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Dear Student,
After the work which has been done by the Ministry for Agriculture, Fisheries, Food and Animal Rights (MAFA),
in collaboration with the Ministry for Education (MFED) and the Ministry for Health (MFH), I am pleased to
announce the launch of the School Milk Scheme for the scholastic year 2020-2021, a scheme which is cofinanced through funds from the European Union and national funds.
During these times our country had to face a very difficult situation brought about by the spread of the COVID-19
pandemic and its impact. Despite this, when considering the importance of such a scheme which provides for
children to consume more healthy products while they are growing and still shaping their eating and drinking
habits, the government has decided to re-launch this scheme with some changes when compared to previous
years which take into consideration the effects of the COVID-19 pandemic. Thus, in order to minimise the need
for social contact, a new system is being introduced whereby participants will be provided with vouchers which
can be redeemed for a portion of 500 ml Benna fresh milk 2.5% fat from all grocers and supermarkets in Malta
and Gozo.
This Scheme is accessible to all children between 3 and 11 years of age who attend primary school which are
administered or recognised by the Ministry for Education.
In case you require any further information, you are kindly invited to contact the Agriculture and Rural Payments
Agency (ARPA) by calling 22 926 148 or by sending an email to arpa-ss.mafa@gov.mt.
Kindest regards,

Onor. Anton Refalo
Ministry for Agriculture, Fisheries, Food and Animal Rights
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SCHOOL MILK
SCHEME
The School Milk Scheme is administered by the Agriculture and Rural Payments Agency (ARPA), within
Ministry for Agriculture, Fisheries, Food and Animal Rights (MAFA), in collaboration with the National School
Support Services, within the Ministry for Education (MFED), and the Health Promotion and Disease Prevention
Department, within the Ministry for Health (MFH). This scheme is co-financed by the European Agricultural
Guarantee Fund (EAGF) and the Maltese Government.
In line with the Government’s goals, the School Milk Scheme shall consolidate the framework through which
children in Malta and Gozo experience an improvement in their health and quality of life. The overall objective
of the School Milk Scheme in Malta is to organise and implement a focused national campaign aimed at
substantially increasing the share of milk in children’s diets as they are growing up and their eating and drinking
habits are still being formed. The School Milk Scheme is accessible to all children, between the ages of 3 and
11, attending state and non-state primary schools administered or recognised by the Ministry for Education.
The unforeseen circumstances experienced during scholastic year 2019-2020 due to the COVID-19 pandemic
saw the closure of educational establishments across the islands and increased importance of minimising
social contact to prevent further spread. As a result, this Scheme has been presented with new challenges
which have generated the need to revise the implementation of this Scheme, particularly to ensure the
feasibility of achieving its objective of providing school children with regular portions of milk and to promote
the consumption of such products.
With this in mind, the participating school children will receive a set of vouchers which may be redeemed for
one portion of 500ml of Benna fresh milk 2.5% fat per week. These vouchers will be colour-coded by month
in order to clearly indicate during which month they will be valid and can be exchanged at all grocers and
supermarkets across Malta and Gozo. Further information may be found on ARPA’s website https://agrikoltura.
gov.mt/en/arpa/Pages/commonMarketOrganisation.aspx. Expired vouchers will not be accepted.
The switch to this new voucher system will result in participating school children being given double the
amount of milk portions which they were entitled to in previous years, while also providing flexibility with
respect to collecting the portions at their convenience from any of the participating retail outlets.
In case you require any further information, or for queries, you are kindly invited to contact ARPA either via
email sent to arpa-ss.mafa@gov.mt or by calling 22946148.
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EATING WELL FOR IMPROVED HEALTH
AND A BETTER ENVIRONMENT
The key to having a healthy diet is to include greater variety, consuming more vegetables and good amounts of
fresh food in the right portions. The dietary guidelines that are based on the Mediterranean Diet1,2, indicate six food
groups which help us to include greater variety in our diet. These include:
• vegetables;
• fruit;
• cereals such as oats, quinoa, barley, brown pasta and rice; and potatoes;
• milk and dairy products (yoghurt, ricotta and cheese);
• legumes (beans, lentils, broad beans, peas), fish, eggs, poultry and lean meat; and
• healthy oils.
Eating a wide range of food from the different food groups enables us to acquire the nutrients and all that is required
to feel healthy, while at the same time reducing the risk of consuming too much unhealthy food which can cause
complications the older we get.
It is a proven fact that what we eat is not only important for our own personal well-being, but also for the protection
of our environment. For these reasons we should always strive to eat well to take care of ourselves and our
environment.
FRUIT AND VEGETABLES
Fruit and vegetables contain a large number of vitamins, minerals and other protective substances which are found
in the various colours. They also include fibre which gives a sense of fullness and is beneficial for the health of
our intestines. It is well known that vegetables with a high concentration of fibre, such as broccoli, cauliflowers,
onions, cabbages and beans, are a great choice of food when it comes to protecting our environment. It is therefore
important to eat the right amounts of fruit and vegetables on a daily basis.
FISH AND SEAFOOD
Experts recommend eating fish and seafood twice a week, one of which should be oily fish. It is also important
to include variety in the types of fish we eat. Fish allows us to absorb the proteins that we need along with other
important substances, such as vitamin D, iodine and selenium; some of us may not be getting the right amounts of
these substances from the rest of their diet. Oily fish such as salmon, sardines and mackerel, contain high levels of
important omega-3 fatty acids which protect the heart and also aid in brain development and function. We should
eat fish which is sustainable, such as mackerel, gilthead bream and sea bass to ensure that we are able to consume
fish sustainably.
EATING WHOLE GRAINS WHEN CONSUMING PASTA, BREAD, RICE AND OTHER CEREALS!
Whole wheat contains fibre, iron, folic acids, antioxidants and other protective substances. These help in reducing
the risk of disease later on in our lives. They also help us maintain a healthy bodyweight given that fibre is more
filling and thus reduces appetite. Whole grain cereals such as oats, quinoa and millet as well as potatoes are also
environment-friendly choices. It is important that potatoes are washed thoroughly and eaten with their skin on to
consume more fibre.
CHOOSE HEALTHY FATS!
Healthy fats are important for our bodies to stay healthy. It is, however, recommended to consume more unsaturated
fats such as olives and olive oil. Research shows a decreased risk of heart disease when consuming unsaturated
rather than saturated fats such as butter, palm oil or trans fats which are found in certain commercial products.
Did you know that olive oil has less of an impact on our environment when compared to other fats such as butter
and palm oil? Reading food labels on products enables us to make better choices.
Nuts and seeds are also very good sources of healthy fats, especially when they are unsalted or sugar free.
MILK AND DAIRY PRODUCTS
Dairy products contain adequate amounts of calcium, which is needed for healthier bones and teeth. They also
contain proteins, vitamins and other minerals. Low fat dairy products contain the same levels of nutrients as those
higher in fat but have less saturated fats and less calories. One should choose milk and dairy products containing
less sugar, and opt for choices which contain added vitamins such as vitamin D. Such products also strengthen
our immune system reducing the risk of disease. Before consuming such products, always read the food label and
choose products with less salt and sugar; and instead add fresh or frozen fruit.
Dairy products coming from cows result in the release of methane gas, which damages our environment, and
should thereby be taken in appropriate portion sizes. That said, grazing animals are also doing their part for the
environment.

particularly when it comes to
processed meat. Processed
meat also contains high
levels of salt and unsaturated
fat, which are also linked to
increased risk of diseases in
the later stages of our lives.
Meat does have numerous
vital nutrients, however, pulses,
lentils, fish, eggs and poultry
also provide us with sufficient
amounts of iron and proteins.
Furthermore, we should keep
in mind that meat, especially
beef and lamb have a greater
negative impact on our climate
and environment.
REDUCE SALT INTAKE!
Food such as bread, cheese,
meat products and restaurant
meals generally contain high
levels of salt. Therefore, once
again, it is important that
we read food labels before
consuming products to make
healthier choices with less salt.
Using fresh or dried herbs,
lemon, garlic, curry and other
flavourings can help enhance
the taste of our food with less
salt.
LESS SUGARS!
Food and drinks high in added
sugar contain far more calories,
and barely any nutrients; which
also result in weight gain and
an increased risk of illness. It
is therefore very important that
we avoid consuming hidden
sugars found in flavoured
yoghurts, sweetened cereals
and fruit desserts.
When it comes to drinking,
water is the best drink we
can have to reduce thirst and
dehydration. It is far better
than sugary drinks, including
juices and sports drinks.
Sweets, sugary drinks and soft
drinks negatively impact the
environment too.
It is clear, that by safeguarding our health we can enjoy a better quality of life while at the same time protect
our environment. With some effort from each and every one of us we can achieve improved health and a better
environment for all to enjoy.
REFERENCES:

Dietary Guidelines for Maltese Adults: https://deputyprimeminister.gov.mt/en/health-promotion/Documents/library/
publications/EN%20healthy%20guide%20inside%20HI.pdf
2
Dietary Guidelines for Maltese Children: https://deputyprimeminister.gov.mt/en/health-promotion/Documents/library/
publications/Dietary%20guid%20eng%20rev.pdf
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CONSUME LESS RED AND PROCESSED MEAT!
To have a healthier diet it is important that we consume less red meat like beef and pork, and less processed meat
(burgers and sausages). To protect our intestines, experts recommend eating no more than two portions per week,
6
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NUTRITION FOR A HOLISTIC EDUCATION

MESSAGE FROM THE PARLIAMENTARY SECRETARY FOR EUROPEAN FUNDS

Education is learning and preparation for life. It continues beyond the classroom and school. Education does
not only revolve around books and study. It is an opportunity for children to learn to live well, take care of their
health and take care of each other.

The School Milk Scheme is an initiative that is co-financed with European funds from the European Agricultural
Guarantee Fund (EAGF). In fact, more than €260,000 have been allocated to this initiative. In collaboration
with various Government Departments, this scheme shall improve our children’s health leading them to have
a better quality of life.

Our health depends on many factors that shape us as individuals, as persons – a process that starts from a
young age. Amongst the most important is the environment around us, which we love and protect so that we’ll
be able to enjoy. There is the food we eat to sustain us and give us the energy needed to grow and develop
physically and mature intellectually.
Our education system provides numerous means to enhance this development and is supported by lifelong
learning in a direct and practical way. We should also keep in mind that there are millions of malnourished
children around the world and that this leads not only to serious illness, but also to a lack of opportunities in life.
It is therefore important that we appreciate the fact that we find the necessary food and learn and that we are
used to the best nutrition suitable for our health, including milk, fruits and vegetables. To these I add physical
exercise, sport and extra-curricular and co-curricular activities. The earlier we get used to all of this, the more
we avoid complications when we get older.
The Government supports all students and their families by investing not only in their education but also in
their wellbeing. This is what holistic education is all about - a good brain in healthy people.

These funds are allocated to support the European Union’s aim at promoting a healthier lifestyle for children
particularly by promoting the consumption of healthy foods.
The support being provided by means of the allocation of the European funds to this project is a means of
ensuring that the objectives of this programme are achieved and the consumption of healthier food is ensured.
Instead of distributing milk in schools, a new voucher system will provide school children double the amount of
milk which they were entitled to in previous years, while also providing flexibility with respect to the collection
of milk from any of the participating retail outlets.
This scheme is another clear example of European funds being invested directly for the benefit of children, so
they are encouraged to nurture healthier eating habits.
Kindest regards,
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Dr Justyne Caruana

Stefan Zrinzo Azzopardi

Minister for Education

Parliamentary Secretary for European Funds
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INFORMATION
BY THE DIRECTORATE
FOR AGRICULTURE
There are a total of 97 dairy farms around Malta and Gozo, which hold a total of around 6,600 cows producing
around 70,000 litres of milk every day.
Nowadays, there is a lot of awareness regarding the importance of consuming milk and the benefits derived
from its nutrients, such as vitamins and calcium. Local fresh milk is produced by Maltese and Gozitan livestock
breeders, whose dedication, sacrifices and efforts result in the production of quality milk while safeguarding
the welfare and health of their cows.
Milk production requires constant work throughout the entire year, including Sundays and holidays. Each cow
is milked on the basis of a strict 12 hour daily schedule, which needs to be adhered to in order to protect the
health of the cows. Livestock breeders normally milk their cows at around 5:00pm, and again at 5:00am the
following day. Milk is then stored on the farm at around 4 degree Celcius, until it is transported to Malta Dairy
Products to ensure that the milk is of good quality, it is then pasteurized and packed accordingly. This process
involves careful attention at all stages and is done within 24 hours thereby safeguarding the freshness and
taste of the milk produced.
Having a strong local agricultural sector is important to ensure food security for the Maltese population which
can depend on local produce especially during times of global crisis.
10

11

