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Abstract 
     This study aims to analyze the roles of geographical indications (GIs) in the 
developmental processes of the two strategic alliances forged by small or medium-sized 
producers using the case study of natural cheese as a non-traditional food in Japan. The regional 
certification organization, referred to as the first alliance, has pursued the improvement of the 
overall quality of regional cheeses. Non-members, however, could also apply the code of 
practice without participating in the alliance. In addition to this free riding, the organization 
could not offer sufficient economic incentives for outsiders to join it. Accordingly, the strategic 
alliance did not expand. On the other hand, the food association, referred to as the second 
alliance, has implemented collective ripening on the basis of the Japan GI and the criteria of 
the first alliance. This cooperative business has institutionally excluded free riders and offered 
practical incentives to individual producers toward entrance to the alliance as well as quality 
improvement. Thus, the strategic alliance has expanded. The criteria of the second alliance on 
the Japan GI are not very strict for local actors. Nonetheless, the association has achieved 
product differentiation through the creation of a superior brand on the basis of the Japan GI. In 
conclusion, the code of practice for GIs can serve as some of the guidelines on collective 
coordination. It is highly likely that GIs have restrained the association from the current trend 
toward industrialization and from competitively excluding small firms. 
 
Introduction 
     In the last few decades, many countries all over the world, including both developed and 
developing ones, have increasingly incorporated a geographical indication (GI) into a wide 
variety of policies for agri-food and rural development. Some of the countries have established 
regulations for protecting GIs as specific intellectual property rights that are distinguished from 
trademark rights. Generally speaking, GIs are expected to play multifunctional roles: a 
marketing tool with product differentiation, preservation of traditional knowledge and 
traditional cultural expressions, and contributors to rural development (WIPO 2013). Previous 
studies on GIs have argued that GIs and the collective actions of small producers on the basis 
of GIs have represented resistance to globalization and neolibelarization, threatening local food 
systems and peasantries, or they have partially resolved the contradiction between local and 
global production systems in the territorial embeddedness of GIs (Sekine and Bonanno 2018; 
Bowen 2010; Barham 2003). 
     The operation and implementation of GIs is based on the collective actions of small or 
medium-sized agri-food producers. The key point as to whether GI supply chains have been 
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successful or not has depended considerably on collective coordination among small producers 
in areas such as decision-making of joint objectives, quality control, and promotion (Biénabe 
et al. 2013; Barjolle and Sylvander 2002; Torre 2006). In order to effectively coordinate the 
different interests of each producer, local producers have created and developed strategic 
alliances—sharing limited common goals (Dussauge and Garrette 1999)—for GIs in the 
multifarious forms of organization (Réviron and Chappuis 2011). In such cases, it could be said 
that GIs function as a tool for achieving the common goals of strategic alliances. 
     It appears self-evident that quantitative extension of a strategic alliance to more local 
actors in a specific area is more useful for rural development. The growth of an alliance, 
however, may weaken its validity because the increased heterogeneity of producers (e.g., 
production scale and degree of industrialization) tends to cause conflicts between them, and 
lower quality standards for the purpose of organizing many actors leads to low product 
differentiation (Tregear et al. 2007). The following issues now need to be considered: the 
characteristics of a strategic alliance that is capable of successfully expanding in scale, the 
economic and social incentives for individual actors joining the alliance, and the roles of GIs 
in forming and developing such alliances. 
     In Japan, known as a country with a traditional and unique food culture that makes it 
attractive to international food industries, the policy and products of GI have been rapidly 
developed over the last decade (Augustin-Jean and Sekine 2012; Sekine and Bonnano 2018). 
The GI policy of Japan has been characterized as coexistence with two different GI schemes: 
the New Continent type and the European type (Sekine and Bonnano 2018). In 2005, the 
Japanese government introduced the Regionally Based Collective Trademark System on the 
basis of trademark rights, emulating the US GI model; the Japan Protected Geographical 
Indication (PGI) System was enacted in 2015 by following the EU GI legislation. The Japan 
GI regulations have applied mainly to agricultural products and foods with a long history and 
cultural significance such as miso (fermented soybeans), beef (Wagyu), and traditional 
vegetables (Augustin-Jean and Sekine 2012; Sekine and Bonnano 2018). In recent years, some 
farmers and food processors, however, have begun to use GIs even in the sectors of foods that 
are highly industrialized and have a relatively short history of consumption in Japan, for 
instance, milk products. One possibility is to assume that this tendency has a connection with 
the current crisis faced by the Japan dairy industry, boosted by neoliberalization (Shimizuike 
2014; Sekine and Bonnano 2016). The questions asked here are how the reform of the Japan 
GI policy—the introduction of the EU type—has affected the strategic alliances of small 
producers, and what are the roles of GIs in the movements of alliances. 
     This study aims to clarify the roles of GIs in strategic alliances organized by small or 
medium-sized food producers. The discussion is focused on natural cheese processed using 
artisanal methods in Japan. This study is comprised of four sections: the first one shows the 
analytical framework; next, the neoliberalization of dairy industry in Japan is presented; the 
third section describes the case of strategic alliances among cheese producers on the basis of 
the two GI schemes; finally, the roles of GIs in creating and developing strategic alliances are 
discussed. 
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Conceptual Framework: GI System and Strategic Alliance 
     The definition of a GI in this study follows the TRIPS Agreement (the Agreement on 
Trade-Related Aspects of Intellectual Property Rights of 1994): a sign used on products that 
have a specific geographical origin and possess qualities or reputations that are due to that 
origin (WIPO 2013: 8). 

A code of practice or regulations of use (un cahier des charges) constitutes the key 
component of GI systems because it refers to GI product standards (Réviron and Chappuis 
2011; Barham 2003). Generally speaking, a code of practice for GIs includes as follows: a 
product name, denomination of origin and its zone, a method of production and processing, 
historical and cultural background of a product, typicity such as product qualities and 
reputation, and evidence that typicity is derived from that origin. The contents of a code of 
practice differ according to each type of GI system. A certification authority for GIs certifies a 
code of practice set up by an agri-food producers’ organization; a product is registered as a 
protected GI one. Accordingly, individual actors obey a certified code of practice, so that 
typicity of a product produced by these actors is systematically guaranteed. 
     Incidentally, let us discuss another important concept in this study, a strategic alliance. A 
strategic alliance is completely different from a merger and indicates a special type of 
relationship among independent firms (Dussauge and Garrette 1999). Through a strategic 
alliance, individual firms pursue limited common goals without losing their autonomy in 
management and their own specific interests. Specific common interests are shared among 
members of the partnership. Thus, it is reasonable to assume that the shared goals and interests 
are a tool for accomplishing goals and interests specific to an individual firm and that the 
former is basically subordinate to the latter. In other words, a strategic alliance develops if 
individual interests correspond to common ones, and it declines if not. 
     The conceptual framework of this study is shown in Figure 1. The study assumes the 
following framework on the above analyses. In order to enjoy specific interests, individual 
agri-food producers organize or join a strategic alliance: an organization of producers in a 
variety of forms such as an interprofessional association, a professional one, and a cooperative 
(Réviron and Chappuis 2011). A strategic alliance can adopt a GI system as a strategic tool, in 
which case a code of practice for 
GIs reflects the common goals of 
the alliance. If some factors change 
specific interests that producers 
expect to acquire through a 
strategic alliance, common goals 
pursued in it are altered. As a result, 
it is likely that this change leads to 
revision of a code of practice or a 
switch to another GI scheme. This 
study is conducted on the 
framework presented above. 
 Figure 1. Conceptual Framework
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The Neoliberalization of the Dairy Industry in Japan 
     Since the end of the Second World War, the dairy industry in Japan has rapidly developed 
due to the controlled market-oriented agricultural policy with state intervention (e.g., price 
support, controlled imports, and public investment), continuous economic growth, and the 
rapid increase in consumption of milk products (Shimizuike 2015). Japan’s annual raw milk 
production reached 7.3 million tons in 2017, which represents an approximately four-fold 
increase from 1960,1 and yet it has decreased since the late 1990s because of a fall in liquid 
milk consumption. Japanese people consumed approximately 11.9 million tons of dairy 
products in 2016: 33% liquid milk, 28% domestic milk products, and 38% imports (mainly 
cheese). The top five milk processors occupied 64% of the market share (processed raw milk 
base) in 2016. 
     The milk crisis that Japanese dairy farmers have encountered over the last decade 
deserves careful attention. Rising agricultural materials prices since 2007 have resulted in 
increased costs for raw milk production and have generated deficits in almost all dairy farms. 
They were unable to produce sufficient quantities of milk, which has led to shortage of dairy 
products, primarily butter (Shimizuike 2014). After that, while their incomes have recovered 
by forcing milk prices higher and raising the prices of dairy cows (a by-product for milk), 
several factors such as insufficiency of workers and investment have hampered production 
increases. The government has increasingly developed large entrepreneurial farms with some 
measures for industrialization (e.g., mechanized farming). Meanwhile, considering that such 
market-oriented firms are highly vulnerable to the current frequent price fluctuations, the 
policy may threaten the stability of the dairy industry (Ploeg 2008). 
     Since the 1990s, the policy reforms on Neoliberalism, including the World Trade 
Organization (WTO) Agreements of 1994, have continuously implemented the abolition of 
price support and the deregulation of imports. Moreover, at present, in order to overcome the 
milk crisis and provoke domestic and international competition, the government is undertaking 
two unprecedented measures that will in fact adversely affect the crisis. For one thing, in 2018, 
the authorities have ceased giving preferential treatment to collective bargaining of the large 
dairy cooperatives—price negotiators to oligopolistic milk processors—that were legally 
designated by the state five decades ago. For another, a set of the trade agreements will 
eliminate or decrease import tariffs on dairy products: the Agreement for Trans-Pacific 
Partnership (TPP) of October 2015, and the Agreement between Japan and the EU for an 
Economic Partnership of December 2017. Therefore, it has been generally believed that the 
neoliberalization mentioned above will lead to a fall in milk prices and a decline in domestic 
demand. Some family farmers and small or medium-sized local companies, which cannot or 
will not turn to industrialization, have been significantly attracted to the idea of offering 
distinguished milk products with high quality and added values, for example, natural cheese. 
 
 
 

                                                   
1 Data in this section is based on the statistics of the Ministry of Agriculture, Forestry and Fisheries, Japan 
(MAFF): Fresh Milk and Dairy Products, and Food Balance Sheet. 
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Strategic Alliances and GI Systems: The Case of Natural Cheese 
 

Background 
     Cheese is not a traditional food, but an emerging one for Japanese consumers. The 
consumption per person has increased remarkably over the last six decades, from 0.1 kg per 
year in 1960 to 2.4 kg/year in 20162; however, it is much smaller than that of the Western 
countries. In the past, mostly processed cheese was consumed, but the market of natural cheese 
has increasingly grown in recent years; however, imported cheese has accounted for 
approximately 80% of the market due to low tariffs and small domestic production. Thanks to 
the recent wine boom, some consumers have developed a taste for high-quality cheese 
protected as a GI, especially made in Europe. Hence, this trend has stimulated the demand for 
such cheese produced domestically and the involvement of local firms in the sector. 
     This study focusses on Hokkaido Prefecture, which is located at the north end of Japan 
and accounts for 22% of the total national area. The cool climate and the vast grasslands have 
ensured that it produces over 50% of the total production raw milk in Japan. The relatively 
large farm size in Hokkaido (an average of 123 dairy cows per farm in 2016) leads to lower 
production costs, so that the bulk of raw milk is processed for milk products: 34% for milk 
powders and butter, 30% for cream, 11% for cheese and 21% for liquid milk.3 In Hokkaido, 
cheese is the most oligopolistic sector, accounting for about 90% of the top four firms’ share, 
whereas small companies have rapidly expanded cheese production since the 2000s: from two 
thousand tons in 2000 to 13 thousand tons in 2016 in raw milk volume, and from 49 factories 
in 2002 to 65 in 2016.4 
     The region of Tokachi, constituted of 19 cities, is a district of the Hokkaido Prefecture 
and has a population of 341,000 as of 2017 (6% of Hokkaido), and its area is 10.8 thousand 
km2 (13%). Agriculture and livestock farming have developed on the vast plain surrounded by 
mountains. The landscape is similar to European rural areas, and many tourists recognize it as 
a typical area in Hokkaido. About 70% of cheese production is concentrated regionally in 
Tokachi. While each region normally has one small cheese producer, more than 30 small-sized 
producers accumulate there, which is unique in Japan. 
     The beginning of strategic alliances among cheese makers in Tokachi can be observed 
in the 1990s. According to Shoji (2008), the single producers’ organization pursued joint 
promotion and acquiring of skills during the 1990s. In addition to this alliance, several different 
organizations were established in the 2000s and later for the purposes of collective commercial 
advertisement, market finding, and joint sales. These alliances did not apply GIs to marketing 
tools; since 2007, the new strategic alliances for GIs have been created. 
 

Producers Organization on the Regional Certification System5 
     The Tokachi Brand Certification System was established in 2007 by the Tokachi 

                                                   
2 On Food Balance Sheet, MAFF. 
3 On Livestock, MAFF and Information of Hokkaido Designated Raw Milk Producers Organization, Hokuren. 
4 Fresh Milk and Dairy Products, MAFF and Information of Hokkaido Designated Raw Milk Producers 
Organization, Hokuren. 
5 The Tokachi Foundation, personal interview, July 25, 2016. 
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Foundation, which was financed by the local governments and several interest groups, and 
works only within the region of Tokachi. The scheme refers to the French appellation d’origine 
contrôlée (AOC) and aims to protect and utilize the GIs of Tokachi. The producers’ 
organization for a strategic alliance corresponds to the Tokachi Brand Certification 
Organization, whose projects include the certification of local products and joint promotion. 
The organization is made up of certified firms, which are categorized into four groups: natural 
cheese, bread, confectionery, and milk products (except cheese). This GI system is regarded as 
one of self-certification because the organization administers responsibilities for formulating a 
code of practice and quality control. In order to frame a code properly and certify products 
scientifically, a committee of experts and technicians supervises it from the position of 
outsiders. 
     Let us take a close look at the code of practice in the GI system. The code for cheese was 
established through debates mainly among the six producers that joined the other alliance for 
collective sales, created in 2006. Its contents comprise three parts: hygiene management, origin, 
and taste. First, it demands the maintenance of documentation regarding daily processing and 
cleaning on the Hazard Analysis and Critical Control Point (HACCP) systems and the 
inspection of materials and products. Second, cheese and raw milk must be produced within 
Tokachi, and the origin of all materials except salt, rennet, and starter are also limited in the 
same way. The code requires no artificial additives. Third, products need to pass sensory tests 
by selected consumers and cheese professionals. The point is that the code does not require the 
description of product typicity derived from that origin in spite of essential elements for codes 
of the general GI system because the regional certification system intends to cover more local 
goods. Since 2007, the producers’ organization has gradually increased the regulations with 
respect to additives and sanitary control, and the revisions have resulted in a decrease in 
members of the organization: from eight to five, which in turn created the next new alliance. 
 

Association on the Japan PGI System6 
     As mentioned above, the government established the Japan PGI System in 2014, 
referring to the GI system of the EU. The system aims to protect the interests of both agri-food 
producers and consumers with differentiation of high-quality food and designates the Ministry 
of Agriculture, Forestry and Fisheries (MAFF) as a certification authority. It is in charge of 
certifying codes of practice drafted by producers’ organizations, checking them at regular 
intervals, and watching out for illegal usage of the GI mark. Unlike the Tokachi GI system, the 
codes in the Japan PGI System need evidence of a product’s typicity due to that geographical 
origin as well. In the sense that the system permits applicants to prove either product qualities 
or reputation as typicity and to use materials for GI goods brought from outside of the origin, 
even from abroad, it can be said that it is roughly consistent with the EU PGI classification 
(Sekine and Bonanno 2018). 
     In 2015, the High-Quality Food Association of Tokachi was founded as a new strategic 
alliance, or a cooperative from a legal point of view, and was financed by diverse types of 
firms: a construction company (as a representative), eight cheese producers including the four 
                                                   
6 The High-Quality Food Association of Tokachi, personal interview, July 25, 2016 and July 5, 2017. 
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that constitute the Tokachi Brand Certification Organization, a food trader, a flour miller, and 
so on. They strive to register local products as legally protected GIs and transform individual 
brands into common property for Tokachi so as to unite agri-food firms under a single GI 
(WIPO 2013). One of the notable features of the association is the collective maturing and 
selling of typical Raclette cheese. In 2016, the association built a large joint maturing chamber, 
the first case of joint maturing in Japan, with 20,000 units per year of productive capacity (4 
kg of Raclette per unit) and spent 200 million yen (USD 1.7 million in 2016) on it. Since the 
beginning of 2017, individual producers have shipped and sold green (pre-ripened) cheese to 
the chamber, and the association has sold finished cheese after maturing it for a period of at 
least two and a half months. High demand for Raclette cheese because of the popularity of 
fondue-making has stimulated domestic production in recent years. Accordingly, this business 
in Tokachi aims at quality standardization and has stabilized mass supply to the market through 
collective maturing. 
     The association submitted the Tokachi Raclette for the Japan GI on the Japan PGI System 
to MAFF in 2015; however, it is not accepted yet as of April 2018 because MAFF has voiced 
concerns about the possibility of getting involved in international conflicts regarding the 
denomination use of Raclette and also because this was just before the enactment of the Japan-
EU EPA. 
     The (draft) code of practice for the Tokachi Raclette resembles that of the Tokachi Brand 
Certification System described above: the former incorporates several contents of the latter 
concerning a specific origin, material regulation, no artificial additives, hygiene control, and 
sensory tests. Furthermore, the code for the Tokachi Raclette does not request maturing through 
the joint chamber of the association, so it can be said that the code represents loose typicity. 
This is why it intended to organize as many local actors as possible. It is important to keep in 
mind here that the association has established other higher quality standards, the Tokachi Moor 
Wash registered as a trademark, on the basis of or distinguished from the Tokachi Raclette. All 
of the Moor Wash is collectively ripened in the chamber. Washing cheese in hot spring water 
including fermented components derived from plants (moor) leads to maturation specific to it, 
and the production process gives it an interesting typicity, resulting in a smoother taste in 
comparison with European Raclette. 
 

Description of the Small Producers7 
     As of 2017, there are five small cheese makers that constitute both the Tokachi Brand 
Certification Organization and the High-Quality Food Association of Tokachi. Three of these 
firms were established early in Hokkaido: Firm A in 2000, Firm B in 1996, and Firm C in 1978, 
respectively. The production of each of these firms shows the largest scale among small or 
medium-sized producers, other than industrial corporations. They trend positively toward 
larger cheese businesses now as well. The following analyses are restricted to Firm A and B. 
Please note that neither of these producers are dairy farmers. 
     Firm A was founded in 2000 by a technical expert of another corporation, which 
privately participated in a strategic alliance for cheese in the 1990s. In 2016, it employed 13 
                                                   
7 Producer A, B and C, personal interview, July 26, 2016 and July 5, 2017. 
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workers and purchased roughly 400 tons of raw milk, 80% for cheese, from one specific dairy 
farmer. Using artisan methods, a variety of milk products is produced: Camembert cheese, 
cream cheese, Raclette, ice cream, cakes, and so on. The 2016 sales volume reached 150 
million yen (USD 1.3 million in 2016): 60% from Camembert among items; 30% from directly 
managed retail stores in Tokachi, and 70% from hotels, restaurants, and food expositions (also 
in foreign countries) in distribution channels. Firm A is characterized by its active business 
development. The further investment in the factories of 2013 doubled sales and tripled 
production. 
     Firm B started to produce cheese in 1996 on a dairy farm owned by an industrial 
materials company and joined a strategic alliance in the 1990s. In 2003, the business was 
transferred to the present entity due to the deficit management. Firm B had ten employees at in 
2016. It buys 400 tons of raw milk almost exclusively for cheese from the neighboring farm 
and another specific one and produces fresh cheeses such as Mozzarella and cheese foods. The 
2016 sales volume reached 160 million yen (USD 1.4 million in 2016): only 2% of sales was 
from a directly managed retail store in the factory while 98% was from companies outside 
Tokachi such as restaurants, food stores, and wholesalers owing to its desire to avoid excessive 
competition with small firms that mainly sell to local markets. Firm B has seen a considerable 
eight-fold increase in sales in comparison with that of 2003. The strategy is characterized as 
one of cost reduction by means of mass production and automatic operations, and it plans to 
enforce the facilities; an aggressive management policy can be observed in its development. 
 
Discussion: Roles of GI in Small Producers’ Alliance 
     This study has described the two strategic alliances in Tokachi. The first alliance, the 
Tokachi Brand Certification Organization, has shared common goals that accomplish a high 
level of sanitary management and a production process that distinguishes itself from an 
industrial one by the avoidance of artificial additives and the usage of local materials. As 
Tokachi has been widely recognized as one of the most famous regional brands in Hokkaido, 
an incident in which certain cheese makers’ products caused food poisoning in Tokachi affected 
other neighboring producers and led to a decrease in sales. Hence, it can be argued that 
individual producers have expected to improve the quality of cheese processed in Tokachi 
through systematic certification in order to catch up with European high-quality cheese. The 
regional certification system, however, has not resulted in dramatic effects on sales promotion 
because of little-known schemes for consumers. As a result, it has afforded local firms 
insufficient incentives for entering the alliance; therefore, the number of members did not 
increase, and certified producers that were oriented toward expanding scale gradually fostered 
another alliance. 
     The common objectives of the second alliance, the High-Quality Food Association of 
Tokachi, can be said to include uniting local actors under the Japan GI and collectively 
developing a distinguished Raclette cheese with typicity derived from Tokachi. In contrast with 
the first alliance, due to not only developing a code of practice but also specific practical actions 
such as joint maturing, this alliance has provided profit incentives for each firm. First, 
collective maturing and bargaining can reduce production and management costs. Second, they 
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can do away with unstable or insufficient individual supply of Raclette, thus avoiding any sales 
opportunity loss. Third, small cheesemakers can increase production without investment in 
directly managed ripening chambers and improve cash flow with material cheese sales before 
ripening. Finally, collective maturing can lead to standardization of product quality and 
technical innovation with interaction among cheese experts. 
     In brief, the regional certification organization, the first alliance, has aimed to improve 
cheese quality. Non-members, however, could also apply the code of practice without 
participating in it. In addition to this free riding, the organization could not offer sufficient 
economic incentives for outsiders to join it. Accordingly, the strategic alliance did not expand. 
On the other hand, collective ripening—on the basis of the Japan GI and the criteria of the first 
alliance—constitutes the core of the food association, the second alliance. It is worthwhile to 
note that this cooperative business has institutionally excluded free riders and that it has given 
practical incentives for individual producers to join the alliance as well as quality improvement. 
Thus, the strategic alliance has extended to more actors. As mentioned above, the criteria of 
the Tokachi Raclette as the Japan GI are not very strict for local actors. Nonetheless, the 
association has fostered product differentiation with a superior brand, the Tokachi Moor Wash, 
on the basis of the Japan GI (compare this result with Tregear et al. 2007). 
     Simultaneously, the strategic alliance with joint ripening has not covered the total 
production process but only two of its stages, namely, maturing and sales; moreover, 
cooperative Raclette cheese has not been a crucial key product for all the firms (e.g., 
Camembert in the case of Firm A and Mozzarella for Firm B). Hence, the alliance has 
contributed to the stable management of each producer and jointly not deprived individual 
members of their diversity and autonomy. It can be said that these collective actions have 
resulted in the survival of small firms with diverse sizes and types, which may be regarded as 
an example of repeasantization (Ploeg 2008). 

These results lead me to the conclusion that a code of practice for GIs has regulated the 
course of a strategic alliance on GIs; in other words, the code can serve as some of the 
guidelines on collective coordination (Réviron and Chappuis 2011; Tregear et al. 2007). The 
High-Quality Food Association of Tokachi appears to only have followed economic efficiency 
such as mass production, and it is highly likely that GIs have restrained the association from 
the trend toward industrialization, which would have resulted in a loss of local typicity, and 
competitively excluding or selecting small firms (Sekine and Bonnano 2018). Judging from 
the fact that the heterogeneity of the association’s members, in areas such as production scale, 
has increased, this nature of GIs may provide important implication for its future. The study 
has shown that for maintaining and developing rural areas, the specific forms of a strategic 
alliance are more fruitful: interaction among local actors, a variety of types of small producers, 
and diversity of that region. 
 
Conclusions 
     This study has discussed the roles of GIs in the two strategic alliances organized by small 
producers using the case study of natural cheese in Japan. This case observed in Tokachi 
represented the collective action dynamics of small firms, essentially rivals to each other that 



 10 

have forged strategic alliances in order to overcome their problems in each developmental 
phase and that have advanced their collective actions with the GI systems. In particular, the 
introduction of the European type of GIs in Japan has functioned as a crucial enzyme for these 
dynamics. 
     The code of practice for the first alliance, the regional GI system, aimed at quality 
improvement but could not control free riders effectively; furthermore, the alliance could not 
offer more local actors a profit incentive for quality improvement. Contrary to the first case, 
the second alliance for the Japan GI has been linked with joint ripening and sales as actual 
economic behaviors; therefore, it has prevented free riding. Collective maturing has provided 
individual producers with practical incentives such as cost reduction, increased sales, and 
quality standardization. In addition, the criteria of the Japan GI could be interpreted as being 
of a slightly weak typicity. The alliance, however, established high-quality standards with joint 
maturing on the Japan GI and has made product differentiation with typicity derived from that 
origin. 
     It appears that GIs have not played an essential role in the collective business of the 
second alliance, but I do not concur with this viewpoint. GIs have regulated the course of a 
strategic alliance and have served as guidelines on collective coordination. More specifically, 
the nature of GIs as common property has enabled GI organizations to assemble many local 
actors and has regulated internal governance with fair treatment for members and respect for 
their autonomy. Moreover, it can be argued that GIs have maintained preconditions for rural 
development, namely, that regional typicity constitutes the core of an enterprise on the basis of 
local resources and cultural knowledge, and GIs represent resistance to neoliberalization. 
     The future of the second alliance suggests the possibility that horizontal competition, 
demand of large customers, and increased heterogeneity of members will stimulate 
industrialization of organizational forms and products: priority of the joint equipment over 
individual members, loss of their autonomy, absence of fair treatment among them, and product 
conventionalization. At present, it can be said that common interests of the alliance are based 
on individual ones, and there is a possibility that the former will be independent from and 
oppose the latter. If so, GIs could serve as a shield for guaranteeing interests of small agri-food 
producers and local territories; however, how GIs function in rural societies depends on a 
national or regional legal system of GIs as well as on the relationship between GIs schemes 
and more general legislations. That mechanism remains a matter to be discussed further. 
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