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Elacxvwyi'i

o YUVOIKEioe; OUVETOIPIOIJOC; TOU Ayiou AVTwviou IOPU811K£ TOV ]OUVIO TOU 1999, orro

26 yuvoiK£<; TOU XWpIOU, IJE oKorro vo rrpoo<pEpEI Epyooio OTO IJf.All TOU KOI va

EVIOXUOEI TO ElooorHJa TOUe.;, lJE TrjV rrapaywy~ KOI 0108EOll rroloTIKWV, X£lporro[IlTWv

rropaoooloKWV rrpoYovTwv, TO oTToio rropooK£uO~OVTOI JlE IJ£YaAll cppovrioo KOI

rrpooox~. nopoA.A.llAa, 0 OUVETOIPfOIJ0<; oUIJj3dAEf OTllv avomu~£1 Tilt; TTEPIOX~t; KOI

OTIl OIOT!'tPrjOrj Tt"j<; TTOPOOOOrj<; KOI T£1e; rrOAITIOTIKr)e; KAIlPOVOlJfOe;.

H OVdyKl"j yla TO OUYK£KpIIJEVO rrpoTOVTa Ko80pio8rjKE orro EpEUVO oyopo<; rrou EylVE

rrplv TIl OlllJloupyio TOU OUVETOIPIOlJoD. 01 yuvoiKEe; KOTocpEpav VO rrpoa8taouv a~ia

OTO TOTTlKO OypOTfKO rrpoYovra KOI UAfKO, KOeWe.; KO! va olacpt"jlJioouV TO XWplO TOUe;,

acpou TO rrpo'iovTO TOUe; ola8hoVTOI IJE TIl cpiplJa (ovolJaoio), «rUVOIKEio<;

LUVETOIpIOIJOe; Ayiou AVTwviou». 0 OUVETOlpIOJlOe; KOTOCPEPE VO ETTlj3IWOEI rrapo TOV

OVTOYWVI0I..I0, OfOTIlPWVTO<; TI<; O~iEe; TOU, ECPOPIJO~OVTO<; TTOIOTIKODe; EAEyXOUe.; KOI

TTlOTOrr01WVTOe.; TIe; rropaYWYIKEe; OIOOIKaoiEe; TOU. EmAEx8t"jKOV aTTOTEA£O\.lOTIKd

KaVOAfa OIOVO\.l!'tC;, lJia op8~ rrOAfTlK~ TlJloMyl"jOlle.;, Ka8wc; KOf 01 rrA.£ov KardAAl"jAOI

TporrOI TTPowSIlOllC; TWV rrpoToVTWV, Myw TOU I..IIKpoD rrpoOrroAoYfO\.loD ylO rrpoj3oAr'}.

laTopllCO

To XWplO TO Ayiou AVTwviou j3pioKETOI 35

XIAfOIJETPO orro Tllv 8£oooAoviKIl, rroAD KOVTd

mov KEVTplKO OPOIJO Ylo Tr] XOAKIOIK~, £vav rroAu

orwocplM rouploTIKO rrpooplolJo.

LTO XWplO ~ouv TTEpirrou 1.000 KClTOIKOI, 01

rrEplooon:pol orro TOUe.; orroioue.; IJE:XpI rrp6ocparo

aoxoAouVTOV IJE Tll YEwpyio KOI TTlO OUYKEKpIIJ£va IJE Tr]V KaA.A.lE:pYEIO OiTOU KOI T1lV

[UVUlKdo, AyponK6, l:UVETUlplOIl6, TIapaoooUlKWV TIpoi6VTtilV Ay(ou AVTtilV[OU
T: +302396041807 f: +302396024507 email: 'll;illl1onira~l!>'IL<eJg[ website: lYlY",,-,!j,JnIQIUli
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£KTpO<pf] ayEAoowv If]fJEpa, Il KTrtVOTpO<pia £XEI EKAEilpEI KOI rt KaMI£pYEla TIl<; Vile;

OEV apKEl Via va KaAOlpEI TIC; avaYKE<; TWV OIKOV£V£IWV.

H OlapKf]<; fJEiwart TOU aypOTIKou £laOOrljJOTOC; 00rlYIlO£ TIC; yuvaiKE<; OTIlY

TTapaKoAouBlloll O£fJlvapiwv, TO oTToia EiXav w<; OKOTTO TIl oTf]PI~1l TOU yuvalK£iou

TTAIl8uoIJou TWV 1I1yOTEpo ovaTTTuYIJEvWV m:ploxwv. nopoKollou8r'joav 1J08IlfJOTa

£TT1X£IPlllJOTIKOTIlTae;, lJapK£TIVYK, KOI TTapaywyf]e; TOTTlKWV TTapaooOlaKwv TTpoToVTWV

oUVO£O£IJEVWV IJ£ Tllv TTOAITIOTIKrl KAIlPoVolJla,

ApXIKa Eixav ETTI<puM~£I<; YIO TIlV £TT1TuXfo TOU EYX£lprilJOTO<;, Hlv rrapaywYri 0IlAOOr'j

TTapaooOlaKWv <P0YIlTWV, Ta oTToio OTTO.KoAouoav Km TO «<paYIlTo TWV <pTWXWV». To

XWplO o£v aTToT£AoUO£ TOUPIOTIKO TTpOOplOIJ6 KOI ETa1 Il rrpooEAKUOIl £TT10K£TTTWV

KOI TT£AOTWV o£v f]TaV £~oo<poAlolJEvll"

H TTapaywVrl 0PXIKa YIVOTaV OTa orriTla TWV

YUVOIKWV KOI o£v IlTaV IOlQiu:pa

oTTOT£A£OfJOTlKIl, Ila TIlY KaAulpll TWV

OU~rllJEVWV OVOYKWV TOU<;, 0 aypoTIKO<;

OUV£TOIPIOfJ0C; TOU XWpIOU, TOUe; rropoXWPIlO£

tvo KTiplO OTO OTTOIO Kal on:ya(OVTOI IJ£XPI

Or'jjJEpO, i::T0 KTiplO OUTO UTTapXEI EVOe; lJIKpOe;,

(£OTO<; xwpoe; UTTOOOXf]<; OTOV OTTOlO

£KB£TOVTOI TO TTpo"iovra, £VW 01 XWpOI rropoOKWf]e; KOl ouoKwooioe; f3pioKovral OTO

rriow lJEpOe; TOU

ME XPlljJOTo06rrloll OTTO rrpoypalJlJOTo avaTTTU~IlC; Tile; urraf8pou KOI yuvaIK£ia<;

£TTlXEIPlljJOTIKOTIlTae; Ka8w<; KOI 11£ fOlo KE<paAQlO, f3ElITlwoav TIC; EYKOTOOTaO£I<; TOUe;

KQI oyopooav £~OTTAIOIJO KoBW<; KQI Eva aUToKiVIlTO YIO TIlV OlaVOIJrl TWV TTpoIoVTWV

TOU<;. i::TIlV opxf] TTPOOE<p£pav EVO TTEplOplOIJEVO opl8IJo TTpo"ioVTWV, OTTW<; (UI-I0pIKa

KOI TTEptK, (rrapOOOOlOKO <puMo TTiTO<;). H aTToiTlloll TWV KOTOvaAwTwv YIO

l-I£yoAOTEPIl TTOIKIAio, EiXE oav OTTOTEA£OIJO va TTopayovTO Oril-lEPO rravw orro 30

OIO<P0PETlKO rrpo"iovTO, orrw<; yAUKO: OTTO <pPOUTO KOI AaxovlKa, l-I0pI-IEMOE<; Kat AIKtp.

TEA£uTOio rropayouv KOI opyovlKa <puMo TTirae;, KOI rropaMIlAo OVOAal-ll3ovouv Tllv

Tpo<pooooio £KOllAWOEWV

M£YOAIl l30puTIlTa YIO TIlV OVaTTTU~1l TOU OUVETOIPIOjJOU olvETOl OTllv EKTTaio£uoll. flo

va TTapojJEivouv OVTOYWVIOTIKOi, va TTapoKoAou8ouv TI<; E~£Ai~£I<; KOI va

£VIlI-IEpWVOVTOI, TTopaKoAou80uv OElJlVaPIO Ta oTToio OIOPYOVWVOVTOI aTTo TO

l:uv£TcnplCl~6~ nClpClOOCl'CUCWV npol6V"tUlv Aylou AvtUlvlou
+302396024507 cmail: lUl."'l1Qnifa:.QlmC1J;l websile: www.ajpn1onill
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YrrouPv£io nQlo£io~ KOl r£wPVio~, K08w~ KOl Tllv AfJ£PIKOV1Krl r£WPVIKrl LXOArl,

aXETIKO fJ£ 8tIJaTO UYlE1Vrl<; KQl oacpoM:lo<; TWV TpOcpiIJWV, 1l0pKfTIVYK KOI OMO.

To rrpo'iovra EivQl EiT£ trollJa Via

KaTOVOAWall, (IJOPIl£Mo£~, VAUKO,

rrOTO) rl rrpo-ljJIlIJ£va, (l;UfJOPIKO,

rrIT£<; K.A.rr.), fJ£ orroTtA£OlJa vo

orrOlTEITO! Aivo~ XpOVOC; ljJllaillaTO<;,

VEvov6c; TO orrolo ra Ka81aTo

lOlain::po EAKUOTlKO OTIC; OlJyXPOV£<;

VOIKOKuptC;. To n:AwTaio rrpoT6v

EIVOl fJia KaT£ljJUVIJ£VIl, £TOIIJIl VIO

ljJIlOlIJO, rrira.

H rropoywYIKrl oJaolKoalo EA£VX£Tat Kat TT1aTorrolEiTOl Yla TIl olaacpoAlall TIl<;

oocpciAfJo<; KOI TIl<; rroloTIlTaC; IJE TTJOTOrrOlllTlKO HACCP, VEVOVOe; rrou EIXE aov

arroTEA£OfJO vo I3EATlw8ouv 01 OIOOIKoai£c; KO! vo £TTJAu8ouv TO rrpol3MlJaTO

rrapavwYrle;. 01 rrpWT£C; UA£<; rrou XPIlOlllorrOIOUVTaI VIO TIlV rropaaKWrl TWV

rrpoToVTWV, oYOpOl;OVTOl OTIO TOTTJKOU<; rrp01J1l8wTE<; Kal rrapaywyouc; 11£ aKorro TllV

£viaxuall TIl<; rrEpIOXr')<;·

LllllaVTlKrl rrpoKAllall r')rav KOl 11

OlOVOIJr') TWV rrpolovTWv, Ka8w<;,

OTTWC; avocpEp811K£, TO XWplO Q£V

arroT£AouaE TouplaTIKO rrpooplOIJO

KOI £iX£ AiyOUC; £TTJOKf:m£c;. LTrjV

aPXrl rrpoatYVlaav roue; TT1aIOue; rrou

£Pxorav vo £KKAIlOlOaTOUV OTllV

TTaAIO £KKAIlOlO TOU XWpIOU, Ka8w<;

KOI KorrOIOUC; TT£paaTIKOUC; Via TIl

LrllJ£pa tXOUV Koracptp£1 VO TTpOO£AKuaouv tva IJEVOAO apl81lo £TTJaK£TTH.lJV, KupiwC;

axoA£io, Ka8wc; Kat £VrlAlKE<; fJ£ £VOIOcpEpOV ylO TIlV UYIE1Vrl OlaTpOCPr'), TIl VUVOlK£io

ETTJXElprwaTll<OTIlTO Kal TrjV TTopoooall, 01 oTToiol £TT1aKErrTOVTOI TO XWplO Mvw IOU

aUV£TOlplOIJOU.

T: ~30 23960 41807 f: +30 23960 24507 email:
Aylou AVTUlv[ou

webslte: www,(1Hln1oq.~T"



EKTo~ TWV TTWA~OEWV ano TO f-laya~1 TaU OUVHOIPIOf-l0U TO TTpo'ioVTO olari8EVTOI OE

70 E~£IOIKEUjJEva KOTOOT~lJaTO (UVI£IV~<'; OIOTPOCP~<';, ~IOAOVIKWV TTp6ioVTWV K.O.), onj

8woaAovIKIl, OTllv A8~va KOI OE KCmOIE<,; IJIKPOTEpE<,; TTOAEI~. riVEn: miorj<,; oU:l8Earj

TWV TTpOYoVTWV f-lEOa aTTO TO OlaOUKTlo(www.aianton.gr). £VW TTapaAArjAO

TPOCPOOOTOUV EKOIlAWO£I<,; OTIlV m:pIOX~ TIl<,; 8woa)..oviKIl<,;·

o OUVETalpIOjJO<,; ~£KiVllO£ TO 2008 TIl A£lToupyio £vo<,; TTapoooOloKO\J KOcpEV£lOU OTO

XWPIO, I.IE l.Iio TTPOOEYI.IEVIl ouM Kal TTol06TOTTo, fJE OKOTTO TIlV aU~lloll TWV am:u8Eia<,;

TTWA~OEWV OTOU~ KaTaVaAWTE~. H TOTT08Eoia £lVOI IOloiTEpa ojJoP<l>Il, f-lE 8EO TO Alyoio

KOI TOV OAUf-lTTO. bov ~P£l.JO OUTO xwpci, yEjJelTO OTTO TI<,; AOXTOPlaTE~ IJUPWOIE~ aTTO

TIlV ETOlfJaoia TWV £OEaIJaTWV, TTPOOCPEp£TOI CPIAIK~ E~UTTllPErrjOIl OTOU~ TT£Acln:<,;, f-lE

ouvoOEio arTOA~<'; jJOUOIKr')C;. nplV Of-lwC; OTTocpaOlaTEI 11 AElTouPyio OUTOU TOU

KacpEV£lOU OUVTCtXSrjKE 0 OUVETOIPIOIJOC; TTpOXWprjOE aTllV EKTTOVIlOIl 0XETIKOU

ETTlXEIPlllJaTlKOU oX£oiou.

o OUVETOIPIOfJ0<,; OlaTrjpEi OTEVE<,; OXtOEI<,; f-lE TI<,; OPXE<; TIl~ TTEPIOXf]~ KOI TIlC;

TT£pl<l>EpEIO<';, IJE OKOTTO va £VllfJEPWVETOI YIO £KOIlAWOEI<,; OTl<'; oTToiE<,; f-lTTop£i VO

OUIJf-lETCtOXEI YIO VO TTpow8~OEI TO TTpOYOVTO TOU. 01 yuvaiKE<,; AOf-l~CtVOUV jJEPO<,; OE

TToAA.EC; £K8EOEI<;, 1lf-l£pio£C; KOI O£f-lIVaPIO OTO oTToia 1-I01pa~ETOI EVTUTTO UAIKO.

o OUVETOIPIOIJOC; Aomov UTTOOTIlPi~£1 Ev8EPIJO TrlV EVYpOcpr'j TIl~ MEaoYElaK~~ AialTa~

OTOV AVTlTTPOOWTTEUTIKO KarelAoyo AUAIlC; nOAITlOTIK~C; KAI1POVOIJIOC; TIl<,; UNESCO.

LTO TTAO/0I0 Trj<'; OTTOOTOAr')<,; TOU, 0 CPOpEO<'; ]J0<,;, OTTOTEAWVTO<'; ~WVTOVO Kunopo TI1<,;

TOTTlKr')<,; KOlvwvio~, EXEI ~Oll OUfJl3oA£1 OTIl OICtOWOrj, TTPO~OAr'j KOI OIQOOOIl TIl<,;

I-IEOOYEIOKr')C; CIO/TO<'; W<'; TTOAITlOTIKOU oy08ou jJE TTOAUITAWPI1 OIlIJooio.

rUVUlKElO<; AYPOHK6<; LUVElmplO1l6<; fiapaliooLUKwv npO[6VlWV Aylou AVl<llVlou
+3023960 41807 f: +30 2396024507 email: ~za.o19lli@l!Jl<;J1CI,gl website: ".\Y"'''laoloILZS
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{( To KASTRI », la Cooperative Agrotouristique des Femmes de Syros, fut creee en 1999
par 28 femmes au ch6mage.

Les produits de la Cooperative sont confectlonnes avec des ingredients d'excellente
qualite, provenant des Cyclades, et grace aux connaissances et aux recettes heritees de nos
aYeules But unique de ce travail, la qualite d'une alimentation saine

Ces produits sont quotidiennement proposes par la Cooperative dans le restaurant
qu'eIJe tient a Ermoupolis. On peut egalement les trouver dans differents commerces ou lors
de fetes familiales ou locales et des manifestations culturelles

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

Afin de leguer aux jeunes les us et coutumes de notre pays et a travers eux ses
habitudes alimentaires, la Cooperative, avec I'aide du Centre de Formation Professionnelle
de la Prefecture d'Athenes a publie un livre : ({ Histoires Syriotes de Saveurs Legendaires )}
Notre Cooperative soutient donc chaleureus~ment I'inscription du regime mediterraneen au

Dans le cadre de sa mission, notre institution, en tant que vivante de la societe
locale, est prete El contribuer a la sauvegarde, promotion et diffusion du regime
mediterraneen en tant que bien culturel d'importance multilaterale.

Pour les raisons citees ci-dessus, nous vous envoyons donc la documentation dont nous
disposons. Nous restons avotre enti!3re disposition pour tout ce que, El votre avis, nous
pourrions offrir.



Lettre d'entente

l c- \'\ V\'7 e' €- ~\~"''0,\'1..~~~~ '\"'~ \F)L, -,-\',\~(de Larissa est une personne morale de droit

prive. Fonde en 1974, il re90it regulierement des subventions de la Direction du

Patrimoine Culturel Moderne du Ministere de la Culture et complete ses revenus

pour la couverture budgetaire de ses activites grace a des subventions-dons de

banques, de fondations et de perSOnnes physiques I1 beneficie egalement du

soutien des autorites locales (Municipafite - Prefecture - Circonscription de

Thessalie).

Base a Larissa, le musee ceuvre pour la culture grecque moderne avec les

references necessaires a des epoques plus anciennes afin de demontrer la perennite

de la tradition grecque englobant le patrimoine cultureI materiel et immaterieL

L'action du musee (collecte-etude d'objets de la vie materielle des hommes

de I'epoque preindustrlelle, elements de preuve, recensement du patrimoine culturel

immateriel) se concentre sur la region de Larissa en Thessalie. Les connaissances

sont diffusees aupres des visiteurs grecs et etrangers, aussi bien les enfants que les

jeunes et les adultes.

Suivant les decisions du Conseil d'administration et en collaboration avec le

personnel scientifique et des collaborateurs externes, le musee organise des

expositions permanentes ou periodiques sur des sujets inspires du materiel

museographique. Des congres scientifiques, des journees thematiques, des

seminaires, des publications et des programmes pedagogiques viennent completer

l'activite multiforme du musee.

Poslal Address 23, Kouma 51, 41223 Larissa, Heilas, Tel. 041287516



Nous souhaitons vivement que le regime mediterraneen soit inscrit dans la

liste representative du patrimoine culturel immateriel de I'UNESCO. Vous trouverez

ci-dessous des actions engagees par le musee historique folklorique de Larissa dans

ce domaine.

Expositions permanentes, publications du musee presentant la principale

production primaire locale de ble (pain .et produits derives de la farine) et de la vigne

(raisins, vin, tsipouro), de I'elevage d'animaux - production laitiere (tsetigata) et de

I'oleiculture. L'utilisation de produits locaux dans le cadre de I'alimentation

quotidienne ou des repas de fete et sa contribution au developpement de I'ensemble

du patrimoine culturel immateriel sont mises en avanf.

Exposition periodique' <{Tparrt~1 Ilou m:pr'jq>avo Km l-lopq>oaToAlal-ltvo. H

TTapaOOalaKr'j OlaTPOQlr'j TWV 0EaaaAwv 190<; - 200<; mwva<;» (L 'alimentation des

Thessatiens du 1geme_2(jme siecte). Brochure disponible.

Programmes educatifs :

«H KUPO LapaKOaTr'j. 0 p6Ao<; Trj<; vllar£ia<;. npoawTToTToillar'! Trj<;»

(Le careme .- le r61e du jeDne - personniflcation)

«To 4JWl-li Kat TO TTpoaq>oYI» (Le pain et fen-cas)

«To KaAa80Kl 8tllEI auyo KI r] ratTTr] TO KapUOI». naoxaAlvo KoAavra

(Catanda de paques).



Athenes, le 21 juillet 2009

Numero d'enregistrement . 768/6.50

Madame
Teti Hadzinikolaou,
Ministere de la Culture,
Chef de la Direction Generale
des Antiquites et du Patrimoine Culture!,
Direction du Patrimoine Culturel Moderne,
17, rue Ermou,
GR-101 86 Athenes

Comme vous devez le savoir, la Fondation Culturelle de la Banque du Piree a

pour but statutaire de preserver la technologie preindustrielle et le patrimoine culturel

de la Grece. Dans ce cadre, la Fondation a cree un Reseau de musees thematiques

technologiques en province, notamment :

" Musee Hydraulique de Plein Air, a Dimitsana en Arcadie (Peloponnese)

" Musee de la Soie, aSoufli (Thrace)

" Musee de l'Olivier et de I'Huile d'Olive Grecque, a Sparte en Laconie

(Peloponnese)

" Musee de la Production Industrielle d'Huile d'Olive, a Aghia Paraskevi

(lie de Lesvos)

" Musee de la Briqueterie-Tuilerie, aVolos (Thessalie)

" Musee de la Marbrerie, aPirgos (lie de Tinos)

" Musee des Metiers Traditionnels et de I'Environnement, a Stymfalia en

Corinthie (Peloponnese)

Ces Musees ont ete mis en place suite a des etudes de longue duree et

s'appuient aussi bien sur les vestiges traditionnels et industriels de chaque region

que sur le patrimoine culturel immateriel, inventorie essentiellement suite a des

enquetes sur le terrain, elles-memes alimentees par une collaboration continue et

systematique avec les societes locales.

Geronta 58 Alhimes
321 8105, +30210321 8015

1-302103218020, Telecopie' +302103218145

e·mall: plop@piraeusbankgr



Le Reseau de Musees a ete cree pour soutenir les SOciEM~s locales, dont la vie

est stimulee de deux manieres . a) grace au fonctionnement meme et a la visitabilite

de chaque musee, ce qui contribue a leur soutien financier par le tourisme, p.ex.

Dimltsana (Musee Hydraullque de Plein Air), Soufli (Musee de la Sole), Aghia

Paraskevi a Lesvos (production industrielle d'huile d'olive), etc.; b) en raison du

rapport direct entretenu par la Fondatlon avec les societes locales. En effet, I1 est

organise dans les Salles Polyvalentes des Musees dlverses activites cUlturelles, qui

ont lieu en collaboration avec les societes locales et, surtout, en tenant compte de

leurs moyens, de fayon a leur permettre de participer activement a des actions qui,

tout en leur etant famliieres, sont en voie de disparition [a titre d'exemple, citons . la

mouture de ble pour faire de la farlne et le petrissage de pain (Musee Hydraulique de

Plein Air) ; la production d'huile d'olive dans des pressoirs traditionnels (Musee de

l'Olivler et de I'Huile d'Olive Grecque) ; le devidage du fil de soie et I'elevage des vers

a soie (Musee de la Sole), etc.].

Comme la Fondation, aussl bien au cours de la creation des musees que lors

de I'organisation des manifestations culturelles en leur sein, s'appuie dans une tres

large mesure sur le patrimoine culturel Immateriel de chaque region, et en vue de ce

qui est prevu par a) la Loi Archeologlque (3028/2002), article 5, b) la Convention de

Sauvegarde du Patrimoine Culturel lmmateriel (Loi 3521/2006) et c) la Convention

de Promotion de la Sauvegarde de la Polymorphie des Expressions Culturelles

(Loi 3520/2006), nous aimerions faire remarquer que:

" La Fondation soutient activement la candidature du Regime Mediterraneen en

vue de son inscription sur la Liste du Patrimoine Culturel Immaterlel de

I'UNESCO, compte tenu que, de par leur nature particuliere et en tant que

representants -dans un sens essentiel- des societes locales, ses Musees sont

prets a contribuer a tout effort allant en ce sens.

Asoasla Louvl
Directrlce Generale
Fondation Culturelle

de la Banque du Piree



La Fondation Culturellc de la Banque du Pin~e (PIOP) est une fondation d'utili1e

publique, personne morale de droit prive, dont le fonctionnement est regi par la Loi de

necessite 2039/39. Le PlOP est gere pfr un conseil d'administration de sept membres.

Conformement a ses statuts, la Fondation est active dans un nombre de secteurs

complementaires, dont l'objectif commun est la preservation, l'inventaire et la mise en

valeur du patrimoine culturel de la Gn::ce.

Plus particulierement, ces axes sont mis en ceuvre par les differents departements de la

Fondation (Musecs, Publications, Recherche et manifestations scientifiques et

Archives Historiques), cette action etan! soutenue par le Service Technique, le Service

Comptable et le personnel administratif de la Fondation. Les frais de fonctionnement

du PlOP sont couverts par une subvention de la Banque du Piree, alors que la plupart

de ses projets est realisee grace a des subventions provenant de programmes

europeens (IIeme et llleme Cadre Communautaire d'Appui, ou CCA).

La Fondation Culturelle de la Banque du Piree a mis en place un reseau de musees

thematiques technologiques qui, jusqu'a present, comprend :

c Le Musee Hydraulique de Plein Air aDimitsana (lleme et Uleme CCA)

.. Le Musee de l'Olivier et de I'Huile d'Olive Grecque a Sparte (IIeme et Illeme

CCA)

o Le Musee de la Production Industriel1e d'Huile d'Olive aLesvos (IIleme CCA)

" Le Musee de la Briqueterie/Tuilerie N. & S. Tsalapatas aVolos

" Le Musee de la Marbrerie El Tinos (llleme CCA).

e La reexposition du Musee de la Soie aSoufli (IIIeme CCA)

Pour sa part, le Musee de l'Environnement de Stymfalia (lIIeme CCA) est sur le point

d'etre complete, alors qu'il a ete planifie de ereer trois autres musees.



Le n~seau des Musees de la Fondation se developpe dans la province grecque sur la

base d'une collaboration continue et fructueuse entre le PlOP et les administrations ou

collectivites locales.

Le cout de realisation des Musees est essentiellement couvert par des programmes

europeens. Afin que ces projets soient suffisamment avances pour pouvoir etre inclus

dans ces programmes, la Fondation prend en charge l'elaboration de toutes les etudes

techniques, museologiques et museographiques qui sont requises, les demarches

necessaires pour leur approbation, ainsi que pour la delivrance des permis de

construction et autres, la redaction du Rapport Technique du Projet/Sous-projets et

tout le travail preparatoire necessaire. Il est a noter que tous les frais decoulant des

demarches ci-dessus sont couverts par le PlOP.

Etant donne que les musees realises et geres par le PlOP appartiennent, en regie

generale, en pleine propriete a des entites publiques (Ministere de la Culture,

collectivites locales ... ), l'usage de I'immeuble clans lequel 11 est prevu de creel' chaque

musee individuel est cede au PlOP pour une duree de 50 ans, confoID1ement a ce qui

est prevu par les Statuts de la Fondation, en application de la Loi de necessite

2039/39. A cette fin, un Contrat-Programme est conc1u entre le PIOP, le Ministere

de la Culture, ct les instances competentes des collectivites locales lorsque les

immeubles appartiennent aces demieres. Dans le meme Contrat-Programme, le PlOP

s'engage afinancer le fonctionnement du Musee pendant cinqllante ans. alors que sont

definis cgalement les details de la cession et la composition du Comite de Suivi dll

fonctionnement du !V1usee, conformement ace qui precede.

En tant qu'agent d'execution, et fort de son experience acquisc grace a la creation des

precedents projets culture1s, le PIOP prend en charge aussi bien I'aspect cultureI

(contenll du musee) que technique (rehabilitation de la coquille).
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La Fondation est eneadn~e d'un Service Technique qui, en accord avec l'article 41

modifiant l'article 25 de la Loi 2738/99, Journal Officiel 252/18.1002 (ci-joint)

dispose des organes statues pour gercr les travaux de construction du Musec,

conformement aee qui est prcvu par la loi sur les Travaux Publics.

Paralle1emenL le Departement Musees 8Jl1I:£lPll du PlOP prend en charge I'execution

en regie administrative du projet museologique.

Au-dela de son role d'agent d'execution, la Fondation est egalement l'agent

gestionnaire de ses musees, prenant en charge le travail de secretariat et la couverture

administrative et comptable du reseau depuis le centre, en meme temps qu'elle veille a
son entretien, son fonctiOlmement impeccable, la supervision de ses employes

(gardiens, personnel d'entretien) et sa promotion continue, organisant tous les ans

diverses manifestations dans ses musees.

Afin d'assurer des procedures transparentes et I'efficacite du fonctiormement des

musees, un Comite de Suivi du fonctionnement du musee est cree, compose de cinq

membres et auquel participent le donateur de I'immeuble (dans le cas OU il en existe

un), un representant de la collectivite locale, deux representants du PlOP et chaque

directeur de la Direction de Culture Moderne du Ministere Hellenique de la Culture.

Dans le cas oll le donateur de I'immeuble est une administration (ou une collectivite)

locale ou le Ministere de la Culture, ils ont deux representants. Le Budget

Previsionnel, le Rapport de Gestion et le Bilan du Musee font partie du Budget

Previsionnel, du Rapport de Gestion et du Bilan du PlOP et sont contrOles par la

Direction EevtKCOV KAl1po(5oT1WlL'tCDV du Ministere Hellenique de l'Economie

Nationale et des Finances.

L'objeetif de la fondation -et, par extension. de la Banque- est de contribuer

substantiellement, de fayon efficace et sure, au devenir culturel du pays. assurant la

viabilite, mais egalement l'aetion dynamique, confom1c aux normes europeenncs, d'un

reseau de Musees, qui fonctiormeront pour toujours en province grecque, et qui

s'enrichissent continuellement des informations, du savoir et des evenements qui se

developpent dans les centres culturels de la Greee et d'Europe.
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MEDITERRANEAN INFOR..\1ATION OFFICE
for ENVIRONMENT, CULTURE & SUSTAINABLE DEVELOPMENT
12 Kyrriswu str., 10556 Athens, Greece

Athens, 17July 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 International 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 a
widely used educational material entitled: "Mediterranean Food: Historical,
Environmental, Health and Cultural dimensions- to Eacilimte Education ror
Sustainable Development and Promote Intercultural Dialogue" (Scoullos M., Malotidi
V., 2007). The material has an introduction by UNESCO as well as by the Anna Lindh
Emo-Mediterranean Foundation for the Dialogue between Cultures.

The scope of the project and the book was primarily and most importantly cultural: 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" particularly around
the Mediterranean which is an active North-South, East-\X1est interface, 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 a
peaceful coexistence and progress leading to the sustainable development of the entire rel:,:rion.
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 characteristic 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 intangible cultural good, while promoting sustainable consumption
and production. 111e material explores in a comprehensive way the linkages between cultural
and biological diversity in the Mediterranean, the interrelationships between human
productive activities, 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
culrural backgrounds, thus providing the project with interculrural and interdisciplinary
character. The project was supported by ALF and involved the following seven partners: the
Arab Office for Youth and Em'ironment -AOYE (Egypt); the Association for the Protection
of Nature and Environment Kairouan -APNEK (funisia) ; the Club Marocain d' Education
en Mariere de Population et d' Environnement-CMEPE (Morocco); Land and Human to
Advocate Progress -LHAP Qordan); Circolo Festambiente - Legambiente (Italy); Associacao
Cultural ETNIA (portugal) and, MIO-ECSDE (project coordinator). The famous historian
Andrew Dalby has also contributed in the drafting group.

The material is already produced in Arabic, English, Greek, Italian and Portuguese. It has been
widely distributed to the educational conununity of the Mediterranean countries and presented
in many seminars 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, tl1e material is further promoted in more parts of the Mediterranean
through Ministries of Culrure and Education, through the network of NGOs that are
members of MIO-ECSDE, and ilirough the MEdIES Network of educators
(www.medies.net). Additionally, the matetial was pilot implemented by schools wiiliin the
1001 Action "Discovering & Discussing about our Medite1I2.nean fOod culture" in
Greece, Egypt, Jordan and Itall' witl1 the coordination of MI0-ECSDE.

A common and natural recommendation tlliJ.t 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 fulftlls this request
and MIO-ECSDE is happy to grant its full support and associate with the proposal to the
extent feasible.



GREEK DEMOGRACY
MINISTRY OF CULTURE
DIRECTORY OF MODERN CULTURAL HERITAGE

MUSEUM OF GREEK FOLK ART
POST: 17 KYDATHENEON STR,
10558 ATHENS TEL. 210-3229031

TO

Athens, 8 August 2009

RegNo 489

INFORMATION:

1 GENERAL DIRECTORY OF

ARCHEAOLOGY & CULTURAL HERITAGE
2. DIRECTORY OF MODERN CULTURAL

HERITAGE

l<OIN:

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 Immatel'ial Cultural Heritage of UNESCO. 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 traaitiOnal 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 ail-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 a multiple importance.



l:YNTOMH nEFIrPAQ)h TOY Q)OPEA

MOYEEIO EI\i\HN1KHI: I\ArKHI: TEXNHI:

10 tvJouoEio EAAllvIK~C, TEXVfjC" dvOI TO KUplO KPOTIKO !JOUa£!O 010 anoio OUyKEVTpWVOVIQI EpYOqC,
V£('JTEPflC, nOAITI01IK~C, KAfjpOvqJIOC" IOpu81lKE TO 1918 on6 TOV rEwpylo npooivrj KOI !JIO
nVEUJJOTIKWV oV8pwnwv TOU Tonou, JJE F1V ovopooio MouoEio EMf/lI1KdJv XElPOT£XVf/f-/GTWlI, To 1923
fJETOVOJJ6~ETOI OE EBvlKO Mouodo KOOfJfJTIKdJV TcxvdJv KOI TO 1959 noipv£I Tllv ar1JJEplv~ TOU ovoJjooio, 'Ewe,
Ta 1973 TO Mouo£io O1£y6~ETOI 010 T~aJJi T(IOOOpOKI Tr)C, nAOT£ioc, MOVOO1IlPOKiou, M£TO TO tToe; aUTO, 01

!Je)VIIJ£e, £K8toEIC; TaU MOUOEiou ovomuoooVTOI O1OUC, OIOIJOPqJwJJEVOUc, xwpoue; TOU KTlpiou Tile; obou
Kuoo8ilvoiwv 17, O1ilv nMKO 01 nr,Ollol£e, ouMoytc, TaU JjE OVTlf1pOOWnWTII<:o oEiyJjora OAWV TWV KM6wv
n1c, VEOEM!lVIK~e; AaiK~C, TEXvlle; (KCVTf/TIKr], 'UffJOVT1Krj, napaOOOlaKE( cvouj.Jaoi£(, f-/£Taf-/ffJIEOE:i(,
fJCTOAAoT£xvia, apyupaxaia, fu},oy},unrIKrj, K£paf-/IKtj, ffJWOUP£( BdJTpoU OKldJV, f-/£Taf-/q)fEOEl~ AaiKfj
(wvpaffJIKfJ) OVOOEIKVUOUV TO OTOIXEio EKEivo nou OIOIJOPCPWOOV Tilv nol\ITloPIK~ TOUTonFO TOU vEonpou
EAAfjVIOJJOU on6 TO JJEOO TOU 170u Ewe; TIC, OPXEe, TOU 200u OIWVO. To MOUOEio EM.rjVIK~C, i\o'iK~e;

olo8ETEI Tpio OKOlJil napopT~pOTO:

.:. TO T(oJJi T(IOOOpOKI, APEWe, 1 O1I1V nAOTEio MovoOTrjpoKiou, onou O1EYO(ETOI 11 (JUMOY~ KEPOPIK~e, TOU
B. Kuplo(OnouAou.

•:. TO "J\OUTPO TWV AEprjoWV" O1rjV 006 KUPP~01OU 8, onlv nMKO, nOAlo Xopop
'.' TO oniTI Tr]C; OOOU novae, 22, O1r]V nAOKO, 6nou O1Ey6(ETOI il au'\'\oy~ "AvBpwnol KO!

Epyo}'do: Vlfl£l(; TfJr; Epvaoiar; OTfJV fiPO{JIOf-/l]xaVIKtj KOlVwvio'~

Kuoo611voiwv 17, nAill{o, lOS-58 A9i)vo, Tllh. (01) 210- 3229031, 3213018.

A BRIEF !\I._'L'" OF THE SUPPORTING MUSEUM

MUSEUM OF GREEK FOLK ART

The IvJuseum 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
Museum of Greek Handicrafts. In 1923 its name was changed to National Museum of Decorative Arts and it
received its present name in 1959. Until 1973 the tJluseum was housed in the Tzisdarakis tvJosque 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 examples of every branch of modern Greek Folk Art (embroideries, woven fabrics, tradilional
costumes, metal ware, silven.l'are, 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 20ftl century. The t"1useum
of Greek Folk Art has three other annexes:

.:. the Tzisdarakl ~10sque at Areas 1 in the !'-lonastiraki square, which houses ttle
B. Kyriazopoulos collection of ceramics

'.' the "House-bath of the Aerides" at Kyrristou 8 Plaka, an Old Harnam monument
.:. the house at Panos 22 in Plaka, which houses the exhibition "Man and Tools: Aspects of LaboUl I/) the

Pre~industrialWorld"

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

MUSEUM OF GREEK FOLK ART Reg.No 489
POST: 17 KYDATHINEON STR,
10558 ATHENS - TEL 210-3229031

TO:
I GENERAL DIRECTORY OF

ARCHAEOLOGY & CULl URAL HERITAGE
2 DIRECTORY Of MODERN CULTURAL

HERITAGE

INFORMATION: Clcc:

Thc intangible cultural hcritages possess a very special role in aJ] nations civilization
As a matter of fact it brings people closer to exchange and comprehcnd 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 mtangible cultural heritage is visible.

The Museum of Greek Folk Art, wanting to emphasize the role of museums Hl the
rescue, not only material evidence of culture, but also the intangible cultural hentage,
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 thc sustainabiiity
of the intangible cultural heritage of Grceee. They arc consisted of myths, talcs.
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 arc 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 issue of the traditional food is pali of the intangible cultural heritage of OUT place.
The nutrition, as far as the way food is made, is a cultural creation of collective
experience, knOWledge and imagination. Customs, hahits, religious perceptions and
local lore, connected with the nutrition and created a culinary cultural identity of each
place. Tlme, place, climate and several products, people and historical changes are
reflected in the eontcnt 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 joumey during which each group or community composed the culinary
standards and values. The traditional Greek diet wasn't the sole targct the saturation
of hunger. The same diet was also a means of social communication and interaction,
relaxation and evidence of culture and progress. The study on Greek food and the
cooking offcr a service not only to be aware of cllstoms 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 area 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 An 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
based on the Mediterranean Diet

The Mediterranean Diet that refers either to Greece or to peoples of MeditelTanean­
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 Meditenanean Diet and its inclusion in the list of the
intangible cultural heritage.

'The D5rector
Greek Folk Art



Productive Corporation
Of Kokkinogia Women
P.O. 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, after 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 tO\vns, 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, too. 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, Iiquers, 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 recepics which they have brought from Pantos 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 pari 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 Pantos 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 011 doing it with all its strength to the

spread and promotion of the Mcditcrrancan Dict as cultural goods with many-sided

importancc.

yours sincerely,

for the Productive Corporation

lliadou Kyriaki



Kalamata, 26/1 9

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 the
Immaterial Cultural Inheritance of UNESCO.

Our Association was founded in 1936 and has been active since
en, with its Museum, with lectures, but also with the magazine

OMI , it pu ishes, 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 lot to
preservation of the health of those who adopt it, but it is also a decisive

ctor for the financial prosperity of the people who produce various dairy
products, raise poultry, catch fish and produce olives, olive-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
local nutritional civilisation to the younger members of our society, nce
we firmly believe in the value of the Mediterranean Diet, which has been

staple diet of the local people, as it is proved by the archaeological
a more recent findings in our area.

Yours faithfully,
The A.c.

of the Association for the
Spread of Education.



I npOI IUAAOIIN TON rPAMMATON­
ITOPIKO KAI AAOrPA$IKO MOYIEIO KAAAMATAI

KcrAcr \laTCI, 26/11/2009

A~lOLlIJ.OL KUPLOl,
o 'i.uAAOyOC, npor; LlUIOOOlv tWV fpcrlJ.\latwv, 0 ono(or; EXEl

OrH1LOlJpY~OEl to IOtOPlKO Kcrl I\croypmj)lKo MOlJOE(O KcrAcrllatcrc"
lJnoOtllP(CEl OAOllJlJXcr tllV Eyypcr(j)~ tllr; MEOOYElcrK~r; LllcrtpO(j)~r; OtOV
crvLlnpOOWTIElJttKo KataAoyo AlJAIlr; nOAlLlOLlK~r; KAllPOVOI.lUil, till,
UNESCO.

o 'i.uAAoyor; Ilar;, 0 ono (or; topu811KE to 1936 Kcrt AEltOlJPYE(
OlJVEXWr; ana tOtE, IJ.E to MOlJOElo tOlJ, IlE OlcrAE~Ell" crAAa Kcrl to
nEpLOOlKO tOlJ «lGOMH» EXEl ~Oll OlJlJ.13aAEl OTIl OtaOwoll, npo13oA~ KcrL
olaooOIl till, OWOtllC" crno Ka8E anmpl1, MEooYElaK~c, LllatpO(j)~r; wC;
nOAlltotlKOU aya80u IJ.E nOAUnAElJPIl olllJ.ao(a.

LlLOLl 11 MEooyEWKrl LlurrpoqJrl 0Xl IJ.Ovo OlJVn:AE( Kata nOAu Otll
OWT~PIlOIl tllC, lJYE(ac, OOWV tllV aKOAOlJ80uv, aAAcr Kat ElVcrl
Ka80plOTlKOr; ncrpuYOVtcrr; Yla tfjV OlKOVOlllK~ ElJllllEp(a TWV crvSpwnwv
OL ono(OL ncrpayOlJV ta oUlqJopa yaAaKtOKOlllKU npo'(OVta, EKtpEqJOlJV ta
nOlJAt:plKcr, aAtEUOlJV Ta ljJapm Kal napuyOlJV tlr; EAltl" to EAaloAcroo, ta
ocmpla, tcr qJpOUta, tlr; ncrtUtEr; Kal ta AuxaVLKU, npo'(OVtU KUtaAAllAa
Yla KaSrlllEplVrl KataVaAWOI1.

2tO IOtOPlKO Kcrll\aoypaqJlKO MOlJOElO t'lr; KaAallaTac, 0 EnlOKEnt'lc,
Sa SalJllaOEl Kal Sa YVwp[OEl OXEOOV OAa ta EpyaAE(a IlE ta ono(a Ol
KatOlKOL tllC, nEpLOXnc, KaAAlEpyouoav, Kal IlEplKEr; <POPEC, aKolla
KaAAtEpyOUV, Ta Eyxwpla npo'(OVTa, npol3crAAovTar; EtOl tOV tOTIlKO
OLatpOqJlKO TIOAlltolJ.O ata VEOtEpa IlEAIl t'lc, KOLvwv(ar; Ilar;, EqJ' OOOV
TIlOtEUOIlE aKpUOaVta Otl1V a~(a L'lr; MEOOYElaK~r; LllatpO(j)~r;, 11 ono(a
at'lV m::pLOXn \lac, aKOAOlJSEltal EOW Kal XlAtaOEC; XPOVl(l, onwc;
crnooElKVUEtal ano ta KatU KalpOUr; apxaLOi\OYlKU Kal W':OtEpa
ElJp~llata.

ME llll~,

to Ll.'i.. tOlJ 'i.lJAAOyOlJ
npoc, L'uaooolV tW\) fpalJ.llcltW\)
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NATURAL
HISTORY
MUSEUM
OF THE lESVOS
PETRIFIED FOREST

Natural History Museum
of the Lesvos Petrified Forest

Slgri, Lesvos, Greece
Post Code: all 12

Telephone I Fax: 2253054434, 2251047033
www.petrffiedforest.gr

e-mall:IMVOspf@otEllier..gr

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
arid conserve the unique Petrified Forest of Lesvos, a designated Protected Natural
Monument of particular environmental, geological 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 pubric and to
create new perspectives for a new quality of life by combining the idea of
conservation of geological heritage together with economical and social aspects.
The Museum has been awarded with the Eurosite Management Award for the year
2001, the Skill 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 loca!
intangible cultural heritage. Through a variety 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 its 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 become an institution in the region as it is
repe;;J.ted 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' soil. The festival also aims to promote



):NatHistMusLesvoPetrForest AP.$A3 :++302251047033 17 Ayr. 2009 10:02 P3

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 also 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 ete display their works
of art.

te.J~FeSissfl:olrrl\J't kolas C. Zouros
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NATURAL
HISTORY
MUSEUM
or THE LESVOS
PFTRlRF,I) FOREST

Natural History Museum
of the Lesvoli Petrffied Forest

Sign. Lesvos, Greece
POst Code: 811 12

Telephone I Fax: 2253054434. 2251047033
www.petrifiedforest.gr

e-mall:lesvolipf@otenl!t.gr

Mytilene 24-7-2009

Support letter'
for the inscription of the Mediterranean Diet in the UNESCOlS

list of Intangible Cultural Heritage of Humanity

The Natural History Museum of the Lesvos Petrified Forest strongly supports the

inscription of the Mediterranean Diet 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.



00: 8253-9539[') COOPERATIVE MESOTOPO

L'outil h~ plus irnpol!llUlt d~~~ le d6veloppemellt d!l Mtl't re8~rt, f'ut I rCV!; de

qUlllques. femmes qui devlnt r6alice. AillSl en decemJ;ml 1995, rut foncl~ la ~

~ll'Otoijristi'luc dl)il fmmes 4e MCll.!otop:as. llVCC 2$ membrw. a l.l1.vers ID. col

de IQ. Direction du oevelQPpemtot AgricoJe de la PrffCCMc de

1'Q$soeillliOtl l( tnte~l1tionS()Cialt:l1 de Messotoptls.

NOUll /lvon$ s\lhit dell sCminl.U1es organiaU r>1I.t In Direotlor. ell.! Deve

Agrieole, nQUS aYOM eollllbore avec la Charobn de COlnrl\crce de I..eJb08 et I'

"£piketldro" alnsi qv'avee 1$ Soej~ du Developpement at! la .Prefecture d

ParaUekmllDt !'lOllS avlolU le ~o1Jtien flolltlc:lcr d\l Min.istCre dl! DCveloppel'l1et\t

!;( Alimenwl"l!. du MitlilltCre de la Mer ~geo ct de hi Peripht!rie du nora de: /'Ege

Nol.lil aVOnIJ GOflIm'mc:~ le tmvailevcc benucoup d'cnt.IIDUllillllfllO. l.,,'Objef

tl1lvtrll fut I~ flI'C!pttation clfl fMls :lU ,itop et de sGtenv.x, de oonfltures, de Hq

pl\C$ Ilnisl,lJlllles lliMi que d'.utre, mm : ~$ produitll avec fl6f1'e pWlpre !lis
$llveun d'lU1tan, oublil!es d4l'lS Jo pll$lIt mal;! qlli (ferneu.ral~t VlVM1lIlS

mtlmoire, 1lQ$ produits \l.U BOOt C'l ll'odo\ll' d~ ModSO!llpoA,

Nov.'! nous tiomflle$ "iil/: rendu! ~TI)pt~ qlle le marche conceme lltait ne$
nollB lIvons don~ ur.e grande lllW'\don 6. now villllge et Al10tn lie\! de veUtll,

BCll.l.lLloup de monue \'tlWlt de loin eSt arrivi Il. MenDtoI'O$ uniql.l

aebettl' nO$ ptod\lita m gnLllde quentitlf, AmI! !lv~ nos Illrtions naUII llVOns

8!'l1Jldu impunance au prodw.1~1lf 1l)CQ.I et a des pl'Oul,Iits <illi uOfllfllftfl\\ident As

de notro r0gime Alimentatre, Grkc il notre sellS de 11\ re'fIOllS3blllt6. 11 l'lOtrc c~

Ill. bonne orsanit/ltion de notte coop;;lmive, nous 4VOTl$ gsgne ~out de llultc la co et

la 1ympathic dc nos ll.flIlll. n08 Gllcnt:; cl no~ coll14btmLtl;I.Ir;l, en donlllllrt de l'en

I'roJet~ de dJveloppemen! 1'llptde de notn: cn~prlse, en llml!liomm HlJ$ Qe:ssc III

de no!l produits et! enrichilwlilt notre j)rodtJ~tion ~t en IIjoutal'll de nOl.lVllUeS Bav

Vc: pIllS, notre coopc!ratlve II dOMe un grand ooup lie pouce llll ,;!~velop It

toUri$tlqUll de nom vlllago ell!' !la renommte ~ etrtlitomll111 ntit fl la !I'l'ldit

l'envirOMelTlent de notl'e region, ear flOllll avons illitlln S()l'te qll1eUe s'ldtntitle

"~I,llr." tmditJonnels de Messotopos,

2/t'd
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N1,\ll~ :wuru crL~ Ilnl: Cllslinntion ut 1.11' IUdI

tr~verse not!t rtgiott

Nous IilvQr.ti "ree tlU$si unc nouvellc bO\rtiquc ilia folllHeu d'expOSitlC

en Y rJImllnb!!\)'lt tOllt Ie$ produjt:negionnux cor.ml~. Nv\.l$ llVOfl6 t\USlii de

fll1lwelles lletivites commereillles COIYul'Ie J~ cclieCUl de plll.l'ltea 41'Ornatiquu

MIre re!:!Qn.

De plus l'IQtl$ Qrgal'i$om dC$ r()pn~ dan, dl;:~ ell'lplilellments tllv\':t

pOUllons ~cllompagncr de manifcstatilll'll' culWr\illles. en lol1ir:!tilllt "In.

a$SQCiatioll$ de noire vlllnse comme des groupes de musiq\.l<l et do dlltIJe,

:n!Slli J'hahitude de dirJscr toU$ ceux ql,ll nOU$ rcndclll visite vtll'll nos pta

tavernes traditionnelles pO~ promoulIQir en tnl!me femp$le~ ricnesSlls na!Urell

region.

Nnu$ Ilv<m! :l.uKi reno"'e, ct I'l:l1dl,J de 110l,lVl:llU ronCl:lonn~1

tr\ldiUormelle pour tel'ldre service au besoil\G du voi~inllgt,

Notrc ~qrlltivc est 1ltdelliablement Ime mftCprise 1rlls importllntf

'C'C$t c:elle qui emploie.lo pl\lS !lnlJ'ld nombre de f~mmes tl.;:llv<;s dl.l 1I11lll.$C, tan

rTlAtitres premiel'es utlliSel$ !lont rmtieremcnt issues de III production locale.

'l'oulllc3 prohlomcs que 110US lI.vions jusqu'O, pr~sent ant till resolus DU

resoluTion. Le plus important /\It le be~oln d'un lIteHet de pruductlon a'fec un e
rnodcr.ne. Miime et probUmTll Slml n!solu ties procna;nefilent NO\l~ lIvons

tutll.tn et le blitl~ent seta bl..;atGt efig/!.

PlllSie'..ll's ateliers, dell l\tell~rs Ai'flr! popullli~ et de tiS:lage, une b;

trllditiol1nalle, une $!ll1e pour fa1re revlvre dos n:prescnlatiqng papulaires et fn

rel'ltoetrc des "i:litcur3 ains! I.ju·une aUblrrgc, fon_ partle des 1ll'Q.lelS Imm

caop6rati"~ l\ eQmme ambition de dllvenlt I,ln cx.emple dc; dl!veloppemem et de Jl

sl,loiale. SUe llouhalto epJemem: gw1er sa viabilitl! en affrant d\l tT/lVlIi! Il. da

femmes, Aujourd'hu! la coo~!ive compte 31) mernb.res, dont plusieurs sont I

(lui sent tetOUl'I.1CS apres avoil' lluirle 1'lie poul' leu.r8 etudes.

G~'d

._--_.
e6296e£523:01
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T8PO DORO ZAKYNTHOS 2885041554 011'04/00 16:

g2IJ!?ertlth'c: A~ricole d~ fcmmSJLde KiJi\!X!l~!1Q.2.. nZ.1~~::1thQs,

L~ CC M'eJja§joLi33~ lI.

Arp.IIKOI EYN1~I rv~,AIKON KO.IIIl'lINOY
(( 01 ME'I\IXlIClTIUl£l}!

AJANIKO-EMnaPIOIlAAIOY.I<PA110Y
·\IInMIOY~M.eAIOYK ATT

~.~~?~KYN00Y
A.~ov lA"NeoV

Nett\: cooperative a ~te fondee en 2007, File compte 15 femmes, toutes

J.'rovcmmt dr;: r"mil1~ Agri(;:oles du viJlaee KiHomCDNI .;11': In plU1:[e tnont!\gn\\use de

Zakynthos. Dnl1s nom: vill"ge if ;' l: 450 habitan~ permanen'.s. Notr<~ village ll~t bas6 sur

l\~!evagt, la l:;uJturc cle j'nHYe, dc la visne et des r:l!r~l1]u Nows avcns done entreprls

l'!)J.itiativ~ de fonder nom cooperative: av:;.c comme but:
;'

• de faire COfLTiai'tre no.~ procluits fi un plus large public de consommateUl'$

•de COJ1server le savoir • f:1tre trl,1.dltiom'lel et de le transmem~ \\\lX stnc!ratlons futures.

• ct~ p3J'M.ger DOS biel'lS, 110S ~fr'bJ-ts et 110trc cholll de vivre dnns ':let c.ndroit.

Alnsl avec enthCll'sl'1Slne !'lOUS avol'ls fllbrique:

- d~l pain compl~t il.vec des cerQ1lle~ Jo~ales Gull AU feu de bals.

~ des biscoltes de Zflkyllthos

• des biscuIts a la pate bl'iSel'l

• des proQuits c~riv6s du pall'! avec de la fhrl::e locale

• de., 111,t!iru; sees

• clu vin I;t Oil vit1il.igre de production locale :>vcc du 'il.isin r~coltc all mo~ cl'aoOt,

• du miel
- d~s p!Il,Il~S l!l'omatiques plalltllc:s lott cueiUlcs sur n'Ate He ~ seeMs de mll1iiere naturelle.

• dlll'buile et des olives

- <tu SQVon lll'listU1n1

deS tomatC$ et des poivrons en consm.·': clans du vlnaigre

• des gSteClllX all sesame et au rnlCll

• des produits fssus de l'<.'l~vagt (du fr(,m~.ge l,':V1'lscrve clans de l'huil~, du beurre, <\l.l

vinaiIJre)

Tous l1Qs produits sont fabriqucs avec de~ fecett~5 tradjtiol'1r{~ltes de nos grand­

mercs • que nous avons recud!Jies ct l'e:tt""nscrites • en utlJiiant .miqucmcnt des

ingr~dilmt~ natiJwls: de !'huile, du ~e.l, du vlnaigrt:, du cilfM, d\.l :.lllCtO.

Nos cooperati'tl':s partidpent ~ de:> mles POl,!'I\, pNmotion d~ la tradition:

l:.-es rou[e$ du vin cl<: la commune do Ll\gal1os

La f~te d\) rnisin dr. III ct)mmun~ d' Allkies
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Les fates agricoles

Le~ colloques de gastronomie
l 1 11

p~d£mt des fetes for,aiQcS !oc.\les. Elle organise dC$ vlsites guidees !'lour lcs conies qui

s':nteressel'li au t\tghllo Ml1ditertaneen, tn teur faisant partlciper nctrvr.m~l1t a la

fabrication chi PfllU, l!~ fabricv,tJon l'Irtisllnnle dl,l ftOl\1o.~O, de fruits B.u $irop et de

eonflture.s.
La cooperative AgrJcQle de~ femmes d~~ Kiliomenos 1 Zakynthos sout!ent

fel'Vernm~nt l'il1$~rlptlon J;hl RcSim~ M6c!iterraneen sur III Bsti:' reprdscmtative du

rutrirnoine culturel immaterlel de rUNESCO. Dan:< le .<:aqre Qll Sa mission, !lOUt

association ellt une cellule vlVilnte de la soci6t~ ioccle er a 4~ja particlp~ a la promotIon et

le. sauvegarde 01,1 Regime M~dit<:rt'llmhm on t3.nt que blen culture! allX multiples

sigtlification.

Arp)ll(o, EYN/MOI rY.ty.IKON KOIAO/NOY
(( 01 MEl\lnIQTlUE~ H

!I1ANIKO EMnGPIO AAAIOY.KpAIIOY
·If/OMfOY.MEAIOY K >. TT

I(OIIlIOMENO ZAKYN'OOY

A~'A'Y'.OY



ApollOI1!l ~st!Jn '.!ntage lie montagnc caracteristiqwe, constrl.l!t su cce\.!! de l'1le de

Rhodes, ric.b.e en histolrl! et en traditions et avcc un(; impl)!(ante ptCsence dans les

¥ctivitll$ sJ'Ortives er cLllturclIc.,; de .1'111!:. Apcllona constitue un pOle ;;!'attrilctiQn

touristique et la de de voute de 141 tonicit~ de r ecoDO!nie lQCal~

Bn 2005, neuf femmes dynlL.'"lliques· ~t lIccueUlnntes ilvec COllllne point de depart

l'wpJaccmem geogrnphique paxticu1ier du vll1age, son oche envlronneOJcnt naturd,

et leur lltlnchetllcnt r\ l<:ur viIlagt:: et avec comme but 10. tratlsrni!W.ion de ccUe fiche

r.mdhion idemJta:re, ont el.! la vision dc creer une cocrp6ntive. Le resuitat de eet effort,

fut la creation de le Pr<;miere AS$odo.tion Feminine de TOtltis:me et Ut: I'Industric

Agricole cle l~ Prefecture d1.l Dod.~canese au mois de juin de la meme Mlnec.

Dao~ une societe caracttrls6e plU' un d~vcjoppemcnl technologiqu/t rapide et par une

3Jlgolssc perr1llll1e111e d'a<.b.ptatioJ:l iJ. de nQuvelles conditions, les «Apo-Uoniatti5ses ))

Col'ltmuent Il. pr&ner 1'id~e que si MU, conne.issons i'JO~~ pssse, nO\IS poUrrons

'lFprendre l'avenir. Alnsi noue $o\lcis principal etail. et ser~ toujours. la tr:msmis~(1n

des tnJ.dl!JotlS orales que nous avous hcrit,;es de nos parents et qu(: nous tran$mettrons

A. nos enfants, NOLlS sotnme..~ C(lr;eerne~ par la sauvegll.rd~ du s(\voir-faire et de la

pn;pl.ltlltion ttaditiormelle- aye<' dl~8 produits et !,ies mutieres 'premi~re$ naturelles •

I1b81 que pat 1t\ renals:ltiDCc de tecet::es oubliees du passe que nous tentons de

ttan~-mcttre de generation en E.6n~ratlon poUt qu'elles devienneul une parti.::

indissociable de l'avel1it,

ai~n que )}ou:; ne comptions qu~ quatre annecs (:le vie. t1QUS llVOru; promll ctablie

['importance et la gtl.l!lde valeur qu'a pour nous une ~lim<;lllittIOll saiJ1~, <;;n s0l1H8nant

que la tradition peut et doit participer au bon ZOOt et Ji. la qus.!he de \)~lie.cL Da~ cc

cadre, et dlll1S !e Qut de faite '::Om'lwtre l\ un piu" J<ltge public et su..'"t()ut a la jcunt;

gtll.cratiuu, l'imjJl.)r"..ancc de:; honnes habittK1es aHmentllires, ncus avon.s deja une

place sur le web, tandis que nou,i somm~s (oujot:ts pre.s de ceux 'lu! ont besoin

cl' iufonnatiQn.~ et d. 'explications con~etnantles produits que rtmL~ \1ffron~ :i le vente.

Duns le: ctlctte du reteJttlss~ment till Regime Mt!.cllterro.necn, auqueJ noes r;ssayons

toujours dt participet, nOU$ rcprd;,>enterons le DCpllftement dl, Dodccannesc all

« restivel ~es Saveures MCdlterr<1n~r;nnes» qui se dendra sur notre rI~ et qui eonsernc

des pays de l' Europe de Est En(m, iI est 1mpDrtant de signaler qll~ se 1Iouve ason

termtl la re~liS(ltion d'un documcntaire iniitu[e (\ La tradition et la femtnll}) qul \r;I:te.

3[-.lDHd



du S\ljct du paS$ilg(l C<; t~llera.!Jon Cll gcncrar!,)n ,1c la lr~dl!ion ellituce!le, poputaire ct

oral~.

En 1"'::;.\:11 compte de l'impOJ1:anc.; Dlirrv:nt<\ire et cu!lur~!1c du R~gil!l~

Meditt:rr<1nnccn, «( nC,";j'C coopcratiw soulien fervemcm j'inscripliM clu l'eginu:

mcditemtn<5ct'l. su~ la lisle rcpr~cntalivc du Pau!rnolnc Cultu~eJ lmrnalcirlcl de

I'UNESCO. Dll11s le cgdre de leur :nission 1.:5 "App,)Jonil11i~~c:i )}, qu! Tcprcscntent

une cellule; y!V;\!)(C de la com)1wn"uJe locale, ont deja pris part iI la $:l.ovcgardc, c1 la

mi$c en valel.lr du RCl::irne !vleditcrr<lu,:!en en fanl .;:ue bien culturel \lUX signiflc~11ons

multlpbs J>.

ArFOTOVPIHIKOl
AfPOTOllllOTEXNIKO:£

IYNETA1PI!MOI
fVNAIKnN AnOl\lHlNON

aOl AnOAJ\ONIATIIEI"
I

ji1fdd~



INTERNAl'lONAI. CENTRE fOR ADVANCED Mt:OITERRANEAN ACRONOMIC STUDIES

MEDITERRANEAN AGRONOMIC INSTITUTE Of ClHANIA

MEDIT§BBAMEAN AGRONOMIC INSTtTUTIi.OF CHANJ8JMAICHl
(CIHEAMj

Programma: HFoocl QI,.IO'llity and Chemistry of Natural Products"

The Mediterranean Agronomic Institute of Chanla (MAlCh) of the Centre International
de Hautes Etudes Agronomiques Medllerraneennes (C.l.H,EAM.) offers a MSc
programme under the title of "Food Quality and Chemistry of Nalural Products",
which focuses on food quality ana the ways that It Is percsived, satisfied and
managed across the Mediterranean and International food aector as well as on the
properties of various natural products of plant origin that are strongly linked with the
health aspects of nutrition. in this vIew MAICh contributes s lot to the understanding
and the promotion of the Mediterranean diet, alf the more so since the Institute's cook
In chief Is president of a Cretan association on traditional Cretan and wider
Mediterranean gastronomy. Apart from the rlch academic activity of the Institute in
this matter, quality cOntrol for important Mediterranean products (olive oil, vegetables,
honey etc) is provided to farmers, traders consumers' associatlons ete, through the
quality assurance system "ISO 17025", which has been acquired by the Institute. The
premises are very well equipped In this view, covering needs for servicing, research
and training, Last but not least, many funded European projects In the frame of
healthy nutrltlon have been awarded to tha institute. The interreg llle Sud projeet
entitled "Action frontaliere pour la conservation de I'agrobiodiverslte regionale lilt pour
la valorisation d'une differentiation identifiable des produlls· consists e perfect
example of work for the revival of historical Mediterranean species used as food in
the past, for the sake of the promotion of the Mediterranean Oiet togelher with the
proteotion of biodlverslty,
rn addition, MAICh hae developed and continues to ~nrich a database on the
different uses of Mediterranean plant species In which is inclUded important
information r(lgardlng food, food additive, food cOlourant uses, as well as the
chemical composition of these plant$,

AlsyllloN AGROkEJ}loN, P.O, Box 85, GR, nlOO, C~ANJA, GReEcE

Td.~ +}O 2B21O 7~OOO, FAX: +,0 28210 ?~OOlf E-MAil: INfo@IIIAicH,qR, ~np:II\V\VIV.MAidI.CjRI



HELLENIC REPUBLIC
MESSINIA PREFECTURAL AUTHORITY
**********-*****

Office of the Prefect

Kalamata, 01-12-2009

Ref. No.: 2312

Postal address: Government House
Kalamata GR-24100
Tel.: (27210) 93333 - 93861
Fax: (27210) 95803 - 81909 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, I 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 pulses, 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-Ieaflets 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.



6) Olive Oil Testing laboratory at the Kalamaia branch of the

National 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:

III putting out to tender and supervising the sUb-project 'Work on

the olive oil testing lab at the Olive Oil and Fruit I Vegetables

Institute, Kalamata branch of the National Agricultural

Research Foundation, to set up the lab facilities and

III 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.

The
fMess' ia
/\;
Drako



GREEK DEMOCRACY

UNIVERSITY OF PELOPONNESE
SCHOOL OF HUMANITIES
AND CULTURAL STUDIES

Department of History, Archaeology
and Cultural Management

Dr. Aristeides N.Doulaveras
Lecture in Folklore

November 28, 2009

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 a representative list of the Immaterial Cultural Heritage of UNESCO.

As a lecturer in Folklore at the Department of History. Arohaeology 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 oourses of my students I teach the above subjeot 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 oontain 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 modem eating habits.

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

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 vindioates the food oulture, which is serving the health. longevity and
wellbeing and has been assessed as perfect by the nutrition experts.

Lecturer in Folklore
University of Peloponnese (Kalamata)

T.K. 24100, Kalamata
Tel,,- 2721(j..63109
Fax: 27410.65112

Centra
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The festival "ASPECTS OF MESSINIA" strongly supports the registration of
Mediterranean Diet in the Representative List of Immaterial Heritage of UNESCO. In
the context of its 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 ofVenetian occupation (14th_15 lh 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 eousine. The festival will collaborate with
Maniatakeio Foundation that serves the support and development of Koroni region,
including local alimentary tradition.



Greeting by the Director of the Festival "Aspects of Mcssinia", Dionysia Chrysompoli
in the Seminar of Centre of Environmental Education, Kalamata, Greece, entitled
"Olive, the kid-bearer" (13-15 March 2009).

CULTURAL MANAGEMENT of RURAL PRODUCTS

Ladies and Gentlemen,

r am particularly glad that we have gatlwred 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. I 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
tlavours of Great Lent (according to the old custom) offered by ladies representatives
ofvarious 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 wc 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 l'i-om an amateur painter - not to mention
the children's caricatures. Moreover, nature itself: through the rich variety and the
combinations of colours, perfumes and tlavoms, 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 l'i-om the cultural associations of each region secms
very important, since, through the festive preparations, as wc 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 \vith the fruits of nature and their attributes, such as "bad vinegar affects its
bottle" or "I 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 Crom "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
them, you may recreate it".



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

Initiative 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 I

Subject: Castles - Artistic Expressions

Place: Castles of Messinia



Attendances - CoBaborators: 26th 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 fl:om 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

26th Of't- t' B . A' .. 38thAttendances - Collaborations: Ice 0 . yzantme - ntlqultles, (

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 talcs, and alimentary habits of the tvvo 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 HI

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,

38th Office of Antiquities.

Description - Aim:



Small festival of High schools and Lyceums from Greece and Europe 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 IV

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 ttlctor and

environment, helping us to shape new behaviours for the maintenance and the

protection of local and consequently National heritage.

ACTION V

Subject: Associations and Female Unions in modern society.

Place: Seats of Associations in Messinia.Prefecture

Collabol'ation - Attendances: Associations, cottage industries, Female Unions

of Pre recture.

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 simultaneously 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 Scientist

Ioanna Oikonomopoulou, Director of Health and Care

Antonis Paraskevopoulos, Agronomist

Sisi Plakonouri, Teacher



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,
I am very pleased to write this letter in support of the candidacy for
Mediterranen Diet in the inventory of UNESCO Intangible Cultural Heritage. I 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. I 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 by
a pilgrim, the so-called Benedict of Peterborough (cfr. Gesta regis Henrici Secundi,



ed. Stubbs, London 1867, II, p. 200, as quoted in Andrews, Castles of the Morea,
Princeton 20062, p. 11, footnote 2): Et super gulfum ilium est civitatis episcopalis
quae dicitur Curun, et ibi crescit copia olivarum, adeo quod dicitur quod in toto
mundo 110n 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,

~
Andrea Nanetti
Professor of History of Venice at the University of Bologna
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To fIeAOnOVVT\maKO Aaoypa<ptKO 'IopuJla ev1<JxUSt TIlV U1W'l'Tjq>toTIl'tU TIle; EUuoae;
yta TIlV EYypuq>Tj TIle; MSGoyetaKT]e; !J,.tatme; G'tov AvnnpOGronEUuKo Ka'tUAoyo TIle;
.Ati),TjS fIOAlTIGUKT]S MTjPOVOfltUc; ,flEGU ano flta EKOOGTJ napaoomUKmv
yAU1QGflaTrov, Tj onoia PpiGKHat Kal mo nroATjTT]pW 'tOu fIAI Kat flta totOW1tTj
SevciYllGTJ nupUG1:aG11 TTJe; 8ca-rpOAOyOU- q>tAOAOYOU lroawae; PefldhaKTJ

H eKoOG11 !le ne; nUAtBc; 'tOmKee; GUvmyec; yAUKtGfluTroV TIl<; BplGTJiouc; fIanavTroviou,
nUAtUC; AvUnAtmUGac; , npaYJluwnol118TjKs 'to e'to<; 2007, G'tO nAaimo -rOU wpTacrflou
'trov Eupronu'iKmv HflEpmv I1oAlTIcrm,i']c; M11POvOJllac; ,7WU tixe ros Sefla TIl o1Cl:rpo<pij

Me u<p0PJlij UUTT] TIlv £KOOGTj 11 8caTpoMyoc;- q>tAOAoyoe; lroawu PefleihaKTj
Sq>uPflO~et cr'tOV 10 6po<p0 TOU MOUGeloU «B. TIanuv'twvlOU» , onou uvunwGcremt
flepOe; TTJS flOVLJl11C; eKSWTjS -rou TIAI «To EAA11VtKoV 'Acrw : NuunAw 1822-1922»,
JllU UnOK£l!levtKT] sevaYTJGTJ nou Jlecra ano ne; JltKpee; 1<JTopiec; nou GUvooeuouv 'ta
sK8e!lUm.

H 11pwiou , BplcrTjloa I1anav-rroviou, epUAlKT] Ilaydptcrcru, nou eneAese va lla:YSlp£\lfel
vocrullU Kat 6JloP<PU TIle; ~roij TIlS Kal TTJ SroTj TT]C; OlKoyeveta<; TT]<; Kat TroV <pilrov TT]C;,
Sa Kcivet TO ioto Kat yta TO KOlV6 UUTT]S TT]S ~eva.'YTjUTjS- napa.crmGTJS , GTIlV {motU
Jlnopouv GAOl vu 'Yivouv EKSSJlU-rU, av SeAOUV va SUflTjSOUV a)'unTjlleves yeUG£t<; Kat
naAtBe; TomKes GUvTayES Jlecra ano TT] xupa TIlS KOWitC; ~witc; 'trov avepmnwv, d5m GW
Naunlw Kat crs ono1O NUUnAtD jlaS JlBYUAWGE Kat Jla.S neplpaM£l. nun Sllds eljlUGT£
11 tcr'topiu , JlLKPll II flBYO:ATj, XaPOUJlEVTj it OUGKOA11, eU'YEUGTT] it O:YEUGTT], GTjjlavuKft
navTroe; G£ KaS£ neplmWGTj.

Tt),oe; T] lrouwa. Pejl£CulKTj np01:£fvel 'Yta m natct&. TIle; OeUTepO~a.ejltae; EKnaioeuUTje;
evu £KnatbEUnKo 1tp6ypaJlj.1u nou va pUGi~smtGTIlV npoGromh."ij €naq>it !le Ta
£K8ej.1am Kat GTT] crXeGTj TroV natOtmv Jle TT]V 1tatClKT] Tjt-tKia, TIlV otKil TOUe; Tjf,tKiu
oTjlaoit·



AU"!:o bTlI-UOVPYElI-Ua nOA,U EV01a<pSpOUoa omcpopon01T\Clll m: 0XSClll llE Tf\V
napaoTaClll, KUElcOC; OEY oTf\pl1;:0llumE n')J;ov aE uvullVllm:1C; UA,Aa aB I-UU bmbtKualU
rrUYKPtClllC; KUt avnnapa~OA,i]c;, 11 onoiu llnopEl vu E~a'V£l Tf\V cpuvmalu T(J)V nmb1ClJV
Kat vu 'W KaVE1 va cruvE1bT\1"OnOti]aouv KUA,UTEpU TT\V btKT] ''COve; nmOtK~ 11),lKla,

Tu natbla ea C;EVUYT]OOUV Kat eu ~EVaYTjeOUVUVUKaA,UnTOVWe; 1"0 b1KO TOUe; SKeElla
npOKEt[levOU vu TO rmpOUOlaaouv (JTOUe; aAA.oUe;. H Elaoboe; TOW 7l:atbUDV 0TTjV Kovnvil
..oue; nm01KT] TjAIKla £7l:1wrxaVEml [lE ObT\YO TTj YEUOT\ , Tf\ f!woYElaKi] YcUClll f!Eoa
ana evu KaTaAA11A,0 I'm TO XO)PO SO£O!lU nou Oa 'cove; npoacpspETat 0TT\V u180uaa !lE
Ta natblKa £KElS/la'w
LTTj cruveXEla 10 npoypaf!!lU npoxmpEi a£ bpalla1"On01T\Clll TuN £K8EilaTmv , Tmv
07l:01OJV TTjV taTopla 8' avacruvSEaoulle , oTTjptSollevol ane; KaTayeYPullllBvee;
nAllpocpoplec; 10U Mouaelou Km aTf\ cpavtaala flae;
To ~Tl1;OullEVO eivat va cpnaxrei I-ltU lOWpia, llE acpoWt1 ne; l'eUaEIC; Km Ta
auYKEKP1/lEVU natolKa EK8EflaTa, lle TTjV onoia Ta nmbla ea !ltAilaouv ym TTjV blKi]
TOUe; llA,lKia, ne; avayKEC; 1OUe; Km Tle; eumaOllaiEe; TOUe;.

Imawa DunavTmvlou
Ilp6ebpoc; Kat l11cu8. LU[l~OUAOC;







AGRICULTURAL COOPE:KhfIVE OF KORONI

To:
,\t"y"ctr\1 of Culture & Tourism

General Directorate of Antiquities &

Cultural Heritage

Directorate of Modern Cultural Heritage

Department C

And

Permanent Representative

of Greece to UNESCO

The Agricultural Cooperative of Koroni is active in the wider area of the tawny
and focuses on the conditions of almost all the small ".,!h 8 oil producing

formers in the region of Koran!. It fully supports the nomination of Greece,

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 Agricultural Cooperative, ore

- and not only because through our daily work in the fields of our

we hove been producing the best oil and olives in the world

for centuries. We ore also proud because we ore doing everything possible to
preserve and pass down important elements of our local identity to the

younger generations, to our children and grandchildren. A lorge part of this

identity is centred on olive and particularly on the knowledge which our

grandfathers and grandmothers passed down to us about cultivating the

trees and the different uses of olive oil in nutrition, in pharmaceuticals, in

reliai()us life and more.

Acceptance of the nomination will be an important step in the attempt we
ore making not only to boost olive growing and the production of olive oil

and but also to preserve the culture of our regi:," narticularly with

whatever concerns for people the length and breadth of the Earth.



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,

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 "KMAlrEYITON", with recipes most of which

a e based on the Mediterranean diet (in the Greek language).

TAKEION rilE
11JlJ~11!\MAFl'lii5finfJ'{JAo Y2
Di . trI9!NJ~n-MtI3~fS

Chairman



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 KAMlfEYITON

(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, olive 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 intprnational 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.

Cl 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,

Secretary


