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OBaj KaTanor je HacTao y OKBUPY NpojekTa
LMosonpuepeaHO eaykaTVBHa KaHLENapwja 3a xxeHe
3naTubopka” Koju cnposoan OnwTnHa YajeTuHa,
MA"3naTn6opckm eko arpap” 400, yAPYXKEHa
3naTubopckm nnoaosm n CaBes CEOCKMX xeHa YajeTuHe,
a 'y oksupy Apyre ¢ase [porpama NoKanHUx MHULMjaTUBA
3a coumjanHoO yK/byUMBatbe 1 CMarberbe CUPOMAaLLTBa —
MoapLuka pasBojy MHOBATUBHUX MOAENa 3a COLMjaTHO
yKbyumBarse JIUM 2, koju peanusyje TuM 3a coumjanHo
YK/byurBatbe U CMarberbe CvpomaluTea Bnaae Peny6auke
Cpbuje y okBupy npojekTta MNoapluka yHanpehery
couujanHor ykbyymBarba y Peny6nunum Cpbujn, koju
noapxasa Bnaga LUsajuapcke .

This catalogue was made as a part of a project
“Agricultural educational office for women Zlatiborka’,
which is conducted by the Municipality of Cajetina, PD
“Zlatiborski eko agrar” doo, the society “Zlatiborski
plodovi” and the community of the women who live and
work in the countryside. This catalogue is also included
in the second phase of the Programme of local initiatives
for social involvement and poverty reduction — Support
for development of innovative models of social
involvement LIP2, which is carried out by The Team for
social involvement and poverty reduction of the Republic
of Serbia as part of the project Support for the
improvement of social involvement in the Republic of
Serbia, thus supported by the government of
Switzerland

OTOT KaTanor 6bl1 Co3faH B paMkax NpoeKkTa
«YnpaBneHne cenbCKoXo3aMCTBEHHOrO NPOCBELLEHNS
ANSHOKEHLWMH 3naTubopa», peannsyemoro
MyHuUmnanmTeTom YaetrnHa, OO0 «3naTméopckm 3Ko
arpap», Accoumaumein ppykToB 3natnéopa 1
Accoumaumein CenbCknx XeHLmH YaeTurHa, a Takxe B
pamMkax BTopow ¢asbl NpoekTa. [fporpamma MecTHbIX
VHULMATUB NO COLManbHOM MHTErpaLmm 1 COKpaLLeHnio
6eaHoCTY - [MNoanepka paspaboTKM MHHOBALIMOHHbIX
MoAenel coumanbHom nHterpaumn LIP 2, peanvsyemas
[pynnow no coumanbHOM MHTErpaLmm U CoOKpaLLeHNo
6eaHOCTU NpasuTenbcTa Pecny6amkn Cepbum B pamkax
npoekTa «[loaaepxka NPOABMKEHUS» COLManbHOM
nHTerpaunu B Pecny6nmke Cepbus npu noanepxke
npasuTenbcTBa LLsenuapun.

AyTopwu TekcTa: /] "3naTnbopcku eko arpap”
(KaTapuHa Mypuh 1 Mumko Paauwuh) n CHexxaHa Tomuh

®doTorpaduje: Jlasap Tokosuh




3naTn60p je nnaHWHa nsyseTHe nenote,
jennHCcTBEHe eKoNoLLKe, 6UONOLLKE, KYNTypHE U
ecTeTcKe BpegHocTu. To je nogpydje npenenux
nejsaxa, MBaAa, Nallkbaka U 60POBUX LUYMa.
BUbHU 1 KMBOTUHCKM CBET je pasHOBPCTaH.
MHore op, 3naTM60pCKMX 6Usbaka Cy JIEKOBUTE,
wyme 3naTubopa cy 6orate LUYMCKUM BoheMm,
XXUBOTUHE CE XpaHe JIEKOBUTUM 6M/beM Ma je 1
MJIEKO Y MeCO NOCeBHOT YKyCa asv OHO LUTO je
Haj6UTHMWje TO je 31aTUbopCKa roCTO/bY6MBOCT.

3natnbopcka Aomahuua npummhe Bac kao
npujatesmsa 1 yunHuhe Baw 60paBak Ha OBOj
nnaHWHW HesabopaBHKM. [Nocnyxuhe Bac
YKYCHUM MeCHWUM npepaheBrHama, CMpoMm,
KajMakoMm, 3acnaguheTe ce meflom, Npobahete
Hajnenuue cnaTko Of LYMCKMX MIOLOBa,
npeyKyCHe LIeMOBE, OCBEXMUTUN Ce COKOBMMA Of,
ManunHe, 60pPOBHMLIE, 30Be... [laHac CBU OBU
npown3BoAn fo6Wjajy NOTBPAY ayTEHTUYHOCTH U
KBanuTeTa Kpo3 xur rapaHumje JOBPO CA
3/TATUBOPA. Mopen TpaAULIMOHANHNX
npexpamMm6eHmx MPOM3BOAA, XU rapaHLuje Hoce u
TpaaVLUMOHaNHM OAEBHW NPeAMeTHN, PeCTOPaHM 1
HapaBHO ceocka TypUCTUYKa JoMahnHCTBa.

Zlatibor is the mountain of outstanding beauty,
unique ecological, biological, cultural and
aesthetical values. It is an area of magnificent
landscapes, meadows, fields and pine forests.
Animals and plants coexist in abundance. Many
plants which grow on Zlatibor are used as
remedies, and the forests are rich with fruit,
animals feed on medicinal herbs therefore their
meat and milk is of specific taste, but the most
important thing is the people s hospitality.

Hosts and hostesses on Zlatibor will greet you as a
friend and they will make your stay on this
mountain unforgettable. They will serve you
delicious meat products, cheese, kajmak, you will
try the sweetest honey and traditional dessert
called “slatko “ made from forest fruits, tasty jams
and refresh yourselves with raspberry, currant and
elder juice. Today all these products get the
confirmation of authenticity and quality through
guarantee brand mark BENEFIT FROM ZLATIBOR.
Alongside traditional food products, the guarantee
brand mark is also put on traditional clothing
items, restaurants and of course households in the
villages which provide touristic services.

3naTn6op - ropa UCKIIOUNTENbHOMN KPacoThl,
YHUKaNbHbIX 9KOJIOrMYECKMX, BUONOrNYECKHX,
KYJIbTYPHbIX M 3CTETUYECKUX LLleHHOCTEN. DTO
0651acTb KpacuBbIX NaHALAdTOB, YroB, NAaCTOULL,
1 cocHoBbIx NiecoB. Pnopa n dayHa
pa3Hoo6pa3sHbl. MHorve pacteHus 3natuéopa
ABNAIOTCS JIeKaPCTBEHHbIMU, XXMBOTHbIE MUTAOTCS
Lene6HbIMM TpaBamMu, MO3ITOMY MOOKO U MSCO
UMeLOT 0CO6bI BKYC, HO CaMOe€ [1aBHOE -
roctenpuumMmcTBo 3naTuéopa.

Xo3siika 3naTn6opa NPMMET Bac Kak apyra u
chenaeT Balle NpebbiBaHKE Ha 3TON rope
He3abblBaeMbiM.OHa YrOCTUT BKYCHbIMU MSCHbIMU
NPOLYKTaMU , CbIPOM, C/IMBKOM, MOACNALLEHHbIE
MeLOM, Bbl MOMPOBYETE CaMytO KPacuBYIO
CNapoCTb U3 NECHBIX IrOA, BKYCHENLLNE OXKEMbI,
OCBEXUTECH MaJIMHOBBIMM, YEPHUYHBIMK COKaMM,
Ha3blBaeMbIMK . CeroaHs BCe 3TU NPOAYKTbI
NOMy4YaloT NOLATBEPXKAEHME NOATMHHOCTY 1
KauyecTBa Yepes rapaHTUMHbIN WTamn
3NATUBOPCKOE BJ1ATO. lNMomumo
TPaAMLMOHHbIX MPOAYKTOB MUTaHUS C
rapaHTUMHBIM 3HAaKOM, OHa TaKXKe HOCAT
TPaLMLMOHHYIO OAEXY, PECTOPAHbI 1, KOHEYHO
e, CeNbCKMe TYPUCTUYECKME LOMOXO3ANCTBA.



Mpownseoaun koju Hoce o3Haky JOBPO CA
3JIATUBOPA 3an0BOJbaBajy CBe MpoOMnMcaHe
3axTeBe Koj1Ma ce ocurypasa cneunduyaH HUBO
KBanMTeTa NoKanHWx npownssopa. O6enexeHun
NPOW3BOAM CE MPOU3BOLE Ha TEPUTOPUIU
onwTmHe YajeTHa oA CMPOBMHA Ca OBOT
nonpyuja, a u3yseTak YsHe CyBOMeCHaTu
NPOW3BOAM YMja CUPOBMHA MOXeE BUTU ca
TepuTopuje uene Peny6nuke Cpbuje. Ceocka
TYPUCTNYKa AOMaRMHCTBA U PECTOPaHN Koju Hoce
YXUI MOpPajy Y MOHYAM MMaTe NPOou3BOAE KOjU HOCe
o3Haky JOBPO CA 3/IATUBOPA.

Products which are labeled BENEFIT FROM
ZLATIBOR satisfy all the needed demands for

ensuring specific level of quality of local products.

Labeled products are being manufactured on the
territory of the Municipality of Cajetina with only
local ingredients used in the process their
production, the exceptions are meat products
since raw materials needed for their production

can come from any part of the Republic of Serbia.

Village farms which offer touristic services and
also the restaurants with this brand mark have to
include products labeled BENEFIT FROM
ZLATIBOR, in their abundant offer.

MpognykTsl ¢ aTnkeTkon 33/IATUBOPCKOE BJIATO
COOTBETCTBYIOT BCEM YCTAHOBNEHHbBIM
Tpe6boBaHMAM, KOTOPblE O6EeCMeYnBaloT
ornpenesneHHbI ypOBEHb KayeCTBa MECTHbIX
NpoAyKTOB. MapKnMpoBaHHbIE MPOAYKTbI
NpPOW3BOAATCS B MyHUMLMNanuTeTe YaeTnHa 13
CbIpbs, MOYYEHHOrO B 3TOM 06/1aCTK, 3a
WNCK/IOYEHWEM BSAIEHBIX MACHbBIX MPOAYKTOB.
Cenbckune TypUCTUYECKNE LJOMOXO3SMCTBA U
pEecTopaHbl, OTMEYEHHbIE MeYaTbio, AO/MKHbI
npeasaratb MPOAYKTbI C STUKETKOM
3/IATUBOPCKOE BJ1ATO .




Tokom uene rogMHe CTaHOBHULM OBUX KpajeBa
BpPeAHO paje 1 6puHY O CBOjUM BOhHaLMMa,
YyBajy CBOje XXMBOTUHE. YCNenu cy Aa O4yBajy Ayx
BpPeMeHa KaJa je xpaHa 6una NnpupoaHa v Kaaa cy
JbyW IManu BpEMeHa [a NpOoBOAE BPeEME jeJHN Ca
Apyr1Mma, Aa jedy 34paBo M KMBE Oyro.

Throughout whole year the inhabitants of
Zlatibor work hard in their fields and orchards,
taking care of their farm animals. They succeeded
in preserving the spirit of by gone times when the
food was completely natural, the people spent
time with each other, ate healthily and lived
longer.

B TeueHwne Bcero roga XuTenm aTom MeCcTHOCTU
YMOPHO TPYASTCS, YTOGbI YXaXXMBaTb 32 CBOUMU
cajlaMu U cofepyaTb CBOUX XXUBOTHBIX. VM
yIaNoOCh COXPaHUTb AyX TOrO BPEMEHU, KOoraa eaa
Oblna eCTECTBEHHOM, @ y Ntoaen 66110 Bpems
NPOBOANTb BPEMSI APYT C APYTrOM, YTOGbI MOECTb
300POBYIO. U XKNBU LONTO.



YXMYKmM Kpajl je y NpoLioCcTn 61Mo No3HaT No
NPOW3BOLHN CYBOMECHATUX NPOMN3BOAA, @ O6nacT
3natnbopa Kkao NocebaH NOTeHLMjan 3a rajere
CTOKe 1 cyllere Meca. [TomonpuepeaHa
NPOW3BOAHa OBE pPeruje nma cBe oasnKe
KapaKTepUCTUYHE 38 6PACKO-MNAHUHCKO
noapyyje. OHa noceayje HM3 cCNeLUnPUIHOCTA Y
nornesy KimMme, 3eMmunLLITa, reorpadckor
nosoxaja v Tpaanumje y nocTynky npov3BoOabe
NOJbOMNPUBPEAHMX MPOMN3BOLAA, KOjJU UCMYHaBajy
HajBMLUe 3axTeBe y norneny keanuteTa. Yutas
nnaHMHCKM Npeaeo 3natnéopa oa oko 1.000 km?
y Tpu onwTtuHe: Yxuue, YajeTnHa 1 Hosa Bapow,
OflyBeK Ce MpuBPeAHO OCNarao Ha CTOYapCTBO,
npepany Meca 1 mneka.

t Mojam ,,Yxnuku Kpaj” ce oaHOCK Ha AeO NoApYyYja 3ananHe
Cp6uje. JepaH rberos ieo obyxBaTa cimBoBe Ckpanexa, heTurbe,
P3aBa, Mopasuue, Jluma, YBua, aenom n cavs JpuHe, OGHOCHO
NPOCTPaHO NNAaHMHCKO NOoApyuje, Yellhe Ha3uBaHo 1 Noapy.je
Crapor Bnaxa.

The region of Uzice! used to be famous for dried
meat manufactury, and Zlatibor area as an
exquisite potential in cattle farming and meat
drying process. Agricultural production of this
region has all the characteristics of mountainous
area. It acquires various peculiarities in terms of
climate, soil, geographical location and tradition in
the process of manufacturing agricultural
products , which fulfill the highest requirements in
terms of quality. The whole Zlatibor area with its
1.000 km? in three municipalities Uzice, Cajetina
and Nova Varos, has always relied agriculturally in
cattle, meat and milk production.

! The item Region of Uzice refers to a part of Western Serbia area.
One of his parts consists of confluents of Skrapez, Djetinja, Rzav,
Moravica, Lim, Uvac, and also a part of Drina, actually a vast
mountain region often called the region of Stari Vlah.
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B npowwnom pernoH Yxuue 6bin n3BecTeH
NPOM3BOLACTBOM BSANIEHbLIX MACHbIX MPOAYKTOB, a
paroH 3natnéopa - OCO6LIM MOTEHLMANOM AN
YXMBOTHOBOACTBA U CYLLUKM MsICa.
CenbCckoxo39MCTBEHHOE NMPOU3BOACTBO 3TOT
pernoH o6n1agaeT BCEMU XapakTePUCTUKAMU,
XapaKTEPHbIMW 4151 XONIMUCTO-TOPHON MECTHOCTMU.
OH MMeeT pag 0CO6eHHOCTEN C TOYKM 3peHUs
KMMaTa, MO4BbIl, reorpaduyecKoro NonoeHus 1
Tpaanumni B npoLecce Nnpon3BoACcTBa
CeNIbCKOXO3MCTBEHHOW NPOAYKLMMK, OTBEYalOLLEN
CaMbIM BbICOKMM TPEHOBAHMAM C TOUKM 3pEHUS
KayecTBa. Bcsi ropHas Tepputopums 3natuéopa
nnowanabio okono 1.000 km? B Tpex
MyHUUMnanuTeTax Yxuue, YaetrHa n Hosa BapoLwu
BCera SKOHOMMYECKM 3aBUCenNa ot
YKMBOTHOBOZCTBA, NepepaboTKM MsICa M MOJSTOKaA.
[axke B cpeaHue Beka parioH YaeTuHbl Bblaensncs
BblpaLLlMBaHMEM KPYMHOrO poraTtoro CKoTa,
0CO6EeHHO OBeLL, KOTOPble B 6ObLLUMX KONUYECTBaX
3KCMNOPTUPOBANMCS.



Jow y cpearem Beky nogpyuje YajetnHe ce
MCTULANO MO rajery CTOKe, HapOYMTO OBaLa, Koja
je nsBoxeHa y Bennkom 6pojy. O rajerby CBUHba,
OBalla M KO3a MOCToje NoAaum 13 16. Beka. Yxkumyka
npuepena ce TOkom 16. n 17. Beka BENVMKUM AENOM
3aCHMBaNa Ha TProBUHM TPW, 3a OBaj KPaj
KapaKTePUCTUYHa apTUKAA: KOXa, BOCaK, CKNaBMHa
(ByHEHM NMOKPMBaY, KP3HOM MOCTaB/bEH MALLT).
[MojeanHN MeLlTaHW 13 OKOHMNX Y)KUYKKX Cena Ccy
cey 17.Beky 6aBuau CnpasbatbeM Macnia 1 cupa,
Kao 1 NPOU3BOLAHOM OBYMjer CyBOr MeCa, a ByHa je
1 TOKOM 18. Beka BeOMa MHOro n3BoxeHa. Cse
OBO rOBOPU y NPWOT TOME A3 je CTO4YapCTBO 6MN0
BEOMa pa3BujeHo.

YKnparbem Typckor deynanmsama TpuaeceTmx
roanHa 19. Beka, cprncka Apxasa nocTtana je
BNaCHWK anuja (o6paavee 1 Heobpaamee
NoBpLUNHE n3Mehy CeoCKMx aTapa) Koje Ccy Hekaza
Apxane cnaxuje. Jp>kasa ux je AaBana nog 3akyn

Even in the middle ages Cajetina area used to be
prominent in cattle farming , especially sheep
which were exported in large number. There are
16th century data found on farming sheep, goats
and pigs . Uzice economy, during the 16th and
17th century, was mostly based on the trade of
three items - animal skin, wax and sklavina
(woolen duvet, a fur embroidered cape). Some
inhabitants in nearby villages manufactured butter,
cheese and dried sheep meat products in the 17th
century, and wool was greatly exported in the 18th
century. All this brings us to conclusion that
livestock farming was incredibly developed.

With the abolition of Turkish feudal system in the
mid 19th century, Serbian state became the owner
of the so called “alije” (farmed and non farmed soil
situated between villages) which were previously
owned by spahije. The government rented these
pieces of land to individuals for a year or more,

EcTb gaHHble 16 Beka O pa3BeaeHun CBUHEN, OBeL,
1 ko3. B XVI n XVII Bekax aKoHOMMKa YxuLE B
3HaYUTENIbHOW CTEMEHN OCHOBbLIBaNACh Ha
TOProBsJie TPEMS XxapakTEPHbIMWN 4151 STON
MECTHOCTW NpeaMEeTaMU: KOXeN, BOCKOM,
CKNaBMHOM (LLepCTSIHOE OAesN0, MOKPbIThIN MEXOM
nnaty). B 17 Beke HEKOTOpPbIE XXUTENN OKPECTHBbIX
LepeBeHb YXXuLe 3aHNMannCb NPOU3BOACTBOM
Macna v Cblpa, a TakXKe NPOM3BOACTBOM CYLLUEHOIO
6apaHuHbI, a B 18 Beke MHOro 3KCNOPTMPOBanach
LepCTb. Bce 3TO roBOpUT B NOMBL3Y TOrO, YTO
YKMBOTHOBOACTBO 6bI/1I0 O4€Hb Pa3BUTO.

C oTmeHoM Typeukoro peoganmama B 1930-x
ropax cepbckoe rocyapcTBO CTano BnajesbLlem
aBnng (I'IaXOTHbIe M HEBO34E/1bIBAEMble 3eMTN

MeX Ay CeNlbCKUMW parioHaMu), KOTOpble KOraa-To
npuHaanexanu cnaxam. locyaapcTBO CaBaso MX B
apeHay 4aCTHbIM inbaM Ha OAunH U HECKOJIbKO
NeT, a HEKOTOpPbIE 6bINUn nepenaHbl AepPeEBHAM, B



nojeanHUMMa Ha jefHy WK BULLE FOLMHA, a Heke Cy faTe
cennma Koja Cy ockyneBana y o6paamnBoj 3emMibK, NaLlkbalnma
M OKMPOPOAHO] WymK. Y PyjaHckom u LipHoropckom cpesy
YXXMYKOT okpyra 1838. roguHe 6uno je 64 annje (cyBatu -
naLlHalil Ha KOjMMa je CTOKa IETU TOB/bEHA U 3aKOCK -
nmnBafe Koje cy koleHe). OCMM NOKanHOr CTaHOBHMLLITBA,
CyBaTe 33 UCXPaHy CTOKE KOPUCTUAN Cy CTOYapU 13 ApYruX
KpajeBa.

CpenunHoMm 19. Beka a 1 KacHuWje, TOB/bEHE roBea 3a
TProBUHY HajBULLE je 6110 Pa3BMjeHO Ha 31aTUBOPCKO)
BMCOpPaBHM 1y MypTeHuLM. Y CBUM Hace/bMMma Koja cy 1886.
rofiHe aflMMHUCTPATUB-HO rpaBmUTMPana npema YajeTmHm
Hanaswuno ce 4.323 koma, 16.827 rosena, 2.578 cButba,
50.563 oBaua, 12.157 ko3a. Tum nocnom Huje ce 6aBMIO Camo
CeOCKO CTaHOBHULUTBO, Beh 1 NOjeAnHLM KOoje Cy
QHraXXoBasN TProBLIM CTOKOM, W CPICKe CTapelumHe - ceprnap
JoBaH Muhuh 1 kHe3 Munow O6peHosuh. CToka je
KyrnoBaHa y Y>xuLy y Bpeme Ballapa v NujadyHum LaHUMa.

[ajerbeM CTOKe CTBapajy ce YC/0BM 3a kopuwherbe meca y
NCXPaHW y CBEXKEM CTakby Kao W HUXOBUX NpepaheBmHa.
Meco je ycomaBarbeM U IUMIbEHEM KOH3EPBUPAHO Ha
NPUPOAaH HauuH. 3axBabyjyh TOMe CyBOMeCHaTH
NPOW3BOAN YNHWUAW CY leO TPaLULMOHANHE UCXPaHe
CTAHOBHULLTBA 31aTUGOPCKMX cena. Y AoMahnHCTBMMA
Npov3BOAHa CyBOMECHATUX MPOW3BOAA OABWjana cey
YCNOBMMa COMCTBEHWX NOTpeba CBe O CefamaeceTunx
roanHa 19. Beka, kafla no4urbe Beha Npon3Boarba. Buiak
Meca NPOAABaH je Ha YXXMUKOj UK Ha 6eorpackoj Nujauun.
360r noTpebe 3a 0BUM NpoussBoarmMa y beorpaay je kpajem
19. Beka oTBOpeHO BuLIe AyhaHa 3a NPOAAjy Y>KNUKMX
crneuvjannTeTa: CyBOr Meca, CNaHuHe, CUPa, KajMaka,
knekoBaue. Kupuynje? ca 3natnéopa aonpemanu cy y
CapajeBo pakujy, c1p, kajMak 1 npwyTy. MNpoaajom

Kvpuuuja — 3aHMMatbe koje nofpasymesa nNpeBo3 Tyhe po6e CBOjUM Konvma unu
KOHMMa.

and some were given to the villages which were in
need of land, fields and forests. In Rujan and
Montenegro area of Uzice shire there were 64
“alijas” (fields where the cattle used to feed and the
grass was cut and used for hay) in 1838. Other
farmers from different areas were also able to use
these fields.

In the mid 19th century and even later, raising
cattle for trade was mostly developed on Zlatibor
highland called Murtenica. In all the inhabited
places nearby Cajetina in 1886. there were 4,323
horses, 16,827 cows, 2,578 pigs, 50,563 sheep,
12,157 goats. Not only farmers were in cattle
business but also cattle traders and Serbian leaders
- serdar Jovan Micic and duke Milos Obrenovic.
Cattle was bought in Uzice during fares and on
market days.

Raising cattle provide good conditions for using
meat in diet and in meat production. Meat is
preserved by being immersed into salt and later
being smoked. Due to this process meat products
were important part of traditional diet of village
inhabitants in this area. People used to
manufacture meat products solely for the needs of
their households, until mid 19th century, when
larger production was set up. The excess of meat
was being sold on markets in Uzice and in
Belgrade. In constant need of these products in
the 19th century, many shops were set up in
Belgrade selling traditional products from Uzice:
dried meat, bacon, cheese, kajmak, klekovaca
brandy. Kiridzije? were people who transported
goods such as: brandy, cheese, kajmak and

2 Kiridzija — person who transports other people s goods using his
own horse or carriage.




KOTOPbIX HE 6bIIO MaXOTHbIX 3eMeflb, MAaCTOULL, 1 KOPEHHOTO
neca. B PysitHCkOM 1 YepHOropckom yesaax Y>kunLKy o6nactm
B 1838 1. 66110 64 aBnMK (Cyxme NacTémLLa, Ha KOTOPbIX IETOM
OTKapMJ/IMBaNM CKOT, M CKOLLEHHble Niyra). [ToM1MOo MecTHoro
HaceneHwus, BINeHbIN T MCMONMb30BaNCS AN KOPMAEHUS
CKOTa XXMBOTHOBOAAMM M3 APYTVX PErMOHOB.

B cepenvHe 19 Beka 1 faxe No3xe BblpaLLMBaHWE KPYMHOTO
pOoraToro CkoTa AJi1s TOProeau 6bi1o Hanbonee PasBMTo Ha
nnato 3natnéop 1 B MypTteHuLie. Bo Bcex HaceneHHbIx
MYHKTaX, KOTOPble aAMUHNUCTPATUBHO TAroTeNn k YaeTunHe B
1886 roay, HacumTbiBanoch 4 323 nowaau, 16 827 ronos
KPYMHOro poratoro ckota, 2578 cauHei, 50 563 oBLbl 1 12
157 K03. DTUM 6U3HECOM 3aHMMANOCh HE TONBKO CEeNbCKOe
HaceneHwue, HO 1 NKOAN, HAHATbIE CKOTOBOAAMM U CEPOCKUMM
cTapeiiumHamu - Cepaapom VosaHom Mudmyem v KHa3em
Munowem O6peHoBryemM. CKOT NOKyMNanu B YuLe BO Bpems
SPMaPOK N 6a3apHbIX AHEN.

Pa3BefeHWe JOMALLHEro CKoTa CO3LaeT yC0BUS LS
MCMONMb30BaHMS MsICa B CBEXEM PaLMOHE, a Tak)Ke MPOLYKTOB
13 Hero. Maco KoHcepBMpYeTCs HaTypabHbIM CMOCO60M
nyTem 3aCO/KM 1 KonuyeHus. brarofaps aTomy BsiieHble
MSICHblE MPOAYKTbI CTanM YaCTblO TPAANLMOHHOIO paLLMoHa
XUTENen 3naTM6OPCKNX LepeBeHb. B AOMALLHMX XO391MCTBaX
NPOW3BOACTBO BSIEHBIX MACHbIX MPOAYKTOB MPOUCXOANO B
YCNOBUSIX COBCTBEHHbIX HYX/ 1O CEMUAECATbIX rofoB XIX
BeKa, Koraa Ha4yanoch 60/ee KpynHOe MPOW3BOACTBO.
M3nunwkm Msica npofaBanmnch Ha poiHkax Yxuue v benrpaga.
/13-3a NOTPE6HOCTH B 3TWX NPOAYKTax B KOHLe 19 Beka B
Benrpase 6b110 OTKPLITO HECKO/IbKO MarasvHOB MO MPOoLaXe
YXXULKUX LENMKATECOB: BANIEHOTO Msica, 6EKOHa, Cbipa,
KaliMaka, knekosaya. Kupumkme ns 3natnéopa LOCTaBUA B
CapaeBo 6peHau, Cbip, KaliMaK 1 MpoLLyTTO. TOProBLbl 13
YiKuLLE 3aHMMANNCh MPOAANKEN BSIEHBIX MACHbIX MPOAYKTOB
Ha pbiHKax benrpana v 8 bocHUW. [Ing Hy>z TOProBAN OHM
OTKOPMUAN COTHIO UK GOJbLLE GbIKOB Ha 3aCyLLIMBbIX
3emAsx 3naTnéopa, BbIBE3NM WX B [ewWwT 1 nepepaboTani ofHy
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CYyBOMECHATUX NPOU3BOAA Ha 6€0rPaaCcKnMm
nujauama n'y bocHu 6aBUAN Cy YXXKMUKN TProBLM.
OHWU cy 3a NnoTpebe TProB1MHe TOBUAN MO CTOTUHY
1 BUMLLE BOMIOBA Ha 31aTUGOPCKMM CyBaTUMA,
1n3Bo3unun nx y MewTy, a jefaH feo npepahumBanun y
CyBO Meco Takohe 3a npogajy. /13 nonunca ctoke y
KHexxeBunHM Cpbunjn 1860. rognHe, BMAn ce a
MMyhHWja LOMahVHCTBA Y OKOMHUM YXXUYKNM
cefma ToBe MO HEKOJIMKO Mapy BOSIOBA M TOBHUX
CBUHba KOje npepahyjy y CyBO Meco 3a CBOje
noTpebe, 1 3a NPOAAjY Ha YXKWUYKOj Mujaum 1y
apyrum Bapolnma Cpbéuje. [la cy ce nojeanHu
LLOMahWHW y OBMM OMLWTUHaMa 6aBuav
NPOM3BOAHOM CYBOI MECa 3a TPXKMLLTE, FOBOPU
nofaTtak o u3naBarby Hapehera Havencrsa Cpesa
3natmbéopckor of 12. neuem6pa 1887. roamHe
ynyheHOM ONWTUHCKUM BnacTuma y Kauepy,
Jby6arbama 1 LLbMBOBMLMK, Aa O4 MeLUTaHa KOju ce
6aBe NPON3BOAHOM YXKNYKMX CYyBOMECHATUX
Npom3BOAa OTKYMNe U3BECHE KONMMYMHE CNaHNHe U1
OBYMje NacTpme 3a NoTpebe BojCKe.

[0 1912. roamHe y YXXnuy v OKONHUM cenmma
roavkse je npepahmeaHo y cyBo meco oko 1.200
Komaga rosega, 3.000 cBumba 1 3.000 go 4.000
oBaua. bankaHcku paTtoBu u [pBK CBETCKM paT
3ayCTaBUN CY MPOU3BOLHY YXKNUKNX
CyBOMECHaTVX MPOU3BOAa, AOK je y Mepuody o
1921. 1o 1930. roanHe roaniure npepahnBaHo
2.000 rpna rosega, 6.000 ceurba 1 6.000 go 7.000
oBaua. Kako 61 TproerHa CTOKOM M NMpepaja meca
61na nof KOHTPooOM ApxaBe beorpaacka
TProBrHCKa KOMopa je of 1921. roamHe nsgaeana
[103BOJIE 3a KYMOBWUHY CTOKE, KNlake 1 npepaay
cyBor meca. [ponsBoarba U TProBMHa OBUM
NpPOW3BOAMMA je BeOMa HamnpeaoBana, Tako [a ce
TpupeceTtux rognHa 20. Beka y Maukarty,
NPOM3BOLHOM CYBOI Meca 3a TProsuHy 6asunno 25




prosciutto from Zlatibor to Srajevo. Traders from
Uzice sold meat products on Belgrade markets
and in Bosnia as well. They used to raise hundreds
of oxen on Zlatibor fields for the needs of trade,
they exported the oxen to Budapest, and they used
one part of the meat left for the needs of drying
and selling. In the livestock survey in Dukedom of
Serbia in 1860, we can see that many rich farmers
in nearby villages in Uzice were feeding several
pairs of oxen and pigs which they used for
manufacturing meat products for their needs
solely, but also sold some on markets in Uzice and
other towns as well. There is also one datum
found which states that on 12th December 1887.
there was an order from the government to
municipality heads in Kacer, Ljubanje, Sljivovca to
buy a certain amount of dried meat products from
the local farmers such as bacon and sheep
pastrima for the needs of army.

Until 1912. In Uzice and in nearby villages
approximately 1,200 cows. 3,000 pigs and up to
4,000 sheep were processed annually. The Balkan
wars and The First World War had halted the
production of dried meat products in Uzice, while
in the period between 1921.and 1930., 2,000
cows, 6,000 pigs and 7,000 sheep were processed
annually. In order to keep livestock trade and meat
processing under control The Belgrade Chamber
of Trade started issuing permissions for buying
livestock, slaughter and dried meat processing in
1921. The production and trade of these products
had advanced greatly, and in Mackat there were 25
households, in Kriva Reka 50 households which
were in business of dried meat production in mid
20th century.

4aCTb B CyLUEHOE MSCO TakxXe 4/ Mposaxu. M3
nepenmncy KpyrnHOro poratoro ckota B KHsxxecTse
Cep6uu B 1860 rosy BUAHO, 4TO 6oee
COCTOSITENIbHbIE LJOMOXO35MCTBA B OKPECTHbIX
LlepeBHsIX YKMLLE OHW OTKAPM/MBAIOT HECKOMbKO
nap BOJIOB U CBUHEW Ha OTKOPME, KOTopble
nepepabaTbiBaloT B CyLLEHOE MSCO A1
COBCTBEHHbIX HYXX[, U 15 MPOAAXKM Ha PbIHKe
Yxunue v B opyrux ropogax Cepéumn. O Tom, 4to
HeKOTOpble XO351eBa B 3TUX MYHULIMNAAUTETaX
3aHMManMCh MPOU3BOACTBOM CYLUEHOrO Msica Ans
pbIHKa, FOBOPUTCA B JAHHBIX O BblAaye Mpukasa
rnaBbl okpyra 3naTnéop oT 12 nekabpsa 1887 roaa,
HanpaBieHHOro MyHULMMNANbHbIM BNACTSM B
Kacepe, Jllo6aHbe 1 CNMBOBULLE Y MECTHbIX
XUTenewn, 3aHMMatoLLMXCS MPOU3BOACTBOM
KON6aCHbIX N3AENNN 13 Y3kMLLe, MOKyNatoT
onpeaeneHHoe KOAMYecTBO 6eKOoHa U OBeYbeit
bopenu ong apMmn.

[0 1912 ropa B Yxuue 1 6n13nexallmnx 4epeBHIX
eXerogHo nepepabaTtbiBany B CyLLEHOE MSCO
okono 1200 ronoB KpynHOro poraTtoro ckoTa,
3000 cBuHen 1 ot 3000 go 4000 oBeL,.
bankaHckue BonHbI 1 MNepBas MMpoBas BOMHa
OCTaHOBWN MPOU3BOACTBO KONGACHBIX N34ENUI
13 VxuLe, a B nepmog ¢ 1921 no 1930 rog
exerogHo nepepabatbsiBanmch 2 000 ronos
KpynHoro poratoro ckoTta, 6 000 cauHen n 6 000-
7 000 oBeL.. YTO6bI TOProBsS CKOTOM U
nepepaboTka Msica HAXOAUANCH MO KOHTPONEM
rocypapcTtsa, benrpaackas Toprosas nanata c
1921 rofia BbIAAET paspeLLeHns Ha 3aKynKy
KPYMHOrO poraTtoro ckoTa, y6on 1 nepepaboTky
cylueHoro mdca. B Mayke 6b110 3anencTBOBaHO 25
depM. B MPOM3BOLACTBE BAIEHOIO Msica Ha
Toprosito, a B Kpuson Peke 6onee 50. C 1930-x
rofoB Ao BTopoit MMpOBOW BOMHbI rOA0BOE



rasgnHcTaBa, a y Kpueoj Peum npeko 50.

On TpuaeceTunx roamHa Ao Jpyror cBeTcKkor paTa
NPOW3BOAHA Ha FOANLLEM HUBOY je Aynno
nosehaHa y olHOCY Ha NepuoL Of BafeCeTUX 4O
TpuaeceTtux rognHa 20. Beka. 3a Bpeme [Jpyror
CBETCKOr paTa y noapyujy YajetrHe cTouHM GOHA
je 3HaTHO yHa3aheH, na ce nocne paTa NOCTaBUIO
nuTarbe 06HOBE CTOYHOT HoHAa, ypeherbe
CTOYHOT NPOMeTa 1 3abpaHa Knarba NPUNNOLHUX 1
pasfHux rpna. To je BpeMe CMakbeHe Npowu3BoLbe
cyBor meca. Of 1947. roamHe noce6Ha naxrba
MOK/OHEHA je jayarby LPXKABHOT N 3aLpYKHOT
CeKTOopa, Kao 1 alMUHUCTPATUBHOT CMCTEMA
ynpas/barba npuspenom. Llesnecetrx roamHa
NMoYnHbe OPraHn3oBaHa NPOM3BO4HA
CYBOMECHAaTWUX NPOM3BOAA, KOja Ce YrNaBHOM
OJBWja y MOroHMMa 3eM/bOPaAAHUYHMX 3aapyra. Y
nepuony oL cefameceTux IO ieBefeceTnx
roAvHa 3HaTHO ce noBehao 6poj Nponssohaya
CYBOMECHATWX NMPOW3BOAA Ha MOAPYYjY YXKMUKE U
YajeTMHCKe onwTunHe. [pon3BoArOM ce 6aBnNo
oko 200 nomahnHCTaBa, yrnaBHOM NopoauLe 13
Kauepa, Kpnee Peke n Maykata. CBoje npomssone
Cy NPOLABaNM Ha YXKMYKO]j NMWjaLm, NEKAPCKNM,
YFOCTUTE/LCKUM W TPrOBUHCKMM Npeny3ehuma y
Ykuuy, 3aTUM Yr>KNYKOj 3a4py3n 1 6eorpaickium
TProBUHCKMM W YrOCTUTE/LCKUM Npeny3ehnma.
Behwn 6poj npounssoaa npogasanu cy y Capajesy,
MocTapy, Ty3nu, Buwerpagny, lopaxay v opyrum
rpafoBMMa Tagalre bocHe 1 XepLerosuHe.

V1 nopep Tora wTo je 3naTmb60p 61O jeaaH oa
Behux npounssohaya ctoke y Cpbujn, npe Apyror
CBETCKOr paTa HWje MMao HW jeflHy KnaHuLy.
Mpon3BOLHOM CyBOMECHATUX MPOU3BOAA 6aBUIN
CY C€ UCKJ/bYUMBO CeJbaLlM U YXKNUKM TPTrOBLM.
lfoanHe 1947. ocHoBaHa je nNpBa KnaHuua y
YajeTnHw. Y nepuofly alMMHNUCTPATUBHOT

Since 1930s until The Second World War the
production had been doubled comparing to the
period before 1930s. During The Second World
War in the area of Cajetina municipality livestock
fund was significantly set back, and after the war
the question of the fund reconstruction was
raised again, as well as the reformation of
livestock trade. Slaughter of livestock which was
used in farming or valuable for baring the young
had been prohibited. It is known as a period of
decreased dried meat production. We have
noticed that specific attention was given to the
strengthening of the government and to the
administrative system responsible for economy
management since 1947. Organized production of
dried meat products started in the 60s, and it was
mainly done in small farm workshops. There was
quite an increase of the producers of dried meat
products on the territory of Uzice and Cajetina in
the period between the 70s and the 90s. Around
200 households mainly in Kacer, Mackat and Kriva
Reka were dedicated to production. They sold
their products on the market in Uzice, in Uzice
cooperative and also to food and trade
establishments in Belgrade. They sold most of
their products in Sarajevo, Mostar, Tuzla, Visegrad,
Gorazde and other towns of Bosnia and
Herzegovina.

Despite being one of the biggest livestock
producers in Serbia, Zlatibor hadn "t had a
slaughterhouse before The Second World War.
Only peasants and traders from Uzice were in
production business.The first slaughterhouse was
set up in Cajetina in 1947. It served for providing
fresh meat to local consumers. It was
reconstructed in 1972., and the conditions were
established for the production of sausages and
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NMPOU3BOACTBO YBEIMUYNIOCH BABOE MO CPABHEHMIO
€ 1920-mu 1 1930-mum rogamu. Bo Bpems Btopo
MVPOBOW BOWMHbI MOrO/IOBbE CKOTA B parioHe
KaeTunHbl 6b1710 3HAYUTENBHO COKPALLEHO, MO3TOMY
nocne BOWHbI BCTasl BOMPOC O BO30O6HOBNEHWM
NMOros0OBbS, OPraHn3aLMm IBUKEHMS CKOTa U
3anpeTe 3ab60s NIEMEHHOro 1 paboyero ckoTa.
DTO BpeMs CoKpalleHUs Npou3BOACTBa BAEHOMO
maca. C 1947 rona ocob60e BHMMaHWe yaensnoch
yKpenneHnio rocyJapCTBEHHONO 1 KOOMNepaTmnB-
HOrO CEKTOPOB, a TakXe aAMUHUCTPaATUBHOM
CUCTEMbl yNpaBneHms Xo3aMCcTBOM. B wectmnaecs-
Tble rofibl Ha4aNoCb OPraHN3oOBaHHOE
NMPOU3BOACTBO BSSIEHbIX MSICHbIX MPOAYKTOB,
KOTOpOE B OCHOBHOM MPOUCXOAMO Ha 3aBOJax
CeNbCKOXO35MCTBEHHbIX KOOMepaTMBOB. B nepuron
C CEMUAECHATbIX MO AEBAHOCTbIE rOAbl KONNYECTBO
NPOU3BOAMTENEN BANEHbIX MICHbBIX MPOLYKTOB B
paroHax Yxuue n YaetnHa 3HaunTeNbHO
yBenm4mnoch. B nponssoacTtse 6b110 3aLeNCTBO-
BaHO okoJ10 200 AOMALLUHUX XO391CTB, B
OCHOBHOM 3TO ceMbi 13 Kayepa, Kpuea Peka u
Mauka. CBOIO NPOAYKLMIO OHW NpOoAaBanu Ha
Y)KULIKOM PbIHKE, B MeKapHsX, NpeanpusTnax
06LLECTBEHHOIO NUTAHMSA 1 TOProene B Yxuue,
3aTeM B YXXKMLIKOM KoorepaTmee 1 benrpaackmx
NpeanpuaTUSX TOProBan U O6LEeCTBEHHOTO
nuTaHus. bonblioe KONMYeCTBO TOBAPOB 6bI1O
nponaHo B CapaeBo, MocTtape, Ty3ne, Buwerpaze,
[opaxnae v apyrux ropogax TorgawHen bocHun n
[epueroBuHbl.

Ewle no Toro, kak 3natné60op 6611 OAHUM 13
KpYMHEeNLX >XMBOTHOBOAOB B Cepbun, Ao
BTOpOIn MMPOBOW BOMHbI B HEM He 6bI10 HU OAHOWN
60MHMU. MPOU3BOACTBOM BSISIEHbBIX MSICHbIX
NMPOAYKTOB 3aHVMANIUCh TOJIbKO KPECTbSHE U
ToprosLbl 13 Yrxunue. B 1947. rony B YaeTuHe 6bina




ynpasJbakba NPUBPEAOM OHa je Clyxuna 3a
CHabeBatbe JIOKaHNX NOTpOoLLaya CBEXMUM
MecoM. PekoHCTpyKLUMjoM KnaHuue 1972, rognHe,
CTBOPEHW CY YC/IOBW 3a MPOU3BOAKY TPajHNX
KO6GaCKM4apCKMX U CyBOMECHAaTMX MPOU3BOAa.
Mopen roeehe 1 oBYMje NpLlyTe, OBYMjE NAcTPMe,
CcTe/be U CNaHWHe — NPO3BOAM KOjW Cy UManu
Tpaavuujy, acopTumaH npouseoda y MUK
"YajeTrHa" NpoLunpeH je yoherem Apyrnx
TpajHUX 1 NonyTpajHNX Npounssoda. [eTury
YKYMHe Npoun3BOAHE KNaHMLA je U3BO3MIa Ha
KOHBEPTMOUNHO TpXMLWTe AycTpuje, XonaHaunje,
3anagHe Hemauke, [puke, NTanuvje n Hurepuje.
OBo npenysehe je 1995. roanHe yxuyky rosehy
NPLLYTY, KO Hajno3HaTWj1 NPOU3BOA, 3aLUTUTUNO
0O3HaKkoM MMeHa nopekna (Protected
Denomination of Origin — PDO), orpaHuyaBajyhu
NPOW3BOAHY Ha TEPUTOPKjY ONWITUHE YajeTuHa.
[eBeneceTnx roamHa 20. Beka y cknafly ca
OMLTOM APXaBHOM W NMPUBPEAHOM CUTYaLIMjOM Y
3eMJ/bW, KNaHuLa cMarbyje npoussoamy, of 2000.
roAMHE ynasu y npoLec TpaHpopmaLmje u
npusaTm3aumje, a 2009. roanHe npecTaje ca
paaoM. Tume ce ry6um 1 onalwheHn KOpUCHMK
reorpadcke o3Hake nopekna Npomn3Boaa.

EkoHomcke caHkuuje (noyeTkom 20. Beka) n
ry6/iberbe TpUWTa y bocHw, yTuuanm cy fa ce
CMatbM MPOWV3BOAHA YXKNUKMX CyBOMECHATUX
npounsBofa 1 6poj AoMahnHCTaBa Koja cy ce
Ce30HCKM 6aBMna OBOM MPOU3BOAHOM, Aa 61 ce
TpeHa noBeharba MPON3BOAHE MOHOBO
YCMOCTaBWO NpBUX roamHa 21. Beka. (ayTop TekcTa
CHexaHa Tomuh ,[lobap yKyC TpaanLumMOHaHe
peuentype”)

TpaavumoranHa "TMpwyTrjana” npeacTas/ba cajaM
CyBOMECHaTVX MPOU3BOAa KOjU Ce OApXKaBa y

dried meat products. Along with beef and sheep
prosciutto, sheep pastrma, stelja and bacon —
products with long tradition, other products were
included into the assortment of PIK "Cajetina”. One
fifth of its complete production was exported to
markets of Austria, the Netherlands, Western
Germany, Greece, ltaly and Nigeria. In 1995, this
company protected beef prosciutto as their most
famous product, with the mark of name of origin
(Protected Domination of Origin — PDO), by
limiting its production in Cajetina. In the 90s, due
to the economy recession and the position the
country was in, the slaughterhouse decreases its
production, in the year 2000 it enters the process
of transformation and privatization, and in 2009, it
stops working. It stops being the certified user of
geographical brand of product origin.

Economical recession (at the beginning of the
20th century) and loosing market in Bosnia, had
influenced the decline in production of dried meat
products as well as the number of houses which
were in production business, although the trend
started decreasing at the beginning of the 21st
century. (the authoress of the text Snezana Tomic
“Good taste of traditional recipes”)

Traditional "Prsutijada” is a fair of dried meat
products, which takes place in winter months in
the Zlatibor village of Mackat, in front of the

Church of Saint Prophet Ilija. The idea for starting “

Prsutijada "came from the local community in
Mackat, from visionaries and local inhabitants with
the goal to present the traditional way of dried
meat production which taste hasn 't changed for
ages. The first "Prsutijada’, named "Uzicka
Prosciutto Fare’, took place in 2001.in Mackat. The
best marked products were presented there. As

OTKpbITa Nepsas 60Hs. B nepurog
aAMUHUCTPaTMBHOIO yNpaBieHNs XO39MCTBOM OH
CNYXXWN AN CHaBXeHWS MeCTHbIX NoTpebuTenen
cBeXUM MacoM. C peKOHCTPYKLMeln 6oHm B 1972
rofy 6blnn Co3aaHbl YCNOBUS ANS MPON3BOACTBA
HECMEHHbIX KON6ac 1 BANEHbIX MSACHbBIX MPOAYKTOB.
MoMMMO TPaANLMOHHOIO FOBSXKbErO 1 OBEYLETO
NPOLUYTTO, OBeYbeN Gopenn, MOCTENbHOrO 6ebs
1 6eKOHa, aCCOPTUMEHT npoaykuunm MUK
"HaeTunHa" paclumMpunncs 3a cYeT APYrMX MPOUHbIX U
NONYLOCTONKMUX MPOAYKTOB. BomHA
3KCMopTMpPOBana NATyto 4aCTb CBOEN MPOAYKLMN
Ha KOHBEPTUpPYEMble PbIHKM ABCTPUN,
Hunepnanpos, 3anagHown lfepmanum, Mpeumn,
WTanuu n Hurepun. B 1995 roay aTa KoMnaHms
3aLMTMAA FOBSXKMIA MPOLLYTTO U3 YKMLE, Kak
CaMbll U3BECTHbIN MPOAYKT, 3alUMLLEHHbIM
HavMeHoBaHMeM npoucxoxaeHus (30rM1),
OrpaHu4MB NPON3BOACTBO Ha TEPPUTOPUM
MyHuumnanuteTa KaetnHa. B 1990-e roabl B
COOTBETCTBMM C 06LWmMK CocTosgHme 1
SKOHOMMYECKas CUTyaLus B CTpaHe, 60MHS
cokpalaeT npomnssoacTso, ¢ 2000 rofa oHa
BCTyMaeT B MpoLecc TpaHchopmaLmm n
npuBaTtm3aumm, a B 2009 rony nepectana
paboTaTb. DTO TakXe NMLaeT aBTOPM30BaAHHOIO
nonb3oBaTens reorpaduUeckoro ykasaHus
NPONCXOXAEHUS NPOLAYKTa.

DKOHOMUYECKME CaHKLKMK (B Havane 20-ro Beka) 1
noTeps pbiHKa B bocHMK noBnvsav Ha
COKpalLLeHMe MPOV3BOACTBA BSEHbIX MSCHbIX
NPOAYKTOB YXKMLE N KOAMYECTBa AOMALLHNX
XO35IMCTB, KOTOPblE CE30HHO 3aHUMaNVCh 3TUM
NMPOW3BOACTBOM, TaK YTO TEHAEHLMS K
yBENNYEHMIO MPOU3BOACTBA 6blla BOCCTaHOBJIEH B
nepsble roapl 21 Beka. (aBTop TekcTa CHexaHa
TomMuny "XopoLumnit BKYC TPaaULMOHHbBIX



31MMCKMM MeceLMa Y 31aTUBOPCKOM ceny
Maukar, y noptu upkse Cs. lNpopoka Mnuje. Naeja
3a NokpeTame [pLyTujase NponcTekna je o4
NnokasnHe 3ajedHuLe 13 MaukaTa o BU3MOHapa n
NOKaNHMX MeLlTaHa C UubeM NpeacTaBbarba
TPAAWLIMOHNAHOT HAaYMHa NPOU3BOAHE
CyBOMECHaTMX MPOU3BOAa YMjU Ce YKYCU He
Mehbajy BEKOBMMa yHa3al.

Mp.a "MpwyTrjaga” noa Hasneom "CajaM yxxmyke
npwyTe” oaopxaHa je 2001. roanHe y MadkaTty, Ha
KOjoj Cy 61U N3NOXKEHN Hajb6Oosbe OLeHbeHN
cyBOMecHaTun npoussoau. Kako je Bpeme
nponasunno, oBa MaHWdecTauuja je noctana
npenosHaT/bMBa nog Hasneom Cajam
CyBOMECHaTMX MPOX3BO4a NOMynapHO HasmBaH
"MpwyTujaga” koja je 360r Beher 6poja U3narava, a
1 ny6nvke Jo6mNa 1 KoMepumjanHu KapakTep.

Y ayxy AO6pUX yKyCa CyBOMECHaTMX Mpom3BoAa
OApXaBarbe OBe MaHUpecTaumje 13 roanHe y
roavHy nonpuma cse Behe MHTepecoBare
NOKaNHMX NpomsBohada 1 noceTnnaLa Koju CBOjUM
yyelwhem Benuyajy nonynapHy “MpwyTujagy” WwWTo
YMHW LLeIOBUTOCT BU3MOHAPCKOT rejarba U
[enoBarba Ofl theHMX NoyeTaka fO AaHac.

O631pom aa ce cajaM oapxaBa y TOKY 3MMCKe
TYPUCTUYKE Ce30He Ha 3naTnéopy, nopes
NOKaNHUX, MaHUdecTaLmjy NOCETN BENNKN 6pOj
noceTunaua u3 permoHa n MHOCTPaHCTBa.

time went by, this manifestation became known as
the fair of dried meat products, famously called
"Prsutijada’, which became commercialized for the
number of its visitors and the people who
presented their products. In the spirit of good taste
of dried meat products, each year this
manifestation becomes more famous with local
producers and visitors who give importance to this
event. All these factors make visionary point of
view and impact from the beginning until the
present day. The fair takes place during the winter
touristic season on Zlatibor therefore many
foreigners visit it.

peLenToB") TpaanumoHHbIn "PecTrBab
NPOLLYTTO" - 3TO ApMapKa CyLUeHbIX MPOAYKTOB,
KoTOpas NPOBOAMNTCS B 3MMHME MECSILbl B AE€PEBHE
MaukaT Ha 3naTnéope, y BOpoT Liepksu CB.
[Mpopok nusa. Mines HavaTb decTrBaib NPOLLYTTO
npuLwna oT MeCTHOW O6LLMHbI U3 MaykTa OT
NPOBUALIEB Y MECTHbIX XXUTENEN C LieNbto
NpeACcTaBUTb TPAANLMOHHbI CMOCO6
NMPOW3BOACTBA BSAIEHbIX MACHbBIX MPOAYKTOB, BKYCbl
KOTOPbIX HE MEHSINCh Ha MPOTSHXKEHWN BEKOB.

MepBbit "®ecTnBanb NPOLYTTO', Ha3BaHHbIM
"fipMapka NpoLwyTTo Y)kmLe', 6611 NPOBEAEH B
2001 rogy B MauykaTe, rae 6biiv NpeacTaBaeHbl
Bs/IEHble MACHbIE MPOAYKTbI C YULIMMUN OLLEHKaMU.
Co BpemMeHeM 3TO CO6bITUE CTaNo Y3HABAEMbIM
noz Ha3eaHveM "fdpmapka BSAEHbIX MACHbIX
NpPOAYyKTOB', B HAPOAE MONy4MBLIAS Ha3BaHWE
"@ecTrBanb NPOLWYTTO", KOTOPast 1N3-3a 60JbLLIOTO
KONMYeCTBa y4aCTHUKOB W Ny6avKmn npuobpena
TaKXe KOMMepYeCKnii xapakTep.

B Ayxe XOPOLLMX BKYCOB BSIIEHbIX MSICHbIX
NPOLYKTOB, MPOBEAEHME STOTO MEPOMPUATHS
BbI3bIBAET BCE GOMbLINIM MHTEPEC CO CTOPOHbI
MECTHbIX MPOU3BOAMUTENEN U MOCETUTENEN,
KOTOpble MPOCaBAAOT NoMNynsapHbIl "PecTrBans
MPOLLYTTO", KOTOPbIN OT €ro 3apOXAEHUS 4O
CErofHAWHEro AHS ABASETCA MPOBUAYECKIM
BUAEHVEM W LeNCTBUAMMU. [TOCKOMbKY ipMapKa
NPOBOAMTCS B 3UMHMUIA TYPUCTUYECKMI CE30H Ha
3natTnéope, MOMUMO MECTHbIX, MEPOMPUSTIE
noceLlaeT 60/bLIOE KONMYECTBO NOCETUTENEN 13
pervioHa 1 1n3-3a pyéexa.



KAJMAK

VY3 cup je Hen3ocTaBaH Aeo CBake fjobpe
racTpoHoOMcCKe noHyne. Bonumo ra ako je ctap,
Mnag, y3 yWwTunke, NpxeHuLe, y kadamaky nam
CaMo Ja ra Hama)eMo Ha napue xneba. Haj6omu je
loMahu KajMak Kafia ra npase BpefHe pyke
noMahuue of YNCTOr MyHOMacHOT maeka. To je
cneumjanuTeT y CBETY MNIEYHUX NMPOU3BOAA.
PeLienTypa 3a cnpassbarbe KajMaka Ha 3naTmbopy
ce NPeHOCHK C KoNleHa Ha KoneHo. KajMak je
LlenMKaTec y3 Koju Tpeba 3HaTW YXKMBATU MNONAKO U
HaTeHaHe.

KAJMAK

Alongside cheese, kajmak is the most important
part of good gastronomical offer. We love it no
matter if it is "old” or "young", with ustipci, French
toast, in kacamak ( a kind of wheat flour porridge)
or just spreading it on a slice of bread. Homemade
kajmak is the best, made by hard working women
who live on the farm, out of unskimmed milk. Itis
a specialty in the world of dairy. The recipe is
always in the family, goes from mother to
daughter. It is a delicacy worth savoring.

CJIMBKN

C CbIPOM - HeOTbeMNIEMas YacCTb no6oro
XOpolLlero raCTpoOHOMNYECKOToO npeanoxXeHus, Mbl
No61M ero CTapble, MmoOnoable, C MOHYMNKaMK,
TOCTaMM, B Kalle Uan NpoCTO HaMa3aTb Ha KyCOK
xneba, MOIOKO. DTO AennkaTec B MKNpe MONNOYHbIX
NPOLYKTOB. PeuenT npurotoBneHms karmmaka Ha
3naTM6ope nepenaeTcs 13 NnoKoNeHus B
nokoneHuve. Kanmak - aTo gennkaTec, KOTOpbIM
HY>XHO YMETb HaCnaXXAaTbCAd MeJIEHHO U
Hanpsa>XeHHOo.




MEKW BEJIN CNP

[o6uja ce of Mneka ca 371aTMH6OPCKMX MaLlHbaKa.
Opule CBEXMHOM K nakohoM ykyca. BekoBunma je
Ta 6ena KpuLKa feo TpaauLmje oBe NaaHuHe n
Hen3oCTaBHW 1e0 roTOBO CBaKOr 06poka. To je
BMCOKOBpeLHa HaMUpHMLa 6oraTa
BWCOKOKBaNUTETHUM NPOTENHMUMA W
eceHUMjaNHNMM aMUHOKMCENNMHAMa, BUTaMUHKMA U
MUHepanma.

SOFT WHITE CHEESE

Made from milk on Zlatibor fields. It breathes
freshness and light taste. For the centuries, this
white piece of cheese was part of this mountain s
tradition and an essential part of each meal. Itis
highly nutritional food rich in high quality protein,
essential amino acids, vitamins and minerals.

MATKMW BENbIN CbIP

[MonyyeHHbI 3 MONOKa C NacTéuL, 3natuéopa,
MCTOYaEeT CBEXECTb U IErKOCTb BKyca. Ha
MPOTSHKEHNM BEKOB TOT 6€/1bIi TOMTUK 6biN
4acTbto TPaAULMI 3TOW ropbl U HEOTEMIEMOM
YaCTblo MOYTU KaXXJOro npmema num. 1o
BbICOKOKa4YeCTBeHHas nuula, borartas
BbICOKOKA4YeCTBEHHbIMW 6enKamu 1
He3aMeHUMbIMU aMUHOKMCNOTaMK, BUTaMUHAMK U
MWHepanamu.



MEL N MHEJTNHW
MPON3BOAN

KopucTe ce oa paBHuHa. Ctapu Acupum cy
KOPUCTUNU MeA, 1 y3rajann nyene. Ermnhann cy
KOPUCTWUAIM BOCaK M NPOMONMUC, a XMnokpar je
npenopy4mBao Mep Kao nek. inak Haj6omun
nosHaBaouu nyenapctBa cy CnoseHun. OHu cy
TEXHOJNIOTYjy rajerba n4yena NPeHOCUIN ca KONeHo
Ha KOJIeHO Kao BesKy TajHy. [laHac ce mep,
KOPUCTU 1 Kao XpaHa U Kao JekK.

Ha nvBanama ose nnaHuHe pacTe 120 BpcTa
Hajpa3sHOBPCHWMjUX TpaBa. MHOre of kX cy
NIEKOBUTE U OfL FbWX CE MpaBe YajeBu, TUHKTYype U1
[pyra nekosuTa cpeacTBa. Kao wro mHore of
OBWX 6UJbaka IEKOBUTO LieNyjy Ha KOXY, MPOTMB
Kallisba, HEKe, Kao Macnavak, "yncrte” KpB, Tako 1
Me[l, Of, OBUX 6U/baka Npeys3rMa HIXoBa NeKOBUTa
CcBOjCTBa. J/INBaACKM UAW LBETHN Me[, CBOjOM
nekoBuTOLRY NoMaxe Koa nayhHux 6onecTw,
NOBOJLHO Aenyje Ha xenyaal, a CBako jyTpo jefHa
KallKa NMMBaACKOT Meaa WTUTK OpraHmn3am of,
eBeHTyanHux nHdekumja. NpenosHahete ra no
60j1 KOja je of »yTe 4O TAMHO LpBEHKacTe U
6narom Heoo/bMBOM yKycCy. boraT je BUTaMnHMMa
na je no6ap 3a afonecLeHTe, CTapuje /byae 1
pekoBanecLeHTe.

MATUYHW MJIEM je mneyHo 6ena cmeca ropkor
yKyca. borart je BaXHWM OpraHCKm1m KucenmHama,
BUTaMUHNMA, XOPMOHMMa U MUHEPaTHUM
MaTepujama. Llesnecetux rogmHa 20. Beka mney
ce CMaTpao eNMKCUPOM MNAfoCTU, jep yThYe Ha
pereHepaLvjy NOMHUX Xne3aa.

HONEY AND BEE
PRODUCTS

Being used since the beginning of times. The

ancient Assyrians used honey and raised bees.

The Egyptians used wax and bee glue and
Hippocrates recommended honey as
medicine. Nevertheless the best connoisseurs
of honey are the Slavs. They transmitted their
knowledge of beekeeping from father to son
as a big family secret. Today honey is used as
food and as a cure as well.

Over 120 various herbs grow on the meadows
of this mountain. Many of them are medicinal
herbs and are used for making all kinds of tea,

medicinal balms and other medicinal products.

Some of these herbs have a soothing impact
on the skin or cough, while others like
dandelion "purify” blood, thus the honey made
from these herbs absorbs their healing
possibilities. Meadow honey or flower honey
help with lung diseases, it affects the stomach
positively, and having one teaspoon of honey
in the morning prevents any infection. You will
recognize it by the colour which varies from
yellow to deep red and by its delicious taste. It
is rich in vitamins, so itis very useful for
adolescents, elder people and people
recovering from illnesses.

ROYAL JELLY is a milky white substance of
bitter taste. Itis rich in important organic acids,
vitamins, hormones and minerals. It was
considered as the elixir of youth in the 60s,
since it impacts regeneration of glands.

MEL VN TTPOLAYKTDbI
MYETOBOLCTBA

Mcnonb3oBannch ¢ ApEeBHUX BPEMEH, ApPEBHUE
acCUpUNLLbl UCMOSIb30OBaNAN MeS, U Pa3BOANAN NMYen.
ErmnTsaHe ncnonb3oBann BOCK U NPOnonuc, a
fMnnokpaTt pekomMeHaoBan Mef B KayecTBe IeKapcTBa.
OpHako nyywunmm cneunanncTaMmm B N4ENOBOACTBE
aBnstoTcs cnassHe. OHM NnepefaBann TEXHONOTUIO
NYeNOBOACTBA M3 MOKONEHUS B MOKONIEHME KaK
BeNNKMn cekpeT. CerofHs Mmea UCrosb3ytoT Kak NULLY
M NeKapcTBoO.

Ha nyrax aTon ropsl pacteT 120 BUAOB Pa3nnNYHbIX TPaB.
MHoOrve 13 HUX 9BNIOTCA NEKAPCTBEHHBIMU U
MCNONb3YIOTCH ANS MPUrOTOBNEHUS YaeB, HACTOEB U1
APYrnx nevebHbIXx CpeacTB. Kak n MHOMMe 13 3Tnx
pacTeHUI, OKa3blBalOT Sle4ebHOEe IENCTBNE Ha KOXY,
HEKOTOpPbIE U3 HUX "OUMLLAIOT" OT KaLlns, Kak
oflyBaH4YMK. KpoBb U Mef 3TUX pacTeHUin NpuobpeTatoT
MX nevyebHble CBOMCTBA. MefoBbI U LBETOYHbIN Mej,
C ero uenebHbIMM CBOMCTBAMM MOMOraeT npu
3a60/1eBaHUAX NerkMx, OH 6J1aroTBOPHO BAMSET Ha
KEeNynoK, a Kaxkaoe yTpO OfiHa CTONOBas NOXKa
NYrOBOro Meja 3allmiiaeT OpraHn3m OT BO3MOXKHbIX
nHdekumMi. Bbl y3HaeTe ero no LBeTYy OT eNToro Ao
TEMHO-KPACHOBATOrO, Y HEro HenepeaaBaemMblit BKYC,
OH 60raT BUTAaMMHAMMK, MOITOMY NMOAXOANT NS
NOLAPOCTKOB, MOXMUbIX NOAEN N BbI3LOPABNNBAIOLLUX.

MATOYHOE MOJIOYKO - 370 MONOYHO-6€enas CMeCb
ropbkoro Bkyca. OHO 60raTo BaKHbIMW OpPraHU4YeCcKUMm
KMCnoTamMmun, BuTaMmMHaMmn, ropMoHaMm 1 MMHEPanamn.
B 1960-x rogax MaTO4HOE MOJIOYKO CYMTANOCh
SJIMKCMPOM MOJIOAO0CTU, MOCKOJIbKY OHO B/IMAET Ha
pereHepaLmio NOMOBbIX Xenes.



MPONOJINC je jeanHo fe3MHPEKLMOHO CPEACTBO
KOjUM ce n4yene 6ope NPoOTMB 6ONECTUN U
LITETOUMHA. JbyiM ra KOPUCTE 3a NeYerbe KOXHUX
o6osmera. CaHMpa CBe of ekueMa, 6paZlaBnua,
XeMopouaa, A0 MMbUBUYHUX O6Osberba. [peBeHnpa
napafeHTo3y, a MoOMaxXke 1 KoA racTpuTuca 1 Ympa
Ha XenyLuy 1 ABaHaecTomnana4yHoM LpeBy.

MONEHOB MPAX je pu3HMLUa BUTaMKHa, XOPMOHa,
MuWHepana, wehepa, depmeHaTa, eCeHuUMjanHmX
KucenuHa. HeonxoaaH je 3a pacT v pa3Boj n4ena, a
HaMa 3a No6OosbLLAHE UMYHUTETA.

PROPOLIS is the only disinfection means which
bees use to fight against disease and pests. People
use it to treat skin conditions. It cures eczema,
warts, hemorrhoid and fungal diseases. It prevents
paradentosis, and helps with gastritis, stomach
ulcer and intestinal ulcer.

POLLEN DUST is a treasury of vitamins, hormones,

minerals, sugars, ferments, essential acids. It is
necessary for the growth and development of
bees, it helps improving the immune system with
people.

MPOMNOJINC - ennHCTBEHHOE Ae3nHULIMpYioLLiee
CPeLCTBO, UCMOb3yeMoe nuenammn ans 60pbbbl C
6onesHsMu 1 BpeauTenamu. Jlioam ncnonb3ytoT
ero Ans NeveHms KOXHbIX 3aboneBaHnin. OH neunt
BCe, OT 3K3eMbl, 60POLaBOK, reMoppos U
rpnbKoBbIX 3a6oneBaHnin. OH NpefoTBpalLaeT
NMapOAOHTUT, a TaKkXKe MOMOraeT MNpwu racTpuTe 1
SA3B€ XenydKa. ABeHaduaTnnepCcTHas KMLLKa.

MbIJIbLIA - knagesb BUTaMUHOB, TOPMOHOB,
MWHEpPaNoB, caxapos, GEPMEHTOB, HE3aMEHVMbIX
KWUCNOT, OHa Heo6XxoAMMa ANs POCTa U Pa3BUTUS
n4yesn, a TaKxe A5 NOBbILLEHNS UMMYHUTETA.



[ona3sak roctujy ynotnyHuhe cnatka
po6pogownuua. Cnyxu ce CnaTko CNpemMbeHO
OflL py4HO 6upaHor Boha, LITO U3 WyMe LITO U3
Bohkbaka.  HapaBHO y3 fo6pojownmuy uae u
pakuja, yrnaBHOM Of WWbMBE, anu Ty ce Hahe 1 no
HeKa MeJloBayva UM HEKU NINKepP Of, MasuHe,
apoOHMje nan 60poBHULLE. 3a OHE KOjU TPaXKe Jek,
Ty Cy Kjieka U nnHuypa. Ty Cy 1 COKOBU Of, pyHHO
6upaHor Boha 1 HapaBHO LIEMOBU U NMEKMe3N Kojn
HaM CBaKo jyTpo y4nHe cnahjum Kao LITo cy
YMHWAK 1 3a Halle NpeTKe AeLieHrjaMa yYHasa[.
HajuyBeHuju cy iem o mnypKa n nekmes op,
LU/bMBA.

Ty cy jow 1 AgoMahy COKOBM Of ManuHe,
60pOBHMLLE, aPOHMje, Ka0 1N Of 30BE U AperbKa 3a
KOje ce peLenTn NnpeHoce Ca reHepauuje Ha
reHepaumnjy, ca Majke Ha hepky.

Traditional sweet treat will fulfill every host s
greeting. Handmade slatko is served made from
handpicked fruit from the forests and orchards.
Of course there is brandy present with every
guest welcoming. It is mostly plum brandy, but it
can be honey brandy or a raspberry, blueberry or
chokeberry liquer. For those who seek medicine
there are lincura and kleka (kinds of brandy made
out of medicinal herbs). There are also juices
made from handpicked fruit and of course jams
which make our mornings sweeter as they did for
our ancestors decades back. The most famous
are briar and plum jam.

You can also find homemade raspberry, blueberry,
chokeberry, elder and dogberry juice whose
recipes are transmitted from mother to daughter,
from one generation to another.

Mpu6bITUE rocTen 3aBepLUNTCS CAAKUM
npvemoM. Ero nogatoT cnagko NpuroToBaeHHbLIM
13 CO6pPaHHbIX BPYUYHYIO GPYKTOB U3 ieca nuam
capa. YepHuka. [Ing Tex, KTO ULeT NIeKapCcTBo,
€CTb MOXOKEBEIbHUK U JIMHKYPA. 3TO TaKXXe COKMU
13 CO6PaHHbIX BPYUYHYIO GPYKTOB U, KOHEYHO e,
IXXeMbl U MapMenag, KOTopble feNaloT Hac cnalle
Kakaoe yTPO, KaK 3TO Aenanu Halu nNpeaKm
HECKOJIbKO AeCATUNETUI Has3aa,.

EcTb Takxke fLOMaLLHWE COKM 13 MaNNHBbI, YHEPHUKM,
YEePHOMNOAHOM PS6UHBI, @ TaKxXe peLenTbl
NPUroTOBNEHWNS KOTOPbIX MepefaTCs 13
NMOKOJNIEHMS B MOKONEHME OT MaTePU K lOHEPU.



Haj6osbe MecTo roe ce MOXeMOo yrnosHaTu ca
KYNTYPOM U TPaANLMjOM HEKOT Kpaja je CeoCKo
TYPUCTUYKO AOMahUHCTBO.

CKopO CBaKo ceno nma oapeheHn KynTypHo-
NCTOPWjCKM TIOKANIMTET KOjW CE MOXE MOCETUTU U
TaKO Ca3HaTK HeWTOo O NPOLWoCTy. [pusnayHe cy
MUCTWYHE NpuYe 1 NereHse Koje ce ucnpenajy y
OBOM Kpajy. Benvky BpeaHoCT nmajy rpahesunHe
TpaAVLIOHaNIHE apXMTEKTYpe, Kao 1 NMPOm3BOAN
CTapux 3aHaTa W pyYyHe paanHoCTu. Manoxeée 1
CTasIHe NMOCTaBKe NIOKaSIHUX YMETHMKA, CMOTpe
donknopa v HapPOAHOr CTBapanallTBa cy
MOryhHOCTW 3a yno3HaBarbe TpaauLmje, KynType,
donkonopa, M3BOpHe My3uKe, HaPOLHUX O6UYaja.
BehuHa 3naTMbopcKMx cena Mma BUCOKY
aTPaKTUBHOCT MPUPOAHMX PECYpCa, HAPOUUTO
cena Ha jy>xHOM, MOPPONOLLKM BULLEM NMPOCTORY
onwTuHe. HesaraheHa npupoaHa cpenunHa, 34pasa
XpaHa, M3BOPHM HAaYMH XXMBOTa Y KOMeE Cy
cayyBaHe TpaLuLMOHaNHe BPEAHOCTH Cy AOAATHU
KBa/NMTET pypasHOr MPOCTOpa OnwTuHe YajeTunHa,
Kao KOHTEKCT pa3Boja CEOCKOT Typusma. Benvky
amMbujeHTanHy BPeAHOCT YMHE O6jeKTU
TPaAVLIMOHANHE apXMTEKTYPE, KOjU YKNOM/bEHN Y
NPUPOLHY Cpeay Aajy KapakTepUCTUYaH nejcax
3natnéopa.

Touristic households are the most suitable places
where you can get in touch with culture and
tradition of a certain area.

Almost every village has at least one historical or
cultural sight which can be visited. Such places
present a valuable source of information. They are
attractive, and one can hear many mystical stories
and legends in relation to them. Buildings in
traditional architectural style are greatly valued and
so do products of local craftsmen. Exhibitions and
especially exhibits of local artists, folklore fairs
represent a perfect opportunity to find out about
local tradition, culture, folklore, native music and
customs. The majority of the villages on Zlatibor is
rich in natural resources, especially the ones in the
south, which are geographically higher positioned.
Preserved environment, healthy food, lifestyle
which nurtures traditional values are an additional
quality to the rural area of Cajetina municipality
and are a vital part of village tourism development.
Examples of traditional architecture which are
perfectly blended into environment are of great
value and represent a well known scenery of
Zlatibor.

)'IyHUJee MeCTO, rae Mbl MOXXeM NMO3HAKOMUTbLCA C
KyanypoPl M TPaAMLUMAMU PETNOHA, 3TO CEeJIbCKUIN
TypVICTVI‘-IeCKVIVI AOM.

MpaKTUYeCKM B KaXKAOW AePEBHE eCTb
onpefeNeHHbIN KyNbTYPHO-UCTOPUYECKNI OOBEKT,
KOTOPbIN MOXHO MOCETUTb U TaKUM 06Pa3OM
y3HaTb YTO-HMBYb O NPOLLIOM. B 3TOM
MECTHOCTW XOANT yBeKaTebHble MUCTUYECKNE
NCTOPUN U NereHabl. Bonbluyto LLEeHHOCTb
NpeLCTaBASIOT MOCTPOMKM TPAANLNOHHOWM
APXUTEKTYPbI, @ TAKXKE U3AENNS CTAPUHHBIX
pemecen 1 pemeces. BbICTaBKM 1 MOCTOsIHHbIE
BbICTABKM MECTHbIX XYLOXHWKOB, peCTMBaNu
donbKIoOpa N HAPOAHOIFO UCKYCCTBA - 3TO
BO3MOXHOCTb MO3HAKOMUTLCS C TPAAULIUAMMU,
KYNbTYPOW, GONbKIOPOM, OPUTMHANIBHOM MY3bIKOW,
HapOZLHbIMWN O6bl4asiMU. BONBLUMHCTBO AEpPEBEHDL B
3naTnéope MMEIOT BbICOKYIO NMPUBIEKATENBHOCTb
NPUPOLHbIX PECYPCOB, OCO6EHHO AEPEBHMN B
IOXXHOW, MOPdONOrnyeckm 6onee BbICOKOM YacTm
MyHULUMNannTeTa. HesarpasHeHHas npupoaHas
cpella, 3L0POBOE NUTaHUE, OPUTMHANbHBIN 06pa3
YKW3HU C COXPaHEHNEM TPAANLMNOHHBIX LLEHHOCTEN
- 3TO AOMONHUTENbHbIE Ka4eCTBa CeNbCKOM
MECTHOCTW MyHULMNanMTeTa YaeTrHa Kak
YCNOBUS A1 Pa3BUTUS CETbCKOrO TypU3Ma.
O61bEeKTbI TPAANLIMOHHOW apXUTEKTYPbI
NPeLCTaBASIOT 60bLUYIO LLEHHOCTb A4
OKpY»KatoLLlel cpeapl, KOTOpble, BMMCABLUMCH B

ﬂy)«aromyro cpeay, CO3[aloT XapaKTEPH
HAWag




[Mopea NoBOBHUX NPUPOAHUX PpaKTopa, NOCTOjU
1 penaTMBHO Jo6pa MaTepujasiHa 6a3a 3a pa3Boj
ceockor Typusma. [pegHocT 3naTubopckmx cena
je caobpahajHa BOCTYMHOCT, 06jeKTH 3a CMeLUTaj
N UcxpaHy, ypeheHn KynTypHO-UCTOpUjcKe 1
npupoaHe aTpakuuje, 4o6pa TYpUCTUYKa
curHanusaumja. Mopep no6pe matepujanHe 6ase,

nocToje nonasHu yCcnoswu 3a npatehe aKTUBHOCTM:

NIOB, PU6OJIOB, jaxatbe, MIaHVHaPEHE, TPEKUHT,
BOXHbY BaH acdanTHoOr nyTa, 6parbe LYMCKUX
NI0AOBa, IEKOBUTOT 61/ba U TOME CIIUYHO.

OnwTa ypeheHOCT 1 ONpPemM/bEHOCT CEOCKMX
TYPUCTUYKMX [OMaRMHCTaBa 3a NpUXBaT U
6opaBak roctujy je pasnuyuta. Cena koja cy ycnen
NPUPOAHWX YCNOBa MMana 60Jbe yCNoBe 3a Pa3Boj
nosbonpuBPese 1 Koja Cy 611a eKOHOMCKM
pa3sBujeHa, CaMUM TUM Cy 6OJbe OrnpemsbeHa 3a
0Baj BMA Typm3ma. Ca apyre CTpaHe Cy cena koja
360r cBOr cao6pahajHor nonoxaja 1
HEeMOBOJbHU)UX NPUPOLAHMX YCNOBa MMajy 3HavajHa
orpaHuyersa 3a pa3Boj. [lopen oBakBMX NpumMepa
nocToje cena 1 JoMahMHCTBa KOja Cy mpoLmpuna
CBOJjy NOHyAy 6a3eHnma, LBOPULLHUM

Besides environmental factors there is also a
good material basis for village tourism
development. The advantages of Zlatibor villages
are numerous such as: new roads, places to stay
and to eat in, preserved cultural and historical
sights, and good touristic signalization. Amid
beneficial material basis, there are also conditions
for leisure activities such as fishing, hunting,
horse riding, hiking, trekking, off road driving,
forest fruits and medicinal herbs picking etc.

The capacity and conditions of each household
varies. Villages which had better economy
throughout their history are also much better
equipped for this kind of tourism. On the other
hand there are villages which were limited in their
development due to their geographical position
but also because of the traffic system. There are
many households which succeeded in improving
their service by having swimming pools, gardens
and other sports facilities. To sum up, households
with successful agriculture business obtain the
best conditions for providing touristic services.
Recently this trend is increasing since there are

MomMunmo 6naronpuaTHbIX NPUPOAHbLIX GaKTOPOB
CyLLeCTBYEeT OTHOCUTENIbHO XOpoLuas
MaTepuanbHas 6a3a Asig pasBUTUS CENbCKOTO
Typusma. MNpeunmyLuecTBo nocenkos 3naTnéop -
TpaHCMopTHast 4OCTYMHOCTb, BO3MOXHOCTU
pa3MeLLeHNS U MUTAHNE, YCTPOEHbI KYNIbTYPHO-
NCTOPUYECKUE U MPUPOLHbIE
LOCTOMpPUMEYaTeNIbHOCTU, XopoLune
TypuUcTU4eckne npumeThl. [loMmrMmMo xopoluen
MaTepuanbHOM 6a3bl, 34€Ch €CTb CTAaPTOBbIE
YCNOBMS AJ1f COMYTCTBYIOLMUX 3aHATUI: OXOTa,
pbi6anka, KaTaHWe Ha Jiolwaasx, noxoapl,
TPEKKUHT, cbe3f ¢ acdanbToBOM AOPOru, c6op
JIECHbIX IrOA, IEKAPCTBEHHbIX TPAB U TOMY
nono6Hoe.

O6LLee pacrnonoXeHme 1 OCHaLLLEHWE CeNbCKNX
TYPUCTUYECKHMX XO3SUCTB A1 NpUemMa u
NPOXMBaHWS rocTei pasHoe. lepeBHu, KOTopble B
CUNY NPUPOLHbIX YCIOBUIA UMENM NyYLLMNE YCNOBUS
LS Pa3BUTUS CEbCKOTO XO39MCTBA U Bbln
SKOHOMMYECKM Pa3BUTbI, MOITOMY JyyLLe
060pyLOBaHbl 41s 3TOTO B1Aa Typrsma. C Apyron
CTOPOHBI, ECTb CE/a, KOTOPbIE 13-3a UX




MO6UINjapOM, CMIOPTCKO-PEKPEeaTUBHUM
06jeKTUMa 1 CIMYHO, Te Tako nosehasne 06MM
AKTMBHOCTMW 3a rocTe. [eHepanHu 3ak/byyak je aa
OHa AoMahMHCTBa KOja ce ycrelHo 6ase
NosbONMPUBPELOM, NOCeyjy U Haj6osbe yCnoBe 3a
npyarkbe ycnyra y CEOCKOM Typu3my, Kao
nopaTHoMm fgenatHowhy. MNMocnenrnx rognHa ce
OBaj TPEH[, MONaKo Mekba, 3aTO WTO A0Na3un 40
3HaYajHWX MHBECTVPatba Y HEMObOMpPUBPELHA
Cceocka JOMahMHCTBa 1 kbKXOBE aganTauuje y
Mane ,pu3opT” KOMMIEKCe, Koja yonwTe Hemajy
nosbonpuBpenHy Beh camo yroCcTUTEbCKY

dYHKUMjy.

Ceocku Typu3am ce TpeTMpa Kao NpUopuTeT y
pa3Bojy onwTunHe YajeTmHa. MHOro6pojHK
OMLITUHCKM aKTK KOjU Ce oJlHOCe Ha OBy O6nacT,
LOHOLLEHM Cy y Luuiby YHanpehera u pasBoja
CeOoCKOr Typusma. Y cBOM PYHKLMOHUCAHY
noce6Ha Naxxma ce Aaje KOOPANHMPaHY CBUX
OMWTUHCKUX CNyX6U, jaBHUX Npeay3eha n apyrmx
cy6jekaTa Koju UMajy AMpeKTaH yTuLaj Ha oBy
obnacr.

great investments in households which were
meant to provide touristic services as small
resorts.

Village tourism is a great priority of Cajetina
municipality. Numerous municipality acts which
refer to village tourism upgrading. We pay special
attention to coordination of municipality, public
companies and others who influence the area of
tourism directly.

TPaHCMOPTHOM AOCTYMHOCTU U HEGNAroNPUATHBIX
NPUPOAHBIX YCIOBUN MMEIOT 3HaYNTENbHbIE
orpaHn4YeHna ona passnTuA. B AOononHeHune K
TaKUM NpUMepam, eCTb AePEBHN N AOMaLUHNE
XO35ICTBa, KOTOPbIE pacLUMPUIn CBOE
npennoxeHue 6accerHamu, CagoBoOM Mebernblo,
CMOPTUBHBIMW 1 Pa3BieKaTeIbHbIMU
COOPYXEHUSIMU N ApYTIe, TaKUM 06Pa3oMm,
yBeENMYNIN O6'beM LEeATENbHOCTU ANdA rocTen.
O6LWMI BbIBO 3aKKOHAETCS B TOM, YTO Te
[OMOXO35IMCTBA, KOTOPbIE YCMELWHO 3aHMMatoTCs
Ce/IbCKM XO3S:IV|CTBOM, MMEIOT ydlne ycnosus
L5 OKa3aHus yCcnyr B chepe CelbCKoro Typu3ma,
KaK JOMONHUTENBHOIO BMUAA AeATeNbHOCTU. B
nocnegHme roabl 3Ta TeHAeHUMd NnoCTeneHHo
MEHAETCH, MOTOMY YTO €CTb 3HAYUTENIbHbIE
MHBECTNUNN B HeCceIbCKOX03aMCTBEHHbIE
celbCKue ,D.OMOXO3HI;ICTBa N nNX agantTaymto K
HEBONBLUMM «KYPOPTHBIM» KOMMIEKCaM, KOTOpble
BOOOLLE HE VMEIOT CEeNbCKOXO3INCTBEHHON
GYHKUMN, @ UMEIOT TONIbKO GYHKLMIO
06LWeCTBEHHOrO MUTAHMS.

CenbcKkuin Typmusm cuMTaeTcs NIPUOPUTETOM B
pa3BuTUN MyHuuunanuteta KaetuHa.
MHorouncneHHble MyHULMMNAbHbIE 3aKOHbI,
OTHOCSLMeECS K 3TOol chepe, 6bIN NPUHSATBI C
LLeNbio yNyyLlleHUs U pa3BUTUS CEeJIbCKOro
Typu3Ma. B ero pa6ote oco6oe BHMMaHue
yaensieTcs KOopAMHaLMM BCEX MyHULMMaNbHbIX
CNY»X6, rocyAapCTBEHHbIX KOMMAHWUA U APYTnx
CTPYKTYpP, KOTOpble MMEeIOT HENMoCpPeACTBEHHOE
BNMSIHME Ha 3Ty coepy.
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