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The Slow Food
Association

OUR VISION IS TERRA MADRE 
The October 2008 meeting in Turin reconfi rmed the importance of Terra Madre as an ideal 
vision for Slow Food. Our Association must now strive to knit together this network made up 
of thousands of individuals (producers, cooks, academics, students, musicians etc.), thousands 
of ideas, and many cultures and languages, without controlling or restricting it. Slow Food 
must draw on Terra Madre’s values, making their activities and practical solutions more widely 
known, and encouraging new projects, opinion campaigns and activism. 
The Slow Food Foundation for Biodiversity will play an important role: it will provide the 
technical and operational tools for coordinating projects in support of Terra Madre producers 
and communities.  Our Foundation will act according to Slow Food philosophy, with care and 
respect for diversity and local cultures, guided by convivia and leaders, who will always direct 

initiatives at the local level. And our approach will never ignore our Association’s underlying instinct: an ability to combine 
pleasure with social responsibility, the table with the earth”. 

Carlo Petrini, President of Slow Food International

THE SLOW FOOD ASSOCIATION
The Slow Food Association is a non-profi t eco-gastronomic member-supported organization founded in 1989 to counteract 
fast food and fast life. Today, we have over 100,000 members in 150 countries and nine National Associations have been 
formed: Italy, Germany, Switzerland, USA, France, Japan, the United Kingdom, The Netherlands, and Australia. 

Across the world, the Association is made up of convivia - local groups coordinated by a convivium leader - that organize 
events, courses, dinners, and educational excursions to promote Slow Food campaigns at the local level, coordinate longer 
term projects and organize local participation at major events organized by Slow Food International. 

Slow Food is about paying attention to what we eat, getting to know the origins of our food and the work done by producers, 
respecting the seasons, and aboveall, being aware that our daily food choices infl uence the future of our planet. 

Through the Slow Food Foundation for Biodiversity, Slow Food launches, coordinates and promotes projects to support small-
scale producers: Presidia, Ark of Taste and Earth Markets etc. Slow Food’s education projects help people to understand where 
food comes from, how it is produced and by whom, creating awareness, new markets, and positive social change.

Terra Madre is a worldwide network that gives a voice to small-scale farmers and food producers and brings them together 
with cooks, academics and youth to discuss how to improve the food system collaboratively. Meetings are held at the global, 
regional and local level and resulting projects are promoting knowledge exchange around the globe.  

The Slow Food movement organizes events and programs from the international to the local level that showcase sustainable 
agriculture and artisan food production, and connect producers with consumers. 

Slow Food Editore publishes books, guides and magazines on the theme of food, sustainable agriculture, and food regions 
and their products. 

Slow Food has also launched the University of Gastronomic Sciences (with two campuses in Italy, one in Pollenzo and one in 
Colorno) that takes a comprehensive and multidisciplinary approach to the study of food and food systems. 
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The Slow Food
Association

TERRA MADRE DAY
The Slow Food Network Celebrates Eating Locally

During its meeting on June 13 and 14 2009 at the Alberese Farm in Tuscany, Italy the Slow Food International 
Council decided to organize a worldwide Terra Madre Day.  The fi rst edition will be on December 10, 2009 (Slow Food 
International’s twentieth anniversary) and will celebrate Slow Food’s connection with the earth. 

The most important aspect of the day is to focus on “eating local” and to emphasize some key points: 

• Food is a right for all
• All people have the right to decide what they grow and eat (food sovereignty)
• Small-scale agriculture in local communities is the way of the future
• Agricultural, food and cultural biodiversity must be preserved
• Agriculture and the environment must be seen as being strongly interdependent (agriculture cannot be considered simply 
as an economic sector, producing materials subject to the laws of supply and demand)
• Trade must be fair, supportive and sustainable i.e. local 

When: December 10, 2009 

How:  Terra Madre Day can be celebrated in an endless number of ways, from small gatherings to large events: a regional 
gathering of the Terra Madre network, a celebratory picnic or dinner, a fi lm screening or concert to raise the profi le of good, 
clean and fair food, an excursion to visit Terra Madre producers, a campaign or petition on a particular issue, food or taste 
education activities… or a combination of the above. 

Who: Convivia, Terra Madre food communities, cooks, academics and youth, Presidia, school garden projects. Invite the 
general public to participate, including journalists, local authorities and representatives from other associations. 

Where: Activities to celebrate Terra Madre Day could take place in a wide variety of locations: in the city or rural areas, in 
schools or community centers, at a cinema or on farm, in a restaurant or at home.  

For more information consult the Slow Food website (www.slowfood.com) and the Terra Madre website (www.terramadre.org)
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Who We Are

SMALL STEPS, BIG IDEAS
When the Slow Food Foundation for Biodiversity began to establish projects in less developed 
countries, the fi rst thing we experienced when visiting these regions was a feeling of 
inadequacy. We realized the enormous problems they faced, the urgent measures needed, and 
the serious social challenges involved. The thought that we didn’t have signifi cant fi nancial 
and human resources provoked a feeling of almost despondency. We are a small organization 
compared to the large global NGOs, transnational institutions, or even some of the powerful 
private foundations, which are all endowed with enormous budgets. We can only provide 
the resources that our association, historical partners and friends can offer, considering the 
plethora of other requirements and demands. These limited resources meant we had to adopt 
a strategy in which our interventions would be effective and inventive. Our Foundation is 

focused primarily on local agriculture and food education, and it doesn’t set impossible objectives. We are well aware that 
we can’t do much about desertifi cation, the road system, the causes of climate change or shortcomings in public health. 
Other bodies have the power and resources to take action in these areas. We can help local communities to build small-scale 
projects and provide training, promotion, and technical agricultural support to protect endangered local supply chains. We 
can help to revive traditional food production that restores the increasingly fragile links between small farmers, fi sherpeople, 
herders and their local areas of origin. We do this by using local leaders, and creating close links between our members and 
local communities. In short, we try to strengthen and extend the network of human, technical and commercial relations, 
mainly involving our members - who are the mainstay of Slow Food - and strive to signifi cantly increase the Association’s 
impact in the Global South. And then of course there are the universities, restaurants, young farmers, quality artisans, and 
technical experts who make up the Terra Madre network. The Foundation has puts itself at the service of some of these local 
communities through our work. I say some communities because it would be impossible to set up projects for all the 2,000 
communities involved with Terra Madre. For those - regrettably relatively few - we work with, we try to show the signifi cance 
of being virtuous examples that provide positive encouragement to others. In this approach we have fortunately met many 
with a similar outlook: groups and associations which may not be part of our movement but are in complete agreement with 
the idea of good, clean and fair as guiding principles. There are many and so I won’t list them by name, but reading through 
this Social Report you will come across them, in both the global North and South. I would like to express my thanks to them 
all, because it is also due to them that in 2008 the Foundation managed to achieve outcomes that far exceed the resources 
available. This is why we fi rmly believe that our strategy and projects are of great use and quality: they are fi tting to our 
resources, but are still able to take a long-term perspective. 

Piero Sardo, President of the Slow Food Foundation for Biodiversity

WHY THE FOUNDATION WAS CREATED
The Slow Food Foundation for Biodiversity was founded in 2003 as a response to the need to coordinate and fi nance the 
Presidia and other Slow Food projects to protect food biodiversity in a transparent way. 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 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 fi nancial 
transactions involved, access signifi cant philanthropic donations and present projects for international cooperation. These 
considerations led to the creation of the Slow Food Foundation for Biodiversity, which immediately qualifi ed as an Italian 
ONLUS (non-profi t 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 energy. 

The Slow Food Foundation for Biodiversity is listed in the Italian register of nonprofi t ONLUS organizations with protocol n. 45 of 
September 16, 2003.
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INSTITUTIONAL STRUCTURE
The Foundation is composed of the following 
positions and bodies:
– President
– General Secretary
– Board of Directors
– Board of Auditors
– Scientifi c Committee

President
Piero Sardo (Italy)

General Secretary
Serena Milano (Italy)

Board of Directors
The members of the Board of Directors are nominated by the 
Founding Members (Slow Food International and Slow Food 
Italy).
In 2008 the Slow Food Foundation Board of Directors was 
renewed and four representatives from Slow Food were 
nominated Councilors, confi rming the interdependent 
relationship between the Association and projects to defend 
biodiversity.
A representative of the Slow Food Foundation Honorary 
Members is also on the Board of Directors.

Paolo Di Croce (Italy) – Secretary General of Slow Food 
International
Dinah Epperlein (Germany) – President of the German 
National Ark Commission and leader of the Göttingen 
Convivium
Luca Fabbri (Italy) – Governor of Slow Food Italy and member 
of the national secretariat of Slow Food Italy
Maya Goburdhun (India) – assistant of Vandana Shiva and 
coordinator of the Dehradun Basmati Rice Presidium 
Maria Grazia Mammuccini (Italy) – Director of ARSIA 
Tuscany Regional Authority
John Kariuki (Kenya) – Slow Food International Vice President 
and coordinator in Italy of Slow Food projects in Kenya
Fabio Palladino (Italy) – President of Slow Food 
Promozione
Carlo Petrini (Italy) – President of Slow Food International
Ben Watson (USA) - President of the US National Ark 
Commission 

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

Scientifi c Committee 
Marcello Buiatti – geneticist (Italy)
Since 1982, Marcello Buiatti has been Professor of Genetics 
at the University of Florence. His scientifi c interests 
include plant mutagenesis, evolutionary genetics, plant 
biotechnology and mathematical and computational 
analyses of dynamic biological processes. Buiatti has directed 
many scientifi c projects and programs in his fi eld 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 
America, Deborah opened Greens restaurant in San Francisco 
in 1979, helping to spread the culture of vegetarian cuisine 
and particularly the use of local raw ingredients. 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 fi rst publication, On Food and Cooking: The Science and 
Lore of the Kitchen, in 1984, was the fi rst book to encompass 
the range of gastronomic diversity and has become a standard 
reference work.

Vandana Shiva – scientist and social ecologist (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 hometown of 
Dehradun, India. She founded the organization in 1982 as an 
independent research institute to address the most signifi cant 
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.

Who We Are
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OPERATIONAL STRUCTURE 
The Slow Food Foundation mainly operates through a central 
offi ce located at Slow Food headquarters in Bra, Italy. The 
Foundation’s offi cial headquarters are at the prestigious 
Accademia dei Georgofi li in Florence, the fi rst institution 
in Italy to take a scientifi c approach to agriculture and the 
protection of the environment.

President of Slow Food International
Carlo Petrini

President of the Slow Food Foundation for Biodiversity
Piero Sardo

General Secretary of Slow Food International
Paolo Di Croce

General Secretary of the Slow Food Foundation 
for Biodiversity
Serena Milano

Slow Food International President’s Offi ce
Coordinator: Laura Bonino
Carlo Bogliotti, Elisa Peirone, Valentina Tibaldi

Slow Food International Service Centre
Coordinator: Elena Aniere
Daniela Conte, Raimondo Cusmano, Simona Malatesta

Communication Offi ce
Coordinator: Serena Milano
Valeria Melucci, Michèle Mesmain, 
Bess Mucke, Claudia Saglietti

Administrative Secretary
Cristina Battaglino

Events, Training Courses, Ark of Taste
Giada Talpo 

Fundraising
Coordinator:  Paolo Di Croce
Serena Alaimo, Shayna Bailey, Luca Fabbri, Simona Piasentin
 
Food and Taste Education
Coordinator:  Lilia Smelkova
Simona Malatesta, Elisabeth Manning, Mariagiulia Mariani

Earth Markets in Developing Countries
Coordinator:  Serena Milano
Pierluigi Frassanito 

Geographical Areas
Coordinators of each geographical area are responsible for 
what happens in their countries: member activities, activities 
connected to biodiversity (Ark, Presidia, Earth Markets), taste 
education, events, the Terra Madre network etc.
In more complex geographical areas (with larger numbers 
of members, national boards, numerous languages etc.) the 
roles overlap to a greater extent.

AFRICA
Coordinator:  Serena Milano
Francesco Impallomeni, Michela Lenta, 
Velia Lucidi, John Kariuki

MIDDLE EAST
Coordinator: Serena Milano
Michele Rumiz

LATIN AMERICA 
Coordinator: Lia Poggio
Andrea Amato, Veronica Chesi, Mariana Guimaraes, 
Paolo Passano

NORTH WESTERN EUROPE
Coordinator: Silvia Monasterolo 
Veronica Chesi, Daniela Conte, Raimondo Cusmano, 
Elisa Demichelis, Mariagiulia Mariani, Veronica Veneziano, 
Doris Wiesbauer

EASTERN EUROPE, THE NETHERLANDS, IRELAND
Coordinator: Lilia Smelkova 
Elisabeth Manning, Michele Rumiz, Victoria Smelkova

NORTH AMERICA 
Coordinators: Silvia Monasterolo, Lilia Smelkova

ASIA, OCEANIA
Coordinator: Elena Aniere
Francesca Baldereschi, Annalisa Lombardo

Permanent Collaborators of the Slow Food Foundation 
for Biodiversity (across all geographical areas)
Cristiana Peano (Professor of Arboriculture, Faculty of 
Agriculture, University of Turin)
Francesco Sottile (Professor of Arboriculture, Faculty of 
Agriculture, University of Palermo)
Ezio Giraudo (Agronomist)
Carlo Bazzocchi (Agronomist)

Who We Are
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Collaboration at the National Level
Some countries have an offi ce dedicated to the coordination 
of Slow Food Foundation projects, which operates in 
collaboration and agreement with its own National 
Association (where they exist) and with the Foundation’s 
headquarters.

Italy
Ark of Taste and Presidia Coordinator: Raffaella Ponzio
Working group: Francesca Baldereschi, Salvatore Ciociola
Italian Earth Markets Coordinator: Alberto Arossa
Events: Tiziana Gazzera
Austria 
Ark of Taste and Presidia Coordinator: Tena Mimica 
France 
Ark of Taste and Presidia Coordinator: Oliver Porte
Germany
Ark of Taste and Presidia Coordinator: Simon Reitmeier
Switzerland 
Ark of Taste and Presidia Coordinator: Judith Defl orin 

Local Collaborators
In countries where there is not yet a National Board, the Slow 
Food Foundation works with 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 – Naser Jami
Argentina – Julian Bouilly
Armenia – Ruslan Torosyan
Brazil – Roberta Marins De Sà
Ethiopia – Zerihun Desalegne
Kenya – Samuel Karanja, Jack Wafula, Jane Karanja, Peter 
Namianya
Guatemala – Manrique Lopez Castillo 
Mali – Guindo Mamadou
Morocco – Zoubida Charrouf
Mauritania – Nedwa Oumoulbenine Mint Moctar Nech
New Caledonia – André Passa
Peru – Moises Quispe
Romania – Adriana Popoiu
Senegal – Seck Madieng, Jiuliette Zingan
Tanzania – Mwadhini Manza
Romania – Adriana Popoiu

Who We Are

Staff total males % females %
Slow Food Foundation/Slow Food International 41 10 24% 31 76%

National Boards 9 4 44% 5 56%

Local Collaborators 19 13 68% 6 32%

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 are also in contact with area managers who monitor 
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 network of Slow 
Food convivia, of course, monitors and supports the Foundation projects within their areas.

Local Coordinators total males % females %
International Presidia 156 114 73% 42 27%

Italian Presidia 247 219 89% 28 11%
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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 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 that defend biodiversity. 
The Slow Food Foundation supports and spreads the idea of biodiversity as a important factor in human, civil and democratic 
growth. It acts to defend the food, environmental, farming and artisan heritage in any country. While it supports projects 
around the world, its most signifi cant commitment is focused on developing countries, where defending biodiversity not only 
means improving people’s quality of life, but can mean guaranteeing life itself. 
Donations collected are used to fi nance projects protecting food biodiversity in more than 50 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 
benefi ts for Italian residents.

What We Do
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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 fi rst 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 forever.

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 a specifi c 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 a pleasurable taste experience, but is a way of fi nding out about the history and traditions of a 
local area and preserving an important culture. It is crucial that consumers become more discerning in their food purchasing 
decisions and help to increase demand for the product.

To promote information and knowledge exchange 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. These exchanges create links between communities and 
increase their awareness of being part of a network based upon shared goals.

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 fi nal consumers are 
assured a fairer price.

What We Do
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THE ARK OF TASTE
The Ark of Taste catalogs and selects quality food products at risk of extinction from around the world. It was launched in 
1996, at the fi rst Salone del Gusto in Turin, Italy. The Manifesto for the project, defi ning 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 due to isolation and the need to adapt to diffi cult conditions. 
The Scientifi c Commission for the Italian Ark - set up in the winter of 1999 - identifi ed 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 beginning to seek out and catalog products. The fi rst 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 19 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 800 products, animal breeds and vegetable species, 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 Presidia project. The research, 
description and cataloging work carried out by the Ark of Taste provides a wealth of potential products for the Presidia 
project, while the practical support provided to producers joined in a Presidium gives meaning to the work of the Ark. 
The Ark of Taste will continue to journey around the world, particularly exploring countries that 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 defi ned by local traditions and customs.

• The product must be linked to the memory and identity of a group, and may be a fruit or vegetable species, variety or 
ecotype, or animal race that is native or well acclimatized over a medium-long period in a specifi c area (defi ned 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 specifi c 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, socio-economically and 
historically to a specifi c 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.

Projects

Product Categories
• Vinegar
• Cereals and grains
• Jams and preserves
• Fish preserves (i.e. anchovies, tuna,        
   bottarga)
• Meat by-products (i.e. paté)
• Cakes and biscuits
• Herbs and spices
• Cheeses and dairy products

• Fruits
• Pulses
• Honey and other apiculture products
• Must and wine-based drinks
• Olive oil
• Seed oil (mechanically extracted, such as       
   hazelnut or walnut oils)
• Vegetables
• Bread
• Pasta

• Baked products
• Wild fruits (hand-picked and traditionally    
   transformed)
• Breeds
• Salt
• Cured meats
• Wines
• Vines
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President
Didier Chabrol (France) - didier@slowfood.fr

Argentina
Hugo Cetrangolo - cetrango@agro.uba.ar

Australia
Barbara Santich - barbara.santich@adelaide.edu.au

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

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

Bulgaria
Dimitrova Dessislava –  ecoark@yahoo.com

Canada
Mara Jernigan –  mara@fairburnfarm.bc.ca

France
Raphael Paya –  terroir.gagnant@wanadoo.fr

Germany
Dinah Epperlein –  epperlein@slowfood.de

Japan
Natsu Shimamura –  natsukame@yahoo.com

Great Britain
Suzanne Wynn – slowfoodsomerset@aol.com

Ireland
Aveen Henry –  a.henry@ucc.ie

Italy
Cristiana Peano – c.peano@slowfood.it
Raffaella Ponzio –  r.ponzio@slowfood.it

Norway
Ove Fosså –  ovefossa@online.no

The Netherlands
Sandor Schiferli –  sandor.schiferli@planet.nl

Romania
Bert Reinders –  bert@reinbert.ro

Spain
Jaime Burgaña –  jaime@aroasc.com

Sweden
Christina Gaitan –  cristina.gaitan@chello.se

Switzerland
Raphael Pfarrer - raphael@carreracontact.info

USA
Benjamin Watson –  BWatson@chelseagreen.com

Projects

The President of Slow Food International, Carlo Petrini, and the President of the Slow Food Foundation for Biodiversity, Piero 
Sardo and the General Secretary of the Slow Food Foundation for Biodiversity, Serena Milano, are entitled to attend meetings 
of the International Commission.

The International Ark Commission
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PRESIDIA
The Slow Food Foundation’s main activity, both economically and organizationally, is the Presidia project: there are 300 
Presidia in nearly 50 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 follow the work done in the Ark of Taste. The Ark 
had cataloged hundreds of products at risk of extinction and allowed Slow Food to get to know many territories, and to meet 
producers, working with them to help them promote and publicize their products, work and knowledge. The next step was to 
enter the practical world of production using the Presidia. 
The fi rst two projects were in Piedmont, with the exciting challenge of reviving the Piedmontese cattle breed and in Tuscany, 
with the Zolfi no Bean Presidium.
The Salone del Gusto of 2000 was an important milestone: the section of the event dedicated to the fi rst 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 173) – but also all over 
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 (i.e. a rice husker, a vacuum machine to pack fi sh fi lets 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 market – at a local and 
in some cases international level - for their products.
The Presidia are 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 environment and human health; fair 
products, i.e. produced using working conditions that respect people, their rights and traditions, while assuring them a 
respectable fi nancial 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 cultivation of this crop in the heart of the forest has been displaced by larger plantations. 
But in the Biosphere Reserve of North Mananara many small farmers continue using 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 is an important defense against the advancing desert.
All the projects set up in developing countries have signifi cant 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 fi nish 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 
profi ts 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 are learning the art of traditional wood-fi red roasting and package the Presidium coffee. The Guatemala producers are 
members of the cooperative and sell their coffee directly to the roasting venture at a fair, profi table price. At the end of the 
year they receive 50% of the profi ts.

Projects
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Presidium Activities
A Presidium:
• seeks out and selects producers and brings them together, also involving technical experts, institutions and all the other 
parties interested in the project.
• identifi es the area of production and, with help from the individual producers, collects all the information necessary to draw 
up rules of production in a “production protocol”. 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 fi nd 
new market opportunities.
•  organizes training courses for producers with a range of objectives: to improve product quality, enhance producers’ sensory 
abilities, 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 Benefi ts
•  Presidia are 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).
• Through assisting to bring together producers in order that they can collaborate, participate in exchanges, and fi nd technical 
and institutional partners, a Presidia includes many “relationship” benefi ts.
• Technical benefi ts include 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 summarized by four areas.  While 
the economic aspect is obviously vital (Presidium products were disappearing because they were no longer profi table and in 
order to continue their activity, producers must have an economic assurance about the future), but another three factors are 
also crucial: environmental, social and cultural aspects.

Economic objectives (increasing producer incomes, developing locally driven activities, increasing employment) are the only 
ones that can be measured using quantitative indicators: variations in price, quantities produced, numbers employed.

Environmental objectives (defending biodiversity, improving the sustainability of products) are essential for all Presidia. 
Each production protocol 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 
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 work 
done by a Presidium to link their work to the territory: publications about the local area, the creation of tourist routes, the 
restoration of old buildings, educational museums etc.

Projects
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International Presidia 
128 projects in 46 countries 
(updated june 2009)

Canada (1)
Red Fife Wheat

USA (6)
Anishinaabeg Manoomin Rice

Cape May Oyster 
Makah Ozette Potato
Navajo-Churro Sheep

American Raw Milk Cheese
Sebastopol Gravenstein Apple

Spain (8)
Ballobar Capers

Carranzana Cara Negra Sheep Cheese
Euskal Txerria Pig

Extravirgin Oil from Maestrat Millenary Trees
Ganxet Bean
Jiloca Saffron
Mungia Talo

Sitges Malvasia

Mexico (4)
Chinantla Vanilla 
Chontalpa Cacao

Seri Indians Roasted Mesquite
Tehuacán Amaranth

Guatemala (2)
Huehuetenango Highlands Coffee

Ixcán Cardamom

Ecuador (1)
Cacao nacional 

Portugal (1)
Mirandesa Sausage

Dominican Republic  (1)
Sierra Cafetalera Coffee

Morocco (2)
Argan Oil

Taliouine Saffron

Croatia (1)
Ljubitovica Šarak Garlic

Bosnia and Herzegovina (2)
Cheese in a Sack 

Pozegaca Plum Slatko

Ireland (1)
Irish Raw Milk Cheese 

France (11)
Bearne Mountain Pasture Cheese

Noir de Bigorre Pig
Gascon Chicken

Gers Mirandaise Ox
Haute Provence Einkorn

Mouton Barèges-Gavarnie 
Pardailhan Black Turnip

Pélardon Affi né
Roussillon Rancio Sec
Rove Brousse Cheese

Saint-Flour Golden Lentil

Peru (4)
San Marcos Andean Fruit

Pampacorral Sweet Potatoes
Andean Kañihua

Traditional White Chuño 

Chile (5)
Blue Egg Chicken

Calbuco Black-Bordered Oyster
Merquèn

Purén White Strawberries
Robinson Crusoe Island Seafood

Argentina (3)
Andean Corn

Quebrada de Humahuaca Andean Potatoes
Yacón

Bolivia (1)
Pando Brazil Nut 

Mauritania (1)
Imraguen Women’s 
Mullet Bottarga

United Kingdom  (5)
Artisan Somerset Cheddar 
Fal Oyster 
Gloucester Cheese
Old Gloucester Beef
Three Counties Perry

Netherlands (6)
Aged Artisan Gouda 
Chaam Chicken
Dreathe Heath Sheep
Kermpen Heath Sheep
Oosterschelde Lobster 
Texel Sheep Cheese

Brazil (9)
Aratù
Barù Nut
Canapù Bean 
Juçara Palm Heart
Red Rice from Piancò Valley
Sateré Mawé Canudo Nectar
Sateré Mawé Native Waranà
Serra Catarinense Araucaria Nut
Umbù

Cape Verde  (1)
Matured Planalto de Bolona 

Goat Cheese

Projects

Switzerland (12)
Bedretto Valley Pastefrolle Cookies
Farina bóna
Locarno Valley Cicitt
Muggio Valley Zincarlin
Müstair Valley Rye Bread
Pays d’Enhaut Chantzet
Raw Milk Butter
Raw Milk Vacherin Friburgeois
Swiss Brenzerkirsch
Tafeljura Plum Orchards
Traditionally Matured Emmentaler
Wallis Traditional Rye Bread
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Egypt (1)
Siwa Date

Cyprus (1)
Tsamarella

Madagascar  (2)
Andasibe Red Rice 
Mananara Vanilla 

Malaysia (2)
Bario Rice

Rimbàs Black Pepper

China (1)
Tibetan Plateau Yak Cheese 

India (1)
Dehra Dun Basmati RiceLebanon (2)

Freekeh of Jabel Amel
Kechek el Fouqara Cheese

Japan (1)
Unzen Takana Vegetable

Bulgaria (2)
Tcherni Vit Green Cheese
Karakachan Sheep

Hungary (1)
Mangalica Sausage

Belarus (1)
Rosson Wild Fruits and Infusions 

Poland (2)
Oscypek 
Polish Mead

Germany (3)
Champagner Bratbirne Pear Spumante
Limburg Ox
Bamberg Potato

Sweden (2)
Reindeer Suovas
Jämtland Cellar Matured Goat Cheese

Romania (2)
Brânzá de Burduf
Saxon Village Preserves

Austria (2)
Vienna Gemischter Satz Wines
Wiesenwienerwald Chequer Tree

Norway (6)
Artesan Sognefjord Geitost
Baccala from Møre og Romsdal
Pultost from Hedmark and Oppland Counties
Sørøya Island Stockfi sh
Sunnmøre Cured and Smoked Herrings
Villsau Sheep

Afghanistan (1)
Abjosh Raisin from Herat

Uzbekistan (1)
Bostanlyk Ancient Varieties of Almonds

Georgia (1)
Georgian Wine in JarsArmenia (1)

Motal

Ethiopia (3)
Wenchi Volcano Honey
Wukro White Honey
Harenna Forest Wild Coffee

Mali (1)
Dogon Somè

Projects
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Italian Presidia
173 projects
(updated june 2009)

Piedmont (24)
Caprauna Turnip 

Carmagnola Grey Rabbit
Carmagnola Ox-Horn Pepper 

Robiola of Roccaverano 
Coazze Cevrin

Coggiola Paletta
Garbagna Bella Cherry 
Gavi Testa in Cassetta 

Heritage Piedmontese Apple Varieties 
Langan Sheep Tuma 

Macagn
Mondovì Cornmeal Biscuits

Montébore
Monviso Valle Bronda Ramassin

Morozzo Capon
Mountain Castelmagno 

Nizza Monferrato Hunchback Cardoon 
Piedmontese Blonde Hen and Saluzzo White Hen

Piedmontese Ox
Poirino Tench

Sambucano Lamb
Tortona Strawberry

Tortona Valley Salami 
Valli Valdesi Mustardela 

Trentino Alto Adige (10)
Aurina Valley Graukäse

Banale Ciuighe
Grigio Alpina Cow

Moena Puzzone
Non Valley Mortandela 

Primiero’s Malga Butter
Trentino Luganega

Casolèt Cheese of Sole
Rabbi and Pejo Valleys  

Ur-Paarl
Vezzena

Liguria (8)
Albenga Violet Asparagus
Badalucco, Conio and Pigna Beans 
Brigasca Sheep Tomas
Dried Calizzano and Murialdo Chestnuts 
Noli Anchovies
Perinaldo Artichoke
Savona Chinotto 
Vessalico Garlic 

Tuscany (18)
Artisan Pontremoli Testarolo 
Bazzone Prosciutto
Carmignano Dried Fig 
Casentino Prosciutto
Casola Marocca
Certaldo Onion 
Garfagnana Biroldo
Garfagnana Potato Bread 
Goym Sfratto
Mallegato
Maremmana Ox
Orbetello Bottarga
Pistoian Mountain Pecorino
Prato Mortadella 
Sorana Bean 
Tuscan Sea Palamita 
Valdarno Chicken
Valdarno Tarese
Zeri Lamb 

Lazio (6)
Caciofi ore of the Roman Countryside 

Eels from Tuscia Lakes
Marzolina

Onano Lentil
Tellina of the Roman Coastline

Viterbo Susianella 

Sicilia (26)
Alcamo Purceddu Melon 

Belìce Vastedda
Bronte Pistachio 

Castelvetrano Black Bread 
Ciaculli Late-Winter Mandarin 

Delia Cuddrireddra
Giarratana Onion 
Girgentana Goat 

Interdonato Lemon 
Lentini Traditional Bread

Madonie Manna
Madonie Provola

Magghia Masculina
Maiorchino

Minuta Olive 
Monreale White Plums 

Nebrodi Black Pig 
Nebrodi Provola

Noto Almonds 
Nùbia Red Garlic 

Polizzi Badda Bean 
Ragusan Donkey 

Ragusano from Modicana Ox
Salina Caper 

Sicily Black Bee
Trapani Artisan Sea Salt 

Ustica Lentil 

Sardinia (6)
Casizolu
Fiore Sardo Shepherds’ Cheese
Osilo Pecorino
Pompìa
San Gavino Monreale Saffron 
Sardinian Modican Cow

Interegional (1)
High Mountain Honeys

Projects
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Lombardy (6)
Bagolino Bagòss
Bitto of the “Bitto Valleys”
Lodi Pannerone
Saviore Valley Fatulì
Valchiavenna Goat Violino 
Valtellina Buckwheat 

Veneto (11)
Aged Asiago Cheese
Alpago Lamb
Biancoperla Corn 
Goose in Onto 
Grappa mountain Morlacco 
Cheese 
Grumolo delle Abbadesse Rice 
High Mountain Agordo Cheese 
Malga Mount Veronese
Moleche
Paduan Hen
Sant’Erasmo Violet Artichoke

Friuli Venezia Giulia (5)
Formadi frant
Fagagna Pestàt
Pitina 
Radìc di mont
Resia Garlic 

Emilia Romagna (12)
Cervia Artisan Sea Salt 
Classic Mortadella 
Cocomerina Pear 
Corno alle Scale Char
Mariola
Modenese White Cow
Mora Romagnola Pig
Romagnola Cow
Salama da Sugo
Tosco-Romagnolo Apennine Raviggiolo
Traditional Marinated Comacchio Valleys Eel 
Zibello Culatello

Umbria (3)
Lake Trasimeno Bean 
Civita di Cascia Roveja
Trevi Black Celery 

Marche (5)
Fabriano Salame 
Fig Cake
Portonovo Wild Mussels
Serra de’ Conti Cicerchia
Sibillini Mountains Pink Apples

Abruzzo (4)
Campotosto Mortadellas
Castel del Monte Canestrato
Farindola Pecorino
Santo Stefano di Sessanio Lentil 

Molise (1)
Conca Casale Signora

Puglia (10)
Acquaviva Red Onion 
Carpino Broad Beans 
Fiaschetto Tomato of Torre Guaceto
Gargano Citrus Fruits 
Gargano Goat
Gargano Podolico Caciocavallo 
Gargano Podolica Cow
Martina Franca Capocollo
Toritto Almond 
Traditional Bread 

Campania (12)
Castellammare Violet Artichoke 
Cilento Cacioricotta
Ischia Cave Rabbit
Gioi Soppressata
Menaica Anchovies
Monaco Provolone from Agerolese cow
Neapolitan Papaccella
Pertosa White Artichoke 
Piennolo Small Tomato 
Roman Conciato
San Marzano Tomato 
Traditional Cetara Anchovy Extract 

Basilicata (4)
Basilican Podolico Caciocavallo 
Ferrandina Baked Olives 
Materana Mountain Pezzente 
Rotonda Red Eggplant 

Calabria (1)
Azze anca grecanic Capicollo 

Projects
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EARTH MARKETS
The Slow Food Italy National Congress held in Sanremo in June 2006 unanimously accepted the challenge of setting up 100 
farmers’ markets in 100 towns across the country. 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, small farmer and producer associations, technical experts from local health authorities and other relevant 
parties. 

The Earth Market project was created with the aim of developing a network of farmers’ markets united by the Slow Food 
philosophy, and where producers sell their produce directly to consumers. A main focus of the project is to bring the earth and 
the table closer together, a further step in recognizing the role of consumers as co-producers.

All Earth Markets share several distinctive features. Only local producers are permitted to have a stall, and they must sell 
their own produce i.e. products from a regional area specifi ed for each market, and which belong to the local food culture. It 
is not an explicit regulation, but Earth Markets tend to be for small producers. The products sold at Earth Markets must meet 
the criteria of good, clean and fair. Products must provide a fair return for the producer’s effort, and also make evident to the 
purchaser the benefi ts of having lower intermediary costs. Last but not least, the Earth Markets are in a network, and are thus 
ideally placed to share experiences, skills and resources. 

These considerations guided the project in its aim to remodel the local market - an ancient form of trade - to encourage a 
short food chain and promote small-scale local products. It would also act as a cultural regenerator, providing a space where 
new ideas about healthy approaches to agriculture, quality food and a local focus could fl ourish. Slow Food does not directly 
manage a market - which must belong to the producers and bodies promoting and funding it - but it has a strong presence. 
Each market also features an information stall, and a restaurant inspired by the principles of traditional cuisine and local raw 
materials, and of course Slow Food’s values are also communicated through the market itself.

The Slow Food 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. 

INTERNATIONAL COOPERATION PROJECTS 
A few years ago the Slow Food Foundation started making bids for public funding and cooperation projects. These are 
wide-ranging projects aiming to defend biodiversity, support food security, strengthen local economies, promote sustainable 
agriculture, and make consumers aware of these issues. This has enabled the Foundation to access additional funding through 
its public and private sponsors.
The Foundation is involved in these projects as a partner or, more rarely, as a lead partner, contributing its technical and 
organizational experience and in particular, its ability to communicate widely through the Slow Food and Terra Madre 
networks.

RESEARCH AND AWARENESS RAISING PROJECTS
With the expansion and consolidation of the Terra Madre network, it has become necessary to develop, alongside the Ark, 
Presidia and Earth Markets, more fl exible projects involving the food communities. In 2008 the Slow Food Foundation focused 
on the following areas: food and taste education, the promotion of local consumption and cataloging of traditional 
products.

Projects
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VALUE ADDED
For 2008, the Slow Food Foundation’s fi nancial statement has been presented to show the added value created and distributed 
among the main stakeholders.
In spite of being a very small organization and with only modest fi nancial resources, the Slow Food Foundation is engaged in 
300 projects across 50 countries, involving more than 10,000 producers - providing them with technical assistance, training 
courses, fi nding new market opportunities, and assistance to communicate and promote their products, regions and traditional 
techniques.  
This work is possible thanks to the international network built by Slow Food through the development of the Association, and 
the launch of the Terra Madre project in 2004. The network includes agricultural experts, veterinarians, anthropologists, cooks, 
artisans, academics, universities, research institutes and NGOs. These individuals and organizations collaborate with the Slow 
Food Foundation on a continual basis, helping producers to improve their production methods, develop their associations 
and fi nd new market opportunities.
This store of knowledge and contacts is the main value that the Slow Food Foundation adds to its projects. It is diffi cult to 
quantify and this should be kept in mind when reading the 2008 fi nancial statement.

The revenue analysis classifi es 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 coordinated by Slow Food Promozione and Slow Food International.

The proposed reclassifi cation starts with total revenue: that is, the sum of the institutional income received in the current 
fi nancial year, the use of institutional revenue obtained in previous fi nancial years and fi nancial revenue, with overhead 
costs deducted, i.e. costs inherent in general operation which cannot be specifi cally allocated to projects. These overheads 
include, for example, property costs and information services, bank and insurance services, administrative costs. The remaining 
revenue, corresponds to the value added created by the Slow Food Foundation for Biodiversity. 

Three stakeholder categories have been identifi ed where the Foundation invested the added value generated. In 2008 the 
sum represented 90% of total revenue. These 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 
biodiversity protection 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 2006, 2007 and 2008. 
Descriptions of activities are presented in the Social Report.

Allocation of costs 
of the Slow Food Foundation for 2008 

Administration costs and 
operation 

10%

Net value added 
90% 

2008 Report Financial 
Statement 

2008
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Financial 
Statement 
2008

Distribution of Value Added 
The resources used by the Foundation to carry out its activities total € 1,466,996 of which € 1,320,598 corresponds to 
the value added, broken down as follows:

The value added net generated by the Slow Food Foundation for Biodiversity in 2007 was € 993,389, a fi gure which 
increased by 33% in 2008. At the same time, you see a reduction in management costs which increases the percentage 
of value added net assigned to projects. 

Breakdown of distributed value added 2008

Staff remuneration 
26%

 Fundraising 
activities 

2% 

 Honorary loans 
3% 

Institutional 
communication 

3%

Earth Markets 
project 

5%
Other projects 

21% 

Presidia 
Investment

40%

Presidia promotion 
and participation in events

18%

Training 
for Presidia
producer

25%

Communication
10%

Local collaborators 
and  technical 

assistance 
21%

Missions for Presidia 
research and  
development 

11%
Direct contributions 

to Presidia
15%
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Financial 
Statement 

2008

Analysis of Revenue
An analysis of revenue takes into consideration the funds raised by fundraising activities in 2008, to which we must add the 
Foundation’s fi nancial assets. In 2008, € 1,290,590 was raised by fundraising activities – 25 % more than the previous year.  
The fi rst graph shows a breakdown according to the type of funding, with public and private donors (sponsors) being the 
largest source of funds, followed by development projects, and revenue from events organized by Slow Food. 

The second graph shows the same resources classifi ed according to the source: from public funding and cooperation projects, 
from Slow Food or from private sponsors. It can be seen that the largest contributor of funds is public bodies (61%), while the 
remainder is equally divided between Slow Food and private sponsors.

Fundraising for 2008 
€1,290,590 

Slow Food Association
12%

International cooperation 
projects 

36%

Public and private 
sustainers 

41%

Other income
1%

Slow Food events
10%

Revenue Sources

Public bodies and 
cooperation projects

Slow Food 
Association

Private 
Sustainers

61%

782.609

19%

249.222

20%

258.759
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Financial 
Statement 
2008

% V. A. % V. A. % V. A.

A VALUE ADDED DISTRIBUTED TO PRODUCERS

1) Ark of Taste 358 0% 2.565 0% 8.106 1%

2) Presìdia

2.1) Communication 50.053 4% 39.817 4% 79.219 7%

2.2) Promotional activities and participation in events 95.442 7% 60.354 6% 300.300 28%

2.3) Trainings and exchanges

Training  assignments 30.572 26.442 67.118

Exchanges between Presidia 16.639 9.640 0

Training meetings with collaborators/convivium leaders 83.019 30.995 12.337

Consultancy and other costs 3.750 20.711 25.908

Subtotal 133.980 10% 87.788 9% 105.363 10%

2.4) Technical assistance and local collaborators 111.455 8% 71.893 7% 39.923 4%

2.5) Missions for Presidia research and development 56.735 4% 60.627 6% 47.330 4%

2.6) Direct contributions to support Presidia 81.033 6% 75.173 8% 51.488 5%

Total Activities for Presìdia 528.698 40% 395.652 40% 623.623 59%

3) Earth Markets

Grant for Bamako market (Mali) 6.000 20.000 0

Research on markets 0 11.430 0

Other research and training for markets 65.399 22.338 0

Total Earth Markets project 71.399 5% 53.768 5% 0 0%

4) Other Projects

4.1) CafèyCaffé Project

Investments in Guatemala 131.859 68.523 0

Promotional activities 97.694 18.755 0

Subtotal 229.553 17% 87.278 9% 0 0%

4.2) Other projects 32.492 2% 11.853 1% 0 0%

Total Other Projects 262.045 20% 99.131 10% 0 0%

TOTAL VALUE ADDED DISTRIBUTED TO PRODUCERS ( A ) 862.500 65% 551.116 55% 631.729 60%

B COMMUNICATION AND AWARENESS RAISING

1) Institutional Communication 41.791 3% 52.792 5% 40.679 4%

2) Fundraising activities

Seeking resources 27.174 24.000 40.220

Travel and training 5.249 10.964 1.895

Subtotal 32.423 2% 34.964 4% 42.115 4%

3) Honorary loans 37.000 3% 18.000 2% 21.000 2%

TOTAL COMMUNICATION AND AWARENESS RAISING ( B ) 111.214 8% 105.756 11% 103.794 10%

C STAFF REMUNERATION 

1) Staff remuneration

Presidia office staff 273.486 268.417 261.224

Main office staff 31.216 28.012 17.395

Administrative staff 28.822 27.382 30.109

Staff indirect costs 13.360 12.706 13.713

Subtotal 346.884 26% 336.517 34% 322.441 30%

TOTAL STAFF REMUNERATION ( C ) 346.884 26% 336.517 34% 322.441 30%

NET VALUE ADDED (A + B + C ) 1.320.598 993.389 1.057.964

 2007 total 2006 total

VALUE ADDED OF THE SLOW FOOD FOUNDATION FOR BIODIVERSITY

2008 total
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Financial 
Statement 

2008

% Funds % Funds % Funds

D INSTITUTIONAL ACTIVITY - INCOME

1) Funding 2008

1.1) Supporters

Honorary Members 320.000 145.000 120.000

Benefactors and Sustainers 198.415 220.649 261.541

Other contributions from non members 19.476 29.315 23.264

Subtotal 537.891 41,7% 394.964 38,3% 404.805 38,9%

1.2) Income from Slow Food Association

Slow Food International 100.000 144.838 228.926

Convivium leaders and Slow Food members 17.349 38.555 13.386

Income from Slow Food  Promotion Office 31.873 40.000 0

Subtotal 149.222 11,6% 223.393 21,7% 242.312 23,3%

1.3) Income from events

Slow Food events 100.000 106.936 135.702

Other events 27.336 39.953 131.391

Subtotal 127.336 9,9% 146.889 14,3% 267.093 25,7%

1.4) International cooperation projects

CafèyCaffé Project 233.579 92.228 0

Other projects 226.281 137.928 125.092

Subtotal 459.860 35,6% 230.156 22,3% 125.092 12,0%

1.5) Other income

Other income 16.281 34.980 0

Subtotal 16.281 1,3% 34.980 3,4% 0 0,0%

1) Total funding 1.290.590 100,0% 1.030.382 100,0% 1.039.302 100,0%

2) Income from funding in previous years

2.1) Use of reserve for institutional activities 169.493 84.590 142.671

2.2) Reserves for institutional activities 0 0 0

Total institutional revenue 169.493 84.590 142.671

Total institutional revenue ( D ) 1.460.083 1.114.972 1.181.973

ATYPICAL ACTIVITIES

E 1) Financial revenue 6.913 13.754 5.501

Total revenue atypical activities ( E ) 6.913 13.754 5.501

F TOTAL REVENUE ( D + E ) 1.466.996 1.128.726 1.187.474

D MANAGEMENT AND ORGANIZATIONAL EXPENSES

1) Executive board meetings 12.591 13.320 35.496

2) Administrative services and expenses 17.477 23.464 16.030

3) Bank services 3.561 3.679 3.514

4) Information services 25.840 22.419 25.490

5) Property services (lease/utility) 45.552 45.859 25.932

6) General operational services and insurances 41.377 26.596 23.048

TOTAL MANAGEMENT AND ORGANIZATION EXPENSES ( D ) 146.398 10,0% 135.337 12,0% 129.510 11%

E NET VALUE ADDED ( C - D ) 1.320.598 993.389 1.057.964

%  on  total ( E / C ) 90% 88% 89%

VALUE ADDED OF THE SLOW FOOD FOUNDATION FOR BIODIVERSITY

2008 total 2007 total  2006 total
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PROJECTS

The Ark of Taste
The year 2008 has seen many new developments in the Ark of Taste – the Slow Food Foundation for Biodiversity’s fi rst 
project.

A signifi cant number of new products have been included in the catalog of small-scale artisan products at risk of extinction. 
From Germany the Bentheim Black Pied Pig, Bamberg Potato and Würchwitz Mite Cheese; from Argentina the Araucaria Nut 
and White Carob Flour; from Austria Bregenzerwald Mountain Cheese and Lungauer Tauernroggen (an old variety of winter 
rye); from Japan Yūkō (a local variety of mandarin) and Akanegi, (a variety of red Welsh onion); from the United Kingdom 
Somerset Cider, Portland Sheep, Green Ormer (a mollusk from Jersey), Morecambe Bay Shrimps, Char (a fi sh in the trout 
family), and Black Butter (a preserve used to fl avor various dishes); and from Italy the Black Lentil from the Erei Mountains 
and the Black Sicilian Bee, now a Presidium. Spain has added 19 products to the Ark, including Gorbea Potato, Menorquina 
Cow Cheese and Cuarentena Tomato and the United States has also introduced a large number of products, including 
Carolina Gold Rice, Hatcher Mango, Sun Crest Peach, Piki Bread and Guajillo Honey. 

There have been changes to many of the National Commissions in 2008. The new president of the Spanish Ark is Jaime 
Burgaña, an expert agronomist specialized in organic and integrated agriculture, as well as coastal fi shing; the new President 
of the Dutch Ark is Sandor Schiferli, an agronomist and member of the Slow Food coordination committee in the Netherlands. 
Romania’ new National Commission has nine members who are producers, journalists, historians, sommeliers, chefs, specialists 
in animal breeds. It also includes two coordinators of Romanian Presidia: for Branza De Burduf (also an Ark product) and 
Saxon Village Preserves. The President is Albert Reinders, leader of the Brasov convivium.

On July 4-6 The Slow Food Foundation for Biodiversity organized a meeting for the members of the Ark of Taste International 
Commission at the Castello dell’Acciaiolo in Scandicci, near Florence. The Castello is home to the Bistrot del Mondo, a 
restaurant and cultural center that promotes the projects of the Terra Madre Tuscany network and the Slow Food Foundation 
for Biodiversity.
The meeting gave the Ark members, and others who are implementing Slow Food projects around the world, a practical 
and theoretical update on biodiversity, short supply chains, tastings, the selection of Ark products and how the Presidia are 
organized. 
The meeting was also an occasion to underline the important job the International and National Commissions do not just 
in the technical, theoretical cataloging work, but also in practical fi eld activities in support of Presidia and all the projects 
defending biodiversity promoted and backed by the Slow Food Foundation for Biodiversity. Ark of Taste and Presidia are, in 
fact, two phases of a single process and must work together, collaborating and sharing knowledge and experience.
To strengthen the bond between these projects, the meeting in Scandicci also comprised a training seminar on fruit and 
vegetables production chain open to Italian and international Presidia coordinators. (see further details in the training 
section). 

 2006 2007 2008

National Commissions 16 18 19

Products 675 734 807

Countries 52 55 58
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Presidia Numbers, 2003 - 2008
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The Presidia 
The Slow Food Foundation’s economic and organizational resources are focused primarily on the Presidia project.
From 19 international Presidia at the 2002 edition of the Salone del Gusto in Turin, the project has grown to 77 in 
2005, 91 in 2006, 107 in 2007 and 121 in 2008. 

15 New Presidia in 2008
Here is a short summary of the Presidia set up during 2008. 
In Africa a Presidium was started for somè, the traditional condiments prepared by the Dogon people in Mali from the ground 
leaves and dried fruits of plants grown in family gardens, while in Morocco a Presidium was created for Taliouine saffron, 
a crop with an intense aroma grown at an altitude between 1,200 and 2,400 meters. In Brazil two Presidia were started: 
one for aratù, which supports the sustainable harvesting of this small native crab from the coastal lagoons of the State of 
Sergipe (North-East Brazil) and a Presidium for the Serra Catarinense araucaria nut, which grows on ancient native trees and 
has always been used as a human and animal food by the inhabitants of the Serra Catarinense (State of Santa Catarina). In 
Mexico a new cacao Presidium has been set up in the state of Tabasco, an area seriously hit by the terrible fl oods of 2007. 
Work has also continued in Eastern Europe and Central Asia: in Bulgaria a Presidium was created to protect an endangered 
native species, the Karakachan sheep, while in Georgia the Foundation has started to work with a group of wine growers 
who use ancient fermentation and aging techniques to produce wine in terracotta jars. Finally, in Uzbekistan, a Presidium 
has been started to catalog and defend the oldest varieties of almonds in the world.

Moving to new projects in Western Europe, in Austria, where a National Ark of Taste Commission has been active since 
2007, the fi rst two Presidia were started this year: one to protect the old Chequer Trees in the Vienna Woods and one for the 
Gemischter Satz  (mixed blend) wines near Vienna, which are made using a distinctive technique which involves growing 
different grapevines together in the same vineyard. In France there are four new Presidia: two for cheese (Rove Brousse goat 
cheese and Béarn Mountain Cheese) and two for breeds (the Gers Mirandaise Ox and the Gascon chicken). Finally, a new 
Presidium started in Switzerland to protect the old plum orchards of the Tafeljura.
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Average number of producers per Presidium
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A Logo for the Italian Presidia
2008 was an important year for the Italian Presidia. Ten years on from the launch of projects to defend food biodiversity 
(since the fi rst Ark of Taste products were identifi ed) Slow Food had successfully involved thousands of small producers in 
Italy alone, assisting them to draw up and adopt strict production protocols, to bring them together in associations and help 
to create a more aware market that was prepared to reward quality and their efforts to preserve natural environments. 

The Italian Presidia have achieved signifi cant success on the market and over time there has been a growing need to clearly 
identify these products. This is also necessary in order to gain protection from the increasing numbers of imitation products. 
Slow Food Italy has therefore registered a new logo, which it has granted for use by the producer associations of the 173 
Presidia. The logo is to be placed on labels and must always be accompanied by an inscription explaining what the Slow Food 
Presidia are.

The project was offi cially launched at the Salone del Gusto 2008 and the Presidia present at the event displayed the fi rst 
packaging bearing the logo.

The Presidia producer associations have agreed to self regulate their producers and make efforts to improve some aspects 
of their production in view of new objectives such as, for example, environmental sustainability.  Ten years ago talking about 
sustainability was restricted to the environmental movement. Today anyone producing and working on the land can no 
longer ignore a crucial issue: the environmental impact of production, even at very small scale, in terms of waste and energy 
consumption. Chemical treatments of vegetables and animals have become unacceptable. Ten years ago the main priority was 
to save products and retain knowledge, today it is also important to consider how a product is produced, what substances are 
used on the land and what feed is given to animals. The rules planned for this new phase of the project—organized by Slow 
Food Italy and the Slow Food Foundation for Biodiversity—requires clear commitments.  They include practicing integrated 
agriculture as a minimum, the rejection of GMOs even in feed for milk and meat animals, a reduction in packaging and the 
use of environmentally friendly materials for packaging wherever possible. In addition, the Presidia producers have started to 
refl ex more on production costs and the need to offer fair prices.

Guidelines for Presidia products (and rules for awarding the “Slow Food Presidium®”) have been drawn up with the 
assistance of the Slow Food Foundation for Biodiversity’s technical experts and can be summarized as follows:

• The cultivation of Presidium fruit and vegetables is ecosustainable. Presidium producers aim to use low environmental 
impact manual or mechanical methods, fertilizers must be of organic origin and chemical herbicides are not used. Crops are 
protected by following organic or integrated agriculture methods.
• Presidia cheeses are produced using raw milk following traditional methods.
Presidia encourage mountain pasture products. This is not only to highlight their outstanding quality, but also because the 
presence of humans on high altitude pastures helps to maintain regional integrity and protect the mountain ecosystem.
• Feed for cattle, sheep and goats raised by Presidia is based on forage, hay and other natural feeds: the use of silage or 
genetically modifi ed products is not permitted.
• Poultry breeds are raised at ground level and must not be slaughtered before 120 days of age to ensure they have 
developed properly. Feeds must be produced using only natural ingredients, which do not contain animal fl our, industrial 
by-products or GMOs. 
• Preserves, jams and other transformed products prepared by Presidia producers do not contain dehydrated or freeze-
dried ingredients, or synthetic fl avorings. The use of additives, sweeteners, thickeners, emulsifi ers, stabilizers, antioxidants or 
colorants is not permitted: they only contain natural raw materials.
• Presidia fi shermen respect the development cycles of fi sh species. They avoid fi shing in periods when the survival of 
species might be endangered and only use traditional nets and small-scale coastal fi shing methods.
• Presidium cured meats are produced using traditional methods. They do not contain fl avoring agents, colorants, caseinates, 
thickeners or preservatives. Fermentation is natural: no starters are added and casings are strictly natural. They are not aged 
in areas where temperature and humidity are completely controlled.
• Presidium producers use ecological materials for their packaging, labels and brochures wherever possible: recycled paper, 
glass, wood and any other material that is recyclable and reduces packaging requirements. 

Social
Report 2008
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Communicating the Project
The launch of the Slow Food logo project has been accompanied by a new website (www.presidislowfood.it) which provides 
details of the project rules and guidelines, a description of each Italian Presidia and the offi cial list of participating producers. 
The Italian Presidia website is also linked from the Slow Food Foundation for Biodiversity website.
A brochure has been prepared in Italian and English with a summary of the project objectives and guidelines. Graphic layouts are 
also available for labels and pendants that producers can use to create distinctive packaging for their products with the logo. In 
addition graphic layouts have been produced for posters at workshops and sales outlets used by Presidia producers. A general 
catalog contains descriptive profi les of the Italian Presidia and address lists of the over 1300 producers. 

Italian Producers Help to Support the Presidia Project
In 2008 the Italian Slow Food Presidia undertook to make fi nancial contributions to the Presidia project, paying different amounts 
according to their situation.
Their support involves paying an affi liation fee to Slow Food Italy. The amount has been calculated by Agricultural Economics 
professors from the University of Gastronomic Sciences in Pollenzo using a mathematical formula which takes account of the 
differing situations of each Presidia: the economic value of their production, the locality where production takes place (how 
marginal it is), the number of member producers, and the length of time they have belonged to the Presidia network. A fair 
system has been devised in which new Presidia – as well as economically weaker ones that have not yet been able to fully 
enjoy the benefi ts of belonging to the project - are not penalized. In addition no fees are requested from Presidia that are facing 
particularly diffi cult situations. 
In 2008 a partial sum was paid (corresponding to half the annual amount) since the project was started at the end of the year. 
A total of 131 Italian Presidia have paid their affi liation fee to Slow Food Italy. Their general support for the Italian Presidia 
project has raised € 75,530 which will be used for general promotional activities and consultancy services for Italian Presidia.

Economic Outcomes 
The table on the following page shows the most important 
changes recorded by international Presidia - quantity produced, 
price, number of producers - comparing initial fi gures (in the 
year the Presidium was started) with fi gures for 2008. A total 
of 16 Presidia were examined.
The variation between the two sets of data (initial and current) 
and the percentage change give an indication of the economic 
results of the Presidia.
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* 1 q = 100 kg

** Before becoming Presidia, jams made in the Saxon Villages and 
the Pozegaca Plum Slatko were produced exclusively for consump-
tion in family homes and were not commercial. 

***Prior to becoming a Presidium, the stockfi sh being produced 
(around 10 tonnes) was of a low quality and traceability. Today 
the Presidium produces just 2 tonnes of cod stockfi sh from the 
Northestern Atlantic, and it is processed directly after fi shing fol-
lowing traditional methods. 
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Presidium Country
Year 

Launched
Initial 

Quantity*

Quantity
 in 2008*

Var. in 
quantity 

Initial 
price

Price in 
2008

Var. in 
price %

Initial 
producers

Producers 
 in 2008

Var. in 
producers

Imraguen Women’s 
Mullet Bottarga Mauritania 2006 1 q 5 q 400% 30€/kg 50€/kg 67% 12 42 250%

Huehuetenango 
Highland Coffee Guatemala 2003 337 q 1328 q 294% 1,12€/kg 2,80€/kg 150% 40 150 275%

Jämtland  Cellar 
Matured Goa t 
Cheese

Sweden 2007 6-150 q 6-150 q unvaried 17,2-23,3 
€/kg 

18,6-28 
€/kg 8-20% 6 6 unvaried 

Saxon Village 
Preserves** Romania 2006 - 45,4 q - - 3-5 €/head - 10 35 250%

Siwa Date Egypt 2006 900 q 910 q 1% 3-8€/kg 3-8 €/kg unvaried 20 20 unvaried 

Aged Artisan Goude The 
Netherlands 2002 67,5 q 202,5 q 200% 8€/kg 20 €/kg 150% 3 2 -33%

Wenchi Volcano 
Honey Ethiopia 2006 10 q 20 q 100% 2,6€/kg 4,6 €/kg 77% 26 40 54%

Valais Rye Bread Switzerland 2007 150 q 335 q 124% 4€/kg 5,2€/kg 30% 2 2 unvaried 

Rimbàs Black 
Pepper Malaysia 2006 500 kg 15 q 200% 2€/kg 7€/kg 250% 4 10 150%

Chaam Chicken The 
Netherlands 2005 300 

chickens
1000 

chickens 234% 10€/kg 12€/kg 20% 10 15 50%

Andasibe Red Rice Madagascar 2004 50 q 2800 q 5500% 0,16€/kg 0,24-0,30 
€/kg 50% 30 420 1300%

Pozegaca Plum 
Slatko**

Bosnia 
Herzegovina 2005 500 jar 2500 jar 400% - 2,5€/kg - 3 7 133%

Stockfi sh from 
Sørøya*** Norway 2005 - 20 q - - 30-50 €/kg - 6 12 100%

Umbu Brazil 2004 250 q 800 q 220% 0,60-1 €/jar 1,2-1,7€/jar 67-100% 44 142 223%

Mananara Vanilla Madagascar 2003 3 q 120 q 3900% 76,5€/kg 110€/kg 44% 181 585 223%

Presidium Region
Year 

Launched
Initial 

Quantity*

Quantity
 in 2008*

Var. in 
quantity 

Initial 
price

Price in 
2008

Var. in 
price %

Initial 
producers

Producers 
 in 2008

Var. in 
producers

Sambucano Lamb Piedmont 2000 100 heads 800 heads 700%  €6,45  €9,50 47% 56 56 unvaried

Orbetello 
Bottarga Tuscany 2000 7,5 q 9,5 q 26%  €100 €200 100% 1 1 unvaried  

Salina Caper Sicily 2000 250 q 600  q 140%  €4  €6 50% 3 5 66%

Martina Franca 
Capocollo Puglia 2000 30 q 88 q 193% €15  €18 20% 1 10 900%

Ustica Lentil Sicily 2000 26 q 98 q 238%  €4,50 €12 167% 3 6 100%

Madonie Manna Sicily 2000 1 q 6 q 500%  €60  €120 100% 4 10 150%

Mondovì  Cornmeal 
Biscuits Piedmont 2000 150 q 430 q 186% €5,50 €17 209% 8 6 -25%

Farindola Pecorino Abruzzo 2000 100 q 400 q 300%  €10  €23 130% 9 32 255%

Bazzone Prosciutto Tuscany 2000 60 pieces 638 pieces 963%  €120 €240 100% 3 3 unvaried 

Piedmontese Ox Piedmont 2000 78 capi 1.000 
heads 1182% €3,10  €4,60 48% 7 65 828%

Toma di pecora 
brigasca Liguria 2000 35 q 45 q 28%  €18  €22 22% 2 3 50%

Belice Vastedda Sicily 2000 24 q 120  q 400%  €4,90  €7,50 53% 2 6 200%

Quantity produced, number of producers, 
prices: variation through the years
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Environmental Outcomes
Strong connections with the local area are a fundamental aspect of Slow Food’s efforts to protect agricultural and food 
biodiversity. Presidia products are distinctive because they are connected to the history and pedoclimatic conditions of an 
area. They are often the result of adaptation to extreme conditions (high mountains, lack of water etc.) and for this reason 
cannot be produced elsewhere. This relationship has a scientifi c basis (there are catalogs of species, varieties, and ecotypes; 
registers/herdbooks of native breeds etc.) but social, historical and environmental factors are especially important. 
Traditional products are essential components of our collective cultural identities. Their disappearance jeopardizes the survival 
of the rural communities that keep them alive. A cheese, for example, involves rural architecture, maintaining pastures, 
craftsmanship in wood etc.
The Presidia aim to strengthen local economies while conserving the local area and biodiversity. In some cases the environment 
and local area are the main focus of the Presidium and have greater priority than economic or social results.

Alpine Pastures and Dairies
This is the case with Presidia for cheese made from the milk of animals grazing above 1000 meters, which conserve mountain 
pastures and dairies. In the warmest months, the herders look after the animals, protect them from wolves and bad weather, 
milk them, make cheese once, if not twice a day, salt, turn and clean the product, and then sell it. They have to turn their hand 
to various tasks – acting as veterinarian, forest ranger, cheesemaker, and merchant. Yet in the public imagination their work is 
near the bottom of the social scale. The Presidia endeavor to guarantee them an acceptable income, help institutions (parks, 
mountain communities etc.) which carry out work to provide them with comfortable and healthy shelter, water and electricity, 
but above all to give them a minimum reward and recognition. 
The following Presidia belong to this group:
Bagoss di Bagolino, Bitto of the Bitto Valleys (Lombardy), Macagn and Castelmagno di Alpeggio (Piedmont), Tome di Pecora 
Brigasca (Liguria), Monte Veronese di Malga, Agordino di Malga, Asiago Stravecchio and Morlacco del Grappa Mountain 
Cheese (Veneto), cheeses from the Grigio Alpina, Casolèt from the Sole, Rabbi and Pejo valleys, Primiero Mountain Butter, 
Vezzena and Puzzone di Moena in Trentino Alto Adige, in Italy.
Béarn mountain cheeses, in France.
Raw milk Vacherin Fribourgeois, Zincarlin from Val di Muggio, in Switzerland.
Oscypek, in Poland.
Branza de Burduf, in Romania.
Traditional cheeses are often closely linked to native breeds which over the centuries have adapted to the local area through 
selection. Their disappearance would be a signifi cant setback for agricultural and food biodiversity. Human history has seen 
many enormous losses: languages, ethnic groups and artistic masterpieces disappear. The disappearance of herders may 
not seem to be such a serious irreparable loss. But it could be. Herders and mountain cheesemakers know animal breeds 
better than university professors, they are the custodians of unique techniques and make extraordinary cheeses. But most 
importantly, they are irreplaceable defenders of the local environment, which is so signifi cant for their and our survival.

Tropical Forests
The link between defending a product and protecting the environment is the essential basis of Presidia in every continent 
and every part of the world. 
For example, a primary objective of all Presidia in tropical areas of Latin America is the conservation of the forest and native 
trees.
Some plant species, such as the Brazil nut, can only survive in the depths of the forest. Other products, such as coffee, cacao, 
vanilla, and guaranà, benefi t when cultivated in the shade of tall trees. Intensive large-scale agriculture has of course selected 
more productive varieties which are able to resist the sun and the present day market is therefore dominated by products from 
enormous plantations. But the Presidia defend traditional varieties which must be cultivated in symbiosis with native trees: 
local legumes (which enrich the soil with nitrogen), bananas, citrus fruit, and mango trees (which provide small farmers with 
complementary resources, fresh fruit, and provide shelter and food for birds and small animals). For this reason, promoting 
a top quality coffee, such as Huehuetenango Highlands Coffee in Guatemala, isn’t an act done by gourmets fascinated by 
culinary rarities, but is mainly a way of defending native fl ora, fauna and traditional landscapes (in contrast to monocultures), 
and thereby improving the economic condition of rural communities in very poor areas.

Social
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Social Outcomes
A Presidium’s impact on its local community is diffi cult to measure in numbers or show in tables and graphs, but is defi nitely 
one of the most important aspects.
Even more important than impressive earnings, what really gives a local community renewed vigor and drive is confi dence, 
self-esteem, organizational ability and the opportunity to form relations with other parties (such as producers, institutions, 
universities and media) to receive some recognition and feedback.
Small farmers, herders, artisans and small-scale fi shermen are the people who constantly supply us with high quality healthy 
food, who look after the countryside and mountain pastures, who keep coastal and mountain communities alive. They do not 
usually have university qualifi cations (though the number of young people choosing to work on the land after their studies is 
increasing) but know the characteristics of their local area, its plants and animals better 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.
The Presidia involve them as partners and promote their knowledge, so traditional farming knowledge and science can meet 
as equals.
Thanks to the Presidia and the Slow Food network, producers work together, 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 researching their 
products. In particular, they travel around the world, learning about 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 example is the Umbù Presidium, created to recognize and promote an amazing tree which manages to bear fruit in one 
of the driest areas of northeast Brazil, making it an important resource in an area where agriculture and livestock farming are 
affl icted by severe cyclical droughts.
With a modest initial investment, the fi rst ten workshops have been equipped, enabling quality transformed products to be 
made (jam, compote and umbù in syrup). The Presidium has made contact with the French fairtrade movement and umbù 
jam has begun to be distributed at an international level. In the meantime another two workshops have been added (a third 
is being completed), and an offi ce has been set up. A website has been created and the number of producers involved has 
doubled. In 2008 the Umbù Presidium participated in a number of events and fairs in Brazil and the rest of the world. It has 
been the subject of documentaries and TV broadcasts and to celebrate the results achieved, the fi rst Festa do Umbu was held 
in January 2009. 
A similar process can be seen with the Saxon Village Preserves Presidium in Romania. Before the project was started, 
preserves were produced for family consumption. Thanks to collaboration with the Adept Foundation, production was 
organized for sale on the market. The preserves, produced without using pectin or other preservatives, are packed in glass jars 
and wicker baskets made by a local artisan. Participation by the Presidium coordinator in the seminar on fruit and vegetables 
production chain organized by the Slow Food Foundation gave the Presidium an extra boost to grow and improve. Since May 
2009 the producers (now 35) have benefi ted from a large central workshop which will enable them to increase the quantities 
produced and start to distribute to restaurants, specialized outlets and intermediaries. Also in this case the Presidium has 
been the subject of a number of articles and features by the local press; it has also been included in a tourism promotion 
program for the local area, with the result that demand for their product has increased further with the growth in tourism.
Finally, for the cheesemakers of the Jämtland Cellar Matured Goat Cheese Presidium, joining the Presidium has meant 
achieving an amazing leap in quality. These artisan producers were struggling to survive with the Swedish food hygiene and 
safety regulations that were designed for industrial products.  Following the creation of the Presidium and their successful 
participation in Cheese 2007, the producers have come together as a group. They regularly discuss production methods and 
give each other advice on goat husbandry and on meeting the hygiene and safety regulations. In a clear demonstration of 
their understanding of objectives of the Presidia, in 2008 they decided to keep the quantity produced at the same level and 
focus on cheese quality instead of increasing their earnings.
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Communication
Communication is an essential instrument. It enables us to tell the world about the Slow Food Foundation’s activities and 
projects, inform people that there are extraordinary products at risk of disappearing, give a voice to small producers worldwide 
and show the results achieved.
The Slow Food Foundation uses a range of instruments and media (print publications, electronic publications and instruments, 
videos) for communicating its activities, strategies and the characteristics of individual projects.
The most important instrument is the Slow Food Foundation website: www.slowfoodfoundation.com. 
Produced in Italian and English, the site is updated regularly and contains descriptions of all the Presidia and Ark products, 
news about individual projects and useful information about the Slow Food Foundation, ranging from the statute and the 
Board to the list of donors and the social report. 
The site can also be accessed from the Slow Food homepage (www.slowfood.com).

A summary of this information is contained in the Foundation’s main brochure, which describes our main projects through 
four key examples and includes a list of all sponsors. The brochure is published in fi ve languages - Italian, English, French, 
Spanish and German - and distributed regularly through convivia and national boards, as well as at events where we can 
reach a wider public.

The Foundation publishes two newsletters a year with more detailed articles on its projects. The newsletters are published 
in Italian and English and distributed to all the Presidia producers and coordinators, Slow Food convivium leaders, journalists 
and the network of academics, experts and technical specialists who work with the Foundation. The newsletters can also be 
downloaded from the Foundation’s website. 

In 2006 the Foundation started to publish an annual Social Report. This publication is divided into sections describing 
everything that the Foundation has achieved in the year. It illustrates in detail how resources have been allocated and used, 
in particular presenting the fi nancial, social and environmental results achieved. The Social Report is published in Italian and 
English and distributed to journalists, supporters, partners, Slow Food national associations, etc. It can also be downloaded 
from the website.

A video presentation with a particularly strong emotional impact is the photomotion, which uses images, words and music 
to describe the Slow Food Foundation’s activities and illustrate its objectives. 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 highlighting the Slow Food Foundation’s efforts to defend the sea and 
sustainable fi shing.

Specifi c powerpoint presentations in various languages (Italian, English, French, Spanish) are available for use at conferences, 
meetings and events etc. 

The Slow Food Foundation regularly commissions professional photographic shoots on Presidia and Earth Markets. It has 
created an extensive photographic archive which is not only used for communication purposes, but also for books, magazines 
and sometimes fairs and events.

In addition to these instruments of an institutional nature, there is also a range of specifi c publications and instruments 
produced by the Foundation for individual projects.

The Foundation prepares a brochure for each Presidium 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 published two books: A World of Presidia, in Italian and in English, dedicated to the international 
Presidia and Italia dei Presidia, 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. This two-color, 100-page booklet contains summary profi les of all 
the Italian and international Presidia. It is published in Italian and English, updated regularly and distributed free of charge 
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to the public during major Slow Food events, and 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 using images and text. Photo stories are produced in Italian and English, and 
are printed and bound in-house, according to requirements. Electronic versions are 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 and the Odyssey of Coffee (2005, 26’) dedicated to the Huehuetenango Highlands Coffee Presidium 
(Guatemala); Olga, Paprika and the Curly-Haired Piglet (2005, 26’), dedicated to the Mangalica Sausage Presidium (Hungary); 
Bitto, the Perennial Cheese (2005, 26’), dedicated to the Bitto of the Bitto Valleys Presidium (Lombardy, Italy). The fi lms were 
put on the DVD Three Presidia on the Screen, offered for sale on the Slow Food website and screened during major events.
These fi rst three documentaries were followed in 2006 by Stories of Eels, Water and Fire (2006, 26’), about the Traditional 
Marinated Comacchio Valleys Eel Presidium (Emilia Romagna, Italy); Stories of Farms and Cattle in the Gargano Uplands 
(2006, 26’), about the Gargano Podolico Caciocavallo Presidium (Puglia, Italy) and The Black Pig, the Woods and the People 
of Nebrodi (2006, 26’), about the Nebrodi Black Pig Presidium (Sicily, Italy).

The Slow Food Foundation also produces posters and signage to promote Presidia during events.

Communication Activities in 2008
The Foundation completely renewed the graphics and content of its website on the occasion of the Salone del Gusto, the 
main international event organized by Slow Food. A number of different sections were added, such as a list of technical 
experts, organizations and bodies with which the Foundation regularly collaborates, a section for communications containing 
downloadable pdf fi les of publications and links to the new sites for Earth Markets and Italian Presidia. The website, in Italian 
and English versions, went online on October 23, 2008 to coincide with the opening of the Salone del Gusto.

Visits: visits to the site from the same IP 
address. A visit from an identifi ed 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 host: 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 traffi c 
generated by a site and also the level of user 
loyalty. 
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The graphics and format of the Slow Food Foundation’s brochure were changed and an updated version of the booklet 
describing Italian and International Presidia was printed.

In 2008 issues 6 and 7 of the Slow Food Foundation newsletter were published in Italian. They are available on the 
Slow Food Foundation website and were sent to Foundation sponsors, Presidia producers, Slow Food convivium leaders and 
journalists.

63 brochures on individual Presidia were printed in various languages (Italian, English, French etc.) and distributed to visitors 
at the Salone del Gusto, along with four booklets dedicated to the Presidia of Veneto, the Presidia of Campania, the Presidia 
of Sicily, the Presidia and food communities of Brazil. A brochure was also produced on the project Café y Caffè, containing 
a description of the Presidia and food communities involved in the project and present at the Salone del Gusto, as well as a 
brochure on the food communities and projects being set up by the Slow Food Foundation in New Caledonia.

At the Salone del Gusto 2008 the Italian Presidia logo project was offi cially presented to the public. This required a range of 
special communication instruments: a brochure printed in Italian and English, an institutional folder and a catalog containing 
contact details for all the Italian Presidia producers, a short description of each product and information about its seasonality. 
The Slow Food Foundation also studied various applications of the logo for packaging Italian Presidia products: various types 
of labels were designed for jars and packets, a wrapper for cases of fruit and vegetables and a pendant with short information 
about the product and the project.

The Slow Food Foundation also designed and printed the packaging for about fi fteen Presidia from the Global South who 
participated in the Salone del Gusto.

Fourteen photographic shoots on Presidia and Earth Markets were produced around the world, as well as a number of 
murals, forex, banners and roll ups used at the Salone del Gusto and other events organized by Slow Food during 2008. 

A selection of the best photographs of Presidia around the world was used to create a calendar for sale at the Salone del 
Gusto and subsequently available on the Slow Food and Foundation websites.

In 2008 the Slow Food Foundation also produced several informational publications.
The Gold of Arganeraie: 33 Moroccan Recipes Based on Argan contains a selection of Moroccan recipes collected from 
the women of the Argan Oil Presidium and some chefs. Published in Italian, English and French, the cookbook was offi cially 
presented to the public on Tuesday February 26 at the Eataly headquarters in Turin, with speeches by 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). It is distributed in Italy and Morocco to promote the consumption of argan oil. The 
book is illustrated with watercolors by Mauro Olocco. 
The Gift of Bees is a cartoon-style manual intended to explain the principles of modern beekeeping to African producers in 
a simple and intuitive way. Printed in English and Amharic, it was distributed during the honey training seminar organized at 
Addis Abeba on December 5 and 6 2008 (see detailed description of the event on page 44). The illustrations were created by 
Dario Pagani, artist and CONAPI beekeeper; the Italian version is available online on the Slow Food Foundation website.
In 2008 two publications were reprinted as part of the project “Sustainable Agriculture, Biodiversity Protection and Fair Trade, 
Together Against Poverty”: a cartoon-style guide for children, Custodians of Biodiversity, which was adapted for a different 
pocket-size format, and Earth and Food – Sustainability, Biodiversity and Equity. Both were printed in four languages 
(Italian, English, French and Spanish) as well as digital versions in Turkish and Greek, distributed to participants at the seminar 
on Mediterranean products and local economies organized in Cyprus on May 22 – 23, 2008 (see detailed description of the 
event on page 56).

All paper-based communication materials were printed on Cyclus Print and Cyclus Offset recycled paper and on ecological 
Symbol Freelife recycled paper.

The Slow Food Foundation organized some exhibitions for Terra Madre and the Salone del Gusto. The Dried Fruit exhibition 

Social
Report 2008



37

was organized with SOI (The Italian Society for Horticultural Science), to display various dried fruits and nuts. Dozens of 
varieties and ecotypes from the Global South were exhibited in the Oval Pavilion and the display was enhanced each day by 
new products brought by Terra Madre food communities. The exhibition was supported by four explanatory panels in Italian 
and English. Together with Slow Food France and the University of Gastronomic Sciences, the Slow Food Foundation then 
organized the photographic exhibition “The French Presidia – People and Products Sustaining the Local Area”.

As part of the activities of the project Café y Caffè Regional Network for the Support of Small Coffee Producers, the following 
documentaries directed by Annamaria Gallone were co-produced by the Slow Food Foundation and Kenzi Productions: Café 
y Caffè, dedicated to the Huehuetenango Highland Coffee Presidium (Guatemala) and Café y Caffè: the experience of 
the Slow Food Sierra Cafetalera Coffee Presidium.

Promotional Activities and Event Participation
The strengthening of local and international markets is an essential requirement for Presidium producers to continue with 
their activities, and this is why the Slow Food Foundation for Biodiversity makes its network of contacts available to Presidia 
to help producers fi nd new marketing opportunities. The Slow Food events organized around the world serve as an important 
showcase for projects and the Foundation guarantees space for the producers and coordinates their participation, helping to 
support travel and product packaging costs. 

The Slow Food Foundation enabled the participation of food communities and Presidia at many events in 2008. 
This involved managing contacts with the producers to invite them to different events, the production of materials like posters 
and brochures in various languages, providing assistance to producers during the event, sending products via courier or mail 
and writing of articles and press releases. 

The main events at which Presidia and food communities participated in 2008 were the following:

January 25-29 – Ristora, Lugano (Switzerland)
Present: Presidia and Ark of Taste products from Ticino

February 1-3 – Cioccolosità, Monsummano Terme (Italy)
Present: Barlovento Cacao (Venezuela), Nacional Cacao (Ecuador)

February 9-14 – Cioccolentino, Terni (Italy) 
Present: Barlovento Cacao (Venezuela)

February 21-24 – Biofach, Nüremburg (Germany)
Present: Umbù (Brazil), Babaçu (Brazil, Ark of Taste product), Food community of Pequi producers and processors (Brazil), food 
community of Açai producers (Brazil)

February 22 - March 2 – Cioccolatò, Turin (Italy)
Present: Barlovento Cacao (Venezuela)

March 7-9 – Festival del Formaggio, Campo Tures (Italy)
Present: Aged Asiago Cheese (Italy), Aged Planalto de Bolona Goat Cheese (Cape Verde), Aurina Valley Graukäse (Italy), 
Bagolino Bagòss (Italy), Bitto of the “Bitto Valleys” (Italy), Brigasca Sheep Tomas (Italy), Caciofi ore of the Roman Countryside 
(Italy), Coazze Cevrin (Italy), Fatulì (Italy), Fiore Sardo Shepherd’s Cheese (Italy), Forma di Frant (Italy), Garganica Goat 
(Italy),Gargano Podolico Caciocavallo (Italy), Girgentana Goat (Italy), Grappa Morlacco (Italy), Grigio Alpina Cow (Italy), 
Macagn (Italy), Malga Monte Veronese (Italy), Modenese White Cow (Italy) Moena Puzzone (Italy), Monaco Provolone 
(Italy), Montébore (Italy), Mora Romagnola Pig (Italy), Mountain Castelmagno (Italy), Oscypek (Poland), Pitina (Italy), Tosco-
Romagnolo Appenine Raviggiolo (Italy), Ur-paarl (Italy), Vezzena (Italy)
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April 3-6 – Markt des Guten Geschmacks, Stuttgart (Germany)
Present: Champagner Bratbirne Pear Spumante (Germany), Food community of Baden-Württemberg beekeepers (Germany), 
Food community of Giura Svevo snail farmers (Germany), Food community of North Rhein-Westphalia beekeepers (Germany), 
Food community of Limpurg ox breeders (Germany), Food community of Baden-Württenberg native-potato farmers (Germany), 
Food community of Alb Leisa lentil growers (Germany), Food community of Franconia spelt growers (Germany)

April 3-7 – Vinitaly, Verona (Italy) 
Present: Saviore Valley Fatulì (Italy)

April 11-13 – Fa’ la cosa giusta, Milan (Italy)
Present: Non Valley Mortandela (Italy)

April 25-27 – Distinti Salumi, Cagli (Italy)
Present: Campotosto Mortadella (Italy), Casentino Prosciutto (Italy), Fabriano Salame (Italy), Martina Franca Capocollo (Italy), 
Masculina da Magghia (Italy)Materana Mountain Pezzente (Italy), Pestàt (Italy),  Pitina (Italy), Tortona Valleys Salami (Italy), 
Vastese Ventricina (Italy), 

May 1-4 – Bio Brazil Fair, São Paulo (Brazil)
Present: Umbù (Brazil)

May 5-7 – SCAA’s 20th Annual Conference & Exhibition, Minneapolis (USA)
Present: Huehuetenango Highland Coffee (Guatemala), Sierra Cafetalera Coffee (Dominican Republic)

May 7-11 – Slow Food on Film, Bologna (Italy)
Present: Noto Almonds (Italy), Bronte Pistachios (Italy), Ozieri Copuleta (Italy), Delia Cuddideddra (Italy), Modenese White 
Cow (Italy), Ferrandina Baked Olives (Italy)

May 9 – SCAE Cup Tasting, Trieste (Italy)
Present: Huehuetenango Highland Coffee (Guatemala)

May 7-21 – Italian Presidia Week, Barcelona (Spain)
Present: Basilican Podolico Caciocavallo (Italy), Biancoperla Corn (Italy), Bronte Pistachios (Italy), Carmignano Dried Figs (Italy), 
Carpino Broad Beans (Italy), Gargano Caciocavallo Podolico (Italy), Grumolo delle Abradesse Rice (Italy), Lake Trasimeno 
Beans (Italy), Materana Mountain Pezzente (Italy), Monaco Provolone from Agerolese Cow (Italy), Mora Romagnola Pig 
(Italy), Non Valley Mortandela (Italy),Orbetello Bottarga (Italy), Prosciutto Bazzone (Italy), Ragusano from Modicana Cow 
(Italy), Vezzena (Italy)

May 17-18 –  Terra Madre Nederland, Middelburg Abbey (The Netherlands) 
Present: Aged Artisan Gouda (The Netherlands), Chaam Chicken (The Netherlands), Eastern Scheldt Lobster (The 
Netherlands)

May 17-18 –  Savoirs et Saveurs de Montagne, Gap (France) 
Present: Brigasca Toma (Italy), Coazze Cevrin (Italy), Haute Provence Einkorn (France), Heritage Piedmontese Apple Varieties 
(Italy), High Mountain Honeys (Italy), Macagn (Italy), Mountain Castelmagno (Italy), Noir de Bigorre Pig (France),  Saint-Flour 
Golden Lentil (France)

June 1-2 –  Wine and Music Festival, Castel Boglione (Italy)
Present: Mountain Castelmagno (Italy), Nizza Monferrato Hunchback Cardoon (Italy), Montébore (Italy)

June 7-8 –  Terre d’acqua, Rovigo (Italy) 
Present: Orbetello Bottarga (Italy)
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June 18-22 – Salão São Paulo de Turismo – Sao Paulo (Brazil)
Present: Umbù (Brazil)

June 19-22 –  SCAE Wonderful Coffee, Copenhagen (Denmark) 
Present: Huehuetenango Highland Coffee (Guatemala), Sierra Cafetalera Coffee (Dominican Republic)

July 25 –  American Cheese Society Competition, Chicago (USA) 
Present: American Raw Milk Cheeses (USA)

July 18-August 9 – Pollenzo Mon Amour, Pollenzo (Italy)
Present: Torre Guaceto Fiaschetto Tomato (Italy)

August 29-September 1 – Slow Food Nation, San Francisco (USA)
Present: American Raw Milk Cheeses (USA), Anishinaabeg Manoomin (USA), Sebastopol Gravenstein Apple (USA), Navajo-
Churro Sheep (USA), Huehuetenango Highland Coffee (Guatemala), Sierra Cafetalera Coffee (Dominican Republic)

September 4-7 – Terra Madre Ireland, Waterford (Ireland)
Present: Irish Raw Milk Cheeses (Ireland)

October 23-27 – Salone del Gusto and Terra Madre, Turin (Italy)
Present: over 90 international Presidia and over 150 Italian Presidia

October 28-November 2 –  Terra Madre Toscana – Il Giusto Gusto, Tuscany (Italy)
Present: Abjosh Raisin from Herat (Afghanistan), Argan Oil (Morocco), Bazzone Prosciutto (Italy), Casentino Prosciutto (Italy), 
Casola Marocca (Italy), Cheese in a Sack (Bosnia Herzegovina),Dogon Somè (Mali), Garfagnana Potato Bread (Italy), Gers 
Mirandaise Ox (France),Goym Sfratto (Italy), Huehuetenango Highland Coffee (Guatemala), Imraguen Women’s Mullet 
Bottarga (Mauritania),Mallegato (Italy), Mangalica Sausage (Hungary), Noir de Bigorre Pig (France), Orbetello Bottarga (Italy), 
Pistoian Mountain Pecorino (Italy), Prato Mortadella (Italy), Rimbas Black Pepper (Malaysia), Serra Catarinense Araucaria Nut  
(Brazil), Sierra Cafetalera Coffee (Dominican Republic), Sitges Malvasia (Spain), Sorana Beans (Italy), Tuscan Sea Palamita 
(Italy), Valdarno Tarese (Italy)

November 7-9 – Slow Fisch, Brema (Germany)
Waddensea fi shing community (The Netherlands), Food Community of fi shermen from the Mar de Lira (Spain) 

The most important events of the year were the Salone del Gusto and Terra Madre, which are held concurrently every 
two years to bring the Presidia and food communities to the attention of an international public. 

Over 90 international Presidia, organized by continent, participated in Salone del Gusto 2008, as did over 150 Italian 
Presidia, organized by region. The section dedicated to the Presidia and the Slow Food Foundation for Biodiversity was 
located within the Oval pavilion, alongside Terra Madre. At the entrance to the Oval a large stand was dedicated to the Slow 
Food Foundation projects and Terra Madre meeting area. The Foundation’s honorary member and lead partner, ARSIA, the 
Tuscan Regional Agency for Development and Innovation in the Agricultural and Forestry Sector, participated and had their 
own stand.  
The Italian Presidia logo project was offi cially presented to the public at Salone del Gusto 2008. Worthy of note was the 
section entirely dedicated to Brazil within the international Presidia area, with eight Presidia and seven food communities 
(thanks in part to the support of the Brazilian Ministry for Agricultural Development) and the area for the Café y Caffè project, 
which hosted two coffee Presidia from Guatemala and the Dominican Republic and four coffee-producing communities (from 
Honduras, Costa Rica, Nicaragua and El Salvador). In addition to the coffee producers’ stands, this area also featured a tasting 
point for Presidia coffee run by Pausa Cafè, a seating area and a monitor for the screening of the Cafè y Caffè documentary, 
made by Kenzi Productions in co-production with the Slow Food Foundation for Biodiversity. 
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Terra Madre 2008 brought 6,300 delegates representing 1,652 food communities and 150 countries to Turin for three 
days of meetings, debates and discussions. The world gathering of food communities was held in the Oval pavilion, next to 
the Salone del Gusto, emphasizing the interdependence between production and consumers. 

A task force from the Foundation and Slow Food International was involved in organizing both events: selecting and 
contacting food communities and Presidia, organizing the delegates’ transport and accommodation, arranging for products 
to be shipped to Turin, preparing the venue and communication materials and coordinating the side events (exhibitions, 
meetings with Presidia producers and talks organized by the Slow Food Foundation). 

Technical Assistance 
Thanks to the network of contacts, technical experts, friends and supporters which Slow Food has built up around the world, 
the Slow Food Foundation is able to assure Presidium producers that they will receive skilled technical assistance to identify 
the most effective and sustainable production methods, carry out microbiological analysis of products and soils, produce 
suitable packaging, form associations and cooperatives, and communicate effectively.

Throughout 2008 various artisans, experts and researchers visited communities and Presidia and provided assistance to 
small-scale producers. 

In February Massimo Spigaroli, President of the Culatello di Zibello Consortium, and Piero Sardo, the Slow Food Foundation’s 
president, visited a group of young producers who breed Euskal Txerria pigs in the French Basque region. Already a Terra 
Madre community, they would like to become a Presidium, and the visit helped evaluate that possibility, which would widen 
the project beyond Spanish borders. 

On February 8-10 Diego Soracco, editor of Slow Food Editore’s guide to extra-virgin olive oils, and Franco Boeri, an extra-
virgin olive oil producer, visited the Argan Oil Presidium in Morocco and organized a tasting of food and cosmetic oils (made 
using different techniques). A group of fi fty people, including Moroccan producers, experts and researchers, took part in the 
tasting. This positive experience led to the project for the creation of a panel of local tasters, who will seek to defi ne a sensory 
profi le for argan, helping producers to eliminate the oil’s main defects. 

From February 22 to March 19 Cristiana Peano, Professor of Fruit Farming at the University of Turin, and Chiara Sgreva 
of the IAO – Istituto Agronomico per l’Oltremare (Agronomy Institute for Overseas) visited coffee-producing communities 
in Nicaragua, Honduras, Costa Rica and El Salvador that belong to the Café y Caffè project, in order to learn more about 
production techniques and the coffee’s quality. 

On March 11-16 rice producer from Vercelli Maria Teresa Melchior visited the Brazilian Red Rice from Piancò Valley Presidium, 
while on March 24-30 the agronomist Ezio Giraudo and artisanal chocolatier Andrea Trinci visited the producers of the new 
Chontalpa Cacao Presidium in Mexico, working with them to analyze the diffi culties in the fi eld as well as the possibilities for 
on-site processing of the cacao pods.
  
On May 14-18 Enrico Meschini of the CSC – Caffè Speciali Certifi cati (Special Certifi ed Coffees), which brings together raw 
coffee importers and coffee roasters in Italy, visited the Ethiopian Wild Harenna Coffee Presidium to verify the processing 
standards (particularly for harvesting and drying) and help the producers to improve the quality of the fi nal product. 

On May 15-23 Ferdinando Marino, head of Mulino Marino, visited the producers of the Kañihua Presidium in Peru to identify 
with them the kind of mill best suited to grinding quality kañihua fl our.

On July 26-28 the gronomist Carlo Bazzocchi visited the Croatian Ljubitovica Garlic Presidium and together with a local 
agronomist helped draw up a production protocol. 

From August 23 to September 3 the Spanish cook and smoked fi sh expert Kepa Freire visited the fi shing community of Yacu 
Tayta in Peru in order to help them setting up a quality production of fi sh by-products.
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On September 23-30 Cristiana Peano, who teaches fruit farming at the University of Turin, traveled to Switzerland to visit 
the Tafeljura Plum Orchards Presidium and the Dörrbohnen (dried beans) project.

Direct Contributions to Producers
During 2008, after the presentation of activity plans and the signing of collaboration agreements, the Slow Food Foundation 
awarded grants totaling € 81,033 to the Presidia. The table on the following page lists the contributions made for 2006, 
2007 and 2008. 
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Presidia Country 2008 Grant 2007 Grant 2006 Grant
Quebrada de Humahuaca Andean Potatoes Argentina  -  €4.000 - 
Motal Armenia  - -  €2.000 
Rosson Infusions and Wild Fruit Belarus  -  €6.000 - 
Pando Brazil Nut Bolivia  €1.000  - - 
Pozegaca Plum Slatko Bosnia and Herzegovina  €3.200  €5.000 - 
Cheese in a Sack Bosnia and Herzegovina  - -  €910 
Red Rice from Pianco Valley Brazil  -  €5.000 - 
Canudo Nectar of the Saterè Mawè Brazil  -  €2.500  €213 
Juçara Palm Heart Brazil  €2.500  €4.000  €1.221 
Umbu Brazil  -  €4.000  €1.221 
Aratu Brazil  €1.915  -  - 
Saterè Mawè Native Waranà Brazil  €3.000  -  - 
Baru Nut Brazil  €4.000  -  - 
Tcherni Vit Green Cheese Bulgaria  €8.000  -  - 
Merquén Chile  - -  €474 
Robinson Crusoe Island Seafood Chile  €1.500  -  - 
Šarac Ljiubitovica Garlic Croatia  €3.000  -  - 
Cacao Nacional Ecuador  -  €1.200  €10.000 
Wenchi Volcano Honey Ethiopia  €1.084  €2.148  €2.690 
Wukro White Honey Ethiopia  €6.084  €1.000  - 
Ixcán Cardamom Guatemala  €6.000  €4.113 - 
Huehuetenango Highland Coffee Guatemala  -  €2.841  €8.500 
Andasibe Red Rice Madagascar  -  -  €517 
Mananara Vanilla Madagascar  €7.000  -  €5.000 
Rimbàs Black Pepper Malaysia  -  €3.000 - 
Argan Oil Morocco  -  -  €1.160 
Imraguen Women’s Mullet Bottarga Mauritania  €3.119  €5.150  €940 
Chinantla Vanilla Mexico  €4.000  -  - 
Andean Sweet Potatoes Peru  €4.092  €875  €2.113 
Pampacorral Sweet Potatoes Peru  €4.071  €7.515  €8.733 
Kañihua Peru  €5.468  €1.572  €2.022 
Traditional White Chuño Peru  -  €1.374  €1.174 
Oscypek Poland  - -  €1.600 
Saxon Village Preserves Romania  -  €8.000 - 
Project on Fishing Communities of Saloum Islands Senegal  €12.000  -  - 
Mangalica Sausage Hungary  -  -  €1.000 
Navajo-Churro Sheep USA  -  €1.100  - 
Anishinaabeg Manoomin USA  -  €4.795  - 
Total direct contributions to Presidia  €81.033  €75.183  €51.488 
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Marketing Assistance and Technical Partners
New technical partners (who also make a contribution to the Slow Food Foundation as sponsors) became involved in 2008: 
CONAPI (the Italian consortium of beekeepers, which collaborates on the honey Presidia), Saint-Gobain Vetri (a glass producer 
that has donated a consignment of jars to be used for Ethiopian honey, and which will consult on the glass packaging of 
Presidia) and the Turin Chamber of Commerce’s chemical laboratory (which will carry out a range of analyses on samples of 
Slow Food Presidia products for free and will provide training on various topics to Slow Food Foundation staff). 

Many Presidia products are sold on a regular basis at Eataly (Turin, Milan and Bologna), Coop Switzerland and Coop Italy. 

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. By 
meeting to discuss their situation, 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. 

Training and Exchanges Organized in 2008
From March 7 to 9 a training seminar on Earth Markets was held in Montevarchi (Tuscany). This three-day event was 
coordinated by Slow Food Italy and the Slow Food Foundation for Biodiversity, in collaboration with the Tuscany Regional 
Authority, ARSIA and Slow Food Tuscany. It attracted about 70 Italian and international participants belonging to the 
International Network of Earth Markets, from Italy, Mali, the US, Peru, Mexico, Brazil, Bulgaria, Romania, Spain, France, the 
UK and Lebanon. They were joined by local authority bodies interested in setting up Earth Markets in their area.

On April 19 and 20 a two-day meeting was held in Pollenzo to introduce the new logo for Italian Presidia. It explained 
the rules of the project, the system of affi liation to Slow Food Italy and the main rules for properly labeling products. 30 
coordinators of Italian Presidia, producers and technical experts attended the meeting.

As part of the collaboration between the Slow Food Foundation for Biodiversity and the ILO (International Labour Organization 
– the UN agency promoting labor rights), on May 27 the Slow Food Foundation organized a visit to the Sarass del Fen 
Presidium (Piedmont), a model of high quality small-scale artisan production promoted through the Presidia project. About 
a year ago the ILO started a collaboration arrangement with the Slow Food Foundation for Biodiversity, organizing fi eld visits 
to Presidia and lessons on Slow Food Foundation projects as part of its training programs for institutions and other parties 
from countries in the Global South.

On Saturday July 5 and Sunday July 6, the Slow Food Foundation organized a training seminar on the fruit and vegetable 
production chain to coincide with the meeting of the International Ark of Taste Commission. Representatives from 
Italian and international Presidia were also present, boosting the number of participants to 100 from about 30 countries 
(ranging from France to Peru to the US and Japan). The projects covered many different areas but were united in their 
commitment to defending outstanding products. The seminar dealt with some particularly important and complex issues, 
such as defending local varieties, techniques of sustainable cultivation, high-quality transformed products, environmentally 
compatible packaging, labeling, and the market. A DVD was produced for the occasion (in Italian, with English subtitles) on 
the production of high-quality transformed fruit products which was distributed to all the participants after screening. This 
was followed by guided tastings of fresh and transformed products to identify proper production and processing techniques 
suitable for achieving excellence. 

From September 29 to October 2, CONAPI technical expert Moreno Borghesi visited the Wenchi Volcano Honey Presidium 
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and held a training course for beekeepers on modern beekeeping techniques and hive management. The seminar attracted 
around 36 beekeepers from food communities and Ethiopian Slow Food Presidia, including some representatives from the 
Wukro White Honey Presidium, who contributed their experience and explained to their colleagues from Wenchi what they 
had learned at previous training events organized by the Slow Food Foundation. 

Finally, a training seminar on the honey production chain (from harvesting to packaging and commercialization) was 
held on December 5-6 in Addis Abeba, Ethiopia. Ten honey communities were selected from around the country prior to the 
seminar, which featured international technical experts and was attended by about 60 people (producers, technical experts, 
academics, NGOs, journalists). All those present received a cartoon-style booklet in Amharic illustrating good practices for 
producing quality honey. The seminar marked the offi cial start of Slow Food’s work to create a network of honey Presidia and 
communities in Ethiopia. 

Staff Training
The Slow Food Foundation pays particular attention to training its staff. Specifi cally in 2008, three initiatives were planned. 

May 10-11: Cristina Battaglino took part in a course on accounting, monitoring and evaluation for development and 
international cooperation operations organized by the Volunteer Service Center in Valle d’Aosta. 

Serena Alaimo attended the following courses at the Fundraising School in Bertinoro, the fi rst Italian institute dedicated to 
fundraising training, based at the University of Bologna:
• Fundraising principles and techniques (May 12-16) 
• How to request and collect funds from businesses and major donors: advanced course (June 25-26)
• Fundraising events (October 29-30)

December 19: Thanks to the collaboration between the Turin Chamber of Commerce’s chemical laboratory, a technical partner 
of the Slow Food Foundation, Clelia Lombardi held an introductory lesson on hygiene principles in food preparation for Slow 
Food Foundation for Biodiversity staff, as prior to a series of lessons that will be dedicated to subjects like raw milk, GMOs, 
HACCP, etc. 

Producer Exchanges
In January Alem Abreha (Wukro White Honey Presidium Coordinator) traveled to Wenchi, where he spent a day with the 
beekeepers, focusing his training on the honey extraction phase. This extremely positive example of knowledge exchange 
between two Presidia was the starting point and initial stimulus for creating a network of honey-producing communities in 
Ethiopia. 

On April 8-12 the fi rst exchange of the Pastori e Pastori (Shepherds and Shepherds) project took place in Sardinia, involving 
12 young producers from the Presidia of Fiore Sardo (Sardinia), Castel del Monte Canestrato and Farindola Pecorino (both 
Abruzzo). The six visitors from Abruzzo were hosted by an equal number of Sardinian producers, and they had the chance to 
get to know each other, work together and exchange information about their own traditions and production techniques. It 
was a chance for them to discuss the shared or unique problems currently affecting traditional sheep farming, problems that 
are all the more serious for small farms. 

In May, on the occasion of the conference on New Caledonia organized by the Slow Food Study Center and the Slow Food 
Foundation, Emmanuel Tjibaou, Head of the Department for Cultural Development, Heritage and Research at the Tjibaou 
Cultural Center in Nouméa (New Caledonia) was hosted by the Foundation for a few days. He had the opportunity to learn 
more about Slow Food’s activities and visit some interesting producers in the area: the Mulino Sobrino at La Morra (province 
of Cuneo), a historical stone mill which produces organic fl our, the Wine Bank (at Pollenzo) and Cascina Corte, a small 
producer of organic wine in the Dogliani district. During his stay a meeting was organized with producers of the Presidium 
for old varieties of Piedmontese apples to show Tjibaou the work done by the Foundation together with the producers.

From June 13 to 15 a delegation of Latvian producers, representatives of Slow Food Riga and local authorities came to 
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Montevarchi, Arezzo (Tuscany) to visit and learn about the fi rst Italian Earth Market. The Riga convivium has been keen for 
some time to set up an Earth Market in the Latvian capital and the visit was an opportunity to persuade representatives from 
the Riga local authority and Ministry managers of the viability and prospects for the project.

From June 17-28 two cereal producers from the Veneto region visited food communities in New Caledonia. During this 
visit the Kanak delegation that would participate in Terra Madre 2008 was decided, and the foundations laid for a future 
Presidium. 

From October 28-29 the Presidia and food communities involved in the Café y Caffè project visited some virtuous examples 
of cooperatives in Trentino and made contact with Trentino institutions with the aim of setting up future collaborations. 

From October 28-November 1, the New Caledonian delegates, accompanied by a Slow Food Foundation representative, 
traveled to the Veneto region. Here they visited some local Presidia production sites and other relevant food producers. 

From October 27-30 a delegation of producers from the Presidium for Andean potatoes of the Quebrada de Humahuaca 
came to Pignone,  La Spezia (Liguria) to meet the food community of small farmers from the Pignone and Casale valleys.  The 
Argentine producers had the opportunity to learn about the work and traditions of the Ligurian fruit and vegetable producers, 
sharing their age-old Quebrada knowledge in cultivating potatoes. The visit resulted in a twinning arrangement between the 
two communities.

On December 9-13 two producers from the Gers Mirandaise Ox Presidium in France took part in the Carrù Ox festival in 
Piedmont and visited a series of sites connected to the farming of Piedmontese-breed oxen and their local promotion. The 
journey continued in the province of Siena, where the French producers learned about the Calvana breed, whose farmers are 
a Terra Madre community. 
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Conferences
On February 26, the Slow Food Foundation for Biodiversity presented the cookbook The Gold of Arganeraie: 33 Moroccan 
Recipes Based on Argan Oil at Eataly in Turin, published as part of the Moroccan project fi nanced by the Piedmont Regional 
Authority. The event included a tasting of dishes using argan oil prepared by the chef at Guido in Pollenzo, Ugo Alciati, and the 
chef at Casa Blanca, Choumicha Chafay Acharki. Speakers included President of the Piedmont Regional Authority Mercedes 
Bresso and Presidium Coordinator Zoubiba Charrouf. 

On May 21 The Slow Food Foundation for Biodiversity, together with the Slow Food Study Center, organized the lecture “New 
Caledonia: Cultures, Local Products and Biodiversity” at the University of Gastronomic Sciences campus in Pollenzo 
(province of Cuneo). The event dealt with the relationship between humans and the environment in the culture of the native 
Kanak population, the preservation of traditions and cultural creativity and environmental management balanced between 
preservation and utilization. 

For the Salone del Gusto 2008 the Slow Food Foundation for Biodiversity organized a series of conferences dedicated to 
biodiversity issues. 

On Friday October 24 the new logo for Italian Presidia was offi cially presented to the public during the conference “The 
new Slow Food Presidium® project in Italy”, featuring the President of Slow Food Italy Roberto Burdese.  Speakers at 
the conference “The experience of the food communities network and Presidia in Brazil” included Humberto Oliveira, 
Secretary of  Regional Development of the Ministry of Agricultural Development, Brazil and Marialuisa Coppola, Regional 
Minister of Budget Policies and International Cooperation of the Veneto Regional Authority, who described the projects which 
the Slow Food Foundation is pursuing in Brazil in support of family-based agriculture and local products.

On Saturday October 25 the conference “Earth Markets®: from Tuscany to Lebanon, Slow Food’s project for a short 
supply chain” illustrated the current state of the Earth Markets project, which is also being developed in Africa and the Middle 
East as well as Italy. The Tuscany Regional Authority, main sponsor of this project was represented by Grazia Mammuccini, 
Director of ARSIA – Regione Toscana. The activities carried out in Africa by Slow Food and the Piedmont Regional Authority 
to create a model of local sustainable development and provide the local population with food sovereignty and the right 
to good healthy food, were presented at the conference “Slow Food and Piedmont for Africa: biodiversity as a motor 
for development”.  It was attended by coordinators of African Presidia, Carlo Petrini, President of Slow Food International, 
Mercedes Bresso, President of the Piedmont Regional Authority and Giuseppe Morabito, General Director for Sub-Saharan 
Africa, Italian Ministry of Foreign Affairs and Josè Maria Veiga, Minister of the Environment, Rural Development and Marine 
Resources of Cape Verde.

Sunday October 26 marked the signing of a collaboration agreement between the Slow Food Foundation for Biodiversity and 
the FAO to set up a project defending agrifood biodiversity and supporting the local market in Mali, Senegal, Guinea Bissau 
and Sierra Leone.

On Monday October 27 the Slow Food Foundation organized, together with the University of Turin, a study day on New 
Caledonia entitled “Roots and Grafts: The New Caledonian Kanak people’s knowledge of food and their land”. The 
New Caledonian food communities at Terra Madre 2008 attended the meeting and the activities set up by the Slow Food 
Foundation in the country were presented.

Regional Terra Madre Meetings
Inspired by the spirit of exchange and dialogue during the international meetings held in Turin since 2004, the Terra Madre 
food communities have begun to organize regional meetings of communities, Presidia, cooks, academics and youth to 
strengthen the local network. These meetings are a valuable opportunity for Presidia producers and food communities to 
meet and discuss issues important to them.
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Terra Madre Ethiopia was held on March 4 during the visit of Carlo Petrini, Slow Food International’s president, to Addis 
Ababa. The meeting brought together 130 people from food communities, Presidia, NGOs, Italian and German development 
agencies, restaurateurs, journalists, educators and students. The Slow Food Foundation for Biodiversity was directly involved 
in the organization of the event.

The fi rst regional meeting of Terra Madre Nederland was held at Middelburg Abbey on May 17 and 18. Around 50 food 
communities attended and helped create a large, lively farmers’ market, together with Slow Food members and volunteers. 
There were also seminars and workshops dedicated to issues connected with quality artisan products.

From September 4 - 7 Terra Madre Ireland brought together about 700 delegates at Waterford from food communities and 
Presidia, as well as members and representatives of local institutions. The three-day event included discussions on sustainable 
production, Taste Workshops, fi eld visits and a large farmers’ market.

From October 28 to November 1 the second edition of Terra Madre Tuscany – “The Right Taste” was held. About 40 food 
communities were hosted by the network of communities and Tuscan institutions to participate in a series of meetings and 
exchanges. For example, the producers of araucaria pine nut from the Serra Catarinense, were hosted by the Lucca convivium 
and were able to see virtuous examples of environmentally sustainable production and commercialization as well as visiting 
producers of Pisan pine nuts.

Earth Markets
2008 has again been a crucial year for the Earth Market project that continued the important work started in 2007.
In 2008 the Slow Food Foundation – which is the technical coordinator of the project - continued its relationships with the 
organizations around the world which have started the process of creating Earth Markets, transforming existing markets into 
Earth Markets or have expressed interest in the project.

The second Earth Markets training course was held in Montevarchi (Tuscany) on March 7-9 and included representatives 
from direct-sales markets of different Italian regions, from the Lebanese Earth Markets and from international entities that 
work with other farmers’ markets programs.
Following consultations with various international representatives, the international project was assigned the name Earth 
Markets (in Italian Mercati della Terra) and the international logo was registered. 
Additionally, offi cial handbooks were produced for Italian and international contexts, and provide a useful tool for anyone in 
the world who is interested in starting an Earth Market. 

Lebanon
The Earth Markets project in Lebanon comprises three different markets.
The north is represented by the weekly market in Tripoli, the country’s second most important city.
In the south, where the confl ict with Israel has caused the most damage, a market was created in Saida, a historic Phoenician 
trading town. The country’s capital Beirut was the obvious venue for the third Earth Market.
The Earth Markets in Lebanon were created as a result of the collaboration between the Slow Food Foundation for Biodiversity 
and the NGO UCODEP, with the support of the ROSS program (Reconstruction, Employment, Services and Development) of 
Italian Cooperation, Italian Ministry of Foreign Affairs.
The program closed in February 2009. It was run through the local efforts of Andrea Tamburini, for UCODEP, and the Slow 
Food convivium of Beirut, whose members also include producers personally participating in the markets.
Work to identify producers benefi ted from the results of careful research on traditional Lebanese products carried out by 
students at the American University of Beirut, and coordinated by Professor Rami Zurayk, one of the founders of the Beirut 
convivium.
During 2008 the Slow Food Foundation helped to set up the markets in Saida and Beirut by providing advice on selecting 
producers and in organizational matters. The three existing markets have been highly successful, giving local people an 
opportunity to access top quality Lebanese produce and to defend their food culture. 
The Saida market was opened on April 6, 2008 and is held every Sunday at the Khan El-Franj, a spectacular historic site on 
the seafront of this ancient city.  A caravanserai from the 17th century, it has been rebuilt for use as a public space and is also 
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suitable for holding the market in winter. The building has a large internal open courtyard where events are held, with other 
activities in the souk, while the approximately 25 producers have their stands under the arcades.
There are stalls selling fresh fruit and vegetables, mouneh (traditional Lebanese preserves), traditional pastries and cookies, 
distillates, honey, olive oil and natural soap produced by artisan methods.
The Hariri Foundation and the South BIC center work together on logistics and the organization of all the Saida Earth 
Market’s activities. 
The El Mina market, launched in 2007, moved to the city of Tripoli from August 26, 2008 so it could access a larger number 
of customers. It is held every Thursday and hosts about a dozen producers of preserves, fresh fruit and vegetables, artisan 
products and sprouts.
The Beirut market was opened on January 20, 2009 in a small side street off Hamra Road, in the center of Beirut. The market 
has 15 producers and is held every Tuesday from 9 am - 2 pm. Most are direct producers, but a number of associations and 
cooperatives representing small producers who could not otherwise participate in the market have also been allowed to 
participate.
The Lebanese Earth Markets sent a delegation to the Montevarchi training meeting and also ran their own stand at Salone 
del Gusto.

Israel
As with the Lebanese markets, the Earth Market regulations were analyzed, discussed and adapted for the Israeli context, in 
part during a visit by the Slow Food Foundation in July. Following this process, the Tel Aviv Farmers’ Market offi cially became 
an Earth Market in February 2009. 
The Tel Aviv Farmers’ Market opened on May 16, 2008 in the New Port area: it is the fi rst producers’ market in Israel and from 
the outset took the Slow Food Earth Markets project as a reference. The two organizers, Shir Halpern and Michal Ansky, are 
journalists and writers interested in all aspects of food and its history. Michal completed a Master in Food Culture program 
at the University of Gastronomic Sciences in Colorno. 
The market is held every Friday day and Tuesday evening with about 30 stalls and a large variety of products ranging 
from olive oil to wine, goat cheese to beer. There are many stalls selling fresh fruit and vegetables and of course the great 
traditional foods of Near Eastern food culture, such as tahini or sesame paste, which while well-known for its use in hummus, 
is also used in a large number of traditional Israeli sweet specialties.
The market is located in the recently renovated part of the port, full of bars and restaurants and very popular on weekends. 
Tel Aviv is a young bustling city, which makes the most of its proximity to the sea. The public come from all social groups and 
benefi t from the high quality products (many restaurateurs in fact come here early in the morning to fi nd the best produce) 
and very reasonable prices by city standards.
The diverse backgrounds of the customers are mirrored in those of the producers, who belong to several ethnic and religious 
groups and come from all over the country. 
The Tel Aviv Farmers’ Market also ran its own stand in the market area of Salone del Gusto. 
The Earth Markets in Israel and the participation of Tel Aviv’s market at salone del Gusto are part of a project of the Slow Food 
Foundation for Biodiversity realized in cooperation with the Tuscan Regional Government.

Other Earth Market Candidates
In 2008 work was started to integrate Bucharest’s Piata Amzei market into the Earth Market network. The producers involved 
in the market examined the project’s rules and made various requests for them to be adjusted to local conditions. This process 
will continue in 2009, particularly through a technical mission to directly evaluate the market. The market started in 2007 and 
is held every Saturday and Sunday from April to October with 23 producers. 
From June 13 to 15, 2008 a delegation of Latvian producers representing Slow Food Riga and local authorities visited 
Montevarchi. The objective of the visit was to learn from the experience of the Mercatale, make Riga’s Berga Bazar a new 
Earth Market and qualify it for full inclusion in Slow Food’s Earth Market network. The Montevarchi local authority agreed 
to work in partnership with the Riga City Council, providing technical and logistic support for developing this Earth Market 
project in Latvia.
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Project Communication 
The Slow Food Foundation continued the development of the Earth Market image, and the developed the website 
www.earthmarkets.net. The site offers detailed explanations of the project’s aims and characteristics and reports on Earth 
Market experiences in Italy and the rest of the world. The international website, in English, is currently under construction and 
will soon be launched. The website will serve as extra assistance in creating the network of markets, in the spirit of sharing 
information and experiences which has marked this project since the beginning. 

An area dedicated to Earth Markets was set up for Salone del Gusto and Terra Madre, held October 23-27, 2008. Around 25 
stands representing markets from Italy, Lebanon, Israel and Mali were present at the event, and there was also an information 
point for anyone who wanted to fi nd out more about the project. 

Also at Salone del Gusto, a panel discussion was held on October 25 entitled “Earth Markets: From Tuscany to Lebanon, 
Slow Food’s Project for a Short Supply Chain”. The speakers were Piero Sardo, President of the Slow Food Foundation 
for Biodiversity; Luca Fabbri, who promotes the Montevarchi Earth Market in Tuscany and is a member of the Slow Food 
Italy Secretariat; Giulio Colomba, Director of Earth Markets for Slow Food Friuli-Venezia Giulia; Ramy Zurayk, Professor of 
Environmental Food Sciences at the American University of Beirut and in charge of the Earth Markets project in Lebanon; 
Mariagrazia Mammuccini, Director of the Regional Agency for Development and Innovation in the Agricultural and Forestry 
Sector (ARSIA), Tuscany Regional Authority; Mino Taricco, Regional Minister of Agriculture, Piedmont Regional Authority; 
Pierciro Galeone, Managing Director of Res Tipica Incomune s.r.l.; Richard McCarthy, Executive Director of marketumbrella in 
the United States; Jim Turnbull, who co-founded the ADEPT foundation and the fi rst Romanian farmers’ market; and Franco 
Pasquali, Secretary-General of Coldiretti. 
The Earth Markets were also presented at various conferences and meetings, including the IFOAM (International Foundation 
for Organic Agriculture) world congress, held in Modena in June.

Earth Markets in Italy
The Earth Markets project in Italy is directly supervised by the Slow Food Italy Association, with technical supervision by the 
Slow Food Foundation for Biodiversity. In 2008 the Montevarchi Earth Market (the fi rst market opened in Italy) was joined by 
markets in Bologna (the fi rst to be established in a large urban center), Cairo Montenotte (province of Savona), San Daniele 
del Friuli (province of Udine) and San Miniato (province of Pisa).  These markets participated in the Salone del Gusto together 
with other Earth Markets still in a preparatory phase: Gavi (province of Alessandria), Bucine (province of Pistoia), Terni, 
Umbertide (province of Perugia), Fabriano (province of Ancona), Ferentino (province of Frosinone), Cisternino (province of 
Foggia) and Lentini (province of Catania).

Year N° of Markets Country Market

2006 1 Italy Montevarchi (Ar)

2007 2
Italy Montevarchi (Ar)

Lebanon El Mina

2008 9

Italy

Montevarchi (Ar)

Bologna

Cairo Montenotte  (Sv)

San Daniele del Friuli (Ud) 

San Miniato (Pi)

Lebanon

Tripoli

Saida

Beirut

Israel Tel Aviv
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International Cooperation Projects 
In 2008 cooperation projects were the second largest item in the Slow Food Foundation’s revenue budget, totaling 
€ 459,859.53. 
In some cases they were renewals of projects already in progress (the Veneto Regional Authority confi rmed its support for 
Presidia in Brazil, the Tuscany Regional Authority continued its support for the Earth Markets and Presidia in the Balkans), or 
existing agreements were expanded (the Piedmont Regional Authority’s project in Morocco was extended to cover additional 
countries: Mali, Ethiopia, Senegal and Mauritania), and in other cases there were new agreements.
A summary of projects undertaken in 2008 is given below.

Coffee in Central America / MAE (Italian Ministry for Foreign Affairs)
Huehuetenango Highlands Coffee is one of the Slow Food Foundation’s most important and symbolic Presidia in terms of 
activities and results achieved. It was created in 2002, partly through the resourcefulness of Manrique Lopez Castillo. The son 
of a small-scale Guatemalan coffee grower, Manrique grew up in the coffee plantations, learning about the coffee market and 
its profound injustices. Encountering Slow Food gave him the opportunity to accomplish a long-standing desire: to try and 
change the principles of this market, starting with a very small project. Manrique worked on developing the initial stages of 
the Presidium and is now the project coordinator.
Since 2007 the Huehuetenango Highlands Coffee Presidium, together with the Sierra Cafetalera Coffee Presidium of the 
Dominican Republic, has been part of a larger project funded by the Italian government, through the Director General for 
Development Cooperation at the Italian Foreign Ministry and through the Overseas Agricultural Institute of Florence (IAO). It 
aims to create a network of small producers of quality coffee in central America and the Caribbean which can benefi t from 
training activities, improved infrastructure and promotional initiatives. 
While 2007 saw the project focusing on improved quality and quantity (technical equipment was purchased, new processing 
facilities with reduced environmental impact were built, and training activities were organized for producers), 2008 included 
promotional activities and support for commercialization. 
Huehuetenango Highlands Coffee was presented at various coffee events, such as SCAE Wonderful Coffee (Copenhagen, 
June 19-22 2008), the Specialty Coffee Association of America Conference and Show 2008 (Minneapolis, May 1-5 2008), 
Triestespresso Expo (Trieste, November 11-13 2008) and Food Taipei (Taipei, June 18-21 2008), as well as the major events 
organized by Slow Food, such as Slow Food Nation (San Francisco, August 29 – September 1) and the Salone del Gusto (Turin, 
October 27-30 2008). From April 10 - 17 the Huehuetenango Highlands Coffee Presidium was visited by a group of Italian, US 
and Danish roasters so they could see the project fi rst hand, while from June 6 - 9 representatives of the two Presidia traveled 
to California to promote their coffee to a group of quality roasters.
A study was carried out together with experts to defi ne the quality parameters of outstanding coffee. These parameters were 
discussed with the producers during the Second Seminar of the Café y Caffè project (Huehuetenango April 9-11) and added 
to the production rules for Huehuetenango coffee. Other training sessions were held during the year on production methods 
and coffee tasting.
To communicate information about the coffee Presidia, articles were published on the Slow Food Foundation website and in 
the Slow Food Almanac (published in fi ve languages and sent each year to all Slow Food members worldwide); and a brochure 
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about the project was produced in Italian and English, along with two roll-ups and some posters printed on PVC. Filmmaker 
Annamaria Gallone (Kenzi Productions), the creator of the earlier documentary on Huehuetenango coffee Manrique and the 
Coffee Odyssey, produced two documentaries describing the latest developments of the Huehuetenango Highlands Coffee 
Presidium and the Sierra Cafetalera Coffee Presidium.
Finally, the project covered the costs of representatives from the two Presidia to attend the Salone del Gusto, Terra Madre 
2008 as well as making a number of visits in Tuscany and Trentino in the days immediately following the two events.

    

 
Café y Caffè – Regional Network for the Support of Associations of Small Coffee Producers 
of the Central American and Caribbean Region  

  
 Funding body: Italian Ministry of Foreign Affairs - Italian Cooperation for Development  
 Duration of project: July 2007 –July 2009  
 Partner: Overseas Agricultural Institute (IAO) Ucodep  
 Investments in 2008: In Guatemala:  131.859  
 On-site coordination and agricultural experts  
 Construction of "benefi cious humedos" processing facilities  
 Costruction of a storehouse  
 Creation on a commercialization body  
 Training activities for tasting and promotion  
 Part managed from Italy:  97.694  
 Italian technical support  5.787  
 Overseas mission  2.298  
 Training activities for tasting and promoting  89.609  
     

Earth Markets in Lebanon / MAE (Italian Ministry for Foreign Affairs)
In 2008 the project funded by the ROSS program of the Italian Ministry of Foreign Affairs, Italian Cooperation for Development 
ended. The Slow Food Foundation collaborated in setting up markets in Saida and Beirut, providing assistance in selecting 
producers and with the actual organizational process. The three Lebanese markets (Saida, Beirut and Tripoli) have been very 
successful. They enable high quality local products to access the market and defend local food culture. (See detailed report 
on page 47).

     
Lebanese emergency - Farmers' Markets as a Driver for the Revival and Development 
of Agricultural Production in Lebanon  

  
  
 Funding body: Italian Ministry of Foreign Affairs - Italian Cooperation for Development  
 Duration of project: March 2007 – March 2009  
 Partner: Ucodep  
 Investments in 2008:  2.472  
 Missions for Market development  2.472  
  
     

Morocco / Piedmont Regional Authority
The Piedmont Regional Authority has supported the Argan Oil Presidium since 2004. Thanks to its help, the Slow Food 
Foundation has been able to work with producer cooperatives of argan oil (for food and cosmetics) in order to boost product 
and process quality, and improve managerial and commercial abilities.
In 2008 work focused on the oil’s sensory qualities. In February, Diego Soracco (expert taster of extra-virgin olive oil and 
editor of the Slow Food Guide to Extra-Virgin Oil), together with Franco Boeri (Slow Food convivium leader and proprietor 
of the extra-virgin oil producer Olio Roi), visited the Presidium cooperatives and analyzed the characteristics of the food 
oil. More than 40 people participated in a comparative tasting of various samples, including producers, Moroccan technical 
experts and researchers. This revealed some recurring defects in the oil and the producers were given information so they 
could recognize and take action to rectify them. February also saw the presentation to the public of the cookbook The Gold 
of Arganeraie: 33 Moroccan Recipes Based on Argan, published in Italian, English and French. (See description of the event 
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on page 46).  The project concluded in May 2008 with a visit by Marinella Peyracchia, an expert in sustainable tourism of  
Coldiretti Piedmont, who toured the provinces of Agadir, Taroudant, Chtouka and Tiznit and the villages of Ait Baha and 
Tiout, evaluating the possibility of starting agritourism and hospitality ventures at some of the cooperatives to add to their 
production of argan oil.
In October 2008 four representatives from the Presidium attended the Salone del Gusto and Terra Madre 2008.

     
 Support for the commercialization of Argan Oil and the Promotion of Business Opportunities in Agritourism in 

the Provinces of Agadir, Taroudant, Chtouka and Tiznit  
  
  
 Funding body: Piedmont Regional Authority  
 Duration of project: October 2007 - May 2008  
 Partner: Ibn Al Baytar Association and Coldiretti Piedmont  
 Investments in 2008:  25.116  
 Communication  7.888  
 Promotional activities and participation in events  4.279  
 Training and exchanges  5.463  
 Technical assistance and local collaborators  3.486  
 Direct contributions to support Presidia  4.000  

 

Africa / Piedmont Regional Authority
The Piedmont Regional Authority has been involved in cooperation activities in the Sub-Sahel and Western Africa for more 
than ten years. In 2008 it started a project with the Slow Food Foundation to create new Presidia and promote activities to 
support local economies in Senegal, Mauritania, Mali, and Ethiopia. The project was part of an agreement between the two 
organizations and was offi cially presented to the public in October 2008 at the conference “Slow Food and Piedmont for 
Africa: Biodiversity as a motor for development”.

In late 2008 some of the planned activities were implemented: from July 21 – 28 2008 in Mali, the Presidium for Dogon Somé 
was started (traditional condiments based on herbs, fruit and vegetables) and visits were made to food communities and 
the Missira market. In October, the Presidium and the Missira market producers had their own stand at Salone del Gusto and 
participated in Terra Madre. 

In Ethiopia the project supported two important training and exchange initiatives: in September CONAPI beekeeper Moreno 
Borghesi organized a short course on modern beekeeping techniques, while in December a seminar on the honey production 
chain was held in Addis Abeba with more than 60 people attending: producers, technical experts, academics, NGOs, and 
journalists (see description of the two events on p. 44). A brochure was produced for each of the two honey Presidia (in 
Italian, English and Amharic) and both projects were represented at the Salone del Gusto and Terra Madre 2008. 

In Mauritania the project enabled the Imraguen Women’s Mullet Bottarga Presidium to continue its work. This included 
participation by three Presidium representatives at the Salone del Gusto and Terra Madre 2008, printing of an updated 
brochure on the project in Italian and English and preparation of a manual on good practices for producing bottarga (in 
French and Hassaniya). 

In Senegal, the project enabled representatives of the Saloum Islands fi shing community to attend Terra Madre 2008 and 
funded the purchase of two motorized boats, which will make it easier to access fi shing areas, attend training programs and 
commercialize products. The project also supported two valuable sessions at the Salone del Gusto and Terra Madre 2008: a 
press conference (“Slow Food and Piedmont for Africa: Biodiversity as a motor for development”) and three Earth Workshops 
(“Honey depends on bees”, “Cereals: local identities and global raw materials” and “Fish: transform and preserve”).
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 Project Africa  
  
 Funding body: Piedmont Regional Authority  
 Duration of project: July 2008-July 2009  
 Partner:  
 Investments in 2008:  50.097  
 Communication  2.087  
 Promotional activities and participation in events

(fl ight and stand costs were paid by the event organization)  120  

 Technical assistance and local collaborators  4.959  
 Missions for researching and developing the market  9.788  
 Training and exchanges  13.975  
 Direct contributions to support Presidia  19.168  
     

Earth Markets / Tuscany Regional Authority
In 2006 the Tuscany Regional Authority supported the Slow Food Foundation’s work to launch the Earth Markets and, in 
particular, research on farmers’ markets around the world carried out by three students at the University of Gastronomic 
Sciences (Master’s course at Colorno) which was presented at Terra Madre and the Salone del Gusto 2006. 
In 2007 and 2008 the project focused on defi ning communication instruments for Earth Markets and on training for the 
coordinators of future markets. Posters and signage for individual markets were produced and the Earth Markets area at the 
Salone del Gusto was set up. Two important training events were organized: a seminar on Earth Markets for coordinators of 
all the Italian regions and some international coordinators (in March at Montevarchi) and a meeting for representatives of 
the International Ark Commission, which works in various countries to develop the Slow Food Foundation’s projects, including 
the Earth Markets (in July at Scandicci).

     
 Tuscan Regional Authority - Earth Markets  
  
 Funding body: Arsia - Tuscany Regional Authority  
 Duration of project: 2008  
 Investments in 2008  105.278  
 Communication  1.200  
 Technical assistance and local collaborators  3.145  
 Training and exchanges  100.933  

     

Balkans and the Middle East / Tuscany Regional Authority
With support from the Tuscany Regional Authority, this project has focused on initiatives in the Balkans and Earth Markets in 
the Middle East.
Tuscany has supported the Pozegaca Plum Slatko Presidia (Bosnia Herzegovina) and Ljubitovica Garlic (Croatia) since they 
were created (in 2004 and 2007 respectively). 
In 2008 the project organized a technical mission to check the completion of work to construct a processing workshop and 
to plan improvement in the fi eld to make the harvest more regular (such as planting new trees). A course on pruning and 
managing orchards was organized for the women of the Presidium. 
In 2008 a technical mission was organized to meet the producers of the Ljubitovica Garlic Presidium and start work to draw 
up production rules. 
The project covered the costs for both Presidia to attend the Salone del Gusto and Terra Madre 2008 and to produce brochures 
in Italian and English.
In Lebanon the Tuscany Regional Authority supports the Kecheck el Fouquara Presidium, a processed product based on 
fermented corn (also known as poor man’s cheese) and the three Earth Markets in Tripoli, Beirut and Saida. In 2008 the 
project enabled the Presidium and the three Markets to attend the Salone del Gusto and Terra Madre 2008 and funded the 
production of communication material. At the Salone del Gusto, the conference “Earth Markets®: from Tuscany to Lebanon, 
Slow Food’s project for a short supply chain” described the project for an international network of Earth Markets (see 
description on p. 46).
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A French translation was done of the guidelines and rules regulating the selection of products and the inclusion of producers 
at the Lebanese markets. A technical assignment was made to Lebanon to check on the quality of products selected and 
management of the three markets. 
Finally, in Israel the project funded the setting up of an Earth Market in Tel Aviv. An initial visit was made to evaluate the 
proposal, and to prepare and translate technical documents to allow recognition of the market within the international 
network of Earth Markets. The project also funded participation of the Tel Aviv Market at the Salone del Gusto and Terra 
Madre 2008.

     
 Tuscan Regional Authority - Development of Presìdia and markets in Lebanon and Israel  
  
 Funding body: Arsia Regione Toscana  
 Duration of project: 2008  

 Investments in 2008  77.139  
 Communication  8.712  
 Promotional activities and participation in events  24.766  

 Technical assistance and local collaborators   29.337  
 Local assignment   5.665  
 Training and exchanges  2.459  

 Direct contributions to support Presidia  6.200  

 
* including costs referred to previous project (2007/2008)

 
 

Brazil / Veneto Regional Authority
Since 2005 the Veneto Regional Authority has supported Slow Food Foundation activities in Brazil through a cooperation 
project. It aims to improve living conditions for small-scale Presidia producers by reducing their socio-economic and cultural 
vulnerability, increasing the sustainability of their crops, promoting their products and identifying new market opportunities. 
The project also intends to strengthen the work of the Brazilian Ark of Taste Commission. 
In 2008 the Slow Food Foundation worked with producers from active Brazilian Presidia (Sateré Mawé Native Waranà, Sateré 
Mawé Canudo Bee Honey, Umbu, Canapu Bean, Juçara Palm Heart, Barù Nut, Piancò Valley Red Rice) and started two new 
Presidia: Serra Catarinense Araucaria Nut and Aratù. The project funded participation of the nine Brazilian Presidia at Terra 
Madre and the Salone del Gusto. For these events a booklet on the Brazilian Presidia and food communities was produced 
along with brochures for both of the two new Presidia.

     
 International Presidia for Biodiversity – Brazil  
  
 Funding body: Veneto Regional Authority  
 Duration of project: Multi-year project  

 
Partner: Rovigo Chamber of Commerce, Ministéro do Desenvolvimento Agràrio  

 Investments in 2008:  32.583  
 Communication  8.292  

 
Promotional activities and participation in events

(costs of fl ights and stands paid by event organization)  2.930  

 Technical assistance and local collaborators  2.500  
 Missions for researching and developing the market  4.431  
 Training and exchanges  3.015  
 Direct contributions to support Presidia  11.415  
  
 * including costs referred to previous project (2007/2008)  
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New Caledonia / Veneto Regional Authority
This project was started in 2007 with the aim of collecting information about, promoting and protecting New Caledonia’s 
regions. Following preliminary work in the fi rst stage of the project to map food resources in the islands (thanks to collaboration 
with the Tjibaou Cultural Center in Nouméa and advice from experts Adriano Favole and Anna Paini), in 2008 training and 
information activities were organized. In May Emmanuel Tjiabaou, Head of the Department for Cultural Development, Heritage 
and Research at the Tjibaou Cultural Center in Nouméa, was hosted by the Foundation for a few days. During the stay Tjibaou 
had the opportunity to learn more about Slow Food’s activities, meet with growers of a Presidium for heritage Piedmontese 
apples and visit some other interesting producers in the area. In October eight delegates from four New Caledonian food 
communities attended Terra Madre 2008 and after the event traveled to Veneto to visit some Presidia and quality food 
producers in the area. The Slow Food Foundation also organized two conferences on New Caledonia’s biodiversity heritage: 
the fi rst was in May at the University of Gastronomic Sciences in Pollenzo (province of Cuneo) and the second in October at 
the University of Turin.

  
 Slow Food - Presidium for Biodiversity in Oceania  
  
 Funding body: Veneto Regional Authority  
 Duration of project: May 2008 - May 2009  

 
Partner: Rovigo Chamber of Commerce, Tjibaou Cultural Centre inn Nouméa 

IRD  
 Investments in 2008:  39.232  
 Communication  564  
 Promotional activities and participation in events  21.724  
 Missions for researching and developing the market  3.405  
 Training and exchanges  13.539  
  
 * including costs referred to previous project (2007/2008)  
     

Food Education Projects and Initiatives to Promote Local Consumption
Ivory Coast
In 2008 the Slow Food Foundation coordinated the project “Consommons Ivoirien, Equilibre et Sain dans nos Cantines 
Scolaires” in Ivory Coast thanks to funding from the Gund Foundation.  The project involves all the inhabitants in the village 
of N’ganon, 70 km from Korhogo in northern Ivory Coast, and has the support of the village chief. The main focus is the 
N’ganon school where all the schoolchildren receive two meals a day, prepared using balanced and healthy local ingredients. 
Two hundred village women grow the raw materials, which are partly used to supply the school canteen, partly for family 
consumption and partly sold on the market to support the project. 
In April 2008, during a lively meeting and after the convivium had presented the project to the villagers of N’ganon, the 
village headman granted the use of seven hectares of land to the project and village women agreed to cultivate it, reviving 
organic methods that had been lost with the introduction of chemical fertilizers. In the fi rst three months of the project, the 
seven hectares were ploughed and cultivated, while local varieties of the most suitable cereals and vegetables had been 
selected with the help of technical experts and agronomists. 
The fi rst products such as rice, peanuts and beans were harvested in September and October and the fi elds were then used 
for vegetable crops. This means that about a hundred children in the N’ganon school now eat traditional Ivory Coast food 
every day, enabling them to enjoy and appreciate the great value of food grown at home and the importance of their own 
food culture.
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Senegal
In Senegal, the Slow Food Foundation has coordinated and supported the project “Mangeons Local”, designed by the 
Senegalese journalist Madieng Seck and restaurateur Bineta Diallo Dioh to promote local consumption. The project has 
involved around a hundred children in the schools Liberté V and H.L.M Grand Yoff in Dakar who took part in a full program 
of theoretical classroom lessons and practical kitchen demonstrations at Bineta Diallo Dioh’s restaurant “Le?”, as well as 
games and quizzes. Bineta Diallo and Madieng Seck worked with the children to extend their knowledge of agricultural and 
rural vocabulary, explain the importance of local consumption, introduce them to taste education and promote the skills they 
acquired during workshops, also at home with their families. After two hours of theoretical lessons, the children went to the 
kitchen where enthusiastic Bineta and her team prepared a range of dishes using local cereals (millet, corn, fonio and local 
rice). There was particular emphasis on stimulating all fi ve senses, as well as the importance of hygiene. This was illustrated 
using the game of the 5 Ms: the Milieu (the kitchen), the Matériel (kitchen utensils and equipment), the Manipulateur (the 
cooks and other staff), the Matière (agricultural produce) and the Méthode (the method of preparation). 

Mapping Projects
In 2008 a project was launched to map traditional products in Kenya. Three Kenyan students from the University of 
Gastronomic Sciences in Pollenzo attended a training seminar and internships at the Slow Food Foundation offi ces to gain 
the skills and knowledge needed to map traditional products and identify potential Presidia in their home country.
Questionnaires and forms for recording useful data were then prepared. When the students returned to Kenya they submitted 
their questionnaires to producers, academics, NGOs, and associations, identifying a number of traditional products. The project 
is currently under way: in early 2009 a visit was organized to six of the food communities identifi ed as possible Presidia to 
assess the feasibility of starting one or more project.

Projects to Raise Awareness
In 2008 work continued with the NGO CEFA - together with Slow Food International, Slow Food Italy and Fairtrade Italy - on 
the project funded by the European Union “Sustainable Agriculture, Bio-diversity Protection and Fair Trade, Together 
Against Poverty”. This is an information and promotional program for citizens and opinion leaders of countries in the 
European Union and the Global South. It aims to make people aware of the importance of defending biodiversity, supporting 
forms of sustainable agriculture, and promoting and certifying fair trade products. On May 22 and 23 2008 a seminar 
entitled “Local economies and products of the Mediterranean” was organized in Limassol (Cyprus). It focused on two topics: 
extra-virgin olive oil and capers, symbolic products of the Mediterranean and producer markets, which are places where 
not only goods but also cultures are exchanged. Representatives from some of the major olive oil producing countries 
shared their knowledge and experiences. Though diverse and geographically distant from each other, they were united by 
common principles: respect for the environment, defense of biodiversity and creation of fair trade conditions. The issue of 
local economies and exchanges between the two sides of the Mediterranean was dealt with through descriptions of farmers’ 
markets from Italy to Lebanon. A total of around 35 people attended the seminar for each of the two days; a press release 
was prepared in English and Greek and sent to 57 foreign correspondents, newspapers, radio and television broadcasters. 
Journalists who were present received a press fi le in Greek and English.  All the participants received institutional materials 
from CEFA, Slow Food and Faitrade, as well as a CD (produced in 100 copies) containing the publication Earth and Food in 
various languages (Greek, Turkish, English and Italian).
The project was managed by Slow Food International, incurring costs for the 2008 fi nancial year of € 83,411, while at 
operational level activities were directly supervised by Slow Food Foundation staff.

Social
Report 2008



57

FOCUS ON A CONTINENT: AFRICA
In 2008, the Slow Food Foundation’s focus in Africa was on 10 countries: Cape Verde, Ivory Coast, Egypt, Ethiopia, Kenya, 
Madagascar, Mali, Morocco, Mauritania, and Senegal.
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Matured Planalto de Bolona Goat Cheese Presidium
Ivory Coast
Food and taste education project “Consommons Ivoirien, 
Equilibre et Sain dans nos Cantines Scolaires” 
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Siwa Date
Ethiopia
Harenna Forest Wild Coffee Presidium
Wenchi Volcano Honey Presidium
Wukro White Honey Presidium
Kenya
Project to map local products
Madagascar
Andasibe Red Rice Presidium
Mananara Vanilla Presidium
Mali
Dogon Somè Presidium
Morocco
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Taliouine Saffron Presidium
Mauritania
Imraguen Women’s Mullet Bottarga Presidium
Senegal
Project to support small scale fi shing communities in the Saloum Islands
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Why Africa?
In Africa, local agricultural production is seriously threatened by the pressure of an unbalanced global market that favors 
the Global North due to the generous subsidies granted by rich countries to their agricultural produce. As a result imported 
products frequently cost less than local ones and gradually poor countries increasingly depend on imported foodstuffs. 
Senegal, for example, imports 95% of the rice it consumes from Thailand, while the traditional rice grown in the north of the 
country no longer has a place on the market. What is more, rice consumption has replaced consumption of native cereals, 
fonio in particular, radically altering the typical Senegalese diet and leading to a reduction in the cultivation of local species 
and varieties.  
The loss of biodiversity impoverishes rural communities, which are deprived of their traditional agricultural resources but are 
not able to produce using industrial methods. People are therefore forced to leave their land and move to the cities, emigrate 
or abandon local products and work for a wage, growing monocultures intended for Western markets, thereby seriously 
compromising their food security. 
Millions of hectares in Ethiopia, Ghana, Mali, Sudan and Madagascar have been transferred for 20, 30 or even 90 years, to 
China, India, or South Korea, in exchange for promised investments and jobs. South Korea already has 2.3 million hectares, 
China has purchased 2.1, Saudi Arabia 1.6, the Arab Emirates 1.3. The food produced is almost entirely intended for export, 
with hardly any remaining for the domestic market of the host countries.
The situation in the seas is no less serious. The fi shing fl eets of countries in the EU, Asia and Russia are devastating African 
coastal waters: they are fi shing indiscriminately, helped by fi shing licenses bought from local governments. It is the small 
fi shermen who suffer the consequences: they can no longer earn enough to make a living and often become people smugglers, 
transporting men, women and children to the Spanish and Italian coasts in their small boats.

The Objectives
To help stop this tragic process, Slow Food is working to revitalize local food supply chains; rediscover and catalog traditional 
knowledge; promote native species and breeds; encourage the consumption of local raw materials; help small farmers, 
herders and fi shermen to emerge from their isolation; and restore awareness and self esteem to food communities. 

How?
The Foundation’s projects are designed according to the local environmental, social and cultural context, defi ned together 
with producers and coordinated by local leaders. 
In 2008, a number of Presidia have been set up and developed in Africa, together with food and taste education initiatives 
(school gardens), promotional campaigns for local consumption, mapping of traditional products, and the collection, 
cataloging and circulation of recipe books using local raw materials.

Total numbers (to December 2008)
11 Presidia, involving more than 1,200 producers
2 education projects (in Ivory Coast and Senegal)
1 recipe book (in Morocco)
1 mapping project (in Kenya)

Some Examples
Ivory Coast – food education project in school canteens “Consommons Ivoirien, Equilibre et 
Sain dans nos Cantines Scolaires“
The Slow Food Foundation has worked together with the Slow Food Chigata Convivium to promote a food education project 
in the village of N’ganon (70 Km from Korhogo, in northern Ivory Coast). 
Geared primarily for the schoolchildren, the project in fact involved all the inhabitants of the village, with important benefi ts 
for the micro-economy of N’ganon.
The project provides the school with two meals a day prepared using fresh local raw materials and based on recipes from 
traditional Ivory Coast food culture. 
In April 2008, during a lively meeting and after the convivium had presented the project to the villagers of N’ganon, the 
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village chief granted the use of seven hectares of land to the project and 200 village women agreed to cultivate it to 
provide the school canteen with the ingredients for meals. Three months after the project was started, the land had been 
ploughed and cultivated with local varieties of the most suitable cereals and vegetables which had been selected with the 
help of technical experts and agronomists. 
In addition to supplying the school canteen, the women’s produce is used in their homes and is sold regularly at the local 
market in support of the project.
As a result of these efforts 100 pupils at the N’ganon school received healthy meals of traditional food every day and the 
economic situation of their families was improved.

The project “Consommons Ivoirien, Equilibre et Sain dans nos Cantines Scolaires“ was coordinated and supported by the 
Slow Food Foundation for Biodiversity thanks to funding from the Gund Foundation. A total of € 20,500 was involved, and 
allocated as follows:
• € 2,000 for the cultivation of rice and cereals (organic seeds and fertilizers)
• € 2,200 for the cultivation of fruit and vegetables
• € 11,500 for agricultural equipment
• € 4,800 for the management of the project

Mauritania – Presidium for Imraguen Women’s Mullet Bottarga 
The Presidium was created in 2006 to encourage and promote the production of bottarga by Imraguen women. The Imraguen 
are an ethnic group of nomadic fi shermen who follow the movements of the large shoals of golden grey mullet and ombrine 
along the Banc d’Arguin, an area of water very rich in fi sh which has been a National Park since 1976 in order to protect its 
extraordinary marine and lagoon environment. 
The women prepare a traditional bottarga from the mullet roe. At the time the Presidium was created, production was 
carried out under questionable hygienic conditions, on the ground and using makeshift drying equipment. The bottarga was 
purchased by intermediaries at ridiculously low prices. 
The Slow Food Foundation enlisted the assistance of the fi shermen from the Orbetello Lagoon Fishing Cooperative (a long-
standing Slow Food Presidium in Tuscany) and the food technologist Augusto Cattaneo. Together they organized training 
courses to assist the 40 Imraguen women improve their production methods. Thanks to the support of the Tuscany Regional 
Authority, and then the Piedmont Regional Authority, the cooperative then fi nanced the renting and equipping of a production 
workshop that meets health regulations, as well as the purchase of equipment for vacuum packing the bottarga. 
The support of the Chemical Laboratory of the Turin Chamber of Commerce enabled product quality to be properly 
monitored. 
At various editions of Slow Fish (Genoa) and the Salone del Gusto (Turin) the women from the Presidium have presented top 
quality, properly packed and labeled bottarga.
The next objective is to purchase land, and to build and equip a workshop owned by the cooperative, as well as organize 
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training activities for new producers and the fi shing community, so they can control the entire production chain. 
In the long term it is planned to set up a salt facility at Nouadhibou, thereby ensuring a completely local production chain.

A total of € 3,753.70 were spent for the activities carried on in 2008:
• € 3,119 of direct contributions to the Presidium
• € 190,70 for extra expenses during Salone del Gusto and Terra Madre (the costs for fl ights and stands have been paid by 
the event organization) 
• € 444 for the communication of the project

Morocco –The Gold of Arganeraie Cookbook
There are 33 recipes in the The Gold of Arganeraie booklet, all involving argan.
Argan is a tree that only grows on the southern coast of Morocco in a poor, arid zone with very high summer temperatures, 
which extends from the Atlantic Ocean in the west to the Anti-Atlas mountains in the east.
The tree is an extremely important native resource: it helps to oppose the advancing desert and its berries provide a golden, 
intensely fl avored oil with hazelnut notes, which is widely used in Berber cuisine.
Women do the processing: organized into cooperatives, they endeavor to keep age-old traditions alive, with knowledge 
passed down from mother to daughter on how to transform argan berries into oil for food and cosmetic purposes.
The cookbook was created “on the road” and is based on interviews, convivial meetings and recipes prepared together with 
cooks in urban areas, and of course the women who process the argan berries into oil, their mothers and grandmothers. 
A selection of 33 dishes from Khaltuma, Aisha, Choumicha, Meryem, Suad and Touria were chosen, covering sauces, salads, 
couscous, soups, tajines and sweets.
The cookbook was produced as part of the project supported by the Piedmont Regional Authority. 3,000 copies were printed 
in three languages (French, English and Italian).
The publication was also an instrument for communicating information about the project and a way of promoting argan oil 
in Europe.

Producing the cook book cost € 7,273 allocated as follows:
• € 5,880 for graphic design and printing
• € 1,393 for translation into French and English
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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-Profi t Organization) the Foundation guarantees complete 
transparency in its use of donations and contributions received, with tax deductibility benefi ts for Italian residents. 

The funds raised enable the Slow Food Foundation to fi nance 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 
to fund activities with us that are able to help in defending food biodiversity and gastronomic traditions in all parts of the 
world. The donation is made as a general contribution to the Slow Food Foundation. 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 has been offi cially formed, which is involved in the present 
and future strategies of the Slow Food Foundation through the participation of one delegate in the Foundation Board. 

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 specifi c Foundation projects for funding. A Patron appears in the 
Foundation’s offi cial communications (website, brochures, posters, publicity and communications for Slow Food events and 
fairs), and also all communications associated with the specifi c 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 offi cial communications (website, 
brochures, posters, publicity and communications for Slow Food events and fairs), as well as on all communications associated 
with the specifi c “adopted” Presidium. A Benefactor Supporter will also receive periodic updates on project activities. 

Sustainer: fi rst 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 offi cial 
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.

Other Sources of Funding 
The Slow Food Foundation bids for funding from public bodies (particularly regional authorities and foundations), which 
allows it to access funds for the realization of specifi c international cooperation projects. 

The Slow Food Foundation organizes a range of fundraising initiatives. These are small events for the public that can provide 
signifi cant fi nancial resources when multiplied across the Slow Food network. Along these are many fundraising initiatives 
organized by Slow Food convivia: dinners and tastings based on Slow Food Presidium products whose profi ts are partly 
donated to the Slow Food Foundation.

During the major events organized by Slow Food (Salone del Gusto, Cheese, Slow Fish, Al Gusto, Figli di un Bacco Minore) or 
others in which 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 percent of the price of merchandise sold by Slow Food Promozione is donated to the Tibetan Yak Cheese Presidium. 
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From 2006 the Slow Food Foundation has been able to benefi t from the Italian “5 per mille” provision which allows up to 
0.5 percent of a individual’s Italian income tax to be donated to qualifying non-profi t 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 1,700 people to donate their “5 per mille” to Slow Food Foundation activities. 
As of September 2008, the total raised by the Slow Food Foundation amounted to around € 70,000, and has been added it to 
the reserve funds in the fi nal budget for the year 2008. The Slow Food Foundation continued the “5 per 1000” campaign in 
the following years. The Internal Revenue Service has not yet communicated the total amount raised from the 2007 tax return, 
and has confi rmed the Slow Food Foundation among the accredited benefi ciaries for the 2008 tax return.  

Fundraising in 2008
Honorary Members and Supporters
Although Coop Italia did not continue its membership, revenue from Honorary Member donations remained unchanged 
thanks to the signifi cant contribution from the Veneto Regional Authority, which enabled the budget estimate to be met.
The result for funds from Supporters was less than forecast. The effect of simultaneous but independently managed fundraising 
(by Terra Madre and the Slow Food Foundation) was underestimated. It resulted in competition for external funds and greater 
interest by donors in the Terra Madre event, which was inevitable in a year when the Salone del Gusto and Terra Madre were 
held together.
Nonetheless in 2008 new Supporters donated funds totaling around € 99,000. In some cases the donors were completely 
new, in some the donors already contributed to Slow Food Promozione activities, and in other cases the donors had lapsed 
and in 2008 we managed to enlist their support once more.
Renewals refer to contributions already made in 2007 or agreements signed in 2007 which involve subsequently payable 
installments, for a total of about € 78,000.

Applications for International Cooperation Projects
The Slow Food Foundation participated in various bids for public funding - from regional, national and European bodies - 
involving international cooperation and projects defending biodiversity (see detailed report p. 50).
In 2008 cooperation projects were the second most important item in the Slow Food Foundation’s revenue budget, totaling 
€ 459,859.53. 
Of particular note was the expanded collaboration with the Piedmont Regional Authority in Africa: the project in Morocco has 
been joined by a project involving several countries: Mali, Ethiopia, Senegal and Mauritania.

Slow Food Convivia
Revenue collected by Slow Food convivia was less than initially budgeted. It should be noted that in agreement with the 
Slow Food Italy Association, convivia were involved in a range of fundraising initiatives for food communities attending Terra 
Madre in Turin. 
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Main Fundraising Initiatives in 2008
Events:
Eyes on the Planet 
From March 1 keen photographers and supporters of socio-environmental issues could visit www.eyesontheplanet.org to take 
part in the international photographic competition Eyes on the Planet. This initiative was organized to promote environmental 
awareness through the medium of photography and to offer tomorrow’s photographers practical opportunities to gain 
recognition and training. Eyes on the Planet was for young promising professionals as well as enthusiastic amateurs from 
any country, aged between 18 and 35 years.
The best shots were displayed in a photographic exhibition and offered at a charity auction, with the proceeds going to 
projects organized by the Slow Food Foundation for Biodiversity and WWF in Amazonia to support the sustainable and long-
term development of local economies (Pando Brazil Nut Presidium – Bolivia).

Jadavagando: Discovering the Secrets and Magic of the Altamarca Trevigiana
On Sunday May 4, 2008 the second edition of Jadavagando was held, an event promoted by Bisol and Jada in the wonderful 
Relais Duca di Dolle at Rolle in Valdobbiadene region. It was an opportunity to savor magnifi cent surroundings and good 
food, with the proceeds being donated to support the activities of FAI and the Slow Food Foundation for Biodiversity in 
developing the Rimbàs Black Pepper Presidium (Malaysia).

Coppo Event
On May 18 and 19, Coppo, the Langhe wine producer and Foundation Supporter once again opened its doors. As in previous 
years, Coppo offered visitors tastings of its wines accompanied by quality Italian gastronomic specialties, including some 
Italian Presidia products, and donated part of the proceeds to the Pozegaca Plum Slatko Presidium (Bosnia Herzegovina). The 
Slow Food Foundation had an information stand offering tastings of slatko to the public and gave visitors the opportunity to 
buy some international Presidia products.

The Antica Corte Pallavicina Supports the Slow Food Foundation
On Tuesday July 22 2008, Polesine Parmense in the heart of the Parma lowlands was once again the setting for a night 
celebrating Culatello ham and the Antica Corte Pallavicina Award. This event was created by the Spigaroli family as part of 
their commitment to quality in all sectors and at all levels. For the “Culatello Night” the Spigaroli family made a signifi cant 
donation to an international project, enabling the local area and landscape to benefi t from effective support. Renewing 
its historical association with the Slow Food Foundation for Biodiversity, Antica Corte Pallavicina undertook to support the 
Tcherni Vit Green Cheese Presidium in Bulgaria for 2008.

Dinner with Michelin Star Chefs
Slow Food Forlì Convivium together with Bologna and Rimini-San Marino Convivia organized on September 22, October 6 and 
October 13 three fundraising dinners to raise funds to partly cover the travel expenses for the participation of the producers 
delegation of Mananara Vanilla Presidium (Madagascar) at Terra Madre and Salone del Gusto 2008. Three Michelin starred chefs 
were involved in the occasion: Vincenzo Cammerucci from Lido Lido Restaurant in Cesenatico, Marcello and Gianluca Leoni from 
Al Sole Restaurant in Trebbo di Reno and Raffaele Liuzzi from Locanda Liuzzi in Cattolica. The chefs prepared three different menus 
using local as well as several Presidium products and the amount raised was €1,500.

Excellent & Fair – Fundraising Dinners 
On Thursday October 23 2008, the opening day for the Salone del Gusto and Terra Madre, Davide Scabin, the talented chef at 
combal.zero in Rivoli (Province of Turin), prepared a surprise menu dedicated to PGI Piedmontese Hazelnuts, using products 
from MNP (Maison della Nocciola Piemonte), a supporter of the Slow Food Foundation. Part of the proceeds were donated to 
the Slow Food Foundation for Biodiversity. Ugo Nespolo, renowned Turin artist, made a creative contribution to the evening 
with an exclusive menu and donated the original to the Slow Food Foundation.

Saint-Gobain Vetri Jars
For the Salone del Gusto 2008, leading international glass manufacturer Saint Gobain produced an exclusive range of glass 
jars bearing the new Slow Food Presidia logo for the Slow Food Foundation.
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The thousand jars produced for the Salone del Gusto were delivered to some Italian Presidia who donated products free of 
charge as part of a fundraising effort during the Salone in support of two Ethiopian international Presidia: the Wukro White 
Honey Presidium and the Wenchi Volcano Honey Presidium.
The Saint Gobain jars were for sale at the Slow Food Foundation for Biodiversity stand in the Oval Pavilion.

Venaria Reale, The Meal Act XXIX
This initiative, sponsored by the Piedmont Regional Authority and the Venaria Reale Consortium, was held on Thursday 
October 30 at the prestigious restaurant Dolce Stil Novo, Venaria Reale. The theme for the event was food biodiversity 
and support for the Presidium of Quebrada de Humauaca Andean Potatoes, Argentina, which defends Andean potatoes, 
an essential economic and food resource for local people. Inspired by this project, artists Lucy and Jorge Orta designed a 
collector’s plate, produced in a limited edition by Royale Limoges. The Slow Food Foundation was present at the event and 
presented the project to the dinner guests. 

Sale of products
Christmas Gift Bags
With the approach of Christmas, the Slow Food Foundation for Biodiversity launched a range of Christmas Gift Bags containing 
Slow Food Presidia products to support these small-scale worldwide projects. Three different Christmas Bags, with Presidia 
products from Africa, Asia and Latin America, were sold online. The initiative attracted a good number of customers and more 
than 140 bags were sold.

Slow Food Foundation Calendars
In October the second Slow Food Foundation calendar was produced, with a selection of images from Presidia around the 
world. The calendar was offered for sale during the Salone del Gusto 2008, on the Slow Food and Slow Food Foundation 
websites, at Eataly in Turin and at events organized between October and February.  The full proceeds from calendar sales 
were given to the Slow Food Foundation.

Campaigns
5 per 1000 Campaign
Since 2006 the Slow Food Foundation has been able to benefi t from the “5 per mille” provision in Italian tax law, which 
allows taxpayers to give non-profi t organizations 0.5% of their income tax paid. 
From March to June information material was distributed for the “5 per mille” campaign to the Slow Food Association and 
all the Slow Food Foundation’s supporters and institutional contacts. Publicity was distributed to around 700 membership 
locations around Italy, Eataly in Turin, and at major Slow Food events. 

Slow Food Convivia for Mauritania
In July 2008 the initiative “Help the Women of Mauritania” closed very positively. It had been started a year earlier and 
enabled Slow Food convivia to raise funds for the Imraguen Women’s Mullet Bottarga Presidium.
A number of Slow Food convivia and a restaurant responded to the appeal and organized theme dinners during which 
participants learned about the project and sampled Mauritanian bottarga. The Slow Food Foundation sent each convivium 
involved in the initiative a kit containing an information brochure and audiovisual material together with a supply of bottarga, 
allowing them to organize small events such as dinners, workshops or seminars. A total of 14 convivia and one restaurant 
supported the initiative, raising a total of € 9,000.
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Producers 
The main benefi ciaries of the Slow Food Foundation for Biodiversity’s activities are the small producers who oppose the 
logic of large-scale industrial agriculture. They continue to cultivate local varieties of fruit and vegetables, raise native animal 
breeds, make cheese from raw milk and produce according to time-honored rhythms, knowledge and rituals.
The Ark of Taste provides information at local and international level about more than 800 breeds, varieties and transformed 
products from around the world, helping small producers to keep these old traditions alive. 
The producers involved in the Presidia project can benefi t from skilled technical assistance, training opportunities, exchanges 
with similar groups elsewhere, participation at fairs and international events. This helps them to improve production 
techniques, establish valuable contacts and fi nd new commercial outlets. In addition, the Slow Food Foundation’s activities 
frequently have positive effects on the whole local area, involving other producers who are not full members of the Presidium. 
The contacts established by the Slow Food Foundation in Ethiopia, the successful experience of producers in the two honey 
Presidia and the support of local institutions have led to the Foundation working to create an Ethiopian network of honey 
producing communities. This resource may become a valuable source of income for African communities.
The Earth Markets enable local producers to sell their products directly to consumers. This means that the role of intermediaries 
is reduced, prices are fairer for consumers and more profi table for producers.
However, the Slow Food Foundation’s activities benefi t quality producers in general, because they help to spread a new type 
of food culture that encourages the consumption of local products, the use of methods that respect the environment and 
animal wellbeing, and the defense of cultural and gastronomic traditions.

«The Slow Food Foundation brought inspiration to our producers in Tarnava Mare area by giving them confi dence that 
their product was good and helping them to rediscover their identity. They gave us real support not only words, helping us 
to promote the traditional products, increasing the awareness of the locals on biodiversity and through the creation of the 
Presidium they helped us to develop a local brand».

Cristi Gherghiceanu, Coordinator for Saxon Village Preserves Presidium (Romania)

Friends
of the Foundation
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University of Gastronomic Sciences
The University of Gastronomic Sciences deals with the issues underlying Slow Food’s philosophy through academic study and 
in-depth discussion, and trains students to be highly skilled professionals in the sector. 
Since 2006 the Slow Food Foundation for Biodiversity has provided funding each year for students from developing countries 
in the form of honorary loans. Visits and work experience programs to other countries organized by the University of 
Gastronomic Sciences often include visits to Presidia, Earth Markets and food communities. A number of students (from both 
the Colorno and the Pollenzo campuses) attend training internships each year with the Slow Food Foundation. Some of them 
continue to collaborate with the Slow Food Foundation following their training experience. 

“In September 2008 we visited some French Presidia to meet producers, learn about their work and backgrounds, and to 
photograph their daily life. Herders, cheesemakers and farmers welcomed us to their homes and let us accompany them 
during the working day to experience the various production activities, as well as try our hand selling at farmers’ markets 
or dealing with cooks and the restaurant business. The experience provided a great creative inspiration for our photographs 
which we hope communicate to people the incredible stories and lives we were lucky enough to share. We believe that 
relationships based upon sharing and cultural interaction are the way to help maintain biodiversity”.

Nicola Robecchi and Federico Trotta, students at the University of Gastronomic Sciences in Pollenzo (Italy) who visited 
the French Presidia of Rove Brousse Goat Cheese, Haute Provence Einkorn and Brigasca Sheep Toma 
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Writers, Journalists, Photographers and Film Directors 
The Slow Food Foundation often gathers 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 fi lm 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 fi lm directors from around the world have given their personal, and often original, view of the Foundation’s 
projects. 

«Lorsque J’ai démarré ma collaboration avec Slow Food en 2002, j’étais déjà bien engagé dans l’information agricole et 
rurale au Sénégal afi n de soutenir les petits paysans et effectuer des reportages sur leurs activités. La  découverte de Slow 
Food en 2002 m’ouvrit les yeux sur la nécessité de construire dans mon pays un lien fort entre les différentes communautés 
de la nourriture (producteurs, transformateurs, cuisiniers et consommateurs) afi n de  sauvegarder et de valoriser le patrimoine 
végétal et établir une solide économie locale du terroir. Grace à cette collaboration j’ai bien tôt découvert que derrier des 
mots nouveaux tels que, Convivium, Sentinelle, l’Arche du goût, il y avait des idées anciennes qui ont aujourd’hui le mérite 
de vivifi er le petit producteur en soulignant son rôle (social) dans la préservation de la biodiversité et de la terre mère. Parmi 
les projets réalisés avec le soutien de la Fondation Slow Food pour la Biodiversité il faut citer celui du “Mangeons Local”. Ce 
petit projet a pour but de sensibiliser et d’intéresser les écoliers dakarois sur l’urgente nécessité de se tourner défi nitivement  
sur la consommation des produits agricoles  du Sénégal.»

“When I started my collaboration with Slow Food in 2002, I had already been battling as a journalist for several years to 
defend the produce of small farmers in rural areas of Senegal. My discovery of Slow Food made me realize how important it 
was to build strong links between different food communities in my country, in order to defend and promote our agricultural 
heritage and strengthen locally based economies. As a result of this collaboration I soon discovered that behind new words 
such as “convivium”, “Presidium” and “Ark of Taste”, there were old ideas that still have great value. They underpin the 
social role of small producers, recognizing their contribution in preserving biodiversity and the riches of our earth. Among the 
many projects set up together with Slow Food, the one closest to my heart is the food education project Mangeons Local. This 
small but important venture, funded by the Slow Food Foundation for Biodiversity, has made students at Dakar elementary 
schools aware of the need and urgency to learn about, appreciate and eat agricultural products from Senegal”.

Madieng Seck, journalist and leader of the Slow Food Lek Mégnef Sénégal convivium of Dakar (Senegal)
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of the Foundation
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Supporters 
Supporters play an essential role for the Slow Food Foundation because it is only thanks to them that it can carry out its 
activities: 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 solely using donations it has raised and continues to raise.
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 specifi c project, 
directly following the steps in its development. 
The Foundation’s direct supporters have been divided into categories according to the size of donation: Honorary Members, 
Patrons, Benefactors and Sustainers. 
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. 

Friends
of the Foundation

Honorary Members
Tuscan Regional Authority
Veneto Regional Authority 
Cosvig – Geotermic Areas Development Consortium

Patrons
Piedmont Regional Authority
Ministry of Foreign Affairs- General Directorate for 
Development and Cooperation

Benefactors
Accademia d’Impresa Azienda Speciale of C.C.I.A.A. of 
Trento
Antica Corte Pallavicina di Spigaroli, Polesine Parmense (Pr) 
Beppino Occelli, Farigliano (Cn) 
Brescia con gusto 
Câmara Municipal de Serpa, Portugal 
Conapi, Bologna
Coop Switzerland, CH
Maison della Nocciola Piemonte, Settimo Vittone (To)
Marcopolo Engineering Spa and Terra Srl Ricerca e Sviluppo, 
Borgo San Dalmazzo (Cn)
Media Valle del Serchio Mountain Community
Municipality of Abbiategrasso (Mi) 
Municipality of Orbetello (Gr)
Rachelli Italia, Pero (Mi) 

Saint-Gobain Vetri
SMAT – Metropolitan Society Waters in Turin
Stiftung Drittes Millennium, CH
The Iara Lee and George Gund Foundation (Usa)

Supporters
Astoria Vini – Crocetta del Montello (Tv)
Cascina La Pertica Farm, Polpenazze del Garda (Bs)
Bisol, Valdobbiadene (Tv)
Brewers Association USA
Caseifi cio Reale, Racconigi (Cn)
Collavini, Corno di Rosazzo (Ud)
Coppo, Canelli (At)
Grosseto Provincial Authority
L’Erbolario, Lodi
Le Corti Farm, San Casciano in Val di Pesa (Fi)
Marino Mill, Cossano Belbo (Cn)
Migliori Olive all’Ascolana, Ascoli Piceno
Municipality of Fontanellato (Pr)
Municipality of Grosseto
Municipality of Montevarchi (Ar)
Saclà, Asti
Terre Da Vino, Barolo (Cn)
Venchi Cioccolato, Castelletto Stura (Cn)
Vino Nobile di Montepulciano Consortium, (Si)

«La presenza di CoSviG come Socio d’Onore della Fondazione Slow Food per la Biodiversità Onlus nasce dalla considerazione 
che alcuni degli obiettivi della stessa sono ben presenti anche nel nostro statuto. Il Consorzio per lo sviluppo delle aree 
geotermiche ha, sin dalla propria costituzione nel 1987, tra i propri obiettivi quello della diffusione delle energie rinnovabili 
in generale (e di quella geotermica in particolare) e da sempre ha fatto della diffusione delle energie rinnovabili e della 
salvaguardia ambientale due dei propri capisaldi. Proprio perseguendo questi obiettivi ha avviato un confronto e un lavoro 
concreto con la Fondazione Slow Food: è accaduto nel 2007, quando Slow Food Toscana, il CoSviG e la Fondazione Slow Food 
hanno fi rmato un protocollo volto alla valorizzazione delle produzioni di qualità realizzate attraverso l’impiego di energie 
rinnovabili, premessa che ha poi portato alla nascita della prima comunità del cibo a energia rinnovabile, nel marzo 2009. 
Si è trattato di un passo importante. Nella Fondazione Slow Food abbiamo visto la possibilità di replicare esperienze positive 
e di diffondere una cultura delle energie rinnovabili in Paesi in cui l’energia verde rappresenta un possibilità concreta di 
sviluppo sostenibile.»



69

Friends
of the Foundation

“CoSviG’s status as an Honorary Member of the Slow Food Foundation for Biodiversity is based on the fact that some of 
the Slow Food Foundation’s objectives are also present in our Statute. Since it was constituted in 1987, the Consortium for 
the Development of Geothermal Areas has listed the promotion of renewable energies in general (and geothermal energy in 
particular) among its objectives. The promotion of renewable energies and environmental protection have always been two 
of its fundamental principles. In pursuit of its objectives it established a working relationship with the Slow Food Foundation 
in 2007, when Slow Food Tuscany, CoSviG and the Slow Food Foundation signed an agreement to promote high-quality 
products produced using renewable energies. This led to the creation of the fi rst food community using renewable energy in 
March 2009. It was an important step. We see the Slow Food Foundation for Biodiversity is an organization able to replicate 
successful projects and promote a culture of renewable energies in countries where “green” energy is a real practical option 
for achieving sustainable development”.

Sergio Chiacchella, Director of CoSviG - Consortium for the Development of Geothermal Areas (Italy)

Partners and Technical Collaborators 
The Foundation’s technical partners do not offer fi nancial 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 fi eld.  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. 

«Il Laboratorio Chimico della Camera di Commercio Torino, grazie al contributo erogato dalla Camera di Commercio di 
Torino, si pregia di fi gurare tra i partner tecnici della Fondazione Slow Food per la Biodiversità Onlus. Attraverso il suo ruolo 
istituzionale, il Laboratorio ha fattivamente collaborato con la Fondazione, fornendo consulenza, formazione e servizi analitici 
relativamente ai prodotti che rientrano nel progetto dei Presìdi. Una felice collaborazione che ha permesso al Laboratorio 
Chimico di svolgere il suo compito istituzionale e favorire la crescita qualitativa delle aziende del settore agroalimentare, 
fornendo gli strumenti indispensabili per il corretto approccio alle tematiche nel campo della sicurezza alimentare.»

“Thanks to funding provided by the Turin Chamber of Commerce, the Chemical Laboratory of the Turin Chamber of Commerce 
is pleased to be one of the technical partners of the Slow Food Foundation for Biodiversity. The Laboratory has successfully 
collaborated with the Foundation in an institutional role, providing advice, training and analytical services for Presidia 
products. This worthwhile collaboration has enabled the Chemical Laboratory to carry out its institutional function and 
encourage quality improvements in the agrifood sector by providing essential instruments to ensure food safety issues are 
properly addressed.”

Salvatore Capozzolo, in charge of communications and external relations for the Chemical Laboratory of the Turin 
Chamber of Commerce (Italy) 

Technical Partners
Alberto Peroli
Andrea Trinci
Avec Pvs
CCM-Medical Collaboration Commitee
Chemical Laboratory of Turin Chamber of Commerce
Conapi
CSC-Italia Special Certifi ed Coffees Association

Laboratorio di Resistenza Dolciaria
Olio Roi
Orbetello Pesca Lagunare
Organic Oils
Rancilio coffee machines
Risi & Co - Aironi
Saint-Gobain Vetri
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Experts and Technical Collaborators 
The network includes academics, technical experts, universities, non-profi t 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 Scientifi c 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 becomes 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 suffi ciently 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 them to complete or promote work that 
was already in progress (introducing their projects to a vast but select public, fi nding local, and where necessary international, 
market opportunities for producers). Today, the Slow Food Foundation can now count on an extraordinary number of joint 
technical and scientifi c initiatives. 

«Ho sempre ritenuto le piccole produzioni di qualità l’eccellenza dell’alimentazione, ma la produzione che tiene conto delle 
norme vigenti è il loro tallone d’Achille. Per questo collaboro con la Fondazione Slow Food per la Biodiversità: per aiutare i 
piccoli a essere grandi.»

I have always considered that small-scale quality production produces the best food, but meeting regulatory requirements is 
sometimes a problem. For this reason I work with the  Slow Food Foundation for Biodiversity: to help the small to be great.

Luca Nicolandi, AVEC-PVS veterinarian, Veterinary Association for Cooperation with Developing Countries (Italy)

Anthropology
Anna Paini, researcher at the Department of Anthropological Sciences, University of Turin
Adriano Favole, researcher at the Department of Anthropological Sciences, University of Verona

Coffee
Abdullah Baghersh, General Manager S.A. Baghersh Plc
Alessio Baschieri, expert in coffee production chain and Slow Food lecturer for coffee
Andrej Godina, Phd in Science, Technology and Economy of the Coffee Industry at University of Trieste, Scae Italy 
collaborator
Enrico Meschini, President of CSC (Special Certifi cated Coffees) 
Andrea Trinci, owner of Trinci – artisan roaster of coffee and cacao
Silvia Vecchiato, Phd in Science, Technology and Economy of the Coffee Industry at University of Trieste, Scae Italy 
collaborator

Legal Advisors
Davide Barberis, business consultant and expert in no-profi t laws
Gabriele Borasi, Italian and European Agent for marks and logos, coordinator for the management of the Slow Food Italy 
marks
Emanuele Di Caro, lawyer
Davide Mondin, expert in mark regulations and denominations for the food and agricultural sector

Friends
of the Foundation
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Dietetics and Nutrition
Andrea Pezzana, Head of SSCVD Dietetics San Giovanni Hospital

Honey and Preserves
Moreno Borghesi, beekeper of CONAPI (Italian Consortium of Beekeepers and Organic Producers)
Celso Braglia, member of Modena per gli Altri Association
Luciano Cavazzoni, President of CONAPI (Italian Consortium of Beekeepers and Organic Producers)
Marco Lodesani, researcher at CRA (Commission for Research and Experimentation in Agriculture)
Federico Molinari, pastry chef, Centro di Resistenza Dolciaria (Alba, Cn)
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
Federico Santamaria, preserves producer, Il Teccio Cooperative
Remy Vandame, honey expert and beekeeper (France, Mexico)

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

Fruit and Vegetables
Carlo Bazzocchi, agronomist
Michel Chauvet, agronomist and ethnobotanist, research engineer at the INRA Centre (French National Institute for 
Agricultural Research), Montpellier (France)
Ezio Giraudo, agricultural technician
Edgardo Giordani, Researcher at the Department of Horticulture, University of Florence
Cristina Mallor Gimenez, researcher at Centro de Investigación y tecnología agroalimentaria de Aragón (Spain)
Mamina Ndiaye, agronimist (Senegal)
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
Patrizia Spigno, agronomist

Fish and Seafood
Massimo Bernacchini, 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, Scientifi c Director ICRAM (Central Institute for Applied Marine Research) and President of the Slow Fish 
Scientifi c Committee
Kepa Freire Ortueta, artisan fi sh smoker, Keia Ahunado Artesano Tradicional (Spain)
Nadia Repetto, marine biologist
Ivo Zoccarato, Lecturer at the Department of Animal Husbandry, University of Turin

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
Salvo Bordonaro, Lecturer at the Department of Animal Zoology, University of Catania
Sergio Capaldo, veterinarian in charge of animal Presidia
Enrico Carrera, poultry veterinarian

Friends
of the Foundation
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Mauro Cravero, veterinarian at Directorate for Public Health of Piedmont Regional Authority
Marie de Metz Noblat, expert consultant for cheese sales (France)
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)
Gianpaolo Gaiarin, expert in cheese production and Quality and Technical Assistance Coordinator for TrentinGrana 
Consortium
Armando Gambera, journalist, food and wine writer and member of ONAF, National Organization of Cheese Tasters
Aldo Grasselli, President of 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 
(France)
Renzo Malvezzi, Director of the Provincial Breeders Association of Pistoia
Massimo Mercandino, veterinarian AVEC-PVS, Veterinary Association for Cooperation with Developing Countries
Giandomenico Negro, affi neur at Arbiora
Mauro Negro, veterinarian at Mondovì (Cuneo) Health Centre
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, lecturer in food microbiology at the Asti headquarter of the University of Turin
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)
Massimo Spigaroli, producer and President of Zibello Culatello Consortium
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)

Rice and Cereals
Ferdinando Marino, artisan miller, Marino Mill (Cossano Belbo, Cn)
Maria Teresa Melchior, agronomist and rice producer
Michele Perinotti, food technologist and owner of Gli Aironi
Piero Rondolino, rice producer
Rodrigo Castilho Senna, rice processing technician
Antonio Tinarelli, geneticist and rice expert

Environmental Sustainability
Luigi Bistagnino, architect and lecturer, President of the course in Industrial Design, Turin Polytechnic
Clara Ceppa, Department of Architectural and Industrial Design, Turin Polytechnic
Franco Fassio, research associate at the Department of Architectural and Industrial Design
Giampaolo Marino, Department of Architectural and Industrial Design, Turin Polytechnic
Francesco Pastorelli, Director of CIPRA Italy (International Commission for the Protection of the Alps)

Wine
Marc Parcé, President of SEVE, National Association of Vignerons, and producer of Rancio Sec
Mario Ronco, enologist
Marco Simonit, agronomist
Giampaolo Sirch, agronomist
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ASSOCIATIONS, CONSORTIA, UNIONS, 
AGRICULTURAL DEVELOPMENT AGENCIES, 
NONPROFIT 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

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

Anacafè
Guatemala City (Guatemala)
info@email.anacafe.org – www.anacafe.org

Anpe Perù
Lima (Perù)
tel. +51 012419786 – fax +51 012419784
anpep@ideas,org.pe – www.anpeperu.it

Apilombardia
Voghera, Pavia (Italy)
tel. +39 038343858
apilombardia@tiscali.it – www.mieliditalia.it

Arche Austria
St. Leonhard/Freistadt (Austria)
tel. +43 664 5192286
offi ce@arche-austria.at – www.arche-austria.at

Arche Noah
Schloß Schiltern (Austria)
tel. +43 2734 8626 – Fax +43 2734 8627
info@arche-noah.at – www.arche-noah.at

Arsia – Regione Toscana
Florence (Italy)
tel. +39 055-2755111 – fax. +39 055 2755216
www.arsiatoscana.it

Aspromiele
Association of Piedmont Honey Producers
Turin-Alessandria (Italy)
tel. +39 0131 250368
aspromiele@aspromiele.191.it – www.mieliditalia.it/
aspromiele

Associació d’Amics de l’Olivera
Castelló (Spain)
tel. +34 964 503 250
info@amicsolivera.com – www.amicsolivera.com

Association Ibn al Baytar
Rabat (Morocco)
tel. + 212 37 71 16 92 – fax: + 212 37 71 32 79
zcharrouf@menara.ma – zcharrouf@yahoo.fr

Association Yeelen
Bamako - Missira (Mali)
tel. +223 221 3082

Avec - Veterinary Association for Cooperation with 
Developing Countries
Donnas, Aosta (Italy)
tel. +39 0161 433492 
avec_pvs@hotmail.com - www.avec–pvs.org 

Atco - Asesoría Técnica en Cultivos Orgánicos 
Villahermosa, Tabasco (Mexico)
tel. +52 99 33 50 35 99
atcovillahermosa@yahoo.com.mx

Bio Austria
Vienna (Austria)
tel. +43 (0)1 4037050
offi ce@bio-austria.at – www.bio-austria.at

Caff – Community Alliance with Family Farmers 
Davis, California (USA)
www.caff.org

Cenesta - Centre for Sustainable Development and 
Environment
Tehran (Iran)
tel. +98 21 66 972 973 – fax +98 21 66 400 811
cenesta@cenesta.org  – www.cenesta.org 

Center for Sustainable Environments
Flagstaff, Arizona (USA)
tel. +1 928 5230637
Heather.Farley@nau.edu – home.nau.edu/environment

Centre Culturel Tjibaou
Nouméa (New Caledonia)
www.adck.nc
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Chefs Collaborative
Boston, Massachusetts (USA)
tel. +1 617 236-5200
www.chefscollaborative.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 2234808 – fax + 261 20 2234801
cnkh@mel.moov.mg

CSC – Consortium for Special Certifi cated Coffees 
Livorno (Italy)
tel. +39 0586 407321
cscoffee@tin.it - www.caffespeciali.com

DEC – Développement Environnement Conseil 
Antananarivo (Madagascar)
dec@moov.mg

Diné Be’iina
Window Rock, Arizona (USA)
tel. +1 9283490104
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

Etimos Consortium
Padova (Italy)
tel. +39 049 8755116-654191 – fax +39 049 8755714
etimos@etimos.it – www.etimos.it

Elkana Biological Farming Association
Tbilisi (Georgia)
tel/fax: +995 32 536487
biofarm@elkana.org.ge – www.elkana.org.ge

Fenagie Pêche  - Fédération Nationale des GIE de 
Pêche du Sénégal
Dakar (Senegal)
tel. +221 832 11 00  – fax. +221 832 11 01
fenagiepeche@orange.sn

Fusorari
Modena (Italy)
tel. +39 059 4270436
info@fusorari.it – www.fusorari.it

Hochstamm Suisse – Hautes Tiges Suisse
Association for the Conservation and Support of Orchards
Switzerland
www.hochstamm-suisse.ch

Icarda - International Centre for Agricultural 
Research in the Dry Areas
Aleppo (Syrian Arab Republic)
tel. +963 21 2213433 - fax +963 21 2213490
icarda@cgiar.org  - www.icarda.org

Local Harvest
Santa Cruz, California (USA)
www.localharvest.org

Moxa – Modena per gli altri 
Modena (Italy)
tel. +39 059 285208
info@modenaperglialtri.org www.modenaperglialtri.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)
tel. +1 7198467311
churrosheep@mac.com – www.navajo-churrosheep.com

Norsk Gardsost 
Rennebu (Norway)
norsk@gardsost.no – www.gardsost.no

Onaf – National Organization of Cheese Tasters
Grinzane Cavour, Cuneo (Italy)
tel. +39 0173 231108
onaf@onaf.it – www.onaf.it

Onsernonese Museum Association
Valle Onsernone (Switzerland)
tel. +41091 780 60 36/ +41 079 598 10 75

Patriarchi della natura in Italia Association
Forlì (Italy)
tel. +39 348 7334726
patriarchinatura@libero.it  – www.patriarchinatura.it
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Ram Association
San Rocco di Camogli, Genova (Italy)
tel. +39 0185 799087 – fax +39 0185 799214
info@associazioneram.it – www.associazioneram.it

Raw Milk Cheesemakers Association
(USA)
www.rawmilkcheese.org

Réseau Jade – Syfi a Sénégal
Réseau de Journalistes en Afrique pour le Développement 
rural et l’Environnement
Dakar-Liberté (Senegal)
tel. +221775379696
syfi a@orange.sn

Samiid Riikkasearvi
The Saami Association of Sweden
Umea (Sweden)

Seed Savers Exchange
Decorah, Iowa (USA)
tel. +1 563 3825990
www.seedsavers.org

The Cultural Conservancy
San Francisco, California (USA)
tel. +1 415 5616594
www.nativeland.org

Tropical Fanfare Berhad
Sarawak (Malaysia)
tel. +6082-454811 – fax +6082-454812
tfanfare@tm.net.my

Verein zur Erhaltung und Förderung 
alter Obstsorten e.V.
Association for the Maintenance and Support of Ancient 
Fruit Varieties
Stuttgart (Germany)
tel. +46 063 14 60 33

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
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 – Committee for Medical Aid of Turin
Turin (Italy)
tel. +39 011 6602793
ccm@ccm-Italy.org – www.ccm-Italy.org

Cefa – The Seed of Solidarity
Bologna (Italy)
tel. +39 051 520285 – fax +39 051 520712 
info@cefaonlus.it – www.cefa.bo.it

Cenesta - Centre for Sustainable Development and 
Environment
Tehran (Iran)
tel. +98 21 66 972 973 – fax +98 21 66 400 811
cenesta@cenesta.or  – www.cenesta.org

Cesvi - Cooperation and Development
Bergamo (Italy)
tel. +39 035 2058058 – fax +39 035 260958
cesvi@cesvi.org – www.cesvi.org

Cet Sur – Corporación de Educación y Tecnología 
para el Desarrollo del Sur
Tome (Chile)
tel. +56 41 2656756 /2656734
www.cetsur.org

EOSA - Ethio Organic Seed Action
Addis Abeba (Ethiopia)
tel. +251 11 5502288 – fax +251 11 5502285
eosa1@ethionet.et

Icei
Milan (Italy)
tel. +39 02 25785763 – fax +39 02 2552270
info@icei.it – www.icei.it
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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 – www.intercooperation-mg.org

Mauritanie 2000
Nouakchott (Mauritania)
tel. +222 5256128-5746850
(sede di Nouadhibou) 
fax +222 5254631
ongmauritanie2000@mauritel.mr

Migrations & Développement Maroc
Taroudannt (Morocco)
tel. +212 028854947 – fax +212 028854737
md.maroc@migdev.org

Necofa – Kenya
Kitale (Kenya)
tel. +254722647112
muhunyusk@yahoo.com – necofakenya@yahoo.com

Palestinian Agricultural Relief Committees
Jerusalem (Palestinian Territories)
tel. +39 025833818 – fax +39 025831898
parc@parc.ps – www.parc.ps

P.D.Co. – Promotion du Développement 
Communautaire
Bandiagara (Mali)
tel. +223 2442111 – cell +223 6052659
pdcomamadou@yahoo.fr

Rabat Malik Association of Explorers
Tashkent (Uzbekistan) 
tel. + 9987 277-9423 
rabatmalik@gmail.com – www.rabatmalik.freenet.uz

Re.Te.
Grugliasco, Torino (Italy)
tel. +39 011 7707388 / 7707398 – fax +39 011 7707410 
rete@arpnet.it  – www.reteong.org

Rural Tourism /Otdyh v Derevne
Minsk (Belarus)
tel. + 375 17 251 00 76 
info@ruralbelarus.by – www.ruralbelarus.by

Smart Initiative
Kitale (Kenya)

tel. +254720471715
smartinitiative@yahoo.com

Time for Africa
Udine (Italy)
tel. e fax +39 0432281009
www.timeforafrica.it

Ucodep
Arezzo (Italy)
tel. +39 0575 401780 – fax +39 0575 401772
info@ucodep.org – www.ucodep.org

FOUNDATIONS
Adept Foundation
Brasov (Romania)
tel. +40 722983 771 – fax +40 217464404
cristi@adeptfoundation.org

Aga Khan Foundation
Geneva (Switzerland)
tel. +41 22 909 7200 – fax +41 22 909 7292

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

Kempen Heath Sheep Foundation
Heeze (The Netherlands)
tel. +31 040 2240444
www.akdn.org

Pro Specie Rara 
Foundation for Plant and Animal Sociocultural and Genetic 
Diversity
Aarau (Switzerland)
www.prospecierara.ch
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René Moawad Foundation
Achrafi eh, Beirut (Lebanon)
tel. +961 1 613367/8/9 – fax +961 1 613370
rmf@rmf.org.lb – www.rmf.org.lb

Stiftung Drittes Millennium
Zurich (Switzerland)
tel. +41 (0)44 212 00 01 – fax +41 (0)44 212 00 30
info@stiftung3m.org – www.stiftung-drittes-millennium.com

The Christensen Fund
Palo Alto (USA)
tel. +1 650-323 8700 – fax +1 650-462 860
info@christensenfund.org – www.christensenfund.org

The Iara Lee and Georg Gund Foundation
Cleveland (USA)
tel. +1 2162413114 – fax +1 2162416560
info@gundfdn.org – www.gundfdn.org

Trace Foundation
New York (USA)
tel. +1 21236 77380 – fax +1 21236 77383
info@trace.org – www.trace.org

FAIR TRADE
Alter Eco
Commerce Equitable
Paris (France)
tel. +331 01 47 42 32 20 – fax +331 43 44 00 59

Commercio Alternativo
Ferrara (Italy)
tel. +39 0532 774811 – fax +39 0532 52845
info@commercioalternativo.it – www.commercioalternativo.it

Consorzio Fairtrade Italia
Padova (Italy)
tel. +39 049 8750823 – fax +39 049 8750910
info@fairtradeitalia.it – www. fairtradeitalia.it

Cooperativa Sociale Pausa Café
Turin (Italy)
tel. +39 011 19714278
info@pausacafe.org – www.pausacafe.org 

Ctm Altromercato
Verona (Italy)
tel. +39 045 8008081 – fax +39 045 8008020
info@altromercato.it – www.altromercato.it

Equoqui
Grinzane Cavour (Italy)
tel. +39 333 8376577
info@equoqui.it – www.equoqui.it

Libera Terra 
Palermo (Italy)
tel.091 8577655 – fax 091 8579541
www.liberaterra.it

Libero Mondo
Cherasco (Italy)
tel. +39 0172 499169 – fax +39 0172 499074
www.liberomondo.org

Scambi Sostenibili
Palermo(Italy)
tel. +39 348 8741515 – fax +39 091 541443
www.scambisostenibili.it

UNIVERSITIES
American University of Beirut
Beirut (Lebanon)
tel. +961 1 340460/350000 – fax +961 1 351706
www.aub.edu.lb

Politecnico of Turin
Faculty of Architecture
Turin (Italy)
tel. +39 011 564 5901 – fax  +39 011 564 5902
www.polito.it

University of Buenos Aires
Faculty of Agriculture 
Buenos Aires (Argentina)
tel. +54 11 45248000
http://www.agro.uba.ar

University of Catania
Faculty of Animal Husbandry
Catania (Italy)
tel. +39 095 234307
www.unict.it

University of Genoa
Faculty of Architecture
Genoa (Italy)
tel. +39 347 2483391 – fax +39 010 209 5843
www.arch.unige.it
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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

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
www.agrariaunipa.it

University of Palermo
Faculty of Architecture
Palermo (Italy)
tel. +39 091 6230663
www.architettura.unipa.it

University of Rabat
Rabat-Chellah (Morocco)
tel. +212 037 67 33 18 – fax +212 037 67 14 01
www.emi.ac.ma/univ-MdV/

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 – fax +39 0521 811100
colorno@unisg.it - www.unisg.it

University of Turin
Faculty of Agriculture
Grugliasco, Turin (Italy)
tel. + 39 011 6708760/8761 – fax + 39 011 6708506
www.agraria.unito.it

University of Turin
Faculty of Veterinary Medicine, Department of Animal Pathology

Turin (Italy)
tel. +39 011 6709049 – fax +39 011 2369049
www.veter.unito.it

University of Venice
Department of Urban Planning
Venice (Italy)
tel. +39 041 2571378
www.iuav.it - henry@iuav.it

University for Belarus Art and Culture
Department of Etnography
Minsk (Belarus)
tel. +375 (17) 222 8306 – fax +375 (17) 222 24

RESEARCH CENTERS, 
INSTITUTES, SCHOOLS
Center for Sheep and Goat Improvement
Cairo Montenotte, Savona (Italy)
tel. +39 019 599767 – fax +39 019 599767

Central Botanic Garden Orto of Belarus National 
Academy of Science 
Minsk (Belarus)
tel. / fax +375 17 284 14 84
cbg@it.org.by

Cheese, Milk and Agrifood Technology Institute
Moretta, Cuneo (Italy)
tel. + 39 0172 93564 – fax +39 0172 93564

CRA – Commission for Research and Experimentation 
in Agriculture 
Department of Beekeeping and Sericulture
Bologna (Italy)
Tel. +39 051 353103
www.inapicoltura.org

Duca degli Abruzzi Institute - Baldan
Padova (Italy)
tel. +39 049 620536 – fax +39 049 620536
www.ducabruzzi.it

Experimental Center for Cinematography 
National School of Cinema
Department of Animation
Chieri, Turin (Italy)
tel. +39 011 947 32 84 int. 214 – fax +39 011 940 27 00
www.csc-cinematografi a.it/animazione
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Gian Pietro Ballatore Consortium for the Research in 
the Cereal Sector 
Palermo (Italy)
tel. +39 091 342953 – fax +39 091 7306759
www.ilgranoduro.it

IAO – Istituto Agronomico d’Oltremare 
Florence (Italy)
tel. +39 05550611 – fax +39 0555061333
iao@iao.fl orence.it – www.iao.fl orence.it 

IHCAFE’ – Instituto Hondureño del Café
Santa Rosa de Copan (Honduras)
tel. +54 6620209
ihcafesantarosa@yahoo.es

Ipsaa Conte di Cavour
Castelfranco Veneto,Treviso (Italy)
tel. +39 0423 490615 – fax +39 0423 721103
castelfranco@ipsaa.it

Ligurian Observatory for Fishing and the 
Environment
Genoa (Italy)
tel. +39 010 584368 – fax + 39 010 580653
www.olpa.info

Mediterranean Agricultural Institute of Bari
Valenzano, Bari (Italy)
tel. +39 080 4672311

R.R. Shredder Research Institute
Horticulture, Viticulture and Enology
Bostanlyk (Uzbekistan)

School of Agriculture Malva-Arnaldi
Bibiana, Turin (Italy)
tel. +39 0121 559459 –  +39 0121 55618
teoric00@scuolamalva.191.it
www.ghironda.com/vpellice/comuni/bibia.htm

SOI – Italian Horticultural Society 
University of Florence
Sesto Fiorentino, Florence (Italy)
www.soihs.it – soifi @unifi .it

Teko Arandu Institute
São Paolo (Brazil)
tel. +55 11 59770000

NATURE PARKS
National Park of Banc d’Arguin 
Nouakchott (Mauritania)
www.mauritania.mr/pnba/

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

National Park of Gargano
Monte Sant’Angelo, Foggia (Italy)
tel. +39 0884 568911/16 – 0884 565579
fax +39 0884 561348
uffi ciostampa@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

National Park of Mananara-Nord 
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/

Regional Park of Corno alle Scale 
Pianaccio, Bologna (Italy)
tel. +39 0534 51761 – fax +39 0534 51763
parco.corno@cosea.org – www.cornoallescale.it

Regional Park of Madonie
Petralia Sottana, Palermo (Italy)
tel. +39 0921 684015 – fax +39 0921 680478
www.parcodellemadonie.it

Regional Park of Prealpi Giulie 
Prato di Resia, Udine (Italy)
tel. +39 0433 53534 – fax +39 0433 53129

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
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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

Gtz – Oromia
Addis Ababa (Ethiopia)
tel. +251 (0)11 5515014 – fax. +251 (0)11 5513572
www.gtz.de

Italian Embassy in Addis Ababa
Addis Ababa (Ethiopia)
tel +251 11 1235717 – fax +251 11 1235689/ +251 11 
1235713
ambasciata.addisabeba@esteri.it
www.ambaddisabeba.esteri.it

Italian Embassy in Beirut
Beirut (Lebanon)
tel. +961 5 954955 – fax +961 5 959616
amba.beirut@esteri.it – www.ambbeirut.esteri.it

Italian Ministry of Foreign Affairs 
Italian Cooperation for Development
Rome (Italy)
tel.+39 06 68808686 – fax +39 06 68808608
www.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 06 59647749
www.ministerosalute.it

Ministry of Agricultural Development
Brasilia (Brazil)
tel. +56 2108 8040/05 – fax +56 2107 0061
www.mda.gov.br

INTERNATIONAL ORGANIZATIONS
FAO – Food and Agriculture Organization
Rome (Italy)
tel.+39-06-57051 – fax +39-06-57053152
FAO-HQ@fao.org – www.fao.org

ILO – International Labour Organization
International Training Centre
Turin (Italy)
tel. + 39 011 693 6111 – fax + 39 011 6638 842
communications@itcilo.org – www.itcilo.org
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PRESIDIA AND UNIVERSITIES
The Slow Food Foundation for Biodiversity and Italian Presidia are frequently a subject of interest for university students.
Below is a list of research theses and dissertations produced by some students.

Documentation
and Research

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 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

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

University of Padua
Faculty of Sciences 
Degree in Natural Sciences
Genetic Characterization of Populations of Native 
Veneto Poultry Breeds using Amplifi ed Fragment Length 
Polymorphism (AFLP) (in Italian).
Supervisor: Federica Sandrelli
Candidate: Gabriele Baldan 
Year 2003/2004

University of Pisa
Faculty of Agriculture
Specialist Degree in Biological and Multifunctional 
Agriculture 
The Defi nition of Production Rules: the case of Slow 
Food Presidia (in Italian).
Supervisor: Mara Miele
Candidate: Francesca Baldereschi
Year 2003/2004

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: 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: Mara Lucidano
Candidate: Federica Catenacci
Year 2003/2004

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: A. Escobar Fonseca
Year 2003/2004

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 
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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: Leo Amato
Candidate: Valentina Turaglio
Year 2003/2004

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: Francesco Micelli
Co-supervisor: Javier Grossutti
Candidate: Giulia Ferrari
Year 2004/2005

University of Milan
Faculty of Veterinary Medicine
Degree in Technologies, Animal Production and Product 
Quality 
The Orbetello Lagoon: processes, products and fi shing 
(in Italian).
Supervisor: Maria Antonietta Paleari
Candidate: Elena Giunco
Year 2004/2005

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). 
Supervisor: Alessandro Corsi
Candidate: Francesco Imberti
Year 2004/2005

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 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: Maria Antonietta Paleari
Candidate: Maria Paola Savoldelli
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: 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: Davide Borrelli
Candidate: Massimo Romano
Year 2005/2006

University of Gastronomic Sciences  of Pollenzo and  
Colorno
Master in Food Culture
The Farmers’ Markets in Italy (in Italian).
Candidate: Pierluigi Frassanito
Year 2006/2007

University of Florence
The Role of Fair Events in Promoting Traditional Local 
Products (in Italian).
Supervisor: Giovanni Belletti
Candidate: Dario Ricci
Year 2006/2007

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: Giovanni Dore (Lecturer of Cultural 
Anthropology)
Candidate: Rebecca Roveda 
Year 2006/2007
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University of Gastronomic Sciences of Pollenzo and 
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 Turin
Faculty of Arts and Philosophy
Degree in Intercultural Communication
Questions of Origin. Culture of sustainable food: a 
Brazilian experience (in Italian).
Supervisor: Francesco Remotti
Candidate: Tania Toniolo
Year 2006/2007

University of Gastronomic Sciences of Pollenzo and 
Colorno
Degree Course in Gastronomic Sciences
Chestnuts in the Tecci of Calizzano and Murialdo: 
Economic examination of a Presidium (in Italian).
Supervisors: Claudio Malagoli and Bruno Scaltriti
Candidate: Enrico Bonardo
Year 2007/2008

University of Gastronomic Sciences of Pollenzo and 
Colorno
Degree Course in Gastronomic Sciences
Commercial Development of a Product (Cornmeal 
Biscuits) Through Sensory and Consumer Science 
Techniques (in Italian).
Supervisor: Sebastiano Porretta
Candidate: Federica Frigerio
Year 2007/2008

University of Turin
Faculty of Medicine and Surgery
Degree in Dietetics
Bromatology Analysis and Dietetic and Nutritional 
Evaluation of Large Distribution Industrial Products 
Compared to Slow Food Presidia (in Italian).
Supervisor: Andrea Pezzana
Candidate: Zaira Frighi
Year 2007/2008

University of Gastronomic Sciences of Pollenzo and 
Colorno
Master in Gastronomic Sciences and Quality Products

Coffee, Essence of the Global World: quality for freedom 
(in Italian).
Candidate: Mariana Guimaraes
Year 2007/2008

University of Turin
Faculty of Foreign Language and Literature
Degree Course in Foreign Language for International 
Communication 
Terra Madre and Salone del Gusto in Turin: a cultural 
and social journey to the roots of food (in Spanish).
Supervisor: Veronica Orazi
Candidate: Erika Inz
Year 2007/2008

Urbino Institute for Graphic Industry
Eating Well. Gastronomy, Culture and African Traditions 
(in Italian).
Supervisor: Sandro Natalini
Candidate: Alice Lotti
Year 2007/2008

University of Gastronomic Sciences of Pollenzo and 
Colorno
Master in Gastronomic Sciences and Quality Products
Food Education. Slow Food: the rebuilding of taste 
memories in the education system (in English).
Candidate: Amy Lim Mai
Year 2007/2008

University of Gastronomic Sciences of Pollenzo 
and Colorno
Degree Course in Gastronomic Sciences
Small Coastal Fishing Communities in Middle Adriatic 
Sea: relationship between trades and products (in 
Italian).
Supervisor: Silvestro Greco
Candidate: Maria Elena Sidoti
Year 2007/2008
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Documentaries, Videos and Movies

Belìce Vastedda, directed by Marco Bolasco for Gambero Rosso, 2001
Castelvetrano Black Bread, directed by Marco Bolasco for Gambero Rosso, 2001
Fabriano Salame, directed by Marco Bolasco for Gambero Rosso, 2001
Gargano Citrus Fruit, directed by Marco Bolasco for Gambero Rosso, 2001
Gargano Podolico Caciocavallo, directed by Marco Bolasco for Gambero Rosso, 2001
Noto Almonds, directed by Marco Bolasco for Gambero Rosso, 2001
Menaica Anchovies, directed by Marco Bolasco for Gambero Rosso, 2001
Monti Sibillini Pecorino, directed by Marco Bolasco for Gambero Rosso, 2001
Ragusano, directed by Marco Bolasco for Gambero Rosso, 2001
San Marzano Tomato, directed by Marco Bolasco for Gambero Rosso, 2001
Serra de’ Conti Cicerchia, directed by Marco Bolasco for Gambero Rosso, 2001
Tenera Ascoli Olive, directed by Marco Bolasco for Gambero Rosso, 2001
The Last Link, directed by Tim Kahn for NABO (North American Basque Organizations) and dedicated to Béarn Mountain 
Pasture Cheese (now a Presidium), 2001
Vallesina Fig Cake, directed by Marco Bolasco for Gambero Rosso, 2001
Vesuvius Apricot, 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
Mythical Meat, directed by Annette Frei Berthoud for Nzz Tv (Swiss TV channel), describes four Presidia dealing with native 
breeds (Cinta Senese pig, Piedmontese cattle, Maremma ox, Chianina ox) and the Colonnata Lard Presidium, 2002

Pedras Caliente, directed by Francisco Klimscha and Cristian Simón and dedicated to the Presidium for the Black-Bordered 
Oyster of Calbuco, 2004

Bitto, the Perennial Cheese, directed by Annamaria Gallone, a Kenzi production in co-production with the Slow Food Founda-
tion 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
CONAB – Companhia Nacional de Abastecimento, realized by the Brazilian Ministry of Agriculture and partly dedicated to 
the Umbu Presidium (Brazil), 2005
Fishing in Senegal, directed by A.Carboni and dedicated to small fi shing communities in Senegal, 2005
Manrique and the Odyssey of Coffee, directed by Annamaria Gallone, a Kenzi production in co-production with the Slow Food 
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Foundation for Biodiversity. Documentary dedicated to the Huehuetenango Highlands Coffee Presidium (Guatemala), 2005
Olga, Paprika and the Curly-Haired Piglet, directed by Annamaria Gallone, a Kenzi production in co-production with the Slow 
Food Foundation for Biodiversity. Documentary dedicated to the Mangalica Sausage Presidium (Hungary), 2005
Terra Madre, directed by Nicola Ferrero and Ugo Vallauri and dedicated to Terra Madre Event, 2005
The Wild Sheep, the Fox and Love, directed by Anne Magnussen. Documentary dedicated to Hilde Buer, sheep breeder from 
Villsau Sheep Presidium (Norway), 2005

Manoomin – The Sacred Food, directed by Jack Riccobono on the Anishinaabeg Manoomin Rice Presidium in the United Sta-
tes and awarded at Berlinale Talent Campus as part of the Berlin International Film Festival, 2006
Maremma, land of Presidia, produced by Valter Bencini. An Insekt production in coproduction with Raisat Gambero Rosso 
Channel , 2006
Sawasiray-Pitusiray, directed by Mariana Herrera Bellido on the landscape and management of the Pampacorral Sweet Pota-
toes Presidium in Peru and awarded at Berlinale Talent Campus as part of the Berlin International Film Festival, 2006
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 Traditional Marinated Comacchio Valleys Eel Presidium (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
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 (China), 2006
Zeri Lamb: a border animal, produced by Valter Bencini. An Insekt production in coproduction with Raisat Gambero Rosso 
Channel , 2006

As Fulôs do Sertão – As mulheres da caatinga fazendo econegócios, directed by Ricardo Malta for BPC Imagens and dedica-
ted to the Umbu Presidium (Brazil), 2007
Langsom Mat (Slow Food), directed by Vanja Ohna. Documentary dedicated to Kristiansund Baccala (Norway), 2007
Um pé de que? Programa Umbu, directed by Leo Andrade for Pindorama Filmes, TV programme dedicated to the Umbu Pre-
sidum (Brazil), 2007
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

Café y Caffè, directed by Annamaria Gallone for Kenzi Film in co-production with the Slow Food Foundation for Biodiversity 
and dedicate to the Huehuetenango Highland Coffee Presidium (Guatemala), 2008
Café y Caffè, the Experience of the Slow Food Sierra Cafetalera Coffee Presidium, directed by Annamaria Gallone for Kenzi 
Film in co-production with the Slow Food Foundation for Biodiversity and dedicate to the Sierra Cafetalera Coffee Presidium 
(Dominican Republic), 2008
Fruit Preserves, directed by Remo Schellino and dedicated to quality fruit preserve production methods, 2008
Fruit in Syrup, directed by Remo Schellino and dedicated to quality fruit preserve production methods, 2008
The Earth is a Mother, directed by Santo della Volpe and dedicated to small fi shing communities in Senegal, 2008

Terra Madre, directed by Ermanno Olmi for Cineteca di Bologna and ITC Movies, fi lm dedicated to food communites and the 
Terra Madre event, 2009
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Press Review
Articles that focus on the Slow Food Foundation’s projects are published regularly. Here are some examples:
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Your support will help us to:

Preserve threatened foods and strengthen local economies 

Connect and empower farming communities in the Terra Madre network

Provide small grants for food and taste education projects 
around the world
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Slow Food  supports local and 
sustainable food systems. Help us achieve        
our concrete solutions for change.

By donating today, you will help us further 
these concrete solutions for change

Donate now www.slowfood.com/donate

www.slowfood.com


