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By3a (Bix Tropk. 0032) - TpaauIIHHUAN HAMIN CX1THOTO MOXO/DKEHHS Y MapiyIoJIbChKUX
I'peKiB MyTHO-0170T0, 1HOJII KPEMOBOTO KOJIBOPY, 3 PI3KUM OOPOIIHSHUM 3araxoM 1 CMakoM. 3a
CTapuX YaciB BUTOTOBIIABCS 32 KPUMCBHKHM PEIETITOM 3 CYMIIlll MPOCSHOTO, MITOHSHOTO, 1HOII
MIIEHUYHOTo OOpOIlIHA HA OCHOBI MOJIOUHOKHCIIOTO OponinHs. Ha BinMiHy Bif 6)3u, MOMKUPEHOT
Ha bankanax, KaBka3i 1 B Cepenniit A3ii, MICTUTb MiHIMaJIbHY KUTBbKICTB criupTy (0,25% - 1%) 11
0arato KOpUCHUX pe4yoBUH. JleTanbHille MPo TPAIUIIHHY TEXHOJIOTiI0 BUTOTOBIEHHS 1 KOPUCTh
0y3u MoxkHa nizHatucs 3 pociimkeHHs Jikaps K. Kazancekoro (Kazanckuit K.K. Onpenenenue
COCTaBHBIX yacTed Oy3bl M IOJIOKEHUE €€ B psly chnupHbIX HamuTkoB. - CII6, 1890. Link:
https://drive.google.com/file/d/1 Zu-sgpXdipmLQ5zNPOHJeAkMZ3rt2Hyy/view?usp=sharing).
VY Ham Yac BXKUBA€ThCS TUIBKM K PUTYalbHUN Hamiil Ha nawaipi. CTapOBUHHOI TEXHOJIOTI]
BUTOTOBJICHHSI Hapa3i He JOTPUMYIOTbCA. by3a Tenep 3a3BUYail TOTYyEThCS HAIIBUIAKYPYY 1 JIHUILE
SK TPaguIliiHUI Hamild Ha ACSIKUX nauaipax. 3a CMakoM IIeW Hamiid TyKe BiJAalleHO Haramye
KOJIMIIHIO Oy3y W 3BICHO HE MICTHTHh KOJMIIHIX IIETHYHUX BiIacTuBocTed. Ha omHoMy i3
nawuaipie, HANPUKIAMA, ii TOTyBalIH OE3MOCEepeNHbO Mepea MOAaYet0 Ha CTLT 13 po300BTAaHOTO Y
BOJIl 3BMYAWHOTO MIIEHUYHOIO OOpOIIHA, IyKPYy i JIMMOHHOI KHMCJIOTH, TOX I Oy3a JUIIE 3a
30BHIIIHIM BUIVISAOM Harajaye TpaaulliiiHui Hamiil. MoXHa BBaXKaTH, 110 CTAPOBUHHUN pElEnT
BHUTOTOBJICHHS 0)3u B Hama3oB’1 Bke BTpaueHHIA.

Mapzeapuma Apaodrcuoni

Innrocmpayis: Buecomoenenns 6y3u ma nawnaipi (c. Yepmanux /Joneywvkoi obnacmi, 1994 p.,
gomoepadghia M.Apaodscuoni)
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Buza (from the Turkic boza) is a traditional Eastern-origin drink among the Mariupol
Greeks, characterized by a cloudy-white or sometimes creamy color, with a sharp floury smell
and taste. In the old days, it was made according to a Crimean recipe from a mixture of millet,
millet flour, and sometimes wheat flour, based on lactic acid fermentation. Unlike boza common
in the Balkans, the Caucasus, and Central Asia, it contains a minimal amount of alcohol (0.25% -
1%) and many beneficial substances. More details about the traditional technology of making
and the benefits of buza can be found in the study by Dr. K. Kazansky (Kazansky K.K.
“Determination of the Components of Buza and Its Place Among Alcoholic Beverages” - St.
Petersburg, 1890.

Nowadays, it is used only as a ritual drink at the panair (fair). The old preparation
technology is no longer used. Buza is now usually prepared quickly and only as a traditional
drink at some panairs. In taste, this drink only remotely resembles the former buza and, of
course, does not contain the earlier dietary properties. At one of the panairs, for example, it was
prepared directly before serving by mixing ordinary wheat flour with water, sugar, and citric
acid, so this buza resembles the traditional drink in appearance only. The ancient recipe for
making buza in the Nadazov region appears to have been lost.

Margaryta Aradzhyoni

lllustration: Preparation of buza at the panair (village of Chermalyk, Donetsk region, 1994,
photograph by M. Aradzhyoni)
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