
About: 

The U.S. Navy is committed to ensuring our families are safe while serving our country at home or 
overseas. The following information is provided as part of a wide-ranging effort to understand the 
health risks of our personnel and families living in Naples, Italy. Currently underway is a 
comprehensive Public Health Evaluation to assess potential short and long-term health risks 
associated with living in the Naples area (see sidebar). In line with our commitment to continually 
share important health information, we encourage you to review the following information. 

Your Health: Facts for Navy Families in Naples 

What is buffalo mozzarella? 
Buffalo mozzarella, or mozzarella di 
bufala, is a cheese made from the milk of 
water buffalo, rather than from the milk of 
cows. The water buffalo is not the same 
animal as the American 
bison, which many people 
visualize when they hear the 
word buffalo.  
 
The Italian city of Aversa in 
the province of Caserta is 
recognized as the origin of 
buffalo mozzarella cheese. 
The highest quality buffalo 
mozzarella bears the 
“Mozzarella di Bufala 
Campana” trademark. In 
1993, Mozzarella di Bufala 
Campana was granted 
“Denominazione di Origine 

Controllata” (DOC)  status, which is an 
Italian quality assurance label for food 
products. To obtain DOC status, the food 
product must be produced within specified 

regions, using defined methods, and must 
satisfy a defined quality standard. Three 
years later, the European Union granted 
Mozzarella di Bufala Campana “Protected 
Designation of Origin” or Denominazione 

di Origine Protetta (DOP), 
which is a geographical 
indication within European 
Union law to protect the 
names of regional foods. The 
law ensures that only products 
genuinely originating in that 
region are allowed in 
commerce as such. Today, nine 
provinces in Italy can produce 
buffalo mozzarella 
trademarked as “Mozzarella di 
Bufala Campana.” For more 
information, visit the 
Mozzarella di Bufala DOP 
website at 
http://www.mozzarelladop.it/.  

 
How is it made? 
Generally, buffalo mozzarella is made in 
one of two ways. The first way, made by 
hand, involves finely chopping the curd 
from buffalo milk, immersing it in hot 
water (to stiffen the curd), kneading the 
stiffened curd and separating it into 
individual balls. These balls are then 
soaked in brine (to absorb salt to help the 
cheese maintain its texture) and are then 
stored in their own liquid (i.e., whey) to 
preserve the balls for up to 24 hours. This 
production method can be traced back to at 
least the 12th century, and it results in a 
cheese that is at once creamy, tangy, soft 
and chewy. 

 

An important 
Public Health 
Evaluation is 
underway under 
the guidance of 
the Navy and 
Marine Corps 
Public Health 
Center. The Public 
Health Evaluation 
is designed to 
evaluate the 
potential short 
and long-term 
health risks 
associated with 
living in the 
Naples area as a 
result of 
inadequate trash 
collection, 
uncontrolled open 
burning of 
uncollected trash, 
and widespread 
dumping of waste, 
including chemical 
and other 
hazardous waste. 
 
Launched in 2008, 
the Public Health 
Evaluation 
involves the 
collection of air, 
water, soil and 
soil gas samples 
from throughout 
the region to 
identify whether 
there are 
potential health 
risks. 
 
For details and 
background 
information, visit 
the website listed 
at the bottom of 
this page. 

Buffalo Mozzarella Cheese 
(Mozzarella di Bufala) 

Water buffalo 

Mozzarella di Bufala 
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Protected Designation of 
Origin (DOP) logo 
assures that the product 
was produced in the 
specified region 



The second and most common method for 
producing buffalo mozzarella includes 
the following steps: 
1. Storing the milk (raw buffalo milk is 
stored in big steel containers). 
2. Heating the milk and then pouring it 
into a cream separator. 
3. Curdling (by induction of natural 
whey). 
4. Maturing the curd in tubs to make it 
more acidic. 
5. Spinning (hot water is poured out on 
the curd in order to soften it, obtaining 
pasta filata, an Italian term literally 
meaning “spun paste”). 
6. Shaping (with special rotating shaper 
machines). 
7. Cooling (by immersion in cold water). 
8. Pickling (by immersion in pickling 
tubs containing the original whey). 
9. Packaging (in special films cut as bags 
or in small basins made of plastic). 
 
Are the water buffalo in Italy still 
sick? 
No. Since the 2008 brucellosis outbreak, 
there have been no further cases of 
brucellosis reported.  
 
Brucellosis is an infectious disease 
caused by the bacteria of the genus 
Brucella and can be spread among 
animals and to humans. Brucellosis is 
primarily passed among sheep, goats, 
cattle, deer, elk, pigs, dogs and several 
other animals. Humans become infected 
by coming in contact with animals or 
animal products that are contaminated 
with the bacteria. The most common way 
for humans to be infected is by eating or 
drinking contaminated milk products. 
When sheep, goats, cows or camels are 
infected, their milk is contaminated with 
the bacteria. If the milk is not 
pasteurized, these bacteria can be 
transmitted to persons who drink milk or 
eat cheese made from the milk. 
 
In 2008, Italian officials announced that 
about 30 percent of the water buffalo 

population in the Campania region had 
been diagnosed with brucellosis. To 
safeguard against the spreading of the 
disease, the Italian government culled 
about 30,000 to 60,000 water buffalo, out 
of a total population of approximately 
400,000 water buffalo. 
 
Were the water buffalo sick 
because of the trash? 
No. The outbreak of brucellosis was 
unrelated to the garbage problem. 
 
How common is brucellosis in the 
Campania region? 
According to the Italian Ministry of 
Health, in 2005, the Campania region 
experienced an average of 3.4 cases of 
brucellosis per 100,000 people.  
 
There have been no reported cases 
among U.S. Navy personnel in the 
Campania region. 
 
What are some of the symptoms 
and treatment for brucellosis? 
Brucellosis has a wide range of 
symptoms in humans. Many of the 
symptoms are flu-like, such as irregular 
fever, headache, weakness, sweating, 
chills, depression, joint pain and weight 
loss. Symptoms can appear anywhere 
from five to 60 days after exposure, 
although many individuals will begin to 
show symptoms within three to four 
weeks.  
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The diagnosis of brucellosis is made through 
laboratory analysis of blood, bone marrow, spinal 
fluid and other tissues. Brucellosis can be treated 
through the use of antibiotics. Antibiotics taken for 
six weeks can prevent a reoccurring infection. 
Recovery times vary, taking a few weeks to several 
months. Death by brucellosis is extremely rare. 
 
Is there a way to prevent infection of 
brucellosis? 
Yes. People should not consume unpasteurized milk, 
cheese or ice cream. If it is unclear whether a dairy 
product has been pasteurized, it should not be 
consumed. There currently is no vaccine against 
brucellosis for humans; however, there is a vaccine 
for animals. 
 
Can brucellosis be spread among humans? 
Direct person-to-person spread of brucellosis is 
extremely rare. Mothers who are breast-feeding may 
transmit the infection to their infants. Sexual 
transmission of the infection has also been reported. 
For both sexual and breast-feeding transmission, if 
the infant or person at risk of contracting the 
infection is given antibiotics for brucellosis, their 
risk of becoming infected will probably be eliminated 
within three days. Although uncommon, 
transmission may also occur via contaminated 
tissue transplantation. 
 
Is buffalo mozzarella contaminated by 
chemicals such as dioxin? 
The U.S. Navy does not have enough information to 
say whether harmful levels of chemicals are present 
in buffalo mozzarella sold off-base. Buffalo 
mozzarella sold on base, however, is safe to 
consume. 
 

As part of Italian government programs to ensure 
food safety, 85 mozzarella di bufala farms (25 dairy 
farms and 60 breeding farms) in Campania were 
tested for dioxin in March 2008. These farms are 
part of the 109 farms in the Campania region that 
have been under investigation since November 2007 
for suspected contamination of milk and cheese 
products. The government responded to 
unacceptable levels of dioxin by immediately closing 
the farms and seizing their dairy products. There 
are over 1,900 buffalo breeding farms in the 
Campania region, and all are subject to the Italian 
laws that help ensure public safety. 
 
Is the buffalo mozzarella sold in the 
commissary safe to eat? 
Yes. The milk used to produce buffalo mozzarella is 
provided by herds of water buffalo in Germany, 
which is a brucellosis-free area. The Lat-Bri brand 
of buffalo mozzarella found in the commissary is 
produced in a factory that is approved and inspected 
by the U.S. Army Veterinary Command. The milk 
undergoes traditional plate-type pasteurization and 
is shipped to the Lat-Bri production facility in 
northern Italy. At Lat-Bri, the mozzarella-making 
process begins with vat pasteurization when the 
curds are separated from the whey.  

 
 
 

Vat pasteurization is the process of heating milk in 
a large tank for at least 30 minutes to prepare the 
milk for making starter cultures in the processing of 
cheese or other dairy products. Currently the Lat-
Bri brand is the only buffalo mozzarella cheese 
authorized to be sold in the Naples commissary. 
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For more 
information 
contact: 

Environmental 
Health 
Information 
Center 
U.S. Naval 
Hospital Naples, 
Room 1096 
COMM: 
39-081-811-6071 
DSN: 
314-629-6071 
 
Navy and 
Marine Corps 
Public Health 
Center 
620 John Paul 
Jones Circle, 
Suite 1100  
Portsmouth, VA 
23708 
757-953-0664 
Fax: 
757-953-0675 
 
Naval Support 
Activity, Naples 
Public Affairs 
Office 
PSC 817 Box 40 
FPO AE 09622 
COMM: 
39-081-568-5907 
DSN: 
314-626-5907 

Why isn’t buffalo mozzarella 
produced in the Campania region 
sold on base? 
Department of Defense regulations 
require all dairy products to come from 
approved sources, and the U.S. Army 
Veterinary Command ensures that dairy 
products are provided from these 
approved sources. The Veterinary 
Command in Naples has never officially 
inspected a mozzarella factory in the 
area to ensure that the factory meets 
acceptable standards to be deemed an 
approved source. 
 
In the past, interested buffalo mozzarella 
vendors contacted larger producers in the 
region about becoming approved sources 
or suppliers. None of the local producers 
were willing to meet strict U.S. 
standards and thus could not be 
approved. 
 
Is buffalo mozzarella sold off-
base safe to eat? 
Since 2008, there have been no further 
cases of brucellosis reported. However, 
traditional mozzarella di bufala from the 
Campania region is not usually 
pasteurized. Consuming unpasteurized 
food products should be avoided, 
especially by pregnant women or 
immune-compromised individuals. 
Although the process of converting milk 
to mozzarella does require some heat 
treatment, it is not for the length and 
temperature necessary for a product to 
be considered pasteurized. Since 
unpasteurized milk products can be a 
breeding ground for other bacteria such 
as E.coli, Salmonella and Brucella, 
consumption of unpasteurized dairy 
products can put someone at risk for 
contracting a number of different 
infectious diseases. For these reasons, it 
is good public health practice to only buy 
and consume pasteurized products. For 
more information, visit the Centers for 
Disease Control and Prevention website 
at http://www.cdc.gov/healthypets/
cheesespotlight/cheese_spotlight.htm. 
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Dairy products sold on 

base come from 
facilities that have 
been inspected and 

approved to distribute 
products to U.S. 

military installations. 



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice




