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A quality commitment
{0 consumers

In Spain, there are presently more than forty
PDOs, PGls and TSGs for fruit, vegetables
and pulses alone.

Pais Vasco

Guindilla de Ibarra
Patata de Alava
Pimiento de Guernika
Asturias

Faba Asturiana, |.G.P.

Galicia
Patata de Galicia, I.G.P.

Castillay Ledn

Alubia de la Bafieza-Le6n, I.G.P.

Garbanzo de Fuentesaico, |.G.P.

Judia de el Barco de Avila, .G.P.

Lenteja de La Armufia, |.G.P.

Lenteja Pardina de Tierra de Campos, |.G.P.
Manzana Reineta del Bierzo, D.O.P.

Pera Conferencia del Bierzo, M.G.
Pimiento Asado del Bierzo, I.G.P.
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Cereza del Jerte, D.O.P.
Pimentén de la Vera, D.O.P.
Castilla-La Mancha

Ajo Morado de las Pedrofieras, I.G.P.
Azafrdn de La Mancha, D.O.P.
Berenjena de Almagro, I.G.P.

Melén Manchego, I.G.P.

Andalucia

Chirimoya de la Costa Tropical Granada-Malaga, D.0.P.
Espérrago de Huétor-Téjar, D.E.

Pasas de Malaga, D.0.P.

Tomates de la Cafiada-Nijar, D.E.




Food quality is no small matter.
Today, consumers increasingly demand
to know the quality of the food that rea-
ches their tables. Producers, too, feel a
need to grow crops to a guaranteed
standard of quality.

This has led to the rise of “Foods of
Differentiated Quality”, which bear their
own EU-protected names. Products under
EU-protected food names are those foods

that come under one or another of the
European Union laws and regulations
which lay down stricter standards than
the ones applicable to the rest of pro-
ducts. These stricter standards and
quality marks include ‘protected desig-
nation of origin’ (PDO), ‘protected geo-
graphical indication” (PGI), ‘traditional
speciality guaranteed’ (TSG) and ‘organic
farming’ labels.

Navarra

Alcachofa Blanca de Tudela, I.G.P.
Esparrago de Navarra, D.E.
Pimiento del Piquillo de Lodosa, D.0.P.

Aragon

Melocotén de Calanda, D.O.P.

Cataluiia

Avellana de Reus, D.O.P.

Calgot de Valls, 1.G.P.

Clementinas de las Tierras del Ebro, I.G.P.
Patata de Prades, |.G.P.

Pera de Lleida, D.O.P.

Poma de Girona, I.G.P.

La Rioja

Coliflor de Calahorra, I.G.P.
Peras Rincon de Soto, D.O.P.

oy

Baleares /\,\7 Pimiento Riojano, I.G.P.
Ametla de Mallorca, M.GT‘
. v Comunidad Valenciana
® g —
Pe Alcachofa de Benicarld, D.0.P.

Chufa de Valencia, D.0.P.

Cerezas de la Montafia de Alicante, I.G.P.
Citricos Valencianos, I.G.P.

Kaki Ribera del Xtquer, D.O.P.

Nisperos de Callosa D’ En Sarria, D.O.P.
Uva de mesa Vinalop6, D.O.P.

Murcia

Pera de Jumilla, D.O.P.

Pimentdn de Murcia, D.O.P.
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This shows how important for pro-
ducers it is to certify their products under
quality marks. The aim is to add value, to
promote and protect the quality they offer
the market, and to provide consumers with
enhanced information about food prove-
nance. In Spain alone, there are presently
more than forty PDOs, PGls and TSGs for
fruit, vegetables and pulses alone. Protec-
ted food names are a form of government
recognition of products that stand out from
the rest in their category through their
distinctive or superior quality.

Protected designations of originand
protected geographical indications are
names of regions, specific places or,
exceptionally, whole countries; they de-
signate agriculturally produced foods
(other than wine or spirits) from those
regions, places and countries that have a
certain quality or properties owed to their
geographic provenance.

Foodstuffs and agricultural pro-
ducts whose names are protected under
a protected designation of origin (PDO)
must be produced, processed and prepa-
red within a particular geographical en-
vironment and must have qualities or
characteristics exclusive to that area with
its inherent natural and human factors.

Products bearing the name of a
particular geographical area which are
produced or processed or prepared within
that area, and which have a reputation,
features or certain qualities attributable
to that area, can be registered under the
PGI designation.

Traditional speciality guaranteed
(TSG) foods have specific distinctive
features that set them apart from other
foods in their category.

All these foods must, furthermore,
be produced using traditional raw mate-
rials or be traditional or handcrafted in
their composition or form of production
Or processing.

Organic foods are also regulated
and protected under European Union law.

Organic farming embraces a range of
farming technigues which normally ex-
clude the use of synthetic chemicals such
as fertilisers, pesticides, antibiotics and
S0 on, in order to preserve the environ-
ment, maintain or enhance soil fertility
and provide food with all its natural
properties.

Superior-quality products

Designations of origin and geogra-
phical indications are the system used in
Spain to recognise the superior quality
attendant upon specific, distinctive pro-
perties owed to the geographic environ-
ment in which raw materials are produced
and foodstuffs are prepared, and to the
human factor involved. The quality stan-
dards required by Consejos Reguladores
(inspection bodies) from farmers and
processors registered under these food
names give consumers a strong basis for
trust.

Protected Designation of Origin
(PDO) and Protected
Geographical indication (PGI)

A protected designation of origin
(PDO under European law, or DOP —
denominacion de origen protegida) bears
the name of a specific region and desig-
nates a foodstuff produced, processed
and prepared within that particular geo-
graphical environment and having qua-
lities or characteristics exclusive to that
area. One example is PDO Pera de Lleida,
which covers the Pla d’Urgell district. The
pear varieties grown are Limonera, Blan-
quillaand Conferencia.

A protected geographical indication
(PGI under European law, or IGP — indi-
cacion geografica protegida) designates
foods bearing the name of a particular
geographical area which have a reputa-
tion, features or certain qualities attribu-
table to that area, but, unlike PDO pro-
ducts, which must be both produced and
processed within the named area, PGl



D.0.P Chirimoya
de la Costa Tropical
Granada-Malaga
www.crchirimoya.org
ALMUNECAR - GRANADA.
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D.0.P. Pasas de Malaga
(Cons. Reg. de las
Denominaciones de Origen
Mélaga, Sierras de Malaga
y Pasas de Malaga)
www.vinomalaga.com
MALAGA
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I.G.P. Esparrago
de Huétor-Tajar
www.esparragodehuetortajar.com
HUETOR TAJAR - GRANADA

D.E. Tomates
de la Canada-Nijar
www.elprimertomate.com
ALMERIA
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D.0.P. Melocotén
de Calanda
www.melocotondecalanda.com
ALCANIZ - TERUEL

Quality and Origin
| Asturias |

I.G.P. Faba Asturiana
www.faba-asturiana.org
GRADO - PRINCIPADO DE ASTURIAS
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M.G. Ametlla de Mallorca
almendramallorquina@telefonica.net
BINISSALEM - MALLORCA
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1.G.P. Ajo Morado
de las Pedrofieras
ajomorado@wanadoo.es
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“Wpion de s Mancha®™

1.G.P. Melén Manchego
www.igpmelonmancha.com
TOMELLOSO - CIUDAD REAL
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D.0.P. Azafran de La Mancha
www.doazafrandelamancha.com
CAMURAS - TOLEDO

1.G.P. Berenjena
de Almagro
www.berenjenas.castillalamancha.es
BOLANOS DE CALATRAVA -
CIUDAD REAL

Castilla y Leon
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PMimiemo Asado
ot Blor

1.G.P. Pimiento Asado
del Bierzo
www.pimientoasadodelbierzo.org
PONFERRADA - LEON
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ABHTIAR
LA ARMUNA
1.G.P. Lenteja
de La Armuiia
www.legumbresdecalidad.com
VILLARES DE LA REINA - SALAMANCA
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1.G.P.Garbanzo

de Fuentesaiico
www.legumbresdecalidad.com
VILLARES DE LA REINA - SALAMANCA
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I.G.P. Lenteja Pardina
de Tierra de Campos
www.lentejapardinatierradecampos.es
MAYORGA - VALLADOLID
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1.G.P. Judia de el Barco
de Avila
www.judiasdelbarco.es
EL BARCO DE AVILA - AVILA
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products must be locally produced or
processed or prepared, but any one or
two of those steps may be carried out
elsewhere. So here the link to the geo-
graphical environment is present in at
least one of the three stages.

The conditions for a food to bear a
PGl or PDO designation are: name,
product description, geographic delimi-
tation, protection methods, elements
linked to the geographic environment,
control bodies, labelling and regula-
tions.

The link between the product and
the geographic area is stricter for PDOs,
where quality is chiefly determined by the
geographic environment. After an appli-
cation process which culminates with a
new registration being published in a
government gazette (Boletin Oficial in
Spain) and once compliance with requi-
rements is verified, a product is registered
as a PGl or PDO.

From then on, the control body
certifying the product is in charge of
ensuring producers and processors
abide by the specified conditions and
keep within a set of strict parameters.
Otherwise, the control body has the power
to withdraw the PGl or PDO.

A producer has to make a major
effort to have its product certified under
its area’s designation of origin. But a food
name is a way of positioning the product
in Spanish and international markets, and
ensures the survival of traditional farming
sectors which give a foodstuff its special
character through its origin, the way it is
made and the use or exclusion of certain
production methods.

The concern of government bodies
and food producers for quality has led
them to use these designations as a way
of providing consumers with information
and, moreover, a guarantee to underpin
their trust in food products.

The Region of Valencia is the Auto-
nomous Community (devolved region)

with the most food names for fresh fruit:
DO Uva de Mesa Embolsada «Vinalop6»,
DO Nispero de Callosa d’En Sarrid, PGI
Cerezas de la Montafia de Alicante, DO
Kaki de la Ribera de Xtquer, PGI Citricos
Valencianos, among others.

The origin of DOs

Designations of origin are a genui-
nely European — specifically French —
creation. The underlying philosophy is to
treat a guarantee of origin as a guarantee
of quality, as described in the article ‘La
filosoffa del origen’ by Joan C Martin. The
importance of origin also ties in with
German Romanticism, which propounded
a love of country and collective identity;
this current of feeling rejected industrial
city life and essayed an enthusiasm for
nature and rural life.

Hence Brillat-Savarin (b 1755, Be-
lley, d 1826, Paris) created the ‘philoso-
phy of origin’ as a mark of quality,
founded on rural handcrafts in a natural
setting. Brillat-Savarin was an early
proponent of the ideas of the consumer,
and of gourmets and gourmands. He set
down his reflections in his book The
Physiology of Taste (1825), in which he
concludes ‘men are what they eat.’

The mildew plague

In the wake of the powdery mildew
epidemics that destroyed whole grape
harvests in 1855, the Bordeaux authori-
ties introduced a classement that banned
the blending of wines made on different
properties. The regulations effectively
brought about the first modern designa-
tion of origin, seventy years before the
Paris government enacted the laws that
created the first DOs as we know them
today. Later, DOs were created to guaran-
tee the quality and distinctive aroma,
flavour and character of a wine.

Before then, Bordeaux wines were
often blended with southern European
imports (sometimes from Valencia, and,



1.G.P. Alubia
de la Bafieza-Ledn
www.alubiadelabanezaleon.es
LA BANEZA - LEON
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D.0.P. Manzana Reineta
del Bierzo
www.manzanareinetadelbierzo.es
CARRACEDELO - LEON

ok

M.G. Pera Conferencia
del Bierzo
www.peraconferenciadelbierzo.org
CARRACEDELO - LEON

POMA DE
GRS

1.G.P. Poma de Girona
www.pomadegirona.com
BORDILS - GIRONA

@

Clementine: de len
Terres di I'Ebre

1.G.P. Clementines
de las Terras de I’Ebre
soldebre@soldebre.es
TORTOSA - TARRAGONA

Quality and Origin

1.G.P. Patata de Prades
coopprades@retemail.es
PRADES - TARRAGONA

1.G.P. Calcot de Valls
amillguillen@terra.es
VALLS - TARRAGONA
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D.0.P. Avellana de Reus
REUS - TARRAGONA

I.G.P. Pera de Lleida
www.peralleida.com
LLEIDA
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D.0.P. Alcachofa
de Benicarlé
www.alcachofabenicarlo.com
BENICARLO - CASTELLON
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1.G.P. Citricos Valencianos
www.citricosvalencianos.com
VALENCIA

D.0.P. Uva de mesa
embolsada Vinalopd

Www.uva-vinalopo.org
NOVELDA - ALICANTE

D.0.P. Nisperos

de Callosa D’ En Sarria
WWW.NiSPero.com
CALLOSA D’ EN SARRIA

g

D.0.P. Chufa de Valencia
www.chufadevalencia.org
VALENCIA

I
D.0.P. Kaki Ribera
del Xiiquer

www.kakifruit.com
L'ALCUDIA - VALENCIA

1.G.P. Cerezas de la Montafia
de Alicante
WWW.CErezas.org
ALPATRO-VALL DE GALLINERA -
ALICANTE
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before then, from the Priorato area of
Tarragona) to make up for scant harvests
or to shore up a wine's alcohol content,
body and tannins. Bordeaux winemakers
would particularly use Carlén and Alicant
wines from Valencia and Priorato wines,
made from grapes grown on robust old
vines ininland Tarragona. Later, Bordeaux
turned to Tunisia and Algeria.

But there came an epidemic still
worse than that of 1855. From
1863 onward, phylloxera ravaged per-
haps nine tenths of European vineyards.
The disaster delayed the passing of DO
laws, but, once the crisis had been over-
come, the French government introduced
a designations of origin statute and
created the Institut National des Appella-
tions d'Origine.

In Spain, the first eighteen denomi-
naciones de origen were created in 1933,
and many more have been created since
under the original ‘wine statute’ of 1932.
Most DOs were set up after 1982, when
the Autonomous Gommunities — the
self-ruling regions of Spain — came into
operation, because the control and regu-
lation of DOs lies within their scope of
authority.

Other quality marks

There is a further range of quality
marks focusing on various aspects of the
products they protect. Each mark has its
own specific rules, but there are certain
procedures common to all of them. For
instance, they all have their own specifi-
cations, which describe the distinctive
features products must have, how such
features can be achieved and what the
process is for a product to be certified.
The specifications relate to methods of
production, varieties, harvest seasons
and customs, packaging conditions and
S0 on; they also delimit the geographical
area covered by the mark.

The inspection and certification
bodies for the label concerned check that
the product actually has the attributes
assured under the designation. A case in
point are Marcas de Garantia (MGs),
which can be used by producers who
register and produce their products under
the terms of use of the mark.
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Extremadura

D.0.P. Cereza del Jerte
www.cerezadeljerte.org
VALDASTILLAS - CACERES

FMMHEN

D.0.P. Pimenton de la Vera
www.pimentonvera-origen.com
JARAIZ DE LA VERA - CACERES

R Y a
P e Vi

1.G.P. Patata de Galicia
patacadegalicia@teleling.es
XINZO DE LIMIA ORENSE - GALICIA
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1.G.P. Pimiento Riojano
www.lariojacalidad.org
TRICIO - LA RIOJA

1.G.P. Coliflor de Calahorra
www.lariojacalidad.org
CALAHORRA - LA RIOJA
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D.0.P. Pera Rincon de Soto

www.perasderincondesoto.com
RINCON DE SOTO - LA RIDJA

D.0.P. Pera de Jumilla
www.peradejumilla.com
JUMILLA - MURCIA

D.0.P. Pimentén de Murcia
www.pimentondemurcia.org
TOTANA - MURCIA

D.E. Esparrago de Navarra
www.denominacionesnavarra.com
PAMPLONA

1.G.P. Alcachofa Blanca
de Tudela
www.alcachofadetudela.com
VILLAVA - NAVARRA

D.0.P. Pimiento del Piquillo
de Lodosa
www.piquillolodosa.com
VILLAVA- NAVARRA

Guindilla de Ibarra
www.euskolabel.net
ABADINO - BIZKAIA.

Pimiento de Guernika
www.euskolabel.net
ABADINO - BIZKAIA.

L)

FATATA BE ALAVE
ARARARG FATATE

Patata de Alava
www.euskolabel.net
ABADINO - BIZKAIA.

The source for the information
in this article is
www.alimentacion.es
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