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TRADITIONAL TECHNIQUE OF MAKING AIRAG IN KHOKHUUR AND ITS ASSOCIATED CUSTOMS

“TRADITIONAL TECHNIQUE OF MAKING AIRAG IN KHOKHUUR AND ITS ASSOCIATED CUSTOMS”
DESCRIPTION

Airag (mare’s fermented milk), is the one of the national pride of Mongolians, especially the nomadic herders, who are the
main bearers and practitioners of this ICH element. Airag -mildly alcoholic white beverage is the unique drink derived from
traditional technique and knowledge that inherited from ancient time to the different ethic groups of Mongol nation and being
used and served as a main and holy drink during various fests and in making offerings and ritual blessings.

It could be considered that the entire Mongolian nation is concerned with this tradition but main bearers and practitioners of
this element now are Khalkha Mongol herders who mostly live in the central part of Mongolia. These nomadic people are the
true custodians of the traditional knowledge and skills regarding the unique technique of making fermented mare’s milk - Airag
in Khokhuur (cowhide vessel or bag) and also making the khokhuur. Those families who bear the traditional knowledge and
skills of khokhuur making also concern with this group of people. A variety of socio-cultural entities such as local communities
and co-operations of herders, airag makers, horse trainers, associations of long song singers, Morin khuur (horse-head fiddle)
players, schools and others also are involved in and support airag making and transmit this national tradition.

Mongolians make the Airag in summer and autumn seasons. Airag is being one of the main food product of Mongolians in
summer time, and besides this it is being used as treatment prodiict. Foaming tasty airag has a unique dietetic value and is an
important part of daily diet of Mongolians. It is nutritious and easily digestible beverage which contains different proteins, fat,
minerals, A, C and some B vitamins and a sufficient amount of amino acids essential for human body. In addition, scientific
studies reveal that it is very effective for curing various diseases such as tuberculosis, neurosis, anemia, arteriosclerosis and the
decrease of gastric acid secretion and etc. Therefore, this medical beverage is today included in the menus of the numerous
health resorts of the country. The first Airag treatment hospitals and nursing places were opened in Mongolian in 1946.

Mare’s airag is a symbol of happiness because Mongolians consider the white color as sacred. Mare’s airag plays an essential
role as symbolic beverage in the everyday life of herders as well as during the various social celebrations. Airag is broadly used
in making offerings for sacred mountains and sites, and in airag libation rituals to honor the heaven and earth. There is a nice
and famous custom of sharing airag during such social events. This custom boosts a cohesion among members of society and
represents an important symbol of national solidarity.

Traditional technique of making Airag in Khokhuur and its associated customs

Mare’s Airag is the fermented beverage from mare’s milk. This ICH element includes a traditional method of making mare’s
airag, its related equipment and objects such as khokhuur (cowhide vessel or bag), buluur (churning paddie) and khovoo
(kibble), and associated therewith social customs and rituals.

The milking season for horses traditionally runs from mid June to early October. Daily milk yield of mares varies from 3 to 6
liters.

The basic traditional technique of making mare’s airag consists of milking mares and cooling freshly milked milk, and
repeatedly churning milk in a khokhuur with starter left inside to assist its fermentation. The liquid must be churned 5000 and
more times to make good fermented blend of airag. Mare’s milk undergoes fermentation by lactobacilli and lactic acid
streptococci, producing ethanol, lactic acids and carbon dioxide. The airag - mildly alcoholic white beverage emits a delicious
smell and its pleasant taste can make your mouth watery.

For making the khokhuur, first, the cowhide is soaked and hide’s filament is removed, then it is dehydrated in the wind and
fumigated. In such process, the cowhide turns to a white flexible leather. The khokhuur is made from this white leather and
consists of mouth (orifice) neck, comer, body and cords. The buluur is long-handled wooden paddle which is used for churning
airag in khokhuur and furnished with bored blade of board at the end. Khokhuur can hold 40 to 100 liters of airag.

Airag is used and served as a main and holy drink during various feasts and in making offerings and ritual blessings.

Mongolians have a strong connection with their horses, and this tradition is observed from the traditional technique of making
Airag in khokhuur and its associated customs. Airag is one of the respecting and welcoming expressions to the guests.
Therefore, Mongolian people often say as "If there is no horse, it means there is no Airag, and if there is no Airag, it means
there is no joy". :

Geographical distribution

Airag is most common beverage in Mongélia, and made in territory of Saikhan, Mogod, Bayan-Agt soums of Bulgan province,
Kbairkhan, Khashaat, Khotont soums of Arkhangai province, Erdenedalai soum of Dundgovi province, Burd, Bayan-Ondor
sourns of Ovorkhangai province, Bayan-Onjuul soum of Tov province.

The other beverages similar to Airag can be found from Khalimag (Kalmyks same origin with Mongols), and Kazakh, Kyrgyz
and Autonomous Bashkir as well.

Viability



-~ mevoraimg 10 e’ A/411h ordér by the Minister of Culture, Sports and Tourism on February 8th of 2013, total 96 ICH elements
were registered on the National Lists, including 80 elements on the National Representative List of ICH, and 16 elements on
the National List of Intangible Cultural Heritage in Need of Urgent Safeguarding (the copies of the Minister’s Order and List
are appended in the link http://www.monheritage.mn/mn/Intangible/ElementlList.aspx ). Traditional technique of Airag -
making in khokhuur and its associated customs is enlisted in 3.14 of the “National Representative List of ICH”. Additionally,
following ICH elements in relation to “Traditional technique of Airag - making in khokhuur and its associated customs” were
registered on the “National Representative List of ICH”.

IIL. Social Practices, Rituals and Festive Events
Mare milking ceremony,
Foal weanling ceremony,
Foal branding ceremony,
Customs associated with traditional beverages, including mare milk,
V. Traditional Techniques, Knowledge and Practices Concerning Nature and the Universe
Traditional technique of producing skin and hide
V. Traditional Craftmanship:

Traditional skin and hide craft

Additionally, it is indicated as foliows on the ‘Law on the Protection of Cultural Heritage” revised in May 15th of 2014, as “the State Administration in
charge of Cultural Matters will organize the Grand Festival of intangible Cultural Heritage once in every 3 years, for the purposes to safeguard, promote
and disseminate the intangible cultural heritage; as well as to identify, honor and develop the talent of its practitioners.

The “National Folk-Art Festival” used to be organized every 5 years, has changed its name as the “Grand Festival of Folk Art”
since 1991, and dedicated for performance of only folk performing arts. This festival has organized in 1991, 1996 and 2001
throughout the country, and new genre “traditional craftmanship” has included in the competitions since 2011. Indeed, this
craftmanship competition has made changes and gave opportunity to the practitioners of making Khokhuur to participate in this
festival.

Taken measures for safeguarding of Airag making technique and its associated customs

The “Airag fest” in Khoton soum of Ovorkhangai province is one of the favourite festivals of the khokhuur making masters,
herders who are proud of the taste of Airag, and people who love to drink best of best Airag.

Since 2017, the “Airag fest” is being organized in Ulaanbaatar a capital city of Mongolia, within the frame of the celebration of
“Naadam, Mongolian traditional festival” (inscribed on the UNESCO’s Representative List of the Intangible Cultural Heritage
of Humanity in 2010) and this fest is received an appreciation from practitioners of this heritage element, and people who love
to drink Airag. Indeed, this fest during the Naadam festival is being a platform to promote this heritage element, its specificity,
significance and associated customs throughout the country to people.

As a result of these activities, public houses and restraunts which are able to serve for 4 seasons of the year with Airag in
khokhuur were opened in collaboration with practitioners and bearers of this heritage element in Ulaanbaatar city, for giving a
knowledge to the youth of Ulaanbaatar city, who grew up far from the nomadic culture, especially from the knowledge and
customs associated with making of Airag in khokhuur and other traditional dairy products. Indeed, this is a new way of
safeguarding and promoting this heritage element, and brought it to new level of sustainable development of this heritage
element and other heritage elements.

The Governing Administration of Burd soum of Ovorkhangai province has organized the “Festival of Thousand Horses” since
2012. Several contest competitions are being organized within this fest, for instance; catching the horse with lasso, drinking of
Airag, best Airag, milking bucket, and ambling of the horse.

The Local Administration of the Mogod soum of Bulgan province have involved its practitioners and bearers of Airag in the
events and fairs, such as “Autumn Green Days”, “Healthy foods”, “Trade fair of Khangai region”, and have received
certificates and prizes, such as “Best Local Brand Product”, “Best product in Khangai region”.

Example of activities carried out recently by governmental organizations, NGOs and communities.

UNESCO accredited NGO in Mongolia — Foundation for the protection of cultural and natural heritage implemented several
projects in close cooperation with National Center for Cultural Heritage and NGOs and communities associated with Airag
making traditions and practices.

Project titled: “Reviving and promoting traditional technique of making Airag in Khokhuur”

In 2014 the Foundation invited the community-based organization “Airag Tour” to cooperate for initiating and implementing
very important and urgent Project: “Reviving and promoting traditional technique of making Airag in khokhuur and its
associated customs”.
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Fig.1-Milking the Mares

This project aimed to revive very important traditional technique of fermenting Airag (fermented mare’s milk) in khokhuur, the
cowhide vessel (sack) and also special method of making khokhuur in which traditionally mare’s milk was fermented a to make
Airag.

Airag, for Mongolians, is a beverage like wine for the viticulturist as a great care and pride. This intangible cultural heritage
includes the traditional method of making Airag, its related equipment and objects such as khokhuur, buluur (churning paddle)
and khovoo (kibble), and associated therewith social customs, celebrations, rituals and folk games.

Fig.2-Ms.Gundegmaa churning airag in khokhuur

Mare’s airag fermented in cowhide vessel (khokhuur) as traditionally, has a unique dietetic value. It is nutritious and easily
digestible and aromatic white drink. Airag contains different proteins, fat, minerals, A, C and some B vitamins and a sufficient
amount of amino acids essential for human body. Airag gives strength and cheerfulness and helps to improve the living body
metabolisms. Foaming tasty airag is an important part of daily summer diet of Mongolians.

In addition, airag has scientifically been proven to be of therapeutic benefit. Studies reveal mare’s airag is very effective for
curing various diseases such as tuberculosis, neurosis, anemia, arteriosclerosis and the decrease of gastric acid secretion and
etc. Therefore, today this medical beverage is included in the menus of the numerous health resorts of the country.

Breathing in the scent of the sparkling Airag and diving into its sensuality people learn something more than just a taste. They
are penetrated by nomadic people’s culture, customs and philosophy. Airag is used and served as a main and holy drink during
various feasts and in making offerings and ritual blessings. It is broadly used in making offerings for sacred mountains and
sites, and in airag libation rituals to honor the heaven and earth. There is an exciting and popular custom of sharing airag during
such social events. This custom boost cohesion among members of society and represents an important symbol of solidarity,
identity and hospitality. ’




Fig.3-Traditional technique of making Airag.in Khokhuur

Unfortunately, during last half century, number of families and practitioners who used the khokhuur for fermenting Airag, has
been dramatically decreased and along with this almost has been forgotten the traditional method of making and using the
khokhuur even in core areas of Airag. The main reason of this is that for making Airag the people started to massively use a
plastic vessel instead of traditional khokhuur. This has resulted in considerably decreasing very specific good quality of Airag
and having lost its valuable characteristics and nice taste. Airag fermented in khokhuur always remains fresh compared to the
Airag fermented in a plastic vessel.

Such phenomenon adversely affects the quality nutrition and taste of Airag, as well as, consequently decreases main source of
cash and barter income of Airag making communities and sustainable subsistent livelihood.

Therefore, it was raised an urgent need to revive and bring back this valuable traditional technique of making khokhuur and
fermenting Airag to daily use at least in core areas where live most of Airag making communities.

In framework of the project the Foundation in collaboration with local communities and authorities of such Airag making
provinces as Bulgan, Uburkhangai, Arkhangai, Dundgobi, Tuv organized attractive and intensive campaign titled as “Let’s
make Best Khokhuur and Tasty Airag” among Airag making families and soums (last administrative unit in Mongolia).

During the campaign various seminars and workshops were organized for training practitioners and bearers of traditional
technique of making khokhuur and Airag, research works, meetings with different stakeholders and created books, video films
and other education materials, but main parts of it were the Contest “Let’s make Best Khokhuur and Tasty Airag” and the
Show-Festival as a result of campaign and contest. For the year 2015, the Steering Committee of the Campaign has arranged
enriched programs for involving as many families and practitioners as possible, broadly distributing introduction materials of
the Campaign and conditions of Contest and so on.

Fi ig-74-Making Airag in Khokhuur

One of the families which was actively involved in the campaign and participated in the Contest is called Saikhanbileg’s. This
family belongs to what was nowadays known as Bayan-Ondor soum, Ovorkhangai province. His wife Gundegmaa is famous in
her homeland for her method of making airag in khokhuur, lives in a group of gers with her mother, husband and children,
passing on the tradition of making “Unkhan khokhuur” brand of Airag.

Knowledge and skills of making airag and khokhuur are orally and visually passed down from generation to generation through
home-practicing by family members. From a tender age, children witness and learn the processes of caring horses, tethering
foals, milking mares, churning airag and making a khokbuur from their elders. Since Saikhanbileg’s use khokhuur for three
generations they enjoy the best of khokbuur and drink the best of Airag. Their sons wake up early and ride out to round up their
horses which spent the night out in the country, they greet the sun rising in the steppe and enjoy the life of a horse herders and
meet the new morning of their lives. This simple life, smell of dried cow dung fire, enclosure that smells of livestock has
become living witness to this unique culture and inimitable way of life of Mongol herders. Mongols who utilize everything
from the animals except their breath, make milk buckets and khokhuur for Airag themselves. Gundegmaa learned these skills
helping her parents. Their family was famous for making khokhuur in their homeland and they lined them from the northern
side of the Ger along the lattice wall to the entrance and made Airag in them. They still make and use their “Unkhan khokhuur”
brand of khokhuur.

The preparation of and making khokhuur is one of the oldest branches of Mongolian traditional handicraft. Venerable Sainbileg
and his wife have made five cowhide khokhuur this year. His sons participate in this process each with their own roles. Animal
skin becomes the best material for khokhuur. Since the skin breathes itself and with the help of this air exchange airag, and milk
inside ferments and always remains fresh. Herders who have used the big cow for their winter food keep the hide, soak it and
scrape off the outside hair and prepare to tumn it into a white flexible leather.

Many herder’s families such as Sainbileg’s family participated in the Campaign and Contest replacing plastic vessels with
cowhide khokhuur and enjoying really tasty and sparkling Airag. Mare’s Airag plays an essential and honorable role during the
various ceremonies, rituals and Naadam celebrations. During Naadam celebration days the dignitaries and honorable guests are
served with aromatic and best Airag which is made in khokhuur and brought from different families who make famous and
tasty Airag. A sparkling Airag is sprinkled down the head of winning swift horses and present cup of Airag to the winning
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wrestlers and winners-children jockeys.

Therefore, organizers of the Campaign have decided to hold the Show-Festival as a result of Campaign and Contest under title:
“Let’s make Best Khokhuur and Tasty Airag” in honor of the Great Danshig Naadam dedicated to the commemoration of the
380th anniversary of Undur Geghen Zanabazar, First Bogdo, First religious Leader and Mongolian Great enlightener. The
Danshig Naadam was held on the 25th July 2015 near the ancient Kharakhorum, Capital City of Mongol Empire, in
Kharakhorum soum of Uburkhangai province which is famous for its best Airag.

On the eve of Great Danshig Naadam the opening ceremony of the Show-Festival of Airag was held which was well attended
by representatives from almost all provinces and soums of Mongolia who came to enjoy the Great Danshig Naadam and Tasty
Airag.

In order to participate in the Show-Festival of Airag and the Contest came more than 60 Airag making families from 25 soums
of 5 provinces. Each family brought with them their own Ger (Mongolian felt shelter) in which they displayed their cowhide
khokhuur with Airag, Airag related equipments and objects with various decorations and meanings. About 60 gers were erected
in big circle in the middle of which participants performed odes, benedictions, rituals, practices, dances and games associated
with Airag and sung long song with cup of Airag in hands and so on. Approximately 3500 people including foreign tourists and
guests watched the Show-festival of Airag and selection process of the Contest. Happy local women accustomed to welcome
the guests with cups full of Airag during that day have been taken care that their cups are always filled. Nowadays, such custom
of hospitality is broadly used during visits of the foreign guests and tourists to Mongolian families of herders or Naadam
festivals for introducing nomadic tradition and lifestyle. In such ways Mongolian Airag greatly contributes to the mutual
respect and kind relationships not only among local communities but among different ethnic groups and people of different
nations. During the festival special jury judged through the degustation of all Airags brought from families for selecting best
Airags. The jury also selected the best khokhuur and Airag related equipments, best expressions and presentations of rituals,
ceremonies and other ICH elements associated with Airag.

After this project has implemented, the consumption of Airag femented only in khokhuur has obviously been increasing and
many Airag making families have replaced plastic vessels with nice khokhuur and this has been resulting also in increasing of
revenues of families from selling good quality Airag.

Additionally, the documentary (30 minutes) titled as “Traditional technique of making Airag in khokhuur” has created under
auspices of ICHCAP and the UNESCO accredited NGO in Mongolia - Foundation for Protection of Cultural and Natural
Heritage, between 2016 and 2018.

INVOLVEMENT OF COMMUNITIES, PRACTITIONERS AND RELATED NGOS

Within the frame of the registration and inventorying done by the National Center for Cultural Heritage between 2010 and
2016, the center has organized several meetings, seminars, field researches and festivals with practitioners, bearers, local
people, and Local Administrations for supporting the nomination file “Traditional technique of making Airag in khokhuur, and
its associated customs”.

In the frame of the preparation of the nomination file, the free, prior and informed consent were written by the practitioners and
bearers of this heritage element and have sent to the Secretariat with nomination file. Following practitioners and bearers of
“Traditional technique of making Airag in khokhuur, and its associated customs™ have gave their free, prior and informed
consent to the nomination file.

Consents are able to see here the following links.
1. Consents from Ovorkhangai, Bulgan and Arkhangai provinces.

2. Consents from Dundgovi province and Ulaanbaatar city.
INVOLVEMENT OF COMMUNITIES, BEARERS AND NGOS IN UPDATING PROCESS OF INVENTORY

The preservation of airag-making techniques has been a community-based effort. The all processes of active and free
involvements of communities, groups, individual bearers is vividly shown in the documentary film submitted with nomination
dossier. The proposed safeguarding measures have been discussed and planned through numerous consultations and will be
implemented by community based NGO’s, along with the national and local governments and other stakeholders.

In the future, preservation associations, supported by local municipalities, will continue to play leading roles for the
implementation of the proposed safeguarding measures.

Activities such as successor training, holding workshops, exhibitions and other public events, documentation and publication
on Airag have been planned and organized by the members of community based NGOs by themselves. These activities have
been undertaken with the assistance provided by the national and local governments. Each preservation association will
continue their efforts and the national and local governments will further offer various supports for the safeguarding and
transmission of the skills required to produce the necessary equipment and tools. Compiling inventories and offering various
advice related to the safeguarding and transmission of the traditional techniques for making Airag will be promoted.

Practitioners and bearers of the “Traditional technique of making Airag in Khokhuur and its associated customs” are living in
the several soums of Arkhangai, Bulgan, Dundgovi, Tov and Ovorkhangai provinces (indicated on the map). These bearers and
practitioners who included in this inventory are the masters in making of Airag in khokbuur, and well respected in their living
area.

It wili take time to register those hundreds of practitioners and bearers of “Traditional technique of making Airag in khokhuur
and its associated customs”, since they do this practice within their family, and every family herding the horses for making an
Airag. As of 2017, total 40 master practitioners and bearers were registered in the State registration and information database of
cultural heritage as a result of registration and inventorying work done by the initial unit of registration in the soum and
province level. Below the map, the green marks will show the distribution of master practitioners and bearers who are accepted
and respected in their living area with making of Airag (according to the registration and inventorying in the State registration
and information database of cultural heritage). The yellow marks will show the places recognized with Airag in khokhuur in
territory of Mongolia.

Airag making in khokhuur and its associated customs”® {extracted from the regis-
tration and inventoruing data gathered at the State registration and information
database of cultural heritege, 2018)

‘é Map of the master practitioners and bearers of “Tratitional technique of
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The list of the master practitioners and bearers of Traditional technique of making of Airag in khokhuur and its associated
customs.

REGISTRATION OF AIRAG AND KHOKHUUR MAKING PRACTITIONERS

/Between 2010 and 2018/

The traditional technique of making Airag in Khokhuur and making of Khokhuur, both included in the domain “Social
practices, rituals and estive events” and “Traditional craftsmanship” of Mongolia. As of 2018, total of 232 practitioners of
which 226 are airag making practitioners and 101 are khokhuur making practitioners have been registered in the State
Registration and Information Database of Cultural Heritage from the Arkhangai, Ovorkhangai, Dundgovi, Omnogovi, Tov and
Bayan-Olgii provinces, which are recognized in Mongolia as places where the Airag was originated. Besides making airag in

khokhuur, some of these practitioners are making khokhuur as well.

The result of survey taken on airag and khokhuur making practitioners

Ne Total
practitioners
Provi Number of practitioners | Number of practitioners | /including both
TOVINCe names of making airag of making khokhuur | practitioners of
making airag
| I and khokhuur/ |
1 Arkhangai 36 22 36
2 Bayankhongor 14 10 14 |
|
3 Bayan-Olgii 32 14 32 |
4 Dundgovi 110 29 116 |
5 Omnogobi 15 8 15
6 Ovorkhangai 19 18 19
Total 226 101 232

The information of practitioners and bearers of “Traditional technique of making Airag in khokhuur and its associated customs”
have extracted from the data collected from the registration and inventory of ICH elements and its bearers, sent by the initial
units of the registration and information database of cultural heritage at soum/ province level to the State registration and
information database of cultural heritage, in between 2010 and 2018. According to the Para 20.1, 20.2. 20.3, 20.4 and 20.5 of
“Protection Law on Cultural Heritage”, the initial unit of registration and information database of cultural heritage at soum and
province level has to send the registration and inventory to the Registration and Infromation State Database of Cultural
Heritage.
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S.Yundenbat "Traditional technique of making dairy product” in: "Important Intangible Cultural Heritage of the Mongols",
Ulaanbaatar, Mongolia. Monkhiin Useg Press. 2011. pp 36

IMPORTANT INTANGIBLE
CULTURAL HERITAGE
OF THE MONGOLS

) -

acitionat Technigues ol Pr ity Pro fLucts
Mongolian traditionsl food reflects the nomadic way of life. #t i divided inio mik or
white products, meat or red products, and vegetable or green products. During summer
and autumn, Mongols prefer to consume a variety of dairy products from the milk of five
livestack animals. Dairy products are generally produced by boiling, fermenting, distilling,
brewing, extracting, separating or drying

- ot

_1 i -:‘:J Prioz to making felt, the family determines the propes day to make 2 felt and announces it to
I F J neighbors, relatives and friends in their vicinity, The family who is going to make felt prepares

= 0 fermented mare's milk and other dairy products, and butchers 2 sheep for those who are
| S going to assistin felt making. The previously made sample felt is (aid on the ground with well
. grown grass. Three layers of woolens are alternately laid and spread out on the sample felt
and each layer is evenly sprinkled with water. After the third layer, the layers of wool along
with the sample fell are wrapped around the pole. This roll of wool is then covered with
soaked hide and tightly bound together with rope, Two men on horseback then pull the roll
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Tangad "Airag" in: "Traditional food and beverages" in: "Mongolian ethnographical studies” 5th volume, Ulaanbaatar,
Mongolia. 2014. Monkhiin Useg Press, pp 13, 14
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COEJIbIH JIABJIAX
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Ynaanbaarap 2015

Coénbin naenax mosyoon L] XKapeancaiixan

|

‘ VAAMMKIAAT CYJKUX YPIAJI MOHIONBE ypaH XaTramibiH HIr3u

‘ 6BOpMOI, Tepe: 3YiiX HE OOH TepaMilH yTCaH CYMK32 oM. Morromayya
YpaH cyAXMINuHH apraap manraifH CaMITHH, A33AMITH TOBY, 3XHOp XYHUH
XaBTara, 3yY/AT 33PruHr YIMIITIH TOEA YMMATIANUIH 30pUynanTaap eprou
XIPOMMK MPCAH yaavuitantail. Cy/mxds, sanTHAaaHM UaXWiAraH CyJbKs3,
Xypras uMx, FypPBa/DKMH 33HIUNAa, aMaH XY3YY '3X M2T OJNIOH AH3LIH TOpen
Gaiigar axs3.

YAAMAKIAAT XOOJ XYHC BINTIIX APTA YXAAH Apawix
MOIRN3T, 2pTa yXaaHb! HIT3H GYPINAXYYH X3COT Hb MOHTOMMYYIBIH HYYAANIH
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in: ENKHBAT Galbadrakh "Risk Assessment Atlas of Cultural Heritage", Ulaanbaatar, Mongolia, 2017. pp 56.
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?(_exvy_pm'm aWpar ucrax 3aH y#n

“XexyypuiiH aipar #crax 3aH ynn"

TonopxoitnonT, TaHUNUyynra

MoHran OpoH, ManunmH TvMHui Baxapxax svinuith Har 6an rvvHwii aiipar. Afpar araa Hb 3pTHI3C HaaW MOHION YrCaarHbl AYHA ©8
YNamknaH Xaarank MpCaH TeXHONOM, 3aH YANbIl WWHrIsCsH esepmeL yHaaa Gunaa.

AWpar Hb ManbiH CYyr XepeHreneH Bymmk uCraceH uaraad nase 6onoon yHaaa oM. ARpariir ryyHui Cyy, YHI3HWUA CYYraap xuiiasr. Xanx
Mosronuyya ryyHui cyyrasp, bapyys MoHranuyya ryy, yHasHui Cyyrasp, ©MHes MoHronuyya ronayy yH3aHui cyyraap anpar ucragar.

AVPTWiAr 3yH, HamMpbiH ynupana Xwiasr yRamknantail. NyyHuii aiipar 6an maHail XyH apAbik 3yH UarT eaep TYTMbIH XaparyasT XYHCHUi
dyxan 3yin 6onoxooc ragHa sMunnraa cysunraaHsl uaHaptan SyrasrasxyyH 6ongor. MvvHnii caiiH aipar Luanraa raprax TEAWArVIA XvHnii
6uen TVPIaH WMHTIK, XOON MASX AYP XVCIMIAT YHAPYYIK CVPbe3, LiCaH Cyynra 35par 3apuM EBYHWIAr XyPTon unaapliyynax eHAEp JaHap,
vapantai Gainaar. NyyHuii apar Hb 6ue MaxBoama Mal TYPraH WinHrax, GoancelH conunuoor caibkpyynaar 6aika.

TyyHunit aiipruiid HaipnaraHg xyHWA Ouvewith apyyn MaHA3A X3paruasToi Gapar Gyx sutamuH aryynargaxk Gaigar. Aiipar A, C, B
BuTaMnHaap maw 6aanar Gaiipar. MeH yHIsHWi CYYH3C rypas aaxvii vx «C» BUTaMMH aryyncaH ‘6a kanbum, docdop, kobasnkt, 33c 3apar
9pAC3ZP YXPUIAH CYYHISC AaByyTai 3pAIMTIA Cyanan TOAOPXOAMKa3. AlparT xyH Oonod ametHbl Gue maxboasiH 3capryywiwir
H3MATAYYASMY 3HTUAH yypar FobynuH, GOAMCHIN CONUALIOON NASBXOKYYNSMY arbOYMUH, 3C AAWIH hepMEHTYYAWIAH HUANSMKMK Guir Bonoxog
OpONUAOT YYParT HIANYYVA, Mex Byx TOPAIMIAH YyXan amnH Xyunyya ux Xamiaartail Gailnar. Alipar 6e MaxboabiH 4OTOOA YN anannaraar,
Tyxainban 3ypx cyaac, TeB8 M3APINWIAH CUCTEMWAT C3PTI3H, LYCHBI 3pranT, xoon GONOBCPYYNANTHIr 30XWUYYnHa. Bac cypbes, umiir Bam,
raA3c AOTPbIH fH3 GYpUAH @BUTI3 XYHA a4y Tyc wxTaA. MeH alipar ucantuitixas Gaiianaac xamaapy xoan GONOBCPyynax 3pXTaHUit
LIVVCHIAT XVUT3# ANFapYymK, ropacHui rvpBanN3axX XCAENTECHNIAT WIIBXOKVYNAH, UCSNASH aHMMIPaX YPBANLIr CaiKpyynaraapaa XvHui
Bueniir apvvikvvnAar raixamwmrrail, Maxaii opoHa 1946 oHOOC axXNaH aipruitH 3MH3NAr CYBUNNLIH rasap GanryynaracaH oM.

XexyypuihH anpar ucrax apra, TeXHONOM, 3aH yiun

AUPIWAT LUMP3H XBXYYP, MOAOH XYBUHIWIH anb HAT3HA MCrax GOnosy Xexyypr ucrax Hb unyy Gaiiaar. MoHronuyys aipruir Xoép yHACaH
apraap WcraX upxaa.

1. Xexyypaap vcrax. Ypoa oHp anpar uerax Baiican xexyypaa Aapaa ayH Hb [13BTI9K LEXNaH AYYHNaas TYYHASS WMH3 Caamaa XUk cairap Sysok
verapar. Epeec ryyHnn avprwir XanaH Xun AapaanaH MCracaH WMPIH XexyYp CYY aparHbl LM YaHapsIr 8epTee CavH WWHFacaH 6alix Tyn Tycram
XepeHre Laapaaaryi.

2. XepeHreop Ucrax. Ypba XuUNuiH HaMprid aApraqg 1 xr opumm Wap 6yAaa y3aMHUA anb HATWA XUIDK MR SSLIYYN3H aBJ L43B3P YYTaH] XUK
xagrancad 6aix 6CToN. VHrax Xaraacad XepeHree caamaHnaa Xmiok Bynmk Uerans. JCBan XOHL SMaaHD) LMHBX3H TAPraap XepeHreneH Ucrax
6onro. MHraxaaas caamHil nutp Gypt 100-150 m Tapar HoomyynHa.

Bynran aimruiin Caixax CymeiHXaH aipraa caiixaH GonroxeiH Tyna xepeHree eeepmeL| apraap rapran aspar. Tyxainban: Xycpau ryyHui
XanyyH caamulr aiipruiiH Wwnpar GopeuHA Xk xanyyH eAep MOPUHA raH3aranaH AaBXuXaj yr CaaMm 3ainargax eepes UCHa,

Hampbin aipraHg caiTap u3BIPNIC3H axpelH CTUAT Xuik 15-20 xoHyynaaa aBdy CyyAsp rasap XavaaH Canxu OpoXryirasp GuTyynam
XaATAIK XONUT ¥MN Hb XanyyH caamaHa xuidx Gynaaj, XepeHre raprax agHa.

AVPIWiAH CSITT3A HONBONeX Har Yyxan awvnnaraa 6on Gynant tom. Bynantuiir ynnpnem Gaiianaap Toxupyynad 3yH 60n caamaa XUAHIYYT
5000-7000, namap 6on 3000-4000 GynHa. HampbiH aifpruiir 43sayy onoH 6ynban wnHrapy uaiHa. 3yHs! aupruir gytyy 6ynban xatapxui
WeranaH aMmTTan Gonuo. BynanT caitraii aipar 7-8 uarr uCrax rydusHa,

WcanT ryiiucaH aipar Hb C3HIBHIC3H CanxaH VHIPT3M, TOCHB! XEXEBTEP X BeMBenrvva Xxex Bangar OHURNOTTON.

MoHronuyya Hb MOPLTORMOO Hapuiid xonboo xapunuaarai Gereef 3HIXyy ynaminan He MeH anpar WUCrax 3aH YWN A33p HapuitH
aiurnnargar. AMpar Hb anueaa SouMHg y3yynax xyHansn 6a Haiipcaraap yrrax unapnmith Har oM. Minmaaa 4 “Aayyryi 6on anparryi.
Aliparryit 6on Halpryin” Xamasx Xanuy yr MOHrOn4yyabH AyHA Ganaar.

Fazap 3yiin Gavipwwn, Tapxay,

Moxron opoHs aipar 6on epreH AanrapcaH yxaaa 6ereen Bynranbl CaiixaH, MorE)A, BasH-ArT, ApxaHraiiH XaiipxaH, Xawaar, XoToHT,
fywaroewiin OpasHapanaii, Osepxakraity, bvpa, basH-Onaep, Tes anmruiin BaaH-OrKyyn 3apar ONOH CyMAYYA aipar yingeapnaaar ron
HyTar oM.

AWipar TecT yHASar XWimiH ragHa opimx MoHron yrcaaHbl Xanumar, MeH TyyHunaH Kasax, Kuprus, ABTOHOMMT Bawkup 33par yncyya
XMAAST ynamxnanTan.

Xyynb 2px 3yRH Xxamraanant

Cokn, cnopt, aanan »yynunansiH caiiabii /xyyunH Hapasp/ 2013 oxel 02 pyraap capbit 08-Hbi eppuitn A/41 Tywaanaap “MoHron ynckiH
COEnbiH GueT Byc eBUIK Teneennnit yHAacHWi GypTran™-a 80 eBuitH Tepen ayiin, “MoOHION yNcuLIM siapantail xamraanax waapanararam
coBnbiH 6ueT Byc eauiH YHASCHUIA BypTran”-4 16, HuitY 96 eBuiAH 3yMnnIr WrHIYN3H GypTrax 6arnacau GaitHa.

“MOHIOn yncoiH CoénbiH Gret Gyc 6BUIAH TeNneennMitd yHA3CHWA DYpPTran™-wiiH YHAICHWHA ynamknant 3aH yin, &cnon, Gasp Haagmbii
Tepena: :

MyyHwia ype raprax aau yin,

Tyy Gapux aaH yin,

YHara TaBux 3ad ymn,

Aiipar, capxaabir xonboraonToM 3aH yin,

A

Batizanuliin 60510H cas ep yuln myxatl , 3 ¥ nm apaa mexHonoauliin mepeno:

UaraaH naas 6anTrax ynamxnant apra
ApAbIH ynawmxnart rap ypnanoiH Tepena:

Ynamxnant apbc, WHMP3H YPNan racsH eBuitH Topens XexyypuitH aiipartan xon6ooTolh eBuAH 3yimmiir xamaapyynaH opyymk barancas
Gaitha.



“Codnuin Guet Gyc oBuitH X Haagam” 2014.5.15-u1 epep Garancan COENbIH 6BUitr xamraanax Tyxail Xyyfb IMHIYUNC3H HaMpyynral-a
“CoénblH acyyAan 3pxanciH TepwiiH 3axupraanbl TeB Gairyynnara coéneiH Ouet Oyc eBMIr xapramk xamraanax, TYYHWAr eBneH
ynamxnariuiir TOApYynax, angapuyynax, agbsac Gunruitt Xenkyynax, ONOH HUIAT3A CYPTanunaH TYrasH A3Nrapyynax 30puaroop rypeaH
UM TYTam YACHIH X3MXKI3HA COENbIH GreT Gyc OBUIH UX HaaAMLIr 30XVOH BaliryynHa” rax aaacaH.

5 %N TyTam 30XMOK MpCaH BYX apa TYMHWit ypnarmith vx Haaambir 1991 OHOOC 3XN3H “ApabiH YpRaruiin ux Haanam” X3M33H HIPN3H,
30BXEH apAbiH A3ryyp, yNamnant yprarviH Tepen, 3yinuiT xampyynaH aeyynax 6omk 1991, 1996, 2001 oHA YNCbIH X3IMK3IKA 30XVIOH
Baiiryynx 2011 oxg ynamxnant rap ypnansiH TOpnviar xampyynau 3oxwon 6aiiryynax 6omxaa. Murackasp Tap ypnanbii 3HIXYY Tepreep
Xexyyp xvitaar @BneH ynamxnary Hap oponLox Sonomk HaaracaH baiina.

MeH 2014 ona umH3unaH Satnaracas MoHron YnceiH CoERbIH ©BUAN Xamraanax Tyxait XyynuiH 26.1 ayrasp 3aantag “CoénbiH Guer Gyc
OBUIIH Y3N3MIAM TypBaH ¥un TyTama, TYYX COEMbIH YN Xeanex Aypcranbid TOONMOTbIN TABAH XN TyTama, TYYX, COENbIM XeaAnex aypcrant
3yANMitH TOONNOTLIN AGPBEH YN TyTamj COEMbLIH ACYYAAN SPX3NC3H TepwuiiM saxupraaubl Gairyynnara aiimar, Huachanwie 3acar
Aaprarail xamTpaH 3oxuon Gairyynua’, 39.2. paxe 3aantag CoEneiH acyyaan 9pxancaH TepuiiH saxupraaqbl Gairyynnara coénsiH Guer
Gyc eBwilr xaaramk xamraanax, TYYHUWAT ©BNEH ynamknardwir TOApyynax, anaapluyynax, asbsac GUArvilr XenKyyn3X, OnoH HuiTaa
cypranynaH TyraaH Aenrapyynax sopunroop rypeaH Xun TyTam yNChiH X3MIKI3HL, COENbIH GueT Byc esuitH MX HaaaMbIr 30xMoH BairyynHa
T3 33aCHb! Aaryy yanar TOONNONO, HAaAMBIr 30XMOH BairyynaH ssimnnzpk baiina.

Xanrank xamraanax YMrmanasp X3p3nkyync3H yin axunnaraa

“Ondep laesanuil mepcrull oln dawwus Mx 6asp naadamd XexyypuilH monzon alipasHel (33M33p g
MAnaanrbit yiAn axsnnaraar 2015 oxbl 7-p capbiH 26-Hbl 61ep OBepxaHrai anMruitH XapXopuH CyMbiH HyTarT 30XUoH ﬁamryynaa

Yr apra xamkaar CoénbiH 681iiH TeB, "Alipardsl HyTraap” TBb, “bairans COENbIH @BUIAT xamraanax caH” Tbb xamTpaH 30x1oH Ganryymx
325 rapan sypar, 16 uamniti Buaeo Guunarmir xuik 6ypTran Mansannuiti canr GaskyyncaH.

Yiln axunnaraa He “XexXyypwiH WWNASr alipar” wanrapyynax ypanaaaH, XexyypuilH anipruiir xwiix, Xaparfiax Tanaap ynrap »uwas
axunnax Gaitraa cymabir wanrapyynax ypanaaad, MsanaanrbiH yin aspmnnaragHbi H99MT, XaanThiH yin axwnnaraa 3apraac GypacaH
BonHo.

Aiipruiin Gasp, manaanrsiH écnonbii yinaxmnnaraar 3oxuoH Hairyynax xopoor “Alparii Hytraap” TBB-biH TapryyH Y. Cocopbapamaap
axnyynad 10 xyHuit GypanaxyyHTai Gaiiryymx axmnnas. Xopoo 6antran xaHrax TOROPXOA TeneBneree raprax MAIexu caHaadnararai
axvinnaB. XOpOOHb! MLIYYA 5 aitmruiti 16 CcymaHa TOMMNONTOODP SKMANK aitpruitH 6asp, ypanaaans sax oponLox Tanaap Tannbapnax
TaHunLyyK G3anTranuir xaHryyncHaap 6asp, ypanaaaHa 4 aimMruind 13 cym, 33 aitn epx oponuCcOoH He XexyypuiiH aipar xuigar 6yx aiimar
cymablH 70% opuuM XyBUitr xamapcaH baiina.

©OBepxaHran aiMriiH XoroH CymA 3oxuon bSanryynnargaar “Avparts 6asp” Hb YNC OPOH AAAPX XOXYYP ypnaauni, Xexyypuitk aipardoixaa
amT WMMTasp GaxapxaH ranxyynax aayyuna, aitpardb! canHbir yyx Aypraii 30H OnHbl Lyrnapax agyprai 6aspbii Har oM.

Hwiicnan YnaanGaarap xotHoo 2017 oHooc YncsiH Ux Basp HaagMbiH XypasHa “AiparHib 6anp™bir 3oxuoH Gaitryynaar BOncoH Hb yyaam
MOHTOn OpHb! XeXyypuiiH aliparHbt COENBIT TYraary eBNeH YNnamknard, TYYHWIAr WWMTSH yyX Aypraii “aiiparada Aypnarcaj’™biH yanapxansr
Xxyna3scaH Gasp Gonoag Gaitraa Gunaa. Ynamknant Sasp écnanoop AamiyynaH ync aasaap XexyypuinH aipards! oHunor, a4 xondoraon,
XOXyypuitH aiipartai XonbooTon 3aH yitnuiar cypranyunax ToMOOXoH uHA3p Bomk By tom.




Ofi33p Yun @XMANaraaHbl YP AYHA Xenee OPOH HyThMiiH aMbapanaac xon 6aigar HUACNan YnaaHGaarap XOTelH 3anyycq XexyYpuiH
aiipar, TYYHTit xonboraoX 3ak YilN, MeH MOHTQN ynamxnanT uass Gyaaar TaHuynax 30pUNroop ¥MnuiH 4 ynupang xexyypuinH anparaap
YANUURSX ©BAGH ynaminary HapT TYWWINIC3H YywuitH raspyya yya xaanraa HaacsH He CBEO-uir xapranak xamraanax, TYraaH
cypranumnax wuHa rapu 6erees Tyxaiin BuURH 3YAN YOAWIAryi, Gycan COENLIH ©BUIAM TOTTBOPTON XENKNX YYAWAT HIICIH HaAWTaN anxam
Bonx GaitHa.

Opepxanraii aiimrith Bypa CyM He 2012 OHOOC aitMIviiH X3aMKasHA “AgyyHb! Gasp™bir ynaminan GonroH 30XMoH sieyymK BaitHa, SHaxyy
yin axmunnaraaHp yyprad, Oyryinu, aipar yyx T3MU3sH, CaixaH anpar, XyBuH CaB, OPOO MOPb, XOC MOPLTOH Wianrapyynax 3spar
ypangaaH, Haaambir 30xuoH Bairyynx 6aiiHa. ’

YncoiH GonoH Gycvis YaHapTai y3scranad, aapmar xyAanaaaHa oponuox BapyyH Gycuiin wmungar 6yTasraaxyyHvin ypangaans 3 yaaa
T3pryyH Gaitp, YNCbiH XaMK33HA ynamianan Gonron s3oxmoH Gairyynaraaar “Liaraas cap”, “OpuiiH 3 Haaaam” 33par Y33CransH Xyaangaana
2008, 2010 oxp TapryyH 6anip 33amk HYTIWIH WKURZar 6pana ByTaarnaxyyH oM.
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Bynran aiimriian fviorog, cyMbm

- Sl = = - B -
8BNeH ynamxnaruua Hb “Hampbid HOTOOH 8APYYA”, “3pYYR XYHC®, “XaHraiiH GycuiiH yaacranan xyaanpaa”
33par TOMOOXOH siapmar XyjanaaaHi eenerdgee xampyynaH “OpoH HyTruith umnpar Gpana GyTaargexyyd”, “XaHraiin Gycuitd wmnpar
6YTa3r9XYYH", LIOM, BPTOMINISN, MBHTEH WarHanaap Warkyyniusa.

Xam Gynar, eBnen ynamxnary, TEG-uitk oponuoo

CoénbiH eBuitH TeBesc 2010-2018 oHp XuicaH OypTran CyAanraanbl @nbiH XYPIsHA “XexyypuitH ampar uersx sad yiun -uirr FOHECKO-
MitH XyH TepenxThuii CEBO-nitH Teneennuitk xarcaantaHa GypTryynax a&xnbir A3MMCIH OPOH HYTTWIH Tep 3axupraanbl Baiiryynnara,
6BNeH ynamxnard, xonboraox TEB-Tall xaMTpaH yynsanT CeMuHap, Xa3puitH Cyaantaa, HagaMbir 30XMOH BaliryyncaH.

©BneH ynamxnan, xam SynruiiH Teneennesec 4eneeT, yPbAUMNaH MIAITACIH 36BLUISBPIIMIAT B4 OBUIAT HAP A3BLUYYICIH METEPUANbIH XamT
EHB[ HapbtH rasapT xypryyncaH.

KOHECKO-ruits SlapanTain xamraanax waapanararan CEEO-with xarcaantag “Aipar ucrax 3aH yin'-uiir GypTryynax Tyxai 3eeweepen
8rCOH SBNOrYANRH HIPC.

Xam Gynar, eeneH ynamwnariua, TEB-aac 4eneeT, ypeaYMNaH MAA AMACHAA YHACSH [33p 8BC3H 3eBLLsepen



1. 3esweepen (Osepxanrait, Bynran, ApxaHraii aimar)
2. 3eswespen (YnaaHbaarap xot, ByHAroBb aiamar)
BypTtran cypanraar Gasxyynaxaz axung xam 6ynar, esneH ynamxknard, TBB-biH oponuoo.

SHaxyy Byprrang xamparacar “XexyypuiH aiipar ucrax 3an yiln’-vidr esnien ynamxnaryua ApxaHraii, Bynran [lyHaross, Tes, Opepxanraii
aammiin aiipartain cymaap Gampar Gereey esneH ynamunarduiin Gyprran cyaanraai XamparAcaM 94rasp esneH ynamxnarumi He
TyXaWH OpOH HyTarTaa Xyn33H 30BLIBSPBTACEeH, HAP XYHATIN, TYPLLNATTAN 8BMNery Hap oM.

Adipar UCrax 3aH YANWIAT yRamxnaH sBaa OpoH HYTTWH MPrag Hb 3P OYAWIAH X3MKIOHA XaMTpaH XUk ryiuaTragar, agyyraii aiin GyxaH
aipar Keranar yupaac QnoH 3yyH eBneH ynamknarytan yuup 6yx upraguir 6yprrax GQnoMx XoMcC oM.

XexXyypuiiH anpar Uerax 3aH YANMAr eBNeH yNnamKnariasiH Wungar Teneenmnuiti Hapc
A#par ucrax 60108 Xxexyyp ypnasiar eBneH yamxriaryabIH SypTran
12010-2018 o1 Gasignaap/
MoHran ynckiH coénbii 6ueT Gyc eBuiAH ynaminanT aaH yin, Fap ypnanoiH ai capp Oarvax aipar apar UCrax ynamknanT 3aH yin, Xexyyp ynax
YNEMXNANT apra TEXHONOMWAT 8BNEH ynamynard HapkiH Syprran 2018 oxst Gaignaap YHBMCana afprani! ronoMT Hytar 6anox ApxaHran, Osepxanran,

RAymaross, OMHeross, Tes, BasH-Onrui racak 6 aimrmi 232 /paexapacan Yooroop/ ynanpknary Gyprrarg2aa 6aitHa. SArasp eeneruny aiprvir 3eexeH
nCraxaac ragHa 101 xyH He 86pCASe XeXyypas ypnar xaparnax Gaima.

Alipar ucrax GonoH Xexyyp ypnajaar 68neH ynamxaariibii

Cynanraa, TOOH y3yynanr

Ne 5 ayw
AAMMIAH HIpC Aﬁ;ﬂ;ﬁiﬁ: :32” xeﬂ!ﬁﬁ:ﬁi ?2"5“ /n@aBxapacaH
TOOroop/
1 ApXanraih 36 22 36
2 BasHXOHIop 14 10 14
3 BasH-Onruia 32 14 32
4 ByHaroes 10 b e
5 OmHeross 15 8 15
6 ©BepxaHrain 19 18 19
Huir ayH 226 101 232
XONBOO BAPUX XARAT:

CodénbiH eBuitH GYpTran, cyaanraaHbi rasap:
Dapra: M.LjausHbunar
Yrac: 70110877, N-main: cch@monheritage.mn

Co¥nbiH GMeT eBUAr CIPTIIH 3acBapnax rasap:
Axnax caprasH 3acsapnary: [.Hamaopx
Yrac: 91005515, W-maiin: cch@monheritage.mn



