
VI/6098/95 

APPLICATION FOR REGISTRATION: Art. 5 ( ) Art. 17 (X) /1 

PDO ( X ) PGI ( ) 

National file No: 52 

1. COMPETENT SERVICE OF THE MEMBER STATE: 

NAME: Ministero delle Risorse Agricole, Alimentari e Forestali Direzione generale 

delle politiche agricole ed agroindustriali nazionali-

Divisione VIo-

Tel: 0039/6/46655113 

Fax : 0039/6/4825815 

ADDRESS: via XX Settembre, 20 - ROME 

2. APPLICANT GROUP: 

(a) NAME: Associazione Industriali delle Carni - ASS.I.CA. 

Associazione Produttori per la Tutela del Culatello di Zibello 

(b) ADDRESS: Milanofiori-palazzo F/1-20090 ASSAGO (MI) 

Via Matteotti n. 10 - ZIBELLO (PR) 

(c) COMPOSITION: producer/processor ( Χ ) other ( ) 

3. NAME OF PRODUCT: "Culatello Zibello" 

4. TYPE OF PRODUCT: (see list in Annex VI) Processed pork product (prepared 

meats) 

5. DESCRIPTION OF PRODUCT: summary of requirements under Art. 4(2) 

(a) NAME: Culatello Zibello 

(b) DESCRIPTION: "Culatello di Zibello" belongs to the category of naturally-cured 

products, to be preserved uncooked. The finished product after aging has a 

characteristic pear shape with a thin layer of fat in the convex part, wound with 

string so as to form a characteristic wide-mesh net. It has a uniform red colour when 

cut, with white fat in between the muscle bundles making up Culatello di Zibello. 

The flavour is distinctive, sweet and delicate. The product is made from bundles of 

the rear crural muscles and the insides of fresh pig thighs from animals bom, raised 

and slaughtered in Lombardy and Emilia-Romagna and meeting production rule 

requirements. 

(c) GEOGRAPHICAL AREA: 

' / «c_. 
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The production of "Culatello di Zibello" takes place in the following communes of 
the Region of Emilia-Romagna: Polesine, Busseto, Zibello, Soragna, Roccabianca, 
San Secondo, Sissa and Colomo. 

(d) EVIDENCE OF ORIGIN: 
The well-known character of Culatello Zibello is related to the area where it has 
traditionally been obtained. 
The product has very old origins connected with the spreading of local pig-breeding, 
as well as with the particular climatic conditions of the Bassa Parmense area and 
some Piacenza-Parma border zones. 
Numerous historical references can be found in the writings of many illustrious men: 
the chronicler Bonaventura Angeli, in his "Historia della città di Parma", the historian 
Angelo Pezzàna, and many others. 
At the present time, the production rules follow the lines of the already existing 
specific national regulations for the designation of origin prosciutti of Parma and San 
Daniele. 

(e) ACQUISITION: 
The production of Culatello di Zibello provides for the following stages: preparation 
of the muscle bundle, salting, resting, filling of casings and/or covering, tying, aging. 

(f) LINK: 
The requirements for denomination of origin products depend on the environmental 
conditions and on natural and human factors. 
In particular, the unique character of the raw material is strictly tied to the defined 
geographic macrozone. 
In the area which supplies the raw material, the development of livestock-breeding 
is linked to the extensive cultivation of grains and to the processing of dairy 
products, which is particularly specialized, making the area very suitable for pig-
breeding. 

The justification for the localized production of Culatello lies in the particular 
conditions of the microzone defined in point c). The link with the geographic 
environment arises from the particular climatic conditions, very humid, found in the 
areas near the Po river historically involved in the production of Culatello. 
The set of "raw material - product - name" is very closely linked to the specific 
socioeconomic development of this geographic area, such as to give it certain 
characteristics irreproducible elsewhere. 
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(g) CONTROL: 

Ministero delle Risorse Agricole, Alimentari e Forestali, which may avail itself of 

a Producers' Consortium as laid down in Art. 10 of EEC Regulation No 2081/92. 

(h) LABELLING: 
The product put on the market for consumption must bear the wording "Culatello 
Zibello" followed by "Denominazione di Origine Controllata" (Controlled 
Designation of Origin) and the distinguishing mark (if any). 

(i) NATIONAL LEGISLATIVE REQUIREMENTS (where applicable): 
Refer to the general provisions of legislative decree 30.12.92, no.537, and related 

deeds regarding meat-based products. 

TO BE COMPLETED BY THE COMMISSION 
EEC No : VI В14ЯТ/01492/ 

Date of receipt of dossier : 94/01/25 


