T

he producers of Prosciutto di San Daniele PDO,
Grana Padano PDO and Prosciutto di Parma PDO are
the focus of an exciting joint promotional campaign that seeks
not only to raise awareness about these unique foods among
American and Canadian retailers and consumers, but also to
emphasize the importance of quality, authenticity and tradition.
Although these products all happen to be from Italy, they
are indicative of the many traditional foods from Europe that
are unique to their respective areas, as well as the production
methods which have been handed down from generation to generation
by proud artisans who are in tune with the land and the seasons.

Because of the greatness of these foods and their popularity –
both at home and abroad – imitations have naturally sprung up
around the world. Such products bear none of the history, tradition
or quality of the originals. While this may seem inevitable, and
consumers are free to buy what they want, it’s important that
they actually know what they are buying, how it is made and
from what it is made.

Learn more about these icons of European
taste at iconsofeuropeantaste.eu

“Protected Designation of Origin” —
Why is it Important?

About PDO
Despite the universal appeal of
these fine foods, and because of
many inferior imitations, there
is a great deal of misconception
and confusion regarding them
among consumers.

CAMPAIGN FINANCED
WITH AID FROM THE
EUROPEAN UNION.

P
 DO (or the acronym in Italian, DOP)
is the European Community’s Protected
Designation of Origin certification system
that guarantees the authenticity of
certain high-quality foods. A PDO logo
guarantees high quality, authenticity
and traceability by ensuring certain
production specifications, including:
•C
 lear boundaries of the geographical
area of origin of both the products and
the raw materials
•P
 roduction methods following the
centuries-old recipes and techniques –
methods that have proven over time to be
safe, effective, and the most flavorful

• Clear labels indicating where and when
the products were produced
• Quality and authenticity certification by
accredited certifying bodies
The PDO system offers legally binding
name protection to makers and helps
consumers distinguish between these foods
and their imitators. Prosciutto di San Daniele,
Grana Padano and Prosciutto di Parma are
protected by consortiums which control each
step of production and help to promote and
protect them. They are appointed by the
Italian Ministry for Agricultural, Food, Forestry
and Tourism Policies.

THE EUROPEAN UNION SUPPORTS
CAMPAIGNS THAT PROMOTE HIGH
QUALITY AGRICULTURAL PRODUCTS.

Prosciutto di
San Daniele
What you
should know

S

an Daniele is situated in the center of
Friuli Venezia Giulia region, north
of Venice, in the so-called “Morainic
Amphitheatre” – in the foothills of the
Pre-alps, almost 827 feet above sea level.
The cold winds descending from the Carnic
Alps and the warm, salty breeze from
the Adriatic meet at this point, while the
course of the Tagliamento River flows close
to the hill and acts as a natural thermostat.
This creates the perfect conditions for
maturation, an ideal microclimate, allowing
the meat to be perfectly preserved, thanks
to sea salt. The Celts who settled here
2,000 years ago were the first to preserve
pig thighs with the help of salt and, over
the centuries, prosciutto makers perfected
a natural system relying on air circulation
and wise use of salt, without any additives.
Prosciutto di San Daniele producers
guarantee the authenticity of their product,
tracking them from the moment a piglet
is born until the products go to market.
Organized in 1961, the Consorzio del
Prosciutto di San Daniele has a membership
that includes all prosciutto producers.
Although innovations in technology and
business practices have been introduced, the
Consorzio follows tradition in the actual
making of the prosciutto.
Upon arrival at the Prosciutto di San
Daniele curing facility, processing begins
with chilling, trimming and skilled
application of sea salt to the pork thighs.
Traditionally, the prosciutto is pressed
into an elegant guitar shape, which gives
Prosciutto di San Daniele a distinctive
appearance. Several other steps take
place, but the largest part of the more
than 13-month process consists of natural
air curing.

Grana
Padano
What you
should know

Prosciutto di
Parma
What you
should know

G

rana Padano has been a part of Italy’s
proud gastronomic heritage for nearly
1,000 years. Benedictine monks found a
clever solution to preserve surplus milk
by creating a hard cheese which could
withstand the test of time. Due to its
grainy texture, it soon became known as
“Grana.” In 1954, it was officially named
“Grana Padano,” with “Padano” identifying
the area of Production, the Pianura Padana
(Po River Valley) in Northern Italy.

P

Grana Padano has been an EU-certified
Protected Designation of Origin product
since 1996. This ensures that it is
exclusively linked to its production area,
produced following traditional methods
and inseparable from the climate, culture
and people who create it. This also ensures
its ultimate quality, authenticity and
traceability.

To qualify for Parma Ham production,
specially bred pigs must be born and raised
according to strict guidelines on approved
farms in 10 regions of northern and central
Italy. Their diet, a special blend of cereals,
grains and whey, contributes to the fullbodied, complex flavor of the hams. At the
curing facilities, or prosciuttifici, highly
experienced “salt masters” apply just the
right amount of sea salt to produce a ham
with the desired savory-sweet flavor profile.
For months, workers monitor humidity and
temperature as the hams slowly develop
their distinctive flavor. A curing period of at
least 400 days ensures that customers will be
rewarded with perfectly cured Parma Ham
every time.

A staple in Italian cuisine, it has become
the world’s best-selling PDO cheese. It has
a fine, grainy structure and a mellow, tasty
flavor that’s never overpowering. It can
be found aged between 9 months to over
24 months.
Grana Padano possesses unique nutritional
features such as quality proteins, vitamins
and mineral salts, especially calcium.
It is lactose free due to the characteristics
of the production method and the long
aging process.

rosciutto di Parma is free of additives,
cured only with the help of air and sea
salt. All Parma Ham has been produced
with the same care since Roman times, when
they were considered a delicacy suitable
for banquet tables. By law, this ham can be
cured only in the gently rolling countryside
near Parma, Italy, in the foothills of the
Apennines. Traditionally, producers opened
their windows to capture the aromatic
breezes needed to air cure the hams.

What is the difference between
Prosciutto di Parma and Prosciutto di San Daniele?

P

rosciutto di Parma and
Prosciutto di San Daniele
are produced in different parts
of Italy — one from the countryside
near Parma in the foothills of the
Apennines, the other from the
area around the town of San
Daniele del Friuli in Northeast Italy.
They have many similarities, of
course. They are both Italian, they
have both been made as they
are today for hundreds of years
and they are both delicious and
versatile. However, as we have

learned, location is everything and
the two products develop different
flavors from their respective
environments. Furthermore, the
Prosciutto di San Daniele aging
period is a minimum of 13 months,
while for Prosciutto di Parma it is 12.
Both are considered to be among
the finest and most coveted prosciutti
in the world and any food lover
would be happy to find either one
on their table.

The content of this promotional campaign represents the views of the author only and is his/her sole responsibility. The European Commission and the
European Research Executive Agency (REA) do not accept any responsibility for any use that may be made of the information it contains.

