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3a No/bONPUBPELHY NONUTHKY, OAceK
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MO/bOMPUBPEAHUX U NMpexpaMbeHux
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M fa/bW Pa3BOj 3aKOHOAABCTBA Y
obnacTu opraHcke NpousBoOLHE U
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M npexpaMbeHunx npomssoga”
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NMPEATOBOP

CTpaTellko onpejenbere Penybnmke
Cpbuje y obnacti nosbonpuspene

N NpexpamberHe nHaycTpuje je aa

Ce MHTEH3MBHO paan Ha noeeharby
KOHKYPEHTHOCTM, Kako bu cpncka
no/bonpuBpeaa npepacna ms
CUMPOBMHCKE Hase y MoJepaH CekTop
KOjM MPOM3BOAM BUCOKOKBAIUTETHE
npexpamMbeHe NpomnsBoae,
npenosHaT/bMBe Kako Ha goMaheM,
TaKO M Ha CBETCKOM TPRXKMULLTY.

Mocneare ABe AeleHunje TPXULTE XpaHe

n nuha kapaxkTepuwe pactyhu Tpens
TpaXktbe 3a NPOM3BOAMMA KOjU Ce OOJIUKY]Y
ayTeHTuYHowhy 1 TpagMLUMjOM, OLHOCHO
NPOM3BOANMA KOjM Ce OAJINKY]Y LOAaTHOM
BpeaHoLuhy Koja npomsmnnasm M3 BpeaHoCTH
HMXOBOI KBaJIUTETa, HaYMHA MNPOU3BOAHE
unu cneundmUyHoCcTH nogHebsba ca Kojer
nonase. Cpbuja MMa orpoMaH noteHumjan y
OBOM CEerMeHTy, jep je 3eM/ba KIMMaTCKUX U
reorpadCckmx pasiMinTocTn, boraTte KynType
U Tpaauumje. YnpaBo M3 TUX pa3siora CUCTeM
3alITUTE O3HaKa reorpadckor nopeksa
npejacTas/ba jegaH of Hajbosbux ,anaTa” 3a
bpeHamparbe xpaHe u nuha.

TakBe 03HaKe, UCTaKHyTe Ha aMbanax)wu,
[lajy eKCKJ1y3MBHOCT npounssoay v ynyhyjy
Kynua Ha ogpeleHn perMoH uam MecTo, Kao
M Ha cBe crneuudMIYHOCTU Koje Taj NPOM3BOJ,
nocegyje.

TBUHUHTI MPOJEKAT

TBUHWMHT j& MHCTPYMEHT
MHCTUTYLMOHaNHEe capaite
EBponcke yHUWje namMeny jaBHMx
yrnpaga Ap>aBa 4Y1aHmua

EY 1 3eMasba KopucHMLa/
napTHepa ca UMbeM npy>Kama
NoApLUKe 3a NpeHoLlleme,
MMMNIeMeHTauMjy U cnpoBohere
3akoHoaBcTBa EY (npaBHa
TekoBMHa EBponcke yHuje).

AyTeHTuuHa Cpbuja

TBUHUHI NpojekaT ,Jayarbe KanauMTeTa 3a
cnpoBoferbe 1 fasbu PasBoj 3aKOHO4ABCTBA Y
obnacTu opraHcke NPoOuU3BOAHE M MONUTHKE
KBa/MTETa NO/bOMPUBPEAHNUX U NpexpaMbeHux
npomssoga" MMa 3a Uu/b fa OCHaXU
aAMUHUCTPATMBHE KanauuTeTe MMHUCTaApCTBa
nosbonpuBpee, LWyMapcTBa U BOAOMNPUBPeae,
nocebHo CekTopa 3a NO/bONPUBPELHY
nonutuky, OAceKk 3a 03Ha4YaBakbe XpaHe, Lweme
KBa/IMTETa NO/bOMPUBPEAHNUX U NpexpaMbeHux
NPOW3BOAA U OPraHCKY NPOU3BOAHY, A3
yHanpehyjy 1 paseujajy 3aKoHOZaBHU OKBUP Y
obnacTu opraHcke NPoOU3BOLHE M MONUTHKE
KBanMTeTa y cknafy ca nponmcuma EY, kao

W [a NOMOTHe y yCnocTaB/bakby npouenypa

3a permcTpaumjy U KOHTpony 1 aa pagehu

Ha NPOMOLMjU, OBE MPOU3BOAE jOLL BULLE
NPUBIMXKMU NOTPOoLLIaYMMa.

MapTHepPU Ha NPOjeKTy cy MUHMUCTapPCTBO
nosbonpuepene, npexpambeHe u LyMapcke
nonutunke Utanuje (MIPAAF), MuUHMCTapCTBO
nosbonpuepee, NosbonpuBpesHoO-
npexpambermx npomssoga dpaHuycke (INAO)
u AreHumja 3a 34paB/be U 6e36eHOCT XpaHe
Ayctpuje (AGES).
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NOJIMTUKA KBAJTUTETA
Yy CPBUIU

[NonnTrKa KBanuTeTa y
Penybnuum Cpbujn ogHocK
ce Ha cnpoBohere cnuctema
3alWTUTe reorpadckor
nopeksa 3a Tpu rpyne
NPOM3BO4A: NO/bOMNPUBPEAHE
M npexpaMbeHe Npon3BoaeE,
BMHO W jaka a/nkoxonHa nuha.

3awwTtuTa reorpadCckor nopeksna 3a ceaky rpyny
perynucaHa je nocebHMM nponucuma.

O3Hake reorpadckor nopekna rapaHTyjy
KOHTpOJIMCaH M nocebaH KBafUTET NPOM3BOAA
U HEroBO NMOpPeKSIO.

OsHake 3awTuheHor reorpadckor nopekna
KojuMa ce obenexasajy NoO/bONPUBPEAHM U
npexpamMbeHn NPoOU3BOAM Y LiM/by O3HaYaBaHba
Be3e n3Mehy npomssoga U HUXOBOT
reorpadckor nopekna cy:

* IMe nopekna
« leorpadcka 03HakKa

OsnawheHn KOPUCHULM HaBeAEeHMX O3HaKa
MMajy UCK/bYYMBO MPaBoO [a CBOj MPOU3BOJ,
obenexkaBajy KOHTPO/HMM Mapkuil,aMa ca
0O3HaKoM: ,KoOHTponncaHo nMme nopekna’,

oAHOCHO ,KoHTponuncaHa reorpadcka o3Haka".

OsHaka 3a 3awTnheHo
“Me nopekna
Peny6nuka Cpbuja

MME NOPEKNA

00000000
KOHTPONMCAHD

OsHaka 3a 3awTmheHo uMe
nopekna (PDO)
EBponcka yHHja

3awTuheHa
reorpacdcka o3Haka
Peny6nuka Cpbuja
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TEQTPASCKA OIHAKA

3awTtuheHa reorpadcka
o3Haka (PGI)
EBponcka yHHja

AyTeHTuuHa Cpbuja

SALUTUREHO
UME NMOPEKIJIA

.MMe nopekna" je Ha3mB oapeheHor MecTa,
perMoHa UM 3eMsbe, KOjuM ce o3HavaBajy
nosbonpuBpELHM M NpexpaMbeH Npon3BoaM
Koju ogatne notudy. OBa o3Haka noTephyje
Be3y M3aMehy ocobuHa npomnseoaa u Hberosor
reorpadckor nopekna, 04HOCHO yKasyje
noTpoluavy ga cy KBanmTteT 4 nocebHa
CBOjCTBa NPOM3BOJa UCK/bYYMBO UK BUTHO
yC/ioB/beHU reorpadCckoM cpeamHOM Koja
obyxBaTa NpupoaHe dpakTope Koju TaMo
BNajgajy, kao 1 BeliTuHe 1 nocebHo ymehe
Jby[M KOjU TaMO >XXMBE M Koju ra npase. Cee
dase npomsBoabe Y LENUHU ce oaBMjajy

Ha gedbuHUcaHOM reorpadckoM noapyyjy,

a raBHM CacTojlM KOjU ce KopucTe, Takohe
Mopajy Aa NoTMYy ca Tor noAapydja.

SALLUTUREHA
FEONPA®CKA O3HAKA

.Teorpadcka o3Haka" je Ha3uB KOjUM

ce obeneXkaBa NoO/bOMNPUBPELHM UK
npexpamMbeHn NPOU3BOL KOjU NOTHMYE U3
oppeheHor MecTa, perMoHa unu 3emsbe,
roe ce nocebaH KBanuTeT, penyTauuja nam
Lpyre KapakTepMuCTMKe, MOTY NMpUnucaTm
HeHoM reorpadckoM nopekny. Ko
npouseoa ca 3awTuheHoM reorpadckom
0O3HaKOM HajMare jeHa ¢a3a NPoM3BOaHE
Mopa fa ce ofiBMja Ha AedUHUCAHOM
reorpadckoM noapyyjy, AOK CUPOBUHE MOTY
[a NnoTuuy U ca ApyrmMx nogpydja.



AYTEHTUYHA
CPBUIA

MapTHepu npojexTa:

mipaaf
ministero delle politiche
agricole alimentari e forestali

RegioneEmiliz Romagna

ISP

Hoeu Cap,

BpLual,

®pyLika ropa . /
. Beorpap / D

.. b KnagoBo

Ba/beBo XoMosbe

CjeHunua




APUIBCKA *

BORE Q Apusbcko ManuHoropje
R BpACKO NAaHUHCKKU Npeaenu ApusbcKor
MasIMHoropja, cneuneuyHmn KInMaTcKm
3awmuhero ycnosu, ogabpaHu COPTUMEHT, nocebaH
MMe nopekna . 0
_— T MeTO/ rajerba 1 pydyHa 6epba, ApU/bCcKoj
R ManuHK aajy nocebaH KBasiuTeT KOju ce
ornenay M3paXkeHoM yKycy, MUpUCY,
3awTuheHa ) 60j1 1 apOMM.

reorpacdcka
o3Haka
ApM}'bCl(a MaJiIMHa MMa KynacT O6)'II/II(,

LupBeHe je 6oje ca pacnoOHOM HUjaHCH
o[, CBeT/Ie A0 TaMHO LpBeHe M YBPCTOr

Meca. M3banaHcupaH ogHoc wehepa i .
M KMCENIMHA, Y3 3Ha4YajHO NPUCYCTBO
apoMaTUYHMX MaTepwuja, Aajy joj u3paxkeH

M XapMOHMYaH, CZ1aTKO HaKNCeOo YyKYyC.
BoraTta je MUHEepaInMa 1 BUTaMUHNMAQ,
nocebHo AaHTUOKCUOaHCKMa U
€JTarMHCKOM KMCEe/TMHOM.

Q deo Huwkor
M TonaMYKor okpyra

O6naunHka M3 ObnadymHe je HasuB
nnoga ogoMaheHe copTe BULLHbE KOja Ha
OBOM nogapyuyjy, 36or cneynduyHocTH
OPoOBUTOr TepeHa Ha KOojeM ce y3raja

M MOBOJbHMX KIIMMATCKUX YCIOBa ca
BE/IMKMM BpOjeM CyH4YaHUX gaHa, gaje
nnogose ca BehuM cagpxkajeM cyse
MaTepuje U MHTeH3MBHMje 6oje n apoMe
y ogHocy Ha nnogose O6avymHCKe
BMLUHE M3 APYTUX PEermMoHa.

Mnopg je oKpPyrnacTo-Cn/boLITEHOr
obnuka, Marbe cjajHe, LpBeHe A0

. ” TaMHoUpBeHe 60je MoKoXMLe, LpBeHe
o0 60je Meca U UHTEH3MBHE, TaMHOLPBEHE

\ 60je coka. YKyc je nsbanaHcupaH,
. .
. - Matbe pe3sak M NpujaTHO HaKMCceo, ca
o @ M3pa>keHOM apOMOM BULLHE.
L [ 4

12 AyTeHTuuHa Cpbuja 13

® Apwubcko
ManuHoropje

® /Jleo Huwkor
n Tonanykor
okpyra




Bppduyku dedu 2y '*

NOBPRE Q Bp6uua 2, '3
1 ' Bpbuuku 6enun nyk ce suile of 2 emmm/

BeKa y3raja Ha cesepy baHaTa, y .
3awTuheHo

ceny Bp6uua. Caam ce pyyHo, a

3a caftby ce KOPUCTM ayTOXTOHaA

R copTa nponehHor 6enor nyka.
MMaeuua nyka MMa chepudaH obamk

MMe nopekna

WAPTAPEIA

33'—'”“?;”"" ca KapaKTepPUCTUUHMM CMMUPaTHUM
reorpagcka o
oanaxa pacrnopefoM YeHoBa. 3axBasbyjyhu Q Berey
NOrolHOM CacTaBy 3eM/bMLLTA M
MUKPOKIMMATY, CafpXK1 fOCTa .
. . Bereyka Laprapena, y3rajaHa Ha
eTEePUYHMX y/ba Koja My Aajy ;
NJ0AHOM BOjBORNAHCKOM 3eM/bULLITY Y3
MHTE3MBAH MUPUC U aPOMY M
peky [lyHaB, 0, OCTafMxX Luaprapena
oLiTap, /by T YKYyC. '
ce pasfiMKyje no BeNIUYUHM U
NPaBUAHOM LMUAUHLPUYHOM OBMKY
KOPEeHa, MHTEH3MBHO] HapPaHLaCToj
60ju1, CNaTKOM YKYCY M U3Y3€eTHOj —
XPCKaBOCTU M COMHOCTU. Y3 TO, i '
cafp>XK1 U BUCOK MpoL,eHaT YI/beHMX
XuapaTa of, KOjux NOTUYE HeHa BenKa
XpaH/bMBa BPELHOCT, a 6oraTa je u
BMTaMMUHMMA, NOCEBHO TUAaMUHOM,
1 . pnbodNaBUHOM U KAPOTEHOM. 9 Jeo MopaBquor,
3natmbopckor u PaLukor
OoKpyra
dyTor 3a NpousBoatby MBamMYKOr KPOMMKUPa
J KopucTe ce ofabpaHe bene n pose
®yTouiku kynyc, bena BpcTa copTe KpoMnupa, Koje, y36raJaHe Ha
Kyryca ca U3y3eTHUM BUONOLLKMM Qe LOL S LS LAY AR R T CRY
KapakTepucTukaMa, y PyTory ce NNAaHUHCKOM MOAPYH)Y Ca OWTPHIOM
npousBoau on 18. Beka. MMasuua by R L RIS 2 bu Sl 2
Kyryca je oBasiHa, 61aro Cr/boLUTEHa, S R R REE DY RV AC S i
ca TaHKWUM, CBETNO 3€/eHUM SiteeyEe Mngnge. Kysarbem, oBaj
® Bpbuua NUCTOBMMA, cnabo u3paxeHe R TMPIA oD OPATITEaBY, OOHOCHO
®yTor HepBaType. Caapsu BuLle Lwehepa erMany UG 2, 335""3”2 oA
— oI APYrMX BPCTa, 360r Yera 6pske fERIE, OE/0 10 CBETAOXKYTY DOJY U

depMeHTULEe. TpaaULLUOHANTHUM yMepeHo cnafak yKyc.

HauMHOM npepage nobuja ce Knucenm
kynyc hunmubapHo-xyTte 60je.

® [eo MopaBuuKor,
3natmbopckor m
PaLukor okpyra

14 15
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3awTuheHo

MMe nopekna

3awTtuheHa

reorpacdcka
o3Haka

® JabnaHuyku
oKpyr

CjeHunyko

-newTepcka
BMCOpaBaH

16

MECO ™

Q JabnaHnuku okpyr

JleckoBayKko pOLUTM/b MEeCco ce
NpPou3BOaAM O Meca jyHaau

ca nopapydja JabnaHmukor
okpyra. MaaHUHCKM NallHbaum m
6nara KMMa noroayjy passojy
CTOYapCTBa, a apoOMaTUYHe TpaBe
ca OBMX MaluHbaka, Mecy aajy
nocebaH ykyc u Mmpuc. Kaga ce
TOMe A0o/Aa MajCTOPCTBO Y HauYMHY
npunpeme, nobuja ce NPOM3BOA,
of, Kora ce cnpemajy YyBeHu
NIeCKOBaYKu cneumnjanmteTm

ca polTusba.

0

CjeHMuKoO-newTepcKa
BMCOpaBaH

Ha CjeHnuKo-NeLTepcKoj BUCOPaBHM U
HaJaMOPCKOj BUCMHM of, 1.150 MeTapa, y
nocebHUM KIIMMAaTCKUM YC/IOBUMA, raju ce
ayTOXTOHa paca oBaua, CjeHunuka oBua. Of
Maja Na Ao nojaBe NpBMX CHEroBa, OBLE Ce
ceJe Ha KaTyHe rae ce cnoboaHo kpehy u
Hanacajy Ha HenpernegH1MM neLTepPCKUM
nallumbaliuMa. Meco Tako y3rajaHe jartbaam
MMa M3y3eTaH KBafUTET U NocebHy
XpPaH/bMBY BPELHOCT.

Neckobaryko pouiinti’

Eyatcky  ©=
Ha Buiwe opf 40 jesepa pubraka
WAPAH '*

Euka, y3raja ce E4aHCKM LLapaH, Yuje

je Meco, 36or cneunMdMUHOr HaYMHa

rajerba M og/siMKa cpemHe, CUpPOMaLLHO

MacTMMa U XonecTeposioM, a borato

—— nonnHesacnheHnMM MacHMM KMCenmMHaMa,
' MarHesunjyMoM, docdhopoM, joaoM,

bnyopoM n BUTaMUHMMA. Meco My je

CBeT/IO py>kuyacTe 60je, 6e3s Mupuca u

yKyCa Ha MyJb.

K1agobeiu '*

Knapgoeo

JaBHe 1920. roamMHe of, Ukpe MOpPYHe,
jeceTpe, NnacTpyre u Keuure, yJoB/beHE Y
JyHaBy Ha noTesy AaHalltbe akyMynauuje
heppgana 1 1 2, NoYeo je Aa ce NpPoU3BOAU
jenaH of HajbosbMX KaBUjapa y CBeTY,
KnamoBcku kaBujap. 360r Ukpe y nyHoM
CTagujyMy 3peniocTh U jeAUHCTBEHE

cyBe MeTohe npepage 6e3 KoHTakTa ca
BOJOM, HeMa MUpUC pube, yKyc My je 6e3
ropyYmMHe M NpujaTHO cnaH, a 6oja LpHa ca
B6UcepHUM cjajeM.

AyTeHTuuYHa Cpbuja

-

b

S

PUBA
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3awTuheHo

nMe nopekna

3awTtuheHa

reorpacdcka
o3Haka

® Euka

KnapoBo
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NPOM3BOAM
'S

3awTuheHo
UMe nopekna

3awTtuheHa

reorpacdcka
o3Haka

® Bamero

o JabnaHuukm
oKpyr

CBp/bur

18

0 BaspeBo

Mo nerenaun, BasbeBCckM AyBaH YBapum

Cy HacTanum ciydajHo, KpajeM XIX Beka,
Kaga cy AoMahuHM y jeHOM CeoCKoM
noMahuHCTBY 3a60paBM/IM Ha KasaH y
KOMe ce Tonma MacT, a Mo NoBpaTKy
3aTeK/IM YBapKe KOju Cy U3rnefanm Kao
pesaHu AyBaH, No YeMy cy u gobunm nme.
3a Npoun3BOAHY Ce KOPUCTU ClaHMHA

M MECO CBMHbA Y3rojeHUX Ha NoLpyYjy
onwTHHe BasbeBo, Koja ce Ha nocebaH
Ha4YMH TOMM M NpUNpPemMa, Kako 6U Ysapum
LOBMNM BakHACTy CTPYKTYPY M CBETNO
cmehy 60jy.

Neckobaty ko

Q JabnaHuuku okpyr

3a npousBoamy JleckoBadke crpxe
ynoTtpeb/baBa ce MeCo M MaCHO TKMBO
CBMHba ca nogpydja JabnaHmukor
oKkpyra, Koje ce, nocebHo y 6packo-
NAaHUHCKOM LNy, XpaHe KOPEeHEM,
OUbEM U LLIYMCKUM MIOA0BMMA, LUTO
Mecy W CnpXu aaje nocebaH KBanmTer.
3a KapaKTEPUCTUYHY BlakHaACTy
CTPYKTYpY ca ynneteHum koMaamhuma
Meca M 3/1aTHO-XXYTY A0 BakapHy 60jy,
3acny>kHo je ymehe rbyam osor kpaja ga
npoueHe TPeHyTaK 3aBpLUeTKa cBake
dase npomsBoatbe, NOYEB Of TOM/beHa
CUPOBMHE Yy OTBOPEHMM Ka3aHWMa [0
ynp>KaBarba U Co/bera.

Q JabnaHuuku okpyr

Ha jyry Cpbwuje, y JleckoBaukoj KOTAMUHMU,
NnpousBoOAM Ce jeiaH Of, HajNMpPeno3HaT/bUBMjUX
npexpamMbeHux npoussoga Cpbuje.
TpaAnuMOHaNHMM HAaYMHOM MPOU3BOAHE, Of
neyerba nanpuke ,,ajpapke" Ha paBHOj METaJIHOj
MJo4YM 3arpejaHoj Ha OTBOPEHOM MJIaMeHy 10
ynp>kaBarba CaMieBeHe nanpuke Ha ysby, y3
[ojartak cosiv, BUHCKOT Mnu jabykosor cupheTa,
nobuja ce JleckoBadku foMahu ajBap, NPOM3BOL,
rycTe, MasuBe KOH3UCTEHLUMUje, LupBeHe 60je

U KapaKTePUCTMYHOT yKyCa, Ca HEOL4,0/bUBOM
apPOMOM MeyeHe 1 yrp>KeHe LpBeHe nanpuke.

Cepsour

CBp/bULLKKM BEeNMYXK je ayTeHTHUYaH
NpPoM3BOA NITaHMHCKUX KpajeBa
nctodHe Cpbuje. lobuja ce Tako LWITO
ce pacTomn/beHU NYHOMaCHU Maaau
cup ca nogpyyja onwTuHe CBPJbMUT,
y3 AofaBatbe 6e10r KyKypy3Hor U
nuweHnYyHor 6pallHa, yKkyBaBa, cBe
LOK 13 Hbera He No4vHe ga ce M3/Baja
pacTorn/beHa MaedyHa MacT. Ognmkyje
ra Meka, TecTacTa KOH3MCTeHLUMja,
TOMMBOCT y YCTMMa, Bnar HakmMceo
yKyC ca apoMOM gogaTtor 6patlHa u
npujaTaH MMPUC CBEXEr MAafor cupa.

AyTeHTuuHa Cpbuja




CUPEBMU

3awTuheHo
UMe nopekna

e Kb,

'a @

' XoMospe

3awTtuheHa ) ‘ -
reorpadcka OBu cnpesu npunagajy rpynm 6em4x, % .
CEEE MaCHUX U NYHOMaCHMX CUPEBA, a :
OCHOBHa KapakTepucTuKa UM je aa L Y
ce npowusBofe o HeobpaHOr MiekKa.
CneumndUYHMU KIMMaATCKU YCNOBU
XoMoJsba U KBaJIMTETHM MallHbaliM ca
6pojHMM BpCTaMa SIeKoBUTOr Buba
yTU4y Ha gobujarbe Mieka nUsyseTHor
KBa/nMTETa, a Kaga ce ToMe Ao4ajy A
&° Hacnehe 1 BeLWTHUHa JIOKasHOT
T @8 CTAHOBHMLUTBA Y NMPOM3BOAHM CUPA,
’ = . HacTajy CMPEBM KOjU Ce MO CEH3OPHUM ¢
L e \ _ ocobuHaMa pasnuKyjy of oCTanmx . : i
S 6enmnx cupesa. R B
n '3 l |
©Q Com6op §
Y UCTOPUjCKMM CNMCUMMa Ce MPBU NyT *
cnoMume 1748. roguHe. NMpoussogu ce g
OflL CUPOBOT KpaB/ber MeKa, Ha4MHOM
KOjU ce reHepalmjaMa YyBa y NopoauLu. '
Mpeno3HaT/bMBOT je M3rnena, ca i e omerpea
KOPOM 3pesior cMpa Koja Kao KIobyk
Combop nevyypke npekpmBsa KauuLly. AyTOXTOHe g
XoMorbe bakTepuje MaevHe KUCeMHE U3
ER— aMbujeHTa, NpeHeTe y MeKo, Aajy My
KapakTepucTUYaH yKyc.
20 AyTeHTuuyHa Cpbuja
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© CjeHunuko-
nelTepcka
® BWCopaBaH

Csp/bur
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Clettiyk kipablot CUP

© Cjennuko-newTepcka
BUMCOpaBaH

nocTojbuHa jeHOr oA, HajueHeHUjUX
6enux cupesa, CjeHMYKOr KpaB/ber
cupa. MNpounseoam ce oh CUPOBOT

i NMyYHOMaCHOT KpaB/ber MJieka, Ha
Ha4YWH KOjU Cce OelLeHMjaMa HUuje
Merbao. C/TIOXKEH y APBEHE Kavuue
OTNyLITa CYPYTKY Y KOjOj 3pK
HajMarbe 60 gaHa. OgnuKkyje ra cnaH
YKYC, KapaKkTepUCTUYHa apoMa U
cneunduryHa TeKCTypa KpULLKe, ca
MafuM Wyn/brKama.

© CjeHunuko-newTepcka
BMCOpaBaH

e ; CjeHMn4YKo-neLwTepcka BUCOpPaBaH je
o1

CMpa MMa CEe30HCKM KapakTep u
Tpaje oA Maja go okTobpa Mecela.
Mpou3BoaAM Ce O CUPOBOT OBYMjer
Mfieka, Ha TpagMuMOoHanaH HaumH, y3
AofaTak CMpuia U KyXmHCKe COJIN.
Mpunaga rpynu 6enmx, NyHOMacHMX,
MeKMX CUpPEBa KOjM ce YyBajy U
caspeBajy y canamypu. 3pemre cupa
M pa3BuMjatbe KapakTepUCTUYHE
apoMe, TUMUYHOT KMUCenkacTor
MUpUca 1 cneumdPuryHor, yMepeHo
[0 CNaHor yKyca Tpaje HajMarbe 60
AaHa. Kpulike cupa MMajy nspasmrto
6eny 60jy u cneundudHy TekcTypy.

/ Mpoussoara CjeHUUKOr oBUYMjer

© Ceprmur

CBp/bULLKM KPaB/bU CUP Ce MPOU3BOAMU
Ha TpaAMUMOHaNaH Ha4YuH, o4 CUPOBOT,
nNyHOMacCHOT KpaB/ber Maeka. PasHoBpcHOCT
TPaBHOI MOKPKMBa4a Kora YMHu npeko 140
pPasIMYUTUX BPCTa TPaBa, Kao U BEUKHU
npoueHaT 3aCTyN/beHOCTHU IeKOBUTOT 6MIba,
3aCJ/Iy>KHM Cy 3a KBaZIMTET MJieka of, Kora ce
OBaj CUMp Mpaeu, a CaMMM TUM U1 3a HbEeroea
nocebHa ceojcTBa. OANMKyje ra npujaTHa
apoMa U U3parXkeH, He NpPeBMLIE CaH HUTH
Knceo ykyc dbepMeHTUCaHOr 3penor c1mpa
6e3 npucycTea ropumHe.

AyTeHTuuYHa Cpbuja
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CUPEBM - Wm
R 1/

3awTuhero 9 NMupoTcku okpyr

MMe nopekna

CepJsbmr

CBpJ'bVILLIKM KadkKaBasb npunaga rpynu
eKCTpa MaCHUX TBPAUX CUPEeBAa, a

Y cBexxeM KkpaB/beM MeKky ca CTape
niaHuMHe, of Kora ce NpPoM3BOAM

3awtnhena MUpPOTCKKM KauvKaBas/b, Hanase ce npou3Boam ce o HenacTepmsoBaHOr
;iz;lideCKa cneunduYHM cojeBn bakTepuja NYHOMaCHOT KpaB/ber M/eKa ca
Jocnenn U3 NPUpPOLHOT OKPY>KeHba CBpP/bULLKMX NaHMHA, HAa HaYMH KOju ce
KOjU Cy 3aCny>XHU 3a popMuUpatbe npeHocu reHepaumjckm. Obauka je norade,
HeroBmx NocebHMxX KapakTepmucTmka. TeXuHe 5 o 7 kr. TOKOM 3pema, koje
Takohe, py4YHO Melleme, BULLEMECEYHO Tpaje 2 fo 3 Meceua, TecTto cupa gobuja
3per-e M BEKOBMMa CTapa peLenTypa, KapaKTepUCTMYHY XYyTy 60jy, nocTaje
OHO je LUTO OBaj kaukaBasb U3/Baja U3 KOMMaKTHO, YBPCTE KOH3UCTEHUUje U
LWKnpoke nanete cupesa. Ognukyje ce 6e3 wyns/buka Ha npeceky. Ognukyje ce
. M3pakeHOM KOPOM 3/1aTHOXYTe 60je, NPEMjaTHUM, KapakTEPUCTUYHUM YKYCOM U
=2 LEeTMMUYHO eN1aCTUYHOM, JIMCHATOM cneundUYHUM MUPUCOM.
CTPYKTYPOM U MUKAHTHUM YKYCOM.
i ' Crapa nsiaHuHa Q Kpueu Bup K 1 '
CTaponiaHWHCKM KadykaBasb je KpuBOBMPCKM KaykaBas/b Npunaga T3B.
NonyTBPAM MaCcHM CUMpP NapeHor TecTa. CMpEeBMMa NapeHor TecTa, Koju MMajy
9‘ MpousBoaM ce of MeLLlaBUHE OBYKjer U AYTY TpaAuUuMjy NPOU3BOLHE Y OBUM KAB
KpaB/ber MJieka, y nepuoay of anpuna KpajeBMMa. MpPOU3BOAM CE Ol OBYMjET,
e no centeMbpa Mecela. HakoH 3 Meceua KpaB/ber 1 Kosjer Mieka 1 HakoH 2 Ao
" 3perba, Jobuja CBOjCTBA NO KOjUMa je 3 Mecela 3petba Aobuja cBOjCcTBa NO
® Mupotcku j LuereH. Kopa kauykaBasba je CBETI0XYTe KOjuMa je npenosHaTt/bMB. Kopa cupa je
oKpyr 60je, TaHKa M rnatka. TecTo je enacTU4HoO cneumndbuyHe CTpPyKType, rnatka, TaHka
Crapa nnaHnHa W 0eNMMUYHO NIMCHATO, 6€3 LWyn/bMHa M enactmyHa. TecTo cupa je xxyTe 60je,
Coponr Ha npeceky, a ykyc 6n§ro Kncenkact u KOMMaKTHO M enacTUYHo, 6e3 Lyn/buka
npujataH. Mneko gobujeHo y aMbujeHTy M HaTon/beHo Mauwwhy.
Kpneu Bup CTape nnaHunHe, cacTas nallHaka M
TpaguuMoHanaH HauyMH NPOU3BOLHE
OBOM CUpY Aajy nocebaH KBauTeT.
24 AyTeHTuuHa Cpbuja




© Bauku MNetposay,

KOBACMLIE R

3awTtmheHo

MMe nopekna

3awTuheHa

reorpadcka
O3Haka

3a lMNeTtpoBcky knobacy ca jyra bauke,
npeu NyT ce vyyno 1873. rogmHe, Ha
M310XXOU NO/bOMPUBPELHMX MPOU3BOLA
y Beuvy. lNpowunseoan ce og Meca cBMHA
y3rajaHux Ha TEPUTOPUjU OMNLLTUHE
bauku lNeTpoBay, TPagMLMOHATHUM
NOCTYMKOM, NMOYEB Of, YCUTHaBaka
MULWKAHOr M MacHOT TKMBA, NPEKO
Mellerba HajeBa Ha cneundmyaH HaumH
Kako 6u ce mogata co, benu nyk, KuMm,
MJIEBEHa JbyTa LPBEHa Nanpuka u
wehep paBHOMepHO pacnopeannu, Lo
OVM/bera U 3pera. MIMa NUMKaHTHO /by T
yKyC 1 apoMy depMeHTUCaHe Kobacuue
ca 6n1armM MMpPMUCOM amnMma.

Cpem

CpeMcka gomMaha kobacuua nponssoam

ce oJ, CBUHCKOI Meca U iefjHe cnaHuHe,

y3 popgartak conu, wehepa, 6ubepa m jbyte
nanpuke. Yaeo MuwnhHOr TKMBa y HageBy je
70%, a MacHor 30%. MNpunpeM/beH HaLeB ce
NyHW y NpUpPOLHa TaHKa LpeBa, HaKoH Yera
ce kobacuua MHTEH3MBHO AMMU TOKOM 48
YacoBa W OCTaB/ba [la 3pM, Yy Tpajatby o4 18
JaHa. Of gojate jbyTe nanpuke HageB MOXe
[a nonpuMu LpeeHkacTy 6ojy. CpeMcka
noMaha kobacuua MMa MUKaAHTHO by T YKYC U
KaTaKTepUCTUYaH MMPUC.

Cpencka catoMa *®

CpeM

Nowcapebayka Kodacuys "

©Q NopyHaBcku pernoH

® baukun
MeTpoBay,

® [loayHaBCKM

Mo>kapeBayka kobacuua ce NPoM3BOLU
Of, YyCUTHEHE MeLUaBUHE CBUHCKOT
Meca (50%), jyHeher meca (20%) u
nehHe cnaHuHe (30%) Kojoj ce goaajy
6enu NyK, eKCTpakT claTke nanpuke,
co, wehep 1 6ubep. MNocne nymet-a,
cupoBe kobacuue nponase Kpo3 dasy
OMMJ/berba y Tpajatby 4-5 faHa 1 3petba,
Koje Tpaje 6 paHa.

CpeMcka canaMa ce npousBoaM Ha
noapydjy CpemMa, a Kao CUPOBMHA

33 tbeHYy MNPOU3BO/HY KOPUCTHU Ce
HajKBa/IMTETHMje CBMHCKO M roeehe Meco
n nefHa cnaHuHa, KojuMa ce fogajy co
M 3a4MHU: Bubep, kKapaoMoH, RyM6up,
MyCKaTHM opax 1 6enu nyk. CBM cacTojum
ce Mellajy M yCUTHaBajy, a 3aTUM ce
npUNpemM/beH HaJeB NMyHU y oMoTave,
OVMMU W NOABPraBa 3perby y Tpajakby
op 42 paHa. CpeMcka canaMa uma

[DETASE) cneumdUYaH yKyC U MUPUC, KOjU MoTUYE
Cpem op, LOLAaTUX 3a4MHa.
26 AyTeHTnuyHa Cpbuja
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Ceno CeeTto3ap Munetuh

JleMelLlKu KyfnieH ce Npou3BoaM Y ceny
CseTto3sap Munetuh, Ha ceBepy Bauke.
3a NPou3BOAHY Ce KOPUCTU GUHO
YCUTHEHO CBUHCKO MECO M MJIeBEHa,
cnaTKa M JbyTa 3a4MHCKa nanpuka Koja
ce TpaAMLUMOHaNHO y3raja y atapy
OBOr ceJla M Koja KyneHy aaje nocebaH
KBa/UTET. JIeMeLLKK Ky/leH ce npaBu
UCKJbYYMBO 3MMU. [TPUPOLHO Ce CyLUU
U 3pK y cneuduYHOM MUKPOKIUMATY,
wect Meceuu. 36or gogarte sehe
KOMIMYMHE nanpuke MMa MHTEH3MBHO
LpBeHy 60jy 1 NMKaHTaH, 61aro 1o

UHTEH3MBHO JbYT YKYC.

Z N

BPURUKA
gk

CTEHNYKA

baHaT

BpLuayka WyHKa ce NpoOM3BOAM Of,
6enunx MecHaTHX CBUHa ca nogpyyja
jy>kHor BaHaTa, Ha Ha4YMH onucaH y
peuentypu 13 1890. roamHe. byToBuU
ce nocebHo obpahyjy, kKako 6u LyHKa
ocTana Meka M covHa, uene 6es
npecoBatrba, WTO LWYHKU Aaje TUnudaH
usrnea v gume xnafHuM guMoM bykee
KOjoj cy foAaTu NnofoBM kneke. Obnact
NPOM3BOAHE KapaKTepULLy KIMMaTCKM
YC/NIOBM MOTOJHM 33 HEHO CyLLEeHe U
3perbe, Koje Tpaje 12 ao 18 mMeceum.

CPEMCKH 1y

O Cpem

Y CpeMy, NIoAHOj paBHULM MU3MeRy
ABe peke, [lyHaBa Ha ceBepy U foer
Toka CaBe Ha jyry, NnpousBoamu ce
CpeMcKU KyJieH, KOju npeacTaB/ba
TpanOuumMjy oBor Kpaja. TajHa CpeMckor
KyJieHa je y KBaIMTEeTHO] CUPOBUHM
n yMehy MajcTopa Koju ra npase.
OBa cyBa depMeHTHCaHa kobacuua
TPagMLMOHAIHO Ce MPOM3BOAM OF,
YCUTHEHUX HAjKBANIUTETHM]UX KOMaaa
Meca M YBPCTOr MacHOI TKMBa CBMHba
y3rajaHux Ha noapydjy Cpema, y3

AoJaTakK COJiM U JbyTe LpBeHe 3a4YMHCKe

nanpuke. Cyliere 1 3pere KyaeHa
Tpaje HajMare 5 Mecelm.

'a
CjeHMuYKO-NeLwTapcka BUCOpaBaH

CjeHuYKa cTesba je TpagmuMoHanHm
CyXOMecHaTu NpoOM3BOA Ca
MelwwTepcKo-cjeHNYKe BUCOPABHMU.
Tpagnumja cyliera Meca y OBUM
KpajeBnMa cadyyBasia Ce U NpeHocuna
reHepaunjama. OgabpaHu TPyNoBu
CjeHWYKe OBLE Ce MCKOLUTaBajy,
obnuKyjy, CyBO coflie u ocTae/mbajy A0 15
JaHa fa OACTOje, a 3aTUM LUME U CYyLLe.
CTesba MMa KapaKTePUCTHUYAH U3rnes
n 60jy, MHTE3MBaAH MUPUC AUMIbEHOT
OoBYMjer Meca 1 crneundmyaH, yMepeHo
ClaH yKkyc.

AyTeHTuuHa Cpbuja
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©Q 3natubop

leorpadcku nosoxaj 3natmbopa Ha
KoMe ce cycpehy BasaylUHe cTpyje U
CcTBapa HEeMoHOB/bMBA Py>ka BETPOBa
M MajCTOPCTBO y NpUNpemMatby, aajy
rosefoj y>xnuKkoj npLyTm nocebHe
KapakTepuctuke. O Meca roeega
y3rajaHux Ha nogpydjy 3natnubopa,
0651Kyjy ce KoMaau ay>kuHe 30-50
UM U WKnpmrHe 12-15 uM, Koju ce cyBO
cose, Kaye y npoctopujy ca gob6pom
LMpKynauujoM Basayxa fa ce ouege,

HaKOH Yera ce guMe u 4 Heperbe cylle.

P Tobeby YKNUKA dpuagia”

Churcka '®
Uity pumlyna

© 3natmbop ©Q 3natmbop

® 3natmnbop

30

3a Npou3BOAbY MPLUYTE CE KOPMUCTU
CBUHCKO Meco of byTa, Koje ce obpahyje
M cevye Ha koMage pgy>kmHe 15-20 uM u
nebmbuHe 4-8 uM n nehHor gena og kora
ce dpopMupa nocebaH koMan. ObpaheHu
KOMaAM Meca ce ycosbaBajy, a 3aTuM Lefe,
anMe u cylwe. CneundmyYHOCT npoueca
Cylletrba je y JIoXKery TUxe BaTpe y
cyliapu, anm 1 nospeMeHoM ,xnahery"
kopuwhereM Mpasa. NMocTynum guMsbersa
M Cyllera C/IMYHK Cy Kao kog roesehe
npwyTe, anu Tpajy kpahe, 2 no 3 Hepgebe.

Mopep roeehe n cBMHbCKe NpLlyTe, joLu
jenaH cneumujanmteT ca 3natnbopa MMa ayry
TpaaMuMjy NpomM3BOLHE, a TO je YKMuKa
cnaHMHa. 3a MPOM3BOAHY YXKUYKE ClaHUHe
KOPWUCTEe Ce CBMHCKe NOoJyTKe Koje ce
OTKOLUTaBajy, MpM YeMy ce OCTaB/ba AEO0
XpCKaBuLe Kako 6U ce ouyBao nsrnes u
nosesaHocT MuLunha. Tako gobujeHe ,Tabne
cnaHuWHe" ce ycosbaBajy 7 AaHa, a 3aTUM ce
AUMeE U Yy NPUPOAHMM YCIOBUMA CyLlle OKO 3
Hepesbe. Ognumkyje je bnar MMPUC Ha AWM U
BeOMa npujatHa U cneundunyHa apoma.

AyTeHTuuHa Cpbuja
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Y Bpuiuy je yeTpaeceTmx roguHa
ocaMHaecTor Beka ocHoBaHa Bpluayka
nuBapa y Kojoj ce, No peuenTypu cTapux
NUBaPCKMX MajcTopa MPOU3BOAMIO
BpLuayko LWaMnmMoH N1MBo. 3a NPOU3BOAHY
je kopuwheH jedMeHu cnag nobujeH
O, MellaBUHE O3UMUX M japUX COPTH
nNUBapPCKOr je4yMa. MelllaBMHa OBUX COPTU
nuBYy Aaje nocebaH, KapakTepuUCTMYaH
yKyc 1 nyHohy, a ropke Matepuje,
eKkcTpaxoBaHe M3 foMahux apoMaTUYHMX
COPTU XMesba ra 3a0KPY>XXYjy M YnHe
NpPeno3HaT/bUBKM.

.

UZ0 1

Q AnatuH

AnaTuH, rpal y ceBeposanagHoM geny
BojsoaunHe, MO3HaT je No Npo3BOL4HMU
nuea jow ogf 1756. rogmHe. 3axeasbyjyhu
NUBAPCKOM MCKYCTBY AY>XXEM O [Ba

M NO BeKa, KBAaIUTETY U XEMMUjCKOM
cacTaBy cnajfa gobujeHor o japux
COPTHM jedMa y3rajaHmx Ha BOjBORaHCKUM
no/bMMa n ogabpaHmMM copTaMa xXMesba,
y ANaTUHCKO] NMBapu je, npe BuLIE
fLeleHuja, NpoM3BeAEeHO OBO MUBO
npeno3HaT/bMBOT yKyca 1 nyHohe.

Piaseku aj '*

Ptam

Y uctouHoj Cpbuju, Ha niaHUHKU PTams,

pacTte 6usbka vyybap (Satureja montana),

KOja nocepyje IeKOBUTa CBOJCTBA U YUjU ce
OCYLLEHU U YCUTHEHU HaA3EMHU LENIOBU Y
LLBaTy KOPUCTe 3a NPOM3BOAHY PTarCcKor Yyaja.
Hapopg oBor Kkpaja MMa BMLLEBEKOBHO MCKYCTBO
y cakyrn/batby U Ccyllerby 6uba 3a PTarbcku
Yyaj M HEMOrpeLwmnBo 3Ha Aa NPOLEHU BpeMe
6epbe, oAHOCHO MOMeHaT Kaja je busbka y
NMyHOM LBaTy M KaZia MMa HajBULLE eTapCKor
y/ba, TAaHUHCKMX U FOPKUX MaTepuja, 360r Yera
ce KOPUCTU Y HaPOLHO] MeAULIUHM.

AyTeHTuuYHa Cpbuja
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©Q dpywka ropa

MpousBofHa PpPyLLKOropcKor
NIMNOBOI Mefa Be3aHa je 3a PpyLuky
ropy, NAaHWHy Y3AUrHyTYy U3 NaogHe
BojBohaHcKke paBHMLUE, ca HajsehoM
JIMMOBOM LUIYMOM Y JYFOUCTOYHO]
EBponu. OpyLIKOrOpCKM MMOB Mef,
je jepaH o peTkMx MoHOGAOPaNHMX
MeJ[oBa Cca BUCOKMM cajp>kajeM nosieHa
nune, npeko 60%. OBa cneumdUIHOCT
M TO LUTO He Nponasu Kpo3 npouec
dunTpaumje n nactepusaumje, YMHe ra
BEOMa KBa/IMTETHMM M KOPUCHUM 3a
34paB/be Jbyau.

oMo bkl Meg)'®

© XoMmome

XoMorsbe je reorpadcka obnacty
nctouHoj Cpbuju koja je ca CBMX CTpaHa
OMBMYEHa MIaHUHCKUM BeHLMMa U boraTa
wyMaMa 1 nawraumma ca npeko 80
BPCTa MELOHOCHMX U IEKOBUTUX BMsbaka,
LITO NnpeacTaB/ba KBaJIMTETHY Mally 3a
Npoun3BoAHY XOMO/bCKOI Mea.

OBaj uBeTHM Me[ Cce BpLa jefHOM A0 ABa
nyTa roavlitse M MeLla Tako ga cagpxku
0o 50% 6arpemMoBsor 1 BuLle on 50%
nMBaAckor Meaa, kako 6u ce nobuna
LLBETHa apoMa M MUPUCHa HOTa XOMOJbCKe
dnope, WTO je cneundUYHOCT OBOT Meaa.

Leaud

Odenubnatcka newvapa

CneumduuHocT Jenmbnartckor
Mena dopMUpaHa je nog yTuuajem
npupoaHux ycnoea [lenmbnatcke
nelwyape, Koja je oasa newid4apcke u
cTerncke BereTtauuje. 3a n4yenurby nawuy
Ha OBOM MOAPYYjYy, Haj3HaYajHUjK Cy
6arpeM, rnor, AMB/bM jOProBaH, nMna,
Bohe U1 3es/bacTe BUbKe 0 KOjUX Cy
MHOre 1eKoBMTE. Y OBOM LiBETHOM
Mepny, barpeMoBor Mega MMa nNpeko
50%, AOK MNoBOr Mefa MoyXke fa byae
0o 10%, a cyHuokpeToBor go 5%.

AyTeHTuuYHa Cpbuja
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©  Blacuroku g ' Depopiienu MEL "

ME/
© BnacuHcka BucopaBsaH heppancka obnact
|
' BnacuHcku Men je NnBagCckKum Men Pa3HOBpCHOCT 6u/bHOr cBeTa U
3awTtuheHo

MPUCYCTBO PETKOT M SIEKOBUTOT BUsba
Ha noapy4jy HaunoHanHor napka
hHepaan, YMHM KBAIUTETHY MEAHY
maLy KOjoM fOMWHMpPa barpeM, nuna,
barpeHal, U nMBaacke Tpase. Meg je
Bp/10 Npo3pavaH, ca nenesom 6oja, og,
CBeTNOo XyTe, npeko 6oje hunmnbapa
ca HapaHacTMM TOHOM, fo 6oje - @
TaMHor hunmbapa. MMa npujataH yKyc

ca U3pa>keHOM BaHMIaCTOM apOMOM
barpeMoBor Mega.

U3 jyrouctouyHe Cpbuje. BnacuHcky
BMCOpaBaH, ca NyenmmalMma Ha
(R | HaMOPCKOj BUCUHM M3HaL 700 meTapa,
oANMKyje pasHOBPCHa MeJoHOCHa
‘:’:;';'_E;T:;a dnopa, a HajaHavajHMje BU/bHe BpCTe 3a
S nyene ose 061acTU Cy AMBIba MaNMHA,
- LW/bMBa M MajuMHa AyLumua. BnacmHcku
MeJ, ce BpLa Noc/e LBeTara 1MBaACcKmX
TpaBa M He MoXKe Ja cafp>u BuLLE
on, 3% nosieHoBMX 3pHa barpemMa. MMa
6nar BOAHW MUPUC Ca TOHOM MEHTE U
npujaTaH yKyc ca apoMOM JIEKOBUTUX
TpaBa. Mpu cTajarby 6pP30 KpUcCTanuLle
u pobuja ceeTnio XyTy 60jy.

nMe nopekna

-

KAYEPCKIN Meqy 1w

Kavepcka obnacrt

Kauyepcku Mej je LBETHM Mef, HacTao M3
HeKTapa MeJoHOCHMX LBeTOoBa 6arpema,
NiUNe U 3e/bacTUX, YrNaBHOM IEKOBUTUX
6urbaka, y geny Lllymaamje nosHaToM Kao
Kauepcka obnact. lobuja ce Kynakmparbem
Mefa M3 [Ba BpLatba U Cafp>XKM HajMatbe
70% Mepa 13 NpBOr BpLatba, nocne
H6arpemMoBe 1 BohHe natwle 1 o 30% Mena
M3BPLIAHOr Noc/ie NMMNoBe M IMBafCKe nalue.
Oanvkyje ra 3naTtHo XyTa 60ja U npujaTaH
yKyc ca apoMoM barpeMoBor Meaa,
3a4YnHbeH MUPUCOM Nune.

heppancka
obnact

Kavepcka
obnact

BnacuHcka
BMCOpaBaH

36 AyTeHTuuHa Cpbuja
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Authentic Serbia P4
Serbian agricultural and food products with protected geographical origin
designation. Published by the Ministry of Agriculture, Forestry and Water
Management, Sector for Agricultural Policy, Department for Food Labelling,
Quality Schemes and Organic Production. Prepared within the Twinning project
"Strengthening capacities for implementation and further development of the
legislative framework in the field of organic production and food quality policy”
SR 14 IPA AG 02 17. Year of publication: 2020. The publication has been issued
with the EU financial assistance. The Ministry of Agriculture, Forestry and Water
Management, bears the sole responsibility for the content of the publication and
the content itself by no means expresses the official EU opinions.

Introduction pé
The strategy of the Republic of Serbia in the field of agricultural and food industry
is to work intensively on increasing competitiveness to transform the raw material
based agriculture into a modern one that produces high-quality food products,
recognizable both on the domestic and foreign markets. For the last two decades,
the food and beverage market has been characterized by higher demand for
products that are authentic and traditional, i.e. products with value-added attributes
due to their composition, production method or the specificity of the territory of
origin. Serbia, being a country of climate and geographical diversity, rich in culture
and tradition, has an enormous potential in this sector. It is for these reasons
that the geographical indications protection system is one of the best "tools" for
branding food and beverages. These indications are highlighted on the packaging,
giving exclusivity to the product and direct customers to a specific region or place
and specific characteristics that the product has.

Twinning project p7
Twinning is an instrument for European Union institutional cooperation between
public administration of EU member states and beneficiary/partner countries with
the aim to provide support for the transposition, implementation and enforcement
of the EU legislation (the Union acquis). The Twinning project "Strengthening
capacities for implementation and further development of the legislative framework
in the field of organic production and food quality policy” aims at reinforcing
the administrative capacities of the Ministry of Agriculture, Forestry and Water
Management, particularly the Sector for Agricultural Policy, Department for Food
Labelling, Quality Schemes and Organic Production, at promoting and developing
the legislative framework in the field of organic production and quality policy in
accordance with the EU regulations, as well as at assisting in establishing the
procedures for registration and control and at bringing these products closer to
consumers, by working on their promotion. The partners on the project are as
follows: the Italian Ministry of Agriculture, Food and Forestry Policies (MIPAAF),
the French Ministry of Agriculture and Agricultural-Food Products (INAO) and the
Austrian Agency for Health and Food Safety (AGES).

Quality policy in Serbia P8
The quality policy in the Republic of Serbia refers to the implementation of the
system of protection of geographical origin for three product groups: agricultural
products and foodstuffs, wine and spirits. The protection of geographical origin
for each group has been settled by a specific set of regulations. Geographical
indications guarantee a controlled and specific quality of the product and its origin.
Geographical indications for agricultural products and foodstuffs indicating the link
between the products and their geographical origin are:

« Protected designation of origin

« Protected geographical indication

The authorised users of the above-mentioned indications have the exclusive right
to put control stamps on their product with an indication: "Controlled designation
of origin”, i.e. "Controlled geographical indication".
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Protected designation of origin P9
"Protected designation of origin” is the name of a specific place, region or country,
which identifies an agricultural product and foodstuff originating in that place.
This indication confirms the link between the characteristics of the product and
its geographical origin, i.e. indicates to the consumer that the quality and specific
characteristics of the product are essentially or exclusively due to the geographical
environment with its natural factors, as well as the skills and the know-how of
people living there who produce that product. All production steps take place
within a defined geographical area and the raw materials used must also originate
in that area.

Protected geographical indication P9
"Protected geographical indication" is a name which identifies an agricultural
product or foodstuff originating in a specific place, region or country and whose
given quality, reputation or other characteristics are essentially attributable to its
geographical origin. For products with a protected geographical indication, at least
one production step must take place in the defined geographical area, while raw
materials may originate in other areas.

Ariljska malina p12
Raspberry groves of Arilje. The mountainous area of the raspberry groves of
Arilje, specific climate conditions, selected varieties, particular method of growing
and hand-picking, give ,Ariljska malina" unique quality that is reflected in its distinct
taste, smell, colour and aroma. "Ariljska malina" is conical in shape, of red colour
with the range of shades from light to dark red and solid flesh. The balanced
relation between sugar and acids, along with the significant presence of aromatic
substances, provides a distinct and harmonious, sweet and slightly sour taste. It is
rich in minerals and vitamins, particularly in antioxidants and ellagic acid.

Oblaéinka iz Oblaéine P13
Part of Ni$ and Toplica Region. "Oblacinka iz Obladine" is the term used for
the fruit of the domesticated sour cherry variety that, in this region, due to the
specificities of the hilly terrain it is grown on and the favourable climate conditions
including a large number of sunny days, yields the fruit with a higher dry matter
content and more intensive colour and aroma than the Oblacinka sour cherries from
other regions. The fruit is round and flattened in shape, less shiny, red to dark red
colour of its skin, the red colour of the flesh and intensive, dark red colour of its
juice. The taste is well-balanced, less sharp and pleasantly sour, with the distinct
cherry aroma.

vrbiéki beli luk P14
Vrbica. "Vrbicki beli luk" has been grown for more than two decades in northern
Banat, in the village of Vrbica. It is planted traditionally by hand and, for its planting,
the autochthonous variety of spring garlic is used. The garlic is of a spherical shape
with a characteristic spiral arrangement of cloves. Thanks to a favourable soil
composition and microclimate, it contains plenty of etheric oils that provide an
intensive scent and aroma and a sharp, spicy taste.

Futoski svezi i kiseli kupus pis
Futog. "Futoski kupus", white cabbage type with remarkable biological
characteristics, has been produced in Futog since 18th century. The cabbage
head is of oval shape, slightly flattened, with thender, light green leaves, thin in
venation. It contains more sugar than other kinds and therefore it is fermented
faster. The sour cabbage of amber-yellow colour is obtained using the traditional
method of processing.

Begecéka Sargarepa p15
Beged. "Begecka Sargarepa”, grown on a very fertile soil of Vojvodina along
the Danube river, differs from other kinds of carrot in its colour and its straight
cylindrical root shape, then in its intensive orange colour, sweet taste and extreme
crispness and juiciness. Additionally, it contains a high percentage of carbohydrates
that gives it a high nutritional value, and it is also rich in vitamins, particularly in
thiamine, riboflavin and carotene.

Ivanjiéki krompir p15
Part of Morava, Zlatibor and Raska Region. The selected white and pink
varieties of potatoes are used for the production of "Ivanjicki krompir" that, grown
in a traditional way in the hilly mountainous area with harsh climate, yield the tubers
known for their distinct sensor characteristics with a higher dry matter content.
When cooked, the potato obtains a mealy, i.e. creamy texture and, depending on
its colour, white or light-yellow colour and moderately sweet taste.

Leskovacéko rostilj meso p16
Jablanica Region. "Leskovacko rostilj meso" is made from the special beef meat
from the Jablanica region. The mountain pastures and mild climate are suitable
for the development of animal husbandry, while the aromatic herbs coming from
this pastures give the meat a unique aroma and taste. When the mastery in
the method of preparation is added to it, the product from which the famous
Leskovac grill specialties is obtained.

Sjeniéka jagnjetina p16
Sjenica-Pester Plateau. On the Sjenica-Pester plateau at an altitude of 1.150 m,
characterised by specific climate conditions, the autochthonous sheep breed, the
""Sjenica sheep", is raised. From May until the first snowfall, the sheep are brought
into the summer cottages in the mountain ("'kantuni'’) where they can move freely
and graze on the vast PeSter pastures. The meat of lambs bred on vast Pester
pastures has a remarkable quality and particular nutrition value.

Eéanski Saran p17
Ecka. In more than 40 lakes of the Ecka fishpond, "ECanski $aran" is farmed. Its
meat, due to the specific cultivation method and environmental characteristics,
is poor in fat and cholesterol and rich in polyunsaturated fatty acids, magnesium,
phosphorous, iodine, fluorine and vitamins. The meat from carp is of light pink
colour, with no odour or muddy taste.

Kladovski kavijar p17
Kladovo. Back in the year of 1920, the production of one of the best caviars in
the world, "Kladovski kavijar", began, made of the roe of beluga, sturgeon, starry
sturgeon and starlet, caught in the Danube river where today the accumulation of
Perdap 1 and Perdap 2 reservoir is. Because of the fish roe at full maturity stage
and a unique dry processing method without contact with water, it does not have
the smell of fish, it taste is without bitterness and pleasantly salty, while its black
colour has a pearly shine.

Valjevski duvan évarci p18
Valjevo. According to a legend, "Valjevski duvan cvarci”" were first made quite
by accident, in the late 19th century, when the hosts in a village household forgot
about the cauldron in which fat was being melted, and upon their return, they found
the cracklings that resembled chopped tobacco, thus the cracklings got their name
(duvan is a Serbian word for tobacco). "Valjevski duvan ¢varci" are produced of the
bacon and the meat cuts of pigs raised in the area of Valjevo Municipality, that are
melted and prepared in a particular way, so that the cracklings could obtain the fine
fibre structure and a light brown colour.

Leskovaéka sprza p18
Jablanica Region. In the production of "Leskovacka sprza", the meat and fat tissue
of the pigs from the Jablanica region are used, since the pigs, particularly in the
hilly-mountainous areas, are fed with roots, herbs and forest fruits that provide the
meat and "sprza" with a unique quality. The artistry of the people from this area to
estimate the moment when each production stage finishes, starting from the raw
material melting in the open kettles to frying and salting is responsible for its fibrous
structure with the braided meat chuncks and for its golden-yellow to copper colour.

Leskovaéki domadi ajvar P19
Jablanica Region. In southern Serbia, in the valley of Leskovac, one of the most
recognisable Serbian food products is produced. Using the traditional production
method, from the "ajvarka" pepper roasting on a flat metal plate heated over an open
flame to frying the ground pepper on oil, with added salt, wine or apple cider vinegar,
"Leskovacki domacdi ajvar" is obtained, the product of dense, spready consistency,
red colour and specific taste, with irresistible roasted and fried red pepper aroma.

Svrljiski belmuz P19
Svrljig. "Svrljiski belmuz" is an authentic product from the mountainous regions in
eastern Serbia. It is obtained by cooking the melted full-fat young cheese from the
Svrljig Municipality region, with the addition of white corn and wheat flour, until
the extraction of melted milk fat. It is characterized by soft, doughy consistency,
solubility in mouth, slightly sour taste with the aroma of the added flour and a

pleasant smell of fresh young cheese.

Zlatarski sir p20
Zlatar. This full-fat white brined cheese is produced in a traditional way and is
obtained from raw cow milk. The natural and climate conditions of Zlatar mountain
range have formed a unique floristic pasture composition that provides the milk
and cheese with particular quality. A slice of cheese is very thin, and has compact
structure at a cross-section with or without small cavities, which is specificity of
this cheese.

Somborski sir p20
Sombor. It was first mentioned in the historical writings from 1748 and is
produced from raw cow milk, using the method that has been kept in the family
for generations. It has a recognisable appearance, with the matured cheese crust
that covers the cheese tub and looks like a mushroom cap. The specific lactic
acid bacteria originating from milk and enviroment, gives to a cheese distinct
unique taste.

Homoljski kravlji, ovéiji i kozji sirevi p21
Homolje. These cheeses belong to the group of white, fat and full-fat cheeses,
while their essential characteristic is that they are made of non-skimmed milk. The
specific climate conditions of Homolje and high quality pastures with numerous
kinds of herbs contribute to obtaining the milk of a remarkable quality. When the
heritage and the artistry of the local population in the cheese production are added
to it, the cheeses that differ from other types of white cheeses in their sensor
characteristics are obtained.

Sjeniéki kravlji sir p22
Sjenica-Pester Plateau. Sjenica-Pester plateau is the birthplace of one of the most
respectable white cheeses, "Sjenicki kravlji sir". It is made from raw full-fat cow
milk, using the method that has not been altered for decades. Arranged in wooden
cheese barells, it releases the curd in which it ripens for at least 60 days. It is
characterised by its salty taste, specific aroma and the slice texture, with tiny holes.
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Sjeniéki ovéiji sir p22
Sjenica-Pester Plateau. The production of "Sjenicki ovciji sir" has a seasonal
character and it lasts since May until October. It is made from raw sheep milk,
in a traditional way, with the addition of rennet and salt. It belongs to the group
of white, full-fat, soft cheeses, that are stored and matured in brine. The cheese
ripening and developing a characteristic aroma, with the typical sour smell and
specific, moderate to salty taste, last for at least 60 days. The cheese slices have
an extremely white colour and a specific texture.

Svrljiski kravlji sir p23
Svrljig. "Svrljiski kravlji sir" is made in a traditional way, from raw, full-fat cow milk.
The diversity of the grass cover made of over 140 different grass types, along with
a high percentage of medicinal plants, are responsible for the quality of the milk
the cheese is made from, and therefore for its unique properties. It is characterised
by a pleasant aroma and a distinct, not too salty, and not too sour either, taste of
fermented ripened cheese without bitterness.

Pirotski kaékavlj od kravljeg mleka P24
Pirot Region. In the fresh cow milk that comes from Stara planina mountain, from
which the "Pirotski kackavalj" is produced, there are specific strains of bacteria
originated from the natural environment and that are responsible for the formation
of its specific characteristics. Likewise, the manual stirring, months-long ripening
and the centuries-old recipe make this cheese distinguish in the wide range of
cheeses. It is characterised by a well-defined crust of golden yellow colour, with
partly elastic, leafy structure and piquant taste.

Staroplaninski kaékavalj P24
Stara planina mountain. "Staroplaninski kackavalj" is a semi-hard fat cheese
made traditionally of steamed dough. It is produced from the mixture of sheep and
cow milk, in the period from April until September. After 3 months of its ripening,
it gets the qualities that make it valued and well known. The caciocavallo bark is
of light-yellow colour, smooth and thin. The dough of the cheese is folded partly
leafy and elastic, without cavities in cross-section, and its taste is slightly sour and
pleasant. The milk produced in the ambient of Stara planina mountain, the pasture
composition and the traditional production method provide the cheese with its
unique quality.

Svrljiski ka¢kavlj p25
Svrljig. "Svrljiski kackavalj" belongs to the group of extra fat hard cheeses and is
produced from unpasteurized full-fat cow milk from the Svrljig mountains, in the
way that has been passed down through generations. It has a shape of a cake,
weighing 5 to 7 kilos. During the ripening process, which lasts from 2 do 3 months,
the hard cheese obtains the characteristic yellow colour, and the cheese dough
becomes compact, with solid consistency and no cavities at the cross-section. It is
characterised by a pleasant, particular taste and specific aroma.

Krivovirski kaékavalj p25
Krivi Vir. "Krivovirski kackavalj" belongs to the so-called steamed hard cheeses
that have a long tradition in this region. It is produced from sheep, cow and goat
milk and after two to three months of ripening, it obtains the characteristics by
which it is recognizable today. The cheese bark has a specific structure, smooth,
thin and elastic. The cheese dough is yellow, compact and elastic, without cavities
and soaked in grease.

Petrovska klobasa (kobasica) p26
Backi Petrovac. "Petrovska klobasa" that originates from southern Backa was first
mentioned in the year of 1873 at the agricultural product exhibition in Vienna. It is
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produced from the meat of the pigs that are raised in the territory of Backi Petrovac
Municipality, in a traditional way, starting from chopping the muscle and fat tissue,
to mixing the filling using a specific method so that salt, garlic, cumin, ground chilli
pepper and sugar could be evenly distributed, to smoking and maturing. It has a
piquantly spicy taste and the aroma of a fermented sausage with a mild scent of
smoke.

Pozarevacka kobasica p26
Podunavlje Region. "Pozarevacka kobasica" is produced from the chopped
mixture of pork (50%), beef (20%) and back bacon (30%) in which garlic, sweet
pepper extract, salt, sugar and black pepper are added. When stuffed, the raw
sausages go through the smoking phase that lasts for 4 to 5 days and the maturing
phase, lasting 6 days.

Sremska domacda kobasica p27
Srem. "Sremska domaca kobasica" is produced from the pork and back bacon,
with added salt, sugar, pepper and hot peppers. The percentage of muscle tissue
in the filling is 70%, whereas the percentage of the fat tissue is 30%. The prepared
filling is stuffed in the naturally thin intestines, followed by draining phase intense
smoking for 48 hours and then maturing phase that lasts for 18 days. The filling can
turn reddish with the addition of hot pepper. "Sremska domaca kobasica" has a
spicy taste and a characteristic smell.

Sremska salama p27
Srem. "Sremska salama" is produced in the area of Srem and raw material used for
its production is the highest quality pork, beef meat and back bacon, with added
pepper, cardamom, ginger, nutmeg and garlic. All these ingredients are mixed
and chopped, and then the stuffing is filled into the collagen wrappers, the salami
is than smoked and left to mature for the next 42 days. "Sremska salama" has a
specific taste and smell that stem from the added spices.

Lemeski kulen p28
Svetozar Mileti¢ Village. "Lemeski kulen" is produced in Svetozar Mileti¢ village,
in northern Backa. For its production, the following is used: the finely chopped
pork and ground sweet and spicy pepper that is traditionally grown in the village
region and that provides the kulen with its unique quality. "Lemeski kulen" is
made exclusively in the wintertime. It is dried and matured naturally in the specific
microclimate, lasting for 6 months. Due to the higher quantity of added pepper, it
has an intensive red colour and a piquant, mild to intensive chilli taste.

Sremski kulen p28
Srem. In Srem, a fertile plain between two rivers, the Danube in the north and lower
section of the Sava river in the south, "Sremski kulen", that is part of the region
tradition, is produced. The secret of "Sremski kulen” is the quality raw material and
the artistry of the masters in charge of its production. This dry, fermented sausage
has traditionally been made from the chopped, the highest-quality meat sections
and firm fat tissue of the pigs raised in the region of Srem, with the addition of salt
and red hot spicy pepper. It's drying and maturing phase lasts for at least 5 months.

Vrsacka sunka P29
Banat. "Vr$acka Sunka" is produced from white fat pigs from the region of south
Banat in the way that was described in the recipe that dates back to the year of
1890. The hind legs are processed separately, so that the ham remains soft and
juicy, they are drained without pressing, which provides the ham with its typical
appearance, and they are smoked using the cold smoke of beech wood with
addition of juniper berries. The production region is characterised by the climate
conditions favourable for its drying and maturing, which lasts 12 to 18 months.

Sjeniéka stelja P29
Sjenica-Pester Plateau. "Sjenic¢ka stelja" is a traditional delicatessen from the
Pester-Sjenica plateau. The meat drying tradition in this region has been preserved
and passed down through generations. The selected Sjenica sheep carcasses are
being boned, moulded, dry salted and left 15 days to mature, upon which they are
smoked and dried. "Sjenicka stelja" has a characteristic appearance and colour, the
intensive smell of smoked sheep meat and a specific, moderately salty taste.

Goveda vzi¢ka priuta p30
Zlatibor. The geographic position of Zlatibor mountain where the air currents meet
and create the unique wind rose, along with the mastery in preparing, provides
"Goveda uzicka prsuta" with its special characteristics. The meat of the cattle raised
on the territory of Zlatibor is used to shape the chunk, each 30-50 cm long and
12-15 cm wide, which are then dry salted and hung in a room with proper air
circulation so that they could drain, following which they are smoked and dried
for 4 weeks.

Svinjska uzi¢ka prsuta p30
Zlatibor. For the production of this prosciutto, the pork obtained from the hind legs
is used, which is then processed and cut into pieces, each 15-20 cm long and 4-8
cm thick. The back of the pig is also used to form a separate chunk. The prepared
pieces of meat are salted, than strained, smoked and dried. The specificity of the
drying process lies in the quiet fire in the driers, but also in occasional "cooling”
using frosting. The smoking and drying procedures are similar to the ones with the
beef prosciutto, with shorter duration of 2 to 3 weeks.

Uzicka slanina p31
Zlatibor. Besides with beef and pork prosciutto, another specialty from Zlatibor
has a long production tradition and that is "Uzicka slanina”. For its production, the
pork halves are used. They are first boned, leaving the part of cartilage to preserve
appearance and connectivity of muscles. This so-called bacon bars are salted for 7
days, and than they are smoked and dried naturally for around 3 weeks. They are
characterised by a mild smell of smoke and delightful and specific aroma.

Apatinsko jelen pivo P32
Apatin. Apatin, the town in the northwestern part of Vojvodina, has been known
for the beer production since 1756. Thanks to the breewing experience of more
than two and a half centruries, the quality and chemical composition of the malt
obtained from the spring barley varieties grown on the Vojvodina fields and the
selected varieties of hop, the beer with the recognizable taste and fullness was first
produced in the brewery of Apatin many decades ago.

Vr$aéko sampion pivo P32
Vrsac. The brewery of Vr$ac was founded in 1740's and "Vr$acko Sampion pivo" was
produced there following the recipe of the old brewery masters. In its production,
the barley malt obtained from the mixture of the winter and spring malty barley is
used. The mixture of these varieties provides the beer with its unique, characteristic
taste and fullness, whereas the bitter matter, extracted from the domestic aromatic
varieties of hop, round it and make it recognisable.

Rtanjski ¢aj P33
Rtanj. The plants Savory (Satureja montana), which possesses the healing properties
and whose dried and chopped aboveground parts in inflorescence period are used
for "Rtanjski ¢aj" production, grows in eastern Serbia, on the mountain of Rtanj.
The population in this area possesses a centuries-long experience in collecting and
drying the plants for the Rtanj tea and they unmistakably know to estimate the time

for harvest, that is when the plant is in full bloom and when they have the most
essential oil, tannins and bitter substances, which is the reason why it is used in
traditional medicine.

Fruskogorski lipom med P34
Fruska gora. The production of "Fruskogorski lipov med" is related to Fruska gora, a
mountain that rises from the fertile plain of Vojvodina, with the greatest linden forest
in south-eastern Europe. "Fruskogorski lipov med" is one of the rare monofloral
honeys with a high percentage of the linden pollen, over 60%. Due to this specificity,
but also thanks to the fact that it does not undergo the process of filtration and
pasteurisation, the honey is of great quality and very useful for human health.

Homoljski med P34
Homolje. Homolje is a geographic district in eastern Serbia that is from all its sides
surrounded by the mountain ranges and is rich in forests and pastures with over 80
types of honey and medicinal plants, thus being a quality pasture for "Homoljski
med" production. This floral honey is extracted up to twice a year and mixed in the
way that it contains up to 50% of acacia and over 50% of meadow honey, so that
the flower aroma and the scent of Homolje flora are obtained, which is a specificity
of this honey.

Deliblatski med P35
Deliblato sands. The specificity of "Deliblatski med" has been formed under the
influence of the Deliblato sands natural conditions, this being the oasis of the sandy
and steppe vegetation. For the bee pasture in this region, the most important are
acacia, hawthorn, wild lilac, linden, fruit and herbaceous plants, many of which
possess the healing properties. The flower honey is composed of over 50% of
acacia honey, while the percentage of the linden honey can be up to 10% and the
sunflower honey up to 5%.

Vlasinski med P36
Vlasina Plateau. "Vlasinski med" is the meadow honey coming from south-
eastern Serbia. The Vlasina plateau, with its beehives at the altitude of 700m, is
characterised by diverse honey plants, while the most significant plant varieties for
the bees from this region are wild raspberries, plum and thyme. "Vlasinski med" is
extracted following the meadow grass bloom and cannot contain more than 3% of
pollen acacia grains. It has a fruity scent with the mint tone and a pleasant taste
with the medicinal herb aroma. After some time, it crystallises quickly and obtains
a light-yellow colour.

Perdapski med P37
Derdap Area. The diversity of the flora and the presence of rare and medicinal
herbs on the territory of National park Derdap are responsible for the quality honey
pasture dominated by acacia, linden, false indigo-bush and meadow grass. The
honey is very translucent, with the range of colours, from light yellow, to the colour
of amber with the orange shade, to the colour of dark amber. It has a pleasant taste
with a very distinct vanilla acacia honey aroma.

Kacéerski med P37
Kacer Area. "KaCerski med" is a flower honey originated from the nectar of acacia
leaves, linden and herbaceous, mostly medicinal herbs, in the part of Sumadija
known as the Kacer area. It is obtained by blending the honey from two extractions
and contains at least 70% of the honey from the first extraction after acacia and fruit
pasture, and up to 30% of the honey extracted after linden and meadow pasture.
It is characterised by a golden yellow colour and a pleasant taste with the acacia
honey aroma, and hint of the linden scent.
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