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OTHER ACTS

EUROPEAN COMMISSION
Publication of an application pursuant to Article 6(2) of Council Regulation (EC) No 510/2006 on
the protection of geographical indications and designations of origin for agricultural products and
foodstuffs
(2010/C 44/05)
This publication confers the right to object to the application pursuant to Article 7 of Council Regulation
(EC) No 510/2006 (1). Statements of objection must reach the Commission within six months from the date
of this publication.
SUMMARY

COUNCIL REGULATION (EC) No 510/2006
‘SZEGEDI FŰSZERPAPRIKA-ŐRLEMÉNY’ OR ‘SZEGEDI PAPRIKA’
EC No: HU-PDO-0005-0395-21.10.2004
PDO ( X ) PGI ( )
This summary sets out the main elements of the product specification for information purposes.
1.

2.

3.

Responsible department in the Member State:
Name:
Address:

FVM – Élelmiszerlánc-elemzési Főosztály
Budapest
Kossuth Lajos tér 11.
1055
MAGYARORSZÁG/HUNGARY

Tel.
Fax
E-mail:

+36 13014419
+36 13014808
zobore@fvm.hu

Group:
Name:
Address:

Szegedi Fűszerpaprika Konzorcium
Szeged-Szőreg
Szerb u. 173.
6771
MAGYARORSZÁG/HUNGARY

Tel.
Fax
E-mail:
Composition:

+36 62558390
+36 62405120
szokol@rubinpaprika.hu
Producers/processors ( X ) Other ( )

Type of product:
Class 1.8 — Spices

4.

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

(1) OJ L 93, 31.3.2006, p. 12.
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4.1. Name:
‘Szegedi fűszerpaprika-őrlemény’ or ‘Szegedi paprika’
4.2. Description:
‘Szegedi fűszerpaprika-őrlemény’ or ‘Szegedi paprika’ is a ground paprika produced by grinding the
pods of the pepper plant (Capsicum annuum L. var. Longum DC.) grown from state-recognised varieties
of sowing seeds.
Only the following varieties may be used as a raw material for ‘Szegedi fűszerpaprika-őrlemény’ or
‘Szegedi paprika’: Bíbor, Bolero, Délibáb, Fesztivál, Folklor, Kárminvörös, Mihályteleki, Napfény,
Remény, Rubinvörös, Sláger, Szegedi F-03 (hot), Szegedi non-hot 57-13, Szegedi 178 (hot), Szegedi
179 (hot), Szegedi 20, Szegedi 80, Viktória, Zuhatag.
Organoleptic characteristics:
The organoleptic characteristics of ‘Szegedi fűszerpaprika-őrlemény’ or ‘Szegedi paprika’ are as follows:
— physical characteristics: uniform, homogeneous, with an adequate grinding fineness, i.e. neither
coarse-grained nor mosaic,
— colour: ranging from vivid fiery red to brighter red,
— aroma: intense, spicy and evocative of baked vegetables,
— flavour: characteristically sweet, reminiscent of ripe and baked butternut squash and fresh garden
plants, long lasting, mellow, pleasantly spicy and non-pungent, i.e. a capsaicin content not
exceeding 100 mg/kg.
In addition to the above, hot varieties have a dominant hot flavour. The intensity of heat is determined
by the capsaicin content. If this is 100-200 mg/kg, the ground paprika will taste moderately hot; if it
exceeds 200 mg/kg, it will taste hot.
Physical and chemical properties:
— particle size: the grinding fineness for paprika has to be set in a way that the ground paprika
should completely pass through a sieve with a mesh aperture diameter of 0,5 mm,
— analytical characteristics:

Total pigment content at time of packaging, per dry matter, minimum, g/kg (*)

3,9

or ASTA colour value at packaging, minimum (*)

120

Permissible degradation of total pigment content per month, minimum, ASTA colour value (**)

5

Maximum moisture content, % (m/m)

11,0

Sand content in the dry matter, maximum, % (m/m)

0,5

(*) The pigment content may be higher, according to the needs of the buyer. The actual pigment content of the lot must be
indicated on the Quality Certificate accompanying the consignment.
(**) Ground paprika can be given a maximum best-before date of 12 months.

— ground paprika may not contain food additives. The conditioning process involves the addition of
potable-grade water.
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4.3. Geographical area:
The raw paprika produced within the administrative border of the following localities in the Szeged
paprika-growing region may be used as the raw material for ‘Szegedi fűszerpaprika-őrlemény’ or
‘Szegedi paprika’ with the protected designation of origin: Algyő, Ambrózfalva, Apátfalva, Árpádhalom,
Ásotthalom, Baks, Balástya, Bordány, Csanádpalota, Csanytelek, Csengele, Csikóspuszta, Csongrád,
Derekegyháza, Deszk, Dóc, Domaszék, Eperjes, Fábiánsebestyén, Felgyő, Ferencszállás, Forráskút,
Földeák, Hódmezővásárhely, Királyhegyes, Kistelek, Kiszombor, Klárafalva, Kövegy, Kútvölgy,
Kübekháza, Magyarcsanád, Makó, Maroslele, Mártély, Mindszent, Mórahalom, Nagyér, Nagylak,
Nagymágocs, Óföldeák, Ópusztaszer, Öttömös, Pitvaros, Pusztaszer, Rákos, Röszke, Rúzsa, Sándorfalva,
Szatymaz, Szeged, Szegvár, Székkutas, Szentes, Tiszasziget, Tompahát Tömörkény, Újszentiván, Üllés,
Zákányszék, Zsombó; Battonya, Békéssámson, Csanádalberti, Csanádapáca, Csorvás, Dombegyház,
Gábortelep, Gádoros, Gerendás, Kardoskút, Kaszaper, Kisdombegyház, Kunágota, Magyarbánhegyes,
Magyardombegyház, Magyartés, Medgyesbodzás, Medgyesegyháza, Mezőhegyes, Mezőkovácsháza,
Nagybánhegyes, Nagyszénás, Orosháza, Pusztaföldvár Tótkomlós, Végegyháza; Csólyospálos.
Production and packaging must be performed within the same geographical area.
4.4. Proof of origin:
The traceability of the product is ensured by the documents generated in the course of registering the
producers and processors, during production and processing, the best-before dates recorded on the
packaging materials, the LOT numbers and the numbered labels issued by the Consortium.
Compliance with the rules is monitored by the regional offices of the Agriculture Administration
Office.
4.5. Method of production:
As the first step of production, the production area is prepared. Subsequently, depending on the
chosen production method, the seeds are sown or the seedlings planted. Where seedlings are used,
they are grown between the end of February and the beginning of April. They are planted in May by
hand or using mechanical transplanters. Where seeds are used, they are sown in early April.
The production process involves the following plant-care procedures that contribute to the optimal
development of the paprika plant: watering, fertilisation, plant protection.
The paprika is harvested in several stages, according to ripeness of the pods.
Ideally, the harvested pods are kept in storage for post-ripening (in well-ventilated facilities) for a period
of two weeks, according to methods determined by the technical possibilities of the producers.
Subsequently, the post-ripened pods are prepared for drying. They are selected, washed and sliced.
These operations fundamentally influence the quality of the end product.
The paprika can be dried in small sacks hung under eaves, in drying chambers or with conveyor-belt
driers. By the end of drying, the water content of the paprika pods will have reduced from approx.
80 % to below 10 %.
Following preliminary chopping, the dried paprika is ground by passing it through a tightly set pair of
horizontal millstones. The significance of grinding by millstones lies in the fact that as the paprika
passes through the millstones, it warms up. Warming and grinding releases the oil in the seeds and the
fat-soluble pigments in the skin, which in turn coat the plant granules, giving the ground paprika an
even colour.
The final phase of grinding by millstones is the conditioning process, in the course of which the
moisture content of the ground paprika is increased by 1,5-3 % through intensive mixing and the
addition of potable-grade water. Conditioning assumes an important role in developing the visual
features of the ground paprika, in that the process ensures an optimal medium — with a water
content of 8-11 % — for the bioactive components of the ground paprika to exert their protective
effect on the natural pigments.
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At the end of the grinding process, the paprika is sifted through a sieve with a mesh aperture diameter
of ≤ 0,5 mm, and packaged using methods and materials in compliance with food health regulations.

The above-described post-ripening, grinding and conditioning fundamentally determine the quality of
the product, which can only be guaranteed by immediate packaging in order to prevent changes in the
water content set in the conditioning procedure. The complexity of these procedures requires expertise
available only in the given geographical area. Therefore, in an effort to ensure not only the origin but
also the quality of the product, every phase in the production of ‘Szegedi fűszerpaprika-őrlemény’ or
‘Szegedi paprika’ — i.e. growing and processing the raw material, and packaging — must be performed
in the geographical area set out in point 4.3.

4.6. Link:
The first written record of the link between paprika and the town of Szeged originates from 1748.
Initially, paprika was an ornamental plant and a medicinal herb, and only later became a principal spice
in Hungarian cuisine. While production was limited to satisfying household needs until the mid-19th
century, by the end of the century paprika processing reached industrial proportions and trade grew
significantly. Paprika production in this region started in lower Szeged; the residents of this part of
town produced paprika in the black sandy soils of the floodplain of the river Tisza. From the turn of
the century to the 1930s, the area of paprika crops increased from 2 000 to 5 000 Hungarian acres.
After World War One, ‘Szegedi paprika’ — available until then in pharmacies only — went on from
Austria to make fame in Germany, and soon exports to the USA began. In 1934, the Szeged area was
declared a restricted zone, and ground paprika produced outside the zone could not be sold as ‘Szegedi
paprika’. By that time, the majority of paprika-producing Szeged families had been growing paprika for
3-4 generations, and there were 10-20 mills in the area.

The ground paprika is produced from paprika varieties with an elongated, drooping fruit grown in the
Szeged area. Thanks to century-old traditions of plant breeding, the varieties that have preserved these
genetic features have adapted extremely well to the soil and climate of the region. The ground product
— following post-ripening, selection, rinsing and gentle drying of the raw pepper pods — was
produced by grinding by millstones, providing the best quality. After grinding, the paprika was
spread out for the night in a cool larder, allowing the ground paprika to absorb the right quantity
of water from the moisture content of the air. The conditioning procedure using modern technology is
based on this phase of traditional peasant paprika processing.

The exceptional qualities of the product originate not only from the hundreds of years of care,
expertise and traditional processing techniques described above, but also from the agricultural and
climatic conditions in the region. Alluvial and marsh soils with a good drainage and high humus levels
emerged on the Holocene river areas of the Szeged region, in the natural floodplains of the Körös,
Maros and Tisza rivers. The Tisza brought loess and mud deposits to the area; the Maros sand and the
Körös fine sand. The breeding of the described paprika varieties has been made possible by the easily
warming, non-cracking, salt-free soils with good air and water drainage, which developed on the
unique deposits of these rivers.

The number of hours of sunshine in the Szeged region is around 2 000 a year, making it one of the
warmest regions in Hungary. The paprika here will never ripen to the same extent as in the southern
paprika-growing countries (which, by comparison, have 3 000 hours of sunshine a year). Consequently,
at the time they are harvested, the ‘Szegedi paprika’ pods have a residual sugar content. The char
acteristically sweet flavour of the ground paprika comes from the condensation reaction between part
of these sugars and the pod’s protein content, the caramelisation of the sugar caused by the drying and
grinding process, and the oils in the seeds.

Paprika’s temperature requirement in the growing season is at least 3 000 °C. The average heat sum in
the Szeged region is approx. 3 400 °C, ensuring that paprika grown in the region ripens to a brilliant
red. At the same time, the ground paprika owes its characteristic colour to post-ripening, which
precedes drying in the region’s traditional paprika-producing procedure. This procedure is also
connected to the climatic features of the region, in that by the end of a relatively short growing
period, only a part of the harvest will have developed the features of quality genetically encoded in
these varieties. The post-ripening of the paprika brings out further characteristics that contribute to

C 44/11

C 44/12

EN

Official Journal of the European Union

good quality. In the course of post-ripening, natural desiccation (loss of water) causes a drop in sugar
levels, but never to an extent that would alter the product’s characteristic flavour. At the same time, the
total pigment content increases by 30-50 %, together with the amount of red pigments. The pigment
content of post-ripened ground paprika is higher and more stable than that of paprika that is
immediately dried and ground.
The Hungarian Patent Office registered the designation of origin on 27 November 1998 (registration
number: 3), and pursuant to the Lisbon Agreement, the International Bureau of the World Intellectual
Property Organisation entered it in the international register of designations of origin on 6 May 1969
(registration number: 502).
4.7. Inspection body:
Name:

Mezőgazdasági Szakigazgatási Hivatal Központ, Élelmiszer- és Takarmánybiztonsági
Igazgatóság
Address: Budapest
Mester u. 81.
1095
MAGYARORSZÁG/HUNGARY
Tel.
Fax
E-mail:

+36 4563010
—
oevi@oai.hu

4.8. Labelling:
In addition to the requirements specified under the law, the protected designation of origin ‘Szegedi
fűszerpaprika-őrlemény’ or ‘Szegedi paprika’ or its abbreviation, as well as (after entering in the
Community register) the Community logo, must be indicated on the product packaging.
The members of the Consortium must add a numbered label, issued by the Consortium, to every unit.
The issuer must keep a record of the numbered labels.
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