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ABSTARACT- In the framework of the present 

inclination towards greater organic commodities, there 

would seem to be an growing desire for bare exploit 

feasting, since raw milk is linked with many claimed health 

advantages that are thought to be lost when heated. Many 

human infections, on the other hand, It's possible to 

separate it from fresh bovine dairy. Although the 

prevalence of gastrointestinal microorganisms in 

uncooked cow dairy varies, their existence has been 

demonstrated in several investigations, and 

gastrointestinal infections produced by Gastroenteritis, 

Salmonella., and highly virulent appropriate anti E. coli 

have been reported often. In affluent countries, milk-borne 

and dairy illnesses accounted for 2e6 % of microbial 

poisoning illnesses.  This review's goal is to give 

methodically  volume data on the risks and benefits of 

consuming raw and warmed cows dairy. Both 

physiological and microbial and nutritional  aspects are 

taken into account. As a result, raw milk intake is shown 

to represent a genuine health risk owing to the possibility 

of contamination with human pathogens. As a result, it is 

highly advised that milk be heated before drinking. 

Heating (especially ultra-high temperature and comparable 

treatments) will not significantly affect the nutritional 

content of raw milk or other advantages associated with 

raw milk intake, with the exception of a changed 

organoleptic character. 

KEYWORDS- Raw milk, Pathogens, Risk/benefit, 

Nutrition, Heat treatment. 

I. INTRODUCTION 

Raw milk intake is not extensively recorded, although it is 

growing increasingly popular within the framework of the 

present "going organic" and "purchasing local" craze"[1]. 

This is fueled by the belief that boiling milk loses its 

nutritional and health advantages, and may even have 

negative consequences. Raw milk, on the other hand, 

serves as an ideal growth medium for many bacteria owing 

to its high nutritional content, unbiased pH, a lot of aquatic 

action. Microorganisms' multiplication is primarily 

influenced by  Temperatures, as well as opposing microbes 

and their biochemical byproducts, are all factors to 

consider[2]. Heat treatment extends the shelf life of milk 

and ensures its microbial integrity[3], [4]. 

Historical statistics can clearly demonstrate the effect of 

Fermentation of buttermilk has a negative impact on public 

health[5]. Before 1938, milk was thought to be responsible 

for  25% of all culinary and aquatic illnesses are caused by 

bacteria illness outbreaks in the United States; now, the 

proportion of outbreaks linked to milk is believed to be less 

than 1%. Among 1880 and 1907, the United States saw a 

mean of 29 dairy epidemics every year[6]. Pasteurization 

was implemented in 1938, and over the 19-year period 

from 1973 to 1992, milk-borne illnesses were reduced to 

just 46 occurrences, averaging 2.4 outbreaks per year. 

Based to a recent research by the US Centres for Diseases 

Prevention and Preventive (CDC), dairy epidemics in the 

US account for the vast bulk of cases occur in areas where 

raw milk is sold. The drinking of raw milk was blamed for 

During the 1980s, Wales experienced the great bulk of 

dairy epidemics[7]. A similar scenario occurred in 

Scotland until 1983, when the selling of unpasteurized 

milk were outlawed, which resulted in a substantial 

reduction in the prevalence of illnesses linked to the intake 

of liquid milk[8]. Brucellosis and TB were the most 

common diseases linked with raw milk drinking in the 

mid-twentieth century [9], [10]. 

In industrialized nations, many illnesses as far as dairy 

illnesses go, they've been eradicated, owing to herd 

certification programs that involved culling sick animals, 

the introduction of pasteurized and the erection of chilled 

bulk containers for milk collecting on farms[11]. 

Pasteurization settings were formerly established  based on 

the eradication of Tuberculosis tuberculosis (TB), a heat-

resistant, quasi bacteria that was previously one of the most 

hazardous pathogenic bacteria detected in dairy [12]. The 

eradication of Coxiella burnetii, the most thermal 

pathogenic virus found in milk, is the basis for current 

pasteurization regulations. Many formerly unidentified 

food bacteria illnesses, such as Campylobacter, Listeria 

listeria, and Escherichia coli strain O157, have surfaced as 

substantial sources of human morbidity and death in the 

past 30 years[13] . Microbes such as Campylobacter jejuni, 

Campylobacter spp., Aureus aureus, Listeria listeria, 

virulent E. coli, and Escherichia coli are often discovered 

in raw milk nowadays [14], [15]. 

The present legal microbiology criteria for fresh bovine 

dairy in European Plates numbers (at 30 C) are 100 000 

cfu/ml, whereas stem cell numbers are 400 000 cfu/ml, 

based to Regulations (EC) 853/2004, which establishes 

exact hygienic standards for the sanitation of products[12]. 

Hygiene regulations for farm mammals and hygiene 

regulations for milking operations are also specified in this 

Regulation. In general, raw milk suitable for animal 

nutrition must, abide by the National Foods Act and be 

clear of pathogens. Even while advances in hygiene have 

resulted in raw cow milk with fewer than 20 000 cfu (total 

flora)/ml being routinely produced, this does not ensure 

that raw milk is pathogen-free[16]. In 16 percent of people 

epidemics, dairy has been identified as the source of illness 
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recorded in industrialized nations. According to a review 

of foodborne illness data from several industrialized 

nations, milk and milk products are involved in 1e5 percent 

of all bacterial foodborne outbreaks, with milk accounting 

for 39.1 percent, cheese for 53.1 percent, and other milk 

products accounting for 7.8 percent [17], [18]. 

While milk excellence and security have been the subject 

of numerous educations, raw milk remains a contentious 

topic, with most of the discussion taking place on the 

internet, anywhere sometimes  There is a lot of information 

out there that isn't founded on science [19]. As a result, the 

goal of this research is to assess the risks and advantages 

of drinking On the other side, fresh bovine milk; on the 

another, the influence of heat therapies on both hazards and 

advantages, taking into account both microbiological and 

nutritional (health) factors [20], [21]. 

A. The Dangers of Drinking Fresh Dairy and the 

Impact of Warming 

There are no dietary issues with fresh bovine milk, and the 

dangers connected with raw milk intake are mostly 

microbiological in origin[22]. 

1) Pathogens that may be Found in Raw Cow Milk 

Pollution of fresh bovine dairy by microorganisms may 

come from a variety of places. Human diseases that may 

be found  as well as possible contaminating causes in raw 

cow milk [23]. 

Campylobacter spp., Campylobacter., E. coli O157:H7, Y. 

enterocolitica, and L. listeria, as well as S. staph overdoses, 

are the organisms most often recognized as the source of 

people epidemics resulting from the consumption of fresh 

dairy or foods made from it. Only three microorganisms 

are commonly reported when raw milk intake is considered 

as the cause of a human epidemic, Spp., Campylobacter, 

and people infect verocytotoxigenic E. coli, in decreasing 

sequence of observed incidence. 

In respect of epidemics brought on by uncooked cow milk 

consumption, the importance of L. monocytogenes and S. 

aureus is negligible. Only two human instances of L. 

monocytogenes have been recorded in connection to raw 

cow milk consumption, both inside of European; no 

clinical instances or outbreaks linked to S. aureus 

endotoxins in raw cow dairy have been recorded. The 

commensal flora found in raw milk limits the development 

of both infections, while listeriosis has a  S. aureus requires 

a large number of people and has a relatively high infect 

dosage. to generate enterotoxins in a quantity that is 

harmful to humans[23]. Both bacteria, however, have been 

linked to Whenever fresh dairy were utilized in culinary 

recipes or meals, it caused food illness, such as 

undercooked mashed potatoes. Such hazards, as well as 

those linked to flaws contaminants during the 

pasteurisation or infection after hydrolysis, such as those 

caused by defective equipment, poor hygiene, or human 

mistake, are not taken into account in this research.   Pulse 

encephalopathy virus, Bacteria equi subsp. 

zooepidemicus, Arcanobacter s. pneumoniae outbreaks in 

raw cow milk are very uncommon. 

The onset of an illness as a result of consuming raw 

breastmilk is dependent on a variety of variables, including 

the pathogenicity of the microbe, the number of ingested 

microbes, the human infective dosage, and the consumer's 

health condition. The extremely children, the old, 

expectant  female, and those with impaired immune 

systems are all at risk. (YOPIs) are the people most at risk, 

although anybody may be impacted, even healthy young 

adults. A milk-borne infection can cause diarrhea, 

vomiting, nausea, fever, abdominal cramps, and other 

symptoms, However, a tiny number of persons may have 

more significant clinical symptoms such as Tubulin 

disease  and hemorrhagic renal tubular syndrome , as well 

as long-term and potentially persistent sequelae such as 

responsive arthritus. Using a severity scale of 1 to 4 (with 

4 being the most severe impact),  Rosa listeria, Salmonella 

spp., Campylobacter spp., highly pathogenic E. coli, and 

Campylobacter spp. may be given scores of 3, 3, 4, and 4 

correspondingly. 

2) Heat Treatment of Milk has an Impact on 

Microorganisms that may be Contained 

A heat treatment significantly reduces, if not completely 

eliminates, the danger presented by raw milk intake. 

Different heat treatments, The temperatures duration 

settings employed to thermization, pasteurized, and 

sterilizing, particularly UHT and ISI, may be 

differentiated, each directed at a particular microbiological 

goal and results in a varied rack of the dairy. 

Thermization , which is largely utilised for industrial 

purposes to prolong the shelf life of cooled dairy, outcomes 

in a 3e4 log decrease of the macrophyte microflora , but 

did not ensure the inhibition of path Fermentation  kills all 

foliage microbes in dairy , such as herbaceous pathogens 

like mortal infective verocytotoxigenic E. coli, Salmonella 

spp., L. bacterial spores, Y. enterocolitica, and C. jejuni). 

Pasteurization does not eliminate the thermo endotoxins 

generated by S. and C. botulism B toxin, as well as the 

emetic poisons generated by Bacteria subsp. Fermentation 

does not kill the heat-resistant germs of Pathogens and B. 

cereus. Pasteurized, on the contrary hand, might induce 

these germs to hatch, enabling them to multiply and 

produce poisons throughout the pasteurization process. 

B. The Advantages of Drinking Raw Milk and the 

Impact of Warming 

Raw cow milk intake is said to offer many microbiological, 

nutritional, and health advantages, which some think are 

lost by boiling. Furthermore, heating is incorrectly linked 

to an increased risk of acquiring a variety of illnesses. 

These claims are debunked and/or placed in a scientific 

context in the following sections. 

1) Milk's Nutritional Value 

From a nutritional standpoint, milk has many advantages. 

Raw milk proponents argue that boiling milk decreases its 

nutritional value, despite the fact that milk is a rich 

proteins, fatty, mineral, and minerals supply. 

The nutritious worth of foodstuff is defined not merely by 

the minerals it contains, but also by its digestibility and 

contributions to the monthly requirements for these 

nutrients (RDI). As a consequence, milk proteins' 

nutritious worth is defined by their solubility and 

contributions to necessary protein consumption. Casein 

makes up about 80% of all milk proteins.  Chitin 

monomers are the building blocks for a variety of bioactive 

peptides that have antibacterial characteristics as well as 

the ability to transport Ions of magnesium, lead, lead, 

metal, and phosphorus are found all all through the 

organism. Short protein chains that are inactive in the 
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original peptide but have a pharmacological effect in the 

body once digestion catalysts or preprocessing free them. 

Many dairy enzymes, whey peptides, or serum proteins, 

such as a, a and, albumin, globulin, enzymes and 

enzymatic blockers, steel  and vitamin enforceable 

enzymes, multiple development variables, low genomic 

mass peptides , and bioactive proteins, all have essential 

biological characteristics . The operational features of milk 

peptides  are altered by heating, but not either digestion or 

nutritious attributes. 

1) Antibacterial Defenses 

Enzymes and proteins and proteins (lactoperoxidase, 

lysozyme, xanthine oxidase) and proteins 

(lactoperoxidase, lysozyme, xanthine oxid (lactoferrin, 

immunoglobulins, bacteriocins). Although pasteurization 

inactivates the enzymes,  So at conditions necessary to 

store raw milk, their activity is limited. At temperatures 

greater than those needed for pasteurization, lactoferrin 

and monoclonal antibodies becomes inactive. In infancy, 

their exercise is maximum, and it progressively decreases 

declines throughout breastfeeding to levels that are 

unimportant in the context of raw milk intake. Bacteriocins 

(such as nisin) are generated by microorganisms found in 

milk, and most can survive temperatures between 60 and 

100 degrees Celsius for more than 30 minutes. Fatty oils 

and inulin protein snippets have antibacterial and viral 

characteristics that are now of significant interest. Their 

function in raw milk, on the other hand, has to be defined. 

II. DISCUSSION 

The composition of milk from various animal species  was 

examined to see whether nutritional (health) advantages 

may be ascribed to the intake of particular milks. Although 

all mammals' milk includes the same basic components, 

Not just among calves and quasi, but also among distinct 

animals within these 2 groups, various mating variants 

inside the single type, and even among wildlife, the content 

might vary greatly. Differences in milk composition occur 

at the molecular level as well as in the relative quantities 

of the milk components. Herbivore dairy has a higher 

proteins and fat contents than dairy from non-ruminants. 

In addition, bovine found in milk more nutrients and 

vitamins than human milk. The lactose content in bovine 

dairy, on the contrary hand, is lower. 

Raw milk consumption has been related to a number of 

health advantages. Due to the potential of contaminating 

with humans viruses coming from livestock or 

environment contaminants while dairy collection or 

storage, raw milk presents a serious health risk to people. 

As a result, it is advised that fresh dairy be warmed before 

ingestion. Information on the impact of heat therapy on 

milk constituents from mammals other than cows is scarce. 

Although the fact that milk quantity and the thermo 

endurance of individual milk constituents differ by breed, 

the major findings obtained in a previous research on the 

impact of heat treatment on the dangers and advantages of 

drinking raw bovine milk may be extended to milk from 

other species. As a result, it's safe to believe that the 

nutritional advantages of raw milk, During pasteurized or 

UHT preparation, nutrients like as calcium, phosphate, 

proteins, essential amino acids (especially lysine), and a 

range of vitamins are frequently maintained. Other 

components in milk that may or may not be lost (partially 

or completely) by boiling contribute less to daily 

nutritional requirements. The changed organoleptic profile 

of milk is the primary negative consequence of the Heat 

treatment's chemical makeup, but this is largely a question 

of individual opinion.  

Other reasons against boiling milk, such as decreased 

digestibility, higher allergy sensitivity, and a counteracting 

of health-promoting qualities, may be substantially 

disputed or nuanced. A significant number of large, 

epidemiological studies are required to validate the 

potential medicinal or health benefit effects ascribed to the 

intake of raw milk from certain species, as well as how heat 

treatments affects these outcomes. Moreover, the milk 

constituents that induce these impacts, as well as their 

interactions with additional dairy constituents, must be 

identified. 

III. CONCLUSION 

The intake of raw milk presents a genuine and needless 

health risk due to the possibility of harmful bacteria 

infection, as shown in this analysis. It is thus suggested that 

milk be heated before serving, particularly to small 

children, pregnant women, or anybody with a lingering 

illness or a weakened resistant scheme. Uncooked milk 

supplied on farms to the general public and raw milk 

distributors enabling the automated delivery of raw milk 

from a bulk reservoir to the customer are highlighted in this 

context. Babies should only be fed "infant formula" from a 

nutritional standpoint, since raw milk does not meet the 

nutritional requirements of this age group. Sterilization of 

exploit has been linked to better public health in the past, 

and more current research on raw milk consumption 

suggests a risk of bacterial illnesses that might be 

prevented with heat treatment. Thermal treatment is now 

the most widely used and successful technique for 

increasing milk's microbial stability sans significantly 

altering its nutritional content or other advantages 

associated with raw milk intake. Almost all raw milk 

proponents' reasons for not heating milk can be disproved, 

and the only significant drawback of heating milk is the 

change in its organoleptic character. It is evident that the 

‘harmful' impact of heating does not outweigh the danger 

of a milk-borne pathogen infection, which may have 

severe health effects, presented by raw milk intake. 

REFERENCES 

[1] K. J. Hirani, “Biochemical Characterization and Probiotic 

Potential of Lactic Acid Bacteria Isolated from Camel 

Milk,” Biosci. Biotechnol. Res. Commun., 2021, doi: 

10.21786/bbrc/14.1/28. 

[2] M. Shabbir and M. Naim, “Introduction to textiles and the 

environment,” Textiles and Clothing: Environmental 

Concerns and Solutions. 2019, doi: 

10.1002/9781119526599.ch1. 

[3] N. Soleymanzadeh, S. Mirdamadi, and M. Kianirad, 

“Antioxidant activity of camel and bovine milk fermented 

by lactic acid bacteria isolated from traditional fermented 

camel milk (Chal),” Dairy Sci. Technol., 2016, doi: 

10.1007/s13594-016-0278-1. 

[4] L. M. Beltrán-Barrientos, A. Hernández-Mendoza, M. J. 

Torres-Llanez, A. F. González-Córdova, and B. Vallejo-

Córdoba, “Invited review: Fermented milk as 

antihypertensive functional food,” J. Dairy Sci., 2016, doi: 



 

International Journal of Innovative Research in Engineering & Management (IJIREM) 

 

Innovative Research Publication                                                                                                                                              352 

 

10.3168/jds.2015-10054. 

[5] S. Thappa, A. Chauhan, Y. Anand, and S. Anand, “Thermal 

and geometrical assessment of parabolic trough collector-

mounted double-evacuated receiver tube system,” Clean 

Technol. Environ. Policy, 2021, doi: 10.1007/s10098-021-

02205-w. 

[6] Z. Chowdahry, S. Mehrotra, N. Swarup, F. Chowdhary, and 

A. Chowdhary, “Hemangioma-like telangiectatic 

granuloma: A diagnostic pitfall,” J. Exp. Ther. Oncol., 

2018. 

[7] N. Swarup et al., “Evaluation and immunolocalization of 

BMP4 and FGF8 in odontogenic cyst and tumors,” Anal. 

Cell. Pathol., 2018, doi: 10.1155/2018/1204549. 

[8] N. Swarup, M. T. Nayak, N. Arun, S. Chandarani, and Z. 

Chowdhary, “Chronic non-healing ulcer of the oral cavity: 

tuberculosis or carcinoma?,” J. Exp. Ther. Oncol., 2018. 

[9] Z. Hafeez, C. Cakir-Kiefer, E. Roux, C. Perrin, L. Miclo, 

and A. Dary-Mourot, “Strategies of producing bioactive 

peptides from milk proteins to functionalize fermented 

milk products,” Food Research International. 2014, doi: 

10.1016/j.foodres.2014.06.002. 

[10] H. Beheshtipour, A. M. Mortazavian, R. Mohammadi, S. 

Sohrabvandi, and K. Khosravi-Darani, “Supplementation 

of spirulina platensis and chlorella vulgaris algae into 

probiotic fermented milks,” Compr. Rev. Food Sci. Food 

Saf., 2013, doi: 10.1111/1541-4337.12004. 

[11] N. Swarup, M. T. Nayak, Z. Chowdhary, and S. 

Chandarani, “Necrotising sialometaplasia: A diagnostic 

perplexity? An innocent entity to malignant masquerade,” 

J. Exp. Ther. Oncol., 2018. 

[12] Jayanand, A. Sinha, R. Gupta, and D. V. Rai, “Effect of 

alcohol on biochemical properties and thermal stability of 

weight bearing bones in male Wistar rats,” Indian J. Exp. 

Biol., 2017. 

[13] M. Sandhu, Jayanand, B. Rawat, and R. Dixit, 

“Biologically important databases available in public 

domain with focus on rice,” Biomedicine (India). 2017. 

[14] F. B. Ahtesh, L. Stojanovska, and V. Apostolopoulos, 

“Anti-hypertensive peptides released from milk proteins by 

probiotics,” Maturitas. 2018, doi: 

10.1016/j.maturitas.2018.06.016. 

[15] C. Jans et al., “African fermented dairy products – 

Overview of predominant technologically important 

microorganisms focusing on African Streptococcus 

infantarius variants and potential future applications for 

enhanced food safety and security,” International Journal 

of Food Microbiology. 2017, doi: 

10.1016/j.ijfoodmicro.2017.03.012. 

[16] Jaimala, R. Singh, and V. K. Tyagi, “A macroscopic 

filtration model for natural convection in a Darcy Maxwell 

nanofluid saturated porous layer with no nanoparticle flux 

at the boundary,” Int. J. Heat Mass Transf., 2017, doi: 

10.1016/j.ijheatmasstransfer.2017.04.003. 

[17] V. K. Shiby, & H. N. Mishra, and H. N. Mishra, “Critical 

Reviews in Food Science and Nutrition Fermented Milks 

and Milk Products as Functional Foods—A Review 

Fermented Milks and Milk Products as Functional Foods—

A Review,” Crit. Rev. Food Sci. Nutr., 2013. 

[18] V. K. Shiby and H. N. Mishra, “Fermented Milks and Milk 

Products as Functional Foods-A Review,” Critical Reviews 

in Food Science and Nutrition. 2013, doi: 

10.1080/10408398.2010.547398. 

[19] H. Sharma and Y. C. Sharma, “Experimental investigation 

of electrical properties of bismuth selenide thin films,” 

Chalcogenide Lett., 2020. 

[20] M. L. Marco et al., “Health benefits of fermented foods: 

microbiota and beyond,” Current Opinion in 

Biotechnology. 2017, doi: 10.1016/j.copbio.2016.11.010. 

[21] L. M. Beltrán-Barrientos et al., “Randomized double-blind 

controlled clinical trial of the blood pressure–lowering 

effect of fermented milk with Lactococcus lactis: A pilot 

study2,” J. Dairy Sci., 2018, doi: 10.3168/jds.2017-13189. 

[22] M. Kumari and Y. C. Sharma, “Effect of alternate layers of 

bi2te3-sb2te3 thin films on structural, optical and 

thermoelectric properties,” Chalcogenide Lett., 2020. 

[23] Y. Sharma, “Synthesis and characterisation of CZTSe bulk 

materials for thermoelectric applications,” Nanosyst. 

Physics, Chem. Math., 2020, doi: 10.17586/2220-8054-

2020-11-2-195-204. 

 


