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The Committee met during the 2024 Annual Meeting in Nashville, TN on October 14. There were [X] members and [X] guests in attendance.  

Presentations & Reports

Highly pathogenic influenza virus H5N1 spillover into dairy cattle: impact on health, production, and food safety
Dr Leo Caserta, Cornell University
Dr Caserta reported on the state of the current investigation of HPAI in dairy animals.  The H5N1 was first reported in goats in Minnesota and dairy cattle in Texas and Kansas in March of 2024.  Clinical signs in cattle were generally nonspecific and included decreased milk production and altered milk characteristics.  Though mortality in cattle was low, the rate of culls increased.  Additionally, other animals on the farm, including cats, wild birds, and racoons, were affected with a high mortality.  HPAI H5N1 was detected in milk samples from affected cows, and mammary tissues were found to contain high viral loads.  The infections caused significant economic losses on affected farms.  H5N1 relatively stable in milk at refrigerator and room temperatures, but was inactivated by pasteurization, thus the consumption of raw milk is discouraged.

Update on raw milk outbreak investigations
Dr Sean Stapleton, CDC
	Dr Stapleton began by explaining that, while only about 2% of adults in the US consume raw milk, versus 70% consuming pasteurized milk, the majority of milk-related foodborne illnesses are associated with raw milk.  Questionnaire results have determined that approximately half of consumers do not know that pasteurized milk is safer than raw milk.  Inter-state sales of raw milk are illegal, but individual state regulations on raw milk are highly variable and constantly changing, with a few states having significant restrictions whereas other allow cow-shares, on-farm sales, or sales at grocery retail stores.  States with tighter regulations tend to have fewer outbreaks of raw milk related foodborne illness, though some outbreaks include people in regulated states due to illegal movement of raw milk.  As state laws become less restrictive on raw milk sales, prevention of raw milk related illness is likely to rely more on consumer education, despite the difficulties associated with countering misinformation.  New technologies are needed to increase the safety of raw milk and raw milk products.

VetLIRN Updates
Dr Greg Tyson, VetLIRN
	Dr Tyson shared the QR codes attached below and discussed VetLIRN’s role in animal feed and pet food complaint investigations over the past year.  Last year, there was an outbreak of botulism in horses associated with commercial alfalfa cubes.  This year, there were numerous complaints against Purina pet food products that were investigated thoroughly, but no food-related abnormalities were found, and many of the complaints were likely inspired by social media.  The VetLIRN program utilizes laboratory resources at the FDA and at veterinary diagnostic laboratories to test foods, feeds, and animal samples when investigating complaints.
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Committee Business: 

1. The vice-chair requested nominations for chair.  
2. Dr Austin Therrell, Executive director of AAFCO, noted that the regulatory pathway for novel pet food ingredients is currently in flux.  More information will be shared with the group as it becomes available.  He shared the following links:
New AAFCO/K-State proposal: https://www.aafco.org/news/aafco-considering-proposal-for-new-regulatory-pathway/
AAFCO/FDA Announcement: https://www.aafco.org/news/aafco-and-fda-to-end-longstanding-mou/
RFP for Bulk Tote Sampling Study: https://www.aafco.org/news/bulk-feed-tote-sampling-methods-study/
3. Dr Mike Neafsey from the USDA submitted the following information:
Farm 2 Fork is an opportunity for USDA, FDA, CDC, and industry partners to discuss pre-harvest food safety updates and issues. For several years USDA APHIS Office of Interagency Coordination hosted quarterly discussions, bringing together colleagues to present on recent food safety related outbreaks, research updates, and industry priorities. In May 2024, USDA hosted an in-person Farm 2 Fork meeting in Riverdale, Maryland with over 60 participants from various commodities. This meeting was a chance for industry, academia, and federal partners to get together and discuss preharvest food safety topics. Foodborne outbreaks associated with leafy greens and reoccurring, emerging, and persisting (REP) strains of Salmonella were discussed this year. There were also discussions about the impact of farmed animals adjacent to leafy green produce fields and reducing foodborne pathogens in the broader agricultural environment.  USDA is working to integrate One Health perspectives throughout this meeting to support coordination, transparency, communication, and collaboration amongst agencies and stakeholders.
For more information contact USDA APHIS One Health Coordinator Dr. Michael Neafsey (Michael.f.neafsey@usda.gov, or through the One Health mailbox at VS.SP.OHC@usda.gov ).


OTHER NOTES:
Attachments:  
1. Dr Stapleton’s presentation
2. Links from Dr Tyson’s presentation
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