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1.2em; vertical-align: baseline; background-color: transparent; line-height: 1.5em; font-family:
sans-serif,helvetica,arial">"l sent a rapid response dated 15 January 2013, drawing attention to
the level ofé@diabetes@in different countries being proportional to the level of A1 milk
consumption. | said there was no hope of improving UK the level of type 1 diabetes due to the
unavailability of A2 milk. | was wrong. A2 milk has been available in some UK supermarkets
since October 2012. A dairy company is genetically testing their cows. Milk from A2 producing
cows is then being sold separately to milk from A1 producing cows.</p><p style="margin: Opx
Opx 18px; padding: Opx; border: Opx none; outline: Opx none; font-size: 1.2em; vertical-align:
baseline; background-color: transparent; line-height: 1.5em; font-family:
sans-serif,helvetica,arial">As | described it is the peptide BCM-7, produced by the digestion of
A1 milk, that causes type 1 diabetes. BCM-7 is linked to various other diseases. For example
the oxidation of LDL particles in artery walls by BCM-7 leads to plaque formation and<a
href="http://www.bmj.com/content/346/bm|.f22/rr/629128#" title="Click">@</a>>coronary
artery@disease. These claims cannot be used to market A2 milk because of the risk of litigation
from companies that sell the majority of milk which is from A1 producing cows. A2 milk is
therefore advertised on the grounds that it tastes creamier and causes less frequent digestive
problems than A1 milk. BCM-7 causes constipation and bloating due to its opiate like
action.</p><p style="margin: Opx Opx 18px; padding: Opx; border: Opx none; outline: Opx none;
font-size: 1.2em; vertical-align: baseline; background-color: transparent; line-height: 1.5em;
font-family: sans-serif,helvetica,arial">It is feasible that all A1 dairy products could one day be
replaced with A2 products. Hopefully soon A2 cream, yoghurt and butter will be available. If we
are very lucky unpasteurised A2 milk from 100% grass fed animals might be available to those
that prefer this type of milk. If the public was aware of the harm caused by A1 milk, demand for
A2 milk might eliminate A1 milk from our diets."</p><p style="margin: Opx Opx 18px; padding:
Opx; border: Opx none; outline: Opx none; font-size: 1.2em; vertical-align: baseline;
background-color: transparent; line-height: 1.5em; font-family: sans-serif,helvetica,arial">The
above comment was posted by UK General Practioner Dr Neville from Hertfordshire on the BMJ
website and gives a positive endorsement for A2 milk@</p>




