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Slow Food is a global, grassroots organization, 
founded in 1989 to prevent the disappearance of 
local food cultures and traditions and counteract 
the rise of fast food culture. Since its founding, 
Slow Food has grown into a global movement 
involving millions of people in over 160 coun-
tries, working to ensure that everyone has access 
to good, clean and fair food. Slow Food is the 
umbrella organization responsible for guiding 
the entire movement, which is comprised of over 
1,500 local chapters and 2,400 food communities, 
and reaches millions of people every year.

OUR MISSION
Slow Food promotes food that is good, clean and 
fair for all: Good because it is healthy in addition 
to tasting good; clean because it is produced 
with low environmental impact and with animal 
welfare in mind; and fair because it respects the 
work of those who produce, process, and distrib-
ute it. Slow Food is committed to defending wild 
and cultivated biodiversity as well as methods 
of husbandry and production. 

OUR COMMITMENT
After the 7th Slow Food International Congress, 
held in Chengdu, China, in 2017, Slow Food rad-
ically renewed its structure to make the organi-
zation more open and inclusive, trying out new 
forms of involvement and participation. The del-
egates approved the Declaration of Chengdu, 
which confirms the need to fight for good, clean 
and fair food until it is guaranteed for every per-
son on this planet. More specifically, Slow Food 
committed to working on 6 different motions:  

• Climate change, our eating choices, the agricul-
ture we want

• The Africa of Slow Food and Terra Madre

• Biodiversity, knowledge, communities and cul-
tures that we want to defend and support

• Indigenous peoples’ knowledge, a key ally in 
facing global challenges

• Transmission of wisdom, access to knowledge, 
the diffused university

• Plastic in the planet’s ecosystem: A threat to our 
food and health

Slow Food’s goal is to fix the broken food system 
by moving toward diversified agroecological 
food systems. To achieve this goal, we work to:

• Increase public awareness and change con-
sumption trends, encouraging the adoption 
of more sustainable and eco-friendly diets and 
consumption patterns and working to change 
current policies;

• Change food production, promoting the tran-
sition to diversified agroecological food pro-
duction;

• Change the policies connected to food at 
international, national, and local levels, im-
proving food policy coherence. 

To help bring about change, Slow Food works 
through three levels of action: consumer educa-
tion and awareness-raising campaigns, active 
participation in policy dialogue, and fieldwork 
projects.

ABOUT US
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We, representatives of the Terra Madre and Slow Food network from 90 countries,

• on behalf of those who, by working the land, guard it, tend it and keep it fertile;

• in the name of those who preserve the health of the oceans, marine biodiversity, and aquatic ecosys-
tems, which are the most precious sources of food and gastronomic identity for millions of people;

• on behalf of those who guard and preserve seeds, saving them from extinction and protecting them 
from patenting, speculation and privatization;

• on behalf of those who protect and preserve common goods, especially the soil and its fertility, water, 
air and knowledge;

• on behalf of those who believe in an economy of solidarity and cooperation;

• on behalf of those who pledge to ensure good, clean, fair and healthy food for all;

• on behalf of co-producers, for whom it is fundamental to know about the food they buy and consume, 
who wish to be assured of their freedom to choose what to eat and who believe in the need for trans-
parency and access to information;

• on behalf of those who believe in the transfer of knowledge and skills from generation to generation 
as a resource for building a better future for all, for young people, adults and the elderly;

• on behalf of indigenous peoples and those who fight for the assertion of their rights in every corner of 
the world;

• on behalf of those who feel as brothers and sisters on this Earth, which is the mother of all living crea-
tures;

• on behalf of anyone who has been unjustly imprisoned or rejected or shunned on account of the color 
of their skin, their ethnicity or their place of origin, and of those who are fighting to ensure that this 
injustice comes to an end;

• on behalf of those who believe that rights – including food, water and land – should be universally 
recognized;

DECLARATION OF CHENGDU
Passed by the 400 delegates participating at the 7th Slow Food International Congress,
Chengdu, China – September 29 – October 1, 2017
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DECLARE

1) that good, clean, fair and healthy food is a right of all and that we shall not give up the fight until every 
last person and the entire web of life on this planet has access to it;

2) that the whole world is our home and that our action is global in scope. Our network knows no bound-
aries. We thus reject any form of political, economic and social exclusion that turns into outlaws people 
who migrate on account of conflict, violence, discrimination, eviction, poverty and natural calamity. We 
oppose every thought and action that deprives the weakest segments of the population of their rights, 
that rides roughshod over indigenous cultures, that fails to hold women, children and the elderly in due 
esteem. In particular we recognize, favor and promote the fundamental contribution that women bring 
in terms of knowledge, work and sensitivity, in the family, community and the social spheres;

3) that environmental protection is the main priority of our work as activists, farmers, shepherds, fishers, 
artisans, scholars and cooks. The production, distribution and consumption of food cannot conflict with 
the right to enjoy a healthy environment and its fruits for generations to come;

4) that diversity is the greatest wealth we possess as human beings and as a community. Be it genetic, 
cultural, linguistic, generational, sexual or religious;

5) that the unjust division of riches and opportunities originates suffering and discrimination, hence 
needs to be addressed courageously at every decision-making and practical level – starting from the 
theme of labor – in order to achieve a fairer distribution among the women and men of our planet;

6) that access to knowledge is a right of all and that traditional knowledge and skills must have the same 
dignity as academic learning. Only informed, mindful people can make well-pondered, well-reasoned 
free choices.

7) that our daily choices, starting from the table, can contribute to changing the world, and these small 
gestures that each of us makes several times a day are the first and most important instrument that Slow 
Food wants to implement.

8) That we work to ensure the future action of Slow Food extends this vision and these rights not just to 
human beings but to all living creatures.

Only by radically renewing the organization of Slow Food, only by making it more open and inclusive, 
and only by trying out new forms of aggregation, involvement and participation can we address the 
challenges that await us in the future in the best way possible and thwart those—the very few—who 
possess power and wealth and decide the fate of the world’s food and of humanity itself.

They are giants but we are a multitude!

Chengdu, October 1 2017
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MOTION NUMBER 1

CLIMATE CHANGE, OUR EATING CHOICES, 
THE AGRICULTURE WE WANT

7th Slow Food International Congress
Chengdu, China – September 29 – October 1, 2017

Given that:

• climate change, a reality that the inhabitants of our mother Earth are experiencing everywhere, is hit-
ting agriculture in particular and, as a consequence, the food we eat, increasing drought and desertifi-
cation, triggering floods and raising sea levels, lowering agricultural yields and causing livestock to be 
lost, eroding biodiversity and occasioning migrations of entire populations;

• one of the main causes of climate change is the industrial model of food production and consump-
tion, characterized by the large-scale use of chemical inputs, the spread of monocultures, intensive 
livestock farms, a distribution system based on delocalization, deseasonalization and waste, excessive 
consumption of water and, in general, the overharvesting of natural resources;

• the responsibilities for these problems are being identified and solutions are being sought in the sec-
tors of energy, heavy industry and transport, while the role of the relationship between food and cli-
mate is still very much a side issue.

We, representatives of Slow Food and Terra Madre from 90 countries, meeting in Congress at Chengdu 
in China, declare our commitment to disseminate forms of individual and collective behavior with the 
aim of reversing the ongoing trend and promoting debate, research and discussion about the matters 
in hand.

More precisely, we pledge to launch education, information and awareness-raising campaigns at every 
level aimed at:

• advancing and consolidating actions to promote and protect all forms of agriculture that are practiced 
in harmony with the environment, preserving biodiversity and natural resources, and reasserting the 
central role of farmers in the agricultural and food system;

• supporting communication activities and political initiatives to change individual and collective forms 
of behavior as a means of reducing Greenhouse gas emissions caused by the production, processing, 
transport, distribution or consumption of food products;

• supporting initiatives for the protection and regeneration of soil fertility, which serve to fight climate 
change and ensure food security and the conservation of biodiversity, to protect us from environmen-
tal disasters and to guarantee a future for humans, plants and animals
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MOTION NUMBER 2

THE AFRICA OF SLOW FOOD AND TERRA MADRE

7th Slow Food International Congress
Chengdu, China – September 29 – October 1, 2017

Given that:

• Africa is an immense continent, with a wealth of forests, waters, fertile land, minerals and oil. But it is 
also the most heavily scarred by war, ethnic and religious conflict, drought and famine. And it is the 
most plundered continent in human history.

• In Sub-Saharan Africa one in four people is malnourished.

• The western agro-industry, sells its own surpluses below cost on African markets, driving local farmers 
to ruin. Almost all products in the African markets are imported from Europe, America and Asia. Basic 
raw materials (rice, maize, etc.) are also imported and cost less than their local counterparts.

• Governments and private investors around the world are buying up one of the future’s most precious 
commons (land) on the world’s poorest continent. This phenomenon is known as land grabbing and it 
affects millions of hectares of land in Ethiopia, Ghana, Mali, Sudan and Madagascar.

• The agro-industry marginalizes traditional farming, focusing on monocrops for export, replacing tra-
ditional crops with enhanced hybrids (and, in some countries, GMOs), and using synthetic chemicals 
(fertilizers and pesticides) on a massive scale.

• Fishing fleets from Europe, China, Japan and Russia plunder the seas off the African coast and destroy 
coastal communities, buying up fishing licenses from local governments and fishing indiscriminately.

• Despite making a negligible contribution to the build-up greenhouse gases – 4% according to the 
Deputy Chairperson of the African Union Commission – Africa is the continent hardest hit by climate 
change, in terms of droughts, desertification and famine.

• Every year, thousands of young Africans perish in the Mediterranean in search of a better life.

We, representatives of the Slow Food and Terra Madre network from 90 countries around the world, 
having met at the Congress in Chengdu, China, firmly restate our commitment to Africa, with the goal 
of radically changing the direction of the continent, which, more than any other, is paying the price of 
the madness of the current global food system.
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In particular, we commit to supporting and carrying out actions and projects to:

• ensure access to good, clean and fair food for all;

• continue and consolidate the Gardens in Africa project, which, with more than 2800 gardens (in schools 
and communities) launched in 35 countries is now one of the most important programs to spread 
agroecology and makes a concrete contribution to the food security of small communities all over the 
continent;

• map the traditional biodiversity of each country (plant varieties, animal breeds and processed prod-
ucts) and catalog it in the Ark of Taste, as a first step to save it from extinction;

• support small producers by launching specific local projects, such as Slow Food Presidia, Earth mar-
kets, alliances between chefs and local producers and other projects and other projects inspired by 
the same principles;

• promote the fundamental role of women in African agriculture and gastronomy, as well as the educa-
tion of younger generations;

• recover and restore traditional knowledge including, in particular, the ancient skill of local communi-
ties to select and propagate seeds;

• organize training and exchanges between African communities to share the principles of agroecology 
and to raise awareness among adults and children of the significance and importance of eating local 
food;

• support information campaigns with the aim of halting the spread of GMOs, monocrops and land 
grabbing;

• encourage the integration of African migrants in the various countries of Europe by organizing activi-
ties, including in conjunction with their countries of origin;

• create a network of African young leaders conscious of the value of their land and with the capacity 
to strengthen and consolidate Slow Food’s African network, encourage the formation of new food 
communities and lead to the launch of new Presidia and Earth Markets and advocate for better food 
and agricultural policies
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MOTION NUMBER 3

BIODIVERSITY, KNOWLEDGE, COMMUNITIES AND CULTURES
THAT WE WANT TO DEFEND AND SUPPORT

7th Slow Food International Congress
Chengdu, China – September 29 – October 1, 2017

Given that:

• The erosion of food biodiversity (plant species and varieties, animal breeds, traditional foods such 
as breads, cheeses, sweets, cured meats, preserves, etc.), the result of local cultures and artisanal 
knowledge, has increased dramatically over the last 60 years, and for the last two decades has also 
been aggravated by climate change. 

• One of the main causes of the rapid decline of this heritage is the food production model that since 
the Second World War has gradually colonized the entire planet, characterized by an increasingly 
widespread industrialization of agriculture. This model involves the extensive use of synthetic chem-
icals; the spread of monocultures, including GMOs; factory farms for livestock; the privatization of 
natural resources like land, water and seeds; the concentration of production and the disappearance 
of small-scale farming based on biodiversity and multifunctionality and consequently of small-scale 
producers.

• For years, Slow Food, particularly through the Ark of Taste and Presidia projects, has been working 
to recover, protect, safeguard and promote the food and cultural biodiversity that has accumulated 
over the centuries all over the world. 

We, the representatives of the Slow Food and Terra Madre network, having come from 90 countries 
around the world to unite at the International Congress in Chengdu, China, renew and relaunch our 
commitment to defending food biodiversity and the traditional production practices associated with 
it, and to supporting the small-scale farmers and food producers and the food communities who are 
the custodians of these skills and knowledge that are essential to the future of humanity. 

In particular, we commit to undertaking actions and projects aimed at:

• continuing to search out food products, plant varieties and animal breeds at risk of extinction that 
are part of the identity of places and communities and to catalog them in the Ark of Taste; we recog-
nize this as the first essential step to encouraging the development of awareness among the global 
public. We will also protect them by defending them from any action of appropriation by the indus-
trial food system. 

• implementing specific projects in local areas and with local communities, with the aim of recovering 
and promoting the products nominated by the network and supporting the producers who are their 
custodians, including Slow Food Presidia and Earth Markets, the Alliance between chefs and local 
producers and educational initiatives, with the aim of saving the artisanal knowledge held by local 
communities and passed down to us, and any other action that can contribute to these objectives. 

• putting into practice actions and tools that can promote the awareness and use of the Ark of Taste 
and Presidia products as an additional form of support for food-producing communities.

• supporting awareness-raising and communication campaigns aimed at explaining the value of bio-
diversity and highlighting the risks it faces, and also showing the consequences of a hyper-industri-
alized agriculture that is impoverishing the planet’s resources, polluting land and water, stealing soil 
and seeds, harming our health and destroying cultures and diversity.
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MOTION NUMBER 4

INDIGENOUS PEOPLES’ KNOWLEDGE, 
A KEY ALLY IN FACING GLOBAL CHALLENGES

7th Slow Food International Congress
Chengdu, China – September 29 – October 1, 2017

Given that:

• Indigenous peoples are primary stewards of biodiversity (67% of the planet’s agrobiodiversity is 
found in their territories) and have been working for centuries to protect it.

• Their knowledge, traditionally undervalued, is essential to addressing global challenges such as cli-
mate change, food insecurity and inequalities.

• The gatherings of the Indigenous Terra Madre network, have highlighted the urgent need to pro-
mote and protect the indigenous food systems, valuing their holistic approach and strengthening 
links with the entire Slow Food movement.

We, representatives of the Slow Food and Terra Madre network, having come from 90 countries around 
the world to unite at the International Congress in Chengdu, China, declare our commitment to sup-
porting and strengthening the voices and participation of indigenous peoples within the Slow Food 
movement and Terra Madre network.

Specifically, we commit to supporting and facilitating activities and processes aimed at: 

• giving strength to the voices of indigenous peoples’ within Slow Food’s communications;

• intensifying advocacy and awareness-raising actions in defence of indigenous peoples’ cultures;

• promoting the holistic vision of indigenous peoples’, in which food is (closely connected to land, 
identity, spirituality, traditional medicine and more) and creating opportunities for exchange in 
which the network can learn from indigenous peoples’ practices and visions;

• opposing land grabbing, cultural assimilation and every other action opposing the principle of free, 
prior and informed consent;

• developing projects in the field together with indigenous peoples’ communities defending the food 
agrobiodiversity and who protects it;

• empowering indigenous youth and their communities to defend and promote their food heritage;

• increasing opportunities for participation, meetings and exchanges, continuing the organization of 
gatherings of Indigenous Terra Madre network at regional and global levels, with particular atten-
tion to ensuring the equal participation of youth and women. 

• promoting knowledge transfer and capacity building, with a particular focus on women and youth 
and the networking at all levels, including other organizations.
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MOTION NUMBER 5

TRANSMISSION OF WISDOM, ACCESS TO KNOWLEDGE, 
THE DIFFUSED UNIVERSITY

7th Slow Food International Congress
Chengdu, China – September 29 – October 1, 2017

Given that:

• 2004 marked an important year for the Slow Food movement, with two developments that profoundly 
changed and influenced its identity: the founding of the University of Gastronomic Sciences in Pollen-
zo and the formation of the network of Terra Madre food communities.

• The Terra Madre communities represent the custodians of knowledge, skills and ways of life and coex-
istence that are in harmony with the place in which they live, where nature and people have over the 
centuries adapted to constantly evolving environmental and social conditions.

• The distance between traditional knowledge and official science is still great, and too often the knowl-
edge accumulated over the centuries by communities is not granted dignity and recognition by ac-
ademic institutions. Official academic knowledge must be able to dialog in an increasingly close and 
constant way with rural and artisanal wisdom, which represents the identity of a specific places.

We, the representatives of the Slow Food and Terra Madre network, having come from 90 countries 
around the world to unite at the International Congress in Chengdu, China, declare our commitment to 
encouraging a fruitful dialog between official science and traditional knowledge, following the princi-
ple that everyone, regardless of class, social background, economic conditions, race, provenance, gen-
der or age, has the right to access knowledge and culture.

Specifically, we commit to:

• championing the democratization of access to knowledge through initiatives aimed at encouraging 
meetings, dialog and the sharing of knowledge; the main tool for this work will be the establishment 
of a free and democratic platform for knowledge exchange and access, to be developed together 
with the University of Gastronomic Sciences of Pollenzo, open to all universities and educational insti-
tutions in the world that share the spirit and objectives of this project. For now the initiative has the 
provisional name of “diffused university.”

• promoting and supporting the diffused university through our network of food communities and local 
groups, with the aim of making accessible the wealth of knowledge and skills linked to the world of 
food that the association and the network have accumulated over the years.

• encouraging other subjects and organizations in every part of the world who are fighting to safeguard 
traditional knowledge and to give dignity to the knowledge of the humble to participate in the dif-
fused university.

• encouraging the inclusion of educational programs based on food and the environment in scholastic 
curricula.
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THE MANIFESTO OF THE SLOW FOOD NETWORK IN SOUTH AMERICA

SOUTH AMERICA NETWORK

7th Slow Food International Congress
Chengdu, China – September 29 – October 1, 2017

In an effort to form a powerful South American 
Slow Food Network, 10 countries from our broad 
and biodiverse region of South America have 
been working to identify common problems in 
our region, gathering experience in each of our 
countries, and seeking out joint actions so we 
can grow stronger as a network and join forces 
with farmers’ organizations, indigenous com-
munities, producers’ collectives and chefs, and 
above all to highlight our principles and philos-
ophy, focusing on the search for a good life and 
better options on our continent.

The areas in which we have been working are: 
Land, Water, Seeds and Culture, because they form the foundation of good, clean and fair food. We 
have reviewed them and analyzed them with regard to the range of threats they face, such as con-
tamination by agrochemicals, mining or GMOs; as well as land and water grabbing and its effects on 
our environment; our indigenous communities, our cuisine and gastronomy, human rights; and above 
all the exclusion and marginalization of female and indigenous farmers who are the guardians of our 
biodiversity and food sovereignty.

We have found many avenues to pursue in these areas, but also gathered a wealth of experiences and 
hopes in each of our countries.

At the 7th Slow Food International Congress, here in Chengdu, China, we are stating, as South Amer-
ica, our commitment to promoting joint actions to protect biodiversity, safeguard our cultural food 
heritage and legally protect the pleasure of local food.

In particular, we will commit to launching educational, information and political actions at all possible 
levels, focusing on the four areas we have developed:

• Free, thriving land in the hands of farmers, women and indigenous communities,

• Water as a source of life for the benefit of all,

• Free seeds and a GMO-free South America,

• Culture as a central theme, both as a source of strength for building identity, and as a key element of 
development.

We will promote our regional integration, as South Americans seeking common bonds to en-
able us to tackle the similar challenges we face in each region, to share experiences of each 
network on our continent and also to experience the joy with which we live our daily lives.

We will share this integration with the Slow Food network around the world.

FOR SOUTH AMERICA IT IS VITAL TO THINK OF THE COMMON GOOD,

BECAUSE IT MAKES US STRONGER AND MORE RESILIENT
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The Slow Food Foundation for Biodiversity fi-
nances and coordinates a group of international 
projects giving support primarily to the countries 
of the Global South, where defending biodiver-
sity means not just improving quality of life but 
guaranteeing the very survival of local commu-
nities.

It protects agricultural biodiversity worldwide 
with the Ark of Taste, 10,000 Gardens in Afri-
ca, Slow Food Presidia, the Slow Food Chefs’ 
Alliance, Earth Markets, and Narrative Labels.

The Ark of Taste. Created in 1996, the Ark of 
Taste is a catalogue of forgotten and endangered 
quality food products that belong to the cultures, 
history and traditions of the entire planet. The 
Ark registers the products in various categories 
- such as animal breeds, fruits, vegetables, pre-
serves and cheeses - offering a unique resource 
for those interested in sourcing, promoting and 
protecting quality foods. At the end of 2017, the 
Ark had reached more than 4,600 food prod-
ucts from over 140 countries, with both the 
number of products and countries increasing 
steadily. The updated number and the complete 

list of “passengers” categorized by country can be 
found on the Slow Food Foundation for Biodiver-
sity website: www.fondazioneslowfood.com/en/
what-we-do/the-ark-of-taste/.

Slow Food Presidia. These projects support 
quality production at risk of extinction; protect 
unique regions and ecosystems; recover tradi-
tional processing methods; and safeguard native 
breeds and local plant varieties. Each Presidium 
involves a community of small-scale producers 
and provides technical assistance to improve 
production quality, identify new market outlets 
and organize exchanges with producers inter-
nationally through the large Slow Food events. 
Each Presidium establishes a “production pro-
tocol” with producers, an important tool for en-
suring complete traceability, artisanal methods 
and high quality. The protocols require produc-
ers to eliminate or reduce chemical treatments; 
use methods that respect animal welfare; defend 
native breeds and local vegetable varieties; use 
ecological packaging where possible; and favor 
the use of renewable energy. At the end of 2017, 
there were over 531 Presidia in more than 68 
countries around the world. For updated data 

DEFENDING
BIODIVERSITY
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see: www.fondazioneslowfood.com/en/what-
we-do/slow-foodpresidia/

10,000 Gardens in Africa. Launched in 2010, 
the project has now created more than 3,000 
food gardens in schools and villages and on the 
outskirts of cities in 37 African countries. The 
gardens are managed sustainably, using com-
posting techniques, efficient water use, local 
plant varieties, and natural pest treatments. By 
educating farmers and young people and build-
ing awareness of local plants and biodiversity, 
the project is a means of guaranteeing a supply 
of fresh and healthy food to local communities, 
improving quality of life and the development of 
local economies. The project aims to extend the 
Slow Food network on the continent and to build 
strong leadership in different African countries 
to make the young generation aware of the im-
portance of food biodiversity. Creating a garden 
has many purposes, from conserving local seeds 
and biodiversity, to engaging people of all ages 
in agriculture in order to give renewed value to 
their local products and to work toward food sov-
ereignty and self-sufficiency. For updated data 
see: www.fondazioneslowfood.com/en/what-
we-do/10-000-gardens-in-africa/

Slow Food Chefs’ Alliance. Active in 20 coun-
tries (Albania, Argentina, Belgium, Brazil, Cana-
da, Colombia, Ecuador, France, Germany, Iceland, 
India, Italy, Kenya, Morocco, Mexico, the Nether-
lands, Russia, Uganda, the United Kingdom, and 
the USA), the Slow Food Chefs’ Alliance is a large 
network of chefs committed to promoting and 
cooking with products from the Presidia and oth-
er food communities. Many osterias, restaurants, 
and pizzerias have already joined the project, 
and the network is continuously growing and 
spreading to more countries. For updated data 
see: www.fondazioneslowfood.com/en/what-
we-do/slow-foodchefs-alliance/

Earth Markets. Earth Markets are farmers’ mar-
kets established according to guidelines that 
follow the Slow Food philosophy. These commu-
nity-run markets are important meeting points 
where local producers offer healthy, quality food 
directly to consumers at fair prices and guaran-
tee environmentally sustainable methods. In 
addition, they preserve local food cultures and 
help defend biodiversity. By the end of 2017, 

there were 69 Earth Markets in 18 countries 
(Austria, Bulgaria, Chile, Colombia, Estonia, India, 
Israel, Italy, Latvia, Lebanon, Mauritius, Mexico, 
Mozambique, Puerto Rico, Spain, Turkey, Uganda, 
and the United States). The Foundation has also 
established an award in memory of Gigi Frassani-
to, a young collaborator who died prematurely. 
The 2017 edition of the award went to the fund-
raising project “La buona strada - Ripartiamo dal 
cibo,” which helps Italian producers who were hit 
by the 2016 earthquake. The Markets in Foça (Tur-
key), Maputo (Mozambique), Coquimbo (Chile), 
and La Serena (Chile) won previous editions of 
the award. For updated data see:
www.fondazioneslowfood.com/en/what-we-
do/earth-markets/

The Narrative Label project was launched in 
2011. Slow Food has always emphasized the 
importance of clear communication on the la-
bels of food products so that consumers can 
make informed choices. Many Presidia around 
the world, along with companies, are involved 
in developing “counter-labels.” These are rich 
in information on varieties and breeds, farm-
ing and processing techniques, the areas where 
the products come from, animal welfare, and 
how to preserve and eat the products. For more 
information, see: www.fondazioneslowfood.com 
/en/our-themes/what-is-the-narrativelabel/
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The Slow Food Terra Madre network brings to-
gether active members of the food production 
and distribution chain to promote sustainable 
agriculture, fishing, and production. The net-
work involves 2,400 food communities of small-
scale farmers, breeders, fishers, food artisans, 
academics, cooks, consumers, and youth groups 
from 160 countries. 

Terra Madre represents positive globalization 
and gives a voice to those who refuse to surren-
der to an industrial approach to agriculture and 
the standardization of food cultures. Together, 
the food communities declare that food pro-
duction must be in a harmonious relationship 
with the environment, and affirm the cultural 
and scientific value of traditional practices.

The Terra Madre network works with the Slow 
Food local chapters at a grassroots level to in-
crease their capacity to provide good, clean and 
fair food. In the past few years, the relationship 
between Terra Madre and Slow Food has evolved 
and intensified, and the goal now is to turn them 
into a single, massive food network.

Terra Madre also refers to a biennial world 
meeting, regional/national meetings that 
take place regularly around the world, a global 
day of action on December 10 every year, and 
international projects that involve Slow Food 
and all stakeholders in the food system. These 
gatherings offer members of the network the 
opportunity to discuss and share their knowl-
edge and experiences and to return to their dai-
ly work with the positive energy of an interna-
tional community united by a shared vision. 

Terra Madre Salone del Gusto
Terra Madre Salone del Gusto is the world’s most 
important event dedicated to good, clean and 
fair food. It has been held in Turin, Italy, every 
two years since 2004, and is organized by Slow 

Food, the Region of Piedmont, and the City of 
Turin. In 2018, the event will run from Septem-
ber 20 to 24. “Food for Change” is the guiding 
theme of the 12th edition of Terra Madre Salone 
del Gusto. This theme will unite all aspects of 
the event, from the Conferences and Taste Work-
shops to the Market and the Terra Madre Forums 
where farmers and food artisans from around 
the world gather. 

Indigenous Terra Madre 
Indigenous Terra Madre (ITM) is a network of in-
digenous communities, partners, and organiza-
tions. It was born out of the wider Terra Madre 
network to bring indigenous peoples’ voices 
to the forefront of the debate on food and 
culture, to institutionalize indigenous peoples’ 
participation in the Slow Food movement and its 
projects, and to develop both regional and global 
networks. Since the beginning, IFAD (Internation-
al Fund for Agricultural Development) and The 
Christensen Fund have supported the growth 
and strengthening of the network.  ITM events 
are co-organized with indigenous communities 
and are hosted in their territories with supported 
from partners. The last edition of Indigenous Ter-
ra Madre was held from November 3-7, 2015, in 
Shillong, Meghalaya, northeast India. The event 
was attended by 600 delegates representing in-
digenous communities from around the world 
to celebrate their food cultures and discuss how 
traditional knowledge and the sustainable use 
of natural resources can contribute to develop-
ing good, clean and fair food systems. The first 
edition of ITM took place in 2011 in Jokkmokk, 
Sweden, and was organized by the Sámi people. 
Today, ITM involves thousands of individuals in 
over 370 communities in 86 countries around 
the world. More than 750 indigenous products 
are already on the Ark of Taste and indigenous 
communities run more than 50  Slow Food 
Presidia. Several indigenous chefs are active in 
the Slow Food Chefs’ Alliance.

THE TERRA MADRE
NETWORK
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Terra Madre Balkans 
Launched in Sofia, Bulgaria, in 2010, Terra Madre 
Balkans unites food communities that come 
from several different countries but share com-
mon food traditions and similar socio-economic 
conditions. In June 2016, 350 delegates from 12 
countries and over 20 Slow Food Presidia took 
part in the fourth edition of Terra Madre Balkans, 
held in Tirana, Albania. The Terra Madre Balkans 
network meets every two years, but the bulk of 
its work consists of small initiatives around the 
region: knowledge exchanges between Bosnian 
and Macedonian producers, training workshops 
in Romania for students from different countries, 
campaigns to protect the landscape and the 
rights of small-scale farmers, and village festivals 
celebrating local agrobiodiversity and the best of 
the region’s cuisines.

Terra Madre Burkina Faso
The first gathering of West African food commu-
nities was held in Ouagadougou, Burkina Faso, in 
2017. The event was organized by the Slow Food 
Foundation for Biodiversity as part of Fonda-
zioni for Africa Burkina Faso, an initiative pro-
moting the right to food run by 28 banking foun-
dations, all members of ACRI (the association of 
Italian savings banks and foundations). 

Terra Madre Nordic
Terra Madre Nordic is the Nordic Slow Food 
network’s gathering of small-scale, high-quality 
producers, activists, academics, and cooks. The 
first edition of the event took place in Copenha-
gen (Denmark) in 2018. The aim is to start a dia-
logue across the Nordic countries about sustain-
able food production and consumption; create 
stronger, dedicated networks; and reinvigorate 
the conversation about good, clean and fair New 
Nordic Food.

Since 2009, Terra Madre Day has been held an-
nually on December 10 (the day Slow Food was 
officially founded in 1989) to celebrate local food 
around the world. Terra Madre Day provides an 
opportunity for the entire Slow Food network to 
showcase local products and producers, and pro-
mote sustainable production and consumption 
in communities and among local decision mak-
ers. Terra Madre Day is one of the most important 
collective international events celebrating local 
food. Every year more than 100,000 people from 
all the countries in which Slow Food is active take 
part in a series of different events, from meetings 
and debates to picnics and dinners, film screen-
ings, festivals, farm visits, and much more.
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Advocacy Work in Europe 
Slow Food works to contribute to the design of 
sustainable food policies, to rethink our produc-
tion and consumption model, and to move toward 
a broader political vision that puts people and the 
protection of the environment at the center of pol-
icymaking. The demand for a more coherent food 
policies framework is now at the core of our work 
at the European level. Over the medium term we 
call for a shift toward an EU Common Sustainable 
Food Policy to enable a more holistic approach 
to our food, our environment, our health, and 
our farmers. In the short term we continue to mon-
itor and address a number of relevant food-relat-
ed policies and push for greater policy integration. 
These include the Common Agricultural Policy, 
the directives on GMOs, the Fertilizers Regula-
tion, Animal Welfare policy, Common Fisheries 
Policy, Food information to consumers, Climate 
change (ESR and LULUCF), the Waste Framework 

Directive, Quality and hygiene policies, and 
Trade and development. For more information 
see: www.slowfood.com/sloweurope/en/

Food for Change
Changing the current global agrifood system 
and individual consumption is a crucial piece of 
the fight against climate change. This is why 
Slow Food launched Food for Change, a major 
international communication and fundraising 
campaign, in October 2017. The campaign high-
lights the relationship between food and climate 
change: Starting from food, each of us can 
and must make a difference. Slow Food net-
works worldwide support and promote solutions 
for producing food while mitigating its impact on 
the climate by working to protect biodiversity, 
encourage food and environmental education, 
raise awareness among all actors, and influence 
politics and policy at all levels. 

ADVOCACY 
AND CAMPAIGNS
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Slow Meat 
Through this international campaign, Slow Food 
raises awareness among consumers about the 
importance of reducing meat consumption and 
choosing meat from sustainable farms that pay at-
tention to animal welfare. Slow Food is not against 
meat consumption, but proposes a different pro-
duction system. The website (www.slowfood.
com/what-we-do/themes/slow-meat/) brings 
together existing information and resources on 
the issue, and communicates the work of the Slow 
Meat network. Good living conditions for animals 
includes exposing them to less stress, which often 
causes disease and results in the greater use of 
pharmaceuticals. By creating an environment of 
wellbeing, producers can guarantee meat that has 
better nutritional value and superior taste. Slow 
Meat is also the name of an event organized by 
Slow Food USA that was held in Denver, Colorado. 
Communities in other parts of the world are also 
active on this issue—for example, Slow Food in 
South Africa organized Slow Meat South Africa 
in Johannesburg. 

Slow Fish 
Slow Food has been working in the field of sus-
tainable fishing for several years, with the bien-
nial Slow Fish event in Genoa, Italy, local initia-
tives all over the world, and projects supporting 
responsible fishing communities. During Slow 
Fish events, academics, researchers, small-scale 

fishers, representatives of public bodies, and en-
thusiasts meet to discuss sustainable fishing and 
production, responsible fish consumption, and 
the health of marine and freshwater ecosystems. 
The multilingual website (http://slowfood.com/
slowfish/) brings together information on the is-
sue, and communicates the work of the Slow Fish 
network. In 2016 Slow Food USA organized the 
event Slow Fish New Orleans. In 2017, Slow 
Food launched Slow Fish Caribe. This project, 
financed by the European Union, promotes biodi-
versity conservation in Caribbean coastal ecosys-
tems and coral reefs, consolidating good practices 
for the sustainable use of food resources in pro-
tected areas called Biosphere Reserves. There are 
32 Slow Food Presidia for fish, seafood, and fish 
products in 10 countries.

Migrants
In recent years Slow Food has been paying partic-
ular attention to the issue of migration, due to mi-
grants’ important role in the food system. Since 
2014, in the context of both events and projects, 
Slow Food has launched and promoted several ini-
tiatives on this issue, always with the participation 
of migrants. In 2017 Slow Food and UNISG (the 
University of Gastronomic Sciences) organized the 
first edition of the Migrant Film Festival, an event 
whose themes included the complexities of migra-
tion, inclusion and integration, cultural exchange, 
migrant youth, and multiculturalism. Slow Food is 
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a partner in a project co-financed by IFAD (Inter-
national Fund for Agricultural Development) that 
seeks to involve migrants in entrepreneurial initia-
tives in their countries of origin in order to create 
development and employment opportunities. Mi-
grants involved in the project are not required to 
return to their home countries, but are asked to 
make small donations. 

Slow Cheese
All over the world, traditional cheeses and dairy 
breeds  are under threat.  To combat this trend, 
Slow Food is working to  educate children and 
adults, resist standardization, and defend small-
scale producers and food biodiversity. It is not 
simply a question of saving the best products, 
but of protecting pastures, herders, traditional 
skills, and centuries-old knowledge systems. All 
Slow Food Presidia cheeses (of which there are 
100 worldwide) are made from raw milk. Slow 
Food launched a campaign to protect raw milk 
cheese and defend the rights of cheesemakers 
in countries like the USA, Ireland, Great Britain, 
and Australia, where overzealous hygiene laws 
were preventing or jeopardizing the production 
of raw milk cheese. This network has also spread 
to countries such as South Africa, Brazil, and Ar-

gentina. Slow Food organizes a biennial event in 
Bra, Italy, called Cheese, which is an internation-
al reference point for dairy artisans and cheese 
enthusiasts from around the world. The 11th edi-
tion of Cheese, held in 2017, involved more than 
300,000 visitors and 340 producers from more 
than 50 countries on six continents. Other local 
communities are active on this matter as well—
for example, Slow Food Denmark organized Slow 
Cheese Copenhagen in 2017. 

Stop Land Grabbing! 
For some years now, Slow Food has worked on a 
campaign to raise awareness on this issue among 
the public and, through its projects, the affected 
populations (www.slowfood.com/what-we-do/
themes/land-grabbing/). Slow Food is also part 
of an international coalition of organizations that 
denounce land grabbing and its most alarming 
consequences, and try to pay better attention to 
how land concessions are given and how land 
is used. In Uganda in January 2018, Slow Food 
launched the campaign “Our Future is in Danger: 
Stop Land Grabbing!” to raise awareness about 
land grabbing and its consequences for the local 
population and stimulate political debate at all 
levels.
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HOT TOPICS 

Bees 
Bees  play a crucial role in biodiversity and agri-
culture by pollinating the crops that we depend 
on for food. All over the world, wild and domes-
ticated honeybee populations are declining dra-
matically due to environmental, pathological, 
and climate factors. This phenomenon  has be-
come significantly more severe in recent years 
and predominantly affects countries and regions 
in which agriculture is industrialized: Europe, 
North and South America, Asia, and some parts 
of African. Without bees, many wild and cultivat-
ed plant species would no longer exist: The Food 
and Agriculture Organization of the United Na-
tions (FAO)  estimates that, of the 100 crop spe-
cies that provide 90% of food worldwide, 71 are 
bee-pollinated.
 
Food & Health
Industrial food and farming systems threaten 
our health in a variety of ways and are generat-
ing staggering human and economic costs, ac-
cording to a major report from the International 

Panel of Experts on Sustainable Food Systems 
(IPES-Food). Making poor choices about the food 
that we consume on a daily basis can lead us to 
become overweight or undernourished, and in-
creases the risk of developing diseases and con-
ditions such as arthritis, diabetes, and heart dis-
ease. We should think of food as medicine and 
use it to maintain our health and to prevent and 
treat diseases.

Food Waste
Slow Food believes that, in a world where mil-
lions are undernourished and resources are lim-
ited, reducing food waste is an essential step in 
achieving a sustainable food system. The system 
in which consumers and producers find them-
selves today is built on overproduction and 
waste, on the rapid selling-off of stock to put new 
products on the market, and on the provision of 
food that is aesthetically perfect. According to 
the FAO, roughly one third of the food produced 
globally every year for human consumption—ap-
proximately 1.3 billion tons—gets lost or wasted. 
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Meanwhile, over 840 million people worldwide 
(12% of humanity) are undernourished or starv-
ing. In developing countries food waste and loss-
es occur mainly at early stages of the food value 
chain. In medium- and high-income countries 
food is wasted and lost mainly at later stages in 
the supply chain, in supermarkets, restaurants, 
and households.

Genetically Modified Organisms (GMOs) 
With GMOs we risk transforming our food into 
a patented commodity controlled by a few mul-
tinationals and stripping farmers and consumers 
of their rights. Vast monocultures of GMO crops 
are reducing biodiversity and forcing small-scale 
farmers (many of whom operate in marginal ar-
eas) to move from their lands, leading to the loss 
of traditional knowledge and varieties. Food sov-
ereignty at the community level  is further jeop-
ardized by the fact the seed market is largely con-
trolled by multinational companies that patent 
and produce GMO seeds, as well as by the high 
risk of contamination between GMO and organ-
ic and conventional crops. In countries where 
GMOs are permitted, labeling laws are adopted 
exclusively for products of human consumption 
and not for “GMO derived products” (meat, milk, 
eggs, etc.), obtained from GMO animal feed. 

These insufficient labeling laws hinder consum-
ers’ freedom of choice. 

Labels 
To judge the quality of a product, chemical and 
physical analyses are not enough. Not even tast-
ing is sufficient. Any technical approach will fail to 
account for all that is behind a product, and will 
not allow the consumer to understand whether a 
food is produced in a way that respects the envi-
ronment and social justice. Only a narrative can 
fully express a product’s true value. The quality of 
a food product is first and foremost a narrative, 
which begins with the origins of the product (the 
territory) and includes cultivation techniques, 
processing, preservation methods, and, of course, 
the organoleptic and nutritional characteristics. 

Microplastics
Humanity’s total production of plastic amounts 
to 8.3 billion tons (of which 6.3 billion tons have 
already ended up as waste) and has increased 
from 2 million tons a year in 1950 to over 400 mil-
lion tons a year by 2015. Over time, large plastic 
waste (macroplastics) degrades and breaks down 
thanks to photodegradation and mechanical 
action, becoming micro- and nanoplastics. Plas-
tic creates intense pressure on ecosystems, rep-

©
Co

lo
rs



23

resents a potential economic loss for tourism and 
recreational activities, and has an enormous eco-
nomic weight, due to the costs of infrastructure 
and services for waste management and water 
treatment. Micro- and nanoplastics are a risk to 
human health because they release of chemical 
substances throughout the food web of which 
we are part. Our commitment is to promoting 
the circular economy, encouraging and practic-
ing the sorting of waste and the reuse of plastic 
materials, reducing packaging and replacing it, 
where possible, with natural, biodegradable, or 
compostable equivalents made from materials 
that are produced sustainably. 

Seeds 
Seeds, in all their diversity, represent the future 
of life. The continuous rise of industrial agricul-
ture and its need for uniformity, homogenization, 
and a focus on profit has resulted in a reduction 
of the number of cultivated species and varieties, 
with terrible consequences for plant biodiversity. 
A quick glance at the numbers is enough to un-
derstand this trend: Of the thousands of edible 
plant species (estimates range from 30 thousand 
to more than 80 thousand) available for food pro-
duction, only around 150 are cultivated on an ap-
preciable scale. Thirty of these account for over 
90% of humanity’s plant-based calorie intake, 

and just three crops (corn, rice, and wheat) feed 
over half of the global population. We have a duty 
and responsibility toward seeds: to protect and 
preserve them in order to guarantee richness and 
variety in our meals, but also to safeguard their 
biological and cultural heritage of diversity.

Soil 
Soil is a fundamental natural resource on which 
all terrestrial life depends. It underpins the deliv-
ery of a range of ecosystem services that allow for 
and regulate life on the planet. Soil guarantees 
95% of our food, filters rainwater and returns it 
to circulation clean and potable, regulates the cli-
mate, and is an essential reserve of both carbon 
and biodiversity. Despite its immense value to 
humanity, soil is under threat. It takes 500 years to 
generate 2.5 centimeters of fertile soil and soil is 
subject to various processes of degradation (ero-
sion, contamination, salinization, sealing), many 
of which are directly or indirectly caused by hu-
man activities. In particular, the industrialization 
of agriculture has contributed profoundly to the 
impoverishment of soils. To this day, no concrete 
action has been undertaken to address the loss of 
fertility caused by the huge increase in agricultur-
al and animal production, and the consequences 
are disastrous. 
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Slow Food is an international, non-profit, demo-
cratic organization, working through its volun-
teer base to advance its social and cultural aims.

The global network of Slow Food members in-
volves about 2,000 local chapters. They represent 
its grassroots base and actively engage citizens 
in initiatives to change food practices through a 
range of activities including supporting farmers’ 
markets and CSAs (community supported ag-
riculture), creating school and community gar-
dens, and bringing together actors from different 
parts of the food system to debate and find com-
mon ground.
 
Slow Food has organizational structures at a re-
gional and national level in many countries in-
cluding Italy, Germany, Switzerland, Netherlands, 
the United States, Mexico, Brazil, Chile, China, Ja-
pan, South Korea, Kenya, and Uganda. 

Slow Food International, the umbrella organi-
zation responsible for guiding the entire move-
ment, is governed by two bodies: the Interna-
tional Council and the Executive Committee. 
The International Council is elected every four 
years during the International Congress, and 
guides Slow Food policy. It is comprised of 41 
people from 28 countries. The Executive Com-
mittee is the operational body that implements 
the Council’s decisions and has wider powers for 
regular and extraordinary management. Carlo 
Petrini is the president of the Executive Commit-
tee; the secretary-general is Paolo Di Croce; and 
the members are: Richard McCarthy and Alice 
Waters (USA), Ursula Hudson (Germany), Edward 
Mukiibi (Uganda), Georges Schnyder Junior (Bra-
zil), Qun Sun (China), Joris Lohman (Netherlands), 
and Roberto Burdese (Italy). 

ORGANIZATIONAL
STRUCTURE
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1986 – Birth of the Slow Food association in Italy.

1989 – Founding of the Slow Food movement at 
Opéra Comique in Paris and publication of the 
Slow Food Manifesto.

1990 – The 1st Slow Food International Con-
gress takes place in Venice. 
The publication of the Osterie d’Italia guide marks 
the beginning of the Slow Food Editore pub-
lishing house.

1992 – Founding of Slow Food Germany.

1993 – Founding of Slow Food Switzerland.

1996 – The 1st edition of Salone del Gusto is 
held in Turin, Italy, where it presents the Ark of 
Taste project. 
The 1st issue of Slow, the Slow Food International 
magazine, is published.

1997 – Slow Food’s first international high-qual-
ity cheese fair, Cheese, is held In Bra, Italy. Due 
to the success of its 1st edition, Cheese becomes a 
regular event, held in odd years.
 
2000 – Launch of the Slow Food Presidia proj-
ects, in which local producers gather to safeguard 
or revive small-scale artisanal production at risk 
of extinction. 
Founding of Slow Food USA.

2003 – The Slow Food Foundation for Biodi-
versity is officially established. 

2004 – The 1st edition of Terra Madre is held 
during Salone del Gusto in Turin, Italy, and at-
tracts about 5,000 delegates from 130 countries.
The world’s first University of Gastronomic Sci-
ences is inaugurated at the renovated Agenzia di 
Pollenzo, close to the Slow Food offices in Bra, 
Italy.
Founding of Slow Food Japan.
Genoa, Italy, hosts the 1st edition of Slow Fish, a 
fair dedicated to fish and sustainable fishing and 

consumption. Due to the success of its 1st edition, 
Slow Fish becomes a regular event, held in odd 
years.

2005 – Inauguration of the Salão das Comuni-
dades do Alimento (food communities salon), the 
first large-scale traditional food event organized 
by Slow Food, in Belo Horizonte, Brazil.

2006 – Slow Food USA sets up the Terra Madre 
Relief Fund to help Louisiana food communities 
affected by Hurricane Katrina.
Founding of Slow Food UK. 

2007 – The 5th Slow Food International Con-
gress is held in Puebla, Mexico, with 600 dele-
gates from around the world. 
Regional editions of Terra Madre are held in Brazil 
and Belarus. 
The 1st edition of Vignerons d’Europe is held 
in Montpellier, France, bringing together wine-
makers from around the continent to discuss sus-
tainability in winemaking.
The Algusto event is held in Bilbao (Spain).

2008 – The Terra Madre network organizes na-
tional meetings in Ethiopia, the Netherlands, and 
Ireland.  
Slow Food USA organizes the 1st edition of Slow 
Food Nation, a huge celebration of quality food, 
in San Francisco. 
Slow Food and the Slow Food Foundation for Bio-
diversity launch the Earth Markets, a global net-
work of farmers’ markets. 

2009 – Terra Madre regional meetings are held 
in Tanzania, Argentina, Bosnia and Herzegovina, 
Norway, and Austria. 
The 1st edition of Eurogusto, a biennial Europe-
an event dedicated to food, taste, and culture, is 
held in Tours, France. 
The Slow Food Chefs’ Alliance is founded in It-
aly.
On December 10, communities around the world 
celebrate the first-ever Terra Madre Day to mark 
Slow Food’s 20th anniversary. 

TIMELINE
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2010 – Launch of the 10,000 Gardens in Africa 
project.
The 1st edition of Terra Madre Balkans takes 
place in Sofia, Bulgaria. 
Regional editions of Terra Madre are organized in 
Argentina, Azerbaijan, Brazil, Canada, South Ko-
rea, Georgia, and Kazakhstan, and the food com-
munities of the Balkans meet in Bulgaria. 

2011 – Indigenous food communities from 
around the world come together at the 1st edi-
tion of Indigenous Terra Madre in Jokkmokk, 
Sweden. 
Regional Terra Madre meetings are held in Arme-
nia, Austria, South Korea, Crimea, Japan, Russia, 
and Switzerland.

2012 – In New York, Slow Food President Carlo 
Petrini takes the floor at the UN Permanent Fo-
rum on Indigenous Issues. 
At the UN Conference on Sustainable Develop-
ment Rio+20 in Brazil, Petrini speaks at the Glob-
al Food Security and Nutrition Dialogue.

2013 – Slow Food signs an agreement with the 
Food and Agriculture Organization of the United 
Nations (FAO).
Launch of the operational phase of ESSEDRA 
(Environmentally Sustainable Socio-Economic 
Development of Rural Areas), a project to pro-
mote rural development, small-scale farmers, and 
the preservation of biodiversity in the Balkans 
and Turkey. 
AsiO Gusto, the first large-scale Slow Food event 
in Asia, kicks off in Namyangju, South Korea.
Africa’s first Earth Market opens in Mozam-
bique.

2014 – Founding of Slow Food South Korea. 
Slow Food USA holds the 1st edition of Slow Meat 
in Denver, Colorado.

2015 – Founding of Slow Food Great China.
At the Universal Exposition of Milan 2015, archi-
tects Herzog & de Meuron create the Slow Food 
Pavilion. Also, as part of Expo, 2,500 young farm-
ers from 120 countries attended Terra Madre 
Giovani - We Feed the Planet.
Slow Food Beijing Festival takes place in Bei-
jing, China: The first 100 Chinese products to be 
included in the Ark of Taste are presented.
Slow Food Asia Pacific Festival takes place in 
Kintex, South Korea.

2016 - Carlo Petrini, president and founder of 
Slow Food, is named FAO Special Ambassador 
to Zero Hunger for Europe.

2017 – The 1st edition of Terra Madre Burkina 
Faso takes place in Ouagadougou.
The 1st edition of Terra Madre des Grands Lacs 
takes place in Goma (Democratic Republic of the 
Congo). The 7th International Slow Food Con-
gress takes place in Chengdu (China).
Slow Food launches the international commu-
nication and fundraising campaign “Menu for 
Change,” which highlights the relationship be-
tween food and climate change.
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Introduction
Founded in 2004 by Slow Food, in collaboration 
with the regions of Piedmont and Emilia-Ro-
magna, the University of Gastronomic Sciences 
(UNISG) in Pollenzo is a private institution with 
legal recognition from the Italian government. 

A dynamic, innovative university with a strong 
international flavor, UNISG is characterized by a 
diverse student body, with alumni and current 
students from over 87 countries. This diversity of 
experiences, opportunities, origins, and encoun-
ters is one of the distinctive features that con-
tributes to the uniqueness of UNISG within the 
academic landscape in Italy and beyond. 

Its original educational formula brings together 
study and practice, books and life stories, science 
and rural artisanal knowledge, enriched by study 
trips that encourage exchanges with food pro-
ducers across the globe. 

This methodological and pedagogical approach 
provides students with a holistic vision of food 
production systems both past and present and 
teaches them how to develop scenarios for the 
future of food in the world.  

The university trains gastronomes, professional 
figures fully integrated into the contemporary 
socio-economic panorama. Gastronomes have 
knowledge and skills relating to the agricultural 
and food sector and work to guide food produc-
tion, distribution, and consumption in a direc-
tion that will create a sustainable future for the 
planet.
 
Graduates work in the artisanal and industrial 
food production sectors, in small-, medium-, and 
large-scale distribution, in tourism, in food edu-
cation, and for public agencies and non-govern-
mental organizations. Many also go on to launch 
their own projects and enterprises. 

Another of UNISG’s distinctive features is its in-
novative meal service project, Academic Tables, 
which brings together education, haute cuisine, 
fair prices, and local products. Famous chefs, 
many with Michelin stars, visit from around the 
world. Supported by a team of UNISG cooks, they 
serve dishes that respect the Slow Food princi-
ples of  “good, clean, and fair” with a low food cost 
and the use of as many locally sourced ingredi-
ents as possible. 
 
The Contributing Members of the Association 
of Friends of the University provide support for 
UNISG’s activities.   

UNISG’s Strategic Partners Club is formed of 
leading businesses in the food sector and other 
institutions and organizations. The club plays an 
active role in the life of the university, supporting 
its research activities and sharing its commitment 
and strategies for constructing new sustainable 
sce narios for food production and consumption 
at a national and international level. 

UNISG in Numbers
• Year of founding: 2004

• Students who have attended UNISG courses 
since 2004: over 2,500

• International students since 2004: over 1,000

• Study trips organized in Italy and the rest of the 
world since 2004: over 1,200

•  Nationalities represented in the student body 
to date: over 87

 

THE UNIVERSITY OF GASTRONOMIC 
SCIENCES OF POLLENZO 
(ITALY)



28

International Press Office
Paola Nano, Giulia Capaldi
+39 329 8321285
internationalpress@slowfood.it
@SlowFoodPress 
www.slowfood.com

©
 A

lb
er

to
 P

er
ol

i


