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The Ministry of Oman Heritage and culture along with various 

Governmental Organizations and institutions have developed 'National 

Inventories of Oman' in 2010. The Institutions involved in t his are Public 

Authority for Craft Industries' Ministry of Social Development, Ministry 

of Sport Affairs and Sultan Qaboos University. In addition to that, the 

civil like the Association of Omani Women, the Cultural Club and the 

practitioners have also involved in this Inventory database creation. 

The inventory has covered a list of various sections, including folk arts, 

crafts, lifestyle and traditions, popular dishes, popular games, musical 

instruments and other vocabulary of the intangible cultural heritage of 

Oman. Where, this list was collected practically from the Oman i society. 

1) The objectives of the national list of Oman 

1. Inventory and classification of all components of the intangible 

cultural heritage of Oman to preserve this heritage and to develop 

an appropriate protection mechanism to each term. 

2. Individua l and separate Documentation of all data and 

information related to each term of intangible cultural heritage. 

3. Review of all that has been distributed or written about the 

elements of intangible cultural heritage. 

4. Develop an electronic database that includes all the elements 

which have been collected about intangible cultural heritage. 

2) Community participation in the implementation of Omani 

inventories. 



3) The participation of the community included the following: 

A. Collecting information and data related to the national inventory by 

a group of researchers and practitioners from various government 

and private agencies. 

B. Conducting interviews with practitioners of the elements of 

intangible cultural heritage in order to provide data about the 

element. 

C. Review of the collected data by a group of researchers, 

practitioners and interested people before entering the data in the 

final record. 

D. 
4) The methodology and the form of vocabulary inventories: 

The form of vocabulary of intangible cultural heritage was made 

through the methodology of UNESCO in making national inventories. 

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

International Convention for the Safeguarding of 'Intangible Cultural 

Heritage'. The form of vocabulary included information about the item, 

its geographical scope, its carriers and its condition in terms of survival 

and continuity. In addition to that, the fo rm included names of carriers 

of the element, names of data collectors and pictures of the item, if 

possible. 

The researchers and participants in the process of preparing t he 

national inventory have undergone training programs. These programs 

were in the process of collecting data and information related to the 

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



Omani coffee 

Arabic coffee is the core of hospital ity in Arab society. lt is common 

with people from every walk of life. Making coffee starts from choosing 

the type of coffee, where people are always keen to choose the best 

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

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

coffee. Mostly, after selecting coffee, the stage of roasting in a skillet 

and boiling in a hot water comes. While, some people prefer to dry the 

coffee first in the Sun till it becomes reddish. Then, it's powdered and 

boiled with water. After that, it is poured into special metallic utensils. 

Anyway, these roles are performed by either men or women. Finally, it 

is served hot in small cups called (fanajeen). At all events, the coffee is 



served by young if they are available, but if not, adults shall serve it 

themselves. 

Habits of offering coffee 

Coffee in Oman is the symbol of originality and generosity. lt is a kind 

of deep heritage linked to Arab man in his homeland and travel, his 

riches and poverty, and in his joys and sorrow. The ritua ls of offering 

coffee usually are performed respectfully, and somehow may reach to 

holiness. lt is prepared with a different uniqueness in each country, but 

with the Arabs it has a special taste, rules and style, which is a token of 

generosity. No doubt that Arabs' generosity is derived from the 

hospitality. Hence, without serving the coffee, it is considered as if the 

guest has not been received and has not been given the duty of 

hospitality. Since, Arabic coffee always and ever exists in every Arabic 

house. 



Some of Habits of offering coffee: 

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

to the guests first. Then, to the people of the village, and even if 

there are no guests; it should be served by starting from the right 

side to left. 

- The coffee should be served by right hand and the guest too should 

take it by his right hand. 

- The cup of coffee should not be filled that may lead spilled out or 

overflow nor with a little quantity, but it should be a quarter of a 

cup. 



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

break as that is considered as a major flaw. 

- The guest should shake the cup after having coffee and while giving 

it back to the young who have served it. Otherwise, it would mean 

that he is willing to have more coffee. So, the young will continually 

serve the coffee to the guest till he shake the cup lightly. 

- After completing drinking coffee, the guest should give back his cup 

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

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

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

guest should not put his cup down on the ground, otherwise, it will 

be an offence to the young. 



1. Identification oflntangible Cultural Heritage 

• Name of the Element 

Omani coffee 

• Short title for the ICH clement (Containing an indication of the field/fields of 
ICH that belongs to it /them): 

• Practitioners and communities concerned 

Women and men 

• Geographical location and range ofthe element 

All provinces and governorates of Oman 

• Brief description of the element 

Method: Coffee beans are roasted in the pan until they turn reddish making sure that they 
do not bum and then cardamom is mixed with it. They are finely ground and kept in clean 
glass jars to be used or ground when necessary. 

2. Element properties 

• Practitioners/ performers of the clement of ICH (including names, sex, and 
occupational category ... etc) 

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

• Other participants whose jobs are linked to the clement 

Mothers and girls 

• Language/ languages that are used (in the clement) 

• Tangible elements associated with perfonnance of the element (some tools/ 
equipment/garments/ spaces/ ritual tools (if any) 

(Kilo coffee, cardamom cup) (Utensils) (Kitchens, restaurants) 

• Other ICH elements associated with the element performance (if any) 

1 



6. Data about inventory process 

• The pt!rson/ persons who classifi~:d, collected and entered the information into 
the inventory list: 

Massouma Al Nadayba 

• Evidence of Community/ communities consent and groups to (a) the element 
inventory {b) their agreement to provide the information to the inventory. 

Refer to enclosures 

10/1/2013 

* 
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Section 2 

Elements of Traditional Food 
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List of traditional food 
Element No. Name of element I 
2.1 All do 
2.2 Aldaqos 
2.3 Ajaralamba 
2.4 Ajar eggplant 
2.5 Ajar mix 
2.6 Arbt 
2.7 Rice and soup 
2.8 Biryani r 
2.9 Albasar 
2.10 Albessisa and coconut 
2.1 I Albessisa 
2.12 Albedah 
2.13 Cheese 
2.14 Aljarish ! 

I 2.15 Squid 
2.16 - _Q_l)_1_!11i 5\Y_~~!-- -
2.1 7 Almeradaf bread 

i 2.18 Mangofbread 
2.19 Alwarem bread 

: 2.20 Alkhanfaroosh 
2.21 Aldagar with mash 
2.22 Aldaqos I 
2.23 Alrazya J 

. 2.24 Yogurt 

' 2.25 Alrees 
2.26 Alsabq 
2.27 Alsihna 
2.28 Fried fish 
2.29 Omani fish 
2.30 Alsayadia 
2.31 Red porridge 
2.32 Porridge with molasses 
2.33 Aletria 
2.34 Alawydat 
2.35 Fried ricel 
2.36 Fried rice 
2.37 Rice with saffron 
2.38 Rice with onion 
2.39 Algharameel 
2.40 Alfaghor 
2.41 Alfaloda 
2.42 AI farina 
2.43 Alfendal almeqsas 
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2.44 Alqashe'e 
• 2.45 Jerked meat 
2.46 Alqoras 
2.47 Alqors 
2.48 Alqomysat 
2.49 Alqoshat 
2.50 Omani coti~ 
2.51 Fried kehbah -

2.52 Alkabsa 
2.53 Alkabira 
2.54 Alkeshk 
2.55 Alkahsoj 
2.56 Old cake 
2.57 Laban 
2.58 Labania 
2.59 Meat with dates 
2.60 Allolah 
2.61 Almaleh 
2.62 Almobasalat 
2.63 Almobalat 
2.64 Almakhmor 
2.65 Almadkoka 
2.66 Almadlok 
2.67 Almedaikeka 
2.68 Almasanef 
2.69 Almasanef 
2.70 Almadhbi 
2.71 Almajon 
2.72 Almajeen 
2.73 Almafoha 

' 2.74 Almaqdeed 
2.75 Almaqteea 
2.76 Almandi 
2.77 Almodem 
2.78 Almogher 
2.79 Alyakhi 
2.80 Fried caviar 
2.81 Dried Iumi 
2.82 Dates with sesame 
2.83 Dates with cinnamon 
2.84 Fried single dates 
2.85 Honeyed dates 
2.86 Tansheef alshabas 
2.87 Dates dessert 
2.88 Garlic sweet 

3 



! 2.89 ~- .. -,·-·-~-- ·~- ~ 

Hat margarine sweet with flour 
2.90 Nargil sweet 

I 2.91 Das sweet 
2.92 Egg with bread --
2.93 Egg with bread (aljola) -
2.94 Altawa bread 
2.95 Althakheen bread 
2.96 Alkhamir bread 
2.97 : Corn bread 
2.98 · Regag bread 
2.99 Sabava bread 
2.100 Thyme bread 
2.101 I Sesame bread 
2.102 i Rice bread 
2.103 1 Alqaleb bread 
2.104 Alqaleb bread ! 
2.105 Almetashash bread l 

I 

2.106 Banana bread 
2.107 Sweetened bread l 

2.108 Bauber khabisa I 

2.109 Saju khabisa 
2.110 Fendal khabisa l 
2.111 Almaza vinegar i 

2.112 Narjil chicken ··-
2.113 Chicken on rice 
2.114 Peeled chickpeas 
2.115 Peeled chickpeas 

: 2.116 Madrob rice I 

i 2.117 Narjil with spinach 
2.118 Sakhant alhab 

; 

I 

2.119 Sakhant red bean : 
2.120 Sakhanet black-eyed peas J 
2.121 Sakhanet almond I 

2.122 Salad albareer i 
2.123 Carrot salad 
2.124 Cucumber salad 
2.125 Cucumber yogurt salad 
2.126 Alghniba salad 
2.127 Green pepper salad 
2.128 Cabbage salad 
2.129 Meat and tomato soup 
2.130 Green tea with milk 
2.131 Green tea 
2.132 Spiced tea 
2.133 Ginger tea 
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2.134 Radish salad 
' 2.135 Saater tea with milk 
2.136 Saater tea 
2.137 Cinnamon tea ... 
2.1 38 Lumi tea 
2.1 39 Onion shatni 
2.140 Jaljlan and shanbt shatni 
2.141 Cactus shatni 

I 2.142 Alkom shatni 
i 2.143 Mint shatni 
12.144 Dried red_Qepper shatni 

2.145 Narjeel shatni 
12.146 Shrenj pane 

2.147 Garlic slices 
2.148 Jarish soup 
2.149 Corn and chicken sot.~Q_ 
2.150 Soya and chicken soup ; 

2.151 alals soup '"""! 

2.152 alals soup 
2.153 1 barley with milk souQ_ 
2.154 · barley soup 
2.155 Vinegar making 
2.156 Wheat porridge 
2.157 Carrot ~orridge 
2.158 Fresh awal 
2.159 Maksh awal I 
2.160 Dry awal I 
2.161 Spiced creamed rice 

I 2.162 Faryna with starch 
2.163 Foq aleesh i 

I 2.164 Fa'ata with chicken 
2.165 Quraisat with dates ! 

I 

2.166 Quosat with eggs I 
i 

2.167 Kebab chicken with narj_el 
2.168 ' Black-eyed pea kebab with chickl'_eas 
2.169 Peeled kemba 
2.170 Kom 
2.171 Meat with vinegar 
2.1 72 Meat mfalheet 
2.173 Creamed meat 
2.174 Luqaimat 
2.175 Malha maqloba 
2.176 Potato soup 

' 
. 2.177 Alqima soup 

' 2.178 Back-eved peas soup with dal and mni 
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I 2.179 Okra soup 
2.180 Seafood soup I 

I 2.181 Veggie soup with narjel I 
' 2.182 Dal soup i 
I 2.183 Seima soup with narjel 
i 2.184 Awal soup 
2.185 Black-eyed peas with QQtato soup ! 

2.186 Black-eyed peas with spinach soup 
' 

I 2.187 Heavy maleh soup 
2.188 Madroba chicken ; 

' 
2.189 Salty fish madroba i 
2.1 90 Matafai fish I 
2.1 91 Ma 'asor alqashie ! 
2.192 Ma'akosa maleh i 
2.193 Mqasas with syrup 
2.194 Mqasas maleh 
2.195 j Creamed mnj 
2.196 Mahsas samkt 

6 
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Section 8 

Elements of Rituals, Traditions and Festivals 
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~r----~~. ~-! 

Element No. Element Name 
1 Marriage in Shalim and Halaniat Islands 
2 Renaissance Day 23 July 
3 Grief in Dhofar Governorate F-

r 4 Delights in receiving_ travelers 
5 Moving to a new house 
6 Eid AlAdha in Merbat 
7 Eid Alfitr in Merbat l 
8 AI Shabania 

~ 9 AI Hadra 
110 National Day 

11 Condolence in Themrit I 
12 Vow or Masloma in Themrit Province 

113 Repayment and return of divorcee to her husband 
14 Condolence in Shalim and Halaniat Islands 
15 Aqiq for newborns 
16 AI Maslot 
17 ' Prophet's Birth Day 
18 Habits and traditions in the two feasts (Lesser and Greater Bairams) 
19 Swing I 

I 

20 Habits and traditions in costumes ' ; 

21 Food habits and traditions 
I 

22 Habits and traditions in crafts 
23 Keza Procession 

124 Holding arms by men 
I 25 Habits and traditions in national occasions 
I 26 Ramadan habits and traditions 
I 27 AIHawlHawl ' 

28 Qaranq_ashoh ; 

29 Henna 
30 Child suckling 
31 Chi ld care 
32 Naming newboms 
33 · Abortion 
34 1 Pseudocyesis I 

35 Birth stage in Northern Sharqia I 

36 Prenatal stage in Dhofar 
37 Wedding habits and traditions 
38 Prenatal stage in Northern Sharqia 
39 Wedding day ! 

40 Weaning_ 
41 Marriage contract day 
42 Child disease in Dhofar Governorate 
43 AI Tamina 
44 i Al Taghfeen in Qurayat Province 
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45 Lifestyle habits and traditions 
46 Proper position and place of delivery 
47 Cuttins umbilical cord and how to dis~e of it along with_P.Jacenta 
48 Transformation 

149 Coffee seMnR trad.itioJI.S 
50 Condolence 
51 Umbilical cord dispcJsal 
52 Bab)~ in first da}s after birth 
53 Rubbing dates on newborn's IiAA. 

. 54 Piercing newborn's ear and nose 
55 Tagbfeen 
56 Dialectal habits and traditions 
57 Post delivery symproms 
58 Delivery in Dhofar 
59 Speech 

~ 

60 Desire to have boys 
61 What husband prefers to he!J! in his wife's delivel)' 
62 Reasons for late pregnan~ 
63 Medicines for women in _l)Q_S~artum _Q_eriod 
64 AI Makhrag 
65 1 Postpartum period 
66 ' Prenatal Preparations 
67 Glad tidings for newborns 
68 Things used in cleansing mothers after postpartum period 
69 Traditional prescriptions to facilitate delivery 
70 Recognizing fetus gender in Dhofar 

' 71 Hiding newborn's name andg_ender I 
72 Newborn's call for prayer I 
73 Aqiqa for newborn I 

74 Signs that delivery is drawing near 
75 Child care in Dhofar 
76 Early pregnancy in Dhofar i 
77 Child pillow l 
78 Celebrating religious occasions l 
79 Circumcision I 
80 Postnatal care I 

I 

81 Difference between first and subsequent deliveries 
82 AlKok ! 
83 Traditional prescriptions of difficulty in delivery i 

I 

84 Bearing twins J 
85 Aunt sacrifice 
86 Premature baby care 
87 Suckling 
88 Effect of death of one of the twins on the other 
89 Naming newborns in Dhofar 

3 



90 Lunar nights 
91 Past circumcision 
92 Present day circumcision 
93 Majlis etLq_uette 
94 AI Thobot 

4 
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1 .Identification of intangible cultural heritage element 

• Name of the item: 

• Short title for an item of intangible cultural heritage (containing an indication of the fields of intangible 

cultural heritage that belongs to). 

• Practitioners and interested groups: 

• Geographical location and spread ofthe element: 

• A brief description of the element: 

2. Item Properties 

• Practitioners I performers of the element of intangible cultural heritage (including name, sex, and 

occupational category ... etc.): 

• Other pa rticipants whose jobs are linked to the element: 

• Language I languages that are used (in the element): 



• Tangible elements associated with performance and move of the element (some tools I equipment I 
garment I spaces I ritual tools (if any) : 

• Other intangible elements associated with the element performance and move (if any): 

• Customary practices governing access process to the element or any of its aspects: 

• Methods of the conveying to other members of the group: 

• Responsible organizations (organizations I associations I organizations and civil society, etc.) (If any) : 

3 .Element case: its ability to survive and sustainability 

• Threats to the performance of element among group I groups concerned: 

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

• Group I groups' agreement and their involvement in data collection: 

• Restrictions on the issue of access to data and data usage: 



• Experienced people (narrators I providers of the information) (their names, status, and affiliation): 

• Date and place of collecting data 

5. References about intangible heritage element (if any) 

• Literature: books, articles and other ... : 

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

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

6 .Data about inventory process 

• The person I persons who classified, collected and entered the information into the inventory list: 

• Evidence of approval of responsible Community and groups in order to (a) element inventory (b) their 

agreement to provide the information to the inventory: 

• Date of entering the information into the inventory list: 

• Photos: 



• References: 

Date of publication: 

Date of amendment: 

Name of the user: 

Save: 
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