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SUMMARY � The valorisation of traditional methods of production can be useful not only for the survival and 
recovery of local breeds but also for economic purposes and to guarantee higher incomes to breeders interested 
in a more sustainable livestock production. To achieve such objectives requires time and money to support the 
breeders, as well as an organized structure to market and promote the products. The amount of local breeds still 
reared in Italy is few in number: in the North West (Piemonte region) there are only two poultry breeds (the 
Piemontese Fawn Hen and the Saluzzo White Hen) and one rabbit breed (the Carmagnola Grey Rabbit). After 
years devoted to increasing the numbers of these animals as well as improving their productive performances, 
now a Producers' Association has been established to improve the marketing strategies for these three breeds. 
 
Key words: Meat products, local breeds, Piemontese Fawn Hen, Saluzzo White Hen, Carmagnola Grey Rabbit. 
 
 
RESUME � "Le rôle des Associations de Producteurs pour la valorisation des produits traditionnels : Un 
Consortium du Nord-Ouest de l'Italie pour les races de poulets et de lapins". La valorisation des productions 
traditionnelles est utile non seulement pour la survie et la sauvegarde des races locales mais surtout pour des 
motifs économiques et pour garantir de meilleurs revenus aux éleveurs qui réalisent une production plus durable. 
Pour la réalisation de ces objectifs il est nécessaire de disposer de temps et de fonds pour aider les éleveurs, et 
en même temps d�une structure organisationnelle pour commercialiser et faire connaître les produits. Concernant 
les poulets et lapins, les races locales aujourd'hui élevées sont peu nombreuses : dans le Nord-Ouest de l'Italie 
(Région du Piémont) il y a seulement deux races de poulets (Poule Blonde du Piémont et Poule Blanche de 
Saluzzo) et une race de lapins (Lapin Gris de Carmagnola). Suite aux années consacrées à augmenter le 
nombre et les performances productives de ces animaux, a été fondée aujourd'hui une Association de 
Producteurs concernant ces trois races pour améliorer les stratégies de commercialisation. 
 
Mots-clés : Produits d�origine animale, races locales, Poule Blonde du Piémont, Poule Blanche de Saluzzo, 
Lapin Gris de Carmagnola. 

 
 

Introduction 
 

The survival and rescue of local breeds, as a more sustainable livestock production system, can 
only be obtained if the breeders' income is guaranteed. The valorisation of traditional methods of 
production is one of the steps needed to achieve this objective, even if this requires time and money 
to support breeders, as well as an organized structure to market and promote the products. 
 

There are few local breeds of poultry and rabbit still reared in Europe. In fact, after years of 
carelessness in favour of intensive production using selected crossbreed, it is only recently that the 
consumers have rediscovered the traditional produce, through the higher attention paid to quality and 
to old and traditional tastes and dishes.  
 

In the North-West of Italy (Piemonte region) there are few local poultry and rabbit breeds still 
reared: the Piemontese Fawn Hen, the Saluzzo White Hen and the Carmagnola Grey Rabbit (Errante, 
1998, 2002), that have been added to the official lists of the traditional products, first of the Piemonte 
region (BURP, 2001) and then of Italy (MiPAF, 2002), with another 3558 different agro-industrial 
products (of which only 52 are from poultry or rabbit). Additionally, for the safeguard of these breeds 
two Slow Food Presidia have been also created: one for poultry and one for rabbit 
(www.slowfoodfoundation.com). 
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Materials and methods 
 

After years devoted to improving the numbers and the productive performances of such animals, a 
number of very interesting results have been obtained (Lazzaroni et al., 2000, 2002, 2003; di 
Francesco et al., 2002; Lazzaroni, 2002; Lazzaroni and Biagini, 2002a,b; Falciola et al., 2003; 
Lazzaroni and Luzi, 2004; Toscano Pagano and Lazzaroni, 2004; Lazzaroni and Moriano, 2005). 
Recently, for the three breeds a producers' association has been established, to improve the 
marketing strategies: the "Consortium for Protection of Piemontese Fawn Hen, Saluzzo White Hen 
and Carmagnola Grey Rabbit". 

 

The aims of the Consortium are: (i) the protection of biodiversity of the local traditional breeds; (ii) 
the preservation of the purebred Carmagnola Grey Rabbits; (iii) the valorisation and promotion of the 
local breeds productions; (iv) the technical assistance for the partners; (v) the application of the 
production rules for the involved breeds among the partners; (vi) the labelling of the slaughtered 
animals; and (vii) the inspection and checking of the production, transformation and commercialisation 
stages. 

 

One of the first steps of the Consortium, established in 2005 and containing at the present around 
30 poultry and rabbit breeders from the North-West of Italy (Piemonte region), was to carry out a 
market study, in order to know the number and the rate of production of the potential partners. This 
was followed by the registration of a brand name, to make it easier to distinguish the products on the 
market, and the drafting of production rules (both for poultry and rabbit breeders), to guarantee the 
consumer about the production methods. There were then further studies on the possibility of 
improving the marketing strategies and increasing the number of saleable products. 

 

For the development of the market of local breeds reared by traditional methods it is important to 
be able to sell not only the fresh meat, or the entire fresh carcass, but also portioned products stored 
under vacuum or modified atmosphere packaging, as well as in the form of ready-to-cook and ready-
to-eat products, more suited to the present habits and life style of consumers. 

 

 

Results and discussion 
 

The potential structure of the Consortium, in terms of distribution of farmers according to the 
reared breed, so as the number of heads reared each year and the breed market percentage is 
reported in Table 1. 

 

 

Table 1. Potential Consortium structure and market 

Breeds Breeders 
(n) 

Estimated production 
(heads/year) 

Breed's 
market (%) 

Piemontese Fawn Hen 140 70,000 30 

Saluzzo White Hen 50 5,000 70 

Carmagnola Grey Rabbit 18 5,000 80 

 

 

The numbers are encouraging for the future of the Consortium, testifying both the consumers' 
interest for this kind of breeds (high number of reared animals) and the possibility of increasing the 
number of partners, along with an improvement of the Consortium activities. 

 

The productive rules set up for the Consortium's partners concern several aspects (farm 
organisation, barn and cage characteristics, animals and feeds to be utilised, rearing and feeding 
techniques, heath therapy, etc.), but are particularly characterised by the slaughtering requirements in 
term of age of animals, their live weight, and kind of products obtainable (Table 2), so as by the 
labelling rules. 
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Table 2. Consortium slaughtering requirement and classification 

Breeds Animal 
age (d) 

Live weight 
(kg) 

Carcass 
weight (kg) 

Carcass 
class 

Piemontese Fawn Hen >120 1.5-2 1.350 1 

  2-2.5 1.350-1.600 2 

  >2.5 >1.600 3 

Saluzzo White Hen >120 1.5-2 1.350 1 

  2-2.5 1.350-1.600 2 

  >2.5 >1.600 3 

Carmagnola Grey Rabbit >90 >3 >1.800 1 

 
 
For the development of the market several products have been tested. Attention has been 

focussed particularly on the ready-to-eat products, to examine the possibility of better utilising the 
produced meat, without then being linked to the productive cycles, and to extend the products shelf-
life. 

 
The first chosen ready-to-eat products to be tested are linked to the traditional utilisation of such 

meats and are: cooked meat in oil (breast and leg) obtained from the Saluzzo White Hen or from the 
Carmagnola Grey Rabbit, meat sauce (meat and tomato) and pâté (meat and liver) obtained from the 
Carmagnola Grey Rabbit. 

 
For each product different traditional recipes have been tested by expert gastronomists to choose 

those more suitable to the taste of today's consumers, and now the products are present on the 
market (Table 3). 

 
 

Table 3. Consortium products ingredients and suggested utilisation 

Breeds Products Ingredients Use 

Saluzzo White Hen Meat in oil Saluzzo White Hen meat, olive oil, 
raspberry vinegar, salt 

Hors d'oeuvre, served 
alone or with salad and 
balsamic vinegar 

Carmagnola Grey Rabbit Meat in oil Carmagnola Grey Rabbit meat 
(73%), olive oil, butter, onion, white 
wine vinegar, black pepper, garlic, 
natural aroma, salt 

Hors d'oeuvre, to be 
served with corn salad 
and balsamic vinegar 

 Meat sauce Tomato, Carmagnola Grey Rabbit 
meat (45%), extra vergine olive oil, 
onion, parsley, garlic, salt 

Dressing for pasta, 
preferably fresh 
tagliatelle 

 Pâté Carmagnola Grey Rabbit meat 
(65%) and liver (22%), onion, 
bacon, extra vergine olive oil, white 
wine vinegar, salt, carrots, celery 

On warm toasts or as 
vol-au-vent stuff 

 
 
At present, in one year of activity, the Consortium has been able to produce and commercialise a 

good amount of these ready-to-eat products (Table 4). 
 
 

Table 4. Consortium ready-to-eat production 

Products Pots (n) Pot weight (g)

Saluzzo White Hen meat in oil 1500 300 

Carmagnola Grey Rabbit meat in oil 300 280 

Carmagnola Grey Rabbit meat sauce 3000 180 

Carmagnola Grey Rabbit pâté 4000 90 
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Some of them have been also tested by the consumers, showing a high acceptance rate in a 
sensory evaluation test using a hedonic rating on a 5 point scale (1 = dislike; 5 = high appreciation). In 
fact 70% or more of the consumers' answers are over the mean value: 68.9% for the Saluzzo White 
Hen meat in oil (n = 100), 81.1% for the Carmagnola Grey Rabbit meat sauce (n = 200), and 75.5% 
for the Carmagnola Grey Rabbit pâté (n = 100) (Table 5). 

 
 

Table 5. Consumers' test answers for the Consortium ready-to-eat products

Consumers' answers (%) Products 

1 2 3 4 5 

Saluzzo White Hen meat in oil 1.6 4.8 23.8 31.7 38.1 

Carmagnola Grey Rabbit meat sauce 2.4 3.6 13.0 36.7 44.4 

Carmagnola Grey Rabbit pâté 0.0 2.0 22.4 42.9 32.7 

 
 

Conclusions 
 
The results obtained are encouraging, and more products are going to be tested (cooked salami 

obtained from the Piemontese Fawn Hen, etc.). This allowed producers to better utilise their 
production and consequently increase their income. A web site has also been opened 
(www.asproavic.it), to increase the awareness of the Consortium and to publish its activities. 
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