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THESMOPHORIA 2013

THE REVIVAL OF AN ANCIENT WOMEN’S RURAL INSTITUTION

The role of agriculture in the development
of society and the new perspectives
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Koon, ov dvBpwmor ¢ amé-
OLday OO TLUNG %L EVYAOLOTOU-
oov ™ QUON YL TOUS ROQITOVGS TNG.
Yuvavrag ™ yn ®ou T YOViuoTnTa,
TEOOEPEQOY UEQOS TNG TEWTNG OO-
OELAG TOV YOOVOU, TLG «OTTAQYES», OTH|
Bed AMjunToa.

Avafidvovtag tig yotés s ['emo-
viog, 10 Yr.A.A.T. B€teL vrd v au-
YO0 TOV TIC TOTURES YLOQTES OTLS TTE-
OLPEQELES TNG KMDOAS, VOIEIRVIOVTOG
TO TOTILXA OLYQOTLXA, TTQOTOVTOL KO TG
EeywELOTES TOVG YEVOELS.

Ou TTepupgpereg nal ov mapaymyol
TV TOLOTIXMV TQOIOVTOV TNG EAANVL-
WS YNG TOOOPEQOVV TLS «ATOQYEC»
TV TEOIOVTWYV TOUG OTOVS ETONETTES
tov Movogiov AxQOmToANS, OOV Te-
AOUVTOL TOL TEWTO. OEOUOPOQLAL, TOL
OEZMO®OPIA 2013.

210 OEEMODOPIA 2013 extiBevron
Ta OLoTWd TTEoidvta twv Ilepupe-
oeldv g EAAddag oo tig 24 €mg 26
Maitov 2013.

Kdrw amté to fodyo g Axpdmoing
Porordtav €va amd ta 3 LEQd XWEApLOL
—0L «L€QOT QOTOL» TO TTEWTO LEQD Y-
QAL 0T’ GTTOV GUALEYOVTALY OL OTTGQOL
YLOL TV ETTOUEVT) L QOVLE.
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To Oeopoo-
o ST oL glvon €vog
S Yuvog ot yn %o ot
¥ yovsma, Eivau éva
uqvupe EATTIOOG yuoL T OLE-
£000 atd Vv ®eion, wo o
VeEETOON ™G OXEONS UOC UE TN
Y1) %O TNV ROAMEQYELA TNG, ULCL ETTL-
OTEOYY| OTY YEWQEY(O.
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O ABnvaior awoBdvovray wWaitepa
TTEQNPAVOL TTOV 1TOLV OITO TOUS TTOWTOUS
mov dLddyONxay oo ™V (Ol ™) Bed
AQUNTOOL TV ROAAMEQYELOL TV ROQITTWDV
%o TV ehevowviaxy telen. Idiaitepa
oto mhaiow twv Elevowviov Mvotm-
olwv, OVRyoyoV T0 «TQOVOULO» OUTO
0 ®UQLO LOTTQOYLATEVTIXG ETTLYEIQN O
EVOVTL TWV CUUUAY MV %KoL €YOQWV TOUG,
ALERORMVTAS TO O€PaouUd TS avhow-
TOTNTOS YL T YEVVOLOdMEIL TOV
elyov emdeiEeL va nolpaototv tor Ot-
ddrypara g 0eds ANuUNTEOG.

Avté mov avadewmvietal amd ™y €x-
Beon etvow war EAAMGOO yovium xon
OOy WYWY], UE OloyQoVIrES QEleg,
IOV OVTAEL ATl TO TTAREABGV, TNV LOTO-
olo %o To PiBo now ®OLTACEL 0TO UEN-
Aov. Avt v ewmova o aviixitel
0 EMORETTNG, OTAV UTAIVEL OTOV EX-
Beolaxd xwpo. OEEMODPOPIA, wo
YLOQTY] TTOV VUVEL T YOVIUOTNTA TNG
YNG ROL TG YUVOIXOS — OtveTal LoLai-
TEQN EUPOOY OTOUS YUVOLREIOVS OU-
VETOULQLOUOUG— ULOL YLOQTY] TTOU OUVOEEL
TOV TTIQWTOYEVI] X0l OEUTEQOYEV TOUEN
UE TOV JTOMTIOUOG %L TOV TOUQLOUS
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A ncient Hellenics paid tribute to
goddess Dimitra and the Daugh-
ter and praised nature for its crops
with “Thesmophoria”, a predomi-
nantly women’s festival dedicated to
Dimitra and Persephone, her daugh-
ter.

Praising the earth and its fertility,
the ancient Hellenics offered part of
their crops’ first harvest, the “aparch-
es” (beginnings) to goddess Dimitra.

Reviving the festivals of Agriculture,
the Ministry of Rural Development
and Food (MRDF) takes under its
auspices the local festivals the country’s
regions, promoting this way the local
agricultural products and their unique
flavours.

The Regions and the producers of
Hellenic land’s local products offer
their products’ “aparches” to the visi-
tors of the Acropolis Museum, where
the first “Thesmophoria” take place,
“Thesmophoria 2013”.

Quality products from the Hellenic
Regions will be exhibited in “Thes-
mophoria 2013” from 24 to 26 May
2013.

Underneath Acropolis, there was one
of the three holy fields - the “holy
arotoi” in ancient Athens; the first
holy field from which seeds were col-
lected for the next year.

“Thesmophoria” is a hymn to earth
and fertility. It is a message of hope
for a way out of the crisis, a review of
the man’s relationship with the land
and its cultivation, a return to earth.

The Athenians were proud for being
amongst the first ones to have been
taught the crops’ cultivation and the
Eleusinian ceremony by goddess Dim-
itra. Especially in the context of the
Eleusinian Mysteries, they raised this
“privilege” as a main negotiating ar-
gument against their allies and ene-
mies, claiming the respect of humanity
for the generosity they had shown to
share goddess Drimitra’s lessons.

What emerges from the event is a
fertile and productive Hellas, with
timeless values, which derives from
the past of history and myth and
looks towards the future. The visitors
will face this image when entering
the exhibition area. “Thesmophoria”,
a festival that celebrates the land’s
fertility and woman (special emphasis
is given on women’s cooperatives),
a festival that connects primary
and secondary sectors with
culture and tourism and
institutionalises this idea

in order to be adopt-
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®now Oeguoberel ot ™y WOE, Yo Vo
V00T OEl QT TIG TEQLPEQELES TNG
EMddog. Mua Yot Tov avodemvieL
TO. TEOLOVTOL TO. OTOtaL dLoryEovVIrd
€YOUV ETUXOATHOEL O° QTN TN YN: OL-
™mEd- Le TEooTdTn T Ajuntoa, eld,
ehaohado —ue pootdin Ty Anvd,
QUTTEM, RQOOT —ue TEOOTATN TO ALS-
VU0O.

“Hrov oL ToeLg otrovouxol TuAmves
™ ABnvainig [oltetag. [Tpoidvra
oV emiong eivar opdonua oty Xot-
onovivy Bonoxreta (dprog —oivog —
AGdL: avtidweo —Bela nowvwvia —Bd-
miion). lpoidvra ta omoiat ovjuega
yaoxtEICouv TV eBvVII] otrovouio
1OL TV TOQOYWYLRY TOUTOTNTO TNG
EA\ddoc.

“Etol mopdMnha pe v €xbeon tv
TOMXWY TOQAOOOLOKMY TEOIOVTMV
EYROULVIACETAL ROL ELROOTIXY EXOEO
ue Béua «Z{Tog — oivog — ENaLOV»,
ov opYyavavel to Kévipo Aaoyoa-
plog now Arnadnuios AOMVoV pe Eoyo
OLORENQLUEVMV HOAALTEYVAIV.

ITpoidvta mou elvar droyeovird, aAhd

0xoLovBOVY TIg OVYYQOVES TAOELS TG
EMOTHUNG KO TEYVOAOYIOS, TQOIGVTQL
ue OLATEQO OQYOVOMTTTIRG Y OLOOL-
ATNOLOTLRA, (L€ OVOUOLOLOL TTOOEAEVONG
(ITOTI, IITE), frohoyird, we wyvnio-
OLUGTNTOL RO TTQOOLAYQOPES VYLELWWNG
2oL 0O(pALeLOS, ovupwvo ue Evom-
maind standards, ue ovorevaoieS TOV
EMUTOETOUV TN SLOTHENON TMV TOLOTL-
AWV YUQOATNOLOTIXMV, UE ETUOTUOVIRA
oToLyElDL Yo TN SLaTOLRY TOUG aElaL.

210 Ao ovtd ta «®oAdOio ToOv
Iegupepetdv» avadeviovy 10 TaQoV
™G TOQAYWYLXNG TawTdTNTag ™S EA-
MAdog 0T YEMQYIQL, TY UETOITOIMON RO
™ SLaTEOP, AXOAOVOMVTOGS TLS TAOELS
2O TLS TTOOOLOLYQUPES TTOU AVOPEQDN-
ROV.

Ou yvvauxeior ouveTarELopol €yovv
emiong Eexwolot BEon otov TV,
TOQOVOLACOVV (et LeYAAn yrauo Cu-
UOLOLRMV: TQOYOVAGS, ROUG KOVUG, YV-
\omtiteg, mALyovQL, oxéta M| ue Tul,
Lo Aoy ovind, o OTAES 1 VEES
TEYVOMOYIRES OVOEVOOLES.

Eniong 6o mapovotaototy wWiaitego
yAurd Tov ®oUTOMOU RO LoEUELAdES
ol EOUTA, ®OOMS %Al WO OELQA
atd TEOLOVTA, OMWS TEQEH, OLOAXA,
OTOLYTAQLAL, OTEOV, ROYVALLL, X.CL.

2.500 xpovia peTd...

H dwoypovirdmra tmv maadootommy
TOOIOVIMYV, OTWS CVAAVETOL OF ETTO-
UEVES EVOTNTES EIVOLL EVTUTTMOLOX].
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products that became
prevalent over time in
this land: cereals - with
goddess Dimitra as a
patron saint, olive-oil
- with Athena as a pa-
tron saint, vine — wine
- with god Dionysus
as a patron saint.
Those were the three
economic pillars of the
Athenian state; they
are also milestone
products for the Christian religion
(bread-wine-oil: “antidoron” (holy
bread) - communion - christening);
products that nowadays characterise
the national economy and Hellas’
productive identity.

So, along with the exhibition of the
local, traditional products, an art ex-
hibition titled “Wheat - wine — Oil”,
organised by the Academy of Athens,
is inaugurated, and works of prominent
artists will be exhibited.

Classical products, which follow the
modern trends of science and tech-
nology, products with unique
organoleptic characteristics, PDO

and PGI products (Protected

Designation of Origin, Pro- :
tected Geographical Indi-
cation), organic prod-
ucts with traceability

and hygiene and "
security stan- T 4

dards in accordance
with the European stan-
dards, products with
packages that allow the
preservation of their
quality characteristics
and have scientific in-
formation for their nu-
tritional value.

In this context, the “bas-
kets of the Regions”
give prominence to Hel-
las’ production identity in farming,
processing and nutrition, following
the trends and standards that were
previously mentioned.

Women’s cooperatives have a special
place nowadays. In “Thesmophoria
2013” they will present a wide range
of pasta: frumenty, couscous, chilopites
(noodles’ type pasta), bulgur, plain or
with cheese, various vegetables in sim-
ple packages or of new technology.
There will also be presented desserts
with special flavour and jams with
fruits, as well as a series of products
such as perek (a kind of pie), shirak,
striftaria, siron, shells, etc.

2500 years later...

The timelessness of tradi-
tional products, as
analysed in the fol-
lowing sections,

is impressive.
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...An0 Tnv apxaiéTnTa

To TEOoIOVTHL SLOTEOPNS HATOVAAD-
VOVTOLL ®UQIMS VOITA YLt TOOWY], AL
%OLL YLOL TLS OLATQOPLXES TOVS LOLOTNTES
(Imtronpdng, Atooxoviong ...).

H ovvmionon tov emoylardv yewe-
YIROV TEOIOVTWV E(VOL OUTOTEAEOUAL
Quudoemv (TuLd, YLaoveTL, ahhovTrd,
TOVQOLM, ®QAOL), ROTTVIOUATOS/ QhOL-
Tlopatog (xolpouétL, ahhavurd), &i-
oavons (amoEneauéva poovta-hayo-
VIR %ol OTOQOL) 1] LETOTQOTTNG TOUG
0€ LoQUELOES.

A6 T YoL0Lvd TOLQAYETAL (Lot LLEYGAN
yrduo olavtxadv (Aovtta, ovyriwvo,
YOLOOUEQL, TNYTH, AOURAVIXAL, %.C.) LE
Wialtepeg yevoeLs yio va dtomnenBouvy
0ho to Yod6vo. H magaymyn avtov
TV TEOIOVTWV ouvvdudtoviay ovyvd
UE TOL XOLQOOWAYLOL, TTAMO Pulaviive
€00, otig aQyEc Tov OntwPon 1 ma-
QapOVES Twv XLotovyEvvawy. Ta yot-
QOO@AYLOL YLOQTALOVTOL axOu) %o

OYUEQCL OE COUETECS TTEQLOYES
™™g EAddag.

Ou apyaior "EMveg ftav Adtoelg
TOV OAMOVTIXDV RO ETYAY AVOTTTOEEL
LOLOUTEQES TEYVIES TTAQOOREVNG, OTIMG
QVAPEQETAL OTOVG «AEUTVOOOPLOTES»
Tov AOnvarov, otovg «Immeic» Tov
Apiotopdvn, arhd xar oty «Odvo-
oL TOV OuEov.

ARm6 To OnunTELexd TAUQAYOVIOL
Yot Lopwtd, dudpoa 0N TEaOVd,
yuhortiteg, TAyovoL, ®ovlhoUQL, ®OL-
Baporovhovpeg, 0QUVLIOTA, RAMOTA
%o Toidue xo wa ogled. GAAmV
mpoidvtwv. H tupdmita vow dudgopeg
end0YES ™G, OTTMS XOQTOTLTA, UNTAW-
TOG, EXYUTOG..., TAQOOREVACOVTOL 110N
oo TV EEL0d0 Tov 5 auddva . X.
omv ABiva. Zuvtoy€g Yo TOQOOHEVN
TUELOV VITAQYOVV OTOL YOOITTA TOU AQL-
OTOTEM) %o TOV AlooxovQidn, ovu-
POVO UE TIS OTTOLES VLT TO TNELUO TOU
YAAAATOS KONOLUOTTOLE(TOL TO GLOTTQO
VYQO TWV AYOUQMV CUXMV.

‘OMn n teyvoyvooia, To know-how
T1)S WOQATKEVT|S TOV SLAPOQWV TQO-
TOVIOV JLOTEOPNS ATTO T1) YEMOYLXT
TAQAYOYT), LETADIOETOL AITO YEVLA OE
YEVLA, LEYOL TIG NEQES LLAG.



Since Antiquity...

Food products are consumed mostly
as fresh food and for their nutritional
properties (Hippocrates, Dioscorides...).

The preservation of the seasonal agri-
cultural products is the result of fer-
mentation (cheese, yoghurt, cold meats,
pickles, wine), smoking/ curing (ham,
cold meats), drying (dried fruits-veg-
etables and grains) or fruit jam pro-
cessing.

A wide range of cold meats with
special flavours that were maintained
throughout the whole year was pro-
duced by swine (loutza, syglino, ham,
pichti, sausages, etc.). The production
of these products was often combined
with “chirosfaghia”, an old Byzantine
custom, during which swine were
slaughtered in early October or just
before Christmas. “Chirosfaghia” are
being celebrated even nowadays in
many areas in Hellas. The ancient
Hellenics worshipped the cold meats
and had developed special processing
techniques, as it is mentioned by Athi-
naios in “Deipnosofistes”, in Aristo-
phanes’ “Ippeis” (horseriders) and in
Homer’s “Odyssey”.

Knead bread, various types of trahana
(mixture of grain and yoghurt or milk,
usually made into a soup), chilopites
(noodles type pasta), pligouri (bulgur),
bagels, barley bagels, aranista (type

o ._.} oF. 2L e

of trahanas), klosta (type of spaghetti),
pitaridia (type of chilopites) and a
range of other products are produced
from cereals. Cheese-pie and various
aspects of it, such as “chortopita” (pie
with herbs), “mitlotos” (cheese-pie
with honey and garlic), “ekchitos” (pie
with cheese, wine and honey)... are
being produced in Athens since the
5% century BC. Recipes for how to
produce cheese can be found in Aris-
totle’s and Dioscorides’ documents,
according to which the white liquid of
unripe figs is used for the milk cur-
dling.

The know-how of the production of a
variety of agricultural food passed
through generations to nowadays. The
timelessness of our traditional products,
with slight variations and/ or devel-
opments is impressive.
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H dwaypovins-
TNTO TOV TAQOL-
000LOXWV U0 TQO-
iOvTov, ue Wwrees da-
(POQOTTOL|OELS /1o EENL-
EeLg, elval EVIUTWOLOXT].

Toa 10N xouw o €Bna yHpw amd To
OeouoPOQLaL £YOVV TEQAOEL OTTO YEVLA
0€ YEVLA, UE OLAPOQES UOQYES, OTLS
YLOQTES TTOV YIVOVTOLL O€ TTOAAES TTe-
otoy€éc e EMAGdac uéyol onjuega.

T etvon 10 EeBEQL; Tiari agrivouy éva
PEOUTO 0TO OEVTEO *aut OEV TO Haevouy
nolt e Tar ddhay; Twot péoa oTig YLoETeg
™S EEQAVIMONGS, TIG ATOXQLES, ElvoL
no T ZAppara twv Puydv; Ao 16co
HoxELd €QYOVTOL TOL XOoLRoopdyLa; Ta
TOAMOTTOQLAL RO OL BAQPAQES TS GUV-
Ofovton pe TG amaQyés; Zuvioeleg
TQOOLMVLES TNG OLYQOTLXNG ROLVIVIOG
IOV EQPTACAY MG TIC UEQES UOC.

‘Onting MO avagépdnre mwOAA 0o
To. TOEAO00LOMd TTEOTOVTA UETAIO-
Onrov amd yevid o€ YeVLd, amd TV
QY ALOTNTO UEYOL TIC UEQES UOLS.

Tnv teyvoyvooioa magaoxzevis (to
know-how), éoyeton otig pépeg pag
VO CUVOVINOEL 1] ETLOTNHLY KOL TE-
xvoroyia mov B€tovy TV emoTNNHO-
vzt yvaon (to know-why) otnv van-
Q€oia TG TaQddoons.

M evOLaEQOVOL TTEQITTTWON OLITO-
TEAOUV 1O TTEOPLOTIXA TTEOIGVTAL, TOL

omoio. dLaBE-
TOUV EVEQYETIHEG
LOLETNTES YL TOV 0Q-
YOVIOUO %OL EVIOYVOVV
TO OLVOOOTTOTIXO CUOTNUCL
(ywaovpt, Tovpot, tupmuéva
olovTrd, eMES ®.4.). Mo avd-
hoyn meQlmTmwon elvanr o “Quotrd
OVTLULXEOPLaxA”, hadr| ovoieg amd
Ta dudpoa apmuatind eutd (plyavn,
Buudot, Boovum %.d.), Ta ool o
Bétovv avtiurgofioxt] dpdon xkau
dQoVV Mg oVVTNENTRG OE WO OELRT.
o7t6 TAROOOOLORA TTQOIGVTCL, OTIWG YLOL
TOQAOELY AL OTOL dLAPOQAL AAAOVTLHA.

H “Epevva »now m Teyvohoyia, 1 mot-
ATNTA TV TEOIGVTWV O 1] TLOTOTOL-
10N, ATOTELOVY OTLS UEQES WO OTTCL-
paltnteg TEOUTOOEDELS YLt TNV AVA-
del&n, Pektimon xau Teowonon Twv
TOQOOOOLARMDV TEOIOVTWV.

Ta ToadooLOXA TEOIOVTA TOLOTNTAS
oA yoVTOL XaTd ®UELO AGYO 0Tl UL-
NOEC ETMYELQNOELS TNG TTEQLPEQELOS
2O ATTO YUVALREIOVS OUVETALOLOUOUGS.
To ®0¥pL0 TESPANUAL VLol TS ETTLYELQY]-
O€Lg oWTES elval M TEOWONoN ®aw M
TOTOOETNON TV TEOTIOVTWYV OTNV AYO-
0d. 2to medio avtd avamtiooovial
TEACPOTH VEES TEOOEYYIOELS, TOOO
OTO OUVETOLQLOTLXG ETITEOO OO0 %O
otov LTS Toua. Evilagpépovia
TTOQOOELYILOLTOL OTTOTEAOVV 1) TTEQLTTTWAN
s Maotiyas Xiov, | megintwon tov
Kooxov Koldvns xar n meoimtwon
0V MeAiov.
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Customs and traditions related to
“Thesmophoria” have passed through
generations until today to festivals in
several areas in Hellas.

What is “xetheri”? Why do they leave
a fruit on the tree and do not collect
it like the rest? Why is All Souls’ Day
(an Orthodox religious custom), in
the middle of the carnivals? Where
do “chirosfagia” come from? How do
“polysporia” (multi-grains) and “var-
vares” connect with “aparches”? Eter-
nal habits of rural society that still
exist nowadays.

=Y
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As already mentioned, many of the
traditional products passed from an-
tiquity to today through generations.
Nowadays, production’s know-how
meets science and technology that
offer the scientific knowledge (know-
why) at the tradition’s service.

An interesting case is that of probiotics
that have beneficial properties for the
organism and boost the immune system
(yoghurt, pickles, fermented meat

products, olives, etc.). A similar case
is the “natural antimicrobials”, i.e
substances of various herbs (oregano,
thyme, savory, etc.), which have an-
timicrobial action and act as preserv-
atives in a range of traditional products,
as for example the various meat prod-
ucts.

Research and technology, products’
quality and certification are nowadays
necessary conditions for the emergence,
improvement and promotion of tra-
ditional products.

The traditional quality products are
produced, primarily, by small, regional
enterprises and women’s cooperatives.
The main problem for these enterprises
is the promotion and the placement
of their products in the market. In
this field, new approaches have been
developed recently, both in cooperative
and private sector. The cases of Chios’
mastic, Kozani’s Saffron and Honey
are such interesting examples.

-9-
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...TO p€AAov
“Eva onuovtird medio mov avolyston
vy Ty avadelEn xou Teoddnon Twv
TOQOOOCLOLMDV RO TOTURWV TTQOIGVTWOV
elvaw o Tovplopde.

O TovoLopdg amotehel TV TEMTY
7T0AN €EGA0V T TN X MEXL TMV TOTURWV
%Ol TOQAOOLURMY TQOIOVTIWY TTOL-
omrog. Ta 16-17 exaroppola TovoL-
oT®V Tov emoxéntovral v EAAGda
WTOQOVV VO, ATTOTELECOVY TOVG KONV~
TEQOVS TREOPEVTES TV TEOIOVIWY
WOg OTLS XDOES TOVUS OTO EEWTEQLXA.
Edd %o oA %Q0VLeL O TOVQLOUOS
avastiyOnre moofdiloviag elooyo-
UEVOL TEOTOVTOL YL VO LXOVOTTOLOEL
TLG TTQOTLUNOELS TV EEVWV TOUQLOTWV.

Sv{toeh, yaumovyreQ, Fovtugo xou
ELOAYOUEVA PLoumyavird TuoLd, TO-
o0eTOnxay 0to TEATETL TWV TOVQL-
OTOV KO AVTIXOTEOTNOOY TO EAUAAAOO
nou oL Tomund rpotdvra. Ta cornflakes
Eywvay emdNuUicL ®oL T ELOCYOUEVAL

dvo-

OTOL TTETGVLOL TO YELUM-

VaL, (pEOUTO ToAVTEAEIOS. Z1 U0l KOTOL-
eBEV ™ eEM VIR ®oVLIvog 1jtay O
«povoandc» xor N «Greek salad».
Q01600, avil Vo YONOLUOTOLOUVTOL
TOTLNA TTEOIOVTOL TOLOTNTAS YLOL TNV
TOLQAOAEVY TOVG, EIXAUE RATA ROQOV
eloayoueva vppitdlo pettavag xo
vioudtag, Mot augLBoAou ToldTnTog
%O TTQOELEVONS RO TOIOVTOL OVY VA
AYVOOTWV TEOUYQUPDV ROl TTQO-
€hevong.

To Ym.A.A.T. vtootniCet TS M-
Ttopovliec mov haupdvovral amd Oud-
(POQOVS (PORELS YLOL TNV AVADELEN KO
TEOMONON TOV TOTRMV ROl TAQADO-
OLOUMV TEOTOVTWYV TOLGTNTAS OTO Cir-
cuit Tov ToveLopov. TEtola megimtmwon
elvow  mowtopovrio tov EEE, «EA-
Aino Tewivoy», voBwg ror 1 OMuL-
oVEYI0L EARVOTIRMY, YOOTQOVOULKMY
TTQOOQLOUWV.

-10 -
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...the future
An important field
for the prominence
and promotion of the tra-
ditional and local products
is Tourism.

Tourism is the first exit gate from

the country for the local and traditional
quality products’. The 16-17 million
tourists visiting Hellas can be the best
ambassadors of our products abroad.
Tourism has been developing for many
years, showcasing imported products
to satisfy tourists’ taste.

Schnitzel, burgers, butter and imported
cheeses were placed on tourists’ tables
and replaced olive oil and local prod-
ucts. Cornflakes became “epidemic”
and the imported tasteless winter mel-

-

ons were con-
sidered luxury
fruits. “Moussakas”
and the «Hellenic salad»
were the trademarks of the
Hellenic cuisine. However, in-
stead of using local quality prod-
ucts for their preparation, we have
been using imported eggplant and
tomato hybrids, oil of dubious and
often unknown quality and source.

The MRDF supports the initiatives
taken by various agencies to highlight
and promote the local and traditional
quality products in the tourism circuit.
The initiative of the Hellenic Chamber
of Hotels (HCH) is such a case, as
well as the “Hellenic Breakfast” and
the creation of attractive, gastronomic
destinations.
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Ta worotind TomIxd 1) TOQEAOOTLAXT,
TEOIOVTO, AVOLOEXVIOUY TNV TOUTOTNTOL
TOV TEQLOYWV/ TEooQLon®Y. ITeQt-
nhelovv raTd TEQTTWON TNV LOTOQIN
%ol To wibo ov daBETovy T TEO-
iovta, ™ dwoyeovirdtnta, oAld xou
TNV TOQAXOAOUONON TV OUYYQOVMV
TACEWV TNG ETLOTHUNG KO TEYVOLOYIOLG,
1aBDG 1oL TOV TEOTAYUATWY TNG OVY-
yo0vng dratpor|s. Ta mpotdvia avtd
OLaf€TouV EEQUQETIHA 0QYAVOMTTTLHA
YOQOXTNQOLOTIRA, AVOOEVIOVY T [BLo-
TOUAGTNTAL TOV TOTTOV, OLaBETOVY OV-
¥va premium quality, TOQAYOVTOL UE

VYNAES TEOOLAYQUPES TTOLOTNTAS, VYL
ELVNG RO ALOPAAELOS HOLL YO OLUOTTOL-
oUV OUYY00VES ouoxevaoies. Emumiéoy,
MuovEyoUv mpootBEuevn akia ot
®d0e tomOo, LWaitepa Gtay ouvvdvd-
Covtal Ue To TOVELOTIXG circuit Twv
TTQOOQLOUWV.

Ta mpoidvta autd puroovv va oo~
ntneLoBovv mg meoiovta boutique g
eMNVIRNG YEDQEYIOG RO dLOTOOPY|S —
OQRETA O€ OTTO TOL TTQOTOVTAL OTOL «HOL-
AdBLo TV TEQLPEQELDV» EVIAOOOVTOL
OtV ®aTNYOQlO CVUTY).

ooV 1 Lorov repalaiov %.o.

EMNQATELCL.

o€ ®a0e mepLoyn ™g XMos.

OEXMO®POPIA - EOPTEX

21N OLAQRELDL TV ARYALMV OEGUOPOQIWY TOUV 0QYAVWVOV OL YUVOLREIES
0QYOVMOELS YLVOVTOUOOV TEQAY TWV AAWV, EXOECELS YEMQYIRMDV TOOIGVTWV
™e TEQLOYNS, Poapfetoels Tmv xalitepmv mTEOIOVIMV 1 Ldwv, avialhoyn

27100 XOOVLOL OGS, TTOQOUOLES YLOQTES avd, TTEOIOV 1] TOTO OQYOVIIVOVTOL,
TOMES %ol dLAOTAQTES, HVOIWS TO HANOXOIQL O OAN TNV eAANVIRY

210 TOQOXATM SLOYQAUUOTO. ROTOYQAQOVTOL , UETA atd OTOLYElo TOU
€xel ovMEEeL to YITAAT amd ng Iepupépeteg nan tig AvarmtuElomég
Etaupeleg, oL YLOQTES ayQOTIXMY TOTURMY TEOIOVIWY TTOV TTQCLY UOTOTOLOUVTCL

XoQarTNELOTIXO TOV UEYOL TOQOO OTOLYElMV TOV €YX0UV OUAAeYBEl elvar GTL
oL YL0QTES ovvdudalovtar ue ™) Bepuvy TeElodo Omov €xovue ueydain emt-
oxePLUOTNTAL TOVELOTAV 07t0 TV EAAAda 2o 10 EEmTeQuxo.
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. {r are produced
with high quality,
hygiene and safety
standards and modern
packaging is being used.
Moreover, they give added val-
tory and myth, the timelessness ue to each region, especially when
and the follow-up of new trends in they are combined with the destina-
science and technology, as well as the  tions’ tourist circuit.
state-of-the-art of the modern nutrition. = These products can be classified as
These products have exceptional boutique products of the Hellenic
organoleptic characteristics, they high-  agriculture and nutrition — quite a lot
light the region’s biodiversity, they of the products from the “Regions’
are often of premium quality, they baskets” fall into this category.

Local or tradi-
tional quality
products give promi-
nence to the identity of
the regions/ destinations.
They include the products’ his-

THESMOPHORIA - FESTIVALS

During the ancient “Thesmophoria” organised by women,
amongst others, there were also exhibitions of the region’s
agricultural products, awards for the best products or animals,
seeds or livestock exchange, etc.

Nowadays, there are many similar festivals being organised
throughout the country, especially during summer.

The data that the MRDF collected from the regions and the
development companies about the local agricultural products’
festivals that take place every year across the country is
depicted in the pie charts below.

According to the collected data, it can be clearly noticed that
the festivals in question take place during the summer months,
the peak tourist season.

-13-



IN'ogtés ava Ilegupépera

ZTEPEAZ EANAAAX ANATOA. MAKEAONIAZ-

~_ BOPEIOY AIFAIOY 1%

AYTIKHZ EANAAAS 7%

MEAOMONNHZQY

19% AYTIKHS

MAKEAONIAX 7%

NOTIOY AIFAIOY
9%

OEZ>ANIAX 19%

KPHTHZ 10%

KENTPIKHX
MAKEAONIAX 8%

To vyniotrego m000070 TV £00TWV (19%) TaAgaTnEEiTAL
orig Iegipéoetes s Ocooaiias xar IleAomwovvijoov

I'opTég ava ypoviry mepiodo

AEKEMBPIOZ- |ANOYAPIOZ-JANUARY  oEBPOYAPIOS-FEBRUARY
DECEMBER
—— MAPTIO2-MARCH

NOEMBPIOZ-
NOVEMBER AMPIAIOZ-APRIL
MAIOZ-MAY

OKTQBPIOS- __

OCTOBER I0YNIOZ-JUNE

ZEMTEMBPIOZ-
SEPTEMBER

IOYAIOZ-JULY

AYTOY2TOZ-AUGUST

To vynlotego m0000T0 TOV £09TWV (TeQimov 70%) wagovordieTa
70 ®aAoxaigl xard Tov wijves loviio — Avyovaro — Zemréufoto.
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