Draft of Product Regulations for the Protection of the Product Designation ”Hardangerplommer” as a Protected Designation of Origin
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

“Hardangerplommer” (Plums from Hardanger)




· 2 Rightful User

Hardanger Fruktprodukt

§ 3 Product Specification

1. Product Description:
”Hardangerplommer” designates Hardanger grown plums (Prunus) of the following cultivars:  Avalon, Edda, Excalibur, Jubileum, Mallard, Opal, Reeves and Victoria.

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

”Hardangerplommer” must be unblemished, and must not be insect-damaged or marred in any other way.  “Hardangerplommer” must be covered in a layer of dew, and if possible have stems.  

Table 1: “Hardangerplommer” Quality Standards

	Plum cultivar
	Size (mm)
	Soluble Solids (%)

	Avalon
	> 40
	14.0

	Edda
	> 40
	14.0

	Excalibur
	> 42
	13.0

	Jubileum
	> 42
	14.0

	Mallard
	> 40
	14.0

	Opal
	> 38
	14.0

	Reeves
	> 42
	14.0

	Victoria
	> 40
	14.0


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


3. Method of Production: 
”Hardangerplommer” must be produced using modern production techniques. The plum trees must be planted as either one-year whips or two-year branched plants 1.5-2.5 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. Trees with significant upward growth may be pruned into a vase shape. 

Application of pesticides must follow the principle of integrated plant protection, and only after consulting the Extension Service. Drip irrigation systems are permitted.
 
Optimal harvest maturity is determined by the producer, if necessary in consultation with the fruit depot, based on colour development, taste and softening of the flesh. The plums must meet the cultivar quality standards set out in Table 1. Within 6 hours of harvest the plums must be chilled to 4-6 °C. Producers may sort and pack the plums before delivery to the fruit depot. Packing must be monitored by the fruit depot prior to shipment.  

In addition to labelling specifications required by Norwegian food law, “Hardangerplommer” 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 conduct spot tests of plums marketed under the product designation “Hardangerplommer” to ensure compliance with the requirements formulated in these regulations. 

4. Product labelling:
”Hardangerplommer” labels 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:

Plums have been grown in Hardanger since the early 1300s, when Cistercian monks came to Ullensvang from England. The monks were skilled horticulturalists, and experienced at growing and grafting plums. The monks were driven from Opedal farm during the Reformation in 1536-37, and the art of grafting disappeared with them. Farmers grew small rootstock plums until they learned how to graft trees 250 years later. Sources indicate that ”educated men” were responsible for introducing and spreading the new plum trees. Chief magistrate Koren in Ullensvang planted the first Reineclaude plum trees in 1799, after which plum cultivation grew quickly.  

The climate and soil in Hardanger are highly suited for growing plums, giving the plums unique characteristics.  Cold winters ensure rich blooming every year. Hardanger’s chilly climate combined with long daylight hours during the growing season give the plums a fresh acidic taste due to high fruit acid content. The plums are a good source of ascorbic acid (vitamin C). Hardanger’s warm and sunny climate during the summer ensures that the plums have a sweet taste (9-12 % sugar content). A good balance between acids and sugars characterise plums grown in Hardanger.   

Plums are cultivated in moraine soils in Hardanger. These soils are rich in minerals and support healthy and productive trees. The soils’ ability to retain both water and heat provides good growing conditions for the trees and high yields.    

Long traditions for growing plums in Hardanger have provided growers with specialised knowledge about the relationship between plum cultivar, growing conditions and plum quality.  Hardanger plums maintain an excellent reputation. The expression “picking plums in Hardanger” is commonplace to most Norwegians.  
