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INTRODUCTION

The material and spiritual values of a nation include historical, cultural and economic heritage
consisting of language, arts, rituals, culinary traditions, agricultural and industrial products, all due
to the intellectual development level of the society. In its turn, art and culinary traditions include
artefacts and crafts, agricultural products, dishes, beverages and traditional specialties that devel-
oped over the centuries in the area of economic activity and living. Unfortunately, this fortune is
eroded throughout history and needs to be preserved, protected, and transmitted to younger gener-
ations. In this context, the evaluation and promotion of the heritage of products, beverages and
dishes that fall under Geographical Indications (Gls) become a vital necessity for guiding the do-
mestic consumer in the process of identification of its origins and the unforgettable taste of the
local products.

In the era of globalization and globalization, the range of products offered to the consumer is al-
most unlimited. Consumers are concerned about identifying authentic products, often because the
overwhelming number of industrial products which makes them confuse about the right choices.
In order to make an informed choice, consumers collect and compare information on the price and
characteristics of an impressive number of goods. It is possible that the price and basic character-
istics of a product are not the only elements that consumers base their decisions on. In this regard,
Gl products, which indicate a genuine product as origin, notoriety, reputation or certain character-
istics of the specific taste, manufacturing mode and historical link to the place of origin, is a perfect
choice. Worldwide, for example, for the consumers to purchase products such as those with the
denomination of Prosciutto di Parma (Parma ham) and Bordeaux wine is a guarantee of quality
and authenticity, specific manufacturing techniques and traditions associated with the place of
origin, and for this reason price is not the basic criterion of choice. For outstanding qualities, no-
toriety and geographical origin, consumers are often willing to pay more, and these opportunities
guide producers to capitalize on such products.

Obviously, GI products are more often associated by consumers with agricultural products, food,
and beverages, where their geographical origin is related to the qualities due to either soil or cli-
mate (e.g. in the case of Gl wines from the 3 areas vineyards from the Republic of Moldova) or a
combination of natural factors and traditional processing methods applied in the region (for exam-
ple, Popeasca Cheese or Jam from Calarasi Rose petals). However, the use of geographical indi-
cations is not limited to agricultural products and beverages from cultivated crops. A geographical
indication may also highlight the specific qualities of a product that are due to the human factors
at the place of origin of the product, such as specific skills and traditions. This is the case, for
example, of handicraft products and craft objects, which are crafted using local natural resources,
and are usually decorated in the traditions of local communities, or rather they have a certain local
national identity. An eloquent example is the national flags, carpets and rugs, which, after a period
of forgetfulness, have spectacularly returned to the lives of the younger generations of the Republic
of Moldova.

Exceptional quality combined with specific and unique characteristics of origin, production and
culture of traditional products, compared to industrial products, which substitute the secular tradi-
tions of human consumption, have established since 1992 a European system of quality labelling,
protection of origin and promotion of trade name of the traditional agro-food products from dif-
ferent European Union (EU) Member States. The European system for the registration of tradable
products of identifiable geographical origin pre- requires the use of one of three names with spe-
cific geographical and traditional indications: PDO (Protected Origin Designation), PGI (Protected
Geographical Indication), and TSG (Traditional Specialty Guaranteed). An agricultural product or
foodstuff within the EU quality system bearing the PDO, PGI or TSG guarantees that the registered
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name is protected against unauthorized use within the EU, and for the consumers, guarantees the
origin, unigueness, quality and production tradition. [47, 48, 49]

The use of the PDO, PGI or TSG heritage of the 27 EU countries denotes the existence of 1402
original GI products (including: PGI - 626, DOP - 720 and TSG - 56). Most of the products with
registered PDO, PGI or TSG in the EU Member States are certified by Italy with 324 products
followed by 267 products by France and 223 products by Spain, the other 24 EU Member States
having between 6 and 108 products registered as Gls (namely Latvia and Greece). Romania has
registered seven products with geographical indications, of which 6 PGI (Saveni Cheese, Smoked
Novac from Tara Barsei, Smoked mackerel from the Danube, Plum Jam from Topoloveni, Plescoi
sausage, Salami from Sibiu) and a product with PDO (Ibanesti cheese). Exploiting the potential of
Gl products on the one hand brings important economic benefits to agricultural producers, and on
the other hand it provides consumers with original, local products and with exceptional taste qual-
ities.

Republic of Moldova, by Parliament Decision no. 1328-XII of 11.03.1993 joined the Paris Con-
vention for the Protection of Industrial Property of March 20, 1883, finalized the legislative and
normative basis and harmonized it in accordance with the provisions of the European System for
Products Subject to PDO, PGI and TSG. All prerequisites are created for information procedures,
for supporting the drafting of the specifications, for delimiting the control and certification author-
ities for the products with geographical indication, for the registration as an object of intellectual
property, for ensuring the product traceability, for promoting and protecting against unfair com-
petition. Nevertheless, the number of registered products is still small and does not fully reflect
the full range of traditional products of origin.

At present, 3 wine regions are registered as Protected Geographical Indication (PGI Divin, Valul
lui Traian and Stefan Voda) in the Republic of Moldova for the wines; 1 region with Protected
Denomination of Origin (PDO for Old Wine Brandy Divin), 2 wines with PDO (Ciu-Mai and
Romanesti) and 4 PGIs for 3 products (Zabriceni Tea, Popeasca Cheese, Calarasi rose petal jam)
and one alcoholic drink (Nimoreni apricot brandy) [5,6,7,41].

Taking into account the existing economic development prerequisites, the increase of the demand
for traditional products for domestic consumers, as well as the exceptional export possibilities,
with the establishment of the Deep and Comprehensive Free Trade Area (DCFTA) between the
Republic of Moldova and the EU, the EU Project " Support to Enforcement of the Intellectual
Property Rights™ carried out in the period August and October 2017 a regional study and three
sectoral studies (honey, fruits and berries) for the identification of products eligible for registration
as Gls. Thus, the report presents the results of the studies on the identification of products, bever-
ages, food and handicrafts that can be registered as PGI, PDO and TSG in the Republic of Mol-
dova. These are products that would help to increase the value of the national economy by reaching
the status of unique products with local and regional taste and flavour. This study aims to identify
the existence and characteristics of food and craft products, which have the potential to be regis-
tered as Gls. The starting point was the hypothesis related to the existence of products of origin,
whose unique characteristics are related to the soil, climate, historical tradition and production
area. In this context, we specify that GI products can be useful agricultural policy tools that can
substantially contribute to enhancing and diversifying food security and quality of life, as well as
creating an effective marketing system for the proximity of consumers to domestic producers.

The basis for the implementation of the national study was represented by the methodology for
identifying products eligible for registration as Gls, developed by FAO (Linking people, places
and products — a guide for promoting quality linked to geographical origin and sustainable geo-
graphical indications, FAO 2010 and Identication of origin-linked products and their potential for
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development — a methodology for participatory inventories, FAO 2012) as well as similar studies
implemented in the area by Ukraine (Assessment of Potential Origin-Linked Quality Food Prod-
ucts and Their Demand in Ukraine, Heifer-Ukraine 2010) and by Poland (Regional and Tradi-
tional Products as a Way to Improve Competitiveness of Polish Food Producers in Foreign Mar-
kets, IAFE-NRI, Poland 2016) [13,27,28,35,]. Based on the FAO methodology, project experts have
developed a "Practical Guide for Identifying Products, Drinks, Foods and Crafts with a potential for
being registered as Protected Geographical Indications (PGIls), Protected Designations of Origin
(PDOs) and Traditional Specialties Guaranteed (TSG)) in the Republic of Moldova"
(http://agepi.gov.md/sites/default/files/ipr_project/Site_Guideline ROM_GI_%2004-09-
2017.pdf) [16], which served as a practical basis for the implementation of studies, the basic ele-
ment of which being represented by the Product Identification Card, which included the contacts
of the economic entities, the description of the basic characteristics of the products, the elements
justifying the link with the geographical area concerned, the soil and climate conditions, the tradi-
tional production and use of the product.

The above-mentioned studies included the three economic and agro-pedological areas of the Re-
public of Moldova (North, Centre and South), 33 districts, the Autonomous Territorial Unit of
Gagauzia, as well as the municipalities of Chisindu and Balti. The identification of products eligi-
ble for being registered as IG included, in the first stage, the organization of formal meetings with
the District Directorates for Agriculture and Food Industry, with the Branches of the Chamber of
Commerce and Industry, with the Farmers' Associations, with the second level of the Local Public
Administration and with the regional NGOs, by the short-term experts specialised in the PGl field.
During the in the second stage consisted dot the formal interviews organised for collecting the
quantitative and qualitative data from the economic entities, producer groups or craftsmen and the
completion of the Product Identification Card.

Product identification cards presented brief information about 12 characteristics and 10 sub-fea-
tures, including the name, economic entity, address and contact details, location and production
area, product quality perceived by the consumer as regards taste, flavour, texture, flavour, appear-
ance (colour, size), method of fabrication and perception of the links between geographic factors
(soil, climatic characteristics), history, production tradition,.

Experts within the project identified 67 products, beverages, foods, handicrafts and crafts, which
were grouped in 9 classes in accordance with the provisions of Nice Agreement of 15 June 1957
(Nice Classification) on the International Classification of Products and services for the purpose
of trademark registration and EU DOOR: Database of Origin and Registration, including: (i) Class
1.2. meat products - 2; (ii) Class 1.3. cheeses - 6; (iii) Class 1.4. bee products - 5; (iv) Class 1.6.
fresh and processed fruit and vegetables - 28; (v) Class 2.3. beverages obtained from plant extracts
- 5; (vi) Class 2.4. prepared or stuffed pasta - 4; (vii) Class 2.5. pre - prepared meals - 1; (viii)
Class 2.7. soups or bouillons (boil or borscht) - 1 and (ix) handicraft and craft products — 15.

A case study analysis of each of the 67 products, beverages, foods, handicrafts and crafts identified
with plausible prospects for registration, promotion and subsequent trade in the domestic market
and in the perspective of export was carried out. During the subsequent evaluation stage products
that did not include all the specific conditions attributed to the registration of GI were excluded
and the economic interest shown by the producer groups was taken into account, the result being
represented by a list of 7 potential products, including the entities that own, produce and market
such products, and will initiate the procedures and subsequent steps of registration of the GlI, in
particular: (i) formal organization of the Producers Group; (ii) elaboration of the Product Specifi-
cations (CS); (iii) initiating and finalizing the approval and certification procedures of the Speci-
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fications for the agro-food product carried out by the Ministry of Agriculture, Regional Develop-
ment and Environment (MADRM); (iv) preparing the set of documents and initiating the product
registration procedure with the State Agency for Intellectual Property (AGEPI); (v) establishing
control of the National control Authority over the observance of the Specifications; (vi) conformity
certification for the PDO, PGl and STG agro-food product issued by a conformity assessment body
accredited by EN 1SO / IEC 17065: 2013.

The list of the 7 potential products, subject to registration as Gl, includes:
(i) class 1.2. meat products — Kaurma de Bugeac (sheet and beet meat product),
(if) class 1.3. cheese —Magura cheese (goat cheese),
(iii) class 1.4. bee products — Honey from Codru, Honey from Codrii Tigheciului and Dolna
Honey Mousse,
(iv) class 1.6. fresh / processed fruits and vegetables — Criuleni fruit pestle (dehydrated prod-
uct made up of fruits and berries) and Lalova plums with walnut.

The study has distinctly pointed out that the agricultural, agro-food and handicrafts sector eligible
for GI registration as is composed mainly of micro, small and medium-sized enterprises (SMES)
or craftsmen. The general economic trend, which is part of the process of registration, promotion
and commercialisation of GI products, shows that most EU and other third country products are
designed and manufactured by small and medium-sized enterprises followed by a subsequent co-
operation trend between the producers and their gathering under associative and formal organisa-
tion forms such as: agricultural cooperatives and producer associations. The 67 products, foods,
beverages and craft items identified in the study are valorised by 9 legal-organisational forms of
formal and informal economic activity carried out by the agricultural producers, popular entrepre-
neurs and craftsmen, in particular: (i) Individual Enterprises - 5; (ii) Limited Liability Companies
- 24; (iii) Peasant households - 8; (iv) Enterprise Cooperatives - 4; (v) State Public Institutions - 1;
(vi) Public Associations - 2; (vii) Companies limited by shares - 1; (viii) Informal Producer Groups
- 12; (ix) Craftsmen - 10.

The overall conclusions, based on studies, indicate that the registration of products as Gls would
foster in the future the creation of formal associations of producer groups on the one hand and, on
the other hand, the increase of the number of jobs, of the production volume, of the sales revenue,
and the economic development of their home regions. The registration of the GI would also allow
the involvement of agricultural producers in a given region (on the basis of which the product was
registered) in collective activities of production, promotion, marketing and common use of the
logo and of the designation of origin or geographical indication. We believe that the opportunity
to register products mentioned as GI will allow small and medium-sized producers to create addi-
tional jobs and increase the value of products, while managing local agro-food trades and natural
resources will help increase the diversity of natural products of an unique quality, which implicitly
will contribute to improving food security and preserving local cultural identity.
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I. CURRENT PRODUCTION AND EXPORT POTENTIAL OF THE AGRO-NDUSTRIAL
SECTOR IN THE REPUBLIC OF MOLDOVA

1.1. General analysis of the agricultural production sector in the Republic of Moldova

The agricultural sector is one of the most important sectors of the economy of the Republic of
Moldova, which includes a labour force utilization rate of approx. 40% of the employed population
with a share of approx. 25% of the country GDP (of which 13% belong to agriculture and about
12% to manufacturing industry) [2].

N

DUNAREM

Figure 1. Natural areas of Moldova Figure 2. Agro-areas areas of Moldova
Source: Encyclopaedia of the Republic of Moldova Source:www.cim.gov.md

The territory of the Republic of Moldova is distinguished by a diverse landscape, depending on
the variety of natural factors (geological, orographic, climatic, edaphic, hydrographic etc.). Due to
its position and physical and geographical conditions, two natural areas - forest and steppe, which
include 5 land-landscapes, are highlighted. Depending on the action of climatic factors, land-
scapes, specialization of agricultural production and administrative delimitation of the territory of
the Republic of Moldova, three agro climate areas are defined: North, Centre and South.

The Republic of Moldova is located in an area with temperate continental climate with insufficient
and unstable humidity regime. The sum of the annual rainfall reaches an average of 460-570 mm,
but it is distributed unevenly throughout the year. The climate is favourable to the agricultural sector,
with annual solar radiation of approx. 110 kcal / cm2 and a sum of the active temperatures above
10°C of 3000 ° C for the Centre and South. The climatic conditions that are negative are represented
by the periods of drought, mainly during summer with the lack of precipitation over a long period
of time, excessive temperatures, low air humidity and hot winds.

The main natural resource of the Republic of Moldova is represented by the soils, with an average
rating of 65 points. The soil covers includes three area types: brown soils, grey soils spread in hilly
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areas, and chernozems formed in steppe on low-altitude lands. The main soil type is the cherno-
zem, which occupies 70% of the land area and is relatively suitable for irrigation.

According to data from the National Bureau of Statistics (NBS), in 2016, the registered land fund of
the Republic of Moldova included 3384,6 thousand hectares of land, of which 2499,6 thousand hec-
tares or approx. 73.9% have agricultural destination. Land with agricultural destination includes:
arable land approx. 1822.9 thousand ha (53.9%), multiannual plantations: 288.9 thousand ha (8.5%),
orchards: 132.5 thousand ha (3.9%), living: 136.2 thousand ha, (4%), pastures: 345 thousand ha,
(10.2%), hayfields: 2.1 thousand ha (0.1%), brooks: 40.6 thousand ha (1.2%). Consequently, much
of the land is occupied by forests and other land with forest vegetation with a surface area of approx.
465.2 thousand ha (13.6%). Rivers, lakes, pools and ponds count for approx. 96.7 thousand ha (2.9%)

2.

Field crops

Field crops occupy from year to year in the Republic of Moldova approx. 1 million 300 thousand
ha, for which stocks of approx. 122-125 thousand tons of seeds of various species, varieties and
hybrids are necessary. The share of the most important 6 basic crops in the area of agricultural
land cultivated with field crops is approx. 90%, especially wheat and barley areas (about 365-380
thousand ha), spring barley (about 55 thousand ha); grain maize and silage (about 480-490
thousand ha), sunflower (about 200-220 thousand ha) and soybean (60-70 thousand ha). Tough
market conditions require farmers to choose and cultivate crops that have higher yields and
incomes per unit area and have the highest degree of mechanization of the technological processes.

According to NBS, in 2016, the areas sown with agricultural crops, in the households of all
categories, constituted a total of approx. 1400 thousand ha. Cereal and vegetable crops for grains
reached approx. 951 thousand ha of which wheat (autumn and spring) - 371 thousand ha, barley
(autumn and spring) - 83 thousand ha. maize for grains: 468 thousand ha. grain legumes approx.
24 thousand ha. Technical crops occupied areas of approx. 447 thousand ha of which sugar beet
approx. 21 thousand ha, sunflower approx. 362 thousand ha, soya ca. 40 thousand ha and rape
approx. 18 thousand ha. Perennial and annual fodder herbs covered a surface area of approx. 20.5
thousand ha.

Table 1

Structure of areas sown with field crops, production and average yield in households of all
categories in 2016

No. Agricultural culture Area (ha) Production | Average yield,
(ton) (tons/ha)

1 | Autumn and spring wheat 371 000 1293 000 3,5

2 | Autumn and spring barley 83 000 256 000 3,1

3 | Oat 1 000 3000 2,1

4 | Grain legumes 24 000 39 000 1,6

5 | Corn for grains* 468 000 1392 000 3,0

6 | Other cereals 3000 10 000 3,3

7 | Sunflower 362 000 677 000 1,9

8 | Soy 40 000 42 000 1,2

9 | Autumn Raptor 18 000 43 000 2,4
10 | Sugar beet 21 000 665 000 32,6
11 Egrrggnial and annual fodder 20 500 400 000 X

Source: National Bureau of Statistics of the Republic of Moldova, 2016
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*Note: The area of corn for grains cultivated in the Republic of Moldova did not include the additional approx. 230-
240 thousand ha on the land next to the house and the gardens.

Production of field crops ensures the food security of the Republic of Moldova, and at the same
time a significant annual productions of approx. 250-300 thousand tons of wheat and meslin, 75-
80 thousand tons of barley, 200-250 thousand tons of corn, 150-180 thousand tons of sunflower
seeds, 15-20 thousand tons of soybeans, 20-25 thousands of tons of rapeseed and 40-50 thousand
tons of sugar, represent some of the major exported crops.

According to the Catalogue of Plant Varieties of the Republic of Moldova [8], a number of 884
varieties and hybrids of cereal, legume, oil, technical and fodder crops are approved for cultivation
under production conditions, out of which only 162 varieties and hybrids (or 18, 3%) are of local
selection originating from the following species: 17 varieties of wheat, barley, rye, triticale, oats,
rye and millet, 279 varieties of maize and grain sorghum and green mass, 64 pea varieties , soy,
beans, lentils, lavender and groundnuts, 295 hybrids and sunflower and rape varieties, 83 sugar
beet varieties, 10 tobacco varieties and 36 forage crop varieties. The small diversity of varieties,
types and native hybrids has narrowed the potential of production and promotion of the agro-food
products with local traditions. There are practically no large crops, except for germplasm collec-
tions or small lots near the house, the historical varieties grown in these lands, such as: arnaut
wheat and ghirca, Yellow and Orange Maize, Moldavian beans bomb, which at this time, would
have major prospects of being introduced into culture and processing, and based on them, of pro-
ducing products subject to registration as GIs.

Vegetable sector

Vegetable crops occupy in the Republic of Moldova from year to year about 50 thousand ha (on
average 44-45 thousand hectares), the main crops in the areas being represented by green and
yellow melons, approx. 7-8,5 thousand ha, onion approx. 5-5.5 thousand ha, tomatoes approx. 4-
5 thousand ha and cabbage up to 2-3 thousand ha. In the past 5-10 years approx. 80-90% of the
vegetable producers preferred the cultivation of vegetables in open land, and 10-20% in protected
land, whereas climate and market conditions determined at the moment about. 40% of vegetable
producers to cultivate these crops in protected land.

Areas cultivated with vegetables in protected land occupy approx. 170 ha, of which approx. 135-
138 ha are represented by greenhouses, approx. 25-27 ha by solariums and approx. 4-5 ha of green-
houses - tunnels. Important areas of vegetables, both in protected and open fields, are certified in
the districts: Briceni, Edinet, Rascani, Floresti, Anenii Noi, Dubasari, Criuleni, Ungheni, Cahul,
Stefan Voda and Chisinau.

Table 2

Structure of areas planted with vegetables, chicory and potatoes, production and average yield
in households of all categories in 2016

No. Agricultural culture Area (ha) Production | Average yield,
(tona) (tons/ha)
1 | Different types of cabbage 2000 24 000 13,6
2 | Cucumbers 2000 17 000 8,8
3 | Tomatoes 4000 55 000 12,9
4 | Dry onions 5000 58 000 10,4
5 | Other vegetables 15000 127 000 8,5
6 | Pumpkin 3000 39 000 11,6
7 | Sweet peppers 2000 10 000 6,6
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8 | Curcubit family (melons) 8000 67 000 8,8
9 | Potatoes 21000 214 000 10,4
Source: National Bureau of Statistics of the Republic of Moldova, 2016

Potato crops in the Republic of Moldova annually occupy production areas between 20-25 thou-
sand hectares, and together with the lands near the home used for producing potatoes for self-
consumption reach the surface of approx. 35-38 thousand ha. Annually approx. 4,000 ha of pota-
toes are sown for breeding and multiplication of the seedlings and approx. 33-34 thousand ha for
potato consumption.

As in the case of cereals, vegetables and curcubit family crops are grown in order to ensure do-
mestic consumption in the country, and although consistent tariff quotas were obtained during the
implementation of the Deep and Comprehensive Free Trade Area (ZLSAC) concluded between
the Republic of Moldova and the European Union, exports of these commaodities are still modest,
except for corn and vegetables.

Regarding the crops, according to the Catalogue of Plant Varieties of the Republic of Moldova,
718 varieties and hybrids of vegetable crops are approved for cultivation under production condi-
tions, out of which 121 varieties and hybrids (or 16.9%) are of local selection origin, the rest of
approx. 600 varieties and hybrids being of indigenous origin. Thus, although the cultivation of the
potatoes and vegetables in open and protected land is attested in many localities (Corjeuti village,
Briceni district, Goleni village, Edinet district, Gura Bacului village, Anenii Noi district, Caplani
village Stefan Voda district — potato crops, Dubdasarii Vechi village, Criuleni district, Parata vil-
lage, Dubasari district, Puhaceni village, Delacdu and Roscani in Anenii Noi district, Chirileni
village, Ungheni district, Vadul lui Isac village, Colibag and Manta in Cahul district — - vegetable
crops) cultivated varieties and hybrids are in most cases of indigenous nature, with a 3-5 year
production rotation, which does not allow the identification of the groups of producers interested
in the registration of the products as Gls.

Horticultural sector

The total area occupied by horticultural and vine crops in the Republic of Moldova is approx. 358
thousand ha, of which approx. 319 thousand ha, annual global yields ranging between 1740-1800
thousand tons. In the structure of the cultivated areas, seed crops predominate with approx. 62
thousand ha, stone fruits occupy approx. 42 thousand ha, nut trees 27 thousand ha and vine approx.
135 thousand ha, of which approx. 18 thousand ha are covered with table grapes [26].

Table 3

Structure of the areas planted with horticultural and vines, production and average yield in
households of all categories in 2016

No. Agricultural crop Cultivated area | Production | Production | Average yield,
(ha) area (ha) (tons) (tons/ha)
1 | Seed fruits 62 000 56 000 419 000 7,5
2 | Apple trees 58 000 53 000 412 000 7,8
3 | Stone fruits 42 000 36 000 153 000 4,2
4 | Plums 22 000 19 000 100 000 51
5 | Sour cherries 4 000 3000 4000 1,3
6 | Peaches 8 000 7 000 20 000 2,7
7 | Nuts 27 000 16 000 14 000 8,0
8 | Grapes - total 135 000 129 000 616 000 4,7
9 | Table varieties 20 000 18 000 87 000 4,7
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Source: National Bureau of Statistics of the Republic of Moldova, 2016

According to the Catalogue of Plant Varieties of the Republic of Moldova 328 varieties of fruit
trees and 93 varieties of vines of the following species are approved for cultivation under produc-
tion conditions: 77 apple varieties, 22 pear varieties, 10 sorghum varieties, 35 plum varieties, Jap-
anese plum and mirabelles, 20 apricot varieties, 24 peach varieties, 35 cherry varieties, 13 sour
cherry varieties, 34 walnut varieties, 8 varieties of almonds, 4 varieties of horns and hazelnuts, 5
varieties of Chinese date and 93 grape varieties, of which 51 table grapes and 42 wine grapes.

Depending on the origin and provenance of the varieties cultivated in the Republic of Moldova,
41% of the horticultural crops and 37% of the technical and table variety grapes are of native
selection and 59% respectively and 63% represent varieties from different countries of the world
introduced during the past 30-50 years into the agricultural landscape. However, regarding the
table grape varieties, at least approx. 57% of the varieties of local origin, and in the case the table
grapes with underdeveloped seeds the percentage is reaching 86%. In this context, we can attest
excellent possibilities of production and export of fresh fruit and fresh grapes, namely approx. 220
thousand tons in 2016. Approx. 90% of the exports of table grapes from the Republic of Moldova
represent the Moldovan variety.

Berry sector

The cultivation and production of the berries in the Republic of Moldova depends on the traditions,
on the resistance of the species to the pedoclimatic conditions (soil, relief, temperatures, precipi-
tation), on the supply of quality water for irrigation and on the access to the market.

Berry species in the Republic of Moldova are cultivated predominantly in the Northern and Central
regions, where there are more fertile soils, more water resources, more hilly relief with favourable
locations, and less in the Southern region, which with a flattened climate, less drought and less
water supply for irrigation. The basic berry crops are represented by strawberries, raspberries,
blackcurrants, gooseberries, as well as by niche crops such as blackberries (about 88 ha), sea buck-
thorn (about 153 ha), sorbs (about 51 ha), blueberries (10 ha) horn (about 5 ha), goji (5 ha) and
josta (3 ha). The largest production is obtained with strawberries, approx. 7.7 thousand tons, the
average yield being of 5.13 t / ha, followed by the raspberries a production of 1.62 thousand tons
and an average harvest of 1.9 t / ha, the blackcurrant - with a production of 120 tons and the
medium harvest of 0.35 t/ ha, and the gooseberry with 30 tons production and an average yield of
0.08 t/ ha [26].

Raspberry and currant species are mainly grown in the North, and gooseberries, white sea buck-
thorn, rose hips species are more resistant to drought and are grown in both the North and the
Centre. In the Northern Zone, where the winters are colder, blackberry can be grown under the
condition of a favourable planting location, and in the Centre and South Areas it needs irrigation.
Strawberry can be grown in all areas of the Republic of Moldova, provided it is irrigated.

Table 4

The structure of the areas planted with berry crops, production and average yield in
households of all categories in 2016

No. Agricultural crop Cultivated area | Production | Production | Average yield,
(ha) area (ha) (tons) (tons/ha)
1 | Strawberry 1520 1 500 7700 5,13
2 | Raspberry 920 840 1620 1,9
3 | Blackcurrant 580 340 120 0,35
4 | Gooseberries 90 60 30 0,08
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| x [ TOTAL | 3110 | 2740 [ 10000 | 3,4

Source: National Bureau of Statistics of the Republic of Moldova, 2016

Most of the strawberries and fruit trees cultivated under the pedro-climatic conditions of the Re-
public of Moldova are already introduced (37 varieties), being tested and approved for being used
in the production sector by the State Commission for Plant Variety Testing (CSTSP). The varieties
of berry species cultivated on the territory of the Republic of Moldova for fruits are the following,
depending on the cultivated species:

(i) Strawberry Marmolada, Honey, Polka, Victoria, Gigantela, Simfonia, Corona, Alba,
Coroleva Elizaveta I, Elsinore, Elsanta, Tristar, Capry, Cleri, Elvira, Dulce Ana, Sharlotte,
Albion etc.;

(i) Raspberry - Polana, Crepas, Automne Bliss, Pathfinder, The Latham, Delbard Magnific,
Gheracle, Rubin bulgaresc, Novosti Cuzimina, Liulin, Scromnita, Laszka Babie leto,
Briliantovaia;

(iii) Blackcurrent - Titania, Kentavr, Ben Alder, Dubrovscaia, Golubca, Zagadca, Ciorno-
glazaia, Minai Smériov, Crasnodarscaia, Beloruscaia sladcaia.

(iv) Gooseberries - Coloboc, Smena, Donetchii crupnoplodnii, Donetchii pervenet, Rozovai,
Ruschii, Captivator, Invicta.

(v) Blackberry — Thornfree, Arapaho, Navaho, Triple Crown.

The development of the strawberry and berry production areas in the Republic of Moldova during
the recent years shows an increase of the production volumes, and also the successful attempts of
the local market to exit towards the foreign markets (in 2016 export of raspberries - 950 tons and
360 tons export of strawberries), the producers' orientation towards the cultivation of the varieties
of strawberries and raspberries that produce fruits twice a year, for late productions and for pro-
cessing (in the consumption extra season characteristic for these crops). In this context, the sectoral
identification study carried out for the berry sector identifies 11 freshly-delivered and primarily
processed fruits, of which products such as: Niorcani Blackcurrant, Marinici Gooseberry and
Novosti Cuzmina and Delbard Magnific de Pocrovca fresh Raspberry fruits, could be registered
as Gls.

Milk and meat sector

On January 1, 2017, the Republic of Moldova registered a livestock of approx. 167.4 thousand
cattle, including 112.8 thousand milking cows, 406.4 thousand pigs, 842.4 thousand sheep and
goats, 33.6 thousand horses, and ca. 376.5 thousand domestic rabbits.

Although the Republic of Moldova has experienced a continuous growth of the Gross Domestic
Product (GDP) over the last 15 years, the livestock sector has shown a decrease in the number of
the main groups of animals. Compared to 2012, in 2017, the number of animals decreased from
508 thousand to 406 thousand for sheep and for goats from 956 thousand to 842 thousand, for
cows from 279 thousand to approx. 113 thousand. Thus, we observe that the number of milking
cows decreased by 2.5 times, although according to statistical data, the increase in meat and milk
consumption is confirmed. The reduction of the cattle livestock is caused by imports of processed
bovine meat, milk and processed dairy products, which cover more and more of the domestic con-
sumption. Annual milk production from cows decreased 2.7 times during the same period and the
breeding of live weight animals has grown by - 7.7 times.

The main causes that led to the decrease registered at the level of the dairy sector are as follows:
> the peasant (farmer) households own small land plots, which do not allow the setting up of
high-productivity cattle, sheep and goat farms, and the implementation of intensive milk
production technologies;
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holders of cattle in the peasant (farmer) households and the households of the dairy farmers
do not have major capital investments for setting up new holdings with intensive (perfor-
mant) technologies for obtaining animal products;

considerable reduction of the areas covered with fodder crops and used for the production
of fodder, necessary to achieve the productive potential of milk and meat;

repeated droughts during the recent decades that prevent the process of obtaining sufficient
feed supply for all sectors of the animal breeding industry;

the degraded and limited areas of natural pasture are a major impediment to the develop-
ment of the livestock sector;

decrease of the genetic potential of the milk production of bovine, ovine and caprine races
homologated in the country due to genetic regression of breeding progeny;

the existence of a large gap between the price of the milk and the price paid for the purchase
of the raw materials by the food industry.

Table 5
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Basic indicators related to the development of the zoo-technical sector in the Republic of Mol-
dova at the level of the households of all categories in the years 2016 - 2017

No. Indicators Total for the Republic of Moldova
2016 2017
1. | Livestock (animals and poultry), thousands X X
1.1. | cattle 182,3 167,4
........... of which milking cows 122,9 112,8
1.2. | pigs 439 406,4
1.3. | sheep and goats 869,8 842,4
1.4. | horses 36,8 33,6
1.5. | domestic rabbits 366,7 376,5
2. | Production (breeding) of cattle and poultry (live 1939,6 1883,5
weight) - total, thousands of quintals, of which:
2.1. | cattle 205,1 194,5
2.2. | pigs 968 857,7
2.3. | sheep and goats 59,5 59,6
2.4. | poultry 690,2 755,1
2.5. | other type of animals 16,8 16,6
3. | Production (sale for slaughter) of cattle and 1845,6 2047,3
poultry (live weight) - total, thousands of quin-
tals
3.1. | bovine 158,3 126,6
3.2. | porcine 928,8 792,0
3.3. | sheep and goats 42,4 50,6
3.4. | poultry 699,3 1061,3
3.5. | other types of animals 16,8 16,6
4. | Total production — cow milk, thousands of quin- 4620,8 4426,9

tals
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Source: National Bureau of Statistics of the Republic of Moldova, 2017
Beekeeping sector

In the Republic of Moldova beekeeping represents one of the branches of agriculture with the
oldest traditions, and the bee breeding activity is carried out in particularly favourable conditions,
resulting in significant bee products, thanks to the melliferous potential and to the air and soil
quality. On average, 3,000 tonnes of honey are produced annually in the Republic of Moldova,
and the total number has reached about 163.7 thousand bee families. Almost 4,000 beekeepers are
registered nationwide and over 60% of them are members of the Beekeepers Association. Over
the past five years (2011-2016), honey production in Moldova has been relatively stable, at a
slightly higher level than 3 thousand tons per year, according to official data. The share of honey
production in the total agricultural production in Moldova has reached 0.5% in 2015.

The cost incurred with the production of one kilogram of honey in Moldova depends to a large
extent on the amount of honey obtained, which is closely related to the climatic conditions and is
usually within the range of US $ 1.65 - 2.00, and the productivity of the honey as commodity of
the family of bees reaches around 24 kg / season in the case of a "normal year". According to the
External Market Sector Survey of the European Union Neighbourhood Program for Moldova [51],
the annual cost incurred with the maintenance of a beehive in the Republic of Moldova is around
58 USD.

According to the estimates of the Organization for the Attraction of Investment and Export Pro-
motion of Moldova (MIEPO, 2012) [51], the volume of honey production in Moldova reaches
over USD 4.4 million annually and is ranked 54 based on the average for years 2009-2013. Poli-
flora honey has the highest share in total production each year (50%), followed by acacia honey
(35%) and lime honey (15%).

The annual production of honey and other bee products is closely related to weather conditions,
which, in case of unfavourable conditions (cyclonic rainfall, low temperatures, strong persistent
winds, etc.), can significantly affect both the normal activity of the bees and the secretion of nectar
of flowers, which inevitably leads to a decrease of the production.

The market in Moldova is far from having reached its full potential - the country's melliferous
potential provides room for at least 500,000 bee families, thus ensuring a much higher production
(10-12 thousand tons) than today's level, which is reaching about. 4 thousand tons annually.

According to the data provided by the National Bureau of Statistics, annual internal honey con-
sumption per inhabitant is around 100-150 grams, this showing an increase in the consumption
compared to 10 years ago, when consumption did not exceed 10-25 grams per year, but neverthe-
less, we are at the end of the European ranking, compared to the five kilograms consumed in
Denmark, two kilograms in Germany or 1.5 kilograms in the Netherlands and Belgium. With such
consumption, the high export of Moldovan honey is justified (80% of the production domestic),
being the only most export-oriented animal product, most of the acacia and poliflora honey being
exported. More than 90% of the Moldovan exported honey is reaching Europe.

1.2. Export and import of agro-food products from the Republic of Moldova to third markets
and especially to EU markets

Foreign trade in agricultural and food products is a fairly important aspect of Moldovan commod-
ity trade and the global and regional market situation of the agricultural products, due to the verti-
cally growing population of the earth globe, creates favourable conditions for development and
diversification of the markets in the near future.
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During the Eastern Partnership Summit in Vilnius on November 29, 2013, the European Union
(EU) has provided the necessary instruments and framework for the Republic of Moldova to di-
versify and modernise trade relations, to create the prerequisites for economic growth and new
outlets, especially for the agricultural sector, through the signing of the Association Agreement
(AA) and the establishment of the Deep and Comprehensive Free Trade Area (DCFTA).

During the past 3 years, since the signing of the AA and DCFTA Agreements with the European
Union, there has been a diversification of exports and a massive reorientation of the Moldovan
agricultural and agro-food exports from traditional markets in the east to the European market.
Trade between the Republic of Moldova and the EU in terms of agricultural and agro-food prod-
ucts has evolved dynamically over the last decade. Starting with 2005, the EU becomes the main
trading partner of the Republic of Moldova, and at the end of 2017 European-oriented exports have
reached the level of approx. 66%.

In 2017, exports of Moldovan products to third markets amounted to 2,425 billion US dollars or
approx. 15.7% more than in 2016. At the same time, the volume of imports amounted to 4.831
billion US dollars, being 20.2% higher than in 2016. The trade balance of the Republic of Moldova
is predominantly negative and in the year 2017 recorded the highest share of history - US $ 2,406
billion [15].

Regarding the trade relations with the European Union in 2017, the Republic of Moldova exported
to the EU goods amounting to 1.597 billion dollars and the import volume amounted to 2.389
billion US dollars, being 21% higher than in 2016 , its share in the total import volume representing
49.4% (in 2016 - 49%).

Table 6
Exports, imports and trade balance of the Republic of Moldova in the years 2015-2017
Years

Indicators 2015 2016 2017
Exports - total, thousands USA dollars, of which: 1966,8 2045,3 2425,1
CIS countries 492,3 414,2 462,9
EU countries 1217,6 1332,4 1596,9
other countries of the world 256,9 298,7 365,3
Imports - total, thousands USA dollars, of which: 3986,8 4020,3 4831,4
CIS countries 1018,1 1027,4 1206,1
EU countries 1954,3 1973,7 2389,1
other countries of the world 1014,4 1019,2 1236,2
Trade Balance - total, thousands USA dollars, of which: | -2020,0 -1975,0 -2406,3
CIS countries -525,8 -613,2 -743,2
EU countries -736,7 -641,3 -792,2
other countries of the world -757,5 -720,5 -870,9
Level of coverage of the imports and exports, % - total,
of which: 49,3 50,9 50,2
CIS countries 48,4 40,3 38,4
EU countries 62,3 67,5 66,8
other countries of the world 25,3 29,3 29,6

Source of data: National Bureau of Statistics and Customs Office (customs import and export
declarations filled-in by the economic agents)
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Following the implementation of DCFTA / DCFTA, a change in Moldova's export structure to the
EU has occurred, with industrial goods accounting for 65% of all exported goods. Statistical anal-
yses also indicate a significant increase in grain exports through the application of the anti-circum-
vention mechanism. The following quantities were exported only during the first semester of 2016:
wheat - 178 220 t (237% of the total quota - 75 000 tons), processed cereals - 10507 tons (420%
of the total of 2 500 tons), sugar - 38 898 tonnes (104% of the total of 37 400 tonnes) [15].

The volume of imports from the CIS countries in 2017 amounted to $ 1206.1 million, 17.4% higher
than in 2016. The share of CIS in the total volume of Moldovan imports represented 25% (in 2016
- 25.5%).

Imports from other countries decreased by 4.7% to $ 640 million and the share of third countries
in the total volume of Moldovan imports decreased from 25.6% to 25.3%.

In the period 2013-2017, the share of exports of agricultural and food products related to agricul-
ture between the RM and the EU increased from EUR 278 million to EUR 504,2 million in 2016,
an increase of over 81% and the trade in agro-food agriculture-related products between the RM
and the EU reached a value of approx. EUR 834.5 million representing approx. 25% of total trade
between the RM and the EU.

The intensification of the trade relations between the RM and the EU during the last decade has
led to an increase of the export of fruit and table grapes from Moldova to the EU, export which is
only 96% explored by only covering 4 products: (i) husked nuts - walnut kernel, approx. 78-80%
of fruit exports; (ii) table grapes, approx. 11-12% of fruit exports; (iii) plums, ca. 3-4% of fruit
exports and (iv) dried plums, approx. 4-5% of fruit exports.

The export of walnut kernels in 2016 registered a value export volume of EUR 60.9 million or
almost 12% of total exports of agro-food and agriculture-related products, and approx. 88% of
exports are geared to 7 European countries, France (23.3 million or 38%), Austria (9.2 million or
15%), Germany (8.5 million euros or 14 million), the Netherlands (EUR 5 million or about 8%),
Italy (EUR 4.1 million or around 7%) and the United Kingdom of Great Britain and Northern
Ireland (EUR 3.9 million or about 6%). Good premises and diversification of the market for walnut
kernel are certified in the markets of Greece, Denmark, Belgium, Portugal, Spain and the Baltic
States.

The export of dried plums, as the main product of the Moldovan dried fruit assortment, in 2016
registered a volume of approx. 3.3 million euros and approx. 84% of exports are geared to 5 coun-
tries, Romania (0.9 million or 28%), Bulgaria (0.48 million or 15%), France (0.5 million euros or
approx. 15%), Poland (0.48 million or 15%) and Germany (0.36 million or 11%). Earlier in the
years 2013-2015, the main importing country of dried plums was Poland, but at the moment Polish
importers or reoriented import of dried plums from Serbia and Bosnia and Herzegovina. It is im-
portant to recapture this traditional market for the export of dried plums, with annual exports of
over 1-1,2 million euros.

In the period 2011 - 2016, the share of exports of agro-food and agriculture-related products be-
tween the RM and the EU increased from EUR 278 million to EUR 504,2 million in 2016, with
an increase of over 81%, while imports registered a modest increase of only 19.6% from EUR
265.6 million to EUR 330.3 million in 2016. Trade balance on agro-food and agriculture-related
products between the RM and the EU recorded only in 2012-2013 negative values, and after the
implementation of the ALSAC (2016 compared to 2014) increased more than 5 times, registering
a positive surplus of approx. 174 million euros. In 2016, trade with agro-food and agriculture-
related products between the Republic of Moldova and the European Union reached a value of
approx. EUR 834.5 million representing approx. 25% of total trade between the RM and the EU.
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In the years 2015-2016, the largest increases in the volume of exports of agro-food and agriculture-
related products was registered in the Republic of Moldova and the EU, respectively, with the
highest growth rate of market penetration (compared to 2013-2014) for: (i) beverages (increase
from EUR 20,4 million in 2014 to EUR 50,5 million in 2016); (ii) sugar (increase from EUR 11,2
million in 2014 to EUR 40,1 million in 2016); (iii) oilseeds (increase from EUR 48,6 million in
2014 to EUR 100,9 million in 2016); (lv) cereals and milling products (rising from EUR 20.4
million in 2014 to EUR 50.5 million in 2016) and relative (v) fruit and vegetables (up from EUR
77.6 million in 2014, jump to 87 million in 2015 and decrease to 80.3 million euros in 2016).
Compared to the years 2014-2016, the volume of agricultural and food-related agricultural exports
between Moldova and the EU grew by 32% on average, with a share of approx. 35-37% of total
exports to the EU [15].

Imports of agro-food and agriculture-related products from the EU to Moldova in the period 2013-
2016, as opposed to exports, underwent a dramatic and cardinal change registering a slow-down
and stabilisation process, and in some areas - product groups even a decline. Imports of agro-food
and agriculture-related products in 2016 amounted to EUR 360.4 million, reduced by 5.5% com-
pared to 2014 (EUR 381.5 million), until and before the implementation of the DCFTA.

In the years 2015-2016, compared to 2013-2014, imports of vegetables and fruits were reduced by
approx. 8,7 million euro (-27,8), cereals and milling products by approx. 2.1 million (-13%) and
other agro-food and agriculture-related products by approx. EUR 15.8 million (14.4%), thus influ-
encing the total decrease of imports of this framework by approx. 5.5%. There is a slight increase
in imports from the EU to Moldova depending on the product groups: live animals and animal
products (+ 5.1%), oilseeds (+ 32.2%) and the mix of edible products (+ 12% ). After two years of
implementation and monitoring of the DCFTA, we can see important changes in the export - im-
port relations between the RM and the EU, namely a significant increase by approx. 32% of exports
of the agro-food products and agriculture-related products and the decrease of the import by ap-
prox. 5.5%. The structure of Moldovan exports to the EU shows exports of approx. 70% of primary
agricultural products and primary processed agro-food products (excluding raw materials and
products with medium to low value added), and the imports from the EU of approx. 75% is repre-
sented by the import of industrially processed agro-food and agricultural-related products (exclud-
ing high added value products) [15].

The geographical orientation of Moldovan exports and imports in agro-food and agriculture related
trade with the 28 member states of the EU is mainly carried out with the neighbouring countries
of Romania, Bulgaria, Poland and the European countries with the strongest economies. In trade
relations between Moldova and the EU, approx. 90% of the export and approximately 86% of
imports are provided by trade with 10 European countries: Romania, Germany, France, Italy, Po-
land, Spain, Greece, Austria, Netherlands, Czech Republic.

In the years 2015-2016, the largest increases in the volume of exports of agro-food and agriculture
related products in the RM and the EU (compared to 2013-2014), meaning an increase of approx.
EUR 3 million for exports of livestock and livestock products and up to EUR 49.8 million for
cereals and milling products. The most exported product groups in EU trade and respectively the
highest rate of increase in market penetration were recorded by: (i) beverages (an increase from
EUR 20.4 million in 2014 to EUR 50.5 million; euro in 2016); (ii) sugar (an increase from EUR
11,2 million in 2014 to EUR 40,1 million in 2016); (iii) oilseeds (an increase from EUR 48,6
million in 2014 to EUR 100,9 million in 2016); (Iv) cereals and milling products (an increase from
EUR 20.4 million in 2014 to EUR 50.5 million in 2016) and relative (v) fruit and vegetables (an
increase from EUR 77.6 million in 2014, rises to 87 million euros in 2015 and decreases to 80.3
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million euros in 2016). However, the product mix of edible products and fats - animal and vegeta-
ble oils has decreased in export volumes during the recent years, i.e. by EUR 5 and 7 million
(Figure 3).

Compared to 2014-2016, the volume of agro-food and agriculture-related exports between the RM
and the EU grew by 32% on average, and at the moment it records a share of approx. 35-37% of
all goods exported to the EU.

In the structure of exports, as compared to 2013-2014 and 2015-2016 (Figures 4-5), we notice an
essential changes in the increase of export quotas on Moldovan products in the EU between 1.2-
7%, especially in cereals and milling products (7% increase), oilseeds (5.3% increase), beverages
(1.2% increase) and a decrease in the average from 0.3-5.7% to agricultural machinery, and vege-
tables, the mix of edible products, fats and oils of animal and vegetable origin. The structure of
Moldovan exports to the EU shows exports of approx. 70% of primary agricultural products and
primary processed agro-food products (excluding raw materials and products with medium to low
value added), which does not allow a more efficient method and a higher yield for penetrating and
exploring the EU market.

Alte produse aLroaIimentare

Masini agricole
Bauturi

Zahar si produse zaharoase

Mix de prod:]se comestibile

Grasimi gi uleiluri

Seminte oleaginoase
Cereale si produse de morarit
Legume si fructe

Animale vii §i produse animale

-20,0 0,0 20,0 40,0 60,0 80,0 100,0 120,0

m Volumul cresterii sau descresterii exporturilor pe grup de produse RM-UE (mil. €)
M Exportul in anii 2015-2016 (mil. €)
M Exportul in anii 2013-2014 (mil. €)

Figure 3: Export and volume of growth or decrease of exports by groups of agro-food and agriculture-related
products between RM and the EU in the years 2013-2014 and 2015-2016
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Figure 4. Structure of exports by groups of agro-
food and agriculture-related products between the
RM and the EU in the years 2013-2014

Figure 5. Structure of exports by groups of agro-
food and agriculture-related products between the
RM and the EU in the years 2015-2016

Source: The author, based on information obtained from the National Bureau of Statistics and
Eurostat

During the year 2017, the volume of exports for all fruit categories grew substantially on all tradi-
tional EU, Russian and CIS markets. The volume of exported apples has increased, over 90% reach-
ing the Russian market, including increased exports to the EU. For table grapes the export reached
80 thousand tons, compared to 2016 when this figure was under 60 thousand tons. There has also
been a substantial increase in the export of processed fruits, walnuts and nuts in the shell.

CIS market remains traditional when it comes to the export of fresh fruit. This market has exported
the following quantities in 2017: apple 177 thousand tons, including 173 thousand tons in the
Russian Federation 52 thousand tons of plums, including 32 thousand tons in the Russian Federa-
tion, 84 thousand tons of grapes, including 54 thousand tons in the Russian Federation. It should
be noted that fresh fruit is delivered not only in the traditional markets of the CIS countries (Bel-
arus and Russian Federation), but also in other markets, including the EU. Fresh plums are ex-
ported to 16 countries, becoming an attractive product for Romania (6.5 thousand tonnes), Poland
(7 thousand tonnes), Czech Republic (500 tonnes), Latvia (800 tonnes), Croatia (500 tonnes ) and
Germany (120 tonnes).

In 2017, the export of dried fruit: plums, apples, pears and quince, as well as apple peel and dehy-
drated apple pulp increased substantially. The volume of dried fruit, excluding dried plums, ex-
ported in 2017 (384 tons) is also growing twice, compared to 2016 (147 tonnes).

Dried fruits have been exported to all countries in more or less equal quantities, whereas the fruits
processed as flour or pulp are exported to EU countries, apple peel flour - 170 tonnes, dehydrated
apple pulp - 496 tonnes and sugar beet pulp - 2940 tons. Exports of dried plums are increasing
from 6 thousand tons in 2016 to 9 thousand tons in 2017. There is an increase in the export of nuts
in shell from 1657 tonnes in 2016 to 1842 tonnes in 2017. Walnut is maintained at the same level:
14 thousand tonnes in 2016 and 13.6 thousand tonnes in 2017, with 80% priority for EU countries.

Apart from the traditional fruits exported in 2017, new products were introduced for export, such
as blueberries, gooseberries, blackcurrants, blackberries, exported fresh in quantities of up to 1992
tonnes.
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The markets of Romania (12 thousand tons), Estonia (100 tons), Poland (about 400 tons), Czech
Republic (500 tons), Latvia (500 tons), Croatia (160 tons), Iraq tons) are open for the Moldovan
grapes. For the first time in 2017, apples (19 tons) and grapes (56 tons) were delivered to Mongolia.

An animal product of strategic importance for exportation is represented by honey bee. In the top
10 trade partners for the honey exported from the Republic of Moldova, the EU countries occupied
a progressive number of positions - from 5 in 2012 to 8 in 2014. Some of these partners are con-
stant: Germany, France, Slovakia; others being "newcomers", for example Romania, Italy, Poland,
etc.

In 2016, Moldova exported more than 3,100 tons of honey in 20 countries, worth more than $ 8.8
million. This is by US $ 670 thousand less than in 2015 and by US $ 899 thousand less than in
2014. However, honey exports increased in 2014-2016, from 2,690 tonnes in 2014 to 3160 tonnes
in 2016. Countries such as Romania, Italy, Germany and Belgium contributed to this increase.

In 2016, the top 10 export partners were represented exclusively by European countries. For com-
parison, 5 years ago (2011), Moldova exported honey to only 10 states (20 countries in 2016), and
the top 10 was mainly from non-EU states such as Russia, USA, Kazakhstan, Belarus, Canada.
New importers of Moldovan honey were represented in 2016 by states such as Austria or Oman.

Also in 2016, top 5 Moldovan honey consumers accounted for more than 83% of the value of the
exports, and regarding the exported quantities the ranking is still dominated by Romania, Italy and
Germany (Figure 6).

The price paid for Moldovan honey differs significantly depending on importing countries con-
suming from 2000 USD / ton in Russia to 4500 USD / ton in the USA. Compared to competitors,
Moldovan honey was purchased in the US at the same price level as honey imported from Russia,
Lithuania or Albania. Spain bought Moldovan honey at the same price as it was bought from
Greece, Chile, Slovakia or Brazil, and Russia imported honey from the Republic of Moldova at
the lowest price, at the same time paying a double price for the honey imported from Austria and
a triple price for the honey imported from Australia.

In 2015, among the top 15 honey exporting countries to France, the Republic of Moldova received
a price of US $ 3.4 / kg for the export of honey and exceeded the value of countries such as:
Ukraine (2.7 US dollars / kg ), Cuba (USD 2.9 / kg), Belgium (USD 3.0/ kg), Poland (USD 3.1/
kg) and the Czech Republic (USD 3.3/ kg).

@ 2015 @ 2016 2016, USD/tona
Cel mai mare pret pentru mierea moldoveneascd
SUA / 4 500
s _— Canada / 4 350
() Cipru / 3 660
Spania / 3 330
Franta /3 290
Cel mai mic pret pentru mierea moldoveneascd
Rusia / 2 000
Suedia / 2 100
20 Mol Belgia / 2 210
Danemarca / 2 330

9 Romania ltalia Germania Franta Slovacia Ucralna /2 360

600

400
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Figure 6. Top 5 export destinations for the Moldavian honey inthe  Figure 7. Price of exported Moldavian
period 2015 - 2016, tons honey, USA dollars/ tonne

Source: Summary of the External Market Sector within the Neighbouring program of the EU for the Republic of
Moldova

Out of the world's honey production, which is about 1.2 million tons a year, and with revenues of
more than 3 billion euros, the European Union (EU) covers about 13% of its needs. Spain is the
largest producer of honey (33 000 tonnes per year) in the EU, followed by Germany, Romania and
Italy (approximately 22 000 tonnes each) and Portugal (21 000 tonnes).

In the EU, the honey market, from the supply and demand perspective, is defined by two distinct
products: table honey, consumed as such, and industrial honey, used in the food industry (as a
sweetener), pharmaceuticals and cosmetics. Even if there is continuous indirect competition with
the substitutes offered at a lower price, honey trade is at a high level. This is possible due to the
use of honey in the composition of certain foods, both for the specific flavour provided and for the
value it ensures by its mere presentation on the label as an ingredient.

Imports of agro-food and agriculture-related products from the EU to Moldova in the period 2013-
2016, as opposed to exports, underwent a dramatic and cardinal change registering a slow-down
and stabilisation process, and in some areas - product groups even a decline. Imports of agro-food
and agriculture-related products in 2016 amounted to EUR 360.4 million, reduced by 5.5% com-
pared to 2014 (EUR 381.5 million), until and before the implementation of the DCFTA..

In the period 2015-2016, compared to 2013-2014, imports of vegetables and fruits were reduced
by approx. 8,7 million euro (-27,8), cereals and milling products by approx. 2.1 million (-13%)
and other agro-food and agriculture-related products by approx. EUR 15.8 million (14.4%), thus
influencing the total decrease of imports of this framework by approx. 5.5%. There is a slight
increase in imports from the EU to Moldova depending on the product groups: live animals and
animal products (+ 5.1%), oilseeds (+ 32.2%) and the mix of edible products (+ 12% ).

It is relevant that the decrease of imports of agro-food and agriculture-related products from the
EU to the RM is directly proportional to the increase of Moldovan exports to the EU for some of
these products. In the structure of imports, compared to the years 2013-2014 and 2015-2016 (Fig-
ures 7-8), there are no significant changes in the increase of the import quotas by EU product
groups in the RM. An average decrease between 1.9-3.5% of imports of fruit and vegetables (-
1.9%), other food (-2.7%) and agricultural vehicles and tractors (-3.5%) and an average increase
between 0.5-2.4% on imports of fats and oils (+ 0.5%), sugar and sugar products (+ 0.8%), live
animals and livestock products (+ 1.6%), oilseeds (+ 1.9%) and the mix of edible products (2.4%)
were also registered.

The geographical orientation of Moldovan exports and imports of agro-food and agriculture-re-
lated products with the 28 member states of the EU is mainly carried out with the neighbouring
countries of Romania, Bulgaria, Poland and the European countries with the strongest economies.
In trade relations between Moldova and the EU, approx. 90% of the export and approximately
86% of imports are provided by trade with 10 European countries: Romania, Germany, France,
Italy, Poland, Spain, Greece, Austria, Netherlands, Czech Republic.
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Figure 8: Import and volume of increase or decrease of imports by groups of agro-food and agriculture-related
products between the RM and the EU in the years 2013-2014 and 2015-2016

Alte produse
agroalimentare Magsini agricole
28,6% —\ 15,9%
Animale vii §i
produse animale
14,4%

Alte produse
agroalimentare
Magsini agricole 25,9%
19,4% Animale vii si
produse animale

16%

Bauturi
7%

\

Legume si Zahar si produs
fructe zaharoase
8,2% 2,2%

Bauturi
5,8%

Legumesi fructe
6,3%

Cereale si

produse de

Seminte Mix de produse Seminte

2ahir si produse . Grasimi gi uleiuri .
zaharoase Mix de produse et o oleaginoase pmdus.e.de comestibile 125% oleaginoase morarit
L% comestibile Grasimi §i uleiuri % morarit 14,9% ! 6,8% 3,7%
A% 12,6% 0,7% ' 4,1%

Figure 9. Structure of imports by groups of agro-
food and agriculture-related products between the RM
and the EU in the years 2013-2014

Figure 10. Structure of imports by groups of agro-
food and agriculture-related products between the
RM and the EU in the years 2015-2016

Source: The author, based on information obtained from the National Bureau of Statistics and
Eurostat

It is relevant that the decrease of imports of agro-food and agriculture-related products from the
EU to the RM is directly proportional to the increase of Moldovan exports to the EU for some of
these products. In the structure of imports, compared to the years 2013-2014 and 2015-2016 (Fig-
ures 7-8), there are no significant changes in the increase of the import quotas by EU product
groups in the RM. An average decrease between 1.9-3.5% of imports of fruit and vegetables (-
1.9%), other food (-2.7%) and agricultural vehicles and tractors (-3.5%) and an average increase
between 0.5-2.4% on imports of fats and oils (+ 0.5%), sugar and sugar products (+ 0.8%), live
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animals and livestock products (+ 1.6%), oilseeds (+ 1.9%) and the mix of edible products (2.4%)
were also registered.

The geographical orientation of Moldovan exports and imports of agro-food and agriculture-re-
lated products with the 28 member states of the EU is mainly carried out with the neighbouring
countries of Romania, Bulgaria, Poland and the European countries with the strongest economies.
In trade relations between Moldova and the EU, approx. 90% of the export and approximately
86% of imports are provided by trade with 10 European countries: Romania, Germany, France,
Italy, Poland, Spain, Greece, Austria, Netherlands, Czech Republic.

As a conclusion, we can mention that the export potential of the agricultural and agro-food prod-
ucts in the Republic of Moldova could suddenly slowdown in the short term if agricultural pro-
ducers in the Republic of Moldova do not adopt and do not meet the relevant quality standards of
the EU and Russia markets. In this context, non-compliance with sanitary-veterinary requirements,
international safety standards and quality could diminish competitiveness, penetration capacity
and slow down exports to other world markets.
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Il. GENERAL PRESENTATION OF THE GEOGRAPHICAL INDICATIONS IN THE
REPUBLIC OF MOLDOVA

According to the European Council Regulation (EC) no. 510/2006 of 20.03.2006 on the protection
of geographical indications and designations of origin for agricultural and food products, with the
subsequent modifications no. 1791/2006 of 20.11.2006 and no. 417/2008 of 08.05.2008, to the
Law on Protection of Geographical Indications, Designations of Origin and Traditional Specialties
Guaranteed N0.66-XV1 of 27.03.2008 and to Government Decisions (GD) of the Republic of Mol-
dova no. 610 from 05.07.2010, to GD no. 644 from 19.07.2010 and to GD no. 485 of 05.07.2011,
the rules on registration, legal protection and use of Protected Geographical Indications (PGIs),
Protected Designations of Origin (PDO) and Traditional Specialties Guaranteed (TSG) have the
following definition and the products, which are registered under these marks, must meet the fol-
lowing requirements:

Protected Geographical Indication (PGI)

The geographical indication - the name of a region or a local-
ity, a designated place or, in exceptional cases, a country
which serves to designate a product originating in that region
or locality, from that designated place or from that country
and which has a specific quality, reputation or other charac-
teristics attributable to that geographical origin, and at least
one of whose production stages take place in the defined geo-
graphical area.
The PGI product must (according to Article 5 of Law 66/2008):

a) come from this region or locality, from this determined place or this country;

b) which has a specific quality, a reputation or other characteristics that may be attributed to this

geographical origin;
c) at least one of production stages are developed in the limited geographical area.

Protected Designation of Origin (PDO)

The designation of origin - represents the geographical denom-
ination of a region or locality, of a determined place or, in ex-
ceptional cases, of a country, which serves at assigning a prod-
uct originating from this region, locality, determined place or
country and whose quality or characteristics are, essentially or
exclusively, due to the geographical environment, including the
natural and human factors, and whose production stages are all
developed within the limited geographical area.

The PDO product must (according to Article 5 of Law 66/2008):
a) come from this region or locality, from this determined place or this country;
b) whose quality or characteristics are, essentially or exclusively, due to the geographical environ-
ment, including the natural and human factors;
c¢) all production stages are all developed within the limited geographical area.

Both denominations (PGl and PDO) are applied to the same types of products, are geographical
denomination (the origin of denomination being related to the geographical area), involve the same
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procedures, the same protection. Main and essential differences between the PGl and PDO denom-
inations are:

1. Relation to the geographical area:

= PGI: the product must have a specific quality, reputation or other
characteristics attributed to the geographical origin.

= PDO: the product's quality/characteristics are due to the geograph-
ical environment with its natural and human factors.

2. The origin of raw material:

= PGI: the raw material used can come from outside the defined ge-
ographical area.

= PDO: the raw materials use must come only from the defined ge-
ographical area.

3. Product manufacturing:

= PGI: certain operations of the manufacturing product may be lo-
cated outside the defined geographical area.

= PDO: the manufacturing, the processing and the preparation must
take place only within the defined geographical area.

Traditional Specialties Guaranteed (TSG)

The Guaranteed traditional specialities - represent a tradi-
tional agricultural or food product, whose specificity is
known by its registration according to the law (the specificity
represents the characteristic or the set of characteristics by
which an agricultural or food product distinguishes itself
clearly from other similar agricultural or food products be-
longing to the same category; the traditional product is the
product used on the market during a time period that indi-
cated the transmission from one generation to the other, as a
proven fact; this period must correspond to the duration gen-
erally attributed to a human generation, meaning at least 30
years).

TSG makes no reference to origin, but certified the fact that the raw materials, the composition
(recipe) or the production modality confers the product the original character in relation to other
similar products. An agricultural or food product can be protected as a traditional speciality guar-
anteed if:

a) it is obtained from traditional raw materials; or

b) it is characterized by a traditional composition; or

c) it is characterized by a manufacturing and/or processing modality that corresponds to a tradi-
tional type of production and/or processing.

For being registered, the denomination of the traditional speciality guaranteed must:
a) must have been used traditionally for assigning the specific product; or
b) must indicate the traditional character or the specific character of the product.
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If the denomination of the traditional speciality guaranteed required for registration is used also in
another region of the Republic of Moldova or in another country, for distinguishing the comparable
products or the products that have an identic or similar designation, the denomination of the traditional
speciality guaranteed shall be accompanied by the specification "Manufactured according to tradi-
tions", immediately followed by the name of the region or the country corresponding to the denomina-

tion required for being registered.
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I11. METHODOLOGY OF THE STUDY FOR THE IDENTIFICATION OF THE PROD-
UCTS ELIGIBLE FOR BEING PROMOTED AND REGISTERED AS TRADITIONAL
SPECIALTIES GUARANTEED AND GEOGRAPHICAL INDICATIONS IN THE RE-
PUBLIC OF MOLDOVA

The methodological basis for the implementation of the national study for the identification of the
products eligible for promotion and registration as Traditional Specialties Guarantees and Geo-
graphical Indications in the Republic of Moldova was represented by the methodology for identi-
fying the products eligible for registration as Gls elaborated by FAO (Linking people, places and
products — a guide for promoting quality linked to geographical origin and sustainable geograph-
ical indications, FAO 2010 and Identication of origin-linked products and their potential for de-
velopment — a methodology for participatory inventories, FAO 2012) and by similar studies im-
plemented in this field in Ukraine (Assessment of Potential Origin-Linked Quality Food Products
and Their Demand in Ukraine, Heifer-Ukraine 2010) and Poland (Regional and Traditional Prod-
ucts as a Way to Improve Competitiveness of Polish Food Producers in Foreign Markets, IAFE-
NRI, Poland 2016) [13, 27, 28, 35].

The methodology applied for identifying products, bever-
ages, food, craft and handicraft items eligible for registra-
tion as Gls or TSG included the following distinct stages

a al Uniunii P blica Moldova

for the implementation of the study: SUNNL eItV FHIRAp A eI
drepturilor de proprietate intelectuala
1) The delimitation by the project experts of the areas EurapeAid137467DHISERMD
for the implementation of the national identification
i i Ghid ti
survey according to the 7 geographic areas under the BOPOIOR. ..y e o O
administrative - territorial units and to the 3 agro - ce pot fi promovate sub Indicatii Geografice Protejate,
. . p Denumiri de Origine Protejate sau recunoscute
climatic areas of the RepUblIC of MOldova; in calitate de Specialitati Traditionale Garantate
. in Republica Moldova
2) Contest-based selection of short-term experts spe- Chiginiu 2017

cialized in sectoral studies within the Rural Exten-
sion Service (SER) and presentation of candidates
selected for approval by the experts of the EU Del-
egation in the Republic of Moldova;

3) Contact 7 specialized regional consultants within
the SER for short-term expert positions, specialized

in identifying traditional products eligible for registration as Gl or TSG;

4) Elaborate a "Practical Guide for Identifying products, beverages, foods and crafts eligible
for registration as Protected Geographical Indications (PGIs), Protected Designations of
Origin (PDO) and Traditional Specialties Guaranteed (TSGs) in the Republic of Moldova
"(http://agepi.gov.md/sites/default/files/ipr_project/Site_Guideline ROM_GI_%2004-09-
2017.pdf), on the basis of the FAO methodology [16] and the implementation tools for the
study applicable to a model of the Identification Card, delimitation geographical areas of
intervention and database structure for the identification of products, beverages, foods and
handicrafts eligible for registration as Gl or TSG;

5) Training the short-term experts specialised in the identification of the products, beverages,
foods and crafts eligible for registration as Gl or TSG by the project experts and AGEPI;
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6) Implementation of the study on the
identification of products, beverages, food
and handicraft eligible for registration as
Gl or TSG by the short-term experts
specialized in  the fields. The
identification study carried out between
August and October 2017 included the
organisation by the short-term experts of
formal meetings with the District
Directorates for Agriculture and Food
Industry, with the Branches of the
Chamber of Commerce and Industry, with
the Branch Associations and with the - ~
Associations acting in the Field, with the Farmers Assouatlons Wlth the Local Public
Administration of level Il and with the Regional NGOs in order to identify the products
eligible for registration as Gls or TSGs;

7) Based on the informal meetings of PGI experts specializing in the field of PGI with the
main actors and decision-makers at regional
level, 67 traditional products, beverages, foods
and traditional crafts were identified, on the basis
of which the Identification Cards were filled-in

with brief information on the product, more spe-
cifically:
(i) name of the product, beverage, food and =
/ or craft; .
(ii) name of the economic entity or group of = | e
producers; e
(iii) address, district, village, contact person's i I
name and contact details (telephone, e- | | e
mail, other communication sources); " e il I I
(iv) areas for the identification of the craftand | | [=rmmsimda e
handicraft products and objects in ac- T R o [ o [ o
cordance with the administrative-territo- | | = e
rial organization of the Republic of Mol- T

dova, the administrative-economic area e S e e
(North, Centre and South) and the geo- :
graphical area;

(v) category and class of product identified in accordance with the Nice Agreement
(Nice Classification) on the International Classification of Goods and Services for
the Purposes of the Registration of Marks of 15 June 1957, revised and amended;

(vi) description of the product characteristics - qualities and taste, packaging, use, pref-
erences, trade potential on the local market or on external markets;

(vii) method of manufacturing the product;

(viii) brief information on the tradition of the production and use of the product, beverage,
dish and handicraft;

(ix) quantification of the possible promotion of the product as Gl or TSG;

(x) capacity of the product to be registered as Gl or TSG;

(xi) interest of the economic entity or producer group to record, promote and develop a
sustainable business for the future in the field;
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(xii) photographs of the product, beverage, food and / or craft;

8) The specialized short-term experts shall introduce in the database the identified products,
beverages, foods and / or traditional crafts;

9) Implementation in the period July-September 2017 of 3 Sectoral identification studies -
description of products eligible for registration as Gl or TSG for horticultural crops, berries
and honey - by contracting to 3 national experts specialized in these sub-sectors;

10) Organization in the period October — No- 1 B e e s
vember 2017 of 5 Regional Workshops :
(2 northern areas - Edineti and Balti, 1 in [ ~ 1/ SUPORT PENTRU ASIGURAREA

the Centre area - Chisinau and 2 in the e /m RESPECTARII DREPTURILOR
= /52N DE PROPRIETATE INTELECTU/
2]

South area - Cantemir and Ceadér
Lunga), with the participation of the Re-
gional Product Branch Associations in
the field, of the District Agricultural and
Food Directorates, of the producer
groups, of the natural and legal entities
interested and identified in the study as
holders and producers of products, bev-
erages, foods or crafts and handicrafts.
On the basis of the national and of the 3 sectoral studies we have identified in a preliminary
stage 18 groups of producers, legal and natural persons, interested in the development and
promotion of traditional products, which included the following product classes:

(i) class 1.2. meat products — Kaurma de Bugeac (sheep meat product),

(ii) class 1.3. cheese — Magura cheese (goat),

(iii) class 1.4. bee product — Honey from Codru (acacia, lime, polyfloral honey and
comb honey), Honey from Codrii Tigheciului and Dolna Honey Mousse,

(iv) class 1.6. fresh/ processed fruits and vegetables—Stolniceni Strawberry, Edinet ap-
ples, Dry plums from Edinet, Fruit Pestle from Criuleni (dehydrated fruit and berry
product), Lalova Plums with walnuts, Red sweet pepper spice from Valea Perjei
(uykyH uepBeH mmrep), preserved vegetables and fruits from Cantemir (fruits and
vegetables), Northern strawberries, Taul Gooseberry, Marinici Rosehip, Niorcani
Blackcurrant and Whise sea buckthorn oil from Pirita, and

(v) class 2.4. prepared or stuffed pasta — Placinta Miresei.

11) Organization by the EU Project "Support to Enforcement of the Intellectual Property
Rights" and AGEPI of 4 Workshops on Geographical Indications (IG), Designations of
Origin (DO) and Traditional Specialties Guaranteed (TSG) — issues related to the protec-
tion, registration, use and benefits of the development of the business based on traditional
products from the Republic of Moldova with the participation of more than 60 representa-
tives of 23 national and regional branch and product associations, specialized in the phy-
totechnical and zootechnical sectors in the Republic of Moldova.

12) Evaluate the interest in the registration of the most important products, drinks and tradi-
tional dishes identified in the national study, by organizing 2 Workshops with the partici-
pation of 18 groups of producers, legal and natural persons, who produce these products.
Topics related to the general principles of the GI, DO and TSG system, the protection
characteristics, the set-up of eligible producer groups, the approval of the status, the draft-
ing of the specifications, the registration, use and benefits for the development of the busi-

32



Support to Enforcement of
Intellectual Property Rights

EuropeAid/137467/DH/SER/MD

ness with agricultural and agro-food products will be presented during the workshops or-
ganised by the EU Project and AGEPI. As a result, by the interest shown by the business
environment, represented by 7 economic entities and producer groups that own, produce
and market traditional regional products: Kaurma de Bugeac (sheep and beaf meat prod-
uct), Mdagura cheese (goat), Honey from Codru, Honey from Codrii Tigheciului and Dolna
Honey Mousse (bee products), Criuleni fruit pestle (dehydrated fruits and berry product)
and Lalova Plums with Walnuts initiated the following procedures and steps for the regis-
tration of the products as Gls in the Republic of Moldova;

13) Organization of a workshop on [~~~ I TALESTG STPRODUSE U 16 HA
the identification and develop- ™ R
ment of regional traditional :
agro-food products from the
Republic of Moldova, within
the International Specialised | oo i
Exhibition of Food Products
and Raw Materials OOD &
DRINKS, edition XXV, orga- :
nized by the EU project and P
AGEPI and promotion of tradi- |, SULJAGR) REEEEE RN PR e
(elgF:UMET:To ol g=Tol g {oF:V M [alo [ot:1u ol g M ment, spune producétorul, este lipsa unui laborator acreditat pentru produsele de origine
(GI) products in the context of | N —
business development in the Republic of Moldova and the European Union. A special ex-
hibition was held at the same time with the workshop at the International Exhibition Centre
"Moldexpo™ in the period 10-13 May 2018 for the promotion of the three wine regions PGl
Codru, PGI Valul lui Traian and PGI Stefan Voda for Wines, of 3 PGlIs for 2 products
(Ceaiul de Zabriceni, Dulceata din petale de trandafir de Céldrasi) and one beverage (Ra-
chiul de caise de Nimoreni) and of the 7 traditional products identified in the national study.

14) Individual work of the experts within the EU Project and AGEPI carried out for 7 economic
entities and producer groups in order to provide support for the formalisation of the Pro-
ducer Group, for the elaboration of the Specifications and of the Documentation for the
Registration of the Products as PGI, PDO and / or TSG;

15) Creation, on the basis of the results of the National Study, of an On-line application for the
AGEPI official website platform (www.agepi.gov.md), under the form of an Interactive
Map describing the products, beverages, foods and handicrafts identified, indicating the
geographical locations and descriptions of these traditional products.

The interactive map will include the territorial administrative map of the Republic of Moldova,
with a stratification of the products under 3 trademark areas - PGI, DOP and TSG symbols, as well
as their on-line display under the form of icons with the mentioned symbols. A double click on the
icon - symbol of the interactive map —will open the description of the product, the beverage, the
food and / or the craft and handicraft item. The interactive map will include extension possibilities
for the inclusion of new products and the creation of useful links with websites promoting tradi-
tional products and tourist routes in the Republic of Moldova.
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IV. RESULTS OF THE IDENTIFICATION STUDY: GROUPS OF PRODUCTS, BEVER-
AGES AND FOODS ELIGIBLE FOR BEING PROMOTED AS TRADITIONAL SPE-
CIALTIES

4.1. General information about the results of the study

Traditional food products are the essential and vital elements in the promotion of guaranteed dishes
and specialties produced from local, natural ingredients, following a traditional recipe and which are
part of the local culinary specificity. Traditional products are typically associated with food, with
specific taste and nutritional qualities, being influenced by the geographic, pedoclimatic area, by the
way in which ingredients are hand-crafted, used and consumed for obtaining the final product.

In this context, the EU Project in the
Republic of Moldova and AGEPI elab- SUD NORD
orated in the period August - October 13 specimene___ 24 specimene
the National Study on the identification
of the traditional products eligible for
being registered as Gls or TSGs. The
national identification survey was
based on the three economic and agro-
pedological areas of the Republic of
Moldova (North, Centre and South), the
33 districts, Gagauzia, Chisinau and CENTRU
Balti. 67 products, beverages, foods, 30 specimene
handicrafts and crafts were identified,
out of which 30 products (or about
45%) in the Centre area, 24 (36%) inthe  Figure 11. Distribution of the products identified in the study per
Northern and 13 products ( 19%) in the  agro-pedological areas of the Republic of Moldova

southern area of the Republic of Mol-

dova.

The 67 identified goods, beverages,
foods and craft items were grouped  [imesesmnte
under 9 classes in accordance with 5
the Nice Agreement of 15 June 1957

(Nice Classification) on the Interna-
tional Classification of Goods and
Services for the Purposes of the Reg-
istration of Marks and EU DOOR:
Database of Origin and Registration,
including: (i) Class 1.2. meat prod-
ucts - 2; (ii) Class 1.3. cheeses - 6; fructes legume
(iii) Class 1.4. bee products - 9; (iv) prospere” Produse apicole
Class 1.6. fresh and processed fruit 2% °
and vegetables - 28; (v) Class 2.3.
beverages obtained from plant ex-  Figure 12. Classification of the products identified in the study per
tracts - 5; (vi) Class 2.4. prepared or class of origin

stuffed pasta - 4; (vii) Class 2.5. pre -

prepared meals - 1; (viii) Class 2.7. soups or bouillon (boiled or sour soups) - 1 and (ix) craft and
handicrafts - 15.

Mancaruri pre - Supe sau bulioane

Paste preparate sau
pregitite 1

umplute

Obiecte din artizanat
si megtegugarit
15

Produse
din
carne
2

Branzeturi
6
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The study has distinctly pointed out that the agricultural, agro-food and handicrafts sector eligible
for GI registration as is composed mainly of micro, small and medium-sized enterprises (SMES)
or craftsmen. The general economic trend, which is part of the process of registration, promotion
and commercialisation of Gl products, shows that most EU and other third country products are
designed and manufactured by small and medium-sized enterprises followed by a subsequent co-
operation trend between the producers and their gathering under associative and formal organisa-
tion forms such as: agricultural cooperatives and producer associations.

The 67 products, foods, beverages and societigcu
craft items identified in the study are Responsabilitate
valorised by 9 legal-organisational inteprinder HmPas
forms of formal and informal eco- 5

nomic activity carried out by the agri-

cultural producers, popular entrepre-
neurs and craftsmen, in particular: (i)
Individual Enterprises - 5; (ii) Limited
Liability Companies - 24; (iii) Peasant

Gospodarii
Taranegti
8

Megteri populart

households - 8; (iv) Enterprise Coop- 10 Cooperative de
eratives - 4; (v) State Public Institu- nureprinzitor
. . . - Grupe neformale

tions - 1; (vi) Public Associations - 2; de producitori Societati pe Institui Publice
(vii) Companies limited by shares - 1; - Acgiuni  Asociatil Obstesti  de stat

1 2 1

(viii) Informal Producer Groups - 12;
(ix) Craftsmen - 10.

A case study analysis of each of the 67
products, beverages, foods, handi-
crafts and crafts identified with plausible prospects for registration, promotion and subsequent
trade in the domestic market and in the perspective of export was carried out. During the subse-
quent evaluation stage products that did not include all the specific conditions attributed to the
registration of Gl were excluded and the economic interest shown by the producer groups was
taken into account, the result being represented by o The list of the 7 potential products, subject to
registration as Gl, includes (Figure 12):
(v) class 1.2. meat products — Kaurma de Bugeac (sheet and beet meat product),
(vi) class 1.3. cheese —Magura cheese (goat cheese),
(vii) class 1.4. bee products — Honey from Codru, Honey from Codrii Tigheciului and Dolna
Honey Mousse,
(i) class 1.6. fresh / processed fruits and vegetables —Criuleni fruit pestle (dehydrated prod-
uct made up of fruits and berries) and Lalova Plums with walnuts.

Figure 13. Distribution of economic and non-profit entities in-
cluded in the study for the identification of the traditional products

Later on, for these products eligible for being acknowledged as Gl and TSG, the producers will
initiate the procedures and subsequent steps of registration of the Gl, in particular: (i) formal or-
ganization of the Producers Group; (ii) elaboration of the Product Specifications (CS); (iii) initiat-
ing and finalizing the approval and certification procedures of the Specifications for the agro-food
product carried out by the Ministry of Agriculture, Regional Development and Environment
(MADRM); (iv) preparing the set of documents and initiating the product registration procedure
with the State Agency for Intellectual Property (AGEPI); (v) establishing control of the National
control Authority over the observance of the Specifications; (vi) conformity certification for the
PDO, PGI and STG agro-food product issued by a conformity assessment body accredited by EN
ISO / IEC 17065: 2013.
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Kaurma de Bugeac

Natural product of sheep or
cow meat, boiled, without
bones, with spices, onion and
sweet pepper, produced by the
producer group from Taraclia
and Gagauzia.

Honey frome Codru

Honey from Codru — acacia,
lime or polyfloral honey, de-
rived from the nectar collected
by bees from the flora from
Codrii Moldovei.
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Criuleni Fruit Pestle

Fruit pestle is a dehydrated
fruit and berry product, with
or without the addition of nuts
and ground seeds, for con-
sumption in the Central Area.

Magura cheese

Magura cheese is a natural
product obtained entirely from
goat milk from the goat farm in
the vicinity of Movila Magura

hill, Bursuceni commune,
Sangerei district.

Dolna Honey Mousse

Honey from Codrii
Tigheciului

Honey obtained directly from
plants from floral nectar or aca-
cia, lime or polyfloral in Codrii

Tigheciului area.

Honey mousse with the con-
sistency of a cream and dried
berries is a natural product
from the area of Codrii
Moldovei.

Lalova plums with walnut

Plums with walnut kernel boiled in red wine and decorated with

Lalova powdered sugar is a culinary recipe taken from the local

tradition for the preparation of festive meals from the local raw

material and produced by the Group of producers in the Nistru
Medial area.

Figure 14. Products eligible for being acknowledged as Gls and
TSGs by the producers
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4.2. Meat products

Meat product is a processed product resulting from the processing of meat, containing over 60%
mass fraction of meat ingredients. Two processed meat products were identified: Salam de Do-
mulgeni, identified at the enterprise "Prodan Mihail" and at the group of primary sausages proces-
sors from Domulgeni village, Floresti district and Kaurma de Bugeac (natural sheep or cow meat
product), identified at SC Carne Sud SRL and at the agricultural producers from Valea Perjei vil-
lage, Taraclia and Carbalia districts, Ceadar Lunga.

Figure 15. Domulgeni Salami Figure 16. Kaurma (sheep)

Both products can be promoted as potential TSG or GI. The products mentioned in the production
and processing process meet the requirements of Law no. 113 of 18.05.2012 on laying down the
principles and general requirements of the legislation on food safety, of Law no. 78 of March 18,
2004 on Foodstuffs and of the Technical Regulation "Meat Products” (GD No. 720 of
28.06.2007), and their manufacture is based on:

raw material from exclusively domestic meat;

technological process of traditional ancestral recipes;

only natural spices;

traditionally smoked fruit (cherry, cherry, apple);

fine technological processing, strictly monitored;

products do not contain genetically modified and allergenic organisms;

the quality, safety and harmlessness of the products is verified by the Laboratory tests of
the Republican Center for Veterinary Diagnosis of the National Agency for Food Safety
(ANSA).

VVVYVYVY

4.3. Cheese

Cheese is a ripened or unsaturated product, soft, semisolid, with a strong or extra strong texture,
which can be coated and in which the protein / casein content does not exceed its milk content,
obtained by the following processing methods:

a) whole or partial coagulation of milk proteins, skimmed or partly skimmed milk, cream cheese,
whey, butter or any combination of these with the action of enzymes or other coagulation agents
and partial removal of whey, respecting the principles of lactic protein concentration in partic-
ular the amount of casein) and

b) technical processing including coagulation of the milk protein and / or milk-based products
which confer the final product with the organoleptic, physical and chemical characteristics sim-
ilar to natural cheese.
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Six dairy products, presented as cheese and urn obtained from the coagulation of goat's and sheep's
milk under the action of the natural rennet or of the pepsin, which are enzymes traditionally ob-
tained from lamb's stomachs or microbiological substitutes, have been identified in the study. The
natural color of the cheese varies from white to yellow. The products - cheeses identified in the
study include:
1. Magura cheese (goat), identified at SC Prisvio SRL and clusterul Vila in the region of
Slobozia Magura village, Bursuceni commune, Sangerei district
2. Goat cheese from Telita, identified at GT Hajajra Natalia in Telita village, Anenii Noi
district

= N

Figure 17. Magura cheese (goat) Figure 18. Blesteni cheese (sheep)

3. Cheese Tardancuta de Pirlita, identified at II Sergiu Irimca in Parlita village, Ungheni
district

4. Cisla goat cheese, identified at GT Marineac Gheorghe Gheorghe in Cisla village,

Cantemir district

Sheep cheese Blesteni, identified at GT Cretu Ion in Blesteni village, Edinet district

Piinir de Chiriet Lunga (oBuy cupunu in gagauz language), identified at the Group of

Sheep Cheese Producers in Chiriet Lunga village, Ceadar Lunga district, territorial-admin-

istrative unit Gagauzia.

oo

Magura cheese (goat), identified at SC Prisvio SRL and Vilador cluster in the region of Slobozia
Magura village, Bursuceni cummune, Sangerei district, is made in a closed cycle, with local raw
material and based on a traditional recipe, which creates prerequisites for registration of the product
as a PDO. The other five types of cheese: Branza de capra din Telita, Urda Tarancuta de Pirlita,
Branza de capra de Cisla, Branza de oi de Blesteni si branza Piinir de Chiriet Lunga (oBuy cupunu
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in gagauz language), meet the criteria to be promoted as potential TSG. The products mentioned
in the production and processing process meet the requirements of Law no. 113 of 18.05.2012 on
laying down the principles and general requirements of the legislation on food safety, of Law no.
78 of March 18, 2004 on Foodstuffs and the Technical Regulation "Milk and Dairy Products” (GD
No. 611 of 05.07.2010), and their production is based on

raw milk exclusively from the sheep and goat livestocks;

technological process based on traditional ancestral recipes;

only salt is used as a preservative;

technological processing by total or partial coagulation of milk proteins under the action of
natural clot or pepsin;

quality, safety and harmlessness of the products is verified by the Laboratory tests of the
National Agency for Food Safety Veterinary Diagnostic Center (ANSA) and the Testing
Laboratory of the Center for Applied Metrology and Certification (CMAC).

We will notice that goat cheese is one of the healthiest dairy products for adults and children,
being easily recognized by the extremely white color. This kind of cheese is digested more easily
than the other types of cheese because it has a low fat content, which produces an alkaline reac-
tion, unlike other types of cheese, which produce an acid reaction that favours the development
of bacteria.

Y VYVVVYV

4.4. Honey and bee products

Moldovan honey is highly appreciated on foreign markets, but it is valued at a low price because
external honey processors offer low prices that do not cover beekeeping expenses, the wholesale
purchase system being preferred.

At the same time, most of Moldovan honey is sold directly to consumers or traders by bee growers
without origin (unlabelled), unpackaged, and this is mainly related to the unprofessional level of
beekeeping. Thus, in order to ensure the best price for marketed honey, beekeepers should be
aware of the opportunities offered by the system of protection of GI, DO and TSG, which creates
the association between the product and the territory from which it originates and represents for
the producers a collective instrument that allows them to promote products on their territory and
take advantage from the economic benefits.

In this context, GI aims at contributing to the promotion of products of a certain quality on the
market that meet the expectations of consumers and who, in turn, are ready to pay a higher price.
This system links the producer to the consumer with the certainty that the product has a well-
established origin and undergoes a controlled process of production, processing or manufacturing.

The lack of clear information on the benefits of the GI, DO and TSG protection system, the rela-
tively poor association and communication among beekeepers in the same community, and the
insufficient support provided by the state authorities, are problems that slow down this process,
but important steps have been taken in this regard. European mechanisms and policies encourage
beekeepers to benefit from the opportunities provided by the GI, DO and TSG protection system
in order to develop concerted approaches that contribute to the development of the beekeeping
sector.
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Thus, the registration of apiculture Gls specific to certain honey areas and the avoidance to mix

Figure 19. Polifrlora Honey from Codru Figure 20. Comb Honey from Codru

products when sold to wholesalers will result in a good price when a honey or polyflora honey
product is classified by a designation of origin. At the same time, local buyers can become loyal
customers if they know and trust the GI of honey they buy.

The study has identified 5 bee products derived from the bee honey produced by Apis mellifera
bees from plant nectar or from live plant secretions or excretions on live plant sections and from
which bees collect nectar and juice, transforming them, combining them with their own specific
substances, storing them, dehydrating them, gathering them, and leaving them in their combs for
maceration and maturation. Depending on the number of plant species from which honey nectar
was predominantly collected, they are classified as: a) monoflorous honey, and b) polyfloral
honey.

The apiculture products identified in the study include:

1. Honey from Codru (acacia, lime, poliflora, comb and with nuts), identified at SC
Apinatur SRL in Chisindu and at SC Casa Albinei SRL in Hulboaca commune, Chisinau;

2. Honey from Codrii Tigheciului, identified at the District Association of Beekeepers "Re-
gina Codrilor Tigheci”, SRL Apisnect, GT Bordea Gheorghe and GT Moisa Gheorghe;

3. Hidromel de Codru and Apple Vinegar from Codru, identified at SC APIBIO Regina
Mierii SRL in Chisinadu, Forestry Service Ghidighici;

4. Dolna Honey Mousse (with forrest berries), identified at SRL Lolly Berry and at the group
of producers, processors and beekeepers in Strageni district.

All 5 products can be promoted as potential Gls with specific taste, flavor, flavor and color char-
acteristics, based on bee exploration of the honey base specific to Codrii Moldovei and Codrii
Tigheciului. The honey and bee products identified in the study meet the requirements of the
Law on Beekeeping no. 70 of 30.03.2006, Law no. 78 of March 18, 2004 on Foodstuffs and the
Technical Regulation "Natural Honey" (GD No 661 of 13.06.2007), and in particular the basic
characteristics being:

» contains different types of sugars, especially fructose and glucose, and other substances
such as organic acids, enzymes and solid particles from the collection of honey and exclu-
sively collected from the delimited geographical areas;

» has a color that varies depending on the honey type, from almost colorless to dark brown,
and honeydew - almost black;

» has a consistency ranging from fluid to viscous or partly or fully crystallized:;

» confers the taste and smell that vary depending on the plant and / or the plants of origin
from which the spontaneous flora originates;
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contains pollen and constituents of honey, except for filtered honey and when their removal
can not be avoided when eliminating foreign organic or inorganic materials;

collection, filtration, homogenization and packaging, strictly monitored and avoiding the
use of antibiotics, removing residues of contagious elements;

quality, safety and harmlessness of apiculture products and their derivatives is verified by
Laboratory tests of the Republican Center for Veterinary Diagnosis of the National Agency
for Food Safety (ANSA).

4.5. Fresh or primarily processed fruits and vegetables

The proper geographic location at the border between Europe's Eastern and Western markets,
always remaining strategically flexible in terms of product spreading at commercial level, with
favorable natural conditions, based on agro-pedo-climatic resources, which determine the special
taste and nutritional qualities, make the fresh or primarily processed fresh or processed fruit juices
from Moldova, to be consideres as valuable objects for being promoted and registered as Gls.

The geographical area used for growing and spreading traditional fruit and berries and domestic
vegetables is based on local or imported varieties and species, on the available workforce, on the
traditional secular basic occupations of the locals and on the presence of agrifood processing
enterprises. Thus, in the study, this class of products was the most numerous and ncluded 28
potential varieties to be promoted as traditional and prospective products as Gls. Although this
class of products was one of the largest, the varieties identified included only 4 horticultural

species, or 46% of the total, (apples,
plums, cherries, nuts), 6 species of ber-
ries, or approx. 43% of the total (straw-
berries, raspberries, blackcurrant, black-
berries, rosehips and white sea buckthorn)
and 4 kinds of vegetables, or approx. 11%
of the total (sweet peppers, eggplants, cu-
cumbers and tomatoes) supplied fresh,
primarily processed by drying - dehydra-
tion or preserved by traditional recipes
(Figure 21).

The horticultural vegetables and berries
identified in the study include:

1. Apple - Safran de Vara de

Mere
Legume 11%

11%

Pomusoare
43%

Cirese
3%

14%

Figure 21. The composition of the varieties of

horticultural vegetables and berry products identified in

the study

Cosnita, identified at the Scientific-Practical Institute of Horticulture and Food Technolo-
gies in Chisinau;

Edinet apples, identified at the Entrepreneur Cooperative ,,Ecofruct-Com” in Edinet dis-
trict;

Stolniceni cherries, identified at Vilora VS SRL and the farmers group in Stolniceni vil-
lage, Edinet district;

Moldavian plums from Piticeni, identified at Tl Sapojnic Anatol in Peticeni village,
Calarasi district, Gelnacr-Agro SRL in Voinescu village, Hincesti and NIC-OL SRL dis-
trict in Edinet;

Nuts - Bomba Moldoveneasca de Codru (Moldavian Bomb from Codru), identified at
the Tree Nursery Voinesti SRL in Voinescu village, Hincesti district and at the Union of
the Associations of Producers of Nut Cultures in the Republic of Moldova;
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Nuts - Pescianskii variety in Voinescu, identified at the Tree Nursery Voinesti SRL in
Voinescu village, Hincesti district and at the Union of the Associations of Producers of Nut
Cultures in the Republic of Moldova;

North Strawberries, produced by the Berry Producers Association and by the producers
Community in North in Sadovoe village, Balti, Cucuietii Vechi village, Rascani and Plop
village, Donduseni district;

Strawberries from Sadova, produced by the Berry Producers Community in Sadova vil-
lage, Calarasi district;

Raspberry from Pocrovca, produced by the Berry Producers Community in Pocrovca
village, Donduseni district;

Dobrogene berries, produced by the Production Cooperative "Marfidor" in Dobrogea
Veche village, Singerei district;

Niorcani Blackcurrant, produced by the Association of Berry Producers and the produc-
ers Community in Niorcani village, Soroca district;

Marinici Gooseberry, produced by the Association of Berry Producers and the producers
Community in Marinici village, Nisporeni district;

Glodeni Blackberries, produced by the Association of Berry Producers and the producers
Community in Balatina village, Glodeni district, Hadarauti village, Ocnita district, Sadovoe
village, Balti and Domulgeni village, Floresti district;

White sea buckthorn from Dobrogea Veche, produced by the Berry Producers Commu-
nity in Dobrogea Veche village, Singerei district;

Lalova plums with walnut, identified at the Agro-Touristical Boarding House Hanul lui
Hanganu and at the group of producers in Lalova village, Rezina district;

Edinet dried plums, identified at the Entrepreneur Cooperative "Aspectfruct” in Edinet
district;

Criuleni fruit pestle, processed at Consult LC SRL and at the Agricultural Boarding
House "Casa cu Merinde" in Ustia village, Dubasari district and in Jevreni village, Criuleni
district;

Taul Rosehips, produced by the Community of Producers in Taul village, Donduseni dis-
trict;

Moldavian apple vinegar, processed at the Cannery Calarasi SA in Calarasi and Triodor
SRL in Chisinau;

Moldavian green nuts jam, processed at the Cannery Calarasi SA in Calarasi and Triodor
SRL in Chisinau;

White sea buckthorn oil from Pirita, processed by the Agricultural Producers Commu-
nity in Pirita village, Dubasari district;

Pastry products - Bunatati de la Marica, produced by the Berry Producers and proces-
sors Community in Chisindu;

Rice with plums for fasting, produced by regional producers in Chirianca village, Straseni
district and Voinescu village, Hincesti district;

Duck with (fresh) plums, produced by regional producers in Mihaileni village, Riscani
district, Lozova, Recea, Chirianca, Voinova, Hiliuti villages, Straseni district;

invartita (pie) with nuts (for fasting), produced by regional producers in Chirianca vil-
lage, Straseni district and in Seliste village, Calarasi district;

Red sweet pepper spice from Valea Perjei (uyxkyn uepBen nmumnep), produced by the
group of producers in Valea Perjei village, Taraclia district;
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27. Rotile de Slobozia Dusca Eggplants, produced by the Flower Shop — Boarding House
Trei Muscate in Slobozia-Dusca village, Criuleni district;

28. Preserved vegetables and fruits from Cantemir, products processed by TM Coval&CO
SRL and by the froup of raw material producers in Cantemir district.

Figure 24. Edinet dry plums Figure 25. Stolniceni cherries

Out of the the horticultural products and berries identified in the study, 14 varieties (numbers 1-
14) are harvested and marketed fresh and 5 varieties (numbers 15-18 and 26) are dehydrated
fruits, berries and sweet peppers, which have the prospect of being promoted as Gl (specific
organoleptic and taste characteristics due to the growing area); 4 varieties (numbers 19-21 and
28) are products traditionally processed from fruits, berries and vegetables and 5 varieties (num-
bers 22-25 and 27) are types of food eligible for beingpromoted as TSG or traditional products.

All 28 horticultural and berry products have organoleptic properties, specific physico-chemical
characteristics and taste, due to the influence of agro-pedo-climatic conditions and cultivation
traditions, thus meeting the requirements of Law no. 422-XV1 of 22.12.2006 on General Product
Safety, of Law no. 78 of 18.03.2004 on Foodstuffs and the Technical Regulations "Packaging,
Transport and Storage of Fruit, Vegetables and Fresh Mushrooms" (GD No 1279 of 17.11.2008),
"Dried Fruits and Vegetables (Dehydrated)" (GD No 1523 29.12.2007), "Vinegar and Acetic
Acid for Food" (GD No. 1403 of 09.12.2008), "Nutrient Fruit, Quality Requirements and Mar-
keting" (GD No. 174 of 02.03.2009), "Oils (GD No. 296 of 26.04.2011) and "Quality and mar-
keting requirements for fresh fruit and vegetables™ (GD No 929 of 31.12.2009) and are eligible
for being promoted as traditional regional specialties.

4.6. Beverages obtained from plant extracts

Geographical location, climatic and relief conditions have created a proper land for the most
diverse traditional activities for Moldovan natives: agriculture and sheep-farming, hunting and
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fishing, water and beekeeping, mining and crafts. One of the main reasons of pride of the Mol-
dovans are represented by the horticultural vineyards and plantations, from which besides grapes
(table and technical varieties) and fruits, from ancient times are obtained beverages from plant
extracts, such as wine, fruit brandy (tuicd) and macerate.

» Wine is a drink with an alcoholic strength of at least 8.5% vol. by the exclusive alcoholic
fermentation of grape must.

» Fruit brandy (tuicd) is an alcoholic drink obtained by fermentation and distillation of fer-
mented fruit juices or fermented juices and by-products from winemaking, with an alco-
holic strength of 23 and 50% vol., and flavorings specific to the raw material from which
it is obtained.

» Macerate is a semi-finished product for alcoholic beverages obtained by macerating fresh
or dried, aromatic or non-aromatic vegetable raw materials in hydro-alcoholic solution
with an alcoholic strength ranging from 40% vol. to 90% vol.;

5 beverages obtained from herbal extracts of honey and propolis, fruits, berries and technical
grapes were identified in the study. The products - beverages specific to this class identified in the
study include:
1. Balsamic liquor from Riciula, produced by Stegarescu Tamara, Constantin and Mihai in
Raciula village, Célarasi district at the Boarding House Casa Albinei;
2. Macerate from Hangan, produced at the Agro-Touristical Boarding House Hanul lui
Hanganu and by the group of producers in Lalova village, Rezina district;

3. Black wine of Cahul, produced by GT Vin Nobil in Cahul;
4. Wine KARA GANI from Vuleanesti, produced by Kara Gani SRL and by the group of
farmers of Cerven family in Vulcanesti;
5. Rascaieti wine, produced by GT Nicolae Turco in Rascaetii Noi village, Stefan Voda dis-
trict.

Out of these 5 drinks, Black Wine of Cahul (made from Pinot, Merlot and Codrinski grapes) and
Wine KARA GANI from Vulcanesti (white wine made from Chardonnay, Aligote and Sauvi-
gnon Blanc grapes and red wine made from Cabernet and Merlot grapes), are wines produced in
the PGI area Valul lui Traian, and Rascaieti Wine (coming from grapes of the varieties Shardonay,
Savinignon, Merlot, Cabernet - Savinignon, Caraminere) is produced in the PGI area Stefan Voda,
with the observance of all the conditions, adhering as a member of these wine-growing associations
and complying with the provisions of the Specifications for the wines produced in these regions,
these economic entities may obtain the possibility to use the Gls specific to these wine-growing
areas. Explanations were given to these entities in relation to the steps and procedures required for
joining the Wine Associations with PGls and how to ensure the conformity of the production and
processing processes with the requirements of the specifications applicable to the PGl Wine-grow-
ing Regions.
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Figure 26. Balsamic Liquor from Rdéciula Figure 27. Macerate from Hangan

Balsamic Liquor from Riciula is a drink obtained from honey from which brandy is distilled
and to which the tincture of: propolis, nut, berries (strawberry, aronia, currant, raspberry) and
rose petal juice are added. Macerate from Hangan is a drink obtained by macerating fresh fruits
and / or herbs in fruit spirits collected from local vineyards in the Nistru area. Both beverages are
original, specific, produced after traditional recipes with a close connection with their geograph-
ical and historical origin. These products are manufactured in small quantities but are known and
appreciated by local consumers and in the future could be promoted as traditional regional or
TSG products. Both beverages are included as traditional regional specialties in the 20 tourist
routes of the Republic of Moldova.

4.7. Prepared or stuffed pasta

Pasta are food products made from a mixture of wheat flour and water, with or without addition
of auxiliary raw materials, manufactured by different modeling and drying methods. This group
mainly acknowledges national bakery products, which are distinguished by the use in the recipe
of the local raw materials characteristic of certain nationalities and / or by the specific form and /
or by the baking method and include the traditional specialties such as: polenta, maize flour,
alivanca pie, bread, coils, pies, cakes, cabbage pies, cheese pies (coltunasi), home baked products,
puddings.
The study has identified 4 stuffed pasta and noodles, specific to this class identified in the study,
including:

1. Placinta Miresei (Bride's Pie), produced by Et Cetera SRL and the production group in

Crocmaz village, Caplani, Carahasani, Antonesti, Tudora and Olanesti, Stefan Voda dis-
trict;

2. Cold Pie of Serpeni, produced by Vector Serpeni ONG in Serpeni village, Anenii Noi
district;

3. Invartita de Nipadeni, produced by regional producers in Napadeni village, Ungheni dis-
trict;

4. Lipovan home-made noodles (iamma kamanckasi aomamsss), produced by regional
lipovan producers in Dobruja Veche village, Singerei district.
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Figure 28. Bride's Pie Figure 29. Lipovan home-made noodles

Out of all the four products of this group, the best known, valorized and promoted is Placinta
miresei, in the district of Stefan VVoda, which used to be a mandatory tradition for Moldovan wed-
dings. At the wedding the bride did not go to the groom without this pie. The bride's mother was
due to give the bride a cow's cheese pie with a boiled chicken. This tradition has a secular tradition.
All the ingredients used to prepare the pie are from the named localities. Apart from the fact that
these pies are used at weddings now they are also used at the ceremony and are also presented to
the tourists who visit the wineries in the area of PGI Region Stefan Voda. All 4 products are ex-
tremely eligible for being promoted as TSG, their potential not being at the moment fully exploited.

4.8. Pre-prepared foods

A single product was identified under this class,
namely Sarmilute pitice de Lalova (small cabbage
rolls), produced following a culinary recipe taken
from the local tradition for hundreds of years by
Hanul lui Hanganu agrotourist boarding house and
the producer group in Lalova village, Rezina district.
The dish was invented by the Turks, which spread
them directly into the countless former Ottoman pos-
sessions. The term "sarma" derives from the Turkish
word "sarmak", which means "roll" or "package". It
is a blended stuffing rolled into large leaves.

Figure 30. Small cabbage rolls from
Lalova Traditionally, this dish in Moldova is made by cutting
meat and crushed fat, adding bulgur / crushed wheat

beans, including rice, spiced and rolled into a cabbage, vine or maple leaves.

Following the contest of the housewives for the preparation of festive dishes organised in Lalova, the
"mini" version of this dish appeared. The village of Lalova includes the localities of Tipova, Lalova
and Nistreni, and traditionally, under the patronage of these localities, ancestors used to serve this
dish at the festive dinner, but the Lalova housewives brought their fame to the region by preparing
the "mini" version of the dish. The exceptional quality is due to the skill of the housewives and to the
local products, which instead of rice use wheat grown in mixed corn groats.
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4.9. Soups or bouillons

Traditionally in the Moldavian culture, soups and bouil-
lons are attributed to broth boiled with noodles, such as:
soup, borsch, sour soup with borsch (natural ferment ob-
tained from wheat and corn bran), plus fresh or preserved
tomatoes, prepared with cabbage, rice, pasta, serving as
the first dish.

In this class was identified a single product, namely Bors
lipovenesc (kananckuii 6opux), produced according to
a culinary recipe taken from the Lipovenian tradition and
made by regional producers in Dobruja Veche village,
Singerei district. Borsul lipovenesc is a traditional Figure 31. Bors lipovinesc
Lipovenian product, which is prepared in family kitchen,

for funerals and memorial feasts. This product can also be cooked and consumed during fasting
and instead of meat, olives and mushrooms are used. Homemade borscht is not just a sour soup,
but also a healthy dish resulting from the fermentation of wheat bran. Westerners do not know
about this natural preparation, but Romanians and Russians use it and know its curative virtues. It
appeared as a version of an old Russian drink, the kvass. Borscht has no alcohol and carbon diox-
ide. The yellowish and sourish liquid is a natural tonic and cures many diseases.

Borsul lipovenesc is a quality product, all the used ingredients being of local origin obtained in
ecological conditions, according to a traditionally known technology. The product is served in a
medium enamel plate using a wooden spoon.

4.10. Craftmanship, handicraft and popular art

Traditional peasant civilization is closely linked to the inherited land. Nevertheless, the piece of land
did not provide the peasant family's income for long, for these reasons, during the period of time
they developed various folk traditions by making crafts and handicrafts, which in the meantime be-
came the basic occupation, ensuring the existence and prosperity of the family.

Craftsmanship refers to an employment, profession, occupation, job, specific to a branch, or sec-
tor, to a discipline, science or art. Old traditional Moldovan craftsmanship products include em-
broidery, carpet weaving, knitting, braiding, pottery, sculpting in wood and stone, processing of
iron, double leather and the production of overalls and coats.

Handicraft is a work of artistic processing (more profound) of craft products, and folk art products
are products made by regional craftsmen who preserve the authenticity and ethnic and cultural
specificity of a certain area.

The study in question did not aim primarily at making an inventory of the handicrafts and crafts-
manship, but to point out, during the formal and informal meetings organised with farmers and
craftsmen associations, some national objects which deserve to be promoted as traditions and re-
gional cultural heritage.

In the study, 15 traditional handicraft and handicraft products were identified and proposed, in-

cluding 4 pottery and ceramics crafts, 4 carpet weaving, one work of sewing stitches, weaving in

straw, rush and wicker , 2 craftworks of artistic wood and one of forged iron, in particular includ-

ing:

1. Ungheni Ceramics, produced by Ceramica Ungheni SA in Ungheni;

2. Hoginesti Ceramics produced by the Regional Craftsman Goncear Vasile in Hoginesti
village, Calarasi district;
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Cupcini Ceramics produced by the Regional Craftsman Zelinschi Alexei in Cupcini, Edi-
net district;

lurceni Ceramics, produced by the Regional Craftsman Pantir Gheorghe in lurceni vil-
lage, Nisporeni district;

Gaidar Carpet manually woven by the artisanal school "Gaidar koraflari”, in Gaidar
school, Gagauzia;

Bumble carpet woven in relief de Palanca, produced by the Regional Craftsman Popa
Tatiana in Palanca village, Calarasi district, DO "Casa Parinteasca";

Natural carpet made from undyed wool from Ustia, produced by the Regional Crafts-
man Parascovia Pasat in Ustia village, Glodeni district;

Carpets and embroidery from Gordinesti, produced by the Regional Craftsman Gutu
Valentina in Gordinestii Noi village, Edinet district;

Bundite de Colibasi, produced by the Regional Craftsman Cojan Constantin in Colibasi
village, Cahul district;

Straw knitted objects from Bilti, produced by the Regional Craftsman Eugenia Moldo-
vanu in Balti;

Rush knitting from Mitoc, produced by the Regional Craftsman Morari Alexandra in
Mitoc village, Orhei district;

Osier product from Rublenita, produced by the Regional Craftsman Manea Lidia in Ru-
blenita village, Soroca district;

Wood and wooden products from Bulboaca, produced by the Regional Craftsman Bar-
cari Serghei in Bulboaca vilage, Anenii Noi district;

Ornamental wood products from Pohoarna, Colin lon and Valentin brothers in
Pohoarna village, Soldanesti district;

Metal products from Raiscaeti, produced by the Regional Craftsman Cojocari Tatiana in
Rascaeti village, Stefan Voda district.
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Figure 34. Straw knitted objects from Balgi Figure 35. Osier product from Rublenita

The promotion of local traditions, the stimulation of craft development and of the small industry in
the Republic of Moldova, would make it possible to capitalize on the cultural heritage of the class
of small craftsmen who work individually, especially in the rural areas, in order to protect the pro-
fessions that require a large number of manually executed operations and to re-launch the tradition-
ally-produced services and products, including the promotion of these products and services at fairs,
exhibitions, tourist routes and on the national and international markets.
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V. LIMITING FACTORS AND CONSTRAINTS AGAINST THE PROMOTION AND
REGISTRATION OF THE TRADITIONAL PRODUCTS AND WITH THE GEO-
GRAPHIC INDICATIONS

Starting from the fact that the national study identifying products, foods, beverages and crafts was
aimed at identifying the origin, quality, authenticity, tradition and connection of the traditional
products with the geographic areas, the present study also proposed the identification of the limit-
ing factors and constraints that create impediments of any kind in the promotion and registration
of traditional products eligible for being registered as Gls.

Some of these limiting factors are dependent on the views and actions of the producers themselves
and on the consumer perceptions, which in the long run need to implement, on the one hand, sup-
port programs for the Producer Groups involved in the production and promotion of GI products,
and on the other hand programs to promote and educate local consumers in order to facilitate
confidence and develop the tradition of consumption of traditional local products.

Another significant part of the limiting factors and constraints is the lack of coherence of state
policies and actions of state institutions in the development of mechanisms to support and encour-
age Producer Groups involved in the production and registration of GI products, the conformity of
these products and the failure to facilitate the promotion of traditional products on national markets
and to create export prerequisites on third markets.

Table 7

The limiting factors and constraints that create impediments in the promotion and regis-

tration of traditional products eligible for being registered as Gls

0. Constraints

Causes

Specifications

Potential interven-
tions

Intervention
from

ORGANISATION OF THE GROUPS OF PRODUCERS AND REGISTRATION OF THE Gls

Lack of a National
Association, specifi-
cally joining produc-
ers of agricultural
and food products,
beverages and crafts
registered and eligi-
ble for being regis-
tered as Gls.

There are only 3 Asso-
ciations of branches
with Gls for wine prod-
ucts Codru, Valul lui
Traian and Stefan Voda
- the rest of the branch
associations and pro-
files are not aware of
the opportunities and
do not work together.

The necessity to register regional
products as Gls can only be signalled
by the association of producers, in this
context, significant inertia can be no-
ticed both from the State in support of
their initiatives and from the produc-
ers who do not see clear perspectives
for this association.

e Training for branch As-

sociations and of the As-
sociations in the area;
Setting up a National
Association of the Geo-
graphic Indications;

e EU Project,
AGEPI branch As-
sociations and of
the Associations in
the area;

e Ministry of Agri-
culture, Regional
Development and
Environment and
Minister of Educa-
tion, Culture and
Research

Lack of knowledge
related to the oppor-
tunities provided and
the procedures appli-
cable to the registra-
tion of Gls.

Insufficient specific in-
formation and low-level
of personal information
of the producers.

Lack of knowledge and consumers'
confidence to buy original products

Training for branch As-
sociations and of the As-
sociations in the area;
Several educational ac-
tivities are necessary.
Promovari ale
productorilor.

e EU Project,
AGEPI branch As-
sociations and of
the Associations in
the area;

e Ministry of Agri-
culture, Regional
Development and
Environment and
Minister of Educa-
tion, Culture and
Research

Few of the producers
of agricultural pro-
ducers manufacture

The previous introduc-
tion of the standards
(GOST, OST) in the

Most manufacturers do not fully un-
derstand how a traditional food origi-
nates from the place of origin and the

Several educational ac-
tivities are necessary.

e Promotion, train-
ing of farmers, or-
ganization of Pro-

which produce lo-

farms (small landowners) or small-
scale production enterprises.

group on a voluntary ba-

local products of | former USSR has ru- | specificity of production ducer Groups;
origin. ined tradition.

The majority of iden- | Excessive fragmenta- | A considerable part of the identified Association of the pro- | ¢ Promotion, train-
tified businesses, | tion of agricultural land | enterprises are either private rural ducers in a producer ing of farmers, or-

ganization of Pro-
ducer Groups;
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cally produced prod-

and low interest of pro-

sis, but with the ob-

ucts as Gls, are | ducers in the associa- servance of the same
small. tion. Specifications.
Supply, production | Loss of local product | Lack of financial means for expanding | eSupport provided by sub- | e Ministry of Agri-

and limited stock of
products that are tra-
ditional and with per-
spectives to be regis-
tered as Gls.

traditions;

Mostly ad-hock de-
mands from the con-
sumers

business;

The lack of pre-delivery contracts;
Incapacity of the producers to plan the
deliveries on the market.

Lack of a common promotion and
marketing facilities for GI products.

sidies

eConclude contracts in ad-
vance;

eOrganise the producers in
a branch association, for
example Gl

eHigher levcl of interaction
between the producers and
the consumers (festivals,
promotions)

culture, Regional
Development and
Environment -
AIPA by the Na-
tional Fund for Re-

gional  Develop-
ment;
Promotions  and

contracts the shop
networks;

Gl branches -
Ministry of Agri-
culture, Regional
Development and

The perishability of
many products deter-
mines more often the
marketing from the
producer and more
rarely the delivery on
the market

Demands related to cer-
tain periods of the year,
celebrations

e Manufacturers do not use the pos-
sibilities offered by different
helpdesks to promote and enhance
product competitiveness.

e Poor capacity of interaction be-
tween producers, state institutions,
branch and pro- ducer associates,
assistance projects, etc.

e Direct technical assistance
projects towards the pro-
vision of support for the
registration, certification
and promotion of prod-
ucts.

¢Organise the producers in
a branch association, for
example Gl

Environment; EU
Project, AGEPI
branch  Associa-
tions and of the As-
sociations in the
area;

AGEPI, PAC I,
Ministry of Agri-
culture, Regional

Development and
Environment,
ACSA;

Gl branches -
Ministry of Agri-
culture, Regional
Development and
Environment;

EU Project,
AGEPI branch As-
sociations and of
the Associations in
the area.

PROMOTION, ACCESIBILITY AND CHANNELS OF PHYSICAL DISTRIBUTION OF

THE Gl PRODUCTS

Significant deficien-
cies of the special-
ized retail trade sys-
tem, and especially
with traditional and
prospective  prod-
ucts with GI.

e Lack of infrastruc-
ture created

e Not a big batch of
products and disin-
terest shown by the
distribution net-
works, intermediar-
ies and exporters

The problem persists with all domestic
agricultural products - producers give
credit to distribution networks, inter-
mediaries and exporters, by offering
products, but payment terms are de-
layed;

Traditional products are often sold at a
lower price and without substantial
benefits, due to the lack of knowledge
and promotion to consumers.

*Creation of sales platforms
(specialized stores) of prod-

ucts with Gl;
«Creating zonal markets
(rayons)

*Creating wholesale mar-
kets

*Promotion of traditional
products and directing of
consumers at the place
where these products are

Government

Gl branches -
Ministry of Agri-
culture, Regional
Development and
Environment;
Private sector (pro-
ducers, iintermedi-
aries, etc.)

Branch  Associa-
tions and of the As-

sold. sociations in the
area
Low share in ex- |e Lack of a strategic | Poor knowledge of potential export | e Elaboration of the na- | e Government
ports of Gl products marketing policy in | markets. Horticultural crops and table tional brand of Gl e SER-ACSA

(except wines)

the field of GI prod-
ucts

grapes are well-traded and very good
for export.

e Integration and im-
provement of the mar-
keting system

Branch Associa-
tions and of the
Associations in
the area

LEGAL

AND NORMATI

VE BASIS — CERTIFICATION OF THE GI PRODUCTS

System of control of
the provisions stipu-
lated by the specifi-
cations and the cer-
tification of the
products with GI.

Insufficient standardi-
zation of traditional
products;

Legislative and imple-
mentation gaps in the

National quality standards harmo-
nized with European and international
standards are not, at all times, adapted
to certain production - processing -
marketing requirements that are spec-
ified in the Product Specification.

e Legalization of the con-
trol system (through the
regulatory certification
environment) of the con-
formity of the production
with the specifications of
the products with GI;

ANSA

AGEPI, Ministry
of Agriculture, Re-
gional  Develop-

ment and Environ-
ment;

Filiere IG — Minis-
try of Agriculture,
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Lack of a national
body that verifies
the application of
the dispositions of
the GI product spec-
ification.

production, certifica-
tion and marketing of
traditional products.

Development of the Gl
marking system;

Development and imple-
mentation of the system
of general deviations
from the hygiene re-
quirements (cheese,
smoked meat) for the

Regional Develop-
ment and Environ-
ment; EU Project
and AGEPI and
Branch  Associa-
tions and of the As-
sociations in the
area.

production  enterprises | e Producers
producing traditional | e National Standard-
products. isation Institute.
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CARTELELE

de identificare si inventariere a produselor, bauturilor, bucatelor si a mestesugurilor co-
nexe anumitor regiuni geografice, care fac parte sau ar putea beneficia de protectia Indica-
tillor Geografice Protejate (IGP), a Denumirilor de Origine Protejata (AO) si a Specialitati-
lor Traditionale Garantate (STG) din Republica Moldova

CUPRINS
Nr. Numele produsului Propunerea Producitori si asociatii
identificarii
1.2. PRODUSE DIN CARNE
1 Salam de Domulgeni IGP IT ,,Prodan Mihail” si grupul de procesatori primari a
mezelurilor din s. Domulgeni, r. Floresti
2 Kaurma de Bugeac IGP SC Carne Sud SRL si producatori agricoli din s. Valea
Perjei, r. Taraclia, si Carbalia, r. Ceadar Lunga
1.3. BRANZETURI
3 Branza de Migura DOP SC Prisvio SRL si clusterul din regiunea s. Slobozia
Magura, c. Bursuceni, r. Singerei
4 Brinza de capra din Telita IGP GT Hajajra Natalia din s. Telita, r Anenii Noi
5 Urda Tarincuta de Pirlita IGP 11 Sergiu Irimca din s. Pirlita, r. Ungheni
6 Branza de capra de Cisla IGP GT Marineac Gheorghe Gheorghe din s. Cisla r.
Cantemir
7 Branza de oi de Blesteni IGP GT Cretu lon din s. Blesteni, r. Edinet
8 Piinir de Chiriet Lunga IGP Grupa de producétori de branza de oi din s. Chiriet
Lunga, r. Ceadar Lunga, UTAG
1.4. ALTE PRODUSE DE ORIGINE ANIMALA (MIERE DE ALBINI)
9 Miere de Codru IGP SC Apinatur SRL din mun. Chisindu si SC Casa Albi-
nei SRL din com. Hulboaca, mun. Chigindu
10 Miere din Codrii Tigheciu- IGP Asociatia Raionald a Apicultorilor "Regina Codrilor
lui Tigheci", SRL Apisnect, GT Bordea Gheorghe si GT
Moisa Gheorghe
11 Hidromel de Codru IGP SC Apibio Regina Mierii SRL din mun. Chisinau,
Ocolul Silvic Ghidighici
12 Otet de Miere de Codru IGP SC Apibio Regina Mierii SRL din mun. Chisinau,
Ocolul Silvic Ghidighici
13 Mousse de miere de Dolna IGP SRL Lolly Berry si grupul de producatori, procesatori
si apicultori din r. Strageni
1.6. FRUCTE, LEGUME SI CEREALE PROASPETE SAU PRELUCRATE
14 Mar - Safran de Vara de DOP Institutul Stiintifico —Practic de Horticultura si Teh-
Cosnita nologii Alimentare din mun. Chisindu
15 Mere de Edinet IGP Cooperativa de Intreprinzitor ,,Ecofruct-Com” din r.
Edinet
16 Otet de mere de Moldova IGP Fabrica de Conserve Calarasi SA din or. Calarasi si
Triodor SRL din mun. Chisindu
17 Cirese de Stolniceni IGP Vilora VS SRL si grupul de fermieri din s. Stolniceni,
r. Edinet
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18 Prune moldovenesti de Piti- IGP 1T Sapojnic Anatol din s. Peticeni, r. Cilarasi, Gelnacr-
ceni Agro SRL din s. Voinescu, r. Hincesti si Nic-Ol SRL
din mun. Edinet
19 Prune cu miez de nuca de IGP Pensiunea agroturisticd Hanul lui Hanganu si grupul
Lalova de producatori din s. Lalova r. Rezina
20 Prune uscate de Edinet IGP Cooperativa de Intreprinzitor ,,Aspectfruct” din r.
Edinet
21 | Nuci Bomba Moldove- IGP Pepiniera Pomicold Voinesti SRL din s. Voinescu, T.
neasci de Codru Hincesti si Uniunea Asociatiilor de Producétori de Cul-
turi Nucifere din Republica Moldova
22 [ Nuci soiul Pescianskii din IGP Pepiniera Pomicold Voinesti SRL din s. \Voinescu, .
Voinescu Hincesti si Uniunea Asociatiilor de Producitori de Cul-
turi Nucifere din Republica Moldova
23 | Dulceata de nuci verzi de IGP Fabrica de Conserve Cilirasi SA din or. Cilirasi si
Moldova Triodor SRL din mun. Chisinau
24 Pistil de fructe de Criuleni IGP Cooperativa de Intreprinzitor ,,MoBerry” din s. Ustia,
r. Dubasari
25 Capsune de Nord IGP Asociatia Producatorilor de Pomusoare Bacifera si
Comunitatea de producatori Nord din s. Sadovoe mun.
Bilti, s. Cucuietii Vechi, r. Rascani si s. Plop, r. Don-
duseni
26 Capsune de Sadova IGP Comunitatea de producatori de culturi bacifere din s.
Sadova, r. Célarasi
27 | Zmeur de Pocrovca DOP Comunitatea de producétori de culturi bacifere din s.
Pocrovca, r. Donduseni
28 Pomusoare Dobrogene IGP Cooperativa de Productie ”"Marfidor” din s. Dobrogea
Veche, r. Singerei
29 Coacaz negru de Niorcani DOP Asociatia Producitorilor de Pomusoare Bacifera si
Comunitatea de producétori din s. Niorcani, r. Soroca
30 Agris de Marinici DOP Asociatia de Pomusoare Bacifera si producatori din s.
Marinici, r. Nisporeni
31 Mur de Glodeni IGP Comunitatea de producitori din r. Glodeni
32 Citina alba de Dobrogea IGP Comunitatea de producatori de culturi bacifere din s.
Veche Dobrogea Veche, r. Singerei
33 | Ulei de citini alba de Pirita IGP Comunitatea de producitori agricoli din s. Pirita, r.
Dubasari
34 | Mices de Taul IGP Comunitatea de producatori din s. Taul, r. Donduseni
35 | Produse de patiserie - Buni- STG Comunitatea de produciatori si procesatori de po-
tati de la Marica mugoare din mun. Chisindu
36 | Orez cu prune de post STG Producatori populari din s. Chirianca, r. Striseni si s.
Voinescu, r. Hincesti
37 Rata cu prune (proaspete) STG Producatori populari din s. Mihaileni, r. Riscani, satele
Lozova, Recea, Chirianca, Voinova, Hiliuti, r. Stra-
seni
38 invartita cu nuci (de post) STG Producatori populari din s. Chirianca, r. Straseni si s.
Seliste, r. Caldrasi
39 Condiment din ardei dulce STG Grupul de producitori din s. Valea Perjei, r. Taraclia
rosu de Valea Perjei
40 Vinete Rotile de Slobozia STG Floraria - Pensiunea Trei Muscate din s. Slobozia-

Dusca

Dusca, r. Criuleni
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41 Legume si fructe conservate IGP IM Coval&CO SRL si grupul de producitori de mate-
de Cantemir rie prima din r. Cantemir
2.3. BAUTURI OBTINUTE DIN EXTRACTE DE PLANTE
42 Lichior balsamic de Riaciula IGP Stegarescu Tamara, Constantin si Mihai din s. Ra-
ciula, r. Calarasi
43 Maceratul de la Hangan STG Pensiunea agroturisticd Hanul lui Hanganu si grupul
de producatori din s. Lalova r. Rezina
1.8. VINURI
44 Vin Negru de Cahul IGP Vin Nobil GT din or. Cahul
45 Vin KARA GANI de Vulca- IGP Kara Gani SRL si grupul de fermieri a familiei Cerven
nesti din or. Vulcanesti
46 Vin de Rascaieti IGP Nicolae Iurco GT din s. Rascaetii Noi, r. Stefan Voda
2.4. PASTE, FIE CA SUNT SAU NU PREPARATE SAU UMPLUTE
47 Placinta Miresei STG SRL Et Cetera si grupul de producere din s. Crocmaz,
r. Stefan Voda
48 Placinta rece de Serpeni STG ONG Vector Serpeni din s. Serpeni, r. Anenii Noi
49 Invartita de Nipideni STG Producétori populari din s. Napadeni, r. Ungheni
50 Taietei de casa Lipovenesti STG Producétori populari din s. Dobruja Veche, r. Singerei
2.5. MANCARURI PRE - PREGATITE
51 Sarmalute Pitice de Lalova STG Pensiunea agroturisticd Hanul lui Hanganu si grupul
de producatori din s. Lalova r. Rezina
2.7. SUPE SAU BULIOANE (FIERTURA, SAU BORS)
52 Bors lipovenesc STG Producitori populari din s. Dobruja Veche, r. Singe-
(kamanckuii 6opi) rei
OBIECTE DIN ARTIZANAT SI MESTESUGARIT
53 Ceramica de Ungheni IGP Ceramica Ungheni SA din or. Ungheni
54 Ceramica de Hoginesti IGP 11 Casa Olarului - mester popular Goneeari Vasile din
s. Hoginesti, r. Calarasi
55 Ceramica de Cupcini IGP Mester popular Zelinschi Alexei din or. Cupcini, r.
Edinet
56 Ceramica de lurceni IGP Mester popular Pantir Gheorghe din s. Turceni, r. Nis-
poreni
57 Covorul de Gaidar tesut IGP laiinapckas mkona koBponaenus «Gaidar koraflari» -
manual ceno Iatimap, ATO T"aray3us
58 Covorul in bumbi tesut in IGP AO «Casa Parinteasca» — mester popular Popa Tatiana
relief de Palanca din s. Palanca, r. Calarasi
59 Covor natural din 14ni ne- IGP Parascovia Pasat — mester popular din s. Ustia, r. Glo-
vopsitd de Ustia deni
60 Covoare si broderii de IGP Gutu Valentina — mester popular din s. Gordinestii
Gordinesti Noi, r. Edinet
61 Bundite de Colibasi IGP Cojan Constantin— mester popular din s. Colibasi, r.
Cahul
62 Obiecte Impletite din paie IGP Eugenia Moldovanu — mester popular din mun. Balti
de Balti
63 fmpletitul din papuri de IGP Morari Alexandra — mester individual din s. Mitoc, .
Mitoc Orhei
64 Produs din lozie de Ruble- IGP Manea Lidia — mester popular din s. Rublenita, r. So-
nita roca
65 Produse din lemn de Bul- IGP GT Barcari Serghei — mester popular din s. Bulboaca,

boaca

r. Anenii Noi
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66 Produse de lemn ornamen- IGP Fratii Colin Ion §i Valentin — megsteri populari din s.
tat de Pohoarna Pohoarna, r. Soldanesti

67 Produse din metal de Ras- IGP Il Cojocari Tatiana - mester popular din s. Réscaeti, r.
caeti Stefan Voda
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Clasa 1.2. PRODUSE DIN CARNE S~ /

Cartela de identificare a produsului: "SALAM DE DOMULGENI"

Denumirea produsului:
Salam De Domulgeni

Grupul de producatori / entitatea economica:
I1 ,,Prodan Mihail”

Numele persoanei de contact:
Prodan Mihail
GSM: +37369362641

Zona economica §i agro-pedolo-

. @ Nord o Centru o Sud
gicd

Raionul Floresti

Satul Domulgeni

Categoria produsului Clasa 1.2. Produse din carne (fierte, sarate, afumate etc.)

(N |Oon

Descrierea produsului (caracteristici si proprietati):

Salamul ,,De Domulgeni” este un produs din carne afumata, cu structura eterogena, cu
aspect de batoane intregi, cilindrice, legate la capete prin clipsare care face parte din grupa
mezelurilor, obtinut din carne de vita, carne de porc si slanina, tocate la dimensiuni mici,
condimentate, ambalate in membrana necomestibila si supuse tratamentului termic specific
acestui produs prin afumare.

Afumarea, prin arderea lemnului de pomi fructiferi, este metoda de conservare care confera
aroma §i savoarea, unice si inconfundabile, precum culoarea si textura caracteristica a Sa-
lamului de Domulgeni.

Satul Domulgeni, din raionul Floresti este cunoscut ca satul mezelarilor din Republica
Moldova. Se spune ca Domulgenenii stiu a prepara cel mai gustos salam de casa, dupa o
retetd din vechime, transmisa din generatie in generatie. Multi gospodari din satul Domul-
geni, raionul Floresti pregatesc traditional mezeluri din carne de porc. Unii le prepara pen-
tru consum, altii - pentru comert. Fiecare producdtor are metodele proprii de preparare a
carnii, pe care le cunoaste din stramosi.

In localitate a fost si este o competitie intre cei care prepard asemenea bucate, deoarece
aproape 60 la sutd din sateni sunt antrenati direct sau indirect in aceastd indeletnicire de
producere traditionald a Salamului de Domulgeni, sangerete sau carnatul de sange, toba de
porc si muschiul afumat.

Pe traseul turistic al satului oaspetii si turistii pot vizita o pensiune turistica, intreprinderea
de producere a mezelurilor afumate ,,De Domulgeni”, o gospodarie a unui apicultor, atelierul
unui lemnar (sculptor in lemn), o gospodarie-muzeu de peste 100 ani si biserica ,,Sf. Nicolae”
din localitate. Anual se organizeaza Festivalul National cu genericul ,,Duminica Mare”, la
care se organizeaza unui targ de produse gastronomice locale cu atelier demonstrativ de
afumat mezeluri - la care doritorii se pot implica in mod direct la producerea mezelurilor.
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Kaprouka BeisBiaenus npoaykra: "KAURMA DE BUGEAC"

1 | Haumenosanue npodykma:

Kaurma de Bugeac
2 | Ipynna npouszeooumerneii / X03Ucmeyowuil cyovekm:

00O Kapue Cyan u CceJbCKOX03HCTBEHHbIE

npousBoauTreau u3 Tapakiuiickoro paiioHa u

Yanbip-JIyHrckoro paiiona
3 Konmaxmmnoe nuyo: IlackoBa Mapus,

GSM. 069795553, Tea. (0291) 62543,

e-mail: carnesud@mail.ru
4 | 3ona skonomuueckas, Aepo - nedonocuuecxkas u I'H:
S5 | Paiion Tapaxaus n Yaabip-Jlynra
6 | Ceno Baue Ilep:xeii u Kapoaaus
7 | Kamezopus npooykxma. Kaacc 1.2. MsicHble IPOAYKTHI (IPUTOTOBJIEHHbIE)
8 | Kpamkoe onucanue npodykma (Xxapakmepucmuxu u c80UCmaa):

bapaHunHa nnu rosiuHa ¢ KOCTAMH U 6€3 KocTel, 00kapeHHasi 10 TOTOBHOCTH, IIPUCHITTaHHAs
YKAPEHBIM JIYKOM H 3€JICHbI0, KOTOpas TIOAAETCs KaK ropsiuei, Tak u B XoioaHoi popme. [Ipu
XOJIOIHOW Iozaue, IOociae NMPUTOTOBJICHUS U3 Ka3aHa W3BJIEKAIOTCA BCE KOCTU M KaBapMma
pasznuBaeTcs o opmam, e oHa U 3acThiBaeT. KaBapMa B Takoil popMe MOKET XPaHUTHCS
HECKOJIBKO HEJIENb, B II0JIBAJIE WM JPYTOM IIPOXJIaTHOM MECTE U B TAKOM BUJIE OHA IIPOJIAETCS
Ha OOJIBIIMHCTBE PHIHKOB tora MoJi10BBI.

Kaypmy u3paBHa rotoBsT B ['aray3unm B kaHyH OojbIIOro mnpasaHuka KaceiM, KOTOpBIi
SIBJISIETCSL TaK K€ JHEM WMMEHMH Bcex JmutpueB u [lenp xpama ropoaa Yaneip-JIyHre,
MOCKOJIBKY 3/1eCh HaxoauTcs CBATO-IMUTPUEBCKUI )KEHCKHIT MOHACTHIPD.

B artot ACHBb IIPOBOIAT O6p${I[OBBIe Tparne3bl ¢ UCIOJB30BAHUCM KCPTBCHHBIX KUBOTHBIX,
YJaui€ BCETro, ArHCHKA. TpaI[I/IIII/IOHHO B 3TOT ACHBb YCTPAUBAJINCh HAPOAHBIC I'YJITHUA B TOPOAC
U IOYMHBIC TIOCUACIKU B YaCTHOM IOPAAKE, KOTrAa COoCeau, POACTBCHHUKH, APY3bs
O6’I)€JII/IH$[J'II/ICI> " B CKIIaJYMHY, TOTOBHUJIM 1 HAKPbIBAJIN OorarbIii CTOJI, a IIOTOM BECCIIMIINCDH,
CKOJIBKO XBATHUT CHJI U KCJIaHUS, C HAPOAHBIMU Iraray3CKMUMH MECHAMU U TAHIIAMU. 13 roga B
roa 9TOT MpPasgAHUK CTAHOBHUTCS HOMYJIAPHBIM W HAllMOHAJILHOC 6.]'[}0)10 KaypMa yCHICIiHO
IPOABUTACTCS HA PBIHKAX HOr'a MOJ'I,[[OBLI 1 B CTOJIHUIIC Kummnes.
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Clasa 1.3. BRANZETURI (4

Cartela de identificare a produsului: "BRANZA DE MAGURA"

Denumirea produsului:
Branza de Magura (de capra)

Grupul de producatori / entitatea economica:
SC PRISVIO SRL si clusterul din s. Slobozia Ma-
gura, comuna Bursuceni, r. Sdngerei

Numele persoanei de contact: Viorel Prisacari
GSM. +373 69825858, e-mail. prisvi-
oSRL @gmail.com

Zona economica §i agro-pedologica ‘ @ Nord o Centru | o Sud

Raionul Sangerei

Satul Slobozia Mégura

Categoria produsului Clasa 1.3 Branzeturi

N0 D>

Descrierea produsului (caracteristici si proprietati):

,,Branza de Magura” este un produs natural de culoare alba, cu putin miros specific de lapte
de capra, obtinut din lapte integral de capra prin coagularea lui cu ajutorul cheagului, stre-
curat in crinta speciald si maturat in saramurd. Produsul este obtinut dupa o reteta traditio-
nald zonei de sute de ani, este ambalatd in vid in portii de aproximativ 180-220 grame, are
imprimata pe etichetd denumirea ,,Brinza de Magura”, cu branza pe fundalul unui imas
verde, iar intr-un cerc este capul unei caprite. Produsul este fabricat cu sloganul “Doza
zilnica de sanatate” care este imprimata in alt cerc de pe eticheta.

Calitatea constanta si dulceata laptelui de capra se datoreaza metodei de reproducere con-
trolatd la nivelul fermei, dar si de vegetatia din aceastd zona reprezentata de plante specifice
zonelor de cdmpie, cu unele particularitati de stepa si silvostepa. Putem mentiona faptul ca
gustul produsului poate fi specific si poate varia in perioada pasunatului, in dependenta de
vegetatia pe care o pasc animalele. Astfel, laptele si produsul final ,,Branza de Magura”
poate avea si un gust slab amarui din cauza pelinului, brusturelui, coada-soarecelui sau
podbalului.

Branza de Magura este fabricata la ferma de caprine din satul Slobozia Méagura, comuna
Bursuceni, raionul Sangerei, situatd in vecinatatea dealului Movila Magura, de unde si pro-
vine denumirea produsului. Din cele mai vechi timpuri indeletnicirea locuitorilor regiunii
Movila Magura a fost mereu cresterea caprelor si oilor, din laptele carora produceau branza
dupa reteta mentionatd. Denumirea satului Slobozia Magura, este mentionata documentar
in anul 1803, este derivatul direct de la numele dealului Movila Magura ce se afla in partea
de nord-vest a satului la aproximativ 10 km si este clasificat ca monument peisagistic si
vestigiu istoric.
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Cartela de identificare a produsului: "BRANZA DE CAPRA DIN TELITA"

Denumirea produsului:
Branza de capra din Telita

Grupul de producatori / entitatea economica:
GT ”Hajajra Natalia”

Numele persoanei de contact:
Hajajra Natalia
Telefon: 026531259, GSM: 068336922

3:%

3 =
e-mail: alexandru.dugan@yahoo.com Rl 298N

Zona economica si agro-pedolo-

e o Nord | @ Centru o Sud
gicd

Raionul Anenii Noi

Satul Telita

Categoria produsului Clasa 1.3 Branzeturi

0N |[O [O1

Descrierea produsului (caracteristici si proprietati):
Branza de capra este una din cele mai sanatoase produse lactate pentru adulti si copii, fiind
recunoscutd usor dupa culoarea extrem de alba. Branza de capra din Telita are un continut
scazut de grasimi, care produce o reactie alcalind, spre deosebire de celelalte tipuri de
branza, care produc o reactie acida, ce favorizeaza dezvoltarea bacteriilor. Produsul este
suta la sutd produs din ingredientele locale, laptele de capra si cheagul natural.

Branza de capra din Telita, livrata la consumatori, are forma rotunda si/sau impletita in
forma de gite sau de macaroane. La Incélzire nu se topeste si se foloseste la gratar.

Telita este sat - comuna din raionul Anenii Noi, din componenta careia fac parte locali-
tatile Telita si Telita Noua. Prima mentiune documentara despre localitatile Telita si Telita
Noua apare intre anii 1443-1453. Traditional in aceste arii agricultorii cultivau culturi de
camp, culturi horticole si intrefineau animale domestice, indeosebi ovine §i caprine, pro-
dusele carora erau valorificate pentru autoconsum, dar si pentru negotul cu alte regiuni ale
tarii.

Ferma de caprine are material genetic de rasd Saanen, este dotatd cu echipamentele nece-
sare pentru intretinerea animalelor, inclusiv bloc specializat pentru pregétirea, pastrarea si
ambalarea branzei.

Caprele sunt pascute pe campurile din preajma fermei, unde cresc o gama foarte larga de
plante, inclusiv plante medicinale, din aceste considerente branza are un miros placut si
un aspect vizual alb imaculat si atractiv. Toate acestea au o legdtura directa cu aria geo-
grafica si asezarea ferme din comuna Telita.
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Cartela de identificare a produsului: ""'URDA TARANCUTA DE PiRLITA”

Denumirea produsului:
Cascaval - urda ”Tarancuta”

Grupul de producatori / entitatea economica:
Il Irimca Sergiu

Numele persoanei de contact: Irimca Sergiu
Telefon: (+373)236 54356
GSM: 079219872

Zona economica §i agro-pedologica |D Nord @ Centru

Raionul Ungheni

Satul Pirlita

Categoria produsului Clasa 1.3 Branzeturi

N |01 D>

Descrierea produsului (caracteristici §i proprietati):

Urda Tarancuta de Parlita este de culoare alba putin galbuie 1n toatd masa, dulce, placuta
la gust, cu o textura moale si faramicioasa si cu miros placut specific branzei maturate din
lapte de vaca. In plus acesta este bogat in proteine si lipide. Urda Tarancuta de Parlita se
obtin din coagularea laptelui cu cheag, reteta care istoric a fost utilizatd de moldoveni.

Parlita este un sat - comuna din raionul Ungheni. Din componenta comunei fac parte loca-
litatile Hristoforovca si Parlita. Satul Parlita a fost mentionat documentar in anul 1490. Din
cele mai vechi timpuri locuitorii acestui sat s-au indeletnicit cu cresterea vacilor de lapte si
producerea branzeturilor traditionale: branza de vaca si urda.

Promovarea produselor si specialitatilor traditionale in satul Parlita este realizata prin func-
tionarea unui muzeu al traditiei populare locale numit "Muzeul viu de la Parlita", in cadrul
caruia muzeografii din randul localnicilor demonstreaza vizitatorilor modul cum preparau
hrana stramosii nostri (produse traditionale §i branzeturi) si cum produceau obiecte de ar-
tizanat $1 mestesugarit.
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Cartela de identificare a produsului: "BRANZA DE CAPRA DE CiSLA"

Denumirea produsului:
Branza de capra de Cisla

Grupul de producatori / entitatea economica:
GT Marineac Gheorghe Gheorghe

Numele persoanei de contact:
Gheorghe Marineac
GSM: 079476343

Zona economica §i agro-pedologica ‘ o Nord

Raionul Cantemir

Satul Cisla

~N| oo~

Categoria produsu- Clasa 1.3 Branzeturi
lui

Descrierea produsului (caracteristici si proprietati):

Branza de capra de Cisla are o forma particulara care se datoreaza in principal, grasimii
ce contine acizi grasi cu lant scurt si mediu, cum sunt: butiric, caprilic, caprinic, aroma
care este intensificata in timpul maturitatii. Branzeturile proaspete, au culoarea alba, iar
cele maturate o culoare alb crem. Continutul scazut de grasimi al laptelui de capra, dar si
in branza produc o reactie alcalina benefica pentru consumul uman.

Branza de capra de Cisla este la 100% natural formata numai din lapte culoare alba, gust
dulceag, miros specific pronuntat, consistenta omogena de la capre sandtoase fard a i se
lua smantana.

Pentru a obtine brénza de capra de Cisla, laptele materie prima este supus unor operatii
tehnologice precum: receptie calitativa si cantitativa, filtrare, inchegarea laptelui, stoarce-
rea si punerea in strecura, sararea In saramura CU sare neiodata si zvantarea.

Cisla este un sat - comuna din raionul Cantemir, din componenta comunei fac parte loca-
litatile Sofranovca si Cisla. Satul Cisla a fost infiintat in anul 1907. Localitatea unde se
fabrica branza este situatd pe o valcea din dreapta Vaii Costangaliei, localnicii o numesc
— Valea Cislei. Pe vremuri, in cisle oamenii cresteau numeroase turme de o1, capre si cirezi
de vite, pe care le vindeau negustorilor din alte regiuni. Acei ce practicau aceastd ocupatie
se numeau cislari.

Fabricarea branzei de capre este o traditie de familie, deoarece inca pe cand era mic Ghe-
orghe Marineac a vazut aceastd indeletnicire la parintii sai, care tineau vreo zece capre,
15 oi si o vaca si fabricau branza de capre, branza de capre in amestec cu de oi si branza
de capre in amestec cu de vaca. Pentru prima oara acest produs a fost prezentat la Ziua
Roadei in or. Cantemir in anul 1998. Productia este vandutd in magazinul specializat din
or. Cantemir.
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Cartela de identificare a produsului: "BRANZA DE OI DE BLESTENI"

Denumirea produsului:
Bréinza de oi de Blesteni

Grupul de producdtori / entitatea economica:
Cretu lon

Numele persoanei de contact:

Cretu Ion
GSM: 069102269

Zona economica §i agro-pedologica @ Nord o Centru

Raionul Edinet

Satul Blesteni

Categoria produsului Clasa 1.3 Branzeturi

N O |01 |

Descrierea produsului (caracteristici si proprietati):

,»Branza de oi de Blesteni” este un produs natural obtinut din lapte de oi la stana din satul
Blesteni, situatd la 12 km de centrul raional Edinet. Branza este de culoare alba, cu miros
placut, specific branzei maturate din lapte de oaie, acrisor, usor sarat, lasd o senzatie un-
toasd dupd gustare, culoarea alba, uniformd in toata masa, In rupturd prezintd aspect de
portelan.

Produsul este obtinut din lapte de oi si se realizeaza cu ajutorul enzimelor coagulante de
origine animala (cheag, pepsind) sau a celor microbiene (enzime coagulante de origine
animald). Durata coagularii este de 15 — 90 de minute, 1n functie de tipul de branza si de
temperatura de coagulare. Casul este ambalat in plasa fina de tifon si se comercializeaza in
stare proaspata direct de la producator.

Blesteni este un sat i comuna din raionul Edinet si este intemeiat in anul 1575. Comuna
Blesteni are o suprafata totala de 33.30 kilometri patrati, iar din componenta comunei fac
parte 2 localitati: Blesteni si Volodeni. In partea de nord-vest satul Blesteni este scildat de
apele paraiasului Bogda, care se varsa in Racovat. Din cele mai vechi timpuri locuitorii
acestei regiuni s-au indeletnicit cu cresterea oilor si producerea branzei dupa o reteta tra-
ditionald specifica de sute de ani acestei zone.
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Kaprouxka BeisiBjenus npoaykra: ""PIINIR DE CHIRIET LUNGA™

Haumenosanue npooykma: L |
OBeubs1 OpbiH3a - Piinir de Chiriet Lunga (rar) -
OBuy cupunu (60.r.)

I'pynna npouszeooumeneti / xo35a1icmeyowuil cyovexm:
pouszBoautesm ¢. Kupuer-Jlynra, UYansbip-
Jlynrckoro paiiona ATO I'aray3us

Konmaxmmnoe nuyo: I'aiinapianl EBrenus
Tenedon: (291) 92-174 4
GSM: 069118585, e-mail: gaidarli5S0@mail.ru o

3ona sxonomuueckas, Aepo nedonoeuveckas u TH: | o Cesep | ollentp | ®IOr

Paiion ‘ Yaaeip-Jlynrckuii paiion, ATO I'aray3us

Ceno Kupuer-Jlynra

Kamezopus npooykma: Kunacca 1.3. Coipbl

ONO®O| O

Kpamxoe onucanue npooykma (xapaxmepucmuku u c8oucmea):

Oseubst O6peiH3a Piinir de Chiriet Lunga oObiuHO Oenoro nsera. Bkyc u 3amax OpbIH3bI
KHCJIOMOJIOYHBIE, B Mepy Ccoi€éHble. KOHCHCTEHINS — yMEPEHHO IUIOTHAs, Yamie TBEpas,
CIIeTKa JIOMKasi, HO He Kpomwurcs. L[BeT — oT Gesoro 10 ci1abo-kEnToro, OAHOPOIHBIHN 110
Bcei Macce. PUCYHOK OTCYTCTBYET, JOIyCKAeTCs HAIN4KEe HeOOIBIIOr0 KOJIMYECTBA INIa3KOB
U ITyCTOT HEeTIPaBWIbHOW (popMbl. BpbIH3a KOPKU HE MMEET, TOBEPXHOCTh YUCTasi, POBHAs, CO
clefaMM CEpHISHKHM (PEeAKOM CeTKH U3 JbHA Ui OTHACNCHHUS ChIBOPOTKH-PACCOIA),
JOIycKaeTcsi HebopIas neopMars OpyCKOB M HE3HAUUTEIIbHBIE TPEIIUHEI.

JlJIs  TpUTOTOBJICHUST OBEYbCH OpBIH3BI Piinir MOJOKO CBEpPTHIBAIOT PACTBOPAMH W3
(abpuyUHOro CHIUYKHOTO MOPOIIKA, MENCHHA WIM M3 ChIYYXKKOB SrHAT. Kycku OpbIH3BI
HaxoJsTCs MOJ THETOM 3-4 yaca. 3aTeM MOTyYeHHYIO OpBIH3Y OXJIaXIAl0T, peKYT Ha OoJiee
MEJIKUE KYCKH U COJIAT KPENIKUM PacTBOPOM COJIH.

bpeiH3a — BaXHBII KOMIIOHEHT OOJrapcKoi, MOJIJaBCKOM U Taray3ckoil KyXHH,
HCIOJIb3YEMBIA HapOJaMy PErMOHa ¢ ApeBHENINX BpeMEéH. CyIlIecTBYIOT U NEPENAOTCS U3
MTOKOJIEHUS B MTOKOJIEHUSI pelEenThl €€ NpUrotoBieHus. CamMo CIoBO «OpblH3a» TPOU3OILIO0
U3 TETCKOTO A3BIKA.

B npeBHOCTH KOYEBHMKH IOJ JKapKUM COJIHIIEM MEpPEroHsyin cBoe crano. [loa mansumm
COJIHIIEM HUX MOJIOKO MOMEHTAJIbHO CKHCAJIO, KaK Obl HU JKajJelu ero KOYEBHHUKH, HO
MIPUXOAUIIOCH €ro BhUIMBaTh. HO BCckope oHM cymenu NpuiTH K HHOMY crioco0y n30aBieHus
OT CBEpHYBIIerocs Mosioka. OHM IpeBpaliany ero B cbip. Mctopuii, 6anian v Jierex o coipe
oueHb MHOro. Ho Kaxgas M3 HMX TpakTyeT HaM O TOM, YTO Xopollas OpbIH3a CUUTAeTCs
JIEJINKATECOM.

B Ttpyne renepana BanentuHa AmnekcanjnpoBuya MOIIKOBA, JE€HCTBUTENBHOIO 4YJIEHA
Pycckoro I'eorpaduueckoro obmiecta, koopanHatopa OOmiecTBa apxeoaorut, UCTOPHH U
sTHorpadumu mnpu ummneparopckoM Kazanckom yHuBepcutete, «['arayssl benmepckoro
ye3na» ynoMmuHaercs mpo OpeiH3y OBeubto - Piinir (rar) wnm OBuy cupunu (Ooir.).
PaccosibHbIE CBIpBI OTHOCATCSI K HAlMOHAJIBbHOW €J1¢ >KUTened YKpauHbl, MoOJIOBBI U
bonrapun. OTOT CbIp IMEET OYEHD IPEBHIOIO HCTOPHIO.
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Clasa 1.4. ALTE PRODUSE DE ORIGINE ANI-
MALA (MIERE DE ALBINI)
Cartela de identificare a produsului: "MIERE DE CODRU"

1 | Denumirea produsului:
Miere de Codru (de salcam, tei, poliflora, cu nuci
si in fagure)

2 | Grupul de producatori / entitatea economica:
»Apinatur” S.R.L. si ,,Casa Albinei” S.R.L.

3 | Numele persoanei de contact:
Condratiuc Stefan

Telefon: 373 22 213229

GSM: + 373 69166504

e-mail: apinatur.moldova@gmail.com
Web. www.apinatur.md

Vitalie Popa, GSM: 079432227
e-mail: casa_albinei@yahoo.com

B

4 | Zona economica si agro-pedologica | o Nord @ Centru ‘ o Sud

5 | Raionul Hancesti, Cilarasi, Criuleni, Dubasari, Nisporeni, Anenii Noi, Or-
hei, Straseni, Telenesti, Ungheni si Ialoveni
6 | Satul Localitatile din aceste raioane
7 | Categoria produsu- Clasa 1.4. Alte produse de origine animali (miere de albini)
lui

8 | Descrierea produsului (caracteristici §i proprietati):

Mierea de Codru de salcdm - culoarea clara, aproape incolora pana la galben pal, miros fin
si luminos, gust foarte dulce, aroma delicata, cu miros al parfumului florilor de salcam,
starea fizica lichida, care se cristalizeaza foarte rar si tarziu.

Mierea de Codru de tei - este o miere destul de deschisa la culoare, cu reflexie de la galben
pana la brun-inchis. Consistenta mierii de tei este uniforma, fluida, vascoasa sau cristali-
zata. In stare cristalizati mierea are o culoare mai deschisa. Datorita continutului de uleiuri
volatile bogate in farnesol care ii imprima mirosul si gustul, mierea de tei are: un parfum
inconfundabil si o aroma deosebita, de flori de tei; gustul cel mai pregnant si propriu spe-
cific, care este usor recunoscut chiar in combinatia cu alte tipuri de miere.

Mierea de Codru poliflord datoritd provenientei sale de flora diversificata, culoarea poate
fi diferita, variind de la galben deschis la galben auriu si la maro cu nuante verzui. Nuantele
verzui indica proportia de miere de mana.

Aria geografica de productie a ,,Mierii de Codru” cuprinde intregul teritoriu al Codrilor, care
constituie un masiv forestier amplasat in centrul deluros al Republicii Moldova, pe Podisul
Moldovei Centrale, ocupand cca. 40% din suprafata acestui platou inalt. Padurile ocupa pre-
ponderent altitudinile maxime, dintre 200 si 430 m (dealul Balanesti).

Codrul se intinde in mare parte pe teritoriul raioanelor: Straseni, Hincesti, Calarasi, Orhei si
Nisporeni si, intr-o masura mai mica in: vestul raionului Ungheni, nordul raionului Cimislia,
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sudul raionului Telenesti si nordul/sud-vestul raionului laloveni. Tn Codru cresc aproape
1000 soiuri de plante protejate, adica jumatate din flora, caracteristica pentru R. Moldova.
Dupa cum afirma Dimitrie Cantemir in "Descriptio Moldaviae" producerea de miere si de
ceard a Moldovei are traditii milenare. lar dupd documentele vremii in Tara Romaneasca
si in Moldova, in jurul anului 1800 se atesta o cifra de peste un milion stupi de albini. Tn
aceasta perioada, dar si la momentul actual, ceara si mierea erau si sunt foarte apreciate de
catre europeni, fiind considerate de calitate superioara.

Manastirile Basarabene posedau stupine mari. Manastirile Pestera din Orhei, manastirea
Calarasi dadeau cate 30 puduri (16 kg pudul) de miere pe an. Cea mai bogata prisaca era
la manastirea Sava, dar si Capriana, unde pozitionarea geografica deosebit de avantajoasa,
cu paduri intinse de tei si numeroase poiene, permitea de a obtine miere cu calitati gustative
deosebite.
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Cartela de identificare a produsului: "MIERE DIN CODRII TIGHECIULUI"

Denumirea produsului:
Miere din Codrii Tigheciului

Grupul de producatori / entitatea economica:
Asociatia Raionala a Apicultorilor ""Regina Co-
drilor Tigheci®, SRL Apisnect, GT Bordea Ghe-
orghe si GT Moisa Gheorghe

Numele persoanei de contact:

Profir Vasile, GSM: 068577100
Bordea Gheorghe

Telefon: 027365586, GSM: 068766854
e-mail: zestrea albinei@yahoo.com
Moisa Gheorghe, Telefon: 027374205 4
Moisa Victor, GSM: 079008289

Zona economica si agro-pedologica | o Nord | oCentru | @ Sud

Raionul Cantemir

Satul Cociulia

Categoria produsului Clasa 1.2. Produse din carne (fierte, sarate, afumate etc.)

O|N| OO~

Descrierea produsului (caracteristici si proprietati):

Mierea de albine obtinuta direct de pe plante (nectarul floral sau extrafloral) si, intr-o ma-
surd mai mica, componente din alte surse.

Miere de salcdm - aproape incolora, galbena — deschisa, galbena-aurie, dulce, uniforma:
fluida sau vascoasa, fara semne de cristalizare.

Miere de tei - galbena-portocalie, roscata, aroma pronuntata, dulce, uniforma: fluida, vas-
coasa sau fin cristalizata.

Miere de floarea-soarelui, galbena — aurie, galbena - portocalie, placuta, dulce, speci-
fica,uniforma: fluida, vascoasa sau cristalizata

Miere poliflora (cu exceptia mierii de faneata, galbena, placuta, dulce, uniforma: fluida,
vascoasa sau cristalizata.

Pentru producerea mierii de albini se aplicd apicultura pastorald care permite producerea
mierii de calitate si un sortiment variat, fapt care apicultorul a plasat stupii In Rezervatia
peisagisticd ,,Codrii Tigheci”, pe teritoriul céreia se intalnesc 9 specii de plante rare (albas-
trita, dumbravita purpurie, capsunita rosie, ghiocelul, bujorul strdin), incluse in Cartea
Rosie a Republicii Moldova.

Produsele apicole fac parte din aria Rezervatiei peisagistice ,,Codrii Tigheci” si ofera produ-
selor autenticitate si tipicitate provenita. Conditiile climaterice sunt caracterizate prin prima-
veri favorabile dezvoltarii familiilor de albine, in care culesul incepe timpuriu. Zonele cu
salcii, artar, cu flora spontana si mai ales padurile de salcam ne ofera cantitati importante de
miere.

Pe o harta din 1785, tiparita in Nuremberg, Codrii Tigheci erau documentati ca padure care
marginea la nord cu raul Strimba, la vest cu raul Prut, iar la vest cu Stepa Bugeacului.
Inginerul Dumitru Stanescu indica, pe o harta din 1869, ca padurea continua la sud incon-
jurand satele Slobozia, Colibasi, Brinza si Valeni, atingand malurile Dunarii la Giurgiulesti.
n ,,Descriptio Moldaviae”, Dimitrie Cantemir remarca ci Codrii Tigheci sunt atat de densi,
incét ei nu puteau fi traversati decat de cei care cunosteau bine drumurile si cararile. Le-
genda spune ca in acesti codri a crescut Petru Rares, fiul lui Stefan cel Mare, pentru care
mierea era un produs de sanatate ce se consuma zilnic.
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Cartela de identificare a produsului: "HIDROMEL DE CODRU""

1 | Denumirea produsului:
Hidromel de Codru
2 | Grupul de producatori / entitatea economica:
»APIBIO Regina Mierii” S.R.L.
3 | Numele persoanei de contact:
Anastasia Cebanu
GSM: 069323067
e-mail: anastasiaceb@yahoo.com
4 | Zona economica si agro-pedologica i dNor & Centru 5 Sud
5 | Raionul Héancesti, Cilarasi, Criuleni, Dubasari, Nisporeni, Anenii
Noi, Orhei, Straseni, Telenesti, Ungheni si laloveni
6 | Satul Localititile din aceste raioane
7 | Categoria produsului | Clasa 1.4. Alte produse de origine animali (miere de albini)
8 | Descrierea produsului (caracteristici §i proprietdti):

,Hidromelul de Codru” reprezinta o bautura alcoolica, limpede, stravezie de o nuanta, care
poate varia de la auriu la chihlimbariu inchis, in functie de sortimentul de miere utilizata la
productia acestuia. Gustul pronuntat de miere al bauturii, este dulce-acrisor si aroma pla-
cutd cu parfum de flori. Hidromelul este o bautura alcoolica slaba care se obtine in urma
fermentarii mierii de albine amestecate cu apa si polen. La producerea hidromelului nu se
utilizeaza zahar sau alti Indulcitori, coloranti, arome sau conservanti, iar concentratia lui
de alcool nu este corectata prin adaugarea de etanol.

Denumirea ,,Hidromel de Codru” deriva de la cuvantul “mel” (miere) si ,,hidro” (apa) si se
refera in mod direct la compozitia acestuia. Denumirea ,,Hidromel de Codru” este specifica
in sine si este utilizata exclusiv pentru a desemna un tip specific de Miere de Codru. Atat
localnicii, cat si vizitatorii prefera bautura ,,Hidromel de Codru”, datorita gustului si denu-
mirii sale, pe care le asociazd cu Codrii Moldovei, fapt care confirma si reputatia hidrome-
lului. Prepararea si folosirea hidromelului sunt atestate in societatile elend, romana, egip-
teand, balto-slava, fino-ugrica, celticd, germanica, dar si geto-daca. Cateva insemnari ale
autorilor antici pomenesc de importanta produselor apicole la daci:

“Posidoniu afirmd ca misii, neam trac din dreapta Dunarii se feresc din cucernicie a manca
vietati motiv pentru care nu se atingeau de carnea turmelor lor. Se hranesc insa cu miere,
lapte si branza, ducdnd un trai linistit.”(Strabon,Geografia-in jurul anului 25-a.Ch.)
“Locuitorii din Dacia sunt obignuiti cu miere cu lapte si fier. “(Ptolemeu,Geografia - n
jurul anului 150 p.Ch).

Materia prima pentru prepararea produsului ,,Hidromel de Codru” este: mierea de codru de
salcam, poliflora, de tei. Aria geografica de productie a ,,Mierii de Codru” cuprinde intregul
teritoriu al Codrilor. Codrul (plural Codrii Moldovei) constituie un masiv forestier amplasat
in centrul deluros al Republicii Moldova, pe Podisul Moldovei Centrale, ocupand cca. 40%
din suprafata acestui platou inalt. Padurile ocupa preponderent altitudinile maxime, dintre
200 si 430 m (dealul Balanesti).
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Cartela de identificare a produsului: "OTET DE MIERE DE CODRU"

1 | Denumirea produsului:
Otet de Miere de Codru
2 | Grupul de producatori / entitatea economica:
»APIBIO Regina Mierii” S.R.L.
3 | Numele persoanei de contact:
Anastasia Cebanu
GSM: 069323067
e-mail: anastasiaceb@yahoo.com s e =
4 | Zona economicd si agro-pedologicd | o Nord | @Centru | o Sud
5 | Raionul Hancesti, Cilarasi, Criuleni, Dubasari, Nisporeni, Anenii
Noi, Orhei, Straseni, Telenesti, Ungheni si laloveni
6 | Satul Localititile din aceste raioane
7 | Categoria produsului Clasa 1.4. Alte produse de origine animala (miere de albini)
8 | Descrierea produsului (caracteristici §i proprietdti):

Produsul ,,0Otet de Miere de Codru” este un lichid placut aromat, cu miros putin intepator,
iar gustul este bland-acrisor, fiind suportat usor de stomac. Culoarea sa variaza de la gal-
buie la aurie, in functie de materia prima (sortimentul de miere) din care este produs.
Otetul de miere se prepard din apa si miere; procesul dureaza circa un an: 6 luni ca sa
fermenteze, proces ce transforma mierea in hidromel (vin de miere), fiindca, exact ca la
vin, alcoolul se obtine direct din zaharuri, si alte 6 luni ca hidromelul sa se transforme in
otet.

Produsul ,,0Otet de Miere de Codru” deriva din Mierea de Codru, care dupa ce a fost re-
coltata din aria geografica a Codrului apoi tratata de albine de rasa A.M. Carpatica (rasa
omologata in tard) se pune la fermentat.

Inci din antichitate otetul a fost cunoscut nu numai ca aliment si agent de conservare, dar
si ca medicament. Daca initial a fost folosit ca un conservant natural, in anul 430 1.Hr.,
medicul grec Hippocrates deja utiliza otetul pentru vindecarea ranilor. La sférsitul secolu-
lui al 18-lea, numeroase afectiuni erau tratate cu otet de miere: hidropizie, otravire, larin-
gitd si dureri de stomac.

,»Otetul de Miere de Codru” si-a dobandit reputatia deoarece este un produs traditional. La
expozitia agricolda a Moldovei din 1923 statiunea apicold Chisindu a luat medalia de aur
pentru produse apicole (inclusiv otetul) si materialul didactic, Tighina si Soroca au luat
premiul intai, iar Orhei si Balti — premiul doi. Republica Moldova a fost in trecutul Tnde-
partat una din cele mai vestite in ce priveste apicultura datoritd mierii de calitate de la imen-
sele faneturi pline cu flori, dar mai ales de la padurile de tei si artar din Codru. In 1965 la
Congresul APIMONDIA XX-lea, Apis Mellifera Carpatica a luat premiul I si medalia de
aur, votata de 18 tari participante, intre care Austria si Germania.

Mierea de Codru din care se prepara Hidromelul de Codru a fost premiata cu doud medalii
de aur in cadrul celei de-a 43-a editii a Concursului International al Mierii Apimondia, des-
fasurat n anul 2013 in Ucraina, la Kiev.

,»Otetul de Miere de Codru”, expus anual (2006-2017) la targul de la Festivalul National
»Parfumul SalcAmului” a fost apreciat atat de localnici, cat si de vizitatori, care au preferat
acest produs ca bautura si ingredient, datoritd gustului si denumirii sale, pe care le asociaza
cu Codrii Moldovei, fapt care confirma si reputatia otetului.
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Cartela de identificare a produsului:
""MOUSSE DE MIERE DE DOLNA"™

Denumirea produsului:
Mousse de miere de Dolna

Grupul de producatori / entitatea economica:
SRL Lolly Berry si un grup de producatori, proce-
satori si apicultori din satul Dolna r. Straseni

Numele persoanei de contact:
Tarai luie si Nicu Dumitru
GSM: 069101091

GSM: 068178258

e-mail: dumitru.nicu@gmail.com

Zona economica §i agro-pedologica ‘ o Nord @ Centru ‘ o Sud

Raionul Straseni

Satul Dolna

~N oo~

Categoria produsului Clasa 1.6. Fructe, legume si cereale proaspete sau prelu-
crate

Descrierea produsului (caracteristici si proprietati):

Mousse de miere de Dolna este un produs cu structura omogena sub forma de crema in
care sunt incorporate fructe uscate si deshidratate de pomusoare (capsune, zmeurd, afine,
mure, catind alba, coacaz), care face parte din grupa deserturilor, ambalate in borcane de
sticla de tipul Twist-0ff si etichetate conform cerintelor. Astfel, dupa obtinerea unei miere
rafinate si combinate cu fructe de pomusoare deshidratate, musul obtine un gust deosebit
de fin i cu arome puternice de miere si pomusoare.

Asemenea produs ca mierea batutd cu consistenta ei de crema, incorporata ulterior cu dife-
rite pomusoare uscate de padure in calitate de fondant apare in zona centrala a Basarabiei,
in zona de Codrilor si se datoreaza retetei preluate din traditia culindriei aristocratice locale.
Istoric se atesta producerea si utilizarea Mousseului de miere de catre familia Ralli, o fa-
milie de boieri de origine greaca, veniti in Moldova inca din secolul XVIII, care construiesc
conacul de la Dolna la inceputul sec. XIX. Cinci sate din Imprejurimi apartineau boierului,
lar casa din Dolna era o casd de vacanta. Boierul Zamfirache Ralli la conacul de la Dolna
organiza baluri si petreceri cu ldutari si tigani, la care erau invitatii aristocratii din Chisinau.
Apicultorii din aceste arii istoric extrageau miere de albini, Codrii la fel abundau in diferite
pomusoare de padure pe care localnicii le uscau cu ajutorul loznitelor, iar cu ajutorul unor
dispozitive tehnice de batere a diferitor produse alimentare se obtineau produse cu calitéti
si caracteristici specifice numite in maniera franceza Mousse de miere. Toate acestea, luate
impreund, faceau posibila aparitia unui produs nou — mierea (crema) batutd cu pomusoare
uscate de padure — folosit in calitate de desert pe la curtile oamenilor instariti ai vremii.

in 1820 Puskin 1-a Intalnit pe Ton Ralli in Chisinau, feciorul lui Zamfirache, s-au Tmpriete-
nit, iar vara urmatoare I-a dus pe poet la conacul tatalui sdu. Un deliciul de desert al meselor
festive organizate la conac era Mousse de miere de Dolna. In Codrii din apropiere Dolnei
sunt situate locurile ,,Izvorul Zamfirei” si ,,Poiana Zamfira”, acolo Puskin a intalnit satra
de tigani si pe frumoasa Zamfira, le-a urmarit traditiile si obiceiurile timp de 2 luni de vara,
ca mai apoi sa creeze poemul Tiganii.
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Clasa 1.6. FRUCTE, LEGUME SI CEREALE

Cartela de identificare a produsului: "MAR SAFRAN DE VARA DE

Support to Enforcement of
Intellectual Property Rights

EuropeAid/137467/DH/SER/MD

PROASPETE SAU PRELUCRATE

COSNITA"

Denumirea produsului:
Mar Safran de vara de Cosnita

Grupul de producatori / entitatea economica:
Fermieri, specializati in producerea fructelor pen-
tru piata locala si pentru predare la procesare.

Numele persoanei de contact:
Bucarciuc Victor

Telefon: 022 78 38 48

GSM: 079699255

e-mail: vbucarciuc@mail.ru

Zona economica §i agro-pedologica o Nor

Raionul mun. Chisinau, raioanele Straseni si Dubasari

Satul Cojusna si Cosnita

Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate

0| |[O o

Descrierea produsului (caracteristici si proprietati):

Merele soiului local Safran de Vara de Cosnita poseda proprietati si caracteristici distincte
fata de alte soiuri /predominant introduse/ pentru acest sezon de consum: rezistentd buna
la ger si relativa la seceta si boli, pulpd de consistenta fina alba, suculentd, aroma puternica
de mere, placuta cu gust armonios dulce-acidulat.

Marimea fructului: medie; forma: sferic aplatizata. Pielita: groasa si neteda, tare, galben —
verzuie, acoperita cu rosu - carmin sters, striat, cu pruina densa. Pulpa fina, alba, compara-
tiv cu alte soiuri-suculenta, cu aroma placuta de mar, gust dulce-acriu.

Soiul este precoce, foarte productiv. Fructul este mijlociu ca marime, la rarire — fructele
sunt uniforme, au culoarea acoperitoare atractiva rosietica. Gustul este placut si acidulat.
Se maturizeaza in decada intéia a lunii august. In arealele geografice de Centru si de Sud-
vest fructele soiului de mar local Safran de Vara se maturizeaza cu 7-9 zile mai devreme
decat n celelalte arealuri geografice din Republica Moldova.

. Soiul de mar Safran de Vara are traditii vechi de cultivare: deja in primele Cataloage de
Soiuri, aprobate pentru Republica Moldova (anii 1911- 19014) este Tnregistrat pentru cul-
tivare industriald. Soiul se multiplica prin altoire /pe portaltoi diferifi. Producerea fructelor
se infaptuieste conform Tehnologiilor standard de cultivare, aprobate in Republica Mol-
dova

Soiul de mar Safran de Vara este cultivat / inclus permanent in Cataloagele respective a
Soiurilor de Plante ale Republicii Moldova / de peste 80 de ani in partea centrala a tarii,
fiind un produs foarte consumabil atit pentru consum proaspat, prepararea casnica sau in-
dustriala a compoturilor / sucurilor, tartelor, invartitelor etc.

Fructele proaspete, compotul, etc., produse din soiul local de mar Safran de Vara sunt bine
apreciate la evenimente de promovare din perioada respectiva de matura are a lor: festiva-
luri, inclusiv festivalul anual Ziua Marului (la Soroca), expozitii agro- eco, turism, sarbatori
religioase.
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Cartela de identificare a produsului: "MERE DE EDINET""

1 | Denumirea produsului:
Mere de Edinet
2 | Grupul de producatori / entitatea economica:
Cooperativa de Intreprinzator ,,Ecofruct-Com”
din r. Edinet
3 Numele persoanei de contact:
Vremea Valeriu, GSM: 068618333
4 | Zona economica si agro-pedologica ‘ @ Nord
5 | Raionul
6 | Satul Edinet
7 | Categoria produsului Clasa 1.6. Fructe, legume si cereale proaspete sau prelu-
crate
8

Descrierea produsului (caracteristici si proprietati):

Jonatan analizat din punct de vedere organoleptic. Aspect: fructe sinatoase, curate, lipsite
practic de orice materii straine vizibile, fara daunatori si fara deprecieri cauzate de dauna-
tori; Fructe tronconice, cu epicarp neted, lucios; Pulpa neteda, crocanta si suculenta; Culoa-
rea la epicarp de culoare rosie intensa cu pete galbene; Pulpa de culoare alb-galbuie, gust
dulce-acrisor si aroma specifica, fara gust strain, fara miros strain.

Golden analizat din punct de vedere organoleptic. Fructe sanatoase, curate, lipsite practic
de orice materii strdine vizibile, fard daunatori si fara deprecieri cauzate de daunatori,
Fructe ovoidale, cu epicarp neted, lucios; Pulpa neteda, fina, crocanta si suculenta. Culoare
epicarp galben-verzuie; Pulpa de culoare galbuie; Gust si aroma: gust dulce-acrisor, aroma
specifica, fara gust strdin, fard miros strain.

Materialul saditor pentru infiintarea plantatier pomicole a fost crescut in pepiniera dupa
acea sa plantat in livada. Fructele se obtin exclusiv din plantatiile din aria raionului Edinet.
Conditiile climaterice, temperatura si solul dau marului un gust si 0 culoare specifica aces-
tei regiuni geografice. In aceasta zona geografica marul se cultiva de peste 100 de ani.
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Cartela de identificare a produsului: "OTET DE MERE DE MOLDOVA"

1 | Denumirea produsului:
Otet de mere de Moldova
2 | Grupul de producatori / entitatea economica:
SA ,,Fabrica de Conserve Calarasi”, SRL ,,Trio-
dor”, AO ,,Natur-Bravo”, SRL ,,LaoxPrim”, SRL
,Rovazena”, SRL ,,Vladalina”
3 | Numele persoanei de contact:
Viaceslav si Vitalie Doroftei
GSM: 069787400,
GSM: 060107058
4 | Zona economica si agro-pedologica @ dNor 8 Centru 5 Sud
5 | Raionul Mun. Chisindu, raioanele: Straseni, Dubisari, Drochia, Un-
gheni, Hincesti, Orhei
6 | Satul Localitati diferite in zonele respective
7 | Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate
8 | Descrierea produsului (caracteristici §i proprietdti):

Otetul de mere de Moldova este un produs complet natural cand este preparat prin fermen-
tarea sucului de mere, urmata de o a doua fermentatie a otetului Insusi. Acest produs pas-
treaza toate proprietatile nutritive specifice merelor, in plus este imbunatatit cu acizi supli-
mentari si enzime produse in timpul celor doua etape de fermentatie. Pentru a beneficia de
toate proprietatile otetului de mere se recomanda ca el sa aiba pH-ul / aciditatea de 5-7.
Otetul de mere de Moldova este un eficient agent antibacterian cu un conginut ridicat in
minerale si oligoelemente vitale pentru un organism sanatos - potasiu, calciu, magneziu,
fosfor, clor, sodiu, cupru, fier, siliciu si fluor. Otetul de mere de Moldova Tmbunatateste
procesul de digestie, intdreste sistemul imunitar, regleaza nivelul colesterolului si al glice-
miei, etc. Are actiune benefica impotriva imbatranirii pielii. Otetul de mere trateaza infec-
tiile respiratorii, vindeca respiratia neplacuta; scapa de matreata si infectii cu diferite tipuri
de ciuperci (ex.: piciorul atletului); previne infectia sinusurilor si faringita streptococica;
reduce colesterolul; previne indigestia si te ajutd sa arzi rapid grasimile.

in arealele geografice de Nord, Centru si de Sud-vest ale Republicii Moldova fructele de
mir sunt produse primordial fata de alte culturi pomicole. In ultimii 70 de ani suprafetele
de livezi, ocupate de mar in Republica Moldova sunt mai mari de 70%. Astfel productia de
mere este supra indestulatoare, fiind si la dispozitia procesatorilor de mere, inclusiv pentru
obtinerea otetului de mere. Calitatile deosebite ale otetului de mere de Moldova se bazeaza
pe utilizarea mai multor soiuri de mere, care fiind crescute pe solurile si in conditiile cli-
materice din Moldova se deosebesc prin continutul biochimic si organoleptic net superior
fatd de merele produse in alte regiuni de cultivare a merelor.
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Cartela de identificare a produsului: "CIRESE DE STOLNICENI"

Denumirea produsului:
Cirese de Stolniceni

Grupul de producatori / entitatea economica:
Vilora VS SRL

Numele persoanei de contact:
Eugeniu Bajereanu
Telefon: 024663382

GSM: 069212921

4 | Zona economica si agro-pedologica |

5 | Raionul Edinet

6 | Satul Stolniceni

7 | Categoria produsului Clasa 1.6. Fructe, legume si cereale proaspete sau prelu-
crate

Descrierea produsului (caracteristici si proprietati):

Ciresele de Stolniceni au o culoare intensa si un gust pronuntat specific regiunii date. Fruc-
tele au un continut bogat de vitamine: A, B1, C. Saruri minerale: magneziu, calciu, fier,
sulf, clor, fosfor. Oligoelemente: cupru, zinc, cobalt, mangan, zaharuri, tanin, acid salicilic,
flavonozide, hidrati de carbon.

Ciresele sunt primele fructe pomicole proaspete ale anului. Tehnologia de cultivare este
clasica cu aspecte tehnologice mai avansate obtinute in urma schimbului de experienta cu
diferiti producétori de cires.

In aceastd zona geografica ciresul se cultiva mai bine de 40 ani. Pozitionarea geografica
permite ca suma temperaturilor pozitive (mai mari de 20 C) sa fie mai mare decat in regiu-
nile apropiate, astfel se obtine o calitate a fructelor mai deosebita si mai usor de o recunos-
cut spre deosebire de fructe similare.
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Cartela de identificare a produsului: ""PRUNE MOLDOVENESTI DE PITICENI"

1 | Denumirea produsului:
Prune moldovenesti de Piticeni
2 | Grupul de producatori / entitatea economica:
Majoritatea taranilor/fermierilor ce detin sec-
toare agricole
3 | Numele persoanei de contact:
11 Sapojnic Anatolie, Lupanchiuc Gheorghe
Telefon: 0244 21845
GSM: 068533773
4 | Zona economica si agro-pedologici | o Nord | ®@Centru | o Sud
5 | Raionul Mun. Chisindu, raioanele: Cilarasi, Rezina, Hincesti, Striseni
6 | Satul Localitatea Piticeni, r. Calarasi, r. Nisporeni, s. Voinescu,
r. Hincesti, s. Chirianca, r. Straseni
7 | Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate
8 | Descrierea produsului (caracteristici i proprietati):

Prunele moldovenesti de Piticeni este un soi local de prune, autofertil, cultivat in perma-
nentd de sute de ani In majoritatea arealurilor geografice ale Republicii Moldova pentru
consum proaspat, dar in special pentru uscare-exportare in tarile vecine, pregatirea magiu-
nului (povidld) si a rachiului (tuica moldoveneasca) pentru consum domestic.

Fructele sunt de marime mica la cultivarea fara irigare (18-25gr), de forma ovoidala mult
alungita, acoperite cu pruina deasa, de culoare albastru intunecat, cu pulpa auriu-verzuie
sau galbend, moderat suculentd, cu continut bogat in substantd uscata, substante nutraceu-
tice importante. Sdmburele este mic, ne aderent la pulpa. Capacitate buna pentru transpor-
tare la distante lungi in conditii de atmosfera controlata. Se maturizeaza in decada a doua a
lunii septembrie, detasare totald a pulpei de samburi. Contine, hidrocarburi, vitamine, sub-
stante antioxidante, pectine, fibre si peste 20 de micro si macro-elemente (ex. caliu - peste
140 mg, calciu-25-30 mg/%, peste 20% de substanta uscata.

Fructe (prune) proaspete (pentru desert) sau mai ales uscate / pentru industria alimentara
/patiserie, copturi traditionale, bucate de post, bauturi-tuica etc.

Actualmente soiul se multiplica prin altoire (pe portaltoi corcodus obisnuit). In secolele
trecute se inmultea mai mult prin drajonare. Producerea prunelor se infaptuieste conform
Tehnologiilor standard de cultivare a prunului, aprobate in Republica Moldova.

Soiul local de prun Prune moldovenesti de Piticeni are traditii seculare de cultivare: in
descrieri ale Moldovet, inclusiv de a lui Dimitrie Cantemir in anul 1762 se relateaza despre
acest soi de prune, precum si in toate tratatele stiintifice despre biologia, agrotehnica culti-
varii prunului (inclusiv cataloagele de soiuri de specii pomicole din anii 1926-2016) este
exemplificat si acest soi. Destinatia de bazi - pentru uscare si producerea rachiului. In
decursul ultimilor 40 de ani, precum si actualmente prunul este inregistrat pentru cultivare
industriald in Republica Moldova, fiind uscat, procesat industrial la magiun, sucuri, dul-
ceatd, umplutura pentru bomboane, etc.

Soiul de prun Prune moldovenesti de Piticeni este cultivat de peste 600 de ani in majoritatea
regiunilor geografice ale tarii, fiind un produs foarte solicitat atat pentru consum proaspat,
cat si procesat (uscat, magiun, tuicd) ca simbol al pomiculturii traditionale moldovenesti.
Fiind exportat in Europa si Rusia, era numit Bessarabskii cernosliv. Dintotdeauna este pre-
zent la expozitiile respective de fructe proaspete si procesate diferit.
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Cartela de identificare a produsului:
"PRUNE CU MIEZ DE NUCA DE LALOVA"

Denumirea produsului:
Prune cu miez de nuca de Lalova

Grupul de producatori / entitatea economica:
Pensiunea agroturistica ,,Hanul lui Hanganu”

Numele persoanei de contact: Sergiu Hanganu
Telefon: 0254 75284

GSM: 069124422

e-mail: info@hanulhanganu.md
www.hanulhanganu.md

Zona economicd gi agro-pedologicd | @ Nord | oCentru | 0 Sud

Raionul Rezina

Satul Lalova

Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate

O|N| OO~

Descrierea produsului (caracteristici si proprietati):

Prunele cu miez de nuca fierte in vin rosu de Lalova si ornamentate cu zahar pudra este o
reteta culinard preluata din traditia locala la pregatirea meselor festive de sarbatori. Forma
- fructe intregi de prune fara saimburi, umplute cu nuci. Suprafata - rugoasa, tipica fructelor
uscate. Culoare - neagra cu nuanta maro. Gust si miros - caracteristice fructelor uscate
corespunzatoare. Prunele cu miez de nuca in “vinul de piatra”este un bun produs de desert
si cartea de vizitd a pensiunii rurale ,,Hanul lui Hanganu”.

Reputatia prunelor cu miez de nuca in vin rosu de Lalova se datoreaza retetei culinare
preluate din traditia localad de sute de ani. Calitatea delicioasa si hranitoare exceptionala se
datoreazd combinatiei reusite a prunelor uscate cu miez de nuca fierte in “vinul de piatrd”.

In ce priveste dezvoltarea pomiculturii, Lalova e cunoscuti inci de pe timpuri. Se cresteau
prune - ,,vengherca”, ,,goldane”, ,bardace”. Cea mai larga intrebuintare au avut-0 prunele
uscate, anume ,,vengherca”. Uscatul fructelor se facea in fiecare familie, unde cresteau
pruni. Prunele uscate sunt pe larg folosite in alimentatie. Prunele cu miez de nuca in vin
rosu - acest desert mostenit din strabuni este prezent la orice masa festiva a lalovenilor.

in satul Lalova, in apropierea a manistirilor Tipova si Saharna se afld pensiunea rurala
,Hanul lui Hanganu”. Pe langa meniul cu bucate traditionale moldovenesti, din produse
alimentare proaspete, de casad - racituri, placintele la cuptor, zeama de gaina, sarmalute
,pitice de Lalova” vine sd completeze tabloul desertul din Prunele cu miez de nuca in “vi-
nul de piatra”.

Pensiunea agroturisticd ,,Hanul lui Hanganu” a dus faima prunelor cu miez de nucad in vin
rosu la Festivalul International de gastronomie "Terra Madre 2008", desfasurat la Torino,
in cadrul a mai multor editii a Festivalului International de gastronomie ,,Bucharest Food
Festival” — un eveniment dedicat gurmanzilor, bucatarilor, specialistilor in gastronomie si
tuturor celor pasionati de tehnicile si secretele bucatariei gourmet, si in cadrul a mai multor
festivaluri, targuri organizate in orasele Chisindu, Rezina s.a.
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Cartela de identificare a produsului: "PRUNE USCATE DE EDINET"

1 | Denumirea produsului:
Prune uscate de Edinet
2 | Grupul de producatori / entitatea economica:
Cooperativa de Intreprinzator ,,Aspectfruct”
3 Numele persoanei de contact:
Gésca Ion
GSM: 069107442
4 | Zona economica si agro-pedologica ‘ @ Nord
5 | Raionul
6 | Satul Edinet
7 | Categoria produsului Clasa 1.6. Fructe, legume si cereale proaspete sau prelu-
crate
8 | Descrierea produsului (caracteristici §i proprietdti):

Prunele uscate de Edinet au o culoare brunad intensa si un gust pronuntat specific. Aroma
lor aminteste de dulceata inceputului de toamna si sunt perfecte in mancaruri sarate si de-
serturi. In 100 de grame de produs se gisesc 240 calorii, 2,85 grame de proteine, 38 de
grame de carbohidrati, 7 grame de fibre, adica 23% din necesarul zilnic de fibre, si doar 22
grame de apa.

Uscarea si deshidratarea fructelor este procesul tehnologic prin care se reduce continutul
natural de apd pana la un nivel care sa Impiedice activitatea microorganismelor, fara a se
distruge tesuturile, sau a se deprecia valoarea alimentara a produselor. Astazi, din ratiuni
economice, dar si de siguranta a alimentului, indepartarea umiditatii din legume si fructe
se realizeaza astfel: in gospodariile individuale se practica uscarea ,,la soare”, procesul fiind
considerat ,,uscare clasica”, alt element tehnologic pe loznita. La agentii economici speci-
alizati n uscarea fructelor se practica deshidratarea fortata cu get de aer fierbinte.

In zona geografica Edinet pruna se cultiva si se usuca de mai bine de 100 ani, prin metoda
traditionala adica pe loznite, iar industrial de vreo trei decenii. Gustul specific se datoreaza
zonei de campie de nord cu soluri de cernoziom levigate si brune de padure, care se socot
cele mai pretabile pentru cultura prunului.
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Cartela de identificare a produsului:
"NUCI BOMBA MOLDOVENEASCA DE COSTIUJENI"

1 | Denumirea produsului:
Nuci Bomba Moldoveneasca de Cotiujeni
2 Grupul de producatori / entitatea economica:
SRL «Surinmih» si SRL «Pepiniera Pomicola Voi-
nesti»
3 | Numele persoanei de contact:
Zavtur Mihai si Tirsina Oleg
Telefon: 022 78 38 48
GSM: 069119634, GSM: 069358996
e-mail: surinmih@yahoo.com
4 | Zona economica si agro-pedologica O dNOI’ 8 Centru 5 Sud
5 | Raionul Rezina si Hincesti
6 | Satul Lalova si Voinescu
7 Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate
8 | Descrierea produsului (caracteristici §i proprietdti):

Nucile soiului Bomba Moldoveneasca poseda proprietati si caracteristici distincte fata de
alte soiuri locale si introduse: vigoare medie, protogin, cu rezistenta buna la ger si relativa
la seceta si boli, nuci de marime foarte mare, cu continut relativ redus de grasimi. Marimea
fructului: comparativ foarte mare; forma: ovosferica, turtita la baza: H-54,0 mm, D-48-
50,0 mm d-51,0 mm; masa medie a unui fruct 18,0gr. Coaja (endocarpul) este relativ
groasa, dar valvele se despart usor. Suprafata de culoare cafenie deschis, mediu brazdata,
iar Incheietura valvelor slab pronuntata.

Soiul este mediu productiv. Fructul este foarte mare ca marime, foarte atractiv. Orificiul
peduncular mijlociu, bine umplut cu fascicole libero-lemnoase. Varful este slab ascutit.
Miezul umple cavitatea valvelor, cu putine spatii goale, este galbui, crocant. Gustul mie-
zului este placut, de calitate bund fara astringentd. Se maturizeaza in decada intéia a lunii
septembrie. Contine proteine, grasimi, hidrocarburi pectine si fibre si peste 20 de microe-
lemente (ex. caliu - peste 140 mg, calciu-25 mg/% si vitamine).

Soiul de nuc Bomba moldoveneasca este cultivat de peste 400 de ani in partea centrala si
Nord-Est a tarii, fiind un produs foarte solicitat atat pentru consum proaspat, cat si ca sim-
bol al bunastarii la mesele sarbatorilor de iarna, de pasti etc. Dintotdeauna este prezent la
expozitiile respective. Soiul are traditii seculare de cultivare fiind mentionat in Descrierea
Moldovei, de Dimitrie Cantemir 1n anii 1762. Ulterior in toate tratatele stiintifice despre
biologia, agrotehnica cultivarii nucului (anii 1926-2016) gdsim marturii despre acest soi.
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Cartela de identificare a produsului: ""NUCI SOIUL PESCIANSKII DIN VOINESCU""

Denumirea produsului:
Nuci soiul Pescianskii din Voinesti

Grupul de producatori / entitatea economica:

SRL «Pepiniera Pomicola Voinesti» si Uniunea Aso-
ciatiilor Producatorilor si Exportatorilor de Culturi
Nucifere

Adresa: r. Hincesti, s. Voinescu
Numele persoanei de contact:
Tirsina Oleg. GSM: 069358996

Zona economica si agro-pedolo-

oL o Nord @ Centru o Sud
gicd

Raionul Hincesti

Satul \Voinescu

Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate

(N |Oon

Descrierea produsului (caracteristici si proprietati):

Nucile soiului Pescianskii poseda proprietati si caracteristici distincte fata de alte soiuri
locale si introduse: vigoare medie, inflorire tardiva, protogin, cu rezistentd buna la ger si
relativa la seceta si boli, nuci de marime mare, cu continut relativ redus de grasimi. Nucile
soiului de nuc Pescianskii au coaja relativ subtire, dar valvele se despart usor. Suprafata de
culoare cafenie deschis, slab brazdata, iar incheietura valvelor foarte slab pronuntata. Po-
seda calitati excelente organoleptice si gustative ale miezului.

Fructul este mediu spre mare ca marime, forma ovosferica, turtita la baza, foarte atractiv.
Orificiul peduncular mic, bine umplut cu fascicole libero-lemnoase. Varful este turtit. Mie-
zul umple foarte bine cavitatea valvelor si reprezinta 65-75% din masa nucii, fara spatii
goale, este mediu crocant. Gustul miezului este placut, de calitate bund slab aromat. Se
maturizeaza in decada a treia a lunii septembrie. Contine proteine, grasimi, hidrocarburi
pectine si fibre si peste 20 de microelemente ( ex. caliu - peste 150 mg/%, calciu - 25 mg/%
si vitamine.

Actualmente soiul Pescianskii se multiplica prin altoire, pe portaltoi nuc obisnuit. Produ-
cerea nucilor altoiti se infaptuieste conform Tehnologiilor standard de cultivare a nucului,
aprobate in Republica Moldova. In arealurile de Centru si de Nord - Est fructele se deose-
besc prin rezistenta sporitd la factorii climatici stresanti, inflorire tarzie. Soiul de nuc Pes-
cianskii se maturizeaza in decada a doua a lunii septembrie.

Soiul local de nuc Pescianskii este selectat din biotipuri locale din arealul Nord de catre
Victor Jadan Tn anii 80 ai veacului trecut. Actualmente este exportat (pomii altoiti) si in
Ucraina, Rusia, alte tari CSI. Dintotdeauna este prezent la expozitiile agricole respective.
Fructele uscate, produse din soiul local de nuc Pescianskii sunt Tnalt apreciate la eveni-
mente de promovare: festivaluri, expozitii, turism, sarbatori de iarna, atat in tara noastra,
cat siin tarile vecine.
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Cartela de identificare a produsului: "DULCEATA DE NUCI VERZI DE MOLDOVA™

Denumirea produsului:
Dulceata de nuci verzi de Moldova

Grupul de producatori / entitatea economica:
SRL TRIODOR si
SA Fabrica de Conserve Calarasi

Numele persoanei de contact:
Viaceslav si Vitalie Doroftei
GSM: 069787400, sau 060107058
GSM: 069113220

Zona economica §i agro-pedologica | o Nord ® Centru ‘ o Sud

Raionul mun. Chisinau, raioanele Straseni, Calarasi, Orhei etc.

Satul Majoritatea localitatilor din Zona de Centru

Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate

N O

Descrierea produsului (caracteristici si proprietati):

Dulceata de nuci verzi intregi este una dintre cele mai rafinate dulceturi, o combinatie aro-
mata intre dulce-amarui si usor acrisoara, cu o texturd unicd. Dulceata de nuci verzi are
numeroase proprietatea si beneficii, fiind diferita de toate celelalte retete de dulceata pentru
cd, marea ei calitate nu consta in masa de fruct ci in aroma si textura, fiind mai degraba
vorba de o conservare in sirop, inspiratd din bucataria straveche traditionala greceasca.
Nucul este cultivat de peste 400 de ani in partea Centrald si Nord-Est a tarii (Dimitrie Can-
temir, "Descrierea Moldovei" 1771;. Pintea M. et all. 2014. Following Walnut Footprints
in Republic of Moldova. In: Following Walnut Footprints (Juglans regia L.). Cultivation
and Culture, Folklore and History, Traditions and Uses. P. 247-257; 200 retete cercate de
bucate, prajituri si alte trebi gospodaresti — autori: Mihail Kogélniceanu si Costache Ne-
gruzzi. Editura Dacia Clusiu. lasi, 1841), fiind un produs foarte solicitat atat pentru consum
proaspat, cét si ca simbol al bunastarii la mesele sarbatorilor de iarna, de pasti etc.
Dulceata de nuci verzi poate fi intalnita in toate zonele din Republica Moldova si Romania.
Tn Arealurile de Centru, in special localitatea Striseni, unde si populatia rurald este mai
densa, persista din mosi-strdmosi cultivarea pomilor de nuci. Respectiv sunt o multime de
tipuri de utilizare a tuturor partilor acestei plante. Dulceata de nuci verzi rdmane dintot-
deauna un adevarat deliciu si o specialitate traditionald a Republicii Moldova.
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Cartela de identificare a produsului: "PISTIL DIN FRUCTE DE CRIULENI""

Denumirea produsului:
Pistil din fructe de Criuleni

Grupul de producatori / entitatea economica:
Consult LC SRL si Agropensiunea ”Casa cu Merinde”

Numele persoanei de contact:

Ludmila Castravet

GSM: 069126827, GSM: 079610400
e-mail: ludmila.castravet@gmail.com

Z‘onva economica si agro-pedolo- 5 Nord & Centru 5 Sud

gicd

Raionul Criuleni - Dubasari

Satul Ustia, Jevreni, Riculesti, Zolonceni - Criuleni

Categoria produsului Clasa 1.6. Fructe, legume si cereale proaspete sau prelu-
crate

Descrierea produsului (caracteristici si proprietati):

Pistil — produs deshidratat din fructe, inclusiv pomusoare, cu sau fara adaos de nuci si
seminte (proaspete, congelate, uscate, conservate in forma de pireu, pastd, maruntite), pre-
gatite corespunzator, pasate (maruntite) individual sau in amestec, fara adaos de conser-
vant, concentrate sau nu concentrate, stratificate si deshidratate, destinate consumului ali-
mentar imediat, comercializare si pentru alimentatie publica.

Aspect exterior: masd omogena, uniform pasatd sau maruntitd de fructe si/sau pomusoare,
fara parti necomestibile, deshidratata. Felii - placute de forma si marimi vizual omogene,
cu grosimea dintre 1 si 6 mm. Rulouri - foi cu grosimea dintre 1 si 6 mm pliate sau in
rulouri. Suprafata uscatd, neteda sau usor zbarcita, ondulata. Culoare caracteristicd prezen-
tului sortiment de produs, de la bej pana la brun inchis cu diverse nuante; omogena sau cu
incluziuni de alta culoare. Gust si miros: dulce pand la dulce-acriu, fara gust si miros strain,
fara post-gust de caramelizare, impuritdti minerale organoleptic perceptibile. Textura:
densa cu elasticitate, mestecabild. Produsele sunt ambalate Tn ambalaj ecologic, cu termen
de pastrare 6 luni.

Denumirea de pistil provine din turcad — pestil, si inseamna o ,,pasta consistenta de fructe,
uscatd in forma de foaie groasa”. Din vremuri stravechi moldovenii taiau fructele de prune
hrinci si le uscau pe pod la umbra sau pe prispa la soare, sau le afumau in sirag la gura
hornului. O altd modalitate de producere a pistilului din fructele de prune o reprezenta
scoaterea samburilor, facaluirea masei ramase si intinderea ei pe tavali si darea ulterioara
in cuptorul fierbinte dupa paine sau friptura. Masa de pulpa de prune se usuca la o tempe-
raturd mica, dar cu o expunere mai indelungata, astfel se obtinea o masa caramelizata, cu
textura densa, elastica si usor mestecabila, care se consuma doar la sarbatori.
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Cartela de identificare a produsului: ""CAPSUNE DE NORD"

1 | Denumirea produsului:
Capsune de Nord
2 | Grupul de producatori / entitatea economica:
Asociatia Producatorilor de Pomusoare BACIFERA
si Comunitatea de producatori Nord: Svet Evghenii,
Ungureanu Alexandra si Bejenari Angela '
3 | Numele persoanei de contact:
Svet Evghenii
GSM: 069368432
4 Z?nva economica si agro-pedolo- s Nord
gica
5 | Raionul Mun. Balti, Raioanele: Riscani, Donduseni
6 | Satul Sadovoe, Cucuietii Vechi, Plop
7 | Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate
8 | Descrierea produsului (caracteristici §i proprietdti):

Fructele de Capsune de Nord (soiurile Korona Alba si Koroleva Elizaveta Il) sunt mari,
uniforme, cu aspect atractiv, de culoare rosie, stralucitoare, cu pulpa ferma, cu gust bun,
dulce acrisor, sunt transportabile, pentru desert sau procesare. Capsunele sunt apreciate
pentru continutul bogat in: zaharuri cca. 6%, acizi organici cca.1%, proteine 0,10-0,51 %,
saruri minerale 0,94-1,74 %, vitamina C 42-106 mg% si vitaminele A, By, B2, PP.
Conditiile de cultivare a capsunului si relieful in Zona de Nord a Republicii Moldova sunt
favorabile, datoritd solurilor fertile de cernoziom imbinate cu lumina si caldura soarelui,
datoritd amplasamentului reusit al plantatiilor si atribuie un gust deosebit de bun fructelor
de capsun. Capsunul in zona de Nord este cultivat in cdmp deschis pe soluri fertile prin
metoda de mulcire cu materiale organice, cu irigarea prin picurare. Plantatiile sunt ampla-
sate pe locuri cu soluri fertile de cernoziom, cu bazine acvatice naturale sau artificiale,
datorita cdrora fructele de capsun obtin un gust deosebit, forma si aspect foarte atractiv,
Capsunul din vremurile stravechi este cultivat de moldoveni pe langa casa. Industrial
capsunul in Republica Moldova a inceput sa se cultive in a doua jumatate a secolului 20,
care a cunoscut un avant pana in anii 90, dupa care a urmat un declin pana in anul 2010 si
apoi a urmat o ascensiune cu dezvoltare industriala Tn zona de Nord.
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Cartela de identificare a produsului: "CAPSUNE DE SADOVA"

1 | Denumirea produsului:

Capsune de Sadova
2 | Grupul de producatori / entitatea economica:

Comunitatea de producitori din Sadova
3 | Numele persoanei de contact:

Dodon Svetlana

GSM: 069368432
4 | Zona economica si agro-pedologica | mi
5 | Raionul Calarasi
6 | Satul Sadova
7 | Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate
8 | Descrierea produsului (caracteristici si proprietati):

Capsunele de Sadova, reprezinta soiul Marmolada care au fructe mari, uniforme, cu aspect
atractiv, de culoare rosie, stralucitoare, cu pulpa ferma, cu gust bun, dulce acrisor, sunt
transportabile, bune pentru desert sau procesare sub forma de dulceatd, suc, gem, sau pati-
serie, congelare.

Capsunul este cultivat in camp deschis pe soluri fertile, prin metoda de mulcire cu materiale
organice, cu irigarea prin picurare. Lucrarile de intretinere a capsunului includ: plantarea,
ingrijirea solului, lupta contra buruienilor si patogenilor, recoltarea si comercializarea.
Plantatiile industriale de cdpsun au luat inceput in s. Sadova, incepand cu anul 2010, care
s-au extins esential, marindu-si numarul de cultivatori ale acestei specii practic la fiecare
gospodarie. Localitatea Sadova este amplasata pe un loc cu soluri fertile de cernoziom, cu
multe bazine acvatice naturale si artificiale, datoritd carora fructele de capsun obtin un gust
deosebit, forma si aspect foarte atractiv. Incepand cu anul 2014, anual la Sadova se orga-
nizeaza Festivalul Capsunului, eveniment apreciat foarte mult de consumatorii autohtoni.
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Cartela de identificare a produsului: "ZMEURA DE POCROVCA"

Denumirea produsului:
Zmeura de Pocrovca

Grupul de producatori / entitatea economica:
Comunitatea de producatori din s. Pocrovca, r.
Donduseni

Numele persoanei de contact:
Rilschi Ivan
Telefon: 0251 53236

Zona economica §i agro-pedologica ‘ @ Nord o Centru ‘

Raionul Donduseni

Satul Pocrovca

Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate

O|IN|O| O

Descrierea produsului (caracteristici si proprietdti):

Zmeura de Pocrovca, este reprezentata prin soiurile cultivate Novosti Cuzmina, Delbard Magnific,
Glen Ample, Briliantovaia, Babie leto, Polana-remontant, Crepas si Rubin bulgaresc. Fructele sunt
mari conice, uniforme, cu aspect atractiv, de culoare rosie - rubinie, strdlucitoare, cu gust
dulce acrisor, bune pentru congelare, desert sau procesare sub forma de dulceata, suc, gem,
sau in patiserie. Zmeura este apreciata pentru continutul bogat in: zaharuri 7,4-11,0 %, acizi
organici 1,2-2,3 %, proteine 0,5-0,8 %, saruri minerale 0,94-1,74 %, vitamina C 17,3 - 44,0
mg%. Fructele de zmeur, fiind bogate in vitaminele A, C, B2 si By, saruri de potasiu, calciu,
magneziu, fosfor, fier, acizi organici, zaharuri, albumine, au efect tonic, depurativ, diuretic,
laxativ, sudorific, febrifug si antianginos.

Conditiile de cultivare a zmeurului, datorita reliefului din Zona de Nord a Republicii Mol-
dova, solurilor fertile de cernoziom, imbinate cu lumina si caldura soarelui, amplasamentu-
lui reusit al plantatiilor, sunt favorabile si atribuie fructelor de zmeur un gust deosebit de
bun. Localitatea Pocrovca din raionul Donduseni este amplasata pe un loc cu soluri fertile
de cernoziom, cu conditii climatice favorabile, datorita carora fructele de zmeur obtin un
gust deosebit, forma si aspect atractiv. Zmeurul din vremurile stravechi este cultivat in lo-
calitatea Pocrovca pe terenurile de 1anga casa. Plantatiile mici si industriale de zmeur in s.
Pocrovca s-au extins esential in ultimii 20 de ani, marindu-si suprafata actuald pana la 150
ha. Comunitatea de producatori din satul Pocrovca comercializeaza fructelor proaspete de
zmeur cu gust deosebit de bun in cantitati mari pana la 600 tone de fructe si in exclusivitate
la export.
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Denumirea produsului:
Pomusoare Dobrogene

Grupul de producatori / entitatea economica:
Cooperativa de Productie " MARFIDOR”

Numele persoanei de contact:

lurie Marinescu

Telefon: 0262 59 553

GSM: 0684 31848

e-mail: acsadobrogea@yandex.ru

o Centru 1 o Sud

Zona economica §i agro-pedologica | @ Nord

Raionul Singerei

Satul Dobrogea Veche

~Nooh~

Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate
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Descrierea produsului (caracteristici si proprietdti):

Pomusoarele Dobrogene reprezinta in fructele de capsun si zmeur, care sunt cultivate in
comuna Dobrogea Veche din raionul Singerei. Soiurile cultivate sunt Victoria de capsun si
Scromnita si Pocrovscaia de zmeur.

Fructele de capsuni sunt carnoase, foarte parfumate, de culoare rosie, avand seminte vizibile
pe suprafata lor. Forma fructelor de zmeur este variata de la sferica pana la conica, dimen-
siunea acestora oscileaza intre 1,2 si 5 g, culoarea poate fi de la alba, argintie la rosu-intu-
necat in dependenta de soi si conditiile de crestere.

Fructele culese se pun direct in cosulete din material plastic, cosulete, 1azi de carton cu
capacitatea de 2-3 kg pentru capsun si 1-1,5 Ig pentru zmeur, facandu-se in acelasi timp si
sortarea fructelor de catre cel care culege.

Pomusoarele sunt culturile traditionale cu care se preocupa localnicii din comuna Dobrogea
Veche. Satul Dobrogea Veche a fost intemeiat ca localitate In anul 1918 si este situat in
zona de stepa a Baltiului. Primii fondatori ai localitétii au fost lipovenii din satul Pocrovca,
raionul Donduseni, stabiliti In Moldova 1n perioada anilor 1830-1850 veniti din satul
Ploskoe, raionul Elisovetar, regiunea Kirovograd. Lipovenii sunt un grup etnic slav de ori-
gine ruseasca si de religie straveche. Pocrovca este primul sat locuit de lipoveni. Treptat
din Pocrovca s-au stabilit cu traiul lipoveni si in Dobrogea Veche. Cele 750 de gospodarii
particulare din comuna detin o suprafata de cca 41 ha, inclusiv zmeur — 30 ha, capsun - 6
ha si alte pomusoare ca, iosta, murul, agrisul in jur de 5 ha. In medie fiecirei gospodarii 7i
revin 5-6 ari de pomusoare cultivate in sistem ecologic si lucrate de membrii familiei, unde
materialul saditor este de producere locald cu soiuri raionate si bine acomodate la conditiile
climaterice din zona. Majoritatea loturilor se afld pe loturile de langa casa, recoltarea se
face dimineata si seara de catre membrii familiilor.

Fiecare familie din localitate lucreaza sectorul separat, iar productia de pomusoare o reali-
zeaza in comun. Producatorii au decis sa se asocieze formand un sistem de trasabilitate pus
in practica de la cresterea, colectarea pomusoarelor si formarea unui lot mai mare de o
calitate performanta ce face fata cerintelor pietii.

Caracteristicile specifice de gust si savoare a Pomusoarelor Dobrogene se datoreaza stra-
tului fertil de cernoziom si amplasarii plantatiilor pe terenurile Tnsorite, cu o buna miscare
a aerului, cu umezeala suficienta, ferit de vanturile puternice si de temperaturile foarte sca-
zute din timpul iernii. In plantatiile infiintate pe pante cu expozitie sudica fructele se coc
mai repede cu 7-8 zile, comparativ cu cele situate pe pante nordice.

Materialul saditor de pomusoare este de selectie locala, adus de la Pocrovca cu zeci de ani
in urmd. Munca de perspectiva si selectia in masa i-a determinat pe dobrogeni sa infiinteze
propria pepinierd pentru producerea materialului saditor local. De aproape un secol creste-
rea pomusoarelor, ca culturi traditionale cu valoare addugata, este ocupatia de baza a lipo-
venilor din regiunea data. Majoritatea producatorilor de pomusoare sunt asociati in grupuri
formale si neformale, cand fiecare familie produce separat dar realizeaza in comun.

Datorita asocierii in cadrul Cooperativei de Productie Marfidor au fost intemeiate plantatii
noi de pomusoare cultivate In sistem ecologic si in exclusivitate cu forta de munca famili-
ara.
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Cartela de identificare a produsului: ""COACAZ NEGRU DE NIORCANI"

Denumirea produsului:
Coacaz negru de Niorcani

Grupul de producatori / entitatea economica:
Asociatia Producatorilor de Pomusoare bacifera si
Comunitatea de producatori din s. Niorcani, r. So-
roca

Numele persoanei de contact:
Bodiu Gheorghe
GSM: 069326985

Zona economica §i agro-pedologicad | @ Nord

Raionul Soroca

Satul Niorcani

Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate

0N OO~

Descrierea produsului (caracteristici si proprietati):

Coacazul negru de Niorcani, este reprezentata prin soiurile cultivate Titania, Chentavr, Ben
Alder, care au fructe uniforme, de culoare neagra, stralucitoare, cu pulpa ferma, cu gust
bun, dulce acrisor, sunt transportabile, bune pentru livrarea in stare proaspata si procesare.
Coacazele sunt apreciate pentru continutul bogat de vitamine, Indeosebi C si calitdtile fito-
terapeutice: zaharuri 4,08-10,08%, substante uscate 12,0-16,13%, substante tanante si cO-
lorante - 41,6-103,9 mg, vitamina C 132,0 — 220,0 mg%, substante pectice 1,1-1,7% care
fixeaza si scoate din organism substantele radioactive si sarurile metalelor grele.

Coacazul negru de Niorcani este cultivat in cAmp deschis pe soluri fertile prin aplicarea
irigdrii prin picurare i mulcire cu materiale organice. Conditiile de cultivare, datorita reli-
efului din Zona de Nord a Republicii Moldova, solurilor fertile de cernoziom, imbinate cu
lumina si cdldura soarelui, amplasamentului reusit al plantatiilor sunt favorabile si atribuie
fructelor de coacaz calitati exceptionale, cu un gust deosebit, forma omogena si aspect
foarte atractiv. Plantatia industriala de coacaz a luat inceput in satul Niorcani, incepand cu
anul 2002, care ulterior s-a extins pe o suprafatd de 50 ha, cu aplicarea recoltarii mecanizate
la procesarea pomusoarelor de 7-9 t/zi (3-4 ha pe zi) si recoltarii manuale de 3,5-4,5 t /zi
(85-100 muncitori) zilnic.

Fructele de Coacaz negru de Niorcani se comercializeaza in stare proaspata, se congeleaza,
se proceseaza industrial sau artizanal In dulceatd, compot, gem, suc, sirop, lichior, care
ulterior sunt livrate pe pietele din raioanele invecinate si or. Chigindu.
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Cartela de identificare a produsului: ""AGRIS DE MARINICI"

Denumirea produsului:
Agris de Marinici

Grupul de producatori / entitatea economicd: ASOCI-
atia Producatorilor de Pomusoare bacifera, Co-
munitatea de producatori din s. Marinici

Numele persoanei de contact:

Stefan Ocara
GSM: 069960217

Zona economica §i agQro-pedologica | o Nord | ®@Centru | 0 Sud

Raionul Nisporeni

Satul Marinici

Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate

OIN| OO~

Descrierea produsului (caracteristici si proprietati):

Fructele de Agris de Marinici sunt caracteristice pentru soiurile cultivate: Donetchii perve-
net, Donetchii crupnoplodnai, Coloboc si Invicta, care au bobite mari, uniforme, cu aspect
atractiv, de culoare alba sau rosie, stralucitoare, cu pulpa ferma, cu gust bun, dulce acrisor,
sunt transportabile, bune pentru desert sau procesare sub forma de dulceata, suc, gem, sau
patiserie, congelare.

Agrisele sunt apreciate pentru continutul bogat de substante nutritive: zaharuri 4,7-11,1%,
substante uscate 10,4-18,6%, vitamina C 14,13-43,21 mg %, substante tanante si colorante
- 16,6-137,2 mg, substante pectice 0,85-2,35%, care fixeaza si scoate din organism sub-
stantele radioactive si sarurile metalelor grele.

Plantatiile industriale de agris au luat inceput in satul Marinici din raionul Nisporeni, ince-
pand cu anul 2010, care ulterior s-au extins esential, marindu-si numarul de cultivatori ale
acestei specii. Agrisul este cultivat in camp deschis pe soluri fertile prin metoda de mulcire
cu materiale organice, cu irigarea prin picurare. Localitatea Marinici este amplasata pe so-
luri fertile de cernoziom, cu un relief deluros, imbinate cu lumina si caldura soarelui, dato-
rita cdrora fructele de agris obtin un gust deosebit, forma si aspect foarte atractiv. Fructele
de Agris de Marinici sunt de calitate stabila buna, uniforme la aspect, cu gust placut si
aroma specifica, pretabile pentru consumul direct in stare proaspdtd sau la o procesare ar-
tizanala sub forma de dulceata, peltea, gem, suc, sau compot.
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Cartela de identificare a produsului: "MURE DE GLODENI""

1 | Denumirea produsului:
Mure de Glodeni
2 | Grupul de producatori / entitatea economica:
Asociatia Producatorilor de Pomusoare BACI-
FERA si Produciatori din zona de Nord
3 | Numele persoanei de contact:
Zuzu Valeriu
GSM: 069290190 '
4 | Zona economica si agro-pedologica | @ Nord o Centru o Sud
5 | Raionul Glodeni
6 | Satul Balatina
7 | Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate
8 | Descrierea produsului (caracteristici si proprietati):

Murele de Glodeni sunt reprezentate prin soiurile cultivate Thornfreee, Arapaho si Navaho,
care au fructele mari - conice, uniforme, cu aspect atractiv, de culoare neagra, stralucitoare,
cu gust dulce acrisor, bune pentru congelare, desert sau procesare sub forma de dulceata,
suc, gem sau patiserie. Murele sunt apreciate pentru continutul bogat in: substante uscate
4,82-13,87%, zaharuri 3,4-4,45 %, substante tanante si colorante cca. 35 mg%, vitamina C
22,4 - 41,36 mg%, substante pectice 0,19-0,61%, saruri de calciu, magneziu, fer, fosfor.

Plantatiile mici si mijlocii de mur s-au creat incepand cu anii 2000 in satul Balatina din
raionul Glodeni si satul Sadovoe si municipiul Balti. Datorita apropierii geografice murele
sunt numite de localnici, drept Mure de Glodeni. Aria data de cultivare a murului a devenit
cunoscutd nu numai la noi in tara, dar si peste hotarele ei, datorita traseului turistic - Padu-
rea Domneascd, Zimbrariei s1 O Sutd de Movile. Conditiile de cultivare a murului datoritd
reliefului din aceasta arie, solurilor fertile de cernoziom, Imbinate cu lumina si cdldura
soarelui, amplasamentului reusit al plantatiilor sunt favorabile si atribuie fructelor de mur
un gust deosebit de bun, forma si aspect atractiv. Comercializarea fructelor se face in stare
proaspata sau congelatd atat la pietele din tara, cat si peste hotare la export in Rusia si
Romania.
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Cartela de identificare a produsului: ""CATINA ALBA DE DOBROGEA VECHE"

Denumirea produsului:
Citina alba de Dobrogea Veche

Grupul de producatori / entitatea economica:
Comunitatea de producatori din s. Dobrogea Ve-
che, r. Sangerei

Numele persoanei de contact:
Primac Ghenadie
Telefon: 0262 59360

ZQnVa economica §i agro-pedolo- & Nord
gicd
5 | Raionul Sangerei
6 | Satul Dobrogea Veche
7 | Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate
8

Descrierea produsului (caracteristici si proprietati):

Catind alba de Dobrogea Veche, este reprezentata prin soiurile Clara si Mara, cultivate in
plantatia de 22 ha din satul Dobrogea Veche din raionul Sangerei. Fructele acestor soiuri
sunt de culoare galbend-aurie cu proprietati cicatrizante.

Fructele de catina alba sunt solicitate pentru continutul bogat in: zaharuri, acizi organici,
proteine, saruri minerale, vitamina C si alte vitamine. Fructele de catina alba, fiind bogate
in vitaminele A, C, B2 si B1, saruri de potasiu, calciu, magneziu, fosfor, fier, acizi organici,
zaharuri, albumine au efect tonic, depurativ, diuretic, laxativ, sudorific, febrifug si antian-
ginos.

Localitatea Dobrogea este amplasatd pe un loc cu soluri fertile de cernoziom, cu conditii
climatice favorabile datorita cérora fructele de catina alba obtin un gust deosebit, forma si
aspect atractiv. Catina alba de Dobrogea Veche, datorita solurilor fertile de cernoziom,
amplasamentului reusit al plantatiei, au fructele de calitate buna, uniforme la aspect, cu-
loare intensa galbend, cu gust si aroma specifica, care le confera calitati fitoterapeutice
pretioase de cicatrizare si de regenerare.

93



* X g Support to Enforcement of
Intellectual Property Rights

* *
* *
* *

* ok EuropeAid/137467/DH/SER/MD

Cartela de identificare a produsului: ""ULEI DE CATINA ALBA DE PiRiTA"

Denumirea produsului:
Ulei de catina alba de Pirita

Grupul de producatori / entitatea economica:
Comunitatea de producatori din s. Pirita

Numele persoanei de contact:
Papuc Valeriu
GSM: 060071716

Zona economica si agro-pedolo-
st agro-p o Nord

DL @ Centru o Sud
gica

Raionul Dubasari

Satul Pirita

Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate

oo |N|[Oo| o

Descrierea produsului (caracteristici si proprietati):

Uleiul de catind alba de Pirita este solicitat de consumatorii locali pentru continut bogat
in: zaharuri, acizi organici, proteine, saruri minerale, vitamina C si alte vitamine. Uleiul de
catind alba la fel este bogat in vitaminele A, C, B si By, saruri de potasiu, calciu, magneziu,
fosfor, fier, acizi organici, zaharuri, albumine, care confera au efect tonic, depurativ, diu-
retic, laxativ, sudorific, febrifug si antianginos. Uleiul de catina alba este indicat la tratarea
de astenii, anemii, reumatism, gutd, temperamente bilioase, constipatie, dispepsii de putre-
factie, gastritd hiperacida gastroduodenald, colitd, ciroze, stari febrile, hipertensiune arte-
riala, ateroscleroza si amigdalita.

Conditiile de cultivare a catinii albe in localitatea Pirita din raionul Dubasari datorita reli-
efului din Zona de Centru a Republicii Moldova si solurilor fertile de cernoziom, imbinate
cu lumina si caldura soarelui, amplasamentului reusit al plantatiilor, atribuie fructelor de
catind alba un gust deosebit de bun, iar uleiului calitati cicatrizante si de regenerare.

Fructele de catina alba se recolteaza, se congeleaza si se prelucreaza obtinandu-se ulei de
catind cu calitati deosebite. Datorita calitatii Tnalte a Uleiului de catind alba de Pirita, acest
produs este comercializat la 0 comanda prealabild, precum si la diferite targuri specializate,
expozitii cu efectuarea degustarilor pentru a fi apreciat si cunoscut de catre consumatori.
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Cartela de identificare a produsului: *"MACES DE TAUL"

Denumirea produsului:
Maces de Taul

Grupul de producatori / entitatea economica:
Comunitatea de producatori din s. Taul, r. Donduseni

Numele persoanei de contact:
Glitos Constantin

GSM: 069107849

E-mail: office.roseline@gmail.com
Web: www.roseline.org

4 | Zona economica si agro-pedologica ‘ @ Nord

5 | Raionul Donduseni

6 | Satul Taul

7 | Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate
8

Descrierea produsului (caracteristici si proprietati):

Maciesul de Taul, este reprezentat prin soiul cultivat Vitaminaii, care produce fructe mari,
rotunde alungite, uniforme, de culoare rosie, stralucitoare, excelente pentru procesare prin
uscare. Macesele uscate sunt solicitate pentru continutul lor bogat in vitamina C - 7,2 mg
%, care are proprietati curative. Pectina si acizii organici, care se contin in maces au efecte
diuretice, laxative si regenerative.

Plantele de maces se Intalnesc pretutindeni in flora spontana a tarii noastre, iar plantatia de
maces de cultura este amplasata in cadrul rezervatiei naturale de la Taul pe o suprafatd pana
de 70 ha. Satul Taul din raionul Donduseni, este cunoscut prin conacul boieresc foarte fru-
mos si parcul de plante rare cu multe specii pomicole, din care este alcatuitd rezervatia
naturala. Maciesul de Taul (fructe uscate) este produs de ferma ecologica Roseline, ampla-
sata pe un loc pitoresc in cadrul rezervatiei naturale, cu conditii climatice favorabile, dato-
ritd carora, fructele de maces obtin o calitate deosebita.
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Cartela de identificare a produsului:
"PRODUSE DE PATISERIE - BUNATATI DE LA MARICA™

Denumirea produsului:
Produse de patiserie - Bunatati de la Marica

Grupul de producatori / entitatea economica:
Comunitatea de producatori din mun. Chisindu

Numele persoanei de contact:
Nelly Macari
GSM: 069164184

Zona economica §i agro-pedologicad | o Nord @ Centru ‘

Raionul Chisiniu

Satul

Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate

OIN| OO

Descrierea produsului (caracteristici si proprietati):

Produse de patiserie Bunatati de la Marica, reprezinta specialitati traditionale care includ:
torte, prajituri, tartalete, eclere, bomboane mire si mireasa, biscuiti, bezele, zefire, produse
de calitate si deosebite datoritd pomusoarelor prezente in compozitia lor. Produsele de pa-
tiserie sunt de calitate 1nalta, sunt atractive datoritad culorilor vii ale pomusoarelor, natura-
letei, gustului placut si aromei specifice.

Tehnologia de producere a produselor de patiserie este stabilita in baza retetelor vechi tra-
ditionale perfectionate, cu utilizarea ingredientelor naturale si indeosebi a pomusoarelor
locale: capsuni, zmeurd, coacdza neagra si mure.

Produsele de patiserie Bunatati de la Marica a devenit cunoscute datorita calitatii inalte a
produselor pregatite cu gust deosebit si comercializate pentru diferite evenimente festive
la comanda, sau datorita participarii la targuri specializate cu degustari, pentru a fi apreciate
de catre consumatori.
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Cartela de identificare a produsului: "OREZ CU PRUNE DE POST"™

Denumirea produsului:
Orez cu prune de post

Grupul de producatori / entitatea economica:
Majoritatea gospodarilor moldoveni ce respecta tra-
ditiile meselor religioase ortodoxale

Numele persoanei de contact:

Leahu Galina si Lupanchiuc Gheorghe
GSM: 068533773

GSM: 068644543

Zona economica §i agro-pedologica | o Nord

Raionul mun. Chisiniu, raioanele Hincesti si Straseni

Satul Voinescu, r. Hincesti, Chirianca, r. Straseni

Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate

N |01

Descrierea produsului (caracteristici si proprietati):

Orezul cu prune de post reprezinta o specialitate tradifionala bazate pe evidentierea calita-
tilor originale ale prunelor moldovenesti uscate/deshidratate, obtinute in gradinile de pe
langa case, crescute in majoritatea ariilor/regiunilor geografice ale Republicii Moldova.

Se serveste orezul cu prune uscate cald, sau rece. Acesta poate fi servit atét ca fel principal
(daca nu este foarte dulce) sau ca desert. Aspectul inconfundabil, valoarea calorica, precum
si gustul acrisor al prunelor moldovenesti in mancarea "Orez cu prune de post” predeter-
mind persistenta permanenta a produsului in culindria locala traditionala.

Prunele moldovenesti au fost dintotdeauna larg folosite pentru utilizare in alimentatie. In
arealurile de Centru, de Nord-Est si Sud-Est al Republicii Moldova fructele soiului de prun
Vinete de Moldova (Prune moldovenesti) confera calitati gustative excelente, iar calitatea
fructelor obtinute pe pante luminoase cu sol usor este superioara celor cultivate in alte arii.
Vinetele de Moldova sunt traditional utilizate pentru pregatirea mancarii Orez cu prune,
iar pentru gurmanzi se propune de a fi folosite prune slab afumate.

Soiul local de prun Prune moldovenesti are traditii seculare de cultivare, respectiv prunele
sunt utilizate de asemenea traditional. Lunga traditie a producerii si utilizarii produsului
Orez cu prune /de post/ in Republica Moldova este nemijlocit legata de pregatirea meselor
ceremoniale 1n perioadele de post a credinciosilor ortodoxali. Si anume, la mese de pome-
nire, zile de nastere, la cumatrii, etc., reprezentand de obicei desertul. Localnicii o mai
numesc si «sculdtoare», deoarece se serveste la sfarsitul mesei. Prune moldovenesti sunt
la fel inalt apreciate si reprezentative la evenimentele de promovare de tara peste hotare:
in primul rand pentru mesele ceremoniale festive din perioadele de post, expozitii, turism
si sarbatori de iarna.
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Cartela de identificare a produsului: "RATA CU PRUNE (PROASPETE)"

Denumirea produsului:
Rata cu prune (proaspete)

Grupul de producdtori / entitatea economica:
Bucitirese din r. Riscani si Straseni

Numele persoanei de contact: Adascalitei Stepanida,
Lisnic Maria si Marian Maria

GSM: 079052463

Telefon: 022 72 73 20

GSM: 079565434

Zona economica §i agro-pedologica ‘ @ Nord @ Centru ‘ o Sud

Raionul Riscani si Straseni

Satul Mihaileni, Hiliuti, Lozova, Recea, Chirianca, Voinova

Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate

0N O

Descrierea produsului (caracteristici si proprietati):

Rata cu prune reprezinta o specialitate traditionala specifica moldovenilor si este un deliciu
propus oaspetilor, la fel si la diferite ceremonii locale. Rata pregétita la cuptor impreuna
cu prunele moldovenesti suculente, si acrisoare aromate, cu cimbru si alte condimente dau
un buchet de gusturi specifice atmosferei de sarbétoare. Rata cu prune este o friptura deli-
cioasa, care se cere servitd cu garnitura preferata si cu vin pe potriva.

Rata cu prune are aspect apetisant, delicat, cu consistenta uniforma, fara zone de inmuiere,
compacta, bine legata, de culoare la exterior rumena-portocalie, iar a prunelor maro-intu-
necatd. Gustul si mirosul Ratei cu prune este placut de carne de pasare si prune acrisoare
apetisante, specific componentelor folosite.

Specialitatea traditionala Rata cu prune este strans legate de originea geografica. Aceasta
se explica prin faptul ca ingredientele se produc domestic anume in localitatile unde sunt
crescute traditional rate, precum si prunele. Pentru copii exista din mosi - Stramosi si poezia
mai tarziu pe larg publicata in cartile pentru copii: ,,Vine Rata de la balta, Cu codita ridi-
catd, Rata scapa ousorul; Mama drege borsisorul.”

Cresterea ratelor, precum si prepararea traditionalelor bucate delicioase din ele este o inde-
letnicire traditionald a moldovenilor. Ea reiese din faptul cd de obicei prin mijlocul satelor
(mai ales din zona Codrilor) treceau/trec raulete mici, erau si sunt balti si lacuri mici. Aceste
micro-rezervatoare naturale de apa sunt foarte importante, deoarece in primul rand mode-
reaza/micsoreaza posibilele ingheturi stresante pentru plante/fructe in relieful geografic
foarte variat al Republicii Moldova. De rate aveau si au in continuare grija indeosebi copiii,
fiind de fapt un element important al educatiei generale a copiilor in general. Soiul local de
prun Prune moldovenesti care are traditii seculare de cultivare este cel mai recomandat in-
gredient la prepararea specialitatii traditionale Rata cu prune.
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Cartela de identificare a produsului: "INVARTITA CU NUCI (DE POST)"

1 | Denumirea produsului:
Invartita cu nuci (de post)
2 | Grupul de producatori / entitatea economica:
Dunai Angela si Pintea Laurentiu
3 | Numele persoanei de contact:
Dunai Angela si
Pintea Laurentiu
Telefon: 0237 50229
Telefon: 0244 21 846 :
4 | Zona economica §i agro-pedologica | o Nord | ®Centru | o Sud
5 | Raionul Straseni si Calarasi
6 | Satul Chirianca si Seliste
7 | Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate
8 | Descrierea produsului (caracteristici si proprietati):

Invartitd moldoveneasca cu nuca in varianta de post, reprezinta un desert si o specialitate
traditionala, extraordinar de bun pentru cei ce tin post si nu numai. Se pregateste din mosi-
stramosi, de obicei, In preajma celor mai mari sdpatori religioase cu utilizarea fainii de
calitate superioard, mierii de albine, a drojdiilor proaspete, a miezului de nuca si a zaharului
(ca umpluturd). Originea geografica este justificata prin gustul deosebit de bun si efectul
satios asigurat de calitdtile miezului de nucd local. Practic in toate arealurile geografice
definitivate pentru Republica Moldova o intalnim sub denumiri diferite.

Invartita cu nuca este descrisd ca produs alimentar important in cartile de baza despre in-
deletnicirile localnicilor. Spre exemplu: cartile consacrate culinarii moldovenesti (de
exemplu: ,,200 retete cercate de bucate, prajituri si alte trebi gospodaresti” — autori: Mihail
Kogdlniceanu si Costache Negruzzi. Editura Dacia Clusiu. lasi, 1841., Vasilachi G. et all,
"Nucul pe lotul de linga casa", Chisinau, 1987; Gajim C., 2005. ,,Tainele nucului”. Ed.
CCRE "Presa", Chisindu; Jolondcovschi A., 2006. Oda nucului. Ed. Grafema Libris, Chi-
sindu, 2006, M. et all. 2014; Following Walnut Footprints in Republic of Moldova. In:
Following Walnut Footprints (Juglans regia L.). Cultivation and Culture, Folklore and His-
tory, Traditions and Uses. P. 247-257. s.a).

Aria geografica a raspandirii producerii produsului este bazata pe densitatea sporita a po-
pulatiei sub urbane si indeletnicirile traditionale de baza a localnicilor, inclusiv sub aspect
religios, deoarece este un aliment permis in post conform credintei religioase ortodoxale.
In toate ariile geografice ale Republicii Moldova miezul de nuci este dintotdeauna utilizat
in abundentd la locuitorii de la sate si orase pentru pregatirea copturilor, dar mai ales a
invartitei cu nuca in preajma celor mai importante sarbatori: de Craciun si de Pasti.
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Kaprouka BbIsiBIeHHS] IPOAYKTA:
"CONDIMENT DIN ARDEI DULCE ROSU DE VALEA PERJEI"

1 | Haumenosanue npooykma:
Condiment din ardei dulce rosu de Valea Perjei,
TonueHHbIll KpacHbIN nepen (Ha 00JrapckoM
si3bIKe YYKYH YepBeH Numep)
2 | Ipynna npoussooumerneii / xo3auicmayrouwuil
cyovekm:
I'pynna npoussoauresen us c. Baas-Ilepaxei,
Tapakumiickoro paiiona
3 | Konmaxmuoe nuyo:
CroeBa Enena ®@uaunoBna, Teia: 0291 47445
4 | 3ona sxonomuyeckas, Aepo o Cesep o Hentp @ IOr
neoonozuvecxkas u I'H:
5 | Paiion Tapakiausn
6 | Ceno Baas-Ilep:xeii
7 | Kameeopus Kuaace 1.6. Cexxkne nim o0padoTanHble (PPYKTHI M OBOLIM
npooyKma.
8 | Kpamxoe onucanue npooykma (Xapakxmepucmuku u c80UCmMea):

TomueHHbI KpacHbld nepen u3 copra fOrocnasckas JlacTouka MMEET OCTpPBIM WM
KI'y4Ull BKYC W NpsAHBIA apomaT. B kauecTBe IpUIPaBbl MCIHOJB3YIOT BBICYIICHHBIE
pactepTble B MOPOIIOK CTPYYKH pacTeHHs, KOTOpble mociae o0paboTKU ImpuoOpeTaroT
OpPaH>KEBO-KPACHBIN MJIM TEMHO-KPACHBIN LIBET.

IIpu u3roToBiieHNE NPOAYKTA UCIIOIB3YETCS NIE€PEL], BHIPALLEHHBIN B MECTHBIX YCIOBHAX
KpECThsIHAMM M € HCIIOJIb30BAaHWEM JIaBHUX TpaguLU{ W PELEenTyphl, KOTOpas
nepeiaBaiach U3 MOKOJIEHUs B ToKosieHue. Cylllka KpaCHOIO Iepla Ha OTPBITOM BO3yXe
C MOCJIEYIOIIEM OJICYIIMBAHUEM B II€UM B MPOTUBHSAX Mocie Bbleyku xjebda. [leperr
CUMTAETCs TOTOBBIM JUI TONYEHMS, €CIM OH YK€ KpomuTcs. TolkyT ero B OOJbIION
CTYIIKE WM Ko(emoike. 3aTeM CEl0T Yepe3 CUTO U XPaHSAT B CTEKJISITHHOM MOCy/Ie.

OTOT NPOAYKT IO CHX HOP MOJIb3YETCs OONBIINM CIIPOCOM Ha PHIHKE.

Takol TOM4eHHBIH KpacHBIN Neper nponu3BoaiT B cene Bams-llepxeit, Tapaknuiickoro
paiioHa oyeHb MHOTO JeT (He MeHee 150 ser). B apXuBHBIX JaHHBIX COXPAaHUINCH
CBUJETENBCTBA, YTO B OOJTapcKuxX cenax rokHOM beccapaOuu u3gaBHa 3aHUMAaKCh
OBOILIEBOJCTBOM U BBIPAIIMBAIN KpPacHBIM OCTpBIM Iepen B Hadame XX Beka. [Ipu
W3TOTOBJIEHUE NPOJAYKTA HCIIOIB3YETCS IEpel, BBIPAIIECHHBIA B MECTHBIX YCIOBHSX
KpeCTbsiHAMU W C HCIIOJIB30BaHMEM JAaBHUX TpaguLUd U pPELEnTyphl, KOTOpas
nepeiaBaiach U3 MOKOJEHHS B TIOKOJIEHHE. DTOT NPOAYKT UCIOIB3YETCS IIOYTH BO BCEX
NEepPBbIX U BTOPBIX OJOAaX, Kak y Oonirap, Tak M y raray3oB. KpacHelil neper ogHa u3
COCTABJISIFOIIUX JIJIs1 IPOU3BOJCTBA KAYPMBL.
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Cartela de identificare a produsului: "VINETE ROTILE DE SLOBOZIA DUSCA™

1 | Denumirea produsului:
Vinete Rotile de Slobozia Dusca
2 | Grupul de producatori / entitatea economica:
Floraria Pensiunea Trei Muscate
3 | Numele persoanei de contact:
Duda Dumitru
Telefon: 024874561
GSM: 068 09 29 52
e-mail: treimuscate@gmail.com
4 Zgnva economica si agro-pedolo- 5 Nord ®Centru 5 Sud
gica
5 | Raionul Criuleni
6 | Satul Slobozia-Dusca
7 | Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate
8

Descrierea produsului (caracteristici si proprietati):

Vinete rotile de Slobozia Dusca, este o specialitate traditionald moldoveneasca, pregatita
din bucati de vanata, tdiate uniform cub forma de rotile (rotunde) cu latimea de 2 — 3 cm,
bucati dreptunghiulare de ardei, bucati rotunde de ceapa, bucati rotunde de morcov, bucati
de carne de gdina de casa, verdeturi taiate mici uniforme. Combinarea tuturor componen-
telor si pregétirea lor impreuna face ca specialitatea sd fie de un gust unicat de legume
inabusite cu carne de gdina, cu o aroma placuta si aspect apetisant.

Ingredientele acestei specialitati traditionale: legumele se cultivd pe malul raului Nistru,
vinete, rosii, morcov, ceapa, ardei rosu verde si galben, patrunjel, telina, marar, iar carne
de gdina de casa crescutd la producdtorii individuali. Savoarea si gustul Vinetelor rotile de
Slobozia Dusca se datoreaza actiunii solurilor fertile de cernoziom, cu conditii climatice
favorabile a teraselor nistrene din aria Nistrului Medial.

,» Vinete rotile de Slobozia Dusca” se pregateste din anul 1916, de taranii care au coborat
de-a lungul malului Nistru, au ramas constituind satul Slobozia-Dusca din raionul Criuleni,
care pe vremuri se numea Caliceni. Aceastd specialitate traditionald moldoveneasca are o
vechime de cca. 100 de ani, iar provenienta acestor bucate este legata strans de raddcinile
familiei ce au pastrat reteta si au transmis-o din generatie in generatie, aici pe malul raului
Nistru din satul Slobozia — Dusca. Prezenta specialitate traditionala se produce si este ofe-
ritd vizitatorilor de pensiunea Trei Muscate din satul Slobozia-Dusca din raionul Criuleni.
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Cartela de identificare a produsului:
" LEGUME SI FRUCTE CONSERVATE DE CANTEMIR"

Denumirea produsului:
Legume si fructe conservate de Cantemir

Grupul de producatori / entitatea economica:
Coval&CO SRL producator de conserve din le-
gume si fructe si producitori agricoli din

r. Cantemir

Numele persoanei de contact:

Covali Vladimir

Telefon: 0273 23241, GSM: 069221997
e-mail: covalco@yahoo.com

Zona economica §i agro-pedologica ‘ o Nord o Centru

Raionul Cantemir

Satul Cantemir

Categoria produsului | Clasa 1.6. Fructe, legume si cereale proaspete sau prelucrate

o |Njo|olb~

Descrierea produsului (caracteristici si proprietati):

Legumele si fructele conservate de Cantemir includ specialitati traditionale moldovenesti,
ca: sucuri prin stoarcere directd cu sau fara pulpa, compoturi si conserve din legume in
asortiment. Produsele se caracterizeaza prin naturalete, caracteristici organoleptice si gus-
tative deosebite, care se datoreaza materiei prime crescute in aria geograficd a Codrilor
Tigheciului si Prutului inferior.

Materia prima din care se produc sortimentele de sucuri, compoturi si conserve din fructe
si legume sunt prezentate de specii ca: caise, visine, prune, piersici, mere, tomate, castra-
veti, dovlecei, ardei dulci si vinete, cultivate in aria geografica a raionului Cantemir in
apropierea raului Prut. Fructele si legumele proaspete, sanatoase si nevatimate mecanic,
destinate compoturilor, sucurilor si conservelor, se caracterizeaza prin Insusiri de proveni-
entd, fizice si chimice specifice ca: soi, marime, forma, grad de maturitate, textura, pig-
menti, culoare caracteristica, aroma, continut de zahar si vitamina C, gustul si mirosul pla-
cut si armonios.

Conditiile pedoclimatice favorabile,cu temperaturi medii anuale de 9,8-11,3°C, precipitatii
sub 400 mm, cu soluri moderat fertile, usoare (nisipoase, argilo-nisipoase), cu densitatea
nu mai mare, cu apa freatica sub 2 m adancime, permit de a ob{ine materii prime cu calitati
organoleptice si gustative exceptionale.

Compotul de fructe este un produs obtinut din fructe conservate Intr-un sirop de zahar prin
tratare termica. Tehnologia de producere a sucurilor este unciala si se bazeaza pe stoarcere
directd. Conservarea legumelor se face prin metode traditionale, care pastreaza vechile tra-
ditii de producere din anii 60 ai secolului trecut fiind utilizate de fabrica de conserve din
Cantemir. Produsele obtinute se comercializeaza pe tot teritoriul Republicii Moldova, in-
clusiv la export in Federatia Rusa si Belorusia.
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Clasa 2.3. BAUTURI OBTINUTE DIN EX-
TRACTE DE PLANTE

Class 2.3. Beverages made from plant ex-
tracts

Cartela de identificare a produsului: ""LICHIOR BALSAMIC DE RACIULA"

1 | Denumirea produsului:
Lichior balsamic de Raciula
2 | Grupul de producatori / entitatea economica:
Casa Mierii - grup de producatori Stegarescu Ta-
mara, Stegarescu Constantin si Mihai
3 | Numele persoanei de contact:
Stegarescu Constantin
Telefon: 0244 64288, GSM: 069552463
e-mail: costeg@mail.ru 4
4 | Zona economica §i agro-pedologica | o Nord | ®Centru | 0 Sud
5 | Raionul Calarasi
6 | Satul Riciula
7 | Categoria produsului Clasa 2.3. Bauturi obtinute din extracte de plante
8

Descrierea produsului (caracteristici si proprietati):

Lichiorul balsamic de Raciula, este o specialitate traditionala si un produs natural cu gust
si aroma placuta, preparat in conditii casnice din materie prima locald din ariile regiunii
geografice Codru al Republicii Moldova. Lichiorul balsamic este un lichid omogen, cu gust
dulciu aromat caracteristic fructelor sau plantelor aromatice de baza. Concentratie alcoo-
lica in jur de 35% alcool. Lichiorul balsamic este unicat in Moldova, deoarece are in com-
ponenta sa vinul de miere de albini, propolis, nuci, pomusoare (capsun, aronie, coacaza,
zmeurd) si suc de petale de trandafir.

Mai intai se produce vinul de miere, care se maturizeaza pana la 3 luni de zile, din care se
face tuica la care se adauga tinctura din: propolis, nucd, pomusoare si suc de petale de
trandafir. Lichiorul balsamic obtinut se toarna in butoaie de stejar unde are lor maturarea
lui pe parcurs a 4-5 ani. Ulterior, pentru comercializarea, lichiorul balsamic se ambaleaza
in sticle cu capacitatea de 250 ml cu dopuri de plutd, cu etichetarea corespunzatoare a pro-
dusului.

Reteta producerii lichiorului balsamic a fost transmisa de o strabunica si este detinutd de
Pensiunea Casa Mierii din satul Raciula, raionul Calarasi din zona Codrilor, care este si 0
atractie turistica datorita asezarii sale geografice si Manastirii Raciula din preajma. Pentru
producerea lichiorului balsamic este folosita mierea si propolisul produs in gospodaria pro-
prie, iar cele mai aromate pomusoare sunt selectate de la producdtorii din localitate.
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Cartela de identificare a produsului: "MACERATUL DE LA HANGAN"

1 | Denumirea produsului:
Maceratul De la Hangan
2 | Grupul de producatori / entitatea economica:
Pensiunea agroturistici Hanul lui Hanganu
3 | Numele persoanei de contact:
Sergiu Hanganu
Telefon: 0254 75284, GSM: 069124422
e-mail: info@hanulhanganu.md
www.hanulhanganu.md ,
4 | Zona economica si agro-pedologici | @ Nord | oCentru | o Sud
5 | Raionul Rezina
6 | Satul Lalova
7 | Categoria produsului Clasa 2.3. Bauturi obtinute din extracte de plante
8 | Descrierea produsului (caracteristici si proprietati):

Maceratele de la Hangan, reprezinta o colectie impresionanta din peste 20 de tipuri de tuica
in fructe si struguri de vin, produs tradifional care este obtinut prin macerarea fructelor
proaspete si/sau ierburilor in rachiuri din fructe, colectate de pe podgoriile locale. Macera-
tele au aspect de lichid limpede fara particule in suspensie, fara sediment, incolor si/sau cu
0 culoare caracteristic a fructelor si ierburilor utilizate, cu aroma si gust fin, armonios, spe-
cific si caracteristic fructelor si ierburilor din care s-a obtinut, fard miros si gust strain. Taria
alcoolica: minim 37,5% vol. si max. 60% vol.

Asezarea geograficad a satului Lalova are o locatie unica expusa pe terasele raului Nistru
care o strabate la sud si limitata la nord de dealuri inalte ce o protejeaza de vanturile nordice.
Aceastd pozitionare confera arealului un potential viticol exceptional, fiind asemanatd cu
zonele vitivinicole pe malul Rhein-ului. Vinul si tuica din fructe se producea aici de milenii,
si a devine pe timpuri o legendd in Polonia si in gubernia Podolia, fiind considerat ca au
puteri tamaduitoare.

Zona geografica de productie a Maceratului de la Hangan face parte din zona administrativa
a comunei Lalova din raionul Rezina, amplasat pe malul drept al Nistrului. Asezarea geo-
grafica, conditiile climaterice si de relief au creat un teren propice pentru plantarea livezilor
si podgoriilor, din fructele si strugurii carora se obtine ,,tuica din fructe” si ,,vinul din pia-
trd”, care pentru taria si inaltele calitati gustative sunt bine cunoscute si apreciate in toate
localitatile din vecinatate. Pana nu demult faima satului o duceau livezile de meri, peri,
nuci, pruni, care impanzeau intregul mal al Nistrului. De renume se bucura livada industri-
ala a mosierului N. Cecherul-Cus, roada caruia ajungea, pe la 1916, sa fie vanduta, cu ama-
nuntul, pe pietele din Cehia, Polonia, Germania, Anglia. Cu parere de rau, dupa constructia
statiei hidroelectrice de la Dubasari, aceastd vestitd livada — una din perlele ,,Californiei
Europei” (cum era numita candva valea Nistrului) a disparut sub valuri aidoma unei vechi
civilizatii.

In satul Lalova, in apropierea a manastirilor Tipova si Saharna se afld pensiunea rurala
,,Hanul Iui Hanganu”, care produce aceste macerate dupa traditii vechi transmise de-a lun-
gul generatiilor. Vinurile de casa, tuica, rachiu sau maceratele, produse de pensiunea rurala,
indiferent din ce fructe si ierburi provin au elementul comun al tuturor acestora: calitatea
deosebiti si utilizarea exclusiva a ingredientelor naturale. In sezonul estival, la dispozitia
oaspetilor stau livada, via si prisaca, crama cu butoaie cu vinurile de casa, tuica, rachiul sau
maceratul din fructe si ierburi. Fructele si mierea proaspata 1i imbie pe vizitatori. O atractie
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a locului este atelierul de incondeiat oud sau participarea la programul folcloric al ansam-
blului local.

Clasa 1.8. VINURI

Cartela de identificare a produsului: ""VIN NEGRU DE CAHUL"

Denumirea produsului:
Vin Negru de Cahul

Grupul de producatori / entitatea economica:
GT ,,Vin Nobil”

Numele persoanei de contact:
Olteanu Gheorghe
GSM: 069319500

Zona economica §i agro-pedologica | o Nord o Centru @ Sud

Raionul Cahul

Satul Colibasi

Categoria produsului Clasa 1.8. Vinuri

0N OO

Descrierea produsului (caracteristici si proprietati):

,» Vinul Negru de Cahul” este un vin de culoare rosu-inchisa cu aroma si gust de lemn ars.
Producerea vinului este dupa o tehnologie speciald bazat pe tratatiile strivechi. In compo-
nenta "Vinului Negru de Cahul ", intra trei soiuri de struguri: Merlot — 20%, Pinot — 20%
si Codrinski — 60% (un soi obtinut prin incrucisare de Cabernet si Rara Neagra). Unicitatea
acestui produs se datoreaza soiurilor diferite care au caracteristici i Tnsusiri specifice, pe
care le imprima vinului - arome de ars, prdjit, dar si cultivarii acestor soiuri in lunca Prutu-
lui.

Plantatiile sunt situate preponderent pe costisele de expozitie sudica din lunca Prutului din
satul Colibas, a raionului Cahul, implementarea rationald a noilor tehnologii de cultivare a
strugurilor, toate acestea, in ansamblu, ofera strugurilor calitati gustative si aroma specifica
doar acestei zone. Datorita asezarii geografice si conditiilor pedo-climatice favorabile stru-
gurii crescuti in Colibasi (precum si in satele din apropiere) sunt de o calitate exceptionala
pentru obtinerea anume a acestui vin de calitate. Inca din anii interbelici si pana in prezent
vinul produs de cahuleni este foarte apreciat de consumatorii din judetul Galati (Romania)
si mai apoi la export in fostele republici ale URSS. Fabrica de vin Prut, care produce ,,Vinul
Negru de Cahul”, este inclusa in ruta turistica vitivinicola Dunarea de Jos.
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Kaprouka BrisiBienust npoaykra: '"'Vin Kara Gani de Vulcanesti"

1 | Haumenosanue npooyxma: ., G A
Vin Kara Gani de Vulcinesti Nw
2 | Ipynna mnpoussooumeneti / xo3aucmeyowuil cyovekm:
IIpou3BoaACTBO BUHA U3 BUHOIPA/Ja, BHIPAILIEHHOT0 HA
10 ra COOCTBEHHO ra BHHOTIPAIHUKA u R
nepepadoOTaHHOr0 Ha BHHOJeJbHe ceMbu UYepBeH, ﬁt" '
ropoja Byjkanemrsl 9?‘
3 | Konmakxmnoe auyo: YepBen Jlapuca '
GSM: 069124996
e-mail: levlora@rambler.ru . T rkann N
4 | 3ona sxonomuuecxas, Aepo nedonocuveckasuTH: | oCesep | ollenrp | ®IOr
5 Paiion Yanpip-Jlynrckuii
6 Ceno Taiinap
7 | Kamezopus npooykma: ‘ Kaacc 1.8. Buna
8 | Kpamkoe onucanue npodykma (Xxapaxmepucmuxku u c8olUcmea):

Buno 6enoe cyxoe “Kara Gani” cemax (ILlapnone, Anurore, COBUHBOH) — IIBET COJIOMEHHO-
30JIOTHCTBIA, apoMaT YEepHOW CMOPOJMHBI, JIETKUE TOHA LUTPYCOBBIX, aiiBbl. BuHO Oernoe
cyxoe, Criupt — 13,5%; TUTpYyeMast KUCIOTHOCTh — 5,9 Mr/m.

Buno kpacnoe cyxoe “Kara Gani” (Kabepue-Mepio) 1BeT TEMHO KpacHbIH, apoMaT CIeNou
BUILIHU, CMOPOJIMHBI, JIECHBIX froj. BuHo kpacHoe cyxoe, Cnupt -13,5 %, Tutpyemas
KHUCJIOTHOCTb -5,8 MI/II.

B BunOzensHe npu npousBoacTBe BUH Kara Gani HCTIONB3YIOTCSI TPaJWIUN U COBPEMEHHBIE
TEXHOJIOTUH, YTO MO3BOJIIET MPOU3BOJAUTH MPOAYKT BBHICOKOTO KauecTBa. KauectBo BuH Kara
Gani 3aBUCHT OT TIOYBEHHO-KIIMMAaTHYECKHE yCIOBHUS, HA KOTOPOM BBIPAIIMBACTCSI BUHOTPA/I.
Jns  KIuMaThdeckod 30HBI ByllkaHemThl XapakTepHO OoJjblllie Temjia W CBeTa, 4YTO
oOycnaBiauBaeTcsl OONBIIMM KOJUYECTBOM HAKaIlJIMBa€MOro caxapa B BHHOTpajae, a
CYTJIMHHCTBIE IOYBBI IO3BOJIAET BUHOIPaay BOMpaTh B ce0si crneuupuueckue NOYBEHHBIE
MHUKPOAJIEMEHTEHI, YTO MPHUIAET BHHOTPALy U BUHAM XapaKTePHBIA BKYC U apOMar.

Buno “Kara Gani”, HazBaHo B yecTb npenka YepBeH Cemen ['aneB, kotoporo 3Banu ['aHm,
1837-1861 roma poxaenusi, 3T0 Mpanpaje HeIHemHero Biagensina. OH BeipammBai Ha 0,5 ra
BUHOTPAJ, W TPOU3BOJAWI BHHO. TpaMIMOHHO BCE€ MPOU3BOIWIM BHHO U TEXHOJIOTMU
nepeaBaaich M3 MOKOJEHUs B mokosieHue. Cembs UepBeH peIIMiy, COXpaHHWB TPaJUIIUIO
NPEYMHOXHTh U YBEIMYUTh 00bEeMbI, U OpeH]] Ha3BaH B 4ecTh npeka - Kara Gani.
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Cartela de identificare a produsului: ""VIN DE RASCAIETI"

Denumirea produsului:
Vin de Rascaieti

Grupul de producatori / entitatea economica:
GT ,,Nicolae Iurco”

Numele persoanei de contact:

Nicolae lurco

Telefon: 024237491, GSM: 068989893
e-mail: nicolae.iurco@gmail.com

Zona economica §i agro-pedologica ‘ o Nord ‘ o Centru @ Sud

Raionul Stefan Voda

Satul Rascietii Noi

Categoria produsului Clasa 1.8. Vinuri

0N OO

Descrierea produsului (caracteristici si proprietati):

Vinul rosu, roze si alb de Rascaieti este produs din soiuri europene: Shardonay, Savi-
nignon, Merlo, Cabernet — Savinignon si Caraminere. Vinul rosu de Réscaieti are o culoare
rosie - rubinie intensd, cu aroma dominata de cirese negre, cu gust cu note de fructe coapte
si ciocolata. Vinul roze de Rascaieti are o culoare de roz, cu aroma de fructe exotice, cu un
gustul suav cu note de caise, coacdza si de fructe de padure. Vinul alb de Rascaieti are o
culoare aurie cu nuante de chihlimbar, cu aroma intensa este dominata de fructe exotice,
cu gustul armonios cu note de migdal.

Plantatia viticola se afld in aria localitatii Rascaietii Noi a Regiunii viti-vinicole Stefan
Voda, in imediata apropiere a regiunii Purcarilor si teraselor inferioare a Nistrului. Zona
Purcari este vestita prin traditii de cultivare a vitei de vie si producerea vinului de calitate
superioara. Asezarea geografica a plantatiei, solul format din cernoziom si brizul de mare,
care vine pe Nistru, favorizeaza culoarea, gustul si arome unicate ale vinului.
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Clasa 2.4. PASTE, FIE CA SUNT SAU NU
PREPARATE SAU UMPLUTE

1 | Denumirea produsului:
Placinta miresei
2 | Grupul de producatori / entitatea economica:
SRL ,,Et Cetera”
3 | Numele persoanei de contact:
Lichianov Olga
GSM: 079445010
e-mail: etcetera@etcetera.md o i AT
4 | Zona economica §i agro-pedologica | o Nord | oCentru | @ Sud
5 | Raionul Stefan Voda
6 | Satul Crocmaz
7 | Categoria produsului Clasa 2.4. Paste, fie ca sunt sau nu preparate sau umplute
8 | Descrierea produsului (caracteristici si proprietati):

Placinta Miresei este o specialitate traditionala care are diferite forme (rotunda, patrata,
dreptunghiulard), cu nuantd rumena, cu grosimea de 1-2 cm, suprafata ondulatd, miros fin,
placut de coptura. Placinta nu este moale isi pastreaza forma si este putin crocanta. Pentru
pregatirea placintei se utilizeaza produsele locale: faind de grau de calitate superioara, la
care se adauga apa si sare, se amesteca bine pana se capatd un aluat omogen. Produsele de
baza utilizate la fabricarea Placintei Miresei sunt: branza de vaca de casa, oua de giina de
casd, verdeturi (patrunjel, marar), cartof, ceapad, piper negru, varza proaspata (sau murata)
inadusita, bostan, visina, mere.

Placinta Miresei este o specialitate traditionala specifica satelor Caplani, Carahasani, Anto-
nesti s1 Tudora din raionul Stefan Voda, fiind un atribut si o traditie obligatorie la nunti. La
nunta mireasa nu se ducea la mire fara aceasta placintd. Mama miresei era datoare sa-i dea
miresei o placinta cu branza de vaca si o gdina fiartd. Aceasta fiind o traditie seculara. Toate
ingredientele folosite la pregatirea placintei sunt de provenientd din localitdtile mentionate.
In afard de nunti, acum Placinta Miresei (cu diferitd umpluturi) sunt propuse la diverse
ceremonii $i mese festive, precum si turistilor care viziteazd vinariile din Regiunea viti-
vinicola Stefan Voda.
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Cartela de identificare a produsului: ""PLACINTA RECE DE SERPENI"

Denumirea produsului:
Pliacinta rece de Serpeni

Grupul de producatori / entitatea economica:
NGO Vector Serpeni

Numele persoanei de contact:

Botnari Nina

Telefon: 026534407, GSM: 069816411
e-mail: mirobotnari@gmail.com

Zona economica §i agro-pedologicad | o Nord | o Centru

Raionul Anenii Noi

Satul Serpeni

Categoria produsului Clasa 2.4. Paste, fie ca sunt sau nu preparate sau umplute

OIN| OO~

Descrierea produsului (caracteristici si proprietati):

Placinta rece de Serpeni este o specialitate traditionala ce se caracterizeaza prin forma sa
rotunda cu zimti (placinta se coace in forme de copt paine) si are o culoare cafenie-bronzata
cu suprafata de bule si un miros specific. Se prepara doua feluri de Placinta rece de Serpeni:
(1) cu mere, nuca, halva, zahar, biscuiti, si (i) cu branza de oi si praj.

Ingredientele de baza sunt: (i) faina alba de grau, mere, halva de floarea soarelui, biscuiti
cu lapte, nuci uscate, si (ii) faina alba de grau, branza de oi saratd si praj alb fara frunze.
Aluatul trebuie sa fie de calitate superioard pentru a se intinde intr-o folie subtire care ulte-
rior se coace. Ulterior intre foile subtiri se aranjeaza strat cu strat: branza de oi sarata cu
prajul maruntit, sau biscuitii faramitati, nucile maruntite, halvaua, merele maruntite si za-
hér. Placinta are un miros specific fin si destul de placut.

Placintele reci de Serpeni se produc, dupa retetele bunicilor, in localitate Serpeni din raionul
Anenii Noi de mai bine de 80 de ani. Femeile din localitate au preluat practica de preparare
a Placintelor reci de Serpeni de la mamele si bunicile lor. Aceasta meserie si obiceiul de
prepare au fost dezvoltate de bunicile si mamele din aceastd localitate fiind transmise cu
sfintenie generatiilor tinere. Placinta rece de Serpeni este solicitatd nu numai de consuma-
torii din localitate, dar si de turistii din tara si de peste hotare, care viziteaza vestijiile istorice
din raionul Anenii Noi.
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Cartela de identificare a produsului: "INVARTITA DE NAPADENI"

Denumirea produsului:
Invartita de Napadeni

Grupul de producatori / entitatea economica:
Grup de producatori Artiomova Maria, lovu Ma-
ria, Ganea Valentina

Numele persoanei de contact:
Artiomova Maria

Telefon: 0236 47 246, GSM: 068717292
e-mail: primaria.napadeni @mail.md

Zona economica §i agro-pedologicad | mi

Raionul Ungheni

Satul Nipadeni

Categoria produsului Clasa 2.4. Paste, fie ca sunt sau nu preparate sau umplute

0N OO~

Descrierea produsului (caracteristici si proprietati):

Invartita de Napadeni este o specialitate traditionala ce se caracterizeaza prin structura sa
(avand mai multe foi subtiri), suprafata cojii rumend, galben — aurie pana la bruna. Aroma
placutd, gust placut caracteristic produsului bine copt si umpluturilor folosite. Pentru aluat
se utilizeaza faina de calitate, apa, sare si drojdie. . Se intinde aluatul cu citorul foarte subtire
ca sa iasa invartita foioasa (se fac 4 foi pentru o invartitd). Fiecare foaie e unsa cu ulei. Pe
ultima foaie se aranjeaza umplutura din: branza de oi, sau miez de nucd, sau varza sau mere.
Se rasuceste, se aseaza in tava unsa si se dd in cuptorul de lemne fierbinte.

Invartita de Napadeni din raionul Ungheni se produce in aceasti localitate mai bine de 100
ani. Aceasta reteta s-a transmis din mosi — strdmosi ca o traditie sfantd. Satul Napadeni a
fost si continua sa fie recunoscut prin gospodinele sale vrednice, care fac cele mai gustoase
placinte. Nu conteaza ca sant placinte simple, invartite, poale-n brau sau cozonaci si colaci.
Din mosi-stramosi se stie, daca a pus mana o napadeneanca, nu poate sd nu iasa un produs
de sa-ti lase gura apa.

Astfel de placinte sunt preparate la petreceri, nunti, cumatrii, hramul satului, fiind transmisa
traditia generatiilor noi. incepand cu anul 2014 Primiria Napadeni gizduieste activitatea
cultural-artistica ,,La Placinte”, organizata in parteneriat cu Sectia de Cultura si Turism Un-
gheni, care presupune expozitie de lucrari confectionate manual de mesteritele din locali-
tate, concursuri, un atelier demonstrativ si master-class la prepararea invartitei de Napadeni.
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Cartela de identificare a produsului: "TAIETEI DE CASA LIPOVENESTI"

Denumirea produsului:
Jlanmma KalallCKasd JOMalIHAA
(Taietei de casa lipovenesti)

Grupul de producatori / entitatea economica:
Ecaterina Marinescu

Adresa: MD 6222, s. Dobrogea Veche, r. Singerei
Numele persoanei de contact:

Ecaterina Marinescu

Telefon: 026259553, GSM: 068817246
e-mail: acsadobrogea@yandex.ru YR 4

Zona economica §i agro-pedologica ‘ @ Nord | oCentru | oSud

Raionul Singerei

Satul Dobrogea Veche

Categoria produsului Clasa 2.4. Paste, fie ci sunt sau nu preparate sau umplute

O|IN OO

Descrierea produsului (caracteristici si proprietati):

Mancarea preferata de lipoveni la sarbatori se numeste ,,LLapsa”, de aici si provine denu-
mirea acestei specialitdti traditionale Téietei de casd Lipovenesti (Jlamma kanamnckas
nomarinsist). Produsul este specific pentru localitatea Dobrogea Veche din raionul Singe-
rei, dar si pentru alte localitati unde locuiesc lipovenii. Fiecare stapana a casei este obligata
sa cunoasca si sa pregateasca acest fel de mancare traditionald. Produsul este de o calitate
inalta deoarece toate ingredientele sunt de origine locala, pregatite cu forta proprie si ba-
zate pe retete traditionale stramosesti.

Ingredientele de baza sunt faind de grau, oud de giind de casa, ulei de floarea soarelui,
carne de ratd de producere locala, sare de bucatarie. Taieteii se pregatesc din timp, inainte
de a prepara produsul. Carnea de rata se fierbe 1-1,5 ore. Se scoate apoi carnea, iar in
zeama se adauga taieteii si se fierb 5-10 minute. Se servesc tdieteii in stare calda, dar fara
carne.

Rusii lipoveni din Moldova sunt credinciosi ortodocsi de rit vechi cunoscuti in intreaga
lume sub denumirea de staroveri (,,de credintd veche”) sau staroobreadti (,,de rit vechi”).
Lipovenii s-au refugiat in Moldova in anii 1830-1850. Tn Dobrogea Veche s-au stabilit in
anul 1918 intemeind aceasta localitate. Odata cu sosirea pe aceste meleaguri au adus si
indeletnicirile si traditiile sale, religia, culturile agricole — pomusoarele si bucatele traditi-
onale, una din ele fiind ,,JIanma kananckas nomamnsisa” (tdietei de casa lipovenesti). Acest
produs are o istorie bogata luand nastere in secolul XV si este un fel de méancare traditional
la lipoveni, care se transmite din generatie Tn generatie.
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Cartela de identificare a produsului: "SARMALUTE PITICE DE LA-
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LOVA"

Denumirea produsului:
Sarmalute Pitice de Lalova

Grupul de producatori / entitatea economica: -
Pensiunea agroturistica Hanul lui Hanganu

Numele persoanei de contact:

Sergiu Hanganu

Telefon: 0254 75284, GSM: 069124422
e-mail: info@hanulhanganu.md el
www.hanulhanganu.md _ S

AW

Zona economica si agro-pedologica | @ Nord | oCentru | o Sud

Raionul Rezina

Satul Lalova

Categoria produsului Clasa 2.5. Manciruri pre - pregatite

OIN| OO~

Descrierea produsului (caracteristici si proprietati):

,Sarmalele pitici de Lalova” este o specialitate traditionald moldoveneasca care reprezinta
o umplutura de orez si/sau crupe de grau si porumb amestecate cu morcov ras, patrunjel
verde, pasta de tomate, boia de ardei, piper, ceapa, unturd, sare si apoi rulate in frunze de
dimensiuni mici. Ca ambalaj se folosesc foile de varza (proaspete sau murate), frunzele de
vita-de-vie (proaspete sau murate). Sarmalutele au un aspect placut, atragator, de culoarea
deschisa, alb-rozalie, colorate usor de la boia, cu miros si gust placut, specific adaosurilor
de baza si condimentare corespunzatoare.

Procesul de preparare include: (i) prelucrarea preliminara a ingredientelor; (ii) prepararea
umpluturii sau ,,bulgurului”; (ii1) prepararea sosului; (iv) modelarea sarmalelor; (v) forma-
rea si aranjarea sarmalelor intr-o oald de ceramicd; (vi) fierberea sarmalelor in cuptor, si
(vii) prezentarea si servire sarmalelor.

Sarmalele au fost inventate de turci, care le-au raspandit direct in nenumaratele foste pose-
siuni otomane. Termenul ,,sarma” provine din cuvantul turcesc ,,sarmak”, care inseamna
»rulou”, sau ,,pachet”. Este vorba deci despre o umpluturd amestecata si apoi rulate in
frunze de dimensiuni mari. Traditional la hramul localitati Lalova din raionul Rezina din
stramosi la masa de sarbatoare se serveau si sarmale, dar iatd anume gospodinele din La-
lova au dus faima lor in regiune cu sarmalutele ,,pitice” cu aspect si miros placut, atragator.

In satul Lalova, in apropierea a manastirilor Tipova si Saharna se afld pensiunea rurala
»Hanul alui Hanganu”. Aici meniul vine sa completeze tabloul: doar bucate traditionale
moldovenesti, din produse alimentare proaspete, de casa - racituri, placintele la cuptor,
zeama de gdind, sarmalutele ,,pitice de Lalova”. Pensiunea agroturistica ,,Hanul lui Han-
ganu” a dus faima sarmalutelor ,,pitice de Lalova” la Festivalul international de gastrono-
mie Terra Madre 2008», desfasurat la Torino, in cadrul a mai multor editii a Festivalul
international de gastronomie ,,Bucharest Food Festival” — un eveniment dedicat gurman-
zilor, bucétarilor, specialistilor in gastronomie si tuturor celor pasionati de tehnicile si se-
cretele bucatariei gourmet, si in cadrul a mai multor festivaluri, targuri organizate in orasele
Chisinau, Balti, Rezina si alte localitdti din {ara.
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Clasa 2.7. SUPE SAU BULIOANE e
(FIERTURA, SAU BORS) /\_,«;94

Cartela de identificare a produsului: ""BORS LIPOVANESC" <

1 | Denumirea produsului:

Kananckuii 0opi

(Bors lipovenesc)

2 | Grupul de producatori / entitatea economica:
Ecaterina Marinescu

3 | Numele persoanei de contact:

Ecaterina Marinescu

Telefon: 026259553, GSM: 068817246
e-mail: acsadobrogea@yandex.ru

Zona economica §i agro-pedologica ‘
Raionul Singerei

Satul Dobrogea Veche

Categoria produsului Clasa 2.7. Supe sau bilioane (fiertura, sau bors)
Descrierea produsului (caracteristici si proprietati):

O|IN OO

Borsul Lipovenesc este o specialitate traditionald produsul carei reprezintd o masa semi-
lichida de o culoare rumeoara cu un gust placut. Fiind un produs traditional al lipovenilor,
care se prepard in bucataria de familie, la Tnmormantari si praznice de pomenire. Acest
produs poate fi gatit si consumat si in timpul postului, iar in loc de carne se folosesc masli-
nele si ciupercile. Produsul se serveste fierbinte in farfurie emailata mijlocie, folosind lin-
gura. Stramosii foloseau lingura de lemn.

Ingredientele de bazd la prepararea Borsului Lipovenesc sunt: sfecla rosie, cartof, morcov,
varza alba, carne, masline, ciuperci, ulei de floarea soarelui, pastd de tomate, bors de casa,
frunze de dafin, piper negru granulat, sare. Carne se poate folosi de toate speciile domestice.
Gustul specific si usor acrisor se datoreaza borsului de casa. Borsul de casa nu e doar ciorba
acrd, ci si o licoare sdnatoasa, rezultatd din fermentarea taratelor de grau. Occidentalii nu
prea stiu de acest preparat naturist, dar romanii si rusii il folosesc si-i cunosc virtutile cura-
tive. A aparut ca o variantd a unei vechi bauturi rusesti, cvasul. Borsul nu are alcool si
dioxid de carbon. Lichidul gélbui, acrisor este tonic natural si leac pentru multe boli.

Odata cu stabilirea lipovenilor pe meleagurile moldave, au aparut si traditiile si obiceiurile,
inclusiv cele culinare specifice Borsului Lipovenesc. Prepararea mancarurilor traditionale,
inclusiv a Borsului Lipovenesc este transmisa din mama in fiicd, pastrndu-si amprenta
lipoveneasca. Se spune, cd atunci cand tinerii vroiau sd se casatoreascd, viitoarea mireasa
trebuia sa gateasca acest fel de mancare traditionald si sd serveasca parintii mirelui. Daca
bucatele erau pe plac, fata era petita.

Locuind in aceasta zona geograficd, lipovenii continud sa pastreze si sa transmita traditiile
si obiceiurile sale straimosesti. Borsul lipovenesc este cea mai renumita specialitate traditio-
nald la lipovenii din Dobrogea Veche din raionul Singerei.
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OBIECTE DIN ARTIZANAT SI MESTESUGARIT
Cartela de identificare a produsului: "CERAMICA DE UNGHENI"

1 | Denumirea produsului:
Ceramica de Ungheni

2 | Grupul de producatori / entitatea economica:
Ceramica Ungheni SA

3 | Numele persoanei de contact:
Burlacenco Albina

Telefon: 0236 25286, GSM: 079546980
e-mail: faceram@rambler.ru

4 | Zona economica si agro-pedologica ‘ o Nord

5 | Raionul Ungheni

6 | Satul Ungheni

7 | Categoria produsului Obiecte din artizanat si mestesugirit
8

Descrierea produsului (caracteristici si proprietati):

Ceramica de Ungheni reprezintd ceramica artistica decorativa si de uz casnic, produsa prin
arderea argilei. Printre produsele fabricate predomina vesela, care aduce un gust special
bucatelor, permite oaspetilor sa se bucure de bucate gustoase si sa simta atmosfera irepe-
tabila de confort. O alta serie de produse sunt ulcioare, ghivece de flori, suvenire, care
transmit proprietarilor o raza de caldura sufleteasca si naturalete.

La Ungheni traditia ceramicii vine din epoca pietrei. Cercetari arheologice efectuate aici
au scos la iveala numeroase exemplare ale culturii Cucuteni-Tripoli datate cu mileniile V-
IV 1.Hr. Indeletnicirea a fost constanti pe toatd durata istoriei astfel incat nu-i de mirare ci
in timpuri mai noi vedem pietele targului pline de ulcioare, iar satele din preajma cutreie-
rate de olari ce indemnau locuitorii sa cumpere oale necesare gospoddriei. Cei mai iscusiti
erau olarii din satul de ucraineni Nicolaevca (sat situat la 3 km din apropierea or. Ungheni).
Acestea au reinviat la mijlocul secolului XX traditia modelarii lutului, zicamant pe care
localnicii I-au avut intotdeauna din abundenta. Ulterior in anul 1957 a fost fondata o sectie
de producere a ceramicii de uz casnic, din care ulterior a crescut cunoscuta fabrica de ce-
ramica Ceramica Ungheni SA, ce produce manual o serie intreagd de obiecte din ceramica.

Cartela de identificare a produsului: ""CERAMICA DE HOGINESTI"

1 | Denumirea produsului:

Ceramica de Hoginesti

2 | Grupul de producdtori: Intreprinderea mestesugi-
reasca ”Casa olarului”

3 | Numele persoanei de contact:

Mesterul popular Gonciari Vasilii
Telefon: 0244 93 606, GSM: 068581047

e-mail: gonciarii@mail.ru .
4 | Zona economica §i agro-pedologica | o Nord | mCentru | o Sud
5 | Raionul Cilarasi
6 | Satul Hoginesti
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Categoria produsului | Obiecte din artizanat si mestesugirit

Descrierea produsului (caracteristici si proprietati):

Ceramicd de Hoginesti reprezinta ceramica traditionala moldoveneasca ca: oale, ulcele,
farfurii si alte obiecte pentru uz gospodaresc si ornamental. Toate obiectele sant ornate cu
simboluri traditionale specifice culturii noastre.

Decorul traditional specific olarilor din satul Hoginesti sunt 4 linii trasate cu unghia sau
sunt decorate cu culorile pamantului cu ajutorul pensulei. Aceste linii simbolizeaza patru
elemente eterne care alcatuiesc un vas de ceramica: lut, apa, focul si munca. Materia prima
este argild locala, de cateva feluri, fiind una din cele mai bune din Europa.

Mestesugul olaritului a fost transmis din generatie in generatie de vreo 300 de ani, odata
cu venirea mestesugarilor Gutul din muntii Carpati. Ei s-au aranjat cu traiul in preajma
celor 4 manastiri din zona Codrilor: Harjauca, Harbovat, Palanca si Mandra. in perioada
postbelica in Hoginesti erau 143 de familii de olari. Hoginestii au pastrat foarte multe forme
ale olaritului popular. Familia Gonciari este una cu o lunga traditie, iar mesterul popular
Vasile Gonciari a continuat dinastia olarilor. Toate lucrarile confectionate de mesterul po-
pular sunt intalnite la diverse expozitii, festivaluri. A fost inaugurat atelierul mestesugaresc
”Casa olarului”, care a devenit si o atractie turistica. Mesterul organizeaza master-classuri
si povesteste istoria oldritului. De asemenea in satul Hoginesti din raionul Calarasi se afla
si Muzeul de ceramica traditionala.
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Cartela de identificare a produsului: ""CERAMICA DE CUPCINI"

Denumirea produsului:
Ceramica de Cupcini

Grupul de producatori / entitatea economica:
Mesterul popular Zelinschi Alexei

Numele persoanei de contact:
Mesterul popular

Zelinschi Alexei

GSM: 069077312

Zona economicd §i agro-pedologica ‘ @ Nord o Centru | o Sud

Raionul Edinet

Satul Cupcini

Categoria produsului Obiecte din artizanat si mestesugirit

0N O~

Descrierea produsului (caracteristici si proprietati):

Olaritul reprezinta o activitate mestesugareasca specializatd prin posedarea unor procedee
tehnice de modelare a lutului (argilei) in scopul obtinerii diverselor produse de ceramica,
care erau utilizate in gospodarie. Olaritul pe teritoriul Moldovei a inclus fabricarea veselei,
olanelor si a caramizilor arse pentru constructia locuintelor.

Ceramica de Cupcini reprezinta ceramica traditionald moldoveneasca produse ca vesela -
oale, ulcele, farfurii, obiecte pentru uz gospodaresc. Aspectul si coloritul specific al Cera-
micii de Cupcini se datoreaza materiei prime locale ce se foloseste pentru confectionarea
vaselor si oalelor, pe care mesterul popular olar Zelinschi Alexei le scoate ca cea mai buna
ceramica din nordul Moldovei. Ceramica de Cupcini este specifica prin coloritul si croma-
tica vaselor de o nuanta de verde inchis, bazata pe un spectru redus de culori obtinute din
preparate din hume si luturi colorate cu continut inalt de cupru. La arderea humei si lutului
local se obtine colorare specifica de nuantd inconfundabila de verde inchis.
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Cartela de identificare a produsului: "CERAMICA DE IURCENI"

Denumirea produsului:
Ceramica de Iurceni

Grupul de producatori / entitatea economica:
Mester popular Pantir Gheorghe

Numele persoanei de contact:
Mesterul popular

Pantir Gheorghe

Telefon: 0264 49676

GSM: 079199140

e-mail: marcelus1907@mail.ru

Zona economica si agro-pedologica | o Nord | ®Centru | O Sud

Raionul Nisporeni

Satul lurceni

Categoria produsului Obiecte din artizanat si mestesugirit

O|N OO

Descrierea produsului (caracteristici si proprietati):

Ceramica de Iurceni reprezinta ceramica traditionala moldoveneascd modelata sub forma
de vase, ulcioare, veseld pentru alimentatie din argila ornate in stil traditional, glazurate sau
neglazurate. Vasele din lut sunt rezistente la temperaturi inalte, redd mancarii un gust deo-
sebit si au proprietatea de a mentine temperatura att rece cat si calda un timp mai indelun-
gat. Materia prima o reprezinta argila rosie din localitatea Iurceni a raionului Nisporeni.

Simbolica Ceramicii de [urceni persistad pe toate vasele: 3 linii drepte si una valuroasa. Mes-
terul mai adauga de la sine punctele sau inca o linie care ar insemna — roata olarului.

Satul Iurceni a fost mentionat documentar in anul 1429. Printre mestesugurile populare lo-
calnicii se indeletniceau cu agricultura si cu olaritul. Acest mestesug s-a transmis din tata
in fiu de multe generatii. Localitatea lurceni se considera o localitate de olari. Pe timpuri,
activau la Iurceni vreo 50 de “mesteri olari”. Acum a ramas doar unul, Gheorghe Pantiru,
care continud aceastd arta de 19 ani invatand tehnicile si secretele olaritului de la parinti si
bunici. Lucrarile mesterului popular sunt prezente la expozitii, festivaluri promovand tradi-
tia neamului. Aceasta arta este perpetuata si de traditionalul Balci al olarilor, care a ajuns la
editia a 29-a. Zeci de olari din tard se aduna in luna septembrie, la ITurceni, la ”Balciul ola-
rilor”, unde isi expun lucrdrile si la care vedete sunt oalele, una mai frumoasa decat alta.
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Kaprouka BbIsiBIeHHS] IPOAYKTA:
"COVORUL DE GAIDAR TESUT MANUAL"

1 | Haumenosanue npooykma:
l"aiiiapckue KOBPbI Py4YHOI0 MPOU3BOJACTBA
2 | I'pynna npouszeooumenei / Xxo3aucmeyrowuil cyovekm: |
I'pynna MacTepun mo KOBpPOTKauyecTBY U3 celia
Taiigap B kojinyecTBe 4 yesioBeK - I'aiitapckas mkosa §
koBpoaeaus «Gaidar koraflari»
3 Konmaxmmnoe nuyo: Yeban Ejena
Tenedon: 0291 716056 GSM: 078887025
4 | 3ona sxonomuueckas, Aepo nedonocuveckas u I'H: ‘ o Cesep olleatp | @ IOr
5 Paiion Yanpip-JlyHrekuii
6 Ceno Taiinap
7 | Kamezopus npooykma: \ IIpenmeTsl peMeciia U pyKoaeJIust
8

Kpamxoe onucanue npodyxma (xapaxmepucmuxu u coUCmea):

laitnapckue KOBpbI pY4YHOrO IMPOU3BOACTBA OTIMYAKOTCS MPOU3BOJICTBEHHOW TEXHHMKOM,
pa3HOOOpa3ueM Yy30pOB M PUCYHKOB, KPACOYHOCTHIO I[BETOB, BBICOKUM XYJ0’KECTBEHHBIM
nocrpoenreM. OHU Bcerja CIaBUIINCh 10 BCEHl OKpyTe U 32 pyOex oM.

B 3aBucuMocTH OT crioco6a IpOM3BOJCTBA U BHEIIHETO BUAA KOBPBI JIESTCS HA BOPCOBBIE,
06e3 BOpcoBble M OyKJIMpOBaHHBIE. Y30pbl, HCHOJb3yeMbleé B Taray3ckux KOBpax:
TrE€OMETPHUECKUE; PACTUTEIbHBIC; 300MOP(HBIC H aHTPOTIOMOPQHEIE.

IIpenku raray3oB C IOMOILNBIO YCIOBHBIX 3HAaKOB B BHJE OpHAaMEHTa OTPAKaJIU CBOU
BHYTPEHHUN MHp W IE€pPelaBad KpPacoTy IPHUPOIbI, CBOM MBICIM M 4YyBCTBa. Pa3BuBas
CaMOOBITHOE MCKYCCTBO HApOJHOTO KOBPOEIHs, OTpa)kajld B y30paX OCHOBHBIE MOTHBBI,
CUMBOJIBI, CBUJIETEIBCTBYIOIME O TOM, YTO BCE M3MEHSETCS M Pa3BUBAETCS B TECHOU CBSI3H C
MaTepUaIbHON U TyXOBHOMU KU3HBIO.

HcTopus raray3ckoro KOBpoTKauecTBa HaCUMTHIBAeT HE 0JlHO cTojeTne. KoBpoaenue Obuio
XOpOILIO Pa3BUTO Y KOYEBBIX TIOPKCKHX IIJIEMEH, U, 10 MHEHUIO MHOTHX YYEHbBIX, IMEHHO
MOCPEICTBOM KOHTAKTOB C HUMH €BPOIICHIIBI TIEPEHSUTH 3TO ApeBHEe peMecio. Ceno [aitnap,
Yanpip-JIyHrckoro paiioHa Bcerja CIaBUIOCh CBOMMH JOOPBIMH TPAJULUSIMH B OOJACTH
KoBpoTKauecTBa. C JaBHUX MOP B KaXJIOM JIBOPE JEBOUYKAM C PAHHETO IETCTBA IPUBHUBAIIN
J000Bb K 3TOMY TOMCTUHE HApOAHOMY pemecity. Beab BpeMeHa Obuld HENerKUMH U KaXKIon
Oyaylel HeBecTe MPHUXOJIUIOCh CAMOM TOTOBUTH AJs ceOs mpunaHoe. KoBep, COTKaHHBIN
pyKaMu caMoi Oy TyIIeH *KEeHBI, SIBJISIICS CaMOW JOPOTOH U BaXKHOM YaCThIO IPUIAHOTO U OBLIT
e€ cBoeoOpa3HOW BHU3UTHOW KapTOYKOW, aTTeCTaTOM 3PENIOCTH, TOTOBHOCTH K CEMEWHOI
xu3HU. B 2012 1. 316CH B paMkax mpoekTta «OKuBoit My3eil KOBpOTKauecTBay Obljla OTKPHITA
mkona koBpojenusi «Gaidar Koraflari» ¢ 1menbio BO3pOXKAEHUS HApOJIHBIX TPaaUIU.
Haumnas c¢ 2013 r., B cene [lalimap OpraHusyeTrcss CTaBUIMU Y€ TpPAJIULMOHHBIM
Pernonanpubiit dectuBanpy KOBpOB pydHoro mpousBojactBa «Gagauz klilimneri». Llens
(becTuBaNsT — BO3POXKJEHUE raray3Cckux TpaJulUd, pa3BUTHE HALMOHAJIBLHOM KYNIbTYpHI,
NpUBJICUEHUE TYPUCTOB M 00yUY€HHE MOJIOJIOTO MOKOJICHHUS.

118



Support to Enforcement of
Intellectual Property Rights

EuropeAid/137467/DH/SER/MD

Cartela de identificare a produsului:
"COVORUL IN BUMBI TESUT IN RELIEF DE PALANCA™

Denumirea produsului:
Covorul in bumbi tesut in relief de Palanca

Grupul de producatori / entitatea economica:
Centrul mestesugaresc AO ,,Casa Parinteasca” s.
Palanca r. Calarasi

Numele persoanei de contact:
Mesterul popular Popa Tatiana
Telefon: 0244 73175

GSM: 069457399

e-mail: casa.parinteasca@gmail.com

Zona economica §i agro-pedologica ‘ o Nord ‘ @ Centru ‘ o Sud

Raionul Calarasi

Satul Palanca

Categoria produsului Obiecte din artizanat si mestesugirit

O|N| OO~

Descrierea produsului (caracteristici si proprietati):

Covorul in bumbi tesut in relief de Palanca are la baza un sistem complex de fire intinse n
gherghef: orizontale si verticale, fire Intinse pe cele doud diagonale. Pentru a creste valoarea
decorativa, in locul unde este legat nodisorul se imbraca cu croseta franjuri de culoarea
chenarului sau campului, dupa gust. Pentru prima data aceasta tehnica veche a fost revita-
lizata si practicata 1n scoala din satul Raciula raionul Calarasi.

Tehnica executarii si insasi forma de noduri subliniaza coloritul si factura trezind un interes
si celor ce execut si celor ce privesc. Covorul are o suprafatd scortoasa si una moale. Inca
prin secolul I oamenii foloseau tesaturile scortoase, cu noduri ca elemente curative, magice,
atunci am putea spune ca covorul in bumbi ne ajuta sa realizam trei categorii de corectie
psihologica;

- fizica - metoda activa de relaxare;

- artistica - da nastere harului artistic;

- sociala - trezeste simful comunicarii (expozitiile).

Tehnica Tmpletirii cu noduri numara doud secole, 2 exemplare a Covorului in bumbi se
pastreaza in fondurile muzeului national de etnografie fiind gasite n raionul Falesti din
secolul XIX. Pentru prima datd aceastd tehnica veche a fost revitalizatd si practicatd in
1996 in scoala din satul Raciula raionul Calérasi, de profesoara de estetica Tatiana Popa la
propunerea colaboratorului stiintific al Muzeului de etnografie Ion Balteanu. De atunci si
pana in prezent tehnologia a fost perfectionatd la muzeul “Casa Parinteasca” care a devenit
centrul mestesugaresc si centru de Schimb de experienta pentru toti doritorii de a cunoaste
aceasta tehnicd. In 2012 in cadrul unui proiect finantat d¢ SOROS Moldova si Fundatia
Cultural Europeana tandem cultural Designerii din Berlin a folosit elementele Covorul in
bumbi tesut in relief de Palanca pentru decorul vestimentatiei moderne. Astfel, Covorul in
bumbi tesut in relief de Palanca este solicitat pentru originalitatea sa, aspectul estetic si
misiunea curativa.
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Cartela de identificare a produsului:
"COVOR NATURAL DIN LANA NEVOPSITA DE USTIA”

Denumirea produsului:
Covor natural din lana nevopsita de Ustia

Grupul de producatori / entitatea economica:
Mesterul popular Parascovia Pasat

Numele persoanei de contact:

Mesterul popular

Parascovia Pasat

Telefon: 0249 51213, GSM: 0780 69259
e-mail: pasat.59@mail.ru

Zona economicd si agro-pedologici | @ Nord | oCentru | o Sud

Raionul Glodeni

Satul Ustia

Categoria produsului Obiecte din artizanat si mestesugarit

O|IN OO

Descrierea produsului (caracteristici si proprietati):

Covorului natural din 1ana nevopsita de Ustia se caracterizeaza prin moliciune, elasticitate,
luciu, culoarea naturald a lanii si forma dreptunghiulara. Pentru confectionarea Covorului
natural din 1ana nevopsita de Ustia se foloseste materia prima locala - 1ana de oi si urzeala
— fir de bumbac procurata la magazine specializate. Fabricarea se face la razboiul de tesut
vertical sau orizontal. Executarea covorului incepe cu urzitul, folosindu-se ata de bumbac,
fiind acoperitd mai apoi cu lana-batatura. Batatura sau bateala sunt firele introduse printre
urzeald dupa o schita aleasa cu diferite ornamente traditionale pe tot latul covorului. Alesul
este tehnica de decorare a tesaturilor prin fire colorate introduse cu mana pe anumite por-
tiuni ale urzelii. Covoarele sunt finisate prin innodarea a 5-6 fire formand franjuri de 5 cm.
Din multiplele izvoare scrise si documente constatam ca covoarele traditionale stravechi
ale moldovenilor se faceau din 1ana curata si exclusiv pentru casa, ca erau foarte frumoase
si se pastrau cu mare grija, transmitandu-se ca relicve ale familiei din generatie in generatie.
Initial covoarele nu se produceau pentru vanzare si, numai in cazuri rare, cand peste familia
moldoveanului ajungea o nenorocire mare, cand nicidecum nu puteau rasplati impozitele,
il ducea pe taran de-si vindea ,,scoarta” din casa. Traditia alesului de covoare in Moldova
era strans legata si de educatia prin munca a copiilor in familie. Iscusinta de a tese, de a
alege era inalt apreciate in popor, de aceea fetele de la varsta de 10-11 ani erau invétate
acest mestesug.

In satul Ustia din raionul Glodeni alesul covorului a fost o indeletnicire de baza a locuito-
rilor, printre ocupatiile traditionale la ustieni fiind preponderent pastoritul. Numarul oilor
depdsea cifra sutelor, de aceea fiind un sortiment larg de land, gospodinele o prelucrau
iarna si confectionau din ea multe tesaturi, care se vindeau in satele vecine si la iarmaroace.
Pe vremea foametei multi au scapat cu viata schimband covoarele pe o cédldare de graunte.
In satul Ustia, gratie mesterului popular Parascovia Pasat, s-a pastrat pAni azi mestesugul
de a tese covoare mari, mici si alte tipuri de tesaturi. Covoarele au fost expuse la festivaluri,
targuri si expozitii nationale si internationale, unde sau invrednicit de multiple aprecieri si
mentiuni.
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Cartela de identificare a produsului: "COVOARE SI BRODARII DE GORDINESTI"

1

Denumirea produsului: y )
Covoare si brodirii de Gordinesti ‘

2

Grupul de producatori / entitatea economica: "
Mester popular Gutu Valentina

]
2
ZW

% &
Numele persoanei de contact: & 1§ .
Mester popular
Gutu Valentina e s
GSM: 079163894

Zona economica §i agro-pedologica | @ Nord o Centru o Sud

Raionul Edinet

Satul Gordinestii Noi

~N(o oA~

Categoria produsului Obiecte din artizanat si mestesugirit

Descrierea produsului (caracteristici si proprietati):

Covoarele de Gordinesti sunt reprezentate prin tesaturi groase de lana netede sau pufoase
alese pe fire numarate. Din categoria covoarelor se fabrica: scoarte i razboiul. Razboiul
sunt covoare mari de 3,5-4,5 m x 2-2,8 m, ce se atarna in casa mare pe peretele central, au
compozitia ornamentala completata cu motive unghiulare numite coltare si au 2-3 chenare
late. Covoarele de tip scoartd se deosebesc prin 1naltd calitate tehnico-facturala neteda cu
doua fete, alese Tn gaurele, Tn sparturi, ales ciuruit, avand o gama cromatica redusa si calda
bazata pe coloranti vegetali naturali, $i pigmenti minerali. Scoarta este compusa din 2 lati,
si are motive ornamentale ce exprima ,,pomul vietii”, buchete mici de flori, pasari etc. pe
fondaluri colorate verde, aramiu, roz, cafeniu si chenare inguste.

Broderia de Gordinesti este 0 modalitate tehnico-decorativa de impodobire a tesaturilor cu
acul si ata. Traditiile ei sunt de mare vechime in Nordul Republicii Moldovei.

Crosetarea sau Tmpletitul horbotelei de Gordinesi este o0 modalitate tehnico-decorativa de
a crea textile ajurate dintr-un fir de ata de o singura culoare prin intermediul unui carligel
simplu de metal.

Pentru confectionarea Covoarelor si broderiilor de Gordinesti se utilizeaza lina de la oile
crescute in zona de Nord. De asemenea extragerea colorantilor pentru vopsirea fibrelor se
obtine din coaja de ceapa, nuca, plante care cresc pe acest meleag.
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EuropeAid/137467/DH/SER/MD

Cartela de identificare a produsului: "BUNDITE DE COLIBASI"

Denumirea produsului:
Bundite de Colibasi

Grupul de producatori / entitatea economica:
Cojan Constantin, membru al Uniunii Mesterilor
Populari din Moldova

Numele persoanei de contact:
Cojan Constantin

Telefon: 0299 62375

GSM: 068910126

Zgnva economica si agro-pedolo- 4 Nord 4 Centru © Sud
gicd

Raionul Cahul

Satul Colibasi

Categoria produsu- Obiecte din artizanat si mestesugarit

lui

Descrierea produsului (caracteristici si proprietdti):

Bundite de Colibasi, caciuli si alte obiecte din blani, sunt lucrate manual in mod
inedit si ornate cu elemente nationale. Ornamentele decorative ale hainelor nationale
confectionate din piele natural sunt specifice pentru satul Colibasi din raionul Cahul.
Obiectele sunt produse cu ajutorul mestesugurilor artistice traditionale, iar forma
obiectelor este adaptata functiilor lor practice solicitate de populatie. Bunditele de
Colibasi sunt cautate in special pentru stilul traditional.

Materia prima o reprezinta pieile de oi de rasa Tigaia Moldoveneasca, care sunt in-
tretinute in ariile Prutului de Jos. Tehnicile de lucru utilizate la prelucrarea pieilor
includ: razuirea de straturile inutile, dubirea, uscarea, curatirea si coaserea bundi-
telor. Elementele de design sunt realizate integral manual, prin broderie cu acul.

Dubirea peilor de oaie si confectionarea bunditelor sunt indeletniciri stravechi spe-
cifice zonei de Sud a Moldovei. Pentru prima data de asezarea Colibasi se pomeneste
prin hrisoavele din secolul XVII. Multi cercetatori leaga denumirea ,,Colibasi” cu
valorificarea stepelor sidlbatice si a bogatiilor luncii inundabile a Prutului, cind
ciobanii, mereu in cautare de pasuni bogate, isi manau incoace turmele de oi. Astfel,
pe malul sting al Prutului apar colibe. Stiipanilor care le-au ridicat li se mai spuneau
colibasi. De aici si denumirea de azi a satului — Colibasi. Concomitent cu cresterea
animalelor s-a dezvoltat si mestesugul de confectionare a hainelor din piele natural:
cojoace, bundite, caciuli, opinci si altele.

La baza mestesugului Bundite de Colibasi sta traditia, care este valorificata de
mesterul popular Constantin Cojan din satul Colibasi. A mostenit aceastd meserie
de la tatal sau, Stelian Cojan care, la randul siu, a invatat meseria la Galati la o
scoala de ucenici in anii 30 ai secolului XX. La momentul actual copii, ginerii, nora,
nepotii si cuscrii poarta bundite mesterite de mainile mesterului popular. Oamenii
cumpara bundite pentru ansambluri de dans, pentru spectacole de teatru, dar si
pentru portul de zi cu zi.
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Cartela de identificare a produsului: ""OBIECTE iIMPLETITE DIN PAIE DE BALTI"

1

Denumirea produsului:

Obiecte impletite din paie de Balti 1 —
Grupul de producatori / entitatea economica: . "
Mesterul popular Eugenia Moldovanu si Cen-|)
trul de cultura si tineret din Balti

Numele persoanei de contact:

Mester popular

Eugenia Moldovanu

Telefon: 0231 75340, GSM: 069485238 .
e-mail: eug.moldovanu@gmail.ru \

Zona economicd si agro-pedologici | ® Nord | o Centru | ‘ o Sud

Raionul Balti

Satul Bilti

Categoria produsului Obiecte din artizanat si mestesugirit

O|IN OO

Descrierea produsului (caracteristici si proprietati):

Obiecte impletite din paie de Balti se Inscriu in traditiile culturale din Republica Moldova,
care poartd amprenta coloritului si istoriei neamului, precum si expune indeletnicirile tara-
nului moldovean de la cdmpie. Obiecte impletite din paie de Balti constituie 0 bogata co-
lectie formata din palarii, gentute, obiecte decorative pentru pomul de Craciun, jucarii, fi-
gurine diverse, bijuterii, panouri, farfurii si cosulete decorative.

Ca materie prima sunt folosite paiele de ovaz, grau, orz, deseori imbinate pentru a oferi
mai multd frumusete pieselor impletite. Pot fi utilizate pentru impletire paiele de raigras,
iarba sudaneza, ovasita s.a. Materia prima se colecteaza de la culturile spicoase crescute pe
lotul de langa casa parinteasca din satul de bastina Ustia, raionul Glodeni.

Impletitul din paie are traditii seculare la moldoveni, obiectele obtinute fiind utilizate in
gospodarie fiecdrui taran. Mestesugul dat mesterul popular Eugenia Moldovanu I-a invéatat
in copildrie de la una din bunici, preoteasd din vitd aleasd din satul Ustia. Ramasa in lada
bunicii a fost si o carte de pret, un curs practic de Lucru manual, editatd la Bucuresti in
anul 1923 care, nimerind in maniile mesteritei, a prins viata. La moment aceastd indeletni-
cire este promovata la Centrul de cultur si tineret din Balti, unde prin intermediul de mas-
ter class-uri si sesiuni tematice practice sunt transmise aceste abilitati generatiilor tinere.
Creatoarea populard din Balti este membra a UMP din Moldova, a prestigioasei Academii
a Artelor Traditionale de la Sibiu, vice presedinte la ”Art mestesugurile Prutului” AO din
lasi.
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Cartela de identificare a produsului: "IMPLETITUL DIN PAPURA DE MITOC"

Denumirea produsului:
Impletitul din papura de Mitoc

Grupul de producatori / entitatea economica:
Mester popular Morari Alexandra

Numele persoanei de contact:

Mester popular Morari Alexandra
Telefon: 0235 41554

Zona economica §i agro-pedologicad | o Nord

Raionul Orhei

Satul Mitoc

Categoria produsului Obiecte din artizanat si mestesugarit

OIN| OO~

Descrierea produsului (caracteristici si proprietati):

In anii postbelici in satul Mitoc din raionul Orhei majoritatea sitenilor impleteau din papura
cosuri, confectionau rogojini si taiau stuf din valea Rautului. Aria de comercializare a aces-
tor produse erau targurile si satele din Rezina, Orhei, Chisinau. Mesteri specializati erau
putini. De obicei arta de impletire in papura se invata in familie. Impletitul din papura de
Mitoc includ lucrari si obiecte de uz casnic, suporturi, jucarii, palarii pentru barbati si fe-
mei, cosuri de diferite tipuri, marimi si utilizari, articole de galanterie-posete, cutiute.
Materia prima utilizata consta din 2 specii de papura: Typha latifolia si Typha angustifolia,
care cresc in baltile Rautului. Papura se usuca, apoi se face desfacerea papurii in folii. La
confectionare se utilizeaza papurd de culoare naturald, sau/si coloranti naturali pentru a
infrumuseta marfa. La cosuri, posete, sacose se aplica adeseori ornamente din diferite ma-
teriale prin coaserea lor cu fir din papura.

Inca din epoca feudald populatia din centrul Moldovei confectiona obiecte din papuri, pe
razboiul vertical, rogojini de asternut pe podea, de invelit iarna legumele, de captusit dife-
rite usi, soproane etc. Din documente afldm ca mesterii rogojinari vindeau rogojini, schim-
bandu-le pe produse alimentare. Impletitul din papura este un mestesug sau indeletnicire
casnicd, practicad de confectionare a diverse obiecte din papurd. Denumirea populard a
mesterilor impletitori era ’cosnitari”. Mesterul popular Alexandra Morari din satul Mitoc
a raionului Orhei este promotorul impletirii din papurd, care asigura transmiterea abili-
tatilor mestesugaresti in scolile de zi si auxiliare - la orele de educatie tehnologica, activitati
extragcolare. Obiectele din Impletitul din papura de Mitoc sunt frecvent expuse la expozitii,
targuri si festivale nationale si internationale, precum si la diverse sarbatorii in aria Rezer-
vatiei naturale a Orheiului Vechi.
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Cartela de identificare a produsului: "PRODUS DIN LOZIE DE RUBLENITA"

Denumirea produsului:
Produs din lozie de Rublenita

Grupul de producatori / entitatea economica:
Mester popular Manea Lidia

Numele persoanei de contact:
Mester popular

Manea Lidia

GSM: 067475161

Zona economica §i agro-pedologicad | @ Nord o Centru | o Sud

Raionul Soroca

Satul Rublenita

Categoria produsului Obiecte din artizanat si mestesugirit

0N O

Descrierea produsului (caracteristici si proprietati):

Confectionarea obiectelor din nuicluse de salcie (rachita) este unul din cele mai vechi in-
deletniciri mestesugaresti din istoria omenirii, ce-si are originea inca In epoca neolitica.
Impletitul din nuiele vegetale era utilizat in confectionarea obiectelor necesare pentru gos-
podarie, ca: cosuri mari pentru pastrarea si transportarea grauntoaselor, fructelor si legu-
melor, cosul carului, carutei si a saniei, lesele pentru prepararea a diverse sortimente de
cascavaluri si mezeluri, loznitele pentru uscatul fructelor, stiubeie pentru intretinerea albi-
nelor, line si calcatoare pentru zdrobitul strugurilor, o larga varietate de unelte de pescuit
cum ar fi etrele si varsele. La fel de utila era impletirea in lozie pentru dotarea interiorului
casei cU: mese, scaune, lavita si alte piese de mobilier necesare traiului cotidian.

Impletirea in lozie a fost si este practicati pe intreg teritoriu Moldovei, dar mai frecvent in
regiunile de Codru, in luncile raurilor Nistru si Prut si in raioanele de nord Floresti si So-
roca. La momentul actual acest mestesug se dezvolta de catre mesteri impletitori care lu-
creaza individual, in cadrul familiei. Cei mai renumiti mesteri din acest domeniu sant: Mi-
hail Gaugas detinatorul titlului onorific ,,Mester Faur” si Lidia Manea din satul Rublenita
din raionul Soroca.

Ca material de baza pentru impletiturile in lozie se folosesc nuieluse de rachita rosie (Salix
purpurea) sau salcie plangatoare (Salix babylonica). Tehnologiile de impletire sunt di-
verse-in dependenta de obiectul confectionat. Preponderent mesterii utilizeaza urmatoarele
procedee de impletire: dreapta, rasucitd din 2, 3, 4 nuiele, in straturi si in randuri.

Cea mai diversificata productie a mesterului impletitor este cea a cosurilor din nuiele cojite.
Ele sunt diverse-cosuri de legume, cu si fara de capac, cosuri pentru fructe, pomusoare,
flori, porumbei, caini, pisici, gunoi, rufe, sticle, lemne, paine, voiaj. Cele mai scumpe si
apreciate impletituri sunt garniturile de mobila de casa si de gradind, confectionate indivi-
dual.
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Cartela de identificare a produsului:
"PRODUSE DIN LEMN DE BULBOACA™

Denumirea produsului:
Produse din lemn de Bulboaca

Grupul de producatori / entitatea economica:
GT ,.Barcari Serghei”

Numele persoanei de contact:
Barcari Serghei

Telefon: 0265 48 023

GSM: 069148546

e-mail: barcaril983@mail.ru

Zona economicd si agro-pedologicd | o Nord

Raionul Anenii Noi

Satul Bulboaca

Categoria produsului Obiecte din artizanat si mestesugirit

O IN|O| O

Descrierea produsului (caracteristici si proprietati):

Produse din lemn de Bulboaca includ obiecte de mestesugarit si produse din lemn sculpturi
(diferite figuri, bazoreliefe, ornamente, suporturi, incrustatii). Obiectele si sculpturile au
diferite configuratii cu reliefuri curate de diferite culori, care reflecta structura si tesuturile
lemnului ori vopsite cu diferite lacuri si de diferite culori.

Materia prima este lemnul uscat de diferite specii: nuc, tei, stejar, salcam, frasin, de calitate
fara noduri care este crescut pe teritoriul zonei Centrale ale Moldovei. Lemnul este uscat
taiat dupa dimensiunile necesare, se jeluieste, se incleie, se slefuieste, se sculpteaza, iar la
necesitate poate fi vopsit sau se lasa la culoarea naturala a lemnului.

Arta de sculptare n lemn are o vechime de milenii, descoperirile arheologice atesta am-
prente ale cioplitului in lemn si obiectelor din lemn (luntre scobite in trunchi de copac,
locuintei din lemn, mese, paturi de dormit) pe teritoriul Republicii Moldova cu circa sapte
milenii in urma. Primele mentiuni istorice pot fi atribuite Inteleptilor greci Xenofon si Ovi-
diu, care indica in scrierile lor despre iscusinta geto-daci in prelucrarea lemnului.
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Cartela de identificare a produsului:
"PRODUSE ORNAMENTATE DE LEMN DIN POHOARNA™

Denumirea produsului:
Produse ornamentate de lemn din Pohoarna

Grupul de producatori / entitatea economica:
Fratii Colin Ion si Valentin

Numele persoanei de contact:
Colin Ion si Colin Valentin
Telefon: 0272 47296
Telefon: 0272 47210

Zona economica §i agro-pedolo-

DL @ Nord o Centru o Sud
gica

Raionul Soldinesti

Satul Pohoarna

Categoria produsului Obiecte din artizanat si mestesugarit

0N OOl

Descrierea produsului (caracteristici si proprietati).

Produse ornamentate de lemn din Pohoarna sunt obiecte de artizanat care inclus: (i) ele-
mente constructive de lemn ale locuintelor umane (veranda, foisor, balcon, frontoane, dan-
tele si stalpi decorativi, usi si ferestre decorative, coloane, porti de lemn sculptate, obiecte
de cult etc.; (ii) mobilier taranesc (mese joase-rotunde, mese nalte (cu tablie dreptunghiu-
lara, rotundd), masa cu dulapior, scaune, banci cu speteaza, polite, blidare de perete, coltare,
leagane pentru copii frumos decorate; (iii) obiecte de pastrat produse alimentare, de prega-
tire a bucatelor (funduri, melesteu, citoare, paharute, cause etc.; (iv) unelte agricole — furci
de fan, greble, imblacie etc.; (v) obiecte ale dogarilor - butoaie, putini, vase de baut, donite,
cause, gileti, tocitoare, ciubere; (vi) piese legate de mijloacele traditionale de transport-
carute, furgoane. Toate aceste obiecte se Infrumuseteaza prin cioplire, scobire, vopsire,
avand diferite motive ornamentale simbolice.

Pentru confectionarea Produselor ornamentate de lemn din Pohoarna sunt mai frecvent uti-
lizate speciile de lemn din padurile raionul Soldanesti, ca: salcamul, frasinul, stejarul, cor-
nul, nucul, gorunul, ciresul, bradul, pinul, si a. Cele mai frumoase piese de mobilier se
confectioneaza din lemnul de nuc si cires.

Prelucrarea artistica a lemnului a continuat sa rdimana o indeletnicire de baza a taranilor
moldoveni pe parcursul tuturor timpurilor. In perioada rece a anului, cind nu tiranii nu
erau antrenati in producerea agricola, barbatii se ocupau cu confectionarea obiectelor de
lemn, necesare pentru gospodarit §i dotarea locuintelor cu mobilier. Terminologia multor
obiecte din lemn marturiseste convingator despre vechimea meseriei prelucrarii lemnului
in satul Pohoarna din raionul Soldanesti. Mesterii din Pohoarna aveau urmatoarele specia-
lizari: strungarii, dulgherii, butnarii, rotarii, tAmplarii, blidarii, albierii, crucerii, spatarii,
covdtarii, fusarii, lingurarii etc. Fratii Ion si Valentin Colin sunt promotorii traditiilor de
prelucrare artistica si cioplirii Tn lemn din satul Pohoarna, iar maiestria lor este impartasita
si tinerilor din localitate si localitatile invecinate, care doresc de a cunoaste si a valorifica
aceastd arta.
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Cartela de identificare a produsului: ""PRODUSE DIN METAL FORJAT DE RASCA-

IETI"

1 | Denumirea produsului:
Produse din metal forjat de Riscaieti

2 | Grupul de producatori / entitatea economica:
11 Cojocari Tatiana

3 | Adresa: r. Stefan Voda, s. Rascaieti
Numele persoanei de contact:
Cojocari lon
Telefon: 024236449
GSM: 069607998 : .

4 | Zona economica si agro-pedologica ‘ o Nord o Centru ‘ @ Sud

5 | Raionul Stefan Voda

6 | Satul Riscaieti

7 | Categoria produsului Obiecte din artizanat si mestesugirit

8 | Descrierea produsului (caracteristici §i proprietdti):
Produse din metal forjat de Rascaieti sunt realizate in stil artistic, produs prin indoiere, ra-
sucire, Incdlzire, sudare pentru aranjarea localitatilor, caselor, gradinelor, locurilor publice
cu diferite ornamente, figuri, cipuri si alte compozitii. Produsele din metal forjat de Rasca-
ieti sunt durabile, au o elastice care se opune deformatiilor si au o longevitate lunga si nu-
si schimba proprietatile n timp.
Toate obiecte decorative produse, diferite suporturi, elemente de animale si pasari, redau
chipuri din folclorul national, diferite obiceiuri din localitatea data, insuflate din diferite
legende, povesti, transmise din generatie in generatie. Modelele executate sunt unice, ori-
ginale, care contin diferite forme si traditii locale.

Disclaimer:

Responsabilitatea exclusiva pentru continutul acestei publicatii revine autorilor. Aceasta nu re-
flecta neaparat opinia Uniunii Europene.
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