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Aim, Method and Results:

Aim: Comparison of production process

Definition « gentle »

Method: Semi-structured expert interviews
4 artisinal dairies (organic/non-organic 50%)

Spring 2019, Munsterland (Western Germany)

Results: Differences between organic and non-organic:
e Use of additives

Optimization potential:
* Higher quality of feed via hay drying system
* Less stressfull pumping operations
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What does « gentle » mean?

Preservation of raw Low stress (thermal,
material mechanical)

More manual
processing,

Compliance with the
legally prescribed
reference values

less industrial
processing
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