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In the article, based on the field ethnography data’s gathered by the author on the territory of
Hoshcha (Bashyne, Kolesnyky, Vilhir, Uhiltsi) and Ostroh (Bukhariv, Zavoziv) districts of Rivne
region, folk traditions of daily bread baking at the territory of northern part of the hisroric-ethnographic
Volhynia are under examination. The author concentrates on the preparing stage of the bread baking
process, exactly on the methods and ways of the flour grinding and storing, dough leavening, choosing
of firewood etc. Traditional bread backing is in the indissoluble connection with memorial rituality of
Ukrainians and basis on the folk conceptions about the other world. First of all it was connected with
folk conceptions about baking stove as an entrance to the other world and a place of habitation for the
souls of dead ancestors. In the other hand, bread baking was treated as an action of a very high semantic
degree. So, for its positive conclusion, it was acceptable to win the souls of ancestors round.

Key words: bread, dough, stove, traditions, Volhynia, leaven, Hoshcha and Ostroh districts of
Rivne region.

Volhynia is a region of ancient agricultural traditions, one of the probable motherland
for Slavic. But, the folk culture of this land’s people wasn’t an object of a scientifically
investigation until nowadays. Besides this, Hoshcha district is a little motherland of
outstanding scientists, historians, ethnologists, one of the founders of the Lviv’s school
of ethnology, the first director of the Chair of Ethnology in the Ivan Franko National
University of Lviv — Stepan Makarchuk.

So, the article is based on the field ethnography data’s gathered by the author on
the territory of Hoshcha (Bashyne, Kolesnyky, Vilhir, Uhiltsi) and Ostroh (Bukhariv,
Zavoziv) districts of Rivne region' — a northern part of the hisroric-ethnographic
Volhynia?. The main attention was paid to the stage of bread baking process, which
forwarded its exact baking (it means — thermal treatment).

Local inhabitants baked their daily bread mostly from the rye or wheat flour, or it
mixture. But in the folk nutrition of Hoshcha district at the first third part — first half of

! TlonboBi eTHOrpadiuHi Marepiamm 10 Temu “Xi1i0 B TpaauuiiHii KyIbTypi yKpaiHiiB”, 3adikcoBaHi
3106poBcbkuM AHIpieM BikTopoBuuem y I'onjancskomy Ta OcTpo3bKoMy paiionax PiBHeHCbKoT 00macTi,
4-10 mumus 2009 p., Apxis JIbBIBCEKOTO HAIlIOHAJIBHOTO yHIBepcHTETY iMeHi [Bana ®dpanka (nani—
Apxis JIHY imeni IBana ®panka), ¢. P-119, omn. 17, cip. 307-E.

2 Crenan Makapuyk, Icmopuko-emnozpagiuni pationu Yrpainu (JIssis: JIHY imeni Isana ®panka,
2012), 64.
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XX century exactly the rye bread consumption had taken the advantage. Certain
factors caused such state of affairs.

For the first, the rye bread, due to the traditional taste stereotypes of the local
population, considered as the most delicious. Besides this, local peasants believed
that daily bread made from rye flour stayed fresh and did not stale much longer as
made from any other corns. Some of volhynian mistresses ascertains that the rye
bread keeps it’s freshness even for a period of two weeks.

As chance offers, I’d like to notice, that such belief has a realistic base. The
stalling of bread cased by the process of starch retrogradization — it’s over drying and
transition from the amorphous and gel structure into the crystalline phase. But,
according to the scientist’s researches, especially made by Vira Drobot, rye bread
contains considerable quantity of complicate pentose” sugars, which highly slows
down the stalling process?.

For the second, during the Intermillitary period at peasant private households
acreage crops of rye were much more extant than other corns. The thing of this
phenomenon, according to respondents notifications, was on the high productivity of
rye and it’s low capriciousness to the weather conditions.

Such beliefs about rye bread positive taste qualities and it’s stale resistance ability
also spread on the other parts of Volhynia, for example, at the territory of so-called
Galician Volhynia*.

The acreage under crops of wheat has been expanded only in the period after the
World War II, especially on the collective farms fields. It caused that the part of
wheat bread grew into daily local nutrition during the second half of XX century.
However, local peasants sowed wheat also at earlier times. The wheat flour was the
main ingredient for (mainly, made from) the sour dough small pastry with stuffing
(“pyrizhky”) and different ritual breads (for example, such as the wedding bread
called “korovai” or Easter bread — “paska”).

Often in the bread baking used a mixture of several corns’ flour, mostly rye and
wheat, more rarely — rye and barley. Local peasants almost never baked the pastry
made from the pure barley flour. Barley flour contains much fibre and less gluten. So,
the bread, made of it, was crumbly, hard, with cracked crust and had a bad taste,
caused by presence in barley flour a great quantity of sharp pellicles (“osti”, “ostiuky”).
The bread baked from the pure barley flour — “yachnyk™ — at the investigated territory
was a symbol, a synonym of starving and hard times>.

" Pentose — a component of hemicelluloses, an intermediate between cellulose and strach, part of
the corn.

* Bipa [IpoGor, Texnonozia xnibonexapcokozo supobnuymea (Kuis: Jloroc, 2002), 225.

4 Aunpiit 3r00poBebkuit, “Hapori xmibonekapeski Tpaauiii Hacenenus bpinuman B Kin, XIX —
XX croniTTi: MIATOTOBUMI eTam BUIIKaHHS Xiiba (3a maTepianamu ekcneauuii y bpoaiBchkuii Ta
PanexiBebkuii paiionn munus 2011 p.),” bpiowuna — kpai na mexnci I'anuyunu 1 Bonuni 7 (2014): 143.

5 Augpiit 3100poBehkuil, “TpanuiiiiHa ocHOBa BHITIKaHHS Xniba Ha PiBHEeHIMHI (3a MaTepianamu
MOJILOBUX JAOCIHiKeHb [omancbkoro Ta Octpo3bkoro p-HiB PiBHeHChKOT 001, y numui 2009 p.),”
Hapooosnaesui 30uumu 5—6 (2010): 780.
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But, as a chance offers, I’d like to notice that barley scones, as a main daily bread,
was widely spread on the territory of Ukrainian Carpathians®, where rye and wheat
gave a bad crops in consequence of hard mountain climate. At the long periods of
wars, bad times, starvation, poor harvest as admixtures to the bread flour used even
a non-corn substances were used — grinded acorns, dried goose-foot. In similar way
peasants in other Ukrainian lands did. From the uncorn admixtures to flour can be
listed such as potatoes, beetroot, fern, pumpkin, grinded oak and pine bark, etc’.

Peasants of Hoshcha district could be able to grind corns in a various ways. The
most prevalent, and the most primitive at the same time, device was the millstone. It’s
construction hadn’t any peculiarities comparatively to analogues through the whole
Ukrainian ethnic lands or other Slavic countries. But, to tell the truth, millstones at the
territory of investigation at the period before World War II have already got disused
(but still stored by peasants). It caused by wide spreading of water, wind, steam, and,
later, electrical mills. However, during the World War II a prevalent part of water
(both wind and electrical) mills was closed or ruined. That’s why the volhynian
householders began an intensive re-usage of mill stones.

Taking into consideration extreme conditions of war times, at the investigated
territory sometimes occurred unusual schemes of the millstone construction. For
example, respondents describe such a millstone, where instead of the buhrstone used
a round timber or parts of a broken cast-iron pot is used.

The main distinction of milling craft at Hoshchanshchyna was a considerable
quantity of wind mills and mills with the horse gear. The last one’s from named was
sufficiently rare grinding devices, especially at the territory of Volhynia and, practically,
for the most of the territory of the South-Western Historic-Ethnographic Macro-
region of Ukraine.

For the daily bread baking local peasants used the flour of a poorest quality, so
called “razove boroshno”. It contained a considerable quantity of particles with a
great deal of melanin. That’s why the bread, made of it, became with a very dark
crust and crumb (even those made from the wheat flour). “Razivka” was the only
sort of flour could be made by the mill stone (also as in the mills with the horse gear).

On the water, wind and steam or electrical mills corns could be grinded in more
precocious way, so it gave more whiter and pure flour. The locals called it “pytliovane”
or “gerkhovane boroshno”. But such conditions of grinding caused a greater fallout
of by-products — chuff (local denomination — “grys”; it used to feed cattle and pigs).
So, at the period before the World War I, and, somewhere, even until the 50-s of
XX century, poor Volhynian peasants has been making a very limited capacity of the
first sort flour and used this high-quality flour only for making ritual or holiday’s pastry,
or other non-daily dishes from dough.

¢ Taica Tontap, Hapooue xapuysanns ykpainyie Kapnam (Kuis: Haykosa nymxa, 1979), 49.

" TaBpuio Lopaienko, Xni6 naw nacywnuii. Monozpagis npo xai6 (@insnensdia: Hakiagom aBropa,
1979), 75; Aunpiit 3100poBcbkuii, “HapoaHi Tpaauiii Buikanus xJida ykpainuis [1iBaeHHO-3axigHOTO
icTopuxo-eTHOrpadiyHoro periony Hampukimi XIX — na mouatky XXI c1.” ([uc. xaHz. icT. Hayk,
Inctutyt HapomosHaBctBa HAH VYkpainm, 2015), 79-80.
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At home local peasants stored flour separately, divided by the criterion of its sort
and purpose into the burlap bags, wattle straw (“solomianyky’’) and wooden hollowed
(“kadub”, “kadubets”) baskets or chests. Such flour storage devices used completely
as at the whole territory of Volhynia, so in other Ukrainian ethnic lands®.

The material of these jars (wood, straw, burlap) preserved the flour from the
influence of the excessive level of humidity and, as a result, saved it from fouling and
kept fresh for much longer. The wooden devices had both some extra function: they
secured flour from the pests (rodents, especially).

The flour was the main ingredient for bread and many other dishes, which were
the basis of the local peasant folk nutrition. So, reasoning from it, local peasants
treated the flour with great honor. Even its storage escorted with some rituals and
rites. Thus, for example, in some villages of Hoshcha (Vilhir) and Ostroh (Bukhariv)
districts until the end of XX century such kind of tradition was kept: into the jar or bag
with flour dedicated for daily bread baking mistresses put some small dough bakery in
a shape of crosses, sometimes consecrated at church on Easter.

This pastry has been usually baked at the period in the middle of the Lent, on
Wednesday of its fourth week (so-called “Seredopostia”, “Seredokhresna Sereda”).
According to ethno linguistic scientist Tatiana Agapkina, such a riot was one of the
most spread and uniform traditions for the whole Eastern Slavic area. Also she considers
that the riot of making pastry crosses on the fourth week of the Lent gave a term for
the whole that period — “Seredokhrestia™.

The cross shaped pastry, according to local respondents should translate (and
increase) to the flour a conceptual category, so-called “spir”. The “spir” is a universal
for the whole East Slavic nations concept, that is in my opinion, both a prosperity in
general, so a profit. The “spir” wasn’t something appointed: it could be successfully
baked bread, growing yield of milk, good crop, cattle offspring, cattle in general or
cow as itself, food etc. In the bread baking process the “spir” displays as specific
dough “growing” ability: when the dough while fermenting increase it volume,
considerably exceeding capacity of flour, used for its leavening'®. Mistresses renovated
the mentioned cross-shaped pastry for every year: the old one’s was fed to chicken —
it was considered, they better subsisted and less died.

As usual, the ordinary volhynian family backed bread once a week; in big families —
twice; rarely, when the number of family members was more than seven or eight
people —every two days or even every day. The prevailing majority of local mistresses
considered Saturday as the best day for bread baking. The reason of such a choice

8 Tagpuio Lopaienko, Xni6 naw nacywnuii. Monozpagis npo xai6 (@insanensdia: Haknamaom aBropa,
1979), 75; Aunpiii 3100poBcbkuit, “HapoaHi Tpaauiii Buikanus xJida ykpainuis [liBneHHo-3axigHOTO
icTopuxo-eTHOrpadigHoro periony Hampukimi XIX — na mouatky XXI c1.” ([uc. xaHz. icT. Hayk,
IncruTyr Hapono3naBcrBa HAH VYkpainu, 2015), 81-82.

° Tatbsina Arankuna, “Cpenonoctue,” B C1agaHcKue OpeeHOCU. JMHOIUHSEUCTMUYECKUTL CIOBADb
6 5 m., pen. Hukura Tonctoit (MockBa: MexayHaponnslie oTHomeHus, 2012), 1. 5, 152.

1% Aunpiit 3t00poBebkuii, “Hapoasi tpagurii Bumikanus xiioa”, 110.
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was that in such a way of affairs the family was secured with the fresh bread for the
Sunday meal, which has been percept as like a “holiday’s meal”. On the investigated
lands, as like as on the whole Ukrainian ethnic lands, were forbidden to bake at
holidays and Sundays''. By these days was prohibited any kind of work, except
enforced was prohibited.

Among weekdays, there was the strictest taboo that interdicted bread baking at
any Friday (rarely — at twelve holiday Fridays). From motivations prevailed those had
a religious — Christian — stem. Thus, for example, peasants believed that bread couldn’t
be baked on Friday, because that day Jesus Christ was murdered, tortured or buried;
or because Friday — fast day, etc. The same or similar beliefs were spread on the
other Ukrainian lands'?.

The bread baking was an event of a great importance for the traditional volhynian
household. That’s why this action has been charge to the most skill (often — the
oldest) mistress. She has been making her role until she was physically able to done
it. Then she was changed by the younger and healthier woman. For example, it can
be built such kind of imagine chain, which illustrates the order of heredity for baking
duties: grandmother’!mother’!daughter; mother-in-law’!daughter-in-law.

Girls have been taught some aspects of bread baking process from the childhood
(6 or 7 years old). It was a great shame from relatives to a girl (and, especially, her
mother) when she got married and was disabled to bake bread. And even more, a
women, who can’t bake good bread got negative marks from the whole village society
opinion.

From this point of view such a ritual can be significant. When bride came to the
house of her bridegroom she has had an examination organized by her mother-in-law
and other future relatives. So, they enforced young mistress to bake bread almost at
once after coming. Good backed bread demonstrated for all not only the level of her
cooking abilities, but was a kind of a marker which prognoses her future status at
married women’s commune.

Local mistresses leavened bread, as usual, in the evening, the day before baking.
The industrial made yeast weren’t in use until the middle of 60-th — the early 70-th of
XX century. Instead of them for bread leavening and improving of dough fermentation
has been used some parts of dough left from the previous baking, so-called “kvaslyna”
or “pit(d)chynka”. This substance contained a high quantity of reproduced natural
(“wild”) yeast funguses, which got there from corns and water and made the dough
leaven. A small spherical clot, not bigger than a half of bread loaf, of this overleavened
dough kept at the dough trough between baking. The “kvaslyna” during it storing was
salted or covered with the flour or water in order to preserve it from over drying or
contrariwise becoming mould.

""" Aunipiii 3100pOBChK U, “Br3HAUCHHS YaCOBHX [aPAMETPIB TPAANLIHHOTO XTi00CUCHHS YKpATHIIIB
y kinni XIX — B nepuiii nonmoBuHi XX c1.,” Hapooosuaesui 3owumu 1 (2015): 107.
12 Tam camo, 108-109.
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Sometimes mistresses added to the bread leaven broth of hops with a purpose to
increase the fermentation process. However, somewhere bewared of hops additions —
it could change bread’s taste making it bitter. Also to the bread leaven added a few
grated potatoes. It increased contents of starch in the dough, so the bread was less
crumble.

When the mistress hadn’t any leaven catalyzing substances, she made a sponge
(“opara”) — water and flour mixture. This solution fermented by self-will for two or
three days. Later some quantity of flour has been added into opara, leavening dough
on such a way.

The dough trough with the brew established on a pillow — thus the dough ferment
much faster. By doing these mistresses secured trough from chilling — it could
considerably slow down the fermentation process. The bread sponge fermented, as
usual, for the night: from six to twelve hours (it depends on the indoor temperature
and the stuff quality. From 1/3 to 2/3 of dough capacity dedicated for bread baking
was admixed into the dough solution in the morning. Then the mistresses began to
knead the dough.

The main criterion for kneading duration was the dough consistence. In other
words, the dough should be kneading until it can be possible to made from it spherical
loafs, which could its form until and during the baking.

As chance offers, I’d like to notice there were some other criterions of the dough
kneading length. For example, it was considered that dough should be mixing until it
won’t stick to mistress’s hands and wallsides of the trough dough; or until in the
dough appeared some bubbles, caused by the start of bread refermentation'3. But,
need to say, any other features of dough kneading length weren’t in use of local
peasant’s bread baking.

Local mistresses, while kneading, added to the dough various flavoring and aromatic
stuff. One of the most widespread was table salt. Local peasant considered unsalted
bread as untasty. Even more, local mistresses gave a little bit of salt even into the
sweet bakery dough.

As bread flavoring stuff mistresses used caraway seeds (Carum carvil L.). But
this ingredient wasn’t obligatory, because it often happened that some members of
family could dislike its odor.

The mistress intensely heated the bake stove, before she had shaped bread loafs
from the dough. As a better fuel for the stove while baking, local peasants considered
firewood from hard and smokeless breeds of the trees, such as oak, hornbeam, brinch.
But, it was considered, that the best of them was hornbeam firewood: while burning
out it produced a considerable quantity of embers — so the hearthstone became hot
enough.

13 Anzpiit 3106poBcbkuit, “Hapoani Tpaauiii BANHEHHS Ta 3aMilllyBaHHS TiCTa s TIOBCAKIEHHOTO
xyiboneyeHHs ykpainuis [liBneHHO-3aXiTHOTO iICTOpHKO-eTHOrpahidHOro periony B KiH. XIX — Ha mod.
XXI ct.: 0cOOIMBOCTI TEXHOJIOTIT Ta 00PSAIO0BO-3BUYAEBOr0 CyNnpoBony,” COOPHUK HAYYHBIX MPYO0S
SWorld 2, 1. 34 (2013): 96-97.
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Somewhere on investigated lands any firewood from oak trees could be used. It
was considered that it hard to kindle and dies out before making enough embers.
Local mistresses didn’t use firewood from foliage and needles trees, especially soft
timber, for daily bread baking. For example, pine, while it burning, did not only heat
the hearthstone equally, but also produced much volume of soot and smoke. The soot
accumulated on the inner space of the stove and later it could drop on baking bread or
into cooking dish.

But, mistresses were forced to use in baking every available fuel, reasoning from
firewood deficit, which starts at the late XIX — the early XX century. Some respondents
informed that sometimes, at hard times after World War II, even straw was used as
a fuel for bread baking stove. It was very unlikely for usual house holding of investigated
areas.

And, as chance offers, I’d like to notice, that usage of low-quality firewood not
only prolonged the baking process but made it uncontrolled and unprognosticable'. It
was the main reason why local peasants chose firewood for bread baking in such a
captiousness way.

While the stove was heating, the mistress shaped the bread loafs. It could be done
in a few ways.

First of them expected raw bread loafs stud out for some time before they have
been set into the stove. In this method, for bread forming, often were used some
casts. So, this way of bread preparing rather belongs for recent times: the bread
baking casts came into general usage after the first third of XX century. The second
way of bread sharpening is more ancient, because it didn’t expect usage any metal or
wooden casts for dough. According to this method, dough bread loafs were set on the
stove just after forming.

The bread loafs could be shaped also in two ways. Some mistresses formed loaf
just by shaking and belching dough from one hand to another. The others, done it by
rolling the dough on the specially made wooden plate, set on the table. It was called
the “stilnytsia”.

The mistress checked, how hot the stove was, before the bread has been set. For
this purpose she used a few ways and methods, such as:

1. The less precise was a method that based on the stove temperature defining
due to the quantity of firewood or time of its burning;

2. To the hearthstone strewed a handful of flour, bran or flour and salt mixture.
When the substances were glowing — the bread could be set; when burning — the
stove was overheated;

3. The most experienced mistresses visually defined the stove readiness for baking.

When the stove arch was heat until red or white lightening the bread could be set. But

4 Anapiit 3106poBchkuil, “BuIlikaHHs MOBCSKACHHOrO xiiba ykpaiHuis IliBaeHHO-3axigHOTO
icTopuko-eTHorpadiunoro periony B kinui XIX — na nmouarky XXI cronits,” Hapooosuasui souwumu.
Cepis icmopuuna 2 (2014): 254.
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some women considered that when the stove working surface heat until the white
lightening, bread could burn out while baking.

These folk beliefs had a realistic base. They were called to help mistresses to
establish the temperature in the stove at the level up to 250°-350 °C. This is even less
than in modern industrial baking stoves, — about 250°C?*. So, the temperature at the
traditional baking stove was more than enough to bake bread to be done.

The adducted data give me an opportunity to make some conclusions.

The folk daily bread baking traditions on the territory of the Hoshcha and Ostroh
districts of Rivne region had much more in common and less in different with its
analogues on the other Ukrainian ethnic lands. Such a homogenous of this part of
Ukrainians folk culture witnesses about its ancient origin, which starts, probably, at
the middle of the first millennium A.D.

The concentration and high quantity of different omens, taboos, rites and beliefs
exactly on the preparing stage demonstrates the peculiarly importance of this stage
of bread baking process.

The Volhynia is an ancient grain growing region, one of the probably motherland
of Slavic. That’s why bread was the main, even sacral, meal for peasants. Even
more, it was as a symbol of prosperity, good health, as a life itself. So, that was the
reason of appearance for such a great quantity of different beliefs and traditions. The
main purpose of those were to ensure the successful baking of bread, as in a realistic
point of view so in a spiritual conception.

BOJIMHCBHKI TPAIUIII MOBCAKJIEHHOI'O XJIIBONMEYEHHSA
(Ha matepianax 3 I'omancskoro ta OcTpo3skoro paiioHnis
PiBHeHCBHKOI 00.1.)

Anppiii 3FOBPOBCHKUI

Incrutyr Hapono3nasctBa HAH Vkpainu,
BiJILJT iCTOPUYHOI €THOJIOTII,
npocn. Ceoboou, 15, 79000, Jlveis, Yrpaina

[Teuenuit xni0 AMg BONMHSH, TaK caMO SK 1 AJSA BCIiX yKpaiHIliB, OyB omHi€r0 3 HalOLIbIMX
MaTepialbHUX IIHHOCTEH. BiH CTaHOBUB OCHOBY CEJITHCHKOTO XapuyBaHH:. [IpoTe moBcskaeHHUH XI1i0
yKpaiHLli copuiiMaly He MPOCTO AK Xap4OBHH NMPOIYKT — BiH OyB CBOEPIJHOIO KBIHTECEHIIEIO 1Ki,
CHUMBOJIOM 100p00yTY, 3aMOXKHOCTI, TPAIbOBUTOCTI, OKPECIIIOBAB COIIAIbHUI CTaTyC i aBTOPUTET CiM 1
y CUIBCBKiN TpoMani. Xmib OyB HeHTpoM OyTTs XIi00poda, BiIIpaBHOI TOYKOK (OpMyBaHHSA HOro
CBITOIIAAY. 3a1JI1 BAAJIOTO BUTOTOBJICHHS MPONYKTY Takoi BENMKOI MaTepialdbHOI Ta IyXOBHOI Barw,
AK XJII0, CeJIHUH IOCIYTOBYBaBCs yCiMa AOCTYITHHMH CIIOCOOAMH: SIK pallioHAIBHUMHU (CTBOPEHHMH
BHACTIZOK 0araToBIKOBUX eMITIPHYHHX 3HaHb HApOAY), TaK 1 TUMH, 110 MAIOTh ippallioHIbHUH XapakTep.

15 Bipa Ipo6ot, Texnorozin xuibonekapcoko2o eupoonuymesa, 215.

409



3106poscorutl A.
ISSN 2078-6107. Bicuuk JIbBiBchbkoro yHiBepcutety. Cepis icropuyna. 2015. Bumyck 51. C. 402411

VY cTarTi, Ha OCHOBI IOJFOBHUX €THOrpadiuyHUX MaTepianiB, 3i0paHUX aBTOPOM Yy ceax [omancbkoro
(cc. bammune, Konecuuxu, Binbrip, Yrineii) tTa Octposskoro (cc. byxapis, 3aBo3iB) paiioHiB PiBHeHCHKOT
00J1., pO3TIIHYTO TPAAULI{ BUITIKAHHS X110 IIIOAEHHOTO BXUTKY Ha TepeHax MiBHIYHOT YaCTHHH ICTOPUKO-
eTHorpadigHoi BonmHi. YBary 3ocepekeHO Ha MiArOTOBYOMY €Tami BUIIKaHHA XJi0a, a came — Ha
cnoco0ax BUTOTOBJICHHS Ta 30epiraHHsi OOpOIIHA, BYMHEHHI TiCTa, BUOOP1 IPOB TOLIO.

Haponni Tpaauiii, moB’s3aHi 3 TEXHOJIOTIYHUMHU aCTIEKTaMU BUITIKAHHS XJ110a MOBCSKICHHOTO BXKUTKY
BOJIMHSH, B iXHIX 3arajJlbHUX pHCaX BUABIAIOTH CIIJIBHICTB i3 aHAJIOraMy Ha BCii pIBHMHHIN YacTHHI
[TiBneHHO-3aXiqHOrO iCTOPHKO-eTHOrpaiuHOTO perioHy YKpaiHH, a TakoXX Ha IHIIUX YKPaiHCBKUX
CTHIYHHUX 3eMJISIX, I PLIOMY CJIOB’ THCHKOMY apeasi — i3 XJIIOONSUEHHIM CXIIHUX Ta 3aXiIHUX CJIOB’ TH
(TOJIOBHO 3 MOJIIKaMH, OiIopycaMu Ta poCisHaMH, Y HApPOAHOMY XapdyBaHHI SKUX MPOBIIHY POJIb TEX
BiflirpaBaB BUMHEHUH xJ1i0). HasgBHICT OXHOPITHUX SIBHI y TEXHOJOTi Ta TEPMiHOJIOT 1l HOBCSIKAEHHOTO
XJIIOOMEYSHHS Ha IIMPOKOMY CJIOB’THCBKOMY MAacCHBI CBIIYHUTB MO IXHE JABHE MOXOKCHHS, MOYATKH
AKOTO csraroth I THC. H. €.

TeXHOJOrIYHO BHUTOTOBJICHHSI BUMHEHOTO XJi0a Oyno ckiagHuM i TpuBanuMm. DepmeHTallis Ta
CXOIKEHHS TicTa — OIOXIMIUHHUH Ipoliec, peaabHi IPUYHMHY SKOTO OynH cexsiHaM HeBigomi. Pesynbratu
3aKBalllyBaHHS TiCTa B YMOBaX TPAIUIIHHOTO TOCIOAAPCTBA 4acTO OyiIM HemependadyyBaHUMHM, IO
YTPYAHIOBAJIO BAaje BUTOTOBJICHHS TAKOroO BHUIY Ie4MBa. BHacmimok 1poro, HaceneHHs BonuHi npu
BUIIIKaHHI BUYNHEHOTO XJ10a 3aCTOCOBYBAJIO 3HAYHY KUIBKICTh PI3HOMAaHITHUX MPUHOMIB 1 IPUITUCIB 5K
pauioHanbHOrO, TaK i ippamioHabHO-MAriyHOrO 3MICTY, MOKJIMKAaHUX 3a0€3MeYUTH BAAje BUITIKAHHS
NeyuBa.

Haponne xniboneueHHs nepedyBae B TICHOMY Ta HEPO3PUBHOMY 3B 3Ky 3 IOMHHAJIbHOIO
00pAIOBICTIO YKpPAiHIIB, a TAKOXK I'PYHTYETHCS Ha HAPOJHHX YSABJICHHSX NMPO MOTOHOIuHMiM cBiT. Lle
OB’ 53aH0, MO-Nepuie, 3 THM, IO MiY, J¢ BUTOTOBIISJIM MEUUBO, YKpATHI BBaXKaJIH K MicLeM
nepeOyBaHHS OyII MOKIHHUX MPENKiB, TaK 1 BXOAOM y moToiibivug. Ilo-npyre, BumikanHs xii0a
TPaKTYBaIU 5K aKIil0 HACTUIBKKA BHCOKOI CEMIOTUYHOI Baru, 1o AJIs ii BAAIoro nepediry HeoOXimHUM
BBa)KAJIN 3QJIy4E€HHS JOIOMOTH MOTOHOIYHMX CHII (IyII MOKiHHUX npenkiB). Tomy Oyab-siki HeBraui mix
Yac BUIIKaHHS XJI1i0a pO3LIHIOBAJIM K HEOAMIHHHMI MPOBICHUK HErapasiB, BIIMOBY IOTOOIYHHUX CUI y
JIOTIOMO3i.

Kniouosi croea: xmio, TicTo, 3aKBacka, miv, Tpaauiii, Bonuns, [omancekuii Ta OCTpo3bKUil paiioHH
PiBHEHCBKOT 0011
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