N

N

National Survey on the Role of Innovative Market
Mechanisms
Riccardo Bocci, Thomas Levillain, Guy Kastler, Estelle Serpolay, Silvio Pino,
Maria Francesca Nonne, Conny Almekinders, Juanma Gonzalez, Thais Valero,

Silvia Casado

» To cite this version:

Riccardo Bocci, Thomas Levillain, Guy Kastler, Estelle Serpolay, Silvio Pino, et al.. National Survey
on the Role of Innovative Market Mechanisms. FarmSeedOpportunities: Opportunities for farm seed
conservation, breeding and production. Project co-funded by the European Commission within the
Sixth Framework Programme, Thematic Priority 8.1 (2002-2006). 2010. hal-02821392

HAL Id: hal-02821392
https://hal.inrae.fr /hal-02821392
Submitted on 6 Jun 2020

HAL is a multi-disciplinary open access L’archive ouverte pluridisciplinaire HAL, est

archive for the deposit and dissemination of sci-
entific research documents, whether they are pub-
lished or not. The documents may come from
teaching and research institutions in France or
abroad, or from public or private research centers.

destinée au dépot et a la diffusion de documents
scientifiques de niveau recherche, publiés ou non,
émanant des établissements d’enseignement et de
recherche francais ou étrangers, des laboratoires
publics ou privés.


https://hal.inrae.fr/hal-02821392
https://hal.archives-ouvertes.fr

FarmSeedOpportunities — Deliverable 4.4

FarmSeedOpportunities
Opportunities for farm seed conservation, breedimg) production
Project number: 044345

Specific Targeted Research project

Sixth Framework Programme
Thematic Priority 8.1
Specific Support to Policies

Deliverable D4.4

Title: National Survey on the Role of Innovative Maket
Mechanisms

Due date of deliverableM21
Actual submission date M39 (delivered to all partners)
Start date of the project January T, 2006 Duration: 39 months

Organisation name of lead contractoriINRA

Project co-funded by the European Commission withirthe Sixth Framework Programme (2002-2006)
Dissemination Level

PU Public PU
PP Restricted to other programme participants (ingigdhe Commission Services)

RE Restricted to a group specified by the consortiuntliding the Commission Services)
CO Confidential, only for members of the consorti@including the Commission Services)




QO
SO

Farmde ee)ﬁﬁbarﬁw?:b;

National Survey on the Role of
Innovative Market Mechanisms

WP4 Leader: Riccardo Bocci, AIAB

Task4.2 Leader: Riccardo Bocci, AIAB

Partners: INRA, LBI, IGSA, AIAB, IIED, RSP, DLO

Authors
Riccardo Bocci (AIAB),
Thomas Levillain and Guy Kastler (Reseau Semenagsdnnes),
Estelle Serpolay (INRA),
Silvio Pino (IGSA),
Maria Francesca Nonne (AIAB/Rete Semi Rurali),
Conny Almekinders (WUR),
JuanMa Gonzélez (Red de Semillas),
Thais Valero (Red Andaluza de Semillas),
Silvia Casado (Red de Semillas-SEAE).




2. Geographical INdications iN EUMOPE.....ciiiiiiiiiiiiiiiiiiiiiiiininininisssssssssssssssssssssssssssssssssssssses 5
G FR | = 8
3.1.1. References 8
3.2. White Sperlonga Celery — a New 10Cal VATTieLty ... ecerneeneesneeenseeseesssessesssessessesssesssesssssssssessssssssssessesssess 9
3.2.1. How the variety developed 9
3.2.2. Seed production 10
3.2.3.  Between Conservation and Valorization 10
3.2.4. Conclusions 12
3.2.5. References 12
3.3. Marano Vicentino a corn variety in Veneto: the importance of being famous! .......cccoueveenneerreeneens 13
3.3.1.  This history of Marano 14
3.3.2. The protection consortium 15
3.3.3. The battle for the name 16
3.3.4. Conclusions 17
3.3.5. References 18
3.4. The “Quarantina white” in Liguria: a potato as a key to rural development .........cccveconeenrereennerreennens 18
3.4.1. Rediscovering the Quarantina potato 19
3.4.2. Revitalisation of a local system 20
3.4.3. The Quarantina as an example of sustainable use of plant genetic resources 22
3.4.4. Conclusions 22
3.4.5. References 23
3.5. Synergies between Natural Parks and agrobiodiversity: the example of the Abruzzo .......ccoueenue.. 23
3.5.1. The evolution followed by ARSSA w24
3.5.2. Agricultural biodiversity and natural reserves 25
3.5.3.  Conclusions 26
3.5.4. References 27
T =10 S 28
4.1, THEPIMENTE A ESPEIEIE..... .o reeeeerecesesssesssesss s sesssssss s s s s ss e 28
4.1.1. Origin of the cultivation 28
4.1.2. History of the AOC 28
4.1.3. Seeds concerns in the AOC « Piment d'Espelette — Espelatako Biperra » 29
4.1.4. Conclusion 30
4.2. TheOignNon € ROSCOL..........coerrrerseer s sss s ss s b 31
4.2.1. The road towards the PDO 31
4.2.2. Specificities of the AOC “Oignon Rosé de Roscoff” 32
4.2.3. "“Rosé” Roscoff Onion seed production 33
4.2.4. The “Rosé” Roscoff Onion AOC, a place for the traditional diversity of the genetic resources.... 33
4.2.5. Commercialization and Valorisation 33
4.2.6. Conclusion: a good example of cohabitation between two different seed SYStemS.........ccwerrcsseeerns 34
4.2.7. Bibliography. 34
4.3. The Petit Peautre de PrOVENCE. .. st s ssssssssssssss s ssssssssssssssses 34
4.3.1. Origin of the cultivation 34
4.3.2. History of the PGI Petit épeautre de Provence 35
4.3.3. The seed system 36
4.3.4. Conclusion 36
4.4. General CONCIUSION fOr FIANCE.....isssssssssss st 37
5. The Netherlands......c it an e 38
5.1. Sunnan, a story of local DaKiNg WHEAL..........c.ceeese s sesssesssas 38
5.1.1. Sunnan variety 38
5.1.2. Thedrive and definition of ‘local’ brands 39
5.1.3. Changing agricultural and bread baking practices 40



5.1.4. The baking, selling and branding of the bread 40

5.1.5. References 41
5.2. Opperdoezer Ronde, from whales to a peculiar POLALO..........oeeeermresseesseessessssessssesssessssesssessens 41
5.2.1. Introduction 42
5.2.2. The Opperdoezer Round 42
5.2.3. Seed tuber supply 43
5.2.4.  Quality, regulation and recognition .44
5.2.5.  Cultivation 44
5.2.6. Conclusions 45
5.2.7. References 45
5.3. The ‘Bloemendaalse Gele’, an unforgettable cabbage.........cnsnnecnessseeesessenenns 45
5.3.1. Abstract 45
5.3.2. De Bloemendaalse Gele 45
5.3.3.  Traditional CADDAGE GIrOWING ....cerecrseeeersseseerissesessisssssessisssssessasssssssssnsssessssssssssassssssasssssssssnsssessasassessasassssaes 46
5.3.4. The modernization of the last half century 46
5.3.5. Modern consumers, a variable niche? 47
5.3.6. References 48
TS o - o PP 49
6.1. Asociacion Promocion Berenjena AIMAZTO ... eereeeesneeesmeeseesseesseessesssesssesssessssssssssssssssessssssssssssessssssssees 50
6.2. Asociacion Aderezadores de Aceituna de Mesa “Alorefia de MAlaga” .........cccovemeeneererneeeseeseeseessesseennees 51
728 o T4 ol ¥ ' 4 T 52
TR =1 =T =T o T oS 52

9. Annex 1- Matches and mismatches between Official Catalogues and local varieties (France,
Y o o TR L 1 1Y) P 54



1. Introduction

This report analysis the linkages between planetiemesources (PGR) conservation (one of the
aim of the new rules on conservation varieties) mradketing tools for the so-called biodiversity guce.
Indeed one of the activities pointed out by theb@loPlan of Action for the sustainable use of PGR i
“Developing new markets for local varieties andedsity rich products”, as underlined in section THe
development of instruments geared toward a sudtizinase of the PGRFA includes appropriate
relationships with the market (unpacking what akears, according to the different relationshipsaeen
sellers and consumers) and strategies for theisatmn of the produce. Indeed, all the illustratabse
studies link conservation, use and valorisatiorhwitparticular attention to the linkages betweenetias
and culture and to the creation of innovative mirkaore suitable to this specific produce. Parsicul
emphasis will be paid to the linkages between Gamuucal Indications and plant genetic resources
conservation, finding a bridge between differeidand policies developed by the European union.

The aims of this report are:
a. To show the importance of local varieties in the 8fstems;
b. To show the existence of informal seed systemsinoie, to date linked to niche markets;
c. To analyse how and whether these niche marketsl comnlserve agrobiodiversity;

d. To check the possible linkages between Gls andeteaton varieties.

2. Geographical Indications in Europe

According to the general definition provided by tWorld Trade Organization’s Trade Related
Intellectual Property Rights (TRIPS) Agreement addpin 1994 Geographical Indications (Gls) are
“indications which identify a good as originatingthe Territory of a Member, or a region or logalit that
territory, where a given quality, reputation or etlcharacteristic of the good is essentially attable to its
geographical origin”. In Europe the legislativerfrawork is set up by the new Regulations on geoggaph
indications, designations of origin (510/2006) amdtraditional specialities (509/2006), specifigdisued
so as to comply with TRIPS rules (Raustalia and 2un2007; Visser, 2007). They cover different labe
and products with the following characteristics:

1. Protected Designation of Origin (PDO) - covers @gtural products and foodstuffs which
are produced, processed and prepared in a givegraggocal area using recognised know-
how.

2. Protected Geographical Indications (PGI) — covegscaltural products and foodstuffs
closely linked to the geographical area. At least of the stages of production, processing
or preparation takes place in the area.

3. Traditional Speciality Guaranteed (STG) - highlghtaditional character, either in the
composition or means of production.

As showed in figure 1, in Europe there are 1,27dgggphical indications registered, of which 663
are PDO, 564 PGI and only 44 TSG. In the class-1régrouping fruit, vegetable and cereal fresh and
processed — one can find 233 Gls, but in this dasenajority of the food products are listed as.PGile
divide between North and South Europe agricultanme e€asily be verified analysing the nationalitytiedse
Gls. According to figure 2, Italy, Spain, Portugatance and Greece have the majority of Gls listeddass
1.6, showing how in these countries there is gtgtrong connection between food, culture and theafied
“terroir”. We consider this class of Gls the mpetinent for our study, because it is on vegetdhli and



cereal that agrobiodiversity and landraces in paldr have a strong relevance in comparison witicgssed
food as cheese and meat.

As said by Bérard and Marchenay (2008):
“The question of plant varieties and seeds is pivtd vegetable production in
geographical indications and has never been maieaothan it is today. The
following points deserve particular attention: thstrict identification and
description of varietal types, their diversity alodal growing methods; the link
between the preservation of varietal diversity Hraselection and maintenance of
varieties, and the multiplication and productionsekds and plants; the methods
used to preserve plant material and to maintaiereetce collections; the sanitary
status and germination capacity of batches of seeds plants. All of these
requirements must be addressed if the resourcesiéstion are to occupy their
rightful place within the framework of a policy ebnservation and perpetuation
that avoids derivatives and approximations.”
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Figure 1: Gls in Europe (source EU DOOR - Databasef Origin and Registration -
http://ec.europa.eu/agriculture/quality/door/list.html)
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Figure 2: Gls of the class 1.6 registered in the fierent member states (source EU DOOR -
Database of Origin and Registration - http://ec.eubpa.eu/agriculture/quality/door/list.html)



It should be noted also that if within the TRIP&nfrework Gls are considered as a property right
like trademark or copyrights, the EU legislatiorfeofa more broad view of this tool giving it a new
dimension as policy instrument. At this regard fm®motion of Gls should go hand in hand with
endogenous local development and biodiversity attdral heritage conservation (Thévenod-Mottet, 01
Unlike intellectual property that protects and potes innovation, Gls are thoughts to protect trawliand
reputation and more important their nature is ctife and open (according to the rules descriltbéncode
of practices).



3. Italy

Analysing the statistical data about Italian farghgystem, one has the impression the country holds
a position in between tradition and modernity whéne farming activity, despite having a residual
importance, still conserves its importance for deyportion of the population. Despite in the last fyears
the number of farming workers has fallen below omiion units, Italy still holds firmly the third lace in
Europe after Romania and Poland. It is interestingtress that Italian agriculture is dominatedniminly
small firms: small farms with less than 10 hectamgesent the 85% of the total. Farms with moee thO
hectares represent only the 2.2% of the total imerical terms and sum up to only 5.6% of the ovVeral
Utilized Arable Land (UAA). In fact, the averagesifor a farm is sensibly smaller than the onekhénEU
area and in line with the newly incorporated easteuntries. This means in Italy the average sige7t4
hectares, in France that is seven folds (48.6 rejtand in United Kingdom nearly eight times |atg&5.6
hectares) (Nomisma, 2008). The landscape of thatpois showing sign of a scattered system thatndur
the years has not had the opportunity or the wjltim modernise itself like other countries did witle aid
from the European grants provided by the Commoncigural Policy.

Analysing the economical dimension of the Italigmieulture, the sector presents two strong poles.
On one hand, there are farms technically descrdsetenterprises” and in the other hand there istbg
presence of companies not defined, as in Europanst as “enterprise”. From the 2000 data emeltus t
82.8% of the farms has an economical dimensionlsnthian 8 European Dimension Unites (UDE) and the
55% is smaller than 2 UDE. Farms larger than 16 UbEeshold above which the farms are “enterprises”
market oriented, represent only the 9.5% of thalt@Nomisma, 2008). An interesting fact to better
understand Italian farming system is the workev&rage age: according to the 2005 Eurostat datgalin
only the 3.5% of the workers is younger than 35yegainst an European average of 6.9% and thearumb
of farmers older than 64 years is 41.4%. The geiosi turnover index for Italy is the lowest acsal the
European countries except Portugal (Nomisma, 208f8r an in deep analysis of the generations gsanp
relation to the farms sizes, it emerges the largestip of older people work for the smaller farms hess
than 8 UDE.

From data analysis carried over the high qualitydpctions and over the geographical indications
(PDO, PGI and STG) the landscape changes dramutittaly has become a powerhouse in Europe with
175 certified productions in 2008 representing 2th&6 of the European total followed by France wi@® 1
and Spain with 121. The market for these produtgrowing fast and in the last three years hasrdedo
expansion in both production and turnover (Rosati ¥errini, 2009). More than 70,000 farms and 5,800
food processors are working in this sector, whiak &n overall value of 5,400 millions of euro. Oalport
accounts for 1,323 millions of euro. Thereforesitifficult to define this quality market as a récfor Italy,
on the contrary it could be considered as a trigf¢ine overall food chain.

Geographical indications are a strong link betwélea underlying territory, the culture and
agriculture and their presence in Italy is a dertratisn to the importance of this link as driviragtor in the
economical agricultural development still in thessgys. In summary, the general situation is onerof a
agricultural sector balanced between tradition raediernization where in every day life farmers ayang
to find new solutions in order to operate in thetse It is also important to stress, as some sasgies will
point out, that the largest portion of the agradbiersity and the traditional knowledge associasegisually
preserved by the group of farms not listed as ‘fpniges” (<BUdE) and managed by people older tHan 6
years. For this reason, it is of paramount impa#ato adopt policies to tackle these structuralkwesases
by avoiding loss of know-how and seeds due to geioer gaps and to promote economical, social and
cultural conditions where these farms can contittueperate. In fact, the global market is not witkiie
reach for these farmers that, without the much-edegrotections, are doomed to disappear with their
particular knowledge and seeds. “Living the fatesoifl and people to the market would be tantamadaint
annihilating them” (Polanyi, 1957).

3.1.1. References
Nabhan G.P., 2008. Where Our Food Comes From: €egra\ikolay Vavilov's Quest to End Famine,

Shearwater
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3.2. White Sperlonga Celery - a new local variety'

“Tradition is the expression of continuity in timet the conservation of the past — its meanirfds
opportunity of innovation in continuity”

(Angelini, 2008)

White Sperlonga Celery is a local variety growrthe Province of Latina in the Region of Lazio,
one of the areas of Italy with a vocation for vedpdt growing. Its story, and the recent researah tie
Regional Body for Development and Innovation (ARB)JAarried out on this variety are important for
understanding the connection between a varietytlamdrea it is grown in and how this relationsisipot
unchangeable but evolves over time. Indeed thisrgdbday is an authentic local variety, despitadpe
completely absent from farmers’ fields in the I&@s. Conservation and selection of Sperlonga @digr
farmers began with the market interest that theetsahad and continues to have thanks to its sptxste
and smell properties. In 2003, producers who gtdaunched, with the help of ARSIAL, the procedioe
recognising it at European level as an PGI pro@uaitected Geographic Indication), while contempgtya
the celery was included in the regional registetheflocal varieties of Lazio. All this makes it arcellent
case study to verify the correspondence betweegrgphbical indication and protection of agrobiodsrigr
within the perspective of sustainable use of genetsources over time. Moreover, ARSIAL studiegiomn
phenotypic characterisation of the celery and angbed system, which lie at the basis of its aititiw,
enable us to understand how the informal seedmaystarks in an industrialised country and the impoce
it can have. We use the term “informal” because Wigte Celery is not registered in the Catalogue of
Varieties of Vegetable Species and so, accordirsgéal regulations, its seed should not be marketed.

3.2.1. How the variety developed

White Sperlonga CeleryApium graveolens ). has white or whitish stalks, which are its quaifity
characteristic. It is of average size and complaaps with 10-15 light green leaves. Its flavouswseet and
only slightly aromatic which makes it highly suitalto be eaten fresh (Paoledtial, 2005).

It was introduced to the area in the early '60saldfgrmer who
transplanted some white celery in his field thathlae bought in the
market in Rome, the seed of which reproduced iissdf after year. In
the plain of Sperlonga and Fondi, not far from #ea, the variety
found earth markedly typical of an almost surfamesl and highly

N saline water table — the so-called "Pantani" —rditmn that gives it
QuickTime™ and a its present properties of smell and taste. Howeteryariety was beset
decompressor . . .
are needed to see this picture. by the problem of the early emission of the flowmgrstem. In the mid
'60s that same farmer imported some seeds of therat® d'Asti
variety that had more resistance to this problamd, lregan to grow it
alongside the variety introduced some years earlier

The introgression of this new property into the tehtelery
population spread it much more widely throughowt #nea. Historic
documents from 1914 mention several farmers irpthim of the river
Tanaro in Piemonte growing golden celery indicatthgt the Asti

! Three factors enable the White Celery to be sindéf— selection on the part of the farmers, theatirgenetic
variability and being known and kept up by a looainmunity (Falcinelli and Lorenzetti, 2008).

My thanks to the staff of ARSIAL who gave me accestheir archives and gave me of their time fod@pth talks on
the topic, in particular Miria Catta, Pierfrancedtardi and Imma Barbagiovanni.
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golden celery had been grown successfully sincednly 20th Century. Today, the Dorato d'Asti varies
registered in the National Catalogue of Vegetables.

The selection made by farmers since the '60s heated a local variety — the White Sperlonga
Celery — grown today on some 40-50 hectares irpthi@ compared to the 90-100 hectares given aver t
commercial varieties like Golden Boy. There are s@mty farmers involved in two cooperatives (Ladéa
and San Leo) through whom the product is marketdthly and also abroad in Belgium and Germany. The
farms are small to medium — between 1 to 3 hectar@sd by and large the celery is grown protecteti a
farming is intensive. Sowing the White Celery iaggered from end November till end January so d&®to
harvested between end April and end July.

3.2.2. Seed production

Preliminary research on the ground carried out BRSRL with the support of the National Elected
Seed Body (ENSE) identified five populations beloggo the White Celery type which are maintainad a
reproduced each year by the same number of far@ers.farmer has a nursery and distributes theyceler
seedlings to the other farmers of the area foispkamting. There are an estimated sixty farmerslved in
this seed supply mechanism (fig. 3). Note thatfitis¢ experiments carried out comparing the 5 papohs
with certain commercial varieties indicated a vgestetic variability both between populations anthimi
single populations. Indeed, this agrees with that®/Gelery seed system with in-farm seed reprodocti
being entrusted to a group of local farmers arhis of the reasons why this variety can be defasekbcal.

The experimental work carried out jointly by ARSlAInd ENSE was aimed at firstly identifying the
variants to define their properties, to describe Wariability present and arrive at identify apprage
descriptors.

Reproducing the White Celery seed is not easy amtbme with great care by a limited number of
farmers. Interviews with them revealed that noyalo they carry out the phenotypic selection ofshed-
bearing plant (i.e. obtain seed from the best p)amianted in specially protected hidden placesiated to
prevent contamination from nearby celery plantg, they also follow traditional practices, such &,
example sowing at high tide.

The farmers conserve the seeds jealously andhiiggrithem in following certain customary rules
and practices. Indeed the researcher who was ctingube study had to overcome the initial mistrmisthe
farmers to understand how the seeds were circubatddeft to carry out the experimental trials wathly
30-40 seeds given to him by a farmer only aftehdwe gained his trust.

Cm—Dj

poouiation 2

Figure 3: The Seed supply system of the White Celery
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3.2.3. Between Conservation and Valorization

In 2003, the White Celery was included in the RegloVoluntary Register (RVR) of the
autochthonous genetic resources at risk of erassoprovided by Regional Law N° 15 (Bertacchini, 200
and that same year the procedure was begun tonal@edgnition of the status of Protected Geogragbhic
Indication (PGI) from the European Union. The doeuatation was sent in 2005 to the E.U. and in 2008 T
Ministry of Agriculture, Food and Forestry (MiPAARranted nation-wide transitory protection for the
denomination of “White Sperlonga Celery” pendingr&pean PGI registration. The choice of PGI as a
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means of protection instead of PDO (Protected Design of Origin) stems from the Agency’s view that
PDO is more suited to processed products as oppos&dsh vegetable produce. In fact the regulation
devised for the White Celery requires all producthases to be completed within the territory hehce
could easily have been considered a PDO to alistend purposes.

Inclusion in the RVR, and PGI recognition are prtiseunderway at the same time and were
implemented by two separate departments of ARSEKY, it is interesting to note the points of conesige
and criticality. Indeed, while RVR inclusion — thiermer — has the objective of conserving a genetic
resource, the latter has a more commercial sigmifie and aims to protect the product on the madnket
safeguarding its name; applying a geographicakatdin does not always lead directly to the coretéa
of a genetic resource.

These two objectives are assessed on the badie akgulations that discipline any link between
conserving the genetic resource and its commessiploitation (Bérard and
Marchenay, 2008). A delicate equilibrium is beingintained for White
Celery between the need to adequately describéyaifgt the variety for it
to be registered as PGI against the importance aiftaining the genetic
QuickTime™ and a variability of the various populations. The dand®s in an excessive
are needod o en s micture. standardisation of the variety with a descriptisich would unify all the
diversities under a single type. This is why ARSIAL moving towards
using the numbered intervals of the parameters tasiténtify White Celery
from the other varieties and the results of expenitation with ENSE, so as
to encompass the broadest possible variabilityhefgopulation. A further
central aspect of the regulation of PGI productisnthe origin and
production of the seed. Indeed it states that ¢eels used by the single local farms involved irdpation
must be those included in the Voluntary Regionagi&er. This is the direct link between the norros f
conservation of agricultural biodiversity and thehancement of the name of the variety on the market
Without a detailed indication on this, any attenaptregulation risks protecting only the geographica
indication and losing sight of the genetic resouhzd it is based on.

The requirement for inclusion of the seed in théRFhas been noted by the E.U. who has asked for
information and explanations on what this regisigtually is. As we have noted, White Celery is inathe
vegetable catalogue and as far as the Europeam iinaoncerned there are no other registers olocpies
for seeds, hence the request for clarificatiors, lhowever, true that maintaining a certain genedriability
is incompatible with the present norms that regutseds. As we shall see under, one possibilithinfig
opening up with conservation varieties.

One of the results that emerged from this caseparastaking intervention in the territory to idént
what is to be regulated. The earliest studies @@dmut towards recognising PGI had resulted iningit on
the proposal to regulate that all farms should gépce the seeds in farm. It was only later invesitg,
carried out to characterise the variety in orderifdo be included in the RVR that brought to lighe
nursery and the complexity of the system illusttatefig. 3. Failing to understand how the seepreduced,
who produces it and how it circulates among farmeenstributes to erasing all the diversity constdct
locally, which is in fact the basis of the produétware of this the people in ARSIAL amended the
regulations in accordance with the actual situation

Another interesting aspect of IGP is the collectilygamics that come into play in the territory
(Fournier, 2008). Indeed in order to prepare theudwentation, the two cooperatives set up the Aatoai
of Sperlonga White Celery Producers, which appasitthe party responsible for the variety in theuvitdry
Regional Register. Moreover the Association, or @msortium it may develop into, must also monitor
production control and observance of the regulatijmovided by the system of geographical indication

Lastly, it should be remembered that White Celexy heen registered on the list of varieties at risk
of genetic erosion which public funding can be &apfor, for on farm conservation. This is meas2(td of
the Lazio Region Rural Development Plan (Meloz809®), the objective of which is to strengthen timd |
between conservation, production and enhancemerdgdtultural genetic resources, providing direct
incentives for farmers to grow a particular varietihe risk of genetic erosion of the Celery hasnbee
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estimated as being medium the risk factors beiagsthall number of farmers who grow it (between 86 a
100) and because the variety is not in the naticatallogue (ARSIAL, 2008).

3.2.4. Conclusions

As we have pointed out, the sustainable use of &v@iielery depends on the two factors of
conservation and promotion initiated by the farnsengported by the public body. But what are thespeots
for the future? What initiatives are possible ise@d context like this? We can conjecture certanotiheses
in accordance with recent developments in seedl&gn.

One possibility is to register White Celery in thificial vegetable catalogue in order to legalise t
sale of the seed and create a subject responsibted conservative selection of the variety. Thosvever
would cause strong indirect impact on the varigbof the variety. The norms for registration (gistness,
uniformity and stability) would exclude all but omarietal type from among the various populationisich
in turn would further reduce the diversity stilllttuated by the farmers today. This alternative lgou
certainly make it easier for the product to beified as PGI and it would also simplify the systeficontrol
but in the end it would cause a genetic erosiah@fariety...

The alternative could be to register the varietythia Italian Catalogue of conservation varieties
(Bocci, 2009), given that the Celery has all theperties entitling it to do so: seed cultivationdan
production in a well-defined area, link between téreitory and the variety and risk of genetic @osNote
that while EU Directive 62/2008 on conservationieties was only for agricultural plants, Italy ddished a
national catalogue in 2008 for varieties of alltimalted species to be conserved. Being in thislagte,
furthermore, would not clash with being in thattleé RVRs as was the case with the previous aligmat
quite the contrary it would be necessary in ordestitain the former. In this way there would beaanhoc
tool for protecting biodiversity — the regional igtgr — with adequate seed regulation that wodtmhathe
sale of reproductive material. The protection aféat by PGI would guarantee achieving the final afrthe
whole system combining conservation and development

CO“VS;E:‘“O" marketing of
— seeds
marketing of
the produce

Figure 4: The link between PGl and seed legislation.

In the light of this, sustainable use of the Wi8igerlonga Celery — continuation of its diversity —
depends on whether certain policies and legislatidapt to the situation, the aim being to fostexalo
initiatives implemented by farmers and the consitoncof rural development based on the enhancenfemnt
particular genetic resource. The public body hasrmportant part to play especially at local leveekfise the
whole procedure, whether carrying out the studiesded to understand and characterise the variety, o
launching promotional initiatives or highlightiniget needs and specificity of the territory in ortieliaise at
local level with the global framework in particulas regards Italian or European norms and legslati
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3.3. Marano Vicentino a corn variety in Veneto: the importance of
being famous!?

"Steeped in maize flour cooked in the cauldron. ma&e from the countryside by Marano
Vicentino [...], a town north east of Vicenza isppgémium quality. It is milled into an excellent
flour [...] the polenta made from it is delicious".

(Candiago, 1962)

Maize is not native to Italy, yet it has known exdive diversification
since its introduction here in the far off 16th @ew, resulting in many local
varieties being grown in the countryside in theyeadfth Century. One of the
Regions of Italy where this diversification has teaost marked is Veneto.
Indeed when the first systematic survey was comduthere in 1946, there
were some 94 varieties grown of which only ten @m&re hybrids, (Pino and
Bertolini, 2003), catalogued on the basis of thm&cocity (Zapparoli, 1937).

QuickTime™ and a This meant that first harvest maize could be digtished from that of second
are needed o oo trapicture. harvest, then further subdivided irttaggenghi the most late and developed to

be sown by May;Agostanj that should ripen by August, not so tall as
Maggenghj and earlier, with ears with fewer rowsgostanellj an earlier type
of Agostani that the Marano Vicentino belongs @mquantini a first harvest
variety; Bragantini considered second harvest despite being usedater |
sowing, a group between Spring and Summer cdtinquantini and
Quarantini hard to separate and normally called cinquantiniVeneto and
quarantini in Lombardia; and Spring corn from Cah8outh Italy generally
short-cycle varieties and short in height.

However, it would be misleading to think that thisversification came about by a process of
haphazard selection on the part of the farmerde@ftime. Quite the opposite, as Gazzi wrote theraht
tendency of the plant towards hybridization wa® dislped by the “explicit wish of the farmer to sse
breed to obtain maize with properties that weremaak excellent from a subjective standpoint rooted i
country knowledge” (Gazzi, 2003). This tendencydaws “confusion” as a scientific analysis of thystem
might have defined it, was reflected in the namesrgto the varieties. “The sub-varieties that deped
were given now the name of one and now of the ottiéch made them fairly generic” (Gazzi, 2003). The
broad range of local varieties derived from theietyr of uses of the corn (for human and animal
consumption, with a further diversification for fiayard animals); the same farm would grown late eantly
varieties together also depending on how they cfitdth the other crops.

2 My thanks to Drs. Silvio Pino and Giandomenico t2mwa for giving of their precious time and for thaluable
information on the history of Marano.
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The story of the Marano variety is typical of tipisocess. Produced by a farmer in the late 1800s it
spread rapidly thanks to the quality of the poldht@ade which is why it is still grown today detgpthe
subsequent emergence of hybrid varieties. Maran@emna particular, lives up to the importance tf i
name, its history and the notoriety of a varietyisIno coincidence that in the period betweenRinst and
the Second World Wars, so the story goes, theiclasswer that people of Marano got was “You'renfro
Marano? The corn place?” All this still has a méirkg relevance today as witness the attempts of thi
parties described under to get a hold of the name.

The agricultural and social landscape of Venettodfly has changed a lot. Monocropping hybrid
maize dominates the plain with some 310,000 hextaented, which, in 2007, produced approximatelnp 2
million tons with an average yield of about 8 t@es hectare. However, the open pollinated varietiesstill
a small productive niche of 80-90 hectares cone&drin the foothills. Indeed it the “rediscoveryf
varieties like Marano or Biancopeflthat has led to new models of agricultural develept that seek to
combine tradition and modernity, enabling farmerearginal areas to continue to live from theirdan

3.3.1.  This history of Marano

Marano is a variety of early maize, comparable EA® 300 hybrid. It is not tall and in general the
one plant produces more than one ear. The sedfiegsus, small and rich in carotene and xanthoghglhd
yield normally varies between 2 and 4 tons perdrect

Its history was begun around 1890 in the town efsame name by a local farmer, Antonio Fioretti,
who took an initiative that was described thus gf Zapparoli in 1939:

Towards 1890 a farmer of Marano Vicentino, AntoRioretti crossed the local Nostrano (early maizey|
height, mediocre production capacity, the cob shoohical, and not highly coloured, with a low graiield
—in short an early harvest cinquantino) with a Ridetto d'oro from Rettorgole di Caldogno, the tgbiarea

for this variety, a higher plant, later, much mar@loured than the former, indeed almost red, vizeolhe
pollinator was the Nostrano. The product of thessrappeared the following year and was sowed on the
Fioretti farm and so on in successive years withfurther crossing [...]. Since the product of thess was
immediately seen to be of an undoubtedly supeniadity to the Nostrano variety but had only raishe
somewhat low productivity of both maizes unitedha new variety, Fioretti began a systematic mass
selection the first year which he scrupulously oargd in successive ones with the main aim ofdixin
possible the properties and quality of the prodared augment its fertility and productivity. [...] 8o doing,
Fioretti achieved an almost constant property ofestst two complete ears on every plant while andla
local variety, the basis for the cross with theRietto, the plants with two cobs are a very lowcpatage.

In many cases, it is not infrequent for plants &awdnthree, four or even more ears. The early ripgifirst 10
days of September) and the thinness of the coldssably reduce the percentage of waste and im@ove
conservation and maturation of the cobs in stordgeginally, the cobs from Marano in a normal yasere
small, elongated longish narrow at the base alnegihdrical.

When Antonio Fioretti died, the Marano variety wasked after by his sons up to 1934 when the
experimental station of maize cultivation of Bergastepped in jointly with the provincial inspectiaraf
agriculture of Vicenza to manage the mass selectiwh monitor production in a typical area. The stde
inhabitants recall that in the whole north eastar of Marano near the Fioretti house were oryvad to
sow Marano corn and no other to prevent pollinatind hybridization by other varieties. The Fiorbtilise
was the centre of the seed selection, which alg@ved eliminating the end parts — top and taif the cob.
The marketable part was entrusted to the Cooperativicultural Consortium of Vicenza.

In 1940 Marano corn was given the government Stat@p and cultivated in large parts of northern
Italy and became one of the most adopted varieBig<sl950 it covered 40,000 hectares, 16.3% of dited t

% The Associazione Conservatori Mais Biancoperla @established to promote the Biancoperla varietyolijectives
are to enhance and promote Biancoperla maize agahiae an efficient chain that guarantees prodrtigimoand
authenticity.
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area given over to maize in Veneto and Friuli Véae&ziulia. In 1970 Marano corn flour was priced g
on the Vicenza commaodity market.

Its progressive disappearance from the country@deot a direct consequence of the onset of
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hybrids with which quality-wise, there is no conipan but to changes in diet and the gradual fafidlenta
consumption. Growing corn for animal consumptioonal made Marano no longer competitive — its taste
and smell were no longer important (flour with gtrer protein and fat content, bright yellow coletith
typical flecks of chestnut brown, and the unmiskddaextremely pleasant flavour). Hybrid penetmatio
Veneto was slow — farmers were reluctant to actieggh because of their low quality for making potent
The first hybrids distributed in Italy were extregnelent and unpopular as food for humans whichthan
years after World War |, was what more than 50%hefcorn harvest was used for. Indeed hybrid vieset
only began to become affirmed when corn usage @thnith its industrial specialisation.

It was precisely in order to maintain the posifpreperties of Marano Vicentino, that there was grea
effort put into generic improvement to create hgbristarting from vitreous Italian material. In 1949
Insubria 2201 became the first hybrid that tookpitsperties from Nostrano, Isola, Marano and Soagli
with the properties taken from Nostrano actingesiscarrier. Some of the lines used to create tigseds
are still in use in programmes of genetic improvettfier the production of early cycle vitreous hytsi

3.3.2. The protection consortium

The Consortium for the Protection of Marano Maigg://www.maismarano)itwas set up in 1999
in Schio on an initiative launched by the “NazareBtvampelli” Institute of Agrarian Genetics and
Experimentation of Lonigo (IGSA) also with the inwement of farmers, technicians and restaurant esvne
The drive to create a protection consortium emenrghen a maize with similar characteristics of Maran
was registered in the varietal catalogue a fewsyearlier under the name Orgiano. In order theeefor
protect the name “Marano” and the variety it wasidied to establish aad hocassociation to identify the
production areas between the Val Leogra and tleéchtiof foothills of the province of Vicenza. Shpwfter
a hybrid variety named Maranello was registeredid 80 this variety, now called “Marano Vicentinaias
given a new lease of life.
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The task of recovering the variety was conducteddfA beginning with material conserved in its
seed bank and comparing that with the varietidk ksting grown by farmers. Indeed, Marano had not
altogether disappeared from the fields nor from riiemory of the people, And these farmers who were
mostly elderly had kept the tradition of the Maragaing without a break. Growing the old varietyowin
had never been abandoned in small multi-crop favimsre the ritual of polenta was still observedmany
cases, the continuation of these niches of prodludiad been made possible by a network of tradition
millers who were willing to mill even small quami of grain into flour (Gazzi, 2003).

Today, the Consortium farmers number 25 of whomrd&ctse organic farming. Maize grain is
milled at a large mill in Isola Vicentina which ertids to drying, milling and storing taking careptevent
mycotoxins contamination. The flour is marketecedily by some farms who have direct sales facliiad
also at the Valleogra Cantina Sociale (WinemakE€mperative) in Malo, where there is a collectivtiat
point and a farmers’ market every Saturday. Tharfig sold in 1-kg boxes or bags with both types of
packaging bearing the unmistakeable logo of Makénentino corn.

The Consortium is particularly attentive when itras to seed production. Selection, which has the
objective of conserving the purity of the varigtydone in upland areas and reproduction for midéfon
takes place in a farm of the Province, again irupland area. This approach reduces the risk oftgene
contamination, which could very simply occur byssimg with other varieties of corn grown in theimiy.
Managing the seed production collectively meansnta#iing it through time and keeping the know-how
associated with it local.

The Consortium’s website states "maize is one efcibuntless characteristic products of Italy and,
as members of the consortium, we are fully awath@importance of safeguarding this variety bathtfie
taste and smell properties and the flavour of tberfproduced as well as for our steadfast coricthat
biodiversity is a value of fundamental importanéd. this can provide interesting opportunities forcal
agriculture.”

3.3.3.  The battle for the name

The history of Marano corn is characterised byvediity of criss-cross legislation: seed legislatio
trade protection and copyright, EU agriculturalipiels and their rural development plans and, lastg
protection afforded by geographical indication.wes shall see there were many interests that catoelay
with the rediscovery and economic revaluation of&ha maize.

First and foremost, it should be said that therflouMarano Vicentino is registered as a traditiona
agricultural food product (pursuant to Art. 8 ofdislative decree N° 173 of 30 April 1998) and se tiour
marketed may boast this title.

The seed issues are rather more complex. The yasieggistered in the official catalogue of 2001
with the name of Marano Vicentino, and the partgpmnsible for the conservative selection is the
Consortium itself. The seed may only be given tasocotium members and is not traded publicly. As
mentioned above, the decision to register in thalegue was because in 1996 the Morando Bolognini
Foundation had registered a hybrid variety of mamen after namedlaranello, which it applied for
confirmation of in 2007, and in 1998 was registeagdopen pollineted variety haméxtgiano but very
close toMarana In order to protect the name, the Consortium iagpfor registration in the catalogue
instead of opting to be a conservation varietyanse Marano Vicentino is sufficiently uniform artdide
and, above all to enjoy greater protection in mgdhe seed.
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Figure 5 : The leaflet of the new Marano 0501, marketed by SIS.

The importance of the name “Marano” and the inteitestill arouses today in both farmers and
consumers is confirmed by a recent applicationrégistration by a new hybrid variety of maize cdlle
Marano 0501, marketed by Societa Italiana Sem&t8)( Neither Maranello nor this new Marano 0504 ha
anything in common with the original Marano, noerwenetically. There are only a few physiological
properties shared, but the economic power of timenia still a major factor and some seed compaaies
drawn towards exploiting it for their new varietida 2008, the Consortium wrote to the Ministry of
Agriculture, Food and Forestry (MiPAAF) to requdsit the name Marano 0501 be rejected but in g i
of Regulation CE, 930/2000 that disciplines the iagihility of varietal denominations the Ministryrhed
the Consortium’s request down since the four digfiter the name make the name legitimate for negish
any remove any confusion. This goes to show howirtkerest that links the name of local or ancient
varieties with the ensuing commercial exploitati@s been particularly significant in the instant®arano
corn.

The same issue of appropriation of the name ors¢lee market is also true for the product, namely
corn flour to make polenta. Indeed the mill thatlgnfior the Consortium has registered the brandenain
“maranello”, and sells flour under that name. Olgiy this flour is not milled from Marano Vicentinbut
as the label says “a vitreous maize exclusive édficenza area”.

As a measure for protecting the name of “Marano’ttoe market, the Consortium is considering
applying for Protected Origin Denomination (PDOY the maize flour in order to strengthen the link
between the name and a territory and to a speifiety.

Moreover, as away of showing its interest in enfrapndMarano maize, the Veneto Region has
registered it on the list of varieties at risk odgion for the Region, for which funding can beabfed for
cultivation pursuant to measure 214 of the Ruraldlgpment Plan (Melozzi, 2009). Here, though, the
Region has indicated the whole of the Region astbeuction area which is contradictory to the stan
taken by the Consortium.

3.3.4. Conclusions
The situation described here is still in flux bainge preliminary consideration may be made as
regards the following questions: What is meant bgtanable use of Marano Vicentino maize? What

strategy can be adopted? And above all, how camewoial exploitation of the name be reconciled whith
use of genetic resources to be “conserved”?

The first question, obviously regards historic aratietal continuity and thus by means of a
territorial survey to reconstruct the system ofsyssocial relations and farming methods that méme t
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variety important. Rediscovering the original variand enhancing its use is the starting pointafprocess
of local development.

There is another particularly determining factamely the collective side of the phenomenon, and
how new local communities can grow around agricaltdiodiversity. For Marano, the Consortium of
producers has taken on the job of conserving thietyabut the legacy of Antonio Fioretti to therfeers of
today emerges through an intermediary — the IGS#hieh conserved the seed and fostered the prooess t
recovery. A new local community has grown up arowidrano corn of neither historic nor social
determination but other associative bases thabres the needs of farmers today (Berson et @8R

All this has allowed autonomy and control to be meined at local level through the approach to
seed management which can also guarantee qualityelys of control in production.

Independently from these community/collective catggeit is plain how enhancing a name and a
local reputation is not just a question of theriesés of the area of origin or the genetic “rawemat”. The
series of commercial varieties registered with en@aimilar to Marano and the copyright on the flour
obtained by the mill on the flour are ample testiyno

In conclusion, the sustainability of use of genetisources can depend directly on the extent to
which local actors, public and private are invohaadl the collective dynamics that occur.

Yet again, the confines of our agriculture are eteed by culture and tradition with an importance
which economically is substantial in western sgcidinderstanding how to foster and support these
processes, blending conservation with developmeatsingle, non-speculative perspective is thelahgd
that our public policies must face in the near feitwith the objective of sustainable use of agtizal
genetic resources.
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3.4. The “Quarantina white” in Liguria: a potato as a key to rural
development

“The land is kept alive by the fruitful work ofdke who live on it much more than a raft of
territorial recovery programmes will ever do...oéuce is not made alive by the land — quite the
opposite — because where farmers don’t work the there is only abandonment and dereliction as
well as loss of diversity!” (Angelini, 2008)

The process of recovery and revaluation of the gntara potato, a variety that is local to the
Ligurian Apennines near Genoa is significant faruanber of reasons. It is a means for understantiiag
role that a variety can play in keeping local faxgnmethods alive; it is a means for declining theocept of
sustainable use of plant genetic resources for fand agriculture (PGRFA) as part of the unstable
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equilibrium between conservation and enhancemeutaameans for analysing the concept of traditioth a
how it can be renewed within the context of thesprat day. Furthermore, it has become a classic @rgam
Italy of how, notwithstanding its focus on the Qamtina white, it has pointed the way to the coresgon of
many other varieties in the territory which were ask of extinction.

In order to understand the importance of this cadwjef description of the agriculture it becanaetp
of is in order. Liguria is a prevalently mountaisoRegion of Italy that stretches along the seacdizst
agricultural landscape is typified by the Cinquer@avith terracing reminiscent of rice cultivationsouth east
Asia. The latest farming census of 2000 indicateftog in the number of farms between 1990 and Z000
39.7%) and an even sharper fall in total farmedl 1646.1%). There was a loss of some 30,000 hextare
corresponding to 32.3% of the total of useful agtical surface (UAS). Average farm surfaces sameso
slight changes, from 1.32 to 1.46 hectares of UA® feom 4.58 to 4.09 hectares of total surfaceregmrds
farm management, it emerged that almost all thedar 95.7% - are family-run. The biggest drop & 1890-
2000 period was in mixed-labour farms (family amtrafamily), minus 61.1%, and those run alongc#iri
economy-oriented lines that make use of wage labouesort exclusively to outside contractors, [E321%.
This general trend has been constant over recans Yeit by contrast the Regional Statistics Yedtlveports
almost 50% fewer farms between 2000 and 2005 (fustnover 43,000 to approximately 23,000) and fatme
surface, still falling from some 62,000 hectare2@®0 to little over 49,000 in 2005). Farmed lasdyiving
way to forestry in a territory characterised by kroavery small postage-stamp plots of land worksgdan
increasingly elderly population of smallholdersddrd, in 2000, only 5.3% of farmers in Liguria wareler
35 years of age while the over-55 age group we&%.7/Moreover, in terms of added value, Liguriamfers
have suffered all the consequences of modernis@teonder Ploeg, 2008), with absolute productionaiming
constant but with a substantial increase in intefate costs (+20% between 2002-2007).

The story of the Quarantina, therefore, began so@al context where farming was economically
marginal compared to other areas of production veessicarried out by elderly people on small pldtand.
The disappearance of farmers and with them the lgdne and varieties that they grew until yesteriday
typical of Ligurian agriculture.

3.4.1. Rediscovering the Quarantina potato

The Quarantina white potato is a traditional varletal to the Ligurian Apennines and is attested i
historical sources of the 1€entury. The area in which it is recorded as beimgst popular coincides
perfectly with that in which Genoese dialect islgpg inland towards Piedmont. In addition to larggja
this area also shares culinary and folklore traddi As early as 1880, the Quarantina white wagsgread
in the Genoa hinterland and neighbouring valleyal¢vFontanabuona, val d'Aveto, upper valle Scrivia
valle Stura, Marcarolo plateau, upper val Trebbigper val Borbera and the areas of Sélvola andaSant
Maria del Taro); between 1930 and 1970 it was thst lxnown variety in the area of Genoa (Angelini,
2008). Genetically, the Quarantina white is a motabf the Quarantina Prugnona (a local plum-cadur
variety of potato which is less genetically stathlen the Quarantina white), and its propertiessarglar to
those of the Bretomstitut de Beauvajsand theBufet Blancoof Catalonia.

Territorial research was begun in 1985 by the rhistbrian Massimo Angelini and his investigation
into the rural population when he heard of a potatd wasbonn-a da matt[buona da matti — absolutely
wonderful] which was widespread mostly in the Ligar Apennines prior to the arrival of tA@nda di
Berlino (B6hms early yellow), th8intje and theMajesticand the other Dutch varieties that are now filling
the market (Angelini, 2001).

Angelini continued his research over 1985-6 in $ttera, Graveglia and Aveto valleys to ascertain
what had become of that variety and discoveredthi@potato commonly known as “Quarantina”, hachbee
the most widespread up to the 1950s when it waplaofed by more productive French, Canadian and
Dutch varieties. By 1985 there were only some 4fdpcers with a few kilos of Quarantina for personal
consumption. Eleven years later, the number of yrers still planting this variety had been halvad they
were all very elderly.

This situation, in turn, led Angelini to resume hésearch, which in 1998-9 focused exclusively on
the local varieties of Cannelina Nera, Prugnona@uarantina white.
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“l walked around for a couple of winters with thrpotatoes in my pocket: a bla€lanneling a
Prugnonaand aQuarantinawhite [...]. | went to see farmers who had beenugh the last war asking about
local varieties of potato [...]. Once the introdans had been got through and the initial mistaust ritual
courtesies were behind us, the names of the \esistowly began to emerge, what they looked likey h
they were planted and harvested [...]. | asked tteeshow me how they cut the tubers before plantimey,

I showed them how | would cut them and that phygiessture helped to get the ball rolling. Thenthet
end, like a conjuring trick | pulled out my threetatoes [...] and if they recognised them | askexint what
they were called” (Angelini, 2001).

Information about the Quarantina white that caneenfinterviewing groups or individuals, or from
historic documents, regional dictionaries or adtwral journals from the early twentieth Century reve
collected systematically to identify its propertidgsrom there, the local names began to emerge, the
traditional growing methods including the choicesoil, the planting time, planting itself, husbandthe
harvesting methods and conservation and selectitiredhree local varieties of potato.

Other names for the Quarantina white in common usén the Apennines

Quarantina [Quantin-a], Bianca di Torriglia [Giardial urrigia], Bianca dagli occhi rossi [Gianca adgi
rusci], Bianca [Gianca].

3.4.2. Revitalisation of a local system

Recovery of the Quarantina began by harvestingsatetting the few tubers still grown with the
involvement of the farmers who wanted to grow itl &oster its spread. The tubers underwent valudiijon
old farmers who were asked to pick out the one et closest to the pre-war Quarantina white frértha
others discovered in the territory. Once the choicaubers was whittled down to “the one”, andatgin

identified, the job of multiplying the potato began
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Interest in the Quarantina white began to grow and

1999 saw the set up of the Committee for the Regoard
Enhancement of the Varietal Heritage of the Potditthe Genoa Uplands (Co.Re.Pa), which by 2000 had
grown to 100 members made up of bodies, assocsafiproducers and restaurants. One of the aimiseof t
Co.Re.Pa. was to establish @h hocConsortium for the Protection of the Genoa Quamanivhite and the
black Tigullio Cannellina (Angelini, 2008). The mrtium was established in 2000 with the name of
“Consorzio di tutela della Quarantina Bianca geiseve delle patate tradizionali della Montagna Geaev
[Consortium for the Protection of the Genoa Quanantvhite and the traditional potatoes of the Genoa
Uplands]” with 20 farmers as active members.

The Consortium set itself some special rules. lditamh to the usual classical ones for production,
specific rules regulate production from the seedwards through the marketing strategies and thee pr
applied every year. Furthermore, in order to fosternal democracy, a special “conciliation regpfawas
appointed — a person outwith the organisation loaeptable to all the producers, with responsibildy
solving conflicts and disputes among consortiuntrgas. At the same time a scrupulous programme for
production quality control was launched by consontimembers in order to maintain the high quality
standards shared by all. As of 2009, these commies tay down:

» The obligation to give notification of planting ahdrvesting, specifying the total quantity of
potatoes divided by variety and typology;

* Making an extremely rigorous selection of the tygyl of potato to be classified as grade A
which must have no alterations of shape, and haveuts, holes or disease. Grade B
potatoes may have slight shape alterations asaselut and hole marks;

e The obligation to market grade A potatoes in 2 &gks in consortium bags with Consortium
labels;
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< The obligation for the label, to be filled in arigreed by the producer, to indicate the method
of production. This can be either organic or biagiyic when certified by the controlling
body, self-certified if under the auspices of then€brtium itself (with the obligation to
notify the consortium of the fertilizers, manuredaplant husbandry products used), or
uncertified in all other cases.

Another important part of the Consortium’s brieftéisreproduce the potatoes for sowing so as to
improve their yield and eliminate plant health peshs. While, as Angelini noted (2001), farmershia past
took no care in selecting the seed potato tubersilwer pieces for reseeding the technical and sfieen
support provided today by the consortium has maaeystion of seed potatoes fundamental and very
different from that of potatoes for consumptioneT@onsortium has always been aided by an agrondamist
its production of tubers for improvement aiming #wds a progressive revitalisation of the variety.
Presently, the seed tubers are grown above 80@&setnereas those for consumption are grown between
400 and 800 metres. Furthermore, technical chewnttsipdate meetings with farmers enable the Consorti
to continue fostering the adoption of good praetifi@ growing, discouraging the use of toxic orrhiad
substances (Angelini, 2008). In 2008 the Consortaxperimented with producing the seed potatoes in
Scotland with the Scottish Agricultural Science Agg in an effort to eliminate the viruses that cbbke
passed on by the tuber, thus improving productidre preliminary results of this initiative, whicbak
place in late 2008, were positive in productionm®i(+20%) but also brought about a slight changien
look of this potato: “some Quarantina whites turoatiso elongated that they looked just like... i&dime!”
(Consortium newsletter N° 16, 2008). In generalpfrwhen the Consortium was set up, average yiedd ha
risen from 1:4 to 1:8, with peaks of 1:10, and lpectare production is now between 100 and 150 ajsint

The Consortium also promotes the culture and ioaditof the Genoa area alongside, and as part of
selling produce, by carefully studying marketingohels. Special care is addressed to ensuringipatton
by local restaurants and to the communication esjras adopted for the product by direct sales ftioen
farmers or small retailers. Consortium produce risfact distributed at local level where the direct
relationship between producer, distributor and oorer serves to enrich the cultural value of thalpob. As
written by Marsderet. al (2004) “exchanging or marketing a variety at Ideakl is not merely an economic
transaction but also a moment of awareness andraulteproduction [...]. Producers and consumees se
themselves in that variety which is a vehicle @ftification of the territory in which it is proded”.

It should be noted that the Consortium has chogemaintain an autonomous approach to
development by not registering the Quarantina poéat a ‘denomination origin’ product nor adhering t
other forms of certification and control that ara strictly of the Consortium itself. In point o&dt, the
Quarantina only appears in the regional registeraafitional agricultural food products pursuanfiticle 8
of Legislative Decree N° 173 of 30 April 1998.

Over the years, the Consortium has kept its eye¢henterritory and has identified several more
varieties of legumes and vegetables as well apritaducers who have kept them going. Already in 2001
addition to the potato, some Consortium producezsevgrowing other products local to the Genoa area
including beets, onions, beans, shallots, squadhcanorgettes. Moreover, considering the potato arem
general terms despite the famous Quarantina wieitegbemblazoned in the Consortium’s logo, recovery
initiatives are now also extended to other locaietees such as th€abanneseCannellina nera Giana
rionda, Morella andPrugnona

The special attentiveness that the Consortium reicated to technical agronomical factors,
production quality, internal and external commutiara and to marketing strategies has determined the
success of the entire initiative as seen in theeirighe number of producers from 2000 to 2004 (akle 1).
The average age of the farmers — 38 — is alsdrsirixy being considerably lower than that of mastrfers
in the Region. Furthermore, 52 restaurants andlswetallers became affiliates of the Consortiun2004
and have its logo on show in their public spaces.

In 2003, the Consortium for protection changed danation and became “Consortium of the
Quarantina”. This change is part of the Consortsiméw orientation to promoting family-run farmingda
the rural restoration of the Genoa uplands whiclo @hcompasses autochthonous breeds and is aklwvays i
line with the concept of never separating conseamdtom economic goals. The proper equilibriumvioegn
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conservation and gain has enabled production iadseased and produce deriving from these varieines
breeds to be disseminated. The Quarantina hadb#tuamne the symbol of a collective initiative thatdlves

an entire territory.

2000 2004 2008
Producers 20 54 56
Average age of producers 38 38 n.d
Affiliates (restaurants and sales points) 10 52 60
Total Production 15q. 60 g. n.d
Sell-out price €/kg 1 €/kg 2,5 €/kg 2,5

The Consortium took on association form on 29 QOeta?006 (“Consortium for the Quarantina.
Association for land and rural culture”) openingtom new associative membership and new salesod®eth
such as solidarity-based purchasing groups (GASBictware becoming places for the enhancement af loc
produce, and stimulation towards diversified famgnidllowing consumers and their family members to
belong to the association is a way of recognishey dctive choice- and decision-making role playgd b
consumers within the association and it also higitéi the need to allow more discussion, dialogud an
alliances between producers and consumers. Tdgegssociation has a total of 316 members of which
are producers and 60 affiliates.

The territory is no longer confined to central Ligubut is opening up to the outside with a mayurit
of approach that increasingly focuses on the probland points of view of family-run agriculture kout
excluding other realities and experiences whileaiemg steadfast to the objective of “protectiragitional
breeds and varieties”, as said in the new ArtideAssociation. A case in point is the InternatioRatato
Exhibition organised in Torriglia in the provincé G@enoa in October 2008 for International Potatarye
declared by the FAO. It featured no fewer than 8dieties from 17 countries and was attended byesom
2,000 visitors.

3.4.3. The Quarantina as an example of sustainable  use of plant genetic resources

The promotion, development and continuation of diifeed farming methods is closely tied in with
local varieties and their sustainable use. TheriaguApennines are characteristically harsh moartirain
and bringing farmers back to them and keeping thleene is a guaranteed way of land upkeep and of
improving the management of natural resourcesléiked and water. In environmental terms, thereftiis,
exercise has led to the recovery of local genesources and farming methods and to improving tlzem,
no less to the sustainable use of natural reso@eepecified in Article 6.2 of the Internationakdty on
Plant Genetic Resources for Food and AgricultuFf®@RFA). The recovery of several local varietibgjrt
dissemination among farmers, who witnessed an aseren their technical know-how and which they
replanted, grew and sold, increased the diversitgeagricultural eco-systems and also diversitiood.

The desire to construct an economy based on waditivarieties stems from the awareness that
varieties cannot exist without some kind of ecormframework. This is based on complementarinessef
and conservation on the one hand and on the diaetdcal traditional varieties are also a cultymadduct
that cannot exist in the absence of a local gasimim culture that makes use of them (Carrosio, 2008
exist, these varieties have to evoke some kindetifriging and must contribute to reproducing a ctilte
and individual identity (Douglas, 1996; Degli Espo2004).

In this context, sustainability is not only to beesm in relation to agricultural biodiversity —
rediscovered, cultivated and enhanced — but shbetme a concept that encompasses an entire local
farming system which, in continual evolution, comgs against today's world in its quest for a new
modernity built on the foundations of tradition.

3.4.4. Conclusions

Notwithstanding its containment within a limitedear the experience of the Quarantina potato has
had an extremely marked socio-cultural, economit emvironmental impact. The experience gained with
one local variety or a few of them has led to thecalvery, recovery and enhancement of a wealth of
agricultural and cultural values, and if traditiand innovation are supplemented with attentive etarg
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strategies, they can lead to the recovery of aurlltidentity and, in the final analysis, of agitaual
biodiversity.

The work carried out by the Consortium has showat th rural territories deemed limited and
marginal or backward, generally abandoned and dépmu, young farmers can make a living in
agriculture, enhance their knowledge and estallést local partnerships in which institutions onhpyide
support and cooperation in the initiatives. In ghibis possible to reconstruct “tradition” givirige word its
full meaning, namely continuity in time and a dirpassage of knowledge from generation to generatio

Over time, the Quarantina Consortium has been tivind force for development and promotion
while also (and still) being a powerful means ofntounicating the technical, practical and polititaadtors
of agricultural biodiversity and local development.

If local development means enhancing local enviremial, cultural and human etc., resources and
shying away from interventions from on high, theseaf the white Quarantina is an example to follow.
Crucial to this example of bottom-up developmens wWee union and interaction of a variety of skill®cal
traditional, technical-scientific and sociologidastoric — which enabled the creation of a locainoek of
producers, sellers and public/consumers which ytodaheld to be one of the best organisationalcstires
for guaranteeing long-term rural development.
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3.5. Synergies between Natural Parks and agrobiodiversity: the
example of the Abruzzo

“The challenge in this project lies in bringing kaald varieties which have been conserved thanks to
the tenacity and stubbornness of a few to becomeadkv heritage of all”

Dalla Ragionest al. (2004)

That sentence sums up the work presented in teesstady very well — the recovery and revaluation
of local varieties, transforming them into a toot the development of a territory considered ecdnaly
marginal and residual, and so restore them to thmal communities that had selected, produced and
conserved them. The Regional Body for Servicesgociltural Development (ARSSA) and the Authorities
of the two parks involved both played a major parthis process showing that it is important to thet
institutions involved to ease the procedure atllt®zel and mend the break between generationshifuct
emerged in agriculture with modernisation.

The Abruzzo is a region rich in agricultural bioeligity, the result on the one hand of the

heterogeneous conformation of its landscape, t@rdhmountainous that creates a certain degreelafitn
and on the other of the solidity of agriculturakssand traditions that has contributed to diveirsifythe
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varieties grown. It's territory is mostly hills amdountains with 82% of the whole population livimgrural
areas. A 2003 census listed 78,687 farms with amage size of 5.20 hectares, smaller than the nadtio
average of 6.70. At 432,000 hectares, the useabl&face is 40% of the regional total. Farmingrefere,

is still central to the regional economy of the &tro and it is worked by people who cannot be dalle
“agricultural entrepreneurs” in the sense of tlrentesed in European norms since their primary soofc
income is not agriculture but industry or servioks the author Ignazio Silone wrote, “they haverzacious
loyalty to their own economic and social tenetgs thzes beyond and practical usefulness” (Siloné3)19
The talks held with technical staff who worked dme tvarious projects of agricultural biodiversity
conservation showed the importance that the pewopte are still involved in localised farming stilave.
Indeed, in their case, modernisation has causadtarstheir family-based approach to agricultanaking it
more marginal in terms of the income it yields Imat in terms of the commitment of time or social
investment. This has given rise to the “factory-iog-sharecropper” — factory worker during the weekl
farmer on Saturdays and Sundays thanks to thedmplabour contributed by the older members of the
family who can look after the country full-time.

This is the situation in which ARSSA and the “LeCslltivate Diversity” and “Cerere” projects of
the Majella and Gran Sasso Parks was based, irhvihe links both real and symbolic with agricultura
tradition have been kept alive but which risk degring as the population gets older, taking witteeds
and associated knowledge. The example given by ddirSanto — agronomist of the Park of Majella a is
good one. Some years ago, during a territorial esyna variety of durum wheat was discovered in
Montenerodomo in the province of Chieti which gratahigh altitudes of some 1,200 metres. The wheat w
called “marzuolo”, a short-cycle strain sown iniggrwhich in the local economy served as a reserease
the winter, soft grain wheat failed. There’s no tefegrow it any more because that particularlsmzider
died and the variety can only be found in the ARS8Ad bank.

The Abruzzo has the highest percentage of proteetetbry in Europe — more than 30% - between
the three national parks (National Parks of theu&bo, the Majella and Gran Sasso and Monti delza),a
the regional parks and nature reserves and the \GA¥Es.

The intervention of man in these areas has beeartant as to how in time he has shaped space to
suit agricultural practices and the needs of anlmabandry. This has created a landscape whicrehaked
us as the outcome of specific needs, the combmaticsocial requirements, crop practices local etas
and uses. Open fields or closed ones, arboreainggedarcite, (olive groves, apple orchards, almond trees
and rows ofcapitozzatitrees are among the many forms that constitutéodo&bone of the territory of the
Abruzzo and which are unequivocally evocative of litistory. With the changes that agriculture has
undergone since the end of World War Il, everythiad to change and gave truth to Silone’s prophiaey
well-ordered fields of saffron, legumes and cereatse as pretty as a garden and showed the lovindor
land that moves just as every love which we fedirdié out” (Silone, 1963).

The scope of this article is to understand what oain be played by agricultural biodiversity in the
future development of these areas. It also aspodse the starting point for a reflection on howtune
reserves, set up to safeguard and conserve neggsmlrces, can interact with the primary actors @it eye
to achieving sustainable use of the territory.

3.5.1. The evolution followed by ARSSA

ARSSA began approaching this world of culture, srapd traditions in 1996 launching an in-depth
study of what was still being grown. This broughe t'Collection, conservation and study of germpladgm
species of autochthonous agricultural intereshenAbruzzo Region” project into existence in 1986vas
funded by the European Union jointly with the Faguf Agriculture of the University of Perugia. The
scope of the project was to become acquaintedatted Varietal heritage by an initial investigatiafter
which to characterise and conserve the varietiestifiied. The initial conservation strategy was yonl
envisagedx situwith a number of in situ catalogue fields for friiees. Twelve species were examined: soft
wheat, durum wheat, spelt, lentils, chickpeas, behlack-eye beans, peppers tomato and apple,apear
almond tree. Note especially that this project éatha methodology of work to be tested with farrmaerd a
kind of varietal fact sheet to be used in the fielddescribing the varieties discovered.

24



In addition to the varieties, the territorial studlgo revealed certain ancient agricultural prastic
such as the “mesticone”, consisting in the croastplg a cereal (oats or barley) and a legumineetki or
cicerchiolg to obtain an excellent animal feed, or sowingzmand beans together to provide support for
the latter and to keep the former green as longoasible. Furthermore, the first interviews withniers
induced the researchers to broaden the range afpihaies involved since others were being discovire
the fields in addition to those programmed in thelg which were worth studying and conserving. That
added rye, barley and grass pea to the list..

ARSSA'’s great surprise was having collected a greahy listed items — some 300 including
spontaneous species and some fodder plants, wdeld it with the need to figure out how to proctafe
immediately realised that although this initiatiwas for the protection of genetic material, it wbilave
been ineffective for safeguarding all the anthrogaal, social and cultural aspects which are ndyma
linked to local ecotypes and, more important #tiould have done absolutely nothing to stem tiss lof
old varieties which, at best would have been ti@mnséd into a memory” (Silveri, 2002).

The move fromex situto on farm conservation, therefore, was naturdhaas applied in the second
phase of the project, this time funded by the Migief Agriculture, Food and Forestry (MiPAAF) with
the National Biodiversity Project. In this new pbashe range of subjects was broadened in order to
emphasise increased closeness to the territomyctade the Park of Majella, the Province of L'Aquithe
Regional Botanic Garden and the Peligna Upland Camnityn The idea of using agricultural biodiversity
a key for rural development began to take shap&tingea relationship among the various economioract
that go to make it up: farmers, schools, restaarantl tourism facilities.

3.5.2.  Agricultural biodiversity and natural reserv es

The National Park of Majella has a dedicated serfzdittle over 7% in which agriculture is carried
out traditionally. It is this very nature of margiity and isolation that has enabled the surviyatuitivated
varieties and typical traditions of country cultuvbich had disappeared from other areas.

The “Let’'s Cultivate Diversity” project for the regery, conservation and revaluation of
autochthonous agricultural genetic resources ofPtudk began in 2003 jointly with the Regional Auiho
for Services of Agricultural Development (ARSSA)daro-funded by the Nature Conservancy Direction of
the Ministry of the Environment and Territorial Ryction.

The task of surveying was part of this project wdoch made use of the methodology that had been
fine tuned by ARSSA in the previous project; Theelty here was the presence of specific incentilias
were provided for on-farm conservation, of the bredsity in a coordinated action with initiativesuhched
all over the territory In fact as encouragementhose who were still cultivating the local varistiand
provide incentives to other farmers to use the Haeke were a series of specific measures in tme &b aid
both direct and indirect to benefit the various remuic actors (farmers, transformers, restauranteosyn
school caterers...). The economic incentives rdraya grants for cultivating certain varieties, gxlhnical
support and making available reproduced informatiwaterial for training and public awareness-
heightening material aimed at fostering a markette produce made by custodian farmers. Furthexntor
orient agricultural production towards environmdlgtaustainable models, the Park covers the cdsls t
farms have to bear for organic certification indsmng helping above all the smaller farms to géo ithe
system. Farmers and transformers, however, wereth@oonly recipients of aid. The project was also
addressed to schools and restaurants in the aheasdhools will take part in education and awargnes
heightening initiatives with the aim of getting féies acquainted with the issues that the project i
promoting. A series of educational itineraries basn devised for pre-school and primary schoodosyi
(“With Rossella on a quest to find the forgotterarit” and "A Pair of Pears"”). The older children
interviewed their grandparents and the older fdlkhe town by way of a questionnaire and a faceshe
identify the varieties that were once best knowme Tittle ones got involved in the topic by meahs dairy
tale. Schools are a way of heightening awarenetigifiamilies and public opinion more in genenalte
importance of safeguarding agricultural biodiversit

As regards relating the project to restaurantsai$é decided to work on two levels, collective and

school catering on the one hand and the diversdiethe other in which specific menus would be ta@a
using agricultural produce from the custodian fashehain.
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One of the first results of the project was theatiom of a catalogue containing the autochthonous
agricultural varieties of the National Park of Mijea first necessary step towards awareness af e
territory holds and establishing suitable policies its conservation. As regards the arboreal gsetivo
showcase fields were created (in the botanicalegerth Lama dei Peligni and S. Eufemia a Majelidjere
the ancient varieties contained in the catalogmebeaseen (Di Santo and Silveri, 2006).

Parallel to the descriptions of the varieties awek was set up to deal with their conservationofs
now it counts thirty farms and five transformershafour new orchards planted and two in preparation

As can be seen, the system is fairly complex withnyn actors where conservation of
agrobiodiversity is only one of the parts or, iywill the base on which the system is built (figy).

Note that one of the main tasks of the Park has b@avin over the trust of the farmers and thus
become a party with whom to dialogue. This was @algsible by painstaking work at grassroots lewel @
great many collective meetings organised to preaedtdiscuss the project. “the hard job was setiip@g
relationship of trust with people. To begin witleyhwould say in dialect “I've nothing more herethng
grows here any more” but then as they began to yaus they would open up their cupboards with ladl t
seeds , each one with its proper name and origém @fssociated to a family member. [...] Thereigealth
in these small villages” (Di Santo, pers. comm.).

A similar initiative to the one which up to now hasen described as objectives and tools used was
realised by the Park of the Gran Sasso, underaherof the project “Cerere”. Here, too, taking agjtural
diversity as the starting point was the key formeenting the development of a territory.

l ARSSA \
school canteens
evaluation of the .
restaurants
agrotourisms

materials
l Natural Parks \

Figure 6: The Abruzzo conservation system

steward farmers
network

3.5.3. Conclusions

Experience such as that gained in the Abruzzo prtve sustainable use of agricultural biodiversity
can develop into the premise on which to base aengmneral programme that includes the moral
development of an entire territory, Indeed, thalfiesult of the activities described show thatas not only
keeping certain local varieties in cultivation &ated in Article 6.2 (c) of the FAO Treaty) or popting on-
farm conservation (Art 6.2 f) of the Treaty) buéating the conditions for continuing to farm andréfore
maintain the complex system of values and relatwitisout which agricultural biodiversity would noriger
make sense and simply disappear.

The role of the various public bodies was esseftiatreating the entire process and for easing the
passing on of generational knowledge which otherwisuld have come to an abrupt halt. Varietiestaad
relating knowledge were rediscovered in the fieldsked by elderly farmers who often had no adequate
new generation within the family. On the other haywling people approaching agriculture are oftein no
from farming families and therefore without an adi#g degree of knowledge and above all withoutdte
of seeds classically passed on from family to farail through matrimony. In this case the body pthatree
role of cultural and social mediator, putting thése subjects in touch with each other and fostethme
passing on of seeds and knowledge from one geoeratithe next.
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All this was made possible by establishing the @@ms of trust described above which lie at the
base of the workings of the informal seed systeeéd the many studies on how these systems wale in
world’s southern countries highlight the importamdeconcepts like trust, reciprocity and sociaktia the
dynamics of exchange and circulation of seed (Bri2€l07). Discovering that these dynamics are still
important today in industrialised countries (Louv&ge2008) can play an important part for the futafe
agriculture in Italy is the important point that @mes from this experience.
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4. France

There are 2 main Geographical Indications in FraR&80 and PGlAppelation d’Origin Controllée
(AOC) was the French used before the EU regulatiofsls and it is one of the eldest labels chareitgra
food product and its origin. They identify a protlbg its geographical origin and guarantee its gesmess
and typicality by the respect of constant localwdww. Those typicality and genuineness conferityutd
the product, based on the precedence and fame pfdtess and name. Those appellations were maostly
concerning wines and brandies. In 1990, they wetended to the milk products and then to other $baits
like poultry, honey or vegetables and fruits. Thare now 3044 AOC in France (especially due togtteat
French vineyard). There are 7 AOC for vegetablessg@ we are particularly interested in).

Between those 7 Gls, 5 of them allow farm savedis€€oco de Paimpol, Piment d'Espelette,
Oignon doux des Cévennes, oignon de Roscoff, lentierte du Puy) but not the two others (pommes de
terre primeurs du Rousillon et pommes de terreidede Ré). Indeed, for potatoes, the French laaug
vegetal varieties and sanitary regulation forbigl @h-farm seed production. The farmers are thustrined
to buy certified seeds of registered varieties g¢ghwarieties are specified in the code of practafethese
AOC and are modern varieties).

In the framework of the FSO European project, teport will describe more in detail 2 French PDO
(AOC) and one PGI and their interesting links wsreds and varieties: “Piment d’Espelette”, “Oigrien
Roscoff” and “Petit épeautre de Haute Porvencegldbal list of French Gls and their link with theesl
system will be found in Annex |.

4.1The Piment d’Espelette

4.1.1. Origin of the cultivation

Pepper was brought back from the « new world >heyeixplorers in the 16th century. This plant was
naturally adapted to the climatic conditions of Beys Basque (a mountainous place, in the Pyreineths
very South-West of France, at the border with Spaiml especially in the “Labourd” province. Thidtate
rapidly propagated in the farms and was rapidlypaeid by the farmers. This adoption generated differ
local varieties, and among them the “Espelette pefEspellette is a village in the Basque regionyweet
pepper from Basque region. Pepper is used as a fmicdressing, colouring and conservation of food
products. The cultivation of “Espelette pepperfaggely adopted by local farmers and is well inédgd in
the culinary traditions of the region.

4.1.2. History of the AOC

A collective initiative started by the syndicate<«Espelette pepper » was to describe the historica
and cultural characteristics of this vegetablegésuineness strongly linked to its “terroir”, witie view to
obtain the AOC official recognition. In 1997, thHIAO recognized the principle of the AOC “Piment
d’Espelette” or “Piment d’Espelette - Espelatak@ddra” (name in Basque language). Starting froma thi
date, the syndicate built a code of practices deoto define the modes of production and transébion of
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the product and the organisation of this AOC witteasorial analysis table. On the first of Deceni&@9,
the AOC “Piment d’Espelette” was officially recogad by the INAO. The decree relative to this AOGwa
published in the official journal on the first afrile 2000.

Number of Number of pepper Quantity of powder

operators plants planted produced (in kg)
1997 30 195 000 7 190
2000 54 310000 7 190
2003 85 900 000 33000
2005 96 1 280 000Q 52 000
2006 93 1180 000 60 200
2007 97 1174 500 32679
2008 118 1 641 00( 68 500

Source: http://www.pimentdespelette.com/

In 1997, 30 operators are part of the AOC « Pincaspelette », 195 000 plants are planted and 7
190 kg of powder are produced. In 2008, about Yators are part of the AOC and they are morersive
than in 1997 (among them 9 small food companief11000 plants were planted and 68 500 kg of powde
was produced. This activity also corresponds t@civity of diversification in the farms. The AOCaw a
very efficient tool for the economic consolidatioihfarms.

4.1.3. Seeds concerns in the AOC « Piment d'Espelette = — Espelatako Biperra »

The code of practices of the AOC describes the tfithe product in one of its article (n°4).
This code allows two different types of varieties the production: farm varieties and one registesaiety.
Most of the farmers use farm varieties from theivnoseed production. In this frame, some informal
exchanges exist between farmers so that new faroarsproduce pepper, or in order to insure genetic
adaptation (necessary for the conservation of &énety). This need can also appear when therelisnatic
event and that a farmer looses the total of itslseanother farmer provides him with new seedsaBse
they produce, breed, sort out and conserve their sgeds, the farmers who produce “Piment d’Esgélett
are the one who manage the genetic diversity efgroduct. The practice of this farm seeds prodaactias
formalized by the AOC with one limit: “Farmers case seeds from theawn farm”. This allows a kind of
selection that conserves a genetic intra-variete¢rdity which guarantees a “rusticity and an ahnua
adaptation to the climatic conditiorfs”

4 Catherine Richer, L'AOC Piment d'Espelette, iodB/ersité et savoirs locaux en France
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The second type of variety approved by the codpraétices is a registered variety called
“Gorria” (it's not a hybrid). It was registered the official French catalogue by the syndicate whdnt
d’Espelette in 1999. The variety is called Gorriaorder to protect the name “Piment d’Espeletteicivh
was already given to the AOC (before the regigiratif the variety). Gorria remains in the publiardon
(i's maintained by the syndicate). The farmersrata lot choosing this ways for producing thepggep

4.1.4. Conclusion

The will of the syndicate « Piment d’Espelette >swa@ protect the denomination of the seeds and the
different local varieties against the appropriation others. The registration of the registered etgri
homologated for the AOC under another name endbliegalise seeds marketing. The AOC facilitates th
diffusion and the free use of the genetic pool tasgtricts the commercial exploitation of the name
“Espelette” to the AOC area.
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However, the different varieties used by farmerprtmuce the “same” product “Piment d’Espelette”
are population varieties with thus a certain diigrand intra-varietal variation and different plgypes.
The registration in the catalogues is submittedthie DUS criteria (Distinctiveness, Uniformity and
Stability), which don’t recognize population vamst The registration of the variety Gorria reduties
diversity of the “Piment d’Epselette” to a uniquegistered phenotype. This variety doesn'’t fit witie
practices of diversity and variability managemerstéad the spirit of the AOC is to accompany aradeot
those practices and their evolutions as underfFaberine Richer: “The AOC lists the different mantgeof
human interventions, without, however, replace fhemers who always adapt their practices to their
observations” This is why the AOC code of practices doesn’etako account only the commercial variety
Gorria but also accepts farm varieties and seeds.

4.2 The Oignon de Roscoff

The “Rosé” Roscoff OnionAlium cepa L) is a local light pink coloured and sweet tasteibo
variety produced in the extreme West of Franceyradahe village of Roscoff, in the Léon region (allw
known French basin of vegetables production), @mNbrth-Western part of the region “Bretagne”.

The localisation of the production of the “Rosé”$Roff Onion

This particular onion is cultivated since thé"X&ntury when onion seeds have been imported from
Portugal. It was very useful for the seamen becafises high ascorbic acid and minerals content ésd
long conservation. This combination of both themalats prevented the appearance of scurvy during the
long weeks on boat (DREVILLON, 2009). When the maractivity declines in the f&entury, the onions
were exported in Great Britain by the “Johnniestkname of these young Roscoff inhabitants who used
cross, biking or walking the whole Great Britaindirder to sell these onions (DREVILLON, 2009).

Today, these young people have not totally disajgoedecause around 15 persons are still
“Johnnies”, even if the selling methods have evid)\teanks to the Internet (SAOR, 2009). The WorldrW
Il could have definitely stopped the productiorttod “Rosé”, as called in the region (DREVILLON, 200
But fortunately, the cultivation never completelpped and at the beginning of the 90’s, some fesme
boosted the production in order to concurrencerttiestrial produced yellow onion.

4.2.1. The road towards the PDO

In order to obtain a Protected Designation of @righe French AOC),
some producers decided to create in 1994 the “R@s&toff Onion Defence &
Syndicate. This AOC aims at promoting this localiety with a high quality
production. The PDO has been preferred to the P@it¢cted Geographica
Indication) because some transformation is oftedev@n the product; it is not
directly consumed fresh. Indeed, because of itsicodar fragility and its
manual harvest, the production of the “Rosé” Rds€ion is difficult to
mechanise and thus, adapted to a niche markesesgezl by the AOC. The lago of the AOC

5 Opcit
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In order to obtain the PDO, three conditions agglired:
e aunique product
e a particular “terroir”
* alocal know-how

Even if these conditions were already there faragltime, the obtaining of the AOC has been very
long and it’s only on the"8of July 2009 that the AOC request was accepteth®yNAO (National Institut
for the Origin Naming), after a fifteen years pree¢DREVILLON, 2009) and the final decree was ddlig
published the 1®of October 2009.

4.2.2. Specificities of the AOC “Oignon Rosé de Roscoff”

The first condition to obtain an AOC is to haveaticular product. The “Rosé” Roscoff
Onion is a typical product because of its fruitgtéaand its colour: pink to copper-coloured pinkorsbver,
the onions are harvested before their completeniatuhich brings a flavour juicy and sugared.

The second condition, the specificity of “terroii§ also present in the “Rosé” Roscoff Onion
because of its limited traditional production ar€aday, only 24 municipalities of the Léon are il to
produce this AOC (DREVILLON, 2009). These 24 mupdities have been chosen for their common
characteristics of soft oceanic climate and mudilg sdifferent from the rest of the region whiobnéer to
them a unity of “terroir”. Moreover, to be certifited AOC, the onions have to be cultivated withiicts
specifications: low nitrogen fertilization, partlau tide, choice or the fields, interdiction toatdhe onions
for their conservation. Nevertheless, the most itgmb point is the harvest. It has to be on thatrdate,
between the end of July and the beginning of Sememvhich allows a good conservation and a frigiste
(SAOR, 2009; JEZEQUEL, 2009). Finally, all the seadd plantlets have to be produced in the AOC.zone

The third and least condition is represented by ltlval know-how which is very important to
distinguish the product from the others. The “RdRé%coff Onion has to be sold in a plait wherehliiggest
onions are at the bottom. The last one and thubitugest, is called the “penn kapiten”.

The typical presentation of the “Rosé” Roscoff @nio

The selling by plaits is done in order to insurgo@d conservation of the onions (as they are not
treated) thanks to the stems which are not cut (SAZD09). The production is actually realised by 56
producers who grow about 65 ha which produce apmeately 1300 tonnes every year (it's about ten §ime
less than during the sixties). Thus, with an averafj20t/ha, the yield is barely the half respecthe
industrial yellow onion as a consequence of a loput and low mechanised cultivation (SAOR, 2008). |
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order to control the respect of the criteria of #&@C, conformity controls are made. They can be eriayl
farmers, by the syndicate or by an extern orgariddmSSINI, 2009).

4.2.3. "Rosé” Roscoff Onion seed production

The first thing to remind there is that the seed twabe produced in the AOC zone. Two types of
seeds are allowed to produce this AOC: registeggtbtes and farm seeds. Two varieties are cugrentl
registered for the production of this AOC: “Kerdvahd “Jack”. They both have been registered in the
French official catalogue of the seeds in 1999.yQhé variety “Keravel” is produced by an officis¢éed
company, the OBS (Brittany Selection Organisatidimis seed company is not a private company buatrga p
of the big cooperative of the basin of vegetablezdpction and thus belongs to the farmers. So it's
specifically dedicated to the needs of the Léoriore@nd thus creates and produces seeds of the main
productions of the vegetables basin.

The variety “Jack” is only propagated by farmersduwese it is in the public domain. But despite this
possibility, as a consequence of the European agguol these farmers cannot sell their own seeds
production. In order to sell it, they have to beeagl by the OBS which can certificate a farmer dRasé”
Roscoff Onion seed producer. Besides this systarm Seeds are allowed in the AOC. This authoriratio
allows the farmers to produce their own seeds tovgiRosé” Roscoff Onions with their proper genetic
sources but does not allow them to exchange othede seeds or plantlets, in accordance with tinepggan
legislation on seed regulation. Thanks to this ibd#y, the farmers who want to produce their osaed are
free to preserve and breed their own variety, dfi@mded on from generation to generation.

4.2.4. The “Rosé” Roscoff Onion AOC, a place forth e traditional diversity of the genetic resources

Both seeds, the OBS certificated ones and farmsseeune from population varieties. In order to
register the varieties to the official cataloguee diversity within “Keravel” and “Jack” has beerduced to
fit with the characters of DUS (Distinctness, Unifiity and Stability) requested for the homologatiBiuit
this is never done for the farm varieties that hen@e diversity and consequently, diverse phenatype
Some controls can take place for the farm variaiieshe final product in order to assess if thestgp the
onion described in the AOC is respected (this atletd is done by an external organism).

4.2.5. Commercialization and Valorisation

A great lot of the production is sold on the masket with few intermediaries. However, some are
sold in supermarkets under the brand “Prince deaBre”, commercial brand of the SICA Saint-Pol de
Léon (the SICA is a big organisation of producershe zone). Thanks to the AOC, the marketing &f th
products is insured and protected against theafeite onions. Moreover, the AOC allows a facititht
communication with the consumers (JEZEQUEL, 2009).

The diverse qualities of this onion combined witte trecognition in AOC insure a very good
valorisation of the product. One kilogram is soktieen 3 and 4.9€ when it is often less than 1&Her
yellow onion. Nevertheless, some anxieties cameutaliee price since the AOC has been obtained.
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Limitation of the production, financing of the couls or high transport co$tsreate the risk of a raise of the
prices (MASSINI, 2009). The product is today vergked for by the cooks and all the persons intetem
the typical fruity taste of this onion. The cooleelthis onion because it is faster to cook andeveasily
digested (SAOR, 2009). As a consequence, a great tecipes have been created with the “Rosé”manio

Finally, the Roscoff onion has also some successtdusome therapeutics qualities given by its
component, especially the “quercetine”. This onfmips the body to struggle against the diabetas, th
osteoporosis, and the cardiovascular and respyratmubles (SAOR, 2009).

4.2.6. Conclusion: a good example of cohabitation b etween two different seed systems

Even if the two varieties recognized by the AOCelHvel” and “Jack”, have been bred to
fit with the DUS standards, they are very linkedhafarm varieties because they are issued from thidrmy
have been bred out “living” genetic resources aodaut of seeds from gene banks. This underlines th
essential role of the farmers in thmesitu conservation of the varieties. The registratiothi& catalogue of
both of the varieties was essential to obtain tkECAbut the seed self-production is the main metswt.
The farmers can thus select, multiply and prodhed town seeds. This encourages the perpetuati@n of
specific regional know-how.

This AOC is a good support for the recognitiortted farmers’ role through the recognition
of farm varieties on an equal footing with the Dbi&s without any preference. Of course there mnéral
but it can’t be otherwise as far as there is araghto respect (AOC “standards”). It's interesttogiote that
this control is on the final product, which is resgul of the farmers’ breeding methods. The imgoce of
the farm seeds is now recognized by the natiorsdititions like INAO which recognizes the role biet
farmers to preserve agro-biodiversity. Even iftdys in a contractual frame, this AOC contains eaidy
open space for living biodiversity and farm sedlffe can just regret that besides the good recogndfo
farmers’ role at the local level, the European fagon, which forbids exchanges among farmers, nesna
limit for the evolution and adaptation of theseietes.
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4.3. The Petit épeautre de Provence

4.3.1.  Origin of the cultivation

Small spelt is part of the gender Triticum and lod species monococcum. It's one of the more
ancient cereals cultivated in the Mediterranearnb@scording to the syndicate of small spelt ob¥nce,
it is named in the Bible and was known by the Egys. This cereal was spread in the Mediterranesam a
(Greece, Spain, France, Italy...) and also in contadeEurope (Danube valley for example). It arrivedhe

® Before the AOC, the plaits were made only after thegport but now, the AOC obligates to make thethénAOC zone and so,
the transports costs rise because the plaits take space than the loose onions.
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French region of High Provence (South-East of Feamt the Neolithic period. It's possible to findnse
indications about it in the regional agriculturdllmgraphy since 1338 (see table above).

Table: dates when we can find some written referg@bout the small spelt cultivation in the region
of High Provence and precisely, city where it carfdund (and number of the French administrativtice
which correspond to the place):

Date Place

1338 Lardiers and Manosque (04) in the commandefidise religious order of the Hospita
of Jerusalem

1707 | Trans (83)

1765 Saint Jalle (26)

1774 | Oraison (04)

1775 | St Christol (84)

1780 | Minet (13)

1794 | Sault en Apt (84)

1803 | Les Mées (04)

1835 Niozelles et Dauphin (04), Le Crestet (84)

1836 Sisteron (04)

1874 | Chavalilles (04)

Source: IGP application “petit épeautre de Provenesion n°2, April 2008

In France, small spelt production was estimated @0 tonnes marketed by the storing organisms in
1996 by the ONIC (National Interprofessional Croffic®). This production doesn’t take into accouime t
direct sell which represents 260 tonnes accordmgedtimations. The producing French regions are:
Provence-Alpes-Cote d’Azur (511 Tonnes), Rhéne-alfE72 Tonnes), Bourgogne (276 Tonnes), Alsace
(41 Tonnes), Centre (98 Tonnes) and South-WestTb6Res).

This cereal represents an agronomical interespdor soils thanks to its deep roots. It is
particularly well adapted to High Provence pedmeliic conditions (altitude between 400 and 1 300 m,
Mediterranean climate and poor soils or soils wiémanding pre-crops). Small spelt today knows aaév
especially because of dietetic diets for glutemlarant people (gluten often from
modern varieties).

4.3.2. History of the PGl Petit épeautre de Provence

The syndicate was born on 23rd of May 1997 withvileev to organise small
spelt producers against unfair competition of eertgpelt distributors who were
selling spelt Triticum spelta as mall spel{Tritcum monococcumand used to take
advantage of the brand equity of small spelt. Tihe & the syndicate is “to defenc
and to promote the small spelt from High Provende”2007, small spelt became an IGP managed and
defended by the syndicate. This IGP is based avda of practices which precise the geographical afe
production, the mode of production and transforamathulling) and storage conditions together whkb t
type of seeds.
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Since its creation, the number of farmers impliess doubled. Today, several ten or so
farmers produce about 150 Tonnes of small speih greery year. This PGI is attractive for new farme
especially those in Organic Farming.

4.3.3. The seed system

The species used by the farmer3igicum Monococcum Vulgard he registration form of this PGI
gives a very precise botanic description of thecigse This avoids the very common confusion witig“b
spelt” or spelt Triticum speltd which might comes from the translation from Prosa language to French
language of the word “espéut”, which means any kihcereal with dressed grain (dressed = speliatiim).

The document specifies that the seeds used ®ptbduction must be produced in the PGI
area: “furthermore, the High Provence farmers sh@lént seeds produced in the PGI area.”. It adks a
that as far as there is no genetic selection figr species, the different small spelt varietiesdusee only
population varieties. Small spelt is not registarethe official seed catalogue. It belongs to a-negulated
species and thus the seeds of it don’t exist onntaeket. They are only on-farm produced. In case of
problem of production on a farm, the only way foe farmer to have some seeds back is to excharfje wi
another farmer producing seeds in the IGP aremémionnend in the code of practices).

We can wonder if the small spelt of high Provenocald be registered in the catalogue. It
seems difficult because the cereals, to be regdtenust be submitted to the DHS and VAT teststhad
populations of small spelt, the only seeds usedhiisrproduction, will not be able to pass thossteThis
species has always been bred by the farmers’ nasstisn. It could be registered in the catalogfie o
conservation varieties but two points could be taach restrictive. The first point is the demand tioe
variety to fit with the DUS tests, enabling onlya®f off-types (and thus the variability and theetsity of
the populations could not be well represented); thedsecond one is the limitation to the PGI araséed
production and marketing which would exclude adl tther regions of production.

4.3.4. Conclusion

In this PGI, farm seeds are the only way for tredpction. More than a way for promoting
the product (small spelt) this PGl is thus alsoag ¥or promoting farm seeds and varieties. But veetnthe
same problem than with the other cases studigdeifabels enable farm seeds and varieties forugtah,
the European legislation is a brake because theefarcan’t exchange their seeds.
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4.4 General conclusion for France

Very often, PDO use populations bred and multipbgdhe farmers and farmers’ varieties are well
integrated in such labels. However, we rapidly ulke that the European seed legislation is nopsethto
this kind of seeds. In France, even if the Gls eomc
niche markets using population and varieties, th
seeds are also used in other channels and espégia
all kind of products sold directly from farmer t
consumer (farm sell and markets, French “assoasiti .
for the maintenance of small scale farming”...). TI }r‘ j ;’ LR ‘
potential users of conservation or farm varietiesthe | : ) :
farmers who have direct selling channels. This M)ep/ / i r:f g / f .h i
marketing is not linked with history, tradition ,.‘f £ ; L) ' H
“terroir” of a specific region (such as in PDO @R) & i

g i ',
il f b oA

but is due to agronomical, gustative, patrimoniatutural ch0|ces Indeed the farmers using thmcetles
most often practice small scale, low input or oigaagriculture and in general, they want to adagirt
production to consumers. Strongly based on tragitibose farmers who produce, breed and sell a@le re
innovators as far as seeds are concerned. Thetigasiin term of seed characterisation for exampled to

be studied and taken as examples in order to stiggasscenarios in term of informal and/or commedrci
seeds exchanges.
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5. The Netherlands

In the Netherlands only two Gls are related to ptdraracter: the Westlandse Grape and the
Opperdoezer potato (which is one of the cases mede All other Gls products are cheeses.
However there is a long list of varieties which bobby-garden varieties but they are not listedrin
catalogue or register. There is now an informdiative with support from the Genebank to make
such a list. [to be completed by Conny]

5.1.Sunnan, a story of local baking wheat

The story of Sunnan, a cultivar that has been tredoced and used by farmers in the south-
western part of the Netherlands is a tale of imttwas between farmers and non-agricultural pewple
the region, of various other stakeholders in thedfahain that has been helped by a Bhutan
conservation initiative. The story shows that stgrgenes seems simple compared to what was done
here in terms of cultivar selection, agronomy aoidl rutrient management as well as milling, baking
and selling of the wheat cultivar in question. Thigicle covers the background, agronomic and
mindset issues involved in the conservation of plaiicular cultivar.

5.1.1. Sunnan variety

Relations between the Dutch town of Zonnemaire andre baking wheat variety called
Sunnan are farfetched, but interesting nevertheldss town Zonnemaire is located on the island of
Schouwen Duiveland in the south-western estuarfigbeo Netherlands. The area is called Zeeland
(sea-land) and its people are called ‘Zeeuwen’h witstrong tradition of being seafarers, merchants,
fishermen, crop-producers and ‘polder-makers’. Uemuwse Vlegel’ is Dutch for ‘Zeeland-flail’, a
brand name for local wheat products grown onlyeeland.

In 1991 the bread became available in the bakeygssthrough the joint initiative of farmers,
millers, bakers the Zeeuwse Environment Federadimh consumer and agricultural organizations.
Now the brand is an recognized ‘regional produstieserved for several wheat products. For some
time it also was used for a regional beer fromdyarebandoned because of difficulties with the
brewer.. In the province Zeeland there are 86 lyakleops and supermarkets sell Zeeuws Vlegel bread
and other products, in the province of Brabant ramel Zuid Holland counts with six shops at
approximately ten different locationsmfw.zeeuwsevlegel.hl The variety Sunnan played an
important role in this initiative.

Sunnan is a wheat variety of the Svalof Weilbuwdeding company in Sweden, represented in
the Netherlands by Cebed¢tandelsraad. It was granted plant breeders right$986 although it
only(!) scored 93 % of the average grain yield bé tvarieties available at that timdt was
nevertheless approved and listed because of gmslisresistance and bread-baking quality, which in
particular in those years was receiving speciantittn of the Committee responsible for composition
of the Variety list in the Netherlands (Commissarenstelling van de Rassenlijst). It is also aerath
tall variety and its grain does not sprout easiiytioe plant. Its endosperm was yellowish, giving th
bread a recognizable dark color. In 1991 the varets withdrawn from the Variety list (on requebt o
Cebeco and Svalof Weibull) and Cebeco stopped gimgpseed. Farmers of the Zeeuwse Vlegel have
continued using it, making use of ‘farmers’ prigé in which farmers are allowed to save their own
seed for their own use. However, for the seed todmemercially available, farmers had to pursue re-
registration. Svalof Weibull, by withdrawing theriety from the Variety list, had no plant breeders
rights on the variety anymore and was also notésted in re-registering it.

" Sunnan yields currently under Zeeuwse Vlegel regsaY tons vs 9-10 tons for other wheat cultivardar
conventional regimes (Ecooperation, 2000).
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The farmers sent a letter to the Committee of Fbaeders Rights (Raad voor Kwekersrecht)
and requested re-placing Sunnan on the variety .lidh 1997 and 2000 field evaluations of the
material were done on the Rusthoeve farm, pami@iutch agricultural research system, and bakers
related with the Zeeuwse Vlegel did baking trials1©98-2000. The Sunnan as maintained by the
farmers of the Zeeuwse Vlegel resulted the saméhasbreeder-seed of Weibul and thus, the
Committee did not see any obstacle to place Subaak on the Variety list in 2000. The testing and
registration process were supported through a apecoject which formed part of a ‘reciprocity
agreement’ between the Min. of International Coapen and Bhutan, which ran from 1997 to 2000
(Ecooperation, 2000). The Bhutanese Minister ofiddture indicated the initiative as most valuable
in relation to conservation of genetic resourcet @mailed a fund of USD 100.000 (at that time NLG
180.000), which they mostly used for further seaanl testing of potentially useful wheat varieties.
In addition, it might have given the initiative thissibility that helped easy replacement on theetgr
list. Sunnan would be- and is still - maintainedtbg Zeeuwse Vlegel, under control of the AGRO
NAK who they have contracted to verify the prodoctregulations which they formulated for their
crops (i.e. use of organic manure, no pesticides Gurrently the cooperative of farmers who form
the Zeeuwse Vlegel grow approximately 17 ha ofrgraf which 5- 7 ha with Sunnan, the last grown
principally by two farmers. These two farmers, dfieh Joop de Koeijer is one, keep part of the grain
harvest to be used as seed in the next planting@anothers who may be interested in sowing the
Sunnan variety. They are the ones maintaining #hniety.

5.1.2. The drive and definition of ‘local’ brands

The late eighties of last century were a time @igtin trust between urban and rural people,
dropping prices of farm products, changed thinkimguse of fertilizers and other agrochemicals as
well as greater interest for nature-values in fagnFarmers discussed these issues, also in this-so
western part of the country, also in the south-emesparts of the country, the region where Zeeuwse
Vlegel was eventually produced. Their women disedgbe same issues but in separate meetings and
they were the ones that wanted to actually ‘do sbimg' rather than to ‘just discuss’. They started
meet with representatives of consumer groups awdogmental activists to discuss the production of
a local product with a local brand of baking qualitheat from local land in a way that would give a
new profile to farming. With that the women chafied the men to make it work.

One cause of the concern over a ‘baking qualityeathwas that over the years the focus of
wheat breeding and cultivation in the Netherlandd imcreasingly been on producing more grain to
feed the masses. The result was a more grainrrstef quantity, but with a lower quality in termk o
baking. Stress on grain quantity had gone at tiperse of especially protein content of the grain, a
important indicator of baking quality. The quest fmantity had resulted in choice of wheat culsvar
with suboptimal baking quality, rendering the grainfeed-grain unfit for baking. Not only were
current wheat varieties were not suited anymore disb the cultivation and especially manuring
practices did not anymore favor production of akibg-quality’ wheat. In addition, the research
system was skeptical about the possibility to graweat with baking quality, bakers did not believe
that they could have a bread that would attractiabattention of the consumers, and the farmer
community itself was suspicious and not supportea ‘wheat growers’ movement that might
undermine existing practices. At that time a yotamgner, Joop de Koeijer, who almost finished his
studies in ‘Wageningen Agricultural University’,dlo up the challenge with ‘his’ study group of
young [male] farmers that he had just joined in7.98

After some formal and informal searching by theugrdhey found a farm adviser with a
special hobby in wheat varieties. That man remeatbdre potentially useful variety ‘Sunnan’ . After
some discussion with the regional research ceatrange of varieties were tested, of which Sunnan
was one (see above) The next problem was that &unvas not anymore on the official ‘variety’, so
where to buy it?. A second challenge was to grow ghain practically, in an ‘environmentally
responsible’ and ‘economically attractive’ way. Eowmentalists had been part of the process to
establish the ‘Zeeland-flail' brand and the chaile was to produce environmentally friendly but not
strictly organic. In other words, neither sprayingh agrochemicals (herbicides and hormones) was
allowed, nor use of chemical fertilizer. Animal esta were allowed but that required practical atspec
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of weed control, fungus pressure and nitrogen odeetmastered, and that a certification or branding
method needed to be found to ensure the publiddemde and to avoid farmers’ cheating. A rather
novel way of certification was the use of big baaadvertising ‘here we grow Zeeuwse Vlegel', a low
cost method to ensure that the general public Demsure that participating farmers would not use
chemicals

5.1.3. Changing agricultural and bread baking pract ices

The hardest issue in terms of agronomy was thegatr application in the form of animal
manure in spring, in order to achieve a good bakjunglity. This needed farmer experimentation and
the manuring breakthrough was a EUREKA-moment sioneein 1989/90. It was the application of
manure by the end of April when tillering had attgsstopped and when stem-stretching started,
providing the nitrogen needed for grain fill andjinér protein content. This Eureka moment was a
vital injection of enthusiasm for the group of fars, and more energy was still needed for the next
steps.

The initiative of the farmer group was met with sgdension in the community. Not only the
research community and millers cum bakers had émgh their mindset. Even some young farmers
participating in the study group did not grow thmig for the Zeeuwse Vlegel at their own farm
because of distrust among their fathers on the methods. The deeper layers under the distrust
included fear that ‘conventional’ farmers mightfoebidden to use agro-chemicals and the like g thi
experiment would succeed. That reflects anothedsgihchange in the quest to establish and use new
or older varieties.

HIER GROET Uw
TEEUWSE nEcer”

A picture tells more than a thousand words, witbpJde Koeijer (green jacket in the centre) explajrissues of
soil and seed to visitors. The picture shows the bail from which the wheat still has to emergelevthe sign
states that this is where ‘Zeeuwse Vlegel growzfaly]. Some hope is required for the future ind&ste of
the guests is from Bhutan, the country that awatdedeeuwse Vlegel with a relatively modest fumat, which
greatly influenced the initiative in getting therhian back on the variety list. The straight linghaf horizon is

the top of the dike beyond which the sea stretches.

5.1.4. The baking, selling and branding of the brea  d

The final major challenge was also to include nslland bakers, in order to ‘process the
special ‘Zeeuwse Vlegel' wheat for bread and comk# local baker who was an old school friend
and soccer mate of Joop de Koeijer could not retideslp his old friend even if he too was skeptica
about the possibilities to mill, bake and sell ginain-products of the Zeeuwse Vlegel.
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View of Zonnemaire, a village built on a dike thests made to protect land which now grows Sunnaratvhe

(left), a board advertising the ‘Zeeuwse Vlegel'tamnest bread from Zeeland land’ (centre), andréseilts

announced on the 2009 baking quality with ... andoJi® Koeijer from left to right in the middle flagdt by
two bakers of the ‘Zeelandia- company’ that nowpsrgs the work on the Zeeuwse Vlegel.

Production of Zeeuwse Vlegel wheat is how down framall time high of 155 ha in 1992
(twice the demand at that time) to a much more rsibd®d and even 17ha in 2009 of which Sunnan
covers 5-7 ha In spite of the modest success, #ia feeling is one of satisfaction while the story
goes on. Cracking the tricks of agronomy, milligginding, baking and selling is something to be
proud of. Even the tricks of ‘certification’ wer@lged in a non conventional and creative way .
Indeed, the grain is produced in a ‘sort of sengiaoic way’ and the Zeeland’s people thriftinessstri
to avoid expenses [of certification] when possibiertification’ on the agronomic side was done by
placing large boards in fields of Zeeuwse Vlegekath announcing that this is where Zeeuwse Vlegel
is grown. In that way the general public could alke organization about farmers spraying and
fertilizing against the rules. That worked well amdare case of misbehavior was identified in tifte.
the end of the chain, bakers were supplied witQ wafer labels per bag of 25 kg flour, allowingrthe
to stick them on the loafs of bread to prove thewese Vlegel quality to customers. The Zeelandia
company tests the flour annually to also issuakanig-advice to bakers for each harvest.

Importantly, the idea is to bake the Zeeuwse Vidmehd in the same line as conventional
bread, unlike for example the spelt bakers from $itézht who suit the oven and baking practice to
the particular demands of the Spelt. Also, the BeeuViegel flour is a mix of grains with Sunnan as
a mainstay, accompanied by winter and summer whetwars like Renan, llias, Lavette, Apache and
Julius. They are also not available commerciallynaore in Sweden. Zeeuwse Vlegel farmers
maintain their own seed (and the cultivar is séitlistered and will remain registered unless tien®
interest in the variety anymore or a request toosmit from the list (Henk Bonthuis, personal
communication).

5.1.5. References
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5.2 0pperdoezer Ronde, from whales to a peculiar potato

The ‘Opperdoezer-round-potato’ is a rare case g@otto cultivar that has the status of
Protected Designation of Origin (PDO), in Dutch @B (Beschermde Oorsprongs Benaming). It is
produced by a community of horticulturists somek&® north of Amsterdam as the crow flies, in an
approximately 1.5 km radius around the church-toofethe Opperdoes town and with a relatively
large commercial interest. The combination of coafiee marketing, virus-problems that were
overcome by keen selection work, a small-scale typ&arming’ and the special taste of hand-
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harvested potatoes makes the potato attractivekddlag is done on small-scale directly at the farms
with farm-shops and in larger quantities via supeket chains and potato-traders. The genetic
material comes from a mutation some 150 years adoitawas salvaged through hard work by the
local producers over several generations. The @aggiart and parcel now of local village culturg b
continues to face a struggle for survival as theroonity faces challenges to find successors on the
farms, answers to changing markets and pressurestbanize that could result in a trend to harvest
of larger and more mature potatoes that supposedly less taste.

5.2.1. Introduction

The Opperdoezer-Round (Opperdoezer Ronde) is digepotato with a peculiar history,
grown in a radius of approximately 1.5 kilometeowrd the church tower of the small town
Opperdoes at the edge of land and sea in the naskern parts of The Netherlands. Different from
the cultivation of most potatoes in this countryidgt grown by small producers that are more
horticulturist than crop farmer. And in accordameiéh this almost ‘artisan nature and taste of the
potato as well as its cultivation , the most aviidianados of the Opperdoezer-round potato believe
that it should still be harvested at a very youtags, very immaturely by hand. Combined with the
very early planting (due to proximity of lots of teg) and the very early harvest it escapes diddase
Phytophthora and nematodes to some extent, allowingllow up crop and even implying a
possibility for 1:1 rotation. The ‘aficionados’ lmmfe that ‘their’ potato should not be peeled, tihat
needs to be cooked in plenty of water and thdiaukl be eaten in a special way (cut in four panis
dipped into melted butter!). These potatoes nowtlaeedelicacy of 5-star restaurants, helped among
others by one of the growers who is a ardent andrfcb ambassador of the potato. This paper
describes the origin of this special potato, hoe thltivar became almost extinct and how it was
‘revived’, achieving the status of Protected Deatgm of Origin (PDO). Together with the
Westlandse grape, this is the only Dutch agricaltarop product with a EU protected status, next to
10 different type of cheeses. Still, its futuren secured, in spite of its unique place in theketa
The growers of this moment and the modern fashamsemers do like the potato, but the same
growers themselves might at this moment becoma@xtiue to factors like a lack of successors and
because supporting rotation crops fetch low prigiecting the profitability of the entire rotation.
Moreover, there is pressure to shift into largerlesenechanized harvesting, presumably affecting its
taste. Marketing is not a large problem at thigethut the strong supermarkets chains in the cpuntr
appear more committed to their own profit margimant to the survival of even a very special potato
cultivar. This paper discusses these issues wikiapattention to seed supply in combination with
the agronomy, sociology and business aspect neede&gp the cultivar alive.

5.2.2. The Opperdoezer Round

People in the old fishermen'’s village of Almersdaspme 50 km North of Amsterdam, moved
a few kilometers inland when their village floodiedthe 19" century, onto a slight elevation in the
landscape, a few meters higher above sea levelcatted Opperdoes. In addition, because their mode
of [whale]fishing had become difficult and unprafile, they were forced to supplement their income
and livelihood with crops such as potatoes thaidcéeed the population. The fishermen were not
farmers by tradition and thus not bound by cropgragitions, their families surviving on small ot
by growing potatoes as ‘God allowed them to grow’.

Around 1850 a local schoolteacher in the regiolledeSIuijs, was one of those people who
started to make crosses of the then existing potaieties. One unexpected result was that he feund
type with coarse ‘bubbly’ (bobbelig) leaves andistinct kind of tuber, not a cross but a mutast (a
the story goes). That potato eventually became katewn as the ‘Opperdoezer Ronde’, a cultivar
without known parents. That mutant became knownhas ‘nine-weeker’ (with 9 weeks growing
season!). It took mister Sluijs some 5 years toettgy and produce enough tubers for seed but
eventually the new variety became popular in tiggoreand beyond, well known for its special taste.
The potato was sold and consumed mostly locallil anto-operative auction was founded about 50
years after the mutation was found (approx. 1900 Alth a small selection centre to keep the
‘Opperdoezer’ in good shape.
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Indeed, the Opperdoezer was first eaten in the amitgnas any other potato and as survival
kit for the poor, even if it was well know for iépecial taste. Over time, however, the potato becam
well-sought ‘primeur’ potato in spring time by aboados within and outside the region. The potatoes
were sold rather randomly to whoever would buyha then rather small and not well developed
chains. Some areas in the east of the country iied ke Amsterdam were major markets outside
the region until major supermarkets stepped indl the potato nationwide. Currently specialty
restaurants around the country also serve the @Qpeeer as well, making it almost a fashion in
gourmet dining, but the present status did not caitfeout much hard work.

5.2.3.  Seed tuber supply

An important next step for achieving the preseatust was taken around 1960-70 when all
seed potatoes in the Netherlands became subjesgidration and certification. The Opperdoezer was
identified as carrier of the *Wirus’, just like for example the ‘Zeeuwse Blauweahother potato that
now appears to have vanished. As a consequenc&®pherdoezer could have been banned from
being traded but in reality the cultivation andnsport was limited to the roughly 1 — 1.5 kilometer
radius around the church with a few small plotstbe other side of the old sea dike’. The growdrs o
this variety were keen to maintain this variety tbe town of Opperdoes because by now the
production was providing an interesting income. Tembers of the auction managed to find ways to
clear their ‘Opperdoezer’ from virus, using menisgeculture. The virus-free strain was developed and
demand continued due to its very good taste.

Currently the local producers have organized thgplsuof quality seed through a seed-
company headed by one of the producers, mr. Visges was handed the skills of potato selection
from his father and grandfather. Initially the seebters were certified by NAK and now by an
independent certification agent from Naaldwijk, mehalf of NAK. Over the last years, a total of 5 ha
of seed potatoes of the cultivar Opperdoes arefiedrtoy the NAK. The co-operative auction for
commercializing the ware potatoes ceased to existl979 but the Visser company ensures
continuation of supply of the Opperdoes seed tulibes ‘seed-potato-growers-association’ of
Opperdoes with some 83 members is still controlangtal yearly production plantable area of some
170 ha. The selections are well maintained anddpeajuality seed, absolutely virus-free material is
passed to two seed-producing farmers in the adjgaéders, for further multiplication away from the
main cultivation area - all to ensure that a probleith one of those seed producers or one growing
region does not annihilate the entire seed-stoekd$roduction thus takes place in another, not too
distant region, not in the production area thatoisghly supposed to be some 1-1.5 km around the
tower of the town.
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Map of the local area, not far from Medemblik (upledt), the tower of the town church as centraéiotation

point of the very restricted area in which the B@®Bato (area restricted variety) can be grown (upigat), and
a large and small specimen of the potato, eachdiffitrent advantages and disadvantages (bottaindefl one
of the ways that the Opperdoezer Ronde is eateflyocut in four parts and with melted butter ¢oot right)

5.2.4.  Quality, regulation and recognition.

The restriction of 1-1.5 km around the tower wasngwvally turned into a blessing by the
farmers of the cooperative. “We received a tip feemeone of the farmers organization” says Visser
“suggesting to request the Protected Designatio@rain (PDO-) status. That could help to provide
the farmers and the potato a ‘better profile’ abétter protection’ Much help and support was
received from people of the national producers@aton and the Dutch ministry of agriculture. The
cultivation of the potato was restricted and foiizead to a radius from approx. 1.5 kilometer around
the church tower. The PDO status was requestedwarded in 1996. Commercial production outside
the special area is well controlled with ‘sociatwarks’ and the control over commercialization loé t
seed tubers. Whereas production is restricted dootiginal designated area, sales are not. A large
national retailer (Albert Heijn) sells Opperdoes®m its shelves, joined by other [smaller] retesle
and farm shops. The members of the growers-coaperate formally allowed to sell only 5 tons at
their own farm shops and the rest is to be markésethe cooperative.

5.2.5. Cultivation

The Opperdoezer Ronde is produced by small groveatsially ‘gardeners’ that even use
green houses and that harvest, occasionally, &s @&aduring the national festivities at the end of
April, supposedly at about 10 euro / kg, as a ‘pum product, comparable with the first herring of
the season and the first Beaujolais wine. Potdpntial contentious issue is that, according to
aficionados, the potato for good taste is bestdsied at a very tender stage when the skin isiill
tender for mechanical harvesting; small tuberstheeefore preferred over bigger ones. Associated
with the early harvest of the small, tender andytg®tatoes is that they can be harvested before
Phytophthora strikes and before nematodes becopmldem. The Opperdoezer is Phytophthora-
sensitive and keeping the potato longer implies uke of chemicals, reducing the rather nature
friendly image of the potato.

The early harvest is in part due to the temperbiteate facilitating very early planting, and
caused by proximity of many ditches in the poldetsere the Opperdoezer is grown. Given the
possibility of the early harvest and relative escépm nematodes and Phytophtora there is another
peculiarity, i.e. the Opperdoezer can be grownhi tery unusually dense 1:1 crop rotation ratio,
although 1:2 and 1:3 ratios are more common. Tk price of the tender potato makes it attractive
to use this narrow rotation, but strict regulationake it difficult in practice to use the 1:1 an@ 1
ratios, subject to ‘harvest before thd"1d July, also provided that soil samples are takmually and
analyzed for presence of nematodes (strong restrictf found infected. If the plot is found infeck
then the farm is not allowed to grow the potato 16r years. The manual harvest is very labor
intensive and is done with a typical short digdioik.
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Some 170 ha are now under cultivation and givemgreow rotations this allows a reasonable
production for supply of specialty potatoes at ewmational level. And like with all other types of
farming there are new challenges coming up whelieeanes are overcome. More recent challenges
are cost of labor, the pressure on prices of pesaby large food chains and the persistently lasepr
of especially vegetables like cabbage that useddompany the Opperdoezer as part of the rotation.

5.2.6. Conclusions

The ‘Opperdoezer’ is a peculiar mutant-potato vétPDO-status, among others because it
was banned for trade due to being a virus cakiepecial permit was given to grow the Opperdoezer
in a radius of approx 1.5. kilometer from the clutower of the small town Opperdoes. Remarkable
differences exist in terms of agronomy with cultiga of ‘standard’ potatoes in the Netherlandsstrir
most of the crop is grown by small producers that more horticulturist than crop farmer, being
harvested very early and at a very tender stagbayg. This reduces disease pressure, implying a
possibility for an unusual 1:1 rotation albeit widbnditions. Disease free potato seed in selectdd a
produced, first by the cooperative movement and bgva private company. Almost special rituals
accompany the cooking and eating, a special aglitie’ and history indeed, rooted in the town’s
traditions. Still, the future of the Opperdoezen@ secure since growers themselves might become
extinct with no successors. Part of that lies m féct that supporting rotation crops fetch lowces,
thus negatively affecting the profitability of tkeatire rotation. Moreover, pressures to shift iatger
scale mechanized harvesting affect its taste (leerest) and strong supermarket chains appear more
committed to their own profit margins than to thievéval of even a very special potato cultivar.

5.2.7. References

http://www.opperdoezerronde.nl/
http://www.plantbreeding.wur.nl/potatopedigree/lapkphp

5.3.The ‘Bloemendaalse Gele’, an unforgettable cabbage

5.3.1. Abstract

The Bloemendaalse Gele, a ‘loose’ savoy cabbagedisappeared from the mainstream
vegetable shops and markets in the area of HaamhehBloemendaal where it originated. However, it
is still grown sporadically in different placesTime Netherlands, surviving by the grace of hoblyist
and aficionados, growers as well as retailers auks For the larger vegetable growers and retail
business it too clumsy a plant that occupies ubn®, with lots of loose leaves and little weight. Seed
supply comes from a few hobbyists and at least cammmercial seed suppliers. Being a notorious
cross-breeder and known for its polymorphism, cgbbeasily develops into different phenotypes
under different selection regimes. . Like with atlare cultivars and crops it is probably mainly
individual aficionados that keep the Bloemendaalge. Unlike with other rare cultivars there istno
a lot of talk on special cultivation, processingl@m marketing issues, perhaps because large &cdle
commercial cultivation and processing is not refewegith a crop that is mainly a hobbyist realm.

5.3.2. De Bloemendaalse Gele

“Dee hackney moak can um bistelle”, said the vdgetaeed seller Van Binsbergen in the
Dutch town Kesteren. And he continues, “dese violsll, ‘phonetic’ Dutch for: “I don’t have that one
but | can get it for you. The head is far too losk’is also the start of the tale about the sdedal
Bloemendaalse Gele, a Savoy loose cabbage thatl igrewn, although sporadically, at different
places in The Netherlands, and perhaps more conatignn the in French and the Mediterranean
region. It survives by the grace of hobby gardeed local food aficionados. The larger vegetable
retail business considers it too clumsy a planthwits of lose leaves and little weight. The seed
available with hobbyists, and commercially fromlesst two different sources that also produce the
seed, ‘Pieter Pith Zonen’ and ‘De Bolster’, bothtlie Netherlands, among others thanks to demand
from within the Netherlands and abroad. It looke Isome of the seed exported to foreign companies
finds its way back to the Netherlands: the sourtsemds from Tabernal Seeds is a company in
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England (Tabernal, personel comments). Seed oBliremendaalse Gele is also available from Van
Der Wal Seeds and VreeKeThey procure seed from different sources, eitheir own production,
that of Hans Kroon or the Bolster. Bejo Zaden, ohéhe large commercial cabbage seed providers
did supply seed of the Bloemendaalse Gele far badks history, but not anymore since quite some
time. But it still has pictures of the Bloemendaaele in its archives. Due to being a notoriowssr
breeder the genetic variation in the Bloemenda@ste is likely to be present in small sub-
populations.. More than with the other rare cultsvd is a plant that is kept in the list of ‘forten
vegetables’

5.3.3. Traditional cabbage growing

Going back into the early Z0century the older farmers of Northern Holland (welrth of
Amsterdam) remember how several forms of cabbagwigg ruled their world. Cabbage was grown
in the polders, some on sand, some on peat and@omriay soils. The proximity of the ditches with a
lot of water helped to dampen the climate, redudiogt damage, and facilitating transport by baat,
large advantage in times when trucks and road gaahsvas no yet well developed. Combined with
‘historic accident’ on who starts what firstThese specific conditions led to development and
production of different cabbages in different arg2auliflower was grown more near Enkhuizen, the
cabbages that form compact closed heads more awdlnthar. More local variety exists as some
farmers still remember well. Stories go also thaséme cases the laborers of the wealthy dairydarm
had some small plots with cabbage in their backyattie contempt of their bosses, the dairy farmers
However, the cabbage farmers had the last laughaatzige horticulture sector emerged, among
others because the main cities and markets weneenantly close by even if, or perhaps thanks to
the fact that much of the produce had to be shifijgedoat (Rietsema, 1950). Cooperative auctions
were established to help get the cabbage sold wiileh labor for cultivation was available in the
large families. Also further down south, around Aendam and Haarlem with its adjoining town of
Bloemendaal such vegetable growing areas were conainewhich some can still be spotted. (picture
bottom right, photo 1). Succession problems andhéezl to modernize, e.g. using advantages of scale,
forced this semi-urban agriculture out of existenoebined with changes in the entire sector. The
Bloemendaalse Gele, translated into English asvibkow one of Bloemendaal’ is ‘native’ from that
area around Haarlem where it has been known dmtkras at least 1932 (De Kroon, pers. comm.).

5.3.4. The modernization of the last half century

Till roughly the sixties most of the traditionalbtzage farmers grew and selected their own
seeds, in the process maintaining a vast colleatibigenes. That situation changes when seed
merchants appeared on the scene, often done adeamcome for farmers, followed by larger seed
companies. Those companies started to sell andipedaybrids. Yields were increased considerably
in that way, the shape of the cabbage was bettéralled and disease susceptibility was reduced by
the modern breeding methods. Mass marketing viéicmscand later via supermarkets demanded a
more uniform product, whether or not justified bynsumer taste, at least in the post-war decades.
‘Taste’ of cabbages has been modified in that m®es well, presumably to be more fitting the taste
of the modern consumer. New emerging ‘taste awagmmwever sets the stage for this story on the
‘Bloemendaalse Gele’ led by people like Han de Kr@dan Ruitenburg et al., 2008).

| 8See http://www.deoerakker.nl/oranjelijst.htm
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Figure 1. Clockwise from top left: (1) a commerdiateder of Bejo Seeds with an hybrid ‘solid’ caipha(2)
the Bloemdaalse Gele (a loose cabbage) on a digplyunforgettable’ vegetables (see text), (3 tity
Haarlem crawling over a formerly vegetable growamga in peri-urban regions of Haarlem and Bloemehda
the place where Ruijsdael painted his ‘View of Hear, with left bottom (4) a crop of Bloemendaa(ele
from seed kept but not selected by a hobby farmete(the variation).

5.3.5. Modern consumers, a variable niche?

Han de Kroon, vegetable wholesaler in Haarlem,gatot and promoter of Bloemendaalse
Gele smiles when hearing the word ‘forgotten vegetaapplied to the Bloemendaalse Gele. He says
that it is “a very mild cabbage, also sometimes eduas the Haarlemse Gele”, and he likes it , ih par
because his father used to sell it and becauséntseli sold it after he took over the vegetablepsho
from his father. Indeed, this cabbage is more votoos than the modern compact ones, needing
approx. 1 r surface area which complicates transport and geor&he cabbage had been out of
commercial production for some 15 years before aehsdarted to emerge again a couple of years
back. A hobby-farmer in Broek op Langedijk startedgrow the cabbage again and the cabbage is
now with more hobby farmers in the region, scatidoat persistent, supplying a select number of
grocery shops. Even in the very South of The N&hds this cabbage is now found, far from the
original town of Bloemendaal. The uncertain supislycompensated by the special taste. Mr. De
Kroon co-authored a book on how to cook and eatcHiibage, alone or together with other such
vegetables. The Bloemendaalse Gele may fit welttmesumers who feel attracted to slow food idea,
the type of consumer that Mr. De Kroon targets \withassortment of vegetables.

Until recently Mr De Kroon used to get his cabbageply from an old cabbage grower that
used to also supply him with seed. De Kroon himaksid maintains a small plot for eventualities from
where he selects his seed himself from the cabpkages which he leaves to flower in next summer.
Mr De Kroon buys most of his Bloemendaalse Geldagbs from one farmers north of Amsterdam.
He also collects his own seed but since he hagaediferent cabbage types in his garden, it has
become a ‘veritable mix of varieties’. Indeed, Blendaalse Gele is one of those cultivars thaten th
Netherlands fall in the category of ‘amateur vaegtwhich have had so far a kind of toleratedustat
they are not registered anywhere but are still cersralized, albeit for a semi-professional and hyobb
market only. The Bloemendaalse Gele is one of theultivars for which the group of people who
organized themselves under the network name ‘EeuMags’ are applying for registration as
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conservation variety in the Netherlahd$his initiative takes place within the context afspecial

project funded by the Ministry of Agriculture andardinated by Centrum Genetic Resources the
Netherlands.
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6. Spain

The information included in this report is a comafibn of the regulation in Europe and Spain
applied to Traditional Speciality Guaranteed (TS8jptected Designation of Origin (PDO) and
Protected Geographical Indication (PGI). Also imigd is research into the role of seeds and vegetal
material in TSG, PDO and PGI. Lastly, there is secstudy of a DO and a GI. This research has been
compiled from the ETG, IG and DO, of which are digmed in the data base of the Spanish Ministry
of Agriculture and Rural and Marine Environment.cAading to the type of food products, animal and
manufactured products have been discarded bechagehtive so many ingredients making data
management too difficult. As well the ETG has bdetarded because none of them fulfilled these
previous requirements and there was no mentioheof¢getal material used.

The table of Spain (see Annex I) summarizes thebdse entrances, which have been
checked. These PDO and PGI have been divided imotype of product and Autonomous
Community, adding, where applicable, referenceteiohs and the origin of the varieties, which have
been used. As we can see from the table (markgdeam), there are different terms which are used to
name a variety: autochthonous cultivar, autochtbenwariety, autochthonous ecotype, cultivar,
genetic population, ecotype, traditional varietgdl variety and local ecotype. These various vedys
calling a terms are used to designate the sameepbaad on the contrary, the same term designates
different concepts.

Additionally, in some cases it is mentioned thatrfars select their own seeds (marked in
red). The value of farmers’ knowledge is sometimegnized in terms of obtaining quality seeds,
and the maintenance of the authenticity of thoseetres.

Lenteja de la armuiia “...they do not consider proditst as the main objective, as they focus
their attention in the obtention of a high qualisoduct, which is also beneficial to crop rotatias it
improves soils”.

Products are described by using descriptions of therphology and organoleptic
characteristics, historical or agronomical vallee, access to vegetal material and the utilizatidhe
varieties used in PDO and PGI. The information frmme to another is very changing, and all of the
information described above is not included imcallhem.

Some examples are:

Historical description:Melén de la Mancha (melon)

“Melon "pifionet" or "piel de sapo" is one of the molsaracteristic crops of the natural region; La
Mancha. It is a great bonus to family farms whosgnnincomings come from vineyard and cereals.
Probably, melon culture was introduced in La MandhaArabs. Most ancient references are those
gathered in "Tratado Agricola" of Ibn Bassal al-aytubi, who reigned in the kingdoms of Toledo
(1043-1075) and Valence (1065-1075). One of hisipliss carried out adaptation and herborization
trials all over Al-Andalus, describing many melarieties; amongst them he especially mentioned the
variety sukkari, a melon of unirrigated land, vegyeet and small in size. This product is linkedh wit
the area; proved by means of the historiography aral information which still is told by local
farmers.

Breeding of the vegetal materidEsparrago de Huetor-Tajar (asparagus)

“Parental selection is the main process by whiclolitain good quality plants. It requires selected
plant localization (male and female), as well asisolation of localized individuals to control the
pollination. This process is carried out in spriity isolated plots separated by at least 1 km, so
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unintended crosses are avoided during pollinatibemale plants, that are fecundated are protected
with mesh bags to avoid cross pollinations by itsec

Morphologic descriptionPimiento de Gernika (pepper)

“Colour: medium to dark green, with a light shinelamiform in its colouration.

* Length: from 6 to 9 cm. The maximum length diffeeeslowed amongst peppers in each can
is 2 cm.

« Number of locules: 2 or 3, not accentuated.

» Shape of the fruit: triangular, narrow and elongate

» Section: oval and triangular.

* Apex: acute.

* Peduncle: entire, thin and long.

»  Girth: thin.

e Skin: no coriaceous, thin.

* Texture: smooth.

* Appearance: fresh

Organoleptic descriptionPimiento de Oimbra (pepper)

“Flavor: sweet, not hot because of the lack of aapsi.

Agronomical description:enteja de la Armufia (lentil)

“The vegetal material used is rustic, resistant® fnajority of plaques and diseases, well adapted t
drought and its yield is estimated as medium

Utilization descriptionPimiento Riojano (pepper)

“For human consumption fresh or canhed

6.1. Asociacion Promocién Berenjena Almagro

1. Do you know what local/traditional varieties are?
Yes, those which can be registered by breedershén rational register of commercial
conservation varieties.

2. Isitthe use of local varieties a requirementadfiryDOP or IGP product?
Yes, in our case we have a unique variety whigiemgtically distinctive to others.

3. Do you think that a link exists between the uskcél varieties and the quality of the product?
Yes, in our case to modify the variety means tafgnbdal product characteristics.

4. Do you think that a link exists between local vaeig, the culture reservation and traditional
knowledge?
Yes, in our case we are family farms with a largelition that brings culture and takes root in its
heritage.

5. Do you know the origin of these local varieties?
From farmers production. Farmers have always oladithe seeds that they need for planting
each year. In our case a commercial seed doesxmsitwehich could be a guarantee of quality.

6. Do farmers select/breed these varieties?
Yes. Traditionally they select the fruit which Isddetter and is of higher quality.

7. Has the DOP or IGP any restrictions related to sésglslation?
No

8. Do you know the new directive of conservation viies?
No.
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b)

d)

e)
f)
9)

6.2. Asociacion Aderezadores de Aceituna de Mesa “Alorefa
de Malaga”*®

Do you know what local/traditional varieties are?

Yes. These varieties which due to the terrain aaply, the edaphology, the climate, and the
traditional way of farming give rise to a produdffdrent to other similar products. In our case,
the “Alorefia de Malaga” constitutes one of the méantors of the product differentiation as it is
an autochthonous variety of the natural region “Gowa Natural del Guadalhorce”. Its name
comes from the name given to the people of the willage of production. The region of
production has very peculiar climatic conditionsthvmoderate winters and hot summers; this
has made variety development easier. Olive treeealsas other tree species is highly influenced
by environmental conditions. These conditions chaltige fruits’ composition, the date of
harvesting, the shape of the leaves, etc.

Is it the use of local varieties a requirementadfiryDOP or IGP product?

Yes. The PDO has been assigned to olive treeseplantthis region, named all of them “Alorefia
de Malaga”.

Do you think a link exists between the use of la@aleties and the quality of the product?

Yes, because these varieties are not geneticaltiffied, they are old trees which have been here
for a long time.

Do you think that a link exists between local vaeg the culture reservation and traditional
knowledge?

Yes. The elaboration of the olive “Alorefia de Ma@abas centuries of tradition, from its harvest
until its seasoned. Olives are still harvested nadiguln the region, this method of harvesting is
called “verdeo”. It demands the selection of olivesth the largest caliper and the best
appearance. The olive “alorefia” is very sensitivelruises and goes bad easily which is why
they must be harvested very carefully. Once hagdeghe olives are smashed and brined, as
tradition dictates. This brine was traditionally ggared with “prueba del huevo”, an egg is
placed in a container full of water adding salt litihe egg floats. The floating egg signifies that
the ideal concentration of salt has been reachesiiteeten olives. After two days, olives are ready
to be seasoned with typical local produce, fentiglme, garlic and pepper, all of which give the
olives their characteristic flavor and aroma. THiand-crafted process which has been carried
out for centuries, as proved by numerous bibliogieal references about “Alorefias” olives
which make up part of the culture and heritagehefpeople from this region.

Do you know the origin of these local varieties?

From farmers production.

Do farmers select/breed these varieties?

No. Itis not necessary.

Has the DOP or IGP any restrictions related to séegislation?

No.

Do you know the new directive of conservation &teis?

Yes.

9The PDO was registered on April 09 and has not reguded yet on the database of the Ministry.
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7. Conclusions

The report main outcomes are:

a) Not a lot of research has been done of this mdttan if a lot of projects and researches have
been undertaken on Gls — analysing their impactuoal development, their economic benefit,
the impact on small farmers or as a key for looabivation through collective actitn very
few words have been spent in order to check thepatihility of Gls with agrobiodiversity
and in particular their coherence with seed laws.

b) We found a general incoherence in the decisiontalibat type of Gls are better suitable for a
product. PGI are usually used to protect fresh tadges or fruits, even if all the food chain in
these cases belongs to a specific territory.

c) To date, in the code of practice not so importamae been paid to local varieties and the
maintenance of their diversity.

d) The needed standardization of the code of practicdd raise biodiversity erosion (not only
biological, but also cultural).

e) It is important to promote and maintain the infolrs@ed system behind each Gls, creating a
legal space for the seeds as conservation varieties
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9. Annex 1- Matches and mismatches between Official
Catalogues and local varieties (France, Spain, Italy)
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FRANCE

Registration of the varieties in the

C Type of French name of the| Type of . Varieties enabled by the code of practices catalogues
ategory S Lo Region
product indication indication and type French
European catalogue
catalogue
. Farm varieties, populations No No
Spi p Piment AOC Pays-Basque, . : p. P — :
pice epper d’Espelette Aquitaine Gorria (classical variety), certified | Yes, public Yes
seeds or farm seeds domain
: Cévennes, Farm varieties, populations No No
Oignon doux deg d _ : : - :
Cévennes AOC Languedoc- | Cénol andToli (classical varieties), | Yes, public y
: o . es
Roussillon certified seeds or farm seeds domain
Onion Farm varieties (populations) No No
Oignon de .
J AOC Brittany Jack andKeravel (classical varieties), Yes, public
Roscoff p . Yes
certified seeds or farm seeds domain
Ail blanc de Corail, Jolimont, Messidromeand
Bulbs IGP Midi-Pyrénées| Thermidréme (classical varieties), Yes Yes
Lomagne o
certified seeds only
MessidromeandThermidréme
: Ail de la Drome IGP Rhoéne-Alpes| (classical varieties), certified seeds Yes Yes
Garlic
only
Rose de Lautrec, Ibérose,
Ail rose de IGP Midi-Pyrénées Goulurqse, Ed'eqroseandJ_e_lrdlrose Yes Yes
Lautrec (classical varieties), certified seeds
only
Dry bean Coco de Paimpol AOC Brittany Farm vargetie No No
Dry bean Lingot du Nord IGP Nord-P:_;ls de Lingot (classical variety), certified | Yes, pu_bllc Yes
Dry Calais seeds only domain
legumes Alaric andLapujole - selection of
Dry bean Haricot Tarbais IGP Midi-PyrénéesAlaric - (classical varieties), certified Yes Yes

seeds only
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Lentilles vertes

Anicia (classical variety), certified

Lentil is not a

Green lentils IGP Region Centre Yes species part of the
du Berry seeds only
European catalogu
. - . . . Lentil is not a
Green lentils Lentille verte du AOC Auvergne Anicia (classical variety), certified Yes species part of the
Puy seeds or farm seeds
European catalogu
Pommes d.e terre IGP Nord-Pgs de Bintje (classical variety), certified Yes Yes
de Merville Calais seeds only
Alcmaria, Carrera, Pénélope,
Starlette, Amandine, BF 15,
p de terre Ré island, Charlotte andRoseval(classical yes vyes
omr’rles €ere  Aoc Poitou- varieties), certified seeds only
Tubercles Potatoes| de l'lle de Ré .
Charentes . . ... 1 No (but it was
Goulvena(classical variety), certified . )
seeds only registered in No
1974)
Pomme de terre . : . o
primeur du AOC Langue_doc- Béa(classical variety), certified seeds Yes Yes
. Roussillon only
Roussillon
Petit épeautre d¢ Provence-
Small spelt P T IGP Alpes-Cote Farm varieties and seeds No No
Haute Provence ,
d'Azur
All the varieties registered in the
official catalogues (French and
Cereals ST Yes Yes
Provence- European ones) — revision in progress
Rice Riz de Camargue IGP Alpes-Cote to limit the number of varieties used.
d’Azur Some farmers use farm varieties and
seeds for specific types or rice ‘like No No
coloured rice)
Guariguette, Cirafine, Darselect,
_ Mara des boisandCigaline (classical Yes Strawberry is not a
. Fraises du o varieties) .
Eruits Strawberries Périgord IGP Aquitaine species part of the
Elsanta (same family than Darselect) NoO European catalogu
andSeascape
Melon Melon du Haut IGP Poitou- Only varieties listgy the syndicate Yes Yes

D
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Poitou

Charentes

are allowed, all are registered
varieties, certified seeds only. Ther
might be some hybrids.

1)

Melon du IGP Midi-Pyrénées
Quercy
Asperges des
Asparagus sables des IGP Aquitaine
Vegetable Landes
9 Corn salad Mache nantais IGP Pays de Lgire
Poireaux de
Leek Créance IGP Normandy
Other Mustard Moutarde de IGP Bourgogne
Bourgongne
Type of : N Type of . - .
Category product Spanish name of the indication indication Region Varieties enabled by the code of practicesd type European
catalogue
PIMENTON DE MURCIA MURCIA Bola No
PIMIENTO ASADO DEL BIERZO CALSE-gLNLA ECOTYPE 'DEL BIERZO' Yes
_ PIMIENTO DE ARNOIA GALICIA LOCAL ECOTYPEIEE?R'\(A)PE REGION OF *( NO
Spice Pepper
ECOTYPE OR LOCAL VARIETY DE
CASTILLA FRESNO, FROM DE SELECTION OF THE
PIMIENTO DE FRESNO-BENAVENTE LEON TYPE OF PEPER MORRO DE VACA OR YES
MORRON.
PIMIENTO DE %ﬁfggﬁ'io GERNIKAKO PAIS VASCO DERIO E IKER YES
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COMMERCIAL VARIETY PADRON AND

PIMIENTO DE HERBON GALICIA LOCAL ECOTYPE YES
PIMIENTO DE O COUTO GALICIA O COUTO NO
PIMIENTO DE OIMBRA GALICIA DE OIMBRA NO
PIMIENTO RIOJANO LA RIOJA NAJERANO YES
Garlic AJO MORADO DE LAS PEDRONERAS PGI Cﬁ;&%ﬁ;A MORADO DE CUENCA Yes
Bulbs
Onion CEBOLLA DE LA MANCHA PGI Cﬁ;&%ﬁ;A Recas No
MELON DE LA MANCHA PGI Cﬁ;&%ﬁ:A PINONET OR PIEL DE SAPO Yes
BERENJENA DE ALMAGRO PGI CA,\/IS;'L%QAI\'A DEALMAGRO Yes
ALCACHOFA DE TUDELA PGI NAVARRA BLANCA DE TUDELA Yes
GRELOS DE GALICIA GALICIA GRELOS DE SANTIAGO AND GLOBO Yes

BLANCO DE LUGO.
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- . CASTILLA CANELA, PLANCHETA, RINON MENUDO
ALUBIA DE LA BANEZA-LEON PGl LEON AND PINTA DE ALUBIA OR JUDIA No
FABA ASTURIANA PGI ASTURIAS 'GRANJA ASTURIANA No
. FABA GALAICA, FABA DO MARISCO
FABA DE LOURENZA GALICIA (ALSO KNOWN AS FABA VERDINA) No
. CASTILLA VARIEDAD MACROCARPUM, ECOTIPO
GARBANZO DE FUENTESAUCO PGI LEON FUENTESAUCO No
JUDIA DEL GANXET VALLES-MARESME' O
'MONGETA DEL GANXET VALLES- N
MARESME' O 'FESOL DEL GANXET CATALUNA GANXET No
VALLES-MARESME'
LENTEJA DE LA ARMUNA PGI CAI‘_SEgLNLA RUBIA DE LA ARMUNA No
Italy
Category | Type of product Italian name of the indicgéion in-lc—j)ilsaeti(()); Region Varieties enabled by the code of practices and type
Basil Basilico genovese PDO Liguria Ecotypes and local selection.
Varieties listed in the catalogue:
Genovese comune, Genovese a foglia
larga
Caper Cappero di Pantelleria PGI Sicilia Variety Nocellara, but none listed in
the catalogue with this name
Artichoke Carciofo di Paestum PGI Campania biotype Tondo di Paestum, none listed
in the catalogue with this name
Artichoke Carciofo romanesco del PGI Lazio Varieties Castellamare, Campagnano and
Lazio their clones, none listed in the
catalogue with this name
Bean Fagiolo di Lamon della PGI Veneto Varieties Spagnolo, Calonega, Canalino

Vallata Bellunese

and Spagnolit, none listed in the
catalogue, but a variety named
Borlotto Lamon has been listed until
2002.
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Bean Fagiolo di Sarconi PGI Basilicata Varieties Borlotto nano and
Cannellino, in the national catalogue
Borlotto nano 45 and Cannellino.
Bean Fagiolo di Sorana PGI Toscana Ecotype Sorana, none listed in the
catalogue. In the regional list
Emmer wheat Farro della Garfagnana PGI Toscana Triticum dicoccum Schubler, many
varieties listed
Lentil Lenticchia di Castelluccio PGI Umbria Local ecotypes
di Norcia
Pepper Peperone di Senise PGI Basilicata 3 local population: sharp, bill-like,
truncated, none listed in the
catalogue
Tomato Pomodoro di Pachino PGI Sicilia Variety listed in the catalogue:
Pachino
Tomato Pomodoro S. Marzano PDO Campania In the code is said ecotype S.
dell’Agro Sarnese-Nocerino Marzano, but many varieties are listed
as S. Marzano in the catalogue
Red Radicchio rosso di Treviso PGI Veneto Different varieties listed as
chicory/radicchio Radicchio di Treviso and Rossa di
Treviso precoce
Chicory/radicchio Radicchio variegato di PGI Veneto Variety listed: Radicchio variegato di
Castelfranco Castelfranco
Rice Riso di Baraggia Biellese PDO Piemonte Varieties: Arborio, Baldo, Balilla,
e Vercellese Carnaroli, S. Andrea, Loto, Gladio
Rice Riso vialone nano veronese PGI Veneto Japonica, variety Vialone Nano
Green onion Scalogno di Romagna PGI Emilia No varieties listed
Romagna
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