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Plan	of	the	presentation	

•  Quality	according	to	Slow	Food		
•  Presidia	projects	on	endangered	foods	
•  Narrative	Labels	for	transparent	information	
•  Which	intentions?	
•  Which	consumer	expectations?	
•  Comparing	with	other	quality	schemes	(GIs)	



Since	1986,	from	pleasure	to	ethics	
– SF	Foundation	for	Biodiversity	(2003)		

	

Slow	Food	



SF	multilevel	concept	of	quality	

•  “good,	clean,	and	fair”	
(Petrini	2005)	

•  technical,	environmental,	and	
social	dimensions	of	food	
production	and	consumption	



Presidia,	a	model	for	transition	
•  innovative	systems	

–  endangered	foods	
–  sustainable	models		

•  since	2000	
–  600	in	78	countries		

	

–  strengthening	producers	
organisation		

–  preserving	traditional	
practices		

–  linking	producers	with	
consumers		



Presidia	main	features	

•  private	system		
–  initial	selection	

•  code	of	practices	as	
learning	process	

•  1st,	2nd		level	certification	

	

•  registered	label	where	
market	value		
–  IT,	CH,	BR,	MX,	DK,	NL;	
coffee,	sugar,	cocoa	(CS	
America)		



Narrative	Labels	for	
transparent	labeling	
Quality	as	narrative		
“Only	a	narrative	can	restore	a	
product’s	true	value”	
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Aging 
Describe the ripening period and the location (if it is a natural location - cellar or cave - or if it is a climate-controlled room). 

If aging is done by others, indicate the name of the affineur and where they are located. 

Example: The cheese ripens on wooden boards for at least 20 days in a climate-controlled cellar. 

Production period
Indicate the period in which the cheese is produced. 

Example: Marzolina is produced from March to June. 

Tips for use or storage
How and where to best store the product (for example, wrapped in a cotton or linen cloth, in an airtight container in the 

refrigerator - and at what temperature - or simply in a cool, well-ventilated place). 

Example narrative label 

of the Gargano Podolica  

Caciocavallo from Basilicata 

Slow Food Presidium 

NARRATIVE LABEL

Basilicata Podolica Caciocavallo 
PLACE
The farm is in Rivello (province of Potenza), at around 1,500 meters above 

sea level, in the Appennino Lucano-Val d’Agri-Lagonegrese National Park.

ANimALs
Around 100 cows, Podolicos and first-generation Podolica crosses . Almost 
all year round, the animals graze on the farm’s circa 380 hectares of pastu-

reland. During the winter and calving periods, they are given a supplement of 

legumes, grains and forage produced primarily by the farm. 

ProCEssiNg
Basilicata Podolica Caciocavallo is a stretched-curd cheese made from 

full-fat, raw milk from Podolica cows. The morning’s milk is mixed with a 
whey starter and solid kid or lamb’s rennet. The curd is then broken using 
a wooden ladle (known as a ruotolo ) and left to rest in the whey, before 
being drained, cut into slices and immersed in almost-boiling water in a 

wooden tub. The curds are stretched by hand and the cheese formed into the 

characteristic pear shape with a little head. After a brief dip in cold water to 

firm up the curds, the caciocavallo is salted in brine. 

AgiNg
The cheeses are tied in pairs by their necks, then hung up along a stick to 
dry in the production workshop before aging in natural caves for at least six 
months. 

ProduCTioN PEriod
From February to September

The narrative label is a Slow Food project and describes the product, its 

producer and the production process. 

•  Product		
(origin,	organoleptic,	nutritional)	

•  Territory		
•  Production	techniques	

(fishing/farming/processing)	
•  Processing	
•  Production	period	
•  Tips	for	use	or	storage		
	



Narrative	Labels	main	features	

•  legal	value:	not	a	replacement	of	the	legal	label,	
but	an	addition/extra	

•  control	system:	claims	are	issued	by	the	
producers	(self-certification)		
à	information	should	be	verifiable	

•  environmental	impact:	assessment	of	lifecycle	
based	on	sustainability	indicators		





SF	labeling	intentions	

•  defense	of	cultural	biodiversity,	gastronomic	
•  sustainability	
•  engagement	with	consumers		
•  increase	social	appreciation	of	producers	



•  a	daily	and	local	battle	to	save	biodiversity	
•  being	a	Co-Producer	–	shared	responsibility	
•  use	of	senses,	pleasure	for	knowing	
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Tasting
Tasting is an essential instrument to evaluate a product. It is very important, however, 
to consider its subjective nature. Each tasting is conditioned by the personal prefer-
ences and cultural background of the taster. 
For example, with a sausage, only a comparative tasting would allow one to under-
stand that fennel, say, used by one producer is a personal variation, and is not one of 
the traditional ingredients characteristic of that particular sausage. 

The sensory qualities of a food are defined by:
t� BQQFBSBODF
t�DPMPS
t�DPOTJTUFODZ�	MJRVJE�TPMJE�DSVODIZ�TVDDVMFOU�UFOEFS�TNPPUI

t� UBTUF�	TXFFU�TBMUZ�CJUUFS�BDJEJD

t� BSPNB

There are at least three elements needed to establish sensory qualities (also called 
organoleptic qualities):
t�CBMBODF�	UIF�IBSNPOZ�CFUXFFO�UIF�BSPNBUJD�BOE�GMBWPS�DPNQPOFOUT�PG�B�QSPEVDU

t� UFSSJPS� 	UIF�BCJMJUZ�PG�B�QSPEVDU�UP�FYQSFTT�PSHBOPMFQUJD�DIBSBDUFSJTUJDT�DPOOFDUFE�

with the territory of origin)
t� DPNQMFYJUZ�	IPX�UIF�PSHBOPMFQUJD�RVBMJUJFT�FWPMWF�PWFS�UIF�DPVSTF�PG�UBTUJOH


A simple product finishes on the nose and palate with the same organoleptic char-
acteristics as were present at the start. A complex product, on the other hand, will 
change during tasting; the perceptions will evolve and last longer. 
Tasting is more effective when it is comparative, done not with just a single sample of 
a product, but by trying to taste the product from multiple different producers. 
A comparative tasting allows us to understand the basic characteristics, the qualities 
that give a product a distinct identity. 

1. Products should be of interesting quality and can be: domestic 
species (plant varieties, native animal breeds); wild species (only if 
related to techniques for collecting, processing or traditional uses); 
processed products. 
What are domestic species?
Alongside wild plants and animals, there are the plants and animal breeds selected by 
mankind. With domestication, nature becomes something familiar, controlled by hu-
mans (domus = home). Domestication does not refer only to planting seeds or taming 
an animal, but means selecting and, therefore, progressively changing plants and ani-
mals until they are best adapted to the environment and guarantee better production.

What is a cultivated variety (or cultivar)
A variety (or cultivar) is a set of cultivated plants, clearly distinguishable by their mor-
phological, physiological, chemical and qualitative characteristics. A variety is stable, 
maintaining is distinctive characteristics even when it is reproduces (through seeds or 
tissue, such as with grafting). Native or local varieties are clearly identifiable and usu-
ally have a local name. These often arise from selection by individual farmers or com-
munities and are characterized by good adaptation to the environmental conditions of 
an area. They are consequently more hardy, resistant to stress and have less need for 
external inputs such as water, fertilizers, etc. They are closely linked to the culture of a 
community (for example in customs, recipes, knowledge, and dialects). 

Some examples...

Carla apple (Italy), brown beans 
from Öland Island (Sweden), Lori-
ent cabbage (France) and the Ak-
kajidaikon radish (Japan) are na-
tive varieties.

What are the criteria 
for selecting a product?

Consumers	expectations	



SF	vs	GIs	labeling	modalities	

• Mediation	food/people,	producers/consumers		
• Generating	trust	(Giddens	1991,	Fine	2002)		
•  Also	in	the	Global	South	
•  Code	of	practices	(geog.	cult.	area,	traditions)	

Commonalities		

• Objectives	
•  Access,	regulation	and	control	system	
•  Types	of	consumers	
•  Scale:	for	a	niche?		

Differences	



Overlapping	of	quality	schemes	

•  Presidia	may	complement	or	oppose	other	quality	
schemes	(GIs)	

•  Sustainability	of	practices	à	not	requirement	of	
organic	label	



Conclusions	

Quality	labels	guarantee	food	origin,	quality	
	 	 		
	 	 	 	 																			but	

•  Quality	as	social	construct,	not	essential		
•  Values	and	rules	negotiated	
•  Labels	tend	to	fix,	SF	values	flexibility,	narration	
•  Excess	of	information	vs	community	engagement	
	


