Draft of Product Regulations for the Protection of the Product Designation “Rakfisk fra Valdres” as a Protected Geographical Indication

Laid down by the Norwegian Food Safety Authority ddmmyy pursuant to the Regulation of 5 July 2002 No. 698 on the Protection of Designations of Origin, Geographical Indications and Designations of Specific Traditional Character of Agricultural Foodstuffs, Fish and Fish Products § 15.  

Section 1 Protected product designation
”Rakfisk fra Valdres” (Fermented Fish from Valdres)

Section 2 Rightful user
Valdres Rakfisk BA
Section 3 Product specification
1. Product description:
”Rakfisk fra Valdres” is a fermented fish product produced from rainbow trout preserved in salt/brine.

Matured fish shall possess characteristic aroma and taste, a delicate red colour and a firm yet spread-able consistency. “Rakfisk fra Valdres” must be delivered whole, in barrels of brine or vacuum-packed, with or without head and tail, split or filleted.
2. Geographical area:
”Rakfisk fra Valdres” must be produced, processed and prepared in Valdres. 
3. Method of Production:
”Rakfisk fra Valdres” must be made from rainbow trout hatched and raised in Valdres.

The stomachs of fish utilised in the production must be empty. Before harvest the fish therefore must be starved for a maximum of 100 degree days. Water temperatures during harvest should be a maximum of 16 ºC, and must not exceed 18 ºC. When the water is 16 ºC, the process from harvest to storage in barrels to fermentation must not exceed 2 hours.  This process must be further accelerated when the water temperature exceeds 16 ºC.
Fish must be slaughtered, gutted and cleaned carefully in order to avoid bacteria and injury to the fish meat and inner membranes in the abdominal cavity. Innards must be sucked out and blood, fibres, gills and blood veins removed. Water used in this process must be drained before preservation.  

Fish must be sorted by size, dry-salted and placed in layers in barrels. After a few days barrels are filled to the appropriate level with brine. The brine must have a salt content of 4-5 %, depending on the procedure used by individual producers.
Sugar and other spices may be used in accordance with the traditions of individual producers. Starter cultures may not be used.

The fish must mature in barrels until the desired maturity and taste are reached. The temperature maintained during the maturing process is dependent on the salinity of the brine. With a 5-6 % salt content, 10 ºC is acceptable. With a 4-5 % salt content, 9 ºC is acceptable. Once the fish has reached the desired level of maturity it must be stored and transported as a refrigerated product.  
“Rakfisk fra Valdres” product labels must indicate the appropriate taste category “mild”, “sharp” or “extra sharp”. Since the taste profile of the product will vary depending on the salinity and temperature of the brine and the length of the maturing process, individual producers must indicate the appropriate category on their annual production.   
4. Product labelling:
”Rakfisk fra Valdres” product labels may include the text “Beskyttet geografisk betegnelse” (Protected Geographical Indication) as well as the logo.

Section 4 Commencement
These Regulations shall enter into force with immediate effect.
APPENDIX:
Description of the product’s origin and link to the geographical environment:
Fermenting of fish is an old method of preserving and storing fish, which has been especially widespread in inland valleys and mountainous regions in southern Norway. The fermenting process works in two ways; it is an enzymatic decomposition of the fish meat as well as a fermentation of naturally occurring lactic bacteria.

“Rakfisk” is referred to in public documents from Jämtland (a Swedish province once part of Norway) as early as 1348. Although several countries maintain traditions of fermenting fish, the term “rakfisk” is only used in Norway. “Rakfisk” is found in ethnological accounts of Norway from the 1700s and 1800s; in these accounts it is typically the smell of the dish which is referred to.
In Valdres the production and sale of “rakfisk” can with certainty be traced back to the year 1600. “Rakfisk” was among the products sold by farmers at markets in eastern and western areas of the country, including the Grundset market. Today the Valdres region is the primary production area for “rakfisk” in Norway.  

Rainbow trout produced on fish farms has been used in the production of “rakfisk” since 1965.  

Members of the organisation “Valdres Rakfisk BA” have a long tradition of and possess unique competence in producing “rakfisk”.  This is one of the reasons that “Rakfisk fra Valdres” has a particularly good reputation in Norway. 

