






Checking the possibility of contagion of other 
animals on the farm; Pasteurization of raw milk, that 
is, heating it at 62.8°C to 65.6°C for thirty minutes 
(slow pasteurization) or heating raw milk at 71.7°C 
for fi�een seconds (rapid pasteurization), 
which destroys the bacteria. For further information, 
seek your local Animal Health Department.
 
 

Bovine lung with tuberculosis lesions


