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Research on Inner Quality,
a food quality concept for organic

nutrition
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Need for a Quality Concept
that is related to:

– Whole organism (crop)
– Balanced development
– Integration of processes
– Self-regulation, resistance
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The Quality Concept
should be:

±Recognised by growers

±Recognised by specialists

±Measurable

±Related to health
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• Klein kruiskruid

senecio vulgaris

Ground sel

Growth processes

Differentiation processes

growth
differentiation
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Two simultaneous
life processes in plants

· 1. Growth =
± Expansion, production

of mass
± Production of primary

compounds through
photosynthesis

± Filling reserve organs

· 2. Differentiation =
± Refinement, ordering
± Ripening: remobilise

reserves, aroma, colour,
shine

± Primary compounds ->
secundary compounds

± Forming flower buds and
pollen
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Result of life processes
· Growth
· mainly spring, young

± big green mass, thick
trunk, big fruit

± high yield
± impulse for fruit buds
± big, juicy, crispy

fruits with sugars and
acid

· Differentiation
· mainly autumn, older

± differentiated fine forms
± finely serrated leaves, leaf

colouring in autumn
± impuls for flower buds and

seeds
± tannin in the bark, phenols in

the fruit (bitter)
± coloured, aromatic, shiny

fruits
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Disbalance between
Growth and Differentiation

· Growth á  Production

· much growth without
enough differentiation:

· big products without aroma
and colour
(Wasserbomben)

· bad storability
· crops with scab, suckers,

rot

· Differentiation á  Taste

· much differentiation
without enough growth:

· dry, bitter, small products:
emergency ripening, no
juiciness in taste, ‘aphid
fruit’

· crops with mildew, biting
insects
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High Inner Quality
= optimal proportion and interaction between

Growth and Differentiation (Integration)
proportion:

± Resistance against stress, diseases and
degradation (self-regulation)

± Taste: crispy & aromatic & storable

interaction:
± Product typical and coherent (need for a non-

materialistic paradigm)
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The LBI-experiments
crop harvest series in growth diff. intergr.
apple 2000 ripening ­­ ­­ ­­

bearing ¯̄ ¯̄
light ­­ ­­ ­­ ­­
shelf life ¯̄ ¯̄ ¯̄

apple 2002 nutrients ­­ ­­ ¯̄
compost ­­ ?
Bd-preps. ­­ ?

carrot 2001 ripening ­­ ­­ ­­
2003 nutrients ­­ ­­ ¯̄

light ­­ ­­ ­­ ­­
1. 


