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[bookmark: _Hlk132386013]BARILLA AND DAVINES TOGETHER FOR REGENERATIVE AGRICULTURE 
WITH THE “BELLO E BUONO” (BEAUTIFUL AND GOOD) PROJECT
 
· Two excellences of Made in Italy, belonging to different worlds, one dealing with food while the other with cosmetics, combine their experiences to protect the environment. 
· "Beautiful and Good" is Barilla and Davines Group's plan with the goal of developing agricultural systems and practices to improve the health and biodiversity of agricultural land. 
· In Parma, in an area of 10,000 sqm, the Agronomic Research teams of the two companies are experimenting with the cultivation of cereals and plants destined for good food and the cosmetic industry: soft wheat, durum wheat, chickpea, lemon balm, marigold and lavender. 
· The project is part of Barilla and Davines Group's broader journey in research and innovation for a world that is more responsible and attentive to the well-being of nature and people. 

Parma, May 30, 2023 - What happens when beauty meets good food in the name of responsible agriculture, biodiversity protection and soil health? Davines Group and Barilla, two Parma-based companies engaged in the professional cosmetics and food sectors, respectively, tell us about it, and together they have set up "Bello e Buono", a three-year project dedicated to regenerative agriculture, with the aim of developing agricultural systems and practices that encourage the "regeneration" of soils, both environmentally and socially. 

The agreement stems from the need to care and pay more attention to agricultural areas, where the soil in recent years has lost its natural balance due to intensive cultivation and the irresponsible use of pesticides. To restore it and enrich it with organic matter lost over the years, Barilla and Davines chose to focus on regenerative agriculture. A few kilometers from Parma, at the headquarters of Barilla and Davines, areas dedicated to the "Bello e Buono" project have been set up: we are talking about 10,000 sqm in which the Agronomic Research teams of the two companies have started experimenting with the rotational cultivation of cereals and plants destined for good food, such as soft wheat, durum wheat and chickpea, and for the production of essences used by the cosmetic industry, such as lemon balm, calendula and lavender. A practice, that of rotation, which consists of alternating crops year after year on the same land, following a precise pattern that allows different crops to take advantage of each other. The initiative aims to demonstrate how soil quality, structure and fertility, water management and biodiversity are affected and improved by the agricultural practices used. 

"Barilla has long promoted the process of transitioning to more sustainable farming systems that can reduce environmental impacts and preserve biodiversity: regenerative agriculture is one of them," said Elena Bertè, Agronomy Research Manager at Barilla Group. "Our approach is based on research, study and measurement in order to lay a solid scientific foundation for improving the environment in which we live through our supply chains and products. The term regenerative in itself expresses the concept of 'restoring' the balance of the land and preserving biodiversity; the transition to this farming system is a process that will take time and in which the involvement and enhancement of the role of the farmer will be fundamental and indispensable."

"Of all European soils, 60-70% are defined as unhealthy or in a degraded condition due to unsuitable agricultural practices, pollution, urbanization, and due to the effect of climate change," recalled Dario Fornara, Research Director of EROC (European Regenerative Organic Center) of Davines Group. "The significant loss of organic matter and biodiversity in agricultural soils fully reflects this degradation. The solution lies in rediscovering agricultural practices that promote (not prevent) the natural biogeochemical processes occurring in the soil ecosystem. Regenerative organic farming practices have this ability to promote soil organic carbon storage, increase soil biological diversity, and create agro-ecosystems that are more resilient to climate change." 

WITH REGENERATIVE AGRICULTURE INCREASING SYNERGY BETWEEN SOIL AND HUMAN WELL-BEING
Through the "Beautiful and Good" program, Barilla and Davines will compare sustainable farming techniques with those of regenerative agriculture.
On a scientific level, the project aims to measure the impact of different agricultural practices on increasing soil organic matter, the primary indicator of its fertility, and biodiversity and wants to assess the impact of growing crops from different supply chains on the economy of a farm.
The agreement also emphasizes the strong synergy between the "regeneration" of the soil, through agricultural practices, and the "regeneration" of humans who benefit from both the cosmetic part and a healthier food diet. Finally, the goals of the project include spreading regenerative practices to the cultivation of crops typical to our area. The empowerment of farmers, the spread of a universal culture, and a unanimous consensus on practices to be adopted will be key elements for the process toward responsible land use and increased biodiversity to happen quickly. 

BARILLA'S COMMITMENT TO SUSTAINABLE AND REGENERATIVE AGRICULTURE
Barilla has already begun to explore the potential of regenerative agriculture: with its Wasa brand it has launched a pilot project, in collaboration with Indigo and Svensk Kolinlagring, involving 12 farmers in Germany and Sweden, with the aim of supporting rye growers in adopting "regenerative" soil techniques. In addition, the Parma-based company has also been engaged for years in projects dedicated to sustainable agriculture, which in 2021 resulted in important milestones: Of strategic raw materials (durum wheat, soft wheat, rye, tomatoes, basil, cocoa, and vegetable oils) 70% are purchased responsibly, +11% growth that follows the +19% growth in 2020, confirming how sustainable supply chains are also the most resilient; 10 thousand companies are involved in sustainable agriculture projects, which guarantee Barilla the quality of raw materials purchased and farmers to plan their work with greater security. The 3 specifications for the sustainable cultivation of durum wheat and soft wheat (Decalogue for the Sustainable Cultivation of Quality Durum Wheat, Mill Charter and Harrys Charter) were also joined by the Basil Charter, which guarantees social and environmental sustainability, for an Italian and ISCC PLUS-certified supply chain of a key ingredient in Barilla ready-made sauces and Pesto sauces. Like basil, tomatoes are grown close to production plants wherever possible to minimize the time between harvesting and product processing. Support for local agriculture also touches on pasta, for which Barilla is the world leader in sales. Of durum wheat, the key ingredient in all of the Group's pasta brands, 90% is purchased from the local market and 47% through cultivation contracts. 

DAVINES GROUP AND THE NEW REGENERATIVE ORGANIC FARMING CENTER 
Davines Group has begun a strategic project with the Rodale Institute in the USA to create the first regenerative organic farming center in Italy and Europe led by a cosmetics industry. The collaboration aims to promote research, education and outreach activities to demonstrate the multiple benefits of regenerative organic farming on soil health and the quality of active organic ingredients extracted from plants. Davines Group wants to make a significant contribution to the ecological transition by helping farmers apply regenerative organic practices that positively impact (1) agro-ecosystems' biodiversity and their ability to provide important eco-system services such as soil carbon fixation and water and nutrient regulation in farmland, (2) production chains by helping farmers contributing to improved soil health, and (3) human well-being through the creation of bio-diverse agricultural landscapes that are more resilient to climate change and capable of producing healthy food ('the good') for the food industry but also high-quality active organic ingredients ('the beautiful') for the cosmetics industry. The new international education, research and outreach hub has been named the 'European Regenerative Organic Center' (EROC) and is located near Davines Village in Parma on an area of about 17 hectares.



REGENERATIVE ORGANIC AGRICULTURE: THE EXPLANATION
Regenerative organic agriculture encompasses a set of agronomic practices that foster and promote natural ecological processes and thereby improve soil health and its ability to provide a range of ecosystem services such as food production, carbon fixation, and water and nutrient regulation in agricultural soils. These regenerative practices include minimal soil disturbance, use of cover crops, crop rotations, use of organic fertilizers, and promotion of biodiversity in agroecosystems. 

Barilla Group
Barilla is a family-owned, unlisted company chaired by brothers Guido, Luca and Paolo Barilla. It was founded by great-grandfather Pietro Barilla, who opened a bakery in Parma in 1877. Today, Barilla is famous in Italy and around the world for the excellence of its food products. With its brands - Barilla, Mulino Bianco, Pan di Stelle, Gran Cereale, Harrys, Pavesi, Wasa, Filiz, Yemina and Vesta, Misko, Voiello, 
Academia Barilla, First, Catelli, Lancia, Splendor, Tolerant, Pasta Evangelists and Back to Nature - it promotes tasty, joyful and healthy eating inspired by the Mediterranean diet and the Italian lifestyle.
When Pietro opened his store 145 years ago, the main purpose was to make good food. Today, that principle has become Barilla's way of doing business, with 8,700 people working for the company and a supply chain that shares its values and passion for quality.
The Group's commitment is to offer people the joy that good, well-made food can give them, made with selected ingredients from responsible supply chains, contributing to a better present and future.
Since 1987, a historical archive has been collecting and preserving the history of the company's 145-year existence, which today, thanks to the portal-museum www.archiviostoricobarilla.com is a resource accessible to all and bears witness to the journey of a Made in Italy icon and the changes in Italian society.
For more info, visit: www.barillagroup.com; Twitter: @barillagroup; LinkedIn: Barilla Group; Instagram: @barillapeople

Davines Group 
Davines Group is an Italian family business based in Parma, Italy, founded by the Bollati family, which began its journey in 1983, and will celebrate its 40th anniversary this year.
The Group operates in international hair and skin care markets through the Davines and [comfort zone] brands. 
Davines Group is now present in more than 90 countries. In 2016, Davines became a B Corporation, a company that aims to generate, through its business, a positive impact on people, the planet and communities. 
Davines began as a research laboratory specializing in the creation of hair and skin care products, serving small local producers and international cosmetic operators. All formulas are developed and produced at Davines Group headquarters in Parma, Italy. The brand specializes in highly sustainable products formulated with artisan methods and created according to the latest and most advanced cosmetic research and techniques. 
For more info, visit: https://davinesgroup.com/; LinkedIn: Davines Group 
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