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The of typical  italian'cheeses. 
The 

CASTRO 
UNIVERSITE DE SASSARI  (ITALIE) 

- is one of the most sheep cheeses. since the time of the 
in the Latium, its developed in the 19th in the main at evolves 
to socio-economic conditions and to with climatic conditions. is the 

by The evolution of these is  discussed in this The cheese  is  mostly 
to the United States and of the Community. eompetition to 

in the USA comes a locally cheese and a 
words: Sheep, cheese, 

- ((Le marché de fiomages typiques italiens. pecorino rornano>>. Le un fromage de  brebis  &appellation 
dorigine contrôlée parmi les plus dans le Latium, c'est au 19ème siècle que sa  production  s'est 
développée en Sardaigne qui constitue  maintenant  le  lieu principal de  production. La production évolue en fonction des conditions  socio- 
économiques et varie dune année à ì'autre avec  les  conditions  climatiques. est  réalisée  soit  directement par soit par des 
coopératives ou des laiteries  privées.  L'évolution  de ces structures  de production est  discutée dans le  rapport. Le fromage est  majoritairement 
exporté vers les les autres pays  de la Communauté Ces aux 
U. S. A. par un produit de fabrication locale  et un importé $Argentine. 

Ovins, fiomage, production,  commercialisation. 

This has  a  twofold  objective: the to 
an of  ewe's milk  cheese 
in view to  make known the to 
the and of  ewe's milk in 

to the who not of the specific 
conditions of The of this  activity in 
one the study 

and useful to the of 
in that 

The second  objective is to analyze the finished  goods 
to in to 

point out of 
and the competitive and to 
possibility of expansion of  ewe's 

is the of  ewe's 
is an of a 

is  still  made,  in 
most  cases,  by the 
manual  milking, no livestock  buildings, no 

170 
of on 

climate etc ... is not able to meet the 

of a modem 
be homogeneous  in  quality and stable 

is now facing  up to of 
adaptation to the even 

due to 

We hence  believe that the 
that of be quite 

not so 
in 

General aspects 
The with the the 

and the one of the most 
famous and sheep's  milk  cheeses. As indicated 
by  its  name, the 

of the  national 
is The 

dates  back to times and until the 19th 
it on 1817) it 

by  some 
of the 

and 
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is a  cheese of 
<<A>>1 of the 

of (1951) on the 
cheese (1 S). 

The that it 
and in the 

of the the 
the 

following: boiled, made 
ewe’s milk with and cheese  making 

to June (12). is a  table 
to 22 kg/loaf  in  weight and an 

8 month As is the 
(180.000  quintals  in 1987) 

75% of the of is 
obtained. This of in is 

to the and the of sheep 
that the 

optimal 
the 

The whose  consumption is 
in is  the  most 1987 

quantity than 
that of padano and (70.000 
quintals).3 

Structure of production 

is 
the South, in hilly mountain 

inland and Alpes)  which, due to 
not 

but sheep and goats make a 
addition to settlements in 
is 

zones such 

The 2nd (1970) showed that 53,5 % 
of sheep stock is in 32,s % in mountain 

and only 12,7 % in lowlands. these data 
with those of the last  census (1981) 

the same incidence  as  in 
1970, this  gives to of 

to the the 
only  possible land utilization and is the 
most common 

the the national sheep  stock  has  been 
1955 to 1972) by 

to the of 
7,8 million) and 1972 until today) by an 

to the of 11,5 million. About 50 
% of the national sheep  stock is stock (5, 6 million); 3 
million  heads (53 76) all found in 

to the output by 30 % 
of total sales of 
22,000 (1986 data) (14).  These few data point 
out, by  themselves, the 

by upland and hill  difficult  lands  which  have  been  only 
utilized  since  ancient  times  thanks to 

the and 
shifting lowlands is consequent to the 
yield of mountain due to the abandonment of 

the of 
is now competing  with 

and 
of 

etc). due to 
of of of adequate 

S.,  1988 { d l  

anni 2 0 0 0 ~  (42). 

Breeding  techniques 

Two the 2nd 
in a) 

which  consists  in the of flocks  in the 
and b) is the 

continuous  shifting of an to as  a 
function of the available  feed. This was due to the 
moving  animals to 

all of 

nomadism  has now 
although, due to land often 
obliged to move  flocks so as to exploit both the estate and 
the lands on lease,  located in 

was and to land 
usually  like soils without any  basic 

On the hand, 
and 

development than  with land and 

degnan Edizioni  italiane, (46). 

The main  weakness of 
to as is the low 

of the technological 
level  is  still  inadequate:  only 35 % of them is  equipped with 

% 
of due to size and to the 

(in 33.5 % of the 
high  splitting  up of estates and the lack of~equipped 

to shift  all the 

1. Sanctioned by n! 1269, d. d. 

2. to the annexed table. 

3. The  two tables to and 
and enclosed to the 

the socio-economic of the two 

4. the and economic of 
sheep and goat keeping in Emilia 1978, 

and Laghi L. to this  meeting. 

30, 1955. 
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to (9). The mean  livestock,  calculated on a 
sample of about 700 amounts to 219 ewes (205 in the 

of 252 in that of 180 in  that of 
and 190 in the of 

small  size  depends on the of  ewes a 
the flock could be 

the 
of 

Processing  structure 

The by 
1986, amounts to 2.5  million 

quintals  although data to 
due to the climatic  conditions 

the annual of 
stock feed. The close 

dependence of on climate is 
the 1976-1984 
51 in 1983 to in 

1977. 

The of  ewe’s about 
8 to 9 % and of 
its % weight so that the total ewe’s 

3 
facilities: 

- 
- 
- 

The 
and in the 

past. At the 
that of 

by is not only to and 
customs but to the necessity of 

shut off and of supplying local 

developing. The 1907 
at to oppose the 
imposed a of 

in the 50s and 60s as 
a  consequence of than of a 

of 
about 50 

(1987) and 
than 60 % of 

(about 45% of the total national output); about 30% of 
cctoscanellow and semi-boiled  cheese and about 10% of 
<<special>>  and  soft 

the and of 
The coefficient of utilization of co- 

(the of the quantity of 
to the quantity of is low 60 %. 
This not only  depends on the 

but also on plant 

of 
plant size and by 

the of medium and 

and 
the 

is 40  units and 
to that of the data of the 

about 40%, 
of about 8% of toscanello  cheese, 90-95% 
of soft  cheeses and 80% and cheeses. 

The in the of 
to the latest 

adaptation of the the 
new  needs of the is cheeses  of 
less and soft  cheeses. 

The  pecorino  romano  production 

The available data on ewe’s 
into two classes; the 
yield  values: the the 

ewe’s milk cheeses,, all the of cheese  (soft, 
medium and The available  statistical data show 
the the 

the of 
a  consequence of the 

1981, 1982 and 1983 in a loss  in 1984 
and 1985). On the 

and 

This  shows, on the one hand, the dynamism of 
of 

finished  goods  and, on the a <<passive,, adaptation to 
the changing  needs  of the 
of  a  consumption  analysis to identlfy the most  demanded 
cheeses. This was  mostly the case of 

to the 
the of 

data show that still  closely 
dependent on The in 

to the of the 
negatively  affects the activity of obliged to 

month) of 

ewe’s 
to 

to June. the long  distance 
to of 

conditions  which inadequate to 
to 

cannot and then  obliged  to 
often 

insufficient to and the cheese 
(3 1). 
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Marketing  facilities  and  control  of  the  product 

to plan the of 

is to 
the of associated  co- 

and to 

The idea of unique association  with the 
of the of co- 

step the development of 
the of  ewe’s milk 

in became 
10 it 

benefits to the that have joined the 
the  17 to 

up of 
and 

At the about 26-30 % of 
the total of sheep  milk  cheese and its  activity 
aims at of finished  goods and at 

the of and 
to a unique 

of 
been  set up within the all 

to cheese  making.  This is, 
and is able to be 

the of ,sheep  milk  cheese is 
in 

1. to 
who in the 

2. 
which  sell both to and in the 

3. who sell both in the domestic and 

The hold the and have 
Some 

to 
than 10 all not so big  as 

to the whole to on 
management  system of it such  as to 

own 

the of 
both and is the di 
tutela del 
whose  action  extends to the 
of and the of 

based on the following  points: 

1. of the 
tion. 

2. and of the whole 

3.. 

1981 

is  sealed on 
each  loaf of cheese.  Since 1984, thanks to 
the the of 
has  been  extended to all not associated 
to the who have to pay 25 % on 

to (44). The 
of the seal of the of the 

the fat and 
as  well  as the 

The market 

Within the ewe’s  milk  cheese is 
by is the only 

cheese  which  is  mostly  sold  in the than  in the 
demand analysis to 

identify the of success of this in the 
of the EEC events 

which  led to a  change of the 
existence of duties and of the 

the volume of 
actual the 

is that of the USA, many EEC 
and the 

of them 
to of 

The of the 
in 

in the of but the statistical data we 
to  also  include the which  indeed  does not 

of total 

5. The quantity of by is 85% 
against 15% by 

6.  The of established (1987) the 
costs as 800 Uoaf  and 1,000 (-E25 %) the 
of the Association and 

7. As to this phenomenon which has got 
the last we should to some published in the 
magazine edited by the di in 
which of the Association and of some 

explained this phenomenon as a consequence of the 
no on the 

lots being This could have the 
convenience, to supply EEC 

efficient. might be 
to the slowness of in collecting the 

EEC as to EEC these much 

The many but the is 
positive showing, in 1987, a volume of of 123,183 q. which is 
almost two times the quantity in 1980  and about 70 % of the total 
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Volume of exports of pecorino romano  in  general (S )  

1980  64.776 

1981  85.353 

1982  75.899 

1983  64.690 

1984  108.949 

1985  136.372 

1986  113.279 

1987  123.183 

As as the of destination 
the 

(1987) 
pecorino romano importing countries 

% 

USA 52 

EEC 44 

of which 

49,O 

20,o 

and Lux. 20,o 

636 

1,4 

. 2,6 

The US than 50 95 of 
the on the 50.000 
1980 to 1987; they followed  by the EEC with 35,000 q 

on the and by 
of 1,356 q. The 

above mentioned  phenomenon Ysee the footnote  in^ the. 
the EEC in a 

of to and West 
As to the constant without 

any 

in 
and, notably,  in due to  a 

change of of  less distinctive 
and to an 

US 
has to  compete 

cow’s  milk and with  the 
(39). i 

that 
cheeses  is to ,and 

soft table cheeses by 
elasticity of demand to and The 

cheeses  is  consequently  subject to and 
the demanded  quantity of 

and is due to 
the fact that the especific is 

and the 
commodities  (pastes and of 

(38) and (39). 

on the 

tool to 
the 
based on as to  induce 

to the At 
the the 

and and (28). 

Conclusions ‘ 

The thë of 
is  chiefly  consisting  of 
also in the 

in the is the 
highest than 23 

is specialized in meat and 

be stated that and 
the the 

is mainly  devoted  to  milk 
into account that ewe’s milk  is  mostly 

cheese  (lees  than 10 % of the total amount is 
milk ,  it 

the 

of 
in and this 

type of instance, the is 
of hill and mountain  lands 

which 
and have not 

soils,  is  ofen the only 
to the abandonment of The obstacles  to 

the use  of 

significant 

to the of feed, 
houses equipped machine 

milking and milk is 
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not the case  in had to 
adapt to 
These  conditions  led  in  ancient times to the set-up of 

the time to 

no sheep  houses and 
obliged to an to due to an 
excessive the 

.main cause of the in 
(126 kg.  of (90 kg.) and (87 

. addition to the above mentioned 
. the ewe’s milk in and then in is 

by to the 
of the 

feedings 
to the in 

the lack of on-scheme  milk 
affects the milk  quality and 

the with the peak 
the the 

both 
and the costs 

to the 
milk just to 
costs due to of plants. 

As the type of the 
pointed out that the 40 

the the 
(1979/1985) cheeses 

50 % of the total 
On the hand, the 35 

the an of the 
milk into 
56.7%  to 69.8%) and cheeses 
43.3% to 30.2%). to have a 
dynamic and the consumption of sheep 
cheese,  in the is soft cheese of  less 

The has  been  indeed 
the cannot 

the whole output 
to 

spite of this, the -whose  indices  of 
plant use in paid to 

.milk than individual 
to 

of the huge  financial  aid that the 
to 

the political  will of the 
of both 
and 

of 
of the 

on the 

United States and Canada have been quite a time the 
of about 50 % of 

the whole show a 

annual 
may be  due,  on the one  hand, to 

has to 
made of cow’s  milk and 

On we close to the 
of the 

dependent on the consumptions of 
seems indeed  that the less 

and to the appeal of the typical 
so 

the of 
and to is, 

to the 
of is quite stable) but to 

seems to be  due to 
is  efficient and 

quickly  (as to the is 
advantageous (both the and the to act 

the efficient of the above 
the any so that it  is 

to take supplies 

of a without  any 

Pecorino cheese 

Original production areas: 

(the 
Latium (the 
Toscany oust the of 

Cheese made of  ewe’s unskimmed 
the 

originalproduction area in the 
same in with the local  customs; 

and 
the laws and 

Characteristics: Fat, 
at least,  8  months and used table 

cheese; 

plane  faces 14-22 cm  high,  6-22 kg in  weight; 
minimum  fat content in = 36%. 

data km2 
km2, Latium 17,203 km2 and kmz); 

due to the of the 
26,000; animal 
216), 75% of heads  belonging to 

cheese 33 33 

8. State to 
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(the of 
on own 1.5% of the total 

1987 240,000 q 
q. 75% out of the total); 1987 123,183 q 
(51.3% of 

e) Control the product: (a, b, c) 
by 

blished by the EEC within  the  discipline  of 
(EEC) n.Q 971/68 of 

la 
1981. joins the of 

the 
and and self- 

discipline of of consumption. 
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