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Introduction	  to	  Participants	  and	  the	  Programme	  of	  the	  UK	  Trip	  2014	  

	  
This year students of Master programmes IFBC (International Food Business and 

Consumer Studies) and SIA (Sustainable International Agriculture) were offered a good 

opportunity to participate in a field trip to the United Kingdom (UK). The main objective of 

the trip was to visit partner institutions, farming projects, processing plants and food 

industries, which perform sustainable principles through the whole process of food 

production 'from farm to fork'. 

The trip was highly subsidised by Kassel University, Fulda University of Applied Science 

and the University of Göttingen. 

The main role in organising the trip and arranging all the visits was performed by Professor 

Hardy Vogtmann and Professor Angelika Ploeger (Kassel University). To receive these 

warm welcomes would not be possible without good relations, which have been established 

over years within collaboration among the professors and hosts. 

On behalf of all students - a big 'Thank You' to the professors for this great opportunity to 

gain a good experience at first hand. 

Participants of the UK trip 2014. Photo's author Stephan Behrendts, 2014 
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On 10th June a group of 11 IFBC students, 14 SIA 

students, one PhD student from Kassel University and the 

supervisors started their bus trip from Witzenhausen to the 

UK via Netherlands, Belgium, France and English 

Channel. The participants presented 16 countries 

(Bangladesh, Belgium, Bolivia, Columbia, China, France, 

Finland, Germany, Honduras, Indonesia, Kenya, Mexico, 

Nigeria, Russia, South Korea and the USA). 

The diversity of origins, backgrounds and characters of 

participants brought the long journey over 12 hours alive 

and made the whole trip unforgettable. 

Following the trip programme, the group intensively spent 

the next ten days, visiting different organisations and 

companies through southern part of England, meeting and 

having discussions with competent and experienced 

people, gathering new information regarding sustainable 

principles in farming and food production.  

First two days the participants stayed in London and the 

rest of the days - in Oxford. The other remarkable places 

being visited during the trip were Berkshire, Stonehenge, 

Avebury, Bristol and Cotswold district. 

Apart from formal visits, the students enjoyed leisure time 

in England. Self-organised sightseeing walks in London 

and Avebury, as well as guided tours in Oxford and 

Stonehenge have left a lot of good recollections. 

Thankfully the good sunny weather accompanied the 

group during the whole trip.  

The students are very grateful to the hosts for their warm 

welcome, inspiring tours into their business and answering 

all the questions!  

Participants of the UK trip 2014. 
Photos' authors: Cynthia 

Escobedo, Stephan Behrendts, 
Md Mizanur Rahman, 2014	  
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A big regard and many thanks to our supervisors - Helga Keil (Fulda University) and Ute 

Gilles (Kassel University) who also made this trip possible and very well organised. 

And special thanks to the bus driver Peter Aschmann, who did not only carry the group 

safely but also accompanied the journey by amusing comments while being calm and 

patient throughout the trip.  

The following chapters are all written by the participants of the trip - IFBC and SIA students. 

All the pictures used in this report have been also provided by the students.  
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1	  Economic	  Situation	  in	  the	  United	  Kingdom	  

Written by Pamela Alejandra Velasco Pacheco (SIA) 

The United Kingdom is located off the north-western coast of 

continental Europe. The country includes the island of Great Britain, 

the northeastern part of the island of Ireland, and many smaller 

islands. The country has as a border with the Republic of Ireland, and 

it is surrounded by the Atlantic Ocean, with the North Sea in the east, 

the English Channel in the south and the Irish Sea in the west. 

Socioeconomic Characteristics 

Form of 

Government 

Constitutional monarchy with a parliamentary system. 

Capital London 

British monarch Since 6 February 1952 is Queen Elizabeth II 

Official languages  English 

Ethnic groups 

(2011) 

87.1% White; 7.0% Asian; 3.0% Black; 2.0% Mixed; 0.9% Other 

Prime Minister  David Cameron  

Constitution 

 

Acts of Union 1707 1 May 1707. Acts of Union 1800 1 January 1801. 

Anglo-Irish Treaty 6 December 1922 

Area Total 243,610 km2 and water (%) 1.34 

Gini (2012)  32.8 (medium 33rd). The internal distribution of richness is not enough 

for assure food security for all the population 

HDI (2013)  0.875 (very high 26th)  

Historic starting 

point 

Stonehenge, in Wiltshire, was erected around 2500 BC 

Population 63.2 million 

GDP (PPP) 

 

$2.3 trillion, 0.2% growth, -0.4% 5-year compound annual growth 

$36,941 per capita 

Unemployment 8.0%. Expansionary public spending has generated significant 

budgetary pressure and the result was a debt over 90%of the size of 

Photo's author 
Pamela Velasco, 2014 
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the economy 

Inflation (CPI) 2.8% 

FDI Inflow $62.4 billion 

Economic 

freedom  

74.9 (14th freest in the 2014 Index) 

Rule of law Private property rights and contracts are very secure, and the court 

system is efficient (90.0). High-profile scandals have damaged political 

reputations in both major parties (freedom from corruption 76.4) 

Regulatory 

efficiency 

Business freedom 92.0. Most of the people work in a services sector, 

which with time becomes more overcrowded (labour freedom 73.1). 

The government controls virtually all prices for health care services 

(monetary freedom 73.5) 

Open markets Trade freedom 87.8. Investment freedom 90.0. Financial freedom 80.0. 

These expose the few non-tariff barriers to trade in the United 

Kingdom and few limitations on foreign investment. This generate 

stability of the financial system has been restored 

A short history overview 
Ø 1720- 1792 

The South Sea Company, set up to trade with South America, focused instead on insider 

dealing of government debt. The expansion of credit by the new Bank of the United States 

prompted speculation in bank stocks and government debt by William Duer and others.	   

The foundations of modern finance in 1792. New investments opportunities.  

Ø 1825 

The first emerging-markets crisis. 

1820s the excitement was over the newly independent Latin American from Spain. Investors 

were especially keen in Britain with exports. The most remarkable thing about the crisis of 

1825 was the sharp divergence in views on what should be done about it. Some blamed 

investors’ sloppiness: they had invested in unknown countries’ debt, or in mining outfits set 

up to explore countries that contained no ores. A natural reaction to this emerging-markets 

crisis might have been to demand that investors conduct proper checks before putting 

money at risk.  



MSc IFBC/SIA Field Trip to the UK – June 2014 	   	   	  
9 

Ø 1830- 1866 

The fact that the recognition of financial safety nets can create excessive risk-taking then 

the discount houses had acted in a risky way, holding few liquid assets and small capital 

buffers. 

The decisions should be made on a case-by-case basis, rather than applying blanket bans. 

In that time the second point makes high risks for the British banks. 

Ø 1907 - 1973 

The period after the civil war saw an explosion in the number of banks. 

It was caught up in the Heinze-Morse financial contagion, depositors lined the street 

demanding cash but there was not enough. 

There were banking panics in Austria and Germany, which affect the UK. 

Ø 1987- 1997 

Following the market reforms instituted by Prime Minister Margaret Thatcher in the 1980s, 

Britain experienced steady economic growth throughout the 1990s. 

The government’s size and spending grew significantly under successive Labour 

governments. 

Ø 2001 -2014 

Prime Minister David Cameron’s Conservative–Liberal Democrat coalition government, 

formed has cut public services. The economy was in recession in early 2012.  

Cameron vetoed Britain’s participation in the European Union’s. New business ideas raise 

in order to diversify the economy.  

References 
2011 Census: KS201UK Ethnic group, local authorities in the United Kingdom ONS 

Annual Mid-year Population Estimates, 2011 and 2012. Office for National Statistics 

Country Rankings of 2014. The Heritage Foundation 2014. http://www.libertad.org/indice  

Gini coefficient of equivalised disposable income (source: SILC) 

Human Development Report 2013. United Nations 

The Financial Situation of United kingdom. The economist 2014. 
http://www.economist.com//news/essays/21600451-finance-not-merely-prone-crises-it-
shaped-them-five-historical-crises-show-how-aspects-today-s-fina?ziid  
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2	  Food	  and	  Nutrition	  Behaviour	  in	  Great	  Britain	  

Written by Kamal Hossain, Linda Meriluoto (IFBC) 

To the food and nutrition behaviour of consumers in 

Great Britain has affected the general increase of food 

prices. Healthiness is an important factor for the British 

consumers, both when buying conventional or ethically 

produced food products. Sales of the organic food 

products increased again in 2013 after a short 

recession. 

2.1	  Food	  Choices	  of	  the	  British	  Consumers	  

In 2007 one household in Great Britain spent in average 9,2 % of the income on food. Due 

to higher food prices the percentage has increased since the beginning of the 21th century 

(The Smith Institute 2010, p. 7 ff.). As an answer to higher food prices seven out of ten 

consumers reported to have changed their buying behaviour mainly by buying products at 

special offers or buying less luxury products (Food Standards Agency 2009, p. 17). 

Self-sufficiency for food products in Great Britain is 60 %; demand for imported products 

overseas is explained by consumers taste to exotic products that cannot be produced in 

Great Britain, for example many fruits and coffee. Also food safety issues have driven in 

short term to consumers’ demand on imported products. On the contrary there is increase in 

interest towards regional products among consumers in Great Britain (Defra 2006, p. 35 ff.). 

Reasons to choose food to eat at home were given by the repliers as following in 2008 

(Food Standards Agency 2009, p. 12 f): healthiness (60 %), value for the money (55 %), 

locally grown products (26%), food hygiene (24%), animal welfare (21%), seasonality 

(20%), convenience (17%), amount of E-codes (15%), special diets (10%), environmental 

issues (10%). 

2.2	  Health	  as	  a	  Food	  Choice	  Driver	  

Obesity is a significant health concern in Great Britain being a factor to increase risk for type 

2 diabetes and cardio vascular disease, which have doubled in the last decades. Interest 

Photo's author: Jenna Smith, 2014 
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towards healthier food products has increased, in a survey seven out of ten reported to 

have done a change in their diet within past 6 months (The Smith Institute 2010, p. 27). 

According to a research of National Heart Foundation of Australia Food (2012, p. 15) 

promotion of the supermarkets have a significant impact on health related problems such as 

heart disease and diabetes especially in the UK, Germany and the US.  

Low-income consumers eat less fruits and vegetables as recommended. They can be 

aware of the recommendations but not willing to change the food products they usually buy 

to more healthy options (Dibsdall et al. 2002, p. 166 ff.). 

Consumers in Great Britain are not aware about the food safety issues enough when they 

buy food products from a supermarket and when they prepare the food at home. Only 41% 

of the consumers wash raw meat and poultry and 42% - raw fish, though it has been 

recommended by Food Standards Agency of the UK. Only 40% check the temperature of 

their refrigerator at home (Prior et al. 2010, p. 18). 

2.3	  Organic	  and	  Ethical	  Buying	  

Sales of ethical produced food and drink products have been increasing in the last years 

with the greatest drivers as e.g. Fairtrade, sustainably sourced fish, Rainforest Alliance, and 

free range eggs. Sales of organic food products have declined in total, though increased in 

the categories of lamb, cosmetics, baby food and poultry in 2011 but increased again in 

2013 (IGD 2011; Soil Association 2014, p. 5). 

The consumers reported negative reactions that to buy organic food products they have to 

pay more effort than when they buy conventional products. Similarly they found it as 

disadvantage that the organic food product selection is rather limited (Glöckner C., 2012, p. 

41). The consumers buy their organic products from the supermarkets (81%), farm shops 

(25%) and farmers' markets (19%). Farm shops are not in favour of the Londoners. 

Consumers under 34 years old show interest in buying home delivered food boxes and to 

order their food products online alternatively (Soil Association 2014, p. 12 f). 

Importance of ethical issues for consumers in Great Britain (IGD ShopperVista 2011): 

animal welfare (47%), locally produced products (47%), package material (38%), 

environmental impact (34%), food miles (29%), and working conditions of the producers 

(24%). 
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Reasons given by the UK consumers to buy organic food were healthiness, enjoyment, 

achievement and respecting others. Animal welfare and environmental issuer are important 

but prior after the others conversely to German consumers (Baker S., Thompson K. et al. 

2004). Important drivers to choose organic food products are also less pesticides or 

chemicals used in producing the food and avoidance of GMO (Soil Association 2014, p. 13). 

References 

Baker S., Thompson K., Engelken J., & Huntley K. (2004): Mapping the values driving 
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995 - 1012. http://www.emeraldinsight.com/journals.htm?articleid=1502499. 

Defra (2006): Food Security and the UK: An Evidence and Analysis Paper. 
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vegetables. 
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uce.pdf  

Food Standards Agency (2009): Public Attitudes to Food Issues. 
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806_publicattitudestofood.pdf  
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Psychological Perspective on Purchase Decisions, Organic Food and Agriculture - New 
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Insight/ethics-and-health/3493/The-Growth-of-Ethical-Shopping/  

Prior G., Hall L., Morris S. & Draper A. (2010): Exploring food attitudes and behaviours in 
the UK: Findings from the Food and You Survey 2010. Food Standards Agency. 
http://www.foodbase.org.uk//admintools/reportdocuments/641-1-
1079_Food_and_You_Report_Main_Report_FINAL.pdf  

Soil Association (2014): Organic Market Report 2014 
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3	  The	  e5	  Bakehouse,	  London	  -‐	  June	  11,	  2014	  

Written by Eylin Madrid (SIA)	   

This was the first visit done by the group. The E5 Bakehouse is 

an artisan organic bakery located in London, England. Ben 

MacKinnon founded the bakery 4 years ago. After 

experiencing a number of unsatisfying careers he was 

searching for a more hands on job, and thought up the idea of 

backing bread. The first wood fired 'rocket oven' was build by 

Ben in a railway arch, and from here the bakehouse began 

with the first bread sold to its neighbours. Nowadays the 

bakery has its own philosophy of business, providing organic, 

fresh and artisan bread every day to its customers.  

The secret of the high quality bread is in bakery's own recipes. 

“These ones are simple, based on traditional techniques and 

natural ingredients. Each of our loaves is borne of one of three 

sourdough starters, locally-sourced organic flour, water and salt. Our breads’ depth of 

character and flavour develops through a slow-fermentation process that lasts up to 72 

hours.” 

Nowadays the bakery has 30 employees who are in charge of 

produce, deliver and sell the bread every day. One important 

and interesting aspect of the business is the “deliver system” 

The bread is delivered by bicycle with objective of less 

contamination to environment. 

The bread is delivered every day 

warm and fresh. The company continues working to improve 

the process every day. During the visit the students could see 

a big assortment of bread being sold. The most popular are 

Hackney Wild, Borodinsky Bread, Multigrain, Raisin & Walnut, 

Spelt Loaf, Wholemeal, Miche, Ciabatta, Focaccia, Baguette, 

Seeded Rye and a different varieties of pastries and meals. 

Ben MacKinnon in front of his 
bakery and fired 'rocket ovens'  
Author's photos, 2014 

Fresh bread from e5 Bakehause  
Author's photos, 2014 

e5 deliver system 
Author's photos, 2014 



MSc IFBC/SIA Field Trip to the UK – June 2014 	   	   	  
14 

It was a pleasure for the trip participants to taste some of the breads together with fresh 

green vegetables, hot vegetable soup and an excellent cheese! 

 

Reference 
http://e5bakehouse.com  

4	  Capital	  Growth	  and	  the	  Global	  Generation,	  London	  -‐	  June	  12,	  2014	  

Written by Theresa Schmidt, Cynthia Escobedo (IFBC) 

The meeting at Skip Garden - King’s Cross, London began with 

a warm welcome by Sarah Williams (Capital Growth) and Jane 

Riddiford (Executive director at Global Generation). After a brief 

introduction of Sarah’s and Jane’s initiatives, Ms Ploeger 

introduced the universities coordinators and the master 

programmes, as well as the different countries represented by 

the students in Skip Garden’s hut. Firstly, Sarah Williams presented Capital Growth, a 

partnership initiative between London Food Link, the Mayor of London Boris Johnson, and 

the Big Lottery's Local Food Fund, which intends to develop a London food strategy. 

After the Second World War, the first allotments were created in London in order to 

independently feed the city’s inhabitants in time of crisis. Today, the aim of Capital Growth 

is to further develop urban farming in all city districts, to encourage organic farming 

techniques and to influence new developments. In 2012 the organization founded the 

campaign “Capital Growth”. The idea behind it was to create 2012 new community food-

growing spaces and by that increase the urban-farmed land. They as well aimed to engage 

more citizens in their allotments to increase the social engagement by giving people a 

space to come together. In order to reach their goal, Capital Growth provided all necessary 

information to interested persons. They integrated influential Londoners in order to find new 

spaces to grow food, especially focusing on temporary growing on concrete, rather than 

digging it up. Currently about 100.000 people are growing food in the organization’s 

www.capitalgrowth.org/includ
es/capital_growth_sm.gif 



MSc IFBC/SIA Field Trip to the UK – June 2014 	   	   	  
15 

allotments and surpluses in harvested food are 

reached. These products are sold local restaurants 

and small grocery stores. In order to keep the 

organization running successfully, networking events 

carried out four times a year, are seen as important 

factor. Capital Growth also works together with 

enterprises in order to improve the landscape and 

environment, to bridge the community together and to enhance quality of life for all. After 

meeting their goal to create 2012 new allotments in London, the organization continuously 

works on further developments. They intend to introduce partnerships between their own 

organization and schools enhancing food education. As well they want to foster business 

relationship to city cafés. Additionally, the new allotments give research opportunity on 

social housing and youth education. The organization offers trainings to find and teach 

future growing leaders for their allotments. Their latest idea is to grow a million meals for 

London. They as well take part in the EU-funded programme “Foodmetres” aiming to 

investigate sustainable supply chains. Six European countries take part in this programme 

to share information and compare findings between the countries. 

Next, Jane Riddiford gave us a brief introduction to Global Generation and its origins. Global 

Generation is an organization founded in 2004 with the idea to develop a unique way of 

working with young people in rural and urban settings on a variety of environmental and 

social projects. They offer opportunities for businesses and local young people to explore 

sustainability and build a community for the future through different activities. After Sarah’s 

and Jane’s presentations, we went to King’s Cross Skip Garden, a moveable community 

garden, which started off with a sustainable vegetable garden built in skips and has 

expanded into a community project. This garden was created and is looked after by the 

young people involved in the project (known as “the Generators”) as well as volunteers from 

Global Generation, the Guardian newspaper and King’s Cross construction workers. The 

garden uses skips from local constructions sites. The gardens are planted in these upcycled 

skips, and polytunnels are created using spare water pipes, scaffold netting and planks from 

the site. Several fruits and vegetables are grown here and sold to local cafés and 

restaurants, including the Guardian canteen. This project brings people of all ages and 

backgrounds together. Those involved have learnt about sustainability, construction, how to 

Photo's author: Irina Iakushkina, 2014 
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grow food, as well as how to market and sell their products. A healthy and delicious menu of 

soups, salad boxes, pizzas - made in a wood-burning stove! -, drinks and cakes made from 

organic products grown in the garden were offered at King’s Cross Skip Garden Hatch Café. 

This project is also supported by Global Generation and encourages young people to see 

the possibilities of a new local business with their grown products (not only food, but also 

bird houses, lip balm, etc.).  

 

References 

http://www.globalgeneration.org.uk/  

http://www.capitalgrowth.org  

http://www.foodmetres.eu/  

Skip Garden - King’s Cross. Photos' authors: Cynthia Escobedo, Linda Meriluoto, Jenna Smith, 2014	  
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5	  The	  Organic	  Research	  Centre	  (ORC),	  Elm	  Farm	  -‐	  June	  13,	  2014	  

Written by Eka Widayati Winarto, Jenna Smith (SIA) 

After spending two days in London, on the fourth day we were heading to Oxford, where we 

spent the rest of the days staying there. Before arriving in Oxford, we visited The Organic 

Research Centre (Elm Farm) located in Newbury, Berkshire.  

Mr Nic Lampkin, the executive director of The Organic Research Farm, welcomed us as we 

arrived and offered to have lunch first. As Elm Farm supported organic farming system, all 

the products that had been served for lunch were all coming from the surrounding organic 

farms. The mixed pea soup had an excellent taste and the fruits were all fresh and tasty! 

5.1	  Organic	  Agriculture	  Development	  in	  the	  UK	  and	  the	  Role	  of	  ORC	  

The ORC is a registered charity, formally known as the Progressive Farming Trust Ltd., 

whose business is to develop and support sustainable land-use, agriculture and food 

systems, primarily within local economies, which build on organic/agro-ecological principles 

to ensure the health and well-being of soil, plant, animal, people and environment.	   

The ORC was established in 1980 as a "Centre of Excellence" to address the major issues 

raised by a resource hungry global economy based on an intensive agricultural system. 

Mr Lampkin started off the meeting by talking about how the organic farming was going on 

in the United Kingdom. There was a declining of organic farming practice since 2010. 

Organic research centre Photos' author: Jenna Smith, 2014	  
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The history of organic agriculture in the United 

Kingdom was started by the breeding project that was 

happening that time. The government, then 

department of agriculture engaged with organic 

farming in the early 1990s which then developed 

better since 2003: 168 projects between 2000 and 

2003 (mostly in the field of livestock system, cropping 

system, soil and communication and education); and 

222 projects since 2005 (mostly experimental/field 

research).  

Mr Lampkin also explained about the policy environment in the United Kingdom. In England, 

the ministry was unconvinced about the organic agriculture system, they gave limited 

support for the payments and little research had been conducted, and also there was no 

information assistance. Better condition than in Northen Ireland where they had no support 

at all. In Wales the local government was more supportive by working on some active 

development of new schemes. And also in Scotland, which still has action plan and the 

payment rates are likely to be improved from 2015.   

The current situation was a result of change of emphasis within government in late 2000s. It 

was getting more difficult to get a fund from Defra (Department for Environment Food & 

Rural Affairs) on organic Farm. But there were new funding opportunities from European 

Union, Core Organic Eranets and Agritech. Now, the research was focused more on 

agroecology and how this can provide solutions to broader agriculture.  

After Mr Lampkin speech, Susanne Padel gave some explanations about regulations and 

markets. The organic certification was voluntary. Producers went through certification 

because they expected to attract consumers who buy organic products for a variety of 

reasons and are willing to pay a higher price. Many criteria were zero-tolerance with various 

penalties, but becoming more sustainable was not rewarded. For example in environmental 

impact, to get the certification, producers must minimise pollution, practicing sustainable 

resource use, and protect biodiversity or landscape.  

But there were some critical issues with regard the sustainability objective, like the 

differences in interpretation and implementation, not all relevant areas were explicitly 

regulated, and also intensification was not fully limited. So to overcome the problems, the 

In the conference room of ORC 
Photo's author: Irina Iakushkina, 2014 
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rules must be improved and there should be “baseline” that nobody can fall below but the 

system should encourage farmers to aim higher.   

5.2	  Agroforestry	  Concept	  

Eco-agroforestry has become a particular topic of interest, and 

there are experimental plots under cultivation at Elm Farm, as 

well as on other affiliated sites.  Agroforestry is a form of 

integrated land use, which combines agriculture and forestry 

practices.  The intended result is a sustainable production 

system, which is highly self-sufficient.  Researchers at Elm 

Farm distinguish “eco-agroforestry” as providing additional 

beneficial eco-services by combining agroforestry with high 

levels of biodiversity. 

The basis for integration of “woody elements” into agricultural 

lands is the perceived ecological and economic benefit of 

combining these elements with livestock and/or crops.  Woody 

elements can include hedgerows, trees sporadically placed in 

pastureland, small woodlands, and orchard trees or coppice systems cultivated between 

rows of crops or pasture.   

It is claimed that such a matrix of features can even lead to higher productivity when 

compared to conventional methods, and the ORC is working to develop a solid case to 

support this conjecture. Aside from the economic benefits that the cultivation of woody 

elements adds to the farm, trees and hedgerows are the focus of agroforestry because they 

also contribute to the ecological well-being of the landscape.   

Ecosystem services are defined by the ORC as “ecological processes that sustain human 

well-being.”  These include benefits such as improved soil management, microclimate 

modification, weed control, natural fencing and landscape architecture, carbon 

sequestration, nutrient recycling and also habitat for birds and natural predators. 

While we were at Elm Farm, we had the opportunity to meet with the organization's lead 

researcher in Agroforestry, Jo Smith, who led us into the field to show us the multi-year 

agroforestry project that is running on site.  Given the long-term nature of the agroforestry 

Elm Farm, ORC 
Photo's author: Andrea Juarez, 
2014 
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initiatives, and the nascent stages of this particular project, we could just barely see the tops 

of some of the tree species, since they were largely hidden by tall grasses.   

The management practices entail cutting all 

woody growth to ground-level on a 15 to 20 

year cycle, with the emphasis being placed 

on the calibration of biomass production, in 

order to conform with the volumetric 

quantities of biomass production which are 

non-destructive to the plant (taking into 

consideration the predicted regrowth and 

proportional survival rates of the species).  

Smith also explained the management 

practices, particularly for establishing new transplants, and discussed some of the 

difficulties they have encountered to date. One primary objective of the agroforestry project 

involves the potential for biomass production from landscape elements.   

In several instances during our excursion, we learned about a cultural aspect of the UK that 

heavily supports the use of agroforestry techniques in agriculture: there is very strong 

interest in maintaining bird wildlife.  The Royal Society for the Protection of Birds (RSPB) 

has very high membership rates, and while we were told that the organization has 

institutionalized the preservation concept, it also supports agricultural methods that 

encourage bird populations or provide important habitats for certain key species.  

Agroforestry has the potential to provide nesting areas and feeding sites for birds, while they 

also provide the services of pest management and fertilization. 

The research that we observed with regard to agroforestry in the UK was highly relevant to 

the current framework of food security in several ways.  There has been extensive research 

that supports the beneficial nature of agroforestry in local environments, whether the focus 

is biodiversity, pest management, or any number of other ecosystem characteristics. It is 

important to note that research in agroforestry specifically takes many years, since woody 

elements have slower growth characteristics than other typical crops.  However, the 

necessity of attention to these environments is incredibly important as the focus shifts 

towards integration of woody elements into traditional cropping systems has become more 

focused towards multiple services (ecological and economic). 

Elm Farm, ORC 
Photo's author: Jenna Smith, 2014 
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6	  Introduction	  and	  History	  of	  Stonehenge	  -‐	  June	  14,	  2014	  

Written by Md Mizanur Rahman (SIA) 

Apart from partner institutions, farming projects, processing plants and food industry that 

inspire us to think about the aspects of sustainability in food production, we have also 

visited some historical places of Great Britain, Stonehenge is one of them. Stonehenge is 

one of the wonders of the world and the best-known prehistoric monument in Europe 

(Wiltshire, England), which is the remains of a ring of standing stones set within earthworks. 

It is in the middle of the most dense complex of Neolithic and Bronze Age monuments in 

England. The site and its surroundings were added to the UNESCO's list of World Heritage 

Sites in 1986 in a co-listing with Avebury Henge. Stonehenge is owned by the Crown and 

managed by English Heritage, while the surrounding land is owned by the National Trust. 

Location 
2 miles (3.2 km) west of Amesbury and 8 miles (13 km) north of Salisbury. 

Mystery 
There are no written records about Stonehenge; many aspects of Stonehenge remain 

subject to debate. This multiplicity of theories, some of them very colourful, is often called 

the "mystery of Stonehenge". A number of myths surround the stones. 

Author's photo, 2014 
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Build 
Archaeologists believe that Stonehenge was built anywhere from 3000 BC to 2000 BC in 3 

main stages, with the earliest constructed 5,000 or more years ago. English antiquarian 

John Aubrey and his compatriot archaeologist William Stukeley both believed the structure 

to be a Druid temple. This idea has been rejected by more-recent scholars, however, as 

Stonehenge is now understood to have predated by some 2,000 years the Druids recorded 

by Julius Caesar. 

History 
Stonehenge I from around 3001 BC by digging a circular ditch using deer antlers as picks. 

Then they used the chalky rubble taken from the ditch to build a steep bank circle just inside 

the outer circle. Finally, two parallel stones were erected at the entrance to the circle, one of 

which, the Slaughter Stone, is still there. There are also two remaining Station Stones, 

positioned across from each other on the opposite sides of the circle, which may also have 

been erected during this time. 

Stonehenge II began around 3000 BC; a semicircle of granite stones known as bluestones 

was assembled within the original bank and ditch circles. The bluestones come from the 

Preseli Mountains in South Wales, nearly 250 miles away. There were about 80 of them, 

weighing up to 4 tons each. How they were transported is not known, although scholars 

don't regard the feat as impossible and various theories have been presented. 

Stonehenge III (around 2600 to 2280 BC) is the stone circle that is still visible today. The 

builders constructed a circle of upright sarsen stones, each pair of which was topped with a 

stone lintel (horizontal capstone). The lintels are curved to create a complete circle on top. 

The stones we see today represent Stonehenge in ruin. Many of the original stones have 

fallen or been removed by previous generations for home construction or road repair. There 

has been serious damage to some of the smaller bluestones resulting from close visitor 

contact (prohibited since 1978) and the prehistoric carvings on the larger sarsen stones 

show signs of significant wear. 

References 
Britannia history: http://www.britannia.com/history/h7.html  

Sacred destinations: http://www.sacred-destinations.com/england/stonehenge  

Wikipedia: http://en.wikipedia.org/wiki/Stonehenge  
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7	  Avebury	  -‐	  June	  14,	  2014	  

Written by Xi Lan (IFBC) 

The Avebury is one of the largest and most complex prehistoric sites in Europe. It was built 

and altered from about 2850 BC to 2200 BC covering 28.5 acres (11.5 hectares). It is a 

Neolithic henge monument containing three stone circles located in the southwest of 

England.    

Avebury now consists a large circular bank and a ditch with four causewayed entrances and 

an enclosed circle of standing stones, in which are two inner stone circles with central 

features. Causewayed entrances divide Avebury into four unequal areas. The bank is now 

4.2–5.4 metres high but was 

once nearly 17 metres above 9-

metre deep ditch. 

	  There are three great stone 

circles within the henge at 

Avebury: an outer circle and two 

smaller inner circles, one in the 

north and another in the south of 

circle. The main outer circle 

contains about 98 and 105 

stones arranged around the 

surrounding ditch. The stones 

were quite variable in shape and size, but the intervals between stones are similar. The 

southern circle has a central point, the great obelisk, represented by a concrete post now. It 

was surrounded by twenty-nine smaller stones, which formed the circle. The northern circle 

probably consisted of twenty-seven stones, but most of the original stones are now missing, 

only two still stand and two more lie on the ground. In the centre, there are the remains of 

the Cove, or the Devil’s Brandirons. 

There are also other ceremonial sites around Avebury, such as West Kennet Long Barrow, 

Windmill Hill, and Silbury. Two avenues of stones link the great henge with ceremonial sites 

at Beckhampton and Overton Hill (The Sanctuary). 

http://www.english-heritage.org.uk/daysout/properties/avebury 
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In the middle ages, Avebury was destroyed by pagan and devil worship. Moreover, 

agricultural improvements and building in modern history have affected the restructure of 

Avebury. 

Compare to Stonehenge, Avebury is more close to the people, because people can walk 

inside the circle, look close and touch the stones. There is a high way cross the site and 

village and shops along the road. Sheep was eating grass in the circle and around bank. 

Avebury is not so mysterious but a relax and natural place for all the creatures. 

Reference:	   
http://www.english-heritage.org.uk/daysout/properties/avebury/history-and-research/  

 

8	  Doves	  Farm	  and	  Doves	  Farm	  Foods,	  Hungerford	  -‐	  June	  16,	  2014	  

Written by Linda Meriluoto and Kamal Hossain (IFBC) 

8.1	  Doves	  Farm	  

The Doves Farm owner and Doves Farm Foods founder Michael Marriage introduced us the 

background of the family farm. The farm has been established in 1958 and the flourmill in 

1977. The mill worked at the beginning totally manually and the first crop they milled was 

wheat. On the market the whole meal flour was not common so their product got a warm 

welcome at the heath food shops where it was promoted. Later they started with the other 

products. Farm manager is the only hired worker on the farm today. 

Avebury. Author's photos, 2014 
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The farm considers 145 ha. One half is grass/clover for 

the sheep and another half grass crop. Apart from 

widespread rye, oats and barley, on the Doves farm 

they cultivate the oldest and rare types of wheat such 

as spelt, einkorn and emmer. Demand for spelt is high. 

They grow the crop to multiply the seeds and give them 

then to the contract growers who cultivate the grain for 

the production of the mill. The contract farmers have 

probably never cultivated these types of grain and 

therefore they are given guidance. Besides own production, flour and grains are sold to 

bakeries, too. 

One half of the income of the farm comes from the government in form of subsidies. Ideal 

would be to live without the subsidies but for so small farm, making money is challenging.  

The farm has participated the researches of ORC. 

The Crops 
 
On the Doves Farm they use intercropping for wheat, oats or barley 

with beans to get good yield. They have a problem with wild oat on 

their fields. It is hard to eliminate because it is as high as rye and it can 

grow still after many years when there are seeds in the ground. 

Another problem on the farm is wild mustard: it ripens before wheat 

and makes to drop the seeds on the ground before harvesting the 

wheat. An organic farm can apply mechanical methods to get rid off 

the unwilled crops growing among the cultivated crops. 

They use beetle banks, mixed grass, to drive the beetles off from the 

crops. 

Environmental Stewardship 

On the Doves Farm they grow wheat, buckwheat, quinoa and mustard to feed the birds. 

They also have areas where the birds can have nests. Especially protection of lapwing is of 

interest of the British government. 

Michael Marriage and his Doves farm  
Photo's author: Irina Iakushkina, 2014 
 

Old varieties of wheat 
cultivated in the farm 
Photo's author: Jenna 
Smith, 2014 
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Grass/Clover for the Sheep 

For the sheep they cultivate white clover, chicory and herbs. Clover is cultivated because it 

contains protein. Red clover would contain more protein and grow more but it has a 

negative effect to fertility of sheep. Besides being a feed, chicory brings minerals to the 

ground.  

The Sheep 

They have mule ewes on the Doves Farm. The race is resistant to worms. The sheep lam 

relatively late, in April. The sheep is scanned in February to know if the sheep will give birth 

for single, twin or triple lambs. According to the amount of the lambs the sheep are 

separated before giving birth for different diets.  

Problems with the sheep may occur if the back of the sheep is dirty; flies lay eggs to dirty 

back of the sheep and cause diseases.  

To avoid the flies, certain sprays accepted by Soil Association can be used. Also wet land 

and fog may be harmful for the lamb and sheep.  

After Christmas the price for the sheep meat is higher. The wool of the sheep is not very 

valuable; it is sold to China where it is used in carpet production. For organic wool there is 

not market yet, but they use green bags to collect the wool for possible future needs. 

8.2	  Doves	  Farm	  Foods	  

The Doves Farm has different categories of flour (e.g. gluten free, organic and conventional 

flour). Only flour production in-place in their farm, with separated milling facilities for each 

individual flour production. From 1978, the Doves Farm started flour production in small 

scale by stone milling. Nowadays apart from the flour The Doves Farm Foods produces 

some other products e.g. biscuits, cookies, cereal bar and pasta, including organic and 

Sheep on the Doves farm. Photo's author: Stephan Behrendts, 2014 
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FairTrade certified, gluten-free and vegetarian. As a whole, 231 varieties of products are 

manufactured. The company has sub-contracts with different processing industries and 

retailers for selling flour and other products.  

Flour Milling  

The Doves Farm Foods mills about 10,000 tons of flour in a year. This includes organic, 

non-organic and gluten free flours. The important point is that the gluten free flour is 

produced separately from others. In total the factory has 8 sets of millstone machines, which 

is produce about 2 tons of flour per hour. They have also 10 sets of 3 wide steel rolls, which 

run slowly producing just under 2 tons of flour per hour. It is used to produce white flour for 

bread and cakes. 

General Flow Diagram of Doves Farm Flour Mill 

 
The Doves Farm uses this diagram for the all types of flour products. For the wholemeal 

flour they just avoid separation part from the process. 

Reference 
http://www.dovesfarm.co.uk  
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9	  Triodos	  Bank	  and	  Sustainable	  Food	  Trust,	  Bristol	  -‐	  June	  17,	  2014	  

Written by Andrea Juarez and Maika Fitriana (SIA) 

On Tuesday, June 17, the students visited Triodos Bank in the city of Bristol, where they 

had an opportunity to meet Simon Crichton, senior relationship manager of the Bank, as 

well as representatives of Sustainable Food Trust organisation - Patrick Holden and Richard 

Young. 

9.1	  Triodos	  Bank	  “Sustainable	  Banking”	  

Triodos Bank is an institution committed to sustainability, where 

its name Triodos implying three concepts: planet, people and 

profits. The students and professors spent the morning here and 

had a chance to learn about the Bank and its activities. 

The meeting was carried out like a discussion, where everyone 

was sitting in a circle, sharing viewpoints and making questions.  

The welcome address began with an introduction by Mr Simon 

Crichton about the Bank’s history, philosophy and activities. 

Triodos Bank’s mission is “to make money work for positive 

social, environmental and cultural change”.  The Bank has more 

than 437,000 customers worldwide; it had total revenue of 151.6 

million Euro and Assets Under Management (AUM) of 8.045 

billion Euro in 2012.  The Bank relies on its core values: 

sustainability, transparency, excellence and entrepreneurship. 

These values define the Banks’ lending and investing activities.   

Triodos Bank’s history goes back to 1980 when the Bank was 

founded in The Netherlands, as an initiative from Triodos 

Foundation. In 1990, the Bank established the first “green fund” in 

Europe. Later in 1994, a fund for investing in micro-financing and 

organizations within developing countries was created. Currently, 

the Bank operates in the Netherlands, the United Kingdom, Spain, Germany and Belgium.  

The business concept that makes Triodos Bank different from other possible similar banks 

and organizations is divided in three main ideas: investing done with entrepreneurs and 

Triodos Bank 
Author's  photos, 2014 
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known partners and not within high risk financial instruments; money is lent only to projects 

that will benefit the wider community; and the constant publishing of the information 

regarding loans and the people and companies that receive them.  

Regarding lending Triodos specialises in the areas of nature and environment, culture and 

society, and social business.  In the area of nature and environment the bank finances 

renewable energy projects, environmental technologies and organic farming among many 

others. In the United Kingdom they are financing solar generating projects and many farms 

and organic food selling enterprises. In the other two areas the bank has been financing 

education, healthcare, childcare, community, art and manufacturing projects.   

Being at Triodos Bank was a rewarding experience. The students had the opportunity to 

gain a new insight into business alliances that cannot only be sustainable but also profitable 

and stable in the long term. 

9.2	  Sustainable	  Food	  Trust	  

Sustainable Food Trust is a small organisation with a team that 

works from a variety of different locations. Sustainable Food 

Trust is located at 38 Richmond Street, Totterdown, Bristol.  

Sustainable Food Trust committed to facing challenges and 

exploring solutions for a food production system that causes 

the least possible harm to both humans and the environment. 

The key principles for sustainable food systems are that they 

should:  

1) Optimise the production of high quality safe food 

2) Minimise the use of non-renewable external inputs 

3) Maintain and build soil fertility 

4) Enhance food security and a high degree of resilience 

against external shocks 

5) Support plant and animal diversity and animal welfare 

6) Minimise environmental pollution 

7) Promote public health 

Patrick Holden  
Photo's author: Farizah 
Dhaifina Amran, 2014 
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There were two speaker in this meeting Patrick Holden and 

Richard Young. Patrick Holden is the Founding Director of the 

Sustainable Food Trust. Between 1995 and 2010, he was the 

Director of the Soil Association and became a much sought after 

speaker and campaigner for organic food and farming. He 

spearheaded a number of prominent food campaigns around 

BSE  ‘Bovine Spongiform Encephalopathy’ (mad cow disease), 

pesticide residues and GM food. More recently, he was a 

member of the UK Government’s working group on the Foresight 

report into Future of Food and Farming and is Advisor to the 

Prince of Wales International Sustainability Unit. Patrick started a 

community dairy farm in 1973, which is now the longest 

established organic dairy farm in Wales. He talked about True Cost Accounting in Food and 

Farming. It is the idea that we need to start accounting for all the additional costs and 

benefits associated with food production and farming that we do not pay for when we buy 

our food. We have to count from the damaging emissions causing climate change and the 

negative impact on biodiversity, to the downstream cost to public health and wider social 

and cultural impact and also advantages from good farming which is produced good air, 

water and beautiful landscape. 

Policy Coordinator, Richard Young, has been an editor of the journal New Farmer & Grower 

and Chairman of the Soil Association’s Symbol Committee, which drew up detailed organic 

farming standards in the 1980s. For the past 17 years he has campaigned against the 

misuse of antibiotics in agriculture, seeing this as a threat not only to human health but also 

to farmers’ long-term ability to treat infectious diseases of their animals.  He criticises 

reducing meat-campaign, especially red meat.  Contrary to most other campaign groups, in 

direct opposition to them in fact he believes, that the consumption of red meat, dairy 

produce and animal fats needs to be increased, not decreased. For detail information about 

this campaign see article “The fat of the land: Eating red meat”. This article can be 

accessed online in their website. 

Richard Young  
Photo's author: Farizah 
Dhaifina Amran, 2014 
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10	  Soil	  Association,	  Bristol	  -‐	  June	  17,	  2014	  

Written by Caroline Nandwa and Naeyoung Kang (IFBC), 

 Madhuri Rani Paul and Farizah Dhaifina Amran (SIA) 

Soil Association was founded in 1946 by a 

group of farmers, scientists and nutritionists 

who observed a direct connection between 

farming practice and plant, animal, human and 

environmental health. They were such figures as George Scott Williamson, Innes Pearse, 

Jorian Jenks, Lawrence Easterbrook, Friend Sykes, and Roy Wilson. The organisation was 

born following publication of Lady Eve Balfour's bestselling book about organic agriculture, 

The Living Soil. Nowadays, located in Bristol, Soil Association is the UK’s largest organic 

certification body. It was created to research, develop, and promote sustainable 

relationships between the soil, plants, animals, people and the biosphere, while protecting 

and enhancing the environment. The association’s chief executive is Helen Browning, who 

is responsible to give report to the Council of Trustees. The 

association is not funded by the government and relies on 

charity, donations, and support of its member and public to 

carry out its work. 

10.1	  Roles	  of	  the	  Soli	  Association	  

The association’s work is mainly focusing on:	   

1) Facing the future. In this section, they commit to work close to 

http://www.soilassociation.org 

Helen Browning about Soil 
Association. Author's photo, 
2014 
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organic principles, against genetically modified (GM) ingredients, and fairness. Their organic 

standards are basically under the EU’s organic standards and cover all aspects of organic 

food certification from production to packaging, animal welfare, wildlife conservation, and 

ban unnecessary and harmful food additives in organic processed foods. But they have also 

developed standards for areas not covered by the EU regulation such as conservation, fish 

farming, textiles and health and beauty care products. 

2) Good food for all. This is a food security issue. They want to make sure that good food 

availability and accessibility could be reached by everyone, and those foods are health for 

the planet. Their standard to label an organic food is ≥ 95% of agricultural ingredients must 

be organic. 

3) Enabling change. Through their not-for-profit business certification, they inspect and 

award organic certification to farms and businesses based on their organic standards. 

10.2	  History	  of	  Soil	  Association	  

Ø 1946: Founded under health implications of increasingly intensive agricultural systems 

after the II World War concerns.  This included: 

• the loss of soil through erosion and depletion 

• decreased nutritional quality of intensively produced food 

• exploitation of animals in intensive units 

• impact of large intensive farming system on the countryside and wildlife 

Ø 1946-1976: Based on a farm in Suffolk and involved in basic research as well as 

building a membership base. The farm was divided into three units: 

• farmed using the new intensive techniques,  

• farmed traditionally and  

• with mixed system. 

 At the end of this period, a clearer understanding had been built up of how the best of old 

and new traditions in land husbandry could be combined, thus the first organic standards 

were compiled defining this system. 

Ø 1970s:  Demand from consumers and farmers for a system to show that food had been 

produced to the Soil Association standards.  

Ø 1973: The certification system was set up and now used to provide an independent 

audit and tracking system from the individual field through to the final packing. About 70% of 

the UK organic food is certified by the Soil Association. 
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Ø Mid-1980s: supermarkets began to stock organic food. However the numbers of 

organic farmers remained small. 

Ø 1995: Launch of the Organic Aid Scheme from the government to help farmers through 

the difficult conversion process of 2 to 5 years.  

Ø To date: Organic land in the UK now accounts for nearly 4% of agricultural land. 

Organic farmers now receive on-going support in recognition of the environmental benefits 

they deliver thus encouraging more farmers to be organic. 

10.3	  Present	  Development	  in	  Organic	  Market	  in	  the	  UK	  (Facts	  and	  Figures)	  

In 2013, the sales of organic market in the UK were £ 1.79 billon, which grew by 2.8% 

compared to 2012. It was the first increase since 2009 and above the annual inflation rate of 

2%. However, the total organically managed land in the UK decreased to 605,629 hectares, 

which declined by 7.3% versus last year. 

The growth of the UK organic market in 2013 was led by independent retailers including 

online shopping, home-delivery box schemes, farm shops and specialist stores. Sales 

through independent retailers increased by 6.9% and valued at £ 513 million, the highest 

figure since the record year of 2008.  

The sales of multiple retailers, which account for 71% of the organic market, rose too, by 

1.2%. Sainsbury’s, Waitrose and Ocado recorded strong growth. The common factors in the 

success were a strong online presence, extensive organic ranges and a strong commitment 

to new product development and marketing. 

Sales of organic food and drink through the foodservice sector increased by 10% in 2013 to 

£ 17.5 million. The Soil Association’s Food for Life Catering Mark accredited over 160 

million meals served in 2013 – an increase of more than 14% compared to previous year. 

The Catering Mark provides an independent endorsement that food providers are taking 

steps to improve the food they serve, using fresh ingredients which are free from trans fats, 

harmful additives and GM, and better for animal welfare. 

The sector where organic products are most dominant is baby food where organic sales 

account for 54.8% of all sales through the supermarkets. The sales increased by 1.2% 

despite the sales of non-organic baby food falling by 7.9%.  

The most popular organic brand in supermarkets was Yeo Valley Organic, followed by 

Green & Blacks and Rachel’s Organic. Independent retailers responded the most popular 

brands in their shops were Biona, followed by Infinity and Doves Farm. 
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The issue for future could be stable supply of the organic foods from the UK because the 

total number of organic lands and farmers are decreasing. In this case, the shelf space can 

be taken up by imports. Undersupply would represent a missed opportunity for extending 

organic farming in the UK and a lost change to improve biodiversity and rural development. 

10.4	  Certification	  System	  

The certification system of Soil Association is a cycle, which starts from the application, 

payment, pre-inspection assessment, inspection, and finally the certification decision. They 

basically do an annual inspection with 10% additional inspections, whether announced or 

unannounced. The inspectors are usually check the record keeping and quality assurance, 

production processes and operation procedures, employment conditions, storage, transport 

and packaging, products and labelling. 

10.5	  Nanotechnology	  and	  Soil	  Association	  

Soil Association is the first organization in the world that bans the use of man-made 

nanomaterials from all Soil Association certified organic products of January 2008. Emma 

Hockridge, Soil Association head of policy, said: “There are significant uncertainties 

surrounding the health and environmental risks posed by some nanoparticles. Rather than 

wasting precious public money the Government should carry out research into the possible 

health impacts of this risky and unpredictable technology and focus on real solutions to the 

obesity crisis instead of wasting time discussing low fat nano-choc bars.” 

There are many application of nanotechnology in agriculture.  Nanotech has the potential to 

bring about drastic changes in the agricultural industry. The development of new nanotech-

based tools and equipment may help to increase efficiency and overcome challenges faced 

by the agricultural industry. 

Application of Nanotechnology in Food and Agriculture: 

1) Food additives, such as for flavouring, enhanced absorption of nutrients or modifying 

texture. 

2) Cosmetics, such as in transparent mineral sunscreens and make-up products. 

3) Pesticides, such as pesticide delivery in nanoemulsions. 

4) Reduce disease intensity by molecular treatment, rapid disease detection, enhancing the 

ability of plants to absorb nutrients. 

5) Increase the efficiency of pesticides and herbicides by reducing dose. 
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Negative Effect of Nanotechnology 
Although Nanotechnology is used to improve our agricultural practice but unfortunately, this 

may be bad for the environment and our health. The risks of nanotechnology are unknown, 

untested and unpredictable. The negative effects of nanotechnology are: 

1) Some nanoparticles are toxic and potentially hazardous for human. Determining toxicity 

can be complicated because not all engineered nanoparticles are more toxic than fine-sized 

particles of the same chemical composition. 

2) Nanoparticles can caused cell and lung injury, promoted inflammation, inhibited 

macrophage function, and persisted in the lung for long time. 

3) Nanoparticles may be more toxic (inflammatory) than other fine-sized particles of 

identical chemical composition, for example, titanium dioxide, carbon black, and diesel 

particles. 

4) It can pollute our environment also because it can accumulate anywhere. 
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11	  Duchy	  Home	  Farm	  -‐	  June	  18,	  2014	  

Written by Benoit Gutton (IFBC) and Khairunnisa Nur Rahmah (SIA) 

Duchy Home Farm is located in the garden of Highgrove House in The Duchy of Cornwall 

around Tetbury. The Duchy of Cornwall, a private estate, was established in 1337 by 

Edward III. The eldest son of the reigning British monarch inherits the duchy and title of 

Duke of Cornwall at the time of his birth, or of his parent's succession to the throne. If the 

monarch has no son, the estates of the Duchy are held by the crown, and there is no duke. 

The current duke is Prince Charles, the Prince of Wales.  

David Wilson, Farm Manager of the Duchy Home Farm at Highgrove, welcomed the group 

of students and professors. He has been there since it was established in 1985. He decided 

to convert the farm to organic farming system when he arrived. Now, the farm is completely 

organic. The Farm is composed of 1900 acres divided into 10 acres fields with hedgerows. 

They cultivate 750 ha.  

Production Partners 
Ø The Soil Association: The farm uses Soil Association standards. 

Ø The Sustainable Food Trust: Develop a global network of individuals and organisations 

in positions of leadership. Build consensus around strategies to enable the transition to 

more sustainable food systems across sectors. 

Ø Garden Organic: Organic growing, Organic heritage, education, healthy communities, 

Ø The Organic Research Centre 

Location of the Duchy Home Farm 
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Products and Production System 
Crop rotation is the key of organic farming. It helps maintaining soil fertility and soil 

structure, controlling pests and disease, as well as ensuring nutrients availability to different 

crop each year. As for the Duchy Home Farm, the seven years crop rotation systems are 

applied. In the first three years they begin planting clover, which is a leguminous plant that 

fixes nitrogen into the soil in organic forms. At the end of the third year, clover is ploughed 

and winter wheat is planted followed by spring oats, beans, rye, and spring barley.  

Livestock production	  
The livestock on the farm is presented by: dairy (Ayrshire), beef (Aberdeen Angus), sheep 

(Lleyn, Costwold, and Ryeland), and pigs (Tamworth and Large Black pigs). Ayrshire dairy 

are milked twice a day and produce 5000 litres each per year, less than conventional 

farming that usually produce 7500-10000 litres each year.  

This gap happens because, following organic farming principles, cows are not over-milked 

in order to maintain their health. As a result, the cows could provide milk with rich nutrients 

Field covered by clover and grass in the Duchy Home Farm. Author's photos, 2014 

Aberdeen (left) and Ayrshire (right) herds of cattle in the Duchy Home Farm. Author's photso, 2014 
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and no chemicals. Against diseases, they use homeopathy and herbal preparations on the 

farm. 

Agroforestry system 

The Duchy Farm possesses a collection of 1000 varieties of apple trees and uses them in 

their agroforestry system. This system alternates the trees, vegetables and potatoes. 

Marketing System 

Crops and livestock that grow in farm are used as 

ingredient of Duchy Original Products, which is 

originally set up by Charles, Prince of Wales in 1990. 

Since an exclusive agreement with Waitrose in 2009, 

we can find Duchy Originals from Waitrose widely 

spread in Great Britain supermarket.   

Besides sale through Duchy Originals, organic 

products are also sold in vegetable boxes and 

wholesaled to supermarkets and restaurants. They operate vegetable box scheme since 

1998 that provide organic vegetables within 15-mile radius of Tetbury. By 2010, they were 

selling over 250 boxes every week. They had Veg Shed that once known for selling edible 

but oddly shaped organic products that would normally be rejected by supermarket. But 

unfortunately, since it was no longer financially viable, this store closed in 2013 after 

operating for 8 years. 
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12	  Organic	  Milk	  Suppliers	  Cooperative	  (OMSCO)	  -‐	  June	  18,	  2014	  

Written by Stephan Behrendts (PhD student) and Dhea Karina Putri (SIA) 

OMSCO was founded in 1994 by five British dairy farmers to market their milk together. 

Nowadays, more than 200 farmers are member. They produce exclusively organic milk and 

organic dairy ingredients like cream, skimmed milk powder, butter etc. The OMSCO 

produces over 250 million litres per year, which is more than 65% of the UKs organic milk. 

Their products are not only available in the UK, but also in a few European countries 

(France, Belgium, Netherlands, and Germany) and even in the US. For exports, farmers 

fulfil the requirements of the EU regulation and USDA. 

Business Model, Philosophy and The Cooperative 

The presentation from OMSCO was given by Lyndon 

Edwards who is a member and now a vice-chairman of 

OMSCO. OMSCO is 100% organic and with farms 

stretching from Cornwall in the south of England, to 

Inverness in the north and east to west as well, it is the 

only organic milk and ingredients supplier with a national 

presence. OMSCO is managed by farmers and for 

farmers, giving them a collective voice and enabling them to get a fair price for their milk.  

The whole business is a complete cooperative, the farming are owned and run by the 

farmers. There are various structure within the business and allows the farmers to 

participate. Their core purpose is that the farmers believe that organic is a right thing to do 

(‘there is a better way to farm’); they have passion about what they do, about organic, about 

animals and their welfare. 

One of the OMSCO’s activities is to maximise the return to our farmers and unite them in a 

way that encourages, challenges and grows their business. Not to mention that in the past 

they also supported the farmers to do their own processing. OMSCO business model is 

pretty much Business to Business (especially in the UK), yet they also do marketing to 

consumers on a smaller scale. 

Lyndon Edwards presenting OMSCO 
principles. Author's photo, 2014 
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Economy and Future Perspectives 

The market of organic milk has value at £142,000,000, which is 5% of total milk market. 

Currently they are growing ahead of the conventional milk market for about 6% per year. In 

the UK the organic dairy sale is the biggest organic category that is 30% of total organic. 

Organic milk is sold nationally, mainly through major multiple retailers. 75% of the market is 

dominated by own-label of the supermarket, while the biggest brand is Yeo Valley (18%). 

Where OMSCO milk goes (data from OMSCO presentation) 

Category Percentage (%) 
Dairy ingredients (Butter, cream, powder) 9 
Export (Kingdom Cheese to USA) 10 
UK Retail Yoghurt (Yeo Valley) 18 
UK Retail Milk (Sainsbury's, Waitrose, Yeo Valley) 63 

 

OMSCO developed export markets, initially to manage the UK surplus. OMSCO is trying to 

fill the gap between the total supply with the utilisation with finding markets outside of the 

UK across Europe with their organic standards that going quite nice. 
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Organic milk utilisation. OMSCO presentation. Author's 
photo, 2014 
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13	  Sheepdrove	  Organic	  Farm,	  Lambourn	  -‐	  June	  19,	  2014	  

Written by Ada Gutierrez (IFBC) 

The Sheepdrove farm began more than 30 

years ago when farmers and environmental 

campaigners Peter and Juliet Kindersley 

bought a dilapidated farmhouse. They wanted 

to turn this farm into self-sufficient, free from 

pesticides and chemicals, and restore the 

original landscape to the state that was before 

its dilapidation. The farmers have practiced 

sustainable principles, relying upon ecological 

vitality and diversity. "Soils must be healthy to 

support the plants we grow, and healthy plants in turn provide nourishment for healthy 

animals". No chemicals are used on the farm fields. Alternatively,	   traditional rotation is 

applied, where nitrogen-fixing plants such as clover play a special role in making the soil 

fertile and naturally enriched. 

First, the UK trip participants were given a small 

presentation by farm manager Dan Bull. He introduced 

the Sheepdrove Farm, which accounts in 900 ha, where 

307 ha is designed for grassland, 96 ha presents arable 

lands like the growth of heritage wheat, 200 ha is 

designated for different species of animals. Only for 

cows 100 ha is dedicated. 

Then the students had an exciting trailer tour through 

the farm and were shown the landscape and all the 

habitants: sheep and cows sharing grasslands, pigs and 

poultry kept in woodland separated by agroforestry 

strips. The pigs form an essential part of the farming 

system.  They are rotated around the farm woodlands 

and grass clover pastures, turning over ground before 

planting a wheat crop. Their rootling helps clear the ground of weeds and their muck 

Sheepdrove Farm. Photo's author Stephan 
Behrendts, 2014 

Sheepdrove Farm's landscape 
Photos' author - Stephan Behrendts, 
2014 
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provides natural fertiliser for the next crop. Some honeycombs were seen around the fields. 

They play an important role in pollination of the field. 

Animal welfare is of high importance on the Sheepdrove Farm. Thus, for example, the cows 

have special pyramid shaped rubbing posts so they can scratch their backs. The pigs are 

provided with muds where they can wallow and special wooden shelters, which give shade 

during summer. 

There was a special compost place where they process and reutilize farmyard manure. 

Moreover, they have a wastewater treat system, where every litre utilized inside the farm 

including water disposal in the bathrooms, catering services and other individual business 

located inside the farm. All the liquid waste is delivered to a purifying and filtering system 

that ends in a small lake, which at the end of the day is used to grow certain species of fish. 

The farm counts with some independent inside business. 

This business apart from being a supplier from the 

Sheepdrove Farm includes selling the products through 

regional organic shops. The group had a chance to learn 

about two of the products made inside the farm. The first 

one was a sauerkraut production business. The owner 

explained how he started the business looking the wellness 

and health for his own family by changing their eating habits, 

consuming fermented foods which improve intestinal flora 

and adding natural and organic additives such as spices to 

adjust the taste. The students and professors had a great 

opportunity to try out some types of the products.  

The second business was an artisan bakery, where they 

obtain the grains from self-production and, when it is not 

enough, they have an organic supplier, one of which we have had a pleasure to meet some 

days before - the Doves Farm. 

Afterwards the group was kindly invited to taste freshly made delicious meals inside the 

farm premises.  

Reference 
http://farm.sheepdrove.com  

Pigs and chickens kept in 
woodland 
Photos' author Stephan Behrendts, 
2014 
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14	  Neal's	  Yard	  Remedies	  -‐	  June	  19,	  2014	  

Written by Paola Corredor and Irina Iakushkina (IFBC) 

After enjoying lunch in the Sheepdrove Farm dining room, the UK trip participants shifted to 

the conference room where Peter Kindersley introduced the concept of his business - Neal's 

Yard Remedies (NYR). 

NYR is a leading independent British retailer of organic natural health and beauty products. 

In 1981 Romy Fraser opened the first NYR shop in Covent Garden, London. The shop 

offered dried herbs, homoeopathic remedies, essential oils and a range of toiletries based 

on herbs and essential oils. In 2006 Kindersley family bought the company. Nowadays the 

company runs 40 stores across the UK. Besides, they have branches in Canada, Japan and 

USA. 

At Neal's Yard Remedies (NYR), we're driven by the passionate belief that health and 

beauty should be more natural, less synthetic. 

Short history overview 

1981 - First Neal's Yard Apothecary store 

1985 - Launches in Japan 

1991 - NYR becomes the first health and beauty company certified by Soil Association 

2002 - First organic skincare accredited by Soil Association  

2003 - Approved under BUAV's Human cosmetic standards 

2005 - Relocation to purpose-built eco factory (Peacemarsh) 

2008 - Carbon Neutral highstreet retailer; launch bottles 100% recycled plastic 

Peter Kindersley introduces NYR concept. Photos' authors: Stephan Behrendts and Farizah 
Dhaifina Amran, 2014 
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2010 - First certified organic collection of make-up launches 

2011 - Bee Lovely - bees campaign launches 

2012 - Planting of 700 trees/shrubs for the Woodland Trust's Diamond Jubilee 

Location 

Ø 40 stores across the UK plus more than 200 outlets and independent retailers 

 (e.g. John Lewis, Heal's and WholeFoods) 

Ø 83 stores and staffed concessions in 21 countries across 5 continents, hundreds of 

partners around the world (incl. Australia, Greece, Hong Kong, Ireland, Israel, Italy, Japan, 

Malaysia, Mexico, Oman, Qatar, South Korea, Sweden, Taiwan, UAE and USA) 

Certification Systems Applied for NYR 

1) The company follows organic principles in cosmetics production. The products are 

certified by Soil Association. There are two main drives behind: 

Ø For health: to avoid the chemicals, which reduce the amount of 

chemicals residues that are absorbed by your skin and can cause illness 

such as eczema, allergies and even cancers. 

Ø For the Environment: to reduce the volume of pollutants released into 

the environment, create a diverse habitat to encourage beneficial wildlife, 

to rear animals without the routine use of drugs, antibiotics and wormers. 

However, some products might not be certified as 'organic', if adjustment of a formulation to 

achieve organic certification compromises on benefits effects. 

2) Safety 

Neal's Yard Remedies does not use any synthetic fragrances, silicones, 

mineral oils, GM ingredients, phthalates, propylene glycol, DEA, EDTA, 

acrylates, NANO (not enough is known about its long term implications). 
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NYR Beliefs: 

1) People Helping People 

Improving lives of customers, the people the company work with, suppliers and their families 

and communities through organic farming, trading fairly, and respectful supportive working 

conditions (Turkey, Kenya, Morocco, Amazon, Madagascar). 

2) Protecting our Precious Planet 

This planet is the only place we can call home, so no wonder we’re passionate about 

protecting it – for our future, our children’s future, and generations to come. 

Neal's Yard Remedies is UK’s first high street retailer to be certified Carbon Neutral. All card 

and paper for company’s cartons, printed material; posters, leaflets, catalogues, booklets, 

flyers etc. come from well-managed forests and certified by FSC (Forest Stewardship 

Council). Moreover, Christmas gift boxes are certified by World Land Trust, the organisation 

which gives lasting protection to endangered forest.  

3) Caring for Animals 

Animal should not suffer for human's beauty.  

No test on animals, only willing human volunteers. NYR company is endorsed by the 

leading animal protection organisations, and supports humane societies and scientific 

research bodies in the UK and US. 

Reference 

http://www.nealsyardremedies.com  

15	  GMOs	  in	  Farming	  and	  Food	  in	  Great	  Britain	  -‐	  June	  19,	  2014	  

Written by John Emeka and Valentin Barberoux (SIA) 

The last presentation given to the group in the Sheepdrove Farm conference room, covered 

GMO related concerns. Following one of the organic agriculture principles, the farm claims 

to be 'GMO free zone': None of the seeds we sow, the crops we grow, the feed we give to 

our animals or the food we serve in our conference centre are produced with GMOs or 

contain them. It was a great opportunity to have a lecture from Lawrence Woodward, a 

former Director of the Organic Research Centre, Elm Farm. Moreover, together with Prof 

Vogtmann he was one of the founders of the Organic Research Centre.  
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Nowadays Mr Woodward gives advises and speaks 

about the principles and methods of organic agriculture 

and the risks of GM to a wide range of organisations. He 

is also a member of GM Education group (Citizents 

concerned about GM) - a group of people debating 

about GM: it is not necessary anti-GM approach, but the 

questions about GM use are to be asked and answered 

in open transparent discussions that are not influenced 

by the interests of multinational corporations. 

Some Facts about GMO 
Genetic modification (GM) is a biotechnology that is being used to make new products, in 

particular new types of crop plant. A genetically modified organism (GMO) is an organism 

whose genetic material has been altered using genetic engineering techniques. In 

agriculture, currently marketed genetically engineered crops are assumed to have traits 

such as resistance to pests, resistance to herbicides, increased nutritional value, or 

production of valuable goods such as drugs. In global terms the use of GM crops has 

increased steadily since the first commercial plantings in North America in the late 1990s. 

By 2012 over 17 million farmers in 28 countries were growing GM crops on 170 million 

hectares, which is more than 12% of the world’s arable land. 

GM crop industry and its supporters are promoting genetically modified crops on the basis 

of the following claims: reduce energy use, benefit the environment, reduce energy use, 

food security, reduce pesticides, increase yield. 

Scientific and other authoritative evidence indicates that: 

Ø GM crops are produced in the laboratory, using a technology that is different from 

natural breeding method 

Ø They can be toxic or less nutritious than their local counterpart 

Ø Does not increase yield potential  

Ø Do not reduce pesticide use but increase it,  

Ø Have high energy demand,  

Ø Do not address the problem of climate change,  

Ø Harmful to the soil and reduces biodiversity etc. 

Presentation on GMO 
Photo's author Jenna Smith, 2014 
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GMO in Great Britain and Europe 

Three documents are currently defining the EU legislation: 

Ø The EU directive 2001, defining the application procedure to release into the 

environment GMO for research or marketing. 

Ø The food and feed regulation 1829/2003, defining a common procedure for the scientific 

assessment and regulation of food and feed products. This regulation also requires the 

labelling of GMO products. 

Ø The traceability and regulation 1830/2003 for the identification of GMO products 

throughout the marketing chain. 

The EU is importing GMO as three different sources: food, feed and biofuel. For feed, the 

EU is mainly importing two GMO crops: maize and soybean.  

The main problem in the EU is the lack of information provided to the consumer about meat 

and dairy products. The only products 100% GMO free are the organic products. However 

some countries inside the EU are organizing voluntary campaigns of GMO free labelling. 

No GMO crop is currently grown for commercial purpose inside the UK, although the 

government already tried in the past to implement some. The UK public society has always 

been very opposed to such policies to the danger for wildlife and the risk of appearance of 

super weeds. 

Experiments on GMO in the UK 

GMO are however grown inside the UK as part of scientific experiments. GM potatoes are 

grown in Norfolk and near Leeds, GM wheat at the Rothamsted research centre in 

Hertfordshire. This year, GM Camila Sativa, also known as false flax, will be grown at the 

same centre. 

ACRE, the Advisory Committee on Releases to the Environment, is the organization 

responsible for providing advice to the Government about GMO research. 

The GMO policy varies inside the UK depending on each country. Indeed, Scotland and 

Wales do not allow GMO commercial growing. However, the situation seems to be changing 

as the UK Prime Minister David Cameron met responsibility for the GMO industries in 2012, 

and since this started to express publically his support to the GMO agriculture. 

The situation about GMO in the UK is than not so clear. Consumers have a lack of 

information about the origin of the food they buy. Society seems quite opposed to GMO 
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agriculture, but the government has another point of view. It is than crucial to keep attention 

on the changes that could appear about the question in a short-term future. 
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16	  Bus	  Trip	  Back	  to	  Witzenhausen	  and	  Students'	  Feedback	  

The ten days in the UK rolled on fast, leaving the participants with new knowledge and nice 

experience. Early morning on 20th June the group got on the bus for a return journey. The 

last 30 minutes stay in Dover and nice sunny 

weather gave a chance to enjoy a view of 

famous southern English white cliffs before 

leaving the country. And the next ten hours 

were spent on the bus passing through 

France, Belgium, and finally Germany. Good 

time to recall the places and people being 

visited in England, and share an impression.	   

One day before the students were asked to 

write their personal feedback about the trip.  

Enjoying the view of the White cliffs while leaving 
Great Britain 
Photo's author Irina Iakushkina, 2014 
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As a whole, the impression about the trip was positive; the students expressed their 

appreciation about the companies, organisations and farms being visited. Every single place 

has shown how the principles of sustainability are being implemented and maintained at 

different levels throughout the whole chain of food production. The students pointed out, 

that it was also a good experience to see the challenges that are met along this process 

from different perspectives: as a farmer, researcher, businessman, processor, investor, 

certifier or auditor. 

Here are the most remarkable notes from SIA and IFBC students: 

'Great educational trip and perfect opportunity to reflect on our studies (...) 

Every visit was well thought of, well planned and well fitted to our course and 

VERY IMPRESIVE speakers! ' 

'It was a fantastic trip and I want to thank the whole group and especially 

our organisers who realise that great journey! ' 

'It's hard to decide which place impressed me the most (...) I wish, I 

could apply all the knowledge I've got here for my country somehow and 

encourage people to be more sustainable... ' 

'It was impressive to see how the organisations of different levels are linked with 

each other and cooperate for the same idea - building sustainable world. This 

kind of collaboration, in my opinion, is a basis for any stable and long-term 

development. ' 

Some suggestions for future trips were also presented. Thus, for example, some students 

wished to visit also smaller scaled sustainable farms and businesses and to see which 

challenges they meet. It was also suggested to visit some other sections in the food supply 

chain such as consumer associations, retailers and non-governmental organisations in 

order to develop broader understanding of this field. 
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Lastly, almost one month after coming back from the UK, on 18th July, it was an exhibition 

held in the University in Witzenhausen regarding the trip. Pictures, which had been taken by 

students during the trip, were presented there. In this way, the students could show what 

they had experienced and share this with other students, professors and staff of the 

university as well as guests who came there this day. 

 

 

  

 

Exhibition over the UK trip at the University in Witzenhausen, 18th July, 2014 
Photos' author Irina Iakushkina 
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