Draft of Product Regulations for the Protection of the Product Designation “Hardangerpærer” 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.

· 1 Protected Product Designation

“Hardangerpærer” (Pears from Hardanger)




· 2 Rightful User
Hardanger Fruktprodukt

§ 3 Product Specification
1. Product Description:
”Hardangerpærer” designates Hardanger grown pears (Pyrus) of the following cultivars: Avalon, Clara Frijs, Herzogin Elsa, Ingeborg, Moltke and Philip. 

”Hardangerpærer” must meet specifications for each pear cultivar with regard to size, colour and taste, and fulfil the minimum quality standards for size and soluble solids content set out in Table 1.   

”Hardangerpærer” must be unblemished and have stems.  


Table 1: “Hardangerpærer” Quality Standards
	Pear cultivar
	Size (mm)
	Soluble Solids (%)

	Avalon
	> 40
	14.0

	Clara Frijs
	60-85
	12.0

	Herzogin Elsa
	60-85
	12.0

	Ingeborg
	60-85
	12.0

	Moltke
	60-85
	12.0

	Philip
	60-85
	12.0


2. Geographical area:
”Hardangerpærer” must be grown, sorted and packaged in Hardanger, which includes the municipalities Jondal, Kvam, Granvin, Ulvik, Eidfjord, Ullensvang and Odda. 


3. Method of Production:
”Hardangerpærer” must be produced using modern production techniques. The pear trees must be planted as either one-year whips or two-year branched plants 1-2 m apart in rows, with 3.5-5 m between rows. A strip under the trees is usually kept free of vegetation. As a main rule trees should be pruned into a free spindle or slender spindle shape, with a central leader and short fruit-bearing branches.  

Application of pesticides must follow the principle of integrated plant protection, and only after consulting the Extension Service. Drip irrigation systems are permitted. 

The Extension Service and fruit depot predict optimal harvest maturity based on analyses of the soluble solids content and firmness of 6 pears from approximately 20 fields across Hardanger. Harvest date tests are carried out 1-2 weeks before normal harvest times.  

The pears must be kept in refrigerated storage at -1-0 °C within 2 days of harvest. The pears must meet the quality standards set out in Table 1.  

In addition to labelling specifications required by Norwegian Food Law, “Hardangerpærer” labels must include the number or name of the producer, and packaging labels must include the name of the packing company.  
 
Independent experts must at least 5 times a year conduct spot tests of pears marketed under the product designation “Hardangerpærer” to ensure compliance with the requirements formulated in these regulations. 

4. Product labelling:
”Hardangerpærer” may include the emblem for Protected Designation of Origin.  

§ 4 Commencement

These regulations shall enter into force with immediate effect.

APPENDIX:

Description of the origin of the product and its link to the geographical area:

Growing pears in Hardanger has traditions all the way back to the late 1700s. “Educated men” planted pear trees from abroad, and introduced them to interested farmers. The farmers learned how to graft and new cultivars were developed, including the Empress pear developed in the 1790s. This cultivar was dominant in Hardanger for over a hundred years.  Cultivars grown in Hardanger today are all traditional, many of which have been produced in the area for over 100 years.  
The climate and soils in Hardanger ensure high quality pears. Hardanger grown pears are characterized by high quality, appealing taste and attractive colour. This is connected with the area’s climate and soils, which provide the fruit with a high content of and good balance between important fruit acids and sugars.  
To ensure high yields pears have traditionally been grown on large trees in heavy soils with high water holding capacity. New experiments conducted in Hardanger have shown that, like apples, pears can be produced on smaller, more effective trees in lighter gravel soils. 
Gravel soils (moraine soils) are rich in minerals and support healthy productive trees. The soils’ capacity to retain both water and heat provides good growing conditions for the trees and high yields.  
