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INTRODUCTION

The strategy of the Republic of
Serbia in the field of agricultural and
food industry is to work intensively
on increasing competitiveness to
transform the raw material based
agriculture into a modern one that
produces high-quality food products,
recognizable both on the domestic
and foreign markets.

For the last two decades, the food and
beverage market has been characterized by
higher demand for products that are authentic
and traditional, i.e. products with value-
added attributes due to their composition,
production method or the specificity of the
territory of origin. Serbia, being a country

of climate and geographical diversity, rich

in culture and tradition, has an enormous
potential in this sector. It is for these reasons
that the geographical indications protection
system is one of the best "tools" for branding
food and beverages.

These indications are highlighted on the
packaging, giving exclusivity to the product
and direct customers to a specific region or
place and specific characteristics that the
product has.

TWINNING PROJECT

Twinning is a European Union
institutional cooperation tool
between Public Administrations
of the EU Member States

and beneficiary/partner
countries aimed to provide
support for the transposition,
implementation and
enforcement of the EU
legislation (the Union acquis).

Authentic Serbia

The Twinning project "Strengthening
capacities for implementation and further
development of the legislative framework
in the field of organic production and

food quality policy” aims at reinforcing

the administrative capacities of the
Ministry of Agriculture, Forestry and Water
Management, particularly the Sector for
Agricultural Policy, Department for Food
Labelling, Quality Schemes and Organic
Production, at promoting and developing
the legislative framework in the field of
organic production and quality policy in
accordance with the EU regulations, as well
as at assisting in establishing the procedures
for registration and control and at bringing
these products closer to consumers, by
working on their promotion.

The partners on the project are as follows:
the Italian Ministry of Agriculture, Food

and Forestry Policies (MIPAAF), the French
Ministry of Agriculture and Agricultural-Food
Products (INAO) and the Austrian Agency for
Health and Food Safety (AGES).
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QUALITY POLICY IN SERBIA

The quality policy in the
Republic of Serbia refers to the
implementation of the system
of protection of geographical

origin for three product groups:

agricultural products and
foodstuffs, wine and spirits.

The protection of geographical origin for each
group has been settled by a specific set of
regulations.

Geographical indications guarantee a controlled
and specific quality of the product and its
origin.

Geographical indications for agricultural
products and foodstuffs indicating the link
between the products and their geographical
origin are:

« Protected designation of origin
« Protected geographical indication

The authorised users of the above-mentioned
indications have the exclusive right to put
control stamps on their product with an
indication: "Controlled designation of origin”,
i.e. "Controlled geographical indication".
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PROTECTED DESIGNATION
OF ORIGIN

"Protected designation of origin" is the
name of a specific place, region or country,
which identifies an agricultural product

and foodstuff originating in that place.

This indication confirms the link between
the characteristics of the product and its
geographical origin, i.e. indicates to the
consumer that the quality and specific
characteristics of the product are essentially
or exclusively due to the geographical
environment with its natural factors, as well
as the skills and the know-how of people
living there who produce that product. All
production steps take place within a defined
geographical area and the raw materials
used must also originate in that area.

PROTECTED GEOGRAPHICAL
INDICATION

"Protected geographical indication"” is

a name which identifies an agricultural
product or foodstuff originating in a
specific place, region or country and
whose given quality, reputation or other
characteristics are essentially attributable
to its geographical origin. For products
with a protected geographical indication, at
least one production step must take place
in the defined geographical area, while raw
materials may originate in other areas.
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ARILISKA '

FRUIT ©Q Raspberry groves of Arilje
[ . The mountainous area of the
raspberry groves of Arilje, specific

ZrOt.eCtefj climate conditions, selected varieties,
esignation of - .

origin (PDO) particular method of growing and

— hand-picking, give ,Ariljska malina"

| . unique quality that is reflected in its

distinct taste, smell, colour and aroma.
Protected

geographical
indication (PGI) "Ariljska malina" is conical in shape, of
- red colour with the range of shades
from light to dark red and solid flesh.
The balanced relation between sugar
and acids, along with the significant
presence of aromatic substances,
provides a distinct and harmonious,
sweet and slightly sour taste. It is rich
in minerals and vitamins, particularly in

antioxidants and ellagic acid.

Oblacinka
2 Oblacine

Q Part of Nis and Toplica Region

"Oblacinka iz Obladine" is the term used
for the fruit of the domesticated sour
cherry variety that, in this region, due
to the specificities of the hilly terrain it

is grown on and the favourable climate
conditions including a large number of
sunny days, yields the fruit with a higher
dry matter content and more intensive
colour and aroma than the Oblacinka sour
cherries from other regions.

The fruit is round and flattened in shape,
less shiny, red to dark red colour of its skin,
the red colour of the flesh and intensive,

” dark red colour of its juice. The taste is
L - well-balanced, less sharp and pleasantly
v 3 sour, with the distinct cherry aroma.
[ 4 [ ]
® Raspberry -
groves of Arilje o
. v

® Part of Ni$ and
Toplica region
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Vibicki beli (uke '*

VEGETABLES Q Vrbica

R | "Vrbicki beli luk" has been grown
for more than two decades in

ZZ?;;?O” o northern Banat, in the village of V W

origin (PDO) Vrbica. It is planted traditionally S ' ‘ g
E— by hand and, for its planting,

R | the autochthonous variety of

et spring garlic is used. The garlic

geographical is of a spherical shape with a 2

indication (PGI) characteristic spiral arrangement 9 Begec

of cloves. Thanks to a favourable
soil composition and microclimate,
it contains plenty of etheric oils
that provide an intensive scent and
aroma and a sharp, spicy taste.

"Begecka Sargarepa”, grown on a
very fertile soil of Vojvodina along
the Danube river, differs from other
kinds of carrot in its colour and its
straight cylindrical root shape, then
in its intensive orange colour, sweet
taste and extreme crispness and
juiciness. Additionally, it contains a
high percentage of carbohydrates that
gives it a high nutritional value, and it
is also rich in vitamins, particularly in
thiamine, riboflavin and carotene.

©Q Part of Morava, Zlatibor
and Raska Region

The selected white and pink varieties

of potatoes are used for the production
Futog of "Ivanjicki krompir" that, grown in a
traditional way in the hilly mountainous
area with harsh climate, yield the
tubers known for their distinct sensor
characteristics with a higher dry matter
content. When cooked, the potato
obtains a mealy, i.e. creamy texture
and, depending on its colour, white

"Futoski kupus", white cabbage
type with remarkable biological
characteristics, has been produced
in Futog since 18th century. The
cabbage head is of oval shape,
slightly flattened, with thender,

® Vrbi o . . !
rbica light green leaves, thin in venation. or light-yellow colour and moderately
Futog It contains more sugar than other sweet taste.
o Boged kinds and therefore it is fermented

faster. The sour cabbage of amber-
yellow colour is obtained using the
traditional method of processing.

® Part of Morava,
Zlatibor and
Raska region
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Protected
designation of

origin (PDO)

Protected
geographical

indication (PGI)

Q Jablanica Region

"Leskovacko rostilj meso" is
made from the special beef
meat from the Jablanica region.
The mountain pastures and
mild climate are suitable for
the development of animal

E Q Ecka
In more than 40 lakes of the E¢ka
fishpond, "E¢anski Saran" is farmed.
Its meat, due to the specific
cultivation method and environmental
characteristics, is poor in fat and

cholesterol and rich in polyunsaturated
fatty acids, magnesium, phosphorous,
iodine, fluorine and vitamins. The meat
from carp is of light pink colour, with no
odour or muddy taste.

-
by

S

FISH
'S

Protected
designation of
origin (PDO)

'a
Protected
geographical
indication (PGI)

husbandry, while the aromatic
herbs coming from this pastures
give the meat a unique aroma
and taste. When the mastery

in the method of preparation is
added to it, the product from
which the famous Leskovac grill

specialties is obtained.
-
%o
s 1 '
Sjenica-Pester Plateau
On the Sjenica-Pester plateau at an Kladovo

altitude of 1.150 m, characterised
by specific climate conditions, the
autochthonous sheep breed, the
"'Sjenica sheep'’, is raised. From May
until the first snowfall, the sheep are
brought into the summer cottages
in the mountain (*'kantuni'') where
they can move freely and graze

Back in the year of 1920, the production
of one of the best caviars in the world,
"Kladovski kavijar", began, made of the
roe of beluga, sturgeon, starry sturgeon
and starlet, caught in the Danube river
where today the accumulation of Derdap
1 and Perdap 2 reservoir is. Because of

e Jablanica on the vast Pester pastures. The the fish roe at full maturity stage and a
regron meat of lambs bred on vast Pester unique dry processing method without e Ecka
Sjlenica-Pe§ter pastures has a remarkable quality contact V_Vith water, it dqes not have the Kladovo
plateau and particular nutrition value. smell of fish, it taste is without bitterness

and pleasantly salty, while its black colour
has a pearly shine.

16 Authentic Serbia 17
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PRODUCTS
'a

Protected

designation of
origin (PDO)

']
Protected
geographical
indication (PGI)

Valjevo
Jablanica region

Svrljig
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Q Vvaljevo

Valeui don
CVARCI

According to a legend, "Valjevski

duvan ¢varci" were first made quite by
accident, in the late 19th century, when
the hosts in a village household forgot
about the cauldron in which fat was
being melted, and upon their return,
they found the cracklings that resembled
chopped tobacco, thus the cracklings
got their name (duvan is a Serbian word
for tobacco). "Valjevski duvan &varci”
are produced of the bacon and the
meat cuts of pigs raised in the area of
Valjevo Municipality, that are melted and
prepared in a particular way, so that the
cracklings could obtain the fine fibre
structure and a light brown colour.

Q Jablanica Region

In the production of “Leskovacka sprza",
the meat and fat tissue of the pigs
from the Jablanica region are used,
since the pigs, particularly in the hilly-
mountainous areas, are fed with roots,
herbs and forest fruits that provide the
meat and "sprza" with a unique quality.
The artistry of the people from this

area to estimate the moment when
each production stage finishes, starting
from the raw material melting in the
open kettles to frying and salting is
responsible for its fibrous structure with
the braided meat chuncks and for its
golden-yellow to copper colour.

Svrljig

"Svrljiski belmuz" is an authentic
product from the mountainous regions
in eastern Serbia. It is obtained by
cooking the melted full-fat young
cheese from the Svrljig Municipality
region, with the addition of white corn
and wheat flour, until the extraction

of melted milk fat. It is characterized
by soft, doughy consistency, solubility
in mouth, slightly sour taste with the
aroma of the added flour and a pleasant
smell of fresh young cheese.

Authentic Serbia

eghouait'
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In southern Serbia, in the valley of Leskovac,
one of the most recognisable Serbian food
products is produced. Using the traditional
production method, from the "ajvarka” pepper
roasting on a flat metal plate heated over

an open flame to frying the ground pepper

on oil, with added salt, wine or apple cider
vinegar, "Leskovacki domacdi ajvar” is obtained,
the product of dense, spready consistency,
red colour and specific taste, with irresistible
roasted and fried red pepper aroma.

Q Jablanica Region



CHEESES
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Protected
designation of

origin (PDO)

Protected
geographical

indication (PGI)

Sombor
Homolje

Zlatar
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Q@ sombor

It was first mentioned in the historical
writings from 1748 and is produced
from raw cow milk, using the method
that has been kept in the family for
generations. It has a recognisable
appearance, with the matured cheese
crust that covers the cheese tub and
looks like a mushroom cap. The specific
lactic acid bacteria originating from
milk and enviroment, gives to a cheese
distinct unique taste.

* Homolje

Authentic Serbia

v ¢ Roti girevi '®

These cheeses belong to the group of

white, fat and full-fat cheeses, while their @ %
essential characteristic is that they are
made of non-skimmed milk. The specific Q

climate conditions of Homolje and high
quality pastures with numerous kinds of
herbs contribute to obtaining the milk of
a remarkable quality. When the heritage
and the artistry of the local population

in the cheese production are added to
it, the cheeses that differ from other
types of white cheeses in their sensor
characteristics are obtained.

21




CHEESES
'

© Sjenica-Pester Plateau

Sjenica-Pester plateau is the

Protected birthplace of one of the most
designation of respectable white cheeses, "Sjenicki
e (H20) kravlji sir". It is made from raw full-
'a fat cow milk, using the method that

has not been altered for decades.
Protected

Arranged in wooden cheese barells,

FILTERINCE] it releases the curd in which it ripens

indication (PGI)

by its salty taste, specific aroma and
the slice texture, with tiny holes.

oVCili §in '®

© Sjenica-Pester Plateau

The production of "Sjenicki ovciji sir"

has a seasonal character and it lasts
4 since May until October. It is made
from raw sheep milk, in a traditional

way, with the addition of rennet

and salt. It belongs to the group of
white, full-fat, soft cheeses, that are
stored and matured in brine. The
cheese ripening and developing a
characteristic aroma, with the typical
sour smell and specific, moderate to
salty taste, last for at least 60 days.
The cheese slices have an extremely
white colour and a specific texture.

Sjenica-Pester
plateau

Svrljig

22

for at least 60 days. It is characterised

©Q svrljig

"Svrljiski kravlji sir" is made in a traditional
way, from raw, full-fat cow milk. The diversity
of the grass cover made of over 140 different
grass types, along with a high percentage

of medicinal plants, are responsible for the
quality of the milk the cheese is made from,
and therefore for its unique properties. It

is characterised by a pleasant aroma and

a distinct, not too salty, and not too sour
either, taste of fermented ripened cheese
without bitterness.

Authentic Serbia 23
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Protected . . 1

designation of @ Pirot Region @ Svrljig

origin (PDO) i . Y B vy - I .
= 2 In the fresh cow milk that comes from ‘ "Svrljiski kravlji sir" is made in a

(R | Stara planina mountain, from which the P traditional way, from raw, full-fat cow
/ "Pirotski kackavalj" is produced, there L milk. The diversity of the grass cover
Protected y - . . .. ¥ .
geographical are specific strains of bacteria originated made of over 140 different grass
indication (PGI) from the natural environment and that ' v types, along with a high percentage

are responsible for the formation of its of medicinal plants, are responsible
specific characteristics. Likewise, the for the quality of the milk the cheese
manual stirring, months-long ripening is made from, and therefore for its
and the centuries-old recipe make this \‘& : unigque properties. It is characterised
cheese distinguish in the wide range of ; by a pleasant aroma and a distinct,
cheeses. It is characterised by a well- not too salty, and not too sour either,

©® Ptirot region
Stara planina
Svrljig

Krivi vir
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Stara planina

"Staroplaninski kackavalj" is a semi-hard
fat cheese made traditionally of steamed
dough. It is produced from the mixture of
sheep and cow milk, in the period from
April until September. After 3 months of its
ripening, it gets the qualities that make it
valued and well known. The caciocavallo
bark is of light-yellow colour, smooth and
thin. The dough of the cheese is folded
partly leafy and elastic, without cavities

in cross-section, and its taste is slightly
sour and pleasant. The milk produced in
the ambient of Stara planina mountain, the
pasture composition and the traditional
production method provide the cheese
with its unique quality.

Q Krivi vir

"Krivovirski kac¢kavalj" belongs to the
so-called steamed hard cheeses that
have a long tradition in this region. It
is produced from sheep, cow and goat
milk and after two to three months of
ripening, it obtains the characteristics
by which it is recognizable today. The
cheese bark has a specific structure,
smooth, thin and elastic. The cheese
dough is yellow, compact and elastic,
without cavities and soaked in grease.

Authentic Serbia

: b
defined crust of golden yellow colour, h taste of fermented ripened cheese
with partly elastic, leafy structure and "';\_ without bitterness.
piguant taste. /Aj
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D Peluougfa lobaga

©Q Backi Petrovac

']
Protected
designation of

origin (PDO)

Protected
geographical

indication (PGI)

® Backi Petrovac

® Podunavlje
region

Srem

26

SAUSAGES ’ 13
AND SALAMI Wm

’; ; ."L

Potareyacla bob

@ Podunavlje Region

“Pozarevacka kobasica" is produced
from the chopped mixture of pork (50%),
beef (20%) and back bacon (30%) in
which garlic, sweet pepper extract,
salt, sugar and black pepper are added.
When stuffed, the raw sausages go
through the smoking phase that lasts
for 4 to 5 days and the maturing phase,
lasting 6 days.

"Petrovska klobasa" that originates from
southern Backa was first mentioned

in the year of 1873 at the agricultural
product exhibition in Vienna. It is
produced from the meat of the pigs
that are raised in the territory of Backi
Petrovac Municipality, in a traditional
way, starting from chopping the muscle
and fat tissue, to mixing the filling using
a specific method so that salt, garlic,
cumin, ground chilli pepper and sugar
could be evenly distributed, to smoking
and maturing. It has a piquantly spicy
taste and the aroma of a fermented
sausage with a mild scent of smoke.

Sremgfea salama '®

Srem

"Sremska salama" is produced in the
area of Srem and raw material used for
its production is the highest quality pork,
beef meat and back bacon, with added
pepper, cardamom, ginger, nutmeg and
garlic. All these ingredients are mixed and
chopped, and then the stuffing is filled
into the collagen wrappers, the salami is
than smoked and left to mature for the
next 42 days. "Sremska salama" has a
specific taste and smell that stem from
the added spices.

Authentic Serbia

Srem

“Sremska domaca kobasica" is produced
from the pork and back bacon, with added
salt, sugar, pepper and hot peppers. The
percentage of muscle tissue in the filling is
70%, whereas the percentage of the fat tissue
is 30%. The prepared filling is stuffed in the
naturally thin intestines, followed by draining
phase intense smoking for 48 hours and then
maturing phase that lasts for 18 days. The
filling can turn reddish with the addition of
hot pepper. “Sremska domaca kobasica" has
a spicy taste and a characteristic smell.

27



KULEN
'S

Protected
designation of

origin (PDO)

Protected
geographical

indication (PGI)

Svetozar Miletié
Village

® Srem

28
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SREMSKI

Svetozar Mileti¢ Village

“Lemeski kulen" is produced in Svetozar
Mileti¢ village, in northern Backa. For its
production, the following is used: the
finely chopped pork and ground sweet
and spicy pepper that is traditionally
grown in the village region and that
provides the kulen with its unique
quality. "Lemeski kulen" is made
exclusively in the wintertime. It is dried
and matured naturally in the specific
microclimate, lasting for 6 months. Due
to the higher quantity of added pepper,
it has an intensive red colour and a
piquant, mild to intensive chilli taste.

© Srem

In Srem, a fertile plain between two
rivers, the Danube in the north and

lower section of the Sava river in the
south, "Sremski kulen”, that is part of the
region tradition, is produced. The secret
of "Sremski kulen" is the quality raw
material and the artistry of the masters

in charge of its production. This dry,
fermented sausage has traditionally been
made from the chopped, the highest-
quality meat sections and firm fat tissue
of the pigs raised in the region of Srem,
with the addition of salt and red hot
spicy pepper. It's drying and maturing
phase lasts for at least 5 months.

fat pigs from the region of south Banat in
the way that was described in the recipe
that dates back to the year of 1890. The
hind legs are processed separately, so that
the ham remains soft and juicy, they are
drained without pressing, which provides
the ham with its typical appearance,
and they are smoked using the cold
smoke of beech wood with addition of
juniper berries. The production region is
characterised by the climate conditions
favourable for its drying and maturing,
which lasts 12 to 18 months.

\ Y \%
g CK Banat
“Vr$acka Sunka" is produced from white
\Y%
'a

STENICKA

Sjenica-Pester Plateau

"Sjenicka stelja" is a traditional
delicatessen from the Pester-Sjenica
plateau. The meat drying tradition in
this region has been preserved and
passed down through generations. The
selected Sjenica sheep carcasses are
being boned, moulded, dry salted and
left 15 days to mature, upon which they
are smoked and dried. "Sjenic¢ka stelja"
has a characteristic appearance and
colour, the intensive smell of smoked
sheep meat and a specific, moderately
salty taste.

Authentic Serbia

Pof

DRIED
MEAT

Protected
designation of
origin (PDO)

Protected
geographical
indication (PGI)

Banat

Sjenica-Pester
plateau

29
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Protected
designation of

origin (PDO)

Protected
geographical

indication (PGI)

Goveda UZICKA pjuta "

Q Zlatibor

The geographic position of Zlatibor
mountain where the air currents meet
and create the unique wind rose, along
with the mastery in preparing, provides
"Goveda uzic¢ka prsuta" with its special
characteristics. The meat of the cattle
raised on the territory of Zlatibor is
used to shape the chunk, each 30-50
cm long and 12-15 cm wide, which
are then dry salted and hung in a room
with proper air circulation so that they
could drain, following which they are
smoked and dried for 4 weeks.

\%
V.V V.V .
Uz ¥
©Q Zlatior o
Q Zlatibor ° ¢ °

® Zlatibor
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For the production of this prosciutto,

the pork obtained from the hind legs is
used, which is then processed and cut
into pieces, each 15-20 cm long and 4-8
cm thick. The back of the pig is also used
to form a separate chunk. The prepared
pieces of meat are salted, than strained,
smoked and dried. The specificity of the
drying process lies in the quiet fire in the
driers, but also in occasional "cooling"
using frosting. The smoking and drying
procedures are similar to the ones with the
beef prosciutto, with shorter duration of 2
to 3 weeks.

Besides with beef and pork prosciutto,
another specialty from Zlatibor has a long
production tradition and that is "Uzicka
slanina”. For its production, the pork halves
are used. They are first boned, leaving the
part of cartilage to preserve appearance
and connectivity of muscles. This so-called
bacon bars are salted for 7 days, and than
they are smoked and dried naturally for
around 3 weeks. They are characterised by
a mild smell of smoke and delightful and
specific aroma.

Authentic Serbia
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BEER
'S

Protected
designation of

\ b

origin (PDO)

Protected
geographical

indication (PGI)

® Apatin

Vr$ac

32
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Vrsac

The brewery of Vr$ac was founded in
1740's and "Vr$acko Sampion pivo"

was produced there following the
recipe of the old brewery masters. In its
production, the barley malt obtained
from the mixture of the winter and spring
malty barley is used. The mixture of
these varieties provides the beer with its
unique, characteristic taste and fullness,
whereas the bitter matter, extracted from
the domestic aromatic varieties of hop,
round it and make it recognisable.

PO 13

Q Apatin

Apatin, the town in the northwestern
part of Vojvodina, has been known

for the beer production since 1756.
Thanks to the breewing experience of
more than two and a half centruries,
the quality and chemical composition
of the malt obtained from the spring
barley varieties grown on the Vojvodina
fields and the selected varieties of hop,
the beer with the recognizable taste
and fullness was first produced in the
brewery of Apatin many decades ago.

Rtanj

The plants Savory (Satureja montana), which
possesses the healing properties and whose
dried and chopped aboveground parts in
inflorescence period are used for "Rtanjski
¢aj" production, grows in eastern Serbia, on
the mountain of Rtanj. The population in this
area possesses a centuries-long experience
in collecting and drying the plants for the
Rtanj tea and they unmistakably know to
estimate the time for harvest, that is when
the plant is in full bloom and when they
have the most essential oil, tannins and
bitter substances, which is the reason why it
is used in traditional medicine.

Authentic Serbia
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'a (lc‘/ D ©Q Fruska gora Deliblato sands

Protected Q The production of "Fruskogorski The specificity of "Deliblatski med" has

::33\”(3;['%‘)0'( ! lipov med" is related to Fru$ka gora, been formed under the influence of

= a mountain that rises from the fertile the Deliblato sands natural conditions,

'3 plain of Vojvodina, with the greatest this being the oasis of the sandy and
linden forest in south-eastern Europe. steppe vegetation. For the bee pasture

Zrec:ge::;gﬁical "Fru$kogorski lipov med" is one of the in this region, the most important are

ndiezien TFED rare monofloral honeys with a high acacia, hawthorn, wild lilac, linden, fruit

E— percentage of the linden pollen, over and herbaceous plants, many of which
60%. Due to this specificity, but also possess the healing properties. The
thanks to the fact that it does not flower honey is composed of over 50% C. )
undergo the process of filtration and of acacia honey, while the percentage o
pasteurisation, the honey is of great of the linden honey can be up to 10% j
quality and very useful for human health. and the sunflower honey up to 5%. / - 6:. )

/ W

© Homolje

Homolje is a geographic district in
eastern Serbia that is from all its sides
surrounded by the mountain ranges
and is rich in forests and pastures with
over 80 types of honey and medicinal
plants, thus being a quality pasture for
® Frudka gora "Homoljski med" production. This floral

Deliblato honey is extracted up to twice a year and
seands mixed in the way that it contains up to
® Homolje 50% of acacia and over 50% of meadow

honey, so that the flower aroma and
the scent of Homolje flora are obtained,

” which is a specificity of this honey. e S
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Vlagingki med '»

@ Vlasina Plateau

"Vlasinski med" is the meadow
honey coming from south-eastern
Serbia. The Vlasina plateau, with its
beehives at the altitude of 700m,

is characterised by diverse honey
plants, while the most significant
plant varieties for the bees from this
region are wild raspberries, plum and
thyme. "Vlasinski med" is extracted
following the meadow grass bloom
and cannot contain more than 3%

of pollen acacia grains. It has a

fruity scent with the mint tone and

a pleasant taste with the medicinal
herb aroma. After some time, it
crystallises quickly and obtains a
light-yellow colour.

-

3\ v
KACERSKI med,

Kaéer Area

"Kacerski med" is a flower honey
originated from the nectar of acacia
leaves, linden and herbaceous, mostly
medicinal herbs, in the part of Sumadija
known as the Kacer area. It is obtained by
blending the honey from two extractions
and contains at least 70% of the honey
from the first extraction after acacia and
fruit pasture, and up to 30% of the honey
extracted after linden and meadow
pasture. It is characterised by a golden
yellow colour and a pleasant taste with
the acacia honey aroma, and hint of the
linden scent.

Authentic Serbia

beidapghi med "

Perdap Area

The diversity of the flora and the
presence of rare and medicinal
herbs on the territory of National
park Derdap are responsible for the
quality honey pasture dominated
by acacia, linden, false indigo-bush
and meadow grass. The honey is
very translucent, with the range of
colours, from light yellow, to the
colour of amber with the orange
shade, to the colour of dark amber.
It has a pleasant taste with a very
distinct vanilla acacia honey aroma.




NPEBOA

AyTeHTH4Ha Cpb6uja cL
Ob6jaBnno MuHWUCTapCcTBO MOBONPUBPEse, LyMapcTea U Bogonpuepene, Cektop
3a nossonpuBpeaHy nonanTuky, OLcek 3a O3HayaBatbe XpaHe, Lueme KBanuTeTa
NO/bONPUBPEAHMX UM NpexpaMbeHux npoW3BOfa M OPraHcky MpPOW3BOMfbY.
M3paheHo y okBupy TBUHUHI NPOjeKkTa ,Jayarbe kanauuTeTa 3a cnposoherbe 1 gambm
pa3BOj 3aKOHOAABCTBa y 00NaCTU OpraHcke NPOW3BOfAHEe W NOMUTUKe KBanWTeTa
no/bONPUBPEOHMX 1 npexpambernx npomssomga” SR 14 IPA AG 02 17. ToamHa
n3nasarba: 2020. ,OBa nybnmkaLmja objasrbeHa je y3 duHaHcujcky nomoh EBporncke
yHWje. 3a caapxuHy oBe MybnMKaLmje WCKbYYMBO je OAroBOPHO MMHMCTAPCTBO
nosbonpuBpese, WyMapcTBa W BOAOMPMBPEAe W Ta CafApXMHA HWMOWTO He
13parkaBa 3BaHMYHe cTaBoBe EBporncke yHuje".

Mpeprosop cé
CTpaTewiko onpegemetbe Penybnuke Cpbuje y obnacti nosonpuspene u
npexpambeHe UHAYCTPH]E je Aa Ce MHTEeH3MBHO paau Ha noseharby KOHKYPEHTHOCTH,
Kako bu cprcka nosbonpuUBpeaa npepacna u3 CMpoBMHcke base y MofepaH cektop
KOj MPOWM3BOAM BMCOKOKBANWUTETHE NpexpaMbeHe Npou3BoAe, NpPeno3Hat/buee
Kako Ha gomaheM, Tako W Ha CBETCKOM TpxuwTy. [locneawe [ABe AeueHuje
TpXWWTe xpaHe u nuha kapakTepuwe pacTyhn TpeHa Tpaxe 3a Npou3soanMa
KOjU ce ofnuKyjy ayTeHTMuHolhy 1 TpagmuujoM, OAHOCHO MPOM3BOAMMA KOju
ce OAnUKyjy AOAaTHOM BpefHowhy koja Npousunasy M3 BPEOHOCTM HWUXOBOT
KBanuTeTa, HauMHa NPOU3BOAE MK cnelndrUyHOCTH noaHebsba ca Kojer fonase.
Cpbuja vMa orpoMaH noTeHUMjan y OBOM CErMeHTY, jep je 3eM/ba KIMMATCKUX U
reorpadCkux pasnuunToCcTH, borate KynType 1 TpagMumje. YnpaBo 13 Tx pasnora
CHUCTEM 3alUTWUTE O3Haka reorpadckor nopekna NpeacTas/ba jefaH of, Hajoosbux
,anata" 3a bpenaupatrbe xpare v nuha. TakBe 03Hake, UCTakHyTe Ha ambanaxu,
[ajy eKkcK1y3nWBHOCT npouseody v ynyhyjy kynua Ha ogpeheHn pervoH unm mMecTo,
Kao 1 Ha CBe cneundnyHOCTM Koje Taj NPOoM3BOf nocemyje.

TBUHMHI NpojeKaT c7
TBUHMHT je MHCTPYMEHT MHCTUTYLMOHaNHE capaarbe EBponcke yHuje namehy jaBHmx
ynpaga [p>asa YnaHuua EY 1 3eMasba kopucHmMua/ napTHepa ca uuibeM npyxarba
NofpLUKeE 3a MpeHolewe, WMNNeMeHTauujy u cnposohere 3akoHogaecTea EY
(npaBHa TekoBMHa EBponcke yHuWje). TBMHMHI npojekaT ,Jadyake KkanauuTeta 3a
cnpoBoherbe 1 [a’mby pasBoj 3aKOHOAABCTBA y 0ONacTU OpraHcke MPOWM3BOAHE
¥ nonuTUKe KBanuTeTa MObOMPUBPEdHMX 1 npexpambeHux npouseoma” MMa 3a
UMb Aa OCHaXW agMMHUCTPATMBHE KanauuteTe MWHWMCTApCTBa MOSbONPUBPELE,
WwyMapcTBa M Bogonpuspene, nocebHo CekTopa 3a NOLONPUBPEAHY MOMUTUKY,
Opcek 3a 03HaYaBarbe XpaHe, LeMe KBanuTeTa No/bonprUBpeaHUX 1 npexpaMbeHux
NPOU3BO/A 1 OPraHCKy MPOU3BOAY, fa yHanpehyjy v pas3sujajy 3akOHOAABHM OKBUP
y 0bnacTu opraHcke Npou3BOAHe ¥ NOAUTUKE KBanuTeTa y Cknagy ca nponucuma
EY, kao 1 [la NOMOrHe y yCrnocTaB/bakby Npoueaypa 3a pernctpaumjy u KOHTpony
v pa pagehu Ha NnpoMouwju, OBE NPOM3BOAE joL BULLE NPUOAVKM NOTPOLLIaYMMa.
MapTHep Ha MNpPOjekTy Ccy MMHUCTApCTBO MNO/bONPUBPEaHe, npexpambeHe
1 wyMapcke nomutvke Mrtanuje (MIPAAF),  MWHMCTapCTBO MnosbonpuBpeae,
no/boNpuBpeaHo-npexpambernx npoussoaa Pparuycke (INAO) u AreHuuja 3a
3apasbe M besbeaHocT xpaHe AycTpuje (AGES).

Nonutuka kBanuteta y Cpbuju c8
MonuTuka KeanuteTa y Penybnuum Cpbuju opgHOCK ce Ha crnpoBofere cucTema
3aWwTnTe reorpadckor nopekna 3a TpW rpyne NpOW3BOAa: MNObONPUBPEAHO-
npexpambeHe nNpou3Bode, BMHO W jaka ankoxonHa nuha. 3awTuta reorpadckor
nopekna 3a cBaky rpyny peryamcana je nocebHum nponucuma. O3Hake reorpadckor
nopekna rapaHTyjy KOHTPOAUCAH M nocebaH KBajuTET NPOM3BOAA W HETOBO
nopekno. OsHake 3sawTuheHor reorpadckor nopekna KojuMa ce obenexasajy
NOSLONPUBPEAHU M NpexpamMbeHn NPOM3BOAM Y UMby O3HadyaBatba Bese w3mehy
NPOM3BOMA U HKXOBOT reorpadckor nopekna cy:
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« /IMe nopekna

« Teorpadcka o3Haka

OsnawheHn KOPUCHULM HaBEOEHUX O3Haka MMajy MCK/by4MBO MNPaBO [a CBOj
npowussop obenexasajy KOHTPOMHMM MapKMUaMa ca o3HakoM: , KOHTponucaHo 1uMe
nopekna”, ogHoCHO ,KoHTponucaHa reorpadcka o3Haka'.

3awTtuheHo nme nopekna c9
MMe nopekna" je Hasue oppefeHor MecTa, pervMoHa MM 3emibe, KOjUM ce
03Hau4aBajy nosbONPMBPEAHU U npexpambeHn MPOM3BOAM KOjM Ofatie MnoTudy.
Osa o3sHaka noTephyje Besy n3meRy ocobuHa nponssoga 1 Herosor reorpabckor
nopeksa, OQHOCHO yKasdyje noTpolwady fAa Cy KBanuteT u nocebHa CBOjCTBa
npoW3BOAa MCK/bYYMBO MM OUTHO YCNOB/bEHM reorpadCkoM CpeanHoM Koja
obyxBaTa npupopHe GakTope Koju TaMo Bafajy, kao 1 BewTnHe 1 nocebHo ymehe
bV KOjU TaMO KuBe W Koju ra npase. Cee dase NpoM3BO/rbE Y LENWHI Ce OfBUjajy
ce Ha neduHncaHOM reorpadCkoM noapyYjy, a raBHM CacTojUM KOjW Ce KOPUCTE,
TakoRe Mopajy 1a NoTudy ca Tor noapyuja.

3awTtuheHa reorpadcka o3Haka c9
JTeorpadcka o3Haka" je HasMB KOjMM ce obenexasa NO/bOMPUBPEAHU WIN
npexpamMbeHn NPou3BO[, KOjU NoTUYE M3 ofpefeHor MecTa, perMoHa unu 3emsbe,
rae ce nocebaH KBaNWUTET, penyTauumja uan Apyre KapakTePUCTHKE, MOTY NPUMMCATH
teHoM reorpadckoM nopekny. Kog npouseoga ca 3awTtuheHoM reorpadckoM
03HaKkoM HajMatbe jefiHa dasa Npom3BoOAbe Mopa fa Ce OfBMja Ha AedUHUCAHOM
reorpadckoM noapyujy, AOK CUPOBMHE MOTY fia MOTUYY W Ca APYruX NoApy.ja.

Apusbcka ManmHa cl12
Apu/bcKoO ManuHoropje. bpacko nnaHnHCKK npeaeny ApuibCKor ManmnHoropja,
cneunduyH1 KNMMaTCki yCnoBu, ofabpaHu copTUMEHT, nocebaH MeTof rajerba
1 pydHa Depba, ApurbCkoj ManuHM fajy nocebad KBanuTeT KoM ce orneda y
M3PaXEHOM YKYCY, MUPUCY, OOju M apoMu. ApurbCka ManmHa uMa KynacT obmuK,
LpBeHe je boje ca pacrnoHOM HUjaHCH Of CBET/IE 1O TAMHO LPBEHE W YBPCTOr Meca.
13banaHcmpaH ogHoc wehepa v kucenmHa, y3 3HadajHo NMPUCYCTBO apOMaTUYHMX
MaTepuja, [ajy joj M3paxeH M XapMOHWYaH, CnaTko Hakuceo ykyc. borata je
MUHEpanMMa u BUTaMMHMMa, NoCebHO aHTUOKCHUAAHCUMA U €N1arMHCKOM KMCENTMHOM.

O6naunHka s ObnaumHe c13
Jeo Huwkor un Tonauukor okpyra. ObnaunHka 13 ObnaunHe je Hasue nnoda
opomaheHe copTe BULWHbE Koja Ha OBOM noapydjy, 36or cneunduyHocTi bpaosutor
TepeHaHaKojeMCcey3rajannoBo/bHUXKIMMATCKUXYCI0BACaBEMMKUMOPOjEM CyHUaHNX
NaHa, faje nnopose ca BehnM caipxkajem cyse MaTepuje v MHTEH3MBHMje Boje M apome
y ofHocy Ha nnopose ObnadnHcke BULLIbE U3 APYTMX peroHa.llnom je okpyrnacto-
cn/bowTeHor obnuka, Makbe CcjajHe, UpBeHe [0 TaMHoupBeHe 0oje MOKOXMUE,
upBeHe Hoje Meca M MHTeH3MBHE, TaMHoLpBeHe boje coka. Ykyc je n3banaHcupan,
Mate pesak v NpujaTHO HakUCeo, ca U3PaKeHOM apOMOM BHLLIHbE.

Bp6uuku 6enm nyk c1y4
Bp6uua. Bpbuyku 6enn nyk ce Buwe of 2 Beka yaraja Ha cesepy baHaTta, y ceny
Bpbuua. Cagn ce pyyHo, a 3a cafitby Ce KOPUCTU ayTOXTOHa copTa nponehHor
6enor nyka. nasuua nyka wma cdepuyaH 0bBAMK ca KapaKTepUCTUYHUM
CNUPanHUM pacnopefoM YeHoBsa. 3axBasbyjyhn NorofHoM cacTaBy 3emM/buLLITa U
MUKDOKIMMATY, CaflpX 1 AOCTa eTEePUYHMX Yrba KOja My [1ajy UHTE3UBAH MUPUC U
apoMy W owTap, /byT YKyC.

q)yTOLIJKM CBEe€XXM U KUCeJIM Kynyc Cl4
Futog. ®ytowkn kynyc, bGena BpcTa Kymyca ca W3y3eTHMM OUOMOWKUM
KapakTepucTukama, y dytory ce nponssoam of 18. Beka. [MaBuua Kynyca je oBanHa,

Gnaro Crn/bolWTeHa, Ca TaHKWM, CBETIIO 3€NeHMM NIUCTOBMMA, Cnabo uM3paxeHe
Hepsatype. Cagpxku Buwe wehepa o apyrux BpcTa, 360r Yera bpxe dbepmerTule.
TpapuMumoHanH1MM HaurHoM npepafe Aobuja ce kucenu kynyc hunubapHo-xyTe 6oje.

Bereuka waprapena cl15
Berey. Bereuka waprapena, y3rajaHa Ha NNOAHOM BOJBORAHCKOM 3eMJbULLTY Y3
peky [yHaB, of OCTanux Waprapena ce pas/ukyje No BeNUYMHU U NPaBUIHOM
UMNMHOPUYHOM OBAMKY KOpeHa, MHTEH3MBHO] HapaHLacToj Ooju, cnaTkoM yKycy
n I/I3y3eTHOj XPCKaBOCTM N COYHOCTMHU. V3 TO, Caflp>XN N BMCOK NMPOUEHAT YIbeHUX
Xnapata ofn KOjMX noTn4ye teHa BeIMKa XPaH/bMBa BPEOHOCT, a 6oraTa je n
BUTAMMHUMA, NOCEOHO TMaMUHOM, PUBODNABUHOM M KAPOTEHOM.

MBarbMYKM KpOMNUP cis
[leo Mopasuukor, 3naTnbopckor M Palikor okpyra. 3a npou3Bofry
VIBarbuyKOr KpOMMMpa KopucTe ce ofabpaHe Hene 1 pose copte KpoMupa, Koje,
y3rajaHe Ha TpagMuUMOHanaH HaunMH y OPACKO MAaHWHCKOM MOAPYYjy Ca OLTPUjoM
KIMMOM, [ajy KPTOMe M3PaXKEeHWX CEH30PHMX KapakTepucTuka W ca BUlle CcyBe
MaTepuje. KysarbeM, o0Baj kpoMmnup pnobuja OpalutbaBy, OOHOCHO KpemMacTy
TEKCTYpY, 3aBUCHO 0f, copTe, 6eno Ao ceeTnoxyTy 6ojy U yMepeHo cnagak ykyc.

JleckoBa4vko powTu/b MeCco clé6
JabnaHuukm okpyr. JleckoBayko poWTH/b MeCO Ce NPOW3BOAM Of Meca jyHaam
ca nogpyuja Jabnanuykor okpyra. MnaHnHCKK nalwmauu 1 bnara knvMa norogyjy
pa3BOjy CTOMAPCTBA, @ apoOMaTHUYHE TpaBe Ca OBMX Nalkbaka, Mecy fajy nocebaH
yKyc v Mupuc. Kaga ce ToMe ofa MajCTOPCTBO Yy HaumnHy npunpemMe, nobuja ce
NPOU3BO/ Off KOra Ce CNpeMajy YyBeHu NeckoBayku CneumjaniTeT ca powTusba.

CjeHMnuKa jarrbeTuHa c1é
CjeHnuKko-newTapcka BucopaBaH. Ha CjeHM4Ko-newTepckoj BUCOPaBHU U
HagMopckoj BUCUHM of 1.150 MeTapa, y nocebHMM KIMMaTCKUM yCrioBMMa, raju
ce ayToxToHa paca osaua, Cjexndyka osua. Of Maja na [0 nojase NpBUX CHErOBa,
OBLIE Ce cefle Ha KaTyHe rae ce cnobogHo kpehy u Hanacajy Ha HenpernegHuM
newTepCcknMM nallkbaumma. Meco Tako y3rajaHe jaI'H)a,D,VI MMa n3y3eTaH KBannTeT u
nocebHy xpaH/b1BY BPEAHOCT.

EvyaHcKkuM WwapaH c17
Euka. Ha Buwe og 40 jesepa pubraka Eyka, y3raja ce Euyamcku wapaH, ynje je
Meco, 300r cneunduyHor HauuHa rajerba 1 OaMKa CpearHe, CMPOMaLIHO MacTUMa
11 xonecteponom, a borato nonnmHesacuheHM MaCHUM Ki1cenuHaMa, MarHesujyMom,
dbocdopoM, jonoM, bnyopoM u BuTaMmMHMMA. Meco My je cBETNO pyxudacTe 6oje,
6e3 Mupuca 1 yKkyca Ha Myrb

KnapoBcku KaBMjap Ccl7
Knaposo. [lasHe 1920. roguHe of MKpe MOpyHe, jeceTpe, macTpyre u Keuure,
ynosrbeHe y [lyHaBy Ha noTe3y AaHallre akyMynauuje heppana 11 2, noveo je aa
ce Npou3BOAM jefaH of Hajborbux KaBujapa y ceeTy, Knagoscku kasujap. 360r nkpe
y NMYHOM CTafujyMy 3penocTv 1 jeanHCTBeHe CyBe MeTofe npepane 6e3 KoHTakTa
ca BOMIOM, HeMa MupucC pube, ykyc My je 6es ropunHe 1 npujaTHo cnaH, a boja upHa
ca bucepHuM cjajeM.

BasbeBckM AyBaH YBapLUM c18
BasbeBo. 1o nereman, BarbeBCkM AyBaH YBapLy Cy HacTanu Cny4ajHo, kpajeM XIX
Beka, kaga cy foMahuHu y jelHOM ceockoM foMahuHCTBY 3abopaBuiun Ha kasaH y
KOMe Ce Tomuna MacT, a Mo NOBPATKY 3aTek/n YBapKe KOoju Cy M3rnefant Kao pesaHu
AYBaH, N0 YeMy cy W 1obunu nme. 3a NPOU3BOAY CE KOPUCTH CMaHuHa U Meco
CBWHbA Y3rojeHuX Ha Noapydjy onwTuHe BarmbeBo, Koja ce Ha nocebaH HauuH Tonw
¥ Npunpema, kako 6u Ysapuy [OOKAK BNakHaCTy CTPYKTYpY v cBeTno cMefly 60jy.

JleckoBauKa crnip>ka c18
JabnaHuuku okpyr. 3a npoussoary Jleckosadke crnpxe ynotpebsbasa ce Meco 1
MacHO TKMBO CBUba Ca nogpydja JabnaHuykor okpyra, Koje ce, nocebHo y bpacko-
NNaHUHCKOM ANy, XpaHe KOoperbeM, buibem U LyMCKUM MI0A0BUMA, WTO Mecy
M CnpXku aaje nocebaH KBanuTeT. 3a KapaKTepPUCTUYHY BNakHACTy CTPYKTypy ca
ynneteHnM KoMaguhiMa mMeca v 3naTHO-XyTy 40 bakapHy 6ojy, 3acnyxHo je ymehe
by OBOT Kpaja f1a NpoLeHe TpeHyTak 3aBplieTka cBake Gase NPOU3BOAHE, NOYEB
Ofi TOM/betba CUPOBMHE Y OTBOPEHUM KasaHUMa [0 yNpXasatba U Cobetba.

JNleckoBauku gomahu ajeap c19
JabnaHuuku okpyr. Ha jyry Cpbuje, y JleckoBaykoj KOTAMHM, NPOM3BOAM Ce jeaaH
Of1 Hajnpeno3HaT/bUBMjUX Npexpambernx npoussoga Cpbuje. TpaouumoHanHMM
Ha4YMHOM NPOU3BOALE, Of NeYera nanpuke ,,ajpapke’ Ha PaBHO] METaHOj NI0YK
3arpejaHoj Ha OTBOPEHOM MnaMeHy [0 ynpxaBatba CaMIeBEHe Nanpuke Ha by,
Y3 AofaTak Comnu, BUHCKOr M jabykosor cupheTa, nobuja ce NleckoBayku gomahu
ajBap, NPOW3BOA rycTe, MasnBe KOH3WUCTEHUMjEe, LupBeHe Doje 1 KapaKTepuUcTUIHOr
yKyca, ca HeO[lJ0/bMBOM apOMOM MEeYeHe U YNPXEHE LpBEHE Nanpuke.

CBp/bULLKK 6enMydK c19
CBp/bUr. CBp/bUWLKM DEnNMyX je ayTeHTWYaH MNPOWM3BOA MAaHWHCKMX KpajeBa
nctouHe Cpbuje. [obuja ce Tako LUTO Ce pacTOM/bEHU MyHOMACHM MAaau cUp ca
noppyyja onwTtuHe CBp/bUT, y3 lofaBake 6enor KyKypy3Hor v NileHMYHor bpaluHa,
yKyBaBa, CBe 10K U3 tbera He MovHe [a ce U3ABaja pacTon/beHa MevyHa MacT.
Opnnvikyje ra Meka, TectacTa KOH3UCTEHLM]a, TONMBOCT y yCTUMa, Bnar Hak1ceo ykyc
ca apoMoM fofaTor bpallHa v npujaTaH MUPUC CBEXer MNafor cupa.

3nartapcku cup c20
3naTap. OBaj nyHOMacHW benu cup y canamypu, NPOM3BOAM Ce Ha TPaaMLMOHanaHu
HaYMH, Off CUPOBOr KpaB/ber mMneka. MPUPOAHN U KIUMATCKW YCOBK NIaHUHCKOD
MacvBa 3natapa GopMupanu cy jeAMHCTBEH GNOPUCTUYKM CacTaB Nallraka, Koju
Mieky v cupy aajy nocebaH ksanuTeT. Kpuiika cupa je BPAo TaHka, ca 3bujeHoM
CTPYKTYPOM U MOHEKOM LLYM/bMKOM Ha Npeceky, WTo je cneunduyHocT OBOr cupa.

CoMb6pcku cup c20
CoMbBop. Y UCTOPKMJCKMM CMICHMa Ce NMPBM NYT CoMutbe 1748, roamHe. Mpoussoam
Ce Of CUPOBOT KpaBsber MAeka, HaunHOM KOoju Ce reHepaLymjaMa YyBa y NopoaNLM.
MpenosHaT/bKUBOT je M3rneda, ca KOpoM 3penor cupa Koja kao Knobyk nevypke
npekpuBa Kauuuy. AyTOXTOHe bakTepuje MneyHe KucenuHe U3 aMbujeHTa, npeHeTe
y MNeKo, Aajy My KapakTepuCTHUYaH yKyC.

XOMOJbCKM KpaBJbM, OBYMUjU U KO3jU CUPEBU c21
XoMmorbe. OBK CrpeBu npunagajy rpynu Oenvx, MacHux 1 NMyHOMacHWX CUpeBa,
a OCHOBHa KapakTepucTuka WM je [a ce MNpou3BOAe Of HeobpaHor Mreka.
CneunduyHM KIMMaTCKM YCNoBM XOMO/ba M KBaNMTETHM Malibaly ca OpojHUM
BpCTaMa N1eKoBUTOr Ouba yTudy Ha Aobujarbe Mieka U3y3eTHOr KBanuTeTa, a Kafa
ce Tome aofaajy Hacnefe v BeLWTHA NOKaNHOT CTaHOBHMLUTBA Y NPOW3BOLHM CH1Pa,
HacTajy CMPeBM KOj Ce MO CEeH30PHMM OcobuHaMa pas3nuKyjy of ocTanux benmx
cupesa.

CjeHnuYKM KpaB/bU cUp c22
CjeHuuKo-newTapcka BucopaBaH. CjeHuyko-newTepcka BUCOpPaBaH je
nocTojbuHa jemHOr of HajuereHuux bennx cupesa, CjeHMykor KpaBber cupa.
Mpou3BoaM Ce Of CMPOBOM MYHOMAaCHOr KpaBfber MMAeka, Ha HauMH Koju ce
feueHvjaMa Huje Merbao. CNOoXeH y IpBEeHE Kavule oTnyLTa CypyTKY Y KOjoj 3pm
HajMarbe 60 aaHa. Ognukyje ra cnaH ykyc, kapakTepucTuiHa apoMa v cneunduyHa
TeKCTypa KpuLKe, Ca ManuM Wynsbukama.
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CjeHNUYKM OBYMjU cUP c22
CjeHunuKo-neLwTapcka BUcCopaBaH. ponssoama CjeHuyKor oBuMjer cnpa uMa
CEe30HCKM KapaKkTep v Tpaje of Maja 10 okTobpa Meceua. Mpon3BoayM Ce 0f CUPOBOT
oBYMjer Mneka, Ha TPaaMUMOHaNnaH HauuH, y3 fofaTak CUpuUna U KyxurbCke Conu.
Mpunaga rpynu benux, nyHOMacHUX, MeKMx Cupesa Koju ce 4yBajy W caspeBsajy
y canamypu. 3perbe cupa M pasBujarbe KapakTepUCTWYHEe apoMe, TUMWUYHOT
KMCEeNKacTor MUpKca 1 cneunduyHor, yMepeHo [0 CnaHor ykyca Tpaje HajMare 60
naHa. Kpulike crpa uMajy nspasuto beny 6ojy u cneundndHy TekcTypy.

CBpJ/bULLKKU KpaBJ/bU CUP c23
CBpsbUr. CBP/bULLKM KPaB/bM CUP Ce NPOM3BOAM Ha TPaAMUMOHANaH HauuH, of
CMPOBOT, MyHOMacHOr Kpae/ber mneka. PasHOBPCHOCT TpaBHOM MOKpKBaya Kora
4nHKM Npeko 140 pa3nuMunTHX BPCTa TPaBa, Kao W BENUKM NPOLEHAT 3aCTyN/bEHOCTH
NeKoBUTOr Buiba, 3acny>kKHW Cy 3a KBanUTeT Mfeka Of Kora ce OBaj CUp NpasM,
a caMuM TUM M 33 theroBa nocebHa csojcTsa. OanuKyje ra npujaTHa apoma u
M3paxeH, He NpeBuLle CMaH HUTK KUCeo yKyc depMeHTHcaHor 3penor cupa bes
NpUCYyCTBa ropYmHe.

nMpOTCKM KavKaBasb o4 KpBJsber MJieka c24
MupoTckn okpyr. Y cBexeM kpae/beM Mieky ca CTape nnaHuHe, of Kora ce
npowussoau MMpoTCKu KaukaBasb, Hanase ce cneunduyHmn cojesn bakTepuja gocnenu
13 NPUPOLHOT OKPY>KEHa KOjU Cy 3aCnyxHU 3a GopMUpare Herosmux nocebHmx
KapakTepucTuka. TakoRe, py4YHO Melletbe, BWLIEMECEYHO 3pere U BEeKOoBWMA
CTapa peuenTypa, OHO je WTO OBaj KauykaBasb M3[Baja 13 LUMPOKE nanete cupesa.
Opnvkyje ce M3paxkeHOM KOPOM 3/1aTHOXyTe 00je, AEUMUYHO €enacTUYHOM,
JIMCHATOM CTPYKTYPOM M NUKAHTHUM YKYCOM.

CTapOI‘InaHMHCKM KavyKaBa/b c24
Crapa nnaHuHa. CTaponiaHUHCKM KaykaBasb je MonyTBPAM MacHW CUp NapeHor
TecTa. [pou3BOaAM Ce Of MellaBMHE OBYMjEr M KpaB/ber Mieka, y nepuogy of
anpuna go centembpa Meceua. HakoH 3 Meceua 3petsa, fobuja cBojcTBa No KojuMa
je uerbeH. Kopa kaykaBarba je CBeTNoXyTe 00oje, TaHka 1 rnaTka. TecTo je enacTuiHo
W OenNMMUYHO NMCHaTo, Be3 Wyn/buHa Ha mpeceky, a yKyc bnaro kucenkacT w
npujataH. Mneko gobujeHo y aMbujeHTy CTape nfaHuHe, cacTaB nalltbaka W
TpaaMUMOHanaH HaulH NPOM3BOAE OBOM CHPY Aajy nocebaH kBanuteT

CBpJ‘bMI.IJKM KavKaBaJb c25
CBpsbur. CBp/bULLKM KaukaBasb Npunaga rpyny ekcTpa MacHUx TBpAMX CUMpeBa, a
NPOW3BOAM CE Off HEMacTepPU30BaHO MYHOMACHOT KpaBber Mneka ca CBP/bULLIKMX
nnaHuHa, Ha HauMH Koju ce npeHocu reqepatmjcki. Obnvka je noraye, TexuHe 5 Ao
7 kg. TokoM 3petba, koje Tpaje 2 40 3 Mecela, TeCTo cupa [00Kja KapakTePUCTUYHY
XyTy 60jy, nocTaje KOMNaKTHO, YBPCTE KOH3UCTEHUMje M De3 LWyn/brka Ha Npeceky.
Opnvkyje ce NpujaTHAM, KapakTEPUCTUYHUM YKYCOM 1 CNELUUOUYHUM MUPUCOM.

KpHBOBMpCKM KavyKaBa/b c25
Kpueu Bunp. KpnBOBMPCKK KaykaBa/b Npunaga T3B. CMPEBMMA NApeHor TecTa,
KOju WMMajy ayry Tpaauuujy npov3BOfre Yy OBWUM KpajeBuMa. [Mpoussoan ce of
oBYMjer, KpaB/ber 1 Ko3jer Maeka v HakoH 2 10 3 Mecela 3petba obuja cBojcTBa
no KojuMa je npenosHaT/bue. Kopa cupa je cneundunyHe cTpykType, rnaTka, TaHka
1 enactnyHa. Tecto cupa je xyTe 60je, KOMNaKTHO W enacTuyHo, 6e3 wynswrka
HaTon/beHo Matuhy.

MeTpoBka knobaca (kobacuua) c26
Bauku MeTpoeal,. 3a lNeTposcky knobacy ca jyra badke, npsu nyT ce 4yno 1873.
roauHe, Ha U3n10x6u nosbonpUBpeaHNx Nponssoaa y bedy. lNpounssoam ce o Meca
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CBMHba Yy3rajaHUX Ha TepuTopwWiu onwTuHe bauku [leTpoBal, TpPaAMUMOHaNIHWUM
MOCTYMKOM, MOYEB Off YCUTHaBarba MUWMAHOr M MacHOr TKMBA, NPEKO Mellera
HafeBa Ha cneumdryaH HaunH kako Bu ce fomata co, Genu yk, KM, MieBeHa JbyTa
upBeHa nanpwka v wehep paBHOMEPHO Pacnopeannu, 4o AUMIberba 1 3petba. MMa
MUKaHTHO JbyT YKYC M apoMy bepmeHTucaHe kobacuue ca bnaruM MUpUCoM anMa.

MNo>kapeBayka Kobacuua c26
MoayHaBCKM permoH. oxapesadka kobacuua ce MpOW3BOAM Off YCUTHEHe
MelwaBuHe caurckor Meca (50%), jyHeher Meca (20%) u nefjHe cnanube (30%)
Kojoj ce momajy benu nyk, ekcTpakT cnatke nanpuke, co, wehep u 6ubep. Mocne
nykera, crpose kobacuue nponase Kpo3s Gasy AuMberba y Tpajarby 4-5 AaHa u
3petsa, Koje Tpaje 6 AaHa.

CpemMmcka aomaha kobacuua c27
CpeM. Cpemcka foMaha kobacuua NpousBoaM Ce Ofi CBMHCKOT Meca u nefHe
cnaHvHe, y3 nomatak conu, wehepa, 6ubepa u sbyTe nanpuke. Yoeo MuwuhHOr
TkuBa y Hagesy je 70%, a MacHor 30%. [punpemMibeH HafleB ce NyHW Y NpUpPOoAHa
TaHKa LpeBa, HakoH uyera ce kobacuua MHTEH3MBHO AMMM TOKOM 48 4acoBa W
oCTaB/ba Aa 3pu, Y Tpajarby of 18 naHa. Op gofate fbyTe nanpuke Hages Moxe Aa
nonpumi LUpeeHkacTty 6ojy. CpeMcka gomaha kobacuia UMa NUKaHTHO JbyT YKYC U
KaTaKkTepucTUYaH MUpKC.

CpeMCKa caJiaMa c27
CpeM. CpeMmcka canama ce npowssoan Ha noapydjy CpeMa, a kao CHpOBMHa 3a
HEHY MPOM3BOAHY KOPUCTU Ce HajKBarUTETHMjE CBUHCKO M roBefle Meco v nefjHa
CNaHwWHa, Koj1Ma ce [oaajy Co W 3a4nHu: brbep, kKapaoMoH, RyMOup, MyckaTHW opax
v 6enu nyk. CBM CacTojUM Ce MeLLajy v YCUTHABajy, @ 3aTUM Ce NMPUNPEMIbEH Halles
MyHW y OMOTave, AMMU 1 NOABPrasa 3petby y Tpajary of 42 nana. CpeMcka canama
“Ma cneundnyan ykyc v MUPUC, KOjU NOTUYE Off AOAATUX 3a4MHa.

JleMeuku KyneH c28
Ceno Ceetosap Munetuh. JleMelku kynen ce npoussoam y ceny CseTosap
MuneTuh, Ha ceBepy Bauke. 3a TPOU3BOMY CE KOPUCTU BUHO YCUTHEHO CBUHCKO
MeCO M MN1IeBEHa, CNnaTka M JbyTa 3a4MHCKa nanpuka KOja ce TpagMumnoHanHo y3raja
y aTapy OBOT Cefla 1 Koja KyreHy fiaje nocebaH ksanuTer. JlemMellku KyseH ce npasu
MCKIbYYMBO 3UMMU. le/lpO)],HO cecywumnunspny CI'IeLI,I/Id)I/IHHOM MUKPOKNIMMaATY, WecCT
meceun. 36or gomate sehe konMuMHe nanpuke MMa WHTEH3WBHO UPBeHY Oojy K
NMUKaHTaH, 6ﬂa|’0 [0 MHTEH3MBHO JbYT YKYC.

CpeMCKM KyJneH c28
CpeM. Y CpeMy, niofHoj pasHuLmM u3mely ase peke, [lyHasa Ha CeBepy M AOmer
Toka CaBe Ha jyry, npoussonn ce CpeMCKM KyneH, KOju NpencTaBba Tpaguumjy
oBor Kpaja. TajHa CpeMckor KyneHa je y KBanuTeTHOj CMPOBMHM 1 yMehy MajcTopa
koju ra npase. OBa cyBa depmeHTHCaHa kobacula TpaguumMoHanHo ce NPoU3BOaK
Of YCUTHEHUX HajKBaNUTETHUjMX KOMaa Meca WM YBPCTOr MacHOr TKMBA CBWHba
y3rajaHux Ha nogpydjy Cpema, y3 foaatak Conu 1 byTe LpBeHe 3a4MHCKe nanpuke.
Cyluerbe 1 3petbe Ky/neHa Tpaje HajMarbe 5 Meceuy.

Bplayka wyHkKa c29
BaHaT. Bpwayka wyHka ce npoussoan of Genux MecHaTux CBMHba ca nomapydja
jyxHor baHaTta, Ha HauMH onucaH y peuenTypu 13 1890. roguHe. byToBu ce nocebHO
0bpafyjy, kako bu WyHKa ocTana Meka v CovHa, Lene 6e3 npecosarba, WTO WYHKM
[laje TUNWYaH U3rnea 1 anMe xnaaHuM AMMoM DykBe Kojoj Cy AOAaTH NOA0BM KIeke.
ObnacT NPon3BO/HbE KapakTepULLY KMMATCKM YCIOBK NOTOfHM 33 HEHO CyLeHe U
3petse, Koje Tpaje 12 no 18 meceum.

CjeHunuKa cTesba c29
CjeHunuKo-newTapcka BucopaBaH. CjeHnuka cTe/ba je  TpaauUMOHamHK
CyXOMeCHaTV NpownsBof ca elTepcko-cjeHnyke BUCOPaBHU. Tpaamumja cyluera
Meca y OBMM KpajeBMMa cavyBana ce W mpeHocuna reHepauujama. Opabpatm
TPYMOBM CjeHW4Ke OBLIE Ce 1CKOLLTaBajy, 0bMKYjy, CyBO Cofe 1 OCTaBsbajy 4o 15
[aHa [1a OACTOje, a 3aTuM ayme U cywe. CTesba MMa KapakTepucTnyiaH usrneq u 6ojy,
MHTE3MBaH MUPUC AMMIBEHOT OBYMIET Meca W cneunduyaH, yMepeHo cnaH ykyc.

lfoBeha y>xnuka npwyTa c30
3natnbop. leorpadckm nonoxaj 3natmbopa Ha koMe ce cycpehy BasayluHe cTpyje
11 CTBapa HeMOHOB/bMBA PYXXa BETPOBA 1 MajCTOPCTBO Y Npunpemarby, Aajy rosehoj
YXKMYKOj NpLIyTM nocebHe kapakTepuncTuke. O Meca roBefa yarajaHux Ha noapydjy
3natnbopa, 0bnukyjy ce komaau ayxkmnHe 30-50 UM v wupuHe 12-15 uM, koju ce
CyBO COfle, kaye y npocTopujy ca gobpoM UMpKynaumjoM Basdyxa fa ce ouefe,
HaKOH Yera ce auMe W 4 Heferbe cyle.

CBMHCKa Y>KMYKa npuyTa c30
3naTnbop. 3a NPoM3BOAHY NPLIYTE Ce KOPUCTU CBUHCKO Meco of OyTa, Koje ce
obpafyje 1 ceve Ha KoMage ay>kute 15-20 UM 1 aebrbute 4-8 uM v nefjHor aena of
Kora ce popMupa nocebar Komaa. ObpafeHn KoMaau Meca ce ycosrbasajy, a 3aTuM
uene, aMme u cyuwe. CneundnyHOCT NPoLEca Cyllierba je y NOXety TUxe BaTpe y
cyllapu, anu 1 noBpeMeHoM ,xnahery" kopuiiherem Mpasa. MocTynuu AnMmberba
1 Cyllerba CMYHM Cy Kao Kof roseRe npuyTe, anv Tpajy kpahe, 2 ao 3 Heperve.

Y)KMuKa cnaHuHa c31l
3natnubop. lMopen rosehe W CBUHbCKE MNpLIyTe, jOW jedaH chneumjanuTeT ca
3natMbopa MMa Oyry TpaguuuMjy nNpomM3BOArbe, a TO je YXMyka cnaHuHa. 3a
NPOW3BOAHY YXWUKE CriaHUHE KOPUCTE Ce CBUHCKE NONMyTKe Koje Ce OTKOLITaBajy,
npu YeMy ce OCTaB/ba [0 XPCKaBuLUe Kako bW ce 04yBao W3rmef U NMoBe3aHoCT
mMuwuha. Tako gobujeHe ,Tabne cnaHuHe" ce ycorbasajy 7 faHa, a 3aTUM ce auMe
1y NPUPOAHUM YCNOBKMA Cylle oko 3 Heferbe. Oanukyje je bnar MUPKUC Ha AUM W
BeoMa npujatHa 1 cneunduyHa apoma.

AnaTMHCKO jeneH nuMBo c32
AnaTuH. AnaTuH, rpag y ceseposanagHoM fAeny BojsoawHe, no3HaT je no
npo3sofrby nMuBa jow of 1756. roguHe. 3axBasbyjyhu nuMBapCcKoM MCKycCTBY
OyXeM Of, IBa W Mo Beka, KBanuTeTy U XEMW|CKOM cacTaBy crafa aobujeHor of
japux COpTM jeyMa ysrajaHux Ha BOjBONAHCKMM nosbiMa M ofabpaHuM copTaMa
XMesba, Y AnaTWHCKO] NuBapw je, Npe BULIE AeleHMja, Npou3BeneHo OBO NMBO
npenosHaT/bUBOr yKyca 1 nyHohe.

BpmaqKo waMnMoH NMBO c32
Bpliay,. Y Bpuily je 4eTpaeceTux rofguMHa ocaMHaecTor Beka ocHoBaHa Bpluauka
nuMBapa Yy Kojoj ce, Nno peuenTypu CTapux MMBapCKMX MajcTopa NpOW3BOAMIO
BpLuayko waMnuoH n1eo. 3a Npou3Bofdry je kopuiwheH jeuMenn cnag aobujeH o
MeLLaBMHE 03UMMX U japux COPTM MUBAPCKOT jeyMa. MellaBMHa OBWX COPTU MUBY
paje nocebaH, kapakTepucTHYaH yKkyc 1 nyHohy, a ropke MaTepuje, ekcTpaxoBaHe
13 foMahKx apOMaTUYHUX COPTH XMEba ra 3a0KPYXYjy U YMHE NPEeno3HAT/bUBKM.

PTarbCcKM vaj c33
PTtatb. Y mcToyHoj Cpbuju, Ha nnaHuHM PTarb, pacTe Ouibka dybap (Satureja
montana), Koja nocedyje NeKoBMTa CBOJCTBA M YMjU Ce OCYLUEHW W YCUTHEHM
HaA3eMHM [enoBU Yy UBaTy KOPUCTE 3a Npou3BOArY PTamckor yaja. Hapog osor
Kpaja MMa BULWEBEKOBHO MCKYCTBO Y Cakynbatby W Cyliery Oumba 3a PTarbcku Yaj
1 HenorpeLuMeo 3Ha [a npoleHn BpemMe bepbe, OAHOCHO MOMEHaT Kafa je bubka

y MYHOM LBaTy M Kafla MMa HajBule eTapCcKor yrba, TAHUHCKMX U FOPKMX MaTepuja,
300r Yyera ce KOPUCTU Y HaPOHO] MEAULMHM.

PpyLUKOropCcKu JIMMOB Mea, c34
®dpyLka ropa. Mponseoarba GpyLWKOropcKor TMNOBOr Mefa BesaHa je 3a OpyLuky
ropy, nnaHuHy y3AMrHyTy U3 NoAHe BOjBONaHCke paBHuLe, ca Hajgehom NNoBoM
LWYMOM Y JyroncTo4Hoj EBponu. ®pylIKOropcky NMMNOB Mef je jefaH Of PeTKux
MOHOMIOPanHUX MeoBa Ca BUCOKMM CafpxajeM noneHa nune, npeko 60%. Osa
cneundUYHOCT 1 TO LWITO He NPOonasu KPo3 npouec dunTpauuje 1 nactepusaumje,
YMHe ra BeoMa KBafMTETHUM U KOPWUCHUM 3a 3APaBIbe Jbyau.

XOoMOJbCKU Mep, C34
XoMorbe. Xomome je reorpadcka obnact y mctouroj Cpbuju Kkoja je ca CBuX
CTpaHa OMBMYeHa MNaHWHCKIMM BeHLMMa 1 boraTa WyMama 1 nalwrbaluMa ca npeko
80 BPCTa MEOHOCHMX M NEKOBUTMX Bubaka, WTO NPeAcTaB/ba KBajMTETHY nally
3a NpownsBofry Xomosbekor Meaa.OBaj LBETHM Mef Ce Bpua jefiHOM [0 [B8a MnyTa
roguLitbe M Mella Tako fa cagpxu 0o 50% barpemosor v suwe of 50% nueagckor
Mefa, kako bu ce nobuna UBETHa apoMa U MUPKCHA HOTa XOMOrbCke Griope, WTO je
cneundnyHOCT 0BOT Mefa.

AeﬂM6naTCKM Men c35
Jenubnatcka newdapa. CneundnyHoct Oenvbnarckor Mega dopMupara je nog
yTMajeM npupoaHux ycnosa [lenubnatcke newlyape, Koja je 0oasa newyapcke
cTencke BereTaumje. 3a n4enutby nallly Ha OBOM MOAPYY]y, HajsHadajHmju Cy barpem,
r7I0T, AYBIbY JOProBaH, n1na, Bohe 1 3esbacte Gubke of Kojux Cy MHore nekosuTe. Y
OBOM LIBETHOM Mefly, barpeMoBor Mefa uMa npeko 50%, 4ok NMMNOBOT Mefa Moxe
na byne no 10%, a cyHuokpetosor 1o 5%.

BnacuHcku mep, c36
BnacuHcka BUcopaBaH. BnacuHcku Mef je nuBaficku Mef, 3 jyronctoure Cpbuje.
BnacuHcky B1COpaBaH, ca nyenutbalMa Ha HaaMOPCKOj BUCUHM M3Hag 700 mMeTapa,
Of/IMKyje pasHOBPCHa MefloHOCHa Giopa, a Haj3HauvajHuje OusbHe BpPCTe 3a nuyene
oBe O6J‘IaCTVI Cy OMB/ba MannHa, WbnBa n MajHVIHa Aywnia. BnacuHckm Me[n ce Bpla
nocne usetara NMBAACKMX TpaBa M HE MOXe [a Cafp>Xu BUlle of 3% NoneHoBux
3pHa barpema. ViMa Gnar BORHM MUPUC Ca TOHOM MEHTe W MpujaTaH yKyC ca apoMOoM
NekoBUTUX Tpasa. lNpw cTajary bp3o KpucTanumie u gobuja ceeTno xyTy 6ojy.

‘heppancku Mepn, c37
heppnancka obnact. PasHOBPCHOCT OM/bHOT CBeTa W MPWUCYCTBO PETKOr 1
neKoBUTor 6I4J'ba Ha nop,pyqjy HaLJ,l/IOHaJ'IHOF napka 'F)epp,an, YMHU KBaIUTETHY
MefHy mawy KOojoM JoMMHMpa barpeM, nuna, barpeHay u nusanacke Tpase. Mep
je Bpno npospavaH, ca nene3oM Ooja, of CBET/IO XyTe, npeko 6oje hunubapa ca
HapaHyacTUM TOHOM, 10 boje TamHor hunnbapa. MMa npujataH yKkyc ca u3pakeHoMm
BaHMIACTOM apOMOM DarpeMoBor Mefa.

Kavyepcku mep c37
Kauepcka obnacT. Kauepcku Mef je UBETHW Me[] HacTao U3 HekTapa MefoHOCHMX
uBeTOBa barpema, nne 1 3esbacTux, yrnaBHOM NeKoBnUTHX burbaka, y aeny Lymaauje
nosHaToM kao Kavepcka obnact. [lobuja ce kynaxwuparsem Meaa 13 [Ba BpLarsa 1
canpxu HajMarbe 70% Mena M3 MpBOr Bpuakba, nocne HGarpeMose u BohHe naie
n 0o 30% Mena M3BpLUAHOr nocne nunose U nueafcke nawe. Oanvkyje ra 3naTHo
xyTa 6oja v NpujaTaH yKyc ca apoMoM BarpeMoBor Mefja, 3a4uHbeH MIPUCOM fUNe.
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