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Geographical Indications and Unique Production Techniques of Cangshan Pepper
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Abstract

(Linyi Academy of Agricultural Sciences,Linyi, Shandong 276012)
Cangshan pepper is a famous and special product of Lanling County, Shandong Province. It was recognized as a national agricultur-

al geographical indication product by the Ministry of Agriculture in December 2008. This paper expounded the specific production area, unique

production environment, humanistic history and special product quality of Cangshan pepper, summarized the unique production mode of Cangs-

han pepper from the aspects of origin selection, variety selection and production management process, and put forward corresponding industrial

development measures, aiming at maintaining the brand quality of Cangshan pepper to the greatest extent and further improving Cangshan pep-

per brand awareness and market competitiveness in the national and international markets.
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