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Students' scientific excursion:

Environmental, economic, social and cultural aspects of organic farming development in the region of Šumava – Böhmerwald (Czech-Austrian-German border areas)

Submitters:

Hana Doležalová, Ing., Ph.D., assistant professor, University of South Bohemia in České Budějovice, Faculty of Agriculture

Marie Hesková, doc. Ing., CSc., head of Department of Commerce and Tourism, University of South Bohemia in České Budějovice, Faculty of Agriculture

Kamil Pícha, Ing., Ph.D., assistant professor, secretary of Department of Commerce, University of South Bohemia in České Budějovice, Faculty of Agriculture

Partner in co-operation:

Reinhold Priewasser, Mag.Dr.,A.Univ.-Prof., Institut für Betriebliche und Regionale Umweltwirtschaft, Johannes Kepler Universität Linz, Stv. Institutsvorstand

Project realization:

2 students' excursion were realized

AKTION 1: 14th and 15th of October 2004 – organic farming enterprises in the Czech Republic and Austria 

AKTION 2: 19th of November 2004 – NATURA 2000 in conditions of National Park and Protected Landscape Area of Šumava

The by project originally presented 3-days excursion was modified into the form of the already cited activities. The reason for this was a considerable financial reduction of the budget in the phase of approving and also the requirement of the Austrian partner after the beginning of the winter semester on a specific orientation of the programme for Austrian participants in the Czech Republic. For the Czech students we have saved the analogical programme in the territory of both states for the reason of comparison of organic farming enterprises (with financial participation of both the students and the Department of Commerce)

AKTION 1:

Term of realization: 14th and 15th of October 2004

Programme: 

Day 1: only for the Czech students of the University of South Bohemia in České Budějovice, Faculty of Agriculture (16 students)

a) Ecofarm Sonnberg Slunečná

Welcome of students, making acquainted with the programme of 2-days excursion, visit of the farm with comments of the owner, milk products tasting.

b) Ecofarm 

The farmer, Ing. Vl. Krtouš, is an employee of the Management of the National Park and Protected Landscape Area of Šumava in the field of organic farming. The lecture "Organic Farming in the Conditions of Protected Areas; impact of the Entry of the Czech Republic in the EU on Organic Farming Enterprises"; visit of the farm with special comments.

c) Lunch – Stachy

d) Short walk in the National Park of Šumava – horní Povydří

e) Agricultural farm of Mr. A. Sova – Masákova Lhota (mountain cattle and red deers breeding)

f) Ecofarm and pension Baurů Dvůr

Agrotourism in the conditions of the National Park and Protected Landscape Area of Šumava, accomodation

Day 2: Common Programme for both the Czech and Austrian students in Austria

a) Biofarm and Biobakery Mauracher – Podendorf near Sarleinsbach

Lecture "Organic Farming – health food, presentation of the basic firm philosophy. Visit of the enterprise with special comments, Tasting of bio-breads.

b) Lunch in Julbach

c) Kindergarten Tannenhaus in Julbach – example of sustainable building project with participation of local farmers

d) Bio-centre of the association Grüner Zweig in Rohrbach – visit

Complemetary information on visited areas:

Ecofarm and pension Sonnberg – Slunečná farms on 43 ha of agricultural land in the 890 m of above sea level in the way of organic farming since 1994. The major part of lands are pasturelands with extensive sheep, cows and cattle breading, the smaller lands near the farm serve for the production of potatoes, fruits and vegetables.

The farm is fully self-sufficient in the production of milk, cheese and other milk products, eggs and potatoes. In the case of interest there is a possibility to taste and buy the products.

To the farm belongs further a pension offering the services of quality within the agrotourism.

Contact person: Ing. Pavel Štěpánek, Slunečná 3, 384 51 Želnava.

Ecofarm Branišov  is situated in the mountain conditions of Šumava. The farming is under control on organic farming and all the products are certified as bio-foods. That guarantees that there is no meat bone meal or other feeding mixtures in the nutrition within all the process of breeding. The natural way of breeding gives a guarantee of a healthy cattle development. The farm is registered in the association of the organic farmers PRO-BIO Šumava and in the Czech Association of the Meat-Cattle Breeders. Since 1993, the herd has been included in the system of control of utility and registered in the racial book. 

Highland Cattle belongs to the extensive meat breed. Its origin is derived from Celtic cattle of the area of the northwestern Scottish Highland. This breed could be currently called as a genetic reserve. It was not exposed to the modern selective methods and it is bread in an unchanged form since 18th century.

The hard mountain conditions, modest pasture and round-the-year free movement in the nature influenced the constitution and health of these animals.  Especially valuable is the high resistance, hardiness and unpretentiousness. 

Besides the importance for ecological maintenance of the landscape, the final product is the production of special meat of the high quality. After the specific procedure of maturing the meat achieve the taste comparable with the venison.

It is demanded mainly for a production of branded steaks.

Contact person: Ing. Vladimír Krtouš, farma Branišov 9, 384 73 Stachy

Biofarm and pension Baurů Dvůr – family pension in the style of south-bohemian rustic estate with interesting interiors is an ideal site for family holiday and the school in nature. A part of this pension makes ECO and BIO farm pursued the breeding of exclusive meat cattle Aberdeen Angus.

Pension is situated in a pretty and till this time well preserved environment of the central Šumava at the border of the National Park and and Protected Landscape Area of Šumava.

Contact person: Hana Boušková, Nový Dvůr 31, 384 73 Stachy

Biofarm and Biobakery, Ltd. Mauracher

The farm Mauracher owns cca 70 pcs of cattle, 31 ha of utility surface, 30 ha of rented surface, 17 ha of woods, 61 ha of agricultural land, thereof: 22 ha of fields and 39 ha of meadows and pasturelands.

This farm uses only the grain of proper sort. No crossing, the grain has always the origin in organic farming, it is carefully stocked, and fresh processed. The grain is thus also without any genetic manipulation and without using synthetic fertilizers. The special location concerning the above sea level supports the sorts of grain with big and strong root, which deliveres to grains vitality and typical aroma. In this way the farm doesn't achieve higher yields but higher quality. The farm bakery does not use chemicals improvals and follows traditional prescriptions of the dough production. These prescriptions are protected and maintained in the family for generations. The freshness begins in the farm already by ingredients. The bio-grains of value is from the proper production is always milled in the own mill directly before processing. The conditioning of grains, seating, milling and packaging is done in a followed cycle. For the production is used a mineral water from own sources, bio-herbs, spice, rock salt and other additions – all in the best quality. The farm does not use any refined sugar to sweeten, but only the crude cane sugar, corn syrup and honey. All operations are supplied by "clean" energy from own of own incinerator of wooden chips.

Contact person: Josef Eder, Bio-Hofbäckerei Mauracher, Pogendorf 8, 4152 Sarleinsbach

Tannenhaus Julbach – Kindergarten with ecollogical operations, with model sustainable building solution

The Kindergarten Tannenhaus (fir-house) with a capacity of 30 children has two parts; gymnasium related to a hall, applicable as a common room, social and technical equipment. The building is oriented to the south, the slope of the roof and its overlap is proposed for optimal functioning of the sun – in the summer it provides a shadow, in the winter warms up the rooms.

Very interesting is the building solution. The foundations and middle-supporting wall are made of the concrete, other supporting construction and case are made of fir wood. The construction demanded 350 solid cubic metres of wood, the wood was processed into the saw-wood in the traditional way, in the Czech Republic probably forgotten. The cut down of trees has passed in January within the phase of the moon – full moon, the stems were left become mellow and not before 6 weeks they were got of branches and rind and cut. After cutting they were left to the natural drying. The processing into a construction began in October. The roofed construction was aired during the winter and in the following spring the other works were finished. The in this way processed wood is not protected by any paint and the 100-years life is supposed. The warm isolation of the walls, 26 cm thick, is made of flax; the isolation of the roof is made of cellulose. For the plasters and their colour paints were used exclusively mineral materials.

The building has a good running across air-conditioning, direct lighting by windows and skylights, artificial lighting by bulbs with a long wavelength of shining, floor heating. Sun collectors with area of 16 m2 deliver the warm utility water and pre-heat the heating water for the boiler-room, which incinerates wooden chips. Electro-voltaic cells with the performance till 2.3 kW ensure own consume and in addition they deliver a half of the performance into the mains. Rainwater is used for social equipment and the garden. The colours of interiors are adapted to their functional use. The concept of colours was created with participation of the scientific university workplaces in Vienna.

The building gained an award in the category of unique building and energetic solution.

Contact person: Mag. Walter Wöss, agent of Energy Centrum Č. Budějovice

Grüner Zweig

Commercial company "Green sprig for natural nutrition" was founded in 1995 at the base of the initiative of the farmers' association Erde und Saat.

Milk, cereal and meat products originate from the controlled bio-enterprises. This company is an important enterprise in the Austrian branch for natural nutrition. 8 commercial companions, organic farmers, manage it. It has its own shops in several towns in Oberösterreich. 

AKTION 2

Term of realization: 19th of November 2004

Programme:

a) Biofarm Slunečná – Ing. Pavel Štěpánek

Common welcome of the participants of the project (delegates of the University of South Bohemia in České Budějovice and Johannes Kepler Universität Linz - Hana Doležalová, Reinhold Priewasser); making acquainted with the objective and programme of the excursion; visit of the farm with tasting of milk products.

b) Management of the National Park and Protected Landscape Area of Šumava Vimperk – RNDr. Václav Braun

Lecture "NATURA 2000 and its application in the conditions of the National Park and Protected Landscape Area of Šumava

c) Lunch

d) National natural monument Blanice - Protected Landscape Area of Spálenec – Jaroslav Hruška

Visit of the specific biotop of the upper flow of Blanice with the natural occurrence of the River Perloyster (the biggest Central European population). The realization of the rescue program of the perloyster with semi-artificial breeding in order to complete the threatened population in the all Czech Republic. Cca 3-hours programme in the field with specific comments

e) Conclusion of the programme Volary

The account was realized by undertaking the financial means by students – participants of excursion.

For the stay of Austrian students: 8000 CZK (500 CZK/ 1 student)

For the stay of Czech students: 480 € (30 € / 1 student)

Account – the copy of the document of undertaking the financial readiness. 

Attachement: 2 CD with fotodocumentation

