NY and MA Labs Form
Raw Milk Collaboration
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Federal funding has been crucial for laboratories in the journey towards achieving
accreditation to the ISO/IEC 17025:2005 standard, which has been identified as a
critical laboraotry need. The ISO Cooperative Agreements between US Food and Drug
Administration (FDA) and state laboratories performing food and animal feed testing
have provided resources, training and mentorship. Partnerships have been fostered—
both on a federal-state level and on a state-state level. These connections can prove to
be essential during a foodborne iliness outbreak investigation.

These newly-developed partnerships were put to the test in October 2014, when a Massachusetts Board
of Health received reports of five illnesses in two local families. Upon interview, the cases revealed they
had consumed raw milk from a local Massachusetts farm. Raw milk is milk that has not been
pasteurized, a process that uses heat to reduce the number of pathogens that are likely to cause illness.
As a result, raw milk is full of potentially harmful bacteria, including Campylobacter.

Based on the patients’ symptoms, Campylobacter was thought to be the likely cause of illness. At that
time, the Massachusetts State Public Health Laboratory (MA SPHL) did not have the capability to test for
Campylobacter in food or milk.
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Through networking opportunities provided by the FDA ISO Cooperative Agreement, the MA SPHL was
aware that the New York State Department of Agriculture and Markets (NYDAM) did in fact have an
accredited method for testing raw milk. NYDAM agreed to conduct testing on raw milk samples collected
over a period of five weeks. Because the NYDAM test method is ISO-accredited, Massachusetts State
Officials were able to accept their positive results and take action to remove implicated products from
commerce, thus reducing the chance of additional illness.

“In situations like this it is critical for MA SPHL to be able
to accept our data in order to act quickly to remove the

hazardous food from consumption and prevent further iliness.”
-Maria Ishida, NYDAM Food Laboratory Division Director

Over the next 18 months, NYDAM conducted Campylobacter testing in raw milk and environmental
swabs from five additional farms in Massachusetts. NYDAM also provided their protocol to the MA SPHL
to aid with validation of their in-house Campylobacter testing. “This is a problem that is not going away.
We trusted NYDAM to accurately test our samples, and we trusted their protocol enough to use it as

the foundation for our own protocol. This partnership would not have developed if not for the FDA ISO
Cooperative Agreement,” said Tracy Stiles, microbiology division director, MA SPHL.

The FDA ISO Cooperative Agreement funding has been instrumental in increasing laboratory collaboration.
The partnership built between the two laboratories allowed for accurate and timely results, the removal of

contaminated product from the food supply and the sharing of knowledge and experience for future needs.
The collaboration between states forges the foundation of a national Integrated Food Safety System (IFSS).

Contact
For more information, contact Peter Kyriacopoulos, director of public policy at
240.485.2766 or peter.kyriacopoulos@aphl.org.
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