
Globally Important Agricultural 
Heritage Systems, 
Geographical Indications 
and Slow Food Presidia
Technical note





Food and Agriculture Organization of the United Nations
Rome, 2020  

Authors
Aurelie Fernandez, 
Secretariat, Globally Important Agricultural Heritage Systems Programme (OCB), FAO 

Bin Liu,
Andrea Polo Galante,
Sibylle Slattery,
Food and Nutrition Division (ESN), FAO 

Kae Sekine, 
Aichi Gakuin University, Japan 

Raffaella Ponzio,
Chiara Palandri, 
Yael Pantzer, 
Maria Teresa Barletta, 
Graham Martin 
Slowfood International Team

Globally Important Agricultural 
Heritage Systems, 
Geographical Indications 
and Slow Food Presidia
Technical note





|iii

Contents 

Acknowledgements ............................................................................        iv

Introduction  .........................................................................................        1

1. Globally Important Agricultural Heritage Systems (GIAHS)         3

2. Geographical Indications (GI) ....................................................        7

3. Slow Food Presidia ......................................................................        9

4. Comparison ...................................... ............................................        10

5. Synergies .......................................................................................        12

References ...........................................................................................        13



iv|

Acknowledgements
The authors wish to thank the following experts for their technical 



|1

Introduction
Traditional food systems have been the focus of growing attention in 
recent decades. Developed over centuries and based on the interaction 
of humanity with nature, some of these systems are considered 
unique because of the strong links they sustain between and across 
local biodiversity, traditional food production and the culture of rural 
territories. The foods produced through these agricultural systems 
are the fruit of indigenous knowledge accumulated and passed down 
through generations of local people. In particular, with respect to the 
production of raw materials and food processing, this knowledge 
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Left photo: Soave Traditional Vineyards in Italy. Designated agricultural heritage by FAO in 2015. The hills and terraces 
of Soave represent one of the best-preserved agricultural systems of historical value in the Veneto region. 
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1. Globally Important Agricultural 
Heritage Systems (GIAHS)
The Food and Agriculture Organization of the United Nations (FAO) 
promotes the valorization and visibility of farmers’ wisdom and 
knowledge in developing sustainable and resilient food systems. In line 
with this principle, FAO developed the Globally Important Agricultural 
Heritage Systems (GIAHS) Programme. Launched as an initiative in 
2002 and established as a corporate programme in 2015, the GIAHS 
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Left photo: Soave Traditional Vineyards in Italy. The Soave system still uses the traditional methods to grow the local 
grape variety known as Garganega.
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The application process for GIAHS designation requires the appropriate 
government ministry to submit a proposal to FAO, and coordinate all 
actions for sustainable development or dynamic conservation of the 
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The Tushuri guda is a unique cheese from the Tusheti Mountains of Georgia. Wrapped in a sheepskin sack for its 
maturation, this millenary delicacy has obtained the GI to safeguard its natural and cultural heritage and prevent 
marketing abuses.
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2. Geographical Indications (GI)
Geographical Indications (GI) have been in use since the beginning 
of the twentieth century, initially to protect wines from fraud and 
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In the mountains of northern Morocco, local communities have grown for centuries a native hardy variety of ancient 
wheat, the Rif einkorn. Through the Presidia programme, Slow Food has supported the maintenance of this unique 
cereal that does not require irrigation nor chemicals.
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3. Slow Food Presidia
In 1999, the Slow Food Foundation for Biodiversity launched its 
designation programme, the Slow Food Presidia1, to support traditional 
local products that are at risk of extinction, along with the unique agro 
biodiversity and farmer/producer knowledge that are associated with 
them. Presidia designation focuses strongly on social and environmental 
sustainability, as well as on the pride that farmers and producers have in 
their products, and the added value that consumers see in them. As of 
2020, Slow Food now has 586 Presidia all over the world, ranging from the 
Red Maasai sheep in Kenya to the Heritage Sidomulyo banana varieties in 
Indonesia. Presidia include a variety of agricultural products such as fresh 
vegetables, honey and transformed products (e.g. aged meats).
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4. Comparison
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Table 1. A comparison of GIAHS, GI and 
Slow Food Presidia

Characteristics GIAHS GI Slow Food 
Presidia

Object of 
designation

An agricultural system 
composed of traditional 
knowledge and practices, 
landscapes, culture and 
biodiversity

The name of a product, its 
characteristics, production 
methods and delimited 
geographical area of 
production

A product and its 
associated biodiversity 
and/or knowledge

Objective of 
designation

1. Highlighting unique 
knowledge, practices and 
landscapes
2. Dynamic conservation 
(as well as adaptation and 
development) of a site

Highlighting of the name, 
geographical origin and 
reputation of a product, and 
protection from misuse in 
markets

Highlighting products 
related with endangered 
biodiversity as well 
as social and cultural 
aspects, and integrating 
them into a strong 
network

Applying body Ministry of agriculture 
or of environment, or 
national GIAHS committee

Farmers’ and food 
processors’ organizations 
(including all value chain 
stakeholders)

Farmers’ and 
food processors’ 
organizations (Slow Food 
members)

Criteria for 
designation/
decision/
selection 

Selection criteria 
focus on: i) Food and 
livelihood security, ii) agro 
biodiversity, iii) traditional 
knowledge, iv) cultures 
and v) landscapes

Selection criteria relate 
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5. Synergies
All three designation systems share the common goal of promoting sustainable 
and unique farming and food production processes, to ensure their conservation 
along with associated biodiversity, knowledge and landscapes. Thus, although 
they perform different roles at different scales, there is great potential for 
synergies between them, particularly when they are used in appropriate 



|13

References
!"#$%&'()$ !"#$%&'#(%&)&'!*+*#,)&,-.%!/001!*2*#%3*!#($0+'(!
'%0'$,4()5,.!)&1)5,#)0&*6!7&!,&,.2*)*!0/!%50&03)5!)34,5#*8!903%8!
(also available at http://www.fao.org/3/a-i8737en.pdf).

!"#$%&'()$ !:)&;)&'!4%04.%<!4.,5%*!,&1!4$01+5#*8!7!'+)1%!/0$!4$030#)&'!
=+,.)#2!.)&;%1!#0!'%0'$,4()5,.!0$)')&!,&1!*+*#,)&,-.%!'%0'$,4()5,.!
)&1)5,#)0&*8!903%8!(also available at http://www.fao.org/3/i1760e/
i1760e.pdf).



For more information:
FAO GIAHS Programme: www.fao.org/giahs/en/
FAO GI: www.fao.org/in-action/quality-and-origin-program/en/
Slow Food Presidia: www.fondazioneslowfood.com/en/what-
we-do/slow-food-presidia/
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