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In mid-September,2007, theSlow Food Foundation foBiodiversity organizedan
information exchange among rawilk cheese producersom around the worldThe
exchange members were mainly from ltaly, but there were also producer&&stern
Europe Holland, Israel, Ireland, Lebanp8weden, Switzerlandibet andthe US.

University of Gastronomic Sciences in Pollenzo where the meeting took place

The focus of the meeting waspecifically on Presidia products and the particular
conditions of production: very basic facilities, production limited somedi to the
summer months when mountain pasture is accesasiole h e p r tack ofsceemtific 6
background thoughalso the excellent quality of the raw material.

One point that was stressed whs importance of preservirtge indigenoudreeds that

are more sturdyresistant to external agents and able to take advantage of the local
pastures. Roberteaubing Founder and President of ANFOXCai d t hat he doesn
talk about weeds since the cows have leamezt timewhat and how much to eat of

each native speciesmuch as wéoo have learned to use just a little bit of parsley or basil

in our diet.



He alsosaidh e d o e s névaluaté thek quantitgd grass/hectare, but rathére

amount of aroma/area involved. A natural pasture is alwade of different species of

grass at different stages of growth and the complexity of taste in the cheese can vary from
one day to anotheo. cBmpondenst s t h@A) arlgwma n
definitely more abundant in milk coming from cows thatédhaccess to pasture.

Podolicacow (@an indigenousreed in southern Italy) during a harsh winter. The rustic
nature of this breed allows the cows to live in the wild.

Several speakers pointed out how important it is to have common standards ofipnodu
and how hygiene can be pursusihin a very simple structure. Guido Tallone, a dairy
technician who works for Piedmont Region helping several small dairy farms to improve
their manufacturing skills, told us that the key to approach the customerae a
product that is safe and with a consistent quality.

Gianfranco CorgiatDirector of Agriculure Department Piedmont Regionmentioned
Al tinerant OT e &ca loiuthéhexpedssmeahthe producers at the farm and
teach or advise theon production methods.

Since theconcept of hygiene can sometimes bmatter ofpersonal opinionthe role of
faculty is to make the producers aware of what they are doing, showing them behaviors
that can be dangerotsthe safety of the product. Giud@llone, who has seenvariety

he



