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1. The legal and regulatory 
framework of Short Food 
Supply Chains (SFSCs) in the 
European Union



A short food supply chain (SFSC), as 
defined by the EU, is a supply chain 
involving a limited number of economic 
operators, committed to cooperation, 
local economic development, and 
maintaining close geographical and 
social relations between food producers, 
processors, and consumers. It is 
characterised by offering closer contact 
between consumer and producer, which 
can both create security with the 
consumer and also open a channel for 
dialogue about values, expectations, and 
needs. 

• Organisational: informal association, 
social enterprise, co-operative, etc.,

• Type of producer-consumer 
interaction: direct link, subscription, 
etc.,

• Type of collaborators, for example, 
only farmers/producers and 
consumers, etc.,

• Initiators of the collaboration: 
producers, local authorities, 
consumers, or a combination of 
these,

• Motivations of the collaborators: local 
economic development, maintenance 
of a local processing facility, 
environmental protection, social 
justice, or a combination of these and 
others,

• Number of actors involved,

• Age of collaboration: 1-5 year olds; 
5-10 year olds, etc.,

• Type and range of products involved: 
raw or processed; mono or 
multi-product production methods 
involved: organic, conventional, etc.,

• Types of markets (including site and 
location): local, national or 
international,

• Types of sales channels used: local 
selling, online sales, etc.,

• Activities and services provided: 
production, sale and delivery.

1.1 The concept of Short 
Food Supply Chains (SFSC) 
in the European Union 
(EU)
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1.2 What are the key 
issues for the adoption of 
Short Food Supply Chains 
(SFSCs) in Europe?

When considering the key issues 
involved in the adoption of SFSC, it is 
important to be aware that there are 
many different types of collaborative 
SFSCs, and this will influence the type of 
supports and models that are needed. 
The types of collaborative SFSCs are 
under-developed, but reviewing several 
scientific articles and technical reports, 
combined with expert contributions, 
several key fundamental elements can 
be identified: 



To implement SFSCs, the main 
farmer-related issues are the lack of 
cooperation among farmers, the 
generation gap (understood as the 
different thoughts held by different 
generational members), distribution 
systems, and the seasonal character of 
production. The agri-food supply chain is 
vulnerable to unclear terms and unfair 
trading due to strong imbalances 
between small and large operators. In 
addition, producers struggle when 
communicating the added value of local 
food, so marketing techniques and 
marketing infrastructure are needed. 
Awareness and training are needed for 
procurers to learn about SFSC 
particularities, publishing tenders that 
are amenable to be applied for by local 
producers. Furthermore, in terms of 
local governance, the involvement of all 
SFSC-related actors in decision making 
processes is not fully enabled.

The main producer-related barriers are 
defined as follows: 

• Product Assortment and Branding 

• Consumer Engagement

• Resources and Capacities

• Structural and Logistical issues 

• Governance and Collaboration 

Consumer specific barriers in relation to 
purchasing food from SFSCs include: 

• Inconvenience and lack of availability 

• The high price of local food

• Lack of consumer time

• Lack of trust in the authenticity of local 
food

• Limited promotion

• Limited knowledge 

• Lack of motivation

1.3 The needs and 
barriers towards the 
adoption of Short Food 
Supply Chains (SFSCs) in 
Europe
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1.4 How are European 
Commission legislative 
packages envisaging the 
change in supply chains?

The EU Rural Development Programme 
(RDP) has been offering measures to help 
in setting up and developing SFSCs and 
local food systems through support for 
investment, training, the LEADER 
approach, and organisation of producers. 
Moreover, the 2013 Common Agricultural 
Policy (CAP) reform has strengthened this 
approach and made SFSC and local 
markets an explicit element of the EU.



A wide range of measures and 
combinations of measures can be 
mobilised by Member States and regions 
to support projects along the food 
supply chain. Of the six main EU 
priorities for rural development set out 
in Regulation (EU) No 1305/2013, 
Priority 3 relates to the promotion of 
food chain organisation. It is subdivided 
into two focus areas, Focus Area 3A, 
‘Improving competitiveness of primary 
producers by better integrating them 
into the agri-food chain through quality 
schemes, adding value to agricultural 
products, promotion in local markets 
and short supply circuits, producer 
groups and organisations, and 
interbranch organisations’, and Focus 
Area 3B, ‘Risk management'. Of the 20 
rural development measures proposed 
by the Regulation, the most relevant to 
the establishment of SFSC and local 
markets are: 

• Knowledge transfer and information 
actions (Art. 14) 

• Advisory services, farm management 
and farm relief services (Art. 15) 

• Quality schemes for agricultural 
products and foodstuffs (Art. 16) 

• Investments in physical assets (Art. 
17) 

• Farm and business development (Art. 
19) 

• Basic services and villages are 
revealed in rural areas (Art. 20) 

• Setting up producer groups and 
organisations (Art. 26)

• Animal welfare (Art. 33) 

• Cooperation (Art. 35) 

• The LEADER approach (Art. 42-44) 

The European Parliament has expressed 
its support for SFSCs and local food 
systems as a way to ensure a fair price 
for producers and to strengthen the link 
between food products and their locality 
of origin. In its resolution of the 8th July 
2010 on the future of the CAP after 
2013, the Parliament insisted that 
improving competitiveness of farming at 
different levels, including local markets, 
should be a fundamental objective of 
the CAP post-2013. In its resolution of 
the 7th September 2010 on 'Fair 
revenues for farmers: a better 
functioning food supply chain in Europe', 
it called on the Commission 'to propose 
the adoption of instruments to support 
and promote farmer-managed food 
supply chains, short supply chains and 
farmers’ markets, in order to establish a 
direct relationship with consumers and 
to enable farmers to obtain a fairer 
share of the value of the final sale price 
by reducing the number of middlemen 
and of stages in the process'.
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2. Public procurement 
procedures related to Short 
Food Supply Chains (SFSCs)



The total social food service market, 
including private sector expenditure, has 
been estimated at €82 billion. Public sector 
institutions as centres of procurement 
represent a significant portion of the 
procurement of any national food economy 
and a large portion of the food that people 
eat every day. 

Moreover, due to its large market size, 
public food procurement has a significant 
spill-over potential as it sets an example and 
helps create a critical mass of demand.

Public procurement fosters market 
transparency, open competition, and more 
favourable conditions for SMEs.  

In addition, EU legislation includes specific 
provisions for socially oriented public 
procurement and foresees the 
consideration of social, environmental 
(impact and use of resources), and 
innovation related aspects of goods and 
services offered when selecting the best 
option (best quality/price ratio). 
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Public food procurement refers to the 
purchasing of (raw) food and/or the 
contracting out of catering services fully, 
or in part, by public bodies. 

It applies to different settings and 
venues such as hospitals, care homes, 
armed forces, prisons, and canteens in 
government buildings and education 
settings including universities and public 
schools. More specifically, it includes:

2.1 Why does public 
procurement matter for food 
producers?

2.2 What does public food 
procurement involve?



• Direct raw food production and 
supply: Production and supply of raw 
food either directly for public buyers 
or indirectly for prepared food 
suppliers (see below). In the latter, 
even if the supplier withholds a 
private contract with the final food 
supplier, it will have to respect the 
public contract provisions set up by 
the public buyer, particularly 
regarding product quality and 
healthiness, as well as respecting 
social and environmental working and 
production conditions, amongst 
others.

• Catering service: The preparation, 
storage and, where appropriate, 
delivery of food and drinks for 
consumption by the 
consumer/client/patient at the place 
of preparation, at a satellite unit or at 
the premises/venue of the client. 

• Contract catering firm: A business 
engaged in (amongst other activities 
or services) providing a meals service

(for example by running a staff 
restaurant or providing school meals) 
or providing drinks and snacks 
through tuck shops or vending 
machines.

• Conventional kitchen: A kitchen (at 
the place of consumption) where all, 
or a significant part of, food is 
prepared from raw ingredients.

• Centralised production unit: Central 
kitchens or central food factories that 
send out completed dishes or 
pre-processed ingredients/meals to 
satellites. Can include both 
ready-prepared services and 
assembly-serve services.

• Vending and drink machines: 
Machines that are always available 
with snacks, fruit, drinks and/or 
sandwiches etc. that are ready to 
eat/drink or that can be reheated.
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Any potential bidder to public 
procurement tenders must meet certain 
legal, technical and economic eligibility 
conditions which will be required and 
checked at the submission stage:

• Legal acting capacity and absence of 
any exclusion ground (legal 
lawsuits/settlements),

• Financial and economic solvency,

• Technical and organisational 
qualification and, should it be the 
case, certification/authorisation to 
produce/supply the requested goods 
or give the specified services,

• Technical solvency: Adequate amount 
of resources and technical 
background that ensure an optimal 
contract performance

Both solvency and technical 
qualifications must comply with the 
amount and type of contract and tender. 
They cannot be disproportionated. 

2.3 What is required to 
take part in public food 
procurement tenders?
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As a result of the above, before starting 
to tender with the public sector, it is 
necessary to:

• Register with the corresponding 
(national/regional) public 
procurement platform/buyer profile 
and subscribe to feed/news related to 
the type of contracts that fit the 
activity of the company

• Know that every tender has a set of 
reference documents, and read 
through them carefully to confirm 
that the firm will be able to afford it 
legally, technically, and economically¹:

2.4 What steps must be 
taken for public food 
procurement tenders?
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o Technical specifications: Scope, 
extent, timing and technical 
features and conditions of the 
goods/services to be provided and 
content of the technical bid.

o Administrative specifications: 
These indicate how the tender 
procedure will be legally and 
financially conducted throughout 
its lifecycle (selection and award, 
implementation, 
finalisation/termination) and 
which administrative, technical, 
and financial documentation will 
be required at each stage.

o Official announcement (Contract 
notice)²: Indicating the tender 
scope, budget, deadline for 
consultations and submission, and 
links to the abovementioned 
documentation, as well as 
references on the bid submission 
procedure and offer 
documentation (format, websites, 
address for submission and 
consultation etc.) to be submitted³. 
It is usually published both in the 
corresponding official journal and 
on the buyer’s web profile.

¹Particularly whether the price of the contract, or its lots should there be, would give room for manoeuvre 

adequate to the firm’s operational costs and expected benefits.
²In many cases a Prior Information Notice (PIN) is published indicating the intention of the buyer to proceed with 
the tender shortly.
³Every document must be placed in the corresponding envelope/folder, otherwise the offer could be rejected.
⁴For certain types of contracts, award procedures and contract amounts, a specific document called a European 
Single Procurement Document (ESPD) applies.

• Learn how to present offers in 
electronic format through the 
electronic bidding platforms used by 
the regional and local public sector 
entities

• Collect documents to prove the 
economic and technical standing of 
the company, such as yearly turnover, 
and certificates of good execution of 
related work (normally within the 
previous 3-5 years), both for public 
and private buyers.

• Prepare a formal statement indicating 
that no grounds for exclusion apply 
and/or that the relevant selection 
criteria are fulfilled, and 
corresponding documentation will be 
provided as required by the buyer.⁴
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• Identify the activities of the 
enterprise by making reference to 
specific positions of the Common 
Procurement Vocabulary (CPV), the 
EU official classification of activities 
for public tenders.

• Register with the Official Register of 
Bidders (when required by national 
legislation, it is compulsory for some 
types of contracts and award 
procedures).

• Prepare and adapt the technical offer 
in clear and sufficient compliance 
with all the award criteria of the 
tender, considering the pros and cons 
of the contract implementation 
conditions, understanding and 
assuming its implications (see below).

Award criteria are those aspects of the 
offers that are going to be evaluated, 
either by technical formulae (e.g., sugar 
content in %, % of defects, average 
weight, price) or by expert appraisal 
(e.g., food taste, appearance, food 
production process etc.). 

Contract implementation conditions may 
relate to food production, delivery, or 
service provision obligations, including 
environmental and social concerns to be 
assumed by the winning bidder.
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2.5 Public food 
procurement procedures 
in the EU

The current EU legislation provides for 
the following types of procurement 
selection and award procedures:

1. Open Procedure

2. Restricted Procedure

3. Negotiated procedure without prior 
publication

4. Competitive Procedure with 
Negotiation

5. Competitive Dialogue

6. Innovation Partnership.

The open procedure is the most 
frequently adopted and most 
cost-effective procedure. Nearly 90 % of 
contracts for food and beverages in the 
EU use an open procedure. In an open 
procedure, any interested firm may 
submit a tender. 

In a restricted procedure, any interested 
economic operator may ask to 
participate, but only those who are 
pre-selected based on objective 
selection criteria will be invited to 
submit a tender. The buyer then selects 
the candidates possessing the 
capabilities required, who then submit a 
tender.
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Likewise, procedures 4-6 entail two 
differentiated stages: candidate 
selection and offer submission, but they 
differ as to the complexity and difficulty 
of definition of the object of the 
contract and its financial, technical, and 
legal conditions. 

Whenever the conditions cannot be 
specified from the start, the buyer is 
entitled to use these procedures and, by 
consulting and negotiating with selected 
candidates, further define them and 
invite said candidates to submit final 
offers. 

Procedure 4 is a simplified version of 
procedure 5, the latter being used in the 
more complex cases (very rarely used in 
food procurement) whilst the Innovation 
Association is a recently adopted 
procedure which allows the buyer to ask 
for the development of new 
products/processes/services and if the 
outcome is acceptable, order their 
supply/provision. 

It is an interesting alternative when 
considering new, higher value food 
products / services (healthier, more 
sustainable, through new business 
models, digitally supported etc.). 

The negotiated procedure without 
publication is used only when other 
procedures fail or where it is widely 
known that only a small set of 
candidates are available, and will be 
directly invited to tender.

agroBRIDGES13



agroBRIDGES

In 2014, a series of EU Directives were 
adopted setting the framework for a 
‘new generation’ of public 
procurement rules to underpin the 
Europe 2020 Strategy for smart, 
sustainable, and inclusive growth. 

These new Directives were meant to 
provide Member States with the tools 
to modernise their procurement 
practices and to move from simply 
regulating procurement to 
implementing ‘strategic’ public 
procurement. 

Overall, the reform aimed to guarantee 
an accessible and efficient use of public 
funds and markets, to support the 
transition to a resource-saving and 
low-GHG emissions economy, to enable 
entrepreneurship and SMEs, and to 
support innovation procurement, 
stimulating innovation both in terms of 
products and services purchased, and 
in the purchasing process itself. 

The objective was to increase the value 
added and impact of the public 
expenditure, thereby contributing to: 

2.6 New drivers in EU 
public procurement

• the effective implementation of 
economic, social, and environmental 
policy objectives at EU, national, 
regional and/or local levels, and

• an inclusive recovery, promoting the 
twin transition (digital & 
environmental) and strengthening 
social resilience

Examples of this in recent years include 
different eco-innovation trends that 
have emerged in food production and 
supply and catering services. 

Up to then, contracts were awarded 
based on the so-called “Most 
Economically Advantageous Tender” 
determined in their majority according 
to price or cost. 

These new Directives allow for a new 
approach based on cost-effectiveness 
ratios, life-cycle costing, or best 
price-quality ratio, which may include 
environmental, social or innovation 
aspects as long as they are directly 
related to the production and/or 
delivery of products or the provision of 
services included in the contract. 

The EU Directives encourage public 
buyers not to use price only or cost 
only as the sole award criterion or 
restrict their use to certain categories 
of public buyers or certain types of 
contracts. 
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Green Public Procurement (GPP) is the 
acquisition or perception by public 
buyers of products or services that cause 
minimal adverse environmental impacts 
during their whole lifecycle. 

This concept incorporates human health 
and environmental concerns into the 
search for an environmentally balanced 
trade-off between high quality products 
and services and competitive prices.

Environmental aspects can be taken 
onboard in several ways:

• As bidder’s selection criteria, by 
requiring an ex ante certified or 
verified production or service delivery 
process

• As offer award criteria, by including 
additional scores to environmentally 
friendly products or services

• As contract implementation clauses, 
by imposing environmental 
restrictions/targets during contract 
performance

Usually, selection criteria impose 
minimum thresholds to be met, whilst 
award criteria tend to go beyond them 
and favour more ambitious 
environmental targets. 

Contract implementation clauses follow 
a similar approach as selection criteria, 
but in this case, these minimum 
requirements are requested ex-post, 
only for selected bidders and as from the 
start date of the contract, not before.

It is important to note that environmental 
clauses are recommended but not 
compulsory, it is up the public buyer to 
decide to what extent they can be 
incorporated, but both at EU level and 
national/regional levels, there are significant 
initiatives in place to promote it, including 
financial support to buyers.

Member States have implemented GPP to 
different degrees. Approximately, one third 
have introduced a legal obligation for 
specific sectors, product groups, or if the 
value of the contract is above specified 
thresholds. The others have opted for the 
voluntary inclusion of GPP. 

Many Member States have included 
guidance on how to incorporate green 
criteria in procurement procedures, and 
some of them have explained how to assess 
those criteria in the evaluation stages.

In this respect, it is important to note the 
publication by the EC of the Guidance note 
SWD(2019) 366 final, on EU green public 
procurement criteria for food, catering 
services and vending machines. This 
document is both a policy instrument and a 
technical tool to help improve the 
environmental impacts of public purchases. 
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2.6.1 Green Public 
Procurement (GPP)
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Next to the environmental criteria, the GPP 
also contains some fair trade and animal 
welfare standards. While not binding, the 
criteria provide a common basis for 
developing specifications and other 
procurement criteria that can be directly 
applied by public buyers throughout 
Europe.

The updated criteria focus on a select 
number of approaches to minimise key 
environmental impacts related to food 
procurement activities, promoting in 
particular:

Socially responsible public procurement 
(SRPP) covers a wide spectrum of social 
considerations, including: employment 
opportunities, decent work conditions, 
compliance with social and labour rights, 
social inclusion, equal opportunities, and 
accessibility. 

Social clauses can be incorporated in the 
contract documentation the same way as 
GPP, but it is more common for them to be 
included either as bidder selection criteria 
or contract performance conditions.

Approximately two-thirds of Member States 
have SRPP legal provisions or strategies, 
with precise criteria on the introduction of 
social considerations as reserved contracts, 
codes of conduct, technical specifications, 
exclusion grounds, award criteria and 
contract performance conditions, providing 
greater legal certainty and better guidance. 

Some Member States even went further and 
incorporated assessment mechanisms in 
national law, guidance, good practices, or 
assigned a body to assist contracting 
authorities in implementing SRPP and 
evaluate the social impact of tenders.
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2.6.2 Socially Responsible 
Public Procurement (SRPP)

• An increased uptake of organic food 
products,

• More environmentally responsible 
marine and aquaculture products,

• An increased offer of plant-based 
menus,

• More environmentally responsible 
vegetable fats,

• Better food and beverage waste 
prevention,

• Improved prevention, sorting and 
disposal of other wastes,

• Lower energy and water consumption 
in kitchens,

• Reduced emissions from food 
transportation,

• Products produced following higher 
animal welfare standards,

• Products labelled in accordance with 
fair and ethical trade standards, and

• Staff training on the aspects covered 
by the GPP criteria.
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Innovation Procurement (IP) may refer to 
either buying the process of innovation, 
such as research and development 
services, and/or buying the outcomes of 
the process of innovation (new 
products/services).

IP is an excellent tool for public buyers to 
look for healthier and more sustainable 
food products and services currently not 
available on the market or scarcely used.

By using IP, public buyers can direct the 
market towards a desired goal in terms of 
product development and delivery, and 
service provision. In many cases, IP and 
GPP are closely related (eco-innovation) 
because advanced environmental 
performance usually necessitates research. 
Some examples of combined IP-GPP 
approaches include:

• Development and supply of advanced 
organic functional foods by applying 
biotechnology and state-of-art 
sustainable agri-food best practices.

• Development of new environmentally 
friendly business models along the food 
value chain e.g., by fostering outreach to 
small organic producers and/or 
facilitating their interaction. 

• Improved access to and consumption of 
consumer improved local genetically 
diverse, climate adapted varieties or 
breeds contributing both to biodiversity 
preservation, market diversification, 
environmental protection, and better 
food consumption experiences.

IP is not only conceived for high-tech 
companies, as it is also taken up by EU 
Directives, by including new products or 
services, as well as improvements clearly 
attainable by small producers, including 
more sustainable and lower-cost production, 
better delivery processes/services, new 
marketing and organisational methods in 
business practices, workplace organisation 
or external relationships, among others.

IP can also be fostered in several ways by 
public buyers:

• By contracting out specific research and 
development services (pre-commercial 
procurement) and making the results 
available to the market, and/or 
encouraging product developers to enter 
the product commercialisation phase.

• By including the option of 
improvements/variations in the tender 
documentation of conventional tenders 
thus allowing the supply of more 
advanced products/services.
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2.6.3 Innovation procurement
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• By using the negotiated procedures or 
market consultations (expressions of 
interest) to learn directly from 
producers/service providers about 
options that are more favourable in 
terms of quality/price ratio and their 
market deployment timeframe.

• This way public buyers do not restrict 
themselves to a business-as-usual 
scenario but instead plan on a gradual 
replacement of conventional products 
to more advanced ones. This means that 
in the short term, they would purchase 
as usual whilst at the same time 
launching medium term IP tenders to 
finalise and supply/provide better 
products.

• By contracting both product/service 
development and further 
supply/provision by using the Innovation 
Partnership tool (see section 2.5). This is 
an attractive option since it allows 
producers/service providers to 
develop/improve their products or 
services portfolio with full assurance of 
their acquisition.

The current EU legislation clearly promotes 
the adoption of more sustainable and 
eco-innovation-based public procurement 
practices. 

This can be assured by introducing specific 
bidder selection criteria (e.g., 
environmental performance of a 
product/process/service),   product/service

quality requirements (e.g., usage of 
fertilisers, pest control products, extensive 
husbandry) or performance clauses in case 
of selection.

In this way, quality has incorporated 
environmental and social implications, 
including:

• Environmental: usage of chemicals, soil 
and water quality, organic production etc.

• Health: nutritional composition, nutrient 
content, food safety, product-related 
environmental issues

• Economic: Quality/price ratio

• Social: Consumer’s gastronomy patterns 
and diet preferences (consumer product 
adequacy)

• Ethical: Quality improvements directly 
attributable to ethical principles (e.g., 
product quality in extensive husbandry 
and animal welfare in comparison to 
intensive production)

Quality can be clearly improved by further 
product development through 
(eco)innovation procurement, which can 
also be contracted out by public buyers, 
assuring the further uptake of these new 
products or services through specific 
contracting procedures (e.g., the Innovation 
Partnership), assuring long-term 
collaboration with producers and service 
providers.
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2.7 Conclusions related 
to public procurement 
procedures 
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3. The labelling schemes 
and procedures relevant 
to SFSCs in Europe
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The EU protects more than 3,400 
product names, including agricultural 
products, fishery and aquaculture 
products, wines, spirits and aromatised 
wine products, under its EU quality 
schemes.

EU quality policy aims to protect the 
names of specific products to promote 
their unique characteristics, linked to 
their geographical origin as well as 
traditional know-how. Product names 
can be granted a 'Geographical 
Indication' (GI) if they have a specific link 
to the place where they are produced. 
The GI recognition enables consumers to 
trust and distinguish quality products 
while also helping producers to market 
their products better. The GIs together 
with the Traditional Specialities 
Guaranteed (TSG) schemes offer a wide 
range of benefits for stakeholders, 
including a fair return and 
competitiveness for farmers and other 
producers.

During the period between 2010 and 
2020, the number of registered GI 
names increased by 27% to over 3000 
names, while the number of registered 
TSG names doubled, albeit only to 60 
registrations.

The Commission has proposed the 
following measures, among others, to 
strengthen and improve the existing 
system:

3.1 The advantages and 
disadvantages of labelling 
for Producers
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• More sustainability by allowing 
producers to valorise their actions 
relating to social, environmental, and 
economic sustainability in their product 
specifications,

• Increased protection for GIs on the 
internet, specifically with regard to sales 
via online platforms, protection against 
bad faith registrations and use of GIs in 
the domain name system,

• Empowering producers' groups to 
manage, enforce and develop their GI by 
having access to anti-counterfeiting 
authorities and customs in all EU 
countries, and

• A shortened and simplified registration 
procedure that will merge the different 
technical and procedural rules, resulting 
in a single GI registration procedure for 
EU and non-EU applicants.
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Product names registered as PDO are those 
that have the strongest links to the place in 
which they are produced.

Products: food, wine and other 

agricultural products.

Specifications: every part of 

production, processing and preparation 
must take place in the specific region. For 
wines, this means that the grapes must 
come exclusively from the geographical 
area where the wine is made.

Label: mandatory for food and 

agricultural products and optional for wine.

Specifications: for most products, at 

least one of the stages of production, 
processing, or preparation must take place 
in the region. In the case of wine, this means 
that at least 85% of the grapes used must 
come exclusively from the geographical area 
where the wine is made.

Label: mandatory for food, agricultural 

products and optional for wines.
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3.2.1 Protected Designation of 
Origin (PDO)

3.2 The main types of 
labels in the EU

3.2.2 Protected Geographical 
Indication (PGI)

PGI emphasises the relationship between 
the specific geographic region and the 
name of the product, where a particular 
quality, reputation or other characteristic is 
essentially attributable to its geographical 
origin.

Products: food, wine and other 

agricultural products.
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3.2.3 Traditional Speciality 
Guaranteed (TSG)

Traditional speciality guaranteed (TSG) 
highlights the traditional aspects, such as the 
way the product is made or its composition, 
without being linked to a specific 
geographical area. Registering a product 
name as a TSG protects it against falsification 
and misuse.

Products: food and agricultural products.

Label: mandatory for all products.

3.2.4 Voluntary certification 
schemes

Voluntary certification schemes at national 
level, or those run by private operators can 
also help consumers be confident about the 
quality of the products they choose.

In addition to the EU schemes, many private 
and national food quality schemes or logos 
exist, covering a wide range of initiatives and 
operating between businesses or between 
businesses and consumers.

In consultation with stakeholders, the 
European Commission developed guidelines 
explaining best practice for the operation of 
such schemes.

For more information on labelling schemes 
and procedures relevant to SFSC in Europe, 
please have a look at our Label me Tool .
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