
Bank That Takes Parmesan as Collateral  

PT 1, quantitative focus 
 

 

1. What is the typical loan-to-value ratio for Credito Emiliano's loans that use Parmigiano-

Reggiano cheese as collateral, and how does this ratio cushion the bank against market price 

fluctuations and product degradation?  

 

2. What percentage of the cheese suffers degradation necessitating a value downgrade during the 

maturation process, and how does this compare to the industry average? 

 

3. How many 80-pound wheels of cheese can Credito Emiliano's subsidiary, Magazziini Generali 

delle Tagliate, store in its two bank-owned warehouses that offer storage capacity for the cheese? 

 

4. What are some potential pitfalls in inventory financing, as noted in the case study? 

 

5. What is the purpose of Credito Emiliano's collateral model, and how does it benefit the bank? 

 


