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Objective
To determine the descriptive epidemiology of the consumption of 
unpasteurized dairy products in Oregon during 2011-2016

Background
• Consumption of raw dairy products has been linked to diseases such 

as Salmonella, Campylobacter, E. coli and Listeria1
• Current retail sale of raw milk in Oregon is limited to disease-free 

goat or sheep milk. Raw cow milk is legally for sale on farms with 
less than three cows2

• Consumers have various perceived benefits of raw milk consumption 
including but not limited to:

o Better taste
o Increased nutritional value 
o Presence of beneficial bacteria1

Methods
• Oregon Health Authority provided de-identified data collected 

during routine assessment of food exposure from cases of 
Campylobacter, E. coli, Listeria or Salmonella

• Data included basic demographics, county of residence, year of 
illness, raw milk consumption, raw dairy (e.g. yogurt and ice cream) 
consumption and queso fresco (Mexican-style soft cheese made from 
unpasteurized milk) consumption

• All analysis conducted in Stata
• Choropleth maps showing consumption by county created using GIS 

ArcMap

Results
• As age decreased, the consumption of raw milk increased; the average age of 

consumers was 27 and average age of non-consumers was 37 
• Senior professionals, Junior professionals and Administrators had a higher 

consumption rate of raw dairy products than any other job category
• Senior professionals, Junior professionals and Administrators also had high queso 

fresco consumption rates, however they had low raw milk consumption rates 
comparatively

• Queso fresco consumption rates were 19.42% among foreign born individuals and 
only 4.85% among U.S. born individuals
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Limitations
• Relatively small sample size of 8,950
• Missing data, particularly country of birth

Conclusions
• Foreign born individuals consume queso fresco at a higher rate than U.S. born 

individuals
• Consumption rates of raw products fluctuated over time, a longer time period is 

necessary for conclusions
• Those who consume one type of raw product do not necessarily consume other types of 

raw products
• Children are drinking raw milk at a higher rate than adults
• Consumption of unpasteurized products is a risky behavior, children are even more 

vulnerable to bacteria in raw products
• Public Health officials can use this knowledge of consumption distribution to target 

populations with high consumption rates

Figure 1. Consumption Rate of Raw Dairy 
Products, Oregon, 2011-2016

Figure 2. Consumption Rate of  Raw Milk, 
Oregon, 2011-2016
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Figure 3. Consumption Rate of Queso Fresco, 
Oregon, 2011-2016
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Figure 4. Consumption Rate of Raw Products, Oregon, 2011-2016


