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(Notices)

NOTICES FROM EUROPEAN UNION INSTITUTIONS, BODIES, OFFICES AND

AGENCIES

EUROPEAN COMMISSION

Euro exchange rates (')
6 January 2010
(2010/C 3/01)

1 euro =

Currency Exchange rate Currency Exchange rate
usD US dollar 1,4350 AUD Australian dollar 1,5677
JPY Japanese yen 132,69 CAD Canadian dollar 1,4920
DKK Danish krone 7,4407 HKD  Hong Kong dollar 11,1290
GBP Pound sterling 0,89860 | NZD  New Zealand dollar 1,9570
SEK Swedish krona 10,1870 SGD Singapore dollar 2,0029
CHF Swiss franc 1,4823 KRW  South Korean won 1627,80
ISK Iceland kréna ZAR South African rand 10,5320
NOK Norwegian krone 8,1880 CNY Chinese yuan renminbi 9,7973
BGN Bulgarian lev 1,9558 HRK Croatian kuna 7,2950
CZK Czech koruna 26,338 IDR Indonesian rupiah 13 376,56
EEK Estonian kroon 15,6466 MYR  Malaysian ringgit 4,8517
HUF Hungarian forint 268,88 PHP Philippine peso 66,017
LTL Lithuanian litas 3,4528 RUB Russian rouble 42,8500
LVL Latvian lats 0,7095 THB Thai baht 47,581
PLN Polish zloty 4,0953 BRL Brazilian real 2,4882
RON Romanian leu 4,1585 MXN Mexican peso 18,3752
TRY Turkish lira 2,1185 INR Indian rupee 65,7660

(") Source: reference exchange rate published by the ECB.



Official Journal of the European Union

7.1.2010

NOTICES FROM MEMBER STATES

Information communicated by Member States regarding State aid granted under Commission
Regulation (EC) No 800/2008 declaring certain categories of aid compatible with the common
market in application of Articles 87 and 88 of the Treaty (General Block Exemption Regulation)

(Text with EEA relevance)

(2010/C 3/02)

Reference number of State Aid X 437/09
Member State Slovenia
Member State reference number SI

Name of the Region (NUTYS) Slovenia

Article 87(3)(a)

Granting authority

Sluzba Vlade RS za lokalno samoupravo in regionalno politiko
Kotnikova 28

SI-1000 Ljubljana

SLOVENIJA

http:/[www.svlr.gov.si

Title of the aid measure

Regionalna shema drzavnih pomoci

National legal basis (Reference to the relevant
national official publication)

Uredba o dodeljevanju regionalnih drzavnih pomoci (Ur. 1. RS §t. 72/
2006, 70/2007, 99/2008, 17/2009)

Type of measure

Scheme

Amendment of an existing aid measure

Modification XR 144/07

Duration

4.8.2007-31.12.2013

Economic sector(s) concerned

All economic sectors eligible to receive aid

Type of beneficiary

SME
large enterprise

Annual overall amount of the budget planned
under the scheme

EUR 116,00 million

For guarantees

Aid Instrument (Article 5)

Soft loan, Direct grant, Interest subsidy

Reference to the Commission Decision

If co-financed by Community funds

Objectives

Maximum aid intensity in % or maximum aid

. . SME-bonuses in %
amount in national currency

Regional investment and employment aid
(Article 13) Scheme

30 % 20 %

Web link to the full text of the aid measure:
http://zakonodaja.gov.si[rpsi/r05/predpis_URED4165.html


http://www.svlr.gov.si/
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Reference number of State Aid X 438/09
Member State Slovenia
Member State reference number SI

Name of the Region (NUTYS) Slovenia

Article 87(3)(a)

Granting authority

Sluzba Vlade RS za lokalno samoupravo in regionalno politiko
Kotnikova 28

SI-1000 Ljubljana

SLOVENIJA

http:/[www.svlr.gov.si|

Title of the aid measure

Regionalna shema drzavnih pomoci — majhna in srednje velika podjetja

National legal basis (Reference to the relevant
national official publication)

Uredba o dodeljevanju regionalnih drzavnih pomo¢i (Ur. 1. RS §t. 72/
2006, 70/2007, 99/2008, 17/2009)

Type of measure

Scheme

Amendment of an existing aid measure

Modification XS 248/07

Duration

4.8.2007-31.12.2013

Economic sector(s) concerned

All economic sectors eligible to receive aid

Type of beneficiary

SME

Annual overall amount of the budget planned
under the scheme

EUR 10,50 million

For guarantees

Aid Instrument (Article 5)

Direct grant

Reference to the Commission Decision

If co-financed by Community funds

Objectives

Maximum aid intensity in % or maximum aid

; . SME-bonuses in %
amount in national currency

Aid for consultancy in favour of SMEs
(Article 26)

50 % —

Web link to the full text of the aid measure:

http://zakonodaja.gov.si/rpsi/r05/predpis_URED4165.html

Reference number of State Aid

X 439/09

Member State

Germany

Member State reference number

Name of the Region (NUTS)

Schleswig-Holstein
Article 87(3)(c)

Granting authority

Ministerium fiir Wissenschaft, Wirtschaft und Verkehr des Landes
Schleswig-Holstein

Diisternbrooker Weg 94

Postfach 7128

24171 Kiel

DEUTSCHLAND

http:/[www.wirtschaftsministerium.schleswig-holstein.de

Title of the aid measure

Forderung elektronischer Geschiftsprozesse



http://www.svlr.gov.si/
http://zakonodaja.gov.si/rpsi/r05/predpis_URED4165.html
http://www.wirtschaftsministerium.schleswig-holstein.de
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National legal basis (Reference to the relevant
national official publication)

RL fir die Gewidhrung von Zuwendungen zur Forderung der
Einfithrung elektronischer Geschiftsprozesse (EEGP-Richtlinie)

Type of measure

Scheme

Amendment of an existing aid measure

Duration

1.1.2009-31.12.2013

Economic sector(s) concerned

All economic sectors eligible to receive aid

Type of beneficiary

SME
large enterprise

Annual overall amount of the budget planned
under the scheme

EUR 0,75 million

For guarantees

Aid Instrument (Article 5)

Direct grant

Reference to the Commission Decision

If co-financed by Community funds

CCI 2007 DE 16 2 PO 003 — K(2007) 3359 vom 5.7.2007 —
4,50 EUR (in Mio.)

Maximum aid intensity in % or maximum aid

Objectives . . SME-bonuses in %
amount in national currency

SME investment and employment aid | 20 % —

(Article 15)

Aid for consultancy in favour of SMEs | 50 % —

(Article 26)

Aid for innovation advisory services and for | EUR 200 000 —

innovation support services (Article 36)

Web link to the full text of the aid measure:

http:/[www.wtsh.defwtsh/de[service[download-center/downloads/foerderung/wish_foerderrichtlinie_eegp.pdf

Reference number of State Aid X 440/09
Member State Lithuania
Member State reference number LT

Name of the Region (NUTS) Lithuania

Article 87(3)(a)

Granting authority

Lietuvos Respublikos tikio ministerija
Gedimino pr. 38/2

LT-01104 Vilnius
LIETUVA/LITHUANIA

http://www.ukmin.lt

Title of the aid measure

Ekonomikos augimo veiksmy programos prioriteto ,Verslo produk-
tyvumo didinimas ir aplinkos verslui gerinimas“ priemoné ,Lyderis LT*

National legal basis (Reference to the relevant
national official publication)

Lietuvos Respublikos @kio ministro 2009 m. kovo 20 d. jsakymu
Nr. 4-102 ,Dél VP2-2.1-UM-01-K priemonés ,Lyderis LT* projekty
finansavimo salygy apraso patvirtinimo® (Zin., 2009, Nr. 39-1484)

Type of measure

Scheme

Amendment of an existing aid measure

Duration

20.3.2009-31.12.2013



http://www.wtsh.de/wtsh/de/service/download-center/downloads/foerderung/wtsh_foerderrichtlinie_eegp.pdf
http://www.ukmin.lt
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Economic sector(s) concerned

All economic sectors eligible to receive aid

Type of beneficiary

SME
large enterprise

Annual overall amount of the budget planned
under the scheme

LTL 81,60 (in millions)

For guarantees

Aid Instrument (Article 5)

Direct grant

Reference to the Commission Decision

If co-financed by Community funds

Lietuvos Respublikos Vyriausybés 2008 m. liepos 23 d. nutarimas
Nr. 788 ,Dél Ekonomikos augimo veiksmy programos patvirtinimo* —
408,20 LTL (mln.)

Objectives

Maximum aid intensity in % or maximum aid

: . SME-bonuses in %
amount in national currency

Regional investment and employment aid
(Article 13) Scheme

50 % 10 %

Web link to the full text of the aid measure:

http:/[www?3.IrsIt/pls/inter3/dokpaieska.showdoc_I?p_id=340621

Reference number of State Aid X 441/09
Member State Lithuania
Member State reference number LT

Name of the Region (NUTS) Lithuania

Article 87(3)(a)

Granting authority

Lietuvos Respublikos Zemés tikio ministerija
Gedimino pr. 19 (Lelevelio g. 6)

LT-01103 Vilnius

LIETUVA/LITHUANIA

http:/|www.zum.lt

Title of the aid measure

Pagalba tarptautiniams moksliniams tyrimams

National legal basis (Reference to the relevant
national official publication)

Lietuvos Respublikos Zemés dikio ministro 2009 m. kovo 19 d.
jsakymas Nr. 3D-177 ,Dél Zemés tkio ministerijos tarptautiniy
moksliniy tyrimy ir technologijy plétros projekty administravimo
taisykliy patvirtinimo® (Zin., 2009, Nr. 34-1313)

Type of measure

Scheme

Amendment of an existing aid measure

Duration

29.3.2009-31.12.2013

Economic sector(s) concerned

Crop and animal production, hunting and related service activities,
Scientific research and development

Type of beneficiary

SME

Annual overall amount of the budget planned
under the scheme

LTL 0,50 (in millions)

For guarantees

Aid Instrument (Article 5)

Direct grant

Reference to the Commission decision



http://www3.lrs.lt/pls/inter3/dokpaieska.showdoc_l?p_id=340621
http://www.zum.lt
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If co-financed by Community funds

Maximum aid intensity in % or maximum aid

Objectives ; . SME-bonuses in %
amount in national currency

Aid for consultancy in favour of SMEs | 50 %

(Article 26)

Industrial research (Article 31(2)(b)) 100 %

Experimental development (Article 31(2)(c)) 100 %

Web link to the full text of the aid measure:

http:/fwww?3.Irs.It/pls/inter3/dokpaieska.showdoc_I?p_id=340046&p_query=&p_tr2=



http://www3.lrs.lt/pls/inter3/dokpaieska.showdoc_l?p_id=340046&amp;p_query=&amp;p_tr2=
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(Announcements)

OTHER ACTS

EUROPEAN COMMISSION

Publication of an application pursuant to Article 6(2) of Council Regulation (EC) No 510/2006 on
the protection of geographical indications and designations of origin for agricultural products and
foodstuffs

(2010/C 3/03)

This publication confers the right to object to the application pursuant to Article 7 of Council Regulation
(EC) No 510/2006. Statements of objection must reach the Commission within six months of the date of
this publication.

SUMMARY
COUNCIL REGULATION (EC) No 510/2006
‘LOS PEDROCHES’
EC No: ES-PD0-005-0506-09.11.2005
PDO (X ) PGI ()

This summary sets out the main elements of the product specification for information purposes.

1. Responsible department in the Member State:

Name: Subdireccién General de Calidad y Promocion Agroalimentaria — Direccién General de
Industria Agroalimentaria y Alimentacion — Secretaria General de Agricultura y Alimen-
tacion del Ministerio de Agricultura, Pesca y Alimentacién de Espafia

Address: Infanta Isabel, 1
28071 Madrid
ESPANA

Tel. +34 913475394

Fax +34 913475770

E-mail: sgcaproagro@mapya.es

2. Group:

Name: Asociaciéon para la Promociéon y Desarrollo de los Productos Carnicos Cordobeses
(APDECCOR)

Address: C| M? Cristina, 13, Oficina 201
14002 Cérdoba
ESPANA

Tel. +34 957491350

Fax —

E-mail: galoisio@apdeccor.com

Composition: Producers/processors ( X ) Other ()


mailto:sgcaproagro@mapya.es
mailto:galoisio@apdeccor.com

Official Journal of the European Union

4.1.

4.2.

Kind of product:
Class1.2: Meat products

Specification:

(summary of requirements under Article 4(2) of Regulation (EC) No 510/2006)

Name:

‘Los Pedroches’

Description:

The kind of animal suitable for providing parts for the manufacture of hams and shoulder hams
protected by the designation of origin is the Iberian breed of pig, of all strains, which is at least 75 %
Iberian pig and a maximum 25 % Duroc or Duroc Jersey, provided the dam is pure Iberian as required
by Royal Decree No 1469 of 2 November 2007 and has spent every stage of its life in the
geographical area defined and delimited in the present document from birth to final fattening on
holdings registered for the ‘Los Pedroches’ designation of origin.

The parts are those from the various kinds of pig, classified according to the type of feed the pigs have
been given during their final fattening stage, in accordance with Royal Decree No 1469 of 2 November
2007, divided into three grades:

— ‘Bellota’ hams and shoulders: from pigs fattened in the final stage under the free-range ‘montanero’
(mast-feeding) system in dehesa oak forests and fed exclusively on acorn and grass, whose fatty acid
values for subcutaneous fat according to gas chromatography are within the parameters for
‘Bellota’. In order to ensure a sufficient supply of acorns, the density for pigs under the ‘Bellota’
category of the ‘Los Pedroches’ designation of origin will not exceed 1 Iberian pig per hectare,

— ‘Recebo’ hams and shoulders: from pigs which, after a period under the free-range mast-feeding
system in Spanish dehesa oak forests and fed exclusively on acorn and grass, have gained a
minimum additional weight of 8,75kg and for which it is necessary, while maintaining the
same grazing system, to supplement the diet with a daily ration of cereal and legume-based feed
checked and authorised by the Regulatory Board, whose fatty acid values for subcutaneous fat
according to gas chromatography are within the parameters for ‘Recebo’. In order to ensure a
sufficient supply of acorns, the density for pigs under the ‘Bellota’ category of the ‘Los Pedroches’
designation of origin will not exceed 2 Iberian pigs per hectare,

— ‘Cebo de Campo’ hams and shoulders: from pigs which have grazed in Spanish dehesa oak forests,
basically on natural resources from the dehesa, such as grass, pastureland or stubble according to
the season, supplemented if necessary by a daily ration of cereal and legume-based feed checked
and authorised by the Regulatory Board. In order to ensure a sufficient supply of natural resources
in the dehesa, the density for pigs under the ‘Cebo de Campo’ category of the ‘Los Pedroches’
designation of origin will not exceed 12 Iberian pigs per hectare.

Minimum curing time is 12 months for the shoulders and 18 months for the hams.

The characteristics of the hams and shoulders at the end of the production process are as follows:

— long, slender shape with the typical ‘corte serrano’ V-cut. The hoof is kept on to aid identification,

— characteristic colour ranging from pink to purplish-red and appearance on cutting of marbling fat
throughout the flesh,
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4.3.

4.4.

4.5.

— the meat is very slightly salty or sweet in flavour. A meat is dry in flavour. The aroma is pleasant
and intense, with a hint of roasted or dry nut, which is typical of this kind of product,

— the texture is not very fibrous,

— the fat is glossy and pinkish-white or with yellowish tinges; it is aromatic, with a pleasant taste; and
its consistency varies according to the proportion of acorns in the diet.

Geographical area:

The area in which the pigs whose cuts are used in the preparation of hams and shoulders covered by
the ‘Los Pedroches’ designation of origin are born, reared and fattened and the entire production,
slaughtering and butchering of the Iberian pigs and the salting, curing, drying and ageing of the cuts
takes place consists of the following municipalities in the Cordoba province: Alcaracejos, Afiora,
Belalcdzar, Bélmez, Los Blizquez, Cardefia, Conquista, Dos Torres, Espiel, Fuente La Lancha, Fuente
Obejuna, La Granjuela, El Guijo, Hinojosa del Duque, Pedroche, Pefiarroya-Pueblonuevo, Pozoblanco,
Santa Eufemia, Torrecampo, Valsequillo, Villanueva de Cérdoba, Villanueva del Duque, Villanueva del
Rey, Villaralto and El Viso, and at altitudes above 300 metres in the municipalities of Adamuz,
Hornachuelos, Montoro, Obejo, Posadas, Villaharta and Villaviciosa.

Proof of origin:

Proof that the product has originated in the area covered by the ‘Los Pedroches’ designation of origin is
provided by the documents showing the checks carried out by the Regulatory Board in respect of: the
livestock holdings, ranges, registered pigs, slaughterhouses and cutting plants, drying sheds and cellars
and the product covered by the designation.

Every stage of the life of the pigs, from birth and rearing to final fattening, takes place within the area
described in the preceding point in holdings registered under the Los Pedroches Designation of Origin,
subject to inspection by the Regulatory Board.

Each animal registered under the ‘Los Pedroches’ designation of origin must be identified before it
enters the final fattening stage by a numbered metal ear-tag attached to the right ear, bearing the words

”

‘Consejo Regulador de la Denominacién de Origen “Los Pedroches”’.

Likewise, all the processing stages for Iberian pig hams and shoulder, slaughtering and butchering and
subsequent salting, curing and final ageing in cellars must be carried out in plants entered in the
Registers of the ‘Los Pedroches’ designation of origin registers and located in the production area
covered by the Regulatory Board as described in the preceding point of this document.

Each cut covered by the ‘Los Pedroches’ designation of origin has an indelible, tamper-proof seal
attached to it before the pig is butchered in order to assure the consumer of the traceability of the
cuts. The seals show the designation of origin, the grade to which the cut belongs and the individual
identification number.

All these operations are supervised by the Regulatory Board.

Method of production:

The animals registered under the designation of origin will conform to traditional practice and be
reared in free-range systems following mast and pasture feeding systems and feeding on other natural
products of the dehesas from holm, cork and gall-oak, within the geographical area, and to the genetic
conditions laid down in the designation of origin.

The key factors when determining the quality of Iberian pigs from Los Pedroches and thus the
subsequent organoleptic quality of the Iberian pig hams and shoulders are: the breed, the age of the
animals and the feeding and rearing under a free-range system in their final fattening stage. The last
stage is essential in so far as it is the key factor in the final quality of the products. In respect of this
final fattening stage, there are three grades of protected hams and shoulders:
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— ‘Bellota™ final feeding diet based exclusively on acorns and grass in the dehesas in the holdings
registered under this designation of origin. Thus, the feed is fully sourced in the defined
geographical area described in this document,

— Recebo”: during the final fattening, there is a stage where the diet is exclusively acorn and grass and
a subsequent stage in which the pigs follow a free-range system of grazing in the dehesas of the
holdings registered under this designation of origin on a diet of grass supplemented as necessary
with feed authorised and monitored by the Regulatory Board. The proportion of the feed orig-
inating in the geographical area described in this document is at least 85 %,

— ‘Cebo de Campo’: in their final fattening stage the pigs are reared in a free-range system in dehesas
in the holdings registered under the designation of origin and fed essentially on natural products
from the dehesa such as acorn remains, grass or cereal stubble according to the season and this is
supplemented as necessary with feed authorised and monitored by the Regulatory Board. The
proportion of the feed originating in the geographical area described in this document is at least
65 %.

Before they reach the final fattening stage, Iberian pigs are fed free-range in the dehesas in the holdings
registered under this designation of origin with natural products from the dehesa such as grass, pasture
and cereal stubble according to the season and this is supplemented with vary small amounts of feed
authorised and monitored by the Regulatory Board; the proportion of the feed originating in the
geographical area described in this document is at least 65 %.

The feed on which the pigs covered by this designation of origin are fed is produced entirely within the
geographical area described in this document.

The Regulatory Board has a positive list of feed authorised for use in the final fattening stage for the
‘Recebo’ and ‘Cebo de Campo’ grades based on their composition, which must be mainly cereals and
legumes, processed in the geographical area described and defined in this document.

When the Servicio de Control y Vigilancia has checked the breed and age of the pigs and the final
fattening process, they are taken for slaughter. Subsequently, at the cutting plant, the limbs are
removed and subjected to a curing process which makes full use of the natural climate of the
abovementioned geographical area, acquiring the colour, flavour and aroma typical of the hams and
shoulder cuts protected under the designation of origin.

The process involves the following steps:

Salting: The purpose is to add common salt to the flesh to encourage drying and conservation of the
cuts. This process takes place at temperatures of between 0 °C and 5 °C and humidity greater than
80 %. The salting time varies according to the weight of the cuts and must be between 0,7 and 1,2
days per kilogram.

Washing: This consists in removing of surface salt from the cuts by washing in water and allowing to
drain.

Rest: In this stage, the salt is spread through the cuts until it is distributed throughout its tissues. The
moisture reduces slowly and steadily and the cuts acquire greater consistency. This process is carried
out in chambers at temperatures between 0 °C and 6 °C and relative humidity between 75 and 85 %.
How long the cuts remain in the chambers depends on their weight and may be between 30 and 90
days.
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4.6.

Drying/maturation: During this stage, the steady dehydration continues and the product ‘sweats,
allowing the dispersal of the fats between the muscle fibres which, once they become impregnated,
retain the aroma. It takes place in natural dryers making the most of the climate typical of the
geographical area in question, which will be decisive for the final gastronomical qualities of the
product. This process lasts approximately six months.

Ageing in stores: It takes place in every case in natural stores, making the most of the climate typical of
the geographical area in question, which will be decisive for the final gastronomical qualities of the
Iberian pig hams and shoulders. The cuts will age in these installations for a minimum of 18 months
for the hams and 12 months for the shoulder cuts. During this process, the hams and shoulders will
have acquired the organoleptic characteristics, the aromas and the flavours typical of the microclimate
and the microflora of the Los Pedroches area.

Link:

There are 300 000 hectares of holm oak dehesa in the north of the province of Cordoba. As part of
this system of agriculture, forestry and grazing livestock have been reared free-range since ancient
times, the most outstanding example of which, in particular, is the rearing and farming of Iberian pigs,
making the most of the nutritional potential of the acorn, and without the presence of the pig, this
ecosystem would appear destined to disappear. The average acorn crop in the Los Pedroches area is
some 1 000 kg/ha.

These dehesa lands were bought from the Crown in the sixteenth Century and were mostly auctioned
off for exploitation under various systems, including mast feeding. Subsequently, in the nineteenth
century, the lands were taken out of the ownership of the church or the nobility and put on the
market; however, their cultivation remained supervised which, together with subsequent legislation
governing the felling of trees and the stewardship of oak woods, has enabled the latter to survive
until today.

The salient feature of livestock management is mast-feeding as the final fattening stage prior to the
slaughter of the pigs; this ensures the laying-down of fat whose melting point is lower the greater the
amount of acorns consumed, which gives the cuts their much sought-after aroma and succulence and
the physical exercise taken by the free-range animals gives it a denser muscular texture through which
the fat is more evident.

The extraordinary sensory quality of the hams and shoulder cuts protected under the designation of
origin is associated with a system of exploitation which is unique and exclusive in the world — free
range mast feeding — using to good effect the natural resources of the dehesa for the final fattening
stage, basically acorn, the grass, the pastureland or the stubble, according to the season, which is the
essential factor endowing the protected product with fat of a type which it is impossible to imitate by
any other production method.

The dehesas in the north of the province of Cordoba contain the greatest proportion of holm oak by
comparison to other species of the genus ‘Quercus’ of the whole Iberian Peninsula, with all that entails
in respect of the type of acorn which will be consumed by the pigs in the geographical area covered by
the present designation of origin; moreover, it is the only part of the country in which the gall-oak
acorn ripens significantly, which happens some 20 days earlier than in the rest of the ‘Quercus’ genus,
thus bringing the mast-feeding period forward for the Iberian pig. This is hugely significant for the
characteristics of the products covered by the designation of origin.

The importance of the dehesa pasturelands in the diet of the Iberian pigs raised free-range on the
dehesas should be emphasised as a factor which characterises and differentiates the protected product
and thus the link of the product with the geographical area. This has been scientifically fully proven.

Since the 1980s, in addition to this farming tradition, undertakings for the processing and marketing
of Iberian pig products have begun to establish themselves and owe their success not only to the
culinary qualities of the better cuts of the pig, but also to the craft techniques used in their production,
the average altitude of the region at approximately 700 metres above sea level and to the cold and dry
continental climate which prevails in the area during the production season.
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4.8.

Inspection body:

Name: Consejo Regulador de la Denominacién de Origen «Los Pedroches»
Address: C| Real, 6

14440 Villanueva de Cérdoba (Cérdoba)

ESPANA

Tel. +34 957121084
Fax +34 957121084
E-mail:  secretariogeneral@jamondolospedroches.es

The Regulatory Board complies with standard EN-45011.

Labelling:

The Regulatory Board affixes to each cut, in an entirely visible manner and in such a way as to render
re-use impossible, a label which must bear the words ‘Denominacién de Origen “Los Pedroches”’ and
show the grade to which the cut belongs.



mailto:secretariogeneral@jamondolospedroches.es
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Supplement to the Official Journal (S series), tendering procedures | multilingual: EUR 300 per year

for public contracts, CD-ROM, two editions per week 23 official EU languages

EU Official Journal, C series — recruitment competitions Language(s) according to EUR 50 per year
competition(s)

Subscriptions to the Official Journal of the European Union, which is published in the official languages of the
European Union, are available for 22 language versions. The Official Journal comprises two series, L (Legislation)
and C (Information and Notices).

A separate subscription must be taken out for each language version.

In accordance with Council Regulation (EC) No 920/2005, published in Official Journal L 156 of 18 June 2005, the
institutions of the European Union are temporarily not bound by the obligation to draft all acts in Irish and publish
them in that language. Irish editions of the Official Journal are therefore sold separately.

Subscriptions to the Supplement to the Official Journal (S Series — tendering procedures for public contracts)
cover all 23 official language versions on a single multilingual CD-ROM.

On request, subscribers to the Official Journal of the European Union can receive the various Annexes
to the Official Journal. Subscribers are informed of the publication of Annexes by notices inserted in the
Official Journal of the European Union.

CD-Rom formats will be replaced by DVD formats during 2010.

Sales and subscriptions

Subscriptions to various priced periodicals, such as the subscription to the Official Journal of the European Union,
are available from our commercial distributors. The list of commercial distributors is available at:

http://publications.europa.eu/others/agents/index_en.htm

EUR-Lex (http://eur-lex.europa.eu) offers direct access to European Union legislation free of charge.
The Official Journal of the European Union can be consulted on this website, as can the Treaties,
legislation, case-law and preparatory acts.

For further information on the European Union, see: http://europa.eu
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2985 Luxembourg
LUXEMBOURG




