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11. TapMarLI: TexHHKa acaua TexnoJioruH 

4. JKauphl: ca.Jirryy TaMaK-amKa 6aiiJiaHhlmTYY TexnuKa acaua TexuoJiorHHJiap, 
,lJ;aH-83LlKTa pLI 

Le 1 3 0 SEP. 2015 
-- _J 

No ..... 1/?..€:5 ............... . 
3JieMeHTTHH 3T8JlLIWhl YqypaarLI maiiLIJIThiJirau aiiMarLI 

EoopcoK 

I KaTiaMa 

I 
)l()'Ka HaH,ZJ,bl iKaCOOH)'H 

qeJITieK, qa6aTDI) 
qypoK, cypnm, KaThipMa 

KymmK 

EypaMa, qaJIMaKeii 

8JIKeHYH 6ap;n,IK aiiMaKTapM 

8JIKeHYH 6ap)J;hiK afiMaKTapM 

8JIKeJIYH 6ap;n,IK afiMaKTaphl 

caJITiyy biKMarraphl ()Kymca, KarraMa, 8JIKeJIYH 6ap)J;b1K aiiMaKTapbi 

KLipn.I3 Pecrry6mncacLIHLIH 

MaJJ:aHIDIT >KaHa MaaJihiMaT MHHHC'fPH H. lllaKHeB 



II. Domain: Techniques and Technologies 
4. Techniques and technologies linked with traditional cuisine, 

Bakery products 

Reference number Name Geo~raphy 

2.4.1 Boorsok All regions of the country 

2.4.2 Komochnan All regions of the country 

2.4.3 Kattama All regions of the country 

2.4.4 Tradition and knowledge related to thin flatbreads All regions of the country 
liupka. kalama, chabaly, chelpek) 

2.4.5 Churok, surtmo, katyrma All regions of the country 

2.4.6 Kuymak All regions of the country 

2.4.7 Burama, chalmakey All regions of the country 
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I. 3JieMeJfiTBB H~eiiTH!IlHKaQHSJCLI 

HerH3rH aTam.IIIILI, 

mpmn HOMe:pH 

,l(arLI OaiiiK3 aTaJILimT8pLI 

MaTepllaJI)V>IK 3Mec Martmmil 

MYJ)acTap~H T8pM3KT8pLI 

' lK'aB8 )1(3HpJI8pLl 

3rep 6ap 6onco 
3MBK OOleKB 1Uolr&pM8'1fLIJILIK: 

-)KOMOKTOp; 

-3:rmtcam.IK LlpJI8p (IGAH 3llOCTOp); 
-:mocrop (110fl :moCTop ); 
-MaKaJI-nax.arrrap 

ATK&PYY'IfYJIYI' oaop: 
-Lip%IJILIK eBep; 
-6uttcmm~K enep; 
-M}'3biiGlJibii<-acnaiiTLll< eHep; 
-TeaTpAJ>II< eHep; 
-ai·h"yyqyJI)'K eHep 
3~ ~eaa~a-caJJTfap: 

-MaitpaM;ntp 

-it31l,IJ,3-CanTT3p 
-LipWM-~LlM.naJl 

TeXHHKa xmua TeXHOJJOnHI: 

-carrnyy I<OJI eHep-qyJIYKKe 
6aHnaHLimryy TeXHHka )Ka.H8 

TexaonomMap; 
-3JI.llHK M}'3LIICaJILIK acnarrrapra 
6aitJialu.Imryy TexHHK8 )Ka.H3 

Texnonormmap; 
-caJITcyy KHHBMAepre 6aH.rraHHmryy 
TeXH..aka )K3H3 TeXHOJIOfiDIJI3p; 

-ca.rrtiyy TaMBK -a.nnca 6ail}lalll.l.unyy 
TeXHHI<a )KaH8 TeXH0110fiDIJI3p 

Oro~p: 

•YHY!:!YJC OIOH,mlp 

.... \ 

Ki;rpn.t3 Pecny6JIHxacl>IHbiH 

Ma,llaBIDIT )K3H8 Maa.m.IMaT MHHHCTpH 

)l(yxa HaH)l;L(:lkaCOOH}'H carrnyy blKMaJiapLl ()Kynxa, KariaMa, qerrneK, 

'lla6aTLI) r2.4.4.j 

TapMarLI: TeXHHI<a iKaHa TexaonoriDI 
)K3HpLI: CaJITTYY T3M8K-aniK8 6aHnaHLinrryy TeXHHK8 )KaH3 TeXHOJIOm iVIap 

C. PaeB 



3neMeHT ryypanyy I<OIIIyM'Ia 
6.WI<oono_p 

TeKCT 

A:no~pKDI Me3nml(e Tapannm mepu, 
o6nactDI 9JtKeC\ 
3rep a.H,Mitnap 6ap 6onco 

KblprLI3C1'8H,.l(LIH 6ap.llLIK o6nacTapLin.u;a., TanacTa, blcLIK-Kene, HapLIH.u;a, 
" ~lle, Ourro.J! Xanan-A69',!!JVl. EaTKeH,O;e 

11. 3JJeMeHTI'BH 8HLIICI'8M8CLI 

3neMelfiTHH Henl3m MyHoo.n;eMecy JKymrn ryJJalLirLI 
~a e3re"'lenyKTepy Tarrrarrra.H )J()'Xa Ka.JiaMa ~ )J(O.rmo LIB;raftnyy. Kypra.K )Ka.Ha Kaii,ll;hlpa.K 

xemm, anap I<eiiKe "'leHHH 6y:3yJJ6akr, 63YHYJI 83LIKTYYJIYK cananapLIH 
'lKOfOTIIOH CaicraJiaT, ~ K61JM8B.D;ep MeBeB 'lKOOICepnep )ICOMO 
'ILIKKaH:LIH,!la 83biK I<aTaphl .lJ:l'dh:,w :llcyliiCEI.IThl' am.IIIII<a.H. )l(ymca oa;oA 
nasp,muraT. )l(onoo"tJ.y )K}'IIKa.Hld Maimarran 6enyn, aitpa.Hra; cyne, 'tJ.aitra 
33HU, I<YJ>Ca.I1>1H TOitrylraH. 3rep KLipnaaJI-WapT 3'tJ. Klilf.D;Irlt lfiYM:KYB"qyJIYIC 
6ep6ece, anap.D;LI ~~MKH cyyra 33Hn )J(elllKeH. A.3LIP .ll3. ananap 'lKYJIKaHhl 
e3n:epYJIYH 6rumapJJHa >KaCan 6epume-r:anapra lKyrTKaHiil hiCidK CfTKe 
lfiJJI3.II,6Hp 83 capw Mait ~eomyrr 6epmneT. baJl,llap 6yn .u;aaM.lzyy TaMa.KThl 

KaHa.arnmyy weaeu )J(emeT. 

,..,.. .. , l ; 

AupAwn.on&l : 
KaM&Ip.D;hl KBI'YY iKYY})ymaT na., 6Hp a3ra TLUIIdKTldpLIII KOIOwaT.~aH COB; 
3.H'I8 'tJ.OB; 3Mec fienyKTepre 6enyn, TOfOJIOKTOWOT A8 y6eJiyK MeHeH 
)K}'II'lKYKa KaJiaMa Ja.IJILm ~LimaT. Kaw :Kl>l3Ll'TLIJiraH I<aJaHra 
OO,llapblnrr&Ipyy MeHeH 3KH Tapa6LIHaH Tell 6LIIIILipLIW8T. 
bH3;:(HH aTa·6a6anap y63.KhiTIDI yueM.nee Ma.Kcarwll)(a ~IIKaHLI 
TBMeH.Uery.D;eii .KLlJILIU 6LIIIILipLIIIIKaH. l<.anaMaJiap 6HpH 6HpHHe 
>Ka6LiwnacLIH yqyu apanapLIHa 6Hp a3 yu C33n .ueMIIereii JWl.ll.rTHR YCTYHB 
KOIOnrrypymKaH. AH.z:um COil k83a.H.D;LI KLI3LIT'I>lU, yY6yue fiHpHifliH 
I<ana.MaHLl I<OIOWI<aH, .u;asp 6onrmcyH.D;a vCTYHe 3KJIH'tJ.IICHH KOIOII, 6HpHHtm 
Ka.naMa yCTyHe I<enreH,u;e:H KLI]ILIII oo.uapLIDIKaH. A.Ht.m ycyYHe-y-qyu-qycyu, 
.D;aJIP 6onroHyHJ.la 3JCHH'tJ.H KaTiaMa YCTYH6 I<enreH.D;eit KLUihiii oo.n.apbiiiiKaH 
'lK.n.y.c. KanaMa I<aTMapLI )J(eTH-cem3 .naaHara .ue:Hpe >KeTIOipHJireH. 

KLipn.l3 Pecny6JmKacLmLIH 
Ma.,ruumJ1T 'lKaH3. MaaJILIMaT MHBHC'TpH 

( - j~/i..~-

/ 
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T 2 .l!JIKeMe 
KoiiJ)'Mtta 6aiiKoonop 3rep anap 6ap 6onco Komyw~a BH)l.eo, (j_)oTo MaTepHaJI.roiP.lU>I MeKeMenep.n.e ranca 6onor: 

Mawmrurr MHHHCTpJIHmHJle; 
HmtMHA AKa.u.eMIDmP ; 
Mrreue Ma.D;aHBH·A3BJI.Qoo 6op6op}'H.lla; 
Cynapa .3TBO KoMnneKcB; 
MHH KWIJI <l>omzy 

Ill. 3JJeMeR1TBH JI.VD.Ola8M8CJ 

Ma,zuumii MYJJ3CTap.QLIH MarepBa.JI.AhiK .3JieMeHTrep ( anap JKOK 
MaTepH~IK 06'beKTHJICpH 3JieMeHT MCHeH funJiaHLiliiiC.aH 

MCHCH 3JICMCHTfHH KapblM· acnanTap, aTaHI.IH IOtiiHM-KelleK JKe ap 
KSTbiiilld ·KaH,aa~i Lii.&J:K JKepnepJJ;Bll I 

o6LeKTHJI~H l 3rep 5onco) 
KomyMtta 6aiiKoonop 3rep anap 6ap 6onco JKOK 

IV. 3JJeMeiiTI'IIH K.llaccut nKa11B.11CY 

THJIH 3JieMeHTTH eTK.epyn 6epyy, Bep6aJI.D;LIK 
Tailii.IJdPYY TBJIH (MYJLIICa.IThiK, 
Bep6aJI)l.DIK) 

MarepHa.n;:u.IK 3MCC Ma.Q8HHiJ 3neMeH ...... ml 6epyy yqyH JKOK 
Mypac1'ap.z:u,m :meMeHTHH na.ii,nanam.mraH acnanTLIH aTam.IIliLI 
aTKapyy TCXBHKSCLI KepceTyneT (MY3Likam.IK acnan, 

eu.u.ypym nmti:MCUWlPM JK.6. aTKaprau 
KLI3MBTLI. Maarul'CH) 

Eaiiii<a MaaJJ1JlMarttl~ 3rep anap fiap 6onco I JKOK 
V. 3JJeMeRT MeReH fiatln:BBLil.l:tTfl' KOO.M•IJ'JJNK, 8,ll8 \1}1;8 P 

A.nLm 3THO•KOMDJieKC «Cynapa» 
~yyqy~oo~~MeKeMe ArJa,.,y.QHH paH:ouy, 

Koucap altLIJILI, 
Kaparyn AKMaTa 1 a KOtmcy 
Ten.: +996 (312) 465051 
Mo6.: +996 (555) 465051 
~aKc:+996 f312) 465051 

KwprL13 Pecny6JIHKacLIHLIH 
Ma,naHIDIT JKaHa MaaJILIMaT MIDlRCrpH 

J 

.~· , 

/ : -------/ ' ; ... __ ...---
!
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E-Meitn: ethnocomplex'litsupara .ku 

MHH-KLUUI cl>oa.zzy 
AcanrynoBa AH,nai 
ToKToryn Koqocy, 57 

1 

Mo6.: +996 (555) 32-62-64 
E-Meful: bukon@mrul.ru 

Iianrrca MaaJILIMii'MlJP 3rep MBP 6a]1 6onco MeKeMenep)J)IH TH3MecH .no.KYMeunepre TJl;)KeJireH 
VI. 3JJeMeiiTI'HII afiaJJLI 

JKamooro 2C:GJmGIII'lllV\'.JJVn 
A3WpKbl a6aJiw . Y-qyp~an.I a6am.J:Ha KLICKaqa 3H8JIH3 )f(aJimi ::mre npanraH . 
:>Kamooro )K61UJ.6M,nyy.JJyryH6 )KQK 6onyn KeTyy KOplC}'HY11Y >KaHa )J(oK 
TOCK0011JlYKT3p am.IH ce6emepH ( a.rn.m 

>KYJ>YfliY116p,n.yH C3HI>IBLIH 33aiLIIIILij 
COI.\KaJ'I,Il;LIK "tleJipeH\'H 63r6~ )1(.6.) 

Me3mJI,ll;epH 3JieMCHT )!(OK 6onyn KeTyy )I( ox 
KOv~~o.ru:r·t.yH3 M!{]l)l3 Ka6hlJU'aH6LI 

KaToo 
Myp.r.arLI KaTioo MypJrdrDI KaTioo HmrepH TYYPaJIYY 2007 iKLIJILI 6oJII'OH 

MwunaM3T 

Eanrrca Maam.IMarrap 3rep B.m!J> 6ap 6onco 
VII. MaaJIYMaTTLI '£Vl~ 

ATI.d-)KBHy 

3neMeH1TH 6eJirnJie6 ~opMacM 

KwprL13 Pecny6JIHKaCLIHLIH 
Ma,I{aHIDIT XC3113 M3311LlM3T MJIBIICTpH 

. / ) · .. . ' ~-
( · · /· · 1 . ~ /I/,. 

,/ 
r 

HmTo6y: 
HcaeBa Hyp3HHa (HJIHM.nep aKa,neMlUIChl ) 
0po30B3 ryn6apa {11nHM.Ilep aKa)lCMHB:CLI) 
HcaeBa Acen {HnHM,Ilep 3K3,1leMHHcw) 
Iie~ecymanoBa tfuaapa (HmtM;Jiep aKa)leMHHcLI) 
AcamynoBa ~mi 
ToKTOrynoB 'MB.ppaxHM 
Ay)J)Io 6enrHJieen6p, 
<l>OTo 6eJil"HJleen6p, 
BH)leo 6eni1llleeJI6p, 
)J(33yv TeKCTTCPH 

C. PaeB 
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CrucrartraH )f(epH 

To.rrry~ ' JII'aH xyuy 

KD1pn.t3 Pecny6miKaChlHLIH 

Ma,UaHIDIT )f(aHB MaaJILIMaT MHHHCTJ>H 

T 2 RJIKeMe 

Kl.Ipn.n Pecny6JIHKaCDIHLIH Ma,naHIDIT, MaaJILIMaT >KaHB 'fYPH3M 

MHHHCmp1IHI"B; --
KooM.IzyK clloHLl "Mlm KLIR11"; 

Ma,namtii H3HJI.O;oo 6opGopy "A.Hraue". 

12 Anpem. 2011 
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Annex 2 

National form for identifying ICH element 

I. Identification of the element 
Name ofthe element, Tradition and knowledge related to thin flatbreads 
reference number u upka, kalama. chabaty, cheloekl' t2.4.4. r 
Other variations of the name If any 

O ral tradition and ~x2 ressions: Domain- Techniques and Technologies 
Domains and genres ofiCH -folktales; Genre- techniques and technologies linked with traditional cuisine 

-epic songs (small epics); 
-epics (large epics); 
-sayings and proverbs. 
Performing arts: 
-the art of singing; 
-the art of dancing; 
-musical and instnunental art; 
-art of narrating. 
Fe§tiv~ and ritual £1!lture: 
-celebrations; 
-ceremonies: 
-rituals. 
Technigues and Teshnglogies: 
- techniques and technologies linked with 
traditional crafts; 
- techniques and technologies linked with 
musical instruments; 
- techniques and technologies linked with 
traditional clothing; 
- techniques and technologies linked with 
traditional cuisine. 
Traditional Games: 
-games for children; 
-games with alchiks; 
-horse games; I 

- martial arts and competitions 
Traditional knowlcdae: 

1 
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The current distribution region 

Additional remarks about the 
element 

Description of the element 

- knowledge about using natural recourses 
for sustainable livelihood of population 
(pastoral/nomadic knowledge); 
-knowledge about traditional system of 
self-government and methods of 
transmission of information of ecological 
and ethnic importance from generation to 
generation; 
- knowledge about traditional system of 
formation, development and maintenance 
ofhigh quality of individual and 
population health of ethnos (through the 
system "Jeti Ata"; 
-traditional medicine 
Ornaments 

Countcy, area where the element is in a 
given time 
If any 

Annex 2 

In all regions of the Kyrgyz Republuc- Issuk-kul, Talas, Naryn, Osh, Jalal­
Abad, Batken. Chui . 
List offlatbread making community composed by regions . 

II. Definition of the element 
Description of main characteristics and Thin flatbreads (mostly under the name Jupka) and knowledge related to 
features ofthe element them have long been part of the Kyrgyz intangible heritage mainly because 

of the convenience of the use of these flatbreads during travel for long 
distances. In the nomadic life of the nation, and during war time campaigns 
and economically difficult times, communities have used lightweight, dry 
and slightly crispy flatbread as most suitable nutritious food thanks to its 
capacity to remain fresh for longer period of time and maintain all of its 
useful properties and energy value. Travelers crumble flatbread into pieces 
and mix with Airan (traditional yoghurt), milk, and tea or, in exceptionally 
difficult or compelling circumstances, simple water to become full . 
Nowadays, just as centuries earlier, mothers cook flatbreads for their 
children to use at various occasions. Traditionally, they add Sary Mai 
(melted butter) to flatbread soaked in hot milk, which makes this greatly 
delicious food satisfying and gratifying for the kids. 
Composition· Flour: lk~ Melted butter: 50 Jl, Salt: moderate (up to 

2 
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Annex 2 
personal taste) 
Preparation skills: 
The preparation process of flatbread Qupka) is generally simple. Dough for 
flatbread is kneaded stiffer, and is left for a while. Afterwards, dough is 
divided into small round pieces and rolled out until it becomes thin flatbread 
to bake them in heated cauldron (kazan) by turning over one side after 
another. In different parts of the country various furnaces are used for 
preparing flatbreads . 
For the purpose of saving time, our ancestors used to prepare flatbread in the 
following multi-layer manner. The first flatbread is placed on a heated 
cauldron, and when its one side is ready the second flatbread is placed over 
the first flatbread, and together these two are turned upside-down in such a 
way that the baked side of the first flatbread is on top. Then, the third is 
added, and the layers are turned over so that the baked second one gets on 
top in its turn. The number of layers can reach up to seven or eight. In order 
to ensure that these layers of flatbread remain in adherent to each other, in 
the very beginning flour is sown in between these layers, and they are placed 
on a convex dish. 

Additional remarks If any Full video and audio information about the element is stored and available in 
the following organizations: 
Ministry of culture, tourism and information; 
National Academy of Sciences; 
Public foundation ''Min kyal"; 
Ethno-complex "Supara" 
Cultural and Research Centre "Aigine". 

Ill. Features of the element 
Interconnection of the element with Tangible objects /tools (such as special no 
tangible objects/places of cultural clothes or places, ritual objects (if there 
heritage are any) associated with enactment or 

transmission of the element 
Additional remarks If there are any 

no 
IV. Classification of the element 

Lmuruu~o~;e Lan.10m~o~e of the element's transmission Verbal 

3 
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Annex 2 
I musical, verball 

Tools associated with elements Name of the instrument used for the no 
expression of the given element (musical 
instruments, means of production etc, and 
their roles) should be indicated. It is 
possible to include photos of these 
instruments. 

Other information . If there are any no 
V. Practitioner /bear/community /orQanization 

Name/ Address 1. Public Foundation "Min kyal'' 
Aidai Asangulova (Ms.), director 
57, Toktogul str., Bishkek, Kyrgyz Republic 
+996 555 32-62-64 
bukon@mail.ru 
2. Supara Ethno-Complex 
la Karagul Akmata Str., 
Kok-Jar village, 
Alamedin region, 
Chui oblast, 
Kyrgyz Republic 
Phone: +996 (312) 465051 
Mobile: +996 (555) 465051 
Fax: +996 (312) 465051 
Em ail: ethnocQmglex@ sugarj!.kg 

Other information If there are any The contact list is included in the database 
VI. Status of the element 

Viabilit)' 
Current condition Brief analysis of the current condition Widely used 
Threats to the viability Degree of threat extinction and its No 

causes( reduction in numbers, change of 
environment, etc) 

Frequency Has the element been threatened to No 

4 
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Annex 2 
extinction before 

InventQry 
Previous inventory In 2007 year 
Other information If there are any no 

VII. Person (sl who compiled the inventor}' entrv 
Full name Work group: 

Yisaeva Nurzina (Academy of sciences) 
Orozova Gulbara (Academy of sciences) 
Isaeva Asel (Academy of sciences) 
Beksultanova Chinara (Academy of sciences) 
Aiday Asangulova 
Miraxim Toktogulov 

Forms of fixation ofthe element Audio, Photos. Video. Written texts 
Place of storage Ministry of culture, tourism and information; 

Public foundation ''Min kyal ''; 
Cultural and Research Centre "Aigine". 

Date of completion April12, 2011 
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11. Texunx:a *BHa TexnoJiornu 
4. CaJITI"}"Y T8M8K•aWKa oaib:raHLiw 1-yy TeXHHKa *BHa TeXHOJJOrHHJ18P 

iKyx:a aaH.aLI aoacooaya caJITryy Tamanraa D'ryKa KamlMa lkymm )I(OJIIJ;O LIWaitnyy. KypraK 9JIKeHyH 6ap,IJ,LIK a:itMa.KTapLI 
LIKMaJiaphl (acynx:a, KaJiaMa, qe.rJnex:, )l(aHa ~aK KeJIHn, anap KenKe 11ei%HH 6y.Jyn6aiT, 
qafiaTLI) e3YHYH a3LIKT)'YJIYK canarrapLIH >Ieoromoit caKTancrr, 

aHA'bii<TaH K811M8H,11;6p MeHeH >ICOOKCp1Iep )KQ1If0 'IILIKKaHLIHAa 

KHpnw HOMepn: 2.4.4 

KhlpThl3 Pecny6JIHKachiHhiH 

Ma,llaHIDIT >I<au:a MaaJihiM3T MHHHCTpH 

a3LIK K(UapLI ,llaHLIM )J(}'IIKaHhl aJihllliKaH. )l(yrnca OH;OH 
,llwq>,llallaT. )I{OJiooqy >kynKa.HLI MaH,D.aJian 6e.JIYII, altpau:ra, 
cyrxe, 11aitra 33HII, xypcarbiH TOiii)'3raH. 3rep KLip,llaan-mapT 
311 KaH.llaA' MYMKYH11YJIYK 6ep6ece, anap,llld Ka,WIMKH cyyra 
33Hl1 )l(emKeH. A.3Lip ,lla ananap )I(}'IIK8HLI 63,llBpyayH 
6aJY.llaphlna )l{acan 6epHmcrr:anapra >r~)IrKaHhl hiChiK cynce 
-.u.man,6up a3 caphl MaR xomyn 6epumer. .lian,Il,ap 6yn 
~.llYY TaMaK'I'hi KaHaarrau:yy MeHeH >ICemeT. 
KaMLip.llhl Karyy )I(YYPYIDaT .lla, 6Hp a1ra ThiHhiiCThipLin 
KOIOm~n.AH.llau: con; aH1Ia qou; JMec 6e.JIYKTepre 6e.nyn, 
TOT0110IcrOIDOT ,lla YOeJIYK MeHeH ~_fka KaJiaMa klir,JTQin 

a<aib.l:wa-r. Kaw Kl>I3hiThiJITaH Ka3aHTa oo,llap.bii.OTLipyy 
MeHeH 3KH Tapa6h1Ha.H TeH; 6hlillhlp:&IIII3T. 
EH3.IUUI aTa-6a6anap y63Kbl'fihl YHeM,nee MaKCaTLIHAa 
)K}'IIKa.HLI TeMe~mery,neii KldJihiD 6LIWLipLllliKan. KanaManap 
6HpH 6JtpHHe )I(Cl6LIIIIIlacLIH yqyH apatmpLIHa 6up a3 ya C33D 

,!J.BMDereif H,ll;HIDIHH Y~·'IYH6 KOIOilri}'P~~a.u . 

H.IIIaKHeB 



Tradition and knowledge 
related to thin 
flatbreads Gupka, kalama, 
chabaty, chelpek) 

Reference number: 2.4.4 

Ministry of Culture and Information 

11. Domain: Techniques and Technologies 
4. Techniques and technologies linked with traditional cuisine 

Communities have long used thins flatbreads (jupka, kalama, chabaty, All regions of the country 
chelpek) have long been used in the Kyrgyz tradition mainly because 
of their convenience during travel for long distance. In the nomadic 
life of the nation, and during war time campaigns and economically 
difficult times, lightweight, dry and slightly crispy flatbread jupka has 
proved to be most suitable nutritious food thanks to its capacity to 
remain fresh for longer period of time and maintain all of its useful 
properties and energy value. Travelers would crumble flatbreads into 
pieces and mix with Airan (traditional yoghurt), milk, and tea or, in 
exceptionally difficult or compelling circumstances, simple water to 
become full. Nowadays, just as centuries earlier, mothers cook Jupka 
for their children. Traditionally, they add Sary Mai (melted butter) to 
tlatbreads (jupka) soaked in hot milk, which makes this greatly 
delicious food satis fving and grati fying for the kids. 

Shakiev. N 


