CpeMcKH KyJeH- perucTapcku 6poj 6

CpeMckH KyJIeH je 03HaKa reorpadckor mopekia KojoM je 3amTuheH KyjiaeH KOju e MPOU3BOIN 0T
CBUILCKOT Meca mnpBe kateropuje (MuHumyMm 90%), uBpcror mMacHor TkuBa (MakcumyM 10%),
KYXHE-CKE COJIM U I[PBEHE JbYTE 3aUMHCKE Tanpuke ca neduaucaHor noapydja Cpema. Hakon
mpolieca MpaBJbeka, CISIU NPOIEeC AUMIbEHA 3a KOJH ¢ KOPUCTH CyBO JAPBO OYKBE, BHIIHC U
IUBKMBE YHje je mopekio yriaaBHoM ca Opymike ["ope, a 3aTuM cienu nporiec 3pemba KyJieHa Koju
Tpaje MEHHUMAIHO 5 Mecenu. OpraHojentudyke ocoonmHe CpeMCcKOr KyJieHa MOApa3yMeBajy 1a
KYyJICH UMa MpHjaTtaH u crienupudad MUPUC U YKYC, TPECEK MPOU3BO/Ia KOjU MMa OOJIMK MO3anuKa
cacTaBJbEHOT O] MPABHIIHO pacropel)eHuX Komaaa MHUIIMNHOT TKHMBa IpBeHE 00je W YBpCTOT
MacHOT' TKMBa Oenuvacte 00je KOjU ce MpU Hape3uBamwy HE pa3masyjy. Ha mpeceky mpousBoaa
HeMa IIyIJbMHA 8 HApEe3UBambhe MPOM3BO/Ia Ha TAHKE JIMCTOBE MOpa OUTH JIAKO.

Kulen from Srem — register number 6

Kulen from Srem is the indication of geographical origin, protecting kulen produced from pork meat of
the first category (minimum 90%), firm fat tissue (maximum 10%), kitchen salt and red hot spice paprika
from the defined area of Srem. After the process of preparation, the process of smoking follows, while
using the dry beech tree, cherry and plum tree as well, originating predominantly from the Mountain of
Fruska Gora, and the process of ripening of kulen comes next, which lasts for a minimum of 5 months.
Organoleptic characteristics of Kulen from Srem imply that the kulen has pleasant and specific scent and
flavour; cross- section of the product, which has mosaic shape, is composed from the regularly
distributed pieces of muscle tissue of red colour and firm fat tissue of white colour, not smearing while
cut. At the cross-section of the product, there are no holes and the slicing of the product into small
sheets must be easily done.



