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Division of Dockets Managernmt (H,F;A-305) 
Food a,nd Dmg Adrninistr&n 
5630 Fishers Lane 
Room IOGl’ 
Rockville, ND 20852 

RE: Docket: No, 2OOOhxS36~ 

De3r Sir: 

On behalf of the nearly 34lO,@JQ family farm and rsln& mncmbers C;f the National Farmers 
Union (NFU), I am plepsed to respond to the Food and Drug Admi~is~~on’s (FDA) 
proposed rule to amend regulptions to provide for the use ofjluid ultra-filtered milk (UF) 
in the manufacture of stand+&& cheeses d&d Oorober ‘I 9,20135. 

In September 2003, members of NFU delivered over 4,000 i~divid~~~Iy eignod petitions 
to the FDA’s Center for Food ,Sttfcty md Nutrition, op~~~i~g ch~~~in~ the definition of 
milk, Our mombcrs, who PIG both producers and ~onsumcrs; rcnrain ~~~~y opposed 
to potentially jeopardizing dcqrdes of work a.nd investment by Am&csr”s dairy producers 
and quality cheese makers. 

Milk is a. wholesome and rlutritious product containing biod~~i~.“~~~~~i~s that 
enhance he&h; it is the milk i&lf which provides tho h~~~h~b~~~~~s, The World Health 
Organizadcul has conduded -it is the fuod thornselves, not the sp&f?ic nutrients in the 
foods, which create the benefioisl effects on he&h, 

To allow cheese processors to qedcfine &e ingredjents u&d in iced chcede is 
disingenuous and only saxw~ to incneas~ praoessor profit rn~~~~, Currently, over 70 
different cheeses covered by the FDA’s &ndard offidcntity r~~l~ti~~~ do not allow fluid 
u’ltm-filtered milk BS 371 approvpd ingredient and there is no consumer demand for it to be 
an npprovcd ingredient, The C&to&x 19,.2005 Federal Re&ter &me &&es, FDA 
tentstiveIy concludes that. this za~tion will promote honesty and f&r dealing in the intorest 
of contsumcrs, however our mcmhers would believe just the npposite. 

A consumer study commissionc# by Dairy Fmers of Cawil~ and conducted by the 
Consumer In tercst Alliiince Inc.! in July‘2005 found th& nutritianaE vplus wrzs listed 3s the 
first rcasoII for buying cheese’ . ~~dditi~~~~ly, consumers msponded that they felt very 
strongly that changes in the coniposition of cheese should not be made unless 
documunted cvidcncru demcnstr$es that’the changes will not ~eg~tiv~Iy &fwt the 
bioactivc components of r&ilk ar$I product$ made f;om milk. The October 2005 Federal 
Register nuticc dots not include&%&xc= that s~~~~sts’~~~~~~ng the do~nition of milk 
will not negatively affect the bio[active components of milk and-milk proebi% 
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FDA st’rltcs the use ofultra-riltercd milk must not ,adve~sel~ a&ct the physical or 
chxhl character&ties of tbc dairy product. A 200 1 ~~v~~t~g~~~~ by the federal 
gcvctnmcnt’s Genorui Atxxhting Oflrlc?r= (GAO) report&d ~~~r~-~~~t~~d milk is not 
nutritionally equivalent tu f&rid miJk’; The GAO report states the fi&r~tion process 
rcmovcs most of the milk’s vitamins, minerals, enzymes 9nd lactose. 

A 2003 study by the Universiw of Itiinois at Urb~a*Ch~~i~ rcpo~%s the main 
n$nerals found in milk, &Io+r~ and phosphorous arc.solubJe7 and therefore some would 
be removed during the, &a-FItration process3. To claim ~~~ra-~~~c~~ milk is identical to 
milk is scicntificalIy u@ue, according to tis study. F~~~or~~ u&m-filtered milk has 
not undergone mandiztoSy SE@~ tests under FDA’s own “GcneMy .Recognized as Safe” 
llll@ .. 

With current FDA rules, st~~ydi~ed cheese products are i~~ti~c~ as being of high 
nutritional quality Land play & integral~~lc in the USDA F~d’P~am~~ recommended to 
American consumers to maintain a hcdthy aud balanced did. Cheese makes a very 
important contribution to the ~~t~~i~na~ well-being of Am~i~a~. It is~~cgligr;mt to 
change the nut.r&onal composition of a major class of food, like st~d~dj~~ cheeses, 
without a thorough conqumer cducatio~~ progcurn, C~rtsumers wili he misled about the 
~lutritional v;rlue of the tiheeso #tey qnsumc, &nd the he&h if A~~~~s, particuhu’ly 
adolescents and seniors, will be jeopardized. Due to the dimmished tuitional value of 
cheese made from UF milk, it iwill be necessary for eonsumom to increase consumption 
of these products to achieve t&z same ~~tritio~a~ benefit as che@sc pro cd fhm milk. 

A 2002 Purdue Universi;ty study rczorts that women who consumc three servmgs of dairy 
products each day over the cotirrje of a year, burned more fat arrd d&&s, compared to 
women who fall short of government daily dairy-intake rc~omm~~~ati~~s, consuming 
less than three servings of d&r? $roducts per day’, ClinicaX studies cited in the Purdue 
st~~rly also show that dailr?y foods exert a significant’ly g~~~te~ effect on 
fat loss than caMurn supplemoms, suggesting that the rrtix of nutrients in dairy beyond 
calcium cootribute to daiq’s suporio? cffecL Obesity is the saeon-d farg+cst prevcntablc 
cause of death in the Un$ed St&es; more thall40 million ~u~t.A~n~c~s 81% affcctcd by 
obesity, Increasing calcium ~a$ aid in weight loss snd in the pre~enlion of obesity, The 
rcductioll in calcium and other nutrients through the ~~tra-~~tr~tio~ process results in a 
product that is not nuttitionallly @quivalent to milk and deceives consumers into believing 
they arc consuming apprr#&.~te,amuunts of calcium. 

According to 3 2003 national study, medical costs attributed to the treatmat of both 
overweight and obcst: Ame~ic&us accounted $or 9.1 pemcnt of t&al US, zmdical 
cxpanditures in 1998 rind may have reached as high as %78,5 bilhon’, Two other 
ac+ldcmic studios, one tioti the ‘liJnivcr&ity of Hawaii and orte from the Eavsl University 
ia Canada, both report that pcopb with higher cdcium intake h;rve l&s fat thau those 
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with lower calcium intake agd aso better able to mrxnage thhdx b&y weight, 8s increescd 
oalcix~la intake CBUSCL the body tu break down fat Easter a& ttlso &zresses Fat synthesis. 

Mills. should not be an interefiangeablr; ingredient during the rn~~~fa~~i~~ of dairy 
products, The definitian of innilk mssns, “@a h.cteal sg$&en, free f’rom <;alastrum, 
obtained by the complete mill.&~g of’eaze UP more healthy CQ~S.” Amcrim’s dairy 
producers have spent billions of hard-barned checkoff d&gs rn~rk~t~~~ the “‘Real Stal” 
to promote wholesomd dairyproducts to America”s co~$urn~r~. 

Changing the dofinitioti of n$lk will dmtically change ~4rmcxice‘s d&y production BS we 
know it. Proecssors will seek law-e+&, low-quality i~~~~~ product9 not the high- 
yuality, locally produced milk Amer&m consumerS have eerie to de~,~~ upon. National 
Farmers Union strongly urges I?DA to r~vcrse its sug+port to change the definition of milk 

‘I’hartk you for the opportunity ?a respond to the request for ~~~~ on cheese 
standards and the definition ofznilk: 

Sincerely, 

David J, Frederickson, Pteside~t 
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