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AGRICULTURAL & HOUSE TECHNICAL COOPERATIVA

OF THE KROYSONA WOMEN
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AGRICULTURAL & HOUSE TECHNICAL
COOPERATIVA OF THE KROYSONA WOMEN
The agricultural & house technical cooperativa under the name
‘Krousaniotissa’ was founded in September 1999 in Krousonas, a
town situated in the Malevisi region, in the foothills of the
mountain Psiloritis.  Being the 1% agricultural women’s
corporation that has ever been established in the Prefecture of
Heraclion, 1t has set example for the other women of the region to
take a hand in such associations, and follow the path blazed by

the women of Krousonas.

It is composed of 17 energetic women, who prepare and pack_ figh
quality products, always in accordance with the traditions and
the customs of Crete. Products are based on local, authentically
traditional recipes, with the use of top-quality selected raw
materials and do not contain any conservatives. Production is
mainly manual and takes place 1n modern _facilities, in accordance

with the globally accepted principles of HACCP, so that safe




So today, our products have gained the wide acceptance of the
consumers and can be found in selected stores throughout Greece
(Athens — Thessaloniky — Patras - Lamia), as well as in selected
supermarkets. It should also be noted that the Corporation is one
of the_founding members of the Social & Economic Development
Partnership of Crete “Krikos i’,:wé{g}’i has been established in the
frameworR, of the Community Initiative EQUAL. It is comprised
of social organizations, whose objective is io bring out and
promote social entrepreneurship through organized efforts.

The corporation has been fonored by the presence of tmporiant
members of the political and cultural [ife and has been advertised

by the local media.

Our members actively contribute to the local society in cultural,
social and economic level. They undertake sponsorships for
charities and participate in every cultural event. The association
provides every social gathering with traditional products which
are made from local raw materials, such as the virgin olive oil of
Krousonas, raisin, wing honey, nuts, and fresh fruits. Many of
these goods are produced in Livadi, a plateau above Krousonas in
1000-meter altitude, and they are integral components of the
Mediterranean  Nutrition. Our corporation, having fully

evaluated the indisputable benefits of the Mediterranean Diet,




foods are made available to the consumers. It is for all these
reasons that our products are so widely successful.

The progress of our association is based on the revitalization and
the infusion of our nutritional feritage. Our wide range of
traditional  products are interrelated with all aspects of ffe.
Xerotigano — a appetizing, 5??;55?} spiral pastry made of dough,
‘immersed” in very ot ofive oil and, afterwards, in syrup made of
honey- and xobliasto — a decorated ‘Roulouri’ — are prepared
especially for joyful events, weddings, engagements and
christenings. Kourabiedes and melomakgrona are a must for the

Christmas supper, whereas Kalitsounia (anevata ¢l lichnarakia)

and_tsourekia (rolls with leaven) cannot be absent from the

e

Taster _meal.  Rusks, sweets with syrup, oriental sweets,

chortopitakia &l tiropitakia (vies with greens and cheese

noodles, various biscuits, cookies, pastry, lgueurs (based on a

local alcoholic drink, 'raki’, mixed with honey, cinnamon, clove

thyme etc) are also some of our products that tastefully

accompany the everyday life of local people.

Our goal is to utilize our knowledge of tradition, by producing
and launching in the market a range of healthy, high-quality,

r

handmade products that meet the modern consumers’ needs.




tries -vig the everyday interaction with the civilians- to raise the
awareness of the local community regarding its valuable
contribution.

Our association strongly supports the inclusion of the
Mediterranean Nutrition to the Intellectual Cultural Legacy
Representative Catalogue of ij\ﬁé’{j& Being a vital cell of the
local community, important part of our mission is to coniribute to
the preservation of the Mediterranean Nutrition and its

promotion as a comprefiensive cultural property

Address: Krousonas, 70001, Heraclion, Crete, Greece
Tel: ++302810-711989

- Faxg ++302810-711989

| Communication: Katering Fasoulaki




Crete is a place unique in Greece, situated at the southernmost
point of Greece and Europe. Lying on the crossroads of the
three ancient Continents — Turope, Asia and Africa — has
infierited something from each: Trom Europe, its cosmopolitan
air, from Asia, its reserved traditional character, from Africa,
its palm trees and the hot south wind.

Crete is gifted with diersity and multiplicity by nature
everything is in abundance: tall, proud mountains, calm seas,
Sfertile valleys, rich vegeiation, and gentle climate.

Crete is the birthplace of :the Olympian Zeus, the painter Dominique Theotokopoulos or EL Greco as he
became [ater Rpown, the poet Vintsentzos Kornaros who wrote
"Erotokyitos’ the writer of the famous "Zorba"” Nikos Kazantzakis,
Eleftherios Venizelos who is stifl considered the bigger politician of

newer Greece and mamy other famous personalities.
e

Herakfion prefecture that lies between the mountains Psiloritis
and Dikti, is the most populated in Crete,and also the cultural
administrative and commercial center of the istand. Not only the | T
coasthine but also the mountainous regions of this prefecture, have L
been inkabited since the Prekistoric Period. Therefore, the area is one
of the richest in sights in Crete with the amazing palaces from the
Minoan Period of Kypwssos, Phaistos, and Hallia The reason of
maintenance and increase of the population in the other
municipalities-cities of the prefecture should be ascribed to ihe
constant economic rise of the area as well as of the entire island.

Krousonas 1is situated 25 Km from Herakfion , near the
mountain of Psiloritis, in the one of most fertile valeys of
prefecture “Malevizi”. It's identification point is the combination
of deep valeys and high mountains , within a_few Rilometers. This
village exist with thiw name for at least seven hundred years and thiw is a fact proved by historical
elements.
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ATIOY ANTONIOY
TNA.2396041807, fax.2396024507
Email: agantoni@otenet.gr

Website: www.alanton.gr

IIAPAAOZIAKON ITPOIONTON A
T

Ewoavwyi

O yuvaikeiog cuvetaipiopds Tou Ayiou Avrwviou 13pUBnke Tov lolvio Tou 1999, amé
26 yuvaikeg TOU Xwplol, HE OKOTTG va Tpoo@Epel epyacia ara péhn 1ou kAl va
EVICXUCEI TO elc60npa Toug, HE TNV TTapaywyr kai SIGBeocT] TIoIoTIKWY, XEipoTroinTwy
Trapadogiakwy TTPoidvIwy, Ta o1Tola TTAPAOKEUGlovTal HE HEYaAn @povrida Kai
wpoogoyn. Tlap&hinAa, o cuveraipiopds cupPdAel otnv avanruln g TEPIOXAS Kai

ot Sigmpnon TNg TTapddoong kat Trg TTOMTIOTIKNAG KANPOVOHIGS.

H avaykn yia 10 SuyKekpipéva Trpofovra kaBopicBnke amd épeuva ayopdg mou €yive
Trpiv 11} Bnpioupyia Tou cuveTaipiopoy, Or yuvaikeg kardgepay va Tpoodioouy aliu
oTa TOTHKG aypoTiKG TTpoldvTa ka1 UAKE, KaBwg kol va diagnuioouv 10 Xwpid Toug,
apol Ta Tipoidvra Toug OwBftovran pe T @ippa  (ovopaoia), «uvaikeiog
ZuveTaipiopdg Ayiou Avtwviou». O CUVETQIDICHOG KATAQEPE va ETIRILCE TTapd Tov
avraywviopd, Siatnpwvrag T agieg Tou, eapusloviag TroloTiKolg eAéyxoug xal
TioTOTIOKRAVTAS TIg Tapaywyikés Swadikaoieg Tou.  EmAEXBnkav armroteAeopaTikG
kovaMa diavourng, dia opBr ToAmkn TIMOAGYNONG, KABWGE Kai of  TTAEOV KATAAANAOI

TPOTTOl TTPOWBNCNE TWY TTPOIBVTWY, Adyw TOU HIKpOU TTROUTTOADYICHOU Yid TTPOROAR.

lovopixd
To xwpd 1o Ayilou Avriwviou Bpiokerar 35

Xihoperpa and v Qegoalovikn, TTOAU Kovrd
oTov KevTpIKG Opopo yia 11y XaAkidike, évav TToAU

BNUOWIAT} TOUPICTIKO TTPOORITHO.

Z10 ywpid fouv Tepitrou 1.000 kdroikot, of

TEPICadTEPOI aTTd Toug OTToloUG HEXPI TTPéoRaTa

QOXOAOUVTQY HE I YEWPYIQ KA TTIO CUYKEKPIPEVO PE TNV KGAAMEPYEID oiTou KOl Tnv

-
Fuvauxeios Aypotwds Tuvetaipopds Napadooiakmv Mpoibvrwy Aylov Avrwviou Ledba 1
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EKTPOGPH ayeAGBwWY. ZAUEPQ, N KINVOTPOPIA £XEl EKAEIPEI Kai N KTAAMEPYEI TNG yN¢

Oev apkel yia va kaAUWEL TIg QVAYKES TWV OIKOYEVEIDY.

H Biapkrig peiwon tou  ayporikol eicodriparog odniynoe Tic yuvaikeg otnv
TrapakoAolBnon oeuivapiwy, Ta omoia eixav wg oxomd T oTAPIER TOU yuvaiKeiou
TANBUCHOU Twv AiydTepo avamtuypévwy Tepioxwy. TNapakohoubrjioav paruara
ETTIXEIPNHATIKOTNTAG, HAPKETIVYK, KOI TTOPAYWYIG TOTTIKWY TTapaBosIakmV TTpoidvIwy

CUVBEBEUEVIOV LE TNV TTOMITIOTIKY KANPOVoId.

ADXIKG £ixav ETTIQUAGEEIS viQ Tnv ETTITUXIT Tou EYXEIPAUATOG, TNV Trapaywyr dnAadh
TapadoTIaKWY QaynTwy, Ta oTroig amoxaholoav Kai 70 «payntod Twv @rwywve. To
Xwpid dev aTTOTEACUCE TOUPIOTIKO TTPOOPICHG K £T01 1] TTPOCEAKUCT ETTIOKETTTWY
Kar TTEAaTwy Oev ATav eSacpahiopévn.

H mrapaywyr) apyikd ywotav ora oTriTig Twv
YUVaIKwyv Kai Bev ATav Diaitepa
agrmoteAeopank). Mg v KAAuyn  Twy
QUENUEVWY  aQVvaykwv TOUg, O QYPOTIKOG
CUVETQIDITHOC TOU XwploU, TOUG TTapaxwpnoe

gEva KTipio o710 omolo Kal OTEYA{ovTal HEXP!

ONUEPA. ZTO KTipIo auTd UTTAPXE! EVAg HIKPOG,
fegrdg  Ywpog umoBoXAg oTov  oTroio E .

EKBETOVTAI TG TTPOIOVTO, £V Ol XWPOoI TTAPACKEUNS KOl CUCKEUasiag Bpiokovial oT10

TTiow UEPOS TOU.

Me xpnuarodornon amé mpoypluuara avdmruing tng utrdifpou Kl yuvaikeiag
ETTIXEIPNHATIKOTNTAG KABW¢ kai e idla keQaAaid, BeATiwoay TIG EYKATACTACEIS TOUG
xai aydpacav eEomTAICHS KaBW kal Eva auTokiviiTo yia myv diavopr Twv TTpoiovTwyY
TOUC. ZTNV apXl TPOCEPEPQV £VA TTEPIOPICHEVO apiBud TTpoidvTwy, 6TTwe Jupapikd
ka TrepEK, (mapadooiakd @UAAo TriTag). H amaimon Twv  KaTavoAWTWV  Via
HEYOAUTEPN TTOIKIAIG, €ixe cav aiTOTEAECHd vd Trapdyovra onpepa avw amd 30
SiapopeTikG TTPOIGVTA, 6TTWG YAUKA aTrd @polUTta Kai AAXavikd, HapHeAGDES kat AKED.
Teheutaia TTapayouv Kai opyavikd UAAa TIiTag, Kar TrapaAAnAa avaAapBavouv tny

1p0QOod0oCIia EKONACEWY.

Meydhn BaplmnTa via v avamruin tou cuvetaipiodol diveral oty exraideuon. Na
va TTapapeivouv  avraywviotikel, va  mapaxkoAouBolv  mic  efeAifelc kar  va

gVhUEpWVOVTAL, TrapakohouBolv Cepivapla Ta orroia  diopyavivovial ammé  ta

e e e s o e et e S e oY
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Yroupyeia Madeiog xar Fewpyiag, kaBwg xar v Apepikavikhy Tewpyikr ZXoAR,

OXETIKG HE BEpaTa uyIEWTIG KOl AOPAAEIAG TWV TRPOQIHWY, HAPKETIVYK Kai dAAQ.

Ta Trpoidvia eivan £ite £roma yia
karavaAwon, {(HapueAddEeg, YAUKG,
ToTd) 1) Trpo-Pnuéva, (JUUOpIKA,
miTeg KAT.), e amortéheoua va

arraiteital Aiyog xpdvog ynaijyarog,

T o 1 yeyovdc O OToio T KaBioTG

R R ’ . 1BICiTEPQ EAKUCTIKG OTIG OUYYPOVES

- VOiKOKUpEG. To TeAeutaio TTpoidv

- eho o glvan pia kaTeuypgvn, £T0iUn yia

wroiyo, Tia. -

H wapaywyikry Siadikaoia eAéyxeran kai TmioToTToiElTar yia T diag@dhion g
aopdhelag kal Tng totdétnTag pe miortorroinTiké  HACCP, yeyovog trou eixe oav
armotéhegpa va BeAtiwBolv o1 diadikaoieg xar va emAuBolv Ta TpoBARpaTa
Tapaywyric. O mpwieg UAEC TTOU XPNOILOTIOIOUVTAH YiQ TNV TTAPOCOKEUR TwV
TTpoidvTwY, ayopdfoviat amd Tommko(g TTpoHnBeUTES Kat TTapaywyolg He gkoTrd Tnv

evioxuon tng TTEPIOYTIS.

Tnuavrikiy TrpdkAnon Arav KA N
Siavopury Twv  TIpOIOVTWY, KabBuwg,
OTTWE avagepBnke, 10 XWpid Bev
amroTEADUOE  TOUPICTIKG  TIROOPIGHO

Kai EiXE Alyoug ETIOKETITEG. ZTnV

apxf TIPOTEyYioav TOUG TTIOTOUC TToU
epxérav  va  ekkAnoiactolv  ovnv

TTaMd EKKANGCIG Tou xwpiod, kabug

Kai KATTOIoUG TTEPUOTIKOUG vid Tr

XaAkidikrn).

ZNHEPT EXOUV KATAPEPE! VA TTPOCEAKUCOUV £va UEYGAD QPIBUG ETTIOKETTTWV, KUpiwg
oXoAeig, KaBWS Kai EVIAIKEG He evBIQQEPOV yia TNV UYIEIVH diatpo@r], Tn yuvaikeia
ETTIXEIPNHATIKATNTA Kal TV TTapddoon, o1 oTToiol EMOKETTToOVTal 10 Xweid Adyw Tou

CUVETAIPIOHOU.

Es ey
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EkTo¢ Ty TTWARCEWY atrd 1o payali Tou guveTaipiouoy 1a TTpoidvia diariBevral oe
70 e€edikeuptva karaoTipaTa (Uyieviig Siatpoeric, BloAoyikiv TTROIGVTWY K.a.), 01N
©ecoohovikn, oy ABAVA KAl Ot KATTOIEC WIKPOTEPES TTOAEIC. MiveTe emTiong SidBean
TWV  TpoidvTwy  pEoa amd  to  BiadukTio(www.aianton.gr), evid  TrapdAAnAa

1pogodorolv exBnAWGCEIS oTNV TTEpioXn} TNG Oegoalovikng.

O ouveraipiopée Eexiviioe 1o 2008 1 AeiToupyia eveg TTapadooiakoU Kageveiou o010
Xwpib, He dio Trpoceyuévn auAn kar TaildoTorro, ye okoTrd TRV alinon Twv ameuBeiag
TTWARCEWV oToug KatavahwTég. H roroBeoid eivan 1diaitepa dpopen, pe 8a 1o Atyaio
xat Tov OAUHTIO. ZT0V FPENO aUTO XWPO, YERATO atrd TIg AaXTapioTég pupwdiég amd
TNV ETOIMaOIN Twy EBECHATWY, TTROCRERETAL YIAIKT EEUTTNPETNON OTOUS TTEAGTEG, HE
ouvodeia amaArig pouoikiis. Tpiv dpwg amogaoioTel n Aeroupyio autol ToU
KQQEVEIOU CUVTAYBNKE O OCUVETAIPICNOC TTPOXWPNCE OTNV EKTTOVNON OXETIKOU

EmIXEIpNMarnkol oxediou.

O oguvetaipioyog dlampel OTEVEG OXECEIC HE TIC APXEC TG TIEPIOXAC KA NS
TIEPIPEPEING, HE OKOTTO VA EVNHEPWVETAl yia eKONAWTEIG OTIG OTToiEg WTTOpEl va
CUHHETAOXE! yia va TTpowBrioer Ta mrpoidvra tou. Oi yuvaikeg Aaufdavouy pépog ot

TTOANEC eKBEOEIC, NUEPIDES KA OepIvVApIa oTa OTToia HOIPAGETAL EVTUTTO UAIKO.

O ouveraipiopuog hoirov utroatnpiler évBeppa Thy syypaen Tng Meoovyeiaknig Alamag
arov AvrirpoowTreutiké Kardhoyo AUARg MohmoTikhig KAnpovopidg tng UNESCO.
270 TTAQicio NG QrrooTOARC TOU, O POPEAG HAC, ATTOTEAWVTAS wvTave KUTTAPO TNE
TOTTIKAG Kovwviag, £xer 11dn cuuBdier otn Biddwaor, TTPoPoAr kai diaboon Tng

vecoyeiakng Siafrag wg ToATioTIKoU ayaBol pe TToAUTTAEUpn onuaoia.

TeAlBad
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ATPOTOYPILTIKOYX LYNETAIPIZMOL
IYNAIKON £YPOY

[e Kastpi

Imitikd Mapaoxevdopota

Avios Lefaotiavos 41, Ave Lopos, 84 100
T (281-83039 Fax: (281-83749
E-mail wokastri@otenet gr
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[o Kastpi
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« To KASTRI », la Coopérative Agrotouristique des Femmes de Syros, fut créée en 1999
par 28 femmes au chémage.

Les produits de la Coopérative sont confectionnés avec des ingrédients d'excellente
qualité, provenant des Cyclades, et grace aux connaissances et aux recettes héritées de nos
ateules. But unique de ce travail, la qualité d’'une alimentation saine.

Ces produits sont quotidiennement proposés par la Coopérative dans le restaurant
quelle tient @ Ermoupolis. On peut également les trouver dans différents commerces ou lors
de fétes familiales ou locales et des manifestations culturelles.

Dans le but d’aider les méres de famille qui travaillent mais aussi les personnes qui, pour
différentes raisons, vivent seules, « To KASTRI » propose tous les jours une douzaine de
mets qu'on peut consommer dans son restaurant ou bien emporter chez soi.

Afin de léguer aux jeunes les us et coulumes de notre pays et a travers eux ses
habitudes alimentaires, la Coopérative, avec l'aide du Centre de Formation Professionnelie
de la Préfecture d'Athénes a publié un livre : « Histoires Syriotes de Saveurs Légendaires »
Notre Coopérative soutient donc chaleureusement l'inscriptio

- E

B

Dans le cadre de sa mission, notre institution, en tant que cellule vivante de Ia société
locale, est préte a contribuer a la sauvegarde, promotion et diffusion du régime
méditerranéen en tant que bien culturel d'importance multilatérale.

Pour les raisons citées ci-dessus, nous vous envoyons donc la documentation dont nous
disposons. Nous restons a votre entiére disposition pour tout ce que, a votre avis, nous
pourrions offrir.



“p¥)  ETHNOGRAPHICAL HISTORICAL MUSEUTS OF LARISSA

Lettre d’entente

Le husee Q%’\},\ho%me&\]\t gl Hoker van ¢ de Larissa est une personne morale de droit
privé. Fondé en 1874, il regoit régulierement des subventions de la Direction du
Patrimoine Culturel Moderne du Ministére de la Culture et compléte ses revenus
pour la couverture budgétaire de ses activités gréce a des subventions-dons de
banques, de fondations et de personnes physiques. Il bénéficie également du

soutien des autorités locales (Municipalité — Préfecture — Circonscription de

Thessalie).

Basé 3 Larissa, le musée ceuvre pour la culture grecque moderne avec les
références nécessaires a des epoques plus anciennes afin de démontrer la pérennité
de la tradition grecque englobant le patrimoine culturel matériel et immatériel.

L'action du musée (collecte-étude d'objets de la vie matérielle des hommes
de I'époque préindustrielle, élements de preuve, recensement du patrimoine culturel
immatériel) se concentre sur la région de Larissa en Thessalie. Les connaissarces
sont diffusées auprés des visiteurs grecs et étrangers, aussi bien les enfants que les
jeunes et les adultes.

Suivant les décisions du Conseil d’administration et en collaboration avec le
personnel scientifique et des collaborateurs externes, le musée organise des
expositions permanentes ou périodiques sur des sujets inspirés du matériel
muséographique. Des congres scientifiques, des journées thématiques, des

séminaires, des publications et des programmes pedagogiques viennent compléter

l'activité multiforme du musee.

Postal Address 23, Kouma st, 412 23 lLarissa, Hellas, Tel. 041287516 .



Nous souhaitons vivement que le régime méditerranéen soit inscrit dans la
liste représentative du patrimoine culturel immatériel de 'UNESCO. Vous trouverez
ci-dessous des actions engagées par ie musée historique folklorique de Larissa dans

ce domaine :

Expositions permanentes, publications du musée présentant la principale
producticn primaire locale de blé (pain et produits dérivés de la farine) et de la vigne
(raisins, vin, tsipouro), de I'élevage d'animaux - production laitiere (tseligata) et de
l'oléiculture. L'utilisation de produils locaux dans le cadre de [lalimentation
quotidienne ou des repas de féte et sa contribution au déveioppement de 'ensemble
du patrimeine culturel immatériel sont mises en avant.

- Exposition périodique : «Tpaméfl pou TEPHQAVO Kai HOp@QoCTOMOuévo, H
napadooiakny diatpor) Twv Becocoiwv 18o¢ - 200¢ aiwvag» (Lalimentation des
Thessaliens du 19°™-20°" siécle). Brochure disponible.
- Programmes éducatifs :

—  «H kupd Zapakoot. O pdhog ¢ vnoreiag. NpoowTtromroinon mo»

{Le caréme : le rble du jeiine - personnification)
—~  «To wuwpi xai 70 TPOCQay» (Le pain et 'en-cas)
- «To kahaBdki BEAer auyd ki np TOETT To KapLOm. NaoyaAiva kahavra

(Calanda de Paques).

P



FONDATION CULTURELLE
DE LA BANQUE DU PIREE

Athénes, le 21 juillet 2008

Numérec d'enregistrement : 768/6.50

Madame

Téti Hadzinikolaou,

Ministére de la Culture,

Chef de |a Direction Générale

des Antiquités et du Patrimoine Culturel,
Direction du Patrimoine Culturel Moderne,
17, rue Ermou,

GR-101 86 Athénes

PATRIMOINE CULTUREL

Comme vous devez le savoir, la Fondation Culturelie de la Bangque du Pirée a
pour but statutaire de préserver la technologie préindustrielle et le patrimoine culturel
de la Gréce. Dans ce cadre, ia Fondation a créé un Réseau de musées thématiques
fechnologiques en province, notamment ;

« Musée Hydraulique de Plein Air, a Dimitsana en Arcadie (Péloponnése)

e Musée de la Soie, a Soufli (Thrace)

= Musée de I'Olivier et de I'Huile d'Olive Grecque, & Sparte en Laconie
(Péloponnese)

= Musée de la Production industrielle d'Huile d'Olive, a Aghia Paraskévi
(ile de Lesvos)

s Musée de la Briqueterie-Tuilerie, a Volos (Thessalie)

s« Musée de la Marbrerie, a Pirgos (ile de Tinos)

o Musée des Métiers Traditionnels et de I'Environnement, a Stymfalia en

Corinthie (Péloponnése)

Ces Musées ont été mis en place suite a des études de longue durée et
s'appuient aussi bien sur les vestiges traditionnels et industriels de chaque région
que sur le patrimoine culturel immatériel, inventorié essentiellement suite a des
enquétes sur le terrain, elles-mémes alimentées par une collaboration continue et

systématique avec les sociétés locales.

5 rue Ang Géronta, 108 58 Athénes

Téi: +30 210 321 81085, +30 210 321 8015

+30 210 321 8020, Télécopie® +30 210 321 B145
e-mmail plop@pirasusbani.gr



Le Réseau de Musées a été créé pour soutenir les sociétés locales, dont la vie
est stimulée de deux maniéres : a) grace au fonctionnement méme et a 3 visitabilité
de chaque musée, ce qui contribue & leur soutien financier par le tourisme, p.ex.
Dimitsana (Musée Hydraulique de Plein Air), Soufli {(Musée de la Soie), Aghia
Paraskévi a Lesvos (production industrielile d'huile d'olive), etc. ; b)en raison du
rapport direct entretenu par la Fondation avec les sociétés locales. En effet, il est
organisé dans les Salles Polyvalentes des Musees diverses activites culturelles, qui
ont lieu en collaboration avec les sociétés locales et, surtout, en tenant compte de
leurs moyens, de facon a leur permettre de participer activement & des actions qui,
tout en leur étant familiéres, sont en voie de disparition [a titre d'exemple, citons : la
mouture de blé pour faire de |a farine et le pétrissage de pain (Musée Hydraulique de
Plein Air) ; la production d'huile d'olive dans des pressoirs traditionnels (Musée de
I'Olivier et de 'Huile d'Olive Grecque) ; e dévidage du fil de soie et I'élevage des vers
a soie (Musee de la Soie), etc.].

Comme la Fondation, aussi bien au cours de la création des musées que lors
de lorganisation des manifestations culturelles en leur sein, s'appuie dans une trés
large mesure sur le patrimoine culturel immatériel de chaque région, et en vue de ce
qui est prévu par : a) la Loi Archeoclogigue (3028/2002), article 5, b) la Convention de
Sauvegarde du Patrimoine Culturel Immatériel (Loi 35621/20086) et ¢} la Convention
de Promotion de la Sauvegarde de la Polymerphie des Expressions Culturelles
{Loi 3520/2006), nous aimerions faire remarquer que :

o L.a Fondation soutient activement la candidature du Régime Méditerranéen en
vue de son inscription sur la Liste du Patrimoine Culturel Immatériel de
'UNESCO, compte tenu que, de par leur nature particuliere et en tant que
représentants —~dans un sens essentiel- des sociétés locales, ses Musées sont

préts a contribuer a tout effort allant en ce sens.

j

/) |
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{1/ Aspasia Louvi
& Directrice Générale

Fondation Culturelle
de la Banque du Pirée
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A, La Pondation Culturelic de la Banqgue du Pirée

La Fondation Culturelle de la Banque du Pirée (PIOP) est une fondation d'utilité
publique, personne morale de droit privé, dont le fonctionnement est régi par la Loi de
nécessité 2039/39. Le PIOP est géré par un conseil d'administration de sept membres.
Conformément & ses statuts, la Fondation est active dans un nombre de secteurs
complémentaires, dont I'objectif commun est la préservation, l'inventaire et la mise en

valeur du patrimoine culturel de la Gréce.

Plus particuliérement, ces axes sont mis en ceuvre par les différents départements de la
Fondation (Musées, Publications, Recherche et manifestations scientifiques et
Archives Historiques). cette action étant soutenue par le Service Technique, le Service
Comptable et le personnel administratif de la Fondation. Les frais de fonctionnement
du PIOP sont couverts par une subvention de la Banque du Pirée, alors que la plupart
de ses projets est réalisée grice a des subventions provenmant de programmes

européens (I1éme et [liéme Cadre Communautaire d'Appui, ou CCA).

. Le Héseau des Musées du PIOP en province grecgue

L.a Fondation Culturelle de la Banque du Pirée a mis en place un réseau de musées
thématiques technologiques qui, jusqu'a présent, comprend :
e Le Musée Hydraulique de Plein Air a Dimitsana (I1éme et [lleme CCA)
s Le Musée de I'QOlivier et de 'Huile d'Olive Grecque & Sparte (Iléme et Hiéme
CCA)
e Le Musée de la Production Industrielle d'Huile d'Olive & Lesvos (1lléme CCA)
o Le Musée de la Briqueterie/Tuilerie N. & S. Tsalapatas & Volos
e Le Musée de la Marbrerie a Tinos ([lléme CCA).
¢ Laréexposition du Musée de la Soie & Soufli (Illeme CCA)
Pour sa part, le Musée de 'Environnement de Stymfalia (I1léme CCA) est sur le point

d'étre complété, alors qu'il a été planifié de créer trois autres musées.




LLe réseau des Musées de la Fondation se développe dans la province grecque sur la
base d'une collaboration continue et fructueuse entre le PIOP et les administrations ou

collectivités locales.

C. Démarches pour Pinclusion et la réalisation des projets / Cadre institutionnel
de fonctionnement des Musées

Le colit de réalisation des Musées est essenticllement couvert par des programmes
européens. Afin que ces projets soient suffisamment avancés pour pouvoir étre inclus
dans ces programmes, la Fondation prénd en charge I'élaboration de toutes les études
techniques, muséologiques et muséographiques qui sont requises, les démarches
nécessaires pour leur approbation, ainsi que pour la délivrance des permis de
construction et autres, la rédaction du Rapport Technique du Projet/Sous-projets et
tout le travail préparatoire nécessaire. 11 est & noter que tous les frais découlant des

démarches ci-dessus sont couverts par le PIOP.

Etant donné que les musées réalisés et gérés par le PIOP appartiennent, en régle
générale, en pleine propriété a des entités publiques (Ministére de la Culture,
collectivités locales. ..), I'usage de l'immeuble dans lequel il est prévu de créer chaque
musée individuel est cédé au PIOP pour une durée de 50 ans, conformément & ce qui
est prévu par les Statuts de la Fondation. en application de la Loi de nécessité
2039/39. A cette fin, un Contrat-Programme est conclu entre le PIOP, le Ministére
de la Culture, et les instances compétentes des collectivités locales lorsque les
immeubles appartiennent & ces derniéres. Dans le méme Conirat-Programme, le PIOP
s'engage & financer le fonctionnement du Musée pendant cinquante ans. alors que sont
définis également les détails de la cession et la composition du Comité de Suivi du

fonctionnement du Musée, conformément a ce qui précede.

I3, Réalisation du projet

En tant qu'agent d'exécution, et fort de son expérience acquise grice a la création des
précédents projets culturels, le PIOP prend en charge aussi bien l'aspect culturel

(contenu du musée) que technique (réhabilitation de la coquille).

N



La Fondation est encadrée d'un Service Techmique qui, en accord avec larticle 41
modifiant l'article 25 de la Loi2738/99, Journal Officiel 252/18.10.02 (ci-joint)
dispose des organes statués pour gérer les travaux de construction du Musée,
conformément & ce qui est prévu par la loi sur les Travaux Publics.

Parallélement. le Département Musées éuneipn du PIOP prend en charge l'exécution

en régie administrative du projet muséologique.

E. Fonctionnement du Réseau des Musées

Au-dela de son réle dagent d'exécution, la Fondation est également l'agent
gestionnaire de ses musées, prenant en charge le travail de secrétariat et la couverture
administrative et comptable du réseau depuis le centre, en méme temps qu'elle veille &
son eniretien, son fonctionnement impeccable, la supervision de ses employés
(gardiens, personnel d'entretien) et sa promotion continue, organisant tous les ans
diverses manifestations dans ses musées.

Afin d'assurer des procédures transparentes et l'efficacité du fonctionnement des
musées, un Comité de Suivi du fonctionnement du musée est créé, composé de cing
membres et auquel participent le donateur de I'immeuble (dans le cas ou il en existe
un), un représentant de la collectivité locale, deux représentants du PIOP et chaque
directeur de la Direction de Culture Mederne du Ministére Hellénigue de la Culture.
Dans le cas ol le donateur de I'immeuble est une administration (ou une collectivité)
locale ou le Ministére de la Culture, ils ont deux représentants. Le Budget
Prévisionnel, le Rapport de Gestion et le Bilan du Musée font partie du Budget
Prévisionnel, du Rapport de Gestion et du Bilan du PIOP et sont contrfiés par la
Direction E8vixdv Kinpodompdtwv du Ministére Helléniqgue de 1'Economie

Nationale et des Finances.

L'objectif de la Fondation -et, par extension. de la Banque- est de contribuer
substantiellement, de fagon efficace et siire, au devenir culturel du pays, assurant la
viabilité, mais également 'action dynamique, conforme aux normes européennes, d'un
réseau de Musées, qui fonctiomneront pour toujours en province grecque, et qul
s'enrichissent continuellement des informations, du savoir et des événements qui se

développent dans les centres culturels de la Gréce et d'Europe.

tad



MEDITERRANEAN INFORMATION OFFICE
for ENVIRONMENT, CULTURE & SUSTAINABLE DEVELOPMENT
12 Kyrristou str., 10556 Athens, Greece

Athens, 17 July 2009
Ref. 39/2009

ENDORSHMENT of SUPPORT & ASSOCIATION WITH THE PROPOSAL OF
THE “MEDITERRANEAN DIET” UNDER THE LIST OF THE
INTANGIBLE CULTURAL HERITAGE OF HUMANITY

The Mediterranean Information Office for Environment, Culture and Sustainable
Development being the major Federation of relevant Mediterranean NGOs and having with
UNESCO the status of Internadonal NGO with Official Relations with UNESCO wishes to
most warmly endorse the proposal of Greece, Italy, Morocco and Spain to enlist the
“Mediterranean Diet” under the Representative List of the Intangible Cultural Heritage of
Humanity.

As you may remember MIO-ECSDE has systematically worked on this issue within the
“Mediterranean Food Educational Project” (ALF/2006/CFP1/B/2) which has produced 2
widely used educational material entted: “Mediterranean Food: Historical,
Eanvironmental, Health and Cultural dimensions- to facilimte Education for
Sustainable Development and Promote Intercultural Diglogue” (Scoullos M., Malotidi
V., 2007). The material has an introducton by UNESCO as well as by the Anna Lindh
EBuro-Mediterranean Foundation for the Dialoguc between Cultures.

The scope of the project and the book was primarily and most importantly cultaral: the
promotion of the Mediterranean diet as an intangible cultural heritage which could enhance
also intercultural dialogue and mutual understanding among Mediterranean peoples. It is
noteworthy that the theories about eventual cultural “clashes” and “gaps” partculatly around
the Mediterranean which is an active North-South, East-West intetface, have been considered
with great caution and skepticism in the Mediterranean countries, which despite their current
cultural and socioeconomic differences, cooperate in a number of fields and strive to secure 2
peaceful coexistence and progress leading to the sustainable development of the entire region.
Mediterranean food was selected as it is of direct interest and close to people, a living
intangible cultural heritage, issue with old roots, admitted influences, loans and backloans and
with minimum ideological and religious “charges” (Scoullos, 2007).

This particular charactenistic of food in the Mediterranean has been promoted through the
material. The material uses Mediterranean food and related topics (cooking, diet, basic
products, traditions, arts) as vehicles for stimulating Intercultural Dialogue in full respect and



support of this valuable jntangible cultural good, while promoting sustainable consumption
and production. The material explores in a comprehensive way the linkages between culrural
and biological diversity in the Mediterranean, the intetrelationships between human
preductive activides, cultures, environment and natural resources, with an ultimate goal to
protect this intangible heritage and integrate it in sustainable development.

The material is the outcome of a fully participatory and interactive process that involved
people with experience in food-related-culture and educational matters and from different
cultural backgrounds, thus providing the project with intercultural and interdisciplinary
character. The project was supported by ALF and involved the following seven partners: the
Arab Office for Youth and Environment -ADYE (Egypt); the Association for the Protection
of Nature and Environment Kairouan -APNEK (Tunisia) ; the Club Marocain d' Educaton
en Matiére de Population et d' Environnement-CMEPE  (Morocco); Land and Human to
Advocate Progress -LHAP (Jordan); Circolo Festambiente - Legambiente (Ttaly); Associacao
Cultural ETNIA (Portugal) and, MIO-ECSDE (project coordinator). The famous historian
Andrew Dalby has also conuibuted in the drafting group.

The material is already produced in Arabic, English, Greek, Italian and Portuguese. It has been
widely distributed to the educational community of the Meditetranean countries and presented
in many serninars and conferences. More than 400 educators were trained in relevant seminars
which took place in Rabat, Grosseto, Kairouan, Rio de Mayor, Cairo, Amman and Athens
(2007-2009). Currently, the material is further promoted in more parts of the Mediterranean
through Ministries of Cualture and Education, through the network of NGOs that are
membets of MIO-ECSDE, and through the MEdIES Network of educators
(www.medies.net). Additionally, the material was pilot implemented by schools within the
1001 Acdon “Discovering & Discussing about our Meditesranean food culture” in
Greece, Egypt, Jordan and Italy with the coordinaton of MIO-ECSDE.

A common and natural recommendation that came out from all our activities is the need to list
Mediterranean Food and Mediterranean Diet as a Intangible Cultural Heritage of Humanity
under the UNESCO Representative List.

Therefore the initiative undertaken by Greece, Italy, Morocco and Spain fulfills this request
and MIO-ECSDE is happy to grant its full support and associate with the proposal to the
extent feasible.

,;f /; B /
i fl //E/’ /fi
i /
Prof. Eyﬁf:hael‘/ coullos
MIO~E§S@E Chairman



GREEK DEMOGRACY
MINISTRY OF CULTURE Athens, 8 August 2009
DIRECTORY OF MODERN CULTURAL HERITAGE

MUSEUM OF GREEK FOLK ART Reg.No. 489
POST: 17 KYDATHENEON 3STR,,
105 58 ATHENS - TEL. 210-3229031

TO:

1. GENERAL DIRECTORY OF
ARCHEAQLOGY & CULTURAL HERITAGE

2. DIRECTORY OF MODERN CULTURAL
HERITAGE

INFORMATION: KOIN:

In answer to your document, we would like to let you know that the Museum of Greek Folk Art, Athens —
Greece, ardently supports the entry of the Mediterranean Diet to the representative Catalogue of the
Monuments of the Immaterial Cultural Heritage of UNESCQO. The Museum of Greek Folk Art, in the frame
of its devotion for the protection and further advance of the modern Greek Cultural Heritage, becomes the
prominent domain for the protection and rendering of the traditional and local dietary as a monument of
immaterial culture heritage. The Museum of Greek Folk Art, a vivid part of Greek society, which gives
prominence to the features that form the cultural identity of modern Greeks, through its all-round cultural
activities has already contributed and will further continue to, for the protection, further advance and
adoption of the Mediterranean Diet, as a culture material with @ multiple importance.
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ZYNTOMH NEFIFPAGH TOY ®OPEA

MOYEEIO EAAHNIKHE AATKHE TEXNHE

To Mouotio EMnvikAg Aaikig TExvag, elval 7o KGpIo KpaTikG HOUCEIC 07O 0Noio GUYKEVTPGRVOVIGH Epya TN,
VEOTEPNG NOANTOTIKAC KApovopias. 18pibnke 1o 1918 and Tov nomT Ted@pyio Apooivh kai pio ouady
NVEUHOTIKOV avBpwnwy TOU TONOY, WE Tnv ovopacic Mouoe EAdmarkeyv Xeporeyviudrwv. To 1923
peETOvopGlETal 08 EBvike Mouoeio KoounTikav Teyvav kar 10 1959 naipvel Ty onuepivi) Tou ovopacia. Ewc
10 1973 7o Mouocgio oreyaleral ote Tlapi TUodopdxi Tng nAareiog MovaoTnpakiou. Merd 1o £70¢ QUTO, o
povIEG exBE0EIC Tou Moudeiou avanTuooovTal OTOUC BIGOPQWUEVOUC XBPOUC Tou «Tipiou Tne odol
KudaBnvaitev 17, oty NAdra. O nAouoieg GUANOYES TOU HE QVTINPOTWIEUTIKG BEIVHATA GAWY TV KAGDWY
TG VECEAMMVIKNG  ACIKNG  TEXVNG (KEVINTIKI,  U@aVTIKI, $opaSOoiakee  EVOUHTOIEC,  LIETOLPIETEL,
pETaAAOTEYVIG,  OpyupoYOin, EUAOYAUITTIKY,, KEDOUIKY, QIyoupe; BedTpou oKWV, LETOUDIETEK, ACiki
Cwypapixif) avadekviouy Ta OTOIKEID €keiva Nou SiIgHOpPPWOTY TV NONTIOWKA TAUTOTATA TOU VEGTENOU
eAAnviopoy and Ta pégo Tou 17ou £wg Tig apxéc Tou 20ou aibva. To Mougeio EMnvikig Adixfic Téxvng
SiobéTe Tpia arOpN NapopTIaTa:

.,
B

To T¢awi TOodapaki, Apewc 1 oTnv nhateic Movoompariou, 6rnou OTEYAZETAl I} CUAOYH KEPAUIKAC TOU
B. KupialénouAou.

% 1o “AouTpo Twv Aepnduwv” artnv 0d0 KuppnaTou 8, otnv NAdka, nahid Xapdp

= To onimt TG odol Navég 22, oty NAdka, onou ateyaleral i culhoyn “AvBowrror kar

Epyolsio. Owsic Tng Fpyacias arny Npofiopnyavirs Kovwvia”.

KuduBnvainy 17, Niaxa, 105-58 ABrva, tnai. (01) 210- 3229031, 3213018.

E A BRIEF REFERRENCE OF THE SUPPORTING MUSEUM

|
1

MUSEUM OF GREEK FOLK ART

The Museumn of Greek Folk Art is the main public museum devoted to the modern Greek cultural heritage. It
was founded in 1918 by the poet Georgios Drosinis and a group of Athenian intellectuals and named the
Musewumn of Greek Handicrarfts. In 1923 its name was changed to National Museum of Decorative Arts and it
received its present name in 1959. Until 1973 the Museum was housed in the Tzisdarakis Mosque in
Monastiraki square. Since that year, the Museum’s permanent exhibitions have been displayed in the
specially designed rooms of the building at 17 Kydathineon Street, Plaka. Its rich collections -containing
representative examnples of every branch of modern Greek Folk Art (embroideries, woven fabrics, traditional
costumes, metal ware, silverware, wood-carvings, ceramics, figures of the shadow theatre, disguise
costumes, naif paintings, and stone reliefs) -give prominence to the features that formed the cultural
identity of modern Greeks in the period from the mid of 17th to the beginning of 20th century. The Museum
of Greek Folk Art has three other annexes:

= the Tzisdaraki Mosgue at Areos 1 in the Monastiraki square, which houses the
B. Kyriazopoulos collection of ceramics

% the “House-bath of the Aerides” at Kyrristou 8 in Plaka, an Oid Hamam monument

<« the house at Panos 22 in Plaka, which houses the exhibition “Man and Tools: Aspects of Labouwr in the
Pre-industrial World”.

17 Kydathineon, Plaka, 105-58 Athens, tel: (01) 210-3229031, 3213018,



GREEK DEMOGRACY
MINISTRY OF CULTURE Athens, 8 August 2009
DIRECTORY OF MODERN CULTURAL HERITAGE

MUSEUWN OF GREEK FOLK ART Reg.No 488
POST: 17 KYDATHINEON STR.,
105 58 ATHENS - TEL. 210-3229031
TO:
" I GENERAL DIRECTORY OF
ARCHAEOLOGY & CULTURAL HERITAGE
2. DIRECTORY OF MODERN CULTURAL
HERITAGE

INFORMATION: Clce:

The intangible cultural heritages possess a very special role in all nations civilization.
As a matter of fact it brings people closer to exchange and comprehend each other.
Cultural multiplicity comes from intangible cultural heritage, which means guarantee
for every sustainable development. In the context of globalization that we are all
experiencing nowadays and due to the lack of effective means of protection, the risk
of extinction and destruction of intangible cultural heritage is visible.

The Museum of Greek Folk Art, wanting to emphasize the role of museums in the
rescue, not only material evidence of culture, but also the intangible cultural heritage,
but also to highlight its role in modern society, the platform diversity and cultural
change, develop within the area of programs for the protection and the sustainability
of the intangible cultural heritage of Greece. They are consisted of myths, tales,
manners, customs, festivals and various rituals, the folk scene (shadow theatre), the
popular events (masquerade), music, dance, the traditional diet etc. The museum is
consistently training programs, seminars and cultural events referred to above issues,
which are live testimonies of intangible cultural heritage. In the place of the museum.
there are also events hosted relating to the intangible cultural heritage of other groups,
communities or partner countries, thus developing the cultural heritage.

The 1ssue of the traditional food is part of the infangible cultural heritage of our place.
The nutrition, as far as the way food is made, is a cultural creation of collective
experience, knowledge and imagination. Customs, habits, rcligious perceptions and
local lore, connected with the nutrition and created a culinary cultural identity of cach
place. Time, place, climate and several products, people and historical changes are
reflected in the content of each dish of the family. Traditional ways of cooking,
sweets, and drinks setting the history of cooking and flavors of each place, or family’s
had a long journcy during which each group or community composed the culinary
standards and values, The traditional Greek diet wasn’t the sole target the saturation
of hunger. The same diet was also a means of social communication and mteraction,
relaxation and evidence of culture and progress. The study on Greek food and the
cooking offer a service not only to be aware of customs and economic conditions of
life, but also build a tradition that can benefit the modern arbitration (e.g. Cretan diet)
and the consumption of local products.



The Museum of Greek Folk Art within its mission for the protection and promotion of
Modern cultural heritage is the main arca towards the protection and promotion of
traditional food as a monument of intangible cultural heritage. In this context it has
developed various programs on the subject of traditional food: Educational Programs
for children and adults. Educational folders, Programs in the customary course of the
Year (Christmas, New Year, Easter, Halloween), specially designed Exhibitions on
the subject, Thematic European Programs (the wheat-the flour-the bread) and courses
on Culinary Art for the general public, had as an exclusive subject the matter of diet,
highlighting the culinary standards and values of Greece, the diet which is primarily
hased on the Mediterranean Diet,

The Mediterranean Diet — that refers either to Greece or to peoples of Mediterrancan-
has its roots in antiquity and is part of the cultural identity of Mediterranean countries
with proven beneficial effect on health. The Mediterranean Diet provides the common
sense of identity to the people of region, highlighting the particular characteristics of
each place and therefore deserves immediate protection as part of intangible cultural
heritage.

We'd like to emphasize that the Museum of Greek Folk Art as part of its
responsibilities for the protection and promotion of the traditional diet, strongly
supports the adoption of Mediterranean Diet and its inclusion in the list of the
intangible cultural heritage.

s ; ”ThéDjrecto&‘

of {lge;Museﬁlxui of Greek Folk Art
Zfé@vp/ww‘
IANOULA KAPTANI




Productive Corporation
Of Kokkinogia Women
P.0. 66200 Kokkinogia,
Drama, Greece

Supporting letter for the file of candidacy for the registration of the
Mediterannean Diet into the Representative Catalogue of the Intangible Cultural
Heritage of UNESCO.

Kokkinogia is a village of Drama Prefecture on the east side of Macedonia,
Greece. The small, until 1920, village, afler the dramatic events for the whole country
of Greece in 1922, was full of refugees from Efxinos Pontos (the south coast of the
Black sea) and Mikra Asia (the east coast of the Aegian sea). These refugees brought
from their home towns, along with their few things, their civilazation and culture and

among them their special characteristics of their eating habits.

In the summer of 1998, our Corporation was created by 21 women of the
village of Kokkinogia, who had no experience in the fields of corporation and
enterprises. Our thoughts and goals were to pass tradition which had been brought
from our parents’ areas not only to the younger generations but also to a wider public.
The first women who participated in the corporation were from the first generation of
refugees who were born in this place, too. Their daughters were with them, t00. These
women knew the recepies of the products they intended to produce from their mothers
and grandmothers who had been born in the East and they used to have them in their
kitchens on a daily basis at least in their childhood. Today this first generation has
withdrawn, passing their shares to their grand daughters, as they are almost 80 years
old. after giving all their valuable knowledge to us, their daughters and grand

daughters of course, who we are still in the corporation.

Our Corporation, produces traditional pasta, sweets, liquers, jams, fresh
homemade pastry sheets for pies and various pies. The pastry which is produced by
the corporation as well as the pies and the pastry sheets for pies produced are based on
traditional recepies which they have brought from Pontos and Mikra Asia. They aren’t

produced by any other industry and they are really special.



From the first momment of the creation of the Corporation until today we
haven’t stop participating, in the beginning, in every local fair and later, in the ones all
over Greece, mainly because we wanted to spread our products and our eating habits.
In a few years we moved on to present our products abroad, too, and as a result they
are sold, apart from various parts of Greece, to Cyprus, Belgium, Germany and Dubai
(U.A.E). So far our products have not only been especially appreciated by the people
of our area but also by the rest of Greece as weel as by the other countries, admitting

in this way the importance of Traditional Mediterranean Eating Habit and its recepies,

For the future the we aim to find more traditional recepies from the people of
the wider area wherever they come from, (local or refugees) and to pass these recepies
to the general public, to continue production and tradition to the future generation
(today women aged from 25 to 62 participate in the corporation). All of our recepies —
the ones producing now as weel as the ones we are looking for- are part of the eating
habits of the people of the Mediterranea and their cultural heritage. We consider,
particularly important, that some of these recepies come from areas wich the vital
structure of the population has changed (lack of Greek elements ta Pontos and Mikra
Asia) and there is no possibility to continue the trandition at the place of its birth. So
the only way of preserving it, is through our corporation and others as weel, who have

to do tith sector and the passing of Knowledge of the old to the public.

For these reasons, our Corporation, fiery supports the registration of the
Mediterranean Diet into the Representative Catalogue of Intangible Cultural Heritage
of UNESCO. Through my mission, our Corporation being a live cell of our local
society, has already contributed and will go on doing 1t with all its strength to the
spread and promotion of the Mediterranean Diet as cultural goods with many-sided

importance.

yours sincerely,

for the Productive Corporation

T ]

the P

res§dem

lliadou Kyriaki



ASSOCIATION FOR THE SPREAD OF EDUCATION-
HISTORICAL AND FOLKLORE MUSEUM OF KALAMATA
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Dear Sirs,

The Association for the Spread of Education, which has created the
Historical and Folklore Museum of Kalamata, wholeheartedly supports the
registration of the Mediterranean Diet in the representative list of the
Immaterial Cultural Inheritance of UNESCO.

Our Association was founded in 1936 and has been active since
then, with its Museum, with lectures, but also with the magazine
"ITHOMIY, which it publishes, and it has contributed to the preservation,
promotion and spread of the correct, from every point of view,
Mediterranean Diet as a cultural good of multifarious significance.

The Mediterranean Diet not only contributes a ot to the
preservation of the health of those who adopt it, but it is also a decisive
factor for the financial prosperity of the people who produce various dairy
products, raise poultry, catch fish and produce olives, clive-oil, pulses,
fruit, potatoes and vegetables, products suitable for everyday
consumption.

The visitors of the Historical and Folklore Museum of Kalamata are
able to admire and become familiar with almost all the farming tools with
which the local inhabitants used to cultivate, and sometimes even still
cultivate, the local products. So, with these exhibits, we promote the
local nutritional civilisation to the younger members of our society, since
we firmly believe in the value of the Mediterranean Diet, which has been
the staple diet of the local people, as it is proved by the archaeological
and more recent findings in our area.

Yours faithfully,
The A.C.
of the Association for the
Spread of Education.




ZYAAOIOZ MPOZ AIAAOZIN TON rPAMMATON-
IZTOPIKO KAl AAOTPADIKO MOYZEIO KAAAMATAZ

= WP A KoAaudta, 26/11/2009
AE6TIHOoL Kbplo,

O Z0Ahoyo¢ mpog Atdboow Twv Tpappdtwv, o omofoc €yet
Snutovpynoel To loTopikd Kat Axoypagikdé Movoelo KoAaudtac,
vriootnP{Cet oAdYLXa TNV eyypa@r Tng¢ MEeoOoVeEl®KAC ALXTPOEAC OTOV
QUTUTPOOWTELTIKO  KatdAoyo ALANG TMOATIOTIKAC KANPOVOMAC TNC
UNESCO.

O XO0MAOYOG pag, o omolog B5pdBnke To 1936 kKat Aettoupyel
ouveEXWC amd TOTE, e To Movoelo Tou, HE BLWXAEEELC, aAAd Kol To
neEPLOBKG ToL «IOOMH» £yel 16n cuPBaAeL oTn Sidowor), TPOROAR KAt
biadboon NG owoTNG, ambé K&Be dmoyrn, Mecoyelakric ATpopic wc
MOALTLOTIKOD ayaBo0 pe MoAOTIAELpn onuaoia.

ALoTL n Meooyewakn Awatpogn Oyt pévo ovvteAel kKatd TOAD 01N
diatApnon Tn¢ vuvyelag O60wv TNV  aKoAovBolbv, oAAG& Kot  elvat
KeBOPLOTIKOC TTHpdyovTaC yid TNV OWKoVoUKA sunpepia tTwy avBpdnwy
ot onolot mapdyouvy ta BL&QoPA YEAXKTOKOUKAE TIpoldvTa, eKTPEPOLY T
TMOVAEPLKA, aALEOOLY TA YEPLX KAl TAPEYOLY TLC EALEC, TO EAQLOAADO, Ta
dompla, TA EPOUTA, TIC MATATEC KOl TR AGYOUVIKE, TIPoldvTo KaATAAANAQ
yia KaBnNUEPLIN KaTavaAwon.

2710 loTopikd Kot Aooypapikd Movoelo tng Kahapdtag o eMOKETTNG
Ba Bavpdoel Kol Ba yvwploel oxeddv OAx ta epyoAela pe ta omola ot
KETOWKOL TNC TEPLOXNAC KOAAEPYODLOAY, Kol HEPLKEC @QOPEC OaKOUX
KAAALEPYODY, TA eyXwpla Tmpoidvta, TPORAAAOVTHC £TOL TOV TOTMKS
BLHTPOPLKO TOALTIONG OTa vedTEPA HEAN TNGC Kowwviag Pag, €9 600v
notedoue akpabavta otnv afla tng Meoovelakng AlXTpogng, n ormola
otV TMEPLOYH HOC oxKoAoLBE{Tal £6w kKAl YAGbEG xpoOvia, ONMwg
QnoBetkVOETAL omnd To KOTA KOPoOC OPYOLOAOYIKE Kot vedTepa
euprpaTa.

Me T,
To A.Z. TOU ZUAAOYOL
POg ALGB00W TWY MPAPHATWY.




ANDNatHi sthuslesvoPetrForest AP. OAZ :++302251047933 17 AYT. 209 19:

NATURAL
HISTORY
MUSEUM

OF THE LESVQS
PETRIFIED FOREST

Natural History Museum

of the Lesvos Perrifled Forest

Sigri, Lesvos, Greecs

Post Code: 811 12

Telephone / Fax: 2253054434, 2251047033
www.petrifiedforest.gr
e-malllesvospf@otanatgr

Natural History Museum of the Lesvos Petrified Forest

Description and actions

The Natural History Museum of the Lesvos Petrified Forest is a legal entity
established in 1994 for the benefit of the public, under the supervision of the Greek
Ministry of Culture. The Museum'’s objective is to study, research, promote, preserve
and conserve the unique Petrified Forest of Lesvos, a designated Protected Natural
Monument of particular environmental, geclogical and paleontological value.

It is one of the four founding members of the European Geoparks Network,
established in 2000 and member of UNESCO's Global Geoparks Network since
2004. This network’s aim is to transfer geological knowledge to the public and to
create new perspectives for a new quallty of life by combining the idea of
conservation of geoclogical heritage together with economical and social aspects.
The Museum has been awarded with the Eurosite Management Award for the year
2001, the Skal International Ecotourism Award 2008 and the European Destinations
of Excellence - Tourism and the protected areas — Greek winner.

Over the last few years, the task of the Museum, to protect and manage the Lesvos
Petrified Forest has had an important effect also to the development of the local
intangible cultural heritage. Through a varlety of activities and, at the same time, the
completion of developmental programs, the Museum contributes to the promotion of
local products and culture, thereby fostering the dynamic identity of the region,

For 4 months a year (July — October), the Museum organizes the Agrotouristic
Festival in order to promote the local diet with particular success over the last few
years on ifs grounds. The festival serves to promote local products, the natural
wealth and the cultural traditions of Lesvos to visitors. The first festival was
organised in 2000 and it has since becoms an institution in the region as it is
repeated each year championing local products and services.

A main objective of the Agro-tourism Festival is for islanders as well as tourists to
experience the pure products of the Lesvos' sail. The festival also aims to promote
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products of Agro-touristic Cooperatives, products of organic agriculture, rural
products as well as traditional products of the island. Simultaneously local traditions
are displayed as local groups provide entertainment throughout the festival.

The Museum alsc promotes and supports the agrotouristic activities in the local
society of the island. In the frames of the Agro-tourism Festival, each year a special
small fair day is organized in the Museum in which each cooperative or producer
presents its products, handicrafts, local traditional items and treats for visitors.

At the same time each year an impressive series of supporting and parallel events is
organised. Evenings of live music, dancing shows and theatrical plays take place in
order to promote the local products and Mediterranean diet. In the temporary
exhibition area, local painters, sculptors, jewellers, and potters etc display their works
of art, :
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NATURAL
HISTORY
MUSEUM

OF THE LESVQOS
PFTRIRED FQREST

Natural History Museum

of the Lesvos Petrifled Forest

Sigri, Lesvos, Greece

Post Code: 81112

Telephone / Fax: 2253054434, 2251047033
www.patrifiedforest.gr
a-malllesvospf@otenet.gr

Mytilene 24-7-2009

Support letter
for the inscription of the Mediterranean Diet in the UNESCO’s
list of Intangible Cultural Heritage of Humanity

>

The Natural History Museum of the Lesvos Petrified Forest strongly supports the
inscription of the Mediterransan Digt in the UNESCO's list of Intangible Cultural
Heritage of Humanity. In the frames of its mission the Museum, as an active cell of
our society, has already contributed for the preservation, promotion and spreading of
the Mediterranean diet as a cultural element of great importance.

(/m #o
et E5,ABs0CIa -Mickolas C. Zouros
X/ N \
P AT

r of th atural-History I\Xuseum
f the Lesvos Petrified Forest




CODPERATIVE MESOTORO

2a/al/zle 06130 3253-96390

L’outil Ie plus important dans le développsment de notre région, fit l
qualques femnmes qui deving réame: Ainsi ¢n décembre 1998, fut fondée la co
ageotouristique das femmes de Mossotopos, avee 25 membres, 4 travers le colliboration
de ln Direction du Développement Agricole de la Préfecrure de L
I"association « Intervention Speinlen de Messotopos,

Nous avons suivit des séminaires organisés par In Direction du Déveld
Agricole, nous avens sollabosé avee la Chambre de Commerce de Legbos ¢t 1 :

“Epikendre” alnsi quiavec la Sociétd du Développement de la Préfecturs de bos.

Parnlidfement nous avions le soutien flonncler du Ministére du Développersent fipricole
et Alimentaire, du Ministérs de la Mer Bgés et de la Périphérie du nord de I'Egé

Nous avons sonunensé le travail avec besucoup d'enthousisgme. L abjet e notrs

trgvail fut Ja prépasetion de fruits au sirop et de pitesux, de conflures. de liquurs, do

pites artisanales ainsi que ¢’autres mets : des produits avec notre propre signatire, des

notre

saveurs d'zntan, oublides dans le passé mais qui demeursient vivantas da
mdmoire, deg produits au golt et & J"edewnr de Mugsotopos, :
Nous nous sommes viwe randus compte gue fe marché conéerné érait trés ;
noug gvons donné une grande atention 4 aotre village 2t 4 nowe ileu de venta, %
Beaucoup de monde vepant de loin est amivé & Messgotopos unique

12 banne organisation Je notre coopdrative, nous avons gagné *out de suite Ia confl)
la sympathie de nos amis, nos ¢lients ¢} nos coliuburaseurs, en donnant de I'enipl aux

projets de développement rapide de notre entreprise, sn améliorant sans cesse |
de nos produits ¢n entichissant notra production et en gjoutant de nouvalles saveury

Penvironnement de notee région, car noug avons Thit en sorte qu'elle s*idemtifie o
“gleaux” reditonnels de Messotopos.
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Nuus avons ende yne Cestination ot un wregt pour chague bus toy

traverse notre région.

er y rassemnblant tout leg produity régionaux cornus. Nuus avons sussi dé
nouvelles aotivitds commerciales comme a coliects de plantes aromatiquzs ¢
note région, :

De plus nous organisens des ropas dans dus emplacements divars
poUVOns acCOMpAgMYT de manifestations culturelles. en solliclam  aing

|
o

% V4 avans

asseciations de nolre villnge comme des groupes de musiquy ¢ de dunse.
sussi I"habitude de diriger tous ceux qui nows rendent visite vers nos plage
tavernes traditionnelles pouz promouvair en méme femps les richesses naturellé
tgion. .
Nous avens sussi rénové, ot rendu de nouveau fonctionnel \m épicetie

traditonnelle pour rendre service Au besolns du voisinage. ?i
| village.

que les
mati¢res premidres utilisées gont entidrement issugs de la production logale,
Toug les probldmes que nous avions jusqu’a présent ont 618 résolus ou &

moderne, Méme ce problerms sers résolu trés prochainement. Nous avoms
terraln et le bitigent sera bisat6i érigé.

Plusigurs ateliers, des atellers d'srt populaire ot do tissage, une bol:
traditionnelle, une salle pour faire revivre dos représeatations populnires &t fa

cagpérative & comme ambition de duvenir un exemple de développement ¢t de pri.
sociule. Elle gouhaite également garder sa viabilité en offrant du travail 3 davaf
femmes. Aujourd’hui lo coopéraive compte 36 membres, dont plusicurs sont n
qui sont refournés aprés avoir quittd I'ile ponr lsurs études.
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LIBRO LDORO ZAKYMTHOS ZB3E04 1559 QL0428

Covpératlye Avricole des Femmey de Kiliomenos 3 Zakynthos.
Les « Meljsslotigsts

Netre coopérative a été fondée en 2007, Elle compte 15 femmes, touies
provenant de [amilles agrcoles du village Kitiomenes de la partle montagneuse de
Zakynthos. Dans notre viljsge if ‘y = 450 hakitans permanenis, Notre village o5t basé sur
Pélevage, Ia sulture de I'nlive, de Ja vigne ¢t des nérdales. Nous avons done entreprs
l)ti;;itiativ:: de fonder notee coopdrative avee eomame but!
» de falre comnaitre nos produits & un plos large public de consommateurs
« de ponserver Ie savolir - faire traditionnel et de le teansmettre aux géndrations funues,
- e partager nos bians, nos efforts of notre cholx de vivre dans et endroit.
Alnsi avec enthousiaame nous avons fabrigué: V
- du pain complat avee des cérénles Jocales cult au fau de bola,
~ des biscottes de Zakynthos
» des biscults 4 la pite brisép
- des produits dérivés du paln aves de Ia farine locale
« deg raisins scos
- du vin et du vingigre de production locale avec du raisin réeolté au mels d'solt,
~ du miel A
- deg plontes aroroatiques plantdes of cueillics sur notre ile &t séchés de manidre naturelle.
= de I'huile et des olives
- du savon artisanal
- des tomates st des poivrons en conserve dans du vinaigre

des ghteowx au sésame ct au misl
des produits issus de D'élevage (du fromage conservé dans de P'huil, du beurrs, du

2

vinaigre)

Teus nos produits sont fabriqués aver dey recettes traditionnelles de nos grand-
meres - que nous avons recuciilies =t retranscrites « en utilisant uniguement des
ingrédients naturels: de I'huile, du sel, du vinaigre, du citron, du sucre,

Nos coppératives participent & dos Bies pour b promotion ds la traditlon:

Les roufes du vin de la commune do Laganas

La féte dy raisin de la commune d’ Alikids
ATPAKOZI SYNIMOE YN IKON KOIAQINGY
{{ O MEAIZXIGiTIZZ R ))
AIANlxoamnemoAAA:OY-K?A::OY
SUOMIOY-MEAIOY x A
A KOIA NQ ZAKYNGDY
9, 87 ADY ZAKYN®OY
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Les foteg agricoles

Les eolloques de gastronomie
i H i <]
pendant des fRtes foraines Tocales. Blle organise des visites guiddes pour Jes écoles qui

s'intéressent au Réglme Mdéditerranéen, en leur fTaisant participer activement 3 lg
fabrication du pain, o fabrieotion artisennle du fromage, de frults au sirop o de
confltures.

La coopérative Agricele des Femmes de Kiliomenos 3 Zakynthos soutlent
fervernment Vinssription du Régimé Méditerranéen sur la dste représentative du
patrimoine culturel immatérle! de UNESCO. Dans Je cadre de sa mission, notre
g3sociation est une cetlule vivante de 1a société iocale et 2 déjd particlnd & la promotlon et
la sauvegarde du Répime Méditersanéen on tant que dlen culturel auwx multiples

sigoification.

ATP/IKOX EYNTMIOX rYNAIKON K
N ol
(o basm:ﬂ?{hzzaz ))MWOY
AIANIKO EMNOPIO AAAIOY-KPASIOY
HOMIOY-MEAIQY AT
KOIAMEND ZAKYNDDY
A.©.M.908B53367 A0Y ZAKYNOOY
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Apoliona est un viifage de montagne caractéristique, constrojl au ceeur de 'lle de
Rhodes, riche en histoire et en traditions of aves une hmportunie présence dans les
activités sportives ¢t culturelles de I'fle. Apollona constitue un pdle dantraction
touristique ¢t Ia clé de volite de it tonicitd de I'économie locale.

Bn 2008, pewf femmes dynamigques et aceueillantes avee comme point de départ
I'emplacement géographique particulier du village, son riche envirounement naturel,
et leur auacherent 4 leur village et avec comme but le Lransimiseion de cetie riche
undition identitaire, ont su la vision de créer une coopémative. Le résuliat de cet effort,
fur la création de la Premiére Associstion Feminine d¢ Tourisme ¢ de 'Industric
Agricole de 12 Préfecture du Dodécandse su moig de iuin de la méme année.

Dans une société caractérisée par un développement technologiqus rapide et par upe
angoisse permanente d*adaptation 4 de nouvelles conditions, les « Apolloniattissés »
comtinuent & proner l'idée que s nou3 conncissons notre passd, nous polrrons
apprendre 1'avenir. Alnsi notre soucis principal éfail, et sera toujours, la transmission
des traditions orales que nous avans héritées de nos parenis €1 que nous fransmetirons
4 nos enfants, Nous sommes concernds par la sauvegarde du saveirfaire et de la
prépacition traditionnelle- avee dus produjts et des mutiéres premidres naturelles -
ningi que par Jo renmissance de recenes oublides du passé que nous tentons de
transtnettre de  génération en généralion pour qu'elles deviennert une panie
indissociable de 1"avenir,

Bicn que nous ne comptions que quatrs anndes de vie, nous avons promu établie
I'impertance et la grande valeur gu’a powr nous une alimentation sainz, en sovlignant
que la tradition peut et doit partisiper a1 bon goft et & (2 qualiié de celie-ci, Dens c¢
cadre, ¢t dans Je hut de faire connaitre & un plus large public et surtout 3 ia jeune
générstion, Vimpartance des bonmes habitudes alimemtaires, ncus avons déja une
place sur le web, tandis que nous sommes toujours prés de ceux qui ont besoin
d’informations et d"explications conzernant les produits que nous offrons 4 (3 vente.
Davs le cadre du reteitissernent do Régime Méditerranden, auquel nous gssayons
roujours de partciper, nous représenterons le Département dv Doddeanmése au
« Festive] des Saveures Méditerranfonnes » qui se tendra sur notee e et qui conserne
des pays de I' Ewrope de 1" Bst. Bnfin, il est important de signaler que so trouve 4 son

teririe ln réalisation ¢'un documentaire intituié « Le wadition ot la femme » qui trante
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du sujet du passage & génération ou penération de la radition cuiturclle, populaire et
orale.

T « N : . .
=1 tenant comple de Pimpontance  slimentaire e culwralie dy Régine
Médi ndn e g NI

erannéen, «ngue cooprative sgutien forvemem Pinscription du régime
méditerranden. sur [a liste repribacntative du Pairimoine Culturel Immatériel de
I'UNESCO. Dans te csd vission e iau ;

CO. Dans ie endre de leur mission Jus « Appolonigtissds », qui représcntent

une eellule vivante de ls compmunacté focale, ont déj pris part & fa suuvegazde, of la

mise en valeur du Réyime Madierranden en rant aue bien culturel aux significations

multiples ».

AFPOTOYRIZTIKOX
AFEOTOBIOTEXNIKOE
IYNETAIPIZMOZ
TYNAIKON ANOAAQNON
sOl ANOAAONIATIZEZ”
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INTERNATIONAL CENTRE FOR ADYANCED MEDITERRANEAN ACRONOMIC STUDIES

MEDITERRANEAN AGRONOMIC INSTITUTE OF CHANIA

EDIT AN AGR CINSTIT OF CH MAIC
(CIHEAM)

Programme: *Food Quality and Ghemistry of Natural Products”

The Mediterranean Agronomic Institute of Chania (MAICh) of the Centre International

de Hautes Etudes Agronomiques Méditerraneénnes (C.LH.EAM.) offers a MSc

programme undar the title of “Food Quality and Chemistry of Nalural Products”,

which focuses on food quality and the ways that it Is perceived, satisfied and

managed across the Mediterranean and International food sector as well ag on the .
praperties of various natural products of plant origin that are strongly linked with the I
health aspects of nulrition. In this view MAICh contribuites 2 lot to the understanding
and the promotion of the Mediterranean diet, all the more 80 since the Institute’s cook
In ohief ts president of a Cretan assoclation on traditional Cretan and wider
Maditerranean gastronomy. Apart from the rich academic activity of the Institute in
this matter, quality centrol for important Mediterranean products (ofive oll, vegetables,
honey stc) is provided {o farmars, traders consumers’ associations ete, through the
quality assurance system "[SO 17025", which has basn aaquirad by the instituta. The
premises are very well equipped In this view, cavering nesds for servicing, research .
and tralning. Last but not least, many funded European projects in the frame of i
healthy nutrition have been awarded to the institute. The Interreg HIC Sud projsct
antltlad "Action frontalidra pour ia conservation de lagrobiodiversité régionale at pour
la valorisation d'une différentlation identifiabls des prodults” conslats a perfect
axample of wark for the revival of historlcal Mediterransan species used as foed in
the past, for the sake of the promotion of the Mediterranean Dist together with the
protection of biodivarsity,

In sddition, MAICh has developed and continues o enrich a database on the
different uses of Mediterransan plant specles In which is included important
informatlon regarding food, food additive, foud colourant uses, as well as the
chemical cornposition of thess plants,

e

Alsyllion Agrokeplon, PO, Box 8%, GR - 73100, Chania, Greece
Tel.: +30 28210 35000, Fax: +30 28210 35001, E-mall: Info@wmaich.gr, hrep://www.maich.gn/
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HELLENIC REPUBLIC
MESSINIA PREFECTURAL AUTHORITY Kalamata, 01-12-2009

Frdrdedeide ko Rk dokode

Office of the Prefect Ref. No.r 2312

Postal address: Government House

Kalamata GR-24100

Tel.: (27210) 83333 - 93861

Fax: (27210) 95803 - 818089 To :1. Ministry of Culture & Tourism
DG Antiquities & Cultural Heritage
Modern Cultural Heritage Directorate
Department C

2. Ministry of Foreign Affairs
Hellenic National Commission for UNESCO

in this letter, | would like to inform you that the Messinia Prefectural
Authority wholeheartedly supports the nomination to include the Mediterranean
Diet in the UNESCO list of Intangible Cultural Heritage. The Koroni area, an
historical place with a strong Mediterranean dimension, is an ideal example of a
local community where traditional Mediterranean diet values remain a part of
day-to-day life. The olive oil, made using the most widespread and best quality
Mediterranean olive tree variety - a variety which bears the name of the Koroni
area- the Koroneiki variety, the olives from our locality, the wine, the grapes, the
great diversity of greens, herbs and aromatic plants which the land here has
been generously providing us with for centuries, the wheat, the puises, the rice,
the fish and the local dairy products are nutritional elements which compose the
nutritional identity of the specific area.

Taken together they constitute not simply a set of dietary habits but a
complex cultural system which includes man’s relationship with nature, the
landscape and prudent management thereof, traditional rituals, songs, oral
traditions and above all a wealth of local knowledge and the qualities and uses
of fruits, herbs and greens which constitutes the heritages of residents of the
area, especially the elderly.

We know that today the local dietary culture is under major pressure from

global levelling trends which dominate in the field of nutrition. However, we are




determined to protect it and to highlight it as a cultural equitable good which
relates not only to the local community but also to all of mankind.

To that end, the Messinia Prefectural Authority is participating in and
encouraging numerous actions to promote and highlight this equitable good.

Examples include:

1) Publication of books and info-leaflets on olive oil and traditional
Messinian cuisine, which seek to introduce citizens to the beneficial properties

of Messinian olive oil as a staple in the diet, and to the Mediterranean diet.

2) Organising a medical colloquium - workshops and attendance at

exhibitions / fairs to promote local products.

3) Financial support for bodies and associations in the Prefecture to
help them organise events to promote and/or revive customs and traditions

related to local products.

4) A LEADER approach programme as part of the Rural
Development Programme 2007-2013, which has been approved for Messinia
on the subject of ‘Life in the Messinian Olive Grove’.

This programme focuses on utilising olive cultivation and the olive
tree’s most important product, olive oil, as factors in bolstering local
| competitiveness, and transforming the local area into a quality place to live and

an alternative tourism destination.

5) Local Quality Pact

This is a not-for-profit association established on the initiative of the
Messinia Prefectural Authority comprised of local quality businesses involved in
agro- and eco-tourism, the production and packaging of agricultural produce, the
production of various other local products, and traditional handicrafts, and so on.
It is designed to network businesses in the fields of tourism and production —
sale of local food and drinks, and small handicrafts businesses — small
industries involved in local traditional and the local heritage to improve quality, to

promote and highlight local products and the local tourism product.



8) Olive Oil Testing Laboratory at the Kalamata branch of the
MNational Agricultural Research Foundation
The Messinia Prefectural Authority actively supported the
establishment of the Olive Oil Testing Laboratory at the Kalamata
branch of the National Agricultural Research Foundation,
which was a 3rd CSF project by:

e putting out to tender and supervising the sub-project ‘Work on
the olive oil testing lab at the Olive Oil and Fruit / Vegetables
Institute, Kalamata branch of the National Agricultural
Research Foundation, to set up the lab facilities and

e covering additional costs for the project by making available €
41,500.

7) The Messinia Prefectural Authority is a member of:

The Network of Olive Producing Cities of Greece (DEPE)

This is an initiative of the Messinia Chamber which seeks to develop
partnerships between olive producing regions of Greece, to promote
olive oil and table olives on both the Greek and international markets.
The cultural organisation ‘The Routes of the Olive Tree', an innovative
initiative of the Messinia Chamber started back in 1999, which has
been recognised by UNESCO as a World Cultural Route.

Inclusion of the Mediterranean Diet in the UNESCO list of intangible
Cultural Heritage would certainly be a major boost to our endeavours and would

be of inestimable assistance in preserving the dietary wealth of mankind.




UNIVERSITY OF PELOPONNESE November 28, 2009
SCHOOL OF HUMANITIES
AND CULTURAL STUBIES
Department of History, Archaeology
and Cultural Management

Dr. Aristeides N.Doulaveras
Lecture in Folklore
Ministry of Culture and Tourism
Directorate of Modern Cultural Heritage
Ermou 17, 10185 - ATHENS

Subject : Support for the application package to record the Mediterranean
Diet in 2 representative list of the Immaterial Cultural Heritage of UNESCO,.

As a lecturer in Folklore at the Department of History, Archaeology and Cultural
Management, of the University of Peloponnese, in Kalamata, I am particularly
interested in the issue of traditional food at local level and in the wider Greek area as
well.

In the courses of my students I teach the above subject and sensitize them to
gather information from old people for the traditional diet (materials, food items,
preparation methods, prevention and superstitions, nutrition and the popular worship,
folk wisdom on food items etc.).They also collect interesting pictures of different
dishes and cooking tools.

Therefore, in my Archive, there are papers of my students, which contain many
elements of traditional food from Messinia and elsewhere. These papers are aiming to
raise awareness to the students on this issue, and to make them preserve valuable
elements of traditional folk culture, which still resists against modern eating habits.

We think of course that the choice of Koroni as a representative town for the
Mediterranean Diet is very successful, because this town shows much sensitivity in
traditional food and in the Mediterranean diet as well. On the other hand the modem
urbanization has not marginalize the elements of traditional life in that town.
Moreover, it is a city with nice folk, natural, historical and social environment.

Therefore, as a university teacher in Folklore, I strongly support the candidacy
of the Mediterranean Diet in the List of Immaterial Cultural Heritage by UNESCO,
because it vindicates the food culture, which is serving the health, longevity and
wellbeing and has been assessed as perfect by the nutrition experts.

o Sincerely /
b é {
b{Aristeides N. Doulaveras
Lecturer in Folklore ,
University of Peloponnese (Kalamata)

Agias Marinis 7, 20001, Zeugolatio-Korintias Universiny: Old Camp — East Cenire
Tel~Fax : 27410-54804, Mobile: 6974-116148 T.K. 24100, Kalamata
E-mail : Tel.: 27210-65109

Foax:27410-65112




MV EEXVIT K

Letk: 30/11/2009

The festival “ASPECTS OF MESSINIA” strongly supports the registration of
Mediterrancan Diet in the Representative List of Immaterial Heritage of UNESCO. In
the context of 1ts mission, our company, constituting a live cell of local society, has
already contributes to the preservation, projection and distribution of Mediterranean
diet as a cultural good of great importance. Up to now. the festival has given
particular emphasis on the alimentary tradition of Messinia as an axis, around which
the local culture moves. '

In the context of Messinian alimentary tradition, a particular place has
Koroni, a historical community in south-western Peloponnese, that has become
known worldwide from the period of Venetian occupation (14™-15" century). From
that period, Koroni produces a particular variety of olive oil and olive-crop (known as
Koronaiiko olive oil), which has been exported to many European ports. Other
important alimentary products of Koroni are the grape, the vine, and the figs, that
constitute the basis for the local cousine. The festival will collaborate with
Maniatakeio Foundation that serves the support and development of Koroni region,
including local alimentary tradition. :
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Greeting by the Director of the Festival “Aspects of Messinia”, Dionysia Chrysompoli
in the Seminar of Centre of Environmental Education, Kalamata, Greece, entitled
“Qlive, the kid-bearer” (13-15 March 2009).

CULTURAL MANAGEMENT of RURAL PRODUCTS
Ladies and Gentlemen,

I am particularly glad that we have gathered here today in this event. With my identity
as director of the Festival “Aspects of Messinia”, I can see in your face the
participants of such a high quality, and representatives of an expression of a creative
temperament. | consider my honour the presence of all of you who have arrived from
every corner of Greece to this event.

You have experienced a token of Messinian hospitality today by tasting traditional
flavours of Great Lent (according to the old custom) offered by ladies representatives
of various local associations, by producers and friends of the Festival from various
regions of the Prefecture.

You may have realised therefore that the cultural production and the process of rural
production have a common result: they give birth to works of art.

Who can deny that the “embroidered” pie exhibited here is a work of art! At any rate,
the products of nature have inspired artists, mainly painters, who have created
splendid works of art - masterpieces of painting. At some time, all of us we have hung
on our kitchen a nature morte — that is a dead nature. Other times, it may be a fruit, a
fish, a bread either {from an acquaintance or from an amateur painter - not to mention
the children’s caricatures. Moreover, nature itself, through the rich variety and the
combinations of colours, perfumes and flavours, becomes a source of inspiration for
each one of us: This splendid natural landscape of Greece, which is here considered a
work of art.

The Festival “Aspects of Messinia” contains activities that are related to the whole
spectrum of Messinian creation, since culture is the result of education and creative
daily-routine, and no simply a Museum exhibit, something it can be said to be the
final phase of productive process.

The management of rural products from the cultural associations of each region scems
very impottant, since, through the festive preparations, as we all know, they preserve
many of the products and, in particular, their historical memory. We are talking of
products which have traditionally been included in the local culture of primary
production, participating actively in our folk tradition and having now been ousted by
“fast” forms of industrial products and the modern way of life.



Even language, through proverbs and daily expressions, connects life and human
beings with the fruits of nature and their attributes, such as “bad vinegar affects its
bottle” or “1 will burn you and spread oil on you”, but also through metaphors, such as
“his skin was tanned like a grape” or “It fell like a balm in his soul”. Some times
expressions become advisory or even commanding, as for example “you should buy
olive oil from the top, wine from the middle and honey from the bottom™.

Nature has always been interrelated with language, tradition, human being, and the
art.

Ladies and gentlemen, instead of conclusion, let us recall an extract {rom “Small

Nautilus™ poem by famous Greek poet Odysseus Elytis: “If you decompose Greece, in
the end what it remains is an olive, a vine and a boat, meaning that, if you add )
them, you may recreate it”. /
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PROPOSAL OF FESTIVAL PROJECT FOR 2009-10

“ASPECTS OF MESSINIA™
It is a Festival for the interactive mobilization of the people in Prefecture of
Messinia, Greece to cultural, environmental, and educational issues, in Greek

and European context.

HISTORY OF FESTIVAL “ASPECTS OF MESSINIA™

The Festival “Aspects of Messinia” began in summertime 2006 in the
picturesque city of Kyparissia, southwestern Greece. It is the result of Private
[nitiative and positive response of the Messinian people to the proposal: “The
culture is created by all of us and belongs to all™.

The “Aspects of Messinia™, for four years now, makes perceptible its presence
in the cities of Messinia, where it is realised (Kyparissia, Filiatra, Gargalianoi,
Nestoros, Pylos, Gialova, Kalamata). Through its activities, people can observe
tendencies, needs and expressions of Messinian society, but can also get to
know the work of other people of the prefecture: rural population, arlistic
world, action of Associations and Institutions, Educational Organisms,
Exhibitions, Museums and Private Collections. The philosophy of the festival
is the sensitization of citizens on issues of environment. tradition and
education, with the aim of serving the society at large and of developing tights
for the collaboration, the reliability, the expression, and the creation.

Following is a list of five actions of the festival:

ACTION 1
Subject: Castles - Artistic Expressions

Place: Castles of Messinia



Attendances - Collaborators: 26" Office of Byzantine Antiquities — Artistic
Departments of Greek Universities of Fine Arts.

Description - Aim:

The participating artists will approach the monuments from various forms of
art (sculpture, painting, installations, video art), and will be inspired from the
space and its historical dimension in time. A collaboration between teachers
and students will also take place, in order to get acquainted with modern-day
Messinia, supporting simultaneously educational actions and innovative

applications in the sector of culture.

ACTION II

Subject: Crete - Peloponnese: Common roots become points of meeting and
modern expression.

Place: Kardamyli, Mani region

Attendances - Collaborations: 26" Office of Byzantine Antiquities, 38"
Office of Prehistoric and Classical Antiquities, Greek Universities, Cultural
Associations, Theatrical and Musical groups.

Description - Aim:

It is an event concerning musical tradition, clothing, folk songs (laments),
popular fairy tales, and alimentary habits of the two regions.

Our aim is to improve knowledge in subjects of local Historical, Cultural and

Environmental evolution, in a common search for our cultural identity.

ACTION III

Subject: Past and future in a Multicultural society. Cognitive approaches to
history for our future.

Place: Archaeological sites of Messinia.

Attendances - Collaborators: Elementary and High Schools of Education,
38™ Office of Antiquities.

Description - Aim:



Small festival of High schools and Lyceums from Greece and Lurope working
on ancient texts. Fieldwork inspired from the sites. Presentations of Ancient
Texts from students, virtual representations in digital form or artistic depictions
of Archaeological sites made by children. Getting to know the space and its
history, we develop dexterities of communication, by working collectively, we

collaborate and better comprehend other systems of values and behaviour.

ACTION 1V

Subject: Messinia. Pole of development. Actions for the development of
cultural, natural and human capital of the region.

Place: Taygetos Mountain.

Attendances - Collaborations: Environmental groups from the Prefecture,
Centre for the Protection of People with Special Needs (KEKYKAmeA) of
Peloponnese, Cultural Associations.

Description - Aim:

Three-day presentation of the work of Environmental groups and KEKYKmeA
in collaboration with local Associations.

This action aims at students as well as adults in order to develop a spirit of
collaboration for the detection of relations between human factor and
environment, helping us to shape new behaviours for the maintenance and the

protection of local and consequently National heritage.

ACTION YV

Subject: Associations and Female Unions in modern society.

Place: Seats of Associations in Messinia.Prefecture

Collaboration - Attendances: Associations, cottage industries, Fémalc Unions
of Prefecture.

Description - Aim:

Technological support of Associations and Female Unions of Messinia
Prefecture, and seminars of PC training, aiming at the communication and

exchange of information to cultivate attitudes that characterize the active



citizen and to simultancously promote the opening of Associations to the Greek

and European society.

ADVISORY COMMITTEE

Stavroula Alexandropoulou, Dr Geology

Jeni Arapogianni, Dr Archaeology

Photis Bougas, Teacher — Political Sgientist

[oanna Oikonomopoulou, Director of Health and Care
Antonis Paraskevopoulos, Agronomiéf

Sisi Plakonouri, Teacher
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UNIVERSITA DI BOLOGNA
FACOLTA DI CONSERVAZIONE DEI BENI CULTURALL

Ministry of Culture & Tourism

General Directorate of Antiquities &
Cultural Heritage :
Directorate of Modern Cultural Heritage
Department C

And

Permanent Diplomatic Representative
of Greece to UNESCO

Ravenna, 4 December 2009

Subject: candidacy for Mediterranen Diet in the inventory of UNESCO Intangible
Cultural Heritage

Upon invitation by the Municipality of Koroni and by the Prefecture of Messenia,
[ am very pleased to write this letter in support of the candidacy for
Mediterranen Diet in the inventory of UNESCO Intangible Cultural Heritage. [ will
focus on two main sustaining reasons related to each other and both concerning
the outstanding role which Koroni can play in representing the Mediterranean
Diet for Greece.

Since the publication of the reports of the Minnesota Messenia Expedition in 1972,
the shores of southern Messenia are historically verified from Neolithic to
Modern Times as a diachronic observatory of local societies strictly related to
the Mediterranean sea-routes. Southern Messenia is a privileged observatory on
trans-Mediterranean cultural and commercial exchanges, principally between
the Latin West and the Greek East. [ have used in my research the natural ports
of Koroni, Methoni, Navarino and the islands from Venetiko, Schiza, and Sapienza
to Prote and to the Strophades as a model in leading a synergic interpretation of
Greek archaeological records with Venetian and other Latin archival documents,
chronicles, travellers’ accounts, drawings and engravings related to the Venetian
cultural phase of these Greek speaking regions, as a way of interethnical and
intercultural relationship in their history. An interdisciplinary approach, which
tends to embrace the widest possible horizon of evidence exemplitive of the
population, the language spoken, the dislocation of settlements and cult places,
the town planning, the administration and the social structure of southern
Messenia. In this context agriculture and diet play a major role, because of their
importance in supplying the ships stopping in these ports. The above mentioned
Minnesota Messenia Expedition in 1972 demonstrated that Southern Messenia
has a continuity in agricultural, ad mainly olive-oil production of at least 3.5
thousand years.

Last, but not least, the olive orchards of Koroni were noticed as early as 1191 hy
a pilgrim, the so-called Benedict of Peterborough (cfr. Gesta regis Henrici Secund;,




ed. Stubbs, London 1867, 1, p. 200, as quoted in Andrews, Castles of the Morea,
Princeton 20062, p. 11, footnote 2): Et super gulfum illum est civitatis episcopalis
quae dicitur Curun, et ibi crescit copia olivarum, adeo quod dicitur quod in toto
mundo non est locus ubi sit tanta copia olivarum. And the tradition goes on. Let’s
mention for Messenia the notes arancia per totum, vinea per totum and olivaria
per totum in the illuminations of the manuscripts of the Liber insularum of the
Florentine Cristoforo Buondelmonti, who travelled in the Aegean for 16 years
between 1414 and 1430.

With my best regards,

W Mo s

Andrea Nanetti )
Professor of History of Venice at the University of Bologna
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MNEAQITONNHIIAKQO AAOTPAGIKO JAPYMA
Bag. Akegdvopou 1

NAYIIAIO 21 100

Tni. 27520 28947 Fax. 27520 27960

e-mail : ptfotenetor  educatiopli.er
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YIIOYPTEIO IOAITIEMOY
TENIKH A/NZH APXAIOTHTON &
OOAITIETIKHE KAHPONOMIAT
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To INehomovvnolokd Acoypopikd 1dpvpa evioydel v vroyneidtnta e EALGdag
yie v gyypaen g Meooyewxyg Aloitag otov Avompocsonevtikd Katdioyo g
"AbAng Hohmonikng Kinpovoudc péoa and pia £xdoorn mapudoosiaxdy
yhokwopaTev, 1y onola Ppioxetar kot oto mointipe tov AT kot pua Wbt
Eevlynomn — nophotaon g OeaTpordyou- etholdyov labdvvag Pepedidxm

H éx8oot pe Ti¢ mohés 1omkES cLviayig yAvkiopdiov g Bpionidag Hanoviaviov,
ToAGG Avaradnioas , tpaypatonoiiBnke o £tog 2007, oto mhaiclo Tov eopTacion
1ov Evponaixdv Huepdv Iolmotucig Kinpovopuds , mov sixe g 8éua m Sratpogn

Me agoppn avti) v £xdoon 1y Bearpordyoc- raAdhoyog Intvva Pepedidxm
gpappoler otov 1° dpopo 10v Movoeiov «B. anavtwviovy , 6mov avanticoetul
pépog g pévipung éxbeong tov TIAT «To EXinvikév "Acto : Nodwhio 1822-1922y,
o vrokeipevikn) Eevaynorn mov péoa and mig pikpés wtopieg mov cuvodedovy ta
exBépata.

H npoida , Bpronida Humavioviov, Bpviiki payeipiooa, mov enéiele va poyeipéyet
vooTipa Kot opopea g Lot e kat ) {on g 01KoYEVELAG TS Kat 1Y ¢ilay T,
Bu kdvel 1o 1610 kai Y10 TO XOW6 qUTAG Tr)g Eevlrynonc- muplotacTg , GTrV 67ow
Hropovv 0A0t va vivovy exfépata, av 8hovy va Buunboldv ayamnpéveg yedoelg xat
oAb TomKkég cuvTayEG HESU OmG T1) Yopd TS KOs Cofg Tov avBpanay, edd ato
Nadmho xar og onowo Nodnhio pog peydhoos kat pog mepiaiien. Mol epels sipoocte
1 wopia , LIKph 7 EYAAY, Yapodpevn 1§ SOOKOAT, EOYELOTT 1| AYEVOTY, ONUAVTIKT
advtwe ot xGbe neplntmon.

Téhog 1 lodvva Pepediduan npoteiver yio to mondud g devtepoPabutag exnaidevong
éva exmaudevTikd Tpodypapra mov va feciletat 6TV IPOCOIIKT ENaQT| LE 10
exfépata ko ot oyfon Tev tadudy pe v Todiey ik, Ty Skt tovg nitkia
Snhady.



Avto Snpovpyei pia oA evolupEpouoa S1apoponoineT o€ GYECT] HE THV
naphotaoT, kebhg dev otnpilopaste TAfov o8 avapvioElg oAMY o pa Sodikasia
cOYKpLong Kot avimapaBoiic, n onola propet va e€dyet tnv paviacio Twy toidiby
KO VO TO KAVEL VO, SUVEISTITOTTOMGOUY KOADTEPO TNV S1KT] TOVE TOtbtkh nAKia.

Ta rodid Ba Eevaynoouy xar Ba EgvaynBolv avaxuAdnToviag To Sikd Toug EkBepa
APOKEILEVO VUL TO RAPOLSIAGOUV atoug Ghhovg. H eioodog tov taididv omv kovivg
TOVG TAIOIKT] AKX EMTUYYAVETAL e 0dTYS T YEVOT] , T1] HECOYEOKT] Yebon péon
and £va Katahinio yia 1o x®@po Edeopua nov Ho Toug TpoopEpeTal otV aifovca He
10 tadikd exBepoTa.

Z1T) GUVEXEID TO TIPOYPOPT TTpOYWPEL o8 dpapatonoinon 16V exBepdrwoy | Twv
onoiwv Ty wtopia 87 avacvvBisoupe , oTPILONEVOL OTIC KUTUYEYPOUULEVES
napogopies Tov Movoeiov kot o1y eaviacio Hog.

To Cnrodpevo eivar va eriyel [ wotopia, pe aQopuT TIg YEUOEIS Kol Ta
cuykekppEve tondikd exBépara, pe v onola o toudid Ba pidnoouy Y v Sk
TOVG MK, TIC OVAYKEG TOVG KO TG Evoiabnaieg Tovg.

Me @iakoig zapetiopole

Iodvva Hanavtwviov
Tpdedpog kut Ateub. ZopPoviog
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AGRICULTURAL COOPERATIVE OF KOONK i

To:

Ministry of Culture & Tourism

General Directorate of Antiguities &
Cultural Heritage

Directorate of Modern Cultural Heritage
Depariment C

And

Permanent Diplomatic Representative
of Greece 1o UNESCO

The Agricultural Cooperative of Koroni is active in the wider area of the tfown,
and focuses on the conditions of almost all the small i+ ¢ oil producing
farmers in the region of Koroni. It fully supporfs the nomination of Greece,
Italy, Spain and Morocco for the Mediterranean Diet to be incorporated into
UNESCO’s list of intangible Cultural Heritage.

All of us, the members of the local Olive Oil Agricuitural Cooperative, are
proud — and nct only because through our daily work in the fields of our
region, Koroni, we have been producing the best oil and olives in the world
for centuries. We are also proud because we are doing everything possible to
preserve and poss down important elements of our local identity tc the
younger generations, to our children and grandchildren. A large part of this
identity is centred on olive oil, and particularly on the knowledge which our
grandfathers and grandmothers passed down o us about cultivating the
frees and the different uses of olive oll in nutrition, in pharmaceuticdls, in
religious life and more.

Acceptance of the nomination will be an important step in the aftempt we
are making not only to toost clive growing and the production of clive oil
and olives, but dlso to preserve the culfure of our reginc rarticularly with
whatever concerns nutrition for people the length and breadth of the Earth.

}PRE/S??ENT



Ministry of Culture & Tourism

General Directorate of Antiquities &
Cultural Heritage

Directorate of Madern Cultural Heritage
Department C

And

Permanent Diplomatic Representative
of Greece to UNESCO

Athens, 4 December 2008

Dear Sirs,

With this letter we wish to report that the Maniatakeion Foundation ardently supports the
nomination for the incorporation of the Mediterranean Diet into UNESCO's representative
list of Intangible Cultural Heritage. Aside from its wealthy and extensive historic past (Koroni
has developed a leading role in business activities such as transit trade, agricultural
production, shipping etc.), Koroni is also a town of incomparable natural beauty and
agricultural products of a uniquely high quality. It is an example, we can say, of a local
society where the Mediterranean diet and the traditional method of cooking remain part of
the residents’ daily lives. Its fertile and blessed soil produces oil, the globally renowned
Koroneiki olives, grapes, wine, figs, wheat, pulses and dairy products, all of which form the
basis of Mediterranean cuisine, which has attained distinction for its unique value for
thousands of years.

We know that, in our times, globalisation and the pace of life are such that other, more
harmful foodstuffs dominate eating habits. The shift towards healthier eating habits and
ways of life has become no longer a luxury but a necessity. For this reason, we want to
protect the Mediterranean Diet and to bring it to prominence worldwide and we encourage
any action aiming to promote and showcase it.

Attached: 1) a brief description of the Maniatakeion Foundation, its goals and the actions it
takes in order to protect and promote intangible cultural heritage and particularly the
Mediterranean diet, 2) the book that the vice President of the Maniatakeion Foundation,
Eleni Tagonidi Maniataki wrote with the title “KAAAITEYZTON”, with recipes most of which
ate based on the Mediterranean diet (in the Greek language).

Yqurs faithfully,




Brief description of the Maniatakeion Foundation, its goals and the actions it takes in
order to protect and promote intangible cultural heritage, and particularly the
Mediterranean diet.

The Maniatakeion Foundation is a private legal entity and a non-profit foundation. it was
established in 1995 by the economist-entrepreneur Dimitris Antonis Maniatakis and his wife
Eleni Tagonidi Maniataki an author. The Foundation’s goal is to support cultural activities,
economic development and social activities and to systematically promote the historical and

cultural presence of Koroni in the development of Hellenism over time.

The aims of the Foundation are achieved through three specific pillars of activities: cultural,
economic and social development.

A) Cultural activities include promoting knowledge of history and contributing to the
preservation of cultural heritage, which is divided into a) tangible and b) intangible. Tangible
cultural heritage, monuments, which are the material, remains of the past and which are
connected to diachronic human activities of every kind. On the other hand, intangible
cultural heritage is everything which comprises its identity, a stock of abilities and skills that
each of us inherits from past generations; skill our needs created centuries ago which by all
means should not be forgotten. Our intangible cultural heritage essentially makes us a link in
an unbreakable chain of life in a specific environment. It includes theatrical performances,
visual arts, celebrations, traditional arts and crafts, handicrafts, local cuisine, gastronomy,
village life and agricultural life.

In this spirit and in the context of protecting intangible cultural heritage, the vice President
of the Maniatakeion Foundation, Eleni Tagonidi Maniataki, wrote the book KAAAIFEYETON
{Kalligevston that means Savoury Tastes) in 2001, in order to promote the cultural value of
the Mediterranean diet and to help transfer it to coming generations. The book includes 250
recipes, most of which are based on the Mediterranean diet. Every recipe is cooked in a
traditional way, with local products of the wider area of Koroni. An important feature of the
book is that it gives, with scientific accuracy, the contents in terms of calories, protein,
carbohydrates, vegetable fibres and fat. In addition, all the recipes contain 0 (zero)
cholesterol. The recipes combine taste with healthy eating. There are strict rules and
fundamental requirements to creating a balance, based on the combination of foods and the
method of cooking. Ms Tagonidi Maniataki wrote this book strongly believing that the
Mediterranean diet has proved to be one of the most healthy and balanced diets in the
world. The main elements are vegetables, fish, clive oil and wine, “in moderation”. She
claims that there are many variations of the Mediterranean diet because there are so many
countries bordering the Mediterranean Sea. The tremendous impact of the diet is due to
studies which show that people who live around the Mediterranean have the longest
average life expectancy and correspondingly lower chances of heart problems or other

chronic conditions. The recipes in Ms Tagonidi Maniataki’s book are widely in use by local




societies, including the "Panagia i Eleistria” Association of Koroni, local events, celebrations
etc.

B) Economic development activities aim to promote mild, sustainable and profitable
business initiatives which are beneficial to the community. The Foundation organises one-
day seminars and conferences in order to showcase the beneficial impact of the
Mediterranean diet on cardiac health - and, by extension, on well-being - and its absolute
harmony with the climate, geographical location, manners and customs of the
Mediterranean people.

in 2009, the Foundation hosted an international conference on: “Historic Memory &
Economic Growth”. This took place in Athens at the Old Parliament House - National
Historical Museum on 2 July 2009, and in Koroni on 4 July 2009. The Conference was held
with the patronage of the Hellenic Parliament and the cooperation of the Embassies of Italy
and France in Greece. At the Conference, important figures spoke about making the most of
the opportunities for capitalising on cultural heritage (both tangible and intangible) as part
of the development of Hellenism over time and how it can act as a lever for economic
growth in times of an economic crisis, such as the one we are currently experiencing. The
concept of agro-economics was stressed at the Conference, covering cultivation and
production of olives, oil, figs, grapes, wine etc. The production of local goods is a great
comparative advantage, and is a lever for the growth of the local community. At the same
time, the products available for visitors promote health and prevent illnesses.

C} The Foundation also aims at promoting social and humanitarian projects via initiatives
focusing on Koroni and its residents, as well as via its volunteers. it supports initiatives for
protecting intangible cultural heritage, hosting seminars and one-day meetings on the
Mediterranean diet and urging people to follow it (as it has been shown that it means
adopting perhaps the healthiest methods of eating and living) and also encourages the
creation of small industrial units in order to produce, standardize and package local
products. It organises meals which include foods from seasonal ingredients, cooked straight
after harvesting and often invites foreigners who live in the Municipality of Koroni to taste
the great variety of types of Mediterranean cuisine cooked in a traditional method.

Furthermore, the Maniatakeion Foundation, in order to help in matters of preserving
intangible cultural heritage, takes additional actions including collaborations with
distinguished folklorists to film special documentaries about traditions, manners and
customs in the regions of Koroni and the wider Messenia.

In conclusion, all the activities of the Maniatakeion Foundation focus on preserving cultural
heritage (both tangible and intangible) in combination with social and development actions
in order to improve the economy of the region of Koroni. As such, the Foundation aims to
host international scientific conferences and meetings and art exhibitions, to publish books
and to create television and cinema productions to preserve and promote cultural, historical

and folkloric elements which are beginning to vanish.




Ministry of Culture & Tourism
General Directorate of Antiquities &
Cultural Heritage

Directorate of Modern Cultural Heritage
Department C

And

Permanent Diplomatic Representative
of Greece to UNESCO

Athens, 4 December 2009

Dear Sirs,

We would like to announce that the “Panagia i Eleistria” Association of Koroni supports the
nomination for the Mediterranean Diet to be included in UNESCO's list of Intangible Cultural
Heritage. The value of preserving and promoting the Mediterranean Diet is irrefutable in our
times, not only because it is a healthy way of eating — as has been proven by scientific
studies — but also because it is an integral part of the cultural identity and social life of the
peoples of the Mediterranean.

The "Panagia i Eleistria” Association of Koroni was established in 1967 and aims to develop
and preserve the bonds of natives of Koroni, as well as to promote and preserve the tangible
and intangible cultural heritage of Koroni. Our events take place both in Athens and in our
native town Koroni and we promote various activities keeping in touch with expatriate
descendents of Koroni in a number of foreign countries. We organise festivals, celebrations
and meals to promote the dietary tradition of our area and the local products of the wider
region of Koroni, such as fruit, pulses, vegetables, olive oil, olives, wine and dried fruit.
However, it is important to mention that the eating habits of our region and the associated
habits, techniques and knowledge which our grandfathers and grandmothers handed down
to us and which we possess, are not simply a fad diet or some isolated recipes for preparing
food. They are the multitude of other things that reflect the relationship our land and its
people have with the natural environment such as the sea, trees, herbs, vegetables and
flowers; in other words, the actual landscape which surrounds us. In addition, it is important
to mention that all of this is also reflected in our songs, in our oral traditions, and in our
collective memory.

For all the above mentioned reasons, we believe that the inclusion of the Mediterranean
Diet in UNESCO's list of Intangible Cultural Heritage will not only help us to protect local
knowledge on the selection, cultivation and harvesting of raw ingredients, the preparation
of the food and all the cultural expressions which go hand in hand with this knowledge, but



will also help us to promote it as a worthwhile component of humanity’s global cultural

repository.

Yours faithfully,

,\/’fés;ilis Aﬁostfd‘rqpou‘}qg i

\President .

Nikos Triantopoulos !
Secretary



