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 .
ational inventories of Oman

Thé Ministry of Oman Héritage and ulture along with various

Governmenta} Organizations and institutions hâve developed 'Nationat
Inventories of Oman' in 2010. Thé Institutions involved toi thls are Publie

Authority forCraft Industries* Ministry of Social Development, Mmistry

of Sport Affairs and Sultan Qaboos UniwrsJty. (n addition to that, thé

civil ttke thé Assodiattoo of Omani Worneo, thé Cvitural Club and thé

practitjoners hâve also involved in this Inventory database création.

Thé inventory has covered a fist ofvarious sections, inclydîng folk arts,

crafts, lifestyte and tradttions, popular dishes/ popular games, musical

instruments and other vocabulary of thé intangible cutturai héritage of

Oman. Where, this llst was collectée! praeticallyfrom thé Omani society.

1} Ifce olïjectives of thé national list of Oman

l. tnventory and ciassification of ail components of thé tntangîbie

culturat héritage of Oman to préserve this héritage and to develop

an appropriate protection meîhanism to each term,
2. IndmduaS and separate Documentation of aK data and

information related to each term of intangible cultura! héritage.
3. Review of at! that bas been distributed or written about thé

éléments of intangible cyiturat héritage.

4. Develop an electronic database that jncludes ail thé éléments

which hâve been cojlected about intangible cvltvral héritage.

2| C©mmvnîtv participation in thé implementatîon ofOmani
inventories.



3) Thé participation of thé community included thé following:

A. ColJecting information and data reJated to thé national inventory by

a group of researchers and practitioners from various government
and private agencies.

B. Conducting interviews with practitioners of thé éléments of

intangible cultural héritage in orderto provide data about thé
élément.

C. Review of thé codected data by a group of researchers,
practitioners and interested people before entering thé data in thé
final record.

D.

4) Thé methodology and thé form of vocabulary înventorîes:

Thé form of vocabulary of intangible cultural héritage was made

through thé methodology of UNESCO in making national inventories.

This methodology was mentioned in article 11 and article 12 of thé

International Convention for thé Safeguardîng of 'Intangible Cultural

Héritage'. Thé form ofvocabulary included information about thé item,

îts geographicat scope, its carriers and its condition in terms ofsurvival
snd continuity. In addition to that, thé form included namesof carriers

of thé élément/ names of data coilectors and pictures of thé item, if

possible.

Thé researchers and participants in thé process of preparingthe

national inventory hâve undergone training programs. Thèse programs

were in thé process of coilecting data and jnformation related to thé

form and thé method of conducting interviews and filling in thé data.



Omani coffee

Arabie coffee is thé core of hospitality in Arab society. It is common

with people from every walk of life. Making coffee starts from choosing
thé type of coffee, where people are atways keen to choose thé best

types of coffee. Especially, there are many types of coffee, but thé most

famous types in Oman are Brazilian coffee, Yemeni coffee or Adanic

coffee. Mostiy, after selecting coffee, thé stage of roasting in a skjdet
and boiling in a hot water cornes. White, some people prefer to dry thé
coffee first Jn thé Sun titl it becomes reddish. Then, it's powdered and
boiled with water. After that, it is poured into spécial metallic utensits.

Anyway, thèse rôles are performed by either men or women. Finally, it
is served hot in small cups called (fanajeen). At ail events, thé coffee is



served by young if they are available, but if not, adults shad serve it
themselves.

Habits of offering coffee

Coffee in Oman js thé symbot of orjginality and generosity. It is a kind

nfdeep héritage linked to Arab man in his homeland and travel, his

riches and poverty, and in his joys and sorrow. Thé rituals of offering
coffee usuaJly are performed respectfully, and somehow may reach to
holiness, It is prepared with a différent unjqueness in each country, but

with thé Arabs it bas a spécial taste, rules and style, which is a token of
generosity. No doubt that Arabs' generosity ts derived from thé

hospitality. Hence, without serving thé coffee, it is onsidered as if thé
guest bas not been received and has not been given thé duty of
hospita-li'ty. Since, Arabie coffee always and ever exists in every Arabie
house.



r ï;

Some of Habits of offering coffee:

- Starting serving thé coffee to who are sitting on thé right side and

to thé guests fjrst. Then, to thé people of thé village, and even if

there are no guests; it should be served by startJngfrom thé right
side to left.

Thé coffee shouid be served by rîght hand and thé guesttoo shouid

take it by his right hand.

Thé cup of coffee should not be filled that may (ead spilled out or

overflow nor with a ISttle quantity, but it shoutd be a quarter of a

cup.



Coffee must not be served in a broken cup, even if it's a simple

break as that is considered as a major fiaw.

Thé guest should shake thé cup after having coffee and while giving

it bacR to thé young who hâve served it. Otherwlse, it woutd mean

that he is willing to hâve more coffee. So/ thé youftg wijl continually
serve thé coffee to thé guest till he shake thé cup lightly.

Âfter completing drinking coffee, thé guest should give back his cup

to thé young who served thé coffee. So, thé guest should keep it in

his hand and wait until thé young returns to take it. Therefore,

even if thé young had been busy with serving coffee for others, thé

guest shouid not put his cup down on thé ground, otherwise, it will
be an offence to thé young.



l. Idenriftcation of Intangible Cultural ïleritege

. Name of thé EIemenl

Omani coffee

. Short title for thé ICH élément ( Containing an indication of thé fîeld/fields of
ICÎi that betoîigs to it /them):

» Practitioners and communities concerned

Women and mens

. Gcographicat location and range of thé élément

Aîl provinc.es and govemorates of Oman

. Brief description of thé élément

Method: Coffee beans are roasted in thé pn untii they tum reddish making sure that they
do not bum and then cardamom is mixed whh it. They are ftneiy ground and kept in ciean
glassjars to be used or ground when necessary.

2. Elément propertte

. Practitioners/ perfomners of thé élément of ICI l (includîng names, sex, and
oecupationaj category.., ete)

Women, owners of restaurants, those who cater for banquets and events

. Other participants whose jobs are l inked to îhe élément

Mothers and girls

. Language/ ianguages that are used (in thé clément)

. ïangibte éléments associated with performance of thé dément (soine tools/
equtpment/garment&f spaces/ ritual tûols (ifany)

(Kilo coffec, cardamom cup) (Utensils) (Kitchens, restauraîits)

» Othw ICH éléments associated with thé etement performance (ifany)



6. Data about inventory procès

. Thé persan/ persons who classified, collectud and entered thé ttifonnatbn into
thé inventor) iist:

Massouma Al Nadayba

. Evidence ofCommunity/ communities consent and groups to (a) thé etement
invcnior>' (b) (heir agreement to provide thé information to thé invcotor)'.

Refer to enclosures

ÏO/i/2013
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Section 2

Eléments of Traditîonal Food



List oftraditional food

Elément No. Name of élément
Il Atldo
12
2.3
2.4
2.5
2.6
2.7
2.8
2.9
2. 10
2. 11

-2. 12
2. 13
2, 14

. 2. 15
f 2. Î6
i2. }7
lis
119

s 2.20
2. 21

; 2.22
2.23

2.24
2.25
2.26

,

127
2.28
2.29
2.30
2. 31
2,32
2.33
2.34
2.35
2.36
137
2.38
2.39
2.40
2.41
2.42
2.43

Al os
A'ar alamba

Ajar e lant
A'ar mix

Arbt
Rice and sou
Bi ani

Albasar
Aibsssisa and coconut

Aibessisa
Albedah
Cbeese
Aliarîsh
SîUid
Oman! sweet
Almeradaf bread
Man ofbread
Alwarem bread
Âlkhanfàroosh
Atda arwithmasti

Âld os
Alraz a
Yo un
Atrees
Alsa
Alsihna

Fried fish
Oreani fish
Alsa adia
Red rrid e

Porrid e with molasses
' AîetrSa

jAla dat
' Friedriol
Prîed rice
Rice wiîh salïron
Rice with onion
A! arameel

ASfa or
Atfaloda
AIferina
Alfendal alm sas

l

f

t

._|

t

f

--^

-l



2.44
2.45
2.46
2.47
2.48
2,49
2Jû.
2.51
2. 52
2.53
2,54
2.55
2.56
2.57
2.58
2.59
2.60
2.61
2.62
2.63
2.64
2.65
2.66
2.67
2.68
2.69
2.70
2.71
2.72
2.73
2.74
2.75
2. 76
2. 77
2.78
2.79
2. 80
2.81
2.82
183
2.84
2.85
2.86
2.87
2.88

Alqashe'e
Jerked méat
AI oras

âJSSl.
A3 "ytl
A3a<»hst

JOmmteoffée.
j Friedkebb^.
lA}lcabSâ^. ^.... ^.

Âîkabira

! Alkeshk
AIkahsoi _
ON cake
Labut

Labania
l Méat with dates
rAlloIah

AImaleh
Atmobasalat
Alniofaaîat
Almakhmar
Almadkoka
Almadlok
Atmedâikeka

Almasanef
AImasaief
Aîmadhbi
Aima'on
Alma'een
Almafoha
Alm deed
AIm teea
Almandi
Aimodem
Almo her

At akhi
Frifâi caviar

Dried lumi
Dates with sésame
Dates with cinnamon
FnedsiR le dates
Honç edd^es
Tansheefatshabas
Dates dessert
Oartic sweet

i!Wti'"~ î'"~~. ". ~~ ~^, ' ^'~'^~ """.... .^. -". ''a''-.'^-" ̂ -' S3j.^,:^ï'^ffifaliW"'li1tlvs^s''t

i

l



t 2.89
'2. 90
i 2.91
2.?2
2.93
2.94
2.95
2.96
2.97
2.98
2.99
2. 100
2. 101
2. 102
2. 103
2. Î04
2. 105
2J06
2. 107
2. 108
1109
2. 1ÎO
2. 111
2. 112

t 2. 113
2. 114
2, i 5 S
2. 116

j 2. 117
i 2. 118
'2.119
2. 120
2. 121
2. 122
2. 123
2 J 24
2. 125
2. 126
2. 127
2. 128
2. 129
2. 130
2. 131
2. 132
2. 133

Haï mar arine svveet with flour
Nar d sweet

Das sweet

Egg with brcad
S Egg wîth bread (aljota)
j Altawa bread
; Aithakheen bread

J

Atkhamir bread
i Com bread
l Re a bread
l Saba 'a bread
, Th 'me bread

Sésame bread
i Rice bnad
AIaald bread
AI afebhi-ead
Aimeta^t^h bread
Banana bread

Sweetened bwad
Bauber khabisa
Sa u khablsa
Fendat khabisa
Aimaza vineear
Nar'il cbieten
Chicken on rice
Peeiedchick as
Peeledchiek eas
Madrob rlee
Nar'il with s inach
Sakhant alhab
Sakhant red bean
Saldianet Mack-e ed as
Sakhanet aîmond
Salad albareer
Caiwtsatad
Cwurober saiad
Cucumber o urtsalad
Al bnibasaiad
Grcen rsalad
Cabba esalad

! Méat and tomato soup
; Green tea with milk
Green tea
S icedtea
Qin ertea

J

...J



Radîsh salad

Saaterteawithmiik
Saater tea
Cinnamon tea
Lumi tea

union shatni
Jal'lan and shanbt shatni .
Cactus shaîni
Alkom shatni
Mint shatni
Dried red er shatni
Nar'eel shatni

Shren' âne
Gariîc sïïcss
Jarîsh sou
CofR and ehicken swi
Sova and chicken sou
alalss<wg_
alaîs sou

. bartey with miîk sou
barle sou
Vine arfflakin

l Wheat rrid e
Carrot ma e
Fresh awal

Maksh awal
Dr awa!
S iecd creamed née
Fa 'na with starch

Fo ateesh
Fa'ata with chicken

uraisat with dates
uosat with e s

Kebab chicken with nar'el
Biaek-« cd a kebab with chick eas
Peeted kennba

l Kom
Méat wÏth vine ar
Méat mfalheet
Cfeameà méat
Lu aimât

Maiha m loba
Potato sou
AI ima sou
Back-eved as sou whh dal and mn'

--1



2. 179
2. 180

< 2. 181
' 2. Î82
, 2. 183

2. 184
2. 185
2. {86

; 2. 187
2. 188
2. 189
1190
2. 191
2. 192
1193
2. 194
2. 195
2, 196

Okra sou
Seafood sou

Ve ie sou withnar'ei
Daî sou
Seimâ sou wîtî» nar'el

Awalsou
Btaclt-e ed aswltih atosou
Biack-e ed as with s iBach soy
Heav match sou
Madroba cfticken

&lt fid madroba
Matafai fish
Na*asora! ashie
Ma'akosa match
Mqasas with s ru
Maasas maleb

. Creaoed mn'
Mahsas samkt

"_!
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SectioB 8

Eléments ofRituals, Traditions and Festivals



Elément No.
l

2

3

Elément Name
Marria e in Shalim and Hataniat Isiands

Renaissance Da 23 Juiy
Grief in Dhofar Oovemorate
Deliahts io receîvin traveleïs
Movin toanewhouse
Eîd AIAdha in Merbat

Eid AtFitr in Merbat
At Shabania
AIHad»
National Day
Condolenee in Themrit
Vow or Masloma in Themrit Province
Repavment and return of divorcée to her husband
Condolence in Shalim and Halaniat Islands
Ai for newboros

' Ai Mastot
' Pro het's Birth Da
Habits and traditions in thé two feasts Lesser and Greater Bairams)
Swin
Habits and traditions in costymes
Food habits and traditions
Habits and traditions in crafts
Keza Procession

Holdin amis b men
Habits and traditions in national oecasiore
Ramadan habits and tradiîions
AIHawlHawl

aran ashoh
Henna

)u!d suckltn
Clu'id care

- 1

Namin newboms

Abortion
Pseudoc esis
Birdist e in Northem Shar ia
Prénatal sta e in Dhofar
Weddin habits and traditions
Prénatal sta§e in Northem Shar ia
Weddin da^
Weanin
Marna -e contract da

"-1

ChîM disease in Dhofar Govemorate
AI Tamina
AI Ta hfeen in ura at Province



i 45
46
47

t48
49
50

i5I
! 52

53
54

'55
56
57
58
59
60
61
62
63
64
65
66
67
68
69
70
71
72
73
74
75
76
77
78
79
80
81
82
83
84
85
86
87
88
89

Lîfestyle habits wâ fraditions

Proper fwsitton and place ofdetivery^
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l .Identification of Intangible cultural héritage élément

. Name of thé item:

. Short title for an item of intangible cultural héritage (containing an indication of thé fields of intangible
cultura) héritage that belongs to).

Practitioners and interested groups:

Geographical location and spread of thé élément:

A brief description of thé élément:

2. Item Properties

. Practitioners / performers of thé élément of intangible cultural héritage (inciuding name, sex, and
occupational category... etc. ):

Other participants whose jobs are tinked to thé etement:

Language / (anguages that are used (in thé élément):



* Tangible éléments associated with performance and move of thé élément (some tools / equipment /
garment / spaces / ritual toots (if any) :

Other intangibte éléments associated with thé élément performance and move (if any):

1 Customary practices governing access process to thé élément or any of its aspects:

Methods of thé conveying to other members of thé group:

Responsible organizations (organizations / associations / organizations and civil sodety, etc. ) (If any):

3 . Elément case: its ability to survive and sustainability

. Threats to thé performance of élément among group / groups concerfied:

4 .Data: restrictions on them, and its spécial authorizations (collecting and access to it}

. Group / groups' agreement and tbeir involvement in data collection:

» Restrictions on thé issue of access to data and data usage:



. Experfenced people (narrators/ providers of thé informatiQn) (theirnames, status, and affifiatjon):

. Date and place of cotiecting data

5. Références about intangible héritage élément (îfany)

. Ltterature: books, arttdes and other...:

. (Audio-visual materials, recordings, etc.) in archives, muséums and private collections (if any):

Documentary materials, and tools in archives, muséums and private collections (if any):

6 .Data about inventory prwess
. Thé person / persans who dassîfied, coltected and entered thé information into thé inventory tist:

* Evidence of approval of responsible Community and groups in order to (a) élément inventory (b) their
agreement to provide thé information to thé inventory'

Date of entering thé information into thé inventory list:

Photos:



. Références:

Date of publication:

Date of amendment:

Name of thé user:

Save:
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