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ABSTRACT

Introduction: The State of Goias has significant food production from family rural agro-
industries. Objective: Considering this scenario and the recent publication of legislation
on the crafting of foods of animal origin, the objective of this article was to broaden
the debate on the topic through a historical-critical analysis of the federal and state
regulations in Goias, as well as to characterize the enterprises that were granted Selo
Arte in the state. Method: Documentary research was carried out in order to identify
the current legislation, and field research was conducted using a questionnaire that was
applied to all five producers who acquired Selo Arte in Goias. Results: As a result, it
was observed that there are many gaps and bottlenecks in the legislation related to
artisanal products, which hinder the formal commercialization of artisanal products and
the regularization of rural agro-industries. As for the Goias enterprises that have the Selo
Arte, despite having some similarities, it was not possible to identify a characteristic
pattern, most likely because the legislation is recent and few establishments have
obtained the concession, which does not generate a significant quantity for comparisons.
Conclusions: In conclusion, it was observed that it is essential to improve legislation at
the federal, state, and municipal levels with a view to encouraging the legalization of
food processing from rural agro-industries, especially family-owned ones.
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RESUMO

Introducdo: O estado de Goias possui expressiva producdo de alimentos advindos de
agroindUstrias rurais familiares. Objetivo: Considerando este cenario e a recente
publicacao de legislacoes sobre a artesanalidade de alimentos de origem animal, visamos
ampliar o debate sobre o tema por meio de uma analise historico-critica das normativas
federais e estaduais goianas, bem como caracterizar os empreendimentos que tiveram a
concessao do Selo Arte no estado. Método: Foram realizadas uma pesquisa documental
para identificacao das legislacoes vigentes e uma pesquisa de campo com aplicacao
questionario com todos os cinco produtores que adquiriram Selo Arte em Goias. Resultados:
Observou-se que existem muitas lacunas e gargalos nas legislacoes relacionadas aos
produtos artesanais, o que dificulta a comercializacao formal de produtos artesanais e a
regularizacdo de agroindUstrias rurais. Quanto aos empreendimentos goianos que possuem
Selo Arte, apesar de possuirem algumas similaridades, nao foi possivel identificar um
padrao caracteristico, muito provavelmente pelo fato de a legislacao ser recente e poucos
estabelecimentos terem obtido a concessao, o que nao gera um quantitativo expressivo
para comparacdes. Conclusées: E indispensavel aprimorar legislaces nas esferas federal,
estadual e municipal com vistas a incentivar a legalizacao do processamento de alimentos
de agroindustrias rurais, especialmente as familiares.

PALAVRAS-CHAVE: AgroindUstria; Artesanal; Informalidade; Produtos Lacteos; Fiscalizacao
Sanitaria
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INTRODUCTION

The emergence of new food markets is directly linked to cul-
tural changes, lifestyles, and the identity that products carry
with them. In this context of change, the consumption of indus-
trialized foods has lost its space, albeit occasionally and among
specific groups of the population, given the latent revaluation
and resignification of markets based on localism and the history
of products’.

This perspective, also present in the document Food Trends?,
points out that food trends in the Brazilian context can be
grouped into five categories: sensoriality and pleasure; health-
iness and well-being; convenience and practicality; reliability
and quality; and sustainability and ethics. These trends include
artisanal and traditional products which, to a large extent, are
produced, processed, and marketed by family farmers.

The processing of artisanal and traditional foods has a signifi-
cant output, although the vast majority of it remains informal®.
This informality translates, roughly speaking, as “the other side
of the exclusionary nature of Brazilian society, making the fight
for its ‘standardization’ one of the objectives of citizenship and
equity”, as it is expressed with a vision of quality restricted to
sanitary aspects. As a possible consequence of this narrow view
of quality, Marques and Cruz® point out that part of informal
production is not due to an inability to comply with the legal
conditions imposed, but rather a choice to remain informal in
the market.

The contradiction between increased demand and the chal-
lenges of formalizing the production and marketing of these
products implies the need for public policies aimed at processing
carried out by families, regardless of the volume of production.
The need for recognition is a first step so that these families and
their food production methods can then be qualified and covered
by public actions and policies.

Studies show that in order to guarantee the safety of informal
artisanal products sold without proper inspection and compli-
ance with hygienic and sanitary conditions, governmental educa-
tional actions are necessary>®”:%, as well as good manufacturing
practices and effective cleaning and disinfection procedures that
reduce microbial contamination during the storage, transporta-
tion, and processing of milk®. Considering the microbiological
risk as one of the main problems for the marketing of artisan
cheeses™, basic knowledge about standard operating proce-
dures, good manufacturing practices, and microbiology becomes
indispensable to boost the market and guarantee the food qual-
ity of these products'.

In this context, Freitas and Stedefeldt'? argued that it is neces-
sary to develop a new perception of the concept of safe food,
which goes beyond the hygienic aspects of the regulations and
focuses on the human, social, political, and cultural aspects of
food production. Human presence is understood as an indispens-
able and adaptable aspect of production in its creative and inno-
vative process, as well as contributing subjective aspects that
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complement the definition of risk and make it possible to reduce
food-borne illnesses.

However, despite the trend towards the valorization of food
production and processing by family farming and, in particular,
the valorization of handmade products and traditional products'
and broader approaches to safe food, initiatives related to gov-
ernment programs aimed at these products and producers are
still softly driven, although since the 2000s, various pieces of
legislation and proposals for seals related to these products have
emerged on the Brazilian scene'".

Considering the most recent policy for valuing these products,
the Selo Arte, which regulates the artisanal production of food
of animal origin'¢, it is worth considering that, in order for it to
generate an effective competitive advantage for family farm-
ing, there must be specific regulations, technical training, and
the definition of parameters that take into account the realities
of producers'.

As part of these discussions, we need to address the production
of cheese and cottage cheese in Goias, a state which, according
to data from the 2017 Agricultural Census'®, has 9,672 rural fam-
ily farming establishments producing cheese and cottage cheese.
Although in terms of the number of family farming establish-
ments dedicated to this production, Goias is in fourth place,
behind only Minas Gerais, Santa Catarina, and Rio Grande do
Sul, in terms of the quantity produced and the quantity mar-
keted, Goias is in second place in relation to the Brazilian states.
In terms of the amount of cheese and curd produced by fam-
ily farming, the data shows 11,459 tons and, in terms of the
amount sold, 10,262 tons, production and sales that are sec-
ond only to Minas Gerais. Pineda'® comments on the economic
importance of producing artisan cheeses, especially for rural
families. These figures show the importance of dairy produc-
tion and marketing in Goias, an aspect which, however, is not
properly recognized.

Given the importance of dairy production by family farmers in
the state of Goias, which, as the data shows, is the second larg-
est producer and marketer of cheese and curd in the country,
this article aimed to carry out a historical-critical analysis of
federal and state regulations in Goias, and to characterize the
establishments in the state that have the Selo Arte.

METHOD

The research was carried out in two stages: the first concerns
a normative review critically exposed from the compilation of
the main federal and Goias legislation complementary to the
law creating the Selo Arte, a stage carried out through a search,
between February 2021 and December 2022, on the Planalto web-
site (https://www.gov.br/planalto/en-br), the Federal Official
Gazette (http://www.in.gov.br), and the Goias State Secretariat
of the Civil House (https://legisla.casacivil.go.gov.br/) with the
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following keywords: cheese factories, health inspection, health
inspection, animal products, Selo Arte, agro-industry.

The second part is a field survey carried out with all the produc-
ers who have been awarded the Selo Arte in Goias until January
2023. The sample universe consisted of five producers located
in the municipalities of Corumba de Goias, Guapd, Luziania,
and Alexania, the latter with two producers. A semi-struc-
tured questionnaire was used to find out about the reality of
certified producers, the obstacles they face in obtaining the
seal and the presence of qualified professionals to meet the
legal requirements.

Access to the producers and data collection took place in a
non-face-to-face manner via the virtual environment, using the
internet and cell phone messaging applications and telephone
calls through the contact published by the National Register of
Craft Products (CNPA). Producers were invited to take part in the
research on an individual basis and were previously presented
with the Informed Consent Form (ICF).

All producers who had been awarded the Selo Arte in Goias,
considering the data available up to January 2023, agreed to
take part in the survey. After the interviews, the quantitative
data was analyzed descriptively, mainly considering the number
of occurrences of the answers, to identify the characteristics
most cited by the producers. The qualitative data was repro-
duced and discussed by means of a general summary, inspired
by the content analysis method' and considering the conver-
gences and divergences between the interviewees’ statements
and their associations.

The research, which involves interviews with rural producers,
was approved by the National Research Ethics Commission
through Caae 51162121.2.0000.5083 by Committee 5083.

RESULTS AND DISCUSSION

Historical-critical analysis of federal and Goias state regulations
on food processing

The history of the main health regulations that culminated in
the publication of the legislation on the Selo Arte dates back to
the 1950s (Chart). It is known that Brazil, at the beginning of
the 20th century, was very late in legislating regulations for the
production and inspection of products of animal origin, a fact
that contributed to informality?.

The publication of Law No. 1.283, of 18 December 1950, was an
important milestone for the formalization of food processing of
animal origin?'. This law is fundamental because it created the
Regulation and Industrial and Sanitary Inspection of Products of
Animal Origin (Riispoa), which, among several modifications, was
recently amended in 2020 through Decree No. 10.468, of August
18, 2020%. Then, through Law No. 9712, of November 20, 19982,
the State Care System for Agricultural and Animal Health (Suasa)
was created and regulated many years later by Decree No. 5741,
of March 30, 2006%. With this decree, significant progress was
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made with the creation of an equivalence system, the Brazilian
Animal Product Inspection System (Sisbi-POA).

Through this system, states, the Federal District, and munici-
palities (including Municipal Public Consortia) can apply to the
Ministry of Agriculture, Livestock and Food Supply (MAPA) for
the equivalence of their inspection services. This equivalence,
in addition to standardizing inspection and surveillance pro-
cedures, abolishes territorial limits and allows establishments
under state or municipal inspection to market their products
throughout the country. This possibility aims to favor the sup-
ply of inspected food, generate more integration between the
spheres, and make it possible for family farming products to
enter the formal market. There are currently 25 states, 36
municipalities, and four Municipal Public Consortia signed
up to the Sisbi-POA®. Given Brazil’s territorial extension
(8,510,345.538 km?) and the existence of 5,570 municipal-
ities?®, this adherence can be considered insignificant, which
makes the equalization of inspections less effective.

Despite the progress made by the partnership and integra-
tion between state, municipal, and federal entities, there
was still no health legislation to create equality between
agro-industrial complexes with large-scale production and small
rural agro-industries. In view of this need, Normative Instruction
(IN) No. 16 of June 23, 2015, was published?, which is quite sig-
nificant in terms of the social and productive inclusion of small
agro-industries. As discussed by Cruz', IN 16/2015 is legislation
aimed at family farming and is quite innovative, which strength-
ens family production or its equivalent by adapting structural
conditions, process control as well as particularities in inspec-
tion and inspection actions.

Based on these previous laws, and with a view to expanding the
legalization of artisanal productions, the Selo Arte was created
by Law No. 13,680 of June 14, 2018'. This norm regulates the
artisanal production of food of animal origin and the seal allows
unrestricted marketing in relation to municipalities and states,
expanding circulation and legalizing the marketing of artisanal
products that have prior registration with the Municipal Inspec-
tion Service (SIM), State Inspection Service (SIE), or Federal
Inspection Service (SIF).

Although the Selo Arte was created to facilitate the regular-
ization of family farming production, there is no impediment
to users who do not belong to this sector making use of this
device. There is also no prohibition on granting the label to
large companies, as the maximum scale of production to apply
for the label is not objectively determined. Cruz?® pointed out
that this gap leads to confusion as to who will benefit from
this regulation, which leaves open the possibility of medium
and large-sized industries applying for the seal. On the other
hand, there are some singularities for obtaining the seal that
limit its granting. Among the requirements for obtaining the
seal, the product must be the result of “predominantly manual
techniques adopted by an individual who has full control of the
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Chart. Chronology of the main health regulations that preceded the standardization of the production and marketing of artisanal products of animal

origin in the state of Goias.

Legislation

Description

Federal Law No. 1.283, of December 18, 1950 - amended by Decree
No. 10.468/2020

Creation of Riispoa, considered the precursor to other regulations on
animal products.

Federal Law No. 7.889 of November 23, 1989

Provides for the sanitary and industrial inspection of products of
animal origin.

Federal Law No. 9712 of November 20, 1998

It describes the inspection powers of the Ministry of Agriculture,
the Secretariats of Agriculture of the States, the Federal District and the
Territories, and the Secretariats or Departments of Agriculture of the
Municipalities, through decentralized action.

Federal Decree No. 5.741, of March 30, 2006

Regulates and organizes Suasa.

Federal Normative Instruction No. 36 of July 20, 2011

Establishes the requirements for states, the Federal District and
municipalities, individually or through consortia, to join the Sisbi-POA.

Mapa Normative Instruction No. 16 of June 23, 2015

Establishes rules for the inspection and sanitary supervision of products of
animal origin, relating to small agro-industries.

Law No. 13.680, of June 14, 2018

Amends Law No. 1.283/1950, to provide for the inspection process of food
products of animal origin produced in an artisanal manner.

Federal Law No. 20.361, of December 5, 2018

Establishes health standards for artisanal products with the creation of the
Selo Arte.

Law No. 13.860, of July 18, 2019

Provides for the production and marketing of artisanal cheeses and
other measures.

Federal Normative Instruction No. 67 of December 10, 2019

Establishes the requirements for states and the Federal District to grant
the Selo Arte to food products of animal origin produced in an artisanal way,
in the form of this Normative Instruction.

Federal Normative Instruction No. 73 of December 23, 2019

Establishes, throughout the country, the Technical Regulations
for Good Agricultural Practices for rural producers supplying milk for
the manufacture of artisanal dairy products, which are necessary for granting
the Selo Arte.

Goias State Decree No. 9.551, of November 12, 2019

Regulates Law No. 20.361, of December 5, 2018.

Goias State Normative Instruction No. 6/2019

Regulates the registration of artisanal cheese factories.

Decree No. 11.099, of June 21, 2022

Provides for the preparation and marketing of artisanal food products of
animal origin.

Mapa Ordinance No. 531, of December 16, 2022

Establishes requirements for the granting of the Art and Artisanal
Cheese Stamps by agricultural and livestock agencies; defines
the logo numbering standards for artisanal identification stamps;
and establishes the Audit Manual for the process of granting Artisanal
Identification Stamps.

Source: Prepared by the authors, 2023.

Riispoa: Regulation and Industrial and Sanitary Inspection of Products of Animal Origin; Suasa: State Care System for Agricultural and Animal Health;
Sisbi-POA: Brazilian Animal Product Inspection System; Mapa: Ministry of Agriculture, Livestock and Food Supply.

production process”, be “genuine”, and maintain “traditional,
cultural, or regional characteristics”?.

According to Cruz?®, Law No. 13.680/2018, known as the Selo Arte
Law, is unclear about the regulation of products, including both
artisanal and traditional foods and covering production in both rural
and urban areas. Therefore, both productions with knowledge and
know-how passed down from generation to generation and recent
productions based purely on craftsmanship are covered.

Although the Selo Arte was designed to strengthen family farming
and small producers, Pinto et al."” pointed out that the imple-
mentation of the seal does not provide a competitive advantage
to small farms that sell food of animal origin informally. There-
fore, it can be inferred that the productive inclusion of the Selo
Arte has a very limited scope in relation to informal processing
units aimed at self-consumption and direct sales, characterizing
an exclusionary and selective perspective and hardly capable of
minimizing informality.

http://www.visaemdebate.incgs.fiocruz.br/

Carvalho et al.3, in a study carried out in the western region
of Santa Catarina, pointed out that it is necessary to rethink
the guarantee of safe food in order to cater for artisanal pro-
ducers who work informally and are unable to meet the current
standards set by legislation. The authors also highlighted the
need for appropriate parameters that guarantee safe food and
allow smaller-scale producers to market this food and generate
income. To achieve this, according to the authors, it is necessary
to replace punitive inspections with corrective, consultative,
and educational actions.

In line with the publication of the Selo Arte Law, it is worth
highlighting cheese production in Brazil. According to data
from the 2017 Census of Agriculture of the Brazilian Institute
of Geography and Statistics'®, Brazil produces around 220 tons
of cheese a year, made by 140,000 family farmers, out of a
total of 175,000 producers. This scenario was decisive for
the creation, in parallel to the Selo Arte Law, of Federal Law
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No. 13,860 of July 18, 2019, specifically on the production and
marketing of artisanal cheeses.

However, even with all the recent legislation, producers who
are in the informal sector do not have, through the Selo Arte
Law'® and its complementary laws, significant advances and
regulatory adjustments that would allow them to formal-
ize their production. Many obstacles can be listed, such as
the need for the establishment and the product to first have
municipal, state or federal inspection in order to be granted
the seal. As already mentioned, this challenge can be seen in
the small number of municipalities and states that have joined
the Sisbi-POA.

There are benefits and aspects that refer to the valorization of
products based on legislation aimed at artisanal foods. However,
it should be noted that the way these policies have been con-
structed and conducted, the public benefiting will most likely be
a subtle portion of producers who already have sufficient con-
ditions and resources to formalize and expand their marketing.
Therefore, even though there are laws that seek to overcome
obstacles, it is questionable to what extent they are inclusive,
since they have not been enough to boost family production,
which is largely informal.

In this context, with a view to complying with the inspection
of products of animal origin and the guidelines of the health
standards for these products, which are the responsibility of the
state and district agriculture and livestock agencies, the state
of Goias published Decree No. 9,551 of November 12, 2019%'.
Through this Decree, the Goias Agency for Agricultural Defense
(Agrodefense) oversees granting the Selo Arte in the state of
Goias. It is a very brief decree that lists the criteria for granting,
suspending and canceling the seal.

With this Decree in mind, IN No. 6 of 20 December 2019% was
published to regulate the production and marketing of artisanal
cheeses. An important factor in this regulation, which favors
family artisanal production, concerns the definition of artisanal
cheeses. According to this regulation, production from dairy
industries is not considered artisanal production, even if their
labels contain this information.

Artisanal cheeses are those made using traditional
methods, produced predominantly by hand and on a non-
industrial scale. They may have a territorial, regional or
cultural link and value, in accordance with the specific
production protocol established for each type and variety
and using good agricultural and manufacturing practices®.

The regulations are in line with higher standards, which allow
the production of artisan cheeses from raw milk on farms cer-
tified as free of brucellosis and tuberculosis-causing agents.
Maturing for less than 60 days has been permitted since 2011,
but technical and scientific evidence is required to certify the
quality and safety of the product®. In 2013, the responsibility for
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testing the safety and innocuousness of products fell to munici-
pal and state bodies®.

Another positive point of the IN from Goias regarding the pro-
duction of artisanal cheeses is the more precise delimitation of
the public to be covered by the policy, considering that artisanal
cheesemakers need to be located on rural properties. Despite
providing guidance on the origin of the raw material, which can
be produced in-house or purchased from third parties, an unfa-
vorable factor is the fact that there is no definition of the scale
of production. A reasonable parameter that would help with this
measurement is the limit set out in Law No. 13.878, of July 19,
2001, which establishes rules for the family mini-industry of edi-
ble products of animal origin and their marketing in the state
of Goias:

§ Paragraph 1 - Small-scale mini-industry production is
considered to fall within the following limits per producer:
Il - up to 500 (five hundred) liters of milk per day as raw
material for dairy products®.

The absence of a limit on the scale of production makes it dif-
ficult to define reasonable parameters for the requirements
to be applied to production units, which can be disproportion-
ate to the reality of production and thus contribute to making
production unviable?®. As for facilities, the standard refers to
observing the scale of production, regional specificities and local
traditions. However, it lists unreasonable requirements for small
producers who are informal and have little or no government
financial incentive for production infrastructure.

As far as technical guidelines are concerned, the Secretariat of
Agriculture, Livestock and Supply of Goias State (Seapa) has pub-
lished a guidance manual for artisanal cheese makers*. Although
it provides relevant information and knowledge about the proce-
dures for applying for and granting the Selo Arte, the policy does
not provide for technical monitoring of the process by a tech-
nical manager or qualified professional in the area, an import-
ant and often indispensable step for instructing family farmers,
who often operate on a small scale and have limited access to
information. Given the requirements for regularization and reg-
istration, having access to information and technical assistance
is essential.

In this sense, it is worth highlighting the important role of Tech-
nical Assistance and Rural Extension (ATER), a public policy that
is very significant and allows for an increase in productivity,
especially when it comes to family farming. This positive effect
between ATER and increased production has a favorable impact
on job and income generation in Goias¥. Despite the positive
relationship between ATER and increased productivity in fam-
ily farming, the research by Diesel et al.?® showed a significant
dismantling of this policy after 2018 and raises concerns about
meeting the policy’s guidelines.

It should be noted that in the state of Goias, with the excep-
tion of Law No. 13.878/2001, Decree No. 9.551/2019 and IN
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No. 6/2019 were the first state publications referring to artisanal
products. It is clear, therefore, that public policies in Goias that
direct and promote the production and marketing of artisanal
foods are still at a very embryonic stage.

The state of Goias was the first in the Center-West region to
award the Selo Arte to a cheese factory. The state currently has
five establishments with the Selo Arte, four cheese factories and
one butter factory. In Brazil, 419 seal registrations have been
issued and Goias is the fifth state with the highest number of
registered artisanal seals*®, all granted for dairy products. The
states with the highest number of Selo Arte are Minas Gerais
(110), Sao Paulo (80), Espirito Santo (70), Santa Catarina (62),
and Goias (35)*.

Of the total number of products with seals granted, there is a
predominance of dairy products (298), followed by meat (90),
bees (27), and fish (four)®. In this context of seals being granted
mostly to dairy products, it is worth considering the recent pub-
lication of Decree No. 11.099, of June 21, 20224, which insti-
tuted the Selo Queijo Artesanal. Since the publication of this
regulation, only seven seals have been granted in the country, in
the states of Minas Gerais (two) and Rio Grande do Sul (five)¥.
It is worth noting that artisanal cheeses can have both the Selo
Arte and the Selo Queijo Artesanal, as long as they meet the
requirements set out in the regulations. It is believed that the
existence of the two seals only adds symbolic and commercial
value to the product, since obtaining the Selo Arte is enough
to provide the characteristics of craftsmanship and production
using traditional methods, as well as the product’s territorial,
regional and cultural links and appreciation. So far, therefore,
there have been no significant changes between the Selo Arte
and the Selo Queijo Artesanal.

Characteristics of establishments with the Selo Arte in the
state of Goias

Considering that the dairy chain in Goias is a segment of signifi-
cant importance to the economy, cheese production has become
increasingly important in the state. With a production of 30 bil-
lion liters of cow’s milk, Goias contributed 2.7 billion in 2017,
ranking 4th in the country.

According to data from the Agricultural Census', Goias was the
state with the second highest production of cheese and cottage
cheese, with 17,334 tons, second only to Minas Gerais, which
produced 78,219 tons.

The Selo Artes awarded in Goias are in line with the state’s
significant dairy production, as all the products that have been
awarded the seal are dairy products. Of the five establish-
ments with the seal, four are cheese factories and one is a
butter factory. It is important to highlight the progress made
with the publication of Decree 11.099/2022, which authorizes
municipalities to grant the Selo Arte and Selo Queijo Artesanal,
as long as the products are linked to an inspection service.
In a specific case, the butter factory in Goias was the first
establishment in the country to be granted the Selo Arte via a
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municipality. Before the decree, only the states and the Fed-
eral District were responsible for inspecting artisanal products
and granting the Selo Arte.

Although the artisan cheese market accounts for 40% of Brazil-
ian production*, scientific studies on the market, history, and
culture related to this product are still in their infancy and need
to be further developed®. Even though progress has been made
over time, one obstacle to the appreciation of this artisanal pro-
duction is probably the formalization of production to comply
with health legislation. Therefore, seeking ways to encourage
the implementation of the Selo Arte, as well as strengthening
existing regulations, such as IN 16/2015, is essential to boost
the economy and production of family farming in Brazil and
its states.

The Selo Arte legislation and complementary legislation in Goias,
although intended to simplify the procedures for regularizing
the production of artisanal products, have, in general terms,
an exclusionary and selective perspective in relation to family
farmers who are in the informal sector. Of the five establish-
ments that have products with the Selo Arte in Goias, three were
already registered with an inspection service. This reinforces the
idea that there is a preferential public, made up of producers
who already have production conditions and comply with Good
Agricultural and Manufacturing Practices, and are linked to a
health inspection service.

Furthermore, all these establishments were accompanied by a
technical professional for the process of granting the seal, via
private assistance financed by the owner, thus configuring a
favorable financial condition for hiring advice. In this case, it is
worth noting that in no case was there any government support
via Rural Technical Assistance for the granting of the seals, sug-
gesting that the dismantling of the National Policy on Technical
Assistance for Family Farming and Agrarian Reform (Pnater)®
may even jeopardize processes such as the granting of the seals
under analysis in this article.

As for level of education, three of the entrepreneurs have higher
education, one has secondary education, and the fifth has pri-
mary education. Cruz and Marques?, in a study based on data
from the 2017 Agricultural Census, pointed out that part of the
limitations to the formalization of agro-industries in Rio Grande
do Sul is the lack of specialized technical guidance and restricted
access to secondary and higher education.

During the interviews carried out as part of the fieldwork for this
research, some aspects converged between the establishments
studied. According to the data from the interviews with the
owners of the five establishments that have products with the
Selo Arte in Goias, all the establishments have a predominantly
female workforce and are characterized as recent ventures, four
of which have been in existence for less than five years and the
oldest between ten and five years.

All the producers interviewed were awarded the seal for more
than one product, with a total of 35 seals being awarded: 15
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butters and 20 cheeses. It was observed that the daily pro-
duction scale of the cheese dairies is quite variable, rang-
ing from: 10 to 30; 30 to 50; and over 50 units of cheese per
producer/establishment. It is worth noting that one cheese fac-
tory did not report its daily production. Butter production is
approximately 200 kg/day".

All those interviewed, even those who reported no increase in
financial income in their establishments, would recommend the
award of the seal to others. Given the recent granting of the Selo
Arte to these products, the increase in income is still a factor
that cannot be properly measured.

A critical analysis shows that the Selo Arte did not follow the
premise of inclusion with a focus on family farmers, while it did
not significantly boost the formalization of artisanal and tradi-
tional family farming production. Although it does not exclude
the participation of family farmers, the Selo Arte law expands
competition with family farming, since it allows for the inclu-
sion of diverse audiences that produce handicrafts with more
financial and technical capital resources. Reinforcing this
perspective, even though all the enterprises that have been
awarded the Selo Arte in Goias are run by family members, only
one of the five producers is a family farmer. This is consistent
with the idea that the Selo Arte does not exclusively or even
primarily promote family farming.

Even with the progress made, there is a contradiction between
the path initially proposed by the history of legislation aimed at
strengthening family farming products and the number of family
establishments that have been regularized. There needs to be
more alignment in the laws so that they allow the inclusion of
producers while maintaining safe food criteria that express not
only the hygiene-sanitary dimension, but also culture, humanity
and traditional modes of production, regardless of their scale.

Bicalho and Teododsio®, analyzing the history of public policies
aimed at developing family farming, highlighted achievements
and progress. However, in order to have more precise public
policies, it is necessary to develop strategies that understand
the completeness of market interactions, the economic, social,
cultural and political structure that these producers are part of
in society.

When asked what the biggest incentive was for applying for the
seal, all of them said it was the desire to be sold throughout
the country in a legalized way and to increase sales. One of the
producers was very keen to have a seal that would set him apart
from others in the market because of his craftsmanship. Cam-
argo et al.? emphasized that the granting of the Selo Arte pro-
vides greater dynamics and practicality for marketing products
nationwide and is considered a facilitator for selling products.

All the interviewees reported that there had been investments
of more than R$ 50,000 to adapt the establishments, and three
considered the bureaucracy of the legislation to be the main dif-
ficulty in the process of granting the seal. Only one of the inter-
viewees said they had encountered no obstacles and the other
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considered the onerous nature of the process to comply with
health regulations to be a challenge. Santos et al.* argued that
artisanal and traditional production needs to be considered in
its entirety and that health requirements should not be discon-
nected from family agri-food production systems. This excessive
bureaucracy reported by the entrepreneurs interviewed makes it
clear that current legislation, which should understand the com-
pleteness of food quality in its traditional and artisanal nature,
is excessively expressed in terms of hygiene quality.

As for the credit incentive, one interviewee received funds
from the National Program for Strengthening Family Agricul-
ture (Pronaf), another had access to the Constitutional Midwest
Financing Fund (FCO Rural) and the others didn’t use any type
of financing.

CONCLUSIONS

This, the first study to show the profile of artisanal establish-
ments awarded the Selo Arte in the state of Goias, presents a
theoretical and critical assessment of Brazilian and Goias leg-
islation involving artisanal food production. It is important to
emphasize that the applicability of the regulations requires
joint action by the federal, state and municipal spheres in order
to promote artisanal products and encourage family farmers,
including those who work in the informal sector, because the
current health legislation is a very complex and most of it does
not focus on the production and processing of food by family
farmers. As Macedo and Rototo* pondered, it is prudent to cre-
ate pertinent regulations that do not impede and disregard the
artisanal production and know-how of the producing families,
threatening the cultural and historical dimension of these prod-
ucts. Worth highlighting the importance of legislation aimed at
family farming, and its impact on the public health of the pop-
ulation, since specific laws that encourage artisanal production
provide quality food and generate consumer safety and reduce
risks to consumer health.

It was found that since the publication of the regulations for the
Selo Arte in 2018, the state of Goias has awarded a total of 35
seals to dairy products: cheeses and butters. This number, which
is still not very significant, could be boosted by government
actions involving funding, training for producers, continuous
adaptation of legislation aimed at small producers and encour-
aging the legalization of producers who operate irregularly.

Of the five establishments that have been awarded the Selo
Arte in Goias, only one is a family farm, which reinforces
the idea that the Selo Arte does not have family farmers as
priority beneficiaries.

Furthermore, it is worth pointing out that the implementation
of the legislation has been quite incipient, given the low num-
ber of establishments and products with seals granted in Goias
and other states in the country. With a view to deepening scien-
tific studies on artisanal food production, it would be useful to
carry out quantitative and qualitative research into the activities
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In addition, future studies could conduct field research with con-
sumers of these artisanal products to identify their perceptions
of product quality and the reasons that motivate them to con-

carried out by artisanal and/or family entrepreneurs, which
would broaden the discussion to include, in addition to issues
related to safe food, aspects related to the culture and social

and political status of the producers involved.

sume these foods.
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