Draft of Product Regulations for the Protection of the Product Designation “Økologisk Tettemjølk (Tjukkmjølk) fra Røros” as a Protected Geographical Indication

Laid down by the Norwegian Food Control Authority on dd/mm/yy pursuant to section 15 of the Regulations of 5 July 2002 No. 698 on the Protection of Designations of Origin, Geographical Indications and Designations of Specific Traditional Character of Agricultural Foodstuffs.

Section 1. Protected product designation

“Økologisk Tettemjølk (Tjukkmølk) fra Røros”

Section 2.  Applicant

Rørosmeieriet as

Section 3.  Product specification

Cf. section 9 of the Regulations of 5 July 2002 No. 698 on the Protection of Designations of Origin, Geographical Indications and Designations of Specific Traditional Character of Agricultural Foodstuffs.

1. Product designation.

“Økologisk Tettemjølk (Tjukkmjølk) fra Røros”

2. Product description:

“Økologisk Tettemjølk (Tjukkmjølk) fra Røros” is a soured milk product made from organically produced milk to which a traditional butterwort culture has been added. The product has a firm, rich, pudding-like consistency that changes when stirred or shaken. It has a mild, rounded, acidic flavour. The product is sold in one-litre cartons.

3. Geographical area:

“Økologisk Tettemjølk (Tjukkmjølk) fra Røros” is produced at the production plant of Rørosmeieriet AS in Røros. The area in which organic milk is produced is defined as the municipalities of Rendalen, Folldal, Alvdal, Tynset, Tolga and Os in Hedmark County, and the municipalities of Røros, Holtålen, Tydal and the former municipalities of Singsås and Budal in what is now the municipality of Midtre Gauldal in Sør-Trøndelag County.

4. Documentation of origin:

“Tettemjølk (tjukkmjølk)” is a traditional milk product from the Nord-Østerdal/Røros district, where the production of such milk can be traced back to at least the 1850s. Largely due to its good keeping quality, “tettemjølk (tjukkmjølk)” was an important part of people’s diet at that time, for instance for the miners in Røros and their families.

“Tettemjølk (tjukkmjølk)” was originally produced by pouring fresh, strained milk over leaves of the common butterwort plant (Pinguicula Vulgaris), and then placing the milk in a warm place overnight to acidify and coagulate. Skimmed milk in which the fat content was not too low was also used. The cultures were kept alive by adding a little of the “tettemjølk” to raw milk.

Common butterwort is a small, carnivorous plant that grows in mountain marsh areas in several places in Norway, including the area in and around Røros. The lactic acid bacteria that are found on the leaves of the common butterwort plant enhance the milk’s acidification and coagulation.

The butterwort culture that is used to produce “tettemjølk (tjukkmjølk)” today was produced from a mixture of three selected traditional butterwort cultures that were supplied in 1994 by Brekken Housewives’ League in Røros Municipality, Tufsingdal League of Farmers’ Wives in Os Municipality and Tolga League of Farmers’ Wives in Tolga Municipality.

5. Method of production:

The raw materials used to produce “Økologisk Tettemjølk (Tjukkmjølk) fra Røros” are organic milk from Debio-approved producers in the defined area and a traditional butterwort culture.

The raw milk is skimmed and pasteurized at a temperature of 72 (C for at least 15 seconds. The milk is not homogenized. After pasteurization and cooling, the milk is transferred into a processing tank, where 0.5-1.5 per cent traditional butterwort culture is added and the mixture is brought to a temperature of 20-23 (C. On the same day, the milk is poured into cartons to acidify for approximately 24 hours in an incubation storeroom at a temperature of 20-23 (C until it reaches the desired consistency, acidity (SH (degree Soxhlet Henkel) >37), aroma and flavour. The finished product is kept refrigerated (< 4 (C). 

The butterwort culture is stored in 10-litre steel starter containers in a refrigerated storeroom.

The butterwort culture is renewed and inoculated at regular intervals to ensure a correct, stable quality. Butterwort culture that is stored in a freezer (<-50 (C) is inoculated approximately every third week. Butterwort culture (in an inoculation ratio of 0.5 per cent) is transferred to two one-litre cartons of “Økologisk Lettmelk” (low-fat milk). The cartons are shaken and kept at a temperature of 19-21 (C until the desired aroma, flavour and consistency have been achieved (SH > 37). The process is repeated using inoculation material from this butterwort culture. Two sterile flasks are filled with the end-product and stored in a freezer (< -50 ().

The butterwort culture is also renewed from one vat to another twice a week, by warming fresh milk to a temperature of > 80 (C, cooling it to 19-21 (C and inoculating it with the butterwort culture in a ratio of 0.5% until the desired aroma, taste and consistency (SH >37) are achieved. The culture is then kept refrigerated (< 4 (C).

A back-up parent culture of the butterwort culture is stored at TINE BA Research and Development Centre at Voll, Norway.

6. Documentation of the link with the geographical environment or origin:

The product’s distinctive aroma and consistency are derived from the use of a local, traditional butterwort culture. The bacterial flora in the butterwort culture from Røros have properties that are different from those of other butterwort cultures that were tested in terms of citrate metabolism and viscosity. This can be attributed to differences in the bacterial flora on the leaves of the common butterwort plant depending on the geographical location in which the plant grows.

7. Product labelling:

“Økologisk Tettemjølk (Tjukkmjølk) fra Røros” must be labelled with the symbol for Protected Geographical Indication.

Section 4 Commencement


These Regulations shall enter into force with immediate effect.

