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Organic farm diary Lang, Austria
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Near the district town of Rohrbach in Upper Austria, nestled in the rolling hills of the
Muhlviertel the organic farm of the Lang family is situated.

When in 1990 the conversion to organic agriculture and later in 1997 the conversion to a
dynamic biological DEMETER operation took place, the future direction was given for
us.

+ORGANIC is our philosophy, an attitude towards life that we consistently implement
every day, " cheese maker and farmer Lang explains.

.We keep and feed our dairy cows and, since some time our goats as well, according to
the strict requirements of the organic association DEMETER.

The milk of our animals is freshly sold and processed in the farm's own organic dairy
to soft and hard cheese, yogurt and sour milk. Even Camembert and Brie are produced
here.

As water and, in particular, its quality in agriculture plays a crucial role, we concerned
ourselves with improving our water quality.

By supplying private customers, we came in contact with EWO and its method of
natural water treatment and got to know their procedures better.
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» The close-to-nature mechanisms of action that EWO uses in the devices sound logical

and comprehensible to us, which is why we decided in 1999 to install an EWO water
revitalization system.

Already a short time after the installation of the EWO device, we noticed that the
animals drink more of this water and with increased joy, which of course has a positive
effect on the milk yield and the animals’ health as well.

Also in the production process of the cheese dairy where water is often used, positive
effects have become noticeable. The cheese now is more aromatic and the shelf life has
increased. The cleaning is more easily and made it possible to achieve even better
hygiene and to reduce the use of cleaning detergents.

After 11 years of using the EWO water revitalization technology, we are still fully
satisfied with the EWO device's effect.”

Family Lang
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