
Results
In 2014, 50 farms produced 2.5 thousand tonnes of bread-wheat which was
processed by the Giambastiani mill and distributed to 13 bakeries that produced
bread certified as Tuscan bread PDO.

Developed and adopted a new traceability model.

A common protocol to produce bread-wheat was developed and was adopted by all
participating holdings.

The best local varieties of bread-wheat were selected, both in terms of
environmental sustainability and economic performance.

A detailed supply chain agreement was defined.

ITALY

Location
Province of Siena

Programming period
2007 – 2013 

Axis / Priority
Axis 1 – Competitiveness

Measure
M121 -Modernisation of 
agricultural holdings
M123 - Adding value to 
agricultural and forestry 
products
M124 - Cooperation for 
development of new 
products, processes and 
technologies 

Funding (EUR)
Total budget 4 052 820 
EAFRD 1 843 915 
National/regional 1 843 915
Private 364 990

Project duration
2011 – 2015 

Project promoter
Lead Partner: Flour mill 
Giambastiani

Contact
info@molinogiambastiani.it
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INNOVAPANE – Innovative practices to 
produce Tuscan bread with natural yeast

An integrated project in Italy supported farmers to add value to the local production of
wheat and wheat flour, and thus become more competitive.

Supported by the Universities of Pisa and Firenze and different RDP measures, they
carried out a range of activities including experimental trials of local wheat varieties,
developed a model to foresee the quality parameters of the bread-wheat and flour,
identified the microbial population of the natural yeast, etc.

Summary

In recent years, costumers show an increasing
interest towards local products, made from
local ingredients of high quality standards and
whose production is traceable and transparent.
Furthermore, many customers are willing to
pay more for such products. Some 50 arable
farms gathered around this idea, along with the
flour-mill Giambastiani and several local
bakeries to promote the introduction of
traditional varieties of wheat.

Lessons & Recommendations
 The implementation of the project proved to be rather complex, due to the high

number of partners involved and the need for them to apply for support under
different RDP measures.

 Implementing such complex projects implies, certainly, high risks in terms of
organisation, timing and partners’ involvement and commitment. It requires,
therefore, great attention on coordination and management tasks.

EAFRD-funded projects

mailto:info@molinogiambastiani.it


Context

The province of Siena is traditionally an area of production
of bread-wheat, particularly the valleys of Orcia, Elsa,
Arbia and Chiana. The local bread has always been much
appreciated by costumers, but its production was not
organised and its price was not particularly remunerative
for local producers. The poor organisation and proper
planning in the production of bread-wheat, combined
with the general lack of collaboration among producers,
combined with the strong influence that intermediaries
exercised on the supply chain and its functioning,
prevented from developing the full potential of the sector.

In the last decade, costumers started changing their
behaviour and orienting their preferences towards local
products, made from local ingredients that can ensure
high quality standards and whose production chains are
traceable and transparent. Furthermore, many customers
are willing to pay more for products that are
environmentally sustainable and that ensure a fair
remuneration to producers, particularly to farmers.
Starting from this observation, local producers and
processors decided to try developing the potential of the
sector by better organising their work through the
creation of a short supply chain model that could ensure
on the one hand a better viability of all entrepreneurs
involved and on the other hand to add value to the local
bread.

Some 50 arable farms gathered around this idea, together
with the flour-mill Giambastiani and several local bakeries.
The Universities of Pisa and Firenze were also involved in
the project and contributed to improve the production
standards, both in terms of raw materials and final
products ready for the market. Given the number of
partners interested to be involved in the project and the
potential of it to impact the economy of the entire area, it
was decided to implement an integrated project, using
financial support from three RDP measures, M124, M123
and M121.

Objectives

The two main goals of the project were firstly, to add
value to the local production of wheat. And secondly, to
help local producers to become more competitive in the
market by increasing quality standards of bread and
finding new marketing channels. Specific objectives of the
project were to:

• improve the quality of local wheat;

• promote the introduction of traditional varieties of
wheat as more sustainable environmentally, because
more suitable to local conditions, and that could

improve the quality of bread while also contributing to
preserve biodiversity;

• obtain the protected denomination of origin for bread
as “PDO Tuscan bread” (Pane Toscano DOP);

• define a supply chain agreement that would enable to
reach more equity in the remuneration of all actors
involved in the supply chain, from the primary
production to the final distribution into the market;

• organise all actors involved in the supply chain, create
economic benefits for the entire area and not only for
few enterprises;

• set-up the more suitable production protocols to be
used by all producers of bread-wheat to improve
production quality.

Preserving traditional products and cultural values was
considered as an indirect and horizontal objective of the
project.

Activities

As already highlighted above, this integrated project was
supported by three RDP measures and it was
implemented between 2011 and 2015. The core activities,
and the most complex, of the project were funded under
M124. The activities supported under these measures can
be divide in six main blocks, namely:

1. Experimental trials of local wheat varieties. This group
of activities included: the selection of the varieties to
be used; the creation and management of the
experimental fields; monitoring the production cycle;
analysis of the organoleptic properties of the flour
obtained. These activities were carried out by the
University of Florence in collaboration with an
agricultural holding.

2. Setting up and developing a model to foresee the
quality parameters of the bread-wheat and flour
produced by the University of Florence.

3. Identification of the microbial population of the natural
yeast by the University of Pisa.

4. Evaluation of possible alterations that environmental
conditions and working protocols can have on the
natural yeast and therefore on the final products. The
University of Pisa run an analysis of the working and
environmental conditions in all farms involved in the
project, so to have a clear idea of the elements that
could influence the quality of the flour produced.

5. Identification of the best conditions to be respected
to lyophilise the natural yeast to reduce its possible
alterations, implemented by the University of Pisa in
close cooperation with farmers.

6. Communication and dissemination activities.
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M121 was used mainly by farmers to modernise their
equipment and to adapt it to standards required by the
production specifications listed within the Protected
Denomination of Origin. M123 funded all activities related
to the definition of the above-mentioned production
specifications and the definition and development of a set
of rules promoting transparency and traceability. In
particularly, the University of Pisa in collaboration with the
Giambastiani mill worked at the definition of an
informative system that can ensure the collection of the
data related to the raw materials used by each bakery
involved in the project and to the final products sent to
the market. Furthermore, a line of activities was dedicated
to the identification of organoleptic markers, whose
presence in the final product allows the identification of it
as certified bread.

The project leader, the Giambastiani mill, was responsible
of all activities linked to the management and
organisation of the partnership. It was responsible for
facilitating the participation of all partners, organising all
meetings, managing internal communications among
partners, which was a crucial task considering the high
number of actors involved and their variety. In addition,
the lead-partner assisted all other partners in the
preparation of the applications for funding, the payment
requests and prepared the mid-term and final reports of
the project.

Main Results

The general objectives of adding value to local production
of bread-wheat and bread and to create an organised
short-supply chain that could distribute the economic
remuneration to all actors involved were achieved. 50
farms were involved, for a production that reached 2.5
thousand tonnes of bread-wheat in 2014, processed by
the Giambastiani mill and distributed to 13 bakeries that
produced bread certified as Tuscan bread PDO.

The participation of the Universities of Florence and Pisa
allowed to identify the main characteristics the bread
must have to be certified and their work was also
important to help rationalise the production system.

Specific results of the project were:

• The development and adoption of the traceability
model. This web system allows to collect all
information related to the bread production, from the
production of wheat-bread to its storage, processing
and delivering to the bakeries to the production of
certified bread and its sale.

• The agricultural consortium of Siena defined a
common protocol to produce bread-wheat, which was
adopted by all holdings participating in the project.
This common protocol includes indications on how to
plan production and on the use of production inputs
that enabled producers to reach the high-quality
standards envisaged to obtain the certification.

• The activities carried out by the Universities and the
farms enabled to select the best local varieties of
bread-wheat, both in terms of environmental
sustainability and economic performance.

• A detailed supply chain agreement was defined. This
ensured the stabilisation of the market price with a
consequence fair price recognise to producers who
subscribed the agreement. In addition, it also ensured
that a fixed quantity of bread-wheat produced is
bought by local bakeries at an established price to
produce certified bread.

• Dissemination activities. A number of local fairs,
meetings and workshops were organised to inform
people about the results of the project. The
organisations of these public events had also the scope
to involve additional producers within the project.
Articles were published in local newspapers, while
other printed materials were prepared and distributed
during the public events.
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Key lessons

The implementation of the project proved to be rather
complex, due to the high number of partners involved and
the need for them to apply for support under different
RDP measures. The lead partner acted also as coordinator
of the project and advisors for many holdings, particularly
assisting them in completing administrative tasks.

It was pointed out that the all phases related to the
selection of the best bread-wheat varieties and the
setting-up of trial fields might become challenging in
terms of respecting the established schedule. These
activities are related to other factors, like weather
conditions, that cannot be controlled. To better face these
elements, higher flexibility in the implementation rules
would be needed, to reduce the possibility that external
factors jeopardize the project implementation.

Implementing such complex projects implies, certainly,
high risks in terms of organisation, timing and partners’
involvement and commitment. It requires, therefore,
great attention on coordination and management tasks.
The positive aspect, though, is that such projects, when
successful, have the great potential of spreading their
positive effects on the entire area involved in the
implementation, and not only on single actors involved.

Additional sources of information

www.molinogiambastiani.it/site.php?p=home
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