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mﬂﬁ For many decades, mountain pasturage

TRADING MOUNTAIN
PASTURAGE DAIRY
PRODUCTS IN WESTERN
CARPATHIANS

IN THE PAST

Daniel Drapala
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practiced in the regions of the West
Carpathian Mountains entered local and
regional economic systems in many
different forms. The dairy products made
in mountain shepherds’ huts and sheep
pens as well as farms located in valleys
and meadows represented one of the
important economic factors for several
generations. While historical research
into the colonization of the Carpathians
has paid a great deal of attention to
pasturage and the processing of milk, the
issues of trade in dairy products have not
yet been thoroughly investigated. This is
true in spite of the fact that the quantity
and quality of these dairy products can
hardly be overlooked even though the
observers of that era often complained
about imperfections in the breeding of
mountain livestock — mainly cattle: “
dobytek velmi maly a hubeny vyhlizi.”
However, they appreciated the fact that
summer pasture brought great benefits,
which was reflected in the quality of butter
made in the region. “Mnohdy chutnéjsi
jest, neZz ono od tu¢nych na bujné pastvé
vykrmenych krav. Podobné i zdejSicmu
ovéimu sejru pricita se jeho aromatickd
libeznost a vybornd chut, kterdz jej
na panské tabule i v hlavnich méstech
uvodi.” (J. H. A. Galas)

The whole range of products produced
especially in shepherds’ huts in summer,
seasonal farms, meadows and other
farms in the mountain regions of Moravia,
in the region of Cesky T&sin, Slovakia and
Hali¢, was used primarily to supply food
to the local inhabitants. Boiled sheep’s
whey, cheese and cottage cheese were
part of the diet consumed not only by the
people working in the shepherds* huts, but
also, together with other products, by the
people living in nearby mountain villages.
Despite this fact, the quantity of cattle and
the milk and dairy produced by this cattle in
total was so important that its volume was
enough to meet not only local demand,
but was also traded among regions - at
the level of countries or the state bodies



of those eras. Above all, the most traded
articles included butter, sheep cheese and
cheese - i.e. products that are easy to
transport and whose consumption period
could be prolonged. Bad road conditions
and the nature of transport means did not
enable the transport of products across
long distances quickly enough. There was
no improvement until the railroad network
was built, which even so was delayed in
reaching the region in question.

While sheep cheese could be stored
for longer periods without any change
in quality if certain conditions were met,
home-made butter — sometimes called
putr — was not so suitable for storing
or transporting to remote markets.
Professional dealers or occasional vendors
therefore had to process the butter by
melting it in pots. The liquid butter was
carefully poured into wooden boxes so
that the sediment from the buttermilk, the
so-called cmérka, would not penetrate
into the neat butter. The slevané, as the
boxes used for storing the melted butter
were called, were usually boxes made of
wooden boards tied with hazelnut wood
circles, wider at the bottom and tapering
towards the top. Their manufacturers
also heeded the convenience of their
transportation and used two longer boards
located opposite one another so that the
vessel could be carried easily. Sometimes,
they were connected by a wooden stick

serving the same purpose. After filling up
the vessel, it was closed with a tight lid
and transported to remote places.

Folklore has recorded several humorous
stories related to the transportation of
the melted butter to the capital of the
monarchy. One of these stories is about
Skyba, a farmer from Seninka, who
allegedly interrupted supplies to Vienna:
“Méli oni v chalupé staré kocufisko, kerého
by sa us raci pozbyli, lebo &im byt starsi,
tym byt misnéjsi. Neraz ho gazda otahli
bic¢iskem po chrbté, dys sa im v komore
na masto dobyval. Dys us aj gazdéna sa
zacala nanho steZovat, Ze i do Seckého
leze, zasmili sa gazda enom tak na Spas, Ze
in8i rady néni, nes kocdura zavést do Vidria.
Pacholek si $ak pamatovat. Nefeg nikomu
nic a jag gazda vyjizdat s fari do svéta,
postréil im do voza desi na spodek teho
kocura zavdzaného v meése. Az desi pfi
rakuskéj hranici gazda ucul ve fure jakysi
Skarbot a mriaméani. ... Rozvazat mésisko,
z kerého jag rana vystrelit jejich kocur
a do pola. ... KdyZsa za kerysi tyderi vratili
stryc ze svéta, co byste rekli, ze prvni
v chalupé uhlédli? V sini na schodé jejich
starého kocura. Ten jag ich enom zmercit,
fusiska najezit a smyk sebu na haru!
Od téj doby, co prikapal ze svéta, byt jag
zdivocely. Tak sa koclr nejaky ¢as ve dvore
posmétal, a$ najednuc sa desi stratit.
Pravili si, Ze myslim skapat. Milého kocura
nasét as dysi po casi obchodnik ve Vidni,
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dyZ ze slevané vyskrabovat ‘putr’. LeZat
na dné kadecky, zaléty topenym madslem
aj s chlupama... Jak sa to stato, nido sa
nezvédét. Ci kocur spadt do slevané sam,
jak sa na mdsto nadrapovaf, ¢i ho tam dosi
naschal hodit? Suchtalo sa po chalupdch,
Ze pacholek byl na to od kohosi navedeny.
Och, jak sa potem gazda s obchodnikem
dorecriovali, sa us nevi. Enom se vyktadato,
Ze tedova stryc privézli Secko masto spatky
dom a vickrat do svéta us nechtéli jet.”

However, this story, with an animal found
in the melted butter, survived in Valassko
in several different variants. Another one
(but this time with a sewer rat) is attributed
to one of the wealthiest farmers living in
Velké Karlovice in the late 19th century. As
a consequence of this event, he was even
accused of smuggling in the Regional
Court in Brno. Slovak Jews would bring
him butter over the ridge of Javorniky;
Tomek would melt it and sell it in Vienna.
However, the proceedings resulted only in
a fine which in no way threatened Tomek’s
economic or social rank.

The producers of dairy products enjoyed
a steady demand for their production
surplus and it was a welcome contribution
to their economic results. It was normal
to deliberately limit the local consumption
of milk and dairy so that these products
could be sold. We would have difficulty
understanding this behavior until we realize
the limited financial means possessed
by rural farmers. Given the fact that like
eggs or poultry, dairy products too were
within the housewife‘s domain, the cash
gained from the sales of these products
could be used to improve the household
furnishings or to purchase materials
exceeding the self-reliance potential of
the farm. Sometimes there was some
money left over, which was then used to
settle debts, as deposits, or to provide
for their children. When Karel Kobliha
was interviewing a farmer from Liptal and
asked him why he ate dry potatoes, he
received the crisp response: “Raci budu
suché, nez bych mél pocuvat’ zas nafikat,
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Ze si manzelka nemoZe nazlévat a uprodat’
madslo cérce na vybavu.”

The path of dairy products from the
producer to the customer involved many
different forms of trading exchange — from
natural exchange between the producer
and consumer (recruiting from the ranks of
other farmers, craftsmen, etc.), via direct
sales up to sales through representatives.
However, farmers were not always
allowed to sell their products freely.
According to an agreement between the
subjects of the Vsetin dominion and the
Counts of llleshazy of 1700 (completed
in 1775) the regional establishment held
the right of first call on all butter at the
price usual in the region. The free sale
of butter was not allowed until the ruling
aristocratic families had lost interest
in it. This is proof of the fact that butter
represented a valuable article even for
large farms owned by the aristocracy.
Wherever the ruling families were unable
to gain direct profit from the trading of
butter, they sought ways to regulate the
free movement of butter through various
decrees and regulations. So, as early
as the 17th century, the peasants of the
Zywiec dominion were allowed to offer
butter, cheese, sheep’s cheese only
within the administrative centre of the
dominion. Whoever was caught violating
this rule had all their goods confiscated.

Professional middlemen often obtained
butter, cheese or cottage cheese directly
from rural farmers at their own farms. This
required lengthy journeys to farms in the
mountains and foothills, but they could be
sure that the products were fresh. Regular
middlemen in particular formed specific
commercial relationships with farmers.
The outstanding feature of these relations
was a certain level of trust and friendliness.

The sources of dairy products on rural
farms attracted both Christian vendors
and their Jewish rivals. And because all of
them paid in cash, they always received
a hearty welcome.



Besides Jewish traders, the system of
trading dairy products also attracted
large numbers of local village vendors,
who began joining the trade in the 19th
century. We would have found them
in every village; the most enterprising
of them used their contacts to create
whole networks of customers not only
in the immediate vicinity, but also in
remote places. Until the 19th century
butter traders recruited from cart drivers
and carriers. Their profession and the
chance to maintain permanent contacts
predetermined them to the organization
of the transfer of this commodity from the
mountains to customers living in towns
and cities. Moreover, they were usually
wealthy enough to attempt bolder financial
operations. Cheese and melted butter
were distributed all over Moravia, Silesia
and Hali¢; they were also in demand in
capitals. So for many decades, the heavy
carts driven by the carriers of ValaSsko
could be seen transporting the vessels
called slevané filled with melted butter as
far as Brno or Vienna.

Another important exchange of goods
between producers and consumers,
or traders, fell to the weekly and annual
markets and fairs (especially in the towns
lying in the foothills of the Carpathian
Mountains). Some of the vendors were,
however, not appalled by the toilsome
journeys to remote, but more populated
regions. So the mountaineers from the
Podhali region in Hali¢ had to cover large
distances as they travelled to Krakow in
order to sell their cheese. Records from
that era are full of contempt for the unfair
practices of the Jews of Hali¢, who waited
on roads leading to towns and cities and
offered to purchase the goods before they
entered the market place or fair. These
unfair traders often preyed upon less
experienced village people or those who
found bargaining difficult or disliked the
buzz of the place. However, experienced
housewives would pass by a Jewish
vendor without a single glance. They knew
very well that they would get more money

in the market place or fair.

Housewives offering butter, fat, cheese
and cottage cheese regularly attended
the weekly and annual markets and fairs.
The opinion that these housewives came
in significant numbers is proved by the
fact that they had their places designated
separately in municipal police regulations.
In Roznov they were allotted the archway
area and the area in front of houses No.
186 and 187, several kilometres away in
Hranice the dairy products sellers were
found in front of houses No. 72-75 (sharing
space with sellers of vegetables, fermented
cabbage, beetroot, mushrooms, etc.). The
authorities of Novy Ji¢in drove the dairy
product sellers away from the rynek — to
the areas above the Lower Gate and into
the Kostelni ulice.

Unlike professional vendors, who had to
set up their stalls and exhibit their goods
on wooden tables; these country women
enjoyed much simpler conditions. They
merely had to stand in the place designated
to them, spread the baskets with butter
and cottage cheese wrapped in horse-
radish leaves either on the ground or on
plain small tables, pay a fee (equal to two
farthings per a basket of butter, cottage
cheese, eggs or the like, in Roznov in the
early 20th century), and offer these goods
to all potential customers. Although these
goods were not very expensive compared
to the prices for, e.g. cattle, most of these
women continuously had to struggle
against customer bargaining even lower
prices. Bargaining was a common
companion of these minor contracts - but
the price difference bargained seldom
exceeded several farthings. However,
some of the housewives were so stubborn
that they‘d rather not sell all the butter and
brought it back home if selling all meant
selling below the desired price.

However, local housewives and cooks
were not the only ones to buy butter,
cheese and cottage from the rural women
in market places. These markets and
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fairs were regularly visited by traders
and middlemen as well. The Jews of
Hali¢ in particular purchased butter. They
would put the individual knobs of butter
in wooden casks and transport it to the
centres of larger towns to sell it at a profit;
meanwhile the content country women
had already returned home with their
money.

At the turn of the 20th century the markets
and fairs also attracted properly registered
tradesmen, whose activities were mostly
local. They often had licenses allowing
them to trade only certain commodities
(obchod maslem a vejci as was the
case with FrantiSek Steiner of Nemétice
(1899-1903) or Anna Stuskova of Mala
Bystfice (1922-1923), or obchod vejci,
maslem a tvarohem as was the case with
Jifi Bill of ZaSova (1919-1920), however
there were also licenses including much
wider assortment:. obchod ovocem,
mdslem, vejci, syry, mlékem a dribeZi,
téZ na tydennich a vyrocnich trzich (Marie
Simi¢kova of St¥itez) or obchod dribeZi,

maslem, tvarohem, vejci a zeleninou
a ovocem na trzich (Anna Palatova of
Jufinka).

Major cities lying beyond the mountain
regions — Krakow, Tésin, Olomouc, Brno,
and especially Vienna - represented
places of important sales. As early
as 1681, Mikulas Filgas of Luzna was
awarded several privileges by Count Jifi
llleshazy of Vsetin, including the operation
of an inn and a shop. He soon began
trading mainly butter, cheese and eggs,
which he transported as far as the capital
of the monarchy. The route connecting
Valassko and Vienna was a busy road,
along which fully laden carts were driven.
The increasing number of butter and
sheep cheese (Primsen-Kése) traders, for
instance in Roznov or Velké Karlovice, is
reflected also in the Ergdnzungs-Tabelle,
which is a printed statistical document
issued in the first third of the 19th century.
This fact is well proved also by quotations
of people living in that era, who often
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pointed out that the numbers of sheep
kept in the mountains were declining.
They said that the mountain farmers were
beginning to keep cattle instead of sheep,
as the cattle was seen as more profitable.
“Z té priciny zmohli se kravsti salasové
tak velice, Zze na Karlovicich a na Solanci
vrchafi 50-60, aZ 80 kus( krav na svych
salasich chovaji a zejskané od nich maslo
do Vidné s velkym uZitkem zavazeji.” (J. H.
A. Galas) The above mentioned statistics
say that the butter traders of Frydlant were
also busy trading butter in Vienna.

Several years before, the substantial flow
of dairy products from the mountains to
the lowland regions could not escape
the attention of Josef Rohrer, who was
passing through Silesia and Moravia as he
was returning from Bukovina and Hali¢. He
noted some information about the cheese
made of sheep milk; he discovered that
the cheese was made using technologies
similar to those used by Slovaks in the
Tren€in and Zvolen regions. He also
noted that the sheep cheese was then
distributed around the inland regions in
wooden casks.

However, there is also another discovery
dating several decades later, but no less
interesting. The Bill family in Dolni Be¢va
consumed only tiny volumes of sheep
cheese although they owned a farm
producing several thousand litres of milk
a year. Nearly the entire production would
be sold, they only kept the boiled sheep‘s
whey, sheep butter and rak (cheese
clusters originating in the process of
boiling the whey).

However, trading routes (both legal and
illegal) led also in the opposite direction
— to Hungary. Moravia was such a strong
dairy production centre that the Moravian
producers were able to export their
butter also to Hali¢, which suffered from
considerable shortage of butter in some
periods during the 19th century. This is
very surprising mainly because Hali¢ was
the second largest producer of butter per



year in the middle of the 19th century, only
lagging behind Bohemia. However, the
seasonal character of production and the
lower standard of agricultural production
accompanied by a lack of interest in
updating technologies on the part of
farmers resulted in prices comparable to
those in Vienna, but the quality failed to
match the price.

Therefore, Hanke of Hankenstein, a far-
sighted enlightener, came up with
economic visions in which he toyed with
the idea of exporting Moravian cheese (and
fat) to other countries of the monarchy and
especially Vienna, at the end of the 18th
century. He developed his plans in a bold
way and even suggested establishing
economic contacts with St. Petersburg,
in favour of which he argued by pointing
out that the Russians had purchased
cheese worth 25,000 rubles abroad. But
this alluring idea never came to fruition.
It failed due to political and economic
developments in the years to come as
well as the seasonal character of dairy
product distribution. For example, autumn
1800 saw the Royal Moravian and Silesian
Government issue a decree stating that
“vyvaZzeni mdsla a putry do ciziny az ku
konci mésice brezna pristiho roku 1801
zapovézeno jest.”

As we are drawing near the end, we will
mention another, rather specific way
of selling a selected group of mountain
pasture dairy products. We should mention
the consumption of boiled sheep‘s whey
during the curing procedures practiced
in the spa of Bystfice pod Hostynem, or
the monarchy‘s most famous whey spa -
Roznov. These spas attracted patients “co
roZnovskou Zincicou zld plica a nechutné
Zaloudky sobé napraviti chtéli.” That is
why, Zinci¢ari (as they were called by
Daniel Svoboda) would descend down the
mountain slopes to bring fresh whey from
the shepherds’ huts to spas in wooden
vessels, the so-called galety, every day.
The whey was warmed slightly and used
as part of the treatment. However, the

origins of using sheep’s whey as part of
curing procedures date as far back as
the 17th or 18th century, when it was
used for this purpose by Vavfinec Josef
Novosad, a dean of Novy Ji€in. The spa
guests were able to consume remarkable
volumes of the sheep‘s whey, e.g. in
Roznov. The season of 1883 alone saw
the spa administration purchase whey
from over twenty suppliers, the volume of
the whey was approximately 14 thousand
litres, which means some 100-150 litres of
whey consumed per day during the peak
season. Depending on the number of
sheep kept, a single farm could earn some
300 up to 800 guldens a year by selling
sheep‘s whey.

The second half of the 19th century brought
new agricultural trends to the mountain
regions, however, at the same time
traditional Carpathian shepherd farming
was already on the decline. Progress
as well as new agro-technological
procedures and technologies resulted in
the restructuring of rural farm production
in a far subtler way; and mountain and
foothills dairy products as well as their
distribution took new shapes although
the railway network that had been built
enabled distributing these products in far
away places in the 20th century. The major
shift can be seen in that larger purchasers,
processors and co-operatives began to
process and distribute bulk volumes of
dairy products thus replacing traditional
farmers and retail producers. These
products however reflected economic and
social conditions that were completely
different from the world of Carpathian
producers several decades before.
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Ever since the very dawn of history some
natural materials have been so easily

- = e~

H O OF FU N G U S - |TS U S E accessible that they have been processed,
handled and used by humans. The key

| N FO I—K TRAD |T| O N AN D role in the history of manual craft has been

A R EC O N STR U CT| O N O F played by materials found in the immediate

vicinity of human settlements, while people

THE TECHNOLOGY FOR would always seek ways for its maximum
possible utilization. Many materials have

P ROC ESS | N G TH E FU N G U S lost their importance and products made of
| N TH E WALLAC H |AN these materials have managed to survive

only as parts of folk traditions when the

OPEN-AIR MUSEUM reasons for their use have vanished and the

technology of their production forgotten
even in the traditional culture.

Vaclav Michalicka

As far back as prehistory, natural resources
providing a wide range of potential uses
included parasitic polypore growing on
— wood, which were colloquially referred to in

20 general as “chorose”. Due to some specific
properties of these fungi, products made of
chorose affected several important spheres
of human activities in prehistory. These
activities included especially kindling fire,
healing techniques and making clothes
(making garment accessories and dyeing
furs). The fact that in the remote past,
tinder polypore were really used is proved
by the discovery of Oetzi, a prehistoric
man, in a glacier in the Otztal Alps (he was
found in 1991 at an elevation of 3210m
above sea level), who lived five thousand
years ago. Oetzi kept two species of these
fungi — troudnatec kopytovity and bfezovnik
obecny. The former was processed into
a so-called punk serving the purpose of
easily kindling fire, while two pieces of the
latter hanging on the man‘s waist belt are
thought to have possessed healing and
antiseptic capabilities.

This study will concentrate on the
technology of processing troudnatec
kopytovity — a parasitic polypore growing
on wood - in the mountainous environment
of the West Carpathians in the territory of
Eastern Moravia. This fungus was used
for many different purposes in Moravian
Wallachia. However, it began losing its
importance rapidly in the middle of the 19th
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century and has been virtually unknown in
the region since the 1950's.

Troudnatec kopytovity - Fomes
fomentarius, sometimes also Polyporus
fomentarius Fries in Latin, however can
be encountered also in its older Czech
name of choro$ troudovy zdpalny. This
fungus has a stout and console-like fruiting
body, which extends to areas of 5 to 50cm
in width. It grows as a parasitic fungus
on deciduous trees, especially on dead
trunks of beeches and birches (but also
on other trees such as linden, poplar, and
alder) where it lives as a parasite creating
intensive white putrescence all year round.
This species belonging to the fomes family
is not edible; it is picked for the flesh of the
fruiting body. This flesh is ochre in color,
firm, similar to padding, dry and skin-like.
If wetted it changes shape easily; if dried it
acquires the capability to keep smoldering.
In addition to this fungus, people used also
certain ohriovce of the Phellinus family
— especially ohriovec ohriovy (Phellinus
igniarius), which is however more difficult to
process. Products made of both of these
fungi, which are generally and incorrectly
referred to as chorose, were characteristic
especially for two regions of the Czech
Republic - Chodsko and Wallachia
(especially the north-east of Wallachia
merging with the mountainous part of TéSin
Silesia).

Hoof fungus played several roles in
Moravian Wallachia. It was very important

i ? ) N |
for the mountain pasturage of sheep,
as shepherds and herdsmen would use
this fungus to produce useful objects for
making life in the mountains easier. As
wood processing and manual domestic
production developed, collecting the hoof
fungus and manufacturing many different
products from this fungus became an
additional source of support for the people
in Wallachian mountain and foothill villages.
The products made of “polypore” were
typical mainly for Dolni Bec€va, Prostfedni
Becva, Horni Becva, Velké Karlovice,
Malé Karlovice, Solan, Novy Hrozenkov,
Valasska Bystfice and the surroundings
of Vsetin. We can simplify the matter and
say that in a specific way, hoof fungus
was reflected in the culture of mountain
pasturage, manual home production
(typical of people working in the woods —
lumberjacks, charcoal burners, etc.), folk
medicine and certain ritual practices with
implicitly magical meaning. In the past,
hoof fungus collection was facilitated by
the original and natural wood composition
of the Western Carpathians, where fir
and beech prevailed. Hoof fungus most
frequently grows on beech trees in woods
that are left unmanaged.

The shepherds and herdsmen living in
a relative isolation for the greater part of
year used hoof fungus as an easy-to-
access material for several purposes.
Above all, they would use it as punk to
kindle fire, clothing accessories suitable
for the work in the open-air and objects
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of folk medicine. Studies by K. J. Jurende
and J. H. GallaS represent interesting
records of the use of hoof fungus in the
shepherds’ environment, for these studies
pay attention to a clothing feature specific
for Wallachian herdsmen in the early 19th
century — namely, a hat made of processed
choros that was worn both by the shepherd
and the herdsmen.

Troudnatec kopytovity as a suitable
material to use for making a wide range
of useful items inevitably exceeded the
narrow circle of the mountain pasturage
culture and spread across the entire
region. During the 19th century the
fungus became an important artifact of
manual home production, which was then
spreading in Wallachia as an important
source of additional subsistence. Mainly
people working in the woods or living near
beech woods would collect chorose and
subsequently process them.

Troudnatec kopytovity offered felt-like flesh
that was used for the manufacture of: punks
to kindle fire, garment accessories (hats,
caps, gloves, light shoes, vests, and wrist
bands), bags for pocket watches, wallets
and small decorative accessories (such as
small flowers). This material was also used
for the preparation of an efficient material
used to stop bleeding (the so-called fungus
chirurgorum), it was also used by barbers
for finishing the sharpening of blades, it
was used instead of rubber to seal ships,
and bee keepers would use the flesh to
smoke their bee hives. The punk became
a must for all pipe smokers, as they would
use it to light tobacco even after matches
had been introduced because they did
not want to give up the heavy odor the
fungus gave off and to which they were
well accustomed. As it offers excellent
incendiary and conductive properties
which enable the fire to spread across the
entire area made of the fungus material
after it has been blended with niter, the
fungus was used also for military purposes,
e.g. for burning trenches.
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Collecting hoof fungus to sell reached its
climax in Wallachia in the first half of the
19th century. At that time, it was used
especially for the production of the punk,
which no one could do without at least
untii  matches became commonplace.
Mainly inhabitants of Vsetin and Roznov
regions would deal in the punk trade.
They would either sell it to middlemen
and vendors or distribute it together with
other home-made products on their own
even to relatively remote places (e.g. as far
away as Budapest, where they would offer
hoof fungus products to Turkish vendors).
However, this trade began to diminish in
the 1850’s, as punk was being replaced
by matches. This era saw hoof fungus
processors focus on the manufacture of
hats, caps and small utility and decorative
objects. Therefore, hoof fungus processing
remained in the hands of a narrow layer of
the population who had easy access to this
material.

This fungus as well as other species
were called huban in the dialect all over
Wallachia. Only in Novy Hrozenkov did
Joza Orsag Vranecky record an apparently
distorted form of habdn (cap — habanovice,
producers — habanari, habanova polévka
— water in which the fungus was boiled,
figuratively a name for a worthless thing);
and in some location of Vsacko people
would use habari.

Hoof fungus found its use also in folk
medicine and in magical rituals connected
to the so-called Zivy fire. Thanks to its
healing properties, hoof fungus was
utilized for healing wounds and soothing
pain in remote shepherds‘ huts, in villages
and in the early days of medicine. Slices
of the flesh of the hoof fungus were
used especially to stop local bleeding.
This material was known under the Latin
name of fungus chirurgorum. Processed
hoof fungus absorbs well and has even
coagulating effects (it contains anti — B
agglutinin, which clusters blood particles
with group B blood, and also leaf acid with
the B vitamin necessary for the production



of red blood cells). The flesh of the fungus
was sometimes soaked in a ferric chloride
dilution in order to acquire better qualities.
Wraps made of this fungus were also used
to cure headaches. Anyone who suffered
from severe headaches would be given
a cap of huban dipped in water to put on
the head to cool it. Recent research has
revealed traces of anti-tumor potential
in this fungus. Whenever cattle suffered
from diarrhoea, farmers would grind this
polypore into water for the cattle to drink,
however, we do not know if this procedure
really helped.

Hoof fungus and punk made of it were
closely connected to the “magical” ritual of
kindling a “living fire” (sometimes also called
a “wooden” or “new” fire). The punk was
used to kindle a “clean” and “resurrected”
fire containing a hidden and mysterious
cleansing power. For the longest time,
the ritual of “kindling the living fire” was
preserved in the pasturage culture (on the
day of the first driving of herds to pasture)
and in the context of annual church feats
on Good Friday and especially on White
Saturday - the so-called “Judas’s Fire”.

The region where the production of objects
made of the polypore was preserved for the
longest time was Chodsko (until the 1970’s
and 1980’s), whereas in Wallachia the
last of the processors disappeared in the
1960’s. A relatively strong tradition of using
tinder polypore remains preserved in the
East Carpathians (Ukraine and Romania).

In 2005 and at the beginning of 2006, the
Wallachian Open-Air Museum arranged
research into the traditional technology
of processing hoof fungus (lat. Fomes
fomentatius). Shortly after the Second
World War, the last people to process
polypore died and the unused technology
was quickly forgotten, so nowadays there
is no one who remembers the procedures
of the long vanished technology. That is
why this research had to focus on written
sources and literature of that era.

The aim of the research was to reconstruct
the entire procedure of acquiring and
processing the flesh of hoof fungus into
a material whose consistency and soft
surface strongly resembles natural leather.
This soft material is easy to stretch, which
enables extending it to the necessary size.
If wet, the material easily acquires almost
any shape, which will remain after the
material dries. One of the crucial qualities
of this material is its easy combustibility
and the capability of it to smolder for a long
time. Punk made of hoof fungus can be lit
by setting a spark it or by simply intensive
friction against a wooden mat. After
processing, the flesh must remain so solid
and compact that the individual parts can
be stitched together.

The research was conducted by the
following researchers of the Wallachian
Museum: Vaclav Michalicka, Michal
Rocek and Jifi Petfek. Although they
were not initially successful, they were
not deterred and in the end managed to
shed light upon the entire technological
procedure and to reconstruct it. The
material acquired was found suitable for
the production of garment accessories or
decorative objects, as a punk to kindle fire,
and as a material that can stop bleeding.
All these uses were put to thorough tests.
The search for the right technology was
based especially on the remarks and short
articles in older professional literature
and materials archived in the Wallachian
Open-Air Museum. The objects contained
in the collection of the Wallachian Open-
Air Museum were used as samples and
models. All information, however, was
found to be rather superficial, inaccurate
and sometimes downright confusing, so the
research team had to be very systematic
and put the particular production stages
to experimental tests until a relevant and
effective technology was established.

The key part of the entire procedure is
finding a suitable piece of hoof fungus. The
best ones usually grow on white-barked
beeches. The right fungus must have a soft
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upper bark that can be easily pressed with
a finger. The fungus is very easy to mistake
for a species of the phellinus family (e.g.
willow bracket). However, these will have
a hard surface very difficult to remove.
What we need is a completely smooth and
loaf-shaped fungus without any console-
like protrusions, sharp edges (as it would
be like wood and difficult to process) or
corrugation. The polypore must be neither
too dry nor dead. The best size is up to
20 cm in diameter.

Hoof fungus can be collected all year
round. A suitable fungus must be removed
from the tree with an axe, knife or chisel.
After the fungus is taken off the tree, it is
necessary to keep it moist so that it will not
harden.

Stage one includes removing the upper
grey or grey and brown bark. The upper
layer will peel off well if the whole fungus
has been warmed in water containing
wood ash. Sometimes, mere rinsing it
in water will be sufficient. As soon as the
fungus becomes soft, the upper layer is
peeled off with a sharp knife and so are
the pores at the bottom as well as the
individual layers of brown tubules until
only an ochre and cotton-like flesh remain.
This material will be processed. The upper
layer of the fungus is peeled as if you were
peeling an orange for instance. However,
you must be very careful to avoid cutting
into the flesh. It is useful to tap the fungus
with a meat mallet so individual layers can
be separated more easily.

The flesh is then buried in wet ground
together with some cinders and is left there
for two or three days (or it can be rinsed
in water containing some wooden ash or
in sewage, instead). This procedure, which
we have found the best of all, will make
the flesh malleable, smooth and easy to
process.

After the material is dug from the ground,
it must be washed thoroughly, cleaned
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and left in the sun to dry (not in direct and
intensive sunlight, though). Then it must be
pounded flat on a solid and non-flexible
mat with a mallet so that ultimately it looks
like a flat cake. The mallet must not have
any sharp edges because the material must
not be ripped. In this way, you will make the
material smooth again and will also stretch
it into a large size. Such a semi-finished
product is again left to dry, then it must
be wetted slightly and pounded, worked
by the fingers and stretched to the desired
size and thickness. This procedure will yield
an easy-to-shape leather-like material,
which will be light, fine, malleable, suede-
like, soft to the touch, and will maintain its
shape after it gradually becomes dry. If it
becomes hard again after it has dried, it
is necessary to continue pounding and
kneading the material (carefully) until it is
completely soft again, but this time it must
be left dry during the procedure.

The material we have acquired may be
used as a punk or material for manufacture
of garment accessories (hats, caps, wrist
bands, etc.) or as decorative objects. It
is possible to soak the punk with a niter
dilution (but it is not necessary). But the
punk will ignite more easily and the spark
will spread faster. Hats and caps made of
this material are very easy to shape when
wet, both on a wooden form (a wooden
round log) and merely in hands. The
individual slices, if not too thin, can be
stitched into larger wholes. Caps and hats
made of hoof fungus will keep you warm in
winter and absorb sweat well in summer.

The procedure of processing hoof fungus
was presented as a part of the “About
Human Handicrafts” programme at the
Wallachian Open-Air Museum in Roznov
pod Radhostém on 1 July 2006. The
research into this technology and attempts
to reconstruct it have not been completed
so we may achieve the most faithful
possible imitation of the original products.



.

- The mountainous region of northeast
Moravia and especially the hilly character

SEVE RAL TH ESES of the Beskydy offered extraordinarily
suitable conditions for extensive farming.
ON TH E HABlTS Farming production was limited by the

OF THE SHEPHERDS minimal area of arable land, which forced

most of the mountain villages to focus on

OF WALLACH|A mountain pasturage as the best way of
keeping their livestock. This choice rests
upon moving cattle and herds of sheep to

i A mountain meadows to graze in summer

Jana TICha and keeping them in stables in winter,
including sheep pens. The period of the
greatest boom of keeping Valasky sheep
and the production of dairy products (milk,
cheese, urda, brynza, Zincica), i.e. the 17th
and 18th century, left indelible marks on
the inhabitants of the region that can still
be found in the farming techniques, social
and spiritual culture. The so-called’ of e
Horni Vsacko preserved relatively ancient 55
religious features until the second half
of the 19th century. Although many of
these habits have been forgotten, as
mountain pasturage is on the decline, the
sources that have been preserved allow
us to suppose that Wallachian habits
were similar to the habits in the entire
Carpathian Mountains.
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——— e

The farmers’ prosperity depending on
natural conditions forced the shepherds to
engage in activities that would enable them
to become familiar with nature’s secrets

‘
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and handle its hidden powers. A close
relationship with the vegetation resulted in
a cyclical conception of time that divided
the calendar year into two main seasons
— summer and winter — defined by the
vernal and autumnal equinox, when the
beginning of the new season matched
changes in the vegetation. Therefore,
rituals inevitably appeared on the stage
and said ‘farewell’ to what had passed
and ‘welcomed’ the season to come.

Thanks to the tradition, although the
character of the folk customs may be
considered stable, we have to accept also
its syncretism in the spatial and temporal
context. Besides old phenomena, new

ones Kkept appearing; they existed
simultaneously, they overlapped, they
entered into mutual relations. The

shepherd colonization is believed to
have laid the foundations for Wallachian
shepherds’ customs; the shepherds,
however, did not enter a demographically
sterile environment and soon merged with
the original inhabitants. The Christian
Church’s adoption of the Gregorian
calendar at the end of the 16th century also
helped fix a number of annual customs to
precise dates and connect these customs
to the holidays commemorating the
Christian saints.

Most annual customs accompanied
by rituals concerned the first driving of
herds to pasture. The misani of Wallachia
including the ritual of climbing up hills and
mountains, the so-called redyk, is viewed
among people as part of the Pentecost.
The cattle and sheep were driven to graze
on mountain meadows during May, but
the redyk sometimes took place around
St. George’s Day. The sheep spent most
of the summer in kodary and returned to
their winter stables on St. Wendel’s or St.
Wenceslaw’s Day.

It is beyond any doubt that the date
cattle and sheep were first driven to
pasture largely depended on climatic
and vegetation conditions. Bad weather,
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such as snow storms, heavy rain or
severe morning frosts, often resulted in
postponing the beginning of the mountain
pasture. However, the fodder stored
played its part too. And the official religion
forced its calendar into the lives of the
farmers. Therefore, the Catholic regions of
Wallachia and TésSin did not drive sheep
to pasture in the so called kfizové dny,
i.e. on Monday, Tuesday and Wednesday
preceding the Assumption; the orthodox
regions on the other hand did not consider
fast days to be.

Several days before the pasture was to
begin, the shepherds and misanici climbed
up to the pens, inspected the pastures,
mended fences and prepared good
supplies of firewood. They would also
decorate their houses with linden twigs
fastened on windows and doorframes
during those days. These rituals served to
protect people from evil powers; however
there were many more of this kind such as
the cracking of a whip or Easter switches.
The roots of these rituals reach far back
into the pre-Christian periods. These
people would sometimes fire mortars. In
the past, since these holidays were mostly
connected with farm servants, the in
particular would weave halters and ropes
during the Whitsunday and the preceding
Saturday. FrantiSek Maléf, a chronicler
in Hutisko and Solanec, recorded the
following situation in the middle of the 20th
century: N. B. This was later attributed the
meaning of commemorating the Descent
of the Holy Spirit by the Christian Church.

Immediately after that, it was often still
dark, the cattle and sheep would be driven
to pasture called pasinek. Everybody
made haste as no one really wanted to be
the last. The loser would then be ridiculed
and called a zdprtek: Z.*

The first driving of cattle and sheep often
used also the Easter ritual objects that
had been kept in people’s houses from
the previous Easter. Therefore, the cattle
would be whipped with Easter switches so



the cows would graze well. In addition to
parts of plants that were believed to bring
youth, holy water would also be used in
many rituals. The inhabitants of the Roznov
region would pour the holy water on the
cows so they would yield much milk. Entire
cowsheds were sprinkled with water in
Velké Karlovice.® The cows often received
a red band around their horns and on their
tails as protection against bewitching, i.e.
ojanily se. Eggs would be rolled on the
backs of cows or around the cows. One
of the remnants of spring sacrifices from
pre-Christian periods can be seen in using
the eggshells and the shells from Easter
eggs, which the shepherds would pour
in places where they wanted to prevent
moles from piling up their molehills. The
kravaré would be given eggs together with
vdolky tvarozridky as a part of a special
hamper during the first day of pasture.

After the kravaré and kravarky drove the
herds and cattle to pasture, they would
crack their whips and ropes again and
begin preparations for a large vajecnica.
Girl farm helpers would hunt for other food
around the village at the weekend. They
would beg the gazdény for eggs, bacon,
sausage, bread and salt. The girl to prepare
the scrambled eggs often counted out
loud.* The Sunwhit the scrambled eggs)
has been preserved to this day, although
it has become a family celebration. Over
the past decades this custom has been
shifted from the Pentecost Monday
to Whitsunday. Eggs, their symbolic
meanings, are, like at Easter, connected
mainly with the preservation of health and
fertility. The frying of the scrambled eggs
often included singing hecivé songs flying
over valleys to parties from neighboring
villages:

Hoja - vy solansti ogafi — hoja,

pote na vajecnicu,

mame dobru Skracenicd,

hoja — dame vam okostovat — hoja.

Hoja - hutiské décka — hoj4,
vajecnicu dys nam daté,
Spéku, chleba k ni pridaté,

hoja — pripasém k vam do vecera -
hoja.

Hoja — seberte sa zrovna — hoja,
nesuchtajte sa s kravamy,

lebo vam to snime samy,

hoja — neostane vam nic — hoja.®

Wallachian - shepherd colonization
influenced the habits related to keeping
sheep, pasturing sheep and keeping
them in pens. The day when the sheep
were driven up to mountain meadows,
the miSani we have already mentioned,
was a feast both for the miSanici and
shepherds. The progress of the climbing
up the hills was “closely watched”. So
for instance, encountering a woman was
a token of bad luck and had the power to
drive the herd back to the village. However,
the mountain pasture season would not
really begin until the herd reached the pen.
First arrangements were then followed by
rituals and feasts.

Before the vrchaf began counting the
sheep as they were being driven into
koSary, he would drive the herd round
the nearest fir tree (which had often
been planted there for this reason) in the
direction of the sun’s route, he would
bless the sheep with his whip and spit in
front of it as a protection against witchcraft
or some other menace and so that they
would no longer miss their lambs. The
fir tree represents the arbor vitae in this
context. These trees embody a strange
existence endowed with a mysterious life
force. The tree is vertical, loses leaves and
grows them again. The tree renews itself
an infinite number of times. It “dies” and
“rises from the dead” again. As such, it
bears a cult significance of vegetation
nature. Plant epiphanies symbolize the
permanently regenerating nature, i.e. its
capacity of periodic regeneration of life.

The shepherds of Wallachia concentrated
on color magic on the day of the first
driving of herds to meadows. Shepherds
working in the vicinity of Radhost were
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very careful to drive the herd in koS$ary in
such a fashion that the last sheep to enter
the pen was white. The black color was
thought to be a token of bad weather in
the season to come.

Pentecost in Wallachia is connected
also to celebrations of fire, which
played a significant role in most of the
spring rituals. Fire is above all attributed
a cleansing and healing power, which
may be derived from its importance as
a means of protection against cold and
wild animals, and from the role fire played
in cooking meals. Although the preceding
centuries had eroded the importance of
sheep pen farming, Bene$ Metod Kulda,
a visitor to Roznov spa, a priest, a patriot
and, above all, a fairy tale and myth
collector, was able to record the ritual of
the kindling of Zivy dfevény oheri as late as
the middle of the 19th century. At noon,
after the sheep had been driven into the
pen, the shepherd would bore a hole in the
door and another one in the wooden post
opposite. He inserted a hubar / hubka in
the hole in the post and drove a bar wound
with a rope through both holes. One of the
shepherds would recline against the door
with great force and another one would
pull the rope wound round the bar. The bar
started to turn and the friction caused the
hubka to catch on fire. It was used to kindle
the fire in the shepherds’ hut and the fire
had to be protected so that it would not go
out during the season. One of the reasons
for kindling the drevény oheri surprisingly
stemmed from the belief that it provided
protection from fire and malicious
supernatural entities. Galla§ mentions also
its role for watching over the herds. Fire
was also attributed an apotropeic power
protecting herds against attacking wolves,
and the ability to bring health and fertility.

However, as early as the turn of the 20th
Adolf Bayer, a chaplain of Brana, recorded
kindling the fire “the usual way”. However,
even this vatra was kept burning day and
night. If the fire burnt out, it was considered
to be an evil sign and the person to blame

MUSEUM VIVUM 2007

had to bring a Zivy ohert mostly from the
third closest shepherd’s hut.

In the afternoon, after the shepherd had
milked the cows and boiled Zincica, he
cut the noon lump of cheese, handed the
pieces to the misanici and herdsmen. Then
the sheep would be driven out to enjoy
their first pasture. The shepherd would
take an obusek and a rod, walk round the
herd three times (a magical number again)
and hand the rod to the herdsmen saying:
“God bless your shepherding!”

It is believed that the herdsmen’s rituals
included also kindling fires on St. John
the Baptist day, which later became
generally a young people’s custom. On
the evening before 24 June, young people
would burn and toss resinous brooms,
old brooms, they would also “roll down
hills”, which was referred to as flying
or burning witches - /écu cCarodéjnice,
idem vyhazovat C&arodejnice... on tops
of the encircling hills (such as Radhost).
There was a widespread belief that the
Midsummer Eve brought the potential
to perform various magical practices;
that witches appeared, herbs acquired
special powers, passages opened and
led to hidden treasures, etc. (the Passion
Week was attributed similar potential).
The fact that the Midsummer Eve played
a pronounced role in the life of the
shepherds and herdsmen is proved by
copious proverbs. One of them — Svaty
Jan vezme dzban, Mafi Majdalena zbere
do dfemena - suggests that the sheep
yielded a jug less milk (up to 1/3 less) after
the Midsummer, and half less after St.
Magdalene’s Day.°

If you burn witches at the beginning of May,
you draw on old pre-Christian traditions of
the Slavs, nowadays known as gatherings
of witches or Philip’s and Jacob’s Day, or
the traditions of the Celts, who celebrated
one of their four most important holidays -
Beltain — “the day of bright / shining fire”
around 1 May. The druids would kindle
new fires to celebrate the “sunny” and



fertile half of the year as a token of chasing
away evil powers, which were connected
to winter, purifying people and animals
and regenerating their fertility.

The celebrations of fire / light taking place
from the end of April to the beginning of
June are generally related to the movable
feast of the summer solstice (“the return
of the Sun”), or the Pentecost, which
was in the Jewish and Christian tradition
set on the 50th day of the Easter feast
(= Pentecostec — the Latin name for the
Jewish feast). Christianity added the
celebration of the sending of the Holy
Spirit to this day. Burning bonfires on the
Midsummer Eve as it occurs not only in
Wallachia is perhaps a remnant of all
these feasts. However, this feast was not
consolidated on this day until the Catholic
Church attributed St. John the Baptist to
this day in its effort to conceal the older
customs “ideologically” and interpreted
this day as a celebration of John the
Baptist, “who had come to apprise people
of the coming of new and true light — Jesus
Christ”.

In Slovakia and Wallachia, herdsmen
would bring birch twigs to houses and
farms on Christmas Eve so that the
livestock was protected from witchcraft.
However, in Vizovice they would come
with S¢edraky, pastyfaky, brezovjaky on
St. Stephen’s Day.’” A similar custom was
preserved also on St. Martin’s Day (Martin
sticks).

Maundy Thursday was considered to be
one of the main days of the spring, for it
was closely related to the beginning of
the farming season. Like at Christmas,
carolers would come to farms and give
farmers Passion sticks that had grown
leaves. They were usually the poorest
people, or herdsmen in the eastern
Moravia. In Wallachia, it was a custom to
cut birch sticks with thick tops and plenty
of catkins and distribute them saying the

following wish: At se vdm v tomto roce
dobytek tak Slechti, koléj je tech prutu v téj
koruné, at se vam selata Slechtija, koléj
tech barusi na tom pruté visi a tym tluséim
vyhanéjte zlého ducha ze staveni, Sak su
to pruty pasijové.® The stick would be put
behind the grate and the caroler would
receive a bag of peas or lentils.
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FOOTNOTES

' These were pens in the domicile property that
the shareholders — misdnici — purchased from
the original owners, mostly the aristocracy.

2 See MALER, F: Ndrodopisnd kronika va-
laskych obci Hutiska a Solanca zaloZena L.P.
1949.

$  See also TOMES, J.: Masopustni, jarni a let-
ni obyceje na moravském Valassku. Straznice,
Ustav lidového uméni 1972, s. 90.

4 See MALER, F: cit. dat.

5 See MALER, F: cit. dat.

& See BAYER, A.: O salasnictvi na mor. Va-
lassku. (Obzvidasté na RoZnovsku a Vsacku).
Shornik musejni spolecnosti ve Val. Mezifici 1V,
1900, 5-6, s. 20.

7 See also CIZMAR, J.: Herbdre ceskosloven-
ské dobytéi. Cesky lid XXIX, 1929, s. 60.

& See VACLAVIK, A.: Vyrocni obyceje a lidové
umeni. Praha 1959, s. 142.
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SHEEP IN TAIGA
Sheep farming in the
Russian North in the
19 —the beginning of
20 CC.: its position in
the traditional peasant
culture and possible
implementation in the
exposition of open-air
museum
e
32 Alexander N. Davydov
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NATURAL ENVIRONMENT. LAND OF TAIGA

The belt of taiga forests of the European
Part of Russia is about 1,000km wide
and it comes from Ural mountings until
Finland. The historic-cultural region
called Russian North is located in the
North-West part of Russia between Ural
Mountains and Finland. The southern
border of this region is also the southern
border of Middle taiga. The area of the
Russian North is contains the territories on
the Arkhangelsk, Murmansk and Vologda
regions. Partly this historical-cultural area
represented by Russian settlements in the
Republics of Komi and Karelia, even in
Nenets Autonomous okrug.

The Onega-Dvinsk-Mezensk Plain takes
up the greater part of the territory, which
is the northern section of East-European
Plain. The relief of the historic-cultural
area Russian North is mostly flat. Only
a few ridge and hill formations exceed
200 meters in height. The highest point is
Timan Kriazh, which is 460km above sea
level.

Rivers in the region are rather big. The
length of Severnaya Dvina river is 744 km.
The length of Pechora is 1,809km. The
estimated overall of the rivers and streams
of the area is 138,000. There are also over
200 lakes. Mires cover 14% of the whole
territory. Annual precipitation is about
500 mm.

The winter season lasts 200-240 days.
The average of January temperature being
-17°C. The recorded minimum temperature
is -48°C. The thickness of snow in winter
in the forest zone is 40-60cm in winter.
The average July temperature is +15°C.
The recorded maximum temperature is
+31°C.

The region lies in three vegetation zones:
the middle and northern taiga forests, the
sub-arctic and arctic tundra area with
permafrost and the arctic deserts with
glaciers and eternal ice.



The taiga forests occupy over 20 million
hectares. Those forests consist mainly
of fir, pine and larch, deciduous trees
accounting only 10% of the total.

The rivers and lakes of taiga are inhabited
various kinds of fish (cod, turbot, plaice,
herring, salmon), birds (hazel-hen,
capercailye, ptarmigan), and mammals
(seal, reindeer, elk, polar fox, hare, wolf,
bear).!

CULTURAL ENVIRONMENT B THE RUSSIAN
NORTH AS A HISTORICAL-CULTURAL AREA

Four ethnic groups populate the
Northern and Arctic zones mentioned
above: Russians, Karelian, Komi, Nenets
and Lapps. Russians are traditionally
agricultural people. The old traditional
economy of Karelian and Komi: they
were hunters and fisreman of Taiga zone.
Lapps, Nenets and some groups of Komi
are reineerbreders in taiga and tundra.

Culture of the Russian North formed as
a result of interaction of four different
ethnic-ecological systems: “culture of
fields” (Russians), “culture of woods”
(Finno-Ugric peoples), “culture of reindeer”
(Nenets, Lapps and some groups of Komi),
“culture of sea” (international maritime
culture of the North Europe and Arctic
Ocean).

Penetration of the Slavs to taiga started
at the time of Kiev’ Rus in IX-XI centuries.
There was very important process in the
ethnic history of Russians. Since that
time the Slavs, as agricultural population
started to develop a zone of taiga and
they amounted to the northern bounds of
agriculture.

The mass settlement of European Taiga
by Russians increased with the influence
of events of Tatar-Mongol invasion and
Tatar-Mongol yoke in XllI-XV centuries.
Russians brought to the North such values
of civilization, as agriculture, literacy and
Christianity. The characteristic features

of the pioneers of agriculture in taiga
were disposition to engage in ventures,
enterprise.

Colonization of the White and Bartents
seas and changes of the traditional
economy of peasants towards to
seafaring in Arctic Ocean, fishing and
haunting on sea mammals (whales, seals,
walrus) and maritime trade changes the
mentality of peoples. The continental
mentality of peasants changes into the
mentality of maritime culture. Since 1553
(Richard Cancellor expedition) the White
Sea become a place of sea trade and
maritime cultural interaction of Russia
with West Europe. The maritime trade
route started from West Europe prolonged
by Severnaya Dvina River to the Central
Russia and from there followed by Volga
River and Caspian Sea to Persia.

In general, since XVI century in the North
of Russia started a process of interaction
between two branches of European
Civilization. Cultural values of the East
European branch were the written
language based on Ancient Greece
Alphabet and Christianity came from
Byzantium (Russian Orthodox Church).
Cultural values of the West European
branch were the written language based
on Ancient Rome Alphabet and Christianity
came from Rome (Catholic Church,
and Protestant churches, developed as
dissidents in the Catholic World).

We need to take into consideration also
a specific of social situation in the North.
Lands of taiga were not belonged to the
nobility, peasants who lives in taiga zone
were belonged to the State. The social
conditions in the North were of more broad
term, compared with social situation in
Central of Southern Russia.

The experience of Russian agricultural
settling of European Taiga plays a great
role in the process of colonization of
Siberia. The Russian North was the
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birthplace of Russian earliest explorers
in Siberia: Semen Dezhnev, Erophey
Khabarov. Dezhnev Cape is the name
of the easternmost place of Euro-Asian
Continent. Town Khabarovsk stayed on
Amur River. The first governor of Russian
America was born in the Russian North. As
a memory about Archangelsk, the capital
of Russian America (in Alaska) named
Novo-Archangelsk.

In taiga zone there was flourished
a phenomenon of wooden architecture
with unique churches and impressive
peasant houses.”

SHEEP AND TOTAL HERD
IN THE RUSSIAN NORTH

The traditional economy of Russian
peasants adapted to taiga zone kept the
agriculture and domestic cattle breeding
in extreme nature conditions. Sheep
breeding represented in taiga, on the
coasts of Arctic Ocean, over the Polar
Circle on the boundaries of permafrost.

There are special terms for ram and sheep
in Russian language. Female sheep name
is ovtsa or yarka. Ram name is baran.
A lamb name is yagnenok. At the same
time, the names of products of sheep
breeding have common names. The
meat of ram and sheep called baranina.
Sheepskin name is ovchina.

Sheep used to have not proper noun.
Peasants in Archangelsk gouberny
addressed to sheep call them byasha.
Another known sheep local name was
boreyushko (for instance, “Boreyushko,
boreyushko! Let you take a piece (of
something)”.® The last name gives the
association with the name Borey (God of
the North and Northern wind).

Sheepskin traditionally used for winter
outer clothing. Fleece used for winter
warm mittens, stockings and socks.
Fleece also used for making broadcloth.
Fleece used for producing felt. Peasants
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used felt for headdress and footwear.

Many of peasants were busy by currying
and producing felt, but there were some
families, which peoples were busy by
making felt to order. Some of those families
were counted by statistics. For instance,
in Archangel gouberny in 1864 there were
counted 42 sheepskin workshops with 48
workers. There worked only one or two
peoples in each workshop. In Archangel,
the capital of the gouberny there were
7 craftsmen who produced felt and 5
masters who produced mittens.*

Let we examine a question about the
position of flock of ships in the framework
of the total herd in the North (compared
with horses, cows and reindeers). The
pig breeding was non-proliferated in the
Russian North.

According to Table 1, the percentage of
ships head of total herd in Archangelsk
gouberny was bigger then a heads of
horses and cattle. The big amount of
reindeers in Mezensky and Kol’sky uyezds
shows the reindeer breeding of Nenets (in
Mezensky uyezd) and Lapps (in Rol’sky
uyezd). In Mezensky uyezd with the
developing of Russian reindeer breeding
there was possible to find reindeers and
ships in one farm.

At the end of XIX century the percentage
of ships head of total herd in Archangelsk
gouberny also was bigger then a heads
of horses and cattle. According to the
Statistics Survey of 1897 there were
114,962 head cattle, 52,109 horses,
145,590 sheep, 284,815 reindeer.®

The biggest stock of sheep was
represented in the southern uyezd
(Shenkursky uyezd — 40 554 sheep). In the
northern uyezds of gouberny the sheep
livestock was half as a great (Pinezsky
uyezd - 22,431 sheep; Mezensky uyezd -
15,162 sheep; Pechorsky uyezd — 13,644
sheep; Onezhsky uyezd 19,164 sheep;



Table 1: Structure of total herd in Archangelsk gouberny in 1864.

Sheep Cattle Horses Reindeers Pigs
Uyezd (districts) from
south to north of region
Shenkursky 34,986 36,249 10,017 350
Pinezhsky 9,884 7,094 3,668 350
Kholomogorsky 6,633 10,281 5,373
Archangelsky 3,805 8,325 4,720
Onezhsky 18,223 8,549 6,188
Mezensky 7,187 13,421 9,351 247,980
Kemsky 11,299 7,916 3,472 13,384 3
Towns from south
to north of region
Shenkursk 24 35 123
Pinega 110 130 137 40
Kholomogory 24 317 123
Archangelsk 15 345 585
Onega 362 187 172 15
Kem 457 240 67 120
Mezen’ 439 475 331 1,035
Kola 155 46 4 15

Table 2: Structure of total herd in the Northern goubernies of the European part of Russia according

to census of production of 1917.7

Vologodskaya Severo-Dvinskaya Archangelskaya

gouberny gouberny gouberny

Horses 176,509 119,300 51,908

Cattle 533,719 285,500 137,313
Smalls (goats) 284 370 55
Pigs 17,861 83,700 595

Sheep 381,243 219,300 129,955

Kemsky uyezd - 15,280 sheep; Kol’sky Small sheep livestock was in the

uyezd 4,046 sheep). Dependence of sheep
livestock on geographical location of the
district was not so abrupt if we take into
consideration the demographic situation,
which shows similar picture.

suburban uyezds: Archangelsky (5,369
sheep), Kholmogorsky (6,382 sheep). The
peasants of those districts have more
possibilities to buy winter outer clothing in
the town. The homemade clothes were not
there so urgent, but in the remote northern
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Diagram 1: Structure of total herd in the Northern goubernies of the European part of Russia ac-

cording to census of production of 1917 (from

South till North).
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wez===w districts, the homemade sheepskin has
36 another value.

Small amount of sheep represented in the
towns. According to Statistics Survey of
1897, there was 105 sheep in Archangelsk.
Smallest livestock was in Kholmogory
(20 sheep), the suburban settlement with
economy orientated to cattle breeding.
Cows from Kholomogory were the most
famous in Russia. Located in taiga small
town Pinega has sheep livestock 280
head. Bigger amount of sheep represented
in the small towns located in the coastal
area of White Sea and Barents Sea: Mezen
(889 sheep), Onega (237 sheep), Kem’
(167 sheep), Kola (131 sheep), Nenoksa
(205 sheep). Some of these settlements
located over Polar Circle (like Kola) or on
the boundaries of permafrost (Mezen). It
was the northernmost sheep in Russia.

Sheep farming was popular in the
monasteries in the North of Russia.
One of the most exotic sheep farming
was on small Zayatsky (Hare) islands
of Solovetsky Archipelago in the White
Sea with the tundra plants pastures and
stone labyrinths. “... rams, which live on
Hair Island, give a fleece for monk’s tulup
(sheepskin coat) and meet for a meat
days.” ®
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Vologodskaya gouberny Severo-Dvinskaya

=

Archangelskaya
gouberny

gouberny

The census of production of 1917 gives us
a view on more broad geography of sheep
in taiga zone in the European Russia.

The Diagram 1 shows the reduction of
total livestock from the South to the North
of the area. The density of population also
reduced. At the same time, the percentage
of a sheep in the total livestock increased.

In Severo-Dvinskaya gouberny percentage
of sheep in total livestock was 30,9%. In
Archangelskaya gouberny percentage
of sheep in total livestock was 40%.
The sheep livestock was approximately
the same amount as cattle livestock in
Archangelskaya gouberny (look at the
Diagram 2).

Productivity of flock. A number of lambs
in Archangelskaya gouberny were about
14% of flock. In Vologodskaya gouberny
lambs were about 55% of flock. The
difference is much bigger if we compare
the productivity of seep, which lives in the
conditions of northern taiga and forest-
tundr (Pechorsky uyezd: lambs were about
6% of flock) a, was much lower, then seep
lives in southern taiga (Vologodsky uyezd:
lambs were about 65% of flock). It shows
dependence of productivity of flock on the
climatic conditions and vegetation (Table 3).
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BYASHA B SHEEP OF TAIGA

Flock of sheep in the Russian North repre-
sented most by northern short-tailed she-
ep. According to sources of XIX century,
“they were small with rude fleece”.”® In the
monograph Issledovanie sovremennogo
sostoyaniya ovtsevodstva v Rossii (Study
of contemporary conditions of sheep-
-farming in Russia, 1882) is an interesting
proposal: “According to its geographic
spreading, this type is one of the oldest;
this type used by Finnish tribes and with
which migrated to the Northern Europe
from mountain plains of Central Asia...”

It gave us an idea that northern short-tailed
sheep penetrated to taiga with Finnish
tribes even before Russian came. Then in
the process of interaction between Finnish
tribes (“Chud”) and Russians, this sheep
accepted by Russian traditional economy
in taiga with some other cultural elements,
as ways and tools of hunting and fishing,
place-names, etc.

A. V. Zamoryshev in his brochure
Ovtsevodstvo na Severe (Sheep-farming
in the North) mentioned: “Under the
influence of different conditions, as soils,
economy, selection, — northern short-tailed
sheep changed especially in the quality of
fleece. In one case fleece become softer
and fluffier, in another case it becomes
more rude and shorter. On good pastures
with improved farming animals become
bigger, got capability for fattening, there
were observed even some changes in their

horses; 51908

cattle;

Diagram 2: Structure of total herd
in the Archangelsk gouberny of the
European part of Russia according
to census of production of 1917.9

137313

constitution.”

The important feature of northern short-
tailed rude-fleece sheep is the form of
horns of ram. Horns of ram turned backside
and outwards what remind us moufflon’
horns. Horns of sheep stayed upright and
have slightly clinches. Hairs on the head
oh sheep are shining, different color and
they are snug against skin. Nose has small
hump. Ears are small, mobile, with shining
hairs. Young animals have barrel-shape
body. Adult sheep have loppy paunch,
flexure back and narrow chest.

Sheep are small. The average weight of
sheep is 35-40kg. Some exemplars are
smaller (28 kg), some are bigger (until 50
kg). The live weight of some exemplars
increased in the pasturable period in
10-15kg. Sheep are rather productive.
Lambs born in autumn-winter and in late
spring. Each sheep gives birth to 1-2
lambs. Weight of new-born lamb is from
58% to 16,1% of the weight of dam.
Lambs born in autumn have bigger weight
compared with lambs born in late spring.
Sheep fleece has thin fluff and rude arista.
Arista used to longer than fluff. Color of
fleece is black, gray, white and piebald.

Meat of northern short-tailed sheep is
46-49% of their slaughter weight. The
quality of mutton depended on fattening
of animals.™

Romanovskaya sheep. This type of sheep
penetrated to taiga zone at the end of XIX

SUPLEMENTUM

37



Table 3: Productivity of flock in different uyezds (districts) in three goubernies of European Russia
ranged according to their geographical location from south to north according to census of pro-

duction of 1917.

Gouberny Sheep Lambs Percentage of
Uyezd lambs in flock
Vologodskaya gouberny
Vologodsky uyezd 8,858 17,132 65%
Gryazovetsky uyezd 5,334 9,522 64%
Kadnikovsky uyezd 40,661 58,339 59%
Kargopol’'sky uyezd 33,737 42,283 56%
Totemsky uyezd 45,344 40,582 47%
Vel'sky uyezd 42,161 37,290 47%
Severo-Dvinskaya gouberny
Nikol’'sky uyezd 72,900 61,000 46%
Veliko-Ustyuzhsky uyezd 28,200 11,900 30%
Sol'vychegodsky uyezd 36,900 8,400 19%
Archangelsky gouberny
Shenkursky uyezd 32,798 7,712 19%
Emetsky uyezd 6,241 1,049 14%
Pinezhsky uyezd 18,076 3,220 15%
Archangel’sky uyezd 6,422 1,054 14%
Onezhsky uyezd 18,437 2,903 14%
Mezensky uyezd 20,764 2,313 10%
Pecorsky uyezd 8,427 539 6%

—the beginning of XX centuries. The name
of this type came from the place-name of
its breeding: Romanovo-Borisoglebsky
uyezd of Yaroslavl’ gouberny (which is
located to the south of Vologodskaya
gouberny). Romanovskaya sheep was
the result of selection of local rude-fleece
short-tailed sheep.’®

Romanovskaya sheep has  strong
constitution, middle stature, and good
developed skeleton. Legs are strong,
normal length, wide placed. Sheep have
roundish trunk, extended and barrel-type.
Chest is wide. Head is small, dried-up and

MUSEUM VIVUM 2007

covered by short hairs. Neck is normal
size. Back is straight and tail is short. Skins
of the ships are thin, elastic and strongly
hold the hairs. Romanovskaya sheep has
udder with large basis. These sheep used
to have not horns."

Compared with northern rude-fleece
short-tailed sheep, Romanovskaya
sheep are more productive, have better
sheepskin, better fleece and mutton of
better quality.™

LIGHT HUNGER B STAYA
The sheep flock used to was not big in the



North-Russian villages. There were about
6-10 sheep in one farmstead. The North-
Russian long house was a building, which
contained under its roof as far living rooms
as a cattle-shed (ground floor) with hey-
storage (upper floor). A part of the house
with cattle-shed with hey-storage called in
Russian dvor (a yard), nevertheless, it was
a part of the building. At the ground floor
of dvor located staya.

Staya is a special space, for rooms with
common name for different stables (for
horses, for cattle, for sheep, etc.). Staya
for sheep was wooden framework of 3x3
meters size. It located in the backside of
dvor. The name of the upper floor of dvor
is povet’. Povet’ was not leaned on staya,
but was overhang on it, stayed on wooden
vertical columns. Stayas rebuilt rather
often, because logs of it become rotten
faster, then other constructions of a long-
house building. Inside sheep’ staya there
were located yasly (crib). A fodder was let
down to crib from the second floor (povet’)
through special openings (holes).

Staya was rather dark; the light came
through small thin horizontal windows,
looks like slits. In winter, during cold days
those slits covered by hay or by straw,
so there were total dark in staya.’® This
situation becomes an important factor
of sheep farming in the North, because
of rather long winter period. There was
a phenomenon of a light hunger. The
light hunger depends on the long period
of absence of light and is characteristic
by beriberi and disturbance of phosphor-
calcium metabolism. Long stay of animals
in the total dark, even with abundant
in fodder, brought them to dysbolism
and to rachitis.”” Most of the peasants
in the Russian North feed hay to horses
and cattle, but feed sheep by straw and
slops.'®

HAY HUNGER B MEADOWS

The meadows in the Russian North are
located on the flood plains of rivers, in the
deltas of rivers, on the low hills among

mires and sometimes on the seacoasts.
Compared with other Russia the diversity
of vegetation in the North taiga zone is very
poor. For instance, in Moscow gouberny
one can count 1,000 different species of
plants on the territory of 42 thousand 974
esq. In Archangelsk gouberny for to count
1,000 different species of plants we need
the territory of 450 thousand 781 esq.
Nevertheless, the meadows in the North
are rich by development of plants. There
are two groups of meadows differs in
quality and in productivity.

First group is islands’ meadows in
the islands of rivers and on the flood
plains. These meadows are the richest
in biodiversity. On the meadows of the
islands of Severnaya Dvina River there are
grows cereals 50-60%, legumes 20-30%,
other cultures 25-35%. Similar example is
Pechora River meadows, which have the
same structure. There are grows Latyrus
pratensis, Vicia cracca, Alopecurus
pcatensis, Trifolium pratensis, Trifolium
medium. On the more moist places
there are grows Phalaris arundinacea.
Among cereals predominated Festuca,
Bromus, Phalaris, Alopecurus. On the
more elevated places there are grows
Trifolium pratensis. In many of places are
grows Poa. Those plants determined good
sustenance of hay.

But, there are also many of weed:
Equiseium, Teratrum album, Archangelica
officinalis, Heracleum sibirica, Taraxatum
officinalis, Ranunculus, Carex, etc. The
meadow alternates with willow bush.'

The water meadows in the delta of the
rivers came to the seaside a bit salted,
with higher contents of iodine.

The hay harvest on these meadows in two
and sometimes in four times is bigger,
compared with the same area of the
meadows of the second group.

Second group are non-flood plains and dry
low hills in the mires. On those meadows
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of the there are grows cereals 30-40%,
legumes 15-20%, other cultures 50-
60%. The hay harvest on such meadows
is lower in two times, compared with
water meadows in the delta of the rivers
came to the seaside. The hay harvest of
the meadows located on dry low hills in
the mires (this meadow called gorb —
“a hump”) is in four times (sometimes
even in ten times) lower compared with
meadows of the first group.

The hayfields takes only 0,5% of the
territory of the whole Archangelsk
gouberny. It produced the phenomena of
“hay hunger”, which strongly limited the
cattle breeding and sheep farming.?°

SHEEP IN TAIGA “ANYWHERE AT ALL”
HE-GOAT AS A SHEPHERD

Pasture period started traditionally at the
St. Nicholas Day (May 9 in Julian calendar
or May 22 in Gregorian calendar). This
day in Russian Folk Orthodox calendar
called “Nikola veshny” (Nicolas of Spring),
or “Nikola s travoy” (Nicolas with grass).
There was an omen: when being set free
sheep are jumping for joy it shows, that
the weather will be good.

According to peasants’ belief cattle and
sheep patron is St. Vlasy, which day is
February 11 (Julian calendar). In a case of
a sheep’ illness peasants prayed to this
saint.”’ Image of St. Vlasy contaminated
with the image of old Slavonic pagan god
Veles.

At the beginning of pasturage in taiga,
sheep grazed on the rivers or brooks’
banks. Peasants tried to avoid grazing
sheep in waterlogged places, being afraid
that sheep can catch a helminthic invasion.
The stubble-fields used for sheep grazing
after harvest, as far, as haylands after
hayharvest. In summer, sheep used to
drink water a lot of.”?

A.E. Finchenko defined three forms of
pasturage of animals in the Russian North:
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1. free pasture without shepherd,

2. with shepherd,

3. combined.?

We know a practice of pasturage of sheep
in paled space with colts. Sometimes
there was a practice of pasturage of sheep
in common herd with horses and cattle.
This practice existed in the places, which
have not meadows near the settlement.
In this case, there was a shepherd. There
was sequence to be shepherd among
the families, who owned sheep. The
representative each family, which owned
sheep, has to be a shepherd one day for
one sheep and two lambs (in this case, the
number of rams were not counted). Used
to shepherds were women, teenagers or
old people.?*

However, usually peoples in taiga zone
used for sheep free pasture “without
any of care”. For instance, in taiga forest
Pinezhsky uyezd, cattle (cows) got back
home each day, but owners could not saw
their horses and sheep sometimes even
in four month.?> Sheep without shepherd
could be anywhere: in the village, on the
river’s banks, etc.. In all places there were
a practice of pasturage of sheep altogether
with goats. He-goat used to be leader of
such a herd, not a ram.?® Usually the flock
of sheep got back home themselves.?”

During the time of pasturage cattle
and sheep, there was no slaughter. If
an animal perished during pasturage,
peasants do not flay sheepskin, but buried
sheep into moss. According to belief, this
procedure was necessary for “let bear
do not make offence to cattle”.?®

With free pasturage, sheep marked by
shreds of different colors, which shreds
tied up on their head, or owners cut off
a small piece of hair from sheep head,
ears or legs.”

Shearing was twice a year: in May and
in September. In shearing northern rude-
fleece short-tailed sheep gave 1,2-1,5kg



of fleece per sheep. Spring shearing is
more productive. There are a collection of
sheep’ shears in our museum. They made
from the steel belt. The handle of shears is
a rink form.

BOTALO AGAINST BEAR B SHEEP BELLS

With free pasturage, typical for the
Russian North, in contrast to other parts of
Russia, there were used small bells, which
were hanged on the sheep’ neck. Tinkling
of bells used for frightening of wolfs and
bears during free pasturage in taiga.
According to peasant’s belief, tinkling of
bells has also a magic function, let the bad
spirits and illness go.*°

Sheep bells produced used to in one set
with horse’s bells and cowbells. During
my fieldtrip to Kenozero (Keno Lake) in
summer 1981, | describe the method of
producing of a set of cowbells, horse’s
bells and sheep bells. These bells have
common names: botalo or kolokolka.

In the XIX-the beginning of XX centuries in
the village Chelma there was a homecraft
as a producing of bells for cattle. For such
a bells there was used an iron “glazed”
by copper. The iron metals of old none-
used saws and spades become a basis of
the bells made in Chelma. Bells produced
from iron saws were more birittle,
compared with bells, produced from
spades. Bells are rectangular form. Master
cut copper for “glazing” into small pieces.
Then wooden chips prepared. The biggest
bell (horse’s bell) stowed with chips and
copper and master put inside this bell
smaller one (cowbell). After another layer
of copper and chips, a small bell master
put inside cowbell. It was sheep bell. A full
set contains from 5 to 10 bells. Sheep
bells were about 20-30% of a set.

All of this structure covered by layer
of clay about a finger thick. This “clay
pie” called in this village “rybnik” by the
analogous form of traditional “fish-pie”.
Master takes this “rybnik” into stove
or into smith’s hearth. Under influence

of high temperature, copper fused and
covered iron surface of bells. Then master
took out “baked” rybnik and put it on the
ground and afterwards into the barrel with
cold water. Then master break rubnik and
bells were ready. Tinkling of such kind of
bells peoples hear in 6-7 km.

PROCESSING AND TANNAGE
OF A SHEEPSKIN

There were special buildings for processing
of sheepskin, named skornyazhnya.
Sometimes skornyazhnya connected with
a complex of North Russian long house.

Two types of processing of sheepskin
is known in the North: white (clean) and
unclean. Some words about a processing.
Mezdra (the inner side of hide sheepskin)
soaked in water with salt. Then mezdra
cleaned of fat and small pieces of meat
by strug (drawing-knife or scraper made
by iron or steel). Then sheepskins makes
sour in kadka (wooden barrel) in kvass
(liquid of fermentation of dry ruy-bread in
water, used also as traditional non-alcohol
drinks) with small addition of flour. In the
case of white processing master cleans
mezdra of fat and small pieces of meat by
strug second time. Afterwards sheepskins
stretched and dried. Dried sheepskins
were dressing by falciform brake.®'

The process of tanning of a sheepskin
called in Russian dublenie. The verb came
from the word dub (an oak). The question
is, that there are no oak in taiga forest.
Masters in the Russian North tanned
the leather with willow. This tan makes
sheepskin of a reddish color. In order to
make sheepskin more intensive reddish
color, sometimes added a bark of alder-
tree. The willow’ tan dried in oven. Then it
pounded in the wooden mortar. A crumb
tan selected by sieve, then master put it
into korchaga (a big clay pot) or into copper
and fulfilled a vessel by warm water. Iron
or cast-iron vessels not used. Then master
put vessel into a hot oven for all night.
Next morning this tan was boiling about
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two hours, until broth will looked like a rich
beer. Then master pours off the broth into
another vessel for cooling down.

For tannage used an oblong soaking vat.
Master put into soaking vat a folded double
sheepskin at full length. Before a layer of
boiled crumb’ tan laid on the bottom of
the vat. Sheepskins folded double with
mezdra from outer side took turns with the
layers of boiled crumb’ tan with the last
of it from above. Afterwards master fulfills
an oblong soaking vat by warm broth,
prepared as mentioned above. A fulfilled
soaking vat stayed into warm place two or
three days. Then master took sheepskins
from the soaking vat for to shake them up.
After turning of sheepskins, the procedure
cycle repeated in 3-4 days. Master adds
a new willow’ tan, a new broth boiled
several times. In general, the process of
tannage of a sheepskin took 3 weeks.

After completing the process of tannage,
sheepskin in a position with outer face
hairs dried in a warm place. Dried
sheepskins were dressing. Fleece carded
by horse’s comb.* Processed or tanned
sheepskin was the most popular for the
winter outer clothing.

SHUBA AND TULUP — A WINTER OUTER
CLOTHING

Sheepskin’ coats shuba and tulup were
typical winter outer clothing in the Russian
North and widespread in Russia. Always
both of it sewed with fleece inside and
have the wrap over from the right to left
side.

Shuba. Not only a sheepskin used for
shuba sometimes fells of bear, wolf, fox,
polar fox, hair, beaver used also. Shuba
has long sleeves, big collar, and flaps
until knees. There wide spread double-
breasted shuba with upright back and
upright flaps. There were several types:
belaya (white) shuba, nagol’naya shuba,
dublenka, krytaya shuba, etc.

Belaya (white) shuba was long until calf.
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For this type of shuba used a sheepskin
after white processing, but not after
a tannage. A chamois meshes sewed to
the right coat-breast. From 4 to 8 copper
or tin buttons sewed to the left coat-
breast.

Nagol’'naya shuba made with tanned
sheepskin yellow or reddish-yellow color.
Sometimes smoked sheepskin of black
color used also.

Dublenka made from sheepskin of
romanovskaya sheep. The wool of
dublenka was of grey or black color.
Dublenka was below knees and without
lapels. Flaps of dublenka made from
seal’ fur. Dublenka has iron hooks, not
a buttons. Sleeves were longer then arms.
A breast of dublenka often has embroidery.

Krytaya (covered) shuba covered by
material from above. There were different
types: sinyaya shuba, sermyanka, etc.
Sinyaya shuba made from a sheepskin
with wool of black or white color and
covered by broadcloth of intensive blue or
black color. Sermyanka covered by rude
grey broadcloth.*

Tulup has sleeves longer then shuba and
wide flaps of it were until ankles. Collar of
tulup was bigger then collar of shuba and
made from fells of fox, polar fox, sable.
Peasants wear tulup unbuttoned or girdle
it by kushak (a type of belt). Tulup made
from sheepskin with fleece of black color,
but sometimes tulup made with fell of
bear or fox. During sleigh travels in winter,
peoples got on tulup over shuba.**

FELTING

Processing of felt was semi-professional.
Some of ordinary peasants made felt,
but there were professional masters
also. Professional called katal’shschik or
sherstobit.

Before felting sheep’ wool sorted and
washed. Then wool swingled and carded
by hackle with iron cogs. Afterwards wool



fluffed up by special tools named luchok
and reshetka. Luchok has a string (cord)
2 meters long. Luchok’s string made with
bull’'s entrails. Reshetka (a trellis) made
with thin slats (about 25 slats). Each slat
named kobylka is 72cm long and 2-3cm
wide. Master put wool on reshetka then
striking string by finger or by bitok (wooden
beetle) fluffed up wool. For to clean wool,
it sprinkled with flour.

Afterwards felting started, which named
in Russian valyanie or katanie. Master
dips wool into boiling water, put it on the
floor, cover by sackcloth and began to
work it up by hands. Then master press it
in a mangle by skalka, a cylindrical rolling
pin. Wool pressed in a mangle and beat on
the floor: it was felting.*®

Processing of cloth from fleece also
was popular in the Russian North in the
XIX century. One interesting detail. In
Mezensky district Russian peasants used
for winter outer clothing not only shuba
and tulup but also Nentes winter outer
clothing: malitsa and sovik. Sovik made
from reindeer skin, sewed with hood.
Mezen’ peasants sewed sovik also as
summer outer clothing with hood, sewed
from cloth.*®

VALENKI OR KATANKI — WINTER FOOTWEAR

Valenki (pl. from the verb valyat’ — to felt)
or katanki (from “to press in a mangle”
— a synonym of valyat’) is typical winter
footwear in the Russian North. This is
a name of felt boots, “snow moccasins”
with long bootleg, round toe and flat
sole. Valenki made from white, grey or
black wool. Felted wool put on kolodka -
a sanding block looking as a rude form of
leg. Then wool covered by canvas. Master
dips it into boiling water and rubs several
times. Then valenok dried on the same
kolodka. Usually there was no difference
between right or left valenok, because
they made on the same sanding block.
Peasants put inner sole with hay or straw
inside valenki for warmth.

Valenki for man and for woman were
different. Woman'’s valenki has a bootleg
shorter than a man one. Valenki for man
have a sewed bootleg made with grey or
brown cloth. Those bootleg tied up above
knees by wool belts called gasnik.*’

HEADDRESS MADE BY SHEEPSKIN AND FELT

Headdress made by sheepskin in the
Russian North used in winter called
mahalay, treukh, ovchinnaya shapka.

Mahalay is a winter hat with quadrangular
top and four flaps with fleece inner
side. The front flap used to curve up.
Peoples curve it down only with frost and
snowstorm. The back flap covered nape of
the neck. Right and left lateral flaps curved
up if the frost was not strong. Curved
down and connected each other lateral
flaps covered ears cheeks and partly chin.

Treukh forewent to mahalay. Treukh has
round top covered by cloth. The front flap
of treukh was wider then of mahalay. The
back flap was long (until shoulders).

Ovchinnaya shapka (a sheepskin hat) was
round with fleece outer side. For this hat
used sheepskin with black curved wool.

A headdress made by felted wool in the
Russian North called verhota, valenka
(ermolka). Those hats peasants used in
spring, summer and autumn.

Verhota (grchnik) is a high hat of cylindrical
form known in other Russia as grechnik.

Valenka (ermolka) is a cap in a form of
truncated cone made of felted wool of
white or grey color.*®

KNITTING OF FLEECE MITTENS, SOCKS AND
STOCKINGS B COLORING OF WOOL

Before knitting fleece yarn prepared
by twisting. The knitting needles were
wooden or metal, 12-20cm long, from 1 till
6 needles in a set. The knitting of mittens,
socks and stockings traditionally is
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woman’ work. A mittens (called rukavitsy)
used to knitting with a thumb called paku/’.
The ornamental design was geometric.
There were several kinds of wool mittens.
The wool knitting mittens called ispodki,
valegi, val’gi. Sometimes wool knitting
mittens covered by reindeer leather and
named verhonky. Fleece knitting stockings
used to were white color. Sometimes
stockings colored in blue or intensive blue
color. Sometimes a wool yarn colored in
intensive blue, yellow, red or green colors.
In this case, on white background colored
tracery knotting-out.*

Coloring of wool and wool things were
in special room, called krasil’nya. There
were an oven and big clay pot (tub)
named kub in krasil’nya. Usually only one
master (@ woman) worked there, there
were no wage laborers. In order to color
wool in green, master used a grass called
zelenitsa, for yellow color used heather
broth, etc. An Indian blue, lime, ashes,
green and blue vitriol, fish glue and glue
prepared with inner side of hide sheepskin
also used.”

USING OF CLOTHING OF SHEEPSKIN AND FLE-
ECE INTO RITUALS

Clothingmade ofsheepskinandfleece used
in some of rituals. Shuba was a symbol of
protection and richness. A newborn baby
at first day wrapped in shuba or tulup.
Relatives say: «llly6a Tenna n moxHara,
Xntb Tebe xopowo n 6orato» (“Shuba
is warm and hairy, let you live reach and
happy”). In wedding ceremony mother-
in-law is waiting just married couple after
church stayed clothed in tulup unscrewed
outward. During Svyatki (Christmas-tide)
young man and ladies arrayed themselves
into unscrewed outward tulup or shuba
and visited the houses of their village
with symbolic wishes “health to peoples
and to sheeps” («300pOBbsi OBeYbS W”
yenoseubsi»). According to peasants’
beliefs, a sheepskin tulup made the magic
wishes stronger. There was also a tradition
to tell fortunes in Christmas-tide nights. In
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the midnight young ladies run to the rivers
being dressed in fleece stockings. They
put the legs with stockings into the water
in ice-hole and then got back home. They
went go to bed in wet stockings saying:
“who will be my promised (husband) those
awake me up”."

COURSES PREPARED FROM MUTTON

Courses prepared from mutton were not
daily food in the Russian North. Basic
food in agricultural tradition was bread,
porridge. In this taiga region were popular
fish, game, berries and mushrooms.
Russian Orthodox Church regulated
eating of meat. There were about two
hundred fast days a year: Lent (40 days),
St. Peter (or Apostle) fest (depend on
Easter and is from 8 days till 6 weeks),
Christmas fest (40 days before Christmas).
There were several one-day fests: at the
Day of Exaltation of the Cross, Day of
Cutting off the Head of John the Baptist,
Epiphany. During each week there were
two days of fest: Wednesday and Friday.*
Nevertheless, there were some periods,
when the eating of meat was obligatory,
for instance — maslenitsa (Shrove-tide or
Pancake week).

Mutton courses were not leading the
North-Russian  table. Even among
meat courses mutton stayed after cow
meat, game meat (elk), gamebird meat
(capercaylie, hazel-grouse,). There were
boiled mutton and fried mutton courses,
prepared in Russian oven.

Kholodets or studen’ (from the word
“frost”, “severe cold”) was prepared with
sheep legs, head, lips and ears. Legs put
into the fire of oven for a shirt period in
order to clean it after fleece. Then legs
cleaned by knife and cut on pieces. The
meat with bones boiled in a clay pot for
a long time in oven, when the meat parted
from bones naturally. Then bones taken
out of the pot and bouillon with meat
ladled into different flat vessels and chilled.
However, more often in the Russian North



studen prepared from cow legs.*

Sometimes there were prepared a mutton
course, more characteristic to Central
Russia, called nyanya. The head and
legs bones boiled in a clay pot for a long
time in oven, when the meat parted from
bones naturally. Then bones taken out
of the pot and meat minced into small
particles. Brains took out of the head. The
boiled buckwheat prepared separately.
Then meat mixed with onion and boiled
buckwheat. The scrape cleaned and
washed ram’ maw fulfiled by this
forcemeat. Afterwards the ram’ maw put
into wide clay pot. The pot stayed in the
well heat oven 2-3 hours.*

The word baran (a ram) gave the name to
baked ring-shaped cakes, called barancik
or baranka.*

SOME IDEAS OF REALIZATION OF DISPLAY OF
SHEEP-FARMING AND IT’S ATTENDANT LINES
OF BUSINESS IN THE EXPOSITION OF AN
OPEN-AIR MUSEUM

The winter outer clothing plays exclusive
role in the Russian North with it’s cold
climate. Perhaps sheep farming came to
taiga forests zone even before Russians.
Sheep farming become a part of traditional
economy of North Russian peasants since
the beginning. Sheep and sheep farming
adopted to taiga zone successfully,
spread until Arctic, being represented
over Polar Circle and on the boundaries
of permafrost. This is a strong reason to
show sheep farming in the exposition of
open-air museum.

The museum of wooden architecture is an
expressive a symbol of Russian North. The
Museum Wooden Architecture near the
village Malye Korely was open for visitors
in June, 1, 1973. Now, the museum display
contains more than hundred monuments
of countryside and church architecture
of XVII-XX centuries. The territory which
occupies the museum is 139,8 hectares.

Reconstruction an integral picture of life
of a village, display of traditional culture
of inhabitants of ethnographic zones of
the Arkhangelsk region is main task of
the museum. The sectors “Kargopol-
Onega”, “Severnaya Dvina” are practically
completed. The sectors “Mezen’” and
“Pinega” are on turn. Sectors “Pomorsky”
(Sea Coast)” and “Vaga” are in plan. Each
sector of a museum models old village
with a characteristic landscape. The
sector “Kargopol-Onega” meets visitors at
once at an entrance in the museum. The
ensemble of Voznesenskaya (Ascension)
church (1669) and the bell-tower (1854)
from the village Kushereka are seen from
apart. The different types of northern
house distributed in a river basin Onega
and in Kargopol’ lake-land are submitted
here.

The museum panorama from the river side
is formed by sector “Mezen’” stayed on
an abrupt hill it is allocated not only the
houses transported from the basins of
the rivers Mezen’ and Peza, but also with
a retaining wall, by it a ladder, barns and
a bath have settled downhill.

Sector “Pinega” has settled down near
the forest. Houses transported from the
basin of Pinega built in one line, so called
«in the order». This territory is associated
with taiga forest. There is a special
landscape in the museum here in the kept
file of northern taiga it is possible to see
the hunting log hut, smoked log huts of
haying seasonal village Khornemskaya.
The “hidden chapel” of St. Trinity (XVIII
century) is situated in taiga on the territory
of sector “Pinega”.

The biggest in the museum is sector
“Severnaya Dvina”. Here is submitted
the monuments of wooden architecture
represents the territory of the most
important waterway: the river Severnaya
Dvina. The river is stretched 700km from
Vologda region up to the White sea,
connecting the Central Part of Russia with
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the coasts of Arctic ocean. In this sector
stands well-known St. George church
(1672) from the village Vershina. In the
museum exposition framework this sector
is planned as “central” village.

The visitor of museum gets in the special
environment. A part of an exposition there
are trees, a sky, a grass, etc. Creation
of the effect of presence, feeling of
“living village” is most important for our
museum.“®

The museum represents different types
of North-Russian long house. Used to the
houses has staya (a kind of sheepfold)
in their structure (See section “Staya” in
this article). At the plans of the museum is
exposition of processing of sheepskin, felt
tannage, etc. There are good collection of
sheepskin and fleece winter outer clothing.

But for more impressive introduction
of a theme of sheep-farming we need
to show on the territory of the museum
the sheep themselves. An author of the
presentation came here for to study this
experience with other museums during
this conference.
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DANS LES CARPATES
ORIENTAUX — ROUMANIE -
REGION DE MARAMURES -
QUELQUES ATTESTATIONS
DE ANCIENNETE

ET DES PRESENCES
CONTEMPORAINES

Mihai Dancus
loana Dancug

Maramures est la plus grande dépression
des Carpates Orientaux: Le Pays de
Maramures ou Terra Maramorosiensis,
dénomination sous laquelle cette région
est connue au Moyen Age ayant une
surface totale de 10 354 kilométres carrés.
Actuellement, il y a comme frontieres pour
le Maramures contemporain, la partie
gauche de la riviere Tisa, c’est-a-dire
3 381 kilometres carrés, le restant de
son territoire, aprés la premiére guerre
mondiale, a appartenu a la Csekoslovakie,
et aprés la deuxiéme guerre mondiale, a
I’Ukraine. La région est située au nord des
Carpates Orientaux qui sont marquées
par le massif Rodna, les Carpates
Volcaniques du nord et les montagnes
de Maramures. La limite du nord de cette
région est surposée par la frontiére avec
I’Ukraine, frontiere marquée par la riviere
Tisa. Le relief est varié avec des cotes et
des vallées, avec des pres des rivieres, les
sommets des montagnes. Le point le plus
bas est Sighet, a 204 meétres altitudes; la
plus grande hauteur est constituée par le
sommet Pietrosu Rodnei — 2 303 métres.

Les montagnes de Maramures
se constituent dans des chaines
montagneuses avec des hauteurs de
plus de 1 500 métres, traversées par des
vallées et marquées par des lacs. Dans ces
montagnes, depuis des siécles, on pratique
le pacage, depuis le printemps jusqu’ en
automne; ces montagnes sont parsemées
avec des bergeries de moutons, des
troupeaux de vaches qui ont changé leurs
« endroits d ‘été », et « les chemins des
moutons » sont gardés depuis le XIVéme
siécle, quand ces endroits sons consignés
pour la premiére fois dans les documents.'

Les vestiges archéologiques et les
documents  historiques mettent en
évidence, dés les temps éloignés, pour
la région ethnographique de Maramures
comme source de I’existence, I’économie
de type agricole et pastorale d’ou se sont
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Des moutons aux
paturages dans les
montagnes de Mara-
mures photo Mihai
Dancus.

développés les métiers des artisans et
les industries paysannes qui pourront
satisfaire (sous I'aspect des outils) les
nécessités du travail aux champs, du
travail de la matiere premiére et de
I’élevage du bétail.

A coté de I'agriculture, I'élevage du bétail,
et particulierement I’élevage des moutons
a été et I'en est encore (de moins en moins
a présent), I’'une des occupations de base
du paysan de Maramures.

Les coutumes diverses lites a cette
occupation aussi bien qu’une multitude
de pratiques magiques ont été gardées
jusque dans nos jours et se constituent
comme argument de I'ancienneté de
I’élevage des moutons et de I'élevage du

== MUSEUM VIVUM 2007

bétail dans cette région. Nous voulons en
rappeler: le rituel de I'allumage du « feu
vif » a la bergerie; les incantations pour la
santé des animaux; le rituel de I'arrosage
des moutons avec I’eau avec laquelle le
patron de la bergerie a lavé les seaux dans
lesquels on a trait le lait; le rituel du tour
(qu’on fait trois fois) de la bergerie, ayant
a la téte le plus viril berger, qui agite son
pantalon au but d’'un baton, pour que
les femmes ne regardent pas vers les
moutons, mais vers sa virilité; si I'une des
femme est pendant ses régles, elle devient
dangereuse pour la production de lait.

Nous considérons que, pour la recherche
et la classification du probleme de
I’ancienneté de I'élevage des moutons
et des cultures des régions hautes



B S ey =

Bergerie a Sugau (Vadu Izei, Maramures), la traite des moutons —dans premier plan — un petit autel

s

auquel la cure tiendra la messe photo Mihai Dancus.

des montagnes de Maramures, une
recherche interdisciplinaire est nécessaire
pour y en sommer aussi des aspects
archéologiques.

La multitude d’endroits pour établir une
bergerie dans les montagnes (ou il y
a une veégétation spécifique), est I'une
des preuves de la pérennité des bergeries
dans les mémes endroits. Les chemins
des moutons sont les mémes; ils sont
identiques avec ceux qui ont été consignés
dans les documents du Moyen Age.

Les premieres attestations écrites
concernant I'occupation de I'élevage
des moutons dans les montagnes de
Maramures sont du XIVéme siecle; ces
documents consignent leur présence,
les montagnes avec leurs chemins, mais
aussi leurs propriétaires, les divers litiges
entre les propriétaires. Les paturages
alpins oU on organisait des bergeries pour
I'été apparaissent dans les documents
sous la dénomination de « loci estivales »

ou « descensus in alpibus » (endroit pour y
rester en été).’

Comme typologie, I’élevage des moutons
de Maramures peut étre classifié en
« battre agricole » ayant une bergerie a la
montagne, et « le battre des foins ».°

L’archéologue Radu Popa, qui a fait une
monographie du Maramures du XIVéme
siécle qui a a sa base la recherche des
documents et des fouilles archéologiques,
en interprétant les documents de I’'époque,
constate que « ... la spécification des
endroits ot on établit la bergerie pour I'été,
la dénomination expresse de certaines
montagnes pour ce but ou la frontiére
des villages, méme quand cette partie de
la frontiére ne fait pas unité avec le foyer
du village respectif, nous détermine a
regarder | ‘élevage des moutons comme
une branche trés importante d’une
économie sédentaire mixte qui s’est
adaptée au spécifique géographique et
aux ressources naturelles de la région. »*
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Nous voulons donner, pour continuer,
quelques informations tres intéressantes
sur le nombre des moutons qu’un village
avait, ainsi comme cela résulte d’un
document dipldome du milieu du XVéme
siécle. Ainsi, le dipléme du 16 janvier 1451
dans lequel on parle de la commune de
leud, située sur la Vallée de I'lza, parle de
9 bergeries.®

Nous pouvons étre d’accord avec le
commentaire vis-a-vis des 9 bergeries: «
a une moyenne de 200-300 moutons
de chaque bergerie, on totalise 2-3 000
moutons pour un seul village. Méme en
tenant compte du caractére approximatif
du calcul et de la date de l'information,
le nombre des moutons qu’on détenait
au XlVeme et au XVéme siéecle par
100 villages de Maramures devait étre
impressionnant. »°

Les documents du Moyen Age abondent
en dates de ce genre. Nous y présentons
un autre qui atteste « le don des moutons »
comme modalité de prestation en

1 360: ... « proventibus quinquagesimalis »,
ce que |. Mihaly (celui qui a publié ce
document), considére que « c’était la
contribution a laquelle ont été soumises
les domaines roumains pas seulement en

= | -

Dancus.
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Cabanon d’une bergerie dans les Montagnes de Maramures et I'inventaire spécifique, photo Mihai

Hongrie (Le Royaume Apostolique), mais
aussi en dehors de celle-ci, on donnait
la cinquantiéme partie de leurs produits,
c’est-a-dire par exemple, de cinquante
agneaux, on donnait un etc.’

Un autre document/dipléme du 14 octobre
1499 spécifie: « En ce qui concerne la
réclamation des nobles présentée au Roi
Vladislav sur le fait que, dans la montagne
de Sideu, les nobles Lazar et Stefan cel
Mare de Vad et loan Gherhes de Sarasau
on eu deux déménagements ou des
bergeries d’été pour lesquelles le noble
Taczay se querelle avec Bartholomeu
Dragfy. Dans les montagnes de Furmolza
(Frumuseanca), loan Bank et un autre
loan Gherhes de Sarasau avaient eu
quatre déménagements dans les grandes
montagnes. Ceux-ci ont utilisé en paix ces
montagnes jusqu’a la mort du roi Mathya,
et ils ont eu des privileges, mais ils les ont
perdus quand les hommes envoyés par
Stefan, le voivode de Moldavie, ont pilé
et ont brdlé les villages (les actes n. n), et
pour cela ils prient le roi de leur restituer
ces montagnes. »°

Nous devons expliquer ces textes et ces
notions ethnographiques et |I. Mihaly le
fait ainsi: « Allodium sive statio aestivalis




Le chariot portant l'inventaire de la bergerie
photo Mihai Dancus.

pecorum vel hospicium vulgo Zallas »
correspond a I’expression toujours latine:
descensus vel caula ovium, ce qui signifie
une bergerie d’'été, c’est-a-dire I’endroit
pour les moutons et la maisonnette du
berger; le mot » descensus ovium « signifie
le terrain de paturage nécessaire pour un
été dans une bergerie et cela signifie le
mot mutare. Par exemple, la montagne
Petriceaua a six mutai ou peuvent
rester six bergeries de moutons ou de
vaches, dans une bergerie se trouvant
approximativement 500 moutons ».°

Certes, les informations écrites sont
nombreuses et elles deviennent de plus
en plus nombreuses. Une série de conflits
sont consignés concernant la délimitation
des montagnes en vue du paturage, les
chemins des bergers jusqu’en haut de la
montagne et puis 'acces a la montagne.
En faisant un autre saut dans le temps,

pour nous rendre compte de I'importance
de cette occupation dans le cadre de
I’économie locale, nous rappelons qu’en
1927 on a inventorié en Maramures les
animaux: des moutons — 156 206; des
cheévres — 15 000; des vaches — 55 517,
dont des buffles — 1 363; des porcs —
9 857; des chevaux — 6 242."°

Nous ne ferons pas une description
détaillée de la bergerie de Maramures
(elle est visible dans le documentaire
annexé qui fait partie de ce matériel). Nous
voulons pourtant rappeler sa structure
de base: le cabanon, construit en quatre
murs avec les bouts des poutres unis
dans le systéme de « chetori » (un systeme
ancien d’unification des poutres aux coins
des constructions en bois). Au milieu du
cabanon on enfongait quatre fourches
pour soutenir la toiture qui était congue en
deux faces. Le cabanon du berger a une
seule piece ou dorment les bergers et ou
ils préparent le fromage. La cheminée est
en pierre et elle est placée au milieu de
la piece. Au fond du cabanon se trouve
I’endroit pour dormir, le « prici ». Toujours
a l'intérieur, il y avait des étageres sur
lesquelles on posait le sel, la farine, et
autres.

Devant le cabanon était situé le Comarnic,
construit sur quatre piliers prévus avec de
la toiture en deux pentes."" Une bergerie
en somme aujourd’hui aussi environ 400-
600 moutons.

Pour avoir une image sur I'élevage des
moutons traditionnel qui a presque les
mémes formes de manifestation méme de
nos jours, nous voulons relever son cycle
annuel. Ainsi, en automne, le jour du Saint
Dumitru (le 26 octobre), on éliberait (on
congédiait) les bergers et on engageait les
bergers pour I’année prochaine.

C’est le temps pour discuter sur les
modalités de passer I'hiver des moutons.
L’association se faisait sur des critéres
de parenté et/ou en rapport avec
I’emplacement de leurs propriétés dans
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le voisinage des paturages. Les paturages
finis, on s ‘entendait sur la quantité de
foin que chaque associé devait donner
en rapport avec le nombre de moutons
qu’il avait. On devait assurer la nourriture
pour les bergers. La quantité de foin est
assurée d’habitude jusque le 25 mars.

L’inventaire pastoral ensomme: 1-5
cuillers en bois (« gavane »), 6-8 seaux
(d’habitude en bois, le dernier temps,
en métal), 9 chaudrons (en cuivre), 10
chaudiéres pour faire bouillir le lait, 11 —
barbanta - récipient pour les produits
laitiers, 12 — cofa — récipient pour le
fromage, 13 — cana — pour mesurer le lait,
ayant une capacité de 3 litres, 14 —jintalau
— instrument pour agiter le lait afin de
produire le fromage, 15 - cujba ( support
en bois pour fixer le chaudron sur le feu),
16 — cumpana - balance pour peser les
produits laitiers.

D’habitude, un berger surveillait environ
80 moutons. Pour un botei, (150-200
moutons), on engageait trois hommes: un
berger, un aide berger et un enfant. On
construisait la bergerie et le cabanon des
bergers. Pour les agneaux, on construisait
un tarc, (parc a moutons), couvert de foin,
pour protéger, et qui se trouve dans la
prolongation du cabanon. Le printemps,
les moutons sont sortis aux patures et
on ne les traisait pas. Aprés l'arrivée du
printemps, quand il faisait plus chaud,
chaque propriétaire tondait les moutons,
bonne occasion pour faire la féte.

Le paturage au printemps et en automne
se faisait dans le systeme des « mejde »
de jos, de mijloc si de sus (délimitation
hautes, moyennes et basse). Le paturage
du printemps se réalisait sur le mejdele
de jos, c’est-a-dire dans les alentours
du village. Au fur et a mesure qu’il
fait plus chaud, ils montaient avec les
moutons vers les mejdele de mijloc, ou
ils faisaient le « ampror », c’est-a-dire le
sevrage des agneaux. A partir du 20 mai,
approximativement trois jours avant ruptul
sterpelor (la séparation des moutons
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Linventaire pastoral ensomme: 1-5 cuillers en
bois (« gavane »), 6-8 seaux (d’habitude en
bois, le dernier temps, en métal), 9 chaudrons
(en cuivre), 10 chaudiéres pour faire bouillir le
lait, 11 — barbanta — récipient pour les produits
laitiers, 12 —cofa — récipient pour le fromage, 13
—cana — pour mesurer le lait, ayant une capacité
de 3 litres, 14 —jintalau — instrument pour agiter
le lait afin de produire le fromage, 15 — cujba (
support en bois pour fixer le chaudron sur le
feu), 16 — cumpana — balance pour peser les
produits laitiers.



stériles des moutons qui donnent du lait),
ils mon taient avec les moutons vers les
mejdele de sus.

C’est le temps de constituer les bergeries
et de faire les préparatifs pour monter les
moutons a la montagne.”” Une bergerie
est formée de 3-5-7 boteie de moutons
en rapport avec la surface de paturage.
Gazda de stana (le maitre de la bergerie)
est d’habitude celui qui a le plus grand
nombre de moutons. Il concessionait la
montagne et les sambrasii, (les autres
propriétaires de moutons), avaient
I’obligation de contribuer eux aussi, a la
concession de la montagne, pendant que
le maitre mettait a leur disposition tous
les outils nécessaires (a voir les dessins).
Galetile pentru muls (les seaux utilisés
quand on trait les moutons) appartiennent
aux gazde de botei (maitre de groupe), qui
les repartit a chaque berger.

Dans I’endroit ou se fait ruptul sterpelor
on construit les espaces cloutés pour
chaque botei, comarnicul, la chaumiére
du devant de la bergerie et les chaumiéres
des coins de tarla (’endroit ou restent tous
les moutons); chaque botei avait sa coliba
et sa strunga (I’endroit ou entre le groupe
de moutons pour les traire).

Dans chaque strunga il y a deux bergers
qui s’occupent a traire les moutons. Avant
de commencer a traire, au milieu de la
bergerie, on met un sapin orné avec des
colaci (un pain rond de rituel) et un strut
(ornement) de fleurs et a chaque botei
on amenait deux béliers ornés. L’arrivée
des moutons qui rentrent du paturage
est annoncée par des signaux spéciaux
par des trimbite (instrument musical) des
bergers. Les moutons étaient conduits
dans la bergerie, les mulgasii (les
personnes qui traient les moutons) avec

La traite des moutons
j ala bergerie.

On offre du fromage
§ aux enfants présents
a la féte de la berge-
rie.
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La préparation du fro-
mage.

des seaux a la main s’asseyaient sur des
chaises spéciales faites en terre de glie. Le
maitre de la bergerie leur fait signe, ils se
levent, 6tent leurs chapeaux et disent une
priére. Puis, le maitre les conseille d’étre
honnétes, corrects, leur souhaite bonne
chance aux moutons et un pontal criait:
« Levez les seaux ! » Alors, ils levaient les
seaux, les renversaient pour démontrer
qu’ils étaient vides. La traite commence.
Chaque mulgas apporte son lait et le verse
dans une budaca, un récipient en bois
prévu avec un couvercle. On mesurait
le lait avec le carimbul (un instrument en
bois sculpté en tant de facettes combien
de tonneaux il y en avait)."® Sur le caramba
on marquait la quantité de lait.

En rapport avec celle-ci, chaque
propriétaire de moutons recevra la
quantité de produits laitiers afférente.
Aprés avoir fait les mesurages, le maitre de
la bergerie boit un verre de tuica (eau de
vie) avec les bergers, avec les propriétaires
des moutons et les propriétaires de la
botei et puis ils se dirigeaient vers une
source. IL y allait avec des seaux et il y
mettait de I'’eau dans la budaca de chaque
berger égale a la quantité de lait que ses
moutons ont donnée. Le mesurage se
faisait avec la cupa (un récipient de 3

MUSEUM VIVUM 2007

litres). Il doit donner le méme nombre de
coupe de farine de mais pour la nourriture

des bergers, proportionnellement avec
le nombre de coupe de lait. En hiver, il
devait apporter une fois par semaine a
manger aux bergers. Il est trés intéressant
le fait qu’au printemps, apres la sortie des
moutons aux paturages, la nourriture pour
les bergers et les chiens était assurée par
les propriétaires des terrains de patures
comme récompense pour la fertilisation
des terrains. Aprés la traite et la mesure du
lait, on organise une grande faite en plein
air.

Nous constatons que [I’association
par boteie est une réminiscence des
temps anciens, le systéeme d’association
parentale. Cette chose peut étre trés bien
observée pendant les fétes en plein air,
qui ne sont que des repas de rituel quand
simbrasii se groupent par des boteie,
c’est-a-dire par des familles. Pendant la
féte, le berger partageait le fromage aux
participants. De ces repas ne pouvaient
pas manquer ceterasii (les hommes
qui chantent). Immédiatement aprés la
traite des moutons, avant d’aller aux
paturages, le maitre de la bergerie arrosait
les moutons avec I’eau avec laquelle on
a lavé les seaux de lait pendant que les



La rentrée des moutons de la montagne, photo Mihai Dancus.

bergers entouraient trois fois la bergerie. A la couchée du soleil, les participants

Cet arrosage est un geste symbolique qui
a I'origine était un rite de purification, de
fertilité et de fécondité.

Le soir, a la rentrée des moutons, le maitre
de la bergerie et propriétaires des boteie
établissaient les charges des bergers.

Arrivées de la mon-tagne, les jeunes hom-mes sont attendus par les filles, photo Mihai Dancus.

rentraient dans le village a pieds ou dans
leurs chariots pour continuer la féte chez
le maitre de la bergerie. Les moutons
restaient encore au moins deux semaines
aux paturages aux mejdele de sus et puis
partaient a la montagne. Avant de s’en
aller, les moutons étaient descendus dans

o
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le village, on les traisait, on fabriquant un
fromage qui était partagé aux pauvres.
Le départ a la montagne constituait un
autre rituel et il y avait une autre petite
féte. Les bergers se séparaient de leurs
familles, de leurs amis, des filles du
village. Les propriétaires des boteie les
accompagnaient dans leurs chariots dans
lesquels ils transportaient tout I'inventaire
nécessaire a la bergerie. Ceux qui
transportaient la vaisselle a la montagne
avaient le droit de laisser gratuitement
leurs chevaux.

En méme temps avec les moutons,
patent a la montagne aussi les vaches,
les beufs, les porcs. Dans la hiérarchie
des responsabilités, le vataful (le chef
de la bergerie) a la plus importante
responsabilité. 1l doit étre équilibré,
courageux, fort, il doit avoir du prestige
devant les autres.

La vie a la bergerie, a la montagne se
déroule d’apres des lois non écrites, mais
ces lois se sont relevées valables méme
aujourd’hui et sont respectées avec
rigueur.

En automne, a une date fixée, les moutons
étaient descendus de la montagne. A leur
arrivée dans le village, ils étaient partagés
par des boteie, et par des propriétaires,
comme au départ. Les bergers ayant leurs
chapeaux ornés avec des fleurs, étaient
recus avec grand honneur par tout le
village. Ce cycle décrit est valable avec
de petites nuances sans importance pour
toute la région de Maramures.'*

Certainement, les transformations qui
ont influencé la vie de la Roumanie dans
la période d’aprées la deuxieme guerre et
aprés la révolution de 1989, ont eu des
répercussions dans le sens de I'élevage
des moutons. Le nombre des moutons
s’est beaucoup diminué. Il n’y a plus
d’intérét pour cette occupation que
pour les familles traditionnelles. Tout est
modernisé.

== MUSEUM VIVUM 2007

Berger en costume traditionnel, ayant a son
chapeau des fleurs de la montagne, photo Mihai
Déncus.

Le film que nous allons vous présenter
surprend les éléments traditionnels
aussi bien que les éléments modernes,
naturels d’ailleurs. Si, au début nous
avons présenté diachroniguement
quelques dates de [I'évolution de
I’élevage des moutons dans les Carpates
roumains, voila que nous avons surpris le
développement de cette occupation en
synchronie telles qu’elles apparaissent a
la fin du deuxiéme millénaire et le début
du troisieme millénaire.
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SUMMARY

SHEPHERDING IN THE ORIENTAL
CARPATHIANS — ROMANIA - IN THE
MARAMURES AREA — SOME PROOFS OF
AGE AND CONTEMPORARY PRESENGE

The area we are speaking about is situated in the
north-western part of Romania bordering with
the Ukraine. Maramures is the largest depres-
sion in the Oriental Carpathians. Ever since the
days of yore, in this area, up in the mountains,
shepherding of animals was practiced since ear-
ly spring until late in the autumn. Even nowadays
the mountains are studded with sheepfolds and
goat pens, harasses of horses and cattle herds,
that have neither changed their “summering
stations” nor their “sheep routes”since the 14th
century, when the first written records appeared
and still exist. For the age of this occupation, —
namely the shepherding — besides the written
documentations, we have the proofs of the very
places for summering stations, sheep routes
and of the different age old customs like: the
lighting of the living fire (which would normally
not be let to extinguish since spring until late in
the autumn), exorcist ceremonies for the health
of the animals, spraying the sheep with water
and other magic practices and beliefs like the
ones for the animals not to lose their milk, etc.
and the ethno-archeological arguments.

As for their types, shepherding practices in Ma-
ramures are the so called “agricultural shepher-
ding with sheepfolds in the mountains”and “the
shepherding in hay areas”. The annual cycles
of the Maramures shepherding would start in
spring when the sheep owners make their asso-
ciations and gather their sheep to make up one
sheepfold. This is the time when a special ce-
remony takes place “barren sheep separation”
— that is the separation of good milking sheep
from the ones that have little or no milk, and
at the same time measurement of milk quantity
is performed for each animal in order to decide
how much would be given of the produce (che-
ese) to each sheep owner. The customs linked
to these important events are multiple and quite
very old. However, we should say that such as-
sociations are mainly made on kinship (family
relationship) and vicinity. The ritual meal that
people have on this occasion is meant to stress
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this phenomenon, underlining once again the
importance of the relationship as an institution
in this respect too. After this (in two weeks) the
sheep are all moved up into the mountains.

One sheepfold would number between 400 and
650 animals. Life at the sheepfold, up in the
mountains, would unfold according to unwritten
laws, but these, as they are observed by virtue
of tradition have worked ever since times imme-
morial up to nowadays, and they would not be
broken by all means.

In autumn, at an initially agreed date, the sheep
come down from the mountains. Everything
is accompanied by special ceremonies (recei-
ving of the shepherds in the village etc.). The
cycle would end on the 26th of October (Saint
Dumitru’s Day according to the eastern calen-
dar) when the shepherds are freed and the new
shepherds are employed for the next year. This
is also the time when the wintering stations are
decided for the sheep.

This survey presents the whole cycle with all its
specific sequences, including the description of
the sheepfolds themselves, the different cus-
toms as well as all the inventory of tools used
in this trade, the hierarchy of all positions within
one sheepfold, etc., etc.

Our conclusions would emphasize the impor-
tance of this traditional trade, which as it used
to be, is still here with us today at the beginning
of the third millennium, with its same traditional
structure and forms, with very few, otherwise
natural innovations added. The ever decreasing
number of animals, especially of sheep, the ever
higher costs of hiring shepherds, the ever more
difficult marketing of products (cheese, wool,
meat) are more and more visibly reducing the
scale of this occupation in the local economy.
The transition through which Romania passes
since the Revolution has created a state of baf-
flement which has, and surely will have unfore-
seen consequences, mostly under the perspe-
ctives of the ever spreading globalization.



LES MOULES
A FROMAGES DES
CARPATHES ROUMAINS

lon Cherciu

En Roumanie, les moules a fromage
sont répandues dans les Carpathes
de Courbure' - notamment dans les
dépressions de Vrancea, au sud de
la Moldavie et de~ Tara Barsei, en
Transylvanie — et a la limite est de cette
grande unité de relief, dans la Vallée de
Prahova, en Valachie.

Les moules a fromage du Pays de Vran-
cea représentent I'un des domaines
les plus importants de la création
plastique paysanne de I’espace roumain
et qui rendent possible une incursion
extrémement intéressante dans
I’ethnographie et dans I’histoire de I’art.

En essayant d’expliquer leur spécificité
dans [Il'ensemble de lart populaire
européen - les formes plastiques en
beurre, en pain d’épice ou en cire sont
connues presque partout en Europe - il
faut tenir compte, d'une part, de I’héritage
culturel commun de tous les peuples
de notre continent, et des particularités
archaiques des milieux paysans roumains,
conservées jusqu’au début du XX-eme
siécle, d’autre part.

MOULES A FROMAGE
DE FORME CIRCULAIRE

Ce type de moule est considéré en
Roumanie spécifique seulement a la
région de Tara Vrancei. Le motif décoratif
préféré est la rosace (95%), suivi de la
croix et des étoiles.”

Sur la surface d’une moule, datée 1850
(fig. 1) l'univers du berger — le ciel, les
étoiles, la maison et la croix, reproduit
I'image similaire de la poésie pastorale
roumaine, dont le chef d’oeuvre s’est
créé dans le méme Pays de Vrancea.®
Assez rarement, les motifs végétaux,
trés stylisés, sont traités dans la méme
maniére circulaire qui tend reproduire la
rosace ou sont accompagnés d’étoiles
comme dans le cas de la moule décorée
avec un sapin.” (fig. 2) Maintes fois, tous
ces éléments coexistent, les compositions
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qui en résultent étant d’un effet artistique
remarquable.

La fréquence massive de larosace, connue
des pays caucasiens jusqu’en Scandinavie
et de I'lslande jusqu’en Espagne, prouve
la grande diffusion du culte du Soleil qui,
peu a peu, a remplacé le culte originaire
de la Déesse-Mére. Devenue la premiére
religion universelle, représentée par de
grandes divinités, comme Rha. Vishnou,
Apollo et le tres populair Mithra, le culte du
Soleil se trouve, sans doute, a la base des
similitudes frappantes qui existent dans
I’ornementation qu’il a inspirée partout
dans I’Europe. (fig. 3, 4, 5, 6)

En méme temps, la permanence des
motifs solaires explique la vitalité du
fond culturel autochtone, méme dans
les régions directement influencées du
classicisme gréco-romain.

Le démembrement de I’empire
romain, suivi de la désorganisation
des réseaux de routes, a redonné la
plus grande partie du monde romain
au monde primitif des civilisations
rurales traditionnelles, plongées dans la
préhistoire, superficiellement touchées de
la nouvelle idéologie chrétienne naissante.
Les anciennes coutumes et techniques
des Ibéres, des Celtes, des Ligures,
ressuscitent.®

Le cas typique dans I'histoire de I'art est
offert de ’Espagne; apres les Romains et la
succession d’'un nombre impressionnant
de peuples ayant des cultures tres
différentes, le décor solaire et la technique
indigéne celtibére de la décoration de la
pierre — propre au bois® — s’imposent pour
toutes les créations artistiques majeures
de IV-éme au Xll-éme siécle.’

A l'autre bout de I'ancien empire, dans
I’espace qui deviendra, de point de
vue ethnique et culturel la « Romania »
orientale, la méme dominante solaire du
décor, profondément enracinée dans
les cultures préhistoriques,® passera



du domaine de l'art populaire dans I'art
médieval, marquant visiblement tous les
domaines artistiques: I'architecture, le
mobilier, la broderie etc. (fig. 7a, b, ¢)

LES POUPEES

Si aux motifs ornementaux solaires,
prédominants dans le décor des moules
a fromage circulaires, on leur trouve des
similitudes dans I'art populaire de notre
continent ou dans les éléments artistiques
développés sur I’héritage « préclassique »,
(fig. 8, 9, 10, 11) la maniére de représenter
la silhouette et la figure humaine sur
les moules rectangulaires, nommées
« poupées a fromage », s’'avére le plus
souvent tout a fait différente de ce qu’on
connait dans le reste de I’Europe.

Dans I’Ouest et dans les pays de I’Europe
Centrale, les formes plastiques en cire
et en pain d’épice surtout, ont beaucoup
circulé; la coutume catholique d’accrocher
des « ex-voto » aux autels des chapelles
au cours des grands pélerinages, les foires
etc., a contribué d’une maniére décissive
a la circulation des motifs ornementaux
d’un pays a l'autre. L’influence de la ville
et des milieux cultivés est visible dans
le réalisme avec lequel sont traités les
sujets religieux, les corbeilles a fleurs,
les soldats, les coeurs etc. Quant a leur
circulation, nous avons rencontré, par
exemple, le célébre motif de la Fileuse de
Wasselonne® (fig. 12) en Transylvanie. Il est
sUr que ce motif décoratif est, sans doute,
arrivé de Rhin jusqu’en Roumanie par les
milieux saxons des bourgs transylvains du
Moyen-age.

Moins influencées de l'art cultivé, les
moules et les plaques a beurre’® - et
surtout celles de I'espace frangais'' — par
le maintien de certains motifs décoratifs
comme la rosace, la croix, le sapin, Iétoile,
s’approchent sensiblement du style
des moules a fromages des Carpathes
roumains.

Dans une étude antérieure,’” on a essayé
d’établir une typologie formelle — en partant
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de la morphologie des pieces analysées'®
— mais on avait déja observé que I«
homme » peut étre représenté méme sur
des moules ou les protubérances qui
indiquent les bras n’étaient pas marquées.

Les idées principales concernant les
aspects envisagés al’époque, se référaient
surtout a la place des représentations
de lhomme dans I'art populairé de
Vrancea, comme motif décoratif célebre'
circonscrit exclusivement aux moules a
fromages rectangulaires — et a I'analyse
des éléments qui renvoyaient aux modéles
de la plastique néolithique et de I'dge de
bronze. (fig. 13)

Du point de vue ornemental, les « poupées
a fromage » peuvent étre divisées en deux
grandes catégories; dans une premiere
catégorie on peut classifier les poupées
dont le décor est formé de motifs solaires
(quelquefois ces petits morceaux de bois
se transforment en véritables bréviaires
de ce type d’ornementation ou en
magnifiques apothéoses de I'astre du
jour). (fig. 14)

Il existe aussi des poupées ornées d’un
réseau de rhombes, d’étoiles et de croix,
dont I’'aspect est de broderie et de dentelle
et qui n'ont des correspondances que
dans l'art textile de la méme inspiration.
(fig. 15, 16)

La deuxiéme catégorie est formée de
poupées a fromage qui représentent
schématiquement soit I’lhomme
entierement soit des atributs a valeur
symbolique, comme le phalus et la vulve.

Arrivée dans ce point, notre présentation
entre dans le domaine de la recherche des
similitudes dans I’'archéologie pour mieux
comprendre la signification

des éléments décoratifs des moules que
nous considérons comme des receurences
appartenant a un type « Préhistorique ».

Conscients du vide qui sépare l|‘objet
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éthnographique des témoignages
archéologiques, mais en méme temps
soutenus par les résultats des chercheurs
de prestige,’® nous croyons que seulement
le choix d'un tel systéeme de référence
peut éclaircir un domaine qui, laissant un
large espace aux hypothéses. reléve en
méme temps des aspects psychologiques
tres intéressants.

Il est vrai que dans I'ornementation et
dans beaucoup de rites, danses etc., on
peut encore surprendre la figuration du
phalus et de la vulve mais le placement
de certaines poupées a fromage a
cOté de créations artistiques des ages
préhistoriques mene a la conclusion
que les communautés villageoises d’ou
proviennent ces moules ont conservé,
dans leur « inconscient collectif » qui
rendent possibles les structures mentales
archaiques jusqu’aux temps modernes.
(fig. 17)

De [Pimmense matériel archéologique
roumain et étranger que nous avons choisi
pour en tirer des conclusions, la place la
plusimportante est occupée des statuettes
« sans téte » du néolithique et de I'Age
du bronze et la célébre représentation
frontale de la femme découverte en
Moravie.'® (fig. 18) Il faut mentionner aussi,
dans la série des similitudes trouvées
dans I'art préhistorique, les « déesses » qui
décorent les dolmens de Locmariaquer
— Bretagne'’ (fig. 19) — et la statue de
Sibioara (Dobroudgea) Roumanie.

Les éléments qui non seulement
rendent possible la comparaison, mais
'impose en méme temps, résident dans
’extréme schématisme et I'abstraction
de I'homme, visibles dans le décor des
poupées a fromage et dans la plastique
préhistorique. En réalité. il s’agit de ce que
I’auteur de la Préhistoire de I'art occidental
nommait, en analysant les « petits oeuvres
d’art » paléolithiques, « I’évolution des
représentations humaines vers un code
préidéographique », en contraste avec la
stabilité des figures des animaux.'®
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Fig. 20

Fig. 19

Une illustration éloquente de la
conservation de ce « code » dans I'art
populaire roumain se trouve sur le revers
d’une moule a fromage de la fin du XIX-
eme siécle, ou cheval et cavaliersont
passés dans le monde des idéogrammes.
(fig. 20) L’exemple, digne d’'un manuel de
I’histoire de I'art, prouve non seulement
I’existence d’un tel « code » dans la
tradition artistique de Vrancea, mais
aussi le maintien au berger anonyme de
certaines disponibilités affectives, par
rapport aux modeles culturels que celle-ci
lui offre.

Aux mémes horizons lointains de I’art nous



renvoient aussi les images « stylisées » de
’homme.

En suivant — en fait, en continuant — un
procédé de représentation qui avait un
« caractere double » dés la préhistoire,
lartiste paysan a réussi a illustrer,
seulement par des moyens géométriques,
et en dépit des dimensions restreintes, la
plus troublante image de ’'homme de tout
I’art populaire roumaine. (fig. 21)

A partir de I'observation faite & propos
du traitement monumental du sujet, nous
avons trouvé une étrange similitude entre
les deux personnages entaillés sur la
poupée a fromage et le célébre menhir
de Saint-Sernin sur Rance. (fig. 22) De
plus, le sourire énigmatique de ces trois
personnages — I'un appartenant a la fin de
I’age néolithique et I'autre a la fin du XIX-
éme siécle — augmente l’air mystérieux
que nous avons rencontré seulement
dans I'hieratisme des masques funéraires
en bois de la méme région de Vrancea.
Et dailleurs, I'impression générale, en
regardant cette piéce unique, est qu’l
s’agit surtout d’un objet de culte que de
I’'un d’utilisation laique.

Une derniere caracteristique - tres
importante — des poupées a fromage,
concerne leur présentation sous forme de
couple, ainsi que la forme plastique qui
en résulte est décorée sur les deux faces.
L’assemblage de ce décor, individualisé
apres les attributs masculins ou féminins,
indique I'appartenance des moules a
fromage au plus ancien systeme de
croyances et de rites de I’humanité — le
culte de la Fécondité.

En étudiant le sens de l'art pariétal des
grottes de France et de I’Espagne, 'auteur
de la Préhistoire de I'art occidental met en
évidence qu’au fond le systéme repose
sur l'alternance, la complémentarité
ou l'antagonisme des valeurs males et
femelles; la plupart des religions primitives
ou évoluées ont le squelette organisé sur
la confrontation des mémes valeurs, qu’il
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s’agisse de couples divins comme Jupiter
et Junon ou des principes comme le Yin et
le Yang. Les Paléolithiques connaissaient
sans doute une division du monde animal
et humain en deux moitiés confrontées
et concevaient que I'union de ces deux
moitiés régissait I'’économie des étres
vivants.'®

L’information éthnographique compléte, a
son tour, le sens originaire, qui a précédé
le sens décoratif. Les formes plastiques
obtenues par le pressage du fromage,
consommeées quand il s’agissait du
fromage de moules rondes, avaient
une autre destination dans le cas des
»poupées”.

Séchées et fumées, elles ornaient la
maitresse poutre de la maison paysanne,
comme autrefois, chez les Romains, les
« lares » étaient destinés pour I'atre. En
dehors de leur signification originaire, leur
placement prouvaient une conception
a part sur I'architecture de l'intérieur de
la maison paysanne de cette partie des
Carpathes roumains.

MUSEUM VIVUM 2007

NOTES

T Le deuxieme centre de meules a fromage de
la chaine carpathique, est situé dans les Tatra,
dans la région slovaque et prés de Zakopane.

2 Les moules étaient exécutées par des ber-
gers, en bois dur d’orme et de fréne, parce que
le fromage est toujours salé.

8 |l s’agit de la ballade « Mioritza ».

4 Le sapin est considéré chez nous comme
I'arbre de vie d’origine dace;

5 LE GOFF, Jacques. Civilizatia Occidentului
medieval. Bucuresti, 1972, p. 23.

6 |l s’agit de la « taille biscautée ».

7 PUIG, J., CADAFALCH, I. L’Art wisigothique
et ses survivances. Recherches sur les origi-
nes et le développement de I'art en France et en
Espagne du IV-eéme au Xll-eme siécle.

& Notamment dans les cultures de Cucuteni
(néolithique) et Monteoru (I'age du bronze).

9 Alorigine de ce décor se trouve une légende
célebre, intitulée « Les trois fileuses de Wasse-
lonne ». Maitresses sur le sort des hommes,
elles avaient le role de couper, au moment de
la mort, le fil de la vie. Par une offrande en pain
d’épice, les porteuses de la mort s’éloignaient,
et une longue vie s’annoncait. Une moule avec
ce décor se trouve au Musée des ATP de Paris
(cf. CABEILLE. 'homme, le miel et la cire. Cata-
logue, Paris, 1981, p. 206).

0 PEESCH, Reinhard. Ornamentik der Volks-
kunst in Europa. Leipzig, 1981.

" Pastorale” (élevage, lait-beurre-fromage.
Catalogue figuré, Musée populaire comtois,
Besancon, 1974.

2 CHERCIU, lon. Contributii la studiul orna-
menticii traditionale romanesti. Tiparele de cas
din Tara Vrancei, dans la revue ,Studii si cerce-
tari de istoria artei. Seria Arta plastica. Bucures-
ti, 1981, Ed. Academiei. p. 127-133.



8 Une moule a fromage de ce type se présente
toujours sous forme de paire.

4 Ce terme, appartenant a la littérature rou-
maine consacrée a I'art populaire (cf. PETRES-
CU, Paul. Motive decorative celebre. Bucuresti,
1971), se réferait aux motifs décoratifs repré-
sentant le soleil, I'arbre de vie, ’hnomme, le che-
val et le cavalier.

5 LEROI-GOURHAN, André. Préhistoire de
l'art occidental. Ed. d’art Lucien Mazenod, Paris,
1971, p. 27.

6 Appartenant au paléolithique gravettien,
cette image célebre, gravée sur une dent de
mamouth, a été analysée par I’Abbé Breuil. (cf.
Breuil, H. Notes de voyages paléolithiques en
Europe centrale. 1. Les industries paléolithiques
du loess de Moravie et de Bohéme, dans I'An-
thropologie, t. 34, 1924, p. 515-552.

7 BRIARD, Jacques, FEDIAEVSKY, Nicolas.
Mégalithes de Brétagne. Ed. Ouest Frange,
1987, p. 26, 27, 31.

8 LEROI-GOURHAN, André, op. cit., p. 45.

9" LEROI-GOURHAN, André, op. cit., p. 120.
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THE ROLE OF
PROFESSIONAL
INSTITUTIONS IN SHEEP
BREEDING IN BOHEMIA
IN THE 19TH CENTURY
Vlastenecko-hospodarska
spolecnost — OvCacka
jednota, Ceskd zeméd@lska
rada and their influence on
sheep breeding in Bohemia
2 Jifi SouSa
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The development of the branches of
agricultural production in history was
inflenced by various factors. In the
modern times an important place among
them belongs to professional institutions.
The first one among such institutions in
Bohemia was the Vlastenecko-hospo-
darska spoleCnost (Patriotic Farming
Society, PFS), founded in the late 1760’s
and named the Spole¢nost rolnictvi
a svobodnych uméni v kralovstvi Ceském
(Society of Farming and Liberal Arts in
the Czech Kingdom). Its emergence was
connected with the practice of the ideas
of state physiocratism in the period of
englightenment. The PFS was neither
aregional nor a local speciality. In Western
European countries and in some other
countries within the Hapsburg monarchy
there were other similar organizations
active.

The real stimulus to found the society
lies in the decrees of Maria Theresia of
1767 and 1769. The new institution also
received tasks from Vienna aimed at
the development of agriculture in many
spheres, and one of the priorities of these
was sheep husbandry. It is certain that
it was by no accident that it was Maria
Theresia who in 1770 ordered that high-
bred rams be bought in Spain and Italy and
then distributed by the new organization
over several domains to improve the
breed." The adopted trend continued
even under Joseph Il, even though a lot
of administrative interventions during his
reign were hasty and followed the vogue
of that time, too. In the Josephinian era
(in 1788) the society was reorganized. The
reform strengthened its position, which can
also be seen in the change of the name to
the Vlastenecko-hospodarska spole¢nost
v Kralovstvim ¢eském (Patriotic Farming
Society in the Czech Kingdom - PFS).?

The turn of the 18th and 19th century
witnessed the orientation of the PFS at the
main tasks in the agricultural sphere, i.e.
at the development of plant and livestock



production, the support of the cultivation
of arable crops, including the adoption
of new species. In the centre of their
attention there were mainly production
and technical issues. Among others, one
important area of the activities of the
PFS lies in professional examinations in
agriculture and forestry and in the matric
of economic officers.

The efforts of the PFS to intensify the
influence on productive branches bringing
stable efforts to large ranches led to
the foundation of a specialised section
oriented at sheep breeding - of the
Ovcacka jednota (Sheep Breeding Union —
SBU). The union was founded in 1828 and
its first meeting was held on 21st February,
1928 under the presidency of Count
Kaspar Sternberk. The SBU, as a special
union working within the framework of the
PFS, received the official approval of the
Czech provincial governorate, i.e. of the
highest administrative body in Bohemia at
that time, to start its activities, in summer
of 1828 and in November, 1828 its first
charter was presented for approval.’®
According to it the members of the union
were “men experienced in sheep breeding
in order to produce wool and who knew
how to process wool”. The SBU oriented
mainly at education and spreading
information, i.e. it educated shepherds
and shepherd masters in the cultivation
of wool so that they could improve the
quality of wool products, after being
educated. Secondly, the SBU wanted to
collect and analyze information on sheep
husbandry and processing wool and on
this basis to propose measures how to
enhance the quality of sheep breeding
oriented at the level of finesse of wool.*
One of the efforts of the founders of the
SBU was to integrate sheep breeders and
processors of wool in one organization.
(In 1832 the SBU also started to publish
a bulletin under the title Verhandlungen
des Schafzlichtervereines in order to give
better information to its members other
people interested in the issue.) In 1845 the
SBU was reorganized in order to become

more effective in its activities, but without
any significant success.

In the following period the SBU developed
in connection with the situation of the
PFS. In 1849 a new charter of the PFS
was published; after this the organization
innovated and the range of its activities
widened. An important change came
with the enlargement of the impact of the
institution when regional affiliated agrarian
unions of the PFS and their offices in
districts in the Czech Lands were founded.
After this, the SBU existed furthermore
as a specialized section of the Patriotic
Farming Society with the same activities as
at its beginning, specified by the Direktivy
Ovcacke jednoty (Guidelines of the Sheep
Breeding Union), adopted during their
plenary meeting on 12 May, 1850. On
the basis of the guidelines, members of
the SBU were divided into three groups:
honorary, regular and corresponding
members. As honorary members the
following persons were accepted: owners
of large ranches, farmers and theoretical
economists. All regular members were
sheep breeders, specialists or processors
of wool and wool dealers. Among the
corresponding members there even could
have been foreigners elected by the union
for their professional skills.” The existing
list of members of the SBU from the years
1851-1866° contains more than three
hundred names but not all of them were its
members for the whole period. About one
half of them were officials of the economic
direction of large ranches, almost 14 %
were aristocratic owners of large ranches,
7 % were farmers and the rest — more than
25 % had various occupations: there were
tenants, businessmen, representatives
of the catholic church (a friar, an abbot),
clerks, medical doctors, an apothecary,
headmaster, etc.

The upper-mentioned guidelines stated the
rights and duties of the members together
with the type and sphere of activities of
the SBU. Its committee consisted of ten
members plus the president and an agent.
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The committee was elected by regular
members and its term of office was four
years. After four years two members were
chosen by lot and were replaced by other
members, they, however, could have
been elected again. The committee itself
elected the agent who was responsible for
keeping the documents of the SBU, who
organized their meetings and prepared
them. The SBU met regularly on every
first Thursday from January to March and
then in May, September and December,
its exceptional meetings were held when
necessary. The financial management
of the SBU was subject to controls and
costs had to be approved by the PFS.
The accounts of the SBU were kept apart
from the accounts of the PFS, but on the
other hand, both institutions had only
one treasury in common. Appeals made
in writing to the SBU were addressed to
the PFS where they were registered in
a separate protocole.” On the whole, there
was an interesting symbiosis from the
organizational and financial point of view
between these two bodies, the leading
position belonged logically to the PFS, as
to the parent organization.

Another change occurred in 1860. New
rules of procedure of the SBU were
prepared, which as a section of the PFS
became a union oriented at breeding
of domestic animals. Althought it still
existed under the traditional name Sheep
Breeding Union, it oriented not only at
sheep, as at the beginning, but it started
to concentrate also on the ways of the
amelioration of breeding of all livestock
in Bohemia. The structure and election
of the committee of the SBU remained
unchanged. Their meetings were held
only on the first Thursdays from January
to March and in December of each year.
The committee formed a quorum when
the president or his deputy, the agent and
at least six members were present. One
of the most important activities of the
SBU during its whole existence was the
organization of professional examinations
of shepherd’s masters that took place
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during their general meetings. From an
existing, even though an incomplete
protocole from the examination, it is clear
that they were undertaken by hundreds
of shepherds coming from all dominions.
They had to prove their practical
experience in sheep breeding together
with theoretical knowledge in order to
be acknowledged by the commission
as good, very good or excellent and to
become masters in their profession. The
end of the activities of the SBU occurred
under different circumstances, in 1868. Its
members transferred among members of
the PFS and a continual commission of
the Patriotic Farming Society for Sheep
Breeding was founded as a certain
substitute.

The disappearance of the SBU
corresponded with the end of the
existence of the very PFS, while there
emerged specialized commissions at
its central body in Prague. In the place
of regional unions district agricultural
associations were formed and their
representatives constituted the wider
central committee of the PFS.? In spite of
this the PFS still lacked all direct contacts
with the majority of peasants. The core of
its members - like in the SBU — was during
the whole period of its activity formed only
by owners of large ranches, economic
employees of large ranches and learned
economists. Decisive position belonged to
ranchers and the PFS therefore followed
their intentions, while respecting some
of the more general aims of the country.
And it was this very connection with the
governmental aristocracy (the so-called
federalist-autonomist large ranch) which
was fatal for the PFS in 1872, when it was
destroyed by the Austrian government as
its rival and obstacle in the enforcement of
the centralist line of its policy in Bohemia.
The end of the PFS was nevertheless
rather glorius, as it was viewed like the
victim of political persecution and of the
anti-Czech governmental hatred.

After the dissolution of the PFS its



activities were run by a special Kuratorium
(Curatory) founded by the governor. In
1873 its succession organization was
founded — the Ceska zemédélska rada
(Czech Agricultural Council — CAC) (its
former name was the Zemédélska rada pro
kralovstvi Ceské — shortened as the ZR/C
(The Agricultural Council for the Czech
Kingdom).? This institution was founded
under extraordinary circumstances that
were directed by the power dominance
of the Austrian government, which
was reflected also in the way how it
was constituted. Even though it was
a provincial and moreover, agricultural
organization, and at that time this field
was administered solely by provincial
laws, the Czech provincial assembly was
neglected and the institution was founded
by an imperial decree.

According to the rules and regulations
the ZR/C was the highest body among
agricultural societies and at the same
time it served as the body of the Vienna
government covering agriculture. In
the 1870’s, the activities of the Czech
Agricultural Council were limited by the
passive role of the Czech side, and later
on, in the mid-1880’s the activities of
this institution became obstructed by the
Germans and mainly by their absence.
The ZR/C thus can be considered as one
of the intersections of political and mainly
nationalistic tendencies in the Czech lands
of that time. The efforts to solve these
problems at the beginning of the 1890’s
became a difficulty for the Old. Czech
Party that unsuccessfully tried to find an
outcome in an agreement with German
liberals concerning the future national
and administrative division of the Czech
Lands.

In practice the idea of this agreement
appeared in the accepted Czech
Agricultural Council law of 1891 (apart
from this it also appeared in the law
concerning the educational system). The
law directed the character of the Council
and its activities in the following period. In

1891 the ZR/C divided into the Czech and
German division and had a central board
for mutual proceedings. Leading positions
in the divisions that served as the most
important parts of the Czech Agricultural
Council were occupied by farmers, i.e. by
the economic and power elite of Czech
and German countryside, whose interests
were generally in agreement with the
interests of the majority of agriculturalists.

The activities of the ZR/C which was an
important professional organization of the
Bohemia of that time, addressed a large
number of agrarian issues. The Agricultural
Council acted mainly through its influence
in discussions over new norms, through
economic stimuli, and through edifying
and educational activities. It participated
in the control of agriculture, in mediating
state interventions into agriculture and in
the subvention policy of the country.

The upper-mentioned institutions within
the framework of the support of livestock
production intervened into  sheep
breeding,'® of course that this was carried
out with variable intensity and pressure.
(A special place in this field logically
belonged to the SBU.) It is necessary to
mention that breeding good quality soft
fleece sheep as far as the quality and
quantity are concerned culminated in the
Czech Lands in the early 1840’s when large
ranches gained considerably stable and
high income from it. In the chronological
order there are the numbers of sheep
bred in the Czech Lands: in 1787 - 1,4
million sheep, 1833 — 1,8 million,” 1850
- 1,5 million, 1880 — 761 thousand and in
1900 only 228 thousand. The big change
occurred in the mid-1840’s when sheep
breeding and connected professions in
Bohemia stagnated. (The price of wool
logically decreased to 75 % of the price
in 1820.)

Large ranches adapted to the technical
progress in textile production when more
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sophisticated machines were able to make
good-quality fabrics even when rougher
fleece was used. Fine and short fleece,
so far used mainly in drapery, became
less expensive. This resulted in a new
trend when shepherds oriented at the
production of wool used in weaving, which
meant using heavier fleece. The increasing
demand for wool for combed yarn that
appeared from the 1860’s also contributed
to the decline of breeding soft-fleece
sheep. Sheep breeding that occupied
the first place within the framework
of livestock production in the second
quarter of the 19th century in Czech large
ranches started to fall backwards quickly.
New prices of the livestock products
in the second half of the 19th century
advantaged beef-raising together with
pig-raising and restricted sheep breeding.
Sheep husbandry was also harshly
struck by the competition of Australian,
New Zealand and Argentinian wool. The
imports of these wools culminated in the
last quarter of the 19th century and meant
the real end of the fame of Czech sheep
breeding that managed to keep a certain
position only till the mid-1870’s in areas of
less intensive agricultural production.

The sketched development was reflected
in the activities of professional institutions
and in the support of state administration
bodies. It was the newly-founded
Spole€nost  rolnictvi a  svobodnych
uméni v kralovsstvi Ceském (Society of
Agriculture and Liberal Arts in the Czech
Kingdom - SALA) that participated in
the ,improvement action” started in the
1770’s in certain Czech dominions with
Merino and also Paduan rams, which were
brought here for the first time ever. The
first criterion of the choice of sheep was
the quality of their fleece. As the number
of Spanish Merino and Paduan rams
was definitely insufficient, in breeding
there were often used cross-bred rams
with softer fleece. Cross-breeding as
the sole method of enhancing the breed
was successfull only in cases when
it was controlled, rams were carefully
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selected and only thoroughbred rams
were used. These rules were followed only
in a small number of good-quality stem
breeding farms. In other places the effort
to reach fast results, measured by the
income, and undirected cross-breeding
appeared to a large extent. This resulted
in heterogennous flocks of sheep as far
as the quality of the fleece is concerned,
which was often imputed to the “influence
of the climate”.””

The second period of the cultivating action
in sheep breeding, with the participation
of and partly under the direction of
the specialized SBU, can be dated to
1820’s-1860’s. From the beginning of this
period, in soft-fleece sheep breeding there
established theories that the purity of the
breed guarantees the right hereditary
signs and characteristic features. (Czech
flocks were also supplied by imports,
mainly of the so-called Saxony Electoral
sheep). From the 1820’s, animal breeding
among relatives in various stages and
forms was considered a means of keeping
sheep husbandry stable; this was the so-
called “inzucht”. In the choice of the breed
it was not only the softness of fleece, its
density and wool staple length which were
classified, but there was also its evenness,
radiance and crimp that were taken into
account. By the use of the negative choice,
i.e. by the elimination from the flock,
weak fleece was radically eradicated.
Moreover, in the chosen flocks the bases
of the breeding work were respected, i.e.
the control of efficiency, classification
and evaluation of animals, plus breeding
choice according to the breeding value.
From the 1930’s detailed breeding records
were implemented, too.”® The achieved
progress was followed by the SBU which
was trying to get more detailed information
with the help of targeted questions, i.e.
mainly questioning large ranches where
sheep husbandry was at its peak as far
as quality is concerned, in Sme¢no or
Peruc.™

The final period of breeding interventions



in sheep husbandry occurred in 1860-
1900, mainly under the influence of the
Czech Agricultural Council. In this period
it was a typical feature that the import
of fleece from overseas increased and
the profitability of breeding of soft fleece
sheep decreased. Until the 1870’s even
some large ranches were trying to find
ways how to elevate sheep breeding and
to help achieve the appropriate income
from it. At the beginning profits were
produced by the sale of good-quality
breeding rams of soft fleece sheep.
From the mid-1870 the price of soft cloth
industry wool decreased so much that in
general, breeding the earlier Merino and
English breeds with combined usage
oriented at wool, meat, milk and cheese
was more and more widely adopted.™

In this period, the intensive breeding
work and the support of professional
institutions was mainly restricted to large
ranches. Soft.fleece sheep were bred in
rural farms only rarely even in the period
of the widest spread of sheep breeding,
as was also established by the SBU which
had to answer this question to the Prague
provincial governorate in the 1830’s. The
SBU informed the administration that
peasants were not interested in breeding
soft-fleece sheep for their one-sided
profitability oriented solely at wool and
that they could neither financially nor
professionally manage their husbandry.
Farmers and ranchers were logically
interested in the so-called Czech country
sheep with dual purpose and with different
degrees of wool mixes.'®

The first half of the 19th century and mainly
the period from the 1820’s, when the SBU
started to work, witnessed a sharp change
in the history of zootechnics. The level of
breeding work was mainly influenced by
the amount of the net income achieved
in sheep breeding. From this resulted the
important position of sheep breeding within
the production network of economics
of that time. Till the 1860’s the breeding
work reached its top quality in soft fleece

sheep husbandry, which in certain large
farms reached higher zootechnical forms.
The work of the majority of breeders
concentrated, however, only on cross-
breeding and on the determination to what
extent the “blood of the improving breed”
was present in the improved flock. The
individual, i.e. the breeding animal, was
completely lost and unimportant in the
flock.

Breeding was logically considered a priority
instrument that was used by the provincial
agricultural institutions and bodies of the
state administration to improve the breed.
Besides this these bodies also oriented at
feedstuff, fighting illnesses, exhibitions of
breeding animals, further education and
information service. As far as the number
of sheep is concerned, the feedstuff and
its quality were a real issue which had to
be addressed correctly. In large flocks
sheep illnesses were spreading which
could cause a disaster; this was another
issue that had to be solved.

According to the views of the Patriotic
Farming Society together with the Sheep
Breeding Union agricultural exhibitions
were a welcome means of propaganda
that had to help the amelioration of the
breed. In the Czech Lands Prague was the
natural exhibition centre. At first only soft
fleece sheep were exhibited there and as
late as in 1835 and in the following years
also breeding sheep, cattle, ploughing
instruments and agricultural machinery
as itself appeared at the exhibitions. At
first animals coming from large ranches
dominated and as late as in the 1840’s it
was possible to see larger scale of farming
breeds there. In 1846 the exhibition
committee of the Patriotic Farming
Society proposed an interesting thing: in
demanded that predominantly valuable
breeding animals which had the biggest
chance to influence the breeds positively
were on show. The piece of information on
them was to contain also the data of their
origin, of the profits of their predecessors
and of the quality of their offspring. The
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exhibitions were sometimes scheduled
as exhibition and trade fairs with a large
amount of business done. They had also
a large social importance.

Further education and information
activities were connected with meetings
of professionals and learned laymen at
general meetings of certain institutions
where a number of topical issues were
discussed. Further information came out
from the correspondence of the Patriotic
Farming Society, the Sheep Breeding
Union and the Czech Agricultural Council
that was exchanged with a large circle of
people and companies interested in the
issues. The most important role, however,
belonged to specialist periodicals. The
Patriotic Farming Society published: the
Abhandlungen die Verbesserung der
Landwirtschaft betreffend (1797-1806),
which  continued under the title
Verhandlungen der k.k. patriotisch-
okonomischen Gesellschaft (1807-1824),
and further as: Neue Schriften der k.k.
patrotisch-6konomischen  Gesellschaft
(1825-1847) and then as: Verhandlungen
und Mitteilungen der k.k. patriotisch-
6konomischen Gesellschaft. The
Sheepkeeping Union published the
upper-mentioned: the Verhandlungen des
Ausschusses des Schafzlichtervereines
fur Béhmen (1831-1847ff.). The Czech
Agricultural  Council  published the
following periodicals: the Uredni véstnik
rady zemé&délské pro kralovstvi Ceské (The
Official Bulletin of the Agricultural Council
for the Czech Kingdom) (1877-1899),
and then the Zpravy zemédélské. Utedni
véstnik Ceského odboru rady zemédélské
pro kréalovstvi Ceské (Agricultural News.
The Official Bulletin of the Czech Division
of the Agricultural Council for the Czech
Kingdom) (1900-1918) and the Land-
und forstwirtschaftliche Mitteilungen.
Amtblatt der deutschen Sektion des
Landeskulturrathes fir das Konigreich
Bdhmen (1900-1918).
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Professional institutions that were active
in the Czech Lands in the late 18th century
and in the 19th centuries in the sphere of
agriculture and within this framework, and
that influenced sheep breeding were the
following: the Patriotic Farming Society,
its section Sheep Breeding Union and the
Czech Agricultural Council. Their activities
reflected the situation of that time and
also the current level of knowledge in
zootechnics, feedstuff sphere, veterinary
medicine, organization of exhibitions,
further education and marketing of
wool at domestic and Central European
markets. The most important among the
organizations oriented at sheep breeding
and at the preparation and processing of
wool can be undoubtedly considered the
specialized Sheep Breeding Union. Its
foundation in the late 1820’s occurred by
no accident, this moment can be viewed as
an institutional peak of the “improvement
of sheep breeding” which was the most
profitable branch of livestock production
in large ranches that brought to their
owners a stable and considerable profit.
It was not surprising that they wanted not
only to keep such income, but to increase
it, if possible. The exports of wool abroad
were important for the economic balance
of the country and its economy needed
to use wool as a raw material in domestic
textile industry, not to mention taxes.

The activities of the professional
organizations and predominantly of the
Sheep Breeding concentrated on the
study of the situation in sheep breeding, at
their feedstuff basis, illnesses and at wool
processing and wool markets in dominions
and districts. They supported and partly
coordinated the so-called “improvement
action”, which meant breeding in order
to improve the quality of wool to satisfy
the needs of the textile industry in the
Hapsburg monarchy and abroad. This
was connected with the organization of
exhibitions and trade-fairs, remuneration
of successful breeding results, further
education and information service, when
new pieces of knowledge and practical



marketing and other data were spread
among farmers and other interested
individuals with the help of specialized
periodicals. There was an effort to
interconnect breeders, businessmen and
textile producers on the basis of the Sheep
Breeding Union which was unsuccessful.
On the other hand it is possible to
consider another far more successful
feature - the organization of professional
examinations of sheep breeding masters,
whose knowledge and abilities were
tested by a special commission of the
Sheep Breeding Union, even though an
intervention of the owner of a dominion
could have been of more importance
and impact than real knowledge in
certain cases. A well-deserved attention
was drawn by the issue of the quality of
pasturage, feeding rations and illnesses
of sheep. The first half of the 19th century
was the most glorious period of the Czech
sheep breeding and also the culmination
of organized interest in this field, followed
by a decline, radical reduction of numbers
of sheep and a change of priorities in
livestock production.
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ANNQTATION

CONCERNANT LA MISSION DES INSTITUTI-
ONS PROFESSIONNELLES DANS LE CADRE
DE L’ELEVAGE DES MOUTONS EN BOHEME AU
19EME SIECLE (Société patriotique et économi-
que — Unité bergere, Conseil agricole tchéque
et leur influence sur le niveau de I"élevage des
moutons en Bohéme)

L évolution des différentes branches de la pro-
duction agricole a I'époque moderne a été in-
fluencée par différents aspects. Les institutions
professionnelles y ont joué un réle essentiel.
Ces organisations qui, a la fin du 18éme et au
19eme siecle, exercaient leurs activités dans le
domaine agricole en Bohéme et qui, dans le ca-
dre de ces activités, influencaient I"élevage des
moutons étaient : la Société patriotique et éco-
nomique, sa section Unité bergére et le Conseil
agricole tchéque. L"Unité bergére (1828-1868),
spécialisée, peut étre considérée comme étant
|"organisation la plus importante en ce qui
concerne |"évolution de I"élevage tchéque des
moutons. A cette époque, la fondation de cette
unité n"était pas le fruit du hasard, elle pour-
rait en quelque sorte étre considérée comme
le couronnement institutionnel dune « action
de relévement » de 1'élevage des moutons. A
I"époque, cet élevage était une branche haute-
ment lucrative de la production animale sur les
domaines tcheques et apportait aux propriétai-
res un profit stable et relativement solide.

Les organisations professionnelles, et en premi-
er lieu I"Unité bergeére, ont orienté leurs activi-
tés vers I"assurance de |"élevage des moutons,
leurs bases nutritionnelles, les maladies et la
production de la laine. Ces activités étaient li-
ées a |’organisation d’expositions, a I’éducation
populaire et a un service d’information. Il con-
vient de souligner également |“organisation
d’examens spécialisés pour les maitres bergers.
Ces derniers étaient évalués par une commis-
sion spéciale lors des assemblées générales
de I"Unité bergére. C'est justement durant la
premiere moitié du 19éme siécle que |"élevage
des moutons en Bohéme a vécu son époque de
gloire ainsi que la culmination des intéréts orga-
nisés envers cette branche. Cette période a été
suivie par un recul s “exprimant par la diminution
du nombre de moutons et par une modification
des priorités de la production animale.
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byvajici se karpatskou problematikou
spojovalo s historiky hledani pdlvodu
zvlastnosti zplsobu Zivota, odliSujicich se
od zvyklosti uzivanych v ostatni stredni
Evropé. Zvlastnosti se tykaly extenzivniho
zplsobu hospodareni s podstatnou sloz-
kou chovu ovci a koz za ucelem produkce
syra a tomu odpovidajici struktury samo-
spravnych jednotek jejich enklav. Etno-
grafové dokumentujici v terénu svoji sou-
Casnost tyto zvlastnosti fadili do katego-
rie obycejl a obycCejového prava [Langer
2002] a historici je spojovali s osidlenim
karpatskych hor v obdobi od 14. do zacat-
ku 17. stoleti, a to na zakladé valasského
koloniza¢niho prava. Nazv( Valach, Viach
se ve stfedovychodni Evropé v uvedené
koloniza¢ni dobé uzivalo pro obyvatelstvo
mluvici romanskym typem jazyka. Tfi zna-
mé kodifikace valaSského prava (vydané
uherskou kralovnou Zofii roku 1371 v Be-
rehové, jeho potvrzeni pro Hali¢ roku 1441
v Bieczi a MatyaSem Korvinem roku 1474
ve slovenském Liptové) fadime k produk-
tdm tzv. némeckého kolonizaéniho pra-
va magdeburského typu [Kadlec 1916].
Jako kazdé stfedovéké kolonizaéni pravo
v klauzulich pojednavajicich o feudalnich
povinnostech poskytovalo urc¢ité docasné
vyhody za kultivaci pfirodni krajiny a v po-
meznich horach stalé vyhody za nadlimitni
povinnosti spojené s hlidanim statni hrani-
ce a pfipadné s obranou zemé. Zvlastnosti
valasského prava byl charakter téchto sta-
lych privilegii (zvlasté samospravy) a ob-
sah feudalnich povinnosti pfizplsobeny
salaSnickému pastevectvi, coz se v jinych
¢astech Evropy nevyskytovalo. Podle toho
se pojem Valach/valach spojoval s paste-
vectvim ovci. Prvky samosprdvy vcetné
autonomniho soudnictvi jisté znamenaly
Ustupek ze staleté praxe a zajm0 zemé-
panské feudalni moci, byl pfitazlivy pro
vSechny, ktefi se snazili ziskat pldu pro
rolnické hospodareni bez ohladu na svdj
geograficky &i etnicky plvod. Instituce
hromady a jejich pravomoci, vojvodstvi
jako garanta a vykonavatele prava vcetné
mezniho rozsahu privilegii vnesly do sys-
tému fimského prava (uzivaného v Uher-



sku, Polsku a zapadnéji polozenych zemi)
do té doby neznamy prvek kolektivni
zodpovédnosti, solidarity a ru€eni. Tento
rozpor s individualni zodpovédnosti drzi-
tele usedlosti se projevoval v nasledném
procesu omezovani a likvidace zvlastnosti
vala8ského prava, ktery mlzeme ozna-
¢it za duslednéjsi feudalizaci valagského
osidleni. Délo se to vSak az v 17. a 18.
stoleti, coz pfedevsim v Zapadnich Karpa-
tech spadalo jiz do obdobi, ve kterém se
vytvarela predindustrialni spole¢nost. Pro
valagské osadniky, jesté pozivajici zbytkd
vyhod svého pravné-hospodarského po-
staveni, to znamenalo moznost podnikani
na trhu a podil na budovani struktur nové-
ho typu.

Nejvice historickych pramen( o valagské
kolonizaci se dochovalo v sambirském
a sanockém panstvi ve Ivivské ¢asti Halice
[Czajkowski 1992; 1999; Fastnacht 1962;
Wyrostek 1935], na slovenském panstvi
Makovica nad Bardejovem [Beriko 1985;
Ratko$ 1964; Uli¢ny 1990], na Oravé [Ka-
vuljak 1949, 1955] a ¢astecné na Zywiec—
ku [Semkowicz 1936]. Z nich je zfejmé,
ze na vychod od Tater méla tato kolo-
nizace jiny raz nez odtamtud na zapad.
Na vychodé ve Stfednich Karpatech se
usazovaly organické skupiny oznacované
terminem Valachi, pfichazejici s vlastnim
popem, ikonami, nabozenskymi knihami
a s tzv. valasskym dobytkem - ovcemi
a kozami. Bylo to souc¢asné v oblastech
silné vnitfni ukrajinské kolonizace, pro niz
bylo charakteristické obilnarstvi a chov
hovéziho dobytka. Zda se, Zze obé etnika
rychle asimilovala jak kulturné, tak hospo-
darsky. Jiz tam a ve 2. poloviné 16. stoleti
na Oravé mUzZeme sledovat proces asimi-
lace i v terminologii oznadujici kolonisty
v pramenech nejprve jako dva etnické dru-
hy Valachi et Rutheni, pozdgji Valachi seu
Rutheni (Castéji v oblasti huculské a boj-
kovské ve vyznamu Valasi &ili Rusini-Ukra-
jinci) a nakonec coloni valachales neboli
sedlaci valasti. | Jurije HoSku, ktery se za-
byval vyvojem obyc¢ejového prava v ukra-
jinskych Karpatech od 14. stoleti, pfekva-
pil nizky pocet chovanych ovci v kolonizo-

vanych horskych dédinach [HoSko 1999].
Ve vychodni hali¢ské oblasti v poloviné
19. stoleti byli potomci valasskych kolo-
nistdl povazovani za Ukrajince a jak svédci
Alexandr hrabé Stadnicki ve svém spise,
ti, ktefi chovali mnoho ovci, konali s nimi
podzimni a jarni pochody do povodi Bugu
a pripjatskych bazin [Stadnicki 1848]. Sa-
lasnicka tradice zlstala jen v omezené
mife v horskych &astech udoli a vétSina
kolonistll usazujicich se v 15. a 16. stole-
ti, presla k rolnictvi bez vyrazného chovu
ovci. Kdyz jsem sledoval proces prechodu
valasskych osadnikl k rostlinné produkci
z let 1550-1626 na Oravé, zjistil jsem, Ze
pouze ve tretiné vesnic si salasnicka sloz-
ka zachovala podstatny vyznam v obzivé
obyvatel [Langer 1970].

Polsti hoistorici [Wyrostek 1935; Fastna-
cht 1962] povazovali migraci z rumun-
skych zemi do Zakarpati a do Halice
za donace udélované uherskym kralem
Ludvikem Il. z Anjou a jejich dUsledky
v souvislosti s jeho prinikem pres Karpaty
do Moldavska a fe$eni sport o vladu nad
timto Uzemim. Kral pozvedl tfi syny vojvo-
dy Dragose (odtamtud uprchlého pod kra-
lovu ochranu) a udéloval jim rozsahla léna.
Potomky Sase sledovala polska historio-
grafie jako uspésné podnikatele v koloni-
zaci Strednich Karpat, a to i na hali¢ské
strané [Wyrostek 1935]. Jenomze v od-
povédi na otazku plvodu socialnich a po-
litickych instituci kolonistl déle nepatrali
a povazovali je za entitu valasského etni-
ka prochazejiciho Rumunskem z jihoza-
padu Balkanu na albansko-arumunském
etnickém pomezi. Nekriticky prebirali tzv.
Rosslerovu teorii [Rossler 1871: 64-145]
poprvé publikovanou v ¢asopisecké stu-
dii roku 1866. Podle této teorie se Valasi
jakozto kocCovni pastevci objevili severné
od dolniho Dunaje az ve tretiné 13. stole-
ti, kdy se tam expanze Ondreje Il. dosta-
la do konfliktu s prvnim statnim utvarem
Basarabt, Uhry nazvanym Valasské kni-
zectvi. Podle Rdésslera se pak dale Sifili
do Sedmihradska, kde se ve 14. stoleti
s nimi stfetly zajmy némeckych a uher-
skych kolonistl. Tato migracni teorie et-
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nogeneze Rumun( méla jiz v dobé svého
publikovani vazné kritiky (V. Tomaschek,
J. Jung, K. Goos, J. L. Pi¢, N. Denusia-
nu aj.), nejfundovanéji ji pak zpochybnil K.
Kadlec roku 1916 ve své zasadni knize Va-
lasi a valSské pravo. Prestiz autochtonni
koncepce koncepce prevazila az po zpfi-
stupnéni SirSiho archivniho materialu a ar-
cheologickych vyzkumU ve 20. stoleti Tyto
doklady se pak staly zakladem moderni
védecké interpretace rumunskych déjin
(N. lorga, J. Macurek, M. Roller, M. Kav-
kova, P. P. Panaitescu, C. Bodea, K.W.
Treptow aj.). V mezivale€ném obdobi pod
vlivem pafrizskych studii se v Rumunsku
z iniciativy N. lorgy zformovala skupina
historickych sociologli kolem D. Gustiho,
ktera se zabyvala zpUsobem Zivota venko-
vand. Po 2. svétové vélce mezi nimi vynikl
H. H. Stahl trojdilnou obsahlou monografii
o feudalizaénim procesu tzv. svobodnych
vesnic (devalmase satului) ozna¢ovanych
jako obdcina. Soustfedil archivni Udaje
hlavné z Valasska a Moldavska, ¢astec-
né i ze Sedmihradska od 15. do zacatku
20. stoleti.Jednak zkoumal samospravni
strukturu obdin a jednak jejich zpUsoby
obrany proti slozitym metodam ziskavani
pozemkového vlastnictvi jak obéinniky,
tak bojary, a to véetné prava dédického.
Ti neméli moc delegovanou panovnikem
jako nasSe Slechta, naopak byli v postaveni
opozice viéi knizeci moci na jedné strané
a v postaveni obchodniho partnerstvi vici
svobodnym rolnickym ob¢inam na strané
druhé. Proces koncil az pred 1. svétovou
valkou udrzenim nezavislosti nékterych
obgin a vesnic vzniklych jejich rozpadem,
a to podle statistiky z roku 1912 v Mol-
davsku 18,4 % (hlavné v kraji Vrancea),
v Muntenii 20,6 % a v Oltenii 39,9 %, v ta-
meéjSich krajich Gorj a Vélcea po 63,1%
a v Arges 51,3% [Stahl H. 1958: 338-357;
Stoica 1988]. OvSem procesem feudali-
zace a rozpadem ob¢in nékteré jiz zavislé
vesnice ztratily pfistup k pozemkdm, které
potfebovaly pro udrzeni stavajiciho zpl-
sobu polyprodukéniho hospodareni. Proto
dochazelo k utékdim velkych skupin oby-
vatelstva s cilem najit vhodnéjsi podminky
pro osidleni, hlavné v 15. a 16. stoleti Tyto
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skute€nosti potvrzovaly prace pfinasejici
dalsi historicky material na tfi konference
konané v Kisinévé v 70. letech 20. stoleti
[Inkin 1975, 1978; Paraska 1975; Dragnev-
-Sovetov 1978; Dumni¢ 1978 aj.]

Nejpodrobnéji analyzoval praxi obycejo-
vého prava J. Hosko v ukrajinskych Kar-
patech, a to zejména na zakladé spravnich
a soudnich spisl 14.-19. stoleti [Ho$ko
1999; Langer 2001]. V jeho materidlu na-
|Iézame shody se zdsadami publikovany-
mi Stahlem a v kiSinévskych sbornicich,
kompromisy téchto zasad s litevskym
zakonikem z roku 1468, hali¢skym z roku
1500 a hlavné s polskym z roku 1572. Je
vSak zajimavé oznacovani predstavenych
322 karpatskych a pfikarpatskych obci
v urbafi z roku 1566, kde se pouze ve 33
objevuje termin knjaz (cenez) pfipisovany
rumunskym Valachdm, ve 20 vojt a ve 32
soltys, oba pochazeji z terminologie né-
mecko-polského prava, ve 203 vidsutni ze
staré ukrajinské vojenské struktury, 24 tra-
di¢ni ukrajinsky nazev otaman a v 10 tivun,
jako nejstarSi pravni forma. Mélo by to
charakterizovat tehdejsi strukturu jiz delsi
dobu usedlych obyvatel. HoSko sledoval
také praxi venkovské samospravy a nasel
shodné zasady s pravni ukrajinskou tradi-
ci vychazejici z Ruské pravdy. Tato pravni
norma je znama z opisl, z nichz nejstarsi
je z poloviny 12. stoleti, vztahuje se vSak
jiz k 11. stoleti. Povazuje se za kodifikaci
tehdejsiho obyg&ejového prava, avsak sou-
Casné se predpoklada, ze po uzavreni ob-
chodni smlouvy Rusi s Byzanci roku 911,
misich knézny Olgy roku 943 v Konstan-
tinopoli a po snatku sestry cisare Basilea
Il. Anny s knizetem Vladimirem v roku 988
nastalo obdobi proudu byzantské vzdéla-
nosti do Kyjeva a tedy i vlivu na pravni ko-
dexy. Stejné byzantské kofeny mél i bul-
harsky Zakon sudnyj ljudam z 10. stoleti
i pozdéjsi srbsky zakonik Stépana Dusana
z roku 1349. V8echny se kromé jiného za-
byvaji organizaci rolnické obc¢iny a vycha-
zeji ze zemeédélského zakoniku Nomos
Georgikos zvérejnéného kolem roku 720
a zakoniku civilniho prava Ekloga cisare
Leona lll. z roku 726 [Turec¢ek 1956: 48—



51, 79-104, 130-185, 210-211; Zastérova
1996: 109-111; Hrade¢ny 1998: 127, 150-
151; HoSko 1999] a zakona Basilea Il. roku
1003/4 o kolektivni danové zodpovédnos-
ti za v8echnu pldu, a to nejen intenzivné
obdélavanou. Postihovalo to i aristokracii
a klastery, svobodné rolnické ob¢iny to
vedlo k jesté vétSimu rozvoji pastevectvi.
To se vSak projevilo jinak na Balkané nez
v karpatskych zemich, kam byzantska
pravomoc pfimo nedosahovala a auto-
chtonnost obycejového fadu nebyla re-
gulovana dokonce ani v Sedmihradsku,
kde domaci obyvatelstvo nepatfilo mezi
rovnocenné partnery tzv. statnich narodd,
kterymi byli jen Némci, Madafi a Sekelové.
Druhou pfi¢inou rozdill byl okupaéni pro-
ces osmanské moci, ktery poskytoval dvé
moznosti existence: bud’ nevolnickou pra-
ci a obzivu na osmanskych statcich v ni-
Zinach na kvalitni plidé, anebo svobodné
uzivani horskych oblasti vhodnych pro
pastevectvi. Kromé toho do hor vyhanély
velké skupiny obyvatelstva valky a vojen-
ské razie proti projeviim neloajalnosti vadi
rezimu [BocCkova 2005].

Byzantské zakonodarstvi kodifikovalo
praxi tehdejSiho obycCejového prava, kte-
ré odpovidalo potfebam rolnické obciny.
Jeho zakladem byla kolektivni dafiova
zodpovédnost a jeji samospravny reali-
zaéni mechanismus. Tato kodifikace byla
jednim ze zasadnich ¢inli navratu k oby-
¢ejovému pravu souladicimu s vyvojem
starovékych tradic Pfedni Asie. Znamena-
la odklon od Fimské pravni tradice, ktera
od zéakladu zménila plvodni mediteranni
pravo obycejové, a to od Gaiovych Insti-
tutiones z 2. stoleti a hlavné jejich rozvité
formy v Justinianové kodexu z let 533-
534 (v 16. stoleti nazvaném Corpus luris
Civilis). Jeho zakladem byla individualni
majetkovd a darfiova zodpovédnost. Tyto
normy, stejné jako cely soubor dalSich kul-
turnich prvkd véetné krestanské liturgie,
se z mediteranni oblasti na rozmezi antiky
a stfedovéku zacaly Sifit k severu zapadni
francouzskou cestou a vychodni cestou
balkanskou; obé se setkaly ve stfedovy-
chodni Evropé. Jednim z téchto setkani

dvou svétl je kompromisni tzv. valasské
pravo a jeho projevy ve slovenskych, pol-
skych a moravskych Karpatech [Langer-
-Bockova 2002].
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I e — " Traditional sheep farming in the West

THE PROVISION OF WOOL
BARNS ON LARGE SHEEP

ROUMES IN THE WESTERN
HIGHLANDS OF SCOTLAND

Bruce Walker
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Highlands of Scotland appears to have
provided a supplementary income to large
numbers of tenant farmers operating at
just above subsistence level. These sheep
grazed the common lands round the esta-
blished ferm touns in much the same way
as is still practiced in the crofting areas
of the Western Isles (Outer Hebrides). In
these communities the animals occupy-
ing the common grazings are controlled
by a set of rules administered by the gra-
zing committees. These committees also
decide when the animals are to be allo-
wed on the cultivated lands and arbitrate
on disputes between various owners. The
system works well but does not produce
large rents for the estate landlords.

After the 1745 Jacobite Rebellion the
Highlands were penetrated by a military
road system designed to aid rapid troop
movements. This opened the Highlands to
trade and tourism and gradually changed
the expectations of the landlords owning
the large estates. Contact with English
landlords confirmed that English landlords
expected a much greater return per acre
than was the norm in Scotland. Changes
in the Scottish Legal System in the 1770s
allowed an agricultural revolution to start
in south-east Scotland and gradually
spread through the Lowlands and the co-
astal regions of eastern Scotland. This had
a limited impact on the Highlands where
there was an enormous area of hill grazing
and relatively small areas of fertile ground
in the confines of the glacial valleys (glens)
that subdivided the region.

Increasing the number of sheep on the
hills was a fairly obvious way of increa-
sing the estate incomes but to do this the
floors of the u-shaped valleys had to be
available for winter grazing and lambing.
These glens were heavily populated and
the estates set about trying to redistribute
the population, some by setting up towns,
fishing stations and industries others by
offering incentives to the population to
emigrate to the colonies — The Americas,



Woolbarn,
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east gable

Canada, South Africa, Australia and New
Zealand in particular. It is interesting to
note that at the time of the Union between
Scotland and England the population of
the two countries was roughly equal, that
is, just under five million in each country.
Three hundred years later and the popu-
lation of Scotland is still much the same
whilst the population of England has risen
ten fold.

Emotions connected to the ‘clearance;
of the population from the Highlands to
make way for sheep still run strong in

Scotland. Many papers have been wri-
tten on the subject. These tend to cover
emotive subjects such as absentee lan-
dlords, social injustice, estate econo-
mics, eviction, emigration, pre-clearance
settlements and buildings, landowners
attempts to set up new towns and rural in-
dustries. In every case, the ‘clearance’ of
people to make way for sheep is the prime
topic. One aspect of the ‘clearance’ that is
seldom mentioned is that these landlords
often looked on their property as sporting
estates where paying guests could: stalk
the native red deer, participate in grouse,
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Woolbarn (former
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barracks) — Keppoch
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ptarmigan and caperkaillie shoots; or fish
Atlantic salmon. As a result the estate offi-
ces are often extensive and complex. In
these complexes one building type stands
out in sheer volume - that is the wool barn
where fleece could be held until sold or
dispatched to market.

A study of these wool barns was set up in
the districts of Lachaber, Lochalsh, Skye
and the Sma’ Isles in the early 1980s.’
A paper was produced at that time but
publication was delayed indefinitely by
various civil servants involved with the
prospective publishers. Eventually the pa-
per was published in Northern Ireland in
2000.?

The authors of that paper have traced di-
rect parallels to these wool barns in terms
of storage capacity to sheep farms in Aus-
tralia and New Zealand® but are anxious to
establish whether similar sized structures
are to be found elsewhere.

The largest of the wool barns located du-
ring the survey is at ACHRANICH, Mor-
vern, Argyll (National Map Reference No:
NM704474) built in 1851. A report of
1878 reads: ‘Mr Smith, Achranisch, keeps
his lands in his own hands, and has a deer
forest and a sheep stock of white-faced.
There are also some Highland -cattle.
The deer, sheep and Highland cattle are
all hardy and unlikely to require covered
accommodation™

The wool barn/smearing house is a large,

three storey neo-Gothic structure with
a single storey aisle projection along the
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ground floor of the north fagade. The
overall dimensions of the main block are
32.5mby 7.5 m by 7.0 m high at the eaves
and 10.8 m at the ridge. The aisle adds
a further 5.4 m to the width of the ground
floor. This provides an overall volume of
3046.875 square meters including wall,
floor and roof thicknesses.

The ltalinate Gothic character of the buil-
ding is similar to the style of the Achranich
boathouse of 1853 and the first Ardronish
Tower of 1856-66.

The barn sits close to the Rannoch and the
old farmhouse of Achranich. A survey was
carried out on 16 October 1984 by Ray
Marshall, Adrian Neville, Keith Renton and
Gordon Wallace. The original three storey
structure had been gutted some time after
the introduction of mass concrete con-
struction into Morvern parish in the 1870s,
when the three storey structure was re-
modelled to provide two tall storeys. By
the time this occurred the boom time for
sheep farming had passed and the ground
floor was laid out as a cattle byre.

The remainder of the wool barns in the
region are smaller than Achranich but
are better documented in terms of sheep
numbers.

The wool barn at Keppoch, Kilmonivaig,
Inverness-shire (NGR: NM269809) occu-
pies the shell of a former military barracks
dating from the Jacobite Rebellions.® The
building was surveyed by Fraser Mid-
dleton and Lawrie Orr in October 1984.
The overall dimensions are 27.4 m long,



6.85 m wide and 6.5 m high at the eaves
rising to 9.5 m at the ridge giving an overall
volume 1520 square metres.

An agricultural steading has been built
to one side of the wool barn forming an
almost totally enclosed courtyard. This
complex of buildings is surrounded by
enclosed fields and sheep fanks. This par-
ticular estate is reported as raising over
100,000 sheep per annum in the mid-nine-
teenth century. These grazed approxima-
tely 260 square kilometres of hill pasture.

In addition to the wool barns there were
a number of other structures associated
with sheep farming. These comprise:

- field dikes — enclosing the areas whe-
re sheep were over wintered or where
lambing took place.

- head dikes - protecting traditional
townships from the sheep on the com-
mon grazing.

- fanks - for holding,. Sorting, contro-
lling and marking sheep. Later exam-
ples also incorporate a sheep dip.

- sheep cots - for protecting ewes and
young lambs from predators at lam-
bing time.

- smearing houses - for preparing sub-
stances to be rubbed into the skin and
the roots of the wool to prevent pro-
blems with maggot.

- stells — to provide shelter, for the she-
ep, on exposed areas of grazing.

- washing stages - usually projecting
into running water where the sheep
could be washed to remove some of
the smearing mixture prior to shearing.

Of these structures possibly the sheep
cots could be used as a wool barn for
approximately eight months of the year.
These were of an entirely different con-
struction to the wool barns being based on
the old Highland creel house but omitting
the thick turf outer walls. Sir George Stuart
Mackenzie describes such a cot in 1809:

“Cots may be very easily and cheaply
constructed after the manner of Highland

cottages, where birch trees or others ha-
ving a natural bend, or branches of any
large trees can be got. The framework is
constructed as follows: Two trees or large
branches are laid together, so that the
distance between the thick ends may be
12 or 14 feet [3.60 m x 4.20 m]. The small
ends are then morticed together and fas-
tened with a wooden peg. About four feet
[1.20 m] below this a piece of wood is laid
across, morticed and fastened: the ends
projecting about a foot on both sides. Small
projecting pieces are also fixed at the hei-
ght where the roof is to begin. These parts
are now called couples and when a su-
fficient number have been prepared they
are set up at a distance of ten feet from
each other. They are now joined together
at top by straight trees being laid along
into the forks made by the crossing of the
ends of the couples. Similar pieces are laid
along the sides resting on the projections,
and the whole are fastened by means of
pegs, similar to what ship carpenters call
treenails. To form the roof, small straight
trees. Usually birch or Scotch firs, are laid
across the rails, the thick ends being nai-
led to the lowermost rail. A rail is also fas-
tened along the inside of the couples near
the bottom. On this and the lower roof rail
are nailed spars, which are placed close
together but not so as to exclude a free
circulation of air. In the front, spaces are
left open at intervals. The thatch consists
of heath, which is the most durable of all
others. There is some art required in lay-
ing it on, although the operation appears
to be very simple. The first layer consists
of heath, having the thick roots cut off,
and nicely arranged and fastened down by
long pieces of wood tied with willow and
twigs to the framework. The heath is then
laid on without regard to roots, except
having them inmost. The thatch is laid on
thicker and thicker towards the top, where
it is fastened by means of a thin sliced turf
laid along. The whole is distinctly seen in
the plate which represents the framework
and the appearance of a cot which has
been constructed as already described..
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Cruck couple sheep cot by Mackenzie.

Moveable cots may be made, with frames
filled with straw or heath, by means of wic-
kerwork, the sides being made of wicker-
work alone”.”

Mackenzie may have been unfamiliar with
carpentry terms since the joints he de-
scribes as “mortise” are normally “half-
-lapped” on this type of structure, or it
may simply be an error in translation from
Gaelic to English.

The sheep cots served another purpose
when sheep rearing gave way to cattle far-
ming. These roofed structures with wicker
external walls provided ideal conditions
for the drying of hay in a region where it is
possible to have a summer where there is
rain almost every day. Had this not been
the case this particular type of building mi-
ght have disappeared completely as has
the “creel house” which provided the mo-
del for the original “cots”.?
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The question that emerges is: Were the-
re other types of structures on the sheep
roumes that have been lost? If so what mi-
ght they have been?

The answer may lie in the Falkland Islands
which were settled by Scottish sheep far-
mers about the same time as the sheep
roumes were set up in the western High-
lands of Scotland. Another possibility is
the South Island of New Zealand where
many of the sheep farmers are of Scottish
decent but there are many other exter-
nal influences. Colin Wheeler, an artist/
illustrator provides a tantalizing glimpse
into this society in his book Historic Sheep
Stations of the South Island.’ In many re-
spects the buildings illustrated by Wheeler
look like the buildings on sheep farms in
Australia which have an entirely different
climate. Perhaps some of the delegates at
the CArpatian Sheep Farming conference
will provide some further clues.
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laskym spésobom je unikatom a Specifi-
kom tradi¢nej ludovej kultury Slovenska.
Jeho jedineCnost je aj v tom, Ze sa v hiom
spajaju ekonomické, hospodarske, prav-
ne a kulturne aspekty. Z etnografického
hladiska doteraz nebola venovana patri¢-
na pozornost komplexnej dokumentacii
tohoto vyznamného fenoménu. Okrem
vyskumnych vedeckych projektov nie-
kolkych odbornikov, ktoré len z Casti boli
publikované, muzea s celoslovenskou
alebo regionalnou pésobnostou zbiera-
li artefakty pastierskej kultury len v ramci
dokumentacie problematiky [udovych za-
mestnani.

Vznik $pecializovanej expozicie je len pri-
rodzenym vysledkom zaujmu, vedecké-
ho vyskumu, cielenej akviziénej innosti
muzea, ktoré od zaciatku kreovalo viziu
prezentacie a popularizacie takého vy-
znamného fenoménu akym ovciarstvo
a jeho kultura nesporne je.

Liptovské muzeum a jeho poboc¢ka Naro-
dopisné muzeum v Liptovskom Hradku sa
venuje dokumentovaniu ovciarstva uz dlh-
8i Cas a systematicky. ESte v pociatkoch
vzniku muzea v patdesiatych a Sestdesi-
atych rokoch 20. storocia sa podarilo pre
zbierkovy fond muzea ziskat originalne
predmety — odevné sucasti valachov, ty-
pické pastierske kapsy, opasky, valasky,
palice, mnozstvo Crpakov a ich predme-
tov spojenych s tradi€nym spracovanim
ovcieho mlieka. V sedemdesiatych rokoch
sa zacala intenzivna spoluprdca muzea
s nestorom slovenského ovciarstva ba-
¢om Petrom Slosiarom z Liptovskej Por-
ubky. Patril medzi priekopnikov moder-
ného ovciarstva, dlhodobo spolupracoval
s Vyskumnym ustavom Ovciarskym, po-
dielal sa na zavadzani strojného dojenia
oviec. Na svojom salaSi uz v roku 1964
skusal prvy prototyp na dojenie. Okrem
toho, ze bol vynikajuci odbornik ov¢iar,
bol aj talentovany umelec rezbar. Mizeum
od neho ziskalo za symbolicku cenu velku
kolekciu ¢rpakov, foriem na syr a tiez figu-
ralnych plastik.



Uz v roku 1978 bola do planu vedecko-
vyskumnych uloh Liptovského muzea
zaradena uUloha — Tradic¢né ovciarstvo sa-
lasnictvo v Liptove — ktora sa v roku 1981
rozSirila o Zmeny v tradi¢nom salasnictve
v obdobi po kolektivizacii pédy v Lipto-
ve. Vysledky rieSenia uvedenych uloh su
nielen v zavereCnych spravach a v ar-
chivnych dokumenta¢nych materidloch
v muzeu, ale boli spracované aj v publika-
cii Ovéiarstvo a salasnictvo v Liptove, ktoru
vydalo obdgianske zdruzenie Spolo¢nost
priatelov Muzea liptovskej dediny v roku
1999.

V Muzeu liptovskej dediny v Pribyline,
ktoré je suCastou Liptovského muzea sa
uz v rokoch 1993-1995 zacali organizo-
vat prvé programové podujatia zamerané
na propagaciu ovciarskych a salasnickych
tradicii pod nazvom OvcCiarska nedela.
Podujatie ziskalo popularitu nielen u na-
vStevnikov muzea v prirode, ale aj u Casti
odbornej verejnosti. Na zaklade zaujmu
odbornej a laickej verejnosti bola prehod-
notend koncepcia tohoto programového
podujatia a od roku 1999 sa zacalo pri-
pravovat ako nadregionalne s aktivnou
ucastou chovatelov oviec a spracovatelov
produkcie ich chovu. Sucastou podujatia
je napriklad sutaz rezbarov v oblasti pas-
tierskeho rezbarskeho umenia ,,O Slosia-
rov nozik“ ale aj sutaz v kvalite vyrobkov
z ov&ieho mlieka — hrudkovy syr, bryndza,
zinGica a syrova Specialita. V programe sa
prezentuju jednotlivé historické regiony
Slovenska s charakteristickymi pastier-
skymi a ovcCiarskymi l[udovymi tradiciami,
zvykmi, tanecnym a hudobnym folklérom.
napriklad v roku 2002 sa OvcCiarska nedela
uskutocnila za U¢asti 6smych historickych
regiénov, ucinkovalo viac ako 250 os6b
a podujatie navstivilo viac ako 2,5 tisic na-
vstevnikov.

Hodnoty a vyznam pastierskej a ovCiarskej
kultury nas priviedol k myslienke vybudo-
vat Specializovanu expoziciu venovanu te-
jto oblasti. Vypracovali sme Uspesny pro-
jekt, ktory bol prostrednictvom Agentiry
pre rozvoj malého a stredného podnikania

podporeny v programe PHARE z pros-
triedkov Eurdpskej unie. Projekt spocival
v rekonstrukcii podkrovného priestoru bu-
dovy Narodopisného muzea v Liptovskom
Hradku a jeho vyuziti pre Specializovanu
prezentaciu. Samotny nazov projektu
Ovciarske muzeum - Galéria ludového
vytvarného prejavu hovori, ze expozicia
pozostava z dvoch ¢asti, Prirodzené roz-
delenie poskytuje aj samotny expozi¢-
ny priestor podkrovia historickej budovy
Solného a Medného uradu z roku 1725.
Pbvodné stavebné prvky konstrukcie stre-
chy a mohutné originalne kominové tele-
sa vytvaraju neopakovatelny exteriér pre
expoziciu. UzZ pri vstupe do expozicie na-
vStevnika uputaju typické salasné stavby.
Pozera sa do koliby, ktora bola nielen vy-
robnou produktov z ov€ieho mlieka, ale aj
priestorom na denny a no¢ny odpocinok
ovCiarov. Navstevnik takto ziska obraz,
ako to vlastne na tom salasi bolo, s akymi
predmetmi ovc€iari pracovali. Je tu ohnisko
a nad nim na drziaku ,kumhare“ zavese-
ny kotol so Zin€icou. Okolo su rozlozené
drevené debnarske nadoby - putera, $a-
fliky, obone na zingicu, varechy, trepaky
a ostatné pomdcky. Oproti ohnisku je jed-
noduché 16zko z dosiek ,prichna“ prikryté
dekou z ov€ej viny. V povalovom priestore
nad vstupom do koliby su drevené vojen-
ské kufre s osobnymi vecami valachov. Pri
vonkajSej stene su ulozené gelety na do-
jenie. Vedla koliby je dalsi typicky salasny
objekt z Liptova - ,,Komarnik“, ktory sluzil
na ulozenie syra a uUschovu cennejSich
predmetov, napriklad zvoncov.

Vo vitrinach prvej asti expozicie su insta-
lované predmety spojené s tradi¢nymi for-
mami salasného spdsobu chovu oviec. Su
to predovsetkym &rpaky, drevené nadoby
na pitie zinCice z réznych regidnov, boha-
to zdobené. Okrem pracovnych nastro-
jov a pomb6cok dominuju predmety Uzko
spojené so samotnymi ov¢iarmi — odevné
sucCiastky, charakteristické doplnky ku
ktorym patria bohato zdobené pastierske
kapsy, Siroké viacprackové opasky, ale aj
Sperky a ozdoby. V Liptove nosili bacovia
Siroké mosadzné prstene, spony - blan-
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ciare na kosele, ozdobné puklice, pracky
a iné spinadla. Suc€astou vystroja ovciara
boli nielen valasky, ktoré v starSom ob-
dobi sluzili ako sekerky, a ako zbran v su-
boji s dravou zverou, ale aj rézne palice.
V priestore je aj pat figurin v odeve ovcia-
rov z réznych historickych regiénov. Je to
baca z Liptova, z dolnej Oravy a Horehro-
nia. Pozornost navstevnikov putaju najma
“juhas“ z Hontu v dlhej huni zo sukna
zdobenej aplikaciou kozenymi remienka-
mi a ové&iar zo Zamaguria v ,,gube” z ovCej
viny.

Do druhej Casti Specializovanej expozi-
cie navstevnik pomaly prechadza popri
vystave malovanych salaSov zo zbierok
Slovenského banského muzea z Banskej
Stiavnice. Volne na podstavcoch, ale aj vo
vitrinach su drevené plastiky zobrazujice
valachov, pastierov, celé kompozicie sa-
lasov aj so stavbami, oveCkami, straznymi
psami a dokonca chovanymi prasiatkami.
V slovenskej ludovej kulture sa narodenie
spasitela spaja s prostredim salasa a tak
sa v expozicii nachadzaju drevené vyreza-
vané betlehemy od vyznamnych tvorcov
z celého Slovenska. Expozicia pokracuje
prezentaciou bacovského riadu - varechy,
¢rpaky Erpacky a rozne iné Uzitkové nado-
by a predmety. VSetky su precizne vyho-
tovené z kvalitnych drevin a predstavuju
vrcholnu uroven pastierskeho rezbarske-
ho umenia.

Vyznamnu &ast pastierskeho vytvarného
prejavu tvoria hudobné nastroje a v expo-
zicii im patri osobitny priestor. Od archa-
ickych signdlnych trdb a rohov réznych
dizok, cez koncovky, viacdierkové pi§-
taly, az po unikatne fujary, ktoré zaujmu
navstevnika predovSetkym svojou ume-
leckou vyzdobou. Ov¢iari boli v minulosti
nerozluéne spojeni aj s gajdami a gajdica-
mi, ktoré spolu korytkovymi slacikovymi
nastrojmi patria medzi archaickeé.

Expozicia je budovana ako zivy mecha-
nizmus, jej suCastou je napriklad maly
amfiteater. Tu moézu navstevnici nielen
odpodivat, ale aj sledovat multimedidlnu
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prezentaciu, pocuvat pribehy bacov, po-
vesti a rozpravky a pozerat sa do zivého
ohna v piecke. Su¢asna podoba expozicie
nie je kone¢na. Variabilné instala¢né prv-
ky umozZfuji zmenu, dopifianie a vymenu
exponatov.



SUMMARY

At The Ethography Museum in Liptovsky Hradok
has been opened to public the specialized expo-
sition Museum and Gallery of Shepherds Culture
in October 2005.The museum goes beyond regi-
on department. Its rise has been a natural result
of an interest, a scientific research,an goal-di-
rected acquisition activities of the museum. At
the begining all these attributes started to create
the vision of the presentation a the populisation
very important phenomenons — shepherd and
its culture.Thanks for different circumstances
they belong to a live traditional culture up to the
present days. Sheep breeding has many deffe-
rencies in Slovakia in comparison with others
contries. They represente very important share
of Slovak Republic to the European cultural tra-
ditional.
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stéddach bolo rozsirené uz od stredoveku.
Utvaranie zdruzeni chovatelov pre spo-
locné salaSné hospodarenie bolo vSak
na Slovensku zname az po rozsireni sa-
lasného chovu oviec v ramci kolonizacie
pastierov na valaskom prave v 16. a 17.
storoci. Vytvorenie salaSnych kolektivnych
spolocenstiev, pri ktorych starostlivost
o0 hospodarske zvierata presla na profe-
sionalnych ov¢iarov, umozfiovalo chova-
telom venovat sa nerusene rolnickej praci,
pripadne doplnkovému ¢&i remeselnému
zamestnaniu. Podla Statistiky z roku 1897,
kedy bol Liptov rozdeleny na tri Casti, sa
v okrese Ruzomberok chovalo 16 353 ku-
sov, v okrese Mikulas 16 347 a v Hradku
14 053 kusov oviec. Podla supisu hospo-
darskych zvierat, ktory nariadil Okresny
urad v Liptovskom Mikulasi za roky 1928
— 19830, bol najvyssi stav chovanych oviec
v hornom Liptove. V Liptovskej Tepli¢ke sa
chovalo 1871 kusov, v Liptovskej Kokave
1369, v Hybiach 1422, v Pribyline 956 a vo
Vychodnej 702 kusov oviec.

Chovatelia oviec boli zdruzeni v salas-
nych spolkoch, ktoré vznikali na zaklade
administrativneho usporiadania obci, ma-
jetkovych alebo rodovych vztahov, foriem
zastavby a podobne. Hlavnym pravom
¢lena spolku bolo vyhanat ovce do spo-
loéného stada a poberat prislusnu &ast
produkcie syra. Medzi hlavné povinnos-
ti patrilo starat sa o pasienkové plochy
a o majetok spolku, s ¢im suviselo odpra-
covat urgity pocet dni na &isteni a udrz-
be pasienkov, na oprave ciest na salas,
na stavbe, pripadne premiestiiovani sa-
lasnych objektov, na preprave a opra-
ve salasného inventara. Na Cele spolku
stal jeden z chovatelov, salasny gazda
~Salasnik“ a pod jeho spravu patrilo celé
hospodarenie salasa. Medzi jeho hlavné
povinnosti patrilo vybrat vhodnych pas-
tierov do funkcie bacu a valachov, v mene
spolku podpisat s nimi zmluvu a urcit im
podmienky hospodarenia. Salasnik mal
na starosti kontrolu narabania s mliekom,
dozor nad rozdelovanim produktov, sta-
rostlivost o predaj prebytkov, aby sa tak



ziskali peniaze do pokladnice spolku . Na-
kupoval sol pre ovce, zabezpec€oval pre-
voz salasného riadu pri stahovani salasa
a urcoval poradie pri koSarovani pozem-
kov. Cez celé pastevné obdobie salasnik
dozeral na chod salasného hospodarenia,
rieSil problémy, zastupoval zaujmy spolku
vocCi bacovi i voci vrchnosti, reprezentoval
a zastupoval spolok. Za pracu dostaval
odmenu v naturalnej podobe z vyrobkov
salasa, pripadne urcity pocet koSiarnych
noci. Hospodarenie salasa vyuctoval sa-
lasnik v jeseni po skonceni salaSného
obdobia, alebo v zime pred Vianocami
na schédzi, ktoru volali ,rachung”, ,po-
ratunok”. Vtedy volili aj salasnika a bacu.
VS8eobecne mali pri volbe prednost miest-
ni ovCiari a len zriedka prenikali do Lip-
tova bacovia z inych oblasti, najCastej-
Sie zo SpiSa z Lendaku. Bolo to vzdy len
v krajnom pripade, kedZe ovdciari z tohto
regionu nedosahovali pozadovanu Uroven
produkcie mlieka, vyrabali chutovo odlis-
nu Zincicu a nepoznali vyrobu ostiepkov
a parenic. Aj podmienky najimania pastie-
rov na Spisi boli iné ako v Liptove. Tu sa
bacovia a ostatni ov€iari zjednavali s pred-
stavitelom salasného spolku na pastevné
obdobie za uréiti odmenu a vydavky sa-
lasa hradil spolok. Na Spisi sa zauzivalo
zjednanie ,,,na vydaj“, ,na ruku“, ked baca
spodujimatel” dostal do hospodarskeho
uzivania stado oviec, od ktorého potom
daval chovatelom dohodnuté mnozZstvo
produktov. VSetky vydavky salasa, sol pre
ovce, zaludky na klag, poplatok za pozi-
Canie salasného riadu a podobne, uhrad-
zal sam. Obdobou takéhoto hospodarenia
bolo salasné hospodarenie v Liptovskej
Teplicke.

Bacovia a valasi so svojimi vedomostami
o produkcii mlieka sa vyrazne odliSovali
od pastierov inych hospodarskych zvierat,
¢o sa odrazalo v ich spolo¢enskom po-
staveni a odmerfiovani. Znalost bacovania
sa odovzdavala z generdcie na generaciu,
takze v niektorych obciach sa vytvorili tra-
di¢né baCovskeé a valaské rodiny s chyrom,
ze dobre ovladaju svoje remeslo. Takéto
dediny mali na okoli povest ako strediska

kvalifikovanych bacov a valachov. V hor-
nom Liptove to boli najma obce Liptovska
Teplicka, Vychodna, Hybe, Pribylina, Ja-
kubovany a Liptovska Porubka. V dolnom
Liptove to boli predovSetkym Liptovské
Sliace. Do funkcie bacu zvolili najstarsie-
ho a najSikovnejSieho ovc€iara. V salasnej
zapisnici z 25. marca 1934 z Dovalova sa
bacovi Danielovi Jariabekovi z Hyb ukla-
daju takéto povinnosti : ,Bacovi sa prisne
uklada, aby syr riadne vypracoval, hrudy
na vetristom mieste drzal a ¢asto prekla-
dal, menovite Cistoty prisne dbal! Pasu
Setrit, a nie humplovat. Statok milovat ako
svoj vlastny, bdiet na statok tak vo dne
ako v noci, choroby odstrafiovat a nohy
oSetrovat ovciam, aby nestala krivacka“.
Prace na salaSi okrem bacu vykonavali
dalSi pastieri oviec, pre ktorych bolo vSe-
obecne zauzivané pomenovanie valach
alebo ovc€iar. Skupina valachov sa dalej
delila podla vykonavanych prac. Po ba-
¢ovi mal najddlezitejSie postavenie starsi
valach ,poubaca“. V Liptove sa zauziva-
lo pomenovanie zimovy alebo zimovny
valach, ktory spolu s bacom vykonaval
prace okolo oviec po cely rok. Pretoze
boli zjednani na cely rok, volali ich aj ,ro-
Citymi“. Ostatni boli len ,prijednanci® boli
zjednani len na letné obdobie. Zauzivany-
mi pomenovaniami pre valachov boli ,pa-
selnik®, ,stris¢iar“, ,dojciar“, vychadzalo
sa z ndzvov prac, ktoré valasi na salasi
vykonavali. Osobitné postavenie mali pas-
tieri nedojnych oviec, jariek a baranov. Vo-
lali ich ,jarCiar* a ,baraniar®. Ich hlavnou
povinnostou bolo past a v noci strazit ne-
dojné ovce, ako aj pomahat pri ostatnych
pomocnych pracach. Funkciu pomocnika
na salasi plnil ,honelnik“, chlapec vo veku
10-15 rokov, ¢asto syn bacu, alebo brat
valacha. Baca a ostatni ovCiari sa s pred-
stavitelmi salasného spolku zjednavali
na urcité pastevné obdobie za urcitl od-
menu. Dokladom zjednania bola pisomna
zmluva, ktora bola zapisana v knihe salas-
nych zapisnic a podpisovali ju obidve zu-
Castnené stranky. V zmluve bola zapisana
nielen vySka odmeny pastierom, ale aj ich
povinnosti, prikazy, zdkazy a podobne.
Odmena ovciarov bola CiastoCne penaz-
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na, v zmluvach uvadzand pod nazvom ,le-
tusny najom* v zlatych a neskdr korunach
a ,tiziouka“ tyzdenna mzda v ostiepkoch.
K platu si ovéiari zjednavali urcité mnoz-
stvo syra, ako aj pasenie vlastnych oviec.
Mali moznost ko$arovat a chovat na sa-
lasi oSipanu. Tieto davky boli odstuprio-
vané podla funkcie, aku ovciar na salaSi
vykonaval. Na jar, pri vyhone oviec na sa-
las, chodili pastieri po domoch chovatelov
vyberat si koledu ,,vyhnan6“. Podla zapis-
nice napisanej v Dovalove dna 25. marca
1934 ,placa sa ustanovuje nasledovne :
Baca a paselnici maju rovny plat, suce ka-
zdému tyzdenne 6 ostiepkov, na celé pa-
sebné obdobie po K&. 100. Dalej kazdé-
mu po dva pary krpcov, zvy&ajne koledy
sUce na jar — slaninu, sol, chlieb a zemiaky
a na Ducha miesto chleba pre vSetkych 50
Kil.muky &.4. Kone¢ne sa povoluje baco-
vi 7 oviec, paselnikom 4 ovce bezplatne
drzat, inacej po jednom prasati drzania
sa povoluje, nemocenska podla zakona,
polovicu valasi a polovicu majitelia oviec.
Poplatok za koSiare prinalezi valachom®.

V dedinach s rozvinutym chovom oviec
znamenal vyhon na spolo¢né sezénne
pasenie mimo obce vyznamnu udalost
hospodarskeho roka. Chovatelom ,mie-
Salnikom“ sa uréeny termin oznamoval
zauzivanym spésobom : v kréme, vybub-
novanim, v nedelu pred kostolom. Uz pred
vyhonom chodili sa ovce v spoloénom
krdli past na luky. Hlavnym cielom bolo
otuzit ich po zimnom obdobi, postupne
privykat na ind formu potravy a vytvorit
postupny prechod zo zimného kifmenia
senom na pastvu. Prvy vyhon na sala$ sa
tradi€¢ne urcoval na niektory den v druhej
polovici aprila, zaviselo to od vhodnych
klimatickych podmienok. VSeobecne sa
tradovalo, Ze asi tyzden pred Dzurom (Ju-
rajom, 24.1V.) musia byt ovce uz na salasi.
Bolo to vraj preto, aby na ovce nezahr-
melo v mastali, lebo potom by vraj slabo
dojili. Mozno povedat, ze az do prvej po-
lovice 20.storoCia sa vykonavali a prakti-
zovali rozli€né ukony magického charak-
teru so zamerom ochranit zdravie stada
a pastierov, chranit ich pred nepriaznivy-
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mi vplyvmi nadprirodzenych sil, pozitivne
ovplyviovat dojivost oviec a zabezpecit
prosperitu celého salasa. Najviac magic-
kych praktik sa vztahovalo na odchod
oviec zo dvora a na ich miesanie do spo-
lo€ného krdla. Valasi s bacom slavnostne
oble€eni, so znakmi pastierskeho stavu,
so Sirokymi viacprackovymi opaskami,
s bohato zdobenymi pastierskymi kap-
sami, s valaskami a s podperenymi klob-
ukmi, vyhanali kazdému hospodarovi ovce
z ovc€incov a dvorov. V Pribyline pastieri
len stali pred domami a gazdovia si sami
vyhanali ovce na ulicu. V Liptovskej Tep-
licke davali pod prah ov€inca retaz, aby
sa ovce drzali v krdli pokope. Rovnako
aj vo Vazci ovce prechadzali cez retaz,
aby sa vraj tak spolu drzali, ako ohnivka
v retazi. Gazdiné oblievali pastierov vo-
dou, aby ovce dobre dojili. Pastieri kon-
trolovali pocet a vlastnicke znaky a hnali
ovce na ur¢ené miesto mieSania. Niekde
to byvalo uprostred dediny, najCastejSie
vSak na okraji obce smerom k pasienku.
V Liptovskej Porubke zhromazdovali ovce
do ohrady za dedinou. Vo v&¢Sine pastier-
skych obci — Vychodnda, Dovalovo, Lip-
tovska Porubka, Jakubovany sa miesanie
robilo tak, Ze bac¢a vosiel do stredu krdla
a valasi okolo neho hnali ovce do kruhu.
Verilo sa, Ze tymto Ukonom sa ochrani ki-
del od $kdéd. Do kruhu ich vraj hnali preto,
aby sa im hlavy zakrdtili a tak skoér zabudli
na dedinu a jahnata. Baca v strede nasy-
pal tri kdpky soli, zatal valaSky do zeme
v tvare kriza, klakol si na kolena, klobuk
zlozZil z hlavy a povedal : Tak nam Panboh
pomahaj! V Ziari ba¢a Adam Labaska este
v prvej tretine 20.storocia pri mieSani vy-
konaval praktiky, ktoré mali ochranit ovce
od vsetkého zlého. MieSanie sa robilo po-
nize dediny za vodou, na kolese. Tu valasi
zohnali vSetky ovce dokopy. Do prostried-
ku vosiel ba¢a, do zeme zatal oproti sebe
dva valasky, nakriz zapichol do zeme dva
noze tak, aby vznikol uzavrety chraneny
priestor. Do stredu nasypal képku ozim-
ného Zita, na obilie polozil vajce a vrch po-
sypal solou. Potom si zlozil klobuk z hlavy
a chodil do kruhu, ovce chodili za nim.
Nakoniec este zapalil tymian, ktory musel



dobre dymit, aby sa stado okiadzalo. Ka-
zdému z valachov prilepil este gulku ,,Cer-
tovho lajna” kupeného v apatieke v mes-
te na klobuk za okovanec, ako ochranu
od vsSetkého zlého. Po mieSani salasnik
ponalieval bac¢ovi, valachom a pritomnym
gazdom paélenky do poharika. Hovorilo
sa : Vypime si, aby nam ovce dobre do-
jili. V Pribyline baca eSte pred vyhonom
kupil v apatieke v Liptovskom Hradku ty-
mian a Certovo lajno — prasok, alebo zrnka
s vyraznym zapachom. Za dedinou valasi
nakladli ohna, zapdlili slamu, ktoru zobra-
li z niektorého humna. Ohen musel dobre
dymit, az potom pridali kipené pripravky
a zeliny a hnali ovce dokola. Ovce v kruhu
baca posypal solou v tvare kriza. Potom
nasledoval vlastny odchod na sala$, v po-
menovani vSeobecne znamy ako redik, re-
dikanie. Odchod na sala$ mal presne za-
uzivany postup a poriadok. Na ¢ele sprie-
vodu kracal bac¢a so salasnikom, za nimi
i8li valasi s muzikou a ovce. Za vozmi iSli
salasnici, gazdovia, ktori sa vybrali odpre-
vadit ovce az na sala$, manzelky ov€iarov,
ktoré Sikovali oSipané. Cestou na sala$
nesmela prejst popred kidel Zena, lebo by
ako striga mohla odobrat ovciam mlieko.
Ked' ovce prechadzali cez vodu, baca iSiel
prvy a aby voda neodplavila ovciam mlie-
ko, ,frkol spak ruky soli do vody*“.

Po prichode na sala§ bac¢a pokracoval
vo vykonavani magickych praktik, ktoré
mali zabezpecit hospodarsku prosperitu.
Na dvere koliby urobil trojkralovou krie-
dou kriz, svatenou vodou vykropil celu
kolibu a obradne zalozil oheri. Tento oheri
nesmel celé leto vyhasnut, inak by sa pri-
hodilo nestastie. Aby boli ovce uchrane-
né od vsetkého zlého, baca obkiadzal aj
koSiar. Z vihkejSieho dreva, najCastejsie
z viby, urobil oher, dal dor svatené bylin-
ky a nechal ho horiet na niekolkych mies-
tach okolo koSiara. V Jakubovanoch bolo
zvykom zobrat obilie z troch chotarov,
napriklad z Liptovského Ondreja, Konskej
a Jakubovian, pomiesat so solou a rozde-
lit na devéat kdpok. Képky sa potom rov-
nomerne rozlozili po obvode celého koSi-
ara, zapalilo sa Certovo lajno a okiadzalo

sa. Vo Vazci po prichode na salas, ked' isli
ovce prvykrat do kosiara, baca dal pokyn
valachom, aby Zehnali oveckam. Zehnali
ich ¢ecinou, krord namacali v Sechtari vo
vode, ffkali ich, aby na ne nemali vplyv zlé
sily. Bolo zvykom aj ohen naklast v kosi-
ari, obvykle sa vyberalo miesto s mrave-
niskom. Ohen musel dobre dymit. Valach
striSc¢iar obehol kosSiar s chlebom v ruke,
aby ovec€ky chodili len za nim. Do Jana
sypali sol' do gelety pred dojenim, aby stri-
gy ovciam neskodili a mlieko neodoberali.
Po vykonani vSetkych tychto obradnych
Ukonov spojenych s prichodom oviec
na sala$, bolo zvykom pohostit pritom-
nych gazdov a funkcionarov salasného
spolku. Vydavky za pohostenie znasal
baca a salasny spolok. Ponukala sa palen-
ka, slanina, chlieb a ba¢a rozkrojil na lopa-
ri kisok z prvého syra.

Odchodom ovéiarov so stadom oviec
na salas sa zacal ich takmer patmesac-
ny pobyt mimo obce. Denny harmono-
gram zivota a prace ovciarov bol prisne
podriadeny starostlivosti o zverené stado
a spracovaniu mlieka, ktoré dodavalo sa-
lasnictvu jedine¢nost a osobitost oproti
inym formam pastierstva. Pracam suvisi-
acim s dojenim a spracuvanim mlieka sa
prispbésoboval sled vsSetkych ostatnych
¢innosti vykonavanych na salasi.

Pracovny den sa zacinal pomerne zavéa-
su. V lethom obdobi sa vstavalo o tretej,
na jar a v jeseni o pol piatej. Prvy vstaval
bata a on budil ostatnych. Rozduchal
pahrebu, zalozil ohen a dal zohriat vodu
do kotla. Valasi si upravili 16zka, obliek-
li sa na dojenie a po vyplachnuti nadob
na mlieko teplou vodou, odchadzali vsetci
ku kosiaru dojit. Pri najbeznejSom pracov-
nom obsadeni salasa piatimi ov&iarmi ako
doji¢i pracovali Styria — baca, dvaja valasi
a pastier mladych oviec ,jarCiar“. Najob-
vyklejSie obsadenie strungy, priestoru kde
sa dojilo, podla starych ov€iarov byvalo
takéto : uprostred strungy sedeli dvaja
valasi chrbtami k sebe, na pravom okraji
strungy obvykle sedaval ba¢a a na lavom
dalsi dojciar. Dojenie trvalo priemerne dve
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hodiny, jeho dizka zavisela od poé&tu oviec
a od ich dojivosti. Jeden ovc¢iar podojil pri-
emerne osemdesiat oviec. Ovce k strunge
nahanal honelnik brezovym pratom alebo
bi¢om. Brezovy prut bol pruzny a nepola-
mal sa.

Po rafajSom dojeni valasi s honelnikom
sa narychlo naranajkovali. Obvykle iba
postojacky vypili €rpak zinCice s kuskom
chleba a uz vyhanali ovce na pasu. V let-
nom obdobi sa ovce vyhanali z kosiara
medzi piatou a Siestou hodinou. SnaZzili
sa odist na pastvu ¢o najskor, aby dopo-
ludnajSie pasenie trvalo aspon pat hodin.
Valasi sa pri paseni striedali tak, ze vzdy
jeden zostal pomahat bacovi pri pracach
v kolibe. Dopoludniajsie prace na salaSi
pozostavali najma zo spracovania nado-
jeného mlieka, umyvania salasného riadu
— geliet, putery, kotla, upratania koliby,
nachystania dreva, nosenia vody. kimenia
oSipanych a psov, prekladania koSiarnych
ohrad, pripadne vyroby parenych a ude-
nych syrov. Obed spravidla pripravoval
baca. Poludiajsi odpocinok trval priblizne
dve hodiny. Po€as neho ovciari obedovali
a odpocivali. ObednajsSie dojenie sa zaci-
nalo okolo pol druhej. Popoludni sa zo-
pakoval cely dopoludnajsi program prac
okolo koliby. Uréeni valasi ihned po dojeni
odchadzali so stddom na pasu, odkial sa
vratili az k veCernému dojeniu. V lete to
bolo az okolo dvadsiatej hodiny, v jeseni
o jednu ¢i dve hodiny skér. pri uréovani
Casu sa v starSom obdobi pastieri riadili
zésadne podla sinka. Po ve¢ernom dojeni
bolo potrebné znova vykonat vSetky prace
spojené so spracovanim mlieka a umytim
nadob, ovciari sa navecCerali, urobili pori-
adok v kolibe a ulozili sa na noény odpo-
¢inok. Posledny chodil vzdy spavat baca,
ktory este skontroloval stado v koSiari
a tiaz valachov, ktori cez noc mali povin-
nost strazit ovce.

Hlavnou podmienkou uspeSného salasné-
ho hospodarenia bola kvalitha pasa a jej
spravne pouzivanie. Pri vybere pastvin pre
ovce sa vychadzalo z poznatku, Ze ovca
skonzumuje aj také rastliny, ktoré iné hos-
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podarske zvierata nespasaju. Pri paseni
sa uprednostriovali miesta suché, na vy-
sIni, pasenie na mokrych ldkach sa po-
vazovalo za Skodlivé. Miesta na pasenie
kazdodenne ur¢oval bac¢a. Dbal na to, aby
dojné ovce nechodievali na strmé a ka-
menisté ubocia, aby namahavou dalekou
chdédzou nestracali mlieko. Staral sa, aby
dvakrat za sebou sa nesli past na to isté
miesto. Na velkych volnych plochach pa-
stvin pastieri chodili pred stadom. V lese
a na uzkych chodni¢koch ,prtiach”, isiel
jeden valach vpredu a jeden vzadu. Ulo-
hou pastierov bolo dbat aj na to, aby ovce
nezasli na také miesta, kde by spdsobili
$kody na urode, lesnom poraste, pripad-
ne nezasli na cudzi pasienok. Ak sa taka-
to skutoCnost prihodila, bola predmetom
pokonavok a uhrady odSkodného. Ak sa
pastierovi pri paseni ovca zatullala, ale-
bo mu ju ukradol zlodej, musel dat’ svoju
ovcu chovatelovi ako nahradu, alebo za-
platit’ prislusnu financnu Ciastku. Ak ovcu
roztrhala drava zver, musel pastier o tom
doniest dokaz, odovzdat majitelovi podla
moznosti hlavu s uSami, na ktorych bolo
viditelné oznacéenie ovce. Podobne ak
ovca uhynula, pastier musel takéto zvie-
ra, alebo aspon kozu odovzdat gazdovi.
Ovce sa na salaSi pravidelne pocitali raz
tyzdenne a pri paseni v holi dvakrat tyz-
denne. Ovce zatvorili do koSiara a Uzkym
otvorom ich po jednej vypustali. Baca uka-
zal na prvu so slovami Prva bozia a potom
uz len druha, tretia, az po tridsatdevat.
Styridsat volali meru a potom este pod&i-
tali do péatdesiat. Kazdu péatdesiatku zna-
¢ili rovasikom, vrubikom na lesu koSiara.
Vyznamnu ulohu pri paseni plnili zvonce.
V Liptove boli najoblibenejSie tzv. klopare
jelSavskych zvonkarov. Podla velkosti sa
rozdelovali na klopare, polklopare, klo-
pariky a Stvrtklopariky. Snahou kazdého
bacu bolo mat vSetky zvonce v stade la-
dené na jeden hlas ,,do bandy*“. ESte zaci-
atkom dvadsiateho storocia sa zvonce ce-
nili tak vysoko, ze ¢asto hodnota jedného
zvonca sa vyrovnala hodnote ovce.

Pocas celej salasnej sezény musela ply-
nule prebiehat cela praca spojena so sta-



rostlivostou o zverené stado a spracova-
nim mlie¢nej produkcie. Pastieri pracovali
nepretrzite, bez ohladu na sviatky a ne-
dele. Zvy&ajne bol len jeden den na salasi
sviato€ny a to na Jana, ked byvala valas-

ka hostina. Vzdy sa konala v nedelu, bud

poslednu pred tymto dfiom, alebo tesne
po nom. Valaska hostina bola prilezitos-
tou, kedy sa pastieri lepsSie najedli, vypili si
a zabavili sa. Na hostinu si zarezali jahna,
lebo byvalo zvykom, Ze ked sa ovca oko-
tila na salasi, jahniatko patrilo pastierom.
Ak nebolo jahniatko, baca dal jalovku.
Na hostinu prichadzali aj rodinni prislusni-
ci pastierov, salasnik, pripadne dalsi funk-
cionari spolku. Pastieri si vypili, zabavali
sa, tancovali odzemok, spievali valaské
piesne, hrali na gajdach a pistalach.

Odev ovciarov sa podstatne neodliSoval
od typického muzského ludového odevu,
ktory sa v Liptova vSeobecne nosil. Bol
zhotoveny z prirodnych, domacky spra-
covanych surovin, ktorych zaklad tvorilo
[anové a konopné vlakno, ovéia vina. Za-
kladny odev pozostaval z koSele, spod-
nych gati z platna, na ktoré sa obliekali
sukenné nohavice, tieto sa vSak zvykli no-
sit aj bez spodnych. Pastieri nosili kozus-
tek bez rukavov ,kamizlik“. V ¢ase chladu
a nepriaznivého pocasia nosili sukenné
haleny tzv. ,suknice®. Na hlave nosili klob-
uk so Sirokou strieSkou zdobeny ,,okovan-
com®, mosadznymi ozdpoba,mi vybija-
nym pasom koze, vamasteny, aby dobre
odolaval dazdu. Na nohy si obuvali krpce,
v neskorSom obdobi baganc¢e. Dlhodobé
posobenie ovCiarov na hélnhych vysoko-
horskych salaSoch a nemoznost pravi-
delného prania odevu, viedol v starSom
obdobi k neobyc¢ajnej forme jeho Upravy.
Po prichode na sala$ si impregnovali la-
novy koSelu namocenim ho horiceho
roztopeného ov¢ieho masla a takto upra-
venu ju zavesili nad vatru, aby sa dymom
zauldila do tmava. Takato ,Cierna kosela“
podla starych bacov neprepustala vodu,
teda chranila pred dazdom, mala dobré
tepelnoizolacné vlastnosti — v horucave
chladila, v chlade hriala a nedrzal sa v nej
ziadny hmyz. KoSelu nosili do zodratia.

Podla publikovanych udajov takéto koSele
nosili ovéiari z obci — Liptovska Kokava,
Vazec, Nizna Boca, Demanova este v me-
dzivojnovom obdobi. NajdlhsSie vraj ,Cier-
nu“ koselu v Liptove nosil baca Michal
Ondreja ,Kuraj“ zo Zavaznej Poruby. Po-
pri zakladnych odevnych suciastkach mali
ovciari tradiciou ustalené doplnky, ktorych
nosenie nemalo len prakticky vyznam, ale
boli symbolom, znakom valaského stavu.
Bol to predovSetkym Siroky viacpracko-
pvy opasok, ktory sice patril aj k odevu
rolnikov, drevorubacov, pltnikov, lebo
chranil pas muza pri namahavej telesnej
praci. pred chladom, pred urazmi. Ov¢iari
ich v8ak mali bohatSie zdobené vbijanim
do koze a tiez mosadznymi pakfongovy-
mi gombickami ,bandurkami®. Na opasku
im Casto visel na kovovej retiazke kovo-
vy ,Sparchac¢” na fajku. V opasku nosi-
li mechur s tabakom, fajku zapekacku
a mali v hom aj tajné vrecko na peniaze.
Dal$im vyznamnym doplnkom odevu
pastierov bola pastierska kapsa. Prednu
stranu mala bohato zdobenu niekolkymi
radmi mosadznych gombikov ,banduriek®
ozdobnym presSivanim , pletenymi a vybi-
janymi strapcami z koze. Siroky remeri po-
mocou ktorého sa kapsa nosila prevesena
na pleci bol tiez zdobeny vybijanim rézny-
mi kovovymi ozdobami. Na jednej strane
bol pripnuty ku kapse pomocou ozdobnej
puklice a na druhom konci velkou zdobe-
nou mosadznou prackou. Kapsa mala aj
funkéné vyuzitie. Nosili si v nej jedlo, nozik
na vyrezavanie, pri vyhone oviec svatené
zelinky na okiadzanie. Hlavnou jej funkciou
bola funkcia znakova a dekorativna. Podla
nej sa uréovala prislusnost k valaskému
stavu a pripadne aj postavenie v hierarchii
ovcCiarov. Valasi a bac¢ovia nosili aj kovové
ozdoby, ktoré boli uréené vyhradne len pre
ich stav. Boli to spinadla —pracky a pukli-
ce, mosadzné spony na spinanie odevu
a ozdobu na koselu. Specialitou boli tzv.
bacovské prstene. V starSom obdobi boli
vSetky tieto ozdoby zhotovené odlievanim
do pieskovej formy, neskor si ich zhotovo-
vali vysekavanim do bieleho alebo fareb-
ného plechu.
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V mysleni a nazoroch pastierov sa az
do polovice 20.storocia zachovavali rozne
povercivé predstavy. Verili v nadprirod-
zenu moc rbéznych os6b, pripisovali im
neobyc¢ajné schopnosti, verili v magické
ucinky svétenej vody, kostolnych sviec,
tymianu. Verili v bosorky a strigbnov.
Dobre poznali prirodu a dlhodoby styk
s flou im umoznil nadobudnut poznatky,
vedomosti a moznost vyuzit ich vo svoj
prospech. Vedeli uréit a predpovedat
pocasie podla vychodu a zapadu sinka,
podla hviezd, mesiaca, podla spravania
sa zvierat. Mnohi z nich mali vyrazne vy-
vinuté vytvarné a estetické citenie. Vedeli
hrat na hudobnych nastrojoch, vo volnych
chvilach zhotovovali umelecky a esteticky
hodnotné predmety. Pastierske rezbarske
umenie patri k zakladnym a charakteristic-
kym prejavom tradi¢ného ludového ume-
nia. Pastieri zhotovovali hudobné nastroje,
najma pistaly, uzitkovy salasny riad, ¢rpa-
ky, formy na syr a oStiepky a tiez pastier-
ske palice.
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The sheep breeding imagines very complica-
ted complex of phenomenons of a folk culture.
There are material phenomenons that it place
among material culture like working tools and
technics, buildings. Very important part of the
shepherd are social and law elements. In these
elements belong different organization forms of
breeding and tending, shepherd’s associations,
ways of a contract and a payment of shepherds
and their social statute in village community,
forms of save properity and refund demages.
With the sheep breeding are connected many
expressions from a spirit culture anf folk like
working habits and customs, shepherd’s ima-
ginnes of nature, treatment practics, supersti-
tions, magic actions, lores. Very important is
graphic and estetic feelings of the shepherds
presented in graphic and plastic arts, musical
and dancing folk, verbal folk.
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« KOZHUKH » DANS LA
VIE QUOTIDIENNE ET LES
RITES FAMILIALES DES
UKRAINIENS

Olena Gromova
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vie quotidienne de I’Académie Nationale
des Sciences de I'Ukraine possede une
collection des pardessus faites en laine
des moutons.

Le pardessus des Ukrainiens ainsi que des
autres peuples slaves orientaux comprend
le « kozhukh » hivernal chaud en peau de
mouton et ses dérivés sans manches qui
portent les noms différents dans les di-
fférentes régions ethnographiques de
I’Ukraine : keptars, boundys, mintianys,
tsurkankys, kamizelkys, leibykys (dans les
région de Gutsulschyna, Boikivschyna,
Lemkivschyna, Bukovyna). Ce type des
habits est largement utilisé par la popula-
tion ukrainienne et aujourd’hui.

On le porte par-dessus la chemise. Les
initiaux gilets en laine représentaient une
piéce de peau de mouton avec une échan-
crure pour le cou. La construction était
cousu de I'un c6té et pouvait étre fermée
a l'aide d’une petite courroie de I'autre
coté. Des tels gilets étaient portés la laine
a l'intérieur et s’habillaient par-dessus la
téte. Au milieu du XIX siécle sur le terri-
toire de I'Ukraine apparait « le keptar » qui
a la coupe longitudinale devant. Ce type
d’habit avec le dos droit et le col montant
est répandu dans les régions montagneu-
ses et régions situés au pied du massif. Le
pardessus en laine est appelé en Ukraine
« kozukh ». Ces derniers étaient de deux
types - avec le dos droit et avec le dos a
couper.

Les kozukhs et gilets pouvaient étre déco-
rés par différends applications en peau,
lacets, broderie, grains de verre, lamel-
les métalliques, fils de laine coloré, fran-
ges, laine filée etc. La broderie ornait les
pans, le dos et les manches. Les couleurs
les plus répandues sont rouge, vert, vi-
olet, bleu. Il n'y avait pas de la différen-
ce considérable entre les kozhukhs pour
hommes et pour femmes. Sauf que ceux
pour femmes étaient plus long et avaient
les couleurs plus vives. Les kozhukhs pour
hommes étaient noirs ou bruns alors que



ceux pour femmes étaient plus clairs.

Les kozhukhs de la région de Gutsul-
schyna étaient plus courts par rapport a
des zones de la plaine ou situés au pied
du massif. Ce fait est lié a des conditions
géographiques car la population dans les
montagnes vie parmi les torrents, rivieres
et des habits longs leur génaient.

Le kozhukh était le vétement hivernal le
plus utilisé en Ukraine. Par ces qualités
d’aspect on estimait la aisance du propri-
étaire.

Le traitement de la laine sur le territoire de
I’'Ukraine était connu il y a beau temps et
reste inaltéré.

La place importante appartenait au traite-
ment de peau de mouton et la confection
suivante non seulement des habits mais
aussi des chaussures. Les vielles tradi-
tions et les ressources en matieres pre-
miéres favorisaient pleinement a cela.

Il existe deux procédés de traitement de
peau des moutons les plus connus: sec
et humide. Les étapes principales de la
préparation de peau de mouton pour le
traitement — enlever la graisse, macérer,
adoucir (froisser), blanchir.

La premiére phase du traitement — cou-
vrir la peau par le sel (100200 grammes
pour une peau). Sécher la dans I’endroit
bien aéré et couvert des rayons directs
du soleil. Ensuite faire tremper la peau en
eau froide pour un jour puis laver quelques
fois et enlever la graisse. Pour ¢a on utilise
I'outillage spécial.

Deuxiemement il faut traiter la peau par la
solution spéciale du sel et de la farine di-
ssous en eau tiéde. La peau traitée de la
sorte est mise en réservoir d’eau et remu-
ée de temps en temps. Avant de sécher
enlever les restes du mélange et suspen-
dre la peau pour que I'eau s’écoule. Apres
cela laisser la peau sous le soleil pour
quelques jours.

La phase suivante est I'adoucissement.
Mettre la peau bien séchée sur une sur-
face dure et mouiller la Iégérement par I'e-
au salée. D’abord étendre la peau par les
mains et puis a I'aide d’un appareil. Suite
a ce traitement la peau s’adouci et perd la
graisse superflue.

La derniere phase du traitement est le
blanchiment. Saupoudrer la peau par
la craie ou bien par le platre. A partir du
bas (la queue) vers le haut (la téte) dégrai-
sser la peau par la craie. Récurer la par
le mélange du platre et ciment (7, p. 70)
. Il est possible de teindre les peaux de
mouton a la fin.

Les spécificités du traitement des peaux
de mouton existent dans les différentes ré-
gions de I’'Ukraine et sont liés a des chan-
gements de la composition du mélange
pour la macération ainsi qu’a I'utilisation
du différent outillage.

Le plus souvent les Ukrainiens utilisait les
kozhukhs dans les rites familiales, surtout
pendant les naissances, baptémes et no-
ces.

La sage-femme qui délivrait le bébé posait
le langé sur le kozhukh étendu sur la table
ou la terre. Elle disait: “Pour la chaleur et
la richesse”, “qu’il grandisse bien et soit
heureux”, “qu’il soit riche comme le koz-

hukh est poilu” (3, p. 78).

Quand les parents passaient le bébé a des
compeéres pour le baptéme, ces derniers
jetaient de I'argent sur le kozhukh ou se
trouvait le bébé ce que voulait dire « la ra-
ngon » ou « la vente » de bébé. Tout le
monde prenait le kozhukh et soulevait le
bébé trois fois. Ensuite la sage-femme
disait: “Donnons vous le bébé né et prié,
retournez nous baptisé” et passait le bébé
au parrain qui le passait a la marraine.
Puis les parrains se rendait a I'église (3,
p. 78). Ce rite est connu depuis des anné-
es 40-50 du XX siécle en Ukraine centrale.
A I’est de I’'Ukraine le rite est quelque peu
plus simple. On mettait le bébé sur le koz-
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hukh étendu sur une place spéciale sous
les icbnes avant et aprés du baptéme.

A I'age d’une année les parrains organi-
saient la féte de la coupe des cheveux du
bébé. Dans le passé ce rite était répandu
sur la plupart du territoire de I’'Ukraine. Les
parrains posaient le bébé sur le kozhukh
qui était mis la laine en haut sur la table
ou sous les icones. Le parrain coupait d’a-
bord en croix sur le sinciput et continuait
sur les autres c6tés de la téte. La céré-
monie était accompagnée par les voeux:
“Qu’il grandisse et n’aie pas de mal”, “que
les cheveux soit comme le kozhukh”, “qu’il
aie des moutons”, “qu’il soit riche comme
le kozhukh est poilu”, “qu’il regimbe”.

Parfois on jetait sur le kozhukh de I’'argent
ou mettait I'assiette avec les cheveux cou-
pés ou mettait de I'argent. Les voeux: “Que
le bébé grandisse et aie de I'argent”, “qu’il
soit le maitre, seigneur de I'univers”. Si
c’était une fille on mettait sous le kozhukh
le filé ou le peigne “qu’elle file et tisse” et
si ¢’était un gargon on mettait le couteau
ou le rabot “qu’il soit le charpentier”, “qu’il
soit le tailleur” (3, p. 81). On déposait aussi
certains objets sur la surface du kozhukh
et surveillait qu’est que le bébé prenait :
si les fils — le bébé deviendra le tailleur, le
livre — saura lire et écrire, le miroir — sera
paresseux.

Mais le kozhukh était le plus utilisé dans
les rites de noces.

Pendant la recherche en mariage, avec
le consentement mutuel, les parents de
la fiancée bénissaient les époux « par le
bonheur et la santé, la vie longue et le bon
sens, le sort heureux » (8, p. 172). On pla-
cait le banc couvert par le kozhukh prés
du four ou sur I'endroit le plus honorable
dans la maison sous les icones et les pa-
rents prenaient place avec le pain et le sel.

Quand il fallait défaire la tresse a la fille
avant de se marier en église on la plagait
sur le cuveau, dans les années 50-60 du
XX siecle sur le banc ou la chaise, couvert
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du kozhukh apporté par I’'ami du fiancé. Le
frére cadet ou la soeur de la fiancée co-
mmencaient défaire la tresse.

On chantait dans la maison :
«La mére, donne la chaise,
le peigne en or,
la mére, donne le kozhukh,
pour que la fiancée s’assoit. »
(11, p. 172)

Les amies de la fiancée ne voulant pas
qu’on défasse la tresse répondaient :

« Ne donnons pas la chaise,

ne donnons pas le peigne,

ne donnons pas le kozhukh —

pour que la fiancée ne s’assoit pas.

Vous, partant de la maison,

Pourquoi n’a pas pris

Ni la chaise, ni le kozhukh —

La fiancée ne vas pas s’assoire » (4)

Les ss$urs du fiancé chantaient :
« Nous, partant de la maison,
avons pris le peigne,
et la chaise et le kozhukh,
la fiancé vas s’assoire. »

A I’église les fiancés se présentaient bien
habillés, en kozhukhs ceint par les cein-
tures larges et rouges. Le fiancé portait la
chemise brodée, le chapeau d’astracan et
les bottes — « selon la loi » (11, p.183).

Apres la révolution, en 1930, avec le chan-
gement progressif des traditions, il est
noté dans les archives, avant de départ
pour I'église la mére de la fiancée habillait
le kozhukh, laine a I’extérieur, et aspergait
trois fois la voiture avec des fiancés par
I’eau sacrée et le seigle (9, p. 30). C’était
pour défendre les jeunes mariés contre le
malheur et les désaccords. Avant le mari-
age en église on plagait les fiancés sur le
kozhukh pour les bénir « en route » que
symbolisait la richesse et le bien-étre de la
jeune famille dans I'avenir (4).

Aprés le mariage ils partaient pour la mai-
son du fiancé, parfois de la fiancée. Pres
de la maison les parents leur rencontrai-



ent avec les icoOnes, bénissaient faisant
entrer dans la maison et placaient sur le
kozhukh. Dans les régions centrales de
I’lUkraine on mettait sous le kozhukh les
grains ou la gerbe non battue. Pendant
toutes les noces les jeunes mariés restai-
ent sur le kozhukh comme les v$ux de la
santé, la richesse, la force, la aisance etc.

Quand les parents du jeune marié orga-
nisent le cortége de noce pour aller chez
la fiancée, d’habitude c’est le dimanche
avant la couchée du soleil, la mere portait
le kozhukh laine a I'extérieur et le chape-
au a I’envers. Puis le pére, le fiancé et la
meére contournaient trois fois le cuveau
avec I'arbre de noce posé dans le court, la
meére saupoudrait le fiancé par le blé, les
bonbons et I'argent (1, p.245).

L’utilisation analogique du kozhukh on
voit pendant P'accueil du fiancé dans le
court de sa fiancée. La belle-mére ren-
contrait son gendre a I’entré de la maison
habillée en kozhukh laine a I’extérieur assit
sur la fourche, le rateau ou le rable. Elle
tenait un pot avec I'eau et I'avoine, saluait
et passait le pot au jeune marié (6, p.70).
On chantait :

« La mere sort de la maison

pour accueillir son gendre !

Sort, sort en kozhukh

et en bon esprit !

Comme le kozhukh est chevelu,

ton gendre est riche —

en bétail, en moutons,

en argent et en ducats » (2, p.231).

Ou
« La belle-mére opulente
ne regoit pas son gendre,
raccommode elle son kozhukh,
pourquoi ne salue pas son gendre ?
Quand nous réparerons le kozhukh
et raccommoderons la chemise
saluerons le gendre » (2, p.230).

Si aprés le mariage les jeunes revenaient
ensemble, la mére de la fiancée les accu-
eillait avec le pain et le sel habillé en koz-
hukh laine a I'extérieur sur le seuil de la

maison. Tenant le kozhukh de la mére les
jeunes mariés entrait dans la maison :

« Qu’est que c’est tortu

qu’est que c’est chevelu

Comme le kozhukh est chevelu

Le gendre soit riche » (5, p. 160).

Dans la région de Polissia le kozhukh re-
tourné laine a I'extérieur était le symbole
de la richesse et de la protection :

« Pourquoi la belle-meére

est habillée en peau de mouton ?

Elle veut faire peur a son gendre,

Pour ne donner pas la fille... »

(10, p. 340).

On utilisait le kozhukh et dans le rite de
noce lié a la grange. On le placait sous les
tétes comme l'oreiller ou la couverture,
utilisait comme une part du lit pour les je-
unes mariés. Ces rites sont connus depuis
la fin de XVIII siécle.

Outre cela on utilisait le kozhukh dans les
rites de Noél, les Paques, le Mardi gras.

L’auteur de cette recherche a noté pend-
ant la féte du Mardi gras dans le Musée de
I’Architecture nationale et la vie quotidi-
enne de I’'Ukraine une maniére insolite de
I'utilisation du kozhukh. Chassant I'hiver le
maitre de la maison frappait la neige par le
kozhukh et disait :

« Qukh, oukh nettoie toi le kozhukh,

par la neige blanche pour mes

moutons ».

Les jeunes rassemblés prés de la maison
lui répondaient :
« Nous sommes pas chauffés par le
kozhukh
mais par I’esprit joyeux et chaud. »
(vilage Bokhonyky, région de Vinnyt-
sa).

Les villageois ukrainiens croyaient que
I’hiver rude sous forme du kozhukh cédera
au printemps plus vite (4).

Dans les régions occidentales de I’'Ukraine
pendant la féte des Paques on plagait le
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kozhukh sur le seuil pour le maitre de la
maison quand il revenait de I’église avec la
paskha (mets pascal préparé avec du fro-
mage blanc). On utilisait le kozhukh de la
méme maniere et pendant le Noél pour la
maison reste toute I'année calme et riche.

Malheureusement le temps passe, le
monde et ses traditions changent. Le koz-
hukh est utilisé de moins en moins dans la
vie quotidienne et dans les rites familiaux
des ukrainiens. Il est souvent remplacé
par le vétement moderne (manteaux etc.)
et dans les rites par les serviettes, les ta-
pis, les oreillers, les étoffes. Plus souvent
on néglige par les éléments rituels formeés
durant des siécles. Les rites réagissent sur
le changement des réalités économiques,
politiques, culturelles ainsi que sur les
changements des tendances de la mode
dans la vie des ukrainiens. Nous espérons
qu’avec le temps I'utilisation du kozhukh
dans les rites va renaitre.
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T Velky znalec historie Valachd na Mora-

VALASI V KARPATECH
— DOSAVADNI BADANI
A JEHO VYSLEDKY

Jaroslav Stika

vé prof. Josef Maclrek si mné v dopi-
se z roku 1985 s trpkosti stézoval, ze ani
po 25 letech existence Mezinarodni ko-
mise pro studium lidové kultury v Karpa-
tech a na Balkané nedoslo k patfi¢nému
uplatnéni historického studia, ze vedle
tématickych subkomisi — subkomisi pro
studium pastevectvi, stavitelstvi, lidové
slovesnosti, obycejd, odévu a stravy - ne-
doSlo k ustaveni subkomise historickeé.
Soucasny stav badani dava Macurkovi
zapravdu: nedostate¢né uplatnéni histo-
rického studia znevazuje vysledky studia
etnografického.

Patfim k tém, ktefi stali u zrodu zminéné
mezinarodni komise, v niz zpoc¢atku prave
subkomise pro pastevectvi v Karpatech —
s pozdéjSim rozsifenim o Balkan — méla
sehrat kliCovou roli. Subkomise sdruzo-
vala zprvu badatele polské, slovenské
a Ceské, z nichz jmenujme pfedevsim Bro-
nislawu Jaworskou-Kopczinskou, Jana
Podolaka a Jaroslava Stiku. Konference
a pracovni porady mezinarodni komise
i subkomisi se konaly stfidavé po polské
a slovenské strané Tater, v 70. letech 20.
stoleti usporadalo pét konferenci nase
Valasské muzeum. Pokud vim, doposud
se schazeji slovenska a ¢eské sekce sub-
komisi pro obyceje, pro stavitelstvi a pro
stravu, €asto i za UcCasti zahrani¢nich hos-
td. K planovanym syntézam se dopraco-
valy subkomise folkloristicka s tématikou
zbojnického folkloru a subkomise pro
stavitelstvi, kdyz v rozpracovaném dile
Véaclava Frolce pokracovali Jifi Langer
a Helena Bockova. V tomto dile o lidovém
stavitelstvi v Karpatech a na Balkané byla
jiz uplatnéna historickd metoda. Dilo do-
posud neni vydano.

Po nékolika letech byla ¢lenska zakladna
Mezinarodni komise rozSifena o badatele
madarské, rumunské, ukrajinské, bulhar-
ské a jugoslavské. Vznikla moznost osob-
nich i oficialnich kontaktd, moznost v mi-
nulém rezimu velmi vzacna.

Také subkomise pro pastevectvi méla
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svlj plan syntézy pastevectvi v Karpatech
a na Balkané. Neda3 se fici, ze by se v ba-
dani nepokrocilo. Vznikla cela fada studii
o pastevectvi v jednotlivych regionech,
Podolakovo Slovensko. K srovnavacim
studiim celokarpatskym dochazelo v$ak
jen vyjime¢né — Podoldk o nazvech ovci
a znacich rozli$ujicich jejich majitele, Sti-
ka o ohnisti v kolibé, o stavbach na salasi
a o vyznamu nazvu Valach. Do planované
syntézy méli prispét téz badatelé madar-
§ti, rumunsti, moldavsti, ukrajinsti a bul-
harsti. Kazdy z nich mél zpracovat jedno
téma pojimajici celé Karpaty — od organi-
zace salasnického hospodareni (Jawor-
skd) az po salasnické obycCeje (Zelencuk
z Moldavie). Kromé toho méli zpracovat
monografie o pastevectvi v jednotlivych
krajich a jednotlivé kapitoly poslat auto-
riim kapitol syntézy. Tento naro¢ny projekt
spoléhajici na kolegialitu, padl. Jen nékolik

0 v

divéfivel dalo své rukopisy k dispozici.

Projekt stal na vratkych nohach i z hle-
diska metodického. Dosavadni studium
zdpadokarpatského materialu prokazalo,
ze jednotlivé slozky salasSnické kultury se
v jednotlivych regionech vyvijely nerovno-
mérné, ze tam v ¢ase od pfichodu kolonis-
t0 doslo k specifickému vyvoji, zavislém
na pfirodnich podminkach, na pravnich
zvyklostech a na pravnim fadu té které
zemé, i na specifice a urovni jejiho hos-
podarského zivota. V syntéze by pred-
stavované varianty vlastné predstavovaly
jen posledni ¢lanky vyvoje jednotlivych
regionll a nedostate¢né by vypovidaly
o plvodnich forméch ifenych valagskymi
kolonisty.

Ve svém studiu jsem dolozil, ze jakkoli vét-
Sina jevU salasnické kultury se jevi ve své
prostoté jako jevy archaické, plvodni,
mnohé z nich jsou jen ¢lankem promén
v komplikovaném vyvoiji. V 19. a 20. stoleti
dochazi k pozvolnému upadku salasnictvi
a s nim k zavadéni méné naro¢nych zpU-
sobl, které povétsiné nepochazi z tradi¢-
niho salasnictvi. Typologické sefazeni fo-
rem od té nejprimitivnéjsi po nejslozitéjsi je
matouci. Ty nejslozitéjsi Casto nachazime
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v 18. stoleti, v Case nejvétsiho rozkvétu
salasnictvi. Napf. velmi primitivni koliba
z Kysuc z poloviny 20. stoleti doklada spi-
e jen posledni formy Upadku nez plvodni
formu. Jednotlivé slozky saladnické kul-
tury se navic vyvijely rozdilné. Proménam
nejvice podléhala organizace salasnické-
ho hospodareni, hodné zavisla na vili pro-
najimatele pastvin. Presto i zde nachazime
pocetné paralely — ve zplsobech evidence
ovci a produkce syra, v méfeni dojivosti
apod. V stavitelstvi registrujeme vice shod
v interiéru koliby nez v samotné stavbé.
Prekvapivé nejvyraznéjsi shody jsou dolo-
zeny v salasnickém zvykoslovi.

Zpracovani hodnovérné syntézy, ktera by
dolozenim paralel v salasnictvi jednotli-
vych karpatskych zemi, Rumunskem po-
¢inaje a Moravou konce, se mohla vyslovit
k plvodu a proménam kultury, Sifené va-
lasskymi kolonisty, predpoklada prede-
v§im obeznameni se s priibéhem valagské
kolonizace a se zvlastnostmi jejiho pribé-
hu v jednotlivych karpatskych oblastech.
Druhu podminkou je historicka analyza
shromazdénych dokladld o saladnictvi
za celou dobu jeho trvani. Jen pfi spiné-
ni té&chto pfedpokladd je mozno rozeznat
plvodni od nového &i lokalniho a pfipravit
syntézu. Jen v tomto pfipadé mize etno-
grafické studium pfispét k feSeni valasské
otazky jako rovnocenny partner historie
a lingvistiky.

Ve svém prispévku chci v kratkosti pred-
stavit stav badani o Valasich. Mohlo by
se fici, ze je to spiSe prace pro historiky.
OvSem etnograf, at uz se sam vyda do ar-
chivu nebo studuje dokumentaci ziskanou
historiky, vybira a akcentuje povétSiné
jiné poznatky nez historik nebo lingvista.
Z velmi rozsahlé problematiky vybereme
jen néktera témata.

TEMA PRVNI: LITERATURA

Plvod Valachd patfi nejméné po dvé sté
let k otazkam, které znepokojovaly nékte-
ré zvidavce a pozdéji i badatele nejrliznéj-
8iho zaméreni. Jednim z téchto zvidavcl



byl i Ufednik TéSinského knizectvi, ktery
do urbare z roku 1755 vepsal: ,Slovo Va-
lach nebo Vlach znamena tolik jako Viach
Cili Ital. Je docela mozné, Ze zdejsi Vala-
Si prisli nikoliv sice pfimo z Italie, nybrz
z fimské kolonie Sedmihrad po néjakém
case do kniZectvi téSinského. — To je ten
ddvod, Ze zde nachdzime zbytky latinskych
Ci italskych slov. — Napf. jmenuji uréitou
kozu ¢&i ovci vetula, dvojity pytel prelozeny
pres koné bisau apod.” A dale pise: ,,Pod
horami ve vsi Ustroni jsou dva hospodari
usazeni proti sobé. Jednu usedlost jmenuji
,U Romana*“, druhou ,U Lacha“. Ta mis-
ta mohla pred Casy rozdélovat kolonizaci
z jedné strany rumunskou, z druhé las-
skou*. Pfipominam, Ze v poloviné 18. sto-
leti byl na TéSinsku nazev Valach.

Oznacenim pro chovatele ovci a koz, pro
podilnika salase. Od té doby az do polo-
viny 19. stoleti bylo vysloveno mnoho na-
zorl &i spiSe dohad( na toto téma. Napt.
mUj soused, hospodaFsky spravce vrch-
nostenského dvora Fichtner, roku 1824
soudil, Ze nazev Valach pochazi od reky
Vah. Az poté prichazeji Franz Miklosich
a JireCkové s nazory o mozném rumun-
ském plvodu Valachd, s nazory, podloze-
nymi jazykovymi i historickymi udaji.

Zatimco pred Miklosichem (1879) auto-
fi piSi o moravskych Valasich jako o ryze
slovanském kmeni, po ném se fada auto-
r0 orientovala na vyhledavani faktd, které
by dolozily rumunsky plvod moravskych
Valachi. Jejich nejvyraznéj8im predstavi-
telem se stal vsetinsky rodak Josef Valek,
ktery vynaSel nékolik set slov udajné ru-
munského pUlvodu, navic i shody ve zvy-
koslovi apod.V tom Case, roku 1916, vysla
mimo to i zavazna prace Karla Kadlece
o valaSském pravu v Karpatech, ve které
nastinil i pribéh valadské kolonizace.

Ve tficatych letech minulého stoleti ziskal
studijni stipendium Rumun Dumitru Cran-
jala.

Jeho rozsahla prace o rumunskych vli-
vech v Karpatech, zejména na Moravé

pfinesla odsouzeni velké vétSiny udajnych
rumunismU. V Sedesatych letech minulé-
ho stoleti, to uz jako Bulhar Dimitr Kran-
dzalov, se do republiky vratil a v kritice
jakychkoli rumunskych vlivd pokracoval.
Pokud povétsiné pfijmeme jeho odsudky
udajnych rumunismd, rozhodné se nesmi-
fime s jeho nazory na valasskou koloniza-
ci, na rozSifeni karpatské formy salasnictvi
ani na vznik regionu Valassko. Existenci
kolonizace zpochybnil, vznik salasnictvi
vysvétloval chudobou horall, ktefi zaca-
li vyuzivat hor pasenim stad ovci. Ti pak
az za kapitalismu prejali na trzich nékteré
terminy od Rumuni. Ostatné salasnictvi
predstavovalo podle Krandzalova z hos-
podarského i kulturniho hlediska jen nevy-
znamnou zalezitost.

VétSinu téchto nepodlozenych tvrzeni
vyvrétilo dilo Josefa Maclrka o Valasich
v Zapadnich Karpatech. V odborné verej-
nosti vSak jeho nazory prezivaji — o umé-
lém a pozdnim plvodu nazvu Valassko,
o malém vlivu valaSské kolonizace a o ni-
cotném vyznamu salasnictvi. | z tohoto di-
vodu je dllezité ve studiu valasské otazky
pokracovat.

V sedmdesatych letech minulého stoleti
se centry badani o ValaSich a Vlasich staly
zemeé vychodni ¢asti Karpat a také zemé
balkanské. Usporadalo se tam nejmé-
né deset konferenci na toto téma a vysly
sborniky s pfispévky z konferenci. Studi-
um této tématiky tam souvisi

s genezi tamnich narodl - ukrajinského
Zakarpati, Rumunska, Moldavska i na-
rodnosti a etnografickych skupin balkan-
skych.Jak to bylo v celé historii badani
o Valasich a Karpatech obvyklé, i v tomto
pfipadé &asto dochazelo k precerovani
vlastniho kulturniho pfinosu.

Vycet praci tykajicich se Valach( a Vlach(
se u nékterych narodl pohybuje kolem
tisice pfispévkd. Dochazi k posunu védo-
mosti spravnym smérem. V naSem prehle-
du se opfeme o ty novéjsi, ovSem nékteré
ze starsich praci, jako je Kadlecovo valas-
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ské pravo, plati doposud.

TEMA DRUHE: 0 PUVODU
VLACHU A VALACHU

Vyklad o vzniku nazvl Vlach a Valach
nachazime uz ve vzpomenutém dile Ka-
dlecové a znal se i ve stoleti predesiém.
Kdyz pfiddame nova zjisténi, shodneme se
na nasledujicim zavéru: Uz v Case kolem
prelomu starého a nového letopoctu ozna-
Sovali Rimané své severni sousedy Kelty
nazvem Volcae, v ¢ase poromansténi Kel-
td zprostfedkovali Germani tento nazev
v podobé Valach Slovanim. Oznacoval
romanské a zromanizované obyvatelstvo.
Keltové tehdy sidlili na Uzemi zvaném
Noricum, zhruba na uzemi dnesniho Ra-
kouska. Odtud se nazev Vlach a ,valasska
zeme“ Sifil dal na Balkan a do Panonie.
Romanizace postupovala déle. V 2. stoleti
n.l.postoupily fimskeé legie na uzemi dnes-
niho Rumunska a podrobili si tamni oby-
vatelstvo — Géty a Daky.

Za prvni pisemnou zpravu o existenci ter-
minu Valach se dlouho povazoval zaznam
mnicha Nestora v Kronice vremennych let
z druhé poloviny 11. stoleti, s retrospekti-
vou do stoleti 9. Nejnovéjsi nalezy dokla-
Diky laskavosti pana docenta Lavacka
mohu zverejnit jeho nalez uZziti nazvu Vlach
uz v poloviné prvniho tisicileti. Naléza se
v kronice mnicha Johannese Mallalase,
Syrana, zijiciho na dvore byzantského ci-
sare.

Navzdory mohutné slovanské kolonizaci
a ndjezddm barbarskych kmenl se ro-
mansky Zzivel udrzel na nékolik mistech
na Balkané a na uzemi dnesniho Rumun-
ska. Tam bylo mistni obyvatelstvo po od-
chodu fimskych legii napadeno najezdniky
a vytlatovano do hor a ze zemé. Zejména
rumunsti autofi dokladaji, ze velka ¢ast
puvodniho obyvatelstva v zemi zUstala,
takZe je opravnéné mozno mluvit o konti-
nuité rumunské kultury se starym Rimem.

TEMA TRETI: PUVOD PASTEVECTVI
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U VLACHU A VALACHU

Drfive nez se s Valachy-kolonisty vyda-
me na dlouhou cestu po oblouku Karpat,
pfipomene si tfi skuteénosti. V hospodar-
ském zivoté romanskych narodnosti mélo
pastevectvi vzdy znaény vyznam. Také
u Gétl, predchldct Valach( ve Vychod-
nich a Jiznich Karpatech je stéhovavé
pastevectvi dolozeno. Naproti tomu Slo-
vané byli pfedevsim rolniky. Jak pozname
dale, byli adaptabilni, uméli se pfizpUsobit
pasteveckému zpUsobu Zivota a na dru-
hé strané tradi¢ni salasSnictvi ovliviiovali,
uplatnili mnohé z vlastniho chovu dobytka,
véetné terminologie, obycejl a silné vazby
na horské zemédélstvi.

Za druhé je doloZzeno mnoho vyznam
pojmU Vlach a Valach na Balkané a v Kar-
patech.

Zpocatku vskutku znamenaly romanskou
narodnost, pozdgji, na Balkané od 14.sto-
leti, znamenaly chovatele ovci na horach,
nejCastéji pastevce romanské narodnosti.
Pokud na Balkané v novéjsi dobé prevazil
vyznam Vlach = pastevec, uZivalo se ho
jen pro pastevce v plvodné viasské ob-
lasti. V plivodné slovanské oblasti Balka-
nu méli pro pastevce jiné pojmenovani nez
byl Vlach.

A za tfeti — v poslednich tfech Ctyfech
stoletich se u Vlachd ani Valachll neda
mluvit o nomadském pastevectvi. To ani
v tom pfipadé, kdy pastevci byli pres letni
polovinu roku na salasich daleko na ho-
rach a poté hnali sva stada nékolik de-
sitek kilometrd daleko na zimni pastvu,
coz se oznacuje terminem transhumance.
Méli vSak stalé bydlisté pod horami, kde
pfebyvala ¢ast rodiny, predevsSim ta zen-
ska Cast. Nomadské pastevectvi je jesté
ve 20.stoleti dolozeno pouze u tzv. Kuco-
vlach( v oblasti feckého pohofi Pindos,
v jizni Albanii a v jedné &asti Srbska. Spolu
se stddem kocCuje cela rodina a z prace
na salasi neni vyloucena Zena, jak je tomu
na karpatskych salasich. Do 13. stoleti byl
nomadsky zplsob pastevectvi u Vlach(



asi Castéjsi.

TEMA CTVRTE: POCATEK KOLONIZAGE

Vétsina znalcl se v posledni dobé sho-
duje na pohofi Maramures, tedy na Uzemi
v severni ¢asti Rumunska pfi hranicich
s Ukrajinou, kam téz presahuje. Ze spo-
rych dokladd se dovidame o pfichodu ru-
munského lidu do tohoto horského uzemi
v 13. a 14. stoleti, o presunech zivelnych
i organizovanych, kdy spolu s novymi
spravci tohoto Uzemi, jakym byl napf. voj-
voda Bogdan, pfisli i poddani z jeho obci.
Horsky chov ovci se stal prvofadym zdro-
jem vyzivy. Byli to etnnicti Valasi, z naSeho
soucasného vidéni tedy Rumuni, v mensi
mife také Ukrajinci. Nenajdeme mezi nimi
pfislusniky narodnosti madarské, némec-
ké a zidovské, tak Casté v udolich pod Ma-
ramureSem.

TEMA PATE: MOTIVACE KOLONIZAGE

U samotnych pastevcid byly hlavni moti-
vaci nové pastviny a nékdy téz i lepsi pod-
minky na novém misté. U vlastnik( hor-
ského uzemi - a tim byl tehdy v Rumun-
sku a na ukrajinském Zakarpati uhersky
kral —a u spravc( tohoto Uzemi — a témi
byli tehdy valassti vojvodové — to byl pre-
devsim pfijem, zisk z horskych pozemkd,
do té doby témérf nijak nevyuzivanych.
Z hlediska statniho zajmu - vedle dani
a pronajmu - Slo téZ o osidleni hrani¢ni
oblasti lidem vhodnym pro strazni sluz-
bu a to Valasi byli, pokud ov§em zlstali
na strané pana. | bézny pohled na mapu
nam potvrdi, ze oblouk Karpat tvofil pfi-
rozenou hranici mezi statnimi Gtvary -ra-
kouskym, uherskym, polskym - a Casto
i mezi narodnostmi.

TEMA PATE, PROBLEMOVE: KOLONIZACNI
PRAXE

O vlastnim pribéhu postupu kolonizace,
konkrétné o pfichodu Valacht na nové
misto neexistuji blizSi konkrétni zaznamy.
Z naznak( a také z ojedinélych dokladl
mUZeme opravnéné soudit, Ze dochazelo

predevsim k témto zplsoblm:

a) Valasi se stady pfisli do hor nového
dominia a az po Case sjednali s pro-
najimatelem pravo na pastvu, zprvu
jen malo Uzemné omezenou. Mohli téz
projednat moznost usadit se na novém
misté i s rodinou. Nepfili§ konkrétni
naznaky existence této formy mdizeme
dolozit z Hali¢e a z Moravy, konkrétné
z panstvi hukvaldského. Vétsina auto-
rQ, mezi nez i ja patfim, existenci této
formy predpoklada.

b) V ukrajinském Zakarpati, v Hali¢i,
po polské a slovenské strané Karpat
dochazelo k organizovanému osid-
lovani novych mist, k zakladani osad
na valasské pravu. Vlastnik uzemi
nebo jim povéreny jejich spravce — coz
bylo Castéjsi, nebot vlastnikem byl
Casto samotny kral — ustanovil loka-
tora, v oblasti Hali¢e, Zakarpati i Ru-
munska zvaného ,knez“, na Sloven-
sku ,Soltyz“, ktefi na nové misto pfisli
i s rodinami a zalozili osadu podle va-
lasského prava. Mélo jich byt nejméné
Sest, pokud jich bylo dvanact a vice,
smeéli si v Hali¢i privést i feckokatolic-
kého popa a postavit kostel. Poté to
uz prfipomina osidlovaci praxi na prave
némeckém: kazdému se pfidélil pas
pldy ke vzdélani, knezovi dvojnaso-
bek a po dvacetileté Ih(té pini obvyklé
povinnosti, zpoc¢atku to byly jen natu-
ralni davky — padesatek v Rumunsku,
v Zakarpati a ve vychodni Halici, dva-
catek na Slovensku a desatek, tj. ka-
Zdou desatou ovci, odvadéli na Mora-
vé. VySe davek se postupné zvySovala
a v souvislosti s narlstem zemédél-
ského hospodareni Valach( byli nékde
zatizeni i robotou.

c) Na vychodni Moravé a na TéSinsku
nedoslo ke vzniku valaSskych osad.
Od Valachll, ktefi tam koncem I5.
a v 6. stoleti prisli i se stady, domaci
obyvatelstvo zahy prejalo zplisob sa-
lasnického hospodareni, posilali svoje
ovce na sala$ a byli — stejné jako va-
lassti kolonisté — obecné nazyvani Va-
lachy.

d) Ojedinéle dochazelo k iniciativé ze
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strany maijitelll panstvi, zvlasté kdyz
néktefi vlastnili statky v Sedmihra-
dech, na Slovensku i na vychodni
Moravé. Na sva panstvi zvali Valachy,
znalé salasnickych praci a svéfovali jim
sva stada ovci a koz na panskych dvo-
rech. Napf. z Oravy byli povolani Valasi
na panstvi Liekava.

TEMA SESTE: VALASSKE PRAVO

Jednoticim spravnim i pravnim fadem pro
Valachy a jejich salasnické hospodareni
se v celych Karpatech stalo valasské pra-
vo. Usmérfiovalo vztah Valachl-chovate-
I ovci na sala8ich k najimateli pastvin, tj.
k vrchnosti — v€etné odvodu sjednanych
davek, stanovilo pravidla, upravujici vza-
jemny vztah Valach( na jednom panstvi
i vztah mezi chovateli ovci a pastevci
na salasi, v€etné odvadéni pfislusnych
davek syra, fesilo i vztah k Valachiim sou-
sedniho panstvi.

Vykonnym organem valasského prava
byla valaSska hromada, tj.shromazdé-
ni vSech chovateld valaSského dobytka
i pastevcl ze salasi, ktera se konala vzdy
na jare a na podzim. Az do poloviny 17.
stoleti si Valasi na hromadé volili valasské-
ho vojvodu, ktery se stal prostfednikem
mezi nimi a vrchnosti. Od poloviny 17. sto-
leti byl jmenovan vrchnosti a zastaval jeji
zajmy. ValaSské pravo i s ufadem valas-
ského vojvody zaniklo koncem 18. stoleti.

TEMA SEDME: POSTUP KOLONIZACE

Ve 14. stoleti se Vala$i z jizni rumunské
¢asti MaramureSe presunuli na sever,
na Zakarpatskou Ukrajinu, a zacala tak
valasska kolonizace. V Zakarpati a poté
v celé Hali¢i prejalo znalost salasnického
hospodareni v horach domaci obyvatel-
stvo a uplatnilo v ném i vlastni zpUsoby.
V pramenech se tyto dvé etnické skupi-
ny kolonistll rozliSovaly jako ,Volochi et
Rutheni, tedy Rumuni a Rusini. V dal$im
¢ase a na novych uzemich uz etnicky ob-
sah téchto nazvl pomalu zanikal a zna-
menal vala§ského kolonistu a jeSté pozdéji
chovatele valasského dobytka. Oznaceni
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»Valachi seu Rutheni” naznacuje jak pro-
miSeni obou etnik, tak i Ustup etnického
vyznamu obou nazvd.

Jiz od konce 14. stoleti vime o ValaSich
na vychodnim Slovensku, v poloving 15.
stoleti na Oravé a koncem 15. stoleti uz
na moravské hranici. Etnické slozeni kolo-
nistd se na jednotlivych Gzemi lisilo. Zatim-
co do okoli Tater a na Oravu pfislo hodné
Valach( s ukrajinskym jmény, na vychodé
Slovenska nemizeme vyloucit i rumun-
skou narodnost. Stale vice se Valachy
staval domaci zivel, Slovaci a po severni
strané Zapadnich Karpat Polaci. Nejde
vSak ucinit rovnitko mezi pojmy Valach=-
pastevec. Jesté v 16. stoleti se napf. na ji-
hoslovenském panstvi Krasna Horka mezi
chovateli dobytka na salaSich rozliSovali
Valasi a Madafi.

TEMA OSME: KOLONIZACE NA MORAVE

V nejzapadnéjsi ¢asti Karpat, na Morave,
se valasska kolonizace vyznamné pro-
sadila jen na tfech panstvich. Na panstvi
hukvaldskeé pfrislo uz koncem 15. stoleti se
svymi stady a pravdépodobné i rodinami
pét Valach(, podle jmen zfejmé ukrajinské
narodnosti. Pasli sva stada bez vétSiho
omezeni v rozsahlych horach pfi uherské
hranici a odvadéli desatek vlastniku pan-
stvi. Domaci lid u nich slouzil. Po nedlou-
hém Case se uz mezi jmény chovatell ovci
na salasi objevuji téZ moravska jména.

Na panstvi roZznovském a vsetinském vse
zacgalo pronikanim slovenskych Valachd,
poddanych ze sousednich uherskych pan-
stvi do Javornikl, do levobiezi Vsetinské
Becvy, kde pasli — s dovolenim roznovské
nebo vsetinské vrchnosti nebo i bez néj
— sva stdda a zakladali salase a pozdéji,
s dovolenim nebo i bez néj, pasekarska
obydli, ktera se stala zakladem pro vznik
podhorskych obci pod Javorniky.

Na panstvi brumovském, tedy na jiznim
Valassku, kde v ¢ase valasské koloniza-
ce uz nebylo nevyuzitych horskych pro-
stor a obce se nalézaly az u samé hranice



s Uhry, nevime ni¢eho o pfichodu valas-
skych kolonistd. Salasnictvi tam preslo ze
sousedni oblasti slovenské, z Trencinska,
a dozajista téz ze ze Vsacka. Tamni used-
lici prejali znalost salasnického hospoda-
feni a pfizpUsobili si ji svym potfebam,
kdy dulezitou roli tam hralo ko$arovani,
vyhnojovani pozemkd pomoci ustajovani
dobytka v pfenosnych ohradach. V jihova-
laSském salasnictvi nachazime mnohem
méné paralel s ostatnimi karpatskymi re-
giony nez na severnim ValaSsku. Také va-
lasské pravo se tam neujalo.
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AT Vyznamnym tradiénym zdiojom obzivy

K PROBLEMATIKE CHOVU
DOBYTKA A PASTIERSTVA
V OBLASTI
SEVEROVYCHODNEHO
SLOVENSKA

Miroslav Sopoliga

/
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v oblasti severovychodného Slovenska,
kde dodnes kompaktne Zije obyvatelstvo
rusinsko-ukrajinského pévodu, bol chov
dobytka a pastierstvo.

Prirodno-klimatické podmienky, ako aj
$pecificky historicky, socidlny a ekono-
micky vyvoj skimaného regionu, deter-
minovali formovanie komplexného rolnic-
ko-pastierskeho hospodarenia, v ktorom
vSak prioritnym bolo rolnictvo. Iba v niek-
torych lokalitach pastierstvo prevazovalo,
respektive bolo rovnocenné s nim. Mno-
hi autori precenuju vyznam pastierstva
v hospodarskej €innosti obyvatelstva tejto
Casti Karpat. Podla nich ekonomicku ex-
ploataciu karpatskych pustatin zacali vo
vacsej miere tzv. ,valasski pastieri“, ktori
prisli do tychto kon¢in zo svojimi stadami
oviec a kéz (tzv. valassky statok) a primi-
tivnej odrody svin, osidlovali tieto uzemia
s cielom koCovného hospodarenia.’ Ini
zase tvrdia, Ze vysokohorské salasnictvo
sa tu udomacnilo len v désledku pastier-
skej kolonizacie vysokohorskych oblasti
na zaklade ,valaSského“ prava v 15.-16.
storo€i. V 17. storoCi h6Ine pastierstvo sa
rozSirilo vSade.?

Existuju taktiez ist¢é modifikacie tychto
tedrii, v zmysle ktorych ,valaSski“ pastieri
v Karpatoch viedli koCovny spdsob Zivo-
ta od jari do jesene. Na zimu sa stahovali
do nizSie poloZenych oblasti, kde sa dalo
lahSie prezimovat. Stada oviec kfmili ime-
lom a ihli¢im. A tak postupne pod tlakom
feudalov a cirkvi zacina sa proces preme-
ny pastierskeho obyvatelstva na trvalych
osidlencov.

Historické dokumenty jednoznaéne ho-
voria, ze kolonizacia skimanej oblasti sa
uskutoCriovala prevazne na usadlom spo-
sobe Zivota. Dosved¢uju to predovsetkym
rozne donacné listiny (gramoty) na za-
kladanie obci na tzv. valaSskom prave,
v ktorych sa uvadza aj rozsah jestvujucej
pody, respektive vymera pléch pre rolni-
Cenie. V roku 1432 v zborovskom a lukov-
skom distriktoch makovického panstva



v hornom Sarisi bolo 37 obci. V nich sa
nachadzalo 1 131 usadlosti, ktoré vlast-
nili 1 414 ha ornej pddy, 61,44 ha luk,
598,5 ha lesov a iba 6 ha pasienkov. Uz
v 12. storo¢i na makovickom panstve
na 230,5 usadlostiach so 4 145 ha pody
zilo 1 095 rolnickych rodin. Teda na kaz-
du z nich pripadalo 3,79 ha pozemkov.®
Rb6zne davky, poplatky a iné povinnos-
ti spravidla boli ur¢ované podla vymery
pody a nie od velkosti dobytéieho stada.
Naviac feudalnu rentu vo forme oviec bolo
mozné vyrovnat inymi naturdliami alebo
peniazmi. Povinnosti ukrajinskych dedin
podla stropkovského urbara z roku 1567
boli nasledovné: cenzus pre celu usadlost
1 florén, 25 denarov ro¢ne, dalej dvadsi-
atok z oviec a deviatok z jahniat a osipa-
nych. Kto v8ak nemal dobytok pre dvadsi-
atok, daval jednu ovcu alebo jedno jahna
podla rozsahu usadlosti. Kto ovce vébec
nemal, daval na SariS§skom panstve osem
denarov, jeden syr a popruh.” Povinnost
feudalnej renty vo forme odovzdavania
oviec a inych domadcich zvierat sa vzta-
hovala aj na obce, ktoré neboli zalozené
na tzv. valaSskom prave. Teda tvrdenia
o ovcCiarskom charaktere hospodarstva
Ukrajincov na vychodnom Slovensku
v obdobi feudalizmu absolitne neobsto-
ja. V roku 1690 na 92 obci makovického
dominia pripadalo iba | 446ks oviec a |
819 osipanych, v priemere po 15,7 oviec
a 19,7 osipanych na obec. V r. 1711 ich
pocet bol este nizsi: 904 oviec a 502 oSi-
panych.® Na zaciatku 17. storo€ia vac¢sina
ukrajinskych poddanych v oblasti dne$né-
ho severovychodného Slovenska vlastnila
iba 1-2 kusy tazného dobytka (voly, kone)
a 1-2 kravy, €o jasne vyvracia hypotézy,
ze tazisko ich hospodarstiev spocivalo
v chove dobytka.®

Napriek tomu tradicie pastierstva a chovu
dobytka v oblasti severovychodného Slo-
venska maju svoje trvalé miesto, ¢o bolo
podmienené moznostou vyuzitia dedin-
skych pasienkov, lUk, lesov a taktiez inych
pozemkov v Strukture rolnickeho hospo-
darenia. Rolnictvo a pastierstvo sa navza-
jom podmieriovali a doplriovali. Vo vulka-

nickom pasme dolin riek Laborec, Cirocha
a Ubla z celkovej vymery ploch luky zabe-
rali 13,5 %, pasienky —-12,5% a lesy 55 %.
V dolinach riek Vydranka, Vyrava, Udava,
Pc&olina, Cirocha, Ulicka vymera IUk sta-
novila 9,5 %; pasienkov — 20,5 % a lesov
44,5 %. V skumanej oblasti sa vyskytova-
li iba nevelké poloniny antropogenného
poévodu v oblasti SpiSského Zamaguria
a Levogskych hoér (Jakubany, Litmanova,
Zavadka).’

V ukrajinskych obciach na vychodnom
Slovensku sa praktizovalo pasenie oviec
na oziminach. V jesennom a zimnom ob-
dobi pasli ovce na uhoroch a prielohoch,
po napadnuti snehu aj v lesoch. Takéto
formy sa udrzali v niektorych lokalitach
severného Zemplina (Dara, Prislop, Rusky
Potok) az do sedemdesiatych rokov nasho
storoCia. Pasienkové plochy sa utvarali
predovsetkym na uzemi obci, v katastri
ktorych neboli hole (polany, poloniny).
Spociatku bolo rubanie lesov a ki¢ovanie
zivelné, potom vS$ak regulované vrchnos-
tou. V nizinnych oblastiach sluzili vo funk-
cii pasienkov odlahlejSie a menej Urodné
plochy, pozemky zaplavované vodou
a pod.

Ustajnené ovce sa kimili letninou, kto-
r4 pozostavala z vetiev dubovych, hra-
bovych, bukovych, lipovych, vibovych
a inych listnatych stromov, ktoré sa viazali
do snopkov, susili a uskladrovali na zimu.

Na kfmenie oviec sa vyuzivali taktiez zemi-
aky a rozli¢né druhy repy (,rumkla“, ,,rum-
pla“). V jesennom obdobi a zaciatkom
zimy sa ovce kimili aj surovymi kapustny-
mi listami. V obci Snakov a Hrabské zakla-
dali celé kapustné listy spolu s konopnymi
alebo ovsenymi plevami do suda a v zime
tento vydatny krm podavali ovciam so
seC¢kou. Velmi pouzivanym zelenym kr-
mivom v zime boli vetvi¢ky z ihli€natych
stromov.

Z davnejSich Cias sa traduje kfmenie oviec

kérou z ihlicnatych stromov. Ako liek pro-
ti chorobam traviaceho Ustrojenstva sa
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pouzivala brezova letnina. Na tieto uce-
ly pouzivali odvar zo spodnej koze viby
zmieSany s kapustnicou, ako aj vacsie
davky chrenu, cesnaku a cibule primiesa-
né do ostatného krmiva (Jakubany, Velky
Lipnik).®

Urcity vzostup ovéiarstva v skimanej ob-
lasti bol podmieneny rozvojom obchodu
z dobytkom. Uz v 17.-18. storoci obyva-
telia tohto kraja vo vd¢Som mnozstve na-
kupovali ovce v Bukovine a Sedmohrad-
sku, v jari a poc¢as leta ich pasli v horach
a na jesen predavali na jarmokoch v Ha-
nuSovciach, v Krakove, ba aj v Olomouci.’

Podla vyskumov slovenskych etnografov,
v oblasti Spia, Saria a Zemplina sa let-
ny chov oviec udrziaval len vdaka ich ka-
zdoro€nému nakupovaniu v ukrajinskych
Karpatoch (v Rachove, Jasini, Velkom
Bereznom). V medzivojnovom obdobi
sa Casto stavalo, ze ukrajinski ovciari so
Zakarpatska dohnali svoje stada (v pocte
100-150ks) do jednotlivych obci na Slo-
vensku a tam ich predavali. V tridsiatych
rokoch 20. storoéi zaplatili ov€iari za oko-
tend ovcu s jahnatom (spolu s cenou
za vlakovu prepravu z Podkarpatskej Rusi
do Turca) o polovicu menej ako na sloven-
skych dedinach. V niektorych dedinach
dokonca vznikli skupiny obchodnikov
s ovcami. Tak napriklad v zamagurskej
obci Jarabina boli obchodnici, ktori kazdu
jar nakupili a v slovenskych obciach roz-
predali az 1 000 oviec.

Az do druhej svetovej vojny ovce sa na-
kupovali aj v r6znych ovéiarskych stredis-
kach v Sedmohradsku, Backe, Banate,
Marmaros$i, no predovSetkym v ukrajin-
skych Karpatoch — niekdajsej Podkarpat-
skej Rusi (verchovinské ovce, huculské
ovce, marmarusske ovce, sedmohradskeé
ovce). Boli to zlaté ¢asy ovéiarstva.’

Mnohi chovatelia rozSirovali svoje stada
odchovom jahniat od vlastnych oviec.
Niektori gazdovia si nadobudli ovce aj se-
zénnym chovom cudzich zvierat. V ukra-
jinskej oblasti horného Zemplina takyto
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odchov bol rozsireny aj medzi jednotlivymi
dedinami. Rolnici zo Stariny, Velkej Pola-
ny, Smolnika a inych lokalit ziskavali ovce
na zimny chov aj na jesennych jarmokoch
vo Velkom Bereznom (Zakarpatska oblast
Ukrajiny). Za prezimovanie si ponechavali
vSetky vyliahnuté jahnata, ktoré vyuzili pre
vlastny chov alebo aj spenazili."

Uzka spatost rolnictva a chovu dobyt-
ka v skumanej oblasti vytvarali priaznivé
moznosti pre fungovanie komplexnej pol-
nohospodarskej vyroby, v ktorej chov do-
bytka zohraval vyznamnu doplfiujicu ulo-
hu. Aj drobni rolnici mali moznost chovat’
1-2 kravy, ktoré v lete pasli a v zime ich
ustajiiovali a kimili senom, slamou, repou
a pod. VSeobecne tradi¢ny chov dobytka
v tejto karpatskej oblasti bol orientovany
na zabezpecenie vlastnych potrieb mliec¢-
nych vyrobkov, taznej sily, mésa, viny,
koze, hnoja. Zakladom zivociSnej vyroby
bol vSak chov hovddzieho dobytka, ¢o
pretrvavalo az do polovice 20. storocCia.
V roku 1935 v ukrajinskej etnickej oblasti
na vychodnom Slovensku Struktura Zivo-
CiSnej vyroby bola nasledujuca:

- hovéadzi dobytok — 48,8 %

- oSipané - 34,8%

kone - 9,4 %

ovce a kozy -7 %."

NajrozsirenejSou v predmetnej oblasti bola
pincgavska odroda krav (¢erveno-hneda,
Cerveno-Cierna), ktora sa vyznacuje pek-
nym zovnajSkom, lahko sa prispésobovala
v horskych podmienkach a mala pomerne
dobry prirastok. V désledku krizenia roz-
nych plemien postupne sa tu vypestovala
a udomacnila méso-mlie¢na odroda hne-
dych karpatskych krav. Hlavnou odrodou
oviec bola tzv. ,valaSskd ovca*“, ,valaska“,
»cakla“.V podhorskych oblastiach bol roz-
Sireny aj chov oviec plemena ,cagdjka“,
zamerany na produkciu masa a kozi.

TaZisko chovu sa orientovalo na pasenie
zvierat, ktoré bolo determinované roz-
sahom a kvalitou pasienkového hospo-
darstva. Popri prevladajucom polnom
a luénom vypase zvierat vyskytovalo sa aj



pasenie velkého nedojného statku v ho-
réch a na holiach. Vytvorila sa tak Specific-
ka symbioza nizinného polného a hélneho
karpatského pastierstva.

V ramci tradi¢nej organizacie chovu do-
bytka v sledovanej oblasti pozname tieto
zakladné spOsoby pasenia:

- individualne,

- spoloc¢né,

- naomné.

Pri individualnom spésobe pasenia kaz-
dy gazda vyhanal na pasu svoje zvierata.
Pritom zvierata sa pasli bud na vlastnych
pasienkovych plochach v oddelenych sta-
dach, alebo aj na spolo¢nych pasienkoch,
teda v spolo¢nych stadach. Hlavnou pri-
¢inou individualneho pasenia zvierat bol
nedostatok vacsich pasienkovych pléch
vhodnych na spolo¢né pasenie v blizkos-
ti intravilanu obce, respektive neumerna
vzdialenost kvalitnejSich a hlavne rozsia-
hlejSich pasienkovych pléch. Okrem toho
to bola ochrana Iu¢nych pléch a oraciny
pred pasucimi zvieratami a napokon aj
ochrana samotnych zvierat pred divou
zverou.

Spolo¢né pasenie domacich zvierat je
rozvinutejSou formou organizacie tejto
hospodarskej Cinnosti, ked vacsina ma-
jitelov vytvarala urcity spolok a vzajomne
sa striedala pri paseni dobytka. Podob-
ne aj pri najomnom spésobe dochadzalo
k vzajomnej dohode medzi jednotlivymi
vlastnikmi, ktori za vopred dohodnutych
podmienok si prenajimali pastierov.

Spolo¢né a najomné pasenie sa uplat-
novalo najmé& tam, kde chov dobytka
nadobudol zna¢ny rozsah. V nasich pod-
mienkach sa to vztahuje predovSetkym
na ovciarstvo, pri ktorom sa na chvilku
zastavime.

Organizatormi, teda vyjednavaémi spo-
loéného a najomného pasenia oviec boli
veduci predstavitelia obecnych spolo-
Censtiev, pastierskych spolkov, bohatsi
gazdovia a veduci pastierskych kolektivov

(,bacov®). Pri ochrane dobytka v lesoch
a na holiach bacovia si vypomahali psami.

Pred zacatim pastierskej sezény gazdovia
zabezpecovali rézne organizacné Uulohy
v ramci jednotlivych spolkov, oznacovali
a strihali ovce. Strihali ich ru¢ne. Znac-
kovanie oviec sa najcastejSie vykonava-
lo nadrezavanim alebo dierkovanim usi.
V niektorych ukrajinskych obciach na vy-
chodnom Slovensku sa vyskytovalo aj
navliekanie farebnej nite alebo Snurky cez
ucho ovecky. V obci Jakubovany odstri-
hovali koniec ucha (,odtinok”, ,zastrih”,
SKIUc”, ,vis¢ok").

Na Zakarpatskej Ukrajine boli v polovici
nasho storocia znaky na usiach totozné so
znakmi u nas, a to nielen ¢o do formy, ale
aj podla nazvov (,vis¢ok”, ,odtato z vers-
ka“, ,vis¢ok speredu”a pod.).”

Sucasne so znackovanim sa uskutocrio-
valo aj s¢itanie oviec, ktoré zabezpecova-
li gazdovia spolu s pastiermi (,juhasmi*).
Pocet ovci zaznamenavali na tzv. ,rovas“
— napoly rozpoltenu palicu z rovnakym po-
¢tom zarezov. Jednu polovicu si ponecha-
val baca a druhu gazdovia. V oblasti Spisa
(Jakubany) bola zauzivana forma najom-
ného pasenia ,na vydavok®, ,na vahu”,
pri ktorej baCovia odovzdavali gazdom
po 6-12kg syra (bryndze). ZvySok vy-
produkovaného syra organizator pasenia
predal, aby mohol vyplatit ba¢u a juhasov.
Cast vyplaty sa mohla realizovat aj formou
naturdlii, tj. mlie€nych produktov. Hlavnou
odmenou pre bacu bolo v§ak pravo na ko-
Sarovanie svojej pody, ktora takto vyhno-
jena bola 3-4 krat urodnejsia.

Tuto organizovanu formu ovciarstva nie je
mozné davat do suvislosti s rumunskou
»valasskou® formou pastierstva, pretoze
tato forma bola charakteristicka len pre lo-
kality s komplexnym rolnicko-pastierskym
hospodarstvom, v ktorom uz tradi¢ne pre-
vazovalo rolnicke zamestnanie. Naopak,
tadto forma suvisi s davnymi rolnickymi
a pastierskymi zvykmi slovanskych naro-
dov v Karpatoch uz aj preto, ze sa uplatho-
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vala v medziach katastra obce na zaklade
dvojpolného systému polnohospodarstva,
ako aj v ramci volného jarného a jesenné-
ho pasenia na nezahdjenych roliach.

V ukrajinskych obciach vychodného Slo-
venska bolo velmi rozSirené aj spolo¢né
pasenie oviec formou striedania sa jed-
notlivych &lenov obecného spolku, t. j.
»ha rjad“. Stado pozostavalo z 50-70 doj-
nych oviec. Tato forma bola akymsi pre-
chodnym stupfiom medzi individualnym
a kolektivnym pasenim a nesporne suvisi
s rolnickym osidlenim a dvojpolnym sys-
témom hospodarstva.

Systém striedavého pasenia oviec jed-
notlivymi chovatelmi sa zachoval najmé
v oblasti SpiSskej Magury. ArchaickejSie
formy striedavého systému pasenia oviec
sa najdlhsie zachovali v rusinsko-ukrajin-
skej zamagurskej obci Osturha, ktora bola
najvacsim strediskom ovciarstva v oblasti
Spisskej Magury.'

Uvedeny spOsob pasenia ovci v medzi-
ach obecnych sidiel spojeny s koSaro-
vanim pozemkov za spolul¢asti gazdov
tak v paseni, ako aj v spracovani mlieka,
povaZzujeme za velmi archaickd formu
ovCiarstva tunajsich pribuzensko-rodin-
nych &i susedskych skupin. Takyto spo-
sob hospodarenia sa uplathoval v ramci
dedinského spolo¢enstva, ktoré sa na-
zyvalo ,hromada“. Ma to priamy suvis
s hospodarskymi tradiciami velkorodinnej
a susedskej obc€iny, tradiciami nizinného
chovu oviec.

V niektorych lokalitach sa takato forma
pastierstva uplatfiovala aj v pripade jesen-
ného pasenia volov.

Pocet pastierov bol zavisly od velkosti
stada a charakteru hospodarenia na pas-
tierskom stanovisti - ,salasi”, ,koSarysku”.
V skumanej oblasti na jedného pastiera
pripadalo v priemere 35-40 volov. V pri-
pade dojnych krav to bolo 8-9ks. U oviec
ich pocet na jedného pastiera stanovil az
20-50ks. Zvacsia to boli pastieri profesi-
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onali, ktori pochadzali z najchudobnejSich
rodin. Vykonavali funkcie juhasov, volarov,
korovarov prevazne v okoli rodnych obci.
Avsak na Spisi eSte v prvej polovici 20.
storocia bolo vela profesiondlnych pastie-
rov, ktori predavali svoju pracu aj v sused-
nych a vzdialenejSich lokalitach. V obdobi
pred prvou svetovou vojnou bolo v Ostu-
rni (na 52 zarubkoch) okolo 20 salasov,
na ktorych sa paslo vySe 2 000 dojnych
oviec. V roku 1932 v tejto obci bolo
58 ovciarov. V obci Jakubany bolo 132
pastierov krav (korovarov) a 12 ovciarov,
v obci Zavadka 35 ovc€iarov a 6 pastierov
volov."™

Vyplata za vykonanu pracu prenajatych
pastierov sa uréovala normami tradi¢né-
ho zvykového prava. Vo vacsine pripadov
dohoda sa uzatvarala uUstne. Najnovsie
to boli aj pisomné zmluvy. Pastieri v za-
vislosti od vykonavanych funkcii a druhu
dobytka dostavali naturalno-pefiazné od-
meny. Ako sme uz spominali, mali taktiez
pravo na koSarovanie (hnojenie) vlastnych,
respektive prenajatych pozemkov. Tato
forma vyplaty je znama v celych ukrajin-
skych etnickych karpatskych oblastiach.
Dominovala vSak v oblasti horného Uhu.
V ukrajinskych lokalitach na vychodnom
Slovensku ovdgiarov velmi ¢asto prenaji-
mali aj za stalu vyplatu. Veduci ovCiarske-
ho kolektivu pastierov - ,baca” spravidla
za tyzden dostaval 9kg syra (6-7 ostiep-
kov), juhasi — 5-6 ostiepkov. V obci Jaku-
bany bac¢a okrem toho mal pravo vydrzi-
avat v ramci spolo¢ného stada 10 vlast-
nych ovci, dostaval od gazdov jedlo, odev
a pod.

K tradi€nym formam vyplaty patri taktiez
pridelovanie ov&iarom na urcité obdobie
az do 0,5 ha ornej pbdy, luk na 2-3 vozy
sena atd. Pastieri hovadzieho dobytka,
koni a oSipanych takisto dostavali penaz-
no-naturalnu vyplatu.'®

Ako sme uz cgiasto¢ne konstatovali, pa-
senie sa organizovalo v medziach obec-
nych pozemkov alebo na okolitych holiach
(,polanach®, ,polonynach®). Na ovdiar-



skych stanovistiach — ,salaSoch” nebolo
vyraznejsSej delby prace medzi pastiermi.
VSetci spolo€ne pasli a dohliadali ovce,
dajili ich, zhotovovali mlie¢ne produkty,
pripravovali jedlo, prenasali koSiare a pod.
V niektorych pripadoch mlieko odovzda-
vali gazdom, ktori ho spracovavali samo-
statne. Nosili aj jedlo pastierom. VSetko
malo svoje zauzivané pravidla v zavislos-
ti od lokalnych &i regionalnych zvyklosti
a konkrétnych socialno-ekonomickych
a prirodno-klimatickych podmienok.

Mlieko a mlie¢ne produkty dodnes maju
vyznamny podiel v [udovom stravovani
Ukrajincov na vychodnom Slovensku, pre-
to v priebehu dlhych staroéi sa tu vypes-
tovali originalne technologické postupy
pri spracuvani mlieka a priprave réznych
vyrobkov a jedal.

Mimoriadne zaujimavé a dodnes atrak-
tivne su potravinové produkty z ovcie-
ho mlieka, najm& syrov konzervovanych
solou, su$enim, Udenim a parenim. Ich
vyroba spociva na baze fermentéacie mlie-
ka pomocou prirodného syridla zvaného
Jklag”, ,klak®, ,kliak“. Klag ziskavali zo Za-
ludkov mladych prezuvavcov (teliat, kozlat
a jahniat), ktoré sa kimili iba mliekom.

Zohrievanim takto zakvaseného mlieka
vznikal mimoriadne chutny hrudkovy ovéi
syr (,budz”, ,,bundz*). Konzumovali aj sr-
vatku. Zo srvatky zmieSanej so sladkym
kravskym alebo ov&im mliekom, nasled-
kom varenia, ziskavali hustu masu - isty
druh syra, ktory sa nazyval ,urda“ alebo
»kurastra“. NajchutnejSia bola v teplom
stave.

Hlavnym produktom, ktory sa vyrabal
z hrudkového ovc€ieho syra, bola brynd-
za. Prvé pisomné spravy o tomto vyrobku
v ukrajinskej etnickej oblasti na vychod-
nom Slovensku su z roku 1470." Vo vac-
Sine pripadov miestni obyvatelia vyrabali
si bryndzu samostatne v domacich podm-
ienkach. Hrudu syra, t. j. budz (bundz) roz-
drvili rukami, posolili a za pomoci drevené-
ho tika ubijali v drevenych sudkoch (,ge-

letkach”). V niektorych uz spominanych
typickych ovc€iarskych lokalitach na SpiSi
bryndzu vyrabali ba¢ovia na salasi.

Neodmyslitelnou su&astou krajiny sku-
maného regiénu boli rozne sezénne a iné
stavby suvisiace s pastierstvom: koliby,
stabilné a prenosné kosiare, ba dokonca
vacsie stavby, ovCiarne, Sopky a pod. Vel-
mi rozvinuté letné (sezénne) polné mastale
- ,Stajni”, ,,Sopy*, ,majdany”), ktoré sluzili
potrebam chovu hovadzieho dobytka, boli
v oblasti Zamaguria (Litmanova, Jarabina,
Kamienka, Jakubany).®

DoterajSie archeologické, historické, etno-
logické a dialektologické vyskumy potvrd-
zuju, ze rolnicko-dobytkarske aktivity boli
zname uz pravekym obyvatelstvom teraj-
Sej Zakarpatskej oblasti Ukrajiny a Slo-
venska, najma v ich nizinnych oblastiach.
Typické slovanské nazvy vztahujice sa
na zakladné javy rolnickej a chovatelskej
kultury su svedectvom toho, Ze aj stredo-
veké formy polnohospodarstva, vcitane
nizinného chovu oviec, boli tu autoch-
ténne.

Tradi¢né hospodarstvo Ukrajincov se-
verovychodného Slovenska sa vyznacu-
je symbiézou dvoch zakladnych foriem:
rolnictva a chovu dobytka. Spdsobili to
najmad Specifické socialno-ekonomické
a geoekologické podmienky. Fungovanie
takéhoto systému komplexného rolnicko-
-dobytkarskeho hospodarstva sa prejavo-
valo najma v organizovani foriem pasenia
dobytka na baze dvojpolného a trojpolné-
ho systému rolnictva, kolektivneho uziva-
nia pody a pod.

V hospodarskej Strukture skimaného oby-
vatelstva vSak prevladalo rolnictvo, ktoré
poskytovalo €loveku zakladné potraviny,
material na vyrobu textilii, stavebny mate-
rial (krytinu) atd.

Zakladné spbsoby polhohospodarskej
vyroby, vé&itane chovu dobytka, v oblasti
ukrajinského etnika na vychodnom Slo-
vensku dosvedCuju nepopieratelnu et-
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nickl a hospodarsko-kultirnu jednotu
s polnohospodarskymi tradiciami vSet-
kych Ukrajincov. Tieto sa najvyraznejSie
prejavili u karpatskych Ukrajincov (Hucu-
lov, Bojkov, Lemkov), a to v adekvatnos-
ti polnohospodarskej technolégie, teda
aj technolégie spracovania zivociSnych
produktov, v rovnakej terminoldgii a tak-
tiez v celkovej organizacii rolnictva, chovu
dobytka a pastierstva, ako aj v nespocet-
nych obradovych a zvykoslovnych atrib-
utoch. Samozrejme, Ze aj v ramci tychto
etnografickych skupin sa vyskytuju urcité
regiondlne, resp. lokalne obmeny, ktoré
mozu byt predmetom dalsich hibkovych
vyskumov.

V ramci kolonizacie na tzv. valaSskom
prave v 13.-14. storoci prenikol do tejto
karpatskej oblasti aj novy systém chovu
oviec, ktory sa rozsiril do vSetkych slo-
venskych, polskych ba aj moravskych
horskych oblasti. Tato horska forma sa-
lasnictva, tj. pasenie oviec na holiach (po-
loninach, polanach) prenikla k nam z vy-
chodnejSich karpato-balkanskych oblasti.
AvSak pod vplyvom miestnych tradicii
postupne sa transformuje na rolnicko-
-chovatelsky systém hospodarenia. Teda
zasluhou valaSskej kolonizacie na jednej
strane dochadza k rozSireniu horského
salasnictva a niektorych prvkov balkéan-
skej kultury v skumanej oblasti a na dru-
hej strane prave v dosledku tejto koloni-
zacie, tj. trvalého usidlenia ov€iarov a ich
postupného prispésobovania sa tunaj$im
polnohospodarskym tradiciam, salasna
kultdra v novom prostredi nadobuda nové
originalne formy a Specifika.

Teda aj z hladiska etnického charakteru
kolonizacie na tzv. valaSskom prave je
ziaduce dosledne diferencovat medzi p6-
vodom, respektive charakterom tejto ko-
lonizécie a etnickou prislusnostou jej no-
sitelov. Etnologické vyskumy salasnictva
na Slovensku jednoznac¢ne potvrdzuju, ze
v jeho najvychodnejSich Castiach osidle-
nie na tzv. valaSskom prave malo vo svojej
podstate ukrajinsky etnicky charakter."
Ukrajinské prvky v ludovej kulture a vébec
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stopy po ukrajinskom osidleni sa zachova-
li aj v zadpadnejsie a juznejSie polozenych
oblastiach Slovenska.*

Tradicie rolnicko-pastierskeho hospo-
darstva zanechali hiboké stopy v kulture
ukrajinského etnika na vychodnom Slo-
vensku, ktoré si neodmyslitelnou sucas-
tou jeho identity.

Nepretrzity vyvoj rolnicko-chovatelskej
kultury na tomto uzemi uz od slovanské-
ho praveku poskytuje jeden z dokladov
o kontinuite ukrajinského osidlenia na vy-
chodnom Slovensku so staroukrajinskym
etnikom z &ias Kyjevskej Rusi, ba aj star-
Sich obdobi.”!
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SUMMARY

Prirodno-klimatické podmienky, ako aj Speci-
ficky historicky, socidlny a ekonomicky vyvoj
v oblasti ukrajinského etnika na vychodnom
Slovensku, determinovali formovanie kom-
plexného rolnicko-pastierskeho hospodarenia,
v ktorom v8ak prioritnym bolo rolnictvo. His-
torické dokumenty jednoznaCne hovoria, Ze
kolonizacia skiimanej oblasti sa uskutocfiovala
prevazne na usadlom spdsobe Zivota. Napriek
tomu tradicie pastierstva a chovu dobytka tu
majl svoje trvalé miesto. Zakladné sposoby pol-
nohospodarskej vyroby, véitane chovu dobytka,
v predmetnej oblasti dosved¢uji nepopieratelna
etnickl a hospodarsko-kultirnu jednotu vycho-
doslovenskych Rusinov-Ukrajincov s polno-
hospodarskymi tradiciami vSetkych Ukrajincov.
Tradicie rolnicko-pastierskeho hospodarstva
zanechali hiboké stopy v kulttre ukrajinského
etnika na vychodnom Slovensku, ktoré st neod-
myslitelnou sdcastou jeho identity.
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