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1. NAME OF PRODUCT
“laTauku Kajmak n3 mjewnHe / Gatacki kajmak iz mjesine”

2. DESCRIPTION OF THE PRODUCT

2.1. General definition of the product

“l'aTaukmn Kajmak u3 mjewmHe / Gatacki kajmak iz mjesine” is a type of ripe kajmak cream (also called
skorup), obtained through separation of the upper layer of thermally processed and cooled cow’s milk
that is transferred into a wooden keg to age and having reached appropriate ripeness, is transferred
to a sheepskin to ripen.

2.2. Description of raw material
2.2.1. Origin of the milk

Milk for production of the “TaTauku Kajmak n3 mjewnHe / Gatacki kajmak iz mjesine” comes from dairy
cows of varying and combined breeds, including the native breeds (Gatacko native cattle), bred and
fed in the geographical area.

2.2.2. Raw material for the kajmak cream production

“l'aTauku Kajmak us mjelwmHe / Gatacki kajmak iz mjesine” is made of whole cow’s milk. It is produced
without addition of starter culture, with only one additive permitted - table salt.

2.3. Sensory properties

“laTaukmn Kajmak M3 mjewmnHe / Gatacki kajmak iz mjesine” has a specific, milky-sour and salty taste.
The product’s colour is pale yellow to yellow, depending on the milk’s composition. The smell is
pleasant, milky, intense, with particularly potent aromatic notes. It has uniform spreadable
consistency.

2.4. Chemical properties

“l'atayku Kajmak us mjewmnHe / Gatacki kajmak iz mjesine” ought to have the following characteristics:
— dry matter content 270 %,
— milk fat content in dry matter > 85 %,
— NaCl content £ 3 %.

3. GEOGRAPHICAL AREA

Administrative border of the Gacko Municipality represents the geographical area of production of the
“laTaukmn Kajmak n3 mjewmHe / Gatacki kajmak iz mjesine”. Gacko Municipality is located in Eastern
Herzegovina, in the southeast of Bosnia and Herzegovina. Territory of the Gacko Municipality covers
736 km? and is bordered by the Zelengora, Volujak, Lebrsnik, Kosovi vrh, Golija, Troglav, Bjelasnica,
Magrop, and Ivica mountains. Its neighbouring municipalities on the north are Foca and Kalinovik,
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Nevesinje on the west, Bile¢ca on the south, while Republic of Montenegro is its eastern neighbour
(municipalities of Niksi¢ and Pluzine).

Steps in the production that must take place in the geographical area are:
e Breeding and grazing of dairy cows supplying milk for production of the “latauku Kajmak us
mjewnHe / Gatacki kajmak iz mjesine”,
e Production and preparation of feed for the dairy cows,
o All steps of the kajmak cream production and ripening.
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Map of the geographical area of production of the “I'atauku Kajmak ns mjewmnHe / Gatacki kajmak iz
mjesine”

4. EVIDENCE OF PRODUCT ORIGIN

Monitoring and supervision of production of the “latauku kajmak u3 mjewmnHe / Gatacki kajmak iz
mjeSine” is done using forms of the documenting system kept by all operators in the production chain.
This means documenting all steps in the production of the “l'ataukun kajmak us mjewnHe / Gatacki
kajmak iz mjesine”, where the kajmak cream producers are mostly feed producers, milk producers,
and final product producers as well. However, producers of feed, producers of milk, and kajmak cream
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can also work separately in the production chain. In the latter case, the kajmak cream producers
neither produce the feed nor the milk, but purchase it and process into kajmak. Each of them must
have their own traceability system.

Identification

Evidence of origin of the “I'aTauku Kajmak 13 mjewmnHe / Gatacki kajmak iz mjesine” is secured through
clearly defined systemic traceability.

Systemic traceability in the production of the “latauku Kajmak u3 mjewmHe / Gatacki kajmak iz mjesine”
incorporates:

— identification of the cows whose milk is used for production of the “laTaukn Kajmak ns mjewnHe
/ Gatacki kajmak iz mjesine”,

— feed for the dairy cows, amount of milk used for the production and the quantity of the final
product.

— Identification of cattle breeders and localisation of their pastures: Cattle breeders are identified
and registered in the Association and their farms, which must be in the geographical area, are
localised,

— ldentification of the producers of the “latauku Kajmak ns mjewnHe / Gatacki kajmak iz mjesine”
(if different from the cattle breeders).

During the grazing season, cows for milk production are on the pastures within the geographical area
of production. Milk from the cows bred in the traditional way inside the defined area of production,
which have been tagged and registered with the competent authority, is used for production of the
“l'aTaykn Kajmak m3 mjewnHe / Gatacki kajmak iz mjesine”. Milk producers keep records of dairy cows
feeding. Every producer must have an internal tracking system that can clearly identify the origin and
amount of the produced feed. If feed and supplements for dairy cows are purchased from other
producers, they must have their own tracking and control system that can identify the origin, type, and
quality of feed. Milk producers are obliged to keep record of the quality, daily production, keeping,
and sale of milk.

Kajmak cream producers that purchase milk keep record of the quantity of daily purchases for every
registered milk producer. In the case of purchase, milk intended for production of the “ramauku
Kajmak u3 mjewuHe / Gatacki kajmak iz mjesine” is transported and stored in separate and clearly
marked containers.

All producers of the “latauku kajmak u3 mjewmnHe / Gatacki kajmak iz mjesine” keep record of the
guantities of the processed milk, quantities of the produced kajmak cream in kegs, and the duration
of aging in kegs. Record is kept of the quantities of kajmak cream in the sheepskins and the cheese
cave, that is, the storage, duration of ripening in sheepskins, and the quantities of the sold kajmak
cream.
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Duty to report

Producers of the “latauku Kajmak u3 mjewnHe / Gatacki kajmak iz mjesine” submit tot eh Association
a brief report about the previous year by 15" February of the next year at the latest, specifically listing
the following:

— producer identification,

— quantity of the produced/purchased milk intended for production of the “I'aTauku Kajmak u3s
MmjelwmnHe / Gatacki kajmak iz mjesine”,

— quantity of the purchased kajmak cream from keg and the “l'atauku Kajmak 13 mjewnHe /
Gatacki kajmak iz mjesSine” and their origin, if applicable,

— quantity of the kajmak cream for which designation of origin “I'aTauku Kajmak us mjelwmHe /
Gatacki kajmak iz mjeSine” is requested,

— amount of the “r'atauku kajmak n3 mjewnHe / Gatacki kajmak iz mjesine” on the market.

Monitoring the compliance with the production requirements

e Records

The following data is recorded in the documents specific to every operator in the production chain of
the “TaTauku Kajmak us mjewmHe / Gatacki kajmak iz mjesine”.
Every operator involved in all or part of the milk production activity keeps the following records:
- flock management practices,
- origin and composition of the feed and feed supplements,
- meals given to the dairy cow, each periodic change, and in case of absence of change, at least
once every season.

Every operator involved in all or part of the production of the “l'atauku Kajmak 13 mjewinHe / Gatacki
kajmak iz mjeSine” will keep updated diaries containing in particular the following information:
- quantity of milk intended for production of the “I'atauku Kajmak n3 mjewmHe / Gatacki
kajmak iz mjesine” collected by milk producers, either from own production or purchased,
- parameters enabling compliance with the production requirements,
- Documents listing the quantities of the produced kajmak cream and the kajmak ready for the
market.

The Association has templates of all the documents needed for quality control and compliance with
the requirements for production of milk and “l'atauku Kajmak us mjewnHe / Gatacki kajmak iz mjesine”,
available to all members of the Association. Every operator is under obligation to ensure keeping of
documents required by the control bodies.

e Product control

Products marked as “I'aTauku Kajmak 13 mjewmnHe / Gatacki kajmak iz mjesine” are subject to analytical
and organoleptic testing of samples in authorised laboratories, aimed at quality assurance and
ensuring the specific features of the products classified as “latauku Kajmak u3 mjewmHe / Gatacki
kajmak iz mjesine”.
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5. DESCRIPTION OF THE METHOD OF PRODUCTION

All production requirements contributing to getting the designation of origin of the “ratauku Kajmak
n3 mjewnHe / Gatacki kajmak iz mjesine” are described in detail below.

5.1. Milk production

Milk for production of the “FaTauku kajmak n3 mjewnHe / Gatacki kajmak iz mjesine” comes from cows
bred semi-extensively. Milk for production of the “l'ataukun Kajmak us mjewmnHe / Gatacki kajmak iz
mjesine” comes from dairy cows of varying and combined breeds, including the crossbreeds between
those breeds (Gatacko cattle). For most part of the year, they eat grazings on the pastures in the area
defined under Point 3 of this Specification. Their diet is adapted to the conditions in the area and is
based on native plants. As for the area itself, its climate, configuration, customs, and humble living
conditions warrant keeping of the animals on pastures for as long as possible. Also, climate and vast
pastures allow for all the forage crops (green, dry, and juicy) to be produced in the defined
geographical area. Use of silage is banned.

“l'aTaykn Kajmak us mjewmnHe / Gatacki kajmak iz mjesine” is produced seasonally, between 1% May
and 1°* November, from milk from one or two milkings (evening and morning milking). The milk must
be processed within 24 hours following the first milking at the latest, and must be handled as follows:

Direct processing

(<2 hours after
milking)

No cooling required

Time of
the first
milking

Processing begins Processing begins
12 to <24 hrs after <12 hours after the

the first milking first milking

Milk that is going to be processed within 2 hours after milking does not need to be cooled. If milk is
processed within 12 hours since the first milking (the evening one), it can be kept at a temperature of
8 °C or lower. Milk processed more than 12 hours (and less than 24 hours) later must be cooled to 4 °C
within 2 hours “latauku Kajmak u3 mjewmHe / Gatacki kajmak iz mjesSine” is made exclusively of raw
whole cow’s milk.
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5.2.Preparation of the sheepskin

Sheepskin for production of the “Fatauyku Kajmak 13 mjewmnHe / Gatacki kajmak iz mjesine” is prepared
by washing and shaving the skin of a slaughtered sheep. Preparation of the skin requires the use of a
special technique in order to avoid damage to the skin, as penetration of air through a damaged skin
would result in spoiling of the kajmak cream. The skin is turned insight out, all the openings get tied
off, the skin is inflated, and air dried and/or smoked. Only skin without damage can be used. In order
to disinfect all the openings on the skin, they are wiped with vinegar or traditional brandy (plum brandy
or grape brandy). Once the drying is over, the sheepskin is deflated and kept in a drying chamber or a
refrigerator. Before use, the sheepskin must be soaked in water to soften, and after that can be rinsed
with vinegar. Sheepskins can also be prepared by soaking them in whey and rinsing them with water.
Kajmak cream previously placed in a keg is put in thus prepared sheepskin. A sheepskin can be used
for kajmak cream ripening only once.

5.3.Kajmak cream production

Process of producing kajmak cream in sheepskin

| 6. Placing the cream layer in wooden
1. Milk containers and adding salt
2. Boailing 7. Agingin a wooden container - keg
3. Milk pouring 8. Putting in sheepskins

4 4

4. Separation of the cream layer - cream 9. Ripening in sheepskins

forming
5. Skimming the cream layer - draining L 10. Packaging and packing

Milk preparation and cream forming

Milk is filtered through absolutely clean (sterile) gauze or cloth. If the milk is processed in a dairy that
purchases milk, it is received in the dairy, mechanically cleaned, measured and placed in a boiling pot,
or cooled and kept cool in the conditions prescribed by this specification.

Boiling of milk is done gradually, slowly heating it until it reaches the boiling temperature. Once it boils,
foam is removed from the top, and milk is then transferred using a small pot (locally called saplak) into
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wooden containers (locally called skip) or other prepared containers, where the cream layer forms. It
is important to keep the milk’s high temperature for as long as possible so that the process of milk fat
separation would be gradual, and so that the maximum amount of fat, that is, cream layer, would
separate on the surface. In the separation and cream layer forming stage, important role is played by
the type of material and shape of the containers, conditions in the room, primarily the temperature
and air flow. Containers with narrower bottom that widens towards the top part allow for better and
faster separation of the fat layer on the surface. Further on, wood, as a poor heat conductor keeps
higher temperature of milk for longer, so the fat globules separate easier and longer. Enamelled
containers are easier to maintain and are widely used, as well as containers made of other materials
permitted (intended) for contact with food. Depending on all of the above conditions, as well as the
quality of milk, the separation process takes between 24 and 48 hours.

Skimming the cream layer and draining

Cream layer is skimmed and transferred into a special wooden container (keg), where part of the milk
or curd (locally called slak) is separated into another container. After each adding of the kajmak cream
into the keg, the kajmak surface is salted, so that the final salt content in kajmak cream is up to 3%.
Kajmak ages in the container for about 20 days, but two days after putting it in, an opening is released
at the bottom of the keg through which the milk drains.

Putting the kajmak cream into sheepskins and ripening

When the kajmak cream in the container (keg) reaches certain age, it is transferred into a sheepskin,
well compressed, and the sheepskin is then firmly tied. Kajmak cream is left to ripen in the sheepskin
for at least 30 days. During that time, the sheepskin is turned every day and the fat layer is removed
from it using a spoon. “T'ataukn Kajmak n3 mjewmnHe / Gatacki kajmak iz mjesine” can be kept in a well
aired room for up to a year.

5.4.Placing on the market

“l'aTaykn Kajmak u3 mjewmHe / Gatacki kajmak iz mjesine” is placed on the market directly from the
sheepskin or packed in appropriate packaging, vacuum sealed or packed in modified atmosphere. In
order to maintain the quality and the connection with the geographical area and for easier traceability,
kajmak cream can be packed only in the geographical area of production defined in Point 3 of this
Specification. Also, this restriction simplifies the control and brings the possibility of fraud to a
minimum, and guarantees the prescribed product quality to the consumer. Kajmak cream packed in
packaging is stored and kept at 4 to 8°C.

6. LINK WITH THE GEOGRAPHICAL AREA OF PRODUCTION

The application for registration of the designation of origin “latauku Kajmak u3 mjewmnHe / Gatacki
kajmak iz mjeSine” is based on specific characteristics resulting from the characteristics of milk
produced by dairy cows of mixed and combined breeds, where particularly important is the presence
of a native cattle breed - the Gatacko cattle, a crossbreed between the Busa breed and the Alpine Grey
Cattle, the autochthonous technology of the kajmak cream production where, in the area defined in
Point 3 of this Specification, production process was developed involving ripening in sheepskins
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prepared in a particular way, as well as the broader context of environmental conditions, climate, and
geology of the geographical area of production.

6.1. Specificity of the geographical area

The geographical area of production of the “latauku Kajmak 13 mjewnHe / Gatacki kajmak iz mjeSine”
corresponds to the areas of Herzegovina where the mountain-Mediterranean climate prevails, which,
in cooperation with the karst soil created the specific biodiversity of the Gacko pastures, whose aroma
and nutritional properties are reflected in the “latauku Kajmak n3 mjewwnHe / Gatacki kajmak iz
mjesine”.

Territory of the Gacko Municipality covers 736 km? and is bordered by the Zelengora, Volujak, Lebr3nik,
Kosovi vrh, Golija, Troglav, Bjelasnica, Magrop, and Ivica mountains. The average altitude of the
municipality is slightly above 1,000 meters, with the highest point on Volujak mountain (2,336 m) and
the lowest on Vratar mountain (710 m). The area has three geomorphological units: Gatacko polje
karst plain, the fluvial-karst area of Ponikve, and the surrounding mountains.

This area, like the other foothills and mountain belts of Herzegovina, is an area with the greatest
biodiversity in Bosnia and Herzegovina. Each of the mountains that make up the Herzegovinian
mountain belt had its own patterns of development and formation during its development, and had
its own specificities when being inhabited by the living world. These processes resulted in a large
number of endemic species and relicts, which is unique situation considering the diversity of biological
forms in Bosnia and Herzegovina. In addition to being home to relict plant communities and species,
the foothills and mountain belt of Herzegovina are an area where many other endemic plants managed
to survive (Annex 7: Murti¢, 2011). This biodiversity of the flora defined the special quality of milk,
which is reflected in the dairy products.

The main hydrographic feature of the area defined in Point 3 of this Specification are the sinking rivers,
however, surface hydrographic network is also developed: rivers Neretva (whose spring is in Gacko),
Izgorka, and Jabuénica (which make up Sutjeska river), Dramesinska rijeka, Zanjevicka rijeka, Musnica,
Gracanica, Duropa-Zalomka and a number of streams and brooks. As for lakes, the most important
ones are two artificial lakes: Klinje (1896, the first artificial lake in BiH) and Vrba-Ulinje (1983).
Construction of a stone arch dam on Lake Klinje, the first of its kind in the Balkans, was a prerequisite
for the irrigation of the Gatacko polje plain. Also, this area is the watershed of the Adriatic and Black
Sea basins: Cemerno and Gatacko polje plain (Dobreljska Cave).

6.2. Background

Production of kajmak cream is assumed to had begun in Asia, and had spread to other areas and the
Balkans through population migrations. Animal husbandry in the Balkans has been the main economic
activity of the population for centuries, and the technology of processing livestock products, including
the technology of milk processing, developed in parallel. The name kajmak is probably of Asian origin.
According to Sanders (1953), the word kajmak means sour cream, while other authors, such as Davis
(1955) believe it to be of Turkish origin. It is assumed that the word was inherited from ancient peoples
and that it means something "that is on the top". Slavic peoples, as well as Russia, use a name with the
common root for the same product-kajmak, denoting a crust on the surface of boiled milk that hardens
with time: Russian-skorupa (scales, hard crust), Czech-skorep (skorepa), Ukrainian and Polish-skorupa.
According to JAZU (1892), kajmak cream in the metaphysical sense means that it is something that is
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on the top, the best. According to SANU (1971), kajmak is a Turkish word, a fatty layer that forms on
cooled boiled milk, is collected, and used as a particular dairy product - skorup. The common name
skorup, in the part of the Balkans, indicates that its origin is old, that it was traditionally made among
the Slavic peoples, while the name kajmak was probably brought by the Turks. It is difficult to
determine the beginning of processing, because there is not much information about the Slavs in the
early period of their arrival and activities in this region, nor about the influence of the Turks on milk
processing. The main role was played by herders-nomads and their way of processing milk (Dozet et
al., 2010). Popovié (1928) states that the nomads of one part of Herzegovina (Rudinjci) used Tovarnica
and partially Zelengora mountains (central part). Rudine is the name used for the part of Herzegovina
at a slightly higher altitude. The author further emphasises the importance of the guesthouse and the
role of the village of Gacko on the way to the transhumant settlement (locally called katun), explaining
the life and functioning of the katun, livestock, and products.

Due to the specific cultural-historical, geological, and climatic conditions in the Gacko Municipality,
prerequisites for the development of animal husbandry were already there when the area was first
populated, which resulted in the native breed of cattle (Gacko Busa breed) and products from this
breed (llanci¢, 1955), with kajmak cream from sheepskin standing out among them.

In his paper, llanci¢ (1955) described dairy production around Gacko and in Eastern Herzegovina,
stating the importance of breeding the Gatacko cattle, calving in March and April (75% of cows), and
milk production during a rather short lactation that lasts around 232 days. The extensive milk
production system was adjusted to the grazing period. The author states that "milk is processed in a
separate dairy, the so-called cheese hut, which is usually 4 by 6 m in size, and is built as a permanent
building next to a house, or as a temporary one next to the summer pens, so it can be moved from
year to year. The permanent milk hut has a stone foundation 15 cm high, and thick beech base beams
(locally called povoznice) as the base for woven hazel walls. The roof is made of beams (locally called
roZnice) and purlins (locally called Zioke), to which threshed rye straw (locally called mlacevina) is tied
with willow binding. In the case of temporary huts, the base beams are placed directly on the ground
- without a foundation - and in winter, 5-6 pairs of oxen transport the whole hut on the base beams
across the snow to a new pasture. The hut has an earthen, and partly stone floor, shelves for wooden
containers called Skips run along the sides, a hearth with cauldron chain is usually in the middle, bags
of salt, sheepskins, and other accessories are aside, sometimes a bed of woollen blankets too, for the
woman taking care of the hut and dairy production. In his paper, the author pays special attention to
the method of preparing the kajmak cream and says: "To get kajmak cream, milk is boiled in a tinned
copper cauldron suspended on a chain above an open hearth. If a lot of sheep milk was added -
especially during autumn, when the milk is thick — it is diluted with some water, so that it does not
burn. The milk is then poured into $kips, flat, shallow, hollowed wooden containers, about 80 cm long,
40 cm wide, and 10-15 cm deep, which can hold mostly 4-6 litres, sometimes even more. They are kept
on the shelves in the hut. After 24 to 48 hours, the kajmak cream that formed is skimmed with a spoon
and placed in a wooden keg. The skip containers can also be drained, that is, some of the kajmak cream
is skimmed in one corner, and then the milk is poured into the cauldron, while the kajmak cream
sticking to the $kip is collected with a spoon. Skip containers are then washed with water or whey for
the next use. In the keg, layers of kajmak cream are salted every 10 cm, and then a new layer of cream
is added the next day, and so on, until the keg is full. At the bottom of the keg — about 2 cm from the
bottom — there is an opening through which excess liquid is occasionally released, formed by salt
working. A lid, which is a wooden plate, is placed on the kajmak cream in the keg and covered with a
cloth, to shield it from dust. When the keg is full and the kajmak cream has matured, (usually at the
end of August, when the weather is cooler), it is transferred to a sheepskin, where it can remain for
months, if the sheepskin is in good condition. The sheepskins are placed in water or whey for 12 hours
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before use, to soften up. The kajmak cream is pressed into the sheepskin with a fist, and the sheepskin
is then tightly closed, so that no air can get in. The sheepskin is kept in the room and turned every day,
and wiped with a dry cloth, because the kajmak cream releases water, and the sheepskin is moist.
Depending on the sheepskin size, it can hold 30 to 80 kg of kajmak cream, which also dries out a bit by
approx. 7-10% of its weight - depending on the duration of storage".

In his research, Semiz (1955) highlights the importance of mountain pastures on the part of Zelengora
mountain and their use in the summer. He also emphasizes the importance of these pastures for cattle
breeding in Gacko and for the time of driving the livestock to the mountain. Bajceti¢ (1955) describes
that in the Herzegovinian mountains, when far from home, the kajmak cream is collected in kajmak
cream kegs (locally called kajmacare) or butter kegs holding 30-50 litres, where it is salted and after a
while stored in sheepskins, when it gets salted again. A considerable number of herders put the
collected kajmak cream into freshly made butter, and only then store it in the sheepskins. Durdev
(1963) in his work on the territorialisation of the katun transhumant settlements organization up to
the end of the 15" century describes the appearance and function of the katuns of Herzegovina.
Filipovi¢ (1954, 1963) also worked on this topic. Dozet et al. (1980) were engaged in the study of
indigenous technologies for making specific dairy products and took samples in the area of Gacko,
Bileéa, Trebinje (Zubci), Nevesinje, Konjic, and Jablanica. In their work, they described kajmak cream,
presukaca cheese, and white cheese, emphasizing that there is almost no organized purchase of these
products and that they are mainly used by the local market. The same authors conclude that milk
production in the hilly and mountainous area of Herzegovina is developed and can serve as a potential
material for larger production, where, with organized purchase of milk, processing into indigenous
products whose quality can satisfy the modern market should also be developed.

In the presentation of comparative reviews of indigenous dairy products in the hilly-mountainous area
of Yugoslavia, Dozet (1991) states that some of the products, especially cheeses and kajmak creams,
stand out for their quality and market value and outgrow local markets. Those dairy products fully
deserve to be called "indigenous" and to retain their traditional quality. Other products are in the
group of sub-varieties and are related to the main products. Dozet et al. (1996) wrote a book
Indigenous dairy products in which they dedicated a separate chapter to the kajmak cream, locally also
called skorup. Study on the development of sheep farming for the purpose of improving the production
of indigenous cheeses and meat, used all reference reading that describes indigenous products,
describes pastures and katun transhumant settlements, the making of kajmak cream in a sheepskin,
which also mentions livestock breeding in Gacko (Bajceti¢, 1959; Dozet et al., 1963, 1976, 1983, 1998,
2000; Muli¢, 2004).

Other authors researched the Gatacko cattle and its references (Savic¢ et al., 2011; Savic et al., 2012).

The testimony on the presence of “l'atauku Kajmak u3 mjewmnHe / Gatacki kajmak iz mjesine”, deeply
rooted in the culture of the Gacko Municipality population, is contained in the oral tradition of this
region, museum specimens of the tools used in its production, fiddler songs, and stories. The first
written information about the indigenous dairy products of the Balkans originates in late 19'" century,
and about the “atauku kajmak u3 mjewmnne / Gatacki kajmak iz mjesine” in early 20 century.

The indigenous production of kajmak cream from the sheepskin has been preserved to this day at small
production farms and represents the intangible cultural heritage of the Gacko population.
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6.3. Specific characteristics of the product

“l'aTtaukm Kajmak 3 mjewmnHe / Gatacki kajmak iz mjesine” is made of whole cow’s milk without adding
any thickeners, aromas and starter culture, with only one additive permitted - table salt. The product’s
colour is pale yellow to yellow, depending on the milk’s composition. It has a high dry matter content,
over 70 %, and the milk fat content in dry matter that cannot be lower than 85 % in the final product,
which gives the product a uniform spreadable consistency. It develops intense aromatic expression,
both in the nose and in the mouth, mixing a touch of sourness, milky-and salty notes that, due to
ripening in a sheepskin, additionally intensify the original tastes and aromas and give this product its
special features.

Dozet et al. (1963) in their research on the knowledge about dairy products in Herzegovina state that
the best quality product certainly is the kajmak cream, which should be paid special attention in further
research. By testing the kajmak cream (samples that were tested came from Avtovac, Miholjaca, and
Vrba in the Gacko region) they got data on its composition: water 35.50%, fat 52.50%, fat in dry matter
81.39%, proteins 7.99%, lactic acid 0.25%, ash 3.72%, NaCl 3.45%, Ca 0.0952%, P 0.1390%, while the
Ca/P ratio is 0.684. According to the results of the chemical analysis, its chemical composition falls
within the quality parameters of kajmak cream from other areas. The amount of Ca is notably very
small, while the Ca/P ratio goes in favour of phosphorus. According to its composition, kajmak cream
is highly nutritional, not only in terms of fat percentage, but also in terms of other ingredients, and it
is closely related to cheese in sheepskin, which is produced from the milk remaining after skimming
the kajmak cream.

Dozet et al. (1974) say that the analysis of 60 samples of kajmak cream from various test areas,
including Gacko, and of varying maturity, showed that it is a high-quality product with a high fat
content of 54.002%, and 83.615% in dry matter. Proteins are on average 7.480%, which gives the
kajmak cream a specific place in the systematization of dairy products, because they affect the taste,
smell, and appearance, and the breakdown of proteins enables the development of the ripening
process in the kajmak cream.

Dozet et al. (1979) continue their research in which they specifically highlight the analysis of the kajmak
cream, because as a specific indigenous product, it represents a special group of dairy products.

The quality and energy value of the kajmak cream tested on 72 samples (n) indicates that it is a product
very rich in milk fat, on average 59.32%, with the maximum percentage reaching as much as 72.40%.
Its special composition includes the protein percentage of 6.942%, which gives kajmak a special
nutritional value. The energy value of 100 g of kajmak cream is 579.9 kcal or 2427.23 kJ. In the hilly
and mountainous area of this region, kajmak cream dominates the production of indigenous products,
and its quality and energy value significantly contribute to the quality of nutrition of the region's
population.

Milk of local breeds of cows (Gatacko cattle) largely participates in the production of “faTauyku kKajmak
u3 mjewmnHe / Gatacki kajmak iz mjesine”. They produce a smaller amount of milk, but with an
extremely high content of milk fat, which gives the kajmak cream a fuller taste.

The process of producing kajmak cream that ripens in specially processed sheepskins, unknown in
other areas of developed kajmak production, leads to the development of specific properties, which
distinguish it as a unique, indigenous product from the territory of the Gacko Municipality.

6.4. Causal link between the geographical area and the product characteristics
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The traditional production of “l'aTauku kajmak us mjewnHe / Gatacki kajmak iz mjesine” is related to
completely natural diet of the animals, bringing out the specificity of the plant diversity on the
pastures, which determine the characteristics of the milk produced in the geographical area from Point
3 of this Specification. The natural conditions of the mountain massif, the moderate mountain-
Mediterranean climate, the altitude of about 1000 metres and the karst soil formed a unique
vegetation cover, with the narcissus (Narcissus poeticus subsp. radiiflorus) standing out. All this
guarantees the production of milk rich in fats and proteins, and has a direct influence on the strong
aromatic potential of milk.

Also, the semi-extensive cow breeding, customs, modest living conditions in Herzegovina and large
natural pastures allow for a large number of days that cows spend grazing. The quality of milk from
free range cows is higher, and constant roaming outside benefits cows because they get sick less often.
Their diet is supplemented with large amount of livestock feed (own good quality hay and cereals
without the addition of any premixes, concentrates, and silage, which is prohibited in the diet of these
cows) from the defined area, which provides a strong connection between the geographical area and
the product.

The livestock consists of dairy cows of mixed and combined breeds, but particularly important is the
presence of the local native breed - the Gatacko cattle. Crossbreeding of the Busa breed and the Alpine
Grey Cattle created a native breed, the Gatacko cattle, resistant to the harsh mountain climate of this
karst region. It is the specific composition and aroma of the milk of this native cattle that gives the
“laTauku Kajmak n3 mjewnHe / Gatacki kajmak iz mjesine” its authentic properties.

In addition to the above, the proximity of farms where the milk is produced and areas for its processing
contributes to maintaining the composition of milk and the quality of milk fat. Due to this proximity of
milk production and processing, as well as the rapid processing of milk by the operators, the milk fat
in the kajmak cream retains all its qualities.

Indigenous production technology gives “l'aTtauku kajmak u3 mjewnHe / Gatacki kajmak iz mjesine”
special characteristics.

The key step in production, which makes it stand out from similar products, is ripening in a specially
prepared sheepskin. Under the influence of ripening in the sheepskin, complex biochemical processes
take place in the Kajmak cream that result in specific aromatic substances and the composition of
nutrients, which give the product characteristic sensory and nutritional properties.

The specific properties of “l'aTauku Kajmak ns mjelmHe / Gatacki kajmak iz mjesine” are based primarily
on the properties of milk, as well as on ripening in the sheepskin, a process developed and perpetuated
by the processors. Today, “I'aTauku Kajmak n3 mjelumnHe / Gatacki kajmak iz mjesine” has huge presence
in the regional cuisine, it is widely used by fans of traditional Herzegovinian cuisine who appreciate its
quality.

Production of “l'aTtauku Kajmak u3 mjewmnHe / Gatacki kajmak iz mjesine” is traditionally a basic family
activity bringing money to the local population, and this establishes the historical connection between
the way of life and the survival of the population in the rural parts of the Gacko Municipality.

7. NAME AND ADDRESS OF THE COMPETENT AUTHORITY

Agencija za sigurnost hrane BiH/Food Safety Agency of BiH
Kneza Viseslava b.b.
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88000 Mostar

8. SPECIAL RULES FOR PRODUCT LABELLING
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Specification of the product “latayku kajmak n3 mjewmHe / Gatacki kajmak iz mjesine

ANNEX 1 Figure of the area where milk for the “Iatauku Kajmak n3s mjewuHe / Gatacki kajmak

iz mjesine“ is produced
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ANNEX 2 Measures ensuring compliance with the specification

Non-compliance with
specification

Records

MILK PRODUCTION

Production of coarse fodder in Gacko
area,
70% at least

Purchase or preparation of
coarse fodder outside of the
geographical area

1. Record of feed
production

1a. Record of feed
procurement

Milk for the “TaTtaykun Kajmak 13
mjewnHe / Gatacki kajmak iz mjesine”
should be from dairy cows from the
specific geographical area

Obtaining milk from dairy cows
outside of the geographical area

2. Record of animals
2a. Record of animal health

Milk production in the geographical
area

Milk production outside of the
geographical area

3. Record of production of
milk used to produce
kajmak cream

KAJMAK CREAM PRODUCTION

Separation of the cream layer - cream
forming; Removal of the cream layer -
draining; Layering the cream layer in
wooden containers and salting,
Ripening in the wooden container-keg

1. Short cream forming,
2. Insufficient salting,
3. Short ripening period

4. Records of kajmak cream
production

Putting the kajmak cream into
sheepskin,

Ripening in sheepskin,
Packaging and packing

1. Irregular layering of kajmak
cream and inadequately
prepared sheepskin,

2. Short ripening period,

3. Incorrect way of packing

5. Record of kajmak cream
produced and ready for the
market
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ANNEX 4 Images of cream forming, aging in a keg and sheepskin, outer appearance of kajmak
cream
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ANNEX 5 Analyses of physical and chemical and microbiological properties of kajmak cream

“l'aTayku Kajmak m3 mjewnHe / Gatacki kajmak iz mjesine” - Sample no. 1

wSISTEM QUALITA,S* OJ Ispitna laboratorija
Jovana Cvijiéa 2b, Pale; Tel/fax +387 57 22 49 55

A EY,
N\ %

/%,

|

e-mail: sistemqualitas@yahoo.com SSEIMION NAF
. Odjeljenje If U402 o
s P *O:znatava metodn koja nije skreditovama,
1ZVJESTAJ br: 581-11/23
Vrsta uzorka: «Kajmak iz mjeSine — uzorak br. 1»
ID kod uzorka: 581 — MPM/23
Klijent: UdruZenje proizvodaca gatatkog kajmaka, Gacko
Uzorkovao: Klijent
Datum uzorkovanja: 04.10.2023,
Datum prijema uzorka: 05.10.2023.
Datum izw$ene analize: 05.10, - 17.10.2023.
Datum formiranja izvjestaja: 17.10.2023.
Parametrt Jedinica Metoda Rezuitat SERRERE. |l ToMrany Jn{ss e
Organolepti¢ki nalaz:*
a) boja blijedo Zuta - -
b) miris prijatan, svojstven - -
¢) ukus P 1SO 4120:2004 prijatan, svojstven o p
zrnasta struktura
. sa djeli¢ima
d) stanje/struktura krame kuhanog -
mlijeka
SadrZaj suhe materije % UP.107 764 min 65,0 +0,23
Sadrza) mlijeéne masti % UP.111 75,0 - +5.4
Sadrzaj NaCl % UP.110 1,9 - +63
SadrZaj mlijeéne masti u ~
suhoj matesiji % UP.107 98,2 min 70,0 -
SadrZaj proteina (N x 6,38) % BAS EN ISO 8698-1:2015 - - +12
Listeria monocytogenes* cfw25g | BAS ENISO 11290-1:2018 nije nadeno nnu2sg -
Saimonella spp.* cfw2sg BAS EN ISO 6579:2018 nije nadeno nnu2sg -
Escherichia coli* cfwl0g | BASEN ISO 16649-2:2008 <10 10 - 10%cfuw/g -
Koagulaza pozitivne 3 % )
stafilokoke* cfwl0g BAS EN ISO 6888-1:2005 <10 10- lOchu.g -
Kvasci i plijesni*® cfwllg BAS ISO 21527-1:2009 <10 10— 102cfu/g -
TP mjema Funata sa upotrebom fakiora pokrivanja k — 2 koji odgovara nivon povjercnja od priblizno 95%. Mjerna
i jer Kkao relativna vrijednost i ne ukljuéuj i rh ja ILAC G-17 0121,
Odricanje od odgo i Itati analiza se odnose samo na ispitivani uzorak. Lab ija primjenjuje pravilo odlu¢ivanja— IN.014 Verzija 2.
OB.054 Verzija 4 Izvjeitaj se ne smije umnoZavati, osim kao cjelina, bez odobrenja laboratorije. Strana 1 od 2
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ANNEX 7 Copies of bibliography referred to in the Specification

Sirna koliba u Dau.iélma (Gacko) sa planinkama, te mjefinama, kablom, stapom;
kazanom, medéajicom 1 Skipovima,
(Fofo: Ilan&ié 1951.)

llanci¢ (1951)

SUBL KOJL UPOTREBLUAVAJU DLAMETALI
T lsuo %0 ML4sL 40 ¥OLUTHM 3 MFENa 4 VOTAD S Masilte aalic

[ éCased 1w wsdd 7ouidva gestic 9 bucar

Bajcetic (1955)
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Dragan llanci¢, PhD, Sarajevo

‘Dr. Dragan Ilanéié, Sarajeve

PRERADA MLIJEKA U PODRUGJU GACEKA
s HERGEGOVINA) :

Okolina Gacka u Istoénoj Hercegovini vaZno je stofarsko podrugje, gdje se
uzgaja poznato gatatko govedo, koje je nastalo oplemenjivanjem buSe sojevima
sivog tirolskog gowveda-viptalcima i oberintalcima, Uzgoj goveda je karakteri-
ziran ekstenzivno$éu, primitivnodéu i prirodi blizim drfanjem Zivotinja. Kako je
u tom kraju karakteristitno, da se krave sezonski pripuitaju i tele — T75%
teljenja pada u mjesecima martu i aprilu — fo je i laktacija krava vezana uz
period ispafe do mjeseca novembra. Laktacija gatatkih krava traje razmjerno

* 'kratko — u prosjeku 232 dana, a kod gistih bu3a jo§ i kracée. Zato je napose u
pro$losti bila proizvodnja mlijeka kod krava i kod ovaca ogranifena na proljete,
ljeto i jesen, a zimi u Gacku nije se moglo dobiti mlijeka »ni za lijek«. U tim
su mjesecima odrasli pili kavu, a djeca prihranjivana su poparom, Zorbama 1
kajmakom.

Muznji krava i higijenskom dobivanju mlijeka ne obraéa se u Gacku
posebna painja. Krave muzu veéinom djevojke i Zene, jer se smatra stamotom,
da muskarac obavlja taj posao. Ako je domacica bolesna ili gdje izbiva, onda
pomuze krave koja Zena iz susjedstva, samo ne mu¥karac. Mu#nja se obavija
bez posebnih priprema i masaZe vimena, izuzev 3to se u prvim mjesecima lakta-
cije pusta tele, da samo malo podoji kravu, a zatim Zene pomuzu krave vetinom
nakrzo u ¢uleéem stavu, ne sjedajuéi na kakovu klupéicu ili stolieu. Kako se go-
vedima ne stere, to su ona zbog lezanja na blatnom podu ¢este vrlo zamazana,
a isto tako su im i vimena ne?ista, pa je i we kako potrebno prati vime i sise.
Taj posao obavlja djelomice tele, koje se pufta prije muZnje, da malo odoji
kravu, a samo kod »ozimatnihe« krava (koje nemaju teleta) prvim se mlazovima
mlijeka operu sise. Muze se ve¢inom zatvorenom #akom, a rjede vidi se muinja
savijenim palcem. Krave se izmuzaju u male drvene xabliée s jednim postranim
drikom poput muzlica — »kravljate« ili pak u skabloves, koji imaju sa strane
dva produZetka, kroz koje se provla®i pritka za nolenje.

Krave se muzu dva puta na dan, samo rijetko se najbolje muzare muzu
ceste. Krave se obi®no muzu izjutra oko 5—7—38 sati i popodne oko 4—6—38 salti,
vet prema godidnjoj dobi. Tzuzetak &ine samo dvadesetak dana u mjesecu maju,
kad je vegetacija najbujnija i pa3a -najbogatija. Tada se krave, koje su se s
proljeta otelile 1 idu na pafu u neposrednoj okeolini sela, ne izmuzaju izjutra,
nego se pustaju na t. zv. »mali popasake (ili popas*), pa se oko 9 sati vraéaju u
selo i pomuzu, a zatim idu na pasu i navele po povratku s paSe opet pommuzu,
MuZnja na pl:}pasak vrEl se zato, da bi krave d.ale vife miijeka pasuéi jutarnju
pasu.

*) »Veliki popas (ak)« se prakticira u Gacku samo kod ovaca. Ovee se dvade-
setak dana W maju muzu na mali popasak kao i krave, & u junu i julu ujutru iz-
muzu i onda pasu odijelieno od jagnjadi isprva do 4 sata, a kasnije sve dufe. U
4 sata ili kasnije ovee se pomuzu po drugi put i onda puste do mraka na padu
zajedno s jagnjadi. Taj vefernii period zajednifke ispafe matera s njithovom jag-
njadi 1 sisanja kasnije se skraéuje, dok se na pofetku augusta jagniad posvema
ne odbije. Deset dana iza odbiéa jagnjad se ujubro operw, a oko podne ofifaju i
opet deset dana odveojeno napasuju, a zatim spoje & materama u jedno stado,
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UDK: 637.11

MOGUCNOST ISKORISTAVANJA MLIJEKA NA
BRDSKO-PLANINSKOM PODRUCJU HERCEGOVINE*

Prof. dr Natalija DOZET, prof. dr Marko STANISIC, mr Sonja BIJELJAC,
N. MEDAN, dipl. inZ., Poljoprivredni fakultet, Sarajevo

SAZETAK

Autori opisuju proizvodnju mlijeka i mljeénih proizvoda na brdsko-pla-
ninskom podruéju Hercegovine. Danas postoji na tom podruju samo jednu
savremena mljekara u Mostaru, dok se lokalno vr§i prerada u razli¢ite kvali-
tetne mljeéne proizvode, kao 3to su kajmak, vareni sir iz mjeSine, suhi sir,
presukaca, bijeli sir. Uz organizovani otkup mogla bi se jo§ vie razviti prerada
u autohtone proizvode koji svojom kwvalitetom mogu zadovoljiti savremeno
trziste.

*

Hercegovina se po svome geografskom polozaju, odlikuje raznoliko$¢u
klimatskih i drugih faktora koji uti¢u na razvoj stotarstva, a time i na pro-
izvodnju mlijeka.

Znadajan dio podruéja Hercegovine su brdski i planinski krajevi, gdje pro-
izvodnja kravljeg i ovéijeg mlijeka predstavlja znatan udio u poljoprivred-
noj proizvodnji. Prema podacima Mljekare u Mostaru za 1978. godinu na far-
mama HEPOK-a proizvedeno je 6.487 hiljada litara mlijeka. Prema podacima
statisti¢ke sluzbe, na podruéju Hercegovine proizvodi se godisnje oko 63.550
hiljada litara kravljeg i 6.336 hiljada litara ové¢ijeg mlijeka.

U ukupnoj proizvodnji kravljeg mlijeka u opStinama brdsko-planinskog
podruéja proizvodi se na individualnom sektoru preko 40 procenata, a ovéijeg
mlijeka i preko 65 procenata, $to predstavlja znatan dio proizvodnje mlijeka
na ovom podrucju.

Realizaciju kravljeg i ovéijeg mlijeka manjim dijelom obavljaju pogoni
Mljekare u Mostaru, a mnogo veca koli¢ina ostaje kod domaéinstava za liénu
potrosnju i preradu. Ové¢ije mlijeko sluzi skoro iskljué¢ivo za preradu u kajmak
i sireve. Analizom potrosnje mlijeka i mlje¢nih proizvoda na gradskom pod-
ru¢ju Hercegovine dosli smo do pokazatelja da gradsko stanovnistvo Herce-
govine tro§i 57,45 litara mlijeka i mlijeénih proizvoda u toku godine. To je
mnogo nizi prosjek od potroznje mlijeka i mlje¢énih proizvoda po stanovniku u
SFRJ, koja iznosi 155 litara,.

Posebno je pitanje potrosnje mlijeka ukupnog i, posebno, seoskog stanov-
niStva. Ta potrosnja se kreée od 160 do 200 litara mlijeka i mlje¢nih proiz-
voda. Jedan dio preradivatkog mlijeka se prodaje na tzv. »seoskim pijacamac,

*) Referat odrZan na Savjetovanju o problemima stofarstva, brdsko-planinskog podru-
&ja Jugoslavije, Mostar 21, j 22, XI 1979.
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MLJEKARSTVO

Mjesecnik Strucmog wdruZenja ntljekn'rs_kih privrednih organizacija Hrvatske

GOD. V. ZAGREB, LIPANJ 1955. "~ BROJ 6

Ing, Branko Bajfeti¢, Sarajevo

PRERADA MLIJEKA NA EERCLGOVAﬁKIN[
PLANINAMA

Od 160.000 ha planinskih paﬁnjaka- Bosne i Hercegovine®), na 80% povrsina
napasuje se preko ljeta stoka iz Hercegovine. Ove se povriine, po prirodnim
osobinama 1 madinu iskorif¢ivanja, znatno razlikuju od pafnjatkih povrdina, na
kojima pase bosanska stoka (kretnjadka podloga i bezvodica, velika udal]enosi
mati¢nih gospodarstava i duZe zadriavanje na planini). S tim u vezi, a ne po
teritorijalnoj pripadnosti, nastali su pojmovi »hercegovatki«, odnosno »bﬂsan-
.ski« planinski padnjaci.

Osobito se istite Donja Hercegovina (srezovi Mpstar, Stolae, Capljina, Lju-
buski) kako po broju stoke, koju izgoni na planinske pa¥njake, tako i po wrstoj
ekonomskoj vezanosti svojih (matiériih) gospodarstava s planinskim masivima
ma bosansko-hercegovadkoj graniei, Veza izmedu hercegovadkih gospodarstava
i udaljenih planinskih pa¥njaka uspostavljena je jo§ prije nekoliko stotina go-
.dina. Isprva su hercegova&ka domaéinstva na planinske masive sezonski izgonila
Stoku na pa¥u, a kasnije su na njima prodirili proizvodnju Zita i sijena, Ipak je
stodarska proizvodnja ostala glavno vrelo prihoda stotara-planingtaka. Od sto-
farskih proizveda najznatajnije mjesto pripada mlijeénim proizvodima.

Nadin prerade mlijeka slian je na svim hercegovatkim planinamas, a ova
:se prerada ne razlikuje od prerade mlijeka u matiénim gospodarstvima. Na
planinama se proizvodi »mrs« za dom.aéu potrodnju i neznatno za triidte (Mo-
star, Dubrovnik).

Pomuzeno mlijéko umla® se na temperaturu 50—80°C (12 mjerenja), razli-
jeva na Skipe i nakon 24 sata obira. Na nekim planinama se milijeko suzvarie,

a potom »varenika« razlijeva na Zkipe. Neznatan broj stotara obira mlijeko

rufnim separatorom (»masinaju«) odmah po muZi stoke.

Obrano milijeko sliva-se u kotao (#hakra®«), podgrije na temperaturu 32 do
42°C i podsirava prirodnim sirilom »pelica«. Dodaje se sirila toliko, da se za
30 minuta formira sirna gruda, koja se vadi u #kip, gdje se cijedi, obitno uz pri-
tiskanje (stavlja se »ped pis«) 24 sata. Sir se poslije toga, u grudama te$kim
.2—3 kg, slaze u tabrié ili kalit sa zapreminom 40—60 litara .Kada se ¢abrié
napuni, sir se 1stresa u #kip ili kotao, gdje se rukama sitni i dodaje mu se 10%
soli (na 50 kg sira 5 kg soli). Sir se sprema u mjedine, zbija se »mefkome« —

* Odnogi se na one planinske pasnjake, koji su kao takvi eregistrovaniv od pred-
ragog :irmnm'stva Suma i ruda | o kojima su Sumarski organi uspostavili posebnw
evidenciju.
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MLJEKARSTVO

LIST ZA UNAPREDPENJE MLJEKARSTVA

GOD., XIII ~ FEBRUAR 1963, BROJ 2

Inz. N. Dozet, inz. M. Stani§ié, inZ. S. Jovanovié¢ i Z. DZalto, Sarajevo
Poljoprivredni fakultet

Prilog poznavanju mljeénih proizvoda Hercegovine
(nastavak)

Prerada mlijeka u mjesinski sir usko je povezana sa proizvodnjom
kajmaka. Izraduje se od cobranog i djelimi#no obranog mlijeka, poslije proiz-
vodnje kajmaka i obiranja vrhnja. Sir, proizveden od mlijeka s kojeg je dig-
nut kajmak poznat je pod nazivom mjesinski vareni sir. Pomekad se
izraduje i od cijelog neukuhanog mlijeka i naziva se gijeli mjesinski
sir., Nadin proizvoednje je vrlo jednostavan i jednak na cijelom ispitivanom
podrudju. Za ovaj sir, mlijeko se smladi i podsiri u veéini sludajevia domaéim
girilom. Nakon usirivania, gru$ se laganc zagrijava i formira na dnu suda
simma gruda, surutka se zatim odlije, a sima gruda se stavlja u [krpu i pritisne

Sl 2 — »Mjetinski sire

(orig.)

kamenom. Nakon 2—6 sati cijedenja wvadi se iz krpe, lomi ili reZe u kocke,
soli i drzi meko vrijeme u posudama da prode so u sir i da se iscijedi zaostala
surutka. Nakon Zto se prosusi, sir se zbija u mjeSinu gdje se moge duvati i do
12 mjeseci. Cijeli mjeSinski sir se izraduje po istoj tehnologiji.

Presukasé&a se izraduje od cijelog mlijeka, obifno se podsiruje do-
maéim sirilom od ovéjeg ili svinjskog siri$ta (pelice). Podsirevina se razreze a
gru¥ obraduje rukom na tihoj vatri. Surutka se odlijeva postepeno a gruda
se cijelo vrijeme prili§¢e o zid kotla i sute. Kada gruda postigne elastiénost,
tj. kada se po®ne dobro sukati, znak je da treba prekinuti obradu. Od ovako
elastitnog tijesta izraduju se razni oblici presukade od kojih je najradireniji
oblik »tice«.
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TENDENCIJE U PROIZVODNJI AUTOHTONIH MLIJECNIH
PROIZVODA U BOSNI | HERCEGOVINI

Natalija DOZET, Marko STANISIC, Simo PARIJEZ, Sonja SUMENIC
Poljoprivredni fakultet, SARAJEVO

Brdsko-planinsko podrudje Bosne i Hercegovine predstavlja zna¢ajan dio
naSe republike, ¢&iji privredni i druStveno-ekonomski uslovi daju stogarstvu
karakter vodete grane u poljoprivredi. Mlijeko i mlje¢ni proizvodi ugestvuju
dobrim dijelom u vrijednosti stodarske proizvodnje.

Karakteristike proizvodnje i otkupa mlijeka su date u slijedeéim poda-
cima (Statisti¢ki godi$njak BiH — 1972.) (1):

Proizvodnja mlijeka u BiH u 000 litara ukupno

Godina Kravlje mlijeko Ov¢ije mlijeko
1963. 290.671 30.989
1965. 310.986 32.425
1970. 453.000 32.030
1971. 430.000 29.741
1972. 445.000 26.000

Proizvodnja mlijeka u 000 litara

U drustvenim

Godina poljoprivrednim U individualnim

gazdinstvima gazdinstvima
1963. 18.665 272.006
1965. 21.284 293.702
1970. 19.298 433.702
1971. 19.780 410.220
1972. 20.244 424.756

Otkup svjezeg mlijeka u BiH u 000 litara
1963. 1964. 1970. 1971

16.054 20.101 26.169 31.512

Na osnovu utvrdenih koli¢ina mlijeka, broja stanovnika u BiH (3,819.000
— 1972.) i prosjetne potroSnje mlijeka po glavi stanovnika oko 79 litara,
vidimo da se trzni viSak kreée oko 170 miliona litara mlijeka. Ta koli¢ina u
danas$njim uslovima prerade odlazi na proizvodnju autohtonih mlje¢nih pro-
izvoda. Ovako stanje u preraspodjeli potrosnje i upotrebe mlijeka, zahtijeva
ozbiljne zahvate i preorijentaciju u proizvodnji i otkupu sireva i drugih
proizvoda.

Referat sa XII seminara za mljekarsku industriju odrzanog 6., 7. i 8. II 1974.,
Tehnoloski fakultet, Zagreb.

176 Mljekarstvo 24 (8) 1974
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KVALITETNA VRIJEDNOST MLIJEKA | MLIECNIH
PROIZVODA BRDSKO-PLANINSKOG PODRUCJA BiH*

Prof. dr Natalija DOZET, dr Marko STANISIC, mr Sonja BIJELJAC,
Poljoprivredni fakultet, Sarajevo

U brdsko-planinskom podruéju BiH proizvodnja mlijeka je jedna od bitnih
grana stoc¢arske proizvodnje. Proizvodi se kravlje, ovéje i u dosta ograni¢enim
koli¢inama kozje mlijeko. Kravlje mlijeko se jednim dijelom otkupljuje, trosi
direktno u domacinstvu ili se preraduje, a ov¢je mlijeko sluzi za preradu u
razne mljectne proizvode.

Mlijeko i mljeéni proizvodi u¢estvuju u zna¢ajnom obimu u ishrani stanov-
niStva brdsko-planinskog podruéja. Potrosnja mlijeka po stanovniku u SFRJ
(1975.) je bila 90,1 litar, a mlje¢nih proizvoda 7,2 kg. Medutim, seosko stanov-
nistvo u Bosni i Hercegovini je tro$ilo 137 litara mlijeka i 13 kg mljeénih
proizvoda $to je znatno viSe od jugoslavenskog prosjeka. Na nutritivnom planu
mlijeko i sirevi unose u organizam neophodne sastojke, a naro€ito bjelancevine,
vitamine, fosfor i kalcij. Prema Tremolieres-u (cit. 1) dnevni obrok sira od 40
grama odgovara vrijednosti pola litre mlijeka, te ishrana bogata ovim namirni-
cama zadovoljava najveéim dijelom potrebe fovjeka u esencijalnim sastojcima.

Sa pojmom hranljive vrijednosti se ¢esto susreéemo, najées¢e u trgovackim
deklaracijama raznih pakovanja, a mnogo manje sa taénim ispitanim pokazate-
ljima vrijednosti namirnica. Sirenjem otkupa mlijeka i mljeénih proizvoda sa
brdsko-planinskog podruéja pojavljuje se potreba za utvrdivanjem ta¢nih vri-
jednosti ovih proizvoda i njihovog kvaliteta. Polaze¢i od poznate ¢injenice da se
hranljiva vrijednost mlje¢nih proizvoda bazira na kvalitetu polazne sirovine, ne
smije se izgubiti iz vida i uticaj tehnologije proizvodnje, vrste proizvoda i kon-
centracije pojedinih sastojaka mlijeka u tehnoloskim procesima. Ocjenu treba
vrsiti na bazi viSe uzoraka uz poStovanje poéetne sirovine i tehnologije proiz-
vodnje.

Polazeéi od stanovista da se na brdsko-planinskom podruéju BiH proizvodi
i konzumira vecéa koli¢ina mlijeka i mlje¢nih proizvoda prisli smo izu¢avanju
njihove hranidbene i tehnoloske vrijednosti.

Na utvrdivanju tehnoloskih i kvalitetnih vrijednosti autohtonih proizvoda
BiH radilo je niz autora. Sistematsko ispitivanje i ocjenu vrijednosti autohtonih
mlje¢nih proizvoda Jugoslavije i Bosne i Hercegovine dao je Zdanovski (15, 16),
na podruéju Bosne i Hercegovine radila je Dozet (2), a niz radova i elaborata
Dozet, Stanisi¢, Bajceti¢, Bijeljac, Parijez (3, 4, 5, 6, 7, 8, 17) su ispitali tehnolo-
giju proizvodnje, primjenu savremenih tehnoloskih procesa i utvrdili kvalitet
mlijeka i mljeénih proizvoda Sireg podruéja.

Materijal i metod rada
Duzi niz godina vrS$ili smo sistematsko ispitivanje kvaliteta kravljeg i ov-
¢jeg mlijeka brdsko-planinskog podruéja BiH. Uzorci mlijeka su uzimani odmah
iza muznje, kod individualnih proizvodaca i farmi. Analize su radene za osnovne
komponente mlijeka standardnim metodama.

# Referat odrzan na V Jug. kongresu o Ishranf, 25.—27. 10. 1978, Sarajevo

2 Mljekarstvo 29/1 1979.
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UDK: 637.11

MOGUCNOST ISKORISTAVANJA MLIJEKA NA
BRDSKO-PLANINSKOM PODRUCJU HERCEGOVINE*

Prof. dr Natalija DOZET, prof. dr Marko STANISIC, mr Sonja BIJELJAC,
N. MEDAN, dipl. inZ, Poljoprivredni fakultet, Sarajevo

SAZETAK

Autori opisuju proizvodnju mlijeka i mljeénih proizvoda na brdsko-pla-
ninskom podruéju Hercegovine. Danas postoji na tom podruéju samo jednu
savremena mljekara u Mostaru, dok se lokalno vr$i prerada u razlidite kvali-
tetne mljeéne proizvode, kao $to su kajmak, vareni sir iz mjeSine, suhi sir,
presukada, bijeli sir. Uz organizovani otkup mogla bi se jo§ vife razviti prerada
w autohtone proizvode koji svojom kwvalitetom mogu zadovoljiti savremeno
trziste.

*

Hercegovina se po svome geografskom polozaju, odlikuje raznoliko3¢u
klimatskih i drugih faktora koji uti¢u na razvoj stotarstva, a time i na pro-
izvodnju mlijeka.

Znaéajan dio podruéja Hercegovine su brdski i planinski krajevi, gdje pro-
izvodnja kravljeg i ov¢ijeg mlijeka predstavlja znatan udio u poljoprivred-
noj proizvodnji. Prema podacima Mljekare u Mostaru za 1978. godinu na far-
mama HEPOK-a proizvedeno je 6.487 hiljada litara mlijeka. Prema podacima
statisticke sluZbe, na podruéju Hercegovine proizvodi se godisnje oko 63.550
hiljada litara kravljeg i 6.336 hiljada litara ovéijeg mlijeka.

U ukupnoj proizvodnji kravljeg mlijeka u opstinama brdsko-planinskog
podruéja proizvodi se na individualnom sektoru preko 40 procenata, a ovéijeg
mlijeka i preko 65 procenata, §to predstavlja znatan dio proizvodnje mlijeka
na ovom podrucju.

Realizaciju kravljeg i ovéijeg mlijeka manjim dijelom obavljaju pogoni
Mljekare u Mostaru, a mnogo vec¢a koli¢ina ostaje kod domacinstava za li¢nu
potro$nju i preradu. Ov¢ije mlijeko sluzi skoro isklju¢ivo za preradu u kajmak
i sireve. Analizom potrosnje mlijeka i mljeénih proizvoda na gradskom pod-
ru¢ju Hercegovine doSli smo do pokazatelja da gradsko stanovni$tvo Herce-
govine tro§i 57,45 litara mlijeka i mlijeénih proizvoda u toku godine. To je
mnogo nizi prosjek od potroznje mlijeka i mlje¢nih proizvoda po stanovniku u
SFRJ, koja iznosi 155 litara,

Posebno je pitanje potrosnje mlijeka ukupnog i, posebno, seoskog stanov-
niStva. Ta potrosnja se kre¢e od 160 do 200 litara mlijeka i mljeénih proiz-
voda. Jedan dio preradivadkog mlijeka se prodaje na tzv. »seoskim pijacamac,

*) Referat odrZan na Savjetovanju o problemima stotarstva, brdsko-planinskog podru-
&ja Jugoslavije, Mostar 21, i 22, XI 1979.

Mljekarstvo 30 (3) 1980. 67
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AGRONOMSKI GLASNIK
DRUSTVA AGRONOMA NR HRVATSKE

GdDrNA V. LIPANJ — JUNT 1855, BROJ 6

Ing. VOJISLAV SEMIZ, Sarajevo

Problemi iskoristavanja bosansko -

hercegovackih planinskih pasnjaka

Kako se rijeSenje ovog vrlo vaZnog pitanja nalazi u posljednoj, odno-
sno zavrsnoj fazi t.j. donofenjem zakonskih propisa o upotrebi planinskih
paSnjaka, potrebno je osvrnuti se na izvjesne momente, koji tjesno tan-
giraju uredenje odnosa na planinskim pasnjacima kao i odredivanje mjera
za unapredenje istih. Naédin rjeBavanja ispuSe na planinskim padnjacima
datira jo& od prije viSe stoljeéa — podevii od Zakona cara Dufana, Oto-
manske i Austrijske uprave pa nadalje, ali sve je rjefavano od sluaja
do sluéaje, rasnim administrativnim odredbama, Otomanska upravae rje-
Zavala je ovaj problem sasvim na svoj nadin za rusliku od Austrijske
uprave, kojoj su padnjaci sluzili za podizanje i unapredenje poljske pri-
vrede, Austrijske vinsti nisu dozvoljavale da stodar! na svom putovanju
od sela do planine se zadrzavaju po ispaSama sela Kroz koja prolaze. 070
je davalo povoda @estim medusobnim syvadama izmedu stoéara i sis-
novnika sela kroz koja prolaze, a takoder i nade narodne vlasti imaju
danas mnogo posla u rjesavanju ovih sporova, a naroéito upotrebi poj.li-
Sta, konadista i Steta koje stolari nanesu prilikom pase.

Po turskom ramazanskom zakonu pasSnjaci su se dijelili u mere,
otlake i jajlake (u Hercegovini u krslake).

Mere su bili padnjaci koji su se nalazili obiéno u nizinama i niZim
polozajima oko sela, Na tim padnjacima postojalo je najSire pravo upo-
trebe pase za sve stanovnike sela. Na takvim pa&njacima nisu druga sela
niti pojedini stanovnici iz drugih sela imali pravo da napassju svoju stol:u.
Ako su padnjaci dodijeljeni od davnina nekolikim selima da ih zajednidki
upotrebljavaju, mogu sva ta sela na ovim painjacima bez obzira gdje se

285
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ZAVOD ZA smc‘mswo POLJOPRIVREDNO-SUMARSKOG FAKULTETA
U SARAJEVU

Sej Zavede: Prof. Dr Ing. Fahrudin Hrosnice

V. DRECUN

PB-ILOG POZWAV&NJU K&PAUTETA PAS‘\IJAKA NA ZELEWGGRI

Sadriaj: Uvod — Geomorfolotke osobine Zeleng&re —- MNaselja
na periferiji pltanine — Painjaci 1. katunl —= Flora —
Hatarska proizvednja — Istorijat izgona stoke mna
planinu -— Predratni Kopaciteti paintaka — Zakljufak
— ?ugarnmmtassung — Literatura.

UVoD

Planinski pasnjaci u FNR Jugoslaviji imaju veliki znaéaj za letnun
ishranu stoke, Na nekim jugoslavenskim planinama stoka pase tzk i
zimmi (na Giljevi—Pedter do kraja januara), Redovno stoka ostale na
planinama 3—4 {2—6,5) letnja meseca, DuZina padnjatkog perioda zavisi
od polozaja planine, gecgraﬁsk& ‘$rine, nadmorske visine i vremena. Radi
dubrenja okuoénica i oranica stofari se ujesen ranp vrataju s nekih
planina, bez obzira na vreme i padu, koje eventualno jod ima na planini.
Na Zelengori stoka pase 2—4 meseca, na Xopaoniku 3 meseca, na Sinja-
vini 3--3, na Dinari 3, na Viagiéu 3--5, na Sarplanini 3—35, na Prokleti-
jama 2—3,5, na Galigici 6—6,5 meseci.

Pod planinskim pasnjakom u kaiastar su unpeti i prostrani kame-
fnjari & veoma oskudnom vepetacijom. Takvih padnjaka ima na Zelen-
gori 1 na mnogim planinama u FNRJ, Ovo treba imatl u vidu, jer se
teste kalkulisalo sa veldim prmosima nego 5to se mogu dobiti na ovakvim
tipovima painjaka.

Bosanskohercegovatke planine imaju specifidan znaéa; 26 stotar-
styo Hercegovine i Dalmacije. Na ovim planinema stoka.se prehrani
preko leta i skloni od letnjib veuéina. U Donjoj Hercegovini, kod dosa-
dainjeg primilivnog natina drfanja stoke, ne postavlja se kao akutno
pitanje zimske ishrane ovaca. Stofarl iz srezova Eapl]inslwg i stoiaﬁkug
ne rafunaju za zimn vife od 2—3 kg sena po ovel Usled blage zime i
visoke vlafnosti vazduha, vegetacija ovde prestaje kratko vreme i retki
su dani da stoka nije na pasl, All, oskudni Pasnjaci ne daju stoci nj
uzdrinu hmamii ona zimi tro$i rézerve prikupljene na planini,

Medu hosanskohercegwaékim-- planinama Zelengora zauzima jedno
od prvih mesta po prostranstvu, obilju pafe i broju stoke koja na njoi
letuje. Zelengorom se od davnina koriste Humnjaci i Rudinjani.

Pnl:kam putovanja na Zelengoru u aprily.i septembru 1852 god.

mku.pill smo od Humnjaka, Rudinjana i medtana podatke o katinima,
kelibarima, o broju i wrstama stoke koja je neposredna pred rat izla-
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Poljoprivreda i Sumarstvo, Vol.43 (1-2):1-122, 1997. Podgorica 117

Prikazi knjiga

AUTOHTONI MLJECNI PROIZVODI
aulora
Prof. dr Natalija Dozet, dr Nikola AdZic,
prof. dr Marko Stanific i dr Nebojsa Zivi¢

POLJOPRIVREDNI INSTITUT -Podgorica i SILMIR - Beograd, str 238, Beograd 1996.

Ova veoma znaCajna Kknjiga plod je viSegodiSnjih naucnih istraZivanja
obavljenih u Zavodu za stocarstvo Poljoprivrednog instituta u Podgorici i Zavodu
za mljekarstvo poljoprivrednog fakulteta u Sarajevu. Prema naslovu i na osnovu
povrSnog utiska, moglo bi se shvatiti da je rije¢ o standardnom stru¢nom
priruéniku, pisanom kompilacijom iz stru¢nih knjiga i objavljenih istrazivackih
radova. Medutim, u ovom slucaju rijec je o originalnom nau¢nom djelu citiranih
autora. Pored tekstualnog dijela sve hemijske analize, ostale tabele i graficki
prilozi radeni su u ustanovama - nosiocima istrazivanja. Zbog toga je ova knjiga
vrednija od stru¢nih priruénika, ili udzbenika, Sto ne znaci da se ona ne moze
koristiti i u nastavi na odgovaraju¢im fakultetima.

Pored uskostrucnog i nau¢nog ova knjiga ima 1 8irl znacaj. Naime, period
poslije Drugog svjetskog rata karakteriSe ubrzano demografsko praZnjenje i
depopulacija sela, posebno u brdsko-planinskim podrucjima. Takve promjene
uticale su na nacin zivota i privredivanja na naSem selu. Kao posljedica napuitanja
sela smanjio se stoéni fond i uporedo s tim povecavao se broj mjedovitih na racun
Cistih poljoprivrednih domacinstava. ZapoSljavanjem mlade radne snage sa sela u
nepoljoprivrednim djelatnostima vremenom su nestajali mnogi proizvodi i
predmeti domace radinosti. Tako je prakticno prestala proizvodnja masla u
seoskim domaéinstvima, koje je nekada bilo izvozni proizvod crnogorske
poljoprivrede, zatim nestaje ili se osjetno smanjuje proizvodnja nekih vrsta sireva i
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<= Katenorija proizvods
Razred 1 4. Ostall proevod Sctingskog poreida
{jaja. med, mijjatni proi mune)

() Geogratske padrugje

Sdmmistrainna granca opStne Gackn OpSora Gacko
nalez) 2e U ixiocnaj Hercegovini na jugoisiolu Boans i
Hercegovng. TErtod)a opitane prostne ee rm 736 kme
povrsing | ohitena @ planirams Zelangom valyjak,
Lebir3nik, Komon vih Golija, Troglaw, Belamnica, Magrep
| ivica Progieéna nadmorsks vaina @ redle spod
1000 et

1 Postupak proizvodnje

Svjeie miigko se nakon rmue prociedi | wvari Sa wha varenie skida se piena i saplskom varenika
razive na $kipe. Varenika se na Skipima Nadi on Cermu s2 e povrSing verende iz2dvaia kajmak.
|zchvajanie kammaka traie od 24 do 46 Casova zavisno od kvaiteta miijeka i temperaturs prostorie u
kejoj 98 kapralii Kajmak 9 251m 2kide sa mijeks | prencel ukacy, 8 siaka ee skuplja u pesetan Ul
Rakon svakog dodavarya kajmaka u kacy, povriing 5iaja kajmaka (oko 10 om) 26 soh tako d3 sacris)
sl 1 kg buse do 2% Kegmak u kao znje oko 20 dana = im Sto se nakar dva danas od stavianjs
hajmaka naonu kacs oslobads nxverkmz kql o8 izkaymaka cippdi miljeko. Kada kegmiak u kaci dostgne

d relost pres u outiju miggin, dobra sahis, zalip 56 masiom | migéna se dobro
2avele. Kajmak se ostanlja da 24ije U myesini najman)e mjesec dana. U ovom pericds mjeding se svako
dan okrece i sa niw kaskom sicda masna skrama. Gatacki kajmak u mjesini moza s¢ Guvatii do godinu
dana u proeraénim hladnim proetoriama.

11 Veza izmedu kvaliteta proizvoda i geografskog podrucja

Ukrstaniem busa 1 sive alpske rase goveds nestala |@ sutontona pasmina, gatadko goveda otpamo
na surovy praninsku dimu ovog kraskog krajs. Unravwo mipsko ovog sutontonog goveceta, spacificrog
sactgva 1 aome, daje sutentitne oscbing gatadhom kajmaku @ myjedine. Kjudni korsk prozvodnje
gatadog kaymaks koji ga wdvaje medu siénim prozvodima jeste zrene u pozebno prisrembency
ooy myjedini. Pod uticajem sa2rpevan)s u ayeSm o kajmaku se degavau sloden biohemnjek proces:
kel kao rezultat dap specififne sromatifne materie | i e Kot daju
karaktarisbona serzama i nutritvna svojstva

Jednstvan kvalitet | =enzoma svopstava, posebno mirs | ukus, Getackog kapnaka i mjedine
nesumnjive petdu | od apeciiineg bijnog diveraiteta palnjska ovog kraja. Prirodn) usiow planmnekog
mazva, umjereno plannako-medteranska kKims, nadmorska vaina oko 1,000 mi koesko tho forminai
s pdinstianu vegatacionu kempozicij bijnog pokrivaca u kojo) =a poscbng istce narais (Narmissus
POECUS Ul SAIDruS)

o e

From the book: Tradicionalni prehrambeni proizvodi BiH i potencijal geografskih oznaka

¥ Opis proizvoda

wreta kajrmaka cobjena zanjam U ovljo misfin od temitk chradanog kravjeg mijeka patatkog
BUDMDNGG Gaveted.

1 Senzorni opis proizvoda
Gatacki kajmak iz mesine ima specifican, miijacno-kisst i ani vkus. Boja proizvads p= blisdo 2uta

do Futsu 2avisncst od sastava miijeka kris j2 prijatan migeinl ntenzkan 3a 2razno nagisbenin
ammatitni ketonskim notama. Ujednadens je maive korzistencie

= Specifitnost proizvoda

Fiazika madu razrirm yrrtarns kajmaka dorminamiro potity od karakisr=t i miijska ko se Lpairet] s
W provad i | apeciifnees u tehnolog)i provaetie 151 take, nadajan @ | utica) ki | geokdkh
asobirs podrebis v kome o2 kajm ek prozd

U preszvodnj Gazalkog ksirmaka iz mieSine konst se mijsho od avtoitone pasmine geveds, gatake
buge, Ova pasin poveds karakisr e vika edrijvast na uskows par Sk regie Cacka,
= milljec nosk, 88 | mieka =adizaya mii) 1 fi TiE Fa gaCir pogodnim
2a prozvodryu kajmaka.

Ha podnadu goincks opStine od davna [z rxvgen postupak proisodngs kaprmaka s mEvem o
posebro sbradenm vl misSnama: Creakay poatupsk proizvodnie nije paznat-U orugn kns sema
rzviEne prozwodno kajraka. Trenjen u ol miedn majEi se specifne susjsha kajmakakoja
90 idvaau kaa undkatan, utohion) srosvad iz gatacke gpstine. Sadejsbworm plannsho-medieranske
Wiime | kpdbog e grvoren je epactidan ociverarer pealin padrgsia, Tis oe ancra | nutiiuns
surjarvn preko rijeka prencae na Gatadkd kajmak = mjsdine

Postoj mnoge varjeciia promvadngs kajmaka L neldm kraieima, nemdits na  podrudiu istadne
Eosne, tokom 2dvajanja kapraka povremane se dirms proseorja u kojo e on nalazi | ek £e postize
specificra arcma 1 ukus proizvoda. U Rusiji se kajrmak proizvodi od miijeka za dodatom pavisoom.
U nsskim domeansiama kapnak se promod kvanem missanog kraveg, ovaeg « boleg
méigjeke Jadirmtvencet autohionog proizvoda, Gatackag kajmaka @ mjssine, =acrIana j= postupiu
protzvodnje U KOMme Se, pored Zrenj u ke, primjen e 2renje kajmaks u owdio) myedini kakuo ge re
primjenige mit u fedng] drugoj pozrsts) tehnologiji protevodrs kajmaka. Dvakdm postugkom, uz
upatrehu miljeke gatatkog sutchiorog goveresa | sadeato sa speciicnim klematshim | gealoikim
uslovin gatede opdting Slvard|u se jeinatven: Senzor e Gackene pON2VoE, koje A [Seno Covejau
s slirim proicvodima

I Istorija proizvoda

Usijed spacificn? b, istorimioh, gaclodkih i i uslova s podruéju gatacke opéting,
praitiéno od momanta naseliavan@. postois su uskvi za razvol stodarstvs koft su razuftovsh
stvaranjem autohtone pasmine govedats (gatacks buss) | prozvoda od ove pasmine madu kojims 2
najarakteristicnii Gatacki kajmak i mjzéne. Autohtona proizvodnia Gatackog kejmeka @ miesing
2adEa 58 to danas U Malim plannsim gazdinstema gatadks cpEting | predstad)E neMEtEryang
kulturmo nasljede stanoastve ovog kias.

Do zi ek : T iz myesne, dubak yenjenagu kultun
g:uckn opsting, udmn SU U usmenim pvud.n]m: ovoga krajE, muzepskim primjercima cruda

J U proiz i, 9 1 pi i %. Prvi pisani podac o autohtorsm
mijecnm proizvadima Balkana poticu s kraja X/X wjska, 2 Catackeg kagnaks @ mesne s pocatla

20, viicka

1 Opéte informacije o marketingu

Trenutno su gavna migsta prodsje Cataskeq kajmalka 1z micsing Iokzkne pijace u regy, ugostitelsia
objekt 1 sa)mov autchtonih prebiembenh oroizveda, dok @ prodas u malopredajnm cop<lima
2anemarijva Ve su ulinjenl prvikoract U pravey jadanja merketinékog nastupa na traStu Osnovano

18 UdruZeng provodaca gatackog kajmaka Gijl @ jadan od glsyivh ciljeva promocia ovog prozvoda
Gatack kajmak = mpzne uvrsten je u ponudu Herosgountee ke kao dio tunshicks ponude

herceqoracks teqe, & U saadoy sa tunstickm organi nE e heni su
materifali kogi istios ove prozved kao dia g:mummskp ponuds avog krsa Fosctan pulnncgal 7=
direnje ovog preizveda pred: velka hercagovatks dieepxs. Ora moze djat krgjrpe

potroace, ali | ambasadore Gatadkog kegmaka iz missine u regiony i u swijety.,

Association of producers of the Gacko kajmak cream



Specification of the product “laTayku kajmak ns mjewmne / Gatacki kajmak iz mjesine” 36/39

From the monograph: Romanijski skorup kajmak

1. Istorija upotrebe i prerade mlijeka na podrudéju

Dinarskog sistema

Istorijski i socioloski faktori su uticali na upotrebu i na razvoj
prerade mlijeka na podruéju Balkana, u prvom planu na planinska
podrudja i na razvoj autohtone proizvodnje. Klimatski faktori,
narocito surove i snjezZne zime na planinama Dinarskog sistema
uticali su na razvo] odredenih mlijeénih proizvoda na ovim
podrudjima. NWasa podrudja bila su pod uticajem kretanja naroda i
njihove materijalne kulture, koji su ostavljali tragove na formiranje
nadina Zivota, obicaje i nadin ishrane. Najznadajnija su bila stoéarska
kretanja koja su ostavila tragove na proizvodnju i preradu mlijeka.

Prerada mlijeka je zavisila od uslova Zivota na pojedinim
podrudjima, od klime, tipa mlijeénih Zivotinja koje su uzgajane,
nad¢ina ishrane, uslova Zivljenja i opstanka stanowvnistva. Sve to je
odredilo vrstu i formu mlijeénih proizvoda i upotrebu mlijeka.

Stocéari, najveéim dijelom nomadi, bili su izloZeni naroéito na
planinskim predjelima, nepovolinim klimatskim uslovima. Kretanje
u snjeznom periodu je bilo otezano, te je proizvodnja i prerada
mlijeka bila usmjerena prema proizvodima koji se mogu odrzati duzi
vremenski period, kao neke vrste sira ili proizvodi na bazi mlijeéne
masti.

Do stvaranja ustaljenih uslova prerade, bio je potreban veoma
dug period i strpljenje koje su imali prije svega stodfari, koji su
postepeno ovu proizvodnju doveli do wisokog kwvaliteta. Sve
tehnologije koje danas poznajemo su bazirane na tim starim
receptima. Savremena, moderna tehnologija teZzi standardizaciji i
banalizaciji ovih proizvoda, preraduju ih u raznim formama i pod
razli¢itim imenima. Ipak se ¢uva tradicija i istorija prerade najboljih

proizvoda i postuju ih oni koji znaju i cijene njihovu vrijednost.

je stofarstvo ostalo znacajna privredna grana, a prerada mlijeka se
odvijala u dwije osnovne grupe: sireve i kiselo mlijeko, te skorup-
kajmalk i maslae, pretopljen u maslo.

O autohtonoj preradi detaljniii pisani podaci potiéu od sredine
i krajem XIX, a intenzivnije u XX vijeku. Prema Cvijiéu (1022) u tom
periodu su bila zna¢ajna kretanja stodara nomada-Srba, Vlaha
(Aromuna) i Arbanasa koji su imali utvrdene puteve kretanja.
Zabiljezene su dvije faze kretanja: u ljetnjem periodu stoka je
odlazila na planinske pasnjake, a u zimskom silazila je prema
Jadranskom primorju ili u ravnice oko Save i Dunava. Stodéari su na
planinama imali naselja zvana katuni ili stanowvi.

Savié (1922) iznosi podatke o znadéajnim kretanjima stoke,
narocito ovaca i preradu mlijeka prvenstveno u travnicki sir. Nosioci
te proizvodnje bili su trgowvel 1 privatni posjednici stoke i proizvodili
su sir koji su izvozili u Trst. Druga podruéja Bosne i Hercegovine
takode su se razvijala u proizveodnji i trgovini sa sirom, a jedno od
njih je Livanjsko-Glamod¢ko podruéje. Isti autor u knjizi o industriji i
zanatu u ranom periodu XX wijeka iznosi znacajne podatke o
mljekarstvu. Kresevljakovi¢ (19049) o gradsko] privredi Bosne 1
Hercegovine, navodi da do polovine XIX vijeka Sarajevo nije imalo
mljekaru. Stanovnistvo koje nije imalo kravu ili kozu, kupowvalo je
mlijeko od susjeda. Glavni mlijeéni proizved koji se mnogo trosio je
bilo maslo. Seljak-proizvodaé¢ je prodavac maslo na pazaru, ili
trgoveu-bakalu. Prodavalo se i mlado maslo i sir. Serié (1953) i Savié
(1922) navode da se u periodu XX wvijeka stvaraju mljekarske
zadruge na Sirem podruéju Bosne i Hercegovine (Gacko, Modriéa,
Livno), a u podruéju Sarajeva zadruge u Butmiru i HadzZiéima, a u
Scokocu je postojala Srpska mljekarska zadruga. U Banja Luci je

pocela proizvodnija sira trapista.
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3. Rasprostranjenost skorupa-kajmaka

Prerada mlijeka u tradicionalne proizvode prisutna je kod
mnogih naroda, a zavisi od uslova u kojima Zive, vrste Zivotinja koje
ga proizvode, nadina ishrane i ekonomije. Koji ¢e se proizvodi
preradivati zavisi od klimatskih i drugih faktora. Svaki region ima
svoje karakteristiéne mlijeéne proizvode koji se konzumiraju na
razne nacine, pa i nasa pojedina podruédja imaju autohtonu
proizvodnju koja je vezana za stanje stocarstva i vrstu stoke. Najvise
izuéavani proizvodi su sirevi, ali 1 proizvodi na bazi mlijeéne masti
koji imaju znacajnu vrijednost i upotrebu. U planinskim predjelima
sa specifiénim vremenskim uslovima, gdje je kretanje ograni¢eno u
duZiem periodu, mlijeéni proizvodi na bazi mlijeéne masti, uz
odgovarajuce tipove sireva, veoma su vazni za ishranu u tom
periodu. Jedan od tih proizvoda je skorup-kajmal.

Owaj proizvod je dugo bio zatvoren u seljackoj sredini, koja je
obiéno "éutljiva"” za svoju tehnologiju, te opisi i izucavanja na
skorupu-kajmalu su manje i kasnije obradeni u poredenju sa
autohtonim sirevima. Neophodno je objediniti dokumentovani
materijal o autchtonoj proizvodnji skorupa-kajmaka, da bi se
sacuvala izvornost 1 na vrijeme sprijecilo opadanje kvaliteta.

Kada i gdje je podela prerada i upotreba kajmaka je tesko
odgovoriti. Maslac 1 skorup-kajmak. iako nedovolino poznatog
porijekla i prerade su proizvedi koji su se vjerovatno pojavili
spontano, kao i sirevi. Svojstvo mlijeka da se spontano na povrsini
javlja sloj pavlake, a poslije kuvanja kora, ¢vrséi dio mlijeka, u
slovenskim jezicima oznaéeno je kao kora-skorup, skorupa, pjenki, a
na francuskom jeziku nosi naziv "peau du lait"” (franc. - kora
mlijekc).

O maslacu ima mnogo vise podataka o nadéinu proizvodnje i

nnntrehi A A skorimn-kaimakn dma venma maln arheanlndlih Gl
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pisanih podataka, te se moZe pretpostaviti da je starog porijekla, a
proizvodnja se zadriala samo u pojedinim podruéjima Ewvrope i
Azije.

Pretpostavlja se da je proizvodnja skorupa-kajmaka poéela u
Aziji,

mozda na iranskoj visoravni ili u Centralnoy Aziji. Tamo se i
danas izraduje u odredenom obliku u Tadzikistanu- planini Pamir ili
u sibirskim i ruskim stepama. Indoevropski narodi koji su dosli u
Evropu 3000—2000 gZ. prije n.e. sa iranske wisoravni, Sirili su se
prema sjevernoj i jugoistoénoj Evropi i prema Balkanu. Bavili su se
zemljoradnjom, stodarstvom i kao nomadi bili su nosioei prerade
mlijelka.

Kretanje stodfara-nomada prema Balkanu bilo je preko Male
Azije u Tesaliju, gdje su bili stofari-nomadi poznati kao WVlasi
(Aromuni) koji su se kretali i na druga podrudja Balkana. Vlasi,
zaostalo romansko stanovnistvo Balkana, bili su uglavnom stoéari i
proizvodaci mlijeénih proizvoda. I danas u planinskim krajevima
zadrzale su se pojedine rijeéi i nazivi vlaskih stoéara kao sto su katun
(stan), baé, ba¢ijanje, kao i nazivi planina (Vlasi¢) i1 imena pojedinih
proizvoda.

Stocari-nomadi koji su stizali sa sjevera Evrope i iz juinog
dijela Azije sa sobom su donijeli 1 tehnologiju koja je veoma sliéna za
izradu iste wvrste proizvoda. ¢ak i naziv proizvoda $to potvrduju
imena skorup-kajmak. U planinskim podrudjima Dinarskog sistema
duZe se zadrZao naziv skorup, a u gradovima i pijacama kajmalz.

Ime kajmak je wjerovatno porijeklom iz Agzije. Prema
Sandersu (1953), ime kajmalk znaéi pavlaka (engl. - cream), a drugi
autori kao Davis (1055) smatra da je turskog porijekla. Pretpostavlja
se da je rijeé¢ naslijedena od starih naroda i da ime oznaéava negto

"Sto je na vrhu'.

Association of producers of the Gacko kajmak cream



Specification of the product “laTayku kajmak ns mjewmne / Gatacki kajmak iz mjesine” 39/39

Prema radu Kopilove (1976) i podacima Akademije Nauka
S5SR (1977) kajmak se proizvodi na podrudju Rostova na Donu,
Krasnodara, Terska, Saratova na Volgi i Orenburga na rijeci Uralu.
To je veoma Siroko podruéje pocéev od Urala do stepa i slivova velikih
ruskih rijeka. Prema citiranim autorima u materijalima Akademije
(1977) proizvodnja kajmaka u Orenburgu, Uralsku, Krasnodaru je
poznata jos od 1897 god. Svi autori uz ime kajmak spominju i
proizvodnju slivki (pavlake) i istiéu razliku da je kajmak proizvod od
kuvanog mlijeka i kora se skida poslije stajanja od 24 ¢asa, na
"kubatke". Kubatke su specifiéne glinene posude za proizvodnju
kajmaka.

Kod Slovenskih naroda, kao i u Rusiji, za isti proizvod-kajmalz,
upotrebljava se naziv koji ima zajednicéki korjen, a oznaéava pojavu
kore na povréini kuvanog mlijeka i oévriéavanje poslije stajanja:
ruski-skorupa (ljuske, d&vrsta kora), d¢eski-skorep (skorepa),
ukrajinski, poljski-skorupa.

Na podruéju PBalkana, prema materijalu JAZU (1956):
slovenacki-skorup, hrvatski-podrudje Zumberka skorup, Dalmacija i
Lika-skorup, a rijeé¢ oznaéava "gornji sloj neéega’, masnoéa koja se
izdvaja iz mlijeka na povriinu. Prema podacima JAZU (1892)
kajmak u metafizickom smislu ocznac¢ava da je to nesto sto je na vrhu,
ito je najbolje. Prema SANU (1971) kajmak je turska rije¢, masni sloj
koji se stvara na ohladenom kuvanom mlijeku, skuplja se i
upotrebljava kao poseban mlijeéni proizvod-skorup.

Zajedni¢ki naziv skorup, na dijelu Balkana, govori da je starog
porijekla, da se radio tradicionalno kod Slovenskih naroda, a ime
kajmak vjerovatno je donijet dolaskom Turaka. Tesko je utvrditi
pocetak prerade, jer o Slovenima u prvom periodu dolaska i
djelovanju na ovim podruéjima ima malo podataka, kao i o uticaju

Turaka na preradu mlijeka. Glavnu ulogu imali su stoéari-nomadi i

A

MozZe se pretpostaviti da je proizvodnja skorupa-kajmaka bila
Znacajna u proizvodnji masla-mlijeénog proizvoda koji ima znatno
duzi period trajnosti. Maslo se spominje najvise u starim zapisima u
razmjeni i trgovini sa Dubrovnikom i Tivtom, a bili su znaéajni
pokloni manastirima i drugima, kao npr. maslo u mjesinama.

Za duzi vremenski period pisani podaci o preradi mlijeénih
proizvoda su veoma oskudni, pojavljuju se wveoma skromno u
putopisima i crkvenim biljeskama. ©O skorupu-kajmaku, Lkao
znaéajnom mlijeénom proizvodu, javljaju se prvi dostupni podaci na
nasem podrudju u drugoj polovini XIX i u XX vijeku.

Prema Cvijicu (1922) u planinskim masivima odrzalo se
najduze balkansko stodéarstvo, karakteristicno po stodéarskim
kretanjima i autchtonoj preradi mlijeka. Za proizvodnju skorupa-
kajmaka je mnajznacajniji Dinarski sistem, jer ima karakter
izolovanosti zbog planinskih grebena i dubekih rijeénih tokova, te je
u etnickom pogledu najéistije. Owa oblast je bila utoéiste
starosjedilaca od mnogih najezdi. Sa¢uvano je balkansko stoc¢arstvo
narod¢ito ovéarstvo, a od mlijeka su se radili sirevi, skorup, kiselo
mlijeko i drugi mlijeéni proizvodi. Za proizvodnju skorupa-kajmaka
znacajno je podrudje Starog Vlaha koje podinje od Sarajeva,
Romanije, pruza se gornjim tokom rijeke Drine do Zlatibora, Golije i
Tare. To su predjeli =zaravnjenih planina, bogatih Sumama,
pasnjacima za ishranu stoke i katunima za preradu mlijeka.

Medu prvim radovima o autohtonim mlijeénim proizvodima,
na sfirem podrudéju Balkana je rasprava Trojanoviéa (1896), koji
spominje da se od jesenjeg mlijeka dobije dobar skorup sa Zlatibora.
burié (1906) opisuje rasirenost i kvalitet skorupa-kajmaka i navodi
da se u Srbiji u tom periodu proizvodio na uzickom, rudnic¢kom,
krusevackom i ¢acanskom podrud¢ju. Mladi skorup se vise koristio za

neposrednu ishranu, a zreli se proizvodio radi moguénosti duzeg
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