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COUNCIL REGULATION (EEC) No 2081/92 

APPLICATION FOR REGISTRATION: A r t 5 ( ) Art. 17 (X) 

PDO (X) PGI ( ) 

National application No: 61 

1. Responsible department in the Member State: 

Name: Ministero delle Risorse Agricole, Alimentari e Forestali 

Direzione generale delle politiche agricole ed agroindustriali nazionali 

Divisione VI 

Address: Via XX Settembre 20 

ROMA 

Tel: 0039/6/466551 Fax: 0039/6/4742314 

2. Applicant group: 

(a) Name: Soc. Coop.: Co.Z.A.C. s.r.l. 

Ass.ne Reg.le Produttori Suini (ARS) 

(b) Address: Loc. Piano Lago - Figline V.ro (CS) 

(b) Composition : producer/processor (X) other ( ) 

3. Name of product: Salumi di Calabria: Soppressala, Capocollo, Salsiccia and Pancetta 

4. Type of product: (see Annex) Sausages (prepared meats) 

5. Specification: 

(summary of requirements under Art. 4(2)) 
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€ 



(a) name: 

(b) description: 

ÈN/06/97/49840200.W00 (IT) 
jpc 

Salumi di Calabria: Soppressala, Capocollo, Salsiccia and 

Pancetta 

Matured sausages, some in pork casings, made from meat 

from pigs reared in Calabria, in compliance with the 

product specification, and with added natural seasoning. 

Maturing times vary from thirty to a hundred days, 

according to the product. 

Shapes vary according to the product but correspond to 

the descriptions in Article 4 of the product specification, 

reflecting traditional working methods, some of which 

involve processing by hand. 

(c) geographical area: 

(d) proof of origin: 

Products bearing the geographical designation "Calabria" 

must be produced using pork from pigs reared in Calabria, 

where the meat must also be prepared and processed. 

The origins of Calabrian sausages almost certainly go 

back to the time when the Greeks colonized the Ionian 

coastlme and greatly influenced local culture by means of 

their settlements in Southern Italy. 

There is historical evidence of pigmeat being processed as 

far back as the seventeenth century. The first written 

reference dates from that time and can be found in a work 

entitled "Delia Calabria Illustrata" which mentions 

widespread use of the special method of processing 

pigmeat. 

Centuries-old traditions have been preserved down the 
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ages, as a consequence, among other things, of the 

spreading popularity of Calabrian gastronomic 

specialities. 

More recently sausage-making in Calabria was recorded 

in statistics published following the censuses carried out at 

the beginning of the nineteenth century under Joachim 

Murat. 

There is also evidence in those documents of the use of 

herbs and spices from local plants to enhance the favour 

of the meat. 

The typical characteristics have been retained and the 

special production techniques used in the region make 

possible production of high organoleptic quality, 

(e) method of production: The sausages of Calabria are produced in different ways, 

depending on the type, as indicated in the production 

specification, i.e.: 

Soppressala di Calabria consists of a mixture of meat 

minced medium-fine, taken from hams and shoulders of 

pork, and selected fat and natural seasonings. It has a 

slightly flattened cylindrical shape and is matured for an 

average period of time; 

Capocollo di Calabria is taken from the upper loin, which 

is boned and dry-salted, with a layer of fat that permits a 

particular type of curing. It is tied in a traditional manner 

and is cylindrical in form; 

Salsiccia di Calabria consists of meat taken from the 
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shoulder and the lower belly ribs of the pig, with backfat 

and natural seasonings, filled in natural pork casings, and 

is hand-twisted into the characteristic chain form. It is 

matured in a short to average time; 

Pancetta di Calabria derives from the lower belly of the 

pig, including the rind. It is cut in a characteristic 

rectangular form, salted and matured for a short to 

average period of time, 

(f) link: Products of designated origin must depend upon 

environmental, natural and human factors. 

The area involved in the production of 

"Capocollo/Pancetta/Salsiccia/Soppressata di Calabria" is 

influenced by the typically Southern Italian climate, with 

little rain mostly concentrated in the winter period and by 

a geographical position that enables it to take advantage of 

particular air movements and temperature ranges. 

The combination of raw material, product and designation 

is closely linked with the socio-economic development of 

the area, influencing certain local traditions and customs. 

In particular, the raw material comes from heavy pigs 

with characteristics of the Italian lines and fed on 

vegetable products typical of the area. In addition, the 

natural aromatic essences (cumin, black pepper, red 

pepper, chilli) have been retained in processing and 

influence the organoleptic quality of the products. The 

four types of sausage thus share a link, owing to the 
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(g) inspection body: 
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climate of the region, the pigs' feed and human factors. 

Ministry of Agriculture, Food and Forestry, which can 

make use of a consortium of producers as provided for by 

Article 10 of Regulation (EEC) No 2081/92 

(h) labelling: 

(i) national requirements: (if any) 

When marketed, the products must bear the designation 

"Soppressala di Calabria","Capocollo di Calabria," 

"Salsiccia di Calabria" or "Pancetta di Calabria" followed 

by the words "denominazione di origme protetta" or 

"D.O.P." 

None of the above terms are to be translated. 

Reference is made to the general provisions of Legislative 

Decree No 537 of 30 December 1992 and related Acts 

concerning the production of meat products. 

TO BE COMPLETED BY THE COMMISSION 

EC No: 

Date of receipt of the full application: 


