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Loss of cultural distinctiveness

Share of products protected by PDO/PGI/TSG labels in the SAIL countries

Belgium

11%

22%

56%

United Kingdom

10%
m10%_ 07
o 37%
m 3%
0 10%
= o 27% 8
O Cheeses

B Meat-based products

O Oils and fats / Olive oils

O Table olives

M Fruit, vegetables and cereals
O Fresh meat (and offal)

B Bread, pastry, cakes, confectionery, biscuits and other baker's wares
O Fresh fish, molluscs and crustaceans and products derived therefrom
B Other products of animal origin (eggs, honey, milk products excluding butter etc.)

B Other drinks
O Non-food products and others
O Beer

The Netherlands

33%

030%

Y m3% 67%

Where do the data come from?

The EU Protected Food Names Schemes came into force in 1993 and provide
for the protection of food names on a geographical or traditional recipe basis,
similar to the familiar appelation d'origine controlée system used for wine. The
schemes highlight regional and traditional foods whose authenticity and origin
can be guaranteed through an independent inspection system. Once approved,
product descriptions including producer information are displayed online at
http://europa.eu.int/comm/agriculture/qual/en/prodb_en.htm.

A problem with measuring distinctiveness by reference to products granted
PDO, PGI and TSG status is that there are currently so few of them. Hence we
need to supplement the number of products in the EU schemes by including
products certified by national and regional schemes. All countries have such
schemes, most of which use similar criteria for product inclusion as the EU
schemes.




Loss of cultural distinctiveness

We have chosen ‘regional products’ - clothes, fabrics, furniture, jewellery, artefacts, toys,
building materials, and especially food and drink - to represent regional differences because
they stand for tradition and character in that they directly link locality and resources with
people and know-how. A decline in the number of regional products suggests an erosion of
regional character and distinctiveness. Conversely, healthy sales of a range of regional
products would indicate, at the very least, a determination to foster a sense of place and the
desire to retain cultural differences.

What does the indicator show?

Since the adoption of the regulations for PDO/PGI/TSG labels in 1992, over 650 products have
been registered as such. Most articles are cheeses, fresh meat, meat-based products, fruit and
vegetables. Other products include olive oil and honey. SAIL countries together have more than
180 products protected by these labels while only 12 are exclusively linked to the Southern
North Sea sub-regions. The results for 2005 are summarized in the table.

In Belgium, five products (all beers) are registered as Traditional Speciality (TSG) while the
UK has only one so far. In France and The Netherlands there are no products protected by the
TSG label. In addition, there are a number of regional quality labels: The Netherlands and
Essex have one such label each while Belgium has two, France has three and Kent none. These
labels are “Essex for Seafood” in the UK, “Produits du Terroir”, “Label Rouge” and
“I'Appellation d'Origine Contrdlée” in France, “Het beste van bij ons” and “Streekproduct.be”
in Belgium and “Streekeigen Producten Nederland” in The Netherlands. Products associated
with the coast or the sea are not explicitly identified as such in the PDO/PGI/TSG system.
There is however one clear-cut example: the Whitstable oysters linked to the coastal village
Whitstable in Kent.

What are the implications for planning and managing the coast?

The regulations on the protection of geographical indications and designations of origin and on
certificates of specific character are at the forefront of European quality policy. They should
help to promote rural development, the production of diversified products and increase the
competitiveness of products identifiable by quality labels, ensuring their protection. The
regulations also have a major economic impact, since only producers from the relevant
geographical area will be able to use the name once it has been registered at Community level.
The main goals of the European System for developing protected foodstuffs is: (1) to encourage
diverse and agricultural production;

(2) to protect product names from misuse and imitation; and
(3) to help consumers by giving them information concerning
the specific character of the products.

How reliable is the indicator?

Although labels such as PGO/PGI/TSG are supposed to
protect the gastronomic heritage, culinary traditions, local
specialties and ancestral skills of the various regions of the
Community, it is difficult to say if they actually reflect the
distribution of those qualities among member states.
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