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II

(Information)

INFORMATION FROM EUROPEAN UNION INSTITUTIONS, BODIES, OFFICES 
AND AGENCIES

EUROPEAN COMMISSION

Authorisation for State aid pursuant to Articles 107 and 108 TFEU

Cases where the Commission raises no objections or the measure does not constitute aid

(Text with EEA relevance)

(2018/C 97/01)

Date of adoption of the decision 11.10.2017

Aid number SA.49275 (2017/N)

Member State Portugal

Region PORTUGAL —

Title (and/or name of the beneficiary) Sale of Novo Banco with additional aid in the in the context of the 2014 
Resolution of Banco Espírito Santo, S.A.

Legal basis Decreto-Lei no 298/92, de 31 de dezembro que aprova o Regime Geral 
das Instituições de Crédito e Sociedades Financeiras

Type of measure Ad hoc aid Novo Banco, S.A.

Objective Remedy for a serious disturbance in the economy

Form of aid Other - 0

Budget Overall budget: EUR 4 290 (in millions)

Intensity —

Duration (period) —

Economic sectors Financial service activities; except insurance and pension funding

Name and address of the granting authority Fundo de Resolução
Av. da República,57, no 2, 1050-189 - Lisboa, Portugal

Other information To the extent that capital needs arise under severe adverse circumstances, 
which cannot be addressed by Lone Star or other market players, Portugal 
will provide limited, additional capital.

The authentic text(s) of the decision, from which all confidential information has been removed, can be found at:

http://ec.europa.eu/competition/elojade/isef/index.cfm
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IV

(Notices)

NOTICES FROM EUROPEAN UNION INSTITUTIONS, BODIES, OFFICES AND 
AGENCIES

EUROPEAN COMMISSION

Euro exchange rates (1)

14 March 2018

(2018/C 97/02)

1 euro =

Currency Exchange rate

USD US dollar 1,2369

JPY Japanese yen 131,77

DKK Danish krone 7,4493

GBP Pound sterling 0,88630

SEK Swedish krona 10,1255

CHF Swiss franc 1,1704

ISK Iceland króna 123,10

NOK Norwegian krone 9,5728

BGN Bulgarian lev 1,9558

CZK Czech koruna 25,447

HUF Hungarian forint 311,63

PLN Polish zloty 4,2023

RON Romanian leu 4,6625

TRY Turkish lira 4,7924

AUD Australian dollar 1,5644

Currency Exchange rate

CAD Canadian dollar 1,5993
HKD Hong Kong dollar 9,6978
NZD New Zealand dollar 1,6853
SGD Singapore dollar 1,6193
KRW South Korean won 1 313,97
ZAR South African rand 14,5494
CNY Chinese yuan renminbi 7,8089
HRK Croatian kuna 7,4428
IDR Indonesian rupiah 16 981,40
MYR Malaysian ringgit 4,8202
PHP Philippine peso 64,330
RUB Russian rouble 70,4935
THB Thai baht 38,505
BRL Brazilian real 4,0244
MXN Mexican peso 22,9785
INR Indian rupee 80,1975

(1) Source: reference exchange rate published by the ECB.
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NOTICES CONCERNING THE EUROPEAN ECONOMIC AREA

THE EEA JOINT COMMITTEE

Decisions of the EEA Joint Committee for which the constitutional requirements under Article 103 
of the EEA Agreement have been fulfilled and related Decisions

(2018/C 97/03)

Since March 2000, Decisions of the EEA Joint Committee indicate in a footnote whether their date of entry into force 
depends on the fulfilment of constitutional requirements by any of the Contracting Parties. Such requirements were notified 
as regards the Decisions listed below. The Contracting Parties in question have now notified the other Contracting Parties 
that they have completed their internal procedures. The dates of entry into force of the Decisions are as indicated. In 
addition, certain Decisions of the EEA Joint Committee can only enter into force upon the fulfilment of constitutional 
requirements of the above mentioned Decisions and are also listed below.

Decision 
number

Date of 
adoption Publication reference Legal act(s) integrated

Date of 
entry into 

force

173/2013 8.10.2013 OJ L 58, 27.2.2014, p. 27.

EEA Supplement No 13, 
27.2.2014, p. 29.

Directive 2009/33/EC of the European Parliament 
and of the Council of 23 April 2009 on the promo
tion of clean and energy-efficient road transport 
vehicles

1.7.2017

316/2015 11.12.2015 OJ L 263, 12.10.2017, 
p. 35.

EEA Supplement No 64, 
12.10.2017, p. 43.

Directive (EU) 2015/719 of the European Parlia
ment and of the Council of 29 April 2015 amend
ing Council Directive 96/53/EC laying down for 
certain road vehicles circulating within the Com
munity the maximum authorised dimensions in 
national and international traffic and the maximum 
authorised weights in international traffic

1.8.2017

46/2016 18.3.2016 OJ L 270, 19.10.2017, 
p. 11.

EEA Supplement No 66, 
19.10.2017, p. 11.

Directive 2014/30/EU of the European Parliament 
and of the Council of 26 February 2014 on the 
harmonisation of the laws of the Member States 
relating to electromagnetic compatibility (recast)

Directive 2014/34/EU of the European Parliament 
and of the Council of 26 February 2014 on the 
harmonisation of the laws of the Member States 
relating to equipment and protective systems 
intended for use in potentially explosive atmo
spheres (recast)

Directive 2014/35/EU of the European Parliament 
and of the Council of 26 February 2014 on the 
harmonisation of the laws of the Member States 
relating to the making available on the market of 
electrical equipment designed for use within cer
tain voltage limits

1.7.2017
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Decision 
number

Date of 
adoption Publication reference Legal act(s) integrated

Date of 
entry into 

force

92/2016 29.4.2016 OJ L 300, 16.11.2017, 
p. 43.

EEA Supplement No 73, 
16.11.2017, p. 47.

Regulation (EU) 2015/2120 of the European Parlia
ment and of the Council of 25 November 2015 lay
ing down measures concerning open internet 
access and amending Directive 2002/22/EC on uni
versal service and users' rights relating to electronic 
communications networks and services and Regu
lation (EU) No 531/2012 on roaming on public 
mobile communications networks within the 
Union

Commission Implementing Regulation (EU) 
2015/2352 of 16 December 2015 setting out the 
weighted average of maximum mobile termina
tion rates across the Union

1.6.2017

100/2016 29.4.2016 OJ L 300, 16.11.2017, 
p. 61.

EEA Supplement No 73, 
16.11.2017, p. 66.

Commission Implementing Decision (EU) 
2015/2119 of 20 November 2015 establishing 
best available techniques (BAT) conclusions, under 
Directive 2010/75/EU of the European Parliament 
and of the Council, for the production of wood-
based panels

1.7.2017

121/2016 3.6.2016 OJ L 308, 23.11.2017, 
p. 25.

EEA Supplement No 76, 
23.11.2017, p. 30.

Directive 2014/60/EU of the European Parliament 
and of the Council of 15 May 2014 on the return 
of cultural objects unlawfully removed from the 
territory of a Member State and amending Regu
lation (EU) No 1024/2012

1.7.2017

166/2016 23.9.2016 To be published Commission Implementing Regulation (EU) 
2015/262 of 17 February 2015 laying down 
rules pursuant to Council Directives 90/427/EEC 
and 2009/156/EC as regards the methods for the 
identification of equidae (Equine Passport 
Regulation)

1.7.2017

194/2016 23.9.2016 To be published Regulation (EU) No 524/2013 of the European Par
liament and of the Council of 21 May 2013 on 
online dispute resolution for consumer disputes 
and amending Regulation (EC) No 2006/2004 and 
Directive 2009/22/EC

Commission Implementing Regulation (EU) 
2015/1051 of 1 July 2015 on the modalities for 
the exercise of the functions of the online dispute 
resolution platform, on the modalities of the elec
tronic complaint form and on the modalities of 
the cooperation between contact points provided 
for in Regulation (EU) No 524/2013 of the Euro
pean Parliament and of the Council on online dis
pute resolution for consumer disputes

1.7.2017
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Decision 
number

Date of 
adoption Publication reference Legal act(s) integrated

Date of 
entry into 

force

Directive 2013/11/EU of the European Parliament 
and of the Council of 21 May 2013 on alterna
tive dispute resolution for consumer disputes and 
amending Regulation (EC) No 2006/2004 and 
Directive 2009/22/EC

206/2016 30.9.2016 To be published Regulation (EU) No 648/2012 of the European 
Parliament and of the Council of 4 July 2012 on 
OTC derivatives, central counterparties and trade 
repositories

1.7.2017

215/2016 28.10.2016 To be published Regulation (EU) 2015/757 of the European Parlia
ment and of the Council of 29 April 2015 on the 
monitoring, reporting and verification of carbon 
dioxide emissions from maritime transport, and 
amending Directive 2009/16/EC

1.7.2017

35/2017 3.2.2017 To be published Commission Implementing Decision 2014/752/EU 
of 30 October 2014 on the equivalence of the regu
latory framework of Japan for central counterpar
ties to the requirements of Regulation (EU) 
No 648/2012 of the European Parliament and of 
the Council on OTC derivatives, central counter
parties and trade repositories

Commission Implementing Decision 2014/753/EU 
of 30 October 2014 on the equivalence of the regu
latory framework of Singapore for central counter
parties to the requirements of Regulation (EU) 
No 648/2012 of the European Parliament and of 
the Council on OTC derivatives, central counter
parties and trade repositories

Commission Implementing Decision 2014/754/EU 
of 30 October 2014 on the equivalence of the regu
latory framework of Hong Kong for central coun
terparties to the requirements of Regulation (EU) 
No 648/2012 of the European Parliament and of 
the Council on OTC derivatives, central counter
parties and trade repositories

Commission Implementing Decision 2014/755/EU 
of 30 October 2014 on the equivalence of the regu
latory framework of Australia for central counter
parties to the requirements of Regulation (EU) 
No 648/2012 of the European Parliament and of 
the Council on OTC derivatives, central counter
parties and trade repositories

1.7.2017
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Decision 
number

Date of 
adoption Publication reference Legal act(s) integrated

Date of 
entry into 

force

Commission Implementing Decision (EU) 
2015/2038 of 13 November 2015 on the equiva
lence of the regulatory framework of the Republic 
of Korea for central counterparties to the require
ments of Regulation (EU) No 648/2012 of the 
European Parliament and of the Council on OTC 
derivatives, central counterparties and trade 
repositories

Commission Implementing Decision (EU) 
2015/2039 of 13 November 2015 on the equiva
lence of the regulatory framework of South Africa 
for central counterparties to the requirements of 
Regulation (EU) No 648/2012 of the European Par
liament and of the Council on OTC derivatives, 
central counterparties and trade repositories

Commission Implementing Decision (EU) 
2015/2040 of 13 November 2015 on the equiva
lence of the regulatory framework of certain 
provinces of Canada for central counterparties to 
the requirements of Regulation (EU) No 648/2012 
of the European Parliament and of the Council on 
OTC derivatives, central counterparties and trade 
repositories

Commission Implementing Decision (EU) 
2015/2041 of 13 November 2015 on the equiva
lence of the regulatory framework of Mexico for 
central counterparties to the requirements of Regu
lation (EU) No 648/2012 of the European Parlia
ment and of the Council on OTC derivatives, cen
tral counterparties and trade repositories

Commission Implementing Decision (EU) 
2015/2042 of 13 November 2015 on the equiva
lence of the regulatory framework of Switzerland 
for central counterparties to the requirements of 
Regulation (EU) No 648/2012 of the European Par
liament and of the Council on OTC derivatives, 
central counterparties and trade repositories

37/2017 3.2.2017 To be published Commission Directive 2014/88/EU of 9 July 
2014 amending Directive 2004/49/EC of the 
European Parliament and of the Council as 
regards common safety indicators and common 
methods of calculating accident costs

1.1.2018
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Decision 
number

Date of 
adoption Publication reference Legal act(s) integrated

Date of 
entry into 

force

38/2017 3.2.2017 To be published Commission Directive (EU) 2016/882 of 1 June 
2016 amending Directive 2007/59/EC of the 
European Parliament and of the Council as 
regards language requirements

1.1.2018

39/2017 3.2.2017 To be published Commission Directive 2014/82/EU of 24 June 
2014 amending Directive 2007/59/EC of the 
European Parliament and of the Council as 
regards general professional knowledge and medi
cal and licence requirements

1.1.2018

41/2017 3.2.2017 To be published Commission Implementing Decision (EU) 
2016/1804 of 10 October 2016 on the detailed 
rules for the application of Articles 34 and 35 of 
Directive 2014/25/EU of the European Parliament 
and of the Council on procurement by entities 
operating in the water, energy, transport and 
postal services sectors

1.9.2017
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V

(Announcements)

ADMINISTRATIVE PROCEDURES

EUROPEAN PERSONNEL SELECTION OFFICE (EPSO)

NOTICE OF OPEN COMPETITIONS

(2018/C 97/04)

The European Personnel Selection Office (EPSO) is organising the following open competitions:

ADMINISTRATORS IN THE FIELD OF PUBLIC HEALTH (AD 6):

EPSO/AD/340/18 — Health and food safety — audit, inspection and evaluation

EPSO/AD/341/18 — Food safety — policy and legislation

The competition notice is published in 24 languages in Official Journal of the European Union C 97 A of 15 March 2018.

Further information can be found on the EPSO website: https://epso.europa.eu/
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COURT PROCEEDINGS

EFTA COURT

JUDGMENT OF THE COURT

of 14 November 2017

in Joined Cases E-2/17 and E-3/17,

EFTA Surveillance Authority v Iceland

(Directive 89/662/EEC — Veterinary checks — Import restrictions — Raw and processed meat, egg and milk)

(2018/C 97/05)

In Joined Cases E-2/17 and E-3/17, EFTA Surveillance Authority v Iceland — APPLICATIONS for a declaration that 
Iceland has failed to fulfil its obligations arising from the Act referred to at point 1 in Part 1.1 of Chapter I of Annex I 
to the Agreement on the European Economic Area (Council Directive 89/662/EEC of 11 December 1989 concerning 
veterinary checks in intra-Community trade with a view to the completion of the internal market) as amended and as 
adapted to the Agreement under its Protocol 1 and by the sectoral adaptations in Annex I, and in particular Article 5 of 
the Act, by maintaining in force:

(i) an authorisation system for the import of fresh meat and meat products, such as laid down in Article 10 of 
Icelandic Act No 25/1993 and Articles 3 to 5 of Icelandic Regulation No 448/2012;

(ii) an authorisation system for the import of raw eggs and raw egg products, such as laid down in Article 10 of 
Icelandic Act No 25/1993 and Article 3(e) and Article 4 of Icelandic Regulation No 448/2012;

(iii) an authorisation system for the import of unpasteurised milk and dairy products processed from unpasteurised milk 
and additional requirements, such as laid down in Article 10 of Icelandic Act No 25/1993 and Article 3(f) and 
Articles 4 and 5 of Icelandic Regulation No 448/2012, and a prohibition of the marketing of imported dairy products 
processed from unpasteurised milk, such as laid down in Article 7a of Icelandic Regulation No 104/2010; and

(iv) an administrative practice of requiring importers to make a declaration and obtain an approval for the import of 
treated egg and dairy products, such as the one established in the context of the application of Icelandic Regulation 
No 448/2012,

the Court, composed of Carl Baudenbacher, President, Per Christiansen (Judge-Rapporteur) and Páll Hreinsson, Judges, 
gave judgment on 14 November 2017, the operative part of which is as follows:

1. Declares that Iceland has failed to fulfil its obligations arising from Article 5 of the Act referred to at point 1 in 
Part 1.1 of Chapter I of Annex I to the Agreement on the European Economic Area (Council Directive 89/662/EEC 
of 11 December 1989 concerning veterinary checks in intra-Community trade with a view to the completion of the 
internal market) as amended and as adapted to the Agreement under its Protocol 1 and Annex I, by maintaining in 
force:

(i) the authorisation system for the import of fresh meat and meat products laid down in Article 10 of Icelandic 
Act No 25/1993 and Article 3(a) and Articles 4 and 5 of Icelandic Regulation No 448/2012;

(ii) the authorisation system for the import of raw eggs and egg products laid down in Article 10 of Icelandic Act 
No 25/1993 and Article 3(e) and Article 4 of Icelandic Regulation No 448/2012;

(iii) the authorisation system for the import of unpasteurised milk and dairy products processed from unpasteurised 
milk laid down in Article 3(f) and Article 4 of Icelandic Regulation No 448/2012, and the additional requirements 
concerning certain cheeses laid down in the third paragraph of Article 5 of Icelandic Regulation No 448/2012; and
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(iv) an administrative practice requiring importers of treated egg and dairy products to submit data to the relevant 
national authority proving that the products have been treated in accordance with national legislation.

2. Dismisses the remainder of the application.

3. Orders Iceland to bear the costs of the proceedings.
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PROCEDURES RELATING TO THE IMPLEMENTATION OF COMPETITION 
POLICY

EUROPEAN COMMISSION

Prior notification of a concentration

(Case M.8820 — GE/Rosneft/JV)

Candidate case for simplified procedure

(Text with EEA relevance)

(2018/C 97/06)

1. On 7 March 2018, the Commission received notification of a proposed concentration pursuant to Article 4 of 
Council Regulation (EC) No 139/2004 (1).

This notification concerns the following undertakings:

— General Electric Company (‘GE’, United States),

— General Electric Panafricana Holdings I B.V., Netherlands (a subsidiary of Baker Hughes, a GE company ‘BHGE’), 
controlled by GE,

— Rosneft Oil Company (‘Rosneft’, Russia),

— Sibintek LLC (‘Sibintek’, Russia), controlled by Rosneft,

— NewCo (‘JV’, Singapore/Russia).

GE and Rosneft acquire within the meaning of Article 3(1)(b) and Article 3(4) of the Merger Regulation joint control of 
the JV.

The concentration is accomplished by way of purchase of shares in a newly created company constituting a joint venture.

2. The business activities of the undertakings concerned are:

— GE is a global, diversified manufacturing, technology and services company. GE is made up by a number of business 
units, each with its own divisions. Its primary business units include: GE Renewable Energy; GE Power; BHGE; GE 
Healthcare; GE Aviation; GE Transportation; GE Capital; and GE Lighting,

— BHGE is a global full-stream oil & gas manufacturing, technology, services and digital solutions company and, since 
July 2017, a business unit of GE,

— Sibintek provides information technology (IT) solutions for Rosneft and other customers in Russia, including, but 
not limited to, supply chain management systems, infrastructure, data storage and transmission systems, engineering 
systems, oil exploration and production systems, power saving and power supply solutions, and others,

— Rosneft is active in the exploration, development, production and sale of crude oil and natural gas and the refining 
and marketing of petroleum products and petrochemicals,

— The JV will focus on the development, implementation, marketing, licensing and/or operation of industrial IoT apps 
based on the Predix Platform offered by GE.

3. On preliminary examination, the Commission finds that the notified transaction could fall within the scope of the 
Merger Regulation. However, the final decision on this point is reserved.

(1) OJ L 24, 29.1.2004, p. 1 (the ‘Merger Regulation’).
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Pursuant to the Commission Notice on a simplified procedure for treatment of certain concentrations under Council 
Regulation (EC) No 139/2004 (1) it should be noted that this case is a candidate for treatment under the procedure set 
out in the Notice.

4. The Commission invites interested third parties to submit their possible observations on the proposed operation to 
the Commission.

Observations must reach the Commission not later than 10 days following the date of this publication. The following 
reference should always be specified:

M.8820 — GE/Rosneft/JV

Observations can be sent to the Commission by email, by fax, or by post. Please use the contact details below:

Email:

COMP-MERGER-REGISTRY@ec.europa.eu

Fax

+32 22964301

Postal address:

European Commission
Directorate-General for Competition
Merger Registry
1049 Bruxelles/Brussel
BELGIQUE/BELGIË

(1) OJ C 366, 14.12.2013, p. 5.
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OTHER ACTS

EUROPEAN COMMISSION

Publication of an amendment application pursuant to Article 50(2)(a) of Regulation (EU) 
No 1151/2012 of the European Parliament and of the Council on quality schemes for agricultural 

products and foodstuffs

(2018/C 97/07)

This publication confers the right to oppose the application pursuant to Article 51 of Regulation (EU) No 1151/2012 of 
the European Parliament and of the Council (1).

APPLICATION FOR APPROVAL OF NON-MINOR AMENDMENTS TO THE PRODUCT SPECIFICATION FOR A PROTECTED 
DESIGNATION OF ORIGIN OR PROTECTED GEOGRAPHICAL INDICATION

Application for approval of amendments in accordance with the first subparagraph of Article 53(2) of 
Regulation (EU) No 1151/2012

‘BOUDIN BLANC DE RETHEL’

EU No: PGI-FR-02295 — 24.2.2017

PDO (   ) PGI ( X )

1. Applicant group and legitimate interest

Name: Les Charcutiers du Pays d'Ardennes
Address: Au Pays rethélois
3 quai d'Orfeuil
08300 Rethel
FRANCE

Email: charcuteries.ardennes@gmail.com

Composition: The group consists of producers of ‘Boudin blanc de Rethel’. It therefore has a legitimate right to 
propose the amendments.

2. Member State or Third Country

France

3. Heading in the product specification affected by the amendment(s)

— Product name

— Description of product

— Geographical area

— Proof of origin

— Method of production

— Link

— Labelling

— Other: updated contact details, geographical area, causal link, inspection bodies, national requirements

4. Type of amendment(s)

— Amendments to the product specification of a registered PDO or PGI not to be qualified as minor within 
the meaning of the third subparagraph of Article 53(2) of Regulation (EU) No 1151/2012

(1) OJ L 343, 14.12.2012, p. 1.
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— Amendments to the product specification of a registered PDO or PGI for which a Single Document (or 
equivalent) has not been published and which cannot be qualified as minor within the meaning of the third 
subparagraph of Article 53(2) of Regulation (EU) No 1151/2012

5. Amendment(s)

5.1. Heading ‘Product description’

The paragraph on siting the production of ‘Boudin blanc de Rethel’ in the vicinity of Rethel and the existence of 
‘boudin blanc à l'oignon’ (white pudding with onion) in the north of the department has been deleted. Information 
on the ancestral recipe relating to the method of production and to the link to the origin rather than to the 
description of the product has also been deleted. Those paragraphs do not relate to the description of the product.

The physical characteristics of the product have been replaced by:

‘“Boudin blanc de Rethel” is presented in cylindrical portions of 60 to 130 grams and 30 to 36 mm in diameter. It 
is stuffed into pig casings.

“Boudin blanc de Rethel” may also be presented in cocktail and barbecue format, with a diameter ranging between 
20 and 26 mm. In that case it is stuffed into sheep casings:

Cocktail or mini: the weight ranges between 8 g and 15 g.

Barbecue: the weight ranges between 50 g and 80 g.

It is light — close to white — and uniform in colour. The tension of the casing holds the product together and 
gives it an overall smooth appearance. The natural casing may occasionally have small imperfections, such as red
dish veins (a colour that remains after slaughter) or small filaments called “barbes” (“beards”) from the remaining 
caul.’

These provisions differ as follows from the current specification:

The current specification refers to ‘boudin blanc’ (‘white pudding’) and the small formats. For boudin blanc, the 
minimum weight of the cylindrical portions, ‘100 to 130 grams’, has been replaced by a minimum weight of ‘60 
to 130 grams’ and the diameter, ‘32 to 34 mm’, is now ‘30 to 36 mm’.

By changing the sizes, it will be possible to respond to developments in the market for this product. Both restaurateurs, 
who serve the product as a starter, and consumers demand smaller portions. Besides, the diameter of the boudins is 
adjusted so that it corresponds to the categories of pig casings available from suppliers.

The small formats referred to in the current specification have been described. They are the ‘cocktail or mini’ 
boudin blanc and the ‘barbecue’ boudin blanc. The weight of these two types of portions is different: 8 to 
15 grams for the ‘cocktail or mini’ product and 50 to 80 grams for the ‘barbecue’ product. The diameter remains 
the same. These are necessary clarifications to define the different formats of ‘Boudin blanc de Rethel’ offered for 
sale.

The reference to the colour, ‘light and uniform’, has been replaced by ‘close to white’. That expression is more 
precise.

The adjective ‘highly satisfactory’ describing the tension of the casing has been deleted, as it is not objective. The 
tension of the casing has been described in terms of the expected result: it holds the product together and gives it 
an overall smooth appearance.

It has also been added that ‘The natural casing may occasionally have small imperfections, such as reddish veins 
(a colour that remains after slaughter) or small filaments called “barbes” (“beards”) from the remaining caul’. The 
occasional small imperfections are inevitably linked to the use of natural casings.

The organoleptic characteristics have been replaced by:

‘This boudin has a soft and juicy paste, rather cohesive, with a typical meaty flavour accompanied by a discreet 
peppery and spicy note. The graininess of the paste can be felt in the mouth.’.

Subjective adjectives that are not specific to ‘Boudin blanc de Rethel’ (‘a proper elasticity and firmness’, ‘moderately 
salty with little sweetness’, ‘very appetising’, etc.) have been deleted. The size of the grains, ‘fine to medium’, has 
been replaced by a sentence indicating that the graininess of the paste can be felt in the mouth. It can be difficult 
to distinguish the size of the grains in the final product. In addition, this concerns a parameter related to the 
method of production.
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The authorised varieties referred to in the current specification have been clarified:

— ‘nature’ (‘natural’) is unchanged,

— ‘aux champignons ou à une seule variété de champignon’ (‘with mushrooms or a single variety of mushroom’) 
instead of ‘aux champignons’ (‘with mushrooms’),

— ‘“forestier” (forest-style), this variety is distinguished from the previous one by the exclusive presence of wood
land mushrooms’, instead of ‘forestier’ only,

— ‘“truffé” (“with truffles”) (the only truffle varieties authorised are Tuber melanosporum and Tuber brumale). The 
addition of truffle juice is authorised.’ instead of ‘truffé ou au jus de truffe’ (‘with truffles or truffle juice’).

These clarifications aim at defining the different varieties in order to provide better information to the consumer 
and facilitate checks. The reference to compliance with the legislation in force has been deleted, since it is implicit.

— The chemical characteristics of the PGI ‘Boudin blanc de Rethel’ ‘nature’ have been defined. It is not necessary 
to specify that they concern the basic mix for the different varieties of the product, because the recipe of the 
mix is the same for the natural and other varieties. The references to the criteria in the Code des usages de la 
charcuterie (French Code of Practice for Prepared Meats) have been deleted, since they are only mentioned for the 
sake of comparison. In addition, the protide content, expressed as a percentage, has gone from ‘≤ 11’ to ‘≥ 11’. 
This is meant to correct a drafting error. Protides are a family of macronutrients, which include amino acids, 
peptides and proteins. Charcuterie products always contain proteins, and therefore they have a protide content 
of 11 % or more.

— The microbiological characteristics have been deleted, since they are covered by the legislation in force.

— The manner of presenting the product is limited to ‘in bulk’ and ‘in pre-packaged retail sale units’. The market
ing outlets for the product, ‘traditional shop counters’ and ‘self-service counters’, have been deleted, since they 
do not describe the presentation of ‘Boudin blanc de Rethel’.

5.2. Heading ‘Evidence that the product originates from the geographical area’

A paragraph on identifying the operators carrying out their activity in the production conditions of ‘Boudin blanc 
de Rethel’ has been added. The paragraph states that the identification must take place before starting the activity 
in question.

Declarations necessary for recognition, monitoring and inspection of the products to be marketed with the pro
tected geographical indication have been provided for. A summary table has been inserted into the specification.

These provisions aim at specifying the procedure making it possible to guarantee the traceability of the products.

5.3. Heading ‘Description of the method of production’

Raw materials

The current specification lists the ingredients used in the production of ‘Boudin blanc de Rethel’. The list of ingre
dients has not changed.

The proportions of the different ingredients used (by weight of the mix) have been added: pork ‘55 to 68 %’, whole 
eggs ‘10 to 20 %’, milk ‘20 to 30 %’ and seasoning ‘less than 5 %’. Although these proportions have not been 
described previously, they are those commonly applied by the operators to obtain a mix fulfilling the organoleptic 
criteria of the PGI ‘Boudin blanc de Rethel’.

The authorised form(s) for each type of ingredient has/have been specified as follows:

For the pork: sow meat is excluded owing to its overly pronounced taste. The words ‘adequately trimmed’ for the 
meat and ‘belly without the teats’ for the belly have been moved to a paragraph on the trimming of the meats.

For the whole eggs: the provision on ‘fresh whole eggs’ has been replaced with a provision containing more infor
mation on the properties of the eggs used, i.e. ‘The eggs are whole chicken eggs (whites and yolks). They take the 
form of shell eggs or pasteurised egg products. Powdered, frozen and enriched eggs are prohibited’. In other words, 
only pasteurised egg products and shell eggs are authorised. Other forms of eggs do not have the desired binding 
qualities. The term ‘fresh’, which in the current specification refers to the eggs, has been deleted, because it does 
not add any information on the quality of the product.

For the milk: it has been specified that the milk consists solely of cows' milk in line with common practice and in 
order not to give any tastes to the final product.
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The milk used may be whole, semi-skimmed, skimmed, raw, pasteurised or sterilised. Raw milk must be heated to 
boiling point. It has been specified that the seasoning ‘may not cover up the typical pork taste of “Boudin blanc de 
Rethel” or change the light colour of the paste’.

Flavourings maybe be used in the milk (when boiling it) or in the cooking water.

The phrase ‘It is strictly forbidden to add starch products, food colouring or phosphates.’ has been deleted. The 
specification sets out a positive list of ingredients.

Since that list may be subject to interpretation as regards certain categories of ingredients, a list of prohibited 
ingredients and additives has been added in order to control the quality of the product and its characteristics as 
well as possible.

Those amendments to the specification reflect ‘Boudin blanc de Rethel’ producers' practices, which are the basis of 
the recipe. They do not call into question the description of the product or the link with the geographical area. On 
the contrary, they make it possible to consolidate the description of the recipe and facilitate checks.

A paragraph listing the other ingredients (mushrooms, truffles, truffle juice) has been added in order to include all 
varieties of ‘Boudin blanc de Rethel’ (‘champignons’, ‘forestier’, ‘truffé’). The maximum share of these other ingredi
ents for the different varieties has been set at 20 % of the weight of the mixture.

A paragraph has been added providing for the use of ‘Natural pig's casings for the 60-130 g formats’ and ‘Natural 
sheep's casings for the cocktail or mini (8-15 g) and barbecue (50-80 g) formats’. This distinction is justified by the 
diameters of the different ‘Boudin blanc de Rethel’ formats.

Production

The current specification lists the main production steps (preparation of the meat, mixing, encasing of the mix, 
cooking and cooling) without any other details and contains a diagram summarising the different production 
phases.

The diagram has been deleted and the steps explained in more detail. They are the following:

— Trimming of the meats

The trimming consists in removing the sinews from the meat and trimming it ‘so as to rid it of nerves, ganglia, 
teats and abscesses before being minced’.

— Measuring out the ingredients

The recipe sheet prepared by the pork butcher sets out the proportions of the different ingredients in order to 
safeguard the characteristics of the final product. For each production operation, the operator weighs the 
ingredients.

— Re-use

A common practice in the charcuterie sector (cooked products) when preparing the mix is to re-introduce products 
from another production operation that could not be used for the PGI solely for reasons pertaining to appearance 
(breakage, tears, non-compliant size or weight, etc.). In the case of ‘Boudin blanc de Rethel’, only products intended 
for the production of the PGI may be re-used in this manner. In order to prevent this practice from affecting the 
characteristics of the final product, in particular the cohesiveness of the paste, the share of such products is limited 
to not more than 10 % of the weight of the mix at the time of use. This re-use does not affect the composition of 
the mix, since the composition of the re-used products is the same.

The specification lays down the conditions for the re-use: the products subject to this practice must be traced, kept 
at a temperature between 0 and 4 °C and used not later than 4 days after the cooking date of the batch from which 
they are issued. This practice has been added to the specification, and it reflects operators' practices in the sector. 
The purpose of this addition is to codify practices.

— Mincing — Mixing

A paragraph laying down the mincing and mixing conditions has been added: ‘The fresh pork meat is pre-minced 
with a cutter or a mincer. Once the graininess of the mix is similar to that of sausage meat, the eggs, milk and 
seasoning are added gradually while continuing to knead the mix. The preparation is processed with a type of 
“mixer” to obtain a non-emulsified homogenous final mix that has grains visible to the naked eye.’.
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Mincing is an indispensable step in making a charcuterie product. As this is not mentioned in the specification, it 
should be added, keeping in mind existing specificities and practices. Mincing is done using a mincer or a cutter; 
the mix is not emulsified. As a cutter is used to make the paste, the ingredients are very finely minced. Unlike in 
sausage meat, the grains are fine and visible to the naked eye.

— Stuffing of the casing

This paragraph indicates the following: ‘The mix is stuffed into natural casings. The operator adjusts the stuffing 
operation so as to obtain a well-stretched casing.’.

It describes the objective of the stuffing operation, which is to obtain a well-stretched casing, and refers to the 
operator's know-how. This operation needs to be mastered perfectly to produce a well-stretched casing. If the cas
ing is stuffed with too much force, the fragile natural casing will burst. If the casing is not stuffed firmly enough, 
the casing will not be stretched and the paste will lack the desired texture.

— Cooking

The phrase ‘Cooking by immersion in boiling water’ has been replaced by ‘The boudins are cooked either by 
immersion or steamed’.

The reference to boiling water, which is taken to mean 100 °C water, is poorly adapted to the actual process, in 
that cooking water that is too hot causes the boudins to burst. The boudins are cooked by raising the temperature 
of the paste to the desired level (72 °C at the core of the boudin), which gives them their specific characteristics 
and an appearance that meets the requirements for the PGI ‘Boudin blanc de Rethel’. Cooking by immersion in 
water that is close to boiling point or by steaming makes it possible to obtain a boudin that has the characteristics 
of the PGI. Steaming also enables an even and regular cooking process.

— Cooling

The provision ‘cooling in a cooling unit or by rinsing it under ice-cold drinking water’ has been replaced by 
cooling:

‘— either in a rapid cooling unit,

— or by showering or immersion,

— or by combining these two methods.

The cooling must lower the core temperature to 10 °C or less within not more than 2 hours.

If the product is cooled by immersion alone, it must be dried for at least 2 hours before packaging.’.

The purpose of adding these clarifications is to preserve the organoleptic and sanitary qualities of ‘Boudin blanc de 
Rethel’, which require rapid cooling, thereby making it necessary to set a maximum cooling period of two hours.

Owing to the extended contact with water, products cooled by immersion must be dried for at least 2 hours before 
packaging.

These amendments codify the usual practices of ‘Boudin blanc de Rethel’ producers and ensure the preservation of 
the product's physical and organoleptic characteristics.

5.4. Heading ‘Labelling’

The labelling obligations laid down in the current specification have been deleted. There is only labelling informa
tion for the different varieties of ‘Boudin blanc de Rethel’.

The purpose of some of the obligations, at the time of registration, was to facilitate checks (affixing of the name 
and contact details of the certifying body, reference to the possibility for consumers to write to the certifying body 
in case of non-compliance, advance approval of the labels). They also relate to the description of the product 
(‘derived from pork’, ‘with no added starches or breadcrumbs’) or the geographical area.

These provisions are not justified, because they are covered by the general legislation.

5.5. Heading ‘Other’

— Competent authority of the Member State: the contact details of the National Institute for Quality and Origin 
(INAO), which is the competent authority of the Member State, have been added in accordance with Regulation 
(EU) No 1151/2012.
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— The group now in charge of the PGI and making the amendment application is the association Les Charcuteries 
du Pays d'Ardennes. The information relating to the group Ardennes de France, which originated the request 
for registration, has therefore been deleted and replaced by the name and contact details of the group Les 
Charcuteries du Pays d'Ardennes.

— Geographical area: the geographical area has not changed. The list of cantons has been replaced by the list of 
corresponding municipalities. A list of mandatory operations to be carried out in the geographical area has 
been inserted: receipt of the raw materials and processing. These are editorial changes.

— Causal link: this chapter has been divided into three parts to better define the specific characteristics of the 
geographical area and product as well as the causal link. The amendments are textual and do not entail any 
substantive changes.

— Inspection bodies: the contact details of the inspection body have been replaced by those of the relevant con
trol authority. This amendment aims to prevent changes being made to the specification in the event that the 
inspection body changes.

— National requirements: the main points to be checked and the evaluation method to be used have been added 
to the specification, in the national requirements.

SINGLE DOCUMENT

‘BOUDIN BLANC DE RETHEL’

EU No: PGI-FR-02295 — 24.2.2017

PDO (   ) PGI ( X )

1. Name(s)

‘Boudin blanc de Rethel’

2. Member State or Third Country

France

3. Description of the agricultural product or foodstuff

3.1. Type of product

Class 1.2. Meat products (cooked, salted, smoked, etc.)

3.2. Description of the product to which the name in (1) applies

‘Boudin blanc de Rethel’ is presented in cylindrical portions of 60 to 130 grams and 30 to 36 mm in diameter. 
Portions of this size are stuffed into pig casings.

‘Boudin blanc de Rethel’ may also be presented in cocktail and barbecue format, with a diameter ranging between 
20 and 26 mm. The cocktail and mini formats (8-15 g) and barbecue formats (50-80 g) are stuffed into sheep 
casings.

It is light — close to white — and uniform in colour. The tension of the casing holds the product together and 
gives it an overall smooth appearance. The natural casing may occasionally have small imperfections, such as red
dish veins (a colour that remains after slaughter) or small filaments called ‘barbes’ (‘beards’) from the remaining 
caul.

‘Boudin blanc de Rethel’ has a soft and juicy paste, rather cohesive, with a typical meaty flavour accompanied by 
a discreet peppery and spicy note. The graininess of the paste can be felt in the mouth.

The varieties of ‘Boudin blanc de Rethel’ are ‘nature’, ‘aux champignons ou à une seule variété de champignon’, 
‘forestier’ (in which case only woodland mushrooms have been used), ‘truffé’ (the only truffle varieties authorised 
are Tuber melanosporum or Tuber brumale). The addition of truffle juice is authorised.

The chemical criteria for the ‘nature’ variety are as follows:

— Lipids: < 30 %

— Moisture content of the fat-free and starch-free product: ≤ 81 %

— Starch: ≤ 0,4 %

— Collagen: ≤ 2 %

— Protides: ≥ 11 %
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‘Boudin blanc de Rethel’ is sold in bulk or pre-packaged in retail sale units.

3.3. Feed (for products of animal origin only) and raw materials (for processed products only)

‘Boudin blanc de Rethel’ is made from fresh pork meat, hard pork fat, whole eggs and cows' milk.

The pork meat comes from the following anatomical parts: ham without shank, shoulder without shank, belly and 
hard fat. Sow meat is excluded. The use of trimmings from cutting is prohibited. The sinews are removed from the 
meat and it is trimmed so as to rid it of nerves, ganglia, teats and abscesses before being minced. The meat makes 
up 55 to 68 % of the weight of the mix used.

The eggs are whole chicken eggs (whites and yolks) in the shell or in the form of pasteurised egg products. Pow
dered, frozen and enriched eggs are prohibited. The eggs make up 10 to 20 % of the weight of the mix used.

The cows' milk may be whole, partly skimmed or skimmed in order to control the lipid content of the final prod
uct. It is pasteurised, sterilised or raw (provided that it is boiled before being used in the mix). Reconstituted milk is 
prohibited. The milk makes up 20 to 30 % of the weight of the mix used.

3.4. Specific steps in production that must take place in the defined geographical area

The steps carried out in the geographical area range from the receipt of the raw materials to the cooling of the 
boudin.

3.5. Specific rules concerning slicing, grating, packaging, etc. of the product the registered name refers to

—

3.6. Specific rules concerning labelling of the product the registered name refers to

If ‘Boudin blanc de Rethel’ is described as ‘truffé’ or ‘à la truffe’, ‘aux champignons’ or by specifying the mushroom 
variety when a single variety is used, or ‘forestier’, the words must appear in the same field of vision and be written 
in characters the dimensions of which are greater than or equal to half those of the designation ‘Boudin blanc de 
Rethel’ and smaller than those of the designation.

4. Concise definition of the geographical area

The geographical area comprises the following cantons:

Château-Porcien, Chaumont-Porcien, Novion-Porcien, Juniville, Asfeld and Rethel.

5. Link with the geographical area

Specificity of the geographical area

The geographical area consists of the arrondissement of Rethel, which is the municipality where the recipe and 
related know-how have been developed and which gives its name to ‘Boudin blanc de Rethel’. The toponymy testi
fies to strong pig production and processing activities in the past. The geographical area has three important 
municipalities with ‘Porcien’ in their name (Château-Porcien, Novion-Porcien, Chaumont-Porcien), a reference to the 
ancient gallo-roman concept of pagus porciensis, which means ‘pig country’.

The origin of ‘Boudin blanc de Rethel’ dates back to the 17th century. In those days, an officer from the King's 
army sought refuge in Rethel after having fought a duel against the orders of Cardinal Richelieu. That officer, who 
was called Chamarande, went on to open a pork butchery in a small shop in the village of Liesse, which belonged 
to Rethel at the time.

One of his grandsons, who died in 1848, perfected the recipe for ‘boudin blanc’ in the mid-19th century. Five of 
his sons became pork butchers themselves and settled down in different parts of the town of Rethel, thereby 
upholding the family know-how. In 1901 the directory for Rethel and its arrondissement listed eight pork butch
ers, four of whom bore the name Chamarande.

Nowadays ‘Boudin blanc de Rethel’ continues to be made according to that ancient recipe. Pork butchers possess 
a know-how transmitted by their parents or by other pork butchers during their apprenticeship.

Thanks to technical progress, production conditions have improved greatly since the 17th century. Today produc
ers use mincer-mixer-type modern equipment when preparing their product.
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Specificity of the product

Since its creation, ‘Boudin blanc de Rethel’ has acquired a solid reputation based principally on its sensory 
properties.

By following the ancestral recipe, typical, delicate organoleptic qualities are conferred on ‘Boudin blanc de Rethel’.

It is light — close to white — and uniform in colour. It is distinguished from other products in the same category 
by its typical pork meat flavour accompanied by a discreet peppery and spicy note. In the mouth, its paste is soft, 
rather cohesive and juicy, and it releases an average amount of fat.

‘Boudin blanc de Rethel’ also comes in the ‘aux champignons’ and ‘truffé’ varieties. The mix is the same, but addi
tional ingredients are added to those variants in the final stages of preparation.

Causal link

The link with the geographical area of ‘Boudin blanc de Rethel’ is based on its specific quality and reputation.

Established in a pig-rearing region, as indicated by the toponymy of the municipalities, ‘Boudin blanc de Rethel’ owes 
its characteristics to the close application of the original recipe, in particular to the exclusive use of fresh pork meat, 
whole eggs and milk and the absence of starch products, food colouring and phosphates. The production process har
nesses the local pork butchers' know-how in obtaining a product with a well-appreciated and -recognised texture and 
taste.

Finalised in the middle of the 18th century, the recipe for ‘Boudin blanc de Rethel’ rapidly started being widely 
used by pork butchers in Rethel.

The local pork butchers have been able to preserve this particular know-how and adapt it to technical progress 
while at the same time managing the production process. Mastery of the process of mincing the product and stuff
ing it into natural casings gives ‘Boudin blanc de Rethel’ its characteristic texture.

In order to obtain a ‘Boudin blanc de Rethel’ that is close to the original, the pork butchers make sure to use raw 
materials with excellent quality characteristics, in particular for the pork meat (using the belly, shoulder or ham — 
the meat must not have been frozen), milk (unreconstituted) and whole eggs (powdered eggs and frozen eggs are 
prohibited).

The protein-based binders (eggs and fresh meat) are in themselves sufficient to obtain a cohesive and soft texture. 
No starches or breadcrumbs are added when making ‘Boudin blanc de Rethel’. The proteins in the egg whites are 
albumins that coagulate at a low temperature (+ 60 to +65 °C) and form a gel that locks within itself the compo
nents of the product in which it is contained. It is this very features that gives ‘Boudin blanc de Rethel’ its light 
colour. The coagulation also makes it possible to obtain a firm filling.

The product has gained a strong reputation over the years, as demonstrated by its participation in fairs and exhibi
tions (Salon international de l'agriculture de Paris, ‘Les Ardennes à Paris’, ‘Lille, couleur Ardennes’ in 2009, etc.) and 
the publication of a book dedicated to it in 2006, Le Boudin blanc, une spécialité de Rethel (Sandra Rota, Les Éditions 
du Coq à l'âne).

The reputation and image of ‘Boudin blanc de Rethel’ grew as access was gained to increasingly extensive distribu
tion networks, first in the region in the 1990s, then later throughout France.

Reference to publication of the specification

(the second subparagraph of Article 6(1) of this Regulation)

https://extranet.inao.gouv.fr/fichier/CDCIGPBBRModif2016-Propre-QCOMUE-20171011.pdf
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