
guaranteed 
organic

Dussmann Service is certified for organic
food production. The certificate guarantees 
not only the necessary competence but also 
that the requirements laid down by EU regula-
tions on organic foods have been fulfilled.
These apply to all processes, from purchasing
and separate storage of organic ingredients to
preparation in the kitchen.
This means that you can be absolutely sure 
that food labeled organic, really is organic.

We would be happy to provide you with more
information. Simply call us or write us an email.

DUSSMANN AG & Co. KGaA
Friedrichstraße 90, 10117 Berlin
Fon: +49 (0) 30 / 20 25 - 27 56
Fax: +49 (0) 30 / 20 25 - 27 60
E-Mail: bio-menue@dussmann.de

www.dussmann.com

Naturally
Fun



more organic
food on our plates

Dear Parents,
Providing meals for children means taking

on a very special responsibility. A healthy diet
plays an important role in the mental and 
physical development of children and young
adults.

So we are happy to be able to make a 
healthy addition to your children’s meal plan.
The produce that goes into these foods is
exclusively from organic farming production –
an especially natural, gentle and sustainable
form of farming.

In order to clearly indicate which food is
made from organic produce, we label the 
dishes with the organic seal. This way, you can
tell whether the potatoes or pasta are derived
from organic cultivation which also applies to
the parsley on the potatoes or the butter on the
pasta; all of the ingredients in the organic
meal component must fulfill the strict organic 
regulations.

Organically produced food not only tastes
better, it also contains more positive substan-
ces. In addition, organic farming strives to
maintain as tight an organic nutrient cycle as
possible. And what is good for the environment,
is good for our health.

Organic farming uses no chemical-synthetic 
pesticides or mineral fertilizer.
Farm animals are kept in humane, stress-
free conditions and only organic feed is used.
Neither antibiotics nor growth promoters are 
deployed.
Organic farming reduces energy consumption 
and conserves reserves of raw materials

naturally good

genuinely organic

The organic seal provides assurance: con-
trols are carried out by state accredited organi-
zations that regularly inspect compliance with
the legislation regulating organic products.
The work of the inspection organizations is, in
turn, monitored by the state.

An apple from organic cultivation really does
taste like an apple; and a pear tastes like a 
pear. In addition, the dry weight and the 
mineral and vitamin content of organic fruit
and organic vegetables are higher.
Milk from organic cows contains a higher 
percentage of conjugated linoleic acids 
(CLA). These have a positive effect on the 
cardiovascular system and are said to inhibit
cancerous growth.
Organic foods contain no flavor enhancers, 
genetically engineered organisms or artificial
coloring or flavoring. 




