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(e) a description of the 
method of obtaining 
the agricultural product 
or foodstuff and, if 
appropriate, the 
authentic and 
unvarying local 
methods

as well as information concerning packaging, 
if the applicant group so determines and 
gives reasons why the packaging must take 
place in the defined geographical area to 
safeguard quality or ensure the origin or 
ensure control; 
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Remember; other people don’t 
know your product

• Explain very well:
• - how and why something is done and make the bases to link with soils, 

weather, altitude, local gastronomy, local know how, specific artefacts 
used or specially developed in the region. 

• - how do you close sausages, what type of yeasts are used to make your 
bread or what type of vinegar you use to make your product, what is the 
wood used to smoke and from where did it come, how animals are feed, 
what type of grazing is specific, what kind of products are used to season 
the meat, how do you fish and how do you preserve the fish….

Underline everything that is in fact 
special and specific of the region and 
different from other regions –
neighbours or not.

Ask to old people!...
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Explain very well:

- when begins and ends seedling season and harvesting 
season and why

- how do you make animal management – did they stay all 
year in the mountains, did they come to valleys, are they 
free, did they have special feeding stuffs all over the year 
or just before slather or ….. and why!  

- haw raw materials are chosen and prepared, how are 
they preserved all over the year and why 

- what kind of instruments and shapes are used, what kind 
of oven are used to cook, what kind of cellars are used 
to mature or to preserve and why

- How animals are slaughtered and depieced, what are the 
pieces used to and why
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Explain very well also:

• If the products as some ingredients, explain 
what kind of ingredients  including food 
additives) are allowed, maximum and minimum 
averages, when are they added, for what 
purposes, what characteristics are required….

• How the product goes to the market (as a whole, 
in slices, in small pieces…..)

• What kind of materials are used to pack and why
• What kind of conditions are necessary to 

preserve the product (very dry, very hot, very 
cold, darkness, …..)
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Commercial Presentation

• Whole carcass
• Half carcass
• Loins
• Internal organs 

(liver, kidney and 
heart)
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If some operations like slaughtering, depeicing, 
slicing, preserving, packaging, must be done only 

in the region, make evidence of it.
• Show clearly that if one, some or all the operations are 

done elsewhere, it is not possible to make control, or is 
not possible to assure genuinity, traceability is lost, and 
or some of the fundamental characteristics are lost 
(explain whose and why). 

• Explain that if the product is melted with others, it will be 
impossible to separate and to identify it. 

• Explain what are the operations that have a specific 
know how or are made with particular instruments or 
whatever that can determine what are the operations 
that must really be made inside  geographical 
boundaries.
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Restrictions may be accepted namely in one or 
more of the following circumstances:

operations concerned are complex 
and require a specialised expertise,
only available in the geographical 

area
product is highly 

vulnerable to degradation 
and the operations 

concerned risk impairing 
the quality of the product;

operations concerned have 
the effect of compromising 

the guarantees of the authenticity 
of the product



Part III d  anapsoeiro@gmail.com 9
EC-ASEAN Intellectual  Property Rights Co-operation Programme  (ECAP II)

Explain, if it is applicable

• that product must be packed in the origin, 
in order not to change taste, colour, smell,  
hygienic or other characteristics quite well  
specified

• that before being  packed the product is 
submitted to particular organoleptic 
panels, only existing is the region
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Explain everything, without 
problems or without being afraid

• The difference and special know how 
from people of certain regions is a 
patrimony unique and irreproducible. 

• Take all the benefits you can into your 
region and into your producers, explaining 
differences, key points and weak points
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!!!!!Take care!!!!!

• GI is a common patrimony from region 
inhabitants!

• No “secrets” are allowed!

• No particular rights on Intellectual Property 
are allowed
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FORBIDDEN 

• Secret recipes

• Secret varieties or breeds
• Patents, trade marks or any other private rights 

in some ingredients or some production steps or 
some premises or some packaging material

• Obstacles stemming from the exercise of any 
private right for other producers to start in the 
defined geographical area production of the 
product for which registration is sought.
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THE LINK
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MANDATORY

(b) details of the specific quality, reputation or 
other characteristics of the agricultural product or 
foodstuff attributable to the geographical origin;

� (c) description of the causal interaction between 
� details referred to in point (a) 

� and details referred to in point (b).

GI

(a) details of the geographical area relevant to the 
link ;
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Wide sentences not accepted

• The product as some characteristics that shows the link 
with the origin

• The product is the mirror of the region...
• That product has an enormous reputation...
• It is produced since an enormous amount of years 
• It is produced since undetermined centuries.....
• Is a patrimony of the people...
• The notoriety, in consequence of characteristics unique 

and enormously appreciated of X build the enormous 
reputation he has nowadays

• X has such a big reputation that is enough for 
consumers to pay more for it, even it is not understood 
the difference between X and other similar products.
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Tentative examples
• 1 - geographical area geographical area covers A, B, C and D 

municipalities because they have sandy soils and they are exposed 
to very hot and dry winds. It can be seen that, due to those 
conditions, only in the assigned region cattle is feed as described in 
point X of product specification. That explains the dark colour of the 
meat as well as the perfect distribution of fat, covering the 
carcasses but quite well distributed inside the muscles

2 - geographical area is naturally delimitated to di strict X and 
municipalities H, J and K from district Y and munic ipalities M and N from 
District Z . Altitude and not existence of sea wind s, allows specific 
conditions to natural product drying conditions, th at are responsible for 
less dark brown colour, more juicy meat, more compa ct texture that 
products made in lower regions.

3 – the low humidity level as well as the high numbe r of daily 
sun hours in the region are responsible for the not  common 
relation between amylose/amylopectine (33,5%/66,5%), ….


