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EEC COUNCIL REGULATION NO. 2081/92
APPLICATION FOR REGISTRATION: Art. 5 () Art. 17 (X)

PDO  ( X ) PGI ( )
National file No: 126

COMPETENT SERVICE OF THE MEMBER STATE:

NAME: Ministero delle Risorse Agricole, Alimentari e
Forestali - Direzione Generale delle Politiche Agricole ed
Agroindustriali Nazionali - Divisione VI®-

TEL.: 0039/6/46655113 FAX: 0039/6/4825815
ADDRESS: via XX Settembre, 20 - ROME

APPLICANT GROUP:

{a) NAME:

- CON.CO.0.8A. - Via Nazionale - trav. Pontoni II -
Angri (Salerno);

- A.P.O.P.A. - Loc. Pascarola - Zona Industriale -
Caivano (Naples);

- A.0.A. - Via delle Industrie - Loc. Rochetta - Scafati
(Salernoj ;

- I.C.A. - Via Cimitile, 15 - Nola (Naples;):

- A.P.0O.C. - SALERNC - Via Piacenza, 70 - Salerno;

- A.P.O. - Via Strauss, 15 - Palazzo Capone -
Battipaglia (Salerno);

- A.N.I.C.A.V. - Piazza dei Martiri, 58 - Naples;

- Consorzio Conserve Campania s.r.l. - Via Piave, 120 -

Castel 5. Giorgio (Salerno);

(c) COMPOSITION: PRODUCER/PROCESSOR ( X ) OTHER ¢ )
NAME OF PRODUCT: "Agro Sarnese-Nocerino San Marzano
Tomato"

TYPE OF PRODUCT (see list in annex vi): the product being
sold on the market consists exclusively of tomatoes of the
San Marzano ecotype, or improved lines, grown in the Agro
Sarnese-Nocerino and processed as "peeled tomatoes" by
industrial processing methods at processing plants in the
same area as that in which the tomatoes are grown. The
product 1s normally marketed in glass jars or tins.

DESCRIPTION OF PRODUCT:
(a) NAME: "Agro Sarnese-Nocerino San Marzano Tomato®

(b} DESCRIPTION:
bl - Characteristics of the fruit of the fresh product
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suitable for "peeling” processing:
A) prevalently bilobate fruit, typical elongated
parallelepiped shape, length of 60-80 mm measured from the
peduncle to the style cicatrix;
B) axes ratio: not less than 2.2 +/- 0.2 {measured from the
longitudinal axis and the greatest transversal axis 1in the
equatorial plane;
C) absence of a peduncle;
) typical red colour of the wvariety;
easily detached cuticle;
reduced presence of placental pockets;
pH not above 4.50
refractometric residue at 20°C equal to or greater than
.0%;
I) limited presence of thickened wvascular bundles in the
petiole area (taproot).

)
)
)
)

BT E Y

b2 - Organoleptic—chemical-physical characteristics of the
processed product ("peeled tomatoes"):

After processing and canning, the fruits must have the
following requisites:

A} red colour, reasonably uniform, with an a/b ratic not
less than 2.2;

B} absence of Toreign flavours or odours;

C) absence of parasite larva or parasitic alterations
consisting of necrotic spots of any size in the pulp.
Absence of internal decay along the style axis;

D) drained product weight not less than 65% of net weight;
F) the tomato fruits must be whole and in any case must not
present lesions which alter their shape and volume, for at
least 70% of the weight of the drained product for
containers with a net content of 400 g or less, and for at
least 80% for all other containers;

F) net optical refractometric residue at 20°C not less than
5%;

G} mean peel content, determined from out of at least 5
containers, no greater than 2 cm? for each 100 g of
content;

H) mould value of preserved tomatoes (tomatoes and packing
medium) must not be greater than 0.4 g/Kg;

L} the pH value must be between 4.2 and 4.5;

M) the addition of table salt up to a maximum 3% of net
weight is allowed;

N) the addition of tomato Jjuice, partially concentrated
tomato juice, or tomato semi-concentrate obtained
exclusively from San Marzano ecotype tomatoes or improved
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lines produced in the Agro Sarnese-Nocerino area is
allowed.

{c) GEOGRAPHICAL AREA:
The production area, called the ™"Agro Sarnese-Nocerino”,
includes the following communes:

PROVINCE OF SALERNO

COMMUNES TOTALLY WITHIN THE PRODUCTION AREA: San Marzano
sul Sarno, San Valentino Torio, Scafati.

COMMUNES PARTIALLY WITHIN THE PRODUCTION AREA: Baronissi,
Fisciano, Mercato San Severino, Castel San Giorgio, Siano,
Roccapiemonte, Nocera Superiore, Nocera Inferiore, Sarno,
Pagani, Angri, Sant'Egidio del Monte Albino.

PROVINCE OF NAPLES

COMMUNES TOTALLY WITHIN THE PRODUCTION AREA: Sant'Antonio
Abate, Pompeil, Santa Maria la Carita, Striano, Boscoreale,
Poggiomarino.

COMMUNES PARTIALLY WITHIN THE PRODUCTION AREA: Grapnano,
Castellammare di Stabia, Acerra, Afragola, Brusciano,
Caivano, Camposano, Casalnuovo, Castelcisterna, Cicciano,
Cimitile, Mariglianella, Marigliaro, Nola, Palma Campania,
Pomigliano, Scisciano, San Vitaliano.

PROVINCE OF AVELLINO

COMMUNES PARTIALLY WITHIN THE PRODUCTION AREA: Montoro
Inferiore, Montoro Superiore.

(d) EVIDENCE OF ORIGIN:

It is well~known that the first tomato to be used for
"peeled tomato™ production was the tomato called the "San
Marzano", formerly also known as the "Long", due to the
shape of the fruit.

Historical documents prove that it was in a district of the
Agro Sarnese-Nocerino area that, due to mutation or to
hybridization between local types of tomatoes, the famous
tomato with an elongated fruit came into being. It was
given the name "San Marzano”, since it was grown mostly in
the area of the commune of San Marzano sul Sarno in the
province of Salerno.

The "peeled tomato"™ industry has always been the pride of
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Campania, thanks to the extensive cultivation of the
typical local tomato, especially in the Agro Sarnese-
Nocerino area, processed at one of the many processing
plants which have arisen 1in the area of origin and
cultivation of the "San Marzano", and which has been
marketed in Italy and exported to wvarious countries in
Europe and America since the beginning of the 1900s.

(e} ACQUISITION:

The peeled tomato designated the "Agro Sarnese-Nocerino San
Marzano Tomato" 1s obtained by using exclusively as a raw
material fruits coming from plants of the San Marzano
ecotype or improved lines produced in the aforesaid area,
using appropriate cultivation techniques. The harvested
fruits then undergo processing, which 1s done at the
processing plants located in the same area.

San Marzano tomatoes are grown exclusively in irrigated
plains areas of volcanic origin, tending to be uniform and
naturally fertile, both from the physicol-chemical
characteristics of the volcanic materials as well as from
the presence of sufficient gquantities of organic matter,
which further characterizes its high fertility.

The areas reserved for San Marzano fomato growing are
generally small plots of land of about 3,000 - 4,000 m”?, on
the numerous farmer-owned and -operated farms present in
the area.

Transplanting is normally done during the first fen days of
April, but it may be prolonged until the first days of May.
One typical characteristic of San Marzano tomato
cultivation is the vertical growing of the plants, due to
the installing of rows of poles and steel wire. This
growing method contributes greatly to the obtaining of high
quality production, because the fruits do not come into
contact with the ground, and remain intact. Furthermore,
harvesting takes place completely by hand, in a graduated
manner, when the fruits reach complete ripeness. The
average yield is about 60-80 tonnes per hectare, and the

processed product yield reaches high levels, normally above
70%.

The processing of fresh tomatoes into processed "peeled
tomatoes” is done at the canning plants situated in the
Agro Sarnese-Nocerino area.

From a production viewpoint, the main stages provided for
in the preparing of the industrial product (peeled
tomatoes) designated the "Agro Sarnese-Nocerino San Marzano
Tomato" are the following:

Whole peeled tomatoes: Washing and sorting - Peeling - Skin
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separation - Product sorting - Packing into containers -
Addition of packing medium at atmospheric pressure or under
vacuum - Sterilization - Cooling of containers - Stocking -

Labelling - Packing in cartons. Prepared according to good
production standards.

(f) LINK:

The soil in the Agro Sarnese-Nocerino area, originating
from the eruptions of Somma-~Vesuvius and the surrounding
Subappennine formations, has physicol-chemical
characteristics which make it classifiable as one of the
best soils in Italy.

Regarding climate, it should be mentioned that the Agro
Sarnese-Nocerino enjoys the beneficial influence of the
sea. The temperature range is not very great, and when the
temperature drops below freezing, it does not stay there
very long. It hails very rarely. The prevailing winds are
the mistral from the north and the sirocco from the south.
There is high rainfall in autumn, winter and spring, and
little or almost no rainfall in summer. Although there is
very 1little rain in summer, the relative humidity of the
alr remains rather high. The area 1s rich 1in water
resources, with numerous springs and large supplies of
ground water at various depths.

The whole of the pedological, hydrological and
climatological factors, as well as the industriousness of
The growers, form a basic, exclusive prereguisite which
strongly characterizes the entire plains area, dominated at
the northwest by the Somma-Vesuvius volcanic complex and to
the south by the dolomitic massif of the Monti Lattari,
which is identified with the Agro Sarnese-Noccerino.

The geographical link between the "San Marzano Tomato" and
its most tTypical environment, 1i.e. the Agro Sarnese-
Nocerino, is very strong. In fact it is in this particular
area that the "San Marzanoc Tomato” had its origins and has
been most widely grown, on small farms, and it is in this
same environment that it has traditionally been processed
into "peeled tomatoes”. And it is from this land that this
processed product has reached and brightened the tables of
hundreds of millions of consumers over the decades
throughout the world.

(g) CONTROL:
The controls are those provided for by the national and

Community regulations in force for the sector and subject.

{(h}) LABELLING:
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Labelling shall be done in conformity with the rules in
Legislative Decree No 103 of 27 January 1992. In addition,
the labels to be applied to the glass jars or tins and on
the packing cartons must bear the following wording:

- Pomodoro S. Marzano dell'Agro Sarnese-Nocerino ("Agro
Sarnese-Nocerino San Marzano Tomato"};

- DOP - Denominazione di Origine Protetta (PDO - Protected
Designation of Origin);

— the name of the producer;

- the quantity of product actually contained in conformity
with the regulations in force;

- the year of harvesting and processing;

- the exXpiration date;

- the specific graphic symbol to be used (logo).

The letters used for the wording must be of the same size,
style and colour, grouped into the same visual field and
presented 1In a manner which is clear, legible and large
enough against the background on which it is printed so as
to be clearly distinguished from other wordings or images.

(i) NATIONAL LEGISLATIVE REQUIREMENTS (where applicable):

TO BE COMPLETED BY THE COMMISSION
EEC No: G/IT/01524/96.01.24
Date of receipt of dossier: ../../....
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