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I am in favour of safely produced natural raw milk. Pasteurization destroys the good bacteria (that 
protects us against pathogens), vitamin b12, enzymes & reduces other vitamins & minerals. Heat 
alters milk's amino acids & promotes rancidity of unsaturated fatty acids.  

  

Thankyou 

  

Kristina Pocock 

Sessional University Tutor 

15 Mercury Street 

Carlisle WA 6101 

ph. 08 9472 0306 

 


