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WOOD PULP IN US CHEESE CALLED “PARMESAN”: THIS CANNOT HAPPEN
WITH THE AUTHENTIC PRODUCT
The Protection Consortium renews its request to abolish norms allowing the circulation of imitation products featuring “Italian sounding” elements
Reggio Emilia, 19 February 2016  -  “The presence of wood pulp in a package of grated hard cheese made in the USA and sold as “Parmesan” confirms that US consumers continue being exposed to risks of frauds and counterfeits that should be eliminated as part of the TTIP negotiations between European Union and USA. This would eliminate the damage that Parmigiano Reggiano producers suffer because of imitations and references to the authentic designation, which give rise to confusion and suspicion amongst consumers overseas”.
The Parmigiano Reggiano Consortium expressed its stance the day after the FDA found cellulose in domestic grated cheese. This discovery was recently reported by Bloomberg, which brought to the attention of media and consumers that the amounts of cellulose - defined wood pulp - exceeded the limits accepted by the US legislation.
“A situation – the Consortium explains – that could never occur with the authentic Parmigiano Reggiano, because bearing the protected designation implies that only this cheese is used and that no additive or aid is permissible”. “If the product available in the Usa bears the logo with the “wedge and wheel” – the Consortium adds – it means that it was imported from Italy already pre-packaged and checked, thus ruling out any mishandling possibility”. On the other hand, the Consortium continues, the practice of grating cheese at the point of sale or by specialised local companies is very common on the American market. Also in this case a considerable difference emerges between imitations and authentic Parmigiano Reggiano. Since the latter is indeed the only cheese that is matured 24 or more months, once grated it does not need any anti-clumping aids, such as wood pulp or cellulose. Imitation cheese instead, being less matured and more moist, necessarily requires anti-clumping agents to prevent the formation of lumps in the cheese.
“The real problem – the protection body states – are the products that freely circulate in the United States and bear  misleading names, but also graphic elements on the packs that are a direct reference to Italy (the Italian flag being the most common one, but images of monuments and works of art are frequent too), which makes consumers assume that those products come from Italy”. 
“According to recent research data  – says the Consortium  – consumers are very likely to be cheated: when in front of packs featuring Italian sounding elements, 67% of American shoppers are convinced they are buying an authentic Italian product".
“The case of cellulose in American pre-packaged cheese sold as “Parmesan” – the protection body concludes – confirms that, also in the USA, safety means buying authentic Parmigiano Reggiano and it stresses the urgency of new protection standards to safeguard US consumers, but also Italian producers who are damaged by the free circulation of 100,000 tons of imitation cheese that evokes the name of the authentic one”.
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