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I .  Director’s report 
Under the motto “Biocity Munich” the City Council Resolution of 20.07.2006 (session paper 
no. 02-08 / V 08321) instructed the Department of Health and Environment to: 
 

• Create a network of projects, societies and associations as well as activities which 
are aimed at encouraging and using organic food. 

 
• Achieve increased attention for and awareness of organic diet through public 

relations and consumer information. 
 

• Support the change to and use of organic food through guidance offers. 
 
This Resolution gives an account of the results in particular of the implementation of the four 
objectives resolved in the course of the past two years as per resolution proposal of 
20.07.2006 and offers a perspective for its continuation. 
 
The following four objectives were unanimously voted for by the then City Council on 
20.07.2006. 
 

Objective (1): The Department of Health and Environment has increased its efforts to 
lay down, together with the other city departments, its Guiding Principles “ecological – 
regional – fair” for city staff meals. 
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Objective (2):  Within the framework of “Biocity Munich” an increased number of 
offers to schools and day-care facilities for children has been made in order to win 
them for increased use of organic food. 
 
Objective (3): The city of Munich has been certified as Biocity in 2006. 
 
Objective (4): Cooperation with the catering trade has been intensified. 
 

1. Biocity Munich – Showpiece and project with positive side effects 
Ca. 180.000 customers in Munich buy organic produce, ca. 55.000 of them almost 
exclusively. The trend towards organic food that has become apparent during the 
past years must be seen both as a response of disconcerted customers to food 
scandals and increasingly as a general awareness of ecological topics of our time. 
The Guiding Principles of Biocity Munich “ecological – regional – fair” hit precisely the 
discussion of values and consumer considerations which are drawn on again and 
again as essential criteria for conscious decisions in opinion polls. 
 
As laid down in the resolution of 20.07.2006 there are essential aspects that speak 
for organic food. Below just a few selected aspects are listed: 
 

• Food safety: Organic food is produced under rigid controls and 
therefore free of harmful substances which may result from the 
production. Genetic engineering is prohibited and animal friendly 
conditions of  husbandry are compulsory. Processed food must not be 
polluted by flavour enhancers, additives or similar unwanted production 
and processing aids. These substances may cause allergies and other 
intolerances. 

 
• Sustainability and environmental protection: Organic farming maintains 

soil fertility, contributes to soil and water protection and works in 
ecological systems. It uses less resources and produces less 
greenhouse gases than conventional farming. 

 
• Regional and fair: Both aspects strengthen economic power and 

natural scenery of the region. Even major chains of stores react 
meanwhile to the increased demand of regional and fairly traded 
produce through  a change or enhancement of its sales mix. From an 
international point of view the project contributes to an improvement of 
the economic situation and health of Third World producers. 

 
The unanimous City Council resolution of 2006 has caused a wave of interest both 
with the food and catering business and with parents and consumers. Especially 
parents and child care institutions seemed to have waited for this signal. A 
representative survey by EMNID of  2007, too, confirmed the great interest parents 
take in wholesome and organic food.  
 
Against the backdrop of these reactions and available human resources of 32 hours a 
week preferential treatment was given to subjects that especially involved external 
partners.  
 
 
 
 
In addition to networking the emphasis so far laid especially on the objectives nos. 2 
an 4. “Bio for children”, which was very successful in cooperation with Tollwood, 
provided more offers for schools and day-care facilities for children. The project “Bio 
for the catering business” gave rise to cooperation with a great number of partners 
and initiated new developments. Both projects will be explained in detail below. The 
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issue of “Bio in the City of Munich” (objectives nos. 1 and 3) is still in its early 
stages for reasons of capacity and its results so far achieved will be briefly illustrated. 
 
1.1 The project “Bio for children” 
 
The project aimed at demonstrating that organic food in child care institutions is 
affordable, feasible and apt to increase the nutritional competence of children, their 
parents and educators in combination with approaches of nutritional education. 
 
The project “Bio for children” developed on the initiative of Tollwood in cooperation 
with the Department of Health and Environment. The project aims at creating a model 
for the introduction of organic food in day-care facilities for children. Child care 
institutions are encouraged to change over to organic food through various measures 
of a mentoring system over a minimum duration of 2 years. Financial support of up to 
€ 1,- per main meal may be offered to ease a change over. Such institutions are 
offered advice and mentoring service as well as nutritional education. 
 
More than 200 institutions have asked for application papers to join this project. Only 
a limited number of these dedicated applications, however, could be considered for 
participation. In the meantime 28 mentors could be won offering over € 450.000,--. 
Thanks to this support  26 centres can be changed over to organic food at present. 4 
municipal facilities are among the participants (kindergartens at Guldeinstrasse and 
Malmedystrasse, Ludwig-Thoma secondary school, Kinderglobus Ramersdorf).A 
major number of facilities in  low income city districts have joined the project and 
reports of positive effects of cooperation with parents are received. 
 
Taking stock in June 2008 it was found that from the beginning the then 21 child care 
centres had not exhausted the maximum rate of subsidies but fell short of it by 
30-50 %. The average additional cost for 100% organic food is of 32 Cent per main 
meal. Professional kitchen crews prepare the cheapest meals with only 9 Cent 
additional cost compared to conventional meals. The eco-certification body GfRS 
(Gesellschaft für Ressourcenschutz, Society for the Protection of Resources) controls 
the use of funds and thus secures a transparent use of mentor funds. 
 
Thanks to optimisation of kitchen management and operational processes and a 
coaching event in cooperation with biomentor Mr Bittl (chef of Bayerische 
Versicherungskammer staff canteen) three centres could change to organic food 
even without additional cost. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The project stands out due to intensive cooperation in partnership between Tollwood 
and the Department of Health and Environment. All activities from concept 
development to press conferences are carried out in close consultation and with 
mutual support. Munich’s “Aktionswerkstatt G’sundheit” supports the Department of 
Health and Environment in carrying out the project. 
 
Assistance in nutritional education through the Department of Health and Education 
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Whereas Tollwood is particularly committed to the acquisition and management of 
mentors as well as to the duties of information of and accounting to sponsors 
involved, the Department of Health and Environment has the task to process the 
project with its child care centres and to provide support for guidance and nutritional 
education. Numerous facilities have been visited in order to provide guidance and 
information. Furthermore training courses and information events were held to which 
also child care facilities were invited which have not been considered so far. In this 
regard cookery courses of vegetarian children’s cuisine were carried out, visits to 
farms offered, trade partners  procured and information kits for change over to 
organic food were developed and made available to interested parties. 
 
Commitment and expertise of child care facilities 
 
Not only do child care facilities prove to be very creative and committed to cut costs, 
but they also go to great lengths to build an enduring nutritional awareness with 
children and parents. This objective can be reached, e.g., through project weeks on 
nutrition, visit of herb gardens, cookery and information evenings for parents to 
increase their nutritional competence. 
 
The experience in the first two years of the project shows quite clearly that joining the 
project gives these facilities a push to a most impressive commitment which in many 
cases reaches far beyond the framework of the project. 
 
Recognition and public effect 
 
Both Tollwood and the Department of Health and Environment have made it their 
business to actively communicate to the public the objectives of the project together 
with the challenges linked to it (healthy food from ready meal delivery services for 
children and adolescents etc.). Target groups are, on the one hand, child care 
facilities, on the other hand, however, multipliers and families. In addition the project 
entails great interest. More than 180 child care centres have been in contact with us 
and have asked for consultation. They intend to introduce more bio in their centres 
even without mentor funding. 
 
Important spadework for the use of organic food in child care centres has been 
carried out by the city’s Department of Social Affairs whose 48 crèches have been 
operating for years already with a 65 to 85 % share of organic food. Thanks to the 
employment of housekeeping and education experts three objectives can be reached. 
In the first place appropriate care for children is guaranteed. Second, the expert staff 
can be offered further training on this subject. And third, children and their families 
can be motivated for healthy nutrition through event-oriented offers and information 
on organic food, its production and processing. 
 
 
 
 
The experience with crèches has shown that apart from the commitment good expert 
staff and good infrastructure are prerequisites in order to be able to offer children-
friendly and tasty cuisine. 
 
Another important step towards organic food for child care centres is taken by the 
resolution of the municipal School Committee of 27.06.2007, passed in cooperation 
with Tollwood and the Department of Health and Environment, to use within three 
years an average of 50 % of organic food (deep-frozen) for children. This far-reaching 
commitment is unique in Germany. The Department of Education will report on the 
state of the project in a separate resolution. 
The project “Bio for children” has been attracting (not only) nationwide attention. The 
bio model city of Nuremberg will adopt it from 2009. Other cities like Freiburg, 
Stuttgart and Bremen have shown concrete interest. Also on the EU-level interest has 
been shown in the project “Bio for children” as well as in the overall project “Biocity 



 5

Munich”. An organic cooperative society near Lisbon intends to found “Bio for 
Children” in Portugal. 
 
Activities and contests during Tollwood festivals, cooking and coaching courses, 
participation in the “Arena der Sinne/streetlife-festivals”, mentor receptions, German 
gingerbread auctions at the City Hall, presentation of the project at the “International 
Organic Trade Fair” and to the German conference of Cities by Lord Mayor Ude have 
contributed to communicate the objectives and backgrounds of the project, above all, 
however,  the issue of “ healthy and organic food supply for children and adolescents” 
to a broader public and far beyond the limits of Munich. 
 
Thanks to the cooperation with Tollwood, the well-known society for cultural events 
and environmental activities, the project has met with enormous public 
communication. Simply thanks to programme booklets (circulation 390.000), 
brochures, homepage, press conferences and events, but also to “Bio for children” 
actions during summer and winter Tollwood festivals, children and adults can be 
reached who so far have had little contact with organic food. (Press documentation 
available on request). 
 
Outlook 
Thanks to the project “Bio for children” more organic food is offered in child care 
centres. The project is successful and demand and applications from other child care 
centres come in relentlessly. In order to continue the project it badly needs more 
funds for staff and material for 
 

• Coordination and project processing: 
The Department of Health and Environment needs more human resources for 
the project management of “Bio for children”. For additional financing funds 
from the EU-programme Interreg IV c “Sustainable food systems” might be 
applied for (see below). 
 

• Public relations, information and consulting activities: 
Material funds are needed to develop information kits, carry out activities and 
successful public relations. Single activities may get additional funding from 
the Agenda-21-promotion fund for initiatives and associations. 
 
 
 
 
 
 

After the model project will have expired (duration of 4 years in all until ca. 2010) it is 
intended to hold on to winning child care centres for healthy organic food with 
particular mention of the need to offer these centres consulting service in order to be 
able to carry out change-overs at low cost and without major loss of impetus. 
 
The use of existing structures in the city districts is another important step in order to 
increase the number of children who have access to healthy food and whose 
nutritional competence in general is to be enhanced. It also facilitates cooperation in 
the city districts and support of child care centres providing at the same time links 
with other social spheres of activity. In order to maintain the standard and to improve 
support for change-overs a concept will be developed which, in combination with the 
necessary resources, will push the Biocity scheme with even more power in the city 
districts. 
 
EU-project “Sustainable Food Systems” Interreg IV c 
 
Within the framework of the Interreg IV c project several EU cities and regions have 
become aware of the “Biocity Munich” scheme. Munich’s activities and approaches 
are judged to be so attractive that cooperating cities and regions wish to include 
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Biocity Munich/Department of Health and Environment in their project application. 
The Department of Health and Environment is involved in the preparatory work of the 
project and considers to join this EU project. 
 
1.2 The project “Bio in the catering business” 
 
Even prior to the City Council Resolution of 2006 there were activities targeted at 
increasing the offer of organic ready meals delivery service. Until then  the emphasis 
was on guidance for staff canteens to change to organic food. The “Bio in the catering 
business” section of Biocity Munich started end of 2006. At that time there were 
almost no bio-certified restaurants in Munich.  
 
In order to change this and to be able to offer guests organic food for ready meals 
delivery service the project “Bio in the catering business” was developed. The 
objective of the project was to increase the number of bio-certified restaurants in 
Munich and to step up cooperation with businesses and associations in the catering 
industry. 
 
In order to launch the project hotel and catering businesses were invited to initial 
information meetings in cooperation with the Bavarian Hotel and Restaurant 
Association. On the basis of these meetings individual consultations and further 
measures for businesses of the prepared food industry were offered.  
 
In order to offer caterers the best qualification help possible, training courses, 
excursions and practical experience workshops for service and kitchen staff were 
organized.  The aim was to guarantee both in kitchens and for guests expert handling 
of organic food and meals. This included special mention of regional produce and of 
cooperation with trade partners of regional orientation. 
 
 
 
 
 
 
 
 
 
Special emphasis was laid on the use of fairly traded produce like coffee, tea, orange 
juice and other overseas goods. Numerous guests explicitly welcome the 
commitment of businesses and pay one to two Cents more in order to be sure that 
working conditions and remuneration of e.g. coffee workers and their families are 
better and fairer and that no exploitative child labour is utilized. 
 
Consultation was provided to several large-scale kitchens and restaurants and 
numerous training courses for catering staff were held. As species-appropriate 
organic cattle raising (space, pasture, organic species-appropriate feed, no growth 
stimulating substances and ensuing  longer growth periods) means sensibly more 
effort and cost compared to conventional cattle raising, an excursion to regional 
producers was organized under the motto “Organic meat is worth its price”. 
 
Reduction of costs due to smaller portions of meat does not only make sense for 
guests’ budgets but is also an important decision for a sustainable diet with respect 
to health and environment. In addition a practical experience workshop on 
“Vegetarian cooking” was held in order to improve the offer of meat-less meals, 
which more and more guests prefer. 
 
These measures did not take long to achieve success. Numerous caterers and staff 
canteens started using organic food. Communication to guests resp. customers in 
catering establishments through numerous information desks and communication 
media was another important step  
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Public relations 
 
At the time of report in August 2008 Munich had 17 bio-certified restaurants offering 
organic and conventional meals, 3 of which, however, relied on 100% organic. In 
addition many establishments use organic but do not communicate this to their 
guests. It was also good to see that some caterers added organic food to their offer. 
 
In order to offer guidance to caterers an information kit was developed  which 
contained the most important information on change-over to organic, certification, 
guest communication and trade partners. 
In order to give organic caterers more exposure a flyer under the title “Bio à la carte” 
was produced which offers attractive places where to eat out. 
 
The list of all bio-certified catering establishments is updated every month on the 
Biocity homepage (www.muenchen.de/biostadt). Interested guests will also find a link 
to the “Gastroliste” on the Tourist Office pages. In the meantime there is also a link 
for our Italian guests in their language under (Bio – lo voglio io!). 
 
The bio shopping guide “Bio? Wo? Her damit!” (Organic? Where? Let me have it!) 
provides information on bio-shops in Munich and the suburban railway area as well 
as on bio-restaurants, caterers and organic produce suppliers (Ökokisten) updated 
and published every year (2007: 8. edition, 20.000) 
 
 
 
 
 
 
 
 
 
Situation of skilled labour and vocational training in the bio sector 
 
In the course of the project it became apparent that “bio” should be laid down in the 
curriculum of food-related schools like vocational schools (cooks, bakers) and 
technical colleges (dieticians, domestic economy). Therefore teaching units were 
offered and very successfully held for this target group. 
 
Still there is a great difference, however, between the qualification of (vocational) 
school graduates and the requirements of the bio sector. Necessary basic knowledge 
lacks both in trade, catering and processing businesses. Less or no additives and 
less pre-fabricated industrial products are used precisely in the bio sector.  School 
curricula are not adapted to this growing range of operation. At the same time great 
demands are made on technical competence. The Department of Health and 
Environment has responded to this problem and carries out a training project under 
the title of “Junior cook” together with Bioland e.’V. providing young cooks additional 
qualification in the bio sector. 
 
Outlook 
 
Thanks to the good cooperation with different associations and interest groups and to 
the good consulting service of “Bund Naturschutz” (Nature and Biodiversity Union) 
and “Bio etc.” a trustful and professional cooperation that excedes petty self-interest, 
has developed. “Bio in the catering business” managed 17 businesses, among other 
things, to expand their menu to organic food. They had themselves bio-cerrtified and 
therefore may use the bio label in their advertising. 
 
In addition to the above mentioned guidance for businesses and information for 
consumers the cooperation partners pointed out that the qualification profile and 
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ensuing professional options in the bio sector are suboptimal.  First talks were 
conducted in order to improve education and to ease carreer decisions for and re-
entry into a bio profession. In cooperation with the municipal Department of  Labour 
and Economic Development, the Chamber of Industry and Commerce, the 
Landesverband Ökologischer Landbau (Bavarian Association of Organic Farming) 
and other parties involved it is intended to create an improved professional 
perspective for adolescents, women and work returners. 
 
Munich Bio Trade Fair 
Furthermore it is given some thought to improving the market situation of suppliers 
and consumers of organic food. Both the catering industry and minor businesses like 
child care centres and individual outfits point out that the knowledge and therefore 
the opportunities are lacking to use the trade and market structures of the bio sector. 
The network nodes suggested and firmly demanded to link market partners more 
closely. The Department of Health and Environment is checking at the moment 
whether a trade fair can cover the demand of closer links in the region and whether 
at the same time the Biocity message can be conveyed to consumers. In order to 
find this out first contacts with the Tourist Office/Department of Labour and Economic 
Development have been made. 
 
The sector of guidance to and information of catering businesses may also in 
future be covered by the increased Agenda21 subvention budget. 
 
 
 
 
 
It is intended to fund, at least in part, the qualification project for the bio sector (see p. 
9) through contributions by potential project partners and through filing an application 
with the “Federal Programme of Organic Farming” run by the Federal Ministry of 
Agriculture and Food. 
 
The Organic Trade Fair Munich – this is the present intention – is to be funded 
through an application with the “Bundesprogramm ökologischer Landbau” (Federal 
Programme of Organic Farmning). 
Additional human resources are badly needed to coordinate and handle these 
activities and projects. 
 
1.3 The project “Bio in the city of Munich” 

 
Objective of this project: The guiding principles of “organic-regional-fair” for 
catering activities are laid down in the portfolio of Munich’s city administration. The 
city administration is bio-certified and therefore in a position to represent and 
advertise to the public the use of organic food by municipal core businesses. 
 
In order to emphasize the use and offer of organic food within the administration a 
model survey with the staff of the Department of Health and Environment was 
conducted in July 2007 to find out details about their use of organic and fairly traded 
food. According to the findings of this survey information folders, reference source 
folders and price lists were distributed by internal mail. In order to further enhance 
awareness by staff members almost all food offered during the in-house summer 
party 2008 was organic. In addition free coffee tasting was organized by the fair trade 
organization GEPA. 
 
The City Council Resolution of 20.06.2006 instructed the Department to carry out the 
bio-certification for the City Administration and its municipal institutions (objective no. 
3).  Since 25 June 2007 the City of Munich as a business has been bio-certified and 
is the first city on a national scale to be able to communicate its commitment 
transparently and verifiably to the public. Under the central certification following the 
EEC-Eco-Regulation  2092/91 all municipal offices and institutions are free to use 
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organic products step by step depending on their possibilities, to register and 
advertise it thus benefiting  from the bio-certification of the city administration. 
 
Because of the great demand and need of cooperation in the two projects “Bio for 
children” and “Bio in the catering business” only first steps could be made in these 
areas. 
 
In May 2008 the municipal vocational school for bakers and confectioners and the 
day-care centre for children “Kinderglobus e.V.” could be bio-certified with the 
“Gesellschaft für Ressourcenschutz” (Society for the Protection of Resources) under 
the city’s central control number. Both institutions had been active with “Bio for 
children” and wished to have their commitment  for organic food officially certified 
after the monitoring period had come to an end. 
 
At present guidelines for child care/school units, staff canteens and administration 
units (e.g. to entertain visitors) are being developed in order to help them use organic 
food.  
 
 
 
 
 
The quantities of food employed may be reported to the Department of Health and 
Environment or the certification office and thus constitute the list of voluntary 
commitments of Munich’s bio-certification. This gives Munich the chance to publicly 
demonstrate its use of organic food and to prove its positive and responsible action. 
 
Outlook 
Certification alone is only the prerequisite for city departments and municipal 
institutions to declare their use of food and their offers as organic. The next step is to 
involve other city departments in the process and to implement certification 
options. This implies information of departments and support and guidance for 
implementation, the Department of Health and Environment not being in a position to 
provide but minimal resources. In order to reach these objectives more human 
resources are badly needed. 
 
1.4 Networking, consumer education and public relations 

 
1.4.1 Networking 

 
The City Council Resolution of 2006 explicitly instructed the Department of Health 
and Environment “to encourage the use of organic food in Munich through 
networking”. Thanks to the cooperation with numerous partners on the grounds of 
common interests and activities a widespread network evolved which also helped 
overcome difficulties. Cooperation partners were included not only in expert talks, 
working groups and preparatory project meetings but also in public relations. A great 
many good ideas and projects resulted from networking with those partners and were 
put into practice. Current comments confirm this. Even outside the bio sector it was 
confirmed again and again that the concept of Biocity Munich is a great idea and 
Munich is expected to press ahead with this idea and to act as a role model. 
 
1.4.2 Public relations and consumer education 

 
 

Biocity Munich has given itself the wordmark “stadt münchen”. As explained in some 
instances before comprehensive documentation was compiled intended for 
consumer education and for the support of institutions and businesses to introduce 
organic food. 
 
Survey of available materials: 
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Businesses and institutions 
 

• Information kit: Hints and information to introduce organic food in children’s 
cuisine 

• Information kit “Bio for children”: Offers to look at, experience and get to know 
• Information kit “Bio-certification of the City of Munich”: Target group child care 

centres, schools 
• Information kit “Bio-certification of the City of Munich”: Target group large-

scale catering establishments, staff canteens 
• Information kit “Bio-certification of the City of Munich”: Target group 

administration 
 
 
 
 
 

• Information kit: Information and hints for organic catering 
 
 

Consumer education, general information on the Biocity 
 

• Homepage: www.muenchen.de/biostadt 
• Image flyer: Biostadt München (Biocity Munich) 
• Flyer: Klimaschutz mit Messer und Gabel (Climate protection with knife and 

fork) 
• Biocity Munich image posters: Bio ist mobil, Bio ist zünftig, Bio wächst mit 

(Bio is mobile, Bio is hearty Bavarian, Bio grows along) 
 
 
 

Abbildungen          Abbildungen            Abbildungen 
 
 

• Flyer: Bio à la carte (Organic restaurants in Munich) 
• Newsletter on biocity, published 3 times so far 
• Publications, interviews, panel discussions 
• Trade fair “Internationale Biofach 2007”, lecture and discussion 
• Flyer: Bio für Kinder (Bio for children), Tollwood 
• Information gathered from actions within the framework of the Agenda21-

subvention budget: Bio shopping guide “Bio?Wo?Her damit!” (Bund 
Naturschutz, KG München) 
Hofexcursionen (courtyard strolls) (Umweltinstitut e.V.) 

 
 

Actions and events  
 

• Reception for sponsors of „Bio for children“ by the Director of the Department 
of Health and Environment 2006; 2007 

• Arena der Sinne/Streetlife-Festival 2006: Action desk ecological footprint 
“food” (consumption of environment through our diet); 

• Arena der Sinne/Streetlife-Festival 2007: Action desk with quiz and exhibition 
on climate protection with knife and fork 

• Exhibition panels on climate protection with knife and fork 
• Munich climate autumn 2007: Action and lecture on climate protection with 

knife and fork 
• Food day 2007 
• Inner ring road festival on the occasion of Munich’s 850th founding 

anniversary: “Back ma’s – actions around bread” with cooperating partners 
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Hofpfisterei, Münchner Aktionswerkstatt G’sundheit, Bioland e.V., Jutta 
Thomas – erlebnispädagogische Projekte 

• Participation in Tollwood press conferences on “Bio for children” 
 
 
 
 
 
 
 
 
 
 

Distinctions 
 

Biocity Munich meets with great interest with experts and enjoys great attention with 
the public so that 2 prizes were awarded in 2008: 
 

• The World Health Organization’s Healthy Cities – Award “Green Apple 2007”  
was handed over during the national symposium “Perspektive Gesundheit” 
(Outlook Health) in April 2008 for the Biocity project. 

 
• The “Frankfurter Preis der deutschen Gemeinschaftsverpflegung (Frankfurt 

award of the German Community Catering Industry) -  highly regarded in this 
catering branch – was handed over for “Bio for children” by gv-praxis during a 
ceremonial act in September 2008. 

 
Several prizes and distinctions were awarded to our cooperation partner Tollwood for 
the project “Bio for children”. 
 

• Environment award of the City of Munich 
 

• Healthy Cities Award “Green Apple 2007” of  World Health Organization 
 

• Bavarian State Medal 2008 for Services to Environment and Health, awarded 
by the Minister of the Environment Otmar Bernhard 

 
1.5 Effects and social benefit of the project “Biocity Munich” 

 
In addition to its immediate success the Biocity project provides a contribution to 
ecology, health and economy and strengthens social relations. 
 
The project contributes to the protection of climate and resources thanks to the use 
and cultivation of organic produce in the region. Regional implications favour the 
preservation of the regional man-made landscape and encourage the structure of the 
region’s economy with its jobs and trade relations. The project advocates fairly 
traded products in the One World and in our area and secures social, sanitary and 
economical relations of families. It encourages nutritional competence of children and 
adults and strengthens family bonds. This is brought about mainly by conveying 
eating culture and common exchange of ideas over the family table. 
 
In addition it emphasizes vegetarian cuisine contributing thus to animal protection. 
Reduced consumption of meat is also recommended from a health point of view. 
Another resolution  referring to this topic is being prepared to act on motion no. 02-08 
/ A04123 of ÖDP under the title of “For reasons of health and animal protection: 
Munich contributes to reducing the consumption of meat and eggs”. The aspect of 
animal protection is being accounted for in the Biocity project through species-
appropriate cattle raising compulsory in organic farming. 
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Last but not least this project intends to educate consumers to adjust their shopping 
behaviour to sustainable aspects. 
 
 
 
 
 
 
1.6  Resources needed to continue the project 
 
The project is so comprehensive and varied and meets with so much interest that 
additional human resources are badly needed in order to continue developing it and 
to further link activities and cooperation partners. Current projects are dealt with by 
one qualified employee on a 32 hours/week basis. The amount of work caused by 
the drive of the project and the great public interest can no longer be handled by 
current staff resources (32 hours/week) and shall be backed by another position. 
 
An additional regular position of 39 hours/week from 2009 (salary bracket E 11,  
average yearly amount of € 64.920) should safeguard the project steps taken so far 
and develop them as explained above. The new position should include the following 
assignments:  
 

• Coordination 
 

• Independent handling and management of project parts 
 

• Cooperation with project partners on his/her own responsibility 
 

• Public relations like e.g. phrasing texts, public representation  
 

• Further development of the concept  
 

Suitable professional categories and qualifications are: 
 - persons qualified due to suitable education like ecotrophologists, social 
pedagogues,    
   qualified staff from environmental and social positions, 

              - and/or persons qualified due to job experience with ecological, educational and  
    nutritional topics. 
In addition experience in the above mentioned scope of duties is welcome. 
 
The funds in the amount of € 80.000 set aside for the Biocity Munich project within 
the context of the City Council’s budget 2009 Key Data Resolution contain an 
amount of  € 64.920 for necessary personnel and € 15.080 for material expenses. 
These material expenses are necessary in order to kick off Biocity Munich actions 
and projects, especially public relations (with flyer). 
 
The draft motion has been coordinated with the Personnel and Organisation 
Department as well as the City Treasury. The pertinent statement of the Department 
of Personnel and Organisation is enclosed. 
Owing to coordination of this draft with involved city departments the regular 
submission deadline could not be met so that submission for additional budget 
became necessary. The draft motion is to be discussed in to-day’s meeting as the 
motion describes various projects which should be initiated as soon as possible with  
cooperating partners. In addition the aforementioned position could not be filled on 
01.01.2009 if a resolution was taken later as remaining time would be short for job 
posting, selection of candidates and employment procedures. 
 
 
 
 



 13

 
 
 
 
Hearing of District Council 
 
Hearing of District Council has not been provided for in this matter ( see enclosure 1, 
District Council statutes). 
 
 
The co-rapporteur of the Department of Health and Environment, City Councillor 
Klaus Peter Rupp, City Councillor Mrs Eva Maria Caim assigned to Health and 
Environment matters, as well as the City Treasury and the Department of Personnel 
and Organisation have received a copy of this draft motion. 
 

      II.   The motion was adopted by the Health Committee.  
 
 

 
 
 
 
 
 
 
 
 


