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II

(Information)

INFORMATION FROM EUROPEAN UNION INSTITUTIONS, BODIES, OFFICES 
AND AGENCIES

EUROPEAN COMMISSION

Non-opposition to a notified concentration 

(Case M.10903 – CIRCLE K / SCHIBSTED / ELTON MOBILITY) 

(Text with EEA relevance) 

(2023/C 17/01)

On 9 January 2023, the Commission decided not to oppose the above notified concentration and to declare it compatible 
with the internal market. This decision is based on Article 6(1)(b) of Council Regulation (EC) No 139/2004 (1). The full text 
of the decision is available only in English and will be made public after it is cleared of any business secrets it may contain. It 
will be available:

— in the merger section of the ‘Competition policy’ website of the Commission (http://ec.europa.eu/competition/mergers/ 
cases/). This website provides various facilities to help locate individual merger decisions, including company, case 
number, date and sectoral indexes,

— in electronic form on the EUR-Lex website (http://eur-lex.europa.eu/homepage.html?locale=en) under document 
number 32023M10903. EUR-Lex is the online point of access to European Union law.

(1) OJ L 24, 29.1.2004, p. 1.
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IV

(Notices)

NOTICES FROM EUROPEAN UNION INSTITUTIONS, BODIES, OFFICES AND 
AGENCIES

COUNCIL

Notice for the attention of the persons subject to the restrictive measures provided for in Decision 
(CFSP) 2017/1775, as amended by Council Decision (CFSP) 2022/2440, and in Council Regulation  

(EU) 2017/1770, as implemented by Council Implementing Regulation (EU) 2022/2436 concerning 
restrictive measures in view of the situation in Mali 

(2023/C 17/02)

The following information is brought to the attention of the persons that appear in Annex II to Council Decision (CFSP) 
2017/1775 (1), as amended by Council Decision (CFSP) 2022/2440 (2), and in Annex Ia to Council Regulation (EU) 
2017/1770 (3), as implemented by Council Implementing Regulation (EU) 2022/2436 (4), concerning restrictive measures 
in view of the situation in Mali.

The Council of the European Union has decided on 12 December 2022 to renew until 14 December 2023 the restrictive 
measures provided for in Decision (CFSP) 2017/1775 and to amend the statements of reasons and the information for the 
five persons included in the list of natural or legal persons, entities or bodies subject to restrictive measures set out in Annex 
II to Decision (CFSP) 2017/1775 and in Annex Ia to Regulation (EU) 2017/1770.

The attention of the persons concerned is drawn to the possibility of making an application to the competent authorities of 
the relevant Member State(s) as indicated on the websites referred to in Annex II to Regulation (EU) 2017/1770 concerning 
restrictive measures in view of the situation in Mali, in order to obtain authorisation to use frozen funds for basic needs or 
specific payments (cf. Article 3 of the Regulation).

The persons concerned may submit a request to the Council, together with supporting documentation, that the decision to 
include them on the abovementioned list should be reconsidered, before 1 September 2023, to the following address:

Council of the European Union
General Secretariat
RELEX 1 Global and Horizontal Affairs
Rue de la Loi/Wetstraat 175
1048 Bruxelles/Brussel
BELGIQUE/BELGIË

Email: sanctions@consilium.europa.eu

Any observations received will be taken into account for the purpose of the Council’s periodic review, in accordance with 
Article 6 of Decision (CFSP) 2017/1775 and Article 12 of Regulation (EU) 2017/1770.

(1) OJ L 251, 29.9.2017, p. 23.
(2) OJ L 319, 13.12.2022, p. 68.
(3) OJ L 251, 29.9.2017, p. 1.
(4) OJ L 319, 13.12.2022, p. 8.
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The attention of the persons concerned is also drawn to the possibility of challenging the Council’s decision before the 
General Court of the European Union, in accordance with the conditions laid down in Article 275, second paragraph, and 
Article 263, fourth and sixth paragraphs, of the Treaty on the Functioning of the European Union.
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Notice for the attention of the data subjects to whom the restrictive measures provided for in 
Council Decision (CFSP) 2017/1775 and Council Regulation (EU) 2017/1770 concerning restrictive 

measures in view of the situation in Mali apply 

(2023/C 17/03)

The attention of data subjects is drawn to the following information in accordance with Article 16 of Regulation 
(EU) 2018/1725 of the European Parliament and of the Council (1).

The legal basis for this processing operation is Council Decision (CFSP) 2017/1775 (2), as amended by Council Decision 
(CFSP) 2022/2440 (3), and Council Regulation (EU) 2017/1770 (4), as implemented by Council Implementing Regulation 
(EU) 2022/2436 (5).

The controller of this processing operation is the RELEX 1 department in the Directorate-General for External Relations 
(RELEX) of the General Secretariat of the Council (GSC), which can be contacted at:

Council of the European Union
General Secretariat
RELEX 1 Global and Horizontal Affairs
Rue de la Loi/Wetstraat 175
1048 Bruxelles/Brussel
BELGIQUE/BELGIË

Email: sanctions@consilium.europa.eu

The purpose of the processing operation is the establishment and updating of the list of persons subject to restrictive 
measures in accordance with Decision (CFSP) 2017/1775, as amended by Decision (CFSP) 2022/2440, and in Regulation 
(EU) 2017/1770, as implemented by Implementing Regulation (EU) 2022/2436.

The data subjects are the natural persons who fulfil the listing criteria as laid down in Decision (CFSP) 2017/1775 and 
Regulation (EU) 2017/1770.

The personal data collected includes data necessary for the correct identification of the person concerned, the statement of 
reasons and any other data related thereto.

The personal data collected may be shared as necessary with the European External Action Service and the Commission.

Without prejudice to restrictions pursuant to Article 25 of Regulation (EU) 2018/1725, the exercise of the rights of the data 
subjects, such as the right of access, the right to rectification and the right to object, will be answered in accordance with 
Regulation (EU) 2018/1725.

Personal data will be retained for five years from the moment the data subject has been removed from the list of persons 
subject to the restrictive measures or the validity of the measure has expired, or for the duration of court proceedings in 
the event they have been started.

Without prejudice to any judicial, administrative or non-judicial remedy, data subjects may lodge a complaint with the 
European Data Protection Supervisor in accordance with Regulation (EU) 2018/1725 (edps@edps.europa.eu).

(1) OJ L 295, 21.11.2018, p. 39.
(2) OJ L 251, 29.9.2017, p. 23.
(3) OJ L 319, 13.12.2022, p. 68.
(4) OJ L 251, 29.9.2017, p. 1.
(5) OJ L 319, 13.12.2022, p. 8.
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EUROPEAN COMMISSION

Euro exchange rates (1)

17 January 2023

(2023/C 17/04)

1 euro =

Currency Exchange rate

USD US dollar 1,0843

JPY Japanese yen 139,50

DKK Danish krone 7,4386

GBP Pound sterling 0,88595

SEK Swedish krona 11,2850

CHF Swiss franc 0,9998

ISK Iceland króna 154,50

NOK Norwegian krone 10,7463

BGN Bulgarian lev 1,9558

CZK Czech koruna 23,966

HUF Hungarian forint 399,58

PLN Polish zloty 4,6958

RON Romanian leu 4,9356

TRY Turkish lira 20,3762

AUD Australian dollar 1,5611

Currency Exchange rate

CAD Canadian dollar 1,4547

HKD Hong Kong dollar 8,4807

NZD New Zealand dollar 1,6957

SGD Singapore dollar 1,4343

KRW South Korean won 1 343,50

ZAR South African rand 18,6027

CNY Chinese yuan renminbi 7,3473

IDR Indonesian rupiah 16 467,83

MYR Malaysian ringgit 4,6912

PHP Philippine peso 59,441

RUB Russian rouble

THB Thai baht 35,869

BRL Brazilian real 5,5607

MXN Mexican peso 20,3994

INR Indian rupee 88,5770

(1) Source: reference exchange rate published by the ECB.
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Summary of European Commission Decisions on authorisations for the placing on the market for the use and/or for use of substances listed in Annex XIV to 
Regulation (EC) No 1907/2006 of the European Parliament and of the Council concerning the Registration, Evaluation, Authorisation and Restriction of 

Chemicals (REACH) 

(Published pursuant to Article 64(9) of Regulation (EC) No 1907/2006 (1)) 

(Text with EEA relevance) 

(2023/C 17/05)

Decision granting an authorisation

Reference of the 
decision (1) Date of decision Substance name Holder(s) of the 

authorisation
Authorisation 

number Authorised use Date of expiry of 
review period Reasons for the decision

C(2023) 199 11 January 2023 4-(1,1,3,3-tetrame-
thylbutyl)phenol, 
ethoxylated
(4-tert-OPnEO)
EC No: -, CAS No:-

Swedish Orphan 
Biovitrum AB, 
11276 
Stockholm, 
Sweden

REACH/22/46/0

REACH/22/46/1

As a surfactant for virus 
inactivation in manufacture of 
biopharmaceuticals

As a surfactant for post- 
production cleaning in 
manufacture of 
biopharmaceuticals

4 January 2028

4 January 2025

In accordance with Article 60(4) of 
Regulation (EC) No 1907/2006, 
the socio-economic benefits 
outweigh the risk to human health 
and the environment from the uses 
of the substance and there are no 
suitable alternative substances or 
technologies.

(1) The decision is available on the European Commission website at: Authorisation (europa.eu).

(1) OJ L 396, 30.12.2006, p. 1.
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ADMINISTRATIVE COMMISSION FOR THE COORDINATION OF SOCIAL SECURITY SYSTEMS 

AVERAGE COSTS OF BENEFITS IN KIND 

(2023/C 17/06)

AVERAGE COSTS OF BENEFITS IN KIND – 2020

Application of Article 64 of Regulation (EC) No 987/2009 (1)

I. The amounts to be refunded with regard to the benefits in kind provided in 2020 to family members who do not reside 
in the same Member State as the insured person, as referred to in Article 17 of Regulation (EC) No 883/2004 (2), will be 
determined on the basis of the following average costs:

Age group Annual Net monthly
x=0,20

Cyprus under 20 years EUR 578,50 EUR 38,57

20 - 64 years EUR 956,54 EUR 63,77

65 years and over EUR 2 757,36 EUR 183,82

Sweden under 20 years SEK 16 142,76 SEK 1 076,18

20 - 64 years SEK 22 641,87 SEK 1 509,46

65 years and over SEK 67 815,23 SEK 4 521,02

II. The amounts to be refunded with regard to benefits in kind provided in 2020 to pensioners and members of their 
family, as provided for in Article 24(1) and Articles 25 and 26 of Regulation (EC) No 883/2004, will be determined on 
the basis of the following average costs:

Age group Annual Net monthly x=0,20 Net monthly
x=0,15 (1)

Cyprus under 20 years EUR 578,50 EUR 38,57 EUR 40,98

20 – 64 years EUR 956,54 EUR 63,77 EUR 67,76

65 years and over EUR 2 757,36 EUR 183,82 EUR 195,31

Sweden under 20 years SEK 16 142,76 SEK 1 076,18 SEK 1 143,45

20 – 64 years SEK 22 641,87 SEK 1 509,46 SEK 1 603,80

65 years and over SEK 67 815,23 SEK 4 521,02 SEK 4 803,58

(1) The reduction applied to the monthly fixed amount ‘shall be equal to 15 % (X = 0,15) for pensioners and members of their family 
where the competent Member State is not listed in Annex IV of the basic Regulation’ (Article 64(3) of Regulation (EC) 
No 987/2009).

(1) OJ L 284, 30.10.2009, p. 1.
(2) OJ L 166, 30.4.2004, p. 1.
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AVERAGE COSTS OF BENEFITS IN KIND – 2021

Application of Article 64 of Regulation (EC) No 987/2009

I. The amounts to be refunded with regard to the benefits in kind provided in 2021 to family members who do not reside 
in the same Member State as the insured person, as referred to in Article 17 of Regulation (EC) No 883/2004, will be 
determined on the basis of the following average costs:

Age group Annual Net monthly
x=0,20

Spain under 20 years EUR 652,07 EUR 43,47

20 - 64 years EUR 1 051,04 EUR 70,07

65 years and over EUR 5 268,80 EUR 351,25

II. The amounts to be refunded with regard to benefits in kind provided in 2021 to pensioners and members of their 
family, as provided for in Article 24(1) and Articles 25 and 26 of Regulation (EC) No 883/2004, will be determined on 
the basis of the following average costs:

Age group Annual Net monthly x=0,20 Net monthly
x=0,15 (1)

Spain under 20 years EUR 652,07 EUR 43,47 EUR 46,19

20 – 64 years EUR 1 051,04 EUR 70,07 EUR 74,45

65 years and over EUR 5 268,80 EUR 351,25 EUR 373,21

(1) The reduction applied to the monthly fixed amount ‘shall be equal to 15 % (X = 0,15) for pensioners and members of their family 
where the competent Member State is not listed in Annex IV of the basic Regulation’ (Article 64(3) of Regulation (EC) 
No 987/2009).
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COURT OF AUDITORS

Opinion 08/2022 

(pursuant to Article 322(1), TFEU) 

concerning the proposal for a Regulation of the European Parliament and of the Council establishing 
a Social Climate Fund as revised by the Council [Interinstitutional File 2021/0206 (COD) of 30 June 

2022, 10775 2022] 

(2023/C 17/07)

The European Court of Auditors has published its opinion 08/2022 (pursuant to Article 322(1), TFEU) concerning the 
proposal for a Regulation of the European Parliament and of the Council establishing a Social Climate Fund as revised by 
the Council [Interinstitutional File 2021/0206 (COD) of 30 June 2022, 10775 2022].

The opinion can be consulted directly or downloaded at the European Court of Auditors’ website:

https://www.eca.europa.eu/en/Pages/DocItem.aspx?did=63122
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V

(Announcements)

PROCEDURES RELATING TO THE IMPLEMENTATION OF COMPETITION 
POLICY

EUROPEAN COMMISSION

Prior notification of a concentration 

(Case M.10561 – CINTRA / ABERTIS / ITINERE / BIP & DRIVE) 

(Text with EEA relevance) 

(2023/C 17/08)

1. On 10 January 2023, 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:

— Cintra Infraestructuras España, S.L. (‘Cintra’, Spain), belonging to the Ferrovial Group (Spain),

— Abertis Autopistas España, S.A. (‘Abertis’, Spain), controlled by Atlantia S.p.A (‘Atlantia’, Italy) and Actividad de 
Construcción y Servicios, S.A. (‘ACS’, Spain),

— Itínere Infraestructuras (‘Itínere’, Spain), controlled by Group APG (‘APG’, the Netherlands),

— Bip & Drive E.D.E. S.A. (‘Bip & Drive’, Spain).

Cintra, Abertis and Itínere will acquire within the meaning of Article 3(1)(b) of the Merger Regulation joint control of Bip & 
Drive.

The concentration is accomplished by way of purchase of shares.

The same concentration was already notified to the Commission on 7 October 2022, but the notification was subsequently 
withdrawn on 26 October 2022.

2. The business activities of the undertakings concerned are the following:

— Cintra is active in the construction, improvement, maintenance and management of roads and motorways and handles 
toll road concessions in Spain. It belongs to the Ferrovial Group, a diversified group which operates internationally in 
construction, infrastructure concessions, telecommunications and services. The Cintra group of companies, headed by 
Cintra, is Ferrovial’s transport infrastructure developer subsidiary,

— Abertis belongs to the Abertis Group which manages mobility and telecommunications infrastructure all over the 
world. In the EU, it is mostly active in Spain and France and, to a lesser extent, in Italy. Abertis is jointly controlled by 
Atlantia and ACS. In Europe, Atlantia manages motorways (Spain and Portugal) and airports (Italy and France) under 
concession and offers mobility services. ACS carries out construction, concessions and services activities and is active 
in Europe, America and Asia,

(1) OJ L 24, 29.1.2004, p. 1 (the ‘Merger Regulation’).
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— Itínere manages motorway concessions in Spain. It is controlled by APG, a Dutch pension investment company which 
invests in, among others, energy and utility, telecommunications and transportation infrastructure assets,

— Bip & Drive is a distributor of electronic toll payment devices for Spanish motorways, especially on board equipment.

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.

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.10561 – CINTRA / ABERTIS / ITINERE / BIP & DRIVE

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
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OTHER ACTS

EUROPEAN COMMISSION

Publication of an application for approval of an amendment, which is not minor, to a product 
specification 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 

(2023/C 17/09)

This publication confers the right to oppose the amendment application pursuant to Article 51 of Regulation (EU) 
No 1151/2012 of the European Parliament and of the Council (1) within three months from the date of this publication.

APPLICATION FOR APPROVAL OF AN AMENDMENT TO THE PRODUCT SPECIFICATION OF PROTECTED DESIGNATIONS OF 
ORIGIN / PROTECTED GEOGRAPHICAL INDICATIONS WHICH IS NOT MINOR

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

‘Queso Casín’

EU No: PDO-ES-0178-AM01— 24.9.2021

PDO (X) PGI ( )

1. Applicant group and legitimate interest

Regulatory Council for the protected designation of origin ‘Queso Casín’

Polígono de Silvota, parcela 96, 33192 Llanera (Asturias), Spain

Tel. +34 985264200

Email: casin@dopquesocasin.es

Internet: http://www.dopquesocasin.es/

The Regulatory Council is the group representing the operators, officially charged with managing the PDO, in 
accordance with the provisions of the legislation in force (Resolution of 31 July 2020 of the Department of Rural 
Affairs and Territorial Cohesion approving the Statutes of the Regulatory Council for the Protected Designation of 
Origin ‘Queso Casín’); its remit includes proposing amendments to the product specification.

2. Member State or Third Country

Spain

3. Heading in the product specification affected by the amendment

☐ Name of product

☒ Description of product

☒ Geographical area

☒ Proof of origin

(1) OJ L 343, 14.12.2012, p. 1.
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☒ Method of production

☒ Link

☒ Labelling

☒ Other [to be specified]

— Control body

— Verification of compliance with the product specification

4. Type of amendment(s)

☒ Amendment to product specification of a registered PDO or PGI not to be qualified as min or in accordance with 
the third subparagraph of Article 53(2) of Regulation (EU) No 1151/2012.

☐ Amendment to the product specification of registered PDO or PGI for which a single document (or equivalent) has 
not been published not to be qualified as minor in accordance with the third subparagraph of Article 53(2) of 
Regulation (EU) No 1151/2012.

5. Amendment(s)

The proposed amendments are due to the need to adapt the product specification to the physical characteristics of the 
protected cheeses, the reality of the production processes, the production periods, the Inspection Body and Standard 
UNE-EN ISO/IEC 17065:2012.

The purpose of the amendments is to strengthen the link between the product and the surrounding environment, 
while maintaining the authenticity, quality and properties of the end product and ensuring it is eligible for 
accreditation.

5.1. Physical characteristics

This amendment concerns Section B), Description of the product, of the product specification and Section 3.2), 
Description of the product, of the Single Document.

The current wording:

‘When matured, the cheese has the following characteristics:

Physical and chemical characteristics:

Minimum dry matter: 57 %

Minimum fat content of dry matter: 45 %

Minimum protein content of dry matter: 35 %

Physical and organoleptic properties:

Type and presentation: Hard to semi-hard, matured to cured or semi-cured.

Form: An irregular discoid cylinder, with one face bearing floral or geometrical markings, symbols or the producer’s 
name. Some 10-20 cm in diameter and 4-7 cm in height.

Weight: Between 250 and 1 000 grams.

Rind: Smooth, fine and almost non-existent because, after repeated kneading, the cheese matures uniformly and at the 
same rate inside and out. Its exterior and interior form a compact, bound mass, which is clean, dry and slightly oily. It 
is dark creamy-yellow in colour, with shades of white. Imprinted in bas-relief on the upper side is the producer’s 
individual stamp.

Body: Firm, friable, hard to semi-hard, yellowish colour, no eyes, although it may have small cracks; crumbly when 
cut; buttery feel on the palate; homogeneous and plastic consistency.
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Aroma: Strong and potent.

Taste: Depends on the production method, particularly the number of times it is kneaded in the kneading machine: if 
kneaded heavily, it has a pungent, tangy, strong flavour, an acquired taste, with the penetrating, rustic aroma of butter 
seasoned by time; if kneaded less heavily, the flavour is the same but less intense. In any event, it has a strong, broad, 
persistent, tangy flavour, slightly bitter at the back of the mouth, with a strong aftertaste.

Microbiological characteristics:

Will be adapted to the requirements in the rules in force.’

has been amended to read:

‘When matured, the cheese has the following characteristics:

Physical and chemical characteristics:

Minimum dry matter: 57 %

Minimum fat content of dry matter: 45 %

Minimum protein content of dry matter: 35 %

Physical and organoleptic properties:

Type and presentation: Hard to semi-hard, matured to cured or semi-cured.

Form: An irregular discoid cylinder, with one face bearing floral or geometrical markings, symbols or the producer’s 
name. Up to 20 cm in diameter and up to 7 cm in height.

Weight: Between 150 grams and 1 000 grams.

Rind: Smooth, fine and almost non-existent because, after repeated kneading, the cheese matures uniformly and at the 
same rate inside and out. Its exterior and interior form a compact, bound mass, which is clean, dry and slightly oily. It 
is dark creamy-yellow in colour, with shades of white. Imprinted in bas-relief on the upper side is the producer’s 
individual stamp.

Body: Firm, friable, hard to semi-hard, yellowish colour, no eyes, although it may have small cracks; crumbly when 
cut; buttery feel on the palate; homogeneous and plastic consistency.

Aroma: Strong and potent.

Taste: Depends on the production method, particularly the number of times it is kneaded in the kneading machine: if 
kneaded heavily, it has a pungent, tangy, strong flavour, with the penetrating, rustic aroma of butter seasoned by time; 
if kneaded less heavily, the flavour is the same but less intense. In any event, it has a strong, broad, persistent, tangy 
flavour, slightly bitter at the back of the mouth, with a strong aftertaste.’

Reason: this amendment is being proposed due to the need to establish measurable and non-subjective organoleptic 
descriptors and to include smaller cheese production sizes, resulting from the current requirements of restaurateurs, 
who require smaller formats for consumption, which are not already included in the product specification, thus 
making it possible to monitor them.

A study has been carried out on the characteristics of the new cheese formats, which concludes that when the product 
weighs less than 250 g (150 g), it has no effect on the physical, chemical and organoleptic characteristics, giving 
scores above 55 points in all the samples assessed (suitable product); therefore, the physical, chemical and 
organoleptic characteristics are not directly linked to the product’s weight.

This change does not have any impact on the essential characteristics and authenticity of the PDO product.

5.2. Geographical area

This amendment concerns section C (‘Geographical Area’), of the product specification.
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Amendment to the fourth paragraph:

The following text:

‘They are located in the central eastern part of Asturias, with a geographical area of 66 068 ha, of which a total of 
21 642 ha is used for pasture.’

has been amended to read:

‘They are located in the central eastern part of Asturias, with a geographical area of 66 068 ha.’

Reason: the deletion of the number of hectares used for pasture from the geographical area is being proposed because 
the area used for pasture varies over time. This deletion does not affect the essential characteristics of the product or 
the authenticity of the product covered by the Protected Designation of Origin.

5.3. Evidence that the product originates in the area

This amendment concerns section D (‘Proof that the product originated in the area’) in the product specification.

Compliance with Standard UNE-EN ISO/IEC 17065. Control functions not associated with the Regulatory Council 
understood to be the management authority.

It is proposed that the inspection functions of the Regulatory Council be amended. These control activities should be 
delegated by the Competent Authority to the Control Body, in accordance with Article 36 of Law 2/2019 of Asturias, 
of 1 March 2019, on food quality, differentiated quality and direct sales of food products. Paragraphs affected by the 
application for amendment: first, fourth, fifth, sixth, eighth, thirteenth, fourteenth, fifteenth, sixteenth, seventeenth, 
eighteenth, nineteenth and twentieth.

Amendment to the first paragraph:

The following text:

‘In order to verify that the product originates in the area and complies with the requirements laid down in the product 
specification, the Inspection Body of the Regulatory Council shall carry out regular inspections of the cheese dairies 
and milk suppliers and ensure traceability.’

has been amended to read:

‘In order to verify that the product originates in the area and complies with the requirements laid down in the product 
specification, the Control Body of the Regulatory Council shall carry out regular inspections of the cheese dairies and 
farmers and ensure traceability.’

Reason: amendment to adapt the system in view of the Control Body tasks delegated pursuant to Standard UNE-EN 
ISO/IEC 17065 and the registers defined in the new statutes of the Management Body for the PDO ‘Queso Casín’ 
approved on 11 August 2020. The amendments have no impact on the product’s characteristics.

Amendment to the fourth paragraph:

The following text:

‘In order to ensure that the milk comes from the area, the Council establishes a register of suppliers, including farmers 
supplying milk to cheese dairies directly and suppliers that operate collection routes based on an itinerary. All data 
relating to the collection route are recorded every day, using a computerised system, to show traceability from the 
holding of origin to unloading in the cheese dairy (farms of origin, quantity of milk, date and time of collection, 
destination of the milk, quantity, date and time of unloading).’

has been amended to read:

‘In order to ensure that the milk comes from the area, the Council establishes a register of farms.’
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Reason: amendment due to the differentiation between inspection activity and self-monitoring and to adapt the system 
accordingly to the delegation of the role of Control Body in accordance with the requirements of Standard UNE-EN 
ISO/IEC 17065 and the registers defined in the new statutes of the Management Body for the PDO ‘Queso Casín’ 
approved on 11 August 2020. The amendments have no impact on the product’s characteristics.

Amendment to the fifth paragraph:

The following text:

‘The Regulatory Council shall, through inspection and certification, verify that both the milk and its production 
practices conform to the standards in place.’

has been amended to read:

‘The Control Body shall, through inspection and certification, verify that both the milk and its production practices 
conform to the standards in place.’

Reason: amendment to adapt the system in view of the Control Body tasks delegated pursuant to Standard UNE-EN 
ISO/IEC 17065. The amendments have no impact on the product’s characteristics.

Amendment to the sixth paragraph:

The following text:

‘Cheese dairies to be used for the production of the cheeses to be covered by the Regulatory Council, and the 
maturation and storage premises, must have been authorised by the latter and be listed in the corresponding register 
of premises authorised for that purpose, after they have complied with the requirements and checks laid down in this 
document.’

has been amended to read:

‘Cheese dairies to be used for the production of the cheeses to be covered by the PDO, and the maturation and storage 
premises, must be listed in the corresponding register of premises authorised for that purpose, after they have 
complied with the requirements and checks laid down in this document.’

Reason: amendment to adapt the system in view of the Control Body tasks delegated pursuant to Standard UNE-EN 
ISO/IEC 17065. The amendments have no impact on the product’s characteristics.

Amendment to the eighth paragraph:

The following text:

‘As a minimum requirement, they shall keep the following records, which shall be checked by the Control Body of the 
Regulatory Council.’

has been amended to read:

‘As a minimum requirement, they shall keep the following records, which shall be checked by the Control Body.’

Reason: amendment to adapt the system in view of the Control Body tasks delegated pursuant to Standard UNE-EN 
ISO/IEC 17065. The amendments have no impact on the product’s characteristics.

Amendment to the ninth paragraph:

The following text:

‘Register of raw materials: this contains information on the origin, date and quantities received. These data shall be 
supported by the relevant documentation which, in the case of milk, shall be determined by invoices and unloading 
notes, the information from which shall be consistent with that set out in the journey logs of the vehicle which 
collects and delivers the milk.’

has been amended to read:

‘Register of raw materials: this contains information on the origin, date and quantities received. These data shall be 
supported by the relevant documentation which, in the case of milk, may be invoices or milk delivery notes.’
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Reason: the change is being proposed to adapt to a product certification system in line with the product specification 
for the Protected Designation of Origin ‘Queso Casín’, in accordance with Standard UNE-EN ISO/IEC 17065.

The earlier paragraph sets out the verification method too specifically, which may render the system of checks 
redundant. Provided that traceability control is ensured, the Control Body may carry out checks in various ways, 
based on the availability of information.

Amendment to the thirteenth paragraph:

The following text:

‘The Regulatory Board, through its Control Body, shall determine the suitability of the cheeses covered by the PDO, 
which can only be those that meet the requirements approved and laid down in the product specification.’

has been amended to read:

‘The Control Body shall verify the suitability of the cheeses covered by the PDO, which can only be those that meet the 
requirements approved and laid down in the product specification.’

Reason: amendment due to the differentiation between inspection activity and self-monitoring and the corresponding 
adaptation of the system to the functions delegated as an inspection body in accordance with the requirements of 
Standard UNE-EN ISO/IEC 17065. The amendments have no impact on the product’s characteristics.

Amendment to the fourteenth paragraph:

The following text:

‘The Regulatory Council shall monitor and ensure the identification and provenance of the products by affixing a 
numbered secondary label issued and approved by it. It shall provide the necessary amount of numbered secondary 
labels, depending on the number of cheeses certified.’

has been amended to read:

‘The Control Body shall verify the identification and provenance of the products by checking that a numbered 
secondary label issued and approved by the Regulatory Council has been affixed to the cheese. The Regulatory 
Council shall provide the necessary amount of numbered secondary labels, depending on the number of cheeses 
qualified by the operator.’

Reason: amendment due to the differentiation between inspection activity and self-monitoring and the corresponding 
adaptation of the system to the functions delegated as an inspection body in accordance with the requirements of 
Standard UNE-EN ISO/IEC 17065. The amendments have no impact on the product’s characteristics.

Amendment to the fifteenth paragraph:

The following text:

‘The Regulatory Council shall carry out regular inspections of the farms and cheese dairies to verify that the 
conditions which led to the granting of the certification are maintained, and therefore to grant continued use of the 
Protected Designation of Origin “Queso Casín”. It shall also regularly take samples of raw materials at farms and of 
raw materials and products at cheese dairies.’

has been amended to read:

‘The Control Body shall carry out regular checks on the farms and cheese dairies to verify that the conditions which 
led to the granting of the certification are maintained, and therefore to grant continued use of the Protected 
Designation of Origin “Queso Casín”. It shall also regularly take samples of raw materials at farms and of raw 
materials and qualified products at cheese dairies.’

Reason: amendment to adapt the system in view of the Control Body tasks delegated pursuant to Standard UNE-EN 
ISO/IEC 17065. The amendments have no impact on the product’s characteristics.
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Amendment to the sixteenth paragraph:

The following text:

‘Operators whose products conform to the conditions laid down will receive a certificate of compliance from the 
Regulatory Council bearing the signature of the President of the Council.’

has been amended to read:

‘Operators whose products conform to the conditions laid down will receive a certificate of compliance from the 
Control Body.’

Reason: in order to ensure the impartiality of the Control Body throughout the decision-making process, it is being 
proposed that the paragraph concerning the functions of the President of the Council be amended, with the Control 
Body being, in accordance with Standard UNE-EN ISO/IEC 17065, responsible for appointing the person to hold this 
position.

Deletion of the table of checks carried out by the Regulatory Council, and of the following paragraph:

‘The following table shows the checks to be carried out by the Regulatory Council in relation to the various operators 
to verify that the cheeses to be marketed under the PDO “Queso Casín” originate in the area. These checks shall consist 
of inspections during which a visual check, a documentary inspection and the corresponding sampling shall be 
carried out.’

Reason: the deletion is being proposed to adapt to a product certification system in line with the Product Specification 
for the Protected Designation of Origin ‘Queso Casín’, in accordance with Standard UNE-EN ISO/IEC 17065.

Amendment to the eighteenth paragraph:

The following text:

‘In order to be able to monitor the production processes used for the cheeses and to prove the origin and quality of the 
product covered by the PDO, the operators responsible for the farms, cheese dairies and maturation and storage 
facilities are required to complete the necessary documentary evidence for each of the requirements set out in this 
document. These documents and records will be checked by the Regulatory Council.’

has been amended to read:

‘In order to be able to monitor the production processes used for the cheeses and to prove the origin and quality of the 
product covered by the PDO, the operators responsible for the farms, cheese dairies and maturation and storage 
facilities are required to complete records that demonstrate compliance with each of the requirements set out in this 
document. These documents and records will be checked by the Control Body.’

Reason: amendment to adapt the system in view of the Control Body tasks delegated pursuant to Standard UNE-EN 
ISO/IEC 17065. The amendments have no impact on the product’s characteristics.

Amendment to the nineteenth paragraph:

The following text:

‘In accordance with all the aforementioned requirements, the Protected Designation of Origin “Queso Casín” may be 
applied only to cheeses obtained from milk supplied by registered suppliers and produced in cheese dairies listed in 
the register held by the Regulatory Council, in accordance with the standards laid down in this document.’

has been amended to read:

‘In accordance with all the aforementioned requirements, the Protected Designation of Origin “Queso Casín” may be 
applied only to cheeses obtained from milk supplied by registered farmers and produced in cheese dairies listed in the 
register held by the Regulatory Council, in accordance with the standards laid down in this document, and which have 
been assessed and certified by the Control Body in accordance with the established checks.’

Reason: amendment to adapt the system in view of the Control Body tasks delegated pursuant to Standard UNE-EN 
ISO/IEC 17065 and the registers defined in the new statutes of the Management Body for the PDO ‘Queso Casín’ 
approved on 11 August 2020. The amendments have no impact on the product’s characteristics.
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Amendment to the twentieth paragraph:

The following text:

‘Non-conformity of the product or of its production techniques may be detected by the Regulatory Council at any 
stage’.

has been amended to read:

‘Non-conformity of the product or of its production techniques may be detected by the Control Body at any stage’.

Reason: amendment to adapt the system in view of the Control Body tasks delegated pursuant to Standard UNE-EN 
ISO/IEC 17065. The amendments have no impact on the product’s characteristics.

5.4. Method of production

This amendment concerns section E of the product specification (‘Method of Production’); and points 3.3 (‘Feed’), 3.4 
(‘Raw materials’) and 3.7 (‘Specific rules concerning labelling’) of the current single document; and points 3.3 (‘Feed 
and raw materials’) and 3.6 (‘Specific rules concerning labelling’) of the proposal for a single document adapted to the 
structure of Annex I to Commission Implementing Regulation (EU) No 668/2014 (2) in which points 3.3 and 3.4 are 
merged, meaning that the numbering of the single document will be affected as of point 3.3 after adapting the 
drafting.

Amendment to the first point:

The following text:

‘Origin and characteristics of the milk. The milk used to produce the protected cheeses shall be supplied by suppliers 
listed in the corresponding register of the Regulatory Council.’

has been amended to read:

‘Origin and characteristics of the milk: The milk used to produce the protected cheeses shall be supplied by the farmers 
listed in the corresponding Register of the Regulatory Council and assessed by the Control Body.’

Reason: amendment to adapt the system in view of the Control Body tasks delegated pursuant to Standard UNE-EN 
ISO/IEC 17065 and the registers defined in the new statutes of the Management Body for the PDO ‘Queso Casín’ 
approved on 11 August 2020. The amendments have no impact on the product’s characteristics.

Amendment to the second point:

The following text:

‘Feed of the cattle that produce the milk. The feed is based directly on the area’s natural resources, from pasture- 
grazing practically all year round, complemented by hay and fresh fodder from the producer’s own farm, with the 
adoption of a rotational system for using the pastures. These are small, family-type farms with low livestock 
headcounts where concern for the livestock’s welfare is paramount, with the livestock remaining in the stables only 
for milking and overnight.

Their feed thus originates in the defined geographical area. Exceptionally, when fodder from the farm itself is scarce, 
due to adverse weather conditions, their rations may be supplemented by small quantities of externally produced 
cereals and legumes.’

has been amended to read:

‘Feed of the cattle that produce the milk: The feed is based directly on the area’s natural resources, through grazing 
supplemented by fresh and preserved fodder, cereals and legumes.’

Reason: it is proposed that the feeding of the livestock be adapted, as a determining factor in the production of the 
product, in accordance with Article 1(1) of Commission Delegated Regulation (EU) No 664/2014 (3), supplementing 
Regulation (EU) No 1151/2012 of the European Parliament and of the Council. This amendment does not alter the 
essential characteristics and authenticity of the product covered by the Protected Designation of Origin.

(2) OJ L 179, 19.6.2014, p. 36.
(3) OJ L 179, 19.6.2014, p. 17.
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Amendment of the third point:

The following text:

‘Milk coagulation: Coagulation is enzymatic, triggered by using calf-based rennet or coagulant as well as fermenting 
agents and calcium chloride in the exact dose required for producing the curd in the curdling vat. The process is 
carried out at a temperature of 30-35 oC for about 45 minutes, after which the curd is cut with curd knives. The 
temperature is raised about 2 oC and, simultaneously, the curds are stirred for at least ten minutes until they form 
grains the size of hazelnuts. They are then left to rest for a further ten minutes at least.’

has been amended to read:

‘Milk coagulation: Coagulation is enzymatic, triggered by using calf-based rennet or coagulant as well as fermenting 
agents and, optionally, calcium chloride in the exact dose required for producing the curd in the curdling vat. The 
process is carried out at a temperature of 30-35 oC for about 45 minutes, after which the curd is cut with curd 
knives. The temperature is raised about 2 oC and, simultaneously, the curds are stirred for at least ten minutes until 
they form grains the size of hazelnuts. They are then left to rest for a further ten minutes at least.’

Reason: this amendment is being proposed because the use of calcium chloride is optional. This amendment does not 
alter the essential characteristics and authenticity of the product covered by the Protected Designation of Origin.

Amendment to the fourth point:

The following text:

‘Draining of curds. The curds are then left to drain in cloths or drainers (plastic containers with holes) for several hours 
to allow the serum to run off. The process continues in the airing room, where the curds are left on cloths at a 
temperature of 15-20 oC for three days or more. They are turned every day until all the serum has drained away. 
Lactic fermentation also takes place during this time.’

has been amended to read:

‘Draining of curds: The curds are then left to drain in cloths or drainers for several hours to allow the serum to run off. 
The process continues in the airing room, where the curds are left on cloths or drainers, at a temperature of 14-20 oC 
for three days or more. They are turned every day until all the serum has drained away. Lactic fermentation also takes 
place during this time.’

Reason: amendment due to the adaptation of the materials and equipment currently used for draining.

A supporting study has been carried out, which concludes that when the product is produced under different 
production conditions, it has no effect on the physical, chemical and organoleptic characteristics, giving scores above 
55 in all the samples assessed (suitable product).

Therefore, the physical, chemical and organoleptic characteristics are not directly linked to the variation in the 
maturation conditions in the range studied, and do not significantly affect them.

This amendment does not alter the essential characteristics and authenticity of the product covered by the Protected 
Designation of Origin.

Amendment to the fifth point:

The following text:

‘Kneading. Next, the machine kneading process begins and part of the salt is added. To achieve greater uniformity, the 
paste is kneaded several times in a machine consisting of two motor-driven rollers that turn in opposite directions. 
Salt is added during some of the kneading cycles. The cheeses are shaped by hand by forming the curds (known as 
“gorollos”) into a cut-off pyramid and they are then stored in an airing chamber for a period of between five days and 
two weeks at 15-20 oC. The cheeses are turned every day. The “gorollos” can be kneaded in the machine as many times 
as needed to achieve the desired texture for each producer.

The more kneading cycles the cheese undergoes, the smoother and more uniform it will be, it will cure better and have 
a stronger flavour.
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The cheese is finally shaped into either a discoid cylinder- or a cake (the latter is achieved by first making a ball and 
then flattening each face until it takes on the desired appearance) and the top face is marked with a seal or stamp with 
the producer’s logo. The cheese then returns to the airing chamber for at least two days. The marcu Casín stamp not 
only identifies the cheese but also enhances its appearance and occupies the entire visible top face of the cheese.’

has been amended to read:

‘Kneading of the product: the paste is kneaded several times in a kneading machine. Salt is added during some of the 
kneading cycles. The cheeses are shaped by hand by forming the curds (known as “gorollos”) into a cut-off pyramid 
and they are then stored in an airing chamber for a period of between five days and two weeks at 14-20 oC. The 
“gorollos” can be kneaded in the machine as many times as required for achieving the desired texture for each 
producer.

The more kneading cycles the cheese undergoes, the smoother and more uniform it will be, it will cure better and have 
a stronger flavour.

The cheese is finally shaped as either a discoid cylinder or a cake by hand and the top face is marked with a seal or 
stamp with the producer’s logo. The cheese then returns to the airing chamber for at least one day. The marcu Casín 
stamp not only identifies the cheese but also enhances its appearance and occupies the entire visible top face of the 
cheese.’

Reason: amendment due to the adaptation of the kneading system, equipment used, temperature and airing times.

A supporting study has been carried out, which concludes that when the product is produced under different 
production conditions, it has no effect on the physical, chemical and organoleptic characteristics, giving scores above 
55 in all the samples assessed (suitable product).

Therefore, the physical, chemical and organoleptic characteristics are not directly linked to the variation in the 
maturation conditions in the range studied, and do not significantly affect them.

This amendment does not alter the essential characteristics and authenticity of the product covered by the Protected 
Designation of Origin.

Amendment to the sixth point:

The following text:

‘Maturation: The curing or maturation process is completed in the maturation chamber at a temperature of 8-10 oC at 
80 % humidity.

The maturation process starts at the moment in which the curds are produced and should last at least two months, 
counting from the date on which they were made. During this period, the cheeses are turned and cleaned as required, 
so they acquire their distinctive features. During the maturation process, a series of physical and chemical changes 
occur, giving the cheese its final organoleptic properties. The most important of these, apart from the loss of water 
by evaporation, include the degradation of proteins into amino acids and of fats into volatile substances, which will 
give rise, respectively, to the basis of the taste and smell of the cheese.’

has been amended to read:

‘Maturation: The curing or maturation process is completed in the maturation chamber at a temperature of 6-12 oC, at 
75-85 % humidity.

The maturation process starts at the moment in which the curds are produced and should last at least 60 days, 
counting from the date on which they were made. During this period, the cheeses are turned and cleaned as required, 
so they acquire their distinctive features. During the maturation process, a series of physical and chemical changes 
occur, giving the cheese its final organoleptic properties. The most important of these, apart from the loss of water 
by evaporation, include the degradation of proteins into amino acids and of fats into volatile substances, which will 
give rise, respectively, to the basis of the taste and smell of the cheese.’

Reason: It is proposed that the conditions regarding the temperature and maturation period for the curds be amended.
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A supporting study has been carried out, which concludes that when the product is produced under different 
production conditions, it has no effect on the physical, chemical and organoleptic characteristics, giving scores above 
55 in all the samples assessed (suitable product).

Therefore, the physical, chemical and organoleptic characteristics are not directly linked to the variation in the 
maturation conditions in the range studied, and do not significantly affect them.

This amendment does not alter the essential characteristics and authenticity of the product covered by the Protected 
Designation of Origin.

Deletion of the seventh point:

‘Packaging and labelling: The labelling will be adapted to conform at all times to the general rules governing the 
labelling, presentation and advertising of foodstuffs.’

Reason: amendment, because it does not contain obligatory rules specific to the PDO. The amendments have no 
impact on the product’s characteristics.

5.5. Human link

This amendment concerns section F (‘Link with the geographical environment’), Human link, of the product 
specification.

Amendment to paragraph 4

The following text:

‘But above all, the human link is implicit in the essence of this product, especially when talking about its exclusive 
method of production. At present, production of the cheese continues to be purely artisanal and very labour- 
intensive, resulting in low production that jeopardised its survival. The main factor that contributed to its 
preservation was the work of the women who produced the cheese for domestic consumption and the enthusiasm of 
the sole producer who nowadays exhibits and markets the product at fairs and markets for traditional products 
throughout Asturias and the rest of Spain. Another important factor was the cooperation of local rural development 
groups.’

has been amended to read:

‘But above all, the human link is implicit in the essence of this product, especially when talking about its exclusive 
method of production. At present, production of the cheese continues to be purely artisanal and very labour- 
intensive, resulting in low production that jeopardised its survival. The main factor that contributed to its 
preservation was the work of the women who produced the cheese for domestic consumption and the enthusiasm of 
a sole producer who, for a long time, was the only one who exhibited and marketed the product at fairs and markets 
for traditional products throughout Asturias and the rest of Spain. Another important factor was the cooperation of 
local rural development groups.’

Reason: this amendment is proposed due to the fact that there are currently three dairies that make the cheese. The 
amendment has no impact on the product’s characteristics.

5.6. Control body

This amendment concerns section G (‘Checks on compliance with the product specification’) of the product 
specification.

The current wording:

‘Checks on compliance with the product specification.

Name: Directorate-General for Livestock and Agri-Food of Asturias

Address: C/ Coronel Aranda, No 2 – 33005 – Oviedo – Asturias – Spain

Tel. + 34 985105612. Fax +34 985105517

The Regulatory Council shall carry out certification, monitoring and control functions in accordance with the criteria 
laid down in European Standard UNE-EN 45011.
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The Directorate-General for Livestock and Agri-Food shall be responsible for carrying out these functions on a 
transitional basis until the Regulatory Council is set up.’

has been amended to read:

‘The competent authority for control is the Directorate-General from the Asturian Government whose remit includes 
agri-food matters.

Control may be delegated to an entity acting as a product certification body and accredited under Standard UNE-EN 
ISO/IEC 17065, or any standard that may replace it in the future.’

Reason: this amendment is proposed to update the address of the Control Body; as well as for the adaptation of the 
Regulatory Council and its Control Body on the basis of Regulation (EU) No 1151/2012 of the European Parliament 
and of the Council of 21 November 2012 on quality schemes for agricultural products and foodstuffs and Law of 
Asturias 2/2019, of 1 March 2019, on food quality, differentiated quality and direct sale of food products (Article 36).

5.7. Labelling

This amendment concerns section H (‘Labelling’) of the product specification; point 3.7 (‘Specific rules concerning 
labelling’) of the current single document; and point 3.6 (‘Specific rules concerning labelling’) of the proposal for a 
single document adapted to the structure of Annex I to Commission Implementing Regulation (EU) No 668/2014 in 
which points 3.3 and 3.4 are merged, meaning that the numbering of the single document will be affected as of point 
3.3 after adapting that structure.

Amendment to paragraph 1:

The current wording:

‘“Queso Casín” PDO cheeses intended for consumption, must – in addition to complying with the labelling rules laid 
down in the legislation – be identified with a special numbered secondary label, which guarantees the identity of the 
producer.’

has been amended to read:

‘“Queso Casín” PDO cheeses intended for consumption, must be identified with a special numbered secondary label, 
which guarantees the identity of the producer.’

Reason: amendment, because it does not contain obligatory rules specific to the PDO. The amendments have no 
impact on the product’s characteristics.

Amendment to paragraph 3:

The current wording:

‘Trade marks, emblems, symbols, advertising slogans or any other type of advertising used on the protected product 
may not be used, even by the owners themselves, in the marketing of cheeses not covered by the PDO, nor may they 
be used in such a way as to potentially mislead consumers.’

has been amended to read:

‘The commercial labels, specific to each cheese dairy, must be submitted to the Regulatory Council.’

Reason: amendment due to the corresponding adaptation to the legislation in force. The amendments have no impact 
on the product’s characteristics.

5.8. Deletion of national legislative requirements

Deletion of Section I. National requirements.

The following documents are repealed:

— Law 25/1970, of 2 December 1970, on vineyards, wine and alcohol.

— Decree 835/1972, of 23 March 1972, laying down rules of application for Law 25/1970.
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— Law 24/2003, of 10 July 2003, on vineyards and wine.

— Order of 25 January 1994 specifying the correspondence between Spanish legislation and Regulation (EC) 
No 2081/92 on the protection of geographical indications and designations of origin for agricultural products 
and foodstuffs.

— Royal Decree 1414/2005, of 25 November 2005, on the procedure for the processing of applications for entry in 
the Community Register of Protected Designations of Origin and Protected Geographical Indications and 
opposition thereto.

Reason: it is proposed that Section I of the current Product Specification be deleted in accordance with Article 7 of 
Regulation (EU) No 1151/2012 of the European Parliament and of the Council of 21 November 2012 on quality 
schemes for agricultural products and foodstuffs, and because of the repeal of the documents referred to.

SINGLE DOCUMENT

‘Queso Casín’

EC No: PDO-ES-0178-AM01— 24.9.2021

PDO (X) PGI ( )

1. Name(s) [of PDO or PGI]

‘Queso Casín’

2. Member State or third country

Spain

3. Description of the agricultural product or foodstuff

3.1. Type of product

Class 1.3 Cheeses

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

Full-fat, hard or semi-hard mature cheese made from whole, unpasteurised cow’s milk, by means of enzymatic 
coagulation and kneading the resulting paste.

When matured, the cheese has the following characteristics:

Physical and chemical characteristics:

— Dry matter: at least 57 %

— Minimum fat content of dry matter: 45 %

— Minimum protein content of dry matter: 35 %

Physical and organoleptic properties:

— Type and presentation: Hard to semi-hard, matured to cured or semi-cured.

— Form: An irregular discoid cylinder, with one face bearing floral or geometrical markings, symbols or the 
producer’s name. Up to 20 cm in diameter and up to 7 cm in height.

— Weight: Between 150 grams and 1 000 grams.

— Rind: Smooth, fine and almost non-existent because, after repeated kneading, the cheese matures uniformly and at 
the same rate inside and out. Its exterior and interior form a compact, bound mass, which is clean, dry and slightly 
oily. It is dark creamy-yellow in colour, with shades of white. Imprinted in bas-relief on the top face is the 
producer’s individual stamp.

— Body: Firm, friable, hard to semi-hard, yellowish colour, no eyes, although it may have small cracks. Crumbly 
when cut. Buttery feel on the palate. Homogeneous and pliable consistency.
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— Aroma Strong and potent.

— Taste: Depends on the production method, particularly the number of times it is kneaded in the kneading 
machine: if kneaded heavily, it has a bitter, tangy, strong flavour, with the penetrating, rustic aroma of butter 
seasoned by time; if kneaded less heavily, the flavour is the same but less intense. In any event, it has a strong, 
broad, persistent, tangy flavour, slightly bitter at the back of the mouth, with a strong aftertaste.

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

A) Feed

The feed of the cattle that produce the milk used as the raw material for producing ‘Queso Casín’ is based directly on 
the area’s natural resources, through grazing supplemented by fresh and preserved fodder, cereals and legumes.

B) Raw materials

Cow’s milk, lactic ferments, rennet, salt, and optionally calcium chloride.

The milk used for producing the protected cheeses comes from healthy cows of the Asturiana de la Montaña o Casina, 
Asturiana de los Valles and Frisona breeds and crosses thereof.

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

All the processes necessary for obtaining ‘Queso Casín’, producing the milk, making the cheese (coagulation, draining 
and kneading), maturation and packaging take place in the identified geographical area, which includes the 
municipalities of Caso, Sobrescopio and Piloña.

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

Packaging – To safeguard the product’s quality, it is packaged on the premises where it is made or matured before 
distribution as its fine, thin, almost non-existent rind makes it more susceptible to contamination and changes in its 
external appearance.

Furthermore, for the same reason, this cheese can be eaten whole, which means it must be pre-packaged.

The permitted materials for its packaging are paper, cardboard, wood or plastic, for food use or other uses authorised 
by the Regulatory Council.

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

As well as each producer’s individual label, the protected cheeses will bear a specific numbered secondary label to 
safeguard the product’s identity.

The label of the protected cheeses must clearly indicate the words ‘Denominación de Origen Protegida “Queso Casín”’ 
– and the logo, which will be unique, with four colour options, for all operators who market cheeses protected by the 
PDO. They are reproduced below.
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4. Concise definition of the geographical area

The defined geographical area for the production of milk and the manufacture, maturation and packaging of the PDO 
‘Queso Casín’ cheeses is situated in the south of the Asturias region, in the mid-east to be precise. The geographical 
area comprises the following municipalities: Caso, Sobrescobio and Piloña.

5. Link with the geographical area

5.1. Specific nature of the geographical area

It is defined by its belonging to the area of the central eastern Asturian mountains, a landscape characterised by 
narrow valleys separated by wide rocky crests. The area’s mountainous nature means that steep slopes predominate 
for the greater part. The medium-high altitudes converge on a depressed central plain area, part of the prelitoral 
depression that runs from east to west and serves as the riverbed for the Piloña. That river and the Alto Nalón are the 
area’s two biggest rivers.

Apart from the highest mountain heights, this area enjoys an oceanic climate, temperate with mild rains, though 
persistent throughout the year, and a moderate thermal fluctuation.

This landscape of valleys or river basins surrounded by mountains also gives rise to abundant and persistent fogs. All 
these processes cause a notable reduction of sunshine throughout the year.

The countryside’s vegetation is defined by the presence of abundant meadows for hay and pasture, as well as a large 
expanse of woods and scrubland areas and rocky outcrops on the steepest slopes.

The most interesting species that cover the meadows and pastures belong to the families of grasses and legumes.

It was in these conditions that the technique for making ‘Queso Casín’ developed, in response to the need to find a safe 
and lasting means of conservation in an area where the mild temperatures and the predominance of rainy and cloudy 
days confer a high degree of atmospheric humidity, making it difficult to dry the curds produced when the milk 
coagulates.

‘Kneading’ emerged as the habitual and only way to bind together the various small curds into one piece. Repeating 
this process produced a drier and more compact mass, from which a more durable product could be obtained. 
Moreover, it allowed salt to be added to the mass in a homogeneous form and the even spread of microorganisms 
which appeared during fermentation, thereby facilitating the necessary maturation, all of which gave the product 
specific organoleptic characteristics.

The kneading was done by hand until a specific mechanism was developed for it, namely the kneading machine or 
table which appears to have been an adaptation of a tool used in traditional bread-making, known as the ‘bregadora’ 
or ‘bregadera’, and which was used on a communal basis – the ‘diis d’amasar’ – so as to make the scarce material 
resources profitable and improve production, though it still remained laborious.

This work involved processing semi-processed curds (‘gorollos’) and cheeses from different producers, which had to be 
distinguishable from each other. The solution was to mark each piece with a characteristic stamp to make it quick and 
easy to identify its owner. A cylindrical or fusiform wooden tool with simple symbols set on the ends – known as an 
‘ochavau’ – was used to mark the semi-processed curds, one mark stamped onto each mass produced. The ‘marcu’ or 
‘cuñu’ was used to mark the finished cheeses. This was a bigger and more elaborate wooden tool, with a variety of 
finely decorated stamps used to indicate the producer. Nowadays it is common for the ‘marcu’ to bear the producer’s 
name.

Probably owing to its complexity, this production method – particularly the kneading – remains the exclusive preserve 
of this variety of cheese. The main factor that contributed to its preservation was the work of the women who 
produced the cheese for domestic consumption and the enthusiasm of one producer who, for a long time, was the 
only one who exhibited and marketed the product at fairs and markets for traditional products throughout Asturias 
and the rest of Spain. Another important factor was the cooperation of local rural development groups.
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5.2. Specificity of the product

‘Queso Casín’ can be identified externally by the peculiar appearance given to it by the seal with each producer’s own 
logo, stamped with a die (‘marcu’) marking the whole of the top face of each cheese.

The specific character of this cheese has been described: its irregular discoid cylinder shape; its smooth, fine, almost 
imperceptible rind which forms a compact mass with the inside; its kneaded body; its strong, persistent flavour and 
aroma that grow every time the curd is kneaded by the kneading machine; its composition that makes it one of 
Spain’s (and the world’s) driest and most protein-rich cheeses.

This cheese is completely different from all the other varieties produced, including those produced in neighbouring 
municipalities. Caso’s border with the municipality of Pongo is defined by a series of mountainous ranges, which also 
represents the division between two types of classic Asturian cheeses – ‘Casín’ and the cheese from Los Beyos – and 
takes on a special relevance here.

Historical study provides documentary evidence of the importance of ‘Queso Casín’.

In ‘En el país de los 100 quesos’ [In the Land of 100 Cheeses], Barcelona 2000, Enric Canut claims that ‘with the way it 
is produced and the crude tools used, “Queso Casín” may be one of the oldest cheeses in Spain’.

Written accounts of the cheese, by specific populations of the area, date back to the 14th century. ‘The abbess Da 

Gontrodo, leasing the mansos of San Salvador de Sobrecastiello in 1328 for seven years at a price of 70 maravedís to 
be paid every first of September, and “kneaded cheeses” to be paid every [feast day of] San Martín in November.’

In 1341, idem., ‘and good kneaded cheeses.’

There are references to this cheese in the writings of Jovellanos (18th century); in the ‘Diccionario Geográfico de 
Madoz’ [Geographical dictionary of Madoz], published at the beginning of the 19th century, and in the ‘Curso de 
Agricultura Elemental’ [Elementary agricultural course book] by Dionisio Martín Ayuso, published at the end of the 
19th century.

In ‘Asturias’ by O. Bellmut and Fermin Canella (Gijón, 1900), the cheese from Caso is cited as one of the most famous 
cheeses to have crossed the borders of Asturias. In the same vein, it appears in ‘Los Elementos de Agricultura y Técnica 
Agrícola e Industrial’, F. Requejo and M. Tortosa (Madrid, 1903).

The book ‘Comer en Asturias’ [Eating in Asturias] (Madrid, 1980) by Eduardo Méndez Riestra mentions ‘Queso Casín’ 
among those cheeses produced in Asturias, as does Carlos Mero González, in his ‘Guía Práctica de los quesos de 
España’ [Practical Guide to the Cheeses of Spain] (Madrid, 1983) and Simone Ortega in ‘Tabla de quesos españoles’ 
[Table of Spanish Cheeses] (Madrid, 1983).

‘El Gran Libro de la Cocina Asturiana’ [The Big Book of Asturian Cooking] by chemist and writer J. A. Fidalgo Sánchez 
(Gijón, 1986) claims that ‘Queso Casín’ is the cheese most representative of the central southern region of Asturias.

5.3. Causal link between the geographical area and the quality or characteristics of the product (for PDOs)

The mountainous topography was the main factor in determining that the surplus milk should be used to make 
cheese, as the constraints imposed by the poor communications meant that milk could only be used for the 
production of cheese and butter.

It was a combination of all the natural elements that led to the production of this specific type of cheese. On the one 
hand, the topography has resulted in a landscape of low meadows and mountain pastures with an extraordinary 
diversity of flora and vegetation, which have a direct bearing on the diet of the cattle that produce the milk and allow 
these resources to be exploited using traditional methods.

On the other hand, the climate and the abundant, gentle rain evenly spread throughout the year, the lack of sunshine 
and the moderate temperatures are ideal for ensuring local fodder production and for keeping cattle in the pastures.
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All the milk used to make ‘Queso Casín’ comes from cows that graze regularly on the area’s meadows and pastures 
throughout the year.

The first makers of this cheese were the farmers of yore who developed a production method in keeping with the 
constraints imposed by the area’s environmental conditions so as to lengthen the time they could keep a perishable 
product, giving rise to a unique variety of cheese, the characteristics of which are a result of, and determined by, a 
combination of the natural elements and the particular production method.

Reference to publication of the product specification

https://www.asturias.es/documents/217090/555882/Queso+Casin+pliego+definitivo+sin+control+%28pdf%29.pdf/ 
c1953105-46f9-028e-5f6d-10a0f4b3bbb6?t=1632377515156
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