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Abstract: For the CO-FRESH (CO-creating sustainable and competitive FRuits and vEgetableS’ value
cHains in Europe) project, implemented under Horizon 2020, the main objective is to design and pilot
innovative system approaches to agri-food value chains in order to scale up this innovation at the
European level. The Association of Polish Organic Fruit Producers POLSKI EKOOWOC has been
selected as a pilot unit of the CO-FRESH project. The association includes 20 certified organic fruit
growers from central Poland. Their acreage comprises more than 600 ha of organic orchards and
plantations, producing 30,000 tonnes of organic fruit annually. During the course of the CO-FRESH
project, a uniform methodology was developed to analyse and redesign the selected pilot units. A
definition and description of the EKOOWOC association as a value chain in fruit production was
first made. Then, after appropriate project training, a SWOT analysis was carried out for EKOOWOC
in a meeting of a Polish working group of 10 people representing the downstream links in the
production chain of this pilot unit. At the same meeting, a selection of proposed innovations for
EKOOWOC was carried out. Several innovations important for the development of the pilot unit
were pre-selected. After a few days, through a DELPHI survey, the working group selected the most
important innovations for the EKOOWOC pilot unit. The creation of an online shop for the sale of
organic fruit was chosen; the commercial activity here is combined with an educational activity, as
customers ordering fruit learn about the qualities of organic apples of different varieties. Another
innovation is the composting of organic residues from the orchard, with the aim of minimising organic
waste. Two experimental compost heaps were set up, made up of several layers of waste—straw,
waste apples, soil from organic mushrooms, leaves from the orchard and cut branches. The compost
used a preparation of microoganisms, fermented organic matter and a natural mineral containing
64 elements. The final innovation was the production of vinegar from organic apples that do not meet
commercial requirements. These are healthy fruits with too-small a diameter or an unusual shape.
This action also minimises producer losses and allows for the use of waste materials. Organic vinegar
has great health-promoting qualities and can be used for both culinary and cosmetic–medicinal
purposes. The innovations are currently in the implementation phase and will be implemented from
October 2023.
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