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THE EUROPEAN SYAL NETWORK  
Javier Sanz Cañada 

Institute of Economics, Geography and Demography (CSIC, Madrid) 

The first studies on Local Agro-food Systems (LAFS, SYAL in French) were conducted in France in 
1998, around the academic institutions on agriculture and food in Montpellier. The first 
international congress of the SYAL Network was held in 2002 in this city, where the foundations 
were laid for the creation of a European network. 

The SYAL European Research Group (SYAL ERG) was formally created in January 2008 after the 
decision adopted during a workshop in Collecchio (Italy) in November 2007 (Parma Declaration). 
A cooperation convention was established between twenty-six institutions of eight European 
countries. The first Executive Committee was coordinated by José Muchnik (CIRAD, Montpellier) 
and composed of three members1. In the face of increasing worldwide environmental, 
agricultural, food and social imbalances on a territorial scale, a research network was 
established with a special focus on the role of territorial anchoring and local governance 
processes of LAFS.  

The aim of SYAL ERG is to create a platform for scientific exchange to develop the generation, 
validation and feedback of knowledge and methodologies on LAFS, from socio-economic, 
territorial, environmental, technological and rural development approaches. The objective of 
SYAL ERG is not only to promote scientific research, but also teaching and training, designing of 
public policies, and providing information for public opinion. In 2012, a new agreement was 
signed, which was extended to thirty scientific and university institutions of eight European 
countries. The Executive Committee has been coordinated since then by François Casabianca 
(INRA, Corte) and enlarged to six members2.  

The congresses of the International SYAL Network have played a central role in the common 
initiatives that have been established by the American and European Networks, in collaboration 
with colleagues from other continents too. Thus, many special issues of scientific reviews and 
many books have arisen from a selection of contributions to SYAL congresses. The 9th SYAL Vila 
Real Congress will be the fifth organised by the European Network, after those of Montpellier 
(France, 2002), Baeza (Spain, 2006), Parma (Italy, 2010), and Stockholm (Sweden, 2016). 

In a post-pandemic world, the questioning of the global food production system for 
environmental and health reasons, as well as the disruption of global supply chains, offer new 
challenges for LAFS studies. Many of them nowadays incorporate agroecological approaches or, 
at least, include the sustainability of LAFS in their analysis. Territories simultaneously need to 
guarantee food security for the planet, achieve sustainable use of natural resources, maintain 
market competitiveness and improve the living conditions of rural areas. Attaining a renewed 
and sustainability-oriented outlook in research into the production and consumption of identity-
based foods will certainly be a stimulating challenge for the 9th World Conference on Localized 
Agro-food Systems (SYAL). 

  

 
1 The two other members were Corrado Giacomini (Università di Parma) and myself. 

2 The five other members are Giovanni Belletti (Università di Firenze), Claire Cerdan (CIRAD, 
Montpellier), Artur Cristóvão (UTAD, Vila Real), Paulina Rytkönen (Södetörn University) and myself.  
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THE REDSIAL AMERICANA: SIAL VISION FROM AMERICA LATINA 
Angélica Espinoza Ortega 

Instituto de Ciencias Agropecuarias y Rurales (ICAR), Universidad Autónoma del 
Estado de México (UAEM) 

 
The RedSIAL-Americana had its origins in the first SIAL congress held in Montpellier, France, in 
2002, and was strengthened thanks to the relationships generated in subsequent congresses 
(Toluca, Mexico, 2004; Baeza, Spain, 2006; Mar del Plata, Argentina 2008; Parma, Italy, 2010), 
being formally created in the Congress of Florianopolis in Brazil, in 2013. The founding members 
came from seven countries and currently there is representation in Argentina, Brazil, Chile, 
Colombia, Costa Rica, Ecuador, Mexico, Paraguay, Peru and Venezuela, in addition to 
participants from France who have worked on this continent. 

Since its creation, activities have focused on the collaboration and participation in the SIAL 
international congresses, on strengthening the approach on a regional scale, and giving continuity 
to collaborations between researchers from the member countries.  

It was not until 2021 that a diagnostic exercise was carried out to find out a little more about the 
characteristics of the members of the network, their orientation and perspectives in the SIAL 
approach and in the network itself. The results showed that the network was made up of 93 
people; currently the number has increased and exceeds one hundred. One of its strengths is 
that its members belong to different age groups, ranging from 20 to 70 years old, which could 
guarantee generational replacement and indirectly speaks of a school on the SIAL theme. 

Most of the members have postgraduate studies, which is why the predominant activities are 
research and teaching in higher education institutions, with the prevailing areas of knowledge 
being agricultural sciences (43%) and social sciences (33%). However, there is also 
representation in the field of extension from both the governmental and private sectors, as well 
as development agencies.  

For its members, the network represents the possibility of carrying out collaborative projects 
between countries, promoting scientific publications and peer-to-peer dissemination, as well as 
organising and participating in seminars, webinars, regional workshops and distance training. 
This information guided the planning of actions in the last two years, first with a seminar to address 
the SIALs as an opportunity in the face of the current challenges in Latin America, and second 
with training days on the SIAL approach aimed at new members. 

The three activities have made it possible to establish the vision of the SIAL from Latin America, 
its approaches, predominant proposals, as well as its limitations.  

Firstly, the multiple difficulties faced by the Latin American rural environment are recognised, 
starting with poverty and polarisation, followed by insufficient resources for the sector, political 
discontinuity, excessive institutional bureaucracy, corruption, and poor coordination between 
public and private institutions, which to varying degrees characterise the countries of the continent 
and which are accentuated by globalisation, neoliberal policies and, more recently and as in the 
rest of the world, by the pandemic and the armed conflict between Ukraine and Russia. 

The SIAL approach in Latin America aims to counteract the expansion of the market in its 
transnational dynamics and its consequences in rural territories, strengthening small-scale 
agriculture based on sustainable practices and food production, where traditional local knowledge 
prevails. However, it moves away from the dichotomy that opposes traditional food systems and 
new forms of food production, thus recognising the importance of innovation in local knowledge 
and practices. It is clear that food innovation has multiple concretisations and territorial anchors, 
which requires inter- and trans-disciplinary approaches to territorial problems. 
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On the other hand, the social and agro-food cultural wealth of indigenous, mestizo, Afro-
descendant and immigrant communities, which constitute a cultural mosaic characteristic of rural 
and rur-urban spaces in Latin America and which represent a great potential, is also recognised. 

The market, in its different expressions, is seen as an opportunity for local developments with 
greater retention of value in the territories, but also as a space for food security. Therefore, it is 
recognised that the SIALs are linked to the market at different scales, with the local one being the 
one with the greatest potential, with forms of linkage mediated by fair trade logics and valuing the 
typical and vernacular qualities of the products, where short chains and local food markets 
become important.   

However, there are also pending challenges, such as the need to debate concepts that are 
considered crucial, such as valorisation and value addition, as well as strategies to improve 
quality, safety, traceability, etc., for the benefit of consumers who, despite some efforts, continue 
to be the great unknowns of the SIAL approach in Latin America.   

A key aspect has been the teaching-learning processes in agri-food careers. Gradually, although 
to varying degrees, the SIAL approach has managed to be incorporated into the agendas of 
universities and research centres, with innovative experiences aimed at changing the perspective 
that students have of the rural sector, so that territories are approached with a holistic approach 
that enhances the dialogue of knowledge and solutions to improve the quality of life of rural 
people.  
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Re-territorializing food systems through networks of 
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Abstract.  

Worldwide, approaches centered on the “re-territorialization” of food systems based on 
agroecological principles have emerged to reconcile social justice issues with food sovereignty 
and ecological sustainablilty. Despite some interesting experiences, the outcomes of these 
processes in terms of social, environmental and economic remain understudied in the Sahel and 
their performance is highly context-dependent. In this research, we investigate a Senegalese 
initiative of food system re-localization called Tolou Keur (or “household garden”) from the multiple 
perspectives of techno-productive, organization of work, property rights regimes, the connection 
between consumption and reproduction and broader aspects of collective action and territorial 
governance. The program was inspired by a former experience in Brasil and currently, 23 Tolou 
Keur have been implemented in different regions. The official objectives of this state-led program 
are to improve food sovereignty, reduce deforestation and biodiversity lost and strengthening 
endogenous knowledge. An interesting aspect of the program is the ambition to form a network 
of Tolou Keur in view of generating synergies among them. In this paper, we develop a framework 
to assess the transitions process to so called Agroecology-based (re)Territorialized Food System 
(ATFS). Qualitative methods are used to investigate the roles and implications of involved 
stakeholders. A core question is to evaluation the tensions between individual rationalities and 
the capacity to generate "common values" throughout food system components. Several cases 
studies were chosen according to the spatial context (urban vs. rural) and the characteristics of 
the beneficiary group (ethnicity, gender, etc.). Preliminary results show that although the TK 
program generated a lot of expectative among the participants, the lack integration into the local 
and broader food systems is limiting its outcomes. To avoid such deficiency, similar programs 
should be prior based on a better understanding of the current dynamics of local food systems 
through transdisciplinary evaluation  
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Governance as a factor a factor for the consolidation of 
small producer organizations. Case chontaduro 
organizations National Seed Plan Calderon.J, Ocampo.C, 
Castro.S, Castro.A 
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Abstract 
The aim of this work is to analyze the relationship between governance and the potential 
development of chontaduro or pejibaye (Bactris gasipaes) in Colombia, by influencing the 
activation of specific resources and the economic revitalization of the territories associated with 
this localized agri-food system. The cultivation of pejibaye in Colombia has traditionally been 
developed by Afro-Colombian, indigenous and mestizo farmers. Its use is mainly oriented towards 
the consumption of the fresh fruit as a source of energy due to its starch content. In recent years, 
initiatives have been growing for the diversification of production, aligned with strategies to 
improve the competitiveness of the primary link in crops, working, among others, on phytosanitary 
problems, the need to increase yields per hectare and improvement in the processes of 
multiplication of local planting materials. Recently, there have been growing initiatives for the 
diversification of production, aligned with strategies to improve the competitiveness of the primary 
link in crops, with works on phytosanitary problems, to increase yields and improvement in the 
processes of multiplication of local planting materials. The National Seed Plan (PNS) strategy, 
whose purpose is to contribute to this trengthening of the national seed system through the 
consolidation of producer organizations to production, use and commercialization of quality seed; 
it contemplated reinforce capacities around the seed issue, but also to the collective tools for 
organizations to discern and make autonomous decisions about the opportunity or not of seed 
production as a line of business. The first step was the construction of the profile from a diagnosis 
of comprehensive capacities (productive, organizational, financial and market)information with 
which the differentiated work plans were built based on the expectations and projection for the 
production and commercialization of seeds as a strategy to improve levels of competitiveness 
and sustainability. The diagnosis of the six organizations of producers of the pejibaye species, 
showed limited knowledge and experience in the recognition of the quality of the seed, gaps 
related to the tools to prioritize and to advance actions based on common objectives, in addition 
weaknesses to entity structure of decision-making. 
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Balancing long-term prosperity to create value: Impressions 
of the Portuguese wine industry on sustainability meaning 
Trigo.A, Fragoso.R, Marta-Costa.A 
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Abstract 
To produce wine in a more sustainable way is today recognised as an essentiality and competitive 
factor by the wine industry. However, this transition towards sustainability can still be very 
reluctant mostly for poor transparency, lack of standardisation, and the inexistence of a widely 
accepted definition for sustainability concept. Trying to define sustainable wine production can 
also be very challenging for being an activity inherently linked to the surrounding contexts and 
with unclear boundaries where responsibility towards sustainability ceases. For all this matter, 
and considering that the perception of sustainability is generally embedded in personal beliefs, 
cultural backgrounds or political views, the main objective of this work is to explore and Analyse 
perceptions of upper echelon individuals from the Portuguese wine industry regarding the 
meaning of producing wine in a more sustainable way. After conducting semi-structured face-to-
face interviews with several wine experts from nine of the 14 wine regions in Portugal, their 
discourses were empirically analyzed using IRAMUTEQ software, with various simple to 
multivariate tests for textual analysis being executed. A grounded theory approach was used for 
this study due to the complexity of the topic and for being considered appropriate to uncover 
potential perspective-paradoxes. Results presented two macro ramifications with six different 
clusters of lexicon being identified. Shifting the focus from the individuals to the way their 
discourses were interacting, the tendency to interpret sustainability through two different lens was 
also revealed. Participants´ perspectives on sustainability meaning fluctuated from more general 
definitions grounded on theories and conceptions already established by the body of knowledge, 
such as the triple bottom line approach, sustainable development goals and sustainability 
principles. To more practical and context specific conceptions with socio-economic and 
environmental concerns taken in high regard. Finally, based on participants´ descriptions and 
impressions on the meaning of sustainability, it is proposed the idea that in order to produce wine 
in a sustainable way one must be able to create boundless value (outside the wine company 
boundaries) while equilibrium on long-term prosperity is continuously being kept. This work may 
be of support to wine managers and decision-makers to guide new strategies for pursuing 
sustainable development goals. 
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Abstract 
The strategies used in the different territories to insert in the model of food quality differ with 
respect to their adhesion to objectifiable conception of quality, based on scientific-technical 
knowledge, or subjectivating conception of quality, based on tacit and practical knowledge. This 
paper studies the articulation between scientific-technical knowledge and tacit knowledge as a 
determining factor in the configuration of the territorial quality. To this end, we have analysed the 
itineraries of production of two territories having olive oil PDO status in Spain to construct their 
quality model, the type of knowledge that has been brought and how knowledge processes affect 
the construction of sustainable quality models. One represents the integration of the standardised 
quality model, that of the PDO Estepa (Andalusia), and the other the integration of heritage 
quality, that of the PDO Les Garrigues (Catalonia). The study applies a qualitative methodology 
based on participative observation and 148 semi-structured interviews with key actors of the two 
territories. The main results are that processes of production, reproduction and dissemination of 
knowledge are basic pillars for the construction of sustainable quality projects. The degree of 
penetration of objectifiable and subjectivating conception of quality in olive-producing territories 
and the interaction between them depend on the specific characteristics of the territory, the 
objectives set in connection to the olive oil quality method, the importance given to the different 
types of knowledge, and the capacity to apply one or the other. The main conclusion is that the 
importance of the territorialisation of processes for production, reproductionand dissemination of 
knowledge as fundamental pillars for the sustainability of territories. The key issue is not the 
choice of one or other quality model, but the way in which they interconnect and form a part of 
the social processes of the territory, actor knowledge networks, synergies, learning processes 
and local and global interaction. 
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Abstract 
La carantanta es un alimento a base de maíz de amplio reconocimiento en la cocina tradicional 
de Popayán, ciudad UNESCO de la gastronomía y capital del departamento del Cauca en 
Colombia. En su condición de alimento tradicional, la carantanta está expuesta a perder los 
rasgos asociados a su origen territorial, a sufrir adulteraciones en su elaboración y a ser 
apropiada por terceros, considerando la invasión cultural establecida por las grandes marcas 
alimentarias. En este contexto, la presente investigación se enfocó en la generación de 
estrategias que permitan conservar y agregar valor a este patrimonio gastronómico de la ciudad 
de Popayán. Para ello se empleó la metodología propuesta para el enfoque de Sistemas 
Agroalimentarios Localizados – SIAL por (Grass, Cervantes, & Palacios, 2012), que brindó las 
herramientas adecuadas para obtener información detallada sobre la tradición oral en el 
reconocimiento del origen y evolución del producto, su trayectoria tecnológica, el diagnóstico de 
la cadena productiva y de las redes sociales, técnicas y comerciales de sus actores. Se concluyó 
que, la tradición asociada al saber – hacer de la carantanta está en riesgo de desaparecer por 
factores como la ausencia de relevo generacional, la carencia de relaciones sólidas entre los 
productores, el escaso apoyo institucional y la falta de procesos organizativos consolidados que 
robustezcan el capital social, por lo cual se planteó como una de las estrategias de rescate y 
agregación de valor al producto, la conformación de una organización administrativa legal que 
permita gestionar una marca colectiva ante la Superintendencia de Industria y Comercio - SIC, y 
que fortalezca la Ruta del Maíz que funciona actualmente en la zona con fines turísticos. 
Referencias. Grass, J. F.,Cervantes, F., & Palacios, M. I. (2012). El enfoque de Sistemas 
Agroalimentarios Localizados - SIAL: Propuestas para el fortalecimiento metodológico. Distrito 
Federal: Universidad Autónoma Chapingo.   



23 
 

Fostering collective action for the agroecological transition 
of vineyards under Geographical Indications in the Loire 
Valley wine basin Ruggieri.F, Coulon-Leroy.C, Mongondry.P, 
Mazé.A 
 

Faustine Ruggieri1,2*, Cécile Coulon-Leroy 1, Philippe Mongondry2, Armelle Mazé3  
1 USC GRAPPE, INRAE, L’Ecole Supérieure des Agricultures 

2 L’Ecole Supérieure des Agricultures 
3 UMR SADAPT, Université Paris-Saclay, INRAE, AgroParisTech 

*faustine.ruggieri@inrae.fr 

 
Abstract 
Europeanagricultural policies have progressively evolved to encourage an agroecological 
transition (AET) which has become a priority in response to the negative impacts of the 
mainstream agricultural model. In France, the latest public policy on food systems (EGALIM law, 
2018) mentioned Geographical Indications (GI) and their product specifications, to encourage the 
AET in these systems. GI systems are particularly concerned by the AET as they are strongly 
dependent on the quality of the “terroir” to which they are associated, especially in the wine sector 
for which the reduction of chemical inputs and of carbon emissions have become major issues. 
GI systems play an important role in the French wine production where 93% of the volume of wine 
was produced under GI in 2020 (INAO2020). These systems are largely institutionalized and our 
study aims at analyzing how these institutionalized systems can help foster collective action 
dynamics for the production of agroecological strategies. By adapting the IAD/SES framework of 
E. Ostrom to agricultural systems, we analyze the governance systems in which actors of the GI 
wine systems interact and how this impacts the strategies of agroecological transition that are 
carried out at regional and territorial scales. We chose to apply the IAD/SES framework at different 
geographical scales of the Loire Valley wine basin. The Loire valley wine basin is the third largest 
in terms of GI wines in France, accounting for one Protected Geographical Indication (PGI) and 
fifty-one Protected Designation of Origin (PDO). The wine basin is organized in over 20 Defense 
and Management Organizations (DMO) that are regrouped into five wine federations. Wine 
growers and wine merchants interact in two interprofessional bodies. We conducted semi-
structured interviews within several of these institutions. We analyze how governance structures 
at these different levels drive the different agroecological strategies that are carried out collectively 
in order to bring winegrowers to change their practices. We also explain the underlying concepts 
of these different strategies to show the actors’ representations of agroecology and how they 
translate them into concrete actions. 
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Abstract 
The Localized Agri-Food Systems (Syal) approach has paid attention to the quality of the products 
linked to territories. The scholars have been advocated to the study of the forms of certification 
such as Origin Protected Denominations (OPD) and Geographical Indications (GI) because of 
their linkages with collective action, the governance of the quality certification and the agreements 
of the stakeholders. But there is a gap in the research of LAFs about the knowledge of alternative 
certification on the role of Participatory Certifications (PC) regarding to collective action of small 
producers and the urban consumers The PC offers a singular view to study forms of alternative 
governance and valorization of Syal products. This kind of certifications has a great diversity that 
rest on the characteristics of the organizations and territories, which one of the most important is 
the relationships of trust and solidarity between producers and consumers into the alternative 
markets and the conservation of traditional agroecological systems. The questions of research 
are if these markets and the PCare an expression of consumer recognition of the quality and 
origin of agrobiodiversity products from the traditional agri-food systems. To answer the question, 
three-stage research was carried out with mixed qualitative techniques(a semi-structured 
questionnaire and discussion groups), in 7 alternative markets and 3 urban farms in Mexico City. 
The first stage was realized between April and May of 2019; the second one, was carried out 
amid May and October of2019; and the third, was accomplished among September and October 
of 2020. The criteria of inclusion for the selection of markets and the interviewees were 
4,according to the objectives of the research: collective action, geographical and organizational 
proximity, commercialization of Mexican agrobiodiversity and mechanism of certification (formal 
or informal).The results show the characterization of the producers, the products of the 
agrobiodiversity of Mexico City and of its peri-urban systems; the forms of the valorization of the 
agrobiodiversity, the opinions about the certification and the types of certifications that exist in 
these markets: Certification of a third actor; certification through a Participative Guarantee System 
(PGS), or an auto certification. Finally, the results show the strategies to cope the Pandemics and 
the perspective of the valorization of the Traditional Agroecological Systems 
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Abstract 
Introduction: CIMPA is the research center for the improvement of the panela industry, attached 
to the Colombian Agricultural Research Corporation, AGROSAVIA, which for 35 years has 
generated and adapted appropriate technologies to strengthen the rural agroindustry in Colombia. 
As a result of the recognition of its success in the generation of high adoption technologies in 
Colombia and in others Latin American countries, a systematization study of the institutional 
experience was carried out that allows identifying the success factors and the elements that can 
be replicated in counterpart entities or programs. Methodology: The study consisted of a 
systematic compilation and analysis of institutional information on the CIMPA experience, 
collected through official documents, activity and project reports, and interviews with various 
actors who have participated in different stages of CIMPA’s institutional development. The 
analysis addresses technical, economic, sociological and institutional aspects that help to 
understand how an institutional model was generated, with distinctive features that constitute the 
basis of its success in the generation and dissemination of technology for rural agroindustry. 
Results: Among the main aspects that explain the success in the management of CIMPA are the 
following: 1. The focus on specific problems of rural agroindustry, 2. The systemic vision of rural 
agroindustry, which involves agricultural, agro-industrial and management ofby-products 3. 
Transdisciplinary work with the active participation of the beneficiaries and their interaction with 
researchers from various disciplines.4. The integrality of the research that articulates the 
technological solutions so that they are appropriate to the characteristics of the users. 5. The 
formation of school, for the strengthening of the new generations and the generational change. 
6. Alliances with regional institutions to promote territorial development and 7. Cooperation with 
international organizations to spread technology in other regions of developing countries, 
especially in Latin America. Conclusions: The results of the systematization of the experience 
allow identifying factors that could be replicated and strengthened in other agricultural research 
centers and programs in various developing countries and that are particularly interested in 
promoting the sustainable development of the territories from the strengthening technology of 
rural agroindustries. 
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Abstract 
El proceso de patrimonialización de producciones agroalimentarias locales es complejo y está 
en constante transformación. Buenaparte de esta complejidad se debe a la multiplicidad de 
actores que intervienen, con objetivos y argumentos distintos que movilizan estrategias diversas 
para patrimonializar esos productos. En lapresente comunicación nos queremos centrar en el rol 
de los agentes dedesarrollo. Estos son investigadores/as y técnicos/as de las 
Universidades,Ministerios, gobiernos locales, agencias de ciencia y tecnología,financiados/as 
con fondos públicos y privados, a través de proyectos deinvestigación o de extensión 
universitaria, doctorandos/as de distintas disciplinas que analizan estos productos 
patrimonializados desde diferentes perspectivas y funcionarios/as, entre otros. Para ello 
utilizaremos como hiloconductor casos en Argentina y España. En los casos argentinos 
analizaremos el papel de agentes vinculados al Estado,en particular los extensionistas que desde 
el Ministerio de Ambiente han participado de proyectos vinculados al uso sustentable de la 
biodiversidad en bosques nativos, que a lo largo de casi una década, han estimulado la 
valorización de harina de algarroba, miel de meliponas, elaborados en base achilto y frutas 
nativas, entre otros productos. Se trata de experiencias muyinteresantes, por sus características 
específicas, por las distintas problemáticas que permiten visibilizar y porque constituyen ejemplos 
paradigmáticos del destacado papel que pueden jugar los agentes de desarrollo, con todos sus 
puntos fuertes y también sus dificultades y limitaciones. Para los caso se spañoles nos centramos 
en la experiencia de activación de los quesos artesanos locales de Cataluña y embutidos 
tradicionales, entre otros, ya que permiten abordar una variedad de situaciones en lasque los 
agentes externos han jugado papeles diversos, y con resultados también singulares. La 
metodología utilizada combina principalmente técnicas cualitativas, entrevistas a actores 
territoriales de los diferentes casos de estudio, observación de acciones dedesarrollo en donde 
participan agricultores/as. Finalmente contrastamos las experiencias argentinas y españolas, lo 
que nos permite enunciar similitudes y diferencias en el rol de los agentes de desarrollo y producir 
una matriz analítica para futuras indagaciones sobreprocesos de patrimonialización de productos 
agroalimentarios. 
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Abstract 
Territorial food governance is the process of collective coordination of actors who guide, direct, 
control or manage a food network. This coordination can be at the social sphere (e.g., generation 
and transfer of knowledge or innovation), or at the economic sphere (e.g. buying and selling or 
logistics of goods and services). In the latter sphere, the supply chain management (SCM) 
approach, and specifically logistics coordination mechanisms, are suitable for the analysis of 
territorial governance processes. The aim of this communication is to present a preliminary model 
for the analysis of territorial food governance based on supply chain coordination mechanisms 
and their possible application in a short food supply chain (SFSC)in the city of Cordoba (Spain). 
For this purpose, a conceptual model is proposed that links the elements of network governance 
with the elements of the SCM, and interviews and participatory observation are carried out for the 
collection of primary information from the SFSC. The results indicate that the conceptual model 
sets out three interlinked subsets of analysis, three from SCM (type of chain, structure, nature of 
demand) and three from network governance(interdependence, self-regulation, and public 
purpose). The application of this model of analysis in the SFCS indicates that it is a centralized 
chain type, with a combination of deterministic and stochastic demand, and the main coordination 
mechanisms occur in the structure of the SCM, at the level of functions and interfaces, with price 
and quality criteria being the most important. Thus, the SCM mechanisms satisfy the 
characteristics of network governance, and thus indicate that the SFSC is generating territorial 
food governance processes in the economic sphere. Finally, it is recommended to explore chain 
coordination based on strategies such as (digital) information sharing and mechanisms for each 
actor, such as VMI (Vendor Managed Inventory) and contracts for service providers. 
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Abstract 
Crop genetic resources, commonly knowns as seeds, have a critical role to deal with the climatic 
and environmental challenges we are living. Besides, and since 2008, food security re-emerged 
in scientific and political agendas of developed countries. The food crisis was aggravated by the 
war between Ukraine and Russia. Nowadays the expression ‘food crisis’ appears in daily news. 
Within this context, the reflection on basic issues concerning the food system, namely food 
production and the resources involved in, such as seeds, is of utmost importance. The European 
Green Deal, the Farm to Fork, the Biodiversity strategies, and the Common Agricultural Policy, 
constitute the current European political framework to approach the current problem of food 
security. Those public policy tools envisage a paradigmatic transition towards sustainable 
societies in its basic functions such as food production and consumption. Within this context, 
genetic banks acquired relevance and were tasked to counter the drastic decrease of genetic 
crop variety and foster agrobiodiversity (Khoury et al., 2022). The paper presents a reflection on 
the issue of seeds, namely cases of genetic banks in Portugal such as Banco Português de 
Germplasma Vegetal (BPGV), and Associação Colher para Semear. The main goal of the 
research is the design of an analytical approach to those banks, considering, and among other 
aspects, the legal framework, in European and national terms, the actors involved, and the main 
challenges face by these crop’s genetic conservation. This is a case study using primary and 
secondary data. Primary data was collected through interviews applied to key actors in those 
initiatives aiming the conservation of genetic resources 
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Abstract 
El mezcal es una actividad productiva desarrollada demanera generacional que favorece la 
economía de México. Esta industria cuenta con Denominación deOrigen (DO) desde el año de 
1994 y, de acuerdo con el Consejo Mexicano Regulador de la Calidad del Mezcal, A.C., en el 
estado de Oaxaca, genera una derrama de 23,000 empleos directos y 105,000 indirectos, según 
las estimacionesrealizadas en 2019. Este análisis se realiza a partir de las contribuciones 
deautores como Gereffi y Fernández (2016) y Padilla y Oddone (2016), definen el escalamento 
económico como el proceso de desplazamiento deuna firma, sector o economía hacia segmentos 
o actividades com mayor valor agregado, aumentando los beneficios de una cadenag lobal de 
valor (CGV), siendo necesario transformar productivamente los eslabones de la cadena, 
mejorando los productos y servicios atráves de procesos complejos com valor agregado y 
generadores de conocimiento. Se incluye la gobernanza como otro medio paralograr este fin, 
haciendo referencia al poder corporativo que moldea la distribución de beneficios o riesgos en 
las industrias. Estedocumento tiene por objetivo identificar, a través de un análisis de redes y de 
la información obtenida de 34 entrevistas semiestructuradas, a losactores clave, tipo de 
gobernanza e innovaciones que influyen en el escalamento económico de los pequeños 
productores de mezcal de la comunidad de San Luis Amatlán, Oaxaca, México. Los resultados 
indican que el 38.24% de los pequeños productores que cuentan con intermediários mantienen 
ventas constantes, a diferencia del 61.76% que no cuenta con clientes específicos, facilitando la 
construcción de cinco marcas locales, así como innovacione sen el 16.21% de los casos, en 
marketing digital y comercio electrónico. Entérminos de la gobernanza, el modelo predominante 
es el modelo de mercado, conla particularidad de la inexistencia de contratos escritos entre 
productor-intermediario.En el aspecto productivo, el gobierno federal está implementando el 
programa“sembrando vida” para preservar planta de maguey y madera endémica que permita la 
continuidad productiva del mezcal. En conclusión, el escalamiento económicode los pequeños 
productores de mezcal de la zona en estudio se associa fuertemente a la presencia de los 
intermediarios, como un agente que facilitala transición dentro de la cadena de valor, hacia 
eslabones de mayor valor agregado, como el uso de marca,denominación de origen y comercio 
electrónico. 
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Abstract 
Previous research indicates that the province of Jämtland (Sweden), has played a key role in the 
articulation of territorialized local development strategies in Sweden. Since the late 1970’s, the 
development of localized food has undergone several stages and businesses in various food 
branches have been established (e.g., creameries, jam and beverage cookeries, charcuterie 
production and slaughterhouses, bakeries and breweries). The sector has matured, and some 
food artisan businesses are today undergoing a generational transition. Mentioned development 
was supported by local and regional policies to counteract depopulation and lack of agglomeration 
effects Some outcomes are the revival of handicraft food and the revival of food heritage in 
Sweden and the establishment of a regional food artisan which in 2009 became a national the 
national centre for artisan food.  

In 2009, Jämtland and its capital city Östersund gained official recognition for its engagement in 
local development based on food culture, as Östersund was awarded UNESCO City of 
Gastronomy (UCG) status. Such recognition is expected to offer important economic 
opportunities, not the least through culinary tourism.  

The interest for understanding the contribution of UCG status to local economies has increased. 
However, our knowledge about the actual contribution of the membership is still scarce. This 
study problematizes the link between the UCG status and local food development and vice-versa. 
The study is based on the ongoing study: “Creative Industries in Jämtland”. The study was 
organized using phenomenography, a qualitative, interview-based method that helps identify 
differences and commonality in an interview-based material. Moreover, we analyse demographic 
business data of food artisan businesses and economic data for the last 10 years. This is 
complemented with documents generated by regional authorities concerning the UNESCO 
status. The following questions are answered: Did the UNESCO recognition meet the expectation 
of local authorities concerning local (economic) growth? Has it contributed to the development of 
the localized food sector? If so, How?  
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Abstract 

El chocolate es un buen ejemplo de cómo un producto agrícola inicialmente anclado a un 
territorio, en este caso,el México prehispánico, se comercializa como un commodity global por 
las mayores corporaciones agroalimentarias. En este proceso de“desanclaje” territorial han 
cambiado las formas de transformar la matéria prima, el cacao, y los ingredientes que componen 
el producto final, elchocolate, a tal punto que la definición de lo que se puede denominar 
chocolatees tema de controversias y de luchas de intereses en varias regiones del mundo,entre 
otras en México.El proceso para la modificación dela norma oficial mexicana NOM-186 que 
regula las especificaciones sanitarias y denominaciones comerciales y métodos de prueba para 
el cacao, chocolate y productos similares, y derivados del cacao, ha dado lugar a la confrontación 
dediferentes posturas al rededor de la construcción de lo que se denomina chocolate. Este se 
define a partir de significados económicos, sociales y culturales materializados en la estructura 
formal de la norma. Esta ponencia esboza lo que se apuesta detrás de la definición del chocolate, 
resultado de pugnas entreactores con intereses diversos y de los valores opuestos que movilizan 
en su defensa. Metodología Se revisó literatura sobre normas y estándares en el sector 
agroalimentario. Una de las autoras participó en las reuniones del grupo de trabajo para la 
revisión y discusión de la NOM-186 realizadas de noviembre del 2021 a enero del 2022. 
Resultados Por un lado, la industria busca mantener el carácter mercantil del chocolate al 
suavizar la norma y mantener su composición con bajo contenido de cacao; apela a las 
implicaciones del comercio en el mercado internacional; asi mismo, la transnacional Barry 
Callebaut pugna por incluir el chocolate Ruby (chocolate rosa) como un nuevo tipo de chocolate. 
Enfrente, los productores artesanales reivindican la concepción del chocolate mexicano como 
patrimonio alimentario, apelan a una producción con sentido social y pugnan por incluir en la 
norma el chocolate Pataxte (Theobromabicolor).Conclusión El proceso de modificación a laNOM-
186 revela cómo las normas como instrumento de regulación reflejan los intereses de quienes 
las promueven. Es la pugna por los mercados y la búsqueda de la ganancia para unos y para 
otros es la distinción de una calidad diferenciada acompañada de valores sociales y 
patrimoniales. 
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Abstract. One of the strategies that farming communities use to keep their productive lands and 
to prevail in them, implies a series of networks and social interaction that facilitate the access to 
resources and markets. In the  west of Antioquia a great variety of fruits and plants of handcrafted 
importance is cultivated in farms by small producers. Several other jobs performed by other 
members of the community have been created in the surrounding of this production. However, 
changes in the regional land use threatens the continuation of these trades. The aim of this 
research was to understand how the community that depends on the traditional production 
systems of fruits and plants of handcrafted importance intertwines itself in the region. For this 
purpose 33 key participants were chosen and interviewed, and with the collected data a social 
network analysis was drawn: 18 roles or trades linked to the production, marketing and byproducts 
of fruits were acknowledged; the density of the network indicates that interactions among 
participants are few and far between, and even with less frequency among municipalities; there 
are interpersonal relationships but they do not transcend into more complex ways of cooperation 
within the community. In the light of the findings, it may be concluded that it is necessary for these 
economic interactions to unfold into the merging of social capital, so that regional demands can 
be met.   
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Abstract 
Our societies build cultural references that identify and differentiate them. These are cultural 
expressions whose legitimacy and meanings currently pass, in many cases, through the 
administrative process of patrimonialization. These processes tend to constitute spaces of conflict 
between interests and expectations of different social agents. In this contemporary context of 
cultural heritage, food systems are also situated a significant cultural reference. In this way, during 
the last two decades, a growing number of agri-food practices and products have been considered 
as patrimonial. In these cases, the immaterial and intangible values of the food culture have come 
to be considered as relevant cultural manifestations. The focus of the recognition of this type of 
cultural property has been oriented towards culinary manifestations with strong territorial roots, 
which are elevated to heritage categories by institutions such as UNESCO. The recognition of a 
culinary manifestation or agri-food product, entails, among other issues, generating a collective 
mark of quality and a presumed guarantee of authenticity with a use, although much discussed, 
legitimately limited and exclusive. This has important repercussions associated with registration. 
Currently, obtaining this brand supposes apolitical strategy of creating added value imbued in a 
manifest process of extracting rents by the different agents that intervene in the processes. This 
fact has also turned them into an important tool for the institutions that implement territorial 
development programs, especially rural development programs that promote the characteristic 
territorial approach of the (PAC. However, after more than a decade recognizing and/or inscribing 
food systems, there are many open questions, such as: do these patrimonializing processes 
promote the transition of the rural world towards anew value economy? of a culinary tradition and 
the creation of one of these quality brands, has repercussions on the safeguarding of cultural 
heritage? After the recognition and/or creation of a brand, does this imply the homogenization of 
food practices? Our work addresses the afore mentioned aspects both from theoretical 
approaches, but focusing on empirical cases, placing the relationship between the safeguarding 
of intangible cultural heritage and sustainable development at the center of the debate. 
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Abstract 
During last years, both researchers and institutions are paying a growing attention to the analysis 
and characterization of territorial approaches to rural development, based on the activation and 
sustainable valorization of valuable local specific resources. Among the latter, agrobiodiversity 
resources, and particularly underutilized and neglected landraces, are increasingly considered, 
due to their potential role in feeding the realization of more inclusive and sustainable localized 
agri-food systems and cohesive territorial systems. To that regard, the design and implementation 
of participatory strategies and polycentric governance models is retained fundamental for a 
coherent and collective organization of endangered landraces identification, market valorization, 
and territorial enhancement processes, towards the creation of landrace-based sustainable 
localized agri-food systems. The paper aims at understanding the role of territorial approaches 
based on agrobiodiversity resources as a lever of localized agri-food systems strengthening and 
inclusive and sustainable rural development. Specific objectives are: a) exploring the potential of 
underutilized or neglected landraces recovery, conservation, and sustainable use; b) identifying 
adequate governance settings and management mechanisms for collaborative valorization 
strategies, combining public policies with private action.  
On a theoretical level, we adapt the socio-ecological systems model for the analysis and 
characterization of agrobiodiversity-oriented food systems (ABOFS) by Scaramuzzi et al. (2021). 
As a matter of facts, new holistic and systemic approaches are essential in providing a better 
understanding of the complex of resources, drivers, action processes, and beneficial effects, 
characterizing the development of inclusive and sustainable agri-food chains and territorial 
systems. As far as the methodology is concerned, we conducted a comparative analysis of 
representative cases, concerning the localized agri-food systems of three threatened plant 
landraces cultivated in Tuscany (Italy): the Maize Formenton Ottofile of Garfagnana, the 
Valtiberina Red Onion, and the Cherry of Lari. A participatory action–research approach (PAR) 
was adopted, with the active involvement of both public and private stakeholders. Qualitative 
methods were followed for the case studies analysis, combining literature and secondary data 
with the results of in-depth interviews and focus groups. Results highlight the potential and limits 
of the realization of collaborative valorization strategies for the preservation, qualification, and fair 
remuneration of landrace-based agrobiodiversity products, integrating supply chain approaches 
(vertical perspective) with territorial strategies (horizontal perspective). Specifically, we analyze 
major opportunities and constraints of synergically combining different participated public and 
private tools for the recognition and protection of agrobiodiversity products and related territorial 
linkages, in order to be performant in combining the production of private and public goods and 
services, and generating and fairly distributing a complex of economic, environmental, and 
sociocultural benefits. Conclusions evidence the opportunity of adopting and integrating different 
quality signs, collective marketing approaches, and territorial valorization tools, adapted to the 
different levels of agrobiodiversity products marketability and related ABOFS structure. To that 
regard, the fundamental role of new specific policies is also evidenced, in creating dedicated 
public tools for agrobiodiversity protection and valorization and incentivizing the realization of 
polycentric governance settings, involving both local and non-local stakeholders. We expect our 
research to corroborate and enhance the role of market qualification and territorial valorization for 
agrobiodiversity-oriented agri-food systems sustainability transformation, and their synergic 
integration in cohesive territorial systems. Significantly, further public and private efforts are 
needed to sustain landrace-based localized agri-food systems conceptualization, innovating 
qualification and marketing tools, enhancing public support mechanisms, and providing specific 
technical support and capacity building approaches aiming at the empowerment of local actors. 
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Abstract 
In opposition to the globalized agri-food system, different stakeholders have organized 
themselves under several forms, generating alternative agri-food networks of a different nature. 
In the analysis of the dynamics that are generated between the actors that constitute these 
alternative networks and that condition the governance architecture that they establish for their 
operation, it is essential to go beyond the traditional analysis that involves the comprehension 
hierarchical and market relations, to incorporate other elements that explain the interactions that 
arise in these processes that are supported by networks basis on capabilities of actors to 
coordination and cooperation. Alternative agri-food networks are considered as collective actions 
that can be understood under the concept of heterarchy as a social structure. In the analysis of 
the dynamics that are generated between the actors that constitute these networks and that 
condition the governance architecture that they establish for their operation. Thus, in order to 
strengthen alternative networks, it is proposed to analyze the heterarchical governance processes 
that underpin them, including defining norms, interactions among actors, and the context in which 
these elements operate. A conceptualization of the heterarchical governance and its elements 
was carried out using the analytical framework of governance, as well as the definition of a series 
of variables that characterize alternative agri-food networks. Eight cases of networks were 
selected for their analysis from both the framework and the variables, finding as common 
problems the feasibility of alternative mechanisms of production and consumption, and, in some 
experiences, the organization for the management of the production and its sustainability. 
Regarding the variables, autonomy, coherence and coordination is observed in all cases, being 
highlighted by the research as strengths to collective actions that are decisive for the configuration 
of architectures for network governance. 
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Abstract 
Based on the case study of 32 peasant production units of physic nut in Manabí, Ecuador, and 
their incorporation in the “Jatropha for Galapagos” project, we studied to what extent these 
development initiatives may alter their overall resource exchange networks, threatening the future 
strengthening of social capital and the territory. Based on the characteristics of social bonds 
formed by these production units of physic nut regarding the availability of economic, cultural, and 
social resources, we seek to show through a Multiple Correspondence Analysis (MCA) the 
determining factors in social proximity or distance of the family production units (FPUs) in the 
social space, the relational approach to social capital proposed by Bourdieu, and the explanatory 
potential of this approach to analyze the potential of these peasant production units to follow 
cooperative and reciprocal strategies to solve common issues, which is a sound basis for the 
implementation of local innovation processes. The results of this study suggest that we are 
dealing with small peasant production units of flint corn and peanuts formed by individuals with a 
low level of education and income and who are giving to establishing long-lasting and useful 
resource exchange networks and opportunistic relationships and patronage with public and 
private agents.  
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Abstract 
El artículo analiza la estructura y funcionamiento de la denominación de origen del bizcocho de 
achira del Huila en Colombia y la forma como a partir de este producto distintivo se ha constituido 
una canasta de bienes y servicios de carácter territorial que han permitido dinamizar la economía 
en beneficio de diferentes actores sociales. Mediante la revisión documental y entrevistas a 
actores privados y públicos, se establece una limitación en el reconocimiento de DO para la 
mayoría de productores y la necesidad de trabajar en aspectos de promoción de actividades 
agrícolas y de agroindustria rural que garanticen el abastecimiento del almidón de achira como 
insumo básico en la producción del bizcocho con DO.   
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Abstract 
Viticulture and wine making is a key part of the landscape of central and south-central Chile. It is 
comprised of both dominant export-oriented companies and traditional small-scale production. 
Since the 1990s different small-scale viticulture organizations emerged to deal with different 
challenges imposed by globalization in a neoliberal institutional setting. In this article we use the 
AFN theoretical framework and hybrid governance approach to analyze the governance tensions 
in five small-scale viticulture organizations from Marga-Marga, Lontué, and Itata valleys. 
Engaging methodologically in interviews and social cartographies, the study shows how the 
territorial strategies of AFNs shape governance tensions. Finally, the article proposes a 
conceptual framework to understand the relationship between scalar dynamics and core values, 
strategic objectives and societal missions of AFNs. 
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Abstract 
The production, distribution, and commercialization of food products is the result of the 
participation and relationships of different actors inside and outside a territory. In the case of 
identity-link foods, this involvement, articulates extraterritorial processes and relationships, whose 
final objective is to provide consumers not only with a highly appreciated food but also with 
sociocultural values that such a food represents. The study’s objective is to analyze the dynamics 
of the different dimensions of proximity in the striped chili, a typical product with an origin in the 
municipality of La Misión in the state of Hidalgo, Mexico. This study follows Boschma (2005) 
framework for the analysis of proximity relationships (organizational, cognitive, social, 
institutional, and geographic) to understand how a traditional food develops organizational 
schemes, focused on strengthening proximity relationships. The ethnographic method, using 
semi-structured interviews, in-depth interviews, and participant observation, is used in different 
actors in three areas (production, linkage, and consumption) and three regions (local & regional, 
local & near-by region of Sierra Gorda, and local & far-away region of Valle del Mezquital) 
identified as socially constructed and, thus, relevant to the study’s aim. The results point to the 
importance of activating geographical proximity relationships through the mobilization of links 
(traders-farmers) either temporarily or permanently. Social proximity’s relationships among 
farming families, linkages and consumers allow for the striped chili’s social and cultural context to 
be socialized and be reflected in the formal and informal agreements in which their relationships 
are governed. Cognitive proximity resulting from these relationships facilitates the fact that food 
is considered a traditional food inside and outside the region and helps its resignification of 
regional consumers’ food culture. Cognitive proximity is built from a common cognitive framework 
whose starting point is the stripped chili farmers’ symbolic knowledge and know-how, consisting 
of specific processes, tools, places, and roles. The resulting socialized cognitive proximity is 
essential as a mediator factor of the relationships of originating geographic, institutional, and 
organizational proximity in the different identified areas and regions. 
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Abstract 
El coco y su palma hacen parte esencial del paisaje de la Costa Pacífica del Cauca, de la historia, 
tradición y cultura de sus comunidades; al tiempo que es fuente de trabajo que permite dinamizar 
los procesos sociales y económicos en el territorio. Mediante el proyecto “Fortalecimiento de la 
cadena productiva del coco de la Costa Pacífica del Cauca” (2022) se logró identificar 1.171 
productores de coco entre los municipios de Guapi, Timbiquí y López de Micay, además de un 
conjunto de actores que participan a lo largo de la cadena del coco, como son los proveedores 
de insumos, acopiadores, transportadores fluviales y marítimos, entre otros. Se estima que cerca 
del 99% del coco que se produce en la Costa Pacífica caucana sale sin transformación hasta los 
puertos de Buenaventura y Tumaco, desde allí viaja hacia las principales ciudades del Colombia, 
donde se comercializa en fresco o se transforma en algunas agroindustrias. Este documento se 
focaliza en el 1% del coco que se queda en el territorio, en ese coco que se integra a la 
gastronomía de los habitantes del Pacifico, el mismo que endulza su vida, el que ofrece 
alternativas artesanales y ha sido empleado en un sinnúmero de usos tradicionales a través del 
tiempo; en ese fruto que hace parte de la cotidianidad de las comunidades, el que aparece en 
sus canciones y en su oralitura. La región del Pacifico en Colombia es uno de los lugares más 
biodiversos del planeta, pero la vida humana y no humana son constantemente amenazadas por 
disputas entre diferentes grupos armados que allí se han instalado, especialmente por controlar 
la minería ilegal, la deforestación incontrolada de los bosques milenarios y el narcotráfico, 
actividades que en las últimas décadas han modificado por completo las dinámicas de vida en el 
territorio. Cada día que pasa, las formas de vivir en el territorio, las tradiciones y las gentes, 
mueren un poco; el coco es una oportunidad para revertir estas dinámicas, sembrar esperanza 
y potencializar la vida de nuevo. Este componente del proyecto de investigación se orientó a 
reconocer la relevancia de los productos tradicionales de coco, su elaboración y usos; para ello 
se empleó el trabajo etnográfico, la observación participante y la aplicación de un conjunto de 
herramientas metodológicas como la historia oral, el método genealógico y la trayectoria 
tecnológica propuestas por Grass et al. (2012) para el enfoque SIAL; permitiendo no solo hacer 
un diagnóstico sobre estos productos, sino formular estrategias para orientar acciones concretas 
que permitan rescatar y valorizar su producción y comercialización. 
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Abstract 
En agosto de 2014, se inicia una alianza informal entre el banco Arquidiocesano de alimentos de 
Manizales y la universidad de Caldas, com el propósito de aunar esfuerzos en beneficio de sus 
comunidades, la cual se formaliza en 2017. En ese marco, el programa de ingeniería dealimentos 
de la universidad de Caldas, desarrolla un proyecto de recuperación y procesamiento de parte 
de los excedentes agropecuarios producidos en los sistemas agroalimentarios rurales de la zona, 
consistente en la adecuación deuna planta de transformación de frutas y verduras en el banco 
de alimentos. Enprimera instancia, se realizó el diagnóstico higiénico-sanitario, de las 
instalaciones disponibles, de conformidad con la resolución 2674 de 2013. Basados en ello, se 
ejecutaron las obras de adecuaciónde la planta y de sus recursos de producción. Paralelamente, 
se concierta entre la dirección de la Institución y los docentes de la Universidadde Caldas los 
productos agrícolas a procesar, con base en criterios denutrición, disponibilidad, técnicos y 
financieros. Asi mismo, se definen los programas de capacitación al personal responsable del 
proceso. Para esto, secontó con el apoyo de la Unidad Tecnológica de Alimentos (UTA), y la 
planta de bioprocesos, de la universidad de Caldas, así como del Instituto deBiotecnología y 
Agroindustria de la Universidad Nacional de Colombia.Resultado de esta alianza,se rediseñó la 
planta de alimentos del banco, con base en lo dispuesto por las normas legales, también, se 
eligieron las materias primas agropecuarias locales, como guayaba, mandarina naranja y tomate 
chonto, para su transformación en: mermeladas, pulpas, bocadillos, snacks, jugo en polvo, salsay 
sopas deshidratadas, galletas y bebidas, entre otros. Asimismo, se asesoró al personal de la 
institución en Buenas prácticas de Manufactura, manipulación de alimentos, y procesos. También 
se definió la estructura de costo de losproductos. Con ésta alianza, se evidencia un triple 
beneficio: por un lado se potencia la labor social del banco de alimentos, por otro, estudantes y 
profesores intervinientes, refuerzan su sentido de solidaridad y sensibilidade con los más 
necesitados en un escenario real, en procura de atenuar la inseguridad alimentaria de las 
comunidades vulnerables beneficiarias y porúltimo, se le otorga valor a materias primas 
cultivadas por los campesinos dela zona, reduciendo su desperdicio y retornando les otros 
productos que enriquecen su canasta alimentaria. 
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Abstract 
The permanence of traditional foods derived from cassava production and its cultural, social and 
economic value in two municipalities in the State of Sergipe, Brazil. Menezes, S.S.M. 
Universidade Federal de Sergipe (soniamendoncamenezes@gmail.com); Bustamante, 
P.G.Embrapa Alimentos e Territórios (patricia.bustamante@embrapa.br) The purpose of this 
study is to reflect on the valorization of traditional food products derived from cassava that 
support, in contemporary times, the social and economic reproduction of family groups. 
Consumers in urban centers demand these flavors and by consuming them, they reinforce their 
cultural identity. We took as a spatial clipping the municipalities of Campo do Brito and Itabaiana, 
in the State of Sergipe, Brazil, because they emerge as producing municipalities that supply 
consumers with traditional foods in the surrounding territories marketed in short circuits. We also 
verified the resignifications inserted in order to access institutional markets with reinventions of 
foods made with cassava. In the construction of the study, census information and field research 
results were used, with the ballast of discussions linked to food production and SYAL. To discuss 
about the permanence of the production of traditional foods, its resignification and the expansion 
of market demand, means revealing the meaning of consumption for men and women and 
interpreting the cultural, social and economic value added to them. These agri-food activities, 
conform to a territoriality, enhance local markets and making available products with nutritional, 
symbolic and identity references. 
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Abstract 
El objetivo de nuestra propuesta es analizar el vínculo actual entre alimentación y UNESCO, 
concretamente sobre la tendencia creciente desde territorios con particulares sistemas 
alimentarios a que sus actores políticos soliciten o se posicion en publicamente a favor de solicitar 
el reconocimiento de UNESCO de dichos sistemas 
alimentarios. Profundizar en los significados, las repercusiones e implicaciones de estos 
processos, nos permitirá avanzar en el conocimiento enla relación entre alimentación y 
patrimonio cultural .Las sociedades elaboran referentes culturales que las identifican y 
diferencian de los grupos foráneos. Se trata de expresiones culturales, de prácticas sociales y 
símbolos identitarios cuya legitimidad y sus significados actualmente pasan, en muchos casos, 
por el proceso administrativo de la patrimonialización, que comporta un enorme potencial político 
y económico (Gascón y Mulet, 2020; Amaya-Corchuelo, 2020). Estos procesos, entre otras 
cuestiones, constituyen espacios de conflicto entre intereses y expectativas de diferentes 
agentes sociales (García, 1999; Amaya y Aguilar, 2013). En este contexto contemporáneo del 
patrimonio cultural, se sitúan también los sistemas alimentarios como significativos referentes 
culturales. De esa manera, durante las dos últimas décadas se han considerado como 
patrimonializables un creciente número de prácticas alimentarias. Nuestra hipótesis esque el 
reconocimiento de UNESCO de una tradición culinaria y la creación de unade estas marcas de 
calidad, supone generar un nuevo marco social que no si emprerepercute en la salvaguarda del 
patrimonio; además, estos procesos constituyen la arena de fricciones y conflictos entrelos 
agentes que intervienen en él durante el periodo de obtención de la marca,así como 
posteriormente en la gestión de la misma. Por lo tanto, el proceso de creación de una marca 
desde UNESCO conlleva–entre otras cuestiones- la reorganización de agentes y sus pugnas en 
el territorio, así como la definición de un conjunto de normas colectivas, que limitan las prácticas. 
Desde un punto de vista práctico, la creación de estos nuevos marcos normativose 
institucionales, conducen a (1) la homogeneización de prácticas, (2) la apropiación de saberes 
locales y (3) colocar enel centro del debate la relación entre la salvaguardia del patrimonio cultural 
inmaterial y el desarrollo sostenible puestos encuestión por las implicaciones del uso neoliberal 
de la cultura como un recurso. 
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Abstract 
Recognizing the tradition in the elaboration of sweets from Popayan,Cauca, Colombia was the 
first objective of an investigation, framed in the Project Strategies for the Valorization of Traditional 
Sweets from Popayan; Said project seeks to guide concrete actions that grant sustainability to 
the production and commercialization of a mestizo tradition that carries with it legacies of Native 
Americans, African, and European cuisines. For this, it was necessary to identify the context in 
which each sweet was born and to del vein to the history of its ingredients, as well as to know the 
bearers of the tradition, their lives, and their stories. Many of the sweets studied own a long 
tradition that dates back to the times of the Conquest, a few of the preparations disappeared and 
there is concern that the survival of the tradition is at risk since there is no generational renewal 
among the producers, also due to climate change. The importance of traditional sweets, those 
with territorial roots and that outline the identity of a city and a state, even of an entire region, is 
enormous since they constitute biocultural heritage, which is a link between biodiversity, 
productive practices, and cultural diversity. This is how the research, carried out in 2019 and 
2020, sheds abroad perspective on the history and relevance of sweets in the history and 
idiosyncrasy of Popayan. Among more than 50 artisanal sweets available in the city, 18 were 
considered to have deep roots, and through ethnography and the Localized Agri-food Systems 
(SYAL) approach and methodology it was possible to identify the historical context and symbolic 
value of the sweets (oral history), to trace the know-how transmission (genealogical method) and 
to identify technological innovations (technological trajectory). This paper details the tradition of 
three of the most recognized and relevant sweets from Popayan: salpicon de Baudilia, Noche 
buena Patoja, and the mantecadas de yuca. 
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Abstract 
This research report compares the experiences of two Geographical Indications, (GI), one called 
Denomination of Origin (DO) of Cacao from the Peruvian Amazon (from Utcubamba) and the 
other an Indication of Origin (IP) from the Brazilian Atlantic Forest of Southern Bahia cocoa to 
describe the format of the space-territory resulting from the interaction of the various actors 
involved in the consolidation of the quality of cocoa´s origin. For this purpose, the following 
aspects were selected: a) the institutional framework of the quality of origin of cocoa; b) the 
composition and coordination of rural producers and other actors involved; and c) the type of 
relationships and/or networks in which they are rooted. The objective is to relate such aspects to 
the strategies of cocoa producers as they adapt to the demands of grades & standards and 
respond to opportunities for accessing the GI market and possibilities of territorial development. 
On the basis of documentary, bibliographical investigation and the application of "in locus" 
interviews, the first results of the investigation suggest: 1) one source of origin quality is linked to 
the binomial territory-biome; 2) there are greater advances in the regulation of use of the Brazilian 
IP; 3) in the case of the DO of Peruvian cocoa, the discussions about the regulation reveal a level 
of tension, between a logic of productivism and the defence of the diversity of cocoa varieties by 
producers due to the genetic wealth of the Biome; 4) There is greater integration between the 
actors and institutions in the Brazilian case, in particular a greater proximity between rural 
producers and research centres, key to the scientific reputation of quality. In the Peruvian case, 
the pandemic affected the organization and execution of the GI much more. Finally, the initial 
evidence points to the importance of the centrality of public support policies, which would 
strengthen the collective action of the space-territory of the Brazilian GI; of the proximity of rural 
producers to research centres as a potential source of territorial advantages; and the great 
challenge of adaptation to grades and standards, particularly for small-scale cocoa producers of 
Peruvian origin. 
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Abstract  
Our aim is to look into the various labels or names sealed on Corsican dry-cured ham in order to 
investigate the coexistence dynamics of food heritage strategies beyond GIs application 
processes. In Corsica, despite Geographical Indications (GIs) that have designed and defined 
two main ways of producing and selling deli meat, the current situation is characterized by a great 
patchiness of products, labelling strategies, sales pitches and storytelling expanding on the term 
‘local’ to qualify those very products. Besides bills of specifications that were supposed to 
structure the territorial governance while dividing the supply chain into a Protected Designation 
of Origin (PDO) based on local breeding system and local feeding resources and a Protected 
Geographical Indication (PGI) using imported raw material processed with localized techniques, 
we see a localized agri-food system (LAFS also named SYAL) far more complex and fuzzier. How 
did it come to this? How did collective action aimed at codifying and authenticating production 
processes result in such a heterogeneity? What role did regulation tools such as GIs play in this 
variegated bundle of designations? Are LAFSs a place for harmonization and convergence or a 
confrontational arena of local stakeholders' interests? We focus on dry-cured ham as a top-quality 
product both emblematic of innovation based on tradition and value-added creation, as frequently 
observed in Mediterranean area. We carry out a retrospective analysis of the trajectory of a 
localized agri-food system. By doing so, we provide insight into the specific issues facing pig 
husbandry and pork butchery in Corsica since the early 1980s, and recount the great 
transformations of a LAFS made of multifaceted collective action. Our analysis highlights the 
different steps of the shaping and reshaping of a common consumer item into a food heritage. In 
the 80s, as the small-scale farmers are quite absent of the formal markets, big processors are 
increasing an offer based on imported raw material, inducing a conflict on the use of the name 
"Corsica". In the 90s, the non commercial memory of the food within the farmers (ham for self-
consumption) is mobilized for a new positioning towards up-market and a high-value product is 
first showcased by a collective brand. Afterwards, we underline how the PDO application process 
for "Prisuttu" has led to rule out various trade-offs initially conceived by the local applicants in 
order to include a wide variety of practices (breeds, feeding) and a large number of stakeholders 
within the designation. The initial PDO project did not emerge unscathed from the process of 
national examination reducing the range to the sole true genuine food (pure local breed and 
finishing with chestnuts and acorns are mandatory), and neither did the community at the root of 
the project of recognition. Whereas all the producers rely on the same memory of farming, 
producing and consuming practices, we show that they keep on fighting over the right definition 
of dry-cured hams throughout an intense work of naming and an imaginative play on words 
(Corsica, Ile de beauté, name of the local breed, fermier...). Referring to Callon's concepts of 
framing and overflowing (1998), we show how the will to frame production and marketing 
processes finally ends in increasing their diversity. The implications of our work are twofold. First, 
our results invite to question the concept of strategy: a SYAL is covering a range of interests, 
skills and resources that are not converging spontaneously and are not only the result of 
intentional action logics. Second, they suggest to go beyond the visible confusion brought about 
by the heterogeneity of products and labelling schemes in order to conduct further assessment 
of the dynamics triggered by their coexistence. In doing so, they enhance tools to characterize 
the evolution of LAFSs along a diversity of pathways. 
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Abstract  
In the mountain area of Friuli Venezia Giulia (Italy) dairy huts guarantee explicit and implicit eco-
systemic services, essential and fundamental for maintaining a lively socio-economic system in 
this marginal territories. For this reason an articulated territorial governance and management 
assistance is not just necessary, but fundamental in order to support and stimulate this important 
sector.  
Hereby the main actions, taken for stimulating a virtuous mountain pasture management by the 
Autonomous Regione of Friuli Venezia Giulia, throughout the Regional Agency for the Rural 
Development ERSA, in cooperation with the farmers, the owners of the structures and other public 
bodies and research centers, are illustrated. 161 huts and pastures were interested in these 
initiatives and project, since 2001.  
The results showed a positive slowdown in the negative trend that had been taking shape for 
some years and that had seen progressive and inexorable closures and abandonments of alpine 
pasture structures. From the point of view of the quality of the dairy traditional productions, data 
related to organoleptic descriptors show a clear improvement. The numerous experimental 
projects that interested the mountain farms allowed to intervene in an integrated manner on 
various aspects of environmental sustainability and profitability. A particular care was dedicated 
to the development of a tourism respectful of the environment of this peculiar territory.  
In order to be in line the new directions of the European Green Deal, the approach to the 
assistance to this sector should be focused on sustainability and multifunctionality of the mountain 
pastures, for a better management of resources and a higher economic income. A 
multidisciplinary concept of agricolture, in particoular in the mountain, must be base on the 
spreading of knowledge and innovation, with an interactive method of collaboration and 
cooperation in solving the challenges that are emerging on the horizon. 
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Abstract 
The Spanish wine quality model, based on geographical indications—particularly designations of 
origin—is giving signs of exhaustion. The difficulties of this quality model in protecting territorial 
incomes has its origin in structural processes of greater importance. In fact, the changes that are 
taking place in the wine market cannot be explained by referring only to the consumers’ behaviour. 
With the development of cognitive economy, the interactions between the material and immaterial 
dimensions of wine valorisation processes have also become more complex and more difficult to 
handle with a rigid quality management scheme. Our objective is to explore the determinants of 
these complex dynamics, the extent to which a wine quality model is conditioned by new forms 
of value creation associated with the development of the new values, meanings and attributes 
linked to the quality of wine in a knowledge-based economy, and, finally, the new cognitive 
mediations emerging between the production and the consumption sphere, the actors involved in 
those mediations and the way they develop. The new regulation adopted in Bierzo allows 
responding to the changing conditions of the wine market (e.g. natural wine). Starting from a 
situation of excellent reputation and considerable dissemination of the quality of its wines, Bierzo 
has decided to implement a commercial strategy characterised by the zoning of the territory. It is 
possible to observe that, in a cognitive economy, processes of immaterial valorisation are 
obviously connected to consumer behaviour. But, in reality, they are chiefly determined by the 
development of new cognitive mediations between production and consumption. The most 
relevant aspect, in the case of the DO Bierzo, is that it has successfully built a mediation strategy 
that has reinforced its positioning in the value chain, something unheard of in the Spanish wine 
industry. 
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Abstract 
This study focuses on a Brazilian case study, the Cerrado no Prato - a platform created in 2018, 
which involves producers, researchers, and chefs, to enhance the value of the second largest 
Brazilian biome (the Cerrado) through the sustainable use of its socio-biodiversity in gastronomy 
and tourism. In this study, we analyze the short supply chain of seven member restaurants whose 
chefs are part of the Cerrado no Prato platform, located in Brasília, to assess the degree of 
adoption of the Cerrado biodiversity in their supply chain, as well as delimiting the supply network. 
This study adopts the concept of a short supply chain to trace close geographical and social 
circuits and supply networks from production to tourism consumption. The preliminary results 
point to a modest adoption of native species of the Cerrado biome among restaurants participating 
in the Cerrado no Prato initiative. These ingredients are mostly bought directly from local farmers 
and small distributors which are located as far as 250 km from Brasília where the restaurants 
operate. Despite the low integration of the Cerrado ingredients, this study highlights several 
relationship patterns between various stakeholders that comprise Cerrado no Prato´s catering 
supply chain as well as the importance of seasonal use which is linked to sustainable agricultural 
and consumption approaches. This study has important management and policy implications in 
the sense that it allows confirming that the cooperation between restaurants and local producers 
is an instrumental factor to promote development and concurrently strengthening regional identity 
and territorial cohesion. 
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Abstract 
Transformations in societies during the XX century are reflected in the sociological generations, 
promoting interest in the study of their consumptions from different angles, among them, 
nostalgia. However, nostalgia has been little researched in food studies, particularly in emerging 
countries. The objective was to analyse how nostalgia towards foods is perceived by the 
sociological generations in Mexico. The study included 206 people from the different sociological 
generations. The methodological approach was free word association on the stimulus word 
“nostalgia”; asking for foods and a situation associated to food nostalgia. Data were analysed by 
sociological generation. Results indicated that the perception of nostalgia is diverse, with negative 
perceptions standing out strongly associated to childhood with some variation among 
generations. In terms of food nostalgia, associations were different among sociological 
generations, with gradual changes from traditional foods, local products, cooked and eating at 
home and linked to family in older generations, to industrialised foods, consumed away from 
home, and beyond family links in younger generations. The increase in comfort foods in younger 
generations as a response to emotional aspects has profound social and health implications on 
one side, and the loss of interest in local products and traditional foods; are aspects that should 
be considered in the promotion of quality seals of food. 
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Abstract 
Mexico City faces enormous challenges related to food sustainability that have increasingly 
permeated different sectors of society. As a result, production, distribution, and consumption 
initiatives seeking to generate healthier, fairer, and more sustainable food strategies have 
multiplied in the last decade. In most cases, these initiatives arise and operate outside 
government intervention. This paper describes the process and preliminary results of a 
participatory mapping exercise of public policy to strengthen the contributions of peri-urban 
agriculture and alternative food networks (AFN) to food sustainability. This exercise has been 
developed in collaboration with a multidisciplinary team of academics, producers from the peri-
urban area, and managers from various RAAs, seeking to collectively identify the fields of 
opportunity for developing public policies relevant to local contexts. We highlight among the 
results of this exercise the need to generate instruments that contribute to the consolidation of 
existing initiatives and facilitate the creation of new proposals, strategies to facilitate the 
capitalization of productive units, training in sustainability, and the strengthening of various 
aspects related to marketing. This proposal is part of a broader research-action project in which 
academics, producers, and managers of RAA participated. The activities developed within this 
framework include discussion groups, field visits, interviews, and a workshop specifically focused 
on the proposed theme. This project has allowed us to document a vast plurality of citizen 
initiatives that contribute to the generation of more sustainable strategies for food production, 
distribution, and consumption. The implementation of public policies, designed through 
participatory dynamics, would make it possible to consolidate and expand these initiatives 
contributions and, at the same time, strengthen the presence of actors committed to sustainability 
in the governance spaces of food systems. 
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Abstract 
Gender and food systems are interlinked in multi-dimensional and deep ways already addressed 
by scientific literature, such as power relations around food-related care work (mostly developed 
by women), correlation between sustainable farming systems and women, feminisation of rural 
and food poverty, and feminisation of food related, non transmissible illnesses. The relationship 
between gender and the food system has been addressed mainly from feminist studies, with 
particular emphasis on the gender imbalance in food-related care work, and on the correlation 
between health (and usually non-communicable diseases), gender and food. But this approach 
does not generally include the perspective of ecological sustainability, and focuses mostly on 
consumption and food system activities more closely linked to urban and Global North settings. 
On the other hand, alternative approaches to food systems sustainablity, such as agroecology, 
have incorporated the feminist approach, but mainly in theoretical terms and with weak empirical 
development, and focused on case studies especially located in the Global South and agricultural 
self-production. Other specific approaches to food systems multidimensional sustainability, such 
as sustainable food systems or urban food policies have not yet addressed the question of gender 
relations. Based on the initial works within an ongoing research project on values and sustainable 
food networks in Spain (called ALISOS), the present communication aims to 
outline some lines in which gendered power relations can be assessed within the framework of 
localized food systems. For this purpose a review of scientific literature has been arranged in 
order to identify interrelations among food systems and gender equity approaches, which results 
have been later discussed in several workshops to apply the main findings in a review of the initial 
formulation of the ALISOS Project. Our preliminary results suggest nine hypothesis to introduce 
a gender equity approach to localized food systems. Such hypothesis cover the different stages 
of the food chain (production, distribution and consumption). The conclusions stress the 
importance of including the domestic sphere in localized food systems research to unfold power 
relations and gender inequities within alternative food networks, and more generally the suitability 
to include a dedicated gender approach right in the design and development of SYAL research. 
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Abstract 
In Colombia, the food insecurity rounds 54.2%, this is an important problem especially in rural 
and indigenous areas. In Manizales, the household food insecurity presented indices of 49.3% 
and the chronic malnutrition in children under five years of age presented indices of 11.3%. In this 
context, the University of Caldas has approached to this problematic integrating food engineering 
with traditional knowledge, in a respectful dialogue, based on the transformation of local 
agricultural raw materials, as part of the agri-food systems aimed to reducing food waste and 
consequently food insecurity. This project focused on the research and development of processes 
and products in the framework of which families can promote and develop their own productive 
projects through the transformation of their agricultural products. In this way, these products, 
when processed in a technical, safe and economical way, can be consumed directly by the 
families, increasing the availability of food. They can also be marketed, obtaining additional 
income that can improve access to other foods. For the execution of this work, we started with a 
socio-economic diagnosis to establish the baseline food security of the targeted agri-food systems 
through their social leaders. Then, in a framework of dialogue and exchange of knowledge 
between the farming community and the university representatives, local agricultural products 
were defined, as well as the transformation alternatives with minimal processing technologies and 
Good Manufacturing Practices and the safety measures required for a safe and nutritious product. 
As results, 12 product formulations were developed based on local fruit and vegetable raw 
materials under the precepts of good practices and safety. In addition, educational support was 
provided in terms of product costing with a view to their possible commercialization. The social 
appropriation of knowledge was achieved through the publication of a didactic booklet as a 
documentary memory. Additionally, there were a strengthening of the social tissue by the 
integration of communities around issues related to food security and sovereignty. 
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Abstract 
Recently, short food supply chains (SFSCs) have been gaining popularity and many are the 
expectations around their private (on producers and consumers) and public (on communities and 
territories) impacts. Notwithstanding, the high heterogeneity and informality of the 
SFSCs’initiatives, and the strong interconnection between farms’ multiple production processes 
and distribution channels, makes it quite complex to assess them. Our work aims at presenting a 
qualitative methodology for the assessment of economic, social and environmental impacts of 
collaborative SFSCs and the results from its implementation on 13 case studies in the context of 
the EU funded project “Collaborative Agri-food Chains: Driving Innovation in Territorial Food 
Systems and Improving Outcomes for Producers and Consumers’ - ‘COACH’”. The methodology 
was based on actors’ self-assessment supported by a guiding interviewer and implemented 
though direct interviews to relevant stakeholders of each SFSC initiative. First, actors answered 
to a pairwise comparison on the relative importance of 7 decision-making criteria. Second, they 
answered to a structured questionnaire assessing the impacts of the SFSC initiative and a 
longer/conventional distribution channel (comparative benchmark) on a set of 31economic, social 
and environmental aspects. Each aspect was associated to a decision-making criteria, and 
answers from the pairwise comparison were used to weigh the corresponding impacts, to 
understand the perceived impact (by the actors) of the SFSC and the Benchmark, and also which 
aspects they consider the most when making decisions. Results showed that SFSCs are 
perceived to have a better impact than conventional supply chains on all the aspects analysed. 
Economically, prices for producers are often higher, as producers can act as “price makers”, and 
sales and incomes are more stable, thanks to more direct relationships with consumers. SFSCs 
have been recorded as performing very well also in the social sphere (e.g., higher autonomy, 
cooperation and social relationships between stakeholders, trust and solidarity) and in the 
environmental sphere (reduction of pollution and food waste). Evidence from this study will allow 
actors of SFSCs to activate a joint reflection, share experiences and knowledge, gain awareness 
of the potential impacts of their choices, lead a more conscious individual and collective 
decisionmaking, and identify corrective actions if need be. 
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Abstract 
As part of the European rural development strategy, the European Union created Regulation (EU) 
1151/2012 and its Delegated Act 665/2014, establishing the quality scheme for mountain 
products. This scheme has a threefold objective: (a) to add value to mountain products; (b) to 
sustain mountain farming; (c) to increase transparency for consumers regarding the origin of 
mountain food products. The growing interest of consumers for products from mountain areas 
could constitute an excellent opportunity to support localized agri-food systems in these areas.  
However, for this labelling scheme to be most likely to succeed (and for the above objectives to 
be achieved), the quality standards of the European regulation must meet the expectations of 
European consumers. Given that the European literature on consumer interest in mountain 
products is not numerous, this study seeks to fill this gap in the following way. Firstly, we explore 
the opinion of European consumers about beef and wine produced in mountain areas and their 
opinion about the new European regulation for mountain products.  Secondly, we identify 
consumers' preferences regarding mountain beef and wine, and contrast the results with the EU 
regulation on mountain food products. This study uses qualitative (observations, focus group and 
semi-structured interviews) and quantitative methods (best-worst scaling method, latent class 
analysis). Data were collected in Italy between December 2018 and February 2020. For the 
quantitative research, the study used an online consumer panel (n = 1943). In summary, the 
results indicated that the European regulation does not support the interest of consumers in 
healthier and environmentally friendly products (including respect for animal welfare). In addition, 
consumers tend not to agree with the mountain area definition and support the inclusion of wines 
among the products suitable to use the mountain label. These gaps may negatively influence the 
acceptance of the mountain labels by consumers and diminish its usefulness 
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Abstract 
A relevant characteristic of coffee production in Colombia is that in the last decades the axis of 
production has moved from the center to the south of the country. The department of Huila and 
the municipalities of Pitalito and San Agustín standout for the volume and quality of coffee 
production. This dynamic drove changes in the territorial reality that suggest advances towards 
the conformation of a SIAL in Pitalito and San Agustín, neighboring municipalities in a biodiverse 
and ecologically strategic region of southern Colombia. In 2018 Pitalito was the main producer 
(2% of national coffee production) and has won on 2 occasions (2005, 2006) the Cup of 
Excellence contest that annually selects the best coffee in Colombia, propitiating in 2015 the 
opening of the first National School of Coffee Quality aimed at improving the quality, production 
and competitiveness of regional coffee growing. San Agustín (0.6% of national production in 
2018) was winner of the Cup of Excellence contest in 2011and is the main archaeological center 
of the country. This article aims to analyze the fundamental variables for the creation of a coffee 
SIAL based on the experiences of the municipalities of Pitalito and San Agustín in the department 
of Huila (Colombia). Methodologically, mixed research was implemented in 3 stages: 1) pre-
field (diagnosis); 2) field (application of structured surveys and interviews); and 3) analysis of 
quantitative and qualitative information. The results show determining factors in the process of 
building a SIAL around coffee: associative practices strongly influenced by the commercialization 
of high quality coffee exported to Germany, Switzerland, Japan, South Korea, Australia and the 
USA; the formation of human capital with a coffee cultural identity marked by differentiated 
production, the implementation of better production practices, the introduction of innovations and 
improvements in the post-harvest process, the strengthening of social capital, collective action 
and the valorization of the territory with the seal of protection "Huila´s Coffee Denomination 
Origin”. In conclusion, the existence of fundamental variables was identified for the creation of a 
SIAL in which the contents of "archeology, coffee and nature “would be its distinctive feature. In 
Pitalito and San Agustín, coffee synthesizes territorial identity, culture, human capital formation, 
know-how, historical richness, and environmental conditions that influence the final product. 
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Abstract. Local food studies have stressed for decades the importance of local food systems 
(LFS) in shortening the linkages between producers and consumers and in promoting more 
resilient territories. To date, food consumption patterns are mostly studied in the scope of rural-
urban dynamics, urban food security, and the revitalization of rural communities through the 
valorization of small producers. Little is known about the impact of LFS over rural residents and 
their capacity to access local foods. This paper explores what aspects prompt the development 
of LFS in rural zones, by characterising the rural regions hosting local food initiatives in Portugal. 
Based on a national mapping of local food initiatives in Portugal, desk data research was done of 
74 predominately rural municipalities previously identified to host local food networks. We 
collected statistical data of ten socio-economic, cultural and environmental variables to obtain a 
portrait for each municipality. Cluster-analysis was then used to discover what conditions enable 
these networks to emerge in the countryside. From the diversity across the country, three clusters 
of regions prompting local food systems were identified: Cluster A (‘meso-urban’, N=5) including 
municipalities with urban-like characteristics (e.g. larger employment offer, home to high 
education institutions, higher influx of people, younger population); Cluster B (‘traditional’, N=30) 
consisting of municipalities with the highest population density and road infrastructure, an average 
economic growth and development, although showing some expenditure in innovation and influx 
of immigrants; and Cluster C (‘alternative’, N=39) containing the less densely populated 
municipalities, with very low spending in R&D, lowest education level, and reduced influx of 
people. Local food systems’ emergence in rural Portugal could partially be explained from the 
socio-economic, cultural and political characterisation explored in this study. However, other 
variables (e.g. non-national funding sources and internal factors, such are entrepreneurship 
capacity and foreign investment, etc.) should be explored empirically to clarify the underpinned 
conditions prompting the localisation of food systems in rural Portugal.  

 

 

 

Funding: This work is funded by National Funds through FCT - Foundation for Science and 
Technology under the PhD Scholarship SFRH/BD/146108/2019 and under the Project 
UIDB/05183/2020. 
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Abstract 
Focusing on the case of Spain, this research explores the assumption that a strong agricultural 
cooperative sector correlates with robust food security and sovereignty. The Mediterranean 
country has a long history of, and a very diverse agricultural cooperative sector. Spain is one of 
the top co-operators in farming in Europe, consistently ranked as the second European country 
(after Italy) with the most agricultural cooperatives, and third in terms of members and employees. 
Data on both the agricultural cooperative sector and on food insecurity levels in Spain are 
presented and discussed. Particular focus is placed on the communal land use cooperative model 
and the new legislation for micro-cooperatives. The tension between cooperative principles and 
the market pressures they face to survive in a globalized food system, in a national context of 
rural depopulation and farmer protests, raises complex questions on the ability of agricultural 
cooperatives to contribute to food security and sustainability, such as: Food security, a global or 
national endeavour? Security for consumers or for producers? These questions will be explored, 
alongside a reflection on the different types of agricultural cooperative models and the socio-
economic and environmental impacts of their structure, growth models and activities. 
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Abstract 
Fostering food systems transformation is pivotal for supporting pathways towards a ‘Sustainable 
Europe by 2030’, thus responding to the ambitions of European Union (EU) Green Deal and Farm-
to-Fork strategies and Food2030 policy. Accordingly, a growing share of both EU and Member 
States agricultural research budgets will be allocated to fund research and innovation (R&I) 
actions valuing a systemic food systems approach. The pillar of this new R&I funding framework 
are European strategic Partnerships. Significantly, they are expected to play an essential role for 
the development and implementation of new effective funding programmes, also with respect to 
food systems transformation.  
In that regard, a European Partnership on Sustainable Food Systems (SFS) is under 
development. Currently, the EU Standing Committee on Agricultural Research (SCAR) is leading 
a co-creation process for the identification of a SFS Strategic Research and Innovation Agenda 
(SRIA) and Partnership proposal. In particular, the “SCAR Food Systems Strategic Working 
Group” (SCAR FS SWG) is now in charge with promoting and guiding this process, with the active 
involvement of relevant European stakeholders’ groups.  
This study, funded by the European Commission, aims to support the identification and 
advancement of relevant R&I actions, fostering food systems transformation and pursuing new 
EU policy sustainability goals. Specific objectives are i. identifying major R&I needs to be 
addressed by the SRIA; ii. proposing valuable directions for public and private stakeholders to 
enhance R&I projects.  
On a theoretical basis, the study builds on the Food Systems Approach by Halberg and Westhoek 
(2019) and, in line with the SRIA conceptual framework, it addresses four thematic areas in order 
to support food systems transformation: “Change the way we eat” (EAT), “Change the way we 
process and supply food” (SUPPLY), “Change the way we connect with food systems” 
(CONNECT), and “Change the way we govern food systems” (GOVERN).  
The methodology is based on a participatory portfolio analysis of recent and representative EU 
funded R&I projects. An integrative review was conducted on a purposeful sample of 30 EU 
projects, funded under Horizon 2020 and other EU programmes (e.g., ERASMUS+, INTERREG). 
The integrative review strategy was co-designed with SCAR FS SWG experts, by means of in-
depth interviews and focus groups.  
Results evidence relevant characteristics and R&I achievements and gaps. Firstly, the level of 
multi-regionality is assessed. On a second step, we consider the level of understanding and 
implementation of the new food systems approach. Thirdly, we analyze the projects compliance 
to identified excellence criteria, in order to evaluate the implemented actions contribution to food 
systems R&I advancement. Results of early data analyses reveal that more R&I efforts are 
needed in the areas of “EAT” and “CONNECT”. Particularly, in the “EAT” area, lacking topics 
needing more attention are healthy, nutritious, affordable, sustainable diets; culturally-oriented 
and animal-based diets; and citizens and consumer life styles. In the “CONNECT” area, the less 
analyzed topics are citizen engagement; consumer trust in sustainable and transparent food 
systems; young people commitment; and consumers awareness and empowerment in deciding 
their diets.  
This study innovatively contributes to the identification of R&I needs in the field of sustainable 
food systems analysis. Further conceptualization and operationalization are still proved 
necessary. The identification of food systems R&I needs can provide useful guidelines for 
stakeholders in understanding and targeting relevant HE funding programmes criteria. 
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Abstract 
Given the heterogeneous characteristics of the Douro Demarcated Region (DDR) and 
considering the difficult production conditions resulting from factors such as topography, climate, 
social, demographic and economic conditions, the high costs of grape production and the difficulty 
in attracting labour are factors that can jeopardize the wine sector sustainability. Based on a 
survey of 110 farms in the DDR, this research aims to analyse the labour costs impact on 
viticultural production systems. Since viticulture is upstream of Port and Douro wine value chain, 
this work aims to identify the types of production costs that most affect grape production and 
contribute with solutions for the viticultural sector sustainability in the DDR. The study is supported 
on a positivist epistemology and therefore uses the hypothetic deductive model of science. This 
method uses literature theory to build testable hypotheses to design an experiment by 
operationalizing variables and thereby conducting an empirical study based on experimentation 
(Park et al., 2020). 
As a theoretical lens, the study draws on Production, Cost and Stakeholder Theory. The used 
data were collected through a structured survey developed in a face-to-face model to110 
viticulturists and/or entrepreneurs in their vineyards or in the facilities of their farmers' associations 
and cooperative wineries, in 2018 and 2019, whose data collected refer to the production year 
2016/2017. The data were subsequently standardised for 2021 according to the data made 
available by INE (2021). A multiple linear regression model was applied to analyse the strength 
association of production costs and the costs with temporary labour, with permanent labour, with 
chemical products, number of plots of the farm and vineyard surface. The gathered results 
indicate that permanent labour costs and chemical products costs significantly and positively 
influence the produc ion costs, suggesting a more efficient use of production factors capable of 
giving rise to lower impacts on the environment. We conclude that the proposed model is suitable 
for supporting the decision-making of different stakeholders of wine farms, constituting a tool for 
policies definition on the path towards sustainable wine production. 
  



62 
 

Los Microbeneficios de café, un Sistema agroalimentario 
localizado exitoso y sostenible en la zona de los Santos, 
Costa Rica Masís. G 
 

German Masís 1* 
1 grupo SIAL Costa Rica 

*german.masis@gmail.com 
 

 
Abstract 
En la zona de Los Santos, al suroeste de Costa Rica, existen más de 40 microbeneficios, que en 
pequeñas unidades familiares procesan el café, para lo que han adquirido los equipos básicos 
de despulpado,secado, selección y empacado de café para exportación y molienda y empacado 
de producto para el mercado nacional.Los microbeneficios familiares se han convertido en una 
alternativa económica y productiva, ya queprocesan su propiá producción y establecen vínculos 
comerciales con empresas exportadores y obtienen mejoresprecios para el producto final.Esta 
iniciativa ha generado en los trescantones de la zona de Los Santos, microbeneficios de diverso 
tamaño y características, que se han convertido en verdaderos modelos de 
producción,procesamiento y comercialización de café en pequeña escala.Estos microbeneficios 
procesan el granode sus propias fincas, procesan distintos volúmenes del grano, realizan 
diferentes prácticas de despulpado,secado y selección, lo que hace que tengan variados 
resultados de eficiencia del proceso,calidad del producto final y precios en el mercado. En la 
investigación se han analizado losfactores que establecen una diferenciación en el desarrollo de 
los microbeneficioscomo sistema agroalimentario, asociados tanto al manejo del cultivo en la 
fase de la producción, como a las buenas prácticas en la fase de procesamiento y almanejo de 
desechos, El estudio tiene como unidad de análisisel microbeneficio, como unidad económico-
productiva y como sistema agroalimentario localizado, gestionado por los propios pequeños 
productores familiares de la zona de Los Santos. Se ha seleccionado 5 microbeneficios ubicados 
en el cantónde Tarrazú, lugar muy representativo del café tipo Tarrazú, que tiene 
granreconocimiento a nivel nacional e internacional y ya ha recibido la denominación de origen 
En el análisis de la producción de café y las características del territorio, se han revisado 
documentos e informes sobre la actividad cafetalera y sobre la producción agrícola y de café 
endicha zona.Para el análisis de la dinámica productiva y socioeconómica de los microbeneficios 
de café, se ha aplicado unaguía de entrevista a partir de los principales aspectos aconsultar en: 
producción y entrega del café, área del microbeneficio,proceso agroindustrial, infraestructura, 
comercialización del producto, resultados de la operación, ingresos de los agricultores y 
estrategias de innovación y fortalecimiento de los microbeneficios. 
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Abstract 
Agri-food assets protected with provenance stamps, such as the Designation of Origin (D.O), 
have a series of tangible and intangible characteristics that link them to a territory and provide 
them with unique features that could influence in the level of consumption; nonetheless, the 
relation between these factor and the level of consumption of these kind of agri-food goods (with 
a D.O) requires further research, especially because in Mexico this kind of study has not been 
done before. Therefore, the main objective of this article is to analyze the effect that influence 
factors -belonging to the sociocultural-environmental, nutritional-sensory-quality, and 
socioeconomic-accessibility categories- have on the consumption of foods with D.O in Mexico, 
as well as to contribute to understand the changes that might have occurred in this level of 
consumption due to exogenous factors such as the current health emergency crisis. This, through 
a quantitative methodology that consisted in the application of 147virtually random surveys to 
consumers of products with D.O, this information was analyzed through statistical methods and 
regression models. The results suggested that the socioeconomic factor, related to the price and 
physical access of these products, is placed as the main element of influence in the level of 
consumption, followed by the perception of quality and safety that these foods might have. Also, 
changes in the level of income and mobility restrictions, derived from the health emergency crisis, 
have reduced the level of consumption of these D.O goods. This study could be improved if a 
larger sample is surveyed and included on the research. 
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Abstract 
Transition towards sustainable food systems calls for implementing adaptation strategies at farm 
and territorial level which may represent sound opportunities for localized and alternative food 
systems to emerge. Therefore, “alternativeness” addresses a business model transition towards 
more sustainable and competitive food systems. The positive result of this transition cannot be 
taken for granted: as a matter of fact, different paths of rural development and localized agrifood 
systems have been identified as the outcome of a “territory game”, based on a different capability 
to promote collective action and alternative business models. This paper analyses the alternative 
food networks related to short food supply chains and, more precisely, farmers markets, as 
potentially alternative sound business models grounded on a reconnection perspective, which 
joins alternative experiences of both production and consumption. By conceptualizing farmers’ 
markets as Territorial Staging Systems where the two experiences are crossed over, we can 
better understand how (and what types of value) are letting to emerge. This perspective has been 
adopted to analyse regional innovation systems and, in our opinion, could be exploited for better 
understanding value creation within localized agrifood systems, which allow us to provide an 
original contribution to the SYAL research group. The way a territorial staging system creates 
value through sound alternative business models will be investigated in the Italian farmers’ 
markets through the help of a triple layered business model canvas. This tool allows us to take 
into account economic, social and environmental dimensions of value during the evaluation of a 
business model. An empirical analysis will be carried out, which will focus on the Italian farmers 
markets set up by the Campagna Amica Foundation, the most important farmers’ organization in 
Italy. The empirical analysis allows to: a) to evaluate the soundness of alternative business 
models, by taking into account either economic, or environmental and social dimensions; b) the 
farmers’ capability to co-create territorial staging systems jointly with the consumers through 
experiential learning and sharing of alternative values. Moreover, the analysis addresses policy 
issues, which will be articulated in the three dimensions considered, with the purpose of making 
the territorial staging systems set up in the farmers markets more sustainable.  
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Abstract 
In general, the EU's Geographical Indications (GIs), under the PDO and PGI schemes, effectively 
fulfil their objectives of identification, guaranteeing authenticity for consumers and distinguishing 
the product on the EU and international markets, achieving higher-value sales and exports due 
to characteristics and a reputation based on natural and human factors linked to the place of 
origin. Using the territorial reference, these collective labels promote agri-food systems whose 
sustainability is above all economic, based on the control of production processes and the 
guarantee of the final product. However, sustainability in environmental, social or heritage terms 
is not considered, or not systematically, in the regulation of GIs. This is a shortcoming that the 
European Commission intends to address in line with the political commitments made in the 
European Green Deal and The Farm to Fork Strategy. The aim is to contribute to the transition 
towards sustainable food systems by strengthening the legislative framework for GIs. The 
recommendation is to promote the incorporation of specific sustainability criteria (economic, social 
and environmental) in the product specifications. This will lead to a better integration of 
sustainable development into European food quality policy. However, since it is not considered 
as an imposition for the producers of geographical indications, the objective of gradual 
incorporation of sustainable practices must be accompanied by specific incentives and 
recognition criteria, yet to be defined. In this context, the paper proposes to focus on the 15 wine 
PDOs of the Spanish region of Castilla y León as a case study, reviewing their regulations in 
search of references to sustainable practices, and appreciation of heritage and landscape. On 
the other hand, by the particular decision of producers, it is noted that organic winegrowing has 
followed an upward trend in response to a rise demand. This aspect will be quantified, mapped 
and analysed with the information provided by the wineries and the detailed statistical data 
contained in the 2020 Agrarian Census. By market imposition, the fact reveals that practice is 
ahead of regulation. A trend aligned with the European political commitment to promote 
sustainable, multifunctional and territorialized-food systems (MTAS) based on the structure 
created by the EU Geographical Indications register. 
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Abstract 
Este artículo se soporta en el marco teórico de una investigación sobre las dinámicas colectivas 
de los caficultores de pequeña escala en el Departamento del Cauca en Colombia, en la cual se 
busca identificar las limitantes que encuentran los caficultores para trabajar de forma conjunta y 
aprovechar los recursos territoriales, los beneficios que producen estas dinámicas y la forma 
cómo algunos logran superar las dificultades. Dentro del contexto, se destaca que la caficultura 
del Cauca ocupa la cuarta posición de productividad en Colombia, la conforman 92.000 familias 
cafeteras principalmente de las comunidades indígenas, campesinas y afrodescendientes. Este 
análisis teórico-conceptual busca aportar a otras dimensiones conceptuales como la de 
activación de recursos en el enfoque de Sistemas Agroalimentarios Localizados (SIAL). Para 
ello, se hizo una revisión conceptual comparativa entre la Acción Colectiva, el Capital Social y 
los SIAL, a través de un análisis bibliométrico basado en 905 publicaciones citadas desde las 
bases de datos de Scopus y Web of Science entre 1980 y 2022, con el fin de determinar la 
evolución del conocimiento científico, las tendencias en investigación, las similitudes y 
diferencias entre estos conceptos. Se utilizó el software SciMAT (Science Mapping Analysis 
Software Tool) como herramienta de mapeo científico con código abierto, representando 
gráficamente diagramas estratégicos, la variación en el tiempo de publicaciones a partir de 
palabras clave, redes para identificar las tendencias en la ciencia y el mapa de evolución. En los 
resultados arrojados por SciMAT, se destacaron las palabres claves más usadas en las 
publicaciones como capital social, acción colectiva, confianza, gobernanza, sustentabilidad y 
participación, también se resaltó que la acción colectiva, las redes y las políticas públicas son los 
temas motores y en tendencia, y como temas periféricos, se encontraron los movimientos 
sociales, la salud pública y la participación de las mujeres. Los anteriores resultados permitieron 
discutir y soportar teóricamente que la Acción Colectiva entre los actores de la cadena de valor 
del café en el Cauca, ejerce un papel detonante en la activación de los recursos territoriales. En 
conclusión, este estudio contribuye al análisis conceptual de las sinergias comunitarias de 
pequeños productores en un territorio, que dan soporte teórico a las estrategias que fortalecen 
las dinámicas colectivas en un sistema alimentario sostenible.  
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Abstract 
Corporate Food Regime crisis has been answered by agroecological initiatives seeking to scale 
their networks through what we call Agroecology-Based Local Agri-Food Systems (ALAS)(López-
García and González de Molina 2021; González de Molina and López-García 2021). Using socio-
ecological innovations throughout the production consumption networks, these experiences try to 
increase cooperation, distribute value throughout the chain, relocate food and create an 
alternative food system (Rosset and Altieri 2017; González de Molina et al.2019). However, both 
the system of practices and the regime in which they are inserted (Bui et al. 2016; Berkhout, et 
al. 2005; Shove et al.2012), generate identifiable opportunities/difficulties from their practices. 
Therefore, it is relevant to observe the formats that in the last 20 years have given rise to 
consumer cooperatives, food coops and food hubs among others (Sanz-Cañada and Yacamán-
Ochoa 2021; 2022; López García 2003).As a result of combining two qualitative fieldworks (2016-
2017, Madrid and 2020, Granada) based on semi-structured interviews and participatory 
experiences in collective construction spaces, we collected the ideological/practical perceptions, 
strategies and negotiations present in a range of experiences related to alternative food 
distribution. Although the fieldwork approaches were diverse, we value the combination and 
comparative knowledge of two different locations and times. Discourse analysis, visual 
representations and notes extracted in a participatory observation are used (Angrosino 2012; 
Banks 2010; Gibbs 2012), with special attention to “how and what is done” is explained, what 
really happens and what remains unsaid (Bourdieu et al. 2008).We identify preliminary results 
that, on the one hand, these initiatives increase cooperation using volunteer/paid work flows, 
which encourages participation and transparency in actors with unequal power in the food regime 
(Saralegui Díez 2019; López-García et al. 2019;López-García 2020). On the other hand, they are 
still embedded in system of practices, finding great difficulty to transform consumption-distribution 
habits (Fuchs and Glaab 2011; El Bilali 2019; Saralegui-Díez2022), oscillating in the dialectic 
conventionalization-autonomy. Additionally, many initiatives perceive their high degree of 
economic precariousness due to the great time-energy investment of the promoters or the limited 
effective remuneration (Sanz-Cañada and Yacamán-Ochoa 2022) 
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Abstract 
Experiences of agroecological cooperative supermarkets have timidly emerged in recent years 
as new paths toward conscious consumerism. Within this new formula, consumers are, at the 
same time, cooperative members who contribute to the social capital and assume different tasks 
related to the management of the supermarket. The case of “La Osa”, the first cooperative 
supermarket of Madrid (open in December 2020) is presented. We have conducted a survey to 
gather information about its members and their consumption behaviour. A total amount of 363 
respondents completed different groups of questions concerning socio-demographic 
characteristics, motivations for joining the project, distance and mobility issues, average monthly 
expenditure, and degree of satisfaction of the members with the supermarket, among others. The 
processing of information includes: 1) a descriptive analysis of the variables, together with their 
spatial visualization (since members’ location is known using postcodes as a proxy); 2) calculation 
of different threshold distances concerning consumers mobility; and 3) analysis of relationship 
between variables. The aim of the communication is to investigate which are the geographical 
and socio-demographic variables that limit the incorporation of new adherents to agroecological 
cooperative supermarkets, which is a bottleneck for the upscaling of the agroecological retailing. 
The results allow for a deeper understanding of the spatial and territorial dimension of the 
cooperative supermarket. Although a threshold distance of between 2 and 3 km is identified, 
correlations between some variables such as monthly expenditure and purchase frequency with 
the distance are less strong than expected. The fact that members are conscious consumers may 
explain some of these issues. Some additional research made by the National Network of 
Cooperative Supermarkets (a swot analysis and a survey) help us to gain insight into these 
particular initiatives, which are indeed interesting from the viewpoint of their contribution to 
sustainable transition and can act as nodes of sustainable food systems. 
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Abstract 

Introduction: Panela in Colombia is an important popular food produced in SIAL by concentrations 
of rural agroindustries that, under the scheme of family farming, develop activities of cultivation 
and transformation of sugar cane. SIALs of panela develop functions in the social, ecological and 
economic dimensions, which are not recognized in the price nor they are explicitly recognized by 
different social actors; however, through a study of three SIALs of panela in the country, under 
an agroecological approach, it was possible to identify, various functions linked to the SIALs, with 
different emphasis and specificities. Methodology: The analysis was based on a study carried out 
by AGROSAVIA, for the characterization of three SIAL of panela. Through multivariate and two-
stage cluster analysis, the existence of different typologies of productive units was determined, 
which develop specific and differentiated management practices of the sugarcane cultivation and 
processing production system. Subsequently, through the participation of panels of experts, 
various social, ecological and environmental functions were identified and associated with the 
regional typologies found in each SIAL and that, through multi-criteria analysis processes, can be 
valued and ranked in terms of their functionality. Results: The analysis of SIALs allowed us to 
identify marked differences in the socioeconomic and environmental contexts, in the productive 
scales and in the productive models that are associated with multiple functions of a social, 
ecological and economic nature, which can be valued and prioritized to develop technological and 
public policy instruments that enhance their multifunctionality. In particular, it was found that the 
productive models with the greatest functionality are those that incorporate agroecological 
practices in the management of the cultivation and processing of cane for the production of 
panela, as well as those that give circular management to the by-products and residues of the 
process. Conclusions: The results allow identifying the wide space that agroecology has so that 
through the development, adaptation and implementation of agroecological practices it is possible 
to enhance the multifunctionality of the SIAL, without having to resort to economic  incentive 
mechanisms that, due to the scarcity of government financial resources and the distortions they 
generate in the market are difficult to implement in developing countries like Colombia. 
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Abstract 
En las últimas décadas se han hecho esfuerzos para perfeccionar y diversificar las alternativas 
de aprovechamiento múltiple de los bosques nativos en Argentina. A partir del uso integral de la 
diversidad derecursos territoriales denominados como productos forestales no maderables 
(PFNM), se buscó reducir la presión de de forestación y a la vez reproducir las fuentes de 
ingresos de la poblaciónlocal. En este sentido, el desarrollo productivo y comercial de alimentos 
identitarios asociados a las poblaciones que habitan los bosques nativos, hasido incorporado en 
el conjunto de estrategias para la conservación de la biodiversidad. Con la finalidad de aportar a 
la construcción de alternativas comerciales acordes a las características de estos productos, en 
la presente comunicación exploramos el conocimiento, valoración y las preferencias de 
consumidores urbanos respecto a los siguientes alimentos: harina de algarroba,elaborados en 
base a frutas nativas y de tomate de árbol localizados en tresecorregiones en Argentina: bosque 
atlántico, chaco seco y yungas. La indagaciónde los consumidores se realizó en la provincia de 
Buenos Aires, donde se triangularon degustaciones y encuestas a 227 personas para relevar el 
conocimiento de losproductos, los motivos de consumo, la disposición a pagar, los puntos de 
compra preferidos. Ambas herramientas metodológicas permitieron generar una experiencia con 
los productos y posibilitar futuros consumos de alimentos, ensu mayoría desconocidos fuera de 
las regiones de producción. El análisis descriptivo de los datos aportó información para futuras 
estrategias deintervención, enmarcadas en políticas públicas, que plantean como eje el uso 
sustentable de recursos territoriales. La especificación de la calidad vinculada al territorio, la 
agricultura familiar, el cooperativismo y losaspectos intrínsecos de los productos vinculados a la 
cultura alimentaria, orientan a los actores locales en el diseño de procesos de valorización de 
alimentos identitarios, pero que aún su comercialización y consumo urbano es incipiente. 
  



72 
 

Reflecting on the concept of Local Agroecological Food 
Systems Cañada.J, Hernández.J, García.D 
 

Javier Sanz Cañada 1*, José Luis Sánchez Hernández 2, Daniel López García 3 
1,3 Instituto de Economía, Geografía y Demografía (IEGD / CSIC) 

2 Universidad de Salamanca 
*javier.sanz@cchs.csic.es 

 

 
Abstract 
The concept of local agroecological food systems (LAEFS) is defined as a certain spatial 
concentration of farms, artisanal agro-industries, small distributors, input suppliers and local 
institutions, inspired by agroecology or by sustainable food approaches, in a network that shows 
a significant degree of collaborative relationships among all the agents and institutions. LAEFS 
obtain synergies and positive externalities because of the cooperation of agents and institutions 
in a context of geographical and organizational proximity. LAEFS needs to combine, as criteria to 
optimise, local food identity and organizational proximity with agroecological principles. Extensive 
literature on local agrifood systems (LAFS) exist, but without neither defining nor postulating 
criteria for their agroecological orientation. The objective of this paper is to do a reflexive review 
of literature about the conceptual factors trying to explain what are the particular characteristics 
of Local Agroecological Food Systems (LAEFS) that distinguish them, according to a Food 
Economic Geography approach, from Local Agro-food Systems (LAFS)? We explore five axes of 
analysis:1) We need to reach a compromise solution at a local level between: i) some degree of 
agricultural or food sectoral specialisation to produce economies of agglomeration and generate 
synergies due to geographical concentration of activities; and ii) increased local environmental 
and economic resilience, both through increased cultivated biodiversity, including agro-silvo-
pastoral articulation, and a more diversified economic structure. 2) Shortening food channels as 
much as possible, geographically and commercially, becomes an essential requirement for all 
alternative food networks, including LAEFS. 3) Building innovative institutional formulas in the 
field of logistics and distribution for the scaling up of agroecology and sustainable food, generally 
in the form of producer cooperatives (logistics food hubs) or consumer cooperatives (cooperative 
supermarkets).4) Territorial governance in LAEFS is participatory and bottom-up, multi-
stakeholder and multi-level, unlike the rather top-down governance that takes place in SIALs that 
adopt GI formulas. 5) LAEFS require the use of research methodologies, widely employed in 
Agroecology, based on the creation of knowledge between producers, consumers and 
researchers, as Participatory Action Research 
  



73 
 

The role of local sustainable agri-food systems in enhancing 
the resourcefulness and wellbeing of communities – 
experiences from the Portuguese Oeste region Duarte.L 
 

Luís A. P. Duarte 1* 
1 Universidade de Évora 
* luis.duarte@uevora.pt 

 

 
Abstract 
This communication aims at presenting a PhD research project in its early stage. It intends on 
discussing the main questions posed, the main goals established, and the main methodologies 
foreseen in order to foment a debate about its merits and therefore allow further improvements to 
be made in the initial stage of the research. The research question for this project is the following: 
“Is the rise of local alternative and regenerative farming systems driving the resurgence of the 
territorial paradigm”? To answer this, the question needs to be cut down into smalle targets: 1st, 
to develop a conceptual framework to clarify the concepts related to “local alternative regenerative 
farming systems”. 2nd, to measure the impact of those “emerging systems” in terms of 
sustainability. And 3rd, to try to understand in which ways the territory interacts with those 
“emerging farming systems”. From these targets, specific and detailed objectives (SO) are 
defined: SO1. To develop a conceptual framework based on a literature review in order to gather 
the most important scientific research conducted around the field and more clearly interconnect 
authors, research groups, and their approaches and research. SO2. To identify, describe and 
characterize the existence of a rising alternative food system movement sustainably concerned 
and locally embedded. SO3. To investigate and understand the drivers and strategies of this 
agroecological movement and to identify its enabling and disabling factors or conditions. SO4. To 
characterize the impact of local-scale sustainable farming in a holistic and integrated way, in the 
form of social, economic, and environmental impacts. SO5. To identify and understand the 
relations this movement establishes with the territory, in terms of inter-connections with 
stakeholders and their networks, including consumers, and the general population. SO6. To 
produce and disseminate policy recommendations at the local/regional level, but also at the 
national/international one, as well as practice abstracts for the global civic movements in this field. 
The main expected outcomes of the research project are as follows: for the Academia, a new 
understanding and knowledge of the empirical results to be produced, and afresh view of an 
emerging reality that has not been fully considered so far; for decision-makers, in the form of a 
decision-making toolkit to better guide policies better supported on the reality it has presented in 
the empirical analysis. 
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Abstract 
In the diet of human beings, the animal and vegetable kingdom play a very important role and we 
rarely stop to investigate how that animal or vegetable living being was treated, fed and cared for, 
from which we obtain a product that will later be cooked and turned into a dish to feed us at our 
table. This time we will talk about a raw milk cheese, obtained from cows fed in free grazing, 
which gives the cheese peculiarities such as antioxidants, vitamins A and C and Omega 3 and 6, 
which are then reflected in the consumer's health. Brief description of the methods used 
Fieldwork has been carried out in the ranches of the JalMich mountain range for two decades 
with a qualitative approach under a participatory, multi and transdisciplinary methodology, a 
review of specialized literature on the subject of dairy and agri-food, as well as the consultation 
of valuable information obtained from metagenomic in the Cotija cheese. A description of the 
results presented in sufficient detail to support the conclusions Cotija Cheese Region of 
Origin -QCRO-, is the emblematic product of the ranching culture of dispersed habitat developed 
in one of the most spectacular mountainous areas of Western Mexico, with a vast historical, 
cultural and natural heritage, as well as ancestral knowledge that characterizes the product of this 
region. Around the tradition and living heritage as is the QCRO, from inter, multi and 
transdisciplinary studies, many advances have been achieved in the rescue, since the creation 
of the Association of Producers of Cotija Cheese, Jalisco-Michoacán region in 2001 and its 
Collective Brand since 2005. Main conclusions and brief discusión Around QCRO one can 
discover a whole system of production, transformation, consumption(a localized agri-food system) 
and, in short, a way of life that is becoming increasingly implausible (Barragán and Torres, 2016: 
539-561), QCRO is highly appreciated from a nutritional point of view, it is made in a natural way 
with unpasteurized milk from cows in free grazing, only rennet and sea salt are added to the milk, 
it undergoes a natural maturation process of three months, resulting in a cheese with flavor and 
smell characteristic of the metabolism of the bacteria that live there, as well as nutritional elements 
that could have prebiotic function. 
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Abstract 
In the Sierra Gorda Hidalguense, stripped chili is a traditional food, originally from the municipality 
of La Misión, Hidalgo, México but now consumed across several regions. In less than 60 years, 
stripped chili has moved from a local food been produced in small amounts for family consumption 
in local festivities and special family occasions to a food consumed in other regions and the USA 
by people who want to boost their identity and sense of belonging by consuming a food 
considered a traditional. But, if stripped chili consumption is now happening in different places, 
people, and situations, and interesting question arises: what elements in the process of 
resignification allow the food to maintain its capacity as an identify marker? The study’s objective 
is to analyze the forms of food appropriation outside the territory of origin of this traditional food. 
A qualitative methodology was used (ethnographic method, semi structured interviews, in-depth 
interviews, and participant observation) in different actors in two regions outside the region of 
origin. Striped chili is considered a highly valued traditional food in the Sierra Gorda and Valle del 
Mezquital regions. However, the forms of appropriation of the chili striped by social groups inside 
and outside the Sierra Gorda region present certain differences according to the particularities of 
their food culture. For example, in the Valle del Mezquital region, an area far from the Sierra 
Gorda region and with significant social differences (a rural / peasant economy and a strong 
indigenous Otomi heritage), certain in rural communities and avid consumers but the striped chili 
has been resignified. In this trans-local resignification, striped chili is perceived as a food with a 
particular and common place of origin "Our Sierra". But these regions do not belong to the “same 
Sierra”. Even more, references are also made regarding the place of origin and particular forms 
and methods of cultivation and drying, even though these regions are very different and far apart. 
This differs from the meaning in Sierra Gorda, where it has an identity value due to the importance 
of striped chili in regional gastronomy, since not only complete dishes are prepared with it, but it 
is also used in meals considered festive and special. Other forms of the redefinition of striped chili 
are also discussed as a way to understand the influence a trans-local relationship is instrumental 
in the resignification of traditional foods. 
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Abstract 
Los dulces típicos de Popayán hacen parte de su tradición y gozan de un amplio reconocimiento 
nacional e internacional al ser reconocida por la UNESCO como «Ciudad Gastronómica dentro 
de la Red de Ciudades Creativas» (Alcaldía de Popayán, 2022). Actualmente se identifica una 
pérdida en la tradición de la elaboración de algunos dulces representativos de la ciudad, 
especialmente debido a la ausencia de mecanismos de transmisión del conocimiento 
generacional, así como la adulteración en su elaboración. Por lo tanto, esta investigación se 
enfocó en proponer estrategias para la valorización de los dulces tradicionales de Popayán 
mediante la aplicación del enfoque de Sistemas Agroalimentarios Localizados (SIAL); en donde 
se realizó la caracterización de la cadena de producción de los dulces tradicionales mediante el 
análisis de cadena; se emplearon los métodos de historia oral, genealógico y trayectoria 
tecnológica para reconocer la tradición en la elaboración de los dulces, y se realizó la 
caracterización físico-química y microbiológica de los productos más representativos. 
Adicionalmente se implementó el análisis se redes para identificar las condiciones de 
asociatividad de los productores. La implementación de estas técnicas permitieron avanzar en la 
construcción de propuestas de agregación de valor para los dulces tradicionales de Popayán, 
identificando como posibles estrategias la posibilidad de validar la obtención de una marca 
colectiva a través del fortalecimiento organizativo de los productores, la identificación de nuevas 
rutas comerciales para estos dulces tradicionales de la ciudad blanca, así mismo se identifica la 
oportunidad de crear una ruta turística de los dulces tradicionales que permitan conjugar el 
turismo y la gastronomía. 
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