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SUMMARY 

COUNCIL REGULATION (EC) No 510/2006 on the protection of geographical indications 

and designations of origin for agricultural products and foodstuffs 

“STEIRISCHER KREN” [Styrian horseradish]  

EC No AT/PGI/005/0249/04.09.2002 

PDO (   ) PGI ( X ) 

This summary sets out the main elements of the product specification for information 

purposes. 

1. RESPONSIBLE DEPARTMENT IN THE MEMBER STATE 

Name: Österreichisches Patentamt 

Address: A-1200 Wien, Dresdner Straße 87 

Tel.: ++43–1–53424-0 

Fax: ++43–1–53424-535 

E-mail: info@patentamt.at 

2. GROUP 

Name: Landesverband Steirischer Gemüsebauern 

Address: A-8010 Graz, Hamerlinggasse 3 

Tel.: ++43 – 316-8050-1611 

Fax: ++43 – 316-8050-1620 

E-mail: garten@lk-stmk.at 

Composition: Producers/processors ( X ) Other ( ) 

3. TYPE OF PRODUCT 

Class 1.6: Vegetables, fresh or processed 

4. SPECIFICATION 

(Summary of requirements under Article 4(2) of Regulation (EC) No 510/2006) 

4.1. Name: 

“Steirischer Kren” [Styrian horseradish] 

4.2. Description: 

“Steirischer Kren” is a plant of the family Brassicaceae = Cruciferae (Latin name: 

Amoracia rusticana), synonymous with “Meerrettich” in German. The cultivated 

horseradish roots are used as the fresh product, as are the slender lateral roots in some 

cases (specially in processing). 

Description of unprocessed “Steirischer Kren” 
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“Steirischer Kren” has a typical appearance characterised by smooth, even main roots 

with only slightly bent heads and a small number of fine roots. The average overall 

length of the main roots is 25 to 30 cm (although it is also sold cut into pieces) and their 

diameter is approximately 3 cm.  

“Steirischer Kren” is mainly valued for its pungent, fiery taste, which is often 

highlighted in various tasting sessions and descriptions. It is also characterised by robust 

growth and the fact that it does not tend towards bitterness. 

Description of the processed horseradish: 

“Steirischer Kren” is either preserved – freshly grated – as part of a natural, gentle 

process which makes it comparable with freshly grated horseradish in terms of 

appearance and taste, or it is grated and additives are added to improve consistency 

(creaminess) and preservability. In both cases, it is offered in different types of container 

(tubes, tins, jars, etc.). Exclusive use of “Steirischer Kren” guarantees the high level of 

pungency and fieriness. In addition to the main horseradish roots, the slender lateral 

roots are also used in processing. 

4.3.Geographical area: 

“Steirischer Kren” is traditionally grown in southern Styria, in the districts of 

Radkersburg, Feldbach, Leibnitz, Deutschlandsberg, Voitsberg, Graz and surrounding 

area, Weiz, Hartberg and Fürstenfeld (along a line Hartberg-Weiz-Graz- Voitsberg). This 

region is delimited by the Wechselsstraße (currently called the B54) and the 

Packerbundesstraße (currently called the B70). 

4.4. Proof of origin: 

The Styrian Vegetable Growers’ Association [Landesverband steirischer Gemüsebauern] 

keeps a producers’ register with a list of Styrian horseradish growers. Only producers 

listed in the register may offer “Steirischer Kren” PGI as an unprocessed raw material or 

deliver it under that name to companies for marketing or processing. To this end, the 

Styrian Vegetable Growers’ Association and client companies have jointly created a 

“Horseradish PGI” working group. Clear labelling on the product enables the origin to be 

traced by means of cultivation contracts and land registers in IACS multiple applications. 

The origin of “Steirischer Kren” can be identified at all times by means of producers' 

records (land registers, harvest and sales records). 

The sourcing of the root cuttings (selected lateral roots for cultivating horseradish) must 

be demonstrated when cultivation is extended or taken up. Only root cuttings from 

registered producers of “Steirischer Kren” PGI may be used. A study conducted by the 

Austrian Research Center on distinguishing “Steirischer Kren” from foreign horseradish 

samples using isotope investigation resulted in good identification of “Steirischer Kren” 

compared to reference samples of different origin. In future cases of doubt, this method 

will enable Styrian origin to be confirmed or discounted quickly and reliably. 

4.5. Method of production: 

Type of production: 
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In spring, the root cuttings (selected lateral roots) are planted in the prepared field in 

rows 70 cm apart. This work is done using planting machines which plant the 

horseradish root cuttings almost horizontally, 10 to 15 cm apart (in other producing 

countries, the root cuttings are also planted vertically). 

To prevent the formation of unwanted multiple-head roots, from June onwards the root-

cutting heads are exposed and all lateral shoots broken off to leave only the strongest 

shoot. Later on, the roots are again exposed and the lateral shoots and roots broken or cut 

off to leave just the lowest root crown. In wet years this work is repeated after about one 

month. This is still the case today, involving laborious work by hand. These steps make 

it possible to harvest smooth, even roots with slightly bent heads in late autumn 

(November) or early spring (February/March). This produces the typical appearance of 

“Steirischer Kren”. 

Harvesting is done using an uprooter (a counter-rotating oscillating drum harvester), 

which involves digging up the horseradish roots and depositing them on the surface. The 

harvested horseradish roots are cleaned and, for marketing fresh, usually wrapped in foil 

or sometimes cut into pieces. To provide a continual market supply, the horseradish roots 

can be stored uncleaned at a temperature of -2°C. 

The cultivated area in Styria is currently approx. 300 ha. Annual production is approx. 

3 000-4 000 tonnes.  

Processed “Steirischer Kren” is prepared as follows: 

Processing takes place using both the main horseradish roots and the thinner lateral roots, 

but in all cases using only (100%) selected, inspected and hand-picked raw material from 

the specified production region. Raw material which is not processed straight away can 

be stored in chill rooms at -2°C. 

Gentle processes are used to clean, wash and sort by hand the horseradish roots in order 

to eliminate those with poor qualities. The horseradish roots are then freshly grated and 

either enriched using additives which improve consistency and preservability (vinegar, 

oil, citric acid, sulphur), thereby enabling the “Steirischer Kren” to retain its special 

aroma and pungency – or the freshly grated horseradish is preserved using a natural, 

gentle process (addition of E223, preservative), making it comparable for a few months 

with freshly grated horseradish. Finally, the sterile filling of jars, tubes or tubs takes 

place. 

4.6. Link: 

History and reputation of “Steirischer Kren”: 

The good reputation of “Steirischer Kren” has been well known for as long as 

approximately 140 years. Farm cultivation of horseradish in Styria developed from 1940 

onwards, beginning in the district of Radkersburg. Since 1967, contractual cultivation 

has been organised by the Styrian Vegetable Growers’ Association. This has been 

instrumental in developing “Steirischer Kren” for export also. For over 40 years, 

“Steirischer Kren” has also been preserved in economically significant quantities.  

Styrian farmers have also played a key role in the development of cultivation and harvest 

methods in this agricultural sector. In 1976, for example, a method was patented for 
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packing horseradish roots. A special uprooter was also developed in Styria for harvesting 

horseradish, and a Styrian company was even awarded the “Fast Forward Award” – 

Styria's greatest technology prize – for its method of preserving freshly grated 

horseradish. 

Numerous media reports confirm both the popularity of “Steirischer Kren” and the 

economic importance of horseradish cultivation and horseradish processing for the 

region. Unprocessed horseradish is traditionally prized in the Styrian horseradish-

growing region mainly as an accompaniment to various pub snacks.  

Climate and soil conditions: 

The Illyrian climate in southern Styria is characterised by high air humidity, relatively 

high precipitation and high temperatures in the growing season. The average annual 

temperature is 9.5°C; average annual precipitation is 880 mm. The medium-heavy soils 

(brown earth and a high proportion of clay) in the horseradish-growing region have good 

drainage and thus create ideal growing conditions.  

Vegetative reproduction over decades (root-cutting selection) has interacted with these 

influences in southern Styria to produce “Steirischer Kren” with its excellent taste 

properties and characteristic appearance – the latter alone enabling experts to distinguish 

it from horseradish roots of different origin. Consumers prize and specifically ask for it 

mainly because of its pungent fiery taste. 

Processed horseradish: 

The use of “Steirischer Kren”, with its distinctive properties, also enables processed 

products of different origin to be distinguished, since pungency and fieriness are retained 

as a result of gentle processes.  

4.7. Inspection body: 

Name: Amt der Steiermärkischen Landesregierung, Fachabteilung 8 B 

Address: 8010 Graz, Paulustorgasse 4 

Tel.: 0043-316-877-3528 

Fax: 0043-316-877-5589 

E-mail: susanne.reissner@stmk.gv.at 

4.8 Labelling: — 
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