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Introduction 
• Agriculture and livestock in Brazil  

• Exporter of  commodities  x  Family farming 

• Artisanal foods eligible for GI x  invisible to the State 
 

• Food Legislation: 

• Directed to formal economy 

• Rigor of  the law: decades of  exclusion of  small farmers 
 

• Science and technology institutions (STIs)  

• Recognition and description of  products and  food systems   

• Favoring GI and repercussions for public regulation. 
 

Cruz, 2020;  Silva, Lelis, Carvalho, 2022 



Objective 

• To analyze how knowledge production on artisanal products by STIs 

impacts public regulatory action, considering three cases - Canastra cheese 

in Minas Gerais state, Copioba cassava flour, and Itororó’s sun-dried meat 

in Bahia state. 

Methodology 

• Bibliographical research 

• Monitoring of  projects conducted with involved groups and institutions. 



Different products and GI stages 

Canastra Cheese Copioba cassava flour Sun-dried meat 



Canastra Cheese 

• Traditional cheese - Minas Gerais state 

• Centuries as an irregular product 

• Producers Association 

• International Partnership 

• Safety concern: cheese from raw milk 

• Researches: Universities and public bodies 

• Rural Technical Assistance  

Nero et al., 2020;  Todorov, Gigante, Penna, 2020 



State Ordinances evolution 

Instituito..., 2023; Instituto , 2022 



Copioba cassava flour 

• Copioba cassava flour: unique characteristics 

• White, lightly yellow 

• Low Water Activity 

• Lightly fermented 

• Rounded very small particles 

• Absence of  flour “dust” 

• Brazil has different cassava flours 

• Legislation: fragile categorization 

• General: absence of  regional distinctions 

Copioba (Bahia) 

Uarini (Amazonas) 

Matos, 2014; Pascoal, 2014 



Sun-dried meat 
• Salted, sun-dried meat, first records 1610 

• High consumption mainly in the Northeast 

• Notoriety of  the production in some cities: 

Itororó, Caicó, Picuí, and Campo Maior 

• Different know-how and products? 

• Artisanal: no inspected beef  x safety concern 

• No public policies to support and include the 

sector  

• Lack of  specific legislation 

 

 



Conclusions 

• In all cases, the results show contributions of  scientific work of  STIs: 

• To recognize and value the artisanal products and systems involved; 

• To attest the quality and registration of  the differential of  these products;  

• To keep pace with repercussions and requirements for decision-making by 

public regulatory sectors. 

• These contributions are fundamental to innovate and subside regulatory 

actions and include small producers. 
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