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Bureau of Food Safety
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Dear PDA:

I am writing about the proposed changes to the Milk Sanitation Regulations. I am against
lowering the limits for bacteria and somatic cell in manufacturing grade milk.

I am a small producer sending milk in cans. Already my milk must only be sold for
manufacturing use only. I understand your concerns for food safety, but you are looking
at the wrong product. If you desire tougher standards, you should be looking at the
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