CASE STUDY: Eco Farm BosSina




Introduction

This case study focuses on cooperation at between an eco-farm in BoSina in the northern part of the Czech Republic
that has been managed by a couple of middle aged farmers since 2001 and two other farmers from the surrounding
area. The BoSina Family Farm is mainly specialized in livestock production. A slaughterhouse was established in
2012 by the husband and wife team and they allow the two neighbouring farmers to use their equipment for their
own meat processing.

Basic Information e ——

Vernérovice village, North-eastern part of the Czech Republic
Name Eco Farm BoSina

Year of establishment 2001
Kind of cooperation Machinery ring

Number of farmers/ landowners/ entrepreneurs/ enterprises involved -

Internet links www.masozfarmy.cz; https://www.facebook.com/Ekofarma-Bo%-
C5%Alina-570597466328804/timeline/
Czech Television - television documentary
http://www.ceskatelevize.cz/porady/11854241073-toulava-ka-
mera-na-venkove/217562221510004-nachodsko-a-ostravsko/
video/559455
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Area Eco Farm Bosina — 353 hectares
Ohers two farmers 290 + 124 hectares

Description

Eco Farm BoSina is located in a small village called Vernéfovice at an altitude of 465 meters above sea level. Mr.
BoSina and his wife Mrs. BoSinova are two middle-age farmers that manage 353 hectares of land. It is primarily
pasture, with only 50 hectares arable land which is used for wheat production. Family Farm BoSina specializes in
livestock production. They have a herd of 220 Salers cattle, 80 Mangalica pigs, andl poultry farming including chick-
ens, ducks and geese. All animals are bred in accordance with ecological standards. Since 2012, the couple have
managed their own slaughterhouse and meat cutting plant. In 2017, they began producing organic smoked meat and
set up a new farm shop.
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== COoOperation Process Data

Livestock production and the slaughtering of farm livestock are managed by the owners. However, two other farmers
who also manage their own farms in an organic way asked if they could share the slaughterhouse for processing
their own cattle. These two farmers are based in the surrounding area, less than 25 kilometers from the BoSina
farm. This works well as the animals do not become distressed during transportation due to the short distance be-
tween the farms. For this instance of cooperation, there was no need for any special education or training. The main
agreement among the farmers was that they would seek to ensure positive benefits for the animals’ welfare during
operating procedures. All farmers strictly adhere to maintaining all welfare conditions from pasture to slaughter and
finally to the meat processing stage. All slaughtering procedures from the beginning right through to the end are
managed by a contract between the farm owners and farmers who bring cattle - cows, bulls and calves. Pigs and
poultry are not slaughtered. Each animal spends its last night before slaughter in the stable and is assessed by a



vet who is paid a fixed fee in accordance with the contract. The slaughtering and meat cutting are carried out by a
butcher who is an employee of the BoSina's farm. There is a contract regarding the cost of his labour and it is set
at a fixed tariff per animal. After cooling and quartering the carcasses, they are transferred into maturation box. All
transport costs are attributed to the farmers. All methods of meat processing are the same for all of the farmers and
it is straightforward due to the small number of farmers involved. The farmers that collaborate are also close friends
and share the same expectations and needs. While not as common, there is also a demand for meat processing by
the process of smoking, so new contracts are being prepared. These contracts will be product-specific. The butcher
uses the equipment that is owned by Bo$ina's Farm and there is a fixed price per kilo of product (sausages, salami
etc.), which is of course lower than the final price of similar products in the farm shop. This amount is usually small,
because the smoked meat is only for family or close family friends. These products are not resold again by these
farmers.
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mmm Advice/Recommendation

“ The most important factor is to choose farmers with the same principles
and attitudes towards animal welfare. All steps of the meat processing must
be agreed in a contract which is mainly determined on a fixed price basis.
Due to hygiene standards and the degree of safety that is necessary, it is
recommended to hire a professional butcher. It is best to follow the same
procedures for all products to assure the same hygiene and quality standards.

An experienced and competent worker should be employed to ensure
these standards are met. It is also vital to establish prices before
beginning the meat processing process and everything should be outlined
and written into a proper contract. It is important to properly account for the
energy costs associated with the processing when writing these contracts.
The modernization of existing buildings, construction of new sheds, and
installation of new machinery was necessary to convert the farm into an organic



producer of high quality beef. It is also important to consider the succession
process in the business plan to have a clearer view of what will happen to the
farm business in the future.

Bureaucracy and lack of information from the authorities were the most
challenging aspects. Authorization for the farm slaughterhouse and new
premises were quite difficult to obtain and time-consuming. Information
on potential funding opportunities, specifically on Rural Development Plan
measures can be used to support farm investments and are very useful for a
successful farm succession. A solid knowledge base in agriculture is very useful
for managing the farm. *?

mmm (Queries/Questions

e This kind of small scale cooperation amongst farmers are usually not so difficult
to set up. Have you ever thoughts about this possibility? Could it be possible with
some of your neighbour farmers?
¢ Do you think that valorising autochthonous product could be a way of being more O
competitive on the market? Have you ever thought about growing autochthonous
products from your region? Is some of your neighbour farmer doing it? If you're not,
why?

== ey Words

Machinery ring
Processing
Shared infrastructures/facilities

Cattles
Livestock
Organic/integrated/certified farming
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Enterprise and Engagement
Limerick Institute of Technology: Hof und Leben GmbH
(Ireland) (Germany)
www.lit.ie/rdi www.hofundleben.de
projects g

On Projects Advising SL
(Spain)
www.onprojects.es

Union de Agricultores y Ganaderos-
Jovenes Agricultores de Jaén (Spain)
www.coagjaen.es

/

AGRICOLTORI ITALIANI

DIAMO VALORE ALLA TERRA
TOSCANA

Asociace
soukromého
zemédélstvi CR

Asociace Soukromeho Zemedelstvi
Ceske Republiky (Czech Republic)
WWW.asz.cZ

'l( BIOTEHNISKI
u CENTER NAKLO

Biotehniski Center Naklo
(Slovenia)
www.bc-naklo.si

Mq
European Landowners’
Organization

Confederazione Italiana Agricoltori Toscana

(Italy)
www.ciatoscana.eu

European Landowners' Organisation
(Belgium)
www.europeanlandowners.org

Social Media Project Website

/CoFarm
www.facebook.com/CoFarm-1793897127551330

www.cofarm-erasmus.eu

®
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/COFARM_ERASMUS
www.twitter.com/COFARM_ERASMUS
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