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STOREWATCH: Coop Liguria

Italy’s Coop Liguria focuses on local culture
By Antonello Vilardi
Italy Retail Watch (www.retailwatch.it)
Adapted by Janice Hunt

Coop Liguria is a retail cooperative operating 
in northern Italy in the Piedmont and Savona 

area. The group has about 50 stores, of which over 
80% are supermarkets, about 2 800 employees, 
more than 400 000 members, and an annual 
turnover of R800 million Euros (over R13 billion).
The group focuses on quality and convenience, 

local sourcing, and a range of products that meet 
the requirements for the best food styles.
Coop Liguria, which has its roots in a coop 

established in 1945 in Savona, went through 
several changes over the years and in 1968 the 
name was changed to Coop Liguria. It is one of 
seven major co-operatives in the Coop system 
and is a member of the National League of 
Cooperatives and Mutual Societies and of the Coop 
Italia cooperative consortium.
Coop Liguria operates as a normal distributive 

enterprise, though with the strong characteristic of 
a consumer organisation that is aimed at satisfying 
the supply needs of families.
To guarantee ‘the right price and quality’, it is 

necessary to determine the value of good products 
within the parameters of free competition, taking 
into account the vagaries of the system and 
fluctuating markets.

The Coop Liguria store at the Il Mirto Shopping Centre  
in Genoa in northern Italy
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To this end, Coop Liguria is committed to:
l  Promoting culture, aggregation and sociality
l  Spreading healthy lifestyles and accurate information 
on informed consumption
l  Implementing solidarity campaigns.

The Coop Liguria store located in Genoa, at the Il Mirto 
Shopping Centre is a prime example of an outlet that 
complies with Coop Liguria’s aims and intentions. 
Genoa is the capital of the Liguria region with about 
580 000 inhabitants. As a port city it is known for its 
important role in maritime trade over many centuries.
The Coop distribution principle distances itself from 

the pursuit of corporate profit, and determines that 
profits go to a reserve fund that is used to strengthen 
and modernize the sales network, to ensure its own 
workers security and prosperity, to provide efficient 
services for the benefit of the communities, and finally 
to pass down what has been built to future generations 
of co-operators. 
This applies to all the cooperatives in the Italian 

territory, although this article refers only to Genoa and 
Coop Liguria.

Coop Liguria’s Corso De Stefanis supermarket
The store has a sales area of about 1 500 square 
metres, and 15 checkouts, nine of which are enabled 
for ‘self scanning’ mode. The configuration is traditional, 
with the fresh produce at the entrance, and a 
fishmonger. A perishable and gastronomy area with free 
service are on the drawing board. The butchery is both 
in-service and in take away, with frozen and mineral 
water near the checkouts. Coop Liguria sources local fresh produce as far as possible – from local farms and the sea

Above: Coop Ligurua focuses on meeting 
customers’ expectations 
Left: The cold meat section signage  
promises ‘safe quality’ 
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The supermarket also features a is a small corner 
of plants and fresh flowers; books at a 15% 
discount; and a well-stocked para-pharmacy that 
also opens onto the shopping centre.

Communication
Electronic tags are used for pricing, and signage in 
store highlights local specialities of the Ligurian 
area, as well as the benefits of various healthy food 
items, particularly locally-sourced produce.
In the fresh produce area, the concept of local 

sourcing of the freshest vegetables grown in the 
area, and in the butchery, food security in the 
consumption of meat purchased in the store is 
highlighted.
Speciality produce from the area include patata 

monnalisa, pomodoro cuore di bue, zucchina chiara 
della Liguria, pomodoro tondo liscio, and fave.
Coop Liguria is also actively committed to 

improving animal breeding conditions to eliminate 
or reduce the use of antibiotics, and in doing 
so, reducing the growth of resistant bacteria 
and providing consumers with additional health 
benefits.
In-store communication, other than the usual 

‘low price’ notices, focus on quality and exclusivity 
of the advertised products, highlighting the values 
beyond saving – values that emphasise local 
identity, quality and convenience.
Prices that are too low could suggest poor quality. 

Quality and convenience identify the strong 
position that Coop Liguria is committed to and is 
finding purchase with customers. SR

PRODUCT LAUNCH

The Corso De Stefanis Coop Liguria supermarket 
in Genoa has a sales area of about 1 500 
square metres, 15 checkouts, and a traditional 
configuration, with fresh produce at the entrance, 
and a full range of departments including 
a fishmonger, butchery, wine department, 
pharmacy and toiletries
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