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assist Bavarian farmers with identifying and growing the best 
feeding pasture, making and storing silage, breeding the most 
profitable cow and keeping her and her young healthy. Such 
knowledge and skills are essential to being competitive in the 
Bavarian agriculture and dairy food industries.

The dairy school, located nearby the teaching farm, is where 
German dairy processors send their technicians for formal 
training. This can range from single training sessions to multi-
year certificate programs. The school has dairy processing and 
packaging equipment to handle the manufacture of all dairy 
products — fluid, powder, cultured, cheese, butter and ice 
cream, according to Johann Peschek, director. 

The final facility located within the Bavarian Milk & Dairy 
Center is muva kempten, a laboratory and quality service 
institute. “An extensive range of chemical, physical and micro-
biological tests are performed here,” according to Thomas 
Westermair, head of muva kempten. “We also provide train-
ing and consult on a number of topics, including assistance for 
labeling and certification.” 

Though the institute began as a dairy research and exami-
nation center — muva is an acronym, with the “m” standing 
for milch, the German equivalent of milk — it now handles all 
types of foods and beverages. Customers include global giants 
such as Kraft, Nestlé and Danone, as well as German food man-

�  An extensive range of chemical, physical and microbiological tests 
are performed at muva kempten. This includes product composition, 
packaging performance, microbiological quality assays and detection of 
contaminants, including allergens, pathogens, contaminants and residues.

�  The sensory department at muva kempten is much more than 
product evaluation. It includes sensory education, panel training, 
proficiency testing and reference materials. 

�  Muva kempten technologists perform 
around 250,000 analyses every year on the 
more than 75,000 samples of dairy and other 
foods that the institute receives annually. This 
equates to about 1,000 tests conducted on 
an average work day. 
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ufacturers like Müller and private label retailers such as Aldi 
and Lidl. Ministries and other governmental agencies also often 
rely on muva kempten for independent product analyses.   

Muva kempten’s capabilities include product composi-
tion analyses, packaging performance, microbiological qual-
ity assays and detection of contaminants, including allergens, 
pathogens, contaminants and residues. The analytical proce-
dures in the institute include more than 300 accredited meth-
ods, with the ability to test more than 800 chemical, physical, 
microbiological and sensory variables. Technologists perform 
around 250,000 analyses every year on the more than 75,000 
samples of dairy and other foods that the institute receives 
annually. This equates to about 1,000 tests conducted on an 
average work day. 

The sensory department at muva kempten is much more than 
product evaluation. It includes sensory education, panel train-
ing, proficiency testing and reference materials. Proficiency 
testing is one of muva kempten’s greatest prides (see sidebar 
above).

Without a doubt, Kempten is Germany’s dairy heartland. As 
the dairy industry becomes more global, U.S. dairy processors 
will most likely do business with the Bavarian Milk & Dairy 
Center — and this will more likely be sooner than later.  �
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The concept of proficiency testing, also often simply referred 

to as ring testing, is still rather “foreign” to the United States, 

but in the European Union, it is a critical component of most 

quality control programs.

“Ring tests are independent checks on the reliability of a 

food manufacturer’s quality program. This includes evalua-

tion of chemical, microbiological and sensory tests,” says 

Ute Braun, food chemist and leader of the proficiency and 

reference materials division at muva kempten. Ring tests 

include a minimum of 10 participants, which is never a prob-

lem to reach. Participants receive a reference sample that 

they evaluate, using chemical, microbiological or sensory 

techniques. Evaluations are compared and scored.

Ring tests use the same standardized sample. Partici-

pants analyze the sample without any knowledge of what 

compounds are present, and/or what concentration to ex-

pect. Each lab sends its results to the organizer. The results 

are statistically processed and the overall results are distrib-

uted to the participants. Each participant also receives their 

individual results. 

“Ring tests permit the detection and correction of failures 

in a company’s quality control program, among other ben-

efits,” says Braun. “The investment is minimal, and the long-

term benefit invaluable.”

For more information, visit www.muva.de.

Proficiency Testing
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