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UNESCO (the United Nations Educational, 
Scientific and Cultural Organization) was set 
up in Paris in 1946 with the aim of fostering 
education, science, culture and cooperation, 
with universal respect for human rights and 
the fundamental freedoms of the Charter of 
the United Nations.
In 2003 the UNESCO General Conference 
adopted the Convention for the safeguarding 
of the intangible cultural heritage. The adop-
tion of the Convention has become a mile-
stone in the evolution of international poli-
cies for the promotion of cultural diversity 
because, for the first time, the international 
community recognised the need to support 
cultural expressions which, until then, had 
not benefited from a significant legal and pro-
grammatic framework.

UNESCO
and the Convention for the 
Safeguarding of the Intangible 
Cultural Heritage
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UNESCO has recognized the importance of 
intangible cultural heritage as a source of 
knowledge and skills that are transmitted 
through generations. This heritage is con-
stantly recreated by communities and groups 
in response to their environment, their inte-
raction with nature and history which gives 
them a sense of identity as well as continui-
ty and, thereby, it promotes respect for cul-
tural diversity and human creativity. It inclu-
des practices, representations, expressions, 
knowledge, know-how - as well as the tools, 
objects, artefacts and cultural spaces rela-
ted to them - that the communities, groups 
and in some cases individuals,recognize as 
part of their cultural heritage. To identify 
the intangible cultural heritage of different 
communities means to encourage interna-
tional dialogue and mutual respect between 
peoples and cultures.

What is the
 INTANGIBLE

CULTURAL HERITAGE
OF HUMANITY?
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• traditional,  traditional, contemporary and 
living at the same time;

• inclusive: we can share expressions of in-
tangible cultural heritage that are similar 
to those practised by other communities, 
groups and individuals;

• representative and community-based: the 
intangible cultural heritage is not valued as 
a cultural asset because of its exclusivity or 
exceptional value. It is recognized as such by 
the communities, groups or individuals who 
create, safeguard and transmit it.

The Intangible
Cultural Heritage is:
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The Representative List of the Intangible Cul-
tural Heritage of Humanity  is made up of 
those elements of intangible heritage which 
would contribute to demonstrate the cultural 
diversity of this heritage at international level 
and raise awareness about its importance.

Nomination files for the UNESCO Represen-
tative List must meet the following criteria:

1. The element in question constitutes intan-
gible cultural heritage as defined in Article 2 
of the 2003 UNESCO Convention.
This means that it must be identifiable within 
one or more domains as follows:

• Oral traditions and expressions (including 
language as a means of transmission for 
ICH);

• Performing arts;
• Social practices, rituals and festive events;
• Knowledge and practices concerning nature 
and the universe;

PURPOSE OF THE
INSCRIPTION
on the Representative List 
of the Intangible Cultural 
Heritage of Humanity
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• Traditional craftsmanship;
• other (s)

2. The nominated element should contribute to ensure visibility 
and awareness of the significance of intangible cultural herita-
ge and foster dialogue, thus demonstrating global cultural di-
versity and human creativity.

3. Specific actions must be developed to ensure the safeguarding 
and promotion of the element.

4. The nomination process shall demonstrate the widest parti-
cipation of the community, groups or, where possible, individual 
bearers and practitioners as well as their free, prior informed 
consent.

5. The element shall be included in an in-
ventory of the intangible cultural heritage 
present in the territory(s) of the State Par-
ty(s), as referred to in Articles 11 and 12 of 
the 2003 UNESCO Convention.
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“Truffle hunting and extraction in Italy” re-
presents an intangible cultural heritage of 
knowledge and practices transmitted oral-
ly for centuries, and this heritage characte-
rizes the rural life of entire groups of bea-
rers and practitioners, called  “tartufai”, in 
the Italian truffle-growing areas.
Such skills, in fact, allow first of all the 
so-called “cerca” (hunting), i.e. the identifi-
cation of those areas which foster the spon-
taneous growth of the truffle plant from 
whose roots the underground fungus called 
truffle is born, and then they allow the ap-
plication of the traditional technique for its 
identification and extraction, the so-called 

“cavatura”, with the manual use of a speci-
fic spade called “vanghetto” or “zappino” 
(a little hoe), acting in a way that does not 
change the soil conditions. An invaluable 
assistant and companion in all these activi-
ties is the dog with its olfactive ability.

“TRUFFLE HUNTING AND
EXTRACTION IN ITALY:
TRADITIONAL KNOWLEDGE
AND PRACTICES”
why does it represent an
intangible cultural heritage?

A wide range of knowledge allows the bearers to understand 
the climatic factors, the prevailing conditions, the characteri-
stics of the soil, the identification of plant species, in order to 
guarantee a correct and sustainable management of the natu-
ral systems through the maintenance and improvement of the 
forest and river ecosystems in which the subterranean fungus 
is present. The truffle hunter’s specific skill is to train the dog 
to refine its sense of smell so that, by sniffing the air amidst 
hundreds of smells, the dog will head towards the source of 
what he is looking for and, by circling the truffle plant, will lo-
calize the precise spot, start digging and then leave the ex-
traction into the hunter’s attentive hands.
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The practice of the element allows to main-
tain the ecological balance and plant biodi-
versity as well as the continuation of the tra-
dition that ensures the seasonal biological 
regeneration of truffle species.
Such knowledge of the rural world, already 
described and narrated in classical times, is 
deeply tied to oral expressions and traditions 
which reflect the local cultural identity.
In fact, they are also transmitted and handed 
down through stories, fairy tales, anecdotes, 
proverbs and idioms which correspond to 
expressions of the typical truffle-based cu-
linary habits.
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The practice of the element is deeply entwi-
ned with historical mythology especially rela-
ted to nature. For example, for truffle hunters 
nature was not only a working environment, 
but also a sort of huge container in which man 
put his anxieties and fears, which could have 
multiple identities, including negative ones, 
such as witches (‘Masche’ in Piedmont and 
‘Jannare’ in Campania) or divination (‘Nurtie’ 
in Umbria).
These figures or concepts of interpretative 
mediation of natural phenomena, which were 
not fully known and governable, deeply in-
fluenced the community’s existence and daily 
life.
The truffle hunter considered as a “hero of 
the night” becomes, therefore, the one who 
shares with these mythological figures spa-
ces and times that no-one else would dare, 
and he also conveys a magic and mysterious 
meaning to the extracted truffle.
Ancient sources refer to thunder and light-
ning as signs marking the propitious time 
for hunting, sometimes they were mytholo-
gically associated with the mysterious magic 
forces recalled in popular belief.
Aspects which, especially in the past when 
truffle-hunting and extraction was also a 
nocturnal practice, symbolically define the 
‘truffle-hunter’ as a ‘wild animal’, and who, 
as a hunter, manages to enter into a sym-
biotic relationship with nature and its rules, 
thereby culturally affecting the popular so-
cial imagery.

21



23

The “tartufai”, who are mainly fond hunters of the truffle plant, and 
the truffle extractors are at the same time bearers, practitioners 
and transmitters of the element: they know the biological cycles of 
the vegetal symbiosis of the different truffle plants and they com-
bine the knowledge of the moon phases and rainfall patterns; they 
know the different habitats and territories which, from open and 
sunny spaces to humid and cool valley floors and related phyto-
sociological frameworks deriving from them which characterize 
the different truffle-species. The role of the truffle hunter is also 
to establish a deep relationship with the dog. It must be aimed at 
optimising the typical olfactory prerogatives of the animal by de-
termining a specific training finalized at perceiving and localizing 
that particular smell that each truffle species has.
The vast community, which covers Italy’s extensive regional areas 
dedicated to the practice of truffle hunting, is based on a form of 
individual activity that goes beyond the hunter-dog pair only in ca-
ses where the truffle hunter mentors the younger generation and 
passes on to them the knowledge and skills that they need; the 
community has also been able to express forms of collective so-
lidarity by developing them into associations as a result of volun-
tary aggregation organised in such a way to encourage exchanges 
of practices and experiences between groups and individuals. The 

WHO THE
“TARTUFAI” ARE
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evolution of this approach has resulted in a 
harmonious relationship between nature and 
the extractor which is at the basis of the tran-
smission of knowledge and techniques rela-
ted to truffle hunting and extraction identified 
as a sustainable practice.
In a family environment, it is still the senior 
tartufaio, the oldest truffle hunter, grandfa-
ther or father, who teaches the tricks, places 
and ways of hunting and extraction so that 
the new generations can gradually feel part 
of the community. On the other hand, the orga-
nised associations have contributed to attract 
groups of practitioners from marginal areas 
and involve them in issues related to habitat 
preservation, as it has been affected by fac-
tors such as agricultural abandonment and 
related urbanisation. They have also provided 
them with the know-how to help identify truf-
fle plants as well as the extraction techniques 
to ensure the renewability of different species.
This community, gathered arround a common 
goal, has begun to look at and reflect on the in-
trinsic values of the element to the extent that 
today the Associations represent a reference 
point for sharing knowledge between bea-
rers and practitioners who are equally com-
mitted to the dissemination of the element and 
its identitary, cultural and social values and 
in the dialogue with public institutions to en-
courage and implement actions on the land 
for free truffle hunting, in agreement with 
public or private owners, and to safeguard 
the truffle habitat by planning and carrying 

out maintenance and forest renewal actions.
Originally identified as mainly male practices, 
nowadays truffle hunting, extraction and dog 
training, as well as participation in truffle as-
sociations, see a growing number of women, 
as and evidence of inclusiveness and equali-
ty that both the community and the element 
ensure.
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 These shared experiences have led to the cre-
ation of a national network based on regional 
associations, which is now involved in infor-
mal and formal intergenerational transmis-
sion. The community that identifies itself in 
the “Truffle hunting and extraction” element 
includes, therefore, a national inter-regional 
network consisting of truffle hunters, bea-
rers and practitioners gathered in groups 
associated in the Federazione Nazionale As-
sociazioni Tartufai Italiana (FNATI), indivi-
dual truffle hunters not gathered in associa-
tions and other truffle hunters’ associations 
which, together with the Associazione Na-
zionale Città del Tartufo (ANCT), reach about 
80,000 free truffle hunters and extractors.
The truffle-growing areas where the com-
munity practices truffle hunting and ex-
traction have been identified and, as a result, 
they coincide with the lands most densely 
populated by truffle hunters, who are also 
most active in the practice of transmitting 

A VAST
COMMUNITY:

associations,
geographical areas
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the element, as well as in relation to the distri-
bution of the botanical species present in the 
country. They can be found in the pure and mixed 
woods of the Apenines, inland hills, coastal are-
as and riparian areas of watercourses, and near 
isolated plants of the agricultural ecosystem.

North: Langhe-Roero-Monferrato;Alta Val Bor-
mida Savonese woods, Oltrepò Pavese-Mantova-
no, Po valley, Ferrarese, Bassafriulana valleys;
hills of Parma-Reggio Emilia-Modena-Bolo-
gna-Rimini provinces. These lands are inclu-
ded in the following regions: Piedmont, Liguria, 
Lombardy, Trentino, Veneto, Friuli Venezia Giulia 
and Emilia Romagna.

Centre: Crete Senesi, Mount Amiata, Apenines 
of Pisa-Firenze-Arezzo provinces; Apenines of 
Pesaro-Urbino-Ancona-Macerata-Fermo-Asco-
li provinces; Valleys ofTevere-Chiascio-Topino ri-
vers; Valnerina-Nera river park, Colli Orvietani; 
Apenine woods of Perugia- Rieti-Roma-Frosi-
none provinces. These lands are included in the 
following regions: Tuscany, Marche, Umbria and 
Lazio.

South: woods, rivers and hills of L’Aquila-Iser-
nia-Campobasso-Avellino-Benevento-Salerno 
and Alta Val di Sangro provinces; Matese Park, 
Mount Pollino; Gargano, Murgia, Tavoliere Ca-
gliaritano- Sarcidano, Giara di Gesturi-Nuore-
se highlands; Nebrodi and Madonie park. The-
se lands are included in the following regions: 
Abruzzo, Molise, Campania, Puglia,Basilicata, 
Calabria, Sicily and Sardinia.
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1. ...truffle hunting and extraction in Italy 
have been practised since ancient times, 
according to legend, even the Etruscans and 
Romans practised these activities.

2. ...according to the poet Juvenal, the origin 
of the truffle is due to a thunderbolt thrown 
by Jupiter near an oak tree and this origin 
would make it an aphrodisiac food.

3. ...truffles were considered to be the food 
of devils and witches.

4. ...in the past, people also used to go truf-
fle hunting with pigs.

5. ...in 1951, the world’s largest white truffle 
was found, weighing around 2.5 kg, and was 
given as a gift to Harry Truman, the Presi-
dent of the United States at that time.

6. ...to practise truffle hunting and ex-
traction, you must pass a regional examina-
tion and hold a licence.

7. ...there are 9 edible truffle species in Italy.

8. ...almost all Italian regions have at least 
one edible truffle species on their territory.

9. ...experienced truffle hunters are able to 
find a truffle without the help of a dog, they 
can do it simply by looking at the soil confor-
mation.

10. ...truffles only grow in non-polluted na-
tural environments and are an important 
ecosystem sentinel.

DID YOU KNOW THAT...
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TRUFFLE HUNTING AND 
EXTRACTION

Biodiversity maintenance
and its contribution to combat

climate change. Good practices 
and environmental

safeguarding measures.

Truffle hunting and extraction are practices 
which - if well performed - allow not only 
the maintenance and consequent perpetua-
tion of biodiversity in natural truffle ecosy-
stems, but the vast body of knowledge and 
‘know-how’ of the communities that practi-
se them also constitute an important con-
tribution to combating some of the adversi-
ties caused by today’s climate change. This 
is possible because what we call TRUF-
FLES, in the current language, are the fru-
iting bodies of some species of fungi that 
are symbionts of the roots of certain plan-
ts which develop at different depths in the 
soil with their own precise seasonality due 
to their biological cycle. The biological cycle 
of the different truffle species is not yet well 
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known for each of them, however a general 
pattern can be summarised as follows.
Mature truffle spores germinate under spe-
cific soil climate conditions (pedoclimate) 
and direct their hyphal filaments towards 
the rootlets of a compatible symbiotic plant, 
wrapping around its exterior - and for the 
first few layers of cells each apex - thus 
giving rise to a new, clearly visible, cla-
vate-shaped biological structure called 
mycorrhiza.
The presence of mycorrhizae on the root 
system is evidence of symbiosis between 
plant and fungus.
Afterwards, through the action of stimu-
li and metabolic processes tied to changes 
in the environmental conditions of the natu-
ral ecosystem where each species of truf-
fle develops (habitat), the reproductive sta-
ge of the fungus takes place, leading to the 
formation of the fruiting bodies which initial-
ly consist mainly of a globular interlacing of 
hyphae and is known as the primordium or  
carpophore bud.
Once it is “budded”, each fruiting body begins 
its process of growth, expansion and ripe-
ning, which varies according to the species 
and local weather conditions. Finally, after 
ripening, the truffle is subject to rotting and 
releases its spores into the soil and its bio-
logical cycle begins again.
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Mycorrhizal fungi, truffles in particular, are 
of key importance for the functioning and 
maintenance of the natural ecosystem of 
truffle habitats, not only because mycorrhi-
zation is an absolutely indispensable prere-
quisite for the production of carpophores, 
but also for a number of other functions it 
performs.
For example, mycorrhizal symbiosis provi-
des the plant with considerable advantages, 
allowing it to have a better and greater inta-
ke of water and nutrients that are returned 
to the circulatory system, minimising perco-
lation losses in the ecosystems; the roots of 
mycorrhized plants are longer-lived and 
more resistant to adverse conditions such as 
increased drought due to the lack of rainfall 
and the consequent rise in average tempe-
ratures due to today’s climate change; or the 
diseases caused, for example, by root rots, 
when the mantle of fungal hyphae sheath 
surrounding each root tip forms a physical 
and antibiotic membrane barrier to the 
penetration of these pathogens.
In the soil, the increased fungal assemblage, 
the proliferation of different organisms and 
micro-organisms associated with the mycor-
rhizal symbiosis of truffles, ultimately make 
natural ecosystems - where truffles are 
present - more stable, balanced, diversified 
and long-lasting.
Therefore, in view of this complex and deli-
cate interweaving of relationships within a 
natural truffle ecosystem, the importance of 
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the knowledge and “know-how” that truffle 
hunters have gained in the truffle hunting 
and extraction process becomes crucial to 
ensure that this delicate environmental 
balance is not altered or destroyed, but it is 
handed down unchanged and, if possible, 
improved thanks to a whole series of envi-
ronmental safeguarding measures. Each 
different truffle species, depending on its 
own ecological and environmental needs 
and its greater or lesser ability to adapt, 
develops and grows exclusively in some 
specific areas and not elsewhere, i.e. preci-
sely in a specific habitat that meets all their 
needs. However, when different species 
coexist in the same area, they either occupy 
different ecological niches or develop - in the 
same space – in different times and stages 
(for instance: one in winter, the other one  in 
summer; one in spring and the other one in 
autumn).
Knowledge of the characteristics of these 
habitats, their location in the area, the most 
propitious time to examine and study them - 
which we briefly call experience and knowle-
dge of the element - is what makes passio-
nate hunters strong and competent.
In order to better understand what the 
bearers of this knowledge are hunting in 
their areas, it is essential to provide a brief 
but explanatory description of the habitat, or 
at least of the truffle species that are allowed 
to be harvested.
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To learn more about the
environmental variety that
determines the richness of
botanical species, we will examine 
TARTUFIGEN ECOSYSTEMS
to raise awareness, safeguard
and convey the importance
and sense of sustainability.



HABITAT
OF THE FINE WHITE TRUFFLE
(T. magnatum Pico)

The white truffle is a mycological entity that 
is very demanding and not very adaptable, 
and can only develop in very limited and spe-
cific areas, preferably cool and fairly shady 
such as valley floors, along the edge of di-
tches, inside woods, along watercourses or 
around pools near small ravines; pedo-en-
vironments, where the soil is always moist, 
fairly loose and not well structured. The lo-
cal vegetation, which is always quite lush, 
consists mainly of ‘hygrophilous’ plants, i.e. 
water-loving, and it is with plants of this type 
that the white truffle enters into symbiosis. 
Such plants may be poplars or willows, li-
mes or hazels, etc.; and it is no coincidence 
that, of all the various species of oak trees, 
the white truffle prefers - indisputably - only 
those in deep, cool soils such as the Engli-
sh oak, durmast and Turkey oak. It is hunted 
and harvested in the autumn, although frui-
ting often begins in late summer.
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HABITAT
OF THE FINE BLACK TRUFFLE
(T. melanosporum Vittadini)

The fine black truffle is another mycological 
entity that is demanding and not very adap-
table. It grows in habitats whose ecological 
characteristics are diametrically opposed to 
those of the white truffle: in fact, it strongly 
avoids both water stagnation and excess wa-
ter and prefers open, clean, warm and well-
lit spaces. Its pedo-environment consists 
mainly of draining rocky substrates with very 
calcareous, shallow and not very fertile sur-
face soils (low organic matter content). The-
se are habitats with open, clean and sunny 
areas, such as slopes, plateaus, plains and 
hillsides, where a vegetation of “thermophi-
lic” plants grows, i.e. heat-loving and fair-
ly frugal plants such as the downy oak, the 
hornbeam and the holm oak. The black truf-
fle is hunted and harvested, starting in De-
cember, during the winter period and espe-
cially in the first months of the year.
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HABITAT
OF THE BLACK WINTER TRUFFLE
(T. brumale Vittadini)
AND OF THE MUSCAT TRUFFLE 
(Tuber brumale forma moschatum De Ferry)

The black winter truffle, including its ecologi-
cal form known as muscat truffle, which dif-
fers from the common form mainly in certain 
morphological and organoleptic characteri-
stics (stronger and more penetrating smell 
reminiscent of musk), are mycological entities 
capable of greater adaptation than the pre-
vious two species with which they often coexist 
(entering into symbiosis with the same plant 
species) although they occupy different ecolo-
gical niches which are definitely more proble-
matic for the white truffle or the black truffle. 
In fact, when the brumal truffle is found in 
the same production areas of the fine black 
truffle, it occupies those habitats - which pro-
ve difficult for the latter - where the soil has 
little limestone, the chemical reaction is ne-
ar-neutral and the organic matter is high; on 
the other hand, when the brumal is found in 
areas where white truffles grow, apart from 
not being present in the autumn months, it 
occupies habitats with heavy, poorly loosened 
soils, where there is excessive water stagna-
tion, resulting in unsuitable growing condi-
tions for the white truffle. Like the fine black, 
it is harvested during the winter, particularly 
in the first few months of the year.
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HABITAT
OF THE SUMMER TRUFFLE
(T.aestivum Vittadini)
AND OF THE HOOKED TRUFFLE
(T.aestivum forma uncinatum Chatin)

The summer truffle, together with its ecolo-
gical form known as hooked truffle, which is 
mainly characterized by its different ecologi-
cal needs, are mycological entities capable of 
great pedoclimatic adaptation, as evidenced 
by their vast geographical range. We could 
say that the summer truffle is a more ru-
stic species that grows in warmer, sunnier 
and even drier areas (which, incidentally, the 
black truffle does not use), where it associa-
tes with more thermophilic plants (e.g. downy 
oak and holm oak) in isolation, in rows or 
alongside the edge of the woods, whereas the 
hooked truffle prefers the inner woods, where 
it often associates with plants of a mesophilic 
characteristic (such as Turkey oaks, hazel-

nut trees), more or less mixed, provided 
they always have semi-shaded or com-

pletely shaded areas (which, inci-
dentally, the white truffle does 

not use) as it usually avoids 
areas overly exposed to 
the drying rays of the sun. 
While the summer truffle 
is harvested during the 

summer, the hooked truf-
fle is harvested in autumn.
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HABITAT
OF THE WHITISH TRUFFLE
(T. albidum Pico alias T. borchii Vittadini)

It is a ubiquitous mycological entity that is 
found practically everywhere (sometimes 
sporadically), although its preferred habitat is 
pine forests and in particular coastal pine fo-
rests, where it associates with all Mediterra-
nean pines (stone pine, maritime pine, Alep-
po pine), characterised by a generally loose, 
sandy and often brackish soil, with a climate 
typical of coastal areas (low temperature ran-
ge, high ventilation, low summer rainfall); but 
it can also be found in calcareous clay soils in 
inland areas with a continental climate (wide 
temperature range and abundant spring rain-
fall) where it can be found in association with 
both indigenous pines - such as black pine, 
larch pine - and exotic pines - (Pinus strobus, 
Pinus excelsa - as well as with other broadle-
aves such as Turkey oak, downy oak, hazelnut, 
hornbeam). It is mainly harvested in spring.
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HABITAT
OF THE MESENTERIC TRUFFLE
(T. mesentericum Vittadini)

The mesenteric truffle is a mycological en-
tity with limited ecological needs, with good 
adaptability and - compared to other truf-
fles - can be found at higher altitudes as it 
is able to colonize thermally colder habitats 
such as mountainous ones, even though it 
grows at a lower altitude – and sporadically 
– it can also be found in Mediterranean cli-
mates. It is found in mountain areas rich in 
vegetation where the soils are dark, highly 
fertile, more or less mixed with calcareous 
elements, often brecciated but always with 
dense vegetation, especially beech (it is also 
called “beech truffle”) and other mountain 
broadleaf trees typical of the same phytocli-
matic zone with which it enters into symbio-
sis: Turkey oak, hornbeam etc., alongside 
the beech mentioned above. It is harvested 
in autumn and winter.
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The smooth black truffle is a very special 
mycological entity with such restricted eco-
logical needs that it is found, almost exclu-
sively, only in the areas where the fine white 
truffle grows (same habitat, same climate, 
same symbiont plants) where, however, it 
occupies ecological niches with a pedo-cli-
mate characterised by greater drought that 
is usually unfavourable (even during the 
same season) to the fine white truffle. It is 
harvested in autumn.
Constant observation of the cycles of bio-
logical elements, habitat characteristics, 
climatic data and vegetation composition, 
together with the study of orography and ge-
ological differences, have defined the body 
of knowledge and know-how that is now 
shared by the various truffle-growing com-
munities.
It is a knowledge and know-how that com-
munities have always turned into actions of 
protection and safeguard, first as instincti-
ve activities to defend the “production site”, 
and then, once refined by experience, have 
become a cultural heritage that can be han-
ded down from father to son.
This constant observation becomes knowle-
dge and, subsequently, becomes applied te-
chnique which is transmitted, like all others, 
as a key element of the truffle culture of the 

HABITAT
OF THE SMOOTH BLACK TRUFFLE
(T. macrosporum Vittadini)

various areas.
Such knowledge has also enabled the ne-
cessary adaptations to the various circum-
stances that have changed the areas and 
zones of mushroom production, mechani-
sation, intensive farming, use of chemicals.
They are the keys to a correct and sustai-
nable truffle hunting and extraction activity 
which today are extremely useful for effecti-
vely tackling climate change, especially in 
terms of altered thermal values and chan-
ges in the quality and quantity of rainfall.
Water regulation, functionality of surface 
water systems, management of small wo-
oded areas, maintaining biodiversity, di-
recting sunlight into the forest, selectively 
cleaning up riverbeds are all actions that 
over time and in the vast natural space have 
contributed to the safeguarding of the mu-
shroom’s natural production areas and whi-
ch today can effectively ensure its protection. 
The ability to maintain micro-environments, 
such as the management of a truffle bed’s 
microclimate, will be the key to governing 
the effects of ongoing changes with targeted 
and specific actions. Nowardays, the exten-

sive exploration ability of the fungus 
together with management practi-

ces are providing good results 
both in maintaining optimal na-

tural conditions and also in 
recovering compromised 

sites, which will be use-
ful in the future to com-
bat climate change.
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TRUFFLE HUNTING
AND EXTRACTION
The intergenerational
transmission of knowledge
and practices: tradition and
safeguarding measures.

The vitality of the element is safeguarded 
over time through constant informal in-
tergenerational transmission and through 
measures which regularly involve the geo-
graphically dispersed community. Several 
courses and workshops are being promoted 
annually by ANCT, FNATI and other free as-
sociations in schools, museums and Study 
Centres, also on specific occasions dedi-
cated to transmission to vulnerable or di-
sabled groups.
Seminars and public meetings are being 
organised by the community to disseminate 
the results of interdisciplinary research by 
specialised centres and universities which 
have become source material for the trai-
ning of truffle hunters. Since the 1990s, be-
arers and practitioners have been working 
with institutions interested in mapping truf-
fle habitats and natural spaces to ensure 
their maintenance and sustainability. Since 
2015, the community has launched the first 
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digital collection of oral testimonies of truffle hunters (https://
www.granaidellamemoria.it), with the aim of documenting 
values and meanings of the element in question. Such docu-
mentary and archival activity will be expanded throughout the 
country, with keen attention to documenting the presence of 
women in the practice of the element, as well as the compen-
dium of regional cuisine, which traditionally has always featu-
red women.
Finally, the seasonality of the practice of the element defines 
popular, calendar-based festive moments which favour the 
meeting between community and society.
The safeguarding measures are the result of proposals, con-
ceptualised and elaborated over time, also on the basis of good 
practices implemented and observed by the community in re-
lation to the truffle areas. Furthermore, they are planned with 
the intention of being consolidated, disseminated, innovated 
and updated periodically and according to the analysis of an-
nual monitoring impacts.
The primary purpose of safeguarding measures is to incre-
ase common awareness of the environmental, cultural and 
community-based values of the element. The promotion and 
enhancement initiatives themselves focus on aspects of sustai-
nable management which are respectful of nature, people and 
animals, and are based on the direct knowledge and practices 
of bearers and practitioners. In addition, safeguarding the ele-
ment will help develop activities to integrate and connect the 
material and non-material dimensions of cultural and natural 
heritage in truffle areas.



61

The Truffle hunting and Extraction practice, 
as a UNESCO nomination, finds its place in 
the field of intangible cultural heritage ele-
ments related to the relationship between 
man, the environment and animals, cha-
racterised by the importance of the cultural 
values binding man to his own traditions and 
nature.
The anthropological analysis of the world of 
truffle hunters as protagonists and bearers 
of oral and empirical knowledge related to 
the element of truffle hunting and extraction 
in Italy, of the narratives intimately tied to it 
and of the gestures handed down over time, 
was carried out through a series of ethno-
graphic interviews with truffle hunters as 
well as bibliographic and archive research.
The identification process of the element is 
the result of a nationwide coordination that 
has been actively followed by a constant 
community working group consisting of be-
arers and practitioners, without gender di-

THE MEANING
OF THE NOMINATION
and Community participation
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scrimination, coming from different regional 
truffle areas, technical representatives of 
institutions and experts from the Speciali-
sed Study Centres who have worked on inte-
grating several perspectives (cultural, envi-
ronmental, forestry).
The specific and widespread practice of the 
element, also in marginal areas, will con-
tribute to the preservation at local level of 
further traditions which are typical of rural 
culture (narratives, songs and folk festivals) 
as well as non-urbanised and little-known 
areas. This will help raise awareness within 
society about the importance of safeguar-
ding intangible cultural heritage as a tool 
for integrated sustainable development of 
man’s centuries-old ability to adapt to the 
environment as a response to natural evo-
lution and as a source of functional memory 
for intergenerational transmission proces-
ses.
Thanks to the on-going development of acti-
vities spread throughout the country and 
focused on fostering networks and exchan-
ges of good practices, some contexts will be 
enhanced. Especially those where intangible 
heritage and its constant and dynamic com-
ponents capable of generating dialogue will 
stand out. They will also foster the creation 
of inclusive societies as well as the partici-
pation of an ever-growing community that 
will amplify the correct approach to cultural 
issues and the sustainable management of 
limited natural resources.
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Truffle hunting is a silent journey, a challenge: fog, humidity, 
and cold weather are there, just a stone’s throw away from the 
truffle hunter. There are secrets that are handed down from gene-
ration to generation; a great harmony is created between man 
and dog, based on recurrent gestures, walks and discovery.
Truffle hunting is the magical, misty backstage of the glittering 
world of truffles where tradition dictates the rules.
Man and dog, alone, plough the woodland soil.
The night and early daylight are their own space and the animal’s 
sense of smell is their compass. And then, suddenly, here comes the 
truffle.
Protected, underground: in known areas where, in previous 
seasons, the same plants had created the right conditions for its 
development.

The nomination process is currently undergoing interna-
tional evaluation, the results of which are expected in the 
2021 cycle.
The use of the UNESCO logo and the emblem of the Con-
vention for the Safeguarding of the Intangible Cultural He-
ritage is governed by the operational Directives 125-150.
For further information, please contact the UNESCO Offi-
ce of MiBACT (www.unesco.benicultu- rali.it).


