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Introduction

* Agriculture and livestock in Brazil
* Exporter of commodities x Family farming

* Artisanal foods eligible for GI x 1nvisible 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.
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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 Itorord’s sun-dried meat

in Bahia state.

Methodology

* Bibliographical research

* Monitoring of projects conducted with involved groups and institutions.




Different products and GI stages
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Canastra Cheese Copioba cassava flour Sun-dried meat




Canastra Cheese

Traditional cheese - Minas Gerais state
Centuries as an irregular product
Producers Association

International Partnership
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State Ordinances evolution
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¢ 1—" “w'f".’l;t' GOVERNO DO ESTADO DE MINAS GERAIS
“lfl ,._:i’rl'* Instituto Mineiro de Agropecuaria
T

PORTARIA IMA N2 2051, DE O7 DE ABRIL DE 2021.

Define o periodo de Maturacdo do Queijo Minas
Artesanal produzide nas microrregides de
Araxa, Campo das Vertentes, Canastra, Cerrado,
Serra do Salitre, Serro e Tridngulo Mineiro.

INSTITUTO MINEIRO DE AGROPECUARIA
(AUTARQUIA CRIADA PELA LEI N.° 10,594, DE 07-01-92)
(VINCULADA A SECRETARIA DE ESTADO DE AGRICULTURA, PECUARIA E ABASTECIMENTO)

iz

PORTARIA N2 1305, DE 30 DE ABRIL DE 2013

ESTABELECE DIRETRIZES PARA A PRODUCAQ DO QUENIO MINAS ARTESANAL

Art. 2° Permite-se a fabricacdo de queijo minas artesanal maturado pelo tempo
necessario indicado pela pesquisa cientifica para o alcance dessa condicdo visando a
garantia da qualidade e inocuidade dos produtos.

§ 1 2 Fica definido o periodo de maturacdo d

RESOLVE:

Art. 12 — Alterar o §12 do artigo 42 da Portaria IMA n2 1969, de 26 de marco de 2020,
que passa a vigorar com a seguinte redacdo:

“§ 19 Fica definiddo periodo de maturacdo do queijo Minas Artesanal como ml'nimol

GOVERNO DO ESTADO DE MINAS GERAIS
Instituto Mineiro de Agropecudria

ara a microrregido de Araxa, Canastra e Serra do Salitre, minimo de 17
microrregido do Serro e para as demais regides do Estado, caracterizadas ou
nao como produtora de QMA, o periodo minimo de maturacdo sera de 22 (vinte e dois) dias ou pelo
maior periodo especificado em estudos cientificos.”

de 14 (quatorze) dias

minimo de 17 (dezessete) dias para a microrregiao do Se
dias paras as microrregides da Canastra, do Cerrado, de Arax
até que sejam realizadas novas pesquisas ratificando ou retificando os referldos tempos de

maturagao.
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Considerando Relatorio 2.2021 - EPAMIG/EPAMIG ILCT, disposto no processo SEl
n"1230.01.0000226/2020-83, elaborado pela Comissdo Consultiva do queijo artesanal, que
recomenda a intervencdo da SEAPA-MG junto aos orgdos de Inspecdo Sanitaria de POA para a
aceitacdo e consequente legalizacdo, a fim de alterar o tempo de maturacdo do Queijo Minas
Artesanal da Microrregido da Canastra e Serra do Salitre de 22 para 14 dias;

Considerando a Portaria IMA n® 1969, de 26 de margo de 2020, que dispde sobre a
producdo de Queijo Minas Artesanal em gueijarias e entrepostos localizados dentro de microrregides
definidas e para as demais regides do Estado, caracterizadas ou ndo como produtora de Queijo Minas
Artesanal — QMA;

RESOLVE:

Art. 12 — Alterar 0 §12 do artigo 42 da Portaria IMA n2 1969, de 26 de margo de 2020,
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Copioba cassava flour

* Coploba cassava flour: unique characteristics
* White, lightly yellow
* Low Water Activity
* Lightly fermented
* Rounded very small particles
¢ Absenceon wopkstdiu s
* Brazil has different cassava flours
* Legislation: fragile categorization

* General: absence of regional distinctions
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Sun-dried meat

Salted, sun-dried meat, first records 1610
High consumption mainly in the Northeast

Notoriety of the production in some cities:
Itororo, Caico, Picui, and Campo Maior

Ditferent know-how and products?
Artisanal: no inspected beef x safety concern

No public policies to support and include the |

sector Gouni

Lack of specitic legislation
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Conclusions

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