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A very special year has come to an end for the Italian heliciculture proposed by the Institute that I have 
the honor of leading since 2016: after 49 years of theoretical projects it was time for us to get our hands 
dirty in the field, as I often love to say, to stop preaching and start acting. 

We have just concluded an incredible 
year full of results and We Welcome 
2023 in the spirit of groWth that 
We Wish for all of you.

The Editorial by the Director Simone Sampò

After 49 years of projects built on theory, I felt the urge to get 
our hands dirty in the field, and move from preaching to actions. 
And that’s how we started the first two farms that are defining 
our new project the Helix Valley: 26 fully operational enclosures 
conducted by me in person with the help of the technicians 
and the staff of the Institute, with the aim to sanction the 
evolutionary transformation of the Heliciculture Center of 
Cherasco from a Collection Center into a Production Center.
In order to spread the culture of snail farming, provide training 
and offer the necessary assistance to support Italian and foreign 
snail farmers who rely on Chiocciola Metodo Cherasco, it was 
necessary and urgent to leave the desk and get in the field. That 
is where the business of heliciculture originated and where we 
are still finding gaps left by previous management who never 
knew how to overcome failures by exploring new horizons, 
which is an undeniable part of any progress.

The first step was to activate the Delivery Room in the 
headquarters of the new Snail Academy, outside the walls of the 
Historic Center of Cherasco. Inside a modular indoor structure 
that artificially recreates the climate, humidity and natural light, 
it is possible to control the total reproductive cycle of the snails: 
from their mating to reproduction, and witness the incubation 
and hatching of the eggs from which our baby snails are born 
to be later inserted in the enclosures dedicated to the Short 
Natural Cycle. The firsthand studies of the snail cycle allow us to 
detect any critical issue as soon as it appears, and act promptly 
to resolve it. The fact that in the last 40 years of management 
preceding my leadership no one thought to do it keeps 
amazing me every day. I can confidently state that 2022 will be 

remembered as the year of the Great Transition for the great 
real results in production that we reached thanks to our new 
studies: we have simplified the method - forced by the climate 
change that is making our summer seasons particularly hot and 
dry - and we have obtained amazing results that FINALLY can 
guarantee a secure income. Another important milestone in 
2022 was obtaining the Certification of the first and only Supply 
Chain for in the world dedicated to Heliciculture by Bureau 
VERITAS (beware of those who claim supply chains that exist 
only between office walls or on some bogus labels that are close 
to food fraud). This result rewards the hard work of the staff at 
Lumacheria Italiana that becomes the head of the supply chain, 
leading also the snail farmers who followed the CMC Breeding 
Specifications and passed the inspections brilliantly. 



In just six years, Lumacheria Italiana has tripled its turnover, 
becoming today the only real Italian company for snail 
transformation. This milestone confirms that our CMC 
Specification Manual is the only authentic document of 
regulations designed precisely to obtain the promised results 
in snail farming. Nowadays we are collaborating with the 
veterinarians and the Zooprophylactic Institute to update the 
Manual of Standard Operating Procedures.

International projects were also consolidated this year, in the 
countries where our Institute is mostly present such as Georgia 
and other new areas that we will have the pleasure to present 
in the coming months. Continuity is fundamental for us as it 
is the only way to confirm the credibility of our work: it is not 
enough to be present on TV channels as some of our so-called 
competitors have done in recent months to disappear later in 
a bubble, it is necessary to keep working in the field providing 
advice and assistance by looking for new ways to shorten 

energy and enthusiasm this year. First things first: this year the 
International Institute of Heliciculture of Cherasco Method Snail 
turns 50; I wasn’t one of the founders and yet I have the duty to 
thank who fifty years ago had the drive to inaugurate this road in 
a familiar way. Nonetheless, I should admit that I am extremely 
proud to have built a team of professionals that helped me in the 
last six years to lead the Institute and take it beyond the world 
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geographical distances.
On the other hand, the global situation of collection snails keeps 
sending serious alarms that we cannot ignore as they represent 
an excellent opportunity for our growth. As you may have read in 
our last issue, during this last year the number of collection snails 
found in nature has drastically decreased due to the dramatic 
rise in temperatures: an estimation of -52% of the product 
found in nature which means that it could totally disappear 
within 8 years. We’re talking about an estimation of 160,000 
tons of market gap, that is why we believe it is mandatory for our 
Institute and for Lumacheria Italiana to seize this opportunity 
and expand the supply chain network by welcoming new snail 
farmers.
I rely and confide in you all. 

And now, looking at 2023 that has just begun, let me share with 
you some of the projects to which my staff and I will dedicate our 

of agriculture, into an entrepreneurial dimension that is needed 
in the market. Following this vision, the AI research projects 
we are working on promise to take the world of heliciculture 
one step further into a new digital era where the Helical Digital 
Operator with the blockchain, the real-time monitoring on 
I-Cloud platforms and the future digital machinery for plant 
management will concretize the new evolutionary phase of our 
world.
And if on one hand snail farming looks up to the digital future, 
on the other, 2023 will be the year of going back to the origins 
with a great event held outside the walls of Cherasco during 
which the snail will be celebrated in its traditional gastronomic 
essence without sacrificing taste, excellence and modernity.
In the following pages you will be able to learn more about the 
world of Chiocciola Metodo Cherasco. Even the Snail Therapy 
Company, the latest reality born in the Heliciculture Center of 
Cherasco, has new projects in store: the products of the Family 
Line have recently been released and the extension of the Make-
up line is in progress, beautiful products to make you even more 
beautiful! 
Wishing you all a year full of positivity, I can only conclude with 

what has become my motto over the years: The future is snail!
Because I believe in the future of our sector and I believe in the 
power of building it together.
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Italian heliciculture was born in 1973 with the foundation of 
the International Institute of Heliciculture in Cherasco, the 
first official body dedicated to the study of the sector. In the 
word Heliciculture itself lies the academic genesis of this field: 
agronomy and zootechnics come together to regulate the 
breeding of this incredible mollusk that finds today a legitimate 
placement among the Novel Foods given its high protein and 
dietary qualities. For many years, too many I must say, the 
Institute has been lazy in the research and experimentation 
sector, and often absent, as demonstrated by the multiple 
failures in most plants born before 2016, the year we introduced 
the Breeding Specifications of Cherasco Method Snail thanks 
to a personal will and a successful cooperation with UNISG 
University of Gastronomic Sciences. 

Words should never be chosen randomly, or used as bragging 
harbingers: I am referring to the absurdity of calling the snails 
“Snails of Cherasco” when in reality no autochthonous species 
has ever existed, and what amazes me even more is that all 
this time no one felt the need to clarify this riddle that has led 
to many confusions without any protection for the consumer. 
Mainly for this reason I felt the need for a clear change that 
sanctions and regulates the process in an unambiguous way.
The moment I took over the reins of the Institute we introduced 
the Complete Natural Cycle that represented a winning strategy 
for several years: natural migration, choosing the suitable and 
certified reproducer, the importance of supplementary nutrition 

For many years, too many years we must say, the Institute has been lazy in the research and experimentation 
sector, and often absent, as demonstrated by the multiple failures in most of the plants born before 2016.
Heliciculture, like any other business, needs to be built on solid entrepreneurial bases, and that requires a 
different and more serious operational attitude.

heliciculture is an activity that celebrates 
its 50th anniversary but still needs research 
and sector studies to reach its real groWth 
potential.

associated with a specific supplement for growth, and the use 
of symbiotic agriculture in soil care has certainly produced great 
improvements while requiring a great deal of work from the 
snail farmers. What has always been clear is that the Complete 
Natural Cycle requires a meticulous management of the land 
and the plant, and a constant monitoring of climate changes 
in order to reach the desired results: the critical issues often 
encountered in terms of management and climatic conditions 
has unfortunately not led to the desired economics results.

The short cycle



The torrid summer that just ended seems to have determined a 
constant in the general climate, what forced us to propose a new 
and safer alternative.
We’re talking about the Short Natural Cycle and its virtues that 
we will present in the following points. 

Reproduction in delivery rooms allows us to cancel the time 
required for snails to couple, and thus avoid the issues resulting 
from the lack of birth control and the critical difficulties in 
managing a herd of snails with different sizes, mortalities and 
growth levels. 

With the insertion of baby snails (aged between 10 and 20 
days) we have the certainty of the mollusks that will populate 
the enclosures. The number of baby snails that are entered is 
calculated based on eggs weight. 
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1. Indoor reproduction

2. Insertion of baby snails

3. Secure vitality of baby snails 
For the first fourth months, the baby snails will be placed in 
the vegetation in a way that allows them to adapt, eliminating 
almost completely the mortality of the herd and greatly reducing 
the intervention of manpower.
Starting the fourth month, while waiting to reach 20 weeks that 
lead to the harvest, it will be the heliciculturer duty to preserve 
adequate vegetation and a proper management of the woods.

4. The importance of woods
     in fences
The number of wooden planks to put in the enclosures is 
calculated based on the dimension of the plant in square meters. 
The woods must have specific dimensions and thickness, and 
get inserted at a specific timing.

5. Nutrition
Inspired by Professor Bergero’s statement- of the Veterinary 
University of Turin who participated in the Conference 
organized in collaboration with ISZTO Zooprophylactic Institute 
of Piedmont, Liguria and Valle d’Aosta in the context of our 
51st International Meeting of Heliciculture- “We are not what 
we eat but we are what we absorb best”, we have studied the 
best feeding method to guarantee the growth of our snails. 
To start, we have defined a weekly meal plan in order to avoid 
waste in administration. Secondly, we developed a specific 
concentrated formula to be divided between a First Period and 
a Second Period: in the first period a protein supplement will 
be administered to help the growth of the mollusk, while in 
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the second period, the supplement will be more rich in calcium 
carbonate to enhance the right edging and hardness of the shell, 
in order to have a homogeneous herd.

6. The vegetation
For the entire life cycle of our snails, from the insertion of 
baby snails until harvest, it is mandatory to preserve adequate 
vegetation in the enclosures in order not to slow down the 
growth of the snails and to preserve the correct degree of 
humidity.

7. The benefit of having one single                                                          
generation of snails
The inclusion of baby snails allows us to have a homogeneous 
herd in terms of growth. This is one of the undisputed benefits 
of the Short Cycle: to have all snails of the same size and age 
will help us administer the correct amount of food and to carry 
out only one collection cycle at a time since they would all have 
reached the right degree of maturity and edging.

8. The collection
A minimum collection of 200 kg per fence is guaranteed and can 
go up to a maximum of 460 kg per fence in the most virtuous 
cases, if the Standard Operational Procedure has been fully 
respected in terms of vegetation, feeding, use of woods and care 
of the enclosures. 

9. Reduction of manpower
The mechanical nature of the Short Natural Cycle leads to an 
important reduction of manpower, almost 70/80% less working 
hours compared to complete systems.

In the light of what has been listed, I confirm that I am not afraid 
of the statements who continue to fallaciously say that snails 
breeding cannot be managed as a poultry farm, because theirs 
are just observations resulting from assumptions without any 
empirical foundation.
The studies that my staff carry out every day confirm the results 
with facts and the Heliciculture Center of Cherasco is an ulterior 
worldwide testimony: here you can find storage sites, calibration 
and bagging machinery for the productions, the snail serum 
extracted with the Muller process, a high quality cosmetics 
production and the gastronomic sector placed today as an 
Excellence in the world of Novel Food. Commercial bodies such 
as perfumeries, the haute cuisine and the Big Demonstration 
are daily confirmations of the sector growth under the vision of 
Chiocciola Metodo Cherasco.

Simone Sampò



From Friday 16 to Sunday 18 September, the International 
Institute of Heliciculture Cherasco has opened its doors to 
celebrate “Cherasco Method Snail” and the helicoidal economy 
that derives from it and touches 13 productive sectors; we 
presented the latest important innovations introduced and 
achieved by the Institute in the snail breeding sector.
It was a weekend full of conferences trainings demonstrations 
and visits to the Center of Heliciculture, but it was also a 
weekend full of fun. 
During this long weekend, the Center welcomed people who are 
already involved in snail breeding as well as the simply curious 
ones, and they all remained fascinated by our beloved Snail.
But let’s go in order.

While HELIX:Man-Digital-Earth becomes biennial, here we 
are already preparing for the 2023 edition; with the 51st 
International Conference of Heliciculture we have chosen to focus 
on major scientific and academic events and to return to Earth 
where everything finds its origins.

back to earth.
the snail at the center of the 51st 
international conference of heliciculture

Friday 16 September 2022.

Helicoidal Economy: from 
snail farming to product 
safety.
In cooperation with ISZTO Zooprophylactic 
Institute of Piedmont Liguria and Valle d’Aosta
A very important conference kicked off the academic events, 
organized in collaboration with the Zooprophylactic Institute of 
Piedmont Liguria and Valle d’Aosta. With the support of Dr. Lucia 
De Castelli and the Director of the ISZTO Dr. Angelo Ferrari, 

our Institute has welcomed a large group of veterinarians to 
assess the situation of snail breeding and the processes related 
to the food safety of derived products. The dialogue with the 
accredited veterinary world represents one of the strong points 
of the training our Institute offers. 
For too many years, the heliciculture sector in Italy has been 
relegated to a marginal role limited in agricultural and farming 
activities, often paying the price of this isolation especially with 
the lack of legislations that support and protect producers and 
consumers. The event, organized thanks to the support of the new 
Centre of Reference “For the surveillance of snail pathologies, 
the safety of derived food products and the environmental 
sustainability “, has explored various aspects of the supply 
chain of land snails. The speakers discussed the potentials of 
the heliciculture economy, in reference to productivity, to the 
sanitary aspects of the farm and to snail’s nutrition. As they also 
highlighted the importance of sustainability in a supply chain 
that aims to reuse the resources in order to create a circular 
economy. Finally, the quality and safety criteria of the processed 
products were described, for the food, cosmetic and therapeutic 
sectors. Among the speakers who animated the conference was 
Professor Bergero of the Veterinary University of Torin, Doctor 
Giovanni Ercole who actively collaborates with our Institute 
during the courses of technical training dedicated to future snail 
breeders, Professor Trapella who exposed the characteristics 
of snail serum for food use, the Rector of UNISG University of 
Gastronomic Sciences Bartolomeo Biolatti, Dr Nadine Feghali 
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who introduced the renewed manual of Standard Operating 
Procedures written with ISZTO, and of course the Director 
Simone Sampò who is now rightly recognized in the academic 
circles as one of the top experts in heliciculture worldwide. 
And its Sampò himself who had the role to accompany the 
speakers and the veterinarians to visit the Helix Valley testifying 
that heliciculture finds its maximum expression it goes back to 
Earth. The meeting on Saturday 17 September was particularly 
dedicated to those who are considering the world of heliciculture 
for the first time and needed to find answers regarding the 
Cherasco Method snail. 

Saturday 17 September 2022. 

51st International 
Conference on the 
Cherasco Snail Method. 
The first step in the helical world 
of the snail.

In 2022, our Institute welcomed more than 1,500 people from 
all over Italy and during the meeting of September we hosted 
about 200 at the Center. Guided by the Director Simone Sampò, 
the participants were instructed directly from our professionals 
about all the details of a snail breeding plant operated with 
the methods developed by our Institute i.e. the Complete 
Natural Cycle and the Short Natural Cycle, and got some useful 
information to enhance their techniques, management skills, 
costs and commercial relations.

51st International Conference on Heliciculture



The meeting followed a 360° path covering everything we 
share in transparency with those who come to our Institute 
looking for a competent, available and ethical guide to help 
them face and seize all the opportunities. The Director Simone 
Sampò with his usual grit has fascinated the audience taking 
them on a journey through the history of Italian Heliciculture, 
and presenting the evolutionary timeline from 2016 till today, 

since he became Director of the Institute and President of the 
ANE making a real revolution in the entrepreneurial body of the 
sector. Our architect Cristiano Scarrone - Head of the Italian 
Technical Office - handled the technical part. Known for his 
great communication skills and his careful explanation, Scarrone 
presented the dictates to be respected for the realization and 
management of a plant. His role, along with the rest of our 
Institute, is to welcome and accompany people so no one feels 
left alone during the growth path.
From technique to business development, supervised by the 
Commercial Director of Lumacheria Italiana Paolo Baratti. Being 

part of the spiral path of Cherasco Method Snail means entering 
a world that offers immediate opportunities in marketing and 
economic growth. The historical period that we are living obliges 
us to seize any opportunity that arises, and even if it is necessary 
to respect the times that nature requires, our Institute as the 
first link of the chain, offers potential farmers the immediate 
opportunity to kick off the world of marketing of processed 
products, in gastronomy and cosmetics. The free market offers 
alternatives of breeding methods and costs, and unfortunitely 
a great number of unknown competitors that pop up like 
mushrooms after a rainstorm every day. But the strength of the 
Center of Heliciculture in Cherasco is the capacity to offer a 
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complete supply chain path: from breeding to the final product. 
Companies are often made up of several people, each with their 
own talents: next to the person who will take care of the farm, 
we can definitely find potential commercial managers and our 
group knows how to assign the roles.

After addressing the theoretical lines, the meeting on Saturday 
17 was moved to the plants with Guided Field Tours.
The tour was dedicated to the Delivery Room where the snails 
reproduce until the baby snails are born, and then it moved to 
the breeding enclosures of the new Snail Academy and Helix 
Valley, then to the compartments of storage and selection of 
the supply chain snails, to finally reach the slime extraction 
laboratories using the Muller process, which precedes the last 
act of transformation of the raw material i.e. the cosmetics 
production of Snail Therapy Company.



This year our meetings were focused on the professionals of 
the field, yet we were not able or even wanted to neglect the 
many amateurs and all those curious about the great economic 
potential and the personal satisfaction behind heliciculture, a 
sector that is conquering more spaces and market shares in the 
agricultural world with the Cherasco Method.
Thanks to the assiduous work our Institute is doing every 
day, the Snail has become a source of attraction not only for 
farmers but also for consumers: lovers of snail cuisine and 
the connoisseurs of wellness who find great satisfaction in 
cosmetics and pharmaceuticals produced with pure snail serum.
During the whole day it was possible to visit the Center of 
Heliciculture and meet the best professionals in the sector. Each 
corner was dedicated to enhance the realities that characterize 
the Center.
The corner of the International Institute of Heliciculture was 
handled by our technicians where it was possible to participate 
to B2B meetings to explore the potential of the projects 
obtaining direct and free assistance.
At the Lumadea corner, guided directly by the cosmetologists 
Alessia Pirra and Ilaria Piacenza responsible for the products 
formulas, it was possible to undergo the free skin test and learn 

Saturday 17 and Sunday 18 September 2022.

The snail at the center
A sharing moment for everyone 

made in respect of the mollusk and the raw material obtained. 

What about food you say? In a non stop version from breakfast 
to the 6 o’clock Happy hour the food area offered our visitors 

more about all the Line’s features.

In the Lumacheria Italiana shop it was possible to buy all the 
high gastronomy products present in the catalog of the largest 
Italian company specialized in snail meat: the recipes and all 

the preserved products ready to cook, the Escargot Burger, the 
Burgundy Snails, the Arancini, the fresh snails, and the snail 
perlage.

In the Muller Extraction Laboratory, led by Donatella Pistagna, 
it was possible to witness how the extraction of snail slime is 

all kinds of comfort: sweet and salty brioche, focaccia, Lavazza 
coffee, spritz, Trunasse beer and Batasiolo wines to accompany 
the tasting dishes made of the bestsellers of Lumacheria 
Italiana: Burgundy snails, Arancini and breaded snails, salad with 
Taggiasca olives and potatoes, snails in salad with dry tomatoes.

51st International Conference on Heliciculture



Those who had the time and desire to sit down at a table 
in the restaurants of our city center despite the thousand 
commitments proposed by the Center, were pampered and 
satisfied by some of the chefs friends of Cherasco Method Snail, 
the same restaurateurs who welcome our guests every month 
by offering the most creative and savory cuisine.
We’re talking about Osteria La Torre with the chefs Marco and 
Mattia Falco, Trattoria Da Umberto curated by Davide, Teresio 
and Rosina and at Enrico Nani of Madama Piola, whom we will 
tell you all about in a few pages.

Sunday 18 September 2022.
National Assembly of ANE 
members Board elections. 

with the Director Sampò took stock of the situation of Chiocciola 
Metodo Cherasco Heliciculture in Italy by probing the critical 
points of the Complete Natural Cycle and the improvements 
that the Short Natural Cycle is bringing, and we discussed the 
possibilities of plants conversion.
The crucial moment of the Assembly was the vote of Board 
members that confirmed Simone Sampò as National President 
and vice president Valentino Rossetto, contact person of our 
Institute in Veneto.

Exchanging information, training and growth was absolutely 
enriching for everyone. Once the ballot was done, we welcomed 
Isabel Santi di Lentamente - Az. Agricola Santi Sergio as the 
secretary and as Counselors Francesco Rubini from the “Cascina 
Bruno” farm with Davide Muraro from Muraro heliciculture. The 
National Assembly concluded with a visit to the Snail Academy, 
the Delivering room and finally with a tour of the Helix Valley 
enclosures.
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The academic meeting on Sunday 18 September was mainly 
dedicated to the “family” of our heliciculturers, to share the new 
goals with the associates in order to improve the operations of 
each one of them. In the shop of Lumacheria, an open dialogue 
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But who are the members of the Board?
A brief overview of the chosen heliciculturers 
by the Assembly

As many of you readers know, being a member of the ANE 
National Association of Heliciculturers involves having specific 
rights and advantages, like the continuous and free assistance 
from the staff of the International Institute of Heliciculture 
always available to guide our associates, the application 
of the controlled price lists for the sales and marketing of 
gastronomic and cosmetic products, the use of the Chiocciola 
Metodo Cherasco brand - recognized today in Italy as the only 
officially accredited supply chain in this category, and of course 
the right to vote. The assembly of September recorded a high 
participation of members who visited the Center, to which they 
belong, discovering the new improvements they can apply to 
their plants, which enhance their certainty of being part of a 
structured and heterogeneous group. But who are the board 
members?

Simone Sampò. President.

Unanimously elected, Simone Sampò is in his second term as 
President of the ANE: a confirmation that does not surprise us 
but gratifies the work of each one of us. We like to think that 
those who chose to confirm the vote to the Director Sampò 
wanted to share him with every professional who is part of the 
International Institute of Heliciculture. 
Valentino Rossetto. Vicepresident.
Le tre chiocciole. The three snails.  Sossano. Veneto.
Cofounder, with his sisters Chiara and Marta, of Le Tre Chiocciole 
farm of Sossano (VI) and winner of the Chiocciola d’Oro in 
2020 for the best startup dedicated to Heliciculture, Valentino 
Rossetto was elected Vice President. Also this charge gratifies us 
since Valentino is also the referent of our Institute for North-East 
Italy: the role has been defined to shorten the distances with 
future snail farmers as much as possible offering a competent 
and available reference on the territory of the Veneto and the 
neighboring regions. The path of Le tre Chiocciole is one of the 
flagships of Cherasco Method Snail, a proof that young people 
can achieve great results when they are well mentored and 
above all when they trust and are given trust.  Their farm (go visit 
it because it is worth it! The next appointment on the agenda 
is Sunday 22 January) is meticulously cared for with expertise 
and represents a reference of the heliciculture world: completed 
with a dedicated area for storage and purge, a small showroom 
to sell the gastronomic and cosmetic line in private label, as well 
as dedicated spaces for meetings and trainings. The harvests 
have always given confirmation to the success of the Cherasco 
Method and their entrepreneurial ability is leading them today 

to convert from the Complete Cycle to the Short Cycle. The 
Venetians pragmatism translates into great competence and 
availability. A well deserved charge! 

Isabel Santi. Segretario.
Az. Agr. Lentamente. Santo Stefano Belbo. 
Piedmont 

Happy to welcome a women’s share in the Board, a 
representation of the success of Italian female entrepreneurship 
in heliciculture. Along with Isabel, we want to mention and 
congratulate some of the most successful female heliciculturers 
among ANE members: Simona Basile, Elisabetta Iacorossi, Maria 
Gavrilita, Sonia Castagno, Nicole Foschi, Caterina Bresciani, 
Nadia Muraro, Chiara Rossetto, Gabriella Casagrande, Gloria 
Setti, Alessia Alleva, Antonia Coscetti... and many other women 
who contribute to the success of this sector. Each of them has 
brought into the world of Heliciculture Chiocciola Metodo 
Cherasco the care tenacity and aptitude for multitasking women 
are known for. Isabel Santi, who works shoulder to shoulder in 
the company with her father Sergio, follows the world of CMC 
from the field where she cultivates and collects her snails to 
social media where she shares her products. 

Francesco Rubini. Consigliere.
Az. Agr. Cascina Bruno. Elice. Abruzzo.

Francesco Bruno Rubini is another young heliciculturer who has 
approached the world of Chiocciola together with his father. 
Olive grower by origin, today he represents one of the most 
promising cases of heliciculture in the Central South. Volcanic 
and enterprising - we told you formerly about his sonorization 
systems – he recently accomplished the ultimate step in the 
world of helicoidal economics by purchasing a Muller extractor 
thanks to which he will be able to send his snails serum to our 
Institute.

51st International Conference on Heliciculture



Davide Muraro, with his wife Nadia, is first of all an excellent 
electrician and, for some years now an esteemed heliciculturer. 
We can count Davide among those who have undertaken the 
career of heliciculture as a second activity. Nature Lovers, Davide 
and Nadia were looking for a way to return to Earth without 

giving up their main professions. Tireless workers, today they 
lead a plant that constantly grows, experiments and produces 
species such as the Helix Pomatia. With the Muraro Cosmetics 
line they have expanded their marketing with a lot of ambition 
and sacrifices relying on our Institute and other professionals for 
communication management.

Davide Muraro. Couselor.
Elicicoltura Muraro. Asti. Piemonte.

In these pages we have tried to relive the 51st International Conference of Heliciculture. The proposed 
images are just some of those taken in the three days of September with the snail at the center of all 
debates. Having lived it with current and future heliciculturers who make this world more special 
remains an indelible and precious memory. Thank you.
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Unfortunately, the drought of 2022 brought about many dramatic 
events. Among the environmental disasters we have witnessed, 
there is also the drastic reduction of the snail population, i.e. 
land snails with shells. Recent scientific data of this year were 
alarming, and these poor little animals risk extinction if nothing 
is done concretely to fight against the climate crisis.
This year’s abnormal drought has created disasters in all sectors, 
destroying fruits, plants, flowers and animals. The arid climate 
has influenced the mortality rate of snails, also because the 
great heat and the absence of rain affected their reproduction 
as well. Helix pomatia, the most diffused snail in almost all of 
Europe is getting extinct.
Widespread throughout central and southern Europe, as well as 
in large part of Eastern Europe, the Helix pomatia is progressively 
disappearing. In some countries, such as France, it is almost 
totally extinct. The scholars have estimated a huge loss, around 
70/80%. The drought has damaged the snail production and 
farmers are desperate.
The farmers of the Consorzio della chiocciola di Borgo and valli 
have tried to recreate mini habitats where to reproduce the 
animal, but they failed due to extreme drought. The mortality 
rate was very high, not only in Italy but also everywhere else in 
Europe. Many restaurants went in crisis because of shortage in 
snail’s supply in their restaurants, a case among many others.
Moreover, snail prices have skyrocketed due to their shortage; 
quality snails were sold up to 40 euros per kg. The price has 
also increased because of the intense quality control on the 
animals and also due the registration of heliciculturers with the 
Veterinary Service of the ASL, and the substantial “breeding 
code” inserted in national banks data. Nonetheless, we should 
all acknowledge that the risk of extinction snails is very high, 
and it is necessary to intervene before it is too late. A Regional 

Speciale Helix 2021

snails are risking extinction, drought increased 
mortality by 80%

Reference Center for Heliciculture was recently created, where 
it will be possible to start programs to recover native snails and 
avoid the danger of extinction. 

The 2022 drought drastically reduced the snail population, increasing the
 mortality rate up to 80%: risk of extinction.

Global warming and water shortage are becoming 
a serious hazard to agricultural businesses. 
The presence of snails in nature is drastically 
decreasing. In France, most of the snails used 
in the food industry are wild and handpicked 
in meadows and woods. The cost of labor has 
reached exorbitant figures.

Andrea Cerasi

Collecting snails alarm



By resolution of the regional council of 14 June 2022 
no. 29-5190, the Piedmont Region has established two 
new Regional Reference centers at the Experimental 
Zooprophylactic Institute of Piedmont, Liguria and Valle 
d’Aosta (IZSPLV). The “Regional Reference Center for the 
Biodiversity of Aquatic Environments” which will be based 
in Avigliana, and the “Regional Reference Centre for the 
surveillance of snail pathologies, the wholesomeness of 
derived food products and environmental sustainability”, 
which is based in Cuneo. And by that the IZSPLV will now 
be hosting seven Reference Centers. 
The “ Regional Reference Centre for the surveillance of 
snail pathologies, the wholesomeness of derived food 
products and environmental sustainability” takes care of 
the whole supply chain of the “Chiocciola”, from farming 
to production and transformation, up to the marketing 
of the product, always in respect of environmental 
sustainability and protection. Heliciculture is an expanding 
sector, considered as a “primary agricultural production” 
in Piedmont, especially in the province of Cuneo; the 
production in Italy is approximately 6,500 tons, for a 
turnover of approximately 270 million euros, and 9,300 
people employed directly or in related industries.

The synergy between public entities, Institutions and Universities and the use of advanced technologies 
such as digital sensors must become an essential part of the world of Heliciculture; this sector is claiming 
today its right for a competent scientific attention and organization to protect the consumer”. 

the piedmont region established at the 
iZsplv the reference center “for the 
surveillance of snail pathologies, the 
Wholesomeness of derived food products and 
environmental sustainability”.

The Center focuses mainly on technical-diagnostic and 
scientific-training fields and manages all issues related to 
healthcare, by organizing a network capable of monitoring 
pathologies and carrying out risk analyzes and the 
related intervention protocols. It also deals with food and 
environmental issues in collaboration with the Department 
of Veterinary Sciences of the University of Gastronomic 
Sciences of Pollenzo, with the International Institute 
of Heliciculture of Cherasco, and the Consortium for 
Protection and enhancement of the snail of Borgo and Valli 
and the competent authorities (local health authorities and 
Prevention departments). More collaborations are yet to be 
activated with more companies and associations.
As stated by the General Director of “IZSPLV”, Dr Angelo 
Ferrari: «The collaboration was born with the aim of making 
the productions as sustainable as possible in a Circular 
economy approach”. The Director of the International 
Institute of Heliciculture Simone Sampò added: «I am 
more and more aware, the number of heliciculturers that 
we follow in Italy and in the world are my witness, that 
Heliciculture can no longer be considered an improvised 
farming type, as it happened unfortunately in the past. 
The synergy between public entities, Institutions and 
Universities and the use of advanced technologies such as 
digital sensors must become an essential part of the world 
of Heliciculture; this sector is claiming today its right for a 
competent scientific attention and organization to protect 
the consume”.
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the results of the research study conducted in 
collaboration With isZto Zooprophylactic 
institute of piedmont, liguria and valle 
d’aosta and celi - regional reference centre 
for the surveillance of snail pathologies, the 
Wholesomeness of derived food products and 
environmental sustainability.
REPORT OBSERVATIONS AND ANALYSIS OF SNAILS Cornu aspersum (Helix aspersa) taken from 
farms in Cherasco. Scientific responsibles: Dr. Stefano Giantin - Dr. Savino Marco DiTrani. Health 
Researcher: Dr. Alberico Franzin. Research Fellow: Dr. Margherita Abbà

Samples received on 20/9/2022 and 2/10/2022, samples 
collected in the field on 26/10/2022 and 4/11/2022
Several dozen samples were analyzed, almost all dead: 10 dying 
samples, 2 sick samples and 4 alive and apparently healthy 
samples.

• Healthy samples were placed and maintained in sterile 
containers for observation. Swabs were performed on the 
body and excretions (slime and fecal) were collected for 
bacteriological analyses.

• Some nematodes were found, their species could not be 
identified.

• Some bacteria have been isolated, probably belonging to 
the Proteus type (saprophytic bacteria commonly found in soil 
and decomposing organic matter), Escherichia (possibly coli, 
bacterium generally found in the intestine and in animal faeces) 
and Staphylococcus (broad type that includes saprophytic 
bacteria as well as opportunistic pathogens)

• A fungus probably belonging to the Mucor types (soil molds) 
have been isolated

• Sick and dying samples were washed (after having collected 
their secretions) and placed individually in sterile containers. 
However, after a few days all individuals died. Carcasses of dead 
individuals were observed under a stereomicroscope, dissection 
and swabs were performed both externally (body and excreta) 
and internally (hepatopancreas).

• Nematodes were found externally, their species were not 
identified. 

Academic collaborations

• Numerous larvae of Sarcophaga carnaria have been found, 
a dipteran insect that lays eggs and proliferates on the rotting 
carcasses of dead animals.

• Mesostigmata mites have been found on some carcasses, that 
does not include the main parasitic mites of snails.

• Nitidulidae or sap beetles have been found on some carcasses, 
insects that feed on decomposing organic matter

• Fungus probably belonging to the type Candida (a broad type 



Therefore, further analyzes are needed.

Field observations made on the 26/10/2022
The field observations made at the farms of Cherasco, lead to 
find 2 species of insects:
• Chrysolina rossia, a leaf-eating beetle.
• Arctiinae moth larvae, Lepidoptera that feed usually of 
vegetable substances.  

Neither species is harmful to snails. 
species is harmful to snails.
There are no known phenomena of food competition or of 
transmission of any pathogens.
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including fungi normally present in the animal microbiota and 
opportunistic pathogens) and type Mucor have been found.

• Proteus type Bacteria have been isolated, and 4 bacterial 
strains have been identified: Escherichia coli, Mammaliicoccus 
sciuri (bacterium commonly isolated from many animals, 
pathogenic in some cases), Buttiauxiella noackiae (bacterium 
belonging to an order that is generally found in the intestine and 
in animal faeces) and Citrobacter freundii (bacterium commonly 
found in the soil or in the intestine of animals, also classified as 
an opportunistic pathogen).

From discussions with expert entomologists, it was agreed that 
none of the insects found could be recognized with certainty 
as predator/parasite of snails. However, the bibliography does 
not exclude the possibility that insects that feed of animal 
carcasses can attack individuals who are already sick or dying 
and therefore hasten their death (especially in the case of small 
sized animals with low protection such as snails).
The bacteriological analyses results also showed that none of 
the bacteria or fungi found is purely pathogenic or parasitic, but 
different strains can act as opportunistic pathogens, i.e. capable 
of attacking the animal (or a specific organ/tissue) if it is under 
stress or in a bad state of health.



On the occasion of the webinar organized by the Healthcare 
Company of Biella, in the context of the training initiatives 
proposed by the Regional Integrated Plan (PRISA) and the 
Integrated Business Plan on Food Safety (PAISA), we intervened 
as lecturers about the Heliciculture theme. The purpose of the 
event is to disseminate and standardize knowledge on marginal 
and traditional sectors, as well as on “Novel foods” that are 

unconventional animals and food.
farming, production and sustainability.
We intervened as speakers on the subject of heliciculture during the 
webinar organized by the Veterinary Department of Biella Hospital 
dedicated to the dissemination of knowledge about sectors that are 
considered marginal such as Heliciculture. It is becoming essential to 
involve and train veterinarians in order to stay aligned with the food 
renewal sectors.

already authorized by the European legislation but not yet by 
the Italian one, also addressing the issues inherent to their 
safety in relation to the provisions of EC Regulation 2073/2005 
and subsequent amendments. 

The invitation of the scientific directors Dr. Sandro Pellegrini 
and Dr. Enrico Miglietta for us to intervene as an active part 
in this training, once again underlines the commitment of 

the International Institute of Heliciculture of Cherasco in 
promoting the sector, as it emphasizes the importance of a 
close collaboration with University scientific laboratories, the 
Zooprophylactic Institute of Piedmont and Valle d’Aosta and 
the numerous regional ASLs initiatives aimed at improving the 
quality, quantity and wholesomeness of the helicoidal product.

Cristiano Scarrone

Academic collaborations

THE SNAIL IS A HEALTHY 
AND SUSTAINABLE FOOD

The meat of our snails 
is very rich in proteins 
14% and very low in 
fat 0,7% (less than a 
sole fish) 

THE SNAIL IS AN EXTREMELY VERSATILE FOOD, 
BECOMING TRENDY AND POP

It’s a new, healthier and 
more elegant way to 
propose snail food

OF FAT

OF PROTEINS



2022 was the year of a very important milestone for our Institute, 
for our heliciculturers and for the final consumer.
We are talking about the first Supply Chain Certification in the 
world dedicated to heliciculture.
Our Institute is continuously working to improve the helical 
production techniques, as demonstrated by the most recent 
studies: the revision of the Manual of Specifications of Cherasco 
Method Snail is giving the expected results, which are reflected 
in the growing number of farms that rely on our guide and 
consequently in an exponential increase of the members of ANE 
the National Association of Heliciculturers.

But what is the meaning of a traceability system?
The traceability of a supply chain guarantees the control over all 
phases that a product undergoes during the entire supply chain 
and during its production history. The purpose is to keep track 

An agriculture that does not pollute and requires low water consumption, thus totally falls within 
the parameters of the Green Economy. The Certification guarantees supply chain contracts with 
heliciculturers, and price indexing to protect the producer and the consumer.

the first certified supply chain 
in the World dedicated to 
heliciculture: bureau veritas uni 
en iso 2205 : 2008
it 317455 certification

of the history of everything that enters the food chain, from raw 
materials to the production processes to the final consumption.
This system allows to identify all production and transformation 
processes that have been done on the food product, based 
on acknowledgment, tracking and logging of the carried out 
operations, to offer total transparency to the final consumer.
This way a better guarantee of product safety is achieved, with 
increased requirements in the communication process that 
translate into greater opportunities of market penetration with 
more incisive technical effectiveness and awareness of the most 
critical areas. In parallel we will be confirming a more decisive 
economic efficiency regarding the management control of the 
processes.
The diagram below clarifies the flow between Tracking and 
Traceability.

tracking

traceability

final 
product stocking control shippingfarm snail

production
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But who is part of the Cherasco Method Snail Supply Chain?
They make up our supply chain
• Farms that adhere to every rule dictated by the Manual of 
Specifications
• By Lumacheria Italiana srl, leader of the supply chain and 
responsible of the product transformation. 

What are the activities that the Certification of the Supply 
Chain includes?
• Breeding and collection of snails: performed by breeders
• Transformation of snails into food products: performed by 
Lumacheria Italiana srl;
• Marketing activity of snails and their derivatives performed by 
Lumacheria Italiana srl.

In collaboration with the certifying body ‘BUREAU VERITAS 
Italia S.p.A.’ we successfully managed to certify the supply chain 
UNI EN ISO 22005:2008, as the First Certified Supply Chain in 
the world dedicated to Heliciculture.
Bureau Veritas Italia S.p.A has certified that: live fresh snails; 
snails processed with the addition of ingredients of animal 
and vegetable origins; snails processed with the addition of a 
preserving liquid; and the snails à la Bourguignonne comply with 
the requirements specified in UNI EN ISO 22005:2008 REP-15 
Bureau Veritas Italia particular Regulation for the certification of 
product traceability system in the agri-food supply chains.
This allows us to identify and classify our products using the 

CMC Logo in a niche market, thus guaranteeing a safe product 
to the consumer.
The purpose of this procedure is to define the guidelines and 
operational activities required to manage the production supply 
chain according to the “CMC” Specification manual, in order to 
guarantee the compliance with the requirements for product 
and traceability certification in the UNI EN ISO 22005:2008 
agri-food chain. This certification allows tracing the product 
from the snail farm up to the agri-food transformation. Our 
group is committed to support ours heliciculturers making sure 
they carefully follow the CMC specification manual. This has 
resulted in a selection of the most virtuous plants that have been 
guaranteed the withdrawal of their merchandise. Being part of 
the supply chain certifies that the heliciculturer actually follows 
the guidelines of the CMC specification manual and provides a 
standardized and CMC certified product.
All this is done in the aim of offering a guaranteed quality of the 
final product to satisfy consumer’s demand.
The Certification guarantees supply chain contracts with 
heliciculturers and price indexing to protect the producer and 
the consumer. Now that everything is becoming digital, we 
decided this year to implement the Block Chain and to create 
a digital network that allows us to have a better traceability 
system totally digital in order to provide the final consumer with 
all the information and history of the product.

5. INDICATION OF LOT, 
SPECIES, QUANTITY, QUALITY 

AND ORIGIN

1. BREEDING FARMS 
AFFILIATED TO THE 
CMC PRODUCTION 

SPECIFICATIONS

2. PLANT MONITORING 
AND DATA RECORDING 3.VERIFICATION OF 

COMPLIANCE WITH 
SPECIFICATIONS

4.COLLECTION OF SNAILS 
AND DISPOSAL AT 

LUMACHERIA ITALIANA

6. REPORTING DATA FOR 
PRODUCT TRACEABILITY7. TRANSFORMATION OF 

GOODS COMING FROM 
CMC FARMS

8. IDENTIFICATION OF THE 
SUPPLY CHAIN THROUGH THE 

RIGHT USE OF CMC LOGO

9. END CUSTOMER 
SATISFACTION 

Nadine Feghali

Is born the first certified supply chain of heliciculture
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the snail is cool!
the commercial catalog of 
lumacheria italiana is changing 
its looks.



2022 was also the year of the great work behind the New 
Catalog of Lumacheria Italiana. The previous edition was majorly 
linked to tradition through its looks and the products variety it 
offered. 
Thanks to the operations shared with the International Institute 
of Heliciculture and with the Cherasco Method Snail and the 
most recent milestones, it was time for a restyling of shape and 
content.
We have tried to tell through the pages of this new catalog not 
only the gastronomic proposals that Lumacheria Italiana offers 
but also the path that leads to each product that you can buy 
online, directly in the big supermarkets and in Private Label at 
every snail farmer in the supply chain.
These pages will take you on a helicoidal path that celebrates 
Lumacheria Italiana as the leader of the ISO Certified Supply 
Chain by the Certifying Body Bureau VERITAS: this certificate 
confirms the high quality of the snails produced in the Italian 
and international plants following the Cherasco Method Snail 
Specifications drafted with UNISG University of Gastronomic 
Sciences of Pollenzo, as well as the large selection of the 
collection snails that are part of the catalog.
We have chosen to dedicate the opening pages to an overview 
of the chefs of the CMC Snail, starting from the Ambassador 
Maurilio Garola with a Michelin star for the Ciau del Tornavento 
of Treiso along with the greatest Italian chefs: Uliassi, Bottura, 
Cannavacciulo, Mammoliti and Boffa, just to name a few stars 

in a sky that is constantly getting richer with new constellations.
The exquisite images in this catalog will take you on a 360 path 
revealing all the products we offer in each category: Livestock 
snails, canned goods, Frozen, Ready-to-eat-meals, fresh frozen 

Through the pages of this new catalog we have tried to tell you all about the gastronomic proposals that 
Lumacheria Italiana offers, and also about the path that leads to every product you can buy online or 
directly in large supermarkets or even in Private Label at every heliciculturer in the supply chain.

frogs, and also clean shells and some accessories to enhance the 
presentation of your great recipes.
A great space has been dedicated to what we like to define 
as the Best Sellers of our Brand: we’re talking about Snails à 
la Bourguignonne the timeless French recipe, that we humbly 

nailed with the use of Italian raw material; the Escargot Burger 
and Breaded snails that appeal to younger palates who are more 
attracted by new food alternatives and particularly fascinated 
by the snail meat that contains 14% of proteins and only 0.7% 
of fat. To close the top five best-selling products is the Snail 
Meat of the Italian Supply Chain with a soft and exquisite flavor 
particularly used in haute cuisine for the high quality and for 
its interesting versatility, and finally the frog’s drumsticks that 
never fail to enrich the Gourmet Cuisine.
As we write, we are also working on the restyling of the 
website of Lumacheria Italiana www.lumacheriaitaliana.com to 
synchronize it with the new catalog. Check it out, we promise 
you a delightful journey for the eyes and the palate.

The new commercial catalog of Lumacheria Italiana



Snail’s lovers are increasing and the consumption is growing. 
Snail’s meat is no longer limited to traditional festivals, as you 
may have noticed it has considerably renewed and widened its 
target.  Thus, new proposals were born to better satisfy the fast 
food lovers. Launched during HELIX2021, the Escargot Burger 
stands out today, one year after its introduction into the catalog, 
as a healthy source of protein: it is a burger of snail meat served 
with the typical sauces of fast food and maybe with a glass of 
beer, where the main ingredient is the snail, healthy food (rich 
in proteins and contains just 0.7% fat) and sustainable (breeding 
requires a minimum consumption of water and energy), that 
also appeal to the starred chefs. Snail meat is not bound to 

The many chefs with whom we collaborate throughout Italy have in fact confirmed that 
young generations are increasingly choosing the snail meat as they are attracted by its 
protein and low-fat intake.

traditional consumption as it used to be and with the Escargot 
Burger we have decided to reach a younger and pop target. 
The many chefs with whom we collaborate throughout Italy 
have in fact confirmed that young generations are increasingly 
choosing the snail meat as they are attracted by its protein and 
low-fat intake.
Revisited in a sandwich with the classic assortment of 
hamburger sauces – the Director Sampò loves it with the 
Béarnaise sauce - the Escargot Burger is getting a huge success 

as it goes well with a beer and with the most robust red wines 
from the Langhe area.
For street food lovers a new item has entered the kitchen of 
Lumacheria Italiana and the freezer counters of the GDO: “the 
Arancini of Snail”. The “Arancini di riso” or “Arancine” are a 
typical specialty of Sicilian cuisine appreciated worldwide. The 
main feature of rice Arancini is the crunchy crust that hides a 
soft and tasty heart; its golden color and shape that resemble 
the orange inspired the name “Arancini”; small rice balls round 
shaped or with a conical tip, traditionally filled with ragout, 
peas and melted cheese, breaded and then fried. Lumacheria 
Italiana offers them in a lighter version, so to speak: sautéed 
snail meat with lemon zest and melted cheese. Perfect for 
an evening with friends, an aperitivo on the terrace or in the 
garden accompanied by a delicious fresh tomato sauce.
The Made in Italy is served!
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the snail is pop! 
the charm of the escargot burger is onsolidated 
in the catalog and here come the snails arancini.



The nineteenth edition of Marca by BolognaFiere will be held 
on 18 and 19 January 2023 in the Bologna exhibition center. 
Marca by BolognaFiere is the only event that exhibits the 
Modern Organized Distribution (DMO). A unique opportunity 
to strengthen our business, by connecting with the products, 
meeting buyers and category managers coming from the 
main international chains and closing contracts with quality 
companies, food and non-food, and retailers ready to fill the 
shelves with their own brand.

Participating in Marca Bologna represents a unique opportunity to connect with products, 
buyers and category managers coming from the main international chains and to close 
contracts with quality companies, food and non-food, and retailers.

lumacheria italiana and snail therapy 
company land at marca in bologna.
Wednesday 18 and thursday 19 january 

Food products are the protagonists of the large showroom of 
Marca by BolognaFiere, where the excellence of the Made in 
Italy is served. Bread, pasta, pizza, tomato sauce, meat, poultry 
and cured meats, cheeses, condiments and sweets, are among 
the top products on display. Hundreds of companies bring in 
proud traditions and innovations, ready to meet distributors, 
national and international importers and buyers of the Modern 
Distribution. Therefore, the gastronomic products of Lumacheria 
Italiana could not be missing: an opportunity to get to know all 
the virtues of the snail, as a rich source of protein which gives it 
the right to enter the category of Novel Food.

MARCA is not only Food, therefore Lumacheria Italiana will 
be sharing the stand with the Snail Therapy Company that 
will exhibit the cosmetic products made in our laboratories 
highlighting the potential of the Private Label.
Exhibiting at Marca by BolognaFiere means developing solid 
relationships with the main players of the GDO who are eager to 
find the excellent Made in Italy product to place on their shelves 
with their own brand. Exhibiting at the fair allow companies 
the opportunity to present their products to Italian and foreign 
buyers of the highest quality.

This is another proof of our professionalism and the constant 
commitment of our Group to disseminate and share knowledge 
about the world of Snails.

Come and visit us: we will be in Hall 30 Stand F69.

The snail to MARCA Bologna



the students of the institute norberto 
bobbio di carignano visited the center 
of heliciculture of cherasco.

On Wednesday 7th December we had the pleasure of welcoming 
at the Heliciculture Center, the classes 5D and 5E specialized in 
food and wine from the Institute Norberto Bobbio of Carignano, 
province of Turin. Accompanied by professors Chiara Abrate and 
Cristina Stanfa, the guys had a real tour in the geographical area 
that characterizes our Information Days. In the morning they 
visited the headquarters of UNISG University of Gastronomic 
Sciences of Pollenzo where they participated in the sensory 
workshops, having some surprising tastings; after which they 
moved to Cherasco to visit the exhibition dedicated to Joan 
Mirò dispalyed until January 22 in the beautiful halls of Palazzo 
Salmatoris.

To end their day with some beauty, the students arrived at the 
headquarters of our Institute where they were guided by the 
Director Simone Sampò and immersed in a complete journey: 
from the farms of the Snail Academy to the laboratories of the 
Snail Therapy Company to finally end up in the department of 
gastronomic production of Lumacheria Italiana.
Credit must be given to the director Sampò for keeping them 
curiously amused and amazed as they followed him. Opening 
doors to those we will soon find in kitchen brigades is a dutiful 
educational act of our Institute that goes with our mission to 
educate future generations, so by knowing everything behind 
a haute cuisine snail-based gourmand dish students can enrich 
theirs training and transmit excellence in their future creations.

Sharing our world to enrich the knowledge of future generations of chefs is an educational act we are
particularly proud of.
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lumadea expands the family With the 
lumadea family products. 
All the products of LUMADEA are versatile and loved, 
and they sell like hot cakes.
A new chapter of wellbeing for Italian families is starting 
with the Lumadea Family Line

being of the skin with healing and sanitizing activity, it protects 
hands from dryness and prevents skin irritations. We assure you 
the scent of orange blossom is addictive, it will be a pleasure 
to wash your hands whenever you can. Both references are 
available in Private Label.

LUMADEA Cosmetics 

Two new references dedicated to the whole family have made 
their entry into the LUMADEA product catalog at the end of 
December.
We’re talking about WOW Shampoo and Bolle di Sapone – hand 
wash liquid soap.
A natural packaging with watercolor notes of green and blue to 
enhance the natural aspect of the product.
WOW Shampoo – Regenerating and Nourishing is indicated 
for the daily cleansing of the hair, it deeply cleanses the hair 
by removing residues and impurities. WOW is formulated with 
pure “Helix Aspersa” snail slime COSMOS certified.
Natural, rich and concentrated in active ingredients and skin 
friendly substances, it has a regenerating and protective effect 
on the scalp while giving a silky shiny effect to the hair.
It also contains Hydrolyzed Keratin naturally rich in sulfur amino 
acids that performs a substantive protective activity on the hair, 
very useful on dry, weak, dull and stressed hair.

Bolle di Sapone is a delicious liquid soap for hands that gently 
removes dirt and germs with the help of delicate surfactants. 
Made of snail slime and glycerin that gives softness and 
hydration, and colloidal silver a very valuable metal for the well 

Your eyes are tired and you are looking for a little miracle to 
decongest them? Add to your must have list the GO-DETOX 
EYE PATCH: to be applied under the eyes, rich in snail serum 
COSMOS certified, Hyaluronic Acid and Vitamin Mix, it will 
pump freshness and brightness to your glaze.
Lumadea products are the perfect solution against tissue 
relaxation and skin aging, thanks to the snail slime of the highest 
quality extracted in a non-stressful and cruelty free process, 
exclusively from snails breeded in a continuous natural cycle.



Gabriele Boffa, 35 years old from Alba, was awarded the second 
Michelin star with this description: “Inside an ancient monastic 
structure which has become a refined hotel, we found a chef 
with uncommon crafts and skills. Gabriele Boffa, a native of the 
Langhe and profound connoisseur of the Piedmontese cuisine, 
boasts extraordinary technical skills he developed through major 
experiences gained in the best restaurants in the world. His 
kitchen ranges from the great regional classics that he faithfully 
performs - like the extraordinary “Agnolotti del plin” - to more 
creative and innovative dishes inspired by the territory”.
And it is precisely his strong link with the territory that has made 
us meet Gabriele who dedicates two dishes in his starred menu 
to our CMC snails.

You will have to wait until April 1st to live this unforgettable 
experience. Gabriele and the 12 chefs in his brigade are enjoying 
a well-deserved break to regenerate and be inspired for new 
projects. Some novelties are on their way to your table, from 
new recipes to new ceramics because both of the content and 
the container are essential to enhance the flavors and the whole 
experience. 
Gabriele confirms that our snails will be proposed in two 
incredible versions: spaghetti with spring onion sauce and trout 
eggs or in a risotto with Cervere leeks, thyme, trout eggs and 
marinated egg yolk.
In his kitchen Boffa seeks the excellence of raw materials and 
the sharpness of flavors; eating well is like living an experience 
or a trip, and in order to travel well you need to pack the best 
flavors and ingredients capable of conveying indelible emotions 
and memories, just like our Snail.
A well-deserved recognition, a new phase of a career that started 
in the kitchens of great masters, including Yannick Alléno in 

France, and Enrico Crippa, who projected him towards a colorful 
future, and at the same time presents him with new challenges.
His love for cooking started at a very young age and has a deep 
bond with his family of origin: it was mainly his grandmothers, 
both great connoisseuses of the Piedmontese cuisine who 
shared their passion with him, but we should also tell you that 
in his genealogical tree there is a starred chef uncle and a very 
talented pastry chef, so we can easily define Boffa as a son of 
Art.
He lives the kitchen as a director and coach during the day, but 
turns into a player during the service, coordinating the brigade 
in the preparations, and performing during service the parts of 
definition, plating and other service tasks.
Don’t imagine flying pans in the kitchen like the ones you see 
in gossip magazines: the chef’s brigade works in a relaxed 
environment but with extreme attention, rigor and discipline. “I 
teach the brigade to be humble and respectful of one another. If 
we work well in the kitchen even humanly, we give away better 
experiences to our customers.” says Boffa, and we can confirm 
that care and attention are that flavor that makes his creations 
so unique.
The second Michelin star - continues Boffa - is a stimulus. 
Actually we try to improve every day and these awards are the 
confirmation of our work and an important push to always do 
better in our job, and to keep the mood up especially in this 
historical moment.
Gabriele has absorbed style and technique from every kitchen 
he has been to, but today he is absolutely recognizable thanks to 
his own precise identity, that is obvious in the way he processes 
the ingredients of his dishes by treating them, enhancing them 
and interpreting them skillfully to elevate their structure and 
flavor.

the second michelin star for gabriele 
boffa, executive chef of the locanda 
sant’uffiZio enrico bartolini of 
penango.
A well deserved acknowledgment to Gabriele Boffa, the chef with great territorial sensitivity. 
In his dishes there is also Chiocciola Metodo Cherasco.
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The chefs of the CMC firmament

madama piola cherasco: only top 
quality products from piedmont
Younger sister of Madama Piola Turin, the Cherasco version 
of the ancient Piola welcomes its guests in an elegant authentic 
environment.

Madama Piola Cherasco is a real little jewel among restaurants 
in the city: a bit of a bistro, a bit of an osteria, in a word Piola, 
will enchant you from the very first steps that lead you inside: 
a long corridor of authentic ancient red bricks welcomes you to 
an environment wonderfully recovered from the recent past; 
Madama Piola Turin where chef Milone’s Michelin star shines, 
decided with the guide of Luca Pastoris to have roots in the 
Langhe area.
Soft lights, dark colors, great background music selection, and a 
respectable cellar with great labels, create a calm environment 
where feeling welcomed and pampered is a certainty. Not to 
forget the kitchen, the care of the dishes and the excellence 
of the raw material proposed that are an integral part of this 
experience.
Thanks to the open kitchen that shines at the bottom of the 
room, having lunch or dinner at Madama Piola will give you the 
feeling to be part of the atmosphere and the project.
In the dining room two very pleasant men welcome the guests, 
and they like to call themselves “men of the dining room”: the 
kindness and attention in the customer care is the trademark 
of Angelo Faveglio and Tulio Poddighe in their great career 
path. We must necessarily speak of this career and the great 
ability of performing it. Torinese by birth, cheraschese by choice, 
they have the typical Savoy attitude, and the innate ability to 
welcome and guide guests to the joy of an excellent food and 
wine experience. In their faces you will read the wisdom and 
knowledge of those who have witnessed many things, served 
so many dishes and still have great love for this job. Moving to 
the kitchen, you will find younger players with excellent skills 
to work the raw material and a creative inspiration that brings 
memories of great old times into the dishes with a touch of 
modern charm.
Allergic to labels like a true Vincentino, Enrico Nani born in 
1987, first chef with Milone in Turin, is the head chef who leads 

the little brigade of Madama Piola Cherasco. 
Enrico tells his story with the same simplicity and modesty that 
you find in the dishes of his cuisine, made of constant research 
for the excellence of the territory where he is a guest but also 
an integral part of it.
He is known for his stewed CMC snails, blanched in vegetable 
broth and then sautéed with Cervere Leek oil, they are served 
with a garlic and basil tomato sauce and to add more magic with 
the Calabrian ‘nduja oil with mashed potatoes.
On the other hand, the Snails à la Bourguignonne have the 
delicate touch of Francesca Rei, class of 2000, who shares 
with Enrico the Piola’s kitchen proposing the Helix Aspersa of 
Lumacheria Italiana in a timeless dish of the French kitchen 
that Italy has greatly surpassed in terms of quality and taste. In 
Francesca’s proposal, the flavors and the combinations are so 
pure and authentic: the snails flavored with butter are placed in 
shells with plenty of fresh parsley, breadcrumbs and grated egg 
yolk to enhance both the sharpness of the flavors and the color 
palette.
Even Madama Piola Cherasco closes for a few weeks of self-
regeneration: put the opening of February 4 on your agenda, it 
will be worth it.



Speciale HELIX2021

A SPACE FOR KIDS      
#IlFutuROèChIOCCIOlA

SPIRAlIZE YOu CREAtIVItY

Passo dopo passo
disegna la tua Chiocciola

e poi colorala come preferisci tu!

Lumaca, lumachina,
tu mi devi insegnare
a farmi una casina

senza affitto da pagare...
Gianni Rodari 

E SE FOSSE
POSSIbIlE?

WhICh OF thE 3 SnAIlS WIll bE 
thE FIRSt tO gEt thE lEttuCE?

Cut AnD PAStE.
EACh PIECE OF thE mOSAIC hAS ItS 
OWn PlACE On thE SPIRAl.
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Step by step draw your
 own snail

And then color it as you like!



A SPACE FOR KIDS      
#IlFutuROèChIOCCIOlA

SPIRAlIZE YOu CREAtIVItY

iscriversi all’ane è 
una tutela ed una garanZia. 
parte il tesseramento 2023.
Essere Associati ANE garantisce all’elicicoltore
che segue il Disciplinare Chiocciola Metodo
Cherasco i seguenti servizi:
• Il ritiro della Produzione nel pieno rispetto del DISCIPLINARE
• Utilizzo del Marchio CMC che garantisce che la carne a la 

bava sono state prodotte in Italia da allevamenti che seguono 
il Metodo a Ciclo Naturale Completo promosso dall’Istituto 
Internazionale di Elicicoltura

• Private Label Gastronomico: l’elicicoltore ANE ha la 
possibilità di creare una linea gastronomica a proprio 
Marchio avvalendosi della consulenza, dell’assistenza e della 
produzione presso l’azienda certificata Lumacheria Italiana.

• Private Label Cosmetico: l’elicicoltore ANE può sia essere 
agente di vendita dei prodotti LUMADEA Cosmetici che 
produrre una Linea Cosmetica a proprio marchio da poter 
imporre sul mercato a prezzi più concorrenziali. La Linea in 
Private Label è infatti ideale per specifici circuiti commerciali 
quali i mercatini, le fiere, i canali E-Commerce privati, la 
vendita diretta.

• Riconoscimento del Piano Infortuni: l‘iscrizione all’ANE 
include una Polizza Assicurativa contro gli Infortuni emessa e 
gestita dalla compagnia GENERALI Italia S.p.A.

• Fare parte dell’ANE significa anche fare parte di una rete 
di elicicoltori che condividono un progetto di allevamento 
comune. 

LIBRO E DVD SONO I TUOI
PRIMI STRUMENTI UTILI! 
Il manuale offre una panoramica a 360° sull’Elicicoltura 
2.0 mentre il DVD tutorial è una vera e propria formazione 
tecnica anche a distanza. Ordinabili entrambi dal sito
www.istitutodielicicoltura.it

ANE 2023

2023

2023
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