Diagnosis of the dairy chain
 Assessment of the dairy chain;
 Field surveys with stakeholders;
 Identification of typical local dairy products;

 Study of national and international market
opportunities;

 Summary and proposal of a local action plan.
Diagnosis of the local dairy chain

Workshop to present the
findings of the diagnostic
exercises and mobilise local
players

Working groups of local
players, partners and
stakeholders in the local
value chain

 Presentation and

 Participatory develop-

discussion of findings;
 Discussion on a joint
strategy;
 Raise awareness about the
cluster’s collective approach.
A core group of players
(SMEs and institutions linked to
the industry) wanting to work
together to develop a cluster

ment of a pilot cluster
project to address
common challenges, to be more
competitive and to generate
economies of scale, etc.;
 The “bottom-up” approach
adopted by the LACTIMED partners is to develop a cluster that
meets the needs and aspirations of its members and can be
appropriated by those members.
Building a joint strategy

Joint conceptualisation of
cluster projects
 Generating several ideas
and organising them into a
hierarchy;

 Strategic choice and formalising
the steps to establish the cluster.
Cluster pilot project

Launch and growth of the
cluster
 Stakeholder support from
LACTIMED partners
acting as facilitators;
 The aim is for it members
to take ownership of the cluster tool
and for a leader to emerge.

Review of
implementation and
sustainability
 Produce an
assessment
of the cluster after its
launch;
 Identify challenges
and proposals to address these
collectively;

 Produce a roadmap
for the cluster.

Regional capacity building training sessions for SMEs and local support structures in the dairy chain
 The cluster approach;
 Efficient and sustainable farming techniques;
 Flexible and innovative agro-industrial processes;

 Short and long marketing channels;
 National and international regulations, etc.

Raising local authority awareness
A White Paper for the introduction of measures to sustain local agro-clusters for typical and innovative
Mediterranean products
 Discuss the obstacles identified by the diagnosis and public policies supporting the dairy sector;
 Highlight the potential of typical dairy products in terms of job creation, contribution to the balance of
payments (exports), competitivity (securing added value), conserving traditional know-how and nutritional
health;
 Promote the inclusion and dissemination of project results for agricultural and food industry development
policies.

Cross-border exchanges on the cluster approach
Market access and promotion of cluster products
 Participation of SMEs in joint promotion activities to make their products visible;
 Organisation of business meetings with buyers (small and large-scale retail, chef networks, etc.) and consumers;
 Promotional activities for investment opportunities and partnerships in the pilot territories;
 Raising professional audience and public authority awareness about challenges facing the dairy sector.




The cluster concept is relatively new to Egypt but 7 dairy cattle and buffalo farmers from the village of El Nubaria chose to form a group and join up with two entrepreneurs to develop a collection centre from which an organised
collection system was established. Refrigerated reservoirs were installed near the three groups of livestock farmers
with the centre subsequently being supplied by vehicles equipped with refrigerated tanks.
In Egypt, the link between these small producers and medium-sized processing companies is not always easy. It is
often difficult, even unprofitable, for them to supply their milk directly to these companies due to the distances that
must be covered and the small volume per farmer. There are few collection centres and the system currently works via
hawkers who channel the collection and distribution of milk. Livestock farmers often work in an informal system and
frequently mention the pressure hawkers put on prices applied when buying unpasteurised milk while processing
companies, which often make traditional cheeses or other by-products, are unhappy with the quality of the milk. This is
often transported in plastic containers without any specific hygiene measures taken and sometimes additives are even
added for conservation purposes.
To make good cheese you must have good milk and the organisation of a collection system is therefore a key point in
structuring the dairy chain and forming direct economic links with farmers/milk producers and processing companies.
A positive impact on the price of milk based on its quality also leads to a rise in income for the various parts of the
chain (a processor will sell a quality cheese for a higher price and the dairy farmer/producer can also benefit from this
added value).
The development of this type of collective initiative must also benefit alliances to improve health conditions and feed
for the herd which are crucial for producing good milk.

The cluster was developed in the village
of El Nubaria (Governorate of Beheira)
from a partnership between two entrepreneurs who wanted to develop a collection
business and seven farmers who were
the first associate milk suppliers.

veterinary service. With their help, the
farmers purchase inputs collectively and
work on making nutritional improvements
to cattle feed rations.

They also benefit from laboratory analysis
equipment to carry out more regular
Others could subsequently join them and checks to improve milk quality.
90 families living close by may be
interested. The system of intermediate The coming months will be devoted to
tanks located near the three groups of strengthening relations between the
farmers, close to the village, makes it collection centres and processors as well
easier to provide milk twice a day before as adding new farmers to the cluster.
collection using a vehicle equipped with a
refrigerated tank to help this process.
The collection centre then takes care of
selling to neighbouring processors with
which contracts are currently being drawn
up to make Rumi and Karish cheeses, in
particular.
A training course has been introduced to
support the livestock farmers in this
process and make their businesses more
robust, especially with regular visits by a

CONTACT
LACTIMED for Dairy Products (LLC)
Address: Terat El Nubaria Street in
front of Elnubaria city beside Elwahaa
farm. ElNubaria, ElBeihira, Egypt
Contact: Hany Hanna,+20 1287328887
hanymagdy.ayaad@gmail.com

In Greece, The territorial diagnosis showed that local dairy chains and their production systems maintained strong links
with their territories yet were confronted with a lack of cooperation between various players which affected the earnings
of companies and the competitiveness of the sector. This was exacerbated by shortcomings in the professional
organisation of various stakeholder categories and a weakening in the extension system and technical support over the
last three decades.
The process to create the cluster required starting virtually from scratch and an intense period of mobilising people
during the project. This involved more than 90 private and public sector or other institutional players, acting in either a
productive or a supportive capacity and playing a leading role in innovation in the sector. It is a unique experience due
to its territorial dimension and in the sense that it is establishing cooperation with small dairy production areas in
Thessaly by deliberately focusing on small cheese dairies while encouraging extensive, pastoral and traditional
livestock farming methods.
To meet these challenges, the cluster’s development was tied to adopting and developing a territorial-based strategy
to:






Bring together industry stakeholders around a platform for regional dialogue;
Become a coordination and support mechanism for the industry;
Contribute to structuring the industry;
Create more added value for the various parts of the value chain;

 Boost the competitiveness of the industry in Thessaly.

The cluster comprises 7 cheese-makers and farms linked to them (400 herds for milk production)
representing a production potential of 3-4m tonnes of
Feta per year, 4 livestock farming cooperatives
(representing 240 herds), 2 cooperative banks, 12 research centres, 3 professional and support organisations and 15 demes (administrative circumscriptions
similar to municipalities) as associate partners.

Furthermore, members endeavour to forge stronger
links between stakeholders (SMEs, research bodies,
public authorities and civil society), especially with the
aim of establishing a mechanism to relay difficulties
encountered by companies in the industry to associated
research centres able to provide responses and contribute to developing the extension system;

 A promotion company for the dairy products produThe purpose of the Thessaly cluster project, called Terra ced by the cluster’s cheese-makers to develop markeThessalia Lactis, is to bring together those working in ting, particularly under the cluster’s label.
the industry around a regional platform for dialogue
which establishes cooperation mechanisms based on 
A support structure has also been created in which
three distinct structures:
four organisations supporting the dairy sector are
working together and which accompany the cluster
 A territorial assembly governed by the signature of
on several priorities:
a charter enabling the participation of institutions and
public services which seeks to organise services and - A “balanced ration” pilot action based on an assessactivities concerning: 1) applied research and 2) ment of herd feeds (sampling of feeds used and analyidentifying and activating specific dairy-based resources sis). Farmers are then provided with support to adopt an
in the bio-economy. The cluster also includes a self- optimal ration for their herds;
regulating mechanism in the form of a participatory guarantee system (labelled cheeses).

The development of a system to guarantee the
quality of dairy products (Terra Thessalia Lactis
label) with the introduction of a quality label
guaranteeing criteria specific to labelled cheeses produced by cluster members.
This flagship action of the cluster is based on
local cheeses, i.e. those produced by frequently
family-owned small and medium-sized companies using milk produced by animals situated
less than 15km from the company and based
on local biodiversity).
The cheese is also produced with spring milk
(very rich) respecting traditional cheese-making
practices and equitable relations between all
the partners in the value chain (especially in
redistributing added value between the various
players).
This label is also based on the introduction of
new techniques to geo-localise herds (sample
of cattle equipped with GPS systems)
to guarantee these criteria to the
consumer who can access information on their cheese via a web plat-

form. This enables the cluster to differentiate its
cheeses from other products in Thessaly or
other Greek regions. This constitutes a considerable challenge to improve and territorialise the
product but the first cheeses were marketed in
autumn 2015 in Switzerland and France.
- Cluster
activities;

communication

and

promotion

- Training and support for members on the use
of cluster tools and dairy sector coordination.

CONTACT
Terra Thessalia Lactis - Association des
entreprises et industries thessaliennes
Leoforos Karamanli&Biomixanias 41448
Larissa, Greece
Contact: Stylianos Kouzeleas,
Tel: +30 6906939735,
s.kouzeleas@gmail.com
www.thessaction.gr

Setting up the cluster and pilot actions requires
considerable coordination and strong ownership
by the members. In the medium-term, the
challenge will be to consolidate this process and
the pilot actions, promote the cluster’s products
and establish trading links in Greece and in
Europe.

The studies and diagnoses undertaken in Sicily revealed a lack of national
awareness about Sicilian dairy production. It also highlighted the necessity to
develop and improve marketing. This was a demand voiced especially by smallscale producers with no sales structures, strictly speaking, nor sufficient financial
resources and skills to develop marketing, promotion and retail initiatives on their
own.
Although the producers now have a strong presence in the local market, they still
had to publicise their products beyond Sicily by promoting their cheese using its
characteristics as a sign of quality (indigenous breeds and organic milk, traditional
manufacturing methods, etc.), properties that are not always appreciated locally.
There were a great many ideas, but reaching agreement on a collective action with
more than 40 members is not easy, especially when people are scattered across the
entire region. Consequently, the idea of a website came about to communicate on
all of the cluster’s products by primarily targeting local and national markets and
(why not?) international market too.
The Sicilian Roots website represents 40 producers and features the products, local
breeds, traditional expertise and addresses (inns and shops) that offer them.
Unpasteurised cheeses, indigenous breeds and traditional techniques are the watchwords that unite the various stakeholders in this project.

The Sicilian producers embarked on a joint promotional
activity as part of the Sicilian Roots website
(www.sicilianroots.com, available in Italian and English)
to publicise the traditional cheeses they make but also to
facilitate contact with the producers, to visit them, buy
their cheeses and taste them in restaurants or inns. By
discovering culinary heritage, visitors can also discover
the production principles that constitute the producers’
philosophy, information on sometimes-threatened
indigenous breeds and on Sicilian cheeses too.

 In-depth information on types of traditional cheeses
and the indigenous breeds used;

 Restaurants and retailers regularly offering and selling
cheeses from the member producers.

The aim is to boost sales and extend the reach and the
network of producer contacts. The cluster also defends
and promotes a quality-based sustainable production and
livestock breeding model to more generally develop short
marketing channels better adapted to these traditional
Each producer can manage a personalised section
small-scale farms.
(production philosophy, cheeses, eventual recreational
facilities for tourists already in place on their farms, pri- It also marks a new step in getting to know each other
ces, etc.) and can indicate the network of retailers selling and developing joint working arrangements in the local
their cheeses in Sicily and nationally. This is split under dairy sector to better develop the cluster towards
several headings:
activities linked to maturing cheeses or joint marketing.
As part of this process, a partnership with a Sicilian chee-

 Presentation of the basic principles on which the se selector was struck to market platters of
producers brought together by LACTIMED have built LACTIMED Sicilian cheeses throughout Italy or abroad.
their production business activities;

 Promotion of events and local demonstrations promoting Sicilian cheeses;

CONTACT
lactimed@slowfood.it - www.sicilianroots.com

Following collective online promotional activities and events, the
Sicilian SMEs are exploring various
avenues for further cooperation and
joint marketing at a sales outlet and/
or online. This would facilitate
consumer access to their favourite
Sicilian cheeses while generating
additional income for the local dairy
chain!

In Lebanon, collection and milk quality-related issued brought producers together to address
common needs, especially in terms of structuring and organisation.
The clusters therefore address two main requirements: for a producer, baring the costs for collection
and delivery to the processors on their own was often problematic or barely profitable. Joining forces in a cluster was therefore the ideal solution. For others, it was the processing stage that created
problems. On their own, there was not enough milk (farms are frequently very small with 90% of
them having less than 15 cows and 70% less than 50 sheep), hence the interest in
undertaking this activity together, which then extended to joint marketing in the local area.
In addition to the support process for marketing, organisational and technical aspects, LACTIMED
also facilitated the acquisition of specific equipment such as refrigerated vehicles for collections and
deliveries, hygiene controls, milk analysis and the conservation of milk prior to processing.
The clusters have been set up as cooperatives, mainly bringing together milk producers and
processors. The collection and marketing of milk and cheese is done by the cooperative while the
target clientele is primarily regional but marketing is currently targeting new customers living in Beirut or in other areas of the country who take the opportunity to purchase local products while visiting
the region.
These communities have acquired an efficient structure in which the cluster’s various responsibilities and tasks such as responsibility for the processing unit, the job of producing the milk, etc. are
well distributed. The communities have around 3,500 goats and 1,000 ewes in traditional livestock
farming and semi-extensive grazing systems. On average, each cluster produces 500
– 1,000 litres of goat and ewe’s milk every day.

Ayta Al Foukhar
This cooperative is located in a region where there is an irregular
supply of goat’s milk and a high retail price for milk sold at the
cooperative in comparison to the low prices at which farms sell to
hawkers (who are not very common in the area). Work
undertaken with this cluster led to a purchasing agreement with
10 goat’s milk producers after coordinated negotiations on the
price (roughly 10% higher than the usual retail price) between the
producers and the cooperative, thereby securing constant supply.
LACTIMED also helped acquire equipment needed for milk
collection, such as milk containers, a milk chiller and a pick-up
truck with a 2-tonne tank. This cluster has a total of 15 members
and was created from a rural cooperative established in 2011
comprising 11 women. It handles the processing of goat’s milk
and the manufacturing of typical dairy products enabling rural
women to work and boost their income.
The cooperative is currently working on diversifying market
opportunities (particularly to establish links with other processing
units to sell their surplus milk).

CONTACT
Cooperative Ein El Arich in Ayta Al Fukhar area
Rashaya - West Bekaa - Lebanon,
Contact: Touma Eid, +9613667569

Al Fekha

Deir El Ahmar

It is difficult for livestock farmers to sell their milk without hawkers and this problem
impelled 15 goat and sheep farmers in this area of northern Bekaa to form this
cooperative in 2015. The farmers have organised collective milk collection and
processing to make local products and secure greater added value. LACTIMED has
supported them in the process as well as in purchasing collection and processing
equipment (electricity generator, containers, basins, milk chillers, etc.).

13 farmers joined forces in this 15-member cooperative which
processes milk into cheese. The cooperative behind the cluster
was initially created in 2009 with support from an NGO.
LACTIMED has provided equipment to collect, store, process and
distribute milk. Training courses on milk processing techniques
were also organised with an NGO prior to starting their production
which is now marketed in the region.

CONTACT
Cooperative Al Fekha for goat and sheep development sector,
Al Fekha - Bekaa North-Lebanon
Contact: Pascal Abdallah, Tel: +9613218048, pascal@responsiblemobilities.com

CONTACT
Cooperative for dairy processing in Deir El Ahmar
Deir el Ahmar - Bentral Bekaa, Liban
Contact: Nohra Keyrouz, Tel:+96171181295 - +9618320346




The dairy cattle and sheep sectors of Bizerte and Beja respectively face difficulties in milk
supply (quality issues, disagreements on prices, limited access to finance, lack of specialised
labour, feed problems and access to veterinary services, etc.). The overriding need is to
improve milk quality and optimise collection. This observation led to the development of a
territorialisation strategy for the industry bringing together an initial core group of stakeholders
with the intention of subsequent expansion.
The main purpose is to foster the emergence of a territorial-based dairy chain by improving
milk quality, structuring a collection system, providing financial access to develop herds,
offering veterinary assistance, developing local expertise and improvements to the value
chain, developing cooperation between industry players and promoting typical dairy products.
Micro-businesses and SMEs in the dairy sector are often livestock farmers with farms ranging
from two to one hundred heads of cattle. Alternatively, they are cheese-makers/artisans
mainly focused on direct sales and primarily targeting local consumption. They are seeking to
develop their businesses while promoting their products and their heritage.
As part of LACTIMED, they developed two cluster initiatives in the cattle and sheep sectors at
Bizerte and Beja respectively. The participation of organisations supporting the industry,
financial institutions, federations and research institutes is helping to establish dialogue in the
dairy chain. This is a vital and preliminary stage for cooperation between stakeholders to build
the industry in the local area.

Bizerte

Béja

At Bizerte, the cluster brings together
private companies in the dairy cattle
sector to organise the collection and
production of better quality milk. Veterinary guidance to livestock farmers producing milk is vital but often expensive.
Collectively, the cluster provides access
to this service.

More than 50 sheep farmers
(breeding Sicilio-Sarda breed ewes)
from the Agricultural Development
Grouping (GDA) of Beja formed this
cluster together with two processors
and several organisations. These
included Givlait, the Office of Livestock and Pasture (OEP), the Tunisian
National Agronomic Institute of Tunisia (INAT), the Tunisian Veterinary Research Institute (IRVT) and the National Agricultural Bank.

Next, improvements to forage are being
made by acquiring a silage harvester for
shared use among members to reduce
cattle feed costs while using quality
forage. Installing chillers at the farm and
setting up a collection circuit with a
collection centre linked to the cluster was
an important step to preserve milk
quality.
As access to finance was an obstacle to
the livestock farmers, the participation of
the National Agricultural Bank in the
cluster helped develop two innovative
financial products leading to growth in
the herd and a rise in milk production for
its beneficiary members.
These products are a loan guaranteed by
a moral pledge from the collection centre
(investment, stock or material acquisi-

tion) and a “working capital” fund to help
get through low lactation periods as best
as possible. This initiative helped
increase or even double farmers’ herd
sizes and therefore their income and
productivity.
Members of the Bizerte cluster
This comprises 25 livestock farmers, the
UAS collection and processing company,
the National Agricultural Bank, the
National Agronomic Institute of Tunisia
(INAT), the Interprofessional Grouping of
Red Meat and Milk (GIVLait), the Bizerte
Competitiveness Cluster (the main player
during the cluster’s start-up phase).

The aim is to encourage the processing of typical products and
develop new products. It allows its members to pool specific equipment and services (veterinary and technical assistance and group
purchases at advantageous prices). The cluster also helps access
training to preserve livestock farming methods and traditional management practices while fostering the growth of agro-tourism in
the region.
The cluster is also developing a collective milk collection point
equipped with a refrigerated tank guaranteeing proper milk conservation while a partner cheese-maker provides transport to their
processing plant.

CONTACT
Cluster laitier de Bizerte et Cluster laitier de Béja
Contact: Pôle de Compétitivité de Bizerte - Boulevard de l'Union
du Grand Maghreb Arabe - 7080 Menzel Jemil- Bizerte-Tunisia
Tel:+216 72 572 443 - +216 72 570 895, polebizerte@topnet.tn
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