
 
 

Defending Biodiversity 
 

The Slow Food Foundation for Biodiversity was created in 2003 to defend food 
biodiversity and gastronomic traditions around the world. It promotes a sustainable model 
of agriculture that respects the environment, cultural identity and animal welfare and 
supports the right of each community to decide what to plant, produce and eat. Slow Food 
has become what it is today starting with the safeguarding of products. The Ark of Taste 
created the first Presidia, and Presidia have gradually given way to further projects.  
 
The Slow Food Foundation for Biodiversity works in over 140 countries and involves over 
20000 small-scale food producers. Its most significant commitment is to the countries of 
the global south, where defending biodiversity means not just improving quality of life but 
guaranteeing the very survival of local communities. 
 
Although part of Slow Food International, the Foundation has statutory, economic and 
administrative autonomy. It finances and coordinates a group of international projects 
focused on protecting agricultural biodiversity: the Ark of Taste, Ten Thousand Food 
Gardens in Africa, Presidia and Narrative Labels, Slow Food Chefs’ Alliance and 
Earth Markets. 
 
In 2015, the Foundation created a new online tool to draw attention to the issue of 
biodiversity: the Biodiversity Monitor. It was born as a result of the European Commission 
announcing the emergency situation in Europe. The Monitor sheds light on a specific 
theme such as the plant world, bees, soil fertility, and raw milk cheese production by 
publishing data on the loss of biodiversity and suggesting possible solutions. 
 
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, preserves and cheeses - offering a unique resource for those interested 
in sourcing, promoting and protecting quality foods. At the end of 2015, the Ark had 
reached thousands of food products from over 100 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 
Biodiversity website: http://www.fondazioneslowfood.com/en/what-we-do/the-ark-of-taste/. 
In particular, the Foundation has partnered with the University of Gastronomic Sciences in 
Pollenzo, Italy to give new impetus to the project and to increase reports from around the 
world, funding research doctorates and an educational course. 
 
Ten Thousand Food Gardens in Africa. Launched in 2010, the Thousand Gardens in 
Africa project has now created more than 2,000 food gardens in schools, villages and on 
the outskirts of cities in over 30 African countries. The gardens are farmed sustainably, 
using composting techniques, efficient water use, local plant varieties and natural pest 
treatments. By educating farmers and young people, and building awareness of local 
plants and biodiversity, the project is a means of guaranteeing a supply of fresh and 
healthy food to local communities, improving the quality of life and the development of 



	  

local economies. The project aims at extending the Slow Food network on the continent 
and at building a strong leadership in different African countries to make the young 
generation aware of the importance of food biodiversity. Creating a garden has many 
purposes, from serving local seeds and biodiversity, to engaging people of all ages in a 
planting process to revalue their local products and to work towards food sovereignty and 
sufficiency. 
 
Slow Food Presidia. These projects support quality production at risk of extinction; 
protect unique regions and ecosystems; recover traditional processing methods; and 
safeguard native breeds and local plant varieties. Each project involves a community of 
small-scale producers and provides technical assistance to improve production quality, 
identify new market outlets and organize exchanges with producers internationally through 
the large Slow Food events. Each Presidia project establishes a “production protocol” with 
producers, an important tool for ensuring complete traceability, artisanal methods and high 
quality. The protocols require producers 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. There 
are over 471 Presidia in more than 60 countries around the world. 
 
Slow Food has always emphasized the importance of clear communication on the labels of 
food products so that consumers can make informed choices. The “narrative label” 
project launched in 2011. Many Presidia around the world, along with ethical companies 
and supporters of the Foundation (such as Alce Nero or Birrificio Antoniano), are involved 
in the preparation of “counter-labels”, rich in information on varieties and breeds, farming 
and processing techniques, the areas where the products come from, animal welfare and 
how to preserve and eat the products. For more information on the narrative labels: 
http://www.fondazioneslowfood.com/en/our-themes/what-is-the-narrative-label/ 
 
In a number of different countries (Albania, Canada, Italy, the Netherlands, Morocco, 
Mexico) a large network of chefs is growing. These chefs have signed an agreement with 
Presidia and other communities of local producers, and are committed to cooking and 
promoting their products. Hundreds of osterias, restaurants and pizzerias have already 
joined this project known as the Alliance between Chefs and Slow Food Presidia. There 
are many countries where the network is already growing or being started, such as 
Argentina, Belgium, France, and the UK. 
 
Earth Markets. Earth Markets are farmers' markets established according to guidelines 
that follow the Slow Food philosophy. These community-run markets are important 
meeting points, where local producers offer healthy, quality food directly to consumers at 
fair prices and guarantee environmentally sustainable methods. In addition, they preserve 
the food culture of the local community and contribute to defending biodiversity. There are 
currently 52 Earth Markets in 14 countries (Austria, Bulgaria, India, Israel, Italy, 
Colombia, Lebanon, Mauritius, Mexico, Mozambique, Puerto Rico, the United States, 
Turkey and Uganda). The Foundation has also established an award in the memory of 
Gigi Frassanito, young collaborator who died prematurely. The 2015 edition of the award 
was held in Montevarchi (Italy), in collaboration with the municipalities of the Valdarno hills 
and the Slow Food convivia. Up to now, the winning markets have been Foça, Turkey and 
Maputo, Mozambique. 


