Pe3tomeTa Ha HayuyHUTe Ny6AMKauumM (Ha 6bArapcKu M aHINIACKU €3UK),
npeacTaBeHM 3a yyacTne B KOHKypcCa 3a AOUEeHT No HanpasaeHue 2. 2 Uctopua u
apxeonorua (CpegHoBeKoBHa 6anKaHCKa ucTopus — CToNaHCKa UCTOPUA Ha

BankaHute, X — XV Bek), obaseH B 1B, 6p. 55 o1 28.06.2024 r.

KaHaupart: rn. ac. a-p MoaHHa BeHuesa

MpunoxeHue 1 (rpyna B, nokasaten 3): TbproBuATa C XpPaHUTENHWU NPOAYKTU B
Danmauua n Uctpuma (XIII = XV B.). Codus: YN ,,Ce. KnumeHT Oxpugckmn”, 2024, 224 c.,
ISBN 978-954-07-5986-9 (print); ISBN 978-954-07-5987-6 (e-book, pdf);

Llenta Ha Tasu KHUra e aa nornegHe KbM 3aKOHOAaTeIHaTa PaMKa Ha TbProBMUATA C XpPaHW,
Hal-ACHO BMAMMA B 3ana3eHuTe rpagckute ctatyti ot Janamaumna n Uctpua ot nepumoga Xlll —
XV Bek. UmeHHO cTaTyTMTe o4yepTaBaT pPas/IMYHUTE HMBA HA TbProBuUATa C XPaHUTENHMU
npoayktn. Te onpeaenaT BuaoBeTe CTOKKU, C KOUTO Ce Tbprysa, U NpasuaaTa, NO KOUTO ce
OCbLUECTBABA Pa3MAHATa; KOU XpaHM MOraT [ia ce BHaCAT U Aa Ce U3HACAT; MecTaTa U BpemeTo,
B KOMTO NoAobHA TbproBusA € paspelleHa; MepKuTe U TernUaKuTe, KOUTO yA0CTOBepABaT
NPoAaBaHUTE KOAMYECTBA; AAHDbLWUTE, MUTATa WU TaKCUMTE, C KOUTO ce obnaraT CTOKUTe;
M3UCKBAHMATA KbM nNpoJaBayuTe; onpeaensaHeTo Ha CrnpaBejsMBa LeHa KakTo 3a
npoJasayunTe, Taka U 33 KynyBayuTe; OMAKOBKUTE U PA3/IMYHUTE XUTMEHHU U3UCKBAHUA KbM
npoga*kbaTta Ha XpaHW; YUHOBHULMTE, KOUTO KOHTPONIMPAT TO3M CEerMEeHT Ha TbProBuATa, U
HaKa3aHWATA, KOUTO ce HanaraT B CAy4yall HA HecrnasBaHe Ha rPafCKUTE 3aKOHW KAKTO OT
TbProsLUUTe, TaKa U OT KNNEHTUTe.

PasrnefaHu ca pas/iMdHM NO CBOA CTATyC rpaacku cenuwa. lo-ronemun uam no-manku
NPOW3BOACTBEHWN LEHTPOBE, Pa3NYHM cnopes 6poa Ha Kutenute cu, cnopes NoANTUYECKUA
CW MNOKPOBUTE, CNopes MeCTOMNONOXEHNETO CU — HAa KOHTUHEHTA MM HA OCTpoBUTE, 6AK30
WAN aaney oT OCHOBHUTE TPAHCNOPTHM apTepun. Cpel aHaIM3MPaHUTE YCTaBU Ca KAaKTO Te3un
Ha Anaepu B TbprosmaTa Kato [ly6poBHUK, Kotop, CnauT, 3agap, Taka U Ha ManKu rpaacku
o6wuHM Kato byseT uaum MupaH. Mma rpagoBe OT KOHTUMHEHTA, 32 KOMTO € BaXKHa M

CyXOMbTHATa TbProBus KaTo BoaHsH v [BUrpad, KakTo M OCTPOBM, KOMUTO pPasyMTaT Ha



TbprosuATa NO mope Kato XBap 1 Kpbk. PasrnegaHu ca u ctatytute Ha Tporup, CeH, BuHoaon,
Bbpay, CkpaauH, Pab, Kopuyna un gp.

XpoHonornyeckmnTe pamku Ha nscnenBaHeTo ca orpaHudeHun mexay Xl v XV B. Mbpeute
rpaZcku ctatytm ca npuetn npes Xl B., @ KbM Kpasa Ha XV B. o6CcTaHOBKaTa B Npoy4BaHUA
palioH Ha bankaHuTe 3anoyBa Aa Cce NPOMEHA BbB BPb3KAa C OCMAHCKUTE 3aBOEBaHUA U
NOCTENEHHOTO OTTErNAHe Ha YHrapua KaTto noamtuyeckm ¢aktop B Janmaums.

B nbpBa rnaea, o3arnaseHa ,lpagoseTe - NpUpogHa cpeaa, passBuTue, ctatytn” e
HanpaBeH npernes Ha NPUPOAHUTE YCIOBUA B Pa3rNeKAaHUA PaloH C ornes Bb3MOXKHOCTTA
Aa ce Npou3BeXaaT XxpaHWu. BarkHa yacT oT rnasaTta e 1 0630pbT Ha rpafoBeTe, YAUTO CTATYTH
Ca aHanM3MpaHu B MOHorpadmaTa. BHMMaHMe e OTAEeNeHO M Ha CbMEePHUYECTBOTO MEXKAY
BeHeuua 1 YHrapuma 3a KOHTPOA Hag AAPUATMYECKOTO Kpanbpexme n oTpaxkeHMeTo My BbpXy
TbProBMATA C XPAHUTETHUN CTOKMW.

lnasa BTOpa ,TbproBuATa C XPaHUTENHU NPOAYKTM B TpPafcKkute cratytn” e
LEeHTpanHaTa 3a mM3cnenBaHeTo. B HeA ca pasrnegaHu pasnopenbute B rpafackute CTaTyTH,
KOWTO ce OTHAcAT 40 NPOM3BOACTBOTO, BHOC M/UAM U3HOC, TbProBMATa Ha eapo M ApebHo,
CbbupaHuTe JaHDBLM, OCHLLECTBABAHMA OT BAACTUTE KOHTPOA BbpXY NpoLeca Ha cHabassaHe
Ha Hace/sIeHMEeTO C XPaHU, U3UCKBAHMATA KbM AEMHOCTTA Ha TbprosumTe. Te3n M3MCKBAHUA Ca
aHaNM3MpaHU CNPAMO NPOU3BOACTBOTO U TbProBMUATA C Pa3/INYHN BULOBE XPAHUTENHU CTOKMU
—XNA6 M 3bPHEHWN KYNTYPU, MECO, MNIAKO U MNIEYHWN NPOAYKTU, puba M MOPCKU AapoBe, nyeneH
Mmepn, NAOAOBE W 3eNeHYYLM, 3eXTUH, CONM U NOANPABKNU, KAKTO M KbM BUHOTO KAaTO Hal-
pa3npocTpaHeHaTa HanuTKa.

lnasa Tpeta ,CpemaTta M xopaTta” ce $oOKycupa BbpxXy pasnopenbute B rpaackute
CTaTyTW, KOMUTO pPEerfaMeHTMPaT CbNbTCTBALLMTE TbProBUMATA [AEWHOCTM M o4vepTaBaT
NPOCTPAHCTBEHUTE M M3MEPEHUA B rpafackaTa cpeaa. PasrneaaHn ca mectaTta, Ha KOUTO ce
OCbLLECTBABA TbProBMATA C XPaHW, U3UCKBAHMATA KbM TbProBLUTE U YMHOBHULIUTE, KOUTO
cbbt04aBaT NPABUIHOTO M NPOBEXKAAHE, OMAKOBKUTE HA XPAHUTE U MEPKUTE U TEFNTUIKUTE,

KOWTO Ce M3MoAN3BaT Npu Npoaarkbata Ha XpPaHUTENIHN NPOAYKTH.

Appendix 1: Food Trade in Dalmatia and Istria (13th — 15th century). Sofia: University
Press "St. Kliment Ohridski", 2024, 224 p., ISBN 978-954-07-5986-9 (print); ISBN 978-
954-07-5987-6 (e-book, pdf);



The aim of this book is to look at the legislative framework of the food trade, most
clearly visible in the extant town statutes of Dalmatia and Istria from the 13th-15th centuries.
It is the statutes that set the different levels of food trade. They define the types of traded
goods and the rules of exchange; which foodstuffs could be imported and exported; the places
and times at which such trade was permitted; the measures and weights to certify the
guantities sold; the taxes, duties and fees to be levied on the goods; and the requirements for
sellers; the setting of a fair price for both sellers and buyers; the packaging and various sanitary
requirements for the sale of food; the officials who control this segment of the trade; and the
penalties that are imposed in the event of non-compliance with city laws by both sellers and
customers.

Urban settlements of different status are examined. Larger and smaller manufacturing
centres, varying according to the number of their inhabitants, their political patron and their
location - on the mainland or on the islands, near or far from the main transport arteries.
Among the statutes analysed are those of cities and towns with well-established trade
networks such as Dubrovnik, Kotor, Split, Zadar, as well as those of small urban municipalities
such as Buzet or Piran. There were also towns on the mainland for which overland trade was
important, such as Vodnjan and Dvigrad, as well as islands that relied on trade by sea, such as
Hvar and Krk. The statues of Trogir, Senj, Vinodol, Brac, Skradin, Rab, Korcula, etc. are also
discussed.

The chronological scope of the study is limited between the 13th and 15th century.
The earliest city statutes were adopted in the 13th century, and towards the end of the 15th
century the situation in the Balkans began to change in connection to the Ottoman conquest
and the gradual withdrawal of Hungary as a political factor in Dalmatia.

The first chapter, entitled 'Towns - natural environment, development, statutes’,
reviews the natural conditions of the area concerned in connection to the possibility of
producing food. An important part of the chapter is the overview of the towns whose statuses
are analysed in the monograph. Attention is also given to the rivalry between Venice and
Hungary for control over the Adriatic coast and its impact on the food trade.

Chapter Two, 'Food Trade in the City Statutes', is central to the study. It examines the
provisions in the city statutes that regulate the production, import and/or export, wholesale

and retail trade, the taxes collected, the control exercised by the authorities over the process



of supplying the population with food, and the requirements for the activities of traders. These
requirements are analysed in relation to the production and marketing of different types of
foodstuffs - bread and cereals, meat, milk and dairy products, fish and seafood, honey, fruit
and vegetables, olive oil, salt and spices, and wine as the most common beverage.

Chapter Three, "The Environment and People", focuses on the provisions in urban
statutes that regulate the activities that accompany commerce and delineate its spatial
dimensions in the urban environment. It examines the places where food vending takes place,
the requirements for vendors and clerks who oversee its proper conduct, food packaging, and

the measures and weights used in the sale of food products.

MpunoxceHue 2 (rpyna I, nokasaten 5): Tpane3ata BbB BU3AHTUMUCKO-6aNKaAHCKUA

cBaT X — XV Bek. Codpusa: UK "Tytenbepr”, 2019, 316 c., ISBN 978-619-176-157-9

MoHorpadumaTta e nybanKyBaHa AOKTOPCKA aucepTtaumsa. MscnepsaHeTo npeacrass
HaM-BaXKHUTE XPaHUTENHW NPOAYKTM Ha Tpane3aTa Ha 6aNKaHCKOTO HaceneHne, HaunHuTe 3a
TAXHOTO MNPUrOTBAHE WM MNPUCHLCTBMETO MM B KMBOTA HA PaA3/IMYHUTE COUMANHU TPYNu;
npocneanasa pPa3sBUTMETO HA XPaHEHETO U AMETEeTUKATa BbB BU3AHTUNCKO-DaNKaHCKUA CBAT B
nepuona X — XV Bek.

B nbpBa rnaea ca npocneseHn ocobeHoCTUTe Ha BM3AHTUMCKATA AMETeTUKA, KOUTO
MMaT CUTHO BINAAHUE U BbPXY XPAaHEHETO Ha oCcTaHanuTe 6anKaHCKM Hapoan. AHaAU3UPAHO e
AHTMYHOTO BAMAHME; NPOMEHUTE HACTLMNWUAN B ANETATA CNes NPUEeMAHETO Ha XPUCTUAHCTBOTO;
YyXOUTe BAMAHME OT CTpaHa Ha Mepcu, CnasBAHM, apabu, NatMHW, HOMaAM; NPUPOAHUTE
ycnosuA Kato ¢aKTop 3a Npou3BOACTBOTO HA XpaHW. PasrnegaHun ca v nNpucblumTe Ha
BM3aHTUNLMTE pa3bmpaHma 32 NPaBUIHO XPAHEHE, HAUMHUTE 32 MPUTOTBAHE N KOHCEPBUPAHE
Ha NPOBU3NUTE, BPEME 33 XPAaHEHE M eTUKEeT Ha macaTa.

BTopa rnasa pasrnexga nogpobHO pasnnMyHUTE FPynu XPaHUTENHU NPOAYKTU, KOUTO
NPUCHCTBAT Ha TPane3aTta Ha 6AZIKAHCKOTO HAaceNeHMe — 3bPHEHU XpaHu U xNa6, meco u anua,
MIIKO U MIEYHU NPOAYKTU, puba U MOPCKM AapOBe, NYeneH mep, NAoL0Be U 3eNeHYYLM,
MaC/IMHa U 3eXTUH, NOAMNPABKKN, COCOBE, HAMUTKM KAaTO BUHO, BOAA U N1040BU COKOBe. Bcaka

€aHa OT OCHOBHWUTE TpPpynn XpaHW € pa3rnedaHa He CaMO KaTO CbBKYMHOCT OT AMETUYHU



KayecTBa, Bb3MOXHOCT 3a MPUroTBAHE Ha PasndYHM 611043, HAYMHU 33 MPOABAKUTENHO
CbXpPaHEHMe, HO M KaTo NPUNOXKEHUE B MeanLMHaTa.

B TpeTaTa rnaBa oT moHorpadusaTa ca aHanM3MPaHU cneunduKknTe Npm XpaHEHeTo Ha
OTAENHU COUMANIHU WAN ETHUYECKM TpynuM KaTo BAageTenute, BOWHULUTE, MOHacuTe,
XUTENNUTE Ha rpaja M CenoTo, NbTHUMUWUTE, eBpeu, bbarapu, HomagM M OCMaHUM crnopen,

3anaseHuTe CBeAeHUs B pa3HO0bpas3HM UCTOPUYECKM U3BOPMU.

Appendix 2: The Meal in the Byzantine-Balkan world, 10th-15th century. Sofia:
Gutenberg, 2019, 316 p., ISBN 978-619-176-157-9

The monograph is a published doctoral dissertation. The study presents the most
important food products on the table of the Balkan population, the ways of their preparation
and their presence in the lives of different social groups; it traces the development of nutrition
and dietetics in the Byzantine-Balkan world in the period 10th-15th centuries.

The first chapter traces the peculiarities of Byzantine dietetics, which had a strong
influence on the diet of the other Balkan population. The influence of Classical antiquity; the
changes that occurred in the diet after the adoption of Christianity; the foreign influence from
Persians, Slavs, Arabs, Latins, and nomads; the natural conditions as a factor for food
production are analysed. The Byzantines' inherent notions of proper diet, methods of
preparing and preserving provisions, meal times and table etiquette are also discussed.

Chapter Two examines in detail the different food groups present on the table of the
Balkan population - cereals and bread, meat and eggs, milk and dairy products, fish and
seafood, honey, fruit and vegetables, olive and olive oil, spices, sauces, beverages such as
wine, water and fruit juices. Each of the main food groups is considered not only as a set of
dietary qualities, the possibility of preparing different dishes, ways of long-term storage, but
also as an application in medicine.

The third chapter of the monograph analyses the specifics of the diet of particular
social or ethnic groups, such as rulers, soldiers, monks, town and country dwellers, travelers,
Jews, Bulgarians, nomads and Ottomans according to the information preserved in various

historical sources.



MpunoxceHue 3 (rpyna I, nokasaten 6): Naval Trade of Mt Athos Monasteries in the

Middle Ages. — In: Etudes Balkaniques, 1-2/ 1999, ctp. 49 — 51, ISSN (print) 0324-1654,

Ref Scopus

B cTtatnATa ca pasrnepaHu ceefeHMATa 3a TbproBmAaTa No Mope, KOATO MOHAcuTe oT
AaTOHCKMUTE MAHACTUPKM NPaKTMKyBaT. Mpea noaobHa AEeNMHOCT CTOAT PAa3/IMYHM OrpaHUYEHUA
HanoXeHW oT TUNMKA Ha BM3AHTUIMCKMA MmnepaTtop KoHcTaHTMH IX MoHomax (1045 r.). No
3aMa3eHn JOKYMEHTU e NPoCc/iefeHO KOM MaHacTUpKU NOoAAbPKAT TbProBCKM Kopabu n npu
KaKBM YCN0BMA MM € NO3BOJIEHO OT LLeHTPa/IHaTa BAACT Aa M3BbPLIBAT TbProBCKM onepauumm
CbC 3bPHO MM APYrM CENCKOCTOMAHCKM NpoayKTu. Cpen Hal-aKTUBHUTE Ca MaHacTupuTe

Benwukara /laspa, XuneHaap, Uenpox, Batoneg, 3orpad v ap.

Appendix 3: Naval Trade of Mt Athos Monasteries in the Middle Ages. — In: Etudes
Balkaniques, 1-2/ 1999, cTtp. 49 — 51, ISSN (print) 0324-1654, Ref Scopus

The article discusses the information about the maritime trade practiced by the monks
of Mt Athos. Various restrictions imposed by byzantine emperor Constantine IX
Monomachos's typicon (1045) witnessed such an activity. From the extant documents we
learn which monasteries maintained merchant ships and under what conditions they were
allowed by the central authority to carry out commercial operations with grain or other
agricultural products. Among the most active were the monasteries of the Great Lavra,

Chilandar, lviron, Vatopedi, Zographos, etc.

MpunoxceHue 4 (rpyna I, nokasaten 9): Tpane3ata Ha Bnagetena B 6anKaHCKOTO
cpepHoBekoBue (X — XV BeK). — B: bbarapcko uapctBo. C60pHMK B yecT Ha 60-
roguwHMHaTa Ha gou. a-p leoprmn H. HuKkonos, pea. aou. a-p AHren Hukonos, Codus:

YU "Cs. KnumeHT Oxpuackun"”, 2018, ctp. 449-475, ISBN 978-954-07-4490-2

Ha cTtpaHunumTte Ha cTyauATa ca pasrinefaHu ceegeHnATa OT Pas3iMyHM Mo BUA, NMUCMEH U
M3BOPM 3a XpaHaTa Ha BlageTenuTe BbB BM3aHTMA 1 cpegHoBeKkoBHA Cbpbua. AHanM3npaHu
Ca MmecTaTa, Ha KOUTO BNafeTeNAT TPAAULMOHHO Ce XPaHU KaTo ABopela, MaHacTupuTe, no

BpemMe Ha BOEHHW eKcneauunmn uam Ha noceuleHune B Yy*KbuHa. MNoKasaHo e, ye BnageTensaT



HaM-pALKO rocTyBa Ha TpanesaTa Ha nNogaHuuuTe cu. PasrnesaHyn ca M onmucaHMATa Ha
cBatbeHn TbprKecTBa, YCTPOMBAHW OT BAageTenA no noBog eHuTbata Ha uneHoBe Ha
CEMENCTBOTO MYy.

BbB BTOpaTa YacT Ha CTyamMATa ca NpeACTaBeHN XPAaHUTE U HAaNUTKUTe, NpeAnoyYnTaHm
OT BU3aHTUIMCKUTE BAaCMNEBCM KaTo Ca JafeHM Npumepu OT nssopute 3a TAx. MNogpobHo ca
pasrnegaHn BUHOTO, XNA6BT, MecHUTe 611043, KOHCYMaLMATa Ha MAAKO U MIEYHU NPOAYKTH,
pnba N MOPCKMN JapOoBe, Ma3HWUHU, NNOL0BE U 3eNeHYYLM, AOKU, KAKTO U Bb3NPUETUA €TUKET
Ha MMnepaTopcKaTa Tpane3a. AHanM3MpPaHM Ca WU 3anaseHuTe cBeaeHMA 3a ynotpeba Ha
cneundUyYHM XpaHM MO BPEME HA Pa3/IMYHM LLEPEMOHMM C Yy4yacTMeTO Ha BAhageTens.
BHMMaHME nNpuUBAMYA WM M3NON3BAHETO HA XpaHaTa KATO eNeMeHT OT MOJUTMKaTa U

AnnaomMmaumsTa.

Appendix 4: The meal of the ruler in Balkan middle ages (10th — 15th century). — In:
Bulgarian Kingdom. Collection in honor of the 60th anniversary of Assoc. Prof. Dr.
Georgi N. Nikolov. Editor-in-Chief: Assoc. Prof. Dr. Angel Nikolov. Sofia, 2018, p. 449 —
475, ISBN 978-954-07-4490-2

This study examines information from different types of written sources about the
food of the rulers in Byzantium and medieval Serbia. The places where the ruler traditionally
dined, such as the palace, monasteries, during military expeditions or on a visit abroad, are
analysed. It is shown that the ruler very rarely visited the table of his subjects. The descriptions
of wedding parties arranged by the ruler on the occasion of the marriage of his family

members are also discussed.

The second part of the article studies the food and drinks preferred by the Byzantine
vassals, providing examples from the sources. The consumption of wine, bread, meat dishes,
milk and dairy products, fish and seafood, fats, fruits and vegetables, nuts, and the etiquette
adopted at the imperial table are examined in detail. The extant records of the use of specific
foods during various ceremonies involving the ruler are also analysed. The use of food as an

element of politics and diplomacy is also mentioned.

MpunoxeHue 5 (rpyna I, nokasaten 7): TbproBuATa C XpaHUTENHU NPOAYKTU Ha

Bbankanute npes XIV — XV Bek. — B: KbcHocpeaHoBekoBHUTE BankaHu. COOPHUK B vecT



Ha gou. A-p CHexxaHa PakoBa, pes. EneHa AsmaHoBa-Pyaapcka, KanvH MoppaHos,

Codua: Wunderkammer, 2022, ctp. 87 — 102, ISBN 978-619-92254-1-7

B cTaTMATa ca MHTepnpeTUpaHu AAHHU OT PA3/IUYHU U3TOYHULM (CYETOBOAHU KHUTH,
BNAAETENICKM FPAMOTH, TPAACKM CTATyTU, MUCMA) OTHOCHO TbProBMATA C XPAHUTEIHU NPOLYKTU
Ha bankaHute npe3 XIV — XV B. Llenta e na ce oyeprae TbproBMATa MeXAy UTaUAHCKUTE
rpagose M 6GanKaHCKMTE AbPXKaBW M Aa Ce pasriefa BbTPELWHMAT TbProBCKM obmeH Ha
XPaHUTENIHW NPOAYKTM B OankaHckute obuwiectBa. AHANM3BT € CbCPenoToYeH BbpPXY
NPOAYKTUTE C HAaW-TONAM Ma3apeH AAN B TbProBMATa C XPaHUTE/NIHU NPOAYKTU KATO 3bPHO,
BMHO, mea, puba, cupeHe u ap. lpyr MOMeEHT ce OTHAcA A0 BAMAHMETO Ha NOAUTMYECKaTa
cuTyauma Ha bankaHuTe BbpPXY TbProBMATa C XPaHUTENHWU NPOAYKTU Npe3 pasrnexkgaHus

nepuoga.

Appendix 5: The Fourteenth and Fifteenth centuries Balkans food trade. — In: The
Late Medieval Balkans Studies in honour of Assoc. Prof. Snezhana Rakova, Edited by
Elena Azmanova-Rudarska, Kalin Yordanov, Sofia: Wunderkammer, 2022, p. 87-102,

ISBN 978-619-92254-1-7

The paper analyses evidence from various sources (account books, rulers' charters, town
statutes, personal letters) concerning trade with foodstuffs in the Balkans during the 14th-
15th century. The aim is to outline the trade between the ltalian cities and the Balkan states
and to examine the internal commercial exchange of foodstuffs in Balkan societies. The focus
of my analysis are the products with the largest market share in the foodstuffs trade, like grain,
wine, honey, fish, cheese, etc. It also deals with the influence of the political situation in the

Balkans over the trade with foodstuffs for the period concerned.

MpunoxceHue 6 (rpyna I, nokasaTen 7): CupeHeTO — NPOM3BOACTBO, KOHCYMALMA U
TbproBua BbB BU3aHTUICKO-6aNKaHCKOTO cpegHoBeKosMue. — B: Studia Balcanica,
6poit 35, KOromstouHa EBpona npe3 BeKOBeTe: COLMANHA WCTOPUA, €3UKOBU W
KYNTYPHU KOHTAKTW, pepn. Jlopa Tacesa wm lMeHka [daHoBa, Codua: UHcTUTYT no

H6anKaHUCTMKa C LeHTbp no Tpakonorusa, 2021, ctp. 47 — 59, ISBN 978-619-7179-17-0



CupeHeTo e nobuma xpaHa Ha MHOro xopa. To e YacT OT MEHIOTO Ha BNafeTenuTe,
BOMHULNUTE, MOHACUTE, NMbTHULMUTE, KUTEAUTE Ha rpaga U Ha cenoto. CTaTuATa pasrnexsa
BbMNPOCK OKOMO MPOM3BOACTBOTO Ha Pa3/IMYHUTE BMAOBE M CbXPaHEHWETO Ha CUMPEHETO.
MoTbpceH e OTroBOP M Ha BbMNPOCA 32 U3MONA3BAHETO Ha CUPEHETO KaTo TPAAMULMOHHA XpaHa
3a 6a/IKAHCKOTO HacesNeHMe, HO U KaTo NeKapcTeo. MocneaHaTa YacT OT CTaTUATA pasraexaa

BbMNPOCa 33 TbProBMATa C TO3N NONAYAAPEH NPOAYKT HA e4Ap0o U ApebHo.

Appendix 6: Cheese Production, Consumption and Trade in the Byzantine-Balkan
Middle Ages. — In: South-East Europe through the Centuries: Social History, Contacts
of Languages and Cultures (Studia Balcanica 35). Edited by Lora Taseva and Penka

Danova, Sofia: IBCT, 2021, p. 47-59, ISBN 978-619-7179-17-0

Cheese was a favourite product to many people. It was part of the menu of royalties,
soldiers, monks, travellers, citizens and villagers. The paper addresses issues related to the
production of different types of cheese and ways to store this product. It further examines the
use of cheese as both a traditional food by the population on the Balkans and as a medicine.

Finally, questions related to the wholesale and retail trade of the product are also analysed.

MpunoxceHue 7 (rpyna I, nokasaTten 7): U3anon3BaHeTo Ha BogaTta B 6anKaHCKOTO
cpeaHoBeKkoBMe. — B: Bulgaria Mediaevalis, 12/2021, ctp. 331 — 340, ISSN (print)
13142941

CratMAaTa pasrne)ga W3non3BaHETO Ha BoAaTa Ha bankaHuUTe npes KbCHOTO
CpeaHoBeKkoBue (X — XV B.). AKLEHTbT € NoCTaBeH BbpXy OLEHKaTa Ha nuTeilHaTta BoAda B
XPaHEeHeTo, N3N0/3BAHETO M KaTo HamnuTKa U NPU NPUroTBAHETO M CbXPaHEHUETO Ha XpaHa.
O6bpHATO € BHMMaHME M HA 3HAYEeHMETO Ha BoAaTa B MeAMUMHATA, KaKTO U 3a NoaabpiKaHe
Ha NNYHATA XUIMeHa. AHaAU3MPAHU Ca U HAKOUM OT CpefHOBEKOBHMTE MNpPaBHU HOPMM,

CBbp3aHu ¢ ynoTtpebaTa Ha BOAaATa B eXXeAHEBUETO.



Appendix 7: The Use of Water In The Late Balkan Middle Ages. — In: Bulgaria
Mediaevalis, 12/2021, p. 331-340, ISSN (print) 13142941

The article examines the use of water in the Balkans during the late Middle Ages (10th-
15th century). The focus is on the evaluation of drinking water in nutrition, its use as a
beverage and in the preparation and storage of food. Attention is also paid to the importance
of water in medicine, as well as for maintaining personal hygiene. Some of the medieval legal

norms related to the use of water in everyday life are also analysed.

MpunoxceHue 8 (rpyna I, nokasaten 7): Pubata — ynoB, KOHCyMauuMa U Tbprosusa B
Bbbarapckoto cpeaHoBeKoBMe (X — XV BeK). — B: Bulgaria Mediaevalis, 11/2020, cTp.

391 - 400, ISSN (print) 1314-2941

CtaTnATa aHaAM3MpPaA KaKTO AOCTbMNHUTE M3TOYHULLM OT MUCMEHMU U3BOPU, PA3TIUYHM NO
CBOA NPOM3X0A, - 6bArapckn, BUSaHTUIMCKN, BEHELLMAHCKMN U TeHYE3KM, TaKa U apXeon0rmyecku
Haxo4KM, OTHACALLM Ce [0 Pa3BUTMETO HA pubonosa B 6barapckute 3emu B nepmoga X — XV
BeK. Pnbata ot coneHn u cnagkvm Bogm e npeanoymtaHa XxpaHa OT Hace/NeHWeTo M 3aToBa Ca
pasrnefaHn HauMHUTE 32 HEMHWUA YN0B, MPUTOTBAHE U CbXpaHeHue. CTaTUATa ce cnMpa M Ha
BbMPOCA 33 Ba)KHOCTTA Ha pubata B CcTapobbarapckata meauMuMHA M 3HAYEHMETO M B
TPAKTATMTE 3a Tb/IKyBaHe Ha CbHMWATA. [lpoyyeHa e 1 BaXHOCTTa Ha TbprosusaTa ¢ pnba Ha

6113K0 M ganeyHo pascToaHme.

Appendix 8: The fish — catch, consumption and trade in the Bulgarian Middle Ages

(10th-15th century). — In: Bulgaria Mediaevalis, 11/2020, p. 391-400, ISSN (print)

13142941

The article analyses the available evidence from literacy sources (Bulgarian,
Byzantine, Venetian and Genoese) and archaeological data concerning the development of
fishing in the Bulgarian lands in the period between 10th and 15th century. The fresh and salt

water fish used for food and the ways of their preparation and canning methods are reviewed.



The article also examines the importance of fish in mediaeval Bulgarian medicine and dream

narratives, and evaluates the importance of short and long distance fish trade.

MpunoxceHue 9 (rpyna I, nokasaTten 7): UKOHOMUUYECKO pa3BUTUE HA paiioHa Ha TopHa
Ctpyma B nepuoga Xll = XIV B. — B: 3BecTnsa Ha Uctopurueckn myseit KiocteHamn, Tom

XX, 2019, ctp. 243 — 249, ISSN (print):0861-4342

B cTatmata ca nNpoyyYeHW U aAHANM3UPAHWU AOKYMEHTANHMW, JNINTEPATypHU U
apPXeo/IorMYeCcKkn U3TOYHMLN, CBbP3aHU C MKOHOMMYECKOTO pPa3BMTUE Ha pernoHa Ha lopHa
Crpyma npe3 nepuoga Xll — XIV Bek.

Bbnpeku ye 4OCTbNHUTE M3BOPM 32 UKOHOMWYECKOTO Pa3BUTUE HA FpafoBeTe M cenata
B FopHa CTpyma ca orpaHMYeHn, MOXKEM A3 3aKNI0UYNM, Ye 3eMee/IMeTO U CKOTOBbACTBOTO Ca
61N OCHOBHUTE OTPAC/IM HA MKOHOMMKATa B CbOTBETHMA PANOH, KAKTO U B APy PETMOHMU HA
BbankaHuTe. [lpyrm BaxKHM MUKOHOMMYECKU AENHOCTU B permMoHa ca 6unum TbprosmaTa, 406MBBT

Ha BbI/INLLA M Kena3Ha pyaa W U3NoA3BaHETO HA nevebHU n3Bopu.

Appendix 9: Economic Development of the Upper Struma Region During the 12th -
14th Century. — In: Proceeding of the Museum of History Kyustendil, vol. XX, 2019, 243
— 249,

The article studies and analyses documentary, literary and archaeological sources
related to the economic development of the Upper Struma region during the 12th — 14th
century.

Although our sources for the economic development of towns and villages in the Upper
Struma region are limited we can conclude that agriculture and stockbreeding were the main
branches of the economy in the area concerned in a similar way to other regions of the
Balkans. Other important economic activities in the region were trade, coal and iron ore

mining and the use of healing springs.



MpunoxceHue 10 (rpyna I, nokasaTten 7): CTonaHCTBOTO HA MaHacTupa ,,3orpad” npes
Xl = XIV B. N0 gaHHM OT gaHbUYHUTE ONUCKU. — B: basIkaHCKM WPUXM B €BPONENCKoTo
MuHano, pea. M. Nankos, Codusa: YN ,Cs. KnumeHT Oxpuackn”, 2001, ctp. 36 — 44,
ISBN 954-07-1469-9

CTratmaTa pasrnexga SaHbyHWUTE OMUCK, T.HaP. NPAKTUKKU, KOUTO ca Ny6AMKYBaHWU Ha
CTPaHULMUTE Ha cnucaHue BusaHmulickuli epemMeHHUK, KaTo M3BOP 3a CTOMAHCTBOTO Ha
MaHacTMpa B Nepnoaa Ha KbCHOTO CpefHOBEKOBME. AHANM3UPAHUN Ca CBEAEHMATA KAKTO 3a
3eMuUTE NoA, HenocpeacTBEHO BageHME HAa MaHACTMPa, Taka M 3a Te3u, KOUTO Ce AbpKaT OT
censHuTe, 3aBucMmM oT 3orpad. PasrnenaHu ca OCHOBHWMTE CTOMAHCKM OTPACcAM, AaBaLLM
[lOXO4M Ha MaHacTMpa — 3emegenive, 103apCTBO, CKOTOBbACTBO, OBOLLAPCTBO, MYENAPCTBO,

pVI6apCTBO M HAKOWU 3aHAATU KAaTO KOBA4eCTBO, AbpBOAENCTBO, TbKA4eCTBO U WWNBAYECTBO.

Appendix 10: The economy of the Zograf Monastery in the 13th-14th centuries
according to the tax inventories. — In: Balkan touches in the European past, ed. M.
Lalkov, Sofia: University Press "St. Kliment Ohridski", 2001, p. 36-44, ISBN 954-07-
1469-9

The article examines the tax inventories, the so-called mpaktika, published in the
journal Vizantiyskiy Vremennik, as a source for the economy of Zograf monastery in the late
medieval period. The records analysed include both the lands under immediate possession of
the monastery and those held by the dependent peasants. The main economic sectors that
provided income for the monastery are examined - agriculture, viticulture, cattle breeding,
fruit growing, beekeeping, fishing and some crafts such as blacksmithing, carpentry, weaving

and tailoring.

MpunoxeHue 11 (rpyna [, nokasaten 7): [la noxanHem BbB BU3AHTUUCKUA
KoHctaHTMHONOA. — B: C60pHMK B nameT Ha npod. a-p Tomop lMNonHepenes, pea.
Bnagumup CraHes, CBetocnas uskos, Cooua: YU "Cs. KnumeHT Oxpuackn", 2023,
ctp. 11 — 20, ISBN (print) 978-954-07-5854-1 (TBbpAa noasbp3msa), ISBN 978-954-07-
5891-6 (PDF)



B ctatuATa ca pasrnegaHun cBeAeHUATA OT AOCTbNHUTE BU3AHTUNCKM U 3anagHU N3BOpU
3a XpaHaTa B cTonuuaTta Ha M3ToyHaTa Pumcka mmnepua. B npoyyBaHeTo ca npeacTaBeHu
Pa3NMYHUTE Bb3MOXKHOCTM 33 XpaHeHe B [paga Ha HEroBUTe KUTeNU U rocTu. Hali-Hanpes e
aHanM3upaHa onumATa BCEKM CaM [a MPUroTBM XpaHaTa CUM KAaTo Ca NMOKa3aHU OCHOBHUTE
nNpoAayKTn — xnab, meco, pnba, cmpeHe, NN10A0BE U 3e/1EHYYLM, CON U NOANPABKA U HAYNHUTE
3a cHabassaHe c Tax. [lpyra Bb3MOXKHOCT 32 NOXanBaHe e B IPaACKUTE TaBEPHU UK Aa Ce KyMnn
roToBa XpaHa OT YIMYHU TbProBuUM, Aa Ce OTUAE Ha roCTU, UKW Aa ce YaKaT NpasHuMuUMTe, Ha

KouTo cnopeg, obmyan ce pasgasa besnnaTHa xpaHa.

Appendix 11: Let’s eat in Byzantine Constantinople. — In: A collection in memory of
Prof. Todor Popnedelev, ed. Vladimir Stanev, Svetoslav Zhivkov, Sofia: University Press
"St. Kliment Ohridski", 2023, p. 11-20, ISBN (print) 978-954-07-5854-1 (TBbpAa
noasbp3us), ISBN 978-954-07-5891-6 (PDF)

The article examines the information available in Byzantine and Western sources about
the food and meals in the capital of the Eastern Roman Empire. The study presents the various
dining options available in the city to its residents and visitors. Firstly, the option for everyone
to prepare their own food is analysed, showing the main products — bread, meat, fish, cheese,
fruit and vegetables, salt and spices —and the ways in which they were procured. Another
option was to dine in the city taverns or to buy prepared food from street vendors, to visit
friends and dine with them, or to wait for the holidays, on which, according to custom, free

food was distributed.

MpunoxceHue 12 (rpyna I, nokasaTen 7): Tpane3aTta B AEeNHMK WU Npa3HUK B
BbankaHcKoTo cpegHoBeKoBMe. — B: bankaHu, Tom 8, 2019, ctp. 20 — 25, ISSN (print)

1314-4103

B cTatmaTa ca pasrnenaHun M3MCKBAHUATA KbM XpaHaTa B AENHUYHM U NPA3HUYHU OHU
NPOAMKTYBaHM OT PENUTMO3HUTE WM3WCKBAHMA 3a CrnasBaHe Ha NocTu, oT (GUMHAHCOBOTO
CbCTOAHME, OT cneuuMduKMTe Ha W3BbPLIBAHATA TPyAOBa AOEWHOCT M BKyCOBUTE

npeanovynTaHuA. PaSFI'IELI,aHVI Ca KaKTO pPeanrnmosHn, TakKa WU JNUYHU nNpasHuun wu



CbNbTCTBALWLOTO T'M MEHIO. BHMMaHKe npuBaANYaT HAKON KOHKPETHMU 6mop,a n MmetToauTe 3a

TAXHOTO NpPUroTBAHE.

Appendix 12: Daily and Festive Dinner Table in the Balkan Middle Ages. — In: Balkans,
vol. 8, 2019, p. 20-25, ISSN (print) 1314-4103

The article discusses the requirements for preparing meals on weekdays and holidays
according to the religious requirements for observing fasts, the financial status and specifics
of the work activity performed by the Balkan population, and its taste preferences. Both
religious and personal holidays and their accompanying menus are examined. Attention is

drawn to some specific dishes and the ways of their preparation.

MpunoxeHue 13 (rpyna I, nokasaten 7): la noxanHem Ha BanKaHuTe Ha NbT KbM
CBetute 3emu. — B: bbarapcka etHosorua, 6pon 4, 2018, ctp. 421 — 437, ISSN

(print)1310-5213, ISSN (online) 2367-6892, Ref, (Erich plus, EBSCO)

HactoAwaTa cTatva pasrnexga onuMcaHuMATa 3a XpaHaTa Ha bankaHuTe, octaBeHu ot
MOK/IOHHMUM Ha MbT 32 UM Ha BpblaHe oT CBeTUTe 3eMu. M3cneaBaHeTo e CbCpenoToYeHOo
BbPXY CBEAEHMATA HA MOKAOHHWULM, NPOU3XOXKAALLM KAaKTO OoT 3anagHa Espona, Taka u ot
pyckuTe 3emun, OT nepuoga mexay Xl u XV B. Cpen, TAX Ca aHIMMYAHUHDBT Yunam Yen,
repmaHumte ApHong doH Xapd, Penukc ®abpu, MoxaHec LLUnntbeprep, BepHxapa ¢oH
bpengenbax, Jlygond doH 3yxem, 6ypryHaeubT bepTpaHAoOH AbOo na bpokuep, gBamara
ncnaHum MNepo Tadyp n Pyn FoH3sanec ae Knasuxo, ntannaHumute Muetpo Kasona, bepHapgo
MwuKkenoum, upnaHgeubt CaiimbH CemeoHuc, pycHauuTe daHuno, AHTOHMI HoBropoAackw,
3ocum n ap.

CratMaTa npocnegasa mapuwpytute um npe3 bankaHuTe M BH3MOXKHOCTUTE 3a
npexpaHa, KouTo Te oTKpuBaT B Janmauma, KoHcTaHTUHONOA, [TenonoHec nnm BbTpeLwHoCcTTa
Ha nonyocTpoBsa. [lafieH e OTrOBOP Ha CieAHUTE BbMNPOCK: KaKBa e HeobxoanmaTa NOAroToBKa
Ha NOKNOHHWULUMTE Npeam NbTyBaHeTO UM A0 CBeTUTe 3eMu; KOA XpaHa NpeanovmTaT 1 e Han-
BEPOATHO Aa 33a40BO/IN HYXAUTE UM - XpaHaTa B TaBEpPHUTE, MAHACTUPUTE, Ha Kopaba, Ha
TpanesaTa Ha BAageTenAa UK CaMOCTOATE/IHO MPUTroTBEHATa XpaHa; UMa Nn PasnKa mexay

XpPaHaTa UM B PasINYHUTE YAaCTU Ha bankaHuTe; Kou ca nobnumnTe um ACTUA, UMa TN Pa3INKKU



MeXAy XpaHUTEeNHUTe NpeanoYMTaHMA Ha 3anagHOEBPONENCKUTE U PYCKUTE MOKNOHHULM.
HAKOM NbTelwecTBEHNULM CbCTABAT PEYHULM, 33 A3 YNECHAT 0bLLYyBaHETO CU C MECTHUTE X0pa
M 0@ CU OCUTYPAT NO-NecHOo HabaBsAHe Ha XpaHa U NoAacnoH. CTaTuATa aHaAN3MPA BKAKOYEHUTE
B PEYHMLMTE AYMU HA PA3INYHM e3MUM, OTHACALM Ce A0 XpaHa; ToBa AaBa NpeAacTaBa 3a

Pa3NINKUTE MeXKay BKycoBeTe Ha 6aNKaHCKOTO HaceNeHue - CNaBaHU, MpLM, anbaHum, TYpum.

Appendix 13: Let's Eat in the Balkans on the Way to Holy Land. — In: Bulgarian
Ethnology, 4/2018, p. 421-437, ISSN (print)1310-5213, ISSN (online) 2367-6892, Ref,
(Erich plus, EBSCO)

The present article examines the reports on food in the Balkans made by pilgrims on
their way to and back from the Holy Land. The research is focused on reports of pilgrims
originating from Western Europe as well as the Russian lands for the period between 11th
and 15th century. Among those pilgrims are the Englishman William Wey, the Germans
Arnold von Harff, Felix Fabri, Johannes Schiltberger, Bernhard von Breydenbach, Ludolph von
Suchem, the Burgundian Bertrandon de la Broquiere, the two Spaniards Pero Tafur and Ruy
Gonzales de Clavijo, the Italians Pietro Casola, Bernardo Michelozzi, the Irishman Symon
Semeonis, the Russians Danilo, Antonius of Novgorod, Zosim and others.

The article follows their routes through the Balkans and the meal options they
discovered in Dalmatia, Constantinople, Peloponnese and the interior of the Peninsula. It
provides answers to the following questions: what preparations did the pilgrims make before
their journey to the Holy Land; what was the food most likely to satisfy their needs —the meal
in taverns, monasteries, on the ship, on the ruler’s table or the self-prepared food; was there
any difference between the food and meals in different parts of the Balkans; what were their
favourite meals; were there any differences between the food preferences of the Western
European and the Russian pilgrims. Some travellers compiled dictionaries to facilitate their
communication with the locals and to assure easier procurement of food and shelter. The
article analyses the words in different languages referring to food and meals included in the
dictionaries; this also gives an idea about the difference in taste of the Balkan population —

Slavs, Greeks, Albanians, Turks.



MpunoxeHue 14 (rpyna [, nokasaten 7): MNbTyBaHMATa B 6anKaHCKOTO
cpepHoBekoBue (X — XV Bek). — B: KynTypa Ha nbTyBaHeTo B EBponencKkuma 1oromsTok,
pea. AHToaHeTa banyesa, Coduma: UHCTUTYT Nno 6anKaHUCTUKA C LEHTbP NO TPAKOAOrUA,

2020, ctp. 23-32, ISBN 978-619-7179-13-2

B ctatuaTa ca pasrnenaHu 3anaseHuTe cBeAEHUA 3a NbTyBaHMATA Ha 61M30 U ganey,
OCblLEeCcTBABAHWN OT Xopa OT bankaHuTe. AHaNM3UPAHWU Ca NPUYMHUTE 33 NOAO0OHM NbTYBAHMS,
MapLUpyTUTE, NOATOTOBKATA 3a NPOBEXKAAHETO UM (HabaBsaHe Ha XpaHa M 061eKN0, NPoyYBaHe
Ha TpaceTo, Hay4yaBaHETO Ha Ba*KHM AyMW OT €3MKa Ha APYrM HAPOAM WU T.H.), 33 Aa MOXKe
NbTEWECTBMETO Aa NPUKIOYM yCcrelwHo. pocneaeHn ca U pasnvKnTe Mexay NbTyBalmTe C
ornes GVMHAHCOBOTO MM obe3neyeHne M COUMANHOTO MNosoXKeHWe. [afeHn ca NpUMepu ¢
NbTyBaHMA, NpeanpueTM OT MOKAOHHMULM, TbpProsBuM, BOWMHULM, BAafeTeIM U LIbPKOBHMU

aenun.

Appendix 14: Travels during the Balkan Middle Ages (10th — 15th CENTURY). —
In: Culture of Travel in the European Southeast. Compiler and editor: Antoaneta

Balcheva. Sofia: ed. of IBSCT, 2020, p. 23-32, ISBN 978-619-7179-13-2.

The article examines the surviving accounts of journeys near and far made by people
from the Balkans. It analyses the reasons for such journeys, the routes, the preparations
before the start of the journey (obtaining food and clothing, exploring the route, learning
important words from the language of other peoples, etc.) in order to successfully complete
it. The differences between the travellers with regard to their financial security and social
status are also examined. Examples are given of journeys undertaken by pilgrims, merchants,

soldiers, rulers and churchmen.

MpunoxeHue 15 (rpyna I, nokasaten 7): CrapocTra BbB BM3aHTUMCKO-6anKaHCKUA
cBAT. — B: Bbarapcka etHonorusa, 6poii 1, 2020, ctp. 7 — 14, ISSN (print) 1310-5213, ISSN
(online) 2367-6892, Ref (Erich plus, EBSCO)



B cTtatmATa ca pa3rnegaHu npeactaBuTe 3a CTapOCTTA BbB BU3AHTUMCKO-6anKaHCKOTO
cpegHoBekoBMe. HanpaBeH e onuT Aa ce onpeaenun Kora HacTbhnBa CTAapoCTTa U KoM ca
HENHUTE XapaKTepHU ocobeHOoCTH, BUAMMU BbB PUIMYECKOTO M MCUXUYECKO CbCTOAHWE HA
WHAMBMAA, B HEFOBOTO NoBeAeHUe U T.H. [NOTbpCeH € OTroBOP Ha BbNPOCUTE KaKBa e rpusKaTta
33 Bb3PaCTHUTE XOPa KAKTO OT MHCTUTYLMUTE TaKa U B CEMEMNCTBOTO, KaKBa e NoaxoaALlaTa 3a
TAX XPaHa U MeANUMHCKA FPUXKA, KAKBO € OTHOLEHMETO KbM CTapuute B 06LWLECTBOTO U Aanu

MMa pasfiMKa mexay NnpeacTaBuUTeNIUTe HA Pa3IMYHUTE COLMATHU TPYNU.

Appendix 15: Old Age in the Byzantine-Balkan World. — In: Bulgarian Ethnology,
1/2020, p. 7-14, ISSN (print)1310-5213, ISSN (online) 2367-6892, Ref, (Erich plus,
EBSCO)

The article examines the ideas of old age in the Byzantine-Balkan Middle Ages. An
attempt is made to determine when old age started and its characteristic features visible in
the physical and mental status of the individual, in his behaviour, etc. It seeks to answer
questions about the care of the elderly, both in institutions and in the family, the appropriate
food and medical care provided to them, the attitude towards the elderly in society and
whether there was a difference between the representatives of different social groups at old

age.

MpunoxceHue 16 (rpyna [, nokasaten 7): Kakeo we 6bae Bpemerto?
(MeTeoponoruuyHute nporHosu npes CpegHoBeKoBueTo). — B: TaHrpa. C60pHUK B
yecT Ha 70-roguWwHWHATa Ha akag. Bacun losenes, ped. MunmsHa KalimakamoBa,
Codusa: YU ,KnumeHT Oxpunackun”, 2006, ctp. 727-732, ISBN 954-07-2435-X 978-954-
07-2435-5

B ctatuATa ce pasrnexaa ntobonuTtHuA npobaem Kak ca npaBeHM NPorHo3u 3a BpemeTo
npe3 CpegHoOBEKOBMETO. MI3ACHEHM Ca OCHOBHUTE NOHATUA ,,HAcNedeHN” OT aHTUYHUTE yYeHU
— MeTeoponoruda, KAMmart, Bpeme, HO ca npociefeHu W HOBOCTUTE, MPUBHECEHU OT
BU3aHTUICKMTe yueHW Mwuxaun Mcen, Moan Wtan v ap. [ageHn ca npumepu 3a

Habnto4aBaHETO HAa PA3/IMYHM aTMOCHEPHM ABNEHNA BB BU3AHTUIMCKATA MCTOPUOMNUC, KOUTO



nomarar Aa ce npeABuan BpeMeTo — Aa/iu LLEe BaNu ObXKA MW TpadyLlKa, LWe Mma i1 BATbP U

T.H.

Appendix 16: What will be the weather? (Weather forecasts in the Middle Ages). —
In: Tangra. Proceedings in honour of the 70th anniversary of acad. Vasil Gyzelev, ed.
Miliana Kaimakamova, Sofia: University Press "St. Kliment Ohridski", 2006, p. 727-732,
ISBN 954-07-2435-X 978-954-07-2435-5

The article discusses the curious problem of how weather forecasts were made in the
Middle Ages. The basic concepts "inherited" from ancient scientists - meteorology, climate,
weather - are explained, but the novelties introduced by the Byzantine scholars Michael
Psellus, John Italus and others are also analysed. Examples are provided for the observation
of various atmospheric phenomena in Byzantine historiography, which help to predict the

weather — whether it will rain or hail, whether there will be wind, etc.

MpunoxceHue 17 (rpyna I, nokasaTten 7): [lapoBeTe Ha 6anKaHCKUTe BnajeTenu 3a
aTOHCKMUTe maHacTupm npes XIV BeK — noanTtnka mam npasocnasme? — B: MUpoHusaTa
Ha nctopuka, C6opHuK B nameT Ha npod. M. Nlankos, pea. WN. baesa, Copua: YU ,Cs.

KnumeHT Oxpugckn®, 2004, ctp. 268-271, ISBN 954-07-1846-5

B cratmAaTa ce pasrneaa eauH Ba)keH npobnem OT UCTOpUATAa Ha aTOHCKATa
MOHaLecka OOWHOCT — [apABAaHETO M C MO3eMIEeHM MMOTM KaTo M3pa3 Ha MNOKa3HOo
H6naroyecTne 1 3arpuXKEeHOCT OT CTPaHa Ha BAMATENHUTE NOANTMYECKU urypu Ha bankaHuTe.
Jann nopgobHW papeHuA ca NOAUTMKA WMAKW npasocnasue? WM3nonssamku npumepu oT
AOKYMEHTWN, U3[afeHU OT pas3/IMYHM BNAAETENCKU KaHuenapum Ha bankaHuTe, ctatmaTa

OTroBapA Ha TO3n BbMNPOC.

Appendix 17: The donations of the mediaeval Balkan rulers to the monasteries of Mt
Athos - politics or orthodoxy in XIVth century? — In: The Irony of the Historian,
Proceedings in Memory of Prof. M. Lalkov, ed. |. Baeva, Sofia: University Press "St.

Kliment Ohridski", 2004, p. 268-271, ISBN 954-07-1846-5



The article examines an important issue in the history of the Athonite monastic
community — the donation of landed property as an expression of ostentatious piety and
concern on the part of influential political figures in the Balkans. Are such donations politics
or orthodoxy? Using examples from documents issued by various rulers and their

administration in the Balkans, the article answers this question.

MpunoxceHue 18 (rpyna I, nokasaten 7): Pacta Conventa — cbxpaHABaHeTO Ha egHa
Abpraea. — B: [IbpkaBHOCTTa B UcTopusTa, pea. T. MonHeaenes, Copuna: Koon NP-94,

2001, ctp. 189-192, ISBN 954-90589-3-X

B ctaTnATa e pasrnenaH BaXKeH MOMEHT OT UCTOPUATA Ha CpeJHOBEKOBHATa XbpPBaTCKa
ObpKaBa — NpuUcbeguHABaHeTO KbM YHrapma npe3 1102 r. u KpaAT Ha He3aBUCUMMOTO
XbPBATCKO Kpancteo. HanpaBeH e nperneg Ha noauTuyeckute cvbutua, posenn p[o
CKNtoyBaHeTo Ha CblO3HMA [OOroBOpP MeXAy BAacTenata M YHrapckma Kpan KanamaH.
PasrnegaHo e 3HayeHWeTo M BMAA Ha A0roBopa C ornepq npasHaTta Teopuda. B crtatuAta e
BKAOYEH M NpeBOof, Ha TeKcTa Ha Pacta Conventa n e HanpaBeHa oOueHKa Ha A0roBopa 3a

6b4eLWwoTo pa3BMThE Ha XbpBaTHA.

Appendix 18: Pacta Conventa - the preservation of a state. — In: Statehood in History,

ed. T. Popnedelev, Sofia: Coop IF-94, 2001, p. 189-192, ISBN 954-90589-3-X

The article discusses an important moment in the history of the medieval Croatian
state - the annexation to Hungary in 1102 and the end of the independent Croatian kingdom.
An overview is given of the political events leading up to the conclusion of the Treaty of
Alliance between the Croatian nobles and King Kalman of Hungary. The significance and type
of the treaty is examined in the light of legal theory. A translation of the text of the Pacta
Conventa is also included in the article and an assessment of the treaty for the future

development of Croatian state is made.



