National voluntary quality schemes aim to provide consumers the information on
the special properties or higher quality of agricultural and food products. The
quality schemes

Provide information on the characteristics of agricultural product, its origin
and description of the terroir, so the consumers can make informed purchasing
decisions.

Give to producers a possibility to valorise the quality of their products, ensure
livelihoods and create employment possibilities.

‘ Provide official guarantees on the product quality.

Food quality refe
to the set of measu

consumers to com

similar product

TFAQ, Assuring Food Safety and Quality: Guidelines for Strengthening National Food ContrBb8ys2663, par. 3.1.

Montenegro has adopted Law on quality schemes of food and agricultural products
(Official Gazette MNE 37/17)

The competent authority for the quality policy of food and agriculture products is
Ministry of Agriculture and Rural Development, Quality policy department
http://www.minpolj.gov.me/rubrike/Politika_kvaliteta/

This leaflet is printed with the support of FAO-EBRD project
“Improving quality standards of meat products in Montenegro and
exchange of experiences of the West Balkan countries”
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Quality schemes for food and
agricultural products in Monteneg




National voluntary certification schemes for agricultural and food products give consumer
confidence that specific aspects of the production, outlined in the product specification,
have been followed. They cover a wide range of different initiatives for different stages
of the food supply chain, operating at the business-to-business (B2B) level or at the busi-
ness-to-consumer (B2C) level.

Protected Designation of Origin - PDO

identifies products that are produced, processed and prepared in a specific geographical
area, using the recognized know-how of local producers and ingredients from the region
concerned. These are products whose characteristics are linked to their geographical origin.
In Montenegro this is Pljevaljski cheese PDO.

Quality labelling in EU is designed to protect the rights of both producers and consumers,
and to contribute to local development. They are applied in Montenegro in order to enable
the quality of the product to be properly positioned.

Quality of food products refers to "product characteristics" (physical, chemical, microbiological
and organoleptic characteristics - appearance, taste, ingredients, etc.) and the characteristics
of breeding (production method, type of breeding, use of processing techniques, breeding
site and place of production, etc.)

Voluntary quality |-
schemes for
in Montenegro
include:

The traditional specialty guaranteed (TSG), focuses the spotlight on tradition,

it identifies products of a traditional character, either in the composition or in means of production, without a specific
link to a particular geographical area. Montenegro has a rich food heritage, characterized by a great diversity due to |
pristine environment and cultural influences over centuries. Rural communities from coastal and mountain regions |
create agriculture and food products with strong character that all together represent a highly valuable food heritage. \
Traditional products have specific characteristic because of the local natural conditions or the producers’ know-how
inherited through several generations.

Mountain product:

In order for this term to be used, raw material and animal feed used for production must originate from mountain areas. In
case of processed food, the process should be, generally speaking, conducted in named areas. In Montenegro, these could
generally include dairy products, honey, berries and forest products, fresh and processed meat.

These schemes enable:

1. Producers to became active, to label the quality of their products, and add value toit

2. Consumers to identify higher quality of agricultural and food products, and make
informed purchasing decisions.

This quality statement brings awareness that local farming, short food supply chains and direct sales support small farmers and
a gri-fo o) d prod U Ct S their livelihoods. This scheme applies to agrifood products produced on farm, including primary production in all processing

stages, including direct sale to the consumer. Few operations are allowed externally, such as slaughter, meat processing, milling,
smoking, pasteurization, and processing bee products. This scheme focuses on recognizing contribution to high quality products
and preservation of rural life.




