IVAN CAKAN







lvan Cakan

TRADICIONALNO OVCARSTVO VOJVODINE
— OBLICI UDRUZIVANJA OVCARA -

TRADITIONAL SHEEP KEEPING IN VOJVODINA
— FORMS OF THE ASSOCIATION OF THE SHEEP KEEPERS -

fars !

7 o3

A s

W 1
be.e f Wl
_ ¥

i T
G :_?l

S’

MUZEJ VOJVODINE / THE MUSEUM OF VOJVODINA

Novi Sad,
2011






Ivan Cakan
Tradicionalno ovéarstvo Vojvodine — oblici udruzivanja ovéara
Traditional sheepkeeping in Vojvodina - forms of associations of sheep keepers

lzdavac¢ / Publisher
Muzej Vojvodine / The Museum of Vojvodina

Za izdavaca / For publisher
Mr Ugljesa Belic¢ / Ugljesa Beli¢, M.A.

Urednik / Editor
Mr Lidija Mustedanagic / Lidija Mustedanagic, M.A.







e -_."Gf_' WA

uvoD

Istrazivanje ovcarstva u Vojvodini je je-
~dan od projekata Etnoloskog odeljenja
Muzeja Vojvodine kojem je posvecivana
posebna paznja. Razlozi za ovu program-
sku orijentaciju Muzeja su visestruki. Ov-
Carstvo je znacajna grana stocarstva, u
okviru koje su se zadrzale karakteristike
tradicionalnog gajenja stoke. Na tu spe-
cificnost je, pre svega, uticala ¢injenica
da su, za razliku od drugih stocara, koji
su presli na stajski sistem ¢uvanja stoke
(u zatvorenim prostorima), ov¢ari zadrzali
viSevekovni ekstenzivni, pasnjacki nacin
stocarenja. Copori ovaca veliki deo godine
(po osam i vise meseci) provode van nase-
lja, da bi u kracem periodu, tokom zime,
bili sklonjeni po zimskim objektima. Pas-
njacko stocarenje uticalo je na ocuvanje
obicaja udruzivanja vlasnika ovaca i stva-
ranja zajednickih ¢opora, prilikom kojih se,
po raznim obicajnim sistemima, vrsi deoba
dobiti, troskova i gubitaka nastalih uginu-
¢em ili kradom ovaca, jagnjadi, ¢Cobanskih
pasa, posebno pulina, a ponekad i maga-
raca i cobanske opreme. Upucéeni jedni na
druge, ¢obani su razvijali i druge odnose,
prenoseci znanja o ¢uvanju, lecenju, obe-
leZavanju ovaca. Znacajni su i razliciti oblici
zabave: pesme, igre, muzika.'

TRADITIONAL SHEEP KEEPING IN VOJVODINA

opor ovaca na slatini, Jazovo — Banat, 1996 (photo I. Cakan) Herd of sheep on mineral spring, Jazovo

1.INTRODUCTION

The research of sheep keeping in Vojvo-
dina is one of the projects of the Ethnologi-
cal department of the Museum of Vojvo-
dina, to which has been devoted special at-
tention. The reasons for this programmme
orientation of the Museum are manifold.
Sheep keeping is an important branch of
cattle breeding, within which the traditional
characteristics of cattle breeding have been
retained.

This specificity has primarily been influ-
enced by the fact that, unlike other farmers,
who moved to the stable system of keeping
cattle (indoor), the sheep keepers have pre-
served the centuries long extensive, pasture
cattle breeding method. The herds of sheep,
most part of the year (for eight months or
more) spend outside the village, and for
just a short period of time, during winter,
they are moved to winter facilities. Pasture
cattle breeding has influenced the habits
of the association of sheep owners and the
creation of the common herd, in which, ac-
cording to various customary systems, the
profit, expenses and losses, caused by the
death or theft of sheep, lambs, shepherd'’s
dogs, especially Pulins, and sometimes even
donkeys and shepherd’s equipment are di-
vided. Focused on each other, shepherds
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Kao profitabilna grana privrede, ovcar-
stvo je tokom 20. veka bilo izloZzeno razli-
¢itim negativnim uticajima i njegov znacaj
je neprestano opadao. Broj ¢opora se dra-
sti¢no smanjivao, pa je ovcarstvo gubilo

developed the other relationships as well,
conveying knowledge about storage, treat-
ment and marking the sheep. Various forms
of entertainment are significant: songs,
games, music.'

Bunar na deram, Jazak - Srem, 1990 (photo L Cakan) Draw-beam well, Jazak

svoje izvorne karakteristike, koje su i u vre-
me istrazivanja bile izmenjene, prevazidene
ili zaboravljene. Obradivanjem ovcarstva
odnosno stocarstva obraduje se i sistem
stocarenja i dobija slika o funkcionisanju
seoskih, ali i gradskih, naselja pretezno po-
ljoprivredne Vojvodine.

Ova monografija o ovcarstvu u Vojvodini
napisana je na osnovu grade sakupljene od
1982. do 1991. godine. Dopunska istraZiva-
nja obavljena su 2002, 2003. i 2004. godine,
a delimi¢no i kasnije — do 2009. godine.

O ovcarstvu u Vojvodini tokom 20. veka
pisano je do Drugog svetskog rata, i to u
stru¢nim radovima vezanim za privredu.
Usled razvoja etnologije u Vojvodini, ova
problematika se nakon rata pocinje obra-
divati i sa etnoloskog stanovista. Pomenuta
literatura se prvenstveno odnosi na pojedi-
ne regione, a zatim na pojedine segmente
ovcarstva, ili je pak re¢ o ve¢im etnoloskim i
drugim monografijama kojima je obuhvace-
na i ova problematika. Prvi rad iz ove grupe
tekstova je ,Rad oko stoke” Rajka Nikolica,
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As a profitable branch of industry, sheep
farming during the the 20" century was
exposed to various negative impacts and its
significance was constantly declining. The
number of herds was drastically reduced,
so the sheep keeping has lost its original
characteristics, which even at the time of
the survey have been changed, outdated or
forgotten. By processing the sheep farming
or cattle breeding, we are processing the
system of cattle breeding and at the same
time getting the picture of functioning of
rural and urban settlements, predominantly
of agricultural Vojvodina.

This monograph on sheep keeping in
Vojvodina was written based on the mate-
rial collected from 1982 to 1991. Additional
research was conducted in 2002, 2003 and
2004, and partly later — until 2009.

During the the 20™ century about sheep
keeping in Vojvodina has been written in
professional papers related to the economy
until The Second World War. Due to the
development of ethnology in Vojvodina,
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objavljen u zborniku Banatske Here.? Mili-
voje Milosavljevi¢ iz Narodnog muzeja u
Kikindi se u svojim radovima o stocarstvu
sluzi arhivskim materijalom, literaturom i
terenskom gradom. On se bavi problemati-
kom stocarstva, i to pretezno u Banatu, gde
je ovcarstvo bilo znacajan izvor privrediva-
nja. Problemu pristupa istorijski, vezujuci ga
za zbivanja u pomenutom regionu, Ceste
ratove i nesredeno stanje u turskom perio-
du, koje je u Banatu trajalo od 1552. godi-
ne do 1716. godine.® Arhivske dokumente i
istorijske Cinjenice upotpunjuje terenskom
gradom i originalnim fotografijama, zaokru-
zujudi sliku o tradicionalnom stocarstvu 19.
i 20. veka.

U knjizi ,Pastirska terminologija Srema”,
Zarko Bosnjakovi¢ daje leksi¢ko-semantic-
ku analizu pastirske terminologije. On se
bavi terminima vezanim za stocarski pribor
i stocarske stanove, daje nazive domacih
zivotinja nastale prema njihovim fizickim
karakteristikama, obeleZjima i nedostacima
itd. Mada se rad odnosi na Srem, vecina sto-
Carskih termina iz ovog rec¢nika koristi se na
teritoriji cele Vojvodine.*

Problematika ovcarstva obradena je i u
etnoloskoj monografiji ,Rumuni u Banatu”,’
kao i u nekolicini radova koji se nalaze u go-
disnjaku Rad vojvodanskih muzeja.® Nekoliko
krac¢ih radova o ovcarstvu objavljeno je u
poslednjoj deceniji 20. veka, i to u sveskama
posvecenim izlozbama ,Iz istorije poljopri-
vrede”, koje su odrzavane na Novosadskom
poljopriviednom sajmu, i u ediciji Prolece
na cenejskim salasima. Tokom 1982/83. go-
dine je, u okviru nau¢nog projekta ,Pastir-
ska terminologija u juznom Banatu”, koji je
raden na Institutu za pedagogiju Filozof-
skog fakulteta u Novom Sadu, sakupljana
komparativna grada o ovcarstvu kod Srba
i Rumuna. Sedamdesetih i osamdesetih
godina 20. veka prikupljana je grada za
izradu ,Etnoloskog atlasa Jugoslavije — sek-
tor za Vojvodinu”. Tada je obradeno 168
mesta.”

these issues started being processed after
the war from the ethnological point of view.
The aforementioned literature is primar-
ily related to certain regions, and then to
the individual segments of sheep keeping,
or as a part of larger ethnological studies
and other monographs in which this issue
has also been covered. The first paper from
this group of texts is a “Work about Cattle,”
by Rajko Nikoli¢, published in the journal
Banatska Hera.? Milivoje Milosavljevi¢ from
the National Museum of Kikinda in his work
on cattle breeding uses archival material, lit-
erature and terrain material. In his work, he
deals with issues of cattle breeding mostly
in Banat, where sheep farming was an im-
portant source of economic activity. He has
historical approach to the problem, linking
it to the events in the mentioned region,
frequent wars and unstable situation in the
Turkish period, which lasted in Banat from
1552 to 1716.2 The archival documents and
historical facts are completed with the ter-
rain material and original photographs, cir-
cling the image of traditional cattle breed-
ing in the the 19" and the 20t century.

In the book “Shepherd’s terminology of
Srem”, Zarko Bo3njakovi¢ provides lexical
and semantic analysis of shepherd'’s termi-
nology. He deals with terms related to cattle
equipment and cattle breeder’s housing,
gives the names of domestic animals caused
by their physical characteristics, features,
shortcomings and so on. Although it refers
to Srem, most cattle breeding terms in this
glossary have been used on the whole terri-
tory of Vojvodina.*

The author of the ethnological mono-
graph “Romanians in Banat” has been deal-
ing with this issue, as well as several works
that are part of the almanac Work of the Mu-
seums in Vojvodina. ® A few short papers on
the sheep keeping were published in the
last decade of the 20th century, in volumes
dedicated to the exhibitions “From the His-
tory of Agriculture”, which were held at the
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Obicaji vezani za stocarstvo najopsirnije
su obradeni u monografiji ,Godisnji obicaji
Srba u Vojvodinin” autorke Mile Bosic¢.®

Kao znacajna privredna grana, ovcarstvo
je vekovima razvijano u Vojvodini, a gajenje
ovaca na ovim prostorima traje mileniju-
mima. Smatra se da je uzgajanje ovaca u
Evropi zapoceto u 7. milenijumu pre nove

Novi Sad Agricultural Fair and in the edition
Spring on the Farms in Cenej.

During 1982/83, within the scientific
project “Pastoral Terminology in Southern
Banat,” which was performed at the Institute
of Pedagogy of the Faculty of Humanities in
Novi Sad, where collected comparative ma-
terial is presented on sheep keeping among

Poreklo domacih Zivotinja: 1) muflon; 2) uralska ovca; 3) koza; 4) dvogrba kamila;
5) bivo; 6) zebu; 7) govece; 8) konj; 9 jednogrba kamila; 10) magarac.

The origin of domestic animals: 1) musk ox, 2) Ural sheep, 3) goat, 4) two-humped
camel, 5) buffalo, 6) zebu, 7) ox, 8) horse, 9) dromedary, 10) donkey.

ere, u predgrnéarskom neolitu, kada su ovce
iz jugozapadne Azije prenete na Balkan-
sko poluostrvo. Ono se odatle Sirilo prema
severu i severozapadu. Na uzgoj ovaca na
Balkanskom poluostrvu i u Karpatskom ba-
senu uticali su i geografski i klimatski uslovi,
mada gajenje ovaca, koza i drugih Zivotinja
prvobitno nije imalo mnogo vedi znacaj od
lova i sakupljanja plodova. O razvoju stocar-
stva na Dunavu pise S. Bokoni, koji kaze da
su u rimskim provincijama uz reku Dunav
postojala dva tipa stocarenja. Jedan tip sto-
¢arenja bio je primitivan, nastao pod utica-
jem karakteristika lokalnog praistorijskog
stanovnistva, a drugi je bio veoma razvijen,
nastao pod uticajem rimske civilizacije, koji
se moze tretirati kao osmisljen uzgoj stoke,
sa dobro planiranom selekcijom vrsta u cilju
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Serbs and Romanians. In the seventies and
the eighties of the 20th century, the material
was gathered for making the “Ethnological
Atlas of Yugoslavia - the sector of Vojvodina.”
At that time 168 places were processed.’

Customs related to cattle breeding are dis-
cussed comprehensively in the monograph
“The annual customs of the Serbs in Vojvo-
dina” written by the author Mila Bosic¢.®

As an important branch of industry, sheep
keeping has been developed for centuries in
Vojvodina, and sheep keeping in this region
has been going on for millennia. It is believed
that sheep keeping in Europe started in the
seventh millennium BC, in the Pre-potter
Neolithic, when the sheep were transferred
from Southwest Asia to the Balkan Peninsula.
It was spread from there to the north and
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povecanja produktivnosti. Ovaj tip je po-
drazumevao i odgovarajucu kvantitativnu i
kvalitativnu ishranu stoke. Rimski tip stoca-
renja potpuno je transformisao pomenutu
delatnost u oblasti Dunava.’ Planski uzgoj je
i danas jedna od karakteristika tradicional-
nog vojvodanskog ovcarstva. Ovcari sami
vrse odabir i ukrstanje grla - nezavisno od
veterinara, dakle stru¢nih lica, vodeci racuna
orasi, izgledu i veli¢ini grla, povecanju mle¢-
nosti, kvalitetu vune, jaganjaca itd. Oni vode
ra¢una i o ishrani ovaca, a njihova iskustva
se prenose sa kolena na koleno. Pokazalo se
da su najbolji oni ¢obani koji poticu iz tradi-
cionalnih ovcarskih porodica.

U literaturi postoji misljenje po kojem je
u proslosti, za vreme Turaka, ov¢arstvo od-
nosno stocarstvo bilo razvijeno zbog toga
S$to je stoka predstavljala pokretni imetak,
sa kojim se vlasnik mogao lakse skloniti
ispred neprijatelja. Na ekspanziju ovcarstva
u turskom periodu su, mozda, uticali mu-
slimanska vera, koja zabranjuje koris¢enje
svinjetine u ishrani, klimatski uslovi povoljni
Za uzgoj ovaca, pasnjaci u tada mocvarnoj
Vojvodini, pogodnoj za razvoj stocarstva,
kao i ¢injenica da je postojbina ovaca, Azija,
predstavljala prostor veoma blizu srcu isla-
ma, gde je ova Zivotinja milenijumima bila
bliska stanovnistvu.

Ovcarstvo je dobijalo odgovaraju¢e me-
sto i u velikim planovima o reorganizaciji
privrede koju je vrsila austrougarska vlast.”
Ono je predstavljalo znacajan segment sto-
Carstva 19.1i 20. veka, da bi u drugoj polovini
20. veka zapalo u tezak polozaj, pre sve-
ga zbog politike stvaranja velikih poljopri-
vrednih dobara i podrustvljavanja zemlji-
$ta, kada su zaorani pasnjaci velikog broja
naselja. Takvu politiku vodila je i lokalna i
drzavna vlast.

Ovim istrazivanjem ovcarstva nastoja-
lo se $to obuhvatnije zabeleziti i sadasnje
stanje ovcarstva na teritoriji Vojvodine, i
to kod svih naroda koji u njoj zive. Jedan
od osnovnih zadataka bio je sagledavanje

northwest. The sheep farming on the Balkan
Peninsula and in the Carpathian Basin was
influenced by geographical and climatic con-
ditions, although keeping sheep, goats and
other animals originally did not have much
more important role than hunting and gath-
ering fruit. S. Bocconi writes about the de-
velopment of cattle breeding in the Danube
region, who says that in the Roman provinces
along the Danube there were two types of
cattle breeding. One type of cattle breeding
was primitive, done under the influence of lo-
cal characteristics of the local prehistoric pop-
ulation, and the other one was highly devel-
oped, created under the influence of Roman
civilization, which can be treated like thought
out cattle breeding with well planned selec-
tion of species in order to increase productiv-
ity. This type included appropriate quantita-
tive and qualitative nutrition of the cattle.
Roman type of cattle breeding completely
transformed already mentioned activity in
the Danube region.? Planned breeding is
still one of the characteristics of traditional
sheep keeping in Vojvodina. Sheep keepers
themselves carry out the selection and cross
keeping the heads - regardless of the vets, so
experts, taking care of race, appearance and
size of animals, increasing the milk produc-
tion, quality of wool, lambs and so on. They
take care of the nutrition of the sheep, and
their experience is handed down from gen-
eration to generation. It turned out that they
the best shepherds are those who come from
the traditional sheep keeping families.

There is the opinion in the literature ac-
cording to which in the past, during the Turks,
sheep keeping in other words cattle breed-
ing was developed because the cattle rep-
resented the movable property with which
the owner could easily hide in front of the
enemy. The expansion of sheep keeping in
the Turkish period, perhaps, was influenced
by the Muslim faith, which prohibits the use
of pork in the diet. In addition, climatic condi-
tions were favorable for sheep, pastures, at
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svih oblika stoc¢arenja i udruzivanja ovcara.
Obuhvacene su sve znacajnije teme vezane
za Zivot ¢obana i ¢uvanje ovaca, prirodni
uslovi, udruzivanje vlasnika, raspodela do-
baraidr.

Istrazivanjem u Backoj obuhvadena su
naselja uz reku Dunav, na obodu Telecke
visoravni, oko Subotice i uz reku Tisu. Sto se
tice Banata, istrazivanjem je bio obuhvacen
juzni Banat (naselja koja se nalaze na obodu
Deliblatske pescare), krajnji jugoistocni brd-
ski Banat, nekoliko naselja u blizini Dunava,
deo srednjeg Banata koji gravitira prema
Tisi i severni Banat, odnosno naselja Ostoji-
¢evo, Jazovo, Padej, Coka, Srpski Krstur itd.
U Sremu su obuhvacena naselja uz reku Du-
nav, naselja na Fruskoj gori, odnosno obo-
du Fruske gore i nekoliko naselja u donjem
Sremu.

Cobanin sa stapom, Banatska Palanka
- Banat (photo R. Nikoli¢)
A shepherd with a stick, Banatska Palanka—- Banat
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that time, in marshy Vojvodina, were suitable
for cattle breeding, as well as the fact that
the homeland of sheep, Asia, represented
area very close to the heart of Islam, where
this animal for the millennia was close to the
population.

Sheep keeping received the proper place
in the great plans about reorganizing the
economy undertaken by the Austro-Hungari-
an authority. It represented a significant seg-
ment of the cattle breeding in the 19th and
the 20th century, and in the second half of
the 20th century, it came into a very difficult
position, primarily because of the policy of
creating large farms and the social formation
of the land, when meadows of large number
of settlements were ploughed. Both local and
national government led such policy.

This research seeks to make more com-
prehensive record of the present conditions
of sheep keeping on the territory of Vojvo-
dina, with all the nations living on this terri-
tory. One of the main tasks was to review all
forms of cattle raising and merging of sheep
keepers. All major topics are included related
to the life of shepherds and sheep keeping,
natural conditions, the owners’ association,
the distribution of goods and other matters.

The research, which was undertaken in
Backa, covers the settlements along the river
Danube, on the edge of the plateau Telecka,
Subotica and around the river Tisa. As for
Banat, the survey included southern Banat
(settlements located on the edge of Deliblat
sandy terrain), utmost southeastern highland
Banat, a few settlements near the Danube,
part of the middle Banat, which gravitates
towards the river Tisa and the northern Banat
and settlements Ostoji¢evo, Jazovo, Padej,
Coka, Srpski Krstur etc. In Srem, settlements
along the river Danube, settlements on Fruska
gora, or the edge of Fruska gora and a few
settlements in the lower Srem are included.

Sheep keepers in Vojvodina have always
maintained contacts among themselves,
in other words they were focused on each

TRADICIONALNO OVCARSTVO VOJVODINE



Vojvodanski ovcari su oduvek odrza-
vali medusobne kontakte, odnosno bili
upuceni jedni na druge, pre svega zbog
toga $to su jedni od drugih kupovali ovce
i razmenijivali ih. Oni su, takode, poznava-
li Zivot i nacin ovcarenja u naseljima uda-
ljienim od njihovih mesta boravka. Ovcari
redovno ucestvuju na veéim i manjim
stocarskim vasarima i sajmovima (npr. na
Novosadskom poljoprivrednom sajmu),
te i na taj nacin odrzavaju kontakte. To
je omogucilo da se ovim istrazivanjem
dobije realnija slika o pojedinim, vec¢im ili
manjim, regionima u kojima je ov¢arstvo
bilo razvijeno, ili je jo$ uvek razvijeno.

Tekst je ilustrovan sa preko 200 foto-
grafija, koje su, kao foto-dokumentaci-
ja, integrisane u njega. Osim fotografija
snimljenih tokom istrazivanja, date su i
fotografije iz bogate fototeke Etnoloskog
odeljenja Muzeja Vojvodine. Foto-doku-
mentacija i crtezi ¢ine paralelnu vizuelnu
informaciju. Na osnovu njih, kao i teksta
jasno se vidi kojim su se temama bavili
etnolozi Muzeja Vojvodine i njihovi sa-
radnici tokom druge polovine 20. veka.
Fotografije iz ranijeg perioda poticu iz
drugih izvora. Posto su snimatelji uglav-
nom bili etnolozi - istrazivaci, veéina tih
fotografija predstavlja pouzdan i auten-
tican izvor.

Fotografijama se u ovoj knjizi doku-
mentuju karakteristike vojvodanskog
prostora i ljudi: geografska sredina, pej-
zaZi, Siroke ravnice, priobalja ravnicarskih
reka, slatine, dine Deliblatske pescare
itd., graditeljsko naslede stocara, detalji iz
svakodnevnog Zivota ovcara — od nacina
gajenja ovaca do organizacije meduljud-
skih odnosa, fizioloske karakteristike ova-
ca, materijalna kultura ovcara itd. Njima
je vizuelno predstavljen jedan segment
zivota vojvodanskog sela od sredine 19.
veka do savremenih dana. Mnoge od njih
su jedinstvena svedocanstva o nacinu
zivota koji je odavno izobicajen.

other, primarily because they bought sheep
from one another and exchanged their
sheep. They also knew sheep keeping way
of life in the villages out of their residence.
Sheep keepers regularly participate in large
and small cattle fairs and exhibitions (for ex-
ample, agricultural fair in Novi Sad), and thus
maintain their contacts. This has enabled this
research to gain more realistic picture of the
individual, larger or smaller regions where
the sheep keeping was developed, or is still
developed.

The text is illustrated with over 200 pho-
tographs, which are, as a photo-documen-
tation, integrated into it. In addition to the
photographs taken during the research, the
photographs from the rich photo library of
the Ethnological department of the Muse-
um of Vojvodina are included as well. Photo
documentation and drawings make the par-
allel visual information. Based on them, as
well as on the text, it is clear what issues the
ethnologists and their associates of the Mu-
seum of Vojvodina have been dealing with
during the second half of the 20th century.
Photos from the earlier period come from
other sources. Since the photographers were
mostly ethnologists — researchers, most of
these photographs represent a reliable and
authentic source.

Photographs in this book record the char-
acteristics of the environment and the people
of Vojvodina: the geographical environment,
landscapes, and wide plains, onshore parts of
the plain rivers, mineral springs, and dunes of
Deliblat sandy terrain. They also testify about
the architectural heritage of farmers, the de-
tails of everyday life of sheep keepers - from
the way of keeping sheep to the organization
of human relations, the physiological charac-
teristics of sheep, material culture of the sheep
keepers. Using them, we managed to repre-
sent visually one segment of village life in Vo-
jvodina from the mid 19th century to modern
days. Many of them are unique testimonies of
the life that has long been out of use.
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Copor na dinama Deliblatske pescare, Vracev Gaj - Banat, 1962.
Herd on the dunes of Deliblat sandy terrain, Vracev Gaj — Banat, 1962.

2. PASNJACI

U Vojvodini gotovo i nisu postojala na-
selja u kojima nije bilo ¢opora ovaca, pocev
od velikih gradova, kakvi su Novi Sad, Som-
bor, Senta, Kikinda, Zrenjanin, Vrsac, Pance-
vo, Sremska Mitrovica, Ruma, Stara Pazova
itd., do najmanjih mesta. Ovce su napasane
na vec¢im i manjim pasnjacima, koji su se
uglavnom nalazili u blizini naselja, kao i po
manjim travnatim povrsinama i obalama
reka. Bavljenje ovc¢arstvom oduvek je bilo
jedan od izvora prihoda zemljoradnickog
stanovnistva Vojvodine. Situacija se znatno
izmenila poslednjih decenija, i to na stetu
ove znacajne poljoprivredne grane. Tome
je doprinela politika preoravanja pasnjaka i
njihovog pretvaranja u obradive povrsine.
Preoravanje kvalitetnog zemljista zapoceto
je u 18. veku, nekoliko decenija posle koloni-
zacije. Becki dvor je 1781/82. godine poceo
da rasprodaje banatsku zemlju. Tada je veci
deo zemlje i pasnjaka presao u vlasnistvo
privatnih lica i opstina. Kupci velikih pose-
da su, pre svega, bili nemacki i madarski
plemidi, koji su najbolje pasnjake pretvarali
u oranice za gajenje Zitarica, duvana i dru-
gih kultura." Vrlo brzo su preorane mnoge
pasnjacke povrsine, koje su sredinom 18.
veka bile veoma velike. U Banatu je ostalo
malo takvih pasnjaka, a seoski pasnjaci vise
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2. PASTURES

In Vojvodina, there are almost no plac-
es in which there was no a herd of sheep,
from big cities such as Novi Sad, Sombor,
Senta, Kikinda, Zrenjanin, Vr$ac, Sombor,
Sremska Mitrovica, Ruma, Zemun, etc, to
the smallest places. Sheep had been grazed
onto smaller or bigger pastures, which were
mainly near the settlements, as well as on
the smaller lawns and the riverbanks. Liv-
ing of the sheep keeping has always been
one of the sources of income of agricultural
population in Vojvodina. The situation has
changed considerably in recent decades
to the detriment of this important agricul-
tural industry. The policy of ploughing the
pastures and their conversion into arable
land has contributed to this. Quality land
ploughing began in the 18th century, sev-
eral decades after the colonization. Vien-
nese court started selling the land in Banat
in 1781/82. At that time, private entities and
municipalities had owned major part of the
land. Customers of the large estates were
primarily German and Hungarian nobles
who had the best pastures turned into fields
for growing crops, tobacco and other cul-
tures. Very soon many pastures had been
ploughed, which were very large in the mid-
18th century. Banat was left with very few



nisu mogli da zadovolje potrebe sela. Tako
su, ha primer, pasnjaci u Velikokikindskom
distriktu bili izdasni samo za krupnu stoku.
Zbog toga je jedan od uslova za arendira-
nje pustara bio onaj po kojem su se one
mogle koristiti samo kao pasnjaci, a ne kao
oranice. Besplatno napasanje ovaca i drugih
domacih Zivotinja na seoskim pasnjacima
bilo je ograni¢eno brojem grla. Uz novéanu
nadoknadu, zemljoradnici su mogli da po-
vecaju svoje Copore, ali je broj grla i tada bio
ogranicen. Sredinom 19. veka se u Velikoki-
kindskom distriktu bez nadoknade moglo
drzati 6 ovaca, a sa nadoknadom maksimal-
no 50. U sustini, ov¢arstvo nije bilo razvijeno
u 18. veku. Ovce su drzane samo za domace
potrebe. Situacija se izmenila tek u 19. veku,
i to pre svega zbog skoka cene vune.? Sve
do kraja 18. veka stoka je tokom cele godi-
ne bila na pasnjacima, pa su vlasti branile
prezimljavanje, posto je ono bilo Stetno i za
pasnjake i za stoku.

such pastures and village pastures were
no longer able to meet the needs of the
village. Thus, for example, pastures in the
Velikokikindski district have been sufficient
only for large cattle. Therefore one of the re-
quirements for leasing the wastelands was
one by which they can be only used as pas-
tureland, and not as arable land. Number of
heads of cattle limited free grazing of sheep
and other domestic animals in rural pas-
tures. By monetary compensation, farmers
were able to increase their herds, but even
then, the number of animals was limited.
In the mid 19t century in the Velikokikind-
ski district one could keep six sheep with-
out compensation, and with compensation
maximum of 50. In fact, the sheep keep-
ing had not been developed in the 18th
century. Sheep were kept just for domestic
purposes. The situation only changed in the
19th century, primarily due to the increase
in the price of wool.? Until the late 18t cen-

-
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Copor ovaca na pasnjaku pored sela, Aradac — Banat, 1960.

. o A
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Herd of sheep on the pasture next to the village, Aradac — Banat, 1960.

Novosadski trgovci i bogati ljudi — vlasni-
ci ovaca su u 18. veku iznajmljivali pustare
Sirom Vojvodine. Tada su bile poznate pu-
stare oko Paraga, Pivnica, Kulpina, Topole,
Kucure itd. Medutim, planskim kolonizaci-
jama su nastala nova naselja, usled ¢ega je
doslo do preoravanja velikog broja pustara.
Zbog toga su vlasnici ovaca bili prinudeni
da uzimaju u zakup pasnjake oko samog
grada, uglavnom cenejske pustare Mrtvajo3

TRADITIONAL SHEEP KEEPING IN VOJVODINA

tury cattle throughout the year was kept in
the pasture, and the government banned
the overwintering, as it has been damaging
both for pastures and for the cattle.

Novi Sad traders and rich people - the
owners of sheep in the 18" century leased
wastelands throughout Vojvodina. At that
time, well-known wastelands were around
Parage, Pivnice, Kulpin, Topola, Kucura
etc. However, by planned colonization
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i Kamendin. Usled mocvarnog terena, na
teritoriji grada nije bilo pasnjaka, izuzev na
Sajlovu i Klisi. U tom periodu se pominju i
Stete koje su ¢opori nanosili gazedi useve.
Takve Stete se u narodu zovu potrice.

Copor ovaca na Packom igralistu u
Novom Sadu, Backa, 1940.
Herd of sheep on Students’ Playground
in Novi Sad, Backa, 1940.

Uzgajanje ovaca i domacih Zivotinja na
pasnjacima bilo je veoma vazno za zemljo-
radnic¢ko stanovnistvo, jer im je omoguca-
valo nesmetano obavljanje drugih poljopri-
vrednih poslova. Uprkos tome, proces pre-
oravanja povrsina pod travom traje i danas.
Cesto se preoravaju i pasnjaci ¢ija zemlja
nije dobra za gajenje biljnih kultura, $to se
obi¢no pokaze posle nekoliko eksperimen-
talnih godina. Trava se ne obnavlja na tako
preoranim povrsinama, vec¢ nice bilje koje
nije za ishranu ovaca. Na opadanje znacaja
ovcarstva uti¢u i administrativne zabrane u
vezi sa napasanjem ovaca kraj puteva i po
Sumama, vodenjem i prevodenjem ovaca
preko velikih saobracajnica itd. Ovcari su,
zbog toga, vezani za odredene povrsine,
na koje mogu da odvode svoje ¢opore. Pod
pasnjacima je, u sustini, ostavljena samo ze-
mlja slabije ili skoro nikakve rodnosti, kakva
je slatina. Takvo stanje dovelo je do toga da
u vedini vojvodanskih mesta u kojima je bilo
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new settlements were created, resulting
in ploughing large number of wastelands.
Therefore, the sheep owners were forced
to take over the lease of the pastures, main-
ly wastelands near Cenej called Mrtvajo3
and Kamendin. Due to the swampy terrain,
there were no pastures on the territory of
the city, except Sajlovo and Klisa. During
this period, the damages are mentioned,
which were made by the herds trampling
the crops. Such damages are traditionally
called potrice.

Keeping sheep and domestic animals on
the pastures was very important for the ag-
ricultural population; for it enabled them to
go freely for other agricultural tasks. Never-
theless, the process of ploughing the areas
under the grass continues even today. The
pastureland, which is not good for grow-
ing crops, is often being ploughed, which
is usually shown after a few experimen-
tal years. The grass is not renewed on the
ploughed land, but the plants, which are
not good for feeding sheep, are sprouting.
The decline in importance of sheep keeping
is also influenced by the administrative pro-
hibitions related to sheep grazing near the
roads and in the forests, taking and leading
the sheep over the major roads and so on.
Therefore, sheep keepers are tied to the
particular area, they can lead their herds
to. The only land that remained under the
pastures, in fact, is just the land of very poor
or almost no fertility, such as salt marsh.
This lead to the situation that in most places
in Vojvodina in which sheep keeping was
quite developed today there are only five —
six herds of sheep.

Sheep in Vojvodina are traditionally taken
to large pastures. Because of these already
mentioned altered conditions of keep-
ing and the severe reduction of the herds,
now there has been a tendency for gradu-
ally reviving and developing this branch
of agriculture, so that people would have
to switch from pasture keeping to



razvijeno ovcarstvo danas postoji samo pet-
Sest Copora ovaca.

Ovce se u Vojvodini tradicionalno vode
na velike pasnjacke povrsine. Zbog po-
menutih izmenjenih uslova gajenja i zbog
ozbiljnog smanjenja ¢opora, danas postoji
tendencija da se ova grana poljoprivrede
ponovo ozivi i postupno razvije, i to tako sto
bi se sa pasnjackog uzgoja ovaca preslo na
gajenje u ogradenim i zatvorenim prostori-
ma - ov€arama.

Na opadanje znacaja ovcarstva u nekim
mestima Srema uticala je pojava i upotreba
vestackih dubriva. Losu zemlju su zemljo-
radnici morali ¢esto prehranjivati stajskim
dubrivom, a narocito torenjem. Bez torenja
njiva prihodi su bili veoma mali, skoro ni-
kakvi. Kada se pojavilo, vestacko dubrivo je
zamenilo prirodno dubrivo i stanovnistvu
takvih krajeva omogucilo da se, umesto
ovcarstvom, bavi zemljoradnjom.

U Backoj su bile poznate Sume i pasnjaci
pored Dunava, kao i ritovi oko Gardinova-
ca i Kovilja i takozvani Bukinski rit pored
Mladenova. Pored njih, poznati pasnjaci bili
su: Labudnjaca i Kamariste — severno od
Mladenova, Bakulja — oko Bogojeva, Sta-
klara — izmedu Sonte i Apatina, Kalanto$ i
Siga — kod Backog Monostora, Karapandza
- iznad Bezdana. Na severoistoku Backe je
poznat pasnjak Veliki jaros. Manji pasnjak,
ali slican po kvalitetu zemljista, nalazi se po-
red Zablja. Sredi$nji delovi Backe uglavnom
su preorani i naselja nemaju svoje pasnja-
ke. To se narocito odnosi na mesta koja se
nalaze na Teleckoj visoravni i oko nje, ali i
na gotovo sva naselja oko kojih je zemlja
izuzetnog ili dobrog kvaliteta: Sterijino Selo,
Utrine, Obornjacu, Kevi, Novo Orahovo, Pa-
¢ir, Gunaros itd. Pasnjaci koji su pripadali
tim naseljima preorani su krajem 19. i po-
¢etkom 20. veka. Cak ni najstariji ¢obani iz
ovih mesta ne pamte kada se to dogodilo.
Zbog toga, ovcari svoje ¢opore i danas vode
na udaljene pasnjake. Tako ¢obani iz Novog
Orahova svoje ovce vode do Velebita, pored

keeping them in closed spaces - called
“ovcare”.

Backa was known for its forests and
pastures along the river Danube as well
as the marshes around Gardinovci and so-
called Bukinski marsh next to Mladenovo.
Besides these, the famous pastures were:
Labudnja¢a and Kamariste — north of Mlad-
enovo, Bakulja - around Bogojevo, Staklara
— between Sonta and Apatin, Kalanto$ and
Siga — near Backi Monostor, Karapandza

B

Sava Stojinov Stanas pred salasem u svojoj kuci,
Vracev Gaj — Banat, 1954 (photo R. Nikolic)
Sava Stojinov Stanas in front of the farm in

his own house, Vralev Gaj — Banat, 1954

—above Bezdan. In the northeast of Backa
there is well-known large pasture called
Jaros. A small pasture, but similar in quality
of land, is located next to Zabalj. The central
parts of Backa are mostly ploughed and
villages do not have their own pastures.
This is especially true in places that are on
Telec¢ka plateau and around it, but almost in
all the villages in the vicinity, the land is of
great or good quality: Sterijino Selo, Utrine,
Obornjaca, Kevi, Novo Orahovo, Pacir,
Gunaros etc. Pastures that belonged to
these settlements were ploughed in the 19t
and early 20t century. Even the oldest shep-
herds from these places do not remember
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Sencanskog Tresnjevca. Ranijih godina su ih
vodili u Padej u Banatu i u Ba¢ na jugoza-
padnom delu Backe. Ovce se ¢uvaju i pored
puteva. Vlasnici ovaca iz Novog Orahova za-
kupljuju salase, a ovcari iz Backog Petrovog
Sela svoje ¢opore vode u Burdevacki rit, gde
se nalazi pasnjak Bela bara, i u Sumu Hrljak,
koja se nalazi pored Kovilja. Cobani iz Mile-
Seva isli su u Sencanski Tresnjevac.

Adski pasnjak preoran je 1970. godine, a
nalazio se u ritu pored Tise. Tamosnji ovcari
i danas vode svoje ovce u sajanski atar i na
jazovacki pasnjak. Ovce izvode od 1. do 15.
aprila, u zavisnosti od vremena, i ostaju do
septembra, jer adanska zadruga ne dozvo-
ljava ¢uvanje ¢opora na strnjikama. Inace,
ovce su se vodile na strnjike do 1982. godi-
ne. Ovcari su ¢opore vracali u avgustu, ali
nisu odmabh isli svojim ku¢ama, vec¢ su bora-
vili na salasima. Od salasara su dobijali vodu
i slamu, a za uzvrat su im dubrili zemlju.

Novosadski ovcari su krajem 19. i u prvoj
polovini 20. veka napasali ovce na pasnjaci-
ma pored aerodroma, na Sajlovu i Limanu,
pasnjacima pored dolme (do gradske plaze
Strand), kod ,mornarice”, na Klisi, u Sumari-
ji — gde se danas nalazi naselje Sangaj, na
terenu Slane bare i pored stare Zeleznicke

when it had happened. Therefore, shep-
herds take their herds, even today, to the
most remote pastures. Therefore, the shep-
herds from Novo Orahovo take their sheep
to Velebit, near SencanskiTre3njevac. In the
previous years, they took the sheep to Padej
in Banat and to the southwestern part of
the Bac in Backa. Sheep are tended beside
roads as well. The owners of the sheep from
Novo Orahovo rent the farms and sheep
keepers from Backo Petrovo Selo take their
herds to the marsh in Burdevo where there
is a pasture Bela Bara, to the forest Hrljak,
located next to Kovilj. The shepherds from
Mileseva went to Sencanski TreSnjevac.

The pasture near Ada was ploughed in
1970, and was located in the marsh next
to the river Tisa. Local sheep keepers still
take their sheep to the Sajan district and
to the Jazovac pasture. They take sheep
from thelst to 15th April, depending on the
weather and they stay there until Septem-
ber, because Adjanska cooperative farm
does not allow keeping the herd on the
stubble. Otherwise, the sheep were taken
to the stubble until 1982. Herds of sheep
were taken back in August, but did not im-
mediately go to their homes but stayed on
the farms. They received water and straw

Ispasa pored puteva, Selenca — Backa, 1961 (photo M. Bosic)
Grazing along the roads, Selenca — Backa, 1961

TRADICIONALNO OVCARSTVO VOJVODINE
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Coban Milorad Komnenov sa éoporom u koviljskom ataru, Gornji Kovilj - Backa, 1928.
Shepherd Milorad Komnenov with the herd in Kovilj district, Gornji Kovilj - Backa, 1928.

from the farmers, and in return, they fertil-
ized the land.

Sheep keepers from Novi Sad, by the
end of the 19th and in the first half of the
20th century used to graze sheep in the
pastures next to the airport, on Sajlovo and
Liman. The pastures next to the river bank
(up to Strand, town beach), near the “Navy”,
on Klisa, in §umarija— where the settlement
Sangaj is today, on the terrain of Slana Bara
and near the old railway station.”

Copor ovaca na ,dzombama’ - posle berbe

kukuruza, Kovilj — Backa, 1987 (photo I. Cakan)

Herd of sheep on ,,bumps” - after maze
harvest, Kovilj — Backa, 1987

Ispasa ovaca pored gradske plaze Strand, Novi Sad - Backa, 1972 (photo B. Nedvidek)
Grazing sheep near the town beach Strand, Novi Sad - Backa, 1972

TRADITIONAL SHEEP KEEPING IN VOJVODINA 17



Titelcani su svoje ovce vodili na Busiju,
breg pored Titela. Titelski pasnjak razoran je
1959. godine.

Cobani iz Selen¢e ili su u Deronje, tj. de-
ronjsku Sumu.

U Banatu su poznati slatinasti tereni po-
red reke Tise. Na pasnjake oko Ostojiceva,
Jazova, Padeja i dr. mesta svoje Copore vode
i ovcari iz Backe. Poznati su i pasnjaci oko
reke Tamis, koja se zimi izliva i plavi ih, tako
da trave ima i usred leta.

Potvrda o placenoj pasarini, Kikinda - Banat, 1960.
Confirmation of payment made for using
pasture, Kikinda — Banat, 1960.

U Kumanima se nalazi veliki pasnjak, koji
ima preko 200 ha. Za razliku od mnogih se-
oskih pasnjaka, koji su preorani, kumanovski
pasnjak je prosiren posle Drugog svetskog
rata, i to zbog velikog sto¢nog fonda ovog
sela. Tada je u mestu bilo preko 10.000 ova-
ca. Kumancani nemaju potrebu da sa ¢opo-
rima idu iz sela, niti u Kumane dolaze drugi
ovcari.

Cobani iz Sakula su svoje ovce vodili u
Muzlju, a i$li su i u Surjam i Mesi¢.

Pasnjaci u juznom delu Banata nalaze se
oko naselja. Sli¢na situacija je i sa naseljima
oko Deliblatske pescare, gde ovcari sezonski
vode svoje ¢opore.

Pored Dunava u Sremu ima nekoliko pas-
njaka. Jedan od najboljih nalazi se kraj Ce-
revica. Posto je neposredno pored Dunava,
trava je izdasna u sezoni. Sli¢na situacija bila
je i u Suseku. Cobani su svoje ¢opore vodili
na pasnjak Vagan i u Sumu pored Dunava.
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People living in Titel used to take their
sheep onto Busija, a hill near Titel. The
pasture in Titel was ploughed in 1959.

The shepherds from Selenca used to
go to Deronje, i.e. the forest of Deronje.
In Banat are known mineral spring ter-
rains by the river Tisa. The sheep keepers
from Backa also took their herds to the
pastures around Ostoji¢evo, Jazovo, Padej
and other places. The pastures around the
river Tamis are also famous, which over-
flows and floods in winter, so that there
is a grass on them even in the middle of
summer.

There is a large pasture in Kumani,
which has over 200 ha. Unlike many ru-
ral pastures, which were ploughed, the
pasture in Kumani was expanded after
The Second World War, due to the large
cattle fund of the village. At that time,
there were more than 10,000 sheep in the
settlement. People living in Kumani do
not need to go with their herds out of the
village, nor the other sheep keepers used
to come to Kumani. The sheep keepers
from Sakule took their sheep to Muzlja,
and used to go to Surjam and Mesic.

Pastures in the southern part of Banat
are located around the village. Similar
situation is with the settlements around
Deliblat sandy terrain, where sheep keep-
ers take their herds seasonally.

There are several pastures next to the
Danube in Srem. One of the best is lo-
cated near Cerevic. Since it is next to the
river Danube, the grass is abundant in the
season. A similar situation was in Susek.
Shepherds lead their herds to the pasture
Vagan and to the forest next to the Dan-
ube. Vagan was plentiful because it was
often flooded by the Danube. In the fifties
of the 20" century, the collective farm
ploughed the pasture.

On the mountain of Fruska gora the in-
habitants of the communities located on
its periphery mainly deal with the sheep



Ispasa ovaca na pescanim dinama u okolini Vracevog Gaja, Banat, 1989 (photo I. Cakan)
Grazing sheep on the sand dunes in the vicinity of Vracev Gaj, Banat, 1989

Vagan je bio izdasan jer ga je Cesto potapao
Dunav. Pedesetih godina 20. veka zadruga
je preorala ovaj pasnjak.

Slobodno cuvanje ovaca (bez éobanina) na pasnjaku
pored Dunava, Susek — Srem, 1990 (photo I. Cakan)
Free sheep keeping (without a shepherd) on the
pasture next to the Danube, Susek — Srem, 1990

Na Fruskoj gori se ovcarstvom uglavnom
bave stanovnici naselja koja se nalaze na nje-
nom obodu. Napasanje ¢opora vrsi se oko
naselja, pored potoka, po vo¢njacima itd. Vo-
denje ovaca u Sumski predeo Fruske gore je
zabranjen. Uprkos zabranama i materijalnim

TRADITIONAL SHEEP KEEPING IN VOJVODINA

keeping. Grazing herd is undertaken
around the villages, next to the streams,
in the orchards and so on. Taking sheep
to the woods of Fruska gora is prohib-
ited. Despite bans and financial sanctions,
the shepherds take their sheep to Fruska
Gora, for two reasons: because in the for-
est the grass grows earlier and because af-
ter ploughing the pastures, they remained
without grassland for their sheep.

In Vizi¢ there was a forester until 1961,
but the shepherds, however, took their
herds to Fruska Gora. When they could not
do it, they took them onto the ploughed
fields, where the black mustard and other
grasses used to grow. However, the own-
ers of the fields did not like their ploughed
fields to be trampled, so this was not al-
lowed. The “Field keepers” used to guard
the land in the district (Poljari).

The pasture was ploughed in Divos
in 1961, so the shepherds lead their
sheep on the barren fields, the so-called
pisaruse, lukewarm and stubbles. Some
of the pastures among Fruska gora settle-
ments are Donji paski — Stejanovci; Jaros,
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sankcijama, ¢obani vode svoje ovce na Frusku
goru, i to iz dva razloga: zato $to u Sumi pre
izraste trava i zato $to su nakon preoravanja
pasnjaka ostali bez pase za svoje ovce.

U Vizic¢u je do 1961. godine postojao Su-
mar, ali su ¢obani, ipak, svoje ¢opore vodili na
Frusku goru. Kada to nisu mogli, vodili su ih
na preorane njive, na kojima je rasla gorusicai
druge trave. Medutim, vlasnici njiva nisu vole-
li da im se gazi preorana zemlja, pa je i to bilo
zabranjeno. Zemlju u ataru ¢uvali su poljari.

Pasnjak u Divo3u je preoran 1961. godine,
te su ¢obani svoje ovce vodili na jalove njive,
takozvane pisaruse, mlake i strnjike.

Neki od pasnjaka fruskogorskih naselja su:
Livadnji do, Donji paski — Stejanovci; Jaros,
Livade - Vizi¢; Kiselez (blizu stare Bingule),
Krusedolski dol - Krusedol; Ilijas, Vranje$ oko
Jezera - Mandelos; Stubljina — Nestin; Selski
dol - Maradik.

Mesta u donjem Sremu koja su bila obu-
hvacena ovim istrazivanjem nemaju svoje
pasnjake. S obzirom na to da je dobrog kva-
liteta, tamosnja zemlja je preorana i zasejana
poljoprivrednim kulturama. U mnogim me-
stima nema ovaca, a u nekima postoji samo
nekoliko ¢opora.

Livade - Vizi¢; Kiselez (near old Bingula),
Krudedolski dol — KruSedol; Ilijas, Vranjes$
around the Lake — Mandelos; Stubljina -
Nestin; Selski dol — Maradik.

Settlements in the lower Srem that
were included in this study do not have
their pastures. As the soil was of good
quality, local land was ploughed and
crops were planted. In many settlements,
there were no sheep, and in the others
only a few herds.

According to the fact whether they
have their own pastures or not, in Vo-
jvodina, we can distinguish two types
of settlements, regardless their size: a)
settlements that have their own pastures,
b) settlements that don’t have their own
pastures. a) Although the importance
of sheep keeping is decreasing signifi-
cantly, it has been, to a greater or lesser
extent, preserved in the villages, which
have their own pastures. In the places that

Copor ovaca sa tobaninom na pasnjaku, Kikinda
— Banat, oko 1960 (photo M. Milosavljevic)
A herd of sheep with a shepherd on the
pasture, Kikinda — Banat, around 1960

TRADICIONALNO OVCARSTVO VOJVODINE



Prema tome da li imaju svoje pasnjake ili
ne, u Vojvodini moZzemo razlikovati dva tipa
naselja, bez obzira na njihovu veli¢inu:

a) naselja koja imaju svoje pasnjake,

b) naselja koja nemaju svoje pasnjake.

a) lako znacaj ovcarstva znatno opada,
ono se, U manjoj ili ve¢oj meri, odrzalo u na-
seljima koja imaju svoje pasnjake. U mestima
blizu kojih se nalaze veliki pasnjaci je razvije-
no ovcarstvo i u njima ima stocara sa velikim
Coporima (od 200, 300, 500 i viSe ovaca), dok
su u naseljima sa malim pasnjacima copori
mali i ¢esto su vlasnistvo udruzenih ovcara.
Ovu grupu naselja karakterise to $to njihovi
Cobani koriste obliznje pasnjake, odnosno ne
udaljavaju se od svojih mesta.

b) U drugu grupu naselja spadaju ona koja
odavno nemaju svoje pasnjake i ona koja su
posle Drugog svetskog rata ostala bez pas-
njaka. Mesta koja se nalaze na kvalitetnoj ze-
mlji, kao $to su pomenuta naselja oko Telecke
visoravni, ostala su bez pasnjaka pre vise od
90 godina. U tim naseljima nema ovaca. Ov-
Carstvom se intenzivno bave samo stocari cije
su se porodice generacijama bavile ovim za-
nimanjem. Oni najcesce imaju velike Copore
ovaca, sa kojima idu na udaljene pasnjake — u
Backoj i Banatu. U naseljima koja su u posle-
ratnom periodu ostala bez pasnjaka oc¢uvano
je ovcarstvo, ali u smanjenom obimu; vlasnici
ovaca zakupljuju pasu oko kanala, pored spo-
rednih puteva, u Sumarcima, vode ¢opore
izmedu useva itd.

3. NAPAJANJE OVACA -
BUNARI, POJILA

Napajanje Copora je vazan segment uz-
goja ovaca. Kopani bunari predstavljali su
osnovni izvor vode. Nalazili su se u dvoristi-
ma, po ulicama, putevima, atarima i seoskim
pasnjacima. Koris¢eni su ne samo za napaja-
nje ovaca vec i krda krava, konja, copora svi-
nja i jata peradi. Treba istac¢i da su ti bunari
nekada bili veoma ¢isti, te je voda iz njih ko-
ris¢ena za pice i ku¢ne poslove. U Vojvodini

are located near large pastures the sheep
keeping is developed and in them there
are cattle keepers with large herds (200,
300, 500 or more sheep), while in settle-
ments with small pastures the herds are
also small and are often in the property of
the associated sheep keepers. This group
of settlements is characterized by the fact
that their shepherds use nearby pastures,
in other words they are not going away
from their own settlements.

b) The second group of settlements
includes those that have long been with-
out their pastures and those that after
The Second World War lost their pastures.
The settlements that were built on good
ground, such as the aforementioned
settlements around Tele¢ka plateau re-
mained without their pastures for more
than 90 years. In these settlements, there
are no sheep. Sheep keeping is extensive-
ly practiced only with the farmers whose
families for generations have been deal-
ing with this job. They, most frequently,
have large herds of sheep, which they take
to distant pastures — in Backa and Banat.
In the settlements that remained with-
out pastures in the postwar period the
sheep keeping has been preserved, but
to a smaller degree; the owners of sheep
lease the pastures near canals, or the land
next to minor roads, small woods, they
take the herds between crops and so on.

3. SHEEP WATERING - WELLS,
WATERING PLACES

Watering the herd is an important part
of growing sheep. Dug wells were a main
source of water. They were in yards, on
streets, roads, fields and rural pastures.
They were used not only for watering
the sheep but also herds of cows, horses,
herds of pigs and poultry herds. It should
be noted that these wells used to be very
clean so the water was used for drinking
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su gotovo sve kuce, pa i one najsiromasnije,
imale svoje bunare. Narod je govorio da se
prilikom gradnje kuce prvo napravi nuznik,
pa bunar, a onda se pocinje zidati kuca.

Prema nacinu vadenja vode razlikujemo
tri vrste kopanih bunara: bunare na deram,
bunare na vreteno i bunare na ¢ekrk.

Bunari na deram koriste se tamo gde
voda nije duboko u zemlji, jer deram ima
ogranicen hod. Vojvodina je, inace, karak-
teristi¢na po tome $to je voda veoma blizu
povrsine zemlje; izuzetak ¢ini Deliblatska
pescara, gde se ona nalazi na vecoj dubini,
kao i brdoviti predeli, gde se javlja na dubini
od 20 do 30 m, pa i vise metara.

Bunar na deram sastoji se od soje, der-
ma, na kojem se nalazi teret (pretega), i Sibe,
o koju je okaceno vedro. Oko samog bunara
je ograda - sek.

Soja je visok stalak, na ¢ijem se gornjem
delu nalaze raklje. Donji deo je ukopan u
zemlju. Ako se nagori donji deo soje — panj,
onda drvo sporije truli. U rakljama se nalazi
metalna ili drvena precka - vratilo, na kojoj
se klacka deram. Soja se, zbog trajnosti, naj-
Cesce pravi od bagremovog drveta, a moze
da bude i od hrasta, duda itd.

Peram je dugacko poprecno deblo ciji je
sredisnji deo pri¢vrséen za vratilo na vrhu
soje. Njegova duzina zavisi od dubine bu-
nara, jer se njime, zajedno sa Sibom, mora
dohvatiti voda. On se, takode, najcesce pravi
od bagremovog drveta. Ovaj tip bunara je i
nazvan po njemu. Inace, deram je svojevrsni
simbol vojvodanske ravnice.

Siba je dugac¢ka motka koja se brzo spu-
$ta u vodu i vadi iz nje. Na jednom njenom
kraju se nalazi kuka, o koju je okaceno lime-
no ili drveno vedro. Zapremina vedra zavi-
sila je od njegove namene. Po ku¢ama su
koris¢ena mala vedra, a na pasnjacima veli-
ka, jer su ¢obani u toku dana, pojeci ¢opore,
morali da izvade vise hiljada litara vode, $to
je zavisilo od veli¢ine ¢opora.

Kod bunara na vreteno, tj. vito se, ume-
sto derma, javlja okruglo deblo, odnosno
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Banat, 1956 (photo V. Milutinovic)
Well on a sweep next to the road,
Debeljaca — Banat, 1956

[
Bunar na deram, Sonta — Backa, 1988 (photo I. Cakan)
Well on a sweep, Sonta - Backa, 1988

Seoski bunar na tocak, Irig - Srem,
1954 (photo R. Nikoli¢)
Village well on the wheel, Irig — Srem, 1954
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Bunar na vreteno u dvoristu, Boljevci
— Srem (photo R. Mamuzic)
Well on the spindle in the yard, Boljevci — Srem

Bunar na pasnjaku - deram, vratilo i soja,
Sonta - Backa, 1988 (photo 1. Cakan)
Well on the pasture — a sweep, a shaft

and a soy, Sonta — Backa, 1988

Vedro ili kabao na bunaru, Deronje -
Backa, 1968 (photo V. Milutinovic)
Bucket or scoop on the well, Deronje — Backa, 1968

and household chores. In Vojvodina, nearly
all the houses, even the poorest, had their
own wells. People used to say that when
building a house you make the toilet first,
then the well, and then you begin to build
a house.

According to the way of water extraction
we can distinguish three types of dug wells:
draw-beam wells, the wells on the spindle
and wells on the winch.

Wells on a sweep are used where the
water is not deep in the ground, because
a sweep has a limited swing. Vojvodina is,
anyhow, characterfromed by the fact that
the water is very close to ground level; the
exception is Deliblat sandy terrain where
the water is located at greater depth, as well
as hilly areas, where it occurs at a depth of
20 to 30 m, or more meters.

Well on the sweep consists of a soy,a
sweep, on which there is a freight (over-
weight), and a cane, on which a bucket is
suspended. Around the well itself there is a
fence- called sek.

Soy is a high stand, on whose upper part
there is a prong. The lower part is dug in
the ground. If you burn the lower part of
soy — stump, then the process of rotting the
wood is slowed down. There is a metal or
wooden crossbar in the prong - the shaft,
on which the sweep is toggled. Soy is, due
to the durability, usually made of locust tree
wood, and can also be made of oak, mul-
berry and so on.

Sweep is a long cross-trunk whose cen-
tral part is fixed to the shaft at the top of
soy. Its length depends on the depth of the
well, because when using it, together with
a cane, we must fetch water. It is usually
made of locust tree wood. This type of well
is named after him. Otherwise, the sweep
is a symbol of the plain in Vojvodina. The
cane is a long rod that is quickly dipped
into the water, and taken out of it. At one
end of it there is a hook, on which the tin or
wooden bucket is suspended. The volume
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vreteno, postavljeno pomocu stalaka. Ono
se okrece uz pomo¢ rucice ili tocka. Vadenje
vode vretenom je sporije, ali se ono postav-
lja na bunare koji su dublji od bunara na
deram. Vedro se kacilo na kanap ili lanac.

Bunar na vito - sa sekom od dasaka,
na imanju Milenovica, Crvena Crkva
- Banat, 1950 (photo R. Nikoli¢)
Well on the winder— with sek made of boards, on
the farm Milenovic, Crvena Crkva - Banat, 1950

Bunari na ¢ekrk imaju tocak sa Zlebom,
koji je okacen iznad bunara. Na toc¢ku se
nalazi lanac sa dva vedra. Prilikom vade-
nja vode, jedno vedro se spusta u bunar, a
drugo podize. Cekrk se najcesce koristi kod
dubokih bunara.
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VRATILO
DERAM

PRETEGA

Bunar na deram
Well onto a sweep

of the bucket depends on its purpose. In the
houses were used small buckets, and large
ones on the pastures, as shepherds during
the day, watering their herds, had to take
out thousands of gallons of water, which
depended on the size of the herd.

For wells on the spindle, i.e., winder,
instead of a sweep there is a round trunk
or spindle, set on a stand. It rotates with

Bunar na vito, Crvena Crkva — Banat, 1962.
Well on the winder, Crvena Crkva — Banat, 1962.

the lever or wheel. Extraction of water with
spindle is slower, but it is set on the wells
that are deeper than the draw-beam well.
The bucket is attached to the rope or chain.

Wells on the winch have a wheel with
the groove, which is hung above the well.
On the wheel there is a chain with two
buckets. When taking water, one bucket is
lowered into the well and the other is being
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Bunar na Cekrk
Well on a winch

U krajevima Vojvodine gde se nalazila na
velikoj dubini, voda je izvlac¢ena u velikim
posudama, i to pomocu vretena sa dobo-
Sem, koji je okretan snagom Zivotinja, najce-
$¢e konja i magaraca.

Voda se u nekim krajevima Vojvodine na-
lazi veoma blizu povrsine zemlje, ponegde
¢ak i na dubini od jednog asova. Interesan-
tan primer zabeleZen je u Selenci i Doroslo-
vu, gde je svaki ¢oban imao bunar pored
svoje kolibe. Bunari su bili razli¢ite velicine,

£ 4 il i £
Poklopljen bunar sa sekom od pruca na baciji,
Banatska Palanka — Banat, 1950 (photo M. Filipovic)
Covered well with sek made of thin sticks on
bacija, Banatska Palanka - Banat, 1950

Ay Bl

TRADITIONAL SHEEP KEEPING IN VOJVODINA

Kopani bunar sa stocnom zapregom
na Titelskom bregu, Backa
Dug well with animal-drawn cart
on Titelski breg, Backa

Kopani bunar na stoéni pogon. Ispred bunara
nalazi se bure ,,saka” za prenos vece kolicine vode
Cattle driven dug well - barrel ,,saka” for carrying

larger quantities of water in front of the well

lifted. Winch is most often used in deep
wells.

In the regions of Vojvodina, where water
was located at great depth, the water was
drawn in large pots, using the spindle with
the drum, which was turned by the animal
power, mostly horses and donkeys.
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Plitak bunar bez seka pored cobanske kolibe, Backi
Petrovac - Backa, 1949 (photo R. Nikolic)
Shallow well without sek next to the shepherd’s
hut, Backi Petrovac — Backa, 1949

$to je zavisilo od veli¢ine ¢opora. Oni su
kopani na pocetku sezone, a zatrpavani na
kraju, kada su ovce vra¢ane u zimovnike.

Kopani bunari su ogradivani ili na neki
drugi nacin zastic¢ivani, kako Zivina i druge
zivotinje ne bi upale u njih. Ograda bu-
nara zove se sek, tj. osek. Ona se pravi
od razli¢itih materijala. Na pasnjacima u
ravnic¢arskim krajevima moze da bude na-
pravljena od pletera, a u Sumskim oblasti-
ma od izdubljenih panjeva ili samo tankih
dasaka, koje se poredaju jedna do druge,
u obliku ¢etvorougla. Za sek se koriste i
daske i kamen; zida se od cigala, a moze
biti i od betona. Sek moze biti ¢etvrtast ili
okrugao. Na mnogim pasnjacima posto-
je bunari bez klasi¢nog seka, sa Sirokom
ogradom od debala, koja ih samo Sstiti od
krupnije stoke. Takvi bunari pokriveni su
daskama; na sredini poklopca od dasaka
se nalazi mali otvor, kroz koji se protura
vedro. Ograda je podizana oko bunara, a
mogla je dosezati i do dva metra, s tim $to
su debla zakivana vodoravno i na veéim
razmacima, da bi se ¢ovek mogao provudi
izmedu njih i stati na bunar iz kojeg ¢e
vaditi vodu.

Bunare kopaju bunardzije, a u mesti-
ma gde voda nije duboko u zemlji i sami
seljani. Za kopanje bunara dubokog 10
m potrebno je raditi tri dana. Prilikom
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In some parts of Vojvodina the water is
located very close to ground level, some-
times even at a depth of spade. An interest-
ing example was reported in Selenc¢a and
Doroslovo, where each shepherd had a well
next to his cottage. Wells were of different
sfromes, which depended on the size of
the herd. They were dug at the beginning
of the season, and filled in at the end of the
season, when the sheep were returned to
their winter quarters.

Dug wells were fenced or otherwise pro-
tected so as poultry and other animals would
not have fallen into them. The fence around
wells is called sek, i.e. osek. It is made from
different materials. On the pastures in the
lowland areas, they may be made from wattle
and in the forest areas of hollowed stumps or
just thin boards, which are lined up next to
each other in the shape of the quadrilateral.
For making the sek can be used planks and
stone, it can be built of bricks and may be
made of concrete. Sek can be either square
or round. On many pastures, there are wells
without classic sek, with a fence of wide
trunks, which only protects them from larger
animals. Such wells are covered with boards,
in the middle of the lid, which is also made
of boards, is a small opening through which
the bucket goes. The fence is erected around
the well, and could be up to two meters, with
trunks nailed horizontally with greater space
between them, so that a man could squeeze
between them and stand next to the well
and draw water from it.

The wells are dug by artisans called
“bunardzija” and in places where water is not
deep in the ground by the villagers them-
selves. To dig the well of 10 m deep it is nec-
essary to work for three days. For determin-
ing the place in which to dig the well it is
important to keep in mind that it should be
as far from the toilet, stables and manure as
possible. Next to the well, too, one should
not plant trees because their root system can
damage the well and create channels through



odredivanja mesta na kojem ce se kopati
bunar vodi se ra¢una o tome da ono bude
$to dalje od nuznika, staje i dubrista. Pored
bunara se, takode, ne sme saditi drvece,
jer ono svojim korenskim sistemom moze
da osteti bunar i stvori kanale preko kojih
se zagaduje voda. Kopani bunari mogu
biti ozidani u celini, ili samo u gornjem i
donjem delu. U gradnji bunara ucestvuju
najmanje tri coveka. Bunardzija kopa, a
dvojica pomocnika izvlace zemlju napolje.
Zemlja se, zbog uzanog prostora, kopa
asovima i lopatama sa skra¢enim drskama.
Ako se prilikom kopanja naide na krec¢njak,
on se razbija krampom. Vece kamenje se
opkopava i vadi u celosti, a velike kamene
ploce se razbijaju ¢uskijama. Na vodu se
moze naidi pri samoj povrsini zemljista
—na 3 do 4 m dubine, ili na veé¢im dubina-
ma - na 10, 20 i viSe metara, Sto zavisi od
karakteristika zemljista. Zemlja se vadi po-
mocu ¢ekrka, u velikim sudovima (,kablo-
vima”, ,Savoljima”), zapremine oko 80 I. Ti
sudovi su u obliku bureta, a napravljeni su
od duga; okovani su gvozdenim obruc¢ima
i imaju gvozdene drske za koje se vezuje
kanap - pajvan. Za kopanje bunara se ko-
risti specijalan kanap od ciste kudelje, ¢ija
se debljina kre¢e od 6 do 7 cm - posto se
njime izvlaci tezak teret. Vadenje zemlje iz
bunara je veoma odgovoran posao, jer se
mora paziti na to da se sud kojim se zemlja
vadi ne otkaci, ne izvrne ili ne ispusti, sto
bi znacilo sigurnu smrt za bunardziju. Kada
se dode do vode, bunar se kopa i dalje, do
zeljene dubine, odnosno do dubine kojom
ce se obezbediti zeljeni nivo vode. Najbo-
lja voda za pice je voda iz bunara ¢iji je nivo
2-2,5 m, jer ona u takvim bunarima stalno
cirkulise, dok se u dubljim bunarima, tj.
onim ¢iji nivo vode iznosi oko 4 m ustoji.
Takvi veliki bunari uglavnom su koriséeni
za snabdevanje parnjaca prilikom vrsidbe i
na Zeleznici — za snabdevanje lokomotiva.
Kada se dode do vode, u bunar se spusta
takozvani santra¢. Santrac je drveni prsten

which the water can be polluted. Dug wells
can be completely built or only at the top
and bottom. At least three men must take
part in digging the well. “Bunardzija” digs
and two assistants take the soil out. The soil
is, due to the narrow space, dug by spades
and shovels with shortened stems. If while
digging they come across the limestone, they
break it using a pickaxe. Larger stones are dug
out and removed completely, and large stone
blocks are broken by jimmies. The water may
be encountered at the very surface of the
land - at the depth of 3 to 4 feet, or at larger
depths - at 10, 20 or more feet, depending
on the characteristics of the soil. The soil is
extracted using a winch, in large containers
("buckets”, “savolji”), volume of about 80 I.
These containers are barrel-shaped and made
of wood; shackled with iron hoops and have
the iron handles to which the rope is tied
- “pajvan”. For digging wells a special rope
made of pure hemp is used, whose thickness
ranges from 6 to 7 cm - because it has to draw
very heavy load. Removing the soil from the
well is a very responsible job, as you have to
be careful that the container by which the soil
is taken out does not unfasten, turns over or
drops, for that would mean certain death for
‘bunardzija’. When they come to the water,
the well is dug further to the desired depth, or
to the depth that provides the desired water
level. The best water for drinking is from wells
with a level of 2 to 2.5 m, because in such
wells the water is constantly circulating, while
in the deeper wells, i.e. in those whose water
level is about 4 m it turns into backwater. Such
large wells are mostly used to supply steam
engines during the threshing and at railways
— to supply locomotives. When they find wa-
ter, into the well is put the so-called santra¢.
Santrac is a wooden ring with a diameter
equal to the diameter of the well. It is made
of pine planks that are cut so that, when put
together, or nail, form a ring. The thickness of
santra¢ is about 5 cm. When lowered into the
well, the bricks are built over it to the height
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Ciji je precnik jednak prec¢niku bunara. Pra-
vi se od jelovih dasaka, koje se iseku tako
da, kada se spoje, odnosno zakuju, formi-
raju prsten. Debljina santraca iznosi oko
5 cm. Kada se spusti u bunar, na njega se
nazidaju cigle do visine 2-2,5 m. Posle zi-
danja se kopa ispod vode. Zemlja iz sredis-
njeg dela bunara i ispod santraca vadi se
zajedno sa vodom. Tezina cigli potiskuje
santra¢, usled ¢ega se i one spustaju. Kada
se dode do Zeljene dubine bunara, ko-
panje je zavr$eno. Nakon toga se napravi
skela od dve grede, koje se zaglave izme-

Cevni bunar sa pumpom na pasnjaku,
Jazovo — Banat, 1983-(photo 1. Cakan)

Pipe well with a pump on the
pasture, Jazovo — Banat, 1983

du cigala, i nastavlja se sa zidanjem (do
vrha). Deo bunara koji se nalazi ispod vode
mora biti ozidan, dok gornji deo ne mora
biti ozidan ciglama ili kamenom, zbog sa-
stava i kvaliteta zemljista. Kod nekih buna-
ra su ozidani samo delovi ispod vode i pri
vrhu, da ne bi doslo do obrusavanja. Cigle
se u bunaru ne vezuju malterom, vec se
izmedu njih nabija zemlja. Izmedu cigala
koje su u vodi nabija se Sumska mahovina,
jer ona ne truli i sprecava cirkulaciju peska.
Kopanje bunara u ¢vrstom materijalu i
pesku se razlikuje od kopanja bunara u
Zivom pesku. Ako naide na Zivi pesak, bu-
nardzija mora da napravi dva santraca,
koia su sa spoline strane spoiena daskama
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Ispasa i pojenje ovaca na Tisi, MoSorin
— Backa, 1951 (photo R. Nikoli¢)
Grazing and watering the sheep on the
river Tisa, MosSorin — Backa, 1951

of 2 to 2.5 m. After building it, they start dig-
ging below the water level. The soil from the
central part of the well and below the santra¢
is being taken out together with water. The
weight of the bricks suppresses the santra,
so they are being pulled down as well. When
one reaches the desired depth of the well,
digging is complete.

After that scaffolding with the two beams
is made, which are stuck between the bricks
and the building is continued (to the top).
Part of the well below the water must be
walled, while the upper part does not have

~ Cobanin sa ovcama na Mrtvaji, Tisa
~ - kod Matejskog brega, Novi Becej —
Banat, 1950 (photo R. Nikolic) = - .
_ Sheépherd with his sheep on the
river Mrtvaja, Tisa near Matejski
breg, Novi Becej — Banat, 1950

to be built of brick or stone, due to the com-
position and quality of soil. Some wells have
been built just below the water and certain
parts at the top, to avoid collapsing. Bricks
are not tied with mortar in the well, but with
the beaten soil. Between the bricks that are
in the water the moss is beaten, because it
does not rot, and also prevents the circulation
of sand. Digging wells in solid material and
the sand is different from digging wells in the
quicksand. If you come across the quicksand,
“bunardzija” must make two santra¢, which
are from the outside connected to the planks
of length of 2, 2.5 or 3 m, depending on the
thickness of quicksand. In fact, “bunardzija”
makes a lona barrel, without the openina and
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dugackim 2, 2,5 ili 3 m, $to zavisi od deblji-
ne sloja zivog peska. U stvari, bunardzija
napravi dugacko bure, bez otvora i dna.
Takav santra¢-bure spusti se u bunar i ozi-
da sa unutrasnje strane. Nakon toga se
nastavlja sa vadenjem zivog peska i vode.
Kod ovakvih bunara santra¢-bure ostaje
izmedu Zivog peska i cigala. Postupak koji
sledi je isti kao onaj koji se primenjuje pri-
likom kopanja bunara kroz tvrdu podlogu.

O distoci bunara se vodi posebna briga.
Voda u bunarima stalno cirkulise i nanosi
talog, koji smanjuje njen nivo. To je tako-

Cisterna za vodu i valov za
napajanje ovaca u ataru, Ratkovo
~ Backa, 1988 (photo I. Cakan)
Water tank and througs for watering
sheep in the field, Ratkovo — Backa, 1988

Copor na pojilu na reci Neri,
Banatska Palanka - Banat, 1962
A herd on the watering place on the river
Nera, Banatska Palanka - Banat, 1962

zvano prirodno zatrpavanje bunara. Talog
se vadi s vremena na vreme, sto zavisi od
prirode i sastava zemljista. Bunari na pe-
skovitim terenima se Cesce Ciste jer pesak
lakse prodire izmedu cigala.

Osim $to se prirodno zatrpavaju, bunari
se i zagaduju. Bez obzira na mere predo-
stroznosti (pokrivanje i zatvaranje bunara),
u njih mogu da upadnu razne Zivotinje.
Zagadeni bunari se obavezno diste i peru.
Prilikom ciS¢enja, iz bunara se prvo izvlaci
voda, a zatim talog i pesak. Bunar se disti
do santraca.

Pored bunara se obavezno nalaze va-
lovi, u koje se sipa voda. Ve¢i valovi su
za krupnu stoku. a manii za sitnu, u koiu

the bottom. This santra¢ — barrel is dropped
in the well and it is built from the inside. After
that the extraction of live sand and water
can be continued. In these wells santrac -bar-
rel remains between the quicksand and the
bricks. The procedure that follows is the same
as the one that is applied during the digging
of wells through the hard surface.

About the purity of the water in wells is
taken special care. The water continuously
circulates in the wells and carries the sedi-
ment, which reduces its level. This is the so-
called natural backfill of the well. Sediment

icisterna

Copor ovaca na
za vodu, Ratkovo — Backa,
1988 (photo L. Cakan)

Herd of sheep in the field and the
water tank, Ratkovo - Backa, 1988

is removed from time to time, depending on
the nature and composition of the soil. Wells
on the sandy terrain are cleaned more often
because the sand easier penetrates through
the bricks.

Apart from being naturally backfilled, the
wells are polluted as well. Regardless of the
precautions (cover and closure of wells), vari-
ous animals may fall into them. Polluted wells
must be cleaned and washed. When clean-
ing, the water must be drawn out of the well
first, and then comes sediment and sand.
Well is cleaned up to santrac.

Next to the wells are troughs, in which
water is poured. Larger troughs are for bigger
cattle, and smaller for little ones. which also
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se ubrajaju i ovce. Oni se prave od drveta,
lima i betona.

U kopanim bunarima je hladno, pa su ih
¢obani leti koristili za ¢uvanje namirnica i
pomuzenog mleka. Namirnice su spustane
pomocu kanapa, i to do 50 cm iznad vode,
gde su bile zasti¢ene od raznih insekata,
posebno muva, i od toplote. Namirnice su
se u bunaru mogle odrZati nekoliko dana.

Pomuzeno mleko koje se nije odmah
nosilo kudi se, takode, drzalo u bunaru.
Neki ¢obani bi popodnevnu ,muzu” celu
no¢ drzali u bunaru, da bi je, sa mlekom
iz prepodnevne ,muze”, odnosili kuci za
spravljanje sira, ili bi ga predavali mlekari.
Ovakav nacin ¢uvanja mleka i namirnica je
izobicajen.

Kopani bunari su svoju funkciju najpre
izgubili u naseljima u kojima su bili zastu-
pljeni cevni bunari, a zatim i u mnogim
naseljima u kojima je uveden vodovod.

Pored kopanih bunara, na pasnjacima
se javljaju i cevni, takozvani nortonovi
bunari, kod kojih se voda izvlac¢i pomocu
pumpe.'

O zajednic¢kim, seoskim bunarima brigu
vode opstinske vlasti.

Copori ovaca se, radi napajanja, vode na
reke (Dunav, Savu, Tisu, Tamis, Begej, Kri-
vaju, Mostongu itd.), ali i kanale i bare koje
nastaju od podzemnih voda. Sredinom 20.
veka ovcari su pored izvora na Fruskoj gori
kopali duze jarkove (,valove”), u koje je
uticala izvorska voda. ™

Kada se ovce vode u atare u kojima
nema bunara, ili su zapusteni i zagadeni,
$to je bila ¢esta pojava, pogotovu posle
Drugog svetskog rata, cobani su primorani
da sa sobom vuku cisterne.

4, STOCARSKI STANOVI

Ovce se tokom godine ¢uvaju i na
pasnjacima i u objektima u selima. Zbog
toga, ovcari moraju da grade takozvane
stocarske stanove - skloniSta za ¢obane i
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includes sheep. They are made of wood, tin
and concrete.

The dug wells are cold, so the shepherds
used them in summer to store food and
milked milk. The food was lowered by the
rope, up to 50 cm above the water, where
they were protected from a variety of insects,
especially flies, and from the heat. Food could
be kept in the wells for a few days.

Milked milk that was not immediately tak-
en home, it was kept in the well too. Some
shepherds would the afternoon “milking”
keep all night in the well, and then, together
with the milk from the next morning “milk-
ing”, would take home for making cheese,
or would sell it to the dairy plant. This way of
keeping milk and food is not used any more.

Dug wells first lost their function in the
settlements in which pipe wells were present,
and then in many settlements in which water
system was introduced.

In addition to dug wells, on the pastures
appeared pipe wells, called Norton's wells,
where water is drawn using pumps.'

The municipal government is taking care
of the common, village water wells. Herds of
sheep were, in order to be watered, taken to
the rivers (Danube, Sava, Tisa, Tamis, Begej,
Krivaja, Mostonga etc...), but also to the canals
and ponds that are formed from ground wa-
ter. In the mid 20th century, shepherds dug
longer ditches (“troughs”) beside the springs
at the mountain of Fruska gora, which were
filled by the spring water.”

When the sheep are taken to the area
where there are no wells or they are neglect-
ed and polluted, which was frequent, espe-
cially after the Second World War, the shep-
herds were forced to draw tanks with them.

4. CATTLE BREEDER’S HOUSING

During the year, the sheep are kept on pas-
tures and in the objects within the villages.
Therefore, the sheep keepers have to build so-
called cattle breeder’s housing - shelters for



za ovce. Ta stanista odlikuju jednostavne
konstrukcije i prirodni gradevinski materi-
jali, karakteristi¢ni za odredenu geograf-
sku oblast. Najzastupljeniji materijali su
drvo i trska, zatim pleter, tuluzina, trska
oblepljena blatom, ¢erpi¢, cigla, kamen.

Stocarski stanovi na pasnjacima (,sala-

$i”) sastoje se od sledecih objekata:

— kolibe za ¢obanina,

tora za ovce,

- zaklona za muzu,

evedre i

velikih objekata za zastitu i cuvanje
ovaca - na stalnim salasima.

Stocarski objekti u naseljima, odnosno

pored kuca vlasnika ovaca su:

— ovcare,

- senici, Supe za hranu za ovce i druge
domace Zivotinje (detelinu, osusenu
travu, pasuljinu, soju i dr.),

— ambari,

- zakloni za muzu.

4.1. Salasi

Kada se pomene rec salas, obi¢no se
pomisli na stalno poljsko imanje izvan
sela sa ku¢om i ekonomskim objektima,
gde porodica boravi tokom letnjeg pe-
rioda. Takvi salasi karakteristi¢ni su za
Vojvodinu.

Ovcarski salasi su jednostavni. Oni su,
pre svega, prilagodeni jednostavnom Zzi-
votu ¢obanina. Njih ¢ini koliba i objekti za
zastitu i cuvanje ovaca. Za ovakve salase

postoji vise naziva: ,salas” ili ,bacija” — u
juznom Banatu; ,tor”, ,obor” ili ,korlat”
- u Backoj; ,korlat”, ,tor” ili ,salas” — u

severnom Banatu. Isti nazivi odnose se i
na ograden prostor iz kojeg se ovce iste-
ruju kada se muzu. Tako se, na primer, na
ovcarskom salasu u Banatu nalaze: koliba
za boravak ¢obanina, muznica, salas za
muzu, torina i evedra (ako je ima). Rec tor
se u Backoj odnosi na ¢obansku kolibu i
ogradu od letava iz koje se ovce isteruju
na muzu, koja se, takode, naziva tor.

shepherds and sheep. These habitats are char-
acterized by simple design and natural build-
ing materials, specific for a particular geo-
graphical area. Most common materials are
wood and reed, then wattle, tuluzina, reeds
plastered with mud, adobe, brick and stone.

Cattle breeder’s housing on the pastures

(“farms”) consist of the following objects:
- The huts for shepherds,
The folds for the sheep,
- Shelters for milking,
Evedra
Large objects for the protection and
keeping the sheep - on permanent
farms.

Cattle facilities in residential areas or next

to the house of the owner of the sheep:

- Ovcare,

- Sheds for food for sheep and other do-
mestic animals (clover, dried grass, beans
pods, soybeans, etc...)

- Barns,

- Shelters for milking.

4.1. Farms

When we mention the word farm, we usu-
ally think of permanent field property outside
the village with the house and economic build-
ings, where families stay during the summer
period. These farms are typical for Vojvodina.

Sheep farms are simple. They are primar-
ily adapted to the simple life of a shepherd.
They consist of huts and buildings for protec-
tion and keeping the sheep. For these farms
there are several different names: “farm” or
“bacija” - in southern Banat, “tor”, “pen” or
“korlat” — in Backa, “korlat”, “tor” or “farm” - in
northern Banat. The same terms are applied
to the enclosed space from which sheep are
being driven to be milked. Thus, for example,
on the sheep farm in Banat there are: a hut for
a shepherd to stay, muznica, farm for milking,
torina or evedra (if any). The word fold in Backa
refers to shepherd’s hut and fence made of
rails, from which the sheep are being driven
for milking, which is also called the fold.
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Salas i koliba, Banatska Palanka — Trs¢ani tor, odnosno evedra za zastitu ovaca od
Banat, 1950 (photo M. Filipovic) vetra, Seleus — Banat, 1964 (photo M. Maluckov)

A farm and a hut, Banatska Palanka - Banat, 1950 Reed fold, i.e. evedra for protecting the

sheep from wind, Seleus — Banat, 1964

Salas od pletera na pasnjaku, severni Salas od trske, severni Banat, 80-¢ godine 20. veka

Banat, 80-e godine 20. veka Reed farm, north Banat, the eighties of the 20" century
Wattle farm on the pasture, north Banat,
the eighties of the 20" century

Ovcarski salas, Ecka — Banat, 1965
(photo M. Maluckov)
Sheep farm, Ecka — Banat, 1965

Ovéarskisalas, Jazovo — Banat, 1983 (photo I. Cakan)
Sheep keeping farm; Jazovo - Banat, 1983
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Stamatosicev salas, Banatske Here, Banatska Palanka, Banat, oko 1950. 1) koliba; 2) kosara;

3) jaganjcar; 4) salas odakle se ovce nateruju za muzu; 5) nocni salas za ovce; 6) kocina; 7) bunar;
8) valov; 9) pokriven prostor za muzu; 10) panjevi na kojima sede cobani prilikom muze
Stamatosic’s farm, Banatske Here, Banatska Palanka, Banat, oko 1950. 1) Hut; 2) wicker basket;
3) lamb area; 4) farm from where the sheep are driven for milking; 5) night farm for sheep; 6) kocina;
7) well; 8) trough; 9) covered space for milking; 10) stumps onto which shepherds sit while milking.

TRADITIONAL SHEEP KEEPING IN VOJVODINA

Salas na Vaganu kod
Vracevog Gaja, Banatske
Here, Banat, oko 1950.
1) kuéa za cobane;
2)prostor za muzu;

3) jaganjcar;

4) kosara; 5) tor
Farm on Vagan near
Vracev Gaj, Banatske
Here, Banat, around 1950.
1) Kuca za ¢obane;

2) prostor za muzu;

3) jaganjcar;

4) kosara; 5) tor.
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Evedre pored cobanske kolibe,
DBurdevo — Backa, 1949 (photo. R. Nikolic)
Evedre next to the shepherd's hut,
Durdevo - Backa, 1949

Salas ili bacija za cuvanje ovaca u letnjem periodu,
Dupljaja - Banat, 1989 (photo I. Cakan)
Farm or bacija for keeping the sheep in
summet, Dupljaja - Banat, 1989

Salasi na bunaristu kod Vracevog Gaja,
Banatske Here, Banat, oko 1950.
Farms on Bunariste near Vracev Gaj,
Banatske Here, Banat, around 1950.

Tor za ovce na seoskom pasnjaku, Jazovo
- Banat, 1983 (photo I. Cakan)
Fold for the sheep on the village
pasture, Jazovo — Banat, 1983

Salas sa najednostavnijim sistemom za odbranu od
vukova, Banatske Here, Bunariste kod Vracevog Gaja,
Banat, oko 1950. 1) jaganjéar; 2) kosara (Supa) za
ovce; 3) prostor za muzu; 4) salas u uzem smislu tor

Farm with the simplest system for defending :
from wolves, Banatske Here, Bunariste near e —— — .
Vracev Gaj, Banat, oko 1950. 1) space for keeping Bacija - stocarski stan, Vracev Gaj -

lambs; 2) kosara (shed) for sheep; 3) milking Banat, 1989 (photo I; Cﬂkm?)
area; 4) farm in more narrow sense (fold). Bacija - cattle breeder’s housing,

Vracev Gaj - Banat, 1989
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Koliba” za pastire - preteca kolibe na dve vode, Veliki Radinci - Srem, 1946.
»A hut” for shepherds — forerunner of the gabled roof hut, Veliki Radinci — Srem, 1946.

4.2, Cobanski zakloni - kolibe

Kada su sa ovcama na pasnjacima, ¢o-
bani borave u kolibama, napravljenim od
razli¢itih materijala. Prema vrsti materijala
razlikujemo nekoliko tipova koliba. IstraZi-
vanjem ovcarstva u zapadnoj Backoj rekon-
struisan je razvojni put ¢obanskih koliba, i
to na osnovu svedocenja kazivaca koji su se
¢obanovanjem poceli baviti kada nije bilo
koliba, ve¢ se spavalo pod vedrim nebom.
Pretece koliba su, u stvari, bili zakloni na-
pravljeni od dasaka. Dimenzije tih zaklona,
tj. ploca bile su 2 x 2 m. Plo¢a od dasaka
podupirana je pomocu dva $tapa i okretana
na stranu odakle je duvao vetar.

U sledecoj fazi razvoja ¢obanskih koliba
su pravljene dve ploce, koje su naslanjane
jedna na drugu. Koliba sa dve ploce bila je
otvorena sa prednje strane, a ,zaevedrena”
sa zadnje — trskom odnosno granjem. Osim
u Backoj, takve kolibe moZzemo nadi u Sre-
mu, a verovatno i u Banatu. Od pomenutih
ploca ¢obani su kasnije pravili kolibe na dve
vode, sa vratima na prednjoj strani.

Vojvodanski ¢obani su najcesce pravili
kolibe od trske, na dve vode, koje su bile za-
tvorene sa svih strana. Na prednjoj strani tih
koliba su se nalazila vrata. One su pravljene
i od tuluzine, slame i drugih materijala. U
kolibi se nalazio lezaj za ¢obanina i njegov
pribor.

TRADITIONAL SHEEP KEEPING IN VOJVODINA

4.2. Shepherds’ shelter-huts

When they were with the sheep in the
pastures, shepherds lived in the huts made of
different materials. According to the type of
material, we distinguish several types of huts.
Through the study of sheep keeping in western
Backa the development of shepherds’ huts has
been reconstructed, based on the testimony of
the sayings of the people who started to deal
with sheep keeping when there were no huts,
but they used to sleep in the open space. Fore-
runners of the huts were in fact, shelters made
of boards. The dimensions of these shelters i.e.
plank boards were 2 x 2 m. The plank boards
were sustained with two rods and turned to the
side the wind was blowing.

In the next phase of the development of
shepherds’ huts the two plates were made,
which were leaned onto each other. Hut with
the two plates was open from the front side,
and “zavedrena” on the back - with a reed or
tree branches. Except in Backa, these huts can
be found in Srem, and probably in Banat. From
these plates, shepherds subsequently made
huts with gabled roof, with doors on the front.
Shepherds in Vojvodina usually made huts of
reed, with gabled roof, which were closed on all
sides. On the front side of the cottage, the door
was located. They were also made of tuluzina,
straw and other materials. In the cottage, there
was a bed for shepherd and his accessories.
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Tr$cana cobanska koliba na dve vode i tor,

Dolovo — Banat, 1958 (photo M. Maluckov

Shepherd's hut made of reed with gabeld
roof and a fold, Dolovo — Banat, 1958

Trscana cobanska ko i&t ipravougaone

osnove sa krovem na dve vode i evedra,
MuZljanski rit — Banat, 1954

Shepherd’s hut made of reed of a rectangular base with

gabled roof and evedra, MuZljanski rit — Banat, 1954

Trscana cobanska koliba kruzZne osnove i evedra,
Ostoji¢evo — Banat, 1964 (photo R. Nikolic)
Shepherd’s hut made of reed of round base
and evedra, Ostojicevo - Banat, 1964

f

Cobanska koliba od kukuruzovine, Jablanka

— Banat, 1981 (photo M. Maluckov)

Shepherd’s hut made of corn leaves,
Jablanka - Banat, 1981
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Cobanska koliba pokrivena slamom,

Margita — Banat, 1982 (photo I. Cakan)

Shepherd’s hut covered with straw,
Margita - Banat, 1982

Pastirska kulaéa i ,korlat” u pozadini,

Idos - Banat (photo M. Milosavljevic)

Shepherd’s kulaca and , korlat” in the
background, Ido$ - Banat

TRADICIONALNO OVCARSTVO VOJVODINE



Cobanske kolibe su, u stvari, kolibe sa
krovom na dve vode. Prave se od pletera i
naboja, a u novije vreme i od cigala. Veli¢ina
takvih koliba je razli¢ita: sirina im se krece
izmedu 2 i 3 m, a duzina izmedu 2i 4 m.
U kolibama ovog tipa, koje nisu pokretne,
nalazi se krevet za ¢obanina ili samo dusek,
sto, stolice, opaklija ili bundas za pokrivanje,
sudovi za hranu i ostali ¢obanski pribor. Neki
¢obani imaju i pe¢, koju koriste za kuvanje i
grejanje u toku nodi.

Cobanska koliba od naboja, Padej
- Banat, 1991 (photo I. Cakan)
Shepherd’s hut of beaten earth,

Padej - Banat, 1991

Tricana Cobanska koliba, Jazovo )

- Banat, 1983 (photo I. Cakan) ~ Jazovo — Banat, 1983 (photo I. Cakan)

Shepherd’s hut made of reed,
Jazovo — Banat, 1983

Koliba za stalni boravak ¢obana, Sanad — Banat, 1983 (photo I. Cakan)

Shepherd huts were, in fact, huts with ga-
bled roof. They are made of wattle and beaten
earth, and more recently, of brick. The size of
these cottages is different: their width ranges
between 2 and 3 m, a length of between 2 and
4 m. In the cottages of this type, which are not
movable, there is a bed for the shepherd or
just a mattress, table, chairs, opaklija or bundas
to cover, food pots and other shepherd acces-
sories. Some shepherds have a stove, which is
used for cooking and heating during the night.

-

Cobanska koliba - baraka od dasaka
i trske, presvucena ter-papirom,

Shepherd’s hut — shack made of
planks and reed, covered with
tarpaper, Jazovo — Banat, 1983

Hut for shepherd’s permanent residence, Sanad - Banat, 1983

U Backoj i Sremu su se izmedu dva svet-
ska rata pojavile kolibe na dva tocka, koje
se i danas koriste. One se prave od dasaka
i imaju krov na dve vode, pokriven ter-pa-
pirom. Na prednjoj strani kolibe se nalaze
mala vrata i ugradena ruda, pomocu koje se
ona vuce na njivu; na sredini je osovina sa
dva tocka (tockovi seoskih kola). Dimenzije

TRADITIONAL SHEEP KEEPING IN VOJVODINA

In Backa and Srem the cottages that were
made between the two wars were on two
wheels, and are still used today. They are
made of planks and have a gabled roof, cov-
ered with tarpaper. On the front side of the
hut, there is a small door and a built-in ore,
which is used when the hut is being pulled
into the field, in the middle is the axle with
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kolibe su: Sirina 120 cm, duzina 2 m, visina
bez tockova 150 cm.

Cobanska koliba na tockovima, Selenca
- Backa, 1965 (photo I. Cakan)
Shepherd’s hut on the wheels,
Selenca - Backa, 1965

U juznom Banatu se, po funkciji, razlikuju
dve vrste ¢obanskih koliba: kolibe muznice'®
i obi¢ne kolibe.

Koliba muznica ima jednu prostoriju
pravougaonog oblika. Na prednjoj strani
se nalaze vrata za ¢obanina, a na zadnjoj
mala vrata, kroz koja se uteruju ovce kada se
muzu. Vrata su najcescée pravljena od dasa-
ka. Na ovoj kolibi nema otvora koji bi odgo-
varali prozorima, niti otvora kroz koji bi iSao
dim. Pod je od nabijene zemlje. Osnovna
konstrukcija kolibe je od drvenih greda, a
zidovi mogu biti od pletera, kukuruzovine
ili trske. Trska i kukuruzovina se, sa spoljne
strane, u¢vricuju popre¢nim gredama. Krov
moze biti od trske, kukuruzovine, granja i Si-
blja. Da ga vetar ne bi odneo, preko njega se
prebacuju drvene motke i vece grane. U ko-
libi se nalazi krevet za ¢obanina i njegov li¢ni
pribor, kao i dve ,stolice”, dva panja ili dve
gajbe za pivo, koje se koriste prilikom muze.
LStolice” su pravljene od drvenih kocica, koji
su kruzno zabijani u zemlju, i to u dva reda,
a prostor izmedu koci¢a se punio zemljom.
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two wheels (wheel wagons). Dimensions
of the hut are: width 120 cm, length 2 m,
height without wheels 150 cm.

In the southern Banat, according to their
function there are two different types of

T

Cobanska koliba na tockovima, Tovarisevo
- Backa, 1988 (photo I. Cakan)
Shepherd’s hut on the wheels,
Tovarisevo — Backa, 1988

shepherd’s huts: milking huts' and ordinary
ones.

Milking hut has one room of rectangular
shape. On the front side, there is a door for
the shepherd and on the backside, there is
a small door, through which the sheep are
being driven into the hut for milking. The
doors are usually made of planks. There are
no holes on the hut to match the windows,
nor the openings through which the smoke
would go out. The floor was made of beaten
earth. The basic construction of the hut is
made of wooden beams and walls can be
made of wattle, corn leaves or reed. Reed
and corn leaves, are from the outside, fixed
by the crossed beams. The roof can be made
of reed, corn leaves, branches and twigs.
That the wind would not blow it away, the
wooden poles and larger branches are put
over it. In the hut, there is a bed for shep-
herd and his personal accessory, as well as
two “chairs”, the two stumps or two crates
for beer, which are used during milking. The
“chairs” are made of wooden pegs, which
are circularly clenched into the ground, in
two rows and the space between them is
filled with earth.



A Stolice” za muzu u kolibi n
S Straza - Banat, 1982 (photo I

»Chairs” for milking in the milking
hut, Straza — Banat, 1982

Koliba muzmca, ]ablanku
- Banat, 1959.
The milking hut, Jablanka

U novije vreme &obani sve ¢esce koriste ka-
roserije automobila kao svoja boravista. Oni
takode koriste kombije, autobuse, ili pak velike
drvene kolibe na ¢etiri tocka u obliku vagona.

Vagon koliba, Ratkovo - Backa, 1988 (photo I. Cakan)
Wagon hut, Ratkovo - Backa, 1988

Konte]ner u funkeciji cobanske kolibe,
Mosorin, Backa, 1988 (photo I. Cakan)
Container in the function of shepherd's

hut, Mosorin, Backa, 1988

TRADITIONAL SHEEP KEEPING IN VOJVODINA

Koliba ,muzara” sa salaSem — torom
od drvenih oblica, StraZa — Banat,
1958 (photo M. Maluckov)
The hut ,muzara” with the
farm- sheepfold made of round
logs, Straza — Banat, 1958

In recent times, shepherds are increasing-
ly using car bodies as their own residence.
They also used vans, buses, or large wooden
huts on four wheels wagon-shaped.

Kombi kao cobanska koliba, Gaj -
Banat, 1989 (plzoto I C¢7k¢1)z)

Autobus u funkciji cobanskog stanista,
Jazovo Banat, 1991 (photo I. Cakan)
Bus in the function of shepherd’s residence,
Jazovo - Banat, 1991 (photo I. Cakan)

Salas sa kombijem umesto kolibe, Jazovo
— Banat, 1983 (photo 1. Cakan)
Farm with a van instead of a hut,
Jazovo - Banat, 1983
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4.3. Zaklon - salas za muzu

Sala$ za muzu je ograden prostor u koji
se uteruju ovce prilikom muze. Sa jedne
njegove strane se nalaze vrata kroz koja se
uteruju ovce, a sa druge je spojen sa mu-
znicom. Ograda salasa pravi se od dasaka,
letava i bagremovih oblica. Sastavljena je od
pet, Sest ili vise delova, koji su dugi oko 4 m,
a visoki 120 cm. Oni se nazivaju krila, zagra-
de, platna, ploce. Kod zadruznih ¢oporasa
se Cesto desava da vise vlasnika donese po
jedno krilo, pa zajednicki podizu i ruse salas.

oy & i R Tt Gt e R e
Zaklon za muzu u okviru salasa na'kraju sela, Kruscica = Banat, 1988 (photo I. Caka

4.3. Shelter-milking farm

Milking farm is the enclosure in which
the sheep are driven into during milking.
On one side of it there is the door through
which the sheep are driven into, and the
other is connected with milking part. Farm
fence is made of boards, planks, and lo-
cust tree logs. It is composed of five, six or
more parts, which are about 4 metres long
and 120 cm high. They are called the wings,
screens, panels. In cooperative herd keepers
it often happens that more owners bring
and together they raise and
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Shelter for milking within the farm at the end of the village, Kruscica - Banat, 1988

4.4. Muznica

Muznica je zaklon koji se koristi za muzu
ovaca. Pravi se od istih materijala od ko-
jih i koliba. Ima pravougaonu ili kvadratnu
osnovu. Prednja strana muznice je potpuno
otvorena, dok se na zadnjoj strani nalaze
vratasca, kroz koja se uteruju ovce prilikom
muze. Pored vratasca se, sa obe strane, stav-
lja po jedna stolicica, na kojoj ¢obani sede
dok muzu.

Prednja strana tr$cane muznice i tor,
Potporanj - Banat, 1982 (photo L. Cakan)
Front side of muznica made of reed and a

sheepfold, Potporanj — Banat, 1982
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4.4. Muznica

Muznica is a shelter that is used for milk-
ing sheep. It is made of the same material of
which the hut is made. It has a rectangular or
square base. Front side of muznica is com-
pletely open, while on the backside there is
the door, through which the sheep are being
driven into during milking. Beside the small
door, on both sides, there is one stool, on
which shepherds are sitting while milking.

Zadnja strana tricane muznice, Potporanj
— Banat, 1982 (photo I. Cakan)
Backside of muznica made of reed,
Potporanj — Banat, 1982
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Prednja strana muznice, t] ,,mlekara ,
Gaj - Banat, 1989 (photo 1. Cakan)
Front side of muznica, i.e.
»mlekara”, Gaj - Banat, 1989

4.5, Veliki objekti za cuvanje ovaca

Veliki objekti na pasnjacima su specifi¢ni i
uglavnom se nalaze u Banatu. Oni se sastoje
iz dva dela - pokrivenog i nepokrivenog.
Razli¢itih su dimenzija (duzine do 50 m) i
prave se od lakih materijala, kao i drugi ov-
Carski objekti na pasnjacima.

Vrata ,mlekara”, kroz koja se uteruju ovce przltkom muZe (snimci sa
spoljasne i unutrainje strane), Gaj - Banat, 1989 (photo I. Cakan)
The door of ,mlekara”, through which the sheep are driven into
during milking (from the inside and outside), Gaj — Banat, 1989

4.5. Large objects for keeping sheep

Large objects on the pastures are specific
and are mainly located in Banat. They con-
sist of two parts — covered and uncovered.
They are different in size (up to 50 m) and
made of lightweight materials, as well as
other objects on the pastures.

Stocarski stan za cuvanje ovaca
na pasnjaku, Padej — Banat,
1991 (photo I. Cakan)
Cattle-keeping lodging for
keeping sheep on the pasture,
Padej - Banat, 1991

4.6. Tor

xn

Tor (,0bor”, ,salas” ili ,letve”) predstavlja
ograden prostor u koji se uteruju ovce prili-
kom plandovanja, no¢nog ¢uvanja, torenja
njiva i muze. U Backoj ga zovu i letve. Ogra-
da se najcesce pravi od letava, bagremovih
oblica, dasaka.

TRADITIONAL SHEEP KEEPING IN VOJVODINA

Stocarski stan za cuvanje ovaca
pored sela, Jazovo - Banat,
1991 (photo I. Cakan)
Cattle-keeping lodging for
keeping sheep near the village,
Jazovo — Banat, 1991

Ovéara na pasnjaku na obodu
Deliblatske pescare, Gaj - Banat,
1989 (photo I. Cakan)
Ovéara on the pasture on the edge of
Deliblatska sands, Gaj — Banat, 1989

4.6. Sheepfold

Sheepfold (“pen”, “farm” or “battens”) rep-
resents an enclosure in which the sheep are
driven into during they lay idle, kept at night,
“torenje” of the fields and milking. In Backa
it is also called battens. Fences are usually
made of battens, locust tree logs and planks.
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4.7.Evedra

Evedra je zaklon koji se podiZe na otvore-
nom prostoru. Ona $titi ovce od vetra. Ovaj
zaklon se pravi od bagremovih oblica, koje
se na krac¢im odstojanjima ukopavaju u ze-
mlju. Izmedu stubova se postavlja trska. Naj-
efikasnije su evedre u obliku slova T - sa tri
krila, jer se tako ovce uvek mogu skloniti od
vetra, bez obzira na to sa koje strane duva.

Evedra sa tri krila - ojacana drvenim
oblicama, Banatsko Arandelovo — Banat,
1960 (photo M. Milosavljevic)
Evedra with three wings — boosted by round wooden
logs, Banatsko Arandelovo — Banat, 1960

Ovce na solistu, Potporanj —

Banat, 1982 (photo I. Cakan)

Sheep on troughs with salt,
Potporanj — Banat, 1982

4.8. Ovcare

U selima se ovce ¢uvaju u takozvanim
ovc¢arama, salasima, naslonima, kosarama.
Ovi termini se, u principu, odnose na dve
vrste gradevina: zgrade koje su u potpuno-
sti zatvorene i imaju jedna vrata, a ispred
njih se nalazi ograden prostor; zgrade koje
su otvorene sa prednje strane i ogradene
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Valovi sa kamenom solju, Potporanj
- Banat, 1982 (photo I. Cakan)
Troughs with the stone salt,
Potporanj — Banat, 1982

4.7.Evedra

Evedra is a shelter, which is raised in the
open. It protects the sheep from the wind.
This shelter is made of locust tree logs,
which are dug into the ground on the short
distances. Between the pillars, the reed is
inserted. The most efficient evedras are T-
shaped - with three wings, because the
sheep can always hide from the wind, re-
gardless from which side it is blowing.

Krilo evedre - sistem ucvrscivanja usivanjem

trskom, Jazovo — Banat, 1991 (photo I. Cakan)

A wing of evedra - system of boosting by
sewing the reed, Jazovo — Banat, 1991

M

Valov na pasnjaku, Jazovo -
Banat, 1991 (photo I. Cakan)
Trough on the pasture,
Jazovo — Banat, 1991

4.8. Ovcare

In the villages, the sheep are kept in so-
called ovcare, farms, rests, kosare. These
terms, in principle, refer to two types of build-
ings: buildings that are fully enclosed and
have one door and with a fenced off area in
front of it and the buildings that are open on
the front and enclosed by battens. Ovcare are
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Salas za zimsko cuvanje ovaca, Straza — Banat, 1982 (photo I. Cakan)
Farm for keeping sheep during the winter, Straza — Banat, 1982

T e T = - .
Ovéara delimicno obloZena ,,ogrezinama”,  Sirenje slame u ovéari, Sombor - Backa, 1988 (photo I. Cakan)
Sombor - Backa, 1988 (photo 1. Cakan) Spreading the straw in ovéara, Sombor — Backa, 1988

Ovéara partly covered by ,maize
stalks”, Sombor - Backa, 1988

Objekat za cuvanje ovaca, Jazovo — Banat, 1983 (photo I. Cakan)
A place for keeping sheep, Jazovo - Banat, 1983
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letvama. Ovcare se prave od raznih materi-
jala. Najstarije ovcare pravljene su od bagre-
movih stubova, izmedu kojih se postavljala
tuluzina, granje i trska. Krov ovih objekata
je na dve vode ili na jednu vodu i najcesce
je pokriven tuluzinom. U juznom Banatu
se ovcare prave od pletera, koji se oblepi
blatom, a u novije vreme od cigala. Unu-
tradnjost ¢ini prostor pregraden za jaganjce
(,jagnjacara”) i vedi prostor za ovce, gde se
nalaze valovi za zrnastu hranu i merdevine.
Pod je od nabijene zemlje, koja se stalno
pokriva slamom.

Jasle za kukuruzovinu i seno, Pivnice
- Backa, 1988 (photo I. Cakan)
Mangers for maize stalks and hay,
Pivnice - Backa, 1988

"hé'i; = #7 i ul
Ovce jedu iz valova za zrnastu hranu i so,
Izbiste — Banat, 1982 (photo I. Cakan)
The sheep eating from troughs for grained
food and salt, Frombiste — Banat, 1982
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made of various materials. The oldest ovcare
were made of locust tree poles, between
which tuluzina, branches and reeds were in-
serted. These buildings had a gabled roof or
single-sloped roof and are usually covered
by tuluzina. In the southern Banat ovcare are
made of wattle, covered with mud, and more
recently with the bricks. The interior consists
of a separated part of room for the lambs
(“jagnjacara”) and larger part for the sheep,
where there are troughs with grain food and
a ladder. The floor is made of beaten earth,
which is constantly covered with straw.

s i e B

Valov za zrnastu hranu i so,vDurdevo
- Backa, 1987 (photo I. Cakan)
Trough for grained food and salt,

Durdevo - Backa, 1987

D . .
Jasle, Izbiste - Banat, 1982 (photo M. Maluckov)
Mangers, Frombiste — Banat, 1982
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5. EKONOMSKI OBJEKTI

Tokom godine ovcari pripremaju zimsku
hranu za ovce, koja se drzi u objektima u
okviru kuénih placeva. Takvi objekti su ko-
Sevi, ambari za pSenicu i kukuruz, senici,
nasloni, Supe za seno, detelinu, pasuljinu,
baliranu soju i slicnu hranu.

L

Skladiste za kukuruz - ,kosnjica”, napravijena
od stabljika kudelje i kukuruzovine, Pivnice
- Backa, 1965 (photo M. Bosic)

Pantry for corn - ,kosnjica”, made from hamp
and maize stalks, Pivnice - Backa, 1965

5.1. Kosevi

Najjednostavniji objekti za cuvanje p3e-
nice i kukuruza su kosevi, vrsta ambara. Nji-
hovo pletenje i kompletna izgradnja opisani
su na slededi nacin:

Za pletenje ko3a potrebno je pruce od
vinjage, bele loze, lednika, neke vrste hrasta
i vrbe. Pletenje kos3a je sli¢no pletenju korpe
za kukuruz u klipu. Samo kos je drugacijeg
oblika u dimenzijama. Ko$ ima dve duze i
dve uze strane i ravno dno. Pletenje obi¢no
pocinje od dna. Postavi se osnova od vise

TRADITIONAL SHEEP KEEPING IN VOJVODINA

5. ECONOMIC FACILITIES

During winter, shepherds prepare food
for the sheep that is held in the facilities
within the home lots. Such objects are bas-
kets, barns for grain and corn, bowers, rests,
sheds for hay, clover, beans pods, baled soy-
beans and similar food.

5.1. Wicker baskets

The simplest storage facilities for wheat
and corn are the baskets. Their weaving and
complete process of making is described as
follows:

For weaving the basket, you need brush-
wood of wild vine, white vine, hazelnut,
some kind of oak and willow. Weaving the
wicker basket is similar to weaving the bas-
ket for corncobs. Just the wicker basket is
of different shape and the dimensions. The
wicker basket has two long and two nar-
row sides and a flat bottom. Weaving usu-
ally starts from the bottom. The base is set
by using a few thick sticks or chopped lo-
cust tree. Transverse ribs are tied to them,
also of chopped locust tree or brushwood.
The twigs are mutually tied, and then one
should start interweaving the brushwood
between the ribs. When the bottom is fin-
ished, you reinsert the brushwood for the
ribs for making the sides of the basket. At
the saddle, from the bottom to the sides
of the basket, you weave the crown made
of the 3-4 rods so as the bottom and sides
would be more strongly connected. Weav-
ing now goes towards the top of the basket.

When you come to the middle, you
weave the wreath to strengthen the walls.
When you finish weaving the walls or sides,
the wicker basket is finished with strong
wreath, or edge. Then you start making
bedding of the basket. For the bedding is
used locust tree or oak tree, cut or chopped.
You make the rectangle from strong beams
for the bottom. There lies the basket. This
is actually the carrier of full weight of the
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debelih prutova ili od cepane bagremovi-
ne. Na njih se vezu poprecna rebra, takode
od cepane bagremovine ili debelog pru-
¢a. Medusobno se vezuju pruc¢em, potom
se otpocne sa proplitanjem pruca izmedu
rebara. Kada se oplete dno kosa, ponovo
se uvladi pruce za rebra sa strane kosa. Na
tom prevoju, od dna prema stranama kosa,
proplete se venac od po 3-4 pruta, kako bi
dno i strane bile jace spojene. Proplitanje
sada ide prema vrhu kosa. Kada se stigne
do sredine, tu se plete venac radi ojaca-
nja zidova. Kada se zavrsi pletenje zidova,
ili strana, ko3 se zavrsava ja¢im vencem, ili
rubom. Zatim se pristupa pravljenju lezaja
kosa. Za lezaj upotrebljava se bagremovo
ili hrastovo drvo, se¢eno ili cepano. Za dno
nacini se od jacih greda pravougaonik. Na
njemu kos lezi. To je ustvari i nosac teZine
punog kosa. Na ovu osnovu uzljebi se po tri,
ili viSe gredica, a zavriava se popre¢nim gre-
dama, u koje se takode uZljebe, ili prikuju,
uspravne grede. Opleteni ko$ se uglavljuje
u lezaj. Na gornje vodoravne grede postave
se rogovi kosa, a preko njih letve za Sindru,
trsku, rogoz, a kasnije i crep, kao pokrivac
kosa. Zabati kosa zatvaraju se daskama. Na
jednoj ¢eonoj strani su mala vrata za prolaz
u unutradnjost kosa. Kada je sve gotovo,
unutrasnjost se oblepi blatnim malterom,
koji se osusi i okreci kre¢nim mlekom. Ima
koseva koji su oblepljeni samo iznutra, a
neki i iznutra i sa spoljne strane.”

Ambar od pletenog pruca i blata na saonicima,
Backi Monostor — Backa, 1954 (photo R. Nikoli¢)
Barn of weaved brushwood and mud on the

sledge, Backi Monostor — Backa, 1954
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basket. To this basis are grooved three or
more small beams, and it is finished with
crossbeams, to which vertical beams are
also grooved or nailed. Weaved basket is fit
into the bedding. To the upper horizontal
beams are set the horns of the basket, and
over them battens for the shingles, reed,
rush, and later the tiles, as covering for the
basket. Gables of the basket are closed with
the boards. On the front side, there is a small
door for getting into the basket. When it is
all finished, the inside is covered with the
mud plaster, which is painted by lime milk
when dry. There are baskets that are cov-
ered with some material only from inside,
and some both from inside and outside. "

Pleteni cardak za kukuruz, Nadrljan -
Backa, 1955 (photo R. Nikolic)
Weaved crib, Nadrljan - Backa, 1955

A weaved wicker basket is covered with
reeds, tuluzina and roof tiles. The wicker
baskets were in use in the 18th and 19 cen-
tury, as well as in the first half of the 20th
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Ispleten ko$ pokrivan je trskom, tuluzi-
nom i crepom. Kosevi su bili u upotrebi u
18.119. veku, kao i u prvoj polovini 20. veka.
U retkim domacinstvima su sacuvani do
danas. Koseve su pleli korpari i vesti zemljo-
radnici. Kao i drugi proizvodi od pruca, oni
su prodavani po vasarima.

,Kosevi za Zito i kukuruz duze su se odr-
zali nego kuce od pleteri. Jo$ pedesetih
godina 19. veka su nasi vasari izgledali kao
neka ¢udna sela. KoSevi za Zito i kukuruz su
vozili kolima na vasare, pa gde se takvih sto
i vise kola naredalo, tu je bilo malo selo, s
pravim ulicama i pijacama”.'®

Ambar opleten od pruca i oblepljen blatom,
Coka - Banat, 1956 (photo R. Nikolic)
Brushwood woven barn covered
with mud, Coka — Banat, 1956

5.2. Ambari

Ambari su ekonomski objekti za ¢uvanje
psenice i kukuruza. Oni su veoma raznoliki
po konstrukciji, vrsti materijala od kojih se
grade i funkciji, te imaju vise naziva:

- c¢ucavac, ambar neposredno iznad ze-
mlje (ima drvenu konstrukciju i najce-
$ce je zatvoren okastom Zicom);

- brvnjak, ambar od brvana;

- kotobanja, ambar za kukuruz;

JOJVODINA
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century. In very few households, they are
still preserved today. Baskets were weaved
by basket weavers and skilled farmers. Like
other products of brushwood, they were
sold at fairs.

“Wicker baskets for grain and corn were
preserved longer than houses made of wat-
tle. Even in the fifties of the 19th century,
our fairs used to look like strange villages.
Wicker baskets for grain and corn were tak-
en by carts to the fairs, and where more
than a hundred such carts were found in
one place, it looked like a small village, with
real streets and markets “.'®

o e

Ambar za kukuruz, Belo Blato -
Banat, 1967 (photo M. Bosic)
Barn for corn, Belo Blato - Banat, 1967

5.2.Barns

Barns are economic facilities for storing
wheat and corn. They are very diverse by
design, the type of materials they are built
of and function, and have multiple names:
Cuéavac, barn just above the ground
(has a wooden structure and is usually
closed with loop wire);
brvnjak, barn made of logs;
kotobanja, barn for corn;
okno, barn for wheat;
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- okno, ambar za psenicu;

- kosnjica, ambar od kukuruzovine

- cardak, ambar od pleteri

Pored osnovne funkcije, koja se odnosi
na ¢uvanje Zitarica, ambari imaju i druge
namene. Ispod njih mogu da budu svinjci,
letnje kuhinje, kokosinjci, ostave za krompir,
burad za rakiju i vino i $tale. S obzirom na to
da su izgradeni od ¢vrstih materijala (cigala,
drveta) i pokriveni crepom, oni li¢e na stam-
bene objekte. Stari ambari imaju saonike, na
kojima su posle vriidbe prevlaceni sa polja
do kuca.

]

Ambar na s@onicima od
drvenih dasaka, Stapar - Backa,
1955 (photo M. Bosic)

Barn on a sledge made of wooden
planks, Stapar — Backa, 1955

- kosnjica;

- Ccardak.

In addition to the basic function related
to storing grain, barns have other purpos-
es as well. Pigsties, summer kitchens, hen-
houses, potato larders, barrels for brandy
and wine and stables can be located be-
low them. Taking into the account the fact
that they are built of solid materials (bricks,
wood) and covered with roof tiles, they look
like the residential buildings. The old barns
have slider, which was used to take the barn
home from the fields after the harvest.

Ambar za Fito na saonicima
(opleten od pruca i oblepljen
blatom), Tavankut — Banat, 1959.
Grain barn on a sledge, (weaved
of brushwood and covered by

Ambar za kukuruz, Jasenovo —
Banat, 1959 (photo V. Latinkic)
Barn for corn,
Jasenovo — Banat, 1959

mud), Tavankut — Banat, 1959.

5.3. Senici i Supe

Senici u Supe sluze za kabastu hranu,
seno, susenu detelinu i dr. Oni mogu biti
deo ovcara, ali i samostalni objekti.

Supa za seno, Deronje - Backa,
1988 (photo I. Cakan)
Shed for hay, Deronje — Backa, 1988
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Ovéara za zimsko cuvanje ovaca
(objekat za dvadesetak grla), Bogojevo
- Backa, 1988 (photo I. Cakan)
Ovcara for keeping sheep in winter
(facility for about twenty animals
), Bogojevo - Backa, 1988

5.3. Bowers and sheds

Bowers and sheds are used for storing
bulky food, hay, dried clover and other. They
can be part of ovcara, but can also be the
independent facility.

Ovcara za zimsko cuvanje ovaca,
“|Deronje - Backa, 1988 (photo I. Cakan)
Hrana za ovce cuva se i pod vedrim
nebom, u takozvanim kamarama.
Ovcéara for keeping sheep in winter,

Deronje - Backa, 1988
Food for the sheep is sometimes
kept under the open sky, in
the so-called heaps.
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Seno za ishranu ovaca, Vracev Gaj -
Banat, 1989 (photo I. Cakan)
Hay for feeding the sheep, Vracev Gaj - Banat, 1989

6. COBANI

Copore ovaca ¢uvaju ¢obani - radnici
kojima je ¢obanstvo osnovno zanimanje.
Cuvanje ovaca uslovljava specifi¢an nacin Zi-
vota, koji je tokom vecéeg dela godine vezan
za ¢obansku kolibu na pasnjaku odnosno
strnjici. Zivot ¢obana je, takode, vezan za
copor. Bez obzira na udaljenost pasnjaka od
naselja, vecina ¢obana je leti stalno pored
Copora. Desava se da oni i po osam meseci
godisnje budu sa ovcama van naselja. Peri-
od od aprila do decembra smatra se letnjim
periodom za ¢uvanje ovaca. U zimskom pe-
riodu se ovce ne ¢uvaju. Nakon razlucivanja
¢opora, one se predaju vlasnicima. Cuva-
nje ovaca je odgovoran posao; on iziskuje
znanje, koje se moze stec¢i samo uz ¢opor.
Dobar ¢obanin treba da je vredan i da zna
musti. Ako se ne muzu kako treba, ovce daju
sve manje mleka, dok u potpunosti ne za-
suse. Cobanin mora da zna i neke veterinar-
ske poslove. Nekada mora brzo da reaguje,
posto u datom momentu nema dovoljno
vremena za ¢ekanje veterinara. Torovi su
obi¢no udaljeni od sela, a za pronalazak ve-
terinara je potrebno izvesno vreme. Dobar
¢obanin vodi ra¢una o higijeni ovaca: ne do-
zvoljava da se oSugaju, da budu prljave i sl.

TRADITIONAL SHEEP KEEPING IN VOJVODINA

Tuluzina za ishranu ovaca, Grgeteg -
Srem, 1990 (photo I. Cakan)
Tuluzina for feeding the sheep, Grgeteg — Srem, 1990

6. SHEPHERDS

The shepherds -workers whose main
occupation is shepherhood, tend herds of
sheep. Looking after the sheep causes a
specific way of life, which means that most
part of the year it is tied to the shepherd'’s
hut on the pasture or stubble field. Life
of a shepherd is also bound to the herd.
Regardless of the distance to the village
pasture, most shepherds are constantly
next to their herd in summer. It happens
that for eight months a year shepherds
are outside the village with their sheep.
The period from April to December is
considered the summer period for keep-
ing the sheep. In winter, the sheep are
tended. After sorting out the herd, they
returned to their owners. Keeping sheep
is a responsible job; it requires knowledge
that can only be gained by being and liv-
ing with the herd. A good shepherd must
be hard working and need to know how
to milk. If not properly milked, sheep give
less milk until they are completely stoned.
The shepherd has to know some veteri-
nary skills as well. Sometimes he must
react very quickly, since at certain mo-
ments there is not enough time to wait for
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Rada Colovic - odgajivac rasnih ovaca,
Pivnice - Backa, 1988 (photo 1. Cakan)
Rada Colovi¢ - pedigree sheep
breeder, Pivnice — Backa, 1988

Svi dobri ¢obani su najpre bili ,bojtari”,
deca koja od desetak godina pomazu co-
banima. Kada bi napunili 16 godina, bojtari
su postajali ,samadovi”, ¢obani koji samo-
stalno ¢uvaju ¢opor. Desavalo se da su boj-
tari isli u armiju od ovaca. Bojtar nije odgo-
voran za ¢opor. On donosi vodu i hranu (na
magarcu) ¢obaninu, nosi mleko, nateruje
ovce prilikom muze, ¢uva ¢opor dok je ¢o-
banin u selu itd. Bojtare su ¢obani placali
od svojih prihoda, ako su se tako pogodili,
ili suih, kao i ¢obane, placale gazde.

Samadove, ¢obane koji sami ¢uvaju
tude ovce, placa gazda ili zdruzeni ovcari.
Cobani odgovaraju za ¢opor i svaku izgu-
bljenu ovcu. Gazde ih pla¢aju na razlicite
nacine — u hrani, novcu i sl. Ov¢ari ih poga-
daju najcesce na godinu dana - od Nove
godine do Nove godine ili od Burdevdana
do Mitrovdana i obrnuto; ¢obanska plata
nije ista u periodu kad se muze i kad se ne
muze.
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Cobanin, Ba¢ - Backa, 1958 (photo M. Bosic)
A shepherd, Ba¢ - Backa, 1958

a veterinarian. Sheepfolds are usually far
from the village so it takes some time for
the vet to come and help. A good shep-
herd takes care of the hygiene of sheep:
does not allow sheep to get scabies, to be
dirty and so on.

All good shepherds were the “bojtari”
first, children of ten years, who are help-
ing the shepherds. When they were 16
years old, they became bojtari “samado-
vi”, shepherds who looked after a herd of
sheep by themselves. It happened that
bojtari went to the army from the sheep.
Bojtar is not responsible for the herd. It
brings water and food (on the donkey)
to the shepherd, carries milk, drives the
sheep to be milked, looks after the herd
while the shepherd is in the village and so
on. Bojtare were paid by shepherds from
their income, if they agreed so, or were, as
the shepherds, paid by the masters.



ZabelezZeni su i slededi nacini pla¢anja
¢obana:

Cobani u Batkom Brestovcu pogadali su
se ili na godinu dana ili od marta do BoZica.
Od gazde su dobijali na koris¢enje opakliju i
kabanicu, a opanci su im kupovani. Svakod-
nevno su dobijali hranu, kao i vinu i rakiju.
Ostatak zarade dobijali su u novcu.

Cobanin u Obrovcu je za godinu dana do-
bijao 15 kg Zita, 15 kg kukuruza, 100 dinara
po ovci i 2 kg sira po muzari, ili pak dan mle-
ka na dve muzare (od 100 muzara pripadalo
mu je 50 | mleka).

U Futogu se ¢obani pogadaju na godinu
dana - od Nove godine do Nove godine.
Ako je re¢ o jednom vlasniku, ¢obanin se
pogada duture za ceo ¢opor. Sa udruzenim
vlasnicima se pogada po ovci. Jedan ovcar
iz Futoga je 1990. godine svog ¢obanina pla-
¢ao 7.000 din. mese¢no, davao mu hranu i
jedno svinjce od 150 kg, dok je 1988. godine
¢obaninu dao dva svinjceta i jednog ovna,
a 1989. godine mu je othranio tri svinjceta i
pla¢ao ga u novcu. Seoski ¢obani se placaju
samo u novcy, i to po ovci, na godinu dana.

Cobanin u Paciru je izmedu dva rata pla-
¢an zitom i kukuruzom. Za godinu dana je
dobijao 30 kg zita i 70 kg kukuruza po ovci,
kao i novac.

U Suseku je izmedu dva rata godisnje do-
bijao: ,12 meteri Zita, 12 meteri kukuruza,
dva nazimeta od 60 kila i ‘bas¢u’ (komad
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Cobanin sa éoporom pri povratku u selo,
Ostojicevo — Banat, 1964 (photo R. Nikolic)
A shepherd with a herd, on his way back to

the village, Ostojicevo — Banat, 1964

Samadovi, the shepherds who tend
other people’s sheep by themselves are
paid by the master, or by joint sheep own-
ers. The shepherds are responsible for
the herd and any lost sheep. Masters pay
them in different ways - food, money,
etc...Sheep owners usually arrange to em-
ploy them for a year — from New Year to
New Year or from St George to St Demetri-
us, and vice versa; shepherd’s wage is not
the same in the period when the sheep
are milked, and when they are not milked.

Folowing ways of payment of the shep-
herds are recorded:

The shepherds in Backi Brestovac were
arranging to work for a year or from March
to Christmas. The master gave them to use
opaklija and a raincoat, and they bought
opanci for the shepherd. Every day they
received food as well as wine and brandy.
The rest of their wages they received in
cash.

The shepherd in Obrovac received 15
kg of wheat for a year, 15 kg of corn, 100
dinars per sheep, and 2 pounds of cheese
from dairy sheep, or even a milk day on
two dairy sheep (out of 100 dairy sheep
he was supposed to get 50 | of milk).

In Futog the shepherds made arrange-
ments to work for a year - from the New
Year to the New Year. If it is one owner,
a shepherd negotiates to be paid for the
whole herd all together. With the joint
owners, he negotiates to be paid per
sheep. One sheep keeper from Futog
was paying his shepherd 7,000 dinars per
month, was giving him food and a pig of
150 kg in 1990, while in 1988 he gave the
shepherd two pigs and a ram, in 1989 he
fattened up for the shepherd three pigs
and paid him in cash. Village shepherds
are paid only in cash, per sheep, for a year.

The shepherd from Pacir between the
two wars was paid in wheat and corn. For
a year, he received 30 kg of wheat and 70
kg of corn per sheep, as well as money.
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A shepherd with a stick with hook,
Sonta - Backa, 1988

zemlje da moze da seje povrée) i u muzu
ranu (hranu) i cipele i opanke i dZak soli, dve
pole slanine i 12.000 novaca”.

Cobani se u Gaju pogadaju na godinu
dana - od Burdevdana do Mitrovdana i obr-
nuto. U letnjem periodu se placaju po po-
godbi, odnosno po ovci, i to u novcu, a hra-
nu im daje onaj gazda ¢ije se mleko muze.
Kada nema muze, ¢obanin se, takode, placa
u hrani i novcu. Tako je 1989. godine ¢obanin
Tisa Petri¢ bio unajmljen na sledeci nacin:
za zimski period, koji je trajao $est meseci,
dobio je 15 miliona dinara (5 miliona prili-
kom pogadanja, 5 miliona za Novu godinu
i 5 miliona na Burdevdan) i jednu ovcu, koju
su platili svi udruzeni ovcari. U udruzenju
ovcara su bile 32 gazde. Na 10 ovaca ¢obanin
je nedeljno primao tri kilograma kukuruza u
zrnu, 10 kg hleba, 6 kg krompira, 1 | pasulja,
1 kg crnog luka, 1 kg brasna i 1 kg soli. Ako
se uzme u obzir ¢injenica da pola godine cini
26 nedelja, onda bi se podelom ¢opora od
260 ovaca na 10 ovaca dobila ta¢na kolic¢ina
mleka. Ukoliko je ¢opor bio veci, cobaninu se
doplacivala razlika u novcu. Neki ¢obani nisu
zeleli daim se daje hrana, vec su traZili da im
se celokupna zarada isplati u novcu.

Posle Drugog svetskog rata, vlasnici ova-
ca imali su problem u vezi sa pronalazenjem
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The shepherd from Susek between the
two wars received: “12 meters of wheat, 12
meters of corn, two pigs than 60 pounds
and a ‘garden’ (a piece of land for the
vegetables to be sown), food, shoes and
opanci and a sack of salt, two halves of
bacon and 12,000 of money. “

The shepherds in Gaj negotiate to be
hired for a year — from St George to St De-
metrius, and vice versa. In summer, they
are paid according to the deal they make,
i.e. per sheep, in cash; the master, whose
milk is milked, gives food to them. When
there is no milking, shepherd, too, is paid
in food and cash. Thus, in 1989 the shep-
herd Tisa Petri¢ was hired in the following
way: for winter period, which lasted for six
months, he received 15 million (5 million
during the negotiating, 5 million for the
New year and 5 million on the day of St
George) and one sheep, for which all as-
sociated sheep keepers have paid. In the
association, there were 32 masters. For
10 sheep shepherd received weekly three
kilograms of corn, 10 kg of bread, 6 kg of
potatoes, 1 | of beans, 1 kg of onion, 1 kg
of flour and 1 kg of salt. If we take into ac-
count the fact that half of the year consists
of 26 weeks, then by dividing the herd of
260 sheep in 10 sheep we would be able
to calculate the correct amount of milk.
If the herd was larger, the shepherd was
paid the difference in cash. Some shep-
herds did not want to be given food, but
they asked for their entire wage to be paid
in cash.

After The Second World War, the own-
ers of sheep had a problem with finding
and hiring a good shepherd, since there
were fewer and fewer of them, especial-
ly in the late 20th century. At that time,
in fact, there were very few profession-
al shepherds, who were mostly elderly
people. Therefore, the shepherds had to
hire bad shepherds as well. By the end of
the 20th century in most places in Backa



i angazovanjem dobrih ¢obana, posto ih je
bilo sve manje, narocito krajem 20. veka.
Tada je, u stvari, bilo veoma malo profesi-
onalnih pastira, koji su uglavnom bili u po-
odmaklim godinama. Zbog toga su ovcari
morali da angazuju i lose ¢obane. Krajem 20.
veka su u vecini mesta u Backoj ¢obani po-
gadani na mesec dana, i to za platu u novcu,
jer se Cesto desavalo da su napustali ¢opor.
Savremeni sremski ovcari uglavnom sami
¢uvaju svoje ovce, ili imaju ¢obane koje me-
se¢no placaju — u novcu. Cobani u Banatu se
jo$ uvek najcesce pogadaju na godinu dana.
To je posebno izrazeno u juznom Banatu.

Velike ¢opore u Vojvodini ¢esto ¢uvaju
sami vlasnici. Posto se u takvim ¢oporima
ovce ne muzu, rad oko njih je olaksan, te
jedan ¢obanin moze sam da ¢uva i copor od
800 ovaca, posebno na slatini, gde ovce ne
mogu da nanesu Stetu ulazedi u njive.

Nedostatak profesionalnih ¢obana utice
na smanjenje broja ¢opora, $to znaci i broja
ovaca. U mnogim mestima su zemljoradnici
drzali po nekoliko ovaca, te su se udruzivali,
odnosno formirali zajednicke ¢opore. Zbog
pomenutog problema, u pojedinim naselji-
ma danas uopste nema ovaca. Takav primer
zabelezen je u Plavni. Jedno od obeleZja ov-
Carstva, koje se razvilo usled nedostatka ¢o-
bana, jeste cuvanje ovaca ciji vlasnici Zive u
susednim selima. Tako je u Pivnicama jedan
¢obanin oformio ¢opor sa vise od 600 ovaca,
¢iji su vlasnici iz Lali¢a, Despotova, Ratkova,
Savinog Sela, Silbasa itd. Mestani ljubomor-
no ¢uvaju dobre ¢obane i dobre ovcare, koji
primaju na ¢uvanje i tude ovce. U Bogojevu
postoji samo jedan novooformljeni ¢opor.
Vlasnici koji imaju po dvadesetak ovaca su,
zbog toga, primorani da ovce daju na ¢uva-
nje u okolna mesta, najces¢e u Doroslovo,
iako se mestani Doroslova tome protive.
Ovcar Andras Stipi¢, roden 1934. godine,
primio je malo ovaca iz okolnih mesta, a i
to je ucinio gotovo kradom, jer je bio prinu-
den da odbije uslugu koju su trazili mestani
Doroslova.

shepherds were paid for a month, in cash,
as it often happened that they left the
herd. Modern shepherds from Srem most-
ly looked after their own sheep, or they
have shepherds who are paid monthly
- in cash. The shepherds in the Banat still
negotiate to be hired for a year. This is
particularly evident in southern Banat.

Big herds are frequently tended by
the owners themselves. As in these herds
sheep are not being milked, the work is
easier, so the shepherd can tend the herd
consisiting of 800 sheep, specially on the
mineral spring, where sheep cannot make
any damage entering the fields.

The lack of professional shepherds has
an impact on reducing the number of
herds, which means reducing the num-
ber of sheep. In many places, farmers
kept a few sheep, and joining formed a
joint herd. Due to the aforementioned
problem in some settlements, there are
no sheep at all. Such an example was
noted in Plavna. One of the character-
istics of sheep keeping, which was de-
veloped due to the lack of shepherds,
is keeping sheep whose owners live in
neighbouring villages. Thus, a shepherd
from Pivnice formed a herd with more
than 600 sheep whose owners live in
Lali¢, Despotovo, Ratkovo, Savino Selo,
Silbas etc. Locals jealously watch over the
good shepherds and good sheep keep-
ers, who agree the take care of other
people’s sheep. In Bogojevo there is only
one newly formed herd. The owners who
have twenty sheep each were therefore
forced to give their sheep to be tended
in the surrounding areas, mostly in Do-
roslovo, although residents of Doroslovo
opposed the idea. Andras Stipi¢, born in
the 1934, received a few sheep from the
surrounding villages, and it was done al-
most secretly, as he was forced to refuse
the service he was asked for from the
residents of Doroslovo.
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6.1.Ishrana ¢obana

Ishrana ¢obana ne razlikuje se od ishrane
karakteristi¢ne za stanovnistvo Vojvodine.
Tradicionalna vojvodanska kuhinja je jedin-
stvena, iako postoje male razlike, vezane za
naslede razlic¢itih nacionalnosti. Karakterise
je komplikovanija priprema hrane. Kuva-
njem se, pre svega, bave Zene. Domacice
svakodnevno pripremaju hranu koja se nosi
¢obanima na pasnjake u blizini naselja. U
sustini, cobani jedu onu hranu koju jedu i
ovcari — vlasnici ovaca. Njima se priprema i
takozvana torba - suva slanina i meso, hleb,
povrée, manja kolic¢ina rakije (litra ili dve litre
nedeljno), pivo ili vino.

_ Pastirski rucak, Goqudinci - Backa,
1995 (photo S. Nad)
Shepherd’s lunch, Gospodinci — Backa, 1995

Ovcari ili ¢Cobani pripremaju jela od ja-
gnjeceg i ov¢ijeg mesa. Jela uglavnhom
gotove na pasnjacima, a retko u naseljima
— kada su ¢obanske slave (Burdevdan, Mi-
trovdan), formiranje i rasformiranje copora,
striza ovaca.

Od namirnica se, pored mle¢nih proizvo-
da, najcesce koristi slanina — nezamenljiv
suvomesnati proizvod, koji je svakodnevno
na trpezi. Cobani nose sa sobom dimljenu
slaninu i jedu je nepripremljenu ili pecenu
na vatri, sa hlebom i povréem, najcesce sa
crnim i belim lukom, paradajzom i sl. Ona
je prakti¢na jer moze da se nosi u torbi, a,
kada se istopi, daje masno¢u neophodnu
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6.1. Shepherd’s diet

Shepherd'’s diet does not differ from the
typical diet for the population of Vojvodina.
Traditional cuisine of Vojvodina is unique, al-
though there are small differences, related
to the heritage of different nationalities. It is
characterized by complicated food prepara-
tion. Women mostly do the cooking. Every
day housewives prepare food that is carried
to the shepherds to the pastures near the set-
tlements. In fact, the shepherds eat the same
food that the sheep keepers- the owners of
sheep eat. For the shepherds are prepared so-
called bags - bacon and dried meat, bread,
vegetables, small amount of brandy (a liter or
two liters per week), beer or wine.

Kuvanje rucka ispred kolibe, Gospodinci
- Backa, 1995 (photo S. Nad)
Cooking lunch in front of the hut,
Gospodinci — Backa, 1995

Sheep keepers or shepherds prepare dish-
es of lamb and mutton. They prepare meals
mainly on pastures, and rarely in the villages
- when the shepherds celebrate their patron
saints (St George, St Demetrius), forming and
disbanding the herd, shearing the sheep.

Of food, in addition to the dairy products,
bacon is most frequently used - indispensable
cure meat product, which is on the table every
day. The shepherds carry smoked bacon and
eat it either unprepared or fried on fire with
bread and vegetables, most frequently with
onion and garlic, tomatoes and the like. It is
practical because it can be carried in a bag,
and when it is melted, it gives the fat necessary

TRADICIONALNO OVCARSTVO VOJVODINE



za pripremu gotovo svih jela koja se kuvaju
u kotli¢u.

Za spremanije jela se koristi kotli¢. Ukoliko
se u njemu priprema hrana za jednu oso-
bu, on ima malu zapreminu (dve-tri litre), a,
ukoliko se priprema za vise ljudi, ima vecu
zapreminu. Kotli¢ se u kolibi kaci na verige, a
na pasnjacima se koristi kriva grana — ,kotle-
njaca”, koja se ukopa u zemlju. Kuvana jela
se jedu kasikama, viljuskama i nozevima - iz
tanjira. Sir se drzi u drvenom zastrugu, a so
u malim slanicima.

Kotli¢ okacen na drvenu
kotlenjacu - kokaju
Kettle hanged onto wooden
kotlenjaca - kokaja

6.2.Jela
Najcesca cobanska jela su:

Ada

Tarana

Crni luk se izdinsta na masti i posoli, a za-
tim se stavi tarana i nalije voda. Sve se kuva.

Backi Brestovac

Tarana i krompir

U kotli¢u se isprzi iseckana slanina. Doda
se sitno isecen crni luk, isecen krompir i
voda. Kada je krompir skuvan, ubaci se ta-
rana, koja se veoma kratko kuva (tarana se
donosi iz sela).

. : Ognjiste kraj cobanske kolibe,
i - Backi Petrovac - Backa,
1949 (photo R. Nikoli¢)
Fireplace next to shepherd’s hut,
Backi Petrovac — Backa, 1949

for the preparation of almost all dishes that are
cooked in the kettle.

Kettle is used for preparing the food. If the
food is prepared for one person, it has a small
volume (two to three liters), and, if the food is
prepared for more people, it has larger volu-
me. The kettle is hung on the hangers in a
hut, and on pastures is used curved branch
- "kotlenjaca”, which is buried in the ground.
Cooked meals are eaten with spoons, forks and
knives - from the plate. The cheese is kept in a
wooden ‘zastrug’, and salt in small saltshakers.

Ognjiste u kolibi, Klenak
- Srem, 1959.
Fireplace in a hut, Klenak
- Srem, 1959.

6.2. Meals
Most frequent shepherd’s meals are:

Ada

Dough pellets

Onions are stewed on the fat, seasoned
with salt, and then added the dough pellets,
and water is poured. Everything is cooked.

Backi Brestovac

Dough pellets and potatoes

In the kettle, you fry chopped bacon.
Add finely chopped onion, sliced potatoes
and water. When the potatoes are cooked,
the dough pellets should be put, which
are cooked very briefly (dough pellets are
brought from the village).
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Mekano kasikom

Valjusci se tvrdo umese — od brasna, vode
i malo soli. U kotli¢ se sipa brasno umuceno
sa vodom i malo soli. Doda se ise¢en krom-
pir, koji se kuva dok ne omeksa. Valjusci se
iskidaju i stave pored krompira. Jelo je goto-
vo kada su valjusci kuvani.

Backo Petrovo Selo

Po pasnjacima se nije kuvalo. Ako se islo
na udaljenije pasnjake, dva-tri dana se jeo
isti hleb, slanina, kobasica, suvo meso, crni i
beli luk, paprika i paradajz.

Deronje

Cobanac

Na masti se izdinsta crni luk. Nakon toga
se skine sa vatre i doda mu se mlevena pa-
prika. Ta masa se dobro promesa. Na dno
praznog kotli¢a se stavi raspolucena jagnje-
¢a glava, preko koje se stavi red luka i red
mesa; tako se reda dok se glava ne prekrije.
Poslednji red treba da bude red luka. Nakon
toga se naspe voda i sve posoli i pobiberi. U
Cobanac se ne sipa vino i sok od paradajza.

Futog

Krompir i tarana

Crni luk se nasecka i ostavi sa strane, a
slanina se sitno isece. U kotli¢ se stavi malo
masti, pa slanina. Kad slanina pozuti na vatri,
doda se luk, koji se dinsta dok i on ne pozuti.
Potom se doda krompir, koji se przi; kad po-
Zuti, sipa se voda i doda tarana.

Tarana
Kuva se u mleku i jede za dorucak.

Melenci

Cobanac

U kotli¢ se stavi veca koli¢ina ise¢enog
jagnjeceg mesa pomesanog sa iseckanim
lukom. Zatim se doda onoliko vode koliko
je potrebno da bi meso bilo prekriveno,
jer ono pusta te¢nost. Od zacina se dodaje
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Eating tender with a spoon

Make dumplings from hard-kneaded
dough - flour, water and a pinch of salt.
Flour beaten with water and a little salt
should be put in the kettle. Then sliced po-
tatoes that are cooked until tender should
be added. Dumplings are made and put
next to potatoes. Food is ready when the
dumplings are cooked.

Backo Petrovo Selo

Cooking wasn’t done on the pastures.
If the shepherds went to distant pastures,
they ate the same bread for two or three
days, bacon, sausage, smoked meat, onion,
garlic, peppers and tomatoes.

Deronje

Shepherd’s stew

The onion is stewed on the fat. After that,
you remove it from heat and add ground
pepper. The mixture is stirred well. At the
bottom of an empty kettle, you put lamb’s
head cut in two, over which you put a layer
of onion and a layer of meat; you keep on
doing it until the whole head is covered.
It should be finished with a layer of onion.
After that, you pour some water and season
with salt and pepper. You do not pour wine
or tomato juice into shepherd’s stew.

Futog

Potato and dough pellets

Onions are chopped and left aside, and
bacon is finely cut. In the kettle, you put a
little fat and bacon. When bacon becomes
yellow on the fire, add the onions, stew
them until they become yellow as well.
Then add the potatoes, which are fried un-
til yellow, you pour the water and add the
dough pellets.

Dough pellets
Boiled dough pellets in milk are eaten for
breakfast.



samo so. (Kazu da je ¢obanac spravljen na
ovaj nacin izuzetno ukusan.)

Obrovac
Za dorucak se jede tarana skuvana u
mleku.

Ratkovo

Tarana

Na masti od istopljene slanine se iz-
dinsta crni luk, tako da bude Zut. Doda se
malo aleve paprike, isecen krompir i so. Ta
smesa se dinsta na masti. Potom se sipa
voda, koja treba da prekrije krompir, i kuva
dok krompir omekne. Doda se tarana i
saceka da voda provri. Tarana je gotova za
tri minuta.

Pasulj

Opran pasulj pomesan sa isecenim cr-
nim lukom prelije se vodom, posoli i kuva.
Kad je skuvan, napravi se zaprska. Na isec-
kanoj suvoj slanini se proprzi beli ili crni
luk. Ako je pasulj beli, u zaprsku se stavlja
crni luk, a, ako je zuti, koristi se beli luk. Kad
luk pozuti, stavi se malo mlevene paprike.
Cim malo zapeni, zaprika se sipa u kotli¢ sa
pasuljem. Pasulj se moZze kuvati i sa suvim
mesom.

Sakule

Jagnjeci paprikas

Meso se isece po zglobovima, a veéa ko-
licina crnog luka se dinsta (pirjani) na slani-
ni. Izdinstanom luku se doda so, mlevena
paprika i manje ili vise ljute paprike. U tu
smesu se doda malo vode, u kojoj se kratko
kuvaju zacini, pa se dodaje meso. U ¢oban-
ski jagnjeci paprikas se ne stavlja biber, beli
luk, lorber i krompir.

Valjusci sa sirom

Najpre se pripremi zaprska: istopljena sla-
nina, brasno i aleva paprika. U nju se zame-
$aju valjusci i sir. Valjuske Zene pripremaju
kod kuce, a cobanin ih nosi na pasnjak.

Melenci

Shepherd’s stew

You put large amount of chopped lamb
mixed with chopped onions in the kettle.
Then add as much water as is needed for
the meat to be covered, because it releases
fluid. You just add salt from all the spices.
(They say that the shepherd'’s stew prepared
in this way is very tasty.)

Obrovac
Boiled dough pellets in milk are eaten for
breakfast.

Ratkovo

Dough pellets

On the melted fat from the bacon, the
onion is stewed, to become yellow. Add a
little cayenne pepper, chopped potatoes
and salt. This mixture is stewed on the fat.
Then the water is poured, which should
cover the potatoes and cook until potatoes
soften. Add the dough pellets and wait for
water to boil. Dough pellets are cooked for
three minutes.

Beans

Washed beans are mixed with chopped
onions and then water is poured, all is sea-
soned with salt and cooked. When cooked,
make a roux. On chopped dry bacon, fry
garlic or onion. If you have white beans then
you put onions in the roux, and if it is yellow,
use garlic. When onion turns yellow, put
a little ground pepper. As soon as it starts
foaming, the roux is poured into the kettle
with beans. Beans can be cooked with dry
meat.

Sakule

Lamb stew

The meat is cut at the joints, a large quan-
tity of onions is stewed (braised) on bacon.
Salt is added to stewed onions, ground red
pepper and more or less hot pepper. Add
a little water, to this mixture, in which you
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Selenca

Cobanac

U kotli¢ se stavi ise¢eno jagnjece meso
pomesano sa crnim lukom. Zacini su so i
biber. Kada je meso dopola skuvano, doda
se kuvani paradajz (na kotli¢ od 12 | se do-
daje 1/2 | paradajza). Na kraju se sve zacini
slatkom i ljutom mlevenom paprikom. Ako
se u paprikas sipa paradajz, onda se ne do-
daje vino.

Cobanac sa vinom
Na kotli¢ od 12 | se doda oko 3 dI vina.
Ovaj ¢obanac se kuva bez soka od paradajza.

Utrine - Kevi

Na pasnjak se odvuce autobus i $poret,
na kojem se kuva kao kod kuce. Najcesc¢a
jela su: supa od kokosaka, paprikas, pec¢eno
meso, jaja, kobasice, slanina i dr.
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cook spices for a short while, and then add
meat. In the shepherd’s lamb stew, you do
not put pepper, garlic, bay leaf and potatoes.

Dumplings with cheese

First, prepare the roux: melted bacon,
flour and red pepper. There you mix cheese
dumplings. Women prepare dumplings at
home, and shepherds carry them to the
pasture.

Selenca

Shepherd’s stew

Put cut lamb mixed with onions in the
kettle. Spices are salt and pepper. When the
meat is half cooked, add cooked tomatoes
(for the kettle of 12 liters is added 1/ 2 | of
tomato paste). At the end, it is all seasoned
with sweet and hot ground pepper. If to-
mato paste is poured into the stew, then
wine is not added.

Shepherd’s stew with wine

You pour about 3 dI of wine to the kettle
of 12 I. This shepherd’s stew is cooked with-
out tomato paste.

Utrine - Kevi

A bus and a stove is dragged off to the
pasture, on which is cooked as at home.
The most common dishes are chicken soup,
stew, meat, eggs, sausages, bacon, etc...




Formiranje copora udruZenih stocara, Kruscica = Banat, 1989 (photo I. Cakan)

Formation of a herd by the associated cattle breeders, Kruscica — Banat, 1989

7. UDRUZIVANJE VLASNIKA OVACA

Vojvodanski stocari — ov¢ari odrzavaju
medusobne kontakte, jer su, kada je re¢ o
ekonomskim odnosima, upuceni jedni na
druge. U svim vojvodanskim naseljima u ko-
jima postoji tradicija gajenja ovaca prisutno
je udruzivanje ovcara odnosno formiranje
¢opora ovaca koji su vlasnistvo nekoliko
domacinstava.

Udruzivanje ovcara karakteristi¢no je
za domacdinstva sa malo ovaca, mada se
udruzuju i vlasnici velikih ¢opora - ako
imaju zajednicki interes. Copori se formi-
raju udruzivanjem dva-tri vlasnika ili vise
njih. Medutim, postoje i ¢Copori, posebno
u zapadnoj Backoj, formirani udruziva-
njem vise od pedeset domacinstava. U
Vojvodini gotovo i nema c¢opora koji je
vlasnistvo samo jednog domacinstva. | u
najvec¢im coporima (od pet ili Sest stotina
ovaca), koji su obi¢no u posedu jednog
gazde, postoji bar nekoliko ovaca koje
su vlasnistvo nekog drugog domacina.
Stocari se udruzuju zbog lakseg i ekono-
mic¢nijeg ¢uvanja ovaca. Osnovni razlog
za udruzivanje je taj $to vlasnici ne mo-
raju posebno cuvati svoje ovce. Zbog gu-
bljenja vremena i zapostavljanja drugih

7. FORMS OF SHEEP OWNERS
ASSOCIATIONS

Cattle breeders in Vojvodina- sheep
breeders maintain contacts among them-
selves, because when it comes to economic
relations, they are directed onto each other.
In all the settlements in Vojvodina in which
the tradition of sheep breeding is present
there is the association of sheep breeders
i.e. formation of a herd of sheep owned by
several households.

Shepherd association is characteristic
for households with a few sheep, although
the owners of big herds get together -
if they have common interest. The herds
are formed by joining two, three, or more
owners. However, there are herds, espe-
cially in western Backa, formed by joining
more than fifty households. In Vojvodina,
there is hardly a herd that is owned by only
one household. Even in the biggest herds
(consisting of five or six hundred sheep),
which are usually owned by one master,
there are at least a few sheep that are the
property of another host. Cattle breeders
get together for easier and more economic
way of keeping sheep. The main reason
for joining is that the owners do not have
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poljoprivrednih poslova, ¢uvanje manjeg
¢opora je nerentabilno.

Ovcari zaposljavaju ¢obanina, koji vodi bri-
gu o Coporu, pomaze prilikom muze, jagnje-
nja, le¢enja ovaca i dr. Cuvanje ovaca zahteva
celodnevno angazovanje, pa i no¢no. Udru-
Zeni ovcari dele troskove: pasarinu, pravljenje
kolibe i tora za ovce, kupovinu lekova, solii dr.

Na sistem udruZivanja vlasnika ovaca uti-
calo je nekoliko faktora. Jedan od njih je upra-
vo Cinjenica da pretezno siromasno zemljo-
radnicko stanovnistvo poseduje mali broj
ovaca. Drugi razlog su ve¢ pomenute admi-
nistrativne mere kojima je regulisana zabrana
¢uvanja velikih ¢opora ovaca u vlasnistvu
jedne porodice na seoskim pasnjacima.

Udruzivanje stocara je i put ka uveéanju i
osamostaljivanju ¢opora, odnosno stvaranju
Copora koji moze da podnese sve troskove i
donese dobit jednom vlasniku. To su ¢opori
od kojih se dobijaju prihodi (od mleka, sira,
vune, mesa) kojim se mogu isplatiti cobanin,
pasarina, hrana za zimu, veterinar, pravljenje
stocarskih stanova i dr. Smatra se da jedan

ra'\(Cobanin
belezi koliko je-ovaca i jaganjaca primio na
Cuvanje), Kruscica — Banat, 1989 (photo I. Cakan)
e formation of a herd of associated farmers
(the shepherd is writing down how many sheep
and lambs he received to look after),
Kruscica — Banat, 1989

Formiranje copora
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to keep their sheep individually. Due to
the loss of time and neglect of other agri-
cultural activities, keeping a small herd is
unprofitable.

Sheep keepers employ a shepherd who
tends the herd, assist in milking, lambing,
sheep treatment and some other things.
Tending the sheep requires all-day en-
gagement, as well as night. The associated
sheep breeders share expenses: pasture
tax, building huts and fold for sheep, buy-
ing medicine, salt, etc...

The system of sheep owners asso-
ciation is influenced by several factors.
One of them is the fact that poor, pre-
dominantly agricultural population has a
small number of sheep. Another reason
mentioned above are the administrative
measures governing the prohibition of
keeping large herds of sheep owned by a
family on the village pastures.

The association of cattle breeders is
the way of increasing the independence
of the herd and creating a herd that can
abide all expenses and make a profit for
the owner. These are the herds that make
income (from milk, cheese, wool, meat)
from which a shepherd, pasture tax, food
for winter, the vet, cattle breeder’s hous-
ing and other things can be paid. It is be-
lieved that a shepherd can successfully
tend up to 300 sheep.

The owner of one sheep can become
a member of the association of sheep
breeders and thus provide another source
of income. Considering the fact that very
few farmers buy large numbers of sheep,
herd is usually enlarged through common
association. An important fact is that there
are no households that are only engaged
in sheep breeding, with the exception of
shepherds, who earn their living that way.
Regardless of the number of animals that
sheep breeder possesses, sheep keeping
is always related to agriculture — either



¢obanin moze uspesno ¢uvati maksimalno
300 ovaca.

Vlasnik jedne ovce moze postati ¢lan udru-
hoda. S obzirom na to da malo zemljoradnika
kupuje veliki broj ovaca, ¢opor se najc¢esce
uvecava putem zajedni¢kog ¢uvanja. Vazna
¢injenica je i to da ne postoje domacinstva
koja se bave samo ovcarstvom, izuzimajuci
Cobane, kojima je to zanimanje. Bez obzira na
broj grla koji ov¢ar poseduje, gajenje ovaca je
uvek u vezi sa zemljoradnjom - ili je obrada
zemlje dopuna ovcarstvu, ili je ovéarstvo do-
puna zemljoradnji.

Od ove tradicije odstupaju samo novi
doseljenici - stocari iz Bosne. Ti nomadski
stocari su se od davnina zimi spustali sa bo-
sanskih planina i prelazili Savu i Dunav, da
bi napasali ¢Copore u ravnici. Oni se i danas
krecu sa svojim ¢oporima. Tako je, na primer,
zabelezeno da ovi nomadski stocari kupuju
imanja i kuce u Mo3orinu i tu se nastanjuju.
Takvi ovcari Zive iskljucivo od ovcarstva. Oni i
dalje Zive nomadski, povremeno se vracajuci
kudi. Imaju velike ¢opore, od 600 i vise ovaca,
sa kojima se krecu po celoj Vojvodini. Za njih
je karakteristi¢no to $to ne pripremaju mno-
go hrane za svoje ovce, vec veliki deo godine
provode sa ¢coporom napolju. Za razliku od
starosedelaca, koji najces¢e gaje ovce rase
cigaja, nomadi imaju ovce otpornije na hlad-
nocu — pramenke.

Vlasnici velikih ¢opora (od preko 500 ova-
ca) poseduju i obraduju zemlju, kao i druga
zemljoradni¢ka domacinstva. Bavljenje ze-
mljoradnjom im omogucava proizvodnju
vlastite, jeftine hrane, odnosno osigurava im
vecu dobit.

VaZan razlog za udruZivanje je efikasna de-
oba mleka u periodu muze i torine. Sustina je
u tome da se svakom gazdi pruza mogucnost
da u kratkom periodu dobije onu koli¢inu
mleka koju bi mu njegove ovce dale tokom
Citavog perioda muze. Takvu mogucnost do-
bijali su i kada je u pitanju torina, odnosno
torenje njiva.

working on the land is the supplement to
sheep keeping, or vice versa.

Deviation from this tradition is only
with the new settlers — cattle breeders
from Bosnia. These nomadic cattle breed-
ers have always been descending in the
winter from the Bosnian mountains and
crossing the rivers Sava and the Danube,
to graze herds in the valley. They still mi-
grate with their herds. Thus, for example,
is noted that these nomadic cattle breed-
ers buy the land and houses in Mo3orin
and settle down there. Such sheep keep-
ers live only on the sheep. They still live a
nomadic way of life, occasionally return-
ing home. They have large herds of 600
or more sheep, with which they travel all
over Vojvodina. It is characteristic that
they do not prepare much food for their
sheep, but most part of the year, they
spend living out with the herd. Unlike the
natives, who often grow the sheep breed
Cigaja, the nomads keep the breed, which
is more resistant to cold — Pramenka.

The owners of large herds (of more
than 500 sheep) own and cultivate the
land as well as other agricultural house-
holds. Dealing with agriculture enables
them to produce cheap food, and thus
provides them greater profits.

An important reason for joining is the
efficient division of milk during milking
and torina. The point is to give each mas-
ter a chance to get in a short period, the
quantity of milk that he would have got
from his sheep during the entire milking
period. They have obtained such a pos-
sibility and when it comes to torina, i.e.
folding the fields...

The association of shepherds, both
milking the herd and sharing the profit
has transformed into a tradition in cer-
tain regions of Banat, Backa and Srem,
with specific characteristics in different
regions. The differences are sometimes
huge, regardless of proximity or distance
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UdruZivanje ov¢ara, muza ¢opora i deoba
dobiti su se u pojedinim regionima Banata,
Backe i Srema pretvorili u tradiciju, i to sa
obelezjima specifi¢nim u razlicitim krajevi-
ma. Razlike su ponekad velike, bez obzira
na blizinu ili udaljenost naselja i medusobne
kontakte ¢obana.

Po sastavu c';'?pora i razlozima udruzivanja

ckoliko tipova¢opora.
ekoliko tipova ra,J,ﬂ‘w

of the village and mutual contacts among
shepherds themselves.

According to the structure of the herd
and reasons for the association of the
sheep keepers, we can sort out several
types of herd.

Formiranje copora udruZenih stocara, Krus¢ica — Banat, 1989 (photo I. Cakan)
The formation of a herd of associated cattle breeders, Kruscica — Banat, 1989

I. Seoski €opor. Seoski copor je copor
koji su formirali ovcari iz jednog naselja. On
ima svog, seoskog ¢obanina, koji ¢uva po
nekoliko ovaca iz vise domacinstava. Ovakvi
Copori se i danas javljaju u naseljima koja
imaju svoje pasnjake. Princip ¢uvanja je isti
kao kod ¢uvanja seoskih goveda. Cobanin
svako jutro sakupi ovce i izvede ih na pasu.
Sa njima je na pasnjaku tokom celog dana,
da bi ih uvece ,razlju¢io” po ku¢ama. U pe-
riodu muze, vlasnici ovaca sami muzu svoje
ovce, i to kod kuce, pre odlaska na pasnjak
i posle povratka sa pase. U Suseku u sever-
nom Sremu je za ovakve ¢opore zabelezen
naziv ,krparoski ¢opori”. Duznost ¢obanina
je da ¢uva ovce u dogovorenom periodu,
za koji dobija nadoknadu (po ovci). Vlasnici
placaju pasarinu (takode po broju ovaca),
pripremaju hranu za zimu, Sisaju ovce i dr.
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I. Village herd. Village herd is a herd of
sheep keepers that is formed from a single
village. It has its own, village shepherd, who
tends a few sheep from several households.
We still have these kinds of herds in the villag-
es that have their own pastures. The principle
of tending the sheep is the same as with look-
ing after the village cattle. Shepherd gathers
the sheep every morning and takes them out
to pasture. He is with them on the pasture
during the day, in the evening he “delivers”
them to the right homes. During the period
of milking, sheep owners milk their sheep
by themselves, at home, before going to the
pasture or after returning the sheep from
the pasture. In Susek in the northern Srem
these herds are called “krparoski herds.” The
duty of the shepherd is to tend the sheep for
an agreed period, for which he receives the

TRADICIONALNO OVCARSTVO VOJVODINE



Ukoliko nastane neka steta, kao $to je npr.
nestanak grla, ¢obanin ne snosi odgovor-
nost ako se dokaze da nije kriv, ali, ako se
ustanovi da je Steta nastala njegovom kri-
vicom, mora je nadoknaditi. Za formiranje
ovakvih ¢opora je karakteristi¢no i to sto
broj ovaca nije bitan, kao ni cije su ovce.

Il. Copor formiran udruzivanjem neko-
liko vlasnika. Za razliku od seoskih ¢opora,
ovi ¢opori nastaju udruzivanjem nekoliko
vlasnika ovaca. Takva udruzenja funkcionisu
po odredenim pravilima. U formiranju ¢o-
pora moze da ucestvuje mali broj ovcara sa
vecim brojem ovaca, ali i veliki broj vlasnika.
UdruZeni ovcari zajednicki podizu stocarski
stan na pasnjaku, biraju ¢obanina, odreduju
redosled muze i izmedu sebe biraju ,glav-
nog gazdu”, koji uz odredenu nadoknadu
vodi posebnu brigu o ¢oporu. Vlasnici ovaca
udruZuju se na godinu dana.

lll. Copor oko jednog vlasnika. Ova-
kvim ¢oporom upravlja ovcar koji je vlasnik
stocarskog stana (,salasa”, ,bacije”), a ima
malo ovaca, te mu se njihovo samostalno
¢uvanje ne isplati. Glavni gazda, odnosno
vlasnik odreduje koga ¢e primiti u udru-
Zenje, kao i principe kojih se svi udruzeni
¢lanovi moraju pridrzavati.

IV. Samostalni ¢opor. Vlasnici 200 i vise
ovaca sami vode brigu o ¢oporu. Oni imaju
svoje stocarske zgrade — u selu i van naselja,
tj. na pasnjaku, svoje kolibe za ¢obanina,
Cobanski pribor, ogradu za tor, magarce, pse
i dr. Ukoliko u svom domacinstvu nemaju
radnu snagu koja bi ¢uvala ovce, oni zapo-
Sljavaju ¢obanina. U ovakvim ¢oporima go-
tovo uvek postoji izvestan broj grla drugih
zemljoradnika, koja se ¢uvaju za odredenu
nadoknadu. Medutim, nekada se udruzuju
i dva ili tri ovcara, vlasnika velikih ¢opora
(od 200, 300 i vise ovaca). Tada se formiraju
Copori od 600 do 700 grla. Zajednicki interes
tih ovcara je naizmeni¢no ¢uvanje ovaca —
na nedelju ili vise dana (po dogovoru). Time
se postize usteda u vremenu, neophodnom
za obavljanje drugih poslova.

compensation (per sheep). The owners pay
pasture tax (also according to the number of
sheep), prepare food for winter, shear sheep
and other things. If any damage happens,
such as loss of an animal, the shepherd is not
responsible unless he is proven guilty, but if it
is proved that the damage was caused by his
fault, he must compensate for it. For forming
such a herd, it is also typical that the number
of sheep is not important, or whose sheep
are in the herd.

Il. A herd formed by joinig a few own-
ers. Unlike rural herd, these herds are formed
by joining several sheep owners. Such as-
sociations operate following certain rules.
In forming the herd, a few shepherds can
participate with a large number of sheep, but
also we can have a large number of owners.
Associated shepherds together build lodging
for the shepherd on the pasture, choose the
shepherd, determine the schedule of milking
and elect the “main master” among them-
selves, who for some reimbursement takes
special care of the herd. Sheep owners join
up for a year.

Ill. A herd around one owner. A sheep
owner who possesses the shepherd lodging
(“farm”” bacija) and has just few sheep tends
this herd, because tending just his few sheep
does not pay up for him. The main master or
the owner determines who will be accepted
to the association and the principles, which
all members must adhere to be able to join.

IV. Independent herd. The owners of 200
or more sheep take care of the herd by them-
selves. They have their own cattle breeder
housing - in the village and outside the vil-
lage, that is in the pasture, their own huts for
a shepherd, shepherd’s equipment, fence for
the fold, donkeys, dogs and other things. If
in their household they have no labour force
that would look after the sheep, they employ
a shepherd. In these herds, there are usually
a number of other farmers’ animals, which
are tended for the compensation. However,
sometimes two or three sheep keepers join,
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Za ¢opore formirane na ovaj nacin ka-
rakteristi¢no je to $to se ovce ne muzu;
one se uzgajaju zbog proizvodnje mesa i
vune. Ta karakteristika se, u stvari, odnosi
na sve velike samostalne ¢opore. Glavni
izvor prihoda vlasnika velikih ¢opora je
ovca, pa se, bez obzira na to $to se oni
bave i zemljoradnjom, kao dopunskim
zanimanjem, i $to ne Zive samo od ovcar-
stva, moze reci da im je ovcarstvo osnov-
no zanimanje.

V. Copori formirani davanjem ovaca
na ¢uvanje. Copori ovaca formiraju se i
takozvanim davanjem ovaca na ¢uvanje.
Poseban tip davanja ovaca na ¢uvanje je
¢uvanje ,na pola”. Ovce se na ovaj nacin
mogu Cuvati godinu dana ili tri godine.

Cuvanje ovaca ,na pola” godi-
nu dana. Kada se ovce daju na dvana-
est meseci, pasu, obrok, hranu za zimu,
so, lekove, veterinara i dr. pla¢a ¢obanin
kome su ovce date na ¢uvanje. Za uz-
vrat, njemu pripada mleko i novac dobi-
jen od torenja njive, kao i polovina do-
bijene vune i polovina jaganjaca. Dakle,
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the owners of large herds (200, 300 or more
sheep). Then they form the herds of 600 to
700 animals. The common interest of these
sheep keepers is tending the sheep alternate-
ly - for a week or more (by arrangement). The
result is in saving time, necessary to perform
other tasks.

For herds formed in this way it is charac-
teristic that sheep are not milked, they are
bred for meat and wool production. In fact,
this characteristic can be applied to all large
independent herds. The main source of in-
come for owners of large herds of sheep is a
sheep, so, no matter that, they also deal with
the agriculture, as a supplementary job, and
that they do not live only from sheep keep-
ing, it can be said that their main occupation
is sheep.

V. Herds of sheep formed by providing
the care for them. Herds of sheep can also
be formed by the so-called giving sheep to
be tended. A special type of giving them to
be kept and tended is on “the half”. In this
way sheep can be tended for a year or three
years...

TRADICIONALNO OVCARSTVO VOJVODINE



vlasniku ovaca pripada polovina jaganjaca
i polovina vune. Ovakvim ¢uvanjem ovaca
omogucava se uvecanje ¢opora ili zarade
u mesu i vuni. Vlasnici ovaca ne moraju
imati svoje prostorije za zimsko ¢uvanje
i ne pripremaju hranu za zimu. Time je i
gradanima omoguceno da budu vlasnici
izvesnog broja ovaca.

Cuvanje ovaca ,na pola” tri godine.
Kada isteknu tri godine ovakvog ¢uvanja
ovaca, sve se deli: jaganjci, vuna i stare
ovce. U toku godine se dva puta vrsi selek-
cija jaganjaca — u prolece i u jesen. Mus-
ki jaganjci se prodaju; dobijeni novac se
deli, ili se kupuju zenski jaganijci. Zenski ja-
ganjci se ostavljaju zbog uvecanja ¢opora.
Mleko dobijeno od ovaca od kojih su od-
bijeni jaganjci pripada ¢obaninu, a vuna
se deli na dva dela. Torina pripada ¢oba-
ninu. On je duzan da pripremi hranu za
zimu, odnosno ,obrok”, da plati pasarinu i
sve $to je potrebno za odrzavanje ¢opora.
Vlasnik ovaca nema nikakvih troskova oko
¢opora. Cuvanje tudeg ¢opora ,na pola”
tri godine omogucava ¢obaninu stvara-
nje vlastitog ¢opora, a ov€aru uvecanje
njegovog ¢opora. Kada zele da formiraju
svoj copor, ¢obani naj¢esce uzimaju ovce
na ¢uvanje ,na pola” na tri godine. Steta
koja nastane u toku ¢uvanja ¢opora se
deli, sem ako nije nastala zbog nemarnosti
¢obanina. Ukoliko je kriv, ¢obanin je mora
nadoknaditi.

Obi¢no davanje ovaca na cuvanje.
U ¢oporima se obi¢no nalaze i ovce koje
su u vlasnistvu nekoliko gazda. One se
daju na ¢uvanje tako Sto se ovcaru koji bri-
ne o ¢oporu plac¢a po broju ovaca. Pored
toga, vlasnik je duzan da plati pasarinu,
a u zimskom periodu ih preuzima i sam
hrani. Korist od ovaca ogleda se u vunii ja-
ganjcima. Mleko i torina takode pripadaju
ovcaru koji brine o ¢oporu. Ovce se ovako
¢uvaju godinu dana.

VI. Copori pod zakupom. Pored ¢o-
pora formiranih udruzivanjem ovcara,

Keeping sheep on the “half” for a year.
When the sheep are given for twelve months,
the pasture, food, food for winter, salt, medi-
cine, veterinarians and other things are to be
paid by the shepherd who they are given to
for tending. In return, the shepherd gets the
milk and the money received from torenja
fields, as well as the half of received wool and
the lambs. Therefore, half of the lambs and
half of the wool belongs to the owner. Such
way of keeping the sheep enables increase
in the heard or on the earning provided on
meat and wool. The owners of sheep need
not have their own facilities for winter keep-
ing and do not have to prepare food for win-
ter. This way, citizens are also allowed to own
a certain number of sheep.

Keeping sheep “on half” for three
years. When the three years of such tending
of sheep expire, everything is shared: lambs,
wool and old sheep. During the year, the se-
lection of the lambs is performed twice - in
spring and in autumn. Male lambs are sold,
the money is shared, or female lambs are
bought. Female lambs are being kept due to
the increase of the herd. Milk obtained from
sheep that stopped milking their lambs be-
longs to the shepherd and the wool is divid-
ed into two parts. Torina belongs to the shep-
herd. He is due to prepare food for winter, or
“meal”, and to pay pasture tax and everything
it takes to maintain the herd. The owner of
the sheep has no expenses about the herd.
Tending someone else’s herd “on half” for
three years enables the shepherd to form
his own herd, and for the sheep keeper this
means increasing his own one. When they
want to form their own herd, most shepherds
take sheep to look after them “on the half”
for three years. The damage that has been
done during tending the herd is divided, un-
less caused by negligence of the shepherd. If
guilty, the shepherd has to pay.

Ordinary way of giving sheep to be
tended. In the herds there are usually the
sheep owned by a few masters. They are
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seoskih ¢opora i samostalnih ¢opora, ovce
se mogu dati i ,u arendu”, tj. pod zakup.
Ovce se zakupljuju na godinu dana. Vla-
snik ovaca citav copor daje na ¢uvanje
¢obaninu. On za svaku ovcu dobija od
12 do 14 kg jagnjeceg mesa, u zavisnosti
od pogodbe. Cobaninu pripada mleko,
vuna, ostatak jaganjaca i torina. Vlasnik i
¢obanin se pogadaju i oko Stete. Gazde
obi¢no priznaju do 5 % 3$tete. Cobanin
koji je uzeo ovce u arendu placa pasarinu,
sprema hranu za zimu i sve $to je potreb-
no za ¢uvanje ovaca.

7.1. Primeri udruzivanja

U zapadnoj Backoj se razvio izrazito kom-
plikovan vid udruzivanja vlasnika ovaca,
koji praktikuju, ili su ga praktikovali, ov¢ari
uz reku Dunav, od Obrovca do granice sa
Madarskom. Isti nac¢in udruzivanja je, i to
u nekoliko varijanti, zabelezen u Deronja-
ma, Doroslovu i Selen¢i — kod Srba Madara

zabelezen je u Deronjama.

7.1.1. Deronje

Sistem udruZivanja ov¢ara u Deronjama
spada u Il tip udruzivanja (v. Copor formiran
udruzivanjem nekoliko vlasnika). Vlasnici
ovaca se, po dogovoru, okupe odredenog
dana (obi¢no sredinom ili krajem novem-
bra). Broj ovcara nije ogranicen, ali se vodi
racuna o tome da ukupan broj ovaca koje
poseduju i od kojih se formira ¢opor ne
bude veci od 300. Tako su, na primer, posto-
jala udruZenja sa preko 60 vlasnika koji su, u
proseku, imali po pet-Sest ovaca. Oni izme-
du sebe biraju ,kasira — blagajnika”, coveka
u koga svi imaju poverenja, sposobnog i
obrazovanog. Zadatak kasira je da obezbedi
odnosno zakupi $to izdasniji pasnjak. Za za-
kup dobrog pasnjaka su potrebna poznan-
stva, pa se vodi racuna o tome da kasir bude
ugledna li¢cnost. Kasir vodi brigu o finansi-
jama: kupuje so za ovce, lekove; angazuje
veterinara; kupuje drvenu gradu, eksere i
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given for tending so that a shepherd who
takes care of the herd is paid according to
the number of sheep he tends. In addition,
the owner is due to pay pasture tax, and in
winter, he overtakes them and gives them
food. The benefits of sheep can be seen in
wool and lambs. Milk and torina also belong
to the shepherd who tends the herd. Sheep
are being tended this way for a year.

VI. The herds under the lease. In addition
to the herd formed by joining sheep keepers,
village herds and individual herds, the sheep
can be given “for rent”, i.e. lease. Sheep are
rented for one year. The owner of the herd
gives his sheep to shepherd for tending. He
gets from 12 to 14 kg of lamb meat for each
sheep, depending on the deal. Milk, wool, the
rest of lambs and torina belong to the shep-
herd. Owner and shepherd negotiate about
the damage. The masters usually admit 5%
of the damage. The shepherd who took the
sheep under the lease pays the pasture tax;
prepare food for winter and all that is neces-
sary for keeping the sheep.

7.1. The examples of assossiations

In western Backa has been developed
highly complex form of association of
sheep owners that is practiced or has been
practiced by the sheep keepers along the
Danube, from Obrovac to the border with
Hungary. The same way of association is, in
several variants, reported in Deronje, Doro-
slovo and Selenca - both with Hungarian
Serbs and Sokci. One of the most interesting
examples was reported in Deronje.

7.1.1. Deronje

System of sheep keepers association in
Deronje belongs to the type Il association
(see herd formed by joining several owners).
The owners of the sheep, as agreed, gather
on certain day (usually mid to late Novem-
ber). The number of sheep keepers is not lim-
ited, but they take care that the total number
of sheep which form the herd is not larger



sve $to je potrebno za popravku kolibe i
letvi za tor; sopstvenim kolima prenosi letve
i Cobansku kolibu na pasnjak ili strnjiku i dr.
Najznacajniji posao kasira je vodenje brige o
novcu koji se zaradi prilikom prodaje mleka i
torenja njiva i precizno vodenje evidencije o
vlasnistvu ovaca i jaganjaca.

Ovako udruzeni ovcari, sa kasirom na
Celu, nazivaju se kompanija, drustvo, ¢opor.
Kompanija angazuje ¢obanina koji ravno-
pravno ucestvuje u svim poslovima i delje-
nju zarade. Svaki ¢lan kompanije koji ima
vise ovaca duZan je da da letve. Na deset
ovaca daje se jedno krilo letava. Postoje
drustva koja imaju svoje letve — napravljene
ili kupljene od zarade svih udruzenih ov¢a-
ra, kao i kolibu za ¢obanina. Ako je koliba
vlasnistvo ¢obanina, sve popravke na njoj se
placaju od kompanijske zarade.

Kompanijski ¢opori formiraju se pocet-
kom proleca, naj¢esce krajem marta ili po-
Cetkom aprila. Ovce su izvan naselja do kraja
novembra ili pocetka decembra, odnosno
do prvog snega, kada se ,lju¢e” i vracaju
kuc¢i. Toga dana se izvodi kona¢na racunica i
vrsi razdruzivanje vlasnika.

- are paid from the company earning.

than 300. Thus, for example, there were as-
sociations with over 60 owners who had, on
average, five to six sheep. They elect, among
themselves, “Cashier — Treasurer”, a man in
whom they all have confidence, capable and
educated. The task of this person is to pro-
vide, i.e. lease the abundant pasture possible.
For leasing a good pasture are required good
contacts, so when electing the cashier they
take care that the person is notable. Cashier
should take care of finances: purchases salt
for the sheep, medicines, engages veterinari-
an; buys timber, nails and all that is needed to
repair the huts and battens for fold; with his
own car, he transfers the battens and shep-
herd’s hut on the pasture or stubble and oth-
ers. The most important task of the cashier is
taking care of the money that is earned on
selling milk and torenja fields and keeping
accurate records of the ownership of sheep
and lambs.

Joined shepherds in this way, with the ca-
shier at the front, are called the company,
society, and herd. The company hires the
shepherd who participates equally in all the
dealings and sharing profit. Each member of
the company that has more sheep is obliged
to give battens. On ten sheep a wing of the
battens is given. There are companies that
have their own battens — made or purchased
from the profit of all associated sheep keep-
ers, as well as the hut for the shepherd. If the
hut belongs to the shepherd, all repairs on it

Muza ovaca na struzi, VoloSinovo (Novi Becej) — Banat, 1949 (photo R. Nikolic)
Dairy sheep on the scrape, Volosinovo (Novi Becej) — Banat, 1949
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Od momenta kada se ovce izvedu na
pasnjak drustvo pocinje da funkcionise po
odredenim pravilima. Jaganjci se odbijaju
od majki dva puta. Prvo odbijanje vrsi se
izmedu 15. i 20. maja, a drugo posle zetve.
Cobanin odlu¢uje kada ¢e se pojedini ja-
ganjci odbiti od sise, ali se, u principu, ne
odbija jagnje koje ima 30 kg. O odbijanju
odlucuje ¢obanin, posto on snosi odgovor-
nost za jaganjce. Ako jagnje ugine zato $to
je odvojeno od majke dok je bilo slabo, ta
Steta ide na racun ¢obanina. U aprilu je broj
ovaca muzara mali, pa mleko od prvih majki
od kojih su odvojeni jaganjci pripada ¢oba-
ninu. On dobija mleko sve dok broj muzara
ne bude 25, a nakon toga se mleko prodaje
na licitaciji.

Mileko se prodaje samo u okviru kompa-
nije, odnosno udruzenja, te niko van nje ne
moze ucestvovati u kupovini. Prodaja mle-
ka vrsi se jednom nedeljno, i to u nedelju,
tacno u dva sata posle podne. Za mleko se
licitira unapred, tj. za period od Sest dana;
sedmi dan je ¢obaninov, jer on muze ovce.
Mleko kupuje onaj ovcar koji ponudi najve-
¢u cenu; ne placa ga odmah, ve¢ na kraju
sezone, odnosno na dan razdruzivanja, kada
se svode svi rac¢uni. Dakle, ov¢ari u toku se-
zone kupuju mleko u okviru kompanije, ali
ga ne placaju odmah, ve¢ na kraju, kada
se ustanovi koliko su ovce muzare pojedi-
nac¢no zaradile. Kasir vodi racuna o svim
finansijama. U kupovini mleka ravnopravno
ucestvuju svi ¢lanovi kompanije koji dodu
na licitaciju i cobanin, koji obavestava pri-
sutne o tome koliko ¢e otprilike biti mleka u
nedelji koja se licitira. Prema dogovoru ¢la-
nova kompanije, kompletno mleko, tj. mle-
ko koje e se dobiti u toku cele sezone moze
kupiti svako — ako ima mogucnosti i ako ga
izlicitira na nedeljnim licitacijama. Na kraju
sezone, kada se svode racuni, celokupna
zarada na mleku deli se sa brojem muzara u
Coporu i dobije se zarada svake ovce. Ako je
neko u kompaniji kupio vise mleka nego sto
su njegove ovce zaradile, on mora da isplati
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The company herds are formed in ear-
ly spring, usually late March or early April.
Sheep are outside the settlement by the end
of November or early December, or until the
first snow, when they are “disbanded” and
returned home. On that day, they make the
final calculation and the owners disunite.

From the moment you bring the sheep to
the pasture, the company begins to operate
following certain rules. Lambs are weaned
from their mothers twice. The first weaning
is performed between the 15* and 20™ May,
and the second one after the harvest. The
shepherd decides when certain lambs should
be weaned, but, in principle, the lamb that
weighs about 30 kg is not weaned. A deci-
sion about weaning makes the shepherd,
as he takes responsibility for the lambs. If a
lamb dies because it was separated from the
mother while it was still weak, the damage
goes onto the shepherd. In April, there is a
small number of milking sheep, so the milk
of the first mothers from whose lambs were
separated belongs to the shepherd. He gets
the milk until the number of dairy sheep is 25,
after that the milk is sold at the auction.

Milk is sold only within the company or
association, and no one outside it can par-
ticipate in the purchase. A sale of milk is or-
ganized once a week, always on Sunday, ex-
actly at two o'clock p.m. One should bid for
milk in advance, i.e. for a period of six days;
shepherd'’s day is the seventh day, as he milks
the sheep. The sheep keeper who offers the
highest price buys the milk, he does not have
to pay immediately, but at the end of the
season, or on the dissolution day, when all
accounts are resumed. Therefore, the sheep
keepers during the season buy milk within
the company, but do not have to pay for it
immediately, but at the end, when it is con-
sidered how many dairy sheep individually
have earned. Cashier takes care of all financ-
es. In the purchase of milk, all the members
of the company who come to the auction
and a shepherd, who informs the audience



razliku u novcu. S druge strane, ako neko
uopste nije kupovao mleko, ili je izlicitirao
manje mleka nego $to je zaradio na svojim
ovcama muzarama, on dobija novcéanu razli-
ku. Clanovi drustva se, s jedne strane, trude
da postignu sto vec¢u cenu mleka, a, s druge,
tj. kad kupuju odnosno licitiraju mleko za
sebe, $to manju.

Cena mleka razlikuje se od nedelje do
nedelje, u zavisnosti od potrazivanja. Kad je
nekom potrebno mleko, jer hoce da napravi
sir za slavu i sl., on je spreman da plati i ve¢u
cenu; to ide u prilog svim ¢lanovima kompa-
nije, koji Zele da ovce muzare sto vise zarade
u sezoni. Licitaciji mora da prisustvuje kasir,
koji belezi ko je kupio mleko i po kojoj ceni,
kao i ¢obanin, koji prisutne ¢lanove kompa-
nije obavestava o tome koliko ¢e otprilike
biti mleka. Prisustvo ostalih ov¢ara nije oba-
vezno. Na licitaciju dolaze samo oni koji su
zainteresovani i znatizeljni, koji hoce da vide
kako ce se oduvijati licitacija.

Torenje njiva se, takode, licitira u okviru
kompanije. Bubrenje njiva pomocu ¢opora
ovaca se veoma ceni, jer njivu nakon takvog
torenja ne treba dubriti ¢ak ni posle tri godi-
ne (toliko je jako ovcije dubrivo). Kompanjo-
ni organizuju prvu licitaciju torine odmah

Coporas i éobanin nazdray
1962 (photo B. Milosevic)
A sheep keeper and a shepherd are toasting, 1962

about how much milk approximately, will be
in the week, which ought to be auctioned,
equally participate. According to the agree-
ment of the members of the company, the
whole quantity of milk, i.e. milk that will be
available throughout the whole season can
be bought by anyone - if there is a possibility
and if he is bidding it on the weekly auctions.
At the end of the season, when the accounts
are resumed, the entire earnings of milk is
divided according to the number of dairy
sheep in the herd and in this way is calculated
the earning of each sheep. If someone in the
company bought more milk than his sheep
earned, he must pay the difference in cash.
On the other hand, if someone did not buy
milk or he bidded less milk than he earned
on his dairy sheep, he gets a monetary dif-
ference. Members of the association, on the
one hand are trying to reach the higher price
of milk, and, on the other, i.e. when bidding
or buying milk for themselves, are trying to
reach the lowest possible price.

Price of milk varies from week to week,
depending on the claims. When one needs
milk, because he wants to make cheese for
his patron saint and the like, he is willing to
pay a higher price, which is in favour of all
the members of the company, who want
their dairy sheep to earn as much as pos-
sible during the milking season. The cashier
must be present at the auction, who notes
who bought how much milk and at what
price, and the shepherd, who informs the
members of the company how much milk
will be about on that occasion. The presence
of other sheep keepers is not compulsory. On
the auction are present just those who are
interested and curious, who want to see how
the auction will go.

Torenje of the fields is also auctioned off
within the company. Fertilization of the fields
with the sheep herd is very much appreci-
ated, because after that such a field should
not been manured even for three years (so
strong is the sheep manure). The companions
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Ovce u toru prilikom planskog torenja njiva,
Bukovacki Salasi — Backa, 1988 (photo I. Cakan)
Sheep in the fold during the planned ,torenje”
of the fields, Bukovacki Salasi — Backa, 1988

posle Zetve, kada se pocinje sa torenjem.
Njive se tore do kraja sezone, odnosno do
razlucivanja ¢opora. Torenje traje oko 150
dana, od sredine jula do sredine novembra.
Torina se, takode, kupuje na nedelju dana
- od nedelje do nedelje, i licitira kada i mle-
ko. Kao i kod kupovine mleka, ovde nema
ogranicenja, tj. jedan kompanjon moze da
izlicitira kompletnu torinu ako ponudi naj-
vecu cenu. Torenje njiva se, takode, ne placa
odmah, vec na kraju sezone, kada se izvodi
racun. Godisnja zarada od torenja njiva deli
se na broj ovaca u ¢oporu, s tim sto se ja-
ganjci ne racunaju. Od zarade na torenju se
placaju svi kompaniji troskovi:

- kasir (za njegov rad i vodenje eviden-
cije dobija 14 dana besplatnog torenja
njive),

— ovnovi (da ne bi trpeli Stetu zbog toga
sto drZze ovnove, a ne ovce muzare,
vlasnici ovnova dobijaju duplu torinu
za svakog ovna i duplo mleko; u nekim
kompanijama se za ovna dobijalo jed-
no jagnje od 30 kg — za sezonu),

— popravka letvi, popravke kolibe za ¢o-
banina, so, lekovi itd.

Nakon isplate svih zajednickih troskova,
ostatak zarade ¢opora se podeli sa brojem
ovaca i dobija se tacan iznos zarade po jed-
nom grlu za godinu dana.
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organize the first auction of torina immedi-
ately after the harvest, when torenje starts.
The fields are being tored right after the har-
vest, or until disbanding of the herd. Torenje
takes about 150 days, from mid July to mid-
November. Torina is also purchased weekly
- from Sunday to Sunday, at the same time
when the milk bidding. As with the purchase
of milk, there is no restriction, i.e. one com-
panion may bid the complete torina if he
offers the highest price. Torenje of the fields
is also not paid immediately, but at the end
of the season, when the accounts are settled.
The annual earning from torenje the fields is
divided onto a number of sheep in the herd,
but the lambs are not counted. All costs of
the company are paid from the earning from
torenje:

- Cashier (for his work and record keeping
gets 14 days free torenja of fields)

— Rams (in order not to sustain a dam-
age for keeping the rams, and not dairy
sheep, rams, owners of the rams get a
double torina for each ram, and double
quantity of the milk and in some com-
panies for a ram one would receive a
lamb of 30 kg - for the season),

- Repairing the battens, repairing the
shepherds’ huts, salt, medicines and so
on.

After payment of all common expenses,
the rest of the earnings of the herd is divided
by the number of sheep and in that way is
calculated the amount of income per head
for a year.

The sheep keepers associated in compa-
nies share the profit earned on the milk and
torina, while the profit from wool and lambs
is a matter of each individual within the com-
pany. Owners only shear their own sheep and
sell the lambs according to their own will.

A very important person in a society is a
shepherd, who milks the herd, takes care of
the sheep, moves battens during the process
of torenje etc. He keeps his own records on
the number of sheep and lambs (according



Ovcari udruzeni u kompanije dele zaradu
dobijenu na mleku i torini, dok je dobit na
vuni i jaganjcima stvar svakog pojedinca u
okviru kompanije. Vlasnici $iSaju samo svoje
ovce i prodaju jaganjce po volji.

Veoma vazna li¢nost u drustvu je ¢oba-
nin, koji muze ¢opor, vodi ra¢una o ovcama,
prenosi letve prilikom torenja i dr. On vodi
svoju evidenciju o broju ovaca i jaganjaca
(po vlasnicima) i, kao i kasir, belezi koliko se
mleka i torine prodalo pojedinim ¢lanovima
drustva. Evidencija koju vodi ¢obanin mora
da se slaze sa evidencijom kasira. Cobanin
odlucuje o tome kada ¢e se ¢opor razluditi i
kada ce se praviti krajnji racun. Kasir obi¢no
pita ¢obanina: ,Kada ¢emo, cobane, da pra-
vimo racun?”

Onog dana kada se izraduje zavrsni racun
i vr$i deoba celokupne godisnje zarade mo-
raju da budu prisutni svi ¢lanovi kompanije,
na Celu sa kasirom i ¢obaninom. Kasir pod-
nosi izvestaj o tome koliko je utroSeno za
zajednicke potrebe i koliko je zaradeno na
mleku i torini. Osim podmirivanja svih kom-
panjona, tog dana se vrsi razduzivanje ¢oba-
nina. On je duzan da vrati sve ovce i jaganjce
koje je primio na ¢uvanje. Ukoliko je u toku
godine nastala Steta za koju je odgovoran,
Cobanin je isplacuje na dan razdruzivanja sa
ovcarima. Evidenciju o Steti koja je nastala u
sezoni vodi kasir i on opravdava ¢obanina za
izgubljene ovce ili jaganjce (ukoliko ¢obanin
ne snosi krivicu). Nakon podnosenja izve-
Staja i razduZivanja, kompanjoni se razilaze.
Ponovno udruzivanje ovcara u Deronjama
obavlja se posle Arandelovdana (krajem
novembra). Tada se pravi takozvana ¢oban-
ska vecera, na kojoj se pogada ¢obanin za
narednu sezonu i bira kasir.

Za Cuvanje Copora i muzu ovaca ¢obanin
je 1946/1947. godine dobijao 5 kg zita po
ovci, 5 kg kukuruza po ovci i 25.000 dinara, a
u toku muze mu je svake nedelje pripadalo
mleko dobijeno od svih ovaca u ¢oporu.
Cobanin je sebi obezbedivao hranu, sam
se oblacio, plac¢ao bojtara, kupovao pse i

to the owners) and, as well as a cashier, writes
down how much milk and torina is sold to
the individual members of the society. The
records kept by the shepherd have to match
the cashier’s records. Shepherd decides when
the herd is to be disbanded when the right
time is to make the final bill. The cashier usu-
ally asks the shepherd :"When are we, shep-
herd, going to settle the account?”

On the day the final account is settled
and the division of the entire annual income
made all members of the company must
be present, headed by the cashier and the
shepherd. Cashier reports on how much was
spent for the common needs and how much
was earned on milk and torina. Apart from
paying off all the companions, this is the day
for the shepherd to be released. He is obliged
to return all the sheep and lambs that he re-
ceived to tend. If during the year any damage
was made for which he is to be responsible,
the shepherd pays for it on the day of separa-
tion from the sheep keepers. The evidence of
the damage that occurred during the season
that the cashier has recorded and on the very
day he justifies about the shepherd’s loss of
sheep or lambs (if the shepherd is not guilty).
Following the submission of reports and dis-
charge, companions depart. Re-association
of sheep keepers in Deronje takes place after
the Archangel Michael (late November). Then
the so-called shepherd’s dinner is made, on
which the shepherd is bargained and the
cashier elected for the next season.

To tend the herd and milk the sheep the
shepherd in 1946/1947 used to get 5 kg of
grain per sheep, 5 kg of corn per sheep and
25,000 dinars, and during milking season all
the milk obtained from all the sheep in the
herd on Sunday. The shepherd provided the
food for him, bought clothes for himself, and
paid bojtar, bought dogs and paid all the oth-
er expenses. Today, the shepherds are paid
in cash — per sheep, because sheep are no
longer milked. In 1988, the shepherd received
one million dinars per sheep for the season.
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snosio ostale troskove. Danas se ¢obani pla-
¢aju u novcu - po ovci, posto se ovce vise ne
muzu. Godine 1988. ¢obanin je za sezonu
dobijao milion dinara po ovci.

Deronjski ovcari se i danas udruzuju na
ovaj nacin. Pocetkom osamdesetih godina
20. veka su prestali da muzu ovce, pa se na
licitaciji kupovala samo torina. Dok su se
ovce muzle, copori su imali oko 250 ovaca.
U danasnjim ¢oporima ima i vise od 500
ovaca.

7.1.2. Doroslovo

U Doroslovu, gde zZive Madari, takode
je zabelezen zanimljiv sistem udruZivanja.
Ovcari se udruzuju u kompanije sa kasirom,
koji vodi brigu o finansijama. Za razliku od
deronjskih ovcara, doroslovski kompanjo-
ni su na licitaciji prodavali samo torinu, a
mleko su delili izmedu sebe. Muza ovaca
trajala je od 1. juna do 1. septembra (oko
90 dana). Ovce je muzao samo ¢obanin, a
mleko se kompanjonima delilo prema utvr-
denom redosledu, odnosno prema broju
ovaca muzara. Sistem utvrdivanja redosle-
da sastojao se u odredivanju broja muzara
koje su nosile jedan dan muze. Ako je, na
primer, u ¢oporu bilo 89 muzara i ako su
se ovcari dogovorili da 6 muzara nosi jedan
dan, onda bi jedan red muze trajao 15 dana
(6 muzara x 15 dana = 90 muzara; jedna
muzara se zanemaruje).

Primer

Copor od 89 muzara, 6 muzara nosi jedan dan mleka od
celog copora

[ vlasnik 8 muzara Tdani
1/3 narednog dana
Il vlasnik 17 muzara 3dana
Il viasnik 60 muzara 10 dana
IVvlasnik 4 muzare 2/3 jednog dana

Jedan red muze zavrsava se nakon 15 dana.

72

Sheep keepers from Deronje unite this
way even today. In the early eighties of
the 20th century, they stopped milking
the sheep, so just torina was bought at
the auction. While the sheep were milked,
herds used to have about 250 sheep. In
today’s herds, there are more than 500
sheep.

7.1.2. Doroslovo

In Doroslovo, inhabited by Hungarians,
an interesting system of association is also
reported. Sheep keepers are joined in the
company with the cashier, who takes care
of the finances. Unlike sheep keepers form
Deronje, the companions from Doroslovo
sell only torina at the auction whereas milk
they share between themselves. Milking
the sheep lasts from 1st June to the 1st
September (90 days). Only the shepherd
milks the sheep and milk is shared among
the companions according to the certain
order, according to the number of the
dairy sheep. The system of determining
the order that was made according to the
number of dairy sheep that take a day of
milking. If, for example, in the herd there
are 89 dairy sheep and if the shepherds
agreed that 6 dairy sheep take one day,
then a line of milking would last for15 days
(6 dairy sheep x 15 days = 90 dairy sheep,
one dairy sheep is ignored).

Example

Aherd of 89 dairy sheep, 6 dairy sheep take complete
quantity of milk of one day of the whole herd

[ owner 8 dairy sheep 1day and
1/3 following day
Il owner 17 dairy sheep 3 days
Il owner 60 dairy sheep 10 days
IV owner 4 dairy sheep 2/3 of one day

One line of milking ends after 15 days.



Vlasnici koji su imali malo ovaca u ¢oporu
najcesce su udruzivali odnosno spajali svoje
dane za muzu. Tako bi | i IV vlasnik iz nave-
denog primera za svoje ovce muzare zajed-
no dobili dva dana muze i mleko bi podelili.
Nakon jednog reda muze, tj. posle 15 dana,
ovcar koji je poslednji muzao zapocinjao
je novi red. Za manje ¢opore odredivao se
i manji broj muzara koje su nosile dan, dok
je za vece odredivan veci broj muzara (6, 7,
9ili 10 muzara na jedan dan muze). Obi¢no
je odredivan onaj broj koji, kad se mnozi sa
brojem dana, daje broj priblizan broju mu-
zara. Za muzu i ¢uvanje ovaca pogadan je
¢obanin, kojem je pripadalo 15 kg kukuruza
po ovci i manja suma novca, a za vreme
muze i dva dana nedeljno.

Torenje njiva pomocu Copora zapocinja-
no je odmah posle Zetve. Udruzeni ovcari
su torinu javno prodavali, jednom nedeljno.
Svake nedelje su, nakon sluzbe u crkvi, pu-
tem dobosara obavestavani o tome gde ¢e
se i kada prodavati torina za narednu sedmi-
cu. Torinu je mogao da kupi ko god je hteo
u selu, kao i ¢lanovi kompanije, koji nisu
imali prioritet. Zarada od torenja njiva nije
deljena odmah, ve¢ na kraju sezone. Ona je
deljena na pet delova. Jednu petinu dobijao
je Cobanin - za prenosenje letava sa njive na
njivu i za prenosenje letava na njivi koju je
torio. Ostale Cetiri petine su se delile na broj
ovaca i ovnova. Tako je svaki vlasnik dobijao
onoliko novaca koliko su mu ovce zaradile.
Za vodenje evidencije u toku sezone kasir
je dobijao cetrnaest dana torenja, koji su
mu mogli biti isplaceni u novcu ili u torenju
njiva. Ako je ispla¢ivan u novcu, onda su se
sabirale zarade od dve nedelje torenja, naj-
skuplje i najjeftinije u sezoni.

7.1.3. Selen¢a - Ba¢

U Selenci, gde zive Slovaci, praktiko-
vana je posebna varijanta udruzivanja u
kompaniju. Na ¢elu kompanije je bio ka-
sir. UdruZenje su, osim kasira, ¢inili cobanin
i vlasnici ovaca. Kasir je imao zadatak da

The owners who have few sheep in the
herd often merged or united or joined their
days for milking. So that the first and the
fourth owner of the above example would
get for their dairy sheep together two days
of milking and they would share the milk. Af-
ter one line of milking, i.e. after 15 days, the
sheep keeper who was last to milk would be
the one who begins the new line. For small-
er herds, the small number of dairy sheep
would take a day, while for the larger ones
more dairy sheep would be determined (6,
7,9 or 10 dairy sheep for a day of milking).
Usually was determined the number which
when multiplied by the number of days,
gives the approximate number of the dairy
sheep. For milking and tending the sheep
the shepherd was bargained, who received
15 kg of corn per sheep and a smaller sum
of money, and during milking season, even
two days of milking per week.

Torenje of the fields with the herd would
start immediately after the harvest. Asso-
ciated sheep keepers would publicly sell
torina, once a week. Every Sunday, after
the service at church, through drummers
people would be informed where and when
the torina would be sold the following
week. Anybody from the village could buy
it, as well as the members of the compa-
ny, who did not have the priority. Earnings
from torenja were not shared immediate-
ly, but at the end of the season. It was di-
vided into five parts. One-fifth goes to the
shepherd - for taking the battens from
field to field and for taking the battens
to the field where torina is taking place.
The other four fifths were divided accord-
ing to the number of sheep and rams.
Thus, each owner received as much money
as his sheep earned. For record keeping
during the season, the cashier received
fourteen days of torenje, which could be
paid in cash or in torenje the fields. If he
was paid in cash, then the two weeks’
earning from torenje was added, the most
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ugovori pasnjak, premesta letve i kolibu za
¢obanina. Kod njega su se drzali sastanci i
radio racun. On je ispla¢ivao novac svakom
¢lanu kompanije. U periodu muze, mleko se
svakodnevno nosilo u mlekaru na prodaju.
Novac od prodaje mleka delio se jednom
mesec¢no, na osnovu broja muzara.

Torenje njiva u Selenci odvijalo se na
specifican nacin. Period torenja pocinjao
je 20. jula i trajao do 1. decembra. Prema
Selen¢anima, ovce treba da leze oko 120
nodi. Kasir je dobijao 10 dana torenja za svoj
rad, a ¢obanin ili vlasnik kolibe je dobijao 5
dana torenja i 2 dana ,noSenja valova”, od-
Nosno napajanja ovaca za odrzavanje kolibe
(uklju¢ene popravke). Prilikom torenja njiva
se vodi ra¢una o tome da ovce uvek imaju
vode, koja se donosi u cisternama. Preosta-
lih stotinak dana deli se sa brojem ovaca.
Copore u Selendi ¢ini oko 300 ovaca, pa se
prilikom deobe zarade dobija ra¢unica po
kojoj tri ovce nose jednu no¢ lezanja ¢itavog
Copora. Smatra se da je torina dobra ako na
20 m duzine i 20 m Sirine lezi ¢opor od 300
ovaca. Ukoliko je copor maniji, pravi se manji
tor, koji obuhvata manju povrsinu. Delje-
njem broja ovaca sa brojem dana za torenje
dobija se broj ovaca za jednu no¢ torenja.
Tako se, na primer, za 200 ovaca dobiju 2
ovce za jednu noc¢ torenja. Cena torine odre-
duje se na osnovu konkurencije koja postoji
u selu i ona vazi za celu sezonu. Isti princip
izraCunavanja cene torine i deljenja mleka
primenjivan je i u Bacu.

Svi troskovi udruzenja ovcara placani su
po broju ovaca, a jaganjci se nisu uzimali u
obzir. Cobanin je muzao sve ovce u ¢oporu
i za to mu je pripadalo mleko dobijeno za
dva dana u toku nedelje. Pored toga, ¢uva-
nje mu se placalo po ovci.

7.1.4. Bezdan

U Bezdanu je zabeleZen najjednostavniji
princip udruzivanja sa kasirom, i to u okviru
Mesnog odbora. Vlasnici ovaca su, u sustini,
davali ovce na ¢uvanje od prolec¢a do zime.
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expensive and the cheapest ones in the
season.

7.1.3. Selenc¢a - Ba¢

In Selenca, inhabited by Slovaks, was prac-
ticed a special variant of association in the
company. The head of the company was the
cashier. The association, in addition to the ca-
shier, consisted of a shepherd and the sheep
owners. The cashier’s task was to agree on
renting the pasture, moving the battens and
the shepherd’s hut. The meetings were held
and accounts settled at his place. He paid off
each member of the company. During milk-
ing, the milk was carried daily to the dairy
plant for sale. Money from the sold milk was
divided monthly, based on the number of the
dairy sheep.

Torenje of the fields in Selen¢a was carried
out in a specific way. The period began on
the20th July and lasted until thelst Decem-
ber. According to people from Selenca, sheep
need to lie for about 120 nights. The cashier
gets 10 days of torenje for his work, and a
shepherd or the owner of the shepherd’s
hut gets 5 days of torenje and 2 days of “car-
rying troughs”, i.e. for watering the sheep,
for maintaining the hut (repairs included).
During torenja of the fields the sheep must
be thoroughly watered, the water is brought
in tanks. The remaining one hundred days
is divided by the number of the sheep. The
herds in Selenc¢a have about 300 sheep, so
they make the calculation according to which
three sheep take one night of lying of the
entire herd. It is considered a good torina if
herd of 300 sheep lies on a field that is 20 m
long and 20 m wide. If the herd is smaller, the
smaller fold is made, which covers smaller
area. By dividing the number of the sheep
with the number of days for torenje you get
the number of sheep for one night of torenje.
Thus, for example, for 200 sheep, you get two
sheep for one night of torenje. The price of
torina is determined by the competition that
exists in the village, and is valid for the entire



Cobanin je muzao sve ovce u ¢oporu, pa je
mleko pripadalo njemu. Torina je jednom
nedeljno prodavana na licitaciji odrzavanoj
u Mesnom odboru i svako je imao pravo
da je kupi. Novac od torine ¢uvao se u kasi
i kasir je vodio ra¢una o njemu. Polovina
sume zaradene na torini iSla je na lekove,
pasarinu, kolibu, letve itd., a druga polovi-
na je pripadala ¢obaninu - kao nadoknada
za Cuvanje C¢opora. Kasir je primao platu
od Mesnog odbora (od poreza), a vlasnici
ovaca su dobijali samo jaganjce i vunu. Za
ovnove u ¢oporu se nije dobijalo nista, jer
se mleko nije delilo. Cobanin je pogadan
na Novu godinu, a po ovci mu je pripadalo
7-8 kg zita, mleko i deo novca od torine. On
je plac¢ao bojtara, imao svoj pribor, kolibu,
pse i dr. Ovakvim udruzivanjem vlasnicima
ovaca je bio obezbeden ¢ist prihod od vune
i jaganjaca.

7.1.5. JuZzni Banat

Najrasprostranjeniji vidovi udruZzivanja
ovcara u juznom Banatu su ,banda”, koja
po odredenim pravilima gradi zajednicke
salase na pasnjaku, i udruzenja oko jednog
vlasnika, koji ima stocarski stan (,salas”, ,ba-
¢iju”). Ovakva udruzivanja spadaju u Ili llI
tip udruzivanja (v. Copor formiran udruziva-
njem nekoliko vlasnika i copor oko jednog
vlasnika). Oba vida udruzivanja ov¢ara - sur-
jasa funkcionisu na slican nacin. Na isti nacin
se ¢uvaju ovce, plac¢a ¢obanin, vrsi deoba
mleka i dr. Razlika je samo u tome $to se
kod prvog tipa udruzivanja vlasnici ovaca
dogovaraju o tome ko ce biti ,bandegazda”,
prave zajednicki stocarski stan (¢cobansku
kolibu, salas za muzu, evedru) i ugovaraju
¢obanina. Kod drugog tipa je bandegazda
uvek vlasnik stocarskog stana na pasnjaku
(,salasa”, ,bacije”); on ¢esto odlucuje o tome
kog cobanina ¢e angaZovati, koga ¢e primiti
u udruzenje i dr. Za stocarski stan dobija
nadoknadu u torini. Ovcari u juznom Bana-
tu se udruzuju iskljucivo zbog zajednicke
muze i deobe mleka.

season. The same principle of calculating is
applied both for the price of torina and shar-
ing the milk in Bac as well.

All the expenses of sheep keepers asso-
ciation were paid according to the number
of sheep and lambs were not taken into ac-
count. A shepherd milked all the sheep in the
herd, and for that, he got two days’ milk per
week. In addition, for tending the sheep he
was paid per sheep.

7.1.4. Bezdan

In Bezdan is registered the simplest prin-
ciple of association with the cashier, within
the local board. Sheep owners, in essence,
gave the sheep to be tended from spring to
winter. Shepherd milked all the sheep in the
herd, so the milk belonged to him. Torina is
sold weekly at the auction held in the local
council and everyone has the right to buy it.
Money from torina is kept in the safe and the
cashier takes care of it. Half of the amount
earned on torina went for drugs, pasture tax,
a hut, battens, etc... and the other half belon-
ges to the shepherd - as compensation for
tending the herd. The cashier is paid by the
local board (from the taxes), and the own-
ers of the sheep get only the lambs and the
wool. For the rams in the herd, they did not
get anything, because milk was not shared.
The shepherd was bargained on New Year’s
Day, and he got 7-8 kg of grain per sheep,
milk and some money from torina. He paid
bojtar, had his own accessories, hut, dogs
and other things. With this kind of merging,
the owners of the sheep were provided by
net income from the wool and the lambs.

7.1.5. South Banat

The most prevalent forms of association
of sheep keepers in the southern Banat are
so called “gangs”, which according to certain
rules build farms on the pastures, and make
the association around one owner who has a
cattle housing (“farm”, “bacija”). These associa-
tions belong to the second and the third type
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U Krusc¢ici se zadrzao veoma arhaican
nacin udruzivanja i ¢uvanja ovaca. Ovcari
se udruzuju na godinu dana. Ovce su u ¢o-
poru samo Sest meseci — od Purdevdana
do Mitrovdana. Narednih Sest meseci — od
Mitrovdana do Burdevdana, borave u selu.
Ako su povoljni vremenski uslovi i ako je
pogoden ¢obanin, one se svaki dan isteruju
napolje i vracaju kuci. Copori se formiraju na
Purdevdan (6. maja). Ovce se tada predaju
¢obaninu. On ih prima od vlasnika, i to be-
leZi zajedno sa bandegazdom. Formiranje
zajednickog ¢opora vrsi se nakon prodaje
jaganjaca. Nekoliko dana posle stvaranja
copora se, ugovorenog dana, vrii premer
mleka. Ovcar ¢ije su ovce dale najvise mleka
zapocinje red muze. Za odrZavanje zgrade
odnosno stocarskog stana vlasniku stocar-
skog stana, bandegazdi, pripada torina.

7.2. Udruzivanje ovcara u Slovackoj,
Madarskoj i uzoj Srbiji

Mnogobrojni primeri svedoce o tome da
u srednjoj i juznoj Evropi ovcarstvo pred-
stavlja tradicionalno zanimanje. Organizaci-
ja poslova vezana za udruzivanje ovcara je
gotovo istovetna na svim prostorima gde je
ovcarstvo prisutno.

Tako je, na primer, u oblasti Visokih Tatri
u severnoj Slovackoj organizacija jednog
udruZenja - bacije sredinom 20. veka izgle-
dala ovako:

Na celu salasarske, ovcéarske druzine bio
je takozvani salasar. U veéim udruzenjima
su bila po dva salasara — glavni i pomoc¢ni
salasar. Salasari su bili zaduzeni za preuzi-
manje ovaca od gazda i formiranje ¢opora,
vodenje brige o tome da li su ovce i jaganijci
na broju, vodenje brige oko hrane, kontro-
lisanje rasta jaganjaca, mle¢nosti i pravilne
raspodele mlecnih proizvoda i vodenje bri-
ge o pravilnom vracanju ovaca i jaganjaca
vlasnicima prilikom razlucivanja ¢opora.

Na godisnjem okupljanju ovcara radi for-
miranja ¢opora je, tajnim glasanjem, biran
i takozvani baca. Bacu su birali svi vlasnici
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of association (see herd formed by joining
several owners and a herd around one owner).
Both forms of association of sheep keepers -
surjasi function likewise. In the similar way the
sheep are tended, shepherds paid and milk di-
vided. The only difference is that with the first
type of association sheep the owners agree on
who will be the “bandmaster”, they build com-
mon cattle breeder’s housing (shepherd'’s hut,
milking farm, evedra) and contract the shep-
herd. With the second type the bandmaster
is always the owner of cattle breeder’s hous-
ing on the pasture (“farm”, “bacija”), he often
decides which shepherd will be engaged who
will be admitted to the association and other
things. He gets compensation for cattle breed-
er's housing in torina. Sheep keepers in South
Banat join solely for the common milking and
milk division.

In Kruscica remained very archaic way of
merging and keeping sheep. Sheep keep-
ers join for a year. The sheep are in the herd
just for six months - from St George to St
Demetrius. Next six months — from St Deme-
trius to St George, they reside in the village.
If weather conditions are favorable and if
they have a good shepherd, the sheep are
being taken out to the pasture every day
and returned home. The herds are formed
on St George (May 6th). Sheep are handed
over to the shepherd. He takes them from
the owner, and records the number together
with bandmaster. Formation of a joint herd is
made after the sale of lambs. A few days after
the formation of the herd, on the day they
agreed on, the milk is measured. Sheep keep-
er whose sheep gave the most milk starts
the milking line. For the maintenance of the
building and cattle breeder’s housing, torina
goes to the bandmaster.

7.2.The shepherds’ association
in Slovakia, Hungary
and central Serbia

Numerous examples attest to the fact that
in central and southern Europe sheep keeping



ovaca, i to tako $to su njegovo ime upisivali
na listi¢. Cobanin koji je uZivao najvece po-
verenje i dobio najvise glasova biran je za
bacu. Baca je brinuo o ¢oporu i snosio odgo-
vornost za sve eventualne gubitke. Za svaku
sezonu je morao da pripremi od 9 kg do 10
kg sira po ovci. Preostali sir je prodavao da
bi isplatio pomo¢ne ¢obane. Baca je muzao
ovce, pravio sir i ostale mle¢ne proizvode
i vodio baciju. Kada su ¢opori bili veliki, tj.
brojali i preko 1.500 ovaca, baca je imao
svog zamenika, ,polubacu”, ¢ija je funkcija
bila istovetna bacinoj funkciji. Baca i polu-
baca nikada nisu isli sa ¢Coporima na ispasu.
Oni su imali svoje pomoc¢nike (koji su muzli)
- ,ovnare”, ,gonice” i ,jaganjcare”. Baca je
od vlasnika dobijao hranu i mesec¢nu platu
za svoje radnike. Copori su formirani krajem
aprila, kada se islo na sezonsku pasu, koja je,
u zavisnosti od vremenskih uslova, trajala
do sredine novembra. Ovce su postepeno
vodene i do pasnjaka na vrhu planine. Co-
bani su svoje stocarske stanove i kolibe pre-
nosili pomocu balvana, jer nisu imali stalne
objekte. Copori su pri kraju sezone, takode
postepeno, spustani sa planinskih pasnjaka
prema seoskim pasnjacima.’”

: ,ﬂr N I e
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Baca, ovéar i pomocnici na salasu, Slovacka

Bac, sheep keeper and the assistants
on the farm, Slovakia

Na osnovu istorijsko-etnografske literatu-
re o stocarstvu u Madarskoj lako bi se mo-
gao dobiti pouzdan pregled razvoja stocar-
stva u Vojvodini, $to znadi i ov¢arstva jos od
16. veka. Za nasa komparativna istrazivanja

is a traditional occupation. Organization of jobs
related to the association of sheep keepers is
almost identical in all areas where sheep keep-
ing is present.

Thus, for example, in the High Tatri area in
northern Slovakia the organization of an as-
sociation — bacija in the mid of the 20" century
looked like this:

At the head of a farm, sheep-keeping com-
pany was so called farmer- (salasar). In larger as-
sociations, there were two of them - a chief and
an assistant. Salasars were in charge of overtak-
ing the sheep from the masters and forming the
herd, taking care of the presence of all sheep
and lambs, taking care of the food, controlling
the growth of lambs and milk production and
proper distribution of dairy products and taking
care of the proper return of sheep and lambs
to the owners during the disbanding the herd.

At the annual meeting of the shepherds who
gathered in order to form a herd, by secret vot-
ing, the so-called bac is elected. All the owners
of sheep elect ba¢, by writing his name on the
piece of paper. The shepherd who enjoyed the
greatest confidence and received the most votes
was elected for the bac. Bac¢ was taking care of
the herd and was responsible for any possible
losses. For each season, he had to prepare from
9 kg to 10 kg of cheese per sheep. He sold the
remaining cheese to pay the shepherd’s assis-
tants. Bac¢ milked the sheep, made cheese and
other milk products and led bacija. When the
herds were large, i.e. when counted more than
1,500 sheep, he had his deputy called “half ba¢ *,
whose function was the same as bac’s function.
Bac and half ba¢ never went out to pasture with
the herd. They had their assistants (who used
to milk) - “ovnare,” “gonice” and “jaganjcare”.
Bac received from the owners a monthly sal-
ary and food for his workers. The herds were
formed in late April, when they went to season
grazing, which, depending on weather condi-
tions, lasted until mid-November. The sheep
have been gradually taken up to the pastures
towards the top of the mountain. The shep-
herds had their housings and huts transported

77



je dovoljno samo nekoliko detalja iz oblasti
terminologije i meducobanskih odnosa na
panonsko-karpatskom prostoru. Tako nam
je, na primer, znacajan podatak da su u 16.
veku postojala prezimena Bacs i Coban, te
da su madarski nazivi za ¢obane: juhdasz -
ovcar; juhdsgazda - glavni gazda, bande-
gazda; szamadojuhasz - kasir; bascé — baca,
glavni ¢oban; juh — ovca; bojtar - pomoc¢nik
¢obana; szdmado - racunopolaga¢; szam -
broj; szamaddas — polaganje rac¢una.

Copori su ¢uvani po pasnjacima. Kada
bi nestalo trave Copori su premestani na
takozvane: ‘slatke pasnjake’, jesenje pustare,
plovne povrsine, pesak, gde im je trebalo uz
pasu davati so.

Vlasnici velikih pasnjackih teritorija rado
su pasnjake davali u zakup, zbog koristi od
torenja.

Cobani su u ¢oporima pored svojih ovaca
imali ovce vise vlasnika. Cena ¢uvanja kra-
jem 19. veka bila je: 5 kg Zitarica (pola p3e-
nica, pola raz) i 10 krajcara (za slaninu) po
ovci.

Za svaku ojagnjenu ovcu vlasnici su dobi-
jali 1,5 kg sira, 0,50 kg putera. U to vreme co-
ban je od subote uvece do ponedeljka uju-
tro muzao za sebe. Inace, ¢oban je svakog
dana odnosio vlasnicima svo izmuzeno mle-
ko u jednom buretu. Na osnovu dogovora,
¢oban je dobijao po jedno jagnje (obi¢no
od slabijih). To se zvalo ‘desetak’.

Na velikim, bogataskim, imanjima, posto-
jao je i'¢oban-gazda’, sef ostalih ¢obana koji
nije terao ovce na pasu, vec je vodio brigu
oko spravljanja sira. Isto tako se zvao i ¢oban
koji je drzao vise mladih ¢obana. Kod vecih
Copora bivao je i coban koji je vodio brigu
samo O jagnjenju ovaca, tj o jaganjcima.

Za ¢obane je obezbedivan i smestaj.
To su bile kolibe od trske, kukuruzovine i
sliénih prirodnih materijala, slame. Coban-
ske zgrade su se obi¢no zvale 'Supa’, 'Sopa’.
Imali su i pomoéne prostorije, a za ovce
ograde sa nastreSnicom, za slucaj kise,
zvane ‘akol’. (tor, obor)... Cesto su takvim
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by the logs, because they had no permanent
facilities. The herds are at the end of the season,
also gradually taken down from the mountain
pastures towards the village pastures.”

Based on historical and ethnographic litera-
ture on cattle breeding in Hungary it would be
easy to get a reliable overview of cattle breed-
ing production in Vojvodina, which means the
sheep keeping since the 16" century. For our
comparative study, just a few details are enough
in the field of terminology and relationships
inter sheep keepers' relations in the Pannonian-
Carpathian region. So, for example, a significant
datum is that in the 16th century there were sur-
names such as Bacs and Coban, and the words
for the shepherds in Hungarian were: juhasz
- sheep keeper; juhdsgazda - the main master,
bandmaster; szdmaddjuhasz - cashier; bascé -
bac, the main shepherd; juh — sheep; bojtar - as-
sistant shepherd; szamado - accountant; szam
- number; szdmadas - rendering the accounts.

The herds were kept in the pastures. If the
grass was missing, the herds were moved to the
so-called ‘sweet pastures’, autumn wilderness,
flowing areas, sand, where they were supposed
to get salt next to grazing.

The owners of large pasture territories were
ready to let their pastures out, because of the
benefits of torenje.

The shepherds, next to their sheep used to
have sheep of different owners in the herds.
Price of keeping in the late 19th century was 5
kg of grain (half wheat, half rye) and 10 copper
coins (for the bacon) per sheep.

For each lambed sheep, the owners received
1.5 kg of cheese, 0.50 kg of butter. At that time,
the shepherd milked for himself from Saturday
evening until Monday morning. Otherwise, the
shepherd had to take all milked milk to the own-
ers in a barrel every day. Based on the agree-
ment, the shepherd was given one lamb (usu-
ally the weaker one). This was called the “tithe”.

On the large farms, which belonged to the
wealthy people, a ‘shepherd-master’ who was
a boss to other shepherds who did not take the
sheep to the pasture, but took care of making



ovcarskim staniStima nadevana imena veli-
kih ¢obanskih porodica.?®

Udruzivanje ovcara rasprostranjeno je i
u uzoj Srbiji. Organizacija jednog udruzenja
- badije u isto¢noj Srbiji izgledala je ovako:

Na velikim bacijama juzno od Vratarnice
ovce je preuzelo nekoliko ovcara: ‘sagmald-
zija' - "¢aja’, pomocnik ‘pokarac’ - ‘pocanik’ i
"poterac’, koji nateruje ovce na muzu. Oni su
Cuvali ovce , napasali ih, muzli sudove i sirili.
I njihove ovce su bile u stadu. Ov¢ari su bili iz
porodic¢nih zadruga koje su imale dovoljno
radne snage i bili su u mogu¢nosti da od-
voje jednog ¢lana za taj posao. Nepismeni
ovcar beleZio je na rabosu broj ovaca u sva-
kom buljuku, kao i koli¢inu mleka i sira koje
treba da izda svakom domacinstvu. Svaki
bac je hranio ovcare kad je dolazio na baciju
da preuzme mleko i sir. Ovcare su placali u
mleku i siru. Na nekim bacijama ostavljali
su ‘sagmaldziji’ da na kraju bacije tri dana
muze sve bacijske ovce, a ‘pokaracu’ jedan
dan (Borovac). Na pojedinim bacijama svaki
je bac davao 'sadmaldziji’ po vedro mleka
za desetinu ovaca, tako da je ovaj dobijao
po 10-18 vedara, a pomocnik manje. Dok su
bacije bile velike i trajale po tri meseca, bac
je svaku ovcu davao ovcaru po 2 kg soli i za
njega licno po 2 kg brasna. Danas se daje
so za ovce,ali se placa za ¢uvanje. U selima

Bacija, KoZelj, Serbia

cheese? The same term was used for the shep-
herd who kept a few young shepherds. Large
herds used to have a shepherd who took care
only of lambing ewes, i.e. about the lambs.

The accommodation was provided for the
shepherds. These were the huts made of reed,
cornstalks and other natural materials, straw.
Buildings for the shepherd were usually called
‘shed’, ‘Sopa’. They also had subsidiary facilities,
and for the sheep fences with the eaves in case
of rain, called ‘akol’ (coral, pen) ... Often these
sheep habitats were given names of big shep-
herd’s families.?

Joining of the shepherds is widespread in
central Serbia. The organization of the associa-
tion — bacija in eastern Serbia looked like this:

On large bacija south of Vratarnica sheep
were overtaken by several sheep keep-
ers ‘'sagmaldzija’ - ‘¢aja’, assistant ‘pokarac’ -
‘pocanik’ and ‘poterac’, who drove the sheep
for milking. They tended the sheep, grazed
them, milked them and made cheese. Their
own sheep were also in the herd. The shep-
herds were from family cooperatives that had
enough labour so that they were able to single
out one member of the family for this job. llliter-
ate shepherd recorded on a tally the number of
sheep in every crowd, as well as the amount of
milk and cheese that needs to be given to each
household. Each bac fed the shepherds when
came to bacija to overtake milk and cheese.
The shepherds were paid in milk and cheese. In
some bacija, ‘sadmaldzija’ was allowed to milk
all the sheep for three days and ‘pokara’ was al-
lowed to do it for one day (Borovac). On certain
bacija, each bac gave to ‘sadmaldzija’ a bucket
of milk for the tenth of sheep, so that he got the
10-18 buckets, and his assistant got fewer. While
bacije were large and lasted for three months,
bac gave to the shepherd 2 kg of salt for each
sheep and for him personally 2 kg of flour. To-
day the salt is given for the sheep, but the shep-
herds are paid in cash for tending the sheep. In

the sheep together with the ‘shepherd’.
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Iz navedenih primera se vidi da izme-
du organizacija i udruzivanja vojvodanskih
ovcara i udruZzivanja ovcara iz drugih kra-
jeva zemlje i inostranstva postoje sli¢nosti.
Copori sa vise od 1.500 ovaca zahtevaju
ozbiljnu organizaciju, odnosno vise radnika.
Vojvodanski ¢opori su mali; oni najcesce
broje sto-dvesto ovaca (najvise 300). Veoma
su retki copori sa preko 500 ovaca, pa je za
njih dovoljan jedan ¢obanin sa pomo¢ni-
kom - bojtarom.

Udruzivanje ovc¢ara moglo bi se podeliti
u tri grupe:

1. seosko udruZivanje,

2. udruzivanje u nizijskim predelima,

3. udruzivanje u brdsko-planinskim

predelima.

Ako bi se prihvatila ovakva podela, mo-
gle bi se ustanoviti zajednicke karakteri-
stike tih udruzenja, kao i njihove razlike.

Seosko udruzivanje podrazumeva
male ¢opore ovaca, koji su stalno pored
naselja. Oni se, kao sto smo vec rekli, ni-
kada ne udaljavaju, vec su stalno u blizini
naselja - na pasnjacima, strnjikama, kraj
puteva, po vo¢njacima itd. Cobani imaju
kolibe, tor i prostor za muzu. Ovce su leti
pored naselja, a zimi se vracaju vlasnici-
ma i sklanjaju u zimske objekte — ovcare.

Nizijsko ov¢arenje podrazumeva izla-
zak ¢opora na pasnjake ¢im nikne prva
trava, u martu ili aprilu. Pasnjaci mogu
biti pored naselja, ali i udaljeni. Copori
su na pasnjacima do jula, kada trava vise
nije izdasna. Tada se premestaju na strnji-
ke — posle Zetve pSenice i berbe drugih
kultura.

Kod brdsko-planinskog ovéarenja,
koje nije zastupljeno u Vojvodini, ¢opori
ovaca su tokom citave letnje sezone po
pasnjacima, tj. van naselja. Dakle, oni suili
u pokretu ili u stalnim stocarskim objek-
tima — bez prisustva svih vlasnika ovaca.

Za Vojvodinu je karakteristi¢cno seosko
udruzivanje i udruZivanje u nizijskim pre-
delima. Organizacija ¢opora i udruzivanje
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From the above-mentioned examples, it is
obvious that between the organizations and as-
sociations of shepherds in Vojvodina and other
parts of the country and abroad there are cer-
tain similarities. The herds with more than 1,500
sheep require a serious organization, i.e. more
workers. The herds in Vojvodina are small; they
often count one or two hundred sheep (maxi-
mum 300). The herds with over 500 sheep are
very rare; just one shepherd with an assistant
- bojtar is enough to tend the sheep.

The association of sheep keepers can be di-
vided into three groups:

1. Village association,

2. The association in lowland areas,

3. The association in mountainous regions.

If we accept such a division, we could identi-
fy common characteristics of these associations,
as well as their differences.

Village association implies small herds of
sheep, which are always next to the village.
They, as we had already said, never move away,
but always stay close to the settlements — on
the pastures, stubbles, near the roads, in the
orchards etc. The shepherds have huts, corrals
and milking areas. Sheep are next to the vil-
lage in summer and during the winter, they are
returned to their owners who keep them in the
winter facilities — ovcare.

Lowland sheep keeping means taking herd
out to pasture as soon as the first grass sprouts,
in March or April. Pastures can be the next to
the village, and away. The herds are in the pas-
tures until July, when the grass is not abundant
any more. Then they are moved to stubble -
after the harvest of wheat and the harvest of
other crops.

With highland sheep keeping, which is not
present in Vojvodina, the herds of sheep are
throughout the summer season in the pastures,
i.e. outside the village. Therefore, they either
constantly move or stay in permanent cattle
objects — without presence of all the owners of
the sheep.

For Vojvodina are typical village associa-
tion and the association in the lowland areas.



ovcara sa Fruske gore ne razlikuje se od
udruzivanja ostalih vojvodanskih stocara.
To se odnosi i na obronke Karpata - Vr-
sacki breg. Vlasnici ovaca se u tim kraje-
vima vezuju po raznim principima, kao i
ovcari u drugim delovima Srema, Banata
i Backe.

Jedna od razlika izmedu brdsko-pla-
ninskog i nizijskog, odnosno seoskog
ovcarstva je u tome $to se u prvom slu-
¢aju mlecni proizvodi spravljaju na pas-
njacima. U Vojvodini nije zabelezeno da
se mleko preraduje van naselja. Proi-
zvodnja sira, najuobicajenijeg proizvo-
da, i drugih mle¢nih proizvoda vrsi se
po kuc¢ama, i to po utvrdenom redosle-
du udruzenih vlasnika ovaca. Pomuzeno
mleko se nosi sa pasnjaka. Ono se pre-
daje mlekari, ili se pak od njega prave
mlecni proizvodi. Na udaljene pasnjake,
gde se proizvodio mle¢ni mrs, veoma
retko se odlazilo. Takav slucaj zabelezen
je samo u Vatinu i Banatskom Novom
Selu, ali to ne isklju¢uje moguénost Siroj
rasprostranjenosti obic¢aja odlazaka na
udaljene pasnjake.

Kada su odlazili na udaljene pasnjake,
sa ¢oporima u kojima je bilo udruzeno
po vise vlasnika, gazda, u izgonu ovaca
ucestvovali su svi vlasnici: novcem, li¢cno
ili kolima. Pre polaska dogovorili bi se o
organizaciji izgona: o tome ko ce terati
ovce, ko dati novac, kola, konje. Od onih
koji su u ¢oporu imali do tri ovce, uzimali
su novac (prema kazivanju Georga Kicale,
Ban. Novo Selo, 1965. godine), oni sa 6-7
grla odredivani su, po potrebi, da gone
ovce, a oni sa desetak i vise grla davali su
kola i konje. Kolima su prevozili trsku za
salas, posude (¢abar, vedrice za muzu), ja-
ganjce. Istovremeno se selilo vise ¢opora,
pa su se prilikom ovog prevoza uzajamno
pomagali. Sa ¢oporom je islo 5-6 ljudi,
¢obanin i bojtar. Seobom bi rukovodio
¢obanin ili onaj od vlasnika koji je izabran
za gazdu copora.

Organization of the herd and joining the shep-
herds on Fruska gora does not differ from other
associations of cattle breeders in Vojvodina. It
can also be applied to the slopes of the Carpath-
ians — Vrsac hill. The owners of sheep in these
areas are associated according to the various
principles, as well as the shepherds in other
parts of Srem, Banat and Backa.

One difference between the highland and
lowland or village sheep keeping is that in the
first case the dairy products are made in the
pastures. In Vojvodina, there is no record of milk
being processed outside of the village. Cheese
production, the most common product, and
other dairy products are made at home, and
according to the established order of joint own-
ers of the sheep. The milked milk is taken from
the pasture. It has been sold to the dairy plant,
or dairy products were made from it. People
went very rarely to the distant pastures where
dairy products were made. Such a case was
recorded only in the Banat Vatin and Banatsko
Novo Selo, but that does not exclude the possi-
bility of wider spreading the customs of visiting
the distant pastures.

When they went to distant pastures, with
a herd in which there were associated more
than one owner, masters, all the owners took
part in the upheaval of the sheep: with money,
personally or by car. Before starting, they would
agree on the organization of the expulsion: who
chases the sheep, who gives money, cars, and
horses. Of those who have up to three sheep
in the herd, the money is taken (according to
testifying of George Kicala, Ban. Novo Selo, in
1965), those with 6-7 animals were chosen, if
necessary, to chase the sheep, and those with
ten and more animals had to give a chariot and
horses. They took the reed for farm, containers
(water butt, buckets for milking), and the lambs.
Several herds were moved at the same time so
that during the transportation they helped each
other. 5-6 people went with the herd, a shep-
herd and a bojtar. Either the shepherd managed
the moving of the sheep or one of the owners
who was elected for the master of the herd.
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Ovce su gonili letnjim drumovima. U Pe-
sku (Deliblatskom), gde sve doskora nije bilo
asfaltiranih puteva, morali su da idu samo
uobicajenim putevima, a ne van njih. Seoba
na udaljene pasnjake trajala je po vise dana.?

Udruzeni ov¢ari su se u Vojvodini nazi-
vali salasari, ¢Coporasi, bande. Termin ba-
Cija zabelezen je samo u juznom Banatu,
oko Vracev Gaja i Gaja.

The sheep were chased along the summer
roads. In Pesak (Deliblatsko), where until recent-
ly there were no paved roads, they had to go
along usual roads, not outside them. The migra-
tion to distant pastures lasted for several days.*

The associated sheep keepers were called
salasar, ¢oporas, gangs in Vojvodina. The term
bacija was recorded only in southern Banat,
around Vracev Gaj and Gaj.

Muza, Aradac - Banat, 1966 (photo M. Bosic)
Milking, Aradac - Banat, 1966

8. MUZA | MERENJE MLEKA

Jedan od znacajnih prihoda od ovaca
je onaj dobijen od mleka. Ovce se u toku
jedne sezone muzu oko Cetiri meseca, i to
najcesce od aprila do septembra. Vecina
ovcara odvojeno drzi ovnove i ovce, kako bi
kontrolisali njihovo parenje, odnosno uticali
na to da do jagnjenja dode krajem decem-
bra, januara ili februara. Ti jaganjci odbijaju
se od majki krajem aprila i poc¢etkom maja,
kada sve ozeleni i kada se izlazi na pasnjak.

Ovce muzu ¢obani i vlasnici ovaca. Sma-
tra se da dobar ¢obanin moze pomusti oko
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8. MILKING AND MEASURING
THE MILK

One of the significant incomes from sheep
was obtained from the milk. During the sea-
son sheep have been milked for about four
months, usually from April to September.
Most sheep keepers keep rams and sheep
separately, to control their breeding, which
means that the lambing would occur in late
December, January or February. These lambs
are weaned in late April and early May, when
everything becomes green and when the
sheep are taken out to the pasture.

TRADICIONALNO OVCARSTVO VOJVODINE



150 ovaca dva puta u toku dana. Zbog toga,
Copore ovaca istovremeno muzu dva ¢ove-
ka - ¢obanin i vlasnik ovaca. Cobani muzu
ovce iz tora (,korlata”, ,salasa”). Na jednom
delu tora se otvore krila. Oni koji muzu sed-
nu na dva panja pored otvora i hvataju ovce
koje im se nateruju; muzu jednu po jednu
ovcu, a nakon muze ih pustaju. Ovce nate-
ruju bojtari ili psi pulini. Muze se dva puta
dnevno - ujutru i uvece, a pred kraj sezone
jednom dnevno. Ovce se muzu u selu ili na
pasnjaku, u zavisnosti od toga da li su preko
nodi bile u naselju, ili su stalno na pasnjaku.

ZabeleZeni su slededi primeri:

- U Sremu, u naseljima po juznom obo-
du Fruske gore, ovce se uglavnom
muzu kod kucée: ujutru — pre isterivanja
na pasnjak, i posle podne — oko 4 sata
ili 5 sati. Posle muze se opet isteruju
na pasu.

- U Martonosu u severnoj Backoj ovce
se, takode, muzu ujutru — pre izlaska na
pasnjak, i posle podne — na pasnjaku.

- U Mandelosu se ovce muzu od marta
do jula, odnosno do strnjika, kada se
prestaje sa muzom. Svaki gazda muze
svoje ovce, ujutru i posle podne.

— U Krusedolu se ovce muzu oko 8 sati
ujutru i oko 4 sata posle podne, pa se
posle muze ponovo isteruju napolje.

— U Novom Sadu su ¢obani muzli ovce
oko 2 sata ili pola 3, jer je mleko mo-
ralo da bude kod kuce do 5 sati ujutru.
Poslepodnevna muza bila je oko 5 sati.

- U Bezdanu se muzlo ujutru od 4 sata,
a uvece oko 6 ili 7 sati. Vecernje mleko
drzano je u bunaru na pasnjaku.

- U Futogu je prva muza bila ujutru oko
4 sata, a druga oko 4 ili pola 5 posle
podne. Mleko od druge muze ¢uvano
je u zemlji. Cobani bi iskopali rupu u
zemlji i u nju sipali hladnu vodu. U tu
rupu bi stavljali kante sa mlekom. Kan-
ta je morala da bude malo otklopljena
preko no¢i, da bi mleko imalo vazduha.

Sheep are milked by shepherds and
sheep owners. It is believed that a good
shepherd can milk about 150 ewes twice
a day. Therefore, two men milk herds of
sheep at the same time - the owner of the
sheep and a shepherd. Shepherds milk the
sheep from the fold (“korlat”, “farm”). On
one part of the fold, the wings are open.
Those who milk sit onto two stumps next
to the opening and catch the sheep that are
driven into; they milk the sheep one by one,
and after milking let them go. Sheep are
driven into by bojtar or dogs Pulin. Milking
occurs twice a day - in the morning and in
the evening, and at the end of the season
once a day.

Sheep are milked in the village or in the
pasture, depending on whether they were
in the village overnight, or were constantly
on the pasture. The following examples are
recorded:

— In Srem, in the settlements along the
southern edge of Fruske gora, sheep
are mainly milked at home: in the
morning - before taking them to the
pasture, and in the afternoon - about
4 or 5 o'clock. After milking they are
taken to the pasture again.

- In Martonos in northern Backa sheep
are, also, milked in the morning - be-
fore going to the pasture, and in the
afternoon - on the pasture.

- In Mandelos sheep are milked from
March to July, i.e. until the stubble
fields, when milking stops. Each mas-
ter milks his sheep in the morning and
in the afternoon.

- In Krusedol sheep are milked about 8
o'colck a.m. and about 4p.m., so after
milking they are taken to the pasture
again.

— In Novi Sad the shepherds milked the
sheep about 2, 2.30 a.m, for milk had
to be at home by 5 a.m. The afternoon
milking was about 5 p.m.
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— U Adorjanu (Nadrljanu) ¢obani su mu-
zli ujutru i posle podne oko 6 sati. Mle-
ko od vecernje muze su, takode, preko
nodi drzali u iskopanoj rupi. Rupa je
kopana u zadnjem delu kolibe, a njene
dimenzije su bile: jedan dobar metar
dubine, Sirina oko 60 cm, duZina oko
1,6 m. Kada se vecernje mleko ¢uva na
pasnjaku preko nodi, ono se, zajedno
sa jutarnjim mlekom, odnosi na ma-
garcima kudi, ili se predaje u mleka-
ru. Vecernje mleko nije dobro mesati
sa jutarnjim, jer se pomesano mleko
moglo pokvariti od truckanja u putu.
Zbog toga se vecernja i jutarnja muZa
posebno nosi, u odvojenim kantama.
Mleko se mesa tek kod kuce, pre prav-
liena sira.

- U Ci¢ovima (u Backoj, saladu kod Som-
bora) ¢obani su ovce muzli tri puta na
dan: ujutru, u podne i uvece. Mleko je
konjima i kolima prenoseno sa pase do
kuce, gde se podlivao sir.

Ovce se mogu musti na tri nacina: sedeci
(na stolici, panju ili gajbi), cucedi i stojedi.
Kada se muze stojedi, natuce se Subara i
ovca se podboci glavom.

8.1. Deoba mleka

Deoba mleka se kod udruzenih ov¢ara vrsi
na nekoliko nacina:
I. Ukoliko se ovce uvece vracaju kudi, svaki
domacin muze svoje ovce.
Il. Ako su ovce stalno na pasnjaku, mleko
i zarada na mleku dele se na sledece nacine:
1. Ako su udruzena dva domacina ili ne-
koliko njih, onda svako muze svoje
ovce, ili se mleko deli na broj muzara.
2. Mleko se licitira izmedu ovcara, ili ga
pak udruzenje prodaje na licitacijama
organizovanim za sve zainteresovane.
Zarada se deli na broj ovaca muzara.
3. Mleko se deli po utvrdenom redosledu.
Svaki udruzeni gazda muze ceo ¢opor
po odredenom redosledu.
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— In Bezdan they milked sheep at 4 a.m,
and in the evening about 6 or 7 o’cock.
The evening milk was kept in the well
on the pasture.

- In Futog the first milking was at 4 a.m.
and the other one about 4 or 5 p.m.
Milk from the second milking was kept
in the ground. The shepherds would
dig a hole in the ground and pour cold
water into it. They would put buckets
of milk into it. The bucket had to stay
slightly uncovered during the night, so
that milk could get some air.

- In Adorjan (Nadrljan) shepherds used
to milk in the morning and in the af-
ternoon about 6 o'clock. Milk from the
evening milking was also kept over-
night in a dug hole. The hole was dug
in the back of the hut, and its dimen-
sions were a good meter of depth,
width of 60 cm, length about 1.6 m.
When the evening milk is kept in the
pasture during the night, it is, together
with the morning milk, taken home on
the donkeys, or is taken to the dairy
plant. The evening milk was not sup-
posed to be mixed with the morning
one because the mixed milk could be
spoiled by shaking on the road. There-
fore, evening and morning milking is
transported separately in separate
buckets. Milk is mixed only at home,
just before making cheese.

- In Ci¢ovima (in Backa, a farm near
Sombor) shepherds milked the sheep
three times a day, in the morning, at
noon and in the evening. Milk was
transported on horses and in the car-
riages from the pasture home where
cheese was made.

Sheep can be milked in three ways: sit-
ting (on a chair, a stump or a crate), squat-
ting and standing. When the milking is
done standing, one must put a fur hat on
and support sheep with head.



4. Mleko se, takode, deli po utvrdenom
redosledu, ali po pogodbi — po jednoj
ovci za celu sezonu.

5. Ovcari se dogovore sa ¢cobaninom oko
koli¢ine mleka za celu sezonu koju ¢o-
banin mora da im preda.

Primeri

1. U Backoj se redosled muze odreduje
prema broju muzara. Tako je, na primer, u Fu-
togu osnova 10 ovaca jedan dan muze celog
Copora. Ako vlasnik ima 45 ovaca, onda on
ovce iz ¢opora muze Cetiri i po dana. Muzu
zapocinje gazda koji ima najvise ,dana”. Kada
se zavrsi jedan red, muzu u narednom kru-
gu zapocinje onaj gazda koji ima najmanje
mleka. U TovariSevu se pak redosled muze
odreduje po danima: odredi se koliko ce jed-
na sezona imati dana i za svaku ovcu sleduje
po jedan dan. Ako neko ima tri ovce, u sezoni
mu sleduju tri dana muze, a, ako ima 53 ovce,
sleduju mu 53 dana muze. Ovako se udru-
zuju, odnosno dele mleko ov¢ari u ¢ijem co-
poru nema vise od stotinak ovaca, jer toliko
traje sezona muze. Takav nacin udruzivanja
postojao je i u severnom Banatu.

2. U severnom Banatu se mleko, takode,
deli na broj muzara. Posto ima velikih ¢opora,
osnova za dan muze Citavog ¢opora je 10 ili
20 ovaca. Jedan krug muze naziva se oboda.
Redosled muze u Strazi u juznom Banatu
odreduje se na slededi nacin. Gazda koji ima
najvise ovaca, takozvani bandegazda, odredi
dan kada ce se meriti mleko. Tog dana se,
oko 13 ¢asova, na salasu okupe svi vlasnici.
Oni budu kod ovaca sve do narednog pod-
neva. Tada svaki gazda pomuze svoje ovce.
Mleko se meri kantarom, koji je pomocu ka-
mencica podesen tako da meri na oke. Za
svaku oku mleka u jednom redu muze dobija
se deset oka, odnosno za svaki decilitar dobi-
ja se litra. Onaj ovcar koji ima najvise mleka
pocinje red, tj. prvi muze citav ¢opor.

Kosta Turturja, roden 1914. godine, ovcar
iz Straze, kazuje: ,Mleko se meri na sledeci
nacin: odredenog dana svaki vlasnik ovaca

8.1. Sharing the milk

Sharing the milk within the associated
sheep keepers is undertaken in several
ways: I If the sheep are coming home the
evening, each host milks his sheep. Il. If the
sheep are constantly on the pasture, milk
and earnings on milk are shared in the fol-
lowing ways:

1. If two hosts are associated or several
of them, then each of them milks his sheep,
or the milk is shared according to the num-
ber of dairy sheep. 2. Milk is auctioned be-
tween the sheep keepers, or the association
organfromes the auction sale for all inter-
ested. The earning is divided according to
the number of dairy sheep. 3. Milk is shared
according to the established order. Each
joint owner milks the whole herd following
a specific order. 4. Milk is also shared accord-
ing to the established order, but at a bargain
— per sheep for the whole season. 5. Sheep
keepers agree with the shepherd about the
quantity of milk for the whole season the
shepherd has to give them.

Examples
1. In Backa the order of milking is de-

termined by the number of dairy sheep.
Thus, for example, in Futog the calculation
is the following 10 sheep means one day of
milking the whole herd. If the owner has 45
sheep, he milks the whole sheep from the
herd for four and half days. Milking starts
with the master who has the most “days.”
When one line is finished, the milking of
the next round starts with the master who
has the least milk. In TovariSevo the order
of milking is determined per day: they cal-
culate how many days will the season have
and for each sheep is reserved one day. If
someone has three sheep, he will have three
days of milking in the season, and if he has
53 sheep, he will have 53 days of milking.
This is the way the sheep keepers join and
share the milk in the herd in which there are
no more than a hundred sheep; this is how

85



pomuze svoje ovce i to mleko se ne meri.
Nakon muze stocari se razidu. Sledeceg dana
u isto vreme predvece, ponovo se okupe i
pomuzu ovce. Dobijeno mleko meri se na
litre. Kada je dobra pasa za jednu litru sleduje
30 I mleka, a za deci tri litre. Tako je u pocetku
sezone dok je trava so¢na. Kod cetvrtog -
petog reda, kada ovce daju manje mleka, za
jednu litru sledi deset litara mleka, a za deci
litra, da bi svi mogli da isteraju red”.

U Potpornju, takode u juznom Banatu,
ovce se muzu od proleca do jeseni, dok ima
pase. Merenje mleka vrsi se tri-Cetiri puta,
iako neki udruzeni stocari mleko mere posle
svakog reda. Mleko se meri na oke, pomocu
rabosa. Najcesce se koriste posude zvane
oke, koje imaju malo vecu zapreminu od
jedne litre. Od zapremine oke zavisi i zapre-
mina vedrice. Po pravilu, vedrica mora da
ima deset puta vec¢u zapreminu od oke. Ako
zapremina oke iznosi 1 |, mleko se muze u
vedricu od 10 I. Prilikom merenja mleka, svaki
LSurjas” muze svoje ovce. Za svaku oku mle-
ka vlasniku sleduje jedna vedrica. Preostalo
mleko sipa se u oku i meri pomocu rabosa.

Rabos je drveni Stapi¢ sa deset urezanih
linija, kojima je zapremina oke podeljena
na deset jednakih delova. Rabo$ se zamo-
¢i u mleko u oki i za svaku izmerenu liniju
vlasniku sleduje jedna oka mleka. Ako ovcar
prilikom merenja dobije sedam oka mleka
od svojih ovaca i izmeri tri crte na rabosu,
on ceo ¢opor, kada na njega dode na red
za muzu, muze onoliko dana koliko mu je
potrebno da skupi sedam vedrica i tri oke
mleka. Red zapocinje onaj vlasnik koji ima
najvise mleka. Ovce muzu ¢obanin i surjas ciji
je red za muzu.

Ovcari u Krusc¢ici takode mere mleko na
oke i pomocu rabosa. Oni koriste vedrice Cija
je zapremina 16 I. Prilikom merenja, svaki
gazda pomuze svoje ovce i za svaku oku
mleka mu sleduje Sesnaest oka ili jedna ve-
drica mleka. Mleko se meri tako $to se iznad
vedrice sipa u oku. Oka se svaki put prepuni,
a visak mleka iscuri u vedricu. Kada se zavrsi
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long milking season lasts. Such a method of
association used to exist in northern Banat.

2. In northern Banat milk is also divided
according to the number of dairy sheep.
Since there are large herds, the basis for
the entire day of milking the herd is 10 or
20 sheep. One circle of milking is called
oboda. The order of milking in Straza in
the south Banat is determined as follows.
The master who has the most sheep, the
so-called bandmaster, determines the day
when the milk is measured. On that day,
about 1 o’clock p.m., all the owners gather
on the farm. They stay with the sheep until
the next noon. Then each master milks his
sheep. Milk is measured by scales, which is
set with stones so that it measures on oka.
For each oka of milk in one line of milking
is obtained ten oka, and for every deciliter
is obtained a liter. The shepherd who has
the most milk starts the line, i.e. he milks the
whole herd first.

Kosta Turturja, born in the 1914, a sheep
keeper from Straza, says: “Milk is measured
as follows: on a certain day every owner of
sheep milks his sheep and that milk is not
measured. After milking the farmers depart.
The next day in the evening at the same
time, they re-gather and milk the sheep.
This time milk is measured in liters. When
grazing is good for a liter of milk they get
30 |, and for deciliter three liters. This is char-
acteristic for the beginning of the season
when the grass is juicy. In the fourth - fifth
line of milking, when sheep are giving less
milk, for one liter gets10 litres of milk, and
for a deciliter one litre, so that they could all
have their line of milking.”

In Potporanj, also in southern Banat,
sheep are milked from spring to autumn,
while they can be grazed. Measuring of milk
is done three or four times, although some
joint cattle breeders measure milk after
each line. Milk is measured by oke, using
tally. The most frequently used pot is called
oka, which has a slightly larger volume than
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Rabos za merenje mleka u vedrici, Ratkovo
- Backa, 1988 (photo I. Cakan)

Telly for measuring milk in a bucket,
Ratkovo — Backa, 1988

sa sipanjem, jedan deo mleka ostane u vedri-
ci, a drugi u oki. To mleko se meri rabosem.
Ovcari u Kruscici imaju rabose za merenje
mleka u vedrici i rabo3e za merenje mleka u
oki. Crte na rabo3u za oku dele njenu zapre-
minu na deset delova, dok se urezanim crta-
ma na rabosu za vedricu zapremina vedrice

Rabos za svakodnevno merenje mleka,
Potporanj — Banat, 1982 (photo I. Cakan)
Telly for everyday measuring milk,
Potporanj — Banat, 1982

TRADITIONAL SHEEP KEEPING IN VOJVODINA

one liter. The volume of a bucket depends
on the volume of oka. As a rule, the bucket
must have ten times the volume of oka. If
the volume of oka is 1 | the milk is milked
in the bucket of 10 I. When measuring milk,
each “surjas” milks his sheep. For each oka
of milk owner gets a bucket. The remaining
milk is poured in the oka and is measured
using a tally.

Tally is a wooden stick carved with ten
lines, by which the volume of oka is divided
into ten equal parts. You dip a telly in milk in
oka and for each measured line the owner
gets one oka of milk. If the sheep keeper
during measuring gets seven oka of milk
from his sheep and measured three lines on
the tally, then when his turn comes he milks
the whole herd for as many days as is neces-
sary to collect seven buckets and three oka
of milk. The line starts with the owner who
has the most milk. The sheep are milked
by the shepherd and surjas depending on
whose turn is for milking.

Sheep keepers from Kruscica also mea-
sure milk in oka and with the tally. They use
buckets with a volume of 16 I. During mea-
surements, each master milks his sheep and
for each oka of milk he gets sixteen oka or a
bucket of milk. Milk is measured by pouring
it over a bucket in the oka. Each time oka
is overfilled and a surplus of milk is poured
into the bucket. When pouring is finished,
a part of milk is left in the bucket and the
other in oka. This milk is measured by a tally.

The sheep keepers in Kruscica have tallies
for measuring milk in the bucket, and tallies
to measure milk in oka. The lines on the tally
for oka divides its volume into ten parts,
while the incised lines on the tally for the
bucket is divided into 16 parts for the vol-
ume of the bucket. When milk is measured
in the bucket, for each measured line sheep
keeper gets a bucket of milk. In the same
way is measured the milk in oka: for each
line one gets one oka of milk. When the
shepherds finish two lines, measurement is
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Merenje mleka udruZenih stocara, Krus¢ica — Banat, 1989 (photo L. Cakan)
Measuring the milk of asociated cattle breeders, Krus¢ica — Banat, 1989

deli na 16 delova. Kada se meri mleko u ve-
drici, za svaku izmerenu crtu ovcaru sleduje
jedna vedrica mleka. Na isti nacin se meri
mleko u oki: za svaku crtu sleduje jedna oka
mleka. Kada ovcari zavrse dva reda, ponovo
se vrii premera, jer tada ovce daju manje
mleka. Tako se radi do kraja muze, tj. do av-
gusta. Kad otpocne muza, ako vlasnik koji je
bio poslednji u redu namuze manje mleka,
na primer za dve oke, to se belezi u svesku i u
narednom redu mu sleduju dve oke vise. Ako
namuze vise, u slede¢em redu mu sleduje
manje mleka.

U Kaluderovu se mleko meri na kilogra-
me, tj. kantarom. Za 1 kg mleka ovcaru sledu-
je 20 kg mleka u jednom redu. Prvo merenje
obavlja se nekoliko dana posle Burdevdana
i tada se mleko meri na kantar. Kasnije, kada
se zavrsi red, ovcari ga mere na litre, pomocu
rabosa. Za 1| sleduje 20 | mleka.

U Dupljaji se mleko takode meri na oke.
Za svaku oku ovéaru sleduju dve vedrice od
12 I. Jedna oka mleka nosi 24 oke. Za Duplja-
ju je karakteristi¢no to $to glavni gazda, tj.
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Sipanje mleka u vedricu sa okom prilikom premere
mleka, Kruscica - Banat, 1989 (photo 1. Cakan)
Pouring the milk into a bucket with oka durin
measuring milk, Krusc¢ica - Banat, 1989
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Merenje mleka u oki pomocu rabosa,
Krustica — Banat, 1989 (photo I. Cakan)
Measuring the milk in oka using
tally, Kruscica - Banat, 1989

vlasnik salasa zapocinje red, a posle njega
muze onaj ovcar koji ima najvise mleka. Na-
kon prvog merenja mleka, glavhom gaz-
di se daje na poklon polovina mleka, druga
polovina mu se racuna u prvi red koji on i
zapocinje.

Redosled muze se u Dupljaji odreduje i na
sledeci nacin. Na dan muze ovcari pomuzu
svoje ovce. Pomuzeno mleko meri se na oke.
Dogovorom se odreduje koliko oka ce nositi
jedan dan muze svih ovaca iz ¢opora. Ako se,
na primer, odredi da 2 oke nose jedan dan
muze, onda domacin koji, recimo, ima 11 oka
mleka muze pet dana u prvom redu, a Sest u
drugom.

U Plo¢ici u juznom Banatu se mleko meri
i na oku i na kantar. Za jednu oku ovcaru
sleduje 10 | mleka, tj. vedro od 10 I. Kada se
meri na kantar, za 1 kg mleka sleduje ve-
dro od 10 I. Pored ovakve premere mleka
i utvrdivanja redosleda na osnovu koli¢ine

TRADITIONAL SHEEP KEEPING IN VOJVODINA

performed again, because the sheep give
less milk then. This is repeated until the end
of milking, i.e. until August. When milking
begins, if the owner who was the last in line
gets less milk, for example, for two oka, it is
recorded in a notebook, so in the next line
of milking he gets two more oka. If he milks
more, in the next line he gets less milk.

In Kaluderovo milk is measured in
pounds, i.e. with scales. For 1 kg of milk
shepherd gets 20 kg of milk in one line. The
first measurement is performed several days
after St George and then the milk is mea-
sured on scales. Later, when the line is com-
plete, the sheep keepers measure it in litres,
with a tally. For 1 | one gets 20 | of milk.

In Dupljaja milk is also measured on oke.
For each oka the sheep keeper gets two
buckets of 12 I. One oka of milk carries 24
oka. For Duplja is characteristic that the
main master, i.e. the owner of the farm be-
gins the line, he is followed by the sheep
keeper who has the most milk. After the
first measurement of milk, the main master
is presented with half of milk and the sec-
ond half is calculated in the first line that
he starts.

The order of milking in Dupljaja is deter-
mined in the following way. On the day of
milking, the sheep keepers milk their sheep.
Milked milk is measured in oke. Through
the agreement they determine how many
oka will carry one day of milking of all sheep
from the herd. If, for example, they agree
that 2 oka carry one day of milking, then
the host who, for example, has 11 oka milks
for five days in the first line, and six in the
second.

In Plocica in the south Banat, milk is
measured on the oka and on scales. For one
oka the sheep keeper gets 10 | of milk, i.e.
a bucket of 10l. When measured on scales,
for 1 kg of milk one gets a bucket of 10 1. In
addition to this measuring the milk and de-
termining the order based on the amount
of milk, the dairy sheep also determine the
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mleka, redosled muze se odreduje i po ov-
cama muzarama. Tako se, na primer, odredi
da na 10 muzara vlasniku sleduje 1 vedro od
10 I mleka.

U severnom Banatu je redosled odredivan
i po pogodbi, i to za citavu sezonu. Ovéari su
utvrdivali koli¢cinu mleka koju bi ovce trebalo
da daju za godinu dana, i to su delili.

3. U Sremu su ve¢inom samostalni ¢opori i
svaki gazda muze svoje ovce.

9. TRANSPORT MLEKA

Mleko se svakodnevno nosi sa pasnjaka
u selo, gde se preraduje u mle¢ne proizvo-

s 2
Nosenje mleka u limenim vedricama - pomocu
obramice, Jablanka — Banat, 1981 (photo M. Maluckov)
Carrying milk in tin buckets-using shoulder
pole, Jablanka — Banat, 1981

Prenosenje mleka u limenim kantama na magarcu,
Pavlis - Banat, 1982 (photo M. Maluckov)
Transporting milk in tin cans on the
donkey, Pavlis — Banat, 1982
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order. Thus, for example, it is determined
that the owner of 10 dairy sheep gets 1
bucket of 10 liters of milk.

In northern Banat the order is deter-
mined by the bargain, for the entire season.
The sheep keepers agree on the amount of
milk the sheep should give for one year, and
they share it.

3. In Srem herds are mostly independent
and each master milks his own sheep.

9. TRANSPORTATION OF THE MILK

Milk is on a daily basis transported from
the pasture to the village, where it is pro-

Ceze za prevoz mleka sa pasnjaka, Dobanovci
- Srem, 1951 (photo R. Nikolic)
Gig for transporting milk from the
pasture, Dobanovci — Srem, 1951

ﬁr«énoknje mleka traktorom, Kruscica
- Banat, 1987 (photo I. Cakan)
Transporting milk by tractor, KrusCica - Banat, 1987
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de. Ono se prenosi u limenim kantama ili
vedricama, i to na nekoliko nacina:

— ru¢no ili pomocu obramice, ako je pas-

njak blizu sela;

- na magarcu (okacene o samaru);

— seoskim kolima, tj. konjskom ili maga-

recom zapregom;

- traktorom.

Sirevi i drugi mlecni proizvodi plasiraju
se na gradskim pijacama. Ovcari su cesto
prinudeni da nose mle¢ne proizvode u uda-
liene vece gradove. Tako je, na primer, sir iz
Suseka i drugih naselja na Dunavu izmedu
dva rata noSen u Novi Sad.

10. OVCE

Vojvodanski ovcari gaje ovce rase cigaja,
koja predstavlja dominantnu vrstu na cita-
voj teritoriji. U Backoj i Sremu je najraspro-
stranjenija somborska cigaja, a u Banatu
takozvana banatska cigaja. Osim ove dve
vrste, na severu Backe se gaji ovca rase me-
rino (uglavnom je gaje madarski ovcari), kao
i merino ovca pomesana sa cigajom. Neki
¢obani drze slavonsku cigaju, krupnu ovcu
iz Slavonije. Posle ratnih zbivanja 1991. godi-
ne, ¢obani iz Bosne i Hercegovine dosli su sa
svojim ovcama - pramenkama.

Ovcari vode ra¢una o ovcama koje gaje i
sami vr$e selekciju jaganjaca, trudedi se da
dobiju $to kvalitetniju i izdasniju jagnjad.
Zenski jaganjci se ostavljaju od dobrih
ovaca, koje imaju kvalitetnu vunu, daju
velike koli¢ine mleka i odgovaraju rasi; ta-
kode se vodi racuna o tome da jagnje po
dva mladunceta. | o ostavljanju muskih
jaganjaca za rasplod se vodi racuna. Dok
sisaju (oko 100 dana), jaganjci treba da
budu zZivahni, otporni i da dobro napre-
duju. Kada se ovce ne muzu, oni mogu da
sisaju do mrkanja, sto ponekad traje vise
od 5 meseci.

Da bi se ocuvala ¢ista krv, ovnovi se u
jednom coporu ne drze vise od dve do tri
godine. Posle tog perioda moze doc¢i do

cessed into dairy products. It is carried in tin
cans or buckets, in several ways:

- Manually or with shoulder pole if the pas-

ture is near the village;

- Onadonkey (hanged on the herd-saddle);

- On wagons, i.e. horse or donkey-drawn

carts;

- By tractor.

Cheese and other dairy products are sold
in urban markets. Sheep keepers are often
forced to carry the dairy products to distant
cities. Thus, for example, cheese from Susek
and other settlements on the Danube be-
tween the wars was carried to Novi Sad.

10. SHEEP

The sheep keepers from Vojvodina breed
the sheep of cigaja race, which is the domi-
nant species throughout the whole territory.
In Backa and Srem the most widely spread
is Sombor cigaja and in Banat the so-called
Banat Cigaja. Apart from these two species in
northern Backa merino breed is bred (mostly
bred by Hungarian sheep keepers), merino
sheep mixed with cigaja. Some sheep keepers
breed Slavonian cigaja, big sheep from Slavo-
nia. After the war, in 1991, the sheep keepers
from Bosnia and Herzegovina came with their
herds — pramenka.

The sheep keepers take care of the sheep
they breed and perform their own selection
of lambs, trying to get the best and the most
abundant lambs. Female lambs are left from
the good sheep, with high quality wool, that
give large quantity of milk and match the
breed; it is also very important that they lamb
with two cubs. In addition, about leaving
male lambs for breeding a good care is taken.
While sucking (about 100 days), lambs should
be lively,immune and well progressing. When
the sheep are not milked, they can suck up to
mrkanje, which sometimes takes more than
5 months.

In order to preserve the pure blood, the
rams are not held for more than two to three
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parenja ovnova sa njihovim ¢erkama. Ukoli-
ko dode do toga, ponekad se ojagnje sakati
i deformisani mladunci. Zbog toga, ovcari
medusobno menjaju dobre ovnove, koji su
,U snazi”. Za oplodnju 25 ovaca je potreban
jedan ovan, a neki ¢obani drze i do 50 ovaca
na jednog ovna.

Dobri jaganjci imaju veliku cenu i ovcari
ne Zale novac za njih. Kupuju ih od vlasnika
dobrih ovaca, tj. od poznatih odgajivaca.
Jedan od takvih odgajiva¢a je Rada Colovi¢,
ovcar iz Pivnica, od kojeg ovce kupuju ovcari
iz cele Vojvodine.

10.1. Odredivanje starosti ovaca

Starost ovaca odreduje se po zubima. U
prvoj godini Zivota ovca dobija dva stalna
zuba. Takva ovca se zove dvizarka i za nju se
kaZe da je u prvom mrkanju. U drugoj godi-
ni dobija jos dva zuba, a za nju se kaze da je
u drugom mrkanju.

10.2. Jagnjenje

Cobani ¢esto moraju da pomazu ovci
prilikom jagnjenja, te moraju da znaju i
posao veterinara, jer ovca ili jagnje mogu
da uginu ako se ne reaguje na vreme. Kod
pravilnog jagnjenja prvo izlaze prednje
noge, pa glava i zadnje noge. Pri svakom
naponu se vuku obe prednje noge. Kad
izade glava, lako se izvuku zadnje noge.
Ako ovca ne izbaci ,loZzu” - posteljicu, ¢o-
banin daje injekciju ovci. Ukolilo pri jagnje-
nju izade jedna noga, onda ¢obanin mora
da bude majstor: on mora da pronade dru-
gu nogu, da je izvuce napolje i zajedno sa
prvom nogom vuce prilikom napona ovce.
NajteZe je kad se jagnje okrene i kad prvo
izade jedna zadnja noga. Tada ¢obanin
mora da nade drugu zadnju nogu, a zatim
da pri naponima vuce za obe noge. Veoma
vazno je znati pronadi onu nogu koja treba
da se izvadi, jer se porodaj moze iskom-
plikovati ako se pogresi, odnosno izvadi
jedna prednja i jedna zadnja noga.
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years in one herd. After this period, it may
happen that rams mate with their daughters.
If this happens, sometimes maimed and de-
formed cubs are lambed. Therefore, sheep
keepers exchange good rams, which are “in
force”. For insemination of 25 sheep, you need
one ram, and some shepherds hold up to 50
sheep on one ram.

Good lambs have high price and sheep
keepers do not mind paying money for them.
They buy them from the owners of good
sheep, i.e. from well known breeders. One of
these breeders is Colovi¢ Rada, a sheep keep-
er from Pivnice, from whom the sheep keep-
ers from all over Vojvodina buy their sheep.

10.1. Determining the age of sheep

The age of sheep is determined by their
teeth. In the first year of life, a sheep gets two
permanent teeth. This sheep is called dvizarka
and it is said for her that it is in the first mrkan-
je. In the second year, it gets two more teeth,
and it is said that it is in the second mrkanje.

10.2. Lambing

The shepherds often have to help the
sheep during lambing; they need to know
the job of veterinarians, as sheep or lamb
may die if not treated on time. With normal
lambing, the front legs go out first, then a
head and then hind legs. At each contraction,
both front legs are pulled. When the head is
out, it is easy to get the hind legs. If the sheep
does not eject the “loza” - the placenta, a
shepherd gives an injection to the sheep. If
during lambing just one leg comes out, then
the shepherd must be an artisan: he must find
the other leg, pull it out and pull both legs to-
gether while the contraction of a sheep. The
hardest thing is when the lamb is turned over
and when first comes out a hind leg. Then the
shepherd must find the second hind leg, and
then during the contractions to pull both legs.
It is very important to know to find the leg
that should be taken out, because the deliv-



10.3. Raspoznavanje i
obelezavanje ovaca

Iskusni ¢obani i dobri ovcari poznaju sve
ovce koje se nalaze u ¢oporu. Razlikovanje
ovaca je jedna od vestina kojom vladaju
¢obani. Dobar ¢obanin poznaje ovce po
njihovoj fizionomiji; razlikuje ih kao Sto razli-
kuje ljude. Neki ¢obani toliko dobro poznaju
ovce da ta¢no znaju ko je jagnjetu majka, a
ko otac, iako nisu prisustvovali ni parenju ni
jagnjenju ovce.

Ovce se raspoznaju na nekoliko nacina.
Najlakse se prepoznaju one ovce (ije su
spoljasnje karakteristike upecatljive. Kada
je pak re¢ o spoljasnjim karakteristikama,
one se prepoznaju po boji vune, boji glave,
veli¢ini vimena, nedostatku repa ili uva itd.
Prema tim karakteristikama, ovce dobijaju
nadimke:

¢onka - ovca bez uva,

kusa - ovca bez repa,

bela - ovca bele glave,

gara — ovca crne glave,

laja - ovca crne vune,

kalusa - ovca sa belim oko ociju,

okesa - ovca sa crnim oko ociju.

Na osnovu pomenutih spoljnih karakteri-
stika, koje su ponekad kombinovane, one se
lako raspoznaju.

Ovece se razlikuju i po naravi. Tako se, na
primer, neke ovce uopste ne boje pasa, dru-
ge idu za ¢ovekom, tre¢e za magarcem itd.

lako je u Vojvodini razvijen sistem prepo-
znavanja ovaca, one se i obelezavaju. To se
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Bela ovca sa crnim oko oCiju
- okesa, Pavli§ - Banat, 1982
(photo M. Maluckov)
Sheep with black mark around its
eyes — okesa, Pavli§ - Banat, 1982

Bela ovca sa crnom glavom
- gara, Pavlis - Banat, 1982
(photo M. Maluckov)
White sheep with black head -
gara, Pavli§ — Banat, 1982

ery may complicate if you make a mistake and
take out one front and one hind leg.

10.3. Distinguishing and
marking the sheep

Experienced shepherds and good sheep
keepers know of all the sheep that are in
the herd. The recognition one of the sheep
is one of the shepherd’s skills. A good shep-
herd knows the sheep by their physiog-
nomy; he distinguishes them as he recog-
nizes different people. Some shepherds
know sheep so well that they know exactly
who the lamb’s mother is and who father,
though they did not attend either mating or
lambing the ewes.

Sheep are distinguished in several ways.
The easiest way is to recognize those sheep
whose exterior features are remarkable.
When it comes to external features, they
are identified by the colour of their wool,
colour of their head, the size of the udder,
absence of tail or ear, etc... According to
these characteristics, the sheep are given
the nicknames:

¢onka - sheep without ear,

kusa - sheep without tail,

bela - sheep with white head,

gara - sheep with black head,

laja - sheep with black wool,

kalusa - sheep with white mark around

its eyes,

okesa - sheep with black mark around
its eyes.

»Gara” koja se zbog oblika rogova
naziva i ,kozasta”, Pavli§ - Banat,
1982 (photo M. Maluckov)
,Gara” that could be called
»kozasta’, for the shape of its
horns, Pavli§ — Banat, 1982
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¢ini da bi se vlasnici zastitili od krade. Obe-
leZzavanje ovaca karakteristi¢no je za zdru-
Zene ovcare. Ono se vrsi na nekoliko nacina:
rovasenjem, zigosanjem (toplim ili hladnim
zigom), bojenjem i stavljanjem brnjice.

10.3.1. Rovasenje

Rovasenje je obelezavanje ovaca odse-
canjem delova usiju. Postoje dva nacina
rovasenja: odsecanjem dela uveta pomo-
¢u noza i probijanjem odnosno izbijanjem
rupe na uvetu pomocu probodca. U ¢oporu
sa nekoliko vlasnika rovasi se kombinuju,
npr.: jedan gazda ima ovce sa probocem
na levom uvetu, drugi sa probocem na de-
snom uvetu, tredi sa dva proboca na levom i
jednim probocem na desnom uvetu, Cetvrti
obrnuto, peti sa zase¢enim levim uvetom i
probocem na desnom uvetu itd.?

The sheep with notching — part of the right
ear cut off, Selenca — Backa, 1988
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Obelezavanje ovaca - rovaenje, nozem -
odsecanjem delova usiju, zarezivanjem, probijanje
usiju probocem; stavljanjem alki na usi
Marking sheep by notching —amputation
of ears with a knife, cutting, piercing the
ears, and putting rings in the ears
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TRADITIONAL SHEEP KEEPING IN VOJVODINA

Based on these already mentioned ex-
ternal characteristics, which are sometimes
combined, they are easily distinguished.

Sheep also differ in nature. Thus, for ex-
ample, some sheep are not afraid of dogs;
the others go after the man, the third after
the donkey and so on.

Although in Vojvodina the system for
distinguishing the sheep is quite developed,
they are also marked. This is undertaken to
protect the owners from theft. Marking the
sheep is characteristic of joint sheep keep-
ers. It is done in several ways: by tallying,
branding (hot or cold seal), painting and
putting muzzles.

10.3.1. Notching

Notching is marking the sheep by cutting
off parts of the ears. There are two ways of
notching: cutting off a part of the ear with
a knife and piercing i.e. making a hole in
the ear with a piercer. In a herd with several
owners, the technique of marking called
notching is being combined. It has been
conducted in the following way: one boss
has a sheep with a left ear pierced, the other
with the right one, the third with two pierc-
ing on the left and one in the right ear, the
fourth the other way round, the fifth own-
er's sheep have the left ear cut and the right
one pierced etc.
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10.3.2. Zigosanje

Zigosanje ovaca se vr3i toplim i hladnim
zigom. Kod toplog Zigosanja se koristi usi-
jani Zig. Njime se spaljuje deo koze njuske,
ili ostavlja otisak na nosu, uvetu ili nekom
drugom delu tela. Zigovi kojima se obele-
Zavaju ovce su mali (3-5 cm) i obi¢no pred-
stavljaju pocetno slovo imena ili prezimena
vlasnika.

ObeleZavanje vrucim zigom — inicijal ,N” na
njusci, Selenca - Backa, 1988 (photo I. Cakan)
Marking by using hot brand - the initial ,N”
on the snout, Selenca — Backa, 1988

Mo M73F B

Obelezavanje usijanim Zigom
Hot brand marking
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10.3.2. Branding

Branding of the sheep is done by hot and
cold brand. With hot branding, the red-hot
brand is used. It burns part of the skin on
the snout, or leave an imprint on the nose,
ear or some other part of body. Brands used
for marking sheep are small (3-5 cm) and
usually represent the first letter of the name
or surname of the owner.

A . R L
Zigosana ovca — oznaka na njusci, Jablanka
- Banat, 1981 (photo M. Maluckov)
Branded sheep — mark on the snout,
Jablanka — Banat, 1981

Obelezavanje ovaca katranom
Marking sheep by tar
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Hladno zigosanje ovaca vrsi se tako $to
se zig umodi u katran ili neku boju i otisne
na kozu osisane ovce. Zigovi kojima se na
ovaj nacin obeleZavaju ovce su veci (10-15
cm, ali i vise cm).

10.3.3. Brnjica

Brnjica je metalna karika koja se na razli-
Cite nacine stavlja na uvo ovaca.

10.3.4. Tajni rovas

Pored vidljivog obeleZavanja ovaca, ¢o-
bani ih ponekad obeleZavaju tajnim rova-
$em. Jedan od tajnih rovasa je tetoviranje
ovaca na skrivenom mestu. Ovci se u unu-
trasnjosti uveta istetoviraju sitni inicijali ili
broj, koji se zamaskira masnoc¢om iz uveta.
Lopov ili onaj ko hoce da prevari vlasnika
moze da vidi tetovazu samo ako obori
ovcu i dobro je pogleda.

11. STROJENJE OVNOVA

Ovnovi se u Vojvodini skope. Muski
jaganjci koji se ne ostavljaju za rasplod
Skope se dok su mali, a ovnovi samo ako

Strojenje ovna zubima, Kikinda - Banat, 1962 (photo M. Milosavljevic)

Cold branding of the sheep is carried out
by the mark dipped in tar or colour and put
onto the skin of sheered sheep. Brands used
for branding the sheep in this way are larger
(10-15 cm, and more cm).

10.3.3. Muzzle

Muzzle is a metal ring that is in many dif-
ferent ways put the on the snout of sheep.

10.3.4. Secret mark

In addition to the visible marking of the
sheep, shepherds sometimes mark them us-
ing secret marks. One of the secret marking is
tattooing the sheep on a hidden place. The in-
terior part of the ear is tattooed with small ini-
tials or a number, which is masked with the fat
from the ear. A thief or someone who wants
to trick the owner can see the tattoo only if he
puts the sheep down and take a good look.

11. CASTRATION OF THE RAMS

Rams in Vojvodina are castrated. Male
lambs that are not left for breeding are be-
ing castrated while they are young, and they

B,
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Castrating the ram with teeth, Kikinda - Banat, 1962
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ne treba da se pare i ako nisu ciste rase.
Uskopljeni ovnovi brzo napreduju, a nji-
hovo meso je veoma ukusno. Ovnovi se
Skope na nekoliko nacina: uvrtanjem Zila,
presecanjem zila itd. Uvrtanje testisa vrsi
se na slededi nacin. Najpre se nekoliko
puta uvrnu Zile testisa i testisi se gurnu
u prepone. Oni se zavezu vunenim ka-
napom, tako da ne mogu pasti. U tom
polozZaju oteknu i osuse se. Uvrtanje te-
stisa je veoma bolno, zbog ¢ega ovan
tesko hoda sedam-osam dana. Ovnovi
se Skope i tucanjem, tako $to se, na pa-
nju, drvenim maljem istucaju Zile. Danas
se ovnovi Stroje pomocu klesta, kojima
se stisnu Zile. Stari ¢obani su Skopili ov-
nove i ,zubima” ¢ak i Sezdesetih godina
XX veka. Strojilo se na sledeéi nacin: zile
su presecane nozem, a testisi su vadeni
zubima.

12. TRADICIONALNO
LECENJE OVACA

Cobani su veoma ¢esto prinudeni na to
da sami lece svoje ovce, kao i ovce koje su
primili na ¢uvanje. Danas ih naj¢esce lece uz
pomoc¢ lekova koje nabavljaju od veterina-
ra i u poljoprivrednim apotekama. Cobani
su donedavno lecili ovce na razne nacine,
upotrebljavajuci sredstva koja su im bila
dostupna.

12.1. Primeri le¢enja ovaca

1. Kad ovca ne moze da izbaci ,lozu” po-
sle jagnjenja, onda joj se da od pola litre do
litre vina. Ona moze dugo da se disti, ¢ak
i do mesec dana. LoZa se ne sme izvladiti
napolje, ve¢ se mora sacekati da sama izade.

Da bi bolje prezivala, ovci se daje pola li-
tre rasola. Jedan dan joj se daje raso, a drugi
dan oko 2 dl zejtina.

2. Gliste se le¢e pomocu lekova. Na 10 kg
hrane se stavlja jedna kafena kasika zutog
praska. Kad imaju gliste, ovce budu pupave,
a, kad ih izbace, budu mrsave. Gliste mogu
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castrate the rams that are not used for mating
and if they are not of pure breed. Castrated
rams are growing fast, and their meat is very
tasty. Rams are castrated in several ways: by
twisting tendons, cutting them off and so
on. Testicular torsion is carried out as follows.
First, the testicular containers are twisted and
testicles are pushed into the groin. They are
tied with a rope, so they can not fall down.
In that position, the swell and dry. Testicular
torsion is very painful, causing ram trouble in
walking for seven or eight days. Rams were
also castrated by pounding, so that, on the
stump, using mallet the tendons were pound-
ed. Today, the rams are being castrated with
pliers, which constrict containers. The old
shepherds used to castrate rams using “teeth”
even in the sixties. Castrating went as follows:
containers were cut off with knife and the
testicles were extracted with teeth.

12. TRADITIONAL TREATMENT
OF SHEEP

The shepherds are often forced to treat
their sheep by themselves, as well as the
sheep that they took for tending. Today
they usually treat them with medicines pur-
chased from pharmacies, veterinarians and
agricultural pharmacies. Recently the shep-
herds treated the sheep in different ways,
using the resources that were available.

12.1.The examples of the
sheep treatment

1. When sheep cannot eject the “lodge”
after lambing, it is given half a liter to a liter
of wine. It can be cleaned for a long time,
even up to a month. The placenta is not to be
drawn out, but one must wait for it to go out
by itself. In order to survive, the sheep is given
a pint of brine. One day she is given the brine,
the other day about 2 dl of oil.

2. Worms are treated with medication. On
10 kg of food is put a teaspoon of yellow pow-
der. When the sheep have worms, they have



da budu dugacke i po nekoliko metara.
Kako bi se izlecile od glista, ovcama se daje
hrana u koju se stavlja sumpor i so.

3. Da se ne bi ozucile kada jedu mladu
travu, ovcama se preventivno daje pepeo
pomesan sa solju.

4, Suga. Protiv $uge se koristi kreolin.

5. Mastitis. Kada boluju od mastitisa,
ovcama se vezuje uvo.

6. Naduvenost. Dolazi od gorusice i de-
teling, ali i od Zita. Ona je le¢ena tako sto se
u rasirenu ovciju vilicu vezivao klip kukuru-
za. Dok bi hodala, ovca je rigala i izbacivala
gasove. Da bi lakse izbacila gasove, nekada
su ¢obani vadili i malo balege iz nje. Od
naduvenosti ovci moze puknuti bubreg.
Ukoliko se to desi, ovca se oseca na travu.
Ona mora da se zakolje i dobra je za ishranu.
Ako pocne da mokri i balega, znadi da nece
puknuti. Naduvenost je lecena i tako sto je
burak probadan Silom.

7. Prist. Upala vimena naziva se prist. Po-
stoje tri vrste priSta. Prva vrsta se javlja kad
se vime ne moze izmusti. Druga vrsta na-
staje kada tude - ,prolazno” jagnje izmuze
ovcu. Treca vrsta je prist plavetnjak, usled
kojeg pola vimena pocrni i otpadne.

Upaljeno vime maze se svinjskom ma-
$¢u u koju je stavljen sitno istucan plavi
kamen. Medutim, ovakvo le¢enje nije us-
pesno.?* Vime brzo pomodri i ovca ugine.
Stari ¢obani verovali su da vime otekne
zbog jeza koji noc¢u dolazi kod ovaca i sisa
im mleko. Ovca koju sisa jez ne moze da se
otme, pa on dugo sisa i tako navuce krv u
vime, koje se onda upali. Sli¢no verovanje
je vezano za zmiju, koja takode nocu sisa
ovci mleko.

Upala vimena lecena je tako sto bi se ka-
napom vezalo ono uvo ovce koje se nalazi
na suprotnoj strani od upaljenog vimena.
Uvo se vezivalo zato da ona ne bi mislila na
vime vec¢ na bol od uvezanog uveta. U isto
vreme bi se Zuta zemlja (glina) pomesala sa
siréetom i time se mazalo, tj. hladilo vime.
Posle hladenja, vime se izmuze.

big stomachs, and when they throw them out,
they are thin. Worms can be for several meters
long. In order to get cured of worms, sheep
are given food in which is put sulfur and salt.

3. In order to protect their gall while eating
young grass, sheep are preventively given
ashes mixed with salt.

4. Scabies Kreolin is used against scabies.

5. Mastitis. When suffer from mastitits the
sheeps’ ear is tied.

6. Swollen state. It comes from the mus-
tard and clover, and cereals. It was treated
so that corncob was tied into a widespread
sheep’s jaw. While walking, a sheep would
burp and discharge gases. To discharge gas-
es more easily, shepherds sometimes pulled
the little of the dung out. From swollen state
sheep’s kidney may break. If this happens, the
sheep smells of grass. It has to be slaughtered,
and the meat is good for eating. If it starts to
urinate and release dung, it will not break.
Swollen state was also treated by making the
puncture in a paunch by using an awl.

7. Pimple. The inflammation of the ud-
der is called a pimple. There are three types
of pimples. The first type occurs when the
udder cannot be milked. The second type oc-
curs when someone else’s - “transient” lamb
suckles the sheep. The third type is a pimple
plavetnjak, which results in half of the udder
turning black and falling off.

The pork fat should be anointed over sore
udder, which is triturated with blue stone.
However, this treatment is not very success-
ful.?* The udder turns blue quickly and the
sheep dies. The old shepherds believed that
the udder becomes swollen for the hedgehog
coming to sheep at night and sucking its milk.
Sheep sucked by the hedgehog can not get
free, so the sucking lasts for a long time and
during the process the blood gets into the ud-
der, which then becomes inflamed. A similar
belief is related to the snake, which also sucks
sheep’s milk at night.

The inflammation of the udder was treated
by a string tied to the ear of sheep that is on
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Upaljeno vime mazano je i svinjskom ma-
$¢u pomesanom sa brasnom i solju.

Jos jedan nacin lecenja vimena je, tako
$to se ispece jez; Cista mast se pomesa sa
pepelom i sa tim se maze vime. Smatra se
da upalu vimena ovce dobijaju od pseceg
izmeta.

8. Ovca ,pada na krv”. Ako ovca nije
zivahna i ne pase na uobicajen nacin, ako
deluje pijano i ako su joj usi hladne, znaci
da ,pada na krv”. Cobanin mora brzo da
reaguje i da joj pusti krv. Ukoliko zakasni,
ovca se mora zaklati pre nego $to ugine. Krv
se pusta iz uveta, koje se najpre dobro istrlja,
a zatim se na njemu rasece vena. Tada kry,
koja postane tamna, Sikne i prska, ¢ak i do
dva metra u daljinu. Kada se otakanje krvi
smanji, ovca se pruti¢éem udara po uvetu,
koje se tako zagreje, i krv po¢ne normalno
da tece. Neki ¢obani su ovcama presecali
venu na nosu. Krv iz nosa bi polako oticala,
a ovca bi je lizala. Ovce ,padaju na krv” od
jake hrane. Pustanje krvi je veoma efikasno
ako se reaguje na vreme. Praktikuju ga co-
bani u celoj Vojvodini.

9. Vatra. Kad ovca nije Zivahna, ¢obanin
joj Silom probusi rupu na koZi uveta i izme-
du hrskavice i koZe uvuce drvce, odnosno
stabljiku kukureka ili $tapi¢. Stapi¢ je obi¢no
debljine Sibice, a duZina mu je 1 cm. Ako
uvo otekne, znaci da ¢e ovca ostati u Zivotu,
a, ako je kukurek kasno uvucen u uvo, ovca
¢e uginuti.

10. Santavost. Kod ovaca se u poslednjih
dvadesetak godina pojavila Santavost, i to
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Ovca zaraZena Santavoséu
Sheep with lameness

the opposite side of the inflamed udder. The
ear was also tied so that the sheep would not
have thought of the udder, but of the pain of
the tied ear. At the same time, vinegar would
be mixed with the yellow soil (clay) and thus
anointed, i.e. cooling the udder. After cooling,
the udder was to be milked out.

Sore udder would also be anointed with
pork fat mixed with flour and salt.

Another way of treating the udder was to
bake a hedgehog, mix the ashes of it with
pure fat and anoint the udder with the mix-
ture. It is thought that the sheep get the udder
inflamed from dog feces.

8. Sheep “falls on the blood.” If a sheep
is not lively and does not graze in the usual
way, if it looks drunk, and if its ears are cold,
it means that it is “falling on the blood.” The
shepherd has to react quickly and release its
blood. If he is late, the sheep must be slaugh-
tered before it dies. The blood is released from
the ear, which is well rubbed first, and then
the vein is cut. Then the blood, which is dark,
hisses and sprays, even up to two meters in
distance. When the flowing of blood is re-
duced, the sheep is hit on the ear by a stick,
which is warmed that way, and blood begins
to flow normally. Some shepherds used to cut
veins on sheep’s nose. Blood from the nose
would flow slowly out and sheep would lick it.
Sheep “drop on the blood” from a strong food.
Releasing the blood is sufficient if one reacts
in time. Shepherds in the whole of Vojvodina
have practiced it.

9.Fire. When a sheep is not lively, the shep-
herd pierces a hole in the skin of the ear using
an awl and retracts a piece of wood between
cartilage and the skin or a stem of hellebore or
a small baton. The usual thickness of baton is
as of matches and length is about 1 cm. If the
ear is swollen, it means that the sheep will stay
in life, and if the hellebore is retracted in the
ear lately, the sheep will die.

10. Lameness. Among the sheep, during
the last twenty years lameness has appeared,
most likely from pesticides. If the sheep eat



najverovatnije od pesticida. Ako ovce jedu
prskanu travu, $to se Cesto deSava, papci im
poc¢nu truliti. Ova bolest se leci tako Sto se
sa papka odsece sve $to trune i ovci se da
injekcija.

11. Suga. Ako se ne vodi ra¢una o €istoci
ovaca, one dobiju Sugu. Ova bolest je ranije
le¢ena tako 5to bi se bolesna mesta mazala
¢orbom od duvana. U nekim mestima je
u tu ¢orbu stavljan i pilec¢i izmet. Danas se
bolesnim ovcama daju lekovi, ili se kupaju u
specijalno napravljenim bazenima.

12. Rane od ujeda pasa obi¢no se zagno-
je i na takva mesta Cesto pljune muva. Za-
gnojena mesta ociste se Stapi¢em i namazu
jodom.

13. Krpelj. Kod ovaca se u prolece javlja
krpelj (,krlja"), i to na prsima i repu. On se
otkida, ili se maze vitriolom. Cobani smatra-
ju da krpelji Zive u mladoj travi.

Sve ovce se raspore posle uginuca, kako
bi se ustanovilo od ¢ega su uginule.

TRADITIONAL SHEEP KEEPING IN VOJVODINA

grass sprayed with pesticides, which often hap-
pens, their hooves begin to rot. This disease is
treated so that the rotten parts from the hoof
are cut off, and sheep is given the injection.

11. Scabies. If the shepherd does not take
care of the purity of sheep, they get scabies.
This disease used to be treated so that the
soup of tobacco was anointed to the sick parts
of the body. In some places the chicken feces
were put in the soup. Today, the sick sheep are
given medication, or they bathe in specially
built pools.

Bazen za kupanje ovaca zaraZenih Sugom,
Kruscica — Banat, 1989 (photo I. Cakan)
Bathing pool for the sheep infected by
scabies, Kruscica - Banat, 1989

Lecenje Suge posipanjem zaraZenih mesta,

Doroslovo — Backa, 1988 (photo I. Cakan)

Curing scabies by besprinkling the infected
areas, Doroslovo — Backa, 1988

12. The wounds from dog bites are usually
fester as such places are often spit by flies. Pu-
rulent places are cleaned with the small stick
and iodine is spread over it.

13. Tick. Among sheep, the tick occurs in
spring (so called “krlja”), on the chest and on
the tail. It can be torn off, or anointed with
vitriol. The shepherds believe that ticks live in
the young grass.

When being sick, all sheep are ripped off
after death, to determine what the cause of
their death was.
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13. TREPANACIJA

Pastiri iz vise evropskih drZzava poznava-
li su lecenje ovaca trepanacijom lobanje.
Ona nije zabeleZena u Vojvodini, ali je in-
teresantno da je ovo pastirsko znanje bilo
prisutno na veoma bliskim prostorima. Istra-
Zivanjima je ustanovljeno da je trepanacija
primenjivana u Slovackoj, Madarskoj, Ru-
muniji, Bugarskoj, Grekoj. Linija poznavanja
trepanacije zauzimala je veliki geografski
prostor i pretpostavka je da su, zbog blizine
i medusobnih kontakata, ¢obani iz Srbije
takode poznavali ovu vestinu, ali da je ona
vremenom zaboravljena.

13. TREPANATION

Shepherds from several European coun-
tries knew the treatment of sheep by skull
trepanation. It is not recorded in Vojvodina,
but it is interesting that this kind of shep-
herd knowledge was present in very close
areas. The study found that trepanation was
applied in Slovakia, Hungary, Romania, Bul-
garia, Greece. Line knowledge of trepana-
tion occupied a large geographical area and
it is assumed that, because of proximity and
mutual contacts, shepherds from Serbia
also knew this skill, but that it was forgotten
in time.

Obelezavanje obolelog mesta
Marking the affected place
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Trepanacija ovaca — obelezavanje obolelog mesta
Trepanation of the sheep — marking the affected place

Probijanje lobanje i

mehura u lobanji silom
Breaking the bubble and
the skull with a prod

Sisanje glave
Shearing the head
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Rasecanje i podizanje koze na glavi
Cutting and lifting the skin of the head
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Stipaljka za ¢iscenje obolelog
mesta i cobanski noz
Clip to clean the affected
place and shepherd’s knife [f‘
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Vezivanje glave operisane ovce
Tying the head after the
operation of the sheep
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Mapa rasirenosti trepanacije na ovcama u Sirem okruzenju Vojvodine
Map of the prevalence of trepanation on sheep in wider area of Vojvodina



Bolest ,glave” se kod ovaca manifestuje
¢udnim ponasanjem. Ovce se odvajaju od
c¢opora, utuCene su, nemirne, teturaju se,
udaraju u predmete na koje naidu, Skripe
zubima. Bolest se u stru¢noj literaturi naziva
brljivost, vrticavost. Izaziva je pantlji¢ara koja
zivi u tankom crevu psa. Ovce se zaraze prili-
kom pase, unosenjem jajasaca u organizam.
Iz jajasaca se u zelucu formiraju larve, koje
krvotokom dospevaju do mozga, gde se
razvija mehur veli¢ine tresnje ili oraha, pa
i vedi. Ovakav mehur ¢obani su unistavali
trepanacijom, i to na tri nacina: paljenjem
usijanim gvozdem, probijanjem Silom i ra-
secanjem lobanje nozem i ¢is¢enjem zara-
zenog mesta.

Brljivost je hroni¢no oboljenje ovaca koje
je prisutno u Vojvodini i poznato je vojvo-
danskim c¢obanima, ali veéina ne zna za
uzrok nastanka oboljenja. Cobani redovno
kolju ovako zarazene ovce.

Verovanje vezano za brljivost:

Kad se ovca vrti u krug i napusti ¢opor,
znadi da je obolela od specifi¢ne bolesti,
nastale usled pojave crva u glavi. Takva ovca
mora da se zakolje i da joj se odsece glava.
Narod veruje da se ova bolest vise nece po-
javiti ako se glava pre izlaska sunca zakopa
na tromedi puteva. Neki ¢obani veruju da
svaka ovca ima crva u glavi.”®

14. STRIZA OVACA

Striza ovaca se vrsi jednom godisnje —
najcesce krajem maja i pocetkom juna, kad
otopli. Za obavljanje ovog posla je vazno
da vreme bude lepo, tj. suncano, bez kise i
vetra. ZabeleZen je primer jednog ¢obanina
koji je deset puta vodio ovce kudi na sisanje,
jer bi ga kisa svaki put omela, a ovce se Sisa-
ju samo kad im je vuna suva. Posto su ovce
veoma osetljive nakon striZze, na pasnjacima
se prave evedre. Ovce $isaju vlasnici ili ¢o-
bani, koji za to dobijaju izvesnu novcéanu
nadoknadu. Da ne bi placali sisanje, ovcari
Cesto pomazu jedni drugima. Obicaj je da se

Disease of the “head” is manifested in
sheep strange behavior. Sheep are separat-
ed from the herd, are despondent, restless,
stagger up, hit the objects they encounter,
grind with their teeth. The disease is called in
the literature confusion, fidgeting. The tape-
worm that lives in the small intestine of a dog
causes it. Sheep become infected while graz-
ing, bringing that way the eggs into the body.
The larvae are formed from the eggs in stom-
ach, which are taken to the brain through
the bloodstream, where the bubble size of a
cherry, a walnut, or even larger is developed.
This bubble shepherds used to destroy by
trepanation this in three ways: by burning
with red-hot iron, breaking the skull using
awl and opening the skull with a knife and
cleaning the infected places.

Confusion is a chronic disease of the sheep
present in Vojvodina, shepherds from Vojvo-
dina are familiar with it, but most of them do
not know the cause of the disease. Shepherds
regularly slaughter the infected sheep.

Certain beliefs related to the disease:

When the sheep goes round in circles and
leaves the herd, it means it is suffering from
specific disease, caused by the occurrence
of a worm in its head. These sheep must be
slaughtered and its head must be cut off.
People believed that this disease would not
occur if the head was buried at sunrise, at the
intersection of three roads. Some shepherds
believe that each sheep has a worm in its
head.”

14. SHEARING THE SHEEP

Sheep shearing is done once a year —
usually in late May and early June, when
it gets warmer. For performing this task, it
is very important that the weather is nice,
i.e. sunny, without rain and wind. There has
been an example of a shepherd who took
his sheep ten times for shearing, because
every time he was hindered by rain, and you
can shear sheep only when their wool is dry.
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ovce razdvoje pre strize, kako bi svaki gazda
osisao svoj ¢opor. Ovce se Sisaju ,Cobanskim
makazama”, a u poslednje vreme se koriste i
elektricne makaze.

Shearing the sheep, Becej
- Backa, 1959.

Pranje vune na Savi, Kupinovo -
Srem, 1951 (photo R. Nikolic¢)
Washing the wool on the river Sava,
Kupinovo - Srem, 1951

15. TORENJE NJIVA

Torenje ili dubrenje njive pomocu ¢opora
ovaca bilo je na ceni. Period torenja pocinje
odmah posle Zetve - od sredine juna, i traje do
1.decembra, odnosno do kraja sezone. Smatra
se da je dobro ono torenje pri kojem ¢opor od
300 ovaca jedan dan leZi na delu njive od 20 m
duzine i 20 m Sirine. Ograda tora prenosi se
svaki dan, jer nije dobro da se zemlja predubri.
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Striza ovaca, Becej — Backa, 1959. Striza ovaca makazama, Jazovo
- Banat, 1991 (photo I. Cakan)
Shearing the sheep with scissors,
Jazovo - Banat, 1991

Because the sheep are very sensitive after
shearing, evedras are made on the pastures.
The sheep owners or shepherds, who get
some money for that, sheer the sheep. To

Striza ovaca - uvrtanje vune u bale
i pakovanje u dzakove, Gospodinci
- Backa, 1955 (photo S. Nad)
Shearing the sheep with scissors,
Jazovo — Banat, 1991

. __. 1 . e ._._ _"-
Uvijanje runa, Rimski Sancevi, Novi Sad — Backa
Twisting the wool, Rimski Sancevi

avoid paying for shearing, the sheep keep-
ers often help each other. It is usual to sep-
arate the sheep before shearing, so that
each boss could shear his own herd. Sheep
are sheared with “shepherd’s scissors” and
more recently with the electric scissors.

15. FOLDING THE FIELDS

Folding or fertilizing the fields with a herd
of sheep was highly appreciated. The period
of folding begins right after the harvest -
from mid-June and lasts until 1st December,
or until the end of the season. It is believed
that good folding is when a herd of 300
sheep is lying for a day on the part of the
field of 20 m length and 20 m width. Fence of
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Organizovano torenje njiva i danas je naj-
razvijenije u Backoj. U Banatu i Sremu se
placalo, ili su pak ovcari sopstvenim copo-
rima torili svoje njive. Prilikom planskog to-
renja, ovce su zatvarane u ograden prostor
(,letve”, ,krila”, ,platna”). Na njivu su se pre
torenja postavljale letve odredene duzine
(4 m; visina im nije uvek ista - uglavhom
iznosi oko 120 cm i 130 cm). Od broja ovaca
je zavisilo koliko ¢e se letava spojiti u ogra-
den prostor. Letve su se postavljale ujutru i
nisu se premestale do narednog jutra. Posto
se pri pomeranju tora nije dirao prednji deo
ograde, prenosile su se samo letve koje su
Cinile stranice, a zadnji deo se pomerao na-
pred. Premestanje se vrsilo svaki dan, dok
se ne bi doslo do kraja njive. Nakon torenja
jedne strane njive, ograda se pomerala ne
drugu stranu, kako bi cela njiva bila torena.
Dakle, letve su pomerane u stranu — za Siri-
nu ograde.

Torinom se u Vojvodini naziva i neogra-
den prostor na kojem ovce spavaju. Identi-
¢an naziv je i za tor. Na njemu se nalaze dva

Zabijanje drzaca pri premestanju letava radi torenja
njive, Tovarisevo — Backa, 1988 (photo I. Cakan)
Nailing holders when moving the battens during

folding the fields, Tovarisevo — Backa, 1988

/ODINA

TRADITIONAL SHEEP KEEPING IN VOJ

the fold is moved every day, because it is not
good for the soil to be over fertilized.

Organized folding of the fields even today
is the most developed in Backa. In Banat and
Srem it was paid for, or the shepherds with
their own herds folded the fields. With the
planned folding, the sheep had been held in
the enclosed area (“battens”, “wings”, “can-
vas”). Before folding, the battens were put on
the field, 4 metres long (the height was not
always the same - mainly about 120 cm and
130 cm). How many battens would be neces-
sary to connect the enclosure depends on
the number of sheep. The battens are placed
in the morning and are not moved until the
next morning. While moving the fold the
front part of the fence was not touched, but
only the battens that make up the sides are
moved and the back of the fold was moved
forward. Moving is done non-stop every day,
until reaching the end of the field. After fold-
ing one side of the field, fence is moved to
the other side, so that the whole field is fold-
ed. Thus, the battens are relocated to the side
— for the width of the fence.

Premestanje letava prilikom torenja njive,
Tovarisevo — Backa, 1988 (photo I. Cakan)
Moving the battens during folding the
field, Tovarisevo - Backa, 1988

In Vojvodina, the unfenced areas where
the sheep sleep are also called torina. The
same word is used for fold. On it, here are two
or more dug pillars, on which the sheep are
scratching and a wooden trough or any other
container in which an ordinary stone is put or
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Tor na njivi posle berbe kukuruza, Tovarisevo
- Backa, 1988 (photo I. Cakan)
Fold on the field after corn harvest,
Tovarisevo — Backa, 1988

ukopana stuba ili vise njih, o koje se ovce
¢esu, kao i drveni valov ili neki drugi sud u
koji se stavlja kamena ili obi¢na jestiva so za
ovce. Kamena so se u juznom Banatu stavlja
i izmedu raslji.

Pri neplanskom torenju, ovcari su razlici-
to delili zemlju za torenje ili naplacivali tore-
nje, $to se moze videti iz sledecih primera:

1. Torenje se u Mandelosu placalo ¢oba-
ninu, posto je on torio njive; to mu je
bio dodatak na platu. Svaki ¢lan udru-
Zenja ovcara je placao torenje.

2. U Neradinu je svako torio svoje njive,
jer su ¢opori mali.

3. Krusedolski ovcari nisu svake nodi
premestali obore. Premestanje je za-
visilo od veli¢ine ¢opora. Manji copori
se nisu pomerali sa jednog mesta i po
nedelju dana.

4. U Kruscici je ¢obanin torio zemlju, i to
»Za vino, rakiju i ru¢ak”. Torenje je bilo
neplansko, tj. ovce su slobodno isle
po strnjikama. Vlasnici njiva su ¢oba-
nima dozvoljavali da teraju ovce po
skinutim kulturama bez nadoknade.
Njima je torena njiva, a ovce su imale
besplatnu ishranu.

5. Vlasnici velikih ¢opora iz Kusica su
sami torili svoje njive, a udruzeni ov-
cari su svoje njive torili po dogovo-
ru. Ako glavni gazda nije hteo da tori
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Letve postavljene na njivi radi torenja,

Ratkovo — Backa, 1988 (photo 1. Cakan)

Battens put on the field for folding,
Ratkovo - Backa, 1988

ordinary edible salt for sheep. Rock salt in the
southern Banat, is also put between the fork.

When the shepherds undertake the un-

planned folding, they divide the land in vari-
ous ways for folding or charge for it, as can be
seen from the following examples:

1.In Mandelos folding was paid to the
shepherd, as he folded the fields; it was
the addition to his salary. Each member
of the sheep keepers association paid
for folding.

2.In Neradin everyone folded one’s own
fields, for the herds were small.

3. Sheep keepers in Krusedol didnt move
folds every evening. The moving de-
pended on the size of the herd. Smaller
herd was not moved for a week.

4.In Kruscica the shepherd folded the
land, for “wine, brandy and lunch”. Fold-
ing was without a plan, i.e. the sheep
moved freely across the stubble. The
owners of the fields allowed the shep-
herds to tend their sheep across the
fields from which crops were recently
taken off without compensation. They
fields were folded and the sheep had
free food.

5.The owners of large herds from Kusic¢
folded their fields themselves, and
joined sheep keepers folded their fields
following the agreement. If the main
master did not want to fold his field,
then someone from the association
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svoju njivu, onda je neko iz udruzenja
torio svoje njive. U Kusi¢u se smatra-
lo da je za dubrenje zemlje vaznija
mokraca.

6. Torinu je u Banatskoj Subotici dobijao
onaj ko je Cistio salas. Ako niko iz udru-
Zenja nije hteo da ga disti, onda je to
Cinio ¢obanin, te je torina bila njegova.

7. Svilosani su, zbog cistoce, svoje torove
premestali svaki dan i torili su njive
samo leti. Preko jeseni su ovce pasle
po livadama, posto na njima nije bilo
blata. U Svilosu je jedna ovca imala
vrednost jedne letve, odnosno jed-
ne nodi torenja (24 sata). Ako se torilo
zimi, gazda ovaca je hranom i novcem
plac¢ao ¢obanina.

7 .
Battens put on the field for foldmg,
Ratkovo - Backa, 1988

16. OVCARSKI PRIBOR

Pored stanista, ovcari moraju da imaju
i odredena materijalna dobra (odecu, po-
sude, razli¢ita pomocna sredstva i dr.) koja
im omogucavaju, tj. olakSavaju posao. Pod
tim dobrima se podrazumeva pribor za rad
sa ovcama i oko gajenja ovaca. Vojvodan-
ski ovcarski pribor je, po svojim osnovnim
oblicima i na¢inu ukrasavanja, specifican, tj.
njegove karakteristike su vezane za ove pre-
dele. U pastirski pribor se ubrajaju: Stapovi,
Cobanske kuke i budze, klepetuse, vicigovi,
bicevi, puta ili spone za sputavanje konja i
dr. Redovni pratioci tj. pomagaci pastira su
¢obanski psi — pulini ili veliki ovcarski psi.
Zigovi se koriste za obelezavanje stoke, a

folded their fields. It was thought In
Kusi¢ that urea is more important more
important for fertilizing the land.

6.In Banatska Subotica torina was given
to the person who cleaned the farm. If
no one from the association wanted to
clean it, then the shepherd did it, and
torina belonged to him.

7. For the sake of hygiene they moved their
folds every day and folding occurred
just in summer. During the autumn
sheep grazed on the meadows, as there
was never any mud on them. In Svilo$
one sheep had a value of one batten or
one night of folding (24 hours). If it was
folded in winter, the owner of the sheep
paid shepherd in food and money.

1 prilikom p 0g ja njiva
Bukovackz Salasi - Backa, 1988 (photo I Cakan)
Sheep in the fold — during planned folding of
the fields, Bukovacki Salasi — Backa, 1988

16. SHEPHERD'S EQUIPMENT

In addition to the housing, shepherds
have to have certain material goods (cloth-
ing, utensils, tools and various aids) which
enable them to do their job in an easier way.
By these goods, we mean the equipment
for work with sheep and sheep breeding.
Shepherd’s equipment in Vojvodina, ac-
cording to its basic forms and way of deco-
ration is very specific, i.e. its features are
related to these regions. The shepherd’s
accessories include sticks, shepherd’s hooks
and cudgels, rattles, vicigov, whips, clamps,
or braces for restraining the horses and
some other. Shepherds’ regular compan-
ions, i.e. their helpers are the dogs Pulins or
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makaze za strizu ovaca. Za muzu ovaca, kao
i za spravljanje i noSenje hrane i vode upo-
trebljavaju se razne vedrice (ranije drvene,
kasnije metalne), kotlic¢i, cobanje, ¢uture.
Nekada je koris¢en i ,tarculj”, posuda na-
pravljena od ovcije koZe. U njemu je noSe-
na kuvana ili pec¢ena hrana. Ova posuda je
izobicajena. Za paljenje vatre se koristilo
ocilo, trud i kremen. Cobanin je imao kaniju
sa nozem, a vrlo Cesto i pribor za pusenje —
duvankesu i lulu.

Treba razlikovati predmete ovcara - vla-
snika ¢opora, koji se gajenjem ovaca bave
zbog porodi¢ne tradicije (ili licnog opre-
deljenja), i predmete unajmljenih ¢obana.
Unajmljeni ¢obani (ako su profesionalni ¢o-
bani) obi¢no poseduju predmete koji sim-
bolizuju ¢obanstvo.

Za ovcarska domacinstva se vezuju i zi-
govi, zvona, posude za mleko i sir, ali i psi i
magarci. Vlasnik ¢opora ¢esto unajmljenom
¢obaninu obezbeduje i odredene delove
odece (npr. opakliju ili bundas), koji ostaju u
vlasnistvu gazde.

Stapovi, bicevi i pribor za paljenje vatre
(ocilo, kremen) bili su vlasnistvo udruzenja
ovcara, dok su brojne sitnice vezane za sva-
kodnevni Zivot — npr. nozZevi i predmeti koje
je ¢obanin izradivao u dokolici, pripadale
Cobaninu (razli¢iti rezbareni predmeti, frule,
itd.).

16.1. Cobanski stapovi i bi¢evi

Cobanski stapovi su neophodan deo pri-
bora za ¢uvanje ovaca. Stapom se ¢obanin
brani od pasa, njime se postapa i na njega
se oslanja kada Zeli da se odmori. On $ta-
pom diriguje, odnosno prilikom ¢uvanja
Copora upucuje pse na to kuda treba da idu
i na koju stranu da teraju ovce.

Stapove najéeéce izraduju sami ¢obani.
Oni se prave od jasenovog, hrastovog, dre-
novog, bagremovog, tresnjevog i drugog
drveta. Neki izrazito vesti ¢cobani su, naroci-
to u ukrasavanju, pravili Stapove i za druge
¢obane.
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Shepherds’ sticks



Dva bica i ¢obanski Stap
Two whips and shepherd’s stick

large sheepdogs. The brands are used for
marking the cattle and scissors for shearing
the sheep. Various buckets (formerly wood-
en, and later metal), kettles, cobanje, flasks
were used for milking the sheep, as well as
for making and carrying food and water in
them."Tar¢ulj” was also used, a container
made of sheepskin. Boiled or fried food was
carried in it. This container is out of use.
Firesteels, trud, and flint were used for light-
ing fire. The shepherd had a sheath with a
knife, and very often, smoking accessories
— a tobacco tripe and a pipe. It is necessary
to distinguish sheep keeper’s objects - the
owner of the herd, who is engaged in sheep
breeding for a family tradition (or personal
preference), and hired shepherd’s objects.
Hired shepherds (if they are a professional
shepherds) usually have items that symbol-
ize shepherhood.

For sheep keeper’s household are relat-
ed brands, bells, containers for milk and
cheese, but also the dogs and donkeys.
The owner of the herd often provides hired
shepherd with specific parts of clothing (for
example opaklija or bundas), which remain
in the property of the master.

Sticks, whips and accessories for light-
ing fire (firesteels, flint) were in the posses-
sion of the associations of sheep keepers,
while many small things related to everyday
life — e.g. knives and the objects that the
shepherd made at leisure, belonge to the
shepherd (various carved objects, fife, etc.)..

16.1. Shepherds’ sticks and wipes

Shepherds’ sticks are a necessary part of
equipment for tending sheep. Stick is used
to defend himself from the dogs; it can rely
on it when he wants to rest. He conducts
using a stick or when tending the herd to
instruct the dogs where to go and which
way to chase the sheep.

Shepherds usually make sticks by them-
selves. They are made of ash, oak, dogwood,
locust, cherry and other trees. Some highly
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Cobanska kuka je stap dug oko 1,5 m,
na ¢ijem se vrhu nalazi metalna ili drvena
kuka. Kukom se hvataju jaganijci ili nemirne
ovce. Stari Stapovi imali su drvene kuke, a
noviji metalne — mesingane ili gvozdene
(zanatske proizvodnje).

Specifican ¢obanski stap je ,budza”. Na
vrhu ovog $tapa se, za razliku od onog sa
kukom, nalazi okruglasta drska — budza. Co-
bani ga prave od mladog stabla. Odabrano
mlado drvo se sa korenom is¢upa iz zemlje.
Nakon toga se orezu okrajci korenja, a sta-
blo se oljusti, tj. skine mu se kora, i nama-
ze se mascu, kako ne bi popucao prilikom
susenja.

Cobanski stapovi ¢esto se ukradavaju
urezima, opletanjem Zicom i bagremo-
vim korenjem, intarzijom itd. Rezbare-
nje Stapova vrsi se vrhom ostrog noza;
urezi mogu biti plitki i duboki. Orna-
menti su uglavnom geometrijski: kom-
binuju se kvadrati, trouglovi, riblja kost i
kruzne linije. Ornamentika je ¢esto pre-
bogata. Stapovi su ukraseni celom duzi-
nom ili samo u gornjem delu. Intarzija se
izvodi umetanjem metalnih i plasti¢nih
plocica. Ukrasima nastalim ubacivanjem
plocica naj¢esce su predstavljani poje-
dini upotrebni predmeti (noz, viljuska,
kotli¢, ¢asa, sto itd.), ili pak ¢itave kom-
pozicije - ¢obanin sa ¢oporom ovaca,
lovac okruzen Zivotinjama. Na dekorisa-
nim Stapovima cesto su urezani inicijali
ili ime i prezime vlasnika i godina kada je
napravljen.

Za teranje ovaca nakon strize se koriste
bicevi sa kratkim drzaljima (oko 50 cm).
Bicevi mogu biti vuneni, kudeljni ili koz-
ni. Kudeljne i vunene biceve pletu sami
¢obani, dok su kozni bicevi zanatske pro-
izvodnje. Gornji deo bica je $iri, tj. suzava
se prema kraju, a na kraju se nalazi Svigar,
kojim se puca. Za drzalja je pri¢vrs¢en me-
talnom alkom ili koznim remenom. Drzalja
biceva Cesto su ukrasena kao i ¢cobanski
Stapovi.*
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skilled shepherds, especially in decoration,
make sticks for other shepherds as well.

Shepherd’s hook is the rod about 1.5 m
long, on whose top there is a metal or
wooden hook. The hook is used to catch the
lambs, or fidgety sheep. The old sticks used
to have wooden hooks, and the newer met-
al - brass or iron (of artisanship production).

Specific shepherd’s stick is a “cudgel”. At
the top of the stick, unlike the one with the
hook, is a round handle - budza. Shepherds
make it from young trees. Selected young
tree is pulled out of the soil together with
a root. Then the stubs of the root are cut
off, and the trunk is peeled off, i.e. the bark
is peeled off, and smeared with grease, to
avoid cracking during the drying.

Shepherd sticks are often decorated with
incisions, braided wire and roots of locust
trees, inlay, etc... The carving of sticks is made
with the tip of sharp knife, cuts can be shal-
low and deep. The ornaments are mostly
geometric: squares, triangles, herringbone
and circular lines are combined. The orna-
mentation is often too rich. Rods are deco-
rated in full length or just at the top. Inlay
is performed by inserting metal and plas-
tic plates. Decorations created by inserting
plates usually present some household items
(knife, fork, kettle, glass, table, etc...), or even
the whole composition — a shepherd with a
herd of sheep, a hunter surrounded by ani-
mals. The sticks were often decorated with
engraved initials or name and surname of
the owner and the year when it was made.

Whips with short handles are used for
chasing the sheep after shearing (50 cm).
Whips can be made of wool, leather, or
hemp. Hemp and wool whips are weaved by
shepherds themselves, while leather whips
are of a professional production. The upper
part of the whip is widening, i.e. narrowing
towards the end, at the end there is $vigar,
which shoots. It is fixed with metal tilt or
leather belt to the holder. The whip holders
are often decorated like shepherd’s sticks.?



16.2. Zvona

Stoc¢arima su od znatne pomodi bila razli-
¢ita zvona. Njima su obelezavani predvod-
nici ¢opora, pojedina grla u ¢oporu i stoka u
zaprezi. Po zvuku zvona se pratilo kretanje
Copora ili udaljavanje pojedinih grla. Zvona
se razlikuju po materijalu od kojeg su izra-
dena, po obliku (otuda i razni nazivi — zvona,
klepetuse, vicigovi) i po zvuku. Obi¢no se
vodilo ra¢una o tome da zvuci svih zvona u
Coporu ili zaprezi budu uskladeni. Nestaja-
njem velikih ¢opora ovaca i goveda i izbaci-
vanjem iz upotrebe volovskih zaprega dos-
lo je i do zamiranja proizvodnje i prometa
raznih tipova zvona u Vojvodini. Medutim,
veliki broj zvona je sa¢uvan do danas.

16.2.1. Klepetuse

Klepetuse su izradivali seoski kovaci, od
gvozdenog pleha. Njihova veli¢ina zavisila
je od namene, tj. od toga kojoj stoci su bili
namenjeni. Telo i otvor klepetuse mogli su
biti razlicitog oblika (elipsastog, okruglog,
Cetvorougaonog). Kroz drsku se provlacio
kozni remen, kojim se vezivala oko vrata
zivotinje. Od oblika klatna, kao i od oblika
tela i otvora klepetuse zavisi kakav ¢e zvuk
proizvesti.

Vicigov - duplo zvono
Vicigov — double bell

16.2.Bells

Different kinds of bells were of consider-
able help to cattle breeders. The leaders
of the herd were marked with them, some
heads in a herd and cattle in a team. By
the sound of bells shepherds could moni-
tor the movement of the herd or moving
away of the individual animals. Bells differ in
material they are made of, in shape (hence
the different names are used- bells, rattles,
vicigovi) and by the sound. It is usually taken
into account that all the sounds of bells in a
herd or in a team comply. With disappear-
ance of large herds of sheep and cattle, and
putting an ox-cart out of use the production
and trade of various types of bells in Vojvo-
dina stopped being produced. However, a
large number of bells is still preserved.

16.2.1. Rattles

Rattles were made by local blacksmiths,
of iron tin. Their size depended on the pur-
pose, i.e. which cattle they were intended to
be used for. The body and the opening of
the rattle could be of various shapes (ellipti-
cal, circular, a square). Through the handle
was retracted a leather strap, which was tied
around the neck of the animal. From the
shape of the pendulum, as well as the shape
of body and the hole depends the sound
the rattle produces.

Klepetusa
Rattle



16.2.2. Vicigovi

Vicigovi su liveni od mesinga. Postoje
zvona sa jednostavnim klatnom, ali i tako-
zvana dupla zvona, kod kojih se u funkciji
klatna javlja jedan maniji vicigov. Ova zvo-
na izradivali su livci. Prema podacima do-
bijenim od ¢obana, u drugoj polovini 20.
veka vicigovi su kupovani ,negde na jugu,
u Makedoniji”.

Neki ovcari su zvonima posvecivali po-
sebnu paznju. Postoje dve vrste zvona: kle-
petuse - uglavnom izradene od bakarnog
lima, i bronze - izradene od mesinga i srod-
nih legura. Svaki primerak klepetuse je uni-
katan, dok se bronze liju. Velika klepetusa je
Lbuckos” (Uljma), ,bucka” (Zagajica).

Klepetuse i zvona su ranije nabavljani u
trgovinama, na vasarima, od proizvodaca,
a sada ih ¢esto prekupljuju jedni od drugih.

Ov¢ar koji ima mnogo zvona nastoji da ih
kompletira po tonskoj skali. Komplet zvona
naziva se banda ili muzika. Bandu ¢ini 12
zvona, koja su sloZena po zvuku (Zagajica),
aliih moze biti i 20 ili 50. Prvi zvuk kod zvona
vrste bronza je vicigov (Izbiste). U Margiti,
gde Zive Rumuni, mala klepetusa se naziva
clopotusa (velika clopot), a mesingano zvono
bucie. Ako se kod mesinganog zvona javlja
malo zvono umesto klatna, onda se ono
naziva vitigov. Srbi smatraju da re¢ ,ficigov”
(Vatin, inace i ,vicigov”) oznacava zuto zvo-
no u kojem se umesto klatna javlja jos jedno
zvono.

Koliki znacaj ov¢ari pridaju zvonima, vidi
se iz raznih Zivotnih zgoda. Za jednog ov¢a-
ra iz Zagajice pricaju da je imao obicaj da o
seoskoj zavetini ili nekom drugom prazniku
stavi na ovce sva svoja zvona, prethodno
ocisc¢ena i uglancana, i onda ¢opor protera
kroz centar sela (,kao usput mu je”), bas u
vreme kada se u centru nalazi najvise sveta.

Sin poznatog pavliskog ovcara (porodice
sa nadimkom Vagaz), takode ov¢ar, pokusao
je da objasni zasto sva zvona stavlja ovcama
u jesen, a ne ranije (u kuci imaju oko stotinu
klepetusa i zvona). Mlad, staloZen, ¢utljiv i
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16.2.2. Vicigovi-double bells

Double bells were cast in brass. There
are ringtones with a simple pendulum, but
also so-called double bells, in which the
function of pendulum plays a small vicigov.
These bells were made by moulders. Ac-
cording to data got from the shepherds in
the second half of the 20* century vicigovi
were bought “somewhere in the south, in
Macedonia.”

Some shepherds paid extra attention
to the bells. There are two types of bells:
rattlers — usually made of copper tin, and
bronze - made of brass and similar alloys.
Each piece of rattle is unique, while the
bronze is cast. Big rattler is called “buckos”
(Uljma), “bucka” (Zagajica).

Rattles and bells were previously bought
at the stores, at fairs, from the manufactur-
ers, and now they are often resold to each
other.

Sheep keeper who has a lot of bells is
trying to complete them following the
sound-scale. The set of bells is called a band
or music. Band consists of 12 bells, which
are arranged by the sound (Zagajica), there
can be either 20 or 50 of them. The first
sound of the bell of bronze type is vicigov
(Frombiste). In Margita, inhabited by Roma-
nians, small rattler is called clopotusa (and a
large one clopot), and a brass bell bucie. If in
the brass bell instead of a pendulum a little
bell is present, then it is called vitigov. Serbs
believe that the word “ficigov” (Vatin, also
a “vicigov”) means a yellow bell in which
there is another bell instead of pendulum.

What significance sheep keepers give
to bells can be seen from various life oc-
casions. It is said for a sheep keeper from
Zagajica that he used to, during the village
celebration or any other festival, put the
bells on all his sheep, previously cleaned
and polished, and then he used to drive the
whole herd through the center of the village
(" as it’s just on his way “), just in time when
in the center there are most people.



dobronameran, on svakako nije bio svestan
potpunosti, ali i poeti¢nosti svog odgovora:
.Nema niceg lepSeg nego kada padne tonja
u jesenji dan nad selom i atarom; ovce se
polako krecu, a zvona zvone i zvuci se Sire
kao da miluju svaki busen i travku, kao priti-
snuti tonjom uz ravnicu”.?” On je zvona stav-
ljao ovcama u jesen, kada prode muza, jer
su tada imale viSe snage za njihovo nosenje.

16.3. Zigovi

Stoka u Vojvodini se, kao $to smo vec
rekli, obeleZavala rovasenjem ili Zigosanjem.

Zigosanje je vréeno pomocu gvozdenih
zigova, koje su seoski kovaci izradivali od
kovanog gvozda. Zig se sastoji od pe¢atnog
dela, gvozdenog vrata i drvene drske. Na
pecatnim delovima najstarijih sa¢uvanih
zigova se nalaze jednostavni znaci, u vidu
obi¢no nose pocetna slova imena i prezime-
na vlasnika.

Stoka se mogla obelezavati na dva naci-
na: toplim i hladnim Zigosanjem. Pod toplim
zigosanjem se podrazumevalo obelezava-
nje usijanim zigom, a pod hladnim obele-
Zavanje zigom umakanim u katran ili boju,
koji je otiskivan na kozu Zivotinje. Zigovi
kojima se spaljivala koza su mali (2-3 cm),
dok su Zigovi za obeleZavanje katranom
vedi (10-15 cm).

Zigovi su se poceli koristiti jos sredinom
18. veka, za vreme prvih kolonizacija.

Zigovi za obeleZavanje ovaca, Padej -
Banat, 1991 (photo I. Cakan)
Brands for marking the sheep,

Padej - Banat, 1991

A son of famous sheep keeper from Pavlis
(family with nickname Vagaz), also a sheep
keeper, tried to explain why he puts all the
bells on his sheep in autumn and not earlier
(in the house there are about a hundred rat-
tlers and bells). This young man, calm, silent
and well-intentioned, certainly was not fully
conscious of his poetic response: “There is
nothing more beautiful than when darkness
starts falling over the village and on the
fields in an autumn day and the sheep are
moving slowly, and the bells are ringing and
the sound is spreading as if caressing every
blade of grass and hassock, as pressed by
the darkness along the plain“.?” He put the
bells on the sheep in autumn, after milk-
ing, because at that time they have more
strength to carry them.

16.3. Brands

Cattle in Vojvodina, as we have said, was
marked by branding or notching.

Branding was undertaken with iron
brands, which village blacksmiths made
of forged iron. A brand consists of the seal
part, iron neck and wooden handle. On
the sealing parts of the oldest preserved
brands, there are simple signs in the form of
semi-circular or straight lines. Recent ones
usually have the initial letters of names and
surnames of the owners.

Cattle could be marked in two ways: us-
ing hot and cold brand. Hot branding means
marking by hot brand, and cold branding
means marking with a brand, which was
dipped in tar or paint, which is then printed
onto the skin of the animals. Brands used
for burning skin are small (2-3 cm), while
the brands for marking using tar are bigger
(10-15 cm).

Brands were used in the mid-18th cen-
tury, during the first colonization.

The colonized people were given, in ad-
dition to the house and land the cattle as
well, or some money for purchasing the
cattle in semi-wild state, two oxen, or two
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Kolonisti su, pored kuce i zemlje, dobili
jos i stoku ili novac za nabavku stoke, po dva
vola ili dve kobile i jednu kravu sa Zenskim
teletom, kako bi odmah imali i mleka. Oni
u ravnici (Pferdbauer) primili su kobile, a oni
na brdima (Ochsenbauer) volove. Sem toga,
primili su po jednu krmacu, a ovaca i koza
po potrebi, i to sve na otplatu, po kupovnoj
ceni. Erarski bikovi, pastuvi i veprovi pruzali
su im mogucénost da proizvode plemenitu
rasu svake vrste stoke. Bez Stala je to iSlo
tesko, a medu Rumunima skoro nikako, jer
bi im ovi Cesto krali stoku. Desavalo se da su
im Rumuni prodavali istu stoku koju su im
ukrali. Tome se doskocilo uvodenjem Zigova
i pasosa, a protiv kradljivaca su se primenji-
vale drakonske kazne.?®

S obzirom na to da su krade danas veo-
ma retke, obeleZavanje ovaca vrsi se zbog
prepoznavanja.

Zigosanje ovaca, Padej — Banat, 1961
(photo M. Milosavljevic)
Branding the sheep, Padej — Banat, 1961

118

mares and a cow with a female calf, so that
they could immediately have milk. Those on
the plain (Pferdbauer) received the mares,
and those in the hills (Ochsenbauer) oxen.
Moreover, they received one sow, and
sheep and goats as many as necessary, all
that could have been paid in installments at
the purchased price. Erar bulls, stallions and
boars had provided them with opportuni-
ties to produce every kind of noble breed of
cattle. Without stables, it was very hard and
among Romanians almost impossible, be-
cause they used to steal their cattle. It hap-
pened that the Romanians sold the same
cattle that they had stolen. Introducing the
brands and passports was the idea of coun-
teracting and stopping the theft, and draco-
nian punishments were applied against the
thieves. 2

As the thefts are very rare today, mark-
ing the sheep is done for distinguishing the
animals.

Zigosanje ovaca, Coka — Banat, 1961
(photo M. Milosavljevic)
Branding the sheep, Coka — Banat, 1961

TRADICIONALNO OVCARSTVO VOJVODINE



17. PUTA

Za transport dobara vojvodanski ovcari
uglavnom koriste magarce. U literaturi nije
zabelezeno da su se u 20. veku koristili i
koniji, sem u seoskoj zaprezi, kada se iSlo na
udaljene pasnjake. Medutim, konji su bili
prisutni tokom 18. i 19. veka, kada su bile
ucestale krade kako ovaca i magaraca, tako
i konja.

Za sprecavanje slobodnog kretanja konja
prilikom ispase koriS¢ena je posebna sprava,
koja je nazivana puto ili spone. Puta su ko-
njima onemogucavala udaljavanje prilikom
dnevnih i no¢nih ispasa. Njima su obuzda-
vani nemirni konji, a istovremeno su bila
zastita od krade. Puto je konju stavljano
na prednje noge, ili su njime povezivana
dva konja. Time nije potpuno onemoguca-
vano kretanje konja, ve¢ je samo uspora-
vano. Puta su izradivali seoski kovaci — od
kovanog gvozda. Ona mogu biti razli¢ite
veli¢ine i teZine. Puto se sastoji od dve bu-
kagije i kratkog lanca koji ih spaja (6 do 7
karika). Bukagije podsecaju na gvozdene
okove kruznog oblika. Neke su ukrasavane
floralnim ili geometrijskim ornamentima.
Postoje razliciti tipovi puta. Naj¢esce je upo-
trebljavano puto sa bravom na jednoj buka-
giji, a postojala su i puta sa bravama na obe
bukagije, koje su se mogle otvoriti pomocu
jednog kljuca ili pomocu razli¢itih kljuceva,
puta sa posebnim mehanizmima za otva-
ranje bukagija i puta koja su zatvarana na
lancu pomocu alke. Otvaranje tih puta nije
bilo jednostavno i zahtevalo je poznavanje
principa zatvaranja.

18. NOSNJA

U proslosti se ¢obanska nosnja nije mno-
go razlikovala od muske radne odece. Ona je
bila uskladena sa nosnjom etnicke zajednice
kojoj je ¢obanin pripadao. Cobanin je leti
nosio 3esir, a zimi Subaru. On je nosio ¢ak-
Sire od sukna ili koZe, kao i opanke ili ¢izme.

17. PUTA

For transportation of goods, sheep keepers
in Vojvodina mainly use donkeys. In literature,
there is no record that in the 20th century the
horses were also used, except in team when
people went to distant pastures. However,
horses were present during the 18th and 19th
century, when there were frequent thefts of
sheep and donkeys, as well as horses.

To prevent the free movement of hors-
es while grazing a special device was used,
this was called puta or bonds. It was used to
obstruct the horses to go away during the
day and night while grazing. Using it restless
horses were chastened, and at the same time,
it was also an anti-theft protection. Puto was
put on front legs of a horse or two horses
were tied together with it. The movement
of horses was not totally restrained, but only
slowed down. Puto was made by local black-
smiths - of forged iron.

They can be of different size and weight.
Puto is composed of two fetters and a short
chain, which connects those (6 to 7 links).
Fetter remind of circle iron fittings. Some of
them are decorated with floral or geometric
ornaments. There are different types of puto.
The most frequently used puto is a one with
a lock on one fetter, and there are puta with
locks on both fetters, that could be open with
one key or by using different keys, puta with
special mechanism for opening the fetters,
and the ones that were closed with the chain
with a ring. The opening of these puta was
not easy and required knowledge of the prin-
ciples of closing.

18. COSTUME

In the past, shepherd’s costume was not
much different from men'’s working clothes.
It was adjusted to the costumes of ethnic
community the shepherd belonged to. The
shepherd was wearing a hat in summer and
a fur hat in winter. He wore trousers of cloth
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Specifi¢na ¢obanska obuca bile su ,mestve”.
Pravljene su od mekane kozZe i nosile su se
sa opancima, jer su pokrivale samo listove.
Cobani su, takode, nosili kosulju od lana ili
kudelje i grudnjak. Ogrtali su se kabanicama
od valjanog sukna. Kabanicu su nosili preko
cele godine. Ona je Siroka i duga (do listova)
i ima kapuljacu. Kada je bilo hladno, ¢obani
su nosili krznenu opakliju ili bundas.

Vunom su pleteni: dzemperi, puloveri,
rukavice, ¢arape.

Danasnji ¢obani nose staru, iznosenu
odecu, a ogréu se gumenim kabanicama i
kupovnim bundama. Oni nose gumene ciz-
me, kao i $esir, Subaru ili neku drugu kapu.

18.1. Opaklija

Opaklija je krzneni ogta¢ karakteristi¢an
za zemljoradnic¢ko stanovnistvo Vojvodine.
Tokom druge polovine 20. veka je, skoro
u potpunosti, izasla iz upotrebe. Opakli-
ja je bila zanatski proizvod. Izradivale su

Opaklija ,,piroskinja”, Kovilj — Backa,
1950 (photo R. Nikoli¢)
Opaklija ,,piroskinja”, Kovilj - Backa, 1950

or leather, as well as opanke or boots. Spe-
cific shepherd’s shoes were “mestve”. They
were made of soft leather and were worn
with opanci, because they only cover calves.
The shepherds, too, wore a shirt of linen or
hemp and doublet. They cloaked the cloak
made of rolled cloth. They wore the cloak
over the whole year. It is wide and long (up
to the calves) and has a hood. When it was
cold, shepherds wore opaklija or special fur
coat called bundas.

Sweaters, pullovers, gloves and socks are
knitted from wool.

Today’s shepherds wear old, worn
clothes, and cloak rubber raincoats and
ready-made fur coats. They wear rubber
boots as well as a hat, fur hat or other cap.

18.1. Opaklija

Opaklija is a furry cloak characteristic for
the agricultural population of Vojvodina.
During the second half of the 20th century,
it is almost completely out of use. Opak-
lija was handicraft product. Curéija used to
make them, who, starting from the prepara-
tion, cleaning, tanning, drying, colouring
and cutting up the leather, was the creator
of this piece of clothing. This garment is tai-
lored from at least three large sheep leather,
and there could be even more than twenty
of them.

Opaklija symbolizes shepherd’s winter
clothing. Used as a protector from the cold-
ness, it was not just a shepherd’s clothing. In
winter, due to the cold and snow, was indis-
pensable, and after winter, it was used as a
blanket (at night) or the mat - a place where
you can lie down and sleep (during the day).

However, opaklija was not only winter
clothes. It was worn throughout the whole
year. All the shepherds had it and used it
during the whole year. According to general
opinion, fur clothing is classified as winter
clothing. In the paper “Opaklija in Vojvo-
dina”, the ethnologist Vera Milutinovic¢ says:



je ¢urcije, koje su, pocev od pripremanja,
¢isc¢enja, Stavljenja, susenja, farbanja i kro-
jenja koze, bile kreatori ovog haljetka. Ovaj
ogrtac je krojen od najmanije tri velike ovcije
koze, a moglo ih je biti vise od dvadeset.

Opaklija simbolise ¢obansku zimsku ode-
¢u. Kao zastitnik od hladnoce, ona nije bila
samo pastirska odeca. Zimi je, zbog hladno-
Ce i snega, bila nezamenljiva, a nakon zime
se koristila kao pokriva¢ (no¢u) odnosno
prostira¢ — mesto na kojem se moze lezati i
spavati (danju).

Ipak, opaklija nije bila samo zimska ode-
¢a. Ona se nosila tokom cele godine. Svi
¢obani su je imali i koristili svih dvanaest
meseci. Po ustaljenom misljenju, krznena
odeca se ubraja u zimsku odecu.

U radu ,Opaklija u Vojvodini”, etnolog
Vera Milutinovi¢ kaze:

,Jedan od karakteristi¢nih delova kr-
znenog odela u Vojvodini predstavljala
je opaklija, koja je danas skoro izasla iz
upotrebe. To je veliki ogrta¢ napravljen
od ovcijeg krzna, koji je bio neophodan
pre svega ¢uvaru stoke na poljima i pu-
starama Panonske nizije. Upotrebljavali su
je za vreme dugih voZnji kolima trgovci i
zemljoradnici u hladnim zimskim danima.
Opaklije siromasnih pastira napravljene
su od manjeg broja koza, sa malo ukrasa
ili bez njih. Opaklije trgovaca i imuénih
seljaka su nacinjene od veceg broja koza
i bogate ukrasene vezom i koznim aplika-
cijama. Opaklija je ogrtac, sli¢an pelerini,
bez rukava i bez proreza za dzepove. Prav-
liena je od ovcijeg krzna i to od onoga sa
dugom i gustom vunom. Ogrtala se preko
ramena, a duga je bila do zemlje. Koze za
njenu izradu krojene su u klinove, gore uze
a dole sire. Njih su kozuhari nazivali ‘cvikle’
ili "talovi’. Smatralo se da dobro skrojena
opaklija, postavljena na pod, treba da na-
¢ini krug, 'da se savije kao tocak’, kako to
majstori kazu."?

Deo opaklije bila je kragna, koja se pravi-
la od mlade jagnjece koze.

One of the most distinctive parts of fur
garments in Vojvodina was the opaklija,
which is now almost out of use. It is a large
cloak made from sheep’s fur, which was
used primarily to protect cattle keeper in
the fields and wastelands of the Pannonian
plain. Traders and farmers also used it dur-
ing the long rides on cartwheels in cold win-
ter days. Opaklija of poor shepherds were
made of a small number of leather, with
little or no ornamentation. Opaklija of trad-
ers and rich peasants, were made of larger
number of leathers and richly decorated
with embroidery and leather applications.
Opaklija is a cloak, similar to pelerine, with-
out sleeves and without slots for pockets. It
was made of sheep fur from the one with
long and thick wool. It was cloaked over his
shoulders, and its length was to the ground.
The leather used for making it was cut in
pins, narrow at the top and wider towards
downwards. Jerkin makers called them
‘cvike’ or ‘talovi’. It was believed that well-
tailored opaklija, placed on the floor needs
to make a circle, ‘to bend like a wheel’, as the
masters say.*

Part of opaklija was a collar, which was
made from young lamb leather. Opaklije
were worn so that the fur was from the in-
side. If it snowed or rained, fur was turned
to the outside, since it almost does not ab-
sorb water and raindrops slide easily down.
Like other fur garments, opaklije were deco-
rated with woolen embroidery and applica-
tions of thin lambskin painted in red, which
was called the “ira”. They were painted in
brown, with a paint obtained from mulberry
mushrooms.

18.2. Bundas

Bundas falls within fur clothing. It re-
minds of a coat very much. Usual length of
it is by mid-calves. It is a part of the folk win-
ter clothing, typical for the rural population
of Vojvodina. Unlike opaklija, bundas has
sleeves and pockets. It is made of sheepskin.
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Opaklije su nosene tako sto bi krzno
bilo sa unutrasnje strane. Kada bi padao
sneq ili kisa, krzno je bilo sa spoljne strane;
posto je tesko upijalo vodu, kisne kapi su
se lako slivale sa njega.

Kao i druga krznena odeca, opaklije
su ukrasavane vunenim vezom i aplika-
cijama od tanke jagnjece koZe ofarbane
u crveno, koja se zvala ,ira”. Farbane su u
braon, i to farbom dobijenom od dudo-
vih pecuraka.

18.2. Bundas

Bundas spada u krznenu odecu. Veo-
ma podseca na kaput. Obi¢no je dug do
sredine listova. Deo je zimske narodne
odece, karakteristicne za seosko stanov-
nistvo Vojvodine. Za razliku od opaklije,
bundas ima rukave i dZzepove. Izradivan je
od ovtije koze. Cesto je ukrasavan vezom.
Curéijski ukrasi su, verovatno, nastajali
pod uticajem lokalnih nacionalnih i seo-
skih obeleZja i mode tog vremena.

18.3. Kabanica

Nakon hladnih zima, tj. od prole¢a do
jeseni se kao zastita od vetra i kise koristi
suknena kabanica. Neke kabanice imaju ru-
kave, a neke nemaju, tj. kod nekih kabanica

Suknena kabanica, Banatska Palanka,

Cloth raincoat, Banatska
Palanka, Banat, 1950
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Cobanin u gumiranoj kabanici,

Banat, 1950 (photo M. S. Filipovi¢) |Aradac, Banat, 1966 (photo M. Bosic)

A shepherd in rubbered raincoat,
Aradac Banat, 1966

It is often decorated with embroidery. Or-
naments that ¢urcija made were probably
created under the influence of local national
and rural characteristics and fashion of the
time.

18.3. Raincoat

After cold winter, that is, from spring to
autumn as protection from wind and rain
is used a cloak made of cloth. Some cloaks
have sleeves and some do not, i.e. some
sleeves are sewn up to the raincoat. Sewn
up sleeves were used as pockets (for small
necessities). Shepherd’s raincoat may have a
hood or collar. Raincoats are used as cloaks.
They can be as long as calves or ankles.

18.4. Vest-tucker

Vest is a folklore garment from sheepskin
with fur from the inside, which is worn in
both summer and winter. The vest has no
collar and is buttoned on the side. It is dyed
with the mulberry mushrooms, as well as
other fur clothing. It can be decorated.

18.5. Trousers

Trousers are made of cloth or leather. Slot
or slit in the front upper part of the trousers
was closed without buttons. On the inside

Cobanin u gumiranoj kabanici,
Selenca — Backa (photo M. Bosic)
A shepherd in rubbered
raincoat, Selenca — Backa




su zasivani. Zasiveni rukavi koris¢eni su kao
dzepovi (za sitne potrepstine). Cobanska
kabanica moZe da ima kapuljacu ili kra-
gnu — okovratnik. Kabanice se koriste kao
ogrtaci. One mogu biti duge do listova ili
do ¢lanaka.

18.4. Prsluk - prsnjak

Prsluk je nosnja od ov¢ije koze, sa kr-
znom na unutrasnjoj strani, koja se nosi i
leti i zimi. Prsluk nema okovratnik i zakop-
¢ava se sa strane. Farban je dudovim pe-
¢urkama, kao i druga krznena odec¢a. Moze
biti ukrasen.

18.5. Caksire

Caksire su bile suknene ili kozne. Prorez
odnosno $lic na prednjem gornjem delu
¢aksira zatvaran je bez dugmadi. Sa unu-
trasnje strane caksira — na sredini proreza
je prisivan jezik, koji je podizan nagore i
pokrivan stranama proreza na caksirama.
One su, takode, bile ukrasene vunenim
vezom.

Kozne c¢aksire uglavnom se koriste u
zimskom periodu. One veoma lako primaju
vlagu, posebno kada su nove i kad se sedi
na travi ili zemlji. Zbog toga su ih ¢obani
mazali lojem i o njih brisali masne ruke;
masnoca ih je stitila od vlage.

18.6. Subara

Subara predstavlja deo zimske narodne
odece od jagnjece kozZe. Ona stiti glavu
od hladnoce. Nati¢e se na glavu - do usi-
ju i preko njih. Subara se nosi tako da je
krzno sa spoljne strane. Krzno je najces¢e
crno, a veoma retko belo. Za Subaru ili
kapu Rajko Nikoli¢ kaze: ,Kapa od jagnje-
¢e koZe nosena je na razne nacine, ali je
najc¢esce 'na jendek’ (vrh kape je od po-
lovine uvucen) ili da se vrh kape sa desne
strane uvuce malo unutra. Naziv 'Subara’
za kapu ovde se retko ¢uje. Subarom na-
zivaju kapu stanovnici 'Paorije’ (sela izvan
bivse Granice)”.3°

Letnja odeca - Sesir, kosulja, prsnjak, Kusi¢
- Banat, 1962 (photo B. Milosevic)
Summer clothes — hat, shirt, tucker, Kusi¢ — Banat, 1962

of the trousers- in the middle of the slit a tab
was sewn, which was raised up and covered
with the sides of the slit on the trousers. They
were also decorated with wool embroidery.

Leather trousers were mainly used in
winter. They easily absorb moisture, espe-
cially when new and when sitting on the
grass or earth. Therefore, the shepherds
anointed them with suet and wiped their
greasy hands with them; fat protected them
from moisture.

18.6. Fur hat

Fur hat is part of people’s winter clothing
made from lambskin. It protects the head
from the coldness. It is stuck on the head - to
the ears and over them. Fur hat is worn so
that the fur is turned to the outside. The fur
is usually black, and very rarely white. For fur
hat or cap, Rajko Nikoli¢ says: “The cap from
lambskin is worn in various ways, but it is
usually ‘on the ditch’ (the top of the cap is half
drawn) or that the top of the cap on the right
side is drown a little inside. The term ‘fur hat’
for the cap is rarely used here. The residents
of ‘Paorije’ (a village outside the former Bor-
der) call the cap a fur hat".*
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Cobanin Baga Perusa - Stevan Kosi¢ u zimskom
odelu (Subara, prsnjak, bena, kozne caksire,
opanci), Kovilj - Backa, 1950 (photo R. Nikolic)
Shepherd Baga Perusa — Stevan Kosic in winter
clothes (fur hat, tucker, shirt-bena, leather
trousers, opanci), Kovilj - Backa, 1950

18.7. Kaputic

Ova koZna odeca duga je do pojasa, ima
rukave, dzepove i zakopcava se na prednjoj
strani.

. T siekdd
Cobanin sa pulinom, Vracev Gaj -
Banat, 1989 (photo I. Cakan)

A shepherd with Pully, Vracev Gaj — Banat, 1989

18.7. Small coat

This leather clothing comes to the waist,
has sleeves, pockets and is buttoned on the
front.

Cobansko odelo (3esir, kosulja,
kaputi¢, suknene caksire, vunene
Carape, opanci i suknena
kabanica), Nikolinci — Banat,
1949 (photo M. Duric)
Shepherdss clothes (hat, shirt,
small coat,cloth trousers, woolen
socks, opanci and cloth raincoat),
Nikolinci — Banat, 1949
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18.8. Opanci

Opanci su vrsta obuce. Ranije su pravljeni
od kozZe, a u novije vreme od gume. Oni se
nati¢u na noge i koznim kaisi¢ima ili krat-
kim kaisem sa kopcom pri¢vrs¢uju za noge
iznad ¢lanaka. Na prednjoj strani opanka se
nalazi jezik, koji se povlaci kada se obuva.
Opanci su najpre pravljeni samo od koze, a
kasnije se javljaju oni sa donom od gume.

18.8. Opanci

Opanci are the kinds of shoes. In the
past, they were made of leather, and more
recently of rubber. They are stuck to the
legs and with small leather straps or a short
strap with a clasp fastened to the feet above
ankles. On the front part of opanak there
is a tab, which is pulled when putting on.
Opanci were first made only of leather, and
later there are the ones with rubber soles.

Opanci sa kaisima i obojci, Lokve - Banat, 1967 (photo M. Maluckov)
Opanci straps and obojci, Lokve — Banat, 1967

18.9. Rukavice

Cobanske rukavice su specifi¢ne jer po-
krivaju celu $aku i ruke iznad ¢lanaka. One
se $iju tako da su Cetiri prsta zajedno, a pa-
lac izdvojen. Pravljene su od ovcije koze, i
to tako da se krzno nalazilo na unutradnjoj
strani. Koris¢ene su samo zimi.

19. COBANSKI PSI

Cuvanje ovaca je gotovo nezamislivo bez
pasa. Ovce se brzo kre¢u i kad pasu, te se
veoma brzo i nenadano udalje. Cobani ih
¢uvaju sa malim psima pulinima i velikim
belim psima, koji su poznati kao ,psi cuvari”.
Pulini se u celoj Vojvodini koriste za ¢uvanje
ovaca, a U mnogim mestima su se pojavili
odnosno uobicajili tek pocetkom 20. veka.
Veliki ov¢arski psi ¢uvaju ¢opor od vukova i
kradljivaca. Oni su obavezni pratioci banat-
skih ovcara, a ima ih i u Sremu i u Backoj (u

18.9. Gloves

Shepherd’s gloves are specific as they
cover the entire hand and arm above the
wrists. They are sewn so that four fingers
are together and thumb is separated. They
are made of sheepskin, and so the fur was
is turned inside. They are just used in winter.

19. SHEPHERDS' DOGS

Tending sheep is almost unthinkable with-
out the dogs. Sheep are moving fast even
when they're grazing, so they can move
away very quickly and suddenly. The shep-
herds tend them with small dogs-Pulins and
large white dogs, which are known as “guard
dogs”. Pulins are throughout the whole Vo-
jvodina used for tending sheep, and in many
places they have not appeared, i.e. have not
been accustomed until the early 20* cen-
tury. A large sheep dogs guard the herd from
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manjoj meri), posto u tim predelima vukovi
ne predstavljaju opasnost za ovce.

Ovce je tesko ¢uvati kada se vode po
Jlenijama” atara. One lako mogu da udu u
useve i naprave Stetu, a vole da pasu skoro
sve sto se zeleni - detelinu, papriku, ku-
kuruz, bostan, luk i sl. Kada se ovce vode
po ,lenijama”, pas se 3alje na jednu stranu
Copora, dok se drugom stranom vraca. On
mora stalno da pazi na ovce i da ih vraca
na put, $to je veoma naporno. Kada ide ,le-
nijom”, ¢opor je razvucen, jer je put uzak i
prav. Posto je takvo ¢uvanje naporno za pse,
¢obanin ih ¢esto smenjuje. Jedan dan ¢uva
sa jednim psom, a drugi dan sa drugim,
ili pak pre podne ¢uva sa jednim psom, a
posle podne sa drugim. Na pasnjaku, gde je
¢uvanje jednostavnije, psi se menjaju posle
nekoliko dana, ili se jedne nedelje ¢opor
¢uva sa jednim psom, a druge sa drugim itd.

Lo
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Cobanski pas pulin, Potporanj -
Banat, 1982 (photo I. Cakan)
Shepherd’s dog Pulin, Potporanj — Banat, 1982

o

Cobanski pulin sa zatupljenim zubima,
Kovilj - Backa, 1987 (photo 1. Cakan)
Shepherd’s pulin with blunted teeth,
Kovilj - Backa, 1987
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wolves and the thieves. They are required
companions of the shepherd in Banat, and
there are some of them in Srem and in Backa
(to a lesser extent), since in these regions wolf
does not represent a threat to the sheep.

It is difficult to tend the sheep when they
are taken along “the lines” of the fields. They
can easily enter the fields and damage crops,
and they like to graze almost anything green
- clover, bell peppers, corn, melons, onions
and the like. When sheep are taken along
“the lines” the dog is sent to one side of the
herd, while on the way back it is on the oppo-
site side. It must always take care of the sheep
and take them back on the road, which is very
hard. When the herd goes along “the lines”, it
is stretched, because the road is narrow and
straight. Since it is such a difficult chore for
dogs, shepherd, often replaces them. One
day he tends the sheep with one dog, and
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Pulini, Deronje — Backa, 1 988 (photo L. Cakan) |
Pulin dogs, Deronje — Backa, 1988

Cobanin sa pulinom, Kovilj — Backa,
1987 (photo 1. Cakan)
A shepherd with Pulin,
Kovilj - Backa, 1987
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Dok ¢uva ovce, pas treba da bude iza
¢obanovih leda. Zbog toga, kad Zeli da ga
umiri, ¢oban izda komandu ,za leda” ili ,za
pete”. Ukoliko Zeli da pas vrati Copor, ¢oban
se nagne na levu stranu ili na desnu. Pas ide
na onu stranu na koju se ¢oban nagnuo.
Dakle, ¢oban mu telom pokazuje kuda tre-
ba da ide. Ako treba da dotera ovce, psu se
kaze ,idi” i on posluino vraca ovce. Cobani
diriguju psima i pomocu Stapa, mahanjem
na levu ili desnu stranu. Kada se Stap podi-
gne visoko, to znaci da pas treba da se vrati.
Psima se komanduje i zvizducima.

Cobani neguju svoje pse. Oni vode brigu
o distoti rase. Keruse se pare sa dobrim pu-
linima. Psi se od malena uce ¢uvanju ovce.
Stene se vodi na pasnjak sa starijim psom,
od koga uci $ta treba da radi. Kada se odbije
od sise (sa oko tri meseca), ono se vodi sa
ovcama jedan dan - od ujutru do uvece. Po-
sle toga se odmara tri-Cetiri dana, pa se opet
vodi jedan dan sa ovcama. Tako se postupa
sa njim do pet meseci. Kad malo ojaca, Ste-
ne se naredna tri meseca vodi sa odraslim
psom. Pas je posle tog perioda sposoban
za ¢uvanje ovaca sa ¢obaninom. Smatra se
da je pulin sa sedam-osam meseci fizicki
spreman za ¢uvanje ovaca.

Prvu obuku stenci dobijaju od svoje maj-
ke, ako ostanu uz nju u istom stadu. Dopun-
sku obuku Stenci primaju od ¢obana, prema
njegovim zahtevima i potrebama. Radne
zadatke pulini obavljaju obi¢no u paru, a
njihov broj zavisi od veli¢ine stada i broja
ovaca u njemu. Najstariji pulin prima nare-
denje ¢obana, a ispunjavaju ga svi ostali,
zajedno. Koristan rad pulina sastoji se od:
upoznavanja stada, okupljanja stada, tera-
nja, razdvajanja stada, izdvajanja pojedinih
ovaca iz stada i drugih poslova. Pulini su za
vreme pase ovaca uz ¢obana i nestrpljivo
ocekuju svaku njegovu zapoved, a prate ga
u stopu, po ¢emu je i nastala narodna izreka
Lprati ga kao pulin ¢obana”*

Novonabavljenu stenad, staru oko tri me-
seca, ¢coban navikava na to da se odaziva na

other day with another, or in the morning
with one dog, and in the afternoon with the
other. On the pasture, where the tending is
easier, the dogs are changed after a few days
or a shepherd tends the herd with one dog
for a week, and then another week with the
other and so on.

While tending the sheep, the dog should
be behind shepherd’s back. Therefore, when
he wants to calm him down, shepherd issues
the command “behind the back” or “behind
the heel”. If the shepherd wants the dog to
bring back the herd, shepherd leans to the
left or right side. The dog goes to the side to
which the shepherd leaned. Therefore, the
shepherd with his body gestures shows the
dog where to go. If the dog needs to chase
the sheep up, the shepherd says “go” to the
dog and he obediently takes the sheep back.
Shepherds command the dogs using a stick,
waving to the left or to the right. When he
raises the rod high, it means that the dog
should return. The shepherd bosses the dog
with whistles too.

Shepherds care for their dogs. They take
care about the purity of the breed. Female
dogs are to mate with good Pulin. Dogs are
taught from the early age to guard the sheep.
A puppy is taken to the pasture with an older
dog, from which it learns what to do. When
weaning (about three months), it is taken
with the sheep for a day — from morning until
evening. After that, it rests for three or four
days, and it is taken again for the whole day
with the sheep. It is repeated until the puppy
is five months old. When becomes a little
stronger, a puppy is taken with the adult dog
for the next three months. After that period
the dog is capable of keeping the sheep with
the shepherd. It is believed that when Pulin is
seven or eight months old, it is physically fit
for guarding the sheep.

The first training puppies get from their
mothers, if they stay with her in the same
herd. Additional training, puppies receive
from the shepherd according to his needs
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ime i da se za vreme kretanja drZi uz njego-
vu nogu. Do sedam meseci se od Steneta
ne ocekuje neki ozbiljniji rad. Neobuzdanim
pulinima ¢oban stavlja na ogrlicu ,kle¢ku”,
parce okruglog drveta koje ga sprecava da
se brzo krece.

Zadaci odraslih pulina su:

1. upoznavanje sa coporom — zajedno sa
¢obanom obilazi stado koje pase, i to
nekoliko puta u toku dana;

2. okupljanje ¢opora - pre svakog pokre-
ta ¢opora ¢oban komanduje ,okupi
stado” i Stapom napravi krug u vaz-
duhu; pulini tada, uz lavez, trée oko
Copora i sabijaju ovce;

3. teranje Copora — na zapovest ,teraj
stado” i podizanje i spustanje ¢oban-
skog Stapa najstariji pulin se, lajudi,
krece levo i desno i tako usmerava
ovce u zeljenom pravcu; ostali pulini
krecu se uz bokove stada; kretanje se
nastavlja sve dok ¢oban ne pozove
puline nazad;

4. razdvajanje ¢opora — ¢oban koman-
duje ,polovi stado” i stapom pokazuje

Zaklon za psa pored evedre, Ostojicevo
- Banat, 1964 (photo R. Nikolic)
A shelter for the dog next to evedra,
Ostojicevo — Banat, 1964

and demands. Pulin performs tasks usually in
pairs, and their number depends on the size
of the herd and number of sheep in it. The
oldest Pulin receives the commands from
the shepherd, and they all together fulfill
the task. The useful work of Pulin consists of
learning about the herd, gathering the herd,
pursuing the herd, separating the herd, sepa-
rating the individual sheep from the herd and
other activities. Pulin is next to the shepherd
during grazing and eagerly waiting for any of
his commands, it treads hard on shepherd’s
heels, and for this kind of behaviour it was
created a folk saying “follow him as Pulin his
shepherd.?

Newly acquired puppies, about three
months old, shepherd teaches to respond to
the name and to keep next to his legs while
moving. A puppy up to seven months old is
not expected any serious work. To rampant
Pulis the shepherd puts “kle¢ka” on a neck-
lace, a round piece of wood that prevents it
from moving quickly.

The tasks of grown up Pulins are :

1. Getting acquinted with the herd-visit-
ing a grazing herd, together with the
shepherd, few times a day;

2. gathering the herd-before each move-
ment of the herd the shepherd com-
mands “gather the herd”and makes the
circle with a stick in the air; Pulins, then,
barking and running around the herd
get the sheep together;

3. driving the herd - hearing the com-
mand “drive the herd” and seeing rais-
ing and lowering the shepherd’s stick
the oldest Pulin starts barking and
moving left and right and thus direct-
ing the sheep in the desired direction;
other Pulins move along the sides of
the herd; and the movement continues
until the shepherd calls the dogs back;

4. the separation of the herd - the shep-
herd commands “split the herd,” and
moves the stick left and right, all Pulins
enter the middle of the herd barking



levo i desno; svi pulini lajudi ulaze u
sredinu ¢opora i razdvajaju ovce, tako
da jednu polovinu ¢opora teraju, a
druga ostaje na mestu; postupak se
ponavlja ako se ¢opor Zeli razdvojiti na
nekoliko delova;

5. izdvajanje pojedinac¢nih ovaca - jedan
pulin izdvaja ovcu na zapovest ,izdvoj
ovu” i na pokazivanje $tapom koju
ovcu treba izdvojiti; pulin polako, bez
lajanja prilazi pokazanoj ovci i meko je
hvata zubima za sko¢ni zglob; zaustavi
je i izdvoji iz stada, pa je, lajudi, tera
prema c¢obanu, koji je kukom 3$tapa
hvata za zadnju nogu;

6. ¢uvanje ¢opora - pulin ¢uva ovce sa-
moinicijativno, bez zapovesti ¢obana,
tako Sto laje ili napada pridosle tude
ovce, pse ili druge Zivotinje;

7. sporedni poslovi — u ove poslove spa-
da vracanje izgubljenih ili zalutalih
ovaca, pronalazenje i ¢uvanje jaga-
njaca koji su neopazeno dosli na svet;
promenom ponasanja, uznemirenjem
ili cviljenjem nagovestavaju dolazak
vremenskih nepogoda (oluje, kise,
grada i dr.); oni takode ¢uvaju kucu i
salas.

Pulini su privrzeni ¢cobanu: prate ga u sto-
pu; pogled im je stalno uperen prema nje-
mu u ocekivanju naredenja, koje s radoscu
ispunjavaju. Pri ispasi Copora, ¢obani su ce-
sto osudeni na samovanje danima, nedelja-
ma i mesecima, pa im je pulin jedini drug za
razgovor i razonodu. Oni dele obrok i zajed-
no podnose nepogode. Pulin nije prozdrljiv
i mirno ¢eka svoj obrok. Pravi pulin je onaj
koji sa vrha ostrog noza uzme komad slani-
ne i pri tom ne dodirne noz, niti se posece.*

Pulinima koji ,kidaju” ovce se klestima
seku ocnjaci. Sva Cetiri o¢njaka se zalome.
To se radi zato Sto pas koji ,hvata” ovce zna
da otkine uvo ili rep. Pulini se stroje. Dobar
pulin se stroji ako voli da ide za ku¢kama.
Ukoliko se prilikom ¢uvanja ovaca pojavi
kucka i pas je vidi, on ostavi ¢opor i ode za

and separate the sheep, so that one
half of the herd they drive, while the
other remains in the same place, the
procedure is repeated if the shepherd
wants to split the herd in several parts;

5. isolating the individual sheep - Pulin
hearing the command “isolate this” and
pointing with a stick to the sheep that
should be isolated; slowly comes to
the particular sheep without barking
and softly catches it with the teeth for
the ankle, stops it and isolates from the
herd, and, barking, drives it to the shep-
herd, who captures it using hooked-rod
for the hind leg;

6. Pulin guards the sheep on its own ini-
tiative, without shepherd’s commands,
by barking or attacking other entrant
sheep, dogs or other animals;

7. side-line jobs - these activities include
the return of lost or stray sheep, finding
and guarding lambs who secretly came
to the world, with the change of their
behavior, anxiety, or whimpering they
announce bad weather (storms, rain,
hail, etc.); they also guard the house
and a farm.

Pulin is loyal to the shepherd: it treads hard
on his heels; its look is constantly pointed at
him in anticipation of orders to be followed
with joy. While the herd is grazing, shepherds
are often doomed to loneliness for days,
weeks and months, so Pulin is their only mate
they talk to and entertain. They share a meal
and submit disasters. Pulin is not greedy and
quietly waits for its meal. The real Pulin is the
one that takes a piece of bacon from the top
a sharp knife without touching the blade or
cutting itself.*

The eyeteeth of Pulin that “tear” the sheep
are cut with the pliers. All its four eyeteeth
are broken off. This is done because when the
dog “catches” the sheep it happens to tear off
the ear or the tail. Pulins are also castrated.
Good Pulin is castrated if he likes to go after
the bitch. If a bitch appears while guarding
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njom. Pas koji ide za ku¢kom bude odsutan
i po nekoliko dana.

Pulinima se oko vrata veze klip, tj. parce
drveta koje mu onemogucava brzo kreta-
nje. Klip se vezuje zbog lovaca. Pas bez klipa
lako moze da uhvati zeca ili fazana, a lovci
imaju pravo da ubiju psa bez klipa koji se
udaljio od ¢opora ili hvata divljac. U princi-
pu, ¢obani ne vole kada psi hvataju divljac,
te ih odvikavaju od toga. Pas zna da odluta
za zecom i da se udalji od ¢opora i po pet
kilometara. Kada se vrati, on je umoran i nije
sposoban za ¢uvanje ¢opora.

Cobani vole svoje pse. Kada idu u atar u
kojem nema bunara i pojila, oni nose flasu
vode za svoje pse. Voda se psu daje u isko-
panoj rupi u zemlji, ili se sipa u udubljenje
na Sesiru.

Jedan pas pulin ima vrednost ovce i
jagnjeta.

Psi nemaju posebnu ishranu, ve¢ im se
daje hrana koju jede i ¢ovek.

Specificno psece jelo su ,trusnjaci”. Re-
cept za to jelo zabelezen je u Sakulama:
mekinje, kukuruzno i pSeni¢no belo brasno
se umese i ispeku u pecnici - kao hleb; ispe-
¢ena smesa se istruni u ,trusnjice”, koje se
psima daju bez vode.

Trséana kucica za psa, Jazovo -
Banat, 1983 (photo I. Cakan)
Dog house made of reed, Jazovo — Banat, 1983
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the sheep and the dog sees it, he leaves the
herd and follows it. A dog that goes after the
bitch may even be absent for several days.

A piston is tied around Pulin’s neck, i.e.
piece of wood that prevents it from mov-
ing quickly. The piston is tied because of the
hunters. A dog without a piston can easily
catch a rabbit or pheasant and hunters have
a right to kill a dog without a piston, which
has moved away from the herd and catches
the game. In general, the shepherds do not
like the dogs to catch the game, so they try
to unlearn them from than habit. The dog
knows to wander off after the hare and move
away from the herd up to five kilometers.
When he returns, he is tired and not able to
guard the herd.

Shepherds love their dogs. When they go
to the area without wells and watering plac-
es, they carry a bottle of water for their dogs.
The water is given the dog in a dug a hole in
the ground or is poured into the hollow of
his hat.

A dog Pulin has a value of a sheep and a
lamb. Dogs do not have a special diet, but
they are given food a man eats. Specific
dog food is “trusnjaci”. The recipe for this
dish was recorded in Sakule: bran, corn and
white wheat flour are kneaded and baked in
the oven - like bread; the baked mixture is
chopped up in “trudnjice”, which is given to
dogs without water.

Cobanski pas pulin sa kleckom oko vrata,
Jazovo — Banat, 1983 (photo I. Cakan)
Shepherd’s dog pulin with klecka around
its neck, Jazovo — Banat, 1983

TRADICIONALNO OVCARSTVO VOJVODINE



20. MAGARCI

Uz ¢opor ovaca ¢esto se mogu videti ma-
garci, veoma vazna transportna snaga za
¢obane. Pre Drugog svetskog rata su im
sluzili za prevoz dobara.

Cobani su za ovcama jahali na magarcu.
On je nosio vodu, ¢obanski pribor, hranu i
dnevnu muzu, bolesne ovce i jagnjad. Kad
se ovce ojagnje, naprave se dve torbe od
koZze, koje se zavezu i prebace preko samara.
U torbama se nose jaganijci koji jos nisu pro-
hodali. Danas je znatno umanjena funkcija
magarca, ali se jos uvek ¢esto mogu videti
uz Copor ovaca.

Prilikom pase, ovce uvek prate magarca.
Kao i pas, on je dobar ¢uvar. Nocu se ovce
ponekad ,obiju”, tj. sruse letve na toru i odu.
Posto je vezan za ogradu tora, magarac nja-
¢e kad one odu, jer i on Zeli da ide sa njima.
Njakanje budi ¢obanina i upozorava ga na
to da su ovce otisle.

eSS - .

Pijaca u Indiji - transport poljoprivrednih i
mlecnih proizvoda magarecim zapregama,
Srem, 1953 (photo S. Mirkovic)

The market in Indija — transportation of agricultural
and dairy products by donkey teams, Srem, 1953

TRADITIONAL SHEEP KEEPING IN VOJVODINA

20. DONKEYS

Donkeys can often be seen with a herd
of sheep, an important transport power for
shepherds. Before The Second World War,
they were used for transportation goods.

Shepherds used to ride on a donkey after
the sheep. It carried water, shepherd equip-
ment, food and daily milking, the sick sheep
and lambs. When the sheep are lambed,
the two bags of leather are made, which are
tied and put over herdsaddle. The lambs
that have not begun to walk yet are carried
in the bags. Today the function of the don-
keys is significantly reduced, but they can
still often be seen with a herd of sheep.

While grazing, the sheep are always fol-
lowed by the donkey. Like a dog, it is a good
guard. During the night the sheep some-
times “obiju”, i.e. tear down the battens of
a fold and leave. Since it is tied to the fence
of a fold, the donkey brays when they leave,

MagamE sa samarom, Pavlis - Banat,
1982 (photo M. Maluckov)
The donkey with a herdsaddle, Pavlis - Banat, 1982

Magarac sa samarom,
Pavlis - Banat, 1982
(photo M. Maluckov)

Magarac na slatini,
Kanjiza - Banat, 1983
(photo I. Cakan)

The donkey on the  The donkey with a herdsaddle,
mineral spring, Kanjiza Pavlis - Banat, 1982
— Banat, 1983



Cobani su na magarca stavljali samar ili
sedlo. Samari su pravljeni od drveta, ali i od
metala. Backi ¢obani pak prave samare od
koze. Kada se ovca odere nakon klanja, koZa
se posoli i osusi. Ona se savije napola, tako
da glatka koZa bude sa unutradnje strane, a
vuna sa spoljne. Jedna strana savijene vune
naleZe na leda magarca, a na drugoj strani
se sedi. KoZni samar se pomocu kaisa veze
za magarca.

Magarci se, takode, stroje, a to Cesto ¢ine
¢obani. Neustrojeni magarci znaju da budu
nervozni i da ujedaju, pa ¢ak i da zadave
psa. Mirni magarci se ne Stroje.

21.VUKOVI

U Vojvodini su se ponekad pojavljivali vu-
kovi, posebno u Banatu, gde su se spustali
sa Karpata. Osamdesetih godina je zabele-
zeno da su dosli ¢ak do Margite. Na Fruskoj
gori su se pojavili 1997. godine (moguce da
su to i Sakali). Po kazivacu, vukovi su 1955.
godine udavili 16 ovaca, 2001. godine 1
ovcu, a 2003. godine 7 ovaca. Oni se pojav-
ljuju kada su hladne zime; tada pokolju ovce
ne ostavljajudi nista na kostima.

22.POSUDE ZA PICE

Svi pastiri imaju naviku da prilikom na-
pajanja ¢opora piju vodu direktno izvadenu
iz bunara - vedra ili ¢ase. Za nosenje manje
koli¢ine vode i drugih te¢nosti moraju imati
posude poput ¢obanja ili ¢utura.

22.1. Cobanja

Jedna od neophodnih posuda za vodu
je ¢obanja, koju su ¢obani nosili do kraja 20.
veka. Cobanje su proizvodili pinteri i one
su, pored buradi za vino i rakiju, bile redov-
ni proizvodi ovih majstora. Kupovane su
po vasarima. Male ¢obanje - ¢obanjice (od
nekoliko litara), ¢cobani su nosili sa sobom,
dok su velike ¢obanje (od 10, 15 i vise litara)
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because it wants to go with them. Braying
wakes up the shepherd and warns him that
the sheep are gone.

The shepherds used to put a herdsaddle
or saddle on a donkey. Herdsaddles were
made of wood and metal. The shepherds
from Backa make herdsaddles of leather.
When the sheep is skinned after being
slaughtered, the skin is seasoned with
salt and dried. It is bent in half, so that the
smooth skin is on the inside, and the wool
is on the outside. One side of the folded
wool is leaned against the back of a don-
key, and the other side is used for sitting.
Leather herdsaddle is tied with the belt to
the donkey.

The donkeys, too, are castrated, and it is
frequently done by shepherds. The donkeys
that are not castrated tend to be nervous
and bite, and even choke the dog. Calm
donkeys are not castrated.

21.WOLVES

In Vojvodina, the wolves sometimes ap-
pear, especially in Banat, where they came
down from the Carpathians. In the eighties,
it was reported that they even came up to
Margite. They appeared on Fruska gora in
1997, (it is possible that those were jack-
als). According to the narrator, the wolves
choked sixteen sheep in 1955, in 2001 one
sheep, and in 2003 seven sheep. They ap-
pear when the winter is cold, and then they
slaughter the sheep, leaving nothing on the
bones.

22. DRINKING CONTAINERS

All shepherds have a habit of drinking
water directly taken out from the wells ei-
ther from the bucket or from a glass while
watering the herd. For carrying small
amounts of water and other liquids, they
must have a container like cobanja or a flask.



ostavljali u kolibama. Veca koli¢ina vode ko-
ris¢ena je za pice i pranje sudova.

Cobanje su okrugle i pljosnate. Izradiva-
ne su od duga, kao i velika burad. Prednja
i zadnja strana ¢obanje je ravna i pomocu
dva metalna prstena pri¢vri¢ena za duge.
Na gornjoj strani se nalazi otvor sa ,dudu-
kom”, kroz koji se pije voda ili sipa u ¢asu.
Sa obeju strana ¢obanje su prikovane alke
za kai$ od koze, kanap ili gurtnu za nose-
nje preko ramena ili kacenje za samar na
magarcu.

22.2. Cobanja-lajter

Ova ¢obanja je u obliku kacice, cije je
dno Sire od poklopca. Pravi se od drvenih
duga. Jedna duga, koja je Suplja, naziva se
duga-duduk. Vrh te duge oblikovan je u

_ Cobanja-lajter - tipicna posuda za nosenje vode
Cobanja-lajter — a kind of container for carrying water

duduk, kroz koji se pije voda. Duga—-duduk
je otvorena pri dnu, i to sa unutrasnje strane
lajtera, tako da se sva te¢nost iz njega moze
popiti bez naginjanja. Lajteri imaju zapre-
minu ve¢u od 10 | i namenjeni su ve¢em
broju ljudi. Na sredini gornje strane lajtera

22.1. Cobanja

One of the necessary water containers
is ¢obanja, which shepherds used to carry
until the end of the 20th century. Cobanje
were produced by pinters and they were
next to barrels for wine and brandy, the reg-
ular products of these artisans. They used
to be purchased at the fairs. Small ¢obanje
— Cobanijice (several liters), shepherds used
to carry with them, while large ¢obanje (10,
15 or more gallons) they left in the huts. A
larger quantity of water was used for drink-
ing and washing up.

_ Cobanja - posuda za nosenje vode
Cobanja - container for carrying water

Cobanje are round and flat. They are
made of “duga”, like large barrels. The front
and the backside of ¢obanja are flat, with
two metal rings attached to “duga”. At the
top, there is an opening with a “duduk”,
through which one can drink water or pour
it into the cup. With both sides of ¢obanja
are riveted the rings to the leather strap,
string or the webbing belt for carrying it
over one’s shoulder or hanging onto the
herdsaddle on the donkey.

22.2. Cobanja-lajter

This ¢obanja is in the form of a small tub,
whose bottom is wider than the cover. It is
made of wooden duga. One duga, which is
a hollow, is called the duga-duduk. The top
of this duga is in the shape of duduk through
which the water is drunk. Duga-duduk is open
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(poklopca) nalazi se gvozdena rucica za no-
Senje i okrugao otvor (3—4 cm), kroz koji se
sipa voda.

22.3. Cutura

Za nosenje male koli¢ine vode, vina ili
rakije koris¢ene su cuture. Njih su proizvodili
tokari, a ¢obani su ih kupovali po vasarima.
Cuture su gotovo uvek ukradene: bojenjem,
rezbarijom, presvlacenjem tekstilom,
ov¢ijom kozom ocis¢enom od krzna ili na
neki drugi nac¢in. One mogu biti pljosnate
ili trbusaste. Po nacinu ukrasavanja
Cuture Cesto se moze odrediti nacionalna
pripadnost njenog vlasnika.

Osim drvenih ¢utura koris¢ene su i gle-
dosane keramicke ¢uture vrsnih majstora
grncara.

22.4. Krcag

Kr¢ag je bokasti glineni sud za vodu. Na
Supljoj drici se nalazi sisaljka - sisak, kroz
koji se pije voda. Kroz grli¢, koji se nalazi na
kratkom vratu kréaga, sipa se ili pije voda.
Kr¢azi mogu biti gledosani, sa Sarama u vidu
razlivenih boja, ili negledosani, tonirani u
pepeljastosivu boju, sa jednostavnim Sara-
ma ili bez njih.
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at the bottom, from the inside of lajter, so that
the liquid can be drunk from it without tilting.
The lajter has a volume larger than 10l and is
intended for many people. In the middle of
the upper side of the lajter (cover), there is an
iron handle for carrying and a round hole (3-4
cm), through which the water is poured.

22.3. Flask

Flasks were used for carrying small
amounts of water, wine or brandy. Turn-
ers produced them, and shepherds bought
them at fairs. Flasks were usually decorated,
by dyeing, carving, dressing with the tex-
tiles, sheep leather free of fur or otherwise.
They can be flat or paunchy. According to
the way of decorating flasks, the nationality
of its owner can often be determined.

Apart from wooden flasks glazed ceram-
ic flasks were also made by skilled crafts-
men potters.

22.4.Jug

A jug is a convex water container made
of clay. On the hollow handle, the water
is drunk through a suction-pipe-spout.
Through the thin neck , which is on a short
neck of a jug, the water is poured or drunk.

TRADICIONALNO OVCARSTVO
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Ove posude proizvode grncari, a kupova-
ne su na vasarima.

22.5.Tikve - tikvice

Tikvice se prvenstveno gaje zbog ishra-
ne ljudi i domacih Zivotinja. Pored toga,
njihova upotreba je visestruka: osusene
tikvice daju se deci kao zvecke. Tikve su
koristili ribari za plovke na struku, a po-
mocu njih se ucilo plivanje. Obradivanjem
su prilagodavane razli¢itim namenama u
domacinstvima: koriS¢ene su kao kasike za
vodu, posude za vodu i mlevenu papriku,
nategace za vino, ukrasne elemente en-
terijera i dr. Neki ¢obani su tikve sa zapre-
minom oko 1 | koristili za nosenje vode i u
prvoj polovini 20. veka.

22.6. Tikvice za rakiju

Ove tikvice su specificne posudice za ra-
kiju, zapremine 1,5-2 dl. One imaju okruglo
telo, kratak vrat - grli¢, sa otvorom i ¢epi-
¢em. Za upotrebu su pripremane tako sto su
postepeno susene na promaji, u hladoviniili
otvorenom odzaku. Susenje tikvice trajalo je
nekoliko meseci, sve dok se sadrzaj ne bi u
potpunosti osusio. Proveravanje osusenosti
tikvice vrsilo se protresanjem. Zveckanje

The jugs can be glazed, with patterns in
the form of spilled paint, or unglazed, ash-
toned in color, with simple patterns, or with-
out them. These containers are produced
by potters, and are purchased at the fairs.

22.5. Gourds - small gourds

Gourds are primarily grown for human
consumption and animal food. In addition,
their use is manifold: dried gourds are given
to children as rattles. Gourds are used by
fishermen for buoy, and they were also used
to learn swimming. By being processed they
are adjusted to different purposes in the
households: used as spoons for water, water
containers and grounded pepper, for si-
phoning wine, interior decorative elements
and others. Some shepherds used gourds
with a capacity of about 1 | to carry water in
them in the first half of the 20™ century.

22.6. Gourds for brandy

These gourds are specific containers for
brandy, the volume from 1.5 to 2 dl. They
have a round body, short neck - the thin
neck, with the opening and a small cork.
They were prepared for use by gradually
being dried in a draft, in the shade or open

Tikvice za rakiju
Gourds for brandy
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semenki je bio znak da je dobro isusena. Ti-
kvice su obradivane slede¢im redosledom:

1. Tanka kora je skidana grebanjem no-
zem - do glatkog sjaja.

2. Usijanom Zicom ili ekserom je busen
otvor na grlicu.

3. Iznutra je ¢is¢ena grebanjem Zicom,
koja je okretana u krug. Potpuno ¢i-
$¢enje unutradnjosti postizano je pro-
tresanjem peska ili tucanog stakla.
Nakon istresanja sadrzaja, tikvice su
prane toplom vodom i pepelom.

Tikvice za rakiju ¢esto su ukrasavane, te

su koris¢ene u svecanim prilikama i pri po-
zivanju u svatove. Njihova mala zapremina
govori o tome da su, pre svega, bile paradni
detalj ov¢ara. One su, takode, bile prigodan
poklon prijateljima, rodbini, devojkama.**

23. PRIBOR ZA PUSENJE

Cobani su strasni pusaci. Za pusenje su
koristili lule i mustikle. Cigarete su pravi-
li tako Sto su duvan uvijali u odgovarajudi
cigaret-papir — ali su, u nuzdi, koristili i bilo
kakav papir (npr. dnevne novine od kojih
su uspevali da uviju cigarete). Danas kupuju
cigarete proizvedene u drzavnim fabrikama
duvana.

chimney. Drying gourds lasted for sever-
al months, until the content is fully dried.
Checking the dryness was done by shaking
the gourds. Rattling of the seeds was a sign
that it has not been dried yet. Gourds were
processed in the following order:

1. The thin crust is stripped by scratching
with a knife - to a smooth shine

2. Using red-hot wire or nail the hole is
drilled in the thin neck.

3. Theinside part of the gourd is cleaned
by scratching with wire, which is ro-
tated in a circle. Complete cleaning
of the interior was achieved by shak-
ing the sand or crushed glass. After
the content has been shaken out, the
gourds were washed with warm water
and ashes.

Gourds for brandy were decorated and
used usually at ceremonial occasions and
when inviting guests to the wedding party.
Their small volume indicates that they were
primarily ceremonial detail of the shep-
herds. They have also been an appropriate
gift to friends, relatives, and girls.*

23. SMOKING EQUIPMENT

The shepherds are passionate smokers.
They used pipes and cigarette holders for
smoking. They used to make cigarettes by
rolling the tobacco in the appropriate ciga-
rette paper - but, in an emergency, they
used any kind of paper (e.g. newspaper of
which they managed to roll a cigarette).
Today, they buy cigarettes manufactured in
state tobacco factories.

-8

Ocila, trud, kremen ‘

Firesteels, effort, flint



23.1.Lule

Lule su bile fabricki proizvod. Pravljene
su od keramike ili od morske pene. Drvene
lule su pravili i sami ¢obani. Sredinom 20.
veka su ih koristili samo stariji cobani.

Cobanin Mihalj Zoldi sa lulom, Mol -
Backa 1956 (photo M. Bosic)
The shepherd Mihalj Zoldi with a
pipe, Mol - Backa, 1956

23.2. Mustikle

Mustikle su uglavnom ruc¢no izradi-
vane, i to od drveta. Koris¢enje musti-
kla bilo je rasireno do pojave fabrickih
cigareta sa filterom. Pusenje duvana u
uvijenim i fabrickim cigaretama bez fil-
tera nije prijatno, jer se duvan, posto je
ovlazen pljuvackom, lepi za usne i jezik,
pa se mora ispljuckavati. Ovaj neprijatni
deo pusenja izbegavan je koris¢enjem
mustikle.

Za paljenje vatre ¢obani su koristili
specifican pribor — ocilo (kresivo), kre-
men i trud (osusenu pecurku koja raste

23.1. Pipes

The pipes are industrial products. They
were made of ceramics or sea foam. The
shepherds made wooden pipes by them-
selves. In the mid 20th century, only older
shepherds used them.

Mustikla
Cigarette holder

Duvankese
Tobacco pouches

23.2, Cigarette holders

Cigarette holders are mostly handmade,
of wood. Using cigarette holders was wide-
spread until the appearance of factory pro-
duced cigarettes with filters. Smoking tobac-
co in rolled and factory-produced cigarettes
without filter is not pleasant, because the
tobacco, as moistened by saliva, sticks to the
lips and tongue, so it must be spitted out.
This unpleasant part of smoking is avoided
by using the cigarette holders.

For lighting fire, shepherds used specific
accessories — firesteels (tinder), flint and ef-
fort (dried mushroom that grows on trees).
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po drvecu). Vatra se dobijala tako 3to se
ocilom udaralo po kremenu, koji je bacao
iskre i palio isitnjenu suvu pecurku. Ocila
su bila kovacki proizvod. Sem za palje-
nje vatre, ona su koris¢ena i za ostrenje
nozeva. Danasnji ¢obani koriste Sibice i
upaljace.

Interesantan primer vezan za paljenje
vatre zabeleZen je u Karlov¢i¢u u juznom
Sremu. Kad nemaju Sibica ili kresiva, pasti-
ri prave ‘mrtvu vatru’ / 1: / pobodu dva le-
skova pruta, a tredi stave popreko izmedu
njih. Preko treceg prebace kais$ i okrecu ga
dok se ne upali trud u rupi na jednom od
pobodenih pruteva.

Duvan je nosen u koznim duvanke-
sama i duvankesama napravljenim od
mosnica ovna. Ustavljene mosnice bile
su prakti¢ne zbog svog oblika. U njima se
duvan dobro ¢uvao od vlage.

23.3. Kanija, nozi Silo
Kanije su pravljene od koZe i imale su

kozu i proizvodili ovaj prakti¢an predmet.
Kanije su Cesto ukrasavane. One su prav-
liene i od drveta. Na takvim kanijama su
urezivane 3are, u koje je ulivano istoplje-
no olovo.

Nozevi koje koriste ¢obani imaju krat-
ko secivo (11-12 cm) i drSku od rozZine,
plastike ili drveta. Proizvodile su ih zana-
tlije, a kupovali su se na vasarima.

Silo mora da ima svaki ¢obanin. Njime
se busi burag kada se ovca naduje.

24. MLECNI PROIZVODI

Od ov¢ijeg mleka ¢obani prave razlici-
te proizvode. NajceSce prave razne vrste
sireva: podliveni sir, somborski sir, sir za
zimu, kackavalj, sirdik, vurdu. Od ov¢ijeg
mleka se, takode, pravi kiselo mleko i
kajmak. U Backoj i Sremu se, pored sira u
kriSkama, najcesce pravi takozvani som-
borski sir, a u Banatu sir u kriskama.
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Pranje vedrice posle muZe, Seleus —
Banat, 1964 (photo M. Maluckov)
Washing the small scoop after
milking, Seleus — Banat, 1964

Posude za mleko i sit, Banatska Palanka -
Banat, 1950 (photo M. S. Filipovic)
Pots for milk and cheese, Banatska

Palanka - Banat, 1950
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Cedenje sira, Aradac — Banat, 1966 (photo M. Bosic)
Straining the cheese, Aradac — Banat, 1966

Sir u cedilu, Jablanka — Banat, 1981
(photo B. I. Stefanovic)
Cheese in a strainer, Jablanka — Banat, 1981

They lit a fire by hitting the firesteels on the
flint, which was throwing sparks and burned
finely powdered dry mushroom. Firesteels
was blacksmith products. Except for lighting
fires, they were used for sharpening knives.
Today’s shepherds use matches or lighters.

An interesting example related to lighting
the fire is recorded in the southern Srem, in
Karlov¢i¢: “When they do not have match-
es or flint, the shepherds make ‘dead fire’
/ 1: / they clench the two hazel sticks, and
they place the third one diagonally between
them. They put a belt over the third one and
rotate it until the effort gets on fire in the hole
of one of the clenched sticks.”

Tobacco was carried in leather tobacco
tripe and tobacco tripe was made from a
ram'’s scrotum. Tanned scrotum was practi-
cal because of its shape. They protected the
tobacco from moisture very well.

23.3. Sheath, knife and an awl

Sheaths are made of leather and had a
pocket for the awl. The shepherds tanned
and dried the leather themselves for making
this practical object. They are often decorat-
ed. They can also be made of wood. The pat-
terns are carved on such sheaths, in which
molten lead is inserted.

Knives used by shepherds have a short
blade (11-12 cm) and a handle made of horn,
wood or plastic. They are produced by arti-
sans, and bought at fairs.

Every shepherd must have an awl. It pierc-
es the tripe with it when becomes swollen.

24. DAIRY PRODUCTS

The shepherds make different products of
sheep milk. The most frequently they make
various types of cheese: cheese bruised or
young cheese, Sombor cheese, cheese for
winter, kachkaval cheese, sirdik, vurda. From
sheep milk, it is also made sour milk and
cream. In Backa and Srem, in addition to the
cheese in chunks, most frequently is made so
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24.1. Siriste

Za kiseljenje mleka ¢obani koriste tako-
zvano siriste. Ono se danas kupuje u pre-
hrambenim radnjama i dostupno je svima
koji zele da podlivaju sir. Cobani su done-
davno koristili siriSta Zivotinjskog porekla,
koja su sami pripremali. Siriste je pravljeno
od Zeluca jagnjeta, teleta, praseta i svinje,
a u nekim naseljima pored Dunava i od Ze-
luca soma (zabelezeno u Kovilju, MoSorinu,
Titelu, Suseku). Samo pojedini ¢obani da-
nas koriste telece siriste. Spravljanje sirista
vrseno je na nekoliko nacina.

U Obrovcu u Backoj koris¢eno je telece
siriSte. Teleci zeludac bi se dobro oprao; iz
njega bi se izvadio sir, koji se, takode, prao.
Sir i zeludac bi se dobro posolili, a zatim bi
se sir vratio u unutrasnjost zeluca. Tako pri-
premljeno siriste kacilo bi se ispod strehe u
hladovinu, i tu se susilo oko sedam-osam
dana. Osuseno siriste bi se samlelo masi-
nom za meso i stavilo u sud sa surutkom.
U sudu bi stajalo od ¢etiri do pet dana (naj-
vise sedam). Nakon toga se sadrzaj tegle
procedio, a dobijena te¢nost se koristila za
spravljanje sira. SiriStem se naziva i Zeludac
zivotinje i sredstvo za sirenje mleka (u te¢-
nom stanju).

Siriste se u Tavankutu u Backoj takode
pravi od tele¢eg Zeluca, koji se prvo dobro
opere. U soli se drzi dve nedelje, posle ¢ega
se, radi susenja, okadi. Kada se sprema tec-
no siriste, onda se na jedan zeludac sipaju 3
litre surutke od ,sirdika”, sira napravljenog
od mleka koje samo uskisne. U sud se ubaci
10-12 zrna kukuruza i 2-3 Sake soli. Sud se
pokrije krpom i uveze kanapom; tako stoji
deset dana. Te¢nost dobijena nakon tog
perioda koristi se za pravljenje sira.

U Vracevom Gaju u Banatu je korisce-
no svinjsko siriste. Izdrobljen stari ovciji sir
stavljao se u dobro oprano siriste, posolje-
no i spolja i iznutra. U sir koji se stavljao u
siriSte sipalo se malo siréeta i soli. Siriste bi
se zavezalo kanapom i ostavilo da se osusi.
Kada je pravljeno te¢no siriste, onda se
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called Sombor cheese, and in Banat cheese in
chunks.

24.1. Rennet

For curdling milk, shepherds use so-called
rennet. It is now bought in food stores and
is available to anyone who wants to bruise
cheese. The shepherds have recently used the
rennets of animal origin, which they prepared
themselves. Rennet was made of lamb’s, calf’s,
piglet’s and pig’s stomach, and in some set-
tlements along the river Danube of catfish’s
stomach (recorded in Kovilj, MoSorin, Titel,
Susek). Only a few shepherds still use calf ren-
net. Preparation of rennet was done in several
ways.

In Obrovac in Backa calf rennet was used.
Calf stomach was to be well washed; the
cheese would be pulled out, which was also
washed. Cheese and stomach would be well
seasoned with salt, and then the cheese would
be returned to the stomach. Thus prepared
rennet would be hung in the shade under the
eaves, and there it was dried for about seven
or eight days. Dried rennet would be grinded
on the machine for meat mincing and put
in the container with the whey. It would be
held in the container for four to five days (up
to seven). Then the content of the jar would
be strained, a liquid obtained was used for
making cheese. Rennet is also called animal
stomach and a mean for curdling milk (liquid).

Rennet in Tavankut, in Backa, is also made
from the stomach of a calf, which is well
washed first. It is kept in salt for two weeks,
after that, it is hung for drying. When the lig-
uid rennet is prepared, then 3 liters of whey
are poured in a stomach from “sirdik” cheese
made from milk, which turns sour by itself.
10-12 corn grains and 2-3 hands of salt are
put into the container. The container is cov-
ered with a cloth and tied with a rope and so
it stays for ten days. The liquid obtained after
the period is used for making cheese.

In Vracev Gaj in Banat pork rennet was
used. The old crumbled sheep cheese was put



osuseno siriste stavljalo u prokuvanu hlad-
nu vodu sa dve-tri koprive. U vodi je stajalo
oko osam dana. Nakon toga se koristilo za
podlivanje sira. Za pravljenje sira bilo je
potrebno znatno vise ovakvog sirista, pa je
u mleko sipana i litra sirista. Kada je te¢no
siriSte potroseno, siriste napunjeno sirom
ponovo se solilo i ostavljalo da se osusi.
Oko osam dana pre nego $to ¢e na ovcara
docdi red za muzu, to siriSte se stavljalo u
surutku sa koprivom. Nakon osam dana se
koristilo za pravljenje sira.

U Potpornju je, takode, koris¢eno svinj-
sko siriSte. Svinjski burag bi se iznutra oci-
stio i dobro oprao. U njega bi se stavljao
osoljen mladi sir, a zatim se burag sa sirom
stavljao u crevo, koje se kacilo u odzak da
se osusi. Kada se pravilo siriste, odsecano je
parce suvog buraga (po potrebi) i stavljano
u posoljenu surutku. Ta surutka se posle
nekoliko dana koristila kao siriSte. Za prav-
lienje novog sirista uvek se uzimalo sveze
parce buraga.

Cobani u Ratkovu u Ba¢koj kupovali su
gotovo telece siriste od mesara. U tom siri-
$tu se nalazilo zgrusano mleko (koje izgle-
da kao sir trapist). U zemljani lonac u koji
se sipa posoljena surutka stavljalo se parce
siriSta i malo izdrobljenog sira iz njega. Su-
rutka je koris¢ena kao siriSte posle 24 sata.
Koliko je sirista bilo iskoris¢eno, toliko je
dosipano surutke, sve dok siriste, tj. parce
zeluca ima snagu.

U Novom Orahovu u Backoj je korisce-
no jagnjece siriste. Zeludac jagnjeta bi se
dobro oprao i posolio. Nakon susenja se
stavljao u surutku, koja je posle osam dana
postajala siriste.

Cobani iz nekih naselja blizu Dunava
koristili su siriste od soma. Nabavljali su ga
od ribara - za novac ili za sir. Ribari su ¢o-
banima prodavali gotovo ,somsko siriste”,
osuseno i osoljeno. Ovcari iz Kovilja, Mo-
Sorina i drugih mesta u kojima se koristilo
somsko siriste smatraju da je sir napravljen
sa ovakvim siristem najbolji, najmasniji i da

in well-washed rennet, salted, inside and out.
To the cheese that was put in the rennet, a lit-
tle vinegar was poured and some salt added.
Rennet would be tied with rope and left to
dry. When the liquid rennet was made, then
dried rennet was put into cold boiled water
with two to three nettles. It was held in water
for about eight days. After that it was used for
bruising the cheese. For making cheese there
had to be much more of this kind of rennet,
so to the milk was poured a liter of rennet.
When the liquid rennet was spent, cheese
filled rennet was salted again and left to dry.
About eight days before the shepherd’s turn
for milking, that rennet is put in the whey with
nettles. After eight days, it can be used for
making cheese.

In Potporanj was also used pork rennet.
Pork tripe was cleaned from inside and thor-
oughly washed. Young salted cheese would
be put into it, and then the tripe with cheese
would be put into the intestine, which was
hung in the chimney to dry. When the rennet
was made, a piece of dried tripe was cut (if
necessary) and placed in the salted whey. The
whey was used as rennet after a few days. For
making new rennet, a piece of fresh tripe was
always taken.

The shepherds in Ratkovo in Backa bought
ready made calf rennet from the butchers. In
this kind of rennet there is also curdled milk
(which looks like a trappist cheese). In the
earthenware pot in which is poured salted
whey is put a piece of rennet and a little crum-
bled cheese. Whey is used as rennet after 24
hours. As much rennet was used, as much
whey was poured back, until rennet, that is, a
piece of stomach has the power.

In Novo Orahovo in Ba¢ka lamb rennet was
used. Stomach of the lamb should be well
washed and salted. After drying, it was put
in the whey, which after eight days becomes
rennet.

Shepherds from some villages near the
Danube were using rennet from the catfish.
It was purchased from fishermen - for money
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ima fine Supljike. Pomoc¢u somskog sirista
je pravljen somborski sir. Pravljenje te¢nog
siriSta od Zeluca soma istovetno je pravlje-
nju sirista od teleceg Zeluca.

Za spravljanje sireva koristi se razlicita
koli¢ina sirista, u zavisnosti od koli¢ine mle-
ka i jacine siriSta. Posto se u teglu u kojoj
se nalazi Zeludac stalno dosipa surutka,
te¢nost vremenom gubi jacinu, pa se u
mleko sipa sve veca i veca koli¢ina. Kupov-
no siriste stalno ima istu jacinu, pa se na
10 | mleka sipa jedna kasika sirista, a, ako se
pravi sir od teleceg sirista, na 10 | se dodaje
1 dl sirista.

24.2.Vrste sireva

Vojvodanski ¢obani prave nekoliko vrsta
sireva, a naj¢escée prave takozvani som-
borski sir, koji se javlja u nekoliko varijanti
(u zavisnosti od domacinstva), zatim sir u
kriskama, sireve za zimu, ,$ajt” — mali okru-
gli sir (Sajt na madarskom jeziku znaci 'sir’),
sirdik itd.

Sirevi su ranije pravljeni i na pasnjacima,
a danas samo kod kuce, ali se pomuze-
no mleko procedi odmah posle muze na
pasnjaku.

24.2.1. Somborski sir

| varijanta. Mleko se tri puta procedi
kroz krpu: jednom na pasnjaku i dva puta
kod kuce. Voda se prokuva, a zatim malo
ohladi i sipa u mleko. Na 30/40 | ov¢ijeg
mleka ide kofa vode 9-10 I. Da bi se ugre-
jalo do 40 °C, u mleko se sipa topla voda. U
tako zagrejano mleko se, po potrebi, sipa
siriSte, izmesa se i saceka dok se mleko ne
stegne. Drvenom kasikom se izmesa usire-
no mleko i sac¢eka deset minuta da odstoji.
Kada surutka ispliva na povrsinu, a sir pad-
ne na dno, surutka se odlije, a sir pokupi,
posoli i rukama izmesa. Zatim se napravi
loptasta smesa od 2 kg, koja se ru¢no iscedi
kroz krpu. Takva smesa se stavi u kacicu
i odozgo posoli. Preko sira se stavi krpa i
drvene dascice, koje se stegnu Srafom kao
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or for cheese. Fishermen sold to shepherds
“catfish’s rennet”, dried and salted. Sheep
keepers from Kovilj, Mo3orin and other places
where the catfish rennet was used believe
that cheese made with this rennet is the best,
the richest and with the finest holes. Sombor
cheese was made with catfish rennet. The
procedure for making liquid rennet from the
stomach of catfish is the same to making the
rennet from the stomach of a calf.

Different amounts of the rennet are used
for making cheese, depending on the quantity
of milk and strength of the rennet. Since in
the jar containing the stomach is constantly
poured the whey, the liquid loses its strength,
and it must be poured into the milk greater
and greater quantities. Ready-made rennet
always has the same strength, so to10 | of milk
is poured a spoonful of the rennet, and if you
make cheese from calf rennet, on 10 | is added
to 1 dl of the rennet.

24.2. Kinds of cheese

Shepherds in Vojvodina make several types
of cheeses, most often they make the one so
called Sombor cheese, which comes in several
varieties (depending on the household), then
cheese in chunks, cheese for winter, “Sajt” - a
small round cheese (Sajt in Hungarian means’
cheese’), sirdik etc..

Cheeses used to be made in the pastures
also, and today only at home but the milk
is immediately strained after milking on the
pasture.

24.2.1. Sombor cheese

I variant. The milk is three times strained
through the cloth: once in the pasture and
twice at home. Water is boiled and then cooled
slightly and poured into the milk. On 30/40
| of sheep milk, a bucket of water of 9-10 | is
added. In order to be heated up to 40 °C, hot
water is poured into the milk. In such heated
milk, one should add the rennet, if necessary,
stir and wait for the milk to tighten. Curdy milk
should be stirred with a wooden spoon and



kiseo kupus. Kacica se okrene i ostavi, da
se surutka ocedi. Krpa se redovno pere: u
pocetku i dva puta dnevno. Kada se su-
rutka skroz ocedi, Sraf i dascice se skidaju,
a sir se pre podne i posle podne iznosi na
sunce. Sir raste na suncu kao hleb - zri.
Nakon sedam-osam dana sazri i moze da
se koristi za ishranu. Pre iznosenja na sunce
se redovno pere surutkom, da bi dobio finu
zutu koru. U Novom Orahovu smatraju da
je mleko najbolje mesati sa vodom, zato
$to sir raste kao hleb.

Il varijanta. U procedeno toplo mleko
se sipa siriSte. Usireno mleko se presece
unakrst, kako bi surutka isplivala na povr-
sinu. Sir se skupi u grudvu i stavi u cedilo,
u kojem visi jedan sat. Nakon cedenja se
izvadi i iseCe na kriske, koje se stave u hlad-
nu vodu i drze oko trideset minuta. Kada
se izvade iz vode, ostave se sa strane, kako
bi se malo ocedile. Zatim se uzme ¢ista
drvena kacica, posoli dno i poreda sir. Prili-
kom redanja, sir se takode soli. Preko sira se
stavi krpa, drveno dance i stegne Srafom,
a kacica se okrene da bi surutka iscurila.
Tako se radi dok se kacica ne napuni. Puna
kacica se pokrije i obavije kanapom. Sir u
kacici jos malo naraste kao hleb. Posle dva-
-tri dana je spreman za ishranu. Pre nego
$to se iznese na pijacu, on se opere i iznese
na sunce, da bi se uhvatila tanka zZuta kori-
ca. Sir se pravi od ovcijeg mleka, a voda se
sipa samo ako je mleko hladno. Dodaje se
10-15% tople vode: na 10 | mleka dodaje
se 1,5 | vode.

11l varijanta. Procedeno mleko se, po-
mocu tople vode, zagreje do temperature
ovcijeg tela. U njega se sipa siriste: na 10 |
mlekaili 1 dl teleceg sirista ide jedna kasika
kupovnog sirista. Kada se stegne, mleko se
promesa, da bi isplivala surutka. Pokupi se
rukama u loptu i tako ostavi na sto da se
ocedi. Posle izvesnog vremena se isece na
kriske, posolii poreda u kacicu, tako da pre-
lazi njenu ivicu. Pokrije se krpom koja se,
pomocu noza, ugura uz ivice kacice - oko

wait for ten minutes to rest. When the whey
comes to the surface and the cheese falls to
the bottom , the whey should be decanted,
the cheese should be picked up, salted and
hand mixed. Then one should make a spheri-
cal mixture of 2 kg, which is hand-squeezed
through a cloth. This mixture is placed in a
small tub and seasoned with salt from above.
A cloth and two wooden little boards are put
over the cheese, which are clamped by the
screw as with the sauerkraut. The small tub is
turned over and left for the whey to drain. The
cloth is regularly washed, in the beginning,
even twice a day. When the whey is drained
completely, screws and little boards are re-
moved and the cheese is in taken to the sun in
the morning and in the afternoon. The cheese
grows in the sun like bread - it matures. After
seven or eight days, it is fully mature and can
be used for eating. Before taking to the sun,
it is regularly washed with the whey, in order
to obtain a fine yellow crust. In Novo Orahovo
it is believed that it is best to mix milk with
water, because in that case the cheese grows
like bread.

Il variant. The rennet is poured into
strained hot milk. Curdy milk is cut crosswise,
so that the whey would come to the surface.
The cheese is gathered into a ball and put into
a colander to strain, hanged for an hour. After
straining, it is cut into slices, which are put
into cold water and kept for approximately
thirty minutes. When taken out of water, the
slices are left aside in order to dry a little. Then
one should take a clean wooden small tub,
season the bottom of it with salt and arrange
the cheese. During sequencing, cheese is also
salted. The cloth is put over the cheese, then a
small wooden bottom and it is tightened by a
screw. A small tub is turned over for the whey
to leak. The process is repeated until the small
tub is completely filled. Full small tub is cov-
ered and wrapped with a string. The cheese
in a small tub grows a little like bread. After
two or three days it is ready for consumption.
Before one takes it to the market, it is washed
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sira, a na krpu se stavi teg. Sir tako stoji
dva-tri dana, a krpa se povremeno menja.
Posle tri dana se na njega stavi suva krpa,
a kacica se poveZe i iznese na sunce, na
kojem stoji ceo dan. Kacica se danju iznosi
napolje, a noc¢u unosi u kucu. Sir je gotov
posle deset dana.

24.2.2. Sir u kriskama

U pomuzeno i procedeno mleko se sipa
siriSte, koje se krajem 20. veka kupovalo, a
ranije pripremalo od teleceq ili jagnjecéeg
Zeluca. Stegnuto mleko se ocedi u cedilj-
ci od platna. Nakon nekoliko sati cedenja
dobije se slatki sir, koji se ise¢e na kriske,
dobro posoli i poreda u kacicu. Sir se prelije
surutkom, jer kriske nakon izvesnog vre-
mena same puste odredenu koli¢inu te¢-
nosti. Ovako poredan u kacicu, on se pokri-
je ¢istom krpom, lagano pritisne i ostavi u
ostavu. Ne iznosi se na sunce.

24.2.3. Zimski tuceni sir

Procedeno mleko se smlaci na stednjaku
(ne sipa se voda). U mleko se sipa siriste.
Ukiseljeno mleko se promesa da bi surutka
isplivala. Sir se oblikuje u loptu i pusti da se
malo ocedi. Nakon toga se isece na kriske i
dobro posoli. Kriske se poredaju u kacicu,
pokriju krpom i pritisnu tegom. Krpa se
narednih mesec dana menja svakog dana.
Kriske sira treba sve vreme da budu u su-
rutki. Posle mesec dana se izvade iz kacice
i stave u hladnu vodu, u kojoj se drze 5-6
sati. Sir se izvadi iz vode, dobro ocedi i sa-
melje na masini za mlevenje mesa. Ako nije
dovoljno slan, on se dosoli, dobro nabije u
¢istu drvenu kacicu i pokrije krpama, preko
kojih se stavi glina. Danas se preko krpa
stavlja najlon.

24.2.4. Sir za zimu

Odmah nakon muze se u procedeno
mleko sipa siriste. Ako je mlako, mleko se
ugreje na Stednjaku do 36 °C. Stegnuto
mleko se presece drvenom kasikom, a
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and taken to the sun, in order to capture a thin
yellow crust. The cheese is made from sheep’s
milk, and water is poured only if the milk is
cold. 10-15% of warm water is added: onto 10
| of milk is added 1.5 liters of water.

lll variant. Strained milk is, using hot water,
heated to the temperature of sheep body.
Rennet is poured into it: on 10-1 1 of milk you
either add 1 dI or calf rennet or one table-
spoon of ready made rennet. When tightened,
the milk is stirred in order the whey come to
the surface. Gather it in a ball using hands
and leave on the table to drain. After some
time, it is cut into slices, seasoned with salt
and arranged in a small tub, so that exceeds its
edge. Cover it with a cloth, that is, using knife,
shoved into the edges of a small tub - around
the cheese and a weight is put over it. Cheese
stays for two or three days, and a cloth is peri-
odically changed. After three days, a dry cloth
is put onto it, and a small tub is tied taken to
the sun, on which stands all day. The small tub
is taken out during the day and at night taken
back into the house. Cheese is finished after
ten days.

24.2.2. Sliced cheese

Rennet is poured into milked and strained
milk, which was in the late 20th century pur-
chased and previously prepared from calf or
lamb’s stomach. Tightened milk is drained
onto the clothe sieve. After several hours of
straining sweet cheese is obtained, which is
cut into slices, well seasoned with salt and
arranged into a small tub. Over the cheese is
poured whey, for slices after a while let alone
a certain amount of liquid. Thus arranged in a
small tub, the cheese is covered with a clean
cloth, lightly pressed and left in a storeroom. Is
not taken in the sun.

24.2.3. Winter whipped cheese

Strained milk is heated on the stove (with-
out pouring water into it). Rennet is poured
into milk. Soured milk is stirred for the whey to
come to the surface. The cheese is shaped into



zatim se ocedi surutka i pokupi sir. On se
stavlja u krpu, u kojoj se steze i tako cedi.
Zatim se okaci i visi 2-3 sata. Nakon ce-
denja se izvadi iz krpe, izmesi i posoli po
ukusu. Nabije se u kacicu, pokrije krpom,
pritegne Srafom i kacica se okrene. Kada se
ocedi sva surutka, gornji sloj sira se opere
i iznese na sunce, da mu se osusi gornja
strana. Ovako spremljen sir moZe da stoji i
do Sest meseci.

24.2.5. Sir sa rupama u obliku kackavalja

Mleko se ugreje do 36 °C. U njega se
sipa siriste. Kada se stegne, mleko se pre-
sece kasikom, da bi surutka isplivala na
povrsinu. Ona se odlije, a sir se pokupi i
stavi u krpu, u kojoj se stiska rukama i cedi.
Isceden sir se posoli, pomesa i stavi u Ciste
krpe. Veli¢ina krpe zavisi od toga koja se
veli¢ina i tezina koluta zeli dobiti — 300 g,
500 g, 700 g, 1 kg, 2 kg itd. Krajevi krpe se
zavrnu sa gornje i donje strane, kako bi se
formirao kolut odredene debljine. Sir se u
krpi cedi; krpa se menja sve dok se sir do-
bro ne iscedi. Tako isceden sir dva-tri dana
stoji u ostavi — na vazduhu. Posle toga se
opet odvija, stavlja u novu krpu i vra¢a u
ostavu. Proces se ponovi dva-tri puta. Na-
kon toga se kolut opere vrelom surutkom u
loncu (prelije se vrelom surutkom). Duga¢-
kim noZem se oblikuje i iznese na sunce.

Na suncu dnevno stoji 2-3 sata, da ne
bi iscurila masnoca iz njega. Pod uticajem
toplote, u siru se formiraju Supljike.

24.2.6. Sajt

U mleko se sipa topla voda, kako bi se
ugrejalo do temperature sveze pomuze-
nog mleka. U 10 | takvog mleka se sipa 1 dl
teleceg sirista. Stegnuto mleko se promesa,
kako bi isplivala surutka. Ona se odlije, a sir
se izvadi i stavi na sto. Sir se nakon cedenja
posoli i promesa. Zatim se stavi u krpu i
cedi uvrtanjem krajeva krpe. Nakon cede-
nja se stavi u suvu krpu, u kojoj se formira
kolut, a krajevi krpe se zavrnu sa gornje i

a ball and let drained a bit. After that it is cut
into slices and well salted. Slices are arranged
into a small tub, covered with a cloth and
pressed with a weight. Cloth is changed ev-
ery day for the whole month. Slices of cheese
all the time should be in the whey. After a
month, they are removed from a small tub and
put in cold water, in which they are held for
5-6 hours. The cheese is removed from wa-
ter, drained well and grinded in meat grinder.
If not salty enough, some more salt can be
added to it, well stuffed up into a clean small
tub and covered with rags, over which clay is
put. Today, nylon is put over the rags.

24.2.4. Cheese for winter

Immediately after milking, the rennet is
poured in the strained milk. If it is lukewarm,
milk is heated on the stove to 36 °C. Tightened
milk is cut with a wooden spoon, then the
whey is drained and the cheese gathered.
It is put in the cloth in which it tightens and
strains. Then it is hanged for 2-3 hours. After
straining, it is taken out of the cloth, kneaded
and seasoned with salt to taste. Been stuffed
up in a small tub, covered with a cloth, tight-
ening the screw and turning a small tub over.
When all the whey is drained, the top layer of
cheese is washed and taken to the sun, to dry
its top side. Cheese prepared in that way can
be stored up to six months.

24.2.5. Cheese with holes in the
form of kachkaval

The milk is heated up to 36 °C. The rennet
is poured in it. When tightened, the milk is
cut with a spoon, for the whey to come to the
surface. It is decanted, and cheese is gathered
and put in the cloth in which it is squeezed
with hands and drained. Squeezed cheese is
salted, mixed and put in a clean cloth. The size
of a cloth depends on the size and weight of
the wheel of cheese one wants to get - 300
g,500 ¢, 700 g, 1 kg, 2 kg, etc. The ends of the
cloth are twisted to the top and bottom side,
to form a ring of certain thickness. The cheese

145



donje strane. Sir stoji u ostavi — na vazdu-
hu. Slede¢eg dana se izvadi iz krpe, sloZi na
sto i iznese na sunce. Prvog dana se dva-tri
puta okrece, a narednih dana 12 sati stoji
na jednoj strani i 12 na drugoj. Posle neko-
liko dana je spreman za prodaju.

24.2.7. Vurda

Nakon pravljenja sira se sakupi surutka.
Prokuvavanjem surutke se dobija vurda -
mekan sir, koji se odmah nakon soljenja i
hladenja koristi za ishranu. Vurda ne moze
dugo stajati.

24.2.8. Sirdik

Sirdik je sir koji se pravi od ,samokisa”.
Kada mleko uskisne, procedi se u platne-
nom cedilu, posoli i koristi za ishranu.

24.2.9. Kiselo mleko

Ovcije kiselo mleko pravi se od prokuva-
nog mleka u koje se stavi takozvani kvasac
- staro kiselo mleko. Kvasac se stavlja u
delimi¢no ohladeno mleko, koje se nakon
toga sipa u ¢upice. Preko ¢upica, tj. oko
njihovog oboda se, pomoc¢u mleka, zalepi
papir. Ovako pripremljene posude se, zbog
odrzavanja toplote, prekriju jastucima do
narednog dana. Kad se ohladi, mleko je
spremno za upotrebu.

25. PRODAJA MLECNIH
PROIZVODA

Sirevi i mle¢ni proizvodi plasiraju se na
pijacama vecih gradova. Ovcari su Cesto
prinudeni da nose mle¢ne proizvode u
udaljene gradove. Tako, na primer, ¢oba-
ni iz Potpornja u blizini VrSca nose sir u
Beograd, jer je vrsacka pijaca prezasic¢ena
mle¢nim proizvodima iz okolnih mesta.
Odlazak u Beograd se isplati, posto su beo-
gradske pijace skuplje i mogu da preuzmu
ponudenu robu. U principu, sirevi i drugi
mlecni proizvodi se uglavnom plasiraju u
vece gradove, npr.: ovcari iz okoline Novog
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is squeezed in the cloth, the cloth is changed
until the cheese does not drain well. The
strained cheese stays in the pantry for two or
three days - in the air. After that the procedure
is repeated, a new cloth is put and returned to
the storeroom. The process is repeated two or
three times. Then the cheese is washed in hot
whey in a pot (the hot whey is poured over). It
is shaped with long knife and taken to the sun.

It stands in the sun for 2-3 hours a day, so
as the grease does not leak from it. Under the
influence of heat, the holes are formed in the
cheese.

24.2.6. Sajt

The hot water is poured to the milk to get
the warmth of temperature of freshly milked
milk. To 10 | of this milk is poured 1 dI of calf
rennet. Tightened milk is stirred in order for
the whey to float. It is decanted, and the
cheese is taken out and put on the table. The
cheese is being salted after straining and stir-
ring. Then it is put in a cloth and strained by
squeezing the ends of the cloth. After strain-
ing, it is put in a dry cloth, which'is a wheel
formed, and the ends of the cloth are twisted
to top and on the bottom. The cheese is put in
the pantry - in the air. The next day it is taken
out from the cloth, arranged on a table and
taken to the sun. On the first day, it is turned
two or three times, and next day it stands for
12 hours on one side and 12 on the other. After
a few days, it is ready for sale.

24.2.7. Vurda

After making cheese, the whey is collect-
ed. By boiling whey vurda is obtained - soft



Sada svoje proizvode nose na novosad-
ske pijace; sir iz Suseka i drugih naselja sa
Dunava je pre i posle rata ladama nosen u
Novi Sad; ¢obani iz naselja sa oboda Fruske
gore nose svoje proizvode u Rumu, Srem-
sku Mitrovicu, Novi Sad, Sremske Karlovce
itd. U Backoj se nosi na pijace u Sombor,
Suboticu, Sentu, Apatin, Backu Topolu itd.,
a u Banatu u Vrsac, Zrenjanin, Kikindu,
Pancevo.

cheese, which is immediately after salting and
cooling used for human consumption. Vurda
can not stay long.

24.2.8. Sirdik

Sirdik the cheese made from “samokis”.
When the milk is curded, it is strained into a
canvas sieve, seasoned with salt and used for
consumption.

24.2.9. Curd milk

Sheep curd milk is made from boiled milk
in which is put the so-called yeast - an old
curd milk. Yeast is placed in a slightly cooled
milk, which is then poured into small jars. Over
the jars i.e. around their rims is, using milk,
pasted the paper. The jars prepared in that
way, for maintenance of the heat, are covered
with pillows until the next day. When cooled,
the milk is ready for use.

25. SELLING MILK PRODUCTS

Cheeses and dairy products are sold in
markets of major cities. Sheep keepers are of-
ten forced to take the dairy products to distant
cities. For example, shepherds from Potpornja
near Vrsac take the cheese to Belgrade, be-
cause the market in Vr3ac is over-saturated
with dairy products from the surrounding vil-
lages. Going to Belgrade is worth it, because
Belgrade markets are more expensive and can
overtake the offered goods. In general, chees-
es and other dairy products are sold mainly in
larger cities, for example: sheep keepers from
the vicinity of the Novi Sad take their products
to the markets in Novi Sad; cheese from Susek
and other settlements on the Danube both
before and after the war was carried to Novi
Sad by boats; shepherds from the villages on
the brims Fruska gora take their products to
Ruma, Sremska Mitrovica, Novi Sad, Srem-
ski Karlovci etc. In Backa they are taken to the
market in Sombor, Subotica, Senta, Apatin,
Backa Topola etc. And in the Banat to Vr3ac,
Zrenjanin, Kikinda, Pancevo.
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26. OBICAJI

Ovcari su ¢opore ovaca ¢uvali od Bur-
devdana do Mitrovdana. Te dve hris¢an-
ske slave se smatraju i ¢obanskim slava-
ma. Obicajno pravo vezano za vremensko
ogranicenje ¢uvanja ovaca bilo je regulisa-
no i zakonom. Tako je 1781. godine backa
zupanijska kongregacija donela odredene
odluke u Bacu. Prema toj limitaciji, pastiri
i bojtari su unajmljivani od Mitrovdana.
Cobanin koji je ¢uvao ovce od Purdevdana
do Mitrovdana dobijao je hranu i platu od
16 forinti. Njegova duznost je bila da drzi
bojtara, koga je placao gazda.

Proslave ¢obana uglavnom su vesele,
bogate hranom i pi¢em. Te proslave ve-
zane su za udruzivanje ovcara, formiranje
Copora i strizu, ali i za licne i porodi¢ne
praznike (retko).

Purdevdan je ¢obanska slava prihvace-
na na celoj teritoriji Vojvodine. Proslavlja se
23. aprila po julijanskom odnosno 6. maja
po gregorijanskom kalendaru. Sveti Dorde,
tj. sveti Georgije i sveti Durad identifikuje
se sa obi¢ajima i verovanjima vezanim za
stocarstvo i zemljoradnju. Karakteristika
hris¢anskih praznika je to da su posveceni
licnostima koje u narodnim verovanjima
imaju visestruke moci, od kojih su neke
primarne. Kult svetog Dorda uglavhom
se vezuje za stocarstvo i zemljoradnju i u
tradiciji je poznat kao zastitnik sitne stoke.
Zbog toga su ga ovcari prihvatili kao svoju
slavu. Jedan od razloga za to je Cinjenica da
je Burdevdan prole¢ni praznik, koji pada u
vreme kada se jagnjad odvajaju od ovaca,
formiraju Copori i pocinje period muze.
Obicaji vezani za ovaj praznik bili su razno-
vrsni, ali su uglavom izobic¢ajeni ve¢ u prvoj
polovini 20. veka. Prilikom istraZivanja nisu
bili poznati ni najstarijim ¢obanima. To-
kom etnoloskih istarzivanja sredinom 20.
veka zabelezeno je vise obicaja, posebno
u juznom Banatu. Radnje koje su vriene
uglavnom su bile vezane za blagostanje,
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26. CUSTOMS

Shepherds tended the herds of sheep
from St George to St Demetrius. These two
Christian patron saints are also considered
shepherds’ patron saints. Law regulated
customary law regarding the time limit of
tending sheep. Thus, in 1781 the county
congregation of Ba¢ made certain decisions
in Bac¢. According to this limitation, both
the shepherds and bojtars were hired from
St Demetrius. The shepherd who tended
sheep from St George to St Demetrius re-
ceived the food and salary of 16 florins. His
duty was to keep bojtar, who was paid by
the master.

Shepherds’s celebrations were mostly
cheerful, rich with food and drink. These
celebrations are related to the association of
sheep keepers, herd formation and shear-
ing, but with personal and family holidays
also (rarely).

St George is accepted as a patron saint of
the shepherds throughout the territory of
Vojvodina. It is celebrated on the 23 of April
according to the Julian and the 6th of May
to the Gregorian calendar. Saint George,
Saint Georgije, Saint Burad is identified with
the customs and beliefs related to cattle
breeding and agriculture. A characteristic of
Christian holidays is that they are dedicated
to persons who have multiple powers in
folk tradition, some of which are primary.
The cult of St George is mostly associated
with cattle farming and in the tradition,he
is known as the protector of small cattle.
For that reason, he was accepted as shep-
herds’ patron saint. One of the reasons for
that is the fact that St George is a spring
holiday, which falls at the time the lambs
are separated from the sheep, the herds
are formed and milking period starts. Cus-
toms related to this holiday were various,
but were mostly out of use in the first half of
the 20th century. During the research, even
the oldest shepherds did not know them.



povecanje mle¢nosti, zastitu i uvecanje ¢o-
pora. Naves¢emo nekoliko primera: ,Tako
kod banatskih Hera kuce koje su imale ovce
i krave Cinile su sledece: predvece uoci bur-
devdana idu na livadu i ponesu hleb i so.
Posle naberu grancice sa rodne vrbe, za-
tim po tri vrha koprive i burjana (apte). Od
grancica vrbe prave vence i njima okite su-
dove za mleko, a koprivu i burjan istucaju
sa malo sala na pragu kuce. Stucanu smesu
zaviju u parce crvenog obojka i ostave u
sud za mleko da prenodi”. U jugoisto¢nom
Banatu je bio obicaj da ovcari koji imaju
ovce iznose na salas pogacu okruglog pr-
stenastog oblika, veli¢ine vedrice, koja je
oki¢ena vrbovim granc¢icama i belim i crve-
nim cvecem. Kola¢ uvezu crvenim koncem
za vedricu i kroz njega se obavi prva muza.

Mitrovdan ovcari nazivaju becarskim
svecem. On je prihvacen kao ¢obanska sla-
va. Proslavlja se 26. oktobra po julijanskom
odnosno 8. novembra po gregorijanskom
kalendaru. Mitrovdan je prihvaéen kao ¢o-
banska slava zato $to se na taj dan odvaja-
ju, ,razljucuju” ovce. Naziv ,becarska slava”
dobio je zato $to se tada pravi veselje, kuva
¢obanac, jede i pije.

Specifi¢an obicaj, koji je direktno vezan
za ovcare, zabelezZen je u juznom Banatu,
i to pod nazivom ,ovnova cast”, ,ovnova
svadba”. U integralnoj verziji je pribele-
Zen i snimljen pedesetih godina 20. veka.
Osamdesetih godina je ve¢ bio izobicajen,
ali je ostao u pamcenju starijih ljudi. Ovno-
vu svadbu praktikovali su samo zadruzni
ovcari. Ona je posvecena ovnovima. Posto
ovnovi nemaju jagnjad, a hrane se cele go-
dine, njihovim vlasnicima se daje godisnja
nadoknada, koja se odreduje po starosti
ovna. ,Ako je ovan dvizac, ne pripada mu
vise nego 30 ovaca. MoZe da bude ko bik,
on vise od tog broja ne mrce. Stariji ovan,
od 3 do 4 godine, moze i do 60 ovaca. Sve
to dolazi u obzir kada se pogadaju oko
pla¢anja za mréenje, a pogotovu kad su ov-
novi razli¢ite starosti. Starijem ovnu obi¢no

During ethnological research in the mid-
20th century, many customs were recorded,
especially in the south Banat. The actions
that were undertaken were mostly related
to the well-being, the increase of milk pro-
duction, preservation and gain of the herd.
Here are a few examples: “Thus in the Banat
at Hera houses that had sheep and cows
used to do the following: on the eve of St
George they would go to the meadow and
take bread and salt. After picking willow
twigs, they would pick three tops of the
nettle and burjan(apta). From the willow
twigs, they used to make wreaths and deco-
rate the containers for milk and nettle and
burjan was pounded with a little lard on the
threshold of the house. They would wrap
the pounded mixture in a piece of red cloth
and put in a milk pot to stay overnight. “

In the southeastern Banat the sheep
keepers who had sheep used to take the flat
round bread of bucket size decorated with
willow branches and white and red flow-
ers. The cake is tied with red thread to the
bucket and taken to the first milking.

The sheep keepers call St Demetrius
carouser’s patron saint. He was accepted
as the shepherds’ saint. It is celebrated on
the 26t October according to the Julian
and on the 8" of November to the Grego-
rian calendar. St Demetrius is accepted as
the shepherds’ patron saint because this
is the day when the sheep are taken apart,
“razljucuju”. The term “carouser’s patron
saint” was given because then they make
the festivity , they cook shepherd’s stew, eat
and drink.

The specific custom, which is directly re-
lated to the sheep keepers was reported in
the southern Banat, and named “the honour
of the rams,” “ram’s wedding.” The integral
version is recorded in the fifties of the 20th
century. In the eighties, it was already out
of use, but remained in the memory of old-
er people. Only associated sheep keepers
practiced “ram’s wedding”. It is dedicated
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vise placaju po broju daju 30 do 40 ovaca,
a mladem po 20-30 i toliko mu plac¢aju
ugovorenu sumu po komadu”.

Obicaj ,ovnova svadba” najc¢esce se od-
vija na Miholjdan (12. oktobra). U ceremo-
niji uc¢estvuju sve porodice cije su ovce u
¢oporu. Domacice pletu vence od hrizan-
tema razli¢itih boja, osim u Div¢u, gde se
pletu od belog cveca, da bi jaganjci bili
beli. Venci se stavljaju na ovnove rogove ili
oko cela. Takode se priprema rucak. Ovcari
se dogovaraju oko koli¢ine hrane i pic¢a
potrebnog za rucak, ali je obavezna mala
pogaca, koju svaki gazda pre rucka lomi
sa ¢obaninom. ,Oki¢ene ovnove vode od
kuce decaci i ¢uvaju ih sve vreme dok se
sve gazde ne skupe i dok ne dode vreme
da se ‘ovnovi puste u buljuk’. Pre nego sto
¢e pustiti ovnove, gazde se skupe i odu
malo dalje od ¢opora, kojeg ¢uva ¢oban,
i rasturaju so’ na male gomilice. Nekada
su pre nego 5to Ce pustiti ovna u Copor,
‘bacali devojcicu na ovna’, tj. otac svoje
Zzensko dete ili brat svoju sestru stavljao
bi da uzjasi ovna koga je sam vodio do
Copora. Kad ovan ude medu ovce, onda bi
dete skidali. To su ¢inili zato da bi bilo vise
Zenskih jaganjaca”.

Ovnova svadba zabelezena je samo u
juznom Banatu. Terenska istraZivanja nisu
potvrdila postojanje ovog obicaja u dru-
gim delovima Vojvodine.?*

to rams. Since the rams do not have lambs,
and are fed for the whole year, their owners
are given a yearly fee, which is determined
by the age of the ram. “If the ram is dvizac,
about 30 sheep belongs to it. It may be like
a bull, it cannot mate more than this num-
ber. The older ram, from 3 to 4 years old,
can mate up to 60 sheep. All that is taken
into account when they negotiate about the
payment for mating, especially when the
rams are of different age. The older ram usu-
ally is paid more by the number from 30 to
40 sheep, and a younger one from 20 to 30,
and so they pay the agreed sum per piece.”

The custom of “ram’s wedding” usually
takes place at Michaelmas (on the 12t of
October). The ceremony involves all families
whose sheep are in the herd. Housewives
weave wreaths of chrysanthemums of dif-
ferent colours, except in Diva¢, where the
wreaths are weaved of white flowers, so that
the lambs would be white. Wreaths are put
on the horns of rams or around the forehead.
Lunch is also prepared. Sheep keepers agree
on the amount of food and drink they need
for lunch, but a small flat round cake is also
required, which each master breaks with a
shepherd before lunch.” Young boys take
decorated rams from their homes and keep
them all the time until all the masters gather,
until it is time to ‘let the rams in a crowd.”
Before they release the rams, the masters
gather and go a little further from the herd,
which is tended by the shepherd, and “dis-
perse the salt into small heaps”. In the past,
before they let the ram in the herd, they used
to ‘ threw the girl onto the ram’, i.e. father
takes his female child or brother his sister,
they would put her on the ram to ride it, and
he personally took them to the herd. When
the ram comes among the sheep, the child is
taken down. They did it in order to be more
female lambs.” Ram’s wedding was recorded
only in the southern Banat. Terrain studies
have not confirmed the existence of this cus-
tom in other parts of Vojvodina.?*



27. MUZICKO STVARALASTVO

Sa originalnim narodnim muzickim stva-
ralastvom se veoma retko srecemo. Narod-
no muzicko stvaralastvo obi¢no se svodi na
interpretacije postojecih pesama, pri kojima
se menja red reci pesama, ili se dodaju novi
stihovi. Mnogi ¢obani su znali da sviraju gaj-
de i harmonikuy, ali je frula bila gotovo neizo-
stavan instrument. ,Svi ¢obani su, prilikom
¢uvanja stada, pokusavali da sviraju na fruli.
Cak i oni koji nisu bili sluhisti savladivali su
tehniku trilera ali nisu mogli da ‘potrefe’
pravi ton pravu melodiju. Oni talentovaniji
su bili pravi majstori na ovom instrumentu
do kojih su dolazili kupuju¢i ih na vasarima.
Sviranje na fruli je pocinjalo u najranijem
detinjstvu da bi kroz dec¢astvo i momastvo
¢obanin potpuno ovladao sviranjem najpo-
pularnijih pesama kao i mnogim melodija-
ma raznih igara, pocev od 'beckog’ kola do
‘cigancice’, 'Haj, huk, keleruj, lepsa supa neg
pasulj’ i ostalih popularnih igara. Tako je u
periodu izmedu 1880 i 1900 godine izvrsni
frulas — ¢obanin Sava Brzak - Tekelijin bio
pozivan i placan za svirku, koju je izvodio za
vreme igrokaza 'Dido’ u Srpskom narodnom
Pozoristu”.
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27. MUSIC CREATIVE WORK

We rarely meet original folk music cre-
ative work. National musical creativity usu-
ally reduces to interpretations of the ex-
isting songs, in which the word order is
changed or new verses are added. Many
shepherds knew how to play the bagpipes
and the accordion, but the flute was almost
an inevitable instrument. “All the shep-
herds, when tending the herd, were trying
to play the flute. Even those whose hearing
was not so good somehow mastered the
technique of triller but could not ‘shoot’
the right tone and the right melody. Those
who were more talented were real masters
of this instrument, which they used to buy
at fairs. Playing the flute began at an early
age through boyhood and bachelorhood
when the shepherds fully mastered playing
the most popular songs as well as the tunes
of many different dances, starting with the
‘Viennese’ dance up to ‘The small gypsy’, "Hi,
roar, keleruj, more beautiful soup than bean
soup’ and other popular dances. Thus, in
the period between 1880 and 1900, excel-
lent piper — shepherd Sava Brzak - Tekelija
was invited and paid for his playing, which
was performed during the musical ‘Dido’ in
the Serbian National Theatre “.*
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) Pesrme s pastirskom lematibom
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Kaziva¢ Poka Pandurov
(rod. 1920, Obrovac)

Leg’o ¢oban na zelenu travu,

leg’o ¢oban na zelenu tralvul],

kabanicu podmet’o pod glavu.

Kabanicu smotao pod glalvul].

Kad je bilo pola nodi, zalaja mu kera.

Kad je kisa iz oblaka li[la],

ust’o ¢oban, al’ ovaca nema.

Ode ¢oban u kafanu pilti].

Sede ¢oban na svoga kulasa.

Kad je coban prebrojao ovce,

pa on stiZe ovce do svoga salasa.

- Nema moje gare najmilije.

Broji éoban po mesecu ovce,

nema gare, nema ni garina, ni jalovke od
sedam godina.

Skoci garin, zazvoni mu zvonce,

‘Ajte za mnom metiljave ovce.

Zabelezio I. Cakan
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Narrator Doka Pandurov
(born in 1920, Obrovac)

On a green grass shepherd is lying

On a green grass shepherd is lying

under the head his raincoat putting

under the head his raincoat putting.

When the midnight comes

When the rain starts pouring

The dog jumps and barks

To the pub the shepherd is going

He wakes up, the sheep missing

When his sheep counting

The shepherd on the horse jumping

— His dearest blacky is missing.

On his farm them reaching

in the moolight counting,

black and blacky missing,

Or the addle one of seven years old.

Then the black one jumps, the bell rings,

You follow me, you sickly sheep.
Recorded by I. Cakan



Pesmu otpevao Stevan Lukié

Lego ¢oban na zelenu travu
kabanicu met'uo pod glavu.
Kisa lije belo stado mije,

ot’sSo ¢oban u bircuz da pije.
Kad je coban potrosio novce,
on se vrati da prebroji novce,
on se vrati da prebroji ovce.
Broji ovce, broji jaganjce,

od stotine nema polovine.
Nema moje gare, pa nema jagnje najmilije.
A oj garo, ljuta moja rano,

i umrecu preZaliti necu,
ainema mojega garina (ovna),
koji vredi nekoliko stotina.

Zabelezio I. Cakan

28. COBANSKI FOLKLOR

Pesme

Cobanske ili pastirske pesme spadaju u
narodne lirske pesme. Gradanske pesme
sa pastirskom tematikom su malobrojne.
Ranije su ¢obani bili i autori pesama, a u sa-
vremeno doba su sve vise samo prenosioci
tj. izvodaci tudih pesama.”

The song sung by Stevan Luki¢

Shepherd is on a green grass lying un-
der the head his raincoat putting. Rain is
pouring white herd washing, off to the pub
the shepherd is going. When the shepherd
money spent he returned for the cash to
count he returned for the sheep to count.
Counting sheep, counting lambs, half of the
hundred are missing. There is no my blacky,
and no my darling lamb Oh my blacky, my
harsh wound I'll die, never pass you through,
my favourite black ram is missing too worth
several hundred sheep, boo, 00"

Recorded by I. Cakan

28. SHEPHERD FOLKLORE

Poems

Shepherds’ or pastoral folk songs belong
to the folk lyric songs. Civic songs with a
pastoral theme are scarce. Previously, the
shepherds were the authors of the songs,
and in modern times, they are only con-
veyors, i.e. performers of someone else’s
songs.”’
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29. LIKOVNO IZRAZAVANJE

Pastirska naivna umetnost je individual-
na, ali je ¢esto nastajala pod uticajem sre-
dine, bez obzira na to da li je re¢ o gradskoj
ili seoskoj sredini. O njenoj vrednosti nije
dat sud. Mnogi stvaraoci su anonimni, a
njihov broj je izuzetno veliki. Gotovo svaki
pastir je ukrasavao svoje predmete. Zbirke
vojvodanskih muzeja imaju izuzetno vredne
predmete. One daju veoma jasnu sliku o
pastirskom naivnom stvaralastvu. Prema
materijalu na kojem je delo radeno, naiv-
no stvaralastvo se moze podeliti u nekoli-
ko celina, koje su sustinski povezane. Vrsta
materijala daje odredeni prostor za likovno
izraZzavanje.

Kada se ovce odmaraju odnosno plan-
duju i kada mirno pasu na pasnjaku, ¢oba-
ni nemaju posla. Tada svoja osecanja, ras-
poloZenja i talenat izraZzavaju kroz muziku,
usmeno stvaralastvo i ukrasavanje razlicitih
predmeta. Oni naj¢esce ukrasavaju svoje
Cobanske Stapove, biceve, ¢uturice, cuture,
tikvice za rakiju, frule, koZzne kanije i druge
sitne predmete. Gotovo svi cobani rezbare,
ili na neki drugi nacin ukrasavaju predmete
koje su sami napravili. Njihovo likovno stva-
ralastvo spada u domen naivne primenjene
umetnosti, koju ¢esto karakterise nespretno
izvodenje, ali Sarmantno. Neki ¢obani su
izuzetno talentovani; imaju istan¢an ukus
i izraZzenu urodenu vestinu. Likovni ukus
pojedinih ¢obana moze se oceniti i po pred-
metima kojima su ostavljali prirodnu formu
(prirodni oblik) i nisu ih ukrasavali. Takav
izbor je odraz individualnog, estetskog
osecanja.

29.1. Ukrasavanje tikvica

Ukrasavanje tankim urezima najcesce
se primenjuje na tikvicama za rakiju. Oble
povrsine tikvica omogucavaju urezivanje
sloZenijih kompozicija, koje se ne mogu
izvesti na uskim predmetima, kakvi su npr.
Stapovi i bicevi. Vecina tikvica je ukrasena
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29. FINE ART EXPRESSION

Shepherd'’s naive art is individual, but
was often formed under the influence of
the environment, regardless of whether it is
a city or rural area. There is no given opinion
about its value. Many creators are anony-
mous, and their number is extremely high.
Nearly every shepherd decorated his own
objects. The Collections of the Museum of
Vojvodina have very valuable items. They
give a very clear picture of pastoral naive
creativity. According to the material on
which the work is done, naive creativity can
be divided into several entities, which are
essentially linked. The type of material pro-
vides a certain space for artistic expression.

When the sheep are resting or lying idle,
when grazing on the pasture, the shepherds
have nothing to do. Then they express their
feelings, moods and their talents through
music, oral creativity and decorating vari-
ous items. They most frequently decorate
their sticks, whips, flask, small flasks, and
gourds for brandy, pipes, leather scabbards,
and other small items. Almost all shepherds
carve or in some other way decorate the
items they made themselves. Their fine
art creativity falls into the domain of na-
ive applied arts, which is often character-
ized by clumsy realization, but charming.
Some shepherds are extremely talented,
with subtle aesthetic taste, and expressed,
innate skill. Artistic taste of some shepherds
can be assessed by the use of objects that
are left in their natural form and were not
decorated. Such a choice is a reflection of
the individual, aesthetic feelings.

29.1. Decoration of the gourds

Decorating with thin cuts is usually ap-
plied to flasks of brandy. Curved surface
of the gourds allows grooving complex
compositions, which are not easily applied
on narrow subjects, such as e.g. sticks and
whips. Most of the gourds are decorated



cvetovima ruza i lala, hrastovim lis¢em, zi-
rom, vinovom lozom ($to je povezano sa
funkcijom tikvice — posuda za zestoko pice),
ali i ornamentima u vidu riblje kosti, vodo-
ravnim, uspravnim i kosim crtama, sahov-
skim poljem - sa belim i tamnim kvadrat-
nim povrsinama. Na tikvicama su prikazane
i scene iz svakodnevnog zabavnog Zivota.
Jedna od tih scena je tamburas sa vino-
vom lozom, ¢iji se krajniji list (u obliku srca)
zavrsava kod vrata muzic¢kog instrumenta,
kontrabasa ili bas-prima. Na taj nacin pastir
vrednuje ne samo instrument vec i izvoda-
¢a muzike, ali i okruzenje — muzikante, sa
kojima su ¢obani, a i drugo seosko stanov-
nistvo provodili vreme, zabavljajuci se po
kafanama i drugim zabavama (svadbama,
imendanima, godisnjicama vencanja). Ti-
kvice za rakiju su, mozda, najbolje svedo-
¢anstvo o likovnom stvaralastvu pastira. Na
njima su prikazani inserti iz svakodnevnog
zivota — Dunav sa barkama za Zito, stanov-
nistvo u izvornoj no3njii dr., ali i druge zanr-
scene: momak i devojka; ¢ovek koji sedi za
stolom i gajdas koji svira zagrljenom paru.
Gajdasi su bili popularni zabavljaci i u prvoj
polovini 20. veka.

Na tikvicama se Cesto javljaju figuralne
predstave Zivotinje, ptice, kao i inicijali, puna
imena i prezimena, grbovi, datumi ukrasa-
vanja. Na njima su ispisivane vesele poruke:
»Napuni tikvu, ponudi sve, mudar ko pije,
lud ko ne!”; ,Dok tikvice pune sluze, babe se
ne tuze”; ,Boze spasi ko za koga mari, diko
zveko ne gledaj me popreko”; ,Haj ha nek
se zna kada teram kera ja, puj”; ,Sad je zora
zdera kuci mora, alo pa neka”.®®

Ukrasavanje predmeta vrseno je urezi-
vanjem (plitkim i dubokim rezom), termic-
kom obradom - pirotehnikom, bojenjem,
intarzijom, dodavanjem metalnih ukrasa,
obmotavanjem Zicom, koznim i platnenim
ukrasima i kombinacijom nekoliko tehnika.
Ukrasavanje se uglavnom vezuje za pastire.
Medutim, sigurno su i drugi talentovani se-
ljaci rezbarili predmete za vlastitu upotrebu

with flowers, tulips and roses, oak leaves,
acorns, vines (which is associated with the
function of the gourd - the container for the
hard drink), and ornaments in the form of
fish bones, horizontal, vertical and oblique
lines, the chess field — with white and dark
rectangular areas. The funny scenes from
everyday life are also shown on the gourds.
One of these scenes is a player on “tam-
bura” with the grapevine, whose final leaf
(heart shaped) ends at the neck of the musi-
cal instrument, bass or double bass. In this
way, the shepherd values not only the per-
formers, the instrument itself, but also the
environment - the musicians, with whom
the shepherds, and the rest of rural popula-
tion used to spend time having fun in pubs
and in other different parties (weddings,
name days, anniversaries of weddings).

Gourds for brandy were, perhaps, the
best testimony of the shepherds’ fine art
creation. On them are represented the ex-
cerpts from everyday life — the boats full of
wheat on the river Danube, the population
in the national folk costumes and others,
but other genre scenes as well: a boy and a
girl, the man who is sitting at the table and
the piper who is playing to the embraced
couple. Pipers were popular entertainers in
the first half of the 20th century.

On the gourds, we can find figural imag-
es of animals, birds, as well as the initials, full
names and surnames, coat of arms, dates
of decorating. Some cheerful messages
were written on them: “Fill the pumpkin,
offer everyone, wise who drinks, crazy who
doesn't!”; “While gourds are full, grannies do
not complain”, “God save anyone who cares
for anyone, my pride, my beast, don’t look
at my askance “;” Hi, ho let it know when |
am leading wild life “” Now the dawn has
come, guttler must go home, it's OK “.38

Decorating of the objects was done by
incisions (shallow and deep cuts), heat treat-
ment - fireworks, painting, inlay, adding
metallic accents, wire wrapping, leather and
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i po porudzbini, stvarajuci izuzetno vredna
umetnicka dela.

Likovno izrazavanje ¢obana odraz je i
njihovog specifitnog zanimanja, koje je ve-
zano za prirodu, otvorene povrsine pod
pasnjacima, vazduh i vetar koji Siba na slatini
i pasnjacima Sirom vojvodanskih ravnica,
odnosno momente inspirativne za stvarao-
ce. Mozda je odvajanje od porodice i ljubav
prema njoj, kao i prema drugovima i ljudima
koje poznaju jedna od inspiracija ¢obana.
Zudedi za druzenjem, koje im je bilo izuzet-
no vazno, a kojeg su se morali odricati zbog
zanimanja, jer je ono zahtevalo dugu izolaci-
ju, prirodno je to $to su osecanja ispoljavali
na ovakav nacin.

30. COBANSKE DOSETKE,
PRICE, IGRE

Krus¢ica, Stanko Mihajlovi¢, roden 1930.
godine

Ovca isterala rdu iz kuce

Rda usla u kucu i stala u jedan budzak.
Ovca kaze: ,Ne mozes, tu ¢e moje janje”.
KazZe rda: ,Ja ¢u u drugi”. Ovca kaze: ,Ne mo-
zes, tu ¢e vuna”. Kaze rda: ,Ja ¢u u tredi”. ,Tu
ne moze, tu ¢e moje mleko”. ,Ja ¢u u Cetvrti,
tu cuja”.

Ovca je krta, brzo nestaje kao vrba, a lako
se podize.

Kad ¢obanin mnogo ¢uva ovce, postane
isti kao ovca.

Cobani i magarci se svugde znaju.

Zasto kerovi mirisu izmedu sebe svakom
dupe. ,Kada je bio skup kereci (parlament),
jedan se upuvao, pa se sada svi kerovi mirisu
za guzicu da bi ga pronasli”.

Zasto svaki magarac ima krst na ledima

Svaki magarac ima krst na ledima, a jedni
govore da je Isus Hrist iSao i trazio da ga
prevedu preko reke Jordan. Tada je Hrist
pitao konja da ga prenese preko reke. Konj
je rekao samo da malo saceka dok se ne
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fabric decorations, and combining several
techniques. Decoration is mostly associated
with the shepherds. But surely the other tal-
ented peasants carved the objects for their
own use and by order, creating extremely
valuable artistic creations.

Artistic expression of the shepherds is
a reflection of their specific occupation,
which is related to nature, open grassland
areas, air and wind, which whips in mineral
springs and pastures across the plains of
Vojvodina, i.e. the inspiring moments for the
creators. Perhaps the separation from family
and love for it and from the friends and peo-
ple they know is one of the inspirations of
the shepherds. Longing for companionship
which was extremely important for them,
and which they had to give up because of
the profession, because it requires long iso-
lation, and it is natural that they manifested
their feelings in this way.

30. SHEPHERDS' JOKES,
STORIES, GAMES

Kruscica, Stanko Mihajlovi¢, born in 1930

The speep expelled the bad
luck(rust) out of the house

The rust entered the house and stopped
in one corner. The sheep says: “You can not
be there, because there will be my lamb.”
Rust says: “I am going to another corner”.
Sheep says: “You can not, there will be my
wool.” Rust says: “l am going into the third
one.” “You can not, there will be my milk.” “|
am going into the fourth one, that's where
I will be.”

Sheep is brittle, disappearing fast as a
willow, and easy to raise.

When the shepherd tends the sheep for
a long time, he becomes the same as the
sheep. Shepherds and donkeys know each
other everywhere. Why the dogs smell each
other’s butts. “When there was dogs’ as-
sembly (parliament), one of them farted, so



najede. Hrist je tada odgovorio: ,Dabogda
se nikad ne najede”. Konj je zbog toga stal-
no gladan i uvek jede, gde god da se nalazi.
Pitavsi za istu uslugu magarca, magarac je
bez redi preveo Hrista preko reke i zbog
toga nijedan magarac nikada nije gladan;
uvek za njega ima hrane i zbog toga ima
krst na ledima.

30.1. Cobanske igre

Na pasnjacima se ovce lako ¢uvaju posto
ne mogu da udu u useve i naprave Stetu.
Cobani se tada zabavljaju na razne nacine.
Jedna od ¢obanskih igara bila je opklada u
to Ciji je pulin brZi. Igra se sastoji u tome da
¢obani u istom momentu posalju svoje pse
na magarce. Coban ¢iji je pas najsporiji placa
opkladu. U Ratkovu su se ¢obani najcesce
kladili u 5 I vina.

Papanje

Cobanskim $tapom se rusi tapi¢ koji je
zabijen u zemlju. On se baca sa odredene
razdaljine. Kada se $tapic rusi, on se pomeri;
opet se zabode na mestu na kom se zau-
stavio i ponovo se rusi. Razdaljina se stal-
no povecava. Najuspesniji cobanin, tj. onaj
koji je srusio Stapi¢ na najvecoj razdaljini
pobeduje.

Rvanje

Rec je o opkladi za novac ili pi¢e - ko ¢e
koga srusiti na zemlju.

Bacanje karike na noz i bacanje noza

Metalna karika se sa odredene udaljeno-
sti baca na noz zaboden u zemlju. Najuspes-
niji ¢obanin dobija novac ili pi¢e po pogod-
bi. Cobani su bacali i zabadali noZeve u drvo,
dasku, i to takode za pice i novac.

Davljenje pasa

Ovcari i drugi vlasnici pasa u juznom Ba-
natu (u Dupljaji, Vracevom Gaju, Jasenovu)
organizuju borbe pasa. U borbama uce-
stvuju samo veliki psi mesanci, a najcesce se

now all the dogs smell each others’ asses to
find out who it was.”

Why each donkey has a croos on its back

Each donkey has a cross on its back, and
people say that Jesus Christ went around
and asked to be taken across the river Jor-
dan. Then Christ asked the horse to take
him across the river. The horse said to wait
just for a while until it eats. The Christ then
answered: “May you never eat your fill.” Be-
cause of that, the horse is constantly hungry
and always eats, wherever it is. Asking the
donkey for the same favour , the donkey
without saying the word took the Christ
across the river and therefore no donkey is
ever hungry, there is always food for it and
thus has a cross on its back. “

30.1. Shepherds’ games

It is easy to tend the sheep on the pas-
tures because they cannot get into the crops
and cause damage. The shepherds then en-
tertain themselves in various ways. One of
the shepherds’ games is betting on whose
Pulin is the fastest. The game goes like this
the shepherds send their dogs to the don-
keys at the same time. The shepherd whose
dog is the slowest pays the bet. In Ratkovo
the shepherds usually bet in 5 liters of wine.

Papanje

By shepherd’s rod, one should knock
down the stick that is stuck in the ground.
It is thrown from the distance. When the
stick is knocked down, it is moved, then
stuck again at the point where it stopped
and try to break it down again. The distance
is steadily increasing. The most successful
shepherd is the one who managed to knock
down the stick from the largest distance.

Wresling

Bet the money or drink on the one who
is going to knock the other one onto the
ground.
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bore psi mesdani sa velikim belim madarskim
psima kuvasima. Borba pasa organizuje se u
zimskom periodu, na dan vakcinacije pasa
protiv besnila. Tada su svi vlasnici pasa na
okupu. U borbi uc¢estvuju dva psa - jedan
protiv drugog. Gazde ih napujdaju i borba
traje sve dok jedan od njih ne podvije rep.
Borba se naziva ,davljenje pasa”, ali se ve-
oma retko dogodi da neki pas udavi svog
protivnika. Borbe traju od ujutru do uvece
- po volji vlasnika, koja je ¢esto u vezi sa
raspolozenjem stvorenim u krémi. Borbe
se vode za manje sume novca, a najcesce
za pice.

Dodavanje kamena stapovima

Cobani naprave krug i izmedu sebe do-
daju kamen. U sredini kruga stoji jedan od
njih. On se trudi da oduzme kamen koji se
dodaje Stapovima.

Throwing the ring on the knife
and throwing knife

Metal ring is thrown from a certain dis-
tance on the knife stuck into the ground.
The most successful shepherd receives
money or a drink according to the deal. The
shepherds throw and stuck knives into the
wood, board, for a drink or money.

Choking the dogs

Sheep keepers and other dog owners
in the southern Banat (in Dupljaja, Vracev
Gaj, Jasenovo) organized dogs’ fighting.
The fighting involved only large mongrel
dogs, and most frequently, the fights are
organized between dogs crossbred with
large white Hungarian kuvas dogs. The
dogs’ fights are organized in winter, on the
day of vaccination of dogs against rabies.
Then all dog owners gather. Two dogs are
involved in the fight — one against the other.
The owners set them on and the fight lasts
until one of them folds its tail. The fight is
called “choking dogs”, but it rarely happens
that a dog chokes its opponent. The fights
last from morning till evening — by the will
of the owner, which is often related to the
mood created in the inn. The fights are
arranged for smaller sums of money, but
mostly for a drink.

Passing stones using sticks

The shepherds make a circle among them
and pass the stone. One of them stands in
the middle of the circle. He is trying to take
away the stone that is passed by the rods.



POGOVOR

Ovcarstvo je veoma unosna grana sto-
Carstva u Vojvodini. Budud¢i da je to grana
privrede u okviru koje se, osim kad je re¢ o
nacinu gradenja stanista za cobana i le¢enju
ovaca, ne mogu unositi neke korenite inova-
cije, ono ostaje aktuelna tema za etnologe i
sociologe, ali i privrednike.

Savremeni nacin gajenja i Cuvanja ova-
ca nas neizbezno asocira na tradicionalno
ovcarstvo.

Ovcarstvo je u Vojvodini najrazvijenije u
predelima velikih pasnjaka u Banatu. Njime
su se najvise bavili Srbi, Rumuni i Madari.
Doseljenici iz severnijih predela, kao i novi
kolonisti se uglavnom nisu bavili ovom gra-
nom stocarstva. Medutim, neki od njih su se
saziveli sa novom sredinom i bave se ovcar-
stvom. Tako se, na primer, ovcarstvom bave
Cesi koji su naseljeni u starina¢ko srpsko
selo Kruscicu kod Bele Crkve, kao i Srbi. Sli¢-
na situacija je i sa Slovacima u Selenci.

U knjizi ,Balkansko poluostrvo i juzno-
slovenske zemlje”, J. Cviji¢ navodi: ,U nekim
oblastima stocarenja seljaci se udruzuju i
zajednicki $alju svoja mala stada na visoke
ispase. Svu stoku ¢uva jedan ¢obanin. Za-
jednicko je mleko od koga prave sir i dele ga
po broju brava. U isto¢noj Srbiji ova stocar-
ska udruZenja zovu se bacije ili bacevanje”.*
Ovaj termin prihvacen je u etnoloskoj lite-
raturi i oznacava jedan od nacina ¢uvanja
ovaca. KarakteriSe ga poseban vid organi-
zovanja poslova i udruzivanje domadinsta-
va sa ovcama muzarama tokom leta - radi
zajednickog Cuvanja na seoskim i udaljenim
pasnjacima.

Ovcarstvo u Vojvodini pripada tipu lo-
kalnog zemljoradni¢kog ovcarstva, Cija je
karakteristika zemljoradnja kao osnovno
zanimanje i gajenje manjeg ili veéeg broja
ovaca kao dopunsko privredivanje. Gajenje
ovaca u ovim predelima je, bez obzira na
broj grla, uvek u vezi sa zemljoradnjom - ili
je obrada zemlje dopuna ovcarstvu, ili je

AFTERWORD

Sheep keeping is a very profitable busi-
ness of cattle breeding in Vojvodina. As this
is a branch of the economy within which,
except when it comes to building hous-
ings for shepherds and treatment of sheep,
some radical innovations cannot be intro-
duced, it remains a hot topic for ethnolo-
gists, sociologists, and economists.

A modern method of growing and tend-
ing sheep inevitably reminds us of the tradi-
tional sheep keeping.

Sheep keeping in Vojvodina is the most
developed in the areas of large pastures
in Banat. The Serbs, Romanians and Hun-
garians most deal with it. The settlers
from more northern areas, as well as new
colonists were generally not involved in
this branch of cattle breeding. However,
some of them got accustomed to the new
environment and started dealing with the
sheep. Thus, for example, the Czechs who
settled in the Serbian village Krus¢ica near
Bela Crkva, deal with sheep keeping as well
as the Serbs. A similar situation is with the
Slovaks in Selenca.

In the book “The Balkan Peninsula and
the South Slavic countries,” J. Cviji¢ states:
“In some areas of cattle breeding the farm-
ers join together and send their small herds
to the high pastures. One shepherd tends all
the cattle. Milk of which cheese is made is
common and is shared according to number
of wethers. In eastern Serbia, these cattle as-
sociations are called bacije or bacevanje “*°
This term was accepted in the ethnological
literature and indicates one way of tend-
ing sheep. It is characterized by a particular
kind of organizing the work and association
of the households with dairy sheep during
summer — for common tending the sheep
on both the village and remote pastures.

Sheep keeping in Vojvodina belongs to
the type of local agricultural sheep keep-
ing; whose characteristics is that farming

159



ovcarstvo dopuna zemljoradnji. Po orga-
nizaciji posla, ono pripada tipu bacijskog
stocarenja. Bacijsko stocarenje prostire se
od isto¢ne polovine Balkana na karpatske
i prikarpatske zemlje, a u okviru bacijskog
tipa stocarenja se izdvaja lokalno zemljo-
radni¢ko ovcarstvo, rasprostranjeno po rav-
nicama duz srednjeg i donjeg toka Dunava,
na Transilvanskoj visoravni i po ravnicama u
severozapadnom podnozju Karpata - po-
drazumevajudi i Banat.

Izdvojeno kao deo svakodnevice, ali i vi-
Sevekovni sadrug odredene drustvene za-
jednice, ovcarstvo, kao ekonomska grana, i
ovcari, kao socijalni sloj odnosno drustvena
grupacija, predstavljaju znacajnu kategoriju
seoskog stanovnistva koje tokom stoleca
¢uva i neguje odlike duhovne i materijal-
ne kulture onog dela, uglavhom autohto-
nog, stanovnistva Vojvodine koje se bavilo
ovcarenjem.

Karakteristika ove monografije jeste ci-
njenica da je u celini zasnovana na priku-
pljenoj terenskoj gradi.

Posebnu vrednost ¢ini veliki broj auten-
ti¢nih terenskih fotografija iz Zivota vlasnika
ovaca i ilustrativni materijal.

is the primary occupation and tending of
smaller or larger number of sheep is a sup-
plementary livelihood. Breeding the sheep
in these areas, regardless of the number of
animals, is always related to agriculture - ei-
ther cultivating the land is the complement
to sheep keeping, or vice versa. Accord-
ing to the organization of work, it belongs
to the bacija type cattle breeding. Bacija
type cattle breeding extends from the east-
ern half of the Balkan to Carpathian and
near Carpathian countries, and within the
type of badija type cattle raising local farm-
ing sheep keeping stands out, widespread
on the plains along the middle and lower
Danube, the Transylvanian plateau and the
plains in the northwestern foothills of the
Carpathians - including Banat as well.

Singled out as part of everyday life, but
also as the centuries-long companion in the
complete content of the economic part of
the duration of certain social community,
sheep keeping, as a branch of economy,
and sheep keepers, as a social layer or social
group, represent a significant category of
rural population which over the centuries
preserved and nourished the characteris-
tics of spiritual and materialistic culture of
that part, mostly indigenous population of
Vojvodina which used to deal with sheep
keeping.

The characteristic of this monograph is
the fact that it is completely based on the
gathered terrain material.

Special value makes up a large number
of authentic images from the life of sheep
owners and the illustrative material.



NAPOMENE

! Tekst je napisan na osnovu kazivanja
brojnih sagovornika, ¢obana i vlasnika ova-
ca. Medu njima su: Spasoje Milasinovi¢, Ra-
dojica Kosti¢ iz Botosa, Sava Brazak iz Srp-
skog Krstura, Mirko Grani¢ iz Vatina, Slobo-
dan Jesi¢ iz Kumana, Rada Paroski iz Suseka,
Angelina Gligori¢ iz Suseka, Stevan Gligori¢
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COBANSKA TERMINOLOGIJA
- IMENIK

ambar m ‘skloniste za Zito’

bakra¢ m 'kotli¢ za kuvanje hrane’

Banatske Here m 'srpsko stanovnistvo juz-
nog Banata’

banda 7 1. 'udruzeni ovcari'. 2. 'vise zvona
u ¢oporu’.

bandegazda ‘glavni ovcar u udruzenju
ovcara’

bena 7 'sako od kepera ili Stofa’

bi¢ m 'kudeljni ili kozni, sluzi za teranje
ovaca’

bicalje 'dr3ka od bica’

ovcara 7 ‘'objekat za ¢uvanje ovaca’

brica Z ‘¢cobanski noz’

bundas m ’'krznena zimska odeca sa
rukavima’

¢apov m ‘'zemlja posle sece Zita do setve
psenice’

¢opor m 'stado’

¢oporas m ‘'jedan od vlasnika u udruzenom
Coporu’

coporasi 'udruzeni ovcari’

dvojnice ‘frula sa dva reda rupa’

deram m 1. ’bunar’. 2. ‘gornji deo bunara’.

dZomba Z 'njiva posle Zetve kukuruza’

evedra 7 'zaklon od trske ili pleteri koji Stiti
ovce od vetra’

jagancara 7 'prostor ograden za jaganjce’

kabanica Z ‘ogrtac koji stiti od kise i vetra’

kanija Z 'futrola za noZ’

kantar m 'vaga za merenje mleka i sira’

kaputi¢ m v. bena

klecka Z 'drvo okaceno psu oko vrata da se
ne moze brzo kretati’

klepetusa Z 'zvono od lima’

klip m v. klecka

kokaja Z 'krivo drvo na koje se okaci kotli¢
kada se kuva na pasnjaku’

koleba 7 '¢obanska koliba’

kotlenjaca 7 v. kokaja

korlat m v. tor

ko$ m ‘vrsta ambara od pruca’

kosara 7 v. ko$

170

SHEPHERD TERMINOLOGY
- DIRECTORY

ambar (barn) m ‘storage space for grain’

bakra¢ m ‘kettle for cooking food’

Banatske Here 'Serbs from south Banat’

banda (band) f ‘joint sheep keepers'. 2.
‘more bells in the pack’.

bandegazda (bandmaster) m ‘'main mas-
ter in the association of sheep keepers’

bena f a jacket made of twill or fabric’

bi¢ (whip) m ‘'made of hemp or leather used
for chasing the sheep’

bicalje 'handle of the whip’

ovcara f facility for keeping the sheep’

brica f 'shepherd’s knife’

bundas (furcoat) m 'fur winter clothes with
sleeves’

¢apov m ‘land after wheat harvest to sow-
ing the wheat’

¢opor m ‘pack’

¢oporas m ‘one of the owners of the joint
pack’

¢oporasi ’joint sheep kepers’

dvojnice ‘flute with two rows of holes’

deram (sweep) m 1. ‘'well’. 2. 'upper part of
the well’

dzomba f 'the field after the harvest of
maize’

evedra f 'shelter from reed or wattle that
protects the sheep from the wind’

jagancara 7 'fenced area for lambs’

kabanica (raincoat) f ‘garment that pro-
tects from rain and wind’

kanija f ‘sheath for knife’

kantar m ‘scales for measuring milk and
cheese’

kaputic¢ (small coat) m see bena

klecka f 'a piece of wood tied to dog’s neck
to prevent it from moving quickly’

klepetusa f ‘a bell made of tin’

klip m see klecka

kokaja f ‘twisted rod onto which the kettle
is hanged while cooking on the pasture’

koleba (hut) f 'shepherd’s hut’

kotlenjaca f see kokaja



krlja z 'krpelj ’

letve ‘'ograda koja se koristi prilikom torenja
njive’

mestve ‘obojci od koze koji stite noge od
vlage’

muzika Z 'vise zvona u ¢oporu ovaca’

mugznica Z 'zaklon u kojem se muze’

obor m v. tor

ocilo s ‘metalna alka za paljenje vatre’

oka Z 1. ‘'mera’. 2. 'limena ili drvena posuda
za merenje mleka’.

opaklija z 'krzneni ogrtac u obliku pelerine

osek = sek

otava Z ‘prva mlada trava’

ovcara 7 'zaklon za ovce’

ovnova svadba ‘obicaj kada se ovnovi pu-
$taju na ovce’

pleter m ‘ograda od pruca’

potrica Z 'Steta nastala od gaZenja useva’

puto s ‘'metalni lanac sa dve bukagije za
sputavanje konja’

saka Z 'bure za prenosenje vece kolic¢ine
vode’

rabos$ m ‘drveni Stap za merenje kolic¢ine
mleka’

salas m 1. Cobanska koliba i objekti za zasti-
tu i Cuvanje ovaca’. 2. v. tor.

sadzak m 'tronoZac od metala za kuvanje’

samar m ‘sedlo od drveta za prenosenje
mleka na magarcu’

sek m ‘ograda na bunaru’

sirdik m 'sir od mleka koje se samo ukiseli’

siriSte s 1. 'te¢nost za sirenje mleka’. 2. 'Zelu-
dac zZivotinje'.

slatina Z ‘pasnjak’

soja 7 'stalak na bunaru za deram’

spona Z 'kudeljni kanap za sputavanje
konja’

rezanac m ‘vrsta trave’

rovasenje s ‘obelezavanje ovaca’

Sajt m 'vrsta sira’

Siba Z 'motka za vadenje vode iz bunara’

tonja 7 'predvecerje’

tor m ‘prostor ograden za ovce’

torina Z 1. 'ovcije dubrivo’. 2. ‘prostor na ko-
jem ovce leze radi dubrenja’.

’

korlat (fold) m see tor

ko$ m ‘a kind of barn made of wattle’

kosara f see kos

krlja f 'tick’

letve (battens) f 'fence used while folding
the fields’

mestve f 'strapped leather that protect the
feet from moisture’

muzika (music) f ‘'more bells in sheep pack’

mugznica f ‘shelter for milking’

obor (pen) m see tor

ocilo n'metal ring for lighting fire’

oka f 1. ‘measure’. 2. 'tin or wooden con-
tainer for measuring milk’

opaklija (cloak) f 'fur cloak in the for of
pelerine’

osek = sek

otava f ‘first new grass’

ovcara f 'shelter for sheep’

ovnova svadba (ram’s wedding) ‘custom
when the rams are let to the sheep’

pleter m ‘fence made of wattle’

potrica f 'damage caused by trampling
crops’

puto n ‘metal chain with two fetters for re-
strainig horses’

saka f 'barrel for carrying larger quantitties
of water’

rabos m ‘wooden stick for measuring quan-
tity of milk’

salas (farm) m 1. 'shepherd’s hut and fa-
cilities for protecting and keeping sheep’
2. see tor

sadzak m ‘metal tripod for cooking’

samar (pack-saddle) m ‘wooden saddle for
carrying milk on the donkey’

sek m ‘fence on the well’

sirdik m ‘cheese made of milk that turns
sour by itself’

siriste (rennet) n 1. 'liquid for curdling milk’
2. 'Zeludac zivotinje'.

slatina (mineral spring) f ‘pasture’

soja f ‘stand on the well for the sweep’

spona (brace) f 'hemp twine for restraining
a horse’

rezanac m ‘a kind f grass’



trepanacija Z 'leenje ovce operacijom na
glavi’

trud m ‘vrsta pecurke koja se koristi za pa-
lienje vatre’

tuluzina Z 'stabljika kukuruza sa lis¢em’

vedrica Z 1. ‘drvenaili limena posuda u koju
se muze'. 2. ‘'mera za koli¢inu mleka’.

verige 'lanac za kacenje kotli¢a iznad vatre
u kolibi’

vicigov m ‘duplo zvono od bronze’

vurda Z 'sir napravljen od surutke’

Zig m ‘alatka za obeleZavanje ovaca’

zaevedrati 'zastititi od vetra’

zastrug m ‘drvena posuda sa poklopcem’

rovasenje (notching) n 'marking the sheep’

Sajt m ‘a kind of cheese’

Siba f 'rod for pulling water from a well’

tonja f 'twilight’

tor (fold) m ‘fenced space for sheep’

torina f 1. 'sheep manure’. 2. 'the sace the
sheep are lying on to manure it’

trepanacija (trepanation) f ‘curing the
sheep by operating its head’

trud (effort) m ‘a kind of mushroom used
for lighting fire’

tuluzina (corn stalk) f ‘corn stalk with
leaves’

vedrica (small bucket) f 1. 'tin or wooden
container for milking’ 2. ‘measure for
quantity of milk’

verige f ‘a chain for hanging the kettle
above the fire in a hut’

vicigov m ‘double bell made of bronze’

vurda f ‘cheese made of whey’

Zig (brand) m "tool for marking sheep’

zavedrati protecting from wind’

zastrug m ‘wooden container with a lid’
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