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) Hacu CLT ( ClIH
I1. Tapmarel: TeXHHKA KaHA TEXHOJIOTHS
4. JKaHpbI: CANTTYY TAMAK-2IIKa GAHAAHBIUTYY TEXHHKA XaHa Texnoaormsiiap, € 30 SEP. 2015
Alan-ashikTapht N PEZAE .
Kupumin Homepn JJIEMEHTTHH aTAJbILIbI Yuypaars! ;KadbUITHUITaH aliMarsl
241 Boopcok OnkeHyH 6apbIK aiiMaKTapbl
242 KoMou Han OnkeHyH 6apapik aiiMaKTapbl
1243 Karrama OnkeHYH OapapIk aliMaKTapbl .
| 244 Xyka HaHmp!l »XacooHYH calrrTyy BbIkManapbel (JKynka, kanama, | OnxeHYH 6apabIk aliMaKTaphbl
qesmek, 9abatel) ) )
245 Yypok, cypTMO, KaThbipMa OnxeHYH GapabIk aiiMakKTapbl
246 Kyitmak OnkxeHyH 6apabIK aiiMakTapbl
247 Bypama, qanMakeit OnKkeHYH 6apIbIK alfMaKTapsl

Kniprer3 Pecry6rimxaceigsiH
MaJaHHuAT )KaHa MaalbIMaT MUHHCTPH H. Illakuer




II. Domain: Techniques and Technologies

4. Techniques and technologies linked with traditional cuisine,

Bakery products

Reference number ) Name Geography
241 Boorsok All regions of the country
242 Komoch nan All regions of the country
243 Kattama All regions of the country
244 Tradition and knowledge related to thin flatbreads All regions of the country

(jupka. kalama, chabaty, chelpek) B
245 Churok, surtmo, katyrma All regions of the country
24.6 Kuymak 7 All regions of the country
24.7 B Burama, chalmakey All regions of the country
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MarepHananik 3Mec MaJaHE MYPacTAPLIHLIA 3JIEeMEeHTHH HACHTHPHKAIHSLIO0HYH AHKEeTAChI

L JIeMeHTTHH HIeHTADHKAIASCHE

Hermsryu aTameims,
KHPHUI HOMEPH

Kyka Hanpl xaco0HyYH carrtyy sikmanapsl (OKymka, kanama, yennex,
qabarh) [2.4.4.]

| Jlare! 6anika aTaibIITape!

3rep 6ap Gonco

Marepuanapix 3Mec Magaamii
MYpacTapIslH TApMaKTapht
IEEA XKAHPIapHI

IIHMK 003€KH YbITapMAaYbLIBLIK:
-)XOMOKTOP;

-3MMKANIBIK BIPJApP (KM9H 310CTOP);
-3110CTOP (J0H 3MOCTOP);
~MaKa-TaKanTap

ATKAPYYUYJIYK OHOD:

-HIPYLUTEIK OHOP,

-6uitaymk eHep,
-MY3bIKATHIK-aCHANTHIK OHOP;
~TeaTpabiK oHep,

-AHTY Y TYJIYK 6HOp

NaNK Kaaga-cajITrap:
-Malipamaap

-Kaala-canrrap
-BIPBIM-)KEIPBIMAAP

Texnnka KaHa TEXHONOIHS:
~CATTTYY KOJI OHOPUYJIYKKE
GalinaHKIOTYy TEXHAKA JKaHa
TEXHOIOTHAIAP;

-3JIAMK MY3HKAJIBIK acnanrapra
GaliaHRINTYy TEXHAKA JKaHa
TEXHONOTHIIAP;

-CATTYy KnifEMaepre bainaHbIITyy
TeXHuka KaHa TEXHOIOTHUIAP;
-CATTTYy TaMak-amka Safnanninryy
TEXHHUKA XKaHa TEXHOMIOrusaap
Oronpap:

~YITVTTVE OIOHIAD

Tapmarsr: Texunka jkaHa TEXHOJIOTHA
JaHPHI. CATTTYY TaMakK-amika OaliaHsIITyy TeXHHKE XaHa TEXHOIOrHAIIap

Kirpreiz PecnyGnmxachiHbIH

MAaOaHHAT XKaHa MaaJIbIMaT MHHHCTPH

J
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C. Paes




r_Y_rlypnarr,x KaHbLUITHUITAH
alfimarsl

| A3RIDKEI Mearsin;ie TADATTaH XepH,
o6nacrsl, Onkecy

Kniprerscrangsid 6apasik obnactapringa, Ta:fac‘ra, blcrix-Kene, Haprisaa,
Yyiine, Omrro, anan-A6anaa, barkenze

3neMeHT TYypanyy KomyM4a
Batixoonop

Orep anpatinap 6ap Gornco

XKyrmxa Hanmi kacarad MEKeMeNIEpIMH THIMECH TY3YJITOH.

II. DnemMeHTTHH aHBLIKTAMACKI

TekcT

DIIeMEHTTHE HETH3TH MYHO3/OMECY
#ARA ©3re96JIYKTepy

Kyaxa ryaassirs

Tanranras xyxa kanaMa ayika Xoo BHrainyy. Kyprak kana Kajgsipak
KenWm, anap kenke ueiun Oy3ynGaiT, e3yHYH a3BIKTYYNMyK CallaTTAPHIH
KOrOTIIOH cakTanar, AHANKI3H Ke9MOHIAOD MEHEH MXOOKEpJIED XOJro
YRIKKAHBIHA a3blK KaTape Halisim OKynKaHk aneimkad. JKymka ool
nagpranat. JXonoouy xynkanel Mafiganan Gemym, alfipanra, cyTke, Hajira
93MI, KypPCarsiH ToliTy:rad. Orep Kepaaan-mapT a9 KaHaal MyMKyHIynyk
6epbece, amapirl xaqtMKH CYyTa 33MI1 KEIKeH. A3BIP Ja ananap XyIKaHsl
e3nepyHyH OangapeiHa >kacan OepuimeT:anapra acyiTKafk! BICHIK CYTK®
urian,6up a3 capsl Mait xomyn Gepmmer. Bannap 6yn maamayy TaMaxThl
KaHaAaTTaHyy MeHEH KelIeT.

Haspaasmmsi:

Kameipas! xatyy Kyypymar g3, 6up a3ra THIHBIKTHIPBIT KOIOLIAT. AHJaH COH
aHYa d4oH IMec Oesykrepre Genym, TOronOKTOmOT na YOeIyK MeHeH
KYIDKyKa KalamMa KsUIeIn xalfpimar. Karyy KBI3BITRUITaH —KaszaHTa
0O0JApHINTHIPYY MEHEH KM TapalOhiHaH TeH ObIMIBIPHIIIAT,

Busgun  ara-0abamap y0akmITTBI YHOMIO®O MAKCATBIHIAA  KYIKAHBI
TeMeHNOryaeH keuiein  Opimbipenukan. Kamamanap Oupm  Gupune
aORIUMACKH YUYH apanapsiHa 6Mp a3 yH €351 AeMnerei Haniurrie YCTYHO
KOIOIITYDYMKAH. AHOAH COH KasaHObl KBI3BITHI, TyOyAe Oupueum
KaTaMaHH KOIOMIKAH, aAp GONToHyH/Ja YCTYHO SKHHYHCHH KON, OHpHHuH
KaNgMa YCTYH® KeJreHzaeH KeUTBII OOAaphINIKAH. ANKH YCTYHO-YIYHIYCYH ,
Inasap GONroHyHAA SKMHYHA Ka/laMa YCTYH® KenreHIeH KbUIRI 0OJapEIIKaH
x.4.y.c. Kanama kaTmaphl xeTH-CErH3 JaaHara Jeipe JKeTKNPHITeH.

Knipraiz PecybmmakacsiHEA

MAJIAHHAAT )KaHA MaaJIbIMAT MHHHCTDH

C. Paes




Tupxeme 2

Konrymya 6aiikoonop Jrep anap 6ap 6onco Komymua Braeo, oTo Marepuanaapas Mexemenepae ramca 6ooT:
MajanuaT MUHHCTPIMIHHAE,
Hnumuis AxaneMusn;
Aitrune Manaumnii-u3nngoo GopbopyHaa,
Cynapa 3THO KOMIUIEKCH;
Mun kpian Qouny
III. 3JeMEeHTTHH MYH63110MOcCy
Manannit MypacTapgsiH Marepranaeik aeMesTTEp (Q1ap HKOK
MaTepHANIBIK OOBEKTHICPH 371EMEHT MeHeH 6aliiaHbImKan
MCHCH JJIEMEHTTHH KaphiM- acranrap, aradiblH KRiuM-KedeK Ke ap
KaThIOIb! ‘kanall BIEBIK JKephepman
obbexTHIiepH (drep Gosico)
Komymua 6akixoonop Jrep anap 6ap Gonco WOK
IV. DjeMeHTTHH KaacCH(pHKAIHECH
T DneMEHTTH 6TKOpY Gepyy, Bep6angsix
TANIBIPYY TAIN (MY3RKAIBIK,
BepOAIIBIK)
Marepuanasix 3Mec Maaauii OneMentrn Gepyy yayH XKOK
MypacTapIbIH JIEMEHTHH DafifaTaHEITad aclalTRH aTANBIbL
aTKapyy TEXHHKACHI KepCcoTYIIOT (MY3BIKALIK aCIIAl,
SHIYPYM maiianzapsr x.6. aTkapras
KBI3MATHI, MaaH#CH)
banixa MaamsiMarTap 3rep anap 6ap Honco XKOK
- V. JnemenT MedeH GalIARBIITYY KOOMHUYJIVE, axaMaap
Anmn JtHO-KOMIUTEKC «Cynapay
xypyyuy/Koomuymyk/Mekeme AllamynuH paHoHy,
Koxxap aifrie,
Kaparyn Axmara 1a xouocy
Temn.; +996 (312) 465051
Mo6.: +996 (555) 465051
Pakc: +996 (312) 465051
: 3
Kniprut3 Pecry6mikacsHBIH Pl -
MaJaHMAT XKaHA MAATEIMAT MAHKCTPH I // C. Paer




E-Meiin: ethnocomplex @suparn.ke

Mun-ksisin Goagy
Acanrynosa Alinait
Toxroryn xouocy, 57
Mo6.. +996 (555) 32-62-64

E-meiin: bukon@mail.mu

Bamka MaaymIMa T rap Drep anap 6ap Gonco ' MexeMeepIuH TA3MECH AOKYMEHTTEPTe THPKEITEH

V1. JeMeHTTHH a6aNBI

Kamooroe xenaemuyyiyry

A3uipkn abans .Yuyprars! abansiga keickada aHanmu3 | JKanmsi anire Tapanras.
Kamooro xeHgemayynyryne | JKok Gomyn keryy KOpKyHyqy skaHa XKoxk

TOCKOOJLIYKTap aik H cebenrrepu (amm

KYPYYIYNOPIYH CAHBIHBIH a3albImibl,
COLHAIILIK YelipenyH e3repyury x.0.)

Mearnizepu OneMeHT X0k Gomym KeTyy Xox
KOpKYHy1ayna Mypaa kaGsuman s

Karoo

Mypaars! KarToo Mypnars! KaTTo0 HINTEPH TYYPATYY 2007 sxsurel GONroH
MRAAITEIM AT

Bamka MaaTeIMaTTap Orep amap 6ap Gonco

VII. MaamuiMarThl Ty1yyay

ATHI-XOHY Hm 100y:

Hcaera Hypsunra (Mnumpaep akageMmasacs )
Opozora I'ynGapa (Mmumpaep akaaeMUACH)
Hcaepa Acen (MmmMuep akaieMHACKD)
Bexcynrasora Uunapa (Mimaniiep akaieMAschi)
Acanrynosa Ajinati

Toxrorynos Muppaxnm

OnementTH Geromnee gopMacs Aynno benruneesnep,
®oto Genruneenep,
Bupeo 6enrnneesiep,
Kazyv Texcrrepu

Kripraiz PecniyGmakxachiHbiH T ey
MATAHHAT XKAHA MAATHIMAT MHHICTPH Jre C. Paes




Tupkeme 2

CaxranraH xepu Ksiprei3 PecnyOmKkacsHEIH MAJAHAAT, MAANTLIMAT XaHa TYPH3M
MHHHCTHDJIHIH,

Koomumyx donzg “Mus Keistr”;

Magaanii a3uigoo GopGopy “Alirnne”,

Tomrypynras xyuy 7 12 Anpens, 2011

J 5
Kripris PecryGmikacsiHbin # .
MAIAHHAT XAHA MAATEIMAT MUHHCTPH e /’ Y o = C. Paer



Annex 2

National form for identifying ICH element

| Name of the element,
reference number

Other variations of the name

I. Identification of the element

Tradition and knowledge related to thin flatbreads
(jupka, kalama, chabaty, chelpek) [2.4.4.]

If any

Domains and genres of ICH

Traditional knowledge:

Oral tradition and expressions:

| -folktales;

-epic songs (small epics);

-epics (large epics);

-sayings and proverbs.

Performing arts:

-the art of singing;

-the art of dancing;

-musical and instrumental art;

-art of narrating.

Festive and ritual culture;
~celebrations;

-ceremonies:;

-rituals.

Techniques and Technglogies:

- 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;

- martial arts and competitions

Domain- Techniques and Technologies
Genre- techniques and technologies linked with traditional cuisine

Ministry of Culture and Information of the Kyrgyz Republic
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Annex 2

| - 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
of high quality of individual and
population health of ethnos (through the
system “Jeti Ata”;

-traditional medicine

Ornaments

The current distribution region

Country, area where the element is in a
given time

In all regions of the Kyrgyz Republuc- Issuk-kul, Talas, Naryn, Osh, Jalal-
Abad, Batken. Chui.

Additional remarks about the
element

If any

List of flatbread making community compased by regions.

Description of the element

Description of main characteristics and
features of the element

I1. Definition of the element

Thin flatbreads (mostly under the name Jupka) and knowledge related to
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: 1lkg Melted butter: 50 g, Salt: moderate (up to

Ministry of Culture and Information of the Kyrgyz Republic
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Annex 2

" Additional remarks

personal taste)

Preparation skills;

The preparation process of flatbread (jupka) 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.

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”.

I11. 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 B
— ___IV. Classification of the element B

Langunge | Language of the element’s transmission | Verbal

Ministry of Culture and Information of the Kyrgyz Republic
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Annex 2_

(musical, verbal)

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 /organization
Name/ Address 1. Public Foundation "Min kyal"
Aidai Asangulova (Ms.), director
57, Toktogul str., Bishkek, Kyrgyz Republic
+996 555 32-62-64
bukon@mail.m
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
Email: gthnocomplex@supara kg
Other information If there are any The contact list is included in the database
V1. Status of the element
Viability
Current condition Brief analysis of the current condition Widelv 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

Ministry of Culture and Information of the Kyrgyz Republic
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Annex 2

| extinction before |
Inventory
Previous inventory In 2007 year
Other information If there are any 7 no
VII. Person (s) who compiled the inventory entry
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 of the 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

April 12, 2011

Ministry of Culture and Information of the Kyrgyz Republic
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II. Texnuka KaHa TeXHOJIOTHA

4. CanTTyy TaMaK-alika 6aliianklinTyy TEXHHKA KAHA TEXHOJIOTHAIAD

')Kylca HAH/bI JKACOOHYH CAJITTYY
BIKMAJAPE] ((KYIIKA, KaJaMa, Yejrekx,
yabaTh1)

Kupu Homepn: 2.4.4

Tamranran wmyxa kanaMma wynka XKoamo wHralinyy. Kyprak
’KaHa Kanfblpak Kemui, anap xemnke uehnH Oysynbadir,
@3YHYH asBIKTYYJIYK CanaTTapbiH JXOroTmo#  cakranar,
aHABIKTAH KOIMOHIOP MEHEH KOOKEPJICD JKOJIT0 YHIKKAHBIHIA
a3plK Karapbl OAabIM JKyIKaHBl aiblokaH. JKymka OHoOM
pasppanar. JKomoouy >kynkauel Malinanan Gemym, adtpanra,
CYTK®, Yaiira 3311, Kypcarsil TORry3rad. Orep Kelpaaan-mapT
39 Kavjali MYMKYHIYIYK Oepbece, anapaml kamuMKHM cyyra
33MI KEKeH. A3BIp Jd apmanap JKynkaebl ©3J6pPYHYH
6anmapoina xacanm OepHINeT.anapra #VilKaHbl BICBIK CYTK®
gpytan,6up a3 capsl MaW xomyn Oepumer. banpmap 6yn
JaamJyy — TaMakThl  KaHaaTTaHyy  MEHEH  JKEDieT.
Kamuipant karyy skyypymar na, Omp asra THIHBIKTBIPBII
Koomar. AHZAaH COH aHda 4YoH 3Mec Oejykrepre Gemym,
TOrOMOKTOMIOT Aa YOeJYK MEHEH WVIKYyKa Kajlama Kmijisll
waifermar. Karyy kpI3BITBUINaH Ka3aHra OOAAphIUTHIPYY
MEHEH 3KH TapaGhIHaH TeH OBIIILIPHIIAT.

BPusgmn  ara-Gafamap y0akwirrai yHOMOee MakCATHIHIA
XKYTIXaHK TeMeHAeryne# ks Onmepsnnxan. Kanamanap
Oupu 6upuae XaONMMACkH YIYH apasapriaa OUp a3 yH c32n
JeMuerol NIWINTHH YCTYHO KOIOWITYRYINKAH.

| ©nxenyn 65}3}1;11( aiiMaKTapsl

Kuipreiz Pecrry6makacsiasia
MAJIaHAAT XaHa MaalsIMaT MHHHCTPH

H. Olaxues




II. Domain: Techniques and Technologies

4. Techniques and technologies linked with traditional cuisine

Tradition and knowledge
related to thin

flatbreads (jupka, kalama,
chabaty, chelpek)

Reference number: 2.4.4

Communities have long used thins flatbreads (jupka, kalama, chabaty,
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
flatbreads (jupka) soaked in hot milk, which makes this greatly
delicious food satisfving and gratifying for the kids.

All regions of the country
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