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EuropeanEuropean FoodFood QualityQuality LabelsLabels
Directives 2081/92 & 2082/92Directives 2081/92 & 2082/92

Protected DesignationProtected Designation of of OriginOrigin

Protected GeographicalProtected Geographical IndicationIndication

Traditional Speciality Guaranteed
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PartnershipPartnership
•• ENITA, ClermontENITA, Clermont--Ferrand, FranceFerrand, France
•• InstituteInstitute of Food Research, Norwich, UKof Food Research, Norwich, UK
•• DLRDLR, , OenologyOenology,, NeustadtNeustadt,, Germany Germany 
•• CSIC, Sevilla, Spain CSIC, Sevilla, Spain 
•• INRA, Nantes, Montpellier, FranceINRA, Nantes, Montpellier, France
•• CITACITA, , SaragossaSaragossa, Spain, Spain
•• Technical University Technical University of Munich,of Munich, Germany Germany 
•• CRAGxCRAGx, Gembloux, , Gembloux, BelgiumBelgium

AssociatedAssociated
• Carrefour Group, France & Spain
• Meat Technical Centre, Rodez, France
• Veterinary Faculty of Saragossa, Spain
• Sicarex Beaujolais, France
• Agricultural Council Pfalz, Germany
• EcoZept, Munich, Germany
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Objective characterisation

Physico-chemical markers of typicality in food
products

Guidelines
- to build,

- to promote
- to control

food products
typicality

Consumer survey

Measurement of consumer purchases and
acceptability of typical food products

Sensory profiles

Assessment of the organoleptic properties of
typical food products

Decision on scanned data panel

Selection of typical / non-typical food products

Choice of the best protocols

Statistical 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

unwillingness
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WorkpackageWorkpackage 11
AssessmentAssessment ofof the organoleptic the organoleptic 

propertiesproperties ofof typicaltypical food food productsproducts

•• TaskTask 11 SelectionSelection of of typicaltypical / non / non typicaltypical food food productsproducts::
•• 3030 wineswines Beaujolais (France)Beaujolais (France)
•• 3030 wines Dornfelderwines Dornfelder ((GermanyGermany))
•• 20 dry20 dry--cured hamcured ham (France)(France)
•• 20 dry20 dry--cured hamcured ham (Spain)(Spain)

•• TaskTask 22 DefinitionDefinition of of attributes qualifying the typicalattributes qualifying the typical food food 
productsproducts ((focusfocus group discussions foodgroup discussions food chain actorschain actors))

•• TaskTask 33 SensorySensory profileprofile analysisanalysis byby trainedtrained panelpanel
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WorkpackageWorkpackage 22
MeasurementMeasurement of consumerof consumer purchasepurchase andand

acceptabilityacceptability ofof typicaltypical food food productsproducts
•• TaskTask 44 MeasurementMeasurement of of actual purchaseactual purchase of of typicaltypical food food 

products withproducts with consumer consumer scannedscanned data paneldata panel

•• 16001600 panellistspanellists

•• TaskTask 5   Consumer5   Consumer hedonisthedonist tests tests 

•• 800800 consumersconsumers

•• TaskTask 66 TradeTrade--off off measurementmeasurement of main of main expected attributesexpected attributes
of of typicalitytypicality

•• 400 400 consumersconsumers
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WorkpackageWorkpackage 3 3 
PhysicoPhysico--chemical characterisationchemical characterisation of of typicalitytypicality

•• TaskTask 77 Chromatographic methodsChromatographic methods toto authenticateauthenticate and and assess typicalityassess typicality
-- HighHigh PerformancePerformance Liquid ChromatographyLiquid Chromatography
-- High Resolution Gas ChromatographyHigh Resolution Gas Chromatography
-- PolyacrylamidePolyacrylamide Gel Gel ElectrophoresisElectrophoresis

•• TaskTask 8  8  Physical methodsPhysical methods toto authenticateauthenticate and and assess typicalityassess typicality
--High Resolution Nuclear Magnetic ResonanceHigh Resolution Nuclear Magnetic Resonance
-- ElectrosprayElectrospray Ionisation MassIonisation Mass SpectrometrySpectrometry
-- FrontFront--face Fluorescence face Fluorescence SpectroscopySpectroscopy
-- FourierFourier--Transform InfraredTransform Infrared and FTand FT--RamanRaman SpectroscopySpectroscopy
-- MechanicalMechanical test test methodsmethods

•• TaskTask 9  Data 9  Data processingprocessing and discrimination and discrimination between typicalbetween typical and nonand non--
typicaltypical foodfood productsproducts
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WorkpackageWorkpackage 44
Guidelines toGuidelines to buildbuild, to, to promotepromote

and to controland to control typicalitytypicality

•• TaskTask 10   Identification of10   Identification of the technologicalthe technological factorsfactors underlying underlying 
typicalitytypicality of dryof dry--cured hamcured ham and and red winered wine

•• TaskTask 11   Identification  of11   Identification  of the  relationships betweenthe  relationships between
objective traits, consumer perception and objective traits, consumer perception and buying behaviourbuying behaviour

•• TaskTask 12  Translation12  Translation intointo guidelines toguidelines to buildbuild, to control and to, to control and to
promote typicalitypromote typicality
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Spanish ham Spanish ham segmentationsegmentation
On-farm processed, factory processed
Label / no label 
Private-, commercial-, distributor- brand

Spanish ham

Large white

Iberian

PDO Guijuelo

PDO Teruel

TSG Serrano

No label

No label

PDO Huelva

PDO Dehesa de Extramadura

No label Teruel

Pedroches PDO candidate
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FrenchFrench ham ham segmentationsegmentation
On-farm processed, factory processed
Label/no label
Private-, commercial-, distributor- brand

French ham

Labelled

No label
Distributor brand

PGI Bayonne

LR Auvergne PGI candidate

Commercial brand

Lacaune PDO candidate

Distributor brand

Commercial brand

Large white

Gascon Labelled PGI Bayonne PDO candidate

Basque PGI Bayonne PDO candidateLabelled
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Effect of familiarity with product on blind Effect of familiarity with product on blind 
preferences of French and Spanish consumerspreferences of French and Spanish consumers
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Effect of the information on the preferences of Effect of the information on the preferences of 
French and Spanish consumersFrench and Spanish consumers

Difference of ratings between blind and identified testsDifference of ratings between blind and identified tests

-0.6

-0.4

-0.2

0.0

0.2

0.4

0.6

0.8

1.0

1.2

1.4
F20 F18 F15 F19 S16 F17 F16 S21 S20 S17 S07 S18 S19

info effect Fr mean effect Fr sd info effect Sp mean effect Sp sd



Parma  Parma  2121--22 22 JuneJune 20052005 SINERSINER--GI kickGI kick--off meetingoff meeting 1414

SPMESPME--HRGC Hams: experimental dataHRGC 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 chromatographyGas chromatography--olfactometryolfactometry apparatusapparatus
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French hams, sensory profiles /types of productionFrench hams, sensory profiles /types of production

Industrial

On-farm

Small scale

13.91%
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Spanish hams, sensory profiles /types of production

Iberian

Industrial

Teruel

14.25%
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OverallOverall multifactorialmultifactorial analysis analysis on on 
sensory sensory profiles / types of productionprofiles / types of production

14.54%
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ThanksThanks for for youryour
attention!attention!


