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Pasteurization consisting
in a single heat treatment
with an effect at least
equivalent to that achieved
by applying 72 °C
for 15 seconds

Lumpy skin disease
(LSD)
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Heat treatmente High temperature
short time with an effect at least
equivalent to that achieved by HTST
pasteurization at a minimum of
72°C for a minimum
of 15 seconds
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NO RESTRICTIONS FOR
DAIRY PRODUCTOS
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Rift Valley Fever (RVF)
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The process of pasteurization has helped to ensure the health of the American public for

more than 100 years. Pasteurization kills harmful bacteria and viruses by heating milk to a | = |f
specific temperature over time. Even if the virus is detected in raw milk, the current Pasteurize aW Milk
pasteurization process (HTST — High Temperature, Short Time) will inactivate the virus.

Research Results from Cornell University Suggest that the Aging Process Alone
May Not Be Effective in Eliminating Viable HSN1 in Raw Milk Cheese

Information for Industry

The FDA continues to recommend that dairy producers monitor herds for HON1 infection
by enrolling in USDA or state testing programs. If a herd becomes infected with HSN1, the
USDA recommends that dairy producers segregate clinically ill cows from the rest of the
milking herd. The FDA recommends dairy processors not use milk from infected cows in
the production of raw milk products, such as raw milk cheese, and reminds manufacturers
that heat treating or pasteurization are both effective measures that inactivate HSN1.

Investigation of Avian Influenza A (H5N1) Virus in Dairy Cattle | FDA
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Inactivation of Influenza A Viruses (HIN1, H5N1) During
Grana-Type Raw Milk Cheesemaking: Implications for
Foodborne Transmission Risk
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RACCOMANDAZIONI PER LA PREVENZIONE DEL RISCHIO BIOLOGICO - INFLUENZA
AVIARIA NEL BOVINO
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Pasteurization consisting
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with an effect at least
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by applying 72 °C
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Any equivalent treatment that has been demonstrated to
inactivate FMD VIRUS in milk
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§ 94.16 Milk and milk products.

(3) Milk and milk products not exempted under paragraph (a) and not of classes included within
the provisions of paragraphs (b)(1) or (2) of this section may be imported if the importer
first applies to and receives written permission from the Administrator, authorizing such
importation. Permission will be granted only when the Administrator determines that such
action will not endanger the health of the livestock of the United States. Products subject to
this provision include but are not limited to condensed milk, long-life milks such as sterilized
milk, casein and caseinates, lactose, and lactalbumin.
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