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Abstract - According to the results of human health researches the causes of the leading diseases (heart- and cardiovascular system, malignant tumours) show a close relation with human nutrition. Therefore the topic of animal origin product quality affecting the human health receives increasing attention. The content and proportion of the saturated and unsaturated fatty acids and the content of vitamins and macro- and micro elements are in the centre of interest, which justify the present study. 
In the background of the consumers’ decision making concerning organic food. They are wholesomeness, together with it high quality and being chemical-free, so that is why they can be considered primary consumers expectations. Due to the composition of organic milk it can meet the demands, and the nutritional benefits (supported by researches) can be put in the centre of marketing communication. From the point of view of other elements of marketing-mix, the nutritional value must also be highlighted. The controlled, first-class organic product should be placed in the product strategy, which meets the consumers’ expectations because of the high rate of the conjugated linoleic acid (CLA) and vitamins. The price sensitivity of the consumers may be reduced by higher added value of the „curative” organic milk.

Introduction

Organic animal farming is not wide-spread in Hungary and its growth is slow. The biggest leap forward was experienced among cattle in the last four years both of milk and beef production. Fortunately, the national processing is assured, so that the producers are not exposed to fluctuation of the export markets’. Consumers’ expectations, on the other hand the are better known. Despite this, the consumption of organic milk and dairy products is not significant and is hardly detectable statistically. 

The 90 percent of organic plant production is exported, which has been harmful for the Hungarian organic farming’s growth since 2002-2003, because of competition from East European and Asian countries putting pressure on prices.

The Hungarian producers got used to the favourable prices and deal positions and as a result they are disadvantaged from the viewpoint of competition and even experience difficulties selling their products on the used distribution channels. 

It is important to develop a new selling strategy to utilize the products of plant production. One of the opportunities could be organic animal farming for the domestic market. The aim of the study was to examine the potential of organic cows’ milk on the basis of literature. The explored relations may help the participants’ of the food industry and hence could contribute to the increase of Hungarian organic food consumption.

Organic milk production and consumption
The organic milk production plays a significant role in Western Europe. 1,778 thousand of tonnes organic milk were produced in the EU-15 in 2000, which is 1,5% of the whole production (Hamm et al., 2002). These values are increasing continuously. However, the rate of organic milk production and consumption are both low, it does not reach even the 1%. The organic milk and dairy products can be found on the shop shelves in Hungary since the beginning of 2004 and these products call the consumers’ attention to themselves. Import products are also offered next to the native ones by the groceries. It is shown by international and Hungarian authors (Gerwin et al, 1998; Mokry and Frühwald, 1999; Alvensleben and Bruhn, 2000; Szakály et al., 2004; Szente, 2005) that the consumers turn more consciously to the healthy organic products. However, they have no information about the health effects of milk and dairy products. The same conclusions can be reached according to results of Szakály et al. (2005): according to the consumers the greatest nutritional benefit of the diary products and milk is if they are chemical-free, while the CLA content is the least important for them. 
Conjugated linoleic acids in milk
Healthy effects of conjugated linoleic acid (CLA) have been first observed by researchers 20 years ago. It was analysed, whether any mutagenic substance arose during cooking beef. Instead of them fatty acids with antimutagenic effect were found, from which turned out to be the conjugated linoleic acids (Csapó et al., 2001). 

Studies from the last years revealed beneficial effect beside prevention of cancer: so CLA can help in prevention of cardiovascular diseases and diabetes, which are endemic in Hungary. CLA has an important role enhancing the immunizing power and bone mass (Schmid, 2005). The results can not be neglected concerning to the fat- and muscle tissue composition in the body: it is proven by animal experiments that the uptake of the trans -10, cis -12 isomer may result in decreasing the fat and increasing the muscle tissue content of human body without significant decreasesof body weight (Jahres and Kraft, 2003). According to the most recent results CLA plays a significant role in preventing the asthma and high blood pressure illnes (Wechsler et al., 2004). 

The main sources of CLA in the human nutrition are dairy products, but these linoleic acids can also be found in the animal meat, egg and vegetable oil (Csapó et al., 2001).
Table 2.: The CLA content of  milk (mg/g in the milk fat)

	Name
	Average CLA content

	Alpen cow’s milk (600-650 m)
	       8,7

	Alpen cow’s milk (900-1200)
	     16,1

	Alpen cow’s milk (1210-2100 m)
	      23,6

	Organic alpen cow’s milk (1210-2100 m)
	9,5-32,0

	Dutch cow’s milk
	        5,1

	(Dutch cow’s milk, organic
	        6,2

	Italian buffalo milk
	        5,5

	Italian buffalo milk, organic
	        7,3

	Italian cow’s milk
	        5,6

	Italian cow’s milk, organic
	        8,8


Source: Wechsler et al., 2004; Bisig, 2005; Baars et al., 2005; Bergamo et al, 2003
The CLA content can be affected by origin of milk for instance the country and the regions. The CLA concentration of the milk of animals fed only by hay is determined by the height above the sea-level, keeping the rules of organic farming (duration of pasturing, chemical exemption etc), quality and variety of grazing grounds (Collomb et al., 2005). According to Sloniewski et al. (2005) it is only the way of feeding, and in accordance whit it the months that have an influence on the quantity of conjugated linoleic acid in milk. Bisig (2005) also says that months play an important role: in May the average level of CLA were decreasing in proportion of the height above the see level, but in September it increased and in the organic farms at 1400-1710m it was doubled.

However, H. Nielsen et al. (2004) found no differences in fat and CLA content of milk produced in organic and conventional ways.

Conclusions

The presented results of international studies with reference to the fat content of milk can prove that the consumption of animal products involved the milk of dairy cattle is important from the viewpoint of human health, which is even more emphasized by the observing of the organic farming rules. Further analyses may be necessary to eliminate the stressed contradiction in some cases but the major factors like nutrition and keeping technology should be kept in mind in any case.
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