
PARMIGIANO REGGIANO PRODUCTION 

 

 Parmigiano Reggiano is a DOP cheese, hard paste, produced with raw cow's milk, partially skimmed by 
surfacing, without the addition of additives or preservatives. The production area of Parmigiano Reggiano 
includes the provinces of Parma, Reggio Emilia, Modena, Bologna to the left of the river Reno and Mantua 
south of the river Po. 

The origins of this cheese date back to the Middle Ages and are generally placed around the 12th century. 

Giovanni Boccaccio in the Decameron shows that already in 1200-1300 Parmigiano-Reggiano had reached 
today's typification, which leads us to suppose that its origins date back to several centuries before. It is not 
excluded that the recipe is analogous to that of a Piacenza cheese called "il Piacentino" and to a Lodigiano 
(the Granone Lodigiano) with hard paste that we sometimes find mentioned in passing in Roman sources. 

Historically the cradle of Parmigiano Reggiano was in the 12th century, next to the great monasteries and 
mighty castles in which the first toll houses appeared: small buildings with a square or polygonal layout 
where milk was processed. There were four main monasteries between Parma and Reggio: two 
Benedictines (San Giovanni in Parma and San Prospero in Reggio) and two Cistercians (San Martino di 
Valserena and Fontevivo, both in the Parma area). 

To have meadows with good productions to be used for large cattle breeding, both as a driving force and as 
a source of fertilizer, it was necessary to have land with plenty of water and it is no coincidence that the 
largest prairies were formed there. where there was an abundance of spring water: in Parma in the area 
north of the city and in that of Fontanellato-Fontevivo; while in Reggio the area with the most water was 
between Montecchio Emilia and Campegine (the latter area was then subject to Parma). 

In the Parma area then, thanks to the salt pans of Salsomaggiore, the salt necessary for the cheese 
transformation was present, unlike other cities. 



Parmigiano Reggiano has quickly spread to the current district located south of the Po, in the provinces of 
Parma, Reggio nell'Emilia and Modena, also reaching part of the provinces of Bologna and Mantova. 

It is a product with a Protected Designation of Origin (D.O.P.), according to the European regulation of EEC 
Regulation 2081/92 and the recognition of Reg. (CE) N. 1107/96. Only the cheese produced according to 
the rules collected in the Production Regulation can bear the Parmigiano-Reggiano brand. 

Parmigiano Reggiano must bear on the outside of the form the markings in their entirety that can identify 
and distinguish the product. The necessary meadows for the production of this cheese are stable meadows 
and cattle breeding. 

Currently a large part of the production of Parmigiano-Reggiano is made with milk produced by Frisian 
cows, introduced into the territory during the twentieth century, but the traditionally exploited breed for 
the production of cheese is the red Reggiana, with a triple aptitude (milk, labor and meat) , probably 
introduced by the Lombards. 

Its milk production is little more than half compared to the Frisona, although of superior quality, and this 
explains its abandonment, also linked to the fact that its strength and aptitude for work have become 
useless with the advent of tractors . 

 

A form of Parmigiano-Reggiano cheese must necessarily have a variable weight of between 30 kg and over 
40 kg, although on average it is around 40 kg. To produce a form of Parmigiano-Reggiano, about 550 liters 
of milk are needed, with an average of 14 liters per kilogram of cheese produced. 

The cheese can be eaten in flakes or grated. The best seasoning should not be less than 24 months, even 
reaching 36 and 40 months and up to 90 months for longer aging periods. 

http://www.parmigianoreggiano.it/caseifici/cooperativa-casearia-frignano.aspx 


