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Preface

By Rubin Zemon Ph.D., Member of the Parliament of the Republic of North
Macedonia and Chaiarman of the Program Committee

Highly regarded Minister Edmond Ademi, Mr. Mayor of municipality of Ohrid, Mr.
Konstantin Georgievski, Distinguished guests, Ladies and Gentlemen Dear Partici-
pants of the 8" International Conference “Ohrid - Vodici 2020”, this year on the
topic “Contemporary Challenges on Protection and Managing of Natural and Cul-
tural Heritage”.

At the very beginning please allow me to introduce the magnificent folk dancers
from the Cultural Art Association ”’Drimkol”’ from Vevchani, for whom | think de-
serve the epithet of loyal guardians of the Macedonian and Vevcani traditions. The
tradition is the force that embraces all aspects of human life, brings and holds the
communities and civilizations together, points their creations towards the future.
Thus, every generation including the modern one, have the obligation to analyze
and interpret the contemporary tradition which also intakes marks and traits that
emerge from the need, the feelings, the values and the goals of the modern man
and the novel social habitat.

At an occasion, the famous British sociologist Anthony Giddens wrote that mod-
ern society lives on the margins of the nature. Only few aspects have been left
untouched by the human intervention. This society also, lives at the verge of the
tradition. The end of the tradition does not mean that it is disappearing, but on
the contrary it continues to flourish in different versions. However, that same tradi-
tion lives less and less in the traditional way. Traditional way means fighting for the
traditional activities by means of their own rituals and symbolism — guarding the
tradition by its own inner confirmations of the truth.

The international Council of the Museums at its 34" Assembly held last year in
Kyoto, Japan has brought a Resolution concluding that the available human needs
of the planet Earth are unsustainable; the planet and its inhabitants, people and
animals are encountering a series of intertwined activities regarding social crises re-
lated to the environment that have never happened before. Accordingly, the same
result in rise of inequity, wars, poverty, climate change and loss of biodiversity,
which in their own right also emphasize the aforementioned crises.

In the last few decades the human activities as climate change caused by human
factor and other repercussions by the same, as it is the case for instance the ecosys-
tem, have transformed the natural systems of the Earth, exceeding the capacities
by far and disrupting the mechanisms for self -regulation with irreversible conse-
qguences for the global society. The humanity has already been seriously endan-
gered by the present ecological systematic changes as the climate change and the
changes of the land use (especially the deforestation).

All of the abovementioned have reached the point to which the ecological grounds




of the humanity and the natural systems that provide for the other species and
comprise the invaluable actions of the ecosystem to become exposed to a huge
danger.

Human actions create growing numbers of pollution to a degree that today allows
for them to be acknowledged as a greatest initial risk for the human health all over
the world. Living on the brink of or outside the ecological boundaries continually,
locally and globally, will result in dramatically difficult and even unbearable con-
ditions for prosperity, justice, equality and healthy functioning or existence of all
species. The need of humanity to remain in the safety frame of functioning on the
Planet and the need to diminish poverty and increase the societal and economy de-
velopment is being related to a concept of "’safe and equal space for humanity”. As
to keep pace with this range of human caused damages, thus including the climate
change, deforestation, the loss of the biodiversity, the lack of natural resources, the
pollution and the consequences to Nature and at the same time the related effects
on the environment, represents a huge challenge.

The authentic historical locations are particularly exposed to rise of the sea levels
all around the world, the increase in temperatures and frequent extreme weather
conditions positioning the cultural heritage to the front and most exposed line en-
countering the climate change and exposing the cultural collections as archives,
artefacts and the art works at risk. Immaterial heritage as languages and narrative
traditions run their own battle for survival parallelly, because of the fact that the
climate changes are being a real threat to the social communities and initiate dislo-
cations of the social groups.

In particular, the natural and cultural heritage of the Ohrid Region is exposed to risk
whose part of the contemporary Goods under the protection by UNESCO today is
being treated as "’an endangered natural and cultural good”. The threats regard the
natural values in ownership of the World Heritage and mainly address the Ohrid
Lake and the National Park Galicica. The Hydrology and the biodiversity of the Lake
Ohrid are exposed to a variety of influences and risks including the lowering of the
water line as a result of the prolonged periods of drought and anthropogony factors
as the uncontrolled waste water, the water pollution as a result of inadequate sys-
tems for waste water management, and a notable eutrophication of certain places
as it is the case with the mouths of the rivers running into the lake.

On the long run this can set a serious threat to the entire lake ecosystem having few
endemic species from which few are already being considered endangered. There is
also, a grounded fear about the urban development that is pretty much intensified
and the inappropriate exploitation of the coastal zones which can lead to a serious
concern, unless active measures by the authorities aren’t being taken before it is
too late. In a situation where we have solidly preserved core of historical Ohrid
(the old town), one of the main factors causing damage to the Lake and the city as
well are the buildings and their development being already a reality in the urban
settlements, the agricultural and coastal zones on their own hand result in water
pollution, destruction of the natural existence environment, change and loss of the
quality of the coastal landscape.

The challenges that we are faced as a result of the inconsistency and the loss of
quality because of the climate change pose the question of the need of corre-
sponding programmes which will return the ecosystem in the normal parameters



and support the implementation of the Goals for Sustainable Development of the
UN. The fact that the Ohrid - Prespa Region has been declared as a Transboundary
Reserve and a biosphere under the protection by UNESCO MAB Programme ad-
ditionally burdens and at the same time opens new possibilities for development
of management ideas and plans related to a sustainable use and protection of the
natural and cultural heritage.

This year’s International Conference hosts 115 participants holding 65 Papers from
10 countries. The continuity of this Conference held 8 times in a row shows that
the need of this type of Conferences at these times is more than necessary, place
where scientists, vocational experts, artists, politicians and other professional field
representatives are gathered to debate and give their contribution towards enlight-
enment and a solution to certain questions and problems. In the spirit of the en-
hancement of the scientific thought, sharing opinions, knowledge and experiences,
| wish you all a successful Conference and pleasant moments in the unforgettable
Ohrid, visit of the cultural — historical and Natural sites, as well as enjoyable mo-
ments in the "Vodici”’ holiday, which here, in Ohrid represents a tourist — religious
attraction.
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GASTRONOMY AS INTEGRAL PART OF CULTURAL TOURISM: THE
CASE OF OHRID REGION

Abstract

Tourism is one of the largest and fastest growing sectors in the world economy
today, and the gastronomy experience that tourists gain during their stay at
destinations is one of the key segments within contemporary international tourism.
The subject of this paper is the gastronomy as integral part of cultural tourism. The
paper presents basic data on the distribution of tourism and connection of tourism
and local gastronomy in Ohrid region. Tables showing the criteria for classification
of gastronomy tourism products are presented in the text. For the purpose of the
paper, a research methodology and secondary data sources have been used by
consulting relevant literature and classification of gastronomy tourism products.
Also, official statistical yearbooks are used for collecting tourism data for the
Ohrid region. An analysis and review of cultural tourism has been made, based on
a systematic evaluation of the current content of Ohrid region gastronomy offer.
Concluding observations refer to the prospects and directions for cultural tourism
development and gastronomy as integral part of cultural heritage in the region of
Ohrid.

Key words: gastronomy, tourism, cultural heritage, Ohrid.

nonM n AEPNHUPAHE HA TACTPOHOMMUIATA

3a ga moxeme ga ja objacHMMe cylTMHaTa Ha racTpoHoMMjaTa U Hej-
3MHaTa NOBP3aHOCT CO TYPW3MOT, Hajnpso Tpeba Aa ro objacHMme eTMmo-
JIOLWKOTO 3HaYeHEe HA OBOj TEPMUH. TEPMUHOT ,,raCTPOHOMMjA” MMA TPYKO
MOTEK/O M 03HAYyBa FOTBAPCKM BELUTUHM, F'YPMaHIaK, @ raCTPOHOM — YOBEK
wTto fobpo roteu, rypmaH, oabupay Ha jagerba’. BykBasHOTO 3Hayere Ha
TEPMMHOT racTPOHOMMja OfI TPYKM ja3uK e ,racTpo” — CTOMak 1 ,Homoc" —
3Haeme, 3aKOoH. [acTpoHOMMjaTa BO OCHOBA, HAjro/IEMUOT AeN o4, NyFeTo ja
MoBP3yBaaT CO NMOArOTBYBAHETO Ha XPaHa, Cenak Tpeba Aa UCTaKHeME, AeKa
racTPOHOMMjaTa KaKo HayKa ondaka MHOry acneKTu NoBpP3aHM CO XpaHaTa
KaKO OMNWITeCTBEHW, EKOHOMCKM, KYNTYPHU, UCTOPUCKK, MPUPOSHU 1 Ap., a

1 MuKkyHOBUK, /b. (1990) CoBpeMEH NEKCUKOH Ha CTPaHCKK 360poBu 1 u3pasu. Ckonje:
Hawa KHura.
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He CamMo NoAroToBKaTa Ha XpaHa — FOTBAPCTBO M KYJIMHAPCKKU BELTUHM. lac-
TPOHOMMjaTa € HayKa Koja e MoBp3aHa CO C& OHa Koe YOBEKOT MOXKe Aa ro
MCKOPUCTU KaKo XxpaHa’. Taa ondaKka semjoaenve 3a ogrnienyBarbe Ha 0BO-
Wje, 3e/1eHYYK, 3a4MHK; NPOU3BOACTBO HA XpaHa W nNujanaum; pmbapcTeo u
J10B; rOTBAPCTBO U KY/IMHAPCKM BELUTUHU; MAPKETUHI Ha XpaHa; I0TUCTMKA
n Anctpubyunja Ha xpaHa; UCTOPUja U KyATYPHU HaBUKM 3a jaferbe; Noau-
TMYKa eKoHOMMja 1 reorpaduja u ap. CeTo Toa 3Ha4M, AeKa racTpoHoMMjaTa
€ BO HEepaCKUHAMBA BPCKA CO YOBEKOBOTO MOCTOEHE, OA4HOCHO notpebaTta
3a NpeXKMByBakbe M BHECYBakbe HA XPaHa BO OPraHM3MOT, HO U YXKMBakbe BO
camarta xpaHa.

FacTpoHOMMjaTa KaKo TEPMMH 3a MPB MaT Ce CNOMEHYBa BO Moema of
1801 rogmHa. ®paHuyckMoT aBTop Jacques Berchoux, ja ny6ivKkyBa cBojaTa
noema nog Hacnos La Gastronomie, ou ’homme des champs a table (Fac-
TpoHoMuja, dapmepoT Ha maca)®. Bo oBaa nmoema nog racTpoHomuja ce
noapasbupa yKMBarETO BO XpaHa U Nujanak. 360poT racTpoHOMMja CTaHan
nonynapeH v 8o 1935 rogmHa 6un BKAyYEeH BO PEYHUKOT Ha PpaHLycKaTa
AKaZieMuja KaKo ,yMEeTHOCT Ha 06po jagere“.Bo Hay4yHa mucaa, ractpo-
HOMMWjaTa e Npe3eHTMPaHA KaKo KOMMAEKCHA HayKa 3a BKYCOT, HEj3UHUOT
COCTaB M €KOHOMCKM U KYATYPHW KapaKTEPUCTUKU Ha XpaHaTa, 3a Nps naTt
o4, CcTpaHa Ha ¢paHuyckumoT aBTop Jean-Anthelme Brillat-Savarin Bo KHuraTta
La physiologie du golt*. OBaa KHUra, Mako HanuluaHa nped okoay 200 roau-
HU (NybankyBaHa 1825 roamHa) cé ywTe npeTcTaByBa TEMeN U BOAMU/KA 33
ronem 6poj Ha aBTOpPM KoM NOAOLHA Ce 3aHMMABaaT CO HayKaTa racTpPoHO-
muja. Cnopeg Alain Ducasse, noTpebHO e racTpoHOMMjaTa Aa Ce OAPIKYBa,
NyfeTo Aa ce 3amno3HaBaaT CoO Hea Kako 6uM ce 3a4yBasio OHa LWITO Mopa Aa
Tpae®.

EHumMknoneaunjata 3a Typusam®, ja geduHMpa racTpoHOMMjaTa KaKo
YMETHOCT M HayKa 3a AobpaTta ncxpaHa. Mokpaj roteereTo, racTpoHOMMja-
Ta ondaka U puUTyanu NoBP3aHM CO XPAHEHETO, @ PECTOPAHNUTE KOU CAYKAT
JIOKanHa XpaHa BO AeCTMHauMuTe MpeTcTaByBaaT CBOEBMAHA aTpaKumja
3a rnoceTa of, CTpaHa Ha Typuctute.PeyHnumTe o obnacta Ha TYpPU3MOT U
YrOCTUTE/NICTBOTO’, NOZ racTPOHOMMja Npeno3HaBaaT YMETHOCT M HayKa 3a
A06pa ncxpaHad. OTTyKa, racTPOHOM 3HAYM eKCnepT 33 XpaHa 1 nujanaum’.

2 Savarin, B. (1854) The Physiology of Taste: Or, Transcendental Gastronomy. Philadelphia:
Lindsay & Blakiston.

3 Hjalager, A.M., Richards, G. (2002) Tourism and Gastronomy. London: Routledge.

4 Savarin, B. (1854) The Physiology of Taste: Or, Transcendental Gastronomy. Philadelphia:
Lindsay & Blakiston.

5 Dikas, A. (2016) Recnik zaljubljenika u kulinarstvo. Beograd: Sluzbeni Glasnik.
6 Jafari, J. (2000) Encyclopedia of tourism. London: Routledge.

7 Bateman, H., Harris, E., McAdam, K. (2006) Dictionary of Leisure, Travel and Tourism.
London: A&C Black Publishers Ltd.

8 Medlik, S. (2003) Dictionary of Travel, Tourism and Hospitality. Oxford:
Butterworth-Heinemann.

9 Metoaunjecku, [., fonakos, K. (2013) TOAKOBHMK Ha NOWMMMW, TEPMUHU U UMUHbA OF,



FacTpoHOMOT Tpeba Aa rm No3HaBa M 3HAae He camMo 0buyaunTe, KynTypaTa u
penurujata Ha CBOjOT HapoA, TYKy Aa v 3arno3HaBa M Npoy4yBa racTpoHO-
MUUTE Ha ApYyrMTe HaPOAW, HUBHATA Ky/ATypa Ha XpaHere, HUBHUTE 0bunyamn
M HauyMHM Ha ncxpaHa®.facTpoHOMMjaTa Kako Hay4YHa AWUCLMMANHA e NoBp-
3aHa co reorpadujaTta, aHTponosormjaTa, TYpuamMoT, UCTopujaTa, XeMujaTa,
meamumHaTa 1 ap. NacTpoHoMMjaTa e AUPEKTHO NOBP3aHA U CO HYTPULMO-
HU3MOT U AueTeTuKaTa. HyTpuuUMOHM3MOT BO OCHOBA MpeTcTaByBa My/-
TUANCLUNIMHAPHA HayKa Koja ja Mpoy4yyBa MCXpaHATa M HAYMHOT Ha KOj
XpaHaTa BAMjae Bp3 34paBjeTo Ha YoBeKoT™. [IneTeTnKaTa e HayKa Koja ce
3aHMMaBa CO KOHCYMMPaHETO HA COOABETHA XPaHa 04, CTPaHA YOBEKOT KaKo
61 ocTaHan 34paBs, O4HOCHO Aa ro CnpeyYn NojaByBakeTO HA HEKoja bonecT,
WA OOKOJIKY ce nojaBu Hosecta, Aa ce NPUMEHU COOABETHA MCXPaHa Co
uen Aa ja cnpeun bonecra unam ga ce ybnaxkm HejaMHoTo maHudecTuparse’?.

Bo peneBaHTHaTa Hay4Ha M CTpPy4yHa AuTepaTypa BO CBETOT, NOBP3aHa
CO racTpoHomujaTa geduHMpaHu ce NoBeKke BUAOBM HA racTpoHomuja. MNo-
NIMTUYKaTa racTPOHOMMja® e TePMMH KOj ro U3ydyBa NOJIMTUYKOTO 3HaUYeHEe
Ha XpaHaTa M ynoraTa Ha XpaHaTa BO MefyHapogHUTE OA4HOCH, KaKo U Kpe-
MParbeTo Ha PasNINUYHKU NOAUTUKM NOBP3aHU CO XpaHaTa. MoneKynapHaTa
racTpOHOMMja ce CTpemMM Aa M UCTPaXKyBa, objacHyBa M Aa r'M NpUMeHyBa
OU3NUYKNTE U XeMUCKUTE TpaHCHOPMALMM Ha COCTOjKUTE KOULITO Ce Cay-
YyyBaaT 3a BpemMe Ha roTBEHETO, KaKO W COLMjaNIHUTE, YMETHUYKUTE U Tex-
HUYKMTE LENI0BU Ha KYJIMHAPCKMTE M raCTPOHOMCKUTE MOojaBu BO LennHa
MoneKynapHaTta racCTpOHOMM]ja € COBPEMEH CTWUJ1 Ha FOTBEHE KOjLUTO Ce KO-
PUCTU M Of, CTPaHa Ha HAayYHWUM M Of, CTPY4YHbaLM 33 XpaHa BO MHOIY Npo-
decnoHanHn KyjHu n nabopatopumn. MoneKynapHaTta ractpoHoOMMWja MMma
KOPWUCT 04, MHOTYTE TEXHUYKWU MHOBALUM BO HAYYHUTE AUCLUNINHMN.

Kora cTaHyBa 360p 33 AepUHUPatbe HA raCTPOHOMMjATa, MOpame Aa Ka-
Keme [eKa Taa NpeTcTaByBa M YMETHOCT U HayKa, a Ha Hea B/AMjaaT HM3a
COLUMjaNHWN, KYNTYPHM, ONUITECTBEHO-EKOHOMCKM T.e. aHTPOMOJIOWKKN daK-
Topu'®. NacTpoHOMMjaTa NpeTcTaByBa MYyATUAMCLMIIMHAPHA HAyKa U Mo-
pagu Hej3aMHaTa Npupoaa e TelwkKo Aa buae aeduHupaHa. Taa rm ondaka
NCTparKyBarbaTa NOBP3aHM CO HAMUPHULMUTE KOW Ce KOPUCTAT NPU rOTBEHE,
TEXHUKUTE Ha MOArOTOBKa M 06paboTKa Ha XpaHa, NOC/YXKyBarbe U KOHCY-
MUpare Ha XxpaHaTa’®,

obnacrta Ha TYPU3MOT (aHIIMCKO-PYCKO-MaKkeaoHCKHM). Ckonje: CoBpeMeHOCT.
10 Portic, M. (2011) Gastronomija. Beograd: Univerzitet Singidunum.
11 MeTpoBcKa-Peukocka, ., Bacunescka, A. (2009) HytpuumoHusam. Oxpug: YKNO.
12 Bacunescka, A. (2009) Anetetnka. Oxpug: YKNO.

13 LaCombe, M. (2012) Political Gastronomy: Food and Authority in the English Atlantic
World. Philadelphia: University of Pennsylvania Press.

14 This, H. (2006) Molecular Gastronomy: Exploring the Science of Flavor. New York:
Columbia University Press.

15 Uyuynecku, B. (2009) UHTepHaumoHanHa racTposiornja. Oxpua: YK0.

16 Kalenjuk, B. (2016) Nacionalne gastronomije. Banja Luka: Univerzitet za poslovne
studije.
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FacTpoHOMMjaTa MOXKeEME Aa ja NofgeNnme Ha YeTUpK raBHKU obnactn®’:
- NPaKTUYHa racCTPOHOMMW]a;
- TEopeTCKa raCTPpoOHOMM]a;
- TEXHMYKA raCTPOHOMMja U
- racTPOHOMMja Ha XpaHa.

MpaKkTMYHaTa racTpOHOMMja Ce 3aHMMaBa CO U3yvyBake HA MPAKTUYHU-
Te aCMeKTU KaKo MOoAroToBKa, NPOM3BOACTBO U MOC/YXKyBarbe Ha Pa3/IMYyHa
XpaHa v nujanaum og, pasnnmuHu 3eMju/KyjHn Bo ceToT. MNpaKTnyHaTa rac-
TpOHOMMja ondaKka TEXHUKM, CTaHAAPAN M KOMYHUKAUWja mefy nepcoHanoT
W rOCTUTE, KYIMHAPCKUTE, PErMOHANHUTE U KYATYPHU cneundurkm Ha Xpa-
HaTa. M3paboTKaTa Ha MeHujaTa, BELWUTUHUTE Ha FOTBEHE U CUCTEMUTE Ha
NocNy»KyBake Ha jager-aTa cnafaaT BO NPaKTMYHATa racTpoHomuja. Mpak-
TMYHaTa raCTPOHOMM]a ja COYMHYBaaT BpaboTeHUTe, roTBaYnUTE, YCAYKHUOT
nepcoHan, COMenmepuTe n ap.

TeopeTcKkaTa raCTpOHOMMja ja NoAApPXKYyBa MPaKTUYHATA racTpoHOMMja.
Ce 3acHOBa Ha NpPoOLECUTE U CUCTEMUTE, PELLENTUTE, TOTBAPCKUTE KHUTU U
OoCTaHaTaTa /inTepaTypa NOBpP3aHa CO racTpoHOMmMjaTa. OnuwyBa pasnny-
HUW npoueaypu Kom Tpeba Aa ce cnepat 3a Aa e NOCTUTHE OfpeneH ycnex.
MnaHWpareTo Ha MeHM 3a HacCTaHW, COOABETHA XPaHa W NuWjanak, ce gen
oA paboTereTo BO TEOpPETCKATa racTpoHoMMja. TeopeTcKkaTa racTpoHOMMja
€ M3BOPOT Ha KPEeaTUBHOCT KOj MM MHCMUPUPA HALWMOHANHUTE jafeHa HU3
CBETOT CO BEKOBW HaHa3az,. Taa e no/se Ha NepcoHanoT, Kage BpaboTeHUTe
ja KOMBWHMpPaaT NpPaKTUYHATA M TeOPEeTCKaTa racTPOHOMMja 33 Aa MOCTUT-
HaT ehEeKTUBHOCT BO paboTereTo.

TexHWYKaTa raCTpoOHOMMja ce TeEMeNn Ha TeXHONOorMjaTa U onpemaTa 3a
NPOM3BOACTBO M NMOC/Y)KYBakb€ HA XpaHa M NMjanaum U KaKo 0Baa TEXHONO-
rMja M TEXHUKa MOXKe Aa npuaoHece 3a pa3Boj Ha racTpoHomujata. MeHu
WHXXEHEePUHIroT, aHaM3aTa M NpeaBuayBarbeTo Ha paboTereTo U HoBUTE
TEXHONOTMWN Ha rOTBEHE M MPOU3BOACTBO HA XpaHa Ce Aen o4 TeXHUYKaTa
ractpoHomuja.

lacTpoHOMMjaTa Ha XpaHa e Aen of, raCTPoHOMMjaTa Koja ce 3aHMMaBa
CO reHes3aTa Ha XpaHaTa W Hej3MHaTa ocHoBa. [PaBUIHOTO KOPUCTEHE U
KOMBUWHMpPaHe Ha XpaHa W Nnjanaum ce gen of oBaa racTpoHoMMja.

NcTopuckn nornegHaTto, NpBoOGUTHUOT YOBEK BO NpamncTopujaTa He ja no-
3HaBa/l raCTPOHOMMjaTa, TYKY CE€ XpaHesa CO HAaMUPHULUUTE KOU TM Haofan
BO NpupoaaTa, Hajuecto osoluje 1 naogosu®®. Co NnpoHaorakeTo Ha Kame-
HUTe opyAMmja, TOj 3anoYHyBa 43 JIOBU M A CE XPaHU CO KMBWU KUBOTHMU.
3ano4yHyBa Aa oArneaysa Nao040BM M A NPUNUTOMYBA XUMBOTHWU. OCHOBA
3a pa3Boj Ha raCTPoOHOMMjaTa e NPOHAOofakeTO Ha OTHOT Of, CTpaHa Ha Yo-
BEKOT. YOBEKOT 3aM0YHan Aa ro KOPUCTM OrHOT 32 TEpMUYKa 06paboTKa Ha
HAMUPHULMTE U TOA MOXKEME A3 r0 03HAYMME KAKO MOYETOK Ha racTPOoHO-
mujaTa.Of acnekT Ha TYpM3MOT M HeroBaTa NOBP3aHOCT CO FACTPOHOMM)ATa,

17 Gillespie, C. (2001) European gastronomy into the 21st century. Oxford:
Butterworth-Heinemann.

18  Wnuh, H. (2017) YTvLaj racTpOHOMMje Ha Pa3BOj TYpM3MA Yy PEFMOHY jyKHe U
nctoyHe Cpbuje. Huw: YHnsepsutet y Huww.



OAHOCHO FacCTPOHOMCKMOT TypM3aM, HEFOBUTE KOPEHW M Haofame BO No-
yeTHUTEe $asm Ha pa3BOjOT Ha TypU3MOT M yroctutenctsoto. Of nojasarta
Ha 6ecnnaTtHO rocTONPUMCTBO, MOAOLHA NPBOOUTHOTO YrOCTUTENCTBO,
naTyBatbaTa M OTKPMBAHETO Ha HOBU TEPUTOPUU'®, 4O NMoyeTouuTe Ha Co-
BPEMEHMOT Typu3am, yfeTo Npu natyBarbe HaABOP O CBOETO MOCTOjaHO
MECTO Ha }KMBEEHE MOopasie Aa M 3a40B0/1IaT OCHOBHUTE NOTPebu 3a XxpaHa
n cmecTyBare. [NoKpaj cmecTyBakbeTo, MCXpaHaTa OAHOCHO racTpoOHOMMja-
Ta MMaJia BaXKHa y/ora BO A0OXKMBYBAHETO Ha TypucTuTe U natHuumTe. Kaj
QHTUYKKTE UMBUAN3ALMM KaKo ErvnkanuTe, MpumTe 1 PumjaHuTe, Moxeme
4a TV NpoHajaeme MOYeTouMTe HA FracTPOHOMCKATa KyaTypa, TMe umane
cBOM 06MYan, HAMUPHULM U peLenTr, roTBaYM, ONpPemMeHmn KyjHU 1 TeXHO-
nornu, ob6jeKkTM 3a McxpaHa, 3abaBa M 3a cmecTyBare?’. Bo 3emjuTe Kako
KuHa n MHgmja, ncto Taka noctoena passBMeHa raCTpPOHOMCKA KyATypa Koja
ce MaHudecTnpana npeky obmyaunTe 3a XpaHere U HAMUPHULUTE KopucTe-
HW BO roTBereTo? . MHAYCTPUCKaTa peBonyumja (Kpaj Ha 18-T1 M NOYETOK Ha
19-T1 BeK) gosena Ao 3abp3aH pa3Boj Ha TYPU3MOT U YrOCTUTENCTBOTO. Taa
6una nNpuapy*KyBaHa og, noBeke NPOMEHM, a HE CAMO Of, OHWE BO MHAYC-
TpujaTta. BcywHocT, peBonyumjata ce ogpasuaa U Bo ApyrM 061actm Kako:
HayKa, BNaja, TEXHONOrMja, MHoBaLmu, coobpakaj, obpasoBaHue, agMUHN-
CTpaumja, NONNTUKA, apMMja, NaTyBakba, UCXPaHa, U Ap. Bo oBoj nepuog 8o
Mapn3 1 HM3 PpaHuMja, 3aNo0YHyBa Pa3BOjOT Ha racTpoOHOMMjaTa, roTBap-
CKMTE BELUTUHU, PECTOPAHCKOTO paboTerbe, YHUPULMPAHETO HAa MeHMjaTa
n gp.Mepuonot no BTopaTta cBETCKa BOjHA A0 AEHEC € KapaKTeEPUCTUYEH CO
pa3Boj Ha MefyHAapOAHMOT Typu3amM M racTpoHomujaTa. MNocnegHute aga-
eCeTMHa roANHU, KaKo pe3ynTaT Ha MaCcOBHMOT TypuM3am U NpomeHaTa Ha
notpebuTe Ha TYpUCTUTE, Ce jaByBaaT anTEPHATUBHU GOPMM Ha Typu3am
KaKo KyNTypeH, eflyKaTUBEH, rPaACcKK1, pypasieH, raCTPOHOMCKM, BUHCKU U
OpYyrv BUOOBM HA TypuM3aMm.

Kako eaeH og, dakTopuTe 3a pa3BojoT HA racTPOHOMMjaTa MM NpoHaora-
Me M roTBapcCKaTa /inTepaTtypa Koja buna co3gaBaHa BO TEKOT Ha UCTOpMja-
Ta. EgHO of npBuTe Aena 3a Koe MMame NoJaTouy e KHurata Ha Anukuj
(Apicius Caelius??) Koja gaTMpa nomery NPBMOT M METTMOT BEK Ha HOBaTa
epa co Hacnos De re coquinaria. OBaa KHUra NpeTcTaByBa KoMeKLMja Ha pe-
LenTn of PUMCKO Bpeme; HanMLIaHa e Ha NAaTUHCKK ja3uK. KHuraTa cogp-
W AeceT rnaBu®: CKYCeH roTBay; Mecap; rpaamMHap; pasHOBUAHU jaderba;
MELLYHKW; KUBUHA; NIYKCY3HU jaferba; YETBPOHOLULM; MOPCKM NAOL0BU U
pubap. Bo KHMraTa ce ob6jacHeTM HAMUPHULUTE KOW Ce KopucTesae BO Toa
Bpeme, a JafeHN ce M peuenTn 3a NOArOTOBKa Ha XpaHa u BMHO.MocTom
ronem obem Ha KHUIM 3a TOTBEHE, KOW ja NpeseHTMpaaT MCTopujaTa Ha

19 Gosch, S., Stearns, P. (2008) Premodern Travel in World History. New York: Routledge.
20 Alcock, J. (2006) Food in the ancient world. Westport: Greenwood Press.

21 Pilcher, M. (2012) The Oxford handbook of food history. Oxford: Oxford University
Press.

22 Snodgrass, M.E. (2004) Encyclopedia of kitchen history. New York: Taylor and Francis
Group.

23 AnuKuj (2013) 3a KynMHapcKaTta BeluTuHa. Ckonje: Bur 3eHuua.

197



198

CBeTCKaTa racTpoHomMja®. HajronemmnoT aen of HMB MMaaT noTekno og Es-
pona u gatupaaT of, NoYeToKoT Ha 17-Tm BeK Na Hasamy. Ha TepuTtopumjaTa
Ha baflkaHCKMTE 3emju KOH XpaHaTa, rOTBEHEeTO M racTpoHomujaTta 6uno
NMOCBETEHO CepMo3HO BHMMaHMe BO iuTepaTypaTa. Bo Cpbuja Bo 1896 ro-
OMHa e nybauKyBaHa efHa of, NPBUTE KHUIU 32 UCTOPMjaTa Ha XpaHere-
To Bo Cpbuja?. Bo 1870 roamHa, Bo MctaHbyn, No3HAaTUOT Byrapcku noet
MeTko Cnagejkos, ro NybanKyBa NPBMOT BYrapcku peLenTypHUK — rotTeap-
CKa KHura%. leHec, nocTojaT nosBeKe roTeBayM BO CBETOT KOWM MOKpaj cBojaTta
MOMny/sIapHOCT CTEKHaTa Of, TeNEeBM3UCKUTE eKpaHW U Npe3eHTMpaHeTo Ha
KYMHAPCKUTE BELUTUHW U racTPOHOMMjaTa Nyb6aMKyBaaT CBOM FOTBAPCKM
KHUrn. OBMe KHUMM, NOKpPaj peuenTute U TEXHUKUTE Ha MOAroTByBakbe Ha
pa3Hu jajera, coapKaT U pasmucaysama n d¢unosoduja Ha oBMe aBTOpU
noBp3aHa Co ractpoHomMmujata. Kako Mo3HATK roTBayu, BO AEHELIHO Bpeme
ke rm nsgsomme: Gordon Ramsay — AHrnuvja, Bo cBojaTa n/ioAHa Kapuepa
MMa HanuLaHO TPMECETUHA raCTPOHOMCKMN KHUTU Mefy Kou U ,PeuenTy og,
pectopaHoT Ha lopaoH Pam3un“?; Jamie Oliver - AHrnunja, ny6ankysa 23 KHK-
rM NoBpP3aHK Co racTpoHoMMjaTa, Mefy Kou 1 ,,MoeTo meHu 3a 30 MUHYTN %,
Anthony Bourdain (1956-2018) — CA/], BO KapvepaTa Hanuwan AeBeT KHUMU
CO raCTPOHOMCKa TeMaTuKa, Mefy Kou u bectcenepot ,[loBepAnBO Of Kyj-
HaTa: NaTyBakbe HWU3 MPaYHUTE CTPAHM Ha Ky/IMHApPCTBOTO“?’; René Redzepi
— [laHcKa, 06jaBUA YETUPU KHUMM 0f, 061acTa Ha raCTPOHOMM]jaTa, @ Hajnos-
HaTa e ,,René Redzepi: A Work in Progress“°. MUHTepeceH e NoaaToKoT, AeKa
TAaTKOTO Ha PeHe Pelenun no notekno e of TeToBo, Kage 0BOj bpuanjaHTeH
roTBay M HOCUTEN Ha MHOTY CBETCKM Harpazu u NpusHaHuja ro NnOMuHyBan
JNIETHNOT Nepunog, Kako gete. Bo MOMeHTOB 0BOj roTeBay e rMaBeH wed 1 Ko-
COMNCTBEHMK Ha pecTopaHoT ,Noma“ Bo KoneHxaren?!. Bo byrapuja, eaeH oz,
Hajno3HaTMTe roTBaym, CONCTBEHWUK Ha pecTopaHoT ,Kaktyc” Bo Coduja’?, T8
BOAMWTEN M aBTOP Ha YeTUpU KHUru e wed MeaH MaHuyeB. HerosaTta Hajnos-
HaTa KHWTa BO Koja r1 cnogenysa CBOMTE pa3mMmMC/yBakba 3a raCTPOHOMMjaTa

24 Notaker, H. (2017) A History of Cookbooks: From Kitchen to Page Over Seven Centuries.
Oakland: University of California Press.

25 TpojaHosuh, C. (1896) CrapuHcka cprnicka jena v nuha. Y beorpaay: Y AprKaBHOj
WTamnapmju KpasbeBuHe Cpbuje.

26 Cnaselikos, MN.P. (1870) loTBapcKaTa KHWra MAWM HacTaBAEeHIA 3a BCAKaKBbl rocTobl
cnopeab KaKTo rbl NPaBATb Bb Llapurpagb v pasHbl AOMaLLHK cnpasbl. CbOpaHbl OTb pasHbl
KHUrbl. Uapurpagb: Bb neyatHuuaTa Ha MakeaoHUA.

27 Pamsn, I. (2017) PeuenTu oT pecTopaHTa Ha lopabH Pamsu — Bread Street Kitchen.
Mnosaus: Xpemec.

28 Onmebp, OK. (2012) MoeTto meHto 3a 30 MuHYTU. M10BAMB: Xepmec.

29 Bordejn, E. (2010) Poverljivo iz kuhinje: pustolovine kroz mracne strane kulinarstva.
Beograd: Mascom EC/Booking.

30 Redzepi, R. (2013) René Redzepi: A Work in Progress - Journal, Recipes and Snapshots.
London: Phaidon Press Limited.

31 http://noma.dk/
32 http://www.cactus.bg/



€ co HacnoB ,MeuTn 1 Kowmapu 3,

FTACTPOHOMMIATA KAKO COCTABEH AE/T O KYITYPHUOT TYPU3SAM

MoBp3aHOCTa Ha TYPM3MOT CO XpaHaTa Ke ro o6pasnioxknume Npeky camKa
1%, Kora ce 3emaat npeasuagedvHUummnTe 3a racTPOHOMCKM Typusam, Tme
MMaaT C/IMYHO 3HAYeHE KOEe Ce OAHeCcyBa Ha NOCETa Ha O4peneHO MecTo.
Cenak, naTyBatbe A0 ogpeAeHa AeCTUHaLMja 32 MPUYMHM NOBP3aHU CO Xpa-
Ha He e 3a[0/IXKMTENIHO Aa O 03HaYyBa MCTOTO 3a CUTE TYPUCTU. 33 HEKOM
TYPUCTU, NPUMAPHUTE MHTEPECK MOXKe Aa BuaaT NoBp3aHM Co XpaHaTa, a 3a
APYTY UHTEPECOT KOH XpaHaTa MoXKe Aa buae o4 ceKyHAapHO UM OCTaHATO
3Hauekbe.

Cnunka 1. NMoBp3aHOCT HA TYPU3MOT M XpaHaTa

Bpoj Ha Pypanen/Yp6an

TYPHCTH TYypH3aM /

Husok /6es wuHTepec: moceTa
Ha PECTOPAH NPH MATYEBaMkE H
npectoj Guaejkn Tpeba ga ce
jame.

Huzok mHTEpec: nmocera Ha
MOKANeH Masap, EBHHAapHja
WM pecTopaH Ouaejin e
»HEIITO PasmHYHO"

FacTpoHOMCEM
TypH3aM

Cpegen HHTepec: noceTa Ha
MOKANEH Masap, EHHAPHjA HIH
PeECTOpaH MNpH OpecToj EBO

TypMaHCKH JAECTHHAIM|a KAKO COCTaBeH
Aen 0/ Pa3HYHA AKTHEHOCTH,
Bucox HHTEpecC: NaTyEdrme [0
JAECTHHAIM|a CO OCHOBEH MOTHE
NOCETa HA PECTOPAH, Aasap HAH
sHHapija. CHTe aKTHEHOCTH Cce
MOBPSaHH €O XpaHa.
MpumapHH CexyHaapHH OcranaTn
HHTepecH

[aCTPOHOMCKMOT Typu3am ondaka LMPOK CNeKTap Ha aKTUBHOCTU KoM
ce MOBP3aHM CO XpaHaTa M Ce CMeTa 3a BaKeH CEerMeHT Of, LLe/IOKYNHOTO
TYPUCTMYKO MCKYCTBO 3@ Bpeme Ha 04MOpPOT MM Kako MOTMBaUMja 3a na-
TyBarbe®. [aCTPOHOMCKMOT Typm3am ondaKka pasinyHU aKTUBHOCTM KaKo:
KOHCyMauwuja Ha cneumduyHa M TPagMUMOHANHA KyjHA, KYIMHAPCKM HaT-

33 MaHues, M. (2017) MeuTn 1 kowmapu. Codua: U3patenctso Kakryc.

34 Hall, M., Sharples, L., Mitchell, R., Macionis, N., Cambourne, B. (2003) Food
Tourism Around the World: Development, Management and Markets. Oxford:
Butterworth-Heinemann.

35 Mwuuyes, I., MeTtogujecku, A. (2017), ComennepctBo — cTpyyHa cumbuosa mery
KY/ZIMHAPCKMOT M BUHCKMOT Typu3am. 360pHMK Ha TPyAO0BM O BTOpaTa MefyHapoaHa Hay4yHo-
CTpy4YHa KoHdpepeHumja ,CocTojbu M nepcnekTMBM BO TYPU3MOT, eKOHOMMjaTa M BU3HKC
noructukata®, 27 Maj 2017, Wtun, P. MakegoHuja.
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npesapu, MaHUdecTauumn NoBp3aHM Co XpaHa M Nujanak, 1oKaaHU Nasapw,
npousBesyBayn Ha XpaHa, BKy4yBatbe Ha TYpUCTUTE BO Hab/byayBatbe UK
NOAroTOBKA Ha jafieHata, KY/IMHAPCKM LWKOIW, NAaTeKM HA XpaHa, pecTopaHm
KOW ce HaMeHeTM 3a /IOKa/IHOTO HacesfeHue U Typuctute, 1 ap. facTpoHom-
CKMOT Typu3am Mma A1aboKa NOBP3aHOCT CO BUHCKUOT TypM3am, BO OCHO-
Ba KOHCYMWPaHETO Ha KBAJIMTETHO BMHO € MOBP3aHO CO COOABETHA XpaHa.
BMHCKMOT Typu3am (KaKo Aen of racTPOHOMCKMOT Typu3am), BKIydyBa no-
ceTa Ha BUHApWUK, AerycTaumja v KynyBakbe Ha BUHO, BUHCKM NaTULWTA, BUH-
CKM MaHudecTauumn U HacTaHW, BUHCKM My3eun, KOMBUHUParbe Ha XpaHa u
BMHO, 1 Ap.

PenesaHTHaTa AnTepaTypa NoBp3aHa CO raCTPOHOMCKMOT (ce HapeKyBa
N KYJIMHAPCKU, TYPMaHCKK, TYpM3aM Ha CreumjaHu MHTEPECU, CeNeKTUBHA
WK anTepHaTMBHA Gpopma) Typusam, NOKarKyBa AeKa 0BOj BUA, HA Typu3am
ondaKka 3Ha4YaeH CermeHT of, NoHyAaTa Ha AecTuHaumuTe. McTparkyBatba-
Ta Ha peauvua aBTOPW MOKarKyBaarT, AeKa racTpoHOMMjaTa BO roem CTeneH
Y4YecTBYBa BO rpaZeHeTo Ha NO3MTUBHUOT BpeHa Ha gecTuHaummTe®.Opra-
HM3auwmjaTa 3a eKOHOMCKa copaboTKa 1 pa3Boj*’ Bo cBojaTa nybanKaumja no-
Bp3aHa Co XpaHaTa KaKo ZieNl 04 A0XKMBYBAHETO U UCKYCTBOTO Ha TYPUCTUTE,
npeky 12 cTyauu Ha ciyyaj of, pasNIMYHM 3eMju BO CBETOT Mo MpPUKaKyBa
ro/1IeMOTO 3HauYeHe Koe raCTpOHOMMjaTa ro MMa 3a Pa3BojoT Ha TYPU3MOT.

McTparkyBarbaTta Ha CBETCKaTa TypUCTUYKa opraHunsaumja npyu ObeamHe-
TUTE HaLMK, NOKaXKyBaaT AeKa®*®: raCTPOHOMCKUTE MOTMBM 3a NaTyBakbe Kaj
TYPUCTUTE BO CBETCKM PaMKM Ce Ha TPeTO MeCTO, BeAHall 334 KyATypHuUTe
M NpUpogHuTe BpeaHocTu. 87 % of, YNEeHKMTEe Ha OBaa opraHusauuja
(HaUMOHaANHN TYPUCTUYKM OpPraHU3aLMM) CMeTaaT AeKa racTpoHoMujaTa e
Ba)KEH CTPATELLKM e/IeMeHT Koj ro gedpuHMpa MMULoT, 6BpeHaoT U Npomo-
umjaTta Ha gectuHaumjata. Ocym of geceT yneHKu Ha CBeTcKaTa TYPUCTUYKA
opraHusaumja, cMeTaaT AeKa racTpoHoMMjaTa e ABUXKEeYKa CUNa Ha Typu-
3MoT. Of, aKTUBHOCTUTE NOBP3aHM CO raCTPOHOMCKMOT TypM3am, Kako cne-
UMOUYHM NPOM3BOAM Ha FaCTPOHOMCKMOT TypM3am BO AeCTUHaLMUTe, BO
cTyamjata Ha CBeTcKaTta TypmucTMUKa OpraHn3aLmja, NoCOYEHM Ce CAegHUTe:

- racCTPOHOMCKM HacTaHu (79 %);

- racTPOHOMCKM Typu (62 %);

- racCTPOHOMCKM PabOTUIHMLM U MAcTep Knacosu (62 %);

- caemw 3a JioKanHa xpaHa (59 %);

- noceTa Ha nasapu v NpoM3BoAMTENN Ha XpaHa (53 %);

- My3eu 3a xpaHa (12 %) 1

- OCTaHaTo (NpeseHTauMu Ha XxpaHa 6%).

36 Ooi, C.S., Pedersen, J.S. (2017) In Search of Nordicity: How New Nordic Cuisine
Shaped Destination Branding in Copenhagen. Journal of Gastronomy and Tourism, Vol. 2,
pp. 217-231.

37 OECD (2012) Food and the Tourism Experience: The OECD - Korea Workshop. Paris:
OECD Publishing.

38 UNWTO (2012) UNWTO Global Report on food Tourism. Madrid: UNWTO.



Bo npomoumjata Ha racTPOHOMCKMOT Typu3am, 3a AecCTUHaLMuTe, cro-
pes, HaUMOHANHWUTE TYPUCTUYKM OPraHM3auMu, HAjBaKHU ce ceaHuTe
CerMmeHTH:

- opraHusauuja Ha HacTaHu (91 %);

- 6poLuypK 3a raCTPOHOMCKM TypU3am 1 peknama (82 %);

- Beb CTpaHM NOCBETEHM HA raCTPOHOMCKM Typu3am (78 %);

- TYpPUCTUYKM Boauumn (61 %);

- 6/710roBM CO racTpOHOMCKa TemaTuka (43 %);

- MHO Typu 3a HOBUHAPW U TyponepaTopu (13 %) u

- COUMjanHW MPEXKM 32 NPOMOLIMjA Ha FrAaCTPOHOMCKMOT TypM3aM.

CBeTckaTa TypUCTMYKa opraHusaumja, o 2017 rogmHa ro nyb6svkysa u
BTOPOTO M34aHME NMOCBETEHO HA FracTPOHOMCKMOT Typuszam*. Bo MammHa-
TOTO AeceTosieTve, WMPYM CBETOT Ce OpraHuM3upaHu 6pojHu dopymu, Tp-
KanesHM Macu, KOHTPecu 1 KoHbepeHL MM NOCBETEHM Ha racTPOHOMMjaTa®,

TACTPOHOMCKU UOAEHTUTET HA OXPUACKNOT PETMOH

Bo MoaenoT Ha racTPOHOMCKM MAEHTUTET! KOj e NpuMKarkaH Ha CauKa 2,
moxKeme Aa 3abenekmme, geka raCTPOHOMCKMOT UAEHTUTET € nog, BaAnja-
HWe Ha daKTopuTe KynTypa M OKosMHa. feorpadckuTe yCnoBM M KanmaTa
B/INjaaT HA XpaHaTa Koja ce oarneaysa M Npou3BeayBa, HO UCTO TaKa B/AWja-
aT M Ha BKycoT. [JOKO/IKy AecTMHaLMjaTa Koja ce NoceTyBa e OCTPOB Ha Mope,
TOrall BO Hajronem Aen of caydaute, HaBMKUTE 3a XpaHeHe Ke ce 3aCHOBa-
aT Ha pubaperbe AN MOpPCKa XpaHa.

Cnunka 2. Mogen Ha racTPOHOMCKN UAEHTUTET

KYATYPA OKOJIHHA
Hetopija Feorpadguja
ETH#YKa PASHOAHKOCT Knuma
HuoBauMin Murpo wanma
MomHocTH Jowcanun nponzeoam
Tz TIpodmTaGuanecT o
Bepysama NpHETIRBOCT Ha HOBHTE
Bpeanocth npoRaEeLH
TACTPOHOMCKH HIEHTHTET
Bryconn
Paugnti
TexHKN HA TOTRERE

XpaHa ¥ BHHOD
Hnumarceu soun
CTHAOER 0/l CTAPHOT H HOBHOT CRET

39 UNWTO (2017) UNWTO Global Report on Gastronomy Tourism. Madrid: UNWTO.

40 International Committee for Regional Museums (2015) Regional museums and lo-
cal gastronomic heritage Conference proceedings of the 2011 and 2012 ICR Conference,
Kristiansand, Norway, 22 - 28 August 2011, Belgrade and Prijepolje, Serbia, 23 - 28 September
2012. Murska Sobota: Pomurje Museum.

41 Harrington, R.J. (2005) Defining Gastronomic Identity: The Impact of Environment and
Culture on Prevailing Components, Texture and Flavors in Wine and Food. Journal of Culinary
Science & Technology, 4 (2/3), pp.129-152.
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KBannteToT Ha xpaHaTa 3aBUCKU U of, reorpadujata, ogHOCHO fobpuoT
KBa/IMTET Ha XpaHa 3aBMCK M O, TEePeHOT Kajge ucrata ce ogrneaysa. Penn-
rmjaTa MMa BakHa ynora Bo TpaAuumjata U HAYMHOT Ha ucxpaHa. Kaj myc-
JIMMaHCKaTa penuvruja, Xanan cuctemoT BO rofieM CTeneH npegogpenysa
WTO ce KoHcymupa. Kaj jyaansmor, Kowep xpaHeHeTo UCTO Taka NocTaBy-
Ba o4peaeHN HACOKM Ha UcxpaHa. Kaj ocTaHaTUTe penmrmm umame C/IMYHU
npumepwu, NOCTUTE Kaj NpaBOC/iaBHUTE BepHULUM U ap. boraTcTtBOTO M CO-
LMjaIHMOT CTATyC BO €4HO OMWTECTBO B/AMjaaT HAa raCTPOHOMCKMOT UAEH-
TMTeT. HoBUTE TEXHONOTMKN HAa MOArOTBYBakbe HA XpaHa M MHOBALMUTE BO
racTpOHOMMjaTa, UCTO TaKa NpUAOHecyBaaT BO GOPMUPAHLETO Ha racTpo-
HOMCKMOT MAEHTUTET KaKO M €THMYKaTa Pa3HONMKOCT. Cnte oBMe BAMjaHWja
Ha Ky/ATypaTa M OKOJIMHATA, OCTaBaaT bener 1 ro KpempaaT racTPOHOMCKMOT
WAEHTUTET HA ofpefeHa AecTMHauMja.

OXpuACKMOT permoH (OXpuACKOTO e3epo M HeroBaTa OKOJIMHA) MOKPaj
cBOjaTa NPUPOAHa M KyNTypHa BPeAHOCT (BHECEHO BO CMMCOKOT Ha YHE-
CKO), noceayBa u cBoja cneunduyHa racTpOHOMCKa noHyaa. HajnosHaTuTe
racTPOHOMCKM Npoun3Boan og OXpUACKMOT PErMOH CO HUBHUTE KapaKTepuc-
TUKM ce cnegHuTe*?:

- OxpuAcKa nactpMka. OXpUACKa NacTPMKa e BUA Ha puba Koja *Ku-
Bee Bo Oxpuackoto Esepo. [leHOT ro noMnHyBa BO As1ab0YMHUTE U Ha WTO
nooaganeyeHn mecta of 6peroT, a Ha NOBPLUIMHATA Ha BOAATa UCMAMBYBA
HaBeyep, Kora 10BM MHCEKTU. oHeKoralw ce NpubaunKyBa A0 caMMnoT Bper,
BO M/IMTKMTE BoAaM, Bapajkm xpaHa of noasoaHUTe pacteHuja. OxpuackaTa
nacTpMKa ce pas/IMKyBa oA NOToYHaTa Mo CN/iecHaToTo Tesio, ManaTa 1aBa
W SBe34EeCTUTE CMBM AaMKM MNo TenoTo. [NacTpmkaTta ce noAroTsyBa Co pas-
JINYHU BUOOBW HaA 3€/1€HYYK, OPU3 1 IMMOH.

- Oxpwuacka jaryna. OxpuacKa jaryna e Bug Ha amunecta puba. Tpagu-
LMOHA/IHO Ce NOAroTBYBA NeyeHa BO nemnes — jaryaaTa ce neye HEKOJIKy vaca
noza neben cnoj Ha Bpen nenen. Ce NoAroTByBa M Co Neyere BO GpypHa co
MargoHoc, YK Y IMMOH.

- Punbja yopba. Pubjata yopba e TpagMuUMOHAIHO jagere 3a Oxpua-
CKMUOT pernoH, ce Bapu puba Bo Boga co con, 6ubep BO 3pHO, 1ABOPOBU
JIUCTOBU U Manky AMMOH. [lokonKy pubata MmMa MKpa, MKpaTa ce nacmpa u
ce cTaBa 4a ce Bapu BO YopbaTa.

- fomnese. MpeTcTaByBa BM/, OPUEHTA/NHO jafiekse HanmpaBeHo of,
KOPW 04, NYEHKAPHO MM NYEHUYHO BPaLLIHO, MOTNEYEHO NoJ cay — BPLUHUK.
foMNes3eTo ce Mmecy 1 ce neye HEKO/KY Yaca.

- OxpuAcku BapeH feBpek. lMpeTcTaByBa TPaAMLMOHANEH OXPUACKU
NPOW3BO/, CO OA/IMYEH BKYC. [€BPEKOT e BWA, NeYnBo Co NpcTeHecTa popma,
a Moxe fa bruae NocMnNaHo 1 Co cycam.

- Oxpunacko makano. Makanoto ce NOAroTsyBa CO TO/MEHE Ha /YK,
CON, 3€jTMH 1 oueT. MICTOTO O4/IMYHO Ce BKAOMYyBA KaKO A0AATOK Ha CKapa,
puba nau Tenewka yopba.

- Oxpwnacka TopTa. No3HATMOT OXPUACKM AecepT, KOj ce noaroTeysa
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O/, Kapemena, OpeB 1 YOKOMAJP.

- OxpuacKa upewa. KapakTepucTMkuTe u cneundmyHmMoT BKYC Ha OBa
OBOLUje ce TemenaTt Ha HeroBoTo NocToere Bo OXPUACKMOT PETMOH.

- Kokten ,,EqeH Bucep”. Bo HacoKa Ha 3b6oraTyBakbe Ha TypUCTUYKaTa
npomoumuja Ha Oxpug, PermoHanHNOT TypuUCTUYKK KnacTtep ,,EQEH” Bo noHy-
[aTa Ha YroCTUTENICKUTE 06jeKTM BO rpa 0T BMETHYyBa bpeHAMpaH OXpUACKK
KokTen, ,,EneH 6ucep”. MMeTo Ha KOKTENIOT e MOBP3aHO CO HagaNeKy No3Ha-
TMoT Oxpuackm bucep. Co HapayyBareTO Ha OBOj KOKTEN BO CepTUPULN-
paHu yrocTuTenckn objekTun, NoKpaj 3a40BOJICTBO, ce A0obuBa n becnaateH
cyBeHup. Toa e mellasikaTa WTo goafa BO YaluaTa yKpaceHa co OpuUrMHaneH
Oxpunackm bucep og cemejcteoto dunesun. Koktenot cogpm cmHo Kypa-
Kao, BogKka BaHuna, cupyn og passion fruit, i1MMoOH m coK og, jabonko.

MoKpaj KapaKTepuUCTUYHUTE FacTPOHOMCKM Mpom3sBoau of OXpuacKu-
OT PervoH Kou MoxaT Aa buaat KOHCYMUpPAHKU of, CTPaHa Ha TypUCTUTe, 3a
notpebuTe Ha 0BOj TPyA Ke M U34BOMME M NO3HAYajHUTE MaHUbecTaunm
KOW BO CBOjaTa COAPXKMHA MMaaT raCTPOHOMCKM CErMeHT (ce o4,p¥KyBaaT BO
MeceL, jaHyapw), a Toa ce cnegHuTe:

- borojaBneHne — Boauuu. lMpasHyBakeTo MO MOBOA BEPCKMOT
npasHuK borojasneHne Bo Oxpupa e eAHa o4, HajMacOBHUTE PENUTMO3HM
MaHubecTaumm BO 3emMjaTta, Kako cnopes 6pojoT noceTuTesIn Ha YMHOT Ha
ocBeTyBakeTo Ha BoauTe Ha OxpuackoTo E3epo, Taka 1 no 6pojoT BepHULM
M FOCTU KOW BNIE€ryBaaT BO CTYAEHUTe e3epCKu Boam 3a Aa ro ¢patat CBeTnot
KpcT. Ha oBoj npa3HuK, nokpaj borojaBneHune, co cTtaporpajgcka necHa ce
opbenexysa u JeHoT Ha pubapuTe. 3a 0BOj NPa3HMK Ce KOHCYMMUpPa rpeaHa
paKuja 1 BMHO, a TPaAMLMOHANHO Ce NoAroTeyea v punbja yopba, HajuecTo
33 HEKO/IKY UNjaan nopuuu.

- BeBuaHcKu KapHeBan. EgHa og maHudecTaummte KoM MoXe Aa ce
6uae nosp3aHa Co raCTPOHOMMjaTa BO OBOj PErMOH € BEBYAHCKMOT KapHe-
Ba/l KOj Ce o4ap)KyBa Ha MpasHMKOT Bacuamua co n3obuacteBo Ha XpaHa,
BMHO M My3MKa. KapHeBanoT Mma cneumduyHmM ocobuHM crnopes Kou ce
pa3/IMKyBa Of OCTaHaTMUTE BO CBETOT, Npes, Cé Nopagm CBOojaTa apXxanmyHoCT,
TAWHCTBEHOCT M MMNpoBM3aLmja. OncTtojysa Hag 1400 rogmHu 1 nsobunysa
CO NAraHcKM pUTyanu, Ko ce NomeLlaHu co coBpemeHunTe obunyaun. Co Boga
oA, BeBuaHCKUTe M3BOpPK ce NOAroTBYBa KallaHUK (Typu-notneun). KalaHu-
KOT € HEeKWUCHATO TeCcTo, MellaBMHa o4, NYEeHNYHO BpallHO co KBacel. o
MeceHeTo TeCTOTO Ce neye BO Terncuja co cay (BpLWHMK).KalaHUKoT e BeB-
YaHCKM creumjaanTeT WTO PefoBHO UM Ce CYXKM Ha rocTute Ha Bacuauua.
Ce cny»Ku o NyKaHKKM (BeBYAHCKM KOoNbacu) U co KUCeNo MAEKO.

[opeHaBeaeHUTE TFAaCTPOHOMCKM MPOU3BOAM O COYMHYBAAT racTpo-
HOMCKMOT naeHTUTeT Ha OXpUACKMOT pervoH. MoKpaj TpaanuumMoHanHuTe
jagerba co gonra UcTopuja, BO raCTPOHOMCKMOT MAEHTUTET Ce BKAYYEHU U
MOJEPHMU jafera o4, NoHOBATa UCTOPUja Ha AeCTUHaLMjaTa Kako Oxpuacka
TOpTa M KokTenotT EaeH bucep.
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lacTpoHOMMjaTa BO OCHOBA, Hajro/IeMUOT Aen oA NyfeTo ja noBp3yBaaT
CO MOAroTBYBAHETO Ha XpaHa, cenak Tpeba Aa UCTaKHeMe, AeKa racTpoHo-
MMjaTa KaKo HayKa ondaka MHOTY acneKT1 NoBP3aHM CO XpaHaTa KaKo onL-
TECTBEHU, EKOHOMCKM, KYNTYPHU, UCTOPUCKU, MPUPOLHN N ApP., @ HE CaMO
NnoAroToBKaTa Ha XpaHa — roTBApCTBO M KyJIMHAPCKM BelTUHW.PeneBaHTHa-
Ta AnTepaTypa NoBp3aHa CO FaCTPOHOMCKMOT TypU3am, NOKAXKyBa AEKA 0BOj
BMA Ha Typu3am ondaka 3HaYaeH CermeHT of, NoHyAaTa Ha AecTUHALUK-
Te. WcTparkyBarata Ha peauua aBTOPWM MOKAXKyBaaT, AeKa racTpoHOMMja-
Ta BO ro/ieM CTeneH y4yecTByBa BO rpajleteTo Ha MO3UTUBHMOT BpeHA Ha
JecTuHauuuTe.

[aCTPOHOMCKMOT MAEHTUTET Ha PA3INYHUTE AECTUHALUKN LUIMPYM CBETOT
e nog, BAnjaHme Ha GpaKTopuTe KyATypa U OKONMHA.[aCTPOHOMCKMOT UAEH-
TMTET Ha OXPUACKMOT PErroH ro COYMHYBaaT TPAAMUMOHANHWUTE jafera
CO [0/ra UCTOPMja KaKo MacTpPMKaTa, jarynata, pmbjata yopba, BapeHMOT
feBpek, fomneseTto, OxpuackaTa upewwa u ap. Nokpaj HMB, BO raCTPOHOM-
CKNOT NAEHTUTET Ce BKAYYEHU U MOLEPHM raCTPOHOMCKM MPOU3BOAM O, NO-
HOBaTa UCTOpPMja Ha AecTMHaumjaTa Kako Oxpmacka TopTa U KokTenoT EgeH
bucep.

Bo HayuyHaTa AnTepaTypa NOCTojaT NnoBeKke MOAE/M 3a Pa3BOj Ha racTpo-
HOMMWjaTa M KOHKPETHO Pa3BOj Ha FACTPOHOMCKMOT Typmn3am. Bo pa3BojoT Ha
racTPOHOMCKMOT Typu3am, cnopes, moaenoT Ha Hjalager, noctojaT yetnpu
dazun:®

1. Mps.a ¢asa — gomallHa:

- BK/ly4yBakbe Ha racTpoOHOMMjaTa BO MPOMOTUBHUTE MaTepujanm Ha
PEernoHoT;

- Kamnarm 3a ogpeseHn Npon3BOAN NOBP3aHM CO PErMOHOT;

- CO34aBarbe TYPUCTUYKA MOHYAA 33 NOCTOEYKUTE CaemM 3a XPaHa;

- NnaaHMpake Ha Pa3BOjoT Ha YroCTUTE/ICKaTa AejHOCT BO PErMOHOT.

2. Brtopa ¢asza — xopu3oHTasHa:

- UMMNAeMeHTaumja U NPOMOLLMja Ha CTaHZ4APAMTE 3a KBAJINTET;

- ceptTudnumparse 1 bpeHgmpare Ha NPOU3BOAUTENNTE HA XPaHa U
pecTopaHuTe BP3 OCHOBA Ha Pa3/IMYHN KPUTEPUYMMU;

- NMOBTOPHO OCMMC/yBatbe W MpUAArogyBarbe Ha MpexpaHbeHuTe
Tpagmumn.

3. Tpeta ¢asa — BepTUKaAIHA:

- PEKOHCTPYKLUMja HA rACTPOHOMCKM ,0XUBYBaAHA;

- BOCMOCTaBYBak€ U MPOMOBUPAHLE HA NATEKN U PYTH;

- OpraHu3snparbe HaCTaHM NOBP3aHWU CO XpaHa U NMUjanak;

- OpraHusnparbe WKON 3a roTBeme.

4. YetspTa ¢asa — gujaroHanHa:

- ob6yKa BO racTpoHOMMjaTa, HayKaTa 3a XpaHa 1 TypU3MOT;

- UCTpaXKyBake 1 pa3Boj;
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- MeANYMCKM LEHTPU;
- [AEeMOHCTPALMUCKM NPOEKTU.

CneperbeTo Ha oBMe $asn U 3aegHUYKaTa cOpaboTKa Ha cuUTe 3amMHTe-
pecupaHu cTpaHn Bo OXPUACKMOT PErvoH, MoXKe Aa A0BeaaT A0 MO3UTU-
BEH MMMUL Ha AeCTMHaLMjaTa Kako v 36orateHa MoHyAa Ha racCTPOHOMCKM
Typu3am. OBa HECOMHEHO Ke NpuaoHece 3a NOrojem passoj Ha TYPU3mMOT
1 NogobpyBatbe Ha racTPOHOMCKaTa NPOM3BOAM O, PETMOHOT, KaKo U No3K-
LUMOHMpPake Ha MefyHapOAHUOT TYPUCTUYKM Nasap U nocTaByBarbe Ha Ox-
PUACKMOT PErmoH Ha manaTa Ha CBETCKMTE raCTPOHOMCKM AeCTUHALMUN.
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