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Food Community 

“A food community is a physically identifiable entity, which holds values, interests and common purposes and which is engaged in seed saving, harvesting, breeding, animal husbandry, farming, fishing, food processing, food distribution, marketing, education and other eco-gastronomic activities, in order to bring small-scale, quality food products to consumers.” – Carlo Petrini

Types of Food Communities: 

Type A –TERRITORY-BASED

A Territory-based Community produces and/or processes one ore more products and is linked to a defined geographical area (ie., village, region, etc.) or a particular ethnic group. Stable work and / or personal relationships need to exist among members of the Community. Example: The Community of Seri Indians is involved in various fisheries and also grows grain and produces a type of flour. 

Type B – PRODUCT-BASED

A Product-based Community is involved in breeding, farming, fishing, processing and distributing a particular product historically tied to the area. This type of community includes individuals involved in the production of the final food product belong to the community itself (farmers/breeders, processors, distributors). The geographical area in this case can be larger than in category A but not so wide as to prevent the members from meeting periodically. It is a food community that involves all actors who contribute to the final realization of a typical product. The product has to be bound to a defined geographical area (ie., village, region, etc.) or an ethnic group. Stable work and/or personal relationships need to exist among members of the community. Example: Community of Artisan Somerset Cheddar Producers

Community members need to be directly involved in the food chain. They cannot be, for example, stakeholders of a co-operative or landlords who pay salaries to farmers, etc.

The community needs to be deeply linked to a defined territory – from an historical, social, economic or cultural point of view. 

The product or products of the community need to meet taste, environmental and social quality criteria (see below). 

Products must be produced on a small scale by small-scale farms or small-scale processing companies. 

In order to be evaluated for participation in Terra Madre 2006, a food community must be able to answer the following questions in the affirmative:

Link with the territory 

The product history and its link with a defined group identity are essential elements in distinguishing a food community from any other group of producers. These products can be animal species, heirloom varieties, vegetal ecotypes, native breeds or well-adapted breeds in a specific territory within a medium/long period  of time (length of period depends on the historical background of the area). 

The relationship with the territory has to be proven: the products have to be linked to a specific area from an environmental, socio-economical and historical point of view.
· Is the food community’s product important to the economy of the geographical area or to the culture of at least one of the ethnic groups of the area?

Taste quality 

Taste quality is a key element as it distinguishes Slow Food from other organizations (humanitarian and/or environmental). The product must taste good, because only in this way can it provide the consumer with the pleasure of taste – that it is at the heart of slow values – and the producer with income and reward. Taste quality is a relative, culture-dependent concept. 
· Is the applicant’s product considered (within the area of origin) a quality product from an organoleptic and nutritional point of view? 

· Alternatively: does the food community intend to modify its activity to improve the quality of its product from an organoleptic and nutritional point of view?

Environmental quality 
The product has to be as natural as possible. It does not need to be “organic” or have organic certification, but it does need to be clean – naturally and sustainably produced, respecting the environment, the welfare of animals and the health of consumers. It should not have any preservatives, artificial flavorings or additives. 
· Is the food community’s activity carried out in a way that respects the earth’s resources and the environment?

· Or alternatively: does the food community intend to modify its activity so that it is more respectful of the earth’s resources and the environment? 

Social quality 

The Community’s producers (including any seasonal workers) must receive fair compensation: the compensation has to be adequate for the work involved and the quality of the product(s). Any discrimination based on gender, social status, nationality, political or religious beliefs or ethnicity is not admitted. No form of child labor is permitted.

· Are the producers of the food community fairly compensated? 
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