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Seamons, Colleen

From: tony gilbert [tpg1beach@hotmail.com]
Sent: Wednesday, 10 September 2008 4:43 PM
To: submissions

Subject: raw milk

Follow Up Flag: Follow up
Flag Status: Blue

The New Zealand Institute of Food Science and Technology held a three day conference in Rotorua,in july
2008.0ne of the points discussed was the the huge increased levels of ( conjugated linolenic acid ,omega 3,

vitamins and antioxidants) in raw milk compared to conventional .This food is very indiginous to N.Z. AND WE
WANT TO LEAVE IT AS A WHOLE FOOD.

REGARDS, TONY GILBERT .N.D DIP .HOM
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