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European Food Quality Labels
Directives 2081/92 & 2082/92

Protected Designation of Origin

Traditional Speciality Guaranteed
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Sensory profiles
<Selection of typical / non-typical food products>
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Assessment of the organoleptic properties of
typical food products
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Consumer survey
(Decision on scanned data panel >

v

{Measurement of consumer purchases and }

acceptability of typical food products

\
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Objective characterisation
< Choice of the best protocols )
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Physico-chemical markers of typicality in food
products
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KStatistical analysis\
Interactions models

on typicality physico-

chemical markers and
consumer perception

in case of congruence
identification of the
factors of consumer
acceptability

in case of divergence
identification of the
factors of consumer

7

K unwillingness /
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Guidelines
- to build,

- to promote
- to control

food products

typicality
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\/\/ormec cage 1
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properties of typical food produc
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e Task 1 Selection of typical / non typical food products:
30 wines Beaujolais (France)
30 wines Dornfelder (Germany)
e 20 dry-cured ham (France)
e 20 dry-cured ham (Spain)

« Task 2 Definition of attributes qualifying the typical food
products (focus group discussions food chain actors)

« Task 3 Sensory profile analysis by trained panel
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Workpackage 2
tapility of typical food products

Task 4 Measurement of actual purchase of typical food
products with consumer scanned data panel

Measurement of consumer purchase and
cep |

» 1600 panellists

Task 5 Consumer hedonist tests

e 800 consumers
Task 6 Trade-off measurement of main expected attributes
of typicality

e 400 consumers
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Workpackage 3
Physico-chemical characterisation of typicality

Task 7 Chromatographic methods to authenticate and assess typicality

- High Performance Liquid Chromatography
- High Resolution Gas Chromatography
- Polyacrylamide Gel Electrophoresis

Task 8 Physical methods to authenticate and assess typicality

-High Resolution Nuclear Magnetic Resonance

- Electrospray lonisation Mass Spectrometry

- Front-face Fluorescence Spectroscopy

- Fourier-Transform Infrared and FT-Raman Spectroscopy
- Mechanical test methods

Task 9 Data processing and discrimination between typical and non-
typical food products
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Workpackage 4
lines to build, to promote
nd to control typicality

G)
-
-
D

Q)

Task 10 Identification of the technological factors underlying
typicality of dry-cured ham and red wine

Task 11 Identification of the relationships between
objective traits, consumer perception and buying behaviour

Task 12 Translation into guidelines to build, to control and to
promote typicality
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Spanishn nham segmentation

On-farm processed, factory processed
Label / no label
Private-, commercial-, distributor- brand
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French nam segmentation

On-farm processed, factory processed
Label/no label
Private-, commercial-, distributor- brand

f—[LR Auvergne PGl candidate

Distributor brand

~ Labelled H—[PGI Bayonne
Commercial brand}

L[Lacaune PDO candidate}

{Large white H

Distributor brand

No label

[French ham% Commercial brand}

Labelled —[PGI Bayonne PDO candidate}
Labelled —{PGI Bayonne PDO candidate}
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Effect of familiarity with product on blind
preferences of French and Spanish consumers
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Effect of the information on the preferences of

French and Spanish consumers
Difference of ratings between blind and identified tests
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SPME-HRGC Hams: experimental data
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Chromatogram of the volatiles of the biceps femoris muscle of a Spanish Iberian ham.
Numbers correspond to the coded volatile compounds
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Gas chromatography-olfactometry apparatus

chromatogram
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French hams, sensory profiles /types of production
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Spanish hams, sensory profiles /types of production
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Overall multifactorial analysis on
sensory profiles / types of production
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Thanks for your
attention!

NUTRITION INFORMATION/

INFORMATION NUTRITIONNELLE
—— T OWNELLE

PER 30 g SERVING/ 1
"PAR PORTION DE30g 3

ENERGY/ENERGIE 8001300 )
" PROYEIN/PROTEINES *Bdg
REFAIGERATE AFTER 0PENE) FA SES. 599
REFRIGERER APRES OUVERTURE * ' CARBOHYD UCIDES 064
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