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 1. Food and Rurality - Economy, 
Environment and Institutions in 

Contemporary Rural Europe 

Paulina Rytkönen
1
 

 

Introduction 

The empowerment of rural actors and their productive systems has for a long 

period been at the centre of European, agrarian and rural development policy. 

For a long time the main focus of agricultural production was to rationalize 

production and optimize the use of resources in order to achieve and maintain 

food security and safety. Paradoxically, the benefits achieved by obtaining 

food security and rationalizing agriculture came negative side effects. These 

included the depopulation of rural spaces; loss of rural employment and dimin-

ishing income for rural municipalities with the implication of reduced welfare 

expenditure for remaining inhabitants.  Perhaps the most importance conse-

quence of all is that the rural population has become older as young people 

                                                 
1I am grateful to Fred Saunders and Tina Åhlén for their fantastic work with English proof-
reading, as well as to professor Per Wramner for encouragement and valuable comments and 
to Vesa Matti Loiske, Chief editor of the COMREC Environment and Development Studies 
series. 
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flock to more dynamic urban areas looking for opportunities. The issue of 

maintaining a vivid and economically prosperous countryside has become even 

more important as the transformation pressure from globalization has acceler-

ated the process of concentration and centralisation at all levels of agricultural 

and food production.   

Since the 1990’s the means to counteract the negative population trend in 

rural areas, has been to create a shift in some parts of agriculture from increas-

ing productivity to adding value to farm production. This overall goal reflects 

several factors. Amongst the most important are: the need to meet the pressure 

from an increasing depopulation of rural spaces, but also of the loss of compet-

itive power against new emerging countries in the international market; a new 

consciousness about the relationship between agricultural production and envi-

ronmental problems and climate change; as well as the search for a post indus-

trial economy. In this vision   the rural sector is supposed to contribute with 

new sources of employment, create recreational opportunities, provide sound 

and healthy places to live, form cultural values and generate regional pride.  

During recent years, this shift has become more urgent in the backwater of 

the acceleration of climate change and the latest financial crisis. An important 

answer to these problems has been the empowerment of rural actors through 

policies that aim to facilitate agricultural restructuring from large scale produc-

tion, to rural development through diversification of rural activities and the 

articulation of a “new rurality”. In some countries, like Spain, France, Austria 

and Italy, some expressions of the new rurality are the articulation of localized 

agri-food systems and of short value chains. Experiences from these countries 

indicate that these systems and short value chains might be able to contribute 

to slowing down structural rationalization in rural areas, create new jobs, coun-

teract the loss of biodiversity and add value to small scale farm production by 

linking rural agents around production of goods and services that are strongly 

anchored in specific territories (Rytkönen et al. 2010). 
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Responses to contemporary challenges disclose vast differences between EU 

countries. While the experiences mentioned above are part of a reality that is 

often used as an “ideal model” in the public as well as the academic discussion, 

other cases show a very different reality.  In some countries the focus on agri-

cultural productivism led to a far reaching uniformity in agriculture in which 

responses are conditioned to existing productive and social structures. That is 

in some instances agricultural practices have become path dependent and are 

therefore hard to change. In some new EU-member states the desire to modern-

ize agriculture and leave traditional society behind pushes development to-

wards the very pattern that the EU is trying to reform.   

The global and the local – interacting levels 

Contemporary debates on food and agriculture are performed in numerous 

contexts and theoretical schools. Many studies are devoted to the asymmetries 

caused by globalization that benefits wealthy countries and negatively affects 

less developed ones (Barkin 2006), while others study globalization as the 

cause of  the new rurality that emerged from the shift from the previous pre-

dominant productivist monoculture paradigm and that diversified rural econo-

mies (Losch 2004; Kay 2009). Others study agro-food globalization as the 

cause behind a new gender based division of labour (Whatmore 1993). One 

predominant discussion is the “New Political Economy of Agriculture”. This 

school of thought stresses the globalization of agriculture and food production 

since 1870 (Mc Michael 1996 and 2007; Goodman et al. 1997). A key assump-

tion is that production and consumption of food takes place under a specific 

economic and geopolitical organisation of international agricultural and food 

relations, i. e. a food regime. The basic components of a food regime are al-

ways the same irrespective of the historical period of product that is being 

studied. A food regime comprises an institutional/structural power base and it 
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has a mode of regulation and economic agents with varying degree of econom-

ic space. It results in the production of certain food, a pattern of distribution 

and environmental effects. It also creates asymmetries and different outcomes 

for economic agents differently situated in the core and periphery. 

The current food regime is characterized by a far reaching structural ration-

alization that caused a decline in the number of farms and firms at a global 

scale driven the search for quarterly profits and global sourcing strategies of 

global companies and the increased use of financial instruments in food trade 

(McMichael 2007; Rytkönen 2009). Another important force is the emergence 

of global food retail companies that increasingly demand increasing “flexibil-

ity” and larger scale farming. (Wrigley 2002).  

There is a strong correlation between what happens at the global and at the 

local level. This will be illustrated here with examples from the dairy sector. 

The increased structural rationalization and competition that the industry is 

exposed to, with a dramatic increase in the number of mergers and take-overs, 

forces the industry to raise demands on farmers and to lower the prices, and/or 

to demand higher productivity. It is a simple equation, the larger the number of 

providers that the industry has, the higher the transaction costs will be. There-

fore, an important tool to secure a company’s survival is to use payment 

schemes to stimulate higher efficiency and decrease the number of providers. 

This is done by using payment schemes that reward higher productivity, and 

other important issues, but it also means lower prices for those that cannot keep 

up with the goals of the scheme. The result is that either the industry stops 

collecting milk from less efficient farms or that the low price forces farms to 

do something else (Rytkönen 2004). In Argentina, for example, many dairy 

farmers sold their land to people involved in soy bean production and moved to 

town. The shift from dairy to soy bean production changed the need for labour, 

because soy beans are produced at a very large scale with very little input from 

labour. Thus, rural spaces became depopulated. Also when farms became larg-

er the landscape obtained an unprecedented physical uniformity (Pengue 
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2005). At the other end of the world, in the province of Jämtland in Sweden, 

farms became increasingly unprofitable because of the increasing negative 

transformation pressure from the market.  Additionally, because of climate, 

landscape characteristics and the distances to urban areas the market price for 

farming land dropped to such an extent that selling land became unviable. For 

some farmers the solution was a shift towards meat production, while others 

just stopped producing milk. A few farmers managed to sell their land or rent it 

out to neighbours, while others employed different strategies, such as diversi-

fying their operations by broadening farm activities to include processing some 

or all of their milk. Ultimately these farmers had a common aim, which was to 

improve profitability and/or engage in a future that reduced their dependence 

on the dairy industry (Sundeberg 2010).   

At the consumer end, current consumption patterns mean an increasing de-

mand for high quality, value added, experience related products in which cul-

ture and culinary tradition play an important role (Rytkönen et al. 2008). Cur-

rent changes not only reflect changing patterns of consumption, they reflect a 

completely new demand side structure. The emergence of transnational super-

market chains and decline of small food stores has made a deep impact on the 

power relations of the agro-food sector. For a number of years, the company 

that has been ranked as the largest company in the world is the supermarket 

giant Wall Mart. And there are many other giants such as, Carrefour, Sears, 

Tesco and many others that influence food companies and farms, but that also 

help shaping demand patterns (Rytkönen 2011; Gwynne 2006). A second 

structural change in the demand for food was caused by the maturation of in-

dustrial societies,  which is a global consumer segment composed of white 

collar workers and “golden greys”, e.g., retired people with the highest pen-

sions in history. This ever more important consumer segment, increasingly 

demand food experiences and high quality products. Consequently, global 

changes in demand contribute to the creation of new economic opportunities 

for farms and small rural food firms.  
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The new rurality 

The trend towards “going local” through increased small scale elaboration of 

food is the same all over Europe. There are many different parallel processes 

behind this new development. One is a new wave of migrants that searching 

for better residential conditions, who are equipped with economic resources 

and managerial and marketing skills that move from the city to rural areas. 

These migrants are looking to embark in the development of new enterprises 

and firms. There are also migrants from the South to the North of Europe and 

from the East to the West of Europe that migrate searching for temporary work 

in agriculture and forestry.  

    Another factor behind the New Rurality is the re-valorization of previous-

ly marginalized areas initiated by EU policies through the adoption of quality 

schemes that link products and their sensory characteristics to the territory. The 

aim of these schemes is to guarantee a superior quality for consumers, while at 

the same time providing protection and support for small scale food producers 

in rural areas. The main characteristics of these quality schemes is that they are 

embedded in localized agri-food systems or short food chains in which produc-

tion, know-how and consumption have strong connections to the local territory 

and its culinary traditions. 

    Through the establishment of product differentiation by value adding 

quality standards, collective brands and quality schemes, countries like France, 

Spain and Austria have managed to protect work opportunities and promote 

entrepreneurship in rural areas. This has been achieved by using small scale 

food production as a vehicle for increased rural tourism that has yielded in-

come for rural towns and counties that are far beyond the value of food sales 

(London Economics 2010; Canavari et al. 2007; Bonow et. al. 2011). A fourth 

factor is the wave of short value chains that emerged through consumers' de-

mands for food safety in combination with original taste and knowledge about 

the origin of food. Some expressions of this phenomenon are the vast number 
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of farmers markets around Europe and the emergence of farm stores and rural 

stores that sell local food (see for example, Anthopoulou et al. 2011). Finally, a 

fifth factor is the articulation of Community Supported Agriculture (CSA) that 

in some ways related to the previously discussed factor, because CSA responds 

to consumers desire to know where their food comes from. In CSA, farming 

becomes integrated into the community, and values, goals and risks are shared 

between the community and farmers (Adam 2006). In practice, there are many 

different models, but generally, consumers subscribe to the farm before the 

growing season starts by paying a fee and are thereby eligible to get a share of 

the farm products during the growing season (Lamb 1994). The key idea of 

CSA is for consumers and farmers to mutually benefit through reciprocal 

commitments (Cooly and Lass 1998).  

European realities 

In Europe, the development of a new localized rurality has been promoted by 

the Common Agricultural Policy (CAP) not the least since the Agenda 2000 

reforms and by rolling-out financial instruments underpinning activities, diver-

sification, quality improvements and certification schemes. The shift in Europe 

started at the same time with an increase in the number of members (from 15 to 

27); an expansion that threatened to break the budget of the CAP. This en-

largement process presented important challenges for the outline and imple-

mentation of the CAP and led to an inherent asymmetry when different condi-

tions, with lower subsidy levels were given to new member states (Nalin 

2000). Thus, even though the CAP does not define any explicit regional goals 

or promote different developments, and claims to have the same policy for all 

its member states, the financial differences adds an instrument of regional dif-

ferentiation. In addition, since every member country has its own focus and 

needs, the impact and efficiency of the CAP is bound to show significant varia-
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tions. One of the general but paradoxical effects of the CAP is that the negative 

impact from agro-food globalization is reduced (Wramner 2003; SLU 2010). 

However, agriculture – through a range of subsidies – becomes increasingly 

separated from ordinary business towards a more policy led and subsidized 

economy, which reduces innovation and entrepreneurial incentives (SLU 2007, 

Rytkönen et. al.  2012). 

    There are many rural realities in Europe that can be characterized or typi-

fied depending on the aim of the analysis. A characterization could be under-

taken, for example, aimed at understanding the size of the agro-food complex-

es and degree of agglomeration or another could be from the spatio-temporal 

characteristics. Here we will focus on structural characteristics and relation to 

and the degree of influence of  the CAP. Such a characterization has several 

advantages, for example the influence of the CAP is relevant to all countries in 

the continent. EU members experience internal market pressure, while outsid-

ers experience some important tensions due to market asymmetries that arise as 

a result of the actions of the EU. Other reasons are access or lack of access to 

subsidies and other forms of support, the size of the EU, etc.. In this case, Eu-

ropean rurality has been typified according to five distinctive patterns and cat-

egories.  

    The first type is composed of countries with a highly rationalized agricul-

ture and with few remaining pockets of traditional agriculture, which are locat-

ed mainly in less favoured areas. An example of a typical country is Sweden, 

where diversification and heterogenization  of rural areas are recent phenome-

na. Some scholars argue that countries that fit into this category have suffered 

from loss of food culture, which has turned them into “placeless foodscapes” 

(Morgan et al. 2006) or even more dramatically, “food deserts” (Fonte 2008). 

In Sweden the agendas for agriculture and rural development have been set by 

a normative agreement between the state, political parties and farmer alliances 

(Eriksson 2004) that led to the decimation of farms in less than a century (Mo-

rell 2001). Over recent decades, an incipient process of re-peasantization, with 
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a cautious increase in the number of small holdings has started to occur. Cur-

rently ongoing research indicates that small holdings and on-farm processing 

of food can be a potential vehicle for entrepreneurship, especially amongst 

women. These activities can also contribute to growth and create new work 

opportunities in thinly populated areas (Bonow et. al. 2012). This is, however, 

an incipient development that has barely been studied (Westholm et al. 2008).         

The second type is composed of countries with a large, heterogeneous and 

geographically spread agricultural sector, such as Italy and France. Opposite to 

the previous category, in these countries, small scale agro-food industries, 

often characterized by culinary features are equally as important as large scale 

agriculture. In these countries the use of political tools (e.g. subsidies) designed 

to promote small scale agriculture, rural diversification and multi-functionality 

in agriculture never disappeared. These features are correlated to the size and 

structural characteristics of the agro-food system as well as its contemporary 

history (London Economics 2010:105). Important policy decisions concerning 

the promotion of small scale farming and on-farm elaboration of agro-food 

products is highly influenced by these countries,  especially France. One im-

portant example is the quality scheme for which the French denomination of 

origin system has been a model (Gilg et al. 1998; Renting et. al. 2003; London 

Economics 2010; Bruckmeier et al. 2009a). Another characteristic of these 

countries is the intensive lobbying process exerted by a relatively large farm 

sector. 

    The third type is composed of countries that have proactively adapted to 

the reality of an EU membership, by being opportunistic when it comes to 

agricultural policy. These are countries where localized agri-food systems are a 

recent construction. Austria is an example where the adoption of EU policies to 

promote small scale elaboration of food regimes and rural development has 

been implemented through Genussland Österreich and other initiatives. In 

these countries, the pro-active attitude of the state can be explained by national 

traditions in the way that policies are implemented in combination with the 
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geographical proximity to “successful experiences”. These factors have influ-

enced the adoption of policy instruments that depart from the type two coun-

tries discussed above (Gratzer 2011).  

The fourth type is composed of new EU-members from the former socialist 

block. These countries represent 33 percent of all EU members (9 of 27) and 

even though they are such a large part of the EU, their perspective is less influ-

ential in the design of policies. There has also been a lack of empirical research 

investigating conditions on the ground. These countries experienced two waves 

of change over recent decades. The first change was when socialism  replaced 

capitalism and second occurred after entrance to the EU, which led to a process 

of disappearing peasantries characterized by a fast wave of rationalization. This 

category manifests in diverse ways with these types of countries experiencing 

different realities depending on post communist stability/instability, previous 

agricultural structure, geographical location, etc.. Here, the experience of these 

countries will be discussed through two quite opposite cases, Estonia and Po-

land.  

In Estonia, the collectivization of agriculture under the former Soviet influ-

ence was followed by the abrupt shift from socialism to capitalism, which led 

to an extended conflict between the “old kolshoz guard” and a newer national-

ist point of view (Pajo et al. 1994). By 2001, 71% of the total agricultural area 

had been registered under private ownership in the public records, however 

between 2003 and 2007, the number of agricultural holdings decreased to 

36.7%; at the same time that the average size of farms increased from 21.6 

hectares to 38.9 hectares (Ministry of Agriculture 2011). During this period, 

the value of agricultural production has, with few exceptions, decreased over 

the last two decades and domestic production of animal protein sources, such 

as meat and dairy products have decreased over the same period (FAOSTAT 

2011). The economic importance of agriculture for the GDP has also de-

creased. Before independence 20% of the population was employed within 

agriculture, today it is less than 5% (Ministry of Agriculture 2011). A well 
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known obstacle to rural development is the lack of access to agricultural credit. 

This creates a situation where farmers are forced to self-finance, which also 

contributes to low profitability in the sector (Pedersen et al 1997). Other obsta-

cles are conjectured to be the fast depopulation of rural areas, the decreasing 

size of the national population due to migrations and falling birth rates, and the 

increased international price competition on the domestic market (Jord-

bruksverket 2005). Estonia was also severely stricken by the latest financial 

crisis, which led to structural changes in land ownership that are not yet com-

pletely clear. Thus, the sum of all these changes indicates that the trend to-

wards rapid structural rationalization will most likely continue.  

In contrast, the Polish case presents a different reality. In Poland, collectivi-

zation efforts during the socialist era did not succeed, therefore most farms are 

small (1-5 ha on average) and privately owned. Lack of capital has been, and 

is, one of the weakest points of the agricultural system in Poland. As a conse-

quence farmers have not been able to afford pesticides and chemical fertilizers 

to increase productivity.  Farmers have responded to this situation by engaging 

in pluriactivities (Fritzsch et al. 2011; Jablonska-Urbaniak 2009).  The size of 

farm was previously seen as an obstacle to rural development, but after Po-

land's entrance to the EU in 2004 opinion has changed. Both the scale of opera-

tions and the ecological character of productions was reinterpreted as an ad-

vantage and declared as a future entrepreneurial challenge for Poland. Six 

years after Poland’s EU accession the export of foods and agriculture products 

have tripled and important foreign investments by foreign companies have 

been undertaken. These positive conditions eventuated due to the advantageous 

natural conditions and comparatively lower labour costs (Jordbruksverket 

2005:20). In sum though, our general knowledge about the range of type four 

country experiences is quite limited. 

The fifth category consists of those countries that are not members of the 

EU, but are indirectly influenced by their proximity to the EU. Six of them are 

candidates for EU membership, namely Croatia, Macedonia, Iceland, Monte-
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negro, Serbia and Turkey. There are also 16 countries in this category that are 

not EU members or candidates for accession. The countries within this catego-

ry are very different from each other. On the one extreme there is Norway, a 

country characterized by a mountainous landscape, scarcely populated rural 

spaces, and a cold climate. Norway is also a relatively rich country with inde-

pendent supply of energy that mobilizes large amounts of public funding for 

rural sector investments. Contrastingly, there is Moldova, one of the poorest 

countries in Europe that is characterized by a favorable climate and fertile land 

that are conducive to agricultural activities. Moldova has a high degree of eco-

nomic dependence on production and exports of agricultural products, such as 

fruits, vegetables, tobacco and wine. The economic structure of Moldova re-

sembles that of many developing countries. It is  dependent on the imports of 

valued added goods and services such as energy, technology and processed 

products and relies heavily on the export of primary agricultural products (CIA 

Factbook 2012). 

Any attempt to discuss rural issues in Europe, must attempt to highlight the 

contextual nuances and current patterns seen between and within European 

countries. Besides what has already been mentioned, countries outside the EU 

have a completely different bargaining position than their trading partners 

within the EU. The bargaining power of each country rural development condi-

tions depend on the economic structure and financial muscles of each country. 

There are also relevant labour issues within the EU and between members and 

non members, for example, the implications of seasonal labour migration, var-

ying working conditions, etc. Thus, to call for a more comprehensive research 

approach about rurality and agriculture in Europe as a whole is an important 

task. By presenting a few experiences from different European countries, this 

volume aims to contribute to this effort.  
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Localized agri-food systems 

This volume was written as a result of the International Farming Systems As-

sociations bi-annual conference in 2010, called   “Localized Agri-Food Sys-

tems in times of rural changes”. The localized agri-food systems approach 

(LAFS) has its emphasis on systems rather than on products or branches. It 

facilitates comprehensive research responses to local phenomena. The ap-

proach emerged from ideas formulated by the English economist Alfred Mar-

shall in his "Principles of Economics" (Marshall 1890/1982). Marshall ob-

served that some local industrial districts were successful in generating growth, 

while others were not. He argued that the more successful industrial districts 

had many internal benefits because of close ties and links between the actors 

involved, which generated positive spin-off effects at the local level.  Marshall 

reasoned that the factors behind success of these local areas was beyond what 

could be explained by economic theory and rested on social and cultural as-

pects.  

    The theoretical development since Marshall's industrial districts shifted 

from a focus on delimited districts to broader systems (Staber 1998; Requier 

Desjardin 2007). An important part of the LAFS research has focused on cul-

tural, territorial and hierarchical aspects (Amelien 2005; Gutman 2003; Bou-

cher 2010; Muchnick 2009). An important discussion has focused on the dif-

ference between the economic and cultural perceptions of commodities as em-

bedded in a cognitive process where a commodity might be valued in many 

ways (Appadurai et al. 1986). Commodities have three dimensions, namely 

trade/skills/tradition, time and culture/history and origin/territory (Aurier 

2005). These aspects, as well as policies especially designed to support LAFS, 

have been identified as key issues behind the creation of spatial agglomeration 

of knowledge and successful small scale business networks (Belussi 1999). 

Due to the multi-functionality of current rural development, tourism research 

studies have added important inputs. This research highlights rural tourism and 
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its link to landscapes and typical products offering a deeper and practical un-

derstanding of how to solve questions of sustainability, time dimensions, ac-

cessibility and community participation (Vamslembrouck et al. 2005).  

    Some scholars propose a model that connects the development of human 

resources, a differentiation of the varied roles that small and medium enterpris-

es and farms have in the local system and of the different work forms that exist 

between small and medium companies and farms. Other studies have tried to 

evaluate the impact of the Lisbon Agreement, the European Cohesion Fund 

and the European Agricultural Fund for rural development on the articulation 

of policies that aim to promote rural tourism. (Colombo et al, 2010).  

    There is also a wide discussion about the trade and regulation conflict re-

garding the concept of territory, or terroir, which links the location of produc-

tion to specific quality attributes of a product (Téchoueyres et. al. 2005; Ham-

mer 2011). One important theme is the connection between the terroir concept, 

landscapes and the development of geographical indications (Vandecandelaere 

et al. 2009). In fact some scholars regard geographical indications as the “ar-

chetype” of LAFS. There is also a critique against the European system of 

“Denomination of Origin Protection” in Europe. This critical commentary sees 

this initiative as the means to legitimate a monopolistic mode of regulation 

based on the construction of a “superior” European geography and the “inferi-

or” geography found in the peripheral and semi-peripheral countries outside 

Europe. (Gwynne 2006; Jonsson et al. 2007) 

    LAFS is not only a theoretical approach, it also grasps methods to inte-

grate practical and theoretical dimensions, through, for example, the coordina-

tion of different stakeholders, social networks and collective action; qualifica-

tion of products; institutional frames; legislation and rules; and the administra-

tion of natural and cultural resources, with methods for the acquisition of both 

scientific and traditional knowledge, competencies and skills. (Muchnick 2009, 

Marsden et al. 2007). This is an interdisciplinary approach that supports com-
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prehensive and systemic research studies. Until now the predominant part of 

LAFS research has been of an empirical nature, and the main theoretical foun-

dation has a strong bias towards anthropology and geography. Important socio-

economic aspects such as growth, entrepreneurship and gender, and environ-

mental issues have attracted less research attention. 

    The selection of contributions in this volume show different experiences 

in Europe regarding responses to contemporary challenges to food and agricul-

ture. Many of the articles have a specific focus on localized agri-food systems. 

The contributions offer theoretical and empirical insights on the state of the art 

research on localized agri-food systems and on sustainability issues   from 

different perspectives and academic disciplines.  Most articles were presented 

as part of the biannual conference of the International Farming Systems Asso-

ciation in 2010, within one of the workshops under the theme of “Localised 

and sustainable agri-food systems in times of rural change”. Because of the 

distinctive South European focus at the conference, three additional contribu-

tions from Swedish scholars were added to enrich and expand the publication. 

Contributions in this volume 

The topics covered in the book circle around socio-economic features of cur-

rent rural realities. These aspects include environmental and sustainability 

issues, as well as institutionalization, formalization and articulation of the terri-

tory and terroir. From a consumer's point of view several of the contributions 

highlight the growing concerns about food freshness and food security, which 

are often linked to a demand for traditional cuisine. Several of the chapters also 

underline the importance of cooperation between small-scale farmers and pro-

ducers of artisan food and market strategies for small scale farmers and food 

producers. The contributions address current food issues with innovative per-

spectives, new focuses and emerging topics. The connection to the initial 
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theme proposed by the session is more or less present in the papers. This is 

mainly the result of how scholars in different countries, interpreted the call. 

However, the different interpretations highlight the variety and richness in 

agricultural and food research in Europe.  

Chapter two is written by Alexander Wirsig, Adriano Profeta, Anna Häring 

and Roman Lenz deals with parts of the institutional frame developed around 

value added food and traditional species during recent decades. Their chapter 

sets the stage and explains many of the processes and features highlighted in 

later chapters. They argue that traditional and local knowledge accumulated in 

the varying landscapes of central Europe represent a valuable pool of accumu-

lated practical knowledge and constitutes a crucial component of the culinary 

heritage of these regions.  The analysis covers different types of EU regula-

tions about property rights, for example EC regulation 40/1994 on community 

collective trademarks, geographical indications through the EU regulation (EC) 

1151/2012 and the commission directive 2008/61, but also private quality 

schemes like the Ark of Taste and Slowfood. An important question in this 

chapter is, Are these schemes are an option to control access to local and tradi-

tional resources and ensure the principles of benefit sharing in their exploita-

tion. 

One of the key findings is that flaws in the existing rules and legislations for 

the protection of geographical indications (GIs) is that the existing institutional 

framework does not completely impede the misappropriation of traditional 

knowledge. 

In the following chapter Rytkönen analyzes the use of place based branding 

in Cantabria in Spain and Gotland in Sweden and show how place based 

branding contributes to the articulation of a localized agri-food system. An 

important difference between the cases is that while the Spanish case is based 

on the analysis of Protected Denominated Origin (PDO) certified cheeses, the 

Swedish case is based on the analysis of a registered trademark that holds the 



 

 17 

 

name of the province, Gotland. Their results show that place based branding 

was, in all three cases, recognized as an important tool to compete in the mar-

ket and for the creation of an emotional link between products and consumers 

based on territoriality.  This strengthened the market position for cheese pro-

ducers in the case of Sweden and enabled the creation of a market in the case 

of Spain. One of the merits of this chapter is that it place based branding in 

general and in these two regions in particular comparing different approaches. . 

The next chapter by Laura Aguglia and Christina Salvioni analyzes the de-

velopment of direct selling in peri-urban areas in Italy and the determinants of 

the adoption of this marketing strategy at the farm level. This highly quantita-

tive contribution starts off from the concept of short supply chains. The authors 

analyse the motivations underpinning the rise of importance of direct sales in 

the last years both from a producer's, as well as, a consumer's point of view. 

One interesting contribution is the extensive insights offered about the range of 

different sales channels that can be denominated as short supply chains, from 

farmers’ markets to consumer buying groups. It also offers a good insight in 

the institutional and financial frameworks that developed around this phenom-

enon. In the second part of the paper the analysis is focused on the factors that 

determine the adoption of direct selling approach. Data from a sample of farm 

households from the Italian FADN accountancy data survey are used for this 

purpose. This extensive database offers possibilities to study the influence of 

socio-economic determinants on direct sales adoption in Italian farms giving 

the authors a solid ground for generalization. An important conclusion of the 

chapter is that the probability of implementing direct sales is higher among 

multi-functional farms, which is common characteristic of organic farms. An-

other conclusion is that the best candidates for the development of this market-

ing channel are those farmers located in peri-urban areas where there is a fairly 

short distance to urban centers. From a consumer's point of view, localness, 

freshness and knowing the person that produces the food you are consuming 

were important factors in purchasing decisions.  
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Chapter five, written by Madeleine Bonow, highlights the reinvention of the 

goat cheese sector in the county of Jämtland in Sweden, as a response to what 

she describes as “the European agricultural crisis”. This refers to the loss of 

rurality caused by the disappearance of farms, products and increased migra-

tion of rural population to urban centers. The chapter shows how public initia-

tives and finance, in combination with enthusiastic entrepreneurs and goat 

farmers managed to modernize, redevelop and upgrade the production of goat 

cheese. These agricultural innovations were pursued through the creation of a 

localized agri-food system that brought stakeholders together in the search for 

income opportunities. The main agenda items were the creation of rural em-

ployment, not the least for women, and a strategy that halted the leakage of 

rural inhabitants to urban centers. Unlike the previous chapter, the link to terri-

tory is not emphasised, however, Bonow shows how anchoring economic ac-

tivities to a territory can provide financial benefits. One of the most important 

conclusions of this chapter is that the successful articulation of a localized agri-

food system is the result of a long term and close cooperation between produc-

ers and local/regional authorities.  

The following chapter written by Thedosia Anthopoulou and Koutsou Stav-

riani departs form a large consumer survey conducted on Greek islands. The 

study aimed to grasp the determinants behind the purchase of local agri-food 

products from women’s cooperatives. This chapter is a new contribution from 

two quite important perspectives. The first is that whilst there is a vast previous 

knowledge about the importance of small-scale elaboration of agri-food prod-

ucts for women’s income possibilities in the countryside, there is still a lacunae 

of knowledge about female rural enterprise initiatives. Secondly, while we 

instinctively understand, both in the public, as well as in the academic debate, 

that there is an important change in consumers’ perception of quality, very few 

contributions that focus on consumers have been conducted. Besides highlight-

ing the contribution of artisan agri-food products for family and rural commu-

nities’ income levels, the main contribution is new knowledge about how con-
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sumers define quality. The study found that consumers labeled quality with 

specific connotations and referred to “home made”, “traditional”, “pure” and 

“healthy foodstuff”, mainly based on the memories that the food evoked to 

their “grandmother's cooking” and their childhood. In this sense the article 

shows, contrary to the politically accepted and institutionalized conception of 

quality as controlled and sterilized food that consumers’ and authorities’ per-

ceptions of quality differ widely.   

Chapter eight written by Encarnación Aguilar and Carmen Lozano exam-

ines from a highly interesting case study from Spain about Sierra de Cazorla, 

Segura y las Villas in Andalucia. It covers all those topics and describes the 

articulation and development of a localized agri-food system based on olive oil 

production. A special emphasis of the chapter is put on the relationship be-

tween the localized agri-food system and biodiversity conservation. The au-

thors argue that “territorial anchoring” and organic production in the Natural 

Protected Areas are effective instruments that contribute towards sustainable 

rural development.  They have three main arguments: that organic production 

has become the best way to reduce pollution from agricultural sources and 

promote biodiversity in this kind of territories; that organic agriculture is the 

perfect platform to integrate local population into natural resource manage-

ment; and that it is a prudent strategy to add value to low profit and high com-

petition (for producers) goods.  

     The following chapter written by Helmi Risku-Norja and Minna Mikkola 

presents a completely different interpretation of “the local”. Delimiting the 

whole of Finland as a local reality, this article highlights the sustainability of 

the agro-food sector through public catering.  An important reason behind the 

authors' perspective is that municipal public catering is still today largely based 

on domestically produced food. Thus, increasing price competition from for-

eign products imposes important challenges for domestic agriculture. The au-

thors argue that one important threat emanates from municipal agents narrow 

definition of sustainable development, which excludes future food security. 
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Some additional problems affecting sustainable development are the lack of 

cooperation between researchers, extension officers and municipal caters and 

public caterers seem to 'work on their own'. The article concludes that in order 

to encourage sustainable food consumption, the concept of sustainable devel-

opment should be elaborated in the context of public catering. Innovative net-

works involving municipal actors, researchers and an expert as a broker pro-

vide one promising channel for finding local ways to improve sustainability of 

public catering.  

Per Wramner and Odd Nygård problematize in the following hcapter the re-

lationship between small-scale food production and nature conservation from a 

Swedish perspective. Developing this relationship has the potential in some 

circumstances to provide an additional economic activity for agricultural en-

terprises involved in the livestock husbandry, thereby contributing to a diversi-

fication and general strengthening of agriculture and rural development. A 

generally viable agro-business could enhance the ability of continuing and 

expanding animal husbandry using native breeds, which   would maintain natu-

ral pastures for conservation of biodiversity values. It could also reduce incen-

tives for size rationalization and intensification and similar measures that cause 

negative nature conservation effects. Increased grazing of natural pastures is 

probably the most urgent measure that would improve the nature conservation 

values of the agricultural landscape.  

In chapter ten written by Alain Gueringer, Fabrice Landre, Dominique Orth 

and Claire Balay continue on the theme of the relationship between small-scale 

cheese production and biodiversity. It explores a case study that shows how 

synergy between environmental and business works in practice.. Their focus is 

put on the link between forage and farming systems (organic/conventional, 

cheese maker or milk producer) and biodiversity in mountain production. The 

study examines the nine identified forage systems in the Area of St Nectare in 

the French Massif. The findings showed that the study meadow had a richer 

diversity of herbaceous vegetation than the adjacent farms.  Their results also 
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showed more complicated links between forage practices and biodiversity. 

Their study also showed that farmers’ conception of the PDO was very differ-

ent. 

    The book ends with a chapter by Nygård and Wramner that offers an over-

view of the discussion about geographical indications and above all about the 

concept of terroir. The article relates to current issues in rural development in 

Sweden and proposes that the use of terroir products and/or territorially linked 

branding, such as protected designations of origin and protected geographical 

indications might have a beneficial impact by promoting sustainability in rural 

development. 

To sum up, this book conceptualizes important contemporary topics within 

European rural research. The studies explore a range of topics including vital 

institutional questions, socio-economic perspectives as well as urgent envi-

ronmental topics, such as biodiversity conservation.  
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 2. Indigenous species, traditional and local 
knowledge and intellectual property rights 

Alexander Wirsig, Adriano Profeta, Anna Häring, Roman Lenz, and           
Wolfgang Heisrath 

Introduction 

The current article highlights existing intellectual property rights, here defined 

as quality schemes and trademarks that have been developed to protect tradi-

tional knowledge and indigenous species. The main purpose is to offer a com-

prehensive understanding of which these property rights are and how they 

function. If possible, the question of which the implications of these property 

rights are for farmers and regions will be answered. The paper starts off with 

an introduction, and an overview of the institutional/legal system under which 

the highlighted property rights have been developed. This section is followed 

by a presentation and analysis of each of the six property rights highlighted. In 

the last and third section, the findings are summarized by visualizing the deci-

sion tree involving traditional knowledge and indigenous species, including 

some short concluding remarks. A total overview of the property rights high-

lighted here is offered in appendix 1 and 2, this overview highlights the policy 

objectives, scope of subject matter, conditions of protection, scopes of right, 

the right holder, acquisitions of rights, expiration and loss or rights, sanctions 
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of inforcement, registration mechanisms and procedures, and eligibility for 

farmers.  

Intellectual property rights are temporary legal monopolies which provide 

the holder exclusive rights. They include for instance patents, trademarks, cop-

yrights, geographical indications, industrial designs and trade secrets. Intellec-

tual property rights, concepts, rules and mechanisms represent an option for 

farmers to protect indigenous species, as well as, traditional and local 

knowledge. 

Genetic resources and indigenous species are the raw material essential for 

crop genetic improvement to enable adaption to future human needs and un-

predictable environmental changes. Small-scale farmers have worked with 

genetic material, so called landraces, evolving under farmer selection for gen-

erations. Intellectual property rights and other effective instruments and mech-

anisms to regulate access to these genetic resources, and to guarantee the equi-

table distribution of benefits generated by their use, are stipulated in interna-

tional treaties and conventions. Agreements such as the Convention on Biolog-

ical Diversity and the International Treaty on Plant Genetic Resources for Food 

are indispensable to cope with future issues in food and agriculture (IAASTD, 

2008). 

The UN Convention on Biological Diversity refers to traditional and local 

knowledge as knowledge, innovations and practices of indigenous and local 

communities embodying traditional lifestyles relevant for the conservation and 

sustainable use of biological diversity. It may include traditional and local 

knowledge associated with genetic resources, food and agriculture, conserva-

tion of biological diversity, medicinal knowledge including traditional medi-

cines and other technical fields. Traditional and local knowledge associated 

with genetic resources represents a valuable pool of accumulated practical 

knowledge and constitutes a crucial component in managing the viability and 

diversity of indigenous species. Key areas for action are i) innovations to af-
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firm traditional and local knowledge such as knowledge banks; ii) innovations 

to give value in the marketplace, such as certification, regulation and market-

ing schemes; and iii) innovations to secure rights as promoted by the WIPO 

Intergovernmental Committee on Intellectual Property and Genetic Resources, 

Traditional Knowledge and Folklore (IAASTD, 2008). 

In order to demonstrate the diverse implications of intellectual property 

rights on indigenous species, traditional and local knowledge, five formal sets 

of institutional frameworks are outlined. These are TRIPS and the directives 

and legislations under it, formal rules on GIs, WIPO, the CBD and the IT-

PGRFA. In addition, the more informal protection system of the international 

inventory, “Ark of Taste” by Slow Food includes alternative concepts, rules 

and mechanisms of intellectual property rights. In order to evaluate the eligibil-

ity of these intellectual property rights for farmers and regional initiatives to 

protect indigenous species and traditional and local knowledge, the above con-

cepts, rules and mechanisms were compared and discussed drawing on a num-

ber of factors. This include  their underlying legal framework, respective 

law/measure, policy objectives & aims, scope of subject matter, conditions of 

protection, scope of rights, their right holder, the acquisition of rights, expira-

tion and loss of rights, sanctions and enforcement and registration mechanisms 

& procedures. 

Legal and institutional framework 

A number of European Community (hereafter referred to as just Community) 

legislative and policy measures on the preservation of indigenous species and 

traditional knowledge exist under the legal framework of the Agreement on 

Trade Related Aspects of Intellectual Property Rights (TRIPS) which is admin-

istered by the World Intellectual Property Organization (WIPO). The EC im-

plementations include regulations and directives on Protected Geographical 
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indications, Collective trademarks and biotechnological inventions. Parallel to 

the EC system an international common system for plant variety protection 

under the same framework exists: the Union for the Protection of New Varie-

ties of Plants (UPOV) Convention. 

Further, measures on the access to genetic resources and benefit-sharing 

(ABS) for farmer’s rights are implemented at the Community level under the 

framework of the International Treaty on Plant Genetic Resources for Food 

and Agriculture and special provisions in the Convention on Biological Diver-

sity. The latter is supported by voluntary instruments at the European level 

such as the Bonn Guidelines on access and benefit sharing. The EC regulation 

on the conservation and characterisation of plant genetic resources for food and 

agriculture represents a measure to strengthen farmer’s rights in response to the 

UPOV Convention. 

Measures on the protection of traditional knowledge dealt within the 

framework of the Intergovernmental Committee on Genetic Resources current-

ly exist only as detailed draft provisions; hence they are not implemented at the 

European level. However, the Community has made an announcement that it 

will   continue to work towards the development of internationally agreed sui 

generis models for their legal protection (cf. European Community 2008, art. 

150, p.53). These achievements are supported by voluntary instruments such as 

the international Ark of Taste register of heritage foods in danger of extinction. 

Independently of these, legislative and policy measures on Traditional Special-

ties Guaranteed (TSG) exist at the Community level for agricultural products 

and foodstuffs. They do not contribute to a superior legal framework, but are 

closely related to the EC implementations of the Geographical Indications. 

Figure 1 depicts the measures for the preservation of indigenous species and 

traditional knowledge, their legal and institutional framework and their imple-

mentation at the Community level. In the following subsections the legal and 

institutional framework will be described in detail.  
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WTO Agreement on the Trade Related Aspects of 
Intellectual Property Rights (TRIPS) 

The Agreement on Trade Related Aspects of Intellectual Property Rights 

(TRIPS) administered by the World Trade Organization (WTO) provides min-

imum standards for intellectual property regulation. The TRIPS Agreement 

obliges WTO member countries to provide for the protection of plant varieties 

either by patent protection on genetic resources for food and agriculture or by 

an effective sui generis system. The most common system forplant variety 

protection is the UPOV Convention of 1978 (or of 1991). Accordingly, farmers 

are not allowed to save, exchange or sell seeds of protected varieties or plants, 

or use them for further multiplication. Only under certain conditions exemp-

tions may be justified under Article 27.3(b) or under Article 30 of the TRIPS 

Agreement or, with a clearly circumscribed scope, under the farmers' privilege 

of the UPOV 91. On the issue of traditional and local knowledge the TRIPS 

Agreement provides no specific provisions. Farmer’s exemption and farmers' 

rights have been the subject of various proposals and active debate. In many 

cases, the substantive criteria of existing intellectual property rights elaborated 

in the TRIPS Agreement may not allow the recognition of the ancestral role of 

farmers in developing food crop varieties and preserving biodiversity. In other 

cases, for instance, trademarks or geographical indications (the latter will be 

described separately due to their significance in Europe) intellectual property 

may represent a suitable option for farmers. 

European Biotechnology Directive 

The European Biotechnology Directive requires EU countries to safeguard 

biotechnological inventions by patents and thus provide an incentive to inno-

vate.  The focus of the Directive is to differentiate inventions from discoveries, 
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such as the human being or the decoding of genetic information. Plant and 

animals species are excluded as well as biological plant and animal breeding 

methods. However, interspecies or inter-varietal inventions may be patented. 

Compared to previous legislation, farmers have been provided with certain 

privileges such as conserving part of harvested plants to use them as seeding 

material. The legal protection of biotechnological inventions since 1998 fore-

sees fees for the use of protected varieties. The patent gives its owners the 

option toforbid the reseeding of patents. Generative or vegetative propagation 

of plant material by farmers are exempt from this regulation as specified in 

Article 11 (1), which concerns the legal protection of biotechnological inven-

tions.  However, this clause does not prohibit farmers from propagating for use 

on their own farms. Farmers are banned from passing on or exchanging seeds; 

a common practice in traditional farming. Article 11 (2) of the regulation on 

the legal protection of biotechnological inventions contains a reproduction 

privilege for breeding animals. This includes any form of breeding for agricul-

tural activities, but not for sale or with a sales intention or for commercial pur-

poses (Feindt 2009).  
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Collective trademarks under national and Community 
trademark laws 

The geographical origin of plants, foodstuffs and animals can be protected as 

collective mark nationally as well as throughout the European Community. 

The basis for this protection on national level of the Member States is the trade 

mark directive (89/104/EWG), which aims for a harmonisation of trademark 

law within the Member States and finally supports the functioning European 

Single Market. Article 15 of the Directive provides the opportunity for the 

Member States to protect marks which contain indications of geographical 

origin of goods as collective marks. The German trademark law has, for exam-

ple, transposed the Directive in sections 97 ff. MarkenG. The embodiment of a 

word, a figure or a combination of a word and a figure with the indication to a 

specific geographical origin commonly form part of national collective marks.  

Examples of the collective marks are “Dresdner Stollen” for “stollen”, 

“Rügenwalder Teewurst” for “charcuterie, namely ‘teewurst’”, “Piesporter-

Goldtröpfchen“ for “wines of Piesporter Lage Goldtröpfchen” and 

“Spreewälder Gurken” for “pickled and fresh gherkins”. 

Another example of the successful use of national collective marks to pro-

tect names of animal varieties is the registration of “Hinterwälder cattle”
2
, 

which is a rare and endangered cattle breed   native to the southern black forest 

of Germany. The name “Hinterwälder” is protected for “live animals, namely 

cattle; meat in form of beef; live-stock breeding in form of cattle breeding“. 

Collective marks are usually defined as signs which distinguish the geograph-

ical origin for goods of different companies. The owner of the collective mark 

is responsible for ensuring the adherence to certain standards by its members. 

The purpose of collective marks is to inform the public about particular fea-

                                                 
2Association of Hinterwälder Cattle, 79677 Schönau, Germany. Internetsite: 
http://hinterwaelder.com 
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tures of the product for which the collective mark stands. A collective mark is 

a monopoly privilege which can principally only be used by members of the 

collective (associations). The arising tension between the monopoly privilege 

of the collective mark on the one hand and the right of the local manufacturer 

to use the geographical indication on the other hand is solved by the German 

national legislation.  It requires the proprietor of the collective mark  to provide 

a right of accession for every person whose goods originate from the geograph-

ical area,  as long as this person is willing to acknowledge the regulation gov-

erning the use of the collective mark and the terms of use written down in this 

regulation. However, without the exercise of the right of accession and the 

admission to the collective mark associations, the local producer can also use 

the geographical indication in business activities. This use must correspond to 

public policy and must comply with the legal norms. A non-member is permit-

ted to use the designation as geographical indication of origin, however, not the 

collective mark.  

The entry right to geographical origin of the goods extends the circle of the 

authorized users. In a decision, the German Patent Court determined that both 

producers of the geographical area as well as retailers ,who are not based in the 

geographical area, can become members of the collective and  use the collec-

tive mark,  for  "Madeira“. The protection of a geographical indication of 

origin as collective mark is attached to a series of conditions. Among others, 

only judiciable associations can become owners, to which currently registered 

associations belong, including judiciable umbrella organisations and central 

associations whose members themselves are associations, as well as legal per-

sons governed by public law. The joint use of a collective mark also requires 

an internal structure, which regulates among other things the precondition of 

membership and of authorized persons as well as the terms of use for the col-

lective mark (Brösamle und Heisrath 2003). 

At the Community level, the instrument of the Community collective mark 

exists (Council Regulation (EC) No. 207/2009), which operates parallel to the 
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national collective marks. In contrast to the national collective marks, an appli-

cation and registration with the Office for Harmonization in the Internal Mar-

ket (trademarks and designs) in Alicante (Spain) currently provides trademark 

protection for 27 member states. Furthermore, the territorial protection of the 

Community collective mark has been extended automatically to the Accession 

countries upon accession to the European Union thereby providing an extended 

territorial protection without further costs. In case of a future extension of the 

European Union to Candidate Countries such as Croatia, an automatic exten-

sion of the Community collective mark to these states is granted. The condi-

tions for protection of a Community collective mark essentially correspond to 

the national conditions for registration. However, it deviates from the German 

collective trademark law in that a certain commercial reference for the acquisi-

tion of a Community collective mark is required. Only associations of manu-

facturers, producers, suppliers of services or traders may own a Community 

collective mark. Examples of Community collective marks are “Rioja“ for 

“wines “, “Madeira” for “Wine produced in the Madeira region” and 

“Spreewälder Gurken” for “pickled and fresh gherkins”.  

Collective marks as a resource for producers and 
regions 

Collective marks are often used to advertise products which are characteristic 

of a specific region. In such cases, the creation of a collective mark has not 

only helped to merchandise such products domestically and occasionally inter-

nationally, but has also provided a framework for collaboration between local 

producers. The creation of a collective mark must be accompanied by the de-

velopment of certain standards, specific criteria and a common strategy. The 

case of “Hinterwälder” also demonstrates that registration of a collective mark 

can promote the breed and support marketing only if it occurs along with the 



 

 39 

 

implementation of defined quality standards and production guidelines that are 

developed through close cooperation between the producers (Wanke, 2002). In 

this regard, collective marks may become powerful strategies for the develop-

ment of a region. Consider, in particular products which may have certain 

characteristics which are specific to the manufacturers in a given region, linked 

to the historical, cultural, social conditions of the area. A collective mark may 

be used to express such features and as the basis for the marketing of the said 

products, thus benefiting all producers. Collective marks may assist producers 

to overcome isolation in the market place. 

 

Figure 2. Number of collective quality marks in Europe in 1996 

 
Source: Becker 2009, p. 117 based on Peri and Gaeta 1997. 
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(PDO) or protected geographical indications (PGI) under regulation (EC) no. 

510/06. Figure 2 shows the number of collective quality marks that were regis-

tered in Europe in 1996. Not surprisingly, the Mediterranean countries own the 

highest numbers of collective marks registered - reflecting their rich culinary 

heritage and high valuation of domestic food products. Italian and French pro-

ducers in particular make intensive use of the instrument of collective trade-

marks to protect their agricultural and food product. This indicates that they are 

extremely willing to form consortia and register geographical indications. In 

contrast, the concept of collective marks seems to be poorly understood in the 

Benelux and Scandinavian countries (Becker 2009). 

Geographical indications 

Regulation (EC) no. 1151/2012 – Protected Geographical 

indications 

In Europe there are around 1000 traditional geographical indications for food 

and agricultural products. Examples are Bavarian Beer and Roquefort cheese. 

Both products are protected against misuse and imitation by regulation (EC) 

no. 1151/2012 (previously 510/2006) (Profeta and Balling 2007; Profeta et al. 

2010, SLV 2013). . The low acceptance of the protection system by producers 

and food processors outside the Mediterranean countries may be explained in 

part by the different legal traditions in Northern and Southern Europe (Parotte 

et al. 2002) , as well as,  by higher transaction costs of the registration proce-

dure in Northern Europe (see Benner et al. 2009; Lippert and Thiedig 2001). 

Parallel to the quality policy for agricultural products and food, two further 

schemes to protect geographical indications for wines and spirits have been 

developed. Around 2,000 geographical indications for wines and spirits origi-

nating in the EU and in third-protected countries are registered. The Commis-
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sion is currently examining how the three regulations can be harmonised, while 

preserving their specific characteristics. 

For Bavarian Beer, this means that only beer which is brewed according to 

the Bavarian Purity Law and produced in the region of Bavaria may be named 

with that geographical indication. For all other producers within the region 

who do not adhere to the production rules and all other producers outside Ba-

varia the usage of the term Bavarian Beer is forbidden. For either of these 

groups’ even literal or visual imitations such as, “Bavarian Style Beer” or the 

typical Bavarian white-blue rhombuses are prohibited. Thus producers of low-

quality likenesses can no longer benefit from the worldwide high reputation of 

the traditional product, Bavarian Beer. Furthermore, the enforcement of this 

far-reaching denomination protection is the responsibility of the public inspec-

tion bodies and is not a matter under private law. In order to meet the require-

ments that a farmer or a food company is allowed to use the geographical indi-

cation it must be controlled by an authorized control body.  

According to regulation (EC) 1151/2012 only those geographical indica-

tions of agricultural or processed food products can be protected that possess a 

production tradition of a minimum of 20 years. The other main criterion is that 

these traditional products must have a   reputation of quality within their region 

of production. This specific reputation for quality can either be linked to cli-

mate or soil conditions or to traditional production processes or indigenous 

breeds or seeds. These factors, individually or collectively, need to have a 

demonstrated impact on product quality or reputation (Thiedig 2004). Exam-

ples are the use of unpasteurised raw milk and the prohibition of silage fodder 

for many protected cheese indications such as, Allgäuer Mountain Cheese or 

Roquefort. In the beef sector, there are a couple of PDOs and PGIs that stipu-

late special indigenous breeds. Likewise for plants examples exist such as the 

potato variety Bamberger Hörnla or Hallertauer hop.  
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As mentioned, the protection scheme allows the producers to stipulate an arti-

sanal production that excludes industrial producers from the right to use the 

geographical indication for their low-quality imitations. The applicants of a 

geographical indication have to be a group of producers of the product under 

consideration. At the beginning this group has to define the borders of the pro-

duction area. For the Bavarian Beer, the Bavarian Brewery Association stipu-

lated that: a) this beer has to be brewed in Bavaria; b) it accorded to a defined 

(traditional) production process; and c) in the case of processed food, define 

the quality and origin of the raw materials. 

Furthermore, the legal framework of regulation (EC) 1151/2012 consists of 

two subsystems: the protected designations of origin (PDO) and the protected 

geographical indications (PGI). Either, denominations represent names of a 

region, or a specific place, which are used for agricultural products or foodstuff 

that originates from these locations. For PDOs it is compulsory that the pro-

duction, processing and preparation - that means all steps necessary for making 

the product - take place in a defined geographical area, whereas for PGI ac-

creditation it is only necessary that one of these steps takes place there. Appli-

cants must decide on either a PDO or PGI registration for their product.  

    There are curretnly a total of 573 products that are registered as PDO prod-

ucts and 565 registered with a PDI (DOOR Database 2013). Most of the prod-

ucts registered belong to Southern European countries. Germany is in this 

sense an exception with its 94 PDO/PGI products. The protection of geograph-

ical indications under regulation (EC) 1151/2012 offers food producers the 

possibility of maintaining traditional and regional food regulations and there-

fore provides opportunities to keep food culture and customs alive (Williams 

and Penker 2009). National legislation concerning the quality or the production 

process of specialties has for a long time been under threat of being abolished 

under Article 28, 30 EC in favour of free trade and competition. In many cases 

this  has in fact eventuated (Schmidt, 2005). The protection of PDO/PGI how-
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ever is allowed, since Geographical Indications fall under the scope of “indus-

trial and commercial property” in the sense of Article 30 EC (ECJ, 1992).  

 

 

Figure 3.Countries with most PDOs and PGIs in Europe 

 

 
 

Source: Door Database 2013,http://ec.europa.eu/agriculture/quality/door/ 
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meet a “standard quality” and are not produced according to traditional or arti-

sanal rules. A good example for this approach is the Nürnberger sausages. The 

rules for this PGI do not have much in common with the traditional recipe and 

production processes of the local butchers. Another example is the case of the 

Camembert de Normandie, where the global corporation, Lactalis wanted to 

change the processes so that even cheese produced from pasteurized milk 

could be registered under this PGI. Despite these obvious problems with the 

system an analysis of the compulsory quality and production processes of all 

PDOs/PGIs found that more than 90% of those products are considered to be 

of high quality (Knöferl, 2008).  

When a consortium applies for a PDO/PGI in every member state, a nation-

al authority (in Germany, e.g., the German Patent Office) evaluates the appli-

cation to ensure that it complies with the regulation (EG) 1151/2012. During 

this process, affected producers other than the applicants, are able to make a 

statement or an appeal regarding the application. In Germany, during the appli-

cation process industrial producers commonly claim that traditional production 

methods are only used by few producers, whilst most of the production is man-

ufactured according to an industrial standard. On the basis of this argument, 

these affected parties claim that the strict traditional rules distort free competi-

tion. Another approach is to depict the industrial production methods as tradi-

tional.  

The German Patent Office, in contrast to most of the other EU member-

states, has a strong tendency to value free competition higher than the protec-

tion of traditional processes and high quality. It therefore recommends that 

traditional producers lower their quality and artisanal process standards with 

the consequence of making the process more amenable to industrial produc-

tion. Recently there was a Greenbook discussion about regulation (EC) 

510/2006 that preceded current regulation1151/2012 (Profeta et al., 2010, SLV 

2013), therefore a   new version of this regulatory framework was adopted in 

2012. The changes made to the new regulation address the problems discussed 
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above with the purpose of ensuring more harmonization in application across 

Member States. 

Regulation (EC) no. 1151/2012 – Guaranteed 
Traditional Speciality 

The previous regulation (EC) no. 510/06 regulation 509/06 aimed to support 

the production of traditional agricultural and food products and to prevent low 

quality imitations. Similarly to PDO/PGI, the Traditional Guaranteed Speciali-

ty (TSG) is a trademark for an agricultural product or a foodstuff, which has a 

certain feature or a set of features that sets it apart from other similar products 

or foodstuffs belonging to the same category. The product or foodstuff must be 

manufactured using traditional ingredients or possess a characteristic related to 

its traditional composition or production process. In other words, to receive a 

TSG status, in contrast to a PDO or PGI, the product does not have to be manu-

factured in a specific geographically delimited area. It is sufficient that it be 

traditional and different from other similar products. Examples of products 

with TSG status are Blackforest Gateau, Gouda, Camembert and Cheddar 

(Grienberger 2000).  

The applicants of a TSG product must be a group of product producers. The 

protection scheme allows the applicant group (the producers) to stipulate an 

artisanal production that excludes industrial producers from the right to use the 

protected denomination for low-quality imitations. TSGs recognised at Com-

munity level are entered into a register, which is maintained by the European 

Commission. They are divided into two lists according to whether or not the 

use of the name is reserved to those producers who comply with the product 

specification. That means that registered names may continue to be used on the 

labelling of products not meeting TSG standards, but labels cannot indicate  

‘traditional specialty guaranteed’   ‘TSG’ or the associated EU-logo . It is 
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worth noting that there are only about 30 TSG products in Europe. One reason 

for this low number is that many producers have failed to see an advantage if 

their product is not made exclusive in some way. That is, it can still be made 

everywhere by anyone. Instead, many producers that could potentially pursue 

TSG accreditation for their product, opt for PDO/PGI protection.  

Furthermore, some industrial producers apply TSGs to their products that 

have only standard qualities in order to prevent PDO/PGI-applications that 

would force higher qualities and restrict the region of production. It is our view 

that it is irrational  that imitators are still allowed to use a registered name if 

they do not use the EU-logo or the writing ‘traditional speciality guaran-

teed’.These critique almost led to the abolishment of the scgene under a recent 

Greenpaper discussion about geographical indications in Europe. However, 

European legislators decided to try to improve tha value of this scheme by 

sharpening the requirement of the regulation and by incorporating it into the 

same regulation as the PDO/PGI schemes that is the regulation (EC) 

1151/2012. Since this was a recent event, it is impossible to state at this mo-

ment whether the new changes will improve the status of the scheme. 

WIPO Intergovernmental Committee on Intellectual 
Property and Genetic Resources, Traditional 
Knowledge and Folklore (IGC) 

The World Intellectual Property Organization (WIPO) Intergovernmental 

Committee on Intellectual Property and Genetic Resources, Traditional 

Knowledge and Folklore (IGC)
3
 constitutes the main forum for intellectual 

property issues in the context of access to genetic resources and benefit sharing 

                                                 
3WIPO Traditional Knowledge, Genetic Resources and Traditional Cultural Expres-
sions/Folklore http://www.wipo.int/tk/en 
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and the protection of traditional knowledge. The IGC, established in 2001, has 

generated a significant amount of substantive material on various studies on 

these issues. In particular, the detailed draft provisions on the protection of 

traditional knowledge currently under discussion (IGC, 2006).  

Among the policy objectives listed in the revised draft provision is to create 

the provision of incentives for the custodians of the respective knowledge sys-

tems. Article 11 of the revised draft provision outlines that relevant national 

authorities may establish registries or databases of traditional knowledge, 

which may then be associated with specific forms of protection. The aim of 

this provision is to prevent the erosion of traditional knowledge over time and 

to ensure transparency. Concurrently, the provision clarifies that this general 

safeguard against misappropriation shall not require any additional resources 

or capacity for the right to be available but registration shall be rather a condi-

tion for acquiring exclusive rights over registered knowledge.  

Meanwhile a number of countries have already established registration-

based systems subject to national law and policies. The  most progressive is the 

Indian national register of grassroots innovations and inventions (Gupta 2004). 

In 2005, the Austrian Federal Ministry of Agriculture, Forestry, Environment 

and Water Management established an official register of regional or local 

agricultural products associated with traditional knowledge, which have been 

cultivated or processed in Austria
4
 for at least three generations (75 years). The 

aim of this database is to accumulate and reveal traditional knowledge, thereby 

creating evidence for the provision of defensive protection through notification 

of the register with WIPO. The register contains a description of each product, 

a brief presentation of the traditional knowledge, the knowledge holder, infor-

mation about the first historical disclosure, the link to the region, as well as 

additional information.  

                                                 
4 Official Register of Austrian agricultural products and foods with Traditional Knowledge 
http://www.traditionelle-lebensmittel.at 
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Convention on Biological Diversity (CBD) 

The Convention on Biological Diversity (CBD) entered into force in December 

1993 (UNEP 2009). Inspired by the world community's growing commitment 

to sustainable development it represented a step forward in the conservation of 

biological diversity, the sustainable use of its components, and the fair and 

equitable sharing of benefits arising from the use of genetic resources. Current-

ly 169 countries and the EU have signed the CBD, which supports the follow-

ing three objectives i) the conservation of biological diversity, ii) the sustaina-

ble use of components of biological diversity, and iii) the fair and equitable 

sharing of the benefits arising out of the utilisation of genetic resources. These 

CBD objectives cover    the diversity of ecosystems, species diversity and ge-

netic diversity.  

The main elements of the CBD are the identification and monitoring of bio-

diversity, in situ and ex situ conservation of biodiversity, research, education 

and creating public awareness. Other goals include: supporting access to genet-

ic diversity and a fair sharing of the benefits arising out of its utilisation; and 

technology transfer of, and scientific cooperation on, genetic resources.  

One of the measures which each contracting parties must develop are na-

tional Biodiversity Strategies and Action Plans for the conservation and sus-

tainable use of biological diversity. In accord with this requirement the EU, has 

adapted an action plan for the conservation of biological diversity in fisheries. 

Another example, from a Member State, is the German Agricultural Ministry's 

support for a pilot projects to reintroduce underutilised species such as the 

lettuce “yellow balloon”. 
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FAO International Treaty on Plant Genetic Resources 
for Food and Agriculture (ITPGRFA) 

The International Treaty (FAO 2009a)
5
 originates and replaces the FAO’s non-

binding 1983 International Undertaking on Plant Genetic Resources. The In-

ternational Treaty which aims at ensuring the conservation and sustainable use 

of crop genetic resources and the equitable sharing of benefits from their use 

was adopted in 2001 by the FAO Commission on Genetic Resources for Food 

and Agriculture (CGRFA) and entered into force in 2004.  

The preamble clarifies that the rights to save, use, exchange and sell farm-

saved seed and other propagating material are fundamental to the realization of 

farmers’ rights. Article 9 of the Treaty (FAO 2009a) lists suggested measures 

that could be taken to protect and promote these rights.  These include: the 

protection of traditional knowledge relevant to plant genetic resources for food 

and agriculture; the right to equitably participate in sharing benefits arising 

from the utilization of plant genetic resources for food and agriculture; and the 

right to participate in making decisions, at the national level, on matters related 

to the conservation and sustainable use of plant genetic resources for food and 

agriculture. However, the treaty itself does not define or explicitly provide 

such rights, but gives governments the responsibility for implementing them at 

the national or supranational level (Andersen &Winge 2008).  

    The provisions in the Treaty do not obligate governments to take actions to 

guarantee farmers’ rights, but rather encourage them to do so (Schaffrin et al. 

2006). An example of the implementation of farmers’ rights under this Treaty 

is Directive 2008/62/EC of the Commission of the European Communities, 

which deals with the acceptance of agricultural landraces as conservation va-

rieties. 

                                                 
5 http://www.planttreaty.org/ 
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EC Directive 2008/62/EC for acceptance of 
agricultural landraces as conservation varieties 

Plant genetic resources, landraces and varieties which are naturally adapted to 

local and regional conditions in Europe normally do not comply with the gen-

eral requirements as regards the requirements for certification and marketing 

(Andersen &Winge 2008). In order to ensure in situ conservation and the sus-

tainable use of plant genetic resources through growing and marketing the 

Commission recently provided for the first time  the legal basis for certain 

derogations. These are for the acceptance of agricultural landraces and varieties 

which are naturally adapted to the local and regional conditions and threatened 

by genetic erosion. Directive 2008/62/EC of 20 June 2008 provides the right 

for limited seed production and marketing of conservation varieties.  

Conservation varieties cover landraces and varieties of conservation inter-

est, which have historically been grown in a ‘region of origin’ and where h 

they are naturally adapted. A further requirement is that seed is only produced 

and marketed in the plant's ‘region of origin’. Application may be made at 

relevant national authorities accompanied by: a description of the conservation 

variety, its denomination, results of unofficial tests; and knowledge gained 

from practical experience and other additional information.  

An example for the successful adoption of this Directive is the registration 

of the old German potato variety “Bamberger Hörnla” as a conservation varie-

ty in the National Variety Register. The cultivation of this old landrace, which 

originates in the Bavarian region Franconia, reaches back to the last decades of 

the 19th century.  

Despite its excellent taste and quality characteristic its commercial cultiva-

tion is limited to small-scale farming due to its low productivity and its high 

vulnerability to diseases. For these reasons, Bamberger Hörnle was also in-

cluded in the international catalogue Ark of Taste maintained by the Slow 

Food Foundation (see below). A precondition for its registration as a conserva-
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tion variety was the production of virus-free seed potatoes in cooperation with 

the Bavarian State Research Center for Agriculture. This case may also be of 

interest for initiatives which take care of farmers’ rights to save, use, exchange 

and sell farm-saved seed like the German seed initiative, Dreschflegel6, the 

Basque Seed Network or the Swizz initiative ProSpecieRara7 (Andersen and 

Winge, 2008). 

Slow Food Foundation for Biodiversity/ Ark of taste 

The Ark of Taste is an international catalogue of heritage foods in danger of 

extinction, which is maintained by the international Slow Food
8
 Foundation. In 

Europe more than 600 excellent food products that are in danger of extinction, 

such as, a unique variety of Greek fava beans grown only on the island of San-

torini or an ancient bovine breed that exists only in the Northeast part of Würt-

temberg. Italy has the highest number of products included in the register, 

whereas Belgium, Czech Republic, Estonia, Lithuania, Luxembourg and Malta 

do not currently have any products (Figure 4) registered. A total of 800 prod-

ucts from over 50 countries have been included in the Ark of Taste Interna-

tional Catalogue. 

    The Ark—whose name is a metaphorical association with the Biblical 

tale of Noah's ark—is designed to preserve at-risk foods that are sustainably 

produced, unique in taste, and are part of a distinct eco-region. The product 

must be linked to the memory and identity of a group, and can be a vegetable 

species, variety, ecotype or animal population that is well acclimatized  to a 

specific territory (defined in relation to the history of the territory). Contrary to 

                                                 
6 Dreschflegel e.V, Witzenhausen, Germany. http://www.dreschflegel-verein.de/impressum/ 
7  http://www.prospecierara.ch 
8  Slow Food Foundation for Biodiversity, Florence, Italy. Availableunder 
http://www.slowfoodfoundation.com 
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the most literal definition of plant and animal conservation, the Ark of Taste 

aims to maintain edibles in its purview by actively encouraging their cultiva-

tion for consumption. By doing so, Slow Food hopes to promote the growing 

and eating of foods, which are sustainable and preserve biodiversity in the 

human food chain.  

Most European countries have only a handful of products in the Ark of 

Taste, but a few countries stand out for having a superior number. Italy has 466 

products, Spain has 112, the UK has 68, France has 40, Switzerland has 34 and 

Germany has 32. Foods included in the list are: intended to be "culturally or 

historically linked to a specific region, locality, ethnicity or traditional produc-

tion practice"; to be of outstanding quality in terms of taste; to source its prima-

ry raw material locally or traditional from a specific area; to be linked envi-

ronmentally, socio-economically and historically to a specific area; to be pro-

duced in limited quantities, by farms or by small-scale processing companies; 

and to be threatened with either real or potential extinction. Whether foods 

meet these criteria is decided by an adjudicating committee made up of mem-

bers of the Slow Food non-profit organization; all candidates go through a 

formal nomination process which includes tastings and identification of pro-

ducers within the region.  

Since the foundation of the Ark in 1996, 1293 products from 82 countries 

have been included. The list includes not only prepared foods and food prod-

ucts, but a great many livestock breeds as well as vegetable and fruit cultivars. 

All foods in the catalogue are accompanied by a list of resources for those 

wishing to grow or buy them. In Germany, there are currently 32 passengers in 

the Ark of Taste. Four of them additionally hold the status of a “presidio“ – 

which means, that they have accepted statutes for qualitycontrol and, hence, 

they are supported by the Slow Food Foundation of Biodiversity with advertis-

ing and international networking for a better marketing.  
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Figure 4.Main chategories and number of products in the Ark of Taste (of a 

global total of 1293). 

 
 

Source: http://www.slowfoodfoundation.com/.  
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Sparkling wines from the fruits of this tree, some up to 150 years old, have 

been produced in the German SwabianAlb, which has been Europe’s biggest 

coherent area of Streuobstwiesen for more thantwo centuries. Currently, there 

are some 800 Champagne Bratbirne trees registered. The initial group of pro-

ducers is represented by an association
9
, organized to protect the old varieties 

of fruit from the SwabianAlb and the Streuobstwiesen. 

Eligibility of intellectual property concepts, rules and 

mechanisms 

In order to evaluate the eligibility of the intellectual property for farmers and 

regional initiatives to protect indigenous species (Appendix 1) and traditional 

and local knowledge (Appendix 2) the above concepts, rules and mechanisms 

were compared. Comparative aspects include;  policy objectives & aims, scope 

of subject matter, conditions of protection, scope of rights, their right holder, 

the acquisition of rights, expiration and loss of rights, sanctions and enforce-

ment and registration mechanisms & procedures. Finally the eligibility for 

farmers was evaluated. 

Implications for farmers and regional initiatives 

Indigenous plant and animal varieties may be protected by farmers and region-

al initiatives by using intellectual property rights. The use of trademark sys-

tems like Collective Marks under National Trademark Law provides exclusive 

rights limited to national territory of registered plant or animal varieties. This 

includes indications of geographical origin provided that the right of use is 

combined with defined high quality standards and production codes.  However, 

                                                 
9 Verein für die Erhaltung und Förderung alter Obstsorten e.V. Availableunder 
http://www.champagner-bratbirne.de  
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depending on the national Trademark Law, the specification of higher stand-

ards may be moderated in favour of free trade and competition.  

In addition, it may not prevent other producers from registering similar 

signs provided that they use them in accordance with honest practices and they 

do not result in a likelihood of confusion (European Commission 2009). 

    Implementations of the FAO International Treaty on Plant Genetic Re-

sources for Food and Agriculture at Community level addressing questions of 

biodiversity and the conservation of plant genetic resources such as the Di-

rective 2008/62/EC potentially strengthen farmers’ rights by providing them 

limited rights to save, use, exchange and sell farm-saved seed. The scopes of 

rights conferred to the producers in the region of origin include the inclusion of 

landraces in national catalogues and limited rights for seed production and 

marketing. However, the registration procedures are quite complex. The appli-

cant must provide a description of the conservation variety, its denomination, 

results of unofficial tests and knowledge gained from practical experience and 

additional information.  

The initial experiences of this process are promising for farmers and region-

al initiatives provided they are supported by their relevant national authorities. 

Compared to the other legal frameworks analysed, GIs under regulation (EC) 

no. 1151/2012 offer producers of traditional agricultural and food products the 

most straightforward opportunity to protect their traditional processes and 

qualities linked to a specific region. This regime offers extensive protection 

against misuse and imitations for an unlimited period of time, which is availa-

ble   to all producers of the area that comply with the specification.  

An important argument in favour of the EU system of protected designa-

tions of origin (PDO) and protected geographical indications (PGI) is that as-

sociations of farmers of such products may receive grants for provision and 

promotion measures for these agricultural products. This is apart from other 

benefits such as events, fairs and information campaigns about the EU system 
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co-financed by the European Commission (European Court of Auditors 2009). 

A drawback is that the registration procedure is rather complicated and transac-

tion costs are quite high (Profeta et al. 2009).  

Moreover, there are currently some gaps that allow industrial producers to 

undercut the goals of this regulation. On the other hand there are around 1000 

PDOs and PGIs demonstrating the high relevance of this system. The promo-

tion of origin-based products which use traditional, endemic or specific locally 

adapted varieties may result in a number of producer, society and environmen-

tal benefits. PDOs and PGIs enhance small-scale farmers’ access to markets for 

certified products, preserve genetic resources, and know-how of farmers while 

offering consumers food diversity and a wider choice (FAO 2009). Patents in 

contrast potentially impede farmer's rights since, in the case of the European 

Biotechnology Directive, they provide stronger exclusive rights than breeder's 

rights, but lack farmer’s exemption and farmer’s privilege, thereby disabling 

the exchange of seeds and breeding animals and restricting access to valuable 

genetic resources (Feindt 2009).  

Accordingly, traditional and local knowledge may be protected by farmers 

and regional initiatives. Registration-based systems subject to national law and 

policies under the draft provision of the WIPO Intergovernmental Committee 

on Intellectual Property and Genetic Resources, Traditional Knowledge and 

Folklore may help farmers and regional initiatives help to create evidence of its 

existence, to provide for defensive protection and to notify the existence to the 

WIPO. However, the status of hitherto undisclosed knowledge remains un-

clear. The Slow Food movement calls consumers "co-producers" to reflect the 

close informal connections about the products and their regional and traditional 

embeddings. Hence, co-producers get closer to these products as well as to 

particular growing and processing practices and environmental condition, such 

as  site conditions, traditions etc. Conversely, producers learn about how the 

co-producers as consumers value high quality,, clean, and fairly produced 

products. Hence, the main implication might be the enhancement of closer and 
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more transparent and positive feedback relationships between farmers and 

consumers that results in tasty food of high quality that is produced in an envi-

ronmentally sound way. 

Traditional specialties guaranteed are protected in a similar way and under 

the same regulation as the PDO/PGI products, regulation (EC) no. 1151/2012, 

with the difference that these are not linked to a specific production region. 

The regime offers the same scope of protection and granting opportunities by 

the European Commission for provision and promotion measures as for PDO/ 

PGI products. However, the EU scheme on TSG also faces the same problems 

- high transaction costs and the risk that industrial producers may undercut the 

goals of this regulation. Similar to the draft provision of the WIPO Intergov-

ernmental Committee on Intellectual Property and Genetic Resources, Tradi-

tional Knowledge and Folklore the status of hitherto undisclosed knowledge 

remains unclear under this provision. Due to this and  that products without the 

label “Traditional specialties guaranteed” may anyhow use the protected term, 

only a few producers have shown interest in the past in this legislation. 
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Summing up, this article has highlighted the most relevant international prop-

erty rights that target the protection of traditional knowledge and of biodiversi-

ty. Every scheme varies in its implementation and effectiveness. The figure 

above summarizes and visualises the decision-making process of the different 

preservation options for indigenous species and traditional and local 

knowledge. Depending on their potential danger of extinction, their use in the 

market and their quality characteristics, indigenous species may be preserved 

under the instrument of collective marks, geographical indications, document-

ed in the Ark of Taste or registered as agricultural landrace. The instruments 

may be effectively used in a combined way, as shown in the case of the unique 

potato cultivar ‘Bamberger Hörnla’. In contrast, the available instruments for 

the preservation of traditional and local knowledge associated with the man-

agement of indigenous resources are inadequate or, as in the case of national 

registers of traditional knowledge are ineffectively implemented in most Euro-

pean countries. As was pointed out in the article, some of the property rights 

have been changed just recently and some changes in regards to the implemen-

tation in different Eurpean countries might be expected.  
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3. Place based branding and localized agri-
food systems in Cantabria and Gotland 

Paulina Rytkönen 

Introduction 

The agricultural sector is considered as one of the more important economic 

sectors in Europe. The role of agriculture for national food security during the 

early 20
th

 Century set the stage for the development and implementation of the 

CAP during the last five decades. Today, when food insecurity is a memory in 

the history of Europe, we expect the sector to meet new challenges and expec-

tations, such as improving rural livelihoods, promoting tourism, and to guaran-

tee that the countryside continues to be a place to live, work and visit (EU 

2010).  

Globalization constitutes the main force of transformation pressure over the 

agro-food sector. Since the 1980’s, the number of mergers and strategic alli-

ances at industry level has increased dramatically, but also at farm level a far 

reaching process of concentration and rationalization has taken place. This is 

still an ongoing process. For the cheese sector in particular, the pressure of 

globalization has meant that the number of processing industries and dairy 

farms dropped, while productivity rose (IDF 2009). 
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The development of the quality regulations within the CAP concerning certifi-

cation and protection of denomination of Origin and of agricultural products 

and food is a direct consequence of the increased level of competition and 

structural rationalization caused by globalization and by the process of regional 

European economic convergence fueled by the creation of the common Euro-

pean market. The cost for establishing brands is quite high and it might be 

difficult for small-scale food producers, therefore the countries that promoted 

the quality certification choose to create a certification system that could func-

tion as a collective brand. The main tool within this certification is the PDO.    

This chapter highlights and compares different place based branding strategies 

thatcan be used to promote growth in farm dairies and artisan cheese produc-

tion. The article also highlights which values and cultural issues are used in 

storytelling and how marketing activities are organized in the process of creat-

ing value. In addition, the article highlights and discusses the role of place 

based branding in the articulation of localized agri-food systems. The illustrat-

ed cases present one case in which a PDO has been used as the main branding 

tool and one in which a traditional trademark and/or just the name of a place 

has been used. The article aims to contribute with new knowledge about actual 

differences in the promotion of rural development in different European coun-

tries through the examples of Cantabria (Spain) and Gotland (Sweden). Some 

of the questions to be answered are: How do stakeholders work with place 

based branding in different European regions? Which are the differences of 

using a PDO, a regular trademark or just the name of a place as an element in 

the branding strategy of a region? How does place based branding contribute to 

the articulation and sustainability of localized agri-food systems? 

The article starts off with a presentation of the method, followed by a theo-

retical discussion and presentation of important concepts. Thereafter the cases 

are presented, followed by a comparative analysis of branding activities and 

storytelling. Finally a reflection about place based branding and the articulation 
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of localized agri-food systems in these two cases is presented. The article ends 

with some tentative conclusions. 

Methods and sources 

This article is one of many results from a comparative research project about 

entrepreneurship and place based branding in the farm dairy sector in Sweden 

(Jämtland, Västra Götaland and Gotland), Spain (Cantabria) and Austria 

(Carinthia).  The case studies were conducted between 2009 and 2013.  The 

study was outlined based on case study methodology because it is based on 

mainly qualitative methods, it aspires to offer a holistic answer to the research 

questions and it employs multiple sources of evidence. An additional reason is 

that a main goal is to compare results from different places. Therefore case 

study methodology was considered to be the best suited (Gerring 2007).  

 Additional and more specific qualitative and quantitative methods have 

been used to work with single parts of each case study. In-depth interviews 

with farm dairy owners and key informants from local authorities and local 

organizations were conducted in all countries. The interviews grasped  open 

ended questions about the history of their operations, farming conditions, en-

trepreneurship, administrative and financial issues, general and specific con-

straints, interactions within and outside the trade, sales and trademark strate-

gies, relevant education and training, gender related issues, future possibilities, 

et cetera. Interviews with key informants have highlighted structural aspects, 

policy implementation, general development of the sector and getting an out-

side perspective of the farm dairies operations. The primary oral sources were 

complemented with primary and secondary written sources composed by doc-

uments from the organizations in which the primary informants have been 

active, contemporary policy documents, and scientific articles. In this article 



 

 68 

 

only a part of the Swedish and the Spanish case study is presented, Gotland 

and Cantabria.  

Theoretical considerations and organizing concepts 

This study starts off from two assumptions (1) that place based branding tools 

such as PDO’s and trademarks with regional anchorage are important entrepre-

neurial tools that have the potential of promoting economic growth in rural 

firms and rural areas. (2) that place based branding tools such as the previously 

mentioned are key elements in the articulation of localized agri-food systems 

(SYAL)(See Rytkönen et al 2010, Gratzer et al 2010). 

 

A localized agri-food system is: 

 

“an organization of producers and services linked by their 

characteristics and their function in a specific territory that in-

cludes the environment, the product, the individuals, the Savoir 

faire, the institutions, and the consumers as well as their food 

and culture (SYAL 2007).  

 

The SYAL concept sprang out of the shortcomings of single disciplinary stud-

ies on the complex problems presented by the changing dynamics of rural live-

lihoods and entrepreneurship. SYAL integrates practical and theoretical di-

mensions, such as the coordination of stakeholders, social networks, collective 

actions, the qualification of products (institutional frameworks, rules and regu-

lations), management of natural resources, cultural heritage and appropriation 

methods with knowledge and competences, both scientific, as well as tradition-

al skills.  Previous research has focused on cultural, territorial, the landscape, 

the conceptual tensions between the territory and sustainability, time dimen-
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sions, availability and the participation of local society. (Requier Desjardin 

2007;  Muchnik 2009; Vandecandelaere et al 2009; Vamslebroucketal 2005). It 

has also deepened our understanding about differences between economic and 

cultural perceptions of food (Appadurai 1986). While the emphasis of the 

SYAL approach has mainly been placed on territorial and cultural issues, the 

economic benefits of the SYAL are often taken for granted. A localized agri-

food system often embodies innovations, for example new products, or old 

products that are renewed and it also often rests on an organization or ar-

rangement that promotes the emergence of mutual positive effects for produc-

ers and consumers (Rytkönen et al 2013). A localized agri-food system often, 

but not always, emerges around a PDO, but one common feature of all local-

ized agri-food systems is that they engage in different ways in place based 

branding. Thus, the emergence and articulation of localized agri-food systems 

is highly dependent on place based branding tools, but previously research has 

only highlighted PDO’s as tools for territorial organization. The contribution of 

PDOs and of other branding tools in the process of creating value in localized 

agri-food systems has been neglected by previous research.  

 

What is a trademark? 

According to the Swedish trademark legislation (SFS 2010:1877), a brand is a 

name, symbol or sign that a person or company uses to distinguish its products 

from those of competitors. The brand value increases when the supply of simi-

lar goods increases.According to Aaker (1996), brands can give rise to differ-

ent types of associations which intends to create an identity that leads to a rela-

tionship of trust between sellers and buyers. These associations may be related 

to (1 ) the product  - and focus on product attributes , quality , value, users and/ 

or origin , (2) the organization -  through organizational characteristics, such as 

innovative capabilities , concern for customers , the global and the local , etcet-

era ; (3 ) the person -  by focusing on personality , for example authenticity, or 
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feelings that evokes the brand with the consumer, and ( 4) symbolism , through 

the visual metaphors  and the brand's history and heritage (Aaker 1996:76-85). 

Trademarks can also be divided with reference to its status. A relevant such in 

this case the budget brands, which are used to turn to broad audiences and 

premium brands used when companies want to reach an audience that is will-

ing to pay a higher price for the product, in exchange of experiences and quali-

ties that together provide a sense of class, prosperous and distinctive from the 

mass market (Parment 2006). 

What is a PDO? 

"Protected Designation of Origin covers the term used to describe foodstuffs 

which are produced, processed and prepared in a given geographical area using 

recognized know-how, such as Mozzarella di Bufala Campana" (EU, 2013). A 

PDO is a property right for foodstuffs and agricultural products that can be 

owned collectively by a group of producers and stakeholders. To gain a PDO 

for a product it must fulfill the following demands: 

 

1. The entire production process, from raw materials to finished product 

should be done within the defined geographical area that the food is 

anchored to. 

2. The quality of the product and/or characteristics such as color, taste 

and smell are linked to the product's place of origin. This includes nat-

ural and human factors, such as climate, soil, and local know-how and 

traditions. 

3. The product must be shown to have been produced in the same way 

and in the same place for at least 30 years. 

4. PDO may only be applied for by producer groups, but also other actors 

can be included. Exceptionally, PDO can be applied for by one indi-

vidual when he/she is shown to be the only producers within the de-

limited geographic area. 
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5. The production area must be delimited (Rytkönen et al 2012, Regula-

tion (EC) no. 1151/2012. See also chapter 2 in this volume). 

 

According to Dimara et al (2005:91), PDO’s can be a powerful quality signal-

that conveys quality attributes of food and drink to consumers. These attributes 

go beyond nutritional information and values. The European Union considers 

the PDO to be a powerful tool to promote rural development by providing a 

branding tool that forces producers and other stakeholders to work together. It 

also provides information to consumers about products with local anchorage 

(Rytkönen et. al.2012:13-14). PDOs are only efficient as communication tools 

if consumers recognize the label (Dimara et al 2005:91). In Cantabria, regional 

authorities have consciously worked to promote knowledge about PDOs and 

other branding tools developed by the European Union to consumers and pro-

ducers. Sweden lacks previous experience of using PDOs and the first and only 

PDO was obtained in 2008
10.

  Using trademarks in Sweden is only sparsely 

used by small scale food producers, such as farm dairies. Instead, farm dairies 

most often use geographical names connected to the farm, such as the name of 

the farm, the nearest village or the name of the place  in their marketing strate-

gies (Bonow et al. 2013). 

Place based branding 

Both of the above mentioned branding tools can be used in place based brand-

ing. Place based branding can also be articulated by using the name of the re-

gion, locality and/or the farm in the branding and marketing activities of firms 

even without a formalized property right protection (Bonow et al. 2013). As a 

phenomenon, place based branding has been used since pre-industrial times. 

The brand's origin is a place, region or country recognized by consumers when 

they think, relate to or purchase the product connected to the brand (Mrugank 

                                                 
10PDO KalixLöjrom, a vendance caviar produced in the Swedish side of the Botnian sea. 
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1996). To take the position as the local alternative can be an important oppor-

tunity when establishing a new brand. Local brands can be more flexible and 

appeal to a wider audience in the local market (Kafperer 2002). 

 Regional products are often marketed using the name of the area the prod-

uct comes from and it is many times part of the product name. This is believed 

to affect consumers in two ways: (1) the connection to the region helps to cre-

ate a bond between product and consumers that is related to the place of origin.      

(2) the origin producers a positive feeling for the product. Consequently, re-

gional products benefit both consumers sense of belonging to the product's 

region of origin and their commitment to a local product (van Ittersum et al. 

2003). They also help producers to reach through with their message to the 

consumers and it makes producers visible and helps them to differentiate them-

selves in their market (Bonow et al 2013). 

Both cases presented here have marketed their products with the help of a 

geographical name. This has been a clear strategy among producers to use the 

site as a brand to differentiate the product against competitors.According to 

Holt (2006:299) trademarks are used mainly in markets where buyers and 

sellers can no longer meet in person.  Trademarks are necessary as a guarantee 

for customers from faraway places. The term "country of origin" was concep-

tualized as part of the process of internationalization of markets for goods and 

services during the 1950s. Since then, the use of origin as part of products’ 

brand and image has deepened and become more nuanced.  

It is easy for consumers to switch between brands when there are many sim-

ilar products. In the food sector, this gives rise to special concerns for produc-

ers. Especially large food companies, such as Nestlé and Kraft Foods, have 

tried to address this problem by developing a large brand portfolio, with many 

trademarks for similar products, with the purpose of increasing their sales 

chances. But even smaller companies such as Swedish Lantmännen have en-

gaged in enlarging product/brand portfolios (see Lantmännen homepage 2013). 
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Normally, a company has similar products in all price segments, and some-

times also several products within each segment. 

The use of different brands misleads the consumer to think that they are 

buying different products from different producers. Although this can be con-

sidered as a deception, seen from the consumers’ point of view, it is an addi-

tional opportunity for the producer to influence the consumer at the moment in 

which the consumer makes the actual purchasing decision. 

 The national, regional and local origin of a product can also influence con-

sumers. If a place of origin has a positive reputation it often means that con-

sumers often prefer brands or products from the same origin. Van Ham (2001: 

2) has expressed this as follows: 

 

We all know that Made in China accounts for low-cost production,… 

Champagne stands for refined French taste, BMW and Mercedes -

Benz is connected to with German reliability. 

 

The farm dairies in Cantabria and Gotland have all used origin as their main 

branding strategy. The place of origin is connected to local history and culture, 

local traditions and image, in order to emphasize and enhance the place based 

features that makes the product unique. 

This chapter describes two cases, one in which the PDO scheme has been 

used as a regional brand to promote growth at a local/regional level. These 

PDO’s are Queso Nata de Cantabria, Quesucos de Liébana and Picón Bejez 

Treviso in Cantabria, Spain. The PDO has contributed to enhancing the corpo-

rate brand of cheese producers. This has turned out to be economically suc-

cessful, not only for the firms but also for the region. The second case when 

the name of the place, in this case the name of the Island, province and munic-

ipality of Gotland, is used by producers to build the companies brand. The 

name of Gotland is also a trademark that was registered by the municipality of 
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Gotland. The Trademark Gotland is available for all firms from Gotland that 

wish to use it and that follow the rules established by the municipality. Only 

one of the three firms in the Gotlandic sample use the trademark, while the 

other two just use the name of Gotland on their logo’s, on their homepage and 

in their storytelling.  A main difference between the two cases is that the Can-

tabrian PDO aimed to promote the interests of the cheese producers, while the 

aim of Trademark Gotland and the name of Gotland, as an indication of origin 

can be used by all the local businesses. 

Quality certification and branding in Cantabria, Spain 

Cantabria  is an autonomous region and historical landscape in the North West 

part of Spain with almost 600 thousand inhabitants. This region is character-

ized by abundant rain, the mountains and a small area composed by agricultur-

al land in lower terrain that is mainly used for pasture and herding. Cantabria is 

located in the Spanish dairy belt. Dairy production has been historically im-

portant and it has always been conducted in the coastal areas as well as in the 

mountains. In spite of the process of structural rationalization that the sector 

underwent during the 20
th
 Century, when Spain prepared to enter to the Euro-

pean Community
11

 more than 50% of the herds were composed by 5-6 cows, 

the technological level was generally low, and the government was seriously 

concerned about the future survival of the sector after the entrance to the EU. 

 Some concrete problems that needed to be addressed were the extreme    

atomization of the sector, poor infrastructure and shortcomings concerning 

product hygiene and food safety. (Capdevilla Battles, 1985:97-99). In the 

coastal areas dairy production was dominated by intensive and large scale pro-

duction of milk and dairy products, while in the mountains micro farms domi-

                                                 
11Since the European Community changed its name to European Union we will 
refer to it as EU throughout the article. 
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nated and the cheese was elaborated with ancient technologies and under rudi-

mentary conditions.Manuel Lainz, director of the food quality office in Canta-

bria (ODECA), referred to how the state addressed this problem:   

 

“Through the establishment of a vast agricultural extention 

service we could help farmers establish denominations of 

origin. We had no choice, the North European countries and 

England produced large quantities of milk and our closest 

neighbor (he pointed towards France) has all these gastro-

nomic products. For us this was the only way to defend our-

selves”.  

 

Thus the establishment of PDOs was a state initiated strategy to help artisan 

cheese producers to survive.  Cantabria has three cheese PDOs, one of them, 

Queso Nata de Cantabria, was the first product to be registered under the na-

tional regulation for geographical indications that was adopted by the central 

Spanish government in 1985. Two other Cantabrian cheeses were certified in 

1993 were submitted to a process of fast-track and granted the PDO when the 

quality scheme was adopted by the EU in 1996, these are Quesucos de Liébana 

and Picón Bejez Tresviso (Rytkönen et. al. 2012). In theory, producers should 

form a regulatory committee to conduct the process of certification and control 

– in practice it is the regional Government that initiated and coordinated all 

steps, from helping the producers to become organized, helping them to apply 

for funding from the EU for the application process, to marketing the new 

certification. In 2000, a regional agency, ODECA, was established to take care 

of new applications as well as to support producers with the long term quality 

control and promotion of certified products (Lainz 2009). 
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Building up the reputation of the PDO 

One of the keys to making the PDO a successful branding tool was the use of 

massive marketing campaigns that targeted the local population. The aim was 

to create a strong connection between the local population and local artisan 

cheese to protect local producers against foreign competitors (Lainz 2009). 

Another measure was the emergence of collaboration actions between the local 

government, cheese producers, local restaurants and well known chefs (Ve-

larde Collado, interviewed 2009). The involvement of different stakeholders, 

such as well-known chefs (Puentes de Herboso 2006) led to the establishment 

of the gastronomic association “Cofradía del Queso” in 1985. This association 

has organized gastronomic journeys in local restaurants, instated yearly cheese 

quality competitions, supported the participation of artisan cheese producers in 

different competitions outside of Cantabria and they have acted as ambassadors 

for Cantabrian cheese all over Spain. (Alvarez 2006:15)  

An important characteristic of Cantabria today is that the local cuisine is 

deeply rooted in the consumption habits of the population. Local products are 

sold even in local coffee shops and it is evident that the strategy to promote the 

local PDO cheeses succeeded. The Cantabrian cheeses are also sold in local 

food stores and supermarkets where they are almost without exception dis-

played in a special place. Cantabrian cheese producers are reluctant to receive 

tourists or visitors in their facilities, with the exception of the Las Brañas dairy 

that only recently opened for tourists. The main reasons are the sanitary risk 

and the producers’ lack of time to engage in activities beyond the production 

process (Lainz 2009).  

According to the owner of the Las Brañas dairy, the PDO certification has 

served as a life jacket for cheese producers. In 1987 there were many micro 

dairies in 1987, now there are only seven left and all are part of PDO cheese 

production.  Before 1987, farmers went to Sunday market in Potes (local town) 

and exchanged their cheese for other products. The PDO helped transforming 
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the cheese into a cash product, which opened up new possibilities for produc-

ers, such as savings, investments and expansion. Before 1987 producers also 

owned their own cows and goats, now most producers buy their milk. Most 

cheese producers that left the business shifted their activity to meat cattle pro-

duction as a result of high prices of meat after the entrance to the EU. 

Generational issues were also important because many cheese farmers were 

passed retirement age and thus reluctant to invest in new technologies (Velarde 

Collado 2009).The number of dairy farms decreased dramatically in Cantabria 

since EU accession, butthe number of farms that deliver milk to the cheese 

producers increased from 50 in 2002 to 116 in 2009, because the cheese facto-

ries offer better and more stable prices than the industry. During the same peri-

od, the number of cheese factories decreased from 22 to 17. The main reason 

for closing down was that there was nobody to take over when the original 

owners retired (Rytkönen et. al. 2012).     

Cheese production and certification in Gotland, 
Sweden 

The dairy sector has and is considered as the flagship of Swedish agriculture. 

Due to its status in the minds and acts of society it has been a subject of sub-

stantial support to modernize and rationalize production throughout the 20
th
 

Century. This rationalization caused the disappearance of most dairies and 

cheeses. Today the sector is dominated by a few large corporatized coopera-

tives and the assortment of cheese is dominated by a few, quite homogenous 

cheeses, in fact, five types of hard cheese dominate the entire Swedish market. 

The Island of Gotland has experienced the same development as the rest of 

Sweden. At the beginning of the 20
th
 century there were at least 50 micro dair-

ies scattered around the island. In 1990, there was only one dairy left, a subsid-

iary of the national cooperative Arla. By then the only local cheese variety that 
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was still produced was, Blå Gotland. But production ceased that same year. 

(archive document D1). 

The Swedish EU membership accelerated structural rationalization, because 

of the impact of conversion and low farm gate prices.
12

As a counter reaction to 

rationalization, a number of new farm dairies that specialize on small-scale 

cheese production have started to appear. In the whole of Sweden there are 

now 142 and in Gotland there are three. The largest, Stafva Farm dairy is lo-

cated in Barlingsbo in the central part of the island and started operations a few 

years ago. 

In 2010, Stafva stopped delivering milk to the Arla cooperative in order to 

focus on cheese production. Stafva is a large farm with 80 cows
13

. To cope 

they built a new stable and installed a milking robot. According to Inger von 

Corswant (owner), profitability of milk was quite low and the demand for their 

cheeses was quite high. In 2011 they built a restaurant and extended the dairy 

activities with a large building and a store to receive tourists. The investment 

made was so large that they needed an outside partner to provide the funding. 

Half way into the project and with all investments made the partner disap-

peared without having fulfilled any of the agreed payments. The entire farm 

was close to bankruptcy, but they have managed to survive (Patrick von 

Corswant 2011). The Stafva cheeses are sold to stores on the island and the 

main land, to restaurants, directly to tourists at the dairy and on festivals and 

other public events on the island and the main land (Inger von Corswant 2009).  

                                                 
12  According to the International Dairy Federation farm gate prices were historically low in 
2001 and 2002, and they dropped several times due to the Mohammed pictures scandal in 
Denmark in 2006 and many other occasions. For a few months prices rose during 2008, but 
they fell flat again to a level that is lower than the one before 2008. Prices of inputs that also 
rose during the same period have remained high. 
13 Swedish dairy farms are much smaller than in other countries. Since family farming units 
are dominating, a number of 80 cows represents a quite large farm. 
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The second dairy, Häftings Farm dairy, is a sheep farm located in the northern 

part of the island. The owners left the Arla cooperative and shifted from cows 

to sheep in 1999 and started cheese production. The reason was that the 

amount of work had increased while profitability had decreased, in addition 

new rules concerning the size of barns were discussed by the government, 

which eventually would have forced them to make a large investment.The shift 

of species also implied that the owner of the dairy went from year-around milk 

production to seasonal production, which has made the family life much easier. 

It also meant that Maria Uhlén, the owner can work as a guide in truffle search-

ing with tourists, which increased her income. Among this dairy’s steady cus-

tomers there are more than 30 restaurants and 12 food stores and the cheese is 

sold in the dairy to tourists during the summer (Maria Uhlén 2009).  

The third dairy; Hejnumkällingen Farm dairy was established in 2011. The 

owner claims to have little knowledge about the Trademark Gotland, but the 

name of Gotland and of Hejnum (the village in which the dairy is located) are 

used on the labels, on the home page and one all marketing material. The own-

er became involved in the establishment of a cheese syndicate together with 

Stafva farm dairy, with the future purpose of applying for a PDO for Koggost 

(Marie Jacobsson 2012, Patrik von Corswant 2013)
14

. All three owners under-

lined how important their cooperation with other local producers, stores and 

restaurants has been. Also the food expert at the Swedish Rural Economy and 

Agricultural Societies at Gotland, highlight the importance of cooperation 

(Noodapera 2009). When one producer does well everybody gains. Both own-

ers claimed that low profitability was an important factor behind starting 

                                                 
14Koggost is a cheese that was produced in Gotland until the 1990s. It is a round hard cheese 
with a waxed surface and the logo of the cheese contains large sail vessels, linking the prod-
uct to the history of Gotland as a center of trade and to the merchant vessels that used to 
anchor on the island during the Hansa period between the 12th and the 14th Century. The 
production of Koggost was resumed by Stafva farm dairy in 2012.  
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cheese production and both argue that writing Gotland on the labels makes 

their products more desirable for consumers.   

Place based branding in Gotland 

Gotland is an island, a county and a municipality, all in one. Thus all stake-

holders are all “in the same boat”. Local and regional authorities, firms and 

farms and non-governmental agents are all influenced by the actions of others. 

Gotland is a popular summer vacation place for Swedish as well as foreign 

tourists and since it was mainly seen as a vacation island, there was a need to 

increase economic activities all year around. Ten years ago the work to estab-

lish Gotland as a brand in the minds of consumers was initiated (Riina Nooda-

pera 2009). These efforts became formalized when the municipality of Gotland 

created an umbrella organization, Tillväxt Gotland, to coordinate local stake-

holders and actions for improving the brand of Gotland (Graffman 2007). It 

became registered as a trademark by the municipality of Gotland in 2008 (PRV 

2012) and it is possible for all firms that join the organization to use the trade-

mark. The brand is the projection of the image of Gotland that stakeholders 

strive to reflect to consumers. When the trademark was established people all 

around the island met and jointly developed the foundation on which the 

trademark was to be built (Riina Noodapera, interviewed 2009, Tillväxt Got-

land and the Municipality of Gotland 2009).  

It is only Maria Uhlén who has used the trademark Gotland and the logo of 

the Trademark on her products, but all three farm dairy owners claimed that 

using the name Gotland on the products made their products more attractive 

and has been of great importance for their sales. In 2007, the perceptions about 

the island were evaluated and only 28 percent of the respondents linked Got-

land to a culinary experience (Graffman 2007). There is therefore still room for 

improvement. Regional branding is a new concept in Sweden and Gotland is 

one of the pioneers. There are also other efforts to promote local food. For 



 

 81 

 

example Goda Gotland (Tasty Gotland), an umbrella organization that coordi-

nates the efforts of several food networks, Culinary Gotland, a network of 

restaurants that jointly promote restaurants and local food. Culinary Gotland 

instated a price given every year to producers that promote the local food cul-

ture. In 2003 the price was given to Hälftings farm dairy (Häftings homepage 

2013).   

All efforts to promote local food involve cheese. But even though restau-

rants and the local cheese store in Visby (the capital of Gotland) sell the local 

cheeses, there is still a long way to go, because only three percent of the as-

sortment at the local supermarkets is composed by small-scale national prod-

ucts. None of these is cheese (Noodapera 2012). The brand of Gotland has 

generated some benefits for individual producers, but its performance has not 

been evaluated. Working with the trademark has not been easy for Tillväxt 

Gotland. The municipality and the County Administration (Länsstyrelsen) that 

funded the development of the trademark withdrew the promised funding from 

Tillväxt Gotland and planned activities to promote the trademark were can-

celled (Tillväxt Gotland 2011).  

Consumers link the name of Gotland to positive vacation experiences and to 

some of the exotic features of the island, such as morning mist, the characteris-

tic and mystic stone formations (raukar) that can be found on the shores around 

the island and a sunny weather (Graffman 2007). The name of Gotland consti-

tutes a strong brand, but it is however unclear whether the registered trademark 

has provided additional value. The trademark can be used by all local compa-

nies that apply for it, the only criteria is that the products and services are local. 

Thus, the Trademark Gotland can potentially create confusion in consumers’ 

minds, but so far consumers do not seem to care. 
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The social and geographic history as the foundation for 
place based branding 

For the seller, the main objective is to create long-term relationships with their 

customers, and to convey the perceived quality in the most efficient way. The 

purpose is to achieve buyer loyalty and customer loyalty (Melin 1999). Loyalty 

is obtained by offering consumers a positive emotional association between 

them and the brand. Creating positive attitudes towards the brand image is part 

of the dynamic process of that the consumer undergoes when he/she performs a 

purchase (Ballentyne et al 2006). It is quite common that the products appear-

ance and packaging has a feature that links the product to its geographic origin. 

According to Morgan et al. (2006:3) brands are often woven into the stories of 

their social and geographical history with commercially appealing biographies 

that tell consumers about the authenticity, origin and quality. Within food mar-

keting it is quite common to link products to cultural markers or local images 

like landscapes, cultural traditions and historical monuments. These markers 

increase the value of products because consumers will identify the products 

with specific places and consumers’ previous experiences of the places (Ilbery 

et al. 1999: 2208). 

In addition to the PDO label, the Cantabrian cheeses have logos that indi-

cate origin and tradition. Queso Nata de Cantabria has a map of Cantabria with 

an old fashioned milk jug on the center of the map, with a red and white banner 

underneath. The banner represents the Cantabrian flag. Picón Bejez Tresviso 

has leaf from a false banana (Acer pseudoplananus). In previous times the 

cheeses were packaged and sold in the false banana leaf, therefore the symbol 

of the leaf has been kept in the current label, but the cheese is now wrapped in 

a golden paper.  Quesúcos de Liébana is the most modern. The label is white 

with the name of the product in blue and a large exclamation mark in black. 

The abbreviation D.O.P (PDO in Spanish) is written in large letters in the dot 

under the exclamation mark and a golden Q is written on the question mark 

itself (ODECA Home page 2013).  
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In the case of Gotland, Häftings farm dairy uses the Trademark Gotland, 

combined with a drawing of a sheep, the animal used to produce the milk 

(Häftings Farm dairy 2013 and Maria Uhlén2009). Hejnumkällingen farm 

dairy has a drawing of a very old woman wearing a traditional scarf. Both on 

the products and on the home page Gotland is indicated to denominate the 

origin of the products. On the home page a picture of the farm is displayed in 

black and white, signaling that although the dairy is new, the place has a long 

history. References are also made to the old vicarage and the old church locat-

ed in the village of Hejnum. The banner of the home page says: 

“Hejnumkällingen dairy, a Gotlandic farm dairy”. Although a part of the home 

page tries to display a sense of tradition, modernity is also present through a 

modern, color picture of the owner (Hejnumkällingen Farm dairy home page 

2013). 

 The logotype of Stafva farm dairy is a stylized landscape with a heart in the 

middle. The colors are green, white and yellow, symbolizing the colors of the 

landscape. The motto stated on the home page is “Old traditions, new habits”. 

In addition to pictures of the farm, the old mansion and the dairy, the front of 

the home page contains a view of the old gate with a modern tractor plowing 

the fields (Stafva Farm dairy home page 2013). Finally, the logo of the trade-

mark Gotland is a stylized image of the medieval town of Visby. 

Sales channels and mediated values  

To reduce the complexity of choosing one brand over another, consumers fo-

cus on a few brands that they value and compare before making their final 

choice. Location and the origin of a product can be a deciding factor when an 

item is selected over another. If a brand's image and identity is associated with 

something positive as a geographical location, the consumer and his perception 

of the brand might be influenced, which can motivate the customer to buy that 

particular item (Laroche et al. 2005). This may also impact the perceived brand 
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image in a negative way, because even when products of different brands have 

similar properties, it is ultimately the brand image and in this case, the origin 

that allows consumers to perceive a difference between competing brands (Bal-

lantyne et al. 2006). 

To strengthen a successful brand, companies should state the core values 

that symbolize what the brand and the company stands for. Just as individuals 

relate to different identities, brands can be related to different identities and 

core values. But for the brand to be perceived as credible, it must be combined 

with the right props and images. To increase the understanding of a business, 

the core values must be powerful. The key is how internal and external stake-

holders, in the form of employees and customers perceive and interpret the 

identity of the business and its products (Urde 2003). 

Business owners can convey different core values and identities through the 

design of interior furnishings and selected premises. These can be used to ex-

press identity and communicate information about the core values of an enter-

prise. A tasteful setting might signal that the enterprise wants to play a certain 

position in society, while a "cheeky modern environment" can signal fashion 

awareness, while a battered environment can convey authenticity or that the 

company does not care about commercial values.  
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Table 1. Selection of sales channels in Cantabria and Gotland 

Farm dairy 
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Las Brañas X X X X X   X* 

Other      

Cantabrian 

 X X X X    

Hejnumkällingen X  X X X    

Häftings X X X X X    

Stafva X X X X X X X  

* Las Brañas has sold cheese through different sales channels. One of these is 

the Spanish Airline Iberia, who has served the Las Brañas cheese to their first 

class passengers. 

 

There is a distinct difference between most of the producers in the Cantabrian 

and the Gotlandic case. Almost all of the Cantabrian produces sell most of their 

cheeses through supermarkets and restaurants, with one exception, the Brañas 

farm dairy that sells the products through multiple channels.  

 In Cantabria, the cheeses sold in supermarkets and special stores are displayed 

separately and are easy for customers to distinguish. The cheeses are displayed 

in special wooden stands, with picturesque signs. The cheeses are also sold in 

restaurants and coffee shops. Finer restaurants sell the cheeses as a “rueda de 

queso” (wheel of cheese). Restaurants also hold yearly cheese festivals. The 

festival weeks are commonly agreed between chefs therefore the cheeses are 

highlighted in many restaurant menus at the same time. During festival weeks 

the cheeses are used in the preparation of traditional, but also modern and in-

novative cheeses.  
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A general feature of the farm dairies is that they don’t receive customers on the 

dairy because of the potential contamination risks that customer visits could 

lead to (Lainz 2009).  The only farm dairy that has a farm store is Las Brañas. 

The farm store is open only during the afternoon after the curdling has been 

finished.  The image mediated by Las Brañas is that of tradition. The staff 

carries traditional wooden shoes and white uniforms. The cheese is also sold 

during traditional local markets and gastronomic competitions. The store ena-

bles the owner to communicate directly with the consumers, although the main 

reason for having a farm store is that the direct selling improves the cash flow
15

 

(Velarde Collado 2009).  

All cheeses, irrespective of the sales channels are marketed by associating 

the cheeses to the history of the landscape, the history of the people, but also, 

especially Quesúcos de Liébana and Picón Bejez Tresviso by specifying the 

ecosystem services provided by continuing the practices of mountain pastures 

and by adding a commercial value to the animal races used in the production. 

Evidence shows that while other cattle races have been extinguished, the races 

used in this line of production are recovering (Consejeria de Ganaderia 

2009:84, Garcia Dory et al. 1988:53 and Rytkönen et al. 2012:38). 

All the Gotlandic farm dairies have their own farm store. Some products are 

sold through the local supermarkets, or through high quality cheese or delica-

tessen in Visby (the Capital of Gotland).  The farm dairies of Gotland also sell 

their cheeses occasionally on local festivals and markets. A common feature of 

all three dairies is that they have a clear focus on tourism, therefore all three 

dairies have farm stores. 

The farm stores in Gotland differ completely from each other. Häftings has 

a small separate building on the farm and does not try to use the store to appeal 

to the customers. On the contrary, the owner claims that the customers that find 

                                                 
15Iberia and the local supermarkets can sometimes wait between 60 to 90 days before paying 
the bills. This is a severe problem for such a small business (Velarde Collado 2009). 
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their way to the store are already convinced to buy, therefore it is not necessary 

to make an effort.The home page of Häftings is quite simple, with a few pic-

tures of the sheep, the owner and curling. The most important message of the 

home page is that the dairy sells an important part of its production through 

restaurants.  The owner of Häftings has also put substantial effort to sell the 

products through regular a few supermarkets in Östermalm, one of the upper 

class parts of Stockholm. Häftings uses the Trademark Gotland on the prod-

ucts, which according to the owner is appreciated by the customers. Although 

the farm store does not signal anything special (there is a very small sign indi-

cating that there is a farm dairy and there are no pictures, nor sign outside of 

the dairy), all other sales channels have been chosen to convey the product’s 

exclusivity. 

What does the selection of sales channels communicate to consumers? In 

the Cantabrian case it has been a conscious strategy to use supermarkets as the 

main sales channels. The purpose has been to tell consumers that the cheeses 

are special, but that they can be consumed every day (Lainz, interviewed 

2009). In the Gotlandic case, Stafta and Hejnumkällingen have not thought 

about which sales channels to select. The goal has been selling as much as 

possible. At Häftings, Maria Uhlén has selected the sales channels with the 

purpose of communicating exclusivity (Uhlén interviewed 2009).  

Also the design of the farm stores might be important in the efforts to estab-

lish a picture of the dairy or the products in consumer’s minds. The farm store 

of Hejnumkällingen is a small wooden cottage that looks like a small play-

house, painted in bright colours. The reason why the owner has not built a store 

is that the cottage was already in place and she wants to wait with investments 

until her clientele has grown. The store is not always staffed therefore, custom-

ers need to phone before coming to the farm. There is also a self-service store, 

in which customers can select their product and put the payment into a box. 

Since Hejnumkällingen is quite new the production capacity is still low, there-
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fore the main share of output is sold through two exclusive stores in Gotland. 

(Hejnumkällingen farm dairy home page 2013).     

Stafva started off with a small cottage outside the farm’s main building. The 

cottage itself was an old building, surrounded by roses that mediated a feeling 

of country side romance. In 2011 Stafva expanded its operations with a larger 

dairy and a new store located above the dairy. The entrance of the new dairy is 

built like a cave.  The design is supposed to create an association to the coop-

eration that Stafva established with the operator of the Lummelunda cave. 

Lummelunda is a large tourist attraction with over ten thousand visitors per 

year. In 2010 Inger von Corswant, one of the owners of Stafva, experimented 

with maturing a batch of cheese in the Lummelunda cave. Inspired by French 

cheese making, the purpose of the experiment was to see if it was possible to 

successfully mature the cheese in the cave, display the cheeses under matura-

tion to the tourists under their visit to the cave and also sell the cheese on the 

tourist store outside the cave.  The maturing was successful, however the 

cheese could not be sold on the cave store due to health and safety regulations, 

therefore the cave cheese is currently sold only on the farm store
16

.The new 

dairy completely changed the image of Stafva, it went from being a small scale 

family operated dairy, into a large tourist attraction. This latter change has not 

worked all well and the dairy has since experienced financial problems. 

                                                 
16The health risks connected to consuming the cave cheese are quite high due to potential 
infections thatcan be brought in by the tourists. The cheeses are placed on a shelf surrounded 
and protected by plexi glass. The shelf is placed in the largest space in the cave, which is 
also the last room visited by the tourists during the cave tour. Therefore each batch must be 
sent for bacterial analys is before the cheese can be sold. The price of this cheese is therefore 
quite high. The local health authorities were exposed to enormous political pressure to grant 
sales permit for the cave cheese. The owners of Stafva boosted the demand for the cheese by 
inviting a major national TV star in interior design to display the product on his show. Per-
mitting the sales, but forcing Stafva to control the bacterial status of all cheeses was a com-
promise. 
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A special feature of Stafva is that the farm store is not always staffed, but the 

customers can help themselves, write their purchase on a list and put the mon-

ey in a wooden box.  Although it was not a conscious choice from the begin-

ning, this particular feature is part of the trustful relation that the von Corswant 

couple tries to establish with their customers.The homepage of Stafva, is often 

updated and it often contains reflections and family events of the von Corswant 

family life. Thus, the Stafva farm dairy tries to project an image of country life 

style and small scale family operation. It worked quite well until the new and 

larger dairy was built.  

Storytelling in the process of creating value 

In order to convey their core values and build the identity of the products in the 

eyes of the customer, the history of the dairies can be used as an important 

tool. Often storytelling is based on the history of the company and about the 

place where it is located. Storytelling can be based on true stories or not. Large 

companies might build up stories that the customers can follow through recur-

ring TV commercials that unfold the story, episode by episode over a period of 

time.  Other companies might select a true story in order to create a positive 

emotional link between the customer and the product or the company.In this 

case the selected storytelling has a clear relation to the place of origin, however 

what has been selected, how it has been displayed and who financed it differs 

widely between the cases.  

In the Gotlandic case both Hejnumkällingen and Stafva use storytelling that 

connects to the history of the place (the old vicarage located in Hejnum, the 

Stafva farm history and Lummelunda cave and the image of the old mansion at 

Stafva Gård) and the people who produce the cheese (Marie Jacobsson at 

Hejnumkällingen and the entire von Corswant family at Stafva). Storytelling is 

also based on the cheese history of Gotland by the resumption of the produc-
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tion of Koggost. Häfting uses the mystical features of the island, with its 

strange stone formations and consumers perception of Gotland as its main 

storytelling assets. 

In the Cantabrian case storytelling has been developed through a large en-

gagement and cooperation between chefs, cheese producers, local experts and 

regional authorities. It was during the process of quality upgrading and PDO 

application that regional authorities financed a number publications presenting 

the history of the local cheeses and a public education campaign that aimed to 

disseminate the storytelling to the local consumers. The storytelling of the 

Cantabrian cheese is based on historic and cultural values of the cheese, as part 

of the culinary history of Cantabria, but also a part of the general Spanish his-

tory, for example through stories about how the cheeses were used as part of 

the food rations on the boats that crossed the Atlantic Ocean during the con-

quest of America (Lainz 2009, Alvarez 2006, Puentes Herboso 2006). In con-

trast to the Gotlandic producers, the Cantabrian producers could just embrace 

the storytelling that was served through the authorities. 

Place based branding and localized agri-food systems 

Cantabria 

The localized agri-food system became organized with a purpose of applying 

for the PDO Queso Nata de Cantabria. The cooperation and positive spin-off 

effects have deepened over time, and especially after a PDO was obtained also 

for Quesucos the Liébana and Picón Bejez Tresviso.  Four distinct phases can 

be identified in the articulation of the LAFS, namely the creation of pre-

conditions, the organization phase, the market establishment phase and finally 

the maturation phase. 
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During the first phase, pre-conditions for the creation of the LAFS were estab-

lished. A number of well-known chefs started to take interest in the local 

cheeses. At this point, it was prohibited to sell the cheeses, because they were 

not considered to meet the basic hygiene requirements. The cheeses were used 

by the producers to barter during market days.  A key activity was the organi-

zation of the first Cantabrian cheese exhibition that took place in 1981 in the 

city of Laredo. The exhibition was organized by local chefs, journalists and 

other private citizens who had a personal interest in maintaining the cheeses. 

The sales ban constituted a major obstacle in the organization of the exhibition, 

but since regional authorities simultaneously undertook a number of initiatives 

to prevent further farm closures, authorities faced this problem with a practical 

attitude. The Head of the health authority in Laredo took a vacation during the 

days of the exhibition, in that way, authorities could turn a blind eye to the 

event. The exhibition was a success and the interest for the local cheeses rose 

to previously unprecedented levels (Puentes Herboso 1988:34).  

    During the second phase farm dairies became more organized, authorities 

started to promote support for improved hygiene. One milestone in this direc-

tion was the first curdling and hygiene course held at the University of Menen-

dez Pelayo in 1984 and in 1985 the Cofradia del Queso (cheese brotherhood) 

was founded. Cheese makers, farmers, local authorities, chefs and other stake-

holders started to cooperate in a more organized fashion. Since the quality of 

the chesses started to increase, the local dairies started to win prizes in cheese 

exhibitions at home and in other regions. A self-generated positive spin-off 

process was initiated (Velarde Collado, interview 2009, Lainz interview 2009).   

During the third phase the actual application process for the first Geographical 

indication under Spanish law (Spanish equivalent to PDO) was initiated. The 

national status as geographical indication for Queso Nata de Cantabriawasob-

tained the 28
th 

of October 1985, and it became registered as a PDO under the 

Council Regulation R.CEE 1107/96 the 12
th 

of June 1996. Quesúcos de Liéba-

na and Picón Bejez Tresviso both were certified with the Spanish equivalent to 
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the PDO in November 18
th

1993. Both products were granted the PDO the 

12
th

of June 1996 under the Council Regulation R.CEE 1107/96 (Rytkönen et 

al. 2012:44). 

The application process was supplemented with state investments in the 

modernization of the farm dairies, training activities and courses for farmers 

and curdlers were organized, the development of storytelling and implementing 

a massive public education effort in order to spread awareness about the chees-

es’values as cultural heritage (Capdevilla Battles 1985, Lainz 2009, Gomez 

Pellón 2009). 

    During the fourth phase (since the late 1990s) farmers, curdlers, local res-

taurants and the retail sector deepened the cooperation. Special displays for 

retail and promotional materials were developed. The local restaurants started 

organizing cheese festivals.  

    In Cantabria, the PDO has become the common means to achieve the 

goals of many different stakeholders. The regional government promoted the 

use of PDO’s because it offers some protection against foreign and domestic 

competition in an effort to slow down farm closures.While providing a service 

to cheese producers, the authorities also benefited from increased taxes and 

improvement of food security. Local chefs and enthusiasts wanted to prevent 

the eradication of the cheeses, and by doing so the cheeses have become mod-

ernized and the restaurants have gained a product that helps attracting guests 

during the yearly festival period. The cheese makers have gained income pos-

sibilities as their product became salable, opening a totally new market. An 

additional result of a formalized market for cheese is that it allowed for a spe-

cialization process to take place. While the initial farm dairies had their own 

animals until the late 1980’s, over time these have become more focused on 

curdling, which opened up new market for raw milk. The milk producers have 

also gained important benefits as stronger farm dairies can offer better market 

conditions and prices than the ordinary milk market. In 2002 the number of 
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milk producers delivering milk to farm dairies summed up to 50 producers, in 

2009 the number had increased to a total of 116 (ODECA 2006, 2007 and 

2010, Velarde Collado, interviewed 2009). 

For consumers there are several positive effects. According to Gomez Pel-

lón (interviewed 2009) the re-discovery of the cultural heritage that the chees-

es, the cheese makers, the traditional cattle and the landscape are carriers of, 

has boosted the self-esteem of the population.  In addition, the modernization 

of the sector has improved health and consumer safety. The upsurge of the 

cheese has also been proven to render positive environmental issues through 

the increased number of traditional cattle and reducing the risk of forest fires 

by keeping the landscape open (Garcia Dory et al. 1988:53, Rytkönen et al- 

2012). 

    Although the positive spin-off effects seem to be substantial, there is a 

large negative factor that is seldom discussed by authorities, or in the literature. 

The cost, through subsidies and financial support is substantial. How large the 

financial support amounts to is difficult to estimate and regional authorities are 

not willing to answer any questions about this matter.  

Gotland 

The creation of value in the agro-food sector on Gotland is strongly linked to 

tourism. Gotland is an island, therefore most people in the agro-food sector 

know each other and at some point everybody has cooperated with other 

people. Over the last decades a number of important initiatives have been 

undertaken to boost food sales through tourism activities. The initiators are 

often the same people who facilitate sustainability over time. Some of the most 

important stakeholders are the subsidiaries of the  Swedish Rural Economy and 

Agricultural Societies and of the National Farmers’ Association (LRF), 

LivsTek, a regional course and competence center that works enhancing the 

knowledge and capabilities of small scale food companies, the local farming 
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school, most of them currently located at Lövsta center in the locality of Roma. 

Many marketing tools, collective brands and development projects are 

coordinated and performed by these key agents (Fieldvisit to Lövsta 2012). By 

the end of 2013 important steps were taken to convert Lövsta into a “green 

hub” with the purpose of bringing together all the key agents in the agro-food 

sector in the same area. This is expected to generate additional synergies 

(Karlander 2013).  

    The above mentioned key stakeholders have over the years coordinated and 

organized a number of yearly recurrent key activities to bring tourists to the 

island during the autumn, winter and spring. Some of these are the celebration 

of the Primör Premiär (celebration of the first harvest) held every year in May, 

a large number of food promoting activities during the traditional summer 

policy week, Almedalsveckan, that is organized every year during the first 

week of July, the harvest festival that attracts a large number of people in Sep-

tember, the Christmas market during the last week of November, and many 

more. 

    Contrary to the Cantabrian experience, the articulation of the localized 

agri-food system on Gotland has not followed a distinct pattern. It has evolved 

through small steps and daily cooperation between food producers, farmers, 

retailers, restaurants and tourism and it grows slowly in range every year. All 

evidence suggests that stakeholders cooperate, creating mutual positive exter-

nalities. The most important underlying cause behind the articulation of a lo-

calized agri-food system on Gotland seems to be the special characteristics of 

the island, being a vacation island with a high rate of economic activities dur-

ing a little more than a month during the summer and a slumbering economy 

during the rest of the year. Also the close physical proximity between islanders 

seems to facilitate cooperation. Stakeholders in the localized agri-food system 

in general and primary producers and small scale food processors in particular, 

use the name of Gotland, origin, nature, culture and history in their marketing 

activities. When one stakeholder obtains good results, these tend to spill over 
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to the entire sector (Riina Noodapera interviewed 2009, Patrik von Corswant 

interviewed 2012). 

Although the municipality of Gotland promoted the coordination of stake-

holders through the creation of Tillväxt Gotland and the formalized the agenda 

for the establishment of a collective regional trademark, planned activities are 

not always followed through. According to Mats Jansson (interviewed 2011), 

former director of Tillväxt Gotland and previously responsible for Trademark 

Gotland, the municipality started off by heavily investing in the consolidation 

of the trademark, in but half way into this work, the financial means set aside 

for this purpose were re-directed to other activities. This statement is con-

firmed by the 2011 Yearbook of Tillväxt Gotland (Tillväxt Gotland 2011). In 

spite of the disruption that this meant, the work with the trademark was re-

sumed in 2012. During this latter period, the municipality made substantial 

efforts to integrate different economic activities in order to increase the popula-

tion by making life on the island more attractive, increasing tourism during the 

summer, but mostly outside of the main season. The achievement of this latter 

goal seems to be improving since the number of off-season tourists increased 

with 3,8% compared with the previous year. Also the number of foreign tour-

ists increased with 6,7 % (Region Gotland 2013). The impact of the trademark 

has not been clarified. However, it is reasonable to assume that the positive 

effects are the result of combined efforts and that it is likely that it will take 

some years to achieve more substantial results. 

Summing up, cheese production is by itself not the most important element 

of the localized agri-food system, but together with other producers of vegeta-

bles, jams, wine, restaurants and tourism companies, the farm dairies form the 

heart that makes the localized agri-food system go around. Origin and place 

based branding is a key element in the generation of profits or other positive 

results for all the involved stakeholders.  The cheese producers recognized the 

value of the name of Gotland in their marketing although only one of them 

uses the regional trademark. 



 

 96 

 

Conclusions 

The use of place based branding is in both cases recognized as an important 

tool to help farm dairies to achieve their economic goals, but it also contributes 

directly and indirectly to marketing and sales of many other stakeholders. Place 

based branding is an efficient tool in the process of creating an emotional link 

between products and consumers.   

In Cantabria, the use of PDO as a key element in the branding strategies of 

farm dairies has provided benefits more stakeholders than just the farm dairy 

owners, such as milk producers and restaurants. There are also some non-

economic benefits worth mentioning, such as helping to preserve autoctonous 

animal races, helping decrease the risk of forest fires and preserving a cultural 

heritage. In Gotland, all three cases the formation of a localized agri-food sys-

tem seems to create strong ties that help creating a win-win situation for vari-

ous stakeholders, which speaks for the potential benefits of agri-food systems. 

The ultimate question is, has the regional trademark created growth? All three 

cheese producers answered yes, place based branding has contributed to the 

creation of value, although it is difficult to state if using the Trademark Got-

land has made any contribution, or if consumers respond positively to the use 

of an unique factor, namely origin.  

An important lesson from this study is that PDO’s contribute to the long 

term organization of stakeholders, which might extend and deepen the positive 

effects of place based branding. PDO’s can also be crucial in the organisation 

and articulation of a localized agri-food system, which has been highlighted by 

the Cantabrian experience. In Gotland, the localized agri-food system has 

emerged through the conscious commitment of various stakeholders who need 

to join forces in order to meet the challenges of being a vacation island. But, 

the name of Gotland, the origin of the products and of producers also plays an 

important role in the articulation of the localized agri-food system and in the 

creation of value of multiple economic agents. 
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Finally, the presented cases are only two experiences and in order to get an in-

depth understanding of the value of place based branding with and without 

PDO’s needs further scrutiny. 
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 4. Direct selling in Italy: a marketing strategy to 

promote localized agro-food systems. 

Laura Aguglia and Cristina Salvioni 

Introduction 

Over recent decades the globalized agro-food system has been the subject of an 

increasing number of safety crises that have undermined the reputation of in-

dustrialized and standardized food. In addition to this, the reputation of global-

ized and industrialized agro-food system has been put under attack by criti-

cisms related to the environmental and social costs. It has been argued that 

these costs are the result of the concentration of production in increasingly 

larger units (in order to exploit scale economies) to make use of industrial, 

capital intensive technologies. This trend is a response to produce more stand-

ardized food to better satisfy the requirements imposed both by the processing 

industry and an increasingly concentrated marketing sector (supermarkets).  

    In reaction to this, consumers have started to demand healthier, fresher 

and tastier food. Social movements have contributed to increasing awareness 

about environmental and health problems connected to the intensive use of 

chemicals in industrial food production. There is also an increased awareness 

about a range of environmental problems including the long distances food 
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products travel from farms to consumers in the modern globalized agro-food 

system and the large amount of wastes produced by supermarkets.  

    Social movements have also pointed out how the modernization of farm-

ing, based on the concentration of production in large units and in more pro-

ductive territories has caused many socio-environmental problems. It was ex-

acerbated the economic marginalization of already disadvantaged territories, 

such as mountainous areas consisting of small family farms.  

In reaction to all these problems a movement has emerged  that has sought 

to ‘respatialize’ and ‘resocialize’ agro-food systems. This movement is particu-

larly strong in urban areas, where food demand is concentrated and where con-

sumers have small or no alternatives to buy other than globalized and industri-

alized food offered by supermarkets. These are also spaces where social 

movements are more vibrant and active. In this sense urbanization is an im-

portant driver of rural restructuring (Jarosz, 2008 p.232). 

Localized agro-food systems (SYAL) have been adopted  by these move-

ments. This approach is a response to the demand of urban dwellers for food 

that is safer, fresher and that has a territorial identity. The higher value that 

urban customers attach to local products becomes an opportunity for local 

farms, especially small-scale holdings. They are often marginalized by the 

affirmation of intensive agriculture and by the exercise of buyer power by su-

permarkets. Their involvement in short supply chains and alternative food 

networks may help them to counteract these forces and re-embed their role in 

the economy. In other words direct selling can be a tool to promote local iden-

tity of produce, to add value to local resources and to facilitate the sustainable 

development of rural areas, especially in peri-urban regions. 

SYAL implies reorganization of all the components of the food systems 

from farming, to processing and marketing. In food production a localised 

approach to both farming and processing is  advocated. This is because the 

inter-agent collaboration emerging from the implementation and promotion of 
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a PDO or a TSG, for example, generate positive external economies (Muchnik, 

2009; Canada, Vazquez, 2005).. The “local” in SYAL can refer to both geo-

graphical and social proximity of producers to consumers. For example, small 

farmers in peri-urban settings can restructure target markets to supply urban 

consumers with seasonal food grown “close to home”. This kind of restructur-

ing offers the chance to minimize transport distances, in this way saving oil 

and time, at the same time as guaranteeing the freshness of produce sold to 

urban consumers. Furthermore SYAL can engage in face to face interactions 

between growers and consumers. Bypassing middlemen in the supply chain 

may help to reduce marketing margins and retail prices and, at the same time, 

increase farm income. This direct relationship may also engender trust and 

cooperation between local rural and urban communities. It is also an important 

way to educate consumers about where their food comes from and in what way 

it is produced, including the environmental and social conditions of production 

(Jarosz, 2008 p. 234).  

From the examples above it is already evident how SYALs imply a reorgan-

ization of resources and activities, and that this reorganization is not a “return 

to tradition”. Rather, it builds on the use of traditional resources. In other 

words, it implies a process of innovation (Muchnik, 2009).  

In this paper we focus our attention on direct selling as a tool within the 

SYAL approach for linking elements in an agro-food system: producers and 

consumers, rural and urban areas. First, demand and supply reasons for the 

renewal of interest in this marketing approach are explored. Then the attention 

is focused on the evolution and the contemporary practice of direct selling in 

Italy. The Italian FADN-RICA data are used to explore the factors motivating 

farmers to engage in short supply chains. Attention is then focussed on deter-

mining whether proximity of farms to urban markets is a factor in the adoption 

of direct selling.  
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The strategic aspects of the short chain from the supply 
and demand point of view 

Direct selling refers variously to sales on the farm or in farmers’ markets, road-

side sales, community supported agriculture (CSA)
17

, consumers’ buying 

groups, direct procurement to local shops, restaurants and schools. The most 

important common feature of direct selling methods is that they shorten the 

distance between producers and consumer by favoring a face to face relation-

ship to perform transactions. In this respect they are an alternative to global-

ized supply chains, which tend to distribute industrialized and undifferentiated 

products. For farmers, direct selling can be a diversification strategy that leads 

to higher profits and better farm household incomes (Jarosz, 2008). 

Directs sales approaches may garner advantages for farmers. The local scale 

of direct selling helps farmers to minimize transport costs. Given the seasonal 

and territorial characteristics that distinguish direct sale approaches, other cost 

savings may result from the reduced need to store and package goods.  

In addition to decreasing production costs, direct sales allow farmers to by-

pass middlemen in the distribution chain thereby giving farmers a greater share 

of the value added, without passing it being passed on to the distribution sec-

tor. 

Finally, direct selling of products to consumers is a form of diversification 

in which labour resources of the farm household are re-deployed into on-farm 

activities different from traditional agricultural production. This redeployment 

can result in an increase of farm household income both because some labour 

resources available in the farm household, not previously employed in on-farm 

activities, can engage in marketing or because farm labour that took the form 

                                                 
17CSA means that consumers pay farmers at the beginning of the growing season 
and then receive weekly deliveries of seasonal produce throughout the growing 
season. 
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of disguised unemployment
18

, can be shifted to an activity where returns are 

higher than from traditional agricultural production business.  

As for consumers, direct sales offers the chance to purchase high quality 

food at reasonable prices. The absence of intermediaries results in cost savings 

that, in turn, make high quality products moved by means of direct channels 

generally cheaper for consumers compared to those offered by conventional 

long food supply chains. The final decision in favour of direct purchasing by 

consumers is also affected by transaction costs that may offset the above men-

tioned savings. Shopping requires more organizational efforts and it is more 

time demanding because of the distance, the constraints in variety of products 

and delivery arrangements. 

The existence of savings for consumers is supported, for example, by the 

findings of a recent survey undertaken by the Italian Farmers Association 

(CIA).The findings of this survey found that when food is purchased directly 

from the producer, the savings for consumers are between 30% and 35%19. 

Furthermore, there is greater transparency concerning the price creation pro-

cess, which the consumer is able to assess; a factor that becomes more compli-

cated in the case of a chain with a number of different intermediaries. For ex-

ample, a recent analysis of the fruit and vegetable chain in Italy conducted by 

the National Competition Authority showed that the mark-up on the final price 

for goods ranged from 77% in the case of direct sales transactions to 300% 

when three-four intermediaries were involved (National Competition Authori-

ty, 2007). 

The demand for low cost food coexists with an increased interest in diversi-

ty and distinctiveness in food, and even for higher quality and safe food (Ver-

                                                 
18 Disguised unemployment refers to those cases in which marginal productivity is less than 
hourly wage. For more details, see Yasuoki Takagi, “Surplus labour and disguised unem-
ployment”. Oxf.Econ. Pap..1978; 30: 447-456 
19 www.cia.it 



 

 110 

 

haegen, Van Huylenbroeck, 2001; Higgins et al., 2008).  For example, in Italy 

it has been shown that consumers prioritise quality, freshness and healthiness 

of the products when purchasing directly from the grower
20

, and in some cases 

these factors are even more important than price (Agri2000-Coldiretti, 2007). 

Short distribution systems put more emphasis on the quality and origin of 

the product. They re-localize food and in doing so support a closer connection 

between production and consumption, thereby fostering the restoration of pub-

lic confidence and trust in food production (Higgins et al., 2008). 

As discussed above, apart from economic determinants, there are also envi-

ronmental andsocial factors motivating consumers’ engagement in direct pur-

chasing. The agro-industrial food system has a number of harmful environmen-

tal side-effects. For example, concern has grown over the steady expansion of 

“food miles”. That is the distance traveled from the place of production to the 

place of consumption. Added to this is the large amount of waste and residue 

connected with the use of the packaging required by conventional food distri-

bution systems. Direct purchasing offers a more environmentally friendly al-

ternative to long supply chains. Furthermore, the direct sales channel often 

becomes the ideal instrument to distribute organic and integrated agriculture 

products thereby promoting a less environmentally harmful form of agricul-

ture.  Finally, locally embedded short supply chains heighten societal con-

sciousness about the existence of seasonal cycles, regional identities, biodiver-

sity, landscape as well as local eno-gastronomical traditions and, more broadly, 

varied rural cultures. The calculation of the net sum of cost and benefits of 

shifting from long to short supply chains is a complicated process because 

there are transaction costs both on the demand and supply side.  

Besides the private economic benefits for farmers and for consumers, direct 

selling can represent a driver of rural restructuring in peri-urban areas. It can be 

considered a tool to enhance the links between urban and rural areas, and 

                                                 
20 www.coldiretti.it 
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among activities (agriculture, cultural and social activities) in an agro-food 

system. The advantages derived from the proximity of markets must be ana-

lysed by examining all the exchange actions that the agricultural business 

might have with the socio-economic system (Pascucci, 2007). It refers to the 

process which has seen the physical and cultural distance being reduced be-

tween the urban and rural areas and which involves people, activities and terri-

tories.  

Farmers located in peri-urban areas may find it convenient to directly ad-

dress their production towards urban consumers who are not satisfied by the 

traditional retailer or by the modern distribution (supermarkets). These are 

consumers who are looking for high quality food that is both safe and fresh. 

For farmers direct selling can benefit from existing physical infrastructure as 

well as the milieu provided by the city (markets, events), at the same time that 

new relationships are activated and opportunities to share information 

(knowledge), revitalize tradition, and organize and participate in local events 

are used. In sum, direct selling may contribute to the reinforcement of the local 

identity of a territory.  

Finally, according to some authors (e.g., Cicatiello and Franco, 2008), direct 

selling can be a way for farmers to re-gain the autonomy lost during the devel-

opment of globalized agro-industrial systems and to once again become the 

main actor within the food chain who can independently make decisions about 

what to grow, and in what way to produce and market their products.  

Direct selling in Italy 

The possibility of Italian agricultural farms to engage in direct sales was sup-

ported through the Law of 2001 (the (Italian) Legislative Decree Law No. 

228/01). According to this legislation the agricultural entrepreneurs, who are 

registered in the Register of Companies, are entitled to sell the products that 
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mainly come from their own farms and to perform activities such as pro-

cessing, manipulation, conservation and enhancement. 

In 2007 there were additional legal instruments enacted which provided 

support for direct selling. These included, the Finance Act, which established 

new rules concerning the income derived from the sale of farm products. The 

Mipaaf (Food and Forest Agricultural Policies Ministry) adopted a decree, 

dated 20th November, establishing the conditions for instituting markets for 

direct sales, such as specific standards and consumer information concerning 

quality characteristics of the agricultural products that are being sold.  

The data on the direct selling is not yet systematically recorded and the 

available data is limited to a survey conducted by the National Observatory on 

Direct Sales in 2005 (actually undertaken by Coldiretti together with Agri 

2000). According to this survey, 57,530 farms practiced direct sales in Italy. 

These account for 6.1 percent of all commercial farms, i.e., those enrolled in 

Register of Firms maintained by the Chambers of Commerce. The number of 

farms engaged in short supply chain production is growing at very fast rates. In 

2007 it had increased with 48 percent compared to the numbers of 2001.  

Direct selling is more widely diffused in the Northern and Central regions 

than in the Southern ones. At present, the regions in which direct selling is 

more widely diffused is Tuscany (16.8%), followed by Lombardy (10.6%) and 

Piedmont (10%) (see Figure 1). The very positive result for direct sales record-

ed in these regions is partly due to the provision and calls for organization of 

farmers’ markets issued by the regional administrations. 

Tuscany is the top ranking Region even when diffusion frequency is calcu-

lated by dividing the occurrences by the total farms within the region.  
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Figure 1. Direct selling (n° of farms) in Italian regions in 2007 

 
 

 

Direct sales are concentrated mainly in the wine and grape sector (37.2% of the 

total), but an important share (27.7%) is also held by farms that specialize in 

the production of fruit and vegetables and in the olive sector (19.5%) (Figure 

2). Other products chanelled through direct sales include milk and dairy 

(10.8%), meats and prepared meats (8.1%) and honey (3.4%).  

The distribution among sectors described by the data above could be ex-

plained by the fact that wine and oil are traditional products strongly embedded 

in the territory; in addition, they are often locally processed and consumed. 

Fresh products like fruit and vegetables are ideal products for direct selling, 

due to their intrinsic characteristics. Contrastingly, milk and meat pose more 

difficulties to distribute through direct channels due to the preservation re-
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quirements, transport and shelf life of the products. The greatest growth among 

the range of agricultural produce between 2005 and 2007 was in cheese and 

honey, with three-figure increases in percentages of farms, +157% and +177% 

respectively. Olive oil and fruit and vegetables follow, with increases of 44.6% 

and 39.8%.  

Figure 2. Farms share (in %) per sector in 2005 and in 2007 

 

 
 

 
Most farms sell directly on site. This form of selling accounts for 63.4% of 

total sales, followed by direct sales in markets and local fairs (24%). A smaller 

percentage of direct sales are operated in farm shops (14%). A form of direct 

selling that involves selling to consumers’ buying groups has not been included 

in the survey. This is a grassroots initiative seeking lower food prices and sup-
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port local farmers. This form of direct selling is growing very rapidly all over 

the national territory, especially in the urban context.  

Finally, the value of direct sales in Italy in 2007 was estimated at 2.5 billion 

Euros, which is 4.1% higher than the previous year (+2% at constant values). 

Wine (47%) and fruit and vegetables (28%) make up 75% of total value. The 

third largest product group is animal products (meat, prepared meats and, milk 

and dairy) which account for 12% of value.  

The determinants of adoption of direct selling 

After describing the state of direct selling in Italy, allowing us to reflect on 

how this phenomenon is widespread in the country, our work undertakes an 

empirical analysis that evaluates the factors that influence the choice of this 

practice by Italian farmers. We use a farm accountancy data network survey 

(FADN) to implement an econometric model targeted to analyze the determi-

nants of farmers’ choice of using direct selling. At present, FADN is the only 

micro-database that is systematically gathered and national in scope. FADN, 

besides containing information at the farm level about structures, production 

and economic results, contains a set of information about farmers’ decisions to 

provide products and services.Among them, data on direct selling is extremely 

scarce. The data that exists is based on a generic declaration by farmers that 

they employ direct sales without any further elaboration about frequency of 

activity or how products are distributed through this means.  It is assumed that 

farmers sell directly only when the perceived utility or net benefit from using 

such a market channel is significantly greater than the alternatives. Although 

utility is not directly observed, the actions of farmers are observed through the 

choices they make. The Probit model is used for this analysis. 

A wide literature exists on the adoption of technological innovations in ag-

riculture, in which the phenomenon of individual adoption is assumed as the 
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degree to which a new technology is used, and the choice of adoption is a di-

chotomous choice (use and non-use, or 0-1 in quantitative terms) (Feder et al. 

1982).  

Following these considerations, we opted to analyse direct selling by esti-

mating a discrete choice model
21,

 a Probit Model in this specific case. In this 

model the dependent variable is the presence or absence of direct sales, thus 

defined as a dichotomous variable that assumes the value 0 where direct sales 

are absent and 1 elsewhere. There are 13,980 observations in the 2006 FADN 

sample
22,

 3,471 (24.8%) of which make use of direct sales. The FADN tends to 

overestimate the presence of direct selling in respect to the National Observa-

tory of Direct Sales. The difference is partly due to differences in the way in 

which the information is collected
23.  

Lessons from the literature on adoption of innovation have influenced the 

variables we have adopted for this study. The variables that are hypothesized to 

influence the engagement of Italian farms in direct sales can be divided into 

three types: a) farmer specific (gender, age, off-farm income); b) farm structur-

al and economic characteristics (farm type, work units, standard gross margin); 

c) location of the farm (altimetric localization, Natura 2000 Network, regions). 

This set is enriched by variables that refer to the use of multi-functional prac-

tices, for example the adoption of organic farming and low-impact techniques. 

These practices may be indicative of an environmentally concerned farmer 

who    is more likely to use direct selling than conventional farmers.  

                                                 
21 For an application to the 2005 sample, see Aguglia et al (2009), Multifunctional Agricul-
ture. Entrepreneurial behaviors and strategies in the search for diversification. ESI, Rome. 
22 The sample does not include farms based in  Emilia Romagna given the information about 
the use of direct selling is not collected in this region. 
23 In the FADN survey farmers are whether they use direct sales without further information 
about frequency of activity, percentage of farm production moved through the short channel, 
or whether sales to cooperatives are included in direct sales. 
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We also considered farmer characteristics. Concerning age there are two oppo-

site hypothesis to be considered that may influence the probability of adoption 

of direct selling. The first is that younger farmers could be more motivated due 

to the intense competition within the food system. They would attempt to en-

hance the key role of the farmer by shortening the distance between themselves 

and the final consumer. From this point of view they could be more inclined to 

consider direct selling as a successful diversification strategy. They could also 

be more sensitive towards sustainable practices by considering direct selling a 

marketing channel as a way to save oil, packing material and energy. The sec-

ond hypothesis is that older farmers may be more involved in direct selling and 

in participation in local markets because they are the traditional and favourite 

marketing channels, which are based on individual relationships.   

As for farm types, we expect greater probability of direct sales especially 

for wine, olives and fruit. This is both as primary products and processed prod-

ucts. r which Consumers perception in terms of concern for freshness and 

healthiness  in relation to these products is more likely to result in their demand 

through direct sales.   

With reference to location of farms, a greater probability in adoption of di-

rect sales is connected to two different scenarios. First, farms in marginal are-

as, for example mountainous terrain, usually face severe logistic problems that 

can be reduced by delivering produce to the immediate vicinity. In this way 

travel costs and time spent on delivery are reduced. In addition, farms located 

in the peri-urban areas may be interested in direct selling in order to benefit 

from the high concentration of demand in the urban context.  

We estimated the Probit Model exploiting all of the variables expected to 

have an influence on the probability of making use of direct (full model), to 

arrive successively, using the Likelihood Ratio test and applying AIC and BIC 

criteria, to a parsimonious model with a lower number of variables.  
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The results of this latter model are presented in Table 1, where impact on the 

probability of adoption of direct selling is described for each variable (Variable 

Description - VD column). The sign plus denominates a positive probability 

and sign minus denominates a negative one (more plus or minus signs mean 

stronger impact) and reflects the direction of influence. 

 

Table 1. Model results for direct sales 

 

   
VDDegree and Direction 

of impact 

FARMER 

Age X - 

Gender Male - 

 management Direct + 

 off farm income retirement + 

FARM 

 farm type 
vegetable,       

others 
++  -- 

 family labour X ++ 

 UAA X - 

 processing X + 

 environmental 

factors 

organic, exten-

sive 
+++ 

LOCALIZATION 

 regions X +++ 

 altimetry 
mountain,            

hill 
+++++ 

 less favoured areas X + 
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As for variables referred to characteristics of farmers or family, results show 

that younger farmers are more engaged in direct selling than the older farmers. 

Among older farmers those with a pension are more interested in direct selling.  

The probability of direct selling is higher among farms that are operated 

largely by family labour. This can be related to the possibility of working out-

side the farm and with non-agricultural tasks in order to maximize the total 

family income.  

As for farm characteristics, we find that most of the farm types (wine, ol-

ives, fruit) have a significant but negative impact on direct sales, while special-

ization in the production of vegetables increases the probability of adoption. 

This is likely to be due to the greater suitability of some crops for selling di-

rectly because they are available over long periods. 

The presence of on farm processing has a positive and high impact on the 

probability of direct selling. This confirms the hypothesis and indicates that 

this activity increases the value added to the primary good without passing the 

additional economic benefits to other stages of the supply chain.  

The positive coefficient of organic farming validates theories suggesting 

that the short channel is an ideal tool for moving products with a high infor-

mation content and intrinsic value and, most importantly, with low environ-

mental impact. Organic farming and local product sales that reduce transport 

pollution and waste are closely related.  Similar considerations apply to the 

positive high impact of EU payments for the use of extensive farming. That is, 

interest in direct sales is wider among farmers making use of sustainable pro-

duction techniques.   

As for location variables, the positive coefficient of less favored areas and 

of mountainous areas indicates wider adoption of direct sales. In these cases 

direct selling can be a way to complement and increase farm incomes that are 

low due to the marginality of the territory or to the existence of environmental 

restrictions in protected areas. 
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Finally, the estimated coefficient confirms the existence of regions character-

ized by socio-economic conditions that are more conducive to direct selling 

(Toscana, Molise, Puglia and Sardinia, but also in Friuli Venezia Giulia).  

Urban proximity and direct selling 

In this paragraph we test whether the proximity of farmers to urban areas has 

an influence on the adoption of direct selling. As we have already noted urban 

areas are those areas in which the demand for food alternative to the globalized 

food sold in supermarkets is higher. Urban dwellers attach a higher value to 

local food, where “local” refers to food grown close to home, in the attempt to 

avoid the production of food miles. The meaning given to local also refers to 

the freshness of products its closeness to traditional local tastes and prefer-

ences. This focus on traditional can refer variously to local varieties or that 

produced according to a traditional production method.  

The higher value urban customers attach to local products becomes an op-

portunity for local farms, especially for smaller farms. These types of farmers 

are often marginalized by the affirmation of productivistic agriculture and by 

the exercise of supermarket buyer power. Their involvement in short supply 

chains and alternative food networks may help them to counteract these mar-

ginalizing forces and to recover their role in the economy. In other words, di-

rect selling can be a way to support the survival of local landraces, as well as 

of traditional production systems. Hence, direct selling can be a tool to pro-

mote local identity of foodstuff and territorial development. 
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Figure 3. Direct selling in Lazio region in 2006. 

 

 

We worked on a sample of 699 farms in the Lazio region recorded by the 

FADN. Of these 699 farms, 191   have been engaged in direct selling. The 

region has a large urban area. It includes urban Rome and four other towns 

(capitals of provinces) that represent important food markets (see Figure 3). 

Rome is a very big and attractive market for farms operating in the surround-

ings. Most of food purchased in Rome is through supermarkets, but the pres-

ence of very lively social and consumer movements have recently facilitated 

the diffusion of a demand for food grown “close to home” and for a face to 

face interaction between consumers and farmers.  
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To test the influence of urban proximity of farms on the uptake of direct sell-

ing, we applied the Probit Model. The set of explanatory variable includes, in 

addition to farm and farmer’s characteristics, the distance of farms from the 

urban town markets.The results of this regional model are presented in Table 2. 

 

Table 2. Probit model results for direct sales in Lazio region 

Variables coef se mfx 

Age -0.011 -0.007 -0.004 

r_pens 0.758*** -0.263 0.275 

sau_ln -0.289*** -0.098 -0.096 

Collina 0.395* -0.220 0.125 

z_sva -0.379 -0.249 -0.125 

z_v_a -0.199 -0.225 -0.065 

Trasf 0.867*** -0.221 0.291 

ote_cop -0.750 -0.466 -0.199 

ote_vino -0.484 -0.477 -0.136 

ote_FA 0.331 -0.339 0.117 

ote_all -0.350 -0.244 -0.107 

ote_ort -0.466 -0.357 -0.134 

dist_rm -0.0157* -0.009 -0.005 

dist_vt 0.001 -0.008 0.000 

dist_fr -0.0341*** -0.011 -0.011 

dist_rt 0.0162** -0.008 0.005 

dist_lt 0.0364*** -0.009 0.012 

Constant -0.273 -1.117   

*** p<0.01, ** p<0.05, * p<0.1  

 

The influence of farmer characteristics is in line with what was already found 

in the national model. The higher the farmers’ age the lower is the probability 

of engagement in direct sales.However the uptake increases if the farmer re-

ceives a pension. These results suggest two different explanations dependent 
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on age group. As long as the farmer is young, the propensity to innovate leads 

to investment in time and resources to organize direct selling activities as a 

new competitive strategy. For older farmers the incentive becomes the need to 

complement low retirement income.  

As for the structural characteristics of the farm as a variable, the adoption of 

direct selling is higher when the farm is small, located in hillside areas and 

when products are processed on-farm. As for farm types, only farms that are 

specialized in the production of arable crops have a statistically significant 

negative influence on direct selling.  As for proximity to urban markets, the 

statistically significant coefficients associated to distance observed in four out 

of the five controlled towns indicate that the territory and urban demand play a 

role in the adoption of direct selling. More specifically, the negative and statis-

tically significant coefficients associated with the distance of farms from Rome 

and Frosinone indicate that these two towns have an extremely positive rela-

tionship to direct selling. That is, the closer the farm is to these towns, the 

higher the probability that it is engaged in direct selling.  

The magnitude of these coefficients can be interpreted as an indicator of the 

intensity of the influence of towns or large urban areas. The large coefficients 

concerning the distance from Frosinone indicates that a little increase in dis-

tance from this town rapidly reduces the probability of the uptake of direct 

selling in farms. The small coefficients concerning the distance from Rome 

also indicate that the attraction power of the Italy's capital is active even at very 

large distance. This is partly due to the fact that the Roman market is very 

large, but also to the many active consumers groups that are concerned about 

how food is grown and and  distributed.  

The positive sign of the coefficients for the distance from Latina can be re-

lated to the very specialized and industrialized agriculture of this area that 

makes farms operating in this province less interested in operating in alterna-

tive, short supply chains. The positive coefficient of the distance from Rieti can 
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in turn be explained by the difficulties of connections and transports related to 

the landscape characteristics of the territory (i.e., mountainous).  

Conclusions 

Recently an upsurge of interest in direct selling as one of the possible tools to 

answer the increasing demand for re-localization and re-socialization of agro-

food systems has been noted. Reducing the distance between farmers and con-

sumers is thought to have a re-vitalizing effect on the rural community, while 

at the same time benefiting local farmers, consumers’ health and the natural 

environment (Fonte and Grando, 2006).  

Localized agro-food systems (SYAL) provide a response to this demand. 

They can deliver safer, fresher food as well as preserving, and in some cases 

regaining, territorial identity. Furthermore SYALs can create the opportunity to 

add values to local resources and facilitate the sustainable development of rural 

areas. 

SYALs support face to face interactions between growers and consumers. 

Bypassing middlemen in the distribution chain they may help to reduce mar-

keting margins and retail prices while increasing farmers’ income. This direct 

relationship may also engender trust and cooperation between local rural and 

urban communities. It is also an important way to educate consumers about 

where their food comes from and in what way it is produced, including the 

environmental and social conditions of production.  

In Italy, direct selling is very widespread and is a growing rapidly. Both 

large-scale and small family farms invest in this kind of diversification strategy 

to take advantage of the many benefits stemming from its adoption. Benefits 

range from a reduction in production and distribution costs, to increases in 

efficiency in the use of family labour. All of these advantages influence the 

realisation of higher farm incomes.  
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In this paper we first examined the characteristics of farms involved in direct 

selling showing that they are concentrated in the wine and grape sector (around 

40 percent), but an important share is also taken up by the fruit and vegetables 

sector, as well as the  olive sector.  Farms with direct selling are located mainly 

in the Northern and Central regions of Italy. Their growth in Italy is definitely 

dynamic, considering that they increased of 18 percent in two years (2005-

2007) and 48 percent over the last six years. 

We then explored the influence of farm and farmers' characteristics on the 

adoption of direct selling amongst Italian farms. The findings have shown first 

of all that the probability of uptake of this marketing strategy is higher among 

multi-functional farms, for example among organic farms. It confirms the short 

channel as a successful marketing instrument to promote sustainable produc-

tion. Moreover, due to the strong linkage between sustainability and local pro-

duction, direct selling is a diversification strategy allowing farmers to empha-

size the value of the local production. The emphasis refers not much to origin, 

but to freshness, healthiness and quality of products. This is shown by the posi-

tive results for the type of production (mainly vegetables) and the location of 

the production areas (less favoured areas, mountains). 

We then use a regional sample to test the influence of proximity to urban 

areas in the adoption of direct selling. Our findings show that closeness to 

urban areas often is strongly correlated to the diffusion of direct selling. This 

can be explained by the sheer demand for this type of food by large urban pop-

ulations as well as the  presence of social networks that  are organised in their 

demand for seasonal and locally grown food. This indicates that the diffusion 

of direct selling is sensitive to characteristics of the territory in which farms are 

located. It also suggests that it may be fruitful for rural areas that are close to  

urban areas to restructure their agro-food systems from agro-industrial forms of 

production to localized agro-food systems.  
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5. Strategies to promote local food production 
and rural development: The case of Jämtland 

cheese 

Madeleine Bonow 

 

Introduction 

To date, the impact of globalization on agriculture and the agro-industry has 

led to a dominance of agricultural production amongst largeand medium-scale 

commercial farms. In this setting the most effective way so far to achieve com-

petitiveness in a globalized agro-food markethas been through lowering pro-

ductioncosts. 

This explains why subsistence or small-scale farms have difficulties com-

peting in a market in which the world's agricultural industry that controls tech-

nology, has the power over capital and also influences the costs of other factors 

such as land and labour. Consequently, the number of people engaged in agri-

culture and food production has declined dramatically leading to depopulation 

of rural areas. The governing leaders of the transnational food sector can 

switch from one production location to another in order to achieve competitive 

advantage, particularly with regard to labor costs without taking into account 

the characteristics the specific place of origin, or the specificities in local food 

production.  
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There is no doubt that all food is produced locally, but where food is produced 

is in most cases of less importance in an industrial or post-industrial economy. 

Local food production is an ambiguous expression. In rural research, the term 

"local food production" refers to the attempt to "re-localize" and to "re-

socialize” food production and consumption. It also refers to a food concept in 

which "place matters" in a territorial, technological and social context 

(Marsden et al. 2000). 

In order to adapt to the global food market, producers have to acquire new 

skills involving new functionalities for farming and agricultural spaces. The 

social, economic, environmental and cultural evolution in the global arena has 

influenced the development of diversification in agriculture. Rural tourism, 

restoration, gastronomic festivals, and many other activities have contributed 

to this diversification (Lardon et al. 2004). These has had a determining influ-

ence on environmental and rural landscape changes and has contributed to 

modifying the place and role of territory in agri-food approaches.In some plac-

es the negative trend in the relationship agriculture  and rural population has 

been reverted mainly through the valorisation of small scale rural entrepreneurs 

involved in local food production. As we shall see in the following cases, there 

is dynamism in the development of small local agro-food companies, particu-

larly in remote areas. This dynamism acts as a damping effect in a concentrated 

and globalized agribusiness. The main features of the Swedish agro-food sector 

are that of a far reaching modernization, industrialization and economies of 

scale. The dominating characteristics of the sector are also prominent in the 

public and academic debate. While this debate in other European countries has 

been ongoing for some time, our knowledge about food production and food 

systems that are outside the mainstream in Sweden is quite limited. 
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Aim and method 

The aim of this paper is to contribute with new knowledge about how new 

strategies to promote rural development can be developed with local food as 

itsa starting point.  The article analyses the rebirth of the small-scale dairies in 

the County of Jämtland in Sweden as a response to EU’s agricultural crisis. It 

also explores if such locally based agri-food systems have the capacity to con-

tribute to sustainable rural development in Sweden. The departure point for the 

study is to examine  how localized agri-food systems are constructed, Specifi-

cally this study is concerned with:how farmers/producers use the system,  how 

the origin of raw material, the quality of the landscape, and how the skills of 

the producers together within a specific institutional setting creates value for 

the participating parties. In addition, the study also highlights how the local-

ized agri-food system increases the attractiveness of Jämtland. The data used is 

a case study based on the experiences of farm dairies. 

The main question is how can a previously marginal agricultural region 

“reinvent” itself trough culinary and artisan practices? The study is based on 

interviews with leading producers and processors in the dairy business in 

Jämtland and Bodil Cornell, the Director of the National Center for Small-scale 

food and Artisan Production, Eldrimner
24

. Ann Klensmeden and Marie 

Hansson, both representatives of Jämtspira (an economic association of goat 

farmers) and the owners of the largest cheese dairy in the area, Skärvångern 

village dairy, were also interviewed.  

Theoretical considerations 

Swedish agriculture is a carrier of the productivist modernization path. Efforts 

to reduce costs and increase productivity have largely been achieved through 

intensification of production, specialization, scale expansion and a transition to 

                                                 
24 Bodil Cornell is also employed by the County Administrative Board 



 

 132 

 

large farms. Over time, Swedish agriculture came under severe stress as de-

mand for cheap foodstuffs increased and matured. Swedish farmers that were 

unable to compete in the agricultural contest for larger scales and lower prices 

soon became marginalized. The trend has been especially severe for Swedish 

dairy farmers and in particular for those from the northern part of Sweden 

(Rytkönen and Gratzer 2010). As a consequently of this intensive moderniza-

tion process artisan food has faded from the dealers and the people's memory 

over the past 40 years. People have lost touch with the taste of local food.  

Some commentators argued that Sweden had become a “food desert” (Fonte 

and Grando 2006). 

Globalization theories emphasize that competitiveness in world markets is 

based on specific national or local conditions that do not involve the supply of 

cheap labor or natural resources. Instead, market development can be explained 

by human capital that rests on the original specialization that exists within 

nations (Lucas 1988), or by external economic effects arising from the back-

ward and forward linkages and proximityto markets (Krugman, 1991). In addi-

tion another important factor that has been expressed in the literature is the 

competitive advantage of nations resulting from the existence of clusters of 

specific industries (Porter 1990).  

In many parts of Europe farmers have reinforced and strengthened rural and 

agricultural development by linking territory, culinary traditions and local 

production. Based on these experiences a new theoretical approach has gradu-

ally been developed. This approach is based on the concept of strong localized 

agri-food systems (LAS). Muchnik et al. (1996) observed that the “competi-

tiveness” of LAS appeared to be associated more with the territorial specifici-

ties of products, people and institutions, than to external economies linked to 

the density of businesses in a given place. This “spatial density” was not the 

determining factor and the diversity of LAS meant that they could not be as-

similated into “clusters” (groups of activities concentrated in a limited space). 

The LAS approach argues that environment, products, people and their institu-
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tions, know-how, feeding behavior and relationship networks combine within a 

territory to produce a type of agricultural and food organization in a given 

spatial scale”. (Muchnik 1996; Sautier, 1998). The determining factor in LAS 

seems to be the social networks that develop the links between food and terri-

tories. LAS can provide an answer to sustainable development of rural areas by 

creating the opportunity to add values to local resources. They can, also, satisfy 

the demand for safer, fresher food as well as preserving its territorial identity. 

Territoriality explains economic behavior to a large extent, which is difficult to 

understand if market mechanisms alone are considered.  

The development of territoriality is a material and cultural process where 

individuals in collaboration with each other, develop communal values, sup-

ported and guided by societal institutions.  

 

“Territory is perceived as a developed space, socially con-

structed, culturally labeled and institutionally regulated” 

(Lopez and Muchnik, 1997). 

 

Numerous local food production initiatives were undertaken during the 1990s, 

especially in Northern Europeand the United States. These endeavours were 

commonly driven by local institutions or social movements representing 

groups of producers or consumers (Fonte and Grando 2006). 

Rural communities are now experiencing a process of rural development in 

which local and national enterprises and institutions must get involved. Local 

governments, professional organizations, technical education institutions, 

chambers of commerce interact to promote the specific economic activity of 

the area (Muchnik 2010). Given the complexity of these interactions LAS ap-

pears to be embedded in a double network: At the horizontal ‘territorial’ level 

they are embedded in a set of agricultural or non-agricultural rural activities, 

local institutions, local know-how, etc and in the commodity chain, they are 
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embedded processes of commercialization, marketing and consumption 

(Requier-Desjardins, el al. 2003). 

LAS, are also a concentration of locally-network of firms and institutions, 

and in a socio-economic sense it takes charge of “collective regulatory tasks 

such as the identification and adoption of techniques, knowledge and know-

how particular to the production of an identitary food”. These strategies have 

enable the production of  a niche product that is profitable while sill being 

firmly rooted in local production processes and institutions. In sum,  it allows 

producers to capture sufficient value at the same time as they participate in 

LAS regulatory structures (Muchnik 2009). 

Kvam (2010) shows that local institutions play a critical role for regional 

development and in local food initiatives. Specific assets are based on the net-

work of relationships between actors and can also allow for the creation of 

institutions that reinforce the interests of the integrants of LAS.Institutions and 

inter-professional associations are needed to establish standards and production 

norms, inspections and sanctions. They need to be dedicated to quality man-

agement. Muchnik (2009) argues that these regulatory institutions can enhance 

and coordinate local inter-professional activities mainly with respect to the 

diffusion of quality-enhancing innovations and knowledge, but also through 

collective promotion or the joint marketing activities. Baptista et al (2010) 

found that policies and territorial vibrancy are integrated in a crucial way. To 

be effective, these local development institutions and services must integrate 

farming and local agri-food products into their policies and strategies. If local 

institutions display a real commitment their roles are vital to connect stake-

holders, involve the community, support and maintain networks, organize 

events, and promote the territory. 

Likewise, Hultine et al (2007) has identified key elements for successful 

“community based local food systems”. One of the most important factors is 

good communication between stakeholders, local governments, leaders and 
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institutions. Another important factor to achieve success is long term invest-

ment. This supports the longer-term involvement of consumers and other ac-

tors in the generation of trust within the community. Another important factor 

is the existence of “vehicle” farmers, who willingly contribute with their inspi-

ration and knowledge to new and less knowledgeable farmers in the area.The 

case below begins to explore the characterization ofthese institutionsby study-

ing the local cheese system in Jämtland. 

The Jämtland context: A unique configuration in the 

North of Sweden 

The county of Jämtland is located in the north west of Sweden. It is a rural area 

far from industrial and metropolitan centers and markets that has a weak econ-

omy. Jämtland covers 12% of Sweden's land area but only 1.4% of the popula-

tion lives there. The county has a large number of small scattered towns and 

villages  and 34% (of the population) lives in the capital, Östersund.  The part 

of Jämtland located near the Norwegian border is mountainous and its tradi-

tional landscape is still characterized by summer farms. The proportion of agri-

cultural land is very small and farms are widely dispersed throughout the area. 

However agriculture and forestry are important for the regional economy and 

for rural development more generally. Most farmers in Jämtland combine for-

estry and agriculture in diversified strategies.  

The growing season is limited by short summers. Like other mountain and 

peripheral regions in Sweden, Jämtland has experienced problems with a sharp 

reduction in the number of farms and farm employment, which has led to de-

clining incomes and outward migration. Standardization of products for world 

markets, and ever declining prices were leading to the loss of traditional ways 

of producing, processing and consuming. Due to the demographic and em-

ployment structure of the county the specific level of skills and age structure of 

the population are development obstacles and barriers to the development of 
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businesses and diversification of existing enterprises. Jämtland also has a long 

tradition in nature based tourism and attracts tourists during both the summer 

and winter season (Länstyrelsen 2011). 

Traditional food regimes in Jämtland 

Goat production in Sweden has traditionally been an important activity for the 

rural population and was mainly based on an extensive system. Goats are well 

adapted to marginal and rangelands and provide an important contribution to 

the livelihoods of vulnerable and resource-poor farmers.  In the mountainous 

regions of Sweden, goat production was traditionally (up until the end of the 

19
th

 century) one of the primary sources of farming income 

(http://www.skansen.se/artikel/jamtget). Goat and cheese production has 

always been the basis of traditional artisan work in the northern parts of 

Sweden. Jämtland cheese is the result of age-old traditions of processing the 

specific raw materials in these areas. But like other marginalized rural 

activities it faded in importance with the rationalization of the dairy sector in 

the 1970s. Today demand for goat milk is once again increasing in the world 

because it contains unique properties thought to be beneficial in the diets of 

babies. It is also believed in some areas that goat milk heals allergies in babies 

(Davran et al 2009). Goat milk and cheese can also often be enjoyed by people 

who are allergic to cows’ milk (Coffey 2006). Value-added products such as 

cheese and yogurt made from goat milk are also growing in the dairy market. 

Goat herding, as part of agricultural diversification, was at its peak before 

the First World War when goats were kept all over of Sweden.  The concentra-

tion of goats however, has always been higher in the northern part of the coun-

try. During the latter part of the 20
th
 century goat herding diminished across 

most of Sweden. It did however survive as a marginalized farming activity in 

the northern part of Sweden. An important difference between Jämtland and 

the rest of Sweden is the tradition of eating goat products like mese (traditional 

brown soft cheese made of the whey that has been boiled for many hours) and 
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traditional red and white cheese. The production and consumption of these 

traditional products have persisted in this part of Sweden.  In addition, the 

demand by winter and summer tourists for goat products has enabled a range 

of niche products. These products are perceived as traditional because they are 

rooted in the historic territory and cultural practices of Jämtland agri-pastoral 

systems. Another important factor was that the main dairy in Jämtland, NNP 

collected goat milk until the 1980s.  When NNP ceased to collect goat milk, 

farmers were forced to process and market their products themselves or go out 

of business. Therefore a number of dairy farms were established (Bodil Cornell 

2010-09-13).  

In the late 1970s and early 1980s, new health and safety regulations for food 

manufacturing were adopted. The new regulations made it difficult for small 

artisan businesses with outdated equipment and premises to continue operating. 

For goat farmers this was aggravated by difficulties encountered when selling 

the traditional cheeses with colorful mould on the surface to customers outside 

of the county. The cheese looked simply inedible to consumers that had be-

come  accustomed to industrial cheese. Despite these difficulties, there were 

still some impassioned goat farmers who dared to invest in modern, but still 

very small, farm dairies and equipment. At this time the goat products being 

produced were still only the white and red cheese and mese. During the same 

period social movements developed. These movements were permeated with 

the idea of rebuilding a local community based on the traditional rural econo-

my and livelihood. 

People living in towns became interested in an alternative way of living in 

the countryside, which included producing organic and bio-dynamic products 

and keeping traditional livestock. Some of them bought small homesteads and 

farms in Jämtland and started their new (old) way of living. But to be able to 

survive they needed some type of small-scale businesses (Cornell 2010-09-13). 

Selling vegetables was not profitable since most farms were too small and 

large markets were too far away, not to mention the constraints posed by the 
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short growing season. The other alternative was to produce goat-cheese for the 

market (Andersson 2010-07-16). This environment provided opportunities for 

the creation of initiatives aimed at developing a culture of local consumption of 

high quality food and to re-locate production to this part of the country. Since 

then new goat farms have been started in Jämtland and there has been a revival 

of local food products in spite of the agricultural policy that has rewarded mass 

production.   

The goat cheese branch in Jämtland can be seen as a typical LAS, with spa-

tial limits that sometimes embraces an entire region and sometimes manifests 

as an archipelago characterized by a set of micro-basins. The cheese region of 

Jämtland is characterized by the latter. Rurality is normally one of the elements 

that define the territorial link within a LAS. In this case the territory is not 

exclusively rural: towns and cities can be part of it and play a pivotal role, as 

they harbor exportation agents or dominant actors of LAS. In Jämtland there is 

a strong connection with new rurality ideas, particularly in relation to diversifi-

cation (Requier-Desjardins 2010). 

Setting the stage for the LAS- Eldrimner – phase one 

Many of the local and regional initiatives that arose in the late 1970s were 

initiated or led by regional and local authorities. The objective of these initia-

tives was to re-appropriate the goat cheese production at a local level. The 

County Administrative Board (“Länsstyrelsen”) and the County Council 

(“Jämtlands läns Landsting”) financed the initiatives led by Bodil Cornell. A 

specially targeted farm subsidy for the modernization and development of goat 

farms was adopted during the late 1970s. The target group was farms with at 

least 10 and not more than 50 goats. This led to an institutionalization of the 

business, as the farmers were registered and the production rate became moni-

tored. it is led to a closer interaction between the farmers. Another important 

factor was that these production subsidies were granted directly to the goat 
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farmers and not to the large dairy associations. This created greater incentives 

to start new farm dairies (Stryjan, Fröman 1991). 

Additional support from the regional administration was given through ex-

tension activities to support a shift from other activities into goat farming. 

Goats are more profitable than milk or meat cows when farm operations are 

small. The support led to an increase in the number of goat farmers, which 

ultimately led to a shrinking market space at the local level. An initiative 

launched by the Goat breading association, the “Swedish goat cheese” initia-

tive responded to this problem. This project received 50,000 SEK with the goal 

of developing the market for goat cheese (Cornell 2010-09-13). 

The Eldrimner project 

The County Administrative Board through Bodil Cornell, saw the potential in 

the artisan cheese business and in the late 1970s engaged in the small-scale 

food processing in the county. This occurred in the context of different projects 

that, today has resulted in a national centre for artisan food production called 

Eldrimner. The small village Ås, located 10 kilometers outside the county capi-

tal Östersund, became an important hub for knowledge dissemination and de-

velopment of artisanal cheese-making. Initially, this involved people from the 

region, but as it developed it attracted people from all over Sweden. The initia-

tive in Jämtland was financed by the national government, through the Swedish 

rural development program, the County Administrative Board and the County 

Council. 

The Eldrimner Centre initiative is a rural network for the small-scale re-

finement of agricultural products. The Centre follows from a tradition of local 

economy and handicraft. It acts as a resource centre for the transfer of applied 

and practical knowledge in small-scale production and refinement of food. The 

vitalization of the goat cheese in Jämtland was the first project. The reasons 

were that the tradition of goat farming and goat cheese production and con-



 

 140 

 

sumption has historical roots in the county. Cheese making had changed from 

being a nice hobby project into a profitable business. Eldrimner aims to meet 

the needs of local small-scale food producers, farmers and entrepreneurs in the 

food-refinement business. It also aims to create better conditions for small-

scale production and distribution in the region. Some explicit tools used by 

Eldrimner are networking, co-operation and mobilization of local people, as 

well as, revitalization oflocal and traditional knowledge, and capacity building. 

Eldrimner provides courses in marketing and legislation but they also train 

small-scale artisan producers in cheese making, baking, pork butchering, and 

the refining of berries and vegetables. The delivery of business and practical 

training was aimed at improving product quality and farmer profitability.  

In 1987, the County Board therefore acquired two mobile dairies, which 

were leased to goat farms that wanted to add value to their raw products with-

out having to build a dairy of their own. They are still in operation. 

By the beginning of the 1990s, when the infrastructure created through the 

mobile dairies, dairy education and a sales organization was becoming well 

articulated, some farmers felt a need to learn more about cheese. The farmers 

were still only producing mese and the usual white and red cheeses. At the 

time Eldrimner searched for inspiration abroad. They conducted a study tour to 

Denmark in 1992 followed by another tour to France 1993. Since then study 

tours abroad have become a frequent practice. In France, Eldrimner found a 

curdling expert, Michael Lepage
25

. He has become the guru of knowledge for 

the farmers and a regular at a series of training courses and field trips since 

then. As a result of the knowledge and experience provided by Lepage, a sub-

stantial product development has taken place through quality improvements 

and the development of new products. Ultimately, this enabled farmers to raise 

                                                 
25 Since then Eldrimner has organized different courses every year with Michele Lepage 
who is teaching different techniques in curdling and he shares his vast cheese making 
knowledge with the participants. Everyone we have interviewed has mentioned his im-
portance to  cheese production in Jämtland. 



 

 141 

 

their prices and Jämtland cheeses have become renowned for their superior 

taste (Cornell 2010-09-13). 

These are some of the reasons why, in 1995, the county council supported 

the booming cheese business with the construction of an Education dairy in Ås.  

Eldrimner tried in different ways to re-vitalize local knowledge, including 

collecting and compiling knowledge from the older generation in the local 

communities, as well as from many other sources. These included sourcing 

knowledge through contacts with local producers in other countries, in the 

literature and archives, through information and extending the networks in the 

project (Fonte and Grando 2006). 

Phase two: The articulation of the Jämtpira Association 

and the boost of goat cheese 

To be able to get the cheese out on the national market a generic Swedish goat 

cheese was to be developed in 1984. Inspired by the Appelation Controlée 

system, two cheese consultants were contracted to test different cheeses and to 

select a favoured cheese to market nationally. The cheese that was chosen was 

called white caprin  

Reaching the national market not only necessitated the development of bet-

ter products, it also required larger volumes. To address this problem, six of the 

50 cheese makers in the county started the Jämtspira producer association. The 

members were farm-based firms that used milk from goats to produce “special-

ty”cheeses (getmese and vit capri) according to traditional methods. These 

farmers were all engaged in short supply chains, selling their products directly 

to the consumers on the farm or in local markets. Bodil Cornell also initiated 

this project. She had noted that farmers needed to organize themselves to be 

able to survive the ongoing agricultural shift. As local ties were weakened by 

the transformation of rural communities and the depopulation of rural villages, 

the local markets had undergone a profound crisis. If specialty goat production 
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was to survive into the future, it was a necessary to extend the consumption-

production network to a distant consumer and to attempt to enlarge the markets 

for local products. All of the producers in the association began to focus on the 

production of White Caprin. Jämtspira was established as a network of produc-

ers. The main goals of the organization were market expansion in niche mar-

kets and an expansion for the network of producers in the organization, while 

trying to ensure that producers received a fair price for their products. Jämtspi-

ra believed that achieving these goals would change their relatively poor mar-

ket position. The structure of Jämtspira is very similar to that of the Roquefort 

cheese makers’ organization, where all of the farmers make their cheeses on 

their own farms and then they are transported to a common cave for maturing.  

White Caprin was the first product to be produced on a large scale by the 

members of Jämtspira. Previously, all of the farmers had been working inde-

pendently, but Jämtspira supported more of a collective approach and the 

cheese found its market. The results of the improved market position for Jä-

mtspira did increase sales and therefore made the expansion of producers in the 

network possible Jämtspira. One of the most important pioneers at this time 

was Skärvångens Bymejeri, a company that has become by far the largest 

Swedish farm dairy with 20 employees and a total annual output of 120 tons. 

Another important firm is Åsbergets Getgård. This firm produces 70 tonnes of 

cheese for the national and international market and that also employs several 

workers.  

The corner-stone of the Jämtspira initiative was the combination of local 

experience and effort to build up a collective capacity in producing primary 

products (a variety of cheeses), in processing, distributing and sales. This col-

lective knowledge and effort was employed to support new members and oth-

ers engaged in related businesses within the Jämtland county. Some important 

tools were a registered trademark, a common logo, and a collective presenta-

tion of a wide assortment of products from the area on the basis of high quality 

and place of origin. 
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Local sales 

The new products were translated into high value-added products for the area. 

At its peak, in the 1990s, almost 20 cheese-makers were attached to the associ-

ation and they produced over 80% of the goat-cheese in Jämtland and more 

than 50% of the total production in Sweden (Klensmeden interviewed 2010-

07-13).  

Jämtspira established a common warehouse for storage of products in 

Nordannälden north of Östersund. Every member processed and distributed 

their products to the collective warehouse. The warehoused cheese was then 

redistributed under the common brand to wholesalers in and around the region 

of Jämtland and to a certain extent to other parts of Sweden. Two part-time 

employees handling the marketing tasks and all members were required to 

promote and help out in the process of distributing and marketing several times 

a year. (Norman interviewed 2010-07-16). 

The third phase: New markets and products and 
maturation of the LAS 

The first ten years were successful in the sense that new markets were created 

and the common brand promoted the goat cheese to a larger consumer group. 

Another important factor was the production of new products based on French 

culinary traditions. These new goat and other dairy products were developed 

together with Eldrimner and the French consultant, Michel Lepage. Jämtspira’s 

members participated in the yearly excursions to France that were organized to 

boost this new line of products. The fresh ideas generated through these trips 

contributed to the local economy through improving the agri-food industry and 

giving consumers more products to choose from. This collective was at that 

point not only promoting traditional artisan cheese but new products of the 
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cheese varieties that were favored by larger consumer group, such as camem-

bert, gorgonzola, feta, and other more modern types of goat cheese. It is im-

portant to note that this transformed the trade from an old fashion business to 

one that embraced modern business practices, while maintaining important 

traditional aspects. New production methods and increased concentration of a 

few, large producers made the characteristics of production similar to other 

agricultural businesses, with the exception that the farmers had to do every-

thing themselves from processing, distributing to sales. The cheese from these 

producers entered the market through many routes even after the construction 

of the Jämtspira localized food system, the most common way Jämtspira prod-

ucts reached the consumers was still through farmers' markets and home sales.  

A rather high percentage did however go through their own local wholesaler 

who then distributed the product in the region to hoteliers, specialty shops, 

secondary wholesalers, and catering businesses. The volumes of the cheese 

produced were small and about 20 tons were produced on 17 farms. This 

changed in the 1990s when some of the producers were expanding rather 

quickly and heavily investing in new machinery, dairies and livestock. At the 

beginning of the 21
st
 Century, the members of Jämtspira had more than dou-

bled their production rate so that a single producer in the network was produc-

ing more than the entire network of all actors produced together prior to this  

period. 

Strong leadership 

During the first 20 years the ties between some of the members was very 

strong. Some of the farmers that had started during the early 1980s shared a 

joint business related history. Weekly meetings kept them updated on the 

association’s progress and problems. The responsibilities within the association 

were shared amongst members of the Board of Directors. The association 

adopted a quite formalised business approach, but this also included 

development of social relations (Stryjan, Fröman 1991).  
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The most active persons by the end of the 1990s and beginning of the 2000s 

were also the largest goat farmers. They had considerable knowledge and 

experience with large sales. They created positive synergies as they pursued an 

expansion of their own business they strengthened the association.  

The decline of Jämtspira 

Although having some positive effects the expansion of some of the producers 

resulted in a schism in the network, some small producers felt marginalized 

and left the association. There were also some problems with quality of some 

of the cheese.  This drew new attention to problems concerning the (organolep-

tic) quality of the products. Specifically these concerns related to the aging 

process of the cheese production. Those who decided to leave felt that their 

products were not adequately profiled or distinguishable. This was because 

consumers did not know who produced they cheese they purchased since all 

sales were generalised under the Jämtspira collective brand. Local businesses 

(hotels, pubs, shops) also preferred to know the identity of the individual pro-

ducers responsible for the cheese they were procuring.  (Hallén 2011-01-12). 

After a while the the largest producer also left the Association. The main rea-

son was that they had become too large. They founded a village dairy and de-

veloped new channels of marketing and sales (Norrman 2010-07-16).  

In 2010 three of the former members were still active, each member 

produced between 20-70 tons of cheese per annum. The Jämtspira Association 

is no longer operation. The three remaining producers are no longer using the 

common logo on their products. Even if they still cooperate, but they are now 

individual firms producing cheeses under individual brands.  

The warehouse is closed. It became too expensive to keep it running given 

the dramatic reduction in members. The remaining members still share a store 

in Östersund (the main city in the area). They have also developed new 

markets mainly in the southern part of Sweden (Scania, Gothenburg, Dalarna 
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and the Northern coast), and are trying to reach international markets. Despite 

all of the efforts of the Association over the years the market for products is 

still mainly local and regional, i.e. local shops restaurants and final consumers. 

One of the producers is involved in Slow food and produces a certified product 

called Presidia, through the slow food movement (Andersson 2010-07-14). The 

original collective action dynamics and revitalization of both local products 

and food systems have dissipated. However the association became a door 

opener for the new farm dairies in Jämtland. Even taking into consideration its 

decline, Jämtspira has succeeded in achieving the goals of seeking out new and 

large markets for goat cheese, as well as ensuring that goat farmers receive a 

fair price for their products. In the specific case under consideration, Jämtspira 

became the mediators in the shift from a local to a regional market and 

products were objectified under the brand.  Jämtspira mediated on behalf of the 

local producers. During the 25 years that Jämtspira has been active, the product 

basket of the farm dairies diversified which made the dairies output more 

desirable for consumers.  

Some long standing results of the LAS - the 

Skärvången village dairy 

When Jämtspira was initially established a few goat cheese producers 

collectively manage to produce a total of four tons of cheese annually. At its 

peak, the Association numbered twenty members and the production multiplied 

every year. Today all the former participants produce between four and 120 

tons of cheese each. The most successful of these is the Skärvången Village 

Dairy. They increased their production and raised the quality of their products. 

In doing so they have been able to grow, secure local employment and 

signficantly contribute to keeping the Skärvången village alive.  This firm 

began as a single goat farm in 1978 and it was one of the founding members  

of the  Jämtspira Association . The Skärvången Village Dairy is deeply 
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embedded in its locale, both in terms of production process and the market. 

The Dairy's initial modest sales were conducted at first from a small shop at the 

farm, but they rapidly grew through the distribution channels developed by the 

Jämtspira Association, and today sales total about 120 tons per year. However, 

such handsome sale figures were not always the case.  In the late 1990s and 

early 2000s the owners started the Skärvången village dairy together with two 

other families from the village in search of increased sales. Today, the 

Skärvången Village Dairy has its own sales organization. The Dairy has a farm 

shop in the village and another shop and cold storage facilities in Östersund.  

 The Dairy owners worked with a number of wholesalers to reach markets 

beyond the local area. Skärvången cheeses became available in many stores 

throughout Sweden, but 80% of the production is still sold in Jämtland. The 

Dairy's business situation only changed significantly when it entered into a 

supply relationship with one of the largest wholesaler in Sweden, “ICA”. 

Another important change came when merchants like Arvid Nordqvist and 

Martin Olsson started working on their image to deliver niche products to 

certain customers. This strategy has made the Dairy's products more desirable 

for new consumer groups. The niche market outlet provided ever-growing 

sales and allowed for investment in a new dairy, yielding an enhanced 

processing capacity. According to a special agreement, Milko (a large regional 

dairy, formerly known as NNP) took care of the cheese transports. The 

advantages are that Milko knows how to handle chilled foods, is a well 

coordinated organisation and it has Sweden-wide coverage.  Coordination of 

transportation is also good, and delivery of the pallet provides a much better 

price.  Cheese is a high density product which provides "affordable" 

transportation. But the dairies remote location has forced them to transport 

adaptation. 

In the last ten years sales have increased.  The capacity of the plant was 

expanded by the new dairy and the goat herd increased in numbers. These 

factors have contributed to a wider product assortment, which in turn led to an 
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expansion in the range of retail outlets that stocked the Dairy's products. 

Twenty-five people from the village (i.e., 50% of the population) are engaged 

in the production and sales. None of this would have been possible without the 

entrepreneurial capacities of Tor and Roland Norrman - the couple in charge of 

the business. The limitation of the scope of activities is a product of customer 

and store demand as well as the limited amount of milk produced. Skärvångern 

customizes its cheeses, to meet different demands so that they have both cow 

and goat milk and sometimes even sheep’s milk in their cheeses.  Today five 

hundred thousand liters of cow's milk and approximately four hundred 

thousand liters of goat's milk are processed every year (Norrman 2010-07-16).  

In personal correspondence, Norman advised that economies of scale are 

necessary to achieve cost efficiency in transportation, but this is still a problem 

for the Dairy that needs to be solved. In addition, the wholesalers and retailers 

demand for scales is still problematic. Moreover, being solely responsible with 

the influence to control the entire chain from production to sales  can also be 

extremely stressful as all liability lies with you in case of something going 

wrong.  (Norrman 2010-07-16). 

Skärvångern Village Dairy philosophy combines concerns for the 

maintenance of a sustainable small-scale business and a viable rural livelihood. 

This is visible in the creation of this regional product, the conservation of the 

cultural and natural landscape in the area and how it generates local work 

within the region.  The success of this company is based on a number of 

factors. First, they managed to keep the value added to the raw produce in the 

region and therefore contribute to rural livelihood. This was based on the 

commitment of the owners to create a quality product which carried a strong 

sense of the locale of production. Second, the company made a commitment to 

continually upgrade and expand the production process by making trips to 

France and other local food producers to orient themselves with the latest 

techniques and methods. These trips have promoted innovativeness and the 

mobilization of new ideas. The latest innovation is the new local slaughter 
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house built on the farm (Norrman 2011-07-01). This allowed the firm to 

expand without compromising the quality of the product. One can argue that it 

might even have been enhanced by the expansion, as it provided the latest 

processing equipment, process monitoring facilities, improved quality control, 

and full traceability systems. Third, a strong brand image surrounds the 

product. In other words, the product is partially disembedded from its 

traditional local production, although the production process remained strongly 

attached to place (e.g., all milk is sourced and processed locally and all Dairy 

staff are from the local community). 

The firm has also become a part of the tourist trail with daily guided tours of 

the dairy in the summer and regular cheese tasting events. Notable is that this 

Dairy not only wanted to sell locally produced specialty cheese, but it also 

engages in conducting storytelling  around the  cheeses. These cheese stories 

are articulated on their web page and are an integral part of the guided tours.  

Until now restaurants have not shown interest in this local cheese to the 

extent that the producers had hoped, but things are getting better. Tor Norrman 

one of the owners is a vital part of the success of the firm. He promotes the 

cheese with enthusiasm. His vibrant story telling around cheeses fascinates and 

engages the audience. Norrman promotes the cheese by having cheese tastings 

at different events in tourist resorts often together with local beverages 

promoters. These events rely heavily on Norman's capacity to relay 

information about the cheeses (and its relationship to the locale) in an 

entertaining and informed way. This strategy has shown to be successful and 

Skärvången produced cheese is now served at several mountain resorts. SAS, 

the Scandinavian airline company, serves Skärvången produced cheese on its 

flights and promotes it as an environmental friendly alternative. Thus, while 

the firm trades upon notions of artisan and domestic quality, it also aligns these 

with industrial and commercial criteria so that the market for quality Swedish 

cheese has expanded. But most importantly, the public stature of the product is 

high; it has been awarded prizes for quality.  This mixed strategy combining 
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industrial and artisinal aspects has supported increased efficiency of 

production, while also enhancing of the quality of the produce. This approach 

has ensured the success of this firm.  

In sum, the economic growth experienced by farm dairies is the result of the 

entrepreneurial spirit that has thrived among the goat farmers. Local 

institutions have played a significant part in supporting this success. The 

Jämtspira Association has become a flourishing business during the last 30 

years and a vital part of the regional development in Jämtland. 

 

Conclusions 

The purpose of this chapter was to analyze the rebirth of the small-scale dairies 

in the County of Jämtland in Sweden. It also explored if locally based agri-

food systems had the capacity to contribute to enhancing sustainable 

development in rural areas of Sweden. 

The results show that the rebirth and subsequent development of the goat 

sector has contributed slowing down in-migration from rural to urban areas by 

creating income opportunities and new employment in previously marginalized 

areas. Whilst sustainable rural development has not been achieved yet in these 

localities, progress has been made. At a more conceptual level, the 

development of these alternative and locally derived associations raise some 

important questions concerning the degree to which they are economically and 

socially sustainable over time. Such as: To what degree could the successful 

strategies described above become more diffused over larger areas of rural 

space? What are the social, economic and environmental conditions and 

obstacles that might obfuscate the diffusion of successful approaches like that 

discussed above? 

An important reflection from this study is that good communication 

between stakeholders, together with local governments, leaders and institutions 
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has been a condition for the articulation of a successful “community based 

local food systems”.  Besides the presence of an effervescent civil society, and 

probably linked toit, this case study shows that an early commitment from the 

local authorities is a vital ingredient. Eldrimner and other local organizations 

have been crucial in the start up and maintenance of the LAS and its transition 

from a LAS to a regular branch, especially in the case of the Jämtspira 

Association.  Paradoxically, this was one of the key issues behind its success as 

well as its decline.  

Another important factor is the extensive time perspective that allowed the 

LAS to develop, mature and succeed. The active involvement of the Bodil 

Cornell brought continuity in the process over the last 30 years. The continuity 

and persistence over time allowed the involvement of consumers and other 

actors in the construction of trust between stakeholders. The development of 

extensive training courses and trips to other countries to improve the quality of 

the Jämtland cheese has also been an important contribution by Eldrimner.  

An additional factor is the existence of vehicle farmers, who willingly 

contribute their inspiration and knowledge. This has been found in the core 

structure of the Jämtspira Association's Board. Most notable among the 

members that are still active in this regard are Ann Klensmeden, Marie 

Hansson and also Tor Norrman. Tor Norrman, who left the association to start 

the Skärvångern Village Dairy together with Roland Norrman Svensson and 

two other families, has proven to be one of the most important persons for 

generating inspiration and entrepreneurial thinking. For him everything is 

possible. The Eldrimner Board of Advisers has also proven to be of great help. 

The French curdling consultant, Michele LePage is also another source of 

inspiration to many new artisan cheese makers in and around Jämtland.  

Discussion of the cases in the present chapter highlights how recent 

theoretical developments related LAS and the role of institutions help to 

analyze  these trends.  The analysis here explores the ways in which alternative 



 

 152 

 

food systems can be constructed and developed.  But as has been discussed, the 

future long-term success of local food systems depends upon both the 

institutional support and that the robustness of their internal mechanisms. 

These aspects are also related to the degree of interaction or boundedness with 

prevailing external trends. Ultimately successful negotiation of all of these 

factors rests on exercising an entrepreneurial spirits and a willingness to 

collaborate with the local organizations and authorities. This commitment 

needs to be mutual and over an extended period of time. 

Through the prism of the case study it has been shown that these new 

developments are only partly to do with the production of a particular and 

more locally-based type of food. More important, local food systems link 

consumers with producers both within and across spaces. As a result these 

LAS have become re-rooted and embedded in the local as well as the global. 

The creation of new quality food spaces is then in need of further critical 

attention. Not necessarily by  presenting additional cases of emerging trends, 

but by conceptually identifying what is significantly distinctive socially and 

economically in their evolutionary and highly competitive development. 

Through a case study of small-scale cheese production the “quality” 

producers are strongly rooted in local ecosystems and local social structures. 

Jämtland contains a number of quality cheese producers. In the wake of the 

current crisis in conventional agriculture this form of production has been seen 

as a possible source of product diversification for many small producers. The 

examples here represent particularly well-developed counter movements from 

conventional to more specialized local agri-food systems. But it is clear that 

the local can reduce the market reach and most of our cheese makers will 

remain small-scale and local and relatively marginal to a globalizing food 

sector.  

LAS in other parts of Europe are not really part of global commodity 

chains. There are a variety of explanations for this. In some cases it is because 
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they process products that are typical of national food habits, such as mese. In 

other cases it is because their activity looks marginal in a sector controlled by 

transnational firms. An example here are the various cheese-producing LAS, 

which often process the milk that has not been collected by the national dairy 

firms as in Cantabria, Spain (See for example Rytkönen in this anthology). But 

some small-scale cheese makers, usually the largest ones, enjoy a national 

market characterized by a territorial image of their products. Together with the 

local authorities and organizations they engage in collective action in order to 

improve their presence in the market. 

Jämtland is known throughout the country, as a cheese-producing area, and 

by keeping a large number of artisans together with the great diversity and 

quality of Jämtland’s agri-food products make it easy to attract tourists and to 

sell those products in local and regional markets. Following the arguments 

presented here, it is understood that there is a huge opportunity for such a 

cheese production system to build specific niche markets. But cooperation and 

organization between stakeholders is crucial to capture and deliver both poten-

tial and existing requirements. In this context, the concept of LAS encom-

passes the link between territory, institutions and innovation. It supports collec-

tive action and reduces capital and operational costs. The effects of a growing 

collective confidence and sense of common identity among the stakeholders 

also supports reductions in the transaction costs within LAS. In this sense, it is 

most likely that the social and economic reach of such a food industry's devel-

opment can create new capacity in a more diversified rural landscape. 

The small-scale dairies in Jämtland are promoting innovative back-linkages 

with the local economy, and thereby stimulating niche specialist cheese pro-

duction and growth of small and medium-sized enterprises. They are also gen-

erating locally retained value-added benefits from production, processing and 

retailing of the cheese. This raises food quality and generates an increased 

awareness of the requirement to improve and maintain quality, at both the pro-

duction and consumption ends of the cheese chain. In this way LAS such as 
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those discussed in the Chapter reinforce the local image and regional identity 

through the development and promotion of place-specific cheese brands, there-

by helping to promote local landscapes, culture and heritage. 
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6. Local agri-food products of women’s 
cooperatives - The ‘feminine side’ of quality 

(Greece) 

Thedosia Anthopoulouand Stavriani Koutsou 

Introduction 

The last years have seen a relative flourishing in the Greek countryside of 

women’s small businesses engaged in the production of local agri-food prod-

ucts.Manyworkshops for traditional sweets, pastas, cheese, drinks, and other 

comestibles feature traditional local recipes, pure ingredients and above all 

home-made products, responding to an emerging consumer demand for local 

foods which are both safe and “of special quality”. Such successful initiatives 

have been developed all over the country, both on the mainland and in the 

islands, where tourism tends to be more developed, typically by rural woman 

and typically on a co-operative basis. The women make use of tacit knowledge 

and traditional know-how to start up their businesses, with the small and flexi-

ble scale of the production and the co-operative character of businesses mini-

mizing entrepreneurial risk. Foods produced by rural women constitute at some 

way a distinct category of traditional local product of special quality. Women’s 

artisanal food production is tending spontaneously to acquire the characteris-
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tics of a special informal quality labelling, a “female label”, with connotations 

of home-made and so traditional, pure and healthy.  

In this paper, basing on the findings from empirical research carried out in 

five women’s agritouristfood producing co-operatives in rural Greece, we ex-

amine to what extent visitors to women’s co-operatives are influenced in their 

shopping by the fact that products are prepared by women. We focus on the 

socio-demographic profile of these consumers, and more generally, the extent 

to which local traditional foods are in fact part of the contemporary food con-

sumption habits of the people concerned. 

Rural women in local agrifood production: Lookout of 
“primordial tastes” and professionalization of 
traditional female skills. 

The recent turn by consumers to local agri-food produce offers significant 

prospects for small-scale industry and food-production workshops in rural 

areas. Consumers weary of mass-produced industrial products and sensitive to 

the nutritional risks of much industrially-processed food are on the lookout for 

local traditional food of special quality evoking “the word of primordial tastes” 

(Bourdieu 1984:79), experiences of good eating and social constructions of 

quality and health. What they are seeking is a wholly different type of 

relationship with farmers and food producers, based on reciprocity, trust and 

shared values (Hinrichs 2000, Marsden et al. 2000). 
Some of the connotations of the multi-faceted concept of quality pertain to 

the “local”, with intimations also of the “rural”, the “once-upon-a-time”, or 

even “the producer that we know”. In other words, the reference to geograph-

ical origin or to the producer (the stockbreeder, the small food processing 

workshop or the women’s co-operative in the village) imparts to the products 
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the virtue of quality in the socially- constructed perceptions of consumers seek-

ing the healthy, the genuine’, the traditional (Weatherell et al. 2003, Parrot et 

al. 2002, Marsden et al. 2000). The recent food crisis has only served to make 

consumers even more aware of where their food is coming and how is pro-

cessed. Ilbery and Kneafsey (1998: 217) note in this connection that consumers 

are interested in finding out about  the origins of their food and the methods 

used in its production, not only for reasons of healthand security but also to 

satisfy a pervasive nostalgia that  harks back to a perceived time of “real and 

wholesome food”.  Even if the demand for foods of special quality is in general 

weak (for reasons of price, accessibility, convenience, etc.), consumer interest 

remains volatile, as the products in question are often associated with real or 

imagined benefits such as health or environmental protection, not to mention 

symbolic associations deriving from a specific cultural heritage. The social 

demand for local traditional food and local culinary traditions illustrates how 

people aspire for appropriation, however short-lived, of a rural identity through 

re-invented peasant food, testifying to an unspoken desire to find lost rural 

roots through their eating practices (Bessière 1998).     

In Greece we observe in recent years an increasing number of successful ag-

rofood workshops run by rural women reflecting the real consumer interest in 

their produce. Within the general context of seeking out foods offering safety 

and other specific qualities (e.g. those of protected geographical provenance, 

organic, peasant, on-farm processing), it often appears that “rural women’s 

foods” could in themselves constitute a distinct category of local traditional 

food (Anthopoulou 2010). They benefit from their links with inherited recipes, 

good housekeeping, and pure ingredients. Food produced by women is imag-

ined as being prepared in accordance with long-standing ancestral traditions 

and artisanal methods. We are thus invited on a “nostalgic trip back to the 

realms of the food ‘granny used to cook’ ” (Ashley et al. 2005:88).  It seems 

that in the imaginary world of the consumer an ideal image is evoked of a 

country woman (and mother) who, by virtue of her ‘natural’ position as nurtur-
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er and cook for the farming family, acts out a multiplicity of roles within an 

idyllic rural setting: she takes care of the garden of the family farm, the farm 

animals that provide us with their fresh, pure, clean, healthy products. She 

works up the fruits of the annual harvest for use in the home: pasta, sausages, 

cheese, sweets, etc. She cooks every day in accordance with implicit codes of 

proper diet and local culinary cultures (freshness, seasonality, fasting and other 

religious codes, adherence to custom). 

As characteristically noted by Little and Austin (1996: 106) “the rural idyll 

has traditionally included very conventional images and expectations of wom-

en’s place in rural society: at the heart of the family, which is understood as 

being the centre of the community”. The notions of so-called ‘traditional’ food 

and culinary heritage are thus ideologically freighted with social stereotypes of 

how, within a given rural area or community, skills and tacit know-how are 

transmitted from woman (older) to woman (younger), even if within the preva-

lent extension of the urban consumerist model “the daughter or granddaughter 

no longer inherits secret family recipes, and modern home cooking does not go 

beyond traditional family dishes” (Bessière 1998: 25). In any case, local food 

consumption illustrates the preference of consumers not only of what they eat 

but how they cook encouraging “a shift from proceeded food to raw food and 

cooking from scratch” (Little et al. 2009); as women are still largely responsi-

ble for food preparation for the household, agri-food products coming from 

women’s workshops and cooperatives may be perceived in the minds of con-

sumers as pure- homemade- healthy.     

It must nevertheless be conceded, on the other hand, that the growing trend 

of rural women in the Greek and the European countryside to start up new 

small-scale businesses in the agri-food sector reflects a need to generate addi-

tional income above and beyond farm income, given that primary production 

alone is no longer enough to support rural households. According to research 

on rural women’s entrepreneurship it is likely that when informal sectors are 

taken into consideration women will be seen as playing an even greater role 
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(Minitti et al. 2006). It appears that women are prepared to run the risk of tak-

ing up entrepreneurial activity when it can be done from their own familiar 

surroundings (in the community in which they live) and in familiar occupations 

(such as cooking and food processing), thus providing themselves with room 

for manoeuvre in spite of the multiple gender-based constraints, especially in 

rural areas (e.g. gender-based inequalities of access to developmental resources 

such as credit, training, information; deficiencies in basic child-care facilities, 

cultural barriers etc) (Bock 2004, Tigges and Green 1994). 

In other words promotion of women’s entrepreneurship in rural areas intro-

duces new role models through professionalization of informal types of em-

ployment and tacit know-how within the household and/or the farm. Women 

tend to transform their domestic skills such as cooking into income-generating 

“productive labour” in the form of catering for tourists and the processing and 

sale of food (Whatmore 1988:244). A previous literature review on women’s 

work and food habits has pointed out the specific contribution of rural women 

to the production and to the reproduction of recipes for local traditional foods 

(Anthopoulou 2010). As Sachs noted (1991: 149) in a characteristic reference 

to unrecognized women’s work in the food system, women contribute to every 

aspect of the food cycle. They are “the true invisible hand in the world food 

system” testifying to the capital, both real and symbolic, of skills and tacit 

knowledge of food preparation that a woman possesses and which is trans-

ferred from mother to daughter within the framework of the family farm and 

the farming household.   

In conclusion, the creation of small women’s enterprises for the production 

of local agrofoods answers to a twofold necessity: the demand for special qual-

ity foods by an increasing number of selective consumers, and creation of addi-

tional income for rural households. The involvement of women in production 

of local foods through initiation of entrepreneurial activity highlights the “fem-

inine aspect of quality”, and takes advantage of it by commercializing the idyl-

lic image of the female nurturer, mother and housekeeper. Nevertheless, we 



 

 164 

 

should not overlook that fact that the professionalization of rural women’s 

traditional female skills essentially reproduces gendered social stereotypes of 

female roles (nurturers, cooks and guardians of traditional values), in the final 

analysis undermining the same social and economic emancipation that emerges 

from active employment and a financial contribution to the family budget.   

Local agrifood production in Greece - The flourishing 
of women’s small businesses 

The rich and varied regional dietary heritage of Greece (specific local foods 

and gastronomy, culinary traditions), as indeed of all of the Mediterranean 

basin, continues to be a vital part of contemporary food culture
26

. Insofar as 

links with one’s place of origin and with the countryside have not been radical-

ly severed in Greece (relatively recent rural exodus in the 60s and 70s) and the 

sense of “belonging to a place” remains relatively strong (retention of the fami-

ly home and kinship networks in one’s place of origin), the recent “return to 

the land” in the context of a new perspective on “traditional, home-made, vil-

lage (and thus ‘quality’) food” activates memories and, in the case of those city 

dwellers  lacking “living” roots in the countryside, shapes invented cultural 

reference points and lifestyles. 

In recent years, on the other hand, a noteworthy level of activity is observa-

ble in local communities in relation both to promotion of their natural and cul-

                                                 
26 It is no accident that in Southern Europe the number of agrifood products registered as  
traditional or of protected geographic origin (PDO/ PGI under the European Directives) is 
significantly higher than in the more northerly countries of the EU. Discussing the “practical 
aesthetics of traditional cuisines”, Miele and Murdoch (2002) argue that Italy, France and 
other Mediterranean countries are still dominated by more traditional food consumption 
patterns and regional cuisines, in contrast to the UK and other northern countries, which are 
characterized by a growing trend to internationalization and a new aesthetic of food con-
sumption (‘creolization’, ‘McDonaldized cuisine’ and so on).  
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tural riches and to their specific products and cuisines. Local authorities and 

rural societies have come together around programmes for reviving and pro-

moting traditional agrifood products and cuisines as a way of drawing attention 

to their area and its attractions and ultimately attracting tourists, in the expecta-

tion of development. In this favourable context, numerous small businesses 

were established with assistance from EU developmental programmes (e.g. 

Leader) and economic activity was generated both in agritourism and in food 

production. Country women, as specialists in hospitality and food preparation, 

responded positively to these new trends, displaying particular dynamism and 

creativity in the establishment of small businesses on both an individual and a 

co-operative basis.  

Past empirical research on the entrepreneurial dynamism of country women 

running small workshops for production of traditional local foods (Anthopou-

lou 2008, Iakovidou 2007) indicates that these are small businesses with low 

levels of invested capital, staffed essentially by the producer herself (self-

employment) with some other members of the family (spouse, parents, children 

at peak work times) contributing in an ancillary capacity. The great majority of 

the women-producers are people who live in the area where they were born; 

they are of a relatively low educational level and generally of rural origins. 

Analysis of the profile of women entrepreneurs in the study area shows them to 

be dynamic, often innovative, women in the sense that they are intent to keep 

in step with the changing demands and requirements of the food market and 

adapt to them (e.g. coloured pasta with vegetables, sweets for diabetics), pro-

jecting the “local”, the “traditional”, the “home-made” character of their prod-

ucts. Their entrepreneurial qualifications do not derive from formal education 

and vocational training, in which onsite investigation reveals them to be lack-

ing, but from empirical knowledge and expertise that has been transmitted 

from generation to generation, orally.  
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These are small businesses utilizing local resources (agricultural production, 

traditional recipes, family employment, farm buildings, etc.), where the quali-

ty, reputation and distinctiveness of the products are associated with the local 

raw materials (confectionery production, cheese-making, drinks etc.), with 

traditional recipes, or with the home-made/traditional/hand-made method of 

production (sweets, pasta, salted and spiced meats, etc). The small and flexible 

scale of production and the family character of the business mean low entre-

preneurial risk in the context of family ties and kinship networks. 

According to local surveys (Iakovidou 2002, Koutsou et al. 2009) women 

engaged in rural tourism and food processing would prefer to work in teams. It 

is possible that their preference is heavily dependent on the fact that group 

entrepreneurship makes available a variety of skills and provides the possibility 

for there to be a balanced management team, combining the strengths of indi-

vidual women and providing psychological support of a kind that is particular-

ly necessary when one is starting up. Women’s agritourist co-operatives in 

Greece provide a good example of this tendency among women entrepreneurs 

in rural areas. According to the latest figures (Ministry of Agricultural Devel-

opment and Food 2008)  

140 women’s agritourist co-operatives are in operation today
27

, scattered 

throughout the country: in the islands, in coastal areas and in the hinterland, 

                                                 
27The establishment of the co-operatives did not initially arise out of any need experienced 

by the country women themselves but was the result of an initiative taken by the General 

Secretariat for Equality. Utilizing European Community funds and policies for equality 

between the sexes that had begun to be implemented within the EU in the 1980s, the latter 

mobilized country women through educational seminars, encouraging them to establish 

collective forms of business activity in the sectors of hospitality and food production. The 

initiative resulted in establishment of the first women’s agritourist co-operative on the island 

of Lesvos in 1983. There was a notable flowering of women’s co-operatives towards the end 

of the 1990s in particular, with many problems however remaining unsolved both in terms 

of organizational and administrative structures and in terms of interpersonal relations be-

tween the members (Koutsou et al. 2003). It nevertheless appears that the women are com-
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and without around 3,000 country women organized in them. The great majori-

ty of these co-operatives produce traditional and local food products, with 

some (18.6%) manufacturing cottage industry products and a lower number 

(6.4%) making available bed and breakfast accommodation (at the same time 

preparing food that is marketed through the hostels). In almost all cases the 

premises of the co-operative (whether it was the workshop and exhibition cen-

tre or the hostel) is a public building that has been put at the disposal of the co-

operative by the local authorities (typically it is the building of the public 

school –of usually typical local architecture- that is no longer in operation). 

Quite apart from the fact that it makes possible a significant reduction in the 

amount of investment capital required by the women, this cession of public 

property is indicative of the recognition accorded by the local authorities to the 

social function exercised by these co-operatives, both in generating workplaces 

in rural communities and in promoting local products and the local culture.  

Taking into account the relative importance acquired in Greece in recent years 

by the production of local agrifood products in the more general context of 

developing agrotourism, country women who, given the present-day require-

ments of the labour market, are more or less excluded from it (isolated in small 

                                                                                                                 
paratively willing to undertake entrepreneurial initiatives on cooperative basis because the 
collective structures provide the country women with the wherewithal to overcome both 

their professional inadequacies and the gendered social stereotypes and related obstacles. By 

the end of the 1990s around 100 women’s co-operatives had been established and since then 

another 40 have come into existence. According to the statute establishing women’s agri-

tourist cooperatives all members are working in agriculture or are farmers’ wives either have 

farm incomes. In any case, this activity is generally part of the pluriactivity of rural house-

holds. The successful examples in terms of economic viability, the social programmes of 

subsidies (Leader, Now, Equal, etc.) in conjunction with the general decline in farm incomes 

as a result of reform of the CAP and the women’s search for ways of boosting their family 

income, has contributed significantly to spreading the idea. They constitute a peculiarly 

Greek innovation, brought into existence and provided with initial support through a top-

down national policy (Iakovidou 2002). 
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farming villages, relatively advanced in age, of a low educational level, lacking 

in capital, reluctant to run economic and personal risk) have been able to be-

come professionally active. They have taken advantage of opportunities (sub-

sidy schemes, assistance from local authorities) and have transformed their 

latent skills into professional qualifications responding to the new challenges 

of the consumer market for “special quality” local food.   

The products of the co-operatives, as products made by women, meet with a 

greater demand among the hard-to-please consuming public that is in search of 

traditional local products of “special quality”. This higher degree of market 

penetration is not unrelated to the fact that particular emphasis is placed on the 

products’ feminine character:  it is made clear to the consumer that these are 

products made by farming women.  This is emphasized both on the shop signs 

and on the product labels, and the people serving the customers are always 

members of the co-operative, not just employees working for a daily wage. It is 

this that serves to differentiate these products from the products of other (indi-

vidual) businesses, whether run by women or men, that are making similar 

articles for consumption.  

Local agri-food products of women’s co-operatives -
The ‘feminine aspect’ of quality (Greece). 

Methodology 

The study was conducted in five women’s agritourist co-operatives producing 

traditional agroalimentary products, selected on the basis of their geographic 

dispersal in the country so as to be in regions with different characteristics. 

They were the following: Agios Antonios, which is adjacent to the large urban 

centre of Thessaloniki; Poroia, in the hinterland in a mountainous region; Ar-
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nissa, which is close to a very well-developed agrotourism area whose growth 

has been predicated on its proximity to a nearby skiing centre; Mesotopos in 

the hinterland of the island of Lesvos, with well-developed domestic tourism, 

and Kritsa in the hinterland of Crete. Questionnaires were administered to 

consumers who were making purchases in the co-operative shop. All in all, 477 

questionnaires were completed by the interviewees in the period between June 

and November 2009; the sample is considered representative for the purposes 

of this study. Related literature and previous research were used as the basis for 

our questionnaire, which included multiple-choice and open-ended questions. 

The questionnaire was anonymous and included questions pertaining to the 

social and demographic characteristics of the consumers, their overall consum-

er behaviour and their attitude to these specific products. 

Reliability and validity tests, followed by descriptive statistics of basic re-

search variables, were the first steps in the statistical analysis. Frequency and 

cross-correlation tables were assessed; a likelihood-ratio chi-squared for each 

of the preference questions and in relation to the independent variables of clas-

sification was also implemented as well as analysis of adjusted standardised 

residuals. Further statistical analysis involved Two-Step Cluster analysis in 

order to reveal natural grouping of cases in terms of basic variables.  

Results from the empirical research study 

According to the findings from the field research, most consumers spent rela-

tively small amounts; not exceeding 20 euros, on purchases from the relevant 

women’s co-operative (on the day of completing the questionnaire). Specifical-

ly, 29.1% of the total number of consumers spent less than 10 euros and 40.5% 

spent between 11 and 20 euros. Most of the consumers (80.7%) bought prod-

ucts to cover household requirements for food, with the remaining 19.3% buy-

ing products as souvenirs or presents. 
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The majority of sample seems to be in a more or less regular relationship with 

the women’s co-operative since they visit the shop one or more times a week 

(12.3% and 6% of thetotal respectively), one (19.8%) or more (14.0%) times a 

month. Some (17.4%) purchase goods once a year (e.g. on their holiday visit to 

their place of origin). The others (30.5%) were visiting and shopping for the 

first time (excursions into the wider region). This shows that stable relation-

ships of confidence and fidelity are being established with the women’s co-

operatives, based on perceived quality and the reputation of the products. 

In any case, to the question to the consumers: “How did you find out about 

the shop?” the most frequent answers had to do with the quality of the products 

that was ascertained from personal experience (“I live in the same vil-

lage/nearby and I know the co-operative”: 38.4% of the sample; “I have got to 

know it, because I shopped here another time”: 22.2%), but also with the posi-

tive experience of another person (“I got to know the co-operative from friends 

and I am coming for the first time”: 13.8%). In other words the answers high-

light the benefits of a short food supply chain using “the language of regard” 

through personal interactions (Marsden et al. 2000, Sage 2003), spatial proxim-

ity and face-to-face contact with the producers/ processors. 

 “Chance discovery” of the co-operative in the context of a visit to the area 

corresponds to a relatively less frequent contingency (“I came on an excursion 

and I saw the shop by chance”:  14.9%; “They brought me with the excursion 

group”: 5.9%) but there is minimal response, in the form of visits to the outlet 

of the co-operatives in question, to a potential marketing strategy by the co-

operatives themselves (2.3% of consumers replied that “they found out about 

the co-operative from advertising leaflets, internet, etc. and are coming for the 

first time.”  Thus the basic means for promoting agritourist products was word 

of mouth and not the employment of classical marketing methods. 

To the question of how far they were induced to shop from the specific out-

lets by the fact that “the items on sale are traditional local products”, “are from 
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co-operatives”, “have been prepared by women”, the relevant answers presup-

pose their being “traditional local products” and “produced by women”. Spe-

cifically, 88.9% of the consumers answered that they had been influenced 

“greatly” or “very greatly” by the fact that the items in question were “tradi-

tional local products” and 81.1% by the fact that they were “food produced by 

women” (while 54.9% of the sample put them in the category of “co-operative 

products”).  

For those consumers who said that they had been influenced (to a greater or 

lesser extent) in their purchases by the fact that that “the food is prepared by 

women”, the reason for this influence was that “it is made with pure ingredi-

ents” (55.4% of consumers gave a positive response); “it is embedded with the 

taste of the woman- housekeeper”(51.7%); “it is home-made; with the care of 

the woman” (46.3%). Following this, at a considerable distance, came “they 

remind me of village life” (30.5%) and “they remind me of my childhood” 

(16%). We note that food safety and the authenticity of the product (“the in-

gredients are pure”, an authentic recipe handed down in the context of family 

tradition), that they are safeguarded by being made by housewives who are 

care providers for their families, (they embody women’s “taste” and “good 

housekeeping”) exerts more influence over consumer attitudes than factors 

pertaining to a perceived place and time of ‘real’ and ‘wholesome’ food (the 

image or the experience of the village and of childhood).  It is nevertheless 

worth noting that the co-operatives in question, and many small food produc-

tion workshops in the Greek countryside, do not have any established quality 

certification for such products, whether certifications of control/insurance of 

food safety (in accordance with so-called objective indicators of quality), such 

as the ISO and the HACCP or designations of geographical origin such as PDO 

and PGI (in accordance with the EU food quality regulations). Consumers’ 

conceptions of quality are, in this cultural context, based on notions of trust in 

the actors who are involved in the food production. In other words it is a so-
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cially constructed quality based on ‘what have been traditionally described as 

subjective indicators of quality’ (Ilbery and Knafsey 2000). 

Further analysis of how far consumers are influenced by the fact that “the 

products are prepared by women” focuses on the significant relationship be-

tween this variable and the “age” (a=0.000 df=20), the “marital state” (a=0.000 

df=4), the “existence of children” (a=0.000 df=4) and the “profession” 

(a=0.019 df=20).  

As far as age is concerned results show that the significance of the “femi-

nine” character of the food to the purchase of products from the co-operatives 

in question is growing as we move from younger to older age categories. Thus, 

whereas in the total sample of interviewees 80.9% were influenced “greatly” or 

“very greatly”, in the 41-50 age bracket the corresponding percentage rises to 

88.8%, in the 51-65 age bracket it rises further to 91.1%, and finally in the >65 

age bracket it comes to 92%. These are the generations of consumers with 

potentially “primordial tastes” from their childhood and their youth “in the 

village”, for the most part as the place where they were born and grew up but 

also as a place of origin (for those relatively younger) who returned regularly 

as children and adolescents in the course of “holidays with grandma and 

grandpa”. 

Regarding the marital state, that is to say whether married or have children, 

the proportion of those who replied that they are influenced “greatly” and 

“very greatly” by the fact that “the products are prepared by women” is higher 

among those who are married (86.4%, as against 67.4% for those who are un-

married) and among those who have children (86.4% as against 71.5% for 

those who do not have). These tendencies are evidently to be interpreted as part 

of a need to find the “good housekeeping” that is embodied in “women’s food” 

in the conceptions of these consumers, whether in the sense of “pure ingredi-

ents” or in that of “authentic family recipes”.  
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With regard to the profession, we note that among manual workers and 

more generally the lower socio-economic strata (working farmers, housewives, 

pensioners) the proportion of those who answered that they are “greatly” or 

“very greatly” influenced by the ”feminine” character of the foods is higher 

than among white-collar workers and the self-employed. Specifically the per-

centages are 91.7% for manual workers, 89.1% for farmers, 90.7% for house-

wives, and 92% for pensioners. With 81.5% of the total sample population 

“greatly” or “very greatly” influenced, the corresponding percentage for the 

other segments of society is lower”: 78.6% for civil servants, 77.9% for private 

sector employees and 74.7% for the self-employed.  This quest for “women’s 

food” which, as already noted, reflects the quality of the “local” and “tradition-

al” and products that are “pure” is interpretable in terms of the fact that these 

foods are a response to “popular taste”, matched with the traditional cuisine 

and peasant food consumption patterns (Bourdieu 1984:184-190) of the first-

mentioned group of consumers. 

From overall statistical analysis, two distinct groups emerge of consumers 

who consciously buy “women’s food” insofar as they state that they are influ-

enced to some extent, greater or smaller, by the fact that it has been made by 

women. More concretely, the results of two-step cluster analysis for the classi-

fication visitors – buyers of women’s agri-food products into different types 

led to two clusters, as the optimum solution based on the Schwarz criterion. 

From the total of 477 cases, 23 were excluded due to missing values. Further-

more, the ‘by variable’ importance charts, produced with a separate chart for 

each cluster, showed the relative significance of all variables used to create 

each one of these clusters. 

In the first group, which was designed as comprising “keen and faithful con-

sumers”, a percentage of 40.6% of the cases was assigned. In this market of 

those that are “very greatly” influenced by the fact that the foods are “produced 

by women”; they buy them regularly from the co-operatives in question “one 

or more times a month” but also in general frequently purchase “traditional 
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products”, specifically “once a month” or even “once a week”. Inanycase, 

thefactthattheproductsoftheco-operativesinquestionare “traditionallocalprod-

ucts” influencesthem “verygreatly” intheirpurchases.They have got to know 

the specific shop because they live “nearby or in the village itself” and because 

they “have shopped there before”, so that they are in a relationship of confi-

dence based on direct contact with the women of the co-operative in their shop 

(which is often also the production workshop).  

As for their social and demographic characteristics, they are the middle 

aged and up consumer group (over 41 years of age), of low education level 

(only compulsory schooling), predominantly corresponding to the household 

model of “married with children”.  In any case, the products they purchase 

have to do primarily with the family’s food requirements. Theyarenotsouvenir-

sorpresents.The majority of consumers are in the low-to-medium-income cate-

gory (annual income of less than 10,000 euros or between 10 and 20,000 eu-

ros), have grown up in the city and many of them “dream of life in a village”. 

All in all they are predominantly popular social strata: pensioners, house-

wives, blue-collar workers and low income white-collar workers in the private 

sector. Low-to-medium income range, as indicated, for whom traditional local 

products continue to be a vital part of their daily diet. Even if they are of urban 

origins they are in search of “the values of the countryside”, via the flavours of 

“local traditional foods” produced by the women of the co-operatives in ques-

tion. 

The second group is characterized by consumers of more distanced orienta-

tion, occasional consumers as far as their relationship with the co-operatives is 

concerned, despite their declarations that they are “greatly” influenced by the 

foods being “produced by women” (59.4% of the cases was assigned). The 

majority of these consumers are “first-time buyers” of the co-operatives in 

question or “buy once a year”. Generally speaking they rarely purchase “tradi-

tional local products” but in spite of that, the fact that the products of the wom-
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en’s co-operatives are “traditional” has influenced them “greatly” or “very 

greatly” in their purchases. They got to know the shop in question by chance, 

on an excursion. 

As far as the social and demographic characteristics of these consumers is 

concerned, they are younger than the previous group (31-40 years of age) and 

of a higher educational level (with university education). Withthemthe “mar-

riedwithchildren” familymodelislessinevidence.For this second group also, 

items purchased from the co-operatives are more likely to be in the category of 

souvenirs and/or presents. Most of the consumers are people in middle-and-

upper-income brackets (with an annual income of between 10-20,000 euros 

and 20-30,000 euros). They generally live in the city, having grown up in a 

rural area. Those who are urban dwellers have no particular dreams of “living 

in a village”. For these consumers, for whom the urban consumption model 

seems most pertinent, the relationship with “women’s food” is not the result of 

a reversion to alimentary experiences of childhood or adolescent years (a lived 

relationship with the countryside) but has more to do with a desire to be a part 

of “the values of the countryside” in a context of relinkage with “rural roots” 

but above all a new emerging lifestyle that is centred on traditional and healthy 

living.  

Conclusion 

In this article we have investigated how far the foods successfully produced  in 

small rural workshop enterprises run by women can serve a niche market for 

local traditional products.In particular, and taking the case of the women’s 

agritourist food producing co-operatives in Greece that have enjoyed a vogue 

over the last fifteen years, our aim has been to investigate to what extent the 

discriminating consumers of local traditional agrifood products are influenced 
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in their purchases by the “feminine side” of food quality in women’s agritourist 

co-operatives. 

On-site research indicated that the overwhelming majority of the consumers 

at the co-operatives in question were influenced “greatly” or “very greatly” by 

the fact that the foods are prepared by country women. The reason for this was 

that in their opinion these products “are made using pure ingredients” and in-

corporating “the housewife’s care and taste” even if there was no certification 

of this through institutionalized labelling. It appears though, that in the imagi-

nary of the consumers an active influence is exerted by the image of the coun-

try woman provider for the farming family and household, instilling confi-

dence in the authenticity of the local products, the genuiness of the traditional 

recipes and the wholesomeness of the food (pure ingredients, good housekeep-

ing). 

This quest by consumers for the “authentic” and the “traditional” is to be 

encountered   in all social strata. But two chief groups of consumers can be 

distinguished: first those who purchase the products of the women’s co-

operatives in the context of “lifestyle” options that have emerged in recent 

years, something that applies for relatively young people, city dwellers with 

relatively high incomes and educational levels. Secondly,  those who buy them 

because they are an element in their way of life, representing a continuity with 

their childhood years. These are necessarily people relatively advanced in 

years, from the popular strata, of relative low economic status and educational 

levels. In either case, mobilization of this nichemarket offers country women 

the opportunity to become professionally active, taking advantage of a latent 

capital of local knowledge and expertise to supplement their household in-

come.  
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7. Towards Sustainable Rural Development 
from a Localized Agrifood System 

Perspective1
 

Carmen Lozanoand Encarnación Aguilar 

Introduction 

It is becoming more and more evident that the reconfiguration of food systems 

will be decisive for ensuring the economic, environmental and social sustaina-

bility of our societies. For decades the sector that links producers, processors, 

distributors and customers has been off the public agenda. However, recent 

increases in food prices and the tensions generated have highlighted the grow-

ing economic, environmental and social importance of the agri-food industry. 

This situation has led to new concepts, such as safety, sovereignty and food 

crises (Lang, 2010; Ploeg, 2010) which have become part of geopolitical de-

bates. At the same time, there has been an increasing disconnection between 

agricultural products and foods products (Langreo, 1988), and the decision-

                                                 
1 This paper is the outcome of an ongoing research project titled "La produccion de calidad: 
nuevas estrategias rurales para nuevos consumidores" (I+D CSO2010-22074-C03-01). 
Ministerio de Ciencia e Innovación y Fondos Feder, and for the Research Group TECUDE 
(P.A.I. SEJ-418). Junta de Andalucía. We appreciate Ignacio L. Moreno’s contributions to 
the first version of this text. 
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making has moved from producers to processors and finally to distribution 

networks. This dynamics has had a strong impact on rural development and 

can be noticed in the current struggle between agricultural policies, territorial 

management and implemented development models. 

In Europe, agriculture and food disconnection has coincided with the design 

of a new rural space. This model -supported by the Rural Development Policy- 

has developed an economic diversification of these areas through the activation 

of forgotten or underestimated endogenous resources. This model has drawn a 

new dynamics on these rural areas and explains the progressive specialization 

towards high quality goods production, landscape and nature, as well as leisure 

activities (Ploeg, 2000; Marsden, 2003). This process has coincided with a 

change in the environmental policy approach regarding previous positions. In 

the past, Protected Natural Areas (PNA) were understood to be sacred redoubts 

to be preserved in isolation, whereas new understandings redefine the PNA as 

the outcome of the interaction between the local population, the territory, and 

the surrounding ecosystems. 

According to Halffter (1996) and Toledo (2005) conservation of natural re-

sources is closely associated with the preservation of the socio-economic, cul-

tural, political and demographic features of the territory. To achieve this kind 

of objective, they recommend the creation of bioregions in order to maintain a 

proper balance between three fundamental axes: 

 

Biosocial axiom: conservation of these areas should be associated with the 

development of societies that live in this environment. 

Biocultural axiom: it is impossible to raise the question of the preservation of 

biodiversity without regarding the conservation of culture and vice 

versa (Toledo, 2001). 
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Bioproductive axiom: it is highly related to the other two - implementing 

activities to promote sustainable resource management for a better 

conservation of the biodiversity. 

 

 

Rural development strategies based on high quality production - like LAS
28

 

(Localized Agrifood Systems) - have been proved to be one of the most viable 

for this context. This concept –LAS- emerged in the middle 90’s to analyse the 

transformation of rural areas, new dynamics of the food sector and food con-

sumptions. It is defined as: 

"Organizations and service production (farms, businesses, 

agro-business enterprises, restaurants, etc.) associated with 

specific territory characteristics. The environment, the prod-

ucts, the people, their techniques, their behaviour, their net-

works are all combined in an area producing a specific way of 

food organization in a given area "(CIRAD-SAD, 1996; 

Muchnik and Sautier, 1998). 

 

Facing the emergence of globalized production and consumption methods, this 

approach seeks to strengthen the development of integrated production systems 

based on local networks of companies and supported by regional processes and 

institutions; creating strong links between product quality, territories and inno-

vation (Requier-Desjardins, 1998). This approach is relevant for our focus, 

since food safety and environmental protection converge on this problematiza-

tion, as well as the demands for new models of agricultural and territorial ap-

proaches. The LAS perspective allows us to analyse the direct relationship that 

                                                 
28Localized Agrifood Systems (LAS) is a synonymous of the French term Systèmes Agroali-
mentaires Localisés (SYAL). 
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food-processing industries have with natural resources and the impact they 

have on the use of biodiversity (Requier-Desjardins, 2007; Muchnik et al., 

2008), which refers to the sustainability and future viability of the PNA.  

This article suggests a further contribution to this approach. It goes beyond 

the conception of LAS as the concentration of rural agro-industries and under-

stands it as a process of territorial qualification based on the different elements 

that compose it (Requier-Desjardins, 2008). That is, not only paying special 

attention to the productive processes that contribute to adding value to products 

and know-how, but also to particular natural resources and ecosystems. This 

dynamics pays special attention to the convergence between the different 

spheres of sustainability (economic, social, cultural, institutional and environ-

mental) in order to propose new management models for territories. 

Organic farming has been analysed, from this perspective, as a collective 

strategy whose aim is to establish a quality sign that is not tied to territorial 

origin but is linked to sustainability, understood broadly as economic, envi-

ronmental, social and cultural sustainability. In this line, analyses have been 

developed on the different processes of organic product territorialisation 

(Deberdt y Roche, 2003; Mutersbaugh, 2003; Roche et al., 2004) as well as the 

synergy created by the promotion of this activity in territories with different 

environmental values, such as Protected Natural Areas (Lozano, 2007, Lozano 

y Aguilar, 2010; Mudarra y Alonso Mielgo, 2006). It is an activity that is the 

basis for the preservation of resources and is therefore inserted into a line of 

promotion for sustainable development (Requier-Desjardins and Rodríquez-

Borray, 2004; Muchnik et al., 2007). 

From this theoretical framework, the purpose of this paper is (1) to analyse 

the potential of organic production to make the protection of natural resources 

compatible with socio-economic strengthening in the Natural Protected Areas, 

(2) to assess whether the implementation of these initiatives can offer a way of 

involving local people in managing natural resources (3) to analyse whether 
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this strategy will overcome the reluctance of people to accept nature protection 

figures, often perceived as blocking elements for their territorial development, 

(4) to discuss this case of sustainable territorial development using the LAS 

concept. In order to illustrate this process we have studied the case of an organ-

ic agriculture experience which has been taking place in the Natural Park of 

Sierras de Cazorla, Segura y Las Villas for the last 20 years. This area is the 

largest PNA in Spain, and one of the first Andalusian territories in which the 

environmental protection policy was implemented. As this area has specific 

experience in the field of natural resource protection and in the promotion of 

organic production, this will allow us to discuss the relevance of the LAS con-

cept, used to refer to a process of sustainable territorial development. 

This matter is of the utmost importance in Andalusia -the southern region of 

Spain- because over 20% of Andalusian territory (1.8 million hectares) and a 

significant percentage of the Andalusian population is included in one of its 

153 PNA. This situation has generated a debate about what kind of new man-

agement methods can be sustainable from an ecological standpoint, and condu-

cive to economic and social development. In addition, this region is producing 

7.175 and 582.745 has. of agriculture and livestock production, which accounts 

for 60% in the area and a third of the Spanish certified producers (Dirección 

General de Agricultura Ecológica, 2007). At the same time, half of the Anda-

lusian area certified as organic is located in one of the PNA in the region (Con-

sejería de Medioambiente, 2006). 

Methodology 

This research is based on a primarily qualitative methodology. By confronting 

an analysis of reality in which the "object" of study is at the same time a "sub-

ject", we needed to understand the processes from within and learn the per-

spective that social actors have of this dynamics. The methodology that we 
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have implemented is a combination of documents, analysis and fieldwork, the 

semi-structured open interviews and the participant observation being the 

fieldwork’s core. 

Figure 1. Profile of social actors interviewed and number of interviews in each 

phase of the research 

 

We have interviewed 93 people. In a first phase, we interviewed 10 key in-

formants - technical development agents, organic producers and organic pro-

cessor managers- who informed us about the origins and evolution of organic 

production in the territory as well as the main problems and potentialities of 

PHASES PROFILE                 SOCIAL ACTORS INTERVIEWED 

1 phase Key informants 

(10 interviews) 

 

- Technical development agents. 

- Relevant organic producers. 

- Organic processor managers. 

2 phase Organic producers 

(30 interviews) 

- Agriculture (crops and municipalities). 

- Livestock. 

- Poultry farmers 

3 phase  

 

Social actors of the 

territory  

(53 interviews) 

 

- Economic actors (conventional farmers, 

agri-food companies, tourism companies, en-

trepreneurs’ organization). 

- Institutional actors (local politicians, mem-

bers of regional administration, representa-

tives of territorial institutions). 

- Social actors (members of cultural associa-

tions, women’s associations). 
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the sector. In a second phase, 30 organic producers were interviewed. We 

made a first selection among these producers according to the activity they 

carried out: agriculture, livestock and poultry farmers. Nevertheless, as most of 

them were farmers, we established two new variables: the crop they cultivat-

ed
29

 and the municipality where they developed their activity, so we could find 

out more about the area. The 53 remaining interviews were to a range of actors 

with different relationships with this initiative: entrepreneurs, members of 

associations, conventional farmers, local politics and members of regional 

administration. Our aim was to assess the degree of knowledge that local peo-

ple have of organic production experiences developed in the area, as well as 

the image they have of organic production and the Natural Park. 

Sectorial vision of the development and its impact on 

territories 

The design of Natural Protected Areas and the appropriation of 

nature 

For many years, development has been considered a one-way street in which 

the inevitable consequence was the decline in environmental quality and the 

radical transformation of the environment. From this perspective, the logical 

corrective action was to conserve these lands considered virgin and natural. 

However, this approach did not take into account that, in most cases, these 

protected areas had been preserved intact because of the marginal or isolated 

                                                 
29 As we will see later, most of the organic production in this area was focused on olive 
grove. That’s why we decided to include other crops in our sample, despite the lack of quan-
titative relevance, in order to offer a complete overview of the different strategies developed 
in the territory. 
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area in which they were located. As these were territories where high-yield 

agricultural production or industries were difficult to establish, they had been 

left behind in the modernization process. 

Spain was one of the first countries to put into practice the nature protection 

guidelines, declaring the first National Parks of Covadonga and Ordesa in 

1918. In the mid-80’s environmental concern was incorporated into the gov-

ernment agenda establishing different types of natural protection areas with 

different objectives: scientific, recreational, landscape or preservation; and also 

with different degrees of protection. One of the most interesting areas is the 

Natural Park because it was designed to facilitate the idea of social environ-

ment. With this objective in mind, The Natural Park of Sierras de Cazorla, 

Segura and Las Villas (NP-SCSV) was created in 1986. Located in the north-

east of Andalucía, in the province of Jaen, it has a total of 209,920 hectares 

(Fig. 2). This is a large area distributed among 23 densely-populated municipal 

districts, represented by a total of 87,744 inhabitants. 

 
Figure 2. Location of the Natural Park of Sierras de Cazorla, Segura y Las 

Villas in Spain 
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Although Natural Parks were designed to encourage an appropriate balance 

between conservation and development, in this area the protectionist orienta-

tion was dominant. This implied that some productive activities were forbidden 

in some areas of the Park and the implementation of most of these was subject 

to the state of conservation of the natural resources. Logically, this restrictive 

policy caused considerable apprehension in the area that still persists today. 

The results of the research (Lozano, 2009) carried out show that 35% of the 

sample has a negative image of the Natural Park. It is perceived as a source of 

problems and an obstacle for the region’s development; inhabitants think that 

its implementation has hardly any advantages (see Figure 3). As the president 

of a women's association in the area pointed out:  

 

"As far as economic activity is concerned, it has been negative, 

very negative, because it has been used as a method of repres-

sion, to scare people (...) The Park should be helping us to live 

better, not complicating our lives so much that we can’t even live 

here". 

 

This negative image does not fall so much on the Natural Park itself, which 

many regard as an underexploited potential asset, but rather on the misman-

agement of the environmental authorities involved. 46% of our respondents 

think that the social conflict between the local population and environmental 

management could have been avoided with measures to compensate people for 

the difficulties created by the application of nature protection in their econo-

mies. In other words, this protectionist policy has led to a process of alienation 

of the population towards their environment. The Natural Park is perceived as 

something different and not as a fundamental component of their identity, their 

history and culture (Lozano, 2008). This situation has created a climate of hos-
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tility towards any kind of initiative of an environmental character, which, as 

we shall see later, has badly influenced the development of organic agriculture 

in the Natural Park. 
 
Figure 3.Assessment of the local population regarding the impact of the Natu-

ral Park in the territory. 

 

 

The impact of the European agricultural model in the 
territory: the intensification of the olive grove 

As we have seen, this conservative environmental policy has co-existed with 

an intensive agricultural model for many years, at least in Europe. The model 
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implemented by the Common Agricultural Policy (CAP) aimed at the intensifi-

cation and industrialization of agriculturebased on chemical inputs, genetic 

innovations and mass mechanization of farming. In a short time, this model 

generated various problems -unsustainable tax burden, surplus, increase in 

inter-regional inequalities, environmental problems- which were difficult to 

solve.  

In Andalusia, the application of this model has produced two types of pro-

cesses. On the one hand, the diffusion of technology and highly standardized 

production systems and, on the other hand, the increasing marginalization of 

traditional production, linked to local varieties, with the pursuant impact on 

environment and landscapes (Aguilar, 2007; Aguilar and Lozano, 2008). Our 

observational unit is a paradigmatic example of both tendencies because there 

has been a gradual shift from the traditional agricultural system, based on the 

interplay between agricultural and forest activities, to a new system focused on 

a single crop: the olive grove. 

Olive production has an extensive background in the area, but during the 

last two decades there has been an expansion driven by subsidies from the 

European Union. Nowadays, this crop occupies 78% of cultivated land in the 

territory. The intensification of this activity has had environmental conse-

quences, like the contamination of groundwater due to the indiscriminate ap-

plication of chemicals and synthetic processes, changes in the landscape, an 

increase in erosion processes and a reduction in biodiversity. 

These kinds of problems are therefore the consequence of implementing 

sectorial policies with divergent objectives in a single territory. These actions 

have been contradictory in many cases because intensification of agriculture is 

not compatible with natural resource protection. However, with the introduc-

tion of the sustainability concept and the consolidation of the territorial ap-

proach for development (Esparcia and Noguera, 1999), as we will see later, the 



 

 192 

 

situation has begun to change. Indeed, these two changes have supported the 

development of organic farming in the Natural Park. 

The origins of organic farming in the territory.First 
steps of a LAS 

Organic production, also known as ecological or biological, is a management 

system for agriculture and food production that seeks to promote the preserva-

tion of natural resources, the generation of biodiversity, the respect for animal 

welfare, and to obtain food without chemical and / or synthetic wastes (Lamp-

kin et al., 1999). Following the model of territorial approach for development, 

this production method has become an essential tool for reconciling conserva-

tion and development in the Protected Natural Areas (Kaltoft, 1999). 

The origin of farming in this area is related to a strategy of quality produc-

tion in this territory. First of all, the organic olive oil production was linked to 

the olive oil PDO Sierra de Segura -obtained in 1979 and the first olive oil 

PDO in Andalusia-.This organic agricultural experience was conceived as a 

step further in the qualification process of olive oil and as a way of certifying 

the territorial linkages of an organic product. Secondly, the initiative was de-

signed to connect with the National Park Sierras de Cazorla, Segura y Las 

Villas, created in 1986, as organic agriculture was perceived as sustainable 

management, consistent with the environmental values of this Protected Area. 

On the other hand, organic agriculture was raised as a strategy that would al-

low the oil to be competitive in world markets and would improve farmers' 

incomes. It should be noted that the intensification process of olive trees in this 

area has been much lowerthan in other areas of Andalusia.This is because the 

olive trees are on slopes, making mechanization difficult and thus affecting 

profitability due to reduced production and increased costs. This was, there-

fore, an attempt to stimulate a marginal territory facing serious problems of 



 

 193 

 

depopulation, aging and masculinization, like in many Spanish mountain re-

gions. 

In 1986, farmers from a cooperative in Génave -one of the municipalities 

located on the northern slope of the Park- decided to start up organic olive 

production. To do so, they eliminated the use of chemicals and synthetics and 

introduced innovations in the management of olive groves: fertilization, soil 

management, pest and disease control (Pajarón, 2007). It should be noted that 

these producers were pioneers because, at that time, there was no law to sup-

port this production system and to protect the differential qualities of organic 

oil, despite the fact that Spain was one of the first European countries to regu-

late this activity in 1989 through the adoption of the Regulation and Control 

Board of Organic Agriculture. It should also be noted that in the late 80’s, the 

CAP had not yet included rural development or agri-environment measures 

among its primary objectives. Besides thechanges in practices, innovations 

were introduced in the manufacturing processes, marketing and oil sales (Mar-

bán, 2003). They enlarged the mill, began to bottle the oil and created their 

own brands. 

As a result of the difficulties in selling the product and the fall of profitabil-

ity in olive groves, in 1987 the cooperative decided to give up organic produc-

tion. A group of 45 producers with 400 hectares of olive trees determined that 

they wanted to continue with the project. To do this, they created their own 

cooperative, "SCA Sierra de Génave" solely made up of organic olive farmers. 

Although the beginnings were hard, these farmers started to sell their organic 

PDO oil in bottles. This objective was achieved due to the creation of the Sec-

ond Grade Cooperative "SCA Olivar de Segura" in the territory, as the role of 

this cooperative was to bottle and market the olive oil obtained by the coopera-

tives integrated in the PDO (Lozano, 2010). 

Therefore, this territory was not only the first to implement a collective experi-

ence around organic olive growing but the project also focused on the territori-

alisation of such certification. That is, the connection of this organic oil with 
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specific values of the area, and more specifically, with the label demonstrating 

this relationship: the oil’s PDO. These social actors were able to identify a 

specific resource in their territory, value its potentiality and turn it into an as-

set. 

Over the years, organic farming has expanded and so has production diver-

sification in this territory. When we started this research in 2004, the sector had 

157 producers from different municipalities in the area. Most of them had been 

enrolled since 1996, encouraged by the European subsidies for organic farm-

ing. There has also been a diversification in production. In 2004 we could 

findwoods and pastures, horticultural crops and fruit production in the region. 

However, most farming continued to be olive grove which occupied 56% of 

the 2,500 hectares that existed at the time. The importance of the sector can 

also be perceived in the number of industries. Out of the 8 organic industries 

that existed in 2004, 5 were mills and 1 was a cooperative of oil-bottling and 

marketing. 

These organic producers, averaging 50.6 years old, were younger than the 

conventional farmers who averaged 53.2 years old (Lozano, 2009). This data 

shows that organic farming has had a greater incidence among the younger 

population. This finding offers a hopeful picture, not only for the future of 

organic farming in the area, but also to achieve a reduction in the percentage of 

young people leaving the area in search of work. Regarding the level of educa-

tion, it should be noted that most of those interviewed, except the eldest, had 

primary education, and many of them secondary education.This shows that the 

level of education of members of the organic agriculture sector is relatively 

high, especially when compared to the data regarding the qualifications of the 

rest of the territory's population. We should also note that 35% of the sample 

has university education, which may indicate that this activity has had a greater 

development among people with a higher educational level. According to 

Pugliese (2001) this factor may have been decisive for the incorporation of 

innovations required in this production method. These aspects also offer good 
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prospects for dealing with territory issues, especially for rejuvenating the agri-

cultural population and for maintaining generational replacement in this activi-

ty. 

On the other hand, for a significant number of these producers, organic 

farming is not their main activity but rather a supplement to their economy. 

This is, however, a general feature in the agricultural sector in the area because 

of the preponderance of smallholdings. Although most of the population has 

olive trees, they do have not enough land to live off this activity. This trend 

towards pluriactivity is, according to some authors (Kinsella et al., 2000; Ploeg 

et al., 2002) a new way of redefining the relationship between rural and urban. 

Pluriactivity is a strategy that is allowing small producers to survive and en-

couraging a significant proportion of the population to remain in rural areas. 

The presence of these part-time farmers may have a role in the reorientation of 

agriculture and the development of new activities. As Caballer (1982) points 

out, the farmers who develop this activity because they inherit family land and 

do not live off farming exclusively, are more likely to integrate technical inno-

vations and, above all, organizational innovations. 

According to 54% of our sample, environmental concerns were the main 

motivation for starting up this activity. Within this group there are two main 

concerns, the awareness of the impact of an industrialized agriculture model on 

the environment, and the use of chemicals and synthetic products. In second 

place is the economic motivation, which was essential for 34% of producers, 

meaning that many of them had became organic farmers as a strategy to give 

added value to their production, which could barely compete with the major 

olive producing areas in Andalusia. This pioneering initiative was reinforced in 

1992 with the establishment of the CAP agri-environment subsidies oriented 

towards compensating farmers who voluntarily introduced agricultural envi-

ronmental-friendly practices (Buttel, 1993). However, most farmers advocated 

a balance between the interests in creating pollution free farms and promoting 



 

 196 

 

biodiversity with the development of an activity which allowed them to obtain 

a minimum profit. 

Therefore, when we started our research in this area, we found an incipient 

LAS in which there had been a structural collective action (Boucher and 

Requier-Desjardins, 2005). That is, through the setting up of certain collective 

actions, links have been established between the different dimensions of organ-

ic farming. In the production area, a significant proportion of organic farmers 

in the area were organized around two cooperatives. One -that is, the first or-

ganic cooperative in the territory- was made up of organic producers exclusive-

ly. The other mill had different machinery for producing organic and conven-

tional oil.  

Furthermore, the organic industries in the area have established cooperative 

relations. 3 of the 6 mills certified in 2004 were integrated into the Second 

Grade Cooperative Olivar de Segura, which bottles and sells the oil under two 

brands: Oro de Génave and Sierra de Génave; a strategy that enables them to 

face the challenge of bottling and marketing organic oil. The link between 

organic farming and the territory has remained but it has changed. SCA Sierra 

de Génave left the PDO some years ago because, as they had to supply the 

increase in demand, they had to import olives from territories that were not 

integrated in the PDO. The other cooperative, on the contrary, has joined the 

PDO. In addition, most of the mills in the territory are trying to link their prod-

uct with the Natural Park, through formal links, such as the Natural Park of 

Andalusia label, and through informal links with a PNA reference on the prod-

uct. 

There have also been interactions established between this sector, regional 

institutions and the local population. Since 1997 this has been done through the 

Mediterranean Conferences of Organic Olive Grove and Ecology of Olive Oil, 

better known as ECOLIVA. The design and implementation of this conference, 
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held every two years, has promoted the establishment of a formalized network 

of social actors in the territory interested in promoting organic olive grove. 

In short, we can see that the organic oil sector in the PN-SCSV was coordi-

nated through a wide range of formal and informal partnerships, linking pro-

ducers with producers; producers, processors and marketers; industries with 

industries, and the entire sector with the institutions and the territory's popula-

tion.  

Organic production in a Natural Park. Potentialities and 
contradictions 

Despite the impact of organic production in the generation of biodiversity and 

the development that this activity has experimented in the Natural Park over 

the past 20 years, links between agrarian and environmental policies in the area 

have barely emerged. The original idea was to link ecological olive growing 

with the values of the newly created Natural Park, but the environmental man-

agement has shown no interest for such initiatives. Furthermore, while these 

producers were compensated financially for the development of their practices 

through agro-environment subsidies, the Governing Board of the Nature Park 

was only concerned about implementing the conservation guidelines to pre-

serve the natural resources. It might even be said that environmental protection 

has blocked the development of organic agriculture and, above all, of organic 

livestock in the territory. This has happened in spite of the potential offered by 

this sector for conversion, due to its extensive nature, the adaptation of local 

breeds and the type of management developed. The reason for this paradox is 

that most of the Park’s forests are public. The registration of the land as organ-

ic is therefore the responsibility of the Regional Government.  

Another factor that has blocked the development of this activity has been the 

poor image the local population has of the Natural Park and of any initiative to 
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protect natural resources. This intense hostility has shifted towards organic 

production, which is seen as another attempt to restrict the territory's economic 

activities in favour of wild life protection.  

One of the factors that has led to this negative image has been the opposing 

attitudes of organic and conventional farmers, -and basically two different 

ways of conceiving the relationship between agriculture and environment- 

regarding the systematic aerial spraying of crops. It should be emphasized that 

the use of pesticides by air to combat the pest of the olive fruit fly is a wide-

spread treatment in Andalusia
30

. In 2005, various groups of organic farmers 

and ecologists got together to eliminate these treatments, at least in the catch-

ment area of nature reserves. The aim was not only to protect organic farmers' 

holdings from contamination, but above all, to implement effective conserva-

tion of natural resources in these territories.These claims have been perceived 

by conventional farmers as a new "threat" to the productivity of olive groves in 

favour of guidelines for nature conservation. 

The confusion between the terms ecológico -used to designate organic pro-

ducers- and ecologista –used to designate environmentalists-, has also contrib-

uted to these circumstances, although there are organic producers who also 

belong to environmental organizations. Organic production tends to be associ-

ated with the conservative approaches of the advocacy nature groups and with 

the restrictive environmental policy, as an institutional agent points out: 

 

"There are some people here who say that it should be renamed 

and then it would expand further. Organic has connotations... of-

ten negative because it tends to be associated with environmental 

policy and how they work, which is just fining people”. 

                                                 
30Its extensive use has led to cases of accidental contamination of organic farms. However, it 
has also affected fauna and flora, water resources and has even fallen on people in the fields. 
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Therefore, despite the synergies that could be derived from the location of 

different production and processing experiences of organic products within this 

Natural Park, the fact is that, for decades, attempts to associate environmental 

protection and organic production have produced sterile, counterproductive 

results, to say the least. In this dynamic, as we have discussed, the sectorial 

conceptualization of development and the prevalence of the conservationist 

vision in the management of the Natural Park has had a strong impact.  

Organic production in Natural Parks as a LAS model? 

In recent years, however, the situation has begun to change, making way for a 

territorial development model. The new model emphasizes that these spaces 

are not isolated, but have a continuous and smooth relationship with the sur-

rounding ecosystem. It also recognizes the importance of maintaining the so-

cio-economic and cultural elements for proper conservation of these resources 

(Lozano and Aguilar, 2008). A new concept of natural areas is beginning to 

appear, more in line with the expectations of the population that live within its 

boundaries. A concept that is consistent with the development model that fa-

vours a territorial approach instead of sectorial and isolated actions. 

This change is related to the consolidation of the rural development policy 

as the second pillar of the CAP. It has meant a shift from a conception of the 

countryside as a predominantly agricultural area, whose purpose was to pro-

duce food for society, to another that conceives it as a multifunctional space 

whose main asset is the development of its natural, cultural and economic re-

sources. 

This change in perspective from the conception of territory as a support for 

activities to the consideration of it as a resource (Esparcia and Noguera, 1999) 

explains the importance acquired by quality products, in particular, the so-
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called produits du terroir. This distinctive quality food has consolidated in 

recent years as a viable strategy to reduce stocks, boost less competitive, mar-

ginal regions socio-economically, and provide small farms with a distinguish-

ing tool with which to compete in global markets. 

A dynamic that coincides with the process of agriculture greening (Moyano 

and Paniagua, 1998) that is, with the introduction of the CAP in 1992, a set of 

environmental measures aimed at promoting environmentally-friendly farming 

practices. Among these measures, organic farming is one of the options that 

has been most welcomed by farmers, encouraged by the subsidies perceived to 

offset the economic losses of the conversion period. There has been a shift in 

the EU principle of <<polluter pays>> to the other of <<preserver earns>> 

(Garrido, 2002), trying to give the farmer a new legitimacy based on the social 

enhancement of his role as guardian of the environment. 

On the other hand, following the guidelines of territorial development, envi-

ronmental policy has begun to realize that these areas are deeply modified and 

that human action has been and is essential for the conservation of these re-

sources. That is, aiming for a sustainable development model, including eco-

nomic, social and cultural, and also natural dimensions. In this context we can 

understand the strategy carried out in many of these territories and especially in 

the Andalusian Natural Parks. A strategy oriented towards the promotion of 

quality food production because of its potentiality to make the creation of in-

comes and employment compatible with the conservation of natural resources 

and landscape. 

These changes became visible in Andalusia with the design of a set of Sus-

tainable Development Plans for the Andalusian Natural Parks to establish spe-

cific strategies for each of the territories, according to their needs and re-

sources. The purpose was to end the problems of depopulation and abandon-

ment of activities that are affecting many of these protected areas. The plan for 

the NP-SCSV was passed in 2003 and gave great importance to promoting 
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organic agriculture and organic livestock production, considering the evident 

effect that these initiatives have on improving the sustainability of a local pro-

duction system. This means that for the first time, there is a proactive stance - 

through environment policies- towards organic production in the Natural Park 

and, above all, towards organic stewardship promotion.  

It’s interesting to point out that this first shift coincided with the creation of 

the General Direction of Ecological Agriculture in 2004, the agency responsi-

ble for the management and promotion of organic farming policies in Andalu-

sia. The promotion of this kind of agriculture and livestock production in Natu-

ral Parks was one of the fundamental axes of action, not only because the im-

plementation of this activity is easier in these areas, but mostly because of the 

positive synergies that this initiative could generate for the areas in the way of 

new incomes and jobs. We understand that the confluence of interests and 

objectives of both administrations has been the breeding ground for the grow-

ing number of acres, producers and processors in Andalusian PNA’s. 

Due to its experience in this area, the Natural Park of Sierras de Cazorla, 

Segura and Las Villas has been one of those which has received more atten-

tion. The starting point was the coordination of various policy areas (agricul-

ture, environment, employment, health, etc.), as well as the various administra-

tive levels working in the area. For the first time, a forum has been established 

for dialogue between local people and representatives of the Natural Park, two 

traditionally antagonistic groups. They have agreed on a common strategy for 

the development of organic production within the protected space (Lozano, 

2009). This forum has also helped environmental management to understand 

the demands of local farmers, certifying public forest pastures as organic, 

which was one of the main obstacles for this economic activity in the Natural 

Park. 

From this common agenda, several initiatives for production and marketing 

have been created. First of all, in order to develop the organic production sec-
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tor in this territory, it was considered necessary to adopt a holistic perspective, 

trying to act simultaneously on all stages of the process. Different measures 

were designed to increase its productive capacity, but mainly, to promote the 

diversification of activities and crops. The aim was to broaden the range of 

products in the area so that an internal market could be created. This meant that 

local consumers would have access to a wide variety of foods
31

 throughout the 

year, without having to bring them in from other parts of Andalusia. 

Secondly, in order to strengthen the sector, coordination has been encour-

aged between the different sectors: livestock, grain and oil production, horti-

culture, etc. A strategy designed to reduce dependence on products from large 

phytosanitary companies and the acquisition costs of these inputs. For exam-

ple, grain producers could supply livestock farmers with feed grains, thereby 

making the region self-sufficient in grain-based feed stocks. In return grain 

farmers who have faced difficulties in finding an outlet for their produce could 

find a market. In addition, to overcome the doubts and stereotypes that a large 

proportion of the population of the area have towards this production system, 

various employment workshops have been set up on horticulture and the manu-

facture of canned vegetables. The objective of this initiative is to generate new 

employment alternatives and promote the creation of companies related to 

organic production. 

With regard to the marketing and sale of organic products, a campaign has 

been launched to promote domestic consumption through different ways. The 

first experience was the location of a Biopunto, that is a sales centre in the 

weekly main street markets in the different municipalities of the territory. The 

strategy has been oriented mainly towards the organization of horticulturists 

because their products are more difficult to market due to their perishable na-

ture and low volume outputs. Similarly, it has encouraged coordination be-

                                                 
31The main factors that block the commercial development of organic production 
are: the limited offer of organic products, limited distribution, and problems found 
by consumers in markets. 
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tween them regarding the choice of crops, in order to offer local consumers a 

wider range of products and a steady supply throughout the year. The second 

experience has focused on the promotion of social consumption. This program 

was launched in Andalusia in 2005 to promote healthy-balanced eating among 

the school population and to sensitize school children, parents, teachers and 

chefs about the qualities of organic production and its positive impact on the 

environment, health and rural development. In 2007, this experience began to 

be implemented in PN-SCSV and has led to the introduction of menus pre-

pared with organic foodin some schools and kindergartens in the area and in 

the local hospital.  

All these measures have achieved an important double purpose: to make the 

products visible, and to distribute them among the local population to over-

come the resistance and negative stereotypes towards this production system. 

This double objective is important because encouraging consumption and in-

creasing demand for this kind of food would solve one of the main problems of 

the organic sector: marketing and selling, and could also lead conventional 

farmers towards conversion. From the convergence of all these projects, an 

association of producers and consumers has emerged in the area called Segura-

Ecológica. This initiative seeks to promote a territorial structure, a meeting 

space for organic producers, organic processors, consumers and technicians. 

That is, a space for the promotion oflocal consumption and a point of reference 

for peopleinterested in the subject. 

This structure is enabling coordination among the various producers in the 

area, especially horticulturalists. The association is positioning itself, not only 

as a support network to exchange experiences, but also as a strategy for the 

coordination of crops and activities so as to offer the widest possible range of 

fresh products to consumers. Similarly, a direct relationship with consumers is 

not only a guarantee for consumers, who can get to know the producers and 

their farms, but also constitutes a source of pride and satisfaction for the 

farmer. One of these producers talked to us about this: 
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"One of the factors that has encouraged me to convert is the ex-

istence of this association. Not only because it enables you to 

market the production, but because you are given encourage-

ment. You’re encouraged by other producers who have gone 

through the same experience and you’re encouraged by consum-

ers. They give you strength because it’s hard (...). We coordinate 

the planting of different varieties of potatoes, for example, so 

consumers can have a wider range of products”. 

 
 
Figure 4.Comparison of surface of organic production in the Natural Park in 

2004 and 2008 

 
The results are clear. Despite the short experience of the project there has been 

a dramatic increase in the certified area, which has enlarged from 2,455.31 ha 



 

 205 

 

in 2004, to 7,316.6 ha in 2008. Among these figures, the most significant have 

been in the area of pastures and meadows, which never existed before and now 

represent 40% and 33.8% of the total certified area (2,925.31 and 2,475.63 ha 

respectively). In the same way, the land dedicated to herbaceous has expanded 

from 82 ha in 2004 to 388 ha in 2008. Finally, the support of environmental 

policy for the ecological certification of public pastures has allowed a group of 

15 livestock farmers, grouped in a cooperative, to join the organic sector, 

bringing the number of producers to more than 175. These actions also repre-

sent a step forward in the active integration of farmers in the management of 

natural resources and the recognition of the importance of the sustainable man-

agement of livestock for promoting biodiversity, wild plant reduction and fire 

prevention. 

These experiences are enabling the consolidation of a LAS in the area. 

Whereas in the previous stage, most collective actions were centred on the 

olive sector, in this phase there has been a strengthening of backward linkages, 

that is, the direct relationship between farmers, livestock, processors and con-

sumers. In this process, the aim of the latest initiatives is to boost local con-

sumption through the establishment of short marketing channels (Lozano and 

Aguilar, 2010). Even though the Biopuntos experience has only been supported 

for several months, some producers have actually continued with the project by 

themselves, keeping their stalls of organic products in the weekly street mar-

kets in some municipalities. The maintenance of the Social Consumption Pro-

gram is having a similar impact in the area, successfully introducing the new 

generations to these products, especially fruit and vegetables. 

In short, we could say that this strategy and these initiatives have led tradi-

tionally opposed social actors to a new path of rural development whose main 

outcome is the promotion of organic agriculture and livestock in this NPA. 

This fact means we can speak of an emerging <<Natural Park of Sierras de 

Cazorla, Segura and Las Villas’ LAS>>. Our case makes it clear that the key 

factor has been the establishment of networks between the different local ac-
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tors. The involvement of organic operators -and particularly their internal co-

ordination with other social actors of the territory- has been essential for the 

consolidation and development of organic production. This can be regarded as 

an example of functional collective action (Boucher, 2004), that is trying to 

locate a generic label through the incorporation of the Natural Park values. 

Conclusions 

This article has analysed the reorientation process of environmental policy 

from conservation guidelines, to other positions closer to the new territorial 

approach for development. This new framework has explained the expansion 

of organic agriculture and livestock production in Protected Natural Areas in 

Andalusia, specifically in the Natural Park of Sierras de Cazorla, Segura and 

Las Villas. 

First, it has highlighted the impact that the implementation of a conservation 

policy has had on the territory and especially the hostility of the local popula-

tion towards the figure of the Nature Park. We have referred to the conse-

quences of this implementation in the development of organic agriculture. The 

causes have not only been the passive attitude of the environmental agency but 

also the negative image of organic agriculture which has emerged due to the 

restrictive policy of this association.  

Secondly, the paper highlights the potential that has been generated with the 

reorientation of environmental and agriculture policy.Active involvement of 

these administrations in promoting organic agriculture in the territory has been 

one of the factors which has led to the growth in the number of hectares and 

producers in the Natural Park. In addition, these actions involve the recognition 

of the role of the local population in the construction of the territory and how 

they have tried and are trying to integrate them in the management of re-

sources. This initiative is also an example of the potentiality of the bioregional 
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model and its understanding of biodiversity conservation as an action that must 

integrate the social, economic, cultural and environmental conditions of each 

territory. 

Thirdly, the promotion of organic production in the protected natural areas 

is, as we have seen, one of the best strategies to promote the axioms of the 

bioregional paradigm. That is, it can be a way of providing new content to the 

agricultural activity, more in line with the environmental role played by the 

territory and the demands of consumers; an experience that would attract the 

younger population and would allow the creation of generational replacement 

for an aging farming population. As we have seen, organic agriculture can 

contribute to reducing some of the demographic, social and economic prob-

lems that these territories face. It can be a viable alternative to traditional pro-

duction, as this sector is composed of a younger population, with higher educa-

tion and greater entrepreneurial skills. Organic producers have positive atti-

tudes to innovation and are proud of being farmers, as they contribute with 

their activity to promoting sustainable environments. Similarly, the techniques 

used in organic farming contribute to the conservation of biodiversity and can 

help to reduce agrarian pollution and to counteract some negative impacts such 

as erosion and landscape degradation. 

Fourthly, and closely linked with this bioregion concept, is the considera-

tion of this experience as a Localized AgriFood System (LAS) due to the vari-

ous collective strategies that have been developed to link this generic certifica-

tion with the natural and socio-cultural characteristics of this territory. A re-

gional development strategy has been encouraged to give popular support to 

this activity by means of the incorporation of the differential values of the terri-

tory and, above all, by means of the application of an integral management 

model. This association has also been positive for the Natural Park, whose 

image of sustainability has been reinforced by the connection with the positive 

environmental externalities that organic production generates. This orientation 

towards quality has required, as we have seen, the incorporation of many inno-
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vations in products, processes and techniques, and in the organization estab-

lished among actors. Such innovations have been closely linked to the recovery 

of practices and know-how which had remained in the area, despite the gradual 

intensification of agriculture. 

Finally, the element that seems most interesting in the LAS perspective is 

the emphasis given to the role of local actors and the collective action in the 

generation of these processes. As we have seen, one of the key elements of the 

consolidation of the LAS “Natural Park Sierras de Cazorla, Segura y Las 

Villas - Organic Agriculture” has been the establishment of networks between 

different actors in the territory. On the one hand, networks have been created 

among organic producers, and between these producers and organic industries, 

in order to strengthen internal coordination. On the other hand, links have been 

encouraged between organic operators and institutions and, above all, closer 

ties have been promoted between producers and consumers by developing 

short marketing channels. 

In short, we consider that the analysis of this case has given us the chance to 

study the LAS concept in more depth, and to propose new elements of study 

related to the potential of this approach for sustainable development models 

and the generation of territorial qualification dynamics. 
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8. Towards sustainable food systems through 
civic food education in schools and in public 

catering services 

Helmi Risku-Norja and Minna Mikkola 

 

Introduction 

Judged by the European standards, the statutory public catering plays an excep-

tionally important role in the Finnish food sector. It provides over half of all 

meals eaten outside homes, and the great majority, 83%, is at the response of 

the municipalities and the state (HORECA 2007).  About one third of the popu-

lation uses public catering services on weekdays, and all Finnish citizens are 

within its reach at some point of their lives (HORECA 2007).  Because of the 

continuously shrinking economic resources the prise has become in practice the 

decisive factor in public food procurements; the price-competitiveness tends to 

override other aspects of sustainability and, therefore, the societal significance 

of proper nutrition and the consequent long-term benefits for national economy 

and national health may be overlooked. Savings are sought across the whole 

process from procurement to meal preparation to cleaning (Taskinen 2007). 

Efficiency requirements have also led to increasing centralisation of public 

catering services; during the past years the amount of prepared meals has in-
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creased; in 2002 public catering provided 420 million meals, but today this 

amounts to 440 millions. However, at the same time, the number of institutional 

kitchens has reduced by nearly 20%, from 6000 in 2002 to 5000 in 2007 (Mik-

kola 2009a). 

In the midst of the structural and economic constraints of Finnish public ca-

tering, there seem to be caterers who try to procure local, organic and domestic 

food. Furthermore, they make efforts to save energy and water, as well as de-

velop waste management (Taskinen & Tuikkanen 2004). These developments 

within Finnish public catering may be interpreted to represent trends of catering 

for sustainability, visible both in big cities and rural municipalities e.g. in Italy, 

UK, the US and Canada (Friedmann 2007, Mikkelsen et al. 2007, Morgan & 

Sonnino 2008, Mikkola et al. 2009). 

Several European countries share a history of food service at schools as a 

collateral effort to improve the wellbeing of young people, often from modest 

backgrounds in the end of 19
th

 century (Lintukangas et al. 2007, Bocchi et al. 

2008, Morgan & Sonnino 2008, Hansen et al. 2010). In the beginning of the 

20
th

 century free school meals were also launched in Finland, initially by pro-

gressive private persons, communities and regulatory as social support for indi-

gent families in order to enable school attendance also for their children bodies 

(Ahonen 2003, Lintukangas et al. 2007). The established statutory position of 

Finnish school catering as a welfare service stems from the mid of 20
th
 century. 

Currently, free warm meal in accordance to nutritional guidelines is served to 

all children and pupils in the Finnish kinder gardens, primary schools and in 

secondary general and vocational schools on every school-day (VRN 2008, 

Lintukangas 2009). The service is organised by municipalities, and the meals 

are served in schools. The costs of the service, including procured food, salaries 

of caterers and other costs such as water, energy and waste management, are 

covered by taxes and were on the average 2,46 € per meal in 2008 (Mikkola 

2009a); the share of food itself is about one third (Urho & Hasunen 2004). 
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The Finnish statutory school meal is regulated not only as a nutritional welfare 

service, but it is seen also as means for education for health, table manners and 

food culture (Lintukangas 2009). The educational task concerns teachers in 

terms of manners, and caterers in terms of food culture, as the menu planning 

and meal preparation are basically their responsibility. In addition, in Finnish 

basic education, food as a topic is also shared extensively by subjects such as 

biology, environmental knowledge and natural history, home economics and 

physical exercise and health education. Furthermore, as the Finnish national 

curriculum for basic education presents educational aims for particular subjects, 

it also sets aims for sustainability education in form cross-curricular approach; 

sustainability is thus seen as a relevant topic for young people growing to be-

come adult members of the Finnish society (NCCBE 1994, 2004). 

The school meal guidelines for caterers in Finland mention sustainable de-

velopment as a framing for public catering at schools, conveying issues such as 

health, cultural and environmental education and increased co-operation among 

schools’ catering and educational personnel (Lintukangas et al. 2007). Further-

more, there are national-level recommendations supporting the use of not only 

local but also organic and vegetarian food as a sustainable practice (Huvila 

2007, Ministry of the Environment 2008, Ympäristöministeriö 2008, Ministry 

of the Environment 2009).  The trajectory of public catering at schools seems to 

connect and mediate the nutritional needs of the individuals with the local live-

lihoods and those elsewhere with increased economic equity and environmental 

protection, according to normative principles of sustainable food systems active 

in the Green State (Morgan & Sonnino, 2008).      

The educational framing of sustainable development regards both food pro-

visioning by public catering as well as teaching and learning in Finnish basic 

education; the quest for sustainable food system seems to enter the school 

through these two separate channels. The simultaneous existence of parallel 

efforts and practices by teachers and caterers regarding food within the same 
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physical space suggests possibility for increased educational co-operation 

among these actors.  

The parallel educational aims and practices of the two groups of profession-

als could be used to outline food education for sustainability (FEfS) as a con-

textualisation of sustainability education (Mikkola 2009b, Mikkola et al. 2009). 

Food education is, in fact, gaining momentum in many countries. Although 

emphasis may vary from health aspects (e.g.Wilkins 2005, Ozer 2007, Rauzon 

et al. 2010) to environmental matters  (.e.g. Mayer-Smith et al. 2007, Carlsson-

Kanyama & Gonzales 2009) and from local and organic food (Joshi et al. 2008, 

Morgan & Sonnino 2008) to food security and overall sustainability (Pacheco 

et al. 2006, Rojas et al. 2007) the overall many-facetted nature of food educa-

tion is aknowledged. Our approach combines both comprehensiveness and con-

textuality into the learning process. Comprehensiveness means that knowledge, 

activity, emotions, values and all senses are involved in learning. In addition to 

the concepts and knowledge, the focal role of personal experiences, emotions 

and social interaction for learning is acknowledged. Contextuality, on the other 

hand, means that the new things are learned in the practical everyday life situa-

tions. This enables deepening and expanding the existing knowledge, so that 

the person is interested in the things to be learned, understands the links to the 

previous knowledge and is able to apply what she has learned in practical situa-

tions (Risku-Norja & Korpela 2009). Wals (2010) also emphasises education 

for sustainability as a co-operational work consisting of formal, informal and 

non-formal education; in short, social learning in different environments is seen 

crucial when more sustainable practices are to be adopted by young people.  

During every meal the pupils are exposed to food education, which may be 

intentional or unintentional.  Food education for sustainability aims at concep-

tual and behavioural change (Mezirow 2000) by influencing values and atti-

tudes in order to change passive consumerism by encouraging people to proac-

tively promote sustainable food culture. Conscious and determined food educa-

tion is, thus, by nature value-based and transformative (Ehrenfeld 2008, Mor-
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gan & Sonnino 2008). It is also transdisciplinary, because sustainable food cul-

ture cannot be universally pre-determined, but needs to be defined together with 

local actors. The transformative process of food education is shown in Figure 1.   

 

Figure 1.The transformative process of food education. The   figure is a 

modified version from that of Risku-Norja & Korpela (2009). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Before sketching the possibilities for future food education for sustainability in 

more detail, the understanding of current practices and perspectives for further 

developments and their conditions in schools is needed. This paper surveys an 
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discusses these practices as growth points for future developments of food edu-

cation for sustainability. The survey inquired into caterers’ conceptions on sus-

tainable food provisioning and their possibilities to promote it. Regarding the 

schools, the focus was on school lunches and other activities related to food, 

and their connection to the schools’ educational goals in general and to the 

goals of schools’ sustainability education in particular. The paper probes par-

ticularly into caterers’ and teachers’ possible mutual support and co-operation 

in schools, which could be interpreted as food education for sustainability in 

today’s Finnish basic education. In the end, the implications for future devel-

opment are discussed in light of the results. 

Materials and methods   

The study is based on the results of two extensive Webropol questionnaires 

carried out and analysed in 2008-2009. The first questionnaire was sent to all 

Finnish and in Swedish speaking first grade schools of basic education in Fin-

land. Along with the background data the questions dealt with food and sus-

tainability education and the role of school meals in these. Therefore, infor-

mation was asked concerning subject-specific educational goals, pupils’ partic-

ipation in the practicalities of the lunch arrangements, within-school co-

operation among the educational and catering personals and food-related out-

of-school activities. In addition, a content analysis of about 300 school curricu-

la available through the Internet was carried out. These were searched for ref-

erences to food education and sustainability education; in particular the links 

between schools’ educational goals and school lunch were sought. 

The second questionnaire was directed to the responsible actors within the 

municipal catering services. The aim was to compile basic information dealing 

with the practicalities of municipal catering as well as to get an overall picture 

on the viewpoints of the actors as to how they understand sustainability, how it 
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is accounted for and how it can be  promoted within public catering. The ques-

tionnaire was sent to all Finnish and bilingual municipalities, but the Swedish 

speaking municipalities in the archipelago were left outside the survey. The 

exclusion of the Swedish speaking municipalities was considered as justified, 

because the legislation regarding provisioning the municipal catering services is 

strictly the same throughout the country. Besides the results from the school 

survey showed that there were no consequent differences between the Swedish 

and Finnish speaking schools; restricting the survey only to Finnish language 

relieved considerably the work load.  

Both surveys contained several types of questions ranging from numerical 

data to simple statements and Likert-scaled options with a possibility to open 

comments with free wording by the respondents to fully open expressions of 

opinions. The results of the surveys were scrutinized by compiling the basic 

numerical data and analysing the free word expressions. Based on these, even-

tual differences among the types of the municipalities as well as differences 

among Finnish and Swedish- speaking schools were looked for. In this article, 

the emphasis is on the qualitative content analysis of the comments and answers 

of the open questions and of the schools’ curricula. The answers to the ques-

tionnaires were analysed using the method of content analysis (Tuomi & Sa-

rajärvi 2004) by referring to the criteria for sustainable food provision as out-

lined in the previous section. 

In both surveys about 30% of the respondents answered the questionnaires. 

The responding schools and municipalities were located in different parts of 

Finland (Fig. 2). Regarding the population and the municipal type they propor-

tionally represented the different municipal categories, i.e. sparsely populated, 

core and urban adjacent rural areas and urban areas thus improving the general-

izability of the results.   
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Figure 2. The geographical location of the municipalities that responded to a) 

the survey directed to the municipal caterers and b) the survey directed to 

schools. Maps: Eeva Lehtonen, MTT Agrifood Research Finland. 
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Municipal catering 

The survey painted a kind of a portrait of the situation of public catering in 

Finland, describing the regulative frames and the style of public service by its 

approach to sustainability. An overview captured from the responses is pre-

sented here. However, the municipalities differ as to the population basis, eco-

nomic resources, governance and decision-making as well as availability of 

local products and their assortment; this has an important bearing on the con-

clusions presented in the final section. 

Background  

The major target group of the public statutory catering is children and youth. 

80% of the catering services within the reach of this survey concern kinder 

gardens and schools, whereas catering services for the elderly people comprise 

about 10%. The practical administrational arrangements are highly variable, 

the responsible municipal sector may be technical, educational, social, general 

administration or the responsibility is shared among two to several sectors of 

any of the possible combinations.  

Central municipal kitchen is very important; in over half of the responded 

municipalities it provides the meals alone or together with the institutional 

service or distribution kitchens. In about 10% of the municipalities the service 

is taken care of municipal-owned enterprise, but completely externalized ser-

vice is a rare exception. 
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Provenance of food 

In regard to the basic food items the municipal catering services are firmly 

based on domestic products, only as regards to fruit and to lesser extent also to 

fish the share of import is considerable (Figure 3). The only fruit that grows in 

Finland in volumes of any practical significance is apple, and during the season 

35% of the responded municipalities rely in their fruit offering mostly on do-

mestic apple. The monotonous selection of fruit is compensated with a variety 

of domestic berries that are also abundantly used. The caterers are also inter-

ested in local products, out of which the seasonal products and fish are the 

most commonly used items. Instead, only six of the responded municipalities 

occasionally use organic products, in one of the municipalities organic prod-

ucts were clearly favoured, and in no fewer than 75% of the responded munici-

palities organic products are not used at all. Three of the responded municipali-

ties regularly use Fair Trade products, mostly coffee/tea/cocoa and bananas.  

 

Figure 3. The share of domestic food wihtin municipal catering 
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3B. Seasonal products during the season (summer and autumn). 

 

 

C. Seasonal products outside the season (winter and spring). 
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Customer information 

The customers of public catering receive information, when they ask, but they 

are seldom actively informed about the origin of food, environmental impacts 

of production, prise formation, nutritional quality or about activity of the cater-

ing service (Figure 4). On the other hand, customers’ feed-back is enquired 

regularly at least a couple times a year, and the feed-back received from the 

customers is one of the corner stones in developing the services (Figure 5). 

 

Figure 4. Various kinds of information delivered to the customers of municipal 

catering, and the frequency of  information delivery 
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Figure 5.The relative importance of the factors contributing to the developing 

municipal catering services. 
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Caterers’ co-operation with various actors 

The actor network around the catering services is extensive and comprises the 

professionals in their own as well as in other institutional kitchens, municipal 

authorities, elected officials, employees, producers, representatives of whole 

sale and retail, suppliers, logistics, waste management, extension organizations 

and research as well as customers and their guardians/relatives. The communi-

cation within the network was clarified by asking how often the catering per-

sonnel communicate about work-related matters with the other actor groups. 

Professional colleagues and customers or their guardians are those with whom 

the communication is most regular and most frequent. The great majority of 

the respondents discusses weekly or more often with the personnel of their own 

kitchen and 40% of the respondents also with the customers or their guardians. 

The personnel of other kitchens are contacted also at least once a month. Dis-

cussions with the suppliers and representatives of the municipalities take place 

1-2 times a year. Communication with other actor groups takes place now and 

then, 1-2 times a year or more seldom. The two groups practically left outside 

the communicative network are the (food system) researchers and the repre-

sentatives of the waste management. 

Caterers’ conception on sustainable food provisioning 

The results of the survey revealed, that the eco-social reality of the caterers is 

rather flat in terms of social and environmental matters pertaining to the food 

supply chains. For the caterers, the sustainability concept focuses on the eco-

logical sustainability and on environmental questions such as recycling, energy 

efficiency, use of electricity and raw materials. The economic aspect is under-

stood narrowly more or less synonymous to cost savings and efficiency re-

quirements, and is seen rather as a hindrance for realisation of sustainability 

goals.   
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Content analysis of the open questions revealed a much more many-sided ap-

proach to sustainability. The caterers appreciate domestic and local food, and 

these are linked to sustainability through reduced need for transports; increased 

use of local food is often mentioned as a means to promote sustainability. On 

the other hand, often the caterers experience the means to influence the deci-

sions regarding food as meagre or non-existent, because the decisions are made 

beyond their reach. 

Although not consciously connected to sustainability concept, also other cri-

teria of sustainable food provisioning seem to be to a varying extent present in 

municipal food services. The societal function of public catering is in promot-

ing food security and welfare in the society, the nutritional recommendations 

are the axiomatic foundation and municipal legislation secures equity and jus-

tice. The cultural dimension is expressed by accounting for the various festivi-

ties and the associated food traditions, and also by providing options not only 

for health, but also for ethic and religious reasons. Ethics deal with concern 

about the wellbeing and working conditions of the catering personnel, but the 

concern is not extended so as to deal with the wellbeing of producers or produc-

tion animals or with promoting Fair Trade. Neither is much attention paid to the 

aesthetic questions such as interior of the canteens, service layout and visual 

quality of food or the eating occasion itself (Fig. 6).  
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Figure 6. Incidence of the criteria for sustainable food provisioning in the ca-

terers' responses 

 

Source: Risku-Norja 2011. 
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School lunch is only seldom mentioned in connection with sustainability edu-

cation or with any of the subject-specific educational goals; if there is any in-

terface to school subjects, it is to the subject “environmental knowledge and 

natural history” (Table 1 A). In the schools’ curricula, also mentions linking 

school lunch and sustainability are fairly few.  Out of the over three hundred 

analysed curricula, the connection is explicitly expressed in only 40 curricula. 

In these the various aspects of sustainability are present, and often several of 

the criteria of sustainable food provisioning are mentioned (Fig. 7). 

A more extensive concept of food education as part of sustainability educa-

tion is not familiar, neither is it mentioned in the national core curriculum, 

which forms the common frame for the individual schools’ curricula. Whereas 

environmental education is well known, sustainability education is not, and it 

is mostly understood narrowly as environmental education; the emphasis is on 

recycling and source separation of wastes, energy and material efficiency 

and in nature protection. The positive contribution of personal behaviour to 

reducing the environmental impact is stressed.  
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Figure 7.  Incidence of the mentions, that  link school food to the criteria for 

sustainable food provisioning in schools’ curricula 

 

Expressions of food education 

A remarkable notion is that no less than 75% of the respondents take their 

pupils out into the forest to pick berries and mushrooms, also fishing is fairly 

common (Table 1). This kind of activity is usually confined within the educa-

tional goals of the school subject environmental knowledge and natural history. 

Also farm visits in some form are fairly common (Table 2); these are seen as 

very convenient means to familiarise the pupils to the origin of food and with 

food producers. Co-operation with farms is seen as important in strengthening 

societal cohesion and integrating schools into the surrounding society.  
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Co-operation among teachers and caterers 

In about half of the responded schools the school has own kitchen, where the 

food is prepared from the beginning. Own kitchen is clearly more common in 

rural schools than in the cities. Another 20% has a service kitchen where the 

meal is heated and/or partly prepared. These kitchens are used in many ways 

with the pupils, and the catering personnel participate actively in guiding the 

pupils in these situations as well as in planning various festivities and thematic 

activities and in their realisation (Table 4). However, because of the many 

formal restrictions and rules dealing particularly with the hygienic aspects, the 

pupils rarely participate in preparation or distribution of explicitly the school 

lunch. Instead, in about half of the responded schools the pupils help in clear-

ing the canteen afterwards (Table 5). 

 

Table 1. Expressions of food education in the school’s responses 

 Care 
of the 
pupils 

Natural 
history 

Other 
school 
subject 

Thematic 
entity 

Festivities 
etc 

Other 
mentions 

Not men-
tioned 

Number 

of men-

tions 

208 123 18 52 106 62 133 

% of 

mentions 

30 18 3 7 15 9 19 

% of 

schools 

44 26 4 11 23 13 28 
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Table2. . Food Related outdoor activities with pupils 

 School 

gardem 

Wild ber-

ries and 

mushrooms 

Fishing Harvesting 

bee 

No possi-

bility 

total 

Number 
of men-
tions 

54 475 136 72 176 913 

% from 
mentions 

6 52 15 8 19  

% from 
schools 

9 76 22 11 28 629 

 

Table 3. Farm visits 

 

At least once a 

year 

occa-

sionally 

No farm 

visits 

Total number 

number 

of re-

sponses 

266 1709 879 2854 

% from 

respons-

es 

9 60 31  

 

 

Table 4. Cooperation with school’s catering personnel  

 Themes Excursion School 

bazaar 

other No coopera-

tion 

number 

of men-

tions 

514 548 450 107 28 

% from 

mentions 

31 33 27 6 2 

% from 

schools 

74 79 65 15 5 
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Table 5. Pulil’s participation in the practicalities of school lunch 
 

 Cleaning Distribution Setting the 

table 

Preparation Other 

number 

of men-

tions 

352 106 162 12  153 

% from 

mentions 

36 11 17 1 16 

% from 

schools 

51 15 23 2 22 

 

Discussion 

The northern location and severe natural circumstances greatly restrict the 

possibilities for farming and food production in Finland.  In spite of this, mu-

nicipal public catering is still today largely based on food of domestic origin. 

This fuses faith that even in extreme circumstances national food security is 

possible. Both the teachers in schools and the actors of municipal catering also 

appreciate domestic and local food, and it is linked to sustainability through 

reduced nee9d of transports and through socio-cultural considerations. Howev-

er, food security is not perceived as constituting an essential ingredient of sus-

tainable food provision, and the respondents do not necessarily consider do-

mesticity is as an important perspective in future. Thus, the preferences are not 

always in line with their perceptions about the anticipated future development 

trends. This poses a risk that future development is not based on domestic 

products, and in search for immediate cost savings the green state ideal of ca-

tering for sustainability may be undermined by sacrificing the quality of public 

catering services (Morgan & Sonnino 2007, Morgan & Sonnino 2008). This 

concern was brought up by the catering personnel as well as by the teachers, 
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who feel that the decisions are made beyond their reach and without paying 

much attention to their preferences. The situation reflects the decisive role of 

the prise in public food procurement, which has to be submitted to the suppli-

ers’ open competitive bidding according to public procurement regulations. In 

addition, the purchases are often concentrated to purchasing units, and the 

decision-making is beyond the catering personnel. This is seen to decrease 

their possibilities to influence the repertoire of the food items. 

This study and other studies (Mikkola 2009a, Mikkola 2009b) showed that 

the personnel of municipal catering service are aware of the development 

needs, and they have ample professional interest to gear their own activity 

towards improved sustainability. However, their position seems to be the one 

locked in efficient performance. They may be asked to do something beyond 

their capacity or more precisely, anybody’s capacity at the moment. Therefore, 

sustainable public food services should not be left only as the concern of the 

catering personnel, but the aims need be incorporated into the overall munici-

pal development strategy (Collins & Fairchild 2007). In schools, implementa-

tion of this strategy would be concretely expressed in form of school lunch. 

Both in schools and among the municipal catering personnel sustainability is 

often seen only from the environmental point of view. The strivings to promote 

sustainability focus largely on sorting and recycling of wastes and on improve-

ment of energy and material efficiency. Despite the fairly narrow view on sus-

tainability, other aspects of sustainability are nevertheless intuitively accounted 

for in public food services, although not perceived as part of sustainability 

strivings.  

This implies that the concept of sustainable food provision has to be concre-

tised to the actors. A frame of reference is provided by the premises of sustain-

ability science, a new emerging field of research that is characterised by prob-

lem-based approach, normativeness and transformativeness, transdisciplinarity, 

interactive learning and linkage to challenges of global dimension (Clark 2007, 
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Luks & Siebenhüner 2007, Tappeiner et al. 2007, Morgan & Sonnino 2008). 

This frame is useful in contextualising the sustainability concept and in con-

structing an action model for sustainable public catering in a participatory pro-

cess together with the actors. The practical context of municipal, public food 

service defines the problem-based approach. Because the aim is to promote 

sustainability, research and development are implicitly normative and trans-

formative or value-based aiming at conceptual and behavioural change. Trans-

disciplinarity is realised by using food services as the common framework for 

the various research fields and by producing data and defining goals in mutual 

understanding between the researchers and the various local actor groups in-

volved in catering. An essential ingredient is interactive learning as a result of 

which sustainability may gradually become a self-directing process where ac-

tivities and goals are continuously adapted to changing circumstances and to 

new knowledge. The questions dealing with food security, equity and sover-

eignty link the public municipal catering to the global food system based on the 

network of sustainable local food systems.  

The major customer group of public catering is children and young people. 

Therefore, much more attention should be paid to schools and their food educa-

tion. Also many of the enduring eating patterns are created in the early age ren-

dering the school meal system as an especially promising means to promote 

healthy and sustainable eating (Cho & Nadow 2004, Blair 2009). Proper meal 

during the school days is also a prerequisite for learning.School lunch should 

therefore not be regarded as a necessary term of expenditure, but rather as an 

investment to future. Through food and sustainability education school lunch 

also provides an educational resource that has been hardly used so far. It pro-

vides means to bring sustainability education into practical context by showing 

the connections of food to the environment, society, economy and culture both 

at local and global scale.  

In the responses both the catering personnel and the teachers brought up the 

feeling of own powerlessness, because the decisions regarding food are made 
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by the municipal authorities. Still the teachers emphasize for their pupils the 

significance of personal behavior and choices in promoting sustainability. Alt-

hough the success of food education may be shown as changes in personal food 

choices, the progress towards sustainability cannot be relied on individuals’ 

personal behavior. This is because the consumer behavior and attitudes towards 

food are not consistent; citizens have different perceptions about sustainability, 

they express various demands and wishes that change over time and depend on 

the general overall trends as well as on personal circumstances, including pur-

chasing power. In consequence, the direct impact of the changes in individual 

food consumption habits is extremely restricted and can only be gauged over a 

very long time span, if at all (Risku-Norja et al. 2009). Consumer information 

regarding the impacts of food choices is an important part of civic food educa-

tion. Personal food choices show to what extent the message has been adopted, 

but the impact of acting in private sphere is limited to personal health and 

economy. The significance of the consumer information is that increased 

awareness among citizens is likely to increase pressure towards the decision-

makers to act proactively to make use of the robust tools of policy-making. 

Therefore, an important part of food education deals with empowering the peo-

ple by providing means and channels of citizen activity in order to influence 

decision-making; in doing this the catering personnel and the teachers empower 

themselves, too.   

Food education is the meeting point where both the teachers’ and caterers 

views on sustainability can be translated into action so as to promote the sus-

tainable food system idea of the Green State (Morgan & Sonnino 2008). There 

are ample possibilities for co-operation, and co-operation is well established in 

those schools that have own kitchen and catering personnel in situ (Table 1 D, 

E). An essential ingredient in diffusion of the idea of sustainable food con-

sumption is social learning (Brekke et al. 2003, Starr 2009, Young 2009, Wals 

2010). Therefore, food education is best implemented in practice by developing 

the every day eating in schools and working places as a pleasant occasion of 
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social interaction. Compared with individual citizens, institutional consumers 

and public catering represent a more homogeneous consumer group with better 

prerequisites for consistent behaviour. The emphasis in public catering and in 

school catering is on healthiness and nutrition. The results of this civic educa-

tion are evident in gradual change of food consumption habits such as increased 

use of vegetarian products and decreased use of salt and saturated animal fats. 

If public catering were committed to the principles of sustainable food provi-

sioning, it could provide a more effective channel for improving sustainability 

in the food sector. This is done to some extent through the sheer volume of 

public food purchases, but most importantly through civic food and sustainabil-

ity education. Public catering already plays an important role in guiding nutri-

tional behavior among Finns, and it has contributed to increased use of vegetar-

ian products and improved public health (Prättälä 2003). Similarly to nutritional 

education, public catering could take an active role in social learning by provid-

ing a clear signal regarding the kind of food that meets the sustainability crite-

ria.  It is important that the whole school community is committed to the goals 

of food and sustainability education. The commitment is strengthened when the 

so called whole school approach is applied; this means that the goals are formu-

lated together, and food education - school lunch as part of it - is integrated into 

the educational goals of the school (Morgan & Sonnino 2008).  

The survey directed to the municipal catering personnel revealed that the 

municipalities differ as to the foci and development needs. There are, thus, no 

universal solutions, but the solutions have to be slotted to the prevailing local 

circumstances and reconciled in mutual understanding among the actors. Inno-

vative networks involving municipal actors, researchers and an expert seem to 

provide one promising channel for finding the local way to improve sustainabil-

ity of public catering dialogue (Mikkola 2009b). This requires empowering the 

actors and encouraging the change in attitude from that of an outsider consumer 

towards proactive engagement for sustainable food culture.Brokering for sus-

tainability may be developed through participatory action research allowing the 
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participants to work out both outcomes and methods (Bruges & Smith 2008). 

The approach implies that the practitioners have valuable knowledge about the 

system, the application of which is needed when developing activities. Partici-

patory research, thus, embraces participants’ own activities and meaning mak-

ing in collaboration with researchers; the practitioners are the actors who are 

responsible not only for change but for running the system after the change has 

been implemented.  

Conclusions 

The link between food security and sustainability needs to be highlighted. The 

case of the Finnish public catering shows that national food security is feasible 

even in climatically difficult conditions. Food and eating provide means to 

improve awareness about the various dimensions of sustainability by contextu-

alising the concept through problem-based approach.  

More attention needs to be paid to food and sustainability education in 

schools and in kinder gardens, since these are the major customers of the Finn-

ish municipal catering. School lunch is a so far almost unexploited resource for 

teaching. The whole school approach involving both the educational and kitch-

en staff in schools into food education for sustainability is to be persuaded. 

The perception of school lunch among decision-makers needs to be changed 

from that of necessary cost to investment for future.Responsibility for sustain-

ability cannot solely be pushed onto the individuals. An important part of food 

education deals with empowering the people by providing means and channels 

of citizen activity in order to influence decision-making. 

The solutions of improving sustainability of food provisioning are not uni-

versal, but should be sought in a transdisciplinary process of learning, and 
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tailored according to the local circumstances and in mutual understanding 

among the local actors.  

Participatory action research involving teachers, caterers and researchers are 

suggested to provide one promising channel for finding the local way to im-

plement food education for sustainability. This would convey the empower-

ment of both groups of professionals in their efforts for sustainable food cul-

ture. 
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9. Local small scale food production as an 
instrument for promoting nature conservation 

in agricultural landscapes 

Per Wramner and Odd Nygård 

Introduction 

The adoption of modern agricultural methods has resulted in a rural landscape 

which is large-scale, monotone and depleted of nature values. The biological 

diversity (biodiversity) 
32

 of agricultural landscapes has been significantly 

reduced over the past century. In general, the biodiversity of agricultural land-

scapes is closely linked to land use and intensity in agriculture. Larger areas of 

continuous arable land coupled with increased intensity generally means re-

duced biodiversity (Ihse, 1995; Cousins et al. 2002; Wramner, 2003: 38-39; 

Sveriges Lantbruksuniversitet 2009: 179-183; Haines-Young 2009; Wramner 

& Nygård. 2010: 135-149; Antonsson, 2011; Emanuelsson 2011a). 

                                                 
32 The UN Convention on Biological Diversity defines the concept as ”the variability among 
living organisms from all sources including, inter alia, terrestrial, marine and other aquatic 
ecosystems and the ecological complexes of which they are part; this includes diversity 
within species, between species and of ecosystems.”  
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In contrast, the traditional agricultural landscape was characteristically small-

scale, high variety and rich in biodiversity. There were large areas of natural 

pastures and meadows where the biodiversity was particularly high. Today, the 

remnants of the traditional landscape are carriers of significant nature conser-

vation values. These include both intrinsic values, e.g., habitat for threatened 

species and production of ecosystem services, e.g., pollination and land for 

outdoor recreation. The traditional landscape also bears a cultural testimony of 

earlier land use, tenure and agricultural methods. It is an important task for 

nature conservation in Sweden to safeguard remnants and to restore parts of the 

old agricultural landscape (Wramner, 2003: 8-39; Wramner & Nygård 2010: 

135-149; Cousins 2011; Emanuelsson 2011a). 

The traditional agricultural landscape harboured a significant diversity of 

local livestock and crops. This rich agro-diversity has largely disappeared as a 

consequence of the modernization and rationalization of the Swedish agricul-

ture during the last century. For example, traditional breeds such as the Öland 

cow and forest pig died out at the beginning of the 1900s and the Gotland cow 

in the 1920s. Other breeds, such as the mountain cow, were changed and im-

poverished genetically through crossbreeding and mixing with other genetic 

stocks. In the case of plants, several local oat varieties have disappeared com-

pletely and Gotland barley has hardly been grown since the 1920s (Hallander 

1989; Emanuelsson 2009; Leino 2011). 

Remaining populations of local landraces, e.g., older breeds of domestic an-

imals and plants, represent large values from different conservation perspec-

tives. For example, they provide valuable genetic material for future livestock 

and plant breeding. Native breeds are often characterized by resistance and 

good adaptation to the local environment. In the case of livestock, a grazing 

affinity with natural pastures is also a valuable feature. At the same time, it 

should be pointed out that native breeds in general provide a lower 

yield. However, what is lost in quantity is invariably compensated by better 

quality production properties, such as better curdling capacity of milk or higher 
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content of protein and vitamins in cereals. Due to these features, native breeds 

are of particular interest in local small-scale food production initiatives, based 

on geographical identity (Hallander 1989; Jordbruksverket 1998; Wramner 

2003: 95-99). 

Nature conservation measures alone are inadequate in the context of the 

modern agricultural landscape to conserve biodiversity to the extent specified 

in the Swedish environmental quality objectives. The Swedish environmental 

quality objectives, adopted by the Swedish Parliament in 1999 and 2005, re-

spectively, aspire to "A varied agricultural landscape" with a “A Rich Diversity 

of Plant and Animal Life” (Jordbruksverket 2009). The on-going deterioration 

of those values in the modern agricultural landscape is mainly a result of 

changes at the landscape level. This applies particularly to the increasing inten-

sity and scale of agriculture. The best way to conserve this type of biodiversity 

is to change the agricultural focus so that environmental considerations are 

reinforced and more space given to niche production, characterized by lower 

intensity (e.g., less use of chemicals), small size and variety. A key measure 

that should be taken is to enhance natural pastures (Bignal et al. 1996). 

However, more general questions, such as these, are largely beyond the 

scope of this study.  The purpose is to discuss and try to answer the question of 

how, if at all, could local small-scale food production promote nature conser-

vation in the agricultural landscape? This includes both the effects of such food 

production by itself, i.e., independent of other efforts and the ability to enhance 

the positive impact of other conservation measures, such as agri-environmental 

payments under the EU Rural Development Programme. In practice, the focus 

is on the natural values associated with remnants of the traditional agricultural 

landscape, e.g,. natural pastures and the biodiversity they represent. Such rem-

nants are primarily found in forest and transition districts where agriculture is 

still, to some extent, characterized by fragmentation and managed natural pas-

tures (Wramner & Nygård: 135-149; Cousins 2011). Furthermore, the conser-

vation of native breeds is addressed. Under the Rural Development Pro-
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gramme, compensation is paid to owners of native breeds.  Cultivation of local 

varieties is also supported. This may include support for the conservation of 

threatened weed flora associated with these varieties, including so-called, 

peasant fields (Emanuelsson 2011b). 

The question if local small-scale food production can promote nature con-

servation interests in the agricultural landscape has not been the subject of 

more detailed scientific scrutiny in Sweden. This review is the first compre-

hensive study of its kind. Instead, the scientific interest in Sweden has focused 

on the environmental implications of modern agriculture as a whole and of 

different management strategies, such as organic production. Even if organic 

production has biodiversity conservation advantages compared to conventional 

agricultural production, there is no fundamental difference between organic 

and conventional farming systems regarding the biodiversity consequences of 

traditionally managed natural pastures  (Drake et al. 2001; Wramner 2003: 

105-117; Belfrage et al. 2005).  

The analysis is based primarily on data from previous and ongoing studies 

by the authors (Wramner 2003; Wramner & Nygård. 2010; Nygård et al. 

2014;; Wramner & Nygård. 2012) and other literature as cited. The ongoing 

studies focus on relationships between properties of small-scale-produced food 

and biophysical characteristics of the production site.  

Historical perspectives on the development of the 
Swedish landscape 

Today's Swedish landscape is the product of interaction between natural pro-

cesses and human activities. Landforms, soils etc. are basically defined by the 

nature of the bedrock as well as by the last ice age and ongoing biophysical 

processes.  The variables of soil, water and climate determine the type of vege-

tation and fauna specific to a locality (Nordiska Ministerrådet, 2003: 10-19). 
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Historically, human activities gradually became a decisive factor for shaping 

the landscape.  Agriculture, which was introduced into Sweden more than 

6,000 years ago, has been the primary factor that has shaped land-

scapes (Welinder et al. 2004). The first signs of human impact on the land-

scape can be traced back to the late Iron Age (Bruun et al. 2001). Early on the 

impact was mostly linked to shifting cultivation and forest grazing (Påhlsson 

1998). The effects on the landscape were initially quite minimal but gradually 

became more pronounced due to, inter alia, an increased need for winter fodder 

as the temperatures decreased during  500 BC - 500 AD. This type of land-use 

gave rise to a dynamic mosaic landscape of open fields, overgrown fields, 

wooded meadows, variably grazed forests and pastures (Ekstam et al. 2000). 

By the early Middle Ages much of southern and central Sweden was character-

istically natural forage lands used for husbandry. Pastures and hay meadows 

were dominating elements. In many places grazing had made a clear aesthetic 

and ecological impact on the landscape (Myrdal 1999; Segerström et al. 2002). 

Arable fields and natural meadows, where most of the winter fodder was 

harvested,  formed the fenced infields. They were surrounded by vast outfields 

consisting of variably wooded natural pastures. In many parts of Sweden for-

ests were mainly used for grazing. This system of land use gave rise to a num-

ber of habitats, rich in biodiversity, that were affected by and/or totally de-

pendent on socio-economic activities. This type of landscape was largely intact 

until the second half of the 19
th
 century. Subsequently, forestry, focused on 

timber production, gradually dominated as the main use of forest land (Smith 

1997).  

The area of open grasslands in the Swedish countryside steadily increased 

until the mid-1800s. Then it started to decrease, a process that has continued up 

until today (Gadd, 2000).  During the period 1830-1900 the Swedish popula-

tion almost doubled, growing from 2.8 to 5.1 million inhabitants (Statistiska 

Centralbyrån, 1969). This led to increased grazin7g pressure in forests, signifi-

cantly increased the extraction of firewood and timber for household use and 
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expanded the process of land reclamation. Stricter rules for forest grazing to-

gether with the on-going general intensification of agriculture and forestry, 

largely promoted by subsidies from the government, led to substantial changes 

in land use.  

The altered land use had major impact on the landscape. The natural mead-

ows that had been a significant feature of the landscape for centuries gradually 

disappeared. Initially the meadows were converted to arable land. More recent-

ly natural meadows have been lost due to pruce palnting and natural over-

growth. A corresponding large reduction of natural pastures occurred some-

what later, during the beginning of the 20th century (Dahlström 2006).  

Although the use of forests for grazing had already been largely replaced by 

timber production by 1927, natural fodder lands, such as mown meadows and 

pastures, still covered 1.9 million hectares. Seventy years later this had been 

reduced to only 0.2 million hectares (Ekstam et al. 2000). It has therefore be-

come an urgent task for nature conservation to safeguard these remnants. 

The development of agricultural and forested landscapes was closely linked 

until the beginning of the 20th century. Then the linkage gradually became 

weaker as the agriculture and forestry sectors were modernized and separated 

in terms of land use. The historical use of forest land for agricultural activities 

such as shifting cultivation and forest grazing totally disappeared. 

The history of human presence and activity is most prominent in agricultur-

al landscapes with open grasslands (Öster 2006). Favourable conditions for 

landscapes rich in biodiveristy were created on unfertilized grasslands used for 

hay production and grazing (Cousins, et al. 2002). In these settings many poor-

ly competitive plant species were given a chance to spread. The ground fauna 

also benefited from the micro climate created on managed grasslands. The 

current agricultural landscape provides habitat for about 50% of Sweden's 

3,600 red-listed species (Gärdenfors 2005). This figure alone underlines the 

importance of this type of habitat for biodiversity conservation. 
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The old agricultural landscape also represents significant cultural values, as 

well being important for recreation and outdoor activities, and thus for tour-

ism. As much as ancient and other cultural monuments it reflects and is a signi-

fier of past human activities. Until relatively recently, 75-100 years ago, this 

type of landscape was the environment in which most of the Swedish popula-

tion lived and worked. It has therefore had a major role in the formation of 

national identity, something that can be seen in art, literature and music from 

the period. Still, many people perceive a natural pasture with birch trees as 

typical Swedish scenery, although this image is only rarely seen in the Swedish 

countryside (Wramner et al.  2010:135-149). 

In the early 1900s, the general perception was that the meadows and pas-

tures were natural features of the agricultural landscape. Farmers and grazing 

animals were seen as alien elements that disturbed the natural balance. The 

principal and main advocate for Swedish nature conservation at this time was 

Professor Rutger Sernander from Uppsala University. He and other leading 

biologists strongly believed that if only natural wooded meadows were left 

undisturbed by human activities, they would gradually return to their original 

purely natural state. 

The essential role of traditional management, and hence of the farmer, in 

creating and preserving natural meadows and pastures was first described by 

the agricultural historian Mårten Sjöbeck.
33

 Through his research the percep-

tion of the human role in shaping the agricultural landscape was dramatically 

changed. In the publication "Bondskogar, deras vård och utnyttjande” 
34

 

Sjöbeck describes traditional management of natural wooded meadows through 

scythe mowing and clearing (Sjöbeck 1927). Sjöbeck´s ideas eventually spread 

to other researchers and were gradually accepted by the scientific communi-

                                                 
33Sjöbeck was employed by the State Railways and lacked the academic training and an-
choring which would have given his results immediate academic credibility. 
34Farm forests, their care and use. 



 

 256 

 

ty. Today, it is generally accepted that most of the natural values found in the 

agricultural landscape are dependent on continuous traditional management, 

and thus on human disturbance. 

Agriculture and nature conservation in Sweden 

Agricultural production of public goods 

The development seen in agriculture and in the agricultural landscape during 

the major part of the 20th century is closely linked to the agricultural policy 

and the different forms of governmental support to agriculture. Today, many of 

the elements of the agricultural landscape that house major nature values are of 

no significant economic value to agriculture. Instead, most incentives to protect 

and manage these values come from various types of economic incentives for 

supporting nature conservation measures. At the same time, the dominant 

component of agricultural policy has been strong incentives, including signifi-

cant governmental financial support, to rationalize and optimize agriculture 

and the agricultural industry. This policy has stimulated, inter alia, conversion 

of small-scale farms to larger units and further mechanization of agricul-

ture. As a consequence, the policy has had direct negative effects on the con-

servation of natural and cultural values in the agricultural landscape. The same 

applies to its effect more generally on rural socio-economic condi-

tions (Sveriges Lantbruksuniversitet 2009: 20-36). 

The value of the traditional agricultural landscape for nature conservation, 

recreation, tourism etc. has received increasing attention in recent years. This 

has meant a reaction to limit the increasingly negative environmental impacts 

of modern agriculture, not least through measures which are executed as a 

result of the EU's Common Agricultural Policy (CAP). In sum, the goal has 
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shifted to attainment of ecological and socio-economic sustainable rural devel-

opment (Sveriges Lantbruksuniversitet 2009: 20-36). 

The increasing attention given to the link between the traditional agricultur-

al landscape and biodiversity is also reflected in the growth of scientific litera-

ture around this topic. One of the key issues is to find ways to compensate 

agriculture for producing so-called public goods, e.g., biodiversity, attractive 

natural sceneries and recreational opportunities. The price of agricultural prod-

ucts does not fully internalize these values and thus does not provide the land-

holder with an economic incentive to conserve them. Instead, compensation 

schemes financed by public funds are increasingly being introduced. This is 

especially true in Europe where environmental payment systems have been 

developed within the framework of the CAP's second pillar, rural develop-

ment (Wramner 2003: 42-46). 

Attempts to value the non-material values produced by a traditional agricul-

ture in monetary terms have been problematic. However, a number of studies, 

mainly in Europe, have pointed to several possibilities to solve the prob-

lem. For example, a study in Belgium showed that the presence of meadows 

and pastures in a farm landscape is more appealing to tourists. This is reflected 

in a greater willingness to pay for accommodation in such areas than in areas 

with more intensely farmed landscapes. Thus, some farmers are able to diversi-

fy their incomes by earning tourism revenue if they make an effort to create 

more tourist-friendly, less intensively cultivated, landscapes (Vanslembrouck 

et al. 2005). 

Production of the famous French Roquefort cheese, the first cheese given 

the status of protected designation of origin (PDO) according to the French 

AOC-rules, is another example of interest in this context. According to the 

detailed rules for production of this certified cheese, daily grazing is obligato-

ry. This helps to maintain a traditional agricultural landscape with vast natural 

grasslands of high value to nature conservation. Studies have shown that the 
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value of this landscape, as a positive factor for the pricing and marketing of the 

cheese, is more important for conservation than agri-environmental pay-

ments. Furthermore, a change in the production rules, which was aimed at 

improving the management of the pastures resulted in increased grazing pres-

sure and improved environmental outcomes. In sum, there have been conserva-

tion benefits across the production area for Roquefort cheese that have been 

achieved by a combination of internalizing environmental benefits through 

market processes, production rules of PDO-certification and, to a lesser extent, 

agri-environmental payments (Quetier et al. 2004). 

In Sweden, however, the role of agri-environmental payments to safeguard 

public goods has been in focus for decades. Swedish surveys have found that 

the general public has been willing to pay 1,000 to 2,000 SEK/ha to maintain 

pastures. An economic compensation of this magnitude should be enough to 

conserve almost all pastures in Sweden (Drake 1992; Hasund 1998). 

Agri-environmental payments 

Sweden's remaining meadows and pastures of value for nature conservation 

have been the subject of two inventory studies in recent times.
35

 The first in-

ventory was carried out by the Swedish Environmental Protection Agency 

between 1987 and 1992, while the second was undertaken by the Swedish 

Board of Agriculture during 2002 to 2004. The latter included approximately 

300,000 hectares of land, of which, about 270,000 were considered of value for 

nature conservation (Jordbruksverket 2005). 

Different agri-environmental compensation schemes have been used in 

Sweden during the last 25 years to counteract the negative effects of modern 

                                                 
35Inventory of meadows and grazing land (Ängs- och hagmarksinventeringen) and Inventory 

of meadows and semi-natural pastures (Ängs- och betesmarksinventeringen) 
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agriculture and to promote conservation of the natural heritage in agrarian 

landscapes. This section will describe these measures.  

In 1986 a governmental support system to stimulate nature conservation in 

agricultural landscapes (“NOLA”) was introduced. Under the NOLA scheme 

farmers were entitled to economic compensation for the care and management 

of specific habitats of great value to nature conservation. Additional support 

for a wider range of nature conservation measures was introduced in 1990 in 

connection with a parliamentary decision to start liberalizing Swedish agricul-

ture. It was during this time that Sweden started to be active in providing gov-

ernmental support to efforts aiming at preserving remnants of the traditional 

agricultural landscape (Wramner et al. 2010:101-102). The Common Agricul-

tural Policy (CAP) has been applied in Sweden since accession to the EU in 

1995. The result has been a continued focus on increased efficiency and large-

scale agricultural production through production support as part of the econom-

ically dominant first pillar of the CAP. Also during this time there was in-

creased support to environmental protection and other measures through the 

CAP's second pillar. To some extent this counteracted the negative effects on 

the environment and landscape protection related to the first pillar of the 

CAP (Wramner et al. 2010:101-102). 

The membership of the EU meant that Sweden was allocated an agri-

environmental compensation programme during 1995-1999. At the same time, 

existing domestic support programmes were phased out. In their place, sub-

stantial sums, partly financed by the EU through CAP's second pillar and partly 

by the Swedish government, were allocated to compensate farmers for produc-

tion of public goods, including biodiversity. The compensation was based on 

voluntary commitments generally limited to a five-year period. The pro-

gramme included compensation for conservation and management of natural 

pastures, i.e., wooded pastures and rare limestone heaths, moors etc. There 

were three levels of compensation depending on the conservation val-
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ue. Remuneration was also paid to traditional management and restoration of 

hay meadows (Wramner  2003: 38-40). 

The agri-environmental compensation programme was followed in 2000 by 

the Environment and Rural Development Programme which roughly had the 

same objectives. During 2000 to 2006 a total of approximately four billion 

SEK were allocated to maintain pastures and mown meadows. Continued tradi-

tional use was financed through these programmes. Additional compensation 

was paid for continued management of areas of particular interest for nature 

conservation. Compensation could also be paid for additional measures, such 

as pollarding of trees and gathering of leaf fodder. During 2000 to 2006 the 

total area managed with support from the programme exceeded 450,000 hec-

tares (Sveriges Lantbruksuniversitet  2009: 184, 231). 

The Environment and Rural Development Programme was succeeded by the 

Rural Development Programme in 2007. It consists of four support areas 

known as axis. The second axis is concerned with management of natural re-

sources and includes compensation for the conservation and management of 

meadows and pastures. The annual compensation budget is approximately 800 

million SEK which is slightly higher than earlier agri-environmental schemes. 

Basic compensation covers biodiversity values and other values of all areas 

included in the programme. In addition, further compensation is paid for areas 

with supplementary specific values that require especially careful manage-

ment. The goal is to cover a total area of at least 500,000 hectares. The total 

budget for the entire seven-year period is around 36 billion SEK. The funding 

responsibility for the Programme is shared equally by the EU and the Swedish 

state (Jordbruksdepartementet  2009; Sveriges Lantbruksuniversitet  2010). 

The requirement for traditional management of the pastures has changed for 

each subsequent scheme. During 1995-1999 sward was required to be kept 

short through grazing. During the subsequent period 2000-2006 the goal was to 

prevent accumulation of harmful litter. This left some room for individual-



 

 261 

 

ized grazing routines which can be favourable for certain plant species. It was 

also possible to substitute grazing for haymaking for one year on-

ly. Current remuneration is based on measures to limit the number of trees 

and shrubs in pastures. Such demands have caused concern for the traditional 

Swedish grazing land as this is characterized by sparse stands of trees and 

shrubs (Swedish Board of Agriculture 2009).  

It is obvious that the agri-environmental payments have significantly in-

creased the level of ambition in the activities initiated to preserve the residual 

remnants of the traditional agricultural landscape. Despite significant financial 

investments and positive impact of these investments on the Swedish rural 

landscape, there is a clear need for additional measures if the national envi-

ronmental targets established by the Swedish Parliament (1999 and 2005) are 

to be reached. (Wramner, 2003: 84-87; Emanuelsson 2011b). 

Nature values associated with the agrarian landscape are primarily threat-

ened through reduced management and overgrowth. As meadows and pastures 

have largely lost their significance as productive land in agriculture, agri-

environmental payments are necessary to create economic incentives for con-

tinued traditional management. In a recent study the Swedish Board of Agri-

culture found that agri-environmental payments have significantly increased 

the acreage of traditionally managed meadows and pastures since the Swedish 

accession to the EU (Jordbruksverket 2009). The Board also noted that the 

environmental payments are critical for continued traditional use. More than 75 

% of valuable meadows and pastures still traditionally managed in 2000 re-

ceived governmental support through agri-environmental payments. Other 

studies of the link between such payments and the development of the agrarian 

landscape have reached similar conclusions (Jordbruksverket  2000). The agri-

environmental payments have also had an impact on the quality of the mead-

ows and pastures. A study performed in 2001 indicated that the management 

was of higher quality on land connected to the agri-environmental support 

system than on land outside that system, even if traditional management also 
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occurred on the latter holdings. Areas with agri-environmental support showed 

little or no overgrowth while this was a significant feature in other areas. Areas 

with agri-environmental support also had higher numbers of species favoured 

by traditional management than areas that were farmed without remunera-

tion (Naylor, 2005; Jordbruksverket 2009). A study four years later showed 

that the agri-environmental payments had improved the conservation of biodi-

versity in agricultural landscapes. The Swedish Board of Agriculture estimated 

that about 75 % of the most valuable meadows and pastures were protected in 

2004. This meant that the land was managed so that its typical vegetation along 

with the associated fauna was preserved (Jordbruksverket, 2004). That said, 

there are problems associated with the agri-environmental payments.  

Most studies of their effects show that there are significant regional varia-

tions in affiliation to support schemes and in management quality. In many 

places, especially in the North of Sweden, the situation for meadows and pas-

tures is worsening. The wide-spread limited interest to join the agri-

environmental compensation schemes is one problem. A further problem is 

caused by the standardized and rigid rules for compensation. Given this inflex-

ibility, consideration of local and site specific conditions required to achieve 

optimal management to preserve biodiversity is more difficult and therefore 

less likely. The final evaluation of the Environment and Rural Development 

Program 2000-2006 stated that there was a negative trend for species depend-

ent on traditional management irrespective of the management system. Valua-

ble natural pastures with inadequate grazing regimes are not unusual. This is 

even so in nature reserves and other protected areas set aside to protect valua-

ble agricultural landscapes. The situation is better for the remaining limited 

areas of natural hay meadows. Their management is to a larger extent secured 

by agri-environmental payments (Jordbruksverket, 2004, 2009; Sveriges Lant-

bruksuniversitet 2009: 230-252).  

The environmental objective "A varied agricultural landscape" implies that 

virtually all remaining natural forage land shall be preserved and man-
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aged. However, greater flexibility in the regulatory system to allow better ad-

aptation to local and regional conditions is required if this goal is to be reached 

(Jordbruksverket 2004).  

In addition to this, agri-environmental payments are only based on fixed-

term agreements, which means that protection and care is only guaranteed 

during a limited period. The current contractual time limit that assures land-

holders of compensation is for five years. This short-term time frame results in 

uncertainty about future aims and demands. The current situation complicates 

making long-term investments, such as building up economically rational and 

sufficient herds for grazing (Wramner 2003: 477-480). Therefore, long-term 

conservation of biodiversity in the Swedish agricultural landscape is not se-

cured under this approach. This conclusion is supported by the results of a 

survey of grassland types in the EU Habitat Directive in Sweden. Many of 

these do not have the status of favourable conservation status according to the 

requirements of the Directive, even though their distribution is deemed to be 

satisfactory (Sohlman 2008). 

A decisive factor for the management of natural pastures is access to graz-

ing animals. Their number increased during the late 1990s (Jordbruksverket 

2000; Norell et al. 2005). This trend continued into the 21
st
 century, although at 

a slower rate. This growth in grazing animals was mainly due to increasing 

numbers of suckler cows and ewes, while the number of dairy cows has 

showed an annual reduction of 2-3 % during the last 15 years (Jordbruksverket 

2007). Despite this increase, a lack of grazing animals is considered to be one 

of the biggest problems facing traditional management of natural pas-

tures (Jordbruksverket 2004). These pastures are unevenly distributed across 

the country. More than 60% are located in the forest and central districts of 

southern Sweden. This means that there is also an uneven geographical de-

mand for grazing animals. The lack of grazing animals was further accentuated 

after the 2003 CAP reform, which led to decreasing milk prices and abolished 

or reduced subsidies to livestock (Jordbruksverket, 2006). 
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Need for additional measures 

The shortcomings of the agri-environmental support system of the EU, togeth-

er with the shortage of grazing animals in many regions, implies that there is a 

need for additional measures to safeguard the long-term management of natural 

pastures in the agricultural landscape. Such measures should primarily promote 

grazing of natural pastures. The basic conditions to achieve this are sufficient 

profitability for pasture husbandry and ample opportunities to apply appropri-

ate managements schemes for natural pastures. 

One measure which may contribute to more effective grazing regimes could 

be small-scale food processing based on locally produced raw materials. Such 

processing can often be pursued with greater sustainability than pure pasture 

production with agri-environmental support. In contrast to large-scale bulk 

production of agricultural raw materials that supplies remote industrial pro-

cessing firms, local small-scale food production commonly adds value through 

local processing and thus gives farmers higher revenues. This is especially so, 

if locally produced products are bearers of a quality marker and/or trademark 

that links the produce to the production site. The natural environment and na-

ture conservation qualities are factors of great importance when establishing a 

link of this kind (Nygård et. al 2014). 

Geographical indications 

Geographical Indications (GI) 
36

 are a key concept in this context by having the 

potential to promote small-scale food production based on locally produced 

                                                 
36A Geographical Indication (GI) is a designation or label used on goods that have a specific 
geographical origin and possess qualities, reputation or characteristics which are essentially 
attributable to that origin. Such indications may be used for a wide variety of products. 
Agricultural products typically have qualities that derive from their production site and are 
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raw materials. Through this approach values associated with the geographical 

place of origin of both raw materials and processed food products are empha-

sized and promoted. Different types of GI related labelling have proved to be 

efficient instruments to valorise food products that are characterized by being 

small-scale with a strong local connection. This means that such labelling also 

can help to preserve valuable farmland in a way that also delivers desired bio-

diversity and landscape values (Loureiro et. al. 2000; Menapace et al. 2009; 

Nygård et. al. 2014). A view has been developed that the characteristics of 

some food products are associated with, if not dependent upon, a specific pro-

duction site, especially its physical and biological conditions. These conditions 

form the basis of what is now generally called the “terroir” of a product. That a 

product can be linked to a specific terroir is central to the application of GIs. It 

is demonstrating this link that gives legitimacy to site-specific foods as well as 

to GIs (Nygård et al. 2014). 

The concept of terroir has its origin in the viti-vini culture. However, it has 

gradually expanded to include other foods, such as some cheese products. The 

concept has also changed to consider not only natural conditions but also how 

the raw materials are produced and processed into food products. There are 

several different definitions of the term terroir. For the wine sector a compre-

hensive definition has recently been developed and it was adopted at the Eighth 

World Congress of the Office International de la Vigne et du Vin (OIV) 2010. 

The newly adopted definition includes physical and biological conditions of 

the production site as well as the contribution of human influence, i.e., local 

                                                                                                                 
influenced by specific local factors, such as climate and soil. Most commonly, a GI includes 
the name of the place of origin of the goods.  
An appellation of origin is a special kind of GI. It generally consists of a geographical name 
or a traditional designation used on products which have a specific quality or characteristics 
that are essentially due to the geographical environment in which they are produced. (World 
Intellectual Property Organization 2011)  
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knowledge and local traditions behind the making of wine from grapes grown 

in that particular area (Nygård et al. 2014).  

The ability to increase incomes in the agriculture and food sectors through 

the use of GIs has also attracted the attention of the Food and Agriculture Or-

ganization of the United Nations (FAO). The FAO has been involved in sever-

al projects, mainly in developing countries as well as in southern Europe. 

These projects are aimed at preserving and developing traditional foods with a 

strong terroir link. In many cases this has led to significant additional values of 

food products (FAO 2009).  

GIs have received legal status in the EU through the Union´s system of 

origin and quality labelling of agricultural products and food.  This has had an 

important role in promoting local, small-scale food production, especially in 

southern Europe. The system is based on GIs. Protection may be granted upon 

application. The concept of terroir is central to the application process given 

that a documented link between the production site and the characteristics of 

the product can be demonstrated. The EU system offers three levels of protec-

tion, Protected Designation of Origin (PDO), Protected Geographical Indica-

tion (PGI) and Traditional Speciality Guaranteed (TSG). The requirements 

concerning the documented link between product characteristics and the geo-

graphical site for production become stricter with increasing level of protec-

tion.  

PDO offers the highest level of protection and is of particular interest in the 

context of this study. There are two main reasons for this.  First, the term des-

ignation of origin means a name of a region etc. that is used to describe an 

agricultural or food product which is connected to that region. The food 

product's quality or characteristics shall essentially or exclusively be due to a 

particular geographical environment with its unique combination of natural and 

human factors. The production, processing and preparation processes shall take 

place in the defined geographical area (European Commission  2006). This 
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means that PDO certification, by requiring a link between the product and the 

place of production, can be a tool to promote local food production, which in 

turn can promote conservation of traditional agricultural landscapes (see be-

low).  

Second, a PDO may directly affect natural values in the current production 

area, because a stipulated criterion for protection is that the production pro-

motes the conservation of a traditional agricultural landscape (Vanslembrouck 

et al. 2005; Nygård et al. 2014). 

Impacts on nature conservation of local small-scale 
food production 

As mentioned earlier, there are virtually no scientific studies on the relation-

ship between local small-scale food production and nature conservation in 

agricultural landscapes in Sweden. However, there are general experiences that 

suggest that this type of food production contributes to the preservation of the 

traditional agricultural landscape and its natural values. These include meat 

from animals grazing on natural pastures, so called “pasture meat”, which is 

often named after the region or area where it is produced. One example is a 

project involving meat production in the Vindelälven River area. Extensive 

natural pastures along the river have been restored and are sustainably man-

aged through cattle grazing. The meat has a specific labelling that informs 

consumers about its origin. It is sold at a higher price than ordinary meat. The 

project has a pronounced nature conservation objective and was initiated and is 

sponsored by the World Wide Fund for Nature (WWW) (Världsnaturfonden 

2012; Edman 2006). 

Furthermore, there are a number of local cheeses produced at local shielings 

that ensure the preservation and traditional management of natural pastures of 
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great value in mountain and forest areas (Gerremo et al. 2008; Rosborg 2009; 

Jämtlands Län Museum 2010). 

While there has been little scientific work on this in Sweden, the impact of 

local, small-scale food production on nature values in agricultural landscapes 

has been subject to numerous scientific studies in other parts of Europe. The 

results of a selection of such studies are presented below. 

In Norway, active management of mountain holdings is much more com-

mon than in Sweden. This type of seasonal activity still plays a significant role 

in the agricultural economics of many remote areas. Seasonal grazing at moun-

tain holdings is the basis for the local production of milk, cheese etc. It also has 

pronounced positive effects on nature conservation (Norderhaug et al. 2006). 

From southern Europe there are many cases where positive impacts on na-

ture conservation of local small-scale food production have been observed. In 

some of these cases the link between landscape management and local food 

production has been a mutual goal. General overviews of such cases are found 

in recently published conference reports, e.g., on farming systems where nature 

and landscape conservation are the focus of different types of certification of 

agriculture and agricultural products (Biala 2009) and on conservation of natu-

ral pastures in mountain areas (Anon. 2009). 

 “Cilento e Vallo di Diano National Park” in Italy was established to con-

serve, inter alia, traditional agricultural landscapes characterized by olive 

groves. Production of olive oil has a long tradition in the area and is still gener-

ates a major source of income – traditional, organic methods predominate. Two 

extra-virgin olive oils produced in the Park have obtained PDO-certification. 

“Cilento PDO” covers the southern and western part of the Park, “Colline Sa-

lernitane PDO” the northern part. The local, small-scale olive production, pro-

moted by the PDO status, is undoubtedly a decisive factor behind the conserva-

tion of the valuable traditional landscape in the Park (Italian Trade Commis-

sion  2012). 
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Among specific products, it is worth mentioning ”Spreewälder Gurken”, one of 

the most well-known German products with PDO status. These cucumbers are 

grown in the central parts of Spreewald in a traditional mosaic landscape. The 

growth of cucumbers largely contributes to conservation of the traditional 

landscape. According to the rules for their cultivation, established in connec-

tion with the EU-certification, landowners and tenants must commit to also 

managing those parts of the agricultural landscape, mainly natural pastures and 

other grassland types, that are not used for cultivation of cucumbers. In addi-

tion, a system for education and training of farmers in landscape conservation 

has been introduced. The handsome profits from the cultivation of cucumbers 

make it possible for the farmers to meet the management requirements (Schle-

gel et al. 2006). 

In a similar way, the production of "Schwäbisch-Hällisches Quali-

tätsschweinefleisch”, a product with PGI status, the second highest level of 

EU-certification, made it possible to restore and conserve pastures of signifi-

cant value. It has also contributed to the conservation of grasslands beyond the 

focus area. It has been argued that this has also contributed positively to biodi-

versity in the whole production area as manifested by an increase in a number 

of previously rare species. Furthermore, an older breed of domestic animal, 

”Schwäbisch-Hällisches Landschwein”, has been re-introduced. These meat 

production initiatives have thereby also contributed to the maintenance of 

German agrodiversity in the area (Leipprand 2006). 

The Exmoor Blue Cheese has PGI status and is produced in West Somerset 

including part of the Exmoor National Park. It has a buttery taste coming from 

rich Jersey milk with herbal or slightly spicy undertones. The cheese produc-

tion depends on Jersey cows grazing on the natural pastures in the National 

Park. It is argued, therefore, that the production of Exmoor Blue Cheese plays 

an important role for the conservation of the traditional agricultural landscapes 

in the Park (Everything Exmoor, 2012). 
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A further example is Oscypek cheese from Poland. It is a traditional, smoked 

cheese which has been produced in the Tatra Mountains for more than 500 

years. It is one of the Polish food products with a PDO status. The production 

is based on milk from sheep grazing on natural pastures located on relatively 

high altitudes. Cheese production makes animal husbandry possible which in 

turn conserves a traditional alpine pasture landscape with great values for na-

ture preservation (Kuźnicka et al. 2006).  

In the Polish national park Bialowieski, at the border to Belarus, nature con-

servation is promoted by local food production in another way. Revenue from 

the sale of local food products – including bison vodka – with a specific label-

ling, partially funds the management of the national park (Anna Kalinowska 

personal communication). 

The issue of local small-scale food production and nature conservation has 

also been raised in overall planning contexts. For example, different types of 

GI related labelling are included in the strategy for development of disadvan-

taged areas in Serbia (Djordjevic-Milosevic 2008). 

Impacts on local small-scale food production of nature 
conservation measures 

Conversely, there is also numerous examples where nature conservation 

measures have had a positive impact on local small-scale food production. 

However, only a limited number of scientific studies of this relationship seem 

to exist. Positive experiences have been reported from different parts of Eu-

rope, e.g., in projects aiming to conserve valuable landscapes, where motivated 

landowners  have cooperated with nature and landscape conservation goals 

under the slogan ”Branding our landscapes” (Maessen, 2008). A related exam-

ple, where a similar strategy was translated into practice, is Valdres Nature and 

Culture Park in Norway. Here agricultural traditions related to the production 
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of high quality food based on traditional knowledge have been integrated into 

the nature conservation objectives for the park (Kvam, 2010). Another example 

is the above-mentioned food production in Bialowieski. 

A well-known Swedish example of positive impacts on the landscape level 

is Lake Hornborga and surroundings and the adjacent District of Valle in Väs-

tergötland in the southern part of the country. Lake Hornborga is of national 

interest for nesting and migrating wetland birds and Valle holds some of the 

best preserved traditional agricultural landscapes in Sweden, which include 

vast natural pastures (Wramner et. al. 2010). Large state investments in nature 

conservation, e.g., restoration of the lake and natural pastures along its shores, 

a dozen nature reserves preserving all core areas of Valle and annual agri-

environmental payments, have been factors of decisive importance behind a 

dramatic increase in the number of visitors to the area over the past few dec-

ades. Increased visitors have led to a corresponding increase in a small-scale 

and diverse tourism industry where local food processing plays an important 

role.
37

 

Interrelations between local small-scale food 
production and nature conservation in agricultural 
landscapes – some tentative conclusions 

As discussed throughout this article small-scale food processing based on lo-

cally produced raw materials, such as milk and meat, can in numerous ways 

promote nature conservation in the agricultural landscape where the production 

takes place. 

                                                 
37 One of the authors lives part-time in the area and has closely followed its development 
during more than 40 years. 
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It has the potential in some circumstances to provide an additional economic 

activity for agricultural enterprises involved in the livestock husbandry, there-

by contributing to a diversification and general strengthening of agriculture and 

rural development. A generally viable agro-business could enhance the ability 

of continuing and expanding animal husbandry resulting in increased grazing 

of, and well maintained natural pastures, possibly using native breeds. It could 

also reduce incentives for size rationalization, intensification and similar 

measures that cause negative nature conservation effects. Increased grazing of 

natural pastures is probably the most urgent measure that would improve the 

nature conservation values of the agricultural landscape.  

Local food production benefits from, and in many cases even requires, con-

servation measures, such as agri-environmental payments, to support manage-

ment of valuable natural pastures (see below). Without such support, the im-

portance of which in a Swedish context is discussed above, shortage of raw 

materials for local, small-scale food production is likely to occur in many plac-

es. 

It should also be noted that economic support from the EU Rural Develop-

ment Programme can be obtained not only for nature conservation measures 

but also to develop  small-scale food production. For example, both processing 

of local raw materials and selling of such products in a farm shop are eligible 

for support. Financial and other support is particularly important to promote 

the establishment of new businesses but also to promote expansion of existing 

activities that meet specified rural development and biodiversity conservation 

criteria. 

Local small-scale food producers, especially in the case of PDO and PGI 

products, are likely to highlight links between the production site and product 

characteristics. Making and articulating these connections commonly results in 

benefits for nature conservation. Proof of a clear relationship between the pro-

duction site and the characteristics of a product, such as the characteristics of 

milk and meat from animals grazing on natural pastures, is required for EU 
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certification. It is easy to see then how this approach would  promote grazing 

in these types of landscapes. In addition, to be eligible for PDO certification, 

farms need to be managed in a way that promotes conservation of the tradi-

tional agricultural landscape.  

Local small-scale food production could also give rise to more generally 

environmentally friendly food production practices through direct-to-consumer 

marketing. Such an approach has also been demonstrated to build social capital 

and help develop more resilient rural communities. It may also attract tourists 

and other customers to retail outlets stocked with local produce, e.g., farm 

shops that could generate spin-off benefits such as multiplier effects in the 

local economy, improved infrastructure and well maintained landscapes. 

Local small-scale food production could also generate incentives to preserve 

and use older breeds of domestic animals and plants, and thereby strengthening 

the linkages between products and production sites. This is likely to be of deci-

sive importance for a PDO or PGI application, while also supporting the 

preservation of important agro-diversity values.  

The cases presented above show that local small-scale food production and 

preservation of natural values in agricultural landscapes can be complimentary 

given certain cultural, biophysical and policy conditions. This approach pro-

vides opportunities to realize ecological and socio-economic sustainable rural 

development. The positive linkages between local small-scale food production 

and preservation of natural values are pronounced, but usually their relation-

ship is multi-faceted, complex and contingent. That said, though, local small-

scale food production is likely to promote nature conservation in agricultural 

landscapes and vice versa. 
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10. Contribution of different farming and 
forage systems to biodiversity: an example in 

a PDO cheese area in French mountains. 

Alain Gueringer, Dominique Orth, Claire Balay and Fabrice Landre 

The question of links between PDO and biodiversity 

The aim of the present analysis is to evaluate the biodiversity produced and 

used by different forage and farming systems on a PDO cheese area in Au-

vergne (France). It is part of an ongoing research studying how local actors 

adopt this stake of safeguarding the biodiversity, and convey it into actions 

(BIG-Diva project, part of Diva program “Agriculture, action publique et bio-

diversité” - French ministry of ecology). In this project, two PDO cheese areas 

are surveyed. This text presents the results for one, the Saint-Nectaire PDO.  
The Protected Denominated Origin (PDO) device is one of the oldest and most 

important tool of the French policy for quality and origin of agricultural prod-

ucts. The links between the territory and the product, a specific quality, a sup-

posed better distribution of the benefits, are often used to present it as a model 

for sustainable agriculture. For the justification of this device, new arguments 

appear: the part played by these official signs of quality as regards the conser-

vation of the natural resources, the landscapes and the biodiversity (Sylvander 

et al, 2007; Boisvert et al, 2007). However, wild biodiversity is not yet clearly 

identified as an objective of the PDO device (Camou, 2008). 
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Figure. 1 Localisation of the PDO area 

 
 

In such a device the characteristics of the territory are essential and contribute 

towards the characteristics and the typicity of the product. But PDO specifica-

tions are really different from one to the other, and they often concern different 

sides of biodiversity, more or less linked to the territory: animal breed, micro-

bial diversity in cheese making (Berard et al, 2006) 

In this study, we focused on grassland biodiversity. In natural meadows, the 

flora and the fauna diversity results from the forage practices (harvesting 

methods, grazing management, fertilisation, etc.) (Le Roux et al., 2009; 

Plantureux et al., 2005; Dumont et al., 2008). These practices depend on the 

feeding of the dairy cows which is often an important section of the PDO spec-

ifications. Besides, quality of the milk and of the cheese seems to be more or 

less linked to the flora diversity (Coulon et al, 2003. Martin et al, 2003). Some 

PDO cheese areas (Beaufort, Comté) are particularly aware of the interest of 

floristic biodiversity for their products and have begun conservation programs 

(Hauwy et al. 2005). Since 2007 “flowered meadows” competitions are created 



 

 285 

 

in these PDO cheese areas in collaboration with French Parcs Naturels Ré-

gionaux. In Auvergne, the 5 PDO cheese areas have not yet followed this 

movement. Their specifications do not mention grassland biodiversity and 

include very few elements about forage practices. But the specifications are 

going to change and the impact of the dairy production on biodiversity could 

be modified.  

Our work takes place in this context and we want to identify how far the 

present forage and farming systems are providing biodiversity in order to dis-

cuss the future specifications (ou evolution). . Linking biodiversity to PDO 

device suppose to know which practices are induced from the PDO specifica-

tion and are implemented by farmers. So our aim was to characterise different 

practices systems, related to farming and forage systems, and to evaluate their 

impact on grassland biodiversity. On farming system, we especially focused on 

the difference between milk producers and cheese makers, and between organ-

ic and conventional farms. 

The St-Nectaire PDO, an interesting case to study the 
links between PDO and biodiversity 

The “Saint-Nectaire” is one of the 29 French PDO cheeses made with cow 

milk. It is produced on average mountains (from 800 to 1800 m elevation), in 

the French Massif-central (fig.1 and pict. 1). The area is totally included in a 

protected area, the French “Parc Naturel Régional des Volcans d’Auvergne”. 
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Picture 1.The landscape of the St-Nectaire PDO area 

 
 

 

In spite of an area among the smallest of France (1900 km²), it holds the 5th 

rank of PDO cheese for tonnage. To study the links between forage systems, 

practices and biodiversity, this PDO device is particularly interesting: 

 

(1)The milk is mainly produced from natural grassland corresponding to vari-

ous environments, and biodiversity is often used as a commercial argument. 

Until now, the PDO specification didn’t state anything about harvesting meth-

ods and three forage systems are usually distinguished: the first one using hay 

only to feed the cows, the second one combining hay and wrapped balls, and 

the third one based on silage. The effects of different practices and of different 

practices sequences on natural herbaceous vegetation can be compared. 
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(2) Home made cheese is important in this area. There are about 900 dairy 

farms and about one third making cheese. 45% of total tonnage is made in 

farms by breeders. Our hypothesis was that cheese makers are more sensitive 

to biodiversity, as they are able to evaluate the effects of their forage practices 

on the cheese quality. 

 

(3) Last years, with the climate change and to secure their fodder system most 

farmers decided to harvest earlier, and adopted wrapped balls. But the specifi-

cations for this PDO cheese will change: in particular, silage and wrapped balls 

will be removed and only dry feed will be allowed. Several points in this new 

PDO specification seems to favour sustainable farming system (forage self 

sufficiency, maximum level of fertilisation, hay suppose a later cut, etc.). 

These changes will lead to modifications of the stockbreeders’ practices (Far-

ruggia et al, 2009). Several will have difficulties to reconcile these different 

stakes and consequences on biodiversity may be various. 

 

An approach combining different analysis scales 

Combining different analysis scales, area, farm, plot, vegetation facies, our 

approach is based on the analysis of the forage systems, the practices of farm-

ers, and the biodiversity in the meadows. Three kinds of data are used:  

 

 Data from a survey carried out in 2006 by the breeders’ organisation 

with the new PDO specification coming up. At first, the aim of this 

survey was to know which difficulties the new specifications would 

raise to the farmers. Each milk producer located in the area had been 

invited to describe his farming system. Some refused (about 15 %), 

mainly because they intended to retire or to stop milk production, but 
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most of them answered, and we could use these data to characterize 

the different forage systems as regards their potential impact on biodi-

versity. For a statistical analysis we used 18 variables for 455 farms 

from this survey (Jean-Pierre, 2008).  

 A second survey, carried out in 20 dairy farms to add to the previous 

one. The objective was to specify the forage systems by analysis of the 

forage practices, their links with the livestock system and their local 

adaptation. Values at the scale of the system hide practices adaptations 

at the scale of the plots (Gueringer et al, 2009). The 20 farms sur-

veyed, have been chosen in order to grasp the diversity of the farming 

systems: size, forage system (hay only 10 farms / hay and wrapped 

balls 7 farms / with silage 3 farms), milk delivery (12 farms) or cheese 

making (8 farms). In order to evaluate the hypothesis of a lower im-

pact of their practices, we decided to survey all the organic dairy farms 

in the area (7 farms among which 3 cheese makers 

A simplified assessment of floristic and faunistic diversity carried out on some 

of the surveyed farms’ pastures. Each farmer was asked to choose three of his 

plots: two of them had to be typical of his dairy farming system (one only 

grazed and one mown) and the third one was selected for being the most diver-

sified according to the farmer (grazed or mown meadow). The management of 

these three plots was precisely described during the survey. The method used 

to evaluate the biodiversity relies on field observations of landscape elements 

and simplified counting of flora and fauna (birds, butterflies and orthopterans) 

based on a physiognomic approach (Orth et al., 2008; Orth et Balay, 2010). 

The observations permit the calculation of several indicators which values 

were put in assessment grids with biodiversity thresholds established for dif-

ferent types of grassland in Auvergne (France) (figure 2). The flora diagnosis 

has to be done for each vegetation facies of a plot and differentiates the herba-

ceous vegetation diversity and the additional floristic diversity depending on 
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landscape elements. The first one is obtained through species number (no bo-

tanical recognition) and flowers’ colours and forms counted inside 10 circles of 

1 m diameter and butterflies categories. The second is an indirect measurement 

of floristic diversity based on the number and type of landscape elements 

among a selection of 16 of them such as hedges, rocks, ditches…The fauna 

diagnosis is carried out for each animal group at the plot scale but birds are 

only assessed for plots over 5 hectares and butterflies and orthopterans for 

plots under 5 hectares. The fauna indicators consist in a global landscape mark 

using the abundance of the elements and in numbers of individuals or catego-

ries for the studied animal groups. The final diagnosis gives a diversity level 

for each of the five components which is a mark between one (low level) and 

five (high level) in reference to the regional biodiversity of grassland.  
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Figure 2. A simple method to assess floristic and faunistic diversity of perma-

nent pastures 

 

2A. Field observations:  example for a one vegetation facies plot (May-July) 
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1. Landscape elements (type, abundance) 

2. Birds (number o findividuals);    

3.  Butterflies (number o findividuals and chategories) Vegetation fascies scale 
4. Flora – 10 circles of circles of 1 meter (species number, colours, flower 

forms) 

 5. Orthopterans (abundance) 
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2B. Assessment grids: example of the herbaceous vegetation diversity grid 

build for the Auvergne grazed mountain pastures (used for Saint Nectaire 

grazed pastures 

Herbaceous vegetation diversity – Mountain grazed pastures 

  Thresholds 

Indicators Field val-

ues 

Low  

Diversity 

Medium 

diversity 

High 

Diversity 
Total species 

number 

45 □< 32 
□ 32 to 41 ◙ > 41 

Average spe-

cies number per 

circle 

16 □ < 10 
 ◙ > 15 

□ 10 to 15 □ 
 

Total flower 

forms number 

12 □ = < 11 ◙ > 11  ◙ 

Total flower 

color number  

9 □  <  6 □ 6 to 8 ◙  >8 

Average flower 

color number 

per circle 

4,6 □ < 2,5 
 ◙ < 4,5 

 □ 2,5 to 4,5 □ 
 

Number of 

circle with blue, 

pink or violet 

colours 

8 □  <  5 ◙ > 7  ◙ 

□ 5 to 7 □ 
 

Number of 

butterfly cate-

gories 

5 □  <  4 □  4 ◙  >  4 

Score in each 

diversity level 

 0 2 7* 

 
* Assesment: 

High diversity 

(Level 5) 

 

 

Five diversity levels: 1 = Low, 3 = Medium, 5 = High, and 

two intermediate levels (2 and 4) when less thank two 

points difference between consecutive scores 
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Overall results: forage system typology and 
biodiversity assessment 

The results for the typology of the forage systems are presented above (figure 

3). We distinguish 9 types of systems. The farms are gathered together accord-

ing to the proportion of various harvesting methods in their forage system, 

their practices of fertilization, and the difference of intensity they introduce 

between mown plots and grazed plots in the management of their area. Look-

ing at the number of farms in each group, we notice that about 50 % of the 

farmers still use mainly hay to feed their animals. But a lot of farmers also 

harvest wrapped balls which allow them to cut earlier part of their plots. 

For this area, agricultural technicians generally distinguish three main for-

age systems: first “with hay only”; second “with hay and wrapped balls”; and 

third “with silage”. Our results show that combining different harvesting meth-

ods, dates of mowing, frequency of cuts, practices of fertilization, grazing 

management, the forage systems in the PDO area are more various. The 20 

surveys in farms, thanks to more information on practices, on their adaptation 

to the different plots and their relation with the livestock, allow a sharper anal-

ysis. Looking at the farming system of these farms, and only for mown areas, 

we take down 12 different crop sequences, by combination of the number of 

cuts and the harvesting method for each one in course of the year. Most farms 

combine only three, but some up to seven. It results more or less variety of 

dates of mowing and intensity of exploitation of the meadow for one farm (fig 

3) 

Biodiversity was assessed on 58 plots from 1 to 20 hectares. The floristic 

diagnosis (landscape elements and herbaceous vegetation) was carried out on 

75 vegetation facies as 16 plots had several facies. The fauna diversity was 

studied on 17 plots for the birds, 22 for the butterflies and 30 for the orthopter-

ans because of the plots’ size (over or under 5 ha) and the bad weather condi-

tions in 2008 which needed complementary observations in 2009.  
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Global results (table 1) show first a high landscape diversity (4.5) for mostly 

all meadows with the best score for grazed pasture. The results for herbaceous 

vegetation are more heterogeneous and we have found a wide range of diversi-

ty levels leading to an average mark of 3.8 and to a better score for the mown 

meadows. This is partly due to the fact that farmers had mainly chosen a hay 

meadow as the most diversified plot of their system and this plot shows gener-

ally a higher diversity mark for herbaceous vegetation. Moreover, there is no 

silage plot in our sample and very few wrapped balls.  

For the fauna we have found a lower average diversity than for flora with a 

score around the medium level for birds (2.8), a higher level for orthopterans 

(3.9) and a quite low level for the butterflies (2.3). The results for birds and 

butterflies are perhaps due to the cold temperatures of 2008. We can however 

notice that fauna diversity is always better for grazed plots (table 1) and the 

difference is significative for birds and butterflies. 

Biodiversity and forage systems 

As regards to their impact on biodiversity, it appears from the typology that 

some types have potentially a stronger impact. Their forage system cumulates 

several practices having an unfavourable impact (dates of mowing, frequency 

of cuts, practices of fertilization).This concerns types 2, 3, 8 and 9 and 38 % of 

the 455 farms. On the contrary, other types (1 and 5 gather 24 % of the farms) 

have practices respecting more biodiversity for each component of the forage 

system. Lastly, for groups 4, 6, and 7 (38% of the farms), the impact is more 

complicated to evaluate. They combine practices having different effects, ra-

ther positive for some, rather negative for others.  

To study the links between biodiversity and the forage systems described 

previously, we focused on the herbaceous diversity because this component 

shows the main differences between plots and is supposed to be strongly 
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influenced by the farming practices. We have assigned each of the 20 farms to 

a typology group and have compared our field results to the supposed effect on 

biodiversity of the group (table 2).  

Taken as a whole and looking at the typical meadows, the hypothesis on bi-

odiversity we proposed can be accepted as the groups expected to be positive 

for biodiversity show mainly high level of biodiversity (global mean of 4.13) 

and the groups expected to be negative show low level (global mean of 2.81). 

The Student test between the supposed positive systems and the negative ones 

shows a highly significant difference (probability of 3.27 * 10
-4

) 

However it doesn’t work for all typical plots and the most diversified mead-

ows can sometimes have a high diversity level although the farming system 

seems to be quite intensive. A further study based on a second meeting with 

each farmer gives elements to explain the difference between plot diversity and 

global forage system. The main elements are: plot location with higher practice 

intensity for the nearest one, natural environment features which limit diversity 

despite extensive practices (wet conditions for example) or increase it due to 

soil heterogeneity, history of the plot as the vegetation assessed is inherited 

from the former practices. So we get still variability within the system due to 

the specific place and characteristics of the plots although there is a general 

trend linked with intensification of the practices. 

Biodiversity and cheese production 

Home made cheese is important in this area and our hypothesis was that cheese 

makers are more sensitive to biodiversity, as they are able to evaluate the ef-

fects of the flora diversity in their meadows and of their forage practices on the 

cheese quality. 
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Fig.4. Crop sequences and forage system, two examples 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
There are cheese makers in each group of the typology, but 75 % of them are 

divided in three types only. We find about 25 % of cheese makers in each type 

1, 2 and 4 and in each one, they are about half of the breeders. For these three 

types, hay predominates in the forage system. But the intensification levels are 

various, and the potential impact on biodiversity may be really different. 
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These two farms use hay and wrapped balls to feed the cows, but they combine 

more or less crop sequences. It results more or less variety of dates of mowing, 

intensity of exploitation of the meadow, and impact on biodiversity 

 
Table.1: Biodiversity results on the whole sample 

 Number of facies or 

plots 

Average diversity level and standard 

deviation 

 Mown Grazed Nown Grazed Whole 

 Mean SD Mean SD Mean SD 

Flora-

Landscape 

elements 

42 33 4,4 1,1 4,9 0,5 4,5 1,0 

Flora-

Herbaceous 

vegetation 

42 33 4,1 1,2 3,2 1,6 3,8 1,4 

Fauna-Birds 9 8 2,3 0,9 3,4 1,1 2,8 1,1 

Fauna-

Butterflies 

11 13 2,0 0,6 2,6 0,6 2,3 0,7 

Fauna-

Orthopterans 

15 15 3,6 0,9 4,2 1,0 3,9 1,0 

Diversity levels: 1(low), 2 (quite low), 3 (medium), 4 (quite high), 5 (high).  

SD: standard deviation 
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Table 2: Forage systems and diversity of the herbaceous vegetation 

Hypothesis 

on 

biodiversity 

Positive effect  

expected 

 Negative effect expected 

Forage 

system 

1 5 4 2 3 8 9 

Biodiversity 

results on 

the 3 plots  

(one line 

per farm) 

5/5/5-4 5/4-5-

5/5 □□ 

1-/2/ 

4-5 

1/3-

2/3□ 

5/3/0□ 3/5/3-

0 

1/2/5-5 

2-5/5/ 

5-5□ 

5/5/5□ 3/4/5-

5□ 

0/1/5   1/3/1-1□ 

2/5/5 □ 4/5/5-

5□□ 

1-2/2/3 1/5/0□    

2/3/2-3-

4 

2/5/5□ 4/5/2     

 2-3/3-

4/3-

5□□ 

     

Average 

diversity 

level 

3,94 

 

4,2 

 

3,19 

 

2,62 

 

4 3,67 

 

2,37 

 

Standard 

deviation 

1,3 1,05 1,42 1,68 1,41 1,15 1,77 

Average 

Diversity 

level 

4,13  2,81 

Standard 

deviation 

1,17  1,63 

Biodiversity results: marks from 1 (low level) to 5 (high level), 0 for missing 

data 

3 marks per farm separated by “ / “ : Typical grazed meadow / Typical  mown 

meadow / most diversified meadow (grazed or own)  

Several marks per plot (separated by “-“ ) when several vegetation facies in the 

plot  

: organic farming system, cheese producer 
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Table 3: Average diversity level of the plots for milk and cheese pro-

ducers 

 Mown Grazed  

 Milk 
producer 

Cheese 
producer 

Milk 
producer 

Cheese 
producer 

P-value 

Flora-

Landscape 

elements 

4,5a 4,4a 4,9a 4,8a 0,397 

Flora-

Herbaceous 

vegetation 

4,1b 4,2b 2,5a 3,1a 0,0005*** 

Fauna-Birds 2,2a 2,5ab 4,0b 3,0ab 0,110 

Fauna-
Butterflies 

1,9a 2,5ab 2,6b 2,7b 0,109 

Fauna-

Orthopterans 
3,7a 3,7a 4,1a 4,3a 0,513 

Diversity level from 1 (low level) to 5 (high level),   

P value of the variance analysis :   *** : P < 0.001 , ** : P < 0.01 , * : P < 0.05 

a, b, ab : results of the LSD test for each diversity component, a same letter (in 

a line) means that there is no statistical difference between the datasets. 
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Fig. 5: Herbaceous vegetation diversity for milk and cheese producers 

 
 
MP = Milk producers, CP= Cheese producers 
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Table 4: Average diversity level for conventional and organic plots 

 Mown Grazed  

 Convention-
al 

Organ-
ic 

Convention-
al 

Organ-
ic 

P-
value 

Flora-

Landscape 

elements 

4.6
ab 4.3

a 4.8
ab 5.0

b 
0,20 

Flora-

Herbaceous 

vegetation 

3.8
b 4.7

c 2.3
a 3.7

b 
0*** 

Fauna-Birds 2.6
a 2.0

a 4.0
b 2.8

ab 
0,03
* 

Fauna-
Butterflies 

1.6
a 2.3

ab 2.5
b 2.8

b 
0,03
* 

Fauna-

Orthopter-

ans 

3.7
a 3.7

a 4.2
a 4.2

a 
0,55 

Diversity level from 1 (low level) to 5 (high level),   

P value of the variance analysis :   *** : P < 0.001 , ** : P < 0.01 , * : P < 0.05 

a, b, ab : results of the LSD test for each diversity component, a same letter (in 

a line) means that there is no statistical difference between the datasets. 

 

In the farm sample there are 8 cheese producers (3 organic) and 12 milk pro-

ducers (4 organic). When considering the cheese producers’ forage system we 

can notice that they are equally divided into systems supposed to be positive or 

negative for biodiversity and the plots’ diversity confirm these hypothesis (ta-

ble 2). Biodiversity results of these two kinds of producers were compared 

using one-way variance analysis followed by an LSD test (table 3).We have 

only found a significant difference for the herbaceous vegetation. The LSD 

multiple comparison tests have shown that the difference was due to the har-

vesting method (grazed or mown) and not to the farming system (table 3).  
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Figure 4 also shows that cheese producers have no poorly diversified herba-

ceous vegetation (under level 3) for the mown meadows on the contrary of the 

milk producers. Nevertheless, these observations cannot confirm our hypothe-

sis of higher diversity for the cheese producer’s meadows. 

Biodiversity and organic farming 

When considering the 7 organic farms in table 2 we notice that they were most-

ly in the extensive systems of the typology, but herbaceous vegetation diversity 

can be low on some plots due to reasons explained previously. To further in-

vestigate the effect of this farming system on biodiversity we have compared 

the organic and conventional plots for all the biodiversity components. We 

have distinguished grazed and mown plots as we know their diversity level is 

different (table 1). We have also checked that there was the same proportion of 

“most diversified plots” in organic and conventional systems. 

One-way variance analysis and multiple comparison tests (LSD test) were 

performed to compare the diversity levels of the 4 combinations (table 4). Re-

sults have shown no significant effect of farming system and practice on diver-

sity level of landscape elements or orthopterans. The variance analysis has 

been significant for birds and butterflies but the multiple comparison tests 

showed that differences were between grazed and mowed plots rather than 

organic or conventional treatment. On the contrary we have found a highly 

significant effect for the diversity of the herbaceous vegetation which is due to 

the farming system.  Considering grazed or mown plots, the mean diversity 

level of organic plots was more than one point higher (table 4). When looking 

at the indicators used to obtain the diversity of the herbaceous vegetation (spe-

cies, colours, flowers) we noticed that they were all higher for the organic plots 

and significantly different for 5 of the 7 indicators.  
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We can conclude that organic farming seems to have a more positive impact 

on the vegetations’ diversity than conventional one. When comparing the agri-

cultural practices of both systems we have found that the absence of mineral 

fertilization could be an explanation (Jacquemyn et al.,2003) although the total 

amount of fertilizers (N, P, K) was the same for organic or conventional plots. 

 We have also observed less stoking rate on organic grazed plots even if the 

difference is not significant (Ollf and Ritchie, 1998). Moreover we can see a 

tendency for the mown organic meadows to be harvested later (58 % of them) 

than the conventional ones (35 % of them) which is favourable to biodiversity 

(Critchley et al., 2007).Discussing these results with the farmers surveyed, it 

appears that they fell attached to organic farming more than to PDO status. 

Biodiversity and new PDO specifications 

Our results cannot completely succeed in getting a precise idea of the biodiver-

sity produced in the Saint Nectaire PDO dairy systems as we study only three 

plots per farm which doesn’t cover the whole diversity of the practices. More-

over the 20 farm surveys cover only 7 of the 9 farming system types. Neverthe-

less, we show some trends which are important to consider for biodiversity 

conservation in the PDO area especially with the new PDO specifications. 

Until the end of the 1990’s, the specifications for this PDO didn’t concern 

the livestock system, but only cheese making. To be in accordance with new 

rules instituted in 1993 by the European Community, and to be more consistent 

with the PDO concept, the farmers’ institution decided to change the specifica-

tions for the St-Nectaire cheese.  

Some of the changes adopted will weigh on the assessment of available for-

age resources of the farms, in relation to the cattle requirements: all heifers 

have to be born and breed in the PDO area, silage and wrapped balls will be 

removed and only dry feed will be allowed; etc. Stockbreeders will have to 
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adapt to these new rules, and change their practices, with various consequences 

on biodiversity. 

We have found that the intensive farming systems, which are well repre-

sented in the area, lead usually to low biodiversity for their typical meadows 

even if they can also have some more diversified meadows left due to the char-

acteristics of the plots. It’s particularly important to encourage these systems to 

keep on the diversity between their different plots and even within the plots 

when different vegetation facies are present. The intensive systems based on 

silage or wrapped balls (type 3, 8 and 9) will have to change as these harvest-

ing methods won’t be allowed in the future. It will be an advantage for grass-

land biodiversity but only if they are not replaced by barn dried hay or acid 

treating which still allow an early cutting of the meadow and is nowadays used 

by the intensive systems based on hay (type 2). These techniques could spread 

and go against biodiversity safeguarding. 

The study of the link between herbaceous vegetation diversity and the for-

age systems show also that less intensive systems are generally more interest-

ing for preserving biodiversity. The new Saint-Nectaire PDO specifications 

will limit nitrogen fertilization (less than 60 mineral unit per ha and than 130 

for the total) which is positive towards biodiversity. However, at the same 

time, the need of fodder self-sufficiency and the fact that all heifers will have 

to be born and reared in the area could also encourage some of the extensive 

systems to increase their fertilization or stocking rate. 

Our global biodiversity results show also the high level of landscape diver-

sity in the Saint-Nectaire PDO area. Landscape elements are particularly im-

portant for supporting both floristic and faunistic diversity as they work as 

islands able to keep or restore biodiversity (Söderström et al.2001). Unfortu-

nately, landscape elements are not taken into account in any French PDO spec-

ifications (Camou, 2008). To avoid their decreasing it would be interesting to 

introduce the maintenance of these elements in the specifications.  
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Considering the farming systems, we found no difference between milk or 

cheese producers for biodiversity. One reason could be that they have the same 

specifications with no special measures when producing cheese so that we 

have found a wide range of forage systems, more or less intensive, among 

them. 

On the contrary, as expected, organic farming seems to lead to higher biodi-

versity for the herbaceous vegetation. These results can be related to the organ-

ic specifications and in particular the absence of mineral fertilization which 

induces generally a later growth of the grass and therefore a less intensive uti-

lization of the meadows. There are however few dairy organic producers in the 

PDO area and this system is not specially supported within the PDO organiza-

tion.  

Finally, it’s not easy to anticipate whether new PDO specifications will im-

prove biodiversity in the St-Nectaire area. We have both measures which are in 

favor of biodiversity and new requirements which could lead to intensification. 

Moreover, it will depend on the farmers’ choice. Surveys show that some of 

them would prefer to leave the PDO device as the evolution of their system 

would require too important efforts. Other seems to have more adaptability 

depending to the part of silage or wrapped balls in their forage system. There 

are also 40 % of the farms which combine dairy cows with another herd (main-

ly suckler cows, sometimes sheep) which give them more adaptability accord-

ing to the CAP payments they receive. 

In conclusion, links between PDO device and 

biodiversity are not so obvious 

PDO is often presented in France as a model for sustainable agriculture and 

safeguarding the biodiversity is more and more used to argue PDO device. 
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Grassland biodiversity results from the combination of natural factors and 

farmers’ practices. PDO concept combines characteristics of a territory and 

specific making techniques. We must ask how these different elements are 

linked and weigh in the PDO area. 

Firstly, considering the scale of the whole area, grassland diversity contrib-

utes to the specificities of the cheese, through the feeding of the dairy cows. 

But in inverse order biodiversity depends on all the farms using the territory. In 

our case, around 60 % are dairy farms concerned by PDO. Most of the others 

are suckling systems, which respect more biodiversity, as they are generally 

less intensive than dairy ones and more often based on hay. Besides, a large 

part of this mountainous area is also used as summer pasture by farmers com-

ing from other areas. It means that the biodiversity of the PDO area is also 

produced by other farming systems.  

Secondly, for this PDO cheese, specifications allow a large diversity of 

practices systems and sequences, even intensive ones which do not respect 

grassland biodiversity. Moreover, at the scale of one farm, the average level of 

biodiversity may mask important differences from one plot to the other, ac-

cording to the local adaptations introduced by the breeder. 

Safeguarding biodiversity through PDO device should suppose to insert in 

the PDO specification measures or practices more directly linked to biodiversi-

ty. Of course it’s a real challenge to find a balance between social and econom-

ical objectives and biodiversity conservation. In this work, we surveyed farms 

under PDO specifications, and farms under organic farming specifications 

which are not linked to the territory. Biodiversity results for vegetation are 

better for the second ones. Some ideas may be found on organic farms. 

Finally, combining different scales (territory, farm, plot, facies) and differ-

ent level of approach (PDO specification, farming system, practices sequences, 

etc.), relationships between cheese PDO specification and biodiversity are 

complex. In our example, it appears that the links are not so obvious and it is 
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impossible to argue that PDO device is a way to protect biodiversity. With the 

new PDO specifications some new rules will be more favourable to biodiversi-

ty safeguarding. But at the same time, others will oblige farmers to adapt and 

could have unfavourable effects. 
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11. Terroir                                                        
a key concept when building a geographic 

identity for food 

Odd Nygård and Per Wramner 
 

Introduction 
The concepts of agriculture and food production are often associated. The 

farmer is frequently referred to as producer of food products. This is expressed 

in a way that indicates that agriculture and food production are commonly 

understood as being the same thing (Ilbery et al., 2005). Even if this type of 

relationship was a reality at one point in time, this is hardly the case today. 

Farmers are mainly suppliers of raw materials for the production of food, not 

producers of food ready for sale or consumption. This is illustrated by data, 

which shows that the farmers' share from food sales has been decreasing. As an 

example, in 1950 the British farmer’s average share of the retail price for food 

was about 50%, while today it is estimated to be less than 10 % (Douthwaite, 

1996; Unpublished data referred to in Ilbery et al., 2005). 

During the second half of the twentieth century, agriculture and food 

production in industrialized countries were subject to significant 

rationalisation, mechanization and intensification. There was an increase in the 

size of the production units and a decrease in employment. This is shown by 

the decrease in agricultural jobs over the past 50 years. In 1950, about a third 

of the Swedish labour force was employed in agriculture. Today, agriculture 

employs about one percent of the work force (Wramner, 2003). At the same 
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time, there was a strong increase in agricultural yields, thus creating the 

necessary conditions for an expanding food industry (Bowler, 1994; Atkins & 

Bowler, 2000). This development led to large structural changes in the 

agricultural landscape as well as in production and distribution of food 

products. (Fine & Leopold, 1994)  

There are, however, important regional differences in Europe. Northern 

Europe,
38

 is characterized by a positive attitude to industrialisation, 

standardisation and centralisation of agriculture, food production and food 

distribution. This has to a large extent contributed to the characterization of 

these parts of Europe as ”placeless foodscapes” 
39

 (Morgan et al., 2006) or 

”food deserts” (Wrigley, 2002; Reynolds, 2005).  

This development has contributed to the emergence of different kinds of 

counter- or alternative movements that have tended to focus on questions relat-

ed to animal welfare and organic farming. (Nygård & Storstad, 1998) The 

growing interest for organic food products has, however, also led to the global-

isation and industrialisation of this kind of production. Thus, similarly to tradi-

tional food production, organic food products contribute to the increase in 

global food transports and thus to a continued high consumption of fossil fuel 

and packing material, especially plastics. This has in turn led to a growing 

dissatisfaction with the continuous weakening of the original ecological con-

cept of organic farming (Fonte, 2008). As a result there has been an increasing 

consumer interest for locally produced quality food products.40 For many 

                                                 
38 The division into Northern and Southern Europe used here is based on Fonte’s (2008) 
definition and not on latitude. Northern Europe refers to those parts where agriculture has 
been fully industrializedwhile Southern Europe refers to countries where a morewidespread 
industrialization has not taken place. According to this definition Ireland, Scotland, Sweden 
and Germanybelongto Northern Europe whereas Portugal, Spain, Greece, Italy, Poland and 
Norway belongs to southern Europe. 
39 Foodscapes, cf. landscapes. 
40The term local is very loosely defined (Jordbruksverket, 2010). It is required that local 

products be produced, processed and distributed within a geographically defined area. How-
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consumers, it is no longer sufficient that a product is produced by organic 

farming. Now, they also want to know where it has been produced and by 

whom and under what conditions.  

In Northern Europe, there is an increasing demand for locally produced 

food products that are considered to be pure, original and without any artificial 

additives. The role model is food production in the southern parts of Europe 

where agriculture is assumed to be traditional chemical free, and where food is 

grown and produced by hand (Fonte, 2008). This idealised image of agriculture 

and food processing is the result of both a deliberate attempt to emphasize 

regional characteristics as part of the identity of the product and the successful 

marketing of the artisanal traditions of these regions for tourism.  

In contrast to Northern Europe, the south has to a large extent succeeded in 

defending older agrarian and culinary traditions against standardisation and 

industrialisation of the agricultural and food sectors. This has largely been 

achieved through political and cultural support (Parrot et al., 2002). Thus, the 

tradition of naming food products using names associated with the place of 

production has largely been preserved. Well-developed regulatory frameworks 

and laws for naming, labelling and protecting products that can be connected to 

                                                                                                                 
ever, the definition of the size of the area varies between different agents. The association 

“Bondens egen Marknad” [The Farmer’s Own Market] stipulates a radius of 250 kilometre 

as a limit for locally produced foodstuff (Jordbruksverket, 2010).Asurvey of consumers’ 

views of the maximum distance between the place of production and the retailer for locally 

produced food, showed that 75% of the respondents considered 200 kilometres to be the 

limit (of these, 18% considered the limit to be 50 kilometres and a further 30% that it was 

100 kilometres) (Jordbruksverket, 2010). 

According to COOP (2009), 47% of the consumers define local products as being produced 

in their municipality whereas 45% define local as being produced in Sweden. 
Local has thus, to an increasing extent, come to be used for food products produced in Swe-
den and thus as a contrast to imported goods. One example is the campaign ”Nu kommer 
Skåne till Stockholm” (“Skåne is coming to Stockholm”) (Skånemejerier, 2011). This cam-
paign promoted dairy products from Östergötland and Västergötland (two counties in the 
south of Sweden) as locally produced products in the grocery stores in Stockholm.  
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specific places of origin, so-called geographical indications (GI),41 have also 

been reinstated during the twentieth century. These systems emphasise values 

related to the geographical place of origin for both primary products and pro-

cessed food products (Fonte, 2008). 

These regulations are based on the ability to establish a link between the 

product and the place of production. The production area must therefore be 

geographically well defined and contribute to both the specific characteristics 

and the reputation of the product. The quality of the product is often also per-

ceived as being related to or even dependent on physical, biological and cultur-

al conditions specific to the geographic region in which it is produced. These 

conditions constitute the basis for what is now generally referred to as the ”ter-

roir” of the product. The ability to link a product to a specific terroir is central 

to the application of geographical indications. The concept of terroir is thus 

intimately connected and integral to the use of geographical indications 

(Trubek, 2008). 

Several of the countries in the Southern Europe designation have developed 

national regulatory frameworks for naming and protecting place-based food 

products and primary products used for food production. This is the case, for 

example, in France, Italy, Portugal and Spain. These legal frameworks have 

their intellectual origins in the terroir concept. While the application of the 

terroir concept in this context gives legitimacy to the use of geographical indi-

cations as legal frameworks, the terroir concept itself, has no legal status 

(Trubek, 2008). 

                                                 
41 Geographical indications are a name, marking or similar that is used for goods with a 
specific geographical origin and that have a reputation or characteristics that can be attribut-
ed to the place of origin. For agricultural and food products, often such factors are climate 
and soil. Geographical indications usually contain the name of the place that the product 
comes from. Designations of origin constitute a special kind of geographical indication. 
They usually consist of a geographical name or a traditional term that is used for products 
with certain qualities or characteristics that are mainly due to the geographical environment 
where they are being produced (World Intellectual Property Organization, 2011). 
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As previously mentioned, protection of food products with a clear geographic 

origin has efficiently contributed to the preservation of both local products and 

the knowledge of traditional production methods. It has also promoted contin-

ued management of pastures and cultivated land (Wramner & Nygård, 2014). 

The use of geographical indications has thus far had a positive effect on the 

preservation of rural landscapes and their biological diversity (Wramner & 

Nygård, 2014 and references therein). At the same time it has contributed to 

improving the economy in marginalised parts of Europe.  

These effects were considered to be of such importance for regional devel-

opment that in 1992 the EEC decided to introduce legislation for protection of 

products with an ascribed geographical origin.42 Even if protection of placed-

based food products has mainly been a European phenomenon, the positive 

effects of GIs have also attracted the attention of the Food and Agriculture 

Organization of the United Nations (FAO) (Vandecandelaere et al., 2009). 

Although the concept of terroir is central to all products with geograph-

ical identity, it has until recently lacked a clear definition. Due to the increas-

ing and more widespread interest in gastronomy and locally produced food 

products, the term terroir has become a buzzword also in Sweden. Thus, its use 

has become increasingly diversified. The term is both used in its original sense, 

as a term for a geographical area that contributes to the specific characteristics 

of a food product and as a synonym for locally produced food products or pri-

mary products, in general. In the latter sense, the term has become increasingly 

common in, for example, the food and wine supplements of the daily newspa-

pers (Mölstad, 2011; Eriksson, 2011). 

In addition to these two different uses, terroir can also be said to have two 

different meanings, one that is more strictly scientific and one that is more 

subjective. The former is based on assessment using scientific methods while 

                                                 
42Council Regulation (EEC) No. 2081/92 of 14 July 1992 on the Protection of Geographical 
Indications and Designations of Origin for Agricultural Products and Foodstuffs. 
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the latter is based on sensory experiences such as taste and smell. The scientific 

meaning is the basis for the EU legislation on the protection of geographical 

indications and designations of origin for agricultural products and foodstuffs, 

while the subjective meaning is largely connected to viti-viniculture. 

This article focuses on the concept of terroir. The aim is to critically exam-

ine the meaning of terroir in the various areas where it is used and to analyse 

its conceptual origins. Therefore, the presentation includes a short overview of 

the terroir concept in relation to the use and definition of geographical indica-

tions. The article also deals with the possibility of applying the terroir concept 

in Sweden as a way to strengthen the identities of locally produced food prod-

ucts on the market. 

The work is based on a review of literature published in scientific publica-

tions and reports. When it comes to the documentation of the historical back-

ground of the use of geographical indications within viti-viniculture and the 

driving forces behind it, the literature review has been limited to a selection of 

the most important references, given the voluminous body of literature on this 

topic. This is partly due to space limitations and partly because the aim of the 

article is to explain the concept of terroir rather than to provide an in-depth 

analysis of its use in relation to geographical indications. Similarly, it has been 

necessary to limit the selection of literature on the use of the concept within 

viti-viniculture. In this area of research, there is a large body of literature, 

much of which deals with cultural, social and historical aspects of wine, the 

wine trade and wine as a beverage. Here, the selection of cited literature has 

been limited to scientific publications of importance for explaining and analys-

ing the use of the concept of terroir within viti-viniculture. Substantial consid-

eration has been given to critical comments about the use of the term in areas 

such as viti-viniculture.  
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Geographical indications 

Can a place be connected to specific tastes? Can places taste differently? Most 

people are probably inclined to answer yes to these questions. Different types 

of sensory sensations, such as taste, smell, feeling, sound and visual impres-

sions are all important for our memory of places and situations. Allusion to 

sensory impressions, often with a reference to life style, quality and originality, 

are often part of the marketing of foreign countries as travel destinations. The 

question is then if, for example, taste, texture and other characteristics of a 

food product can be connected to a specific place? The answer to this question 

is considerably more complex than the recollection of vague memories trig-

gered by the senses. 

The idea that the conditions at the place of production of a food product af-

fect the characteristics of the product is based on a long tradition. The belief 

that the geological conditions at the place of growth affect the characteristics of 

grapevines and therefore of the wine constitutes the basis of a number of na-

tional systems for naming and protecting wines with a specific geographical 

origin. Such systems have also gradually begun to be applied to other food 

products. This system began with a rather strict relation to geology, but this 

particular way of tying place and product has gradually been abandoned. In-

stead, there is an emphasis on additional physical, biological and historical 

conditions that relate to the place of product origin. 

 

Short historical background 
43 

Due to the central importance of wine for trade and colonisation, the historical 

use of geographical indications has mainly been studied in connection with 

production and trading of wine. 

                                                 
43 For a detailed description of the historical development of the viti-viniculture and wine 
trade, see for example Unwin (1996). 
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The use of geographical names in this context can be traced back more than 

5,000 years in time. As early as the first Egyptian dynasty during 3 000 – 2 800 

BC the wine cellar of the King 44 was filled with a wide selection of wines. 

Each wine container was marked with a vintage, place of origin and the name 

of the wine merchant and/or wine producer (Stanislawski, 1975). 

Also in the Hellenistic world, there was a widespread use of geographical 

indications. Products such as wines from Naxos, Chios or Rhodes, marble from 

Paros or Pentelli and earthenware from Tanagra were well-known for their 

high quality and earned a higher price than equivalent goods from other places 

(Reger, 1999). The attractive quality of these products was due to the unique 

quality of the raw materials, such as local varieties of grapes and the marble, 

while also acknowledging the specialised skills of local craftsmen. The differ-

ent products commonly had symbols that identified the maker (Rogers, 1910).  

As a result of the Greek colonization in the Mediterranean area, there was an 

increase in trade during the last centuries BC (Purcell, 1985; Duncan-Jones, 

1988). During this time the place of origin of traded goods and the name of the 

producer were also indicated on the products.
45

 

This tradition of marking products with their origin was further developed 

under the Romans when labelling of the designation of origin was introduced 

on different food products, such as wine and cheese.
46

 For example, the Etrus-

                                                 
44 Pharaoh as the term for the king was not introduced until about 1500 BC. 
45 The increase in trade did, for example, lead to the spread of the viti-viniculture to Italy 
and Sicily from Crete and/or Mycenae. According to Duncan-Jones (1988), both the spread 
of the viti-viniculture and the increase in the trade in wine are intimately connected with the 
spread of the cult of Dionysus. This process is supposed to have constituted the basis of an 
emerging capitalism. 
46 A driving force behind the use of geographical indications during this period was taxation 
by the state of different kinds of goods, such as example wine (Unwin, 1996). The increas-
ingly extensive wine trade was thus of great importance for the incomes of the state. Thus, 
there was a considerable interest from the state in controlling wine production and trade 
(Sommers, 2008). Another driving force was the emerging monetary economy, where the 
payment of taxes in ready cash was one part. These taxes made it possible to pay out salaries 
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can cheese Luna was labelled with a picture of the city of Luna to show its 

origin of production (Rogers, 1910). 

Due to different climate and geology, traditional varieties of grapes could 

not be cultivated everywhere in the Roman Empire. This led to a search for 

new kinds of grapes and to a systematic testing of the ability of newer and 

older varieties of grapes with the intention of producing both quantitatively and 

qualitatively better crops under different growth conditions in various geo-

graphical locations. There was a continuous experimental introduction of dif-

ferent kinds of grapes from different regions.
47

These Roman experiments can 

be said to be the first attempts to connect the conditions at the place of cultiva-

tion to the quality of the product. Thus, they constitute the first attempts at 

defining terroirs for different kinds of grapes.  

The overall development led to a specialisation in agriculture with a focus 

on the cultivation of olives and grapevines. Thus, the origins of the produce 

also became of increasing importance as a quality declaration in marketing and 

trading. In his survey of the importance of trademarks through history, Rogers 

(1910) found that trademarks were as important in ancient times as they are 

today. 

The use of geographical names to identify products with special characteris-

tics continued to increase and in the fourteenth century it had become a com-

mon practice. This also gave rise to a flourishing trade in plagiarised and 

forged products of renowned brands. Wine in particular was subject to differ-

                                                                                                                 
in cash to soldiers and civil servants who, in turn, could spend their income on purchasing 
wine, food and other craft products (Hopkins, 1980). 
47 The experiments were not only about increasing the yields by finding optimal conditions 
for the cultivation of individual kinds of grapes and improving the conditions for a qualita-
tive production of wine. They also concerned increasing the efficiency of the work in the 
vineyards (Purcell, 1985). The economy could also be improved by changes in the produc-
tion and marketing of wine. Plinius reports on large improvements in, for example, the 
pressing technique and on standardisation of the wine containers. 
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ent kinds of falsifications. Selling cheap wine under the name of Rüdesheimer, 

one of the quality wines of the time, became such a profitable business that it 

was considered necessary to take measures to stop the infringement on the 

trademark. The county of Pfalz thus issued a decree according to which any 

innkeeper who was found to sell fake goods under the name of Rüdesheimer 

would be punished with death by hanging (Stanislawski, 1975). 

The first real wine appellation 
48

with a defined terroir was port.
49

 Even if 

wine had been produced in the region of the Douro River since the era of the 

West Roman Empire (395-476), the term port was first used in 1675. Due to 

the British 
50

 interest in port, this wine became of great economic importance 

for Portugal. A Royal decree issued on September 10, 1756 regulated the pro-

duction of port and defined its geographic area of production. Thus, it came to 

be the first wine district in the world with a formal delimitation, i.e. a defined 

terroir. 

                                                 
48A geographical name under which a winegrower is authorized to identify and market wine. 
49 The name Port comes from an abbreviation of the name Oporto, the city by the mouth of 
the river Duoro where the wine was reloaded from river boats to ocean ships for ex-
ports(Sommers, 2008). 
50 During the Spanish war on the order of succession to the throne, Portugal and England 
signed a number of agreements, for example the so-called Methuen treaty (1703) which was 
an offensive military and commercial treaty. This led to the establishment of British trading 
houses in the city Oporto. These trading houses were responsible for import of wine to the 
British Isles. Port is also called fortified wine. This means that the fermentation is interrupt-
ed by adding grape spirits. Thus, some of the sugar is preserved in the wine, whichgives it 
its sweetness. Due to the fact that the increased level of alcohol serves as means of preserva-
tion, it became possible to transport the wine without deterioration of its quality (Sommers, 
2008).Other fortified wines with a strong connection to Britain and British trading houses 
are Madeira, Sherry and Marsala. Sherry got its name from the Spanish city Jerez de la 
Frontera, and Marsala, from the Sicilian city with the same name. Both wines are fortified 
by applying the so-called Solera system. This means that young wines are mixed with older 
wines. This result in the fermentation process being prolonged which gives a higher level of 
alcohol and better preservation qualities. 
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Regulation of the use of geographical indications by different national and 

supranational legislation 
51

 

Appellation d’origine contrôlée (AOC) 
52 

A system for naming wines on the basis of geographical indications was devel-

oped in France in the nineteenth century. It was mainly used to classify wines 

according to their geographical origins (Pratt, 2007). The system was, for ex-

ample, used to classify so-called ”Cru” for selected wines for the World Exhi-

bition in Paris 1855. The classification was based on terroir a concept that at 

the time was relatively loosely defined.  

Even if the roots of the AOC-system can be traced back at least to the sev-

enteenth century, it was not until 1905 that the French state introduced laws 

defining the geographical limits for production of certain kinds of agricultural 

products.
53

Despite the legal status of the AOC-system and its direct connection 

to terroir, French legislation does not have a legal definition of terroir (Trubek, 

2008). 

When the concept was first used, the importance of technical or human fac-

tors was not taken into account when defining the geographical delimitation of 

a terroir. Furthermore, the quality of the product was originally of no interest 

when deciding on geographical indications. This aspect was first introduced 

when the French legislation was revised in 1919 and 1936 (Trubek, 2008).  

                                                 
51 For a detailed presentation of the institutional arrangements in France, Italy and Spain, see 
Barjolle et al. (1997). 
52For a detailed presentation of the background to the French legislation and the emergence 
of the AOC-system, see for example Munise (2002). 
53The first cheese that was protected according to AOC rules was the Roquefort cheese in 
1925. 
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In order to supervise the administrative, legal and professional aspects of the 

appellations, Institut National des Appellations d'Origine (INAO) was estab-

lished in 1935 as a special unit under the French Ministry of Agriculture. Orig-

inally, the task of INAO was to identify products, wine and ”eaux de vie”, that 

needed protection from different kinds of infringements. The first classical 

French wines (Bordeaux, Bourgogne and Rhône as well as Champagne) be-

came protected through AOC-classification as early as 1937.  

Thanks to the success of INAO its responsibility was extended beyond 

cheese and wine in 1990 to other food products. In 2007, its name was changed 

to Institut National de l'Origine et de la Qualité, but the abbreviation INAO 

was kept.  

Other national systems for marking and protecting food products with a de-

fined geographical designation.In 1963, Italy introduced a system for classifi-

cation of wine and cheese based on geographic indications called Denomina-

zione di Origine Controllata (DOC). The basic features were taken from the 

French AOC-system. Even if the Italian legislation makes it possible to control 

certain qualitative characteristics of DOC-classified products (including basic 

sensory characteristics) the purpose of the system is not to accredit quality. It is 

rather a guarantee that, for example, the grapes used in the making of a DOC-

wine are produced within a certain geographic region (Italian Trade Commis-

sion, 2011). 

The responsibility for maintaining the integrity of the control system mainly 

rests on the individual group of producers of a DOC-classified food product. In 

the case of fraud and infringements of GI related laws the producer group 

would also cooperate with the police and other responsible government author-

ities.  

Due to the lack of an independent control system and the ease at which 

some wines could obtain a DOC-classification, a stricter legislation and a new 

term, Denominazione di Origine Controllata e Garantita (DOCG), were intro-
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duced. To qualify for the DOCG label wines must undergo analysis in an ac-

credited laboratory and be tested by a tasting panel.
54

In 1992, the Italian DOC-

legislation was harmonised with the system for protection of designation of 

origin introduced by the EEC in the same year. 

A system similar to the French AOC-system was also introduced in Spain at 

the beginning of the twentieth century. The system Denominación de Origen 

(DO) has its roots in royal decrees issued in the eighteenth and nineteenth cen-

turies. The first wine regions to be protected by this legislation were Rioja 

(1925) and Jerez (production of sherry). The successor legislation, Estatuto de 

Vino, enacted in 1932, has been changed a number of times, for example in 

connection with the introduction of a new Spanish constitution in 1978 and as 

a result of the harmonisation process with the EEC regulations in 1996. Estatu-

to de Vino covers wine as well as a number of food products.  Portugal has a 

similar system called, Denominação de Origem Controlada, for the classifica-

tion of wine and other food products. This system has also undergone a harmo-

nization process with the EEC regulations. 

                                                 
54 Wines that fulfil the requirements get a pink numbered label (DOCG) glued over the cork. 
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The EU system for protected designation of origin and 
protected geographical indication 

55 

In 1992, the EEC introduced Council Regulation 2081/1992 with the aim of 

protecting designations of origin and geographical indications for agricultural 

products and foodstuff. The motive was to achieve a better balance between 

supply and demand on the markets by promoting the diversification of agricul-

tural products with certain characteristics. The aim was also to strengthen the 

financial position of rural economies, in particular in less favoured and/or re-

motely located areas, with the hope that this would decrease the rate of de-

population in these areas. Another reason behind the legislation was that the 

tendency of consumers to prioritize quality rather than quantity had created an 

increasing demand for agricultural products and food products with known 

geographical origin. 

The positive experiences observed in member states that had introduced na-

tional regulations in order to protect geographical indications were referred as 

supportive arguments for the EEC policy. In these countries protection of agri-

cultural products and food products with a known geographical origin had been 

favourable for both producers and consumers. The producers had managed to 

increase their income through active work to improve product quality while the 

consumers had obtained increased access to high-quality products that guaran-

teed the authenticity of both the production method and the product's origin.  

                                                 
55 Within the EU, geographical indications serve as collective trademarks (Barham, 2001). 
The protection applies for all producers of the product in question within the defined area, 
provided that they fulfil the specifications for its production.These forms of protection are 
mainly meant for ”producer collectives” but can, in special cases, be given to an individual 
producer.  
The Latin legal tradition can easily accommodate collective trademark (Romain-Prot, 1997). 
This is considered to be one of the explanations why the use of protected designations of 
origin and protected geographical indications are more common in these countries than in 
the parts of Europe that do not pursue the Latin legal tradition.  
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The EEC legislation for protection of geographical indications was based on 

the different national systems for such protection that existed in the southern 

European countries discussed above. The main source of inspiration was, how-

ever, the French AOC system.  

The legislation introduced by the EEC in practice served as an efficient 

trade barrier. For example, the legislation made it possible for the EEC, and 

later the EU, to treat agricultural products and foodstuff with geographic indi-

cations differently depending on whether they were produced within the EU or 

not. This led to substantial critique from the World Trade Organization (WTO) 

as the legislative framework was considered incompatible with WTO trade 

rules (Kireeva, 2010). As a result of this critique, the legislation was replaced 

by the Council regulation (EC) No 510/2006 of 20 March 2006 on the protec-

tion of geographical indications and designations of origin for agricultural 

products and foodstuffs (hereafter referred to as Council Regulation 510/2006) 
56

(Marette, 2007). The new legislation was largely based on the same incentive 

to diversify agricultural production as the original legislation. The new regula-

tion was supplemented in 2008 with Commission Regulation 417/2008. This 

regulation concerns changes in Appendixes 1 and 2 of the Council Regulation 

510/2006.
57

 

Council Regulation 510/2006 consists of thirteen articles and three annexes. 

Article 1 describes the areas of application of the regulation while the termi-

nology is defined in Article 2. The other articles describe the relationship be-

tween the regulation and the use of generic names (Article 3), regulations for 

product specifications (Article 4), the application procedure (Article 5), the 

scrutiny of the application by the Commission (Article 6), regulations for ob-

                                                 
56 In the new regulation, countries outside the EU were largely given the same possibilities 
as countries within the EU to seek protection for food products with a geographical identity. 
57 Products that are covered by protected designation of origin and geographical indications 
are exempt from Council Directive 98/34/EEC about openness in the information about 
technical standards etc. (Council Regulation 510/2006 , article 1.3). 
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jections against a registration of a specific product (Article 7), names, indica-

tions and symbols (Article 8), approvals of changes to product specification 

(Article 9), official control and verification of compliance with product speci-

fications (Articles 10 and 11), cancellation (Article 12) and protection (Article 

13).The legislation allows for two levels of protection, Protected Designation 

of Origin (PDO) and Protected Geographical Indication (PGI). 

Article 2.1 defines designation of origin and geographical indication as ”the 

name of a region, a specific place or, in exceptional cases, a country, used to 

describe an agricultural product or a foodstuff originating in that region, specif-

ic place or country” (Council Regulation 510/2006). According to Article 2.2, 

also traditional geographical or non-geographical names of an agricultural 

product or a food product can be used as a designation of origin or a geograph-

ical indication. 

In order for an agricultural or food product to be eligible for registration as a 

PDO-product it is required that its “quality or characteristics […] are essential-

ly or exclusively due to a particular geographical environment with its inherent 

natural and human factors” (Article 2.1 a). Furthermore, production, pro-

cessing and preparation must take place in the defined geographical area. 

However, the regulation allows primary products needed to produce the pro-

tected products to come from a geographical area that is larger than or separat-

ed from the area defined as the area of production of the protected product, 

provided that this area is defined, that special conditions apply for the produc-

tion and that there is a surveillance system for the production of the primary 

products. Moreover, the relevant designations must have been nationally rec-

ognised as a designation of origin before May 1 2004 (Article 2.3) (Council 

Regulation 510/2006). 

For an agricultural or food product to be eligible for registration as a PGI-

product, it must be shown that it “possesses a specific quality, reputation or 

other characteristics attributable to that geographical origin” (Article 2.1) 
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(Council Regulation 510/2006). The product must also be produced/and or 

processed or prepared in the geographically defined area. 

Thus, when it comes to the registration of PDO and PGI products, the EU 

requires that the characteristics of the product be linked to its geographical 

origin. The required documentation of this link is much stricter for products 

with protected designation of origin than for those with protected geographical 

indication. Thus, in context of the EU-regulations, the terroir has been devel-

oped into a scientific concept (see below). 

FAO 

The tradition to use geographic indications and to regulate how geographic 

names are used as product labels is mainly a European phenomenon. However, 

in recent years this practice has spread to industrialised non Europe countries. 

Today, 90% of all geographical indications come from the 30 OECD countries 

(Giovannucci et al., 2009).  

The possibility to raise the incomes in the agricultural and food sectors by 

using geographical indications as a tool to differentiate and improve the market 

position of products from areas with specific cultural and/or biophysical condi-

tions (terroir) has attracted the attention of the FAO. During recent years the 

organisation has been involved in several projects, mainly in developing coun-

tries, aimed at maintaining and developing traditional food production with a 

strong link to a terroir (Vandecandelaere et al., 2009). The FAO has also been 

involved in successful European projects where significant added value has 
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been created. Examples are the Livno cheese in Bosnia 
58

and ”Lardo di Colon-

nata”
59

 as well as the traditional cultivation of cherries in Lari, Italy.  

The FAO uses a definition of the terroir concept that emphasises the prod-

uct, the people of the particular region and the landscape. The landscape com-

ponent is concerned with the specific physical features of nature, including 

local varieties of plants and different breeds of domestic animals, that provide 

conditions for or are favourable for certain types of agricultural and/or food 

production (Vandecandelaere et al., 2009). This definition is particularly suita-

ble in situations where there is an ambition to safeguard local production initia-

tives regardless of the historical link between the geographical area, the prod-

uct and/or the current production methods. Thus, the definition is suitable to 

construct a historical tradition around a product and its production by creating 

new links between the product and its terroir (Vandecandelaere et al., 2009). 

Geographical indications as a concept of quality 

Historically, the use of geographical names for different products served as a 

kind of declaration of product quality. Today, geographical indications are still 

often considered to be quality concepts even though, in a strict sense, they are 

only declarations of authenticity. A food product where the origin is guaran-

teed is not necessarily qualitatively superior to a similar product from another 

region. The fact that geographical indications are considered to be a declaration 

of quality shows that authenticity in some cases has become a surrogate for 

quality (Gade, 2004). 

                                                 
58 A traditional cheese originally produced from mixed raw ewe and cow milk. The cheese is 
produced in an area characterised by natural pastures and a varied karst landscape with very 
large biological diversity (largely dependent on pastures), cultural history etc. 
59Lardo di Colonnata is a type of cured pork fat, which comes from the village of Colonnata, 
high up in the Apuan Alps in Northern Tuscany, Italy. 



 

 329 

 

The quality of a food product is mainly associated with how it is perceived by 

the individual consumer. What we usually mean by quality is thus largely 

based on subjective experiences. However, the concept of quality is more 

complex. Besides the subjective consumer-oriented view of quality, the con-

cept also includes so-called product and process oriented quality. Product-

oriented quality concerns the physical characteristics of the product such as the 

amounts of protein and fat as well as its content of vitamins and minerals, etc. 

Process-oriented quality refers to the qualitative aspects of the production pro-

cess, such as organic or fair trade production (Hensson, 2000).  

The regulatory systems for geographical indications often contain product 

and process-oriented quality requirements as these can usually be measured 

and quantified. However, there are seldom any criteria for user-oriented quali-

ty. Due to the problems of quantifying the components of the user oriented 

quality this dimension of the quality concept has generally been considered as 

relatively unimportant. Furthermore, when the concept of quality is used in the 

every-day language we normally do not make any distinctions between objec-

tive and subjective quality concepts. 

It is only recently that consumer perceived quality has attracted increased 

attention in the theoretical discourse on food, food production, consumer val-

ues and consumer behaviour (Parrot et al., 2002).  

The economic importance of geographical indications 

For the objective of geographical indications to be achieved – for example, to 

promote sustainable rural development – consumers must have an interest in 

GI labelled food products. Furthermore, this interest must be manifested in a 

willingness to pay for these products (Folkeson, 2007). GI labelling has in 

general turned out to be an economically efficient instrument for obtaining a 

higher price for food products.  
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Available studies show that consumers in general are willing to pay a higher 

price for products with guaranteed geographical origin than for corresponding 

products lacking GI labelling, even if there are differences in consumer atti-

tudes between countries. The willingness to pay a higher price for GI products 

does not apply to products within the extreme parts of the quality spectra, i.e. 

the highest and lowest quality (Loureiro & McCluskey, 2000). Furthermore, 

there seems to be no major difference in the economic value between the two 

EU-labels PDO and PGI (Menapace et al., 2009). 

Statistics also show that the number of GI products continues to increase in 

the EU. In Mars 2012, a total of 1,049 PDO and PGI products were registered 

in the European Economic Community database. In March 2012, slightly more 

than 75% of all registered PDO and PGI products came from the five Mediter-

ranean countries Portugal, Spain, France, Italy and Greece (PSFIG). As com-

parison, these countries accounted for more than 80% of the 619 PDO and PGI 

products registered in 2003 (Josling, 2006).  

It is also important to note that agriculture in the PSFIG-countries employs 

considerably more people than in the Northern European countries. According 

to Parrot et al. (2002), the proportion of the labour force engaged in agriculture 

and food production was 5-20 % in the PSFIG countries while it was below 5% 

in the Northern European countries. 

More than half of the 1,049 PDO and PGI products were registered after the 

year 2000. An additional 188 applications have been filed but have not yet 

been fully processed since the turn of the century (Table 1). As the interest in 

protecting products with a clear geographic origin continues to increase, the 

proportion of products from the PIFSG countries among the filed but not fully 

processed applications has decreased. This development is mainly a result of 

the increasing number of applications from the Eastern European member 

states. 
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Table 1. Distribution of the number of PDO/PGI in the EU60 

Country 61 

 

Nr of registered 

PDO and PGI 

Nr of PDO/PGI 

after 2000 

Nr of not yet registered  

applications 
Austria 14 4 0 

Belgium 8 5 3 

Bulgaria 1 1 0 

Cyprus 2 2 1 

Czech Republic 27 27 4 

Denmark 3 3 5 

Finland 5 4 1 

France 191 107 39 

Germany 82 35 12 

Greece 94 20 10 

Hungary 10 10 3 

Ireland 4 2 2 

Italy 241 150 32 

Lithuania 1 1 3 

Luxembourg 4 2 0 

Netherlands 8 4 0 

Poland 24 24 3 

Portugal 116 44 16 

Romania 1 1 0 

Slovakia 7 7 0 

Slovenia 8 8 9 

Spain 154 119 31 

Sweden 4 3 0 

United      

Kingdom 

40 18 14 

Total 1.049 601 188 

                                                 
60 The situation in May 2011. Current statistics can be obtained from the EU database 
DOOR http://ec.europa.eu/agriculture/quality/door/list.html 
61 Estonia, Lithuania and Malta did not have any registered products or applications for 
registration in May 2011. 
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Statistics also show that the interest in protecting products with a geographical 

connection has been very low in the Scandinavian countries. A reason that has 

often been offered to explain this is the lack of traditional food products with a 

clear geographical origin in countries such as Sweden. It has also been argued 

that artisanal food production was early replaced by more hygienic and con-

trolled industrial food production (Fontes, 2008).  

Available studies also show that European consumers continue to have an 

increasing interest in products with a geographical identity and in the values 

associated with such products. These include sustainable rural development, a 

varied agricultural landscape, food quality and environmental stewardship. 

This indicates that the market for GI-labelled products is increasing and that 

there is a continued positive effect on pricing (Folkeson, 2007). 

The increased value obtained by GI labelling often has an effect on all stag-

es of the production chain. Thus, it applies to both farmers and retailers. The 

literature particularly emphasises the positive social and corporate economics 

effects of the increased value of the primary products. Geographical indica-

tions can also have positive side effects not directly related to the GI labelled 

product. An example is an increased general interest in the geographic region 

where the product originates. This is reflected by an increase in tourism 

(Folkeson, 2007). 

The concept of terroir 

As discussed above, the Romans were the first to classify different kinds of 

grapes and to describe the most favourable conditions for their cultivation. 

Thus, they described different terroirs, based on the requirements of different 

varieties of grapes for growth and increased production.  

This system was further developed in the middle ages when monks began to 

describe the characteristics of different wines on the basis of territorial factors 
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or “terroirs” (Trubek, 2008). Also in this case the main concern was to find the 

grapevine that produced the best crops, both qualitatively and quantitatively, 

given the conditions in the individual areas of cultivation. This has then come 

to be considered as a first attempt to scientifically explain why different kinds 

of grapes grow and produce crops of different qualities and quantities depend-

ing on the location of the cultivation site. However, no such scientific explana-

tions were given. 

The practice of naming food products after the place where they have been 

produced has led to an association between geographic origin and product 

characteristics such as taste, smell, colour and texture. This, in turn, led to the 

establishment of the view that the product gets its characteristics from the place 

of production, the terroir of the product.  

A brief historical overview  

The word "terroir" comes from Latin. In the middle ages, terroir was used in a 

socio-cultural context to describe a village as a social unit. During the seven-

teenth and eighteenth centuries its meaning shifted and terroir was established 

as a geographical concept to describe the characteristics of a homogeneous 

physical environment. This led to the first modern definition where terroir 

referred to an area defined by similar agricultural conditions (Deloir, 2011). 

In the nineteenth century, terroir began to be used to describe the rural in-

fluence on people in different regions (see rural determinism below). Its use 

was diversified during the twentieth century and terroir came to mean different 

things in different contexts. It was, for example, used to describe a region and 

its influence on the vegetation, to valorise local agricultural production and to 

describe rural socio-economic development. In general, the common objective 

of its different uses was to produce cartographical and typological data to ex-

plain the dynamics of rural development (Deloir, 2011) 
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The modern use of the terroir concept has its roots in France. As earlier dis-

cussed it has mainly become known through its use in viti-viniculture where 

terroir was originally used as an expression for specific geological conditions 

characteristic of each individual wine-producing area. Conceptually then a 

terroir was thus related to a number of complex environmental factors that 

could not easily be altered by anthropogenic activities (Morlat & Bodin, 2006). 

In addition to biophysical component there was also a more mystic or spiritual 

factor involved. This was expressed by Wilson in the following way: 

 

Terroir has become a buzz word [---]. The true concept is not 

easily grasped but includes physical elements of the vineyard 

habitat—the vine, subsoil, siting, drainage, and microclimate. 

Beyond the measurable ecosystem, there is an additional di-

mension—the spiritual aspect [---] (Wilson, 1998 p55). 

 

The combination of obviousness 
62

and mysticism 
63

 that characterizes the dif-

fuse definition of terroir was criticized by Hancock (1999) according to whom 

it bears unmistakable traces of second-class French philosophical thinking.  

Pratt (2007), on the other hand, expressed his surprise that this romantic mix-

ture of humans, culture, place, landscape and tradition reached its peak in the 

country where the philosophy of the Enlightenment was developed. 

The definition of the terroir concept has gradually been extended to include 

factors other than geology. The modern French concept can be said to contain 

four different sub concepts: nature-terroir (physical conditions), spatial-terroir 

                                                 
62It is generally agreed that the vegetation is dependent on the physical conditions of the 
habitat.  
63The French author Sidonie Gabrielle Colette (1873-1954) has expressed this in the follow-
ing way: ”La vigne, le vin sont de grands mystères. Seule, dans, le règne végétal, la vigne 
nous rend intelligible ce qu'est la véritable saveur de la terre” (The vine and wine are great 
mysteries. Only the vine let us perceive the true flavour of the soil.)  
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(the geographical delimitation), knowledge-terroir (traditional knowledge) and 

marketing-terroir (the communicating identity). All of these sub concepts are 

based on geographic origin and convey the perception that a product with cer-

tain physical and organoleptic characteristics could not be produced in any 

other geographical location. The individual components of the concept are 

indivisible.  

The following explanation of the terroir has been developed by French re-

searchers. The definition has been internationally recognised by United Na-

tions Educational, Scientific and Cultural Organization (UNESCO).  

 

“Terroirs constitute a responsible alliance of man and his ter-

ritory encompassed by know-how: production, culture, land-

scape and heritage. By this token, they are the fount of great 

human biological and cultural diversity. Terroirs are expressed 

by products, typicality, originality and the recognition associ-

ated with them. They create value and richness. A terroir is a 

living and innovative space, where groups of people draw on 

their heritage to construct viable and sustainable development. 

Terroirs contribute to the response to consumer expectations in 

terms of diversity, authenticity, nutritional culture and balance 

and health" (UNESCO, 2005). 

 

The terroir concept has in recent times been extended to cover all types of food 

products.  

The philosophy behind the term terroir 

The intellectual basis for the use of terroir and geographical indications rests 

on three basic principles: rural determinism, patrimonisation and valorisation.  
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Rural determinism 
64

is an expression of the belief that plants and animals as 

well as products thereof are characterised by the conditions of the geographical 

place where they have grown, raised or produced. For the purpose of this arti-

cle this means that the geographical region with its specific biophysical condi-

tions, its culture, tradition, practises and thinkings will influence agricultural 

products and foodstuff originating from that region. However, the concept is 

also applicable to man. Thus, the geographical region in which a person was 

born and brought up will make an imprint on the person. This imprint will stay 

with the person regardless if she moves to a new region.  

The principle of rural determinism is the basis for the idea that the charac-

teristics of agricultural products and foodstuff are affected by the conditions at 

the place where they are produced. The characteristics can thus be considered 

typical of the place of origin. According to this principle a sensory experience 

of a food product can be traced back to its place of origin and thus to its partic-

ular physiological, biological and anthropogenic conditions of the geographical 

area, i.e., the terroir of the product.  

Nowhere else has this idea been developed so systematically as in France? 

The notion of a link between the sensory experiences of a food product and the 

natural environment at the site of production is centuries old. Legrand d’Aussy 

(1789) expressed this view in his book Historie de la vie privée de francais. 

Here the French cuisine with its large regional variation was presented as the 

natural amalgamation of regional agricultural traditions and of the primary 

products that nature has made possible to cultivate in the different provinces. 

In France, the existence of a local taste (goût du terroir) is not considered to be 

a fictitious or metaphorical, but a phenomenon firmly rooted in reality. More 

                                                 
64 The term determinism is used here“to signify the production of effects by events, rather 
than in the doctrinal sense that actions are completely determined by a prior sequence of 
causes independent of the individual” (Bandura, 1978). It thus signifies a reciprocal situa-
tion rather than the unidirectional determinism associated with concepts such as environ-
mental determinism or climatic determinism (Peet, 1985).  
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than anything else, this notion has formed the view on and understanding of 

food in France (Trubek, 2008). Food is not only nourishment, it is part of a 

heritage and thus part of local identity and culture (Fonte, 2008). 

Valorisation is the act of creating a price increase for goods by artificially 

limiting the supply. When using geographical indications, the supply is limited 

by the fact that only a group of producers within a defined geographical area 

are allowed to produce the product and, in certain cases, only in limited quanti-

ties. The use of geographical indications thus becomes a trade barrier. This was 

to a large extent the way in which the original EU regulations for geographical 

indications worked and were interpreted by countries outside the EU. As dis-

cussed above, this led to criticism by the WTO and subsequently to the revi-

sion of the legislation. 

Local and traditional knowledge is essential for the valorisation of food 

products with a geographical identity (Fonte, 2008). The possibility of protect-

ing products with a geographical identity has today become the dominating 

mechanism for recreating and valorising local and traditional knowledge about 

agricultural products and foodstuff. 

Patrimonisation 
65

 is the process of constructing a patrimony. Patrimonisa-

tion is the expression of a wish among groups of farmers, producers of food-

stuff or consumers to preserve the rural landscape, traditional food products or 

other attribute that can serve as a reminder of a regional heritage (Gade, 2004). 

This motivation leads to a search for and a testing of new ways to connect food 

products to specific places and to the exploitation of the terroir concept. Patri-

monisation is thus connected to the construction of such terms as origin and 

originality.  

                                                 
65 Patrimonisation had its great impact as a national phenomenon in 1980 when President 
Valéry Giscard d’Estaing declared 1980 to be the year of patrimonisation (Barham, 
2001).This lead to something that can best be described as a national obsession with French 
history as a science and as a construct. 
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Patrimonisation as a concept has to a large extent received a strong response 

among well-informed circles in those parts of Europe where the agricultural 

and food product sectors have been most centralised and industrialised. Here, 

there is a growing movement for alternative, small-scale and local food pro-

duction as an alternative to globalisation, centralisation and industrialisation. 

The ideal is the original, free from additives, substitutes, meat glue etc. The 

French ACO-system is the oldest expression of the patrimonisation process 

(Gade 2004).  

Patrimonisation and rural determinism do not only concern food and drink. 

These ideas can also apply to people. In its extreme form, this reasoning shows 

obvious nationalistic features. Authenticity is defined as the opposite of mod-

ern mass culture. Authentic food products have their origins in a place-specific 

tradition and are thus older than industrialised food production. Thus, authen-

ticity becomes overloaded with traditions and cultural heritages in the same 

way as other nationalistic currents (Pratt, 2007). Therefore, this view has also 

been criticised for its resemblance to Petain’s nationalistic rhetoric in the early 

twentieth century (Barham, 2003). 

The aim of valorisation and patrimonisation is thus to construct identities 

and historical connections in order to increase the value of certain products. 

This was the conclusion of James Busby, the father of the Australian wine 

industry, in the first half of the nineteenth century. In his book A treatise on the 

culture of the vine and the art of making wine he noted that the terroir concept 

was used everywhere where there could be assumed to be a marketing ad-

vantage to associate a wine with the soil at a specific place (Busby, 1825). 

From a historical perspective, terroir is mainly a concept deliberately con-

structed based on socio-economic considerations, even if there have been at-

tempts to explain the characteristics of wine as a result of the physical condi-

tions at the place of vine cultivation using “scientific methods” ever since the 

Middle Ages (Barham, 2003).  
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As a result of the use of terroir in connection with foodstuff and agricultural 

products, the concept has gained an increasingly scientific legitimacy in the 

last few years. In particular, this applies to the use of terroir in the food sector 

and only to a smaller extent to wine and the growing of grapes. 

The terroir concept as a socio-economic construction 

Terroir is originally a term constructed to satisfy socio-economic interests. The 

term is usually understood as an expression that celebrates heritage, but in 

reality it has been intentionally constructed to create the perception of histori-

cal continuity and geographical identity (Barham, 2003; Gade, 2004). 

One of the classical studies of how a terroir and a geographical indication 

have been opportunistically forged is reflected in the story of the establishment 

of the wine appellation Cassis in southern France 
66

(Gade, 2004). Cassis was 

originally considered to be an ordinary wine without any specific characteris-

tics. It existed as red, white and rosé wine and was produced from a wide range 

of grape varieties,
67

 none of which originated in the region. By creating a im-

age of the history and characteristics of the wine, the group of producers suc-

ceeded in making Cassis appear as a traditional wine with a strong regional 

connection. The fact that the historical sources used to connect the wine to the 

region referred to a different wine, has not had any negative effects on the 

judgement presented by wine journalists. On the contrary Gade (2004) con-

cludes that the opinions of wine journalists were integral in the creation of 

Cassis a traditional wine with a strong terroir-connection.
68

 In the case of Cas-

                                                 
66 Cassis is the third oldest wine appellation in France. 
67 According to the AOC classification, 13 different kinds of grapes are allowed.  
68“These wordsmiths are important to the wine business for they are responsible for a good 
part of the appellation’s image”(Gade, 2004). 
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sis, a story was successfully created that linked the wine to a specific terroir, 

without there being any objective arguments for such a link
.69 

Terroir as a scientifically constructed concept 

As a result of the EU decision to introduce legal protection for geographical 

indications and designations of origin for agricultural products and foodstuff, 

the scientific operationalization of the terroir concept has become essential to 

give effect to the legislation. According to the EU regulation, protected prod-

ucts must have a documented connection to the place of production. Moreover, 

there are extensive requirements for scientific documentation of the properties 

that characterise a specific product and distinguish it from other similar prod-

ucts. This requirement applies to all aspects of the food product, from shape, 

colour and texture to chemical composition, the existence of various trace ele-

ments and isotopes as well as morphological studies of the cell structure in, for 

example, meat. Unlike the situation in viti-viniculture there is no tradition 

within the food and agricultural sectors to characterize products by using a 

developed terminology based on subjective sensory judgements. The lack of a 

well-established vocabulary and tradition has facilitated the search for, and use 

of, more objective properties to characterize agricultural products and foodstuff 

without considering earlier practice.  

This has created an impression that the terroir concept is more scientific 

when used outside the wine sector. The same applies to the use of geographical 

indications. Due to the requirements for a scientific understanding of the com-

plicated interplay between nature, agriculture and traditions that are required to 

create the link between a product and its terroir, the exercise of technical and 

scientific expertise is required when applying for protected geographical indi-

                                                 
69This wine region was shaped and extended far beyond its biophysical association by “Pre-
sumptive statements, promotional rhetoric, consumer desire, and the politics of local deci-
sion making [---]” (Gade, 2004).   
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cation or designation of origin (Trubek, 2008). While the EU requirements for 

control and validation have led to increased stringency and the adoption of a 

scientific approach to accreditation, they have also led to an increased gap 

between the two concepts origin and original. 

The way in which geographical indications and terroir are used today is 

mainly technological and scientific. The room for rural nostalgia is very lim-

ited. At the same time, the subjective view of quality becomes less important 

as the connection between taste and place is replaced by connections between 

place and more “objective” physical and chemical characteristics.  

Use of the terroir concept 

It is mainly within viti-viniculture that the concept of terroir has systematically 

been developed and applied. As pointed out above, it is only during the last 

twenty years that it has been extensively applied to other parts of the food sec-

tor. This development is mainly a result of the emergence of a profound inter-

est in the protection of regionally and culturally specific agricultural products 

and foodstuff within the framework of the EU regulations.  

The term terroir in viti-viniculture 

Despite its long use in viti-viniculture, there has been no univocal definition of 

terroir. It was not until the eighth world congress of the Office International de 

la Vigne et. du Vin (OIV) in 2010 that the following definition was estab-

lished: 

 

“Viti-vinicultural “terroir” is a concept which refers to an area 

in which collective knowledge of the interactions between the 

identifiable physical and biological environment and applied 

viti-vinicultural practices develops, providing distinctive char-
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acteristics for the products originating from this area” (Reso-

lution OIV/Viti 333/2010).  

 

The approved definition includes conditions given by nature such as the physi-

cal and biological conditions at the place of cultivation and production. In ad-

dition, it acknowledges the contribution of culture, i.e., it points to the im-

portance of local knowledge and tradition for crafting a wine based on locally 

produced grapes.  

The established definition was the result of several years of discussions. The 

former definition was criticised for unscientifically placing too much im-

portance on geology as a determinant of terroir. In response to this critique, the 

new definition emphasises the different parts of a viti-vinicultural terroir in 

accord with recent scientific proposals, such as Hancock’s (1999) definition: 

“Terroir can be defined as a delimited area with its own characteristic geology, 

climate and methods of viticulture.”  

Craftsmanship and the traditional practices of different vineyards have, 

however, not always been considered obvious factors that contribute to the 

characteristics of individual wines. The members of OIV and the government 

authorities in control of the use of geographical indications for wines have 

never put much weight on these factors. Instead, these groups were concerned 

to maintain a definition that emphasises the physical conditions of the place of 

cultivation, in particular the geology and the “mystic factor” as these things, 

unlike craftsmanship, could not be moved or transferred. 

As previously mentioned, the definition of terroir was originally only con-

nected to the physical conditions at the site of cultivation of the grapes. How-

ever, in reality the physical conditions were restricted to the geology of the 

site. The emphasis on geology can be traced back to 1857 when Coquand pub-

lished the work, Réunion extraordinaire a Angoulême du 6 au 14 septembre 

1857. In this work, the quality of cognac was correlated to the amount of chalk 
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in the ground at the site where the grapes were cultivated. The scientific docu-

mentation was extremely weak and it was rather a deliberate hoax by the au-

thor than a question of bad science (Hancock, 1999). This purposeful deceit 

was even discussed at the time of publication (Hugget, 2006). Despite this, the 

result soon came to be praised as 'scientific truth' and it has ever since been 

cited in viti-vinicultural contexts. This work was widely cited and Coquand's 

results were taken seriously as 'scientific proof' as recently as 1998 (Wilson, 

1998).  

Among wine experts and wine journalists, there is a deeply rooted tradition 

of connecting the characteristics of the wine with the physical properties of its 

terroir. An example is the statement by Peter Sichel 
70

 that a Merlot from Bor-

deaux has more in common with a Cabernet from Bordeaux than with a Merlot 

from any other part of the world (Holmström, 2008). Among wine experts, the 

characteristics of the wine are often described by reference to the conditions of 

the soil in the area where it was produced. The wines are often characterised by 

referring to minerals. The following description of a French Bourgogne wine 

(Kimmeridgien 
71

) exemplifies this: Balanced richness in taste in an appetizing 

style. The taste is full of green apples and minerals with a touch of smoke and 

flint 
72

(Passanisi, 2007). This practice has been heavily criticised by geologists 

and others who have pointed out that most of the minerals that are referred to 

when different wines are characterised in this way are indissoluble in water and 

can thus have little or no effect on the taste and the character of the wine 
73

(see, 

for example, Hancock, 1999). Instead, other physical factors have been put 

                                                 
70 Peter Sichel (1931-1998) was a well-known wine journalist and wine producer. 
71 Kimmeridge is a Jurassic clay-formation. 
72 ”Balanserad smakrikedom i aptitretande stil. Helheten är fylld av gröna äpplen och mine-
raler med antydan av rök och flinta.” 
73 The criticism mainly concerns the general reference to minerals without any views on 
whether they are dissolvable, access to water at the place of growth and the possibility of the 
plant’s pick up efficiency. It should thus not be interpreted as a questioning of the existence 
of different kinds of ions in the water. 
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forward as having a larger influence on the characteristics of wine, i.e., the 

number of hours of sun and other climate-related factors.  

Wine experts and wine journalists have also tended to use terroir to describe 

smaller and smaller units, i.e., an individual vineyard, part of a vineyard or 

even a single grapevine. In the scientific literature, it is stressed that the delimi-

tations of viti-viniculture terroirs often are circular while the geology is linear. 

Comparisons between the geographical distribution of a viti-vinicultural terroir 

and the mapped bedrock and soil conditions of the same area do not usually 

show any relationships (Gade, 2004). Thus, a delimitation based on the geolog-

ical conditions would in many cases result in a different terroir than that which 

has been established for the production of a certain kind of wine, indicating 

that geology was not an important factor in defining the terroir. 

Today, most scientific experts in this area would agree that it is not possible 

to scientifically establish a connection between the geological conditions in an 

area and a wine produced in that area (White, 2003). There is virtually no sci-

entific data that can link the characteristics of a wine to the geology of the 

place of production. Certain government authorities, for example Institut Na-

tional de Recherche Agronomique, do publish such data, but these have been 

criticised by scientists for being biased accounts that reflect the vested interests 

of the wine producers rather than an independent scientific view. Furthermore, 

critics have pointed out that these studies have been partly financed by the 

collective of producers of the wine that is subject of the study (Hancock, 

2000).  

The effect of geology on the grapevine and thus on the wine is indirect ra-

ther than direct as some studies would have it. The geology of an area has an 

effect on the water circulation and the capacity of the ground to retain water. It 

also affects the ability of the soil to store heat and emit stored heat, in particu-

lar at night. Stony soils, in particular soils containing dark stones, have a high 

capacity to store heat. Today, factors that affect the amount of sun and the 
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temperature of the place of cultivation such as the slope and the altitude are 

given increasing importance in terms of factors that affect the quality of the 

vine. These factors affect the ripening and the content of sugar in the grapes 

and thus also the conditions for wine making. They are therefore given increas-

ing attention in the definition of new wine terroirs (Hancock, 1996; Huggett, 

2006).  

The modern definition of terroir within viti-viniculture has been extended so 

that it does not only emphasise bio-physical factors. Today, human processes, 

in particular the local knowledge and the craftsmanship required to maximise 

quality throughout the agricultural and production stages of wine making are 

considered important (Pratt, 2007). The specific characteristics of a terroir are 

given cultural texture through the crafting processes of wine making.  

Even if many people consider the connection between the properties of a wine, 

such as taste, character and quality, and the properties of the terroir to be obvi-

ous and a reality (Trubek, 2008), it has been problematic to quantify these 

connections despite numerous scientific attempts during the last few years.  

Thus, terroirs used within viti-viniculture are still largely culturally constructed 

even if some recent studies, using chemical analyses, have provided scientific 

evidence of some differences between grape varieties from a specific terroir 

(Bodin and Morlat, 2006; Morlat and Bodin, 2006).  

Due to the difficulties in connecting a wine to its terroir using scientific 

methods, sensory panels have been widely used to prove the existence of such 

connections (Hancock, 2000). However, this traditional method suffers from 

certain weaknesses. The main problem is that sensory experiences are subjec-

tive and influenced by a range of impressions from the environment. This can 

be illustrated by the following example.  

In a sensory test, a number of experienced wine tasters were presented a se-

ries of white wines on two occasions. On the first occasion, the wines were 

presented as simple table wines. On the second occasion, the same wines were 
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presented as quality wines (Cruwines). On the first occasion, the wines were 

graded as simple and unbalanced while on the second they were considered 

complicated and balanced (Goode, 2006). 

In summary, it can be concluded that the geographical distribution of viti-

vinicultural terroirs is often independent of the bedrock, soil types and other 

general conditions of the geology. It is rather defined on socio-economic 

grounds (see the above example of Cassis). Another example of this is when 

the demand for a product exceeds the limitations in production volume for the 

existing appellation. In such cases it is not unusual to extend the geographical 

delimitations of the terroir. For example, this approach was adopted to expand 

the production of Champagne.  

The use of terroir in the rest of the food sector 

Today, an increasing number of countries in the EU acknowledge the ad-

vantages of the EU regulations for protection of geographical indications and 

designations of origin for agricultural products and foodstuff (Table 1). The 

practical application of the terroir concept in order to stimulate and develop 

local products and local production has become a key to sustainable rural de-

velopment in some marginalised parts of Europe (Fonte 2008) Since many of 

these products use local varieties of plants and animals, the EU regulation has 

also contributed to the preservation of agrodiversity (see Wramner & Nygård, 

2014 and references therein).  

When the EU introduced Council Regulation 2081/1992 many food and ag-

ricultural products were given protection despite the lack of a documented 

connection between the properties of the product and its terroir. In reality, the 

EU gave protection to food products that had been approved in accordance 

with national regulations. Thus, the terroir of these products was largely de-

fined in the same way as wine terroirs, i.e., mainly on the basis of socio-

economic principles. Since the introduction of the EU legislation the require-
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ments to scientifically document the connection between the product and its 

place of origin have gradually increased and become more rigorous.  

In practice, the description of the properties of a terroir is dependent on the 

description of the characteristics of the linked product and vice versa. When 

describing a terroir it is therefore customary to start with the product and its 

specific properties (Deloir, 2011). Outside viti-viniculture, the application of 

terroir is largely a question of identifying any property of the product that can 

be attributed to the place of origin.  

As previously mentioned, this development has in general lead to an in-

creased involvement of experts on technical, financial, administrative aspects 

as well as in developing interrelated marketing strategies. This also applies in 

those cases where the process of applying for protection according to the EU 

rules has been initiated by a group of producers (Ilbery et al., 2005).  

The increased demand for scientific documentation in combination with the 

increase in number of applications has in turn lead to the establishment of a 

new industry that deals with developing methods for analysis of various food 

and agricultural products. The purpose of these new expert consultants is to 

prove location-specific product characteristics and to document the connection 

between a product and its terroir.  

It is not surprising that France has invested heavily in keeping its leading 

position within this area. Recognition of a terroir under French legislation, in 

principle, automatically leads to approval under EU requirements.  

Use of the terroir concept in a Swedish context 

As pointed out above, Sweden has shown limited interest in utilizing the op-

portunities offered by the EU to protect agricultural products and foodstuff 

with a geographical origin. So far, only four Swedish PDO or PGI products 

have been registered (Table 1). Sweden also lacks a living tradition of using 
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territorial names as labels on agricultural and food products, even if the exist-

ence of individual products with a place name shows that geographical label-

ling has been a tradition also in Sweden. Well-known examples are Falukorv (a 

sausage originally from the city Falun), Gustafskorv (a sausage from the vil-

lage Gustafs in the County of Dalarna) and Västerbottenost (a cheese from the 

County of Västerbotten). Moreover, there is no living tradition of connecting 

the qualities of such products to their place of origin, i.e. their terroir. Whatev-

er tradition there has been in the past, it has faded with the increased industrial-

isation and centralisation of agriculture and food processing during the past 

one hundred years or so.  

The current focus on bulk production of a limited range of agricultural 

products and foodstuff is a problem in a situation where there is growing de-

mand for diversification due to the increasing interest in food culture and local-

ly produced foodstuff.  

Furthermore, there are hardly any efforts to create trademarks for existing 

small-scale food products in Sweden. Instead, producers of food and agricul-

tural products focus marketing efforts on products being organic, healthy and 

environmentally friendly. This is, however, not sufficient to create strong 

trademarks as the value and advantage that are communicated by this labelling 

is not specific for individual products and/or places. An additional complica-

tion with this marketing strategy is that previous positive associations to organ-

ic, environmental and climate effects have been replaced by associations to 

such concepts as ”original” and ”natural” as well as to improvements in animal 

welfare (Jordbruksverket, 2010).  

The objective of using terroir in Sweden 

Two key, partly overlapping, motivations to use the terroir concept in Sweden 

are distinguishable. One objective would be to protect remaining traditional 

agricultural and food products in accordance with the EU regulations for pro-
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tected designation of origin and protected geographical indication. This is im-

portant as the remaining parts of the local Swedish culinary cultural heritage 

are threatened.  

The second objective would be to promote the identity of foodstuff and ag-

ricultural products with a clear geographical origin. Considering the relatively 

limited supply of traditional food products that has survived the rationalisation 

and industrialisation of agriculture and food production in Sweden, this objec-

tive assumes more importance than merely focusing on the possibilities of 

protecting individual products using the EU regulatory system.  

Today, much local and traditional knowledge concerning food is preserved 

in small-scale networks. These networks are also engaged in recreating old 

food products as well as recapturing traditional methods of food production. 

Such traditions must often be reconstructed from scratch and then gradually 

spread outside the network to be re-established as part of the local culture 

(Fonte, 2008). The emphasis on the geographical identity is central to such 

efforts.  

It should also be remembered that, according to the EU regulations, the his-

torical continuity required for obtaining PGI or PDO currently is 25 years. This 

means that products developed today as local specialties with a strong geo-

graphical connection will become the traditional products of tomorrow and, 

thus, future candidates for protection according to the EU regulations.  

In Austria, one has come to understand the advantages of a systematic effort to 

gradually increase the identity of locally produced foodstuff. Like Sweden, 

Austria joined the EU in 1995. However, unlike Sweden, Austria had already 

begun a systematic effort aimed at seizing, developing and building local iden-

tities as well as valorising local food production in order to gradually obtain 

protection for these products according to the EU regulations (Rytkönen & 

Gratzer, 2012). No similar measures have yet been initiated in Sweden, even if 

sporadic government announcements have been made in support of this inten-
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tion. One example is ”Sverige – det nya matlandet” (Sweden – the new food 

country) (Jordbruksdepartementet 2008; 2009).  

Terroir for the protection of a product according to the EU 

regulatory framework 

To meet the EU requirements for getting a product protected at the PDO or 

PGI level, the product terroir must be defined using a relatively extensive ”sci-

entific” process where the specific characteristics of the product are linked to 

its place of origin. This can be achieved by using any available chemical, phys-

ical and biological data showing that the product has certain characteristics that 

are specific to a certain region. For example, Kalix Löjrom (roe from vendace, 

Coregonus albula ), so far the only Swedish product with a protected designa-

tion of origin, is distinguished from vendace roe produced in other areas by its 

specific content of isotopes,74 a feature that is due to unique brackish water 

conditions in the Gulf of Bothnia in the Kalix area (Norrbottens Kustfiskare-

förbund Ekonomisk Förening, 2009).75 Thus, in this case, part of the product 

terroir is defined by the water that gives the vendace roe its unique combina-

tion of isotopes. Therefore, it can be reasonably argued that the description of a 

terroir starts with finding any unique characteristic that can be scientifically 

documented and that can form a link between the product and its place of 

origin.  

                                                 
74The relationship betweenstrontiumandbarium is of particular importance when identifying 
Kalix Löjrom (Norrbottens Kustfiskareförbund Ekonomisk Förening, 2009). 
75Location-specific combination of isotopes of elements makes imprints on living organ-
isms. For example, if the part of the organism, a tissue, is ”stable” and mainly established 
during the period when a person is growing up, for example teeth, this isotope imprint will 
reveal where the individual lived when she was growing up. This technique has, among 
other things, been used to establish where in the Alps that the iceman 'Ötzi' grew up (Müller 
et al., 2003). 
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This highly technical aspect of a terroir must also be supplemented with docu-

mentation showing that the product has a historical connection to the pertinent 

geographical area. It is here that traditional knowledge and craftsmanship come 

into the picture. However, this does not mean that the product must be pro-

duced using traditional or historical methods. Several of the products that are 

protected by the EU regulation are produced in modern plants using modern 

methods. However, to be eligible to qualify as a terrior it must be shown that 

traditional knowledge has been utilised and that the production has been devel-

oped with due consideration given to this knowledge whilst also meeting legal-

ly required food hygiene standards.  

Terroir for developing the identity and quality of a product 

The requirements for “scientific” documentation are less pronounced when 

defining a terroir with the aim to strengthen the identity and value of locally 

produced food and agricultural products. As previously mentioned, systematic 

efforts to create an image of a traditional link between a product and a geo-

graphical area has played an important role in the development of geographical 

identities among different food products, not the least within viti-viniculture. 

To simplify, it could be argued that a terroir in this case has no connection to 

'natural' processes, uninfluenced by anthropocentric activities. Instead, it is the 

result of a deliberate construction solely based on socio-economic considera-

tions aiming at valorising a product and/or a region and on a progressive de-

velopment of the traditional connection between the product and the specific 

geographical area over time. In this framing, a product reintroduced 76 in an 

                                                 
76 The producer’s ability to argue that a similar product has historically been produced in the 
same area is of greater importance than presenting solid evidence of the actual product 
having been produced in the area (cf the case of Cassis) (Gade, 2004)). There are also cases 
where the craft, the recipe etc. might have been preserved within a limited circle (family, 
relations, village or similar) where the product has mainly been produced for own consump-
tion rather than for market sale. 
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area may be regarded as traditional provided that it can attract consumers, and 

thus survive on the market for a period of 15 to 20 years77 (Deloir, 2011). 

There are many examples of successful attempts at constructing a geograph-

ical identity for a locally produced product. As discussed above, the case of the 

wine appellation Cassis (Gade, 2004) is a classic example. There are also ex-

amples from the rest of the food sector, for example Bonchester and Teviotdale 

Cheese 78 as well as Swaledale Cheese
.79 

How to define Swedish terroirs?  

Ragnar (2011) suggests a definition of terroir, based on the geographical terms 

region, district or neighbourhood. This kind of definition is certainly not valid 

from an EU perspective, but it might serve as a starting point for a systematic 

search for area-specific information. Such historical information found in vari-

ous archives has the potential to provide insights into older agrarian and culi-

                                                 
77 It is incorrect to consider today’s GI-products as survivors of an older agrarian tradition or 
as remnants of local systems for food production that have survived from a pre-capitalistic 
era. In fact, these are often products that have survived in the market despitea long period of 
economic regulations, for example government regulations and international trade agree-
ments. In many cases, they represent products that have been selected by the market (Pratt, 
2007). As an example, the Pecorini cheese was in no way the only food product produced in 
Val d’Orcia. But it is the only local product that has survived while the others have been 
screened out by the market. 
78 The cheeses were produced for the first time in 1980/81 and 1983/84, respectively. Today, 
both cheeses have protected designation of origin. 
http://ec.europa.eu/agriculture/quality/door/list.html;jsessionid=Skn7LMkdYyygLvbhlxnqZ
yz8FmQ6LT3FcyFcpDvTSLX5y4WtT15n!169409807 
79 The historical link describes how cheese production was introduced in the region in the 
eleventh century. The emergence of dairies with industrial cheese production meant a de-
cline in the production of locally produced cheese. The survival of such products is only due 
to the maintenance and transfer of knowledge within families. Production was resumed in 
1987 and today the cheese has protected designation of origin. 
(http://ec.europa.eu/agriculture/quality/door/list.html;jsessionid=Skn7LMkdYyygLvbhlxnq
Zyz8FmQ6LT3FcyFcpDvTSLX5y4WtT15n!169409807) 
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nary traditions. The use of various native breeds80, older feeding regimes 81 as 

well as traditional recipes and methods for food preparation are of great inter-

est in this context.  

Primary products from the forest can also serve as a starting point in the 

search for location-specific natural conditions for food production. Such prod-

ucts may include rare edible mushrooms, herbs (wood sorrel, ramsons, sand 

leek etc.), game products and many other items that have become very popular 

as local specialities (not necessarily traditional ones).  

Swedish nature is rich in habitats that contain quite specific characteristics 

(Wramner & Nygård, 2010) that could be used as starting points for building 

geographical identities. A more deliberate and efficient use of place-specific 

biophysical conditions would not only be beneficial for valorisation of local 

products, it would also improve the conditions for preserving the traditional 

aesthetics and biodiversity of the Swedish rural landscape (Wramner & Ny-

gård, 2012). 

Benefits 

Deloir (2011) reminds us that the product and its terroir should be considered 

as a whole. That is, the product and terroir are so intimately connected that 

they can be seen as two sides of the same coin. This means that the product 

affects the definition of its terroir in the same way as the terroir affects the 

definition of the specific place-based properties of the product. The conceptu-

alisation and development of a product and its terroir thus goes hand in hand. 

According to Deloir (2011), the development of a terroir can be considered as a 

                                                 
80The cultivation of older varieties of cereals and other traditional cultivars as well as tradi-
tional fisheries techniques (including fish processing) are relevant to such an approach. 
81This approach could, for example, involve different kinds of natural pastures (grazing 
lands, forests, alvar pastures, and shore meadows) as well as older ways of collecting winter 
fodder, such as mowing mires and gathering of leaf fodder. 
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project where a group of individuals decide to valorise a specific geographic 

area. It thus becomes subject to a deliberate development process that eventual-

ly leads to the establishment of a terroir due to the emphasis on one place-

specific food product. 

This deliberate development process is associated with a number of positive 

effects. For example, systematic efforts to refine the local characteristics of the 

product and to develop the product terroir tend to result in an improved product 

quality (Ragnar, 2011). Arguably, this is a positive indirect effect caused by an 

increased consciousness about the value of the regional characteristics of the 

product and the connection between geographical identity and the product 

quality experienced by consumers.
82

 

Furthermore, the systematic work required to describe the product and its 

terroir leads to establishing a qualitative norm for the product. This is particu-

larly important in those cases where a product is manufactured by several pro-

ducers in cooperation. In accordance with the experience from the EU certifi-

cation for Kalix Löjrom, the possibility to identify the individual producer in 

the collective has been an economic incentive for participating in developing 

the process and product oriented quality of the vendace roe (T. Bergman per-

sonal communication). A large European survey shows that the main indica-

tion of quality is documentation of the production method and the origins of 

the primary products as well as how dependent the production is on craftsman-

ship, knowledge and tradition (Ilbery et al. 2001). 

Deliberate efforts to give a product a geographical identity using the terroir 

concept does, in general, make the product more marketable. Framing products 

                                                 
82It should be pointed out, however, that statements that have often been put forward about 

improved quality as a result of having been allocated wine appellations, at least in certain 

cases, seem to be a cherished myth without any support from independent controllers. This 

kind of comparison is, in principle, impossible, since wine is affected by ageing and prod-

ucts from the past cannot be compared to products of today (Gade, 2004). 
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in these terms and utilising local specialities can therefore be economically 

advantageous. Ilbery et al. (2001) state that the use of a regional figurative 

language has a large potential in marketing. Yet, there are few producers of 

local quality products that use the connection to the specific geographical loca-

tion in their marketing. Instead, producers consider this to be the least im-

portant part in the creation of a trademark. 

The importance of developing the connection between product and place is 

also the basic component of the Austrian venture on so-called ”Genuss Re-

gions” (culinary delights regions) (Ramspacher, 2009). In this venture, tourism 

connected to local agriculture and the production of quality food products is an 

important component for increasing the market value (Rytkönen & Gratzer, 

2012).  

The importance of the connection between product and place is, however, 

best illustrated by the initiatives taken in France. These initiatives tend to in-

crease the market value of such small-scale local food products that currently 

lack the necessary qualifications for protection according to the EU regula-

tions, but are strongly dependent on the knowledge, experience and craftsman-

ship of the producers (Bérard & Marchenay, 2008). In these cases the emphasis 

is on enhancing or showcasing the region, the regional cuisine, local food tradi-

tions and craftsmanship. These campaigns are, among other things, targeted at 

stimulating tourism. The overall rural policy view regarding this is that even 

those parts of France that do not have any extensive production of ”traditional” 

food products should be able to develop their agricultural and food products 

sector by emphasising different parts of the terroir concept. 

Similar strategies could also be applied in Sweden to develop place-based 

identities for local agricultural products and foodstuff as well as for tourism 

and thus to promote sustainable rural development and maintenance of local 

agricultural landscapes (European Commission, 2010). 
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