
Preliminary programme 

09.30 – 10.00  Arrival and breakfast

10.00 – 10.15  Inger Bertelsen, Knowledge Centre for Agriculture, Denmark 
 Welcome and introduction 

10.15 – 10.25 Johanna Winkler, Saatzucht Gleisdorf, Austria
 Faba bean breeding at Saatzucht Gleisdorf, Austria

10.25 – 10.40   Finn Holmgaard Jensen, Norddeutsche P� anzenzucht - Hans-Georg Lembke KG, Germany 
 Spring Faba bean; news from German breeding programs 
 Is cultivation of Winter Faba bean in Northern Europe a possibility in near future?

10.40 – 11.00 Uwe Brede, Bäuerliche Ökosaatzucht e.G.
 Alternative breeding programmes in Faba bean

11.10 – 11.30 Ann-Charlotte Wallenhammar, Swedish University of Agricultural Sciences, Sweden 
 Leaf and root diseases in Faba bean, Swedish experiences 

11.30 – 12.00 Group discussions
  What are the most important needs, limitations and possibilities in Faba bean cultivation in organic 

farming? How do we move forward?

12.00 – 12.15 Summary of group discussions 

12.15 – 13.15 Lunch 
 
13.15 – 13.30 Inger Bertelsen, Knowledge Centre for Agriculture, Denmark
 Introduction to organic Faba bean and Lupine cultivation in Denmark
 Results from this year’s organic variety trials

13.30 – 13.50 Udo Prins, Louis Bolk Institute, The Netherlands
 Lupines – A healthy alternative for farmer and consumer

European workshop: Grain legumes for organic agriculture
Towards better varieties in Faba bean, Lupine and Field Pea



13.50 – 14.05 Ulrich Quendt, Darzau Getreidezüchtungsforschung
 Organic Winter Pea breeding in Northern Germany

14.30 – 14.50 Herwart Böhm, Johann Heinrich von Thünen-Institut, Germany
  Requirements of varieties and cultivation of grain legumes for animal feedstu�  production in Organic 

Farming

14.50 – 15.20 Group discussions 
  What are the most important needs, limitations and possibilities in Lupine and Field Pea cultivation in 

organic farming

15.20 – 15.40 Summary of group discussions

15.50 – 16.15 Inger Bertelsen, Knowledge Centre for Agriculture, Denmark 
 Questions in plenum and closure

16.15 – 17.00 Sandwich and possibility to continue discussions


