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1. Introduction 
 

Within the joint degree programme of the Fulda University and 

the Kassel University “MSc International Food Business and 

Consumer Studies” an interesting field trip to Poland was 

offered. The field trip to the Warszawa and Poznań region, 

combined with the visits of our Partner Universities in Poznań 

and Warszawa which inspired participants to discuss the 

important aspects of a food production, processing, packaging 

and consumption. Furthermore an introduction was given on 

the economical and political situation of Poland, one of the most 

recent EU member states, at the Friedrich-Ebert-Stiftung (a 

private cultural non-profit foundation of Germany). The detailed 

programme of the field trip was as following:  
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Programme of the Field trip to Poland, 18 – 27 March 2010 
Accompanying persons: Prof. Dr. Friedrich-Karl Lücke, MSc Helga Keil, MSc Ute Gilles 
 
 
 
 

Date   
18.03. Trip to Warszawa  
19.03. Visit to Partner University SGGW (Warsaw University 

for Life Sciences, Faculty of Human Nutrition and 
Consumer Sciences), Warszawa 
 10.00-11.00: Meeting at IKAR and sightseeing the 

campus  
 11.00-11.15: Welcome 
 11.15-11.45: Movie about SGGW 
 12.15-12.45: Presentation of the Faculty  
 12.45-13.15: Presentation of the activities of the 

Chair for Organic Food 
 13.15-13.45: Presentation about the international 

cooperation of the Faculty 
 

Hosts:  
 Dr. Joanna Trafiałek  
 Prof. Dr. Joanna 

Gromadza-Ostrowska, 
Dean 

 Prof. Dr. Danuta Kołożyn-
Krajewska 

 Dr. Andrzej Janicki, Vice-
Dean for Didactics  

 Prof. Dr. Ewa 
Rembiałkowska 

 

 evening:  
Meeting with SGGW students 
Joint Dinner with SGGW students 

 

20.03. free  
21.03. Cultural Programme; Visit to Kampinoski Park 

Narodowy http://www.kampinoski-pn.gov.pl/. 
(optional) 

Information on nature 
conservation and biosphere 
reservate; sustainable 
development in Poland 

22.03. 
 

Visit to Friedrich Ebert Foundation, Warszawa Focus: Economic and 
political situation in Poland. 
Host: Mr Knut Dethlefsen 

23.03. Visit to EUREST restaurant kitchen in Warszawa  
 Visit to „Sitspoz”  (Stowarzyszenie Naukowo-

Techniczne Inżynierów i Techników Przemysłu 
Spożywczego) 

http://sitspoz.pl/. Umbrella 
organisation of engineers in 
the food industry 

 Visit to a Consumer Association (Europejskie Centrum 
Konsumenckie, ECC) 

Focus: Consumer policy and 
protection in Poland. 
Host: Mr Piotr Stańczak 

24.03. Visit to organic farm in Mazowia 
 
Transfer to Koło 

Host: Ms Jadwiga Farat, 
Rososz 6, 07-311 Wąsewo 
(Ostrów / Ostrołęka region) 

25.03. Visit to “Sokołów S.A. meat processing plant” in Koło 
 
Transfer to Poznań 

Host: Ms Marian 
Paszkiewicz 

 Visit to experimental farm Mr Edward Warych 
 afternoon  

Visit to Poznań University for Life Sciences (PULS) 
Cultural programme, meeting with PULS students 
(Faculty of Food Science and Nutrition) 

Host: Dr Ryszard Kowalski 
and of previous and present 
Erasmus students. 

27.03. Sightseeing in Poznań 
 
Departing to Germany 

 

 

 

http://www.kampinoski-pn.gov.pl/
http://sitspoz.pl/
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2. Present economical and social situation in Poland 
 
On the 22nd of March 2010, we visited the Polish Branch of the Friedrich Ebert Stiftung in Warsaw. 
We were welcomed by Mr. Knut Detlehfsen, the head of Friedrich Ebert Stiftung (FES) in Poland. After 
some formal introduction from our group and the staff members of FES, Mr. Detlehfsen went on with a 
presentation about the Political and Economic Trends in Poland in 2010. FES started its activities in 
Poland right after the Warsaw Treaty on 7 December 1970, which was also the beginning of Germany-
Poland reconciliation. It tried to make contacts between German and Polish scientists and journalists. 
At the same time the churches played an important role to reestablish the relationship between the 
societies. This process of reconciliation to some extent still happens today. The aims of FES in Poland 
are developing Polish-German relations as a basis for the integration of Europe; deepening Poland’s 
integration in the EU; and promoting democracy and civil society in Poland. This is particularly 
important since Germany is the biggest country in Europe and Poland is the biggest new member of 
the EU.  

Poland has a land area of 312,678 km2, divided into 16 Voivodeship. It has many neighbours, which 
throughout history has been proven to be a difficult situation due to the need of good bilateral relations 
with each of them. Europe today is a relatively peaceful and united continent; 20 years ago this was 
not the case, especially in the eastern bloc. Poland is a country that is still undergoing transformation, 
with a lot of political, economic, and social development. Surprisingly it has similar demographic 
problems as Germany, with aging population. Another problem for Poland is declining population; 
population is projected to come down from 38 to 34 million people in 15 years.  

Warsaw, with its 1,6 million inhabitants, is not only the capital, but also serves as the political, 
economical, and cultural center. It is a very dynamic city with lots of businesses and cutting edge 
trends. It was completely destroyed during the Second World War, so Warsaw today looked 
completely different than before the war. This is also the reason why the city looks a little bit strange, it 
is a patchwork city. The scars of the 20th century is still visible, former German occupation, the 
destruction of Jewish quarters, another destruction during the Warsaw uprising, and then the 
communist rule destroyed bourgeois Warsaw and replaced it with communist architecture. 

Polish society is a rather homogenous society for European standards. Ethnically it is predominantly 
Caucasian, religiously 90% of the population are catholic, 80% believe in God, and 52% attend mass 
at least once a week. The degree of urbanization is 61.1%, with 43.5% of unemployment is happening 
in the rural area and 56.5 % in the urban area. There is a big gap concerning economic development 
between urban area and rural area. Poland has very low immigration, with 98.7% of the population are 
ethnically Polish, biggest migration groups are Ukrainian and Vietnamese. Ukrainians are the eastern 
neighbor of Poland and they are culturally close and it is not difficult for them to learn Polish language, 
so it is easy to immigrate. There are about 800,000 Ukrainian migrants currently residing in Poland. 

Polish political system according to Mr. Dethlefsen’s opinion has a relatively weak legislatives, strong 
executives and still developing judiciaries. The Polish legislative system is divided into the Sejm 
(Parliament) and the Senat (Senate). The Sejm is elected every four years through a proportional 
representation system; it is consisted of 460 delegates. The Senat is also elected every four years, but 
directly by majority voting system in their electoral districts, it is consisted of 100 delegates. The 
executives consist of a president, which is elected every five years, and a council of ministers 
consisting 17 ministers plus the prime minister. The president is the one representing Poland abroad. 
One of the most important characteristics of the president is that he has a veto right. The current 
acting president is Bronisław Komorowski, following the death of Lech Kaczynski in an air crash on 
April 2010. The council of ministers represents the government of the state. It is responsible for day-
to-day politics. The current prime minister is Donald Tusk. The Judiciary consists of the Supreme 
Court, Constitutional Court, Administrative Courts, etc. Under the communist rule there was no 
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independent judiciary. However, in the last 20 years there has been a major development in the 
judiciary system.  

Polish GDP per capita in 2009 was US$ 17,900, which was still much lower than the EU average. 
However, Poland is the most economically dynamic country in Europe. It documented an economic 
growth in this economic crisis; with 1.8% real GDP growth rate, while other countries such as 
Germany were on the minus. The Polish economy relies mostly on services, with more than 60% of 
the GDP was contributed by this sector. Unemployment fell rapidly to 6.4% in October 2008, climbed 
back to 8.9% by January 2010, but remains below the EU average. The average wage in Poland is € 
778 in 2009, and it has been rising steadily. This means that Poland is getting wealthier slowly, but not 
in big steps. The biggest spending for a Polish individual is housing and also food has been rising in 
recent years. For a middle class family, it is hard to make ends meet and people are struggling with 
this situation. Poland has a sales tax of 22% and income tax divided into 2 brackets with 18% and 
32%. However, the Polish community has very low tax morale, and this is a problem for the state. This 
happens due to the historical background, since the state was for a very long time an instrument of the 
enemy, therefore they emphasis more on their economical freedom instead of the community. Age of 
retirement in Poland is 60 years old for women and 65 years old for men.  

Poland began its first negotiation to enter the EU on April 1998 and the Accession Treaty was signed 
on April 16th 2003. Poland officially became a member of the EU on May 1st 2004. In general, the 
Polish population is happy to be part of the EU, with 61% thinks that Poland’s EU membership is a 
good thing and 74% believe that Poland has benefited from its membership in the EU. Poland will 
have the EU presidency in the second half of 2011. Poland is a net recipient of EU funds. In 2007-
2013, Poland will receive ca. 83 billion € for building transport infrastructure, environmental protection, 
innovation, and entrepreneurship. Poland intended to join the Eurozone in January 1st 2012, however 
according to Mr. Detlehfsen this is less likely to happen, and 2016 is a more probable time. 

Written by Jeffry Loho 
 

3. The Polish Higher Education System 
 
The organisation of the higher education in Poland follows a new regulation since 2005. There are 
public (around 130 state institutions) and non-public institutions (around 300 non-state institutions) that 
offer either non-university-level or university-level studies. Non-university higher education aims the 
training of students in specific vocational areas and the preparation to practise particular professions. 
The University-level higher education aims to train independent professionals who are able to 
undertake fundamental and applied research or creative artistic work. Students learn to make use of 
scientific research and gain research-based knowledge and experience. The three stages are 
Bachelor, Master and Doctor. The academic year takes from October to June, the language of 
instruction is Polish, but more and more universities are offering courses in English as well.  

University-level grading system:  

2.0 - failing grade 
3.0 - lowest passing grade 
5.0 - highest grade 

University of Life Sciences in Warsaw (SGGW) 

The Warsaw University of Life Sciences (Szkoła Główna Gospodarstwa Wiejskiego, SGGW, literally 
"chief school of rural economy") was founded in 1816 as the first agricultural institution of higher 
education in Poland and only the fourth one in Europe. Today it is the largest agricultural university in 
Poland. The university holds 13 faculties and teaches around 25 000 students. The university and its 
campus are located in the south of Warsaw and are surrounded by students’ accommodations. 

Faculty of Human Nutrition and Consumer Sciences:  
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“Let food be your medicine and medicine be your food” – that is the guiding principle of the faculty of 
human nutrition and consumer sciences. Nowadays the faculty has around 120 staff members 
(including 16 professors) and enrolls more than 1000 students (full-time, part-time, evening and 
postgraduate courses). The Faculty holds the right to confer the degrees of B.Sc., M.Sc. and Ph.D. as 
well as doctor habilitatus (a post-doctoral degree) of agricultural sciences in the discipline of food 
technology and human nutrition. The Faculty develops educational and research activities related to 
human nutrition and its impact on health and quality of life, evaluation of food products from the point 
of view of health, consumer needs and behavior as well as food services, household economics and 
the functioning of the food market in Poland and other EU countries. During its 27-year history, the 
Faculty educated almost 3 400 graduates, among them 1 140 with B.Sc. and 2 260 with M.Sc. 
degrees. The faculty offers two general courses: 

1) Food Technology and Human Nutrition. This course offers three levels: 

 First level: Engineer degree (BSc 3.5 years). 

Specialisation options: Human Nutrition and Dietetics; Quality of Food and Catering; Consumer 
and Food Market. 

 Second level: Master of Science (1.5 years) 

Contents: Modern trends of human nutrition and food technology; functional and convenience 
foods science; food quality management in food chain; bioengineering; enzymes in food 
processing; applied statistics. Specialisation Human Nutrition and Dietetics: nutrition of specific 
population groups; metabolism regulation; protein and energy metabolism; nutrition assessment-
selected problems. Specialisation Quality of Food and Catering: new food product development; 
diet supplements; novel foods. Specialisation Consumer and Food Market: new trends of food 
consumption and marketing; food product development; consumer education. 

 Ph.D. Studies (4 years)  

2) Dietetics. This course offers two levels: 

 First level: Bachelor degree (3 years). Specialisation options: Dietetic and Nutrition; Dietetic and 
Catering. 

 Second level: Master of Science (2 years) 

Furthermore the faculty offers several post-graduate studies: 

• Nutritional Counselling (1.5 years) 

• Human Nutrition and Home Economics (1.5 years)  

• Organisation of Tourism and Agrotourism (1.5 years) 

• Modern Organisation and Management in Catering (1 year) 

• Enterprise in the Context of Integration with the European Union (1.5 years) 

According to a presentation of Prof. Dr. Ewa Rembialkowska the faculty of human nutrition and 
consumer sciences has several cooperation with other countries: Thirty (30) bilateral Erasmus 
agreements (e.g. with Fulda since more than 10 years). The faculty is an active member of ENOAT 
(European network of organic agricultural teachers), FQH (International food quality and health 
association), ISOFAR (International society of organic agricultural research), IFOAM (International 
federation of organic agricultural movements). The faculty participates in following EU-projects since 
2004: 

 Quality low input food (project to improve the quality, safety and reduction of costs in EU 
organisations and low input food supply chains) 

 SIMOCA (set up and implementation of a model based on organic and competitive agriculture) 
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 IRENE (rural development strategy) 

 DEASS.net (European network) 

 Participation in recent small EU-projects and programmes 
Furthermore they also take part in Polish scientific programmes. 

The main scientific achievements of the faculty: 

 In organic produced food the anti-carcinogenic compounds (flavonoids, vitamin C) are higher than 
in conventional produced food 

 Higher content of bioactive compounds in processed organic food (jams, frozen vegetables) than 
in processed conventional food 

 Better human and animal health (physical and mental health) when eating organically 

Implementation achievements: 

 Development of organic farming in different Polish regions 

 Establishment of the competence centre of organic and multifunctional agriculture 

 Formation of the Polish association “Forum of organic farming” 

References: 
http://www.sggw.pl/  [10.04.2010] 
http://w4.cem.sggw.pl/en/about-the-faculty/ [10.04.2010] 
http://www.asie.unimelb.edu.au/poland/hegenpoland.html [10.04.2010] 
http://www.buwiwm.edu.pl/publ/guide/index1.htm [10.04.2010] 
http://www.euroeducation.net/prof/polaco.htm [10.04.2010] 

Written by Trudi Wohlfart 

 

4. Agricultural sector in Poland 
 

According to the annual report of ministry of agriculture and rural development of Poland in 2009, the 
agricultural lands which consist of farm land, orchards, meadows, pastures and other agricultural 
lands, amount to 16.2 million ha and contain 51.7% of the total area of Poland. The rest of the country 
area constitutes of forests and other lands (48.3% of total area of Poland). 74.9% of agricultural area 
belongs to the farm land which is 12.1 million ha. The area which is consider as Private sector 
amounts to 15.6 million ha and contributes to 74.9% of the agricultural land. The average size of 
agricultural holdings is 10.15 ha and more than half of them are involved in own-used production. 
Although, in comparison to EU, Poland has got poor agricultural land quality which is caused mostly 
by sandy, acidified soils that reduce the usefulness of agricultural land. 

Poland is considered as one of prominent producers of agricultural and horticultural products as well 
as animal origin products in Europe. In 2008, Poland had the place of 1 among 27 EU members in 
production of potato, place of 2 in production of rye and apples and place of 3 in production of sugar 
beet, rape and pigs. Wheat, cow’s milk, meat and cattle are also some of top productions of Poland. It 
is also is pioneer in production of berries and outdoor vegetables such as onions, cabbage and 
cauliflowers. FAO stated that in 2007, Poland obtained the first rank in the world in producing of 
triticale and mixed grain, second rank in rye and currants and third rank in chicory roots, gooseberries, 
lupins and oats. 

Ministry of agriculture and rural development of Poland in 2009 states that the number of organic 
farms in Poland has increased from 49 in 1991 to 14924 in 2008 which constitute of 1.7% of all 
agricultural lands. Most of these farms are located in south-east Poland and are used as family small 
farms. In 2008, 11 accredited certification bodies in Poland are responsible for certifying and 
controlling of organic farms. According to the fact book of CIA 17.4% of workforce in Poland are 

http://www.sggw.pl/
http://w4.cem.sggw.pl/en/about-the-faculty/
http://www.asie.unimelb.edu.au/poland/hegenpoland.html
http://www.buwiwm.edu.pl/publ/guide/index1.htm
http://www.euroeducation.net/prof/polaco.htm
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employed in agricultural sector but the contribution of agricultural activities to GDP is about 4%. The 
main agricultural products of Poland regarding the fact book of CIA consist of potato, fruits, 
vegetables, wheat, poultry, eggs, pork and dairy.  

Food and live animals contain 7.6% of all export commodities of Poland. The main export partners of 
Poland in all commodities in 2008 were Germany (24.4%), France (6%), Italy (5.9%), UK (5.6), Czech 
Republic (5.5%) and Russia (5.3%). Poland mostly imported commodities in 2008 from Germany 
(28%) and Russia (9.7%). Ministry of agriculture and rural development of Poland in 2009 indicates 
that rural area contains 93.2% of total area in Poland and 14.8 million people (38.8% of total 
population of Poland) are living in rural area. Since 2001 to 2008 the population of rural area 
increased by the number of 246 thousand compared to 2000. Rural areas in Poland are not well 
equipped in terms of infrastructural facilities in comparison to urban areas.  

In 2004-2006, under the measure ‘Development and improvement of technical infrastructure 
connected with agriculture’ which was supported by means of EU, projects were implemented in these 
areas which contributed to construction and renovation of infrastructures. Another program for 
development of rural areas under the measure ’Basic services for the economy and rural population’, 
2007-2013, are carrying and supports projects in terms of cost in water resource management, 
production or distribution of renewable energy, constructing a system for managing municipal waste. 
The ‘Rural development program 2007-2013’ has the aim of ‘Participation of farmers in food quality 
systems’ and also carrying out ‘Information and promotion activities’. 

 

4.1 Visiting of experimental farm of PULS 
 

During staying in Poland the group of participants had a visit to agricultural experimental farm Brody of 
Poland University of life sciences (PULS) on 26 of March, 2010. The group was received and guided 
by the Director, Mr Edward Warych. This farm is located in Brody about 50 km west of the Poznan. 
This experimental farm is one of the 12 pilot plats of Poland University of life sciences in Poznan. In 
the past this university was called agricultural academy but last year the name changed and became 
university. In addition to the commercial activities in this farm, the research and teaching activities are 
carried out there. Economical activities are applied as self-supporting activities in this farm.  

RGD Brody in plant production sector consists of: 
• 400 ha, forage crops which contain alfalfa, clover, corn and grass.  

• 400 ha, industrial crops such as beets, canola, wheat and barley 

• 133 ha, organic crops such as rye, oats, leaf clover and lnianka  

RGD Brody in livestock production sector consists of 
• 500 head of cattle including 200 cows 

• 1000 sheep, including 600 mothers 

Different races of livestock are adapted to the conditions of this region (Brody). Romanoska is one of 
the races of sheep which are breeding there. From total number of cattle, 200 of them are used for 
dairy and 100 of them for meat. Production of lamb and high-quality beef is one of the activities of this 
experimental farm.  The race of mother sheep is Bisko Polska. As mentioned there during the visit of 
farm, 20 years ago 12% of the total number of sheep in Poland was Bisko Polska. But now just 5% 
(200,000 pieces) of all sheeps with this race are exist. In this farm they breed Holstein Frisian and 
Jersey cattle together. Meat cattle were Augus and Limosin. They feed cattle with silage which 
contains of clover, maize, trefoil and grass. They produce 8000 litre milk per year from each cow. 
During staying in experimental farm we visited an open stable for cattle. The manure of cattle which 
are produced in this stable is used as a fertilizer three times per year in this farm.  



 
9 

 

In addition to the activities in livestock sector of this farm, they also implement integrated agriculture in 
the area of 2 ha. No pesticide is used in this area. Another activity which is carried out in this farm is 
the experience of effective micro-organisms. The idea of the effective microorganisms is generated by 
Prof. Teruo Higa from the University of Ryukyus in Okinawa, Japan. They produce live cultures of 
beneficial bacteria with especial characteristics. The amount of these microbial biomass in this 
experimental farm is 20 ton per ha while in normal condition farms contains 100 kg microorganisms 
per ha. This farm was the combination of different activities in plant production, animal breeding, using 
micro organisms, maintaining regional biodiversity and variuos kinds of agricultural systems such as 
organic, conventional and integrated. In addition to research, educational and Economical aspects of 
this farm, social aspects were also considered by involving people in farm activities, promoting quality 
of life in Brody by providing healthy food. 

 
References: 

Annual report of agriculture and food economy in Poland 2009, Ministry of agriculture and rural 
development of Poland, http://www.minrol.gov.pl/index.php?/eng/content/view/full/1469
The fact book of CIA, https://www.cia.gov/library/publications/the-world-factbook/geos/pl.html
FAO, http://faostat.fao.org/site/339/default.aspx
RGD Brody, http://www.rgdbrody.republika.pl/bhome.html

Written by Bahram Fazli Khosroshahi 
 

5.  Facts about Polish food Industry  
                    

Poland's food processing sector developed rapidly over the last twenty years, as Poland moved to a 
market oriented economy with nearly 40 million consumers. Poland’s economy underwent a radical 
transformation to a market oriented economy between 1989 and 2001. During this period, the value of 
food consumption in Poland grew 25 percent. In the meantime, food consumption patterns also 
changed consumption of fruit, vegetables, vegetable fats and highly processed food significantly 
increased.  
 

5.1 Vegetable and fruit processing industry in Poland, and its typical products 
 

Poland has an important place in European production of vegetables. In production of cabbage and 
carrot Poland owns the first place in Europe and as much as 20% of the total vegetable production of 
Europe consists of cabbage and about 18% of carrots produced in Poland. Comparing to the total 
world production of vegetables the share of polish cabbage amounts about 5% and that of carrots 
slightly above 5%. 

After the World War II the vegetable production in Poland constantly increases (Fig. 1). Vegetable 
production in Poland in the last few years fluctuated around the level of 5.5 million tons. The last two 
years were not typical for the cultivation of vegetables. In 1991 vegetable production reached a record 
level of 6 million tons, while in 1992 due to a strong negative influence of the dry growing season the 
obtained yields showed a decrease of over 20% (1.2 million tons). Vegetable and fruit processing 
industry in Poland and the typical products 

Production: 

• in 2008 the outdoor vegetable crops decrease in comparison with 2007 by 8,9 % 

• a significant reduction of the area of vegetable plantations and in yields had a impact on the 

volume of vegetables production in 2008 

http://www.minrol.gov.pl/index.php?/eng/content/view/full/1469
https://www.cia.gov/library/publications/the-world-factbook/geos/pl.html
http://faostat.fao.org/site/339/default.aspx
http://www.rgdbrody.republika.pl/bhome.html


• the vegetable yields were lower by 11.2 % compared to very high yields in the previous year 

and amounted to 4.24 million tones 

• After a sharp decrease in 2007, harvest of fruit in 2008 set a new record high (3.3 million tone) 

• The largest proportion of the harvest have apple trees (86.1 % ) and cherry (7.1 %) 

Fig 1. Area of crops, yields and harvest of outdoor vegetables  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
10 

 



Fig 2. Harvest of fruit from fruit- bearing trees and plantations of berries (in thousand tons)   

 
 
Organisation of fruit and vegetables market: 
„Since 2007, a reform of Community provisions pertaining to EU horticultural market is being 
implemented, which on the one hand boosted the financial support for the groups, and on the other, 
suppressed the payments to production of some fruit and vegetables for processing. However, such 
payments were replaced by area payments with an option of linking them temporarily with production 
during a transition period. As far as Poland is concerned, payments for tomatoes were completely 
separated from those for production and, starting in 2008, they will be granted only to traditional 
tomato producers, depending on their production in the reference year (2005/2006).“  

In Poland the cultivation of vegetables in the open field takes place mainly in private farms. State and 
cooperative owned farms were always limited (below 10% of total production). Mainly root vegetables, 
green peas and spinach were grown in those farms. At the present time vegetable production in 
individual farms reached the level of 95% of total production.  

About 40 vegetable species are cultivated in Poland commercially but only 7 of them play a leading 
role in the structure of vegetable production, namely: cabbage, carrots, onions, red beets, tomatoes, 
cucumbers and cauliflowers. In the species structure of the produced vegetables presented in Fig. 1 
cabbage comprises 31%, carrots 15%, onions 11%, red beets and tomatoes 9%, cucumber 8% and all 
other vegetables 13%.  

Typical fruit in Poland: blackcurrants (Schwarze Johannisbeere), gooseberry, raspberry. Poland 
produces great quantity of soft fruits. In 1995 it was amount to 100.000 t of currants, 45.000 t of 
gooseberries 30.000 t of raspberries and 200.000 t of strawberries. Most of those fruits are used for 
freezing and processing. In recent years, however, production of fruits for fresh consumption is also 
systematically increasing. It refers especially to strawberries and raspberries.  

During several years new groups of consumers arise who are looking for fruits that can be considered 
as a "healthy food". To meet demands of such consumers the Research Institute of Pomology and 
Floriculture at Skierniewice has undertaken the initiative of elaboration and implementation of 
guidelines for the integrated fruit production (IFP) to produce healthy fruits for fresh market as well as 
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to some branches of the processing industry. It is anticipated that soft fruits will be produced by 
modem means with the minimum application of chemical compounds, beginning with strawberries and 
raspberries. Growers following the IFP guidelines will obtain a certificate stating that fruits offered for 
sale meet the requirements for the "healthy food". It will give growers the right to mark their fruit with a 
special label. Till now only IFP guidelines for strawberry have been worked out.  

Polish cuisine (Polish: kuchnia polska) is a mixture of Eastern European (Lithuanian, Belarusian, 
Ukrainian, Jewish, Hungarian, etc.) and German culinary traditions, with some Russian, Italian, and 
Turkish influence due to historical reasons. It is rich in meat, especially chicken and pork, and winter 
vegetables (cabbage in the dish bigos,left pic), and spices, as well as different kinds of noodles the 
most notable of which are the pierogi, right pic.  

 

It is related to other Slavic cuisines in usage of kasza and other cereals. Generally speaking, Polish 
cuisine is hearty and uses a lot of cream and eggs. The traditional cuisine generally is demanding and 
Poles allow themselves a generous amount of time to prepare and enjoy their festive meals, with 
some meals (like Christmas eve or Easter Breakfast) taking a number of days to prepare in their 
entirety. Kasza (Kasha) is a cereal commonly eaten in Eastern Europe. In English, kasha generally 
refers to buckwheat groats, but in Slavic countries, kasha refers to porridge in general and can be 
made from any cereal, especially buckwheat, wheat, barley, oats, and rye. At least a thousand years 
old, kasha is one of the oldest known dishes in the Slavic cuisines of the Eastern European cuisine.  

Traditionally, the main meal is eaten about 2 p.m., and is usually composed of three courses, starting 
with a soup, such as popular bouillon or tomato or more festive barszcz (beet) or żurek (sour rye meal 
mash), followed perhaps in a restaurant by an appetizer of herring (prepared in either cream, oil, or 
vinegar). Other popular appetizers are various cured meats, vegetables or fish in aspic. Aspic is a dish 
in which ingredients are set into a gelatin made from a meat stock or consommé. It is also known as 
cabaret. 

The main course is usually meaty including a roast or kotlet schabowy (breaded pork cutlet). 
Vegetables, currently replaced by leaf salad, were not very long ago most commonly served as 
'surowka' - shredded root vegetables with lemon and sugar (carrot, celeriac, beetroot) or fermented 
cabbage (kapusta kwaszona). The sides are usually boiled potatoes or more traditionally kasha 
(cereals). Meals often conclude with a dessert such as makowiec, a poppy seed pastry, or 
drożdżówka, a type of yeast cake. Other Polish specialities include chłodnik (a chilled beet or fruit 
soup for hot days), golonka (pork knuckles cooked with vegetables), kołduny (meat dumplings), zrazy 
(stuffed slices of beef), salceson and flaki (tripe). 

References: 
1Banaszczyk J., Płocharski W. 1993: Varietals aspects of black currant clear nectars made from 
concentrates. ACTA HORT. 352: 137-143. 
http://www.minrol.gov.pl/index.php?/eng/content/view/full/1327) 
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5.2 Some information about Polish meat industry 
 
(1) The total number of pigs in Poland is about 14 Mio, and about 18 Mio. pigs are slaughtered per 
year. The per capita consumption of pork decreased by about 10% since 2007, and reached about 38 
kg per capita and year (comparable to German figures). Domestic production decreased even more 
markedly (by about 23% since 2007). Main factors for this development are high prices for feed but 
also quality problems. To date, 1 million farms account for 20% of pig production whereas 80% of the 
pigs are produced in farms keeping more than 100 pigs. 

PSE meat is still common (25%), but to meat industry, large fluctuations in carcass quality is an even 
bigger problem. Moreover, even though considerable subsidies from the EU for restructuring, many 
small processors still not comply fully with the requirements of Regulation (EC) 853/2004), so a 
marked decrease in meat processing businesses in the near future is to be expected. As a 
consequence of all this, Poland loses market shares to Denmark, The Netherlands and Germany, but 
for pork and for live animals (piglets). Imports rose by more than 10% from 454,000 to 502,000 t in 
2009. By end of March 2010, the prices for grade E pork carcasses are about 5,000 PLN/t (1,280 €/t; 
see http://k.portalspozywczy.pl/i/01/21/93/012193.pdf).  

(2) The consumption of beef is low (about 4 kg per capita and year, thus much lower than in Germany) 
but increases slowly (by about 2% per year), in parallel to the number of cattle (total, about 5.6 Mio.).  

(3) An even stronger increase is seen for poultry (3-4 % per year). This development follows a general 
trend in Europe.  

(4) Poland exports mainly (pig) carcasses and imports primal cuts or meat specialities. Exports 
decrease to western European countries but increase to Russia (after lifting of embargo due to alleged 
hygienic problems) and other Eastern European countries. Efforts are made to extend the national and 
international market for high value-added meat products. One of these efforts is the establishment of 
premium brands for “culinary pork” and product lines “po staropolsku” (meats produced according old 
formulations, with natural spices and less additives). Various big meat producers (including “Sokołów”) 
cooperate in ths field. The share of the “premium” market within Poland is estimated to be about 8%; 
however, it went down since the begin of the recent economic crisis and is now slowly recovering.  

(5) The Polish meat industry employs about 131,000 people (more or less constant within the last few 
years). 

References: 
ULLMANN, H.: Entwicklung der Fleischindustrie in Polen. Fleischwirtschaft 90, no. 3 (2010), 79-83  
http://www.portalspozywczy.pl/mieso/ (last accessed 12 April 2010) 
http://www.polskie-mieso.pl/ (last accessed 12 April 2010) 
PISULA, A. (Prof., Faculty of Food Technology, SGGW): personal communication, 17 March 
2010) 
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5.3  Sokołów S.A. meat processing plant in Koło 
 

The Sokołów group is one of the biggest meat processing company in Poland. The company is owned 
by a consortium including “Danish Crown” and a Finnish investment group. In Poland, it has a market 
share of about 7%. According to their web site (http://www.sokolow.pl), all plants of the SOKOŁÓW 
Group produce in accordance with good production practices, under constant supervision of the 
Veterinary Inspection, applying the HACCP system.  The Jarosław plant already meets ISO 9002 
requirements. Currently the Group is formed by seven big, state-of-the art production facilities in:  
 Sokołów Podlaski, Czyżew, Koło, Jarosław, Tarnów, Dębica  and Robaków near Poznań.  

 

Meat Processing Plant Koło is one of the biggest meat processing plant in Poland. The history of the 
Zakłady Mięsne w Kole starts at the beginning of the seventies. The rapid development of the 
enterprise meant that in a short period of time it became one of the largest companies exporting to the 
West. In the second half of the nineteen-nineties the works were enlarged and modernized. In January 
1998 Zakłady Mięsne w Kole made its debut on the stock exchange. The product is stored at the 
temp. of 5°C. It has a good packaging system. The wt. of the package varies from +10 gm. In Koło,  
only cattle are slaughtered (500 cattle/day, stunning by captive bolt). After slaughtering, it is cut into 
primal cuts, giving about 80 t of beef. Beef to be sold fresh is ripened for 21 days. Pork cuts are 
supplied by the Robaków plant. It has separate room where raw pork is stored and also has a 
constant supervision of inspection. Meat products manufactured in Koło include cooked and 
dried/smoked sausages such as kiełbasa, Kabanosi) and cooked ham. For preparing sausage batters, 
various cutters and grinders are used. Sausage varieties include kielbaski chistorra, kielbaski baite 
parzone gold kananosy luksusowe, kielbaski balkanskie etc. Most processed meats are packaged 
under vacuum or modified atmosphere. The wt. of the package varies by max.  +10 gm. Check-
weighing and affixing of stickers indicating variety and weight is still by hand. Total output per day is 
abour 160 t product (fresh and processed meats). The Koło plant employs 700-800 people.  Then it is 
made into pieces through different machine. Marketing is through retail chains as well as through own 
shops.  

Written by Md. Al Mamun 
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5.4 SIT SPOZ - organization of engineers in the food industry 
 

The group was received by the Executive Manager of SIT SPOŻ, Mr Bronisław Wesołowski, and by Dr 
Danuta Pająk (head of continuous education and training). 

• The biggest polish organisation of engineers in the food industry 
• Well known in Poland as service provider and announcer of the members 
• Established in the year 1946 and has around 1400 members today 
Is one of the biggest associations in Poland. The main business is the professional help for members 
and representation food’s industry interests 

The authorised representative is the executive committee. Sit Spoz has 28 regional associations. 
These regional associations coordinate and represent the interests of the members in the different 
regions. In addition they also do information work, consulting, education. They also have a network 
with local schools. Sit Spoz has 304 adjusters.  

The adjusters have to care for 12 different councils: 
•  Council for honey and mead 
•  Council for brewage ethyl alcohol processing 
•  Council for yeast production  
•  Council for fruit and vegetable processing and freezing 
•  Council for crop processing and grinding  
•  Council for soft drinks and juice production  
•  Council for bakery and confectionery 
•  Council for meat industry 
•  Council for milk industry  
•  Council for poultry industry  

Sit Spoz is editor of different journals  
•  Food industry  
•  Fermentation, fruit industry  
•  Meat industry  

Reference: 
http://www.sitspoz.pl  

Written by Anne Hauschild  
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6. The organic food sector in Poland 
 

Organic food in Poland still at the early stage of development and there are many barriers overcome, 
it’s related to supply and demand. According to Zokowska-Biemans (2009) explained that the most 
important factor driving purchase organic food are health, safety and taste1. The emerging organic 
food is not automatically lead the positive comment from the consumers, there is also negative 
comments also arose.  

Up to now, there are more than 285.000 ha under organic production with 15.000 farms 2,3 in 2010. 
They are rapidly growth after 2004 since Poland became EU member state and actively committed 
into organic regulation. Total agriculture land is 16.3 million ha which is account of 52 % from total 
area. In Poland there consisted mostly small scale farm with 8 ha in averages. The working share in 
agriculture is 28.7 %. It is very low GDP contribution from agriculture which is 2.9 %.  

All the load of promotion is in the hand of farmers, shops owners, other operators in organic farming 
and NGO’s. The results of their activities can be seen at some regions, where the market is 
noticeable. There are many expectations of market development laid down in national action plan for 
organic food and farming preparing by ministry agriculture and rural development. At the beginning of 
2006 there are plans for preparation of three years promotion champagne directed to consumers and 
farmers with budget of 12 million PLN.  

Zokowska-Biemans (2003) concluded that the difficulties are unrecognized demand, consumers 
consciousness’ and lack promotion; availability mainly in direct selling, of which only 50 certified in 
2004, high premium prices sometime up to 300 %, inconsistent supply, difficult implementing product 
in supermarket, not recognized share of organically produced food sold as conventional.  

Since 2004, there is new subsides system in organic farm in Poland. All subsides for organic are paid 
on top of direct EU payment to agricultural land. Subsides for farms under conversation are slightly 
higher to compensate for especially difficult situation of farming under organic rules without having 
certificate yet. This period lasts between two and three years.  

As mentioned, eco-subsidies are paid on top of regular direct payments and therefore, the total 
subsidy level for organic farms must be calculated by adding those two elements. The regular direct 
payments consist of three parts: first is the basic payment paid even for unused land - in 2005 it was 
225 PLN/hectare, second is the additional payment paid only to certain kinds of crops, which 
amounted to 282 PLN/hectare and third is the so called ONW-payment, which is a special payment for 
unfavourable farming conditions – between 179 and 414 PLN/hectare. This means that total 
conventional direct EU-subsidies for crops were in 2005 between: PLN 225 and PLN 921 per hectare. 
Given the overall low degree of organic development in Poland, the figure of 45% declared users 
appears to be very high. But it is important to remember that the level of knowledge and information 
about organic food is still very low, leading to a significant number of consumers declaring to buy food 
that they consider organic, but that does not meet our definition of organic food.  

Breaking down the declared users of organic food further, one can differentiate three main groups: 
almost half of declared users are actually “mistaken organic buyers”, as they are not able to correctly 
define the term “organic”, declare to buy in stores that actually do not offer certified organic food (e.g. 
hypermarkets) or admit that they are not able to recognize organic food. Many of these consumers mix 
up organic food with healthy food (e.g. low cholesterol, low sugar, etc.). 

To look more deeply the fact of organic farmer in Poland, we travelled to the place Ca 80 Km from 
Warsaw, to a farm owned and managed by Ms Jadwiga Farat, in Rososz 6, 07-311 Wąsewo (Ostrów / 
Ostrołęka region).  Based on the field trip and visiting small farm, we found that, farmers got 600 Zloty 
per ha annually with less than 5 ha land. They keep the poultry organically. They produced jam from 
the forest surround. They had certified by Agro-Bio-test, we found from their product like shown in 



pictures 1 below. There is no nationwide logo for organic product in Poland, therefore in picture 2 
there are only Agro-bio-test logo appear in the corner of the seal. The Polish consumers rely on the 
shop assistant and they tend to buy the organic product which is offered.    

.      
Picture 1. Organic and agro-bio-test logos 

Sources: Agro-bio-test Warsaw 

 
What we found that the farmer is very satisfied with the conversion to organic farmland. They got 
assisted from the officers what should to do for their land. They are dried they herb, grain and feed in 
the solar dryer which saving the energy and also environmental friendly. The dryer are generated by 
photovoltaic. They told us that they have not good soil compare to Germany. They had a little bit 
sandy soils and difficult to them to get high yield. But farmers we visited claimed to receive subsidies 
for the development of organic land in accordance with the Polish and EU regulations. 

Besides agriculture they are also doing cutting-rich of their own forests. They received support from 
the local Institute of ecology. They said they were very happy to move from conventional to organic 
system. In the future, they are also planning to increase the area of land and converse to organic 
system. 

They have their own transportation making it easier to distribute their product on the marketplace, 
even though most of these were sold in Warsaw. Slaughtering the chickens was done by them 
self. They also have apple trees and Cherry trees. They make Jam from cherries and apples as well. 
They are also harvesting the mushroomand wild berries from the forest and produce jam from the 
berries, too. Obstacles they are facing that low fertility of land is marked by a sandy soil type. They 
have 8 hectares of land with a variety of chicken, duck and white mini-duck. They also divide into two 
sections one for the broiler and one for eggs. It is not easy for them to manage in case of animal 
disease. They never use the antibiotic for their poultry. There is no need for them to fulfill continuous 
demand from the market. They would sell if have enough production, there is no demand pressured. 
Therefore, they are also explained, in case of an outbreak of disease they would not use antibiotic but 
they prefer to take break in production for a while and they have to wait until the sterilization are done 
by government.  

 
 

Picture 2. Organic home-made Jam production with simple packaging, seal and logo 
Sources: Own pictures  

 
17 

 



 
18 

 

Admittedly organic agriculture and organic consumption in Poland is not so popular. The whole supply 
chains in organic food in Poland should be developing beforehand. According to the investigation 
conducted by Luczka-Bakula and Smoluk-Sikorska (2006)4 showed that sales to consumers 
dominated in sales of organic plant products. It mainly occurred in vegetables (77.8%) and fruits 
(61.3%). Quite often farmers sold their products at local fairs, to processing plants, agents and 
specialist shops. Direct sales also dominated in organic farms specialising in livestock. Over 93% 
poultry and 85% eggs producers sold organics to consumers. Also processing plants and agents were 
quite significant in this area. Very few organic farmers sold their products to wholesalers, conventional 
shops or restaurants. 

According to the half of the investigated farmers, sales to consumers was characterised by the best 
sales conditions, because it was associated with high price, which was believed to be one of the most 
important factors of organic farms profitability (Nieberg, Offerman 2008). The next advantage was that 
purchasers took the transportation cost over. This form also gave market information on consumers’ 
expectations and preferences.  

In farmers’ opinion one could obtain higher price at a farm gate than at a farmers’ fair. The additional 
weaknesses of this form of sales were fairground charges. On the other hand, farmers’ fairs took place 
in the neighbourhood of farms, which reduced transportation cost. Farmers preferred shorter 
distributions channels, especially specialist shops. Large distance to marketplace and low production 
made regular deliveries difficult. Although the transportation cost was mainly taken over by farmers, in 
their opinion it assured relatively high prices.  

Often individual farmers supplied with their produce several shops in one city, which was a method of 
reducing the average distribution cost. The negative is that most specialist shops were not adjusted to 
store organic milk and meat. Sales to agents had also good opinion, because purchasers took the 
transportation cost over, although they did not offer the highest prices. Organics were also sold to 
processing plants (mostly conventional) on a basis of a contract. However farmer had to comply with 
quality requirements concerning size and shape of products, which was quite difficult to achieve in 
organic farming. 

References: 
1S. Zakowska-Biemans (2009): Factor underlying consumption of organic food in the opinion of 
Polish consumers 
2Główny Inspektorat Jakości Handlowej Artykułów Rolno-Spożywczych. Present state and trends 
in development of organic farming. in Polish. 
3Andrzej Szeremeta. ENOAS Summer meeting IV- Organizer 
4Luczka-Bakula and Smoluk-Sikorska, J (2006): Sales on organic farm in Poland. Biolandbau 
International, Ost Europa. Poster. 
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7.  European Consumer Centre 
 
Mr Piótr Stańczak, head of the European Consumer Centre, presented his organisation. It originated 
from a “monopole commission” and reports to the Office of Competition and Consumer Policy. Since 
2005, it is linked with the “ECC-Net” of the EU. It employs 7 people. In 2008, it received 1243 requests 
for information and 1049 complaints, in particular about telecommunication businesses and travel 
agents (airlines), with increasing tendency. Clients are private persons, but sometimes also small 
business ask for help if thy face problems due to unpaid bills. The first contact is by telephone but also 
through the Web / e-mail. The ECC is also a part of the Alternative Dispute Resolution system. In 
Poland, there is no equivalent to the publications of the German “Stiftung Warentest”. In summary, the 
participants felt that the structure of consumer protection is rather complex and not very user-friendly. 

8. Nutritional statistics and food habits in Poland 
 

According to the statistics of the FAO stat the dietary energy consumption in Poland in the period of 
2003-2005 is about 3 200-3 400 kcal per day/capita. This statistics were released in 2008 by the FAO, 
Rome. In comparison to Germany, where the average energy-consumption was 3 400 kcal per 
day/capita and higher, polish society consume slightly less calories/day as Germans do.  Most people 
in Polish society work in the agricultural sector (23,2 %, 2007), whereas in Germany only 2,2% in 2007 
work in the agricultural sector. (According to FAO and OECD) This means, that in Germany more 
energy is taken up than utilized. Overweight and obesity are consequences of this behaviour. The diet 
composition in polish society is: 

Carbohydrates: 
The share of carbohydrates in daily energy uptake was measured with 58.4% (average) in the period 
from 2004-2006; according to former statistics by the FAO there is no change (<1%) in comparison to 
statistics from 1990-92. 
In the period from 2004-06 it is shown that 35.0 % of energy intake come from cereals (excluding 
beer), 12.8% are from sugar and sweeteners, 7.1% from roots and tubers. Fruits (excluding wine and 
vegetables) amount 4.1% in average and others. 
Comparring to the German results, cereal consumption (excl. beer) is 10,1% higher in Poland than in 
Germany. Sugar and sweeteners consumption is 1.8% higher; fruit (excluding wine and vegetables) 
consumption is 1% higher in Germany than in Poland. 
Roots and tubers consumption in Germany is 3.1% smaller than in Poland.  

Total Protein: 
The consumption per day/per capita was 11.8% (average) in the period 2004-06 out of all consumed 
nutrients; the mean consumption decreased by less than 1% to statistics from 1991-92. 
The share of animal protein in nutrition within the years 2004-06 is around 6%. That is shown in 
statistics from 1990-92 and 2004-06. 
The share of meat in nutrition is 11.2% in Poland. In Germany for instance it is about 1% less.  
The consumption of dairy products, Egg and fish is 8.9% in Poland. In comparison about 2.5% less 
than in Germany. 

Fat: 
Share of fat in total energy consumption in 2004-06 surveys are 29,8% on the average.  A result of 
former statistics in energy intake show a change <1% less than in the period of 1990-92. 
The share of vegetable oils in energy intake is 8.6% in Poland, it is 11.5% in Germany. The 
consumption of animal fat is lower in Poland (6.45%) than in Germany (9.0%). But after the change in 
the political system in Poland in 1989, also food habits changed. Subjective impressions are that many 
western fast food restaurants and food chains open restaurants in Poland. Important about this 
change is that Poland and its society is a very motivated and ambitious with a central location in 
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Europe. People want to be western and take over western nutrition habits. This trend is also reported 
in results of studies from the WHO. Among teenagers for example it is very common to drink soft 
drinks and consume high energy food (esp. pizza, burgers, kebab e. g.).  
More boys than girls mentioned to prefer these meals. Girls tend more to fruits and vegetables but 
prefer sweets and candy more than male teenagers do. As a result of these studies overweight and 
obesity also become more and more a problem among younger Poles. 

Trends in Polish food consumption: 
It is also seen that people especially in cities tend more and more to consume organically grown 
products. These products are about 2-3 times more expansive then the conventional derived products. 
This trend is more common in parts of the society with high income. 
 
Reference: 

http://earthtrends.wri.org/pdf_library/country_profiles/pop_cou_616.pdf (10.04.2010) 
https://apps.who.int/infobase/report.aspx?rid=115&iso=POL&dm=5&searchButton=Search+Surve
ys (10.04.2010) 
https://www.fao.org/countryprofiles/index.asp?lang=en&iso3=pol.(10.04.2010) 
http://www.olis.oecd.org/olis/2009doc.nsf/LinkTo/NT00000EFA/$FILE/JT03261602.PDF 
(10.04.2010) 

Written by Anna Mayer 

 

9. Food safety management in Poland 
 
Food production systems have already changed in Poland over the past decade since 1989 with the 
introduction of market oriented economy. The main challenges have been the adaptation to the legal 
requirements of the European Union and producers’ acceptance of responsible for food safety and 
quality. There have been numerous transformations aimed at improving the functions and 
development of an improved food safety system in Poland in recent years. The national authorities in 
Poland are collaborating in the development of a strategy and policy for health protection. Emphasis is 
given to the improvement of food quality and safety from field to table, dietary habits and nutrition, and 
prevention of food-borne diseases and diet related health disorder. 
In Poland, a central part within the food law is performed in regulation with the July 2002 act on 
sanitary conditions of food and nutrition. The legal rules included in the act, adjusted to EU 
requirements, oblige large and middle-sized food manufacturers to introduce the safety system 
HACCP, while the small ones are supposed to introduce and apply the rules of good management 
practice (GMP) and hygienic practice (GHP). In food processing there is not a single sector where the 
HACCP system regulations will not be introduced. Every product for consumption must demonstrate 
high quality regarding its sensory, nutritive and health value.  
Poland had a problem with EU requirements. Therefore, the companies are divided into four basic 
groups (B=compliant, B1=expected become compliant, B2=need accession, and C=closed down). The 
European Commission has sent a warning letter to the Polish government saying that the country 
must do more to bring food safety standards relating to meat production in line with current EU 
regulations if it is to ensure a smooth ascension into the European Union. Citing serious concerns over 
controls on animal movement, rendering plants and the testing of cattle for infectious diseases, the EC 
pointed out that there were still many areas where safety and hygiene were lagging well behind 
current Euro Zone counterparts.  
The report stipulated that a large number of existing Polish food plants were currently unlikely to meet 
EU hygiene standards before ascension on 1 May 2004. The Polish government has assured EC 
officials that any plants that have not managed to regulate hygiene standards by that date will be 
closed. In the meantime any Polish food processing operations that do not receive approval from the 
EU authorities will only be not be able to export their produce into any EU countries. So far some 
1,500 food processing plants have applied to fulfil the EU criteria, but a further 1,500 companies have 
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given up trying to adapt to the EU standards and will consequently be closed on 1 May 2004. With 
specific regards to meat processing facilities, the EU has warned that Poland risks a temporary ban on 
all meat exports if all the plants in question are not upgraded or closed.   
The sanitary condition of food production and processing plants has improved owing to modernisation 
of a considerable number of plants. Improved accommodation, equipment, new production lines, the 
widespread introduction of quality assurance systems and increased awareness of the responsibility of 
producers for food safety and quality have all contributed. In Poland food quality control is carried out 
by monitoring programmes, official food control activities (mainly sanitary and veterinary inspections) 
and scientific research. Chief sanitary inspectorate is central administers body subordinate to the 
Minister of Health. They focus on communicable disease control, food and nutrition safety, 
environmental hygiene and public health promotion.  
In 2006, Poland has 16 sanitary-epidemiologist stations in provinces, 318 at country level and 10 at 
border pass. Their job include long term exposure to pathogenic factors occurring in food, water 
intended for human consumption, areas work environment, tourism area and public area (all facilities 
are included). Veterinary inspectorate is public health agency responsible for ensuring that nation’s 
commercial supply of meat, poultry and egg. In 2008, Polish food sector is growing due to increased 
exports and demand from consumer. Fruits, nuts, fish, meat and dairy are main exports. 
 

9.1 Eurest Business Catering Unit "FOCUS", Restaurant Warszawa 
 
Hosts: Mr Tomasz Piątek (head of Restaurant), Ms. Anna Olcińska (assistant), Ms. Joanna 
Gadzialska (hygiene auditor for EUREST Poland). Eurest is an international company which has 9 
restaurants in Poland, one of them is Business Catering Eurest Warszawa. Eurest Warszawa has 140 
workers and usually serves 400 meals during lunch time. Usually, one package of meal includes meat, 
vegetables, salads and soup, meat with vegetables, pasta with flour, and also desserts. Business 
Catering Unit "FOCUS" in Warszawa (al. Armii Ludowej) usually serves 400 meals during lunch time. 
The Business Catering Restaurant of Eurest Warszawa has some facilities, such as: 
Dish washing facility for unclean facility. 
• Room to store detergent and chemical to clean up. 
• Room to store eggs with UV lamps to minimize contamination from others. 
• Storage for dry material (such as sweets, tea, coffee and the others). 
• Storage for vegetables and fruits. This room has two big refrigerator and the temperature set in 4 

0C. The vegetables and fruits are purchased from one supplier and especially for potato and 
carrots are peeled already. The delivery estimate around 3 weeks and also depend on the 
vegetables and fruits. 

• Storage for animal product such as meat 
• Storage for macaroni and pasta 
• Changing room where the worker have to change their clothes before enter the kitchen 
There are four controls in Eurest Warsawa business catering unit: 
• Control the temperature in the storage room. 
• Control and measures temperature in every cooler. Measures made two times a day when come 

to work and at the end of the day. 
• Measure the food temperature (the coldest point) 
• Measure the service which is three times a day to measure temperature inside the food by using 

thermometer. 
Eurest choose one supplier for each raw material (such as meat, vegetables and fruits) to make it 
easier in traceability. Each company who wants to become a supplier have to ask for approval and 
make an audit. This restaurant saves meal by samples for later analysis in case of problems. The 
procedure is when the sample (around 150 g) is taken, the hour and time recorded and put the sample  
is placed into the refrigerator for 72 hours. In accordance with the requirements of the HACCP 



method, Eurest conducted annually preventive bacteriological analysis on randomly selected meals. 
These tests are carried out systematically with the required frequency.
 
Eurest has special plan for every sector of the kitchen. Official control comes every year and Eurest 
also has internal audit. The internal audit takes the sample of three different food and service. The 
Polish adaptation of the sanitary requirements of the European Union: Eurest has introduced an 
innovative method of work involving the analysis of hazards in the food market and the so-called 
Critical control points aimed at identifying and eliminating hazards and associated health risks. The 
system is also working on the principle of action in emergency situations. This means that if the 
consumer complaint, the chef will be called and then write the protocol based on the results of the 
sample that stored in the refrigerator and send it to the central of the company. 
 
The internal monitoring of HACCP method is verified in accordance with the schedule of internal 
audits which carried out by regional managers, trained and authorized to internal auditors. Internal 
control is maintained by the Quality Department Eurest, on organizationally separate unit, dealing with 
not only the introduction and control of the broader quality, but also the training of workers in catering 
establishments. 
 

Written by Cut Nilda 
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