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A Study on Regional Native Chicken and Certification System in France
- Focusing on Alsace, Bresse Region -

Sumin Kim, Dongmin Lee' and Junghoon Moon
Department of Agricultural Economics & Rural Development, Seoul National University, Seoul 08826, Republic of Korea

ABSTRACT Recently, the Korean government has been trying to conserve the genetic resources of native chicken. Although
the production aspect is important, consumers should also value the native chicken in order for this market to grow. As
certification systems are used to inform consumers about the value of a product, this study aims to investigate certification
systems for chicken in France. Two regions were selected: Alsace and Bresse. We conducted a value-chain analysis of
activities related to native chicken in each of these two regions, including hatching, breeding, slaughtering and processing,
distributing, and marketing activities. We found that various certification systems were used not only to inform consumers
about the value of the native chicken but also to protect biodiversity. Also, geographical indication, one kind of certification
system, was utilized to establish higher quality based on the characteristics of each region. Implications pertinent to a domestic
certification system for Korean native chickens were suggested.
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environment

Slaughtering and
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Slaughtering and
processing activities

Distribution Marketing and sales

Placing activities | Marketing activities

Fig. 1. Value chain.
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Table 1. Visited region and organization in France

Visited region Name of organization Visited date

Chambre d'agriculture et
territoires grand est

L'ODG de l'association des
producteurs de volailles

2017.6.22.
Alsace fermiéres alsaciennes ~2017.6.26.
Farmhouse certified by label
Rouge in Alsace
Restaurant using Alsace chicken
Slaughterhouse in Bresse
Bresse PDO certified farmhouse in 2017.6.27.
Bresse ~2017.6.29.

Restaurant using Bresse chicken
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CERTIFIE

>
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CONTROLE PAR FR-BIO-01 AGRICULTURE
AGRICULTURE UE/NON-UVE_ BIOLOGIQUE

Fig. 2. (From left to right) logo of Label Rouge, logo of Protected Designation of Origin, logo of Protected Geographical Indication,
logo of Traditional Speciality Guaranteed, and logo of Agriculture Biologique.

Table 2. Standard for broiler and chicken certified by Label rouge

Label rouge chicken

Broiler
Breed Fast growing
Slaughter age 35~40 days
Breeding environment No standard

Poultry house size 2,000 sq. m. maximum

Poultry density in poultry house

Feed No standard
Guarantee quality No standard
Third party inspections No standard

20~25 chickens per sq. m.

Slow-growing, hardy breeds
After at least 81 days

- 2 sq. m. per poultry for the "free-range" appellation
- unlimited space for the "total freedom" appellation

400 sq. m. maximum
11 chickens per sq. m. maximum

100% plants, minerals, and vitamins, containing at least
75% of cereals

Regular inspections with organoleptic analysis

Independent organization approved by INAO
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Table 3. Poultry certificated by geographical indication

Label Region Product
Ain Poultry
Alsace Poultry
Ancenis Poultry
Anjou Goose
Ardéche Capon, Chicken, Guinea fowl
Auvergne Poultry
Béarn Poultry
Berry Poultry
Bourgogne Poultry
Bretagne Poultry
Cévennes Capon, Chicken
Challans Poultry
Champagne Poultry
Charolais Poultry
Cholet Poultry
Drome Poultry, Young Guinea fowl
Label Forez Poultry
rouge, Gascogne Poultry
PGl Gatinais Poultry
Gers Poultry
Houdan Poultry
Janzé Poultry
Landes Poultry
Languedoc Poultry
Lauragais Poultry
Licques Poultry
Loué Poultry
Maine Poultry
Normandie Poultry
Orléanais Poultry
Périgord Capon, Chicken, Poulard
Plateau de Langres Poultry
Val de Sévres Poultry
Velay Poultry
Vendée Poultry
PDO  Bresse Capon, Chicken, Poulard, Poultry,

Turkey
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- The "Chambre d'agriculture et territoires grand est" is a government organization that acts as a mediating organization

at least 84 days

- Indoor house size is
up to 400 sq. m., and
density in house is 11
per sq. m.

Support between the Alsace regional association and the central government
activities |- "L'ODG de l'association des producteurs de volailles fermiéres alsaciennes" is an association that supports the entire
production process for Alsace native chicken
Before breeding Breeding Staughtering and Distribution Marketing and sales
processing
- Alsace native vari- |- Feeds are 100% vege-|- Slaughtering and - Distribution is to the |- Alsace native
eties that cross ES7 | table, containing processing is done by| Alsace region, to other| chicken is promo-
and GAG65 is used minerals and vitamins| Bruno SIEBERT S.A.| regions in France, and| ted to consumers
- Hatched by Couvoirs| and consisting of at and Meyer René S.A.| to nearby countries
Prmary | e est and Couvoir | least 75% cereal
activities | c,ringy - Chickens are bred for

Fig. 3. Value chain of Alsace chicken.
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Support |- "Comité Interprofessionnel de la Volaille de Bresse" is an organization that supports the overall production,
activities management, tracking, and promotion of Bresse native chicken
Before breeding Breeding Slaughtenn.g and Distribution Marketing and sales
processing
- The "Gauloise de |- The feed must be |- Slaughtering is done |- The product is - Promotion and
Bresse" variety is produced within the | by six major slaugh-| distributed to about | marketing of Bresse
used, which is the Bresse region to be | terhouses and small | 100 restaurants native chicken is
native variety of the | certified as PDO slaughterers(mostly |- The product is also | done by chefs
Bresse region - After breeding in farmers) distributed to over
Primary | Hatching is done by | cages for 35 days, |- Stickers and badges | 230 small butcher
activities are attached to iden-

the "Centre de Sélec-
tion de la Volaille de
Bresse"

the chickens are
grazed

10 to 24 days before
slaughtering, chickens
are kept in a dark
cage to increase fat
content

tify the product as
Bresse native chicken

shops and grocery
stores

Fig. 4. Value chain of Bresse chicken.
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