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› Founded in 1973, private foundation  
› 150 staff members 
› 70 interns, B.A./Master/PhD students, apprentices 
› Research on over 200 Swiss organic farms 
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FiBL at a glance 
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Food 
Quality 
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Food Quality: Extension and Research 
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Food Safety 

Product quality Food Processing 

New Technologies Food Packaging 

Sustainability Assessment 
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Comparison of Conventional and Organic Products 

5 Source: Dossier Sustainability and quality of organic food, 2015 
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Baransky Metaanalysis of fresh produce 
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Source: Baransky et al. 2014 
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Pesticide residues   
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Source: Ökomonitoring 2013. Ministerium für Ländlichen Raum und Verbraucherschutz 
(MLR) Abteilung Verbraucherschutz und Ernährung, Kernerplatz 10, 70182 Stuttgart  

Source: FiBL-Dossier Nr. 4, 2015, Sustainability and quality of organic food  
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Fatty acid composition of milk 

8 Source: FiBL-Dossier Nr. 4, 2015, Sustainability and quality of organic food  
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Preservation of milk  

9 Source: FiBL-Dossier Nr. 4, 2015, Sustainability and quality of organic food  
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Preservation of milk 
Bio Suisse 

90°C 

Demeter Soil Ass. UK 
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Milk processing  

11 Source: FiBL-Dossier Nr. 4, 2015, Sustainability and quality of organic food  
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Bio-crystallisation of milk 

12 Source: FiBL-Dossier Nr. 4, 2015, Sustainability and quality of organic food  
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Manufacturing process of orange juice 

13 Source: FiBL-Dossier Nr. 4, 2015, Sustainability and quality of organic food  
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Restricted Use of Additives 

14 Source: Dossier Sustainability and quality of organic food, 2015 
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Examples: Dried Apricots and Sausages  

15 Source: Dossier Sustainability and quality of organic food, 2015 
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Is organic food better 

16 Source: Dossier Sustainability and quality of organic food, 2015 

› fewer additives 
› no artificial sweeteners, stabilisers, 

or preservatives 
› no addition of glutamate as a 

flavour enhancer 
› No artificial colouring 
› No artificial flavours 
› No hydrogenated fats 
› No, or only traces of pesticides  
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Thank you for your attention! 
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https://www.fibl.org/nc/de/shop/startseite.html 
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