Organic processing assessment post-
workshop 1 survey

Dear respondent,

you have been invited to participate in this survey because recently you attended the first
workshop of the ProOrg project aiming at assessing the production process of your organic
product.

This survey consists of 4 sections:

1. General questions

2. Establishing the context
3. Assessment

4. Overall evaluation

It will take you approximately 10 minutes to finish this survey.

We advise you to open the Protocol for an assessment of quality of processed organic food
products (link) and use it to refresh your memory of the tasks you performed during the
workshop.

All of the information that you provide will be treated as confidential and will only be used for
research purposes. Your comments will not be identified as belonging to you, instead they will
be combined with those gathered from other survey participants, and will be analysed as part of
agroup. We encourage you to answer the following questions honestly and to finish the
whole survey, since only in that case we will be able to use your answers for the overall data
analysis.

Thank you for starting this survey!
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https://docs.google.com/document/d/1PxyGaMLxFEUTpocjFAkU4dYfJNgQlgEY/edit

What company do you work in? (optional)

What is your function in that company?

What organic product were you assessing in the first workshop?

Step 1. Establishing the context
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The following questions will be about the tasks that you performed in step 1 of the assessment:
establishing the context.
To what extent were the following tasks from substep 1.1. challenging to perform?
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1.
Choosing a
processed

organic
product for

which to
perform the
assessment

(1)

2. Listing
processing
steps of the

existing
processing
method for

the

selected

product (2)

3. Listing

inputs and
outputs of
the existing
processing
method (3)

4,
Choosing
an
alternative
processing
method for
the
selected
product (4)

5. Listing
processing
steps of the
alternative
processing
method for

the

selected

product (5)

Extremely
challenging

Moderately

challenging challenging challenging challenging

| did not
perform
this task

(6)
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6. Listing
inputs and
outputs of

the
alternative
processing
method (6)

7.
Identifying
reference

raw
materials

(7)

Were some tasks from the substep 1.1 particularly difficult for you? If yes, please list them and
explain why (optional answer)?

Do you think some tasks from the substep 1.1. are not necessary? If yes, please list them and
explain why they are not necessary (optional answer)?
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To what extent were the following tasks from substep 1.2. challenging to perform?
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Extremely Very
challenging challenging
1) )
1.
Determining

criteria of the
environmental
sustainability
aspect to
compare
processing
technologies

)

2.
Determining
criteria of the

nutritional
quality aspect

to compare

processing
technologies

)

3.
Determining
criteria of the

sensory
quality aspect
to compare
processing
technologies

®3)

4. Explaining
how selected
criteria are
affected
during
processing
(10)

Moderately Slightly Not
challenging challenging challenging
(3) 4) at all (5)

| did not

perform
this

task (6)
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5. Selecting
nutritional
quality criteria
that are
suitable to
compare raw
materials and
processing
technologies

(8)

6. Selecting
sensory
quality criteria
that are
suitable to
compare raw
materials and
processing
technologies

9)

Were some tasks from the substep 1.2. particularly difficult for you? If yes, please list them and

explain why (optional answer)?

Do you think some tasks from the substep 1.2. are not necessary? If yes, please list them and
explain why they are not necessary (optional answer)?
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To what extent were the following tasks from substep 1.3. challenging to perform?

| did not
perform
this task

(6)

Extremely Very Moderately Slightly Not
challenging challenging challenging challenging challenging
@ ) 3) 4 at all (5)

1. Drawing
a system
boundary

1)

2.
Explaining
why some
processing
steps and
criteria are
outside of

the
boundary.

)

Were some tasks from the substep 1.3 particularly difficult for you? If yes, please list them and
explain why (optional answer)?
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Do you think some tasks from the substep 1.3. are not necessary? If yes, please list them and
explain why they are not necessary.
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Step 2. Assessment

The following questions will be about the tasks that you performed in the step 2: assessment.
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To what extent were the following task from substeps 2.1. and 2.2. challenging to perform?

Extremely Very Moderately  Slightly Not | did not
i i i : : perform

challenging challenging challenging challenging challenging this
1) @ (3) 4) atal 6) ek

1. Selecting
indicators for
environmental
sustainability

criteria (1)

2. Selecting
indicators for
nutritional
quality criteria

)

3. Selecting
indicators for
sensory
quality criteria

3

4. Selecting
parameters
for
environmental
sustainability
indicators (4)

5. Selecting
parameters
for nutritional
quality
indicators (5)

6. Selecting
parameters
for sensory
quality
indicators (6)

7. Listing
indicators for
raw materials

()

8. Listing
parameters
for raw
materials (8)
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Were some tasks from substeps 2.1 and 2.2 were particularly difficult for you? If yes, please list
them and explain why (optional answer)?

Do you think some tasks from substeps 2.1 and 2.2 are not necessary? If yes, please list them
and explain why they are not necessary.
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Would you want to perform this assessment in the future for another organic food product, but
alone with your team (without a facilitator)?

0 (0)
1 (1)
2 (2)
3 (3)
4 (4)
5 (5)
6 (6)
7 (7)
8 (8)
9 (9)

10 (10)
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Do you think you would be able to perform this assessment in the future for another organic
food product, alone with your team (without a facilitator)?

0 (0)
1 (1)
2 (2)
3 (3)
4 (4)
5 (5)
6 (6)
7 (7)
8 (8)
9 (9)

10 (10)
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Would you want to perform this assessment in the future for another organic food product, with
a help of a facilitator (such as in the workshop)?

0 (0)
1 (1)
2 (2)
3 (3)
4 (4)
5 (5)
6 (6)
7 (7)
8 (8)
9 (9)

10 (10)
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How do you feel about data collection for identified indicators (multiple answers possible)?

Our team can do it without anyone’s help (1)

We need help from others (within the company) but some data we can collect on
our own (2)

We need help from others (outside of the company) but some data we can collect
on our own (3)

We need someone to do it for us, we cannot collect data on our own (4)

We are not planning to perform data collection (5)

Other (6)
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This is the end of the survey.
Thank you for participating!

To save your results, please click on the forward arrow in the lower right corner.
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