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The Slow Food
association

A movement
of ‘eco-gastronomes’

‘We have experienced four intense and significant years since the last Congress. We have founded the first University of Gastronomic Sciences in the
world, consolidated the concepts of “good, clean and fair” and held two editions of Terra Madre. The concepts of good, clean and fair have entered our
way of thinking and are increasingly seen as a closely interconnected whole.
We have also strengthened the idea of co-producers: namely, consumers who
do not passively react to publicity and the pressures of the outside world, but
are actively involved in all the implications and consequences of their buying
decisions.
We should note the crisis in the concept of limitless linear development, which presumes to talk of underdeveloped countries and regards as exemplary those countries that use productivity as a guiding principle.
We should return to a concept of civilized behavior, and a boosting of local economies, not of linear development. We do not need to govern Terra Madre, one only hopes that it will be the one to govern us,
giving us inspiration and new perspectives. This Congress will define our new objectives, new strategies
and future structure. At the same time, we will have to consider how to maintain the growth of the Movement without losing the important values of friendship, joy, affection and healthy eccentricity that have
been such distinguishing features so far’.
Carlo Petrini, President of Slow Food International, Puebla, November 2007
Head office is in Bra, Piedmont (Italy).
There are currently seven National Boards recognized within Slow Food, representing Italy, USA, Germany,
Switzerland, France, Japan and the United Kingdom. They independently organize member activities in
their countries and are responsible to the International President’s Committee. In the rest of the world the
convivia are the movement’s basic organization and they report directly to the Association’s international
bodies. The convivium leader is responsible for the convivium and, as the link between members and head
office, organizes events and initiatives for members.
Slow Food promotes, communicates and studies food culture in all its aspects.
Its mission is to:
• EDUCATE people to take pleasure in taste, to appreciate quality food, and understand gastronomic
sciences.
• PROTECT biodiversity and the traditional food products associated with it: food cultures that respect
ecosystems, the pleasure of food and human quality of life.
• PROMOTE a new food model that respects the environment, traditions and cultural identities, one that
is able to bring consumers closer to the world of production, creating a virtuous network of international
relationships and greater sharing of knowledge.

Good, clean and fair
In 2005 Slow Food summarized these principles in a manifesto defining the movement’s concept of food
quality. A quality food product must possess three key characteristics. It must be good, clean and fair.
Good refers to the sense of pleasure deriving from the organoleptic qualities of a food product and also
the complex combination of feelings, memories and sense of identity deriving from the affective value of
food; clean means food produced without stressing the earth, and with respect for ecosystems and the
environment; fair means a food product meets concepts of social justice in its production and commercialization.
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Good,
Clean
and Fair
the Manifesto of Quality
According to Slow Food
The food production and consumption systems most common today are harmful to the earth, to its
ecosystems and to the peoples that inhabit it.
Taste, biodiversity, the health of humans and animals, well-being and nature are coming under continuous
attack. This jeopardizes the very urge to eat and produce food as gastronomes and exercise the right to
pleasure without harming the existence of others or the environmental equilibria of the planet we live on.
If, as the farmer poet Wendell Berry says, 'eating is an agricultural act', it follows that producing food must
be considered a 'gastronomic act'.
The consumer orients the market and production with his or her choices and, growing aware of these
processes, he or she assumes a new role. Consumption becomes part of the productive act and the consumer
thus becomes a co-producer.
The producer plays a key role in this process, working to achieve quality, making his or her experience
available and welcoming the knowledge and knowhow of others.
The effort must be a common one and must be made in the same aware, shared and interdisciplinary spirit as
the science of gastronomy.
Each of us is called upon to practice and disseminate a new, more precise and, at the same time, broader
concept of food quality based on three basic, interconnected prerequisites. Quality food must be:

Good . A food's flavor and aroma, recognizable to educated, well-trained senses, is the fruit of the
competence of the producer and of choice of raw materials and production methods, which should in
no way alter its naturalness.
Clean . The environment has to be respected and sustainable practices of farming, animal husbandry,
processing, marketing and consumption should be taken into serious consideration. Every stage in
the agro-industrial production chain, consumption included, should protect ecosystems and
biodiversity, safeguarding the health of the consumer and the producer.
Fair . Social justice should be pursued through the creation of conditions of labor respectful of man
and his rights and capable of generating adequate rewards; through the pursuit of balanced global
economies; through the practice of sympathy and solidarity; through respect for cultural diversities
and traditions.
Good, Clean and Fair quality is a pledge for a better future.
Good, Clean and Fair quality is an act of civilization and a tool to improve the food system as it is today
Everyone can contribute to Good, Clean and Fair quality through their choices and individual behavior.

www.slowfood.it
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Declaration of Puebla
V Slow Food International Congress

More than twenty years after the funding of the Italian association and eighteen years after the birth of
its international association, the Slow Food movement has celebrated its fifth International Congress in
Puebla, Mexico.
Over the years Slow Food, founded as a movement of people looking to maintain the right pace of life and
the pleasure of food with authentic historical and local connections, has increasingly developed its sense
of awareness and its powers of analysis and interpretation. It thus closes this, its fifth congress, with a
pledge to continue the journey it embarked upon with the Slow Food Manifesto in 1989 by developing its
various ‘souls’ to the best of its ability, defining, pursuing and promoting good, clean and fair food by:

• Recovering wisdom: Slow Food is increasingly committed to the protection, preservation, assessment
and use of traditional knowledge in the fields of agriculture, livestock breeding, fishing, hunting, gathering and food processing, attaching particular attention to activities undertaken in collaboration with
indigenous peoples and to gender resources. This knowledge can only continue to grow by basing itself
upon existing wisdom. This flow must never be interrupted by the creation of barriers, proprietorship and
rights or by loss of memory of how knowledge has allowed us to maintain an equal and harmonious relationship with nature.
• Continuing, after beginning with regional cooking, to dedicate ourselves to local cultures, local economies and local memories. Each living being and each activity originates within a given local area, wherefrom, as it evolves, it draws its lifeblood and purpose. Globalization can be a good word. It can and must
be used to learn and improve the myriad peripheral communities that finally possess the tools to appeal
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for and receive attention, and whose methods and beliefs do not limit themselves to the rules of a single
economic and cultural model. Besides food, music, handicrafts, languages, customs, stories and legends
must be reappraised as an active part of society and the economy. Likewise, producers’ markets must act
increasingly as the economic tool for small-scale quality products.

• Countering one misconception about productivity as a threat to the environment and landscape. Our
well-being cannot be measured purely by quantitative indicators and without taking into account the
well-being of other species and of the planet itself. Consequently Slow Food, in collaboration with environmentalists, researchers, cooks, politicians, producers and anyone else who cares to join us, will continue
to encourage ideas and behavior designed to promote sustainability, beauty, levity and happiness, certain
that the planet is the sole source of life and pleasure for ourselves, for all our contemporaries and for future generations.
• Strengthening and increasing the frequency of international exchanges of experience, knowledge and
projects: from the Association to the Presidia, from the Terra Madre network to the actions undertaken
by the Terra Madre university network. The University of Gastronomic Sciences will assume an increasingly
central position within this university network, working in collaboration with all institutions, as a center
for the elaboration of ideas and projects, alongside the Association. Slow Food pledges to become more
international, not only in terms of its albeit valuable presence the world over, but also, and above all,
through truly multiple vision and capacity for inclusion, respect for diversity and willingness to embrace
the many different contributions that, albeit sharing fundamental values, may be forthcoming as these
values themselves are assimilated within local areas.
This path we embarked upon in 1989 has moved from food to soil, from pleasure to justice, from quality
to daily shopping, from the promotion of products to equal dignity for cultural diversity. We have reconfirmed it at Puebla thanks to the presence, reflections, energy and imagination of 414 delegates from 49
countries, representing more than 80,000 members from five continents.
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The Slow Food Foundation
for Biodiversity
This second Social Report published by the Slow Food Foundation for
Biodiversity shows some significant progress in the Foundation’s institutional
activities, and they are worth highlighting.
First of all, there have been training activities organized for the Earth Markets
project, a new phase in the Italian Presidia project, and an international
structure for the Ark of Taste. The Foundation has given financial and practical
support to these activities. It has provided theoretical support, help from
technical specialists and other experts associated with the Slow Food Foundation, and the organizational
efforts of the offices in Bra. These initiatives have helped to increase the skills and awareness of our
members, who with great enthusiasm voluntarily support and are involved with Presidia, markets, and the
cataloging of products at risk of extinction.
I am happy to see the Foundation’s achievements in Africa, with new projects focusing on Ethiopia, Kenya,
Mali, Mauritania, Morocco and recently Senegal. These activities (which involve the launch of new Presidia,
support for some food communities to improve agricultural production and commercialization activities,
and financial aid for taste education projects) are now faced with a situation which risks developing into
a catastrophic food crisis. We are all aware of soaring raw material prices, particularly of cereals, which
poorer countries are finding unbearable. Impoverished by the loss of their traditional rural economies and
without the necessary resources to purchase on international markets, these mainly African communities
are now experiencing the nightmare of food insecurity. The Slow Food Foundation is not in a position to
give humanitarian aid to help these people—others have the responsibility for this essential duty—but
we increasingly feel that we identified the crux of the food problem in weaker countries from the very
beginning. It is necessary to give back life and vigor to small local economies, restore products using
traditional breeds and seeds, and focus on high product quality (organoleptic, environmental and social).
Any surpluses exceeding local consumption can readily be sold on nearby markets. At the same time
farmers’ markets should be supported to allow these products to be directly sold to the public. We believe
more strongly than ever that the approach we are following is the right one and we are reassured by
the consensus expressed by Terra Madre food communities from all parts of the world. This increases our
responsibilities and our needs. The funds we raise are clearly still insufficient compared to the tasks facing
us. We must increase collaborative relationships with non-government organizations who share our views,
establish agreements and programs with international bodies in line with our projects. The coming years
will be decisive for the fate of global agriculture and consequently for the climate, energy and water
resources. We are very alarmed at the prospect that yet again the response to the serious problems before
us will be left to strategies based on intensive agriculture, various types of green revolution or even worse,
the use of GMOs, as many political and scientific institutions would like. There are no miraculous solutions.
Only an act of bad faith or callous economic interest can maintain that there is a solution to the current
crisis which does not involve a need to revive local small-scale economies. This is our challenge. The entire
Slow Food movement is asked to play an active part, using the instruments and the strategies which the
Foundation is gradually developing.

Piero Sardo, President of the Slow Food Foundation for Biodiversity

9

About us

Maremma cattle grazing (Tuscany, Italy) - Photo Enrico Genovesi - FIAF

Why the Foundation was created
The Slow Food Foundation for Biodiversity was founded in 2003 as a response to the need to coordinate
and finance openly the Presidia and other Slow Food projects to protect food biodiversity. Until then the
Slow Food movement had mainly focused on starting projects in Italy and a few other developed countries (France, Spain, Canada, United States) or relatively well developed countries (Chile, Argentina, India),
but it was time to also start considering less developed countries. Here Presidium projects would not only
mean rescuing products, varieties and local breeds from oblivion, but would assure a future for thousands
of small producers, strengthening local economies.
To do this it was necessary to set up a body that could manage projects, ensure adequate transparency
for all the financial transactions involved, access significant philanthropic donations and present projects
for international cooperation. These considerations led to the creation of the Slow Food Foundation for
Biodiversity, which immediately qualified as an Italian ONLUS (non-profit organization of social utility).
The Slow Food Foundation for Biodiversity protects food biodiversity and promotes sustainable forms of
agriculture that respect the environment, animal welfare and local cultures, using traditional techniques
and renewable sources of energy.
The Slow Food Foundation for Biodiversity is listed in the Italian register of nonprofit ONLUS organizations
with protocol n. 45 of September 16, 2003.
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Institutional structure
The Foundation is composed of the following bodies:
- President;
- General Secretary;
- Board of Directors;
- Board of Auditors;
- Scientific Committee

President
Piero Sardo (Italy)

General Secretary
Serena Milano (Italy)

Board of Directors
Paolo Di Croce (Italy), Dinah Epperlein (Germany), Luca Fabbri (Italy), Maya Goburdhun (India), John Kariuki (Kenya), Maria Grazia Mammuccini (Italy), Fabio Palladino (Italy), Carlo Petrini (Italy), Poppy Tooker
(USA)

Board of Auditors
Davide Barberis (Italy), Antonio Cherchi (Italy)

Monk Jighe Gyaltsen’s school, associated with the Tibetan Yak Cheese Presidium - Photo Paola Vanzo
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Scientific Committee
Luca Cavalli Sforza – geneticist and expert in genetic diversity (Italy-USA)
Luca Cavalli Sforza was Director of the Microbiology Research Laboratories at the Istituto Sieroterapico in
Milan and the Istituto di Genetica at the University of Pavia; he has taught at Cambridge University, the
University of Parma and the University of Pavia and is currently Professor Emeritus of Genetics at the Stanford University in California (since 1992).
Sforza has studied human evolution for 40 years, and in 1991 began work on the “Human Genome Diversity Project”, a research program that aims to reconstruct the map of the planet’s populations through the
analysis of mitochondrial DNA.

Marcello Buiatti – geneticist (Italy)
Since 1982, Marcello Buiatti has been Professor of Genetics at the University of Florence. His scientific
interests include plant mutagenesis, evolutionary genetics, plant biotechnology and mathematical and
computational analyses of dynamic biological processes. Buiatti has directed many scientific projects and
programs in his field at both national and international levels as an Italian delegate to the European Community. He has taken part in numerous international projects and activities connected to bioethics and
epistemological studies.

Deborah Madison – writer and chef (USA)
Considered a pioneer of classical vegetarian cuisine, in 1979 she opened Greens restaurant in San Francisco,
helping to spread the culture of vegetarian cuisine and particularly the use of local raw materials. She is
the author of numerous books on food and contributes to some of the most important publications in the
sector. Co-leader of the Slow Food Santa Fe Convivium, she is involved with various school garden and
farmers’ market projects, as well as being on the board of the Seed Savers Exchange and the Southwest
Grassfed Livestock Association.

Harold McGee – chemist and expert in molecular gastronomy (USA)
Harold McGee is a world-renowned expert on food chemistry and molecular gastronomy.
He has studied and taught literature at Yale and is the author of numerous popular articles and essays on
food chemistry. His first publication, On Food and Cooking: The Science and Lore of the Kitchen, in 1984,
was the first book to encompass the range of gastronomic diversity and has become a standard reference
work.

Vandana Shiva – scientist and theorist of social ecology (India)
Quantum physicist and economist, she is considered to be the most noted theorist of the new science of
social ecology. Shiva directs the Research Foundation for Science, Technology and Natural Resource Policy
in her home town of Dehradun, India. She founded the organization in 1982 as an independent research
institute to address the most significant problems concerning social ecology, in close collaboration with
local communities and social movements. In 1991, she founded Navdanya, a movement to protect the diversity and integrity of living resources, particularly native seeds at risk of extinction.

Aminata Dramane Traoré – politician and writer (Mali)
Aminata Dramane Traorè is one of the creators of the African Social Forum.
A former Malian Minister of Culture (1997-2000), she became famous for her radical denouncements of
neoliberalism and the oppression of Africa. She is currently involved with various international organizations as an economic expert on African issues and is one of the most original and heeded critical voices on
the continent.

12

About us
Operational structure
and human resources
The Slow Food Foundation mainly operates through a central office located at Slow Food headquarters
in Bra (Cuneo). The Foundation’s official head office is at the prestigious Accademia dei Georgofili in
Florence, the first institution in Italy to take a scientific approach to agriculture and the protection of the
environment.

General Secretary of Slow Food International
Paolo Di Croce

President of the Slow Food Foundation for Biodiversity
Piero Sardo

General Secretary of the Slow Food Foundation for Biodiversity
Serena Milano

Vice Secretary of the Slow Food Foundation for Biodiversity and Head of the Italian Presidia
Raffaella Ponzio

Secretaries
Valeria Melucci
Cristina Battaglino
Giada Talpo

Administration
Fabiana Brandino
Claudia Bravo
Juan Decastelli

Scientific consultancy on projects and production protocols
Cristiana Peano

Fundraising
Serena Alaimo
Luca Fabbri

Graphics and photo archive
Claudia Saglietti

International events
Manuela Fissore, Massimo Cesca
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Geographical Areas
In each geographical area the Slow Food association and the Terra Madre network are coordinated by the
Slow Food international office, while projects are coordinated by the Slow Food Foundation office. Africa
and the Middle East are an exception to this model, with the Slow Food Foundation coordinating Presidia,
Terra Madre and the Association development.
The two staff members (Association and Foundation) work in constant cooperation and communication.
In some cases the projects of the Slow Food Foundation are managed by the International office.

AFRICA
Gianluca Pressi, Velia Lucidi,
Riccardo Astolfi, Chiara Frascari

LATIN AMERICA
Andrea Amato, Mariana Guimaraes

NORTH AMERICA
Linda Kay

ASIA, OCEANIA
Sandra Messick, Francesca Baldereschi

MIDDLE EAST
Michele Rumiz

SOUTHERN EUROPE
Mariagiulia Mariani

CENTRAL NORTHERN EUROPE
Linda Kay, Veronica Veneziano

EASTERN EUROPE
Sandra Messick, Paolo Bolzacchini

Armenia, Belarus, Georgia, Uzbekistan
Victoria Smelkova
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EARTH MARKETS IN DEVELOPING COUNTRIES
Gigi Frassanito

NETWORK OF COFFEE PRODUCERS PROJECT
Andrea Ferrandi, Andrea Amato, Mariana Guimaraes

ARGAN OIL PROJECT
Michela Lenta

Slow Food National Boards of Directors
In some countries there is an office dedicated to the coordination of the projects of the Slow Food Foundation for Biodiversity, working in constant agreement and collaboration with its own National Association
and with the Foundation main office.

ITALY
Coordination Ark of Taste and Presidia: Raffaella Ponzio
Work group: Francesca Baldereschi, Marco Brogiotti, Alessandro Cecchini,
Salvatore Ciociola, Stefano Ramero

Coordination Earth Markets in Italy: Alberto Arossa
Events: Tiziana Gazzera
AUSTRIA
Coordination Ark of Taste and Presidia: Andreas Maurhart
FRANCE
Coordination Ark of Taste and Presidia: Oliver Porte
SWITZERLAND
Coordination Ark of Taste and Presidia: Judith Deflorin
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Local collaborators
In countries where there is not yet a National Board, the Slow Food Foundation uses local partners to coordinate projects. These local collaborators are compensated on the basis of agreements renewed each
year, and they play an important role in managing the various activities of the Slow Food Foundation and
developing the Association.

Afghanistan

Guatemala

Naser Jami

Manrique Lopez Castillo

Argentina

Ethiopia

Andres Dominguez

Luisa Gatteschi

Armenia

Peru

Ruslan Torosyan

Moisés Quispe Quispe

Brazil

Romania

Roberta Marins de Sá

Adriana Popoiu Nicoleta

Chile

Manrique Lopez Castillo, coordinator of projects in Guatemala

Francisco Klimscha

Project coordinators and volunteers
In addition, each individual project (Presidium, Earth Market, etc) has a local person in charge (in some cases there may be two people). These project coordinators have daily contact with producers, communicate
their requirements and check that each project’s objectives have been met. Project coordinators also are
in contact with area managers who check progress. Local coordinators carry out their work on a voluntary
basis without receiving any compensation from the Slow Food Foundation. They are usually representatives of the producers, technical experts (agronomists, veterinarians etc) or from a local institution (NGO,
association, university, research institute, etc), which is a partner in the project. The names of the Coordinators are listed on the Presidia descriptions: on every brochure and on the internet website. In all, there
are about 600 volunteers that work daily for the Presidia. The Slow Food Convivia network, of course,
monitors and supports the Foundation projects within their areas.
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Mission
• To defend food biodiversity
• To safeguard the environment and the land
• To promote sustainable agriculture
• To protect small producers and their communities
• To promote the gastronomic traditions of the whole world
The Slow Food Foundation for Biodiversity was founded in Florence in 2003 in partnership with the
Tuscany Regional Authority, and is funded by the Slow Food movement, institutions, private companies, other foundations and anyone interested in supporting projects defending biodiversity.
The Slow Food Foundation supports and spreads the idea of biodiversity as a factor in human, civil
and democratic growth. It acts to defend the food heritage, environmental, farming and artisan heritage in any country. While it supports projects around the world, its most significant commitment
is focused on developing countries, where defending biodiversity not only means improving people’s
quality of life, but can mean guaranteeing life itself.
The donations collected are used to finance projects protecting food biodiversity in 52 countries and
promote sustainable forms of agriculture that respect the environment, people’s cultural identity,
consumers’ health and animal wellbeing. The Foundation guarantees complete transparency in its
use of donations and contributions received, which offer tax deductibility benefits for Italian residents.
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Policies
To identify, select and catalog agricultural and food products at risk of extinction
Identifying quality food products at risk of disappearing is necessary in order to spread information
about them and prevent them from being lost, along with the local culture associated with them.

To improve the sustainability of production methods and protect food producing
environments
There are two opposing types of agriculture in the world—industrial agriculture and small-scale
agriculture—and many people refer to these two models by summarily associating the former with
development and the latter with underdevelopment. But this analysis does not take account of the
fact that small-scale agriculture makes optimum use of resources and produces more food than
industrialized agriculture, if the total agricultural and livestock system is considered and not just
individual foodstuffs. What is more, in the long run the industrialized system imposes unsustainable
costs on natural capital. It causes soil erosion, water pollution and a reduction in habitat for wild
species. It brings about a crisis for social capital, causing the decay of rural communities, a decrease
in agricultural employment and the dispersal of families. The introduction of the industrial model
of agriculture altered established sustainable equilibria and knowledge, in both the Global South
and the Global North. Defending sustainable agriculture means protecting the environment, animal
wellbeing and the cultural identity of producers.

To protect small producers, strengthen their social role and cultural identity
Restoring cultural dignity to small producers by recognizing the value of their knowledge and work
is the first step in encouraging them to continue their activity. In addition, by helping producers
carry on their work, traditional techniques and knowledge are kept alive which would otherwise be
lost for ever.

To promote the geographical origins of products
By protecting and promoting products, their local areas of origin are also promoted, because it is
only thanks to the particular combination of features characterizing a terroir that the specific product exists.

To make quality artisan products widely known and accessible to the public
If you tell consumers around the world that a particular outstanding product exists, the process of
looking for it, buying it and eating it not only provides pleasure for the tastebuds, a way of finding
out about the history and traditions of a local area and preserving an important culture. The most
important thing is that consumers become more discerning in their food purchasing decisions and
help to increase demand for the product.

To promote exchanges of information and knowledge among small producers,
thereby strengthening the worldwide network of food communities
One of the instruments introduced by the Slow Food Foundation for Biodiversity to help small producers improve their techniques and product quality is the organization of exchanges among producers. By meeting each other and talking, producers are able to share problems, experiences and
solutions. Exchange visits create links between communities and increase their awareness of being
part of a common network.

To promote a short supply chain, reducing intermediaries between producers
and consumers
A short supply chain is one of the key features of sustainable agriculture because it reduces the environmental cost of transporting goods, promotes local products and helps to preserve an area’s food
culture. Additionally, by reducing the number of intermediaries, the producer’s rights and work are
better respected and both producers and final consumers are assured a fairer price.
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Projects
The Ark of Taste
The Ark of Taste catalogs and selects quality food products at risk of extinction from around the world. It
was set up in 1996, at the first Salone del Gusto in Turin. The Manifesto for the project, defining the objectives, was drawn up a year later. Its main aim is to save extraordinary examples of economic, social and
cultural heritage that embody artisan small farming traditions. Although this legacy is not written down,
it contains rich and complex ancient skills and techniques. A universe of cured meats, cheeses, cereals, vegetables and local breeds whose distinctive characteristics and organoleptic excellence are often a result
of isolation and the need to adapt to difficult conditions.
The Scientific Commission for the Italian Ark—set up in the winter of 1999—identified product categories
and the selection criteria. The Italian Ark’s work has proven to be successful: Commissions have been formed in many other countries and are seeking out and cataloging products. The first to get to work were
the American and German Ark Commissions, followed by the Swiss, Dutch and French. In 2002 an International Commission was founded, with representatives taken from National Commissions.
The Ark of Taste is now well-established and continues to grow: the 18 National Commissions, the International Commission and the Slow Food convivia are working with dedication and passion to discover unique
products from all over the world, treasures of local culture that are threatened by industrial agriculture
and standardization. Thanks to their work, the Ark has already recorded more than 700 products, animal
breeds and vegetable varieties, which have been cataloged according to the categories and criteria established by the International Commission.
The Ark of Taste is not just a paper archive but provides a theoretical underpinning for the Presidium
project. The research, description and cataloging work carried out by the Ark of Taste provides a wealth of
potential Presidium products, while the Presidia, with their practical support for producers, give meaning
to the work of the Ark.
The Ark of Taste will continue to journey around the world, particularly exploring countries which it has
not yet encountered on its voyage. Members, convivium leaders, and, in particular, new National Commissions can provide an important boost by nominating products.

Criteria for Ark product selection
• Products must be of outstanding sensory quality. This is defined by local traditions and customs.
• The product must be linked to the memory and identity of a group, and can be a fruit or vegetable
species, variety or ecotype, or animal race that is native or well acclimated over a medium-long period in
a specific area (defined in relation to the history of the area). The main raw material used for transformed
products must be locally sourced and may only come from an area outside the region of production if it is
traditional to use materials from that specific area. Any additional ingredients used in the production of
the product (spices, condiments, etc.) may be from any source, but their use must be part of the traditional
production process.

• There must be a proven relationship with the area: products must be linked environmentally, socioeconomically and historically to a specific area.

• Products must be produced in limited quantities, by farms or by small-scale processing enterprises.
• Products must be at risk of real or potential extinction.
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Product categories
• Alcoholic beverages
• Wine-based beverages
• Cereals
• Jams and preserves
• Fish and seafood preserves
• Vegetable preserves
• Meat by-products
• Distillates
• Pastries, cakes and sweets
• Herbs and flavorings
• Cheeses

• Fruit
• Pulses
• Honey
• Oils
• Vegetables
• Bread
• Fish
• Baked products
• Breeds
• Cured meats
• Wines

The International Ark Commission
Coordinator:

Ireland

Serena Milano – s.milano@slowfood.it

Aveen Henry – a.henry@ucc.ie

Argentina

Italy

Hugo Cetrangolo – cetrango@agro.uba.ar

Australia

Vito Puglia – vitopuglia@virgilio.it
Raffaella Ponzio – r.ponzio@slowfood.it

Barbara Santich – barbara.santich@adelaide.edu.au

Norway

Austria

Ove Fosså – ovefossa@online.no

Peter Zipser – peter.zipser@arche–noah.at

Netherlands

Brazil

Sandor Schiferli – sandor.schiferli@planet.nl

Roberta Marins de Sá – roberta.sa@mda.gov.br

United Kingdom

Bulgaria

Suzanne Wynn – slowfoodsomerset@aol.com

Dessislava Dimitrova – ecoark@yahoo.com

Spain

Canada

Awaiting a new name

Mara Jernigan – mara@fairburnfarm.bc.ca

Sweden

France

Christina Gaitan – cristina.gaitan@comhem.se

Didier Chabrol – didierchabrol@numericable.fr

USA

Germany
Dinah Epperlein – epperlein@slowfood.de

Poppy Tooker – poppy@poppytooker.com
Benjamin Watson - BWatson@chelseagreen.com

Japan

Switzerland

Natsu Shimamura – natsukame@yahoo.com

Raphael Pfarrer – raphael@carreracontact.info

The President of Slow Food International, Carlo Petrini, and the President of the Slow Food Foundation for
Biodiversity, Piero Sardo, are entitled to attend meetings of the International Commission.
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Presidia
The Slow Food Foundation’s main activity, both economically and organizationally, is the Presidium
project: there are 300 Presidia in 46 countries around the world, set up to protect small producers
and save quality artisan products .
The Presidium project started in Italy in 1999, as an operational stage to the Ark of Taste; the Ark
had cataloged hundreds of products at risk of extinction and Slow Food decided to take the next
step, using the Presidia to enter the practical world of production. It knew about the locations, had
met producers and worked with them so it could help them to promote and publicize their products,
work and knowledge.
The first two projects were in Piedmont, with the exciting challenge of reviving the Piedmontese
cattle breed and in Tuscany, with the Zolfino Bean Presidium.
The Salone del Gusto of 2000 was an important milestone: the section of the event dedicated to the
first 90 Italian Presidia attracted by far the most press and visitor interest. After 2000 the Presidium
project continued to grow, not only in Italy—where existing projects were consolidated and many
new ones started (the current total stands at 192)—but also in other countries around the world.
The most recent Presidia have been in developing countries. In these cases the Presidium extended
its scope, considering not only the production chain but also social issues (for example the involvement of women or the education of producers’ children) and environmental questions. In these
countries the Presidium often does not restrict itself to preserving a food tradition, but intervenes
to improve a product, offering producers the technical assistance needed (for example by paying for
the services of an agronomist, arranging exchanges and training periods at high quality companies)
or buying processing equipment (a rice husker, a vacuum packaging machine or a honey extractor).
Thanks to the support of the entire Slow Food network, members, technical experts, researchers,
journalists, cooks and producers, the Presidia are helping to improve production methods, train producers and develop the local and international market for their products.

A Seri woman gathering mesquite, Mexico - Photo Peter Blystone
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The idea behind the Presidia is to provide concrete and virtuous examples of a new agricultural model,
based on quality, animal wellbeing, sustainability, consumer health and pleasure. It is a philosophy summarized in Slow Food’s Good, Clean and Fair manifesto. Presidia express all three of these principles: they
protect good products, i.e. high quality products with roots in the local area they originate from; clean
products, i.e. produced using sustainable methods, respecting the local area and traditions; fair products,
i.e. produced using working conditions that respect people, their rights and traditions, while assuring
them a respectable financial return. Each Presidium embodies these three fundamental principles, even
though its creation may have been based on one of them.
In the case of Artisan Somerset Cheddar (UK) or Aged Artisan Gouda (Netherlands), for example, the Presidia were mainly created to protect the outstanding quality of two cheeses produced from raw milk using
artisan methods—these are two exceptional products that bear no resemblance to their industrial clones
stacked on supermarket shelves around the world.
On the other hand, the Mananara Vanilla (Madagascar) and Argan Oil (Morocco) Presidia are examples of
excellent products being promoted to help protect a precious environment and ecosystem. Madagascar
produces more than two thirds of the vanilla in the world and, over time, the cultivations in the heart of
the forest have been displaced by larger plantations, but in the Biosphere Reserve of North Mananara
many small farmers maintain the traditional methods, working small plots of land and respecting the
ecosystem. In the south of Morocco, the Berber women extract an oil with excellent nutritional properties
from the berries of the argan, a tree similar to an olive tree, and help to maintain intact the arganeraie,
a forest of 20 million argan trees declared a Biosphere Reserve by UNESCO, that constitutes an important
defense against the advancing desert.
All the projects set up in developing countries have significant social value.
A representative case is the Huehuetenango Highlands Coffee Presidium (Guatemala). The rules of production, shared by all the coffee growers, not only guarantee the product’s high organoleptic quality and
environmental sensitivity, but also stipulate particular social requirements: men and women must have the
same chance of joining the Presidium and must have equal opportunities for leadership within the organization. The children of producers have to finish their studies and obtain all the vaccinations required by
law. In addition, the rules establish a minimum sale price for coffee and stipulate that 5% of profits are to
be used for projects of social utility.
The Huehuetenango Highlands Coffee Presidium has positive social effects even outside Guatemala: in
2005 a roasting facility was set up in Turin’s Vallette prison. The project is managed by the social cooperative Pausa Café and a group of prisoners, who work every day, learning the art of traditional wood-fired
roasting and packaging the Presidium coffee. The Guatemala producers are members of the cooperative
and sell their coffee directly to the roasting venture at a fair, profitable price. At the end of the year they
receive 50% of the profits.

Presidium activities
• seeks out and selects producers and brings them together, also involving technical experts, institutions
and all the other parties interested in the project.
• identifies the area of production and, with help from the individual producers, collects all the information necessary to draw up rules of production: this is an important instrument to ensure complete traceability, artisan methods and high product quality.
• helps the producers to form an association (or cooperative, consortium, etc.) with a name and common
brand, and to find new market opportunities.
• organizes training courses for producers with a range of objectives: to improve product quality, enhance
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the sensory abilities of producers, produce suitable packaging for promoting and selling the product.
• lets consumers around the world know that this is an outstanding product. Discovering, buying and tasting it is a great sensory pleasure, a way of learning about the history and traditions of an area, and helps
to preserve a local culture.

Presidium benefits
• The Presidia firstly benefit from being promoted by Slow Food at the local, national and international
level (through participation in international events such as the Salone del Gusto, Slow Fish and Cheese).
• There are also “relationship” benefits, because a Presidium helps producers to come together, collaborate with other producers, participate in exchanges, find technical and institutional partners.
• A third set of benefits are of a technical nature, such as creating infrastructure, studying appropriate
packaging, training courses, technical assistance to improve product quality or strengthen the producer
organization, microbiological and organoleptic analysis.

Presidium objectives
The general objectives of the Presidia are numerous, complex and multifaceted, but can be boiled down
to four areas. The economic aspect is obviously vital (Presidium products were disappearing because they
were no longer profitable and in order to continue their activity, producers have to have economic assurance about the future), but another three factors are also crucial: environmental, social and cultural
aspects.
Economic objectives (increasing producer incomes, developing local driven activities, increasing employment) are the only ones that can be measured using quantitative indicators: variations in price, quantities
produced, numbers employed. The other aspects require a different approach and are more difficult to
classify and compare using standard parameters, but they are perhaps the most interesting and important
dimension of Presidium activity.
Environmental objectives (defending biodiversity, improving the sustainability of products) are essential
for all Presidia. Every set of production rules requires producers to eliminate or reduce chemical treatments, guarantee animal wellbeing (using extensive farming systems, adequate space, no forced feeding),
defend, where possible, local breeds and native vegetable varieties, use ecological packaging, and to favor
the use of renewable energy.
Social objectives (improve the social position of producers, strengthen their organizational capacity) can
be measured by seeing whether the Presidium has created an association or other organized body, if producers have improved their ability to form relationships with public and private institutions, if they are
more widely known and if their voice has greater weight, thanks to media attention.
Cultural objectives (strengthening producers’ cultural identity and promoting production areas) are linked to the ability of the Presidium to stimulate publications about the local area, the creation of tourist
routes and other cultural initiatives, the restoration of old buildings, etc.
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Presidia around the world
Ireland (1)
Irish Raw Milk Cheese
Norway (4)
Artesan Sognefjord Geitost
Sørøya Island Stockfish
Sunnmøre Cured and Smoked Herrings
Villsau Sheep

114 projects in 45 countries
(updated June 2008)

Austria (2)
Vienna Gemischter Satz Wines
Wiesenwienerwald Chequers
Sweden (3)
Reindeer Suovas
Jamtland Cellar Matured Goat Cheese
Öland Brown Beans

Canada (1)
Red Fife Wheat

Switzerland (7)
Bedretto Valley Artisan Pastries
Farina bona
Traditional Kirsch
Locarno Valley Cicitt
Muggio Valley Zincarlin
Müstair Valley Rye Bread
Wallis Traditional Rye Bread

United States of America (6)
Anishinaabeg Manoomin Rice
Cape May Oyster
Navajo-Churro Sheep
Raw Milk Cheese
Sebastopol Gravenstein Apple

Morocco (2)
Argan Oil
Taliouine Saffron

Mexico (3)
Chinantla Vanilla
Seri Indians Roasted Mesquite
Tehuacán Amaranth

Dominican Repubblic (1)
Sierra Cafetalera Coffee

Guatemala (2)
Huehuetenango Highlands Coffee
Ixcán Cardamom

Ecuador (1)
Cacao nacional
Peru (4)
San Marcos Andean Fruit
Pampacorral Sweet Potatoes
Andean Kañihua
Traditional White Chuño

Chile (5)
Blue Egg Hen
Calbuco Black-Bordered Oyster
Merquèn
Purén White Strawberries
Robinson Crusoe Island Seafood

France (7)
Mouton Barèges-Gavarnie
Bigorre Black Pig
Haute Provence Einkorn
Pardailhan Black Turnip
Pélardon Affiné
Roussillon Rancio Sec
Saint-Flour Planèze Golden Lentil
Cape Verde (1)
Goat Cheese of the Bolona Plateau

Spain (9)
Ballobar Capers
Carranzana Cara Negra Sheep Cheese
Euskal Txerria Pig
Extravirgin Oil from Maestrat Millenary Trees
Ganxet Bean
Jiloca Saffron
Mungia Talo
Sitges Malvasia
Portugal (1)
Tolosa Black Bean
Mirandesa Sausage
Brazil (9)
Aratù
Barù Nut
Canapù Bean
Juçara Palm Heart
Red Rice
Sateré Mawé Canudo Bee's Honey
Sateré Mawé Native Waranà
Serra Catarinense Pine Nuts
Umbù
Mauritania (1)
Imraguen Women's Mullet Bottarga
Bolivia (1)
Pando Brazil Nut
Cyprus (1)
Tsamarella

Argentina (3)
Andean Corn
Quebrada de Humahuaca Andean Potatoes
Yacón
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United Kingdom (5)
Artisan Somerset Cheddar
Fal Oyster
Gloucester Cheese
Old Gloucester Beef
Three Counties Perry

Romania (2)
Brânzá de Burduf
Bosnia and Herzegovina (2) Saxon Village Preserves
Pozegaca Plum Slatko
Sack Cheese (Sir iz Mijeha)
Belarus (1)
Rosson Wild Fruits and Infusions
Hungary (1)
Mangalica Sausage
Netherlands (4)
Aged Artisan Gouda Poland (2)
Croatia (2)
Chaam Hen Oscypek
Germany (1)
Giant Istrian Ox
Oosterschelde Lobster Polish Mead
Champagner Bratbirne
Ljubitovica Garlic
Texel Sheep Cheese
Pear Spumante
Bulgaria (2)
Tcherni Vit Green Cheese
Karakachan Sheep

Uzbekistan (1)
Bostalyk Almond

Georgia (1)
Georgian Wine in Amphora
Japan (1)
Unzen Green Mustard
China (1)
Tibetan Plateau Yak Cheese

Armenia (1)
Motal
Lebanon (2)
Darfiyeh
Kechek el Fouqara Cheese
Ethiopia (3)
Wenchi Volcano Honey
Wukro White Honey
Harenna Forest Wild Coffee
Madagascar (2)
Andasibe Red Rice
Mananara Vanilla

India (1)
Dehra Dun Basmati Rice
Afghanistan (1)
Herat Raisin
Malaysia (2)
Bario Rice
Rimbàs Black Pepper

Egypt (1)
Siwa Dates
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186 projects

Italian Presidia
LIGURIA (8)
Albenga Violet Asparagus
Badalucco, Conio and Pigna Beans
Brigasca Sheep Tomas
Classic Genoese Focaccia
Dried Calizzano and Murialdo Chestnuts
Noli Anchovies
Savona Chinotto Sour Orange
Vessalico Garlic

(updated January 2008)

ALTO ADIGE (3)
Aurina valley Graukäse
Grigio Alpina Cow
Ur-Paarl
TRENTINO (5)
Banale Ciuighe
Moena Puzzone
Non Valley Mortandela
Trentino Lucanica
Vezzena
VAL D’AOSTA (1)
Gressoney Toma
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PIEDMONT (27)
Bronda Valley Plum
Caprauna Turnip
Carmagnola Grey Rabbit
Carmagnola Ox-Horn Pepper
Classic Robiola of Roccaverano
Coazze Cevrin
Coggiola Paletta
Garbagna Bella Cherry
Gavi Testa in cassetta
Heritage Canale peach varieties
LAZIO (3)
Heritage Piedmontese apple varieties
Caciofiore of the Roman Countryside
Langan sheep Tuma
Marzolina
Macagn
Onano Lentil
Mondovì Cornmeal Biscuits
Montébore
Morozzo Capon
Mountain Castelmagno
Nizza Monferrato Hunchback Cardoon
Piedmontese Blonde Hen and Saluzzo White Hen
Piedmontese Ox
Poirino Tench
Sambucano Lamb
Saras del Fen
Tortona Strawberry
TUSCANY (20)
Tortona Valley Salami
Bazzone Prosciutto
Val d'Ossola Mortadella
Carmignano Dried Fig
Valli Valdesi Mustardela
Casola Marocca
Certaldo Onion
Tuscan Chianina Ox
Colonnata Lard
Garfagnana Biroldo
Garfagnana Potato Bread
Goym Sfratto
Mallegato
Maremma Ox
Orbetello Bottarga
SICILY (29)
Pistoian Mountain Pecorino
Alcamo Purceddu Melon
Prato Mortadella
Belìce Vastedda
Sorana Bean
Bronte Pistachio
Tuscan Sea Palamita
Castelvetrano Black Bread
Valdarno Chicken
Ciaculli Late-Winter Mandarin
Valdarno Tarese
Delia Cuddrireddra
Zeri Lamb
Girgentana Goat
Zolfino Bean
Interdonato Lemon
Late-Harvest Leonforte Peaches
Leonforte Broad Bean
Madonie Manna
Madonie Provola
Magghia Masculina
Maiorchino
Minuta Olive
Modican Cow
SARDINIA (7)
Monreale white plums
Casizolu
Nebrodi Black Pig
Fiore Sardo Shepherds' Cheese
Nebrodi Provola
Osilo Pecorino
Noto Almonds
Ozieri Copuleta
Nùbia Red Garlic
Pompìa
Polizzi Badda Bean
San Gavino Monreale Saffron
Ragusan Donkey
Sardinian Modican Cow
Ragusano
Ribera Strawberry
Salina Caper
Sicily Black Bee
Trapani Artisan Sea Salt
Ustica Lentil
INTERREGIONAL (1)
High Mountain Honeys
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LOMBARDY (7)
Bagolino Bagòss
Bitto of the "Bitto Valleys"
Lodi Pannerone
Mantovan Peasant Casalin Salame
Saviore Valley Fatulì
Valchiavenna Goat Violino
Valtellina Buckwheat

VENETO (11)
Alpago Lamb
Biancoperla Corn
Goose in Onto
Grappa Morlacco Cheese and Burlina Cow
Grumolo delle Abbadesse Rice
High Mountain Agordo Cheese
Malga Mount Veronese
Moleche
Paduan Hen
Sant'Erasmo Purple Artichoke
Sette Comuni Altopiano Malga Stravecchio

FRIULI VENEZIA GIULIA (5)
Formadi frant
Pestàt
Pitina
Radìc di mont
Resia Garlic
EMILIA ROMAGNA (14)
Cervia Artisan Sea Salt
Classic Bologna Mortadella
Cocomerina Pear
Corno alle Scale Char
Mariola
Modenese White Cow
Mora Romagnola Pig
Red Reggiana Cow
Romagnola Cow
Salama da Sugo
Spalla Cruda
Tosco-Romagnolo Apennine Raviggiolo
Traditional Marinated Comacchio Valleys Eel
Zibello Culatello
MARCHE (6)
Fabriano Salame
Fig Cake
ABRUZZO (5)
Portonovo Wild Mussels
Campotosto Mortadellas
Serra de' Conti Cicerchia
Castel del Monte Canestrato
Sibillini Mountains Pecorino
Farindola Pecorino
Sibillini Mountains Pink Apples
Santo Stefano di Sessanio Lentil
Vastese Ventricina
UMBRIA (3)
Lake Trasimeno Bean
Civita di Cascia Roveja
Trevi Black Celery
PUGLIA (9)
Acquaviva Red Onion
Carpino Broad Beans
Gargano Citrus Fruits
Gargano Goat
Gargano Podolico Caciocavallo
Gargano Podolica Cow
Martina Franca Capocollo
Toritto Almond
Traditional Altamura Bread

BASILICATA (4)
Basilican Podolico Caciocavallo
Ferrandina Baked Olives
Materana Mountain Pezzente
Rotonda Red Eggplant
MOLISE (1)
Conca Casale Signora
CALABRIA (2)
Cosenza Stuffed Fig
Monte Poro Pecorino
CAMPANIA (15)
Amalfi Sfusato Lemon
Bagnolese Pecorino
Castellammare Violet Artichoke
Cilento Cacioricotta
Ischia Cave Rabbit
Gioi Soppressata
Menaica Anchovies
Monaco Provolone
Nassa Shrimp
Neapolitan Papaccella
Pertosa White Artichoke
Piennolo Small Tomato
Roman Conciato
San Marzano Tomato
Traditional Cetara Anchovy Extract
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Earth Markets
The National Slow Food Congress held at Sanremo in June 2006 unanimously accepted the challenge of
setting up 100 farmers’ markets in 100 Italian towns. Following this decision, Slow Food Italy and the
Slow Food Foundation for Biodiversity got to work. They carried out research, visited existing markets in
Italy and other countries, and met with institutions, associations of small farmers, producers, technical
experts from local health authorities and other relevant parties.
Thanks to the support of the Tuscany Regional Authority—a body which recently approved a significant
and innovative law on short food chains—detailed rules and regulations were drawn up and, at the beginning of October, the first training course was held with more than 20 representatives from all the Slow
Food regional coordinating committees taking part. They will have the job of setting up the first Earth
Markets in the coming months.
Through the Earth Markets project, Slow Food aims to create a network of farmers’ markets where
producers can present and sell their products. A main focus of the project is to bring the earth and the
table closer together, a further step in recognizing the role of co-producers.
The distinctive features of a market as envisaged by Slow Food are as follows. There are only producers
at an Earth Market and they only sell their own products. Only local products can be sold at an Earth
Market, and products belonging to the food culture of the community which the market serves. It is not
an explicit regulation, but Earth Markets will tend to be for small producers. The products sold at Earth
Markets meet the criteria of good, clean and fair. Products must fairly reward the effort and raw materials
needed to obtain a quality product, but must also make evident to the purchaser the benefits of having
lower intermediary costs. Last, but certainly not least, the Earth Markets are in a network, they are thus
ideally placed to share abilities and contributions.
These considerations guided the project in its aim to remodel the local market—a form of trade as old as
the world—so it encouraged a short food chain and promoted small-scale local products. It would also act
as a cultural regenerator, an open space where new ideas about healthy approaches to agriculture, quality
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food and a local focus could flourish. Slow Food does not directly manage a market—which must definitely belong to the producers and bodies promoting and funding it—but it has a strong presence. It has a stall
for distributing informational material, there is a restaurant inspired by the principles of traditional cuisine
and local raw materials, and Slow Food principles are also communicated through the market itself.
The Foundation’s role in this project has been to assist in all the planning stages—from drawing up rules
to establishing the legal status of this new commercial entity—and in particular to set up new markets
in the Global South in collaboration with the Tuscany Regional Authority.
On December 6, 2007, the first of the Lebanese farmers’ markets promoted by Slow Food was opened in
El Mina, an ancient town and port of Tripoli in the north of Lebanon. The Lebanese Earth Markets have
been created through a collaborative venture between the Slow Food Foundation for Biodiversity and the
NGO UCODEP with support from the ROSS program (an emergency initiative in Lebanon for Reconstruction, Employment, Services and Development) of Italian Cooperation, of the Italian Ministry of Foreign
Affairs. In the south, where the conflict with Israel has caused the most damage, a market opened at the
beginning of May in Saida (Sidon), a historic Phoenician trading town, and Beirut will be the venue for the
third Earth Market.
Another initiative has seen a collaboration between the Foundation and the former Malian Minister of
Culture Aminata Traoré in a project to restructure the market of Missira, a neighborhood of Mali’s capital
Bamako.
This small market has been restructured with the involvement of young people from the Missira neighborhood. It remained open during the work and people kept using it, which was important in raising the
awareness of producers and local people. It was a lengthy process, but essential in helping people to gradually accept the changes. The restructuring work has significantly improved hygiene and quality of life
for both local people and vendors. The new Missira market was officially inaugurated in January 2008. To
mark the occasion the Yeleen association invited a delegation from the Brescia Convivium, organizer of
the “Brescia con Gusto” event. For several years the convivium has been donating the proceeds from the
event to support this project, thereby making a significant contribution to its revival.
New local producers are now asking to attend and many Malian consumers (and tourists too) are coming
to the market to find local products.
Proposals for new Earth Markets are arriving from Peru, Romania, Senegal and Israel. Work will be done
in 2008 to coordinate these new projects and help them to materialize.

International cooperation projects
In addition to the three main projects that Slow Food independently finances and manages (the Ark of
Taste, Presidia and Earth Markets), the Slow Food Foundation also bids for regional, national and European funding so it can act as a partner or, more rarely, as lead partner, in projects aiming to defend biodiversity, support food security, strengthen local economies, promote sustainable agriculture, and make
consumers aware of these issues. In many cases the development and promotion of some Presidia and/or
Earth Markets are included in the list of activities pursued by these projects.
Applications for public funding and cooperation projects are a strategic operation to procure resources
which is expected to expand and be strengthened in coming years.

29

Financial Report
2007
Value added
For 2007 the Slow Food Foundation’s financial statement has been presented to show the added value
created and distributed among the main stakeholders.
The Slow Food Foundation is constantly engaged in training, technical assistance and communication for
thousands of producers and hundreds of projects (Presidia and Earth Markets) distributed around the
world, in spite of having a very small organization and providing only modest amounts of money. This
is because it has access to a huge international network of contacts, which has been built up over 20
years by Slow Food, the Foundation and, since 2004, by Terra Madre. The network includes agricultural experts, veterinarians, anthropologists, cooks, artisans, academics, universities, research institutes and
NGOs. These people and organizations collaborate with the Slow Food Foundation on a continual basis,
helping producers to improve their production methods, develop their organizations and find new market
opportunities.
This store of knowledge and contacts is the main value that the Slow Food Foundation adds to its projects.
It is difficult to quantify and this should be kept in mind when reading the 2007 financial statement.
The revenue analysis classifies the type of income according to funding category: public and private sponsors (indicated as supporters), cooperation projects involving public bids, initiatives organized by the Slow
Food movement, international events organized by Slow Food Promotion and Slow Food International.
The value added statement starts with total revenue, covering institutional income received in the current
financial year, the use of institutional revenue obtained in previous financial years and financial revenue,
with overhead costs deducted, i.e. costs inherent in general operation which cannot be specifically allocated to projects. These overheads include property costs and information services, bank and insurance
services etc. The result is the added value, which is divided among the various stakeholders.
Three stakeholder categories have been identified where the Foundation invested the added value generated. In 2007 the sum represented 88% of total revenue. The categories are: producers participating
in Foundation projects (the Ark of Taste, Presidia, Earth Markets and other projects); local communities
involved in defending biodiversity and made aware of issues through communication activities; and Slow
Food Foundation staff.
For each of these macro-categories of stakeholders the table shows the value added for the years 2007 and
2006. Descriptions of activities are presented in the Social Report.

Allocation of costs of the Foundation for 2007
Administration costs and
operation
12%

Net Value Added
88%
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Breakdown of distributed value added 2007
The resources used by the Foundation to carry out its activities total 1,128,726 euro, of which 993,389 euro
corresponds to the value added, broken down as follows:

Investment
in Presìdia
40%

h
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Funding analysis
Two graphs are shown for funding received in 2007. The first shows a breakdown according to the type
of funding. It can be seen that public and private donors (supporters) are the main sources of funding,
followed by contributions made by the Slow Food Association, income raised during events organized by
Slow Food and then resources from involvement in public cooperation projects.

The second graph shows the same resources classified according to their origin, i.e. if from public funding,
Slow Food or private supporters. The analysis shows that the Foundation’s funding is more or less equally
divided between the three sources (with slightly more from private supporters).

Public Bodies
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Social Report
2007
Projects
Ark of Taste
In 2007 the International Ark Commission selected and approved 59 new products from Albania, Austria,
Bulgaria, Canada, Japan, Iceland, Italy, Mali, the Netherlands, Spain and Sweden, achieving a total of 734
notified products on December 31, 2007.
Product profiles were posted in the Ark of Taste section of the Slow Food Foundation website.
In 2007 new National Ark Commissions were created in Austria and Bulgaria. The number of National
Commissions increased from 16 to 18.
On November 9, 2007, during the International Slow Food Congress, an Ark and Presidia update meeting
was held with about 50 delegates representing 20 countries present.
During the meeting it was emphasized that the Ark and Presidia need to proceed together as two phases
of a single process. The Ark project identifies, researches and catalogs. Presidia are targeted practical initiatives in support of some of the identified products. Consequently, the National Ark Commissions must
be increasingly involved not just in the technical, theoretical cataloging work, but also in practical field
activities in support of Presidia and all the projects defending biodiversity promoted and backed by the
Slow Food Foundation for Biodiversity.

An example of an Ark of Taste product:
Austrian Sulmtaler Chicken,
Three breeds—Old Styrian, Cillier and Sulmtaler—exist in Austria today, all descended from the historic Styrian hen:.
Sulmtaler chickens are similar to the Old Styrian, but are larger and heavier with a stockier build. The difference can
be seen in their broad well-rounded breast and in the sturdy shoulders; the legs, particularly in the hens, are short,
and the plumage reddish brown.
For several centuries, before modern hybrids were introduced from other countries, Sulmtaler chickens enjoyed a firstclass, almost legendary reputation among Central European breeds.
The capon was particularly well-regarded due to its magnificent appearance, considerable weight and the quality of
its meat. The first written reference to the bird dates back to the 14th century, when it was considered a delicacy in
the Austrian and French courts.
Around 1900 the association of Slovenian breeders, on the initiative of Armin Arbeiter and Emanuel Martiny, set up
a body to breed Styrian chickens. Armin Arbeiter collected the few pure bred birds being raised in the hilly Styrian
winegrowing country and gave them the name “Sulmtaler” (from the Sulm valley south-west of Graz) and proceeded
to carry out genetic selection in perfect harmony with the local area and fertile nature of the region. These birds—
which had excellent meat—adapted perfectly to the fertile agricultural areas to the south and south-west of Graz and
were considered a blessing for Styria: from Graz to Pettau (Ptuj), Cilli (Celje) and Rann (Brezice), the population was
able to benefit from both the meat and the eggs.
From 1915 on, the Sulmtaler breed spread rapidly and gained many awards at poultry exhibitions in Graz, Vienna,
Budapest and Berlin. Then in the hard years between the two world wars, it was almost completely abandoned and
an important part of Austrian gastronomic identity was lost.
The Sulmtaler chicken managed to survive its most critical period only thanks to a few amateur breeders and poultry
associations. A collaborative venture involving the Universities of Maribor and Ljubljana (Slovenia) is the last opportunity to revive selection from a genetically pure group and gradually reintroduce the birds onto the market.
Historic area of production: Sulmtal and Saggautal (in southern Styria, Austria), in Styria’s hilly winegrowing areas.
You can download the list of the Ark of Taste products on the Slow Food Foundation for Biodiversity web site: www.slowfoodfoundation.com
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Presidia
The main project funded by the Foundation, from a financial and organizational point of view, continues
to be the Presidium project.

From 19 International Presidia present at the 2002 edition of the Salone del Gusto in Turin, we
increased to 77 in 2005, 91 in 2006 and 109 in 2007. In 2007 20 new Presidia were created.
Among the various Presidia development activities, the work carried out in Africa should be noted. The
area is considered to be of strategic importance for the development of the Association and projects protecting biodiversity.
From the five Presidia active in 2006 (Argan Oil in Morocco, Imraguen Women’s Mullet Bottarga in Mauritania, Siwa Dates in Egypt, Mananara Vanilla and Andasibe Red Rice in Madagascar) Africa now has 9
Presidia in 2007 (Wenchi Volcano Honey, Wukro White Honey and Harenna Forest Wild Coffee in Ethiopia
and Bolona Goat Cheese in Cape Verde). In addition, basic requirements are in place for a new Presidium
in Morocco for saffron, while the possibility of setting up Presidia in Benin, Uganda, Tanzania e Mali is
being studied
In 2007 work also continued in Eastern Europe, with the opening of a Presidium in Bulgaria for an almost
forgotten type of cheese, Tcherni Vit Green Cheese, and a Presidium in Croatia for Ljubitovica garlic.
In Latin America, the support of the Veneto Regional Authority and collaboration with the Brazilian Ministry of Agricultural Development has enabled a Presidium to be created in Brazil for red rice, while in
Mexico a project has been started to defend mesquite, a wild legume which forms the basis of the native
Seri people’s diet.
Though the Presidia focus on the global South, 2007 has also seen work continuing in Europe to identify
traditional local products needing protection. It is worth noting in particular the work carried out in Switzerland: here Slow Food Switzerland has been able to obtain significant funding through a collaboration
agreement with Coop Switzerland, one of the main supermarket chains in Switzerland. This has enabled
five new Presidia to be launched (two for rye bread, a flour of toasted corn, traditional cookies and a
distillate based on ancient varieties of cherries). All these new Presidia are also benefiting from Coop Switzerland’s role as a commercial partner.
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Presidia numbers

Variation in number of Presidia in different geographical areas
2003-2007

Geographical Areas

Af i
Africa
Latin America
North America
Asia
Western Europe
Eastern Europe

In 2007 there are 109 active international Presidia in 42 different countries.
In addition there are 197 projects in Italy
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The number of producers involved in the Presidia project
Italy
Africa

Europe

Asia

North America

Latin America

Average number of producers per Presidia
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Economic outcomes
This table shows the main changes in Presidia projects—quantity produced, price, number of producers—
comparing initial figures (in the year the Presidium was launched) with the figures in 2007.
The number of Presidia examined is 21, of which 10 are Italian.
The difference between the two sets of figures (initial and current) and percentage change give an
indication of Presidium economic outcomes.
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Environmental outcomes
All the Presidia have significant environmental importance. Their main objective is to defend plant and
animal biodiversity (through recognition and promotion of native breeds and local varieties) and to protect
the environment (through production rules that require the reduction or elimination of chemical fertilizers,
pesticides and herbicides, guaranteeing that the entire supply chain is GM-free and uses traditional artisan
methods).

Presidia and the rural landscape
Presidia are not only products. They are primarily communities of producers and local areas. Their work
is not exclusively focused on the product supply chain but has a wider scope. Their final objective is to
strengthen the local economy while protecting
a local area and its biodiversity. In some cases
the Presidium producers themselves decide to
focus on the environment and local area as a
higher priority than economic results.
This is the case for Champagner Bratbirne
Pear Spumante in Germany. On the Albtrauf,
the northernmost edge of the Swabian Alb
(a plateau in southern Baden Württemberg)
grow a range of heritage rare varieties of
pears, plums, apples and cherries. Here they
form Europe’s most extensive Streuobswiese,
an enchanting landscape of softly rolling hills
and impressive old fruit trees. The spumante
A Champagner Bratbirne pear tree, Germany
obtained from the Champagner Bratbirne, a
rare heritage variety of pear, is the focus of a Presidium, but its real objective is to preserve the landscape,
protect the oldest trees, and defend the system of Streuobswiesen (from Streuen, scatter, Obst, fruit, and
Wiesen, meadows). Another example can be found in the UK, where the Three Counties Perry Presidium
(from Herefordshire, Worcestershire and Gloucestershire), produces an almost unknown traditional English
beverage from fermented pear juice. The trees only begin to produce fruit suitable for making into perry
after a few decades, with the best obtained from hundred-year old trees. The ancient orchards with
their majestic old twisted trees, are an important element of the English landscape and British naturalists
consider them to be a unique ecosystem.
In Switzerland, the Traditional Kirsch Presidium was created to promote the most traditional of Swiss
distillates, and more particularly to preserve the ancient cherry orchards and old, tall varieties of tree with
sweet, black and fragrant fruit.
These and other Presidia being set up (Chequers in Austria, old varieties of plum in Switzerland, etc)
show the Slow Food Foundation’s commitment to supporting an increasingly rare type of rural landscape
(characterized by meadows containing isolated old fruit trees), because they are being replaced by more
rational espalier systems.
In the near future a European network will be created to link these unique landscapes, now being defended
by a group of Presidia working to catalog and protect old trees and promote the products obtained from
them.
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Social outcomes
The social outcomes achieved by Presidia cannot be measured in numbers, percentages or tables, but
social results are probably the most important indicators of all.
Even more significant than impressive earnings, what really gives a local community renewed vigor and
drive is confidence, self-esteem, organizational ability and the opportunity to form relations with other
parties: producers, institutions, universities and media.
Small farmers, herders, artisans and small-scale fishermen are custodians of our planet. They are the people
who supply us with high quality, healthy food, who look after the countryside and mountain pastures, who
keep coastal communities alive and preserve our seas. They do not usually have university qualifications
(though the number of young people choosing to work on the land after their studies is increasing) but—in
their own local area—have better knowledge of botany, animal husbandry or meteorology than anyone
else. They are the true intellectuals of the earth, even if society has always tended to forget them and
relegate them to the bottom of the heap.
One of the Presidia project’s objectives is to promote their vital role and knowledge, enabling traditional
farming knowledge and science to meet as equals.
The Presidium producers work together, they create associations, make contact with local institutions
(town councils, regional authorities, mountain communities, park authorities, etc.) and sometimes with
national bodies (ministries, research bodies). They are regularly visited and interviewed by journalists or
students writing dissertations about their products. In particular, they travel around the world. They get
to know other situations and other producers. They establish contacts with cooks and restaurateurs, small
shops and large retail chains. They present their products directly to consumers and gradually realize the
importance of what they do.
An illustrative example: the producers of Todos Santos, an extremely poor and remote district on
the border between Guatemala and Mexico, only accessible after hours on dirt road and ravaged by
alcoholism. Before the creation
of the Huehuetenango Highlands
Coffee Presidium, they were isolated,
alone and unable to produce coffee
attracting decent prices. They just
picked, brought sacks of coffee
beans to the side of the road and
sold to local intermediaries. Now
they are part of an international
project, they are regularly visited
and helped by Anacafè, the main
Guatemalan association involved
in training and coffee quality. They
talk directly to the roasters and
participate in international fairs and
professional tasting events, proud
to be producing one of the best
coffees in the world.
Meeting of beekeepers of Wenchi Volcano honey with technical experts
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A significant new project for Italian Presidia
The Italian Slow Food Presidia are the fruit of ten years of work by Slow Food, involving both the Slow
Food association’s Italian convivia as well as the Slow Food Foundation for Biodiversity. The 192 Italian
Presidia form the largest component of the over 300 Presidia operating around the world. Presidia started
to be set up in Italy at the end of 1998 and, after an initial analysis and cataloging phase carried out by
the Ark of Taste, the first 90 projects were presented at the Salone del Gusto in 2000. After assessing the
project’s results to date and future prospects, in 2007 Slow Food Italy decided to launch a new phase.
The objective of the project’s first phase was to identify Italian food heritage products which were at risk
of extinction and set up projects to protect and defend them. Though many difficulties were encountered,
it can be seen that outstanding results have been achieved. The Presidia
• have helped to save numerous animal breeds, plant species, cheese, bread and cured meat products
which were at risk of disappearing;
• have assisted over one thousand producers to continue their work, enabling their efforts to receive better financial rewards;
• represent a model of quality close to the concept of “good, clean and fair”, a key goal of the Slow Food
association, and are therefore a practical manifestation of Slow Food philosophy ;
• have materially helped to show that a different approach to agriculture and a different type of food
production are possible;
• are a model and reference point for many small producers and food communities worldwide because
they have shown it is possible to produce food in a traditional, sustainable way while earning an adequate
return;
• are a very important repository of knowledge and experience which Italian Presidia make available to
other producers through exchanges and collaborative ventures, thereby functioning as a crucial link in the
Slow Food network.
In its second phase the project can be seen reaching “maturity”, both in the efforts made by Slow Food
and those of the real stars, the producers.
Presidia are not just a “simple” gastronomic treasure; more importantly they are also a cultural, environmental, economic and social project.
This second phase of the Presidia project in Italy has the following main objectives:
• helping the producers to become more responsible for managing their project;
• a more direct involvement of local Slow Food organizations, which will be asked to support the Presidia
and to perform the important control functions, which can only be effective if carried out at the local level;
• creating a clear mechanism for identifying those producers accepting a precisely defined approach to
quality by joining associations, agreeing to production rules and certifying compliance, and more generally, accepting the philosophy behind the Presidia project;
• identifying new objectives to achieve in coming years (for example with regard to environmental sustainability, saving of energy, investing for the next generations, etc).
To implement these measures and ensure they function effectively, Slow Food considers it important to
accept a request that producers have been making for some time: that they should create and authorize
use of a special label to attach to products, composed of a logo and the inscription “Slow Food Presidium®”. This label will be granted to producer associations and can only be used by Presidium producers.
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To emphasize their support for Slow Food ideals, and not just for a specific project of the movement, Presidium producer associations will join Slow Food Italy and will contribute, also financially, to the support
of the project. The membership fee will be calculated using a method designed by lecturers of agricultural
economics at the University of Gastronomic Sciences at Pollenzo, taking account not only of the financial
results of the projects, but also factors such as the organizational differences, production difficulties, and
the socio-environmental context of individual Presidia. In this way each Presidium will contribute in a differentiated and fair way, except for some Presidia which will not pay fees because they are still in an initial
phase. Italian Presidium producers have also been asked to increase the environmental sustainability of
their products: this is an ambitious objective which will take time, so in the first year producers have been
asked to reduce packaging to the minimum necessary and to only use certified recycled paper for producing packaging, publicity and promotional material (here considerable assistance has been provided by
the Department of Architectural Planning and Industrial Design at Turin Polytechnic with Professor Luigi
Bistagnino, Dottor Franco Fassio and Dottoressa Clara Ceppa giving valuable advice to producers).
Preparing this new project has required months of work and the involvement of all the technical experts
of the Slow Food Foundation for Biodiversity (agronomists, veterinarians, food technologists, legal consultants etc.), as well as the Foundation’s staff at Slow Food Headquarters. The staff will be responsible for
supervising the new arrangements, based on the technical skills acquired in 10 years of work with producers, the development of Presidium projects and their agreement with Slow Food’s general objectives.
Since the end of 2006 the Slow Food Italy association, owner of the trademark, has been examining and
evaluating guidelines for managing and controlling the project.
The project will be launched during the Turin Salone del Gusto in 2008 and will involve both the Italian
Presidium Office at Bra national headquarters and all the Italian regional Slow Food bodies. The local
organizations will be asked to create specific workgroups responsible for managing the relationship with
Presidium producers, bringing them into the association as members, supervising compliance with the rules and collaborating with Slow Food national head office and the Foundation in developing the project.
To enable implementation of this new phase, the Slow Food International President’s Committee has been
asked to authorize a two-year trial project (2008-2009). After its conclusion it will be possible to consider
whether the project can also be extended to international Presidia in countries where the Slow Food association is more organized, numerous and widespread, i.e. where local Slow Food bodies can supervise
and control Presidium projects.
Graphic designer Mauro Olocco has been given the job of designing the logo. He has already designed
the logo for the Slow Food Foundation for Biodiversity and the Earth Markets, which will ensure there is
continuity and consistency with the graphic identity of Slow Food and the Foundation.
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Some examples of International Presidia
Ethiopia – Wukro White Honey
The Presidium was created to defend a local product, a traditional
honey with distinctive physical and organoleptic properties,
which is known and appreciated throughout the country. It
has a bright white color, delicate aroma and not very sweet
flavor, with persistent aftertaste. The honey is obtained from
specific blossom, still being studied, but presumably belonging
to the labiate family (the same as European sage) and to a lesser
extent, prickly pear and Euphorbia. The Presidium is based on
a group of 11 beekeepers (nine men and two women), who
formed the Selam association. Using more than 400 rational
hives, it produces around 9,000 kilograms of honey per year and is progressively making itself independent
of the chain of intermediaries by selling its product directly to consumers and setting up a small shop.

Where it is located: Wukro is in the heart of the Tigrai region, in the extreme north of Ethiopia on
the border with Eritrea. It lies on a plateau at an altitude of 2,000 meters in an incredible landscape of
impressive red rocky mountains alternating with deep canyons and valleys. Here the seasons are well
defined and the two rainy periods alternate with dry periods, during which the vegetation of low bushes,
acacias and succulents is reduced. In spring, after the main rainy season, from September to November, the
bees benefit from the flourishing vegetation and make the most of the various plants available.

Presidium supported by: Conapi
Technical partners: Conapi, Ccm, Saint-Gobain Vetri
Local coordinator: Haleka Alem Abreha (tel. +251 0344430505, rutateven@yahoo.com), beekeeper
and president of the Selam Association.

Starting date: First visit in October 2006 and official launch of the Presidium in January 2007
Activities achieved
The Wukro White Honey Presidium has two particular features. First, the product itself has a very
distinctive appearance and flavor and from the outset presented high quality which did not require specific
intervention to improve it. Secondly, the project coordinator has a high level of technical and personal
skills. In addition to his above average technical abilities, he has shown great willingness to learn and share
knowledge, providing training to other Ethiopian beekeepers.
After the product was identified in October 2006, the main steps in the short history of this Presidium
involved participation in Terra Madre by the current coordinator (October 2006), the formation of the
local Selam Association (early 2007), training sessions organized in Italy and Ethiopia by Conapi technical
experts, particularly breeding of queen bees (August and November 2007), shipment of 5,000 glass jars
donated by Saint Gobain and labels, which significantly improved the commercial quality of the product
and production of a cartoon-style technical manual, distributed in English and Amharic (February 2008).
After attending the various training initiatives, the project coordinator, Haleka Alem Abreha, visited the
second Ethiopian Presidium (for Wenchi volcano honey) in order to assist producers during the most
delicate stages of processing.
The Presidium has also involved the local population and various institutions. The Wukro local authority
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has provided the producers with land free of charge to set up a center for processing, packaging and sale
(beginning of 2008). The mayor attended the Terra Madre Ethiopia event organized for the visit of Carlo
Petrini in February 2008 and has been officially invited to Terra Madre 2008, where he will participate
together with three representatives from the association.
Excellent photographs of Presidium producers and sites have been taken by Paola Viesi, and the project
has also received support from the Italian ambassador, Raffaele Di Lutio, and the owner of a high-class
lodge in the area, Silvio Rizzotti.

Peru – Pampacorral Sweet Potato
Potatoes are of Andean origin and pre-Hispanic peoples knew many
different species. Their descendants still cultivate a total of more than
900 varieties belonging to eight species, distinguished by different colors,
flavors, shapes, adaptation to various ecosystems and uses.
Producers have selected four different full-flavored varieties of sweet
potato (Solanum stenotonum) for the Presidium, with colors varying
from black to bright red: mactillo, pettiquiña, choclluscha and chapiña,
cultivated at altitudes above 3,200 meters.

Where it is located: the areas of Quechua, Suni and Puna in the Lares valley (province of Calca, Department
of Cusco).

Local coordinator: the project was created in collaboration with ANPE, whose agronomists for the
Department of Cusco, including Moisés Quispe (e-mail: agroecologico2003@yahoo.com), coordinate
the producers’ work. The Presidium benefits from the technical advice of Professor Mario Tapia (e-mail:
mariotapia@amauta.rcp.net.pe).

Starting date: July 2003
Activities achieved
The Pampacorral Sweet Potato Presidium was created in July 2003 and now involves 22 families belonging
to the association ANPE (Asociación Nacional de Productores Ecológicos del Perù), the most important
small farmers’ association in Peru. The producers involved in the Presidium are native Quechua who hand
down from generation to generation the techniques for cultivating potatoes in very demanding living and
working conditions: villagers are isolated, with no electricity or machines to assist cultivation, processing
or transport.
When the project was started, four potato varieties were selected which were particularly interesting for

45

Social Report
2007
their flavor and agricultural properties. A promotional project was launched with the long-term aim of
making the extraordinary diversity of Andean potatoes better known, and helping to preserve them.
The Presidium is involved in activities covering the whole supply chain—from giving producers technical
training in the selection and defense of seeds to harvesting potatoes, making quality processed products
and carrying out promotional activities. A quality processed product adds value to the raw material,
opens up otherwise inaccessible commercial opportunities and frees producers from total dependence on
the harvesting season. Since December 2005, the Slow Food Foundation has been carrying out work to
produce chips from single varieties of Presidium potatoes, setting up a small production facility in Cusco
(equipped with a slicer and deep-fryer) for producers. The first “colored” chips (yellow, red and blue like
the potatoes) were prepared in September 2006 with the help of a Peruvian food technologist and were
presented at the Salone del Gusto.
With the funding received in 2007, the Presidium has been able to add more equipment to the workshop
(machines for peeling, cutting, frying and drying the chips) and benefited from advice given by technical
expert Magno Meyhua Montes, of the Peruvian Ministry of Agriculture. Meyhua Montes assisted the
producers during processing of the potatoes, improving the frying and preservation stages, and conducted
a training course for six young producers.
The Presidium attended the Feria de Agrobiodiversidad held in Huancaio from June 22 to July 2, 2007, and
presented its chips to Peruvian consumers. Its participation in the Algusto – Saber y Sabor event (Bilbao,
November 29-December 2 2007), provided an opportunity to present the chips to a European public

Sweden – Jämtland Cellar-Matured Goat Cheese
Cellar matured goat cheese is a traditional product from the
mountainous area of central Sweden. There are today producers
in the provinces of Jämtland and Harjedalen. For centuries this
cheese, then simply called white goat’s cheese, was produced in the
summer pasture villages, far away from the home farm, as a way to
preserve the excellent quality, creamy raw milk produced from the
goats that grazed in a varied pasture of meadows, heath and forest.
Now referred to as Cellar Matured Goat Cheese, it is still made in a
few remaining summer pasture farms as well as by some small-scale
home farms that keep their own goats. Each producer’s cheese is
made unique by the pasture on which the goats graze and by the natural moulds of the old stone aging
cellars. Cheesemaking also means a better chance for survival for the indigenous breed of goat, the Svensk
Lantrasget, the primary breed used for producing the cellar-matured goat cheese. The Presidium has been
set up to encourage the continued making of the traditional Cellar Matured Goat Cheese by increasing the
awareness and appreciation of the tradition and of the cheese taste and quality, particularly in the local
market, but also elsewhere in Sweden and abroad. Another objective is for the producers (currently six
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Presidium producers) to work together on both the technical aspects of production and the promotion of
the matured cheese.

Where it is located: In the Jämtland Region of central Sweden (Provinces of Jämtland and Harjedalen),
bordering Norway.

Supporter by: Eldrimner, Swedish National Center for Small-Scale Artisan Food Production
Local Coordinators: Anna Berglund, Eldrimner (Tel. +46 63 14 60 63, e-mail: anna@eldrimner.com);
Gert Andersson, Producer, Raftsjohojdens Gardsmejeri (Tel. +46 644 91058, e-mail: gert@rocketmail.com);
Ola Buckard, Swedish Ark of Taste Commission (Tel. +46 70 328 4455, e-mail: Ola.buckard@comhem.se)

Starting date : First visit was March 2007, official Presidium status received August 2007.
Activities achieved
The project, in fact, began sometime prior to the involvement of Slow Food. Through a project funded
by the EU (Interreg project “Traditional Food – New Projects”), Eldrimner began working with a group of
cheese makers from the Jämtland Region who made this traditional cheese.
Through the Presidium the producers continued to work together to develop a Production Protocol.
Coordinated by Anna Berglund of Eldrimner, this brought the producers together for the first time to
discuss and document the traditional production methods still used to make this cheese, while meeting or
exceeding today’s EU hygiene and sanitation regulations. Also, the protocol has encouraged the sharing
of information and discussion among the cheese makers about all phases of production, from animal
husbandry to cheese making techniques to quality standards to marketing. The producers are not only
cheese makers, but also they are breeders and cheese ripeners.
In addition to the protocol, a Presidium brochure in three languages—Swedish, Italian and English—was
developed to help promote the cheese at home and at International events.
The Jämtland Cellar Matured Goat cheese had its International debut as a Presidium at Cheese in Bra
in September 2007. Three of the six producers brought cheese to sell at the Presidium stand and five
producers attended the event and worked at the stand. The cheese sold out quickly. In addition to the
stand, the Presidium cheese and producers were part of a Taste Workshop on Cheeses from the Far North
and were introduced to the public and media at a special event and tasting in San Rocco Church hosted
by the Slow Food Foundation for Biodiversity. As Cheese 2007 ended the producers were already looking
ahead and planning to have more cheese at the next edition.
The Presidium’s producer/coordinator attended a three-day training seminar held in Pollenzo before
Cheese with representatives from all cheese Presidia around the world.
Prior to Cheese, the Cellar-Matured Goat Cheese producers participated in Smaklust, a national Swedish
artisan food festival, organized by Eldrimner in August 2007. Approximately 100,000 people attended the
three-day fair held on the waterfront in Stockholm. Again, the Cellar Matured Goat Cheese producers, with
a major presence in the Jämtland section, sold out. Their cheese was highlighted in a Taste Workshop.
Through these events, media coverage and a sense of pride for their product, the producers have enjoyed
increased interest and recognition locally.
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Presidium
support tools

Communications

Home page of Slow Food Foundation website

The Slow Food Foundation uses a range of instruments and media for communicating its activities, projects,
investments and results achieved. Some instruments cover the Slow Food Foundation’s overall activities, its
strategies, and the underlying philosophy of its projects. Other instruments are more specific and describe
individual products or projects.
The most important instrument is the Slow Food Foundation website: www.fondazioneslowfood.it and
www.slowfoodfoundation.com. Available in Italian and English, the site is updated regularly and contains
profiles of all the Presidium and Ark products, as well as news about individual projects. A significant
amount of information about the Slow Food Foundation is presented, including the statute and Board
of Directors, a list of donors and the Social Report. The site can also be accessed from the Slow Food
homepage (www.slowfood.it and www.slowfood.com ).
The most versatile means of communication is a four panel brochure describing the Slow Food Foundation’s
activities through four significant examples with a list of the sponsors. It is produced in five languages—
Italian, English, French, Spanish and German—and distributed regularly through convivia and National
Boards, as well as during events when it can reach a wider public.
The Foundation’s newsletter, produced in Italian and English is published twice a year and is distributed
to all the Presidia producers and coordinators, Slow Food convivia leaders, journalists and the network
of academics, experts and technical specialists who work with the Foundation. An electronic version, in
Italian and in English, is sent to the network of Foundation contacts every month.
In 2007 the Foundation started to publish its Social Report to ensure maximum transparency. It gives a
detailed description of how resources are distributed, how they are used, and the economic, social and
environmental results achieved. The Social Report is published in Italian and English and distributed to
journalists, supporters, partners, management bodies of Slow Food national associations, etc. It can also
be downloaded from the Foundation’s website.
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A video presentation with particularly high emotional impact, our photomotion uses images, words and
music to describe Slow Food Foundation activities and illustrate its aims. Produced in nine languages—
Italian, English, French, German, Spanish, Portuguese, Russian, Arabic and Japanese—it is available in two
versions, one dedicated to the Slow Food Foundation and its projects in general, and one dedicated to the
Presidia and the Slow Food Foundation’s efforts to defend the sea and sustainable fishing.
For conferences and seminars, specific Powerpoint presentations on various projects are used and are
available in various languages: Italian, English, French and Spanish.
The Slow Food Foundation regularly commissions professional photographic shoots on Presidia and the
Earth Markets. The photographs from these shoots are published in books and magazines and sometimes
displayed at fairs and events.
In addition to these general features, the Slow Food Foundation produces a series of publications and
specific material for individual projects.
For each Presidium the Foundation produces a brochure in Italian, English and the language of the country
of origin, which is distributed at the main events organized by Slow Food.
In 2004 Slow Food Editore produced two publications: A World of Presidia, in Italian and English, dedicated
to international Presidia and L’Italia dei Presìdi, in Italian, describing all the Italian Presidia. In subsequent
years these two publications were replaced by a booklet that is easier to handle and update. In two colors
and about 100 pages, the booklet contains summary profiles of all the Italian and International
Presidia. It is published in Italian and English, continuously updated and distributed free of charge to the
public during the major Slow Food events, and circulated through the convivia and National Boards.
An effective way of describing the various phases of a Presidium project in detail is through photo stories,
which present the development and objectives achieved by means of images and text. Photo stories are
produced in Italian and English, and are printed and bound in-house, according to requirements. An
electronic version is available on the Slow Food Foundation website.
In a joint production with the Kenzi agency of Milan, the Slow Food Foundation produced a series of
documentaries dedicated to Presidia: Manrique e l’odissea del caffè [Manrique and the Odyssey of
Coffee] (2005, 26’) dedicated to the Huehuetenango Highlands Coffee Presidium (Guatemala); Olga, la
paprika e il maialino ricciuto [Olga, Paprika and the Curly-Haired Piglet] (2005, 26’), dedicated to the
Mangalica Sausage Presidium (Hungary); Bitto, il formaggio perenne [Bitto, the Perennial Cheese] (2005,
26’), dedicated to the Bitto of the Bitto Valleys Presidium (Lombardy, Italy). The films were put on a DVD
entitled Tre Presìdi sullo schermo [Three Presidia on the Screen], offered for sale on the Slow Food website
and screened during major events.
These first three documentaries were followed in 2006 by Storie di anguille, di acqua e di fuoco [Stories of
Eels, Water and Fire] (2006, 26’), dedicated to the Traditional Marinated Comacchio Valleys Eel Presidium
(Italy – Emilia Romagna); Storie di masserie e di vacche nell’alto Gargano [Stories of Farms and Cattle in the
Gargano Uplands] (2006, 26’), dedicated to the Gargano Podolico Caciocavallo Presidium (Italy – Puglia)
and Il Nero, i boschi e la gente dei Nebrodi [The Black Pig, the Woods and the People of Nebrodi] (2006,
26’), dedicated to the Nebrodi Black Pig Presidium (Italy – Sicily).
The Slow Food Foundation produces posters and signage in support of Presidia display areas during
events.
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Girgentana goats, Sicily - Photo © Alberto Peroli

Communication Activities in 2007
In 2007 two reprints were made of the Slow Food Foundation institutional brochure, issues 4 and 5 of
the newsletter, both in Italian and in English, an updated reprint of the Presidia booklet in Italian and
English, the first edition of the Social Report in Italian and English.
About 20 brochures on individual Presidia were printed in various languages (Italian, English, Dutch,
Hungarian, etc.) and 10 photographic shoots were carried out around the world.
About a hundred posters and large signage was produced for various national and international events.
During Cheese, the Slow Food Foundation also organized a display with images and informative text
describing cheese production, high mountain pastures and cheeses produced around the world.
In 2007 publications were produced for some specific projects: the informational booklet The
Rediscovery of Amaranth was published in English, Italian and Spanish in collaboration with the Department
of Food Science, Technology and Microbiology (DiSTAM) of the University of Milan. The booklet was
distributed to the public in November at the Slow Food International Congress in Puebla (Mexico). As
part of the project “Sustainable Agriculture, Biodiversity Protection and Fair Trade, Together Against
Poverty”, two publications were produced on biodiversity: a cartoon-style guide for children, Custodians
of Biodiversity, in four languages (Italian, English, French and Spanish) which was distributed during taste
education workshops organized at Slow Fish; and the booklet Earth and Food—Sustainability, Biodiversity
and Equity for adults, published in three languages (Italian, English and Polish) which was distributed
during a training seminar on honey and wild produce organized in September in Warsaw (Poland).

50

Social Report
2007

In 2007 the Foundation produced four photo stories dedicated to the Wenchi Volcano Honey Presidium
and the Wukro White Honey Presidium (Ethiopia), the Siwa Date Presidium (Egypt) and the Brânza de
Burduf Presidium (Romania). The photo stories produced in 2007 can be downloaded from the Slow Food
Foundation website.
All paper-based communication materials were printed on Cyclus Print and Cyclus Offset recycled paper
and on ecological Symbol Freelife Satin recycled paper.
Finally, the Swiss filmmaker Annette Frei Berthoud made a documentary Vanilla, Queen of Spices (30’),
dedicated to the Mananara Vanilla Presidium in Madagascar, while Norwegian filmmaker Vanja Ohna
traveled to Kristiansund to shoot a documentary on the work done by Knut Garshol to create a Presidium
on Kristiansund Baccala.

Visitors to the Slow Food Foundation website in 2007

Visit: visits to the site from the same IP address. A visit from an identified user is considered terminated if a time greater than the session
timeout elapses between two successive page requests.
Pages: the number of pages visited within the site.
Unique visitor: a visitor is counted as a unique visitor if they make two or more visits to a site within a given period of time. It is therefore
a measure indicating the traffic generated by a site and also the level of user loyalty.
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Promotional Activities and Participation at Events
Another fundamentally important issue for the Foundation’s projects is to expand local and international
markets for their products: increasing demand enables producers to survive and develop their activity.
The Slow Food Foundation for Biodiversity uses its network of contacts to assist producers in finding new
market outlets. The events that Slow Food organizes around the world are an important showcase for
projects and producers: the Foundation provides space for projects, coordinates attendance by producers,
bears the expenses for transport and packaging of products.
In 2007 the Foundation again coordinated the participation of food communities and Presidia at important
national and international events, which are important showcases for their products. This involved
managing contacts with producers being invited to the event, production of publicity material (posters
and brochures in various languages), helping producers during the event, sending products by courier or
mail, writing articles and press releases.

The main events Presidia and food communities attended in 2007 were:
Settimana dei Presìdi italiani – Barcelona (Spain), January 29-February 4 (Monday-Sunday)
Cioccolosità – Monsummano Terme (Italy), February 2-4 (Friday-Sunday)
Arti & Sapori – San Bartolomeo al Mare (Italy), February 2-4 (Friday-Sunday)
Forum Vic ’07 – Vic (Spain), February 11-14 (Sunday-Wednesday)
Vinitaly – Verona (Italy), March 29-April 2 (Thursday-Monday)
Aux Origines du Goût – Montpellier (France), April 13-16 (Friday-Monday)
Fa la cosa giusta – Milan (Italy), April 13-15 (Friday-Sunday)
Slow Fish – Genoa (Italy), May 4-7 (Friday-Monday)
Terra Futura – Florence (Italy), May 18-20 (Friday-Sunday)
Figli di un Bacco Minore? – Bagnacavallo (Italy), June 1-3 (Friday-Sunday)
Fa la cosa giusta – Pollenzo (Italy), June 10 (Sunday)
Profumo di miele – Maccarese (Italy), September 1-2 (Saturday-Sunday)
Tradition and innovation in agriculture, seminar event – Warsaw (Poland), September 7-8 (FridaySaturday)
Cheese – Bra (Italy), September 21-24 (Friday-Monday)
Terra Madre Brazil – Brasilia (Brazil), October 4-7 (Thursday-Sunday)
Kuminda, festival of fair and sustainable food – Parma (Italy), October 12-14 (Friday-Sunday)
Balsamic Taste – Modena (Italy),October 19-22 (Friday-Monday)
Centosapori della nostra terra – Caltanissetta (Italy), November 2-5 (Friday-Monday)
Salon de los Sentidos – Puebla (Mexico), November 8-11 (Thursday-Sunday)
Tuttomele – Cavour (Italy), November 17-18 (Saturday-Sunday)
Al Gusto, Saber y Sabor – Bilbao (Spain), Novembre 29-December 2 (Thursday-Sunday)
Some of these events were of particular importance and are worth separate mention. In addition to the
five French Presidia, the third Aux Origines du Goût event hosted 12 international Presidia and 10 Italian
Presidia, whose participation was possible through the support of the Campania Regional Authority.
At Slow Fish, the Slow Food Foundation coordinated the participation of 20 ‘sea Presidia’. They were
organized into four broad theme areas (the Mediterranean, Northern Seas, lagoons and inland waters,
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and the exchange of experience between the fishermen of the Orbetello Bottarga Presidium and the
Imraguen producers of Mauritanian bottarga). The Presidia also featured in guided tastings and Taste
Workshops.
At Cheese there were 50 stalls dedicated to Presidia offering raw milk cheese from around the world.
They wound their way along two streets in the historic centre of Bra (province of Cuneo), the venue
for the event. There was particular focus on eastern European projects, with a large stand for Presidia
and food communities from Bulgaria, Romania, Poland, Bosnia Herzegovina and Armenia. Cheese was
an appropriate occasion to also officially present six new cheese Presidia to the public during various mini
events, with tastings organized in the area used by the Foundation.
In October the first edition of Terra Madre Brazil was held. It was a rewarding opportunity for Brazilian
Presidia and food communities to meet with cooks and academics of the Brazilian Terra Madre network.
Finally, in December, Bilbao was the venue for the first edition of Al Gusto – Saber y Sabor, the first
Salone dedicated to outstanding food products. All nine Spanish Presidia and 40 Spanish Ark products
participated and were joined by another 30 international Presidia.

Technical assistance and direct aid
The strength of the Presidium project lies in its wide network of contacts, experts, technicians, friends and
supporters which Slow Food has built up around the world. As a result, the Slow Food Foundation is able
to assure Presidium producers that they will receive skilled technical assistance, helping them to deal with
the most delicate and critical stages of their work, providing instruments to form an association, improving
production methods, creating suitable packaging, and communicating.
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In 2007 a range of artisans, technical experts and researchers provided assistance to small Presidium
producers.
In January, CONAPI beekeeper Diego Pagani organized an on-site training seminar for producers of
the Ethiopian Wenchi Volcano Honey Presidium, supervising them for several days and helping them to
introduce modern beekeeping methods .
In February Mario Renna (technical expert and responsible for quality at the Casa Olearia Italiana in
Bari) visited the Moroccan Argan Oil Presidium to carry out sensory analysis of oils produced by different
cooperatives, identify any weak points and advise suitable solutions.
Through the partnership with AVEC-PVS (Veterinary Association for Cooperation with Developing
Countries) three technical missions were carried out to monitor production processes and define production
rules for three cheeses: Serpa Cheese in Portugal (visited by Luca Nicolandi in April), Brânza de Burduf in
Romania (visited by Massimo Nurisso in July), Motal in Armenia (visited by Fabrizio Barbero in August).
Technical expert and producer of organic rice, Giorgio Tinarelli, visited the rice fields of the Dehradun
Basmati Rice Presidium in India during the month of July (the period when women transplant the rice
seedlings).
In November 2 experts from CSC (Certificated Special Coffees, which brings together Italian raw material
dealers and roasters) visited the Ethiopian Harenna Wild Coffee Presidium to monitor the harvesting and
processing of coffee beans.
Cristiana Peano, lecturer in Arboriculture at Turin University’s Faculty of Agriculture, made a series of
technical missions on behalf of the Slow Food Foundation to assess the state of various projects: in January
she visited the Argentine Presidia, in March she traveled to Brazil where she visited the Umbù and Canapu
Bean Presidia and the community of Montenegrin mandarin producers; in September and October she met
Francisco Klimscha, coordinator for Slow Food foundation projects in Chile, to discuss the Blue Egg Hen
and Purén White Strawberry Presidia before continuing to Peru to visit Peruvian Presidia; from October 21
to 24 she gave advice about setting up a possible Presidium in Poland for a native apple variety, while at
the end of October she went to Lebanon for the Earth Markets project.
Work continued on the collaborative ventures started in 2005 and 2006 with the Slow Food Foundation’s
technical partners (Baiocco for vanilla, Risi&Co. for rice, the AVEC-PVS Association for cheese and breeds,
Menodiciotto Il Gelato for various Presidia involved with fruit varieties, Rancilio, CSC and Andrea Trinci for
coffee Presidia, Guido Gobino for cocoa, Olio Roi and Organic Oils for argan oil).
New technical partners were also identified who helped the Foundation with their support: CONAPI
assured continued assistance for Presidium honey producers and Saint-Gobain supplied a shipment of
glass jars for Ethiopian honey.

Direct financial aid donated to Presidia
The Slow Food Foundation only donates direct financial aid to Presidium producers in cases where the
Presidium needs external resources to carry out its everyday activities (producer meetings, participation at
fairs and events etc), for purchasing equipment or small-scale infrastructure.
The sums involved vary between 3000 euro and 20,000 euro per year. They are provided subject to an
agreement that defines the Presidium’s responsibilities and must subsequently be justified with a detailed
report on activities carried out.
In 2007, a total of 75,173.00 euro was distributed to Presidia.
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Commercial Collaboration
In 2007 two important commercial arrangements for selling Presidium products were established: the
Foundation collaborated with Eataly (a supermarket retailing high quality food and wine products in
Turin since January 2007) and Coop Switzerland, the largest supermarket chain in Switzerland.
Presidium promotional activities continued in some of Coop Italia’s retail stores (based on a long-standing
eight-year-old partnership of joint training and communication activities).
In both cases the Foundation offers assistance in selecting products suitable for large volume sale and
provides means of communication (texts, logos, etc.) giving information about projects associated with
particular products.
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Training activities and exchanges
With the help of its network of technical specialists, experts, university teachers and NGOs, the Slow Food
Foundation organizes training activities for producers and sends technical experts on missions to improve
on-site product and organizational quality.
One of the most effective training instruments developed by the Slow Food Foundation is exchanges
between producers. Through meeting and having discussions, producers from different countries can
compare their problems, experiences and production methods. Exchanges involve several producers and
the coordinator of the food community or Presidium representative. The producers involved in an exchange
often return the hospitality and in this way long-lasting relationships are created between Presidia and
food communities (as well as with convivia, cooks, NGOs and institutions). This is a key element of the Terra
Madre network and along with exchanges organized by the Foundation, helps to create important nodes
in the network.

Exchanges organized in 2007
During 2007 eight international exchanges were organized, involving 18 Presidia and food communities
from 11 countries.
In March two representatives from the community of breeders of a rare native goat breed in Iceland visited
the Coazze Cevrin Presidium (Piedmont) and met Foundation staff. In May on the occasion of Slow Fish
(an event for sustainable fishing held in Genoa), an exchange was organized between a New Caledonia
fishing community and the fishermen’s cooperative of Marina di Campo (Isle of Elba). A Chilean fisherman
from the Robinson Crusoe Island Seafood Presidium spent some time in the Netherlands and Norway, as a
guest of fishermen’s communities met at Slow Fish, to learn different methods of fishing and smoking.
In May a representative of the Pampacorral Sweet Potato Presidium (Peru) made a visit to Cetica (in the
province of Arezzo), to meet the community producing a local variety of red potato.
In July a family of Dutch producers from the Chaam Chicken Presidium visited producers from the Morozzo
Capon Presidium (Piedmont) to discuss caponizing methods.

56

Social Report
2007
In August, Haleka Alem Abreh, beekeeper and coordinator of the Wukro White Honey Presidium (Ethiopia),
came to Italy as a guest of Piedmontese beekeepers in order to learn about modern beekeeping methods
(particularly the technique for reproducing queen bees). On his return, Haleka Alem Abreh passed on his
knowledge not only to his own Presidium, but also to producers of the Wenchi Volcano Honey Presidium
(in another region of Ethiopia).
In September a Chilean delegation, representing the Blue Egg Hen Presidium and the Merquén Presidium,
came to Italy so they could visit some small artisan enterprises producing and processing local traditional
products, and the Valdarno Chicken Presidium.
Thanks to the support of the Lodi Provincial Authority, immediately after Cheese (an event dedicated to
cheese held in Bra, province of Cuneo) some representatives from Irish and US cheese Presidia visited the
Lodi Pannerone Presidium and other high quality cheese producers of the area.

Training seminars
During 2007 two particularly important training initiatives were organized.
In September 2007 during Cheese, the Slow Food Foundation for Biodiversity organized a training seminar
on issues facing the cheese sector for representatives of Italian and international Slow Food Presidia.
The three days of training involved 37 representatives from Italian Presidia and 15 from international
Presidia. The program was comprised of theoretical lessons given by technical experts, veterinarians and
affineurs (held at the University of Gastronomic Sciences in Pollenzo) and a practical part (with a visit to
model projects in the Province of Cuneo: the Langhe Sheep Tuma Presidium, the Castelmagno Alpine
Cheese Presidium and the aging facilities at Valcasotto).
Also during September, five Presidia and food communities from Eastern Europe participated, together
with journalists, cooks, producers and fair trade professionals, in a two-day event dedicated to wild
produce and honey. These resources are often undervalued but can be a significant source of income
in peripheral unpolluted areas. The seminar, held from September 7 to 9 in Warsaw, part of the project
“Sustainable Agriculture, Biodiversity Protection and Fair Trade, Together Against Poverty”, an initiative
co-financed by the European Union and organized by CEFA, Slow Food and Fairtrade Italia.

Seminar on cheese tasting, Pollenzo
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Earth Markets in 2007
The year 2007 involved intense activity on the Earth Markets project and its official
launch.
The Slow Food Foundation, which coordinates the technical aspects of the project,
carried out a substantial amount of research and analysis with technical experts
from various sectors and with producers to draw up rules for regulating the
organization of Earth Markets and selecting producers and products in various
product categories (fruit and vegetables, cheese, honey, extra virgin oil, cured
meats, wine, bread, etc).
The Slow Food Foundation also supervised the creation of an official logo for Earth
Markets and graphic design work for the Markets (entrance, signage for individual
producers).
The rules and logo were officially presented during the first training course for the organizers of Italian
Earth Markets, held at Pollenzo (Cuneo) from September 30 to October 4 2007. The course involved 22
participants from 17 regions, who will be responsible for coordinating the operational phase of the Earth
Markets. The course addressed both theoretical issues (analysis of consumption and main commercial
channels, the meaning of quality according to Slow Food, the basis of the Earth Markets project) and
practical issues (forming an alliance for the market, managing relations with producers, hygiene and safety
regulations, market logistics and communications).
The objective to be achieved in 2008 is the creation of an Earth Market in every Italian region, coordinated
by Slow Food Italy and setting up about eight new Earth Markets in Peru, Romania, Lebanon, and Latvia.

The Tripoli Earth Market, Lebanon
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Three Earth Markets in Lebanon
2007 saw implementation of the main phase of an important project focused on Earth Markets, financed
by the Italian Ministry of Foreign Affairs, Director General for Development Cooperation, through the
ROSS program (Reconstruction, Employment, Services and Development): “Farmers’ markets as a driver for
the revival and development of agricultural production in Lebanon”, whose financial details are reported
in this Social Report on page 62.
The project, coordinated by the NGO UCODEP, was launched in March 2007 and involves the creation of
three Earth Markets in Lebanon. Local work was coordinated by Andrea Tamburini, of the NGO UCODEP,
who also participated in the creation of the new Slow Food Beirut convivium, which will have a crucial role
in the future coordination of Lebanese Earth Markets.
One part of the project enabled improvements to be made in the equipment and tools available to the
producers of the Kechek el Fouqara Presidium dedicated to a “cheese” of fermented ground corn shaped
into balls, flavored with spices and wild herbs and preserved in oil.
Work to catalog traditional Lebanese products undertaken by the American University of Beirut is
important in deciding which producers can participate in the souk el-ardd (“Earth Markets” in Arabic).
The work group has been coordinated by Professor Ramy Zurayk, who is also a member of the Beirut
convivium. The research effort has enabled 25 products from around Lebanon to be identified and is one
of the criteria for admitting producers to the market.
The producers identified took part in a series of training courses to improve production processes and in
some cases benefited from financial support to obtain organic certification.
The next step was establishing contacts with local institutions to obtain the necessary permits to open the
market. They will play an integral part in managing the Lebanese Earth Markets, as they are part of the
alliance governing each market.
The work was finalized by December 6, 2007 when the first of the three Lebanese Earth Markets opened
in El Mina (an ancient port city near Tripoli, that is still one of the most important ports in Lebanon). The
market is located on land provided by the local authority (an attractive pedestrian promenade), with 30
covered stalls, a store and public services. The main products for sale are fruit, vegetables, fresh fish and
traditional processed products, such as mouneh preserves or fatayer (stuffed pastry). There are also some
local craft products.
In April 2008 the second Market opened in Saida, in the south of Lebanon, the area where the conflict
with Israel caused the most damage. The market is held every week at the Khan El-Franj, a spectacular
historic site on the seafront of this ancient Phoenician city. This 17th-century caravanserai has been rebuilt
so it can be used as a public space year round. The building has a large open courtyard for holding events
and activities connected with the souk, while the producers, numbering approximately 25 at the first
market, will have their stands under the arcades.
The third Earth Market is being set up in Beirut and will operate alongside Souk el Tayeb.
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International cooperation projects
In 2007 the Slow Food Foundation took part in various competitions—at regional, national and European
level—to access public funding for international cooperation and projects to defend biodiversity.
Although a recent source of funding, in 2007 cooperation projects were the Slow Food Foundation for
Biodiversity’s second most important area of intervention in financial terms, with total resources invested
of 99,131 euro. The bulk of this sum (87,278 euro) was for the project “Regional Network for the Support
of Small Coffee Producers”. The remainder (1,853 euro) went to the project Farmers’ markets as a driver
for the revival and development of agricultural production in Lebanon, jointly promoted with the NGO
UCODEP, and funded by ROSS.
In addition to this, resources were used for cooperation projects co-financed by the Veneto Regional
Authority for Presidia in Brazil and the development of activities in New Caledonia, by the Piedmont
Regional Authority for developing the Argan Oil Presidium in Morocco, and by the Tuscany Regional
Authority. These resources have been included under the item ‘Services to Presidia’ in the reclassified
accounts.
Summaries of cooperation projects carried out by the Slow Food Foundation as lead partner or partner
are given below.

Café y Caffè, a network of small-scale quality coffee producers
In 2002 one of the first international Slow Food Presidia was created: the Huehuetenango Highlands
Coffee Presidium, in a mountainous area of northwest Guatemala particularly suitable for producing high
quality coffee.
Manrique Lopez Castillo played an important part in the project from the very beginning. The son of a
Guatemalan small coffee grower, Manrique grew up in the coffee plantations, learning about the coffee
market and its profound injustices. Meeting Slow Food gave him the chance to realize a long-standing
desire, to try to change the principles of this market by starting with a very small project. Manrique worked
to establish the first stages of the Presidium and
is now project coordinator.
Huehuetenango Highlands Coffee is grown in
the shade at an altitude above 1500 meters,
using a traditional harvesting and processing
method. In its first year of activity, five
particularly suitable coffee producing areas
were selected where 160 small producers now
work. Together with experts they have drawn up
rules of production to ensure that the product
has high quality organoleptic properties
and environmental and social conditions are
respected.
Since 2005 Huehuetenango coffee has been
roasted at the Vallette prison in Turin, as part
of a prisoner rehabilitation program managed
by the Pausa Café cooperative. The Presidium
producers, who are also members of the
cooperative, not only sell at a fair price, but also receive part of the profits.
2007 saw some significant developments. The Huehuetenango Presidium, together with the Sierra

60

Social Report
2007
Cafetalera Coffee Presidium (in the Dominican Republic), featured in an important project financed by
Italian Cooperation and coordinated by the Overseas Agricultural Institute of Florence (IAO): the creation
of the “Regional network for the support of associations of small coffee producers in the Central American
and Caribbean Region”. The program relies on the operational support and practical experience of the
Slow Food Foundation for Biodiversity and the Tuscan NGO UCODEP. It aims to create a network of high
quality coffee producers in six Central American and Caribbean countries (Guatemala, Dominican Republic,
Honduras, Costa Rica, Salvador and Nicaragua) together with sector experts, enabling their coffee to
achieve better recognition and promotion on the international market.
Numerous activities have been carried out as part of the project. The Presidium has purchased new
equipment for producing and commercializing coffee. Construction of new coffee processing facilities has
been started, involving ecological coffee washing and fermentation areas which have a lower environmental
impact and make further improvements in quality possible from the next harvest (2008/2009). A pickup
truck has been purchased to facilitate transport from remote production areas to the storehouses and a
motorcycle will allow coordinators to give quicker technical assistance to producers.
Manrique is now not only the Presidium coordinator, but also responsible for commercializing the coffee.
At the beginning of 2007 the “Commercializadora Baluarte Huehuetenango” was set up, a commercial
organization with the producers as members. Thanks to the Comercializadora, next year it will be possible
for producers to sell their Presidium coffee directly to the roasters, bypassing the numerous intermediaries
in the coffee supply chain who reduce the proportion of the final price that actually gets paid to the
producers.
For 2008 a significant effort will be made to promote the coffee on markets worldwide, particularly using
the participation of the two Presidia at industry fairs (in the US, Denmark, Taiwan, Italy), and by organizing
visits for small groups of roasters to the production areas so they can meet the producers and see the hard
work and dedication involved in producing high quality coffee.
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Earth Markets in Lebanon
The project aims to set up three Earth Markets in Lebanon, in Beirut, Sidon and Tripoli El Mina; supporting
local producers through purchasing equipment and assisting in obtaining organic certification, and
developing the Kechek el Fouquara Presidium. (See detailed report on page 59)

Supporting Argan Oil producers in Morocco
The project aims to enhance and improve results achieved to date in support of women’s entrepreneurial
activity in the Moroccan provinces of Agadir, Taroudant, Chtouka and Tiznit, Region of Souss Massa Draa,
through the Argan Oil Presidium.
The project particularly intends to bring about qualitative improvements to the oil, promote it on the local
and international market, spread knowledge of its possible uses (both traditional and innovative), and
develop sustainable tourism ventures in the production areas.
The Slow Food Foundation has carried out two missions to analyze the structure and production of the
cooperatives, identify problems and outline possible solutions. The first mission, carried out in November
2007, revealed significant structural and productive differences between the various cooperatives. These
differences are also reflected in the organoleptic quality of the oil. This was confirmed by the second
technical mission, carried out in February 2008 with advice from two oil experts and tasters, Diego Soracco
(taster of extra virgin olive oil and editor of the Slow Food Guide to Extra Virgin Olive Oils) and Franco
Boeri (the producer of Olio Roi extra virgin olive oil). During the mission a training day was organized with
tasting of oils from different cooperatives involving more than 40 Moroccan producers, technicians and
researchers. The tasting session highlighted regular defects in many oils (fermentation and oxidation),
which could be avoided being more careful during processing. This project will lead to the creation of
a Moroccan tasting panel, which will try to define a sensory profile for argan oil and help producers to
improve oil quality.
Promotional efforts have included the production of an illustrated recipe book of traditional Moroccan
dishes in French, English and Italian. The recipes were collected from the producers themselves and the
chefs Choumicha Chaffay, Gad Azran and Meryam Cherkaou, during the November technical mission and
the book was officially presented to the public on Tuesday February 26, 2008 at Eataly’s head office in
Turin.
Attending and speaking at the presentation were Mercedes Bresso (President of the Piedmont Regional
Authority), Piero Sardo (President of the Slow Food Foundation) and Zoubida Charrouf (coordinator of the
Argan Oil Presidium). Cook Choumicha Chaffay came to Italy for the occasion and prepared a sweet and
sour couscous dressed with argan oil, which was offered to the public.
The project ended in May 2008 with a technical mission by Marinella Peyracchia, an expert in sustainable
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tourism. She visited the provinces of Agadir, Taroudant, Chtouka and Tiznit and the villages of Ait Baha
and Tiout to evaluate the possibility of setting up farm holiday ventures and accommodation at some of
the cooperatives to complement the production of argan oil.

Presidia in Brazil
The project, now in its third edition, aims to improve the quality of life for small Presidium producers in
rural communities of Brazil; reduce their socioeconomic and cultural vulnerability, increase the sustainability
of their crops/products; and promote the products and identify new local, national and international
market opportunities. In particular the project plans to create two new Presidia in Brazil and develop
various activities involving existing Brazilian Presidia, such as technical assistance for production and
commercialization, development, communication, and promotion on international markets. The project
also planned the participation of Brazilian Presidia at Terra Madre Brazil. It was a rewarding opportunity
for food communities and the Terra Madre network to meet. About 200 small producers from various
Brazilian states were able to exchange knowledge, problems and solutions. A Slow Food Foundation
for Biodiversity stand was set up during the event with presentation of its activities around the world,
highlighting the role of the Veneto Regional Authority in supporting all the Brazilian Presidia.
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Food communities and Presidia in New Caledonia
The third largest island in the Pacific, New Caledonia is composed of a main island (Grande Terre), the
Loyalty Islands (Ouvea, Lifou, Mare, Tiga), the Belep islands and the Ile des Pins. With its rainforests and
surrounded by the largest closed coral lagoon in the world, New Caledonia has been classified by the
United Nations as one of the 10 most biodiverse countries in the world. This biodiversity is accompanied by
an incredible variety of languages and cultures: the Kanak, the
aboriginal population, still speak 28 different languages and
the population also includes people of European, Asian and
Middle Eastern origin.
The project involved carrying out research on local products
to promote and defend the amazing food biodiversity on the
islands (ranging from taro, yam, local varieties of banana,
mango and coconut to the vast seafood resources). A technical
mission was organized to identify food communities which
will attend Terra Madre 2008 and which of them might have a
product with the necessary requisites to become a Slow Food
Presidium.
The project benefited from its valuable relationship with the
Tjibaou Cultural Center in Nouméa, which is active in defending
and promoting the knowledge, culture and traditions of the
native Kanak people, and with experts of the area, Adriano
Favole and Anna Paini, lecturers of anthropology at the
University of Turin and at the University of Verona, whose
advice was crucial in defining traditional Kanak products and
identifying food communities.
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Presidia and Earth Markets in the Balkans and in Lebanon
The project particularly focused on three Presidia: the Pozegaca Plum Slatko Presidium and the Lijubitovica
Garlic Presidium in the Balkans, and the Kechek el Fouqara Presidium in Lebanon, together with the
development of Earth Markets.
The Tuscany Regional Authority has supported the Pozegaca Plum Slatko Presidium in Bosnia Herzegovina
since it was set up in 2004. In 2007 it financed the construction of a workshop facility conforming to
regulations which will be used for the production and storage of slatko and training activities, as well
as funding the purchase of technical equipment required.
The Presidium producer association was registered to allow
the Presidium to sell and distribute the product in Bosnia
Herzegovina. The project helped to promote the product, with
the Presidium participating in Cheese, and support for the
production of brochures and posters.
The project for Lijubitovica garlic covered the costs of visits to
set up the Presidium and work to select producers and draw
up production rules. The Lebanese project supported by the
Tuscany Regional Authority integrated activities involving
the Kechek el Fouqara Presidium with the “Farmers’ markets
as a driver for the revival and development of agricultural
production in Lebanon” project, implemented in collaboration
with the NGO UCODEP and funded by the Italian Ministry of
Foreign Affairs, Italian Cooperation for Development through
the emergency ROSS program (Reconstruction, Employment,
Services and Development). The ROSS project in fact only
allowed purchase of some equipment needed for processing and packaging the product, the Slow Food
Foundation for Biodiversity took responsibility for the costs of promoting the product and finding new
market outlets. The Foundation also financed the participation of two producers at a training seminar in
Italy on the dairy and cheese supply chain and the Presidium’s attendance at Cheese.
The Tuscany Regional Authority’s project also complemented the ROSS project as far as Earth Markets
were concerned, covering the costs of three technical missions to Lebanon to help select producers, check
the quality of selected products and proper management of the markets. It also funded the organization
of a lecture in Italy on the Lebanese Earth Markets project given by Professor Ramy Zurayk, lecturer at the
Faculty of Agriculture and Food Sciences at the American University of Beirut (AUB) and representative of
Slow Food Beirut. The project funded by the Tuscany Regional Authority also included work to draw up
production rules for the Earth Markets and specific guidelines for products and producers, together with
their translation into English.
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Communications and raising
awareness in the community

Advocacy activities
As a result of their authoritative reputation built up over the years, Slow Food and the Slow Food
Foundation for Biodiversity also perform valuable advocacy activities: this indicates activities undertaken
to raise public and institutional awareness of an issue or problem so it is taken seriously and promoted at
an institutional level.
The Slow Food Foundation for Biodiversity’s advocacy activities are conducted at different levels. At a
local level they involve Regional and Provincial Authorities, local authorities, mountain communities and
other institutions to stimulate their support for Presidium producers; at a national and international level
the Slow Food Foundation has collaboration agreements with a number of important institutions. For
example, in Italy the Italian Ministry for Agricultural Policies has always supported Italian Presidia, while
important collaborative ventures have been organized with the Italian Ministry of Foreign Affairs to support
projects in Afghanistan, Lebanon and Central America. In addition they are the two major sponsors of
Terra Madre, the event which every two years brings together in Turin more than 1500 Presidia and food
communities; in Brazil, the Slow Food Foundation for Biodiversity has found an important partner in the
Ministry for Agricultural Development, which supports the Foundation’s projects and provides its technical
advice to identify food communities and Presidia; finally in Ethiopia, important contacts have been created
with local institutions: the Italian Embassy in Addis Abeba, the President of the Ethiopian Republic, the
Minister of Culture and Tourism and the African Union, the body which brings together representatives of
the 52 African countries and promotes the democratic
development of Africa.
The most important project carried out by the Slow Food
Foundation for Biodiversity in 2007 in terms of advocacy
activity is its collaboration with the NGO CEFA the seed
of solidarity—together with Slow Food International,
Slow Food Italia and Fairtrade Italia—to create the EU
funded project Sustainable Agriculture, Biodiversity
Protection and Fair Trade, Together Against
Poverty. This is an information and promotional
program for specific categories of citizens and opinion
leaders in the EU and global South. It aims to raise public
awareness of the importance of defending biodiversity,
supporting sustainable forms of agriculture, promoting
and certifying fair trade products, by setting up a
website, publishing informational material, organizing
educational activities for teachers and children, and other educational activities (Earth Workshops).
Activities achieved in 2007 include producing a cartoon-style guide to biodiversity issues (in collaboration
with the Slow Food Education Office) and distributing it at educational workshops organized at Slow
Fish; organization of a seminar event in Warsaw (Poland) dedicated to honey and wild foods as important
resources for developing countries; and production of a booklet on sustainable agriculture and fair trade
distributed at this event.
The financial management of the project has been by Slow Food International, at a total cost for 2007 of
92,496 euro, while operational matters have been directly run by Slow Food Foundation staff.
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Fundraising strategies
The Slow Food Foundation for Biodiversity is mainly funded through the efforts of the Slow Food movement.
It also endeavors to raise funds from private companies, public bodies, foundations and associations, and
anyone interested in supporting Slow Food projects defending biodiversity.
Through its status as an Italian ONLUS (Socially Useful Non-Profit Organization) the Foundation guarantees
complete transparency in its use of donations and contributions received, with tax deductibility benefits
for Italian residents.
The funds raised enable the Slow Food Foundation to finance activities particularly focusing on poor
countries.

Types of partnership
Honorary Member: status reserved for natural or legal persons, public or private bodies or organizations
that have decided with us to fund activities able to help in defending food biodiversity and gastronomic
traditions in all parts of the world. The donation is made to the Slow Food Foundation in general. In
return, the Foundation undertakes to give its Honorary Members maximum exposure and to keep them
continuously updated about activities created as a result of their donation. From 2008 a Committee of
Honorary Members will be officially formed, which will also be involved in the present and future strategies
of the Slow Food Foundation.
Patron: status reserved for natural or legal persons, public or private bodies or organizations, which offers
various opportunities for exposure, allowing the donor to choose one or more specific Foundation projects
for funding. A Patron appears in the Foundation’s official communications (website, brochures, posters,
publicity and communications for Slow Food events and fairs), and also all communications associated with
the specific projects chosen for support. A Patron will also receive periodic updates on the activities set
up as a result of their donation.
Benefactor: status reserved for natural or legal persons, public or private bodies or organizations that are
particularly linked to a Slow Food Presidium, by “adopting” it. A Benefactor appears in the Foundation’s
official communications (website, brochures, posters, publicity and communications for Slow Food events
and fairs), as well as on all communications associated with the specific “adopted” Presidium. A Benefactor
Supporter will also receive periodic updates on project activities.
Sustainer: first form of investment by natural or legal persons, public or private bodies or organizations
that have decided to exercise social responsibility alongside the Slow Food Foundation. A Sustainer appears
in the Foundation’s official communications (website, brochures, posters, publicity and communications
for Slow Food events and fairs).
Technical Partner: companies or associations that support the Slow Food Foundation and provide food
communities and Presidia with skills, labor and materials free of charge.
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Other Sources of Funding
The Slow Food Foundation bids for funding from public bodies (particularly regional authorities and
foundations), which allows it to access specific funds for the realization of specific international cooperation projects.
The Slow Food Foundation organizes a range of fund-raising initiatives. These are small events for the
public which can provide significant financial resources when multiplied across the Slow Food network.
The Slow Food Association donates an annual contribution to the Slow Food Foundation as well as
many fundraising initiatives organized by Slow Food convivia: dinners and tastings based on Slow Food
Presidium products whose profits are partly donated to the Slow Food Foundation.
During the main events organized by Slow Food (Salone del Gusto, Cheese, Slow Fish, Al Gusto, Figli di un
Bacco Minore?) or where Slow Food participates (Vinitaly, Fa’ la cosa giusta), the Slow Food Foundation
receives part of the proceeds as a donation, through contributions from technical partners. For example,
tasting of the Huehuetenango Highlands Coffee Presidium, Guatemala (Pausa Café) and sale of ice cream
produced using Slow Food Presidia products (Menodiciotto).
20% of the price of merchandise sold by Slow Food Promozione is donated to the Tibetan Yak Cheese
Presidium.
From 2006 the Slow Food Foundation has been able to benefit from the Italian “5 per mille” provision
which allows up to 0.5% of a natural person’s Italian income tax to be donated to qualifying non-profit
organizations and deducted from their tax liability. This has enabled the Slow Food Foundation to access
a new highly effective fundraising instrument. The publicity campaign run in 2006 prompted 1700 people
to donate their “5 per thousand” to Slow Food Foundation activities. The total sum raised came to about
70,000 euro, which the Slow Food Foundation will include in its accounts when it is credited by the Italian
Revenue Service.

Main Fundraising Initiatives in 2007
The Slow Food Foundation offered Slow Food convivium leaders the initiative Help the Women of
Mauritania. This was a kit comprising paper and audiovisual informational material about the Imraguen
Women’s Mullet Bottarga Presidium and a supply of bottarga. The kit was sent to about 15 convivia, that
organized theme dinners during which funds were raised to help the development of the project.
From March to June informational material was distributed about the 5 per mille campaign, involving the
whole Slow Food Association and all of the Slow Food Foundation’s supporters and institutional contacts.
The material was sent to around 700 membership points around Italy and Eataly’s retail outlet in Turin, as
well as the main Slow Food events.
With the help of the Slow Food Foundation’s technical partners, sales outlets for water, coffee and ice
cream were set up at the 2007 edition of Vinitaly (Verona), Slow Fish (Genoa), Figli di un Bacco Minore?
(Bagnacavallo), Cheese (Bra) and Al Gusto (Bilbao, Spain). This enabled a proportion of proceeds to be
donated for Slow Food Foundation activities.
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In September at Cheese, a fundraising dinner was organized at the Locanda Gancia in Santo Stefano Belbo
(province of Cuneo) with four Jeunes Restaurateurs d’Europe chefs. The event was linked to support for
the Mananara Vanilla Presidium, Madagascar.
During December the first Slow Food Foundation calendar was produced, with the best images of Slow
Food Presidia from around the world. The calendar, together with Christmas cards, was sold through
the Slow Food Foundation website and at the Eataly sales outlet in Turin. All proceeds from the sale of
calendars and cards went to the Slow Food Foundation.
The Slow Food Association donated part of the proceeds from Christmas dinners organized by convivia to
the Slow Food Foundation in support of the Siwa Date Presidium in Egypt.

Honorary Loans
Each year the Slow Food Foundation for Biodiversity earmarks part of its resources as honorary loans for
deserving students coming from developing countries to attend the University of Gastronomic Sciences. In
2007 the Slow Food Foundation designated 18,000 Euro that the university used to cover tuition and fees
for six students from Kenya. The Board of Directors of the Foundation also decided that the amount put
aside for honorary loans will increase each year in proportion to the repayment of the loans in order to
create a mechanism that allows more and more deserving students to attend the University of Gastronomic
Sciences.
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Haelha Alem Abreha, beekeeper and coordinator of the Wukro White Honey Presidium, photo Paola Viesi

Producers
The first beneficiaries of the Slow Food Foundation for Biodiversity’s activities are the small producers who
are engaged in a daily battle against the dictates of industrial agriculture. They continue to produce native
varieties of fruit and vegetables, raise local breeds—the only ones able to adapt well to local conditions—
make cheese from raw milk, and produce transformed products using artisan methods and traditional
recipes without additives.
Ark of Taste producers benefit from communication about their products which spreads knowledge about
their products on a national and international scale so they can survive.
Presidium producers directly involved in the Foundation’s flagship project benefit from technical assistance
provided to improve their products and production techniques. They gain from training activities and
from exchanges where they can visit high quality production situations while sharing information and
experiences, as well as from initiatives promoting their products at the local and international level. But
producers who have not yet entered a Presidium project also benefit from the Foundation’s activities:
frequently the stimulus to improve quality and the spread of knowledge about a product affect the entire
production chain and extend over the whole geographical area.
This can be seen with the Argan Oil Presidium in Morocco, where a panel of tasters has been set up to
provide technical advice to the producer cooperatives of argan oil, whether they belong to the Presidium
or not, so general product quality can be improved.
Thanks to the Earth Markets project, small local producers can gain direct access to the market, securing
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better prices and improved recognition for their work.
Finally there are high quality producers in general, since the Foundation’s mission is to protect all small
producers and promote the consumption of local products. Through its activities it helps to spread a
new food culture that respects the environment, people’s cultural and gastronomic traditions, and animal
wellbeing.
“We have just started up our Presidium. One new thing is that my neighbors’ interest has increased. They
ask: ‘What is Slow Food? How was it in Italy? What did they say about this cheese?’ The biggest thing,
though, is that I have gotten colleagues. The preparation involved in setting up the Presidium and all the
subsequent work has linked us into a network. Today I can call one of the others to discuss problems about
cheese production or goats. I also feel good when I can share my experiences with others. Together we can
discuss how to handle food safety control and bureaucracy. We can already see that the documentation
and the whole Presidium project has started to draw more producers into making the cheese.”
Inger Jonsson, Jämtland Cellar Matured Goat Cheese Presidium (Sweden)

The Slow Food movement
“The Slow Food Foundation for Biodiversity is part of an integrated system with its own strategic direction.
It includes the International Slow Food Association, the Terra Madre Foundation (which was formed to
support the Terra Madre event and the setting up of an international network of food communities) and
the University of Gastronomic Sciences.”
Carlo Petrini, President of Slow Food International
The Foundation’s activities involve the following people and bodies: firstly the Slow Food Association’s
members and staff. They are the vital nucleus of the Slow Food movement who spread and represent the
Association’s philosophy in Italy and worldwide through the convivia. Slow Food Editore, which publishes
books and magazines promoting quality food and wine products, defending artisan specialties, vegetable
and animal varieties at risk of disappearing, informing and educating consumers; promoting a clean model
of agriculture and new gastronomic concept. Slow Food Promozione, which organizes the Salone del
Gusto, Cheese and Slow Fish, international events providing the chief opportunities to showcase the Slow
Food Foundation’s projects for a worldwide public and which also regularly donate part of their revenue
in support of the Foundation’s activities.
Secondly we have the Terra Madre Foundation and the food communities which are one of the main
stimulators of interest in the Foundation, since they pass on knowledge of food heritage and enable
quality food to be produced, distributed and consumed.
Finally there are the students and teachers at the University of Gastronomic Sciences, who study and
examine the issues underlying the movement and educate future high standard professionals for the
sector.
«Para mi la Fundación es lo que da un valor más altruista a Slow Food y es lo que acerca más a Slow Food
a lo que pudiera ser una ong. Trabajando para la Fundación trabajamos tanto para el primer mundo, como
para los paises en vias de desarrollo. El contacto con pequeños productores y sus realidades, hacen que mi
trabajo diario en la cocina de mi restaurante, sea cada vez más, más consciente y militante ».
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“I think the Foundation is what makes Slow Food more altruistic and closer to being an NGO. In collaborating
with the Slow Food Foundation I was able to work for both developed and developing countries. The
contact with small producers and their situation have made me more aware and committed in my everyday
work in the restaurant kitchen”.
Valentí Mongay Castro, cook and leader of the Slow Food Garraf Convivium

The University of Gastronomic Sciences
Since 2006 the Slow Food Foundation for Biodiversity has made ‘honorary loans’ available to students
from developing countries so they can study at the University of Gastronomic Sciences. In addition various
students (from both the Colorno and the Pollenzo campuses) have internships at the Slow Food Foundation.
Some of them then continue working with the Slow Food Foundation after their training experience.
«Foram dois meses intensos e enriquecedores aqueles em que realizei um estágio na Fundação Slow
food. Estive diante de uma realidade da América Latina e especialmente de meu pais de origem, o Brasil,
infelizmente por poucos conhecida. O contato com os pequenos produtores de arroz vermelho no nordeste
brasileiro ou de café em Guatemala me permitiu conhecer de perto a problemática de quem mantém
vivas as nossas tradições. É um privilégio poder favorecer a transmissão de conhecimento e trabalhar pelo
reconhecimento das práticas agrícolas tradicionais e sustentáveis. Continuo na Fundação com a convicção
de que este é o caminho para reforçar a economia local e proteger o patrimônio cultural e ambiental».
“I learned a great deal during my intense two-month work experience at the Slow Food Foundation. I
was involved with a Latin American project and particularly one in my home country of Brazil, which is
unfortunately not so well-known. Liaising with small producers of red rice in North-East Brazil or of coffee
in Guatemala enabled me to understand the problems in trying to defend our traditions. It is a privilege to
do work that helps to maintain knowledge and promote recognition of traditional sustainable agricultural
practices. I continue working for the Foundation in the firm belief that this is the right way to strengthen
local economies and protect cultural and environmental heritage”.
Mariana Guimaraes, Graduate from the University of Gastronomic Sciences at Colorno (Italy)

Writers, journalists, photographers and film directors
The Slow Food Foundation focuses on the stories behind the products: stories of men and women, toil and
effort, ancient knowledge handed down over the generations, unique geographical areas, journeys and
meetings between food traditions from different regions, social clashes between local situations and the
global market. Stories that give writers, journalists, photographers and film directors food for thought.
In recent years, books of photographs, exhibitions, video documentaries, magazine features and chapters
in books have been dedicated to Presidia products and producers. Writers, journalists, photographers and
film directors from around the world have given their personal, and often original, view of the Foundation’s
projects.
«Quando ho scoperto le attività della Fondazione Slow Food per la Biodiversità, come regista ho
immediatamente desiderato raccontare le storie di chi oggi ha il coraggio di nuotare controcorrente. Nei
Presìdi ho incontrato chi, come me, è animato dalla passione e dalla fiducia in un mondo che ancora può
salvarsi dalla progressiva desertificazione dei valori fondamentali».
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“When I discovered the Slow Food Foundation for Biodiversity’s activities, as a film director I immediately
wanted to tell the stories of those who have the courage to swim against the tide. In the Presidia I met
people like myself who are inspired by passion and belief in a world that can still save itself from the
progressive degradation of fundamental values”.
Annamaria Gallone, Director and Manager of Kenzi Productions, Milan (Italy)
“Arriving, after a long journey into the Madagascan rain forest, at the Mananara vanilla farmers’ village
was exceptionally moving. The Slow Food Foundation has touched this far off place. The farmers, who had
woven the words ‘slow’ and ‘food’ into a large piece of cotton lace to welcome us, were clearly delighted
with the way in which the Slow Food Foundation had raised their profile and improved their income. And
the vanilla was extraordinary; long, long dusky pods with a smokey, intoxicating flavour – you know each
one was from a plant that had been nurtured among the trees of the rain forest, a farmer standing guard
to protect their precious crop from its many predators. What a story. Anyone who ever thought Slow Food
was for the elite should see this – The Slow Food Foundation has very long arms”.
Rose Prince, Daily Telegraph (UK)

Supporters of the Slow Food Foundation for Biodiversity
Unlike many other Foundations, the Slow Food Foundation for Biodiversity was founded without initial
assets and has had to set up and develop all of its projects just using donations it has raised and continues
to raise. Supporters thus play an essential role for the Slow Food Foundation: it is only thanks to them that
it can carry out its activities.
Supporters may be public bodies (Regional, Provincial, Mountain Communities, local authorities, Natural
Parks, etc.) private companies, private citizens or other foundations. They may give the Foundation general
support or adopt a specific project, directly following the steps in its development.
The Foundation’s direct supporters have been divided into categories according to the size of donation:
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honorary members, outstanding supporters, meritorious supporters and supporters.
The International Slow Food Association plays an essential role: part of Slow Food members’ annual
membership fees worldwide is donated to the Slow Food Foundation, and convivia around the world
organize initiatives and raise funds in order to support Presidia (these initiatives often also lead to
interesting exchanges between countries). In addition when important international events organized by
Slow Food are held, part of the revenue is donated to the Foundation.
We are keen to support specific practical projects that focus on the quality of life and communities,
that involve hard-working people who work on their products with passion and dedication, supporting
product quality and excellence and at the same time combining a concern to protect local traditions with
a willingness to promote small-scale initiatives on a global scale.
We firmly believe that initiatives promoting a food culture that respects the environment, traditions and
local economies, health and animal well-being, not only enhances the pleasure of consumers, but also
helps to make our society better, also providing a positive example of human, civil and democratic growth
to our young people.
«Per tutto questo e per altro ancora abbiamo voluto collaborare con la Fondazione Slow Food per la
Biodiversità, nello sviluppo e nella creazione di alcuni Presìdi ma anche nell’avvio dei Mercati della Terra, in
Brasile e in Nuova Caledonia. Il lavoro dei prossimi anni è già in gran parte tracciato dalla Fondazione: gli
orizzonti per il futuro sono ampi e inducono al consolidamento delle molte iniziative positive già avviate
oltre che alla creazione di nuovi Mercati e di nuovi Presìdi, in Italia e nel mondo. Noi contiamo di esserci».
“There are many reasons why we were keen to collaborate with the Slow Food Foundation for Biodiversity
in creating and developing some Presidia and also setting up Earth Markets in Brazil and New Caledonia.
The Foundation has already outlined much of the work to be carried out in coming years. The prospects
are challenging and involve consolidating the many positive initiatives already launched as well as creating
new markets and Presidia in Italy and the rest of the world. We look forward to playing our part.”
Maria Luisa Coppola, Minister for Budget Policies and International Cooperation,
Veneto Regional Authority
«Saint-Gobain Vetri produce contenitori in vetro per cibi e bevande e condivide fino in fondo gli stessi
valori della Fondazione Slow Food per la Biodiversità Onlus, di cui è sostenitore eccellente e partner
tecnico per il vetro. Sono valori che hanno come obiettivo un mondo più “buono, pulito e giusto” in cui
il vetro, materiale naturale, ecologico e totalmente riciclabile non può che avere un ruolo di primo piano.
Da sempre particolarmente sensibile ai temi ambientali, Saint-Gobain Vetri è stata infatti la prima, fra le
aziende del settore, a credere nell’ecosostenibilità. In particolare, grazie alla consociata Ecoglass, ricicla il
vetro trasformandolo in una risorsa senza fine».
“Saint-Gobain Vetri produces glass containers for food and beverages. It fully shares the values of the Slow
Food Foundation for Biodiversity and is proud of its status as patron and technical partner for glass. The
Foundation’s values promote a world that is “better, cleaner and fairer”, a world where glass, a natural,
ecological and totally recyclable material, inevitably plays a major role. Saint-Gobain Vetri has always
been particularly aware of environmental issues and was the first company in its industry to support
ecosustainability. Through its subsidiary Ecoglass, the company recycles glass, transforming it into an
unrestricted resource”.
Roberto Calibri, Commercial and Marketing Director, Saint-Gobain Vetri)
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Honorary members
Tuscany Regional Authority (Main Partner)
Veneto Regional Authority
Cosvig Consortium for the Development of Geothermal Areas
Pistoia Provincial Authority

Patrons
Saint-Gobain Vetri

Benefactors
Accademia d’Impresa Azienda Speciale of Trento Chamber of Commerce
Antica Corte Pallavicina di Spigaroli, Polesine Parmense (Province of Parma) – Ixcàn Cardamom Presidium (Guatemala)
Arezzo Provincial Authority – Markets in Lebanon
Beppino Occelli, Farigliano (Province of Cuneo)
Brescia con Gusto – Missira Market (Mali)
Camara Municipal del Serpa, Portugal – Serpa Cheese Presidium (Portugal)
Cav. GB Bertani, Grezzana (Province of Verona) – Brânza de Burduf Presidium (Romania)
Conapi (Province of Bologna) – Wenchi Volcano Honey and White Wukro Honey Presidia (Ethiopia)
Maison della Nocciola Piemonte, Settimo Vittone (Province of Torino)
Marcopolo Environmental Group, Borgo San Dalmazzo (Province of Cuneo)
Media Valle del Serchio Mountain Community (Province of Lucca)
Menodiciotto, Turin
Moët Hennessy Italy – Veuve Clicquot – Euskal Txerria Pig Presidium (Spain)
Municipality of Abbiategrasso (Province of Milan) – San Marcos Andean Fruit Presidium (Peru)
Municipality of Orbetello (Province of Grosseto)
Orbetello Pesca Lagunare – Robinson Crusoe Island Seafood Presidium (Chile)
Rachelli Italia, Pero (Province of Milan) – Nacional Cacao Presidium (Ecuador)
Sámiid Riikasearvi (National Sámi Association) – Reindeer Suovas Presidium (Sweden)
Trace Foundation, USA – Tibetan Plateau Yak Cheese Presidium (China)
Wootton Organic Farm Ltd, UK

Sustainers
Astoria Vini – Crocetta del Montello (Province of Treviso)
Bisol, Valdobbiadene (Province of Treviso)
Brewers Association USA
Busatti – Weavers since 1842, Anghiari (Province of Arezzo)
Coppo, Canelli (Province of Asti)
CTM Altromercato Consortium (Province of Bolzano)
L’Erbolario, Lodi
Le Corti s.p.a., San Casciano in Val di Pesa (Province of Florence)
Massa Carrara Provincial Authority
Mulino Marino, Cossano Belbo (Province of Cuneo)
Municipality of Dronero (Province of Cuneo)
Municipality of Fontanellato (Province of Parma)
Municipality of Montevarchi (Province of Arezzo)
Saclà, Asti
Terre da Vino, Barolo (Province of Cuneo)
Venchi Cioccolato, Castelletto Stura (Province of Cuneo)
Vino Nobile of Montepulciano Consortium, (Province of Siena)
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Partners and technical collaborators
The Foundation’s technical partners do not offer financial aid, but freely provide Presidia with their
time and technical advice. They include veterinarians, artisans, cheesemakers and pastry chefs, as well
as companies who offer the Foundation equipment, machinery and products. Thanks to their technical
support, the Foundation has been able to push forward with numerous initiatives. One of the Foundation’s
most important activities is organizing exchanges between producers around the world. Different
situations may be very distant from each other (not just geographically but also socially, economically
and organizationally), but faced with problems of environmental sustainability, organoleptic quality
and market access, they can share identical and enriching experiences. We have always encouraged food
communities to meet each other and provide all the contacts that Slow Food has accumulated over the
years. Many experts, technical specialists, researchers and producers have volunteered to travel without
charge and help communities with problems in their field. This way of supporting the Foundation and its
projects is extraordinarily valuable: it enriches community skills and also favors interaction and exchanges,
training within the network.
«La Maison della Nocciola Piemonte ha deciso di sostenere la Fondazione Slow Food poiché è l’unica entità
che, a livello sia nazionale sia internazionale, promuove e persegue la salvaguardia dei prodotti tipici, per
far sì che anche le future generazioni possano riuscire a conoscere ed assaporare vecchi e tipici prodotti
della nostra terra, dai sapori e dai profumi inimitabili. Lo spirito della Fondazione d’altronde è anche
quello che contraddistingue la filosofia della Maison Nocciola Piemonte: creare prodotti dell’eccellenza
della tradizione dolciaria Piemontese con un’elevata percentuale di nocciola piemonte igp, lavorati con la
stessa cura e sapienza del passato, ma con tecnologie produttive all’avanguardia».
“The Maison della Nocciola Piemonte decided to support the Slow Food Foundation since it is the only body,
at national or international level, that promotes and is committed to defending traditional local products
so future generations may also know and taste the traditional products of our local areas, with their unique
flavors and aromas. The Foundation’s approach has a great deal in common with the philosophy of the
Maison Nocciola Piemonte. We strive to create outstanding products in the best traditions of Piedmontese
confectionery. They contain a high percentage of PGI Piedmontese hazelnuts and are processed with the
same knowledgeable care as in the past, but use high quality modern production technologies.”
Carlo Caffa, Managing Director, Maison della Nocciola Piemonte (Italy)

Technical partners of the Slow Food Foundation for Biodiversity
Alberto Peroli
Andrea Trinci
Avec Pvs
Baiocco A. & Figlio
Ccm
Conapi
CSC-Italy Association for Special Certified Coffees
Eosa (Ethiopia)
Guido Gobino
Laboratorio di Resistenza Dolciaria
Max Felchlin AG
Maison della Nocciola Piemonte
Olio Roi
Organic Oils
Saint-Gobain Vetri
The Turin Chamber of Commerce Chemical Laboratory
Ucodep
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Experts and technical collaborators
The network includes academics, technical experts, universities, non-profit associations and public bodies
(ministries, public authorities). The initial pioneering efforts to protect biodiversity at the end of the 1990s,
which saw Slow Food playfully proposing the idea of the Ark of Taste as a metaphorical vessel on which to
load fruit, vegetables, cured meat, cheese and bread at risk of extinction, gave way to a more structured
approach and the setting up of the Scientific Commission for the Italian Ark. This Commission—which
established rules and criteria for the selection of products—called on experts from sectors traditionally
far removed from the association’s activity (university teachers of fruit growing and horticulture, food
technologists, veterinarians, marine biologists, experts in international trademarks etc.) and formed
ongoing joint initiatives with university departments (such as Turin University’s Faculty of Agriculture),
research institutes (such as the Bella Institute for Livestock Research, Potenza), agricultural development
agencies (such as ARSIA of the Tuscany Regional Authority).
With the setting up of Presidia, the collaborative network become increasingly important. The Presidia
are in fact by their very nature based on a network of people and organizations active in various areas.
They have constructive ideas but often do not interact with other sectors and are not sufficiently well
known or are not involved with consumers. The Presidia tracked down, contacted and set up a network of
associations, consortia, public and private bodies and, in developing countries, NGOs.
These organizations helped to set up and develop projects in various ways: they offered technical assistance,
contacts, everyday work on site (in the case of NGOs). Slow Food was often an ideal means for NGOs to
complete or promote work that was already in progress (introducing their projects to a vast but select
public, finding local, and where necessary international, market opportunities for producers) or a catalyst
in resolving difficult situations (for example the attempt to establish a constructive dialog between small
producers, veterinarians and ASLs—local health authorities—and the Italian Ministry of Health, in a project
promoted by the Slow Food Foundation). After just three years in existence, the Slow Food Foundation can
now count on an extraordinary number of joint technical and scientific initiatives.
«Dopo anni di lavoro scientifico per lo studio della biodiversità accanto alla Fondazione Slow Food, mi
rivolgo alle produzioni della mia Regione con un occhio diverso: guardo al prodotto ma soprattutto ai
produttori, al loro legame con le tradizioni, al loro instancabile desiderio di preservarle e farle durare negli
anni, alla loro gioia nel vedere chi è disposto a dar loro una mano».
“After years of scientific work studying biodiversity alongside the Slow Food Foundation, I see the products
of Sicily with different eyes: I not only look at the products but also the producers, their links with tradition,
their tireless desire to preserve them and make them last, their joy in seeing those willing to give them a
hand.”
Francesco Sottile, Lecturer in Arboricolture at the Faculty of Agriculture of Palermo University

Fruit and Vegetables
Carlo Bazzocchi, agronomist
Michel Chauvet, agronomist and ethnobotanist, research engineer at the INRA Centre (French National
Institute for Agricultural Research), Montpellier
Ezio Giraudo, agricultural technician
Cristiana Peano, Lecturer at the Department of Arboricolture of Turin University
Giorgio Reita, agronomist
Francesco Sottile, Lecturer at the Department of Arboricolture at the Faculty of Agriculture of Palermo University
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Patrizia Spigno, agronomist
Edgardo Giordani, Researcher at the Department of Horticulture, University of Florence

Breeds, Cheese, Meat
Anna Acciaioli, Lecturer at the Department of Animal Husbandry, University of Florence
Paolo Boni, Director of the Livestock Research Institute Lombardy and Emilia-Romagna
Sergio Capaldo, veterinarian in charge of animal Presidia
Augusto Cattaneo, food technologist
Enrico Carrera, poultry veterinarian
Mauro Cravero, veterinarian (Public Health Department, Piedmont Regional Authority)
Marie de Metz Noblat, expert consultant for cheese sales
Emma della Torre, veterinarian AVEC-PVS, Veterinary Association for Cooperation with Developing Countries
Andrea Dominici, veterinarian AVEC-PVS, Veterinary Association for Cooperation with Developing Countries
Riccardo Fortina, Lecturer at the Department of Animal Husbandry of Turin University and President of the
RARE Association (Italian Association for Autochthonous Breeds at Risk of Extinction)
Armando Gambera, journalist, food and wine writer and member of ONAF, National Organization of Cheese Tasters
Aldo Grasselli, President Italian Society for Preventive Medicine
Paul Le Mens, engineer in food sciences and professor of sensory analysis at the University of Wine, Suze la Rousse
Giuseppe Licitra, President of the Consortium for Milk and Cheese Research of Ragusa
Renzo Malvezzi, Director of the Provincial Breeders Association of Pistoia
Massimo Mercandino, veterinarian AVEC-PVS, Veterinary Association for Cooperation with Developing Countries
Luca Nicolandi (also hygiene and safety regulations), veterinarian AVEC-PVS, Veterinary Association for
Cooperation with Developing Countries
Massimo Nurisso, veterinarian AVEC-PVS, Veterinary Association for Cooperation with Developing Countries
Franco Ottaviani, food technologist
Giuseppe Quaranta, Lecturer at the Department of Animal Pathology, University of Turin
Elio Ragazzoni, Board Member of ONAF, National Organization of Cheese Tasters
Roberto Rubino, Director of the Bella Institute for Livestock Research (Province of Potenza)
Guido Tallone, Director of the Cheese, Milk and Agrifood Technology Institute of Moretta (Province of Cuneo)
Martina Tarantola, member of AVEC, researcher at the Department of Animal Products, Epidemiology and
Ecology, University of Turin, member of the Commission for Bioethics and Animal Welfare at the Faculty of
Veterinary Medicine, University of Turin, member of the work group for animal welfare of the Piedmont
Regional Authority
Albéric Valais, Director of UPRA (Unité de sélection et de Promotion des Races Animales) of Rouge des Prés (France)

Wine
Marc Parcé, President of SEVE, National Association of Vignerons, and producer of Rancio Sec
Mario Ronco, enologist
Marco Simonit, agronomist
Pierpaolo Sirch, agronomist

Extra Virgin Olive Oil
Stefano Asaro, taster of the Guide to Extra Virgin Oils
Franco Boeri, producer of extra virgin oil
Raphaël Colici, oil expert from Montpellier
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Nino Pascale, taster of the Guide to Extra Virgin Oils
Diego Soracco, editor of the Guide to Extra Virgin Oils

Honey
Luciano Cavazzoni, President of CONAPI (Italian Consortium of Beekeepers and Organic Producers)
Diego Pagani, beekeeper, Vice-president of CONAPI (Italian Consortium of Beekeepers and Organic
Producers)
Lucia Piana, biologist and head of the Apishare analytical laboratory, specializing in honey
Alessandro Piemontesi, beekeeper
Remy Vandame, honey expert and beekeeper

Rice
Maria Teresa Melchior, agronomist and rice producer
Michele Perinotti, food technologist and owner of Gli Aironi
Piero Rondolino, rice producer
Antonio Tinarelli, geneticist and rice expert

Coffee
Enrico Meschini, President of CSC (Special Certificated Coffees)
Andrea Trinci, owner of Trinci – artisan roaster of coffee and cacao
Abdullah Baghersh, General Manager S.A. Baghersh Plc

Fish and Seafood
Massimo Bernacchini, President Orbetello Lagoon Fishing Cooperative
Maurizio Costa, President Ligurian Observatory for Fishing and the Environment
Laura Gasco, Researcher at the Department of Animal Husbandry, University of Turin
Silvio Greco, Scientific Director ICRAM (Central Institute for Applied Marine Research) and President of the
Slow Fish Scientific Committee
Nadia Repetto, marine biologist
Ivo Zoccarato, Lecturer at the Department of Animal Husbandry, University of Turin

Projects in Oceania
Adriano Favole, researcher at the Department of Anthropological Sciences, University of Turin
Anna Paini, researcher at the Department of Anthropological Sciences, University of Verona
Francesco Remotti, Lecturer at the Department of Anthropological Sciences, Archeology and Local History,
University of Turin

Environmental Sustainability
Luigi Bistagnino, architect and lecturer, President of the course in Industrial Design, Turin Polytechnic
Clara Ceppa, research associate at the Department of Architectural and Industrial Design
Franco Fassio, research associate at the Department of Architectural and Industrial Design

Dietetics and Nutrition
Andrea Pezzana, Head of SSCVD Dietetics San Giovanni Hospital
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Producer associations, consortia, unions, development projects,
agricultural development agencies, non-profit organizations
AIAB (Italian Association for Organic Agriculture)
Rome (Italy)
Tel. +39 06 45437485-6-7
Fax +39 06 45437469
aiab@aiab.it - www.aiab.it

Forlì (Italy)
Tel. +39 3487334726
patriarchinatura@libero.it
www.patriarchinatura.it

American Livestock Breed Conservancy
Pittsboro, North Carolina (USA)
Tel. +1 919 542-5704
www.albc-usa.org

Ram Association
San Rocco di Camogli, Genova (Italy)
Tel. +39 0185 799087
Fax +39 0185 799214
info@associazioneram.it - www.associazioneram.it

Anacafè
Guatemala City (Guatemala)
info@email.anacafe.org - www.anacafe.org
ANPE PERU
Lima (Peru)
Tel. +51 012419786
Fax +51 012419784
anpep@ideas.org.pe - www.anpeperu.org
Apilombardia
Voghera, Pavia (Italy)
Tel. +39 038343858
apilombardia@tiscali.it - www.mieliditalia.it
Arche Noah
Schloß Schiltern (Austria)
Tel. +43 2734 8626, Fax +43 2734 8627
info@arche-noah.at - www.arche-noah.at
Arche Austria
St. Leonhard/Freistadt (Austria)
Tel. +43 664 5192286
office@arche-austria.at - www.arche-austria.at
ARSIA Tuscany Regional Authority
Firenze (Italy)
Tel. +39 055-2755111
Fax +39 055 2755216 - www.arsiatoscana.it
Aspromiele
Association of Piedmont Honey Producers
Torino-Alessandria (Italy)
Tel. +39 0131 250368
aspromiele@aspromiele.191.it - www.mieliditalia.it/
aspromiele
Association Ibn al Baytar
Rabat (Morocco)
Tel. + 212 37 71 16 92
Fax + 212 37 71 32 79
zcharrouf@menara.ma

Veterinary Association for Cooperation with Developing
Countries (AVEC)
Donnas, Aosta (Italy)
Tel. +39 0161 433492
avec_pvs@hotmail.com - www.avec-pvs.org
Associació d’Amics de l’Olivera
Castelló (Spain)
Tel. +34 964 503 250
info@amicsolivera.com - www.amicsolivera.com
Center for Sustainable Environments
Flagstaff, Arizona (USA)
Tel. +1 928-523-0637
Heather.Farley@nau.edu - home.nau.edu/environment/
Chefs Collaborative
Boston, Massachusetts (USA)
Tel. +1 617 236-5200
chefscollaborative@chefscollaborative.org
www.chefscollaborative.org
Community Alliance with Family Farmers (CAFF)
Davis, California (USA)
Tel. +1 5307568518
stella@caff.org - www.caff.org
CONAPI – Italian Consortium of Beekeepers and Organic
Producers
Monterenzio, Bologna (Italy)
Tel. +39 051 920283
info@mediterrabio.com - www.mediterrabio.com
Confédération Nationale Kolo Harena “Sahavanona”
Antananarivo (Madagascar)
Tel. + 261 20 22 348 08
Fax + 261 20 22 348 01
cnkh@mel.moov.mg
Conselho General Tribu Sateré-Mawé
Parintins (Am, Brazil)

Yeelen Association
Bamako - Missira (Mali)
Tel. +223 221 30 82

Etimos Consortium
Padova (Italy)
Tel. +39 049 8755116-654191
Fax +39 049 8755714
etimos@etimos.it - www.etimos.it

Onsernonese Museum Association
Valle Onsernone (Switzerland)
Tel. +41091 780 60 36/ +41 079 598 10 75
mus.onsernonese@bluewin.ch
www.onsernone.ch/museo_onsernonese.htm

Consortium for Special Certificated Coffees (CSC)
Livorno (Italy)
Tel. +39 0586 407321
cscoffee@tin.it - www.caffespeciali.com

Association of Patriarchs of Nature in Italy
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Développement Environnement Conseil (Dec)
Antananarivo (Madagascar)
dec@moov.mg
Diné Be’iina
Window Rock, Arizona (USA)
Tel. +1 928 3490104
www.navajolifeway.org
Eldrimner
Swedish National Centre for Small-Scale
Artisan Food Processing
Rösta (Sweden)
Tel. +46 063 14 60 33
info@eldrimner.com - www.eldrimner.com
Hochstamm Suisse – Hautes Tiges Suisse
Association for the conservation and support of orchards
Switzerland
www.hochstamm-suisse.ch
LocalHarvest
Santa Cruz, California (USA)
www.localharvest.org
Native Seeds/Search
Tucson, Arizona (USA)
Tel. +1 520 622-5561
info@nativeseeds.org - www.nativeseeds.org
Navajo-Churro Sheep Association
Hoehne, Colorado (USA)
churrosheep@mac.com
www.navajo-churrosheep.com
ONAF – National Organization of Cheese Tasters
Grinzane Cavour, Cuneo (Italy)
Tel. +39 0173-231108
onaf@onaf.it - www.onaf.it
Raw Milk Cheesemakers Association, USA
www.rawmilkcheese.org
Réseau Jade – Syfia Sénégal
Réseau de Journalistes en Afrique pour le Développement
rural et l’Environnement
Dakar-Liberté (Senegal)
syfia@orange.sn
Samiid Riikkasearvi
The Saami Association of Sweden
Umea (Sweden)
Seed Savers Exchange
Decorah, Iowa (USA)
Tel. +1 563 382-5990
www.seedsavers.org

Verein zur Erhaltung und Förderung alter Obstsorten e.V.
Association for the maintenance and support of ancient
fruit varieties
Stuttgart (Germany)
White Earth Land Recovery Project
Callaway, Minnesota (USA)
Tel. +1 218 375 2600
www.nativeharvest.com
WWF Italia
Rome (Italy)
Tel. +39 06 844971
imode@wwf.it - www.wwf.it

Non-government organizations
(NGOs)
ACRA (Association for Rural Cooperation in Africa and
Latin America)
Milan (Italy)
Tel. +39 02 27000291-826
Fax +39 02 2552270
acra@acra.it - www.acra.it
Afrique Verte Mali
Bamako (Mali)
Tel. +223 2219760
afriqueverte@afribonemali.net - www.afriqueverte.org
ANGAP – Association National Gestion des Aires
Protégées – Mananara Nord
Direction de Parc National Mananara
Mananara (Madagascar)
Tel. +261 033 12 69260
CCM – Comitato collaborazione medica
CCM – Committee for Medical Aid of Turin
Turin (Italy)
Tel. +39 011 6602793
ccm@ccm-italia.org - www.ccm-italia.org
Cefa – Il seme della solidarietà onlus
CEFA – The Seed of Solidarity
Bologna (Italy)
Tel. +39 051 520285
Fax +39 051 520712
info@cefaonlus.it - www.cefa.bo.it
Cesvi Cooperazione e Sviluppo
CESVI Cooperation and Development
Bergamo (Italy)
Tel. +39 035 2058058
Fax +39 035 260958
cesvi@cesvi.org - www.cesvi.org

The Cultural Conservancy
San Francisco, California (USA)
Tel. +1 415 561-6594
E-mail: mknelson@igc.org - www.nativeland.org

Cet Sur – Corporación de Educación y Tecnología para el
Desarrollo del Sur
Tomé (Chile)
Tel. +56 41 265 67 56 / 265 67 34
www.cetsur.org

Tropical Fanfare Berhad
Sarawak (Malaysia)
Tel. +6082-454811
Fax +6082-454812
tfanfare@tm.net.my

EOSA (Ethio Organic Seed Action)
Addis Abeba (Ethiopia)
Tel. +251 (0)11 5502288
Fax +251 (0)11 5502285
eosa1@ethionet.et
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Intercooperation-Delegation Madagascar
Antananarivo (Madagascar)
Tel. + 261 20 22 612 05 - 261 20 22 339 64
Fax + 261 20 22 611 73
intercop@iris.mg Site - www.intercooperation-mg.org
Mauritanie 2000
Nouakchott (Mauritania)
Tel. +222 5256128-5746850 (sede di Nouadhibou)
Fax +222 5254631
ongmauritanie2000@mauritel.mr
Migrations et Développement
Marseilles (France)
Tel. +33 04 95 06 80 20
Fax +33 04 91 46 47 36
md.france@migdev.org
Promotion pour le Développement Communautaire
(Pdco)
Bandiagara (Mali)
pdcomamadou@yahoo.fr
Re.Te.
Grugliasco – Torino (Italy)
Tel. +39 0117707388 - 7707398
Fax +39 0117707410
rete@arpnet.it - www.reteong.org
UCODEP (Unity and Cooperation for the Development of
People)
Arezzo (Italy)
Tel. +39 0575 401780
Fax +39 0575 401772
info@ucodep.org - ww.ucodep.org

Foundations

diversity
Aarau (Switzerland)
Tel. +41 62 832 08 20
Fax +41 62 832 08 25
info@prospecierara.ch - www.prospecierara.ch
René Moawad Foundation
Achrafieh, Beirut (Lebanon)
Tel. +961 1 613 367/8/9
Fax +961 1 613 370
rmf@rmf.org.lb - www.rmf.org.lb
Trace Foundation
New York (USA)
Tel. +1 212 36 77380
Fax +1 212 36 77383
info@trace.org - www.trace.org

Fair trade
Alter Eco
Commerce Equitable
Parigi (France)
Tel. +331 01 47 42 32 20
Fax +331 43 44 00 59
www.altereco.com
Commercio Alternativo
Ferrara (Italy)
Tel. +39 0532774811
Fax +39 053252845
www.commercioalternativo.it
Consortium Fairtrade Italia
Padova (Italy)
Tel. +39 0498750823
Fax 049 8750910
info@fairtradeitalia.it

Adept Foundation
Brasov (Romania)
Tel. +40 722983 771
Fax +40 217464404
cristi@adeptfoundation.org

CTM Altromercato
Verona (Italy)
Tel. +39 045 8008081
Fax +39 045 8008020
info@altromercato.it - www.altromercato.it

Agronegocios y Alimentos Foundation
Buenos Aires (Argentina)
Tel. +5411 4554 4727
hcetrangolo@yahoo.com - www.agronegocios.org.ar

Libero Mondo
Cherasco (Italy)
tel 0172.499169
fax 0172.499074
www.liberomondo.org

Avina Foundation
Hurden (Switzerland)
Tel. +41 55 415 1111
Fax +41 55 415 1150
foundation@avina.net - www.avina.net
Hariri Foundation
Beirut (Lebanon)
www.hariri-foundation.org.lb
Navdanya Foundation
New Delhi (India)
Tel. +91 11 26535422-26968077
Fax +91 11 26856795-26562093
vshiva@vsnl.com - www.navdanya.org
Pro Specie Rara
Foundation for plant and animal sociocultural and genetic
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Scambi Sostenibili
Palermo (Italy)
Tel. +39 348 8741515
Fax +39 091 541443
smonachino@progettosoledad.it

Universities
University of Gastronomic Sciences
Pollenzo, Cuneo (Italy)
Tel. +39 0172 458511
Fax +39 0172 458500
info@unisg.it - www.unisg.it
University of Gastronomic Sciences
Colorno, Parma (Italy)
Tel. +39 0521 811111
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Fax +39 0521 811100
colorno@unisg.it - www.unisg.it
University of Catania
Faculty of Animal Husbandry
Catania (Italy)
Tel. +39 095 234307
fbranca@unict.it - www.unict.it
University of Genoa
Faculty of Architecture
Genoa (Italy)
Tel. +39 347 2483391
Fax +39 010 209 5843
brancucci@arch.unige.it - www.arch.unige.it
University of Milan
Department of Food Science, Technology and
Microbiology (DISTAM )
Milan (Italy)
Tel. +39 02 50316658
Fax +39 02 5031 6632
distam@unimi.it - www.distam.unimi.it
University of Palermo
Faculty of Agriculture, Department of Arboricolture
Palermo (Italy)
Tel. +39 091 7049000
Fax +39 091 7049025
fsottile@unipa.it
www.agrariaunipa.it
University of Palermo
Faculty of Architecture
Palermo (Italy)
Tel. +39 091 6230663
voccot@tin.it - www.architettura.unipa.it
University of Turin
Faculty of Agriculture
Grugliasco, Torino (Italy)
Tel. + 39 011-670.87.60-87.61
Fax + 39 011-670.85.06
www.agraria.unito.it
University of Turin
Faculty of Veterinary Medicine, Department of Animal
Pathology
Torino (Italy)
Tel. +39 0116709049
Fax +39 0112369049
giuseppe.quaranta@unito.it - www.veter.unito.it
University of Venice
Department of Urban Planning
Venezia (Italy)
Tel. +39 041 2571378
henry@iuav.it - www.iuav.it
University of Herat
Faculty of Agriculture
Herat (Afghanistan)
www.afghanistan-schulen.de
University of Kabul
Faculty of Agriculture
Kabul (Afghanistan)
www.achel.uwc.ac.za

Rafael Landìvar University
Guatemala City (Guatemala)
Tel. +502 2426-2626
info@url.edu.gt - www.url.edu.gt
University of Rabat
Rabat-Chellah (Morocco)
Tel. +212 037 67 33 18
Fax +212 037 67 14 01
presidence@um5a.ac.ma - www.emi.ac.ma/univ-MdV/
American University of Beirut
Beirut (Lebanon)
Tel. +961-1-340460 / 350000
Fax: +961-1-351706
www.aub.edu.lb
University of Buenos Aires
Faculty of Agriculture
Tel. +5411 4524 8093
sistagro@agro.uba.ar - www.agro.uba.ar

Research centers, institutes, schools
Ligurian Observatory for Fishing and the Environment
Genoa (Italy)
Tel. +39 010 584368
Fax + 39 010 580653
www.olpa.info
Center for Sheep and Goat Improvement
Cairo Montenotte, Savona (Italy)
Tel. +39 019 599767
Fax +39 019 599767
mauriziobazzano.apasv@quipo.it
Experimental Center for Cinematography National School
of Cinema
Department of Animation
Chieri, Torino (Italy)
Tel. +39 011 947 32 84 int. 214
Fax +39 011 940 27 00
www.csc-cinematografia.it/animazione
ILO International Training Centre
Enterprise Development
Torino (Italy)
Tel. + 39 011 693 6111
Fax + 39 011 6638 842
www.itcilo.org
IPSAA Conte di Cavour
Castelfranco Veneto, Treviso (Italy)
Tel. +39 0423 490615
Fax +39 0423 721103
castelfranco@ipsaa.it
Mediterranean Agricultural Institute of Bari
Valenzano, Bari (Italy)
Tel. +39 080 4672311
www.iamb.it
Duca degli Abruzzi Institute – Baldan
Padova (Italy)
Tel. +39 049 620536
Fax +39 049 620536
sanbenedetto@provincia.padova.it
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Cheese, Milk and Agrifood Technology Institute
Moretta, Cuneo (Italy)
Tel. + 39 0172 93564
Fax +39 0172 93564
Teko Arandu Institute
São Paolo (Brazil)
+55 11 59770000
mafon@uol.com.br
www.setor3.com.br/sitesolidario/tekoarandu/quem_
texto.html
School of Agriculture Malva-Arnaldi
Bibiana, Torino (Italy)
Tel. +39 0121 559459 - +39 0121 55618
teoric00@scuolamalva.191.it
www.ghironda.com/vpellice/comuni/bibia.htm
SOI – Italian Horticultural Society
Scientific Pole University of Florence
Sesto Fiorentino, Florence (Italy)
soifi@unifi.it - www.soihs.it

Nature parks
National Park of Cilento
Vallo della Lucania, Salerno (Italy)
Tel. +39 0974 719911
Fax +39 0974 7199217
gciao@pncvd.it
National Park of Cinque Terre
Riomaggiore, La Spezia (Italy)
Tel. +39 0187 920113
Fax +39 0187 760061
doriano.parco5terre@libero.it - www.parconazionale5terre.it
Corno alle Scale Regional Park
Pianaccio, Bologna (Italy)
Tel. +39 0534 51761
Fax +39 0534 51763
parco.corno@cosea.org
www.cornoallescale.it
Banc d’Arguin National Park
Nouakchott (Mauritania)
www.mauritania.mr/pnba
Regional Park of the Po Delta Emiliano Romagnolo
Comacchio, Reggio Emilia (Italy)
Tel. +39 0533 314003
Fax +39 0533 318007
info@parcodeltapo.it
parcodeltapo@parcodeltapo.it
National Park of Gargano
Monte Sant’Angelo, Foggia (Italy)
Tel. +39 0884 568911/16 ¬– 0884 565579
Fax +39 0884 561348
ufficiostampa@parcogargano.it
National Park of Gran Sasso and Monti della Laga
L’Aquila (Italy)
Tel. +39 0862 60521
Fax +39 0862 606675
ente@gransassolagapark.it
Regional Park of Madonie
Petralia Sottana, Palermo (Italy)
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Tel. +39 0921 684015
Fax +39 0921 680478
www.parcodellemadonie.it
Mananara-Nord National Park
Antananarivo (Madagascar)
Tel. +261 20 22 415 54 / 261 20 22 415 38
Fax +261 20 22 22 415 39
contact@angap.mg
www.parcs-madagascar.com/mananara
Prealpi Giulie Regional Park
Prato di Resia, Udine (Italy)
Tel. +39 0433 53534
Fax +39 0433 53129

Ministries and government bodies
ABRDP
Arsi and Bale Rural Development Project
Ethio-Italian Development Cooperation
Asella (Ethiopia)
Tel. +251 0223312351
abrdp@ethionet.et
GTZ Ecuador
Quito (Ecuador)
Tel: +593 2 2437399
Fax: +593 2 2439907
gtz-ecuador@gtz.de
www.gtz.de/en/aktuell/629.htm
GTZ – Oromia
Addis Abeba (Ethiopia)
Tel. +251 (0)11 5515014
Fax +251 (0)11 5513572
martin.neumann@gtz.de
Overseas Agricultural Institute (IAO)
Florence (Italy)
Tel. +39 05550611
Fax +39 0555061333
iao@iao.florence.it
www.iao.florence.it
Ministry of Agricultural Development
Brasilia (Brazil)
Tel. +56 2108 8040/05
Fax +56 2107 0061
www.mda.gov.br
Italian Ministry of Foreign Affairs – Italian Cooperation for
Development
Rome (Italy)
Tel. +39 06 3691.6316/ +39 06 3691.6308
redazione.cooperazione@esteri.it
www.cooperazioneallosviluppo.esteri.it
Italian Ministry of Agricultural Policies
Rome (Italy)
Tel. +39 06 46651
Fax +39 06 4742314
www.politicheagricole.it
Italian Ministry of Health
Rome (Italy)
Tel. +39 0659941
Fax +39 06 59647749
www.ministerosalute.it

Documentation
and research
Presidia and universities
The Slow Food Foundation for Biodiversity and Italian Presidia are frequently a subject of interest for
university students. A list is given below of research theses and dissertations produced by some students.
University of Genoa
Faculty of Arts and Philosophy
Degree in Arts
Historiography of local products. A case study:
Roccaverano Robiola (in Italian).
Supervisor: Professor Claudio Costantini
Candidate: Paola Nano
Year 1999/2000

University of Pisa
Faculty of Agriculture
Specialist Degree in Biological and Multifunctional
Agriculture
The definition of production rules: the case of Slow Food
Presidia (in Italian).
Supervisor: Dott.ssa Mara Miele
Candidate: Francesca Baldereschi
Year 2003/2004

University of Turin
Faculty of Political Science
Degree in International and Diplomatic Sciences
The revival of local knowledge in a global world. Slow
Food’s cultural initiatives and entrepreneurial activity: the
Presidia. Two case studies: Montébore and Roccaverano
Robiola (in Italian).
Supervisor: Professor Egidio Dansero
Candidate: Emanuela Busso
Year 2002/2003

Sant’Anna School of Advanced Studies – Pisa
Master in Valuation and Control of Quality Food
Production
Biodiversity in Latin America. Method for recognition and
promotion of food products particularly in Latin America
(in Spanish).
Supervisor: Giuseppe Turchetti
Candidate: Ing. Junior A. Escobar Fonseca
Year 2003/2004

University of Turin
Faculty of Economics
Degree Course in Regional Marketing
Slow Food in Sicily: analysis and promotion of Presidia in
the Nebrodi area (in Italian).
Supervisor: Erminio Borlenghi
Candidate: Gabriele Cena
Year 2002/2003

University of Siena
Faculty of Arts and Philosophy
Degree in Communication Science
Slow Food, creative communities and tribal marketing (in
Italian).
Supervisor: Fabrizio Maria Pini
Candidate: Francesca Socci
Year 2003/2004

University of Turin
Faculty of Political Science
Degree in Political Science
Argan oil in Morocco. Defense of biodiversity and
recognition of the specificity of local areas in international
Slow Food projects (in Italian).
Supervisor: Egidio Dansero
Candidate: Augusta Roux
Year 2002/2003

University of Milan
Faculty of Veterinary Medicine
Degree in Technologies, Animal Production and Product
Quality
Slow Food and its Presidia: recognition and protection of
native Italian pig breeds and their products (in Italian).
Supervisor: Professoressa Maria Antonietta Paleari
Candidate: Laura Cappellato
Year 2003/2004

University of Milan
Faculty of Agriculture
Degree in Food Sciences and Technologies
Compositional characteristics of amaranth and its main
uses in the food sector (in Italian).
Supervisor: Professoressa Mara Lucidano
Candidate: Federica Catenacci
Year 2003/2004

University of Padua
Faculty of Sciences MM. FF. NN.
Degree in Natural Sciences
Genetic characterization of populations of native
Veneto poultry breeds using Amplified Fragment Length
Polymorphism (AFLP) (in Italian).
Supervisor: Federica Sandrelli
Candidate: Gabriele Baldan
Year 2003/2004

University of Turin
Faculty of Economics
University School of Business Management – Pinerolo
Protected Designation of Origin, Protected Geographical
Indication and promotion of distinctive local products
with freedom of circulation of goods and food and wine
tourism (in Italian).
Supervisor: Dottor Leo Amato
Candidate: Valentina Turaglio
Year 2003/2004

University of Turin
Faculty of Agriculture
Degree in Agricultural Sciences and Technologies
The cultivation of coffee in the department of
Huehuetenango (Guatemala): an analysis of production
costs and the post-crisis price situation (in Italian).
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Supervisor: Professor Alessandro Corsi
Candidate: Francesco Imberti
Year 2004/2005

Supervisor: Francesco Remotti
Candidate: Tania Toniolo
Year 2006/2007

University of Turin
Faculty of Economics
Degree in Regional Marketing
Regional marketing and Slow Food Presidia: a winning
combination? The positive effects of a Presidium on the
local area. The case of the Province of Cuneo (in Italian).
Supervisor: Erminio Borlenghi
Candidate: Edgardo Manfredi
Year 2004/2005

University Cà Foscari of Venice
Specialist Degree in Cultural Anthropology, Ethnology
and Ethnolinguistics
Women’s cooperatives in south-east Morocco: the Slow
Food Argan Oil Presidium (in Italian)
Supervisor: Professor Giovanni Dore (Lecturer of Cultural
Anthropology)
Candidate: Rebecca Roveda
Year 2006/2007

University of Milan
Faculty of Veterinary Medicine
Degree in Technologies, Animal Production and Product
Quality
Rediscovery of a distinctive local product: red cattle and
their products (in Italian).
Supervisor: Professoressa Maria Antonietta Paleari
Candidate: Maria Paola Savoldelli
Year 2004/2005

University of Gastronomic Sciences – Colorno, Master in
Gastronomic Sciences and Quality Products
Support for the development of a network of women’s
producer cooperatives in Morocco: an Italian-Moroccan
cooperative venture for the Argan Oil Presidium (in
Italian)
Candidate: Rebecca Roveda
Year 2006/2007

University of Milan
Faculty of Veterinary Medicine
Degree in Technologies, Animal Production and Product
Quality
The Orbetello lagoon: processes, products and fishing (in
Italian).
Supervisor: Professoressa Maria Antonietta Paleari
Candidate: Elena Giunco
Year 2004/2005
University of Trieste
Faculty of Arts and Philosophy
Degree in Sciences and Techniques of Interculturality
Biodiversity and local cultures: the Slow Food Presidium
for Andean Corn in north-west Argentina (in Italian)
Supervisor: Prof. Francesco Micelli
Co-supervisor: Professor Javier Grossutti
Candidate: Giulia Ferrari
Year 2004/2005
University of Turin
Faculty of Economics
Strategies for protecting the consumption of distinctive
local products in a global society (in Italian).
Supervisor: Professoressa Anna Cugno
Candidate: Andrea Dellavalle
Year 2005/2006
University Suor Orsola Benincasa – Naples
Authentic, slow and tribal – The case of Slow Food in a
Mediterranean marketing perspective (in Italian).
Supervisor: Prof. Davide Borrelli
Candidate: Massimo Romano
Year 2005/2006
University of Turin
Faculty of Arts and Philosophy
Degree in Intercultural Communication
Questions of origin. Culture of sustainable food: a
Brazilian experience (in Italian).
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University of Florence
The role of fair events in promoting traditional local
products.
Supervisor: Professor Giovanni Belletti
Candidate: Dario Ricci
Year 2006/2007
University of Gastronomic Sciences – Colorno, Master in
Gastronomic Sciences and Quality Products
Coffee, essence of the global world. Quality for freedom
Candidate: Mariana Guimaraes
Year 2007/2008
University of Gastronomic Sciences – Colorno, Master in
Gastronomic Sciences and Quality Products
Food Education. Slow Food: the rebuilding of taste
memories in the education system.
Candidate: Amy Lim Mai
Year 2007/2008
University of Gastronomic Sciences – Pollenzo
Chestnuts in the tecci of Calizzano and Murialdo.
Economic examination of a Presidium.
Supervisors: Prof. Claudio Malagoli, Lecturer in
Farm Economics and Prof. Bruno Scaltriti, Lecturer in
International Business
Candidate: Enrico Bonardo
Year 2007/2008

Documentation
and research
Videos of Presidia

Belìce Vastedda, directed by Marco Bolasco for Gambero Rosso, 2001.
Bitto, the Perennial Cheese, directed by Annamaria Gallone, a Kenzi production in co-production with the
Slow Food Foundation for Biodiversity. Documentary dedicated to the Bitto of the Bitto Valleys Presidium
(Lombardy, Italy), 2005.
Cacao, food of the gods, directed by Annette Frei Berthoud for Nzz Tv (Swiss TV channel) and dedicated
to the Presidium for Ecuador Cacao Nacional, 2005.
Castelvetrano Black Bread, directed by Marco Bolasco for Gambero Rosso, 2001.
Cinque Terre, a threatened ecosystem, directed by Annette Frei Berthoud for Nzz Tv (Swiss TV channel)
and dedicated to the Cinque Terre Sciacchetrà Presidium, 2002.
Fabriano Salame, directed by Marco Bolasco for Gambero Rosso, 2001.
Gargano Citrus Fruits, directed by Marco Bolasco for Gambero Rosso, 2001.
Gargano Podolico Caciocavallo, directed by Marco Bolasco for Gambero Rosso, 2001.
Langsom Mat (Slow Food), directed by Vanja Ohna. Documentary dedicated to Kristiansund Baccala
(Norway), 2007
Menaica Anchovies, directed by Marco Bolasco for Gambero Rosso, 2001.
Manoomin – The Sacred Food, directed by Jack Riccobono on the Anishinaabeg Manoomin Rice Presidium
in the United States and awarded at Berlinale Talent Campus as part of the Berlin International Film Festival,
2006.
Manrique and the Odyssey of Coffee, directed by Annamaria Gallone, a Kenzi production in co-production
with the Slow Food Foundation for Biodiversity. Documentary dedicated to the Huehuetenango Highlands
Coffee Presidium (Guatemala), 2005.
Maremma, land of Presidia, produced by Valter Bencini. An Insekt production in coproduction with Raisat
Gambero Rosso Channel , 2006.
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Monti Sibillini Pecorino, directed by Marco Bolasco for Gambero Rosso, 2001.
Mythical meat, directed by Annette Frei Berthoud for Nzz Tv (Swiss TV channel), it describes four Presidia
dealing with native breeds (Cinta Senese pig, Piedmontese cattle, Maremma ox, Chianina ox) and the
Colonnata Lard Presidium, 2002.
Noto Almonds, directed by Marco Bolasco for Gambero Rosso, 2001.
Olga, Paprika and the Curly-Haired Piglet, directed by Annamaria Gallone, a Kenzi production in coproduction with the Slow Food Foundation for Biodiversity. Documentary dedicated to the Mangalica
Sausage Presidium (Hungary), 2005.
Pedras Caliente, directed by Francisco Klimscha and Cristian Simón and dedicated to the Presidium for the
Black-Bordered Oyster of Calbuco, 2004.
Ragusano, directed by Marco Bolasco for Gambero Rosso, 2001.
San Marzano Tomato, directed by Marco Bolasco for Gambero Rosso, 2001.
Sawasiray-Pitusiray, directed by Mariana Herrera Bellido on the landscape and management of the
Pampacorral Sweet Potatoes Presidium in Peru and awarded at Berlinale Talent Campus as part of the
Berlin International Film Festival, 2006.
Serra de’ Conti Cicerchia, directed by Marco Bolasco for Gambero Rosso, 2001.
Stories of eels, water and fire, directed by Annamaria Gallone, a Kenzi production in co-production with
the Slow Food Foundation for Biodiversity. Documentary dedicated to the Presidium for the Traditional
Marinated Comacchio Valleys Eel (Italy – Emilia Romagna), 2006.
Stories of farms and cattle in the Gargano uplands, directed by Annamaria Gallone, a Kenzi production in
co-production with the Slow Food Foundation for Biodiversity. Documentary dedicated to the Presidium
for Gargano Podolico Caciocavallo (Italy – Puglia), 2006.
Tenera Ascoli Olive, directed by Marco Bolasco for Gambero Rosso, 2001.
The Black Pig, the Woods and the People of Nebrodi, directed by Annamaria Gallone, a Kenzi production
in co-production with the Slow Food Foundation for Biodiversity. Documentary dedicated to the Presidium
for Nebrodi Black Pig (Italy – Sicily), 2006.
The Highest Cheese in the World, directed by Paola Vanzo and Andrea Cavazzuti. A snapshot of everyday
life for the Yak Cheese Presidium (Cina), 2006.
The Wild Sheep, the Fox and Love, directed by Anne Magnussen. Documentary dedicated to Hilde Buer,
sheep breeder from Villsau Sheep Presidium (Norway), 2005
Vallesina Fig Cake, directed by Marco Bolasco for Gambero Rosso, 2001.
Vanilla, the queen of spices, directed by Annette Frei Berthoud for Nzz Tv (Swiss TV channel) and dedicated
to the Presidium for Mananara Vanilla in Madagascar, 2007.
Vesuvius Apricot, directed by Marco Bolasco for Gambero Rosso, 2001.
Zeri Lamb: a border animal, produced by Valter Bencini. An Insekt production in coproduction with Raisat
Gambero Rosso Channel , 2006.
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What people say about us
There are many headlines that gave way to Slow Food Foundation for Biodiversity projects in 2007.
Here are some examples:
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The future

The science of far-sightedness
What is the future of the Slow Food Foundation? It is not very different from the future of our whole
movement.
We can sum it up in the words being far-sighted. Embracing what was defined a few months ago in
Florence (at Terra Futura): the science of far-sightedness.
Being far-sighted does not only mean looking ahead: it can mean having a good view of the past, maintaining
the present and preparing the future. And not caring about development. Even when qualified by any
number of different adjectives (sustainable, durable, local), the concept always has the same meaning:
economic growth, the continuous creation of new needs, overproduction, the total control of nature.
Basically the westernization of the world.
Serge Latouche explained it very succinctly in his book How To Survive Development, where he identifies
a precise date for the concept: January 20, 1949, when President Truman defined most of the world as
underdeveloped. In that moment, for the first time, a new conception of the world was formed, in which
all the earth’s inhabitants had to follow the same path and aspire to a single aim: development. The
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concept is foreign to most cultures. It is no coincidence that the term is almost untranslatable in many
African languages. Eton-speakers in the Cameroon, says Latouche, use a very explicit definition to translate
the world development: “the dream of the white men”.
Of course it is the rich countries who, with great generosity, make the poor countries develop. And
development is a magic word in most cooperation projects.
But the mechanism has not worked so far, if it is true that there is now an increasingly serious problem
of hunger and the assets of the 15 richest people in the world are greater than the GDP of the whole of
sub-Saharan Africa.
Being far-sighted for us means doing something, or rather many small things, to stop the devastation of
nature and to allow local communities to live well in accordance with their local culture.
It means giving future generations even a single old vineyard, a landscape of ancient trees, a mountain
pasture, a fishing village, a sea that is still living. It means reviving old traditional farming practices, where
an olive tree or fig tree is planted with a farsighted horizon, knowing that you will never taste the fruit.
We shall look to the long-term, doing the things we are able to do.
The Slow Food Foundation will continue to catalog local knowledge, giving dignity to traditional farming
knowledge; to promote the fruit of this knowledge (bread, cheese, honey, cured meats, etc); to preserve
native breeds and varieties of fruit and vegetables at risk of disappearing. It will strive to ensure our daily
food is of local origin. It will set up new Presidia and Earth Markets around the world. It will promote taste
education projects in schools. It will focus its efforts and energies on the Global South, particularly Africa
and Latin America. It will involve local communities in the Slow Food movement so they control their own
future and are not just “beneficiaries” of projects.
We will continue to slowly and patiently sow our seeds…
Serena Milano, General Secretary of the Slow Food Foundation for Biodiversity
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Main office

Slow Food
Via della Mendicità Istruita, 14 - 12042 Bra (Cn) Italy
Official Headquarters

Georgofili Academy
Piazzale degli Uffizi - 50122 Florence, Italy
For more information please contact the Slow Food Foundation for Biodiversity:

Phone: +39 0172 419701 - Fax: +39 0172 419725
Email: foundation@slowfood.com

