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FAO FOREWORD

The practice of designating unique local products with a geographical indication (GI) has proven its worth by
fostering rural development and revitalizing communities globally. Linking products more closely with their
regions and traditions—encompassing agriculture, food, and handicrafts—is not only a heritage worth
preserving; it's increasingly valued in the marketplace.

The global initiative to form collectives that hanor traditional goods, wisdom, and practices has shown that
implementing GIs favorably influences pricing, thereby enhancing farmer livelihoods and fostering the
growth of agriculture. Furthermore, it bolsters the continuity of time-honored activities and services within
rural communities. Such initiatives have been pivotal in sparking innovation in agriculture, boosting job
opportunities and the demographics of rural populations, thereby ensuring the continued vibrancy and
resilience of these communities.

The FAO Strategic Framework 2022-2031 aligns with the 2030 Global Agenda, advocating for efficient,
inclusive, and sustainable agri-food systems that enable better production, better nutrition, a better
environment, and better lives, leaving no one behind.

In Central Asia, the FAQ strategy has been to build a protective and promational system for regional, organic,
and traditional products tied to cultural heritage. This approach, along with agratourism, is pivotal to
sustainable territorial development. Sustainable farming is increasingly recagnized by farmers as vital for both
landscape and biodiversity preservation, and Gls a valuable tool for enhancing the sustainability of local food
systems.

Gls are impartant for the achievement of the FAO vision for ‘Better Production” and ‘Better Life. They bolster
local sustainable food systems and act as catalysts for enduring sustainability. GIs maintain a continuum

of traditional production and processing expertise, ensuring that these practices endure and thrive, thus
uphalding the principles of these two core aspects of FAO strategy.



In 2017, the FAQ's first consultation on Gls in Europe and Central Asia aimed to bolster national legislative
frameworks, enhance governmental competencies in agriculture and intellectual property, and support
producers towards implementing efficient and sustainable food systems.

The FAQ Regional Office for Europe and Central Asia continues to assist with the application of Gls, improving
legal and institutional frameworks, and the empowerment of rural communities.

Itis crucial to encourage local GI communities to engage in long-term sustainability pathways through
territorial strategies and by formulating effective GI specifications. These actions are fundamental to ensuring
that their sustainability efforts have a meaningful impact.

Uzbekistan, a country rich in diverse natural resources and cultural heritage, has immense potential for such
geographical indications. Following the Uzbek Law “On Geographical Indications”, six traditional products
have already been registered, with four more in the pipeline, including the Kuva pomegranate, Yantak haney,
Rishtan ceramics, and the Mirzachul melon. These efforts are crucial for strengthening rural communities,
promoting rural development, preserving traditions, and contributing to UN Sustainable Development Goals.

Raimund Jehle, FAQ Regional Programme Leader for Europe and Central Asia
Viorel Gutu, FAO Subregional Coordinator for Central Asia




®AO TOMOHUAAH cy36oLin

HOE6 Maxananit maxcynomapH “Teorpaduik kypcatknunap” (FK) cidariaa benrnaw amanuém byryH ayHé
6113 KMWNOKASPHY PUBOXNAHTUDWILL B3 XaMOANAPH XOHNGHTUPMLLAG CaMapanyt KaHAUTHW UCOOTNAAN.
Knwunok xyxannru, 031k-0BKaT Ba xyHapMaHAUNIAKHY KaMPab OAraH Xyayanap Ba aHbaHanap bunax
MaXCyNOTIapHIHT ByHAa boFMKANTY, HadakaT caknalira ap3uianraH Mepoc bynb, banku 6030p
MyHOCabaTnapWAa Xam KaTTa axaMusTra 3ra 3KaHIMr 61nas Myxumamp.

AHBAHaBUIA MaxCynoTnap, BUAMMAAP Ba aManNETIAPHM XyPMAT KUIaaNTaH aCCOUMaLMSNAPHI ApaTHLL Ba
bowKapuL bYinda moban Talwabdbyc paa 31mb byamaiianraH dukpra oamd kenau: TK AaH Goiaananmi
HapxnapHw benrunalira oitaani Tabeup Kypcataiv Ba LWy bunaH GepMepAapHUHT TYPMYL AapaxacHu
AXWUNBIAAN Ba KMLLNOK PUBOXNAHWWTE Epaam bepaan.

BYHAAH TalKapy, y KMLLIOK XaMoanapuaa BakT CUHOBIAAH YTraH Taabupaap Ba XV3MaTnapHUAT y3nyka3uIira
épnam 6epaan.

ByHaai Talwabbycnap KAWNOK XXanuri amMannémapiia MHHOBALAANAPHY PaFbaTiaHTPHLL, DaHAMK
UMKOHVSTIGPUHN OWMPHL Ba KMLLIOK aXOMCUHN Caknab KOMMLLAA MyxuM PON YiiHaAV Ba LYy OpKann ywoy
XaMONAPHUHT 63PK3POPANTIHIA TabMAHASAN.

QAO HUHr 2022-2031 iinnnapra Mynxannaxran cpatervk acock 2030 innra kagap 6ynran Moban Ky
Tapmbura MyBOOVK BN, XU KUMHHM UMTAA KONANPMACAAH MLLINA0 YAKapUL) CaMapaA0PAATMHM OLLMPULL,
XN OBKATNAHWILL, ATPOD-MYXMTHM aCPALL BA XaET CUGATUHY SXWWAALITA XUCCa KYLWAANraH CaMapani, UHKNHO3NB
Ba 63PKAPOP KMLAOK XYXaNITK Ba O3MK-0BKAT TH3UMAAPUHN KY11ab-KyBBaTNAIAAN.

Mapkasuit Ocnépa GAO cTpaternsci MagaHuii Mepoc brunax OFInK 6YnraH MUHTAaKaBIHA, OpraHmK Ba
aHbaHaBII MaxCynoTIaPHY Myxo$asa KWIALL Ba TAPFUG KUK TH3UMUHIA SpaTULIAGH MBOPAT.

ByHaai éHaaulyB arpoTypy3mM bunax bup katopaa XyAyANapHIHT H3apPKkapop PUBOXNGHULIN YUYH Xan

KIANYBUM axaMUsiTra 3ra. bapkapop KAWNOK Xjxanur Gepmepnap TOMOHWAAH NaHALadTap Ba 61ONCTIK
XVIM3-XWIVKHA CKaLL YUYH MyXVIM axaMUSTTa 3ra 3kaHnm Ba [K Maxannnii 03uk-0BKaT TH3UMAAPUHUHT
MyCTaXKaMANTHY OWMPULWIA TOBOPA KYMPOK ITPOG ITNAMOKAQ.

MK nap QAOHUHI "IHF sxwWM MiLNab unkapn” Ba “AXWK XaéT" Xakuaary kapalwnapura SpMWNALLA3 Kyunm
BOCUTAAMP. YNap Maxannnii 6apkapop 03MK-0BKAT TU3UMAAPUHY MyCTaxkaMAalan Ba AOUMMIANMKHIA Cak0BuM
cubatnaa nunaiam.



[K TOBapnapHW nwNab YmKapuLL Ba KaiTa MLNALLAS aHbaHABUIA aMaNNETNAPHHT Y3NYKCU3UTA Ba
D3pAABOMATMHY CaKknad KONAAN, Banky PUBOXNAHULWMHI TabMAHNAAAN Ba Wy bunan GAO CTpaTerusiCuiHT
YWOY MKKW aCOCHIA XIXaTH TAMOMMANAPHHN aKC STTPAAN.

2017-Annga AO MAMMIA KOHYHUWIAK COCIAPMHN MYCTaXKaMAALL, KALLNOK XYXaNNTL Ba MHTEANEKTYa MyK
COXaCUEATY XykyMaT BaKONATNAPHHY TAKOMUMNALLTMPULL XaMza CaMapanii Ba 6apkapop 031K-0BKaT TU3MMAPHHM
apaTMLAa NLNab YMKapyBUMNAPHN Kynab-kyBBatnallra kapatunrar Eepona Ba Mapkasuit Ocnéaa K 6yitnua
OVPVHUM AFANVLIRY JTKE3AM.

OAQ HuHr EBpona Ba Mapkasuit Ocné muHTakasuii 61opocy K HY XOPWIA 3TUL, XyKyKIV Ba MHCTUTYLMOHAN
6333/13pHY TAKOMUANALITUPHL XaMAG KMLLNOK XaMOANAPUHWHT UMKOHUSTASPUHY KeHMaliTpHLLAa Epaam
Kypcammiuza 4aBoM 3TMOKAa.

Maxanauit [K nap xamxamustnapuHm xyayani 6apkapop pUBOXAHNLLAG Y30k MyAAGTIM ULTUPOK STALTA,
camapam K cneunoukaLmsnapyny uiaad YKMWa YHALW Xyaa Myxym. Yoy xapakarmap 6apkapopamkHu
TabMUHNAW BYNYa Cabii-XapakaTnapra MasMyHIM TabCup KYPCaTULL YUyH acoC XMCobNaHaam.

Ty i Tabunii PeCypCAapra Ba MaaaHui Mepocra 60i Y36eKCTON KYpUKIaHaauTan reorpadu
KypcaTkmunap opkanm Xyayaui PUBOXNAHNLL Y4yH YAKaH CaNOXMATTa 3ra MUHTAKaANP.

Y36ekUCTOHHIHT “Teorpaduk KjpCcaTkaunap TYFpUcAAa’ T KOHyHMra MyBOGuK 2023-Wunaan ownab
MaMNaKaTAMU3a OTUTa aHbaHaBUI MaXCYoT PYiixaTra ONMHIaH 6YAn0, SHa TypTTacy, XymnaaaH, Kysa aHopu,
SHTOK acanu, PULLTOH Kynonyummrv Ba Mup3auyin KoByHI Y3naLTMpUANL 60CKUMAQ.

by Cabii-xapakarnap KNLLOK XamoanapiHi Mycraxkamaall, KULWAOK Tapakknérira kymaknatuuiy, aHbaHanapHu
caknaw 8a bMT HuHT bapkapop PUBOXNAHULL MAKC3ANAPUTa SPULLMLINATE XMCCa KYLLMLLAS MYXIAM axaMusTra
3ragmp.

Paiiuyo Mene, ®AO rure Egpona ea Mapkasull Ocué 6§fiiuya murnmakasuil dacmyp paxbapu
Buopen [ymy, ®AO Hure Mapkasuti Ocué 6)iduya cyburmaxasutl koopduramopu




FOREWORD

It has been just thirty years since the definitive approval of the Convention on Biological Diversity (CBD, Rio
de Janeiro 1992), and during this period, biodiversity has become a matter of global attention. Over these
years, we have learned to distinguish agrobiodiversity well, that part of biological diversity concerning food,
agriculture, and the traditions related to them. But, above all, we have focused on the importance of the
relationships between territories and local products, the role of communities of producers, breeders, and
processors who have allowed traditions to be passed down from generation to generation long before the
international community understood their cultural, social, and environmental function.

Over these thirty years, awareness of the meaning and role of biodiversity has also reached the citizens of the
planet, who quickly learned how important and significant it is to protect natural resources and ensure the
strengthening of ecosystem balances.

The latest report from the Intergavernmental Panel on Climate Change (IPCC) gives a strong indication of
the planet’s health and demonstrates how serious and urgent the situation is, requiring action to ameliorate
the ongoing climate crisis. In 2021, the IPCC, along with the Intergovernmental Science-Policy Platform on
Biodiversity and Ecosystem Services (IPBES), published a joint report to scientifically show that biodiversity
plays a strategic role in countering the climate crisis. These findings explain why biodiversity preservation
today, instead of being just a goal, should be seen as an essential tool to try to restore balance to the
ecosystem and give value to a development model truly linked to sustainability.

Agenda 2030 sets important and strategic goals for sustainable development, aiming to strengthen

a development model that respects society, communities of citizens, and their relationships. Food is a
powerful toal that ties all the UN's sustainable development goals together and further reinforces goal 12,
which entrusts responsibility to consumers and gives producers the possibility of following models of true
sustainability.

It is precisely on this path that the role of agrobiodiversity fits, serving to advance sustainability goals and
strengthen rural communities that preserve cultural traditions related to gastronomy and the wise use of local
resources.



The Ark of Taste catalog was born for this reasan, to preserve the memory of communities and pass them on
fo future generations not as something romantic and simply historical but as a tool of resilience and ecological
transition. In each product preserved in the Ark of Taste, there is plant or animal biodiversity, there are
territories where biodiversity has developed unigue relationships with climate, soil, and rural communities that
have worked for centuries to strengthen traditions and make them unique. There is the history, the culture of
the past, and the future culture of the people. The Ark of Taste is a strategic tool of Slow Food's vision globally,
the unique way the movement has implemented to preserve the memory of agricultural biodiversity and its
connection with people of every nationality.

Uzbekistan is an extraordinary country that extends over a geographical area that historically represents a
biodiversity hotspot. Mountain areas, plains areas, zones crossed by rivers, are all environments that have
allowed a wide diversification of genetic resources that have become the heritage of a territory and a multitude
of communities that have carried them in memary until today. Plant products, animal resources, processed
products, are all impartant resources for the country, representing cultural identity and allowing for a resilient
future based on this heritage. It is enough to visit a traditional market in the small villages of the country to
clearly appreciate the role of rural communities in preserving these traditions, disseminating local knowledge,
and rooting consumption in memory.

This document is a milestane for the future of the genetic resources from Uzbekistan, the cultural identity
linked to gastronomic heritage. Upon this memory stands the ability of peoples to build virtuous and resilient
paths.

Francesco Sottile
Professor at University of Palermo, ltaly
Member of the Board of Directors, Slow Food International




MA3MYH

Branoruk xuama-xunamk Tyrpuciaary KoHseHuys (KbP, Pruo-ae Xanelipo, 1992 it.) skyHWit kabyn KuanHraHmaax
bepy bop-yu T3 in yTam Ba by 1aBpAa BMONOTMK XMAMA-XWITAK BYTYH AYHE SBTMOOPUHUHT MaB3ycura
aiinarg. Yiran ivnnap AaBomga 613 arpobrONOTAK XAAMA-XWIIMK BA O3K-OBKAT, KALLOK XYXanury B3
TErVLIAW aHbaHanapra Teruwn byaran 6oN0MK XUIMa-XUNMKHK aXPATALIHIA XN YpraHank. JleknH,
BVPUHYM HaB6aTA, 6113 XyAyANap Ba MaxanImit Maxcynotnap YoTacuaary MyHoCabatnapHuHT MyXMAUTMHY Ba
3HbaHANAPHN Xa/KAPO XaMXAMUSIT YNAPHUHT MR WXTUMONIA Ba 3KONOTVK YHKUMACUHM TYLUYHULLMAGH
3HYa ONAMH aBNOAAAH-aBNOATA YTVLIIA MMKOH DepaanraH CenexyoHepaap Ba Kaita uinosumnap
XaMOANAPUHIHT POATa IBTOOD KAPATAVK.

Yiran 30 Jinn A3BOMUAA BUOTOTAK XUANMA-XIIMKHVHT 3XaMIASTA B3 POIV XaKMAAMY TYLIYHHAAAP Caliépamu3
3X0NMCU OHIWra eTvb BOPAN, Ynap Tabuil pecypcnapHK caknall Ba 3KOTU3MM MyBO3aHATUH MyCTaxkamnall
KaHYaMAK MyXMAATUHY TE34a aHMaAMNaP.

Vikaum Y3rapum 6yinua xykymatmapapo skcnept rypyxiriarr (MYX3M) GJHITY xncoboTi caltépammshiHr commem
XONIATVHVHT aHVK TACBIPMHY TaKAVM 3Taan Ba AABOM TaETraH VKM MHKMPO3UHI 6aptapad TAwra xapakar
KIMALL Y4YH BA3NIT KaHUAMK XMAANY Ba A033P0 IKAHAMTMHY KYpCaTaau.

BupoK, 2021 iinnga MYX3T BUOXMAMA-XMANKK Ba SKOTU3MM XU3MATAAPM BYiiNYa XyKyMaTnapapo nammit-cuécar
NASTOOPMACH BIONOTUAK XMAMA-XUAMK B3 IKOTU3UM XM3MaTNaPH BYinya XyKymatnapapo UaMuit-cécuii
nnathopmacy (BX3XXIT) 61naH brpranvkaa kywma xMCoboTHIN HALP 3TAY, YHAA BUOOTIK XUIM3-XMANKK UKAVM
WHKMPQO31ra KapLUy TYPWLAA CTRATETVAK PON YAHALIM UMM XUXATAAH MCOOTIaHTaH. YOy HaTvxanap bronoruk
XWIMA-XVIKHN CaKNALL OYTYHI KyHAG HadaKkar MakCag, 0anku 3K0TM3UMAATV MyBO3AHATH TUKNALL Ba YMHAKaM
03PKapOP PUBOXNAHNLL MOLEAMHIA GAXONALL YUYH MyX1M BOCUTA 3K3HAUTVHM TYLYHTADAAM.

2030 inarv kyH TapTABY TypMYLL TAP3VHY J3rapTMpULLTa XOXaT KOAAMPMACAGH MyHOCUE XaETuii MyBO3aHaTHU
TIbMUHAGL OPKAN XaMuST, ykaponap XamxaM1aTiapu Ba yAaPHUHT MyHOCAbaTNapHra XypMaT Kypcataauran
PYBOXNGHWLL MOAENMHY MYCTaXkamnaLLra kapatuaran 6apkapop pUBOXAGHULHIHT MyXyM Ba CTPATEr K
MaKCaZnapyHy benrnaiam.

O311k-0BKaT bapya bapkapop PUBOXNAHMLI MaKCaIapUHKL BUP-61pWra DOFNaAAUTaH Ba UCTEBMONUMNGPD

Ba MLNA6 YMKAPYBUNAADTa XAKMKNIA BAPKAPOPAMK MOACANAPUHIA KABYN KM MMKOHUATAHN bepyBum 12
MakCaaHn aHaza MyCTaxkamnoByy Kyunu BOCAT3ANP.

AiHaH MaHa Wy Tap3Aa arpod1onoriK XUAMa-XUAIKHVHT YDHW raCTPOHOMIS Ba Maxa il pecypcnapaaH



OKMAOHa GOAAANAHNL ONaH BOFVK MaAaHNIT aHbaHANAPHM CaKNMANTAH KULLNOK Xamoanaph bunanx
bMpranvkaa 6apkapop PUBOXAAHNL MAKC3ANAPUHM MyCTaxkamnaLl HamoeH bynagu.

"TabMAaP MaXMyW” K3Tanary xamoanap XoTpacuHK cakiab KoL Ba YHI Kenaxak aBNoANapra WyH4akn
TapUXVIA Hapea cuaTiaa 3Mac, banki YnaaMANINK Ba SKONOTVK BHAALIYB BOCUTACK CUOATUAA ETKA3NL YUyH
ApaTUAraH. "TabMAap MaxMyn’ia CakaHraH xap bup MaxcynoTaa YCAMAKK Ekv XaltBOHAAPHIHT BUONOTMK XVIMa-
XUIAUTY 60D, BUONOTVK XUAMA-XUANMK MKIMM, TYNPOK Ba KMLLNOK Xamoanapy GuaaH y3ura xoc MyHOCabatiapHu
WaKNNAHTUPTaH XyAyAnap 60PKK, yAap acpaap A3BOMMAG aHbaHANAPHM MyCTaXKaMNALL Ba YNAPHW Y31ra xoC
KAMMALL YY4YH XV3MAT KMAT3H. XanKNAPHUHT Tapuxu, YTMULL M3A3HWSTY Ba KeNaxak MaaaHusTi 6op. TabMaap
MaxXMyV - By Cnoy ByA KOMNHUACUHUAT OYTYH AyHE OYiNa0 KApaLINapUHUHT CTpaTervk BOCATaCH 6innb,
KALLMOK X3 GMOXMAMA-XWITAT Ba YHI 63pya MUANAT BaKWAPH BINaH anokanap XoTMPackHK cakaly
X3PaKaTMHUHT Y31ra X0C Ba TaKDOPAGHMAC YCYMANP.

Y36€KMCTOH — XapuTaaa BMOXVIMA-XUAIMKHIAHT KATHOK TAPXBIT HYKTANAPIA SCTAHIAH J31ra XOC MAaMAGKATAM.
ToFAM XyByanap, NacTreknCmMKnap, 4apénap kecud YIraH xyayanap, bynapHuHr bapuacy xyaya mepocura
aliNaHraH reHeTV K pecypcnap Ba ynapHU ByryHmA KyHraua caknab Kenaétran kynnab xamoanapHuHr Kexr
K1anAa AMBEPCUGMKALIA KIAVHIALLINT MMKOH BEDraH MyXHTAVD. YCAMAMKNaP, XaltBOHOT Onami, kalira
WWNAHTaH MaxCynoTap - 6apyack MaMNaKar yuyH Myxim MaHOanap 6md, YRIHT MaAaHiA Y31ra XOOArAN
ndoaanaiiam sa ywoy Mepocra acouarHran H6apkapop KeNaXakHY TabMUHNAAAN. MaMnakaTuMU3HIHT

KMHVIK KMLWNOKAAPUAATY @HbaHABHA 60O30Pra Talwpud OYKOPULIHUHT Y311 KULLIOK XaMOANAPUHIHT aHa Luy
3HbaHaNapH1 acpab-asaiinall, Maxanuin buaumM Ba NCTEBMONHY XOTUPAra CUHTANPULIAR TYTTaH YPHUHY SKKON
63ax0nalll y4yH KNGOS Kunaam.

LLly HyKTav Ha3apaaH Ma3Kyp Xyxxat Y36ekMCTOHHIHT raCTPOHOMMK MEPOCH Biniar BOFIIMK reHeTiK pecypcnapy
Ba MaZaHWI 31ra XOCIUTI KeNaxaru yuyH MyxyM 60Cky 6Yanb Konaau. XankiapHuHr 33ry Ba CobuTkaaam
AYNVHV KypULL aHa Ly XOTUpara boFvK.

Opanyecko Commure, Cnoy @y




THE ARK OF TASTE OF UZBEKISTAN IS AN EXAMPLE
OF BIOCULTURAL DIVERSITY OF UZBEKISTAN

Safeguarding the traditional gastronomic heritage in recent decades, the rapid transformation of food systems
has led to a sharp global decline in food biodiversity". Given the inextricable link between nature and culture?,
the loss of biological diversity went hand in hand with the transformation and loss of traditional practices and
knowledge that are part of the intangible cultural heritage of local communities. Food and gastronomy have
been recognized as an integral part of this heritage’. Fast food culture, which has emerged as a popular image
today, causes local flavors to disappear even more. As some consumers get older, their cultural and nostalgic
feelings develop and they become more interested in local products. While middle-aged and older consumers
long for nostalgic tastes, there is a risk that some children and young people will never taste traditional
products®,

Given these negative trends, scientists, international organizations, and activists have highlighted the need
to take specific actions to restore and protect food products and gastronomic cultures that are in danger of
disappearing. In this context, initiatives and projects aimed at documenting, preserving and popularizing
the disappearing elements of local food heritage have been implemented by food movements, international
organizations and non-governmental organizations (NGOs) working in the food and agricultural sectors. The
growth of these initiatives has been driven by the potentially crucial role that the protection and appreciation
of gastronomic heritage can play in strengthening the identity and cohesion of local communities, thus
enhancing their cultural, social, economic, and political levels, as well as by the role that this process can play in
solving local and global problems related to food systems.

The Ark of Taste is one of such relevant international initiatives aimed at safequarding, protecting, and
promoting local gastronomy.

Since the mid-1990s, thanks to the efforts of the Slow Food public movement and the University of
Gastronomic Sciences in cooperation with hundreds of local associations and communities, the Ark of Taste
has been growing its global online catalogue of endangered foods that are part of a country’s traditional
gastronomy. The project was launched to preserve the knowledge and practices associated with these
products and thus support their producers and, in some cases (for example, in the case of endangered wild
species), promote their conservation and reproduction.

10



The Ark of Taste covers fresh and processed traditional products, and endangered local species of plants,
mushrooms, animals, birds, insects, and fish, which are part of the local gastronomy of mare than 150
countries. As of late 2023, the Ark of Taste catalogue hasts over 6,200 products.

This publication is one of the volumes created by Slow Food as part of the project to promote the presentation
and valorization of local food and the gastronomic heritage at local and international levels.

This atlas reflects twenty traditional products, and their connection with autochthonous species of plants,
animals, and traditional knowledge. Although there are only twenty products in this atlas, this is not an
exhaustive list of products in Uzbekistan that qualify for the Ark of Taste. If you have a product that you would
like to nominate, please send information to the authors, as the anline Ark of Taste catalogue can be constantly
updated with other interesting products.

1 Pilling, D, Bélanger, J, & Hoffmann, I (2020). Declining biodiversity for food and agriculture needs urgent global action. Nature Food, 1(3), 144-147.
hitps.//doi. 0rg/10.1038/543016-020-0040-).

2 Maffi, L. (2001). On Biocultural Diversity: Linking Language, Knowledge and the Environment. Washington, DC: Smithsonian Institution Press.

3 UNESCO. (2003). Convention for the safequarding of intangible cultural heritage.

4 Broude, T, 2005. Taking "Trade and Culture” Seriously: Geographical Indications and Cultural Protection in WIO Law. Journal of International Economic
Law, 26(4), p. 623 - 692.

Steenkamp, J--B. £. M. & Martijn, G. |, 2010. A Global Investigation into the Constellation of Consumer Attitudes toward Global and Local Products. Journal
of Marketing, 74(November), pp. 18-40.
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«S'IBBEKI/ICTOHUTA'I:MI'IAP MAXMYW>» - Y3BEKMCTOH
BUOMAJAHUN XUN-XUNNTNNITNTN HAMYHACU

CYHITY YH Anvknapaa aHbaHasuil TaCTPOHOMIK MEPOCHM CakNAb KONML MyXVM axaMusT kach 31an,
HyHKIA O311K-OBKAT TU3MMASPUHIHT T€3 Y3rapuLLi OMOOTVK O3VK-0BKAT XUAMA-XUAAUTAHWHT KECKUH 1106an
nacainwra o kenaw'.

Tabuat Ba MafaHwsT” pracuaary y3euil BOFIMKNIKHIA X1COBIa ONraH 03, BAONOTAK XMAMA-XVIMKHIHT
KaMaimLK, MaXanui XaMOANAPHUHT HOMOAMIA MaZaHWi MEPOCHMHT BUP KMCMUHN TALIKIAN 3TyBUM
aHbaHaBN aManueéT 8a OUTAMNAPHUAT J3rapuLum Ba koMW bunar brpra keyan. O31K-0BKaT Ba
FaCTROHOMIS YLIOY MEPOCHUHI® 3XPanMaC KUCMM CUGATAA TaH ONMHIaH.

ByryHrA kyHaa MaLxyp BYNraH Te3 OBK3TNaHWLL M3AGHUSTY MAXauA TabMABPHIHT SHaja Hykomwinra onmb
KeMOKAA. bab3i MCTEBMONUUAAPHIHT ELUK YAIFairaH Capu, YAaPHUHT MaAdHUIA 3XTUEXNAPY Ba MUIINIA
Ta0MAADra BYAraH COPHUM YNapAA MaXMMiA MaXCynOTIapra KyMpoK Ku3nkiw yitrotau. Ypra Ba kata éwgaru
CTEBMONYANAP MUANWIA TAbMAAPTa COFMHYNAPH tOKCak bYnca-Aa, 6ab3n bonanap Ba ELunap xeu KayoH
3HBAHABII TAOMAAPHM TbTUO KYPMACINTY XaBOI MABXYL.

AHa Wy Canbuil TeHAEHUAANAPHN XMCODra OAraH XONA OMVIMAAP, XaNKapo TALIKMNOTAP Ba Gaonnap

ykonV6 keTuLL xaBOY OCTAAA TypraH 03MK-0BKAT B FACTPOHOMUK MAAAHNATHY TUKALL Ba MyX0ha3a KL
BOViiNYa aHUK Yopa-TaAdUPAAP KYPUILL 3apYPAMTAHN Tabkanaan. LUy HykTan HasapaaH, 031K-0BKar Ba

KALWNOK XYXannri Coxanapiaa GaoamsT pUTyBYM TypAM Talaboyanap, Xankapo TalkuaoTap Ba HOAABAAT
HOTVXOPAT TawkunoTnapy (HHT) Maxanauii 031K-0BKaT MePOCUHWHT IAK01b 60paéTran anemeHTIapuHy
XYXX3TNALWTUPWLL, CaKaL B3 TAPFMO KMMMLIMA KAPATUATaH Taluabbyc Ba NOIMMXaNapH¥ amanra oLMPMOKAa.
YWy TalaboyCnapHIHT YCULNTa MaXMMIA XaMXAMUSTAGDHIHT Y31ra XOCUTW Ba XUMCIMTUHY MyCTaxkamnallaa
MYXMM DON YiAHaANIaH raCTPOHOMUK MEPOCHM XMMOS KAWL Ba k{nnab-kyBBamaLL, by Opkanu YNapHIHT
MaZaHWH, VXTUMOWH, MKTUCOANTA Ba CUECIA CaBUACUHM OWMPHL 33pypaTura TypTky b Ba by XapaéH
MaxaMMiA xamaa moban 031K-0BKAT MyaMMONAPVHA Xai KUANLAA MyXVM PO YIHALM MYMKVH.

“TabMNAR MAXMYN" MAXaNNIA raCTDOHOMMSHI CaKAALL, XMMOS KAWL Ba TAPFIMO KMAMLIFG KAPATUATaH aHa
WyHAGR A0N3apb xankapo TalwabdbycnapaaH b1pnanp.
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1990-ANANAPHUHT MKKMHUM SpMIAAaH 60Lwnab, Cnoy Gya UXTUMOWI xapakaTi Ba FaCTPOHOMMS Garapy
VHUBEDCUTETVHIHT 103130 MaXanmid yioWManap Ba xamoanap bunan xaMKopAmKAAr Cabli-xapakamapi
Tybalinn “Tabmnap Maxmyn” HyKomMo ket xasdn 0CT1Aa 6YNraH MaMIaKaTHUHT aHbaHaBWiA raCTPOHOMUACH
MaxXCynOTAaPHUHT m0oban oHAAIK-kaTanorura ainarau. Joinxa ywby Maxcynomap bunan bofvk bunum

Ba aMaMETNapHI Caknab KoM B3 LUy TAPVIK3 YIPHM NLLNA0 YMKaPYBUMNAPHY KY1ab-KyBBaTAALL, 6ab3u
X0M1apaa (Macanan, Aykonmb Ketuw xabu OCTMAG TypraH YCUMIKK Ba XaliBOHAAP TYPAapuaa) yNapHH Caknall Ba
KyNaiTAPALLHY PaFbaTNaHTUPUILL MakCaanaa BOLNAHTaH.

"TabMAaP MaxMyn” SHIW Ba KaliTa MILNAHTaH aHbaHaBuiA 031K-0BKATNAP, WYyHWHIAEK, 150 AaH OpTUK
MaM/IaKATNAPHUHT MaxaMiA TaCTPOHOMUCUHUHT B1D KMCMI BYNraH K0Mb 6opaéiran Maxannii
YCUMAVKNAP, 3aMBYPYFIap, XalBOHAAP, KYLNAP, X3LApoTap Ba baniknapHh y3 nuura onaam. 2023-iun oxvpn
XONATNra Kypa, “TabMnap Maxmyn” karanornaa 6200 Ta Maxcynor MaBxyL.

Y36 KMCTORHIHT Maxanuit O3VK-OBKAT MaxCyN0TIAPM Ba raCTPOHOMIK MEPOCH M KaTaNOrHIHT Y6y
Hawpw Croy Oyj TOMOHWMAGH MaxaNniA Ba Xankapo MUKECAA MXOAKODAMKHI PUBOXNIAHTVPUL NOMNXaCH
JOMPacALa ApaTANran Hawpaapaax bupuanp.

Y36EKMCTOH yuyH “TabMAap Maxmyn’ JCUMAKK Ba XaVBOHNADHIHT BTOXTOH Typaapn buar BoFuK Bran

27 12 aHbaHaBUIA MaxCYNOTNAPHM Y3 nuMra onau. fapum, TaAKMKOT HaTXanapura Kypa, ynapHuHr pyixaru
aHua y3yHpok bynrax. LLyHaalt kuanb, arap MYHTaKaHM3AaH HOED MaxCynor AVKAUTUHN KYPCaHI3, MTAMOC,
MYaMTAGAAPTa MABAYMOT KOOOPHHT, UyHKN “TabMAap Maxmyn” OHNARH-KATanorm A0UMMI PaBULIAA KV3MKapY
MaxCynomap 61AaH SHIMAGHMULLM MYMKUH.

1 Pilling, D, Bélanger, J, & Hoffmann, I (2020). Declining biodiversity for food and agriculture needs urgent global action. Nature Food, 1(3), 144-147.
hitps.//doi. 0rg/10.1038/543016-020-0040-).

2 Maffi, L. (2001). On Biocultural Diversity: Linking Language, Knowledge and the Environment. Washington, DC: Smithsonian Institution Press.

3 UNESCO. (2003). Convention for the safequarding of intangible cultural heritage.

4 Broude, T, 2005. Taking "Trade and Culture” Seriously: Geographical Indications and Cultural Protection in WIO Law. Journal of International Economic
Law, 26(4), p. 623 - 692.

Steenkamp, J--B. £. M. & Martijn, G. |, 2010. A Global Investigation into the Constellation of Consumer Attitudes toward Global and Local Products. Journal
of Marketing, 74(November), pp. 18-40.
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Uzbek Biocultural Diversity and Gastronomic Heritage
Uzbekistan is a delectable country with a myriad of facets.

Majestic and mysterious, sunny and hot, abundant and rich, cordial and hospitable...
Uzbekistan has been described in numerous vivid expressions throughout its long
history. However, hardly anyone would object to the assertion that ‘delicious” is one of
the most well-deserved epithets for the country.

Uzbekistan, situated between the two great rivers — the Amu Darya and the Syr Darya, at the crossroads of

all routes through Central Asia, is distinguished not only by its cultural diversity. Its geographical landscape,
lying at the confluence of several biogeographic regions, is also multifaceted. From the alpine meadows of

the highlands of the Western Tien Shan to the sand dunes of the Kyzylkum and the barren Ustyurt plateau,
Uzbekistan is a country with a rich history and traditions deeply rooted in antiquity. Not long ago, it had its own
sea, now replaced by the Aralkum salt desert.

Iranian-speaking Aryans and Sakas, Persians, Hellenes, Tajiks, Turks, Mongols, Russians, Tatars — all have left
their mark on the cultural traditions of Uzbekistan. This is where settled farmers and city dwellers learned

to coexist with nomadic steppe dwellers, creating a unique symbiosis inherited as a multifaceted cultural
heritage. The Silk Road, traversed by the greatest caravan routes from China, India, Europe, Persia, and the
Middle East, left a bright imprint on the agricultural, gastronomic, and handicraft traditions of Uzbekistan.

Today, Uzbeks proudly consider dishes such as pilaf, inherited from the Iranian-speaking population of
Maveranahr, noodles and lagman from China, nomadic favorites like beshbarmak, dry kurt, and kazy, as well as
ancient staples like shurpa and shish kebab, to be their national foods.

Products that arrived later from distant places, such as Margilan chili peppers, Yusupov tomatoes, Oltiaryk
green radish, and beans, have seamlessly integrated into the culinary traditions of Uzbekistan, and are now
recognized as "native.”

National cuisine serves as a special “cultural” capital for any state. Culinary and gastronomic brands often
become impartant, tasty competitive advantages, and several national cuisines are included in the UNESCO
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List of the Intangible Cultural Heritage of Humanity, including Uzbekistan's. Among the myriad dishes of Uzbek
cuisine, “pilaf” is the first word that comes to mind, representing an achievement of culinary art, a favorite

dish reflecting the characteristic features and original flavor of the national cuisine. Pilaf, with its nourishing,
fragrant, amber color and myriad flavor nuances, vividly mirrors the multinational culture of Uzbekistan.

Over the years, the close connection between gastronomic heritage and crafts has become increasingly
noticeable. The art of Rishtan kulol-masters of ceramics and oshpaz chefs has gone hand in hand for centuries.
Whether it's the famous ceramic glazed dishes from Rishtan or pilaf made with local “chungara” rice these are
genuine and tasty representations of the country!

Contrary to the trends of globalization and the unification of products and services, peaple often seek
authentic products and local cultural identities. In this regard, Uzbekistan has perhaps no equal in the region,
making its rich culinary heritage a crucial motive for attracting foreign travelers and an incentive for Uzbeks to
explore their own country.

Uzbekistan is renowned for its regional cuisines. Like bright silk threads woven by the skillful hands of
craftswomen into a multi-colored carpet, Uzbekistan is filled with the taste and smells of diverse regional
cuisines from Tashkent, Samarkand, Bukhara, Knorezm, Kashkadarya, Surkhandarya, and the Fergana Valley.

The bountiful land of Uzbekistan enables the cultivation of almost the entire range of products used by
mankind, from potatoes imported from the north to tropical peppers, Middle Eastern olives, and sugar cane.
The multinational people of Uzbekistan use the gifts of their land as a united family.

Each century presents its own challenges to the inhabitants of the country. The bloody invasions of conquerors
are a thing of the past; today, the country faces the acute problem of low water and shrinking glaciers in the
Tien Shan, which provide water resources to the region. Over 90% of the crops are grown on irrigated lands,
and issues like water scarcity, explosive population growth, the increased anthropogenic impact on nature,
degradation of natural ecosystems, and the transformation of agriculture with the use of highly productive
varieties and technologies contribute to the disappearance of old and familiar products, unique varieties, and
recipes.

15



The conservation and sustainable use of biological and cultural diversity in Uzbekistan are among the priorities
of the state’s environmental policy. However, it is equally important to preserve heritage and the continuity of
traditions for future generations. This is the main idea behind the creation of the "Ark of Taste of Uzbekistan”
culinary atlas.

Old recipes, at-risk products and ingredients, unique varieties of fruits and vegetables that grow only in certain
areas with original conditions — everything that needs to be preserved and passed on to the next generations
will be reflected in this publication.

Methodology

The authors used the methodology of food scouting, which in the context of gastronomic sciences includes
ethnographic research aimed at mapping, inventarying, and documenting food and gastronomic elements
embedded in local and traditional knowledge. Food scouting research focuses on the people—food-territory
relationship in a particular food space, starting with documenting the tangible and intangible elements
associated with local and traditional food ingredients and dishes. At the same time, special attention is paid
to the existing material, social and cultural elements, and interactions that shape the relationship of a certain
community with food and the environment associated with it.

Food scouting research aims to collect baseline data on local food resources that can serve as a starting paint
for studying the embeddedness of specific foods (and their associated production and nutrition practices) in
modern food systems, as well as for tracking their evolution in space and time. At the same time, they focus,
first of all, on the emic perspective of local participants, paying special attention to the perception of the food
environment by local communities; the logic underlying the management and use of food-related resources;
on local belief systems and their influence on food practices; sociocultural, economic, and culinary practices
in different spatial food systems (as well as their meaning); and the major factors that shape food production,
trade, and consumption. Food scouting research is based on ethnographic methods, as well as basic
techniques and tools traditionally used in ethnobiological and ethnoecological fields.
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While the main focus of food scouting research is documenting food products (ingredients, preparations, and
recipes) and their associated gastronomic heritage, the information gathered during these activities can open
up an opportunity for in-depth research on social, economic, and political dynamics and problems related to
the production, distribution, presentation, and consumption of food.

Expeditions, tastings, and live and remote interviews with representatives of local communities, and producers
of traditional products were conducted; visits to culinary festivals and local markets in search of interesting,
traditional, and unique products; consultations were held with scientists, expert teams of projects aimed at
researching traditional products. Thus, a wide range of stakeholders was involved.

In some cases, when on location, it was possible to organize the cooperation of local communities with

experts from the academic and scientific sphere, but the authors did not conduct expeditionary research. The
researchers' attention was directed to: telephone interviews and remote work with local producers, carriers of
tradition; farmers, enthusiasts for raising agricultural animals and hirds; beekeepers; public activists, remote
working meetings with experts and approbation of nominated products/species of plants and animals.
Research included working with publications, and studying historical and modern cookbooks.

The authors hope that the publication will contribute to the protection and restoration of natural resources and
cultural values of different ethnic communities of Uzbekistan.
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Y36ekncToH 6nomMagaHuii XUAMa-XUANNIA Ba FaCTPOHOMUK Mepocy

Y36EKMUCTOH - MUHT TYP/IU Ma3ani Mamaakat

CCUK, T\T'K NH Ba

601, M

Y36eKknCToH
oNnan. Am
SNUTETIaP

Da 0AMaNaN

naa

Wkkn byrok aapé — Amyaapé Ba Cuppapé kjwmamninaa, Mapkasnit Ocué opkani yTagurad 6apua iyHaminap
YOPPAXACU A XONaLraH Y30KNCTOH HadakaT Magaruii PaHr-bapaHruri 6unanx axpann Typam. bup

KaH4a broreorpaduK MUHTakanap TyTallrax Xoiaa X0Anawrax MamaakatHuHr reorpaduk naHawWadTi xam kyn
KMppanuanp. fapouit TaH-LLIaH TOFMapuHUHT anm TOF YTIOKapuaaH Kusnakym kymrenanapuaaH Ba Takup Ycropr
4M3rMAapIraYa KaauM 3aMOHNAPAAH VNBM3NAPIHY AYKOTAETraH OOV TapiX B3 aHbAHANAPIa 3ra K3 Yy3uaraH.
ByHAaH TalKapu AKMHAGPraya BU3HIHT AeHTA3MMN3 Xam 60 381, BYTYH YHUHT YpHIAa Oponkym Wyp uyam
XOWnawraH.

QopCuil TANA Cy3nalllyBUY Opuiinap Ba caknap, Gopaiap, 3MHNAP, TOXMKNAP, TyPKap, MyFyIap, pyc
Tatapnapy — YIapHIHT 6apuack Y36ekncTon MagaHIii aHbaHanapuaa 3 W3uHI KoRMPraH. AiiHar Ly epsa
YTPOK AEXKOHAAP BA Waxap axoMACK Ky KMppanu MaaaHuiA MepoC LWakuaa bura Mepoc bynd koraH y3ura
XOC CUMBVO3HM FpaTNb, KyUMaHUM AQLLT 3aX0MCH bIANaH EHMa-EH AwallHK Jpraxau. Ba by xyayanap opkan
XuToiaan XuHauCTorra, EBpona, ®opc Ba AkuH Lapkka, X03upru KO3OFUCTORHIHT Ky4MaHu/A Yynnapura
UY3MATAH 3HT KATTa KAPBOH HANapw yiraH. LyHUHI yuyH xam Mapkasuit OCEHMHT bapya MamnakaTiapuaa
By1ok 4e6 Hom onran Vina Vjam MagaHmaTapapo MynoKoT BOCUTACHTa aitnanib, Y306ekicTon kuwnok xjxkanury
FaCTPOHOMVIK Ba XyHaPMAHAUMMMK aHbaHANAPNAS EDKIH U3 KONAMPAN.

BiHObapuH, byryHM kyHaa y36eknap Gopc13aboH axonnaaH Mepoc 6ymb konraH MoBapayHHaXPHIHT MANNI
T3OMA3P NaNoB, XMTOMAH OO KENMHTEH NaFMOH, KYUMaHUMAGPHIHT CEBUMAV TaOMM — GELIOIPMOK KypYk KypT
Ba Ka3/HM, XyAAN KaVMUIA LIYPBA Ba kabob kabw Fypyp bunaH 3 Munnuil Taomnapw 1e6 bunaaunap. KeitnHrv
[i3BPNAPAA Y30KIAH KNPV KENTaH Maxcynomnap Y36ekmCToH axoNMCHIHT Na3aHAAUAIMK aHbaHANAPUTa Xam
Y3BUIA MOC Kenay — MapsrnoH auun kanamnipu, H0cynos nommuaopy, Om1apyik siwii Typriv Ba 10BKS by epga
a3angaH “VIMU3HUKL" Ba “Maxanvit” 1ed sempod stunaam.

Munmit 0LXOHa Xap KaHAA! AGBAATHUHT Y3Ura XOC “MajaHuin” kanutanuanp. [asaHaaqmank Ba racipoHoMuK
BperANap KYM1HY3 MaMAAKaT, MAHTAKa, LIaXAP, KMLUNOKHHT Myx/M Ma3ani pakobatoapaol yCTyHAMmra
alinaHaan... AVpUM MaMAAKaTAAPHUHT KATOP MANMIA TaOMNAPU Ba racTPOHOMVIK AypaoHanapn IOHECKO

18



TOMOHIAGH VIHCOHUATHUHT HOMOARVIA MAZAHIIA MEPOCH PYIXATUTa KADUTUATAH, XyMiagaH Y36eKncTon xau.
Y366 OLIXOHACMHWHT 103136 XVAMA-XIN TAOMAAPY OPACAA V36K TAOMAAPH AerarAd BUDMHUM YDIHAA NaNoB
€ara Tywwaan. by MUK OLIXOHAHVHT Y31ra XOC XyCyCUSTNapH Ba Y31ra XOC 1a33aTUHM 3HT aHUK ake 3TTUPYBYA
3XONMHUHT CeBUMAY Ba LIapady TaoMV BYTaH Na3aHAIUANVK CAHBATUHIHT HTykAapUaaH Oupnanp. Tyiumnn,
XyLIGYiA, CapFILI PaHTAAM, TyPAM XN TabMra 3ra Nanos MAHT MATNAP AABOMUAA Y3OEKACTOHHIHT KN MUAANATAN
MaZaHVSTVHY EDKIH akC 3TTpaay. Camapkar byxopo Xopasm PapFoHa Nanosy Xap MUHTAKa axOMCMHIAT
3THIK TapKVOI Ba MalaHMiA-Tapuxnii aHbaHanapnra kapab dapkaaHa.

Munnap 1aBOMMAA FACTOHOMYIK MEPOC Ba XyHaPMAHAUAVK YOTACUAAII AKKH anoKka Ce3nnapiu 6ynau. Puuimon
YCTaNapy KyNOAUMANK MAAAHNATIA BA OLINA3NAPHIHT CaHbATV acpaap AaBOMIAAA KYAGH Kjra YTub Kemokaa.
Ba brpuHUM 6116 HiMa NAA0 BYAraH! MyxyM 3MAC: PULITOHHUHT MaLLIXyp COMOA CAPAAHTaH UAMLIAAPHY EKu
MaXxannnii “uyHrapa” rypy4iiaH Taiépnanrad PULLITOH NanoBy - yNap a3afiaH MaMNAKaTHUHT XaKMKWUIA “Ma3anu”
bpeHanapnra ainanran!

[nobannalwys TeHAEHUMSNAPM, MaxCYNOT Ba XVM3MATNAPHY BYPAALTVPHLLIAGH GapKn YNapOK, 3aMOHaBII
OAAMANAP KYMAHYA 301 MaXCYN0TNAP Ba Maxaanii MaAHWIA Y31ra XOUIMKAGH AHMA TabCypOTNapHK 13naiiaunap.
By 60paja Y36eKMCTOH MUHTAKACATa TEHT KeNaAMTari 6AMaca kepak. AViHaH LYHUHI yuyH Xam ByryHIi kyHaa
YHUHT 601 Na3aHZA4AIAK MEPOCU XOPUXAVK CATEXIADHN XaNb KIIULHMHT SHI MyxVM MOTVB Ba Y36€KMCTOH
(dYKapONAPVHUHT Mamnakar byiinab caéxar kuauwmra TypTkv 6yAmMoKaa.

Y36ex1CToR Masani MaxcynoTiapra 60¥ xyayanapu 61AaH MALLXyP, YAaPHAHT Xap BAPY V3MHIHT MALXyP
raCTDOHOMYIK Ba NMa3akAaNAK GPEHANAPHMTa 3rd. XyHapMaHA a€apHVHT MOXVMD Kynapy bUnaH TykuaraH EpkiH
VINaK MNAAP PaHT-6APAHT MNAMTa aiinanagy, Y36eKMCTOHHIHI CaxoBaTAM 4ACTXOPH 3Ca TolwkeHT, Camapkang,
byxopo, Xopa3wm, Kawkaaapé CypxoHaapé Bunodimaph, GaproHa BOANACH OLIXOHAN3PH AYPACHANAPUHUHT
TabMI Ba XAAUra TY14...

Caxyit Y30eKMCTOH 3aMMHI LIMMOAZAH 0B KeNMHIAH KapTOLLKadaH TOPTHG, TDOMWK kanamnupraya, Ak Lapk
3alTyHV Ba KaHA KAMULWNAraYa BynraH MHCOHUST GOIAAANAHAETTaH MaxCyNOTIAPHUHT Aespav 6apua TypaapuHm
ETULLTVIDLL UMKOHWUHY Bepaan. KJn munnatim Y36exucTon xanky 3¢a AJCToHa onna cudatnaa i3 3aMaHuHIHT
HebMaTiapuaaH baxpamars bynaam.

Xap 61p acp MaMNKaT aX0AMCH YUyH Y3Ura XOC KMAMHYMAMKNAPHY KENTUPUE YMKapAK. BockuHUMnap
KYLUMHAAPUHIHT KOHW DOCKVHAGPY JTMULAA KON aMMO, BYTYHTM KyHAA MaMAaKaT CyB TaHKMCIATM Ba
MMHTaKaHV CyB pecypcnapy bunan TabMurnaianran TaH-LUan My3nAknapuRVHT KMCKapuWm MyaMMoCra KeCkiH
Y4 KeMOKAa. SKAHHMAT 90 GOM3VAAH OPTHFN MAMNAKATUMK3 CYFOPINAAATAH epaapuaa eTMILTADMNAAN.
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CyB TaHKMUIMA, 30NN COHVHUHI KECKUH YT, TabuaTra aHTPONOreH TabCPHUHT Ky4alinium Ba Tabumii
SKOTV3UMAAPHIHT AErPaaLMACH, KoY MaxCynaop Haap Ba TEXHONOTVSNaPAaH (OiaanaHraH xona
3aMOHaBUIA KNLAOK XYXANMTAHWHT NaiA0 YN - BYNaPHUHT H3PU3CK 3CKH B3 TaHNL MaXCYNOTNAPHUHT K3AUM
3aMOHNAPAAH Oepy CakNaHMb KOAraH MLNab UnkapuL Ba kaiiTa AWAAL pelenTapi Ba HOED HaBNAPHUHT
XaBTUMM3AaH T0bopa Ik 6Y1b keTMimra onnb KeMoKaa.

Y36ex1CToRAa BMONOTVIK BA MAAAHII XUIMA-XWAIMKHY CaKAaL Ba YHAAH OKMAOHA GOMAANHML AABAAT 3KONOTUK
CYECATUHUHT YCTYBOP MYHaMMLWAAPKAAH OUPHAMD. AMMO KeNaxak aBNOANAP Y4yH aHbaHaNaPHUHT MEpOCk

Ba AABOMAVIINTAHN CaKAIAB KON XaM BUDAEK MyxiM. "Y36eKMCTOH TabMaap MaxMyn” aTaCAHI ADATAWHAHT
3COCUI FORCH XaM LYHAGH 1MO0PaT.

KyHaanuk xaéraa iykonnb 6opaéiran 3ck1 peLienmap, MaxcynoTiap Ba MHIpeAMerTnap, J3u1ra xoc LWapouTra

3ra MabyM Xy/ayAnapaa YCaanraH MeBa Ba (ab3aBOTNAPHIHT HOEE HABNAPUHVIHT CakaHMLLINA Ba aBNOANAPra
ETKa3ML YUyH kepak bynran bapya Hapcanap ywoy Halpaa CU3HIAHT SHTMOOPUHIVI3TA TakaUM STANAAN.

MeTtoaonorig

Myanandaap racrpoHOMUK GarNap KOHTEKCTMAA MaXanVii B3 aHbaHaBWIA BUAMMAAPTA KAPUTANAH O3MK-OBKAT
Ba raCTPOHOMVIK 3NeMeHTAaPHI XapuTanalll, UHBEHTAPU3ALMS KUIMLL BA XyXXaTNaLTAPALIrA KapaTuirax
3THOrPAGUK TAAKMKOTNAPHM /3 MUUra OraH 03UK-0BKAT CKAYTUHIKMAMPYB METOAONOMACUAGH GOAAaNaHTaHNaP.
O3¥K-0BKaT MaHbanapy bin4a TaakMkoTap Maxamnnii Ba aHbaHaBuii 031K-0BKAT MHTPEAVEHTIapK Ba
T3OMAN3PY B1NaH BOFMMK MOAIVIA Ba HOMOAAMA 3NEMEHTAAPHM XyXKaTNALTUPULLAZH 60LNab, Mabaym bup
03VK-0BK3T MaKOHIAArM OAaMAap, 031K-OBK3T Ba MKOH YpTacuaary MyHocabamapra kapatunrat. MyaisH
XaMOGHVHT 031K-0BKAT Ba YHUHT aTDOG-MyX/T B1NaH MyHOCAbaTNapVHI LIAKANAHTUPAAUTaH MaBXY/ MOARNI,
WXTVMOWIA B3 MafiaHu it 31eMeRTIap Ba Y3apo TabCApaapra anoxuaa s1bop bepunaim.

O3¥K-0BKAT MAXCYOTNAPVHIA KAAVPULL 6iAnua TaAKMKOTAAP 3aMOHABUIA O31K-0BKAT TM3MMAApHIa Y3nra

XOC MaxCynoTapHi (Ba ynap ounaH bOFMAK MLNab YMKapULl Ba OBKATIAHNL aMannEmapuHI) YpraHiL Ba
YNAPHHT BAKT B3 MAKOH IBONIOLMACUHI Ky3aTHL YUyH BOLNAHFAY HyKTa 6110 XV3MaT KUAULN MyMKUH 6nraH
Maxanui 03uK-0BKaT pecypcnapw 6yinua Aactnabki MabAYMOTIaPHI TYNAGLIA KApaTUAraH.

LyHuHrRek, ynap 6MpIHUYM HaBOaTAa MaXanit XaMXaMASTAAPHVIHT 031K-OBKAT MyXATUHI MUKM AADOK 3TULINTA
3BTMOOD KapaTaannap; 03nK-0BKaT bunax bOFMK pecypcnapHi boWKapuL Ba ynapaaH GoiaanarnHy
TYWYHULAAPH; MaXaNNUiA SBTVKOZA TU3MMAAPY Ba YNAPHUHT 031K-0BKAT OAATNAPUTA TabCUPY; TYPAV XyAyAuiA
03K-0BKAT TM3MMAAPULAA UXTUMOWIA-MAAAHVIA, MKTMCOAMIA Ba OLUINA3MMK aManWETA (Ba YNAPHUHT axaMusiTi);
WYHUHIAEK, 03VK-0BKAT MLLNG0 UMKADWILL, CaBAO BA UCTEBMOATA TabCup KYBUY ACOCUI OMUANaP.
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Maxcynor MaH6anapuHy TaakmAK kUKL STHOrPadUK YCYANapra, WYHUHIAEK, aHbaHaBIiA PaBuLIAa STHOOMONOMMK
Ba ITHO3KONOTUK COXaNapaa KyNaHUIaanraH acoCuid ycynnap Ba BOCATaNapra acouiaHaam.

O3¥K-0BKAT MAXCYNQTAAPMHIA KIANDAL B4 TAAKMKOTNAPHUHT ACOCHI MaKkCaa 031K-0BKAT MaxCyn0Tap
(MHrpeaveRTap, AOPUNAP Ba PeLenTap)sa ynap bunax boFMK racTDOHOMMK MEPOCHH XyXXaTNaLTAPULI
KapaTunrax 6ynca-aa, ywoy GaoAusTAaH TYNAGHIaH MabAYMOTAP ULNAD UMKAPLL, TAPKATULL, TaKAAM 3TUL
O1NaH BOFVK UXTUMOWI, MKTCOAMIA Ba CUECUIA ANHAMIAKA Ba MyaMMONAPHIA YyKyp YOraHmu MKOHUHYM bepaai.

Maxannni xamxamusT BakWIApK, aHbaHaBIA MaxCynoTnap nwab Ymkapysynap bunax skcneanumsnap,
JEryctaunanap, XoHm sa Macodasuit Cyxbamnap JTkasanaap; BaKMANapUMIA3 KM3MKapK, aHbaHaBui Ba

HOE6 MaxCyNoTnapHI M3Nall MaKCaAMAa Dab3n 03WK-OBKAT DeCTMBANNAPY B3 Maxanuii 6030paapra Tawpud
OYHOPULLAY; aHB3HaBII MaXCyNOTNAPHN TaAKMK KMAULLTE KapaTANTaH OMMAAP Ba NOWNXA 3KCNEPT rypyxapn
BOVNaH KoHCyNsTAUMANAP YTkaswnau. LLyHaait knunnb, MaHGaaTaop TOMORNAPHIHT KEHI A0VPACH Xanb KMMHIM.
bab3u X01ap/A3, MaXaINIA XaMKAMNAAT Ba aK3AEMUK B WIMMIA COXA MyTaxaccuanapy ypracuaa “xonmaa”
XaMKODAKHI TALLKIN KAMALL MyMKWH EYATaHAS, Myanavdnap KCNeanung TaiknkoTapuHm YTka3MaraH.
TaAKMKOTUMNAPHVHT SBTOOPI MAXaINIA 3HBAHABII ULLNAD YVMKAPYBUMAAD, KMLAOK XYXaAUTH XaliBOHNApH
Ba KyLNapUHV 60K 6Yin4a XOHKySp Gepmepnap, acanapuumnap, XaMoarauavk gaonnapu bunan

TenedoH 0pKany Cyxpatnap Ba Myraxaccucnap unax MacoGasuil MWy yupallyBaap JTkasnl Ba ycumank Ba
XaVBOHNAPHHT HOMUHAN MAXCYNOT/TYPAAPWHN CUHOBAAH YTKA3MLIra kapatunau. Tafknkomap apx1enapsa
WLWAAL Ba TaPUXMIA XaMaa 3aMOHABIIA Na3aHAAUNINAK KATOBAAPUHI YPraHUWHY Y3 numra onraH. Myanandnap
HawWP Y36EKMCTOHAATV TYPAN STHIK XaMOANAPHIAHT Tabunii BOMNMKNAPH Ba MAZAHNI K3ADUSTAADMHI CAKAALU B
TYKNALUMa XMCCA KYLMLIMTA YMIAE KAMOKAG.
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Slow F00d®

SLOW FOOD

Slow Food is a global, grassroots organization, founded in 1989 to prevent the disappearance of local food
cultures and traditions and counteract the rise of fast-food culture. Since its beginnings, Slow Food has grown
into a global movement involving millions of people in over 160 countries, working to ensure everyone has
access to good, clean and fair food. Slow Food is the umbrella organization responsible for quiding and
steering the action of the entire movement, which is composed of over 1,500 local chapters and 2,400 food
communities, and reaches millions of people every year.

Slow Food promotes food that is good, clean and fair for all: good because it is healthy in addition to tasting
good; clean because it is produced with low environmental impact and with animal welfare in mind; and fair
because it respects the work of those wha produce, process, and distribute it. Slow Food works to defend
biodiversity and to promote a sustainable and environmentally friendly food production and consumption
system; to spread sensory education and responsible consumption; and to connect producers of quality foods
with co-producers (conscious consumers) through events and initiatives.

Slow Food is committed to protecting traditional, sustainable, quality foods, defending the biodiversity of
cultivated and wild varieties as well as methads of cultivation and production. These are all threatened by the
prevalence of processed foad, industrial agribusiness, and the rules of the global market.

The Slow Food Foundation for Biodiversity was created in 2003 to safequard food biodiversity and gastronomic
traditions around the world. It promotes a sustainable model of agriculture that respects the environment,
cultural identity, and animal welfare and supports the right of each community to decide what to plant,
produce, and eat. Slow Food has become what it is today based on the safequarding of products.

It finances and coordinates a group of international projects focused on protecting agricultural biodiversity:

the Ark of Taste, 10,000 Gardens in Africa, Presidia and Narrative Labels, Slow Food Cooks’
Alliance, and Earth Markets.
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C/I0Y oy

Cnoy Oyn - 1989 Annga maxannii MagaHUSTAAP Ba OBKATNAHVILL aHbaHANAPVHUHT 7K 61O KETUWMHIHT
ONMHV ONMLL Ba T3 TalBPAaHaAMTaH 03yKaNap MagaHNATHVHI HOKCAMLLINTG KAPLLIK KyPaLML YUyH TaLKM
3TUATaH 1063 OMMaBUIA TAWKANOTAMD. Talkun 3TuaraHinaaH bepn Cnoy Gy 160 AaH OpTiK MamMAaKaTIapaa
MUAMOHNA0 XaMGUKPAAPHH BUPAALITUPraH MObaN xapakaTra ainaHraH 6o, xap 61p kAWK AWK, T033 Ba
/0131 03/K-0BKaTAAH QOAAANAHNL MMKOHVSTUHYM TabMUHAGLIMG Xapakat knamokaa. Cnoy ®ya - 1500 aaH
OpPTUK Maxannnii 6yaumaap Ba 2400 031K-0BKAT XaMASTIapUaaH M60paT bYAraH Ba xap WA MUATACHNA0
0AAMNAPHY kaMPab 0AaaNTaH BYTYH XaPAKATHIHT ETAKUMAUIY Ba HYHAMMLIM YUyH Mackyn BYNraH COs00H
TaLWKMAOTAVP.

Cnoy Oy xaMma yuyH SX1K, 1033 Ba 3A0NATAM 03UK-OBKATHY TAPFIG KMNAA: By XyAa SXWU YyHKM Y TabMra
XaM, VA3 XaM TabCup KUNaAM, T03a, YyHKI Y aTpOG-MyXUTTa Kam TabCAPK Ba XaBOHAAPHNHT GapOBOHANTNHA
XMCOBra ONIraH X0NAa MWAab YnKAPUNAAV; AA0NATIN, UyHKI YHIA MWD YAKAPAAUTaH, KallTa nlnaigurax

Ba TAPKATAAUTAHAGPHUHT MeXHATVHI XypMar Kiuaaan. Cnoy Oy B1onorvk XuaMa-xuikHi xAmMos KuanL,
H3pKapOp Ba 3KONOMVK T03a 03WK-0BKAT MAXCYNOTNAPVHN ULLAAD YMKAPLL BA UCTEBMON KL TU3MMAAPUHIA
PYBOXNGHTUPALLIFG KAPATUATGH, CEHCOP/N TabMM B3 MACBYIUSTIN NCTELMONHI TaPKATHLL; TaAOMPAaP Ba
Talwabbycnap opkan CGATIN 031K-0BKAT ULLINAO UMKaPYBUMAAPH Ba XaMKOPAMKAA MLNAb UnkapyBumnap
(OHMW UCTEBMONYMNAP) YPTACKAG 3NOKANAPHY YPHATHLL.

Cnoy Oy aHbaHaBWit, bapkapop, CUhaTin 03VK-0BKAT MaxCyNOTIAPUHI XMMOS KTALL, MaAaHuii Ba EBBOIIN
HaBNAPHUHT BMONOTAK XUAMA-XANINTVHH, WYHMHTAEK, eTULITMPNL Ba ULNA0 YnKAPNLL YCYNAPYHI XMMOS
KUAWLIA COAMKAMP. BYNaPHUHT B3apHacK KaliTa NLWNAHTaH 031K-0BKAT MaxCy10TIapH, CaHOAT arpoby3HecC Ba
XaXOH 6030pV KOMAANAPUHIHT XYKMPOHAY Taxauam OCTUAANP.

Cnoy Oy 6roxuama-xunank Xameapmac 2003 iunga 6yTyH ayHé 6iAnab 03uk-0BKaT Ba raCTpOHOMMK
3HBAHANADHIHT BAONOTYK XUAMA-XATATUHIA XAMOS KAWL YUYH SPATUATaH. Y aToOG-MyXUT, M3AaHHiA Y3ura
XOUIWK Ba XaABOHAAD GADOBOHANTVHM XyPMAT KMNAAATaH 6aDKAPOP KMLLAOK XYXANUTW MOAEAAHN TapFUE
KANAAV BA %aP OUP XaMOAHVHT HIMA 3KALL, ULLAAD YMKAPLL BA OBKATAAHULIHY XA KL XyKyKAHW Kynnab-
kyBBatnaiau. Cnoy Oya 6yryHrA KyHra 03uk-OBKaT TapFUOOTITA Ba MAXCYNOTHY XMMOS KUNYBYMTa ainaHaV.
Cnoy Oy KMLWNOK XPKANATY BAOXMAMA-XUAAMTUHY XMMOS KMAMLLIA KAPATWATAH Xakapo AAcTypnap rypyxvAM
MyBOGUKNaWTApaan: “Tabmnap maxxmyn”, “Adpukagaru 10 000 6ofnap”, “Nipe3nguym” Ba
“batadcun épnuknap”, Cnoy dya AnbsHc ownasnapmn” Ba “Ep 603opu”.
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~_ UZBEKISTAN

Navoi Region

Jizzakh Region
Tashkent Region

syrdarya Region Namangan Region

Republic of Karakalpakstan

Khorezm Region
Bukhara Region

Kashkadarya Region

Samarkand Region Surkhandarya Region

@ é\rk of Taste in Uzbekistan
V' Y36ekucronpa Tabmnap Maxmym

Y36eKUCTOHHMHT 6VIOMaAaHVII7I XWNMa-XUNINrM Ba raCTPOHOMUK Mepocn

The Ark of Taste is a catalogue of foods at risk of disappearing that are a part

of the cultures and traditions of the entire world.

TabMnap MaXmym - byTyH AyHE MaaHWATY Ba aHbaHaNapUHWHT G1p kucmn GynraH
yKonmb KeTuLL XaBGW OCTNAA TypraH 03uK-0BKATAAPHWHT KaTanorAmp.
www.slowfood.com
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Chungara Rice
UyHrapa rypyu @

Gilan Potato

FunaH Kaprowukacu @

Guraob Sause

Fypao6 @

White Grape Husayne (Kelin barmoq)
OK y3ym XycaiiHe (KenuH 6apmok) @b
Jaydari Sheep

Xaiigapv kyinap @

Kansay Almond

KaHcaii 6ogom @

Karakalpak Jugara
Kopakannok xyropucy / Xyyepu, Xoxopu, xyrepu, 30ropa @b

Kuva Pomegranate
Kysa aHopu =~ @V

Margilan (Baghdad, Kokand) Hot Pepper
MaprunoH (bargoga, KykoH) auumk kanamnupn @

Mirzachul Melon
Mup3auyn KoByHu ~~ @
Nowvot

HoBBoT (HaBar, HoBaT) @V

Paper Shell Aimond
tOnka nycrn 6osom @

Rishtan Ceramics
PuwwToH Kynoauuanm

Samarkand Yelow Fig
CamapkaHp capuk akxupi, boFnbanag anxupn G

Shinni
LLnHHW/6ekmec @b

Shirmon Non Bread
LLUMpMOH HOH / LLINPMOi HOH, WpMon HoH @b

Turakurgan Sweet Cherry
TypakyproH runocu @

Turkestan Barbel
TypKUCTOH Myiinabgopu @

Yellow Carrot
Capuik ca63u (Muwak Ba Mup3on capuk) @

Yantak Honey
AHToK acann ~~ @v

Zaamin Tandyr Meat
30MVH TaHAMP TYLUTH




THE ARK OF TASTE
AND ORIGIN-LINKED PRODUCTS
IN UZBEKISTAN

UZBEKISTAN
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Kuva pomegranate
KyBa aHopM

Product name: Kuva pomegranate
Product type: Fruit
Production area: Fergana region

Anor or pomegranate (Punica granatum L.) is a thermophilic plant and small tree or bush, reaching a height
of 2-5 meters, with strong roots. The stem of sour pomegranate plant varieties is stiffer than that of sweet
pomegranate plants. The flower is pale red, and its fruit is large. The average weight of the fruit is from 150-200
grams to 600-700 grams. It is native to central Asia for almost 2,000 years and mare than 25% of pomegranate
orchards are in Uzbekistan, such as in all regions of the Fergana Valley, as well as Surkhandarya, Kashakadarya,
Dzhizhak, and Syrdarya. Among them, the two most famous areas for growing pomegranates are the Sherabad
district of the Surkhandarya region and the Kuva district of the Fergana region.

The Kuva pomegranate differs from pomegranates grown in other districts of the country by its appearance,
taste, and unique structure of seeds. It is distinguished by especially large fruits (maximum weight of one fruit
can be up to 800 g), light brown skin color, large seeds of a wide range of colors (from light pink to almost black).
The taste varies from sweet-sour ta sweet, rich, full, and harmonious.

Uzbek peaple, have been using almost every part of the plant both for food and for medical and technical
purposes (paints) for many years. Basically, pomegranate seeds and juice are used for food. Pomegranate seeds
and peels are used for medicinal purposes. The plant’s bark contains alkaloids, resins, tannins. The fruits contain
organic acid, sugars, vitamin C, and other compounds. A decoction of pomegranate flowers and peel can help to
stop diarrhea, the vapor from its flowers or a decoction of its roots can help heal wounds.
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Maxcynot Homu: Kysa aHopm
Maxcynot Typu: Mesa
Mwnab unkapuw xyayan: GapFoHa BUAOSTH

AHop (Punica granatum L.) - By MCCUKMMKHA AXWIA KYPAAUTaH YCMAKK B KYU1W Xankanap buna ypanra
BanaHAM 2-5 MeTpra eTaanran KAunk apaxt €k byranap Typura kupaai. HopAOH aHOP HaBAAPUHIHT NOsCH
WWPVH 3HOPHWKATa K3ParanAa Kattukpok bynagu. TYAMHUHT PaHM 04 KM3UA, MEBACK 3Ca AMPUIK, MEBACHHUHT
ypraua sasHu 150-200 rpammaan 600-700 rpammraua etau. Ypta Ocvéaa kapuiie 2000 iiungan 6epu jcagm Ba
aHOP BOFNaPUHIHT 25 Gon3gan opTvien Y3bexncionga Gaprora BOGUIACMHWHT 6apUa XySyInapuaa, WyHUHIZEK,
CypxoHaapé, Kawkapapé, Xusax Ba Cupaapéaa xolinalraH. Ynap opacuaa aHop eTMwTapnw byiinda sHr
MaLxypnapn CypxaHaapé BunogimHuHr Lepobog tymann Ba GaproHa BUACSTUHUHT KyBa TyMaHNapuamp.

KyBa aHOPY Y3MHWHT TALKK KYPUHWLIM, TabM¥, AOH TY3UAMWMHUAT J34ra XOCTMrA BIANaH MaMNaKaTUMM3HUHT
OOWKa XyAyAnapuaa eTATAPUNAANTAH aHOPAaPAaH GapK kunagw. AHIKCA, kaTTa MeBanap (61p MeBaHWMHT
mMakcuman ofpaury 800 rpammrada) Tepuck EpKMH XUrappanr PaHmIi, MeBanapu paHr 6apaHr Ty (oumk
MYWTWAGH APV KOPaMTUD PaHITaua) 6unaH axpanvb Typaau. TabMi WHPKH Ba HOPAOHAAH, Ypraua 250-800
rpamM BasHAA TYANK, YIFYH TabMra 3ra.

YCUMANKHIHT AeApV 63apya KMCMAAPW O3WK-0BKAT YUYH xaM, TMOOUIA Ba TexHWK Makcaanapaa xam (6yeknap)
MWNATUAMLIN MyMKUH. AHOD YPYFV Ba LIAPOATV aCOC3H 031K-OBKAT YUYH ULWNATUNAAN. AHOP YPYFIapW Ba KOOHFN
JOPVBOP Makcapnapfa Awnatinagu. Nycioruaa ankanonanap, karpoHaap Ba TaHMHAAp Maexyp. Mesanapaa
Opranuik Kcnoranap, wakap, C BUTaMiHY Ba OOLIK3 61pUKManap MaBxya. AHOP rynapy Ba MeBa NyCroFAAaH
TaBPNAHTaH KAHATMA WY KETULHA TYXTATaAM, TYIMHIAHT OYFA B3 WIAM3MAGH ONVHTAH KaliHATMa 3Ca SipanapHu
J3BONANAN.
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Mirzachul Melon
Mwip3auyn KoByHW

Product name: Mirzachul melon
Product type: Fruit
Production area: Syrdarya and Jizzakh regions

Mirzachul melon is widely cultivated in the Syrdarya district of Uzbekistan, and since the development of the
desert areas of the Mirzachul desert (Hungry Steppe), in the period of the 1950s-1960s. However, in the territory
of Central Asia and modern Uzbekistan, melans have been cultivated for more than 2,000 years. Written historical
sources and archaeological excavations show records of the discovery of melon seeds dating back to the 3rd
century BC. In historical sources, there is information that melons were exported in large quantities from this
territory to China and Iran along the Great Silk Road from the 2nd century BC. In particular, the famous medieval
traveler Ibn Battuta even mentioned this in his book "The Consolations of 1bn Battuta”, 1325-1354 AD®. Also in
1863, the Hungarian traveler Armin Vambéry, who visited Central Asia wrote in his book: ‘I especially mention the
incomparable and delicious melons, known even in distant Beijing, so that the emperor never forgets, when he
receives gifts from Chinese Tartary, to ask for some melon Urkindji. Even in Russia, they are expensive, because
a batch of winter melons exported there brings a batch of sugar in return.”

In Uzbekistan, local farmers have been warking for centuries to improve melon varieties and pass on their
experience from generation to generation, carefully choosing the place for planting melons, the seeds of the
best melon specimens in shape, size, taste, ripening period, and so on. Since ancient times, locals have also
given preference to large-fruited melons. Therefare, there is high demand for Mirzachul melon, which ranks first
in Uzbekistan in terms of fruit size. Due to their large size, some varieties of melon from the Mirzachul region
were called “torpedo melon” among gourmets. Due to its high quality and characteristic taste, Mirzachul melon
is currently gaining popularity not only in Uzbekistan, but also abroad, including in other CIS countries and about
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twenty EU countries. In addition, the melon of this region acts as a symbol of the area on the “Kovun Sayly” Melon
Festival, which is regularly held in different regions of Uzbekistan. In addition, the Mirzachul melon is one of the
most suitable for drying, so travelers passing through the territory of the Syrdarya region at the height of the
harvest season can see mountains of colorful melons, watermelons, and pumpkins along the road, and in the
off-season, sellers of dried Mirzachul melon are seen instead.

All varieties of local melons grown on the territory of Mirzachul steppe belong to the Cucumis melo family of
pumpkins. Mirzachul melon Ak-urug (Cucumis melo, ssp. Rigidus,var. Ameri) is a mid-season type variety of
the group of summer hard-fleshed plants. The plant is medium-sized, long-wattle. Its leaves are heart-shaped,
medium-sized. The flowers are monoecious. The fruit is elongated-ovate, large in size, 30-40 cm long and 15—
18 cm wide. The surface of the fruit is slightly bumpy. Its outside color is pale green, with a skin pattern of narrow,
slightly torn light green spots. The bark is hard. The flesh is of medium thickness (4.5-5 cm), white, crispy, juicy,
sweet, and fragrant with a unique “melon” bouquet. The dry matter content is 11.5%, starting from the sum of
sugars of 10-11° Brix. The seed cavity is medium-sized. The seeds fill less than half of the cavity. Seeds are large,
broadly oval, yellow in color. The variety is mid-season, with an 80-88 day vegetation period from germination to
ripening. The yield is 25-30 t/ha. The weight of each fruit is 7kg-8kg on average, sometimes 10 kg'.

Mirzachul melons have a long shelf-life. When transported over long distances and aged on the shelves for a
certain time, the freshness indicators do not deteriorate. The flesh is firm, crispy, juicy, sweet at the same time
and has a delicate taste from other similar melons grown in other regions of Uzbekistan. Melons from the area,
commonly referred to as “melons from Mirzachul”, are known as "Ak-urug”, which are widespread in Mirzachul,
was included in the State Register in 1949 under the name “Ak-urug™.

Mirzachul is a clay-saline steppe in Central Asia, located on the left bank of the Syrdarya River. The altitude above
sea level is 230-385 meters. Annual precipitation in the plain part of Mirzachul steppe is 200-350 mm, with more
precipitation in the mountains, such as on the northern slope of the Turkestan ridge, which can see mare than
600 mm. Cultivation of local Mirzachul melon is widespread in the Mirzaabad, Khavast, Ak-Altyn and Sardaba
districts located in the Syrdarya region, as well as the Mirzachul district of the Jizzakh region.

Today, the Mirzachul melon is gaining a strong reputation in Uzbekistan and nearby countries due to its quality
and unique taste. Mirzachul melons have a unique taste because of their sugar content, which ensures their
superiority over melons grown in other regions. In addition, a significant influence on the sugar content of
melons grown in the Mirzachul region is exerted by such environmental factors as relative humidity of the air
(dryness), air currents related to the steppe region (wind), soil types and their composition. The relative humidity
(RH) of the air in the territory drops greatly during the growing season in which the melon is grown, especially
during the ripening of the melon fruits minimum, i.e., up to 20-23% RH. Such a combination of these natural and
climatic environmental factors is not observed in any other territory of Uzbekistan. Therefore, Mirzachul melons
grown in this area have unique taste and commercial qualities.

5 The Travels of Ibn Battuta, A.D. 1325-1354: Volume 1, Taylor and Francis, Routledge, 2017.

6 Travels In Central Asia: Being the Account Of A Journey From Teheran Across The Turkoman Desert On The Eastern Shore Of The Caspian To Khiva,
Bokhara, And Samarcand; Performed In The Year 1863

7 Mavlyanova, R, A. Rustamov, R. Khakimov, A. Khakimov, M. Turdieva and S. Padulosi (2005) Melons of Uzbekistan. IPGRIS Sub-regional office for Central
Asia, Tashkent.

8 State Register of Agricultural Crops Recommended for Sowing (2022) Ministry of Agriculture of Uzbekistan, Tashkent
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Maxcynot Homu: Mup3auyn KoByHU
Maxcynot Typu: MeBa
Wwna6 unkapuw xyayau: Cupaapé sunosTy, XXussax BUnosTm

Mup3auyn KoByHH Y36€KUCTOHHHT Cupaapé sunogamia, Mup3adynHuHT  Aawwt XyAyanapu y3nawmmpuaray
(04 gawn), YraH acpHuHr 50-60-nnnapuaa keHr ewivpuna bownarav. Baxonanky, Ypra Ocué Ba xoupru
Y36ex1CcTona NOAN3 3KMHAGPY 2 MUK inngan KprOK BakTaan bepy emwmpiaan. E3ua Tapuxuit Man6anap
Ba apXeonoruK KauiManapaa 3pamu3aan aseanmy Il acpra oA KOBYH YPYFIapu TONUATaHAUIY KAl STATaH.
Tapuxuit Manbanapga Il -acpaaH byrok unak iynu 6yiinad by xyayanan XWToi Ba SPOHTa KOBYH KM MUKAOPAA
06 KeNMHIaHN Xaknaa MabayMOTAap B0p. XycycaH, Mallxyp ypra acp caitéxu Mo batryra yanHuHr 1325-1354°
Mnnapaarv “V6H BatyTaruHr Tacanaunapu” kuobuaa by xakaa Scnatnb yirar. 1863 iinga Ypra Ocuéra tawpnd
OYIOpraH sHITep canéxy ApmuHnyc Bambepn 3 kntobuaa Wwynaaii €3raH 3au: “Onnc MexrHaa xaM Malxyp oynraH
TEHICU3 BA Ma3anl KOBYHNAPHY aNoXMAa TabkAnah YTMOKUMMAHKM, UMNepaTop Xutoit TaptapnapuaaH COBfFa
ONaBTranaa YPKMHXIM KOBYHIMHI CYDALLMHM YHYTMACUH. XaTTO POCCASAA Xam ynap KMMMAT, UyHKY Y epra 3kcnopt
KANMHAAVIAH KMLWKY KOBYHAAP 3Ba3ura byp NapTis Wwakap 0md kennHaan” >

XyCycaH, by xakaa Xatro Matlxyp Ypra acp caiéxn VIbH xam aituo yiraH.

Y36€KMCTOHAA MAXaNNT 4EXKOHIAP ACPAAP AABOMMAA N3 KIHAAPUHIHT HABAAPUHN SXLLANAL 6Y1Aua MexHaT
K6, 3 TaxpubanapyHi aBNOAAaH-aBNOATA YTKa3MO, KOBYH 3KAL YHYH XOM, WaKIM, X3XMU, TabMI, MALML
JaBDVIHM XCOBra 0AMO 3HT IXLUM KOBYH YPYFIAPUHIA CUHUKOBAMK OWAaH TarHnab kenra. Kagum 3aMoHnapaaH
Depy Maxanauin axonnm xam AMpUK MeBatn KOBYHAAPHW ah3an kypuwraH. Ly bouc mesa xaxmn 6yiinya
Y36exucTorga upuHUM Youraa Typaauran Mup3aujn KoByHAa Tanab xyaa 1okopu. Mup3auyn sunostaaary
03ab31 KOBYH HaBAapV KaTTAMMIV TyGaian MCTEBLMONYNAAD OPACKAS “TOPMEA] KOBYH" NakabnHyu ongi. Mup3auyn
KOBYHI Y3MHIHI 10KOPY CUGATY B J31ra XOC TabMi TyGaim aitHin NaiiTaa Hadakat Y36ekucTona, 6aky xopuxaa,
Xymnaan, MIX HAHT bolwka mMamnakamapy 8a Eepona Utudokurmar 20 ra skuH 1aBnatiia Mawxyp 6ymo
bopmoksa. Konasepca, Y30EKMCTORHMHI Typm XyAyAnapuaa MyHTasam YTkasub kenuHaéiran "KosyH caitnn’
Ja Xaum yWwoy KOBYH XyAyA TUMCONM B xu3mar kuamokaa. Konasepca, Mup3auyn KoBYHM KypuTUL YHuyH SHT
Kynaii 6Ynrani yuyH Ypum-iiasum MaBCYMUHUHT Ki3FuH nantacuaa Cupaapé BUnosaTi XyayanaaH yTaéTran «yniab
caéxarunnap yn 6yiinaa panr-bapar KOBYH, TapBy3 Ba KOBOK YIOMAAPUHIA, MABCYMAAH TALUKAPW BaKTIAPA3 3Ca -
KypuTAraH Mup3auyin KOByH COTYBUMAAPUHI KYPULLNAPI MYMKUH.

MUp3auyn TymMaHy AALTIapiaa eTULLTUPUNAAATAH Maxanuii MOAU3 SKVHAAPUHIHT 6apya HaBnapy KOBOKAOLAAP
Cucumis melo onnacura MaHcy6. Mup3sauyn kosyHn Ok-ypys (Cucumis melo, ssp. Rigidus var. Ameri), karTi
MYCTAM B3 JCMMAMKNAP TYPYXMHVH pTa MABCYMAN HaBu. Yamavk Jiora 6§iinu, y3ok jicagm. baprvi opak Waknuaa,
ypTada katamikaa oynaan. [yanapy vkk XVHCW Ba 3pKak HaBW 6ynagu. MeBacu y3yH-TyxyMCUMOH, KaTTa,
y3yHaurv 30-40 v Ba ke 15-18 cm. MeBa t03ack bupo3 GYFMHCUMOH. PaHmi oy Awmn. TYp Hakwam, o4
Awwn gomapn bop. Typnapu 1yna, Kynon Ba Ho3vk bynaau. MyCIofy Kattuk, MYCTNOFUHVHT ypTaua kanuHaurm 4,5-
5 CM, TUHVIK, CYBAY, WWAPWH, ApOMATHK, HOED "k0BYH" Masacura 3ra. Kypyk Moaaanap M1kaopu bpux Wwkanack kjpa
Wwakap mukgopn 10-11° 6§amb 11,5 Gon3HN Tawwkun kuaaan. MnaceHtanap ypyr 6YLWAVEUHUAT SPMUAAH KaMpOk,
KACMUAHIA TYNAMPaan. YPyEnapu WADUK, KeHT 0BaJl, Capuk PaHrTa 3ra. Has ypta Gacs, yHUo YnkuwAaH 10 nnwnd
eTryHya seretauna Aaspu 80-88 kyHHW Tawkun kuaaan. Xocungopank 25-30 1/ra etaw. Vprawa MeBa Ba3H /-8
Kr aaH, 6ab3aH 10 kr etagn.
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Mup3auyn KOBYHAGPUHMHI CakaLl MyAAaTI Y30K, Y30k Macodanapra Kyumpunranaa Ba Mabiym BakT 4aBoMIAA
MaXCyC XaBOHNAP/Aa CakNaHca, cndat kypcaTkuunapy EMornawMaiian. Marau 3ud, THHKK, CyBAW, BUD BaKTHUHT
V3183 WAPMH Ba Y3BEKNCTOHHUHT BOLIKA XyIyANapwWad eTMLITHPWIAAMTAH BOWKA WYyHMa JXWal KOBYHAAPra
Kapararga HO3WK TabMra 3ra. “Mup3auyn KoByHW' feb atanaauraH xyayasary kosyH “Ok-ypyf" HOmW buna
MaLxyp. Minp3aujnaa keHr TapkanraH kOBYH HasnapuaaH oupw 1949-innga “Ok-ypyf” Homu bunax [asnat
PeecTpura KNpUTMIraH.2

Mup3auin TyMann — Ypta Ocvéaari Wyp-noinm aawt 6yanb, Cupaapé AapBCaHIHT Yan CoXANMAR XOMnaluraH.
Jlenrvis carxugar banananvri 230-385 merp. Vinanik 8rH mukaopi MWp3a4yn BUNOATY A3LUTIV TEKMTMKIAPIA]
200-350 mMm. 6Ynnb, ToFNapaa EFHrapUMIMK KYNpok bynaan. TYpKUCTOH TU3MACHUHT WAMOMIA éH bafpuaa
- 600 mm. gaH opuk, Cupaapé snnodtmaa xoinawrad Mup3aobog, Xosoc, Ok-Ontur Ba Capgoba TyMaHnapu
xaMaa Xn33ax BUNOATMHUHI Mnp3auyin TyMaH1aa Maxamnnii Mup3auyn KOBYHY eTALLITUDPUL KEHT TapKa/TaH.
Bunostaa emmwmpunaaurad Miup3auyn KOBYHAAPUHUHT KaHA MUKAODYM GOLIKA XyayanapAa eTvTMpunaamran
NOMN3 3KAHAAPWAGH YCTYHANTVHY TabMAHAGIAIN. ByHaaH Talwkapu, Mup3auyn BUAOATMAA eTULTMPNAAMTH
NOAM3 3KNHNAPUHVHT KAHA MUKAOPUTa XaBOHVHT HUCOMI HaMAATL (KypykavK), Yn-AaliT MAHTAKacura Teruwn
XaBO OKMMAApU(Wamon), TyNpoK TUMAAPU Ba YNAPHWHT Tapkubura cesnnapan Tabep Kypcataam. KosyH
eTNTADMNAANTAH BEreTaund AaBPUAQ, aliHNKC, KOBYH MEBACMHWHT MUWWWA AdBOMAA XYAYALATW XABOHWHT
HUCOMA HamaumA Ceanapan Aapaxafa nacasay, kamuaa 20-23 dousraua. Tabumit Ba WKAMMUA 3konOrMK
OMAINAPHUHT ByHaal BUPUKMACK Y30EKUCTOHHUHT BOLWKA Xey BUp XyayAvaa KysamiMarad. buHobapu, by
XyAyARa ETALTAPANAAMTaH "Mrp3auyn” KOBYHAAPH f31ra XOC TabM Ba TUXOPAT CUbaTnapura 3ra.

5 The Travels of Ibn Battuta, A.D. 1325-1354: Volume 1, Taylor and Francis, Routledge, 2017.

6 Travels In Central Asia: Being the Account Of A Journey From Teheran Across The Turkoman Desert On The Eastern Shore Of The Caspian To Khiva,
Bokhara, And Samarcand; Performed In The Year 1863

7 Mavlyanova, R, A. Rustamov, R. Khakimov, A. Khakimov, M. Turdieva and S. Padulosi (2005) Melons of Uzbekistan. IPGRIS Sub-regional office for Central
Asia, Tashkent.

8 State Register of Agricultural Crops Recommended for Sowing (2022) Ministry of Agriculture of Uzbekistan, Tashkent
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Rishtan Ceramics
PULITOH Kynonunamri

Product name: Rishtan ceramics
Product type: Food related crafts
Production area: Fergana region

Rishtan ceramics are some of the most famous ceramics in Uzbekistan. Ceramic products from Rishtan are
handmade and partially mechanized ceramics made of local red clay, formed on a potter's wheel and/or press,
hand-painted with natural paints, fired in a kiln and covered with ishkor glaze for ufilitarian and decorative
purposes.

Rishtan is a small town in the Fergana Valley, an hour’s drive from both Fergana and Kokand, which became the
largest ceramic center of the region in the late 19th and early 20th centuries, and still remains today. It was here
that, in comparison with other ceramic centers, the production of not just daily use ceramics, but also expensive
dishes, was preserved for the longest time. Ceramics from Rishtan are displayed in a prominent place as a
confirmation of the status of the house and its owner.

The ceramics of Rishtan originated in ancient times and the history of its origin is associated with many legends.
The firstwritten mention of Rishtan dates back to the 2nd century BC. In particular, the remains of ancient houses
and craft quarters, kilns for firing ceramic products and ceramic dishes, including glazed ones, were found in
Rishtan, dating back to the second and first centuries BC. Since the beginning of the 19th century, Rishtan has
gradually become the regional pottery center in the Fergana Valley. By the end of the 19th century, Rishtan had
become one of the largest in Central Asia Glazed Tableware Centers.
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Rishtan potters adhere to traditional technology in manufacturing their products. Ceramists of Rishtan are
engaged in the production of traditional handicrafts using ancient technology using only natural local raw
materials.

The peculiarity of Rishtan ceramics is in the technology of its production. First of all, the local red clay is
characterized by great plasticity, and products made of it withstand high-temperature firing and become
especially durable. Secondly, a special glaze is used, which is obtained by burning grass collected in the wild
(known in Uzbekistan as kirkbugin, choroynak, balikkuz), which leaves behind alkali, ishkor. Ishkor is used not
only in Rishtan. Ceramists using traditional production methods (not in a factory!) often work with ishkor glaze.
The painting is done exclusively by hand, and sketches are not prepared in advance. No chemicals are added to
the clay - only natural raw materials. Master ceramists use snow water to prepare the clay. The firing takes place
at a temperature of about 1,050 degrees Celsius, which makes it possible to kill bacteria or viruses that can harm
human health. As for the glaze, the master ceramists make it themselves and only from natural ingredients. An
important component is ash from high-altitude plants, growing in the surrounding foothills. People tried to
cultivate them by growing them on plantations, but they failed. The root system of grasses goes to a depth of up
to 12 meters, so it was not possible to transplant them and make it bloom elsewhere.

Rishtan ceramics are of high quality and durable. Thanks to the use of high-quality clay and special processing
technology, Rishtan ceramics are famous for their strength and durability. Products made of it withstand a long
time of use. These are mainly household and tableware — elegant lagans and deep bowls, jugs and bowls, as well
as in some cases real works of art. Despite the changes in consumer preferences in everyday life and fashion,
and the emergence of mass and affordable factory-made tableware, hand-painted ceramic products are still in
demand in the daily life of Uzbeks.

Rishtan is one of the largest and most famous centers for the production of turquoise glazed ceramics. The
main colors of the palette — turquaise and ultramarine — were achieved by the use of imported lozhuvard - a
species of lapis lazuli mined in the mountains of Badakhshan (the territory of neighbaring Tajikistan). Then it
was replaced by factory-made cobalt. At the same time, in the vicinity of Rishtan, herbs were collected for the
manufacture of potash “ishkorova” glaze — gulab, kirk bugin or choroynak, the ash of which is rich in oxides of
sodium, potassium, matnium’,

91. Zhadova. Modern ceramics of folk craftsmen of Central Asio. Moscow - 1974
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MaxcynoT HoMM: PULLTOH KynoA4MAuru
Maxcynot Typu: MeBa
Wwna6 unkapuw xyayau: Cupaapé sunosTy, XXussax BUnosTm

PULLTOH KynOAUMAVK BytoMAapY Y3BEKACTOHAAMY SHT MALLIXYD KyAOAYMMK MAXCYNOTAAPMAAH BUpHAND. PULITOH
KYNOAUMIMK MAXCYIOTIapH - Oy Maxamimid kM3vA NOAAAH KYNA3 SCANMaH Ba KMCMaH MeXaHu3aLmsalraH,
Kannauyapxaa Ba/Eku NPeccaa WaknaHraH, Tabunii 6Y&knap bunan kynaa 6yaaran, 4okaa NUWMpHAraH sa besak
MaKCaA1apuAa ULLKOP CUp BIANAH KOMAAHTaH KyNONUUAVK GY0MAapUaND.

PuwroH ®aproHa BoaMiACMAary Kuumk waxapua 6y, ®aproHa Ba KykoHAaH bup coamuk macodaa
xoinawraH, 19-acp oxupy 8a 20-acp BOWNAPUAG MYHTAKAHWHT 3HT MPUK KyNONUMINK MApKa3Nra ainaHraH.
Ba GyryHru KyHraua by xakukar CakfaHub Komiokaa. AiHaH Wy epfa, 6olKa Conoa Mapkasnapra kaparaqaga,
HadakaT ManWIA, banku KUMMATOAX0 MANLI-TOBOKAAP, YAHWHT BA YHUHI AraCHWHT MaBKENHN TaCAUFA CbaTAa
KypK bepaguraH UIMWAAPHIA U0 UNKAPULL K3ANMAAH JaBOM 3THD KeMOK/A.

PAWTOH kynonumanrv kagnmry AaBpaapga naigo 6yaraH Ba YHIHT keaud umkylw Tapuxu kynnab adcoHanap
OunaH boFnK, PUWTOH Xakuaa bupuHuM é3ma 3CNatMa MUIOAAaH assanrv Il acpra Tyrpu kenagu. XycycaH,
PAWTORAG KaauMuit YiAnap 8a xyHapMaHANaP Typap-Xoinapy Koaauknapy, conon bytomnap a conon uauwnap,
XYMN3aH, CUPAGHTaH UAMWAGPHY NUWMPUL NeYwnapu TonuaraH. bapua tonuaManap MAnoAaaH assanru 1-I-
acpnapra Terniwam. 19-acp bownaaH PULIToH acTa-cekH GapFoHa BOAUACHAATA BUNOST KyNONYMAVK MAPKa3Wra
6nan. 19-acp oxvipura kennd Puwtor Ypra Ocnégaru 3rr inpuk OCKé CYPNaHTaH MIVWAAP MAPKA3NADUAGH
oupnra ainaHam.

PUWTOHAMK Kynoanap 3 MaxcynoTiapuhi Taliepnaliaa aHbaHaBuit TeXHONOTUSIFa aman KUNaauAap. PULLTOHMK
Kynonuunap ¢akat Tabunii Maxanauii xomaweéaax $oiiaananraH Xonaa KaauMui TexHoONOMA acocuaa aHbaHaBuii
XYHapMaHAUMAK BYIOMAGPUHI MLNA0 YMKaPaANNAP.

PALTOH KyNOMUUANTHUHT Y31ra XOCAUIA YHU AWNA0 YMKIPUL TEXHONOTUACAAAAND. ABBANO, MAXaMMIA Ku3MN
N0V Y3MHWHT IOMLWOKANIA BUNAH aXpanub Typaau, KyNoANAPHUHE CY3napura kypa, ryé y 3racuHu SWntaam 8a
VHAaH TallpAaxraH MaxcynoTiap oKopy Xapoparv 00Bra bapaol bepa 0naay Ba altHMKCa ALWNOBTE UMM
Oynaau. VikkununaaH, EsBoiV Tabuataa AFANraH JTHY (V36exmcTonaa KMDKOYFH, 4OPOIHaK, 6annKKy3 AeraH Hom
OUNaH MaLXyp) KyIMPUL OpKanM ONVHAANATAH, MWKOP, MaxCyC cvp KyanaHunaam. Mwkop Hadakar PywToHaa
KymnaHWnaan - arap U3 aHbaHaBWiA WWNA0 YMKAPUL XaKkMAa ranvpagurad byncak (3asogaa amacl), yHaa
XyHapMaHANap KYNUHYA MILKOD CAPAapu OUiaH UWnaian.

Byaw Oytyrnail kynga amanra oWMPWASAM, 3CKM3MAP ONAVHAAH TaltépnaHmaiian. flofira kuméswit Moaaanap
Kywuamaiay - Gakar Tabunii xom awe. Muwmpnw TaxMuHad 1050 gapaxa xapopataa coamp bynaam, by MHCoH
CanoMaTIMIiAra 3apap eTkasulwi MyMKVH GYNraH 6apya HapcanapHu MyK kamAwra MKOH bepagu. Vwkopra
KeNCak, XyHapMaHAnap yHW Y3napn Ba Gakar Tabunil uHrpeavenTapaaH Tanépaaiiamnap. Myxum Tapkub - by
arpodaary Tof 3raknapuia ycaauraH ToF EHOarMpaapuaani YCUMAMKNAPUHAHT KyMAAMP. VIHCOHAp ynapHu
YCTMPUWI, MAaHTALMANAPAA ETULITMPULLFA X3pakaT KUAAWAGD, aMMO By YPYHWAWAAD MyBadhaknatcunmkka
yupaAN. YINapHUHT MAAM3 TH3MM 12 METD UyKypAMKKa 6OPaaM. YCMAMKNADHA CyHBMIA PABILIAA TDAHCTINAHTALNS
KAMNLL Ba YR OOLIKA XOIAA TyANaLIra Maxoyp KUAMLWHUHT UMKOHY 6ynMaan.
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PUWTOH Kynoanapw toKopy Cuar Ba YnaaMAaMK bunan axpanvb Typaan. Cudatnn noiiaar Goiganaqnw Ba
MaxCyC KaiTa UL TEXHONOTMAC TyGalinu PULLTOH KynONUMAMK BYHOMAAPN MyCTaxKkaMIATA Ba YuAIMANNTA
OUNaH MaWXyp. YHAAH Tallépnanrad Maxcynomap Y30k Myasar Goigananmwra bapaow bepa onaau. bynap,
ACOCaH, YA-PY3FOP Ba KYPK aHXOMAApV — HaduC naraHnap Ba uykyp kocanap, ky3anap, oGroba Ba TyBaknap,
WYHMHTAEK, alApUM XOMIaPA3 XakMKNIA CaHbaT acapnapuanp. KyHaanik Xaér Ba MOAaAa UCTEBLMONUUNAPHUHT
XOXVIL-MCTaKNApW Y3raprannra kapamaid, oMMasiii Mwnab 4mMkapuaraH Ba ap3oH 3aBOJA WMANLAGPUHMHT
Kynaiinwnra kapamat, kynaa Gysnran Kynonumamk Maxcynomapu Y36eKMCTOHAMKNPHUHT KyHANMK XaETH/a XaMOH
0N3apBANTHY Cakab KOIMOKAG.

PAWTOH QUPY3a CUPAM KyNOMHUAKK BYIOMAAPIHIA MLAA0 YAKapUL BYANYA 3HI AVPKK B MALUXYD MapKasnapaa
OUpMAMD. ACOCuit panmap - Gupy3a Ba Kk paHr 6116, bagaxwoH Tofnapuaa (KyWHN TOXMKICTOH Xyayan) kasnd
ONMHT3H NA3yPUT Typy - UMNOPT KUAVHTaH 10XyBapAAaH GOAAANaHNL opkany 3puwmnan. KelinH y 3a80aaa Uinab
yyKapUAraH kobant bunan anMawtpunau. Wy 6unan 6upra, PULTOH SKMHWAA HATPWI, Kannit okcuanapura 6ol
BynraH rynob, Kupk byFiH Ekv 4opOitHaK YTap AnFnnb, MILKOPOBa —kanmidny cvp Taiépaaraam. *

91. Zhadova. Modern ceramics of folk craftsmen of Central Asio. Moscow - 1974
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Yantak Honey
AHTOK acanum

Product name: Yantak Honey
Product type: Honey
Production area: Samarkand, Bukhara, Jizzakh and Navoi regions

Yantak honey is a food product produced by honeybees (Apis mellifera. L) of the Caucasian, Carpathian, Krainka,
Buckfast breeds, and from local bees from the nectar of flowers of the Persian Yantak (Alhagi maurarum Medik.
/ Alhagi persarum Boiss et Buhse.) which is obtained from a wildly-grown plant in Uzbekistan. The bees are
reddish brown in color with black stripes and orange yellow rings on the abdomen. They have hair on their
thorax, less hair on their abdomen, and a pollen basket on their hind legs, which are mostly dark brown or black.
The yantak or camelthorn is a perennial plant that grows from a massive rhizome system with a height of 1.2
meters, deep grayish green colored branches with long spines. It bears small, bright pink to maroon pea flowers
and small brown or reddish legume pods, which constricts the seeds and releases a sweet liquid in the form
of drops from the stems in autumn and is commonly called Alhaji. Haji in Arabic means a person who makes
a pilgrimage. The people call yantak “Steppe rose”, “Queen of the desert”, and the honey collected from it is
“Brilliant honey” and “King of the honey kingdom.”

This honey is light yellow in color and in the first three to four weeks after pumping, it remains in liquid form. It
then crystallizes while maintaining its qualities with a slight pleasant aroma and unique taste.

Yantak honey is harvested twice a year during its flowering in May and June and in autumn (Octaber) when the
plant releases a sweet liquid from its stem and leaves, and then it dries up in the wind and leaves behind a grainy
residue. After the morning dew the residue softens, and bees collect it.
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The honey is produced by small scale beekeepers mainly in the Samarkand region which currently has more than
one thousand beekeepers producing about 2,300 tons of honey, with the help of about 90,000 bee colonies that
produce three kilograms per day from each beehive. Beekeepers fumigate bees by burning natural plants only
on top of the frames. They pull out the frame with honey while shaking off the remaining bees from the frame.
The top layer of wax is cut off with a hot knife, and then haney is extracted using a centrifugal haney extractor
and it is filtered in place, clearing the impurities. Honey produced in this way is called centrifugal. Honey from
frames is called honeycomb or sectional.

Yantak honey an excellent source of energy and is consists of calories, carbohydrates, glucose, and fructose (85%),
water (15-18%), vitamins of groups B, E, K, C, as well as carotene and trace elements. The local communities,
mainly in Samarkand, use honey, including amber, during religious fasts, for morning breakfasts and for festive
dastarkhans (traditional eating spaces). In Samarkand, as part of the wedding ceremonies, the groom gives
the bride some honey (in ancient times - on her finger), which she must lick so that their life will be sweet.
Additionally, it is used in traditional sweets and pastries. In addition to honey, unique honey products such as
propolis, pollen, wax, bee venom, and royal jelly are also used for food and treatment. Since ancient times, it
has been used as a remedy for colds of the upper respiratory tract (cough, tonsillitis, asthma), has a bactericidal
effect, is used for skin diseases and for healing wounds, improves the functioning of the cardiovascular system,
liver, and kidneys, promotes weight loss, strengthens the immune system, improves blood composition, and has
a beneficial effect on neuralgia and physical exhaustion.

Due to climate change and because of the risk of declining wild Yantak acreage as many lands are reclaimed
for wheat and cotton, yantak honey is at risk of disappearing. In addition, after the yantak blooms in October,
residents graze cattle or mow bushes and use it as fuel for tandoors and winter food for sheep and camels in
winter the growing of this plant is become decreasing day by day and it has a direct effect for the feeding of the
Yantak honeybees.
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Maxcynot Homu: IHTOK acanun
Maxcynot Typu: Acan
Mwna6 umkapuw xyayau: Camapkang, byxopo, XXus3ax sa HaBowuii Bunositnapm

SAH10K acam — by Y3bexucronga éssoiin xonga Jcagmrad dopc artosn (Alhagi maurorum Medik. / Alhagi
persarum Boiss et Buhse.) byracu rynnapw HektapuaaH Kaskas, Kapnar, Kpaxwra, bakdact 30mm acanapunap
Ba Maxamwmii acanapunap (Apis mellifera. L) TOMOHWAGH MWNA6 YMKapUAaANTaH O3MK-OBKAT MaxCynoTUANP.
Acanapmnap KM3Un-XurappaHr pamrra sra oyand, KopuH byLIAFMaa Kopa um3nkiap Ba TK Capuik xankanapu
MaBXyLL. ACanapunapHIMHT KYkparuaa Tyknapu 6Ynagw, ynap KopuH BYLLIAFAA KaMPOK XONALWraH, WyHNHIAEK,
0pka 0BknapKAa TYK XurappaHr €k kopa PaHraaryi rynqanHr casarv 6op.

SAHTOK EKV TYS-TUKEH KN AMAAMK JCumank 6Yanb, unanuaan 60wnab 6ananammm 75 cv raya, bapriapu Kynpaxr-
SN, WOXAAPY Y3yH TUKARIY BYnaa. YCuMauk Kk 8pku nywTi 8kv TK KY3W TYANap Ba KMUVK XUrappaHr e
KM3FUW ypyFapra ara. Ky3aa JCUMIMKHMHT MOSCH SATUPOK TOMYMAAPTA KOMNAHW WHPUH CYHOKIMK YiKapaav Ba
0y acanapunapHMHr I5TMOOPVHIA TOPTAAV. FHTOK Myn4aHmapy Ba NOACKAAH acanapunap TOMOHUAAH AWFraH
acan b6ab3aH "Anxoxu” aeb atanaay, TbHu apabyaja xaxra 60praH 0faM MabHOCUHM BUNAMPAIN. XaNK FHTOKHN
“flawr amprynu’, “Caxpo MaMKkacn” aeb ataiigunap, yHaan iurnnran acan ca “Epkin acan’, "Acan canmarav
noawocn” aeb HoMAAHaaW.

By acan 04 capu paHrra 3ra bynnb, OMHraHMAAH kenH AacTnabky 3-4 xadra n4iaa Cyrok XonaTaa konaau, CyHrpa
V3 CudatnapuHi Caknab KoAraH Xonaa, eHru Ba EKMMAN XA Ba Y31ra xOC TabMra 3ra 6y11b kpncrannaHagm.
Acan AnANra MKKA MapTa AHTOKHUHI Mali-toHb Oinapuaa ryinall Aapuga Ba Ky3aa (OKT40pb) YCMAKK NOACH
Ba DAPMNAPWAAH WUDPKUH CYHOKAMK aXPaTrarAa MnFUaaM, CYIOKMVK KyHAY3W Kypriian Ba 3pTanab sHa WyapuHIAGH
HOMLUAb, acanapunap yuyH Hamnvk Basndacuri baxapaan.

byHaali acan acocaH CamapkaHi BUAOSTMAATA (Maxammii acanapuumnap yiowmack) Kudmk acanapuannap
TOMOHWAGH MLLNA6 YAKIPUAGAN, X03MDAG MAHIAGH OPTUK acanapunap kapuitb 2300 TOHHA acan eTMIITIPMOKAS,
90 MUHITa FKMH acanapy ounanapy Epaamuaa xap oup yaaaH KyHura 3 K ra gkuH acan OMHaaM. Acanapnunnap
3CaNapUNAPHY PaMKanap ycruaarv Tabumii YCUMAKNAPHM EKAL Opkany GYMUraLIMs KNAVLLAAM. Ynap MyMKaTakaaH
3CaNHV TOPTVO ONMHAAVM Ba KONMaH aCanapinapHu PamkaaaH CUNKUTaaMnap. MyMHUHT t0K0pU Kamnamu uecuk
MUYOK BUNAH KeCunaay, CYHrpa acan 3kCTpaktop épaamiaa unkapunaau. Xoiuaa cukunaim 8a kopu KACMA
TO3aNaHaaM. by Typaary acan MapkasaaH KouyBuM KyuaaH GOMAANaHraH acan Typura kipaan. Mymkarakim acan
ysIn Bk kecuma Aed atanam.

HTOK acanv yrnesoanap, 85 Gou3 mioko3a 8a Gpykto3a, T kryuyH 15-18 dous Hamauk, B, E, K, C BuTaMuHAapy,
WYHVHTZEK, KapOTVH Ba MYKPO3NEMEHTAPAAH MO0PaT aX0iib 3HepriAs MaHbau xucobnaHagy. Maxanwmii axom,
acoca, CamapkanAda pamasoH oivaa py3a naimuaa, baiipam AACTypXOHAApM B3 3pTanabky HOHyLWTanapaa
aCangaH, XyMa4aH, GHToK acanuHu UCTELMON KUINLIBAN.

40



CamapkarAAa Tyi MapoCMAaPY A0MPacia KYEB KeMHra Tatne Kypul yuyH (kaanmaa 6apMoFLa) 03rMHa acan
bepany, 1pranvikaa xaém WupnH 6ynaan feran yMuaa ki3 YR analm kepak. LUy bunan bupra, acan aHbaHasiii
WMPMHAKK C1baTaa CTEBMON KUAMHAAW XaMaa MAWWPHKNAP YHyH Awnatinagw. Ly 6unan 6upra, 03mk-0Bkat
Ba AOPVBOP MaKCaAnapaa NPOMOANC, TYNUaHTV, MyM, apu 3axapy, acan cytu kabu HOED acan Maxcynomapi
Xam kynnaHunaan. Kagnvaas by MaxcynomapHuHT 6apuacy tokopu Hadac YANapUHUHT Wamonnawn (iyran,
TOH3WNNAT, 3CTMA), TEPU KaCIAKNGPH Ba APANAPHN AaBONAL YUYH AOPM BOCUTACH CAGATUAG KJIaHWATaH. Acan
OIKTEPULIA TabCUPra 3ra, WYHWHTAEK, FOPaK-kOH TOMMP TV3MMU, XUrap Ba byiipaknap Gaonustuhm sxwunaiay,
BA3H MYKOTULLrA XaM EpjamM bepaay, UMMYHUTETHW MyCTaxkaMnaiam, KOH TapkubUHY Sxwmnaiay, HeBpanrus 8a
XACMOHNIA 3YpYkMLLAa GOAANM TabCUp KYpCaTaam.

Vkum y3rapuiun, WyHnHraex, 6yFaoi Ba Naxta kulW MaiACHNAPWUHIHT KeHraiuwm Tydaiinu EBBOMN SHTOK
MaAOHNAPUHUHT KMCKAPWLLM XaBd1 MaBXyA. ByHAaH Talwkapw, OKTabpb Olinaa AHTOK ryfnaraHaaH KeinH axonm
KopamMon 6oKaa Eku kypyk ByTanapHy Ypapnnap, ynapaaH TaHANPAaP YUyH EKMAFW, Ky Ba Tysnapra KMLWKK 03yka
catvaa doipanaHaaunap. Kuwaa by JCMAVKHIAT VALK CekMHNALLaAV Ba by acanapuaapHUHT O3MKIaHNLLINIA
HeBOCHTA TabCMp KN,
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Zaamin Tandyr Meat
30MUH TaHANP TyWwTn

Product name: Zaamin tandyr meat

Geographical indication “Zomin tandir go’shti” (Published in Uzbek state register of GI, on 14.09.2022)
Product type: Meat products

Production area: Zaamin district of Jizzakh region

Based on the peculiarities of the natural conditions of the mountainous regions of Zaamin, the indigenous
population has been engaged in cattle breeding for centuries. For this reason, meat dishes are widely consumed
by the population. Among the traditional dishes of the Zaamin residents, a special place is occupied by “tandoor
gusht”-a dish made from mutton grown in this region. On cold winter days, this dish gives strength to a person
and satisfies for a long time. “Tandoor Gusht” does not deteriorate on summer days. Since the territory of the
Zaamin district is not polluted with industrial waste, this allows you to cook environmentally friendly food.

The climate of the Zaamin district is subtropical, inland with a well-known seasonality. Winter lasts from the 3rd
week of November to the 2nd week of March, and the average daily temperature is below 0°C. The summer
season lasts from the 2nd week of April to the 3rd week of October. In July, the average temperature is 32°C.
On average, 350-360 mm of precipitation falls in the region. The vegetation period is 239-240 days. The hills
are made of sandstone, sand, marl, fine-grained porous rock, covered with cobblestones. There are ravines and
streams that dry up in summer and overflow in spring. The soil of the northern and central hills is composed
of gray, light gray, typical gray soils formed on fine-grained porous rock, and the hills in the southern part are
composed of gypsum light gray soils. On the plains, the soil is gray.
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The rivers Zaaminsoy, Achchisoy, Peshagarsoy, Uvalsoy, Turkman, Jaloir, Knojamushketsoy in the region are used
for irrigation. On uncultivated land, saltwort, wormwaood, yantak, lingonberry, accurai and other plants grow.
Animals raised in this area feed on these plants and river water. In the southern mountainous part (Mountainous
Turkestan) there are dense juniper and natural forests.

Zaamin tandoor gusht is made from lambs raised in the area at the age of about 6 months and weighing about
20-25 kg. A pit for the stove is dug in the ground, and the pit is cavered with heat-resistant materials such as
stone and brick. In this stove, the wood of fruit trees is burned, as a result of the burning of wood, the stove is
heated to a temperature of 400°C. Aniron container with a small amount of water is placed on the coals. In some
places, the meat is cooked without the iron container, which makes it drier, and its shelf life is further extended.

Meat and lamb fat (dumba) are cut into pieces of about 1.5-4 kg, sprinkled with salt and zira to taste (ground
coriander seeds or black pepper are added in some places), mixed and grated, and placed in a cool place with
a temperature of 15-25°Cfor 4-12 hours. After adding spices to the meat, the meat and lamb dumba are hung
on hooks made of juniper or other material, placed in the oven. The pit is covered with an iron sheet and a piece
of heat-resistant cloth on top, and then covered with a mixture of fine sand and earth. And so the meat is cooked
for 1-1.5 hours. At the request of the consumer, it is sold in the desired weight.

According to organoleptic indicators, Zaamin tandoor meat is noted for its pleasant taste, its light to dark brown
color, and its smokey, spicy smell.

10 «TAndyr Gusht» - This is lamb dish, cookede with Local Spices (Cumin, branches of the local juniper-archie) in tandoor and s a tradlitional dish for
residents of several regions of Uzbekistan (izzakh, Kashkadarya and Surkhandarya regions of Uzbekistan). Zaaminskoye Tandoor Meat has a close
connection with the prodluction due to the natural and climatic conditions of this mountainous region of Uzbekistan and technological features. The dish
can also be consumed cold, so the dishes sometimes packed in cardboard boxes and are sent to consumers in other regions, in particular to Tashkent.
(Commentary by FAO project experts)
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MaxcynoTt Homu: 30MUH TaHAMP ryLITH

leorpaduk KypcaTKmum: “30MMH TaHAUp rywTn” 1 2022-iinn 14-centabpaa Y36eKMCTOH
Pecny6nukacu [laBnat MyaccacanapvmHuHr flaBnat peectpupia 3bJ10H KUUHIaH.

MaxcynoT Typu: [yt maxcynornapm

Mwna6 umkapuwu xyayam: XXussax BUnosT 30M1UH TYyMaHu

SOMUHHUHT TOFW XyAyANapy TaOWN LIGPOUTUHUAT J31ra XOC XyCyCUSTIaPUAAH Kenmb YnkKaH X0nAa, Tyb axonu
3CpNap AaBOMMAA HOPBAYMIVK OUNaH LWyFyNaHb kenran. LUy 6oucaaH xam rywTv Taomaap axoni TOMOHMAH
KEHT UCTEBMON KUAMHAAN. SOMUHAUKNADHAHT MU TAOMAGPY Opaca YOy XyAyAAa eTULTUPUNAANTaH KY31
MYWIAAaH TalepnaHran “TaHANp rywr” anoxuaa YpuH TyTagn. AXNP, KAWHWHT COBYK kyHnapuaa by Taom ogamra
KyH-KyBBaT baFuLINaiaN Ba Y30k BAKT TYK TyTaau. “TaHMP rYWT" &3 KyRnapuaa 6y3unMaliam. 3oMiH TyMaru Xyayam
CaHOaT YMKMHAMNAPA BANaH NONOCNAHMATaHV YUyH 3KONOTVK T033 O3WK-OBKAT MaxCyNoTnapuHy Taiépna
WUMKOHWHY CaKNab KOMMOK/A.

SOMUH XYLYAMHUHT VKAUMIA CYOTDOMMK, WYKA UKTAMA MABAYM MaBCYMUAMIY BUNaH axpannb Typaan. Kuw
HOSI6Pb OWNAHMHE 3-YH KyHAUTUAAH MAPTHUHT 2-JH KYHAUTMTa4a 4aBoM 3Taau, Yprada cytkanuk xapopar 0°C aaH
nact. £3r1 MaBcym anpenb OMHHI 2-JH KyHAUIAAAH OKTHOPb ORMHIHT 3-JH KyHAUTMrada 4asom Taau. Vionb
OVMHWHT YpTaua xapopatu +32°C. Bunosiga ypraua 350-360 mm. EFuH Tywaan. Beretauna gaspu 239-240 kyH.
AIMDAAP KYMTOLL, KyM, MepreJ, Maiia JOHagop FOBAK XMHCIPAaH ©60paT 6ynb, Townap brnar konaxrar. £35a
Kypu6, 6axopaa KMPFOKAaPUAAH TOWWG KeTaauraH xapamknap, coinap 6op. LUnMonuii 83 Mapkasnii aanpnapHUHL
TYNPOKAApK Maiija AOHAAOP FOBAK XVHCNAPAA XOCN bynraH 6y3, 04 bY3, TNk 6Y3 TynpoknapaaH, Xaryouit
KACMUAATM 3AMPAap 3Ca TANCAA 04 6Y3 TyNPOKNApAaH TalKiA TONraH. TekMCMKNapAa KynpaHr Tynpok bunax
KOM/IaHraH.

Bunosaary 30MUHCOM, A44nCON, Mewarapcoli, YBonCol, TypkmaH, Xanonp, XyxamywkeHTcol AapénapuaaH
CyFOPYLLAG GOIAANAHNAAN. FKUIMATaH epap/a CONAHKA, WYBOK, AHTOK, LWWHAN, akkypali Ba DOLKA Ycamanknap
ycaaw. by xyayana VCapnraH xaitBoHAAp Wy YCMAMKNGP Ba Aapé cyBnapw bunaH o3uknaHaan. Xaryoui Torm
kucMiaa (TypkUCTOH TOFV) 314 apYia Ba Tabumit YpMoHnap 6op.

30MVH TaHIMD TaOMU XyAyAAa BN kapniib 6 oinuk, BasHW 20-25 kI ra KiH Gynran Ky3unapaaH TaiépnaHaim.
Epaa uykypamK YuyH TeWwK ka3uamb, TELWWK TOW Ba FAWT Kby WMCCUKMMAKKA Ynaaman mMatepuannap buna
TYAAMPMNAAM. By TaHAMPAA MEBANN AAP3XTNAPHWHT EFOUNAPN EKMNAAN, YTUHHIA kMW HaTXacuia TaHanp +400°C
raya km3agu. OMAHraH Kymmpaapra 03 MUKAOPAA CyB COMAHTAH TEMVD MANLL KYAUNAAM (CYB BInaH TeMmMp MAAL
Ky/naMaraHaa, rylut Kypykpok Nuwaay; 6aw3n xoiinapaa by yoyn kyanaHmnaan) by bunaH yHuHr caknau Myaaati
9HaAa y3apunaan.
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Ty Ba kY31 éfu (aymba) 1,5-4 «r Giinaknapra 6yn1HaaN, TabM Y4yH Ty3 Ba 31pa Cenunaay, apanallTupunaim 8a
MaliganaHaam (6ab3n xolnapiaa Maiaananras KOpUarAEp ypyrv Eku kopa mypy kywmnagw) Ba +15... +25°C
Xapoparm xoiaa 4-12 coat AaBOMUAS KONAMPMNGAM. [YILTra 31MPaBOPAAD KYWMATAHAH CYHT, YT Ba KY3U4OK
JyMbac apya kv 6oLk MaTepUannapaaH AcanraH Uaraknapra ocno Kyinnaav Ba TaHrpra ocunagu. Yykyp rapmp
HOMKa TEMMP KOMNaMa Ba tOKOPUAGH MCCUKKa YARaMAV MATO B1AaH Envnaam, CYHrpa YCTaaH Malaa kym Ba Tynpok,
apanalmack 6yunaH konnaHaaw. Ba wy xonataa rywr 1-1,5 coar JaBoMiAa NUWAPUNGAN. VICTEBMONUUAGPHIHT
WCTarUra Kypa Kepaknu Bastfa yn4ab comnam.

30MVH TaHAMP TYLTH OPraHONENTUK KypCaTkAYAapra Kypa kyinaariya KypuHaam:

- Tabmu: Ekyamam, ywoy Typaaru Maxcynorra xoc;

- PaHT: o4 xurappanraaH 1k xurappaxrraya (Fokopi kamnamu), TK Kynpar (1uki kamamu);
- XVAW: AYANaHTaH LT, IOMLUOK 3MPaBOPAAP Ba KyWraH YIApHUHT XAAMapH.

10 «TAndyr Gusht» - This is lamb dish, cookede with Local Spices (Cumin, branches of the local juniper-archie) in tandoor and s a tradlitional dish for
residents of several regions of Uzbekistan (izzakh, Kashkadarya and Surkhandarya regions of Uzbekistan). Zaaminskoye Tandoor Meat has a close
connection with the prodluction due to the natural and climatic conditions of this mountainous region of Uzbekistan and technological features. The dish
can also be consumed cold, so the dishes sometimes packed in cardboard boxes and are sent to consumers in other regions, in particular to Tashkent.
(Commentary by FAO project experts)
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Ark of Taste

THE ARK OF TASTE

The Ark of Taste is an online catalogue of foods at risk of disappearing that are a part of the cultures and
traditions af the entire world.

The Ark of Taste was created to point out the existence of these products, draw attention to the risk of their
extinction, and invite everyone to take action to help protect them by seeking them out, buying and consuming
them, telling their story, supparting their producers, and, in some cases (such as the case of endangered wild
species at risk of extinction), promoting their conservation and reproduction.

The overall objective is not to create a seed bank, a collection of genetic material, or a museum to exhibit
traditional knowledge, but to rediscover and give value to these resources in order to support local economies.
In addition to plant and animal species, processed products board the Ark of Taste because products like
cheeses, cured meats, breads, sweets, and gastronomic handicrafts are also disappearing as plant and animal
biodiversity disappears. These products are expressions of farmers’ and artisans” knowledge that exists not in
written recipes, but as complex and rich skills and practices passed down through generations.

What are the criteria for selecting a product?

Products can be domestic species (local plant varieties and animal breeds), wild species (only if related to
techniques for collecting, processing, or traditional uses), or pracessed products.

Products must be of particular sensary quality, as defined by local traditions and uses: Chemical or physical
analyses are not sufficient to judge the quality of a product, but nor is tasting. The origin of the product must
be understood and communities must be consulted. Ultimately, it is fundamental to consider the palate of
the community from which a product originates. A European product could be difficult to understand and
appreciate for an African taster, just as an Asian product could be difficult to decipher and appreciate for a
European.

Products must be connected to a territory and to the memary, identity, and traditional local knowledge of

a community: The products of interest are strongly linked to their territary, not just in terms of climate and
environment, but also in a cultural, historical, and physical context.

Products must be produced in limited quantities: The Ark of Taste is a catalogue of products, not producers.
Therefore, it is not necessary to have an exact figure of the quantity produced, but it is important to at least
identify an order of magnitude, to establish if we are dealing with an artisanal or an industrial product.
Products must be at risk of extinction, whether real (i.e., imminent) or potential (i.e., when the local social and
environmental situations are such that a reduction in the quantity of the product or the number of producers
can be predicted for the coming years).
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How to nominate a product

Anyone can nominate a product without being an expert, having particular skills, or being a Slow Food
member. It is possible to nominate a product from your own area or from ather communities or another
country. You can nominate a product by filling out the simple form available an the Slow Food Foundation for
Biodiversity website. The nomination form will be evaluated by Slow Food. To do so, Slow Foad collaborates
with advisers from different countries. If nomination forms are incomplete, additional information will be
requested from the nominator. After approval, Slow Food adds a brief description of the product to the online
catalogue.
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TABMJIAP MAXMYU

TabMnap Maxmyvt - ByTyH AyHE MagaHUSTH B3 aHbaHaNaPUHIHT G1p KUCMY GYNraH AKOAND KeTuw XaBhu OCTmaa
TypraH 031K-OBKATIAPHUHT OHNIH KaTaorMAanp.

Maxmya YLy MaxcynoTnapHHT MaBXYLAMIMHY TabKWANAL, YAADHUHT 1K BYAnb KeTnw xasdura 3btmoop
KapaT/LL Ba HapUaHy yNapHH KMAVPYILL, COTMO OAMLL, UCTEBMON KAMALL, Y3 XAKOSNApUHK TG bepuilw, 1iwnab
YKKAPYBUMNAPHN KYNNab-KyBBATNALL, 63b3W X0NNApAa (MacanaH, Ajkonmb keTuw xaBdu ocTiaa TypraH EBBOIN
TypAap 6UNaH), YNapHH CakNaL Ba KYNaATMDULLIHY PaFbaTnaHTUPNL Ba YAADHM XMMOS KWIULIFG HOpAALL YUyH
ApaTUAraH.

YMyMUIA MakCaZ - aHbaHaBI BUIMMAAPHI HAIMORILL KUAMLL YUYH YPYFNAP MAHOACUHY, FeHETUK MaTephaniap
TYNNamu Bk My3eit ApaTuLL 3Mac, bankv Maxananit UKTMCOANETHI Kynnab-kyBBatnalll y4yH ywoy pecypcnapi
KalTa K3 KANMLL Ba K3AD-KMMMATUHY OLIMDULLAND.

Yeumnuk Ba xaliBoH TypAapUAaH TaLIKapy, KaliTa WWAGHTaH 031K-0BKATIAP MaxmyajaH JpuH onaau, uyHki
YCAMIUK B3 X3HBORNARHVHI GHONOTVIK XMAMA-XUAAMTY BIANGH BUPra MAWAOKAAP, MWUPWATaH TYTAAP, HOH
Ba WAPMHAMKNGP XaM k016 60pMOKAA. By MaxCynoTnap AEXKOH Ba XyHapMaHaPHUHT E3Ma peLentiapaa
MaBxys 6YnmaraH, banky asnoaaaH-asnoara yTuo kenaétran Mypakkab a 6ol Manaka Ba aMavémap
KYDUHULMAATV OVAVMASPUHUHT UGOAICHAND.

MaxCynoTHM TaHNaLL Me30HNapK KaHAaii?

Maxcynomap Maxaamnii Typnap (Maxaminit YCAMAMK HaBnapw Ba XaiiBOH 30T1apu), EBBOIKM Typnap (dakar
WAFUL, KaliTa VLWNaLW ki aHbaHaBuiA GOMAaNaHUL ycynnapu bunax boFMK 6Ynca) Bk KailTa MWNaHTaH
MaxCynomap GyanLLIA MyMKIH.

Maxcynotnap Maxannmi yp-oaatnap 8a kaapustnap 6unan benrunananran Maxcyc opraHonenuk cudarmapra
3ra 6YMWwN kepaKk: MaxcynoT CuhariHm baxonall YuyH KUMEBNIA Ekn Gr3VK Taxaun eTapan 3Mac, ek Tato
KypUL Xam eTapau 6§nMaian. MaxcynoTHIHT KNG YKULIMHY TYLYHUL N031M Ba Maxaiuii xamoanap bunax
Macnaxatnawmiy kepak. Oxup OKknbar, MaxcynoT Kemb YMKKaH XaMUAATHIHT TabMra OYAraH IXTMEXNapuHK
XMCODra OMNLL XyA3 MyXMMAND. EBPONa MaxCynoTUHI AQPUKNVK AEryCTaTop YHyH TyLYHUL Ba KAADAAL KUAMH
OYAMLLIM MYMKIH BYnraHi kabu, OCUE MaXCYNOTUHM eBPONAMNK YUyH TYLIYHULL Ba aHMNALW KMIUH BYAnLK
MYMKIH.
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Maxcynotnap xyaya, Xotipanap, y31ra XoCmK Ba XaMUSTHUHT aHbaHaBUi Maxananii 6unamnapy orunax
DOFNAHIaH GYNMLLIN KepaK: B13HM KM3MKTADTaH MaxCynoTap Hadakar MkIAM Ba aTpOO-MyXVUT HyKTan Ha3apuiaH,
DMK MafaHMIA, TAPUXUIA Ba XNCMOHMIA XXATAAH XaM 3 xyayau OUNaH Yambapyac 6oFmk,

Maxcynotap UeknaHraH MUKAOP/a MILAab YKapUALLL kepak. TabMaap Maxmyn - by ninab dmikapysumaap
3Mac, 6anky Maxcynotnap Karanoruamp. LYHWHE yayH Mo YnKapuaraH Maxcynor MAKAOPY YHyH aHWK
pakamra 3ra GYMALLIM WApT 3MAC, NEKUH XyHAPMAHAYMAVK KV CAHOAT MaXCyNoTh BUNaH LYFYANaHAETTaHUMN3HM
3HMKNALAG XY BYNMaraHaa TapTMOHU aHMKAGL YUYH Kepak.

Maxcynomnap xakukui(sbH1 SKMHNAWNG KeNaéTran) ek NoTerUMan (SbHU Maxami UXTAMONT Ba 3KONOTK
BA3MST SKMH NN13PA3 MAXCYIOT MUKAOPY EKW ALLIAGD UMKAPYBUMAAP COHMHUHT KNCKAPULLMHY 63LIOpaT KL
MYMKUH 6nranHaa) ynaaumi, Ak 6ynme ket xasdu octnaa Gyamium kepak.

MaxcynoTHu kaH/Aail HOM30A/IMKKa TaknM KMamLL Kepak

Xap K/M MyTaxacauc bYMACcaaH, Maxcyc KyHUkvanapra éx Cnoy Gy ab3ocy bYIMACAaH MaXCynoTHU Tk
KV MYMKVH. Y3 MUHTaKaCVaH Bk BOLLIKA XaMOANapAaH B BOLLIKA MaMAAKATAAH MaxCynOTHY KypCaruLy
MyMK1H. Ci13 Cnoy Gy broxunma-xuannk XamrapMacy Beb-CaliTna MaBxys 6ynraH OARNIA WaknHy Tynanpuw
OPKa MaXCYNOTHY TAKIUG KIAALLIMHTAZ MyMKVH. HOM30ZMK Waknu Cnoy GyA TOMOHUAAH baxonaHaan. byHHT
YUYH Y TYPAM MAMAKITNADAGH KeraH Macnaxaryinap unaH xamMkopavK knnaiu. Arap HOM3OAMK LWakinapH
TYMMK BYNMaCa, apM3aUMAaH KYLIMMYS MabAYMOT CYpanan. TaCaMKAaHraHaaH CYHT, KeHMM K3AaM MaXCyNOTHIHT
KNCK3 TABCUOVHI OHNANH KaTanorra KMpUTULLAVP.
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Jaydari Sheep
Xangapw kymnnap

Product Name: Jaydari Sheep
Product type: Breed
Production area: Tashkent region

The breed of Jaydari sheep (Ovis aries L) is a domestic cloven-hoofed animal distinguished by its endurance and
is of great economic value. From grazing in natural pastures throughout the year with ability of quick feeding,
the accumulation of fat reserves in fat tails has been developed for several centuries by natural and artificial
selection. According to the indications of the productivity of the Jaydari, they occupy an average place between
the Hissar and Edilbaev breeds. Their wool is quite coarse and local communities used it to make felt boots, felt,
coarse cloths, kashma, or carpets because the density of the coat is above average. The characteristic features
of the breed are short legs, stretched body and well-developed skeleton with predominant black color (65-70%).
There are sheep with grayish black and brown colors. They can be quite large, reaching between 65 to 110 kg.
There are several assumptions about the appearance of the fat tail. The nomads of Central Asia domesticated
sheep during the Neolithic more than 8,000 years ago. For a long time, these sheep were bred in the harsh
conditions of desert and semi-desert terrain, thanks to which fat-tailed sheep received a strong constitution,
excellent endurance, and unpretentiousness in food.

The main products of this breed were meat, lard (fat), woal, and milk but the dry meat and lard could be kept
for a long time. So, it retains its nutritional value for a long time and remains quite tasty for longer. Tail fat in
its nutritional and taste qualities is very different from subcutaneous and internal fat, which makes it a valuable
nutritious product for humans. The tail fat can be stored for a long time in dried form or melted in a cauldron.
When frying meat using tail fat instead of oll, it is preserved for several days and can be stored in dishes at hot
temperatures, which is especially convenient on the road.
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Local communities produce different products from milk of this breed such as katyk, suzma and kurt. Katyk, very
popular in the Turkish-speaking countries of Central Asia, Azerbaijan, Tatarstan, etc, is a product obtained by
fermentation of milk, Suzma is similar in its consistency to sour cream or creme fraiche and is salted to taste with
various additives: chopped fresh herbs (reinan, cilantro, dill), diced eggplant, or simply sprinkled with cumin, red
hot ground pepper. Kurt (kurut, korot, khurut, gurt, kort; from the Turkic “kora” means “dry”, “dried") is a high-
calorie fermented milk product of the nomads of Central Asia, dried in natural conditions, a cross between salted
dried cottage cheese and hard young cheese in the form of balls of different sizes.

Sheep breeding occupies a special place in the economy of Uzbekistan as the main means economic
development of pastures and at the same time acts as the only source of life support and well-being of the
population living here.

Due to their adaptability to the conditions of Uzbekistan, sheep were not zoned in ather places, so it is preferable
to breed them only in hot regions. Over the past quarter century, the total number of Jaidar herds has declined.
The reason for the decline can be both the spread of sheep breeding of more marketable productivity, and a
decrease in the productivity of pasture lands due to low water and the expansion of anthropogenic factors.
The sheep themselves also cause great harm to the ecology of the region, whose conditions and grass are
simply not designed for such numerous herds of herbivores. Active exploitation of biological objects leads to a
deterioration in the living conditions of plants and animals, a reduction in their species composition, and total
number.
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Maxcynot Homu: Xaiigapu Kyiinap

Maxcynot Typu: 30T Ba YopBa Mosinapu

Mwna6 umkapuw xyayau: KopakannormctoH, CamapkaHg BUNOATUHUHT Fannaopon Ba
30MMH TymaHnapy, TOLUKEHT BUNOATMHUHT X0BOC TyMaHm (Y36eKncToH)

Xataap «yit 301 (Ovis aries L.) yit xaliBoHM 6J1b, Y3UHMHT UnAIMAMANTIA B3 XYXaNUKAG KaTTa KMIMaTK brnaH
axpanub Typaan. 30THWHM Xycycusnapu - Avn AaBomuga Tabunit sitnonapaa ymainan, erv aymnapia éf
3aXMPANAPHHY Te3 TYMAaL KOBUANATY - OUP Heya acpiap AaBOMIAA TabIMIA Ba CyHBUA YTUITADMLLAGD OPKAK
PYBOXNaHTaH. MaxCynaopavk kypcatkuunapy 6yiinua Xucop Ba 34nnboit 30mapn opacuia xaiaapu kyinap
YpTaua YouHHY 3rannaiiiv. YNapHUHT XyHnapu Xyaa kyron 6yaud, Maxaanii xamoanap yHAaH KUrv3 31K, Hamar,
KYNoN MaTonap, KMrA3 &ku ruaamnap 9Calaa GOAANAHaANNAD. SOTHUHT XaPakTepaN XyCyCUSTAAPN - KalTa 08k,
Yi3UNTaH TaHACK Ba AXWWM PUBOXN3HIAH CKENETNapn bunaH axpanio Typaau, ynap opaciaa kopa par (65-70
(oM3u), KyNPaHI-KOPa Ba XUrappaHr Kyinap xaM Maexya. by 30T kyiinap etapanua karra 6o, ypraua BasHm 65
JaH 110 kr raya etagw.

Kyipyk (aymba) akurmaa €r xocun BYAMWNAHAHT Cababnapi xakuaa byp Heyta TaxM1HAap MaBXyL. Ypra Ocue
KyumaHumnapn dyHaaH 8000 AN aBBaN HEONT JaBPUAA KYINGPHM XOHAKANALTUPMLIGH. Y30K BaKT AaBOMIAQ
YNap Yy 8a SpUM YUy XyAyAapUHUHT OFUD WAPOUTNAPIA eTULLTUPUATEH, BYHUHT HATAXacuaa Cemu3 aymnn
Kyiinap y3ura xoc xycycudinapra sra Gynran, ynap ky4iu, Yiamau Ba 03uk-OBKAT TaHnamaamnap. by 301aarn
KYiAnapaaH OMMHIaH acocuii Maxcynomap rywr, aymba (EF), XyH Ba CyT xucobnaxaau. YWt Ba aymba Ef axwin
Ty3NaHraHAaH CYHT Y30K BaKT CakNaHaAM, WYHUHT Y4yH YIaPHUHT O3ykaBuid KMiAMATK CaknaHnb Konaan Ba xyaa
Ma3ann 6ynagm. KyApyk € Y3MHWMHT 03yKaBuii Ba TabMi cudatu byiinda Tepu OCTA Ba MUk EmapaaH Xyaa
$apK Kunaan, by YHU MHCOHNAP YUyH KMMMATAW O3UKNAHTUPYBUM MaXCYNOTra aitnaHTMpaan. Ko30HAa 3putaran
BKY KyPUTUATAH X043 Y30K BAKT CaKAAHMIIA MyMKAH. EF Yprura aymba 8rvt 8pAamuaa ryLTHI KOBYOraHaa, y
KOHCePBaNaHML XONaTUIa Kenaiu Ba b1p Heua kyH AaBOMINIA KOKOPY XapopaTaa MAVLIAA CAKNAHMLIK MyMKH, by
aliHVKCa cadapaa kynait 03ykaaup.

Maxanuit axonn Kyiumvkaan cjama, kypT kabw Typam Maxcynornap etmwmapagunap. Yora Ocué, 03apbaitxo,
TaTapucToH Ba 6OLLIKANAP TypKMii3abOH MaMAaKaTIap/a XyAa MaLLIXyp MaxCynoT GYnran Katuk, CyTHW auuTuLL ijm
61nanH onnHaan. Cy3ma Tapkuion Hyiinua cveTana ki KaMOoKKa JXLUAIAM, TabM YUyH YHIa TYpAM XV KJWnMYanap
KyWwwunaay: TyFpantan e ymap (paitxoH, CANGHTPO, apnaboavéH), TyFpanraH 6aknaxoH, 31pa, MalaanaHran
KV31AN 344K kanamnup. Kypr (KypyT, KOpOT, XypyT, rypT, KOPT, TYpKuiiYa “kopo” "kypyKk, “kypuTnara” eraH MabHOHM
arrnaraan) — Ypra Ocvé J4MaHIMIapUHIHT TABWAT WAPOUTAA KyPUTUATAH HOKOPW KANOPUAM GEpMEHTAGHTaH
CyT MaxCynoTuanp. Ty3m KypuTANraH TBOPOT Ba KATTVK ELU MULNOK YPTaChAar YXLALL Maxcynot 6yauo, y ypau

ynuamaary Jymanck Tynuanap Wwaknaa caknaHaam.
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Kyiumnn sinoBAapHI VKTVCOAMIA PUBOXAHTUPILIHMHT aCOCUIt BOCUTACH CrbaTaa Y30 KACTOR UKTCOMMETAAG
anoxAAa YouH Tyraau Ba aliHu naiitaa by epha AWoBuM axoMMHM Kyn1ab-kyBBaTall Ba (apOBOHMMMMHY
TALMVHNALHAHT ATOHa MaHBacK B0 xv3MaT kunagw. Xaiiaapw kyiinap Y36exncTon wapownTira Mocnawranamr
yUyH OOWKA XOinapra MOCIAWTAPAMAraH, WYHMHT YUyH YnapHu ¢akar WCCHK XyayAnapaa Kymantvpuw
ad3anpokamp. Yran yopak acpaa pecrybnnkaa Xailaapu Nojanapy ymyMiii CoHM kamaiiau. by nacaimuHuHr
ababu Kynpok TOBaP MAXCYNAOPAUTIA YUYH KYAUUMAKHIHT KEeHT TapKaIALWKM XaMAaa CyB CaTXMHUHI NacTanry Ba
3HTPONOreH OMUMNAPHVHT KeHralnwn Tyhaian anosnap YHyMAOPAUIMHUHT Nacaitnium 6ynay.

Kyt MoLanapuHuHT Y313p1 Xam MUHTAKA 3KONOMMACKTA KaTTa 3apap erka3aan, Xyayd Waponti Ba T KonaaMm
WYHYAKI KN COHMN YTXYPAAP YHYH MymxannaHMaraH bynaau. bronorik obbektnapHuHr dyHaalt ¢aon mweon
KAMVHILN JCUMAAKNAP Ba XaBOHNAPHVHI 4LWAL WAPOUTIAPYHAHT EMOHAALIMLINGA, YIAPHUHT Typ Tapkubu Ba
YMYMIAV COHMHUHT KMCKAPULLIMTa 0nD Kenaau.
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Turkestan Barbel
TYypPKUCTOH MyWnabaopu

Product name: Turkestan Barbel
Product type: Fish
Production area: Republic of Karakalpakstan, Khorezm region

Turkestan barbel fish (Luciobarbus capito conocephalus) is a freshwater fish, reaching a length of 80 cm and
a mass of 16 kg with reddish meat. The scales are larger than those of the Aral barbel fish. The fish gets its
name from the two pairs of whiskers located on the sides of the mouth and head and was given by the Russian
z0ologist Karl Kessler in honor of the region where this breed was found.

This fish is eaten from April to August and its meat is a natural useful product of river fish, low in fat and calorie
content, but optimal in the presence of proteins. During the spawning period, it travels a thousand kilometers
along the rivers. The timing of reaching maturity of this fish is greatly variable. In different reservoirs, it can spawn
for the first time at the age of 2-7 years, but the majority of the fish at 4-6 years (with a body length without a
tail of at least 20 cm). Females usually mature a year later than males. The maximum age of this fish is between
6-10 years but more often, the age of the barbel does not exceed Six years.

Fishing in Central Asia since ancient times was not of any industrial nature. However, fishing has long been a
good help for agricultural communities in the region. This was one of the additional occupations of the tribes
that lived along the banks of rivers and flood reservoirs. Fishing alang the Amu Darya, the Syrdarya, in the Aral

Sea and in numerous lakes before the appearance of Russian troops and the population was of purely local

importance. All the fish caught, and the products obtained from it, were mainly for local consumption. The
beginning of commercial fishing in the Turkestan region was laid by the exiled Urals, as natural fishermen in their
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homeland and at the same time, the Turkestan barbel fish became one of the commerdial fish of the region’s
basin.

Fish proteins are very useful, as they are highly absorbed and do not contain an abundance of connective
ligaments and tissues. In Uzbekistan, such fish dishes as Kavurma balyk (fried fish), Kalyk-shurva (fish soup),
Balyk tamaddi (salted fish), Yopma balik (baked fish), Balyk dymlama (fish stewed with onions), Balyk tandoor
(fish baked in a tandoor) are main fish dishes for the peoples living in Karakalpakstan, Khorezm, Bukhara,
Syrdarya and other regions. Turkestan barbel is extremely tasty and very versatile.

Turkestan barbel fish is listed in the Red Books of all Central Asian countries: Kazakhstan, Uzbekistan, Kyrgyzstan,
Turkmenistan, and Tajikistan. In Kyrgyzstan, according to experts it is an endangered and may disappear
altogether due to the expansion of the influence of anthropogenic factors. However, at present, due to the
construction of dams and pollution of water bodies, the number of barbel in Central Asia has significantly
decreased. Three decades aqo, this product was a common fish of Central Asian rivers, but recently its number
has sharply decreased.

The reasons for the reduction are the decrease in the level and salinization of rivers because of regulation of flow,
their pollution, violation of the conditions of reproduction, gravel mining in riverbeds, poaching. For example,
in the South Kazakhstan region of the Republic of Kazakhstan, the Turkestan barbel is currently on the verge of
complete extinction.
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Maxcynot Homu: TypKUCTOH Mylina6gopm
Maxcynor Typu: 6anuk,
flwaww xoiin: Opon xaB3acu Aapénapu Ba CyB XaB3aiapu

Typructon myiinabaopn (Luciobarbus capito conocephalus) uyuyk cys banuiiapuHHT y3yHauria 80 Cu ra, BasHu
16 K1 ra eTaan, TabMi 10KOpY CudaTu, YWY KM3FULL PaHITa 3ra. TaHrayanapn Opon myiinabaopnaaH karmapok,
6ynaan. banuik HoMY 0F13 B3 HOLWMHVHT EH TOMOHAAPVA] KOMNALLIFaH VKK XyQT MYIANOBHUAAH KEMMD UMKKAH - YHI
pyc 30010 Kapn Kecanep TOMMraH MuHTaka Wwapaura 6epran. Myiinabaop anpengan asrycmrada 1crebMon
KANVHAAW. YHUHT YTV Tabunii Aapé MaxCynotn bynb, &f Ba kanopus MUKAOPY NacT, aMmMo OKCunapra boimmi
OUNaH axpanan. YpyiaHuw AaBpuaa Myinabaop AapEnapHuHT OKOPI OKAMUAA MUHT KATOMETP KYTapUnaw.
BaMKHIHI XAHCYIA eTYKIMKKA IPMLIML BaKTIA CE3UapAV fapaxafa Y30k, Typau CyB xaB3anapuaa Myiinabaopnap
2-7 EWraya AWaiam, 6anvKnapHIHT acocuil Maccack 4-6 ELaa eTunaam, AYMUHIA XMCOBra ONMaraHAa TaHACUHIHT
Y3yHAMTY kamuaa 20 CM ra eTagu. Yproumnap 3pkaknapura kapararaa ofatda ovip nngan kelinH etunagu. Ywoy
DANVIKHUHT MakcMan éwn 6 éwnad 10 éwraua eTaay, NekiH KyNuHYa OBNalLAA MYNabaopHUHT Ewn 6 HnnaaH
oLmanan.

Kaanm 3aMoHNapaaH bepu ?pTa Ocnéaa banukunavk CaHoatn 3 xapaktepura ra byamaraH, bupox y MUHTaKa
KMLWNOK XYXANMUTW UKTUCOAVETUTA XM EpiaM BYATaH, AapEnap KMPFOKAaPH Ba CyB HOCYBUM CyB XaB3anapw 6yinab
ALOBYM KAOMNANAPHUAT KYLLIVMUA MALIFYNOTAaPUAGH bupnra aiinaHran. Amynapé, Cupaapé, Opon AeHrsu Ba
Kynnab kynnapaa banvk OBALW PYC KYWMHAAPK Ba aXONMCKA N0 GYMMIWMAGH ONAVMH COO MaXanauii axaMusra
3ra bynraH. bapua Tymanras banuk Ba DANVK MaxCyomapy acocaH Maxauinii NCTEBMON YUyH MYIXaANaHraH.
TYPKUCTOH YnKkacuaa 6anvkUmanK TWXOPATAHMHT BOLWAGHUWIA CYPIyH KWAMHIAH YPanuknap TOMOHWAAH 1ynra
KynAraH.

LWyHaaH CyHr, TypKACTOH Myiinabaopy MUHTAKA XaB3aCHHMHT TUXopaT bannknapuaas bupura ainaHaam.

Banik okcvunv xyaa Goiaany. Y sxim Cypunaau Ba kyn MUKA0PAA BUPUKTMPYBYM MraMeHTIap Ba TYKMManapHi
3 1Munra onaw. Y36eK1CToHA3 Kosypma 6amu (koBypuaraH banvik), banuk-wypsa (banvk wypsacy), banmk
TaMaaan (Ty3faHraH banvkaaH Taiépnanran banvk rasarv), Enma banuk (nuwmpnaran 6anvk), bamik aumnanma
(MNé3 bunaH KoBypUAraH 6anuk), TaHAMD banvik (TaHAMPA NUWMPUATaH Banuk) kaby banuk TaOMAGPH MaBXYL.
Kopakannosucron, Xopasw, byxopo, Cpaapé Ba OOWKa BANOSTAAD ax0anch YuyH acocuit banuk Taomnapi
XMcobnaHaan. TypkicToH MyiAnabaopnapy 6apua Taépaanul yCymnapuaa HUXOsTaa Masanm.

TypkACTOH  Myiinabgopy Ypra Ocvénurr 6apua Mamnakamapn — KO3OFMCTOH, Y36ekucTon, Kuprusncron,
TYPKM3HICTOH, TOXMKMCTOH Ki3un knTobnapura KupuTinran. KMpFr3ucTaH 3kcnepTnapHuHr oykpuya, y byTyHnai
K 616 KeTnLw XaBhu 0CTMA. AHTPONOTEH OMUANAP TAbCUPURIHT KyYalinLIM - TYFOHNAPHVHT KYPUIMLLL Ba CyB
X3B3aNAPVHUAT UONOCNGHMLLM TyGaitnn Typ ByTyHNAl K BYMG KETULINA MyMKNH.
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ByIyH MWHTaKaa MyANabaopap COHv CEe3MMapan fapaxaja kamain. Bywgar 30 i mykagaam y Ypra
Oc1é RapENapyHVHT AW BaNVKNapu CMpacuaa 3av - WYPAaHTaH Ba AyAMaHraH Myinabaop Xopasu Ba
Kopakannosucron 6030pNapuHIHT J3ura XoC MaxCynoty 3aM. BAPOK, SKMHAG YNAPHUHT COHI KeCKUH Kamaia.
(Cababw fapénap CamxuHWHT Nacailiwm Ba WYpAaHUWA, OKAMM Ba NOAOCIAHUWN, AapE Y3aHNapuaa WaFan
Ka31b OIAHMLLIM HATXACAAA KYNaANLL LIAPOUTAAPUHUHT DY3MANLIA Ba bpakoHepamkaup. Macanat, Ko3ofncioH
PecrybanKkacHHT XaHyouii KO30FUCTOH BIANOSTMAA TYPKMCTOH MYinabaopy xo3upaa byTyHnaii ik 6ynuo ketiw
apaacuna Typuban.
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White Grape Husayne (Kelin barmoq)
Ok y3ym XycaiHe (KennH 6apmok)

Product Name: White Grape Husayne (Kelin barmoq)
Product type: Grape variety
Production area: Fergana region

Husayne white grape (Vitis sylvestris L) commonly called Kelin barmok or lady’s finger is a high-quality table or
dried grape (raisin). Its clusters are large, conical, branched, loose, with a brittle herbaceous crest. The leaves
are medium and large, three-five-lobed, moderately dissected. The mass of the bunch is on average 300 grams.
Clusters usually have 25-100 berries. The berries are very large, elongated, cylindrical-conical, yellowish-green
or yellowish pink in color. The skin is thin with a light waxy coating with delicious juicy, crispy flesh and is seedless.
Its harvesting begins in July and ends in October and is a heat-loving plant considered one of the best table
grape varieties in Central Asia.

Assignificant drawback for this grape is that its fruits are poorly suited for long-term storage and berries are not
well adapted for transportation over short distances and long distances and locale communities use it as a fresh
fruit, juice and is also dried, making raisins out of it.

According to Chinese sources, a variety with elongated berries was brought to China from Sogdiana the valley
of the Zarafshan River located in Uzbekistan and widespread in all regions of Central Asia during the spread of
Islam. From Central Asia, Husayne white grape was brought to Astrakhan in 1613. In Armenia and Azerbaijan,
as well as in Dagestan, the variety penetrated, apparently, from Iran. In addition, Husayne white from the Uzbek
SSR was also brought to the Crimea and other areas of viticulture. In Dagestan it is also called “Shah-raisins’,
in Russia this variety is known as “Glass”, and in Armenia - “Itsaptuk”. In Uzbekistan, “ladies’ fingers” are one of
the favorite and highly valued varieties. Local communities decorate wedding and festive tables with this grape.
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Grape production in Uzbekistan is significantly supported by the state and in 2022 and 2 million metric tons
of ripe, tasty berries were harvested in the country. Growing and caring for grapes and obtaining high-quality
products requires the use of organic fertilizers, frost prevention, pest control, manual labor management and
additional watering, especially in the hot period (July-August). One of the risks of a decrease in production
volumes is the limitation of water cansumption for irrigation, as well as sudden changes in temperature
conditions during the growing season.

Maxcynot Homu: Ok, y3ym XycaiiHe (Kenun 6apmok)
Maxcynot Typu: Y3ym HaBK
Mwnab ynkapuw xyayan: ®aproHa BUNOATU

Ok y3ym (Vitis sylvestris L.), oaataa KenwH 6apmok Aeb atanaaw, tokopu cndamim 1033 y3uaraH &k kyputanrad
Y3yM (Malin3) CUOaTUAA NCTEBMON KIMMHAA. YHUHT TYAANAP KaTTa, KOHYCCUMOH, LWOXNAHTaH, MYOT yTIK Tu3Manap
OUnaH ypanrad. baprmapy ypTa Ba kara, yu-belw nobay, ypraua Aapaxaga axpamanrad. bup TymHUHT jpraya
ofvpanri 300 1 Hy Tawkan knaav. Oaataa 25-100 1a y3ym A0Hanapn 6ynaau. Y3ym A0Hanapy Xyaa karra, y3yH
OV, UMAMHAPCMOH-KOHYCIA, CaPFULL-ALMA EKM CAPFALL-NYLITIA PAHITa 3ra. Tepuck 1omka, 10Mka MyMCUMOH
KOMAaMa, Masam, CyBIW, YPYFCU3 Maf3aH bopar. Vurum uiob oinga bolwnanamm 8a okisbpaa Tyraian.
KenuH bapmok MCCukvKHY sixwi kypaan Ba Mapkasuit OCEaari 3H XL y3yM HaBNapyaaH brpy xucobnanai.

YOy Y3yMHVHT MyX/AM KaMYAAUIY WYHAGKY, YHUHT MEBaNapu Y30k MyAaaTiu CaknaHMaian Ba KUcka Ba y30K
Macohanapra TalmL yuyH MOC keMaian. Maxananii Xamoanap yHu sSHIM NUWraH Mesa Cdatuaa UCTebMon
KNI3AUNAP, YHAAH LWAP6AT UnKapaANIap Ba Malin3 Talepaall yuyH kypuTaanaap.

XUTOI MaHBanapura Kypa, MeBaHVHI 43unyBuaH Hasu XuToiira Y36exncToraa xoiinalrar 3apaduwon gapécy
Bowiicn CYranéHagar 0nmb KemHrar. VoM avHVRVHT Tapkanviwi Aaepuaa Yota OcuEriHT Bapya xyayanapuaa
KeHr HamoéH 6Ynran. Ypra Ocvégan 1613 imnga AcTpaxanra ok Xycaitmv ysymnapn kemmpungn. by Has
APMAHICTOH Ba 03apBaitxoHra, WyHUHIAeK, IOFUCTOHTa 3POHAAH KAPHO KeATaH. ByHaaH Tawwkapy, Y36exuncron
(CCPaaH Xycaltt ok Kpum Ba 6OLK3 Y3yMUMAVK Xyayanapnra onnb keanHran. JoFuctonaa y “Lax-y3ym” aeb xawm
atanaay, Poccusna by Has “Mnacc’, ApMaHMcToraa ca " Muantyk” aed HomnaHau. Ya6exnconga Kenwn Hapmok
3HI CeBUMAM BA XY3 K3APW HaBNapaaH bupuavp. Maxanna axiu Ty 8a 6aiipam AaCTYPXOHNAPVHY aHa LWy
y3ymnap bunax besaragn.

V36eK1CToHAa Y3yM ETULLTMPUL 4ABAAT TOMOHWAGH Ce31Napav Japaxafa kjnnadb-kyssaranmokaa. 2022-nnaa
MaMNAKaTUMI3AA 2 MWITAOH TOHHa Ma3anyi Ba NULIaH MeBANAP AFNG ONVHAN. Y3yM ETUWTMPWLL B NAPBAPLL
KAWL XaMaa cudammv MaxCynor oML YuyH OpramuK YrvmnapaaH GOananulL, COBYKAGH X/MOSI KWL,
3apapKkyHaHAaNapra KapLum KypawmiL, kya MEXHATV Ba KYLIMMUA CYFOPUILL, altHMKCa UCCHK AaBPAA (H0b-aBryCT)
Tanab 3tunaau. Mwnab UnkapuL XaxXMyHIHT KMCKapULA XaBOAapuaaH b1py CyrOpULL y4yH CYB CADOUHM YeknaLy,
WYHWHIeK, BeretaLys AaBpiAa Xapopar WapOUTAPNUHIHT KECKIH Y3rapuin xncobnaHaan.
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Samarkand Yelow Fig
CamapkaHg capuk aHxmnpu, bormbanaHg aHxupm

Product Name: Samarkand Yellow Fig
Product type: Fruit
Production area: Samarkand region

Samarkand yellow fig (Ficus carica L.) was named after the ancient Asia Minor province, Caria, which was
previously considered the birthplace of culture. It is a bush or small tree, from 1.5 to 2.5 meters tall, with broad,
rough, deciduous leaves that are deeply to nearly entirely lobed. Its fruits weigh between 25 to 40 grams with a
round shape. The fruits have a sweet taste and tender texture with small seeds. They mainly grow in the region
of Khorezm, Surkhandar, and Namangan of Uzbekistan. Three native Uzbek varieties of figs are Kadota, Crimean
(purple in color) and Uzbek yellow (Sari Anzhir).

The most popular variety in the country is Uzbek yellow. It is grown on 90% of the area allocated for this crop.
The fruit in the skin looks like an egg yolk, and the inside is light scarlet. The fruit literally melts in your mouth. It
is considered the most common and useful variety of Uzbek figs.

In Uzbekistan, yellow figs have been grown for many centuries, and therefore in different areas it has acquired
its own species differences, depending on the climate, soil, and cultivation methods. Such an endemic species
of the yellow variety as Samarkand yellow figs has become widely known. It has been grown in the vicinity of
the andent capital since the time of Tamerlane, who surrounded the city with a continuous ring of flowering
gardens. Itis believed that the first sprouts of this species of fig tree were brought from Asia Minor by Tamerlane
himself. The secret of cultivation has been passed down from generation to generation for many centuries.
Some trees in the garden are 200-300 years old.
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There are many legends associated with the fig tree and its fruit. The fig tree is repeatedly mentioned in the Old
Testament and the Bible, and there is a surah in the Quran called The Fig Tree.

The local community call the yellow fig Anzhir-Bogibaland, after the mahalla on the left bank of the Zarafshan,
in which this species has long been cultivated. In “Baburnam” it is indicated that the garden “Bogibaland” was
founded in honor of Okabegim the daughter of the grandson of Amir Temur Miranshah and figs were grown in
it, so the continuity of generations has been made it possible to preserve the ancient variety.

Figs can be used to make jam, salad, pies, or dessert. Additionally, it is eaten on its own as a snack. It can be
eaten raw, but itis worth serving it with sauce, sour cream, cream or lightly sprinkled with liqueur or cognac and
with nuts. It contains a lot of nutrients such as vitamins B, B3, C, minerals, protein, and sugar (up to 71%). In
dried figs, the proportion of protein and sugar increases, which makes them very sweet with high calories and
is a remedy for many diseases.

The yellow fig is not for export but also to attract a wide range of tourists to the country. So far, only the first,
small steps are being taken in the gastronomic direction of tourism, but the abundance and variety, as well as
the taste of fruits and culinary dishes of Uzbekistan can attract many lovers of tasting national rarities. However,
some endemic species of varieties (for example, figs of Bogibaland) are found only in limited areas. Attempts to
take them out and transplant them in other areas lead to the loss of their unique taste and aroma.

In Bogibaland today there are mare than 50 fig gardens, laid out on an area of 29 hectares. Residents recall
has expressed concern about the active industrialization and urbanization of the city's historic outskirts in recent
years. Urban developments may soon completely absorb fig gardens. So, it is important to preserve the local
variety within its historical boundaries.
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Maxcynot Homu: CamapKaHp, capuk aHxXupu, bormbananpg aHxupm
Maxcynort Typu: mesa
MNwnab umkapuiu xyayam: Bunoatv sa 6owua sunosatnap

Camapkana capuk arxupy (Ficus carica L) kaauMaaH MaaaHmsT Mapkasy xucobnaran Knuuk Ocné Bunosu
Kapust wapadura Homnarran. by banasmmmi 1,5 faH 2,5 metpraua bynran byra ékn Knumk 4apaxt, Keur, kynon
baprnapy 6unaH axpanvd Typaan. YHUHT Mesanapy 25 aaH 40 rpammrada bynvo, tmanok waknra ara. Knuuk
YOV MaFU3 LIMDWH TabMra Ba HO3VK TY3WALING 3ra. Y36eKMCTONga CapyK aHXVD eTMTVDUL MapKa3napu
Camapkans, byxopo, Xopa3m, CypxOHAapé Ba HaMaHraH BUNOSTAGpY XyAynapw XncobaaHaan. ACoCaH yura Has
Maxyp- Kagomr, Kpum - 6iHadLia Ba capuik (Capy arxvp) Y36ek1CToHaa Keamb Unkkak Ba MaMnakaTaa H KeHr
Tapkanra Typu 6yanb mamnakar 6yiinad matxypamp. Mexa 3kAH yuyH axpatanrad MaitgorHuHr 90 dovsnaa
erAwTpyAaaw. MycofAaary Mesanap capiw 6ynnb, NeKMH NN 04 KM3FULL PaHTAQ, OFV3Aa 3PUARNTAH FOMLOK,
Y36eKMCTORga CapuK, aHXMD KN acpnap A3BOMUAA ETALITAPAIMG KENVHIAH Ba WYHIHI YuyH TYDAN XyayANapaa
VIKAMM, TYNPOK Ba YCTMPUL YCynnapura kapab y3ura xoc Typ Gapkura 3ra bynraH. CamapkaHs capyik aHxmp kabw
SHAEMYK CApVIK HaB KEHT TapKaTraH.

Y Amnp Temyp [aBpuaaH 0epy WaxapHW ryinab-slwHaraH GOFMapHIHT Y3ykcu3 xankacu bunax ypab onra
K3AMMIATE MOVTAXT SiKNHUA YCTApUAaan. Yoy TyDAarv aHxmp AapaxTUHUHT OUpUHYM kypraknapy Knumk Ocnéaan
AMMD TeMyPHAHT WaxCaH 31 TOMOHWAAH OIM KeHraH feb xucobnanagn. Ycipuu cipy 3ca kjn acprap
JaBOMAA BNOAAGH-aBAOAMA YT kenraH. CamapkaHs bornapuaary aiipum gapaxmapHuHr éwn 200-300 inn.,
AHXVP 3paXxTV B3 YHUHT MeBaNapy bunan boFmuK kynnab apcoHanap MaBxya, AHXAP AapaxTv Ickv é3yBnap/a Ba
Vrxinnga brp Heua bop 3cnatnd Juaras, KypboHaa cypacuaa 3ca "AHXup 61naH Kacam Ba 3aiiTyH bunax kacam’”
[ AHXVIDHVIHT MyX{M aXaMUSTV TabkiANab yTanran.

Maxannuit axonn capyik aHXMPHU 3apadLUIOHHVHT Yan KMPFOFUAATY Maxaina wapadura bornbanana AHX1py
J1e6 aTafanNap, YHUHT ax0nCn a3anjaH by TypHM eTnuTpud kenran. “bobypHoMa’aa “bosmbanars” 6osu AMmp
Temyp MUPOHWOXHUHI Habupacy ku3n Okaberum wapadura 6apno STUAraHI, YHA3 aHXAP ETAITUPUATAHN Kalia
3TUAraH. ABNOANAP/AH KOMMaH MepOC KaAUMUA XUAMA-XUMIKHU Caknab KoM UMKOHUAK bepau. AHXMPAaH
Mypabbo, canat, Ypor &kn WHPHHAMK TaREpAaLL MyMKIH. BAPOK, Y SHIW MeBa CAATAAA NCTEBMON Kiaaaunap.
AHXVMPHIA MULINOK, CMETaHa, KAMOK brnaH ek MKEP Bk KOHAK 03rMHa CEnuamb, CeBUMN EHFOKAAP BUNaH
JACTYPXOHTA TOPTULL MYMKMH. YHUHT Tapknbuga B, B3, C, utammHAapy, muHepaniap, okcun a wakap (71
dou3raua) kabu kynnab o3nK Moaaanap MaBxya 6yub, y kynnab kacanmknapra Aaso xamaup. Kyputinrax aHxup
OKCUN B3 LIAKAP YNYLUMHM OWMPAAK, 6y YNAPH XyAa LIMPVH B3 HOKOPY KANOPUSM KuAaam.
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Capyik X HaOaKaT 3KCMIOPT yuyH, 6anky Y36eKMCTOHra KeHT CaREXap OKAMUHI Xanb KINLLLA XaM MyXUMAVD.
X031pUa TYDUBMHUHI TaCTOHOMUK IAYHANMLIMAA BUDIHUN K3ZaMAAD KyiaMoKkga, B1pOK Y36exkncToH Mesanapy
B3 NMa3aHAANMK TAOMAGPUHVHT MYA-KYAIUTA B XUIMA-XAMMTA, WYHUHTAEK, MANANIA HOBD TAaOMAGpHM TaTno
KYDUWHN CeBYBUMNAPHYM Y3Ura Xanb kuaa onamu. AXAp, Typau XN TAOMAGPHUHT 6ab3v 3HIEMUK Typnapn
(MacanaH, bofrbanany aHxvpaapn) Gakat YeknaHraH xyayamapaa yupaian. YnapHu oamb umkmi Ba HOLIKa
XYAyANapra 3KMLIra YPUHWLLAGD, YNAPHUHT 31Ara XOC TabMu B3 XYWOYANMIMHN AJKOTMWIra 0ME kenaam.

bofnbananaga byryHrv kyHaa 29 rektap mMaiiaoHaa 50 AaH OpTHK aHXMp DOFapV MaBxya. Maxananii axonm CyHrmi
MNNNAPAA WAXAPHWHT TapUXMIA YeKkanapiaa Gaca NHAYCTPU3aLNS Ba YPO3HM3ALMS XapaBHu HOLWNGHTaHMAGH
XaBOTAD OUAMPULIAN. Te3 0pada WaxapCo3niK aHxMp DOFNAPUHIA BYTYHAAA KaMpab oMLK MyMKAH. LLyHIHT
YUYH Maxanit XUIMa-XWTAKHIN YHUHT TapuXIii yerapanapuaa caknab Komw MyxumManp.
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Turakurgan Sweet Cherry
TypakypFoH ruiocu

Product Name: Turakurgan Sweet Cherry
Product type: Fruit
Production area: Fergana region

Turakurgan sweet cherry (Prunus avium L.) is a fruit tree that quickly reaches a height of 4-6 meters. Its fruits
have a heart shape, elastic, juicy and dense flesh and is sweet in taste with delicate aroma. Its color is diverse
from light yellow to pink, and red with 3 centimeters in size, growing in all regions of Uzbekistan.

The earliest written mention of the cherries comes from the Greek author Theophrastus, who inventoried the
fruit in his History of Plants in 300 BC. The time of appearance of cherries on the territory of Uzbekistan is
unknown. Historians and poets ignored this wonderful fruit and there are trees lives up to 100 years old, yields
up to 150-300 kilograms per season and in total, eleven varieties of sweet cherries are grown in Uzbekistan.

The use of sweet cherries in food is limited by its short-term storage. Due to the pleasant taste of fruits, cherries
are mainly used for fresh consumption, as well as for the production of compotes, jams, and marmalade. In
addition, they are canned, and used in medicine and cosmetics.

Additionally, it is known that in ancient Persian medicine, a prominent representative of which was Abu Ali ibn
Sino (Avicenna, XI century), the healing properties of sweet cherries were studied. With the help of cherries, the
ancient Persians got rid of thirst, nausea, bile vomiting, and high blood pressure. It was believed that the juice
of cherry seeds, to which anise seeds were added, helps to remove stones, cure bladder diseases, and facilitate
the flow of menstruation.
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Currently, the production of sweet cherries in Uzbekistan enjoys state support. In addition to the taste of the
Uzbek fruit, the climatic conditions of the country also help to increase cherry production, which make it possible
to obtain early harvests.

Furthermare, sudden changes in climate, pests, and diseases decreased the production of this product in the
region. Another problem that seriously affects the reduction in the planting of cherry varieties indigenous to
Turakurgan is their replacement with more productive species and hybrids imported from Europe. Individual
indigenous fruit varieties continue to grow in household plots and the cherry blossom itself is self-pollination,
but over time the native sweet cherry will disappear, since with the spread of market relations, the preferences
of the population are increasingly given to quantity and price, then quality. Perhaps, after some time, it will
no longer be passible to buy at the bazaar and enjoy juicy and tasty cherries from Turakurgan. It is good if its
samples remain in the seed fund of the republic.

MaxcynoT Homu: TypaKyproH runocu
Maxcynot Typu: MeBa
Wwna6 umkapuw xyayau: GaproHa Boauiicn

Mnoc (Prunus avium L.) Te3 6§ 4-6 M ra eTaguran MeBanv AapaxT 6§16, MeBanapy 0pakcMMOH WaknM, Ny
3NaCTVK, CyBAN Ba "TYWITAW» MAFU3NM, TabMU WUPWK, XYWOYA xuanu bynagun. MeBanapHuHI paHm xap xin - oy
CapKAaH MyLITA Ba KM3IAM. XXM - 3 CM Taua [Un0cC Y30ekMCTORHNHT bapya Xyayanapuaa JCaan.

[N0C Xakuaa 3HT Kagnmrv €3ma 3aiama MunoaaaH assanri 300 innga Y3nHUHD ”chwmmap Tapyxu1” acapnia
MEeBaHW TacBUPABraH HOHOH Myanudyu Teodpactra Tervwnm. Y36ekMCToH Xyayauaa MNoCHUHT naligo 6yau
BAKTV HOMabAYM. Tapuxumnap Ba WOUPAAP BYHAANA axoinb MeBaHW IbTMOOPAaH Konanprarnap. [lapaxmap
100 Hvnraua swaiiav 8a Mascymaa 150-300 «r raya xocun bepaau. Y36EKNCTOHAA TUAOCHUHT Xamu 11 Hasw
ETALTUDMNGAN.

[MOCHM O3VIK-0BKAT YUyH WLAGTULL YIAPHUHT KMCKA CakMall MyAAaT OWNaH YeknaHraH. MeBaHuMHT Tabmy
Ma3anv BYAraHANTA cababau, rnoC acocaH sSHIV Y3UNraH XoNMAa UCTEBMON KUAMHAAM, WYHWHTAEK, Mypabbo Ba
WApOaT Talépnall yuyH Mwatunaam. byHaaH TaKkapw, y KOHCepBanaHaaw xam/a TMO6HET Ba KocMeTonorusa
Kynnanunaan. Matuxyp Aby A b CuHo (ABuLEHH], XI -3Cp) TOMOHIAAH KaauMri GOpC TMOBWETMAA By MeBAHUHT
WYOOBAXL XyCycAFTAAPY YPraHWATaHAMIA MabAyM. TUnoC Epaamiga Kaaumryn Gopcap TaWHanMK, KyHMn
AVHNLLM, YT KYCHL B3 H0KOPU KOH BOCMUAAH Xanoc BYaniLraH. AHUC YPYFNapW KYLWUATAH TUAOC YPYFIAPUHIAHT
Wap6aTy TOWNAPHA CypULLTa, CUAAVK NyGarkt kacanankiapiHy aBonallra Ba Xait3 KypuLHM OCORNALTMPNLLIa
épnam bepaay, Aeb MWOHMATEH.

Al naifga Y36eKncToHga naoc eTMLITAPIL A3BAAT TOMOHIZAH KJNab-kyBBATAaHMOKAR. Y36eK MeBanapuHIHT
TabM CMGATIAPMAAH TaLKAPW, 3PTA XOCUN OMMILFA MMKOH DEpYBUM MKIMM LIAPOUTU XaM TUAOC MEBACKHM
ETMWTADMWHAHT - KYMaliniwmra  Xu3mar  KMAMOKZA.  VIKMMHMHE  KeCKMH  Y3rapuilum, 3apapkyHaHganap Ba
KaCANAMKNAP TUNOC ETMWTMPUWHWHT Nacalinwmra épaam bepaau. TYpakyproHAa TyFuaraH MAN0C HaBnapUHU
SKAWHNHT KAMBANLIKTE XUOAWA TabCup KYPCaTaBTraH sHa BUp MyaMMo, YNapHUHT YpHIHK EBpoNanaH onnb
KEMHTaH Cepxocunpak Typ Ba Ayparaiinap bunan anmawmipuwianp. MeBaHWUHT alipim aBTOXTOH HaBnapi
Waxcuit ToMopKanapaa YCuiAa AaBOM 3TMOKAA, aMMO BaKT YTAWM G1NaH Maxanmii TANOC Akonamm, YyHKkn
0030p MyHOCAbATNAPUHMHT TaPKAMLWN BINaH ax0aM COHI Ba HAPXMra, KelnH 3Ca cudatra YCryHmK bepaw.
Banky, Mabaym BakT yIrad, 6030pAa TYPAKYPFOHHUHT CyBAM Ba Ma3au rAOCIAPUHY Xapha KAuL Ba baxpamars
OVAMLIHUHE UAOXY BYAMAC. YHUHT HaMyHanapy Pecryoamka ypyFumamk GOHAMAS KOACa sSxLIM BYnapan.
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Kansay Almond
KaHcain 6oa0m

Product Name: Kansay Almond
Product type: Nut
Production area: Tashkent region

Uzbekistan, especially the Bostanlyk region, is famous for wild forests of almond trees, which gave life to
numerous native species of this nut. The total area of almond plantations in Uzbekistan takes up more than
18,000 hectares, and belong mainly to forestries.

There are more than 3,000 wild almond trees in the Bostanlyk region (on the slopes of Ugam-Pskemsk Mountain
Range), with such species as almond thorny, Petunnikov and a new species of Kalmykov. In total, there are
more than 600 hectares of almond plantations in the Bostanlyk region. The main part of the species that are
widespread in the republic is studied in the Bostanlyk Department of the Shreder Institute.

The wild almond has special genes that are highly valued by their transfer to the cultivated plants for selection of
new species and forms. Wild almond forests are affected by very different factors: natural influences (sill flows,
soil erosion), anthropogenic influence (cattle over-pasturing, wood provision, total yield harvesting, cutting off
the trees, fires, breaches against ecology rules, etc.) as well as biological dangers (pests, trees plagues, industrial
wastes). A significant part of local almond species in the Bostanlyk Region is selected naturally, from local forms
of seed trees. Nowadays, the Department of Shreder Institute works on the detection of new species of folk
selection that have been lost.

One of such species, the Kansay species, is selected naturally. The tree is relatively high, blossoming and ripening

in middle-term. Its yield capacity is between 3 kilograms to 8-10 kilograms from one tree, but the yield capacity
depends on climatic conditions, especially frosts. Almond harvesting is performed from the end of August unil
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September. Aimonds are harvested with a rod or a stick by hitting them down from the tree. Harvesting machines
are difficult to use on the mountain slopes. The shell is thin and the almond weight is around 2.09 grams. Its
kernel is 48% of the whole almond, and it cantains up to 55% fat. The almond is resistant to unfavorable natural
conditions and pests.

The almond is an inseparable part of inhabitants of Brichmulla and Humsan settlements in the Bostanlyk Region.
The local inhabitants use it for preparation of sweets, bakery, for medical purposes.

Maxcynot Homu: KaHcaii 6ogom
Maxcynot Typu: éHFoK,
Mwnab umkapuiu xyayam: TOLKEHT BUNOATA

Y36€KUCTOH, XycycaH, TOLIKEHT BANOSTUHUHI BYCTOHAMK TyMaHV Y3MHUHI EBBOIN JOMOHAGPH 6OAOM A3PaxTIapH
Brnan Mawxyp 6Yn6, By xyaya EHFOKHIHT KJT1ab MAaXanuil TypAapUHU 03ara KenTupran. Y30ekucronaa 60gom
MAGHTALMINGPUHWHT YMYMUIA MAA0HN 18 MUHT rexTapAaH 0pTviK 6§16, ynap acocaH YPMOH XyXanurira Terawm.
BycToHAnK Bunosuaa (Yrom-rckom aMacuHmHr éx basvpnapuga) 3000 gaH oprik EsBoiv 6OAOM Aapaxinapi
caan (kaHnm 6oA0M, MeTyHHIKOBA Ba SHIA KanMbIkoBa Typnapw). BYCTornK BunoaTaa xamu 600 rektapaaH
OpTVK BOAOM MIAHTALMANAPN MaBXya. Pecnybnnkaga KeHr TapkairaH TYDHIHT acocuii ke LLpeaep Hommraark
WHCTUTYTUHIHT BYCTORMMK BYAMMIAAA YpraHunaan.

EsBOiiN 6OfOMAAPAG FHIM TyD B3 WaKIAPHU TaHNALW Y4yH MajaHWi JouMAvKIapra YIMwm yuyH tokopy
6aX0NaHAAMTaH MaXCYC reHnap Masxya. EBBoiN 60A0M JPMOHAGPUTa TypAM OMAINAP TabCUP KpCaTaau: Tabumii
TabCMPAap (4Yerapa OKMMAAPY, TYNPOK 3P03NACK), aHTPOMNOTeH Tabcupnap (Yinammw, érod WrFnw), ymymui
XOCWIHU AUFUL, AaPaXTAAPHN KeCull, EHFUHAAP, aTPOD-MYXATHW Myx0ha3a KM KOWaanapuHu by3ui Ba
O0OWKANAP), WYHMHIAEK, BMONOTAK XaBOAAP (3apapKyHaHAANAP, A3PaXT KOHNAPH, CAHOAT UMKMHANAAPH). BYCTOHNK
XyAyANAATA Maxaaanii 6OA0M TyPAaPUHIHT CAAMOKAM KACMI Tablmuii PaBULIA, Maxalnil yoyenm JapaxmapiaH
TaHNab OMMHIaH. AliHy naiitaa LLpeaep HOMAAATM MHCTATYTAA BAM AJKONTaH Xank TYPAaPUHN aHmaLL YCTAA
nwnamokaa. Ywey typnapaad bupu: Kancalt. bosom Tabuuit panwaa Kynasiv Ba Aapaxty HACOaTaH banawa,
EHFOKHUHI ryAnaLIv Ba MWMLY 6Yiua y pTa Mascym 4e6 TacHiGaaHam. Xap bup aapaxtaat 3 Aar 8-10 kr raua
MaXCyIOPVKKA 3ra. XOCANIOPAVK UKAMM WaPOWTIATA, aliHVKCa COBYKkka 6OFMK. By epaa boaoM FneuiL aBryct
OXVMPVAH CeHTAbprada 4asom JTaau. EHFOKNap kyhngarvua ivrnnagu: ynap WyHYaKN 4apaxTaaH Taéx ounan
YOUNBAV, UYHKY AUFUM-TEDUM MAWMHARAPMHI TOF EHOAFVDNAPIAA VILIAATAL KNAMH. EHFOK KOBUFV 10MIKa, Ba3HY
- 2,091, agpocn — 48 hous, maran 55,0 Gon3 rava EFHK 3 numnra onaam. boLOM HOKyai IKONOMVK LapouTIapra
B3 3aPapKyHaHAANAPTa YAAAMAM YCUMAAKAND.

bogom MNaHTaUNANaPUHN MapBapuLall ByCTOHﬂVIK TyMdHWaArn Bypmwwnna Bd XyM(OH KWLLNOKNapKN ax0nmcu

MEXHATUHWHT axpanMac kAcMuanp. Maxananii axonu EHFoKAaH WWPUHAMKNAP Ba AOPWMBOP Makcaanapaa
dolganaHmwan.
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Paper Shell Alimond
FOnka nyctam 6o40Mm

Product Name: Paper shell almond
Product type: Nuts
Production area: Tashkent region

Uzbekistan, and in particular the Bostanlyk area, is famous for its wild almond forests which have been the origin
of many of the endemic varieties of this almond.

Wild almonds have a prized genetic heritage, highly valued in the process of transmitting it to cultivated plants to
create new varieties and shapes. After excessive razing of the trees at the edges of the almond forests, the trees
pulled back and the surface they cover is diminishing. The ecological disruption and intensive animal pasturing
in many areas has led to the disappearance of trees and shrubs, especially the common almond (Amygdalus
communis L.). In additional to all of this, the devastating, powerful natural causes: floods, soil erosion, mountain
mudslides, weather conditions (lowered air temperatures below 25/30°C), drought, but also biotic factors,
such as industrial pollutants, parasites, and diseases. All these factors intensify soil erosion, altering the natural
distribution in the areas of vegetation, and causing genetic erosion.

Alarge part of the local almond varieties in Bostanlyk has been obtained using natural selection, starting from
local shapes ariginating from seeds.

The Uzbek "paper shell” variety was obtained using natural selection. The tree is average height. Notwithstanding
early flowering, resistant to spring frosts, the fruit ripens halfway through the year. Productivity per tree can get
up to 6-8 kilograms of almonds, with an average size of 1.91 grams per almond. The seed consists of 58.8%
maximum of the total size, and has up ta 57.7% fat. This almond is prized for its top qualities and fast ripening.
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The almonds are an integral part of the village life in Brichmulla and Khumsan, located in Bostanlyk. The locals
use them in preparation of both sweets and baked goods for therapeutic purposes. This almond variety is easy
to shell, making it convenient to use raw.

Maxcynot Homu: lOnka nyctnun 6ogom
Maxcynot Typu: éHFoK,
Mwna6 ymkapuw xyayan: TOWKEHT BUNOATA

Y36exnCTon, Xycycar, BYCTOMAMK BINOATM J3MHMHI EBBOMM 6OZOM YpMOHAApH Bunan mawxyp 6yanb, by
YCUMMKHUHE KN30 SHAEMAK HaBnapy MaHbau GJan6 xu3mar kuiraH. EBBOM 6OJOM SHTM HaBnapn Ba
WAKNNAPUHY APATUL YUyH M3AAHWI JCUMAKKAAPTa YTKA3UL XapaEHIAA t0KOPY O3X0NaHAANTaH FeHETUK Mepocra
3ra. boAOM YPMOHNAPMHN XafAaH TallKapy KN KeCl HaTUXaCWAa AapaxTnap MaiAoHNapH KMCK3PMOKAE.
JKoNorvK By3UMMWAAP Ba Kynnab xyayAnapaa Mo bepunasmurad SAN0BNapHIHT KYNaitnium kynnab apaxmap
Ba Oyranap, aitHukca ogamit 6ogom (Amygdalus communis L) Ajkomb ketuwnra onnb kenay. bynapHUAT
Dapuacura Hokynai, Kyunu Tabunit cababnapH KYWIHT: CyB TOWKMHM, TYNPOK 3p03UACH, TOFAp Cenapi, 06-
XaBO LWapouTy (xaB0 xapopatn 25-30°C AaH nactra TyWwwm), KyprOKUMINK, LYHUHTAEK, DMOTAK OMNNAP, CaHoaT
UGAOCNZHTMPYBUM MOAAANAP, NAPA3NTAAP, KAaCANMKNAP. BYNAPHUHT Bapyack YCAMAMK 30HANAPUHUHT Tabumii
TapKANMWMHY Y3rapTnpub, reHeTvk 3po3usra ommb kenaau. HYCTOHAMKAAMM Maxanmii O0AOM HaBAaPUHIHT
KynumanriA 8BBoiiM WakapaaH Tabunii cenekupsnall iynin 61AnNaH ONMHIaH.

Y36ex Hasw Gnran “jonka NycmoK’ Tabunit cenexupsnal i 6runan onvkrad. Y ota banangkgan Japaxt
XMCObNaHaaN. JpTa ryanawmra kapamali, y 6axoprv COBYKKa UMAAMAN, MeBaNapu MANHAHT Ypranapiaa nuwne
emnagn. bUTTa JapaxTaaH OMHIAH X0 6-8 KT ra eTvium MymKiH; YpTaua kartanvkaari 6oaom (1,91 7). Ypyenap
Makcman 58,8 o3 MaFi3 xocunnHu bepaau Ba 57,7 Gon3raua éFHu TallkiAn 3Taan. by 60a0Mnap TabMy Ba 3pTa
MAWMLWIY BIANAH Y31ra XOCAUP.

Boom Bypumynna Ba XyMCOH KMLLTOK XXXNWTAHWHT 3XPanmac kKucMi xucobnaxaan. Maxanauii axonm ynapHu

WYPMHAVKNAP BA HOH MaxCyN0TAapn Talépaaluza, WyHAHAEK J0PYBOP MaKCAANAPAA UWAATUILAAN. By 6oaOM
HaBYU OCOHMK DUNAH TO3ANAHAAM, OY YHI ACTEBMON KUANLL YUyH KyNait Kunaam.
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Gilan Potato
FrnaH KapToLukacu

Product Name: Gilan Potato
Product type: Vegetable
Production area: Kashkadarya region

Gilan potatoes (Solanum tuberosum L.) in Uzbekistan have long been familiar and one of the main products on
the tables of the local communities. It is a perennial tuberous herbaceous plant with red skin on the outside,
white on the inside and red veins. This product is most famous because of its taste, flavar, quick cooking, and
friability, growing in Samarkand, Andijan, Tashkent and Surkhandarya regions of Uzbekistan.

The local community in Gilan kishlak (village) which is in Kitab district of Kashkadarya region claim that their
ancestors came here in the 13th century. Perhaps the departure of people to distant mountain gorges was
facilitated by the Mongol invasion of the hordes of Genghis Khan, who destroyed the Turkish-Tajik culture
that had developed on the fragments of the Samanid state. This is evidenced by the ethnic monatony of the
inhabitants of Gilon: “They are all Tajiks who speak Tajik". In the valley of Oksuy, where the village is located, caves
up to 5 kilometers long have been preserved, where residents took refuge from invaders. The name of the village

comes from the Persian word “gilon”, which means a flat place that was formed after the mudflow.

Gilan potatoes are added to a very rare and traditional dish of local cuisine called Ugro-osh, a kind of pilaf made
from meat and fried noodles, originated in the Tajik environment in lean years for rice. However, its famous
qualities allowed local communities to use this product as a currency in bartering, exchanging them for sugar,
flour, butter with neighbors from Kitab and Shazrisabz districts, They are also rich in B and Cvitamins, contribute
to the improvement of brain function, are sources of antioxidants, and aid in the functioning of the immune
system and improving digestive processes.

70



The inhabitants of the village still preserve the ancient customs and way of life. Potato plantings in Gilan are
growing along with the increase in the local population. The risks for planting Gilan potatoes are the same as for
all crops grown in mountain conditions. Temperature changes, avalanches, late onset of spring and early frosts.
In addition, the inhabitants of the village engaged in agriculture are often annoyed by bears descending from
the mountains. Much worse for the preservation of fertility is the protection of the upper level of humus layer
from destruction, which is inevitable in intensive agriculture and will require the introduction of mineral fertilizers
into them, which can affect bath the taste of local potatoes and its environmental friendliness.

Maxcynot Homu: FunaH KapToLKacu
Maxcynot Typu: Ca63aBotnap
Mwnab umkapuw xyayau: Kawkanapé sunoatu

Fenor kaprowkacn (Solanum tuberosum L) kaavmaaH Malxyp 6ynue, (V36exmcTon, Kawkagapé sunodm),
Maxanmi axom AaCTypXOHMAArA acOCUi MaxCynoTapaaH bupw xucobnaxaan. by kyn dnavik Tybepam yTcmon
YCUMAVK 610, TaLKy TOMOHM KM3AN NYCTAOKAN, W4M OK, KM3AN TOMUPYanapy bynaan. Ywey Maxcynor Y3HIHT
TabMu, XyWOYAMNArK, Te3 TalEpAaHNLLK Ba OMLLOKAUTM BUAAH HOM KO3OHTaH 6yuo, Y36€KUCTOHHUHT Camapkarz,
AHAVXOH, TouwkeHT Ba CypxoHIapé BUN0STIapUAE YCaM.

Kawkanapé sunosm KUtob Tymanmaary FENoH KANOFMHUHT Maxalinii axonnc, axaoanapy 6y epra Xl acpaa
KENTAHAMIAHN TabKANAAAMAAD. IXTUMON, By OAAMAAPHUHT Y30K TOF Aapanapura yexnnuiwura COMOHMANap
JaBnatA  OYNAKNAPHALLIM  HATUXACAAA  DUBOXNAHTAH  TYPK-TOXMK MafaHUSTURM VK KuAraH  YAHTASXOH
KYWUHNAPUHIHT BOCKMHW Cabab bepranavp. FenoH axOMMCUHUHT 3THAK 6Up XWAIArM xam GyHAaH Aanonar
bepany, “YNapHUHT 6apuack TOXVK TUAKAA rannalapnran ToXMnapamp. Knnokaa xoinatwran Okcys Boauicnaa
30 6OCKMHUMAPAAH DOLINAHa TONTaH 5 KM Y3YHAUKAAT FOPAAP CaknaHnb konraH. Kuiwnok Homm popcya
"FeNoH" C3naaH kemmb YuKkkaH OYanb, Cenman KelinH Xocun GYnraH Teknc X0 AeraH MabHOHW aHMaTaiy.
FexnoH kaprowwka Aan3mM rywT Ba xammp KecmManapuaaH Taépnaxapnran Xyaa kam yupaiaunrad Ba aHbaHasuil
MaxaniA TaoM BYranH Yrpo-oww WypBacura KYWANaaM, y rypyd XOcunm byamaraH fuHci3 innnapaa TOXMKACTOH
MYXMTIA3 Naitao 6raH. TenoH KapTOWK3CUHMHT MaLXyp Ga3nnamapu Maxanauii axonura ywby MaxcynoTHu
baprep/a BanoTa cuatiga Goiaananne, yHu Kutob sa Laxpucabs Bunosnapuaary kjluHunap bunax Lwakap,
VH B3 CapMérra anMalTypyil UMKOHHY 6epav. Kaprowka B Ba C ButamuHiapura 6oit 6ynno, Must GaonsatiHi
axwnnalra épaam 6epaay, aHTMOKCMAGHTNAP MaHbau XUCOBAaHaIM, UMMYHITET TH3UMI Ba OBKAT Xa3M KL
XaPaGHUHM Sxwmnaian.

KMWNOK axonmci kaaumuii ypd-04at Ba TypMyl Tap3uHW XaHy3raua Caknab kenmokaa. FenoHaa Maxannuii
X0 COHVHMAT Kynaliniun 61naH B1pra KapTowwKa KLU XaM KeHraliMokaa. FenoH KapTOWKACHHM 3KuL TOF/IN
WAPONTA3 eTUITPMATAH 6apya IKMHAAP KabK PACKIAMD. X3POPATHIHT Y3rapuiu, Ky4knnap, baxopHIHT key
BOWaHNALN Ba 3pTa COBYK TyWMWM Kabu. BYHAAH TaLKapK, KMLWAOK X{Kanurn OUAaH WyFyIaHaamraH KWaok
AXONMICHHY KYNUHYA TOFNAPAAH TYLIND 3KAHHN NaiXOH KMNaANTaH alivkap xam 6e30BTa KMnaan. YHyMAODAMKHA
CaKAAL YUYH 3HT EMOHM, MYHTa33M AEXKOHUMAVK BUNGH WYFYANAHAANIaH eprapaa MyKappap ByraH ryMyCHUHT
HOKOPW KTIaMAAPMHUHT 7K OYMAWIAGH XUMOSE KUAMWAND. BYHUHT YUyH epra MUHEPaN YFuTIapHM KyWMLLIHK
13130 KMNVH3AV Ba By MaXxafnuit KApPTOLKAHWHI TabMUTa XaM, YIAPHUHT 3KONOMK TO33/MITE XaM TabCup KAULLIN
MYMKVH.
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Margilan (Baghdad, Kokand) Hot Pepper
MapfunoH (bargog, KykoH) auumk kanamnmpu

Product Name: Margilan (Baghdad, Kokand) hot pepper
Product type: Vegetable
Production area: Fergana region

Margilan (Baghdad, Kokand) or hot red pepper (Capsicum annuum L.) is a shrub plant up to 60 centimeters
high with branched stems, elliptical leaves, large white or grayish flowers with purple streaks. It belongs to the
nightshade family and is known for its spicy flavor. The fruits are berries with a succulent pericarp from spherical
to probosdis, from yellow and red to black-olive color. They are planted as seedlings in late April and harvested
from June to September. It is a native plant growing in Baghdad district of the Fergana region and the vicinity of
the city of Margilan, Uzbekistan.

The cultivation of peppers penetrated Central Asia and especially in Uzbekistan only a few centuries ago, but
the taste and useful qualities of the product were too much to the tastes of local residents that it was bred in
various regions of the country. As a result of breeding work carried out by local producers, new varieties of the
hot pepper appeared. So, in Uzbekistan, the Margilan (Baghdad) hot pepper stands out for its taste. Another
popular variety is Dungan pepper, which has both hot and spicy variants of species. The Margilan (Baghdad) hot
pepper from Uzbekistan got its name from its place of origin and main production.

Based on the local community's food culture, the young green and dried red peppers are used in many dishes
of Uzbek cuisine, such as pilaf or Achik-chuchuk salad. A stand out appetizer in this community is a ring of
pepper with a slice of zhizza (roasted from tail fat). In Margilan, Rishtan, Kokand, Andijan and other cities of the
Fergana Valley, a special dish is prepared - achik shurva (spicy and fragrant soup with vegetables based on meat
broth with the addition of a large amount of Margilan pepper). The local communities believe this product is
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an excellent way to maintain a healthy weight, especially true for those who suffer from stomach ulcers, chronic
and acute diseases of the liver or gastrointestinal tract, and inflammatory processes in the urinary tract bladder
or kidneys.

In January 2018, the Uzbek Cabinet of Ministers adopted a resolution “On measures to increase the production
of pepper (chili) in Uzbekistan based on foreign experience.” To increase the area of pepper crops, seeds were
imported from Indonesia. Taking into account the active development of this area, it is possible that foreign
varieties of hot peppers may displace traditional local varieties such as Margilan pepper from the market.

Maxcynot Homu: MaprunoH (bargop, KyKoH) auumk Kanamnupu
Maxcynot Typu: Ca63asot
Mwnab ynkapuw xyayan: @aproHa BUNOATH

Maprunon (bafaog, KykoH) auunk ku3nn kanamnupw (Capsicum annuum L) — nosicu Wwoxnaxrax, 6apmapi
3NAUNCCUMOH, B1HadWa TOMUPAN AMPHK OK EK KynpaHr ryanu, banaraamnri 60 oM raua 6ynra 6yTa YCamamkanp.
MeBanapu WapCMOHAAH, CapyuK Ba KM3WNAAH KOPa 3aiiTyH paHrTada bynraH CyBav Nepukapnav pe3asopaap
Oy, ynap anpens OMHWHT OXMPUAG KYYaT KM OPKAIM 3KMATAH Ba MIOHAGH CEHTABPraua MnFnb onnHaaw,
by Maxanult Joumank xvcobnanaan. Ysbexncion Pecnybnukacy Gaproma BAMOSTUHMHT Bariol BUNOSTH Ba
MapsunoH Wwaxpy atpodraa eTMTApuaaaN.

Kanammup emwimpn Mapkasuit Ocnéra, xycycan, Y36exnctoHra 61p Heua acpaap narapu kupub kenram,
3MMO MaXCYNOTHUHT TabMu Ba GORAANM (a3nnatnapu Maxaninii axonAHWHT AAUTa MOC KenraHaum cababm,
Y MaMAAKATHWHT TYpIW MUHT3KANAPMAA eTTUPING BOLINGHTAH. Maxanmnii unab YnkapyBumIap TOMOHAH
/16 HOPUATAH HACNYMAMK VILAGPY HATAXACKAA 3UUMK KINSMIVIDHYHT 301 HaBNApH Naitao 6ynan. LLyHAaH knaub,
Y36exncronga Maprunon (Baraog) auuvik Kanamnupy J3uHIAT Tabhi Biunar axpanib Typaa, sHa bup Malxyp
HABI [yHraH KanaMmapy BYn6, YHAHT Xam auuik, Xam dydyk HaBAapyu Masxyd. Y36exncronnunr Maprunon
(BaFaoM) aUHMK KANAMMMPY 3 HOMUHM KENND YMKMLIM B3 aCOCUI ETULITMPIATAH XOMNAGH ONraH.

Maxanauii axonMHMHT TROMAGHNL M3A3HWATUAGH KeUD YNKKH X043, Y36EK OLUIXOHACHHWHT KYnnab TaoMnapuaa:;
NanoBAa, OUMK-Hyyyk canamaa, bup Gynak xu3sa (koBypuaraH aymba €f) ounan bup Gynak Ew awnn sa Kypyk
kM3 KQNIaMMAR ACOCKI TAOMAH ONMAMH 3HT SXLUM a3k XCOBAaHaAN. MapFunoH, PULTOH, KYKOH, AHANXOH B3
(PapFoHa BOANICAHIHT DOWKA Laxapnapiaa Maxcyc TaOM — @44k WYpBa (Kyn Mukaopaa MapFinoH Kanamnmpu
KyWuara rywmm KaitHatva acocmaari Cab3asomm auuik Ba xywoyii wWwypsa) Taiépnaiannap. Maxanmi
XaMoanap Yoy Maxcynar, olKO30H APack, X1rap, OLKO30H-MYaK TPAKTAHUHI CYpYHKaNM Ba YTKMP kacanamknaph,
cuiank Aynnapu, cuidank nydarn éku byipaknapaary AAIMFNHIAL XapaéHNapiaar asusT YekapnraHnap yuyH
(holiaan Ba COFNOM Ba3HHY CaKNALLKMHT aXOinb ycymm Aeb xcobnaitamnap.

2018-un aHBapb oinga Y3bekncron Basupnap MaxkamacuruHr “Xopuxuii Taxpuba acocnia Ybexucronaa
KanaMmnup (Ynnm) OPOYANAPUHW ETULLTUPMLWHY KYMaliTMpUL 4opa-Tagbupaapy TyFpuciaa’™ kapopn Kabyn
KAMMHTAH 34/, KanaMnup  eTviwipunagurad MaliioHnapHu  kynaiitipni yuyH  VIHAOHE3usaaH  ypyFnap
KENTUPWAAN. BY COXAHUHT Gaon PUBOXNAHMWMHM WHODATIA ONCaK, a4YuMK KanaMnUPHUHI XOPUX HaBAapn
aHbaHaBNI MaxanNMii HaBNAPHY, MacanaH, MapFuoH kanammupiHy 6030pAaH CUKMG UMKIPHLLIY MYMKHH.
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Yellow Carrot
Capwuk, cab63u (Mwak Ba Mup3oun capuk)

Product Name: Yellow Carrot
Product type: Vegetable
Production area: All regions of Uzbekistan

Sarik sabzi or Uzbek yellow carrot (Daucus carota L., subsp. sativus) is a biennial herbaceous plant belonging
to the umbellifer family. It has a fleshy root and repeatedly pinnately dissected leaves. The yellow carrot is a
variety of the well-known root vegetable. It has a dense and juicy core, smooth and fleshy surface. It grows in
many regions of Uzbekistan. There are two native varieties, called Mshak and Mirzoi sarik. Both varieties are
considered suitable for caoking pilaf. It is planted in spring and summer and has a tendency to stiffen under
adverse technological and weather conditions. The Mirzoi sarik has a conical shape with gradual thinning to the
bottom. A medium-sized specimen weighs 75-80 grams. The core is thick (about a third of the carrot) with a
star-shaped and woody cross-section. The skin is smooth, thin. Its taste is unique, with a slight bitterness, less
juicy than the Mshak, but it is well preserved in winter, even out of the ground. In Uzbekistan, depending on the
soil and climatic conditions of the regions, carrats are sown in three periods: spring, summer, and late autumn
(Tuksonbosti).

Central Asia is the origin of cultivated plants (according to N.I Vavilov), which includes the territories of
Northwestern India, all of Afghanistan, Tajikistan, Uzbekistan and Western Tian Shan. It is home to the Asian
carrot (ssp. orientalis), including the yellow carrot (var. schavrovii). Most yellow carrots are grown in Uzbekistan,
and some in Tajikistan.

Initially, the carrots were not grown for eating purposes. It's unknown where edible carrats, especially yellow
ones, come from. It is assumed that it originated from wild carrots, transformed by ancient breeders. In fact,

these root vegetables are representatives of different species. Using yellow carrot in dishes like Uzbek Pilaf goes
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back by man more than 4,000 years and entered the everyday cooking of the peoples of Central Asia, especially
Uzbek food culture.

The most popular dish of Central Asia, Uzbek pilaf, cannot be imagined without adding a significant number of
yellow carrots. Thanks to the yellow carrots, the rice is crumbly, and the finished dish is surprisingly fragrant,
tasty, and beautiful. The addition of many carrots distinguishes Uzbek pilaf. Real Uzbek pilaf, transparent soups,
and elite dishes are prepared with yellow carrots, giving them a delicate aroma, divine taste, and golden hue,
which is valued in Central Asian cooking.

The more carrots, the juicier the pilaf and the brighter its taste. Carrots increase the volume of the finished
dish, help to increase the baking of rice, bringing meat to better readiness, and enriching pilaf with vitamins
and minerals. The Uzbek varieties of carrots, the Mshak and Mirzoi sarik, are the most suitable for pilaf in terms
of their qualities. Even in andient times, the famous physician and scientist of the East, Abu Ali ibn Sina, spoke
about the healing properties of carrots: “... Carrats are used in medicinal dressings, anti-flatulence, roots and
leaves is good gangrene treatment, chronic cough, intestines and strongly drives urine, boiled in meat broth, it
is recommended as a dietary dish for cardiovascular diseases”. Carrot jam with honey is used for hepatitis, liver,
and kidney diseases. Fresh carrats, eaten grated, instantly stop heartburn.

In addition to climate change and changes in lifestyles of young generations, the yellow carrot is at risk because
of its cost. According to analytical agencies specializing in the field of agricultural products, this year many
farmers in Central Asia are rethinking the cultivation of inexpensive crops. The fact is that the cheap wholesale
price, the traditional cultivation of carrats, taking into account labor costs, becomes almost unprofitable.
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Maxcynot Homu: Capuk ca63u (Mwak Ba Mup3som capuk)
Maxcynot Typu: Ca63aBot .
Mwna6 ymkapuw Xyayan: Y36eKMCTOHHUHT 6apua BUnosthapu

Capwik cab3n 8k y3bex capyik cabanan (Daucus carota L., subsp. sativus) — COA60HCUMORAAP oUnacira MaHcyd
WKKM ANAVK YT VCUMAVK. YHIHT KanuH UALV3K B3 KYnnab nuHHaTanni axpatmnraH bapriapw 6op. Capuk cabsn
- TaHWKAM UAAM3AM Cab33aBOTNAPUHIHT 1P Typuanp. MeBacu 31y Ba WMpani {3akmn, 13acv canvk 6ynmb,
Y36 KMCTORHIAT KyNTAHa BINOSTAAPKAE caaw. Mywak Ba Mup3oiin capuik gerar Ukki Maxanuii Has 60p. Vikkana
HaB XaM Na/os TaEPNaLL yUyH Xyaa MOC x1cobaaHaau. Y 6axop Ba €343 3KMAraH Ba HOKyNalt TeXHONOTHK Ba 0b-
XaBO LWAPOUTUAA KATTMKNALWML XYCYCUSTUT 3ra.

Mup30iiit CapyuK KOHYCCUMOH LaKAra 3ra Yo, acta-CekuH Tybura kapab tonkanawmo 6opagu. Kuuuk bup
HaMyHAHIHT OFUPAMIIA 75-80 TPAMMHIA TAWKWA KANBAN. Y3arv KaMH - MEBAHIHT TaxMAHAH y4aH 6D KACMM,
KYHAGNAHT KECHMI DINGH - HONAY3CMOH Ba EFOUCHMOH BYNaan. TTYCTV CUANVK, VHTMUK3, TabMI Y3ura xac, bup
03 ayunk, MylaKkHIKMra KaparaHaa kampoK CyBAM, aMMO KMLAQ, XaTTO ePAaH TaLUKapIAa Xam SXLUM CakNaHaAN.
§36eK1CTOH Xy AyANaPHURT TYNPOK-MKIM WAPONTIATa Kapab caban yu 4aspga: 6axop, €3 Ba keu ky3a (TYkCoHb0CTH)
3kAnamm.

Ypra Ocué MagaHii JOAMAMKNADHUHT Keub YnkMWMHUHT Batani (H./ Basunos 6fiinua) Ocvé cabau (var.
schavrovii), Ly XymnaiaH capuk cab3n (ssp. orientalis) LUnmowuii-Fapouii XMHAMCTOH XyRyan, GyTyH AQFOHNUCTOH,
ToxuKACTOH, Y36exnctoH Ba Fapbuit Tan-LLarmn 3 numra onagu. Capnk cab3n kynunua Y3bexncroHaa, 6ab3an
TOXMKICTOHAG ETMLITAPIANGAN.

ABBaN Cab3y MAAM3NAPY YUyH ETMLITMPUATAH, 03UK-OBKAT yUyH NOSCK Ba ypyFiapaaH Goligananrad. Vau-han
NCTEBMON KUAMLL MyMKH BYAraH Cab3n, aiiHnkca capuk cab3u kaepaaH kennb YMKKaHUHY aHMKnal onMaraH.
Kaaumri cenekuyoHepnap TOMOHUAAH Y3rapTupunraH é8BoiN Cab3naaH kenub umkkaH Ae0 TaxMuH KanHaAN.
Acnaa, by i3 Cab3aBoTapu TypAapHItHT BaknnapUanp. Y36ek Nanosy kaby Taomaapaa capyik cabau uuwnariLl
4 MMHT /N aBBaN WHCOHNAD TOMOMWAAH KyAnarmnraH a Ypra OCUE XankfapuHuHT KyHZAAMK TaOMAapVAa
aliHvca, Y36KMCTOHHIUHT Na3aHAaUMMATIK MaAaHISTIAA OAATUIA XONTa aitnaHraH.

Mapkasuit Ocuéaari 3Hr Malxyp TaoM Gnran Y30ek NanosuHi Capuik Cabncus Tacassyp 3116 GyaMaian. YHUHT
€paamnaa rypyd Maiint 6116 NAwaay 8a Taiép TaoM xalipatiaHapi Aapaxaa Masanu 8a mpoiiny bynaan. Kyn
MMKAODAR Cab3v KYWMAMLLM 36K NanoBUHYM DOWKA MAAAHNATIAPAAH aXPaTUO TYPAAN.

Capuk cab3naaH UnHakam y30ek Nanosu, TMHWK OWNAp Ba 3AWTa TaOMAAPH TaliépnaHapn, by 3ca WapKoHa
Na3aHAaUMINKAA KaAPNGHAANIAH HO3MK XU, UNOXMIA TabM Ba OMUH PaHr TyC bepapn. Y WapkHuHr 6apua
XyKMAOPAAPY TOMOHIAAH a3an kypunran. Caban karua kyn 6§i1ca, Nanos WyHYanvK Wrpanu Ba TabMu EpKUHPOK
Oynaay. Cab3n Talep TAOMHUHT XaXMUHI OWNAPAAN, TYPYUHIHT NWKE eTUAMLWMAHIA OWMPHLWTa Epaam bepaay,
MYLUTHI FXIIMPOK, TaliépAaiian Ba NanoBHI BUTAMUH Ba MUHepannap bunax boitnagn. Y3bex caban Hasnapy —
MyLuak Ba Mup30iu capyik 3 cuatira kypa Nanosra 3Hr MOC KeNaaUraH Typnapaup. Kaanm 3aMOHNapaa Xam
LapKHMHT Maluxyp Tabnb Ba onumu Ay A MbH CUHO CAO3MHMHT WIGODAXW XyCYCUSTAAPHU XaKnAa LWYHAAI
Jeran 3an: «.Caban wuhobaxi KaitHaTManapaa, METeopM3Mra Kapluiy BOCATaNapAa WWAaTinaan; Mesa Ba
Daprapy raHrpeHany AaBonalaa axwu; CypyHKkanu ATan; nyak Ba Kyuan CARNKG rywmm kaiiHatMaaa topak-
KOH TOMID KACaNMKAAPH YUyH Napxe3 TaoM cdatiaa TaBcug Tnaau. Acan bunax cabau mypabbocw renammt
Ba OyipaK Kacanmknapit yuyH uwaamnan. fFHrv caban kpFudaaH YTasuiraH xon4a ucrebMon KMMHIaHAag,
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33pA0OHN OUP 3yMAa TyxTaTan».

Vigm J3rapuiwi, W aBNOANAPHUHT  TyPMyW  TAP3WMHWAT  Y3rapuiun B3  KMWAOK  XYXaumu  TaakuKaT
AreHTMKNAPUHIHT MabIyMOTIApKra Kypa, Mapkasnii Ocnéaarv kjnnab depmepnap by inn ap3oH maxcynomap
ETULITVPULLHN KalTa KYp1b YMKMOKAQ. [an WyHAGKK, aD30H YArYPXM Hapx OINaH aHbaHaBuit caban eTMwTpuLY,
MEXHaT Xapaxamnapuru xucobra onraH Xona, Aespim Goiaacu3 bynaan. Mawaym 6jnnwnya, byHaa y3bek capur
Cab3MCHHM eTMLTUPULLTa BeBocuTa 6oFNK BYraH Y30ek TaomMu (Y36ex Nanosu) Hapxu XaM MyXUM JOUH TyTaau.
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Chungara Rice
YyHrapa rypyu

Product Name: Chungara Rice
Product type: Cereals
Production area: Fergana region

Chungara guruch or Chungara Rice (Oryza sativa L.) is a variety of rice grown in the southern part of the Fergana
Valley in the Rishtan district of the Fergana region of the Uzbek exclave in the territory of the Republic of
Kyrgyzstan, as well as in the Batken region of the Republic of Kyrgyzstan.

Itis rounded or oval-elongated in shape, medium-sized. Tactilely, it feels denser and heavier than other varieties
of rice harvested in late August through early September. In dry form, chungara has a pleasant, delicate smell
of grain or fresh bread (which separates it from the more widely known variety “devzir a”, which has a peculiar,
non-grain smell). In finished form (usually in pilaf), chungara has an elastic consistency due to the high content
of amylose, a sweetish-bread taste, and an almast neutral rice aroma. The peculiarity of the grain structure allows
you to reflect the taste characteristics of the dish (pilaf) more clearly, since the grain tends to actively absorb and
retain the taste of the remaining ingredients of pilaf for a long time. That is why chungara pilaf does not lose its
taste even when cooled and heated.

Chungara guruch or Chungara Rice was cultivated in Central Asia as early as the 6th century BC (according to
ancient historians). Archaeological discoveries of grains of cultivated rice date back to the 2nd century AD. At
that time, rice varieties close to chungara were called “bugda-guruch” (‘rice-wheat”) due to the large size and
shape of the grain.

Itis used in traditional dishes, like pilaf, and in particular for the inhabitants of the Fergana Valley the rice is rather
a festive dish for special occasions, but it is often made in teahouses and in friendly company. Traditionally, such
pilaf is made from lamb, yellow carrots, tail fat, with the addition of boiled eggs (especially often in Rishtan),
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hot capsicum and kavatok (grape leaves stuffed with minced meat), sut-guruch (milk porridge), shirguruch or
shirbiriizh (thick porridge with meat and carrots), shavia in the Khorezm region, and gqorma with vegetable, ghee,
or animallard. They also cook a thick rice porridge in milk with pumpkin called kovog-osh. Mastava is a traditional
soup with meat broth or with fried onions and finely chopped meat used by the local community.

Chungara rice is produced in relatively small volumes, however, it is not rare for the Fergana Valley, but it is
in great demand among true connoisseurs of pilaf and gourmets, including outside Uzbekistan, especially in
Russia, where pilaf is a popular dish.

The culture and customs of pilaf are included in the 2016 UNESCO list of intangible cultural heritage sites. Due
to the relatively small production volumes and difficult climatic conditions in the rice-growing area, there is a risk
of a reduction in production of the chungara rice.

Maxcynot Homu: UyHrapa rypy4
Maxcynot typu: loH
Mwna6 umkapuiu xyayau: daproHa BUNoOATH

YyHrapa rypyd 8 Yynrapa womt (Oryza sativa L) — Y36ekucion kcknaacura kvpysun Knprusucion
Pecnybavkacy xyayamaary GaproHa BOAMACUHUAT XaHyouit kuamnaa, GaproHa BUAOSTUHUHT PALITOH TyMaHWaa
Xamaa KuprrsncTon PecrybankacuHnAT baTkeH BUAOSTY ETALTMPUAAAVTAH WO HABUAND.

Y tOManoK Ek1 OBANCAMOH U3MATaH, JpTaua katranvikaa oynaan. Y arycr OAMHWHT OXVPAapMAa - CEHTAODb
OVIMHWHT boWnapuaa AnFub oaMHaIuraH boWKa Typyy HaBAapura KaparaHa 3uupoK Ba OFMPPOK 6yne,
KypUraHaa, YyHFapa AOH €K SHIM HOHA YXWall EKAMAK, HO3MK XAAra 3ra bynaav (Y yHU Malwxyp 3ura xoc
XMATa 3ra OYAraH ‘Aes3npa” HaBiaaH axparib Typaav). Tailépnanraxaa (0AaTaa NanoBAa) HyHrapa aMuno3aHinHr
tokopuAMrA Cababau, WUpani HOH TabMIA B3 INACTAK TapkubAa mAwaan. [loH Ty3WMAWMHIHE §3ura Xocnmrn
TOMHVHT (N3N0B) TabM XyCYCUATNAPUHY 3HUKDOK akC STTAPMLLINA UMKOH 6Epay, UyHKM A0H Y30K BaKT AaBOMIAA
NaNOBHVHT KOATaH TapK1ouit KACMAGPUHYM GAo paBuLLAa CYpub ONML Ba TabMUHHM CaKA0 KOMMLL XyCycuaTAra
3ra. Wy 6ouc YyHrapa nanosy CoBYTMATaHAA Ba KY3AMPUATAHAA XaM TabMUHH AKOTMAlaN.

YyHrapa rypyd ékn YyHrapa wom Ypra Ocvéga munoaaan assanrv V1 acpga (KaavMrv TapuxunnapHitHr ukpuua)
ETNTADWATAH, WOMM JOHAAPUHUHT apPXeonoruk TonuaManapu Munognii 11 acpra Tyrpn kenagu. Kagnaru
JaBpnapfa YyHrapara SKvH WoW HABAAPK AORHUHT KATTaMMMV Ba LWAKNNra kypa “oyraa-rypyd” (“byraoi-rypyd’)
160 xam atanraH.

AHBAHaBMIA TaOM - UJHrapa Nanosy xycycas, GaproHa BOANIACK axOMMCH YUyH KynnHYa 6aiipam TaoMu byraH,
NeknH Y kYN X0Anapaa Y0xOHanapaa Ba AYCTOHA y4pallyBnapaa Xam TaiiépnaHaan. AHbaHara kypa, byHaait
MafoB Ky314OK YW, Capuk caban, Aymba EraaH, KaliHaTANraH Tyxym (aiHMKCA, KYMUHYA PULTOHAQ), Kanamnup
Ba KaBaTOK (KMiiMa BUNaH TynaMpuAran y3ym 6apraapu) kywmo TaitépnaHagu. LyruHraex, cyr-rypyy, cymm 6yTka
- Wnprypyu &k Wnpbupwit, rywr Ba cab3i bunan kytok 6YTka - WoBNa, X0pasm BUNOSTNA] - Cab33BOT, CApEF &Ky
XallBOH &f1 KYLWMNTaH KOpMa Talépnalll xaMm Malxyp. KOBOK-0L Aran KOBOK BINaH CyTra rypyy kyuwnb kyrok
OVTKa XaM mAWrpagunap. Macrasa - rywmm KaiHatva €k KOBYPUAraH NuE3 Ba Mailaa TyFpanraH rywt unax
TaliépnaHaanraH aHbaHaBuil KoBYPMa LUYPBA 6§, Maxanvii XaMoaT4uInK TOMOHUAGH KN TaképaaHaan.
UyHrapa rypyunapi HACOaTaH KNUMK Xaxmaa eTvwTMpunaan, aMmo by GaproHa BOAWIACUra Termwan 3mMac,
Y NANlOBHI XakVKATAA KaADAAANTaHNAD 0PACKAA, Wy XyMIAZaH Y3OeKMCIOHAAH TalKapuaa, aitHnkca nanos
MaLXyp TaOM bynraH Poccusa katra Tanabra 3ra.

[lapBoke, Nanos MaaanusTv Ba ypo-ogamapu 2016-innga FOHECKO HUHT HOMOAAMA MaAGHUA MepOCH pyiAxaTnra
kapuTANraH. Lonn eTvwTnpunaanran xyayana uiwaad YAKapuu XaXMUHIHI HACOATaH KAUMKIITY Ba OFVMD UKIMM
LaponTV Tydaiinu YyHrapa Woam eTMWTARUIHAHT KMCKAPULM XaBON MABXYA.
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Karakalpak Jugara
Kopakannok, >xyropmucm

Product Name: Karakalpak Jugara
Product type: Cereals
Production area: Republic of Karakalpakstan

Karakalpak Jugara or Karakalpak Sorghum (Sorghum cernuum Willd) is a species of annual plants with 2-3
meter stems (diameter up to 30 mm) and white grains, somewhat compressed. It is distinguished by a
dense inflorescence with strangly shortened twigs and a curved stem under the inflorescence, which hangs
downwards. Itis very drought resistant. It is cultivated as a grain and fodder plantin Central Asia including, India,
Iran, Afghanistan, Mediterranean countries, trapical Africa, USA, etc. It is exceptional drought resistance, salt
talerance, high productivity, crop stability over the years, good feed advantages and versatility of use. Karakalpak
Jugara seeds are harvested during the period of full ripeness of the grain.

This product was introduced in the 17th century, simultaneously with the development of the trade of enslaved
peaple, which took sorghum grain for the long journey in ship holds. When sorghum genotypes are transferred
to other geographical areas, the crop is modified, adapting to new conditions. With development, it has become
more productive and precocious than at home, because of which it now occupies large areas in secondary
cultivation centers. Jugara was a real miracle that saved the poorest people and domestic animals from hunger.

In terms of nutritional properties, the grain and green mass of Jugara are almost as good as corn. The eqg
production of poultry, which is fed its grain, increases by 25-30%. It is very good to give it to chickens to make
them grow faster and gain weight. If pond fish (carp, crucian carp, silver carp) are fed with sorghum grain, and
not with traditional feed, their weight increases by 34%. Its grain is superior to corn in terms of macro- and
micronutrient content. According to the trace element composition. It is almost identical to barley but using

80



it when fattening animals can result in twice as much pork as when feeding barley grain. A special place is
occupied by a technical variety of culture, from which ordinary brooms are made. It contains up to 70% starch, is
processed into cereals, flour, and alcohol. Its flour has a low gluten rate.

Porridge and Jugara soups are traditionally an entry into the diet of the Central Asian peoples. In Uzbekistan, for
example, they cook porridge with meat (quja botka), soup from fried Jugara with meat (guja oshi), and milk soups
(sutliguja). In Karakalpakstan, jueri gurtik has long been considered a traditional dish: Jugara porridge with meat
and vegetables. In Turkmenistan, porridge with meat is called yoke. A real yoke is made from Jugara with a small
addition of mung bean. Jugara or sorghum grain contains 10-15% protein, 65-75% carbohydrates, 3-5% fat,
2.4-4.8% fiber, 1.2-3.3% ash, as well as carotene, B vitamins and tannins. This allows us to recommend Jugara
in diet therapy, for gout, diabetes, atherosclerosis, arthrosis, and ather diseases.

The green mass is dried and ensiled, the stems serve as fuel, go to litter and roofing, befare coarsening to green
fodder. They are also used to produce biofuels.

Climate change, resistance to the main diseases of Jugara, increasing dust, and root and stem rot all have a
negative impact in production. If experts see a great future for the culture of Jugara itself, then the traditional
national dishes of this product are less and less common. Difficult to prepare, they are supplanting more
accessible and easy-to-prepare recipes, as well as the fear of all national cuisines - fast food.
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Maxcynot Homu: Kopakannok, xxyropucu
Maxcynot Typu: loH
Mwna6 ynkapuw xyayan: KopakannofuctoH Pecny6nukacu

Kopakannok xyropw &k kapakannak xyepucn (Sorghum cernuum Willd) — nosicn 2-3 m (auametpu 30 M rava),
JIOHACK 0K, B1PO3 CHKMATaH BUP AMAAKK YCUMAVK TYPUAVD. Y XYA3 KMCK3 LWOXAAPK Ba NacTra OCUAraH Tynrymmn,
KaBUCAM NOACH BINaH 314 TYANALL XyCyCusT Bunar axpanib Typaay. Ypra Ocuéga, xymnagar, XMHIMCTOH, JpoH,
AdrormncTon, Ypra ep geHrnzn mMamnakamapy, Toonuk Adpuka, AKLL Ba 60LLKanapaa A0H Ba em-xaliak Jeumamry
cubatvaa eTvwTMpunaan. Y KypFOKYMNMK Ba Ty3NAHWLLFA YNASMAANAITY, HOKOPW MAXCYMOPAVIH, Ky nnnap
JaBOMWAA XOCWIMHIHT Bapkapopamr, 03ykanu ad3anmiknapy Ba GOMAANAHNIL XUXaTaaH Kyn kppanvknapra
3ranuri buaan axpanud Typaan. Kopakannok XyropucuHHT YPYFIapy AOHHWHT TYAKK NWLIraH 4aBpuaa nfnb
ONMHAAN.

By Maxcynor 17-acpaa Kyl CaBAOCUHVKI PUBOXNAHULWN braaH bup katopaa Xyxopw AOHUHM Y30k Cadapnapaa
kemanap oMbopnapKaa Caknauaa kynaimkr cababav knpnb kenrax. Xyropy reHotannapy 6oluka reorpaguk
XyAyAnapra Ky4MpunraHaa, XoCun GHrM Wapoutiapra MoCnalwmd, y3rapraH. PUBOXNAHAW HaTAxacuaa y yii
WAPOWTUra HUCOaTaH CaMapanvpok Ba 3pTa MALNLL XyCYCUAraTnra 3ra BYAAM, WYHUHT Y4yH Y X031P MKKMAGMUN
3KMH epnapuaa Katra MalAoHNApHW 3rannaitan. Xyropu kambaran axonnHu Ba Yii XallBOHNAPUHN OHAMKIAH
KYTKaPraH XaKMKMIA MyX133BUIA YCUMAVKANP.

O31KNGHAL XYCYCUSTAAPUTA KD, XYTOPUHUHT AOHA Ba MOACK AESPAM MAKKaXYXOpWMAaH KoamwmMarian. JoH
OUNaH O3MKNAHAAMIAH KyWAAPHUHT Tyxym etuwtpuwi 25-30 Gomsra owagu. YHW ToBykaapra bepuw xyaa
doinany - ynap Te3poK YCaay Ba Cemupuian. Xoy3 banvkiaph (CasaH, kapna, Kapacs, Myitnabaop) aHbaHasMuit
03yka brnaH 3Mac, 6Nk Xyropu J0H BUNAH 03UKAGHCE, YNAPHWUHT TUPKK Ba3HY 34 ou3ra owaan. JIoH Makpo
Ba MUKDO3NIEMEHTAP TapK1OUra Kypa MakkaxyxopuaaH YCTyHAMp. MukposnemeHtnap Tapkubnra «ypa, by apna
OUNaH Jespav bup Xui, aMMo YHI XaliBORNAPHM BOKMUAA UWNATUL apna A0HWTa HUCbaTaH Mkku bapasap Kjn
4yYKa TYLUT ONML VIMKOHWHYM 6EPaaN. XOCUNHIHT TEXHUK XIXATAAH XAAMA-XWAANTA aiHIAKCa OAANIA Cynyprunap
Taiépnalwaa anoxpuaa your tyragu. Y 70 Gon3raua KpaxManHu 3 uuura 0naau, JOH, yH, CIMPT, KDaxManHK Kaia
nwnawaa GoiganaHANaan. YHAAH ONIMHIAH YH NacT Aapaxaja IMOTeHra 3ra.

ByTka Ba Xyrop Wypsanapu aHbarasuil pasvwaa Yora Oué XanknapuHuHT TaoM PaLMOHNTa KADUTWATAH.
Macanan, Y36exucrorga jwim 6§Tka — rjxa 60Tka, MLITIM KOBYPUATAH Xyroph WYpBACA — ryXa OLM, CyTm
WypBanap — Cymm ryxa Taiépnaqaan. KopakannosmcroHaa y30K BakinapaaH aHbaHaBuii Taom Cudatuaa xyepy-
MYPTVK - TYLIT Ba Cab3aBOTAM Xyropu niopecy TanépaaHan. TypKMaHuCTOHAa rywTn 6yTka Epma Aeb atanagw.
XaKukui épmMa XyropufiaH 03riHa Mo Ky 6unaH nuwmpunaan. Xyropu Joruaa 10-15 gous npotent,
65-75 ¢om3 yrnesoanap, 3-5 dous éf, 2,4-4,8 dom3 knetuatka, 1,2-33 GOM3 Kyn, WYHMHIAEK, kapoTuH B3 B
BUTaMMHNAPV Ba TaHNHNAP MaBXy/ OYAnO, Naayrpa, kaHa AnabeT, aTepocknepos, apTpo3 Ba b0wka Kacanmknap
yuyH fOrapy auetotepannaciiia TaBcus KUInHaam.

Awmn Maccacy kypuTUnaan Ba Ypanaau, nosnapu Exunin cudatuaa dolinanaHunagy, Tylak Ba ToMm Enunaim

Ba [Jafa/laliMaraH xondtija - AW 03ykad cwbawa nwnatunagn. Y 6VIO€KI/\ﬂFVl ) HYUKaPUL YUyH Xam
nwnatnnagn.
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VAWM 3rapuiui, YaHTHUHT Kynaiivium, Unau3 Ba Nost YAPULLIM MN3D UMKAPUWHIHT Nacaitnwmra XyropuHHL
KACANMAKAGPTa UMAAMINANTA Canbuli Tabeup Kypcataan. MyTaxaccuanap Xyropu MagaHnaTUHVHI XVBOXaHHILV
YUYH XLV KENaXakHY KpaéTraH 6§nca-ag, by MaxCynoTAaH TalépnaHaanraH aHbaHasuii Muaauii Taomnap Tobopa
KaMaiiMOKaa. TaltEparnLLM MyWkynurv Cabab, ynap Kynaiipok Ba OCOH TailépAaHaauraH TaoMaap, WyHUHIAEX,
6apua MUAMNIA OLUXOHANAPHUHT 0Tk BYNran- Te3 TailépnanaauraH TaoMAapra YpuH anmalMoksa.
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Ark of Taste

Guraob sauce
Fypao6

Product Name: Guraob sauce/ G'o'rob
Product type: Condiment
Production area: Samarkand region

Guraob is a gastronomic specialty from Samarkand, in southeastern Uzbekistan. It is a liquid condiment
made from the juice of unripe grapes. Its name, which comes from the Tajik language (a variety of Farsi),
means “green water” or “unripe water.” Guraob is similar to verjuice, which has been used in European,
Turkic, and Arabic cuisines for centuries. The Persian version of verjuice is known as ab-ghooreh. To make
guraob, local grapes, often of the taifi and husaini varieties (though others can be used as well), are
harvested before they are matured, before they have started to produce sugars.

The grapes are ground, the seeds and other solids are separated, and then the juice is usually boiled with
the addition of some salt. The cooked juice is put in bottles, which are sealed with clay and then left on the
roof of the house in the hot sun for the rest of the summer (temperatures can exceed 40°C). The bottles
are usually glass, but plasticis also used. Though glass has been present in Samarkand since ancient times,
it is likely that the vessels for guraob used to be made of ceramic. In any case, the current method dates
back at least three centuries. The boiling and salting of the grape juice and sealing of the bottles are all
important for preventing fermentation, which could yield alcohol or vinegar. However, due to the small
amount of air left in the bottles when they are sealed, and the fact that tiny quantities of air pass through
the clay stopper over time, the phenolic compounds in the juice eventually oxidize, and the guraob turns
from a pale green to a reddish-brown color. The thing that distinguishes guraob from other variations on
verjuice is that it is left in the sun.
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Guraob is used to season all kinds of meat and vegetable dishes, from Samarkandi pilaf to achichuk
salad, which is made from onions and tomatoes. A mixture of guraob and sliced onion is served as an
accompaniment with shashlik (local barbecue) or fried meats. Though they have similar uses, guraob
should not be confused with vinegar. In fact, as different kinds of vinegar have become more available, the
use of verjuice has declined in many of the cuisines to which it is traditional.

Guraob is at risk for several reasons: It is produced in limited quantities at the household level, not
commercially, so its continued production depends on the tradition and associated knowledge being
passed to younger generations. Unfortunately, the urbanization of Samarkand has led to the destruction of
household garden plots where people used to grow grapes. Also, when people relocate to large apartment
buildings, it becomes much less convenient to put bottles of guraob on the roof to cure in the sun.

Maxcynot Homu: Fyjpao6
Maxcynort Typu: 3upaeop
Mwna6 unkapuvw xyayau: CamapKkaHg BUNOSATH

Fyp0b — Y36ekMCTOHHIHT XaHybu-Wwapkuaar Camapkanaa TaépaaHaguran racipOHOMAK TaoM. By nuwMarax
Y3yM WapbaTAAaH TaEPAaHTaH CYHK 3UPaBop. TOXVK TUAMAGH (GapCya XMama-xiun) Kemd UnkkaH YHUHT HOMN
"SLUnN CyB” k1 “NMLIMAraH CyB" AeraH MabHOHM aHMaTaaw. fypob EBpona, Typkuii 8a apab oLwxoHanapuaa acpnap
J3BOMYAA MLLNATANTAH BEPIXYCTa Yxwaiaw. Verjuice HUHT dopcua Bepcusicn ab-ghoareh aeb HomnaHaay. Fypob
TalEpNaLL yuyH Maxaanii y3ym, kyrniHua ToAdw Ba XycaiiHn HanapuaaH (60WKanap xam GOAAANaHUL MyMKIH),
YNap Xan MAWMAraxyaa, Wakap UWNab YnkaprLwHmM 60LWNALIAAH ONAVH ANFNG ONVHAAN. Y3yM 33NaaN, ypyFnap
Ba DOLUKA KATTMK MOAANAP axpaTunaay, CYHrpa wapbar oaataa Ty3 KYWANraH Xonaa kaiHatmnaav. Taépnanran
Wapbar WhWanapra Kynanaau, ynap N0i bunan énunaam, CyHrpa €3 OXMpUrada UCuK kyEw OCTAAa YAHWHT
ToMuaa konaupunaan (xapopar 40°C gaH oLwnwm MyMKIAH).

Vianwnap 0aataa WAWaAaH, NeknH MAacTiK WAMLWLAGP xaM ninatunaau. Camapkaqzaaa Wia kaanM 3aMoHapaaH
bepn MaBxya 6jnca xam, F/pob uanapy ConoataH Acanra. Xap X0na, Xo3vpri Taiépnos ycyamaaH kammaa
Y4 acpfaH bepu GoiiaanaHmnan. Yym WapbariHin KaHaTuL, Ty3nall Ba WHWanapHu Enuw GepmeHTaLng yuyH
MYXVUM axaMUATTa 3ra, by XapaéH CupT &k cupka xocun byautnra oo kenaan. LUy 6unar 6upra, MyxpnaxraH
Wianapaa 03 MUKAOPAA XaBO KOATAHMAM B3 BaKT YTULWM BUAaH NOA KOMKOFUAAH 03 MUKAOPAATM XaBO YTHWMN
Cababny, wapbar Tapkubuaary GeHomK bUpKkManap OXup-okMbat OKCUANAHaM Ba FYp0ob 04 AWM PaHTiaH
KM3WI XMrappaHrTaya y3rapaay. FYpobHm 60LKa BepAXyCIapuaaH axpario TypaavraH Gapki LWyHAaKY, y kyélaa
KONAMPUASIN.

FypobaaH Camapkari NanoBuaaH TopTMb N1E3 Ba NOMUAOPAAH TaépaaHaamran “aundyk” canaturada Gynrat
bapua Typaarv rYwT 8a Cab3aBOTIM TAOMAAPHN MCTEBMON KUAMLWAS MLNATANAAN, FYPOD Ba TyFpanraH Mués
APANALWMACK MAXaMIA k3606 Bk KOBYDUATAH TTTa KyWMMUa CUGATATA XV3MAT KNaaw. YXIwalw Xuxamapra
3ra Gynca-fa, FYpobHM Cpka OMNAH adalTMPMACIMK kepak. [lapxakikar, Typau XUn CvpKa Typaapu Masxya
bynrananru cababav, Bepaxycaan GoiaanannL aHbaHawid 6YraH Kynnab OWXOHNAPAA axaMUSTUHY HYKOTAN.
Fypob Taitépnaw ycymn brp Heua Cababnapra kypa xaBd OCTAAQ: Y TUXOPAT MaKCaANapMaa 3Mac, bankn yi
WAPOUTVAZ YEKNaHraH MUKAOPAA MWD YMKAPUAGAN, WYHUHT YUyH YHU WWAA0 YMKAPULHM A3BOM STTMPALL
aHbaHanapra Ba éu aBnoAra yTaauran TerAwm bunamnapra 6ofmAK. AGCycki, CaMapKaHaRVHT ypbaHM3aLmMscL
aBBANAPY Y3yM ETULLTUDATAH TOMODKA EPAAPVHVHT BaipOH bnwmMra onnb kenan. byHaaH Talkapy, ojamnap
Ky KaBatv Typap-xoit 6uHonapura kyumo ymniwnapy cadat, FypobHI KyELAa KypHTHLL Y4yH TOMTA WMLWANAPUHA
KYAWL IMKOHM KaMaran.
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Novvot
HoBBOT (HaBaT, HOBAT)

Product Name: Novvot
Product type: Sweets
Production area: Samarkand region

Navat is a recrystallized sucrose formed from a rich fruit syrup, common in the countries of Central Asia:
Uzbekistan, Tajikistan, Afghanistan, and Iran. It has many names characteristic of different regions: Navat,
Kinwa-shakari, Nabat, and Linavot. It is produced at home and in small production workshops throughout
Uzbekistan. Since the natural product requires the mandatory addition of fresh grape juice, it is not
produced very much. Accordingly, the price of navat is several times higher than that of granulated sugar
or refined sugar. Navat has white, light cream, or brown crystals collected on a stick or thread in the form

of a cylinder or cone.

The variety of shades is achieved by different cooking times or by adding saffron or food to the Navat.
Crystals are much larger than ordinary white or cane sugar. The diameter of each piece is about 5-8
centimeters. Richly sweet, but not cloying, with a fruity or honey notes. The main part of the product is
produced during the grape harvest period (summer-autumn). However, with the development of modern
technologies, canned grape juice can also be added to navat, and various substitutes can be used to
deceive consumers.

The history of this sweet product goes back thousands of years, as it has long been popular in the countries
of Central Asia. The appearance of navat in Central Asia is supposedly associated with the penetration of
the Tajiks, the ancestors of the Tajiks (9th - 10th centuries), into the Iranian region. In Iran, there is even a
name for Navat, which has been passed on to the Uzbek tradition, has spread to the territory of Uzbekistan
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for a long time, and has long been one of the favorite sweet delicacies. In Farsi, it means old. Once, the
product was considered very valuable and expensive and was stored in special caskets as a jewel, and not
everyone could afford to consume Navat.

To make Navat, special tools and utensils are required. Previously, there was no industrial production of
sweets. It was made by specialized craftsmen available in almost every village in Iran and Uzbekistan. The
art was passed down from generation to generation and was respected by the locals. The radial recipe for
sweetness was boiled in cauldrons with the addition of sugar and freshly squeezed grape juice until a syrup
with a moisture content of 16-18% was obtained, then filtered through a fine-mesh sieve and poured
into a special container with stretched threads. Here, while maintaining a constant temperature, it went
through the crystallization process, which takes at least three days. After that, the crystals were extracted
and dried in the open air. According to traditional technology, it is permissible (but not necessary) to add
only two auxiliary ingredients to the syrup for the preparation of Navat: saffron, which gives the crystals
arich golden color and a spicy, bitter taste, less often natural honey, that gives additional softness on the
palate, and honey aftertaste. One of the main ways to consume Navat is with green tea. A stick of Navat is
dipped in a cup with a drink and stirred until the crystals are completely dissolved.

Not so long ago, a cheap method of making Navat crystals from granulated sugar appeared. Ordinary
white sugar, which is sold in stores, contains sucrose. This substance is different from the natural glucose
in grape sugar. Sucrose prevents the formation of large hexagonal crystals. To break down sucrose in
ordinary sugar, a special enzyme called amylase is used, obtained chemically. Thus, even at home, you can
get sparkling navat crystals. Nevertheless, both the taste and healing properties of such sweetness are in
many ways inferior to real Uzbek sugar. Therefore, when purchasing Navat in a store or via the Internet,
you should make sure that it is really made from natural ingredients. Today, a popular product is made
on a small industrial scale in workshops, and it is not a fact that everywhere it adheres to the traditional
technology of its production.

A small number of producers have this unique indigenous knowledge of producing natural Uzbek Navat
especially from grapes and other fruits. Unfortunately, this knowledge is being lost due to the easy use
of industrial sugar, and if attention is not paid to the continuity of this traditional knowledge, the natural
Navat in Uzbekistan is at risk of disappearing.
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Maxcynot Homu: HoBBOT (HaBaT, HoBaT)
Maxcynot Typu: lUnpuHnauknap
Mwnab ynkapuw xyayan: CamapkaHga BMnosTH Ba 6oLuKa Bunostnap

Yora Ocné mamnakatnapu: Y36ekncion, TOXAKMCTOH, AGFOHUCTON, 3POHAA KEHT TAPKAATaH WAPUHANK, THAMHTaH
MeBa CMPOMMAAH XOCWN BYNraH KaiTa KpUCTaNaHraH Caxapo3a xCcobnaHaan. Y Typav MHTakanapra xoc kynnab
HomAapra sra: Hasar, KunBa-wakapw, Habar sa /unasor. Y 6ytyr Y3bekucron 6§iinab yiga sa kuwk vwnab
VKAV LEXNApIAA MLWNab Ynkapunaau. Tabuuin Maxcynar ssHIV Y3y LapbaTvHK KYLWMWHY Tanab Kuararamm
ababay, xakukuid HOBBOT KeHT Kynamaa Mwnab umkapuamMaiaun. LLyHra kypa, YHAHT Hapxv  Wakap ynacu
€K1 TO3anaHraH WwakapaaH bup Heya bapasap tokopu. HOBBOT - LMMMHAD &K KOHYC Wwakmmaa Taék ekn unga
TYMNGHTaH OK, eHIUN KPeM EKv XUrappaHr KpucTannapanp. Parr-6apaHmvkka Typam MALIMPULL BAKT Opavknapy
Ba 3ab(GapoH &k acan KWnanwy biunaH 3puLwmnasn. Kpuctannap ofami ok 8k KaMIL WakapAaH aHua karma.
Xap 61p BYNAKHUHT AameTput TaxM1HaH 5-8 cv. Mesamn Wwapbar ékn acan TabMu 6unaH YTKMp WHPHH, aMMO
Mebjara TerMargurat TabMra SpUwmnnaan. MaxcynoTHUHE aCoCAI KUCMM y3ym nFM-TepiMm Aaspuia (83-ky3)
MwNab unkapunaan; bupok, 3aMOHABHUIA TEXHONOTANAD PUBOXAHNLIM OUASH HOBBOTTA KOHCEPBANAHTaH Y3yM
Wapbatv Ba Typan YpMHOOCAPAAp KWL BUNAH UCTEBMONUMHY affaLl MyMKUH.

By WMPUMHAMKHUHT TapuxiA MUHT Auanapra 6opub Takanaay; y Mapkasuit Ocué mamnakamapiaa y3ok BakmapaaH
6epy MaLuxyp bynraH. HOBBOTHIHT Naliaa BYnLIK, TOXMK Xankaapy axA0ANAPUHUHT IDOH XyayAUra KApKE kenmwu
(IX=X acpnap) 61nas 6OFMK. Ip0OHAA XaTTO HaBBOT HOMM XamM DOPKY, Y Y3DeK aHbaHanapura Mocawo, bytyH
Y36exncTon xyayan 6inad Tapkanan. Gopc TAMAAH TAPXAMA KIAMHTAHAA “3Ck/” [EraH MALHOHIM aHMmATaAN.
HoBBOT a3a/1AaH CeBUMAN WHPUHAMKNAPAAH bupy BYING kenraH. bup BakTap MaxCynoT Xyaa Kaapav Ba KAMMAT
XMCOBNAHAPAM, Y 33PrapivK OyIoMAapK kabu Maxcyc KyTUAapaa CakaaHraH Ba XaMMa XaM YHY Xapuil KAWL
KOAMP BYIMaraH.

HOBBOT Taiépnall yuyH Maxcyc acbobap Ba MANLLNAD Kepak 6ynan. Vnrapu W1pUHANKIAPHN UWNA6 UnkapnL
CaHOaTA BYMaraH. YHiu SpoH Ba Y36eKHCTOHHIHI AeApan 6apua KAWIOKAAPHAA BYraH MaxcyC xyHapMaHAnap
Mwnab umkapraHnap. CaHbal 3BNOAAAH-aBNOAra YTMO KenraH Ba Maxafawit axonu TOMOHWAAH K3APAaHTaH.
AHbaHaBuil peUenTra kypa, WApHHAKK 16-18 GoN3 HAMAMKAArM CUPON ONMHMATYHUa WaKap Ba AHIM CAKUITaH
Y3yM Wapbati KYWWAraH KO30HMAPAA MUWMPWATaH, CYHIPa HO3MK TYPAM 30akAaH OUATONAHAZM Ba Yy3WiraH
Uap 61NaH MaxcyC MANLWIIA Kyivnran. by epaa JoMMUIA XapOpaTHI Caknall BINaH, KpUCTAMaHML XapaéHi
covp Gynaan, by Xapaé kammaa 3 kyH AaBoM 31aav. LLUYHASH CYHT, KpuCTannap 0Anb TalwnaHasm Ba OUnK
XaBOAA KyPUTUNAAM. AHBAHABWI TEXHONOTWArA KYPa, HOBBOTHY Taliépnall yuyH Cuponra (Gakar ukkuta Epaamym
WHIPEAMEHTHN KYWWL (LWAPT 3MAC) XOM3AMP: KDUCTanNapra ONTMH PaHr Ba Yydyk TabM 6epaauraH 3ab0apoH;
03b3aH HOMLIOK TabM Ba Capfull PaHr bepagurad Tabumit acan. HOBBOTHU MCTEBMON KMAMLHWHT COCHA
YCyapuaaH bupu kjk Yot bunaH numwamp. Taékaarv WAPHMHAVK OUp MWENa nummMankka botpuaam Ba
KpUCTannap byTyHnai 3puryHya apanawmipunaau.
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AkMHAA Wakap ynacuaaH HOBBOT TaliépAaLlHUHT ap30H ycymn Maitao bynan. [IjkoHnapaa cotunagnraq oaanii ok
Wakap Tapk1buaa axapo3a MaBxya. by MOAAa y3yM Wwakapuaarv Tabunii mioko3agaH dapk kunagm. (axaposa
HOBBOTHUHT KaTTa 0TI BypUaKIV KPUCTANNAPY WAKANAHWLNTE TYCKMHAVK Kunaan. OAnviA Wakapaari Caxapo3ani
Mapyanall yuyH aMun03a Aeb atanagurat Maxcyc kMMEBMA Mnab uMkapuaraH depmeHT nunatunaan. LLyHaai
KNG, XaTTO YiiAa xaM 13 EpKMH HOBBOT KPUCTANNAPUHN ONMLWMHIM3 MyMKIH. AMMO TabMi XMXaTUaH Xaw,
WKHODAXIL XyCycUaTA bIANaH Xam ByHAAl WMPUHAKK KYN XUXaTAaH XaKMKMA MUAWA MaxCynoTAaH aHua nact
6ynaan. LLYHIHT yuyH, HOBBOTHY AYKOHAG 8K MHTEPHETAA COTUO ONABTraHAa, YHUH Tabunit UHrpeaneHTIapaaH
TaABPAAHTAHANIMTA VILOHY XOCUN KMAWWIAHTM3 Kepak. byryHryv kyHAa Mallxyp Maxcynor katra byamara caHoar
MUKECUAA VIAA0 uMKapUAaAn B XaMMa XOlAa xaM aHbaHaBuii UWNA0 UMKIPULL TeXHOMOMMACKTa PUOS
KIIMHAETraHN XaKMKaT 3Mac.

ByryHrv kyHaa YLWGY MaLIXyp MAxCYNOT KNUMK CAHOAT MUKECUAA MWAA6 YnKaPUNAAN aMMO, XOtia XaM aHbaHaBMiA
MLNAD UMKPUILL TEXHONQTUSCUTA PUOS KWIMHTAHUTE MLOHY XOCKA KUAMD BYMaian.
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JIAP. HOH MAXCYTIOTAAPY BA LUVPYHIVKAP

4-B0B: KAATA VLLINAHTAH M EéB/\—C/\ES/\BdT

Shinni
LUWHH®

Product Name: Shinni
Product type: Processed Fruit
Production area: Fergana and Namangan regions

Shinni Bekmes or Bekmeyz, is a fruit juice that is boiled down to a syrupy state. The consistency of the
product resembles honey (it is called fruit honey), and, as a rule, it is made from grapes (doshab). Shinny-
Bekmez can also be mulberry, melon, watermelon (nardek), pear, quince, etc., but the most popular is still
grape, which is considered classic, and is the most common and affordable.

Bekmez, made from black grape varieties, has a slightly tar syrup and chocolate-coffee notes. Of the white
varieties, Bekmez is like fresh honey. An important role in Uzbek viticulture is played by the Parkent district
of the Tashkent region. Located in the western foothills of the Chotkal range of the Middle Tian Shan
and surrounded by mountains. Local Bayan Shirei grape varieties produce high-quality Bekmes used for
confectionery and blending. Black grape varieties such as Morastel, Saperavi and Hindogni can be used to
produce products with higher nutritional value, rich antioxidants, and higher phenolic content than white
grapes.

Famous and popular is Parkent shinnishi - a unique Bekmes made from grapes grown in the foothill village
of Sukok (Parkent district). This environmentally friendly product, made from hand-picked grapes on the
mountain slopes, has great export potential.

Grape juice, that is prepared to make bekmes in the traditional way from grape varieties grown in the

region, is represented by the highest indicators of biochemical composition, phenolic substances, and
the content of active antioxidants. The juice is placed into a large cauldron and evaporated over very low
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heat or in the sun without added sugar. To maintain the maximum intensity of the color of Bekmez brewed
from various grape varieties, to ensure the balance of sugar and acidity, as well as to radically improve
other technological indicators of the quality of the finished product, it is recommended to be produced in
the traditional way, but on modernized and high-tech industrial lines. For example, the condensation of
syrup in vacuum-evaporation boilers allows you to preserve the maximum of useful phenolic compounds,
vitamins, and other biologically active substances, in addition to the intensity of their color. To reduce
acidity (neutralization) during the boiling process, chalk, marble powder, clay is added to the juice and is
one of the ways to process grape berries for long-term storage. The product is packed in glass containers
and stored for six months in a cool place. Previously, Bekmes were stored in pottery.

Bekmez can be consumed as a separate dish, and also can be added to tea, pastries, desserts (Turkish
delight, halva, churchkhela, sherbet), drinks, and jams. It is also used to make alcoholic and non-alcoholic
beverages, for example, to increase the sugar content and strength of dessert wines. Bekmez goes well
with pancakes, cheesecakes, and cottage cheese. It can be added to muesli and porridge, which is very
popular especially with children. At the same time, it meets most of the daily needs for vitamins and
minerals, especially calcium, iron, potassium, and magnesium.

In recent years, humanity has faced great risks in terms of maintaining health, the need for products with
high biological and nutritional value has increased significantly. The main task was to expand the range of
agricultural products, their quality, environmental cleanliness, and health benefits. In this regard, in grad
and its products play an important role in the production of biologically active and nutrient-rich products.
In Uzbekistan, this problem is fully realized, and they are trying to stop it by expanding the area under grape
culture and the amount of viticulture and its processing. The volume of cultivation of grapes, processing,
production and packaging of various products is somewhat smaller, and it is necessary to radically expand
and modernize this industry in accordance traditionality with the requirements of the time.
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Maxcynot Homu: LUINHHK
Maxcynot Typu: MeBa KOHcepBanapu
Mwna6 ymkapuiu xyayau: ®aproHa Bunoat, HamaHraH BUNoATH

LWWHHYM Ekn Bekmes - CUpOMCUMOH X0onaTra kajap sXWW kallHaTuAraH Mesa wapbati. MaxcynoTHUHR
Tapknbura kypa acanra yxwangm (y MmeBanu acan Aeb atainamnap) Ba KOUAA TapuKacuaa, y3ymaaH (sowab)
TaitépnaHaan. LUMHHIMHY TyT, KOBYH, TapBYy3 (HapAek), HOK, bexi Ba 6OLLIKANapAaH xaM TaépaaLL MyMKWH,
AMMO 3HT MaLLXyp Ba 3HT KEHT TapkanraH ap3oH Aeb X1McobnaHaauraH y3ym wapbatmanp.

Kopa y3ym HaBnapuaaH Taitépnanran LLIMHHYM 03ruHa KaTpoH CMPONK, WOKOAaA Ba kode TabMaapura 3ra.
Ok HaBnapfaH Taépnanrad LuHHY TabMy acanra yxwanam. VpTa TAH-LIaHHUHT YoTKON TM3MACUHIHT
fapbuii raknapuga xolnatiran Ba Tofnap bunax ypanraH TOLWKeHT BUNOATUHUHT [apkeHT TymaHu y36ek
Y3yMUMAMIALE MyxuM YpuH TyTagn. Maxanamit “BasH LWupei” y3ym HaBnapuiaH KaHAONAaTYMIMK Ba
KOPMLLTAPUL Y4yH NWNATUNAANTAH HOKOPW CGATAN WUHHUNAP TaliépnaHaayn. Mopacten, Canepasu Ba
XVHLOHW Kabv KOpa Y3yM HaBnapw ok y3ymra kaparaHaa tokopu 03yKaBuii KiMaTy, aHTMOKCUAAHTAAPra
601 Ba t0KOPY GEHOMNK TAPKNOUTa 3ra 031K-0BKATNAPHM ULLNAG UNKAPUL YUYH ULLNATAANLLA MyMKIH.
Maluxyp Ba Mabaym 6ynrad MapkeHT WnHHUCK— TOF ongnaaru CYkyK kAwnofraa (MapkeHT TymaHu)
eTULITMPWATaH y3ymMAaH TailépnaHraH Ho&6 bekmecanp. ToF EHbaFmpnapuaa kynga Tepuarad y3ymga
TaépnaHraH ywwoy 3KoN0rMK T03a MaxCynoT KaTTa 3KCMOPT CanoxusTira 3ra.

MWHTaKaga eTMWITUPWAraH HaBNApAAH aHbaHaBWA yCynja TaiépaaHraH y3ym wapbat buoknmEsni
Tapknbu, GeHoAnK MOAANAPY Ba G0N AHTMOKCUAGHTAAPHUHT 3HT OKOPY AApaxack 61naH npodanaHaam.
Y3ym wapbaty katra Ko30Hra KyWnnaam Ba Wakap KYLIMACAaH XyAa NacT 010BAA EKn KyElaa GyFnaHaam.
Typan xun y3ym HaBnapuaaH TaiképaaHraH bekMesHIHT MakCUMan pPaHr MHTEHCUBAWTMHY Caknab Konu,
LWakap Ba KMCIOTANUAUK MyBO3AHATWHU TabMUHAALL, LWIYHUHTAEK, Tallép MaxCcynoT cudatuHMHI 6owka
TEXHONOTUK KYpCaTKNUNapyHm Ty6AaH AWML MakCagMAd YHU aHbaHaBWIA yCyAa aMMO MOAEPH3aLMS
KMMHFAH Ba FOKOPU TEXHONOMMSN CaHOATAA ULWAG YNKApULL TaBCUS STUAAAN.

Mucon yuyH, Bakyymau OyFnaHWLW KO30HAApWMAA CWMPOMHW KOHAEHCAUNS KWAML YNAPHWHT PaHry
WHTEHCVBAMTWAAH Tallikapy, Goiiganu deHoauk bupukmanap, BUTaMUHAAP Ba bolka buonoruk daon
MOZZANapHU MaKCUMan 4apaxaga caknab Koamil UMKOHMHY 6epaau. KaltHaTyw XapaéHigaa KNCAoTanukHU
(HeiTPaNM3aLMAH) KaMaTUPNL Yy4uyH Wwapbatra 6yp, MapMap KykyHu, LYXOK Ba Nécc kywmnaan sa by
Y3YMHY y30K MyAAaT CakAaLL y4yH KaidTa ninaLy ycynnapuaad 6upuanp. Taitép Maxcynor Wula namwnapra
kagoknaHaan Ba OATY Ol AABOMMAA CANKMH XoiiAa CaknaHagw. nrapu WUHHUAAP COMOA MANILNAPA]
cak/1aHraH.
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LuHHN MycTakun TaoM Cudatpa WCTEBMON KWAWHAAW, YOMra, NULWAPUKNApra, LIWPUHAUKIAPTa,
nuMmarKnap (Typk NOKymu, x0nBa, Yepuxeny, Wwepber) Ba Mypabbora Kywunagu. LLyHUHrgex, y ankoronnm
Ba a/IKOrONCK3 NYMMAMKNAP TAREPNALL YUYH, MACaNaH, LWMPWH WApPOBAAPHIHT LLAKap MUKAOPH Ba Ky4uHN
OLUMPUILL YuyH Wwnatunagm. LLnHHK Kyiimoknap Ba TBOPOT BUAH FXLWIM NCTEBMON KUAVHAAN. ATIHUKCA,
bonanap xyfa axwu kypaguraH Mycc Ba 6ytkanapra kywuw mymkud. LWy 6unad bupra, y BuTaMuH Ba
MUHepannapra, XycycaH, kanuui, TemMup, Kanuii Ba MarHuiAra 6yraH KyHank 3XTUEXHUHT KaTTa KUCMUHN
KOHANPAZM.

CyHrrn iAinnnapaa MHCOHWST COFMKHW Caknall HykTau Ha3apwiaH Katra xaed-xatapnapra gydy kenam,
bronorvk Ba 03ykaBWid KMAMATV tOKOPWU GYAraH MaxCynotnapra bynraH 3XTWEX ce3nnapav Japaxafa
OWAM. BYHHWHT YUyH acocMid Basnacy KMWAOK XYXanWru Maxcynotiapu TyphapuHU KynaiTupuL,
CMOATIN, IKONOTUK TO3a Ba COFMMK YUyH GOiAZaNM 6YIMWIMHM TabMuHAAWAMP. by 6opaja y3ym Ba y3ym
Maxcynotnapu buonoruk ¢aon Ba 03yka MOAAANapura 60 MaxCynomap UWAAb unkapuwd MyXUM
YpuH TyTaan. Y36eKnCToHAa y3yM eTMTUPILL MalgOHAAPUHIN KeHTATUPIALL, Y3yM eTALITADUILL XaXMUAHM
KYNaiT1puLL, KalTa NLNAHTaH MaxCynoTaap Ba KaZoknall Maxcynotnapy uiunab unkapui iyan bunau by
MyaMMO Xan 3TUAMOKAA, BYHWHT YUyH Ma3Kyp TapMok 3aMOH Tanabnapy acocuaa TybaaH KeHrantupuauo,
MOAEPHU3ALNS KMANHMOKA].
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AND SWEETS
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PROCESSED FRUITS AND

CHAPTER 4

\BLES, BAKER

Shirmon Non Bread
LLnpMOH HOH

Product Name: Shirmon Non Bread
Product type: Baked product
Production area: Namangan region

Shirmon Non or Sourdough Bread is a traditional bread produced by local communities in Samarkand,
Namangan, Fergana, Andijan, Kashkadarya, and Surkhandarya regions of Uzbekistan.

Depending on the composition of the ingredients of the sourdough and the features of the technology, the
Uzbek sourdough flatbread is called differently based on the production area such as “Shirmon kulcha”,
“Shirmon Patir”, “kushalok Screen”, “Payvand”, “Obu xol”, “Olcha gulli screen”, “Alimat-non”, “Abukhalil-
alicha-gyuli”, “Kushalok-kulcha”, “Yaglyk-kulcha”, “Kushalok-kulcha-shirin”, “Alimat-yaglyk”, “Shikar-yaglyk”,
“Payvond-yaglike”, “Shakir-abukhali-alicha-gyuli”, “Abukhali-alicha-gyuli-yaglik”, “Abukhali-alicha-gyuli-
shirin”. Shirmon Non is considered a dietary and even medicinal bread, has a unique sour and sweetish
taste at the same time, with a delicate aroma of anise. Experienced bakers (Nonvoychi) are proud of the
special sourness in their bread and can control the level of acidity in the recipe. Thanks to this, it is possible
to create a deep and complex taste of bread, keeping the sourdough at a lower or higher humidity level or
regulating the fermentation temperature.

It is believed that sourdough bread has been used by people for more than 6,000 years. There is no
information about the appearance of the product in the territory of Uzbekistan, but it can be easily assumed
that it appeared along with the emergence of the production of flatbreads in the tandoor. The areas of its
manufacture are associated with the areas of settlement of ancient sedentary agriculture, and the tradition
of making sourdough cakes has survived more than ane invasion of foreigners and a change of cultures.
However, the product is widespread in the ancient agricultural regions of Uzbekistan, especially in rural
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communities and small towns. Less widespread or complete absence of the tradition of baking sourdough
bread is observed in the regions where the descendants of nomadic Turkic tribes settled, although they
consume other types of bread with added fat, such as “obi non” and “chalice”, and Tandoors are also used.
Shirmon Non is not a bread for every day - according to tradition, it is consumed on holidays, weddings
and other occasions. The nutritional value of it depends on the type of flour used for cooking, with whole
wheat flour it is a healthy dose of fiber, calcium, iron, magnesium, manganese, potassium, phosphorus,
selenium, zinc, and vitamins B, C, and E.

It takes at least fifteen hours to prepare a special sourdough based on local chickpea-nohata, a decoction
of it with the addition of anise, tail fat, wheat flour, and much more. Moreover, every experienced baker
(Nonvoychi) has their own secret of preparing a product that has been passed down from generations. The
best ingredient to create a starter culture is whole wheat flour. This bread is baked in a red-hot tandoor,
like an ordinary obi non. The special aroma and color of the cake is given by the method of preparation - on
dry cotton stalks - guzapai or brushwood collected in the wild mountains. It is they who give that special
heat that makes the cakes ruddy.

Despite the initiatives of the government of Uzbekistan on the development of gastronomic tourism, the
popularization of Uzbek cuisine, its features, and traditions, as well as the development of entrepreneurship,
the production of bread “screen non” remains primarily a family production. It is this form of existence of
ancient traditions that is of interest, both for foreign tourists and guests, and for local youth.

One of the main ingredients of sourdough bread is the baker’s secret. Everyone has their own, respectively
- all breads baked with different nonvoychi - have their own taste and aroma. Secrets are often passed
down in families from father to son and beyond. Attracting students from the outside seems more difficult
due to the complexity of learning a profession. Such recipes are lost when offspring are interrupted, or
sons refuse to follow the path of their fathers.
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Maxcynot Homu: LUMpMOH HOH
Maxcynot Typu: HOH MaxcynoTnapm
Mwna6 ymkapuiu xyayau: HamaxraH BUNosTH

LUMPMOH HOH EKM XamupTypyW HOH — Y36exncToHHIHT Camapkana, Hamarran, Gaprora, AHAvXoH, Kalukaaapé
Ba CypXOHAAPE BUNOSTNAPUAA MAXaINIA axony TOMOHUAAH NUUPANAANTAH aHbaHABHI HOH.

By parir, xylWwbyit 8a TeKCTypach Xuxatiaar CepkyL Y30ekMCTOHHIMHI TeXHONOTVK XVXaTAaH 3HT Mypakkab Ba
IKTUMON 3HI BPKAH TabM MAXCYROTUAND. Y30EK XaMUpTyPyLLIM ACCA HOHAAPY ULLNBO YMKAPVILL XyOyANTa,
MACMVKNAPHIHT TapKkMOV Ba TaEPAGHULMHIHT Y3Ura XOC XyCYCUSTAapUTa KYpa Typauya HOMAaHAIM, Macana,

"o U "o M

“WnpmoH kynua”, “WupmoH nawmp”, “Kywanok wipmoH”, “Maisara’, “06y Xon”, “Onua ryann” wipmoit”, “Aumar-

BEN’, “AByxanua-onda-rymn”, “Kywanok-kynua’, “Ermnk-ynua’, “Kywanok-kynda-wipnor”, , “nkap-émi’,
"MNaitBara-érnn’, "loknp-abyxanun-onua-rynu”, "Abyxanin-onua-rynv-eenn’, "Abyxanun-onya-ryau-LwmpmH'”.
LnpmaH HoH Napxe3 Ba XaTio 0pMBOP HOH XMCO6AaHaAM, Y ¥3ura XOC HOPAOH Ba aitHy NaitTaa HO3MK aHUC
3pAMaTV BNAH WMPWH TabMra 3ra. Taxpubanm HOBBOINAP HORHUH MaXCYC a4uTkucy bunan GaxpiaHagnnap
Ba PeLienT 6}iinya aumTky AapaxacyHu Ha3opar KAULLAAPY MyMKUH. XaMMPTYPUILLHW NacT K1 HKOPU HaMIKK
Japaxacnia ywnad Typuww Exu GepmeHTaLNg XapopaTuHI CO3MaLL OPkaN YTKUD Ba MypPakkab HOH TabMIHH

SPATUL MYMKIH.

XaMUPTYPYLLNM HOH UHCOHNAP TOMOHUAAH 6 MAHT AALaH KYNPOK BaKT A3BOMMAA NCTELMON KUIMHTAH Aeb
XMCODAaHMNAAN. Y36eKnCTOH XyAyAVAA MaxCyNOTHUHN Naiiao0 BYIMLWN Xakiaa ey kaHaai MabaymoT Ik,

AMMO Y TaHIMPAA ACCU HOH ENVAMWIHWHT N0 byanwy 61unan brpra naiiao 6ynrax 4ed OCOHIMHA TaxMuH
KA MYMKWH. Y ULNA0 Ynkapmnran XyayAnap KaaumMri yTpok AexKOHUMIVK PUBOXIAHTaH X0iAnap bunan
60FAMK 616, XaMUPTYRYLLM HOH TaEPNALL aHbAHACH UeT SAAMKNAPHUHT 61D Heya MapTa b0CKMHUMANMY Ba
MaAaHUSTAGPHIHI J3rapuLLi BUNaH CakiaHub KONraH. JIekiik MaxcynoT Y30eKMCTORHIHI KaauMIA AeXKOHUUMAK
OUNAH LYFYINAHYBUM XYAYANAPA], AlHVIKCA, KMLLIOK XaMOaNaph Ba KUUUK IaXapAapaa KeHr TapkaraH.
Kjjumarum Typkuii kabunanapHiHT aenoanapi JTpok byran xyayanapaa xamupTypywau HoH NAWMpPKL
aHBAHANAPVHUHT KaMPOK TapKaATaH Eku TYAK VKA Ky3aTUAMOKAG, Fapyy YNap Xam TaHapAaH
holifanaHran xonaa éf kywuarar bowKa TypAary HoHAAPHK, Macanak, “0bu HOH" Ba “Halua’Hi NCTebMOS
kunraHnap. LMpMOH HOH Xap KyHMK HOH 3Mac, aHbaHaBi paBuwaa balipamnap, TYinap Ba bowwka Taabupnap
YUyH COBFa CA(aTAAa bepunaan. YHUHT 03yKaBnii KMAMATV NALVDWILL YUyH UIAGTUAANTAH YH Typura BOFInK
V1, byF0I yHYM DIUNAH TONANAP, KaNLWH, TEMUP, MarHWi, MaprareL, kanns, Gocdop, cenen, Uy, B, Csa k
BUTAMUHAAPY COFOM MUKAOPUHY TabMIAHAGIIN.

Maxanmnii HyxoTra acoCarraH Maxcyc XaMm1pTypyLIHK TaépaaLl yuyH kaMmuga 15 coar kepak bynaan.
BUpMHYMAGH, YHIAH 3HWC, AyMOa EFi, DYFAON yHY B3 DOWWKANAP KYLIMATAH X013 Kyika TaltépnaHaam.
Konasepca, xap 61p Taxpubanu HOHBOWHWHT aBNOALAH-aBACATA YTUD KeNaETraH Y3ura XoC OwWwnasmK cupu
60p. XaMupTypyL TaEPAALL YUyH SHT XN MHTPeAVERT ByFA0I YHUIMD. by HOH OATAANV OOV-HOH kaby MCCUK
TaHAMPAA MAWMPIANAAN. HOHHUHT Y31ra XOC XyWOYAMMI Ba EPKMH PaHTAra Kypyk Naxta nosnapuaaH - £73anos
€K1 TOFNapAa MMFUATSH KypuraH EBBOMN AapaxT WOXaNapuHI EkiLL Opkanu Taépaall ycynu unan 3pniwiunaan.
HOHAAPHI QATUH PAHT KUNAAUTaH MAXCYC MCCUKMAKHI aliHaH ynap bepaau.
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Y36€KMCTOH XykyMaTv TOMOHUAAH FaCTOOHOMAK TYPUSMHIA DUBOXAAHTADALL, Y36€K OLXOHACH, YHIHT Y31ra X0C
XYCYCUSTAGPY B 3HbaHANARVHU OMMANALTUPWLL, TaAOUPKOPAVKHI PUBOXAGHTUPHLL 6ANUa KYpCaTNGETTaH
TalWwabbycnapra kapamai, “LUMPMOH HOH" ALLNAD YVKAPULIA KNUMK OUNaBII MwNab Ykapul Gaonusy 6ynmb
KOMOKAG. Kaavmuit ypd-0AaTiap MaBXyAIMIHUHT MaHa LY WaKkM XOPWXIMK Caliéxnap, MexMoHnap Ba
Maxa A ELUNapHK XaM KV3VKTMDAAN.

XaMUPTYPYLLNM HOHNAPHWHT 3COCWIA TaPKMBUIA KACMNAPIAGH BUPH YCTa CUPUAND. X3P KUMHVHT Y31ra XOoAry
60p Ba WYHra KJpa, Xap 1P HOHBOHWHT MULMPTaH HORNAPHIHT Y31ra XOC TabMy Ba XyWOYAnuri bunax
axpamvb Typaan. Cupnap KynuHYa ounanapaa OTaaaH JFnra yraav. Kacorm yprasmw mypakkabanru ygainm
TaLKAPUAAH WOTVPANAPHN Xanb KA KHIAVH. ByHAaR DeLenTiap aBnoanap y3namb konraxaa e yrumap
OTaNaPUHVH Hyn1aaH bopuLAaH oW TOPTraHAa YKoNaam.
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CONTACTS - AJTOKAJIAP

Slow Food
www.slowfood.com
ark@slowfood.com
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