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QLIF 28.9.04 
QLIF Delphi Expert inquiry 


on organic food processing

This questionnaire is the first of two expert surveys in Europe which will be done between October 2004 and February 2005. The goal of the project “Quality low input food (QLIF)”is to develop a framework for the design of “minimum” and “low input” processing strategies, which guarantee the quality and safety of organic foods. 

The aim of this first phase is to become familiar with the hot issues of the subject and gather as many different perspectives about QLIF as possible. The aim is not to achieve consensus; therefore, please feel free to include your views, even if they are unusual or unpopular. There is also space for you to address anything that you feel we might have omitted at this early stage of the expert survey. We particularly welcome your comments concerning the questions of our questionnaire. Please continue your answers on additional sheets if needed; if you would like to complete an electronic version of the questionnaire you will find one on the internet at the address www.qlif.org

Please return the completed questionnaire until the 22.10.2004 using the enclosed envelope or by e-mail to ursula.kretzschmar@fibl.ch. The survey’s results will be encoded, analysed and returned to you in the form of an initial report. They will also be used to elaborate a second survey, which will indicate the proportion of those among you having suggested particular perspectives.  

For further guidance or assistance in completing this form, please contact Ursula Kretzschmar, FIBL (Research Institute of Organic Agriculture), Tel. Tuesday and Wednesday: +41 62 865 04 10, Fax: +41 62 865 72 73, 

email: ursula.kretzschmar@fibl.ch
Internet: www.fibl.org
We will inform you that the „Literature survey on underlying principles of organic food processing“ can be ordered in PDF format at www.fibl.org or www.qlif.org.

Thank you for your participation!

About your activity:

What is your business area?

 FORMCHECKBOX 
 Food processing  FORMCHECKBOX 
 marketing  FORMCHECKBOX 
 research  FORMCHECKBOX 
 production 

Producer/processor of which product group(s):


 FORMCHECKBOX 
 Milk and dairy products 


 FORMCHECKBOX 
 Meat and meat products 

 FORMCHECKBOX 
 Fruit and vegetables and their products (including mushrooms and sprouts)

 FORMCHECKBOX 
 Cereals and cereal products


 FORMCHECKBOX 
 Alcoholic drinks and vinegar (beverages)

 FORMCHECKBOX 
 Vegetable oils and fats, as well as margarine

 FORMCHECKBOX 
 Eggs and egg products 


 FORMCHECKBOX 
 Spices, bouillons, soups, sauces


 FORMCHECKBOX 
 Baby food

 FORMCHECKBOX 
 Cakes and pastries


 FORMCHECKBOX 
 Health food

 FORMCHECKBOX 
 Other      


To what extend are you producing/dealing with organic food?


1% or less of the turnover  FORMCHECKBOX 
, 1 to 5 %  FORMCHECKBOX 
, 5 to 10 %, 5 to 10 %,  FORMCHECKBOX 
10 % to 50 %,


more than 50 %  FORMCHECKBOX 
, 100%  FORMCHECKBOX 

 FORMCHECKBOX 
 Organic food quality based on which regulations/ standards 

     

 FORMCHECKBOX 
 Other quality labelled food than organic such as: 


……………………………………………………………



Involved in food processing issues since 


 FORMCHECKBOX 
 more than 10 years  FORMCHECKBOX 
 5 to 10 year’s  FORMCHECKBOX 
 2 to 5 years 


 FORMCHECKBOX 
 recently (last 2 years)

 FORMCHECKBOX 
 Consumer organisation

 FORMCHECKBOX 
 Government agency

 FORMCHECKBOX 
 Processing standard setting/ certification organisation 
 FORMCHECKBOX 
 Research institute
 FORMCHECKBOX 

Other     
General questions

When dealing with processing of organic foods, terms such as “minimum processing”, “careful processing”, “freshness” and “authenticity” are often present. The aim of the questions below is to clarify these notions with regard to the processing of organic foods. 

1.1 What is your understanding of minimum processing, try to give a definition from your point of view:

     
1.2 What is your understanding of careful food processing, try to find a definition:

     
1.3 What is your understanding of a fresh product, try to find a definition:

     
1.4
What is your understanding of authenticity, regarding food?

     
	2. 
Which criteria are important for an organic product to be successful on the food market

	 Very important
	Important
	Not important
	Not at all important
	
	Don't know

	2.1 Freshness
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	2.2 Minimum and careful processing methods 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	2.3 Minimum use of additives and processing aids
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	2.4 Sensory quality (colour, smell, taste)
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	2.5 Environmental friendly processing 

(e.g. ISO 14000)
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	2.6 Environment friendly packaging 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	2.7 Certified social standards
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	2.8 Regionality (produced, processed and sold in the region)
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	2.9 Seasonality
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	2.10 Whole food
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	2.11 Health
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	2.12 Authenticity
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Remarks:      
 

	3. Food safety 
Food safety is beside the nutrition value the most important quality criteria for food. Regarding the problematics of residues, toxins and pathogens do you expect or have major/special problems in the organic food sector.
	Yes
	No
	
	Don't know

	3.1 Food safety is there a major/special problem with residues of pesticides, growth promoters, antibiotics for organic food?

If yes what kind of?

     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	3.2 Food safety: absence of microbial pathogens, [e.g. E. coli, Salmonella], and prions. Is there a major/special problem compared with conventional food?

If yes, which one(s)?

     

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	3.3 Food safety:absence of toxins (mycotoxins, dioxin etc.). Is there a major/special problem compared with conventional food?

If yes, which one(s)?

     
 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



	4. 
Regulations/Standards for organic food processing

	Very good
	good
	partly
	Not at all 
	
	Don't know

	4.1 Is the EU-Regulation 2092/91 for organic food processing sufficient (Council Regulation (EEC) No 2092/91 of 24 June 1991 on organic production of agricultural products)?

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	4.2 Is it possible to make high quality products based on the EU-Regulation 2092/91?

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	4.3 Would it be helpful to have a more detailed regulation for the processing of organic foods? E.g. more specific processing techniques.


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Remarks:      
	5. 
For which aspects would it be helpful to have more specific requirements in the EU-Regulation for organic products or a ghp (good manufacturing practice) hand book for organic food processing?

	Very important
	Important
	Little important
	Not at all important
	
	Don't know

	5.1 Freshness
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	5.2 Minimum and careful processing methods
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	5.3 Minimum use of additives and processing aids 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	5.4 Sensory quality  (colour, smell, taste)
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	5.5 Environmental friendly processing (e.g. ISO14000)
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	5.6 Environment friendly packaging 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	5.7 Certified social standards
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	5.8 Regionality (produced, processed and sold in the region)
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	5.9 Seasonality
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	5.10 Whole food
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	5.11 Health
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	5.12 Authenticity
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Remarks:      
6. Specific questions

6.1 

	Freshness

Fresh and good ripened raw material(s) is the prerequisite for high quality and little losses during processing. This is particularly important because only few additives are allowed in organic food processing. It could be a goal for the organic processors to have more specific requirements in terms of maximum transport time of single ingredients or distances, or of ripening. 


	Very important
	Important
	Not important
	Not at all important
	
	Don't know

	6.1.1 Milk products: short transport and storage time between milking and processing, in order to maintain a good sensory milk quality 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.1.2 Meat and meat products: sufficient ripening time with respect to different meat qualities
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.1.3 Cereal: flour ripening with respect to the different cereals qualities 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Remarks:      
	6.2 Processing methods 

A goal to strive for could be the use of the most cautious and environment friendly techniques for the processing of organic foods.

For the following product groups, do you use or expect different methods in the production of organic foods in comparison with the production of conventional ones?
	Yes
	No
	
	Don't know

	6.2.1 Milk and Milk products  
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.2.2 Meat and meat products
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.2.3. Fruit and fruit products
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.2.4 Vegetable and vegetable products
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.2.5 Cereal and cereal products
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Remarks:      
	6.3 Specific processing methods and the use of half-finished products

There are new technologies in use like microwaves, extrusion for cereal products, reverse osmoses in cheese or wine production. Food can be designed with isolated food ingredients.   
	Yes
	No
	
	Don't know

	6.3.1 Is the use of microwaves (e.g. pasteurisation of pasta) acceptable for organic foods?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.3.2 Is the use of extrusion 

a) in the production of cereal 

b) in the production of pasta products 

acceptable for organic foods?
	 FORMCHECKBOX 

 FORMCHECKBOX 

	 FORMCHECKBOX 

 FORMCHECKBOX 

	
	 FORMCHECKBOX 

 FORMCHECKBOX 


	6.3.3 Is the use of reverse osmoses in the production of cheese or wine (concentration of milk and grape-juice) acceptable for organic foods?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.3.4 In the EU the use of ionic exchange for the production of organic food is in discussion (e.g. to decolour starch syrup, milk industry, fruit juice industry). 

Is the use of ion exchange for the organic food production acceptable? If yes for which applications     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.3.5 Could you accept organic foods which were comp-osed with isolated compounds such as proteins orstarch?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.3.6. Fruit and fruit products: 

Is the use of concentrated fruit juice as a half finished product acceptable?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.3.7 Vegetable and vegetable products:

Is the use of deep frozen vegetables as a half finished product acceptable?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Remarks:      
	6.4. The use of additives 

In the EU-Regulation 2092/91 for organic food the use of additives is only regulated for plant products with the exception of wine and not for animal products.  
	Yes
	No
	
	Don't know

	6.4.1 Would it be helpful to have a regulation for all product categories (plant-, animal- and wine-products?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.4.2 Should synthetic additives be excluded from the processing of organic foods?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Remarks:      
	6.5 Flavours and flavour enhancers: 

The consumers are used to have products having a constant flavour. During the food processing flavours are lost. Yet only natural flavours are allowed in organic foods. Some private standards even exclude flavours at all. The use of flavour enhancers to support the flavour is not clearly regulated by the EU-Regulation 2092/91. 
	Yes
	No
	
	Don't know

	6.5.1 Do you accept to add natural flavours (isolated on the plant or animal) in an organic product?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.5.2 Should the flavours be certified organic
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.5.3 Would you accept to add flavour enhancers in an organic product?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Remarks:     
	6.6 Colouring: 

During the food processing the colour of the product might change. The EU regulation 2092/91 allows colouring, only with ingredients like caramel or sugar. Some private standards even exclude the use of colouring additives at all. 
	Yes
	No
	
	Don't know

	6.6.1 Would you accept to add colouring additives to organic foods? 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.6.2 Would you accept to add natural colours in an organic product?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.6.3 Should the colours be organically certified, like organic red beets juice?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Remarks:      
	6.7 Antioxidant: 

There are organic natural and synthetic antioxidants in use. The EU-Regulation 2092/91 allows both categories. Some private standards only allow natural antioxidants. 
	Yes
	No
	
	Don't know

	6.7.1 Is it acceptable to use a synthetic antioxidant in an organic product for example synthetic ascorbic acid? 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.7.2 Would you prefer an antioxidant of organic quality, such as acerolla cherry with a high compound of natural vitamin C, or organic extract of rosemary?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.7.3 Do you prefer fermented forms of acids like citric acid instead of acids of synthetic origin?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Remarks:      
6.8 

	Preservatives:

The use of preservatives is in general not allowed for organic food products. But there is a discussion if nitrite/nitrate should be allowed for meat products. 
	Yes
	No
	
	Don't know

	6.8.1 Is it acceptable to add preservatives in general in processed organic food products?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.8.2 Would you support the use of nitrite/nitrate in organic meat processing?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.8.3 Would you support the use of nitrate in the cheese processing?


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Remarks     
	6.9 Raising agents:

Raising agents are generally used to produce bakery products. The EU-Regulation 2092/91 allows different forms of raising agents. One of them is containing phosphate (E341 Monocalciumphosphate)
	Yes
	No
	
	Don't know

	6.9.1 Are raising agents which contain phosphates acceptable for organic food products?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.9.2 Should the carrier (e.g. maize starch) be from certified organic origin?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Remarks     
	6.10 Emulsifiers:

The EU-Regulation 2092/91 allows the use of E 322 Lecithin.
	Yes
	No
	
	Don't know

	6.10.1 With regards to the risk of GMO contamination should some emulsifiers be certified organic (e.g. soya-lecithin)? 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Remarks:      
	6.11 Enzymes: 

All preparations of enzymes normally used in food processing are allowed with the exception of genetically modified enzymes. Taking the risk of contamination into consideration, one wonders if it will be possible in the future to obtain GMO free enzymes.
	Yes
	No
	
	Don't know

	6.11.1 Regarding the GMO problematic, should it be generally allowed to use enzymes in organic food products (e.g. bakery products, milk products, brewery, meat, fruit juice)?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.11.2 Is it acceptable to use enzymes in organic bread flour with the only purpose of producing a more standardised process/product?  
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.11.3 Should the use of enzymes be allowed in meat production (e.g. transglutaminase to make restructured meat from small meat pieces) 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Remarks:      
	6.12 Micro-organisms:

All preparations of micro-organisms normally used in food processing are allowed with the exception of genetically modified micro-organisms. 
	Yes
	No
	
	Don't know

	6.12.1 Should micro-organisms like yeast, cultures for dairy or meat products etc. be grown on/in a medium, which fulfils the organic food standards?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.12.2 Is the use of conventional micro-organisms misleading the organic food consumers?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.12.3 Should rennet enzymes be originating from organic calves?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Remarks     
	6.13 Anti-caking agents

Several processing aids and particularly anti-caking agents are listed in the EU-Regulation 2091/92 (e.g. rice meal, beeswax, vegetable oils…)

 
	Yes
	No
	
	Don't know

	6.13.1 Should the use of conventional anti-caking agents be allowed in organic products?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.13.2 Are you already using organic anti-caking agents?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Remarks:      
6.14 

	Separation in the production process

In the EU-Regulation 2091/92 states: appropriate measures have been taken to ensure the permanent separation of the products obtained from each unit concerned. 
	Yes
	No
	
	Don't know

	6.14.1 Would it be helpful to have specific separation guidelines for each product group?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.14.2 Could it be a goal to have separate processing lines (EU-Regulation demands separated processing lines for feed from 2008 on)? 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Remarks:      
	6.15 Labelling

Organic food products must be labelled with the certification body and non-organic ingredients have to be named specially. With the wish to provide consumers with good information, some label-organisations have stricter labelling guidelines. 
	Yes
	No
	
	Don't know

	6.15.1 Should processing methods be listed on the packaging?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.15.2 Should the use of processing agents like enzymes be indicated?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.15.3 Should the origin of the ingredients be indicated?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Remarks     
	6.16 Packaging

To have a sufficient protection of an organic product (microbiological, shelf-life) it is not always possible to use the most environment friendly packaging.
	Yes
	No
	
	Don't know

	6.16.1 Are you using/preferring environment friendly packaging? 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 


	6.16.2 Is it acceptable for the consumers to buy organic products having a packaging that provides the best protection, instead of an environment friendly packaging (e.g. use of aluminium or “tetra-pack”)?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	
	 FORMCHECKBOX 



Please formulate your definition of over-packaging:

     
Remarks:      
6.2 Is it a goal for the organic branch to deliver the same product range as the conventional branch?

Yes  FORMCHECKBOX 
  No  FORMCHECKBOX 

Why?

     
6.3 General remarks

     
Thank your for your participation
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