
 
 
 
 
 
 

Short Summary of the talk (max. 300 words)  

Guide “Sustainability in artisanal cheese dairies 
in Switzerland"  
Sustainability is becoming increasingly relevant for the marketing 
of food and is one of the top issues in international dairy 
competition. Consumers all over the world are placing high 
demands on food production and processing in terms of the 
environment, animal welfare and fair working conditions.  
Numerous sustainability programs already exist in the dairy 
sector, both at international and national level. These existing 
sustainability programs in the dairy sector focus primarily on 
sustainability aspects in milk production and less on milk 
processing. Looking at the cheese value chain, it is indeed milk 
production that has the greatest environmental impact. 
Nevertheless, there are various aspects at the level of artisanal 
milk processing that are relevant to sustainability. In close 
collaboration with FROMARTE, the Swiss cheese specialists 
umbrella organisation, a sustainability guide for cheese dairies 
was developed, which identifies relevant indicators for 
measuring sustainability in the cheese value chain and outlines 
their possible implementation.  
A total of 16 relevant sustainability topics were identified along 
the four sustainability dimensions (1) ecology, (2) economy, (3) 
social, and (4) governance and specific targets were defined for 
these 16 sustainability topics. The indicators ensure that 
commercial cheese dairies can measure and continuously 
improve themselves in terms of their environmental 
commitments, economic efficiency, contextual social stability and 
in terms of responsible corporate governance. The development 
of the guide as well as its implementation and impact in the 
cheese industry will be briefly outlined. 
Jan Lemola and Matthias Meier, experts in the field of 
sustainability evaluation of food systems at BFH HAFL, are co-
authors of this talk. 
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The three most important milestones in my professional career: 
1. 2019: Co-author of the publication “Pre-treatments of Milk and their Effect on the Food Safety of Cheese” 

dklocke,+Eugster+u+Jakob+20191018.pdf 
2. Since 2017: Expert at the Swiss Innovation Agency Innosuisse 
3. 2013: Alpine dairywoman at Alp Malschüel, Switzerland, responsible for the transformation of the milk of 272 goats 

into goat milk cheese 

I’m looking forward to the scientific conference on raw milk products because… 
… raw milk cheeses are among the most organoleptically interesting foods and it is important to exchange ideas with cheese 
specialists and experts on all aspects of raw milk products.  

 

https://www.bfh.ch/hafl/en/about-hafl/people/ek3v3vhgro2u/
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