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1. Gruyère Interprofessional Body [Interprofession  
 du Gruyère (IPG)] – Switzerland

Description of the product
Gruyère is a hard yellow cheese produced in the western part of Switzerland.

It is sweet but slightly salty, with a flavour that varies greatly with age. It is often described as creamy and 
nutty when young (after five months of ripening), becoming more assertive, earthy and complex with age 
(typically from one year to 18 months of ripening).

History of the product
The history of Gruyère goes back at least 900 years in its production area.

Gruyère is the name of a region in the Canton of Fribourg. Today, the production area of Gruyère covers a 
much wider area, including most of western Switzerland.

Gruyère cheese.
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Gruyère value chain 

Description of Gruyère interprofessional body 
General goals/objectives

•	 Defend the interests of PDO Gruyère cheese.
•	 Establish and apply regulations for marketing PDO Gruyère cheese.
•	 Manage mark of origin, quality guarantee, PDO.
•	 Promote PDO Gruyère cheese.
•	 Carry out any actions related to all of the above.

Federation of Gruyère value chain operators 
Reflecting the reality of the supply chain, the decision-making structure is composed of specific commit-
tees representing the different levels.

TABLE 5.1
Gruyère value chain

Level in supply chain Number of economic units Comment Average price (2013)

Primary producers 2 300 milk producers, 
grouped into 223 dairy 
groups (cooperatives or 
societies)

Farms vary in size, but 
usually have between 20 
and 100 cows 
Producers usually linked 
to a dairy for the long 
term

Milk: US$0.83/litre
(US$0.85/litre in 2014)

Primary processors 
(from milk to fresh 
cheese) 

223 cheese dairies, 
including 53 alpine 
cheese dairies

Various legal forms exist, 
but a number of the 
dairies belong to dairy 
groups 

“Fresh” cheese:
US$10–12/kg

Secondary processors 
(mature fresh cheese 
from two/three to 18 
months for final product) 

Nine ripener companies 
(18 maturing cellars)

Larger companies, 
often with links to major 
distributors 

Cheese from ripener: 
US$14–18/kg, depending 
on age and quality 

Note: average consumer price is US$18–25/kg; 6 000 people are employed in the sector for the production of 340 million litres of milk, representing 30 000 tonnes of 
protected designation of origin (PDO) Gruyère cheese.

Source: REDD.
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Assembly of Delegates
The Assembly of Delegates is the highest decision-making body of the IPG. It is composed of three associ-
ations, each having an equal say in decision-making. 
•	 Milk Producers’ Association: 20 milk producers (delegates are appointed by majority and exclusively 

by members).
•	 Cheesemakers’ Association: 20 cheesemakers. 
•	 Cheese Ripeners’ Association: nine ripeners (all are represented). 

Meetings are held at least once but preferably twice a year (once to validate the budget and once to validate 
accounts).

Decisions as to the price of milk, quantities of cheese, etc. should be accepted by all associations. A dem-
ocratic principle stands where the position of each association is taken by a majority vote and, for a motion 
to be accepted, it must be accepted by all three associations. 

Responsibilities

•	 Adopt and amend statutes.
•	 Admit new members (new producers).
•	 Elect assembly and chairperson.
•	 Approve any amendment to code(s) of practice (CoP).

FIGURE 5.1
Representative organization
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Committee

Source: Agridea, presentation.



4

Training manual on linking people for qualiTy producTs
Sustainable interprofessional bodies for geographical indications and origin-linked products

•	 Designate certification body.
•	 Set premiums and determine levies to finance IPG activities and product promotion.
•	 Approve management accounts and budget.
•	 Define supply management strategy. 
•	 Define conditions for putting the product on the market. 
•	 Delegate certain tasks to the committee.
•	 Discuss matters of general interest.
•	 Exclude members.
•	 Decide on the dissolution of the IPG.

Committee
•	 Four milk producers (from each part of the geographical area). 
•	 Four cheesemakers (as above). 
•	 Four ripeners (as above). 
•	 President (who is not a member of the value chain). 
•	 Three invited persons (including a lawyer). 

The committee meets approximately once a month. Members are appointed from the Assembly of Delegates.

A democratic principal stands where the decision of the committee is valid only if approved by at least  
75 percent of members taking part in the vote.

Topics of discussion include the price of milk and quantities of cheese. The committee also prepares all 
decisions to be approved by the Assembly of Delegates. 

Responsibilities 

•	 Nominate a board.
•	 Define Gruyère promotion policy.
•	 Quality control and compliance with CoP.
•	 Direct current affairs.
•	 Create commissions.
•	 Engage director and deputy director.
•	 Validate the strategy established by the board.
•	 Establish the agenda of the Assembly of Delegates and the remuneration of its organs and members 

of its committees.
•	 Undertake any task that the law or statutes do not assign to another body.

Professional structure (administration/management) 
This consists of one director and 11 others (accountant, quality controllers, secretary, marketing staff, etc.)

Responsibilities 

•	 Regular and efficient running of the IPG. 
•	 Implementation of decisions. 

A sample contract and statutes of the federation are given in Annexes 1 and 2.
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Centre for quality management
IPG controls

The IPG defines the CoP and is responsible for ensuring that it is respected. To do this, it undertakes cer-
tification activities and traceability checks in collaboration with an external control body.

BOX 5.1
Coordinating and facilitating transactions

As a federation, one of IPG’s roles is to facilitate transactions among operators. It has thus developed various model 
contracts to facilitate transactions:

•	 between milk producer and dairy (cheesemaker);
•	 between cheesemaker and ripener (this is also countersigned by the certification body and the IPG for all con-

trol aspects).

Contracts deal with some important points. They:
•	 Settle seller (cheesemaker) and buyer (ripener) agreement on respecting IPG specifications, regulations and 

statutes.
•	 State that control body should be provided with all data necessary for certification.
•	 Outline the financial contribution to the IPG by the buyers (ripeners) for promotion and quality management of 

the product.
•	 Define the sales conditions for the product (delay, payments, etc.).
•	 Prohibit production of a similar product (i.e. copy).
•	 Govern any disputes related to the purchase agreement when there is violation of the terms: buyer/seller/

control body.

Annual contract is not automatically renewable.

Source: authors’ elaboration.

FIGURE 5.2
IPG controls for Gruyère cheese
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Internal controls are undertaken directly by the IPG. To do this, it employs three full-time experts, who visit 
the various operators to:
•	 check milk quantity and quality; 
•	 check cheese quality at different stages of maturity; 
•	 test the final product (by organoleptic and, if necessary, chemical test);
•	 ensure that CoP and traceability of the product are respected. 

IPG checks directly the quantities produced and verifies that they are in accordance with the quantities 
authorized for each operator. 

The control body follows tasting of the final product just once a year (more than 100 monthly tastings per 
year per ripener). All batches are tested. 

The public authorities are then responsible for checking that products on the market carrying the Gruyère 
name and logo correspond to genuine Gruyère. These authorities are also responsible for controlling food 
safety and hygiene regulations, as well as consumer information (labels). 

Traceability
Milk to fresh cheese

The authorities check dairy farms on a regular basis to see that animal welfare, ecological norms, milk 
hygiene and milk volumes are respected. They are also tasked with ensuring that the CoP is respected. 

Milk delivered to the dairy is registered by farm, weight and fat content so that there is a record of the milk 
used for each cheese wheel.  

A sample of the milk delivered by farmers is kept for a few days and up to 180 days (depending on the anal-
ysis to be carried out). Should a problem be identified in the cheese (whenever this may be), it is possible 
to ascertain whether the problem arose from the milk (and which milk). Basic analyses are paid for by the 
cheesemaker. Analyses related to taxation (imposed in the CoP) are paid for by the IPG.

FIGURE 5.3
Control in the Gruyère supply chain

Self-control: 1 / day
the farmers, cheese makers and re�ner ful�ll documentation (temperature, time...)

Internal control:
1 / year cheese dairy
1 / month lot of cheeses (sample) at the ripening for the �nal test

External control:
1 / 4 years farmer
1 / 2 years cheese dairy
1 / 2 years re�ners
1 / year test commission
1 / year IPB

Source: REDD.
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Fresh cheese to hard cheese wheel (traceability mark) 

As the cheese is being produced, a casein mark, with the number of the dairy, date of production and num-
ber of the cheese is put on the cheese. This means that the cheese can be traced all through the refining 
process up to the final cheese. 

Cheeses are also marked on the wheel with the number of the dairy. 

FIGURE 5.4
Gruyère traceability control

Traceability control

Control of number of cows
and quantity of milk
produced
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delivery

White cheese
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Source: REDD.

The traceability casein mark on fresh cheese, with the number of the dairy (CH 4095), date (8 May) and number of the cheese (00254).
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During ripening 

Quality testing by the IPG takes place while the cheese is ripening. Four different qualities of Gruyère are 
described in the CoP.
•	 Top-quality (1A) Gruyère obtains a specific label and is to be sold loose or prepacked. It warrants  

18 points or more, and at least 8.5 points for taste and texture.
•	 First-quality (1B) Gruyère is identified differently. It cannot be sold loose or prepacked but is used in 

melted mixtures or in grated form. It warrants 16.5 points or more, and at least 4 points for taste.
•	 Second-quality cheese is branded in three places. It cannot bear the name of Gruyère but is put to 

another use, such as melting.
•	 Third-quality cheese is put directly to a specific use (e.g. fodder for pigs). It cannot be used for human 

consumption.

Marks on the side of the cheese.

Testing the product during the ripening stages, as at the final product.
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Internal control costs cover the employment and travel of three people employed by the IPG. Costs of 
third-party control and certifications by an external control body amount to approximately US$75 000/year 
(the equivalent of half the salary of an employee).

Hard cheese wheel to final cut product 

Each ripener uses a barcode system for pre-cut and packaged cheese, while the casein mark is used to 
ensure traceability for cheese that is sold by the wheel to cheese counters. 

The PDO and Gruyère logo, both on packaged cheese and on the rind, are guarantees to the consumer that 
the cheese is authentic Gruyère. 

IPG promotional activities 
These activities take up the major part of the IPG budget, as much as 50 percent (22 percent for marketing 
in Switzerland and 28 percent for export markets).

The name Gruyère is protected as a GI in Switzerland and in most of the main export markets.

The logo is included in the CoP, and is therefore obligatory for use by all operators selling Gruyère. It is 
also protected as a collective mark in most markets (including the United States of America).  

IPG promotes the name and values of Gruyère through a number of marketing activities.
•	 Television campaigns.
•	 Urban bus/tram advertising.
•	 Advertising in general. 
•	 Sponsoring of sporting events. 
•	 Tasting at sales points.
•	 Fairs. 
•	 The IPG demonstration dairy near the village of Gruyère (an important tourist attraction). 
•	 Internet: www.gruyere.com

 – Presentation of companies and cheese dairies. 
 – Recipe of the month.
 – Other general presentations. 

Gruyère logo.
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Revenues
Total budget of the IPG is US$29.5 million/year. This is composed of: 
•	 US$26 million from value chain “internal” revenue 
•	 US$3.5 million from state subsidies

The CpV is US$0.9/kg of cheese (for IA and IB quality) and represents 4.5 percent of the value of the final 
product. It is collected through the quantities of cheese produced per cheese dairy.

Balanced IPG budget

Related Annexes

Annex 1. Code of practice for Gruyère protected geographical indication

Annex 2. Statutes of Gruyère interprofessional body

Bus advertisement.

TABLE 5.2 
Balanced IPG budget (2014 example)

Income (US$) Expenses (US$) Percentage

Tax paid by cheesemaker 26 million 88

Subsidies 3.5 million 12

Quality premium paid to cheesemaker 5.2 million 17.5

Advice and payment of analyses 0.8 million 3

Direct aid to support the market for melting 
(low-quality product)

4.5 million 15

Marketing in Switzerland 6.5 million 22

Marketing outside Switzerland 8.5 million (including 
3.5 million subsidies)

28

Professional management centre 2.5 million 8.5

Reserves 1.5 million 6

Total 29.5 million 29.5 million
Source: Gruyere interprofessional body.
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2. Interprofessional Kampot Pepper Promotion  
 Association (KPPA) – Cambodia

Description of the product
Kampot pepper is extremely aromatic and can be produced and marketed as the following types:
•	 black pepper, whole berries;
•	 red pepper, whole berries; 
•	 white pepper, whole berries; 
•	 green pepper, whole berries or clusters (grapes); 
•	 ground black pepper.

Kampot pepper is grown in the region of Kampot in Cambodia, using traditional techniques. Its aromatic 
intensity and spicy character give Kampot pepper its particular quality.

Kampot pepper value chain
The actors in the value chain are producers and conditioners. Production volume from 2013 to 2014 was 
32 000 kg. 

Kampot Pepper.
©
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Average farm size at present is 5 000 m². The economic development of the value chain has been positive 
since 2008. The farmgate price of pepper in US$/kg has increased significantly since 2011. 

History of Kampot pepper and its geographical indication 
Kampot pepper was renowned during the French colonial period when significant volumes were exported 
to France. 

Production was much reduced from the 1970s to the 1990s and many markets were lost. However, there 
was a subsequent upsurge in production, even though income remained low up to 2008.

TABLE 5.3
Value chain actors

Level in supply chain Number of economic units Comment  
Average price  
(2013/2014)

Primary producers Most pepper producers 
are members of a 
cooperative 

Farmgate price  
(see below) 

Packagers Two operators One large private operator 
buys and sells x percent 
of pepper, mainly for 
export  
One large cooperative, 
packaging y percent – 
most producers belong, 
even though some 
continue to sell to private 
operator 

For Cambodian 
consumers: US$40/kg 

Source: REDD.

FIGURE 5.5
Price evolution
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Source: Sok Sarong, presentation.
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The Kampot Pepper Promotion Association (KPPA) was established in October 2008.

A cooperative, with many of the same members as the association, was established in March 2009.  Its role 
is to:
•	 supply agricultural materials for pepper production;
•	 provide credit;
•	 trade (buy, process, package and sell pepper);
•	 provide training in agricultural techniques. 

In 2007, Kampot pepper was identified as a potential GI in the framework of a French-supported project 
for the development of GIs in Cambodia. GRET, a French international development NGO, was mandated to 
work with the value chain actors to develop a GI.

In 2008, KPPA was created as an interprofessional body (IPB) to promote and protect the name Kampot 
pepper. It regrouped most of the producers and the cooperative, as well as the private company.

Kampot pepper was then registered and recognized by the Cambodian authorities as a GI in April 2010. 
Previously, in 2009, it had registered as a collective trademark in the European Union. 

Description of the interprofessional body
Mission 

KPPA was created for the protection and promotion of producers’ expertise, and the name and quality 
reputation of Kampot pepper, for the benefit of producers, traders and consumers. KPPA has the following 
objectives:
•	 prepare specifications booklet for Kampot pepper, and apply for its registration as a protected GI 

under Cambodian GI law; 
•	 institute relations and cooperation among Kampot pepper producers, traders, organizations and 

relevant institutions;
•	 promote the reputation of Kampot pepper by improving its quality and preventing any infringement 

or misuse of the Kampot pepper name;
•	 prepare and implement an internal control system to ensure quality and origin;
•	 identify and cooperate with the external control agent;
•	 train members and develop their capacities to produce Kampot pepper in compliance with the spec-

ifications booklet;
•	 examine applications of producers or traders wishing to use the Kampot pepper label and make a 

selection;
•	 update production figures based on information provided by Kampot pepper producers and traders;
•	 maintain a register of producers and traders accredited by the external control agent or institution 

and communicate relevant information to members, the control agent or institution and the GI office 
on request;

•	 take the necessary legal measures to protect the name of Kampot pepper from misuse or infringe-
ment;

•	 undertake any other action needed to achieve the association’s objectives.
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Decision structures/forum

The IPB is composed of the value chain actors as described above (producers and packagers). It elects a 
board of 12 representatives. They in turn nominate six of the members to be part of the executive committee. 
There is one president and there are two vice-presidents, one of whom must be from the private company. 

There is also an internal audit unit composed of three non-board members. 

Professional structure

KPPA employs one assistant and is further supported through projects. 

Quality management centre 
Certification activities

Certification is IPB’s and management’s greatest task. It is carried out at several levels: control by opera-
tors themselves, internally by the IPB and externally by an internationally accredited control and certifica-
tion body. This external certification takes up the major part of the budget.

The role of the IPB includes:

•	 supporting operators in their self-check activities;
•	 organizing internal controls; 
•	 helping to organize organoleptic testing of the final product;
•	 drafting a control plan, together with the control body; 
•	 contracting the control and certification body;
•	 representing GI operators in relations with the control body; 
•	 informing operators about their regulatory obligations. 

In order for operators to perform self-checks, they must fill in the following forms, as well as be checked 
by internal IPB inspection:
•	 pepper production or processing record;
•	 pepper sales;
•	 certificate of delivery, invoice, etc.

The internal inspection report form should contain all the criteria to be checked during inspection. All 
records at producer and operator level will generally be checked by internal inspectors.

The IPB should: 
•	 maintain a list of certified producers and operators;
•	 help all new members in filling out applications; 
•	 provide an effective control plan (based on the specifications booklet); 
•	 check that all producers and operators keep records to be checked by internal and external inspec-

tors; 
•	 plan and carry out site visits (100 percent of farms are checked annually on site to verify that produc-

ers have filled out crop books correctly and that they are consistent with annual statements); 
•	 follow the corrective actions suggested by the certification body; 
•	 inform the control body of any modifications or breaches.
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Organoleptic testing of final product

The IPB sets up a sensorial analysis commission comprising at least five members, such as:
•	 five producers;
•	 one technician (where possible);
•	 one consumer or chef (where possible).

The role of the sensorial analysis commission is to:
•	 measure, define and evaluate Kampot pepper criteria based on the specifications booklet; 
•	 improve the quality of Kampot pepper;
•	 increase consumer trust. 

The control and certification body carries out external control, consisting of:
•	 validation of new operators that have applied to become members (initial inspection); 
•	 on-site inspections: between 10 and 30 percent of producers and at least 50 percent of operators; 
•	 evaluating the efficiency of the internal control system managed by the IPB;
•	 evaluating compliance according to the specifications booklet.

Costs of external certification represent around 50 percent of IPB’s budget. The IPB may collect a service 
fee for selling approximately 25 tonnes of Kampot pepper – the percentage can be decreased if the quantity 
of pepper produced, processed and sold is increased. For producers and packers, costs of regular controls 
are included in the CpV.

Traceability

Traceability is conducted from the site. Each identified producer has a code with a specific number that 
follows the batches of pepper up to marketing. 

Promotional activities of the IPB 

The IPB, with external support, has been extremely active in promoting Kampot pepper on the market, 
both in Cambodia and for export (mainly to France). Some examples of promotional material are shown in 
Annex 3. 

Revenues 

IPB revenues come mainly from the CpV. The contribution amounts to US$0.5 (2 000 KHR/kg), made up of 
US$0.25 (1 000 KHR) from the producer and US$0.25 (1 000 KHR) from the operator for produce sold under 
the GI name. In 2014, the amount collected was about US$16 000 (64 000 000 KHR).

The CpV is collected through the operators and cooperative and represents 1.2 percent of the sales price 
to final consumers on the national market. 

Additional direct income comes from membership fees for new members. This amounted to US$290 in 
2014 (29 new members). 

Balanced budget of the IPB
IPB budget for 2015 

1. Board meetings: US$477
2. Executive committee meetings: US$477 
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3. Meeting with members to disseminate statutes, internal rules and specifications booklet, plus train-
ing in accounting: US$150 

4. Registration of new members: US$300 
5. Internal control: US$1 759 
6. External control: US$6 100 
7. Closing account balance: US$204 
8. Promotion and marketing: US$1 692 
9. Annual General Assembly: US$1 120 
10. Sensorial analysis: US$150 
11. Stationery: US$120 
12. Copying and printing: US$300 
13. Electricity and the Internet: US$180 
14. Communications (phone cards and letters): US$120 
15. Staff salary: US$3 600 
16. Other: US$1 330 

Related Annexes

Annex 3. Book of GI requirements for Kampot pepper



3. Valais Rye Bread [Pain de Seigle Valaisan] – Switzerland

Description of the product 
•	 Cereal is produced and processed exclusively in the Valais, with respect to the environment. 
•	 Production process is clearly defined in the CoP. 
•	 Long-fermented leavening gives the bread its typical cracked appearance and particular taste. 
•	 Composition: minimum 90 percent rye flour, maximum 10 percent wheat flour, yeast, salt and water .
•	 Round and cracked, grey-brown in colour, with distinctive slightly acidic yeast flavour and slightly 

acidic aroma.
•	 Appellation d’origine contrôlée (AOC)/protected designation of origin (PDO) label.
•	 Weight: 250 g, 500 g or 1 kg. 

History of the product 
Rye has been produced in the Valais since the beginning of the thirteenth century. The cereal is well adapt-
ed to the natural conditions of the region: steep slopes, high altitudes and extreme temperatures. 

Rye bread was, for a long time, an essential part of everyday food in the villages of the Valais. The commu-
nal oven, for collective production of the bread, was used two or three times a year. 

The production of Valais rye bread helps keep ancestral traditions alive.

Valais Rye Bread.
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Valais rye bread value chain

In 2014, the IPB recommended price for bread was US$5.9/kg, US$4.2/0.5 kg, US$2.6/250 g, but bakers 
were free to set their own price. 

TABLE 5.4
Valais rye bread value chain

Level in supply chain Number of economic units Comment  Average price (2013)

Farmers Forty farmers produced 
680 000 kg in 2012 and 
520 000 kg in 2013 

Quantity of rye produced 
for PDO is half  total rye 
production in the Valais

Indicative price: 
Rye: US$40/100 kg 
(see paragraph on 
premium on p. 22) 
Wheat: US$51/100 kg
(top quality)

Millers Two mills remain in the 
Valais – one surviving 
through PDO

There is a simple contract 
between IPB and the mills 
to ensure payment of tax 
by bakers

Bakers Fifty-four bakers produce 
670 000 kg/year 

Two bakers produce 40 
percent of total 

Tax for PDO: US$40/100 kg 
flour (14 centimes per 
loaf) – no contract with 
IPB, but one with control 
body
Price of bread: set by each 
baker

Source: REDD.

FIGURE 5.6
Valais rye bread value chain and collective organization
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Description of the interprofessional body 
Brief history

Originally, there was an association of Valais bakers. Within this association, a commission was created. 
Producers, millers and, of course, bakers made up the commission and sought to obtain a GI. Once the GI 
had been registered, the members decided to form an IPB.

Following initial discussion sessions to establish product specifications, members realized the importance 
of having an external person to act as chairperson who was sufficiently distanced and able to make the 
right decisions for the sector. The skills of this person needed to be recognized so that all decisions taken 
would be accepted at every level of the supply chain.

Furthermore, the Canton of Valais and the Chamber of Agriculture provided competent staff (facilitator, 
lawyer, etc.) to help stakeholders.

General goals/objectives 

The IPB aims to manage and promote Valais rye bread and bring together all individuals and organizations 
interested in obtaining a PDO for the bread, while protecting its interests. 

Federation of Valais rye bread value chain operators
General Assembly 

The General Assembly convenes all rye bread producers, millers and bakers, and meets once a year. It is 
the main decision body and elects the members of the committee. Based on democratic principles, each 
member has one vote.

Example of a current debate in the assembly

A bonus was paid to producers on the establishment of GI because it was initially necessary to motivate 
farmers to plant rye. The supply chain wished to make up for the price difference between wheat and rye, 
which is paid less. The current problem is different. It is necessary to limit the production of rye because 
stocks are too high. In 2014, a decision was taken to authorize production only by historic producers in 
order to cut down on quantities. Clear and transparent information about this was given to those pro-
ducers who were refused authorization, and millers tried to find alternative solutions (Swiss Integrated 
Production Method-IPM contracts). In 2015, the IPM had to look at the matter again, draw up producers’ 
and millers’ proposals and put forward a proposal to be discussed by the committee. One idea was to limit 
the quantities from current producers so that more producers could be accepted.

There was also an idea to extend investment into the German part of Switzerland, but no unanimous de-
cision was reached.

Committee 

The committee holds approximately five meetings a year. It is composed of the following persons.
•	 Two cereal producers (one from the Upper Valais and one from central Valais)
•	 Two millers (one from the Upper Valais and one from central Valais) 
•	 Three bakers, including a large distributor 
•	 A president, who is not a producer, miller or baker 
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•	 A secretary, provided by the Chamber of Agriculture 
•	 Permanent (non-voting) guests: certification body, Valais Department of Agriculture, Valais Chamber 

of Agriculture

The president should act as a unifying force and uphold the common interests of the entire supply chain 
and its actors. 

With regard to decision-making, it has never been necessary to vote formally. Decisions are taken with a 
general consensus and the decision of the president is final.

Professional structure (administration/management)

•	 One manager, working on a 25 percent basis for the IPB, who must be versatile, know something 
about everything but be consequently less specialized. The manager prepares the budget and action 
plans for discussion in the committee. 

•	 Two reviewers/auditors (one a trustee of the bakers’ association). 
•	 Any additional support. 

Promotional activities

A baker (member of the association) is employed for 30 days/year for events when the mobile bakery is 
used (see photographs).

Organoleptic testing

A retired baker is employed for 35 days/year to collect bread samples and organize five tasting sessions. 
The tasting commission is voluntary.

Statutes (most important elements) 

•	 Association members and loss of membership.
•	 Organs: the General Assembly (yearly, convocation, voting, skills), the Committee (convocation, 

skills, meetings), auditors.
•	 Resources.
•	 Obligations of members.
•	 Amendment of articles.
•	 Dissolution of the association. 
•	 Entry into force.

Centre for quality management

The Valais rye bread IPB has defined the CoP and is responsible for ensuring that it is respected. To do this, 
it organizes controls and traceability in collaboration with an external control body. 

Certification activities 

Organoleptic testing is organized by the IPB, as is the contract with the control and certification body. All 
“normal” certification costs are paid directly by the IPB. 

Overall internal and external control is carried out every two years for farmers and backers, and every 
year for millers. Any operator not complying with regulations and needing further controls will pay costs 
directly.
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The IPB hopes eventually to carry out internal controls once a year for all operators, but at present this is 
not financially possible.

As regards traceability, the IPB works in close collaboration with the two mills. Millers are also the link 
between producers (receiving the raw cereals) and bakers (selling the flour). When millers sell flour to 
bakers, they provide them with the corresponding number of traceability marks (wafers) and record this 
information.

Each baker must fill in a traceability register. All documents are checked by the external control body 
during annual or biannual controls. 

Promotional activities of the IPB 

•	 Provision of sales material (such as bags and flyers) to bakers. 
•	 Participation in fairs and events (Salon Goûts et Terroirs, Semaine du Goût, Foire du Valais).
•	 Advertising campaigns, Web site, participation in collective PDO/PGI action or baskets of Valais  

products.

Promotional activities make up half the IPB budget. 

Mobile bakery for Valais rye bread

Baskets of Valais products
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Pooling resources with other Valais products and joint promotional campaigns are essential in order for 
the reputation of Valais rye bread to extend beyond the Canton of Valais.

Direct premium for Valais rye bread IPB producers

The main difficulty for maintaining rye bread production in the Valais is the low price of rye cereal, since it 
can be produced more cheaply in other parts of the world. To compensate for this, it was decided that the 
producers of rye bread in the Valais would receive a direct premium for their cereal, and that this would be 
paid through the IPB. This is a special recognition given only to the Valais rye bread IPB.

Each producer negotiates with the buyer (miller), depending on market price (the IPB does not intervene), 
so that the price of rye cereal is consistent with the national price (approximately US$40/100 kg). However, 
each producer will receive, directly from the IPB, a premium of US$12.50/100 kg, if the rye is of good quality.

In 2013, this came to a total amount of US$65 000 (5 200 × 12.50).

Revenues
CpV

IPB revenues come mainly from the CpV. Bakers pay an extra tax of US$40/100 kg flour to finance the work 
of the IPB, representing 14 centimes per loaf or 3.5 percent of the value of the final product. This is collect-
ed through the millers when the flour is sold. The millers invoice the bakers and then transfer the amount 
to the IPB, each mill retaining US$15 000 for administering the funds. The IPB can verify the amount owing 
from the millers because it has information on the quantity of cereal produced by farmers and the flour 
sold. This has never caused any problems. In 2014, the sum amounted to US$208 000.

Annual membership fee

A baker as an individual member pays a membership fee of US$50/year, amounting to a total of US$3 500 
(70 × 50). 

State subsidy

There is a state subsidy of about US$60 000/year for specific promotional activities. 

Balanced budget of the IPB

The IPB budget has been stable for five years because it is directly related to increased flour sales. 

Related Annexes

Annex 4. Code of practice for Valais rye bread

Annex 5. Traceability forms of Valais rye bread

Annex 6. Contract for Valais rye bread

Annex 7. Statutes of Valais rye bread IPB
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The world’s largest Valais rye bread, 2012

TABLE 5.5
Balanced budget for Valais rye bread (2014)

Income (US$) Expenses (US$)

Tax paid by bakers on flour 208 000

Membership fees 3 500

Special projects 60 000

Certification (internal and external controls, traceability marks) 35 000

Management 30 000 (15 000 administrative 
costs + 15 000 related to 

projects) 

Bonus paid to producers 65 000 (5 200 × 12.50) 

President’s fee 5 000

Membership fees to PDO/PGI 10 000

Promotion (personal, logistics) 100 000

Reserves (partially in kind) 36 500

Total 271 500 271 500
Source: REDD.





4. Interprofessional Body of Cévennes Sweet Onion 
 [Oignon Doux des Cévennes] – France

Description of the product
Cévennes sweet onion is grown on terraces in the Languedoc-Roussillon region in the south of France. It is 
pearly white to coppery in colour and has a round shape. Its skin is fine and translucent with a glossy look. 
The flesh is white, moderately firm and juicy. Dry matter content is below 10 percent.

Eaten raw, the onion is characterized by crisp flesh, lack of spice or bitterness, with a fine and balanced 
aroma. When cooked, it retains its brilliance and becomes translucent, unctuous, juicy and sweet in the 
mouth, without bitterness, with an aroma of chestnuts.

Value chain of Cévennes sweet onion
Actors in the value chain are producers and conditioners. Volume of production from 2013 to 2014 was 
2 700 tonnes and 2 200 tonnes were sold as PDO.

Members are either specialized onion producers or producers selling various produce. 

At present, average farm size is 5  100 m². Seventy producers have smaller farms, nine have between 
10 000 and 15 000 m², four between 15 000 m² and 20 000m² and one has 30 000 m².

The economic development of the value chain has been positive since 1997. This is linked to the creation of 
the Origine Cévennes cooperative in 1992, that of the IPB in 1996 and PDO registration in 2003.

Cévennes sweet onion.
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TABLE 5.6
Actors in Cévennes sweet onion value chain

Level in supply chain Number of economic units Comment 
Average price 
(2013–2014)

Primary producers 116 producers 96 producers sell their 
harvest to packers 
20 producers sell all 
or part of their harvest 
directly to consumers 
(market, farm shop, store, 
etc.). Share of direct sales 
is low (4 percent) but has 
been growing in last two 
years

Direct sales (local market) 
= US$2.13/kg

Packers 2 packers buy prepared 
onions from producers 
(dried, no roots, dry skins 
removed) 

Bags of 5 kg or boxes of 
maximum 12 kg
Largest packer is the 
Origine Cévennes 
cooperative. It packs 90 
percent of PDO onions 

Shops and  
supermarkets in  
southern France = 
US$4.05/kg
Shops and supermarkets 
in France = US$5.32/kg 

Source: REDD.

Cévennes sweet onion planting.
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Description of the interprofessional body
Mission

Overall, the IPB acts as the interface between operators and other stakeholders. It connects people and 
keeps them informed, while remaining dynamic and impartial.

The IPB’s task is to:
•	 develop the CoP, together with the Institut national de l’origine et de la qualite (INAO), and ensure that 

it is enforced;
•	 develop an effective control plan, together with the control and certification body;
•	 maintain and update a list of authorized operators;
•	 contribute to the protection, promotion and enhancement of the GI and its territory;
•	 enhance statistical knowledge.

Decision structures/forum 

The IPB is composed of the value chain actors as described above (producers, producers/packers and 
packers).

FIGURE 5.7
Economic development of the PDO value chain

1991 1996 2003 2009 2014

30 60 90 106 116
Number of producers

US$12 500 US$14 250 US$16 100 US$22 700 US$27 900

750

500

950

900
1 000

1 450
1 400

1 720

1 500

2 160

Average turnover per producer

Tonnes sold Average price per tonne from packer

+ US$15 400

+ 86

Source: Cévennes sweet onion IPB.
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Board of Birectors

The Board of Directors leads the IPB. It has 13 members, including a president, a vice-president, a sec-
retary and a treasurer. Board members can be renewed every three years. There is no maximum number 
of members and the Board of Directors in place may decide to include a new person in a vote during the 
General Assembly.

Currently all types of operators are represented (producers, producers/packers, packers) but there are no 
set rules in relation to this representation. Indeed, it is not always easy to find people who want to invest in 
the structure and give their time.

The Board meets for at least three coordination meetings a year. In addition, thematic groups are created 
according to the objectives of the year (modification of the specifications, promotions, etc.) and meet reg-
ularly. Decisions are taken by majority vote.

The main points discussed during meetings are: promotion, fraud and actions, and future projects (such 
as changing the specifications).

General Assembly

A General Assembly is organized once a year when all members and partners are invited. Activities and 
financial reports are presented as well as yearly results (tonnes produced, quality, etc.) The Board of 
Directors presents future activities and asks members to vote on the membership fee. Members can also 
ask questions and give their opinions.

Role of the cooperative

Given the historic importance of the Origine Cévennes cooperative in the GI project, a significant commu-
nication effort has been made to enable partners and producers to understand the different roles of the 
cooperative and the IPB. These bodies are complementary and together make for a better structuring 
of the value chain. However, continuous internal and external communication is extremely important to 
enable this to happen. 

Professional structure

The IPB has a manager working on a 70 percent basis and supported in certain tasks by members of the 
thematic groups created within the Board of Directors. The manager is independent and autonomous. 
Once the Board of Directors has established objectives and actions, the manager works on these and 
makes proposals. The manager also plans and sets up internal controls, together with the control body. 

Software (database) has been designed to ensure optimum monitoring of the PDO.

It is important for the proper functioning of the IPB that its network be maintained and developed. This 
network is composed of the government body responsible for the registration of GIs (INAO in France) and 
the independent accredited control body. INAO guarantees the CoP, protects the GI name and validates the 
relevant plots of land. 

The control body controls and certifies that the IPB carries out proper internal checks and that operators 
follow the CoP. 

External collaboration may take place within the framework of projects. Other partnerships have been set 
up, for example with the regional Chamber of Agriculture, for specific events and fairs.
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Centre for quality management 
Certification activities

Certification constitutes the greatest task for the IPB and manager. It is carried out at several levels: own 
control by operators, internally by the IPB and externally by an accredited control and certification body.

The role of the IPB includes:

•	 supporting operators in their own control activities;
•	 organizing internal controls; 
•	 helping to organize organoleptic testing of the final product;
•	 drafting control plan, together with the control body;
•	 contracting control and certification body;
•	 representing GI operators in relations with the control body; 
•	 informing operators about their regulatory obligations. 

For their own control, operators should provide the IPB with the following:
•	 crop book;
•	 register of income and expenses;
•	 cultivation statement;
•	 harvest declaration;
•	 marketing statement.

Internal controls are based on these forms and/or on site visits.

The IPB’s task is to: 
•	 maintain a list of authorized operators;
•	 help all new members in filling out applications; 
•	 provide an effective control plan (based on the CoP); 
•	 check that all producers return the forms described above;
•	 plan and carry out site visits (10 percent of farms are checked annually on site to verify that produc-

ers have filled out crop books correctly and that they are consistent with annual statements); 
•	 follow the corrective actions suggested by the certification body; 
•	 inform the control body of any modifications or breaches.

Examples of external collaboration

The IPB was contacted in 2009 by the General Council of the Gard to participate in the certification of GI products 
and territory as a “Remarkable Taste Site”. This national designation highlights food products emblematic of a 
territory.

Another regional partnership was created with two other GI designations: Camargue bulls and Nîmes olive oil, there-
by improving common communication of GI products.

Source: authors’ elaboration.
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Organoleptic testing of final product 

The IPB: 
•	 provides a list of jurors for sensory analysis; 
•	 defines tasting criteria on a regular basis; and
•	 discusses the results of testing once a year. 

The control and certification body carries out external control, consisting of the following:
•	 Validation of new operators that have applied to become members (initial inspection). 
•	 On-site inspections: 10 percent of producers, 30 percent of producers/packers and 100 percent of 

packers. 
•	 Organoleptic examination – a batch of onions is evaluated according to the organoleptic profile. The 

control body chooses members of the jury from the list provided by the IPB. Visual and taste control 
is undertaken for 20 percent of producers and 30 percent of producers/packers; 5 percent of evalu-
ated onions undergo analytical control (dry matter). 

•	 Assessments of the IPB with two audits a year (internal procedure, 20 percent annual statements, 
coherence of internal/external control). The aim is to see whether all internal controls have been 
undertaken correctly and that internal procedures have been followed. 

•	 Notifications of any shortcomings.

Costs of external certification represent 30 percent of IPB’s budget. For producers and packers, costs of 
regular controls are included in the CpV. Should any further controls be necessary, as a result of non-com-
pliance, they are charged directly to operators. 

Traceability

Traceability is conducted right from the location site. Each identified producer has a specific code as does 
each identified field. These two codes form a specific number that accompanies the batches of onions up 
to marketing. 

Promotional activities of the interprofessional body
The role of the IPB is to promote the product and its cultivation method, inform about quality and origin 
marks, organize tasting sessions and develop partnerships/markets.

Examples of promotion activities are the following:
•	 Participation in local events and fairs. 
•	 Participation in presentations and hospitality on site: schools, training, tourists.
•	 Development of external communication tools for the general public (leaflets), producers (bags, 

posters) and professionals (leaflets on how to sell the GI product, press releases).
•	 Development of internal communication tools such as the IPB journal.
•	 Development of events such as photography exhibitions. 
•	 Participation in the annual Apple and Onion Fair. 
•	 Participation in the “Remarkable Taste Site” initiative.

Costs of promotion represent 15 percent of the IPB’s budget. External funds are sought for projects that 
exceed US$5 000. 

A translated copy of the Cévennes sweet onion promotional flyer can be found in Annex 9. 
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Revenues

IPB revenues come mainly from the CpV. The contribution amounts to US$32/tonne sold under the GI 
name, which in 2013/14 amounted to US$70 311. 

The CpV is collected through the packers and represents 1.5 percent of the direct sales price.

Balanced budget of the interprofessional body
1. Forty percent directly related to the GI (control body fees, INAO, crop book, prints and mailing of 

annual forms, internal controls on site)
2. Ten percent devoted to entertainment (shows, exhibitions)
3. Fifteen percent for promotion (communication tools, etc.)
4. Ten percent for management costs (rent, insurance, etc.)
5. Twenty-five percent for GI manager’s salary 

Moreover, the department contributes up to 50 percent for all promotional activities such as brochures or 
photography exhibitions (e.g. tenth anniversary of the IPB). 

Related Annexes

Annex 8. Code of practice for Cévennes sweet onion

Annex 9. Cévennes sweet onion promotional flyer





ANNEX 1
Code of practice for Gruyère protected geographical indication

Original French text is binding Gruyère PDO specifications 6 July 2001

Specifications

Gruyère
Recorded as Appellation d’origine contrôlée (AOC)[PDO] according to the agreement of 6 July 2001 by the Federal 
Office of Agriculture.

Part 1
General rules

Section 1 
Range of regulations

The present specifications contain the regulations that need to be implemented in order to guarantee the 
authenticity of Gruyère cheese and promote its quality. They establish the necessary requirements for the 
product to acquire the right to use the name Gruyère or Gruyère d’alpage [high mountain Gruyère]. When 
the conditions of the present specifications are more demanding than the quality assurance, the former is 
to be implemented.

Section 2 
Name and protection

1. Gruyère, Appellation d’origine contrôlée (AOC). All translations of these names are also ruled by the 
present specifications.

2. The name Gruyère d’alpage is also ruled by the present specifications. The arrangements set out in 
sections 30 to 36 are to be implemented as a priority.

Section 3 
Geographical area

1. The geographical area of Gruyère includes the cantons of Fribourg, Vaud, Neuchâtel and Jura, as well 
as the districts of Courtelary, La Neuveville, Moutier and the communes of Ferenbalm, Guggisberg, 
Mühleberg, Münchenwiler, Rüschegg and Wahlern of the Canton of Bern. 

2. The geographical area of Gruyère includes the cheesemakers below whose radius of milk collecting 
is defined in the maps in Appendix 2.

 – Canton of Argovie: Vordemwald
 – Canton of Bern: Berken, Fritzenhaus, Haüslenbach, Höfen, Niederstocken, Trubschachen, 

Vorderfultigen, Werdthof
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 – Canton of Lucerne: Rain
 – Canton of Soleure: Selzach, Reckenkien
 – Canton of St Gall: Gebertingen
 – Canton of Schwyz: Vorderberg, Steinen
 – Canton of Zoug: Alosen, Hinterberg

3. The areas of collection according to paragraph 2 include all farms that delivered to the cheese facto-
ries mentioned above before 30 April 1999. The limits of the geographical area (Appendix 2) are set 
by the position of the farms furthest away from the cheese factory.

Part 2
Description of the product

Section 4
Minimum age of the product

Gruyère must be at least five months old when it comes from the ripening cellars, which must be in 
Switzerland. The periods mentioned are to be understood as an average age per batch.

Section 5
Physical and organoleptic characteristics

1 Form and appearance
Gruyère has the shape of a millstone and must present a washed and brushed, 
grainy, uniformly brownish and healthy rind-like crust. The shape must be nor-
mal and well proportioned. The heel of the cheese should be slightly convex.

Height 9.5–12 cm
Diameter 55–65 cm
Weight 25–40 kg

3 Interior texture
To the touch, the texture of the cheese has the feel of a delicate surface and is slightly damp. It is soft, of 
average springiness and of low crumbliness. It has an overall ivory tint that varies according to the season.

4 Taste
Sustained by a variable salty flavour, the fruity notes dominate. They develop from the combined action of 
the rind and lactic fermentation and can vary according to soil origin.

5 Gruyère must have good keeping qualities, allowing it to reach maturity without losing any of its quality.

6 These requirements are applicable to each cheese.
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Section 6
Chemical characteristics

Fat 49–53 percent in dry matter (DM)
Water 34.5–36.9 percent
Salt 1.1–1.7 percent

These requirements are applicable to each lot at the time of grading.

Part 3
How Gruyère is obtained

A. PRODUCTION

I Foddering

Section 7
Prohibition of ensilage (may give bad fermentation)

In farms whose milk is used in the making of Gruyère the preparation and distribution of ensilage of any 
kind are forbidden. The prescriptions appearing in Appendix 1 and Section 15 are reserved.

Section 8
Composition of a feed (one cow/ha)

Seventy percent of the feed of the milk cattle as a whole, calculated on dry matter (DM), must come from 
the fodder area of the farm.

Section 9
Foods allowed during green diet (anything fermented is forbidden)

The following are allowed as fodder, apart from grass, during the period of green foddering.
a. Green rye, oats and green maize.
b. Mixtures based on vetch, rapeseed, rape and other similar yearly fodder.
c. Raw potatoes – clean, not green, not rotten – as well as fruit with pips, clean and healthy, in quantity 

not above 10 kg/cow/day.
d. Chopped maize, leaves and collars of fresh beetroot. The foddering of these foods must take place in 

the 24 hours following the cut.

Use of the foods named under a. and b. is forbidden after 1 December.

Section 10
Complementary foods allowed during the green diet

Except for hay, aftergrowth, and straw, the following are allowed as complementary foods.
a. Wheat bran, marc of dried fruit, dry beet pulp, cereal chaff, oats down; draff from brewery, dry and 

not rehydrated.
b. Green fodder artificially dried (grass, green maize and cereals cut green) as dry chopped fodder in 

cubes or compressed block, as well as dried residue of corn cobs.
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Section 11
Basic fodder during dry diet

a. The hay and the aftercrop that constitute the basic allowance must be healthy, not mouldy, and must 
not have had excessive fermentation.

b.  Conditioning in round or square bales is allowed only if they are stored on a dry foundation sheltered 
from the rain and risks of condensation.

c. In case of need, it is also possible to give good-quality, clean straw to the cattle.
d. Except for kitchen salt (NaCl), no preserving agent is allowed for the preservation of basic fodder.

Section 12
Complementary foods allowed during the dry diet

The following foods can be given as extra fodder during the dry diet.
a. Mangelwurzel, sugar beet and carrots in quantity not above 15 kg/cow/day in total. These roots must 

be clean and healthy.
b. Clean, no sprouts, healthy, not green potatoes; as well as clean and healthy fruit with pips, in quantity 

not above 10 kg/cow/day in total. Potatoes must be given raw to the cattle. To prevent sprouting of 
fodder potatoes, only products allowed for eating potatoes must be used with the same doses.

c. The marc of dried fruit, the pulp of dry beetroot, dry and not rehydrated draff from brewery.
d. Molassed food (treacle mixed to a supportive substance).

When cut in pieces, beetroot must be prepared every day; it can be mixed, on a clean surface, to dry 
chopped fodder. Root-cutters and other tools used must be kept clean.

Section 13
Concentrated foods

These can be given as concentrated fodder to dairy cows. 
a. Cereals suitable for fodder, wheat bran and other by-products of faultless quality from millers.
b. Artificially dried grass that has not been overheated, and dry potatoes.
c. Oil cakes (from oilseeds), flours of extraction and field beans; for the residues of the oil extracted 

from the colza seed, poppy or cotton plant the daily allowance must not be more than 500g/cow.
d. Mixtures prepared with the foods mentioned under a., b., and c. of the present section as well as food 

delivered commercially for dairy cows.

It is forbidden to moisten the concentrated fodder or to give it as a beverage. It must be given in a clean 
manger either on its own or mixed immediately before distribution, to roots, potatoes, chopped hay or to 
cereal chaff. 

Section 14
Food forbidden all year round

1. Foddering from ensilage, urea, products containing urea, flour and concentrated animal proteins are 
forbidden.

2. Also considered as ensilage in the terms of the present regulations are pulps and beetroot leaves, 
chopped maize, pea leaves, draff from brewery, chaff from tied-up fodder and other fodders stocked 
in makeshift warehouses for more than a week.

3. Assimilated with ensilage are damp grains of maize, and other damp cereals treated with propionic 
acid or with other additives or in another way.
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Section 15
Exception to the ban on foddering from ensilage

Exceptionally, young cattle can be fed with ensilage of maize, on the condition that the holding sites of the 
young cattle and of the storage of fodders are away and separate from those used for dairy cows. The IPG, 
in collaboration with the milk buyer and milk corporation, authorizes these exceptions after consultation 
with the certification organization.

II Medicated veterinary treatments

Section 16
Interdiction to use growth activators

The use of growth activators, of hormones or products of the same type, such as somatotropine is forbidden.

III Milk

Section 17
Cooling of milk

Cooling of milk at the farm must enable it to keep its temperature between 12 and 18 degrees Celsius.

Section 18
Delivery

1. The milk must reach the cheese dairy twice a day, immediately after milking, at times agreed be-
tween the cheesemaker and the organization of producers.

2. The delivery of milk once a day is exceptionally allowed for groups that:
a. delivered once a day before 22 January 1998;
b. regularly made good-quality Gruyère;
c. produced milk of good quality;
d. do not transport milk over a period of more than one hour 30 minutes; and
e. stock milk at a temperature between 12 and 18 degrees Celsius.

3. These groups cannot in any circumstances collect new milk once a day.
4. These rules are applicable in the same way to individual producers.

Section 19
Milk intended for the production of Gruyère

Milk for the production of Gruyère is cow milk produced with non-ensilage fodder that corresponds to the 
following criteria:

a. its composition has not been modified except to adjust its fat content;
b. it has not been heated above the temperature at which it was obtained, nor submitted to a treatment 

giving the same effect;
c. it is not mixed with milk of other species.

Section 20
Quality criteria for milk at delivery

The standards of the quality of milk at delivery are based on the following analyses: preincubated reduc-
tase, acidity of the lactofermentator, numbering of the propionic and the butyric. The procedure and the 
norms are set out in the control handbook.



38

Training manual on linking people for qualiTy producTs
Sustainable interprofessional bodies for geographical indications and origin-linked products

B. MAKING OF GRUYERE

Section 21
General principles

1. The making of Gruyère is carried out according to honest and constant local customs.
2. The milk must come only from the producers appointed to the cheese dairies. The supply radius of 

the cheese dairy is 20 km maximum.
3. Milk from the cheese dairy must not have undergone any treatment. No apparatus used for bactofu-

gation, ultrafiltration or microfiltration should be found on the manufacturing premises.
4. The milk is subjected to the action of a starter culture and rennet. The milk cultures represent, 

should the occasion arise, a complement to the whey cultures. The authorized cultures are CMB 
202, 203, 280, 291 and 292 of the Federal Research Establishment (FAM), as well as all new cultures 
approved by the IPG that are from the geographical area of Gruyère.

5. The reincorporation of the cream from whey is forbidden.
6. The adjunction of additives is forbidden.

Section 22
Equipment

1. The mechanization of the different manufacturing and maturing phases must not interfere with the 
traditional characteristics of the product.

2. The capacity of the equipment must be adapted to the volume of milk handled. The manufacturing 
vat can only be used once in 24 hours for the manufacturing of Gruyère. The production of Gruyère 
must be the first one of the working day.

3. All new processes and equipment used in manufacturing and ripening must be tested at a scientific, 
technical and practical level to demonstrate that they do not interfere with the characteristics of the 
product.

4. The milk must be transformed in open copper vats of a maximal serviceable capacity of 6 600 litres.
5. The use of a closed vat and/or vat of a volume above 6 600 litres is exceptionally allowed with the 

following additional conditions:
a. use is prior to 22 January 1998;
b. Gruyère produced is of good quality.

This exception is null and void when the equipment is replaced.

Section 23
Preparation and ripening of milk

1. Work in the heated copper vat takes place within a maximum of 18 hours after the oldest milking. 
A delay, to the following day, of a quantity of milk equivalent to half a cheese maximum, is possible.

2. Conditioning of the milk of the first milking: the milk of the first milking is stored in copper vats at a 
temperature between 12 and 18 degrees Celsius until the second milking is received. It is possible to 
add lactic bacteria to the milk of the first milking to encourage the beginning of ripening.

3. Preparation of the heated vat milk: the milk of the second milking is mixed with the milk of the first 
milking. Part of the milk of the second milking is skimmed in order to standardize the rate of fat of 
the vat milk in order to fulfil the given standards for Gruyère. Natural or mechanical skimming is 
allowed. Centrifuge is allowed only with fresh milk.
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Section 24
Addition of rennet and work in vat

The adding of rennet is done at a temperature of about 31 degrees Celsius; coagulation lasts between 30 
and 50 minutes. The choice of the two parameters depends on the equipment and required consistency 
of the curds. The treatments in the vat (pitching, mixing, heating) are left to the initiative of the makers 
and must enable a supple and waxy mixture to be obtained with enough DM. To reach the correct level of 
dryness of the curds and a selective effect on the microbial flora, the heating must reach a temperature 
between 54 and 59 degrees Celsius. The removal of lactose is forbidden.

Section 25
Moulding and pressing

1. The transfer of the curd in the moulds is done manually or mechanically.
2. The affixing on each cheese of the production date with numbers in casein and the identification 

mark according to article 47 is compulsory.
3. The pressing, lasting a minimum of 16 hours, is done with a progressive and sufficient pressure to 

ensure a good cohesion of the texture and homogeneous draining.

Section 26
Salting

Salting starts immediately, after the cheeses have been turned out of the moulds, either by dry salting or 
by immersion of the cheese in a brine having more than 20 degree Beaumé and a temperature between 12 
and 20 degrees Celsius.

C. MATURING AND RIPENING

Section 27
Maturing and ripening cellars

1. After salting, the cheeses are stored in cellars with a temperature between 12 and 18 degrees Celsius 
and a relative humidity of about 92 percent. The atmosphere of the ripening cellars of Gruyère is 
characterized by a noticeable presence of ammonia.

2. The cheeses rest on rough, unpolished spruce (Picea abies) shelves.
3. Renewal of air must be possible.
4. If necessary, technical equipment can be used to ensure regularity and uniformity of defined climatic 

conditions.

Section 28
Care within the cellars and formation of rind

1. At the onset of maturing, from eight to 12 days, the superficially salted cheeses are rubbed and 
turned daily.

2. To induce the forming of a crust-like rind, the cheeses are rubbed with salted water.
3. Taking into account the fundamental importance of the rind in the exchanges between the cheese 

and the outside atmosphere, as well as the making of the taste and the aroma, making and looking 
after the rind must be done with the upmost care.

4. The spruce shelves must be washed and dried regularly. Too much dampness on the surface must be 
avoided (use of dry cloth – changes of shelves). The use of antimicrobic agents and surface colourings 
are forbidden.
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Section 29
Ripening

The Gruyère must be at least five months old when it comes out of the ripening cellars, which must be 
in Switzerland. It must have been ripening for at least three months in the area of production defined in 
section 3.

Part 4
Specific conditions for obtaining, labelling and control of Gruyère d’alpage

Section 30
Protection of the word alpage

The use of the word alpage is defined in sections 30 to 36.

Section 31
Definition of alpage

Alpage is the land used by the cattle spending the summer in mountain pastures as defined in the regula-
tion of agricultural terminology RS 910.91.

Section 32
Requirements concerning alpage

1. The milk production and manufacturing of Gruyère d’alpage must take place exclusively when the 
permanent summer mountain pastures are sufficient to constitute the basic fodder of the cattle.

2. The milk production and the manufacturing of Gruyère d’alpage have to take place exclusively on the 
site of the summer mountain pastures and fulfil the following supplementary conditions.
a. The ratio of cattle on the pastures must be in accordance with the site and the potential yield of 

the ground. The pasture area per unit of rough big cattle-fodder (unités de gros bétail-fourrages 
grossiers [UGBFG]) must be at least 5 000 m2. The number of pigs must not be more than one and 
a half times the number of cows.

b. The manuring of pastures must encourage a botanical composition balanced and rich in species 
and correspond to a moderate and extensive use of the pastures. The dung and liquid manure 
produced on the pastures are the base of the manure. It is forbidden to use nitrogen mineral 
fertilizers, muddy sludge and other liquid fertilizers not originating from the pasture.

c. The use of herbicides is only allowed for the treatment of individual plants.
d. The cattle must be on enclosed pastures or under guard.

Section 33
Description of the product

Height 9–11.5 cm
Diameter 50–65 cm
Weight 20–35 kg
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Section 34
Foddering

1. The basic fodder is made exclusively of permanent grass from the summer pastures and constitutes 
the essential cattle feed.

2. The use of fodders (hay, second growth, concentrated) other than those directly produced on the 
summer pastures is only allowed as a complement according to the recommendations of the agri-
cultural research establishments. It is limited to the following purposes, to:
a. ward off exceptional situations caused by meteorological conditions;
b. balance the feed and keep the health of the cattle on summer pastures;
c. compensate for the decrease of grass production at the end of the season.

Section 35
Manufacturing of Gruyère d’alpage

1. The milk must come from the summer pasture where it is transformed into Gruyère, or from a 
neighbouring summer pasture. The transport of milk by a track road is possible in the area of a 
natural coherent catchment, and in a radius of 10 km maximum.

2. The milk can be cooled in tubs.
3. Manufacturing is done daily. A second daily manufacturing is allowed in exceptional circumstances 

during part of the summer pasture season if the milk production, consistent with the area, exceeds 
the capacity of the equipment. This exception is null and void when the equipment is replaced.

4. The creaming procedure must be exclusively natural.
5. Only starter culture (whey) can be used. For the excess, section 21, paragraph 4, is applicable.
6. The heating of the curd must reach a temperature between 53 and 57 degrees Celsius maximum.
7. The use of linen cloth is compulsory.
8. Brining is done at the place of manufacturing.

Section 36
Tracking, labelling

1. The respect of the conditions described in sections 30 to 35 must be guaranteed by satisfactory con-
trol procedures (control handbook) in the summer pastures and certified by affixing on each cheese 
an identification label according to the regulations set out in section 47.

2. The mention of Gruyère d’alpage is compulsory. The writing style and the presentation of the word 
Gruyère must conform to the labelling specifications of section 48. Any naming that could cause con-
fusion for the consumer is forbidden (such as cheese from the alpage, from the Alps, of the chalet, 
etc.) The indication of regional provenance and the name of the summer pastures are authorized 
from the start.

3. For alpage manufacturing, the total production is spread over two batches.
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Part 5
Final product test

Section 37
Principle

Any cheese produced under the name of Gruyère or Gruyère d’alpage must comply with three appraisals:
1. Classification at the time of handover to the cheesemonger.
2. Grading by the assessment board named by the IPG.
3. Exit control carried out by the cheesemonger.

Section 38
First appraisal

1. The first appraisal is carried out cheese by cheese on three- to four-month-old cheeses, for a full 
batch.

2. This first appraisal leads to a classification in pre-PDO, second-quality, or even third-quality cheese. 
The second and third quality cannot carry the name of Gruyère.

3. The local reserve is controlled and marked on its own. The second-quality cheese cannot be put in 
the local reserve.

Section 39
Second appraisal or grading

The second appraisal is carried out by a neutral commission on cheeses between four and five months 
old. These cheeses are classified as top quality A (18 points and more, 8.5 taste and texture), first quality B 
(16.5, minimum 4 for taste) or second quality (see first appraisal).

Section 40
Grading criteria

1. Grading is done on the basis of opening, texture, aroma and exterior (shape and keeping properties).
2. At the time of grading, the presence of casein marks must be checked. The non-justified absence of 

marks leads automatically to the transfer to second quality.
3. Classification criteria:

18 points and above and at least 8.5 for taste and texture Quality IA
16.5 points and more and at least 4 for taste Quality IB
Below Quality II

Gruyère of top quality 1A: obtains a label and is meant to be sold loose or prepacked.
Gruyère of first quality 1B: is identified differently. It cannot be sold loose or prepacked.

It is used in melted mixtures or in grated form.
Cheese of second quality: is branded in three places. It cannot bear the name of Gruyère, but is 

dispatched towards another use, such as melting.
Cheese of third quality: is dispatched directly towards a specific use (fodder for pigs, for 

instance). It cannot in any case be used for human consumption.
The same batch can be made up of cheeses of top/first quality 1A and 1B, second and third quality.
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4. Exit check or third appraisal. At the time of sale, when coming out of the cellars, it is possible to 
declassify the 1A cheeses to 1B, second quality or even third quality. The declassified cheeses will be 
identified according to the principles defined in paragraph 3 of the present section.

Section 41
Opening

Number of holes
On the condition that the shape, size and aspect of the opening holes are perfect, the following criteria are 
to be considered.

Points
5 Rare openings or none at all

4.5 A few clefts and splits
4 Horizontal cracks, clefts and splits

3.5 Significant horizontal cracks
3 At the limit of first choice quality

Opening defects
The points for the number of holes will be reduced according to the seriousness of the following defects:
•	 defects of shape: holes too big (diameter above 6 mm);
•	 other defects (clefts and splits, scratches, etc.).

Seriousness
•	 0.5 point for a slight irregularity
•	 1 point for a slight defect

Section 42
Texture

Points
5 No defect (the consistency, structure and colour are faultless)

4.5 Slightly fine, slightly firm
4 Fine and firm

3.5 Seriously defective
3 At the lowest end of the first quality

Section 43
Aroma (smell and taste)

Points
5 No defect (the smell and the taste are true, balanced, typical and aromatic)

4.5 Slight irregularity, lack of aroma
4 Marked irregularity

3.5 No longer fulfils the criteria for first quality
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Section 44

Exterior, form and keeping properties

Points
5 No defect (the exterior, shape and keeping properties are faultless)

4.5 Slight irregularity
4 Marked irregularity

3.5 Faulty
3 At the lowest limit of the first quality

Section 45

Grading board and appeals board

Following a proposal by the IBG, the certification commission nominates:
•	 a grading board made up of two specialists;
•	 an appeals board for assessment purposes made up of three specialists.

For the purpose of standardization, the boards organize periodically, but at least once a year, blind grading 
according to the grading criteria of the specifications.

Part 6
Labelling and controlling

Section 46
Tracking

1. Cheesemakers must be able at any time to check the milk quality and be in touch with each milk 
producer. They must always know from which producer the milk they are promoting comes and must 
always have access to the farm of each provider to carry out controls or give advice should there be 
problems.

2. A batch corresponds to the monthly production of a cheese farm.

Section 47
Identification tag

The members of the professions connected with Gruyère or the IBG design an identification tag that must 
be fixed on each cheese. This mark is sold by the IBG, under the control of the certification board, at the 
same price to each Gruyère manufacturer. It is numbered and contains at least the number of the cheese 
dairy or the number of the summer pasture. The identification tag has a fair price. It covers production, 
distribution and control costs and takes into account the basic promotion and protection of Gruyère PDO.

Section 48
Labelling

Gruyère is commercialized as a wheel-shaped cheese with a label, responding to the requirements of 
Appendix 3, applied to one of its flat sides. The other side can be covered with the same label or can be 
left free of any label. No rule is given concerning the use of the curved side of the wheel-shaped Gruyère 
cheese which is left free according to the appreciation of the partners of the group.
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1. The label to be used for prepackaging appears in Appendix 3 of the present specifications.
2. Processed cheese, preparations with processed cheese, cheese spread and ready-to-use fondue can 

carry, in combination with the specific name, the name of Gruyère under the following conditions. 
a. Processed cheese, preparations with processed cheese and cheese spread can carry the name of 

Gruyère with the specific name if the mixture used in melting contains only Gruyère.
b. In ready-to-use cheese fondue, the mixture must be made of at least 50 percent Gruyère.
c. The name of Gruyère must figure in letters of identical colour and no larger than the specific name.
d. The common labelling of Appendix 3 cannot be used.

Section 49
Certification commission

Certification is set up by the Organisme intercantonal de certification (OIC) [Inter-cantonal certification or-
ganism], Jordils 3, 1000 Lausanne 6, Switzerland.

The control procedures are described in the Gruyère control handbook valid for all enterprises of the group.

Appendix 1
Arrangements in connection with the area of summer production only,  
not including summer pasture production

Section 1
Principle

Sections 2 to 4 of the present appendix are applicable when milk is used for the making of Gruyère only dur-
ing the summer season and its quality could be compromised by foddering from ensilage during the winter.

Section 2
Restrictions at the end of ensilage use 

1. Milk producers in the summer production area of Gruyère must suspend the distribution of ensilage 
on 31 March at the latest. The milk user and producers can agree to an earlier date. In all cases, the 
waiting period between the end of ensilage use and the beginning of cheese production must be at 
least four weeks.

2. The ensilage left in opened silos not used by the given date must be immediately transformed into 
compost, buried while ploughing or sold. The ensilage contained in full untouched silos can be kept 
until the beginning of the next dry diet on condition that the milk inspector has been informed.

Section 3
Cleaning

1. As soon as the use of ensilage, silos, areas of fodder, mangers and tools for foddering is over, they 
must be cleaned. The cowsheds and cowshed equipment are also cleaned thoroughly eight days at 
the earliest and four weeks at the latest after the end of ensilage use. In cowsheds where cows are 
kept free with deep stable litter, manure must be completely taken away eight days at the earliest but 
four weeks at the latest after the end of ensilage use and at the latest before 15 April in the cases 
mentioned in section 2, first paragraph.

2. Cowsheds must be cleaned and, if necessary, disinfected before cheese production resumes.
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Section 4
Final control

The cheese manufacturers ensure that ensilage use ends on the date arranged and cowsheds are cleaned 
according to the regulations. They carry out controls in collaboration with the controllers designated by the 
IPG. Inspectors supervise the controls; they only intervene, as a general rule, if cheesemakers cannot do 
the controls on their own by the given time in all the farms of their area.

Appendix 2
Description of the geographical area producing Gruyère in German Switzerland
National maps of the Federal Office of Topography to a scale of 1:25 000 are used as reference (the number, 
title and year of publication of the respective maps figure in brackets after the name of the cheesemaker/
fromagerie).

Canton of Bern
1. Fromagerie d’Häuslenbach (1168, Langnau, 1993/1167, Worb, 1993)
2. Fromagerie d’Höfen (1207, Thoune, 1993)
3. Fromagerie de Niederstocken (1207, Thoune, 1993)
4. Fromagerie de Werdthof (1146, Lyss, 1968)
5. Fromagerie de Trubschachen-Unterdorf (1188, Eggiwil, 1993/1168, Langnau, 1993)
6. Fromagerie de Berken (1108, Murgenthal, 1994)
7. Fromagerie de Fritzenhaus (1148, Sumiswald, 1994)
8. Fromagerie de Vorderfultigen (1186, Schwarzenburg, 1954)

Canton of Soleure
9. Fromagerie de Selzach (1106, Moutier, 1994/96/1107, Balsthal, 1994/ 1126,  

Büren a.A., 1994/1127, Soleure, 1994)
10. Fromagerie de Reckenkien (1087, Passwang, 1994)

Canton of Argovie
11. Fromagerie de Islishof-Vordemwald (1108, Murgenthal, 1994)

Canton of Saint-Gall
12. Fromagerie de Gebertingen (1113, Ricken, 1998)

Canton of Schwyz
13. Fromagerie de Vorderberg (1132, Einsiedeln, 1998)
14. Fromagerie de Steinen (1151, Rigi, 1994/1152, Ibergeregg, 1999)

Canton of Lucerne
15. Fromagerie de Rain (1130, Hochdorf, 1994)

Canton of Zoug
16. Fromagerie d’Alosen (1132, Einsiedeln, 1998)
17. Fromagerie de Hinterberg (1151, Rigi, 1994/1131, Zoug, 1994)
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Appendix 3
Common labelling arrangements

1. The use of the mark of the Alpine horn player as well as the word Switzerland in the stripe under-
neath “Le Gruyère” is optional.

2. The authorized colours for the writing of the words Le Gruyère are black (Pantone black), white 
(Pantone white), blue (Pantone 287c) and red (Pantone 032c). The background colour must be aes-
thetically adapted to the colour of the writing.

3. The label used on the wheel-shaped cheeses must include, on at least half of its surface, the word 
Gruyère as described in paragraph 1. The lettering used for the word Gruyère must be at least twice 
as large as that of any other information on the label. This other information can only be about the 
provenance of the cheese, the business selling it in Switzerland and from Switzerland, and/or the 
rules concerning its maturing.

4. The label fixed on the prepackaging must contain the directions described in the present appendix.
5. The lettering used for the word Gruyère must be at least twice as large as that of any other informa-

tion. This other information can only be about the provenance of the cheese, the business selling it 
and/or the specifications concerning its maturing.

6. The selling of grated Gruyère (in packets or melted) must respect the same principles. In all cases, 
the name of Gruyère must follow the regulations as spelled out in the present appendix. The lettering 
used for the name Gruyère must be at least twice as large as any other word.

Gruyère logo.





ANNEX 2
Statutes of Gruyere Interprofessional Body

interprofession@gruyere.com
www.gruyere.com

CHE – 105. 147.007 TVA

ARTICLES OF ASSOCIATION
Gruyère interprofessional body (IPG)

I Name, purpose, registered office, duration

Article 1
The Gruyère interprofessional body (Interprofession du Gruyère [IPG]) is an association of individuals organ-
ized corporately as defined by Articles 60 et seq. of the Swiss Civil Code (CCS).

It represents the producers, processors and ripeners of Gruyère AOC [PDO] (Article 8/2 of the Agriculture 
Act and the Interprofessional and Producer Organizations’ Decree).

Article 2
The purpose of the IPG is to:
•	 protect the best interests of Gruyère PDO;
•	 manage the Gruyère PDO;
•	 promote and manage the supply of Gruyère;
•	 define market operating rules for Gruyère and their application;  
•	 consider all other activities related to the interests of Gruyère.

Article 3
The registered office of the IPG is in Gruyère for an unlimited duration.

II Members

Article 4
The following can form part of the IPG.
•	 Milk producers whose milk is used in the production of Gruyère, who form part of a cheese dairy 

company or producers working on an individual basis (hereinafter “the producers”).
•	 Gruyère makers (hereinafter “the cheesemakers”).
•	 Gruyère cheese ripeners (hereinafter “the ripeners”).

L’Interprofession   du
CP	12	•	CH	-1663	Gruyères-Pringy

Tel.: ++4 1 026 921 84 10
Fax: ++41 026 921 84 1 1



50

Training manual on linking people for qualiTy producTs
Sustainable interprofessional bodies for geographical indications and origin-linked products

III Organizational structure

Article 5
The IPG bodies are:

a. Assembly of Delegates
b. Committee
c. Board
d. Audit Office
e. Senior Management

a) Assembly of Delegates
Article 6
The Assembly of Delegates is composed of 20 producer representatives and 20 cheesemaker representa-
tives, as well as ten ripeners, making up a total of 50 delegates.

The delegates must personally work in the production, processing or maturing of Gruyère.

The producer delegates and processor (cheesemaker) delegates must work within the Gruyère produc-
tion area. They are appointed by majority and exclusively by the members who comply with the same 
requirements. 

The distribution of seats is allocated equally, according to the volumes produced in each region.

The majority of ripener delegates must be from the Gruyère production area as defined by the specifica-
tions (Art. 3).

The Assembly of Delegates meets at the request of the Committee, the producers, the cheesemakers or 
the ripeners, at least once a year and no less than six months after the end of the financial year.

The Committee convenes the Assembly by written notification to each delegate at least ten days prior to 
the meeting.

Article 7
The Assembly of Delegates will constitute a quorum if there is at least one representative from each of the 
producers, cheesemakers and ripeners present.

Decisions are taken unanimously by producers, cheesemakers and ripeners, and are determined before-
hand by a majority of their respective delegates.

Article 8
The Assembly of Delegates is the IPG’s supreme body. It has the authority to:

a. adopt and amend the Articles of Association;
b. admit members;
c. elect the Committee and its President;
d. appoint the auditing body;
e. approve all changes in specifications;
f. appoint the product certification organization;
g. fix membership fees and establish levies to fund the IPG’s activities and product promotion;
h. approve account management and budget;
i. define supply management strategy;
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j. define marketing conditions (sales promotion and quality of products, customizing production and 
supply depending on market demand);

k. delegate certain tasks to the Committee;
l. examine matters of general interest;
m. expel a member without stating reasons;
n. determine the dissolution of the IPG. 

b) Committee
Article 9
The Committee is composed of a total of 13 members, divided into four producer representatives, four 
cheesemaker representatives, four ripener representatives and a president.

The members of the Committee represent the sector partners and are nominated by the delegates. The 
President can be chosen freely by individuals who express a particular interest in Gruyère and must live 
within the production area.

The ripener representatives within the Committee must come mainly from the Gruyère area.

The Committee and its President are nominated by the Assembly of Delegates for three years. Each pro-
duction region is equally represented.

For the rest, the Committee is self-constituting.

Senior Management is invited to the sessions.

Article 10
The Committee has the authority to:

a. appoint the Board;
b. define the policy for promoting Gruyère;
c. control quality and compliance with product specifications;
d. manage everyday business;
e. create prospective special commissions and appoint their members;
f. recruit the Director and the Deputy Director;
g. approve the strategy established by the Board;
h. set the agenda for the Assembly of Delegates;
i. deal with the relations of organizations involved with Gruyère;
j. set sessions for the bodies and commission members;
k. manage all tasks that the law and the Articles of Association do not reserve for another body.

Article 11
The Committee will be a quorum once there are seven members present, and there must be one repre-
sentative from producers, cheesemakers and ripeners.

The decisions of the Committee will only be valid if at least 75 percent of members approve the vote.

The Committee can appoint anyone it deems appropriate during the course of the sessions. These individ-
uals have an advisory vote.
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Article 12
The IPG is bound by the collective signatory powers that require two signatures: one from the President 
or from a member of the Board registered on the Commercial Register, and the other from a director or 
deputy director.

However, for everyday business, a list of authorized signatories will be drawn up.

c) The Board 
Article 13
The Board is composed of the President and a representative of each of the member groups of the 
Committee.

Senior Management is invited to the sessions.

Article 14
The Board has the authority to:

a. prepare Committee sessions if necessary;
b. define Director and Deputy Director requirement specifications;
c. determine wage policy on the recommendation of Senior Management;
d. support the work of Senior Management;
e. appoint managers.

d) Audit Office 
Article 15
The Audit Office is composed of two members and a deputy member from the Assembly of Delegates, 
appointed for three years. A trust company also forms part of the office.

Article 16
The Audit Office examines how the accounts have been managed every financial year. It submits a written 
report to the General Assembly of Delegates, at least once a year.

The auditors and trustees are required to attend the Assembly of Delegates, which examines the annual 
accounts.

e) Senior Management 
Article 17
Senior Management is run by a director and a deputy director, both of whom have clearly defined require-
ment specifications.

After the necessary staff have been appointed to perform duties for the IPG, Senior Management has the 
authority to:

a. formulate proposals for IPGs;
b. ensure IPG representation abroad;
c. ensure IPG communication;
d. issue an activity report at least once a year for the attention of the different bodies;
e. financially manage the IPG based on figures established in the budget;
f. ensure administrative activity and effective operation of the IPG.
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IV Financial resources
Article 18
The financial resources of the IPG are:

a. membership fees of members;
b. fixed supplementary levies that are equally allocated between producers, cheesemakers and ripeners;
c. government subsidies;
d. sales proceeds from Gruyère distinctive signs;
e. fines issued in accordance with the regulations;
f. donations and bequests.

V Admission/resignation
Article 19
Admission requests should be submitted to the Committee, which makes recommendations to the General 
Assembly.

Resignations must be submitted to the Committee at least six months before the end of the financial year. 
The membership fees for the current year must be paid.

VI Liability
Article 20
Members will not be liable for the debts of the IPG.

VII Financial year
Article 21
The financial year runs from 1 January to 31 December.

VIII Amendments to the Articles of Association, mergers and dissolution
Article 22
A review of the Articles of Association can only be agreed if added to the General Assembly agenda in ac-
cordance with article 7 of the Articles of Association.

Article 23
The merger or dissolution of the IPG can only be agreed by an Assembly of Delegates that has been specifi-
cally convened for this purpose and must include at least 75 percent of delegates from each of the member 
associations.

The present Articles of Association have been adopted by the Constituent Assembly on 2 June 1997 in 
Gruyère and successively amended by the Assembly of Delegates on 10 March 1999 in Ursy and in Pringy 
on 16 November 2001 and 7 April 2009.

[Signed by the President, P. Dubois and the Director, Ph. Bardet]





ANNEX 3
Book of GI requirements for Kampot Pepper

I Applicant for GI: Kampot Pepper Promotion Association (KPPA)
Registered by Ministry of Interior No. 293 on 12 December 2009
Address: Ankor Chey I, Damnak Kantout Khang Tbong, Kampong Trach, Kampot Tel.: 092 752 572/092 618 011
E-mail: kppa2008@yahoo.com / kppa2008@gmail.com

II Product name
Khmer name: 

English name: Kampot pepper, Kampot ground black pepper

French name: Poivre de Kampot, Poivre de Kampot noir moulu

Including:

 in English “Kampot black pepper” and in French “Poivre noir de Kampot”

 in English “Kampot red pepper” and in French “Poivre rouge de Kampot”

 in English “Kampot green pepper” and in French “Poivre vert de Kampot”

 in English “Kampot white pepper” and in French “Poivre blanc de Kampot”

 in English “Kampot ground black pepper” and in French “Poivre de Kampot noir moulu”

and in any other language.

III Type of product
Spice, pepper (berries of Piper nigrum L.).

IV Product description
Kampot pepper has a pungent, non-aggressive taste, which slowly develops in the taste buds. Its aromatic 
intensity and spiciness give Kampot pepper its particular quality.

Kampot pepper can be produced and marketed as:
•	 black pepper, whole berries;
•	 red pepper, whole berries;
•	 white pepper, whole berries;
•	 green pepper, whole berries or clusters (grapes);
•	 ground black pepper.
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TABLE 5.7
Description of the different types of Kampot pepper

Type Form Size & density Color Smell Other

Black
pepper

Dried 
black
berries

Ø ≥4 mm
Density ≥570 g/l

Dark black, black, 
brown black or grey 
black.
Defaults:
•	 Plant waste
•	 Dust
•	 Mushroom
•	 There is 

receptacle less 
than 5%.

•	 The smell of grain is 
medium burning.

•	 After grinding, the 
smell of powder 
pepper is very 
burning and long 
time.

Tolerance:
More 5% for the 
size of berries, 
less than 2% 
for the color. To 
be verified.

Red
pepper

Dried 
black
berries

Ø ≥4 mm
Density ≥570 g/l

Brown red or dark red.
Defaults:
•	 Plant waste
•	 Dust
•	 Mushroom
•	 There is 

receptacle less 
than 1%.

Green pepper Red pepper

Black pepper White pepper
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V Geographical indication and proof of origin
Geographical area

The delimited geographical area for the production of Kampot pepper consists of the following districts:
•	 Kampong Trach, Dang Tong, Toeuk Chhou, Chhouk and Kampot city of Kampot province;
•	 Kep city and Damnak Chang Aeur district of Kep province.

Proof of origin

To be entitled to produce and market Kampot pepper, operators have to register with KPPA and be accredited.

A declaration of volume produced is required for all operators, as well as registration of transactions. A 
traceability system has been developed, which enables the product to be identified from source to market.

Random samples are taken to check compliance of the product with the criteria for authentic Kampot pepper.

Type Form Size & density Color Smell Other

White
pepper

Dried 
black
berries

Ø ≥3 mm
Density ≥600 g/l

•	 Grey white with 
little yellow color 
or color of exocarp 
of soya-bean.

•	 It is natural 
color. Do not 
add anything to 
change the color.

Defaults:
•	 Plant waste
•	 Dust
•	 Mushroom

Green
Pepper

Whole 
cluster 
of fresh 
berries

Each cluster has 
to have at least 
10 grains.
Ø ≥3 mm

Dark green •	 Herbal green pepper 
aroma

•	 There is not burning 
smell when it is the 
grain.

•	 When it is grinded, 
its smell is strong 
burning but it is easy 
to lose its smell.

Defaults:
•	 Dust
•	 Mushroom

Berries 
or whole 
clusters 
in brine 
or 
vinegar

If it is grain:
Ø ≥3 mm
If it is cluster:
Each cluster has 
to have at least 
10 grain
Ø ≥3 mm

Its color is still green.
Its color can’t change 
to brown or black.

Ground 
black 
pepper

Piece 
of dried 
grain

It is the powder 
but not very 
powder. It exist 
small piece that 
we can see.

Dark grey and there is 
black points.

TABLE 5.7 (continued)
Description of the different types of Kampot pepper
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VI Production methods
Crop management
Plots of land

Pepper plantations are located at the foot of the mountains. The plots are established on lateritic rocky or 
sandy soil. Elsewhere, on foothills and plateaus, plots are in areas with well-drained or natural declivity 
soil. Drainage of at least 80 cm in depth should be prepared around the plot.

Varieties

Two varieties of pepper can be grown: Kamchay and Lampong. From 17 February 2012, these varieties may 
only originate from the Kampot pepper GI area.

Planting

Vines are planted on small linear billons. A space of at least 1.8 m should be left between the pepper vines 
for the application of natural fertilizers (manure) and new soil. Shelters should be constructed and main-
tained on the plantation to provide shade for the vines until they are at least three years old. From 22 March 
2012, brick supports are not to be used for growing Kampot pepper.

Maintenance

Only natural fertilizers are used (mainly based on inputs of new soil, organic manure and possibly other 
organic fertilizers).

Fertilization should be carried out at least once a year, between May and July but every year 4, depending 
on the producer.

Water is supplied during the dry season: the land should be close to a source of water to facilitate irrigation.

The land must be supplied with exogenous soil at least once every two years if the soil is unable to retain 
water. From June to December, the soil must be broken up by hoeing, enabling water to penetrate and soil 
pests such as termites to be destroyed. The use of herbicides is prohibited.

Pest control

Pepper producers must use natural means to fight the various pepper pests. Should these natural meth-
ods of pest control prove inefficient, pepper producers may use chemical insecticides, but only those in 
Class II and III (classified by the World Health Organization [WHO]), which are blue and green in colour.

Doses and time before harvest should be carefully respected, including the harvesting of green pepper. 
The guide to the good use of pesticides by the Ministry of Agriculture, Forestry and Fisheries should also 
be respected.

VII Harvesting and post harvesting
Products
Black and red pepper

Harvesting of black and red pepper takes place from 1 January to 31 May when the stem of the pepper 
berries becomes yellow and berries start ripening. The pepper can be harvested cluster by cluster or berry 
by berry. It is harvested several times throughout the harvesting season.

Red pepper is produced from a selection of only fully ripe berries either while harvesting (berry by berry) 
or after harvest, by sorting the red berries.
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White pepper

White pepper is produced from red or ripe berries. The berries are soaked in boiling water for a maximum 
of five minutes and then soaked in cold water for a maximum of 48 hours. The exocarp can then be re-
moved to obtain the white pepper.

Green pepper

Green pepper can be harvested throughout the seasons. It can be marketed and consumed fresh or can be 
pickled in brine or vinegar.

Farm post-harvest and storage operations

Containers used to keep pepper must be cleaned with soap or detergent. Before harvesting and picking 
the pepper, harvesters must wash with soap any parts of their bodies directly in contact with the pepper. 
Buckets of clean water and soap are provided on site during the harvest season.

From 1 January 2015, producers must dry the pepper on nylon, mats or in tents above the cemented areas. 
These materials should be cleaned and disinfected before the pepper is harvested.

The pepper drying area must have a system to keep out domestic animals.

During the pepper drying process, producers must temporarily keep the pepper on mats or nylon, or in 
tents, baskets, using clean storage materials or materials compatible with food.

Sorting berries

Berries are sorted in order to eliminate foreign bodies, pepper of other colours, small-sized berries and 
unwanted plant residues.

Sorting takes place in optimum sanitary conditions to prevent microbiological contamination (cleaning all 
parts of the body, such as hands and feet, that are directly in contact with the pepper berries) and chemical 
contamination.

Producers can clean black pepper they have just picked or put dried pepper into water for a maximum of 
five minutes.

Storage

The final product should be stored in a well-ventilated location, protected from sunshine and humidity, and 
should not be stored directly on the ground. It should be protected from any chemical or microbiological 
contamination (by domestic animals, mice, etc.).

Processing and packaging

Producers sort the semi-final product (in order to ensure that it has all the characteristics of Kampot 
pepper, as described above).

Packaging

Packaging of the product for consumers must be in new material ordinarily used for food purposes, and 
that has had no contact with pepper. The maximum duration for the use of pepper is as follows.
•	 Black, red and white pepper can be used for a maximum of three years from the end of the harvest 

season on 31 May.
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•	 Ground black pepper can be used for a maximum of one year after grinding.
•	 Green pepper: fresh pepper can be used for a maximum of seven days after harvesting; pickled pep-

per can be used for one year after processing.

The packaging must be sealed and indicate the batch number with the package date or date of expiry.

At present, Kampot pepper can be packaged everywhere in Cambodia but, from 1 January 2018, packaging 
must be done in the delimited area of Kampot pepper.

VIII Justification of link to the territory
Pepper production in Cambodia is mentioned in reports from as far back as the thirteenth century by the 
Chinese explorer Tchéou Ta Kouan. 

Production is known to have developed particularly in Kampot from the nineteenth century and first half 
of the twentieth century – the golden age of Kampot pepper. The Kampot name was then firmly associated 
with pepper. Kampot pepper was renowned at that time in France and Europe, and there are a number of 
documents in the archives that refer to pepper production in the Kampot area.

The history and reputation of Kampot pepper is illustrated in the document by Mr Luc Mogenet (a respect-
ed geographer and historian of the Kampot region), which is attached to this application for GI registration.

Aside from its historical and cultural heritage, the particular characteristics of Kampot pepper are related 
to the agro-ecological conditions of the area.

Climate, in particular, is influenced by the proximity of the coast. This has a lowering effect on tempera-
tures and rainfall. The area also has good conditions for soil drainage.

Specific production methods

In Kampot, pepper production methods have been adapted to take the local environment into account. Two 
elements in pepper growing are specific to Kampot pepper plantations.

1. Raising the soil to elevate the plantation, and digging a ditch around to ensure good drainage.
2. Regular inputs of new soil and organic fertilizer.

These specificities are enhanced in two documents attached to the present application for registration  
as a GI.
•	 A FAO report, dated March 1968, which enhances the specificity of the production method (and its 

consequence on production costs) but also the high quality of Kampot pepper compared with other 
more fertile regions (red soil areas in Kampong Cham).

•	 A report of comparison of production methods between Kampot on the one hand and Memot district 
(Kampong Cham province) and Snuol district (Kracheh province), dated 2008, prepared by Mr Am 
Phirum (Ministry of Agriculture) and Mr Mao Vannak (Cambodian Centre for Study and Development 
in Agriculture [CEDAC]).

IX Control
Registration and accreditation of producers and operators

As previously mentioned, operators (producers, processors and packagers) should register at KPPA and 
be accredited according to the book of specifications.
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Producers must each declare the land plot on which they wish to produce Kampot pepper. KPPA will check 
compliance of the parcel with the requirements of the geographical indication (GI), i.e.:
•	 location of the parcel is inside the delimited area;
•	 land plot complies with the criteria defined above.

Each operator must sign a letter of commitment to follow the book of specifications, and be inspected at 
least once a year. They must also keep with them the statutes of the association, contract (letter of com-
mitment), accounts book and book of specifications.

Checking of compliance with book of specifications

Two types of control will be carried out: internal control (by KPPA) and external control.

Control of production methods

This control may be carried out without warning at producer level and for other operators in order to check 
compliance of the production system (storage, post harvest, packaging, etc.) with the book of specifications.

Checking the product

Samples of products will be checked at producer level or with traders in order to check compliance with 
product specifications.

Before transporting 200 kg of Kampot pepper outside the production area, members of the association 
must inform KPPA. The pepper can be transported no earlier than 72 hours after the association receives 
the official information, in order to allow time for checking the origin of the pepper.

Samples are taken from producer or trader for internal control. The association must analyse at least 
five batches of pepper of each trader or company that are packagers in one year. Sensorial analysis 
can be carried out for external control whenever necessary. The sensorial analysis committee needs 
to be trained.

Each operator in the commodity chain must keep records of all transactions regarding Kampot pepper 
(volume produced and sold, purchases and sales for traders, etc.), make these documents available for 
control purposes, and declare stocks once a year.

In addition, a traceability mechanism is set up in order to be able to track each batch and identify where it 
was produced.

Sanctions

Products that do not comply with the specifications will be withdrawn from the market.

Both corrective measures and/or sanctions will apply to operators who do not comply with the book of 
specifications, for instance those who do not make the appropriate records available for control purposes. 

Sanctions are decided upon by KPPA; the sanction catalogue has a list of sanctions, ranging from the 
least serious to the most serious. Once KPPA has decided upon the sanction, it is applied by the certi-
fication body in the name of the association. The association and external control body decide to apply 
such sanctions on the basis of all relevant information or as a result of internal control. Protection 
measures may be taken by the association in case of non-compliance with the origin or the specification 
of the product.
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The external control body has the power to decide upon and implement the sanction but the association 
may itself implement sanction level 1 (comment) and level 2 (warning) and take temporary measures 
by applying sanction level 3 (rejection of a batch of the product) before the intervention of the external 
control body.

Severe infringement will lead to the exclusion of the operator from the GI association, and punishment 
according to the law.

Implementation of control

KPPA implements an internal control system, in order to verify the compliance of members with the 
specifications.

The association contracts a certification body accredited according to standard ISO 65 to be in charge of 
external control and product certification, as of 1 January 2010.

X Labelling
The Kampot lable should clearly show:
•	 the Kampot pepper PDO logo;
•	 the Cambodian PDO national logo;
•	 the PDO logo of other countries or group of countries where Kampot pepper has been registered as 

a GI, where these exist.

The label should also include marking (batch number) provided to ensure the traceability of the product, 
in case it is not on the package or on a specific label.

All members of KPPA must use the Kampot pepper logo from 1 January 2009.



ANNEX 4
Code of practice for Valais Rye Bread

Valais rye bread

Registered as protected denomination of origin (PDO) according to the Federal Office for Agriculture decision of  
30 September 2002, modified by the decision of 2 September 2005

Section 1 General conditions

Article 1
Denomination and protection

Rye bread of Valais, Walliser Roggenbrot, protected denomination of origin (PDO).

Article 2
Geographical area

The geographical area of Valais rye bread is the Valais. Cereal (rye and wheat) production and transforma-
tion into flour and bread take place within the geographical area.

Section 2 Product description

Article 3
Physical characteristics

Valais rye bread typically weighs 250 g, 500 g or 1 kg, with a tolerance of 10 percent. It is rounded in shape, 
with a flat underside and grey-brown in colour.

Article 4
Chemical characteristics

•	 The texture of Valais rye bread is characterized by its compact porosity and moistness.
•	 It tastes slightly sour, with a dominance of lactic or acetic acid depending on the production method.

The geographical area of Valais Rye Bread.
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Section 3 Preparation of the product

Article 5
Raw materials

•	 The only raw materials used are rye and wheat flour, yeast, salt and water.
•	 Cereals must be produced according to an environmentally friendly method (ecological practices and 

extenso or bio standards).
•	 Cereals cannot be stored by the producer beyond 1 July of the year following the harvest.

Article 6
Composition of raw materials 

Flour for the production of Valais rye bread must be whole and composed exclusively of minimum 90 per-
cent rye and maximum 10 percent wheat.

Article 7
Quality of raw materials

•	 Both cereals and flour quality must be such as to allow the making of high-quality Valais rye bread.
•	 Cereal quality must meet the following qualitative standards.

 – fall time >160 s for rye and 180 s for wheat;
 – weight per hl > 69 kg for rye and 73 kg for wheat;
 – charge <5 percent (rye and wheat);
 – humidity <15 percent (rye and wheat);
 – sprocket <0.05 percent (rye and wheat);
 – absence of obvious sensorial defects.

•	 Cereals cannot be stored in the mill for more than two years after harvest.
•	 A final control of the flour is carried out by batch. It applies to the fall time, sensorial aspects and 

humidity (<14 percent). Flour that does not comply is downgraded.
•	 Maximum flour storage time after grinding is four months.
•	 The mill must make appropriate arrangements for separate storage and unequivocal identification 

of the flour and cereal to be used in making Valais rye bread.

Article 8
Leaven

•	 To allow continuous production, leaven is made from dough from the previous batch, in the propor-
tion of 0.25 of the planned quantity. This proportion decreases as the leaven ages.

•	 Leaven may be replaced with a poolish obtained by mixture and fermentation of the following ingre-
dients (proportions as per Art. 9):

 – 500 g flour;
 – 1 000 g lukewarm water (40 °C maximum);
 – 10–15 g yeast.

The poolish must undergo at least 12 hours of fermentation, i.e. two hours in the laboratory at room 
temperature and ten hours in a refrigerator so as to allow the development of lactic and acetic acids, 
respectively.
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Article 9
Ingredients

Ingredients used and relative quantities are as follows.1

Dough with leaven Dough with poolish

1 000 g water 1 500 g poolish (cf. Art. 7, alinea 2)

35 g salt 1 000 g flour

700 g leaven dough1 10 g yeast

15 g yeast 35 g salt

1 400 g flour

30 g dry leaven (optional)

Article 10
Stages in breadmaking

Valais rye bread is characteristically made as follows.
•	 Mixing: all the ingredients are mixed to obtain a homogeneous dough, then kneaded in such a way as 

to preserve the fairly weak gluten content of the flour used.
•	 First rise: the dough obtained must rest in a basin until it doubles in volume.
•	 Shaping: the dough is weighed into forms of approximately 600 g or 1 200 g, shaped into pointed 

cones and rolled in flour.
•	 Second rise: the dough must be set aside until it splits. To bring out these splits, the points are flat-

tened slightly with the palm of the hand before baking.
•	 Baking: Valais rye bread is baked in roller hearth ovens. The degree and duration (approximately one 

hour) of baking depend on the baker’s expertise. Baking finishes by lowering the heat, i.e. leaving 
the oven door ajar.

Section 4 Test of the finished product

Article 11
Tasting system for Valais rye bread 

Assessment criteria for Valais rye bread are as follows.
•	 Shape and aspect.
•	 Colour.
•	 Texture.
•	 Taste and aroma.

Section 5 Labelling and certification

Article 12
Labelling

All breads sold under the Valais rye bread designation bear a PDO label distributed under the responsibil-
ity of the certification body.

1 Quantity varies as a function of leaven maturity.
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Article 13
Certification body

The Intercantonal Certification Organism (OIC), Jordils 1, 1000 Lausanne 6 carries out the certification.

Minimum control requirements are described in a manual applicable to the whole production chain.



ANNEX 5
Traceability forms of Valais Rye Bread

Mon Tue Wed Thu Fri Sat Sun

1 2 3 4

5 6 7 8 9 10 11

12 13 14 15 16 17 18

19 20 21 22 23 24 25

26 27 28 29 30 31

Mon Tue Wed Thu Fri Sat Sun

1

2 3 4 5 6 7 8

9 10 11 12 13 14 15

16 17 18 19 20 21 22

23 24 25 26 27 28

January 2015

February 2015

Surname:

First name:

Address:

Surname:

First name:

Address:

NUMBER OF BREADS 250 G =>

NUMBER OF BREADS 500 G =>

NUMBER OF BREADS  1 KG =>

NUMBER OF BREADS 250 G =>

NUMBER OF BREADS 500 G =>

NUMBER OF BREADS  1 KG =>
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Mon Tue Wed Thu Fri Sat Sun

1

2 3 4 5 6 7 8

9 10 11 12 13 14 15

16 17 18 19 20 21 22

23 24 25 26 27 28 29

30 31

Mon Tue Wed Thu Fri Sat Sun

1 2 3 4 5

6 7 8 9 10 11 12

13 14 15 16 17 18 19

20 21 22 23 24 25 26

27 28 29 30

March 2015

April 2015

Surname:

First name:

Address:

Surname:

First name:

Address:

NUMBER OF BREADS 250 G =>

NUMBER OF BREADS 500 G =>

NUMBER OF BREADS  1 KG =>

NUMBER OF BREADS 250 G =>

NUMBER OF BREADS 500 G =>

NUMBER OF BREADS  1 KG =>
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Mon Tue Wed Thu Fri Sat Sun

1 2 3

4 5 6 7 8 9 10

11 12 13 14 15 16 17

18 19 20 21 22 23 24

25 26 27 28 29 30 31

Mon Tue Wed Thu Fri Sat Sun

1 2 3 4 5 6 7

8 9 10 11 12 13 14

15 16 17 18 19 20 21

22 23 24 25 26 27 28

29 30

May 2015

June 2015

Surname:

First name:

Address:

Surname:

First name:

Address:

NUMBER OF BREADS 250 G =>

NUMBER OF BREADS 500 G =>

NUMBER OF BREADS  1 KG =>

NUMBER OF BREADS 250 G =>

NUMBER OF BREADS 500 G =>

NUMBER OF BREADS  1 KG =>



70

Training manual on linking people for qualiTy producTs
Sustainable interprofessional bodies for geographical indications and origin-linked products

Mon Tue Wed Thu Fri Sat Sun

1 2 3 4 5

6 7 8 9 10 11 12

13 14 15 16 17 18 19

20 21 22 23 24 25 26

27 28 29 30 31

Mon Tue Wed Thu Fri Sat Sun

1 2

3 4 5 6 7 8 9

10 11 12 13 14 15 16

17 18 19 20 21 22 23

24 25 26 27 28 29 30

31

July 2015

August 2015

Surname:

First name:

Address:

Surname:

First name:

Address:

NUMBER OF BREADS 250 G =>

NUMBER OF BREADS 500 G =>

NUMBER OF BREADS  1 KG =>

NUMBER OF BREADS 250 G =>

NUMBER OF BREADS 500 G =>

NUMBER OF BREADS  1 KG =>
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Mon Tue Wed Thu Fri Sat Sun

1 2 3 4 5 6

7 8 9 10 11 12 13

14 15 16 17 18 19 20

21 22 23 24 25 26 27

28 29 30

Mon Tue Wed Thu Fri Sat Sun

1 2 3 4

5 6 7 8 9 10 11

12 13 14 15 16 17 18

19 20 21 22 23 24 25

26 27 28 29 30 31

September 2015

October 2015

Surname:

First name:

Address:

Surname:

First name:

Address:

NUMBER OF BREADS 250 G =>

NUMBER OF BREADS 500 G =>

NUMBER OF BREADS  1 KG =>

NUMBER OF BREADS 250 G =>

NUMBER OF BREADS 500 G =>

NUMBER OF BREADS  1 KG =>
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Mon Tue Wed Thu Fri Sat Sun

1

2 3 4 5 6 7 8

9 10 11 12 13 14 15

16 17 18 19 20 21 22

23 24 25 26 27 28 29

30

Mon Tue Wed Thu Fri Sat Sun

1 2 3 4 5 6

7 8 9 10 11 12 13

14 15 16 17 18 19 20

21 22 23 24 25 26 27

28 29 30 31

November 2015

December 2015

Surname:

First name:

Address:

Surname:

First name:

Address:

NUMBER OF BREADS 250 G =>

NUMBER OF BREADS 500 G =>

NUMBER OF BREADS  1 KG =>

NUMBER OF BREADS 250 G =>

NUMBER OF BREADS 500 G =>

NUMBER OF BREADS  1 KG =>



ANNEX 6
Contract for Valais Rye Bread

Delivery contract for
Valais rye bread PDO – 2013 harvest

between

Company name: ...............................................................................................
Surname, name: ..............................................................................................
Address: ...........................................................................................................
Postal code, town: .............................................................................................
Farmer number: ………………………………………………………………………………............
Bank name and address: ...................................................................................
IBAN number: ....................................................................................................

and the
Association of Valais Rye Bread AOC 

Maison du Paysan, C.P. 96, 1964 Conthey, Switzerland

The above-mentioned company or individual hereby undertakes to observe the specification requirements 
of Valais rye bread (see reverse), in particular to grow rye in accordance with PEP (Proof of Ecological 
Performance) and “extenso” and/or organic regulations, and to declare their plots for inspection prior to 
harvest under the conditions of the Swiss Intercantonal Certification Organization (OIC).

It should be remembered that any registration in the “extenso” (extensive cereal production superior to 
ecological legal requirements) programme must be made on the land declaration for direct payment.

In addition, the farmer authorizes OIC to carry out inspections or to obtain the necessary information for 
Valais rye bread AOC certification alongside third-party supervisory bodies.

Rye AOC Estimated land area.....................… Variety .....................…
Type of production: organic  extenso 

In return, the Association of Valais Rye Bread AOC will commit to pay a production premium for the 2013 
harvest (in addition to the market price) of US$12.50 per quintal of AOC-supplied rye of AOC quality.

On behalf of the Association of Valais Rye Bread AOC,

Conthey, 14 September 2012

[Signed by the Managing Director: Nelly Claeyman]

Place and date: ..................................….…… Farmer:...........................………………..

Deadline for return: 31 October 2012

Return to:
Association of Valais Rye Bread AOC, Maison du Paysan, C.P. 96, 1964 Conthey, Switzerland.

Contracts not returned by the deadline will not be considered.
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Excerpts from the specifications for Valais rye bread

In accordance with the ruling by the Federal Office for Agriculture of 30 September 2002, amended by the rul-
ings of 2 September 2005 and 6 April 2011.

Article 2
Geographical area

The geographical area defined for Valais rye bread is the Canton of Valais. Cereal production (rye and 
wheat) and processing into flour and bread take place in the geographical area.

Article 5
Raw materials

Cereals must be produced in an environmentally friendly way (proof of ecological performance and extenso 
or organic regulations).

Article 6
Composition of raw materials

Flour for making Valais rye bread must be wholemeal and composed exclusively of a minimum of 90 per-
cent rye and a maximum of 10 percent wheat.

Article 7
Quality of raw materials

1. The quality of the cereals and flour must be suitable for making quality Valais rye bread.
2. The quality of the cereals must respect the Swiss granum quality standards for bread cereals in terms of:

 – falling number;
 – hectolitre weight;
 – dockage;
 – moisture; 
 – ergot;
 – clear absence of sensory defects.

No rye with a hectolitre weight of less than 69.0, and no wheat with a hectolitre weight under 73.0 may be 
used for making Valais rye bread.

The quality standards for cereals are applied to each producer and each batch of cereals.

Article 13
Certification

1. Certification is provided by the Swiss Intercantonal Certification Organization (OIC), Av. d’Ouchy 66, 
CP 128, 1000 Lausanne 6.

2. Minimum inspection requirements appear in an inspection manual and apply to the whole of the sector.



ANNEX 7
Statutes of Valais Rye Bread IPB

Articles of the Association of Valais Rye Bread AOC [PDO]

Title I  Name, Registered office, purpose, duration

Article 1
Name

An association is incorporated under the name of Association du pain de seigle valaisan AOC (Association 
of Valais Rye Bread PDO), as defined by Articles 60 et seq. of the Swiss Civil Code and the present Articles 
of Association.

Article 2
Registered office

The registered office of the association is at Châteauneuf-Conthey.

Article 3
Purpose

1. The purpose of the Association is to manage and promote Valais rye bread as well as bringing together 
individuals and associations to obtain AOC (PDO) status for Valais rye bread, to register it and protect 
the interests of Valais rye bread.

2. The Association will act mainly as a requesting organization for Valais rye bread PDO.

Article 4
Duration

The duration of the Association is unlimited.

Article 5
Founding members

1. The Association is formed of:
 – Valais cereal producers.
 – Valais millers.
 – Artisan bakers, pastry cooks and confectioners from the Valais.

2. The Association is a member of the Valais Chamber of Agriculture (CVA).

Article 6
Regular members

Any natural person who wishes to form part of the Association after its constitution must send the President 
a written request. The Committee makes recommendations on admission to the General Assembly.
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Article 7
Honorary members

The General Assembly can appoint honorary members.

Article 8
Loss of membership

Membership ceases after:
 – resignation is submitted to the President by registered post six months before the end of the 

financial year;
 – the member association is dissolved;
 – expulsion.

Article 9
Expulsion

1. Subject to an appeal to be sent to the General Assembly within 30 days from the notification of the 
decision, the Committee can expel a member from the Association if the individual acts against its 
interests. The expulsion decision will be notified in writing and will state the exact reasons.

2. In order for an expulsion to be declared, there must be a majority decision by committee members 
in attendance.

3. The meeting agenda must clearly acknowledge this information.
4. If membership fees are not paid for two years, the defaulting member is expelled from the Association, 

with no reimbursement of membership fees.
5. Subject to an appeal to be sent to the General Assembly within 30 days, the following sanctions may 

furthermore be made by the Committee: warning, reprimand and a fine of up to US$1 000.

Article 10
Bodies

The association bodies are:
 – General Assembly.
 – Committee.
 – Auditors.

Title II  General Assembly

Article 11
General points

The General Assembly is the supreme body of the Association. Its decisions are binding for all its members.

Article 12
Convening meetings

1. The General Assembly shall meet at least once a year within three months from the end of the finan-
cial year. It is to be convened 15 days in advance by written notification sent to all members whose 
address is known.

2. Proposals concerning points that do not appear on the agenda cannot form part of the decision process 
unless they are sent in writing to the President at least one week in advance.
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3. The Committee or a minimum of one-fifth of members can convene an extraordinary session of the 
General Assembly.

4. All meetings convened must include the agenda. No voting can occur on important items that do not 
appear on the agenda.

5. The Assembly is a quorum regardless of the number of members present.
6. It is chaired by the President; if unable to do so, the President will be replaced by another member 

of the Committee.

Article 13
Voting

1. Each member has the right to a vote.
2. To be fully valid, the decisions must meet the following conditions:

 – for the approval and review of the Articles of Association, there needs to be a two-thirds 
majority vote of members present;

 – for other decisions, a simple majority of members present is all that is required.
3. Voting is exercised by a show of hands, unless the majority of members present request a secret 

ballot.
4. Decisions are made by majority vote by present and represented members.
5. A written proxy is required in the event of representation.

Article 14
Responsibilities

The General Assembly’s main responsibilities are to:
 – adopt and modify the Articles of Association;
 – appoint the Committee and Auditors;
 – appoint the President;
 – approve the accounts and grant discharge to the Committee and Auditors;
 – examine projects and approve budgets and budgetary issues;
 – approve the annual budget;
 – set the amount for yearly membership fees;
 – amend Committee decisions in the cases prescribed by the Articles of Association;
 – take all other decisions reserved under the law and the Articles of Association.

Article 15
Minutes

Minutes will be taken at every General Assembly and submitted for approval for the next General Assembly.

Article 16
Financial year

The financial year coincides with the calendar year.
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Title III  Committee

Article 17
Composition

1. The Committee is composed of three to seven members. It is the executive body of the General 
Assembly. Subject to the President, the Committee is self-constituting. The following duties are to 
be fulfilled by the Committee:

 – President.
 – Vice-President.
 – Secretary.
 – Cashier.

2. The members of the Committee are appointed for a duration of four years and are eligible for re-election.
3. The Committee will be composed of at least one representative from each founding member.
4. The President has the casting vote in the event of a tied vote.

Article 18
Responsibilities

The Committee manages the Association in accordance with the Articles of Association and the decisions 
of the General Assembly. Its main tasks are to:

 – convene the General Assembly;
 – admit or exclude members in accordance with the Articles of Association;
 – nominate the individuals in charge of management, recruit staff to work for the Association;
 – establish the necessary regulations;
 – prepare the accounts and budgets;
 – establish the list of members;
 – nominate committees for the purposes of the Association;
 – manage the Valais rye bread sector;
 – take all necessary measures to defend and promote Valais rye bread;
 – meet at least three times a year.

Article 19
Meeting

1. The Committee will meet when convened by the President or by at least a third of its members.
2. The Committee may form a quorum if at least half of the members are present.
3. The Committee will take minutes of all decisions.
4. When sitting, the Committee may be enlarged if it needs to call on specialists or invite members 

from non-representative organizations, especially when there are agenda issues of particular inter-
est to them. These guests will participate in the debates in an advisory capacity.

Article 20
Representation

The association is duly represented by the President and other committee members.
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Title IV  Auditors

Article 21
Appointment

The General Assembly appoints two auditors for four years to manage the accounts and issue reports. They 
shall be eligible for re-election. The auditors have no obligation to become members of the Association.

Title V  Resources

Article 22
Resources

The resources of the Association are mainly:
 – annual membership fees;
 – contributions in kind;
 – donations, bequests and gifts;
 – loans.

Article 23
Annual membership fees

The General Assembly sets the amount of annual membership fees.

Article 24
Liabilities

The Association’s liabilities are only guaranteed by its assets. Members are excluded from any personal 
liability.

Title VI  Members’ obligations

Article 25
Payment of membership fee

Each member is obliged to pay the annual membership fee set in accordance with Article 23 of the present 
Articles of Association.

Title VII  Amendments to the Articles of Association – Dissolution – Liquidation

Article 26
Amendments to the Articles of Association

The General Assembly can amend the Articles of Association at any time provided that:
 – the amendment is clearly stated in the General Assembly meeting agenda;
 – at least half of the members are present or represented;
 – the amendment is approved by a majority of at least two-thirds of the votes of the members 

present or their representatives.
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Article 27
Dissolution

The General Assembly can at any time be called upon to declare the dissolution of the Association. There 
can only be a quorum if there are two-thirds of the members present or represented. If there is no quorum 
at the first General Assembly, a second General Assembly must be convened. The latter will be a quorum 
regardless of the number of members present.

Article 28
Liquidation

The General Assembly decides on the allocation of net assets after liquidation.

Article 29
Coming into force

1. These present Articles of Association come into force on approval by the Constituent Assembly.
2. The Association is in full control of activities, in particular the PDO dossier, as well as the assets and 

liabilities of the Valais rye bread simple partnership.
3. The French version of the Articles of Association is the authoritative text.

Adopted by the Constituent Assembly, in Châteauneuf-Conthey, Switzerland on 11 May 2001.



ANNEX 8
Code of practice for Cévennes Sweet Onion

L 196/4     |EN| Official Journal of the European Union 19 July 2013

COMMISSION IMPLEMENTING REGULATION (EU) No. 686/2013
of 16 July 2013

approving minor amendments to the specification for a name entered in the register of protected 
designations of origin and protected geographical indications (Oignon doux des Cévennes [PDO])

THE EUROPEAN COMMISSION,

Having regard to the Treaty on the Functioning of the European Union,

Having regard to Regulation (EU) No. 1151/2012 of the European Parliament and of the Council of 21 
November 2012 on quality schemes for agricultural products and foodstuffs,1 and in particular the second 
subparagraph of Article 53(2) thereof,

Whereas:
1. By virtue of the first subparagraph of Article 53(1) of Regulation (EU) No. 1151/2012, the Commission 

has examined France’s application for the approval of amendments to the specification for the pro-
tected designation of origin “Oignon doux des Cévennes” registered under Commission Regulation 
(EC) No. 723/2008.2

2. The purpose of the application is to amend the specification by giving more detailed information on 
the product description, the geographical area, the proof of origin, the method of production, label-
ling, national requirements, packaging and the contact details of the applicant group.

3. The Commission has examined the amendments in question and decided that they are justified. 
Since the amendments are minor within the meaning of the third subparagraph of Article 53(2) of 
Regulation (EU) No. 1151/2012, the Commission may approve them without following the procedure 
set out in Articles 50 to 52 of the Regulation,

HAS ADOPTED THIS REGULATION:

Article 1
The specification for the protected designation of origin “Oignon doux des Cévennes” is hereby amended 
in accordance with Annex I to this Regulation.

Article 2
Annex II to this Regulation contains the consolidated single document setting out the main points of the 
specification.

1 OJ L 343, 14.12.2012, p. 1.
2 OJ L 198, 26.7.2008, p. 28.
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Article 3

This Regulation shall enter into force on the twentieth day following that of its publication in the Official 
Journal of the European Union.

This Regulation shall be binding in its entirety and directly applicable in all Member States.

Done at Brussels, 16 July 2013.
For the Commission,

On behalf of the President,
Dacian CIOLOȘ

Member of the Commission

ANNEX I

The following amendments to the specification for the protected designation of origin “Oignon doux des 
Cévennes” have been approved:

Description of product

Deletion of the reference to “the large size” of the bulb, which was not included in national legislation de-
fining the registered designation of origin in 2003: the specification for the designation does not lay down 
specific provisions on the sizes of the onions. National legislation defining the registered designation of 
origin in 2003 did not provide for any specific provisions on the size of the onions. The reference to the words 
“large bulb” was a description of the varietal type of the registered designation of origin (see Article 4 of the 
Decree of 14 October 2003) and not of the onion. Therefore there were no provisions on limiting the sizes 
authorized for the registered designation of origin.

The description of the registered designation of origin concerns other visual criteria, which are also used 
in connection with the organoleptic tests carried out on the onions: the colour, shape and shininess of the 
bulb, the finesse and transparency of the tunics.

Furthermore, as highlighted under the heading “Link with the geographical area”, the on-farm selection 
used to obtain plant materials adapted to the environment was carried out on the basis of other selection 
criteria: the keeping quality, a growth cycle adapted to local conditions and the taste of the onion. Bulb size 
is not a characteristic of the registered designation of origin.

Geographical area

Addition of the procedure for identifying parcels provided for in national legislation on the designation.

Evidence that the product originates in the geographical area

The heading has been supplemented by provisions on the monitoring and guarantee of the origin and 
traceability of the designation. These provisions were amended following the reform of the control system 
for French registered designations of origin.

Method of production

Amendments related to the inclusion in the specification of provisions provided for in national legislation 
defining the designation.
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Seeds: introduction of provisions on the use of the seeds produced on the holdings provided for in national 
legislation defining the registered designation of origin.

Fertilization: introduction of provisions on nitrogen supplies (maximum limit of 100 units of nitrogen per 
hectare and division into supplies of a maximum of 50 units) provided for in national legislation defining the 
registered designation of origin.

Harvesting: the conditions for triggering harvesting are laid down: harvesting is triggered when 50 percent 
of the plant tops have fallen.

Yield: a definition of crop parcel is introduced.

Labelling

Addition of a code for packaging plants that covers batches entered on the same day. The purpose of the 
proposed amendment is to supplement the numbering of packaged batches. Only for packages of less 
than 5 kg, it is possible to replace the identification number containing the identification of the producer 
and the identification of the parcel with an identification number covering a group of batches entered on 
the same day. In practice, mesh bags of onions weighing less than 5 kg often consist of onions from dif-
ferent producers. This means that the packaging station must carry out a specific identification of these 
batches. However, this amendment does not endanger traceability in the sector, because the recording of 
new batches and of the corresponding numbers makes it possible to guarantee traceability (inwards and 
outwards registers as referred to in point IV.1 of the specification).

Addition of a requirement to affix the European Union PDO symbol and the words “protected designation 
of origin” or “PDO” instead of the national terms.

National requirements

The national requirements are supplemented by a table on the main points to be verified and their evalua-
tion method, as provided for in French national legislation.

Other

Provisions on packaging are introduced (transport provisions), and the maximum weight of the boxes has 
been amended from 10 to 12 kg. “Oignon doux des Cévennes” have fragile and delicate tunics and prac-
tice has shown that a maximum capacity of 10 kg is not ideal for the smallest onions. It was found that it 
is impossible to fill up the boxes correctly (i.e. totally) with small onions owing to the standard format of 
the boxes and the maximum weight limit of 10 kg. Consequently the onions do not remain in place and 
are more vulnerable to sudden movements and deterioration. By increasing the maximum weight of the 
boxes to 12 kg it will be possible to fill them up more evenly, so that “Oignon doux des Cévennes” remain 
in place better. The purpose of this amendment is therefore to prevent sudden movements and the risk of 
deterioration when the product is handled a number of times.

The contact details of the applicant group have been updated.
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ANNEX II

CONSOLIDATED SINGLE DOCUMENT
Council Regulation (EC) No. 510/2006 on the protection of geographical indications  

and designations of origin for agricultural products and foodstuffs3

“OIGNON DOUX DES CÉVENNES”
EC No. FR-PDO-0105-0314-17.10.2011

PGI (    )   PDO ( X )
Name
“Oignon doux des Cévennes”

Member State or Third Country
France

Description of agricultural product or foodstuff
Type of product
Class 1.6. Fruit, vegetables and cereals, fresh or processed

Description of the product to which the name in point 1 applies
“Oignon doux des Cévennes” is a storage onion cultivated on terraces. It is pearly white to coppery in col-
our, with a roundish to elongated bulb, a shiny appearance and fine and translucent tunics. The scales are 
thick with a white, moderately firm and juicy flesh. The dry matter content is less than 10 percent. Eaten 
raw, the flesh is crunchy but not sharp or bitter and has a fine, balanced flavour. Eaten cooked, it keeps 
its shine and becomes translucent, unctuous, juicy and sugary in taste, with no bitterness and a roasted, 
chestnut flavour.

Onions packaged after 15 May of the year following the year of harvest may not bear the protected desig-
nation of origin “Oignon doux des Cévennes”. The onions must be marketed in the original packaging used 
exclusively for the designation. Marketing may not begin before 1 August of the year of harvest.

Raw materials (for processed products only)
—

Feed (for products of animal origin only)
—

Specific steps in production that must take place in the defined geographical area
The onions must be sown and produced in the geographical area.

Specific rules concerning slicing, grating, packaging, etc.
Packaging takes place in the geographical area defined in point 4 of this single document. It is carried out 
in packaging plants identified by the group. The method used to close the package must be such that the 
package cannot be closed again once it has been opened. The onions are packaged in boxes and plastic 
film with a maximum capacity of 12 kg or in mesh bags with a maximum capacity of 5 kg.

3 Replaced by Regulation (EU) No. 1151/2012 of the European Parliament and of the Council of 21 November 2012 on quality 
schemes for agricultural products and foodstuffs.
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Packaging must be done in the prescribed geographical area to maintain quality.

The onions are packaged by the producer or are delivered to a packaging plant. Packaging within the pre-
scribed area prevents excessive handling. This in turn preserves the onions’ characteristics, in particular 
their fine, translucent and very fragile tunics, and does not alter the product. Lastly, organoleptic and 
analytical testing, which ensures that the onions comply with the organoleptic profile, is done by sampling 
packaged batches.

Specific rules concerning labelling
Each package of onions to be granted the designation bears a label indicating at least the following:

 – the name of the protected designation of origin “Oignon doux des Cévennes” written in a font at 
least as large as the largest font used on the label;

 – “AOP” and/or “appellation d’origine protégée”, which must appear immediately before or after 
the name of the designation with no text in between;

 – the European Union PDO logo;
 – the name of the packager;
 – the date of packaging;
 – a specific identification number.

The identification number corresponds to the producer code followed by the parcel code. For packages of 
a maximum of 5 kg it may be replaced by a code covering batches entered on the same day.

Concise definition of the geographical area
The production area of the PDO “Oignon doux des Cévennes” extends over the territories of the following 
32 municipalities of the Department of Gard:

Arphy; Arre; Arrigas; Aulas; Aumessas; Avèze; Bez-et-Esparon; Bréau-et-Salagosse; Colognac; Cros; Lasalle; 
Mandagout; Mars; Molières-Cavaillac; Monoblet; Notre-Dame-de-la-Rouvière; Pommiers; Roquedur; 
Saint-André-de-Majencoules; Saint-André-de-Valborgne; Saint-Bonnet-de-Salendrinque; Saint-Bresson; 
Sainte-Croix-de-Caderle; Saint-Julien-de-la-Nef; Saint-Laurent-le-Minier; Saint-Martial; Saint-Roman-de-
Codières; Soudorgues; Sumène; Vabres; Valleraugue; Vigan (le).

Link with the geographical area
Specificity of the geographical area
The geographical area of the PDO “Oignon doux des Cévennes” extends principally over granitic and schis-
tose rocks on the southeast edge of the Massif Central and, in particular, along the slopes of the massif 
de l’Aigoual (1 565 m). The climate, which is Mediterranean, is characterized by summer drought and 
large amounts of rainfall in the autumn and to a lesser extent in the spring, the average being 1 500 mm. 
Temperatures also fluctuate greatly. There is plenty of sunshine in the summer, while the weather is rather 
cold from autumn to spring, with occasional snowfall. The average annual temperature is 12–13 °C.

The hilly topography of Cévennes consists of ridges, the “serres”, that alternate with deep and narrow 
valleys that are oriented towards the northwest/southeast, the “valats”. The slope effect on these steep 
slopes leads to marked climatic contrasts, and the strong equinox rains accentuate erosion, sometimes 
causing devastating floods. In order to manage this topography, Cévennes farmers have transformed the 
slopes into terraces by identifying slightly deeper silted-up land and by building over large areas walls 
made of dry stones, a typical feature of the Cévennes landscape.
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Specificity of the product
The organoleptic qualities of “Oignon doux des Cévennes” has earned it a regional as well as a national 
reputation: the onion is characterized by great sweetness without any bitterness or sharpness, and a juic-
iness that gives it a very pleasant texture in the mouth, whether raw or cooked.

Furthermore, it is visually recognizable and appreciated owing to its roundish to elongated bulb, its shini-
ness, its pearly white, sometimes coppery, colour and its fine and translucent skins.

Its low dry matter content (less than 10 percent) does not prevent it from keeping well until the end of winter.

Causal link between the geographical area and the quality or characteristics of the product (for PDO) or a specific 
quality, the reputation or other characteristic of the product (for PGI)
Cultivated on the southern slopes of the Massif Central, “Oignon doux des Cévennes” is an original and 
specific onion, in terms of both its cultivation method and its physical and gustatory qualities.

In this particular environment, humans have known how to manage the land in order to take advantage of 
it, select a well-adapted variety and develop cultivation techniques that highlight a special product.

The natural constraints of the geographical area – the scarcity of level surfaces and the damage caused 
by erosion – have obliged farmers to organize the available space so that it can be used efficiently. The 
terracing of land, which is gravity-irrigated by the Béal, a canal bringing water from upstream rivers, 
rapidly became widespread starting in the eighteenth century and made it possible to increase the meagre 
farmable land areas. This helped feed a sizeable population and also protected the soil against erosion.

Fruits and vegetables were cultivated on the terraces that had the most favourable orientation and were 
halfway down the slope, irrigable and close to the hamlets. Soils formed from the decomposition of gran-
ites and schists are acid, sandy, filtering and poor in clay. Often they are fertilized with manure from neigh-
bouring sheep and goat farms. Sweet onions started being cultivated in the area, first as a food crop before 
becoming a genuine form of agricultural production. The parcels where the onion had traditionally been 
grown, sometimes for more than 50 years, were called “Cébières”.

The traditional variety, improved and maintained by producers for many generations on the basis of ap-
pearance, sweetness and keeping properties, is well adapted to the local climate: it is a long-day plant, 
which is sowed in January in the most favourably oriented parcels so that it can benefit from the spring 
warmth. It is then transplanted manually and irrigated regularly; the bulbs are harvested at the end of 
summer, before the equinox rains of September. In this way they can dry in the field and be preserved in 
good, healthy conditions.

The cultural practices and the natural environment affect the characteristics of the onion throughout its 
growth cycle. Vigorous seedlings are obtained rapidly by sowing on the best parcels. With precise manual 
transplanting it is possible to optimize plant densities in order to be able to harvest bulbs having a suffi-
cient size and a harmonious appearance, without any flat sides. The soil’s poor clay content contributes 
to the sweetness of the onion but its sandy texture keeps the water reserves low. Therefore irrigation is 
necessary during the summer, and water is provided regularly in small amounts. This prevents waste and, 
above all, limits the hydric stress of the plant and the appearance of bitter and sharp tastes but keeps the 
scales juicy. Finally, parcels oriented towards the northeast to southwest are selected while moist valley 
bottoms are avoided so that the onions can be cultivated only on parcels with favourable microclimates. 
This results in earlier ripeness, with a smaller risk of plant health problems. Consequently, inputs can be 
reduced and the product keeps better.
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BOOK 5
Annex 8. Code of practice for Cévennes Sweet Onion

The combination of natural factors in the geographical area, used effectively by farmers who have known 
how to employ the potential of the environment to the best advantage, have enabled all the original char-
acteristics of “Oignon doux des Cévennes” to be brought out.

Reference to publication of the specification

(Article 5(7) of Regulation (EC) No. 510/2006)

https://www.inao.gouv.fr/fichier/CDCOignonDouxDesCevennes.pdf





ANNEX 9
Cévennes Sweet Onion promotional leaflet

Cévennes sweet onion 
and its territory

 

CULINARY USESPRODUCTION OF CÉVENNES SWEET ONION 

Cévennes  
Sweet Onion

FILIERE

Mas de Couly - 

Cévennes  
Sweet Onion

In the foothills of the Massif d’Aigoual, facing the Mediterranean sea, 
the Cévennes sweet onion has gained recognition for both its 
exceptional taste and the expertise of its producers.

The onion has a pearly appearance, with a fine and translucent skin 
and a white, firm and juicy flesh. Whether raw or cooked, the lack of 
spiciness reveals notes of sweetness. Its long natural conservation 
gives it a marketing period of about eight months.

The influence of the Mediterranean climate and the sandy soils of 
schist and granite origin lend themselves to production of this 
traditional vegetable, which has been cultivated since the Middle 
Ages. Long ago, structuring and preserving the land was necessary to 
grow food and be autonomous. Human development of terraces 
supported by dry stone walls increases the area of cultivation and 
limits soil erosion.

The rugged terrain and narrow terraces mean that 
there is little use of agricultural machinery. Producers 
carry out a large part of the production manually.

Sown in winter on the most southerly facing terraces, 
the onion is transplanted in spring by hand. After 90 
days of growth, in late summer, its bright green, upright 
stalks wither and fall, when it is harvest time. 
Hand-harvested to preserve its delicacy, the onion is 
stored in sheds or in cold buildings ready for packaging.

While the onions are being sorted for packaging, the 
producers restore the dry stone walls.

Marketing begins on 1 August until March/April. 
The packaging of PDO Cévennes sweet onions is 
regulated in order to preserve all their visual and 
taste qualities – in boxes weighing less than 12 kg 
and 5-kg mesh bags bearing the European logo

Cévennes sweet onions can be enjoyed throughout the 
year in products such as caramelized onions or onion 
soups. They also contribute to the success of various 
dishes such as pies and omelettes and may be found at 
fairs and other events, together with recipes for using 
the onions.
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Training manual on linking people for qualiTy producTs
Sustainable interprofessional bodies for geographical indications and origin-linked products

Contact: 

Le Vigan - Phone 04 67 82 76 78

LOCAL SALES POINTS

• Bleu Cévennes (Place du Marché, Le Vigan)

       

THE PDO (GI) PROCESS ACTORS IN PDO PRODUCTION

Vallée de Taleyrac - Valleraugue - 30

Repiquage

Did you know?

The labelling process was started in the 1990s on the 
initiative of farmers, who came together as a cooperative 
– the Origine Cévennes SCA – to protect their land, their 
products and their expertise.

The Association for the Protection of Cévennes Sweet 
Onion [Association de Défense de l’Oignon Doux des 
Cévennes] (ADOC) was created in 1996 and took seven 
years to obtain a controlled designation of origin 
[Appellation d’origine contrôlée] for Cévennes Sweet 
Onion on 14 October 2003. Through the Code of Practice 
(CoP), European recognition was obtained in July 2008, 
when a protected designation of origin (PDO) was 
awarded to the Cévennes sweet onion.

ADOC is officially recognized as a Defence and Management 
Organization (ODG) to protect and promote Cévennes sweet 
onion. It ensures adherence to the CoP by the control of 
crops and products; prohibits any misuse of the name; 
participates in/organizes events; and prepares promotional 
leaflets, etc.

The PDO area covers 32 municipalities in the Gard, the most 
emblematic being Mandagout, Saint-André-de-Majencoules, 
Saint-Martial, Valleraugue and Sumène.

Currently, 120 farmers are involved in PDO production, 
against 30 in 2003. The marketing chain is mainly the 
responsibility of the Origine Cévennes SCA cooperative, 
which sells over 85 percent of PDO onions to a wide range 
of retailers – both large and small – in France and abroad.

Around 20 producers sell directly at their farms, at local 
markets or at farm shops. Ten percent in volume of PDO 
onions are sold to delicatessens, fine grocers and 
greengrocers.

Onion seeds are mostly derived from 
the production of “farm-saved seed” 
where the best bulbs of the previous 
year are selected, guaranteeing 
continuity of quality, and replanted 
for seed production.

Our traders sell Cévennes sweet onions in the PDO area
of the Gard, to outlets such as:

• Réseau des Boutiques Paysannes

• Origine Cévennes SCA cooperative
   (Valleraugue-Saint-André-de-Majencoules road)



Linking people, places and products presents a methodological approach for the 
development of procedures to preserve and promote quality products, centred 
on the virtuous circle of origin-linked quality. The guide provides concepts, 
recommendations and practical examples from all over the world, together 
with self-evaluation exercises.

With a view to boosting the capacities of those involved in such procedures, 
increasing the number of experts worldwide and also bearing in mind the 
recent level of interest in this subject, FAO and REDD plan to offer a complete 
training tool.

FAO and REDD have thus worked together to support a bottom-up approach, 
developing a first training tool for a participatory process of training on the 
promotion of origin-linked quality and sustainable geographical indications.

The training material in the present volume, Linking people for quality products: 
sustainable interprofessional bodies for geographical indications and origin-linked 
products, focuses on the management and promotion of the specific qualities 
of geographical indications (GIs) by local stakeholders gathered together in 
a collective management organization – the interprofession, or joint body – 
that are central to the commercial success, and ultimately to the sustainable 
impact, of any initiative to promote the link between a product and its origin.

In collaboration with

Food and Agriculture Organization 
of the United Nations (FAO)
Viale delle Terme di Caracalla 
00153 Rome, Italy
www.fao.org I7064EN/1/04.17
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