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This contribution aims at understanding whether there is a difference between Protected Denominations of Origin (PDOs) and Protected Geographical Indications (PGIs) when it comes to the amendments of the link to origin, in terms of making the link more or less flexible for producers. The methodology consists in an empirical analysis of the amendments to the single documents for processed meat products (class 1.2) available on the e-Ambrosia Database.

INTRODUCTION

GIs are often presented as small local productions obtained with traditional methods. The fact that traditional know-how is passed down from one generation to another does not exclude that it undergoes a process of incremental development (alias innovation), where each generation adds new layers of knowledge to the inherited traditions (Graham Dutfield, 2003; Massimo Montanari, 2006).

A study on the amendments of EU product specifications for fruit and vegetables observes that Italian and Spanish amendments tend to include more flexibility and innovation, while French amendments tend to adopt stricter rules for strengthening the product's identity (Andrea Marescotti and others, 2020).

A recent study on the amendments of EU PGIs for processed meat products noticed that most amendments are justified by the need to implement new legal provisions, mainly impacting the contents of the method of production; the nature and sourcing of the raw materials and the rules on packaging and labelling (Andrea Zappalaglio and others, 2022).

Different from previous studies, the present research aims at understanding if there is a correlation between the nature of the amendments and the specific quality scheme chosen. In other words, do PDOs and PGIs have an impact on the amendment of the link to origin?

METHODOLOGY

The methodology consists of a directed content analysis of the amendments for processed meat products (class 1.2). This category allows studying both the process of production and the use of raw materials, which did not have to be locally sourced for PDOs, under the exception of Art. 5(3) Regulation 1151/2012. The unit of meaning for this analysis are minor and not minor amendments for EU PDOs and PGIs published in the EU database and approved before 1 November 2019.

The amendments have been classified using the labels 'more flexible', 'stricter' or 'both', depending on if they increase or reduce the options available in the previous product specifications. 2 The code 'clarification' is used to classify those amendments that simply correct mistakes or provide additional information on the common practice of the sector.

RESEARCH FINDINGS

Both PDOs and PGIs have rarely amended the geographical area of production. The list of amendments contains clarifications aimed at including some municipalities at first excluded by an oversight, correcting some spelling mistakes and describing the boundaries of the geographical area with a higher degree of accuracy.

Figure 1. Amendments for PDOs

Figure 2. Amendments for PGIs

AMENDMENTS TO THE RAW MATERIALS

This section starts with the analysis of the amendments to the geographical origin of raw materials, in light of the exception under Art. 5(3) Regulation 1151/2012, which allows raw materials for PDOs to come from a larger area. This section continues with the analysis of other characteristics of raw materials (namely 'breed', 'feed', 'characteristics of the meat', 
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The analysis shows that PDOs did not change the provisions concerning the origin of raw materials. On the contrary, 4 out of 30 PGIs allowed raw materials to come from outside the area of production. 3 The most common reason for these amendments is that product's characteristics and appearance are not affected by the extent to which the ingredients originate in the region.

The category of raw materials for PDOs presents stricter amendments when it comes to 'feed', 'meat and other ingredients', and 'weight and age'. Other sub-categories such as 'breed' and 'flavourings' present more flexible amendments aimed at allowing producers to personalise the recipe, adapting the product specifications to the growing trends of reducing the amount of salt in food.

Conversely, PGIs are characterised by a higher degree of flexibility when it comes to the above-mentioned categories. In particular, various amendments allow a change in the muscle ratio, considering the advance in breeding techniques, and the use of nitrates.

AMENDMENTS TO THE METHOD OF PRODUCTION

This section identifies and analyses the following categories: 'transport, storage and slaughter', 'preparation of the meat', 'salting', 'drying and ageing', and the 'material' used in various phases of production (such as wood used in the smoking process).

The majority of the amendments regarding the method of production for PDOs provide some flexibility to producers. For example, the sub-category 'transport, storage and slaughter' gives flexibility regarding the minimum time that meat has to stay at the slaughterhouse before slaughter. The amendments contained in the sub-category 'material' allow the introduction of non-traditional material in the process of production, to better reflect current market conditions.

Similarly, PGIs provide a certain degree of flexibility to producers. For example, some amendments allow the use of machines in the salting process, together with the traditional hand-made process. Tradition is partly overcome also in the sub-category 'material', which allows the use of non-traditional wood in the smoking process and the adoption of a synthetic type of casing.

INTERPRETATION OF RESULTS

References to 'tradition' and 'innovation' appear in almost every amendment. This shows how these two concepts are deeply intertwined, advocating in favour of a dynamic notion of tradition, as suggested by the academic literature. Tradition appears more often as a reason for the amendment of product specifications for PDOs rather than for PGIs, in particular when it comes to the method of production. On the contrary, innovation often appears for both PDOs and PGIs.

Sometimes tradition and innovation coexist within the same product, as reasons for different amendments. 4 The analysis of the above-mentioned categories shows that PDOs seem to balance the broad exception of the origin of raw materials provided by Art. 5(3) Regulation 1151/2012 with the adoption of stricter requirements for the characteristics and use of raw materials, in particular 'feed', 'characteristics of the meat', and 'weight and age' of the animal. Conversely, PGIs tend to amend the same categories by allowing more flexibility.

As regards the method of production, both PDOs and PGIs tend to provide more flexibility to producers. In other words, the amendments to the method of production do not seem to be influenced by the specific quality scheme chosen.

The reasons for the amendments, published in the EU database together with the amendment, provide a better understanding of the results of the qualitative analysis. As regards raw materials, PDOs tend to amend them in line with traditional practices, improving the quality of the final product, and complying with both national and EU legal provisions. As regards PGIs, producers' interest is to adapt to the changes in raw materials and to adhere to common practices, sometimes without specifying whether these are traditional practices that have not been codified in the previous version of the specifications or whether these are innovations commonly adopted by the majority of producers, and market needs.

As to the method of production, both PDO and PGI producers are interested in achieving more flexibility to adapt their products to a new market and consumers' needs, modern practices of production, and new food safety standards.

The results of this research show that PDOs and PGIs do not have a significant impact on the amendment of the link to origin for processed meat products, except for the origin/production of raw materials. Here a correlation has been found, showing that PDOs are more conservative than PGIs, reducing the range of options available to producers.

Further research is required to prove whether these results can be verified also for other categories of products, in particular those that do not benefit from the exception of Art. 5(3) Regulation 1151/2012.
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  An example of a 'more flexible' amendment, Coppa piacentina PDO [2010] OJ C311/24, n.8. The temperature in the drying stage range from 15 O C to 25 O C (originally ranged from 17 O C to 20 O C).
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Thuringer Rostbratwurst; Gailtaler Speck; Jambon Sec des Ardennes; Eichsfelder Feldgieker.

Capocollo di Calabria PDO [2015] OJ C82/12, n.3. The curing time is increased to comply with traditional processing methods but, at the

Zappalaglio, A., and others, (2022) Study on the functioning of the GI system, Max Planck Institute for Innovation and Competition, Research Papers.
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