The Three Principles
Knowledge , pride and sale

From simple domestic cheese and admiration for well-known
Imported cheeses, to pride in one’s own cheeses and international
recognition.



Love of
Cheese Osteglad

Et norsk smakseventyr

Eivind Haalien
Bernt Bucher-Johannessen
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Norwegian trade
organization for farm
produce and rural
tourism

* Almost 30 years
 Almost 700 members
 Almost 13 regions

* Almost 6 employes




Cheese production in Norway

* Historically the butter was the
main food commodity and
then they made acid-set/
Acid-coagulated cheese out of
the skimmed milk

* Old cheese - pultost




Cheese
production | |
In Norway

* Fromthe mid 1800 hundred you get the introduction especially from
Switzerland of rennet made cheeses. But after some time you also got the
inspiration from other countries as Holland.

« Emmentaler, Gruyere and Gouda.



Cheese
trends
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° The maln eaten Cheese |S the EN MILD ();L’-(.)D OST SOM PASSER TIL ALT
Norwegian produced by TINE, the farm R, N AR

owned dairy company and then you
have the Jarlsberg.

* The farm produced cheese is still
crowing in sales but of course has a
hard competition from the imported
cheese from France, Spain and ltaly

* The traditional skimmed milk bases
cheese are losing marked and not
many young people knows about them u
anymore.
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Increase in sale of Norwegian farmcheese in MENY
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More new farm cheese produceres enter the marked
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Main
challenges

e Education of
cheesemakers

* |[ncrease the market
share of the farm
cheeses




Network developmen

Ostens dag

Fredag 30. oktober

- 3 e
K1 12.00 - 13.30 pa Norsk Restaurantskole
Adresse: Schweigaar; " gate 34, bygg E

/  Blimedog
feire Ostens dag
og det norske
osteeventyret!
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Parthers In
the
valuechain

COMPANIET

@ Oluf Lorentzen




The m— v
breakthrough 1st: Kraftkar
- 2016

Jt 2nd: Cala Blanc /
Cremositos Del Zujar

Jt 3rd: Oveja Grazalemena /
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Anything is possible - !
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« Publiser

John Cleese &
@JohnCleese
(4 Vis oversettelse

| see that a Norwegian Blue cheese has won the top award at the World

The Cheese show

This is the first parrot-flavoured cheese to win an award

Norwegian

Blue O 426 12 850 Q 9.4k (131 &

16:39 - 28. okt. 2023 - 760k Visninger

Retraction Podcast @ @Retractionmedia - 28. okt. 2023
Best served with a cracker.
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From competitions to knowledge

V OSTELANDET NORGE Map Cheesetalk Aboutus Q

PRODUCTS | PRODUCERS
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