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Phase 1: Market
survey
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\I\/Iarket survey

U Interwies with production industries, retailers,
communication , marketing and wild food
Internationalization experts.

t Wild food producers survey

U High restaurants survey
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Survey results

81.6% of leading Spanish chefs consider:

Their customers would value the presence of sustainable
wild produce on their plates

55% of the chefs and producers consider:

Forest certification could give greater prestige to the wild food
products
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| Survey results
\Wild food products qualities

Producers, retailers and chefs link wild food products |
with these attributes:

natural
aroma

healthy

rural development
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Survey results

\Certification provides traceability guarantess

Main chefs consider:

GUARANTEES = CONFIDENCE =CERTIFICATION




Survey results {
Advantages of Forest Certification for the sector §

Chefs:
A certification could better ensure traceability to the consumer

A would help improve the regulation of the commercial use of wild
food products

Producers:
A benefits of forest certification to the foreign market

Both:
A using wild food products originated from sustainable forests would
give them greater prestige and recognition to their business
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Survey results
\Certified wild food products in market

Gourmet sector

Attributes: quality, exclusivity, great presentation,
natural character and taste and aroma.

Good image and a responsible attitude toward conservation of
wild food certified products

International market

Countries with better development level and greater sensitivity to

environmental problems.

Europe: Germany, UK, Switzerland, Nordic countries and
Netherlands

United States and Japan

Spanish cuisine = high cuisine. The food industry should benefit
from the good position of Spanish cuisine at international level
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Presentation Event
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| PEFC Collaboration Fund

\PEFC International supports the project! m

NRail sing awareness of PEFC
products sectoro

Union of Silviculturists of Southern Europe (USSE)
and Spanish Food and Drink Industry Federation (FIAB)

building strategic partnership with the different steps of the

food value chain: from producers to consumers

bringing key-players in food sector closer to PEFC certified

wild products

raising awareness of Chain of Custody certification among

wild food sector @ ESZE.M
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http://www.usse.es/
http://www.fiab.es/es/

PEFC Collaboration Fund

PEFC International supports the project!
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LA CERTIFICACION PEFC
LLEGA AL SECTOR ALIMENTARIO

PEFC GARANTIZA EL ORIGEN SOSTENIBLE DE LOS PRODUCTOS SILVESTRES
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EL VALOR DE LOS PRODUCTOS SILVESTRES EN LA ALTA GASTRONOMIA
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éQué es PEFC?  Certificacion ~ Compraresponsable  Comunicacion  Proyectos  Documentacion  Contacto

Proyecto de PEFC Espana

Ver
Videos

Lo Erlimones
ey

la certificacion

Inicio Sabores de bosques sostenibles

Sabores de Bosques Sostenibles

Promoviendo la marca PEFC
en el sector alimentario

El bosgue nos proporciona una gran variedad de frutos y alimentos que son un placer para
el paladar. Setas, hongos, trufas, pifiones, castafias, frutas del bosque, miel, plantas
aromaticas, hasta el cerdo ibérico criado en dehesas, son productos silvestres que estan
presentes en nuestras cocinas.

Desde PEFC Espaiia estamos desarrollando el Proyecto Sabores de Bosques Sostenibles
con el objetivo de promover los productos certificados PEFC en el sector alimentario, desde
los propietarios y los gestores forestales hasta los productores, los distribuidores, los
restauradores y los consumidores, difundiendo el valor de la certificacion forestal como
herramienta para la mejora de la competitividad de los productos silvestres en los mercados.

b Mapa del web

RECETARIO

GUIA

Las lineas de accion de este proyecto son
e Al ]
€« C' | 8 https://www.youtube.com/playlist?list=PLqfrI79IbCWJQ4j1YuodKs-zxmQzqqgaA b
Subir
| PEFC Espafia Videos Listas de repi Canales C Mas
Mate|
Sabores de bosques sostenibles H
de PEFC Espaiia * 18 videos - 1.198 visualizaciones * Actualizado por iitima vez el 21 sept. 2015
En el marco del proyecto Sabores de Bosques Sostenibles, PEFC Espaiia publica esta serie de videos
divulgativos destinados a promover el consumo de productos silvestres procedentes de bosques
gestionados de forma sostenible con certificado PEFC. El... mas
> Reproducirtodo < Compartit | = Guardar
Canal Cocina recomienda: El bosque en tu paladar 445
de PEFC Espafia
R Presentacion RESUMEN del recetario “El bosque en tu paladar de PEFC Espaiia 135
B de PEFC Espaiia
5 Presentacion recetario “El bosque en tu paladar”_ Miguel Angel Almodovar 439
de PEFC Espafia
Presentacion recetario "El bosque en tu paladar’_ Tertulia con los chefs invitados y M.A. o
4 Almodévar
de PEFC Espafia
. Presentacion recetario El bosque en tu paladar’_Enrique Valero 515
de PEFC Espafia
Presentacién recetario “El bosque en tu paladar’_Chef Charo Val 809

de PEFC Espaiia
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9th October 2014, Madrid

Attendants: Renowned chefs, |

wild food producers

journalists and Public
Administration

Media coverage: radio, TV
reports and interviews
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A Recipes Contest based on wild food products held by

Contests and Awards

the Cooking TV Channel: Canal Cocina. One of the
prizes was the nNnCuisine from

200 recipes / 5 winners / 1.700.000 views

AfiBest Sustainable Co
Gourmand World Cookbook Awards wg 8§ N ER

GOURMAND




Phase TV Programs

Cocina con Sergio Canal Cocina
Video recomi e VYidea é
tve 1—- BT i, 42 TR
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https://www.youtube.com/watch?v=3jF-HoGXFWk&index=9&list=PLqfrl79IlbCWJQ4j1YuodKs-zxmQzqqaA
https://www.youtube.com/watch?v=GpzM69EaA4U&index=1&list=PLqfrl79IlbCWJQ4j1YuodKs-zxmQzqqaA
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kel CURSO DE COCINA CREATIVA, TAPAS
p Y PINTXOS DE VANGUARDIA

ACTUALIZA TU BARRA DE PINTX0S.
NUEVAS IDEAS DE NEGOCIO.
ACTUALIZA TU COCINA.
OPORTUNIDAD LABORAL.

~ IMPARTIDO POR:

FINALISTA DE
TOP CHEF ESPANA
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Master Classes
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International Day of Forests

\UNECE/FAO Geneve 2015

Forests for Food T Food for Forests
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On sale

Sales

Profits from the sales will
fund micro-projects to
ensure the care of forests,
promote wild food products
and develop rural areas.

On line sale

AMAZON
CASA DEL LIBRO
EDICIONES LA LIBRERIA



http://www.pefc.es/sabores-bosque/recetario.html
http://www.amazon.es/s/ref=nb_sb_noss?__mk_es_ES=%C3%85M%C3%85%C5%BD%C3%95%C3%91&url=search-alias%3Daps&field-keywords=El+bosque+en+tu+paladar
http://www.casadellibro.com/busqueda-generica?busqueda=el+bosque+en+tu+paladar&nivel=5&auto=0&maxresultados=-1
http://www.edicioneslalibreria.es/tienda/index.php?id_product=1584&controller=product

Taste o Sustainable Forests goes to

o

Cuba
NG

Presentation in the Spanish Embassy in
La Habana (April 2016).

Colaboration Jovenes
Emprendedores de la Moneda
Cubana, to promote the establishment
of the first Cook College in La Habana.

PEFC representtive gave a master class
based on the book récipes.

Several books were dnated for the libray

Some famous faces atended de event in
support to the activity
Rafael Amargo.
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Traceabillity of Forest Based Products
Integrated Management of NWFP

Asociacion
Espafola para

la Sostenibilidad
Forestal
Creciendo en
responsabilidad




o

.

Traceabillity of Forest Based Products

Integrated Management of NWFP

FUENTE
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Sabores de Bosques Sostenibles
5: Producto Certificado en el mercado

A DELAFORESTA

A FUENTE LA VIRGEN

A JULIAN MARTIN
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\What have we achieved?

APromote the

, by
broadening the range of products to
be considered: pinenuts, chestnuts,
Iberian ham, mushrooms, truffles,
cork, biomass, etc.
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