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1. NAME OF PRODUCT 

 

‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ 

 

2. DESCRIPTION OF THE PRODUCT  

2.1. General definition of the product 

‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ 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 ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ comes from dairy 

cows of varying and combined breeds, including the native breeds (Gatačko native cattle), bred and 

fed in the geographical area.  

2.2.2. Raw material for the kajmak cream production 

‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ 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 

‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ 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 

‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ ought to have the following characteristics: 

− dry matter content ≥ 70 %, 

− 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 

‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’. Gacko Municipality is located in Eastern 

Herzegovina, in the southeast of Bosnia and Herzegovina. Territory of the Gacko Municipality covers 

736 km² and is bordered by the Zelengora, Volujak, Lebršnik, Kosovi vrh, Golija, Troglav, Bjelasnica, 

Magrop, and Ivica mountains. Its neighbouring municipalities on the north are Foča and Kalinovik, 

Nevesinje on the west, Bileća on the south, while Republic of Montenegro is its eastern neighbour 

(municipalities of Nikšić and Plužine). 
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Map of the geographical area of production of the ‘Гатачки кајмак из мјешине / Gatački kajmak iz 

mješine’ 

 

 

4. EVIDENCE OF PRODUCT ORIGIN 

Monitoring and supervision of production of the ‘Гатачки кајмак из мјешине / Gatački kajmak iz 

mješine’ 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 ‘Гатачки кајмак из мјешине / Gatački 

kajmak iz mješine’, 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 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.  

 

 

 

 

 

Gacko 
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Identification  

Evidence of origin of the ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ is secured through 

clearly defined systemic traceability.  

Systemic traceability in the production of the ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ 

incorporates: 

− identification of the cows whose milk is used for production of the ‘Гатачки кајмак из мјешине / 

Gatački kajmak iz mješine’, 

− 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, 

− Identification of the producers of the ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ (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 

‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’. 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 ‘Гатачки кајмак 

из мјешине / Gatački kajmak iz mješine’ is transported and stored in separate and clearly marked 

containers.  

All producers of the ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ keep record of the 

quantities 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.  

 

Duty to report  

Producers of the ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ submit tot eh Association a 

brief report about the previous year by 15th 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 ‘Гатачки кајмак из 

мјешине / Gatački kajmak iz mješine’, 



Specification of the product ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’              6 / 38 
 

Association of producers of the Gacko kajmak cream 

− quantity of the purchased kajmak cream from keg and the ‘Гатачки кајмак из мјешине / 

Gatački kajmak iz mješine’ and their origin, if applicable, 

− quantity of the kajmak cream for which designation of origin ‘Гатачки кајмак из мјешине / 

Gatački kajmak iz mješine’ is requested, 

− amount of the ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ on the market. 

 

Monitoring the compliance with the production requirements 

 

• Records 

The following data is recorded in the documents specific to every operator in the production chain of 

the ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’. 

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 ‘Гатачки кајмак из мјешине / Gatački 

kajmak iz mješine’ will keep updated diaries containing in particular the following information: 

- quantity of milk intended for production of the ‘Гатачки кајмак из мјешине / Gatački kajmak 

iz mješine’ 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 ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’, 

available to all members of the Association. Every operator is under obligation to ensure keeping of 

documents required by the control bodies. 

 

• Product control 

Products marked as ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ 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 ‘Гатачки кајмак из мјешине / Gatački 

kajmak iz mješine’. 

 

5. DESCRIPTION OF THE METHOD OF PRODUCTION 

All production requirements contributing to getting the designation of origin of the ‘Гатачки кајмак из 

мјешине / Gatački kajmak iz mješine’ are described in detail below. 
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5.1.  Milk production 

Milk for production of the ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ comes from cows 

bred semi-extensively. Milk for production of the ‘Гатачки кајмак из мјешине / Gatački kajmak iz 

mješine’ comes from dairy cows of varying and combined breeds, including the crossbreeds between 

those breeds (Gatačko 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.   

‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ is produced seasonally, between 1st May and 

1st 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: 

 

 

 

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 ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ is made exclusively of raw 

whole cow’s milk.  

 

5.2. Preparation of the sheepskin 

Sheepskin for production of the ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ is prepared 

by washing and shaving the skin of a slaughtered sheep. Preparation of the skin requires the use of a 

Time of 
the first 
milking

Direct processing 
(<2 hours after 

milking)

Processing begins 
≤12 hours after the 

first milking

Processing begins 
12 to ≤24 hrs after 

the first milking

No cooling required 



Specification of the product ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’              8 / 38 
 

Association of producers of the Gacko kajmak cream 

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 

 

 

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 

wooden containers (locally called škip) 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 

1.    Milk
6.    Placing the cream layer in wooden 

containers and adding salt

2.    Boiling 7.    Aging in a wooden container - keg

3.    Milk pouring 8.    Putting in sheepskins

4.    Separation of the cream layer - cream 
forming

9.    Ripening in sheepskins

5.    Skimming the cream layer - draining 10.   Packaging and packing
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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. ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ can be kept in a well 

aired room for up to a year. 

 

5.4. Placing on the market 

‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ 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 ‘Гатачки кајмак из мјешине / Gatački 

kajmak iz mješine’ 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 Gatačko cattle, a crossbreed between the Buša breed and the Alpine Grey 

Cattle. It is also based on the traditional, autochthonous, locally developed method of kajmak cream 

production, developed in the Municipality of Gacko, which involves ripening in sheepskins prepared in 

a specific manner, together with the environmental conditions, climate, and geology of the 

geographical production area. 
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6.1. Specificity of the geographical area 

The geographical area of production of the ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ 

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 ‘Гатачки кајмак из мјешине / Gatački kajmak iz 

mješine’. 

Territory of the Gacko Municipality covers 736 km² and is bordered by the Zelengora, Volujak, Lebršnik, 

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: Gatačko 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: Murtić, 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 Jabučnica (which make up Sutjeska river), Dramešinska rijeka, Žanjevička rijeka, Mušnica, 

Gračanica, Đuropa-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 Gatačko polje plain. Also, this area is the watershed of the Adriatic and Black 

Sea basins:  Čemerno and Gatačko 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 

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 
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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).  Popović (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 Buša breed) and products from this 

breed (Ilančić, 1955), with kajmak cream from sheepskin standing out among them.  

In his paper, Ilančić (1955) described dairy production around Gacko and in Eastern Herzegovina, 

stating the importance of breeding the Gatačko 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 

rožnice) and purlins (locally called žioke), to which threshed rye straw (locally called mlaćevina) 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 škips 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 škips, 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 škip 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 škip is collected with a spoon. Škip 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 

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. 
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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. Bajčetić (1955) describes 

that in the Herzegovinian mountains, when far from home, the kajmak cream is collected in kajmak 

cream kegs (locally called kajmačare) 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. Đurđev 

(1963) in his work on the territorialisation of the katun transhumant settlements organization up to 

the end of the 15th century describes the appearance and function of the katuns of Herzegovina. 

Filipović (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, 

Bileća, Trebinje (Zubci), Nevesinje, Konjic, and Jablanica. In their work, they described kajmak cream, 

presukača 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 (Bajčetić, 1959; Dozet et al., 1963, 1976, 1983, 1998, 

2000; Mulić, 2004). 

Other authors researched the Gatačko cattle and its references (Savić et al., 2011; Savić et al., 2012). 

The testimony on the presence of ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’, 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 19th century, 

and about the ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ in early 20th 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. 

 

6.3. Specific characteristics of the product  

‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ 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, 
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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, Miholjača, 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 (Gatačko cattle) largely participates in the production of ‘Гатачки кајмак 

из мјешине / Gatački kajmak iz mješine’. 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 

 

The traditional production of ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ 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 of the 

Administrative border of the Gacko Municipality. 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 
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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 

areas of natural pastures have enabled dairy cows to spend a large number of days grazing, for around 

six months. The quality of milk from free-grazing cows is higher, and constant outdoor living benefits 

the cows, as they fall ill less frequently. The diet is supplemented with bulky feedstuffs (own high-

quality hay and cereals), all originating from the defined area, which creates a strong link between the 

geographical area and the product. The use of premixes, concentrates, and silage in cow feeding is 

prohibited. In such an environment, the milk is richer in beta-carotene, which gives the mature kajmak 

its characteristic pale yellow to yellow colour, and it has a rich and diverse microflora that is transferred 

to the kajmak. 

The livestock consists of dairy cows of mixed and combined breeds, but particularly important is the 

presence of the local native breed - the Gatačko cattle. Crossbreeding of the Buša breed and the Alpine 

Grey Cattle created a native breed, the Gatačko cattle, resistant to the harsh mountain climate of this 

karst region. Although it is not an extremely high-yielding dairy breed, the milk of this autochthonous 

cattle has a notably high fat content (above 4%) and protein content. Due to the higher proportion of 

casein, it contributes to the binding of milk fat, resulting in a thicker and higher-quality layer of kajmak 

cream that is later placed into the sheepskin. Owing to the high-quality fat, kajmak cream made from 

the milk of Gatačko goveče better withstands the long ripening process in sheepskin. 

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 ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ 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, ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ has huge presence 

in the regional cuisine, it is widely used by fans of traditional Herzegovinian cuisine who appreciate its 

quality.  

Production of ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ 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 Višeslava b.b. 

88000 Mostar 

 

8. SPECIAL RULES FOR PRODUCT LABELLING 
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ANNEX 1 Figure of the area where milk for the ‘Гатачки кајмак из мјешине / Gatački kajmak 

iz mješine’ is produced 
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ANNEX 2 Measures ensuring compliance with the specification 

 

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 ‘Гатачки кајмак из 

мјешине / Gatački kajmak iz mješine’ 

should be from dairy cows from the 

specific geographical area 

Obtaining milk from dairy cows 

outside of the geographical area 

2. Record of animals 

2а. 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 

     

                     

     

 

 



Specification of the product ‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’              20 / 38 
 

Association of producers of the Gacko kajmak cream 

ANNEX 5 Analyses of physical and chemical and microbiological properties of kajmak cream 

 

‘Гатачки кајмак из мјешине / Gatački kajmak iz mješine’ - Sample no. 1 
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ANNEX 6 List of awards 
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ANNEX 7 Copies of bibliography referred to in the Specification  
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From the book: Tradicionalni prehrambeni proizvodi BiH i potencijal geografskih oznaka 
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From the monograph: Romanijski skorup kajmak 
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