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▪ Association of 

national dairy 

industry 

associations of    

21 EU Member 

States

▪ Cooperative

and private milk 

processors

EDA members
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The Power of EU Dairy
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Our engagement on SDGs
(UN Sustainable Development Goals)



c o n n e c t  t o  t h e  w o r l d  o f  d a i r y

w w w . e u r o m i l k . o r g / e d a

The Dairy PEF (Product Environmental 
Footprint) project and product policies 

http://ec.europa.eu/environment/eussd/smgp/pdf/PEFCR-DairyProducts_2018-04-25_V1.pdf
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The Dairy PEF (Product 
Environmental Footprint)

➥ rules are now the reference methodology for the dairy sector

➥Guidelines published on the EDA and COM websites 

➥Policy integration planned into Ecolabel or voluntary mandatory 

claim framework

➥Legal proposal in next Commission
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PEF Profile – Liquid milk
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PEF Profile – Dried whey product
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“Milk and dairy 

products are a 

vital source of 

nutrition”


