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Natural microflora of milk 
makes specificity of every 
traditional cheese

Authencity of cheese 
depend on seasonal 
character, climate, feed etc.

Higher quality, lower 
quantity ��� � higher price at 
market

Mainly made by raw milk

Specific texture, more intensive taste

Material treasure, “cultural mirorr of a country”

Traditional Cheeses
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Shoping centers, 
small shops????



ARE EXPECTATIONS OF PRODUCERS REALISTIC??
(OR WHAT THEY HAVE TO DO BY THEMSELVES)

NGO

POLITICS OR 
STATE???

FOREIGN HELP 
(EU countries)

SCIENTIFIC 
INSTITUTION



Standardization,
Hygienic quality of milk 

and cheese
Protection of origin 

and geographic 
indication

Feed and animals

Technology

Tradition

Geographical
Historical

Demographic
Ecological....

aspects

Standard quality

Safe Food isSafe Food is
without:

•Harm microorganism
•Pesticides

•Heavy metals
•Antibiotic residues

•Toxines
•Hormones

......





Product specificationHercegovaHercegova�� ki ki 
cheese from animal skin bagcheese from animal skin bag
Artical 1 – Name of Product

InstitutInstitut zaza tehnologijutehnologiju polj.polj. --prehpreh. . proizvodaproizvoda

Name and mark hercegova� ki cheese 
from animal skin bag is exclusively 
reserved for cheeses that completely 
comply with conditions and features 
determined by this specification.
Hercegova� ki cheese from animal skin 
bag is characteristic by ripening in 
animal skin bag (sheep).



Product specificationHercegovaHercegova�� kiki
cheese from animal skin bag cheese from animal skin bag 
Artical 2 – Producing Area

InstitutInstitut zaza tehnologijutehnologiju polj.polj. --prehpreh. . proizvodaproizvoda

Milk intended for production of 
Hercegova� ki Cheese from animal skin 
bag derives from whole region of 
Hercegovina. 



Product specification HercegovaHercegova�� ki ki 
cheese from animal skin bag cheese from animal skin bag 

� lan 3 – Preparing of Animal Skin 
Bag

InstitutInstitut zaza tehnologijutehnologiju polj.polj. --prehpreh. . proizvodaproizvoda

Artical 3 – Preparing of Animal Skin Bag
Artical 4 – Detailed description of 
production process
Artical 5 – Characteristics of producing 
process
Artical 6 - Characteristics of final product
Artical 7 – Hygienic quality
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