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2. ltaly

3A. Ministero delle imprese e del Made in Italy

Dipartimento Mercato e Tutela

Direzione Generale Consumatori e Mercato

Divisione Il. Normativa tecnica - Sicurezza e conformita dei prodotti, qualita prodotti e servizi
00187 Roma - Via Molise, 2

3B. Ministero della Salute - Direzione generale dell’'igiene e della sicurezza alimentare

4.2025/0082/IT - C50A - Foodstuffs

5. Rules and specifications laid down for the production of Grana Padano DOP (protected designation of
origin)

6. Rules and specifications laid down for the production of Grana Padano



7.
Regulation (EC) No 853/2004 on the hygiene of foodstuffs: Article 10(3) to (7)

8. The document concerns an amendment to the rules and specifications laid down for the production of
Grana Padano, in particular to Article 4 of the first paragraph of the document, which is amended as follows:
GRANA PADANO DOP cheese is produced from raw cow's milk from cows milked twice a day or from cows
milked with free access to an automatic milking system, which respects the characteristics of the milk.

Raw milk, stored at the barn and transported, must have a temperature of no less than 8°C.

The collection of the milk must take place within 26 hours starting from the first milking at a temperature not
exceeding 12°C, with the exception of a single milking collected within two hours after the end of milking.

9. The Grana Padano Protection Consortium requests a derogation from the limit set for the temperature of
milk at the barn, allowing the single collection of milk within twenty-six hours from the start of the first milking
at a temperature not exceeding 12°C. For technological reasons related to the manufacture of certain dairy
products, where a higher temperature is necessary, in accordance with Annex lll, Section IX, Chapter I,
point 4(b) of Regulation (EC) No 853/2004, the competent authority may grant a specific authorisation.

The Consortium justified the request for derogation by describing the changes that the milk undergoes when
treated at the refrigeration temperatures prescribed by the standard (6°C) for 26 hours in the stages
preceding processing; these changes would negatively affect the cheese-making process because a
population of psychrotrophic or psychrophilic bacteria would be selected; for this reason, the current rules
and specifications state that the temperature of the milk must not fall below 8°C during the cream rising
stage, also considering that storing the milk at temperatures above 10°C appears to encourage an increase
in the dairy microbiota.

10. References to basic texts:

11. No

12.

13. No

14. No

15. No

16.
TBT aspects: No

SPS aspects: No
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