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The NOFA/Mass Raw Milk Network was started in the summer of 2003 to help enable a safe, healthy, and accessible raw milk supply in Massachusetts.  We work to:


Assist producers in securing the technical and regulatory support they need to start producing raw milk or raw milk cheese for retail sale


Reverse township bans on raw milk sales


Ensure that state food safety regulations for raw milk and raw milk cheese production are within the reach of the small producer, while simultaneously remaining effective.


Inform consumers about the risks and benefits of drinking raw milk.


This brochure is for current or prospective dairy farmers, detailing the market and regulations for raw milk production in Massachusetts.








How to produce high-value, safe raw milk in Massachusetts








Massachusetts Regulations


Raw milk must meet higher sanitary standards.


In general, the requirements for Grade “A” bulk milk all apply as well to raw milk for retail sale. Producers of raw milk for retail sale must hold a Dairy Farm Certificate of Registration.


CMR 27.06, 27.07, and 27.08 of the Massachusetts General Laws describe the additional sanitary requirements that must be met for raw milk production:


Bacterial levels can not exceed 20,000 per mL.


Coliform levels can not exceed 10 per mL.


Raw milk must be stored in a tank or stainless steel cans and refrigerated; any milk stored for more than 48 hours cannot be sold.


All retail containers must be provided by the dairy; these can be single-use or returnable.  Returnable containers must be washed, rinsed, and sanitized before refilling.


Bottling and capping may be done on mechanical equipment or by hand.  Containers cannot be filled by the consumer.


Each bottle must carry a label and warning statement about raw milk.


Each bottle must be dated; bottles cannot be sold more than five days after filling.














Considerations


Is raw milk production right for your dairy?


Are your cows primarily grass or grain-fed?  Safe raw milk is easier to produce from grass-fed cows, and raw milk consumers tend to prefer grass-fed over grain-fed raw milk.


Do you have a large or small-scale operation?  Safe raw milk production can be difficult for large dairies.


Do you have cows that produce high-fat milk?  Raw milk consumers often prefer milk from breeds that produce high-fat milk.


Are you interested in a retail business and direct marketing?  


Do you currently hold product liability insurance?  Insurance for raw milk production may require product liability coverage (beyond general farm insurance) if sales exceed a few thousand dollars per year. 


We hope you will consider producing raw milk for this high-value niche market in Massachusetts!  If you have any questions or comments, don’t hesitate to contact the NOFA/Mass Organic Dairy Coordinator at the address, phone number, or email listed below. 














411 Sheldon Road


Barre, MA 01005


Phone: (413) 634-5728


Email:winton@nofamass.org


� HYPERLINK "http://www.nofamass.org/programs/rawmilk/index.php" ��www.nofamass.org/programs/rawmilk/index.php�
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Raw Milk


and your farm








Well-produced raw milk could be a high-value product for your dairy farm.


Raw milk retails at the farm gate for $4.00 to $9.00 per gallon in Massachusetts, offering significantly higher returns than milk sold at current bulk milk prices.


While raw milk may not be sold in stores in Massachusetts, it may be legally sold on-farm by the producer.  Raw milk is sought by health-conscious consumers of whole foods, who value raw milk for its live enzymes and high nutrient levels.


Currently, 25 dairy farms offer certified raw milk in Massachusetts. Demand for raw milk far outstrips supply. Potential customers exist in most areas of Massachusetts, and consumers have shown a willingness to drive to farms to purchase raw milk.


Producing raw milk for retail sale is slightly different than producing milk for pasteurization.  Sanitary regulations are more stringent, and operating a retail business on farm also has its own challenges as well as rewards.  If you are considering raw milk production, NOFA/Mass can put you in touch with dairy farms that sell raw milk or are starting sales to assist with your decision.





For more information, please see : www.nofamass.org/programs/rawmilk/index.php








