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Take Pizza Hut to the Woodshed

Here we go again.  I urge concerned persons to

send their comments to the Federal Food and Drug

Administration, opposing the proposal that FDA is

now considering to allow use of ultra-filtered (UF)

milk in the manufacture of standardized cheeses.

See page 7 for a rundown of the issue, as well

as direction about where to send your comments to

FDA.

On page 2, John Bunting lays out a recent Ca-

nadian study that details how researchers contracted

by Dairy Farmers of Ontario detail that processed

cheese products made from UF milk have reduced

energy (calories) and lower calcium.

Other research has shown that resulting cheese

products made from UF milk deteriorated in quality,

taste and aging characteristics.

See The Milkweed, page 3, November 2005 is-

sue, “FDA Proposes UF Milk For Standardized

Cheeses.”  In that article, Bunting made several key

points, including:

• FDA asks critics to prove that UF milk is inferior.

What happened to the notion of proponents of a

change in food standards being forced to prove the

worth of their proposals?

• A 1981 Australian research paper (cited by the pro-

ponents of UF milk in standardized cheeses) states

that within 32 weeks, all but one sample of cheeses

made from UF milk had “severely deteriorated.”

Translation:  garbage.

I continue to be shocked by the poor attitudes

exhibited towards the quality and integrity of con-

sumer dairy products by the big dairy processor lobby.

“Cheaper ingredients” seems to be the driving man-

tra of the Kraft Foods and Dean Foods.   What con-

sumer product industry in this country has ever suc-

ceeded by driving down quality? Don’t try to sell me

dairy products made from a bunch of cheap, imported

“ingredients” as quality.

And FDA continues its glaring failure to pro-

tect consumer interests. FDA gives the big food pro-

cessors virtually anything they want. No scientific

procedures have been performed to attest the safety

of UF milk.

Want my worst case scenario for UF milk used

in cheese?  Imagine a few years from now, when UF

milk is legal. A Brazilian dairy farm is concentrating

(Foot and Mouth Disease-infected) milk and ship-

ping the concentrated product to a Kraft Cheese plant

near Savannah, Georgia (a handy, East Coast port).

 The Brazilians keep the unpasteurized, UF milk

from spoiling by percolating carbon dioxide through

the “stuff”—using a process developed by Cornell

University food scientist Dr. Joseph Hotchkiss. CO2

treatment allows UF retentate to remain for up to six

weeks without refrigeration.

Any food processing technologies and food

standards the U.S. approves can, and likely will, be

used by importers to knock down our dairy farmers’

prices and the quality/safety of our consumer goods.

Opposition to many of these proposed changes

in our industry probably makes me sound like an old

crank to some folks.

Sorry, but I take the integrity of our dairy in-

dustry … and our food resources … seriously.

Ultrafiltered Milk: Not in MY Cheese

About 20 years ago, a Madison, Wisconsin high

school science class conducted a headline-grabbing

experiment when they extracted the “iron” from the

“iron-fortified” Wheaties breakfast cereal.

The budding scientists pulverized contents of

several boxes of Wheaties into fine powder.  Then,

using a magnet, they extracted a small, dark pile of

iron filings that had been added as the iron fortifica-

tion.  Trouble was … the iron contained in “iron for-

tified” Wheaties was not biologically available. Hu-

mans could not absorb and utilize that form of iron.

Now, imagine a nutrition-minded consumer

who pays a premium price to buy “organic milk” pre-

suming that this milk has nutritional qualities supe-

rior to conventional milk. These people may be in

for another letdown.

Around the country, most “organic” milk sold

is pasteurized as “UHT”—which stands for “Ultra-

High Temperature.”  UHT milk is pasteurized at a

higher temperature than with normal pasteurization

in order to extend shelf life for a month or two.

In my opinion there are concerns about the nu-

tritional quality of this milk, specifically about the

biological availability of milk proteins that have been

subject to such heat treatment. I have no doubt that

the same amount of proteins are contained in UHT

organic milk as conventionally processed organic

milk, but I question whether proteins in heat-treated

milk are nutritionally available to the person consum-

ing the product. Heat-treating hardens dairy proteins.

As one small Northeast cheesemaker notes,

“You can’t make cheese form UHT milk.”  The more

you “cook” (i.e., heat treat) dairy proteins, the less

functionality they have.

Under the broad circus tent known as dairy, from

consumers to dairy processors, we have a broad range

of expectations. Some of “furthest out” consumers

demand raw milk, which they refer to as “white

blood,” for its nutritional and health properties. Also,

we find dairy processors thirsty for organic dairy

products that are sold at premiums to consumers.

Since organic milk does not enjoy the sales volumes

of conventional milk, using UHT to extend shelf-life

reduces the number of returned cartons.

Dairy must truly fulfill its nutrition claims

The U.S. dairy industry is great for plugging

milk’s nutritional value.  But if we’re going to hang

our hat on our product’s nutritional worth, then we

must fulfill consumers’ expectations. Like “iron-for-

tified” Wheaties, UHT organic milk may contain the

same amount of milk proteins as raw or convention-

ally processed milk.

Whether consumers may utilize the nutrition

listed on the ingredients label is a question that begs

solid scientific research.

Recently, the New York Times reported that a

study of UHT fluid milk’s biological availability is

underway. We await the results.

UHT Organic Milk—

Contradiction???

My theory on dealing with bullies is a person

needs to pick out one of the biggest, most deserving

of the species and thrash away … hoping that maybe,

just maybe, the rest of the bunch may get the hint.  In

this case, let’s take Pizza Hut to the woodshed.

I have had it with the labeling abuse—using

names of good, standardized dairy products on “stuff”

(for lack of a four-letter word) that is not legal.  I’ve

had it with big corporations padding their bottom-

line profits by using adulterated, misbranded, illegal

products.  And government agencies that do nothing

to uphold food labeling laws are no better than the

corporations breaking the laws.

Let’s take Pizza Hut to the woodshed.

*Go to a nearby Pizza Hut, study the menu, and

order a (small) pizza that’s advertised as containing

“Mozzarella” (such as the “Cheese Lovers entrée).

After you have thus dined, but before you pay your

bill, ask to see the manager and ask to see the box of

“Mozzarella” that was put on your cheese.  If the

manager can’t show you that, chew him/her out, pay

your bill, tell the manager that you’re appalled that a

company like Pizza Hut would sell “stuff” (for lack

of a four-letter word) that’s not Mozzarella.  BE

SURE TO GET A RECEIPT, BECAUSE NEXT

YOU’

RE GOING TO CALL UP AND ASK NA-

TIONAL HEADQUARTERS FOR A REFUND!

*Call up Pizza Hut’s “Customer Satisfaction”

hotline!  Once again, that telephone number is 800-

948-8488.  It’s a toll-free call.  Tell Pizza Hut’s an-

swer persons that you angry they’re using “Pizza

Cheese” illegally described as “Mozzarella.”  Ask

Pizza Hut’s national headquarters to issue you a re-

fund check.  Don’t take any #$%@* offers for an in-

store coupon, because you’re in the dairy industry

and you’re not going back to a crooked franchise that

mislabels sub-standard cheeses as “Mozzarella.”

*Tell your friends about Pizza Hut and advise

them to patronize local businesses, not national

chains.  We’ll put this story on our Web site:

www.themilkweed.com

*Write a letter to the editor of your local daily

newspaper, and write one to your local farm papers,

also.  Call up the editor of the farm paper and tell

him/her to do a story on Pizza Hut’s phony, illegal

“Mozzarella” cheese toppings.

*Call TV stations and radio stations, while

you’re at it.  Need extra copies of The Milkweed to

hand out for information?  Call me and just ask!

*Find out what agency, or agencies, in your state

is responsible for dairy product integrity and con-

sumer labeling honesty.  Call up those folks and bend

your ear.  Tell them what’s what, get the name and

phone number of the person you’re talking to, and

tell them you’ll call back in a couple weeks to find

out what they’ve done.  (Editor’s note:  In Wisconsin

and New York, it takes a lot of “encouragement” to

get the state agriculture departments off their duffs

on labeling violations.)  PIZZA HUT’S USE OF

“PIZZA CHEESE” AS MOZZARELLA IS CON-

SUMER FRAUD!

I’ll figure out what appropriate federal agen-

cies may be involved in this one.

Friends, at some point, the honest folks in

the dairy industry have to do something about all

these big corporate shenanigans that deprive dairy

farmers of an honest price and defraud consum-

ers of honest value of properly labeled dairy prod-

ucts.  I’m sick of all the imports, tired of FDA

wanting to approve all these changes in dairy prod-

uct standards, tired of major dairy processors try-

ing to find every loophole through which to sneak

cheaper ingredients into wholesome dairy prod-

ucts.

Let’s take Pizza Hut to the woodshed … and

similarly thrash anybody else who gets in the way

or makes excuses for such blatant consumer fraud.

The best way to whup a consumer marketing gi-

ant is to call legitimate public attention to fraudu-

lent products.




