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SMALL-SCALE FOOD PRODUCTION STRUCTURES

European Union (EU) Regulation No. 1151/2012 on quality schemes for agricultural products & foodstuff
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S produced, processe
phical area using recognized know-how.
B

| scheme covers agricultural products and foodstuffs closely linked to the ‘
geographical area and at least one of the stages of production, processing or preparation
takes place in that area.
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https://www.powerthesaurus.org/structure

No. Product Product Validation Location
name name year
English Romanian
2

Magiun de 2011 e -
prune de = o'
Topoloveni = (
(IGP)

Salamul de 2016 '
Sibiu (IGP)

The Telemea de 2016

Ibanesti Ibanesti 7
Sated (DOP)

Cheese TRy
(PDO, PGI)

Novac 2017
afumat din
Tara Barsei

(IGP)

Hilchiu,

Brzov '
Halchiv, Bragov
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SHORT DESCRIPTION OF PROTECTED FOOD PRODUCTS FROM ROMANIA

n of Topoloveni

« first distinction PGI kind received by a Romanian traditional product.
« an ecological plum jam from four different types of plums.

« plums cooked for 10 hours without sugar, made in Topoloveni, Arges
county after arecipe kept since 1914.

Sibiu Salami PGI product

« delicious ruby-colored salami has been produced in Romania (Transylvania)
« for over 100 years, following the same recipe and the same processes.

« aproduct of high quality, made from pork and bacon. The content is put into
- natural membranes and cured with strong-essence wood, matured with
alcoholic products (wine, vinars, dark beer). —

 is matured and dried in cold t'émperatures for ~ 60 days in the presence
of noble mold cultures, which contributes to its specific, delicious taste.
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panesti cheese PDO & PGI product
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~+ the cheese can only be piedui;ein Ghi, Hodac and Ibanesti localities
in Gurghiu valley (Transylvania), where the production method has been -

_ passed down through.generations.
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4. Smoked Novac from Barsa Country PGI product

« processed as fillets, is smoked with hardwood (beech) by a traditional smoking method
in Barsa Country geographical area, gaining a unique flavor.
* Novac fillets are golden-yellow with metallic reflections, fibrous, fat-free,
slightly smoky and slightly salty.
Novac fish is grown in the Tara Barsei geographical area, in the ponds,
nd heaths of the Olt river meadow. Is different from Novac
inin field, r ' ' for pr [ ger period

nt of fat is reduced by half compared to Novac from the field.
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ommission in Brussels to be awarded with status for PGI

- p————

~ Plescoi Sausages —
= No. Product Product
Smoked Danube name name
Scrubs English R omanian
Saveni Cheese 1. |Elexo Catraty do

Sausages | Plescot

(PG (IGP)

Smoked Scrumbie
Danube de Dunare
Scrubs afumata
(PGI) (IGP)
: Cascaval
— de Saveni

— (IGP) b —
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Eomanian name English name
- Vinars Tarnave "inars Tarnav

Vinars Segarcea

Tuica Zetea

Tuica of Arges Mediesu Aurit

e
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Traditional Guaranteed Specialties (STG)

Telemea de Sibiu “Sibiu cheese
.3 .Branzade burduf de Bran Bran cheese

4  Gem de rubarbi Jam of rhubarb

5 Branza de Gulianca Cheese from Gulianca

6  Salata deltaici cu icre de stiuca Delta salad with pike sprouts Pecica bread

7  Virsli de Hunedoara Virsli de Hunedoara

8  Paine de Pecica Pecica bread

9  Salam de Nadlac Salam de Nadlac —

10 Salinate de Turda Salinate de Turda

11  Usturoi de Copaliu Garlic of Copalau

12 Ceapa de Pericei Peripea onion

13 Sunca ardeleneasca Transylvanian ham

14 Varza de Toboliu Tobolia cabbage

15 Bere nemteana German beer Smoked trout from Putna Valley,

16 | Cobzi cu pastriv afumat de Valea Smoked trout from Putna Valley as  Presented like a cobza
Putnei cobza .

- 17 Covrigulmuscelean ~ Muscelian cranberry
18  Prune afumate de SAmburesti ~ Smoked plums by Samburesti

719 Carnati oltenesti Oltenian sausages
20 Mere de Voinesti Voinesti Apples
25th Conference of the Working Group Sustainability of the Working Community of the Danube Regions
Small-Scale Food Production Systems: Innovations for Healthy Soils & People 2018 8



DOQA ¢ ViIOU AN proalu

Decision of European Commission 2014 has endorsed
a new type of food product: “mountain product”
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. ’ter’m 1 "mountain product” to be mtroduced for aII
food products from mountain areas (meat, cheese,
" ~~dairy products, honey, syrups or plants) obtained from
animals raised at least two thirds of the life in the
mountain and processed in mountain areas.
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* recognized by nutritionists and consumers for
their superior quality.
28% of Romania's territory is mountains (over
800m alt.), which can favor diversification of
products labeled "mountain product”
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Portal of mountain products manufacturers
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Food presented at annual fairs
More than 300 certified products —A very large variety
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Cluj Napoca

Bucharest - iy

Bucharest
National Foundation of Small Producers
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- “Strong points  Agricultural Policies and Rural Development 2017 2020
e - Program to encourage traditional products

Small-scheme food systems are

- Price slightly higher

%‘poims - Not sufficiently sustained
- Not protected

at European level as PGl or PDO
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Conclusions

- Romania has a real potential to produce food in small-scale
systems as ecological food in an unpolluted environment.

I
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Reference Module in Food Science

Encyclopedia of Food and Health 2016- Elsevier
apter: Food Synthetic Colors: Properties and Determination of
Synthetic Plgments Elena DIACU

-

http://www.sciencedirect.com/science/referenceworks/9780123849533
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