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Abstract. Introduction: the high quality foodstuff covered by the National Economy of
Taste is being severely threatened by distortions of the facts in the system, which are also
anti-economic, such as commercial fraud. Indeed, in some more serious cases, such frauds
may even turn into food alerts, running the risk of causing serious injury to the consum-
ers’ health. The European Union has implemented a set of tools targeted at reducing the
risk of food crises, thanks to the food safety and commercial fraud legislation, with the im-
plementation of some Food Quality Certification Schemes. Objectives: this research has
two objectives, one is the assessment of the efficacy of the quality systems as a tool against
counterfeiting and a means to contain the more general phenomenon of food commercial
fraud e.g. Agro-piracy and Italian Sounding. The other is the dissemination of the fact that
these systems may also be applied to achieve positive economic results. Data and Meth-
ods: this study analyzed the Protected Designation of Origin of Piedmontese cheeses. The
data was collected in collaboration with the authorities for the control and protection of
products bearing the PDO denomination. Results: the resulting data emphasized how the
implementation of quality systems into the Piedmontese dairy supply chain bore fruit in
terms of advantages to the sector, involving both business and quality. The control activi-
ties within the PDO system are a useful tool to fight the commercial/health fraud phenom-
ena. Conclusions: food quality is one of main objectives the European Union set within the
sphere of multifunctionality in agriculture. Therefore, it is of particular importance that
the rural development programmes make contributions linked to the implementation of
the European quality systems.
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1 Introduction

The last thirty years have witnessed numerous cases of food frauds and food
alerts. Consequently, the serenity of the European consumers have been under-
mined from both a safety and economical point of view.

As is common knowledge, food fraud means the production, detection, com-
merce, sale and/or delivery of foodstuffs that do not meet the requirements es-
tablished by law. The latest tendency is to distinguish between a safety fraud, a
potentially dangerous action for the health of the consumer and a commercial
fraud, an action that produces illegal income to the detriment of the consumer.

There are three kinds of phenomenon of food product alteration: alteration in
terms of the natural degenerative phenomenon of the composition and organo-
leptic characteristics of a product due to an incorrect preservation method; adul-
teration i.e. detraction or addition of some components of the food; sophistication
i.e. total or partial modification of food, due to a total or partial replacement of
some components of the product with others at a lower price (Peira et al., 2014;
Varese, 2016).

At a European level, the Bovine Spongiform Encephalopathy (BSE) disease,
commonly known as “Mad Cow” disease, is the most important, regulated (EC
Regulation n. 1760/2000) and maybe overestimated (Ellis et al., 1992; Billette
De Villemeur et al,, 1992; Will et al,, 1996; Weber et al,, 1997; Weihl and Roos,
1999) case among the food alerts. However, some alert cases i.e. dioxin (Loeber
etal, 2011; Verbeke, 2001; Nemery et al., 2002; Banati, 2011), bacteria (Cantoni
et al., 2003; Bevilacqua et al.,, 2006; Nogarol et al., 2013), additives (Commission
Decision, 2003; Tateo and Bononi, 2004) and flu (Babakir-Mina et al., 2007) are a
clear example of potential food risks (RASFF, 2015).

This paper aims at the assessment of the efficacy of the European quality sys-
tems, both as a tool against food fraud and as an economic tool to achieve posi-
tive results.

2 Literature review

In the course of time, the European Union has modified the food quality and
food safety regulations in an attempt to gain the confidence of the consumers
again, after it having been greatly reduced by the numerous food scandals. The
English language uses two terms to translate the Italian term “sicurezza alimen-
tare”. One is “food security” which is built on three pillars i.e. food availability,
food access and food use and the other, “food safety” which is the fourth pillar i.e.
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the warranty of healthy and safe food. The World Food Summit of 1996 defined
“food security” as existing

“when all people at all times have access to sufficient, safe, nutritious food to
maintain a healthy and active life” (WHO, 1996)

After, Amartya Sen defined “food security” as

“Food security [is] a situation that exists when all people, at all times, have
physical, social and economic access to sufficient, safe and nutritious food that
meets their dietary needs and food preferences for an active and healthy life”
(FAO, 2003)

The European Union imposes strict production requirements and guarantees
high quality standards for food safety in the EU market. The first objective of Eu-
ropean food policies is the safeguarding of public health, but also the protection
of the economy and the environment. Indeed, the environmental footprint may
influence food production and the EU is the biggest world producer of food and
beverages (European Commission 2000). As to food safety, the European Par-
liament has adopted both horizontal regulations, where the articles are relevant
for all foodstuffs and vertical regulations, that are applicable on single products
e.g. the aforementioned EC Regulation No. 1760/2000.

The recent European food policy contemplates the full supply chain and con-
siders all stakeholders in the sector, from feed and seed to the table. The regula-
tion development has produced the EC Regulation No. 178/2002 “laying down
the general principles and requirements of food law, establishing the European
Food Safety Authority and laying down procedures in matters of food safety” and
the “hygiene package” in 2004 (EC Regulation Numbers 852, 853, 854 e
882/2004 etc.).

2.1 The European Quality Systems

The European Union offers three different kinds of tool for the enhancement
of typical products and beverage aimed at safeguarding the European consumer
both from diseases and ensuring true information and communication. The wine
sector is regulated by the CMO Wine (EC Regulation No. 479/2008) that also de-
fines the denominations as to Quality Wines Produced in Specified Regions; the
spirits sector is regulated by the EC Regulation No. 110/2008 on the definition,
description, presentation, labelling and the protection of geographical indica-
tions of spirit drinks; the other food products are regulated by the EU Regulation
No. 1151/2012 on quality schemes for agricultural products and foodstuffs.

This work is dedicated to the typical cheese productions in Piedmont and in
this context only the EU Regulation No. 1151/2012 is presented. This regulation,
also called “quality package”, is the result of an intensive collaboration between
food quality stakeholders and the EU. The Green Papers (European Commission,
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2008; European Commission, 2011) and the “Improving communication on agri-
cultural product quality” (2009) and the following regulations have allowed for
the definition of the modern strategies set-up to develop the food sector and to
ensure true information for the European consumer.

The “quality package” confirms the food quality schemes i.e. Protected Desig-
nation of Origin (PDO), Protected Geographical Indication (PGI) and Traditional
Speciality Guaranteed (TSG) and introduces the new labelling schemes, named
Optional Quality Terms, dedicated to “mountain product” and “product of island
farming”.

For the purpose of this study, it is necessary to emphasize the quality
schemes that have a high tie with the territory and, therefore, shown under the
definition of PDO and PGI on “quality package”:

“ ‘designation of origin’ is a name which identifies a product: (a) originating in
a specific place, region or, in exceptional cases, a country; (b) whose quality or
characteristics are essentially or exclusively due to a particular geographical
environment with its inherent natural and human factors; and (c) the produc-
tion steps of which all take place in the defined geographical area.” (EU Regu-
lation No. 1151/2012, Article 5.1)

and

“‘geographical indication’ is a name which identifies a product: (a) originating
in a specific place, region or country; (b) whose given quality, reputation or
other characteristic is essentially attributable to its geographical origin; and
(c) at least one of the production steps of which take place in the defined geo-
graphical area.” (EU Regulation No. 1151/2012, Article 5.2)

2.1.1. Counterfeit, Agro-piracy and “Italian sounding”

The European “quality package” enhances the high quality production of
foodstuffs and their tie with the territory, but it is also a useful tool to fight coun-
terfeit and agro-piracy. Over time, the typical products and the European food
style have seduced the world’s consumers and the economic success that fol-
lowed intensified the food fraud phenomenon i.e. counterfeit, agro-piracy and,
for the Italian case, the “Italian sounding” approach i.e. something that seems to
be Italian but it is [talian-like.

Nowadays counterfeiting and agro-piracy have become a widespread phe-
nomenon with a global impact (Varese and Caruso, 2011). What is the difference
between counterfeiting and agro-piracy? Though these two terms are generally
used as synonyms, the enforcement section of an agreement on intellectual
property rights, negotiated in the World Trade Organisation (WTO), known as
the TRIPS Agreement (Agreement on the Trade-Related aspects of Intellectual
Property Rights), contains the following definitions:
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“Counterfeit trademark goods shall mean any goods, including packaging,
bearing without authorization a trademark which is identical to the trademark
validly registered in respect of such goods, or which cannot be distinguished in
its essential aspects from such a trademark and which thereby infringes the
rights of the owner of the trademark in question under the law of the country
of importation”.

This can be interpreted as being something made in imitation of something
else with the intent to deceive. Counterfeit goods are unauthorized imitation of
branded goods.

“Pirated copyright goods shall mean any goods which are copies made without
the consent of the right holder or person duly authorized by the right holder in
the country of production and which are made directly or indirectly from an
article where the making of that copy would have constituted an infringement
of a copyright or a related right under the law of the country of importation.”

Piracy consists in an illegal copy of something that already exists. It is an un-
authorized exact copy (and not a simple imitation) of an item covered by an in-
tellectual property right. In order to clarify the phenomenon, according to the
Green Paper “Combating counterfeiting and piracy in the single market” (Euro-
pean Commission 1998), this article consider that concept of counterfeiting and
agro-piracy will cover

“all products, processes and services which are the subject-matter or result of
an infringement of an intellectual property right (trade mark or trade name,
industrial design or model, patent, utility model and geographical indication),
of a copyright or neighbouring right (the right of performing artists, the right
of producers of sound recordings, the right of the producers of the first fixa-
tion of films, the rights of broadcasting organization), or of the “sui generis”
right of the marker of a database. This wide scope will make it possible to cov-
er not only the case of products which are copied fraudulently (“fakes”), but
also the case of products which are identical to the original but which are
made in the Community [European Union] without the rightholder’s consent,
such as products resulting from an exceeding of the production run authorized
by the rightholder”.

Moreover, some authors (Sirotti Gaudenzi, 2010) state that there is a rela-
tionship of “genus ad speciem”: piracy is a kind of counterfeiting.

A particular kind of Italian food fraud is the phenomenon of “Italian sound-
ing”. In this case, some non-Italian foodstuffs have a recall to Italy and Italian
style cooking, without meeting the requirements to do so, in order to take ad-
vantage of the “made in Italy” brand e.g. “Parmesan” in place of “Parmigiano
Reggiano” (Cembalo et al. 2008).
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In any case, the marketing of such goods and indeed all goods infringing intel-
lectual property rights, does meaningful damage to law-abiding manufacturers,
traders and to right-holders, as well as deceiving and in some cases endangering,
the health and safety of consumers (Varese and Bonadonna, 2012).

2.2 Piedmontese IG food production

Piedmont is a very rich territory in typical food products and currently it
could even enhance the local Economy of Taste as an economic tool. The food
system has gone in two different directions over the last two decades. On the one
hand, the regional food value chains have been oriented to the implementation of
quality food systems; on the other, both the food operators and the consumers
have changed the meaning of food quality.

The Piedmontese Economy of Taste (Peira et al.,, 2016) is divided into GI food
products, GI wines and spirits, Traditional food Products and Organic products.
The first category is made up of 20 Geographical Indication (GI) products, 13 of
them are PDO products and 7 PGI products. The ISMEA database shows that the
whole GI production value amounted to 196 million Euro in 2011, versus 134
million Euro in 2006; in 2011 the enterprises involved were 2,881. The latest da-
ta (ISTAT, 2013) showed a reduction in the number of enterprises (2,689) and
an agricultural useful surface of 4,933 hectares. The Wine and spirit sector in-
cludes 58 PDO wines, 16 of them are DOCG and 42 DOC and 4 European denomi-
nations for spirits i.e. “Grappa di Barolo”, “Grappa Piemontese/Grappa del Pie-
monte”, “Genepi del Piemonte” and “Genepi des Alpes - Genepi delle Alpi”. There
are 341 Traditional Food products on the National List of PAT and there are also
1,998 enterprises and 28,876 hectares involved in Organic production.

3 Aim, materials and methods

This study analyzed the Protected Designation of Origin of Piedmontese
cheeses. In this case, the 6 Piedmontese PDO cheeses selected were Bra, Castel-
magno, Murazzano, Raschera, Robiola di Roccaverano, Toma Piemontese. The
necessary element for inclusion in the study is that the production phases must
be carried out exclusively in the Piedmont area. That is why Gorgonzola, Taleg-
gio and Grana Padano were excluded. There will be a short description of the 6
cheeses included.

BRA. Description. Cow’s milk cheese, which can be supplemented with
sheep’s and/or goat’s milk, half-fat, pressed, with a soft and hard texture,
medium mature and mature, cylindrical in shape with straight sides. Geo-
graphical area. The entire territory of the province of Cuneo and the ad-
jacent commune of Villafranca Piemonte in the province of Torino, form-
ing a continuous area. Background. The cheese, historically produced in
the province of Cuneo, is named after the commune of Bra, where, tradi-
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tionally, most of its market lies. Over time the product has retained its
original characteristics due to an established production technique. Pro-
duction method. The curds, obtained from semi-skimmed milk, coagulat-
ed with calf’s rennet at a temperature not higher than +32°C, undergo cut-
ting twice and are then pressed in suitable moulds, dry salted twice and
are left to ripen for a medium length of time.

CASTELMAGNO. Description. Half-fat cheese made from cow’s and/or
sheep’s and goat’s milk added in small quantities, pressed and semi-hard,
containing herbs, ripened, cylindrical in shape with straight side.
Geographical area. Communes of province of Cuneo which form a
continuous area. Background. Historically the cheese was always made
within the confined mountainous area, defined by the production
regulations, retaining unchanged its original characteristics due to the
particularly restricted area. Production method. The curds, obtained
from semi-skimmed milk with rennet added at a temperature of between
+35 and +38°C, are pressed in suitable moulds. The product is dry salted
and sent to mature for a few months in cool and humid natural caves.
MURAZZANO. Description. Cheese made from sheep’s milk which can be
supplemented with cows’ milk, full fat, uncooked, cylindrical in shape
with straight sides. Geographical area. Communes of the province of
Cuneo, forming a continuous area. Background. Historically made within
the area defined by production regulations, the name of the cheese referes
to the commune of Murazzano where most of it is made. Over time the
product has retained its peculiar characteristics acquired due to the
environment found in the Piedmont region. Production method. The
curds, obtained from whole milk with addiction of calf’s rennet, coagulate
at a temperature of +37°C, are dry salted and are left to ripen for a short
time.

RASCHERA. Description. A half-fat, soft cows’ milk cheese which can be
supplemented with sheep’s and/or goats’ milk, pressed, medium-mature
and cylindrical or rectangular in shape with straight sides. Geographical
area. The entire province of Cuneo. Background. The cheese, which is
historically found in the territory of the province of Cuneo, is named after
Lake Raschera in the area overlooking Monregalese, where the cheese
was originally produced; the cheese has retained its original
characteristics due to its being made by an established technique.
Production method. The curd, obtained from semi-skimmed milk
coagulated with calf’s rennet at a temperature of not more than +30°C, is
pressed in suitable moulds, is dry salted twice and matured for a medium
length of time.

ROBIOLA DI ROCCAVERANO. Description. Cows’ milk cheese with
added goats’ and sheeps’ milk, uncooked, cylindrical in shape with slightly
edged straight sides. Geographical area. The communes of the provinces
of Asti and Alessandria, forming a continuous area. Background.
Etymologically, this cheese of very ancient origin, as confirmed by
references dating back to the medieval period, contains both the Latin
name “robium” which refers to the reddish colour of the outside of the
curds and the name of the village of Roccaverano in the Asti region where
the product originated, made by specific techniques which have been
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retained in line with established local practices. Production method. The
curds, obtained from semi-skimmed milk with rennet added, are allowed
to mature naturally in a suitable environment for a few days.

TOMA PIEMONTESE. Description. Cows’ milk semi-cooked cheese,
divided into two types, whole milk and semi-skimmed milk, ripened fro a
longer or shorter time depending on the dimensions, cylindrical in shape
with straight or almost straight sides with slightly convex base.
Geographical area. The entire territory of the provinces of Novara,
Vercelli, Biella, Torino e Cuneo and adjacent communes of the province of
Asti and Alessandria, forming a single geographical area. Background.
The etymology of the name derives from the traditional name of the
cheese produced in the relevant area of production, consisting mainly of
mountainous zones and foothills. Over time, the local customs, varying
from valley to valley in the region, resulted in two different types of
cheese historically distributed on the consumer market. Given the long
tradition of the product, the specific characteristics of the “Toma” cheese
were outlined in the Ministerial Decrees of 24.11.1964 and 16.9.1977,
which were followed by the D.P.M.C. of 10.5.1993, introducing production
and product-naming regulations regarding the name of origin “Toma
piemontese”. Production method. The curd, obtained from whole or
semi-skimmed milk with calf’s rennet added, is cut twice into fine pieces,
then it is placed into suitable vats and is salted, pressed and ripened in
appropriate premises.

Source: extrapolated from the EUROPEAN COMMISSION. DOOR -AGRICULTURE AND
RURAL DEVELOPMENT. http://ec.europa.eu/agriculture/quality /door/list. html
(04.03.2016)

The following data were collected in collaboration with the authorities for the
control and protection of products bearing the PDO denomination: Assopiemon-
te, INOQ, Regione Piemonte.

4 Results

The data obtained in the survey enabled us to better understand the situation
of Piedmontese PDO cheese chain. This chain involves several stakeholders i.e.
livestock farmers, milk collectors, producers, cutters and ripeners.

A total of 878 livestock farmers were involved in the production of the six
Piedmontese PDO cheeses: - 16.46% in the period 2008/2014, 79 producers, 98
in 2010, 21 cutters (Bra, Raschera and Toma Piemontese), 21 milk collectors
(Bra, Raschera and Toma Piemontese) and 109 ripeners in 2014. The highest
number of livestock farmers (365) producers (20) and ripeners (30) are in-
volved in the production of Toma Piemontese. The Raschera PDO chain is the
most complete as it involves 235 livestock farmers, 16 producers, 11 cutters, 9
milk collectors and 24 ripeners.
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Table 1 Quantities of Piedmontese PDO cheeses from 2008 to 2014

Quantities (tonnes) 2008 2009 2010 2011 2012 2013 2014
Bra 762 937 783 726 705 725 654
Castelmagno 197 216 227 223 228 196 213
Murazzano 21 16 16 13 13 14.5 14.79
Raschera 780 745 836 801 720 751 775
Robiola di Roccaverano 84 88 109 104 99 98 100
Toma Piemontese 1077 1048 1065 978 1088 1001 999

Source: Internal elaboration from data provided by Assopiemonte, INOQ, Regione Piemonte (2015)

This study analyzes the economic trends of six Piedmontese PDO cheeses, be-
tween 2008 and 2014. The certified Bra PDO production is quite stable, at over
700 tonnes, with the exception of 2014 when the production dropped to 654
tonnes. Only in 2009, did the certified production pick up and reach over 900
tonnes (Table 1).

Whilst, the production of Castelmagno increased to reach a peak of 228
tonnes, between 2008 and 2012 and went back to 196 tonnes in 2013, which
was similar to the amount produced in the years 2007 and 2008. It then in-
creased again in 2014. Castelmagno production is lower than the other Piedmon-
tese cheeses. Indeed, it is a very high quality niche foodstuff, as only selection in-
gredients and skilled craftsmanship are used, meaning that this cheese necessi-
tates more time and attention than a less precious one.

Murazzano production is less than the others, mainly because it is less well-
known outside its territory, even if it is greatly appreciated in its area of origin.
The quantities produced and marketed decreased over time, to a record low over
the study period of 16 tonnes in 2009, which did not change in 2010. This
downward trend continued throughout 2011-2012, when there was a produc-
tion of 13 tonnes. However, the following two years witnessed an inversion of
this trend with a recovery of the certificated output, which reached 14.79 tonnes
in 2014. There was a rather fluctuating trend for Raschera production, although
the quantity produced came close to that of the Bra production. Robiola di Roc-
caverano was also produced in small quantities (Table 1). Indeed, the certified
production in 2008 - 2009 was less than 90 tonnes, which then took an upward
trend to reach 109 tonnes in 2010. The production then stabilized at about 100
tons over the following 4 years. This placed it at the same level of Castelmagno as
the only foodstuffs which recorded an increase in their certificated quantity over
the period under study. Last but not least we observed that Toma Piemontese
had the highest production up until 2011, when there a slow decreasing trend
set in, which rose in 2012 an then dropped again to a low peak 2012 of 1,088
tonnes, before leveling off at slightly lower levels, in 2013 2014.
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Table 2 Average producer prices of Piedmontese PDO cheese 2008 - 2014

Average producer prices (€/kg) 2008 2009 2010 2011 2012 2013 2014

Bra 585 550 580 655 670 690 6.90
Castelmagno 12.00 11.80 11.70 12.00 12.50 13.00 13.00
Murazzano 11.00 11.50 11.50 11.50 11.50 11.50 11.50
Raschera 580 530 570 650 650 6.70 6.70
Robiola di Roccaverano 1142 11.07 1136 11.38 11.79 1230 11.32
Toma Piemontese 530 500 540 590 610 640 6.40

Source: Internal elaboration from data provided by Assopiemonte, INOQ, Regione Piemonte (2015)

Another economic aspect of the analysis that came to light was that of the av-
erage producer prices of these cheeses (Table 2). All the Piedmontese PDO
cheeses, excluding the Robiola of Roccaverano, had a higher average origin price
in 2014 than in 2008 (Table 2). The highest producer price was observed for
Castelmagno, followed by the Robiola di Roccaverano which had reached its
highest price in 2013. Whilst the price of the Murazzano remained stable at
11.50 €/kg from 2009 to 2014. The Bra and the Raschera had a more or less
constant trend between 2008 and 2010, which then reached 5.80 €/kg and 5.70
€/kg over the following three years until arriving at 6.90 €/kg Euro and 6.70
€/kg respectively in 2014. Lastly, the Toma Piemontese fluctuated over the
whole study period, even if it did show an increase in price between 2009 and
2014 (Table 2).

Table 3 Wholesale sales of Piedmontese PDO cheeses 2008 - 2014

Wholesale sales (Mio euro) 2008 2009 2010 2011 2012 2013 2014

Bra 4458 5154 4541 4.755 4.724 5.003 4.513
Castelmagno 2364 2549 2,656 2676 2850 2548 2.769
Murazzano 0.231 0.184 0.184 0.150 0.150 0.167 0.170
Raschera 4520 3950 4.770 5.210 4.680 5.030 5.190
Robiola di Roccaverano 0959 0974 1.238 1.184 1.167 1205 1.132
Toma Piemontese 5710 5.240 5.750 5770 6.640 6.410 6.390

Source: Internal elaboration from data provided by Assopiemonte, INOQ, Regione Piemonte (2015)

The wholesale sales is yet another economic aspect of the Piedmontese
cheese market (Table 3). Murazzano was the only cheese which had a lower
price in 2014 than in 2008. The underlying factors in this situation is the fact
that this was produced in the smallest quantity. Castelmagno reached its highest
price in 2012, but maintained a stable trend over time of about 2.5 Mio Euro per
year. Bra reached its peak price of over 5.1 Mio Euro in 2009 and then dropped




632 Chapter 4

slightly in 2011, to level off in 2012. The year 2013 witnessed a price increase,
reaching 5 Mio Euro in 2013, which then levelled off in 2014, to 4.5 Mio euro.

Whilst Raschera had a fluctuating trend: after the lowest peak in 2009, due to
both a reduced production and the high producers’ prices. In 2011 the price was
over 5 Mio Euro, before dropping in 2012, due to a reduction in the quantity
produced. It rose to over 5 million in 2013 and levelled off in 2014 (table 3).

An unexpected finding was the fact that Robiola di Roccaverano increased its
sales when it increased its prices and the quantity produced, between 2008 and
2010. Whilst the wholesale sales dropped to 1,1 Mio Euro in the period 2010-
2014.

Lastly, there an inverse trend to that reported for Toma Piedmontese for To-
ma Piemontese wholesale sales. Indeed, in 2009, they dropped along with the
producers’ prices only to increase again in 2010 and 2012, in line with an in-
crease in both the producers’ price and quantities produced. Once again the sales
trend followed the production trend in 2013-2014, when production dropped
(Table 3).

The research was completed by including a comparison between of the aver-
age consumer prices (Table 4) for Piedmontese PDO cheeses to retail sales (Ta-
ble 5). Castelmagno had the highest average consumer prices although they were
slightly unstable compared to the average producer prices. This was due to fluc-
tuating quantities put onto the market which was uncontrolled and, therefore,
led to a devaluation of the price per kilo.

Table 4 Piedmontese PDO cheese value according to the average consumer prices
(retail) (2008 - 2014)

Average consumer prices (€/kg) 2008 2009 2010 2011 2012 2013 2014

Bra 12.11 11.34 1111 11.76 1207 11.76 11.38
Castelmagno 2431 25.81 25.61 25.77 26.25 25.64 25.74
Murazzano 1790 17.68 18.00 18.00 18.00 18.00 15.67
Raschera 1545 14.78 14.80 1552 16.18 15.16 15.20
Robiola di Roccaverano 17.82 1747 17.76 17.78 18.19 18.70 17.72
Toma Piemontese 1091 10.83 10.15 11.00 11.11 10.40 10.25

Source: Internal elaboration from data provided by Assopiemonte, INOQ, Regione Piemonte (2015)

The Murazzano followed with a stable price of 18 €/kg between 2010 and
2013. There was then a decrease in the average consumer price which reached
15.67 Euro in 2014. The average consumer price of Robiola di Roccaverano in-
creased over the period between 2009 and 2013.

The average consumer price of Bra fluctuated over time. Interestingly, it was
the only cheese that showed an increase in its average price in 2008. Lastly, the
Raschera and Toma Piemontese had discontinuous prices in the period under
study, which reached a peak in 2012. The data show that Castelmagno is the only
cheese which recorded an average higher price in 2014 than in 2008.
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Table 5 Consumer sales of Piedmontese PDO cheeses 2008 - 2014

Consumer sales (Mio Euro) 2008 2009 2010 2011 2012 2013 2014

Bra 9.224 10.620 8.699 8.538 8.509 8.522 7.443
Castelmagno 4789 5,575 5813 5.747 5985 5.025 5483
Murazzano 0.376 0.283 0.288 0.234 0.234 0.261 0.232
Raschera 12.050 11.010 12.370 12.430 11.650 11.380 11.780
Robiola di Roccaverano 1497 1537 1936 1.849 1801 1.833 1.772
Toma Piemontese 11.750 11.350 10.810 10.760 12.090 10.410 10.240

Source: Internal elaboration from data provided by Assopiemonte, INOQ, Regione Piemonte (2015)

The Bra reported the highest consumer sales with 10.6 Mio Euro in 2009, due
to the increase of the quantity sold and went back to 7.4 Mio Euro in 2014. There
was a consumer sales difference of 1.7 Mio Euro between 2008 and 2014. The
difference between the consumer and wholesale sales doubled in 2008 and
2009, whilst in the following years, the gap reduced to 3 Mio Euro by 2014.
Castelmagno reached a stable value over time, thanks to the compensation of
prices or that is there was an inverse trend, while the average consumer prices
decreased the volume of sales increased. In 2014, the consumer sales were high-
er, reaching about 0.6 Mio Euro more than 2008. The consumer sales almost
doubled compared to the producer sales over the study period analyzed.

Murazzano consumer sales decreased, as the production dropped between
2008 and 2012. It rose slightly, then arrived at its lowest peak of 0.23 Mio Euro,
in 2014. The gap between the consumer and wholesale sales diminished from
144,900 Euro (2008) to 84,500 Euro (2012), which then took an upward trend
to reach 94,250 Euro in 2013 and levelled off at 61,670 Euro, in 2014.

Raschera consumer sales fluctuated over time and were about 300,000 Euro
less in 2008 than in 2014. The difference between the consumer and wholesale
sales tripled between 2008-2011 then doubled between 2013-2014.

Robiola di Roccaverano consumer sale increased between 2008 and 2010, as
the production increased then reduced until to 2014 where it was higher than in
2008. The consumer and wholesale sales were quite stable and remained at a
level of 600,000 Euro over the whole study period.

Lastly, Toma Piemontese consumer sales were lower in 2014 than in 2008 by
about 1.3 Mio Euro, as production was low and prices dropped. The consumer
and wholesale sales doubled in 2008 and 2009 then fell by about 4 Mio Euro in
2014.

5 Conclusions

The “trip” the Economy of Taste took, led to the rediscovery of territorial
deep-rooted typicalities, emphasizing the specific local identity that combines a
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significant economic weight to abstract features of its cultural heritage. Moreo-
ver, the research brought to light, not only the diversification, but also the varie-
ty and identity of the foodstuffs produced in the Italian Regions. Therefore, the
ECC regulations on production and commercialization use the definition, “easily
obtainable” and “specific character”, which mean “the feature, or set of features
which clearly distinguish/es an agricultural product or foodstuff from other
similar products or foodstuffs, belonging to the same category” (Regulation ECC
n.2082/92, Art. 2).

In this sense, typical foodstuff is taking on its own peculiarities, which differ
from the definition of specialty, which reduces the value attributed to the brand
itself, whilst accentuating the intrinsic value of the product. Indeed, each product
has its own unique characteristics, both from a qualitative point of view and the
established image. This means that the consumer is willing to pay more for these
goods than for others and searches the market for what he/she wants, declining
to accept any kind of substitute (Peira 2014; Cerquetti 2010).

The territorial roots merge with the traditions, culture, history and geogra-
phy of Italy. The intersection of social and economic relationships both deter-
mine and define the Italian food products as cultural goods, constituting a testi-
mony to the historical value of the national heritage (Bortolotto 2007). From an
economic standpoint, although it is not always possible to distinguish a good
quality product from one that is not so good, on the basis of the difference in
price alone, there is a clear distinction in quality, which is not always known to
the general public (MIBAC 2007). This makes protecting and developing the sub-
culture of local food products a must.

The data obtained in the survey enabled us to better understand the situation
of Piedmontese PDO cheeses, also taking into consideration the fact that the na-
tional and regional milk sector is going through a difficult period. Indeed, the
elimination of the monitoring tools, at a European level, has plunged the Italian
diary sector into a state of semi-coma that will surely lead to major life saving
changes in this sector. It must also be born in mind that, in order to limit the
negative effects caused by the new EU structural paradigms, Piedmont has im-
plemented a number of project initiatives, such as the request for registration of
Ossolano PDO (Regione Piemonte, 2002; Zeppa et al., 2003), which would consti-
tute the seventh geographical indication of exclusively Piedmontese dairy pro-
duce and the introduction of “noble milk” (Renna et al., 2014) which has sensory
organoleptic characteristics superior to those of conventional fresh milk.

The European food quality systems, which are controlled by selected third
parties, by definition should allow for greater protection from harmful phenom-
ena such as food piracy and counterfeiting. These measures, at least for the
Piedmontese foodstuff sector, seem to have worked well. However, conversely,
these problems have not all been solved satisfactorily for other geographical in-
dications. Some exceptions to this rule include Mozzarella di Bufala Campana
PDO (Camera dei Deputati, 2013). Unfortunately, delicate questions such as ille-
gal economic flows obtained from some geographical indication products, may
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represent a target of interest also for those organizations that generate large
capital, as they need to invest in profitable activities which are legally recognized
(EURISPES, 2016).

Lastly, it is useful to remember that, so as to reduce and then illuminate such
aforementioned phenomena on food fraud, the well-established public control
activities, carried out by Ispettorato Centrale della Tutela della Qualita e Repres-
sione Frodi dei Prodotti Agro-Alimentari (ICQRF, 2015) and other organizations
e.g. Nuclei Antifrodi Carabinieri/Comando Carabinieri politiche agricole e alimen-
tari (NAC), there are also now the selected third parties who carry out severe
product control. The Italian institutions involved in this action plan also provide
for a budget of several million Euro for the implementation of a promotional
campaign against “Italian sounding” in the United States and Canada and the cre-
ation of a brand that can identify the product unequivocally as being “Made in
[taly” (MIPAAF, 2015).
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