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CHAPTERFOUR

LOCAL FOOD QUALITY
AND LOCAL RESOURCES

GIOVANNI BELLETTI, FRANCOIS CASABIANCA AND ANDREA
MARESCOTTI

Abstract

In recent times, the concept of “local food” has®to attention in academic and political discouabeut food, usually
closely linked to the growing debate on Alternathgro-Food Networks. However, the meaning of “localdfoib is not yet
consolidated and two main meanings can be identifibe first refers to the relationship between comsuand producer:
local food is food produced by firms located ingela close to the final consumer. The second measifaggused on the
product and the resources used in its productiarcpss. Both these (non opposing) meanings oftee Salternativeness”
in the vision of food production and consumptiamteasting the dominant model of the globalised srfasd chains. Both
definitions use insights from new theoretical apptues to resources and space to emphasize the faetors and the
relevance of organizational proximity and local tihgions in enabling the deployment of opportiwestioffered by local
specific resources to local competitiveness.

This paper explores the relationship between losatifquality and local resources, starting from aatission about the
concept of local resources in economics, and ekplothe different meanings of local food qualitytie current debate
about food.

1. Introduction, aims and methodology

In recent times, the concept of “local food” hasdmae one of the most popular both in academic and
political discourse about food, and is usually elgslinked to the growing and more general debate o
Alternative Agro-Food Networks. However, the meaning of the expression “local fodidis not yet
consolidated (Brunori 2007).

In fact, two main meanings of “local food” can lmemtified. The first refers to the relationship vee¢n
consumer and producer: local food is food produmetirms located in places close to the final consu Food
is therefore procured essentially by local soutbesugh a wide set of marketing channels, suchrastdsales,
farmers’ markets, community-supported agricultwaidarity purchasing groups, public procurement also
through modern channels (Dunne et al. 2010). Is thEfinition, the focus is placed mainly on the sibsl
proximity between producers and consumers, whias ishort as possible (Mathjis et al. 2006).

The second meaning is focused rather on the prahttthe resources used in its production pro¢ttss®,
local food is conceived as food with strong roatsai specific geographical place which gives thedpet its
identity. The focus here is rather on the natuk sgrecificity of the resources used in the producfirocess.

These meanings do not conflict, and often shareriztiveness’ in the vision of food production and
consumption, contrasting the dominant model of ghebalised mass food chains (Fonte and Papadopoulos
2010).

Since the 1990s, the link between local food awdlloesources has emerged as critical issue idehate on
economic, social and environmental sustainabilityfand systems, although to date there has bede lit
theoretical and empirical analysis. Local food fieio advocated in literature as a means for redunggative
environmental impacts in the perspective of foodemi(Pretty et al. 2005; Coley et al. 2009), bwgoal
considering origin products and their environmefitdds (Larson 2007; Thévenod-Mottet 2010). Somthais
underline the role local food can play for keepiragitional production systems alive, especiallysén systems
based on small and medium enterprises, and logatedrginal areas (Bérard and Marchenay 2004; Barduad
Sylvander 2011).

However, the need for a more critical attitude basn proposed by some authors (see, for exampiesHa
2010), in order to take account of ambivalent aspetthe role of place in alternative food netwsyriknd by
extension the link between local food quality aockl resources.



From a methodological point of view, it is necegstr develop interpretation frameworks and empirica
analysis on specific aspects in order to accumetgperience and avoid harmful generalizations. TEhike path
that this chapter intends to pursue, with spec#ierence to the issue of animal agro-biodiverdityaims at
exploring the relationship between local food dyadind local resources, and is structured in thegts.

The first part discusses the concept of local resoin economics and explores the different meanifyg
local food quality in the current debate about fobde two above mentioned dimensions of local fqadlity
emerge: the first related to the physical proxintfyproducer and consumer (“local food” quality)etsecond
focused on the way local specific resources arerpurated into (and determine the quality of) thedpct by
means of the territorial anchorage of the producticocess (“local quality” of food). Both views usesights
from new theoretical approaches to resources aadespo discuss the role of actors and the relevaifice
organisational proximity and local institutionsdeploying opportunities offered by local specifésources in
competitiveness. Quality characteristics relatedidoal” allow activation, preservation and evoauti of local
resources, but failures in resources and marketsffact the way local resources are managed arejvex.

The second part is focused on Origin products,@edents an ideal typical “virtuous quality circlatking
local resources, products and markets in a setéslisg relationship capable of renewing local teses. A key
role is played by Geographical Indications, theeptalities of which are explored with reference the
European Union protection system.

In the third part empirical evidence on animal pretibn will help to identify theoretical issuesaeant for
scientific debate and the development of placebasepporting public policies and private, colleetiv
enhancement strategies.

2. Food and resources: what is the meaning of “lo€&

2.1 Local resources: a missing concept?

The concept of local resource is often absentandsrd economics, or reduced to simple site spégifor a
“location” of a generic (standard) resource. Spedajfialities of resources apart from the locatiom aften not
taken into account. Localised resources are motk raare exploited on the basis of generic knowledge.
Economic progress is accomplished by a processpificement of “local specific” by “standardisedo@ses”
in production processes. In the case of food pridalucthis is particularly evident for genetic végleand animal
resources (OECD 2008), as well as technologiekaad-how.

Recent theoretical and empirical approaches howareteading towards a re-consideration of the ofle
“place” and resources specific to a well definedggephical space.

In the globalisation process of the economy, Ié@etors and local specificities are fundamentaielets upon which
the competitiveness of countries [and regions] ddand therefore represent important areas wheaifioners and
policy makers require a sophisticated and advatmatox to intervenéCapello 2009).

New theories and approaches have re-evaluatedotheof local resources (e.gVMarshallian districtsin
Italy, Systéemes localiséand Milieux innovateursin France) (Pecqueur 2006; Requier-Desjardins 2009
Production processes are not only considered a=4{pased in a world of homogeneous resources, Ibot a
“locally situated”, meaning that places are chaaséd by resources recognised as specific and@biéuence
the output of the production process, not as muactoatheir production cost, but rather for the ljyaf goods
produced.

At the same time, these approaches widely recoghseomplementarity between material resources and
local knowledge, skills, relational abilities andltaral values orienting human attitudes specificdtfferent
places because they are built over time and nolyeasnsferable and applied to the same processesher
places. Indeed, only these intangible factors (Wi resources, too) can transform local resountesassets
capable of creating value on the market. Some asitteder to this process of transformation of reses into
assets, and of the territorial capital into hestgpatrimony), as “territorial anchorage” of resmeg and goods
(Requier-Desjardins 2009). Territorial anchorage loa supported by specific policies, managed mainlpcal
level.

It is the complex net of relationships between ueses and actors that matters: each territory dhvée tseen
as a bundle of relations between a place/space gapulation of actors, and their boundaries acessarily
fuzzy given that each actor keeps up relationshipdifferent spatial scales. A territory is notlased entity, but
a “localised thickening” of relations (Becattini&%).

Only organisational proximity can transform geodniapl proximity into a success factor. As undeir®y
institutionalist approaches (Hodgson 1998), locatifutions and local rules (both formal and tacitlpw a
better coordination between local actors and auitagface between “local resources” and “actors”.



To summarize, location advantages for firms derigé only from spatial location and physical proxini
but mainly from relational and institutional proxtgn The quality of local resources and the wayythee used
can therefore affect the quality of the good pradus each specific place. Other relevant factoflaéncing
the re-emergence of “place” in a wider sense agentw consumer environmental and social concerhighw
make necessary a reconsideration of the role odl loesources in a wider perspective. Much liteeatur
emphasises and analyses the “dark side” of a-$ipatia(globalised) production methods. With specifi
reference to food production there is concern oter environment (pollution, loss of biodiversitypils
erosion...), social problems (exploitation of labolass of local cultures, abandonment of rural areasnd
economic problems (unfair distribution of value.The potential positive contributions of more losati food
systems are coming to the fore.

There are clear links with the somewhat controabresbncept of multifunctionality (OECD 2000; Van
Huylenbroek and Durand 2003). There is recognitbmositive and negative externalities related todern
production methods.

Agriculture and food are a special field of anayfir issues related to place. Aspects such asaiicrate,
soil characteristics, local knowledge, consumersgvdedge are not easily transferable. Today the oblplace
and local specific resources (genetic resourceswlatge, etc.) is widely recognised in multidistipkry
approaches. This is true not only with regard thécal issues, production processes and managey&ems,
but also with regard to food quality, which allofes product differentiation (e.g., origin producGeographical
Indications). The French concept of “terroir” (Chisanca et al. 2011) summarises the special cotiibwf
place to food quality: natural and human factoes @osely connected thanks to a long-term procéssutual
adaptation that transforms their nature.

2.2 “Local food” quality and “local quality” food

At the same time, increasing market differentiatéo the emergence of the controversial issue wslfty”
due to market and regulation failures is leavinganand more room to new quality attributes, sonusetly
related to place.

Modern consumer theories inspired by Lancaster @L@6low for recognition of multidimensionality of
(food) quality: not “quality” of food, but food “alities” coming from different subsets of product
characteristics. Local resources (tangible andngitde) play a great influence over food qualitiesd
consumers’ perception, and many product attribatesbe related to local resources, such as intrimsiterial
and immaterial characteristics, extrinsic charéasties (effects that production process exerts aciety and
environment), and service characteristics.

Local food quality is the result of the combinatioihmany quality characteristics, some of which place-
related. In order to set up some reference pomtsur discussion, two ideal typical typologieslotal food
qualities can be identified on the basis of three main dinoerss the role of local specific resources, the
importance of territory for giving the identity tbe product, and the type of target markets (sédeTH.

The first typology can be referred to decal food quality. Quality is based on the proximity betwee
producer and consumer: physical proximity (“locabd”) is a food quality attribute per se entailinther
extrinsic and intrinsic characteristics. This “lbéaod” quality typology is a result of criticismf dindustrial
food” and global supply-chains in their differempeessions, and shows an interest in fairness keaghliness of
food (processes and products) and towards moreematithty and freshness. Re-spacing effects aresiuts-
effects of consumers’ choice; they are the vergat$f some groups of consumers are interested @seTéffects
are recognised as closely related to the building-@onnected modes of food provision: it is nolygphysical
proximity that matters, but also organisationakiab political, and cultural proximity between pitecers and
consumers.

The second typology can be referred to lasal quality’ food. In this case we can speak of a food quality
specifically related to a specific place, thank#h®incorporation of natural and human resourédisaa specific
place into the final product. We can speak of “@rigroducts” as products originating from a delediterritory
where a noted quality, reputation or other charatie of the good is essentially attributable togeographical
origin and the human or natural factors there. 3fnecial role that local resources play in buildihig kind of
“local quality” is emphasised in Geographical Iration (Gl) products, where the geographical namé¢hef
place of production (or another name linked to filate) identifies the product on the market. Gidurcts are
origin products named with a “geographical indicati

Markets of Origin products and Gl products areamdy local, and often a global niche market perspeds
necessary to attract consumers interested in $pebiéracteristics and equipped with informationpkledge,
and consumption experience to recognize and a#isess The use of a Gl as identifier becomes inonghs
necessary as a market grows in order to identdypioduct coming from that specific place as “défg” from
any other.



2.3 Local food quality and local resources

There are important differences between the twal iggical typologies in the role of local resowsce

In the “local food” quality typology, local resows play no specific role with regard to productcisty,
except for their location. Re-localization of foptbduction-consumption chains is envisaged as ornbgnity
for mobilising local resources and re-activatingalbbeconomies, stimulating local development prsessand
preventing degradation in land use around towns tmrcal rural cultures.

This re-localization is often blocked where prodtstages in the supply chain or specific skilte a
lacking. Erosion of local competences, a side-¢ftédhe spread of a-localised models, is one ofiyrfactors
hampering re-localization of producer-consumertietaships.

In the “local quality” food typology, specific loteesources are necessarily mobilized and embeitdiedal
specific production processes, as otherwise noifspptace-linked quality can be revealed in theguct. The
use of specific local resources allows for a “logahlity” of food. Local specific resources, incing human
skills and know-how, are normally shared by numerfitms and other actors inside the territory, anglsent
some features of common goods.

In both the typologies, food quality comes from thazal” nature of resources employed, althoughcéb
may have different meanings. Local resources, itiquéar when very specific, can however often basidered
as less efficient than the competing standard ressu This is why they are increasingly threatebgd
extinction. But if we move away from strictly tedbal terms (technical efficiency), the evaluatiof o
inefficiency may not hold. A broader vision of canger needs sees them interested not only in ptité blso
takes account the growing importance of segmentsitsee to other product quality attributes (presey
traditions, protecting environment, enhancing dagkations) and costs and benefits of these. Atsame time,
it is thanks to the quality characteristics relatedlocal”, and recognition on the market by biggments of
consumers, that local resources can be activatedegved, and improved.

In both the typologies (“local food” quality andotal quality” food) problems and failures emergen O
resource markets, failure can be caused by a lakkawledge and skills, lack of organisation andrination
between actors in managing common local resourcés etwork building. On goods markets, failuren dee
caused by poor recognition of “qualities” of foad producer-consumer relationships, sometimes asuatrof
unfair.

These failures are particularly frequent in theeca$ origin and Gl products, the focus of the faliiog
sections.

3. Origin products and Geographical Indications:
a controversial field

3.1 The Origin product and its “virtuous circle”

The specificity of Origin Products (OPs) comes frtmair strong link to their territory of origin. Ehe are
three dimensions characterizing OPs: the spegifafitocal resources used in the production prgadsshistory
of the product and the production and consumptiadition; and the collective dimension, includimggence of
a shared knowledge at the local level (Barjollalef998; Bérard and Marchenay 2004; Casabianab 2011).

The valorisation of OPs is increasingly seen asowepful tool to enhance, preserve and develop local
specific resources, with more expected positiveat$f on rural development than other kinds of fpomtlucts.
To date, little empirical analysis has been cargation the positive or negative contributions @Btems may
make in these dimensions. Academic studies oftéar te an “ideal-type” of OP system, a sort of ilie=d
“virtuous OP system”, capable of attaining a fainigh number of beneficial effects (Belletti and féscotti
2011).

The specificity of local resources determines theufiarities of product quality attributes, stemgiinom
the “physical” environment where the product isdueed, and particularly the paedo-climatic envirental
and genetic resources. Nevertheless, natural res®uexpress their potential through growing, bregdi
handling and processing practices, managed by fmgple with their skills. Moreover, there is atsdradition
of consuming specific to the place of origin; homdavhen to eat the product, how to prepare, codksanve it,
and how to evaluate its quality.

By definition, specific local resources are notilgagsansferable to alternative uses without somes|of
productivity. At the same time, they offer oppoiityrio differentiate the product on the market, amernalize
values connected to the place. They allow enhanggnmmemuneration, reproduction and renewal of local
specific resources.

The OP should therefore be considered as a sommtrtict. On the basis of a set of local resourthes,
behaviour and strategies of individual and collectictors construct the OP over the course of fithe.product



has to be “validated” by the outside, through therkat and/or through public support schemes, whiy for
resources and allow local actors to reproduce theseurces. In this way, a “virtuous” circle is iaated
(Belletti and Marescotti 2011); the process is dblelose and effectively achieve the reproductiad renewal
of the resources used in a “complete” productiatess.

The ability to create value from an OP via the reamkechanism, and the allocation of this value betw
different firms participating in the supply chahgve a territorial and a collective basis.

As well as specific local resources, the territdoiasis is provided by the name of the product witiontains
a geographical reference. This geographical namesésl as the main communication leverage to mariet
product to consumers. It uses long-term reputaimquired through repeat purchases and the mairderdrihe
promise of quality (Belletti 2000).

The collective basis is given by local actors’ ldagm contribution to the definition, evolution and
maintenance of the link between the product andeitstory. They thus gain the exclusive right teeuthe
geographical name of the product. Value creatiorthey OP should be conceived of as a local quatifina
process, or a social construct. By this constiocgl actors (producers and other stakeholdersagethe link
between product quality and territory, and reaaffiyaamic agreement on how to link the product toietgc
(consumers and, more in general, citizens) on #msbof certain conventional rules (De Sainte Mael
Casabianca 1995; Tregear et al. 2007).

Thanks to its deep roots in the local context, fimectioning of the OP production system impliesedtr
economic effects connected to the marketing of gheduct, and indirect effects on the stock of terial
capital’ Other local and non-local production systems mag henefit from this accumulation of capital, thus
conditioning the quality of life of the local commity in a way that goes beyond the actors direictiplved in
the OP production process.

The activation of a virtuous circle may be hampdrgabstacles and failures related to three maasar

a) Technology. The availability of technologies thet alternative to the traditional ones (due alsth&o
success OP gains on the market) may increase {artapity cost of using local specific resources.
These may thus be replaced by more generic oneseriing the link between the OP and the locality.
lin the same way, if local firms are not sufficignaware of the role and need to use traditional
production technology, they may fail to transmistmformation to younger generations. So specific
resources have to be replaced by generic ones.

b) Collective action. Because of the collective natafeOPs, the activation and development of the
qualification process should be made through ctlecaction. But lack of skills and information,
conflicts between actors, the co-presence of diffeand even divergent actors’ interests and aims
about the valorisation, may lower levels of cooatiibon among local actors towards a common
qualification process. Moreover, power imbalances a lack of democracy among actors can lead to
uneven gains and tensions inside the local proglustystem.

c) Market failures. Failures of the market mechanisars undermine the remuneration of the OP specific
resources. These failures can occur both on thsucoer market as a result of limited and asymmetric
information, and on the intermediate market assalteof imperfect competition. As a consequence,
unfair imitations of the OP can crowd-out the “@mgy” OP and generate unfair value distribution
between supply-chain firms. In addition, not allues incorporated in the OP can be successfully
communicated to consumers. The higher the existeptien value$expressed by the OP (e.g., linked
to a specific local breed), the more difficult ftdimuneration of OP values.

All these failures threaten the effective reprothreand renewal of specific local resources.

3.2 Geographical Indication protection and the link
between product and territory

Geographical indications, defined as identifierstied product expressed by geographical names @r oth
words or symbols very specific of their territory groduction, are but one of the tools that maypwlithe
qualification of the OP both inside the local protlon system and on the market. In many legal sysi&ls are
recognised and protected against misuse and frauddans of legal instruments and in some casepdégia
protection schemes.

The concept of Geographical Indication is definethie TRIPS Agreement (Art. 22.1) as follows:

Geographical indications are, for the purposesisf Agreement, indications which identify a goodoaginating in
the territory of a Member, or a region or locality that territory, where a given quality, reputatior other
characteristic of the good is essentially attribledo its geographical origin.



The main question here is: what is the role oflloesources in the wide and fuzzy concept of “gapgical
origin” cited in TRIPS? The concept of “geographicdagin” varies depending on different nationaltoves, as
well as on different conceptions of “food qualityAnalysis therefore needs to be “contextualisedhe T
European Union, with its big component of Meditegan countries (France, Italy, Spain) can be censilone
of the most “complete” interpretations of the cqptoaf territory around the world.

European Union Regulation 510/2006 provides foregal protection of Geographical Indications from
imitations and abuses on the market. The Regulativaduces a distinction between Protected Desigmaof
Origin (PDO) and Protected Geographical Indicafie6l).

For a PDO there must be an objective and exclusikebetween product quality and its geographiaadia.
For a PGI product, the link with the geographiaaizadoes not need to be “essential or exclusive’hbs to be
causal. In this sense, it is sufficient that thatdees or the reputation of the product are ‘aitdble’ to the
geographic origin.

Actors interested in applying for a PDO or PGI stgition have to demonstrate the (more or lesst)skirik
between the quality characteristics of the produmt its place of origin. Moreover, and more impuatitactors
present the Product Specification (PS), which eatsthe conditions that producers must respect torder to
gain PDO or PGI recognition. The PS has to corddlithe technical information regarding the prodant is
the reference point for assessing that producéng uegistered names are complying with the rtiles.

3.3 Geographical Indications and the role of localesources

Notwithstanding the clear and apparently stricesuhat require the demonstration of a (more @) Isisong
link between quality characteristics of the good &n place of origin, and the reference to “ndtarad human
factors”, no more is specified about the natureesburces to be cited in order to obtain a PDORGA

In the case of PGI, it is sufficient to demonstrateertain reputation of the name of the produeisisociation
with its place of production (or, at least, a gHrthe production). In the case of the PDO, whheelink is closer
and determines the very quality of the final pradueference is made to natural and human factatout any
other qualification (&ssentially or exclusively due to a particular gegzhical environment with its inherent
natural and human factots It is therefore left to local actors to provideidence and select which (if any)
human or natural resource affect product quality.

In theory, according to the terms of the Regulagtamapplication for PGI status may be made iratteence
of local resources, if there exists a reputatidreiited from the past.

Moreover, the way the Regulation has been impleetkat single Member State level across the EU warie
widely in terms of the procedure set by nationalhatities and documentation required from applisant
(Sylvander 2004). There are many differences raggrdow to demonstrate the link, supporting evideaod
admissible resources. This flexibility has led trious interpretations of the link product-prodantiprocess-
local specific resources, only made more varioushleyfact that implementation procedures have chdyer
time in single Member States.

In this context, much of the link between produgality and local resources has come to be defiydddal
actors themselves. On the basis of local productiaditions and knowledge, it is they who set dug t
conditions of production and the kind, quantity agdality of local specific resources in the Product
Specification (PS).

This is a very delicate and complicated issue talsefolders participating in the building up of a8 may
display diversified if not conflicting interests@lt how to shape the rules. PS are becoming inaggsloose”
as regards the way and extent local resourcemaoepiorated. Stakeholders usually justify theirices citing
market opportunities, lowering production costs,kim@g flexible the production process, use of altinre
technologies, improvement of organisation, or etfenexclusion of rival firms from PDO/PGI on thestsaof
some principle of legitimacy.

Depending on the way all these different interasés mediated in the PS, the link between the pitoaiad
local resources is strengthened or weakened.

4. From “local quality” food to activation
and reproduction of local resources:
the example of genetic resources

“Local quality” food can be considered as a drivifogce for orienting local resources mobilized e t
supply chain. Actors gathered around the produetimpacting on the management of associated specifi
resources, and this impact needs to be analyzéstnims of resources renewal and ability to closevilteous
circle.



The incorporation of a resource in the productiod anhancement of “local quality” food can haveesal
consequences on the future life of the resouredf.itd ocal quality” food is a strong factor afféag the way
activities are located, as well as the charactesisthe quantity, and even the nature of resoukgsn example
of such issues, we focus on genetic resources lhadges when these are included in a “local quafingd
dynamic (Verrier and Bouffartigue 1993; Lambert-Kietba 2007).

4.1 Local breed as a local resource

In a very general meaning, a “breed” refers to @ugrof domestic animals, originated and maintaibgd
man and having a clearly defined set of charadtesisThe classification of breeds is frequentlgdxhon the
size of the population concerned: “main” breedsehawgreat number of animals while “minor” breedsspnt
less animals and “endangered” or “rare” breeds ligffieulty maintaining genetic stock.

Very few official definitions are available of “lat’ breed, although the term is often used to ifigiat less
common genotype. Traditional use of localized genmeisources has led to the term “heritage” brélaese are
traditional livestock breeds bred before the dcastiduction of breed variety caused by the riséndfistrial
agriculture (seavww. sustainabletable.oyg

Heritage animals were bred over time to develojfistithat made them particularly well-adapted toaloc
environmental conditions. Breeds used in indusagiculture are bred to produce big quantitiesndk, gain
weight quickly, or yield particular types of meaitlin confined facilities. Heritage breeds are gaiig better
adapted to withstand disease and survive in harginommental conditions, and can be better suitelilzing on
pasture.

These livestock breeds also serve as an imporemetig resource; when heritage breeds become gxtinc
their unique genes are lost forever and can noelomg used to breed new traits into existing livelst
Therefore, by keeping heritage livestock breedstasuable farmers not only maintain variety withirestock
populations, they also help to preserve valualal#stwithin the species so that future breeds calue harsh
conditions.

There is no official definition or certification fd'heritage” animals, but for a livestock breedhe truly
heritage, it must have unique genetic traits ars &le raised in a traditional farming and breediggtem.
Heritage animals are well-suited to traditionaldatiég farms since they are able to survive withemtperature-
controlled buildings and the constant doses ofba@tics administered to the commercial breeds daisea
standard breeding system.

“Local breed” (or “regional” breed), may mean aitage population well described and managed, with
individuals mainly located in the same area (inegahits native area), although a few individuaksynbe bred
in another areas (Audiot et al. 2005a). Many hgetareeds are also “local” breeds because thenpeance is
insufficient for competing with selected or moresijalized breeds (Verrier et al. 2005).

Such local breeds are often included in the prodpetification (PS) for Gl products in order toapetheir
anchorage in a territory (Roncin 2000). This indasmay be compulsory for all the breeders wishing
produce according the rules, or compulsory for rdage proportion of the flock in the production tior at the
Gl level (Lambert-Derkimba et al. 2006). Empiricalse studies may produce useful observations talysopr
theoretical framework with relevant questions omvho close the virtuous circle, and on the consages of
closing the circle for renewing local resources.

4.2 Recovering local breeds through local food dymaics:
some case studies

“Camembert de Normandie” cheese and Normande chttéed

Camembert de Normandie is a well-known PDO Frermhist milk cheese from Normandy. It has been
heavily industrialized in recent decades and banges have occurred in the genetic structureseofignds. As
farmers had no particular requirements, the loatilec breed, Normande, very famous for the highlityuat
content of the milk, has become much less commaionaly and also in its native area where it hagrb
progressively replaced by the Holstein, more préida@and with lower production costs (Vissac 2001).

Recently, the local PDO body, in agreement withnEhe INAO? decided new requirements on the
proportion of Normande cattle milk for PDO Camentltlr Normandie. The same occurred for the threeroth
PDO cheeses of Normandy: Livarot, Pont 'Evéque ldadchatel. The PS have gradually obliged farneerst
introduce or to reinforce the numbers of Normandeed in their herd. Increasing proportions overetiare
defined at PDO level. These measures are obviamsyring that the local breed does not decreadsappear.
The local breed is confirmed as a pillar of “logaklity” food and not only for the picture on tladoél.

Not all local actors agreed with this vision of tbeal food. The main tension concerned not so ntheluse
of the local breed, but focused on the issue of vawpasteurized milk for cheese production. Soctersa



wanted to combine all possible elements into a \elyerent orientation of the local food (increasdocal

breed proportion and exclusive use of raw milk&$ were more interested in the collective remnatf the
cheese, where marketing would use the Normandeutitinere being any requirement for it to be pregethe

herd. They wanted to reduce production costs aaltthesks by using filtered or pasteurized milk.this battle,
the crucial point was the intermediate market drrequirements for cow milk to be used for theseeses.
Finally, the PDO body received an agreement frold@N\on the increasing proportion of the local breed the
obligation to use raw milk. Genetic resources hveeee considered as part of the strong territon@harage of
the product, and the decision is giving new impuzéato the Normande breed in the new PS.

The Gascon pig breed and Bigorre dry cured pork

This breed is one of the last surviving local pigduls in France. Seemingly doomed to disappeararibe
1970s, it was saved over the following twenty ydays national program with public support. All oW&ance,
breeders helped to rear the breed and ensuraahiisa. In the 1990s, with other animals scattevedr France,
a nucleus was re-localized in a traditional arethénFrench Pyrenees, on the basis that Bigorrethearadle”
of the breed (Sans et al. 2011).

This relocation was part of a local food dynamigrig to create a new supply chain around the ugbisf
particular breed. The strategy was based on thedbaie a main differentiation factor and, after salvgears of
constant effort, application was made for a PDOifNe Bigorre” for fresh pork meat and cured pradu€The
pig has a black coat.)

There were several consequences. The breed wasiteddp but the processing knowledge for produciyg d
cured hams was not. So local processors are uasig imdustrial knowledge to create a completely peoduct
based on the ancient breed. This hybridization sidedbe analyzed in terms of requirements madehef t
animals. Carcasses and back fat content, charstatesf the breed, are not well accepted.

Another important issue concerns the breed. Thal ldgnamic is splitting, with two associations for
managing the breed at national level (Audiot eR@D5b). The pigs located in Bigorre are orientgdie PDO
application and managers are selecting a typegfare in line with the Iberian model. They havedduced
new criteria in order to achieve this objectivecéin be assumed that the PDO application is maujfyhe
genetic resource and adding new interpretationgraafition. The rest of the breed maintains the jotev
orientation, and the diversity required by constovaprograms, but there is no longer any contattvben
animals from the two different colonies, officialigr health reasons. As a consequence, there avdssaes to
be resolved for breed governance and managemaatianal level.

Corsican pig breed and Corsican dry cured ham

This breed is another French local pig breed, tsuhistory is different. Still bred in its nativeea, it is the
basis of an extensive livestock system where rumticnals go out to feed in natural forests on as@nd
chestnuts. Over the decades, it has been objesdvafral crossbreeding attempts without any colledbreed
management being tried. The processed pork prodwetsvell known in this tourist region. Strong dewhdor
the products supports farmer income in the mouateimparts of the island.

During the late 1990s, the breed was saved by mnalgassociation (Casabianca et al. 2000) and was
officially recognized in 2006. On the basis of thigcess, an application for PDO status for “Carsiary pork
products was sent to the French INAO. This necassitthe exclusive use of the local breed as anesieof
territorial anchorage. This requirement is a strorivation for saving the local breed. Farmerseareouraged
to re-enforce its numbers in the herds in ordecaoform with future PDO requirements. Today nhumbaes
rising, even though the PDO application is notg@hpleted.

Some effects are already observed as in partitheaguestion of name and property rights: in otdeavoid
any confusion (Corsican pig could be reared ouhefPDO specification for Corsican products), Gmsipig
breed had to be renamed as “Nustrale” when “Cdtdiea been dedicated to the product on the market f
reputation reasons. Such obligation has been obddrv several cases and we must notice that temsian
appear among the local actors between the nanie dfreed and the name of the product to be pratelctéhis
case, the modification has been possible becawesd managers are also interested in PDO application
agreed for changing the name.

Another effect concerns animal characteristics asda consequence, the criteria for breed managemen
Some breed managers consider slow growth as aghamcteristic of the breed while PDO promotersnaoee
interested in volume and production costs (LamBentkimba et al. 2011). So the criteria of the brbedame a
crucial question. As in the previous case, the Rip@lication is shifting the criteria and transfongithe breed
management.

Finally, thanks to the PDO application, the breederarket has increased at regional level, witlugehnew
demand for the breed. The low level of supply igilg negative effects on breed management, the auantd
the price of the certified animals. This interméelianarket is an indicator of the closing circle weha local
resource is activated and improved by the PDO ptoje



4.3 Elements for discussion

Genetic resources, such as a local breed, areerotapently localized resources, and can alwaysebe r
localized in other places. Spatial dynamics aredtiffig genetic resources because the managemeemdiep
heavily on the effective location of the animal@riMande cattle are revitalizing in their area afiorwhere the
breed was losing position. The decision of PDO shaaanagers and the French authorities has givele o
breed managers in “local quality” food decision-ingk Reallocation of a resource is modifying thealo
governance and the decision making. As a consequéime Normande cow, so beautiful on the label \tgh
photogenic coat, is clearly interpreted as a syrobthe territorial anchorage of the cheese.

Within the local food chain, only a fraction of tioducers promote a complete vision of the cheese,
including in particular raw milk (with associateddwledge for managing the process) and the lodtéedareed.
They are moving towards closing the circle. Thedpiaers who were against this orientation stoppeduaring
the PDO cheese as a consequence of the French th&iSion, but have remained powerful in the creach a
butter PDO, which uses mainly pasteurized milk fridoistein cows. So in the same area two kinds ofd®S
PDO products co-exist. The PDO cheese actors virgtto close the circle and the local breed is oh¢he
more visible elements of circle closure. The PDQtdruand cream actors are benefiting from the gtron
reputation of the production place but they areamtivating or renewing any local resource. In t@se, closing
the circle creates conflicting trajectories andéasing tensions.

The relocalization of one colony of the Gascon Ipiged is giving new opportunities for the breedha
area. But at the same time, this movement is bxiqngew risks for breed governance. On one handyribgucts
are benefiting from a collective identification withe geographical name Bigorre. On the other hauidjde the
area, products from the breed are still sold diyegsing the name of the breed. The same resosrcmder
tension as the breeders no longer constitute aesiogmmunity. The case of the Noir de Bigorre PDO
application can be seen as a reinvention of tadifHobsbawm 2006), the breed being re-localizetthonit
local practices. But the knowledge originally asatedd with the genetic resource has been losthénnew
location, cognitive resources on breeding practases processing procedures are lacking. This setsafurces,
material, symbolic, and cultural is a system. Satigbdynamics cannot always ensure the coherehsaoh a
system, and knowledge must be considered in fudl lasal resource.

The example of Corsica provides another usefublesthe way of enhancing the resource is modifigthie
local food dynamics. This enhancement has ledrsidas between managers and users of a resouraeisVh
legitimised to plan the future of a local resourte?his case, local food actors have power overrésource
thanks to their connection to the market and thengtsocial capital they provide. The food projedbecoming
more important than the breed project.

This transformation is also modifying time referescThe breed and inter-generation transmissiarlaag-
term project while the food is more influenced bgheort-term dynamics and shifting market sensitivithe
PDO is activating the local resource and may afffectits long-term orientation.

So the use and enhancement of local resources iBtilgin Product process of Gl protection can haregy
controversial effects, with different outcomes efiieg the closure of the virtuous circle. The @rcln usually
be closed by regulating the intermediate marketsrasf material produced by livestock activities. The
characteristics of the milk or the meat to be pssed are a key point. Using a local breed ofteesmtates new
rules to give new added value to the raw matengharticular because local breeds may be unabt®noete
with with more productive breeds (Hauwuy et al. 00

And closing the circle is transforming local resms. The back effect on the resource itself iseqeléar in
most of the cases (Lambert-Derkimba et al. 2016¢luting the local breed in a PDO system has huge
consequences on the breed, on the criteria fonatsagement and on the functioning of the breedarkeh

5. Conclusions

The critical issues identified by comparing theafetical model with the empirical evidence on genet
resources can be seen generally in cases of agtivaf tangible, intangible, symbolic and cultulatal
resources in the valorization processes of OrigouBcts, an expression of “local quality” food.

A central issue relates to the connection betwesource activation and their transformation inteets In
this process, downstream actors in direct contétt tive final food market are benefiting from aliég stock of
social capital (Shorthall 2008) than raw materisdducers. Upstream, farmers are more directly tinteethe
management of local specific resources. These ressare subject to appropriation by several tyfesctors,
raising issues of ownership and governance. Ithegapen that resources are governed by the logleeaharket
logic, and become unable to maintain their own magund orientation.

This process of resource activation also leadspmeess of selection. Because the relationshipedas the
local food project and the resource managers aegual, there are risks of exclusion. These risksmaore



evident in the case of protected Gl products becatishe need to formalize rules in the ProductcBigation.

If the use of one rare resource is mandatory irPtteeluct Specification, this becomes a way to elat@ actors
who are less endowed or face problems in complianttethe rules. In a more general view, the vaiation of
Origin Products may have perverse effects wherrdéhaired resources are not fully available forpaltential
actors. In such cases, activating and renewingl logesources through the origin food system does not
systematically lead to moves towards closing thedeeiand making it “virtuous”.

A set of priorities for further research needs ¢odefined in the field linking local food dynamiard local
resources.

Cognitive and relational dimensions have to be esilrd more clearly when local food quality is stddis a
way of activating local resources. More attentitwoidd be paid to how local actors build up heritatipere
needs to be a focus on inter-generational linkstiquéarly regarding biodiversity and local knowtes
resources.

Considering the lack of theoretical advances is fleld, a special focus could be put on the legiing
process of the managers of common goods as wtikedsrivers” of a local food system. Capturinganre for
exclusive, even if collective, use is a big resjitatis/ and the way the owners are validated foctsexclusivity
should be studied in more depth. More attentiareisded on the empowerment of local actors throotieative
action and institutional support in the local fantt origin food dynamics.

As a final issue, the distinction we introducedwestn “local food” quality and “local quality” fooshould
be analyzed in a wider view, considering if these tategories are in competition on the market, ihadd to
what extent complementarities could be developed.

In conclusion, the theoretical model of the OriBiroduct virtuous circle shows that for “local qtlifood,
activation and renewing of resources are key fadtmenhancing public interest and justifying theeivention
and support of public authorities. The way spediital resources are incorporated (and codifiedhéOrigin
Product process could be the major element forirdoghe circle and ensuring that it is virtuous fbe
sustainability of the “local quality” food system.

Two main issues are emphasized in the chapter.

The first deals with the role of public authoriti@sd policy-makers in balancing the interests ahegpe of
actor. In particular, in the case of registered,Gh& Product Specification needs to be drawn ugeun
transparent decision-making on the trade-offsefids to be acceptable by all parties and shouldisatiminate
against actors in an unfair mechanism. This meaiisggroom to opposing voices. The need for demogia at
the core of the Origin Product system.

The second issue is the importance of collectitiador ensuring cohesion at local level and mamgghe
Origin Product, the registered Gl (if any) and #pecific resources as a (local) common good. Giffereven
divergent, interests can of course exist, so bujidip consensus among local actors and generatizngd
strategies is a real necessity. Here too, publtbaailies can support local actor coordination éxample in
defining rules for Gl recognition in the interesfghe public good.

Notes

1. See for example Goodman (2004), Brunori et Ql1Q2, Watts et al. (2005).

2. Territorial capital can be defined as the sedssfets of different nature which characterizatteies. Assets are given not
only by natural resources and private / public dixeapital stock, and human and cultural capital, &go by social,
institutional and symbolic capital (Camagni 2008).

3. Existence and option values are part of nonvatiges, as they do not require utility to be datii®m direct use of the
resource. In the first case the utility comes frimply knowing that the resource exists; in theoselcone the utility is given
by the preservation of the option to benefit frdva tesource in the future (Pearce and Turner, 1990)

4. The definitions of PDO and PGI are given in &lgi2 of Regulation 510/2006. They are as follows:

‘Designation of origin’ [PDO] means the name ofemion, a specific place or, in exceptional casespuntry, used to
describe an agricultural product or a foodstuffCajginating in that region, specific place or cayntb) The quality or
characteristics of which are essentially or exofelsi due to a particular geographical environmeith vis inherent natural
and human factors; and c) The production, procgsail preparation of which take place in the defigeographical area.
‘Geographical indication’ [PGI] means the name afegion, a specific place or, in exceptional casespuntry, used to
describe an agricultural product or a foodstuffCaiginating in that region, specific place or coynb) Which possesses a
specific quality, reputation or other charactecstattributable to that geographical origin; andThg production and/or
processing and/or preparation of which take pladbé defined geographical area.

5. The Product Specification is the determiningdadn obtaining registration. As such, the ProdS8gecification must
comply with a set of rules stipulated in Articleo# Regulation No 510/2006 and must include: The pcochame; A
description of the product, including raw materiated “physical, chemical, microbiological or tastearacteristics”; The
definition of the geographical area; Evidence that product in the market bearing the PDO/PGI pstgs in the defined
geographic area; A description of how the prodsaihtained including relevant information on pratitut, processing and
packaging methods; Details of the link betweengbegraphical area and the product’s quality, remrtar characteristics;



Names and addresses of bodies verifying compliawitethe specification; Any specific labelling récegments; and, Any
requirements laid down by Community or national smns.
6. INAO is the French public institution in chargfethe first step of recognition process for Gl kigations.
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