
The elaboration of the code of practice is the core of the GI process. It requires a participatory approach, with the 
active involvement of all the stakeholders in the supply chain. Elaborating a code of practice is a process of collective 
negotiations entailing mediation to obtain consensus on certain criteria, as each rule entails a risk of exclusion (for 
example, some producers may be excluded through geographical limits or technical requirements). 

THE CODE OF PRACTICE: DEFINITION OF THE 
SPECIFIC QUALITY

C 3.1 
C 3.2

Objectives 
The aim of the code of practice is to provide rules for applying the specific quality to the GI producers located in a 
delimited area. It must therefore describe the specific characteristics of the GI product that are attributable to its 
geographical origin, justifying the link between the product and the territory (the same product cannot be elaborated 
in other zones). It must explain how a given quality 
(the specific attributes that make the product 
different from others of the same category), a 
reputation (history of the product, past reputation, 
current reputation) or other characteristics (for 
instance know-how) are linked to the origin.

Key concepts 
The code of practice is:

•	 a	document	defining	the	specific	quality	of	the	
product and the rules for the use of a GI;

•	 a	document	providing	the	voluntary	but	unanimous	“standard”	or	specifications	with	which	local	producers	who	
want to use the GI have to comply;

•	 a	tool	for	internal	coordination	(collective	rules)	and	external	trust;

•	 a	contract	between	public	authorities	and	supply	chain	stakeholders.

Process
First step: an inventory of resources (including the stakeholders) and practices 

•	 Which	ones?	Characteristics	of	the	main	types	and	varieties	of	GI	product,	including	precise	technical	data	as	
well as quantitative data (for example, the percentage of total production that corresponds to a specific subtype). 

•	 With	whom?	Various	types	of	stakeholder	belonging	to	the	various	stages	in	the	supply	chain	(industrial	vs.	
artisanal, large vs. small etc.). 

•	 How?	Through	interviews	with	the	stakeholders	in	the	supply	chain,	research	in	published	material,	interviews	
with other inhabitants and some traditions specialists, and the performance of physical-chemical analysis and 
organoleptic testing.

Second step: definition of the rules (negotiation) 

Step 1 usually reveals a wide variety in the characteristics of the final product. This variety may correspond to 
conflicting differences, such as traditional vs. technical progress, local biological resources vs. external breeds or 
varieties, or small-scale producers vs. industrial producers.

MAIN CONTENT OF THE CODE OF PRACTICE 
•	 The	name of the product to be protected 
•	 Description	of	the	product: main characteristics, ingredients and raw 

material 
•	 Definition	of	the	process: how to obtain the product in all the phases 

of the production process (up to the final packaging)
•	 Demonstration	of	the	specific	quality	linked	to	geographical	origin: 

the link between the specific quality and the resources in the 
geographical area (natural and human)

•	 Definition	of	the	production	area
•	 Name(s)	of	the	product	and	labelling	rules
•	 Control	plan	
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The definition of the rules (the code of practice) must consider this variety, while guaranteeing that the rules 
conform	to	a	GI	product.	With	this	in	mind,	these	rules	must	be:	

•	 measurable, i.e. contain controllable and measurable characteristics (for example chemical composition, taste 
and colour) that can be traced;

•	 adequate and accessible, i.e. contain objective links between the product and its territory, elements that may 
not be identifiable in the final product but that contribute to the specific quality and image of the product, such 
as biological resources (races, varieties, plants etc.);

•	 scalable or progressive, i.e. permit a certain amount of progressiveness and flexibility, to include, for example, 
a spectrum of criteria (several biological resources or methods of production) or the definition of subcategories 
within the same GI.

Mediation can play a central role in reaching a compromise. The mediation must consider every type or variety of 
product and method, the importance of 
every stakeholder in the supply chain, the 
cost of all the requirements in the code 
of practice etc. It may be carried out by 
a collective organization of producers 
themselves. However it usually requires 
the intervention of facilitators in the 
negotiations. If the GI product is to be 
officially registered and protected, public 
authorities must play a role in providing 
some guidelines for the mediation (internal 
consistency of general GI policies) and for 
the formalization of a final agreement. 

Summary
The code of practice is always “made to measure” and is the result of a new social construct for each (unlike 
certifications	such	as	organic,	fair	trade	or	GAPs,	which	are	applied	to	a	group	of	products).

The code of practice is the result of a shared vision of producers as to what their product is and how it is produced; it 
is essential to take enough time to build this shared vision. 

The code of practice must include two types of obligation:

•	 regarding	means	(linked	to	the	process):	these	are	the	most	important,	as	the	objective	of	a	GI	is	not	to	
standardize the various locally obtained products, but to preserve their specific richness linked to the territory 
and culture;

•	 regarding	results	(linked	to	the	final	product):	these	are	necessary	only	to	ensure	that	all	the	products	
correspond to a general expectation on assessable characteristics. 
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DESCRIPTION OF THE PRODUCT 
Definition	of	the	characteristics	of	the	product	and	of	the	production	
process, giving the product its specific quality, its typicity. These 
characteristics may concern:

Specific and objective characteristics
•	 raw	materials;
•	 physical	characteristics	(shape,	appearance	etc.)	and	types	of	presentation	

(fresh, preserved etc.);
•	 chemical	aspects	(additives	etc.);
•	 microbiological	aspects	(use	of	fermenting	agents,	presence	of	germs	etc.);
•	 organoleptic	aspects	(flavour,	texture,	colour,	sensory	profile,	aroma,	taste	

etc.).
Processing methods (for processed products) 
•	 production	processes,	techniques	and	technical	criteria;
•	 for	animal	products:	species,	breeding	practices,	age	at	slaughter	etc.;
•	 for	plant	products:	varieties,	harvesting,	storage	etc.
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