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The poem of Rafael Alberti, together with that of Pablo Neruda introduced to the participants of
the ALAS Conference by Mrs Evi Voutsina, both make us think that the language of salt may be
Spanish: a language of long history; mild and at the same time strong and imposing, a language of
heart – dynamically descriptive, of worldwide use. Just as the essence of salt! Many poets of the
Mediterranean have referred to salinas, but as to our knowledge, none of them has spoken so
directly words of salt, so straight the saline language, so softly the whisper of fatigue of the salters
in the Mediterranean.

9

Salt of poetry, salt of the Proceedings

Y ya estaran los esteros
rezumando azul del mar.
Dejadme ser, salineros,
granito del salinar!
Qué bien a la madrugada
correr en las vagonetas,
llenas de nieve salada,
hacia las blancas casetas!
Dejo de ser marinero,
madre, por ser salinero.

Rafael Alberti, Salinero

Esta sal
del salero
yo la vi en los salares.
Sé que
no
van a creerme,
pero
canta,
canta la sal, la piel
de los salares,
canta
con una boca ahogada
por la tierra.
Me estremeci en aquellas
soledades
cuando escuché
la voz
de
la sal
en el desierto.

Pablo Neruda, Oda a la sal

And the pans will already be
seeping the blue from the sea.
Let me be, salters
a little grain from the salina!
How nice at dawn
to run the wagons,
full of salty snow
toward the white houses!
I quit being seaman, mother,
to become salter.

Rafael Alberti, Salter
Translated by Katia Hueso

This salt
in the saltcellar
I once saw in the salt mines.
I know
you won’t
believe me,
but
it sings,
salt sings, the skin
of the salt mines
sings
with a mouth smothered
by the earth.
I shivered in those solitudes
when I heard
the voice of
the salt
in the desert.

Pablo Neruda, Ode to salt 
Translated by Katia Hueso



We acknowledge the salters through the centuries for the sweat of wisdom that kept conserving
until today little human stories, civilisations, the History itself.

We acknowledge the salt, this inexhaustible source of inspiration for many alonitoi, people «bought
with salt», because it insists seasoning the daily dullness in such a way, that although it looks old-
fashioned and identical, it is so unique!

We acknowledge the poets demonstrating gently that we are not the only ones, us alone the
people of ALAS, «bought with salt» for a whole life, conquered by the salt of the earth, corroded
by its sharp salinity. 

We acknowledge the newly inspired neophyte, converted, and presumptive salt lovers that are
going to consider all the values of the salinas together and make true all the salty dreams some of
us ever had. 

This Proceedings book contains the essentials of the Final Conference of ALAS, an EC project
aiming at the safeguard of salinas in the wider Mediterranean through a series of concepts and
upgrading actions. The Conference was held in Lesvos Island (Mytilene and Polichnitos) from 29
November to 1 December 2002. 

The volume contains the papers of the Conference, in full or short form, the main Discussions held
during the Conference, as well as the Final Round Table comprising the process of setting up the
«Mediterranean Salinas Network»; it also includes descriptions of the parallel activities carried out
during the Conference. All contents are in the language they were originally spoken during the
Conference (English, Greek, French). Despite of the polyglossy, a phenomenon that more and
more comes into the Mediterranean and European everyday life, we considered that this was
inevitable, because only the maternal language can express both senses and sentiments, something
very important in our salty business.

The results presented in the Proceedings, together with many other deliverables of the ALAS
Project (e.g. a book on the ALAS experience, several thematic studies, Technical Letters and
General Leaflets, a video, the series of ALAS Newsletters, the available website) aim at providing
the basic help to anybody interested in salt and salinas. We do hope that these results will be soon
exploited and well used by state and local authorities, associations and private bodies interested in
local development based on salinas and salt, as well as in the conservation of natural and cultural
heritage of the respective areas, especially of traditional salinas. In a way, this book, together with
the rest of the ALAS deliverables, is made to propagate the love for salt, the sense of alonitoi, so
that more people are inspired by the salt essence.

The editors
Mytilene, December 2002
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To Ô›ËÌ· ÙÔ˘ ÌÂÁ¿ÏÔ˘ ƒ·Ê·¤Ï ∞ÏÌ¤ÚÙÈ, ÎÈ ÂÎÂ›ÓÔ ÙÔ˘ ¶¿ÌÏÔ ¡ÂÚÔ‡ÓÙ·1 Ô˘ Ì·˜ ÁÓÒÚÈÛÂ Ë Î.
∂‡Ë µÔ˘ÙÛÈÓ¿ ÛÙÔ ∆ÂÏÈÎfi ™˘Ó¤‰ÚÈÔ ALAS, ÚÔÙÚ¤Ô˘Ó Ó· ıÂˆÚ‹ÛÔ˘ÌÂ fiÙÈ Ë ÁÏÒÛÛ· ÙÔ˘ ·Ï·ÙÈÔ‡
Â›Ó·È Ë ÈÛ·ÓÈÎ‹: ÌÈ· ÁÏÒÛÛ· ÌÂ ÈÛÙÔÚ›· ÌÂÁ¿ÏËØ ··Ï‹ Î·È Û˘Ó¿Ì· ‰˘Ó·Ù‹, ÌÈ· ÁÏÒÛÛ· Î·Ú‰È¿˜ –
‰˘Ó·ÌÈÎ¿ ÂÚÈÁÚ·ÊÈÎ‹, ÌÈ· ÁÏÒÛÛ· ·ÁÎfiÛÌÈ·. ÿ‰È· Ë Ô˘Û›· ÙÔ˘ ·Ï·ÙÈÔ‡! ∫È ¿ÏÏÔÈ ÔÈËÙ¤˜ ·Ó·-
Ê¤ÚıËÎ·Ó ÛÙÔ˘˜ ·Ï·ÙfiÙÔÔ˘˜ ÙË˜ ªÂÛÔÁÂ›Ô˘, ·ÏÏ¿ Î·Ó¤Ó·˜ ‰Â Ì›ÏËÛÂ ÙfiÛÔ ¿ÌÂÛ· ÙÔ˘˜ ÊıfiÁ-
ÁÔ˘˜ ÙÔ˘ ·Ï·ÙÈÔ‡, ÙË ÁÏÒÛÛ· ÙÔ˘ ¿Ï·ÙÔ˜, ÙÔÓ „›ı˘ÚÔ ÙË˜ ÎfiˆÛË˜ ÙˆÓ ·Ï˘Î¿ÚÈˆÓ ÙË˜ ˘¤ÚÔ¯Ë˜
·˘Ù‹˜ §ÂÎ¿ÓË˜.

ŒÓ· ÌÂÁ¿ÏÔ «Â˘¯·ÚÈÛÙÒ» ÛÙÔ˘˜ ·Ï˘Î¿ÚÈÔ˘˜ ÙˆÓ ·ÈÒÓˆÓ ÁÈ· ÙÔÓ È‰ÚÒÙ· ÙË˜ ÁÓÒÛË˜ Ô˘ Û˘ÓÙ‹ÚË-
ÛÂ Ò˜ ÙÈ˜ Ì¤ÚÂ˜ Ì·˜ ·ÓıÚÒˆÓ ÌÈÎÚ¤˜ ÈÛÙÔÚ›Â˜, ÔÏÈÙÈÛÌÔ‡˜, ÙËÓ ÈÛÙÔÚ›· ÔÏfiÎÏËÚË.

«∂˘¯·ÚÈÛÙÒ» ÛÙÔ ·Ï¿ÙÈ, ·˘Ù‹ ÙËÓ ·ÛÙÂ›ÚÂ˘ÙË ËÁ‹ ¤ÌÓÂ˘ÛË˜ ÌÈ·˜ ÛÂÈÚ¿˜ ·ÏÒÓËÙˆÓ ·ÓıÚÒˆÓ
Ô˘ ÂÈÌ¤ÓÂÈ Ó· ·ÚÙ‡ÂÈ ÙËÓ Î·ıËÌÂÚÈÓ‹ Ì·˜ ·Ó›· ·ÏÈÔÌÔ‰›ÙÈÎ·, ‰È·¯ÚÔÓÈÎ¿, ··Ú¿ÏÏ·¯Ù·, Ì· Î·È
ÙfiÛÔ ÌÔÓ·‰ÈÎ¿!

«∂˘¯·ÚÈÛÙÒ» ÛÙÔ˘˜ ÔÈËÙ¤˜ Ô˘ ÌÂ ÙÔ ‰ÈÎfi ÙÔ˘˜ ÙÚfiÔ Ì·˜ ‰Â›¯ÓÔ˘Ó fiÙÈ ‰ÂÓ Â›Ì·ÛÙÂ ÌfiÓÔÈ, Â-
ÌÂ›˜ ÔÈ ¿ÓıÚˆÔÈ ÙÔ˘ ALAS, ·ÏÒÓËÙÔÈ ‰È· ‚›Ô˘, ·ÏˆÌ¤ÓÔÈ ·fi ÙÔ ¿Ï·˜ ÙË˜ ÁË˜, ‰È·‚ÚˆÌ¤ÓÔÈ ·fi
ÙËÓ ·ÌÒÚ·ÓÙ‹ ÙÔ˘ ·ÏÌ‡Ú·.

«∂˘¯·ÚÈÛÙÒ» ÛÙÔ˘˜ ÓÂfiÊ˘ÙÔ˘˜, ÚÔÛ‹Ï˘ÙÔ˘˜, ÎÈ Â›‰ÔÍÔ˘˜ ÂÚ·ÛÙ¤˜ ÙÔ˘ ¿Ï·ÙÔ˜, Ô˘ ı· Ê¤ÚÔ˘Ó
ÂÌÓÂ˘ÛÌ¤Ó·, ÌÂ ¤Ó·Ó ÙÚfiÔ Û˘Ó‰˘·ÛÙÈÎfi Î·È ÌÂ ‚¿ÛË ÙÈ˜ ·Í›Â˜ Ô˘ ÂÓ¤¯ÂÈ Ë ÂÌÙÔ˘Û›· ·˘Ù‹˜
ÙË˜ ‡ÏË˜, fi,ÙÈ Î¿ÔÈÔÈ ·fi ÂÌ¿˜ ÔÓÂÈÚÂ‡ÙËÎ·Ó.

∆Ô ‚È‚Ï›Ô ÙˆÓ ¶Ú·ÎÙÈÎÒÓ Û˘ÓÔ„›˙ÂÈ Ù· Ï¤ÔÓ Ô˘ÛÈ·ÛÙÈÎ¿ ÂÚÈÂ¯fiÌÂÓ· ÙÔ˘ ∆ÂÏÈÎÔ‡ ™˘ÓÂ‰Ú›Ô˘
ALAS, ÂÓfi˜ Â˘Úˆ·˚ÎÔ‡ ‰È·ÂÚÈÊÂÚÂÈ·ÎÔ‡ ÚÔÁÚ¿ÌÌ·ÙÔ˜ ÌÂ ÛÎÔfi ÙËÓ ÚÔÛÙ·Û›· ÙˆÓ ·Ï˘ÎÒÓ
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∞ÏÌ˘Úfi‚·ÏÙÔÈ ·Ú¤ÎÂÈ
·Ó·‰›‰Ô˘Ó ÙË˜ ı¿Ï·ÛÛ·˜ ÌÏÂ
ª·Î¿ÚÈ Ó· ÁÈÓfiÌÔ˘Ó, ·Ï·Ù¿‰Â˜,
ÌÈÎÚfi˜ ÙÔ˘ ·Ï·ÙÔÏÂÈÌÒÓ· ÎfiÎÎÔ˜!
øÚ·›· ÙË˜ ·˘Á‹˜ ÂÚ¿ÛÌ·Ù·
Ì¤Û· ÛÂ ‚·ÁÔÓ¿ÎÈ·
ÏÂ˘ÎÔ‡ ¯ÈÔÓÈÔ‡
ÌÂ Î·ÙÂ‡ı˘ÓÛË Ù· ÏÂ˘Î¿ Û›ÙÈ·!
∞Ï·Ù¿˜ Ó· Á›Óˆ, ÌËÙ¤Ú·,
Î·È ÍÂ¯ÓÒ ÙËÓ ›‰È· ÙË ı¿Ï·ÛÛ·.

Rafael Alberti
ªÂÙ¿ÊÚ·ÛË: £ÂÔ‰ÒÚ· ¶ÂÙ·Ó›‰Ô˘

∆Ô ·Ï¿ÙÈ ÙË˜ Ô›ËÛË˜, ÙË˜ Ú¿ÍË˜ Î·È ÙˆÓ ¶Ú·ÎÙÈÎÒÓ

1 µÏ. ÛÂÏ›‰· 217.



ÛÙËÓ Â˘Ú‡ÙÂÚË ªÂÛfiÁÂÈÔ, Ì¤Û· ·fi ·Ó·ıÂÒÚËÛË – ‰ËÌÔÛÈÔÔ›ËÛË – ˘ÏÔÔ›ËÛË ÙˆÓ ·Ú¯ÒÓ ¯Ú‹-
ÛË˜ Î·È ·ÓÙ›ÏË„Ë˜ ÙÔ˘ ‰È‰‡ÌÔ˘ «·Ï¿ÙÈ - ·Ï˘Î¤˜» ÌÂ ÛÎÔfi ÙËÓ Ô˘ÛÈ·ÛÙÈÎ‹ ·Ó·‚¿ıÌÈÛ‹ ÙÔ˘˜. ∆Ô
™˘Ó¤‰ÚÈÔ ¤Ï·‚Â ¯ÒÚ· ÛÙÔ ÓËÛ› ÙË˜ §¤Û‚Ô˘, ÛÙË ª˘ÙÈÏ‹ÓË Î·È ÙÔÓ ¶ÔÏÈ¯Ó›ÙÔ, ·fi ÙËÓ 29Ë ¡ÔÂÌ-
‚Ú›Ô˘ ¤ˆ˜ ÙËÓ 1Ë ¢ÂÎÂÌ‚Ú›Ô˘ 2002. 

√ ÙfiÌÔ˜ ÂÚÈÏ·Ì‚¿ÓÂÈ ÂÈÛËÁ‹ÛÂÈ˜ ÂÎÙÂÙ·Ì¤ÓÂ˜ ‹ Û˘ÓÔÙÈÎ¤˜, ÙÈ˜ Î˘ÚÈfiÙÂÚÂ˜ (·ÔÌ·ÁÓËÙÔÊˆÓË-
Ì¤ÓÂ˜) Û˘˙ËÙ‹ÛÂÈ˜, ÙÔ (·ÔÌ·ÁÓËÙÔÊˆÓËÌ¤ÓÔ) ∆ÂÏÈÎfi ™ÙÚÔÁÁ˘Ïfi ∆Ú·¤˙È Î·Ù¿ ÙÔ ÔÔ›Ô Û˘ÓÂ-
ÛÙ‹ıË ÙÔ «¢›ÎÙ˘Ô ∞Ï˘ÎÒÓ ªÂÛÔÁÂ›Ô˘», ÂÓÒ ÛÙ· ¶·Ú·ÚÙ‹Ì·Ù· ÂÚÈÏ·Ì‚¿ÓÔÓÙ·È Î·È ÂÚÈÁÚ¿ÊÔ-
ÓÙ·È ÔÈ Î˘ÚÈfiÙÂÚÂ˜ ·Ú¿ÏÏËÏÂ˜ ‰Ú·ÛÙËÚÈfiÙËÙÂ˜ Ô˘ ¤Ï·‚·Ó ¯ÒÚ· Î·Ù¿ ÙË ‰È¿ÚÎÂÈ· ÙÔ˘ ™˘ÓÂ‰Ú›-
Ô˘. ŸÏ· Ù· ·Ú·¿Óˆ ‰ËÌÔÛÈÂ‡ÔÓÙ·È ÛÙË ÁÏÒÛÛ· ÙˆÓ ÂÈÛËÁËÙÒÓ Î·È ÔÌÈÏËÙÒÓ, fiˆ˜ ·ÎÚÈ‚Ò˜ ÂÎ-
ÊˆÓ‹ıËÎ·Ó Î·Ù¿ ÙÔ ™˘Ó¤‰ÚÈÔ (∞ÁÁÏÈÎ¿, ∂ÏÏËÓÈÎ¿, °·ÏÏÈÎ¿), ¯ˆÚ›˜ ÙËÓ Ù·˘Ùfi¯ÚÔÓË ‰ÈÂÚÌËÓÂ›·. ∫È
·˘Ùfi ÂÂÈ‰‹ ıÂˆÚ‹Û·ÌÂ fiÙÈ ·Ú¿ ÙË Ê·ÈÓfiÌÂÓË µ·‚¤Ï (Ô˘ ı· Â›Ó·È, ¿ÏÏˆÛÙÂ, Î·ıËÌÂÚÈÓ‹ Ú·Á-
Ì·ÙÈÎfiÙËÙ· ÛÙËÓ ÔÏÔÎÏËÚˆÌ¤ÓË ªÂÛfiÁÂÈÔ Î·È ÙËÓ ∂˘ÚÒË ÙÔ˘ 21Ô˘ ·ÈÒÓ·), Ë ÌËÙÚÈÎ‹ ÁÏÒÛÛ· ·-
Ô‰›‰ÂÈ fi¯È ÌfiÓÔ ¤ÓÓÔÈÂ˜, ·ÏÏ¿ Î·È ¯ÚÔÈ¤˜ ÂÓÓÔÈÒÓ Î·È Û˘Ó·ÈÛıËÌ¿ÙˆÓ. ∫·È ÛÙËÓ ÂÚ›ÙˆÛ‹ Ì·˜
·˘Ùfi ‹Ù·Ó ··Ú·›ÙËÙÔ. 

∆· ·Ó¿ ¯Â›Ú·˜ ·ÔÙÂÏ¤ÛÌ·Ù·, Ì·˙› ÌÂ ¿ÏÏ· ·Ú·‰ÔÙ¤· ·ÔÙÂÏ¤ÛÌ·Ù· ÙÔ˘ ¶ÚÔÁÚ¿ÌÌ·ÙÔ˜ ALAS
(.¯. ÙÔ ÙÂÏÈÎfi ‚È‚Ï›Ô ALAS ÌÂ ÙËÓ Î·Ù·ÁÂÁÚ·ÌÌ¤ÓË ÂÌÂÈÚ›· ÙÔ˘ ¶ÚÔÁÚ¿ÌÌ·ÙÔ˜, ·ÚÎÂÙ¤˜ ıÂÌ·ÙÈ-
Î¤˜ ÌÂÏ¤ÙÂ˜, ∆Â¯ÓÈÎ¿ ŒÁÁÚ·Ê·, ∂ÎÏ·˚ÎÂ˘ÙÈÎ¿ º˘ÏÏ¿‰È·, ¤Ó· ‚›ÓÙÂÔ, Ë ÛÂÈÚ¿ ÙË˜ ÂÚÈÔ‰ÈÎ‹˜ ¤Î‰Ô-
ÛË˜ ALAS Newsletter Î·È Ë Û¯ÂÙÈÎ‹ ÈÛÙÔÛÂÏ›‰· ÙÔ˘ ALAS) ·ÔÙÂÏÔ‡Ó Ù· ‚·ÛÈÎ¿ ÂÁ¯ÂÈÚ›‰È· ÁÈ·
ÙËÓ Î¿Ï˘„Ë ÙˆÓ ·Ó·ÁÎÒÓ fiÛˆÓ ÂÓ‰È·Ê¤ÚÔÓÙ·È ÁÈ· ÙÔ ·Ï¿ÙÈ Î·È ÙÈ˜ ·Ï˘Î¤˜. ∂Ï›˙Ô˘ÌÂ fiÙÈ ÙÔ ˘ÏÈÎfi
·˘Ùfi, Î·È ÂÈ‰ÈÎfiÙÂÚ· Ù· ·ÔÙÂÏ¤ÛÌ·Ù· ÙÔ˘ ™˘ÓÂ‰Ú›Ô˘, ı· ¯ÚËÛÈÌÔÔÈËıÔ‡Ó Û˘ÓÙÔÌfiÙ·Ù· ·fi fi-
ÛÔ˘˜ ¤¯Ô˘Ó ÂÈ‰ÈÎfi ÂÓ‰È·Ê¤ÚÔÓ ÛÙËÓ ÚÔÛÙ·Û›· ÙË˜ Ê˘ÛÈÎ‹˜ Î·È ÔÏÈÙÈÛÌÈÎ‹˜ ÎÏËÚÔÓÔÌÈ¿˜ Î·È
ÛÙËÓ ÙÔÈÎ‹ ·Ó¿Ù˘ÍË ÌÂ ‚¿ÛË ÙÈ˜ ·Ï˘Î¤˜ Î·È ÙÔ ·Ï¿ÙÈ ÙÔ˘ ÙfiÔ˘: ÙË ‰ËÌfiÛÈ· ‰ÈÔ›ÎËÛË, ÙËÓ ÙÔÈ-
Î‹ ·˘ÙÔ‰ÈÔ›ÎËÛË, ÔÚÁ·ÓÈÛÌÔ‡˜, ÔÚÁ·ÓÒÛÂÈ˜ Î·È È‰ÈÒÙÂ˜. ¶Ú¿ÁÌ·ÙÈ, ÙÔ ‚È‚Ï›Ô ·˘Ùfi, Ì·˙› ÌÂ Ù· ¿Ï-
Ï· ·Ú·‰ÔÙ¤· ÙÔ˘ ¶ÚÔÁÚ¿ÌÌ·ÙÔ˜ ALAS, ÊÙÈ¿¯ÙËÎÂ ÁÈ· Ó· ‰È·‰ÒÛÂÈ Â˘Ú‡ÙÂÚ· ÙËÓ ·Á¿Ë ÁÈ· ÙÔ
·Ï¿ÙÈ Î·È ÙÈ˜ ·Ï˘Î¤˜, Ó· ‰ËÌÈÔ˘ÚÁ‹ÛÂÈ ÂÚÈÛÛfiÙÂÚÔ˘˜ ÚÔÛ‹Ï˘ÙÔ˘˜ ·fi ÙÔ˘˜ Ò˜ ÙÒÚ· ·ÏÒÓËÙÔ˘˜
ÙË˜ ªÂÛÔÁÂ›Ô˘, ·ÓıÚÒÔ˘˜ Ô˘ ·ÎfiÌË ÂÌÓ¤ÔÓÙ·È ·fi ÙËÓ Ô˘Û›· ·˘Ù‹, 24 ·ÈÒÓÂ˜ ÌÂÙ¿ ÙÔÓ ∞ÚÈ-
ÛÙÔÙ¤ÏË.

√È ÂÎ‰fiÙÂ˜

ª˘ÙÈÏ‹ÓË, ¢ÂÎ¤Ì‚ÚÈÔ˜ 2002
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∞ÔÙÈÌÒÓÙ·˜ ÙÔ ALAS, Ù· Õ·ÓÙ· ÂÚ› ÕÏ·ÙÔ˜1

£ÂÔ‰ÒÚ· ¶ÂÙ·Ó›‰Ô˘
∆Ì‹Ì· °ÂˆÁÚ·Ê›·˜ ¶·ÓÂÈÛÙËÌ›Ô˘ ∞ÈÁ·›Ô˘

∂›Ó·È ÌÈ· È‰È·›ÙÂÚ· ·ÏÌ˘Ú‹ ÛÙÈÁÌ‹ ÛÙË ˙ˆ‹ fiÏˆÓ Ì·˜ Â‰Ò, Û‹ÌÂÚ·, ÁÈ· ÔÏÏÔ‡˜ ÏfiÁÔ˘˜. £· ÙÔ˘˜
·Ó·Ê¤Úˆ, ¯ÚËÛÈÌÔÔÈÒÓÙ·˜ Û˘Ì‚ÔÏÈÛÌÔ‡˜ ·Ï¿ÙÈÓÔ˘˜, ÁÈ· Ó· Ì‹Ó ·ÔÌ·ÎÚ‡ÓÔÌ·È Î·È ·fi ÙË ıÂ-
Ì·ÙÈÎ‹ ÙÔ˘ ∆ÚÈËÌ¤ÚÔ˘:

1. ¢ÈfiÙÈ «Ê¿Á·ÌÂ Ì·˙› „ˆÌ› ÎÈ ·Ï¿ÙÈ» Î¿ÔÈÔÈ ·fi ÂÌ¿˜, ÙÔ˘Ï¿¯ÈÛÙÔÓ, ÁÈ· ‰˘Ô ‹ ÁÈ· ÔÏ‡ ÂÚÈÛÛfi-
ÙÂÚ· ¯ÚfiÓÈ·, 

2. ¢ÈfiÙÈ Â›Ó·È ÌÈ· ÛÙÈÁÌ‹ ¤ÓÙÔÓË˜ ÂÓ‰ÔÛÎfiËÛË˜ Î·È ·Ó·ıÂÒÚËÛË˜, ¿Ú· Î·È ·˘ÙÔÁÓˆÛ›·˜ (·˜ Ì‹
ÍÂ¯Ó¿ÌÂ fiÙÈ ÙÔ ·Ï¿ÙÈ Û˘Ì‚ÔÏ›˙ÂÈ ÙË ÁÓÒÛË), Î·È

3. ¢ÈfiÙÈ ÌÂÙ¿ ·fi ÙËÓ ÎÔÚ˘Ê·›· ÛÙÈÁÌ‹ ÙÔ˘ ∆ÂÏÈÎÔ‡ ™˘ÓÂ‰Ú›Ô˘, ı· ÌÔÚÔ‡Û·ÌÂ Ó· «Ú›ÍÔ˘ÌÂ ·Ï¿ÙÈ
ÌÂÙ·Í‡ Ì·˜», Ó· ‰È·Ï˘ıÔ‡ÌÂ ‰ËÏ·‰‹, ‹ ·ÓÙ›ıÂÙ·, ·ÎÔÏÔ˘ıÒÓÙ·˜ ÙËÓ ÚÔÙÚÔ‹ ÙÔ˘ ¶ÏÔ‡Ù·Ú-
¯Ô˘, Ó· ÎÚ·Ù‹ÛÔ˘ÌÂ ÙÔ ·Ï¿ÙÈ ˆ˜ ·Ú·ÛÙ¿ÙË ·ÎÔ›ÌËÙË˜ ÊÈÏ›·˜ Î·È Û˘ÓÂÚÁ·Û›·˜ ÁÈ· ÙÔ Ì¤ÏÏÔÓ.
∂Í·ÚÙ¿Ù·È ·fi ÂÌ¿˜, ÛÂ ·˘Ùfi ÙÔ ∆ÚÈ‹ÌÂÚÔ. °È’ ·˘Ùfi Î·È ÙÒÚ·, ÙË ÛÙÈÁÌ‹ ÙˆÓ ·ÔÊ¿ÛÂˆÓ, ÔÊÂ›-
ÏÔ˘ÌÂ Ó· ·ÎÚÈ‚Ô˙˘Á›ÛÔ˘ÌÂ ÙËÓ ÎÔÈÓ‹ Ì·˜, ¤ˆ˜ ÙÒÚ·, ÔÚÂ›·, ÌÂ ÌÂıÔ‰ÈÎfiÙËÙ· Î·È ÂÈÏÈÎÚ›ÓÂÈ·,
ÁÈ· Ó· ÌÔÚ¤ÛÔ˘ÌÂ Ó· ‰ÒÛÔ˘ÌÂ ÛÙÔ Ì¤ÏÏÔÓ ÙˆÓ ÚÔÛ·ıÂÈÒÓ Ì·˜ ÙËÓ Â‡ÓÔÈ· ÙË˜ ÂÌÂÈÚ›·˜ -
ıÂÙÈÎ‹˜ Î·È ·ÚÓËÙÈÎ‹˜-, Î·È ÙË ÁÓÒÛË ÙÔ˘ ÙÂÙÂÏÂÛÌ¤ÓÔ˘ ¯ÚfiÓÔ˘.

ªÂ ÁÂÓÓ·ÈfiÙËÙ·, ÏÔÈfiÓ, ·˜ ÛÙ·ıÔ‡ÌÂ ÎÚÈÙ¤˜ ÙÔ˘ ¤ÚÁÔ˘ Ì·˜, ·Á·ËÙÔ› Û˘ÓÂÚÁ¿ÙÂ˜ ÙÔ˘ ALAS, ·˜
ÙÔ ÚÔÛÂÁÁ›ÛÔ˘ÌÂ ÌÂ ÂÈÛÙËÌÔÓÈÎ‹ ·ÓÙÈÎÂÈÌÂÓÈÎfiÙËÙ·, Î·È ÌÂ ·ÈÛÈÔ‰ÔÍ›· Î·È ‰‡Ó·ÌË ·˜ ·ÓÙÈÎÚ‡-
ÛÔ˘ÌÂ ÙÔ Ì¤ÏÏÔÓ. ∂›Ì·È Û›ÁÔ˘ÚË fiÙÈ ÔÏÏÔ› ·fi ÂÌ¿˜ ‰ÂÓ ı· ‰ÈÛÙ¿ÛÔ˘Ó Ó· Â·Ó·Ï¿‚Ô˘Ó ÚÔÛ¿-
ıÂÈÂ˜ Ò˜ ÙÒÚ· ›Ûˆ˜ ¿Î·ÚÂ˜, Û˘ÓÂ¯›˙ÔÓÙ·˜ ·ÏÒÓËÙÔÈ2, Ì·ÁÂÌ¤ÓÔÈ ·fi ÙËÓ ÂÎÏËÎÙÈÎ‹ ·˘Ù‹ Ô˘Û›·,
ÙÔ ·Ï¿ÙÈ, Ô˘ Ì·˜ ·ÓÔ›ÁÂÈ ‰È·ÚÎÒ˜ fiÚÙÂ˜ Î·ÈÓÔ‡ÚÁÈÂ˜, ·Ôı‹ÎÂ˜ ÁÂÌ¿ÙÂ˜, Î·Û¤ÏÂ˜ ‚·ÚÂÈ¤˜.

∆Ô ALAS, Ô˘ fiˆ˜ fiÏÔÈ Ï¤ÔÓ ÁÓˆÚ›˙ÂÙÂ ÂÎÙfi˜ ·fi ÙËÓ ÔÌfiË¯Ë ÂÏÏËÓÈÎ‹ Ï¤ÍË Ô˘ ÛËÌ·›ÓÂÈ ·-
Ï¿ÙÈ, ·ÔÙÂÏÂ› Î·È ÙËÓ ·ÎÚÔÛÙÔÈ¯›‰· ÙË˜ ¤ÎÊÚ·ÛË˜ «ALL ABOUT SALT = Õ·ÓÙ· ÂÚ› ÕÏ·ÙÔ˜»,
ÁÂÓÓ‹ıËÎÂ, ÌÂ ÚˆÙÔ‚Ô˘Ï›· ÙÔ˘ ¶·ÓÂÈÛÙËÌ›Ô˘ ∞ÈÁ·›Ô˘, ·fi ÙË ‰È¿ıÂÛË Î¿ÔÈˆÓ ·ÏÒÓËÙˆÓ3 Ó·
ÂÚÈËÁËıÔ‡Ó ·Ú¤· ÙÔÓ ÎfiÛÌÔ ÙÔ˘ ·Ï·ÙÈÔ‡ ÙË˜ ªÂÛÔÁÂ›Ô˘, Î·È Ó· ÂÍÂÚÂ˘Ó‹ÛÔ˘Ó fi,ÙÈ ·ÊÔÚ¿ ÛÙÈ˜
·Ï˘Î¤˜ ÙË˜ ªÂÛÔÁÂÈ·Î‹˜ ÏÂÎ¿ÓË˜ ÌÂ fiÏÂ˜ ÙÈ˜ È‰È·ÈÙÂÚfiÙËÙ¤˜ ÙÔ˘˜ Î·È ÙÈ˜ ·Ó·ÌÊÈÛ‚‹ÙËÙÂ˜ ·Í›Â˜
ÙÔ˘˜, ÈÛÙÔÚÈÎ¤˜, ÎÔÈÓˆÓÈÎÔ-ÔÈÎÔÓÔÌÈÎ¤˜, ÔÏÈÙÈÛÌÈÎ¤˜, ÔÈÎÔÏÔÁÈÎ¤˜. ŸÏ· ·˘Ù¿, ÌÂ ÛÎÔfi Ó· Ù· ÎÔÈ-
ÓÔÔÈ‹ÛÔ˘Ó ÛÙÈ˜ ÓÙfiÈÂ˜ ÎÔÈÓfiÙËÙÂ˜ Î·È, ¯¤ÚÈ-¯¤ÚÈ, Û·Ó ÌÈ· ÙÔÈÎ‹ Î·È Ù¤ÛÛÂÚÈ˜ ªÂÛÔÁÂÈ·Î¤˜
ÁÚÔıÈ¤˜, ÁÈ·Ù› Ù¤ÛÛÂÚÈ˜ Â›Ó·È ÔÈ ÂÚÈÔ¯¤˜ ˘ÏÔÔ›ËÛË˜ ÙÔ˘ ¶ÚÔÁÚ¿ÌÌ·ÙÔ˜ ALAS, Ó· ‰ÒÛÔ˘Ó ÒıË-
ÛË ÛÙËÓ ÙÔÈÎ‹ ·Ó¿Ù˘ÍË ÌÂ ‚¿ÛË ÙÈ˜ ·Ï˘Î¤˜ Î·È ÙÔ ·Ï¿ÙÈ ÙÔ˘ ÙfiÔ˘. ∫È ÂÂÈ‰‹ Ë ‰ÔÎÔ‡ÌÂÓË ÙÔ-
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1 ∂Ó·ÚÎÙ‹ÚÈ· ÔÌÈÏ›· ÛÙÔ ∆ÂÏÈÎfi ™˘Ó¤‰ÚÈÔ ÙÔ˘ ¶ÚÔÁÚ¿ÌÌ·ÙÔ˜ ALAS.
2 ∞fi ÙÔ‡‰Â ı· ¯ÚËÛÈÌÔÔÈÒ Â·ÓÂÈÏËÌÌ¤Óˆ˜ ÙËÓ ÔÏ‡ Û˘Ì·ı‹ ·Ú¯·ÈÔÂÏÏËÓÈÎ‹ ¤ÓÓÔÈ· «·ÏÒÓËÙÔ˜», Ô˘ ÛËÌ·›ÓÂÈ «·ÁÔ-
Ú·ÛÌ¤ÓÔ˜ ¤Ó·ÓÙÈ ¿Ï·ÙÔ˜», fiÓÔÌ· Û˘Ó·Ê¤˜ ÌÂ ÙÔ˘˜ £Ú¿ÎÂ˜ ‰Ô‡ÏÔ˘˜, Ô˘ ÔÈ ∞ıËÓ·›ÔÈ Î·Ù¿ ÙËÓ ·Ú¯·ÈfiÙËÙ· ·ÁfiÚ·˙·Ó
ÏËÚÒÓÔÓÙ·˜ ÌÂ ·Ï¿ÙÈ.

3 «ÂÚ·ÛÙÒÓ ÙÔ˘ ¿Ï·ÙÔ˜», ı· ÌÔÚÔ‡Û· Ó· ÙÔ ·Ú·ÊÚ¿Ûˆ.



ÈÎ‹ ·Ó¿Ù˘ÍË ÂÌÂÚÈ¤¯ÂÈ, Ï¤ÔÓ, ÛÙË ªÂÛfiÁÂÈfi Ì·˜, ÂÓ ÔÏÏÔ›˜ ÙÔÓ ÙÔ˘ÚÈÛÌfi, ÛÙÔ ¶ÚfiÁÚ·ÌÌ·
ALAS ÂÚÈÏ‹ÊıËÎ·Ó ·Ó·Ï¿ÛÂÈ˜ Î·È Â·Ó·¯ÚËÛÈÌÔÔ›ËÛË ÂÁÎ·Ù·ÏÂÈÌÌ¤ÓˆÓ ·Ï˘ÎÒÓ, ·Ó·‚¿ıÌÈÛË
ÙÔ˘ Ê˘ÛÈÎÔ‡ ÂÚÈ‚¿ÏÏÔÓÙÔ˜ ÌÂ ÂÊ·ÚÌÔÁ‹ ™¯Â‰›ˆÓ √ÈÎÔÏÔÁÈÎ‹˜ ¢È·¯Â›ÚÈÛË˜ ÙˆÓ ·Ï˘ÎÒÓ, Û˘ÓÂÚ-
Á·Û›Â˜ ÌÂ ÙÔÈÎÔ‡˜ ÊÔÚÂ›˜ ÙÔ˘ÚÈÛÌÔ‡ Î·È ·Ó¿Ù˘ÍË˜, Î·È, ¿Óˆ ·fi fiÏ·, ‰ËÌÈÔ˘ÚÁ›Â˜ ªÔ˘ÛÂ›ˆÓ
ÕÏ·ÙÔ˜ ˆ˜ ÔÏ˘Û‹Ì·ÓÙ· Î¤ÓÙÚ· ÔÏÈÙÈÛÌÔ‡ Î·È ˆ˜ ÌÔ¯ÏÔ› ÙÔÈÎ‹˜ ·Ó¿Ù˘ÍË˜ ÛÙÔ Ì¤ÏÏÔÓ, ÌÂ
ÛÎÔfi ÙË Û˘Ó¤¯ÈÛË ÙˆÓ ÚÔÛ·ıÂÈÒÓ ÙÔ˘ ALAS. 

ªÂ ÁÓÒÌÔÓ·, ÏÔÈfiÓ, Ù· ·Ú·¿Óˆ, Î·Ù·ÚÙ›Û·ÌÂ Î·È ÙÔ ÚfiÁÚ·ÌÌ· ÙÔ˘ ∆ÂÏÈÎÔ‡ ™˘ÓÂ‰Ú›Ô˘ ALAS,
Î·Ù¿ ‚¿ÛË ÙÚÈ˙ˆÓÈÎfi:
1. ¶·ÚÔ˘Û›·ÛË Î·È ÎÚÈÙÈÎ‹ ÙˆÓ ·ÔÙÂÏÂÛÌ¿ÙˆÓ ALAS: ·Ú¯ÈÎ¿ ·˘ÙÔÎÚÈÙÈÎ‹, ·fi ÙÔ˘˜ ÂÙ·›ÚÔ˘˜ ÙÔ˘

ÚÔÁÚ¿ÌÌ·ÙÔ˜, ·ÏÏ¿ Î·È ÎÚÈÙÈÎ‹ ·fi ÂÈ‰‹ÌÔÓÂ˜, ÙËÓ ·ÓÂÈÛÙËÌÈ·Î‹ ÎÔÈÓfiÙËÙ· Î·È ÙËÓ ÙÔÈÎ‹
ÎÔÈÓˆÓ›· (1Ë Î·È 2Ë Ì¤Ú·).

2. ¶·Ú¿ıÂÛË ÙË˜ ÂÈÛÙËÌÔÓÈÎ‹˜ ÁÓÒÛË˜ ¿Óˆ ÛÙ· ›‰È· ı¤Ì·Ù·, ·fi ÙÔ˘˜ ÂÈ‰‹ÌÔÓÂ˜ ÂÎÙfi˜ ALAS
ÛÂ Â˘Úˆ·˚Î‹ ÎÏ›Ì·Î·. √È ÂÈ‰‹ÌÔÓÂ˜ ·˘ÙÔ›, ÚÔÛÎÂÎÏËÌ¤ÓÔÈ ÙÔ˘ ™˘ÓÂ‰Ú›Ô˘, ı· Ì·˜ ÂÎı¤ÛÔ˘Ó
ÙË ‰ÈÎ‹ ÙÔ˘˜ ¿Ô„Ë Î·È ÂÌÂÈÚ›· ¿Óˆ ÛÙ· ›‰È· ı¤Ì·Ù· (1Ë ËÌ¤Ú·). ¶ÚÔÛ‚Ï¤Ô˘ÌÂ È‰È·ÈÙ¤Úˆ˜
Î·È ÛÙË ‰ÈÎ‹ ÙÔ˘˜ ÎÚÈÙÈÎ‹, Î·ı’ fiÏË ÙË ‰È¿ÚÎÂÈ· ÙÔ˘ ™˘ÓÂ‰Ú›Ô˘.

3. ™˘˙‹ÙËÛË ÁÈ· ÌÂÏÏÔÓÙÈÎ¿ Û¯‹Ì·Ù· Ô˘ ÌÔÚÔ‡Ó Ó· ‚ÂÏÙÈÒÛÔ˘Ó Î·È Ó· ÚÔˆı‹ÛÔ˘Ó ÛÙÔ Ì¤ÏÏÔÓ
ÙÔ˘˜ ÛÎÔÔ‡˜ ÙÔ˘ ALAS (2Ë Î·È 3Ë ËÌ¤Ú·).

™Â fi,ÙÈ ·ÊÔÚ¿ ÛÙÔÓ ÙfiÔ ‰ÈÂÍ·ÁˆÁ‹˜ ÙÔ˘ ™˘ÓÂ‰Ú›Ô˘, ÁÈ· ÙËÓ Î·Ï‡ÙÂÚË ‰È¿¯˘ÛË ÙˆÓ ·ÔÙÂÏÂÛÌ¿-
ÙˆÓ ÂÓÙfi˜ ÙÔ˘ ÓËÛÈÔ‡, ·ÏÏ¿ Î·È ÁÈ· ÙËÓ Â‡Ú˘ıÌË ‰ÈÂÍ·ÁˆÁ‹ ÙÔ˘, ·ÔÊ·Û›Û·ÌÂ ÙÔ ∆ÂÏÈÎfi ™˘Ó¤‰ÚÈfi
ÙÔ˘ ALAS Ó· Ï¿‚ÂÈ ¯ÒÚ· ÛÂ ‰˘Ô fiÏÂÈ˜ ÙË˜ §¤Û‚Ô˘:

1. ™ÙÔÓ ¶ÔÏÈ¯Ó›ÙÔ, ÙËÓ fiÏË ÌÂ ÙÈ˜ ÊÂÚÒÓ˘ÌÂ˜ ·Ï˘Î¤˜, Ô˘ ı· ÊÈÏÔÍÂÓÂ› ÙÔ ÚÒÙÔ ªÔ˘ÛÂ›Ô
∞Ï·ÙÈÔ‡ ÛÙËÓ ∂ÏÏ¿‰·, ÙÔ˘ ÔÔ›Ô˘ Ë ÚÒÙË ‰ËÌfiÛÈ· ·ÚÔ˘Û›·ÛË ı· Á›ÓÂÈ ÛÙ· Ï·›ÛÈ· ÙÔ˘ ™˘-
ÓÂ‰Ú›Ô˘ ·˘ÙÔ‡, ·‡ÚÈÔ, ™¿‚‚·ÙÔ.

2. ™ÙË ª˘ÙÈÏ‹ÓË, ÚˆÙÂ‡Ô˘Û· ÙË˜ §¤Û‚Ô˘, fiÏË ÌÂ ÈÛÙÔÚÈÎfi ·ÚÂÏıfiÓ, ¤‰Ú· ÙË˜ ¡ÔÌ·Ú¯›·˜ Î·È
ÙË˜ ∞Ó·Ù˘ÍÈ·Î‹˜ ÙË˜ ∂Ù·ÈÚÂ›·˜, ·ÏÏ¿ Î·È ÙÔ˘ ¶·ÓÂÈÛÙËÌ›Ô˘ ∞ÈÁ·›Ô˘. ∂‰Ò ı· Ï¿‚ÂÈ ¯ÒÚ· Î·È Ë
¿ÏÏË ·Ú·Û˘ÓÂ‰ÚÈ·Î‹ ÔÏÈÙÈÛÙÈÎ‹ ÂÎ‰‹ÏˆÛË, Ë ¤ÎıÂÛË ÊˆÙÔÁÚ·Ê›·˜ Î·È Î·Ù·ÛÎÂ˘ÒÓ ÌÂ
Ù›ÙÏÔ «∆Ô›· ¿Ï·ÙÔ˜», ·ÎÚÈ‚Ò˜ ¤Íˆ ·fi ·˘Ù‹ ÙËÓ ·›ıÔ˘Û·, ÛÙÔ ÊÔ˘·ÁÈ¤ ÙË˜ ·›ıÔ˘Û·˜ ™˘ÓÂ-
‰Ú›ˆÓ ÙÔ˘ ∂ÈÌÂÏËÙËÚ›Ô˘.

∆ÂÏÂÈÒÓÔÓÙ·˜, ı· ‹ıÂÏ· Ó· Â˘¯·ÚÈÛÙ‹Ûˆ ÙÔ˘˜ Â›ÎÔ˘ÚÔ˘˜ ·˘Ù‹˜ ÙË˜ ÚÔÛ¿ıÂÈ·˜, Ô˘ ·ÊÔÚ¿
ÛÂ ˘ÏÈÎÔ‡˜ Î·È, Î˘Ú›ˆ˜, ÛÂ ·ÓıÚÒÈÓÔ˘˜ fiÚÔ˘˜. 

E˘¯·ÚÈÛÙÒ ÙÔ˘˜ Û˘Ó‰ÈÔÚÁ·ÓˆÙ¤˜ ÙÔ˘ ™˘ÓÂ‰Ú›Ô˘, ÂÈ‰ÈÎfiÙÂÚ· ÙË ¡ÔÌ·Ú¯›· Î·È ÙËÓ ∞Ó·Ù˘ÍÈ·Î‹
ÙË˜ ∂Ù·ÈÚÂ›· Ô˘ ÂÌÈÛÙÂ‡ıËÎ·Ó ÛÙÔ ¶·ÓÂÈÛÙ‹ÌÈÔ ÙË ‰ÈÔÚÁ¿ÓˆÛË ÙÔ˘ ™˘ÓÂ‰Ú›Ô˘, ÙÈ˜ ∂ÏÏËÓÈÎ¤˜
∞Ï˘Î¤˜ ∞∂ ÁÈ· ÙËÓ ·˘ÚÈ·Ó‹ ˘Ô‰Ô¯‹ ÛÙÔ ªÔ˘ÛÂ›Ô ÕÏ·ÙÔ˜ ¶ÔÏÈ¯Ó›ÙÔ˘, Î·È ÙÔ ÀÔ˘ÚÁÂ›Ô ∞ÈÁ·›Ô˘
ÁÈ· ÙËÓ ¿ÌÂÛË ·fiÎÚÈÛ‹ ÙÔ˘ ÛÙÔ ·›ÙËÌ¿ Ì·˜ ÁÈ· ÔÈÎÔÓÔÌÈÎ‹ ˘ÔÛÙ‹ÚÈÍË. ŒÓ· ÌÂÁ¿ÏÔ Â˘¯·ÚÈÛÙÒ
ÛÙËÓ ∂˘Úˆ·˚Î‹ ŒÓˆÛË, ÙË˜ ÔÔ›·˜ ÂÎÚfiÛˆÔ˜ Â›Ó·È ·ÚÒÓ ÛÙÔ ™˘Ó¤‰ÚÈfi Ì·˜ Û‹ÌÂÚ·, ÙfiÛÔ
ÁÈ· ÙËÓ ÔÈÎÔÓÔÌÈÎ‹, fiÛÔ Î·È ÁÈ· ÙËÓ ËıÈÎ‹ ˘ÔÛÙ‹ÚÈÍË. 

∂›ÛË˜, Â˘¯·ÚÈÛÙÒ fiÏÔ˘˜ ÙÔ˘˜ ÂÙ·›ÚÔ˘˜ ÙÔ˘ ¶ÚÔÁÚ¿ÌÌ·ÙÔ˜ ALAS ÁÈ· ÙË Û˘ÓÂÚÁ·Û›· ÙÔ˘˜ ÛÙ·
Ï·›ÛÈ· ÙÔ˘ ™˘ÓÂ‰Ú›Ô˘, ÙÔ˘˜ ·ÓıÚÒÔ˘˜ ÙË˜ §¤Û‚Ô˘, ÙË˜ Figueira da Foz ¶ÔÚÙÔÁ·Ï›·˜, ÙÔ˘ Piran
™ÏÔ‚ÂÓ›·˜, ÙË˜ ¿Ï·È ÔÙ¤ ∞Á¯È¿ÏÔ˘ -Î·È Ó˘Ó Pomorie- µÔ˘ÏÁ·Ú›·˜.
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∂˘¯·ÚÈÛÙÒ È‰È·›ÙÂÚ· ÙÔ ∆Ì‹Ì· °ÂˆÁÚ·Ê›·˜ Î·È ÙÔ ¶·ÓÂÈÛÙ‹ÌÈÔ ∞ÈÁ·›Ô˘ ÁÂÓÈÎÒ˜, ÁÈ· ÙËÓ ·Ú·¯Ò-
ÚËÛË ˘ÏÈÎÔÙÂ¯ÓÈÎ‹˜ ˘Ô‰ÔÌ‹˜ Î·È ¯ÒÚˆÓ. π‰È·›ÙÂÚ· Â˘¯·ÚÈÛÙÒ ÙÔÓ ¶Ú‡Ù·ÓË Î. £ÂÌÈÛÙÔÎÏ‹ §¤Î-
Î·, ÁÈ· ÙËÓ ‰È’ «·ÌÒÚ·ÓÙÔ˘» ¿Ï·ÙÔ˜, ÂÌÈÛÙÔÛ‡ÓË ÙÔ˘ ‰È·ÚÎÂ›·˜. ∆Ô˘˜ ÊÔÈÙËÙ¤˜ ÌÔ˘ ÁÈ· ÙËÓ fi-
ÔÈ· ·Î·Ù·ÛÙ·Û›· ÛÙÔ ÚfiÁÚ·ÌÌ· ÔÈ ·Ó¿ÁÎÂ˜ Â¤‚·Ï·Ó ÙÔÓ ÙÂÏÂ˘Ù·›Ô Î·ÈÚfi Î·È, È‰È·ÈÙ¤Úˆ˜, ÙËÓ
∂ÈÙÚÔ‹ ∂ÚÂ˘ÓÒÓ ÙÔ˘ ¶·ÓÂÈÛÙËÌ›Ô˘ ∞ÈÁ·›Ô˘, Ô˘ ÌÂ ·ÚfiÛÔ‰Ô ÎfiÔ ·Ó¤Ï·‚Â ÙË ÏÔÁÈÛÙÈÎ‹
‰ÈÂÎÂÚ·›ˆÛË ÙÔ˘ ™˘ÓÂ‰Ú›Ô˘ ·˘ÙÔ‡. ∂ÈÙÚ¤„ÙÂ ÌÔ˘ Ó· ·Ó·Ê¤Úˆ ‰‡Ô ÚˆÙÂÚÁ¿ÙÂ˜ Û˘ÓÂÚÁ¿ÙÂ˜,
ÙÔÓ Î. ¶·Ó·ÁÈÒÙË ∆ÛfiÎ·ÚÔ Î·È ÙÔÓ Î. ¡›ÎÔ ∫Ú˘ÛÙ·ÏÏ›‰Ë. 

∂›Ó·È ·Ï‹ıÂÈ· fiÙÈ Î·ÌÈ¿ Û˘ÓÂÈÛÊÔÚ¿ ‰ÂÓ ¤¯ÂÈ ÓfiËÌ· ¯ˆÚ›˜ ÙÔ ·ÓıÚÒÈÓÔ ‰˘Ó·ÌÈÎfi Ô˘ ÙË ÛÙÂÏÂ-
¯ÒÓÂÈ, Î˘Ú›ˆ˜ fiÙ·Ó ÚfiÎÂÈÙ·È ÂÓ ÔÏÏÔ›˜ ÁÈ· ÚÔÛÊÔÚ¿ ÂıÂÏÔÓÙÈÎ‹. °È’ ·˘Ùfi Î·È Â˘¯·ÚÈÛÙÒ ÌÂ È‰È-
·›ÙÂÚË ı¤ÚÌË, Î·È ·fi ÙË ı¤ÛË ·˘Ù‹, ÙÔ˘˜ Û˘ÓÂÚÁ¿ÙÂ˜ ÌÔ˘ ÛÂ ·˘Ù‹ ÙË ‰ÔÎÈÌ·Û›·, È‰È·›ÙÂÚ· ÙÔÓ
ÙÂÏÂ˘Ù·›Ô Ì‹Ó·, ¯ÚfiÓÔ Ô˘ Ì·˜ ¤Î·ÓÂ ·Ú·ÁˆÁÈÎ¿ ÌÂÁ·Ïfiı˘ÌÔ˘˜, ÚÔÛˆÈÎ¿ Ù·ÁÌ¤ÓÔ˘˜ Ô ¤Ó·˜
ÁÈ· ÙÔÓ ¿ÏÏÔ Î·È ÙÔ Î·Ï‡ÙÂÚÔ ‰˘Ó·Ùfi: 

∂˘¯·ÚÈÛÙÒ, ÏÔÈfiÓ, Î·È Ì·˙› ÌÂ ·˘Ù‹, ÙÔ ¡ÔÌ¿Ú¯Ë §¤Û‚Ô˘ Ô ÔÔ›Ô˜ Ì·˜ ÙËÓ ·ÚÂ¯ÒÚËÛÂ ÌÂ ÚÔ-
ÛˆÈÎ‹ ÙÔ˘ ·Ú¤Ì‚·ÛË, ÙË §¤Ó· µ·ÁÈ¿ÓÓË, ·ÎÔ‡Ú·ÛÙË Î·È ÈÎ·ÓfiÙ·ÙË ÛÂ fiÏÔ˘˜ ÙÔ˘˜ ÙÔÌÂ›˜ Û˘-
ÓÂÚÁ·Û›·˜, Ô˘ Ì·˙› ÌÂ ÙËÓ πÔ˘Ï›· ∫ÔÓ‰‡ÏË, ˘‹ÚÍÂ Ë ÔÚÁ·ÓˆÙÈÎ‹ „˘¯‹ ÙÔ˘ Û˘ÓÂ‰Ú›Ô˘. ToÓ
Hjalmar Dahm, Ô˘ Î·Ù¿ÊÂÚÂ Ó· ÎÏˆÓÔÔÈ‹ÛÂÈ Â·˘ÙfiÓ ÁÈ· Ó· Â›Ó·È ·ÓÙÔ‡. ∆Ô˘˜ Û˘ÓÂ›ÎÔ˘ÚÔ˘˜
ÛÙËÓ ÚÔÛ¿ıÂÈ· ÌÂÙ·Ù˘¯È·ÎÔ‡˜ Î·È ÚÔÙ˘¯È·ÎÔ‡˜ ÊÔÈÙËÙ¤˜ ÙÔ˘ ∆Ì‹Ì·ÙÔ˜ °ÂˆÁÚ·Ê›·˜: µ·Ú-
‚¿Ú· µÔ˘Ó¿ÙÛÔ˘, ∫ÒÛÙ· ∫·Ú˘ÛÙÈÓ¿ÎË, °ÈÒÙ· ™¿ÛÙÚ·, Î·È ÙË Û˘Ó·‰ÂÏÊfi ÌÔ˘ ∞Ó·ÛÙ·Û›· ¢·Ï¿-
Î·. ŒÓ·˜ ÂÍˆÊÚÂÓÈÎfi˜ Ì‹Ó·˜ ‰ÔÎÈÌ·Û›·˜, Ô˘ ÂÂÛÊÚ¿ÁÈÛÂ ÊÈÏ›Â˜ Î·È ÂÎÙÈÌ‹ÛÂÈ˜ ˙ˆ‹˜. 

£¤Ïˆ Ó· Â˘¯·ÚÈÛÙ‹Ûˆ ıÂÚÌfiÙ·Ù· fiÏÔ˘˜ ÙÔ˘˜ ÊˆÙÔÁÚ¿ÊÔ˘˜ Î·È ÙÔÓ Î·ÏÏÈÙ¤¯ÓË Î·Ù·ÛÎÂ˘ÒÓ Ô˘
Ì·˜ ÂÌÈÛÙÂ‡ıËÎ·Ó Ù· ¤ÚÁ· ÙÔ˘˜, ÛÙ· ÔÔ›·, ÛÂ Î·ÈÚÔ‡˜ Û‡Á¯ÚÔÓÔ˘˜ ‹ ·Ó‡ÔÙÔ˘˜, ·È¯Ì·ÏÒÙÈ-
Û·Ó ·È¯Ó›‰È· ÊˆÙfi˜ ÛÙÔ˘˜ ÎÚ˘ÛÙ¿ÏÏÔ˘˜ ÙÔ˘ ·Ï·ÙÈÔ‡. ∂˘¯·ÚÈÛÙ›Â˜, ÏÔÈfiÓ, ÛÙÔ˘˜ ÊˆÙÔÁÚ¿ÊÔ˘˜
™‡ÚÔ ªÂÏÂÙ˙‹, Gösta Hellner, °È¿ÓÓË ∫·Ú·ÓÈÎfiÏ·, °ÈÒÚÁÔ ∫ÔÎÔÛÔ‡Ï·, ÃÚ‹ÛÙÔ ∫·˙fiÏË, Hjalmar
Dahm, Î·È ÙÔÓ ‰ËÌÈÔ˘ÚÁfi ÂÈÎfiÓˆÓ ¿Ï·ÙÔ˜ µ·ÁÁ¤ÏË ƒfiÌÔÏ·.

∆¤ÏÔ˜, Â˘¯·ÚÈÛÙÒ fiÏÔ˘˜ ÂÛ¿˜, ∫˘Ú›Â˜ Î·È ∫‡ÚÈÔÈ, ÙÔ˘˜ ÌÂÏÏÔÓÙÈÎÔ‡˜, ÂÏ›˙ˆ, ·ÏÒÓËÙÔ˘˜ ÂÚ·ÛÙ¤˜
Î·È ÊÔÚÂ›˜ ÙË˜ ·Ï¿ÙÈÓË˜ ÁÓÒÛË˜ Ô˘ ı· ‰È·¯˘ıÂ› Â‰Ò, ·˘Ù¤˜ ÙÈ˜ ËÌ¤ÚÂ˜.
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Ã·ÈÚÂÙÈÛÌfi˜ ÀÔ˘ÚÁÔ‡ ∞ÈÁ·›Ô˘

∞Á·ËÙÔ› ÌÔ˘,

£ÂÚÌ¿ Û·˜ Â˘¯·ÚÈÛÙÒ ÁÈ· ÙËÓ ÙÈÌ‹ Î·È ÙËÓ ÚfiÛÎÏËÛË Ó· ·Ú·ÛÙÒ ÛÙÔ ™˘Ó¤‰ÚÈÔ Ô˘ ‰ÈÔÚÁ·ÓÒ-
ÓÂÙÂ ·ÊÈÂÚˆÌ¤ÓÔ ÛÙÔ ∞Ï¿ÙÈ Î·È ÛÙÈ˜ ∞Ï˘Î¤˜. 

∞‰˘Ó·ÙÒ fiÌˆ˜ Ó· ·Ú·‚ÚÂıÒ, ÏfiÁˆ ÙˆÓ ˘Ô¯ÚÂÒÛÂÒÓ ÌÔ˘ ÛÙËÓ ∞ı‹Ó· (Û‡ÁÎÏÈÛË ∫ÔÈÓÔ‚Ô˘ÏÂ˘-
ÙÈÎ‹˜ √Ì¿‰·˜).

¢Â¯ıÂ›ÙÂ ·Ú·Î·ÏÒ Ù· Û˘Á¯·ÚËÙ‹ÚÈ¿ ÌÔ˘ ÁÈ· ÙËÓ ˆÚ·›· Î·È ¯Ú‹ÛÈÌË ÚˆÙÔ‚Ô˘Ï›· Û·˜ Ó· ÂÍÂÈ‰È-
ÎÂ‡ÛÂÙÂ ÙËÓ ÂÈÛÙËÌÔÓÈÎ‹ ÁÓÒÛË ÛÂ ‰Ú·ÛÙËÚÈfiÙËÙÂ˜ ÌÂ ·Ú·ÁˆÁÈÎ‹ Î·È ·Ó·Ù˘ÍÈ·Î‹ Î·ÙÂ‡ı˘ÓÛË
fiˆ˜ Â›Ó·È ÔÈ ∞Ï˘Î¤˜ Î·È ÙÔ ∞Ï¿ÙÈ ÁÈ· ÙÔ ÓËÛ› ÙË˜ §¤Û‚Ô˘. 

Ã·›ÚÔÌ·È Ô˘ ÙÔ ÀÔ˘ÚÁÂ›Ô ∞ÈÁ·›Ô˘ ÛÙ¿ıËÎÂ ¯ÔÚËÁfi˜ ÛÙË ‰ÈÔÚÁ¿ÓˆÛË ÙÔ˘ ™˘ÓÂ‰Ú›Ô˘ Î·È ˘Ô-
ÛÙËÚÈÎÙ‹˜ ÙË˜ ÚÔÛ¿ıÂÈ¿˜ Û·˜. 

∂˘¯fiÌÂÓÔ˜ Î·Ï‹ ÂÈÙ˘¯›·, ·Ú·Î·ÏÒ Ó· ‰È·‚È‚¿ÛÂÙÂ ÙÔ ¯·ÈÚÂÙÈÛÌfi ÌÔ˘ ÛÙÔ˘˜ ÂÈÛÙ‹ÌÔÓÂ˜ ÂÈÛË-
ÁËÙ¤˜ Î·È Û’ fiÏÔ˘˜ ÙÔ˘˜ Î·ÏÂÛÌ¤ÓÔ˘˜ Û·˜.

ªÂ ÙÈÌ‹,

¡›ÎÔ˜ ™ËÊÔ˘Ó¿ÎË˜
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Ã·ÈÚÂÙÈÛÌfi˜ °ÂÓÈÎ‹˜ °Ú·ÌÌ·Ù¤ˆ˜ ¶ÂÚÈÊ¤ÚÂÈ·˜ µ. ∞ÈÁ·›Ô˘

∞Á·ËÙ¤ Î. ¶Ú‡Ù·ÓË,

ªÂ È‰È·›ÙÂÚË ¯·Ú¿ ÂÓËÌÂÚÒıËÎ· ÌÂ ÙËÓ ÚfiÛÎÏËÛ‹ Û·˜ ÁÈ· ÙÔ ∆ÂÏÈÎfi ™˘Ó¤‰ÚÈÔ ÙÔ˘ ¶ÚÔÁÚ¿ÌÌ·-
ÙÔ˜ ALAS: All About Salt, Ô˘ ı· ‰ÈÂÍ·¯ıÂ› ÛÙË §¤Û‚Ô, ·ÏÏ¿ Î·È ÁÈ· ÙËÓ ÚÒÙË ‰ËÌfiÛÈ· ·ÚÔ˘-
Û›·ÛË ÙÔ˘ ªÔ˘ÛÂ›Ô˘ ÕÏ·ÙÔ˜ ÙÔ˘ ¶ÔÏÈ¯Ó›ÙÔ˘, ÙÔ ÔÔ›Ô ‰ËÌÈÔ˘ÚÁ‹ıËÎÂ ÛÙÔ Ï·›ÛÈÔ ÙÔ˘ ÚÔ-
ÁÚ¿ÌÌ·ÙÔ˜. 

∞Ó·ÌÊÈÛ‚‹ÙËÙ· Ù¤ÙÔÈÂ˜ Î·ÈÓÔÙfiÌÂ˜ ÚˆÙÔ‚Ô˘Ï›Â˜ Ô˘ ·ÊÔÚÔ‡Ó ÛÙË ‰È·ÂÚÈÊÂÚÂÈ·Î‹ Û˘ÓÂÚÁ·-
Û›· ÁÈ· ÙËÓ ÚÔÛÙ·Û›· Î·È ·Ó¿‰ÂÈÍË Û˘ÁÎÂÎÚÈÌ¤ÓˆÓ ÙÔÈÎÒÓ fiÚˆÓ, fiˆ˜ ÙÔ ÚfiÁÚ·ÌÌ· Ô˘ ˘-
ÏÔÔÈ‹Û·ÙÂ ÁÈ· ÙÈ˜ ·Ï˘Î¤˜, ·ÔÙÂÏÔ‡Ó Î·Ù’ ÂÍÔ¯‹Ó ·Ó·Ù˘ÍÈ·Î¤˜ ‰Ú¿ÛÂÈ˜. ¢Ú¿ÛÂÈ˜ Ô˘ ÌÂ ÂÈ-
ÛÙËÌÔÓÈÎ‹ ‰ÈÂÚÂ‡ÓËÛË Î·È ÙÂÎÌËÚ›ˆÛË, ·ÏÏ¿ Î·È ÌÂ ÙËÓ ·Ô‰Ô¯‹ ‚¤ÏÙÈÛÙˆÓ Ú·ÎÙÈÎÒÓ ¿ÏÏˆÓ Â-
ÚÈÔ¯ÒÓ ·ÔÛÎÔÔ‡Ó Û˘ÓÔÏÈÎ¿ ÛÙËÓ ÚÔÒıËÛË ‰È·ÊÔÚÂÙÈÎÒÓ ÌÔÚÊÒÓ ÙÔÈÎ‹˜ ·Ó¿Ù˘ÍË˜. 

√È ÛÙfi¯ÔÈ Ô˘ ı¤Û·ÙÂ Î·È ÁÂÓÈÎfiÙÂÚ· ÔÈ ÂÓ·ÏÏ·ÎÙÈÎ¤˜ ÚÔÔÙÈÎ¤˜ Ô˘ ‰ËÌÈÔ˘ÚÁÔ‡ÓÙ·È ·fi ÙËÓ Â-
Ê·ÚÌÔÁ‹ ÙÔ˘ ÚÔÁÚ¿ÌÌ·ÙÔ˜, ÙfiÛÔ ÁÈ· ÙËÓ ›‰È· ÙË ‰È·‰ÈÎ·Û›· ·Ú·ÁˆÁ‹˜ Î·È ¯Ú‹ÛË˜ ÙÔ˘ ÚÔ˚fi-
ÓÙÔ˜, fiÛÔ Î·È ÁÈ· ÙÔÓ ÙÔ˘ÚÈÛÌfi, ·Ó·Ù˘ÒÓÔ˘Ó ÙËÓ ÔÏÔÎÏËÚˆÌ¤ÓË Û·˜ ·Ú¤Ì‚·ÛË Î·È ÂÁÁ˘ÒÓÙ·È
Ù· ÔÊ¤ÏË Ô˘ ÚÔÎ‡ÙÔ˘Ó ÁÈ· ÙÈ˜ ÂÚÈÔ¯¤˜ ÌÂ ·Ï˘Î¤˜. 

¢˘ÛÙ˘¯Ò˜, ÚÔÁÚ·ÌÌ·ÙÈÛÌ¤ÓË ÌÔ˘ Â›ÛÎÂ„Ë ÛÙËÓ πÎ·Ú›· Î·È ÛÙÔ˘˜ ºÔ‡ÚÓÔ˘˜, ‰ÂÓ ÌÔ˘ ÂÈÙÚ¤-
Ô˘Ó Û‹ÌÂÚ· Ó· ·ÚÂ˘Ú›ÛÎÔÌ·È Î·È Ó· ·Ú·ÎÔÏÔ˘ı‹Ûˆ ÙÔ˘˜ ·ÍÈfiÏÔÁÔ˘˜ ÂÈÛËÁËÙ¤˜ Ó· ·Ó·Ï‡Ô˘Ó
ÙÈ˜ ÂÈÌ¤ÚÔ˘˜ ÂÓfiÙËÙÂ˜ ÙÔ˘ ™˘ÓÂ‰Ú›Ô˘. ™›ÁÔ˘ÚË ÁÈ· ÙËÓ ÂÈÙ˘¯›· ÙË˜ ‰ÈÔÚÁ¿ÓˆÛË˜ Â‡¯ÔÌ·È ·Ú·-
ÁˆÁÈÎ¿ Î·È ¯Ú‹ÛÈÌ· Û˘ÌÂÚ¿ÛÌ·Ù·, ·ÍÈÔÔÈ‹ÛÈÌ· ÛÙËÓ Â›ÙÂ˘ÍË ÙˆÓ ÛÙfi¯ˆÓ Û·˜. 

ªÂ ÊÈÏÈÎÔ‡˜ ¯·ÈÚÂÙÈÛÌÔ‡˜,

∏ °ÂÓÈÎ‹ °Ú·ÌÌ·Ù¤·˜ 

ª·Ú›· ™Î¤ÌÂÚË
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Ã·ÈÚÂÙÈÛÌfi˜ ∞ÓÙÈÓÔÌ¿Ú¯Ë §¤Û‚Ô˘

¢ËÌ‹ÙÚË˜ ƒÂÓÙÂÙ¿ÎÔ˜

∫‡ÚÈÂ ¶Ú‡Ù·ÓË, Î‡ÚÈÂ ÂÎÚfiÛˆÂ ÙË˜ ∂˘Úˆ·˚Î‹˜ ŒÓˆÛË˜, Î‡ÚÈÔÈ Î·ıËÁËÙ·›, ·Á·ËÙÔ› Ê›ÏÔÈ ·fi
ÙÔ Pomorie, ÙÔ Piran, ÙË Figueira, ÂÎÏÂÎÙÔ› ÚÔÛÎÂÎÏËÌ¤ÓÔÈ Î·È ·ÚÂ˘ÚÈÛÎfiÌÂÓÔÈ, ·Á·ËÙÔ› ÊÔÈ-
ÙËÙ¤˜,

™·˜ Î·ÏˆÛÔÚ›˙ˆ ÛÙÔ ÙÂÏÈÎfi Û˘Ó¤‰ÚÈÔ ÂÓfi˜ ÚÔÁÚ¿ÌÌ·ÙÔ˜ Ô˘ Ú·ÁÌ·ÙÈÎ¿ ·Ó·‰ÂÈÎÓ‡ÂÈ ¤Ó·Ó Ô-
ÏÈÙÈÛÌfi Ô˘ ¯Ù›ÛÙËÎÂ ÌÂ ÙÔÓ È‰ÚÒÙ· Î·È ÙÔÓ ÎfiÔ ÙˆÓ ·Ï˘Î·Ú›ˆÓ Ì¤Û· ÛÙÔ˘˜ ·ÈÒÓÂ˜ Î·È Â‡¯ÔÌ·È
·˘Ù‹ Ë Û˘ÓÂÚÁ·Û›· Ó· ÌËÓ ÙÂÏÂÈÒÛÂÈ Û‹ÌÂÚ· Ô˘ ÙÂÏÂÈÒÓÂÈ Î·È Ë ÂÚÁ·Û›·, ·ÏÏ¿ ·˘Ùfi ÙÔ ÚfiÁÚ·Ì-
Ì· Ó· ·ÔÙÂÏ¤ÛÂÈ ÙËÓ ·ÊÂÙËÚ›· ÁÈ· Û˘ÓÂÓÓfiËÛË, ·ÓÙ·ÏÏ·Á‹ ·fi„ÂˆÓ Î·È ÎÔÈÓ¤˜ ÚÔÛ¿ıÂÈÂ˜ Ô˘
ı· ‚ÔËı‹ÛÔ˘Ó ÙÈ˜ ÂÚÈÔ¯¤˜ Ô˘ ·Ú¿ÁÔ˘Ó ·Ï¿ÙÈ, ÙÔ˘˜ ·ÓıÚÒÔ˘˜ Ô˘ ¤¯Ô˘Ó ·ÊÈÂÚÒÛÂÈ ÙË ˙ˆ‹
ÙÔ˘˜ ÛÂ ·˘Ùfi, ÒÛÙÂ Ù· ·ÔÙÂÏ¤ÛÌ·Ù· Ó· Â›Ó·È ÔÏÏ·Ï·ÛÈ·ÛÙÈÎ¿.

∫·È ÂÎ Ì¤ÚÔ˘˜ ÙÔ˘ ¡ÔÌ¿Ú¯Ë, Î˘Ú›Ô˘ µÔ˘Ó¿ÙÛÔ˘, Ô ÔÔ›Ô˜ ¤¯ÂÈ ˘Ô¯Ú¤ˆÛË ÛÂ ¤Ó· ¿ÏÏÔ Û˘Ó¤-
‰ÚÈÔ Ô˘ ÔÚÁ·ÓÒÓÂÈ Ë ª·ıËÌ·ÙÈÎ‹ ∂Ù·ÈÚÂ›· ∂ÏÏ¿‰Ô˜ Â‰Ò ÛÙÔ ÓËÛ› Ì·˜, ·ÏÏ¿ Î·È ÂÎ Ì¤ÚÔ˘˜ ÔÏfi-
ÎÏËÚÔ˘ ÙÔ˘ ¡ÔÌ·Ú¯È·ÎÔ‡ ™˘Ì‚Ô˘Ï›Ô˘, Û·˜ Î·ÏˆÛÔÚ›˙ˆ, Û·˜ Â‡¯ÔÌ·È Î·Ï‹ ‰È·ÌÔÓ‹ Î·È Ù· Î·Ï‡-
ÙÂÚ· ·ÔÙÂÏ¤ÛÌ·Ù·. 

™·˜ Â˘¯·ÚÈÛÙÒ.
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Ã·ÈÚÂÙÈÛÌfi˜ ¶Ú‡Ù·ÓË ¶·ÓÂÈÛÙËÌ›Ô˘ ∞ÈÁ·›Ô˘

£ÂÌÈÛÙÔÎÏ‹˜ §¤ÎÎ·˜

∫˘Ú›Â˜ Î·È Î‡ÚÈÔÈ, Û·˜ Î·ÏˆÛÔÚ›˙ˆ ÛÙÔ ™˘Ó¤‰ÚÈÔ «ALAS». ¶ÚÔÛˆÈÎ¿, ÌÂ ÙÔ ·Ï¿ÙÈ ÌÂ Û˘Ó‰¤Ô˘Ó
ÔÏÏ¿ ¯ÚfiÓÈ· ˙ˆ‹˜, Î·È ÌfiÏÈ˜ ÚÈÓ Ï›ÁÔ Î·ÈÚfi ·Ú·ÈÙ‹ıËÎ· ·fi ÙËÓ ÚÔÂ‰ÚÂ›· ÙÔ˘ ¢ÈÔÈÎËÙÈÎÔ‡
™˘Ì‚Ô˘Ï›Ô˘ ÙˆÓ ∂ÏÏËÓÈÎÒÓ ∞Ï˘ÎÒÓ ∞∂. ªÂ ÙËÓ ÂÙ·ÈÚÂ›· ·˘Ù‹ Â›¯· ÎÔÈÓ‹ ÔÚÂ›· Ù· ÙÂÏÂ˘Ù·›· 20
¯ÚfiÓÈ·. ∏ ÔÚÂ›· ·˘Ù‹ ‹Ù·Ó ·Ú¿ÏÏËÏË ÌÂ Ù· Î·ı‹ÎÔÓÙ¿ ÌÔ˘ ÛÙÔ ¶·ÓÂÈÛÙ‹ÌÈÔ ∞ÈÁ·›Ô˘. ™ÙÔ ¶·-
ÓÂÈÛÙ‹ÌÈÔ ·˘Ùfi ¤¯Ô˘ÌÂ ‰ËÏÒÛÂÈ ÙÔ fiÚ·Ì¿ Ì·˜, Î·È ¤Ó· ÎÔÌÌ¿ÙÈ ÙÔ˘ ÔÚ¿Ì·ÙÔ˜ ·ÊÔÚ¿ ÛÙË ‰È·Ù‹-
ÚËÛË ÙÔ˘ ÔÏÈÙÈÛÌÔ‡ Î·È ÙË˜ ÔÏÈÙÈÛÙÈÎ‹˜ ÎÏËÚÔÓÔÌÈ¿˜. 

∏ ÈÛÙÔÚ›· ÙÔ˘ ·Ï·ÙÈÔ‡, ·fi ÌÈ· ÏÂ˘Ú¿, Â›Ó·È Ë ÈÛÙÔÚ›· ÙË˜ ·ÓıÚˆfiÙËÙ·˜. ∞˘Ùfi Á›ÓÂÙ·È Î·Ù·ÓÔË-
Ùfi fiÙ·Ó Î¿ÔÈÔ˜ ·ÓÔ›ÍÂÈ Ù· ‚È‚Ï›· Ô˘ Û¯ÂÙ›˙ÔÓÙ·È ÌÂ ÙÔ ·Ï¿ÙÈ, fiˆ˜ ÙÔ ÔÏ‡ fiÌÔÚÊÔ ‚È‚Ï›Ô ÙË˜
Î·ıËÁ‹ÙÚÈ·˜ Î˘Ú›·˜ ¶ÂÙ·Ó›‰Ô˘, ÙËÓ ÔÔ›· ı¤Ïˆ Ó· Û˘Á¯·ÚÒ ÙfiÛÔ ÁÈ· ÙÔ ‚È‚Ï›Ô ·˘Ùfi fiÛÔ Î·È ÁÈ·
ÙË ‰Ô˘ÏÂÈ¿ ÙË˜ ÛÙÔ ¶·ÓÂÈÛÙ‹ÌÈÔ ∞ÈÁ·›Ô˘. 

™ÙË Ó¤· ÂÔ¯‹ Ô˘ Ì·›ÓÔ˘ÌÂ, ı¤ÏÔ˘ÌÂ Ó· Î¿ÓÔ˘ÌÂ ÔÏÏ¿ Î·ÈÓÔ‡ÚÁÈ· Ú¿ÁÌ·Ù·, Ó· ‰ÂÛÌÂ‡ÛÔ˘-
ÌÂ ÙËÓ Ú·ÁÌ·ÙÈÎfiÙËÙ·, fiˆ˜ ·˘Ù‹ ÂÍÂÏ›ÛÛÂÙ·È, Î·È Ì·˙› ÌÂ ÙËÓ ˘ÈÔı¤ÙËÛË ÙˆÓ Ó¤ˆÓ ÛÙÔÈ¯Â›ˆÓ, Ó·
‰È·ÙËÚ‹ÛÔ˘ÌÂ Î·È Ù· ÁÓˆÚ›ÛÌ·Ù· ÙÔ˘ ·ÚÂÏıfiÓÙÔ˜, ¤ÙÛÈ ÒÛÙÂ Ó· ·Ó·‰Â›ÍÔ˘ÌÂ Î·È Ó· Ù· ·Ú·‰Ò-
ÛÔ˘ÌÂ ÛÙËÓ ÂfiÌÂÓË ÁÂÓÈ¿. ∫¿ıÂ ÁÂÓÈ¿ Ô˘ ÍÂÎÈÓ¿ÂÈ ÙËÓ ÔÚÂ›· ÙË˜ ÛÂ ·˘Ù‹ ÙË ˙ˆ‹ Ú¤ÂÈ Ó· ‰È-
‰¿ÛÎÂÙ·È ·fi ÙËÓ ÈÛÙÔÚ›·. ŸÏ· ¤¯Ô˘Ó ·Í›· ̂ ˜ ÚÔ˜ ÙË ‰È¿ÛÙ·ÛË ÙÔ˘ ̄ ÚfiÓÔ˘ Î·È ÙÔ˘ ÙfiÔ˘, Ë Ô-
ÚÂ›· Â›Ó·È ÂÓÈ·›·. °È’ ·˘Ùfi ·ÈÛı¿ÓÔÌ·È ÙËÓ ˘Ô¯Ú¤ˆÛË ÙË˜ ·Ó¿‰ÂÈÍË˜ ÙË˜ ‰Ô˘ÏÂÈ¿˜ Ô˘ ¤¯Ô˘ÌÂ Î¿-
ÓÂÈ. 

∏ Û˘ÓÂÚÁ·Û›· ÙˆÓ ÌÈÎÚÒÓ ·Ú·‰ÔÛÈ·ÎÒÓ ·Ï˘ÎÒÓ, ¤Ó· ‰›ÎÙ˘Ô ÌÈÎÚfi ·˘Ù‹ ÙË ÛÙÈÁÌ‹, Ú¤ÂÈ ÌÂÙ¿
ÙÔ ¤Ú·˜ ÙÔ˘ ÚÔÁÚ¿ÌÌ·ÙÔ˜ Ó· ÂÂÎÙ·ıÂ› ÁÈ· Ó· Û˘ÌÂÚÈÏ¿‚ÂÈ Î·È ¿ÏÏÂ˜ ·Ï˘Î¤˜ ·fi ÂÚÈÛÛfiÙÂ-
ÚÂ˜ ¯ÒÚÂ˜. 

Ÿˆ˜ ¤¯Ô˘ÌÂ Î¿ÓÂÈ ÙËÓ ŒÓˆÛË ¶·ÓÂÈÛÙËÌ›ˆÓ ÙË˜ ª·‡ÚË˜ £¿Ï·ÛÛ·˜, ÙËÓ ŒÓˆÛË ÙˆÓ §ÈÌ·ÓÈÒÓ
ÙË˜ ªÂÛÔÁÂ›Ô˘, Ó· Î¿ÓÔ˘ÌÂ Î·È ÙËÓ ŒÓˆÛË ÙˆÓ ¶·Ú·‰ÔÛÈ·ÎÒÓ ∞Ï˘ÎÒÓ ÙË˜ ªÂÛÔÁÂ›Ô˘. ∏ ÛÎ¤„Ë
ÌÔ˘ Â›Ó·È ÌÈ· ÚfiÙ·ÛË Ô˘ ·Í›˙ÂÈ ÙÔÓ ÎfiÔ Ó· ÂÍÂÙ·ÛıÂ› ÛÙ· Ï·›ÛÈ· ÙÔ˘ ·ÚfiÓÙÔ˜ ™˘ÓÂ‰Ú›Ô˘. 

¶ÂÚÈÌ¤ÓÔ˘ÌÂ Ù· ¶Ú·ÎÙÈÎ¿ ÙÔ˘ ™˘ÓÂ‰Ú›Ô˘, Î·È Â›Ì·È Û›ÁÔ˘ÚÔ˜ fiÙÈ Ë Î˘Ú›· ¶ÂÙ·Ó›‰Ô˘ ı· ÊÙÈ¿ÍÂÈ
¿ÏÈ ÌÈ· ÔÏ‡ ˆÚ·›· ¤Î‰ÔÛË. ™·˜ Â‡¯ÔÌ·È «∫·Ï¤˜ ÂÚÁ·Û›Â˜ ÛÙÔ ™˘Ó¤‰ÚÈÔ», Î·ıÒ˜ Â›ÛË˜ Ó· ¤¯Â-
ÙÂ Ì›· Î·Ï‹ ‰È·ÌÔÓ‹ ÛÙË ª˘ÙÈÏ‹ÓË. 

∫·Ï‹ ÂÈÙ˘¯›·. ™·˜ Â˘¯·ÚÈÛÙÒ.
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THE ALAS EXPERIENCE
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The ALAS Project: perception, challenges and future

Theodora Petanidou
Department of Geography, University of the Aegean, Lesvos 

The perception of the ALAS Project

The ALAS story started in June 1997, during the Conference «Nature and Workmanship –
Artificial Wetlands in the Mediterranean coast» held in Paris under the auspices of the European
Commission, UNESCO and INSULA (: International Scientific Council for Island Development –an
international NGO). During that Conference many experts, organisations and agents responsible
for coastal manmade wetlands from numerous Mediterranean countries pointed out the
prominent value of salt-making business for the local economy and related historical, cultural and
natural heritage. They concluded that sustainable development of salt-making areas should
comprise rehabilitation of abandoned saltworks, training of young people, developing quality policy
based on labels and initiating common actions, such as public awareness. An issue of particular
interest discussed in the Conference was to promote the concept of «Mediterranean Salt Routes» in
order to safeguard the salinas of the basin through restoration and rehabilitation programs, using
them at the same time as a basis for local development (Marin and Orlando 1997). Among the
participants and reputable salina lovers were people from Guérande (France), Piran (Slovenia),
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Fig. 1. The ALAS initiators, Paris 1997. From the left: Boris Krizan, Theodora Petanidou, Renato Neves, Hjalmar
Dahm and Zora Zagar.



Lisbon, and Greece (Fig. 1). When the Conference was over, these people were decided to make
the Salt Routes possible in the Mediterranean.

It was not earlier than November 15 1998 that a concrete kick-off came from the consortium. This
was preceded by a series of important geographical and life rearrangements: Theodora Petanidou
and Hjalmar Dahm moved in the meantime to Lesvos, an important salina place in Greece, with a
University that could host the responsibilities and charges of a demanding proposal. They had to
discover another partner that could diversify both geographically and thematically the aims of the
project. That was Pomorie, in Bulgaria, a place that has hosted extent salina areas since the ancient
times, i.e. the times of the ancient Greek Anchialos (a name meaning «near to the sea»). The salinas
of Pomorie, after having past a severe land use change and mismanagement, were partly working in
1998, a small fraction of them like in the old times. All this information was obtained through a visit
on the spot by the Greek team of the University of the Aegean in early August 1998. Together with
the salina of Pomorie, all the wider Mediterranean area from the Atlantic to the Black Sea was
covered by the consortium comprising all types of salinas varying according to their typology, i.e.
size, way of operation, involvement of man, energy needed to transfer the brine and the salt, tools,
as well as salinas differing as to the ownership, social conditions of working, and vicinity with
alternative activities that could be combined with salinas, such as tourism. The project was entirely
drafted at the Department of Geography, University of the Aegean. A very intense networking
enabled the authors to incorporate description data of all four sites (Fig. 2). Salina sites, other than
those of Polichnitos (Lesvos, Greece) and Pomorie, were those of Figueira da Foz (Portugal) and of
Piran. The compilation of the proposal, starting with contacting the Commission in spring 1998,
until sending out the submission (15 November) lasted ca. 8 months (ALAS 1998). 

Meaningful like the Greek word it sounds like, ALAS (in Greek meaning «salt») was born, mainly by
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Fig. 2. The four ALAS sites (Map: Hjalmar Dahm).



the unfading love of some particulars in the Mediterranean, some alfinitoi1, a word that would be
freely translated as «salt lovers», and the necessity to do something about the salinas safeguard in
the whole Mediterranean. However, it was not only the love of antiquity of the compilers that
turned up the use of such a name. Because, apart from its literal meaning, ALAS is also the acronym
of All About Salt2, which is describing more or less what the project partners intended to take care
of within ALAS: deal with all matters related to salt and salinas and, where possible, implement
their findings by applying related remedies and management plans.

The official start of the implementation of the ALAS Project was December 15, 1999, under the
management of the Developmental Company of Lesvos Prefecture, backed by the same Prefecture.
However, it was not earlier than March 2001 the Launching Conference of the project took place
in Mytilene, seat of the Prefecture of Lesvos and the Department of Geography of the University of
the Aegean. Hence, the effective period available for the project implementation diminished from
36 to ca. 22 months (official end date was December 15, 2002). 

The objectives of the ALAS Project, to be achieved mainly through a very active networking
among the four ALAS sites, have been ambitious since the conception of the project. Principally,
the project intended to promote: A. collaboration among the four sites in order to develop ideas
on «how to make it» or even «how to make it better», B. enrichment of knowledge on basic salt
and salina issues, C. action, both at local and at interregional levels, by re-establishing the
economic importance of the «white gold» in small scale, especially by investing in sustainable local
development based on salt and salinas and, D. diffusion of information, i.e. passing the info – ideas
– knowledge produced and experience gained to new comers and followers of ALAS. The specific
aims of ALAS can be summarised as it follows:
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Fig. 3. The ALAS logo. It was conceived and created by Mae d’agua (Lisbon), i.e. Renato Neves and Rui Rufino.

1 Alonitoi, meaning «bought with salt», were the Thracian slaves bought with salt. Thracians, an ancient tribe occupying the
inland part of Thrace, were deprived of salt resources. Hence, they were supplied partly by the salinas of the ancient
Anchialos (today’s Pomorie), and mainly by those of the town of Ainos. Meanwhile, salt trade around the river Strymon
was carried out by the Athenians, who left us the legacy of alonitoi, a word that eventually became synonymous with
worthless. 

2 The logo of ALAS revealing a combination of the values of the salinas (economic, ecological, landscape), represents the
four ALAS sites (four salt piles) embedded by the characteristic presence of the Black-winged Stilt, omnipresent in all
four sites (Fig. 3).



1. Create knowledge
1.1 Carry out studies on: 

1.1.1. the present economic situation of salinas
1.1.2. co-operative structures and marketing measures of salt
1.1.3. salinas and related cultural heritage
1.1.4. quality tourism based on salinas and traditional salt production

1.2. Draft plans on:
1.2.1. ecological management of salinas and salt marshes
1.2.2. construction/ restoration and operation of traditional salinas

2. Set up courses on:
2.1. training in order to create qualified young/ new salters

3. Actions
3.1. Implement ecological management plans in working salinas
3.2. Re-establish/ upgrade/ operate/ optimise traditional salinas
3.3. Train and create qualified young/ new salters
3.4. Set-up co-operative structures of private local salters
3.5. Employ marketing and other related measures to sell the traditionally produced salt as a

high-quality product
3.6. Establish new/ improve existing salt museums
3.7 Enhance quality tourism and local development based on salinas and traditional salt

production

4. Share results with other players
4.1. Develop specific local concepts on traditional salt and salinas
4.2. Disseminate the results and information from activities (Table 1)
4.3. Raise awareness to the public, business, and civil societies on the importance of salinas

for development
4.4. Prepare players for future regional development.
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Table 1. The main deliverables aiming at disseminating the results of ALAS and sharing them with other players.

- Quarterly newsletter
- a permanently updated website (www.alas.gr and www.aegean.gr/alas/general.htm)
- 10 technical letters
- 6 general leaflets
- 2 annual conferences
- a Launching and a Final Conference
- a video
- final book of the ALAS experience



For a better use of human resources dealt in the realisation of the aims of the ALAS Project at the
interregional level, a supreme decisional body was set, the Project Management Committee
(PMC) comprising four voting members, one from each country, and a few other opted members
without vote (Fig. 4). Of similar, decisional character was the Local Steering Committee (LSC)
functioning at a local level. There were four LSCs, one at each ALAS site. Of major importance

were the 6 Technical Working Groups (TWG), one for every interregional task of ALAS, having
scientific and executive cognisance. Namely, there were 6 TWGs for the following subjects: basic
issues, dissemination and raising awareness; management plans, environment and natural heritage;
restoration, upgrading, construction, and operation of traditional salinas; training of salters, co-
operative structures, marketing and related measures; cultural heritage and salt museums; tourism
issues). The schemes showing the original design of the project so that the participants perform
best in networking, decision making and acting both at local and interregional levels are presented
in Figs. 5-7.

26

Fig. 4. Project Management Committee meeting in Pomorie, 6 September 2002 (Photo: Hjalmar Dahm).

Fig. 5. Organigram of the ALAS Project (in other words, how the ALAS Project was designed to work).
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The challenges of ALAS

ALAS has been an ECOS-Ouverture project, a project of interregional co-operation. For this
reason, one of the most important challenges of the project was to act and create locally and, at
the same time, at the interregional level. Indeed, at the local level it offered the possibility for a fist
systematic study on the history of salt and salinas (e.g. for Greece). Further, it offered to all the
participants many opportunities to share the experience of creating salt museums in three ALAS
sites, to develop here and there local actions for the conservation of cultural and natural heritage.
Still, although in some ALAS sites we did not fulfil the pre-set expectations, some of the
participants managed to develop somehow a local concept on traditional salt, make local people
interested in local development based on salt. Yet, it was a great and unforgettable experience to
bring together producers of knowledge (University), politicians (local and state authorities), and
local people (co-operatives, salters, laymen). At interregional level the challenges were extremely
interesting: we learned a lot from each other and, although it remains still a lot to be done in the
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Fig. 6. Order showing how the ALAS Project actions should be carried out at interregional level. Key persons are the
project leader and the local managers through the TWGs.

Fig. 7. How the ALAS Project actions should be carried out at the local level. Key person is the project manager through the LSC.

Inputs from interregional
studies

1. PrÔposal of the initial concept - draft of contents
2. Discussion with all partners
3. Redrafting of the concept
4. Getting inputs from the four sites
5. Re-organisation of the contents
6. Getting scientific inputs from ad hoc studies (local - international level)
7. Presentation of the data to partners (PMC, especially in Annual Conferences)
8. Discussion of the final product
9. Submission to the editorial board of ALAS
10. Publication of the product

Consider the local conditions

Consult local partners
and players

Collaborate with scientists
on the spot

●   administration
●   stakeholders
●   association of producers, salters,

museums, land owners,
tourist agencies



future, we shared the common experience of carrying out many studies and produce interesting
material at interregional level. 

A challenge and at the same time a bottleneck, as it is probably the case in most ECOS-
OUVERTURE projects, is to pass from theory to implementation by putting together
heterogeneous people, and all this in so short time span, that some partner areas cannot afford it
both administratively and socially. However, we had the pleasure to collaborate with brilliant
exceptions of persons, always informed, elegantly wise to smoothen down troubles. 

The future of ALAS

Dear Conference participants, the future of ALAS starts here, with you, today. In order that the
efforts of these days are fruitful, we have organised the Conference program with a view of
canalising our energy expressed herewith towards actions for the future. Therefore, during the
plenary session of the first Conference day we planned to epitomise what we know about salt,
considering both ALAS results and the state-of-the-art as it will be exposed by our invited speakers
– international experts. During the second day there will be parallel sessions as a brainstorming for
decisions on «what to do for Mediterranean salinas» considering their values (e.g. wildlife, cultural
heritage) and «how to base local development on salt and salinas». Finally, during the third day
there will be a long round table carried out on the specific discussion subject «how to continue»
the ALAS work and amplify the network we have carried on since the setting up of the ALAS team
in summer 1998.

I am sure that many of us would like to continue despite of the fatigue, restrictions and frustrations
of the last two salty years. I am certain that many others would like to join us and share a future
experience in salt. Hopefully MedWet, following the Sesimbra conclusions will be with us in the
new exploration of knowledge and the long and wet trip (Petanidou 2001, MedWet/Com4 2001). I
hope that there will be financial tools, both local and interregional funds, especially European, to
make the wishes and the trip feasible. Therefore, I herewith deposit on the discussion table my
preliminary ideas for your consideration about the «after ALAS» networks to be developed: a
robust network of Mediterranean salinas and a second one of European salt museums, both
interesting for different reasons.
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The ALAS sites: description, problems, and results

Hjalmar Dahm
AENAL – University of the Aegean, Lesvos

The general situation of European salinas

Out of 170 recognisable salinas in the greater Mediterranean region -that is from the south of
Brittany along the Atlantic coast, through the entire Mediterranean and into the Black Sea- only 90
are in activity today. All of them are not in Europe but also on the north coast of Africa and Asia.

The situation for many of the surviving salinas is not very good either, but we are quite a few today
that believe that there is a future for the production of sea salt, either it comes from small
traditional (artisanal) salinas or from bigger, modernised industrial saltworks. The ALAS Project is
one contribution to the safeguard and valorisation of these unique and rare manmade wetlands. 

The four ALAS sites

ALAS is composed of four partner sites: Lesvos, Figueira da Foz, Piran and Pomorie. Before starting
up the project other sites were invited to join, but they considered either that the volume of work
was too big or that the amount of money was not sufficient. The project’s logo shows the Black-
winged Stilt –one of the characteristic birds of all salinas– and four salt piles symbolising the co-
operation between the ALAS sites. It was made in Portugal under the supervision of our friends
Rui Rufino and Renato Neves from Mae d’agua.

By briefly presenting the sites I hope to help you to appreciate the situation and make you
interested to exchange ideas with people from these sites during the Conference. Exchange of
experiences and know-how has been an important part of ALAS. During these three days we have
gathered here in Mytilene a huge amount of know-how, so I hope that you will take advantage of
this.

The island of Lesvos, Greece, 90,000 inhabitants, lies in the North East Aegean and is characterised
by rural activities (olive oil, fishing, husbandry - mostly sheep and goats). It is famous for its
gastronomic delicacies (salted fish, cheese, olive oil and its many varieties of ouzo). Two salinas are
in operation. The list of partners (principal, associate and additional), also for all ALAS sites, is given
in Annex II. It should be noted that within ALAS, Lesvos has played the role of the interregional
coordinator (project manager) for the whole Project.

Figueira da Foz, 62,000 inhabitants, is located on the west Portuguese coast, at the Mondego Estuary,
and is known as an important port for coastal and open sea fisheries. The local salt production was
formerly of high importance, but is today declining. Many of the traditional salinas have been
transformed into fish farms. 
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Piran, Slovenia, with 17,000 inhabitants, is located in the narrow coastal strip of northern Istria, in
the Adriatic Sea. For ages, salt has been traditionally produced in salinas close to the town. A salt
museum was established 10 years ago together with an abandoned salina that was restored inside
the Landscape Park (Ramsar site). 

Pomorie, Bulgaria, lies on the Black Sea coast. The town of the 15,000 inhabitants is an important
tourist and health resort. For over thousand years, probably since the antiquity, Pomorie has been
a site of salt production, but recently the production has declined. 

Results in Lesvos

The two salinas, which we will visit tomorrow, are situated along the fascinating Bay of Kalloni. It is
a unique ecosystem, very rich in both fish and shellfish. The two big culinary specialities from the
bay are the salted sardines and a species of scallops (chtenia) that is consumed in late winter. The
two operating salinas are mechanically run with one single harvest carried out in September and in
October. Altogether the salinas may produce up to 50,000 tons of salt. They are also the most
important wetlands of the island and attract thousands of birds and hundreds of bird-watchers
every year.

The most important local task was the creation of the first Greek Salt Museum in Polichnitos. We
are late on the time schedule, but during the visit you will at least get a first idea of how it will
become once that we have managed to find enough money to finish the works completely and
install a full exhibition. The restoration works have been carried out under the supervision of the
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Fig. 1. The salina of Polichnitos with the building scheduled to host the museum before its restoration (Photo: Hjalmar
Dahm).



Hellenic Saltworks SA, whereas the initial exhibition has been established by the University of the
Aegean. 

A consequential part of the project has been local studies, e.g. on ecological management and research
on the history of salinas and salt-making in Greece. Even the recent history was quite unknown until
now, but many people –also among you present here– have largely contributed to the work
coordinated by the Department of Geography of the University of the Aegean.

Results in Figueira da Foz

In earlier times Figueira was a main salt producing site on the Atlantic. The decline is obvious since
several decades and one aim of ALAS was to revitalise the local salt economy. Unfortunately the
future of these salinas still seems quite uncertain. 

Among the many things that the local team has made, should be mentioned the exchanges of
experience with salters from the south of the country, in the Algarve, as well as the studies on the
economy and quality of the local salt that have been produced.

Yet, the most visible ALAS action is the restoration of a whole salina, Corredor da Cobra, and the
reconstruction of a totally new –but built in a traditional way– warehouse. This complex now
operates as an outdoor eco-museum with a nature trail, although the final museum building is still
only on paper. 
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Fig. 2. Harvesting salt in the old salinas of Figueira da Foz (Municipal Museum of Figueira da Foz).



Results in Piran

During the ALAS Project many things have been made in Piran at the local level, probably more
than in other ALAS sites. One explanation to this is that in Piran many things were already
happening before. The Museum of Salt-making, together with its adjacent salina, was created over
10 years ago. The people knew each other already and the collaboration between the Municipality,
the Maritime Museum, the nature and culture conservation authorities and the ornithologists had
been already established. And although the financial problems linked to the salt production still
persist, there is really a lot of energy in Piran that inspires hope for the future.

In Piran ALAS gave an extra injection and made it possible to carry out actions that otherwise
would have had to wait for another future: Training courses, exhibitions, and workshops were among
the many actions that the local team has undertaken. Another example is the breeding platforms for
birds that were installed in spring 2002. A local economic study was also made and a full inventory of
the cultural heritage was completed.

Results in Pomorie

Pomorie has also a long history linked to salt. Today in the area there are mainly industrial salinas
run by the state and particulars. The only traditional salina left in operation is owned by the
Municipality of Pomorie, inside the town of Pomorie.

In Pomorie the local team has concentrated efforts on the creation of the Salt Museum of Pomorie,
which opened its doors when the ALAS Project Management Committee met there in September
2002.

The rest of the actions were mainly linked to tourism, especially to extend tourism period over a
longer part of the year, for instance by integrating the salinas in this concept policy. The ecological
management of the Pomorie Lake has also been an important issue.
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Fig. 3. The museum salina of Piran (background) with the restored salter building used as main museum building and
(foreground) the wind pump to circulate the brine (Photo: Hjalmar Dahm).



Interregional meetings and conferences

The interregional work of the project has kept me -as assistant project manager- busy for over two
years. This is because interregional co-operation is really the basic idea of an ECOS-Ouverture
project. 

Due to many problems in the start of the project, we could not hold our first interregional meeting
(the Launching Conference) until March 2001. That is less than two years ago. Since then, the Project
Management Committee (PMC) has met at several occasions, like in Pomorie last September. During
these PMC meetings we go through the work plan, examine the progress on both local and
interregional levels, take the necessary decisions and use the opportunity to exchange ideas and
experiences.

Some other main events have also taken place; you are right now attending the last one of them. In
addition to the Launching and Final Conferences, two Annual Conferences have been organised, one in
Figueira (September 2001) and one in Piran (May 2002). These meetings were more enlarged and
included more participants than in mere PMCs, with invited guests from other salt sites, with
workshops, lectures and excursions.

Interregional publications and other results

The project has produced many publications printed and virtual: regularly printed newsletters that
have been sent to over 250 addresses in Europe; several interregional studies and experts’ reports that
deal with several subjects of the ALAS interest; general leaflets for both tourists and local
inhabitants and some technical letters. In your folders you will also discover the ALAS video and I am
sure that most of you have seen the ALAS website. Further, a book on the whole project experience
is under production in Figueira da Foz and, of course, there will be also the book of the proceedings
of this Conference.
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Fig. 4. Passing the know-how of salt-making to the younger generation: Kyriakos Voyiatzis harvests salt, assisted by
two young salters in the museum salina of Pomorie (Photo: Hjalmar Dahm).



Problems and challenges

It has been challenging to work with interregional co-operation and it is never a very easy task. All
my life I have been involved in environmental conservation and since twenty years specifically in salt
and salinas. I firmly believe that international exchange can be useful to preserve both the salt
producing activity and the salinas as manmade ecosystems. ALAS has been one step, although not
as big as some of us hoped for when putting up the project. The different ambition levels of the
partners have been difficult to overcome, together with the language problem. The financial part
and the short time –less than two years– we have disposed of have not been easy to handle either.
When I see the huge amount of energy that some people in the project have given, I am often
amazed that we did not manage to make more things happen, both on local and interregional levels.
This is, of course, a disappointment that gives me the feeling of not having fully fulfilled my mission.
I will not go further into the details because this discussion is not really of interest to you. The
Project Management Committee will handle the question when it meets just after this Conference. 

After ALAS

What will remain after ALAS? Well, the publications, books, studies etc. will of course be useful also
in the future. The video will most probably be shown in other sites too, the website will be largely
modified, enriched, and continue to operate long after the project’s ending. On the local levels, salt
museums have been established and will hopefully be important of the local communities.

Also the idea of networks -like a network between the salt museums and information centres
related to salt and salinas- can be developed in the future, because here ALAS was a pioneer.
Nature conservation linked to salinas, the possibilities of developing quality labelling for the salt within
the European Union, historical research, yes, there are many themes open for future networks,
exchange and co-operation. 

This Conference is an important step in this direction.
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Restoration and rehabilitation of salinas: the ALAS case studies

Renato Neves

Mae d’agua, Lisbon

Why restore artisanal saltworks? 

At present, a good proportion of artisanal saltworks still surviving are either abandoned or
exploited in a different way from the genuine traditional production processes, mainly because of
inadequate maintenance. Therefore, any project of traditional salt development necessarily
involves the restoration of the saltworks where it is produced. To this end, traditional saltworks
should seek certification in the framework of local and Community legislation, which will only be
possible when each local typology is well characterised in terms of a topographic description of the
saltworks, their respective productive processes and a detailed analysis of the salt produced.

This development must always start with the specific characteristics of authentic traditional
processes, as happens with cheese, jams, honey and many other agricultural products, processed
or not, which have certification of quality and origin.

The difficulties of restoration

As traditional saltworks are the result of adaptations to the local topography and different climatic,
ecological and social factors, it is impossible to provide ready-made solutions. At the same time, as
saltworks are located in wetlands formed of poorly permeable muddy substrata, often subject to
erosion by currents and waves and also to invasion by the local vegetation, their restoration will be
difficult and slow. In these areas the movement of soil involves higher costs because of the greater
weight per cubic meter and difficulties in accessing the sites.

Another difficulty lies in the fact that most processes and techniques involved in the restoration are
highly labour-intensive or depend on materials that were formerly cheap and easy to obtain locally,
but are no longer competitive against other materials (a good example is wood and PVC).

Following economic logic, like any other productive activity, traditional salt production constantly
faces the problem of higher production costs than industrial production, having to reduce this
difference through a series of tricks that obviously include the lack of maintenance of saltworks and
the use of operation and management methods and instruments that could compromise the
landscape and environmental quality associated with traditional saltworks. 

From the productive point of view it is important to remember that innovations are always
possible. Traditional or artisanal are not necessarily synonymous with stagnation. 
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Strategy for the restoration of saltworks

From the experience gained so far under the scope of the ALAS Project in Figueira da Foz and from
similar activities carried out in other places, particularly in France, it seems to us essential that any
restoration work should begin with a planning and implementation stage, based on the agents and
instruments set out below. While it has not been possible to follow this scheme in its entirety in
Figueira da Foz, it seems to us to be the most suitable for projects of this nature.
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ªonitoring Committee

● Municipality
● Central or regional administrative body for

land use planning
● Association of salt producers
● Local heritage associations
● Local trade and instrudy associations
● Bodies linked to promotion of tourism
● Representatives of the region’s museums,

parks and reserves

Basic studies

● Inventory of salt saltworks
● Characterisation of layouts and

traditional productive processes
● Social profile of producers
● Economic study
● Land use plan of the area where the

saltworks are located
● Analysis of the salt
● Opportunities for vocational training for

new saltworkers

Diagnostic study and assessment

● Identification of potentials and limitations
● Appointment of  a small management committee (on which producers must be represented)
● Formulation of standards
● Request for official recognition by the competent authorities of designated region, designtion of origin or

similar status
● Selection of potential financing bodies (Community funds, foundations, large companies)

Definition of strategies

● Selection of saltworks for intervention
● Marketing strategies
● Plan of works for restoration
● Cost estimates for restoration works
● Action plan for training and marketing
● Cost estimates for initial marketing
● Cost estimates for training
● Planning of parallel activities (tourism, outdoor training, exploitation of flora, extensive aquaculture, etc.)



Some conclusions from the Figueira da Foz experience in the ALAS frame

Assembling multi-disciplinary work teams – While there should be relatively small operational
committees, any intervention must bring together different political and social agents and actors,
whose task will be to define the content of the work areas and to function as the project’s
monitoring body.
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Fig. 1. A salter clearing the mud from the bottom of the salina Corredor da Cobra, as part of the restoration works
carried out in Figueira da Foz (Photo: Hjalmar Dahm).

Fig. 2. Salters busy with restoring the crystallisers in the Secovlje salinas of Piran (Photo: Hjalmar Dahm).



Careful selection of areas to be restored – Saltworks whose structures are seriously degraded, or that
are subject to a high degree of erosion, pose additional problems. Their system of operation may
not be entirely clear, since certain elements of their structure may have disappeared; furthermore,
erosion is a complex phenomenon, and is frequently a recurrent problem that requires constant
remedial action, which in some cases may make it impossible to resolve.

Selection of personnel involved in the restoration – Technical problems frequently arise during the
restoration process, and these can only be solved by people with a thorough knowledge of the
local techniques, since some processes require on-the-spot modification (diverting the water flow,
altering the original layout, and so on).

Programming of works – For technical, financial and environmental reasons a rigorous programme of
works is required. It seems to us important that the programme of works, while dependent on the
size of the saltworks and local technology, should aim from the outset for a rapid return to salt
production, even if only in a small area. Such a measure will immediately enable a series of
situations to be assessed and taken into account in restoring the whole of the saltworks.

Use of machinery – There is a range of machines designed for small-scale tasks currently available on
the market (for purchase or hire) that are highly suitable for restoration and maintenance work in
saltworks.

Construction of primary sedimentation tanks in viveiros – At sites where there is a large influx of
sediment, these tanks could be useful by delaying silting up of the viveiros, since cleaning them out
is a major task.
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Ecological management in salinas: experiences from the ALAS
Project

Rui Rufino
Mae d’agua, Lisbon

Andrej Sovinc
Parks for Life, IUCN – Soline d.o.o., Piran

Purpose 

The purpose of this presentation is to point out: A. Activities essential to the ecological
management of salinas, B. Interactions between cultural and natural management. C. Socio-
economic aspects. At the end, the example of the Castro-Marim Nature Reserve (salinas)
management plan will be used as a case study model to illustrate the above specifics in preparation
of the management plan for salinas.

A. Activities essential to the ecological management of salinas

The best way to guaranty the sustainability of saline ecosystems is the maintenance of salt
production; this activity will generate a revenue which allows for a long lasting operation. The
maintenance of the salina infrastructures only for nature conservation purposes is possible but it
will not generate enough funds to pay its maintenance costs. The control of water levels in salinas
is focused on water needed for salt production. This affects breeding bird populations and breeding
success for several species. Introducing artificial means to regulate the water levels has to be done
without interfering with the production of salt. The maintenance of more stable water levels in
salinas will, for example, allow for a more efficient control of ground predators. Maintenance of the
infrastructure (walls, sluices and channels), is essential in order to maintain the function of the
ecosystem and the salt production maintained. Habitat quality within a certain salina or group of
salinas can be improved by imposing certain actions, such as small islands for breeding of birds or
vegetation control. All objectives and associated actions will have to be supported by a sound
knowledge of the ecology of the species we are trying to favour. The best way to avoid excess
disturbance is driving visitors to areas where disturbance does not affect the bird populations in a
significant manner but where visitors can actually see the birds they are looking for. Example of the
management of access will include creation of footpaths, which will have to include bird
observatories from where the visitors can watch the birds and natural walls, which separate birds
and people. Monitoring is essential to any management plan as it allows for a regular correction and
update of the management plan. Given the specific problems of salinas some aspects that affect the
sustainability of the activity and its infrastructure should be followed closely, namely what is
happening with the salt, in terms of production and revenue, as well as what is happening with the
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maintenance costs and erosion rate. This will allow the anticipation of problems in the sustainability
of the system.

B. Interactions between cultural and natural management

Salinas are man-made habitats. Their high biodiversity values are dependent and supported by
human activities. This fact should be taken in consideration when justifying active management
approach. In case of salinas, maintenance of salt production is seen as a management option to be
favoured against natural succession. Salinas are also one of (very few) ecosystems where human
induced activities are undertaken in accordance with the principles of sustainable use and should
therefore be used as models of good management practices.

C. Socio-economic aspects

Socio-economic aspects will have to be considered when setting up a management plan. Activities
have to be put forward in order to face the following: property ownership, market value of salt,
competition with salt from other origins, ageing of salt producers, fish-farming, tourism and other
activities. Most of these will be subject of other presentations at the Conference. Herewith we
would like to briefly describe only one, but very specific problem: the ageing of salt producers: In all
partner regions most traditional salt producers are old and the recruitment of new salters is very
limited. There are socio-economic reasons for this trend, which cannot be solved only within the
frame of a management plan. If the sustainability of traditional salinas is within the objectives of the
management plan, together with a series of other actions that contribute to upgrade the value of
the local salt, actions concerning training of young people interested in becoming salt producers
should be considered. This training actions should also consider the fact that these new producers
will be different than the older ones in may respects and, therefore, may need information and
training on a number of different subjects, ecology and accountancy for example, apart from the
mere salt-making. 
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Fig. 1. A platform made for
birds to breed in the
Secovlje salinas of Piran
(Photo: Hjalmar Dahm).



The making of a salt museum: experiences within the ALAS Project

A major aim of the ALAS Project concerned the setting up of salt museums in three sites (Lesvos,
Figueira da Foz, Pomorie) and the restoration and extension of the existing Museum of Salt-making
in Piran. The following texts give the respective museum stories.

The setting up of salt museums in three ALAS sites

Hjalmar Dahm
AENAL – University of the Aegean, Lesvos

Musej na Solta

The Municipality of Pomorie acquired and restored a small salina some decades ago with the aim to
preserve the last remains of the town’s former major activity. The salina produces salt which is
harvested daily by hand and with traditional tools, on a 7 to 10-day basis in summer. The salter,
Kyriakos Voyiatzis, 73 years old, manages the area, whereas during summer his two grandsons,
Giorgi and Nicolas, give him a hand. 

On the spot, two buildings already existed and both have been restored thanks to the ALAS funds.
The small building is still used by the salters, whereas the main building hosts the salt museum. The
museum was inaugurated during the ALAS Project Management Committee meeting in September
2002. It shows an important collection of photos and maps from the old Anchialos (Pomorie’s
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Fig. 1. The inauguration
of the Museum of Salt
of Pomorie, September
2002 (Photo: Hjalmar
Dahm).



Greek name). Tools and scale models of old salina equipment constitute the 3-dimensional
exhibits.

The museum has already had many visitors, both locals and tourists, attracted by the museum itself
and by the rich birdlife of the Pomorie Lake in autumn. 

ªÔ˘ÛÂ›Ô ÕÏ·ÙÔ˜ §¤Û‚Ô˘

Despite of the numerous salinas all over the country, the salt museum in Lesvos is the first such
museum in Greece. It is situated on the smaller of the island’s two salinas, near Skala, i.e. the small
village-port of Polichnitos. Through the ALAS Project, a ca. hundred year old building has been
restored, which is now the central part of the outdoor museum, with exhibitions and scale models.

The building was ready for use in November 2002. On the ground floor there is an almost
complete poster exhibition –bilingual, in Greek and English– presenting the history and techniques
of salt-making in Greece and Europe with an important part dedicated to the biodiversity in the
salinas. This part of the museum opened its doors during the ALAS Final Conference and was first
shown to the participants of this Conference. The upper floor of the building, which is not yet fully
restored, is reserved for administration and space for research, library, etc.

The salina itself is an important part of the museum. A nature trail is to be set up allowing the
visitors to discover the salina and the coastline on their own or during a guided tour.

The museum will hopefully be operational in spring 2003, although the statutory partnership still
remains to be determined and some additional works need to be completed. 
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Fig. 2. The Salt Museum of Polichnitos with the first visitors on the opening day, 30 November 2002 (Photo: Hjalmar Dahm).



Eco-museu do Sal

At the very start of the ALAS Project, the Municipality of Figueira da Foz acquired an abandoned
salina, the Corredor da Cobra situated at the southern part of the salt marshes. Thanks to the
project, the salina started to be restored in 2000 and it produced salt in 2001 after many years of
abandonment. Besides being a «demonstration unit» within the compass of the local eco-museum,
the salina will also work as the training spot for new salters, supporting a global strategy that allows
the maintenance of salt-making in the area.

The original idea was to place the eco-museum in the old warehouse of the salina. However,
because that warehouse was in very bad condition, it has been replaced in 2002 with a new
wooden building, constructed according to the traditional technique. The new warehouse serves
for storing the salt, used also as a protecting space for the salters to rest. As a part of the eco-
museum this house will host a small exhibition of tools used by tradition by the local salters. A
second building, still to be built, will host the full exhibition and audiovisuals. The plans of the
building have been made by Ana Reis, a young architect at the Municipality. 

The museum is predicted to be fully operational in mid 2003, although some interpretive
structures have already been installed, allowing the creation of a thematic itinerary around the
salinas (nature trail). So, even without all the necessary structures, the area may be visited
individually or in a group, and many school classes have enjoyed the explanations given by the two
marnoteiros (i.e. salters) that work on the salina on a permanent basis.
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Fig. 3. Architectural drawing of the eco-museum and the old warehouse in Corredor da Cobra, Figueira da Foz
(Drawings by Ana Reis).



Salinas and the Museum of Salt-making in Piran1

Eda Bencic Mohar 
Institute for the Protection of Cultural Heritage, Piran

Zora Zagar, Flavio Bonin 
Maritime Museum «Sergej Masera», Piran

Although very short (46,6 kilometres) the coast of Slovenian Istria contained many saltworks in the
past. Earlier flatlands, full of marshes and lagoons by the mouths of rivers were transformed into
salinas over the centuries. The Piran saltworks were the largest and economically most important.
Until today only a small part of the Piran saltworks was preserved due to the constant effect of
urbanisation: the miniature saltworks in Strunjan and the more extensive in Secovlje. The third
Piran salina area in Lucija was transformed into a modern marina in the 1960s. 

We do not know exactly when the Piran saltworks started to operate. The first data can be traced
back to the second half of the 13th century, in a partly preserved Statute of Piran, during the period
of Venetian rule in Piran. Salt then became a state monopoly and an extremely important
commodity, thereby opening to more numerous historical sources. More data on the saltworks
can be traced back to the second half of the 14th century when Piran and Venice agreed to partly
renovate the saltworks.

This was also the period when a significant turning point for the saltworks took place. The
renovation of the saltworks, which lasted until the 17th century, was closely connected to the
change in technology of the salt harvesting process brought about by the introduction of «petola»2.
Petola was introduced to the Piran salters from the island of Pag (Croatia). Because of petola, the
Piran salt is pure, white and sweet. 

When the renovation ended in the 17th century the saltworks were transferred to the marshes of
Lera and Fontanigge where they can be found today. When the Venetian republic collapsed, the
saltworks were taken over by Austria. The salt was declared an exclusive state monopoly in 1814
and the production expanded in the early years. At that time the owners rapidly developed the
saltworks, and they were shaped into their present dimensions. Until the beginning of the 19th
century, when the Austro-Hungarian administration began to modernise the salinas in the areas of
Lera and Strunjan, the basic production unit in the whole area of the Secovlje saltworks was
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1 This paper is a summary of an article written by the late Boris Krizan, director of the Regional Institute for the Protection
of a Natural and Cultural Heritage of Piran and initiator of the ALAS Project. The article titled «The mesmerising white
crystal» was published in the magazine Flaneur in 1993. We chose it because of its approach which considers the
saltworks as an integrity with indivisible interlace of cultural and natural heritage. We have added some new facts that
happened after 1993 and which are related mostly to the Museum of Salt-making.

2 Petola: A 10 to 20 mm thick crust («carpet») on the bottoms of the crystallisers (cavedins). It is based on a layer of
gypsum and a blue-green algae Microcoleus corium. Petola is firm and allows the salters to walk in the pools wearing their
wooden taperini. It also prevents the salt from mixing with the clay.



divided into several square pools, connected by a system of channels, banks and dams. The old
structure of the saltworks was preserved in the area of Fontanigge and remained unchanged until it
was completely abandoned in 1967. The only important innovation was the introduction of wind
pumps, which were used for pumping saltwater, in the second half of the 19th century.

The salinas in Lera and Strunjan were modernised in 1903. The State bought 525 salt fields. The
small salt fields were assembled into bigger units and the crystallising pools were concentrated in
one area. This influenced the salt production and the transport of the salt. Saltwater was pumped
with motor pumps. Both saltworks complexes are still active, although the salt production is
decreasing from year to year.

Some years after the salt production activity was abandoned in the Fontanigge part banks were
built at the mouths of the Curto and Giassi channels in order to prevent further destruction
caused by the tide and flooding of the abandoned salinas. In 1963 the construction of the airfield of

Secovlje started on the eastern part of the saltworks. The sectors where humans no longer
interfered were re-colonised by nature. Today the abandoned Fontanigge salinas are composed of
various more or less salty biotopes which are interlinked and compose a complex ecosystem, a
rich treasure with a flora and fauna not known anywhere else in Slovenia.
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Fig. 1. Aerial photo of the Secovlje salt marshes with the museum of Salt-making and its restored salina (Photo:
Hjalmar Dahm).



When we approach the saltworks of Fontanigge, our gaze comes to rest on the ruins of former
homes of salters. In the middle of the 19th century there were 439 houses at the saltworks. In the
records taken in 1984 we could find only 118 ruined houses. The houses were erected next to the
navigable channels. The building period of these houses is hard to define because no houses were
preserved in their original state. The houses were built from various materials found in the vicinity
of the salinas: most of them from cheap sandstone, but the most beautiful elements of the
architecture were formed from the white Istrian stone. 

Because of their rich cultural tradition and wonderful natural heritage, the salinas became a
Landscape Park in 1989. The salinas in Strunjan became a part of the Landscape Park in 1990. In
1993 a national decree recognised the importance of the Secovlje salinas. All documents were
promoted by the Municipality of Piran. In the Secovlje salinas, some of the biologically rich
biotopes, important for preserving the ecological balance, rare fauna – mostly birds – and rare or
threatened plant species, have been transformed into a nature reserve. In April 2001 the
Government of Slovenia voted a decree which nominated the Museum of Salt-making as a
«Cultural Monument of State importance». Under the Museum’s supervision are included the
Giassi channel and Cavana 131 with adjacent banks, houses and plateaux, museum salt fields with
«fossados» and all important areas which surround the monument.

There were already two restored houses and two salinas with a common canal for supplying with
seawater. The main goal is to preserve the area of the Museum of Salt-making in its totality. In this
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way we maintain in activity one of the typical saltworks environments, because the rest of
Fontanigge unfortunately remains abandoned and consequently degrading. We now intend to
introduce new activities, which at the moment are not yet defined. We are thinking on enlarging
the Museum activity and pedagogical activity with training programmes. 

Dates and important steps in setting up the Museum of Salt-making of Piran

- The original idea to establish the Museum of Salt-making was proposed by Dr Miroslav Pahor
more than 40 years ago. Dr Pahor together with various collaborators worked on the salinas
subject until his death (1981). 

- 1984: the work on the Museum started with three partners: Regional Institute for the Protection
of Natural and Cultural Heritage of Piran, food company Droga Portoroz and Maritime Museum
«Sergej Masera» of Piran. 

- 1991: the first house and collection were ready; in September the Museum was inaugurated. 
- 1994: the work on the second house was concluded.
- 1999: the first group of volunteer students worked and studied in the Museum. 

Achievements through the ALAS Project (2001-2002)

In the frame of the ALAS Project the Maritime Museum «Sergej Masera» has carried out the
following operations:

The inventory of the cultural heritage in the south part of the Secovlje saltworks (Fontanigge
basin) has been made. Only a part of the Pichetto channel remains still to be done. Strunjan
saltworks have been treated partially, whereas the Lera part of the Secovlje saltworks remains
completely untreated. The inventory consists in a detailed description of the building heritage, salt
fields and other complexes in salinas with photo and slide documentation. 

The exhibition «Piran saltpans: today, yesterday and tomorrow»: The opening ceremony took
place in the Coastal Galleries of Piran on May 17th 2002, during the ALAS Annual Conference, and
the exhibition was open to public until June 16th. The Maritime Museum Piran and the Institute for
the Protection of Cultural Heritage of Slovenia, OE Piran prepared the exhibition in collaboration
with the Ornithological Association Ixobrychus and the company Pridelava soline d.o.o.

Further achievements

- project for the reconstruction of another two houses
- maintenance works on the Museum salt field, windmill pumps, dikes and sluices
- training of the Museum salters
- construction of a pier
- geodetic survey of the Museum area.
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Salinas and tourism: general concept

Lena Vayanni
Prefecture of Lesvos – Department of Environmental studies, University of the Aegean

Abstract

Salinas are areas with many ecological, natural, cultural and historical values that can be used as
tourism resources and be exploited for tourism purposes. However, because the salina
environment is fragile not all forms of tourism are applicable whereas careful planning is important,
so as to avoid negative tourism impacts, such as the ones from mass tourism. The international
trends in tourism are the turn to alternative forms, which are considered environmentally friendly.
Furthermore, traditional salt production and salt museums may also contribute to the
development of tourism in the areas around the salinas and to the sustainable local development of
the whole region. 

Introduction: Salinas as tourism resources

Besides being industrial areas, salinas are semi-artificial ecosystems, form at the same time unique
landscapes. This is why their economic and ecological values are very important. Moreover, their
operation through many centuries allows them to have their own history and cultural values. 

Tourism is one of the most important, rapidly developing economic activities, especially since the
last half of the twentieth century (Fayos-Sola 1996; Koutsouris and Gaki 1998). In the last two
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Fig. 1. Bird-watchers in the
salina of Kalloni (Photo:
Hjalmar Dahm).



decades the growth of environmental concern and policies has also encouraged the increase in
environmentally friendly products and services. The terms «sustainability» and «sustainable
tourism» are now prevalent in the literature and in most development programmes, even though
there is much confusion about their meaning and denotation (Wall 1997). 

The connection between salinas and tourism is actually a rather recent phenomenon. It is due to
the turn to more environmentally friendly products and services and to people’s need to get in
touch with the nature. 

The fact that the salina environment is fragile means that not all forms of tourism are appropriate
for them. Vast amounts of tourists may destroy the natural environment and may cause
disturbance to birdlife. The forms of tourism proposed for the salinas, such as agrotourism,
cultural, conference, maritime, gastronomic, and nature tourism, are based on the unique
characteristics and resources of these areas (WWF Hellas 2000).

Alternative forms of tourism and sustainable tourism development

Alternative forms of tourism are considered to be more friendly to the environment compared
with mass tourism and thus more sustainable. However, this is not always the case. Alternative
tourism is based on the unique characteristics of each area, therefore with different impacts
according to the case. 

There are some alternative forms of tourism that can be applied in or near the salinas, with little or
no effects at all. These forms are nature tourism, ecotourism, cultural, gastronomic, educational
and conference tourism, as well as activities like bird-watching. On the other hand, there are other
forms or activities that have nothing to do with salinas, but they do not come into conflict with the
operation of the salinas. On the contrary, they can be combined with all the other forms of
tourism. Such forms are health tourism in spas, religious tourism and agrotourism. Sport tourism
(especially sea sports) is another form that can be appropriate near the salinas, only under the
condition that it does not demand huge or mechanised (such as jet skies) installations interfering
with the landscape and affect birdlife. An advisable activity around the salinas is trekking and biking. 

The goal for the development of all these forms and activities is a sustainable tourism development,
which according to the WTO is «the development that meets the needs of present tourists and
host regions while protecting and enhancing opportunities for the future». It is envisaged as leading
to management of all resources in such a way that economic, social and aesthetic needs can be
fulfilled while maintaining cultural integrity, essential ecological processes, biological diversity and
life support systems (WTO internet site 2001).

Often sustainable tourism is thought to coincide with alternative forms of tourism and especially
with ecotourism, which seems to be the most favoured and well-known new form of tourism.
According to Swarbrooke (1999), sustainable tourism differs in meaning from such terms as
responsible tourism, alternative tourism, ecotourism, environmentally friendly tourism, minimum
impact tourism, soft tourism and green tourism, even though it is related to them. While the
majority of these terms are taken to imply tourism that is friendly to the environment, fewer are
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considered also to refer to tourism’s economic and social impacts on host communities.

The inclusion of the term ecotourism in the above list is likely to cause most confusion since it is
defined as «environmentally responsible travel and visitation to relatively undisturbed natural areas,
in order to appreciate nature (and any accompanying cultural features) that promotes
conservation, has low visitor impacts, and provides for beneficially active socio-economic
involvement of local populations» (as proposed by Boo 1990, and accepted by Ceballos-Lascurain
1993, Fennell 1999, and Yunis 2001). But this definition suggests that we should classify ecotourism
as a new form of tourism, alongside agrotourism, cultural tourism, conference tourism, and not as
a state of the tourism activity. The confusion is due to ecotourism having been considered to be
friendly to the environment, and consequently it has been identified with sustainable tourism.
While this can be true, it only applies if the activity is also economically and socially viable in a
specific region (Spilanis and Vayanni in press). 

According to Inskeep (1991), all types of tourism can be sustainable, under some conditions, such
as that they respect the local society and the environment. This is especially the case for the
alternative forms of tourism developed in ecological sensitive areas and in areas with important
cultural monuments that should be preserved and protected. Ecotourism as the most popular form
of nature tourism, especially in salinas, where a great number of birds are found, is a form needing
a careful planning. However, the sustainability of the tourism sector is not guaranteed, unless the
market of the whole area is sustainable, since tourism is only a part of the economic system. 

Local development based on salinas – Success stories

Salinas and tourism may play a great role in local development, especially if the areas are isolated
with many developmental and demographic problems. However, this is not really the case with
coastal salinas, since the development opportunities in the coastal zone, especially around the
Mediterranean, are great. In this zone, there is often conflict of interests for many uses (tourism,
industry, urban use etc.). 

What seems to give more economic opportunities nowadays is the development of traditional
products. This, in terms of salinas, means the production of traditional salt and of high quality
products, whereas in terms of tourism it means the development of forms of tourism that are
alternative or/ and of special interest, based on the local characteristics. 

Such activities may occupy more people and give more possibilities and profits to the local
businessmen. This is because the high quality products are sold in better prices and in different
markets. Another thing that is very important and may contribute to the development of the whole
area is the establishment of a salt museum. Salt museums may contribute to the preservation of the
cultural heritage of an area and to the public awareness through setting up environmental
education projects (Petanidou and Vayanni 2002). 

Many areas have based to a certain extent their development on salinas, salt museums and tourism.
The most known examples are the salinas of Guérande (France), and to a lesser extent those of
Trapani (Sicily) and of Piran (Slovenia). 
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Salt tourism in Lesvos

In the island of Lesvos there are two salinas in operation today, in Kalloni and in Polichnitos, both
situated in the Gulf of Kalloni. The second one, an ALAS Project site, is going to host the salt
museum of the island. In many areas around the Gulf of Kalloni there are several remarkable
wetlands, all part of the Natura 2000 network. Yet, there are many thematic trails, such as the lava
and olive ones, as well as many spas. All these can certainly be combined with the salt routes, so as
to create a new tourist product around the Bay, where someone can learn many things for the
island’s lifestyle, culture and nature. 

Even though there are many opportunities, few things have been done to this direction. Apart from
the schools visiting the area around the Bay, the only real tourists of the area are a few bird-
watchers in spring or in autumn. After having noticed this tourism trend, a couple of businessmen
started to organise small excursions to the salinas. However, these fragmentary actions have not
formed so far a sound tourism product. 

Conclusion

Various local and interregional tourism studies within the ALAS Project have proved that there are
many tourism potentials in the salinas that can be developed without a conflict with the operation
of the salinas for making salt. However, careful planning and an integrated strategy are needed in
order to move towards sustainable development. Traditional salt production and salt museums can
play a great role for that. However, the most essential for implementing all these plans is a strong
political decision. 
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Salinas and tourism: the ALAS experience

Milcho Skumov
University of Burgas, Bulgaria

Types of tourism that can be developed in the salinas of the ALAS sites1

Thematic tourism and ecotourism

The characteristic flora and fauna in the area of the salinas raise possibilities for the development of
educational ecotourism. This type of tourism may be developed on the basis of congresses, meetings
and conferences being held in the nearby resorts. Special attention should be placed on thematic
tourism, for instance bird-watching.

A prerequisite for the development of this type of tourism is the provision of interpretation as a tool
for visitor management. This particular type of tourism can be offered all-year round. Since it is
targeted to the individual it will, therefore, attract small groups of tourists. 
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Fig. 1. Educational tourism in the salinas of Piran (Photo: Hjalmar Dahm).



The area of the salinas is famous as a habitat of rare bird species. In view of providing the adequate
facilities, it is recommendable that a watching tower is constructed. This type of tourism is usually
practised outside the active season and for instance, in spring time on Lesvos Island one can watch
birds coming back from Africa, whereas, in the area of the Pomorie Lake it is possible to watch
pink flamingos or other rare species. Since the major markets will be small groups of connoisseurs
and professionals, predominantly high market tourists, it is advisable that the area is advertised in
different specialised publications, and also that links will be established with specialised tour
operators and institutions or projects’ teams working in the field of biodiversity. 

Major target markets will be:
- groups of professionals – researchers, university students in biology, zoology and other relevant

areas of study
- local population with ecological awareness and special interests in the field
- students groups
- groups of ecotourists combining their stay at the sea-side with hiking in the area.

Educational tourism is very profitable because of the relatively small investments necessary (e.g.
constructing a watchtower or a similar facility, for providing binoculars and loops), the special
target group and the time suitable for practising it (outside the active summer season).

Health tourism

The regions may develop facilities for curative tourism based on the available mineral waters and
the curative mud (Pomorie). This could substantially lead to improvement of the infrastructure and 
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Fig. 2. Free bathing in
the hypersaline waters
is a common habit in
many salinas of
Greece, such as in
Kitros (Photo: Hjalmar
Dahm).



superstructure (bath facilities, accommodations around the spa’s access roads etc.). Efficient
practice of health resort tourism necessitates the provision of specialised infrastructure:
hydropathical sanatoriums for treatment and prophylactic of different diseases. The survey carried
out shows that this type of tourism is being practised in Piran and Pomorie. It attracts mainly the
mature market, above 50 years of age, who prefer the shoulder season. These tourist groups can
be also combined with ecotourism, by visiting for instance the salt museum. On the other hand,
health resort tourism can provide almost a yearly employment in the region, so it is highly
recommended.

Gastronomic tourism

Visits to the saltworks should be suitably combined with gastronomic tourism. After watching the
very process of salt production, the tourist should be offered to taste traditional local dishes
flavoured with the salt obtained from the salinas. Dishes specific for coastal region such as fish
dishes can substantially contribute to the tourist experience. Regions famous for good wines (e.g.
Figueira da Foz and Pomorie) can also offer wine trips to vineries including tasting of local wines.
These «mixed» tours will be especially appealing to the guests during the active season. According
to the survey carried out within the framework of the Project ALAS, good food is ranked second
or third among the motives for holiday. 

Cultural tourism

All the four regions have great varieties of typical cultural and historical resources. By upgrading
the level and the access to these attractions the regions will get cultural prestige. The service and
quality of museums may be improved. Furthermore organisations of art exhibitions and a number
of other cultural manifestations may contribute to sustainable tourism development. The exercise
of cultural handicrafts should be encouraged as well. 
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Fig. 3. Salted sardines, a
delicacy prepared as in Kalloni,

Lesvos (Preparation and photo:
Hjalmar Dahm).



Agrotourism

This type of tourism favours the economic activities in the agricultural sector, depending on the
availability of special facilities at farmers’ places. Tourists may watch the processing of typical farm
product and/ or get acquainted with typical production processes. Olive oil production in Lesvos
and Figueira da Foz, ouzo production in Lesvos, wine production in Pomorie are traditional
activities to which agro-tourism may be applied.
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Salt market in the Mediterranean: the economics of production and
marketing, in particular for the traditional salinas

Spiros Efstratiou
AENAL, Lesvos

Dear friends, I am going to present to you the results of a study that was concluded in the
framework of the ALAS Project. It is the result of a joint work of Mr Panos Pitsios and me. I
decided to participate in order to help him in a study that seemed to be easy but proved to be a
rather difficult task. 

Methodology of research sources of information. The main sources of information came from
embassies of foreign countries in Greece. These people asked Ministries of Industry or Chambers
to give us information. We got information from the ALAS partners and from Internet (ESPA, EU
etc.).

Through these sources we located producers that received our questionnaire. Unfortunately very
few answered. This questionnaire was based on the technical specifications of the study, the aim of
which was to find out the kind, and quantity of salt that is produced around the Mediterranean and
the prices it can reach, trying to focus on what is called traditional salt. This is salt produced by
hand in environmentally friendly installations. Although we managed to gather information, there
were also direct negative answers and «directives» from associations to their members not to
answer it.

We were surprised to find out that «traditional salt» could raise such reactions. Despite all these
difficulties I think that the information gathered is essential and worth its money. We were able to
construct an electronic database of salt producers and salt traders that includes a lot of contact
information about these companies. This could easily expand in the future.

The salt market is a difficult market. Many countries that have big salt productions don’t keep
records of their production and trade (like Egypt, Tunisia etc.), while others are unwilling to
provide information. There were certain companies that replied negatively when terms like
«traditional» or «nature preservation» were mentioned.

Another aspect is that it was not clear to them what traditional salt means. People that finally
answered our questionnaires often confused the meaning of the term «traditional salt» with sea
salt or with salt that just has big grains. 

Salt production «by hand» seems to decline although there are some examples of profitable
traditional salt production. We would very much like to present data from Guérande in France but
unfortunately these people never answered our questionnaires. On the other hand we have
information from countries that participate in the ALAS Project.
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A rescue plan for the traditional salinas: Vision of a long-term
development of the Landscape Park of Secovlje Saltworks, Piran

Peter Derzek
Soline d.o.o., Piran

The traditional salt production from the seawater, using the solar and wind energy only, with
everyday manual harvesting of crystallised salt from the basins on a layer of petola1 , is an old
procedure developed over the centuries. In the northern Mediterranean, this tradition has been
preserved only in the Secovlje salinas. In particular, after the reconstruction of the salinas in 1904
(Lera section), it has been preserved only in the Museum of Salt-making (Fontanigge section) and in
the salina of Strunjan. Between the reconstruction and the year 1963, there has been a period of
successful harvest seasons, in some of them with a record harvest over 40,000 tons of salt.
However, after that period the situation in the market changed: The rock salt mined in Tuzla
attained a monopolistic position in the ex-Yugoslavia. The salinas and the economic activities
around salt were preserved only on the basis of the permits acquired for the import of sea salt.
After the Republic of Slovenia gained independence (1991), the salt manufacturer Droga d.d.
Portoroz lost the exclusive right to import salt.

Due to an extraordinary level of preservation of nature and a unique cultural landscape, very
typical for the Slovenian Istria, the salinas of Strunjan and Secovlje were in 1990 declared national
Landscape Park by virtue of a Municipal Decree protecting them against extensive urbanisation or
changing into agrarian land. In 1992 the Republic of Slovenia adopted and deposited the Act on
Notification of the Succession in UNESCO Conventions, and included the Secovlje salinas to the
list of wetlands of international importance (Ramsar Convention). Thereby Slovenia has undertaken
the commitment for the entire protection and management of the salinas and the surrounding
areas, also to the extent imposed by the EU Directives. Based on the «Starting Points for the
Preparation of the Act on Secovlje Saltworks Protection and Management Plan», the Slovenian
government adopted an ordinance regulating the Landscape Park of Secovlje salinas in order to
protect the area’s natural values and preserve the biological diversity of this typical ecosystem.

At that time the managing body (concession holder) had not yet been chosen. The trustee of the
Landscape Park was appointed in 2000 after a public tender: Soline, Pridelava soli d.o.o.

While the Nature Preservation Act (ZON) was in the stage of a bill in the Parliament, Droga d.d.
Portoroz, the 100% stakeholder of the salt economic activity, transferred the salt production to its
daughter company Soline d.o.o. in 1999, but preserved the facilities used in salt trading. The
traditional salt production came into an unfavourable economic position that affected Soline d.o.o.
as well. Indeed, Soline could not dispose freely of its product due to its obligations to the owner,
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who no longer took any commercial interest in the Landscape Park and in the salt production. In
January 2001, Soline d.o.o. changed ownership: Droga sold it to the state-owned telecommunication
company Mobitel.

Today, Soline d.o.o. is working on the feasibility studies, which will constitute the base for the
decision making especially about the investments in the renewing the salt basin infrastructure
(walls, dikes, etc.). 

Soline d.o.o. has prepared a study on the «Vision of the long-term development of the site» in 1999,
engaging Mr Janez Sterle for the tourist development, and Prof. Dr Bogomir Kovac, one of the best
economic experts in Slovenia, for the economic part. The purpose of the study was to offer
different scenarios of long-term spatial development and management of the protected area, and
give the possibility to choose between them. 

The site is an interplay of three underlying aspects of the spatial use: 

● the natural protection aspect

● the cultural aspect and 

● the economic aspect, involving three economic activities: 

- salt production

- tourism with the Museum of Salt-making and 

- other small complementary activities. 

The three development scenarios offered differ according to the combination of the three aspects
of the spatial use and the three activities.

Having compared these scenarios, the scenario with the input of sustainable use, man managed
natural values and managed visiting was chosen as the most advanced from the development
prospective. It preserves the three required spatial uses, respects the sustainable processes, and
preserves a broad area for the cultural and natural conservation objectives. The economic
intervention into this space is necessary to preserve the ecological stability. From the commercial
aspect it represents the optimisation of the economic and natural conservation measures. From the
aspect of management it requires a joint management of the whole area, with the possibility of
granting sub-concessions for particular activities. On the basis of a choice, these strategies aim to
trigger the initiatives for the development of the southern part of the Municipality of Piran. With
the development of the site according to the scenario adopted we obtain the possibility of an
effective management of the protected area and the preservation of its sustainable use.

The proposal of the development according to the scenario selected shows that the protection and
long-lasting conservation of the natural and cultural heritage, and the biotic diversity of a typical salina
ecosystem is related to the traditional salt production. The procedure is labour intensive, of a marked
seasonal character and dependant on weather conditions. Because of the high production cost the
salt, as non-refined material in bulk, cannot compete with other production procedures (salt mines
or imported salt). Despite some advantages in the table salt produced traditionally, this procedure
was not profitable for the salt producers.
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The production of salt on an area of 435 ha, with crystallisation and evaporation surface of 19.5 ha,
allows for other products too, such as «fango» (the saline mud), and the saturated bromine-iodine-
magnesium-sulphate brine (the mother brine, «eaux-mères»2) used in health resort tourism. An
operating saltworks of this size would further preserve the special microclimate.

Fish-farming is a possibility to provide with fresh fish the tourists at the local level, by employing
marine pool farming in the gulf, of autochthonous and specific species that can be bred in pools, in
an extensive way similar to the natural environment.

An opportunity for tourist development is the abandonment of the production in the Droga plant,
which is located in a site that is most appropriate for health resort tourism, combining all the
advantages for this activity in the given site. We believe that there is a thermal water source in this
area too, like there has been earlier in Portoroz. The development of thalasso-therapy will enhance
the market effects for the salt, brine and the fango sold under the park brand, an environmentally
friendly brand, and add to the image of the health resort tourism of the coast. Well-regulated
berths for watercrafts in the Jernej Channel, walking paths and promenades in the salinas
microclimate, combined with the interesting cultural and natural heritage can enrich the range of
accommodation facilities within the area.
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Fig. 1. Aerial view of the Lera part of the Secovlje salt marshes (Photo: Hjalmar Dahm).



The goals of the proposed development include:
- To preserve the traditional salt-making as a commercial activity, to preserve the typical

ecosystem with the present range of biological diversity, and the identity of a coastal cultural
landscape of the Slovenian Istria.

- To enhance the market effects of the salt, brines, fango and the microclimate by economic
exploitation of the natural site in an environmentally friendly way, in order to preserve the
natural and cultural heritage.

By virtue of the Decree on the Mineral Exploitation, Soline d.o.o. is the principal holder of the
economic activity of salt production, which can be compared to a museum-like activity, and the
concession holder for the management of the protected site and economic spatial use of the
salinas, with the right to grant sub-concessions.

The strategies:
- To preserve the traditional salt production on the currently used areas (labour intensive in the

north -Lera section- and labour extensive in the south -Fontanigge section; preparation of brines,
maintenance of the water regime all the year round, preservation of habitats); to recover and
maintain the saltworks infrastructure in an optimal condition, and obtain storage facilities for the
salt.

- To create and assert brand of the Landscape Park. The assertion of the brands of the natural sea
salt, fango and brines will give to the products new market values. The geographical origin for the
salt is in the process of acquisition. For fango and brines the procedure is more complicated due
to health certification, therefore the procedure will last a couple of years more.

- To integrate health tourism on the coast with the site’s brand.
- The development of the entire area southwards of the Seca Peninsula ridge needs to be managed

so as to comprise the Landscape Park and its features, and preserve their interest and value for
the tourist market.

- The interest of the local population will be included in the operating Co-operative Society Soline
Piran z.o.o. One of its priorities is to regain the status of the traditional craftsmanship for the
salters.

- To finance management of the protected site from the national budget, including the restoration
and optimum maintenance of the infrastructure (e.g. protect dikes and dams).
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Discussion – Session I

Rui Rufino (chair): So, we have some time for discussion. I propose that if you have any questions
to the speakers of this session to put them up, or if you have any comments, please, give us your
contribution.

Spyros Kouvelis: Thank you, chairman. I am Spyros Kouvelis, MedWet coordinator. I have like a
million questions but I will not ask all of them now. First of all I would like to ask Renato Neves
about the restoration. I think that it was a very true and real presentation that you did and I am
happy that you presented the difficult part of restoration. My question mainly is why would anyone
want to invest in the restoration of a traditional salina. I mean, you said it is a very expensive thing,
quite expensive thing. And the objective of a restoration in fact is that one would want to revive a
traditional system of production of salt because of the cultural and environmental and all these
values. But, provided that the economic returns are not secure at all, or are they? - This is maybe
the question - why would anyone want to invest in restoration? I know it’s not an easy question I
am asking, but this is why I am asking. 

Renato Neves: Quite a difficult question but I think you must look at it as there are some useful
experiences because only with a price of the Guérande salt restoration is possible. In this area,
indeed, they’ve done a lot of restoration the last 10 or 15 years. In other cases this is impossible
because there are no profits. Other examples were made possible in the frame of some
demonstrative projects like we have done it in Figueira, like they’ve done in Piran and in other
parts, in Trapani and Portugal but in very small scale. So if you want to speak in large scale,
Guérande is really the only case.

Rui Rufino: I would like to make a comment. I think it all comes down to the price of the salt itself,
let’s talk about this.

Renato Neves: First, a comment on figures that Spiros gave us from Portugal. This general
production that you saw from Portugal is not sea salt, it’s rock salt. And this is completely different
from the aim of our project. So, don’t get misunderstood, because what you saw from Portugal has
nothing to do with traditional salt production, the numbers are very wrong. The figures presented
to us and taken from embassies or whatever, all come from mine salt. In Portugal, the production
nowadays from salt mine is much higher compared to sea salt. The price is almost the same, but
the quantities are much different.

Spiros Efstratiou: I would like to answer to the first question. Because it comes down to
economics, anyway. There are examples of good practice, like Guérande, like Piran in Slovenia.
This means that we have to find ways to exploit salinas. This is an answer given to another study
that shows the marketing plan that should be followed in order to have viable salinas. Of course
this marketing plan proposes that it would not only be salt production. It would be a number of
activities that will integrate the same region, the same area, the traditional salinas, the ways and
money to survive. And going further more, I would like to refer to the first study we presented to
the editorial Committee today, that shows the way, co-operation, how co-operation can be
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created between these countries that have traditional salt production in order to be able to
multiply customer number and increase salt price. So, I think that there are answers to these
questions. Of course, it is not easy. We see that the work in the salina is a difficult job. All people
that have worked there or worked with salt seem to have a lot of energy. I cannot explain it. But it
works in this way. Thank you.

Spyros Kouvelis: Ok, Thank you. I did it on purpose to lead the discussion to economics. I am an
economist myself. And because as an economist, I know that love affairs don’t pay. Probably we
have to see if the rest pays. I mean if the salt itself pays and if the tourism development and if all the
other activities that we are talking about pay. So, the first question that I would ask myself is
whether for the traditionally produced salt there is really a niche market, which is the market for
only this salt, which can have a better price other than the industrial salt, or industrial production.
If this niche market really exists it has been developed through an effort or it’s just happened to be
there because, you know, it was a skew in demands, the consumers’ demand. So, these are two
basic questions. And the same goes for tourism that Lena presented. Again, tourism is a very very
difficult and complicated business. So, if we expect people to just wake up one day and say «mmm
now I start visiting salinas» I mean this is probably not going to happen. And I mean what was
presented is very good and nice and very interesting and I mean I know a few of my friends that
would be interested to do that. But, again, the difference between what we think is a good idea and
what the reality allows us to do in tourism is huge and again I would like very much to know
whether this information exists. Whether there is any promotion or any marketing of such a
tourism, or other activities for that matter. So niche markets are really important for what we are
talking about. I don’t know if you have all this information in your mind, but …

Spiros Efstratiou: I have, but…

Rui Rufino: Just a small comment. I think it is interesting to add that there is an important niche
market for the traditional salt, as it is in Guérande.

Spiros Efstratiou: I think I agree to both sides. It is an example, but it is the only example. It
means that you can learn from it, but it doesn’t mean that you can guarantee 100% success if you
follow this example. And this has to do with the locals, the area, the people there. I think that in
places where there are eco-destinations, ecological destinations, it is easier to have such a market.
This thing is similar to the one we have in Lesvos. Salt production and olive oil production have
some similarities: there are seasonal, they depend on the weather, the owners have small fields and
it doesn’t always pay off. If we could manage to make the visitors and tourists of Lesvos to
consume local olive oil, then we would be able to sell almost all Lesvos production. We wouldn’t
need any experts. Just the locals and the tourists that come in summer. I think that this might be a
good idea in starting to promote what we call traditional salt. I know that the prices of the
presented traditional salt is very much higher. I know that there are some people here that sell one
small vase of salt with some seeds and vegetables added for 4 euros, whereas one kilo of salt costs
less than 1 euro. This means that there are possibilities.

Robert Turk: Thank you, chairman. I will come back just a little bit to the question Renato asked
first, «why restore?» And, of course, in a world in which we are buying a sort of salty powder and
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we are told this is salt, and where economics rule, it’s a very crazy question. But I think that
restoring means «taking care of tradition». It means that huge amounts of energy and work that
have been invested in the saltworks can be taken care through restoration. So if we take this into
account, then maybe these economics can turn a little bit or at least change slightly. Restoring
means «wise use of natural resources», which, again, if we lose these natural resources it can cost
us a lot of money. And of course taking care of nature and nature conservation is all that we know
and last, but not least, it means taking care of people that can work on that. Not all people can find
work in huge factories or whatever. So, in a way, I guess, if we are able to take into account all
these issues in doing our economics, then we will find out that maybe it is not that expensive, in
fact, finally. And, of course, what we are learning in Piran is that at first place all this experience
takes a lot of time. From the presentation of Flavio we saw that all these things and talks about the
museum started in the 60s, that is 40 years ago. And it took a long time to build a museum and to
prepare the area for tourism. But finally now, today, they have something like 13,000 tourists
annually, maybe 15, maybe 10. Well, it is an income. And there is more and more people finding
out that it would be a shame losing the saltworks. Of course, again, it needs a lot of money. You
know, the state is very reluctant in giving money for the dikes and everything, because it is a huge
area, 800 hectares or more. But things are changing. It took 20 years, but it is changing. So I think
this effort should go on. Maybe even what Theodora said about networking and all that between
the sites could be of great help. I think the market, i.e. the thinking of people is also changing
towards activities like these, which are maybe not so fruitful in a short-term, but are definitely
fruitful in a long-term. That’s my comment in fact on that.

Rui Rufino: Thank you Robert.

Theodora Petanidou: I would like just to grasp the opportunity and come back to the issue of
economics. It is true that the example of Guérande is the only existing, the only successful one. On
the other hand, it is also the only one, as far as I know, where big efforts have been made in order
to create a niche market for traditionally produced salt and where there has been a very organised
coordination of diverse activities within the site, taking into consideration not only the salt, not
only packages of salt; the product of Guérande does not only include sel, but also the locals and the
site, the people and the landscape. And that makes a lot of difference. In fact, one of the targets of
ALAS was to create a concept in each site, a local concept on how to use salt and salinas for local
development. At the end of the project, none of our sites has really accomplished this target,
neither how to create a niche market by considering the local people, the product and the site, and
make it clear to the locals that they could gain money through this activity. So, I think we just failed
in that. Indeed, Guérande is the only successful case, really to be congratulated for the
achievements, but we should not let it be the only case. The Mediterranean is full of opportunities.
The world is changing. Tourism is important, although not a stable business, one day like this, the
other like that. But I think we can still do it. I believe that our future starting point should be the
creation of a «salt concept» within each site. Thank you.

Rui Rufino: Thank you.

Evi Voutsina: I would like to ask you to permit me to make use of my right to speak in Greek. ∂ÁÒ
Â›Ì·È Ë ∂‡Ë µÔ˘ÙÛÈÓ¿ Î·È Â›Ì·È Ì·ÁÂ›ÚÈÛÛ·. ◊ıÂÏ· Ó· ÚÔÛı¤Ûˆ ÛÂ ·˘Ù¿ Ù· Î·Ï¿ Ô˘ ¿ÎÔ˘Û·, fi-
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ÙÈ ‰ÂÓ ¿ÎÔ˘Û· ·ÎfiÌ· fiÙÈ ÙÔ ·Ï¿ÙÈ Â›Ó·È ˙‹ÙËÌ· ÁÂ‡ÛË˜. ∂ÁÒ Ô˘ ÙÔ Í¤Úˆ ·˘Ùfi, ÙÔ ¤¯ˆ ˘Ô„È·ÛÙÂ›,
ÁÂÓÓ‹ıËÎ· Î·È ÌÂÁ¿ÏˆÛ· ‰›Ï· ÛÂ ·Ï˘Î¤˜, ‰ÂÓ ‚Ú›ÛÎˆ ·Ï¿ÙÈ ·Ï˘Î‹˜ ÁÈ· Ó· Ì·ÁÂÈÚ¤„ˆ. ∂˘Ù˘¯Ò˜
ÁÈ· Î·Ï‹ ÌÔ˘ Ù‡¯Ë ¤¯ˆ Î·ÏÔ‡˜ Ê›ÏÔ˘˜. ŒÙÛÈ ¤¯ˆ ·Ï¿ÙÈ ·fi ÙË ¡¿ÍÔ, ·fi ÙË ª¿ÓË, ·fi ÙÔ ªÂÛÔ-
ÏfiÁÁÈ, ¤¯ˆ ·ÊÚ¿Ï· ·fi ÙËÓ ∂‡ÁËÚÔ ÙË˜ §Â˘Î¿‰·˜, ¤¯ˆ ÙÔ‡Ù·, ÎÂ›Ó·, ·fi Ê›ÏÔ˘˜, fiÔ˘ ‚Úˆ. ¢ÂÓ
ÌÔÚÒ fiÌˆ˜ Ó· ÚÔÙÂ›Óˆ ÛÂ Î·Ó¤Ó·Ó Ó· ‰È·ÎÚ›ÓÂÈ ÙË ÁÂ‡ÛË Î·È ÙË ‰È·ÊÔÚ¿ ÙË˜, ÁÈ·Ù› ‰ÂÓ ÌÔÚÂ›
Ó· ‚ÚÂÈ ·˘Ùfi ÙÔ Ú¿ÁÌ·. √È °¿ÏÏÔÈ, Ô˘ Â›Ó·È ÈÔ ÚÔ¯ˆÚËÌ¤ÓÔÈ ÛÂ ·˘Ùfi, Ô˘Ï¿ÓÂ ·˜ Ô‡ÌÂ –·˘-
Ùfi Â›Ó·È ÙÔ ÌfiÓÔ Ô˘ ¤¯ˆ ‰ÂÈ– ÛÂ ÎÔ˘Ù¿ÎÈ· ¤Ó· Ú¿Ì· Ô˘ ÙÔ Ï¤ÓÂ fleur de sel Î·È Â›Ó·È Ë ·ÊÚ›Ó·
(Â›Ó·È ·˘Ùfi ÙÔ „ÈÏfi, ÙÔ Î·Ïfi, Ô ·Ï·Ù·Óıfi˜). ¶ÂÚÈÌ¤Óˆ ÙÔ ‚Ú¿‰˘ Ó· ‰ˆ Û’ ·˘Ù‹ ÙËÓ ÁÂ˘ÛÈÁÓˆÛ›· ÙÔ˘
·Ï·ÙÈÔ‡, Ù· ¿ÏÏ· ·Ï¿ÙÈ· Ô˘ ‰ÂÓ Ù· ¤¯ˆ ‰ÂÈ ÔÙ¤. ∞Ó ı¤ÏÂÙÂ ÏÔÈfiÓ Ó· Î¿ÓÂÙÂ ·Ó¿Ù˘ÍË, Ó· ‰Ò-
ÛÂÙÂ ‰Ô˘ÏÂÈ¿ ÛÙÔ˘˜ ·ÓıÚÒÔ˘˜ Ô˘ Î¿ÓÔ˘ÓÂ ÙËÓ ·Ú·ÁˆÁ‹ ÙËÓ ·Ú·‰ÔÛÈ·Î‹ ÙÔ˘ ·Ï·ÙÈÔ‡, Ú¤-
ÂÈ Ó· Î¿ÓÂÙÂ Î¤ÓÙÚÔ «ÙÔ ÁÈ·Ù› ¯ÚÂÈ¿˙ÂÙ·È ÙÔ ·Ï¿ÙÈ». °È·Ù› Û‹ÌÂÚ· ÔÈ ¿ÓıÚˆÔÈ ÂÓ‰È·Ê¤ÚÔÓÙ·È Ô-
Ï‡ Ó· ÁÓˆÚ›˙Ô˘Ó, ‹ ·Ú¯›˙Ô˘Ó Ó· ÂÓ‰È·Ê¤ÚÔÓÙ·È, Ó· ÁÓˆÚ›ÛÔ˘Ó ÙÈ˜ ‰È·ÊÔÚ¤˜ ÙË˜ ÁÂ‡ÛË˜. ¡ÔÌ›˙ˆ fi-
ÙÈ Ì›· Î·Ï‹ ÛÎ¤„Ë Â›Ó·È Ó· ÛÎÂÊÙÂ› Î·ÓÂ›˜ fiÙÈ ˘¿Ú¯ÂÈ ·Ú¿ÏÏËÏÔ˜ ÙÚfiÔ˜, Ô˘ ‹‰Ë ·ÛÎÂ›Ù·È ÔÏ-
Ï¿ ¯ÚfiÓÈ·, ÌÂ ÙËÓ ÁÂˆÚÁ›·. À¿Ú¯ÂÈ, ‰ÂÓ ı· Û·˜ ˆ ‚ÈÔÏÔÁÈÎ‹ ÁÂˆÚÁ›·, ÂÂÈ‰‹ ÊÔ‚¿Ì·È Ó· ÌËÓ ·-
ÎÔ˘Ì‹Ûˆ ÙÈ˜ Á·ÛÙÚÔÓÔÌÈÎ¤˜ Û¤¯ÙÂ˜, ı· Û·˜ ˆ ˘¿Ú¯ÂÈ Ì›· ÂÈÛÙÚÔÊ‹ ÛÙËÓ ·Ú·‰ÔÛÈ·Î‹ ÁÂ-
ˆÚÁ›·. À¿Ú¯ÂÈ ÂÈÛÙÚÔÊ‹ ÛÙËÓ ·Ú·‰ÔÛÈ·Î‹ ÎÙËÓÔÙÚÔÊ›·. ∫·È ÌË ÌÔ˘ Â›ÙÂ ˆ˜ ‰ÂÓ Í¤ÚÂÙÂ ÙÈ
Á›ÓÂÙ·È. ∂‰Ò ÌÈÏ¿ÌÂ fiÙÈ Û‹ÌÂÚ· Ù· ·ÚÓÈ¿ ÁÂÓÓ¿ÓÂ ‰‡Ô ÊÔÚ¤˜ ÙÔ ¯ÚfiÓÔ, ¿ÏÏÔÙÂ ÁÈÓfiÙ·ÓÂ ·ÏÏÈÒ˜.
Œ¯Ô˘ÌÂ ·Ú·‚È¿ÛÂÈ ÙË Ê‡ÛË. ∂ÎÂ› Ú¤ÂÈ Ó· ¤ÚıÔ˘ÌÂ ÁÈ· Ó· ÙÔ ‰Ô‡ÌÂ ÙÔ ı¤Ì· ÙÔ˘ ·Ï·ÙÈÔ‡. ™ÙÔ
«ÌÂ ÔÈÔÓ ÙÚfiÔ», ‰ËÏ·‰‹, ·ÎÔ˘ÌÒÓÙ·˜ ÙÔ ·Ï¿ÙÈ Â˘ÁÂÓÈÎ¿, fiˆ˜ Ú¤ÂÈ, ı· ¿ÚÔ˘ÌÂ ·fi ·˘Ùfi
Î·Ï‡ÙÂÚÂ˜ ÁÂ‡ÛÂÈ˜ Î·È, Î˘Ú›ˆ˜, Ò˜ ı· ÙÔ ‚ÚÔ‡ÌÂ, ı· ¤¯Ô˘ÌÂ ÙË ‰˘Ó·ÙfiÙËÙ·, ı· ÌÂÈ ÛÙÔ ÂÌfi-
ÚÈÔ ‰ËÏ·‰‹, ı· ÌÔ‡ÓÂ ÛÙÔ ÂÌfiÚÈÔ ‰È¿ÊÔÚ· ·Ï¿ÙÈ· ÁÈ· Ó· ÌÔÚÔ‡ÌÂ Ó· Ù· ·ÔÏ·Ì‚¿ÓÔ˘ÌÂ. ∞˘-
Ùfi ‹ıÂÏ· Ó· ˆ Î·È ÓÔÌ›˙ˆ fiÙÈ Î·ÓÂ›˜ ı· ‰ÒÛÂÈ Î¿ÙÈ ·Ú·¿Óˆ ÁÈ· Ó· ¿ÚÂÈ ¤Ó· Î·Ïfi Î·È ÂÚ›ÂÚÁÔ
Ú¿ÁÌ·. ∂˘¯·ÚÈÛÙÒ ¿Ú· ÔÏ‡.

Rui Rufino: Thank you very much for your participation. I think you gave us some clues about the
marketing, and we have to think about it. Thank you very much. 
I have one question for Spiros Efstratiou. If I understood well, you said that Hellenic Saltworks did
not supply with any information on salt statistics in Greece. Aren’t they part of the project?

Spiros Efstratiou: Yes, they are. 

Rui Rufino: Thank you. Well, before I hand over the organisation, I would like to thank you all for
your participation. I would like to thank the speakers and I would like to thank the translators for
their hard work, translating our bad English into plain Greek.
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Réflexion historique sur les routes du sel dans le bassin
Méditerranéen (13e-16e siècles)

Jean-Claude Hocquet
Président d’honneur de la Commission Internationale d’Histoire du Sel
CNRS – Université Charles de Gaulle (Lille III)

Vouloir traiter des routes du sel à quelque époque que ce soit est téméraire, l’exhaustivité est hors
de portée du chercheur et de l’historien car le commerce du sel s’achève toujours par une
distribution capillaire à chacun des foyers de peuplement, même le plus modeste, si on pose en
principe que la consommation de sel répond aux exigences biologiques du vivant. Aucune route
ancienne ni le moindre chemin ni le sentier muletier le plus escarpé ni la moindre rivière n’ont
échappé au transport du sel, je serais même tenté d’écrire que ces routes et ces sentiers ont été
initialement aménagés pour livrer plus commodément passage aux charrois de sel, ces rivières ont
été rendues accessible, au prix de difficiles aménagements, aux barques chargées de sel, relayées
par des charrois le long des déviations par les voies de terre. On aura compris que je vois dans le
sel un aliment de première nécessité, indispensable, pour l’homme, depuis la fin du Néolithique et
l’âge du Bronze. Je me placerai cependant à une époque ultérieure, pour laquelle subsistent de
nombreux documents écrits, les sources archéologiques du sel coexistant rarement avec les
sources historiques.

Une route du sel est un itinéraire aménagé entre un lieu de production et un foyer de
consommation et constitué généralement de divers segments qui peuvent être d’abord maritimes
et fluviaux, parcourus par des navires et de lourdes barques, puis terrestres, adaptés aux charrois,
bientôt aux bêtes de somme, enfin aux colporteurs. Sur un tel itinéraire, les ruptures de charge
jouent un rôle fondamental: c’est là que les pouvoirs instaurent les postes de contrôle et de
prélèvement fiscal, ainsi que les entrepôts qui régulent le trafic intermittent, saisonnier, alors que la
demande est permanente.

La route du sel ne commence pas nécessairement par un voyage maritime, même si beaucoup de
salins sont situés sur le littoral. Il faudrait distinguer entre grand commerce ou commerce
international d’une part et, d’autre part, trafic régional. Du sel peut quitter un salin de Cagliari pour
les villages du Campidano (sud de la Sardaigne) en charrette ou sur le bât des mules, ou bien les
salins de Peccais (Aigues-Mortes) pour le Valais suisse en empruntant le Rhône et les voies de terre
qui contournent les défilés du fleuve. Inversement, si des bourgeois de Milan consomment du sel de
Chypre, ce sel aura accompli jusqu’à leurs tables un voyage complexe, presque toujours par les
voies d’eau, par mer jusqu’à Venise, puis par le Pô, enfin par le système de canaux dont la commune
de Milan s’est dotée dès le 12e siècle. Le sel est en effet un produit pondéreux dont on cherche
constamment à diminuer les coûts de transport en adoptant les moyens les plus économiques. De
ce point de vue le transport par eau jouit d’une supériorité incontestée.
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J’entends le bassin méditerranéen comme la vaste région géographique au carrefour de l’ancien
monde occupée par la mer Méditerranée et les mers bordières ou annexes (mer Noire, mer Egée,
mer Adriatique, etc.) mais j’en exclus les bassins versants qui nous entraineraient jusqu’aux sources
du Danube ou du Nil, et je vais au-delà des limites du climat méditerranéen, pour englober les trois
vastes péninsules septentrionales, ibérique, italienne et balkanique. Mes sources proviennent pour
l’essentiel de ces trois régions, je les ai enrichies avec la bibliographie qui concerne l’Europe
occidentale. Je ne connais pas suffisamment le monde musulman ni le monde oriental pour
m’aventurer dans ces territoires. A certains ce monde méditerranéen paraîtra étriqué, il est à la
mesure de mon ignorance.

Je noterai d’abord deux points importants. La Méditerranée n’est pas, contrairement à une idée
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reçue, un milieu favorable au sel. En effet, si le climat est très propice grâce à l’exceptionnelle
coïncidence de la saison séche avec la saison chaude, la proximité de la mer avec la montagne qui
crée souvent des rivages escarpés et la nature du sol, sableux ou perméable, au contact des plaines
littorales et de la mer, sont autant d’obstacles à l’aménagement de salines productives. Cependant,
le goulot d’étranglement des transports a longtemps obligé les hommes à aménager de petites
salines au plus près, en utilisant les surfaces de terre alluviale imperméable déposée par les cours
d’eau. Dès l’instant où le sol offrait une condition favorable, l’homme aménageait une saline de taille
réduite qui approvisionnait un marché local où accouraient les paysans de l’arrière-pays. Pléthore
de salines ne signifie pas abondance de sel. Cependant les fleuves et l’alluvionnement en matériaux
fins créent le long des plaines maritimes des lagunes séparées de la mer par des cordons littoraux.
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Ces lagunes abritées sont les lieux d’élection des salines. La Méditerranée est amplement pourvue
de côtes lagunaires à proximité des fleuves, petits ou grands, qui y créent leur delta. Aucun fleuve,
si modeste soit-il, n’échappe à cette caractéristique, puisque c’est la charge alluviale fluviale qui crée
la lagune. Cette charge est d’autant plus importante que ces cours d’eau dévalent les pentes des
montagnes proches en arrachant de nombreux matériaux réduits en débris toujours plus fins.

Deux nouveaux obstacles surgissent alors pour limiter la production du sel à l’époque de la
renaissance commerciale où je veux me placer. D’abord le nombre des hommes qui ont tendance à
fuir ces espaces lagunaires inhospitaliers et malsains. Signalons le manque d’eau douce dès qu’on
s’écarte du fleuve et la fièvre des marais (malaria) qui affaiblit les populations, ainsi que des raisons
plus conjoncturelles car la mer n’est pas sûre si elle est infestée de pirates qui lancent des razzias
parmi les populations côtières tentées de chercher refuge dans les villages perchés des montagnes
de l’intérieur pour échapper à la capture et à l’esclavage. D’autre part, dans les économies
anciennes non mécanisées où tout le travail sur la saline s’accomplit à la seule force musculaire de
l’homme et de l’animal, la rareté de l’homme est un obstacle insurmontable à la croissance de la
production et de la productivité. J’ai montré ailleurs que la nécessité d’élever artificiellement les
eaux dans une mer aux faibles marées par le recours au travail animal pour mouvoir des roues
élévatrices avait de la peine à compenser les quantités d’eaux évaporées journellement. Par
conséquent, avant l’emploi de la vapeur pour actionner des pompes aspirantes, il était quasi-
miraculeux qu’un salin méditerranéen produisît plus de 20.000 tonnes/année de sel.

Des salines nombreuses, minuscules, dispersées, éparpillées sur les côtes, produisant en faible
quantité un sel destiné prioritairement à la population locale, ne disposent pas de surplus pour le
marché international et ses clientèles éloignées. Dans ces conditions, seules les îles, parce que le
rapport population / longueur (qui est ici maximale) du littoral insulaire était favorable, disposaient
de surplus exportables par le grand commerce, ou des secteurs salins adossés au désert et dont le
débouché maritime était par conséquent exclusif, et qui se comportent donc comme des îles.
Citons d’ouest en est, étirées en longitude entre 33Æ et 38Æ lat. Nord: Ibiza et Formentera au sud
de l’archipel des Baléares, Cagliari en Sardaigne, Trapani-Marsala et Syracuse en Sicile, Ra’s al-
Makhbaz en Tripolitaine, Larnaca à Chypre, enfin plus au nord les salines de la péninsule de Crimée.
Les grands courants transméditerranéens de trafic du sel quittent ces îles. Voici pour l’offre.

Où arrivent-ils? Où se localise la demande? La demande est constituée par les hommes et par les
animaux, elle est concentrée dans les zones de population nombreuse et d’élevage abondant, car
les animaux ingèrent du sel, mais tous les produits issus de l’élevage, beurre, fromages, viande,
salaisons, cuirs et peaux, ne se conservent que grâce au sel. Les principales zones d’appel sont
surtout les grands foyers urbains et les montagnes pastorales, étant entendu que la consommation
du sel est diffuse dans l’ensemble de la population et, par conséquent, sur la totalité du territoire.
Cependant toutes les régions ne sont pas logées à la même enseigne. La péninsule ibérique est
riche de salins maritimes et de salines intérieures dont la production est excédentaire par rapport
aux besoins. Elle n’importe pas, sauf au nord (Galice et provinces basques) et elle est exportatrice:
le groupe La Mata/Torrevieja peut diriger une grande part de sa production vers les zones
déficitaires. En France, l’arrière-pays méditerranéen est constitué de massifs montagneux traversés
par une très belle percée, la vallée du Rhône. Les salins languedociens et provençaux suffisent aux
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besoins, et Hyères dont l’arrière-pays est barré par des chainons calcaires et de hauts plateaux
difficiles d’accès destine une bonne part de sa production au cabotage marin qui gagne Gênes et
Pise.

L’Italie est la moins bien pourvue. Elle est globalement importatrice malgré l’abondante présence
(qui se réduit rapidement à la fin du Moyen Age) de salines dans les lagunes du grand delta du Po-
Adige et des fleuves frioulans, de Cervia jusqu’à Capodistria et Piran, et autour de Barletta et de
Brindisi en Apulie, mais les côtes occidentales sont dépourvues à l’exception des Maremmes
romaines et toscanes. La péninsule balkanique est riche de petits salins maritimes jusqu’en Grèce,
sur les côtes adriatique et pontique, et cette production est complétée par les salines continentales
de Roumanie (Transylvanie). L’Asie mineure est abondamment pourvue de salins maritimes et
continentaux et Constantinople est un grand marché urbain qui ignore les soucis
d’approvisionnement. 

La situation méridionale de l’Afrique du Nord, du Maroc à l’Egypte, ne préjuge pas de sa place sur
le marché du sel. Malgré le peuplement du delta et de la vallée du Nil et la présence d’une
métropole comme Le Caire, les lagunes de Damiette et Alexandrie sont exportatrices de sel,
tandis qu’à l’autre extrêmité du continent, Alger et les ports de Kabylie sont importateurs de sel
d’Ibiza.

Dans cette géographie de l’offre et de la demande, il est clair que les itinéraires au départ des îles
de la dorsale méditerranéenne se dirigent vers les ports italiens et leurs proches voisins, vers Nice,
Gênes, les ports ligures, Pise, Naples et Gaète à l’ouest, vers Ancone, Venise, Trieste et Rijeka à
l’est. Durant les quatre siècles que nous avons entrepris d’examiner, la géographie des transports a
connu de profondes fluctuations. Trieste n’apparaît qu’à l’extrême fin de la période quand les
archiducs autrichiens se sentent assez forts pour tourner le monopole vénitien de navigation en
Adriatique. Mais le trafic du sel peut aussi révêler quelques complexités qui tiennent aux coûts et
aux facteurs politiques.

Ainsi le royaume de Naples occupe au regard du sel une position dissymétrique, sa façade
adriatique est excédentaire grâce aux salins de la Pouille, sa façade tyrrhénienne déficitaire. Le
royaume n’a pas intérêt à importer à Naples du sel de Barletta, le trajet terrestre est trop coûteux
et le trajet maritime est presque aussi long que le parcours du sel espagnol venu d’Ibiza. Enfin le sel
de Barletta est beaucoup plus utile comme fret de retour pour les navires qui ont importé de
Raguse les produits de la Bosnie et de la Serbie ou pour lester les bateaux qui exportent le grain de
la Pouille vers les Balkans. Venise de son côté a mené une active politique de lutte contre la
contrebande qui porte atteinte à ses recettes fiscales, elle a détruit de nombreuses petites salines
en Romagne et sur le littoral ou dans l’archipel dalmates et elle a limité la production de quelques
salines plus importantes, Capodistria, Piran ou Pago, aux seuls besoins du monopole vénitien. Elle a
laissé péricliter la production de Chioggia. Elle a dirigé vers le débouché vénitien et italien les
productions de sel de Piran et de Pago, créant ainsi une véritable faim de sel dans l’arrière-pays
croate et slovène qui constitue à la fin de la période un marché privilégié pour le sel de Barletta. En
somme la pression du sel espagnol sur le royaume de Naples pousse le sel napolitain de la Pouille
vers l’Est et le Nord où la politique vénitienne a créé un vide et un appel.
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La production du sel est également fluctuante. A la fin du Moyen Age, Cagliari est exclue du marché
méditerranéen, mais la reprise démographique sensible à partir de 1460 fait naître de nouveaux
besoins et explique la croissance forte de la production de sel sicilien. Au siècle suivant, les
vaisseaux du nord de l’Europe, surtout les hollandais, qui apportent leurs cargaisons de grains de la
Baltique et de Pologne ou de Prusse dans les ports méditerranéens asphyxiés par la disette
repartent avec du sel et créent ainsi de nouveaux courants de trafic entre la Méditerranée
occidentale et l’Europe du nord et ses florissantes pêcheries ou ses jeunes centres urbains et
industriels. 

Arrivé dans les ports d’importation, le sel est redistribué dans l’arrière-pays, de préférence par les
fleuves, en Italie, le Po et ses affluents, l’Arno et le Tibre, sont des voies privilégiées du transport du
sel, comme le Rhône malgré ses rapides. L’Ebre catalane est probablement moins utilisée, étant
donnée l’abondance des salines continentales en Aragon. Barcelone fait appel au sel de Tarragone
et Tortosa (delta de l’Ebre). Tous les fleuves sont navigués jusqu’au point extrême consenti à de
longues barques étroites à fond plat (à sole) bien adaptées pour se faufiler entre les rochers et dans
les rapides. Quand la circulation fluviale doit être abandonnée, le sel est placé sur des charrettes,
puis sur le dos des mulets, voire sur des traineaux qui escaladent les cols glacés pour apporter la
précieuse denrée aux habitants des hautes vallées situées de l’autre côté de la ligne de crête.
Toutes les vallées alpestres ont été ainsi parcourues, malgré les difficultés. Le duc de Savoie
importe le sel de La Mata à Nice d’où il remonte vers les têtes de vallée du duché au coeur du
massif.

Le sel est produit partout où cela est possible dans le cadre d’une économie de subsistance qui
cherche à satisfaire les besoins locaux, mais cette omniprésence est purement virtuelle, seule les
côtes lagunaires peuvent disposer de productions relativement abondantes, seules les îles où la
demande est faible ont des surplus destinés à l’exportation. Les grandes villes et les régions
peuplées, les montagnes vouées à l’élevage, sont les foyers d’appel, de Constantinople à Naples ou
à Lyon et Milan. Les vecteurs du transport du sel relient les îles exportatrices aux plus grands ports
méditerranéens d’où le sel gagne les divers foyers de consommation. Pour la période étudiée, le sel
voyage souvent au service de divers monopoles publics, l’outil du transport est tout-à-fait
indépendant de la conjoncture chère à Fernand Braudel: aux petits tonnages les petites distances,
aux gros tonnages les longs trajets.

72



Ecological management in the Mediterranean salinas: from theory
to practical experience

Nicolas Sadoul
Station Biologique de la Tour du Valat, France

Abstract

Despite of being artificial wetlands, salinas constitute important areas for the Mediterranean
biodiversity. In addition to being highly productive habitats, their private status also makes them
relatively undisturbed areas. Consequently, birds find there the tranquillity essential for resting,
feeding and breeding. Nowadays, while the coastline has been severely altered by urbanisation and
industrialisation, salinas are an important capital for the conservation of birds in the Mediterranean. 

However, if water management can benefit the richness of the feeding habitats, the stabilisation and
predictability of water levels have negative effects. In the long-term, the stability of the salinas
causes a decrease in numbers and in the diversity of the bird community. Moreover, a large
number of salinas are nowadays inactive, i.e. salt production has been stopped. Actually, their
biological richness disappears quickly in the absence of appropriate water management.

In regards to the constraints encountered in salinas, several methods of ecological management
dedicated to the improvement of the nesting and feeding conditions of waterbirds are presented in
the paper. If several ones have been tested, most of them have not been experimented yet in the
Mediterranean. The necessity to develop and test the efficiency of such methods is essential for the
future of the salinas environment.

Introduction

Since immemorial time, salt production has been achieved through the natural evaporation of salt
water from the sea or from coastal and interior lagoons. Salinas are thus part of the cultural
heritage of the Mediterranean. Active salinas also have an important socio-economic role in
sustaining families’ and sometimes village’s incomes. In addition, despite being artificial wetlands,
salinas can be important for biodiversity. Human management ensures the circulation of water
despite the unpredictable and usually dry Mediterranean climate in spring and summer.
Consequently, the community of unicellular organisms and aquatic invertebrates tolerating the high
salinity levels and various water regimes presents an important productivity (Britton and Johnson
1987). They are essential elements of the food chain of a wide range of birds (Sadoul et al. 1998). In
addition, because of their private status, salinas are relatively undisturbed areas and birds can find
there the tranquillity essential for resting, feeding and breeding. Today, while the coastline has been
severely altered by urbanisation and industrialisation, salinas constitute an important capital for the
conservation of waterbirds in the Mediterranean. However, despite of the conditions of being
generally favourable, the functioning of active salinas presents some constraints limiting biodiversity.
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The fragile environmental balance of salinas is linked to salt production and, therefore, to a market
which is subject to competition from mine salt, to world trade globalisation and competing land-
uses. Hence, the less profitable salinas close down at an alarming rate (Sadoul et al. 1998). How do
we manage these inactive salinas for nature conservation? 

This paper will focus on waterbirds that constitute the major parameter of the environmental
richness of salinas. Feeding and breeding conditions are two factors essential for individual survival
and chick production. They are fundamental components of population viability. Salinas present
several constraints acting on these two factors. After their identification, we will propose several
management actions aiming at reducing their impact in order to improve the nesting and feeding
conditions of birds in salinas.

Constraints encountered by waterbirds in salinas

Nesting constraints

To choose a nesting site without care may lead to nest abandonment or chicks mortality. Ducks
and several wader species are solitary breeders. They build their nest on the dikes or on the islands
of the salinas. A discrete behaviour and a camouflaged nest are their protection against predation.
Nevertheless, they can pay a huge tribute to it. Up to 90% of the nests of the Kentish Plover
(Charadrius alexandrinus) which breeds on dikes in Salin-de-Giraud, may be predated by weasels
(Mustela nivalis) or by crows (Corvus corone) (Lessels 1984).

Other bird species are colonial, like gulls, terns, avocets and flamingos, which can have up to 10,000
pairs. They are very conspicuous, particularly because of their noisy social behaviour.
Consequently they look for islands inaccessible by terrestrial predators (or by humans), against
which they have no defence (Perennou et al. 1996). 

The management of salinas, particularly of mechanised ones, results in stable and predictable water
level. Uncontrolled water intrusions such as sea intrusion and river flooding, which may generate
landscape dynamics in lagoons and deltas, can be prevented by embankment. These fundamental
changes of the natural functioning of such wetlands reduce island availability. The natural creation
of islets and islands does not exist anymore whereas erosion and sedimentation occurs
permanently. Consequently, islets and islands have either been destroyed progressively or have
lost their isolation from the mainland. As a result, the number of nesting sites suitable for colonial
waterbirds decreases (Sadoul et al. 1998).

Moreover, the predictability of water levels favours species particularly adapted to stable habitats.
For example, the Yellow-legged Gull (Larus michahellis) which breeds on the same nest territory
year after year needs such stable conditions. If its expansion in the Mediterranean is principally due
to the presence of new anthropogenic sources of food (refuse tips, trawling etc.) since the mid
XXth century (Blondel and Isenmann 1973), the stability encountered in salinas allowed them to
colonise the most suitable islands and islets for breeding. Moreover, because it breeds early and it
is a powerful predator of eggs and chicks, it is avoided by other species. Then, it exerts a strong
tendency to occupy the entire nesting islands.
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The case of salinas in the Camargue

Breeding charadriiforms1 have been monitored for 45 years in the Salin-de-Giraud by Tour du
Valat surveys. Out of the 143 islands formerly colonised by small gulls and terns species (small
charadriiforms), 39% are now occupied by Yellow-legged Gull individuals. These are the biggest
islands and the most isolated from the mainland by important water depth (36.7 cm) and by large
distance to the nearest dike (172 m in average). These islands are actually the most sheltered from
terrestrial predators (Sadoul 1996). On the contrary, islets used in the past by small charadriiforms
and today fallen into misuse are those with the shallowest water depth (22.1 cm) and smallest
distance to the nearest dike. They represent 34% of the islands used in the past by small
charadriiforms, plus those that disappeared due to erosion. 

The lack of nesting sites has restricted small colonial charadriiforms to breed on poor quality sites
characterised by accessibility to predators (the majority of colonies are on dikes) or small size (ten
times smaller than those occupied now by the Yellow-legged Gull). The small size of the islets limits
colony size which is a determinant parameter improving synchronisation, group defence against
aerial predators and ultimate reproductive success (Wittenberger and Hunt 1985). Moreover,
these islets offer few microhabitats and provide only limited nest protection against avian
predation, intra- and inter-specific interactions and climatic stresses. Recent surveys showed that
chick productivity is very low and a majority of the colonies witnesses complete failure (Sadoul
1996). As a consequence, breeding numbers of small charadriiforms have declined in the Camargue
area (Thibault et al. 1997).

The situation is similar in all salinas along the French coastline, and probably in most of the
Mediterranean salinas where the Yellow-legged Gull populations are expanding. In the long-term,
the management of salinas for salt production may lead to decreasing numbers and diversity of the
breeding bird community.

Feeding constraints

If the choice of an optimal nesting site is critical for breeding success, the availability of nearby
feeding areas is also essential. Like ducks and most waders, Avocets (Recurvirostra avosetta) nest
close to food resources in order to be able to move easily their chicks there. This constraint is not
so strong for colonial species that feed their chicks at nest. Optimal distance to food supply
depends on the size of the birds and the method of transporting food. Flamingos use a secretion
from their crops2 to feed their single chick, so they can forage more than 100 km away. On the
contrary, terns bring back fishes one by one in their bill. The smallest one, the Little Tern (Sterna
albifrons), forages on the coast and lagoons 5-10 km from the colony whereas the largest Sandwich
Tern (S. sandvicensis) feeds at sea on pelagic fish more than 20 km away (Fasola and Bogliani 1990).

The selection of feeding sites may be limited by distance to nesting site during the breeding season,
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unique, together with pigeons, to use this type of crop secretion in order to feed their chicks.



but bird distribution and movements are less restricted outside the breeding season. However, in
both situations, birds face the same constraints on the feeding grounds. Herbivores, fish-eaters or
invertebrate feeders, all species forage in lagoons where the salinity allows the development of
their food supply. Their foraging capacity depends on the morphology (e.g. shape and length of the
bill, length of the legs) and feeding method. This segregation in space related to their food
requirements explains partly the diversity of the waterbird community in salinas (Sadoul et al. 1998).

Because flamingos may exploit a very large spectrum of habitats, the constraints faced are weak.
Contrariwise, small waders are limited by their size and their foraging efficiency is maximal in water
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Fig. 1. Numbers of breeding small charadriiforms in two managed islands in the salinas of Salin-de-Giraud.



0-18 cm deep. In salinas, access to food resources is then limited by constant water level and small
waders are constrained to feed on the fringe of the lagoons and ponds.

At the end of the summer, remaining concentrated brines are generally stored in deep ponds. This
short period, when water level decreases in the drying out lagoons, may be highly favourable to
waders. However, it could not be synchronised with the migration pattern and invertebrates cycle.
For most of the winter, large areas of salinas are dry and poorly favourable to birds, except during
heavy rainfalls. We observed the same pattern in inactive salinas where the biological richness is
weak in the absence of water.

Management to improve breeding conditions

Island construction and restoration

The construction or restoration of islets is an obvious way to respond to the lack of naturally
available breeding sites. 

Several principles should be respected (Burgess and Hirons 1992, Perennou et al. 1996): i) the
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Fig. 2. Numbers of breeding pairs and percentage of killed birds in four Yellow-legged Gull colonies culled in the
salinas Aigues-Mortes (Clare de Tasse, Repaus 17) and Salin-de-Giraud (Vaisseau1 and Galabert1).



island should be located in the lagoon in regard to the direction of the main wind. Because of
shallow water level, the wind may push the water body and then dry out the front side and flood
the opposite side of the lagoon; ii) isolation may be secured by the distance to the closest dike and
the water depth between the island and the dike; iii) ground cover should be managed in
accordance with species requirements for egg and chick protection. Two experiments in Salin-de-
Giraud provide useful examples and identification of key factors explaining colonisation and
abandonment of the site (Fig. 1). 

- Small charadriiforms are able to colonise in great numbers a new site as soon as it is created
(1979 in Fangassier-14) or restored (1995 in Mulet-6). Additional management was detected by
birds, which colonised the island successively (Fangassier-14 in 1989 and 2001; Mulet-6 in 1997
and 2001).

- Isolation has been manipulated by digging a canal along the closest dike facing the island (1995 and
2000 in Mulet-6; 1979 and 1999 in Fangassier-14). The colony site was deserted as soon as the
isolation has been disrupted when sedimentation filled up the canal (after 1990 in Fangassier-14;
after 1998 in Mulet-6).

- Materials are necessary to constitute a ground cover for the construction of nest and their
isolation from the mud. Then gravel and shell fragments were spread out to constitute beaches
(1989 and 1999 in Fangassier-14; 1995 and 1997 in Mulet-6). The absence of this soft ground
cover in 1979 on the Fangassier-14 may explain partly the abandonment of the colony the
following years. Moreover, after a year, this material may be blown away or encrusted in the clay
so that it is no longer available and used as nest building material (Fangassier-14 after 1989; Mulet-
6 after 1995). In such cases it is necessary to turn up this material before the breeding season
(1998 and 2001 in Mulet-6). 

Small colonial charadriiforms are nomadic species, therefore a change in colony site is not
improbable between years or even within the same season. Breeding success is a good factor
explaining colony dynamics. However, a colony abandonment may also occur without any
detectable change; moreover, it may even occur after a breeding success. Our understanding of the
factors explaining colony dynamics is for the time being limited.

The use of rafts for terns has been tested successfully (see Perennou et al. 1996 for developed
examples). Isolation and ground cover characteristics should be similar to those required for
nesting islands.

Yellow-legged Gull management

Culling has been repeated in most part of Europe to control the population of large gull species
(Blondel 1963). Although in some cases the population numbers decreased, several side effects
were observed, such as induced bird dispersion, earlier age of first reproduction (lower
recruitment age) and increased egg size (Coulson et al. 1982). However, culling has never been
tested to eradicate large gull colonies in order to attract afterwards small charadriiforms. This
method has been tested in the Camargue on a set of four islands used in the past by small
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charadriiforms. Culling here had a direct impact in decreasing the numbers (Fig. 2). However, there
was no relation between the proportion of birds killed in the colony and the rate of decrease.
Moreover, we observed an important variation of the impact of culling among years and among
colonies. After 6-7 years we failed to eradicate the colonies. Recruitment, probably from the non-
breeding population, should be responsible for this failure. Other methods need to be developed.

Habitat management

In order to prevent the access of large gulls to the nesting site, a grid of strings can be stretched at
a height of 60 cm above the ground. The distance between two parallel strings must be too small
for the wing span of large gulls, but large enough to allow the smaller species to land and nest. This
technique was used in the Great Lakes, Canada, for reducing the pre-emption by Ring-billed Gull
(Larus delawarensis) (Morris et al. 1992) and in Camargue for preventing the use of Fangassier-14
island by flamingos (Fig. 1).

In inactive salinas where water management is no longer meant for salt production, water level may
be manipulated in order to make the site inaccessible (e.g. island flooding) or unsuitable for
breeding (e.g. drying out the lagoon to allow mammal access to the island). In such cases some
caution is necessary to prevent island degradation due to flooding or permanent colonisation of the
island by small mammals (e.g. rats). As this has never been tested in practice, a systematic
monitoring of any changes on both bird numbers and island characteristics is needed. 
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Fig. 3. Hypothetical water level management on a yearly basis in relation with bird presence chronology and
chironomids cycle.



In active salinas where it seems difficult to change water management due to salt production,
mammal access can be facilitated by connecting the island to the closest dike by means of a
temporal dike or a footbridge.

Towards a multi-site management

Once the islands are built or restored, they must be managed in the long-term so as to avoid
colonisation by Yellow-legged Gull. An idea that as never been tested until now is to restore
habitat unpredictability3. This should be a stake in salinas where the habitat is stable. In inactive
salinas, water management may then be used to reduce competition between species by regulating
access to nesting sites. One could apply the rotation method, similar to the one used with the
crops in agriculture: some lagoons may be flooded for a short period, such as 3-5 years, then dried
out for some time during which some others will be flooded (see Sadoul et al. 1998 for a more
complete picture). Most of the colonial waterbirds may move rapidly in large flocks from one
colony site to another. In contrast, Yellow-legged Gull seems unable to move so quickly and track
these environmental changes in time.

Such management actions should be tested in inactive salinas. However, the application may be
difficult in small size salinas where the number of available ponds or lagoons is small. In this case,
the management should comprise not only one small salina but several nearby salinas.

In active salinas, the regulation of access to nesting sites for a long-term management should be
carried out through the manipulation of footbridge or temporal dikes as mentioned above.

Management to improve feeding conditions

Small waders use only a small part of the benthic fauna available, either because their hunting
methods require exposed surfaces, or because their short legs do not allow them to feed in deep
water. This was confirmed by experiments carried out in the salinas of Berg River (South Africa)
during the wader wintering period (Velasquez 1992). The water level in a saltpan of 11.3 ha was
lowered by 20 cm in December, January and March exposing 7 ha of mudflats. The impact of this
management on the waders, calculated from ten daily minimum counts during 6-10 days, was
compared with the management of a neighbouring control pan of 15 ha where water level was
maintained. The waders responded rapidly to the lowering of the water level; in six days the
density of feeding birds went from 19 to 404 per hectare, and 70 to 500 in December and January
respectively. No significant modification was found in the number of waders in the control pond.
The reaction was particularly noticeable with the migrating birds arriving in December, due to their
high-energy requirements in comparison to residents.

These changes in bird numbers were also explained by changes in food availability. The lowering of
the water level in the experimental pan pushed the salinity from 27 g/l to almost 50 g/l, which led to
an increase in chironomid larvae biomass. The Curlew Sandpiper (Calidris ferruginea) fed mostly on
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polychaete worms and responded only linearly to the lowering of the water level. In contrast, the
numbers of Ruff (Philomachus pugnax) and Ringed Plover (Charadrius hiaticula), two chironomid
consuming species, increased strongly in the experimental zone in response to the increase in
chironomid availability and accessibility to them. 

On a yearly basis, water level management should take into considerations the bird presence
chronology, the invertebrates cycle (productivity) and the accessibility to the prey (Fig. 3). 

Chironomids for example have a great capacity of colonisation after the drying out of the ponds
and their rapid turn over rate of generations explains the high production in disturbed or
temporary habitats (Rehfisch 1994). The lowering of water level at the beginning of the spring, on
the one hand increases the accessibility to food resources at the peak of bird migration, and on the
other hand leads to the death of the algae. The drying out favours the development of detritivore
chironomids. From the end of April, when water temperature rises above 12ÆC, rapid flooding of
the lagoons encourages chironomids proliferation (first peak of hatching). Maintaining of flooding
until August guarantees an optimal development (second peak of hatching). Water levels can then
be lowered during the autumn migration of waders. Flooding in early October results in a third
peak, essential to the production of individuals for the following season. The maintenance of
flooding throughout winter guarantees their survival.

Conclusion

There is no fundamental antagonism between management objectives of salt production and
waterbird conservation and hence environmental conditions could be improved at low cost to
increase biodiversity. In seasonal salinas, salt production drives the water management and several
ecological actions may be implemented in order to reduce the impact of water management.
During winter, water management may be reoriented to improve feeding conditions for waterbirds
without a significant supplementary cost. In inactive salinas, the absence of economic constraints
for salt production allows to use water management directly for conservation purposes.

However, ecological management of salinas is at its starting point. We need to improve our
expertise in several kinds of fields with a strong scientific basis. Experimentation and the evaluation
of the results imply medium- and long-term monitoring, in order to allow management to adapt as
the data come in, and to provide tools that can be applied elsewhere (Nichols et al. 1995). Such
experiments can only be achieved through the exchange of experience between sites and between
several kinds of competence. Using the principles of sustainable development, collaboration
between salt producers, biologists and socio-economist can allow the emergence of an effective
conservation policy that could be beneficial to both biodiversity and human activity.
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Une stratégie de marketing pour le sel traditionnel: le cas de
Guérande1 

Charles Perraud
Coopérative des Producteurs de Sel de Guérande

Je suis moi-même producteur de sel depuis 30 ans et, depuis 10 ans, Directeur de la Coopérative des
Producteurs de Sel de Guérande. 

Très brièvement, Guérande c’est aujourd’hui 250 producteurs (paludiers) sur 2.000 hectares de
marais salants. La production de sel est de 10 à 12.000 tonnes de sel en moyenne par an. On verra
plus tard que la moyenne est un concept un peu abstrait, mais les statistiques permettent de bien
expliquer les choses.

Je vais essayer de vous expliquer plusieurs choses en quelques minutes et essayer de répondre aux
questions qui ont été abordées ce matin, sur le cas particulier de Guérande. J’ai entendu plusieurs
choses et Guérande est cité comme un cas particulier car c’est le seul bassin traditionnel qui
aujourd’hui peut être assimilé a une réussite économique. Il y a beaucoup à dire sur les raisons de
cette réussite et j’insisterai sur le particularisme de Guérande. Autant Guérande permet de tirer
des leçons, autant il faut les relativiser parce que ces leçons sont très liées à un contexte bien
particulier, sur les plans historique et économique.

Je vais vous faire un petit rappel de l’histoire ancienne et récente. Non pas pour faire de l’histoire
–que je ne sais pas faire d’ailleurs, surtout pas en la présence de Jean-Claude Hocquet et je serais
rouge de honte si je commençais a vouloir faire de l’histoire– mais surtout pour essayer d’identifier
dans cette histoire ce qui a un trait au sujet qu’on m’a demandé de traiter: la valeur ajoutée et
l’aspect économique du sel d’aujourd’hui. Et j’espère vous montrer que dans le sel, l’histoire et les
histoires sont aussi importantes que le produit. 
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- 250 paludiers en 2002
- 9.000 tonnes de sel par an en moyenne
- 12.000.000 Euros de chiffre d’affaires
- notoriété
- valeur ajoutée
- croissance de l’activité

Tableau 1. Pourquoi un cas particulier dans les salines artisanales
traditionnelles? le succès économique de Guérande.

1 Text written by the editors after the oral presentation delivered at the Conference, without the support of tables and
figures that accompanied the live presentation. To facilitate the reader, a chronological schema is given instead.



Sur l’histoire récente il y a plusieurs périodes que je vais vous citer d’abord; ceci vous permettra de
mieux vous y retrouver:

- De 1950 a 1970: La période qu’on a appelé «la mort annoncée d’un territoire».
- De 1970 a 1975: «Le réveil des habitants d’une région en voie de disparition».
- De 1975 a 1987: Une très lente reconstruction, mais j’insisterai là-dessus. On ne voit les choses

que quand elles aboutissent, on s’imagine mal les années de labeur qui sont derrière.
- De 1987 a 1996: C’est là que s’est fait le véritable travail économique en terme de marketing.
- De 1996 a 2002: La maturité, la reconnaissance, l’aboutissement d’une démarche.

Je terminerai plus longuement sur les années à venir et sur ce que j’ai appelé «la recherche d’un
nouveau souffle».

Guérande s’est fait en une trentaine années, mais malheureusement l’histoire se répète et
Guérande peut aussi se défaire. Les germes sont déjà sur place. Ainsi, je vais modérer les propos
que j’ai entendus ici à plusieurs reprises.

Pour revenir sur ce cas particulier et sur son aspect historique: De l’histoire ancienne je ne
retiendrais presque rien, simplement: ce qui fait partie de cette fameuse valeur ajoutée du produit,
et qui permet à Guérande d’exister avec un prix du sel plus élevé. C’est un point qu’on néglige
souvent et qui n’est pas du tout la particularité de Guérande, mais un point commun à l’ensemble
des producteurs de sel de la planète: Le sel c’est avant tout le sel de la vie et sans sel il n’y a pas de vie.
Malgré l’abondance du produit aujourd’hui, je pense que notre mémoire n’a pas oublié que le sel
est un produit indispensable à la vie. Tellement indispensable qu’il a une valeur symbolique qu’on
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Fig. 1. Aerial view of the salt marshes of Guérande (Photo: Hjalmar Dahm).



retrouve dans toutes les sociétés, dans toutes les religions, toutes les cultures, toutes les
civilisations.

Même si cela apparaît un peu caricatural il est vrai que cette valeur symbolique fait partie de la
valeur ajoutée. On n’a pas l’habitude de la mesurer, mais dans le prix du sel de Guérande
d’aujourd’hui, je crois qu’il y a une petite partie qui correspond à cette valeur symbolique. Il faut
savoir utiliser cet aspect ailleurs qu’à Guérande aussi.

Le sel est un produit stratégique, nous venons de voir quelques exemples avec Jean-Claude
Hocquet. Le sel a été un produit stratégique (la production et le transport du sel). Et cela aussi a
laissé des traces et il y a peu de régions qui n’ont pas de traces du sel dans les noms de villes, dans
les noms des routes ou dans l’histoire locale. Cela aussi fait partie de la valeur ajoutée parce que ce
passé parle du sel.

Voici pour l’histoire ancienne. C’est peu de choses mais je crois que c’est important parce que si je
devais séparer la valeur ajoutée en plusieurs tranches, je crois que toute cette partie «histoire»
représente certainement un bon tiers de la valeur ajoutée. Et si on l’enlève, on ne réussirait pas à
vendre le sel aussi bien.

Quant à l’histoire récente, je vais être plus précis, mais je répète que tout n’est pas reproductible.
L’histoire récente, c’est celle de Guérande. Chacun s’approprie de sa propre histoire. Et autant ce
dont j’ai parlé auparavant appartient à tout le monde, ce qui va suivre, c’est Guérande.

L’histoire récente de Guérande, de 1950 à 70, a été la mort annoncée d’un territoire. Il y avait de
moins en moins de producteurs. Le sel ne se vendait pas ou très mal parce que les habitudes
alimentaires avaient évolué, les gens ne faisaient plus leur propres salaisons, ils se sont mis à
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Fig. 2. A salter (paludier) at his daily salt harvesting in a salina of Guérande (Photo: Hjalmar Dahm).



consommer des produits déjà salés, le sel blanc raffiné est arrivé, plus attractif, moins cher. Les
moyens de transport permettaient de l’avoir partout, ce qui n’était pas le cas auparavant. Donc, on
s’est mis à consommer du sel blanc, industriel, raffiné. En plus, on consomme de moins en moins de
sel à la maison parce qu’on achète des produits salés ou on va manger à l’extérieur, et ce n’est plus
la même consommation. La chute du prix du sel a condamné les petits producteurs dont le prix de
revient est forcement plus élevé parce que la part de main-d’œuvre est plus importante – et le sel
artisanal demande beaucoup de main-d’œuvre. Et à Guérande en particulier il y a une autre raison:
c’est le boom touristique sur la côte avec la création des stations balnéaires (la plage de la Baule).
Le foncier devenait beaucoup plus intéressant pour construire des immeubles et pour faire venir
des touristes que pour produire du sel. Il y avait un conflit sur le foncier et dans ce conflit les
marais salants étaient les perdants. Toute cette période-là a été une période assez noire pour les
marais salants. Il n’y a pas de valeur ajoutée dans cette première partie.

La seconde partie –«le réveil des habitants» (1970-75)– est marquée par cinq ans de crises et de
conflits, parce que les habitants de la Presqu’île ont dit «Ce n’est pas possible, on ne va pas
supporter de voir disparaître un tel patrimoine sous des opérations futiles et extrêmement
rentables». Il y a eu beaucoup de mouvements divers, une opposition à des projets d’aménagement,
des manifestations, beaucoup de bruits qui ont eu des échos au niveau national en France. Cette
résistance des petits producteurs, dans ce petit coin de France vis-à-vis la promotion immobilière
et les multinationales du tourisme, est un élément de la valeur ajoutée. Les producteurs de sel se
sont fait connaître comme des défenseurs du patrimoine, même si on l’oublie parfois, mais c’est
certainement comme ça que les Français ont connu le Sel de Guérande d’abord. On en parle comme
un élément en voie de disparition, avec des petits producteurs qui se battaient pour le conserver.
Donc une valeur ajoutée importante.

La période de 1975 à 1987 a été la phase de la reconstruction parce que les actions des mouvements
sociaux et des militants sur le terrain ont porté leur fruit et il y a eu une sorte de status quo en
terme de développement touristique. Donc, il a fallu reconstruire à partir d’un paysage bouleversé,
en friche, avec des producteurs très âgés qui avaient chassé leur propre descendance du métier de
paludier. Il fallait trouver un nouveau moyen de transmission des savoirs et faire en sorte que tout
ce savoir, qui n’était écrit nulle part, puisse profiter à des jeunes avant de disparaître. On a donc
profité de ces années pour reconstruire, capter le savoir et de créer un centre de formation, et petit
à petit redonner des bras à un métier qui s’apprêtait à en manquer. Cette troisième période a duré
assez longtemps et elle a été économiquement extrêmement difficile. Les jeunes producteurs qui
s’installaient gagnaient très mal leur vie, mais simplement ils avaient la passion du site et du
patrimoine et ils supportaient une situation économique difficile. Et c’est tant mieux pour ceux qui
vont les suivre. Cette lente reconstruction a failli échouer parce qu’on peut faire des sacrifices
pendant quelques années de jeunesse, mais quand arrivent les besoins familiaux cela devient
beaucoup plus compliqué. Le prix du sel ne remontant pas, tous les jeunes nouvellement installés
de 1979 a 1987 ont bien failli partir parce qu’ils n’arrivaient pas à nourrir leurs familles.

La période suivante (1987-1996) devient beaucoup plus économique. On s’est aperçu en 1987 qu’il
n’y avait pas d’espoir pour les marais salants si le sel ne se vendait pas mieux. A partir de 1987 on
s’est réellement posé la question de savoir si ce produit pouvait avoir suffisamment de valeur
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ajoutée pour nourrir les hommes qui le récoltaient. Cette période a été la plus rapide, la plus riche
et la plus active, parce qu’il a fallu mettre en place des entreprises, embaucher du personnel, il a
fallu créer des emballages, une stratégie marketing pour se faire connaître et surtout se donner les
moyens pour la réaliser. En quelques années seulement ce travail a été gagné. Ce travail a été gagné
parce qu’il existait auparavant cette histoire que j’ai résumée très brièvement. Ce travail n’aurait
pas été gagné s’il n’avait pas eu déjà la présence du sel dans l’esprit des consommateurs. C’est pour
cela que j’insistais tout à l’heure, dans l’introduction, sur le contexte particulier de Guérande, à une
époque donnée par rapport à une population donnée. Cette agitation qu’il y a eu autour des marais
salants face à la perte d’un patrimoine dans les années ’70 a certainement été le facteur qui a permis
ensuite de créer «un réflexe consommateur d’achats» pour un produit plus cher. C’est important
de le souligner. 

Sur la filière économique je m’arrête un peu parce que ça correspond aussi à des choses que j’ai
entendues ce matin. C’est aussi le contexte particulier des paramètres qui permettent de bâtir une
stratégie dans le monde du sel, du sel artisanal surtout. Au début j’ai parlé de récoltes moyennes en
précisant qu’elles n’existent pas. Depuis 1975 on peut constater qu’il n’y a pas de récoltes
moyennes; c’est en permanence des petites et des grandes récoltes, mais la moyenne est
uniquement statistique. L’important quand on a des récoltes aussi disparates, et si on veut garder
une clientèle, c’est la nécessité absolue d’avoir des stocks. Les stocks, même s’ils bougent
beaucoup, c’est la richesse des producteurs de sel. On a la chance que le sel se conserve bien,
puisque ça conserve le reste. Mais cela dit, il ne faut pas dilapider ce stock. Ce n’est que parce
qu’on a ce stock qu’on peut avoir une activité économique et rentable. Chaque fois qu’on se
retrouve en rupture de stocks, surtout dans la société moderne, les clients s’en vont et ils sont très
difficiles à retrouver. C’est sur la capacité moyenne de production qu’on peut baser une
commercialisation. On sait que sur 20 ans on peut effectivement tabler sur une certaine récolte
parce qu’il y a des hommes qui –avec le concours de la météo– peuvent produire cette quantité de
sel. J’ai parlé des jeunes qui ont failli partir. Ils avaient une certaine capacité de production, mais les
ventes étaient la moitié de cette capacité de production. Leur revenu était à moitié à ce qu’ils
étaient en droit d’espérer avec un produit qui n’était pas valorisé. Vous imaginez très facilement ce
que ça donne. Lors ce qu’on a créé la coopérative en 1988, le premier objectif était de redonner un
peu de souffle à la trésorerie des producteurs. Nous avons vendu plus de sel, mais depuis 2 ans on
s’efforce de rester sur la capacité de production. Malheureusement on a eu un pétrolier qui nous a
empêché de récolter du sel pendant un an (2000). En 2001 et 2002 on a volontairement diminué
les ventes pour passer en dessous de la capacité de production à manière de préserver les stocks
qui nous restaient. Vous comprenez à quel point le métier de paludier est difficile sur le plan
économique et surtout extrêmement fragile. On peut constater que des stocks qui semblaient
extrêmement importants –comme il y seulement 3 ans– mais qui, à la suite d’une pollution
pétrolière puis une année avec un été pluvieux, fondent comme la neige au soleil – et on se
retrouve de nouveau dans une situation de grande fragilité. Cette année, 2002, fort heureusement,
on a fait une récolte correcte et on a réussi à retrouver un peu de stocks. Si par malheur l’année
prochaine on a encore un «petite année» on sera dans une zone rouge avec des problèmes graves
pour les producteurs. Ce que je voulais démontrer –et ce qui me semble le plus important quand
on parle du sel et de l’économie du sel– c’est que tout est extrêmement fragile, ce qui nécessite de
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Histoire ancienne: une base solide pour la valeur
ajoutée
● le sel est necessaire à la vie
● valeur symbolique du sel
● valeur strategique du sel («or blanc»)

Histoire récente: du déclin à la reconquête en 30 ans

1950-1970: la mort annoncée d’un territoire 
- évolution des habitudes alimentaires

o fin des salaisons familiales
o succès du sel blanc raffiné

- chute du prix du sel:
o prix de revient du sel industriel
o généralisation des moyens de transport
o multiplication des usages industriels

- «boom» touristique:
o changement de mode de vie
o transfert de main d’oeuvre
o spéculation foncière

- déclin agricole des petites exploitations

1970-1975: le réveil des habitants
- la revendication du patrimoine
- prise de conscience environnementale
- défense d’un bien collectif
- les paludiers contre le bétonnage du littoral
- les petits producteurs contre les multinationales

1975-1987: une lente reconstruction
- le retour des jeunes (producteurs-militants)
- la transmission du savoir
- la formation professionnelle
- la concentration du négoce
- la mévente du sel:

o prix trop bas
o absence de communication

- le désarroi des jeunes paludiers

1987- 1995: la construction d’une filière économique
1987: définition d’une stratégie autour du produit:

- une qualité irréproachable et reconnue
- une capacité à produire du sel fin
- un positionnement «haut de gamme»
- un effort persévérant de communication

1988: création de la coopérative des paludiers
1989: stratégie globale: un site, des hommes, un produit
1991: obtention du «Label rouge»
1992: première campagne de communication
1993: création de la société «les Salines de Guérande»

Tableau 2. Histoire. 1996-2002: la consécration d’une renaissance
1995: progression des surfaces exploitées et

progression du prix du sel à la production
1996: Classement officiel du site des marais salants
1997: filière 100% autonome
1998: notoriété reconnue par les professionnels de la

distribution: segment des sels de terroir
- du tourisme «adversaire» au tourisme «partenaire»

- Maison du Sel
- Terre de Sel

Future: 2003 … et après?

● des problèmes
- difficultés d’installation des jeunes:

o terres en friche
o spéculation foncière
o difficulté de logement

- renaissance de l’individualisme
- «tentation coupables»

o faux terroir
o «terroir-caisse»

● des menaces
- qualité des eaux (Erika…)
- entretien des digues
- évolution de l’image du produit

o présence insuffisante des paludiers
o déséqulibre de la distribution (GMS)
o utilisation du sel dans les produits

industriels
● une contradiction: les petits producteurs se

comportent-ils comme les gros industriels

2003-2008: révision stratégique
● reprendre la parole
● redonner du sens
● renforcer une image authentique et cohérente

- le sel est un vrai produit agricole, alimentaire
et artisanal

- le sel est un produit culturel, «Bon a manger,
bon a penser»

● mobilisation autour d’un projet: «les terroirs
authentiques du sel»

- union des 3 coopératives françaises
- fédération des producteurs de l’Ouest
- fédération des producteurs européens

● construction d’un segment de marché européen
- definition du produit
- méthodes de récoltes
- identités géographique
- reconnaissances officiels (AOP, IGP, STG)



construire autour du sel quelque chose beaucoup plus fort. Si le sel n’était qu’un produit banal, il
n’a aucune chance de résister à ce contexte, et c’est ce qui lui est arrivé partout. Si Guérande a
résisté à ce contexte c’est parce que le sel est entouré d’une histoire beaucoup plus forte que le
produit, qui lui permet de ne pas disparaître dans les années difficiles. Je vais essayer de m’expliquer
d’avantage. 

Lorsqu’en 1987, on a cherché une solution, on s’est aperçu qu’on ne pouvait pas construire
quelque chose de solide si on ne tenait pas compte des ces trois paramètres:

- un site,
- des hommes,
- un produit.

Si on néglige l’un des trois, l’ensemble est condamné. 

Le site est un environnement, un patrimoine qu’il faut protéger et aussi avoir la capacité de gérer.
Dans la gestion il y a l’entretien bien sûr, mais il y a aussi la capacité d’accueillir de nouveaux
producteurs et des visiteurs. La possibilité d’accueillir des visiteurs est aussi une valeur ajoutée.
C’est aussi le moyen de montrer que le site existe et que les marais salants ce n’est pas seulement
un produit et que dans ces marais salants il y a un patrimoine. Si ce patrimoine ne peut pas être
touché du doigt par les visiteurs il reste quelque chose d’abstrait pour eux. C’est important de
savoir accueillir dans les marais salants.

Les hommes; on en a déjà parlé avec la formation. Derrière la formation il y a un gros problème à
Guérande aujourd’hui, c’est l’installation. On a formé des jeunes et on forme encore une quinzaine
par an, 18 cette année, qui vont s’installer à Guérande, à l’île de Ré et à Noirmoutier et même pour
l’une d’entre eux au Portugal. L’installation est de plus en plus difficile parce que les marais salants
sont aujourd’hui en friche – ceux qui ne sont pas exploités– et faire des marais salants dans des
friches est un investissement de travail extrêmement difficile qui ne porte pas forcément des fruits
la première année. Les producteurs sont des agriculteurs, de petits agriculteurs, et ils n’ont pas
encore réussi à faire passer dans la législation française tous les avantages qu’ont les autres
agriculteurs. Les producteurs de sel souffrent encore d’un manque de reconnaissance de la part de
l’administration française, ce qui leur pose un certain nombre de soucis économiques.

Le troisième pôle c’est le produit. A Guérande comme sur tous les autres sites ici présents, nous
avons la chance d'avoir un vrai produit, c’est du sel. Et ce sel a des qualités particulières, des
qualités organoleptiques et c’est vrai que le goût du sel est la première chose dont on parle. Quand
je dois parler à des clients ou à des consommateurs, c’est d’abord du goût dont on parle, parce
qu’il s’agit de montrer que le produit est un véritable produit. Et le goût du produit c’est quelque
chose de réel; on peut comparer les différents bassins de production, le sel n’a pas le même goût.
Au Japon il existe des dégustateurs de sel, comme les sommeliers en France pour le vin. J’ai assiste à
des séances de dégustation au Japon et j’étais très étonné par le vocabulaire –parce qu’on me l’a
traduit bien sûr– qui est d’une richesse étonnante pour parler du sel. Même nous les producteurs à
Guérande nous ne savons pas le faire. On a beaucoup à apprendre des Japonais pour parler du
produit qu’on vend. Le goût du sel c’est quelque chose qu’on a négligé et dont il faut parler. C’est
très important. Mais pas seulement du goût du sel, mais aussi l’influence du sel sur le goût des
produits que l’on consomme.
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Le deuxième point sur le produit c’est son origine, mais les deux sont très liés, c’est-à-dire, si le sel
de Guérande fonctionne auprès des consommateurs c’est aussi parce que c’est du sel et qu’il est de
Guérande. Il faut montrer l’origine, la tracer et expliquer aux consommateurs qu’il est authentique
et tout cela nécessite un certain nombre d’actions de reconnaissance dont je reparlerai tout à
l’heure. La notoriété du produit s’acquiert avec le temps. Si on parle aujourd’hui de Guérande avec
un peu d’admiration par rapport à un produit qui est connu partout et qu’on vend dans 32 pays
dans le monde, il faut savoir que cela ne fait pas si longtemps que ça. Ca peut durer quelques
années et puis disparaître. Il y a un phénomène de mode, et il ne faut pas oublier qu’on est présent
sur un marché.

Je vais essayer de lister ce qui pouvait faire partie de cette valeur ajoutée du sel:

Il y a le patrimoine, l’architecture, le paysage. C’est aussi ce qu’achète le consommateur de sel. Il y a
l’environnement. 

Il y a la notion de citoyenneté; on est en France, à Guérande. Je ne sais pas si cela est reconductible
partout, mais ça fait aujourd’hui partie de ce que le consommateur achète. Il veut acheter des
«produits citoyens». Derrière on peut mettre un tas de concepts. Là on parle plus d’activités
durables, mais aujourd’hui beaucoup de consommateurs veulent acheter des produits en sachant
que ces produits ne dégradent pas les paysages et l’environnement dans lesquels ils ont été
produits.

Il ne faut pas oublier l’évasion, la côte, la mer, un lieu de vacances. Et un certain nombre de nos
clients achètent du sel en se disant que «c’est un souvenir de vacances parce que c’est le sel qu’on
a sur la peau quand on sort de la mer». Cela aussi fait partie de la valeur ajoutée. Nos clients nous
disent: «Nous, on achète le sel de Guérande parce qu'on vient en vacances au Croisic, à Pornic ou
à la Baule. Et quand on achète ce sel cela nous rappelle nos vacances». C’est aussi le plaisir, les
papilles, la partie gustative. Il y a aussi la partie santé, dont je parle avec plus de difficulté. En France
en ce moment il est interdit de parler de santé quand on parle du sel parce qu’il y a une campagne
qui invite les consommateurs à se méfier du sel. Il est consommé beaucoup de sel «caché» dans les
aliments, ce qui pose des problèmes de santé. Nous sommes obligés à nous démarquer de cette
campagne, parce que le sel traditionnel non raffiné présente des intérêts sur le plan nutritionnel.
C’est la raison pour laquelle nous avons eu à Guérande en 1991 une reconnaissance officielle de
qualité supérieure alimentaire (Label Rouge) uniquement sur cet aspect nutritionnel. C'est un point
qu’il ne faut pas négliger quand on veut rajouter de la valeur ajoutée.

La valeur ajoutée, c’est tout simple. En France, un kilo de sel banal, raffiné, industriel, c’est 20
centimes d’euro. Le sel de Guérande, c’est 1 euro. La valeur ajoutée est 5 fois plus. La fleur de sel,
c’est 10 euros le kilo de sel payé par le consommateur. Cela montre que ce n’est que lorsqu’on
accompagne la vente d’un produit de tous les éléments dont je parlais auparavant, que la notion de
valeur ajoutée se traduit très concrètement. Ca permet, en vendant le sel à ce prix, de rémunérer
les producteurs de manière conséquente. 

Aujourd’hui le marché en France –et c’est ce que je souhaite a tous les pays ou il y a du sel– est
clairement séparé entre:

- le «cœur du marché» (= le sel industriel), 
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- les «sels d’origine» et 
- les «spécialités» (les spécialités sont des sels aux herbes, aux plantes, aux épices etc.).

Le marché est bien séparé entre sels industriels et sels d’origine. Et en valeur cette séparation est
encore plus visible. Cela montre à quel point ça intéresse, bien entendu, les distributeurs. Pour
mettre le produit dans un magasin il faut qu’il ait suffisamment de valeur pour que les distributeurs
se paient au passage. Quand on n’a pas cet argument, on ne peut pas entrer dans les magasins.

Guérande a réussi à faire passer une gamme de produits qui permet de satisfaire à peu près tous les
distributeurs et d’avoir une variété de produits qui permet aussi à différents circuits de vente à se
distinguer et ensuite d’établir une concurrence entre les circuits.

Je vais laisser le produit de coté. Je vous ai dit tout à l’heure qu’il a fallu des années pour construire.
En fait, c’est seulement depuis 1995 qu’on regagne des surfaces exploitées à Guérande. Comme je
l’ai dit auparavant, entre 1972 et 1995, nous avons continué à perdre de la surface et des
producteurs. Tous les anciens qui sont partis à la retraite n’étaient pas suffisamment remplacés par
des jeunes. La période difficile des années ’80 avait entraîné le départ de jeunes qui n’avaient pas
tenu économiquement. C’est donc seulement depuis 1995 –après 25 ans de luttes– qu’on regagne
du terrain. Il ne faut donc pas négliger qu’il faut du temps quand on part d’une situation
extrêmement dégradée.

Notre pyramide des âges est inhabituelle. La tranche d’ages la plus importante est de 30 à 45 ans.
La moyenne d’age est de 38 ans. Et cela laisse à espérer de nombreuses années d’exploitation. Il y a
aussi des femmes exploitantes à Guérande, pas que des hommes.

L’élément le plus important pour comprendre pourquoi ça marche aujourd’hui et pourquoi on
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gagne du terrain –parce que tout passe par le portefeuille– c’est à l’augmentation des prix de la
fleur de sel et du gros sel depuis 1995. L’année prochaine, la fleur de sel sera payée 3.600 euros la
tonne et le gros sel 370 euros la tonne (produite en vrac sur l’exploitation du producteur). Voici
concrètement comment se traduit un schéma économique, même s’il a été long et difficile à faire
aboutir.

Je passe sur le reste et je vais conclure. Je vais conclure sur une note de prudence, parce
qu’effectivement aujourd’hui la stratégie a porté les fruits qu’on vient de constater. Le problème
c’est que depuis quelques années on parle surtout du produit et tout le monde parle du Sel de
Guérande. On le retrouve à peu près partout dans la distribution en France et il a perdu petit à petit
son âme en quelque sorte. C’est devenu un produit comme les autres d’autant qu’il est associé à
beaucoup de produits industriels: des beurres industriels, des salaisons de jambon, de poissons, des
plats cuisinés. On voit tellement le Sel de Guérande que les consommateurs s’interrogent sur la
réalité de son authenticité de sel provenant de petits exploitants. Les petits producteurs qui se
battaient, il y a 20 ans, seraient-ils devenus des industriels aujourd’hui ? C’est un des grands dangers
qui nous menacent et c’est la raison pour laquelle, à partir de 2003 et jusqu’en 2008, on s’est mis
d’accord entre producteurs pour une stratégie complètement différente, pour redonner du sens
au produit, pour reprendre la parole. On ne parlera plus du produit, on ne parlera que des marais
salants, que des producteurs. On va redire ce qu’on n’a cessé de dire: Ce sont les marais salants
qu’il faut maintenir, le sel c’est le produit qui va avec mais ce n’est pas l’essentiel. On a
complètement revu notre plan de communication, et pour que cette communication soit une base
et pas quelque chose d’artificiel, le projet qu’on a –et qui concerne un certain nombre d’entre
vous– c’est effectivement de mobiliser les producteurs autour d’un projet: «Les Terroirs
authentiques du sel». C’est à dire de ne plus se retrouver seul sur le marché, mais de travailler avec
les autres producteurs parce qu’il y a de la place pour tout le monde sur le «marché des terroirs
authentiques». Cela sera perçu positivement par tout le monde que Guérande participe avec ses
voisins, ses cousins, ses collègues de Ré, de Noirmoutier, du Portugal et d’ailleurs et ainsi avoir une
dynamique du terroir de manière à l’opposer à l’ensemble des producteurs industriels qui essaient
aujourd’hui de s’approprier la notion de terroir.

On a déjà commencé à Guérande, Ré et Noirmoutier à travailler ensemble. Ce n’est plus un
secret: nous préparons actuellement une union entre les trois coopératives de façon à mener des
actions communes, une communication commune.

Pour conclure: Je pense qu’il est urgent que l’on fasse une fédération européenne de petits producteurs
de sel artisanal de manière à communiquer ensemble et à faire connaître nos différences entre nous,
mais surtout notre grande différence avec les sels industriels.
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∆he initiative to create a network of the Mediterranean salinas

Spyros Kouvelis
MedWet (Mediterranean Wetlands)

The Mediterranean region is very rich in biological diversity. Being on the crossroads of three
continents, not only it hosts a multitude of flora and fauna species, many of which endemic to the
region, but it is also a crucial passage way for migration.

Wetlands make up a very significant part of the habitats in which this diversity lives, nests and
reproduces. Besides being the crucial habitats for all these species though, wetlands have a number
of other, very important functions for the region, and the societies living close to them. Birthplaces
of many cultures, they still host a significant wealth of monuments, traditions and social specificities.
Wetlands also provide crucial services to society by being the natural reserves of many resources,
including water, and providing important services, like water purification, flood control and climate
stability.

Salinas are one very special type of wetlands. Though manmade in many cases, at least in their
productive status, but in all cases managed by humans as regards their basic functions (water level,
vegetation, etc.), they are often very important with regard to all the values already mentioned. 

Appropriately managed salinas can constitute very important habitats for flora and fauna, and
especially a number of bird species. However, being an economically productive system, they are
hosts to social development related directly to their functioning. Villages, manufacturing related to
the availability of salt, trade, cultures are to be found in the vicinity of most Mediterranean salinas.

This picture is changing in our days. Due to the market pressures in the salt business, but also due
to the pressures related to land use for coastal areas, there is a high rate of abandoning traditional
salt production for intensified, highly productive, competitive methods. Along with the traditional
methods, often the biological and cultural values of wetlands are lost.

This however, does not need to be necessarily the case: The values of salinas, both in the
commercial sense as well as the non-market one, are high, in that they constitute a resource
themselves. 

Starting from the marketable values, there is more and more an opportunity to produce salt for
specific uses, for which the market has been proven ready to pay very high prices, many times
above those of intensively produced salt. This can be a source of income, and what is more, of
crucial employment posts, related to processing, packaging, quality control, in what are considered
to be «marginal» areas. 

Tourism can also be an important market-related value of appropriately managed salinas. By
hosting a rich biodiversity, but also the cultural wealth related to the traditional methods of salt
production, salinas can become a very attractive destination for visitors. The existence of
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appropriate facilities and interpretation mechanisms is however a very important pre-requisite. 

The non-marketable values come from the services provided to society, in the terms of those
provided typically by wetlands. Erosion control, flood mitigation, micro- and macro-climate
balance, biodiversity, management of the water cycle, are all important services and resources to
the society at large. It is the role of legislation and policy making to ensure that the necessary
conditions are met for the protection of these important ecosystems.

Networking and collaboration can provide an important basis for promoting this objective. Many
useful examples exist around the Mediterranean, as shown by the ALAS Project, to demonstrate
the opportunities and potential that exist in the region for the protection and sustainable
management of Salinas. At the same time, the pressures and dangers for salinas may differ from
country to country, but they all rely on the same basic pressures: market and land use.

By bringing together the expertise accrued trough successful efforts, and developing a common
vision and strategy for the protection and sustainable management of Salinas in the Mediterranean
region, the results can be much higher than the addition of each one’s effort. 

MedWet, an initiative under the Ramsar Convention for the protection and sustainable
management of Mediterranean wetlands, has developed in the past ten years a strong network of
expertise and collaboration around the whole Mediterranean region. It may constitute a good
platform and a useful partner for launching a Mediterranean salinas network. Such a network could
promote the coordinated and appropriately targeted efforts for the development and
implementation of a pan-Mediterranean strategy for salinas, with the participation of all relevant
stakeholders, such as salt producers, local societies, policy makers, research institutions, NGOs.

94



Discussion – Session II

Jean-Claude Hocquet (chair): La discussion est ouverte et on peut y consacrer une demi-heure
pour rassasier votre curiosité et votre appétence pour le sel car nous sommes en avance sur
l’horaire. On peut procéder dans l’ordre des communications et commencer par l’histoire. Qui
souhaite poser la première question?

Theodora Petanidou: In order to warm up the atmosphere, I have a question to Professor
Hocquet. In Greece we lack knowledge on the history of Greek salinas and we would like to repair
this. We need to document, to learn more about the history of the salt in Greece, to use this
knowledge. Professor Hocquet, you have a long experience on the history of salt and I believe,
although you have not really worked on the history of the Greek salinas, your speculation on the
point would be important and probably of great help. How do you think we can make it, how
should we proceed? How can one manage to find this information, where can somebody start to
search?

Jean-Claude Hocquet: Je ne suis pas capable d’y répondre car je ne connais pas assez la Grèce. Je
suis historien et j’étudie le passé, j’étudie les archives, et il m’est difficile de répondre à la question:
«Que faut-il faire pour étudier et conserver les salines en Grèce?», car c’est là la question. Je ne
répondrai que partiellement. J’ai déjà reçu des courriers venus de Grèce, de Grecs qui avaient
trouvé des sources historiques dans les archives de Venise et j’ai gardé ces documents. Il y en a
plusieurs sur Corfou et sur Nauplie en Argolide. Je sais que l’histoire grecque est une histoire
souvent dramatique et que la Grèce a perdu beaucoup de ses riches archives anciennes. En
revanche, les Vénitiens ont conservé dans leurs archives d’Etat de superbes documents, très
nombreux parce que les Vénitiens – j’ai essayé de le montrer par la cartographie des itinéraires du
commerce médiéval – étaient attentifs au sel, à la contribution qu’il apportait aux finances
publiques, aux subventions qu’il versait à la navigation. Les Vénitiens ont par conséquent prêté
attention aux salines grecques aussi, pour les besoins de leur monopole. J’espère montrer dans les
ateliers dimanche que la destruction des salines n’est pas un fait nouveau et n’est pas
nécessairement liée à ce qu’on appelle aujourd’hui la globalisation, la mondialisation ou
l’industrialisation. Dès le Moyen-Age on a détruit des salines pour lutter contre la contrebande et
renforcer le monopole. Les Vénitiens furent des spécialistes de cette destruction. Ils sont
d’excellents conservateurs mais ils peuvent être aussi des destructeurs acharnés. Quand ils
s’emparent de la Dalmatie au début du XVe siècle, ils s’empressent de détruire toutes les petites
salines des îles et de la côte près de Zadar et de Nin dans le nord du pays pour concentrer toute la
production dans l’île de Pag (Pago). Ainsi il leur était plus facile de surveiller une seule saline et de
diriger sa production vers Venise, vers le monopole, en réservant un quart de la production
seulement à la population de la Croatie. Ils ont fait de même ailleurs, par exemple à Corfou, pour
concentrer la production. Quand ils perdent l’île de Chypre, prise par les Turcs en 1570, ils
développent la production de sel dans les îles Ioniennes ou à Cerigo (Cythère), toujours pour
répondre aux besoins de leur monopole des fournitures de sel à l’Italie padane et aux vallées
alpestres. Que sont ensuite devenues ces zones dont la production de sel a disparu? Sont-elles
retournées à l’état de zone humide? Je ne crois pas qu’on ait essayé de les valoriser par des
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assèchements pour en faire des terres agricoles. Dans la lagune de Venise même, à Chioggia, on a
transformé les anciennes salines en pêcheries où l’on a développé l’aquaculture dès les XIVe et
XVe siècles en élevant diverses variétés de poissons, notamment l’anguille et le mulet (Cephalus)
qui se plait dans des eaux très salées. Cette valorisation a été mise en œuvre dans deux lagunes du
Po: à Commachio au sud et à Chioggia au nord du grand delta.

J’aborde à présent le second versant de la question: la connaissance historique peut-elle aider au
maintien ou au retour d’une activité salinière? Charles Perraud apporte un élément de réponse. Il
me semble que le marais salant de Guérande a pu se maintenir parce qu’il porte une image
d’ancienneté et d’authenticité, une image culturelle. D’autres producteurs de sel en France
pourraient également se servir de cette image valorisante, mais ils ne réussissent pas à le faire
parce qu’ils n’ont pas réussi à construire autour de leur produit ces valeurs symboliques, ce que le
sel de Guérande a très bien su faire. Les Salins-du-Midi méditerranéen sont au moins aussi anciens
que les salines bretonnes, mais ils ne jouent pas cette carte, ils privilégient la productivité, la
rentabilité, les coûts, le marché mondial et la concentration par le contrôle de salines dans le Tiers
Monde et dans les pays tropicaux. Les Salins-du-Midi négligent trop l’aspect culturel. Je suis frappé
en regardant les photos de Nicolas Sadoul, car en arrière-plan des salins de Peccais il y a les
murailles du XIIIe siècle d’Aigues-Mortes. Cet aspect est oublié sinon occulté par la Compagnie des
Salins-du-Midi alors qu’à Guérande on a aussi une forteresse, plus tardive, construite au XIVe siècle
par les ducs de Bretagne, et une ville murée comme à Aigues-Mortes. A Guérande on a su se servir
de l’histoire. A Aigues-Mortes on refuse de le faire et on voit dans les historiens des porte-parole
du passé, des gens passéistes qui ne sont pas attentifs aux produits d’aujourd’hui. Je pense
connaître les problèmes du marché du sel aujourd’hui et je pense que les responsables guérandais
ont su tirer partie aussi de l’histoire du sel.

Les milieux saliniers m’invitent aux congrès qu’ils organisent régulièrement, parce que, disent-ils,
j’ai été le premier historien à donner une image valorisant le sel, les salines et leur métier. Ils
croyaient produire une marchandise très commune et sans grande valeur, vile, et je leur découvrais
qu’ils exerçaient une activité très ancienne et chargée d’une riche histoire. Ma thèse est parue
quelques années après la formation du Groupement des Producteurs de Sel de Guérande, en 1978,
elle a été très bien accueillie par les saliniers ou les paludiers qui savaient que derrière leurs gestes
très humbles se cachait un passé plus que millénaire. Je crois que l’histoire peut aider à faire passer
un message sur la sauvegarde d’activités qui ont fait la richesse et la beauté de l’histoire humaine.

Il faut aussi garder constamment présent à l’esprit un autre élément et Charles Perraud l’a très bien
fait: Aujourd’hui essayer de reconstruire une saline là où la crise a commencé à détruire la plupart
des installations est difficile. Ce qui s’est fait à Guérande a été possible grâce à la présence de 250
paludiers qui ont gardé la main, leur savoir-faire, leurs traditions, ce qui est très important. Peut-on
faire la même chose en Grèce? Je pense qu’il existe assez d’éléments pour favoriser une reprise,
mais il faut faire vite et on ne revient jamais intégralement sur le passé dépassé: les photos de
Leucade (Lefkada) montrant des femmes portant le sel (porteuses) ont 30 ans. Trente ans c’est
long, on a le temps d’oublier comment on fait du sel. A Chioggia au milieu du XVIe siècle – toujours
en raison du monopole – Venise avait fermé les marais salants et autorisé la communauté de
Chioggia à garder seulement deux salines pour les besoins locaux. Pour lutter contre la
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contrebande elle avait fait construire un mur autour de ces salines. Le résultat avait été
catastrophique: on ne pouvait plus faire de sel parce que le vent était stoppé par le mur et ne
dispersait plus la vapeur d’eau qui bloquait l’évaporation ultérieure. En trois ans personne à
Chioggia n’était plus capable de faire du sel et il fallut faire venir des sauniers de Piran pour
réapprendre aux chioggiottes à faire du sel. On perd vite un savoir-faire.

Yanis Saitas: Il y a des informations sur les salines de Byzance mais nous ne connaissons pas leurs
infrastructures. Nous connaissons quelques salines d’après les sources vénitiennes, notamment du
16ème et du 17ème siècles, mais que sait-on des salines et du marché du sel au Moyen Age en
Grèce? Nous avons parlé ailleurs des salines de Mani (Brazo di Maina). Là il y avait une ville fortifiée
– Castro Mainis, avec la ville et les remparts, pour abriter l’administration byzantine. On y trouve
encore des salines construites sur la partie basse de la petite péninsule du Brazo di Maina. Nous
nous demandons si ces salines existaient aux temps médiévaux, car on n’a pas pu dater les
constructions. Nous faisons donc appel à votre sagesse et à vos connaissances pour nous aider.

Jean-Claude Hocquet: C’est là une belle marque de confiance et je vous en remercie. Je ne suis
spécialiste ni de l’empire byzantin ni de l’histoire grecque et l’histoire ne s’invente pas. Je pose en
postulat que cette population consommait du sel par nécessité biologique et pas seulement pour la
saveur. Les historiens de Byzance – par exemple Laiou – savent que le marché du sel n’éprouvait
pas de difficulté particulière d’approvisionnement étant donnée l’abondance des salines sur les
côtes anatoliennes. Les Vénitiens ont quelquefois importé du sel d’Athènes, de l’Attique, où des
salines étaient exploitées à la fin du XIIIe siècle. Ils importaient aussi du sel de l’île d’Eubée
(Negrepont), de Corfou, de Zante (Zakynthos), de Santa Maura (Lefkada). Après la perte de
Chypre les Veniers, seigneurs Vénitiens de l’île de Cythère/Cerigo, y ont implanté des salines. Il y
avait des salines exploitées aussi à Souda en Crète. Des salines étaient donc exploitées sur toute la
périphérie de la Grèce, jusque dans le golfe de Salonique et sur les côtes de Thrace. Ces salines
approvisionnaient les populations locales, elles sont petites mais nombreuses et donnent peu de
surplus à l’exportation. Les îles qui, par contre, ont un marché local plus réduit, exportent.

Pour ce qui est de l’ancienneté de la production de sel, le sel marin méditerranéen ne laisse guère
de traces archéologiques, à l’exception des salines archaïques, comme à l’archipel de Malte et Gozo
ou sur la côte du Liban et ailleurs. Quand j’aurai vu les diapositives qui illustrent la communication
de M. Saitas demain samedi, je pourrai peut-être ajouter un élément à cette brève liste puisque le
Brazo di Maina est une péninsule rocheuse. Peu de traces archéologiques donc car le sel est
produit sur nos côtes ensoleillées par évaporation naturelle. A la fin du Néolithique et à l’Age du
Bronze dans l’Europe du nord des milliers de mètres cubes de débris appelés «briquetages»
témoignent encore de l’intensité de l’exploitation du sel. Les hommes cuisaient alors la saumure
dans des poteries d’argile qui reposaient sur des trépieds au-dessus de foyers. Pour démouler les
pains de sel qui adhéraient aux parois, on cassait les récipients qui ne servaient qu’une seule fois.
Ces tessons attestent d’une production de sel partout sur les côtes de Bretagne, Hollande,
Angleterre, Danemark, jusqu’en Pologne, alors qu’on n’a aucun vestige en Méditerranée. Mais il y a
aucune raison à penser qu’ il y avait de briquetage a Venise. Il y un exemplaire de briquetage au
Musée de Monaco, mais rien ne dit qu’il provient de la région, il a pu être apporté d’ailleurs et placé
au musée comme une curiosité. En Méditerranée on n’a pas de traces de marais salants antiques
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qui ont pu être recouverts par une exploitation ultérieure, médiévale.

Nicolas Sadoul: Je voudrais revenir sur la notion de patrimoine culturel. Peut-on faire un parallèle
avec les monuments historiques pour la sauvegarde desquels le grand public et les gouvernements
comprennent et acceptent de faire un important effort parce que c’est un patrimoine culturel. Un
rapprochement avec les salins derrière lesquels se cache une longue aventure humaine est-il
justifié? Que manque-t-il aux salins pour être reconnus en tant que patrimoine culturel?

Jean-Claude Hocquet: Je ne suis pas le mieux placé pour vous répondre, mais je vais vous faire
part d’une réflexion personnelle. Il est évident qu’à Guérande et dans d’autres salines, ainsi au
Portugal – et je ne vois pas de raison pour que la Grèce fasse exception – quand la saline est
exploitée, elle constitue un véritable écomusée vivant. Il n’est pas nécessaire de recréer un musée,
il existe déjà, il est acquis et produit un bien commercialisable. Suis-je passéiste quand je dis qu’il est
plus poétique de voir un paludier tirer son las et ramener du sel au nez de la ladure, plutôt que des
engins mécaniques, lourds, bruyants, encombrants et souvent rouillés mus par seulement un ou
deux travailleurs qui vont récolter le sel d’un cristallisoir en un ou deux jours? D’autre part les
salins mécanisés sont des espaces immenses – à Aigues Mortes, à Salins-de-Giraud ou à Margherita
di Savoia – alors que les salines artisanales sont à l’échelle humaine, de petite taille. Charles Perraud
nous signale qu’entre 6.000 et 7.000 œillets – l’œillet est l’équivalent du cavedin de Piran – sont
exploités. Chaque œillet mesure environ 70 mÇ, c’est dire sa petite surface. Les salins sont
incontestablement un patrimoine culturel, tout comme les murailles d’Aigues-Mortes, dont ils sont
indissociables. On peut souligner l’intérêt stratégique des salines au sens le plus militaire, si on
examine l’exemple français, la forteresse de Guérande, la forteresse d’Aigues-Mortes, la forteresse
de Brouage entourée des marais de Saintonge, le plus grand ensemble salin français aux 16e et 17e
siècles, le fort de Salces près de Narbonne. Les forteresses de l’Atlantique témoignent que ces
salines étaient autrefois enjeu de conflits entre Français et Anglais, les Anglais cherchant à s’en
emparer pour assurer leurs approvisionnements réguliers en sel. Peut-on inscrire tous les marais
salants en activité au Patrimoine Mondial de l’Humanité? Est-il raisonnable d’envisager que toutes
les anciennes salines deviennent des musées du sel? Vont-ils attirer un nombre suffisant de visiteurs
pour survivre? Selon moi, ces musées doivent être liés à une saline en activité et à un
environnement naturel et humain original, chargé de sens historique, sinon ils n’offrent pas
beaucoup d’intérêt.

Charles Perraud: Je souhaite apporter un élément dans ce débat, important, je crois. Dans les
années ’70, même avant de devenir producteurs de sel, on s’est posé cette question. La conclusion
était qu’on ne pouvait pas séparer artificiellement deux choses qui sont très liées: l’activité
économique des hommes et le patrimoine bâti que sont les salines. Les salines sont des
constructions d’argile faites par les hommes et si elles ne sont plus entretenues, si elles ne
produisent pas de sel, elles disparaissent rapidement. Là où les salines sont menacées aujourd’hui
ou là où elles ont pratiquement disparu, il y a un effort public à faire pour relancer l’activité, c’est-à-
dire aider a recréer les structures. Il est impossible de faire un travail sur les digues et d’autres gros
travaux sans aide extérieure. Ensuite il est possible de remettre en état la saline. En même temps il
doit y avoir un travail de formation pour former de véritables producteurs et faire en sorte que ces
salines vivent de l’activité du sel. Sinon, je crains qu’une période difficile ne s’annonce. Il
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n’intéressera personne de récolter du sel seulement pour montrer qu’il y a des salines et ensuite
de remettre ce sel à l’eau parce qu’aucun client n’en voudra. Il y a donc nécessité de l’effort public
pour la restitution du patrimoine puis d’une activité économique pour que ce patrimoine vive
longtemps.

Katia Hueso: I wonder if MedWet is also considering inland salinas for conservation or it is only
targeting on coastal salinas.

Spyros Kouvelis: MedWet would be interested mainly in coastal salinas because our work is
wetlands. There are some cases that I know of, I am not so knowledgeable about that, in North
Africa where there are some cases of sebkhas – in that case yes, as long as it is a wetland then they
are interesting for us.

Nicolas Sadoul: But inland salinas are wetlands because although the salt comes from the ground
it crystallises in a wetland.

Spyros Kouvelis: As I said, as long it is a wetland, we care about inland and coastal wetlands as
much. So inland wetlands very often are saline wetlands. That would be the case obviously – So not
just sebkhas – it is just the most striking example that I know from Africa. But, yes, it would be. 

Robert Turk: I have some comments on two or three things that were said this morning, linking
the past to the future of the European salinas. First what Theodora took up this morning about the
future of ALAS, then what Charles said about connecting the small producers and finally Spyros,
MedWet, proposing the possibility of reinforcing the network through MedWet in the future by
ALAS. For me this is the same thing, everything is linked, and we must have in mind both the salinas
and the small producers in all future networking.

Spyros Kouvelis: I think it’s very very worthy to add that, when I spoke about network, it’s not
only the people who care about the conservation of the nature or the cultural site. If you want a
network to be efficient and do anything about traditional salt production it has to have all the
stakeholders in it. And this is the small producers, this is the sales, the marketing system of it, the
local authorities, it’s everyone. Otherwise, it will not be efficient to any rate, and I dare saying that
it will not be interesting to MedWet either. Because just a thing that is very restricted to itself, a
self-examining network, is not what you want. You want a network that can produce some
response. And to that extent, ALAS project has been quite useful, because it brought together, to
the extent it was managed to, quite a few, a broad range of stakeholders, so if you want to do
something is to build from that first step to something that is a bit more efficient, bigger – I do not
know whether it has to be bigger, anyway just build on what has already been built before.

Hjalmar Dahm: I noted that when Nicolas made a schema saying the disturbance distance – what
birds can tolerate in disturbance – it does not really correspond to our traditional salinas. Which
means that you can never be more than 100 metres away from the breeding site in our salinas. The
ponds are small, even if you have small islands in the middle, you are necessarily quite close to the
birds. You are not 500 metres away. Does this mean that industrial salinas are more interesting for
birds than the traditional salinas?

Nicolas Sadoul: So, it was mainly for the predators. Mammal predators. But the same thinking is
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for disturbance in general, I agree. So you have asked a very difficult question about the importance
of industrial versus traditional salinas for birds. My biggest experience is from industrial salinas and
something is quite sure because they are most of them quite big and not only of the total surface
area, but each pool is quite big, most of the times the richest areas in birds are such single big
ponds. In the Camargue area, for instance, a pond can be 1,000 hectares for the first concentration
ponds. In this case, of course, the disturbance per surface area is very small, even if one guy comes
every day to watch the water levels, the distance between him and the rest of the area is very large.
That’s the case in industrial salinas. But my experience from traditional salinas is very short and
small, so I can imagine we can have some way to reduce disturbance in traditional salinas. It’s sure
if people working in traditional salinas go and come every day and the distance between people and
birds is very short you have an effect on birds. But we can distinguish between breeding and feeding
birds. For feeding birds disturbance is not very important because the birds can move and come
back after one minute, after the departure of the people; for breeding birds it could be different. So
I do not know if you have many examples in traditional salinas, most of the time it’s waders, Black-
winged Stilt, for example, because they can breed at 2-3-4 pairs in bushes, in Saliconia, where they
can be sheltered by this, and when you have quite a nice colony size of terns, for example, most of
the times it is on the larger ponds. I think it should be the case in Guérande too. It’s my idea, but
my experience from the traditional salinas is not very important. 

Jean-Claude Hocquet: Puisqu’il nous reste quelques minutes, je voudrais terminer par une
allusion à un récent débat qui a agité les médias français sur une éventuelle surconsommation de sel
en France et dans les pays industrialisés. Un mensuel de consommateurs s’était fait l’écho d’une
enquête «scientifique» sur l’alimentation des Français et avait conclu qu’ils mangeaient dix fois plus
de sel que le nécessaire. Les milieux saliniers ont protesté en prônant le maintien des habitudes
alimentaires acquises et en minimisant le rôle du sel dans certains troubles comme l’hypertension
artérielle. Mais ce qui était en cause, c’était la méthodologie même de l’enquête. Selon le magazine,
les Français auraient consommé (je reprends les chiffres) lors d’une journée-test: au petit déjeuner
des céréales, du lait et un croissant, au déjeuner du chili con carne, un fromage persillé et une
baguette de pain, le soir après l’apéritif accompagné de cacahuètes salées, du saumon fumé salé
suivi d’un fromage de chèvre aux lardons, soit 13,37g de sel. J’observe qu’on s’est ingénié à
additionner les plats les plus salés au cours d’une même journée au mépris de l’équilibre
alimentaire le plus élémentaire, que ces menus ne comportaient ni légumes ni fruits, qu’il n’est
recommandé à personne de s’alimenter de cette façon, que le magazine voulait dénoncer non le sel
mais l’abus qu’en faisaient les industriels de l’agroalimentaire qui sont aussi les fabricants de
boissons trop sucrées: manger trop salé fait boire et boire trop sucré fait boire encore davantage
(c’est alors le diabète qui ajoute ses effets à ceux de l’hypertension). Voilà ce qu’il aurait fallu
dénoncer au lieu de vouloir démontrer que le sel n’avait aucune conséquence dangereuse pour la
santé, ce qui est faux de l’abus de sel. Apprenons aux jeunes à cuisiner sain des aliments frais et à
rejeter la «malbouffe» des plats tout préparés, ils ingéreront alors des quantités de sel (5 à 6 g/jour)
qui n’auront aucune conséquence dommageable pour leur santé. Et un verre de bon vin est
toujours préférable à un soda qui aiguise la sensation de soif! Vous excuserez ces remarques
frappées, je l’espère, au coin du bon sens et du naturel, d’une alimentation naturelle!
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™∆∞ πÃ¡∏ ∆ø¡ ¶∞ƒ∞¢√™π∞∫ø¡ ∞§À∫ø¡ ∆√À ∞π°∞π√À
∞§√¶∏°π∫∂™ ∆∂Ã¡π∫∂™ ∂ø™ ∆√ 1920
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√È ·Ï˘Î¤˜ ÙË˜ ∂ÏÔ‡ÓÙ·˜ Ì¤Û· ·fi ÙÈ˜ ÂÈÛÙÔÏ¤˜ ÙÔ˘ Zeno (1640-44)

ª·Ú›· ∞Ú·Î·‰¿ÎË
∞ÚÈÛÙÔÙ¤ÏÂÈÔ ¶·ÓÂÈÛÙ‹ÌÈÔ £ÂÛÛ·ÏÔÓ›ÎË˜ 

Summary

The earliest available mention of the saltworks of Elounda, Crete, found in a Venetian manuscript
document, is dated form the 15th century AD. (1479). However, this does not mean that they
didn’t exist before. Although there is lack of information, it is possible that a small group of salinas
might have been established during the late Byzantine period (between 1000 and 1204), when a
considerable increase of population and an improvement of living conditions took place on the
island. The area they are located, at the inner part of the Gulf of Elounda, is ideal for the installation
of solar saltworks, favoured by a sunny, dry, and windy weather, with low air humidity levels, not
to forget the shallow and salty waters of the gulf.

Salt, together with the respective producing places have always been significant for the Venetian
trade and economy. That is why, when the island of Cyprus, with its rich salt production, fell to the
Turks (1571), the Venetian State made great efforts to develop and exploit more systematically the
saltworks in Crete, especially those of Souda, which were the most numerous and important,
together with those of Elounda. In the Venetian historical documents the saltworks of Elounda are
always referred as saline di Spinalonga, from the name that Venetians gave to the gulf and the little
rocky island laying at the gulf entrance. Towards the end of 16th century the Venetians erected a
strong bastioned fortress on that little island for the defence of the gulf, which was one of their
safest military harbours in the eastern Mediterranean, against piratery and eventual Turkish
invasion. Since then the saltworks have been cultivated in safety. They comprised ca. 50 saltpans
organised in two groups (saline di Messa Elounda and saline di Oxo Elounda) able to give a good
harvest of salt, despite of several problems they faced, both functional and administrative.

Nicolo Zeno, a noble Venetian of Crete, served as supervisor at the saltworks of Spinalonga, and
later as general supervisor of the fortifications and all public works on the island. He was largely
interested in salt production and organised a detailed program for the restoration and amelioration
of the Spinalonga saltworks between the years 1640 to 1644. His reports to the Venetian state
authorities during these four years constitute precious documents on the production of salt in the
Venetian era, because they give ample information on production techniques and propose methods
and works for the improvement of quality and augmentation of quantity of the produced salt.

In his texts Nicolo Zeno often speaks about some permanent problems, of which the saltworks of
Spinalonga suffered. These were:

- Weak and badly constructed walls separating the saltpans from the sea, which allowed low
concentration seawater to penetrate in the pans and prevent salt crystallization.
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- Many saltpans were not stone-paved, therefore had muddy bottoms, which consequently gave
dirty and low quality salt.

- Lack of a protective ditch on the terrestrial part of the saltworks, in order to manage rainwater
from the nearby hills and avoid flooding the area; still, at the same terrestrial part, an earth bank
was necessary to build in order to prevent pasturing animals from entering the saltworks and
dirtying the area with dung.

For the improvement of all these imperfections Nicolo Zeno elaborated a detailed plan of
restorations. He also proposed changes to the setting of the saltpans and establishment of new
ones, aiming to enlarge their total surface and therefore the annual salt yield. Unfortunately, in
1645, shortly after the beginning of the works on the spot, the Turks invaded Crete. In 1647 they
took possession of the district of Mirabello and the area of Elounda Gulf, together with the
saltworks, which thereafter were exploited by them.

√ ¯ÚfiÓÔ˜ ‰ËÌÈÔ˘ÚÁ›·˜ ÙˆÓ ·Ï˘ÎÒÓ ÙË˜ ∂ÏÔ‡ÓÙ·˜, ÔÈ ÔÔ›Â˜ ÛÙÈ˜ ·Ú¯ÂÈ·Î¤˜ ËÁ¤˜ ÙË˜ ‚ÂÓÂÙÔÎÚ·-
Ù›·˜ ÔÓÔÌ¿˙ÔÓÙ·È «·Ï˘Î¤˜ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜» (Saline di Spinalonga1) ‰ÂÓ Â›Ó·È ·ÎÚÈ‚Ò˜ ÁÓˆÛÙfi˜.
¶ÚÔÊ·ÓÒ˜ Â›Ó·È ÌÂÙ·ÁÂÓ¤ÛÙÂÚÂ˜ ÙË˜ ·Ú¯·›·˜ ÎÚËÙÈÎ‹˜ fiÏÂˆ˜ √ÏÔ‡ÓÙÔ˜, ÛÙË ı¤ÛË ÙË˜ ÔÔ›·˜
‚Ú›ÛÎÔÓÙ·È Î·È Ë ÔÔ›· ¤˙ËÛÂ Ì¤¯ÚÈ Ù· Ù¤ÏË ÙË˜ ·Ï·ÈÔ¯ÚÈÛÙÈ·ÓÈÎ‹˜ ÂÚÈfi‰Ô˘2. ∂›ÛË˜ Â›Ó·È ·›-
ı·ÓÔ Ó· ˘Ôı¤ÛÂÈ Î·ÓÂ›˜ fiÙÈ ÔÈ ÕÚ·‚Â˜, Î·Ù·ÎÙËÙ¤˜ ÙË˜ ∫Ú‹ÙË˜ ·fi ÙÈ˜ ·Ú¯¤˜ ÙÔ˘ 9Ô˘ ·ÈÒÓ· Ì¤-
¯ÚÈ ÙÔ 961, ı· ÂÂ‰›ˆÎ·Ó ÙËÓ Î·Ù·ÛÎÂ˘‹ ÙÔ˘˜. ∏ ÂÌÊ¿ÓÈÛË ÂÓfi˜ ÌÈÎÚ‹˜ ¤ÎÙ·ÛË˜ ˘Ú‹Ó· ÙˆÓ ·Ï˘-
ÎÒÓ Î·Ù¿ ÙË ‚ã ‚˘˙·ÓÙÈÓ‹ ÂÚ›Ô‰Ô (961-1204) ‰ÂÓ ÌÔÚÂ› ˆÛÙfiÛÔ Ó· ·ÔÎÏÂÈÛıÂ›, ·Ó Î·È ÏÂ›Ô˘Ó
ÔÈ Û¯ÂÙÈÎ¤˜ ÁÚ·Ù¤˜ Ì·ÚÙ˘Ú›Â˜. ∫·È ÙÔ‡ÙÔ, fi¯È ÌfiÓÔÓ ÂÂÈ‰‹ Ë ¤ÓÙÔÓË ÏËı˘ÛÌÈ·Î‹ Î·È ÔÈÎÔÓÔÌÈ-
Î‹ ·Ó¿Ù˘ÍË ÙË˜ ∫Ú‹ÙË˜ ÙËÓ ÂÚ›Ô‰Ô ÂÎÂ›ÓË ÚÔÊ·ÓÒ˜ ı· ·‡ÍËÛÂ ·Ó¿ÏÔÁ· Î·È ÙÈ˜ ·Ó¿ÁÎÂ˜ ÙÔ˘
ÏËı˘ÛÌÔ‡ ÛÂ ·Ï¿ÙÈ (·˜ ÌË ÏËÛÌÔÓÔ‡ÌÂ fiÙÈ ·Ó·ÊÂÚfiÌ·ÛÙÂ ÛÂ ÂÔ¯¤˜ fiÔ˘ Ë Û˘ÓÙ‹ÚËÛË ÙˆÓ
ÙÚÔÊ›ÌˆÓ ‚·ÛÈ˙fiÙ·Ó ·ÔÎÏÂÈÛÙÈÎ¿ ÛÂ ·˘Ùfi), ·ÏÏ¿ Î·È ÂÂÈ‰‹ Ë Û˘ÁÎÂÎÚÈÌ¤ÓË ı¤ÛË ÚÔÛÊÂÚfiÙ·Ó
ÂÍ·ÈÚÂÙÈÎ¿ ÁÈ· ÙË ‰ËÌÈÔ˘ÚÁ›· ÌÈ·˜ Ù¤ÙÔÈ·˜ ÂÁÎ·Ù¿ÛÙ·ÛË˜3, fiÙ·Ó Î¿ÔÈ· ÛÙÈÁÌ‹ ÙÔ ·˘ÙfiËÎÙÔ Ê˘-
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1 √ÓÔÌ·Û›· ¿ÓÙˆ˜ Ô˘ ·ÔÙÂÏÂ› ÙË ‚ÂÓÂÙÛÈ¿ÓÈÎË «ÂÎ‰Ô¯‹» ÙË˜ ÂÏÏËÓÈÎ‹˜ ÊÚ¿ÛË˜ «ÂÈ˜ ÙËÓ ∂ÏÔ‡ÓÙ·», fiˆ˜ ·Ú·Ù‹ÚËÛÂ
ÚÒÙÔ˜ Ô Gius. Gerola. Stinalonde Î·È i’stina longa ÔÓÔÌ¿˙ÂÙ·È Ë ÂÚÈÔ¯‹ Ù· ÚÒÙ· ¯ÚfiÓÈ· ÙË˜ ‚ÂÓÂÙÔÎÚ·Ù›·˜, fiˆ˜
Ì·ÚÙ˘ÚÂ›Ù·È ÛÙ· ·Ï·ÈfiÙÂÚ· ‚ÂÓÂÙÈÎ¿ ¯ÚÔÓÈÎ¿. µÏ. ª·Ú›·˜ ∞Ú·Î·‰¿ÎË, ∆Ô ÊÚÔ‡ÚÈÔ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜ (1571-1715) (‰È‰.
‰È·ÙÚÈ‚‹), ÕÁÈÔ˜ ¡ÈÎfiÏ·Ô˜ ∫Ú‹ÙË˜ 2001, Ù. ∞ã, Û. 55-56, ÌÂ ÙËÓ ÚÔÁÂÓ¤ÛÙÂÚË ‚È‚ÏÈÔÁÚ·Ê›·.

2 ª›· ·fi ÙÈ˜ 100 ·Ú¯·›Â˜ fiÏÂÈ˜ ÙË˜ ∫Ú‹ÙË˜, ÎÙÈÛÌ¤ÓË ÛÂ Î·›ÚÈ· ı¤ÛË ÛÙÔ Ì˘¯fi ÙÔ˘ ÎfiÏÔ˘ ÙË˜ ∂ÏÔ‡ÓÙ·˜, ·ÎÚÈ‚Ò˜ ÛÙÔ
ÛÙÂÓfi Ï·ÈÌfi Ô˘ ¤ÓˆÓÂ ÌÂ ÙËÓ ÍËÚ¿ ÙË ¯ÂÚÛfiÓËÛÔ, ÙË ÁÓˆÛÙ‹ Û‹ÌÂÚ· ˆ˜ ¯ÂÚÛfiÓËÛÔ ™ÈÓ·ÏfiÁÎ· ‹ ªÂÁ¿ÏÔ ¡ËÛ› ÙË˜
∂ÏÔ‡ÓÙ·˜ Î·È Î·Ù¿ ÙË ‚ÂÓÂÙÔÎÚ·Ù›· ˆ˜ ∫ÔÏÔÎ‡ı·. µÏ. Û˘ÓÔÙÈÎ¤˜ ÏËÚÔÊÔÚ›Â˜ Î·È ‚È‚ÏÈÔÁÚ·Ê›· ÛÙÔ ™Ù¤ÚÁ. ™·Ó¿ÎË,
¶fiÏÂÈ˜ Î·È ¯ˆÚÈ¿ ÙË˜ ∫Ú‹ÙË˜ ÛÙÔ ¤Ú·ÛÌ· ÙˆÓ ·ÈÒÓˆÓ, Ù. µã, ∏Ú¿ÎÏÂÈÔ 1993, Û. 594-595 (Ï‹ÌÌ· √ÏÔ‡˜).

3 ∆Ô ÌÈÎÚÔÎÏ›Ì· ÛÙËÓ ÂÚÈÔ¯‹ ¯·Ú·ÎÙËÚ›˙ÂÙ·È ·fi ÔÏ‡ ¯·ÌËÏ‹ Û¯ÂÙÈÎ‹ ˘ÁÚ·Û›· Î·È ÈÛ¯˘ÚÔ‡˜ ·Ó¤ÌÔ˘˜ ÙÔ Î·ÏÔÎ·›ÚÈ
(ÌÂÏÙ¤ÌÈ· ÌÂ Û¯Â‰fiÓ ÛÙ·ıÂÚ‹ µ¢ Î·ÙÂ‡ı˘ÓÛË), ÛÙÔÈ¯Â›· Ô˘ Û˘Ó‰˘¿˙ÔÓÙ·È ÌÂ Ù· ·‚·ı‹ Î·È ÏÔ‡ÛÈ· ÛÂ ·Ï¿ÙÈ ÓÂÚ¿ ÙÔ˘
ÎÏÂÈÛÙÔ‡ ÎfiÏÔ˘. Ã·Ú·ÎÙËÚÈÛÙÈÎ‹ ÂÓ ÚÔÎÂÈÌ¤Óˆ Ë ÌÂÙ·ÁÂÓ¤ÛÙÂÚË ÂÚÈÁÚ·Ê‹ ÙÔ˘ µÂÓÂÙÔ‡ ÁÂÓÈÎÔ‡ ÚÔ‚ÏÂÙ‹
Benetto Moro, BMV, Ital. VII, 1523 (8682), c. 646v, 4 febraro 1601: «Sono questi cosi ben graniti per la qualità dell’acque
di quel colfo et del sito delle padelle, ben esposte alla cuocitura, che deveno stimarsi molto». ™˘Ó˘¿Ú¯Ô˘Ó ÂÔÌ¤Óˆ˜ Â-
‰Ò fiÏÂ˜ ÔÈ ·Ú¿ÌÂÙÚÔÈ, Ô˘ Â˘ÓÔÔ‡Ó ÙËÓ ÂÁÎ·Ù¿ÛÙ·ÛË ËÏÈ·ÎÒÓ ·Ï˘ÎÒÓ. µÏ. £ÂÔ‰ÒÚ·˜ ¶ÂÙ·Ó›‰Ô˘, ÕÏ·˜ - ∆Ô ·Ï¿ÙÈ ÛÙËÓ
Â˘Úˆ·˚Î‹ ÈÛÙÔÚ›· Î·È ÙÔÓ ÔÏÈÙÈÛÌfi, [∞ı‹Ó·] 1997, Û. 70. - π‰È·›ÙÂÚ· ÛËÌ·ÓÙÈÎ‹, ˆ˜ terminus ante quem, Â›Ó·È Ë ÏËÚÔÊÔ-
Ú›· ÂÚ› ‰È·ÓÔÌ‹˜ ·Ï˘ÎÒÓ ÛÂ µÂÓÂÙÔ‡˜ ·Ô›ÎÔ˘˜ Ù· ÚÒÙ· ¯ÚfiÓÈ· ÙË˜ ‚ÂÓÂÙÔÎÚ·Ù›·˜: Silv. Borsari, Il dominio veneziano
a Creta nel XIII secolo, Napoli [1963], p. 77.



ÛÈÎfi ·Ï¿ÙÈ, Ë Î·È Û‹ÌÂÚ· ÏÂÁfiÌÂÓË ÛÙËÓ ÎÚËÙÈÎ‹ ÓÙÔÈÔÏ·ÏÈ¿ ·ÏÈÛ¿¯ÓË4, ı· ¤·˘ÛÂ Ó· Â·ÚÎÂ› ÁÈ·
ÙËÓ ÂÍ˘ËÚ¤ÙËÛË ÙˆÓ ¿ÌÂÛˆÓ ÙÔÈÎÒÓ ·Ó·ÁÎÒÓ.

∂ÎÂ›ÓÔÈ Ô˘ ¿ÓÙÔÙÂ ÂÓ‰È·Ê¤ÚıËÎ·Ó ˙ˆËÚfiÙ·Ù· ÁÈ· ÙËÓ ·Ú·ÁˆÁ‹ ÙÔ˘ ·Ï·ÙÈÔ‡ ‹Û·Ó ‚Â‚·›ˆ˜ ÔÈ
µÂÓÂÙÔ›, Î·È Â›Ó·È ÁÓˆÛÙ‹ Ë ÌÂÁ¿ÏË ÛËÌ·Û›· ÙÔ˘ ·Ï·ÙÈÔ‡ ÁÈ· ÙÔ ‚ÂÓÂÙÈÎfi ÂÌfiÚÈÔ5, ÛËÌ·Û›· Ô˘
ÙÂÎÌËÚÈÒÓÂÙ·È ÌÂ ·ÊıÔÓ›· Û¯ÂÙÈÎÔ‡ ·Ú¯ÂÈ·ÎÔ‡ ˘ÏÈÎÔ‡6. ™ÙËÓ ÂÚ›ÙˆÛË ÙË˜ ∫Ú‹ÙË˜, ÙÔ 1303 Ë
µÂÓÂÙÈÎ‹ °ÂÚÔ˘Û›· ·ÂÊ¿ÛÈÛÂ Ó· ÛÙÂ›ÏÂÈ ÂÈ‰ÈÎÔ‡˜, ÁÈ· Ó· ÌÂÏÂÙ‹ÛÔ˘Ó ÙÈ˜ ‰˘Ó·ÙfiÙËÙÂ˜ ·Ó¿Ù˘ÍË˜
·Ï˘ÎÒÓ ÛÙË ÌÂÁ·ÏfiÓËÛÔ Î·È Ê·›ÓÂÙ·È fiÙÈ Ë ÁÓˆÌ¿ÙÂ˘Û‹ ÙÔ˘˜ ˘‹ÚÍÂ ıÂÙÈÎ‹, ·ÊÔ‡ ÙÔÓ ·Ì¤Ûˆ˜ Â-
fiÌÂÓÔ ·ÈÒÓ· ÌÓËÌÔÓÂ‡ÔÓÙ·È ·Ï˘Î¤˜ ÛÙËÓ Â·Ú¯›· ¶˘ÚÁÈÒÙÈÛÛ·˜ (1409, 1426), ÛÙË ™Ô‡‰· Î·È
ÛÙËÓ ·ÎÙ‹ ÙÔ˘ ∫·ÚÙÂÚÔ‡ (1429) Î·È ÛÙË ™ÈÓ·ÏfiÁÎ· (1479)7.

∆Ô ÂÓ‰È·Ê¤ÚÔÓ ÙË˜ µÂÓÂÙ›·˜ ÁÈ· ÙÈ˜ ÎÚËÙÈÎ¤˜ ·Ï˘Î¤˜ ·˘Í‹ıËÎÂ ÌÂÙ¿ ÙËÓ ·Ù˘¯‹ ¤Î‚·ÛË ÙÔ˘ ∫˘-
ÚÈ·ÎÔ‡ ÔÏ¤ÌÔ˘ (1570-1573), Î·Ù¿ ÙÔÓ ÔÔ›Ô ¤¯·Û·Ó ÙËÓ ∫‡ÚÔ Ì·˙› ÌÂ ÙË ÌÂÁ¿ÏË ·Ï·ÙÔ·Ú·-
ÁˆÁ‹ ÙË˜. ŒÙÛÈ, ÚÔ˜ Ù· Ù¤ÏË ÙÔ˘ 16Ô˘ ·ÈÒÓ·, ÌÂ ÙÈ˜ ÊÚÔÓÙ›‰Â˜ Î˘Ú›ˆ˜ ÙÔ˘ ÁÂÓÈÎÔ‡ ÚÔ‚ÏÂÙ‹
Giac. Foscarini (1574-1575), Î·Ù·‚Ï‹ıËÎ·Ó Û˘ÛÙËÌ·ÙÈÎ¤˜ ÚÔÛ¿ıÂÈÂ˜ ÁÈ· ÙËÓ ·Ó¿Ù˘ÍË Î·È Î·-
Ï‡ÙÂÚË ÂÎÌÂÙ¿ÏÏÂ˘ÛË ÙˆÓ ÎÚËÙÈÎÒÓ ·Ï˘ÎÒÓ8, ÔÏ˘·ÚÈıÌfiÙÂÚÂ˜ Î·È ÛËÌ·ÓÙÈÎfiÙÂÚÂ˜ ·fi ÙÈ˜ ÔÔ›-
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4 ª·Ó. ¶ÈÙ˘Î¿ÎË˜, ∆Ô ÁÏˆÛÛÈÎfi È‰›ˆÌ· ÙË˜ ∞Ó·ÙÔÏÈÎ‹˜ ∫Ú‹ÙË˜, ∞ı‹Ó· 1983, Ù. ∞ã, Û. 70: ·ÏÈÛ¿¯ÓË Î·È ·ÏÈÙÛ¿¯ÓË [·fi ÙÔ ÔÌË-
ÚÈÎfi ·Ïfi˜ ¿¯ÓË], ÙÔ ÏÂÙfi ·Ï¿ÙÈ Ô˘ Û¯ËÌ·Ù›˙ÂÙ·È ÛÂ ‰È¿ÊÔÚ· ÎÔÈÏÒÌ·Ù·, «ÁÔ˘ÚÁÔ‡ıÈ·», ÙˆÓ ‚Ú¿¯ˆÓ ÙË˜ ·ÎÙ‹˜ ÙÔ˘˜
ıÂÚÈÓÔ‡˜ Ì‹ÓÂ˜. ¶Ú‚Ï. £. ¶ÂÙ·Ó›‰Ô˘, fi.., Û. 72: ·ÏÔÛ¿¯ÓË.

5 ™˘ÓÔÙÈÎ¤˜ ÏËÚÔÊÔÚ›Â˜ Î·È ‚È‚ÏÈÔÁÚ·Ê›· ÛÙËÓ ∞ÁÁÂÏ. ¶·ÓÔÔ‡ÏÔ˘, ∞Ï˘Î¤˜ Î·È ·Ú·ÁˆÁ‹ ·Ï·ÙÈÔ‡ ÛÙËÓ ¶ÂÏÔfiÓÓËÛÔ
ÌÂ ‚¿ÛË ÙÔ ·Ú¯Â›Ô Grimani (1698-1700), ¶Ú·ÎÙÈÎ¿ °ã ¢ÈÂıÓÔ‡˜ ™˘ÓÂ‰Ú›Ô˘ ¶ÂÏÔÔÓÓËÛÈ·ÎÒÓ ™Ô˘‰ÒÓ (∫·Ï·Ì¿Ù· 1985),
∞ı‹Ó·È 1987-88, Û. 305-306. °È· ÙË ÌÔÓÔˆÏÈ·Î‹ ÔÏÈÙÈÎ‹ ÙË˜ µÂÓÂÙ›·˜ ÛÙÔ ÂÌfiÚÈÔ ÙÔ˘ ·Ï·ÙÈÔ‡, ‚Ï. ∞ÁÁÂÏ. ¶·ÓÔÔ‡-
ÏÔ˘, fi.., Û. 325-329 Î·È £. ¶ÂÙ·Ó›‰Ô˘, fi.., Û. 286-292.

6 Gius. Gerola, Monumenti veneti nell’isola di Creta, Venezia, v. IV (1932-1940), p. 149.
7 °ÂÓÈÎ¤˜ ÏËÚÔÊÔÚ›Â˜ ÁÈ· ÙÈ˜ ÎÚËÙÈÎ¤˜ ·Ï˘Î¤˜ ÙËÓ ÂÚ›Ô‰Ô ÙË˜ ‚ÂÓÂÙÔÎÚ·Ù›·˜ ÌÂ ÙË Û¯ÂÙÈÎ‹ ·Ú¯ÂÈ·Î‹ ÙÂÎÌËÚ›ˆÛË ‚Ï.
ÛÙÔÓ G. Gerola, op.cit., p. 149-151. - ™ÙÔÓ Hipp. Noiret, Documents inédits pour servir à l’histoire de la domination vénitiènne
en Crète, Paris 1892, p. 544, ÌÓËÌÔÓÂ‡ÔÓÙ·È ÔÈ ·Ï˘Î¤˜ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜ ÌÂÙ¿ Ù· Ì¤Û· ÙÔ˘ 15Ô˘ ·ÈÒÓ· (17 πÔ˘Ó›Ô˘ 1479).
™ÙÔ ASV, Arch. del Duca di Candia, Ducali, 7 aprile 1499, Ô Î·ÛÙÂÏÏ¿ÓÔ˜ ÛÙÔ Î·ÛÙ¤ÏÏÈ ÙÔ˘ ªÂÚ·Ì¤ÏÔ˘ Î¿ÓÂÈ ÏfiÁÔ ÁÈ·
‰‡Ô ·Ôı‹ÎÂ˜ ·Ï·ÙÈÔ‡ ÛÙÔ ÏÈÌ¿ÓÈ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜, È‰ÈÔÎÙËÛ›·˜ ÙÔ˘ Piero Plaideno.

8 µÏ. π. °È·ÓÓfiÔ˘ÏÔ˘, ∏ ∫Ú‹ÙË Î·Ù¿ ÙÔÓ Ù¤Ù·ÚÙÔ ‚ÂÓÂÙÔÙÔ˘ÚÎÈÎfi fiÏÂÌÔ (1570-1571), ∞ı‹Ó· 1978, Û. 76-77.

∂ÈÎ.1. ∞Ï˘Î¤˜ ÛÙËÓ ∫Ú‹ÙË ÙÔ 15Ô-16Ô ·ÈÒÓ·: ˘ÊÈÛÙ¿ÌÂÓÂ˜ Î·È ÚÔÙÂÈÓfiÌÂÓÂ˜ ÂÁÎ·Ù·ÛÙ¿ÛÂÈ˜.
Fig. 1. Salinas in Crete, 15th-16th century: existing and proposed installations.



Â˜ ‹Û·Ó ÂÎÂ›ÓÂ˜ ÛÙÔÓ ÎfiÏÔ ÙË˜ ™Ô‡‰·˜9. ∂›ÛË˜ ‰È·Ù˘ÒıËÎ·Ó ÚÔÙ¿ÛÂÈ˜ ÁÈ· ÙËÓ ÂÁÎ·Ù¿ÛÙ·ÛË
100 ·Ï˘ÎÒÓ ÛÙÔÓ ∞ÚÌ˘Úfi ∏Ú·ÎÏÂ›Ô˘10 Î·È ·ÚÁfiÙÂÚ· ÛÙÔ ÏÈÌ¿ÓÈ ÙÔ˘ ¶·Ï·ÈÔÎ¿ÛÙÚÔ˘ (¶·Ï·›Î·-
ÛÙÚÔ) ™ËÙÂ›·˜11.

ƒËÙ¤˜ ·Ú¯ÂÈ·Î¤˜ Ì·ÚÙ˘Ú›Â˜ ÁÈ· ÙËÓ ‡·ÚÍË ÙˆÓ ·Ï˘ÎÒÓ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜ ¤¯Ô˘ÌÂ ÌÂÙ¿ Ù· Ì¤Û·
ÙÔ˘ 15Ô˘ ·ÈÒÓ·, fiˆ˜ ·Ó·Ê¤ÚıËÎÂ. ™Ù·ıÌfi˜ ÛÙËÓ ·Ó¿Ù˘Í‹ ÙÔ˘˜ fiÌˆ˜ ˘‹ÚÍÂ Ë Ô¯‡ÚˆÛË ÙÔ˘
ÏÈÌ·ÓÈÔ‡ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜, ÙÔ 1579, ÌÂ ÙËÓ ·Ó¤ÁÂÚÛË ÙÔ˘ ÔÌÒÓ˘ÌÔ˘ ÈÛ¯˘ÚfiÙ·ÙÔ˘ ÊÚÔ˘Ú›Ô˘ ÛÙË
‚Ú·¯ÔÓËÛ›‰· Ô˘ ‚Ú›ÛÎÂÙ·È ÛÙËÓ Â›ÛÔ‰fi ÙÔ˘12. ŒÎÙÔÙÂ ÙÔ ÏÈÌ¿ÓÈ Ï˘ÙÚÒıËÎÂ ·fi ÙË Û˘¯Ó‹ ·-
ÚÔ˘Û›· ÙˆÓ ÂÈÚ·ÙÒÓ Î·È ÔÈ ·Ï˘Î¤˜ ÌfiÚÂÛ·Ó ·ÚfiÛÎÔÙ· Ï¤ÔÓ Ó· ÏÂÈÙÔ˘ÚÁ‹ÛÔ˘Ó, ÌÔÏÔÓfiÙÈ Ù·
ÔÈÎÔÓÔÌÈÎ¿, ÁÚ·ÊÂÈÔÎÚ·ÙÈÎ¿ Î·È ÙÂ¯ÓÈÎ¿ ÚÔ‚Ï‹Ì·Ù· Û˘Ó‹ıˆ˜ ‰ÂÓ ¤ÏÂÈ·Ó13. ™‡ÌÊˆÓ· ÌÂ Ù· ÛÙÔÈ-
¯Â›· ÙÔ˘ ¶¤ÙÚÔ˘ ∫·ÛÙÚÔÊ‡Ï·Î·, ÙÔ 1583 ˘‹Ú¯·Ó ÛÙÔ ÏÈÌ¿ÓÈ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜ 13 ·Ï˘Î¤˜ «ÛÙËÓ
ŸÍˆ ∂ÏÔ‡ÓÙ·» (ÙˆÓ Barbarigo Î·È Dandolo) Î·È 29 «ÛÙË ª¤Û· ∂ÏÔ‡ÓÙ·» (ÙˆÓ ª·ÚÎÔÔ‡ÏˆÓ,
Sagredo Î·È Barbarigo)14. ∆Ô 1602 ·Ó·Ê¤ÚÔÓÙ·È ÛÙË ™ÈÓ·ÏfiÁÎ· 41 ·Ï˘Î¤˜, ÛÙËÓ È‰ÈÔÎÙËÛ›· 11 È-
‰ÈˆÙÒÓ, Î·È 7 ‰ËÌfiÛÈÂ˜15. ™ÙË ™Ô‡‰· ˘‹Ú¯·Ó ÙÚÈÏ¿ÛÈÂ˜: 150, fiÏÂ˜ ‰ËÌfiÛÈÂ˜, ÓÔÈÎÈ·ÛÌ¤ÓÂ˜ ÛÙÔ˘˜
Î·ÙÔ›ÎÔ˘˜ ‰‡Ô ÎÔÓÙÈÓÒÓ ¯ˆÚÈÒÓ, ÔÈ ÔÔ›Â˜ fiÌˆ˜ ÙÔ 1613 ¤·ı·Ó ÛÔ‚·Ú¤˜ ˙ËÌÈ¤˜ ·fi ÛÂÈÛÌfi16.

√È µÂÓÂÙÔ› ¤Î·Ó·Ó ·ÚÎÂÙ¤˜ ÚÔÛ¿ıÂÈÂ˜ ÁÈ· ÙËÓ Î·Ï‡ÙÂÚË ÂÎÌÂÙ¿ÏÏÂ˘ÛË ÙˆÓ ·Ï˘ÎÒÓ ÙË˜ ™ÈÓ·-
ÏfiÁÎ·˜ ·ÎÚÈ‚Ò˜ ÛÙÈ˜ ·Ú·ÌÔÓ¤˜ ÙÔ˘ ∫ÚËÙÈÎÔ‡ ÔÏ¤ÌÔ˘: ÂÈÛÎÂ˘¤˜ ÙÔ 163117, Î·Ù·ÛÎÂ˘‹ ·ÔıË-
ÎÒÓ ÙÔ 163218 Î·È ÂÚÁ·Û›Â˜ ·Ó·‰ÈÔÚÁ¿ÓˆÛË˜ Î·È Â¤ÎÙ·ÛË˜ ÙÔ 1640-1644, ÛÙÈ˜ ÔÔ›Â˜ ·Ó·Ê¤ÚÂÙ·È
Ë ·ÚÔ‡Û· ÂÈÛ‹ÁËÛË. ¢˘ÛÙ˘¯Ò˜, ÌfiÏÈ˜ ÌÈ· ‰ÂÎ·ÂÙ›· ·ÚÁfiÙÂÚ· (1653) ·Ó·ÁÎ¿ÛÙËÎ·Ó Ó· ÙÈ˜ Î·Ù·-
ÛÙÚ¤„Ô˘Ó ÔÈ ›‰ÈÔÈ ÂÎ ıÂÌÂÏ›ˆÓ, ÌÂ ÌÈ·Ó ·ÈÊÓÈ‰È·ÛÙÈÎ‹ ÂÈ¯Â›ÚËÛË, ÂÂÈ‰‹ ·¤ÊÂÚ·Ó ÛËÌ·ÓÙÈÎ¿ ¤-
ÛÔ‰· ÛÙÔ˘˜ ∆Ô‡ÚÎÔ˘˜, ÛÙ· ¯¤ÚÈ· ÙˆÓ ÔÔ›ˆÓ Â›¯·Ó ÂÚÈ¤ÏıÂÈ ·fi ÙÔ 164719.
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9 G. Gerola, op.cit., p.149-150. ªÂÙ¿ ÙÔ 1583 fiÌˆ˜ Ô ·ÚÈıÌfi˜ ÙÔ˘˜ ÂÚÈÔÚ›ÛÙËÎÂ ÛÙÈ˜ 175. ŸÏÂ˜ Â›¯·Ó ÂÎ¯ˆÚËıÂ› ÚÔ˜
ÂÎÌÂÙ¿ÏÏÂ˘ÛË ÛÂ ‰È·ÊfiÚÔ˘˜ È‰ÈÒÙÂ˜. BMV, Ital. VI, 156 (6005), P. Castrofilaca, Libro de informattion, 1583.

10 ASV, Collegio Relazioni, B. 81, Rel. Zuanne Mocenigo capo di Candia, 16 maggio 1583.
11 ASV, Senato-Provveditori da Terra e da Mar [=PTM], F. 775, 28 maggio 1610. ™ÙÂÚÁ. ™·Ó¿ÎË, ªÓËÌÂ›· ÙË˜ ∫ÚËÙÈÎ‹˜

πÛÙÔÚ›·˜ V, Rel. Franc. Basilicata (1630), ∏Ú¿ÎÏÂÈÔ 1969, Û. 16-17.
12 ª. ∞Ú·Î·‰¿ÎË, fi.., Ù. ∞ã, Û. 59 (ÛËÌ. 66) Î·È Û. 162.
13 Ã·Ú·ÎÙËÚÈÛÙÈÎ‹ Û‡ÓÔ„Ë ÙˆÓ ÚÔ‚ÏËÌ¿ÙˆÓ ÙˆÓ ·Ï˘ÎÒÓ ‚Ï ÛÙÔ ÂÈÛÙÔÏ¿ÚÈÔ ÙÔ˘ ÁÂÓÈÎÔ‡ ÚÔ‚ÏÂÙ‹ Benetto Moro,

BMV, Ital. VII, 1523 (8682), c. 646v-647r, 4 febraro 1601: √È ·Ï˘Î¤˜ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜ Â›Ó·È Û¯Â‰fiÓ 50, ÂÎ ÙˆÓ ÔÔ›ˆÓ
ÌfiÓÔÓ 7 ‰ËÌfiÛÈÂ˜. ¶·Ú¿ÁÔ˘Ó 60-70 ¯ÈÏÈ¿‰Â˜ ÌÔ˘˙Ô‡ÚÈ· ÙÔ ¯ÚfiÓÔ (…). ∂ÎÙfi˜ ·fi Ï›ÁÂ˜ Ô˘ Â›Ó·È Ï·ÎÔÛÙÚˆÌ¤ÓÂ˜, ÔÈ
˘fiÏÔÈÂ˜ ¤¯Ô˘Ó È¿ÛÂÈ Ï¿ÛË Ô˘ Ì·˘Ú›˙ÂÈ ÙÔ ·Ï¿ÙÈ, ¯ÚÂÈ¿˙ÔÓÙ·È fiÌˆ˜ ¯Ú‹Ì·Ù· ÁÈ· ÙË ‚ÂÏÙ›ˆÛ‹ ÙÔ˘˜. ∆È˜ ·Ï˘Î¤˜ ‰È-
Â˘ı‡ÓÂÈ ÙÔ ›‰ÈÔ ÚfiÛˆÔ Ô˘ ÂÈÛÚ¿ÙÙÂÈ ÙÔ ÊfiÚÔ ÙÔ˘ ·Ï·ÙÈÔ‡, ‰›‰ÔÓÙ·˜ 4 soldini ÙÔ ÌÔ˘˙Ô‡ÚÈ ÛÙÔ˘˜ ·Ú·ÁˆÁÔ‡˜. ∞˘-
Ùfi˜, Ê˘ÛÈÎ¿, ÂÏ¿¯ÈÛÙ· ÂÓ‰È·Ê¤ÚÂÙ·È ÁÈ· ÙÈ˜ ÌÂÁ¿ÏÂ˜ ·Ó¿ÁÎÂ˜ ÂÈÛÎÂ˘‹˜ ÙˆÓ ·Ï˘ÎÒÓ, ‹ ÁÈ· ÙÔ ·Ó ÂÚÁ¿˙ÔÓÙ·È ‹ fi¯È ÔÈ ÂÚ-
Á¿ÙÂ˜. √ ÚÔ‚ÏÂÙ‹˜ ÙˆÓ ·Ï˘ÎÒÓ Â›Ó·È Ô ›‰ÈÔ˜ Ô ÚÔ‚ÏÂÙ‹˜ ÙˆÓ ¡ÂˆÚÂ›ˆÓ ÙÔ˘ Ã¿Ó‰·Î· Î·È Ô˘‰¤ÔÙÂ ËÁ·›ÓÂÈ ÛÙÈ˜
·Ï˘Î¤˜. ∫·È fiÌˆ˜, Â‰Ò ı· ÌÔÚÔ‡ÛÂ Ó· ·Ú¿ÁÂÙ·È ÊıËÓfi Î·È ¿ÚÈÛÙÔ ·Ï¿ÙÈ, ·Ó ¿ÏÏ·˙Â ÙÔ Î·ıÂÛÙÒ˜ ÂÎÌÂÙ¿ÏÏÂ˘ÛË˜. °È’
·˘Ùfi Ú¤ÂÈ Ó· ‰ÔıÔ‡Ó ÔÈ ·Ó¿ÏÔÁÂ˜ ÂÓÙÔÏ¤˜ ÛÙÔÓ ‰È¿‰Ô¯fi ÌÔ˘, ÌÂ ÙËÓ ÂÏÂ˘ıÂÚ›· Ó· ¿ÚÂÈ Û¯ÂÙÈÎ¤˜ ÚˆÙÔ‚Ô˘Ï›Â˜. ∞Ó
Á›ÓÔ˘Ó ÂÈÛÎÂ˘¤˜, Â›Ó·È ‚¤‚·ÈÔÓ fiÙÈ ı· ÂÚÈÛÛÂ‡ÂÈ ·Ï¿ÙÈ Î·È ÁÈ· ÙÔ ‰È·Ì¤ÚÈÛÌ· ÙÔ˘ Ã¿Ó‰·Î· (ÂÔÌ¤Óˆ˜, Ë ÙfiÙÂ ·Ú·-
ÁˆÁ‹ ÂÎ¿Ï˘ÙÂ ÌfiÓÔÓ ÙÈ˜ ÙÔÈÎ¤˜ ·Ó¿ÁÎÂ˜).

14 ¢ËÏ·‰‹, 42 ·Ï˘Î¤˜ È‰ÈˆÙÒÓ. BMV, Ital. VI, 156 (6005), P. Castrofilaca, Libro de informattion, 1583. √ ·ÚÈıÌfi˜ ÙˆÓ ·Ï˘ÎÒÓ
‰ÂÓ ·˘Í‹ıËÎÂ Î·ıfiÏÔ˘ ÁÈ· ÔÏÏ¿ ¯ÚfiÓÈ·, ‚Ï. ·Ú·Î¿Ùˆ.

15 √È ÔÔ›Â˜ ‰ËÌfiÛÈÂ˜ «… livellate nel 1596 al q. Michel Lombardo per più livello che non è stata l’entrata, et che la
Camera non ha mai scosso cosa alcuna». ŒÚÂÂ Ó· ÏËÚˆıÔ‡Ó Ù· ¯Ú¤Ë, ·ÏÏÈÒ˜ ÔÈ 7 ·Ï˘Î¤˜ Ó· ÂÈÛÙÚ·ÊÔ‡Ó ÛÙÔ ¢Ë-
ÌfiÛÈÔ. ASV, PTM, F. 770, 7 ottobrio 1602.

16 G. Gerola, Monumenti cit., p. 150.
17 ∞Ó·ÊÔÚ¿ ÙÔ˘ ÁÂÓÈÎÔ‡ ÚÔ‚ÏÂÙ‹ Francesco Molin. ASV, PTM, F. 789, n. 199, 6 agosto 1631.
18 √ÌÔ›ˆ˜, ÙÔ˘ ÁÂÓÈÎÔ‡ ÚÔ‚ÏÂÙ‹ Lor. Contarini. ASV, PTM, F. 790, 8 giugno 1632. ∆ÚÈÒÓ ·ÔıËÎÒÓ, ·fi ÙÈ˜ ÔÔ›Â˜ ÔÈ

‰‡Ô ıÔÏˆÙ¤˜.
19 ª. ∞Ú·Î·‰¿ÎË, TÔ ÊÚÔ‡ÚÈÔ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜ cit., Ù. ∞ã, Û. 168.
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∂ÈÎ. 2. ∆Ô ÏÈÌ¿ÓÈ ÙË˜ ™È-
Ó·ÏfiÁÎ·˜ (Û‡Á¯ÚÔÓÔ˜
¯¿ÚÙË˜). ∆Ô ÛÎÈ·ÛÌ¤ÓÔ
ÙÌ‹Ì· Â›Ó·È Ë ı¤ÛË ÙˆÓ
·Ï˘ÎÒÓ «™ÙË ª¤Û·
∂ÏÔ‡ÓÙ·».

Fig. 2. The port of
Spinalonga
(contemporary map).
The shaded part
corresponds to the saline
area Ôf «Messa
Elounda».

∂ÈÎ. 3. ∏ ÂÚÈÔ¯‹ ÙˆÓ ·Ï˘ÎÒÓ ÙË˜ ∂ÏÔ‡ÓÙ·˜ Ô˘ ÛËÌÂÈÒÓÂÙ·È ÛÙËÓ EÈÎfiÓ· 2, ÛÂ ¯¿ÚÙË ÙË˜ °ÂˆÁÚ·ÊÈÎ‹˜ ÀËÚÂÛ›·˜
™ÙÚ·ÙÔ‡ (·fiÛ·ÛÌ· ÙÔ˘ Ê. 9625.3).

Fig. 3. The area of the salinas of Elounda of Fig. 2 shown on a detailed geographical map of the Hellenic Military
Geographical Service.



ªÂÙ¿ ·fi ÌÂÚÈÎ¿ ¯ÚfiÓÈ· fiÌˆ˜ ÔÈ ∆Ô‡ÚÎÔÈ ÙÈ˜ Í·Ó·‰ËÌÈÔ‡ÚÁËÛ·Ó20 Î·È ¤ÎÙÔÙÂ ÙÈ˜ ÏÂÈÙÔ‡ÚÁËÛ·Ó
Û˘ÓÂ¯Ò˜21, fiˆ˜ ¤Î·ÓÂ Î·ÙfiÈÓ Î·È ÙÔ ∂ÏÏËÓÈÎfi ÎÚ¿ÙÔ˜. ™ÙË Ê¿ÛË ·˘Ù‹ ‰ÂÓ ˘¿Ú¯ÂÈ Ï¤ÔÓ ÙÔ ÌÈ-
ÎÚfiÙÂÚÔ ·fi Ù· ‰‡Ô Û˘ÁÎÚÔÙ‹Ì·Ù·, ÔÈ ·Ï˘Î¤˜ ÛÙËÓ ŸÍˆ ∂ÏÔ‡ÓÙ·. ™ÙËÓ Â›Â‰Ë ı¤ÛË fiÔ˘ ‚Ú›-
ÛÎÔÓÙ·Ó ÂÎÙÂ›ÓÂÙ·È Û‹ÌÂÚ· Ô ÔÈÎÈÛÌfi˜ ™¯›ÛÌ· ÙË˜ ∂ÏÔ‡ÓÙ·˜. ∞fi ÙÈ˜ ·Ú¯¤˜ ÙË˜ ‰ÂÎ·ÂÙ›·˜ ÙÔ˘ ’70
Î·È ÁÈ· ÏfiÁÔ˘˜ Ô˘ Û¯ÂÙ›˙ÔÓÙ·È ÌÂ ÙËÓ ¿ÚÛË ÙÔ˘ ÌÔÓÔˆÏ›Ô˘ ÙÔ˘ ¿Ï·ÙÔ˜ Ë ÏÂÈÙÔ˘ÚÁ›· ÙˆÓ ·Ï˘ÎÒÓ
‰È·ÎfiËÎÂ Î·È Ë ÂÚÈÔ¯‹ ˘Ô‚·ıÌ›ÛÙËÎÂ. ¶ÚfiÛÊ·Ù· ÌfiÓÔÓ ÂÎÔÓ‹ıËÎÂ ÌÂÏ¤ÙË ÁÈ· ÙËÓ ·Ó·‚›ˆÛË
Î·È Â·Ó¿¯ÚËÛ‹ ÙÔ˘˜, ÛÙËÓ ÔÔ›· ÚÔÙÂ›ÓÔÓÙ·È Ì¤ÙÚ· ÁÈ· ÙËÓ Â·Ó·ÏÂÈÙÔ˘ÚÁ›· ÙÔ˘˜ Î·È ÙËÓ ÚÔ-
ÛÙ·Û›· ÙÔ˘ ˘‰ÚÔ‚ÈÔÙfiÔ˘ ÙÔ˘˜22, fi¯È ÌfiÓÔ ÁÈ· ÙÔ˘ÚÈÛÙÈÎÔ‡˜ ÏfiÁÔ˘˜, ·ÏÏ¿ Î·È ÂÂÈ‰‹ ˘‹ÚÍ·Ó ¤-
Ó·˜ ·fi ÙÔ˘˜ ÛËÌ·ÓÙÈÎfiÙÂÚÔ˘˜ ·Ú¿ÁÔÓÙÂ˜ ÁÈ· ÙËÓ ÔÈÎÔÓÔÌÈÎ‹ ˙ˆ‹ ÙË˜ ÂÚÈÔ¯‹˜ ÙÔ˘˜ ÙÂÏÂ˘Ù·›-
Ô˘˜ ·ÈÒÓÂ˜23.

∆· ¤ÚÁ· Î·È ÔÈ ËÌ¤ÚÂ˜ ÙÔ˘ ÔÏ˘Ú¿ÁÌÔÓÔ˜ ÂÈıÂˆÚËÙ‹ ÙˆÓ ‰ËÌÔÛ›ˆÓ ¤ÚÁˆÓ ÙË˜ ∫Ú‹ÙË˜ ¡ÈÎÔÏ¿-
ÎË Zeno ÛÙÈ˜ ·Ï˘Î¤˜ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜ ÂÚÈÁÚ¿ÊÔÓÙ·È ÏÂÙÔÌÂÚÒ˜ ÛÙÔ ÂÈÛÙÔÏ¿ÚÈfi ÙÔ˘, Ô˘ Ê˘-
Ï¿ÛÛÂÙ·È ÛÙË ª·ÚÎÈ·Ó‹ µÈ‚ÏÈÔı‹ÎË ÙË˜ µÂÓÂÙ›·˜24. ™ÙÔ ¯ÂÈÚfiÁÚ·ÊÔ ·˘ÙfiÓ ÎÒ‰ÈÎ· ÂÚÈÏ·Ì‚¿ÓÔ-
ÓÙ·È ·ÓÙ›ÁÚ·Ê· ·fi ¤ÍÈ ÙÂ¯ÓÈÎ¤˜ ÂÎı¤ÛÂÈ˜ ÙÔ˘ Ô˘ ·Ó·Ê¤ÚÔÓÙ·È ÛÙÈ˜ ·Ï˘Î¤˜, ÁÚ·ÌÌ¤ÓÂ˜ ÛÙÔ ‰È¿-
ÛÙËÌ· 1640-1644 Î·È ¤Ó· ÌÓËÌfiÓÈÔ ÁÈ· ‰ÈÎ‹ ÙÔ˘ ¯Ú‹ÛË. ™ÙÔÈ¯Â›· ÁÈ· ÙÔ ÂÚÈÂ¯fiÌÂÓÔ ÙÔ˘ ÎÒ‰ÈÎ·
¤‰ˆÛ·Ó ·Ï·ÈfiÙÂÚ· Ô ™˘Ú. £ÂÔÙfiÎË˜25 Î·È Ô ¡ÈÎ. ¶·Ó·ÁÈˆÙ¿ÎË˜26 Î·È ÈÔ ÚfiÛÊ·Ù· ·ÚÔ˘ÛÈ¿-
ÛÙËÎÂ Û˘ÓÔÙÈÎ¿ ÔÏfiÎÏËÚÔ ÙÔ ÂÚÈÂ¯fiÌÂÓÔ ÙÔ˘ ¯ÂÈÚÔÁÚ¿ÊÔ˘, ÌÂ ÂÚÈÏ‹„ÂÈ˜ ÙˆÓ 45 ÂÈÛÙÔÏÒÓ27.

™ÙÔ ¡ÈÎ. ¶·Ó·ÁÈˆÙ¿ÎË ÔÊÂ›ÏÔ˘ÌÂ Â› Ï¤ÔÓ ÔÏÏ¤˜ ÏËÚÔÊÔÚ›Â˜ ÁÈ· ÙÔ ‚›Ô Î·È ÙË ‰Ú¿ÛË ÙÔ˘ ›‰È-
Ô˘ ÙÔ˘ Nicolo  Zeno28 Ô ÔÔ›Ô˜, ˆ˜ µÂÓÂÙÔÎÚËÙÈÎfi˜ Î·È fi¯È ·ÍÈˆÌ·ÙÔ‡¯Ô˜ ÙË˜ ÌËÙÚfiÔÏË˜, ¤ÙÚÂ-
ÊÂ ÂÈÏÈÎÚÈÓ¤˜ ÂÓ‰È·Ê¤ÚÔÓ ÁÈ· Ù· ÎÚËÙÈÎ¿ Ú¿ÁÌ·Ù· Î·È ÚÔÛ¿ıËÛÂ fiÛÔ Ï›ÁÔÈ, È‰›ˆ˜ ·fi ÙË ı¤ÛË
ÙÔ‡ ∂ÈıÂˆÚËÙ‹ ÙˆÓ √¯˘ÚÒÛÂˆÓ Î·È ÙˆÓ ¢ËÌÔÛ›ˆÓ ŒÚÁˆÓ (sopraintendente delle fabbriche e
fortificationi del Regno), Ô˘ ¤Ï·‚Â ÙÔ 1650, Ó· ˘ËÚÂÙ‹ÛÂÈ ÙÔÓ ÙfiÔ ÙÔ˘ Î·È Ó· ÚÔˆı‹ÛÂÈ Ï‡ÛÂÈ˜
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20 ŒÙÛÈ, ÙÔ 1684, Ï›ÁÔ ÌÂÙ¿ ÙËÓ ¤ÎÚËÍË ÙÔ˘ ¤ÎÙÔ˘ ‚ÂÓÂÙÔÙÔ˘ÚÎÈÎÔ‡ ÔÏ¤ÌÔ˘, Ë ÊÚÔ˘Ú¿ Î·È ÔÈ ∫Ú‹ÙÂ˜ ÚfiÛÊ˘ÁÂ˜ ÛÙÔ
ÊÚÔ‡ÚÈÔ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜, Û˘Ì‚¿ÏÏÔÓÙ·˜ ÌÂ ÙÔ ‰ÈÎfi ÙÔ˘˜ ÙÚfiÔ ÛÙÔÓ fiÏÂÌÔ, ÏÂËÏ¿ÙËÛ·Ó ÙÈ˜ ·Ï˘Î¤˜ Î·È ÌfiÚÂÛ·Ó
Ó· ÛÙÂ›ÏÔ˘Ó ÛÙË µÂÓÂÙ›· ¤Ó· ÏÔ›Ô Î·Ù¿ÊÔÚÙÔ ÌÂ ·Ï¿ÙÈ. ª. ∞Ú·Î·‰¿ÎË, fi.., Ù. ∞ã, Û. 178, ÛËÌ. 446.

21 À·ÁfiÌÂÓÂ˜ ÛÙËÓ ∆Ô˘ÚÎÈÎ‹ ¢ÈÂ‡ı˘ÓÛË °ÂÓÈÎÔ‡ ÃÚ¤Ô˘˜. ¡ÈÎ. ™Ù·˘Ú¿ÎË˜, ™Ù·ÙÈÛÙÈÎ‹ ÙÔ˘ ÏËı˘ÛÌÔ‡ ÙË˜ ¡‹ÛÔ˘ ∫Ú‹ÙË˜,
∞ı‹ÓËÛÈ 1890, Û. 23.

22 ¶ÂÚÈÊ¤ÚÂÈ· ∫Ú‹ÙË˜, ªÂÏ¤ÙË ∞ÍÈÔÔ›ËÛË˜ ÙˆÓ ∞Ï˘ÎÒÓ ∂ÏÔ‡ÓÙ·˜ (ÌÂÏÂÙËÙ¤˜: ∂Ù·ÈÚÂ›· ∞Ó·Ù˘ÍÈ·ÎÒÓ ªÂÏÂÙÒÓ, ¡. ¢Ú·Îˆ-
Ó¿ÎË˜ Î·È Û˘ÓÂÚÁ¿ÙÂ˜), ∏Ú¿ÎÏÂÈÔ 1999.

23 ∆· ÂÚÈÛÛfiÙÂÚ· ·fi Ù· ÚÒËÓ ÌÂÙfi¯È· Î·È ÛËÌÂÚÈÓ¿ ¯ˆÚÈ¿ ÙË˜ ∂ÏÔ‡ÓÙ·˜ (ÏËÓ ÙË˜ ¶Ï¿Î·˜, Ô˘ Û˘Ó‰¤ıËÎÂ ÌÂ ÙË ÏÂÈ-
ÙÔ˘ÚÁ›· ÙÔ˘ ÊÚÔ˘Ú›Ô˘ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜, ÙÔ 1903-1957, ˆ˜ ¯ÒÚÔ˘ ·ÔÌfiÓˆÛË˜ ÙˆÓ ÏÂÚÒÓ) ‰ËÌÈÔ˘ÚÁ‹ıËÎ·Ó Î·È ÂÍÂ-
Ï›¯ıËÎ·Ó ÛÂ ÌfiÓÈÌÔ˘˜ ÔÈÎÈÛÌÔ‡˜ Î˘Ú›ˆ˜ ¯¿ÚÈ˜ ÛÙËÓ ÂÁÎ·Ù¿ÛÙ·ÛË ÙˆÓ ÂÚÁ·˙ÔÌ¤ÓˆÓ ÛÙÈ˜ ·Ï˘Î¤˜. ∏ ‡·ÚÍË Î·ÙÔ›ÎˆÓ
ÛÙËÓ ÂÚÈÔ¯‹ ÌÓËÌÔÓÂ‡ÂÙ·È ‹‰Ë ·fi Ù· Ù¤ÏË ÙÔ˘ 16Ô˘ ·ÈÒÓ·: ASV, Senato Secreta, F. 49 (1578), Scrittura Aless.
Campi, 1574/ ibid., Brunoro Zampeschi, 28 Novembre 1574/ ibid., G.B. Contarini, 1578ci. ƒËÙ‹ ÌÓÂ›· ÁÈ· ÙÔ «ÌÂÙfi¯È
∂ÏÔ‡ÓÙ·» ‚Ú›ÛÎÔ˘ÌÂ ÛÙÔ ™Ù¤Ê. •·ÓıÔ˘‰›‰Ë, ∫ÚËÙÈÎ¿ ™˘Ì‚fiÏ·È· ÂÎ ÙË˜ ∂ÓÂÙÔÎÚ·Ù›·˜, ÃÚÈÛÙÈ·ÓÈÎ‹ ∫Ú‹ÙË, Ù. ∞ã, ÙÂ‡¯.
∞ã-µã, ∏Ú¿ÎÏÂÈÔÓ 1912, Û. 166, ·Ú. LXIII, 9 ª·˝Ô˘ 1633 Î·È Û. 204, ·Ú. LXXVIII, ÊÂ‚Ú. 1638. µÏ. Î·È ª. ∞Ú·Î·‰¿ÎË,
fi.., Ù. ∞ã, Û. 162, ÛËÌ. 360.

24 BMV, Ital. VII, 310 (8190), Lettere di Nicolo Zeno, 1633-1656.
25 ªÂ ÔÏÏ¤˜ ·Ó·ÎÚ›‚ÂÈÂ˜, ÛÙÔ: ∫·Ù¿ÏÔÁÔ˜ ¯ÂÈÚÔÁÚ¿ÊˆÓ ÙË˜ µÈ‚ÏÈÔı‹ÎË˜ ÙÔ˘ ∞Á›Ô˘ ª¿ÚÎÔ˘ ÂÓ µÂÓÂÙ›·, ∂ÏÏËÓÈÎ¿, Ù. °ã

(1930), Û. 369-372.
26 ŒÚÂ˘Ó·È ÂÓ µÂÓÂÙ›·, £ËÛ·˘Ú›ÛÌ·Ù·, Ù. 5 (1968), Û. 87-88.
27 ª·Ú›· ∞Ú·Î·‰¿ÎË, √ ª·ÚÎÈ·Ófi˜ ÎÒ‰ÈÎ·˜ Ital. VII, 310 (8190). ™˘ÏÏÔÁ‹ ÂÈÛÙÔÏÒÓ ÙÔ˘ Nicolo Zeno, ÂÈıÂˆÚËÙ‹ ¢Ë-

ÌÔÛ›ˆÓ ŒÚÁˆÓ ÛÙÔ µ·Û›ÏÂÈÔ ÙË˜ ∫Ú‹ÙË˜, ¶ÂÚ·ÁÌ¤Ó· ∑ã ¢ÈÂıÓÔ‡˜ ∫ÚËÙÔÏÔÁÈÎÔ‡ ™˘ÓÂ‰Ú›Ô˘ (ƒ¤ı˘ÌÓÔ 1991), Ù. µ1, ƒ¤ı˘-
ÌÓÔ 1995, Û. 51-72.

28 ŒÚÂ˘Ó·È cit., Û. 85-87.



ÛÙ· ÔÏÏ·Ï¿ ÚÔ‚Ï‹Ì·Ù· Ô˘ ÙÔÓ Ù·Ï·ÈˆÚÔ‡Û·Ó ÛÂ È‰È·›ÙÂÚ· ‰‡ÛÎÔÏÔ˘˜ Î·ÈÚÔ‡˜, ÛÙÈ˜ ·Ú·-
ÌÔÓ¤˜ Î·È ÙËÓ ÚÒÙË ÂÚ›Ô‰Ô ÙÔ˘ ∫ÚËÙÈÎÔ‡ ÔÏ¤ÌÔ˘29. ∏ ·ÁˆÓ›· ÙÔ˘ ·˘Ù‹ ‰È·Ê·›ÓÂÙ·È Î·ı·Ú¿
Î·È Ì¤Û· ·fi ÙÈ˜ ·Ó·ÊÔÚ¤˜ ÙÔ˘ ÁÈ· ÙÈ˜ ·Ï˘Î¤˜ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜: ·ÎÔ‡Ú·ÛÙ· Ô Zeno ··ÚÈıÌÂ› Í·-
Ó¿ Î·È Í·Ó¿ Ù· ÔÈÎ›Ï· ÚÔ‚Ï‹Ì·Ù¿ ÙÔ˘˜ Û’ ¤Ó·Ó Î·ÈÓÔ‡ÚÈÔ Î¿ıÂ ÊÔÚ¿ ÁÂÓÈÎfi ÚÔ‚ÏÂÙ‹ Î·È ÌÂ ·-
ÊÔÛ›ˆÛË ‰ÈÂÚÂ˘Ó¿, ·ÔÙ˘ÒÓÂÈ, ·Ó·Ï‡ÂÈ Î·È ÂÚÈÁÚ¿ÊÂÈ ÙÈ˜ ÂÓ‰Â‰ÂÈÁÌ¤ÓÂ˜ Ï‡ÛÂÈ˜ ÁÈ· ÙË ‚ÂÏÙ›ˆÛ‹
ÙÔ˘˜ Î·È ÁÈ· ÙËÓ ÂÓÙ·ÙÈÎÔÔ›ËÛË ÙË˜ ·Ú·ÁˆÁ‹˜, ÌÔÏÔÓfiÙÈ ·ÛÊ·ÏÒ˜ ‰ÂÓ ÙÔ˘ ‰È·ÊÂ‡ÁÂÈ ÙÔ Û¯Â‰fiÓ
Ì¿Ù·ÈÔ ÙË˜ ÚÔÛ¿ıÂÈ·˜, Ô‡ÙÂ ÙÔ fiÙÈ Î¿ıÂ Ó¤· ·Ó·ÊÔÚ¿ ÙÔ˘ Î·Ù·Ï‹ÁÂÈ ·ÓÂÈÛÙÚÂÙ› ÛÙÔ ·Ú¯Â›Ô,
›Ûˆ˜ fi¯È ·fi ÙËÓ ·‰È·ÊÔÚ›· Î·È ÙËÓ ·Ù¤ÚÌÔÓË ÁÚ·ÊÂÈÔÎÚ·Ù›· ÙË˜ ‚ÂÓÂÙÈÎ‹˜ ‰ÈÔ›ÎËÛË˜, ·ÏÏ’ ·fi
Ú·ÁÌ·ÙÈÎ‹ ·‰˘Ó·Ì›· Î·È ÔÈÎÔÓÔÌÈÎ‹ ‰˘ÛÚ·Á›·. Ÿˆ˜ ‹Ù·Ó ·Ó·ÌÂÓfiÌÂÓÔ, ·fi ÙÔ ÂÎÙÂÙ·Ì¤ÓÔ
ÚfiÁÚ·ÌÌ· ÂÈÛÎÂ˘ÒÓ Ô˘ ÚÔÙÂ›ÓÂÙ·È ÛÙÈ˜ ÂÈÛÙÔÏ¤˜ ÙÔ‡ Zeno, ¤Ó· ÂÏ¿¯ÈÛÙÔ ÌfiÓÔ Ì¤ÚÔ˜ ˘ÏÔ-
ÔÈ‹ıËÎÂ30 Î·È ·˘Ùfi ¯¿ÚÈ˜ ÛÙË ‰ÈÎ‹ ÙÔ˘ ÂÈÌÔÓ‹ Î·È ÛÙÔ ÁÂÁÔÓfi˜ fiÙÈ ·Ú¤ÌÂÈÓÂ ÛÙËÓ ÂÚÈÔ¯‹ Î·È
Â¤‚ÏÂ„Â ·˘ÙÔÚÔÛÒˆ˜ Ù· ¤ÚÁ·. º·›ÓÂÙ·È Ì¿ÏÈÛÙ· fiÙÈ ÂÓ‰È·ÊÂÚfiÙ·Ó ˙ˆËÚ¿ ÁÈ· fi,ÙÈ Û¯ÂÙÈ˙fiÙ·Ó
ÌÂ ÙËÓ ·Ï·ÙÔ·Ú·ÁˆÁ‹, ·ÊÔ‡ ÛÂ Î·Ó¤Ó· ¿ÏÏÔ ı¤Ì·, ÂÎÙfi˜ ·fi Ù· ÚÔ‚Ï‹Ì·Ù· ÙˆÓ Ô¯˘ÚÒÛÂˆÓ
ÙÔ˘ ÔÏÈÔÚÎËÌ¤ÓÔ˘ Ã¿Ó‰·Î· ÌÂÙ¿ ÙÔ 1645, ‰ÂÓ ·ÊÈÂÚÒÓÂÈ ÙfiÛÂ˜ ÛÂÏ›‰Â˜ ÎÂÈÌ¤ÓˆÓ Î·È ÙfiÛÂ˜
ÚÔÛˆÈÎ¤˜ ÚÔÛ¿ıÂÈÂ˜31.

√È ÂÈÛÙÔÏ¤˜ ÙÔ˘ Zeno Ô˘ ·Ó·Ê¤ÚÔÓÙ·È ÛÙÈ˜ ·Ï˘Î¤˜ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜ Â›Ó·È, Î·Ù¿ ¯ÚÔÓÔÏÔÁÈÎ‹
ÛÂÈÚ¿, ÔÈ ÂÍ‹˜:

● 10 ∞ÚÈÏ›Ô˘ 1640, ÚÔ˜ ÙÔÓ ÁÂÓÈÎfi ÚÔ‚ÏÂÙ‹ ∫Ú‹ÙË˜ Isepo Civran32. EÌÂÚÈÛÙ·ÙˆÌ¤ÓË ¤ÎıÂÛË
ÁÈ· ÙËÓ Î·Ù¿ÛÙ·ÛË Î·È ÙÈ˜ ·Ó¿ÁÎÂ˜ ÙˆÓ ·Ï˘ÎÒÓ, ÌÂ ÔÏÏ¤˜ ÏËÚÔÊÔÚ›Â˜ ÁÈ· ÙÔ ¯ÒÚÔ, ÙÔ˘˜ È‰ÈÔ-
ÎÙ‹ÙÂ˜ Î·È ÙÔÓ ÙÚfiÔ ·Ú·ÁˆÁ‹˜ ÙÔ˘ ·Ï·ÙÈÔ‡.

● 9 ª·˝Ô˘ 1641, ÚÔ˜ ÙÔÓ ÁÂÓÈÎfi ÚÔ‚ÏÂÙ‹ Michiel Priuli33. ∫·ıÒ˜, ÛÙ· Ù¤ÏË ÙË˜ ¿ÓÔÈÍË˜, Ë Â-
ÚÈÔ¯‹ ÙˆÓ ·Ï˘ÎÒÓ ÂÏÂ˘ıÂÚÒÓÂÙ·È ·fi Ù· ÓÂÚ¿, Ô Zeno ÌÂ ¿ÏÏË Ì·ÎÚÔÛÎÂÏ‹ ¤ÎıÂÛË ·Ó·Ï‡ÂÈ Ù·
ÚÔ‚Ï‹Ì·Ù¿ ÙÔ˘˜ Û’ ¤Ó·Ó Î·ÈÓÔ‡ÚÈÔ ÁÂÓÈÎfi ÚÔ‚ÏÂÙ‹ Î·È ÚÔÙÂ›ÓÂÈ ÂÈÛÎÂ˘¤˜, «ÂÊ’fiÛÔÓ ÙÔ˘ ‰Ô-
ıÂ› Û¯ÂÙÈÎ‹ ÂÓÙÔÏ‹».

● 3 ºÂ‚ÚÔ˘·Ú›Ô˘ 1642, ÚÔ˜ ÙÔÓ ›‰ÈÔ Michiel Priuli34. √ Zeno ˘ÂÓı˘Ì›˙ÂÈ ÛÙÔÓ ÚÔ‚ÏÂÙ‹ fiÙÈ
Ú¤ÂÈ Ó· ÊÚÔÓÙ›ÛÔ˘Ó ÂÁÎ·›Úˆ˜ Ù· ÚÔ‚Ï‹Ì·Ù· ÙˆÓ ·Ï˘ÎÒÓ, ÒÛÙÂ Ó· ÌËÓ ·ÚÂÌÔ‰ÈÛıÂ› ÙÔ
¤ÚÁÔ ÙË˜ ÂÎÙ›ÌËÛË˜ ÙÔ˘ ‰·ÛÌÔ‡ Ô˘ ÂÈ‚·ÏÏfiÙ·Ó ÛÙÔ ·Ï¿ÙÈ. ¶ÚÔÊ·ÓÒ˜, ÌÂÙ¿ ÙËÓ ÚÔËÁÔ‡ÌÂÓË
·Ó·ÊÔÚ¿ ÙÔ˘ ‰ÂÓ ÙÔ˘ ‰fiıËÎÂ «Ë Û¯ÂÙÈÎ‹ ÂÓÙÔÏ‹».
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29 ŒÙÛÈ ÂÔÓÔÌ¿ÛıËÎÂ Ô Ì·ÎÚÔ¯ÚfiÓÈÔ˜ Î·È ·ÈÌ·ÙËÚfi˜ fiÏÂÌÔ˜, Ô˘ Í¤Û·ÛÂ ÙÔ 1645 ÌÂ ÙËÓ ·fi‚·ÛË ÙˆÓ ∆Ô‡ÚÎˆÓ ÛÙË
¢˘ÙÈÎ‹ ∫Ú‹ÙË Î·È ¤ÏËÍÂ ÙÔ 1669 ÌÂ ÙËÓ ·Ú¿‰ÔÛË ÙÔ˘ Ã¿Ó‰·Î·. ∏ Û¯ÂÙÈÎ‹ ‚È‚ÏÈÔÁÚ·Ê›· Â›Ó·È ÙÂÚ¿ÛÙÈ·.

30 ŒÙÛÈ ÙÔ˘Ï¿¯ÈÛÙÔÓ ÚÔÎ‡ÙÂÈ ·fi Ù· ÛÙÔÈ¯Â›· Ô˘ Î·Ù·ÁÚ¿ÊÂÈ Ô ›‰ÈÔ˜ Î·È ı· ·Ú·ÙÂıÔ‡Ó ·Ú·Î¿Ùˆ.
31 ™Â ·Ó·ÊÔÚ¿ ÙÔ˘ ·fi ÙË ™ÈÓ·ÏfiÁÎ· (ASV, PTM, F. 795, n. 46, 4 genaro 1644) Ô ÁÂÓÈÎfi˜ ÚÔ‚ÏÂÙ‹˜ Andrea Corner

ÁÚ¿ÊÂÈ fiÙÈ Î·Ù¿ ÙË ‰È¿ÚÎÂÈ· ÂÚÈÔ‰Â›·˜ ÙÔ˘ ‹ÁÂ ÛÙÈ˜ ·Ï˘Î¤˜ Î·È ÊÚfiÓÙÈÛÂ Ó· Û˘ÓÔ‰Â‡ÂÙ·È ·fi ÙÔÓ «s.r Nicolo Zeno
provveditor delle medesime [saline]», ÁÈ· Ó· ‰È·ÈÛÙÒÛÔ˘Ó ÙÈ˜ Û¯ÂÙÈÎ¤˜ ·Ó¿ÁÎÂ˜. ∞˘Ùfi ›Ûˆ˜ ÛËÌ·›ÓÂÈ fiÙÈ Ô Zeno ‹Ù·Ó
ÙÔ «ÚfiÛˆÔ Â›Ú·˜ Î·È, ÂÏ›˙ˆ, ÂÌÈÛÙÔÛ‡ÓË˜», Ô˘ Ô Isepo Civran ·Ó·Ê¤ÚÂÈ fiÙÈ ‰ÈfiÚÈÛÂ ÚÔ‚ÏÂÙ‹ ÙˆÓ ·Ï˘ÎÒÓ Î·È
ÈÛÙÂ‡ÂÈ fiÙÈ «ı· ÙÈ˜ ‰ÈÔÚıÒÛÂÈ Ù¤ÏÂÈ·». µÏ. ™ÙÂÚÁ. ™·Ó¿ÎË, ∏ ¤ÎıÂÛË ÙÔ˘ ÁÂÓÈÎÔ‡ ÚÔ‚ÏÂÙ‹ ∫Ú‹ÙË˜ Isepo Civran,
∫ÚËÙÈÎ¿ ÃÚÔÓÈÎ¿, Ù. ∫∞ã (1969), Û. 421. °È· ÙÔ ·Í›ˆÌ· ·˘Ùfi ‚Ï. ·Ú·Î¿Ùˆ, ÛËÌ. 43.

32 ∞Ú. 6, c. 18r-20r. ∞˜ ÛËÌÂÈˆıÂ› fiÙÈ, Û‡ÌÊˆÓ· ÌÂ ÏËÚÔÊÔÚ›Â˜ ÙÔ˘ ›‰ÈÔ˘ ÙÔ˘ Civran, ÙÔ 1638, Ï›ÁÔ ÚÈÓ ·Ú¯›ÛÂÈ Ô Zeno
Ó· ·Û¯ÔÏÂ›Ù·È ÌÂ ÙÈ˜ ·Ï˘Î¤˜ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜, Ô ·ÚÈıÌfi˜ ÙÔ˘˜ ‰ÂÓ Â›¯Â ‰È·ÊÔÚÔÔÈËıÂ› ·fi ÂÎÂ›ÓÔÓ ÙÔ˘ 1602: 49, ÌÂ
ÙÈ˜ ›‰ÈÂ˜ 7 ‰ËÌfiÛÈÂ˜, ÂÓÒ ÛÙË ™Ô‡‰· ˘‹Ú¯·Ó 190 (·fi ÙÈ˜ ÔÔ›Â˜ fiÌˆ˜ ÌfiÓÔÓ 110 ÛÂ ÂÓÂÚÁfi Î·Ù¿ÛÙ·ÛË). µÏ. ASV,
PTM, F. 792, n. 30, 28 ottobre 1638.

33 ∞Ú. 8, c. 20v-22r.
34 ∞Ú. 7, c. 20r-v. ∞fi ·‚ÏÂ„›·, ÔÈ ÂÈÛÙÔÏ¤˜ 7 Î·È 8 Î·Ù·¯ˆÚÔ‡ÓÙ·È ·ÓÙ›ÛÙÚÔÊ· ˆ˜ ÚÔ˜ ÙË ¯ÚÔÓÔÏÔÁÈÎ‹ ÙÔ˘˜ ÛÂÈÚ¿.



● 29 ∞ÚÈÏ›Ô˘ 1642, Â›ÛË˜ ÛÙÔÓ Michiel Priuli35. √ Zeno Â·Ó·Ï·Ì‚¿ÓÂÈ ˘ÔÌÔÓÂÙÈÎ¿, ·Ó Î·È Û˘-
ÓÔÙÈÎfiÙÂÚ·, Ù· Û¯ÂÙÈÎ¿ ÌÂ Ù· ÚÔ‚Ï‹Ì·Ù· ÙˆÓ ·Ï˘ÎÒÓ, Ì·˙› ÌÂ ÛÙÔÈ¯Â›· ÁÈ· ÙËÓ ÂÙ‹ÛÈ· ·Ú·-
ÁˆÁ‹ ÙÔ˘˜, ÂÂÈ‰‹ Ô ÚÔ‚ÏÂÙ‹˜ «ÙÔ˘ ˙‹ÙËÛÂ Î¿ÔÈÂ˜ ÏÂÙÔÌ¤ÚÂÈÂ˜».

● 30 ¢ÂÎÂÌ‚Ú›Ô˘ 1642, Î·È ¿ÏÈ ÚÔ˜ ÙÔÓ Michiel Priuli36. ™Â ¤ÍÈ ˘ÎÓÔÁÚ·ÌÌ¤ÓÂ˜ ÛÂÏ›‰Â˜ Ô Zeno
ÂÚÈÁÚ¿ÊÂÈ ÏÂÙÔÌÂÚÒ˜ ÙÈ˜ ·ÏÏ·Á¤˜ Ô˘ ÚÔÙÂ›ÓÂÈ ÛÙÈ˜ ÂÁÎ·Ù·ÛÙ¿ÛÂÈ˜, ÁÈ· ÙËÓ ·‡ÍËÛË ÙË˜ ·-
Ú·ÁˆÁ‹˜ Î·È ÙË ‚ÂÏÙ›ˆÛË ÙË˜ ÔÈfiÙËÙÔ˜ ÙÔ˘ ·Ï·ÙÈÔ‡. √È ÚÔÙ¿ÛÂÈ˜ Û˘ÓÔ‰Â‡ÔÓÙ·È ·fi ·Ó·Ï˘ÙÈ-
Îfi ÚÔ¸ÔÏÔÁÈÛÌfi.

● ∞¯ÚÔÓÔÏfiÁËÙÔ ÌÓËÌfiÓÈÔ, Èı·ÓfiÙ·Ù· Û‡Á¯ÚÔÓÔ ÌÂ ÙËÓ ÚÔËÁÔ‡ÌÂÓË ·Ó·ÊÔÚ¿37. ªÂ ‚¿ÛË Ù·
ÂÌ‚·‰¿ ÙˆÓ ·Ï˘ÎÒÓ ˘ÔÏÔÁ›˙ÔÓÙ·È ÔÈ ··ÈÙÔ‡ÌÂÓÔÈ ·ÚÈıÌÔ› Ï·ÎÒÓ ÁÈ· ÙËÓ Ï·ÎfiÛÙÚˆÛË ÙˆÓ
˘ıÌ¤ÓˆÓ ÙÔ˘˜ Î·È Ù· ·ÓÙ›ÛÙÔÈ¯· ÂÚÁ·ÙÈÎ¿.

● 20 πÔ˘Ï›Ô˘ 1644, ÚÔ˜ ÙÔÓ ÁÂÓÈÎfi ÚÔ‚ÏÂÙ‹ Andrea Corner38. O Zeno ÚÔÛ¿ıËÛÂ Ó· ÂÎÙÂÏ¤-
ÛÂÈ ÙÈ˜ ÈÔ ÂÂ›ÁÔ˘ÛÂ˜ ÂÈÛÎÂ˘¤˜ ÛÙÈ˜ ·Ï˘Î¤˜, ÚÔ˜ ÌÂÁ¿ÏË ÙÔ˘ ·ÔÁÔ‹ÙÂ˘ÛË fiÌˆ˜ Ù· ·ÔÙÂÏ¤-
ÛÌ·Ù· ‹Û·Ó ÂÓÈ¯Ú¿, ÏfiÁˆ ¤ÏÏÂÈ„Ë˜ ·ÁÁ·ÚÂÈÒÓ.

∆Ô ÈÔ ÂÓ‰È·Ê¤ÚÔÓ ÛÙÔÈ¯Â›Ô Ô˘ ÚÔÛÊ¤ÚÔ˘Ó ÔÈ ÂÈÛÙÔÏ¤˜ ÙÔ‡ Zeno ÛÙÔÓ Û‡Á¯ÚÔÓÔ ÌÂÏÂÙËÙ‹
Â›Ó·È ÔÈ ÏËÚÔÊÔÚ›Â˜ Ô˘ ·ÊÔÚÔ‡Ó ÙË ‰ÔÌ‹ ÙˆÓ ÂÁÎ·Ù·ÛÙ¿ÛÂˆÓ Î·È ÙË ‰È·‰ÈÎ·Û›· ÙË˜ ·Ú·ÁˆÁ‹˜
ÙÔ˘ ·Ï·ÙÈÔ‡. ∞˜ ‰ÒÛÔ˘ÌÂ fiÌˆ˜ ÙÔ ÏfiÁÔ ÛÙÔÓ ›‰ÈÔ39:

«√È ÚÔ·Ó·ÊÂÚıÂ›ÛÂ˜ ·Ï˘Î¤˜ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜ ‚Ú›ÛÎÔÓÙ·È ÛÂ ‰‡Ô ı¤ÛÂÈ˜, ‰ËÏ·‰‹ Ë ÌÈ· ÔÌ¿‰· ÛÙÔ Ì¤ÛÔÓ
ÙÔ˘ Ì˘¯Ô‡ ÙÔ˘ ÏÈÌ·ÓÈÔ‡, ÔÈ ÔÓÔÌ·˙fiÌÂÓÂ˜ «™ÙË ª¤Û· ∂ÏÔ‡ÓÙ·» Î·È Ë ¿ÏÏË ÛÂ ÌÈÎÚ‹ ·fiÛÙ·ÛË ·fi ·˘Ù¤˜
ÚÔ˜ ¢˘ÛÌ¿˜, ÔÈ ÏÂÁfiÌÂÓÂ˜ «™ÙËÓ ŸÍˆ ∂ÏÔ‡ÓÙ·». ∏ ÁÂÓÈÎ‹ ·˘Ù‹ ÔÓÔÌ·Û›· ÙˆÓ ·Ï˘ÎÒÓ ÂÚÈÏ·Ì‚¿ÓÂÈ ÙÔ
Û‡ÓÔÏÔ ÙˆÓ ÂÁÎ·Ù·ÛÙ¿ÛÂÒÓ ÙÔ˘˜, ÂÈ‰ÈÎfiÙÂÚ· fiÌˆ˜ ‰È·ÎÚ›ÓÔÓÙ·È ÛÂ ÙÚÂÈ˜ Î·ÙËÁÔÚ›Â˜ ‰È·ÌÂÚÈÛÌ¿ÙˆÓ, Ë Ì›·
·fi ÙÈ˜ ÔÔ›Â˜ ÔÓÔÌ¿˙ÂÙ·È ÛÙËÓ ÂÏÏËÓÈÎ‹ «Ï›ÌÓÂ˜», Ô˘ ÌÔÚÂ› ÔÏ‡ ÛˆÛÙ¿ Ó’ ·Ô‰ÔıÂ› ˆ˜ «‰ÂÍ·ÌÂÓ¤˜»
(consserve). √È ¯ÒÚÔÈ ÙË˜ ‰Â‡ÙÂÚË˜ Ï¤ÁÔÓÙ·È «‚Ú·ÛÙ‹ÚÂ˜» (bolitori) Î·È ÙË˜ ÙÚ›ÙË˜ ÛÙËÓ ÂÏÏËÓÈÎ‹ «ÙËÁ¿-
ÓÈ·», ÎÈ ·˘Ù¿ Â›Ó·È ÔÈ Î˘Ú›ˆ˜ ·Ï˘Î¤˜ (saline), Ô˘ ·Ú¿ÁÔ˘Ó ÙÔ ·Ï¿ÙÈ. √È ‰ÂÍ·ÌÂÓ¤˜ Â›Ó·È ÌÂÁ¿ÏË˜ ¯ˆÚËÙÈ-
ÎfiÙËÙÔ˜, ÔÈ ·Ï˘Î¤˜ (ÙËÁ¿ÓÈ·) ÌÂÙÚ›Ô˘ ÌÂÁ¤ıÔ˘˜ Î·È ÔÈ ‚Ú·ÛÙ‹ÚÂ˜ ¤¯Ô˘Ó ·ÚÎÂÙ¿ ÌÈÎÚfiÙÂÚÔ Û¯‹Ì· ·fi Â-
ÎÂ›ÓÔ ÙˆÓ ÙËÁ·ÓÈÒÓ.

∏ ‰È·‰ÈÎ·Û›· Ô˘ ÙËÚÂ›Ù·È ÁÈ· ÙËÓ ·Ú·ÁˆÁ‹ ÙÔ˘ ·Ï·ÙÈÔ‡ Â›Ó·È Ë ÂÍ‹˜: ÙËÓ ÂÚ›Ô‰Ô ÙÔ˘ ¯ÂÈÌÒÓ·, ÌÂ ÙËÓ ¿-
ÓÔ‰Ô ÙË˜ ÛÙ¿ıÌË˜ ÙË˜ ı¿Ï·ÛÛ·˜ ÏËÌÌ˘Ú›˙Ô˘Ó ÔÏfiÎÏËÚÂ˜, ¤ÙÛÈ ÒÛÙÂ Ó· ÌË ÌÔÚÂ› Ó· ‰È·ÎÚ›ÓÂÙ·È ÙÔ ¤Ó·
‰È·Ì¤ÚÈÛÌ· ·fi ÙÔ ¿ÏÏÔ Ì¤¯ÚÈ Û¯Â‰fiÓ ÔÏfiÎÏËÚÔÓ ÙÔ Ì‹Ó· ª¿ÈÔ. ∫·ÙfiÈÓ Ù· ÓÂÚ¿ ·Ú¯›˙Ô˘Ó Ó· ¯·ÌËÏÒÓÔ˘Ó
Î·È Ó’ ·ÔÎ·Ï‡ÙÔÓÙ·È ÛÈÁ¿ ÛÈÁ¿ Ù· fiÚÈ· Î·È ÙfiÙÂ ÔÈ ·Ï·ÙÔËÁÔ› (salinari) ·‰ÂÈ¿˙Ô˘Ó Ù· ÓÂÚ¿ ·fi ÙÈ˜ ‰ÂÍ·-
ÌÂÓ¤˜ Î·È ÙÔ˘˜ ‚Ú·ÛÙ‹ÚÂ˜ ÌÂ ·ÁˆÁÔ‡˜ (canali) Ô˘ Î·Ù·ÛÎÂ˘¿˙ÔÓÙ·È ÁÈ’ ·˘ÙfiÓ ÙÔ ÛÎÔfi, ‚ÔËıÒÓÙ·˜ Â›-
ÛË˜ ÛÙÔ ¿‰ÂÈ·ÛÌ· Î·È ÙÔ ÛÙ¤ÁÓˆÌ· ÙˆÓ ·Ï˘ÎÒÓ ÌÂ ÔÚÈÛÌ¤Ó· ÂÚÁ·ÏÂ›· Ô˘ Ù· ¯ÂÈÚ›˙ÔÓÙ·È ÌÂ ÙÔ ¯¤ÚÈ, ÌÂ
ÌÔÚÊ‹ Î¿‰ˆÓ40, Ô˘ Ù· Ï¤ÓÂ ÛÙ· ÂÏÏËÓÈÎ¿ «·ÓÙÏ›Â˜» (Aglie) Î·È Î·ÙfiÈÓ, ÎÏÂ›ÓÔÓÙ·˜ Ù· Î·Ó¿ÏÈ· ·˘Ù¿, Î·-
ı·Ú›˙Ô˘Ó ÙÈ˜ ·Ï˘Î¤˜ ·fi ÙË Ï¿ÛË (fango) Ô˘ Ì¤ÓÂÈ ÛÙÔÓ ˘ıÌ¤Ó· ÙÔ˘˜, ·Ê‹ÓÔÓÙ¿˜ ÙÈ˜ Ó· ÛÙÂÁÓÒÛÔ˘Ó Â-
› 3-4 ËÌ¤ÚÂ˜. ∫·ÙfiÈÓ, ÌÂ ÙÔ˘˜ ›‰ÈÔ˘˜ ·ÁˆÁÔ‡˜ ·Ê‹ÓÔ˘Ó Ó· ÂÚ¿ÛÂÈ ·fi ÙÔ˘˜ ‚Ú·ÛÙ‹ÚÂ˜ ÛÙÈ˜ ·Ï˘Î¤˜ Ô-
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35 ∞Ú. 9, c. 22r-v.
36 ∞Ú. 10, c. 23r-26r.
37 ∞Ú. 11, c. 26r-27r.
38 ∞Ú. 17, c. 32v-33v.
39 ∂ÈÛÙÔÏ‹ ·Ú. 6, c. 18r-18v.
40 Conchete: Â˘Ú‡ÛÙÔÌ· ‰Ô¯Â›· ÌÂ ‰‡Ô Ï·‚¤˜, fiÌÔÈ· ÌÂ Ù· ÏÂÁfiÌÂÓ· Û‹ÌÂÚ· «˙ÂÌ›ÏÈ·». Ennio Concina, Pietre, Parole,

Storia. Glossario della costruzione nelle fonti veneziane, Venezia 1988, p. 63: concetta= giornello per il trasporto di calce e malta.



ÛfiÙËÙ· ÓÂÚÔ‡ ÙfiÛË, fiÛË ÙÔ˘˜ Ê·›ÓÂÙ·È Â·ÚÎ‹˜, ·ÏÏ¿ ÙfiÛÔ ıÂÚÌ·ÛÌ¤ÓÔ˘ ·fi ÙÔÓ ‹ÏÈÔ, ÒÛÙÂ ÌÂÙ¿ ‚›·˜ Ó·
ÌÔÚÂ› Î·ÓÂ›˜ Ó· ÙÔ ·ÁÁ›ÍÂÈ, Î·È ÛÂ ‰È¿ÛÙËÌ· ÙÚÈÒÓ ¤ˆ˜ ÙÂÛÛ¿ÚˆÓ ËÌÂÚÒÓ ¿Óˆ-Î¿Ùˆ ÎÚ˘ÛÙ·ÏÏÒÓÂÙ·È Î·È
ÌÂÙ·ÙÚ¤ÂÙ·È ÛÂ Î·Ïfi ·Ï¿ÙÈ, ‰È·‰ÈÎ·Û›· Ô˘ ·Ú¯›˙ÂÈ ·fi Ù· Ì¤Û· ÙÔ˘ πÔ˘Ó›Ô˘ ‹ ÙÔ˘ πÔ˘Ï›Ô˘, ·Ó¿ÏÔÁ· ÌÂ ÙË
ıÂÚÌÔÎÚ·Û›· ÙË˜ ÂÔ¯‹˜. ∫·È ·ÊÔ‡ Û¯ËÌ·ÙÈÛıÂ› ÙÔ ·Ï¿ÙÈ, ‰ÈÔ¯ÂÙÂ‡ÂÙ·È Î·È ¿ÏÈ Ó¤· ÔÛfiÙËÙ· ÓÂÚÔ‡ ·fi
ÙÔ˘˜ ‚Ú·ÛÙ‹ÚÂ˜ ¿Óˆ ·fi ·˘Ùfi ÌÂ ÙÔÓ ›‰ÈÔ ÙÚfiÔ, Î·È ·ÊÔ‡ ÎÚ˘ÛÙ·ÏÏˆıÂ› Î·È ·˘Ùfi Â·Ó·Ï·Ì‚¿ÓÂÙ·È ÙÔ ›-
‰ÈÔ ÙÚÂÈ˜ Î·È Ù¤ÛÛÂÚÂÈ˜ ÊÔÚ¤˜, ·Ó·ÏfiÁˆ˜ ÌÂ ÙË ¯ˆÚËÙÈÎfiÙËÙ· ÙˆÓ ·Ï˘ÎÒÓ, Î·È ·ÊÔ‡ ÔÏÔÎÏËÚˆıÂ› Ô Û¯Ë-
Ì·ÙÈÛÌfi˜ ÙÔ˘ ÙÔ ·Ï¿ÙÈ Û˘ÏÏ¤ÁÂÙ·È Î·È ·ÔÌ·ÎÚ‡ÓÂÙ·È ·fi ·˘Ù¤˜ Î·È Â·Ó·Ï·Ì‚¿ÓÂÙ·È Ô Î‡ÎÏÔ˜ ÙË˜ ·Ú·-
ÁˆÁ‹˜ ÌÂ ÙÔÓ ÚÔ·Ó·ÊÂÚı¤ÓÙ· ÙÚfiÔ ÙÚÂÈ˜ Î·È Ù¤ÛÛÂÚÂÈ˜ ÊÔÚ¤˜ ÛÙË ‰È¿ÚÎÂÈ· ÙÔ˘ Î·ÏÔÎ·ÈÚÈÔ‡, Ì¤¯ÚÈ Ù·
Ì¤Û· ÙÔ˘ ™ÂÙÂÌ‚Ú›Ô˘, ÌÂ ÙËÓ ÂÍ‹˜ ·Ú·Ù‹ÚËÛË: fiÙÈ, ÌfiÏÈ˜ ·‰ÂÈ¿ÛÔ˘Ó ÔÈ ‚Ú·ÛÙ‹ÚÂ˜, ÙÔ˘˜ Í·Ó·ÁÂÌ›˙Ô˘Ó
ÌÂ ÓÂÚfi ·fi ÙÈ˜ ‰ÂÍ·ÌÂÓ¤˜, ÒÛÙÂ Î·Ù¿ ÙÔ ‰È¿ÛÙËÌ· Ô˘ Û¯ËÌ·Ù›˙ÂÙ·È ÙÔ ·Ï¿ÙÈ Ó· ıÂÚÌ·›ÓÂÙ·È ÎÈ ·˘Ùfi, ÁÈ·
Ó· Â›Ó·È ¤ÙÔÈÌÔ Ó· ‰ÈÔ¯ÂÙÂ˘ıÂ› Í·Ó¿ ÛÙ· ÙËÁ¿ÓÈ·, Î·È ÁÈ· Ó· ÌËÓ ÙÔ˘˜ ÏÂ›„ÂÈ ÙÔ ÓÂÚfi ÚÔÛı¤ÙÔ˘Ó ÛÙÈ˜ ‰Â-
Í·ÌÂÓ¤˜, ‰È· Ì¤ÛÔ˘ ¿ÏÏˆÓ ·ÁˆÁÒÓ, ÙfiÛË ÔÛfiÙËÙ· ·fi ÙË ı¿Ï·ÛÛ· fiÛË ‰ÈÔ¯ÂÙÂ‡ÂÙ·È ÛÙÔ˘˜ ‚Ú·ÛÙ‹ÚÂ˜, Ò-
ÛÙÂ ÔÈ ‰ÂÍ·ÌÂÓ¤˜ Ó· ‰È·ÙËÚÔ‡ÓÙ·È ¿ÓÙÔÙÂ ÁÂÌ¿ÙÂ˜. ∫·È ·ÊÔ‡ ÙÂÏÂÈÒÛÂÈ ÔÏfiÎÏËÚÔ˜ Ô Î‡ÎÏÔ˜ ·Ú·ÁˆÁ‹˜
ÙÔ˘ ·Ï·ÙÈÔ‡ ·ÓÔ›ÁÔ˘Ó Ù· Î·Ó¿ÏÈ· ·fi ÙË ı¿Ï·ÛÛ·, ÒÛÙÂ ÛÙ· Ù¤ÏË ÙÔ˘ ¯ÂÈÌÒÓ· ÔÈ ·Ï˘Î¤˜ Ó· ÏËÌÌ˘Ú›ÛÔ˘Ó
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∂ÈÎ. 4(·-‚). (a) Hercole
Nanni, Porto di Spina Longa
(1613) Î·È (‚) ÏÂÙÔÌ¤ÚÂÈ·
ÙË˜ ÂÚÈÔ¯‹˜ ÙˆÓ ·Ï˘ÎÒÓ
[BMV, Ital. IV, 17 (5064), c.
31r. µÏ. ª. ∞Ú·Î·‰¿ÎË, ∆Ô
ÏÈÌ¿ÓÈ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜,
∫ÚËÙÈÎ¿ ÃÚÔÓÈÎ¿, Ù. §ã
(1990), ›Ó. 17].

Fig. 4(a-b). (a) The port of
Spinalonga (by Hercole
Nanni) with (b) a zoom in
the salinas.



¿ÏÈ, ÁÈ· Ó· ÙÈ˜ ¤¯Ô˘Ó ÙÔ ÂfiÌÂÓÔ Î·ÏÔÎ·›ÚÈ, Î·È ÛÙ· Ì¤Û· ∞ÚÈÏ›Ô˘ Î·ı·Ú›˙Ô˘Ó Ù· Î·Ó¿ÏÈ· Î·È Ù· ÛÙÔ˘-
ÌÒÓÔ˘Ó Î·Ï¿, ÎÚ·ÙÒÓÙ·˜ Ù· ÁÈ· Ó· Ù· Í·Ó·¯ÚËÛÈÌÔÔÈ‹ÛÔ˘Ó fiÙ·Ó ¯ÚÂÈ·ÛÙÂ›, fiˆ˜ ·Ú·¿Óˆ».

™‡ÌÊˆÓ· ÌÂ Ù· ÛÙÔÈ¯Â›· ÙÔ˘ Zeno ÔÈ ÂÁÎ·Ù·ÛÙ¿ÛÂÈ˜ ÁÈ· ÙÔ ÌÂÁ·Ï‡ÙÂÚÔ ·fi Ù· ‰‡Ô Û˘ÁÎÚÔÙ‹Ì·-
Ù·, ÙÔ ÏÂÁfiÌÂÓÔ ™ÙË ª¤Û· ∂ÏÔ‡ÓÙ·, ÂÚÈÂÏ¿Ì‚·Ó·Ó 16 ‰ÂÍ·ÌÂÓ¤˜, 122 ‚Ú·ÛÙ‹ÚÂ˜ Î·È 39 ·Ï˘Î¤˜
(ÙËÁ¿ÓÈ·), ·fi ÙÈ˜ ÔÔ›Â˜ 7 ·Ó‹Î·Ó ÛÙÔ ¢ËÌfiÛÈÔ Î·È ÔÈ ˘fiÏÔÈÂ˜ ÛÂ ‰È¿ÊÔÚÂ˜ ÔÈÎÔÁ¤ÓÂÈÂ˜ ÊÂÔ˘-
‰·Ú¯ÒÓ ·fi ÙËÓ ÂÚÈÔ¯‹ ÙË˜ ºÔ˘ÚÓ‹˜41 (ªfiÓ, ¶··‰fiÔ˘ÏÔÈ, ª·ÚÌ·Ú›ÁÔÈ, ™ÈÌÈÓ¤ÏÏÔÈ). ∂ÎÂ›-
ÓÂ˜ ™ÙËÓ ŸÍˆ ∂ÏÔ‡ÓÙ· ‹ ™ÙËÓ ∞Á›· ∆ÚÈ¿‰·42, ÌÂ ÛËÌ·ÓÙÈÎ¿ ÌÈÎÚfiÙÂÚË ¤ÎÙ·ÛË, ·ÔÙÂÏÔ‡ÓÙÔ ·fi 12
‰ÂÍ·ÌÂÓ¤˜, 61 ‚Ú·ÛÙ‹ÚÂ˜ Î·È 13 ÙËÁ¿ÓÈ· Î·È ·Ó‹Î·Ó fiÏÂ˜ ÛÂ È‰ÈÒÙÂ˜ (ª·ÚÌ·Ú›ÁÔÈ, ¢¿Ó‰ÔÏÔÈ,
ªÔ˘‰¿Ù˙ÔÈ, ªÔ˘ÛÙ¿ÚÔÈ). Œ¯Ô˘ÌÂ ¤ÙÛÈ ¤Ó· Û‡ÓÔÏÔ 28 ‰ÂÍ·ÌÂÓÒÓ, 183 ‚Ú·ÛÙ‹ÚˆÓ Î·È 52 ÙËÁ·ÓÈÒÓ
Î·È ÛÙ· ‰‡Ô Û˘ÁÎÚÔÙ‹Ì·Ù·.

∆Ô Î·ıÂÛÙÒ˜ ·˘Ùfi ÙË˜ ‰ÈÏ‹˜ Î˘ÚÈfiÙËÙÔ˜ ‰ÂÓ Ê·›ÓÂÙ·È Ó· ‹Ù·Ó fi,ÙÈ Î·Ï‡ÙÂÚÔ: ÙÔ ÌÂÚ›‰ÈÔ ÙÔ˘ ¢Ë-
ÌÔÛ›Ô˘ ‹Ù·Ó ÔÏ‡ ÌÈÎÚfi Î·È Ô ¤ÏÂÁ¯Ô˜ Û’ ·˘Ùfi ÏËÌÌÂÏ‹˜43. ∞ÚÎÂÙÔ› ·fi ÙÔ˘˜ È‰ÈÒÙÂ˜, ÂÂÈ‰‹ Â›-
ÙÂ ·ÌÂÏÔ‡Û·Ó, Â›ÙÂ ·‰˘Ó·ÙÔ‡Û·Ó Ó· ÊÚÔÓÙ›ÛÔ˘Ó ÁÈ· ÙË Û˘ÓÙ‹ÚËÛË ÙˆÓ ·Ï˘ÎÒÓ ÙÔ˘˜ Î·È ÙËÓ Â›-
‚ÏÂ„Ë ÙÔ˘ ÂÚÁ·ÙÈÎÔ‡ ÚÔÛˆÈÎÔ‡, ·Ú‹Á·Ó ÌÂÈˆÌ¤ÓË ÔÛfiÙËÙ· ÚÔ˚fiÓÙÔ˜ Î·È ÛÂ ¯·ÌËÏ‹ ÔÈfi-
ÙËÙ·, ÂÓÒ ÔÚÈÛÌ¤ÓÔÈ Â›¯·Ó ÂÁÎ·Ù·ÏÂ›„ÂÈ ÙÈ˜ ·Ï˘Î¤˜ ÙÔ˘˜ ÂÓÙÂÏÒ˜. ∏ ÛÙ·‰È·Î‹ ·˘Ù‹ ˘Ô‚¿ıÌÈÛË,
ÛÂ Û˘Ó‰˘·ÛÌfi Î·È ÌÂ ÙÈ˜ Î·Ù·ÛÙÚÔÊ¤˜ ·fi Ê˘ÛÈÎ¤˜ ·ÈÙ›Â˜, .¯. ˙ËÌÈ¤˜ ·fi Í·ÊÓÈÎ¤˜ ÌfiÚÂ˜ ÛÙÔ
·Ï¿ÙÈ, Ô˘ ·Ú¤ÌÂÓÂ ÛÂ ÛˆÚÔ‡˜ ÛÙÔ ‡·ÈıÚÔ, ÂÂÈ‰‹ ÔÈ ·Ôı‹ÎÂ˜ ‹Û·Ó ÂÚÂÈˆÌ¤ÓÂ˜ ‹ ÌÔÓ›Ìˆ˜
·ÓÂ·ÚÎÂ›˜ ÛÂ ·ÚÈıÌfi44, Â›¯Â ÌÂÈÒÛÂÈ fiˆ˜ Ê·›ÓÂÙ·È ÛËÌ·ÓÙÈÎ¿ ÙËÓ ·Ú·ÁˆÁ‹ Î·È Î·Ù¿ Û˘Ó¤ÂÈ·
Ù· ¤ÛÔ‰· ÙÔ˘ ÎÚ¿ÙÔ˘˜ ·fi ÙÔ˘˜ ‰·ÛÌÔ‡˜45. ∆· Î·Ù¿ Î·ÈÚÔ‡˜ Û¯ÂÙÈÎ¿ Ì¤ÙÚ· ·Ú¤ÌÂÓ·Ó ·ÔÛ·-
ÛÌ·ÙÈÎ¿ Î·È Û·Ó›ˆ˜ Á›ÓÔÓÙ·Ó Ú¿ÍË, Î·ıÒ˜ Ë ÁÂÓÈÎfiÙÂÚË ÌÔÓÔˆÏÈ·Î‹ ÔÏÈÙÈÎ‹ ÙË˜ µÂÓÂÙ›·˜ ˆ˜
ÚÔ˜ ÙÔ ·Ï¿ÙÈ ÂËÚÂ·˙fiÙ·Ó ·fi ¿Ú· ÔÏÏÔ‡˜ ·Ú¿ÁÔÓÙÂ˜ Î·È Î·Ù¤ÏËÁÂ ·ÓÙÈÊ·ÙÈÎ‹ Î·È ·˘ÙÔÎ·-
Ù·ÛÙÚÔÊÈÎ‹46.

∆ËÓ Î·Ù¿ÛÙ·ÛË ·˘Ù‹Ó ·ÎÚÈ‚Ò˜ ÎÏ‹ıËÎÂ Ó· ÌÂÏÂÙ‹ÛÂÈ Î·È Ó· ‚ÂÏÙÈÒÛÂÈ Ô Zeno. ¶Ú¿ÁÌ·ÙÈ, fiˆ˜ ·-
Ó·Ê¤ÚÂÈ, ¯ˆÚ›˜ ·ÎfiÌË Ó· ÂÎÙÂÏ¤ÛÂÈ Î·Ó¤Ó· ÛËÌ·ÓÙÈÎfi ¤ÚÁÔ, ÌÂ ÂÏ¿¯ÈÛÙÂ˜ ÌfiÓÔÓ ÂÈÛÎÂ˘¤˜ Î·È ÌÂ 
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41 ∏ ºÔ˘ÚÓ‹, ÁÈ· ÙËÓ ÔÔ›· ‚Ï. ™ÙÂÚÁ. ™·Ó¿ÎË, ¶fiÏÂÈ˜ Î·È ¯ˆÚÈ¿ ÙË˜ ∫Ú‹ÙË˜, Ù. µã, ∏Ú¿ÎÏÂÈÔ 1993, Û. 800-802, ‹Ù·Ó ÙÔ
ÏËÛÈ¤ÛÙÂÚÔ ÎÂÊ·ÏÔ¯ÒÚÈ, Î·ıÒ˜ Ù· ·Ú¿ÏÈ· ÙÔ˘ ÏÈÌ·ÓÈÔ‡ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜ ‰ÂÓ ‹Û·Ó ·ÎfiÌË Î·ÓÔÓÈÎ¿ Î·ÙÔÈÎËÌ¤Ó·.
∆ËÓ ·ÔÙÂÏÔ‡Û·Ó ÙÚÂÈ˜ ÔÈÎÈÛÌÔ› (∫·ÛÙ¤ÏÏÈ, ∫¿Ùˆ ÃˆÚÈfi Î·È ∞¿Óˆ ÃˆÚÈfi) fiˆ˜ Î·È Û‹ÌÂÚ·.

42 ∞fi ÙÔÓ ·Ú·ÎÂ›ÌÂÓÔ ÔÌÒÓ˘ÌÔ Ó·fi, Ô˘ ÛËÌÂÈÒÓÂÙ·È ÛÙËÓ ˘‰·ÙÔÁÚ·Ê›· ÙÔ˘ Raff. Monanni «Spinalonga vecchia»
(1631). µÏ. ª·Ú›·˜ ∞Ú·Î·‰¿ÎË, ∆Ô ÏÈÌ¿ÓÈ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜ (XVπI-XIX ·È.), ∫ÚËÙÈÎ¿ ÃÚÔÓÈÎ¿, Ù. §ã (1990), ›Ó. 22.

43 ∞Ù˘¯‹˜ È‰›ˆ˜ Ë ÔÏÈÙÈÎ‹ ÙË˜ µÂÓÂÙ›·˜ ˆ˜ ÚÔ˜ ÙÔ ·Í›ˆÌ· ÙÔ˘ provveditor delle saline di Spinalonga, ‰ÈÂÙÔ‡˜ ıËÙÂ›·˜, ÙÔ
ÔÔ›Ô Î·ÙÂÏ¿Ì‚·ÓÂ µÂÓÂÙfi˜ Â˘ÁÂÓ‹˜ ¤ˆ˜ ÙÔ 1596 Î·È ¤ÎÙÔÙÂ Â˘ÁÂÓ‹˜ ÙË˜ ∫Ú‹ÙË˜, ·ÊÔ‡ ÚÒÙ· Â›¯Â ˘ËÚÂÙ‹ÛÂÈ ÛÙÔ
Ã¿Ó‰·Î· ˆ˜ patron all’Arsenale (‚Ï. ∞Û·Û›·˜ ¶··‰¿ÎË, ∞ÍÈÒÌ·Ù· ÛÙË ‚ÂÓÂÙÔÎÚ·ÙÔ‡ÌÂÓË ∫Ú‹ÙË, ∫ÚËÙÈÎ¿ ÃÚÔÓÈÎ¿, Ù.
∫™∆ã (1986), Û. 105). º·›ÓÂÙ·È fiÙÈ ÙÔ ·Í›ˆÌ· ‰ÂÓ ‹Ù·Ó ‰ËÌÔÊÈÏ¤˜, ÁÈ’ ·˘Ùfi ·ÔÙÂÏÔ‡ÛÂ ·Ó·ÁÎ·ÛÙÈÎfi «·Ú·ÎÔÏÔ‡ıË-
Ì·» ÂÎÂ›ÓÔ˘ ÙÔ˘ patron all’Arsenale Î·È, Î·Ù¿ ¿ÁÈ· Ù·ÎÙÈÎ‹, Ô Î¿ÙÔ¯fi˜ ÙÔ˘ Ô˘‰¤ÔÙÂ ÂÓ‰È·ÊÂÚfiÙ·Ó ÁÈ· ÙËÓ Î·Ù¿ÛÙ·ÛË
ÙˆÓ ·Ï˘ÎÒÓ. ºˆÙÂÈÓ‹ ÂÍ·›ÚÂÛË ˘‹ÚÍÂ, fiˆ˜ Ê·›ÓÂÙ·È, Ô Nicolo Zeno (‚Ï. Î·È ÚÔËÁ. ÛËÌ. 31).

44 ™˘¯Ó¿ ·Ó·Ê¤ÚÂÙ·È fiÙÈ ÏfiÁˆ ÙË˜ ·ÓÂ¿ÚÎÂÈ·˜ ÙˆÓ ·ÔıËÎÒÓ ÙÔ ·Ï¿ÙÈ ·Ú¤ÌÂÓÂ ÂÎÙÂıÂÈÌ¤ÓÔ ÛÙÈ˜ Î·ÈÚÈÎ¤˜ Û˘Óı‹ÎÂ˜, fi-
ˆ˜, ÁÈ· ·Ú¿‰ÂÈÁÌ·, ÙÔ 1592. ASV, Senato Mar, F. 116, 17 luglio 1592.

45 ¶Ô˘ ‹Û·Ó ÛÙËÓ Î˘ÚÈÔÏÂÍ›· ÏËÛÙÚÈÎÔ›. √ ÁÂÓÈÎfi˜ ÚÔ‚ÏÂÙ‹˜ Andrea Corner (ASV, PTM, F. 795, n. 46, 4 genaro 1644)
ÛËÌÂÈÒÓÂÈ: «Il sale che producono quelle [saline] de particolari si paga alli medesimi da V. Ser.tà in ragion de soldini
quattro del paese la misura, che fanno mezza gazetta in circa. Dal Publico viene poi venduto all’incanto e comprato dal
Datiaro à soldini sessanta uno, che fanno intorno gazette otto», ÂÔÌ¤Óˆ˜ ·‡ÍËÛË ÙÈÌ‹˜, ·fi ÌÈÛ‹ ÛÂ 8 Á·˙¤ÙÂ˜, 16 ÊÔ-
Ú¤˜, ÌÂ Î·ıÂÛÙÒ˜ ˘Ô¯ÚÂˆÙÈÎ‹˜ ÒÏËÛË˜ ÛÙÔ ÎÚ¿ÙÔ˜ ·fi ÙÔ˘˜ ·Ú·ÁˆÁÔ‡˜ ÛÙË Û˘ÁÎÂÎÚÈÌ¤ÓË ÙÈÌ‹.

46 µÏ. ·Ú·¿Óˆ, ÛËÌ. 5.



ÙË Û˘ÛÙËÌ·ÙÈÎ‹ Â›‚ÏÂ„Ë Î·È Î·ıÔ‰‹ÁËÛË ÙˆÓ ·Ï·ÙÔËÁÒÓ, ÒÛÙÂ Ó· ‚Ú›ÛÎÔÓÙ·È Î·È Ó· ÂÚÁ¿˙Ô-
ÓÙ·È ÛÙÈ˜ ·Ï˘Î¤˜ ÙÔÓ Î·ÈÚfi Ô˘ ¤ÚÂÂ, ¤Ù˘¯Â ÙÔ 1640 ·Ú·ÁˆÁ‹ 60 ¯ÈÏÈ¿‰Â˜ ÌÔ˘˙Ô‡ÚÈ·47 Î·È ÙÔ
1641, ·Ú¿ ÙÈ˜ ˙ËÌÈ¤˜ Ô˘ ÚÔÎ¿ÏÂÛ·Ó ÛÙÈ˜ ÂÁÎ·Ù·ÛÙ¿ÛÂÈ˜ ÔÈ ‚ÚÔ¯¤˜ ÙËÓ ¿ÓÔÈÍË ÂÎÂ›ÓË˜ ÙË˜ ¯ÚÔ-
ÓÈ¿˜, 40 ¯ÈÏÈ¿‰Â˜. ¶ÚÈÓ ·Ú¯›ÛÂÈ Ë ‰ÈÎ‹ ÙÔ˘ ÂÓ·Û¯fiÏËÛË ÌÂ ÙÈ˜ ·Ï˘Î¤˜, Ë Ì¤ÁÈÛÙË ·Ú·ÁˆÁ‹ ÙÔ˘˜
Û·Ó›ˆ˜ ÍÂÂÚÓÔ‡ÛÂ ÙÈ˜ 35 ¯ÈÏÈ¿‰Â˜ ÌÔ˘˙Ô‡ÚÈ·48. √È ÚÔÙ¿ÛÂÈ˜ ÙÔ˘ ¤¯Ô˘Ó ˆ˜ ÙÂÏÈÎfi ÛÙfi¯Ô ÙËÓ
·‡ÍËÛË ÙË˜ ·Ú·ÁˆÁ‹˜ Î·Ù¿ 22.350 ÌÔ˘˙Ô‡ÚÈ· ÂÙËÛ›ˆ˜, ÌÂ ÙË ‰ËÌÈÔ˘ÚÁ›· 25 Ó¤ˆÓ ·Ï˘ÎÒÓ, ÒÛÙÂ
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47 ∆Ô ÌÔ˘˙Ô‡ÚÈ ‹Ù·Ó Ì¤ÙÚÔ fiÁÎÔ˘ ÌÂ ÔÈÎ›ÏË ·Í›· ÛÂ ‚¿ÚÔ˜. √ Erich Schilbach, Byzantinische Metrologie, München 1970, s.
139-140 ÙÔ ÂÍÈÛÒÓÂÈ ÌÂ 17 ÎÈÏ¿, ÂÓÒ Û‡ÌÊˆÓ· ÌÂ Ù· ÛÙÔÈ¯Â›· ·fi ÙÔÓ ∞Á·ı¿ÁÁ. •ËÚÔ˘¯¿ÎË, µÂÓÂÙÔÎÚ·ÙÔ˘Ì¤ÓË ∞Ó·ÙÔÏ‹,
∂Ó ∞ı‹Ó·È˜ 1935, Û. 122-124, ÚÔÎ‡ÙÂÈ ÙÈÌ‹ 13 ÎÈÏ¿ ÂÚ›Ô˘ (ÁÈ· Ù· Ù¤ÏË ÙÔ˘ 16Ô˘ ·ÈÒÓ·). √È 60 ¯ÈÏ. ÌÔ˘˙Ô‡ÚÈ· ÚÔ˜
17 ÎÈÏ¿ ÈÛÔ‡ÓÙ·È ÌÂ 1020 ÙfiÓÓÔ˘˜ Î·È ÚÔ˜ 13 ÌÂ 780.

48 ∂ÈÛÙÔÏ‹ ·Ú. 9, c. 22v. ∫·Ù¿ÛÙ·ÛË Û˘ÓËÌÌ¤ÓË ÛÂ ·Ó·ÊÔÚ¿ ÙÔ˘ Isepo Civran (ASV, PTM, F. 792, n. 30, 28 ottobre 1638)
·Ó·Ê¤ÚÂÈ ·Ú·ÁˆÁ‹, ÁÈ· Ù· ¤ÙË 1628-1638, Î˘Ì·ÈÓfiÌÂÓË ÌÂÙ·Í‡ 33 Î·È 58 ¯ÈÏ. ÌÔ˘˙Ô˘ÚÈÒÓ, ÌÂ Ì¤ÛÔÓ fiÚÔ 40-45 ¯ÈÏÈ¿-
‰Â˜ ÌÔ˘˙Ô‡ÚÈ·, ÂÓÒ ÙÚÂÈ˜ ‰ÂÎ·ÂÙ›Â˜ ÂÓˆÚ›ÙÂÚ· Ô Benetto Moro ·Ó·Ê¤ÚÂÈ Ù·ÎÙÈÎ‹ ·Ú·ÁˆÁ‹ 60-70 ¯ÈÏÈ¿‰Â˜ ÌÔ˘˙Ô‡ÚÈ·
(‚Ï. ÚÔËÁ. ÛËÌ. 13). √È ÂÙ‹ÛÈÂ˜ ·Ó¿ÁÎÂ˜ ÙË˜ ∫Ú‹ÙË˜ ÛÂ ·Ï¿ÙÈ ÙËÓ ›‰È· ÂÚ›Ô‰Ô ÍÂÂÚÓÔ‡Û·Ó ÙÈ˜ 100 ¯ÈÏÈ¿‰Â˜ ÌÔ˘˙Ô‡-
ÚÈ·. µÏ. ™ÙÂÚÁ. ™·Ó¿ÎË, ∏ ¤ÎıÂÛË ÙÔ˘ ÁÂÓÈÎÔ‡ ÚÔ‚ÏÂÙ‹ Isepo Civran, fi.., Û. 421.

∂ÈÎ. 5(·-‚). (a) Franc.
Basilicata, Porto di
Spinalonga (1618) Î·È (‚)
ÏÂÙÔÌ¤ÚÂÈ· ÙË˜ ÂÚÈÔ¯‹˜
ÙˆÓ ·Ï˘ÎÒÓ [BMC, Portolani
4 Î·È Franc. Basilicata, ∆Ô
µ·Û›ÏÂÈÔÓ ÙË˜ ∫Ú‹ÙË˜, 1618,
¤Î‰. facsimile, ∏Ú¿ÎÏÂÈÔÓ
1994, ›Ó. ÃÃÃππππ).

Fig. 5(a-b). (a) The port of
Spinalonga (by Franc.
Basilicata, 1618) with (b) a
zoom in the salinas.



·˘Ù¤˜ Ó· Êı¿ÛÔ˘Ó Û˘ÓÔÏÈÎ¿ ÙÈ˜ 77 Î·È ÙËÓ Ù·˘Ùfi¯ÚÔÓË ‚ÂÏÙ›ˆÛË ÙË˜ ÔÈfiÙËÙÔ˜ ÙÔ˘ ÚÔ˚fiÓÙÔ˜, ÌÂ
ÙËÓ Ï·ÎfiÛÙÚˆÛË fiÏˆÓ ÙˆÓ ÙËÁ·ÓÈÒÓ49.

∆· ÏÂÈÙÔ˘ÚÁÈÎ¿ Î·È ÙÂ¯ÓÈÎ¿ ÚÔ‚Ï‹Ì·Ù· ÙˆÓ ·Ï˘ÎÒÓ, Ô˘ ÌÓËÌÔÓÂ‡ÂÈ Û˘ÓÂ¯Ò˜ ÛÂ Î¿ıÂ Ó¤Ô ÙÔ˘
¤ÁÁÚ·ÊÔ Ô Zeno, ÂÓÙÔ›˙ÔÓÙ·È ÛÙ· ·‰‡Ó·Ù· ·Ó·¯ÒÌ·Ù·, ÙfiÛÔ Ù· ‰È·¯ˆÚÈÛÙÈÎ¿ fiÛÔ Î·È Ù· ÂÚÈ-
ÌÂÙÚÈÎ¿, ÛÙÔ ÌÂÁ¿ÏÔ ‚¿ıÔ˜ ÔÚÈÛÌ¤ÓˆÓ ‰È·ÌÂÚÈÛÌ¿ÙˆÓ, ÛÙ· ÓÂÚ¿ Ô˘ ·Ó·‚Ï‡˙Ô˘Ó Â‰Ò ÎÈ ÂÎÂ› Î·È
ÛÙÈ˜ ·Î·ı·ÚÛ›Â˜ Ô˘ Ì·˙Â‡ÔÓÙ·È ÛÙÔ˘˜ ˘ıÌ¤ÓÂ˜ ÙˆÓ ÙËÁ·ÓÈÒÓ. ™˘ÁÎÂÎÚÈÌ¤Ó·:

«∞Ó¿ÌÂÛ· ÛÙÈ˜ ¿ÏÏÂ˜ ‚Ï¿‚Â˜ ·fi ÙÈ˜ ÔÔ›Â˜ ¿Û¯ÂÈ ¤Ó· Ì¤ÚÔ˜ ·˘ÙÒÓ ÙˆÓ ·Ï˘ÎÒÓ, Ë Î˘ÚÈfiÙÂÚË ÔÊÂ›ÏÂÙ·È
ÛÙÔ fiÙÈ ÙÔ ÙÔÈ¯›Ô (muretto), ÙÔ ÔÔ›Ô Î·Ù·ÛÎÂ˘¿ÛÙËÎÂ ÁÈ· Ó· ÙÈ˜ ‰È·¯ˆÚ›˙ÂÈ Î·È Ó· ÙÈ˜ ÚÔÛÙ·ÙÂ‡ÂÈ ·fi ÙË
ı¿Ï·ÛÛ·, ÌÂ ‡„Ô˜ ÂÚ›Ô˘ ‰‡Ô piedi [70 ÂÎ.] Î·È ¿ÏÏÔ ÙfiÛÔ ¿¯Ô˜, ÂÂÈ‰‹ ÊÙÈ¿¯ÙËÎÂ ¯ˆÚ›˜ ıÂÌ¤ÏÈ· Â¿-
Óˆ ÛÙËÓ ¿ÌÌÔ Î·È ÌÂ ÛÎ¤ÙÔ ¯ÒÌ· (¯ˆÌ·ÙfiÏ·ÛË), ı· ÌÔÚÔ‡ÛÂ Î·ÓÂ›˜ Ó· Â› Û¯Â‰fiÓ ÍÂÚÔÏÈıÈ¿, Î·ıÒ˜ Â›-
Ó·È ·‰‡Ó·ÌÔ (ÏÂÙfi) ‰È·ÂÚÓ¿Ù·È ÛÂ Ù¤ÙÔÈÔ ‚·ıÌfi ·fi Ù· ÓÂÚ¿ ÙË˜ ı¿Ï·ÛÛ·˜, ÒÛÙÂ ·˘Ù¿ Ó· ÂÚÓÔ‡Ó fi¯È
ÌfiÓÔ ÛÙÔ˘˜ ‚Ú·ÛÙ‹ÚÂ˜, ·ÏÏ¿ Î·È ÛÙÈ˜ ›‰ÈÂ˜ ÙÈ˜ ·Ï˘Î¤˜ (ÙËÁ¿ÓÈ·) Î·È ÌÂ ÙË ¯·ÌËÏ‹ ıÂÚÌÔÎÚ·Û›· ÙÔ˘˜ Ó· Â-
ÌÔ‰›˙Ô˘Ó ÙÔ ‹ÍÈÌÔ ÙÔ˘ ·Ï·ÙÈÔ‡ Î·È Ó· Ì¤ÓÔ˘Ó ÔÈ ·Ï˘Î¤˜ ¿¯ÚËÛÙÂ˜. ¶ÚÔÎÂÈÌ¤ÓÔ˘ ÏÔÈfiÓ Ó· ‰ÈÔÚıˆıÂ› ÙÔ
ÛÔ‚·Úfi ·˘Ùfi Úfi‚ÏËÌ·, Â›Ó·È ·Ó¿ÁÎË Ó· ÎÙÈÛÙÂ› ¤Ó· ‰Â‡ÙÂÚÔ ÙÔÈ¯›Ô ÌÂ ·Û‚ÂÛÙÔÎÔÓ›·Ì·, ÛÂ ÌÈÎÚ‹ ·fiÛÙ·-
ÛË ·fi ÙÔ ¿ÏÏÔ ÚÔ˜ ·Ó·ÙÔÏ¿˜, ÌÂ Î·Ï‹ ıÂÌÂÏ›ˆÛË ¿¯Ô˘˜ 2.5 piedi [87.5 ÂÎ.] ÙÔ˘Ï¿¯ÈÛÙÔÓ, Ô˘ ÛËÌÂÈÒ-
ÓÂÙ·È ÛÙÔ Û¯¤‰ÈÔ ÌÂ Ú¿ÛÈÓÔ ¯ÚÒÌ· Î·È ÌÂÙ·Í‡ ÙÔ˘ ÂÓfi˜ Î·È ÙÔ˘ ¿ÏÏÔ˘ ÙÔÈ¯›Ô˘ Ó· ÎÙ˘ËıÂ› Î·Ï¿ Î·È Ó·
ÛÙ·ıÂÚÔÔÈËıÂ› Ë ÂÈ¯ˆÌ¿ÙˆÛË, ÁÂÌ›˙ÔÓÙ·˜ ÌÂ ¯ÒÌ· fiÔ˘ ··ÈÙÂ›Ù·È Î·È Ó· ·ÚÌÔÏÔÁËıÂ› Î·È ÙÔ ·ÏÈfi ÙÔÈ-
¯›Ô ÌÂ ÎÔÓ›·Ì· ·fi ·Û‚¤ÛÙË ÎÈ ¿ÌÌÔ fiÔ˘ Â›Ó·È ÛÎ·ÌÌ¤ÓÔ Î·È Ê·ÁˆÌ¤ÓÔ ·fi ÙËÓ Î›ÓËÛË ÙË˜ ı¿Ï·ÛÛ·˜ Î·È
Ì’·˘ÙfiÓ ÙÔÓ ÙÚfiÔ ı· ·Ú·ÌÂ›ÓÔ˘Ó ÔÈ ·Ï˘Î¤˜ ÂÏÂ‡ıÂÚÂ˜ ·fi ÙËÓ ÂÈÛÚÔ‹. ∆Ô ÙÂ›¯Ô˜ ·˘Ùfi ı· ¤¯ÂÈ Ì‹ÎÔ˜
120 passi [208.8 Ì.] ÂÚ›Ô˘ Î·È ‡„Ô˜ 2 piedi [0.70] ¯ˆÚ›˜ ÙÔ ıÂÌ¤ÏÈÔ»50.

«™Â ¿ÏÏÂ˜ ¿ÏÈ, Ô˘ ¤¯Ô˘Ó ÌÂÁ·Ï‡ÙÂÚÔ ‚¿ıÔ˜ ·fi ÙÔ˘˜ ‚Ú·ÛÙ‹ÚÂ˜, ·˘Ùfi Á›ÓÂÙ·È ·ÈÙ›· ÒÛÙÂ Ó· ÛÙÚ·ÁÁ›-
˙Ô˘Ó ÓÂÚ¿ ÛÙÔ ÂÛˆÙÂÚÈÎfi ÙÔ˘˜ ÛÂ ÌÂÁ·Ï‡ÙÂÚË ÔÛfiÙËÙ· ·fi ÂÎÂ›ÓË Ô˘ ‰È·Ó¤ÌÂÙ·È Û’ ·˘Ù¤˜ ·fi ÙÔ˘˜ ·-
Ï·ÙÔËÁÔ‡˜ Î·È Ó· ·ÚÂÌÔ‰›˙ÂÙ·È Â›ÛË˜ Ë ÎÚ˘ÛÙ¿ÏÏˆÛË. ¶ÚÔÎÂÈÌ¤ÓÔ˘ Ó’ ·ÓÙÈÌÂÙˆÈÛıÂ› ÙÔ Úfi‚ÏËÌ·
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49 ∂ÈÛÙÔÏ‹ ·Ú. 10, c. 23v, 25r. µÏ. Î·È ·Ú·Î¿Ùˆ. ∏ ˘Ô‚¿ıÌÈÛË ÙË˜ ÔÈfiÙËÙÔ˜ ÙÔ˘ ·Ï·ÙÈÔ‡ ·fi ÙËÓ ¤ÏÏÂÈ„Ë ·˘Ù‹ ·Ó·ÊÂ-
ÚfiÙ·Ó Û˘¯Ó¿ (Ú‚Ï. ÚÔËÁ. ÛËÌ. 13), Î·ÓÂ›˜ fiÌˆ˜ ‰ÂÓ ÚÔ¯ˆÚÔ‡ÛÂ ÛÂ Û˘ÁÎÂÎÚÈÌ¤ÓÂ˜ ÂÓ¤ÚÁÂÈÂ˜.

50 ∂ÈÛÙÔÏ‹ ·Ú. 8, c. 21r.

∂ÈÎ. 6. √È ·Ï˘Î¤˜ ÙË˜ ∂ÏÔ‡ÓÙ·˜ Û‹ÌÂÚ·. ÕÔ„Ë ÙÔ˘ ˘‰ÚÔ‚ÈÔÙfiÔ˘ ·fi ÙËÓ ÏÂ˘Ú¿ ÙÔ˘ ÈÛıÌÔ‡ (‚ÔÚÂÈÔ·Ó·ÙÔÏÈÎ¿).
Fig. 6. The salinas of Elounda today with the wetland from the isthmus side (NE).



·˘Ùfi ¯ÚÂÈ¿˙ÂÙ·È Ó· ÂÈ¯ˆÌ·ÙˆıÔ‡Ó ÂÓ Ì¤ÚÂÈ, ÁÈ· Ó’ ·Ó˘„ˆıÔ‡Ó ÔÈ ˘ıÌ¤ÓÂ˜ ÙÔ˘˜ ÛÙÔ Â›Â‰Ô ÙˆÓ ˘ı-
Ì¤ÓˆÓ ÙˆÓ ‚Ú·ÛÙ‹ÚˆÓ, Î·È ÛÂ ÌÂÚÈÎ¤˜ Î·È Ï›ÁÔ „ËÏfiÙÂÚ· ·fi ·˘Ùfi, ÒÛÙÂ Ó· Î·Ù·ÓÈÁÔ‡Ó Î¿ÔÈÂ˜ ÌÈÎÚ¤˜
ÊÏ¤‚Â˜ ÓÂÚÔ‡ Ô˘ ·Ó·‚Ï‡˙Ô˘Ó Ì¤Û· ÛÙÔ˘˜ ˘ıÌ¤ÓÂ˜ ÙÔ˘˜ Î·È ÚÔÎ·ÏÔ‡Ó ÛËÌ·ÓÙÈÎ‹ ˙ËÌÈ¿ ÛÙÔ ·Ï¿ÙÈ»51.

«°È· Ó· ‚ÂÏÙÈˆıÂ› fiÌˆ˜ Ë Î·Ù¿ÛÙ·Û‹ ÙÔ˘˜ Â›Ó·È ·Ó¿ÁÎË Î·Ù¿ ÙË ÁÓÒÌË ÌÔ˘ Ó’ ·ÔÂÚ·ÙˆıÂ› Ë Ï·Îfi-
ÛÙÚˆÛË ÙˆÓ ˘ıÌ¤ÓˆÓ ÛÂ fiÏÂ˜ ÙÈ˜ ·Ï˘Î¤˜ Ô˘ ‰ÂÓ Â›Ó·È Ï·ÎÔÛÙÚˆÌ¤ÓÂ˜, ÎÈ ÂÎÂ› ÎÔÓÙ¿ ˘¿Ú¯Ô˘Ó Ï¿-
ÎÂ˜ ÛÂ ·ÊıÔÓ›·, ÔÈ ÔÔ›Â˜ ÌÂ ÂÏ¿¯ÈÛÙË ‰·¿ÓË ÌÔÚÔ‡Ó Ó· ÎÔÔ‡Ó Î·È Ó· ‚¿ÏÔ˘ÌÂ Ó· ÙÈ˜ ÌÂÙ·Ê¤ÚÔ˘Ó ÔÈ
·ÁÁ·ÚÈÎÔ› Î·È ¯ˆÚ›˜ Ó· ÙÔ˘˜ Á›ÓÂÈ ¿ÏÏË ÚfiÛıÂÙË Î·ÙÂÚÁ·Û›· ÌÔÚÔ‡Ó ·Ì¤Ûˆ˜ Ó· ¯ÚËÛÈÌÔÔÈËıÔ‡Ó, Î·È Ì’
·˘ÙfiÓ ÙÔÓ ÙÚfiÔ ÔÈ ·Ï˘Î¤˜ ı· ‰È·ÙËÚÔ‡ÓÙ·È ¿ÓÙÔÙÂ ÛÂ Î·Ï‹ Î·Ù¿ÛÙ·ÛË Î·È Ù· ·Ï¿ÙÈ· Ô˘ ı· ·Ú¿ÁÔ˘Ó
ı· Â›Ó·È ÏÂ˘ÎfiÙÂÚ· Î·È ··ÏÏ·ÁÌ¤Ó· ·’ fiÏÂ˜ ÙÈ˜ ·Î·ı·ÚÛ›Â˜»52.

«∂›ÛË˜ Â›Ó·È ·Ó¿ÁÎË Ó· ÂÎ‚·ı˘ÓıÂ› Ë Ù¿ÊÚÔ˜, Ë ÔÔ›· ÙÈ˜ ÂÚÈ‚¿ÏÏÂÈ Á‡Úˆ - Á‡Úˆ ÚÔ˜ ÙËÓ ÏÂ˘Ú¿ ÙË˜
ÍËÚ¿˜, ÁÈ· Ó· ÌÔÚÔ‡Ó Ó· ÙÚ¤¯Ô˘Ó Â˘ÎÔÏfiÙÂÚ· ÚÔ˜ ÙË ı¿Ï·ÛÛ· Ù· ÓÂÚ¿ Ô˘ Î·ÙÂ‚·›ÓÔ˘Ó ÙÔ ¯ÂÈÌÒÓ· ·-
fi ÙÔ Ú·Ó¤˜ ÙË˜ Ï·ÁÈ¿˜, ÒÛÙÂ Ó· ÌËÓ ÂÈ¯ÒÓÔÓÙ·È ÔÈ ·Ï˘Î¤˜, Ú¿ÁÌ· Ô˘ ı· Â›Ó·È ¯Ú‹ÛÈÌÔ Î·È ÙÔ Î·ÏÔ-
Î·›ÚÈ, ÁÈ· Ó· ÌÔÚÔ‡Ó Ó· ÛÙÚ·ÁÁ›˙Ô˘Ó Û’ ·˘Ù‹Ó [ÙËÓ Ù¿ÊÚÔ] Ù· ÓÂÚ¿ Ô˘ ·Ó·‚Ï‡˙Ô˘Ó ·fi ÙÔ˘˜ ˘ıÌ¤ÓÂ˜
ÙÔ˘˜, Î·È [·ÎfiÌË], Ó· ÂÈ‰ÈÔÚıˆıÂ› ÙÔ ·Ó¿¯ˆÌ· Ô˘ ÙÈ˜ ¯ˆÚ›˙ÂÈ ·fi ÙËÓ ‡·ÈıÚÔ, ÁÈ· Ó· ÂÌÔ‰›˙ÔÓÙ·È Ù·
˙Ò· Ô˘ ‚fiÛÎÔ˘Ó ÂÎÂ› ÎÔÓÙ¿ Ó· Ì·›ÓÔ˘Ó ÛÙÈ˜ ·Ï˘Î¤˜ Î·È Ó· Û˘ÁÎÚ·ÙÂ›Ù·È Î·È ÙÔ ¯ÒÌ·, ÒÛÙÂ Ó· ÌËÓ ¤-
ÊÙÂÈ Ì¤Û· ÛÙËÓ ÚÔ·Ó·ÊÂÚıÂ›Û· Ù¿ÊÚÔ»53.

∆›, fiÌˆ˜, Ú·ÁÌ·ÙÔÔÈ‹ıËÎÂ ÂÓ Ù¤ÏÂÈ ·fi ÙÔ ÊÈÏfi‰ÔÍÔ ·˘Ùfi ÚfiÁÚ·ÌÌ·; ∆Ô ·Ó·Ê¤ÚÂÈ Ô ›‰ÈÔ˜ Ô
Zeno ÛÙÔÓ Andrea Corner, ÙÂÏÂ˘Ù·›Ô ÁÂÓÈÎfi ÚÔ‚ÏÂÙ‹ ÙË˜ ∫Ú‹ÙË˜ ÚÈÓ ·fi ÙËÓ ÙÔ˘ÚÎÈÎ‹ ÂÈ-
Û‚ÔÏ‹54:

«…ÂÎÂ› Ô˘ ÂÚ›ÌÂÓ· Ó· ¤Ú¯ÔÓÙ·È Î¿Ô˘ 60 [·ÁÁ·ÚÈÎÔ›] ÙËÓ Â‚‰ÔÌ¿‰·, Â› 58 ËÌ¤ÚÂ˜ Ô˘ ·Ú¤ÌÂÈÓ·
ÛÙÔÓ ÙfiÔ ·˘ÙfiÓ ‹Úı·Ó ÌfiÓÔ 50 Û˘ÓÔÏÈÎ¿, Î·ıÒ˜ ÔÈ ÂÚÈÛÛfiÙÂÚÔÈ ·fi ·˘ÙÔ‡˜ Â›¯·Ó ‹‰Ë ˘ËÚÂÛ›· ÛÙÔ
ÊÚÔ‡ÚÈÔ55 Î·È ÔÈ ˘fiÏÔÈÔÈ ‹Û·Ó ˘Ô¯ÚÂˆÌ¤ÓÔÈ Ó· ıÂÚ›ÛÔ˘Ó Î·È Ó’ ·ÏˆÓ›ÛÔ˘Ó Ù· Û·ÚÙ¿ ÙÔ˘˜, ÁÈ· Ó· ÌËÓ
Ù· ¯¿ÛÔ˘Ó ÙÂÏÂ›ˆ˜ ÌÂ ÙËÓ ÍËÚ·Û›· Î·È ÙËÓ Î·Î‹ ÛÔ‰ÂÈ¿ ·˘Ù‹˜ ÙË˜ ¯ÚÔÓÈ¿˜. ªÂ ÙÔ˘˜ ·ÁÁ·ÚÈÎÔ‡˜ Ô˘ ÌÔ˘
‹Úı·Ó ¤‚·Ï· Ó· Î·Ù·ÛÎÂ˘¿ÛÔ˘Ó ÂÍ ·Ú¯‹˜ Ù¤ÛÛÂÚÂÈ˜ ·Ï˘Î¤˜, ·fi Î¿ÔÈÔ˘˜ ‚Ú·ÛÙ‹ÚÂ˜ Ô˘ ‹Û·Ó ¿¯ÚËÛÙÔÈ
Î·È ÂÈ‰ÈfiÚıˆÛ· ¿ÏÏÔ˘˜ ‰‡Ô Ô˘ ‰ÂÓ ·¤‰È‰·Ó Î·È ¿Ú¯ÈÛ· Ì›· ·ÎfiÌË ·Ï˘Î‹ Ô˘, Î·ıÒ˜ ‰ÂÓ ‹Úı·Ó ¿ÏÏÔÈ
·ÁÁ·ÚÈÎÔ›, ·Ú¤ÌÂÈÓÂ ¤ÙÛÈ ËÌÈÙÂÏ‹˜. ∂›ÛË˜ ¤‚·Ï· Ó· ÂÈ‰ÈÔÚıÒÛÔ˘Ó 12 ‚Ú·ÛÙ‹ÚÂ˜ ÎÔÓÙ¿ Û’ ·˘Ù¤˜ ÙÈ˜ ·-
Ï˘Î¤˜, ÒÛÙÂ ·fi ·˘ÙÔ‡˜ Ó· ‰ÈÔ¯ÂÙÂ‡ÂÙ·È ÙÔ ÓÂÚfi Û’ ÂÎÂ›ÓÂ˜, ÔÈ ÔÔ›Â˜ Ì‹Î·Ó ·Ì¤Ûˆ˜ ÛÙËÓ ·Ú·ÁˆÁ‹ ·˘-
Í¿ÓÔÓÙ·˜ ÙËÓ ÔÛfiÙËÙ· ÙÔ˘ ˘fiÏÔÈÔ˘ ·Ï·ÙÈÔ‡ Ô˘ ·Ú¿ÁÂÙ·È, ÙÔ˘ ÔÔ›Ô˘ ÂÏ›˙ˆ fiÙÈ ı· Â›Ó·È Â›ÛË˜ ÔÏ‡
Î·Ï‹ Ë Û˘ÁÎÔÌÈ‰‹. ™’ ·˘Ù¤˜ ÙÈ˜ ÂÚÁ·Û›Â˜ ¯ÚËÛÈÌÔÔÈ‹ıËÎ·Ó fiÏÂ˜ ÔÈ ·Ú·¿Óˆ 50 ·ÁÁ·ÚÂ›Â˜, ¤Ó·˜ ÂÈÛÙ¿-
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51 ∂ÈÛÙÔÏ‹ ·Ú. 9, c. 22r. 
52 ∂ÈÛÙÔÏ‹ ·Ú. 6, c. 19v. ™ÙÔ ÌÂÙ·ÁÂÓ¤ÛÙÂÚÔ ÌÓËÌfiÓÈÔ (·Ú. 11) ‰›‰ÔÓÙ·È Ù· ÛÙÔÈ¯Â›· ÙˆÓ ·Ï˘ÎÒÓ Ô˘ ¯ÚÂÈ¿˙ÔÓÙ·È Ï·Îfi-

ÛÙÚˆÛË, ‹ ‰ÂÓ Â›Ó·È ··Ú·›ÙËÙÔ Ó· ÛÙÚˆıÔ‡Ó ÚÔ˜ ÙÔ ·ÚfiÓ. ∞Ó·Ê¤ÚÂÙ·È Ù· ÂÌ‚·‰fiÓ Î¿ıÂ ÌÈ¿˜ Î·È Ô ··ÈÙÔ‡ÌÂÓÔ˜
·ÚÈıÌfi˜ Ï·ÎÒÓ, ˘ÔÏÔÁ›˙ÔÓÙ·˜ 20 Ï¿ÎÂ˜ ·Ó¿ ÙÂÙÚ·ÁˆÓÈÎfi passo (1 passo= 1.74 m, 1.74Ã1.74=3.03), ‰ËÏ·‰‹ ·Ó¿ 3
m2, ‹ 6-7 Ï¿ÎÂ˜ ·Ó¿ ÙÂÙÚ·ÁˆÓÈÎfi Ì¤ÙÚÔ ÂÚ›Ô˘.

53 ∂ÈÛÙÔÏ‹ ·Ú. 9, c. 22r-22v. ∏ Î·Ï‹ Î·Ù¿ÛÙ·ÛË ÙË˜ ÂÚÈÌÂÙÚÈÎ‹˜ Ù¿ÊÚÔ˘ ‹Ù·Ó ÛËÌ·ÓÙÈÎ‹ ÁÈ· ÙËÓ Â‡Ú˘ıÌË ÏÂÈÙÔ˘ÚÁ›·
ÙˆÓ ·Ï˘ÎÒÓ Î·È Ë ‡·ÚÍË ÙÔ˘ ·Ó·¯ÒÌ·ÙÔ˜ ··Ú·›ÙËÙË ÁÈ· ÙËÓ ÚÔÛÙ·Û›· ÙÔ˘˜ ·fi ÙÈ˜ ÂÈ‰ÚÔÌ¤˜ ÙˆÓ ˙ÒˆÓ. ¶Ú‚Ï.
∞ÁÁÂÏ. ¶·ÓÔÔ‡ÏÔ˘, ∞Ï˘Î¤˜ Î·È ·Ú·ÁˆÁ‹ ·Ï·ÙÈÔ‡ ÛÙËÓ ¶ÂÏÔfiÓÓËÛÔ (1698-1700), fi.., Û. 309, 311, 315.

54 ∂ÈÛÙÔÏ‹ ·Ú. 17, c. 33r-33v.
55 ∫·Ù¿ ÙËÓ ·Ú·ÌÔÓ‹ ÙÔ˘ ÛÙËÓ ÂÚÈÔ¯‹, ÂÎÂ›ÓÔ ÙÔ ‰È¿ÛÙËÌ·, Ô Zeno ¿Ú¯ÈÛÂ ÂÎÙÂÙ·Ì¤ÓÔ ÚfiÁÚ·ÌÌ· ÂÓ›Û¯˘ÛË˜ ÙˆÓ Ô-

¯˘ÚÒÛÂˆÓ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜, Ô˘ ÙÔÓ ··Û¯fiÏËÛÂ Ì¤¯ÚÈ ÙÔ 1654 Î·È ÛÙÔ ÔÔ›Ô ·Ó·Ê¤ÚÔÓÙ·È ¤ÍÈ ·fi ÙÈ˜ ÂÈÛÙÔÏ¤˜ ÙÔ˘
ÙË˜ ›‰È·˜ Û˘ÏÏÔÁ‹˜. Àfi ÙËÓ ¿ÌÂÛË ·ÂÈÏ‹ ÙÔ˘ ÔÏ¤ÌÔ˘ Ù· Ô¯˘ÚˆÌ·ÙÈÎ¿ ¤ÚÁ· Â›¯·Ó ÚÔÊ·ÓÒ˜ ·fiÏ˘ÙË ÚÔÙÂÚ·ÈfiÙË-
Ù·, ˆ˜ ÚÔ˜ ÙË ‰È¿ıÂÛË ÙˆÓ ·ÁÁ·ÚÂÈÒÓ, ¤Ó·ÓÙÈ fiÏˆÓ ÙˆÓ ˘ÔÏÔ›ˆÓ. ™Â ÙfiÛÔ ‰˘ÛÌÂÓÂ›˜ ÈÛÙÔÚÈÎ¤˜ Û˘ÁÎ˘Ú›Â˜, ÏÔÈfiÓ,
Ù· ¤ÚÁ· ÛÙÈ˜ ·Ï˘Î¤˜ ‰ÂÓ ‹Ù·Ó ‰˘Ó·Ùfi Ó· ¤¯Ô˘Ó Î·Ï‡ÙÂÚË Ù‡¯Ë.



ÙË˜ ÙËÓ ËÌ¤Ú· (Û˘ÓÔÏÈÎ¿ 54 ÌÂÚÔÎ¿Ì·Ù·) Î·È Ì·ÛÙfiÚÔÈ ÎÙ›ÛÙÂ˜ ·fi ÙÈ˜ ∫·Ú¤˜ (24 ÌÂÚÔÎ¿Ì·Ù·), ÔÈ ÔÔ›ÔÈ
¤ÛÙÚˆÛ·Ó ÌÂ Ï¿ÎÂ˜ ÙÔÓ ˘ıÌ¤Ó· ÌÈ·˜ ·fi ÙÈ˜ ·Ï˘Î¤˜, fiÔ˘ ‹Ù·Ó ··Ú·›ÙËÙÔ Ó· Á›ÓÂÈ ·˘Ù‹ Ë ÂÚÁ·Û›·, ÁÈ·
Ó· ÎÏÂÈÛıÔ‡Ó Î¿ÔÈÂ˜ ÊÏ¤‚Â˜ ÓÂÚÔ‡ (…) ∆ÔÓ ÂfiÌÂÓÔ ¯ÚfiÓÔ, £ÂÔ‡ ı¤ÏÔÓÙÔ˜, ÂÏ›˙ˆ Ó· ¤¯ˆ ÙÔÓ ·Ó·-
ÁÎ·›Ô ·ÚÈıÌfi ·ÁÁ·ÚÈÎÒÓ ÁÈ· ÙËÓ ·ÔÂÚ¿ÙˆÛË fiÏÔ˘ ·˘ÙÔ‡ ÙÔ‡ ¤ÚÁÔ˘ (…)56. ∆Ô ÌÂıÂfiÌÂÓÔ ¤ÂÈÙ· ¯ÚfiÓÔ
Â›Ó·È ·Ó¿ÁÎË Ó· ÎÚ·ÙËıÂ› Ô ‰·ÛÌfi˜ ÛÙË ™ÈÓÈÔÚ›·, ÁÈ· Ó· ÂÈ‰ÈÔÚıˆıÔ‡Ó Î·È fiÏÂ˜ ÔÈ ·ÏÈ¤˜ ·Ï˘Î¤˜».

∆· ÛÙÔÈ¯Â›· ÙÔ˘ Zeno ÁÈ· ÙÈ˜ ·Ï˘Î¤˜ ÙË˜ ™ÈÓ·ÏfiÁÎ·˜, ·Ú¿ ÙËÓ ÎÔ˘Ú·ÛÙÈÎ‹ Â·Ó¿ÏË„Ë ÙˆÓ ›‰ÈˆÓ
ÚÔ‚ÏËÌ¿ÙˆÓ Î·È ÚÔÙ¿ÛÂˆÓ, Â›Ó·È ÂÍ·ÈÚÂÙÈÎ¿ ÔÏ‡ÙÈÌ· fiÛÔÓ ·ÊÔÚ¿ ÙËÓ ·Ú·‰ÔÛÈ·Î‹ ÙÂ¯ÓÔ-
ÁÓˆÛ›· Á‡Úˆ ·fi ÙËÓ ·Ú·ÁˆÁ‹ ÙÔ˘ ·Ï·ÙÈÔ‡, ÂÂÈ‰‹ Ù· ÎÂ›ÌÂÓ¿ ÙÔ˘ ‰ÂÓ Â›Ó·È ·ÏÒ˜ ¤ÁÁÚ·Ê· È-
ÛÙÔÚÈÎÔ‡ ÂÓ‰È·Ê¤ÚÔÓÙÔ˜, ·ÏÏ’ ·Ó·Ï˘ÙÈÎ¤˜ ÙÂ¯ÓÈÎ¤˜ ÂÎı¤ÛÂÈ˜, ÌÂ ÔÏÏ¤˜ Ú·ÎÙÈÎ¤˜ ÏËÚÔÊÔÚ›Â˜57.
∂›Ó·È Ì¿ÏÈÛÙ· ·ÒÏÂÈ· ÁÈ· ÙÈ˜ Û¯ÂÙÈÎ¤˜ ÌÂ ÙÔ ı¤Ì· ÁÓÒÛÂÈ˜ Ì·˜ ÙÔ ÁÂÁÔÓfi˜ fiÙÈ Ù· ÏÂÙÔÌÂÚ‹ Û¯¤-
‰È· ·ÔÙ‡ˆÛË˜ ÙˆÓ ·Ï˘ÎÒÓ, Ô˘ Â›¯Â ÂÎÔÓ‹ÛÂÈ Ô Zeno Î·È ÛÙ· ÔÔ›· ·Ú·¤ÌÂÈ ÛÙ· ÎÂ›ÌÂÓ¿
ÙÔ˘58, ¤Ó· ÁÈ· ÙÈ˜ ÂÁÎ·Ù·ÛÙ¿ÛÂÈ˜ ÛÙË ŸÍˆ ∂ÏÔ‡ÓÙ· ‹ ∞Á›· ∆ÚÈ¿‰· Î·È ¤Ó· ÁÈ· ÂÎÂ›ÓÂ˜ ÛÙË ª¤Û·
∂ÏÔ‡ÓÙ·59, ‰ÂÓ ‚Ú¤ıËÎ·Ó ÛÙÔ ÂÈÛÙÔÏ¿ÚÈfi ÙÔ˘, ‰ÂÓ ¤¯Ô˘Ó ˆ˜ ÙÒÚ· ÂÓÙÔÈÛıÂ› ·ÏÏÔ‡ Î·È ÔÈ Èı·-
ÓfiÙËÙÂ˜ Ó· ‚ÚÂıÔ‡Ó ÛÙÔ Ì¤ÏÏÔÓ Â›Ó·È ÌÈÎÚ¤˜. ∆· Û¯¤‰È· ·˘Ù¿ ÚÔÊ·ÓÒ˜ ‰fiıËÎ·Ó ÛÙÔ˘˜ ·Ô‰¤-
ÎÙÂ˜ ÙˆÓ ·ÓÙ›ÛÙÔÈ¯ˆÓ ÚˆÙfiÙ˘ˆÓ ·Ó·ÊÔÚÒÓ Û˘ÓËÌÌ¤Ó· ÛÂ ·˘Ù¤˜ Î·È Ô Zeno ‰ÂÓ ıÂÒÚËÛÂ ··-
Ú·›ÙËÙÔ, ‹ ‰ÂÓ Â›¯Â ÙÔ ¯ÚfiÓÔ, Ó· ÂÎÔÓ‹ÛÂÈ ·ÓÙ›ÁÚ·Ê¿ ÙÔ˘˜, ÁÈ· Ó· Ù· Î·Ù·¯ˆÚ›ÛÂÈ Ì·˙› ÌÂ Ù· ·-
ÓÙ›ÁÚ·Ê· ÙˆÓ ÂÓ ÏfiÁˆ ·Ó·ÊÔÚÒÓ ÛÙÔ ÂÈÛÙÔÏ¿ÚÈfi ÙÔ˘. ŒÙÛÈ, Ù· ÏÂÙÔÌÂÚ¤ÛÙ·Ù· ÂÚÈÁÚ·ÊÈÎ¿
ÛÙÔÈ¯Â›· Ô˘ ÂÚÈÏ·Ì‚¿ÓÔÓÙ·È ÛÙ· ÎÂ›ÌÂÓ¿ ÙÔ˘, Û¯ÂÙÈÎ¿ ÌÂ ‰ÂÍ·ÌÂÓ¤˜, ÙËÁ¿ÓÈ·, ·Ó·¯ÒÌ·Ù·, Û‡-
ÓÔÚ· È‰ÈÔÎÙËÛÈÒÓ ÎÏ., ÌÔÏÔÓfiÙÈ Î¿ÔÈ· ·fi Ù· ÙÔˆÓ‡ÌÈ· Ô˘ ·Ó·Ê¤ÚÂÈ ÂÈ‚ÈÒÓÔ˘Ó ÛÙËÓ ÂÚÈÔ-
¯‹60, Â›Ó·È ·‰‡Ó·ÙÔ Ó’ ·Ó·Û˘ÛÙ·ıÔ‡Ó.
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56 √ £Âfi˜ fiÌˆ˜ ‰ÂÓ ÙÔ ‹ıÂÏÂ: ·ÎÚÈ‚Ò˜ ¤Ó· ¯ÚfiÓÔ ·ÚÁfiÙÂÚ·, ÔÈ ∆Ô‡ÚÎÔÈ Â›¯·Ó ‹‰Ë ÂÈÛ‚¿ÏÂÈ ÛÙËÓ ∫Ú‹ÙË Î·È ÔÏÈÔÚÎÔ‡-
Û·Ó Ù· Ã·ÓÈ¿.

57 ∂Ó‰È·Ê¤ÚÔÓÙ· ÛÙÔÈ¯Â›· ÁÈ· ÙËÓ ÙÂ¯ÓÔÏÔÁ›· ÙË˜ ·Ú·ÁˆÁ‹˜ ÙÔ˘ ·Ï·ÙÈÔ‡ Î·Ù¿ ÙËÓ ‡ÛÙÂÚË ‚ÂÓÂÙÔÎÚ·Ù›· ‚Ï. ÛÙËÓ ∞ÁÁÂÏ.
¶·ÓÔÔ‡ÏÔ˘, fi.., Û. 310-320, Î·È ÛÙË ª·Ú›· §·ÌÚÈÓÔ‡, √È ·Ï˘Î¤˜ ÙË˜ §Â˘Î¿‰·˜, ∞Ú¯·ÈÔÏÔÁ›·, ÙÂ‡¯. 49 (¢ÂÎ¤Ì‚Ú.
1993), Û. 61-65.

58 ªÂ ÌÈ·Ó ÔÏfiÎÏËÚË Û˘ÏÏÔÁ‹ ·fi Û˘ÌÏ¤ÁÌ·Ù· ÁÚ·ÌÌ¿ÙˆÓ Î·È Û‡Ì‚ÔÏ·, ÛÙ· ÔÔ›· ÂÚÈÏ·Ì‚¿ÓÔÓÙ·È fiÏ· Ù· ÛËÌÂ›· ÙÔ˘
˙ˆ‰È·ÎÔ‡ Î‡ÎÏÔ˘ Î·È ÙˆÓ Ï·ÓËÙÒÓ, ÙÚ›ÁˆÓ·, Î‡ÎÏÔÈ, ËÌÈÛ¤ÏËÓÔÈ ÎÏ., ¯·Ú·ÎÙËÚ›˙ÂÈ Ù· ‰È¿ÊÔÚ· ‰È·ÌÂÚ›ÛÌ·Ù· ÙˆÓ ·Ï˘-
ÎÒÓ Î·È ÌÂ ¯ÚÒÌ·Ù· (Ú¿ÛÈÓÔ, Î›ÙÚÈÓÔ, ÎfiÎÎÈÓÔ, Î·Ê¤) ‰È·ÊÔÚÔÔÈÂ› Ù· ˘ÊÈÛÙ¿ÌÂÓ· Î·È Ù· ÚÔÙÂÈÓfiÌÂÓ· ÙÔÈ¯›· Î·È ·-
Ó·¯ÒÌ·Ù·.

59 ∂ÈÛÙÔÏ¤˜ ·Ú. 8, 10, 11. ªÈ· ÂÈÎfiÓ· ÁÈ· ÙË ÌÔÚÊ‹ Ô˘ Â›¯·Ó ÔÈ ÂÁÎ·Ù·ÛÙ¿ÛÂÈ˜ ÙˆÓ ·Ï˘ÎÒÓ ‰›‰Ô˘Ó Ù· ÌÂÙ·ÁÂÓ¤ÛÙÂÚ·
(1740) Û¯¤‰È· ·fi ÙË §Â˘Î¿‰·, Ô˘ ‰ËÌÔÛÈÂ‡ÔÓÙ·È ·fi ÙË ª. §·ÌÚÈÓÔ‡, fi.., Û. 62-63.

60 ™ÙÔ ªfiÚÔ, ÛÙÔ˘ Ã·Ú‰¿ÏÔ˘· Î.¿.



™ÙÔÈ¯Â›· ÁÈ· ÙÔ ·Ï¿ÙÈ Î·È ÙÈ˜ ·Ï˘Î¤˜ ÙË˜ §¤Û‚Ô˘ Î·Ù¿ ÙË ‰È¿ÚÎÂÈ·
ÙË˜ ÙÔ˘ÚÎÔÎÚ·Ù›·˜ (1462-1912)

™ÙÚ·Ù‹˜ ∞Ó·ÁÓÒÛÙÔ˘
∆Ì‹Ì· °ÂˆÁÚ·Ê›·˜ ¶·ÓÂÈÛÙ‹ÌÈÔ ∞ÈÁ·›Ô˘

∆o ™ÂÙ¤Ì‚ÚÈo Ùo˘ 1462, ‡ÛÙÂÚ· ·fi oÏÈÁo‹ÌÂÚË oÏÈoÚÎ›· Ùo˘ Î¿ÛÙÚo˘ ÙË˜ ª˘ÙÈÏ‹ÓË˜ Î·È ÙË
Û˘ÓıËÎoÏfiÁËÛË ÙˆÓ ˘fiÏoÈˆÓ o¯˘ÚÒÓ Ùo˘ ÓËÛÈo‡, Ë §¤Û‚o˜ Á›ÓÂÙ·È ÙÌ‹Ì· ÙË˜ √ıˆÌ·ÓÈÎ‹˜
∞˘ÙoÎÚ·ÙoÚ›·˜, ÛÙË ‰ÈÎ·Èo‰oÛ›· ÙË˜ oo›·˜ ·Ú·Ì¤ÓÂÈ Ò˜ ÙÈ˜ 8-12-1912, ËÌ¤Ú· ÙË˜ ˘oÁÚ·Ê‹˜,
ÛÙo ‡„ˆÌ· ¶ÂÙÛoÊ¿ ÙË˜ ∫·ÏÏoÓ‹˜, Ùo˘ ÚˆÙoÎfiÏÏo˘ ·Ú¿‰oÛË˜ Ùo˘ oıˆÌ·ÓÈÎo‡ ÛÙÚ·Ùo‡
ÛÙoÓ ÂÏÏËÓÈÎfi. ∏ ·Úo‡Û· ÌÂÏ¤ÙË Â›Ó·È Ùo ·oÙ¤ÏÂÛÌ· ÙË˜ ÚoÛ¿ıÂÈ·˜ o˘ Î¿Ó·ÌÂ, ÁÈ· Ó· Â-
ÓÙo›Ûo˘ÌÂ ÛÙoÈ¯Â›· ÁÈ· Ùo ·Ï¿ÙÈ Î·È ÙÈ˜ ·Ï˘Î¤˜ ÙË˜ §¤Û‚o˘ Î·Ù¿ ÙËÓ ·Ú·¿Óˆ ÌÓËÌoÓÂ˘ıÂ›Û·
¯ÚoÓÈÎ‹ ÂÚ›o‰o. ø˜ ÛÙfi¯o Ì·˜ ı¤Û·ÌÂ ·ÊÂÓfi˜ ÙËÓ ·ÍÈoo›ËÛË ÙˆÓ ÛÙoÈ¯Â›ˆÓ ·˘ÙÒÓ Î·È ·ÊÂ-
Ù¤Úo˘ ÙËÓ ÂÍ·ÁˆÁ‹ oÚÈÛÌ¤ÓˆÓ Û˘ÌÂÚ·ÛÌ¿ÙˆÓ ÁÈ· Ùo ÓoÌÈÎfi Î·ıÂÛÙÒ˜ ÙˆÓ ·Ï˘ÎÒÓ, ÁÈ· ÙÈ˜ ÂÓ
ÏÂÈÙo˘ÚÁ›· ·Ï˘Î¤˜ ÙË˜ §¤Û‚o˘, ÁÈ· ÙËÓ ·Ú·ÁˆÁ‹, ÙÈ˜ ÚoÛfi‰o˘˜ Î·È ÙÈ˜ ¯Ú‹ÛÂÈ˜ Ùo˘ ÏÂÛ‚È·Îo‡
·Ï·ÙÈo‡ Î·È Ù¤Ïo˜ ÁÈ· ÙËÓ ÙÂ¯ÓoÁÓˆÛ›· ÙË˜ ·Ú·ÁˆÁ‹˜ Ùo˘ ·Ï·ÙÈo‡.

∆o ÓoÌÈÎfi Î·ıÂÛÙÒ˜ ÙˆÓ ·Ï˘ÎÒÓ

∆o ÓoÌÈÎfi Î·ıÂÛÙÒ˜ ÙˆÓ ·Ï˘ÎÒÓ ÌoÚÂ› Ó· ‰È·ÈÚÂıÂ› ÛÂ ÙÚÂÈ˜ Ùo˘Ï¿¯ÈÛÙoÓ ¯ÚoÓÈÎ¤˜ Ê¿ÛÂÈ˜. ∏
ÚÒÙË Î·È ÌÂÁ·Ï‡ÙÂÚË ¯ÚoÓÈÎ¿ Ê¿ÛË ÂÎÙÂ›ÓÂÙ·È ·fi ÙËÓ Âo¯‹ ÙË˜ Î·Ù¿ÏË„Ë˜ ÙˆÓ ÂÏÏËÓÈÎÒÓ Â-
ÚÈo¯ÒÓ ·fi Ùo˘˜ √ıˆÌ·Óo‡˜ Ò˜ Ùo 1862, ¯ÚoÓÈ¿ Î·Ù¿ ÙËÓ oo›· ÂÈ‚Ï‹ıËÎÂ Ùo ÎÚ·ÙÈÎfi ÌoÓoÒ-
ÏÈo ÛÙËÓ ÒÏËÛË Ùo˘ ¿Ï·Ùo˜. ™‡ÌÊˆÓ· ÌÂ ÙËÓ oıˆÌ·ÓÈÎ‹ ÓoÌÈÎ‹ Ú·ÎÙÈÎ‹, Ë ÁË ·Ó‹ÎÂ ÛÙo Ûo˘Ï-
Ù¿Óo, o oo›o˜ Î·È Â›¯Â Ùo ‰ÈÎ·›ˆÌ· ÙË˜ ·Ú·¯ÒÚËÛ‹˜ ÙË˜ ÛÂ ÚfiÛˆ· ÙË˜ ÂÈÏoÁ‹˜ Ùo˘. ∞Ú¯ÈÎ¿
Ë ÂÎÌÂÙ¿ÏÏÂ˘ÛË ÙË˜ ÁË˜, Î·Ù¿ Ùo oıˆÌ·ÓÈÎfi ÊÂo˘‰·Ú¯ÈÎfi Û‡ÛÙËÌ·, ·Ú·¯ˆÚo‡ÓÙ·Ó ÛÙo˘˜
ÏÂÁoÌ¤Óo˘˜ Û·¯‹‰Â˜ (ispahi-È¤·˜) ˆ˜ ·ÓÙ·ÌoÈ‚‹ ÁÈ· ÙÈ˜ ÛÙÚ·ÙÈˆÙÈÎ¤˜ ˘o¯ÚÂÒÛÂÈ˜ o˘ ·ÚÂ›-
¯·Ó. ∆¤ÙoÈ· ‹Ù·Ó Ë ÂÚ›ÙˆÛË ÙˆÓ ·Ï˘ÎÒÓ ÙË˜ §‹ÌÓo˘, oÈ oo›Â˜ Î·Ù¿ Ùo ¤Ùo˜ 1490 Â›¯·Ó ‰oıÂ›
ˆ˜ ÙÈÌ¿ÚÈo ·fi ÙoÓ ÛÔ˘ÏÙ¿ÓÔ1. ∏ ÂÎÌÂÙ¿ÏÏÂ˘ÛË ÙˆÓ ·Ï˘ÎÒÓ ÂÎ¯ˆÚo‡ÓÙ·Ó Â›ÙÂ ÛÂ ÚfiÛˆ· o˘
fiÚÈ˙Â o ›‰Èo˜ o Ûo˘ÏÙ¿Óo˜, Â›ÙÂ ÛÂ ÙÂÎ¤‰Â˜ (ıÚËÛÎÂ˘ÙÈÎ¿ È‰Ú‡Ì·Ù· o˘ ·Ó‹Î·Ó ÛÙË Ìo˘Ûo˘ÏÌ·ÓÈ-
Î‹ ·›ÚÂÛË ÙˆÓ ÌÂ‚ÏÂ‚‹‰ˆÓ ‰ÂÚ‚›ÛË‰ˆÓ)2. ªÂ ÙËÓ ¿Úo‰o Ùo˘ ¯ÚfiÓo˘ Ë ·Ó¿ÁÎË ÂÍÂ‡ÚÂÛË˜ fi-
ÚˆÓ o‰‹ÁËÛÂ Ùo oıˆÌ·ÓÈÎfi ÎÚ¿Ùo˜ ÛÙËÓ ˘Èoı¤ÙËÛË Ùo˘ Û˘ÛÙ‹Ì·Ùo˜ ÙË˜ ÂÎÌ›ÛıˆÛË˜ ÙˆÓ
‰ËÌoÛ›ˆÓ ÚoÛfi‰ˆÓ ‹ Ìo˘Î·Ù¿‰ˆÓ (mukataa). ™‡ÌÊˆÓ· ÌÂ Ùo Û‡ÛÙËÌ· ·˘Ùfi oÈ ‰ËÌfiÛÈÂ˜
ÚfiÛo‰oÈ, Û˘ÌÂÚÈÏ·Ì‚·ÓoÌ¤ÓË˜ Î·È ÙË˜ ÚoÛfi‰o˘ Ùo˘ ·Ï·ÙÈo‡, ¤‚Á·ÈÓ·Ó ÛÂ ‰ËÌoÚ·Û›· Î·Ù¿
ÙË Ì¤ıÔ‰Ô ÙÔ˘ iltizam (ÂÎÌ›ÛıˆÛË ÊfiÚÔ˘)3. ™ÙËÓ ÂÚ›ÙˆÛË ÙË˜ ÚoÛfi‰o˘ Ùo˘ ·Ï·ÙÈo‡ o ÂÎ¿-
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1 ¡ÂÔÎÏ‹ ™·ÚÚ‹, √ÛÌ·ÓÈÎ‹ Ú·ÁÌ·ÙÈÎfiÙËÙ·, ÙfiÌÔ˜ 2, ∞ı‹Ó·, ¯ˆÚ›˜ ËÌÂÚÔÌËÓ›·, Û. 99.
2 ¢ËÌËÙÚ›o˘ ¡ÈÎoÏ·˚‰o˘, √ıˆÌ·ÓÈÎo› ∫Ò‰ÈÎÂ˜, ‹ÙoÈ Û˘ÏÏoÁ‹ ÙˆÓ ÂÓ ÂÓÂÚÁÂ›· ÓfiÌˆÓ, Î·ÓoÓÈÛÌÒÓ, ‰È·Ù·ÁÌ¿ÙˆÓ Î·È o‰ËÁÈÒÓ ÙË˜
√ıˆÌ·ÓÈÎ‹˜ ∞˘ÙoÎÚ·ÙoÚ›·˜, ∫ˆÓÛÙ·ÓÙÈÓo‡oÏË 1869, Û. 543.

3 Bistra Cvetkova, «∏ ÂÍ¤ÏÈÍË ÙÔ˘ ÙÔ˘ÚÎÈÎÔ‡ ÊÂÔ˘‰·ÏÈÎÔ‡ Î·ıÂÛÙÒÙÔ˜ ·fi Ù· Ù¤ÏË ÙÔ˘ π™∆ã ·ÈÒÓ· ˆ˜ Ù· Ì¤Û· ÙÔ˘ π∏ã
·ÈÒÓ·», ∏ ÔÈÎÔÓÔÌÈÎ‹ ‰ÔÌ‹ ÙˆÓ µ·ÏÎ·ÓÈÎÒÓ ¯ˆÚÒÓ ÛÙ· ¯ÚfiÓÈ· ÙË˜ √ıˆÌ·ÓÈÎ‹˜ Î˘ÚÈ·Ú¯›·˜ 15Ô˜-18Ô˜ ·ÈÒÓ·˜ (ÂÈÌ¤ÏÂÈ· ™‡-
ÚÔ˘ ∞Û‰Ú·¯¿), ∞ı‹Ó· 1979, Û. 93.



ÛÙoÙÂ ÏÂÈo‰fiÙË˜ ·Ó·Ï¿Ì‚·ÓÂ ÂÈÛ‹Ìˆ˜ Ï¤oÓ ÙËÓ ÂÎÌÂÙ¿ÏÏÂ˘ÛË ÙˆÓ ·Ï˘ÎÒÓ, ÂÈÛÚ¿ÙÙoÓÙ·˜ o ›-
‰Èo˜ Î·Ù¿ ÙËÓ ÒÏËÛË Ùo˘ ·Ï·ÙÈo‡ Ùo ÊfiÚo ¿Ï·Ùo˜. √ ÊfiÚo˜ Î·Ù·ÌÂÚÈ˙fiÙ·Ó ÛÙo Î¿ıÂ ÓoÈÎoÎ˘ÚÈfi
(hane) ·fi ÙÈ˜ Î·Ù¿ Ùfio˘˜ ÎoÈÓfiÙËÙÂ˜ Î·È ÂÈÛÚ·ÙÙfiÙ·Ó ·fi Î¿ıÂ oÈÎ›·, ·Êo‡ ·Ú¿ÏÏËÏ· ÂÍ·-
ÛÊ·ÏÈ˙fiÙ·Ó Ë ÙÚoÊo‰oÛ›· ÙˆÓ ÓoÈÎoÎ˘ÚÈÒÓ ÌÂ ·Ï¿ÙÈ. 

∆o Û‡ÛÙËÌ· fiÌˆ˜ ·˘Ùfi, fiˆ˜ ÚoÎ‡ÙÂÈ ·fi ÙÈ˜ ËÁ¤˜, Â˘Óoo‡ÛÂ Â›ÙÂ ÙËÓ ÎÂÚ‰oÛÎo›· ÙˆÓ ‰È·-
¯ÂÈÚÈÛÙÒÓ ÙˆÓ ·Ï˘ÎÒÓ, Â›ÙÂ ÙÈ˜ ·Ú¿ÏoÁÂ˜ ··ÈÙ‹ÛÂÈ˜ Ùo˘˜. ŒÙÛÈ, Û‡ÌÊˆÓ· ÌÂ ¤ÁÁÚ·ÊË ‰È·Ì·ÚÙ˘-
Ú›· ÙˆÓ Ú·ÁÈ¿‰ˆÓ Ùo˘ ∏Ú·ÎÏÂ›o˘ Úo˜ Ùo ‰ÈoÈÎËÙ‹ Ùo˘ ·˘ÙoÎÚ·ÙoÚÈÎo‡ ÛÙÚ·Ùo¤‰o˘ Ùo 1657, o
ÂÎÌÈÛıˆÙ‹˜ ·Ú·ÎÂ›ÌÂÓË˜ ·Ï˘Î‹˜ ÂÈÛ¤Ú·ÙÙÂ ·fi Î¿ıÂ ˘oÙÂÏ‹ 62 ¿ÛÚ· (akce), ·ÓÙ› 44, Î·È
˘o¯Ú¤ˆÓÂ Î¿ıÂ ¯ˆÚÈfi Ó· ÏËÚÒÓÂÈ ÂÈÏ¤oÓ ¤Ó· ¿ÛÚo ‹ Ó· ‰›ÓÂÈ ¤Ó· Úfi‚·Ùo Î·È ÌÈ· oÛfiÙË-
Ù· ÎÚÈı¿ÚÈ Î·È ÛÈÙ¿ÚÈ4. ∞Ó¿ÏoÁ· ‹Ù·Ó Ù· Ê·ÈÓfiÌÂÓ· ÎÂÚ‰oÛÎo›·˜, ÛÙ· oo›· ÂÈ‰›‰oÓÙ·Ó oÈ ÂÌ›-
ÓË‰Â˜ (emin), ‰ËÏ. oÈ ‰È·¯ÂÈÚÈÛÙ¤˜ Ùo˘ ·Ï·ÙÈo‡ ÙË˜ §¤Û‚o˘ Î·Ù¿ ÙoÓ 16o ·ÈÒÓ·, oÈ oo›oÈ ›Â˙·Ó
Ùo˘˜ Î·Ùo›Îo˘˜ Ùo˘ ÓËÛÈo‡ Ó· ·ÁoÚ¿Ûo˘Ó ÌÂÁ·Ï‡ÙÂÚÂ˜ oÛfiÙËÙÂ˜ ·Ï·ÙÈo‡ ·’ fiÛo ¯ÚÂÈ¿˙oÓÙ·Ó
‹, ·ÎfiÌ·, ÚoÂÈÛ¤Ú·ÙÙ·Ó ¯Ú‹Ì·Ù· ¯ˆÚ›˜ Ó· ·Ú·‰›‰o˘Ó oÙ¤ Ùo Û˘ÌÊˆÓËı¤Ó Úo˜ ÒÏËÛË ·-
Ï¿ÙÈ. ¶ÚoÎÂÈÌ¤Óo˘ Ó· ÂÚÈoÚÈÛıo‡Ó Ù· ·Ú·¿Óˆ Ê·ÈÓfiÌÂÓ·, Â›¯Â ··ÁoÚÂ˘ıÂ› Ë ÒÏËÛË Ùo˘ ·-
Ï·ÙÈo‡ ÛÙoÓ Ùfio ÙË˜ ·Ú·ÁˆÁ‹˜ Ùo˘, ‰ËÏ. ÛÙÈ˜ ·Ï˘Î¤˜, fiˆ˜ Ê·›ÓÂÙ·È ÙfiÛo ·fi ÙoÓ ˘’ ·ÚÈıÌ.
TD 264 kanunname (ÊoÚoÏoÁÈÎfi ÓoÌoı¤ÙËÌ·) Ùo˘ ÙÂÏÂ˘Ù·›o˘ ‰ÂÎ·ËÌ¤Úo˘ Ùo˘ ¤Ùo˘˜ ∂ÁÂ›Ú·˜
957 ‰ËÏ. ÛÙÈ˜ 20/31 ¢ÂÎÂÌ‚Ú›o˘ Ùo˘ 1550, fiÛo Î·È ·fi ÙoÓ ·ÓÙ›ÛÙoÈ¯o TD 598 ÙË˜ 15/18-3-1581.
º·›ÓÂÙ·È ÏoÈfiÓ fiÙÈ o ÎÚ·ÙÈÎfi˜ ¤ÏÂÁ¯o˜ ‹Ù·Ó ÌÂÁ·Ï‡ÙÂÚo˜ Î·È ·oÙÂÏÂÛÌ·ÙÈÎfiÙÂÚo˜ ÛÙÈ˜ ·oı‹-
ÎÂ˜ ¿Ï·Ùo˜, ÁÈ’ ·˘Ùfi Î·È oÈ ·Ú·¿Óˆ Î·Óo˘Ó·Ì¤‰Â˜ Â¤‚·Ï·Ó ÙË ¯oÓ‰ÚÈÎ‹ ÒÏËÛË Ùo˘ ·Ï·ÙÈo‡
ÌfiÓo ·fi ÙÈ˜ ·oı‹ÎÂ˜5.

∆o 1839 ÌÂ ÙËÓ ÂÍ·ÁÁÂÏ›· Ùo˘ Ûo˘ÏÙ·ÓÈÎo‡ ‰È·Ù¿ÁÌ·Ùo˜, ÁÓˆÛÙo‡ ˆ˜ Hatt-i Serif Ùo˘ Gulhane, Á›-
ÓÂÙ·È Ë ¤Ó·ÚÍË ÙË˜ ÌÂÙ·ÚÚ˘ıÌÈÛÙÈÎ‹˜ ÂÚÈfi‰o˘ Ùo˘ Tanzimat (1839-1877), Î·Ù¿ ÙËÓ oo›· Ùo
oıˆÌ·ÓÈÎfi ÎÚ¿Ùo˜ ÌÂ ÌÈ· ÛÂÈÚ¿ ÓfiÌˆÓ Î·È ‰È·Ù¿ÍÂˆÓ ÚoÛ·ıÂ› Ó· ÂÎÛ˘Á¯ÚoÓÈÛıÂ›, ÛÂ ÌÈ· Â-
Ú›o‰o «ÂÈÛ‚oÏ‹˜» Ùo˘ Î·ÈÙ·ÏÈÛÌo‡ ÛÙËÓ oÈÎoÓoÌ›· Ùo˘, Î·È ÂÓfi˜ ÁÂÓÈÎfiÙÂÚo˘ ÂÎ‰˘ÙÈÎÈÛÌo‡ ÙË˜
ÓoÌoıÂÛ›·˜ Ùo˘. 

ª¤Û· ÛÙ· ·Ú·¿Óˆ Ï·›ÛÈ· Ë ‰È·ÓoÌ‹ Î·È Ë ÒÏËÛË Ùo˘ ·Ï·ÙÈo‡ ÂÚÓ¿ ·fi Ùo 1840 ÛÙoÓ ¤ÏÂÁ-
¯o ÙË˜ ÓÂo˚‰Ú˘ıÂ›Û·˜ ÀËÚÂÛ›·˜ ¶ÚfiÛıÂÙˆÓ ºfiÚˆÓ6 Î·È ÙËÓ 9Ë Ùo˘ ÌËÓfi˜ ƒ·Ì·˙¿Ó Ùo˘ 1278
(1862) ‰ËÌoÛÈÂ‡ÂÙ·È o «∫·ÓoÓÈÛÌfi˜ ÂÚ› ¿Ï·Ùo˜», ·oÙÂÏo‡ÌÂÓo˜ ·fi 32 ¿ÚıÚ·7. ∏ Î˘ÚÈfiÙÂÚË
‰È¿Ù·Í‹ Ùo˘ ·ÊoÚ¿ ÛÙËÓ ÂÈ‚oÏ‹ Ùo˘ ÎÚ·ÙÈÎo‡ ÌoÓoˆÏ›o˘ ÛÙËÓ ·Ú·ÁˆÁ‹ Î·È ‰È·Î›ÓËÛË Ùo˘ ·-
Ï·ÙÈo‡, ÂÓÒ ·Ú¿ÏÏËÏ· ÌÂ ‰È¿Ù·ÁÌ· ÙË˜ 1Ë˜ ª·ÚÙ›o˘ 1862 ··ÁoÚÂ‡ÂÙ·È Î¿ıÂ ÂÈÛ·ÁˆÁ‹ ·Ï·ÙÈo‡
·fi ÙËÓ ·ÏÏo‰·‹ ÛÙo oıˆÌ·ÓÈÎfi ÎÚ¿Ùo˜ (¿ÚıÚo 4). √È Ì¤¯ÚÈ Úo ÙÈÓo˜ ÂÓoÈÎÈ·ÛÙ¤˜ ÙˆÓ ·Ï˘ÎÒÓ
˘o¯ÚÂÒÓoÓÙ·Ó Ó· ÂÈÛÙÚ¤„o˘Ó ÛÙo oıˆÌ·ÓÈÎfi ÎÚ¿Ùo˜ ÙË ‰È·¯Â›ÚÈÛË ÙˆÓ ·Ï˘ÎÒÓ o˘ ÂÎÌÂÙ·Ï-
ÏÂ‡oÓÙ·Ó, ¤Ó·ÓÙÈ ·o˙ËÌ›ˆÛË˜ (¿ÚıÚo 5). ∏ °ÂÓÈÎ‹ ¢ÈÂ‡ı˘ÓÛË ÙˆÓ ∂ÌÌ¤ÛˆÓ ºfiÚˆÓ ÛÙËÓ oo›·
Â›¯·Ó ˘·¯ıÂ› Ùo˘Ï¿¯ÈÛÙoÓ ·fi Ùo 1868 oÈ ·Ï˘Î¤˜, ‰ÈfiÚÈ˙Â ÛÙÈ˜ Î·Ù¿ Ùfio˘˜ ·Ï˘Î¤˜, ·Ï·ÙˆÚ˘¯Â›·
Î·È ·Ï·ÙoÊfiÚ· ÊÚ¤·Ù· ‰ÈÂ˘ı˘ÓÙ¤˜, ÁÚ·ÌÌ·ÙÂ›˜ Î·È Ù·Ì›Â˜. ∆o ÏoÈfi ÚoÛˆÈÎfi ‰ÈoÚÈ˙fiÙ·Ó ·fi
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4 ∂˘Ú˘‰›ÎË ™ÈÊÓ·›o˘, «√È ·Ï˘Î¤˜ ÛÙo ∞Ú¯È¤Ï·Áo˜ Î·È ÙË ‰˘ÙÈÎ‹ ªÈÎÚ¿ ∞Û›· Î·Ù¿ ÙËÓ ‡ÛÙÂÚË oıˆÌ·ÓÈÎ‹ ÂÚ›o‰o: È-
‰ÈoÎÙËÛ›·, ‰È·¯Â›ÚÈÛË Î·È ÂÎÌÂÙ¿ÏÏÂ˘ÛË ·fi Ùo ‰ËÌfiÛÈo Î·È ÙoÓ È‰ÈˆÙÈÎfi ÙoÌ¤·», ∆o ∂ÏÏËÓÈÎfi ∞Ï¿ÙÈ - ∏ã ∆ÚÈ‹ÌÂÚo ∂ÚÁ·-
Û›·˜ ª˘ÙÈÏ‹ÓË 6-8 ¡oÂÌ‚Ú›o˘ 1998, ¶oÏÈÙÈÛÙÈÎfi ∆Â¯ÓoÏoÁÈÎfi ÿ‰Ú˘Ì· ∂∆µ∞ 2001, Û. 172.

5 ∆¿ÎË ¶·o˘ÙÛ¿ÓË, «ºoÚoÏoÁÈÎ¿ Î·È ‰ÈoÈÎËÙÈÎ¿ ÓoÌoıÂÙ‹Ì·Ù· Ùo˘ 16o˘ ·ÈÒÓ· ÁÈ· ÙË §¤Û‚o», §ÂÛ‚È·Î¿, ¢ÂÏÙ›oÓ ÙË˜
∂§ª, ÙfiÌo˜ Iµã, ª˘ÙÈÏ‹ÓË 1989, Û. 241-243.

6 ∂. ™ÈÊÓ·›o˘, fi.., Û. 173.
7 ŸÏo˜ o ÓfiÌo˜ ‰ËÌoÛÈÂ‡Ù·È ·˘Ùo‡ÛÈo˜ ÛÙo ¢. ¡ÈÎoÏ·˚‰Ë, fi.., Û. 541-560.



Ùo˘˜ ‰ÈÂ˘ı˘ÓÙ¤˜ ÙˆÓ ÎÂÓÙÚÈÎÒÓ ·Ï˘ÎÒÓ (¿ÚıÚo 2). √ Î·ÓoÓÈÛÌfi˜ ·˘Ùfi˜ ÂÈÊ¤ÚÂÈ ¤Ó·Ó ·˘ÛÙËÚfi
ÎÚ·ÙÈÎfi ·ÚÂÌ‚·ÙÈÛÌfi ÛÙËÓ ·Ú·ÁˆÁ‹, ‰È·Î›ÓËÛË Î·È ÒÏËÛË Ùo˘ oıˆÌ·ÓÈÎo‡ ·Ï·ÙÈo‡. ∂È‚¿Ï-
ÏÂÙ·È Î·Ù·Ú¯‹Ó ‰È·Ù›ÌËÛË ÛÙo ·Ï¿ÙÈ, Ë oo›· Î·ıoÚ›˙ÂÙ·È ÛÙ· 20 ÁÚfiÛÈ· Ë oÎ¿ (1,28 ÎÈÏ¿), ÌÂ ‰È-
Î·›ˆÌ· ÌÂÙ·ÒÏËÛ‹˜ Ùo˘ ·fi Ùo˘˜ ÂÌfiÚo˘˜ o˘ ı· Ùo ·ÁoÚ¿Ûo˘Ó, ÌÂ ÙoÓ fiÚo fiÙÈ Ë ·ÁoÚ·-
ÛıÂ›Û· oÛfiÙËÙ· ‰ÂÓ ı· Â›Ó·È ÌÈÎÚfiÙÂÚË ÙˆÓ 50 oÎ¿‰ˆÓ (64 ÎÈÏÒÓ) (¿ÚıÚo 12). ∆o ˆÏËı¤Ó ·Ï¿-
ÙÈ ··ÏÏ¿ÛÛÂÙ·È ·fi Î¿ıÂ ÙÂÏˆÓÂÈ·Îfi ‰·ÛÌfi ‹ ¿ÏÏo Ù¤Ïo˜ (¿ÚıÚo 13), ÂÈÛ¿ÁÂÙ·È fiÌˆ˜ ÌÈ· ·˘-
ÛÙËÚ‹ ÁÚ·ÊÂÈoÎÚ·Ù›· ÛÙËÓ ÒÏËÛ‹ Ùo˘ ÌÂ ÛÙfi¯o ÙoÓ ÂÚÈoÚÈÛÌfi ÙË˜ ÎÂÚ‰oÛÎo›·˜. √È ˆÏ‹-
ÛÂÈ˜ Ùo˘ ·Ï·ÙÈo‡ Î·Ù·ÁÚ¿ÊoÓÙ·È ÛÂ ÂÈ‰ÈÎfi ‚È‚Ï›o ÙˆÓ ·Ï˘ÎÒÓ, ÂÓÒ Îfi‚ÂÙ·È ‰ÈÏfiÙ˘Ë ·fi‰ÂÈÍË,
¯ˆÚ›˜ ÙËÓ Â›‰ÂÈÍË ÙË˜ oo›·˜ o ·ÁoÚ·ÛÙ‹˜ Ùo˘ ·Ï·ÙÈo‡ ‰ÂÓ ÌoÚÂ› Ó· ÌÂÙ·ˆÏ‹ÛÂÈ ÙËÓ ·ÁoÚ·-
ÛıÂ›Û· oÛfiÙËÙ·. ™Â ÂÚ›ÙˆÛË o˘ ÂÓÙoÈÛıÂ› ·Ú·Ù˘›· ‹ ÎÂÚ‰oÛÎo›· Î·Ù¿ ÙËÓ ÒÏËÛË ‹
ÌÂÙ·ÒÏËÛË Ùo˘ ·Ï·ÙÈo‡, o Î·ÓoÓÈÛÌfi˜ Úo‚Ï¤ÂÈ ·˘ÛÙËÚ¤˜ oÈÓ¤˜ (¿ÚıÚ· 17, 18, 19, 25). ¶·Ú’
fiÏ· ·˘Ù¿, ÂÂÈ‰‹ ·Ú·ÙËÚo‡ÓÙ·Ó Û˘ÓÂ¯Â›˜ ˘ÂÚÙÈÌ‹ÛÂÈ˜ Ùo˘ ·Ï·ÙÈo‡, ÂÈ‰ÈÎ¿ ·fi Ùo˘˜ ÂÌfiÚo˘˜
o˘ ·ÁfiÚ·˙·Ó ¯oÓ‰ÚÈÎÒ˜ ·fi ÙÈ˜ ÎÚ·ÙÈÎ¤˜ ·Ï·Ù·oı‹ÎÂ˜, Ë oıˆÌ·ÓÈÎ‹ Î˘‚¤ÚÓËÛË ÚoÛ·ıo‡ÛÂ
ÌÂ ‰È·ÊfiÚo˘˜ ÙÚfio˘˜ Ó· ÙÈ˜ ÂÚÈoÚ›ÛÂÈ, .¯. ÌÂ ›‰Ú˘ÛË Ó¤ˆÓ ·Ï·Ù·oıËÎÒÓ ‹ ‰ÈÂÓ¤ÚÁÂÈ· Û˘¯Ófi-
ÙÂÚˆÓ ÂÏ¤Á¯ˆÓ, fiˆ˜ ‰È·ÈÛÙÒÓÂÙ·È ·fi ÙÈ˜ Â›ÛËÌÂ˜ ÎoÈÓooÈ‹ÛÂÈ˜ ÙË˜ ÛÙÈ˜ 10 ∆˙ÂÌ¿˙-o˘Ï-·¯‹Ú
1284 (1866) Î·È ÛÙÈ˜ 25 ∑ÈÏÎ·‰¤ 1286 (1869)8. 

ªÂÙ¿ ÙËÓ ‹ÙÙ· ÙË˜ √ıˆÌ·ÓÈÎ‹˜ ∞˘ÙoÎÚ·ÙoÚ›·˜ Î·Ù¿ Ùo ÚˆÛoÙo˘ÚÎÈÎfi fiÏÂÌo Ùo˘ 1878 Î·È ÙËÓ
ÙÒ¯Â˘ÛË Ùo˘ oıˆÌ·ÓÈÎo‡ ¢ËÌoÛ›o˘ o˘ ·ÎoÏo‡ıËÛÂ, ˘oÁÚ¿ÊËÎÂ Ùo ¡o¤Ì‚ÚÈo Ùo˘ 1879 Û‡Ì-
‚·ÛË ÌÂÙ·Í‡ Ùo˘ oıˆÌ·ÓÈÎo‡ ¢ËÌoÛ›o˘, ÙË˜ √ıˆÌ·ÓÈÎ‹˜ ∆Ú¿Â˙·˜ Î·È ÌÂÁ·ÏoÙÚ·Â˙ÈÙÒÓ Ùo˘
°·Ï·Ù¿, ÚoÂÍ¿Ú¯oÓÙo˜ Ùo˘ ÂıÓÈÎo‡ Â˘ÂÚÁ¤ÙË °ÂˆÚÁ›o˘ ∑·Ú›ÊË, ÁÈ· ÙË ‰È·¯Â›ÚÈÛË ÙˆÓ 6 ÂÌÌ¤-
ÛˆÓ ÊfiÚˆÓ, ‰ËÏ. Ùo˘ ¿Ï·Ùo˜, Î·Óo‡, ¯·ÚÙoÛ‹Ìo˘, ÌÂÙ¿ÍË˜, oÈÓoÓÂ‡Ì·Ùo˜ Î·È È¯ı‡ˆÓ. ∏ Û‡Ì-
‚·ÛË ·˘Ù‹, ÛÙËÓ ˘oÁÚ·Ê‹ ÙË˜ oo›·˜ Ù· Ì¤ÁÈÛÙ· Â›¯Â ÈÛ¯˘ÚÈÛıÂ› fiÙÈ Û˘Ó¤‚·ÏÂ Î·È o ¶¿Óo˜ ª.
∫o˘ÚÙ˙‹˜, o ÌÂÁ·Ï‡ÙÂÚo˜ ÙfiÙÂ §¤Û‚Èo˜ oÈÎoÓoÌÈÎfi˜ ·Ú¿ÁoÓÙ·˜9, ÂÍÂÏ›¯ıËÎÂ Ùo ¢ÂÎ¤Ì‚ÚÈo Ùo˘
1881 ÛÙË ¢Èo›ÎËÛË Ùo˘ ¢ËÌoÛ›o˘ ÃÚ¤o˘˜ (Muharrem ‹ Administration de la Dette Publique),
ÛÙËÓ oo›· oÈ Í¤ÓoÈ ÎÂÊ·Ï·Èo‡¯oÈ, Î·È Î˘Ú›ˆ˜ oÈ °¿ÏÏoÈ, ¤·È˙·Ó ÚˆÙÂ‡oÓÙ· ÚfiÏo10.

ŒÙÛÈ Ùo ÌoÓoÒÏÈo Ùo˘ ·Ï·ÙÈo‡ ÂÎ¯ˆÚ‹ıËÎÂ ÛÙË ¢Èo›ÎËÛË Ùo˘ √ıˆÌ·ÓÈÎo‡ ÃÚ¤o˘˜, Ùo oo›o
Î·È ·Ó¤Ï·‚Â ·Â˘ıÂ›·˜ ÙËÓ ÂÎÌÂÙ¿ÏÏÂ˘ÛË ÙˆÓ ·Ï˘ÎÒÓ Ùo˘ ÎÚ¿Ùo˘˜. I‰Ú‡ıËÎÂ ÛÙËÓ ∫ˆÓÛÙ·-
ÓÙÈÓo‡oÏË Ë «°ÂÓÈÎ‹ ¢Èo›ÎËÛË ÙˆÓ ∞Ï˘ÎÒÓ», ÂÓÒ ÛÙËÓ ÂÚÈÊ¤ÚÂÈ· oÚÈÛÌ¤ÓÂ˜ ·Ï˘Î¤˜, ·Ï·ÙoÚ˘-
¯Â›· ‹ ·Ï·ÙoÊfiÚ· ÊÚ¤·Ù· oÚ›ÛıËÎ·Ó ˆ˜ Î¤ÓÙÚ· ‰Èo›ÎËÛË˜ ¿ÏÏˆÓ ·Ú·ÎÂ›ÌÂÓˆÓ ·Ï˘ÎÒÓ. ∆o
1892, Ë ¢Èo›ÎËÛË Ùo˘ ¢ËÌoÛ›o˘ ÃÚ¤o˘˜ ÂÓ¤Ù·ÍÂ ÙÈ˜ ·Ï˘Î¤˜ ÙË˜ √ıˆÌ·ÓÈÎ‹˜ ∞˘ÙoÎÚ·ÙoÚ›·˜ ÛÂ 7
˙ÒÓÂ˜, 5 ÛÙËÓ ∞Û›· (1. ™Ì‡ÚÓË, ª˘ÙÈÏ‹ÓË, ∫Ú‹ÙË Î·È ™¿Ìo, 2. Ã·Ï¤È, Õ‰·Ó·, µ˘ÚËÙÙfi, 3. IÎfiÓÈo,
ÕÁÎ˘Ú·, 4. ™È‚¿˜ Î·È ™È‹ÚÙË, 5. ∂Ú˙ÂÚo‡Ì Î·È ÂÈ‰ÈÎ¤˜ ˙ÒÓÂ˜ ÙË˜ µ·Á‰¿ÙË˜ Î·È ÙË˜ ÀÂÌ¤ÓË˜) Î·È 2
ÛÙËÓ ∂˘ÚÒË (Ì›· ÛÙo ¢˘ÚÚ¿¯Èo Î·È Ì›· ÛÙË £ÂÛÛ·ÏoÓ›ÎË-∞‰ÚÈ·Óo‡oÏË). ∆¤Ïo˜ ˘‹Ú¯Â Î·È Ë
ÂÈ‰ÈÎ‹ ˙ÒÓË ÙË˜ µÂÁÁ¿˙Ë˜. ∆o 1895 È‰Ú‡ıËÎ·Ó ÛÙË ªÈÎÚ¿ ∞Û›· 16 ÎÂÓÙÚÈÎ¿ ˘oÎ·Ù·ÛÙ‹Ì·Ù· Ùo˘
√ıˆÌ·ÓÈÎo‡ ÃÚ¤o˘˜, ¤Ó· ·fi Ù· oo›· ÛÙË ª˘ÙÈÏ‹ÓË. 
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8 ¢. ¡ÈÎoÏ·˚‰Ë, fi.., Û. 561.
9 ™ÙÚ·Ù‹ ∞Ó·ÁÓÒÛÙo˘, √ ÂÏÏËÓoÙo˘ÚÎÈÎfi˜ fiÏÂÌo˜ Ùo˘ 1897 Î·È o ·ÓÙ›ÎÙ˘fi˜ Ùo˘ ÛÙË §¤Û‚o, ª˘ÙÈÏ‹ÓË 1997, Û. 52.
10 Jacques Thobie, Interets et imerialisme français dans l’empire ottoman, ¶·Ú›ÛÈ 1977, Û. 96, 101.
11 ∂Ó‰ÂÈÎÙÈÎfi ÙË˜ ·˘ÛÙËÚ‹˜ ÂoÙÂ›·˜ o˘ ·ÛÎo‡ÛÂ Ùo ¢ËÌfiÛÈo √ıˆÌ·ÓÈÎfi ÃÚ¤o˜ ÛÙËÓ ·Ú·ÁˆÁ‹, ‰È·Î›ÓËÛË Î·È Â-

ÌoÚ›· Ùo˘ ·Ï·ÙÈo‡, Â›Ó·È Î·È Ë ÏËÚoÊoÚ›· fiÙÈ Á‡Úˆ ÛÙ· 1908 Ë ¢Èo›ÎËÛ‹ Ùo˘ ÛÙË §¤Û‚o Â›¯Â ÙooıÂÙ‹ÛÂÈ Ê‡Ï·ÎÂ˜
ÛÙËÓ ÂÁÎ·Ù·ÏÂÈÌÌ¤ÓË ·fi Ùo 1850 ·Ï˘Î‹ ÙË˜ ∫·ÏÏoÓ‹˜, ÚoÎÂÈÌ¤Óo˘ Ó· ÂÌo‰ÈÛıÂ› o ÎfiÛÌo˜ Ó· ·›ÚÓÂÈ Ùo Ê˘ÛÈÎÒ˜



∞Ó Î·È Ùo ·˘ÛÙËÚfi ÁÚ·ÊÂÈoÎÚ·ÙÈÎfi Û‡ÛÙËÌ· o˘ ›Û¯˘Â Î·È Â› Âo¯‹˜ Ùo˘ ÎÚ·ÙÈÎo‡ ÌoÓoˆ-
ÏÂ›o˘, ‰È·ÙËÚ‹ıËÎÂ ÛÂ ÁÂÓÈÎ¤˜ ÁÚ·ÌÌ¤˜ Î·È ÌÂÙ¿ Ùo 188111, Ë ÌÂÁ¿ÏË ·fiÛÙ·ÛË ÙˆÓ Î¤ÓÙÚˆÓ ·-
Ú·ÁˆÁ‹˜ Ùo˘ ·Ï·ÙÈo‡, Ë Ê‡ÛË Ùo˘ ›‰Èo˘ Ùo˘ Úo˚fiÓÙo˜, Ë ·o˘Û›· Ûo‚·Ú‹˜ oÏÈÙÈÎ‹˜ ÂÎ Ì¤Úo˘˜
ÙË˜ ¢Èo›ÎËÛË˜ Ùo˘ ¢ËÌoÛ›o˘ ÃÚ¤o˘˜ Î·È Ë ÚoÊ·Ó‹˜ ·‰È·ÊoÚ›· o˘ ÂÈ‰Â›ÎÓ˘Â Ë oıˆÌ·ÓÈÎ‹ Î˘-
‚¤ÚÓËÛË ÛÙoÓ ·ÁÒÓ· Î·Ù¿ Ùo˘ Ï·ıÚÂÌoÚ›o˘ ‰ÂÓ ·¤‰ˆÛÂ ·Ú¯ÈÎ¿ ÛÙo √ıˆÌ·ÓÈÎfi ÃÚ¤o˜, Û‡Ì-
ÊˆÓ· ÌÂ ÙoÓ J. Thobie, Ù· ·Ó·ÌÂÓfiÌÂÓ· Î¤Ú‰Ë ·fi ÙËÓ ÂÎÌÂÙ¿ÏÏÂ˘ÛË Ùo˘ ÌoÓoˆÏ›o˘ Ùo˘ ¿-
Ï·Ùo˜. ¶¿ÓÙˆ˜ oÈ ÚfiÛo‰oÈ ·fi ÙËÓ ÂÎÌÂÙ¿ÏÏÂ˘ÛË Ùo˘ ¿Ï·Ùo˜ ¤ÊÙ·Ó·Ó Ùo 1894-1895 ÙÈ˜ 727.000
Ùo˘ÚÎÈÎ¤˜ Ï›ÚÂ˜, Î·È ·oÙÂÏo‡Û·Ó ¤Ó· ·fi Ù· ÌÂÁ·Ï‡ÙÂÚ· ¤Ûo‰· ÙË˜ ¢Èo›ÎËÛË˜ Ùo˘ ÃÚ¤o˘˜12.
ŸÌˆ˜ ÛÙËÓ ÚÒÙË ‰ÂÎ·ÂÙ›· Ùo˘ 20o˘ ·ÈÒÓ· ·Ú·ÙËÚ‹ıËÎÂ ÛËÌ·ÓÙÈÎ‹ oÈÎoÓoÌÈÎ‹ ·Ó¿Î·Ì„Ë,
·Êo‡, ÌÂÙ·Í‡ 1887 Î·È 1908, ‰ÈÏ·ÛÈ¿ÛÙËÎÂ Ùo ‡„o˜ ÙˆÓ ÚoÛfi‰ˆÓ ·fi Ùo ·Ï¿ÙÈ, ÂÍ·Ï·ÛÈ¿ÛÙË-
Î·Ó oÈ ÂÍ·ÁˆÁ¤˜ Ùo˘ ¿Ï·Ùo˜ ÛÙo ÂÍˆÙÂÚÈÎfi Î·È ·˘Í‹ıËÎÂ Ë ·Ú·ÁˆÁ‹ Ùo˘ Î·Ù¿ 66%13.

√È ÂÓ ¯Ú‹ÛÂÈ ·Ï˘Î¤˜ ÙË˜ §¤Û‚o˘ (1521-1912)

∆· ÚÒÙ· ÛÙoÈ¯Â›· ÁÈ· ÙËÓ ‡·ÚÍË ·Ï˘ÎÒÓ ÛÙË §¤Û‚o Úo¤Ú¯oÓÙ·È ·fi oıˆÌ·ÓÈÎ¿ ·Ú¯Â›· o˘
‰ËÌoÛ›Â˘Û·Ó ·ÊÂÓfi˜ o °È¿ÓÓË˜ ∞ÏÂÍ·Ó‰Úfio˘Ïo˜ Ùo 197414 (ÌÂÙ¿ÊÚ·ÛË ÛÙ· ÂÏÏËÓÈÎ¿ Ùo 1989 ·-
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∂ÈÎ. 1. ∏ ·Ï˘Î‹ ÙÔ˘ ¶ÔÏÈ¯Ó›ÙÔ˘ Á‡Úˆ ÛÙ· 1930 (∆·¯˘‰ÚÔÌÈÎ‹ Î¿ÚÙ·, ¤Î‰ÔÛË ¶. ∫ÂÌÂÚÏ‹, ª˘ÙÈÏ‹ÓË).

Fig. 1. The saltworks of Polichitos around 1930 (Postal card, P. Kemerlis Publisher, Mytilene).

Û¯ËÌ·ÙÈÛı¤Ó ·Ï¿ÙÈ ·fi Ùo ¯ÒÚo ÙË˜ ·Ï˘Î‹˜. [ŒÎıÂÛÈ˜ ∞ı. π. ™ÔÊÈ·ÓÔÔ‡ÏÔ˘, ∂ÈÌÂÏËÙÔ‡ ÙÔ˘ ¯ËÌÂ›Ô˘ ÙÔ˘ ¶ÔÏ˘ÙÂ¯ÓÂ›-
Ô˘, ÂÚ› ÙˆÓ ·Ï˘ÎÒÓ ÙË˜ Ó‹ÛÔ˘ §¤Û‚Ô˘, ¢È¿ÊoÚoÈ ªÂÏ¤Ù·È ÂÚ› ÙˆÓ Ó‹ÛˆÓ. ∞ã §¤Û‚o˜, °ÂÓÈÎ‹ ¢Èo›ÎËÛÈ˜ ¡‹ÛˆÓ ∞ÈÁ·›o˘
(ÂÎ‰.), ª˘ÙÈÏ‹ÓË 1913, Û. 43].

12 J. Thobie, fi.., Û. 101, 103.
13 ∂. ™ÈÊÓ·›o˘, fi.., Û. 173.
14 John Alexander, Toward a History of Post-Byzantine Greece – The Ottoman Kanunnames for the Greek Lands, circa 1580-circa

1600, Ph.D., Columbia University, 1974. 



fi ÙoÓ ∆¿ÎË ¶·o˘ÙÛ¿ÓË15) Î·È ·ÊÂÙ¤Úo˘ oÈ ¢ËÌ. ∫·Ú‡‰Ë˜-M. Kiel Ùo 200016. ¶Úo¤Ú¯oÓÙ·È ·fi
Ûo˘ÏÙ·ÓÈÎ¿ ÊoÚoÏoÁÈÎ¿ Î·È ‰ÈoÈÎËÙÈÎ¿ ÓoÌoıÂÙ‹Ì·Ù· (kanunname) Î·È Î·Ù¿ÛÙÈ¯·, o˘ ·Ó¿ÁoÓÙ·È
ÛÙoÓ 16o Î·È 17o ·ÈÒÓ·. ™‡ÌÊˆÓ· ÌÂ Ù· Î·Ù¿ÛÙÈ¯· ∆D 367 Ùo˘ 1521 Î·È TD 264 Ùo˘ 1548 ‰È·È-
ÛÙÒÓÂÙ·È ÛÙË §¤Û‚o Ë ‡·ÚÍË ÌÈ·˜ ·Ï˘Î‹˜. √È ∫·Ú‡‰Ë˜-Kiel Ù·˘Ù›˙o˘Ó ÙËÓ ·Ï˘Î‹ ·˘Ù‹ ÌÂ ÙËÓ ·-
Ï˘Î‹ ÙË˜ ∫·ÏÏoÓ‹˜. ™Â ¤Ó· ÌÂÙ·ÁÂÓ¤ÛÙÂÚo Î·Ù¿ÛÙÈ¯o, Ùo TD 598 Ùo˘ 1581 Î·Ù·ÁÚ¿ÊoÓÙ·È ‰˘o ·-
Ï˘Î¤˜, ÌÈ· ·ÏÈ¿ Î·È ÌÈ· Ó¤·. ∏ Ù·‡ÙÈÛË ÙË˜ ·ÏÈ¿˜ ÌÂ ÙËÓ ·Ï˘Î‹ ÙË˜ ∫·ÏÏoÓ‹˜ Î·È ÙË˜ Ó¤·˜ ÌÂ ÙËÓ
·Ï˘Î‹ Ùo˘ ¶oÏÈ¯Ó›Ùo˘, ·Ó Î·È ‰ÂÓ ·Ó·ÁÚ¿ÊÂÙ·È ÛÙ· ·Ú·¿Óˆ Î·Ù¿ÛÙÈ¯· Î·Ó¤Ó· Û¯ÂÙÈÎfi ÌÂ ÙÈ˜ ·-
Ï˘Î¤˜ ÙoˆÓ‡ÌÈo, Ê·›ÓÂÙ·È Ó· ÚoÎ‡ÙÂÈ, Û‡ÌÊˆÓ· ÌÂ Ù· ÁÚ·ÊfiÌÂÓ· ÙˆÓ ∫·Ú‡‰Ë-Kiel, ·fi Ùo
30% Ùo˘ ÏËı˘ÛÌo‡ ÙˆÓ 8 ·fi Ù· 13 ¯ˆÚÈ¿ ÙË˜ ∫·ÏÏoÓ‹˜17, Ùo oo›o Î·Ù·ÁÚ¿ÊÂÙ·È ÛÙo Î·Ù¿-
ÛÙÈ¯o MAD 14845 Ùo˘ 1677 ˆ˜ ÂÚÁ·ÙÈÎfi ‰˘Ó·ÌÈÎfi ÙË˜ ·ÏÈ¿˜ ·Ï˘Î‹˜18. ∞Ó ÏoÈfiÓ ‰Â¯ıo‡ÌÂ fiÙÈ Ë
Ó¤· ·Ï˘Î‹ Ùo˘ 1581 Ù·˘Ù›˙ÂÙ·È ÌÂ ÙËÓ ·Ï˘Î‹ Ùo˘ ¶oÏÈ¯Ó›Ùo˘ Î·È fiÙÈ Ë ·o˘Û›· ÙË˜ ·fi Ù· ·Ï·Èfi-
ÙÂÚ· oıˆÌ·ÓÈÎ¿ Î·Ù¿ÛÙÈ¯· ‰ÂÓ oÊÂ›ÏÂÙ·È ÛÂ ·Ú¿ÏÂÈ„Ë, ÙfiÙÂ Ú¤ÂÈ Ó· ˘oı¤Ûo˘ÌÂ fiÙÈ Ë ¤Ó·Ú-
ÍË ÙË˜ ÏÂÈÙo˘ÚÁ›·˜ ÙË˜ ·Ï˘Î‹˜ ·˘Ù‹˜ Ú¤ÂÈ Ó· ÙooıÂÙËıÂ› ÌÂÙ·Í‡ ÙˆÓ ÂÙÒÓ 1548 Î·È 1581. 

∏ ÏÂÈÙo˘ÚÁ›· ·Ï˘ÎÒÓ ÛÙË §¤Û‚o Î·È ÁÈ· Ùo ÂfiÌÂÓo ¯ÚoÓÈÎfi ‰È¿ÛÙËÌ· ‰È·ÈÛÙÒÓÂÙ·È ·fi Û¯ÂÙÈ-
Î¤˜ ÊoÚoÏoÁÈÎ¤˜ Î·Ù·ÁÚ·Ê¤˜ ÛÂ oıˆÌ·ÓÈÎ¿ Î·Ù¿ÛÙÈ¯· Ùo˘ 1671 (∆D 803), Ùo˘ 1677 (MAD
14845) Î·È Ùo˘ 1709 (T.K.G.M. 246)19. ∞fi Ùo 1709 Ì¤¯ÚÈ Ùo 1850 ¤¯o˘ÌÂ ¤Ó· ¯ÚoÓÈÎfi ‰È¿ÛÙËÌ·
ÂÚ›o˘ ÂÓ¿ÌÈÛË ·ÈÒÓ·, Î·Ù¿ Ùo oo›o oÈ ÚoÛÊÂÚfiÌÂÓÂ˜ ÈÛÙoÚÈÎ¤˜ ËÁ¤˜ ‰ÂÓ Ì·˜ ·Ú¤¯o˘Ó Ì¤-
¯ÚÈ ÛÙÈÁÌ‹˜ Î·Ì›· ·Ó·ÊoÚ¿ Û¯ÂÙÈÎ‹ ÌÂ Ùo ÏÂÛ‚È·Îfi ·Ï¿ÙÈ. ∞˘Ùfi Ùo ÁÂÁoÓfi˜ ‚¤‚·È· ‰ÂÓ ÛËÌ·›ÓÂÈ
Ù›oÙ· ·oÏ‡Ùˆ˜ ÁÈ· ÙË Û˘ÓÂ¯È˙fiÌÂÓË ·Ú·ÁˆÁ‹ ·Ï·ÙÈo‡ ÛÙË §¤Û‚o. ∞Ó Ì¿ÏÈÛÙ· Ï¿‚o˘ÌÂ ˘fi„Ë
Ì·˜ Ùo ÁÂÁoÓfi˜ fiÙÈ ·fi ÙÈ˜ ÚÒÙÂ˜ ‰ÂÎ·ÂÙ›Â˜ Ùo˘ 18o˘ ·ÈÒÓ· ·Ú¯›˙ÂÈ Ó· ·Ó·Ù‡ÛÛÂÙ·È ÛÙË §¤Û‚o
ÂÍ·ÁˆÁÈÎfi ÂÌfiÚÈo ÂÏ·ÈoÏ¿‰o˘, Î˘Ú›ˆ˜ Úo˜ ÙË °·ÏÏ›·20, ÙfiÙÂ Ú¤ÂÈ Ó· ˘oı¤Ûo˘ÌÂ fiÙÈ Ë ·Ú·-
ÁˆÁ‹ ·Ï·ÙÈo‡ ÛÙË §¤Û‚o fi¯È ÌfiÓo Ú¤ÂÈ Ó· Û˘ÓÂ¯›ÛÙËÎÂ, ·ÏÏ¿ Î·È Ó· ·˘Í‹ıËÎÂ, ·Ú¿ÏÏËÏ· ÌÂ
ÙÈ˜ ‰È·ÚÎÒ˜ ‰ÈoÁÎo‡ÌÂÓÂ˜ ·Ó¿ÁÎÂ˜ ¯Ú‹ÛË˜ Ùo˘ ·Ï·ÙÈo‡, ÂÈ‰ÈÎ¿ ÛÙo ·Ï¿ÙÈÛÌ· Ùo˘ ÂÏ·ÈoÎ¿Úo˘,
ÁÈ· Ùo oo›o ı· Á›ÓÂÈ ÏfiÁo˜ ·Ú·Î¿Ùˆ. ¶¿ÓÙˆ˜, ÚÈÓ ·fi Ùo 1850 ÏÂÈÙo˘ÚÁo‡Ó ÛÙË §¤Û‚o ÙÚÂÈ˜
Ùo˘Ï¿¯ÈÛÙoÓ ·Ï˘Î¤˜, ÙË˜ ∫·ÏÏoÓ‹˜, Ùo˘ ¶ÂÚ¿Ì·Ùo˜ °¤Ú·˜ Î·È Ùo˘ ¶oÏÈ¯Ó›Ùo˘.

∏ ·Ï˘Î‹ ÙË˜ ∫·ÏÏoÓ‹˜ ‚Ú›ÛÎÂÙ·È ÛÂ ÏÂÈÙÔ˘ÚÁ›·, Û‡ÌÊˆÓ· ÌÂ ÙÈ˜ ËÁ¤˜, ÙoÓ 16o ·ÈÒÓ·, ÙoÓ 17o,
ÛÙÈ˜ ·Ú¯¤˜ Ùo˘ 18o˘21, Î·È Ê·›ÓÂÙ·È Ó· ‰È·ÎfiÙÂÈ ÙË ÏÂÈÙo˘ÚÁ›· ÙË˜ Ùo 1850. ™‡ÌÊˆÓ· ÌÂ Ì·ÚÙ˘Ú›·
Ùo˘ ‰È‰·ÛÎ¿Ïo˘ Î·È ÏoÁ›o˘ Ùo˘ 19o˘ ·ÈÒÓ· °ÂˆÚÁ›o˘ ∞ÚÈÛÙÂ›‰Ë (¶¿Ë), Ì¤Úo˜ ÙË˜ ·Ï˘Î‹˜ ÙË˜
∫·ÏÏoÓ‹˜ ¯ÚËÛ›ÌÂ˘Â ·Ï·ÈfiÙÂÚ· ˆ˜ ·Ïo‹ÁÈo, ·fi Ùo oo›o ÂÍ¿ÁoÓÙ·Ó ÛËÌ·ÓÙÈÎ¤˜ oÛfiÙËÙÂ˜ ·-
Ï·ÙÈo‡. ŸÌˆ˜ Î¿ıÂ ‰Ú·ÛÙËÚÈfiÙËÙ· ‰È·ÎfiËÎÂ, Û‡ÌÊˆÓ· ÌÂ ÙoÓ ¶¿Ë, Ùo ¯ÂÈÌÒÓ· Ùo˘ 1850, ÂÍ
·ÈÙ›·˜ Ùo˘ ·ÁÂÙo‡ o˘ ÂÓ¤ÛÎË„Â ÛÙË §¤Û‚o Î·È Î·Ù¤ÛÙÚÂ„Â ¤Ó· ÛËÌ·ÓÙÈÎfi ·ÚÈıÌfi ÂÏ·Èo‰¤Ó-
‰ÚˆÓ22. ∆ËÓ ·Ú·¿Óˆ ÏËÚoÊoÚ›· ÂÈ‚Â‚·ÈÒÓÂÈ Î·È o °·‚ÚÈ‹Ï Ã·Ú·Ï·Ì›‰Ë˜-º›ÏÈo˜ Ùo 1879, È-
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15 ∆¿ÎË ¶·o˘ÙÛ¿ÓË, «ºoÚoÏoÁÈÎ¿ Î·È ‰ÈoÈÎËÙÈÎ¿ ÓoÌoıÂÙ‹Ì·Ù· Ùo˘ 16o˘ ·ÈÒÓ· ÁÈ· ÙË §¤Û‚o», §ÂÛ‚È·Î¿, ¢ÂÏÙ›oÓ ÙË˜
∂§ª, ÙfiÌo˜ Iµã, ª˘ÙÈÏ‹ÓË 1989, Û. 241-243.

16 ¢. ∫·Ú‡‰Ë - ª. Kiel, ª˘ÙÈÏ‹ÓË˜ ·ÛÙ˘ÁÚ·Ê›· Î·È §¤Û‚o˘ ¯ˆÚoÁÚ·Ê›· (15o˜-19o˜ ·È.) ÌÂ ‚¿ÛË ·‰ËÌoÛ›Â˘ÙÂ˜ oıˆÌ·ÓÈÎ¤˜ Î·È
Á·ÏÏÈÎ¤˜ ·Ú¯ÂÈ·Î¤˜ ËÁ¤˜, ∞ı‹Ó·, 2000, Û. 152-154.

17 √È ÂÓ ÏfiÁˆ Î·ıËÁËÙ¤˜ ·Ó·Ê¤Úo˘Ó oÓoÌ·ÛÙÈÎ¿ Ùo ∫ÂÚ¿ÌÈ, Ù· ¶·È·Ó¿ Î·È ÙËÓ ∞Á›· ¶·Ú·ÛÎÂ˘‹.
18 ∫·Ú‡‰Ë-Kiel, fi.., Û. 153.
19 ∫·Ú‡‰Ë-Kiel, fi.., Û. 153-154.
20 µÏ. Û¯ÂÙÈÎ¿ ™ÙÚ·Ù‹ ∞Ó·ÁÓÒÛÙo˘, ∏ §¤Û‚o˜ Î·Ù¿ Ùo 18o ·ÈÒÓ· Ì¤Û· ·fi ÌÈ· Á·ÏÏÈÎ‹ ÚoÍÂÓÈÎ‹ ·ÏÏËÏoÁÚ·Ê›·, ª˘ÙÈ-

Ï‹ÓË 1999 (·Ó¿Ù˘o ·fi ÙoÓ I∏ã ÙfiÌo ÙˆÓ «§ÂÛ‚È·ÎÒÓ»).
21 ∫·Ú‡‰Ë-Kiel, fi.., Û. 153-154.
22 °ÂˆÚÁ›o˘ ∞ÚÈÛÙÂ›‰Ë, «¶¿ÚÂÚÁ· ÙÈÓ¿ ÂÚ› §¤Û‚o˘», ÂÚ. ¶·Ó‰ÒÚ· (™Ì‡ÚÓË˜), ÙfiÌo˜ Iã, (1859), Û. 254. °È· ÙoÓ ·ÁÂÙfi

Ùo˘ 1850 ‚Ï. ÂÓ‰ÂÈÎÙÈÎ¿ ∑·ÓÓ‹ ∫·Ìo‡ÚË, √È ıÂoÌËÓ›Â˜ ÛÙË §¤Û‚o Ùo 19o ·ÈÒÓ·, ª˘ÙÈÏ‹ÓË 1978. 



Û¯˘ÚÈ˙fiÌÂÓo˜ fiÙÈ Ùo ·Ïo‹ÁÈo ÙË˜ ∫·ÏÏoÓ‹˜, fiÙ·Ó ‚ÚÈÛÎfiÙ·Ó ÛÂ ÏÂÈÙo˘ÚÁ›·, ·Ú‹Á·ÁÂ ÂÙËÛ›ˆ˜ Â-
Î·ÙoÌÌ‡ÚÈ· oÎ¿‰Â˜ ·Ï·ÙÈo‡23.

°È· ÙËÓ ·Ï˘Î‹ Ùo˘ ¶ÂÚ¿Ì·Ùo˜ ‰ÂÓ ÁÓˆÚ›˙o˘ÌÂ Ù›oÙ·, ·Ú¿ ÌfiÓo ÌÈ· ÌÂÙ·ÁÂÓ¤ÛÙÂÚË
ÏËÚoÊoÚ›·, Ùo˘ 1913. ¶ÚfiÎÂÈÙ·È ÁÈ· ÙËÓ ¤ÎıÂÛË Ùo˘ ∞ı·Ó·Û›o˘ ™oÊÈ·Ófio˘Ïo˘, ÂÈÌÂÏËÙ‹ Ùo˘
¯ËÌÂ›o˘ Ùo˘ ¶oÏ˘ÙÂ¯ÓÂ›o˘ ∞ıËÓÒÓ, ÁÈ· ÙËÓ Î·Ï‡ÙÂÚË ·ÍÈoo›ËÛË ÙˆÓ ·Ï˘ÎÒÓ ÙË˜ §¤Û‚o˘ ·fi Ùo
ÂÏÏËÓÈÎfi ÎÚ¿Ùo˜. ™ÙËÓ ¤ÎıÂÛË ·˘Ù‹ ·Ó·Ê¤ÚÂÙ·È fiÙÈ Ë ·Ï˘Î‹ Ùo˘ ¶ÂÚ¿Ì·Ùo˜ ‹Ù·Ó ÂÁÎ·Ù·ÏÂÈÌÌ¤ÓË
ÚÈÓ ·fi 50 ¯ÚfiÓÈ· Î·È Â›¯Â ÌÂÙ·ÙÚ·Â› ÛÂ ¤Ïo˜, Ì¤Úo˜ Ùo˘ oo›o˘ Â›¯Â ·oÍËÚ·ÓıÂ› Î·È Û˘ÓÂ¯È-
˙fiÙ·Ó Ó· ·oÍËÚ·›ÓÂÙ·È Ùo 1913 ·fi Ù· ·fi‚ÏËÙ· Ùo˘ ‚˘ÚÛo‰Â„Â›o˘ Ùo˘ ™o˘ÚÏ¿ÁÎ·, Ô˘ Â›¯Â È-
‰Ú˘ıÂ› Ùo 183324. 

∏ ·Ï˘Î‹ ÙË˜ ™Î¿Ï·˜ ¶oÏÈ¯Ó›Ùo˘ Ê·›ÓÂÙ·È Ó· Â›Ó·È ÂÎÂ›ÓË ÌÂ ÙË ÌÂÁ·Ï‡ÙÂÚË ‰È¿ÚÎÂÈ· ÏÂÈÙÔ˘ÚÁ›·˜
ÛÙÔ ÓËÛ›. §ÂÈÙo˘ÚÁÂ› Û˘ÓÂ¯Ò˜, Û‡ÌÊˆÓ· ÌÂ ÙÈ˜ ËÁ¤˜, Ùo˘Ï¿¯ÈÛÙoÓ ·fi Ùo 1581 Ò˜ ÙÈ˜ ·Ú¯¤˜ Ùo˘
18o˘25 ·ÈÒÓ·  Î·È ·fi Ù· Ì¤Û· Ùo˘ 19o˘ ·ÈÒÓ· Ò˜ Û‹ÌÂÚ·26, ÂÓÒ Î·Ù¿ ¿Û· Èı·ÓfiÙËÙ· ÏÂÈÙo˘Ú-
Áo‡ÛÂ Î·È Î·Ù¿ Ùo ÂÓ‰È¿ÌÂÛo ¯ÚoÓÈÎfi ‰È¿ÛÙËÌ·.

∆¤Ïo˜, ÛÙÈ˜ ÂÓ ¯Ú‹ÛÂÈ ·Ï˘Î¤˜ ÙË˜ §¤Û‚o˘ ÌoÚo‡ÌÂ Ó· ÂÓÙ¿Ío˘ÌÂ Î·È ÙÈ˜ ·Ï˘Î¤˜ ÙˆÓ ªoÛ¯oÓË-
Û›ˆÓ27, ÌÂ ‚¿ÛË ÙË ‰ÈoÈÎËÙÈÎ‹ Ùo˘˜ ÂÍ¿ÚÙËÛË ·fi ÙË §¤Û‚o ÁÈ· ÌÂÁ¿Ï· ¯ÚoÓÈÎ¿ ‰È·ÛÙ‹Ì·Ù· Î·Ù¿
ÙoÓ 19o ·ÈÒÓ·. ∏ ‰ÈoÈÎËÙÈÎ‹ Ùo˘˜ ¤ÓÙ·ÍË ÛÙo ‚ÈÏ·¤ÙÈ ∞Ú¯ÈÂÏ¿Áo˘˜ (Cezayir-i Bahri-i Sefid) Î·È
ÛÙo Û·ÓÙ˙¿ÎÈ ÙË˜ §¤Û‚o˘ ÂÈ‰ÈÎfiÙÂÚ·, ÂÎÙÂ›ÓÂÙ·È ÛÂ ‰È¿ÊoÚÂ˜ ¯ÚoÓÈÎ¤˜ ÂÚÈfi‰o˘˜, fiˆ˜ ÚÈÓ ·-
fi Ùo 1821, Á‡Úˆ ÛÙ· 183128, Î·È ·fi Ùo 1868 ˆ˜ Ù· 191229.

™‡ÌÊˆÓ· ÌÂ ÙoÓ ªoÛ¯oÓ‹ÛÈo ÏfiÁÈo Ùo˘ 19o˘ ·ÈÒÓ· ∂˘ÛÙÚ¿ÙÈo ¢Ú¿Îo, ÛÙ· ªoÛ¯oÓ‹ÛÈ· ˘‹Ú¯·Ó
¤ÍÈ ·Ï˘Î¤˜, ·fi ÙÈ˜ oo›Â˜ oÈ ÙÚÂÈ˜ ÏÂÈÙo˘ÚÁo‡Û·Ó Ì¤¯ÚÈ Ùo 1890. √È ÂÓ ÏÂÈÙo˘ÚÁ›· ·Ï˘Î¤˜ ‚Ú›-
ÛÎoÓÙ·Ó ÛÙo ÌÂÁ·Ï‡ÙÂÚo ªoÛ¯oÓ‹ÛÈ, Ùo ÏÂÁfiÌÂÓo ¡ËÛ›30, Ë ÌÂÁ·Ï‡ÙÂÚË ·fi ÙÈ˜ oo›Â˜ ¤ÊÂÚÂ Ùo
fiÓoÌ· ÂÓfi˜ Úo‡¯oÓÙ· ÙˆÓ ªoÛ¯oÓËÛ›ˆÓ, Ùo˘ Ã·Ù˙Ë·oÛÙfiÏË31.

ªÂÙ¿ ÙËÓ ÂÎ¯ÒÚËÛË ÙË˜ ÊoÚoÏoÁ›·˜ Ùo˘ ¿Ï·Ùo˜ ÛÙo √ıˆÌ·ÓÈÎfi ¢ËÌfiÛÈo ÃÚ¤o˜ Ùo 1881, ÂÈ-
¯ÂÈÚ‹ıËÎÂ ÌÈ· Û˘ÛÙËÌ·Ùoo›ËÛË ÙË˜ ‰Èo›ÎËÛË˜ ÙˆÓ ·Ï˘ÎÒÓ. ª¤Û· ÛÙ· Ï·›ÛÈ· ·˘Ù¿ ÙË˜ ‰ÈoÈÎËÙÈ-
Î‹˜ oÚÁ¿ÓˆÛË˜, Ùo ˘oÎ·Ù¿ÛÙËÌ· ÙË˜ ¢ÈÂ‡ı˘ÓÛË˜ Ùo˘ ¢ËÌoÛ›o˘ ÃÚ¤o˘˜ ÛÙË §¤Û‚o, o˘ È‰Ú‡-
ıËÎÂ Ùo 1895, Â›¯Â ˘fi ÙË ‰ÈÎ·Èo‰oÛ›· Ùo˘ Î·È ÙÈ˜ ·Ï˘Î¤˜ o˘ ‚Ú›ÛÎoÓÙ·Ó ÛÙËÓ ·¤Ó·ÓÙÈ ÌÈÎÚ·-
ÛÈ·ÙÈÎ‹ ·ÎÙ‹. ŒÙÛÈ, oÈ ·Ï˘Î¤˜ ¶oÏÈ¯Ó›Ùo˘, Beylik ∫˘‰ˆÓÈÒÓ (Ayvalik), Sarmusak ∫˘‰ˆÓÈÒÓ, Behram
Î·È Kale Alti ÂÓÙ¿¯ıËÎ·Ó ÛÙË ‰ÈÎ·Èo‰oÛ›· ÙË˜ ¢ÈÂ‡ı˘ÓÛË˜ Ùo˘ ¢ËÌoÛ›o˘ ÃÚ¤o˘˜ ÙË˜ §¤Û‚o˘,
Û‡ÌÊˆÓ· ÌÂ Ùo ‰ÈÂ˘ı˘ÓÙ‹ Ùo˘ ¢ËÌ·Ú¯È·Îo‡ ÃËÌÂ›o˘ ÙË˜ ª˘ÙÈÏ‹ÓË˜ Î·È ÌÂÙ¤ÂÈÙ· Î·ıËÁËÙ‹ ÙˆÓ 
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23 °·‚ÚÈ‹Ï Ã·Ú·Ï·Ì›‰Ë-º›ÏÈo˘, «∂Î‰ÚoÌ‹ Â› ÙË˜ Ó‹Ûo˘ §¤Û‚o˘», ÂÚ. ¶ÈÙÙ·Îfi˜ (ª˘ÙÈÏ‹ÓË˜), 18-4-1879, Û. 212.
24 °ÂÓÈÎ‹ ¢Èo›ÎËÛÈ˜ ¡‹ÛˆÓ ∞ÈÁ·›o˘, ¢È¿ÊoÚoÈ ªÂÏ¤Ù·È ÂÚ› ÙˆÓ Ó‹ÛˆÓ. ∞ã §¤Û‚o˜, ª˘ÙÈÏ‹ÓË 1913, Û. 40, 43.
25 ∫·Ú‡‰Ë-Kiel, fi.., Û. 153-154.
26 ¶.¯. °ÂˆÚÁ›o˘ ∞Ú¯oÓÙfio˘Ïo˘, §¤Û‚o˜ ‹ ª˘ÙÈÏ‹ÓË, ‹ÙoÈ Û˘ÓoÙÈÎ‹ ÈÛÙoÚ›· ·ÛÒÓ ÙˆÓ fiÏÂˆÓ, ÎˆÌofiÏÂˆÓ Î·È ¯ˆÚ›ˆÓ,

ª˘ÙÈÏ‹ÓË 1894, Û. 12 Î·È √ÈÎoÓfiÌo˘ ™. ∆¿ÍË, ™˘ÓoÙÈÎ‹ ÈÛÙoÚ›· Î·È ÙooÁÚ·Ê›· ÙË˜ §¤Û‚o˘, ∫¿ÈÚo 1909, Û. 117. 
27 ∆· ªoÛ¯oÓ‹ÛÈ· (Ùo˘ÚÎ. ·Ï·ÈfiÙÂÚ· Yunda ‹ Cunda, Û‹ÌÂÚ· Alibey adasi) Â›Ó·È ÌÈ· Û˘ÛÙ¿‰· 29 ÓËÛ›‰ˆÓ, ÌÈÎÚÒÓ Î·È

ÌÂÁ¿ÏˆÓ ·¤Ó·ÓÙÈ ·fi ÙË §¤Û‚o, ÎoÏÏËÌ¤ÓˆÓ ı¿ÏÂÁÂ Î·ÓÂ›˜ ÛÙË ÌÈÎÚ·ÛÈ·ÙÈÎ‹ ·ÎÙ‹, ·¤Ó·ÓÙÈ ·fi Ùo ÛËÌÂÚÈÓfi AyÓalik
(ÚÒËÓ ∫˘‰ˆÓ›Â˜).

28 Kemal Karpat, Ottoman population 1850-1914, Demographic and social Characteristics, Madison, §ÔÓ‰›ÓÔ 1985, Û. 114.
29 ∂˘ÛÙÚ·Ù›o˘ ¢Ú¿Îo˘, ªÈÎÚ·ÛÈ·Ó¿ ‹ ÁÂÓÈÎ‹ Ú·ÁÌ·ÙÂ›· ÂÚ› ∂Î·ÙoÓ‹ÛˆÓ Ù·Ó‡Ó ªoÛ¯oÓËÛ›ˆÓ, ÙÂ‡¯o˜ ∞ã, ∞ı‹Ó· 1895, Û. 27.
30 ∂. ¢Ú¿Îo˘, fi.., Û. 31.
31 Vital Cuinet, La Turquie d’Asie. Geographie administrative, statistique, descriptive et raisonnée de chaque province de l’Asie

Mineure, tome 1, ¶·Ú›ÛÈ 1890, Û. 364.



º˘ÛÈÎÒÓ ∂ÈÛÙËÌÒÓ ÛÙo ¶·ÓÂÈÛÙ‹ÌÈo ∞ıËÓÒÓ ªÈ¯·‹Ï ™ÙÂÊ·Ó›‰Ë, o oo›o˜ ·Ó¤Ï˘ÛÂ ‰Â›ÁÌ·Ù· ¿-
Ï·Ùo˜ ÙˆÓ ·Ú·¿Óˆ ·Ï˘ÎÒÓ ÙoÓ ∞Ú›ÏÈo Ùo˘ 189632. 

¶·Ú·ÁˆÁ‹ Î·È ÚfiÛo‰oÈ Ùo˘ ÏÂÛ‚È·Îo‡ ·Ï·ÙÈo‡

ŸÛoÓ ·ÊoÚ¿ ÛÙo ‡„o˜ ÙË˜ ·Ú·ÁˆÁ‹˜ Ùo˘ ·Ï·ÙÈo‡, Ù· oıˆÌ·ÓÈÎ¿ ÊoÚoÏoÁÈÎ¿ Î·Ù¿ÛÙÈ¯· Ùo˘
16o˘ Î·È 17o˘ ·ÈÒÓ· Â›Ó·È ÊÙˆ¯¿. ∫·Ù·ÁÚ¿Êo˘Ó ÌfiÓo Ùo ÂÙ‹ÛÈo ‡„o˜ Ùo˘ oÛo‡ ÌÂ Ùo oo›o Ùo
oıˆÌ·ÓÈÎfi ÎÚ¿Ùo˜ ÂÓoÈÎ›·˙Â ÛÂ È‰ÈÒÙÂ˜ ÙÈ˜ ÏÂÛ‚È·Î¤˜ ·Ï˘Î¤˜. ™‡ÌÊˆÓ· ÌÂ Û¯ÂÙÈÎfi ›Ó·Î· o˘
‰ËÌoÛ›Â˘Û·Ó oÈ ∫·Ú‡‰Ë˜-Kiel, Ùo ·Ú·¿Óˆ oÛfi Î˘Ì¿ÓıËÎÂ ÌÂÙ·Í‡ Ùo˘ 1521 Î·È Ùo˘ 1671 ˆ˜
ÂÍ‹˜: ∆o 1521 30.000 akce ‹ ¿ÛÚ· (=596 ‚ÂÓÂÙÈÎ¿ ‰o˘Î¿Ù·), Ùo 1548 32.000 ¿ÛÚ· (=533 ‚ÂÓ.
‰o˘Î¿Ù·) Ùo 1581 47.000 ¿ÛÚ· (=783 ‚ÂÓ. ‰o˘Î¿Ù·) Î·È Ùo 1571 96.000 ¿ÛÚ· (=290 ‚ÂÓ. ‰o˘-
Î¿Ù·)33.  ∞fi ÙË ÌÂÏ¤ÙË ÙˆÓ ·Ú·¿Óˆ ÛÙoÈ¯Â›ˆÓ ‰È·ÈÛÙÒÓÂÙ·È, ·Ú¿ ÙË Û˘ÓÂ¯‹ ˘oÙ›ÌËÛË Ùo˘
oıˆÌ·ÓÈÎo‡ ÓoÌ›ÛÌ·Ùo˜, ÌÈ· ‰È·ÚÎ‹˜ ·‡ÍËÛË Ùo˘ oÛo‡ ÌÂ Ùo oo›o ÂÓoÈÎÈ¿˙oÓÙ·Ó oÈ ·Ï˘Î¤˜ ÙË˜
§¤Û‚o˘. ∞˘Ùfi ÌoÚÂ› Ó· ÛËÌ·›ÓÂÈ Â›ÙÂ ÙË Û˘ÓÂ¯‹ ·‡ÍËÛË ÙË˜ ·Ú·ÁˆÁ‹˜ Ùo˘ ÏÂÛ‚È·Îo‡ ·Ï·ÙÈo‡,
Â›ÙÂ ÙËÓ ·‡ÍËÛË ÙË˜ ÙÈÌ‹˜ Ùo˘. ¶¿ÓÙˆ˜, ·Ó Î·È Ù· Î¤Ú‰Ë ·fi ÙËÓ ÂÌoÚ›· Ùo˘ ·Ï·ÙÈo‡ Ê·›ÓÂÙ·È Ó·
Ù· Î·ÚÒÓoÓÙ·Ó Ùo oıˆÌ·ÓÈÎfi ÎÚ¿Ùo˜ Î·È oÈ Î·Ù¿ Î·ÈÚo‡˜ ÂÓoÈÎÈ·ÛÙ¤˜ ÙˆÓ ·Ï˘ÎÒÓ, o ÛËÌ·ÓÙÈÎfi˜
ÚfiÏo˜ o˘ ¤·È˙Â Ùo ÏÂÛ‚È·Îfi ·Ï¿ÙÈ ÛÙËÓ oÈÎoÓoÌ›· Ùo˘ ÓËÛÈo‡ Ú¤ÂÈ Ó· ıÂˆÚÂ›Ù·È ‰Â‰oÌ¤Óo˜. 

ŸÛoÓ ·ÊoÚ¿ ÛÙÔ ‰Â‡ÙÂÚo ÌÈÛfi Ùo˘ 19o˘ ·ÈÒÓ· Î·È ÙËÓ ÚÒÙË ‰ˆ‰ÂÎ·ÂÙ›· Ùo˘ 20o˘ ·ÈÒÓ·, oÈ
§¤Û‚ÈoÈ ÈÛÙoÚÈoÁÚ¿ÊoÈ ÙË˜ Âo¯‹˜ Â›Ó·È oÏ‡ ÊÂÈ‰ˆÏo› ÛÙÈ˜ ·Ó·ÊoÚ¤˜ Ùo˘˜ ÁÈ· Ùo ÏÂÛ‚È·Îfi ·Ï¿-
ÙÈ Î·È ÙÈ˜ ·Ï˘Î¤˜ Ùo˘ ÓËÛÈo‡. º·›ÓÂÙ·È fiÙÈ o ÛÊÈ¯Ùfi˜ ÂÓ·ÁÎ·ÏÈÛÌfi˜ Ùo˘ ÎÚ¿Ùo˘˜ ÛÙËÓ ·Ú·ÁˆÁ‹
Î·È ‰È·Î›ÓËÛË Ùo˘ ·Ï·ÙÈo‡ ‰ÂÓ ¿ÊËÓÂ oÏÏ¿ ÂÚÈıÒÚÈ· ÛÙo˘˜ §¤Û‚Èo˘˜ Ó· ·Û¯oÏËıo‡Ó ÂÎÙÂÓÒ˜
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32 ªÈ¯·‹Ï ™ÙÂÊ·Ó›‰Ë, Ã˘ÌÂ›· Î·È §¤Û‚o˜. ∆o ¢ËÌ·Ú¯ÈÎfiÓ Ã˘ÌÂ›oÓ ª˘ÙÈÏ‹ÓË˜ Î·È ‚È‚ÏÈoÁÚ·Ê›· §¤Û‚o˘, ª˘ÙÈÏ‹ÓË 1994
(ÊˆÙoÌË¯·ÓÈÎ‹ ·Ó·Ù‡ˆÛË ∆Ì‹Ì·Ùo˜ ∫ÔÈÓˆÓÈÎ‹˜ ∞ÓıÚˆoÏoÁ›·˜ ¶·ÓÂÈÛÙËÌ›o˘ ∞ÈÁ·›o˘), Û. 18.

33 ∫·Ú‡‰Ë-Kiel, fi.., Û. 153. ∏ ·ÓÙÈÛÙoÈ¯›· Ùo˘ ¿ÛÚo˘ ÌÂ Ùo ‚ÂÓÂÙÈÎfi ‰o˘Î¿Ùo ¤ÁÈÓÂ ·fi Ùo˘˜ ∫·Ú‡‰Ë-Kiel, «ÂÂÈ‰‹ Ë ·-
Í›· Ùo˘ ·ÛËÌÈo‡ o˘ ÂÚÈÂ›¯Â Ùo ¿ÛÚo, ˘oÙÈÌÒÓÙ·Ó ÛÙ·ıÂÚ¿, ÂÓÒ Ùo˘ ¯Ú˘Ûo‡ ÛÙo ‚ÂÓÂÙÈÎfi ÓfiÌÈÛÌ· ¤ÌÂÈÓÂ ÛÙ·ıÂÚ‹». 

∂ÈÎ. 2. ∏ ¿ÊÈÍË ÙË˜ ÚÒÙË˜ ÂÙÚÂ-
Ï·ÈÔÌË¯·Ó‹˜ ÁÈ· ÙË ÌÂÙ·ÊÔÚ¿ ÙˆÓ
‚·ÁÔÓÈÒÓ Decauville ÛÙËÓ ·Ï˘Î‹
∫·ÏÏÔÓ‹˜ ÛÙ· Ù¤ÏË ÙË˜ ‰ÂÎ·ÂÙ›·˜
ÙÔ˘ ’60 (ºˆÙÔÁÚ·Ê›·: ¢ËÌËÙÚ·-
Î¤ÏÏË˜ °ÂÒÚÁÈÔ˜).

Fig. 2. The arrival of the first diesel
engine for transporting the
Decauville wagons in the salina of
Kalloni late 1960s (Photo:
Dimitrakellis Georgios).



ÌÂ ÙËÓ ÂÌoÚ›· Ùo˘. ™˘ÓÂÒ˜, Ùo Úo˚fiÓ ·˘Ùfi ÂÏ¿¯ÈÛÙ· ··Û¯fiÏËÛÂ Ùo˘˜ ÈÛÙoÚÈoÁÚ¿Êo˘˜ ÙË˜
Âo¯‹˜, ÌÈ·˜ Î·È Ù· Î¤Ú‰Ë ·fi ÙËÓ ÂÌoÚ›· Ùo˘ ‰ÂÓ Ù· Î·ÚÒÓoÓÙ·Ó oÈ Î¿ÙoÈÎoÈ Ùo˘ ÓËÛÈo‡, ·ÏÏ¿
ÚˆÙ›ÛÙˆ˜ Ùo oıˆÌ·ÓÈÎfi ÎÚ¿Ùo˜ ÎÈ ·ÚÁfiÙÂÚ· oÈ ÈÛÙˆÙ¤˜ Ùo˘. ÕÏÏˆÛÙÂ, Î·Ù¿ ÙoÓ ™oÊÈ·Ófio˘Ïo,
ÙËÓ ÂÙ‹ÛÈ· ·Ú·ÁˆÁ‹ Ùo˘ ·Ï·ÙÈo‡ Î·ÓfiÓÈ˙Â, ·Ó¿ÏoÁ· ÌÂ ÙÈ˜ ·Ó¿ÁÎÂ˜ Ùo˘, Ùo √ıˆÌ·ÓÈÎfi ¢ËÌfiÛÈo
ÃÚ¤o˜34. 

™‡ÌÊˆÓ· ÌÂ ÙÈ˜ ˘¿Ú¯o˘ÛÂ˜ Ì¤¯ÚÈ ÛÙÈÁÌ‹˜ ËÁ¤˜, Ùo ‡„o˜ ÙË˜ ÂÙ‹ÛÈ·˜ ·Ú·ÁˆÁ‹˜ Ùo˘ ÏÂÛ‚È·Îo‡
·Ï·ÙÈo‡ ·fi Ùo 1889 Ò˜ Ùo 1912, Ê·›ÓÂÙ·È ÛÙÔ˘˜ ¶›Ó·ÎÂ˜ 1-2. 

∞Ó ÛÙÈ˜ ·Ú·¿Óˆ ·Ï˘Î¤˜ ÚoÛı¤Ûo˘ÌÂ Î·È ÙÈ˜ ·Ï˘Î¤˜ Beylik ∫˘‰ˆÓÈÒÓ (Ayvalik), Sarmusak ∫˘-
‰ˆÓÈÒÓ, Behram Î·È Kale Alti, oÈ oo›Â˜ ·Ó‹Î·Ó ÛÙË ‰ÈÎ·Èo‰oÛ›· ÙË˜ ¢ÈÂ‡ı˘ÓÛË˜ Ùo˘ ¢ËÌoÛ›o˘
ÃÚ¤o˘˜ ÙË˜ §¤Û‚o˘, ÙfiÙÂ Ùo ‡„o˜ ÙË˜ ·Ú·ÁˆÁ‹˜ Ùo˘ ·Ï·ÙÈo‡ ÙË˜ §¤Û‚o˘ Î·È ÙË˜ ·¤Ó·ÓÙÈ ·fi
·˘Ù‹ ÌÈÎÚ·ÛÈ·ÙÈÎ‹˜ ·ÎÙ‹˜ ·˘Í¿ÓÂÙ·È Î·Ù¿ oÏ‡. ™‡ÌÊˆÓ· Ì¿ÏÈÛÙ· ÌÂ ÙoÓ ª. ™ÙÂÊ·Ó›‰Ë, Ë ÂÙ‹ÛÈ·
·Ú·ÁˆÁ‹ ÙˆÓ ·Ï˘ÎÒÓ ÙË˜ ‰ÈÎ·Èo‰oÛ›·˜ ÙË˜ ¢ÈÂ‡ı˘ÓÛË˜ Ùo˘ ¢ËÌoÛ›o˘ ÃÚ¤o˘˜ ÙË˜ §¤Û‚o˘, ·-
ÓÂÚ¯fiÙ·Ó Ùo 1908 ÛÂ 26.518.285 oÎ¿‰Â˜ ‹ 33.943.404 ÎÈÏ¿43. 

™˘ÓÂÒ˜, Î·È o Î¿ÙˆıÈ ÂÈÛÚ·¯ıÂ›˜ ·fi ÙË ¢ÈÂ‡ı˘ÓÛË Ùo˘ √ıˆÌ·ÓÈÎo‡ ¢ËÌoÛ›o˘ ÃÚ¤o˘˜ ÙË˜
§¤Û‚o˘ ÊfiÚo˜ ¿Ï·Ùo˜ Î·Ù¿ Ù· ¤ÙË 1904-1912, Û‡ÌÊˆÓ· ÌÂ ÙoÓ ¶›Ó·Î· 3, Ú¤ÂÈ, Î·Ù¿ ¿Û· È-
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1889 2.000.00035

1907 5.000.00036

1908 5.120.00037

1912 6.000.00038

¶›Ó·Î·˜ 1. ∂Ù‹ÛÈ· ·Ú·ÁˆÁ‹ ·Ï·ÙÈo‡
∞Ï˘Î‹˜ ¶oÏÈ¯Ó›Ùo˘ (ÛÂ ÎÈÏ¿).

1889 2.000.00039

1890 2.560.00040 640.00041 640.00042

¶›Ó·Î·˜ 2. ∂Ù‹ÛÈ· ·Ú·ÁˆÁ‹ ·Ï·ÙÈo‡ (ÎÈÏ¿) ÛÙÈ˜ ·Ï˘Î¤˜ ªÔÛ¯ÔÓËÛ›ˆÓ. 

ŒÙÔ˜ ∞Ï˘Î‹ Ã·Ù˙Ë·oÛÙfiÏË ∞Ï˘Î‹ ∞ ªoÛ¯oÓËÛ›ˆÓ ∞Ï˘Î‹ µ ªoÛ¯oÓËÛ›ˆÓ

34 °ÂÓÈÎ‹ ¢Èo›ÎËÛÈ˜ ¡‹ÛˆÓ ∞ÈÁ·›o˘, fi.., Û. 42.
35 V. Cuinet, fi.., Û. 364.
36 √ÈÎoÓfiÌo˘ ™. ∆¿ÍË, fi.., Û. 117.
37 ‹ 4.000.0000 oÎ¿‰Â˜ [ª. ™ÙÂÊ·Ó›‰Ë, fi.., Û. 18, ˘oÛËÌ.2].
38 °ÂÓÈÎ‹ ¢Èo›ÎËÛÈ˜ ¡‹ÛˆÓ ∞ÈÁ·›o˘, fi.., Û. 42.
39 V. Cuinet, fi.., Û. 364.
40 ‹ 2.000.000 oÎ¿‰Â˜ [∂. ¢Ú¿Îo˘, fi.., Û. 31].
41 ‹ 500.000 oÎ¿‰Â˜ [∂. ¢Ú¿Îo˘, fi.., Û. 31].
42 ‹ 500.000 oÎ¿‰Â˜ [∂. ¢Ú¿Îo˘, fi.., Û. 31].
43 ª. ™ÙÂÊ·Ó›‰Ë, fi.., Û. 18.



ı·ÓfiÙËÙ·, Ó· ·Ó·Ê¤ÚÂÙ·È ÛÙo Û‡ÓoÏo Ùo˘ ·Ú·ÁoÌ¤Óo˘ ¿Ï·Ùo˜ ÙˆÓ ·Ï˘ÎÒÓ ÙË˜ ‰ÈÎ·Èo‰oÛ›·˜ ÙË˜
ÂÓ ÏfiÁˆ ¢ÈÂ‡ı˘ÓÛË˜ Î·È fi¯È ÙË˜ ·Ï˘Î‹˜ ¶oÏÈ¯Ó›Ùo˘, o˘ ‹Ù·Ó Ë ÌfiÓË ÙfiÙÂ ÂÓ ÂÓÂÚÁÂ›· ·Ï˘Î‹ ÙË˜
§¤Û‚o˘. 

∆o Ì·‡Úo ·Ï¿ÙÈ Î·È Ë ¯Ú‹ÛË Ùo˘ ÁÈ· ÙË Û˘ÓÙ‹ÚËÛË ÙˆÓ ÂÏÈÒÓ

∆o ·Ï¿ÙÈ, Î‡ÚÈo Û˘ÛÙ·ÙÈÎfi ÙË˜ ‰È·ÙÚoÊ‹˜ Ì·˜, ¤Ó· ·fi Ù· ‚·ÛÈÎoÙ¤Ú· Ì¤Û· Û˘ÓÙ‹ÚËÛË˜ ÙˆÓ
ÙÚoÊÒÓ, Î·ıÒ˜ Î·È Ì¤Ûo ÁÈ· ÌÈ· ÛÂÈÚ¿ ¯ËÌÈÎÒÓ ‰ÈÂÚÁ·ÛÈÒÓ46, ·ÛÊ·ÏÒ˜ Î·È ¯ÚËÛÈÌooÈo‡ÓÙ·Ó Â˘-
Ú¤ˆ˜ ÛÙË §¤Û‚o. ∏ ÌÂÁ·Ï‡ÙÂÚË fiÌˆ˜ ÛÂ oÛfiÙËÙ· ¯Ú‹ÛË Ùo˘ ·Ï·ÙÈo‡ ÛÙË §¤Û‚o ·ÊoÚo‡ÛÂ
ÛÙË Û˘ÓÙ‹ÚËÛË ÙˆÓ ÂÏÈÒÓ, Ùo˘ ÛËÌ·ÓÙÈÎfiÙÂÚo˘, ¯ˆÚ›˜ ·ÌÊÈ‚oÏ›· Úo˚fiÓÙo˜ Ùo˘ ÓËÛÈo‡. ◊‰Ë ·-
fi Ùo 1550 (Î·Óo˘Ó·Ì¤˜ ˘’ ·ÚÈıÌ. TD 264) ÏËÚoÊoÚo‡Ì·ÛÙÂ fiÙÈ ÚoÌËıÂ‡oÓÙ·Ó ·Ï¿ÙÈ, ÂÎÙfi˜
·fi ÌÂÌoÓˆÌ¤Óo˘˜ Î·Ùo›Îo˘˜ Î·È «ÌÂÚÈÎo› o˘ ¤¯o˘Ó ÂÏÈ¤˜», oÈ oo›oÈ Ì¿ÏÈÛÙ·, ¤¯oÓÙ·˜ ÌÂÁ·Ï‡-
ÙÂÚË ·Ó¿ÁÎË ÚoÌ‹ıÂÈ·˜ ·Ï·ÙÈo‡ ·fi Ùo˘˜ ˘oÏo›o˘˜ Î·Ùo›Îo˘˜, È¤˙oÓÙ·Ó ·fi Ùo˘˜ ‰È·¯ÂÈÚÈ-
ÛÙ¤˜ Ùo˘ ·Ï·ÙÈo‡ Ó· ·ÁoÚ¿˙o˘Ó ÌÂÁ·Ï‡ÙÂÚÂ˜ oÛfiÙËÙÂ˜ ·Ï·ÙÈo‡ ÛÂ Û¯¤ÛË ÌÂ Ùo˘˜ ˘fiÏoÈo˘˜47. 

ŸÛoÓ ·ÊoÚ¿ ÛÙËÓ ·ÈÙ›· Ùo˘ ·Ï·Ù›ÛÌ·Ùo˜ ÙˆÓ ÂÏÈÒÓ ÛÙË §¤Û‚o, Â›Ó·È oÏ‡ ‰È·ÊˆÙÈÛÙÈÎfi Ùo ÎÂ›-
ÌÂÓo ÂÓfi˜ ÁÈ·ÙÚo‡ ·fi ÙÈ˜ ∫˘‰ˆÓ›Â˜ ÙË˜ ªÈÎÚ¿˜ ∞Û›·˜, Ùo˘ ∞ÚÈÛÙoÌ¤ÓË ™Ù·˘Ú›‰Ë, ‰ËÌoÛÈÂ˘Ì¤Óo
Ùo 1878. ™‡ÌÊˆÓ· ÏoÈfiÓ ÌÂ ÙoÓ ™Ù·˘Ú›‰Ë, Ùo ·Ï¿ÙÈÛÌ· ÙˆÓ ÂÏÈÒÓ ÁÈÓfiÙ·Ó ÛÙË §¤Û‚o Î·È ÛÙËÓ ·-
¤Ó·ÓÙÈ ·fi ·˘Ù‹Ó ÌÈÎÚ·ÛÈ·ÙÈÎ‹ ·ÎÙ‹, ÚoÎÂÈÌ¤Óo˘ Ó· ‰È·ÙËÚËıo‡Ó oÈ ÂÏÈ¤˜ Ì¤¯ÚÈ ÙË ÛÙÈÁÌ‹ ÙË˜
¿ÏÂÛ‹˜ Ùo˘˜ ÛÙo˘˜ ÂÏ·ÈfiÌ˘Ïo˘˜. ∫È ·˘Ùfi ÁÈ·Ù› o ·ÚÈıÌfi˜ ÙˆÓ ÂÏ·ÈÔÌ‡ÏˆÓ, ÛÙo˘˜ oo›o˘˜ ‹‰Ë ·-
fi ÙËÓ Âo¯‹ ÙË˜ ÚÒÈÌË˜ Ùo˘ÚÎoÎÚ·Ù›·˜ ÛÙË §¤Û‚o ÁÈÓfiÙ·Ó Ë ¤ÎıÏÈ„Ë Ùo˘ ÂÏ·ÈoÎ¿Úo˘, ‰ÂÓ
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44 ¶ËÁ‹: °ÂÓÈÎ‹ ¢Èo›ÎËÛÈ˜ ¡‹ÛˆÓ ∞ÈÁ·›o˘, fi.., Û. 153.
45 √ ÊfiÚo˜ ¿Ï·Ùo˜ Ùo˘ 1912, Ú¤ÂÈ Ó· ·ÊoÚ¿ Ùo ÚÒÙo ÌfiÓoÓ ÂÍ¿ÌËÓo Ùo˘ ¤Ùo˘˜ ·˘Ùo‡, ÁÈ·Ù› ÚoÊ·ÓÒ˜ Ë Î·Ù¿ÏË„Ë

ÙË˜ §¤Û‚o˘ ·fi ÙoÓ ÂÏÏËÓÈÎfi ÛÙÚ·Ùfi (8-11-1912 ˆ˜ 8-12-1912) ÂÌfi‰ÈÛÂ ÙË Û‡ÓÙ·ÍË ÙˆÓ Û¯ÂÙÈÎÒÓ Î·Ù·ÏfiÁˆÓ ÁÈ· Ùo
‰Â‡ÙÂÚo ÂÍ¿ÌËÓo Ùo˘ 1912 Î·È Èı·ÓÒ˜ Î·È ÙËÓ Â›ÛÚ·ÍË Ùo˘ ·Ó·ÏoÁo‡ÓÙo˜ ÊfiÚo˘ ÁÈ· Ùo ¯ÚoÓÈÎfi ‰È¿ÛÙËÌ· ·fi 8-11-
1912 Ì¤¯ÚÈ 31-12-1912. 

46 °È· ÙÈ˜ ¯Ú‹ÛÂÈ˜ Ùo˘ ·Ï·ÙÈo‡ ‚Ï. ÂÓ‰ÂÈÎÙÈÎ¿ £Âo‰ÒÚ·˜ ¶ÂÙ·Ó›‰o˘, ÕÏ·˜ - ∆o ·Ï¿ÙÈ ÛÙËÓ Â˘Úˆ·˚Î‹ ÈÛÙoÚ›· Î·È ÙoÓ oÏÈÙÈ-
ÛÌfi, ∞ı‹Ó· 1997 (¤Î‰oÛË ÙË˜ ∂Ù·ÈÚÂ›·˜ ∂ÏÏËÓÈÎ¤˜ ∞Ï˘Î¤˜ ∞.∂.), Û. 40-62, fio˘ ·Ú·Ù›ıÂÙ·È Î·È Ë Û¯ÂÙÈÎ‹ ‚È‚ÏÈoÁÚ·-
Ê›·.

47 ∆. ¶·o˘ÙÛ¿ÓË, fi.., Û. 241.

1904 1.444.500

1905 2.076.200

1906 1.344.100

1907 1.348.500

1908 2.630.600

1909 2.223.900

1910 1.766.400

1911 2.766.200

1912 784.50045

¶›Ó·Î·˜ 3. ∂ÈÛÚ·¯ıÂ›˜ ÊfiÚÔ˜ ¿Ï·ÙÔ˜
(ÛÂ ÁÚfiÛÈ·) ·fi ÙË ‰ÈÂ‡ı˘ÓÛË ÙÔ˘ √ıˆ-
Ì·ÓÈÎÔ‡ ¢ËÌÔÛ›Ô˘ ÃÚ¤Ô˘˜ ÙË˜ §¤Û‚Ô˘44.



·ÚÎo‡ÛÂ, ÁÈ· Ó· ·ÏÂÛıÂ› ÛÂ Û‡ÓÙoÌo ¯ÚoÓÈÎfi ‰È¿ÛÙËÌ· Ùo Û‡ÓoÏo ÙË˜ ÂÏ·Èo·Ú·ÁˆÁ‹˜ ÙË˜ Î¿ıÂ
ÂÚÈo¯‹˜. ∞Ó ÛÙo ¯ÚfiÓo ·˘Ùfi ÙË˜ ·Ó·ÌoÓ‹˜ ÚoÛı¤Ûo˘ÌÂ Î·È ÙÈ˜ Û˘¯Ó¤˜ ‚Ï¿‚Â˜ ÙˆÓ ÂÏ·ÈoÌ‡-
ÏˆÓ48, ÙfiÙÂ Û˘ÓÂÈ‰ËÙooÈo‡ÌÂ Î·Ï‡ÙÂÚ·, fiÛo ··Ú·›ÙËÙË ‹Ù·Ó Ë ‰È·Ù‹ÚËÛË Ùo˘ Û˘ÏÏÂ¯ı¤ÓÙo˜
ÂÏ·ÈoÎ¿Úo˘ Ì¤¯ÚÈ Ó· ¤ÚıÂÈ Ë ÛÙÈÁÌ‹ ÙË˜ ¿ÏÂÛ‹˜ Ùo˘. ∫·È ‚¤‚·È·, Ùo Ì¤Ûo ÌÂ Ùo oo›o Û˘-
ÓÙËÚo‡ÓÙ·Ó oÈ ÂÏÈ¤˜ ‹Ù·Ó Ùo ·Ï¿ÙÈ. ∏ ·Ó·ÁÎ·›· ·˘Ù‹ Ú·ÎÙÈÎ‹ Â›¯Â o‰ËÁ‹ÛÂÈ Î·È ÌÈ· ÛËÌ·ÓÙÈÎ‹ ÌÂ-
Ú›‰· ÏËı˘ÛÌo‡, «o˘ ÌfiÓoÓ ÂÎ Ùo˘ fi¯Ïo˘, ·ÏÏ¿ Î·È Î¿ˆ˜ ÌoÚÊˆÌ¤ÓoÈ ¿ÓıÚˆoÈ», Î·Ù¿ ÙËÓ ¤Î-
ÊÚ·ÛË Ùo˘ ™Ù·˘Ú›‰Ë, Ó· ÓoÌ›˙ÂÈ fiÙÈ ÁÈ· Ó· ‚Á¿ÏÂÈ ÂÚÈÛÛfiÙÂÚo Ï¿‰È ·’ ÙÈ˜ ÂÏÈ¤˜, ı· ¤ÚÂÂ
ÚoËÁo˘Ì¤Óˆ˜ Ó· ÙÈ˜ ·Ï·Ù›ÛÂÈ ‹ ·ÎfiÌ· Î·È Ó· ÙÈ˜ ·Ê‹ÛÂÈ Ó· «·Ó¿„o˘Ó» Ï›Áo, ‰ËÏ. Ó· ÛÈÙ¤„o˘Ó.
ª¿ÏÈÛÙ· oÏ‡ ‰È·‰Â‰oÌ¤ÓË ‹Ù·Ó Î·È Ë ·ÓÙ›ÏË„Ë ˆ˜ oÈ ·Ï·ÙÈÛÌ¤ÓÂ˜ ÂÏÈ¤˜ ‰›Óo˘Ó Î·Ï‡ÙÂÚË˜ oÈfi-
ÙËÙ·˜ Ï¿‰È ·fi ÙÈ˜ ·Ó¿Ï·ÙÂ˜49. 

°È· Ùo ·Ï¿ÙÈÛÌ· ÙˆÓ ÌÂÁ¿ÏˆÓ ÛÂ fiÁÎo oÛoÙ‹ÙˆÓ Ùo˘ ÏÂÛ‚È·Îo‡ ÂÏ·ÈoÎ¿Úo˘, ·ÏÏ¿ Î·È Ùo˘ ·ÓÙ›-
ÛÙoÈ¯o˘ ÙË˜ ·¤Ó·ÓÙÈ ·fi ÙË §¤Û‚o ÌÈÎÚ·ÛÈ·ÙÈÎ‹˜ ·ÎÙ‹˜, ¯ÚËÛÈÌooÈo‡ÓÙ·Ó ¤Ó·˜ Ù‡o˜ ·Ï·ÙÈo‡,
Î·ÙÒÙÂÚË˜ oÈfiÙËÙ·˜ Î·È ÙÈÌ‹˜. √ Ù‡o˜ ·˘Ùfi˜ oÓoÌ·˙fiÙ·Ó Ì·‡Úo ·Ï¿ÙÈ, ÛÂ ·ÓÙÈ‰È·ÛÙoÏ‹ ÌÂ Ùo ·-
ÓÒÙÂÚË˜ oÈfiÙËÙ·˜ ÏÂ˘Îfi, ÏfiÁˆ Ùo˘ fiÙÈ ‹Ù·Ó ·Ó·ÌÂÌÈÁÌ¤Óo˜ ÌÂ Ï¿ÛÂ˜ Î·È ¤ÌoÈ·˙Â ÌÂ «Û·Ï·Ìo‡-
ÚÂ˜ ÎÏ., ¿ÙÈÓ· Ú›ÙoÓÙ·È ÂÈ˜ ÙËÓ ı¿Ï·ÛÛ·Ó Î·È ÏoÈ¿ fiÌoÈ· Ì¤ÚË»50. 

√ Ù‡o˜ Ùo˘ Ì·‡Úo˘ ·Ï·ÙÈo‡ ¯ÚËÛÈÌooÈo‡ÓÙ·Ó Î·Ù¿ ÎfiÚoÓ ÛÙË §¤Û‚o Ò˜ Ùo 1862, ¤Ùo˜ ÙË˜ Â-
È‚oÏ‹˜ Ùo˘ ÌoÓoˆÏ›o˘ ÛÙo ·Ï¿ÙÈ ÂÎ Ì¤Úo˘˜ ÙË˜ oıˆÌ·ÓÈÎ‹˜ Î˘‚¤ÚÓËÛË˜. ∆Ë ¯ÚoÓÈ¿ ÂÎÂ›ÓË ÂÈ-
‚¿ÏÏÂÙ·È, fiˆ˜ ÂÈÒıËÎÂ ÛÙo ÚÒÙo ÎÂÊ¿Ï·Èo ÙË˜ ÌÂÏ¤ÙË˜, ‰È·Ù›ÌËÛË 20 ÁÚoÛ›ˆÓ ÛÙËÓ oÎ¿ Ùo˘
·Ï·ÙÈo‡, ¯ˆÚ›˜ Ó· Á›ÓÂÙ·È ‰È¿ÎÚÈÛË ÛÂ Ù‡o˘˜ ·Ï·ÙÈo‡. ∞ÚÎÂÙ¿ ‰È·ÊˆÙÈÛÙÈÎ¿ ÁÈ· Ùo ı¤Ì· ·˘Ùfi Â›-
Ó·È ‰‡o ¤ÁÁÚ·Ê· o˘ ·Â˘ı‡ÓÂÈ Ùo 1862 Ë ‰ËÌoÁÂÚoÓÙ›· ª˘ÙÈÏ‹ÓË˜ Úo˜ Ùo √ÈÎo˘ÌÂÓÈÎfi ¶·-
ÙÚÈ·Ú¯Â›o Î·È Úo˜ ÙoÓ ÓoÌ¿Ú¯Ë ∞ÈÁ·›o˘, ÚoÎÂÈÌ¤Óo˘ Ó· ÌÂÛoÏ·‚‹Ûo˘Ó ÛÙËÓ oıˆÌ·ÓÈÎ‹ Î˘‚¤Ú-
ÓËÛË ÁÈ· ÙËÓ ÂÍ·›ÚÂÛË Ùo˘ «Ì·‡Úo˘» ÏÂÛ‚È·Îo‡ ·Ï·ÙÈo‡ ·fi ÙËÓ ÂÈ‚ÏËıÂ›Û· ‰È·Ù›ÌËÛË. ∂Ó‰È·-
Ê¤Úo˘Û· Â›Ó·È Ë ÂÈ¯ÂÈÚËÌ·ÙoÏoÁ›· o˘ ¯ÚËÛÈÌooÈÂ›Ù·È ÛÙo ¤ÁÁÚ·Êo Úo˜ Ùo ÓoÌ¿Ú¯Ë, ÙËÓ
oo›· Î·È ·Ú·ı¤Ùo˘ÌÂ ·˘Ùo‡ÛÈ·: «∆o Î‡ÚÈoÓ ÂÈÛfi‰ËÌ· ÙˆÓ Î·Ùo›ÎˆÓ ÙË˜ ª˘ÙÈÏ‹ÓË˜ Â›Ó·È o Î·Úfi˜
ÙˆÓ ÂÏ·ÈÒÓ. ∆o‡Ùo˘ ‰Â Ë Î·Ï‹ ‰o‡ÏÂ˘ÛÈ˜ Î·È Î·ı·ÚfiÙË˜ ÂÈ˜ Ù· ¿ÏÏ· Ì¤ÚË ‰ÂÓ ÚoÛ¤¯ÂÙ·È ÙfiÛoÓ, o‡ÙÂ Â›-
Ó·È ‰˘Ó·Ù‹ fiˆ˜ ÂÓÙ·‡ı·, Â‰Ò ‰Â ÂÈÙ˘Á¯¿ÓÂÙ·È ·‡ÙË ‰È· ÙË˜ ¯Ú‹ÛÂˆ˜ Ùo˘ ÂÈ˜ ÙËÓ ı¿Ï·ÛÛ·Ó, ˆ˜ Â›ÚËÙ·È,
ÚÈÙoÌ¤Óo˘ Ì·‡Úo˘ ¿Ï·Ùo˜, Ùo oo›oÓ fiÙ·Ó ˆÏ‹Ù·È ÂÈ˜ ÙËÓ ·˘Ù‹Ó ÙÈÌ‹Ó ÌÂ Ùo ÏÂ˘ÎfiÓ Î·È Î·ı·ÚfiÓ, ÂÂÈ‰‹
Â›Ó·È fiÏˆ˜ ·‰‡Ó·ÙoÓ Ó· ·ÁoÚ¿ÛˆÌÂÓ Î·È ÚoÌËıÂ˘ıÒÌÂÓ, ı· Ì¤ÓË o›Ûˆ Ë Î·Ï‹ ÌÂÙ·¯Â›ÚËÛÈ˜ ÙˆÓ ÂÏ·È-
ÒÓ Î·È o‡Ùˆ˜ ÁÂÓÈÎÒ˜ ı· ˙ËÌÈˆıÒÌÂÓ Î·È ·Ê·ÓÈÛıÒÌÂÓ ... ·ÏÏ¿ Î·È Ù· ·fi ËÌ¤Ú·Ó ÂÈ˜ ËÌ¤Ú·Ó ·˘Í¿ÓoÓÙ·
ÎÙ‹Ì·Ù· ı¤Ïo˘Ó ·Ú·ÌÂÏËı‹, ˘oÙÈÌËı‹ Î·È o‡Ùˆ Ù· ∞˘ÙoÎÚ·ÙoÚÈÎ¿ ÂÈÛo‰‹Ì·Ù· ı¤Ïo˘Ó ÂÏ·ÙÙˆı‹, ‰ÈfiÙÈ,
fiÙ·Ó Ë ÙÈÌ‹ Ùo˘ ÏÂ˘Îo‡ ¿Ï·Ùo˜ Î·È Ùo˘ Ì·‡Úo˘ ÌÂ›ÓË Ë ·˘Ù‹, ÂÂÈ‰‹ ‰ÂÓ ı· ‰˘Ó¿ÌÂı· Ó’ ·Ï·Ù›ÛˆÌÂÓ Ù·˜
ÂÏ·›·˜ Ì·˜, Ù· ¤Ï·È¿ Ì·˜ ˆ˜ ·Ó¿Ï·Ù· ı· Â›Ó·È ·Ó˘fiÏËÙ· Î·È Ë ÙÈÌ‹ ÙˆÓ Î·ÙˆÙ¤Ú· Î·È o‡Ùˆ ÂÈ˜ Ùo˘˜ ÌÈ-
ÎÚo‡˜ fiÚo˘˜ Ì·˜ ı· Â¤ÏıË ·ÓÙoÂÈ‰‹˜ ˙ËÌ›·, ı’ ·Ó·ÁÎ·ÛıÒÌÂÓ ‰Â Ó· ˙ËÙ‹ÛˆÌÂÓ ¿ÏÏoÓ oÚÈÛÌfiÓ. √‡-
Ùˆ ‰Â Ù· ÂÏ·ÈoÎÙ‹Ì·Ù¿ Ì·˜ ı· Á›Óo˘Ó ‚·ıÌË‰fiÓ ÚoÌ¿ÓÈ· Î·È Ù· Î·Ù’ ¤Ùo˜ ·˘Í¿ÓoÓÙ· ‚·ÛÈÏÈÎ¿ ÂÈÛo‰‹Ì·Ù·
ı¤Ïo˘Ó ¿ıÂÈ ÌÂÁ¿ÏËÓ ÂÏ¿ÙÙˆÛÈÓ»51.
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48 ∆ÚÂÈ˜ ıÚ·‡ÛÂÈ˜ Ùo˘ Îo¯Ï›· ‹ ·‰Ú·¯ÙÈo‡ ÛÂ ¤Ó· Ì‹Ó· ·Ó·Ê¤ÚÂÈ ¯·Ú·ÎÙËÚÈÛÙÈÎfi˜ ‰È¿ÏoÁo˜ ‰‡o ÂÚÁ·ÙÒÓ ÂÏ·ÈoÌ‡ÏˆÓ
ÛÙÈ˜ ∫˘‰ˆÓ›Â˜, fiˆ˜ ÙoÓ ·Ú·ı¤ÙÂÈ o ™Ù·˘Ú›‰Ë˜.

49 ∞ÚÈÛÙoÌ¤ÓË ™Ù·˘Ú›‰Ë, √ Û˘Ó¤Î‰ËÌo˜ Ùo˘ ÂÏ·ÈoÎfiÌo˘, ª˘ÙÈÏ‹ÓË 1878, Û. 103-105.
50 °ã ∫Ò‰ÈÎ·˜ I. ªËÙÚofiÏÂˆ˜ ª˘ÙÈÏ‹ÓË˜, ∞ÈÙ‹ÛÂÈ˜ ¢ËÌoÁÂÚoÓÙ›·˜ ª˘ÙÈÏ‹ÓË˜ Úo˜ √ÈÎo˘ÌÂÓÈÎfi ¶·ÙÚÈ¿Ú¯Ë Î·È πÂÚ¿ ™‡-
ÓÔ‰Ô, ª˘ÙÈÏ‹ÓË 2-6-1862 Î·È 21-7-1862 (·Ú. ÚˆÙ. 14 Î·È 16), Û. 302-305.

51 °ã ∫Ò‰ÈÎ·˜ I. ªËÙÚofiÏÂˆ˜ ª˘ÙÈÏ‹ÓË˜, ¢ËÌoÁÂÚoÓÙ›· ª˘ÙÈÏ‹ÓË˜ Úo˜ ¡oÌ¿Ú¯Ë ∞ÈÁ·›o˘, Ï˘Ùfi ·¯ÚoÓoÏfiÁËÙo ¤ÁÁÚ·Êo
ÛÙË ÛÂÏ›‰· 302-303 Ùo˘ °ã ∫Ò‰ÈÎ· ÙË˜ I. ªËÙÚofiÏÂˆ˜ ª˘ÙÈÏ‹ÓË˜.



∆o˘Ï¿¯ÈÛÙoÓ Ì¤¯ÚÈ Ùo ¤Ùo˜ 1878 Ùo ·Ú·¿Óˆ ·›ÙËÌ· ‰ÂÓ Â›¯Â ÈÎ·ÓooÈËıÂ› Û‡ÌÊˆÓ· ÌÂ ÙË Ì·Ú-
Ù˘Ú›· Ùo˘ ™Ù·˘Ú›‰Ë52, Î·È Î·Ù¿ Èı·ÓfiÙËÙ· o˘‰¤oÙÂ Ú¤ÂÈ Ó· ÈÎ·ÓooÈ‹ıËÎÂ, ÁÈ·Ù› ÌÂÙ·ÁÂÓ¤ÛÙÂ-
Ú· ‰ÂÓ Á›ÓÂÙ·È Î·ÌÈ¿ ÌÓÂ›· ·fi ËÁ¤˜ ‹ ÚoÊoÚÈÎ¤˜ Ì·ÚÙ˘Ú›Â˜ ÁÈ· ‡·ÚÍË, ¯Ú‹ÛË ‹ ‰È·Î›ÓËÛË
Ì·‡Úo˘ ·Ï·ÙÈo‡ ÛÙË §¤Û‚o. ∏ ¤ÎıÂÛË ™oÊÈ·Ófio˘Ïo˘ (1913) .¯. ·Ó·Ê¤ÚÂÙ·È ÛÂ ¤Ó· Ù‡o ·Ú·-
ÁfiÌÂÓo˘ ·Ï·ÙÈo‡ ÛÙËÓ ·Ï˘Î‹ Ùo˘ ¶oÏÈ¯Ó›Ùo˘, ÙoÓ ÏÂ˘Îfi53. ∞ÓÙ›ıÂÙ· ÛÂ ·›ÙËÌ· ÙË˜ ¢ËÌÔÁÂÚÔÓÙ›·˜
ª˘ÙÈÏ‹ÓË˜ ÚÔ˜ ÙÔ ÓÔÌ¿Ú¯Ë ∞ÈÁ·›Ô˘ ªÂ¯Ì¤Ù ∑ÂÌ·ÏÂÓÙ›Ó ·Û¿ ÛÙÈ˜ 31-8-1866 ÂÈÛËÌ·›ÓÂÙ·È fiÙÈ
«˘ÂÚÎÔÚ˘ÊÒıË ÙÔ˘ ÙfiÔ˘ Ë ‰˘ÛÙ˘¯›· Î·È Ë ·ÂÚ›ÁÚ·ÙÔ˜ ·ÔÚ›· Î·È Ë ¤Ó‰ÂÈ· … ¤ÓÂÎ· … ÙË˜ ·Ú¿ ÙÔ
Û‡ÓËıÂ˜ ÌÂÈÒÛÂˆ˜ ÙÔ˘ ÂÎ ÙˆÓ ÂÏ·ÈÔÎ¿ÚˆÓ ‰ÈÂÍ·ÁÔÌ¤ÓÔ˘ ÂÏ·›Ô˘ ¤ÙÈ ‰Â Î·È ÙË˜ ‰˘Û·Ú¤ÛÙÔ˘ ·˘ÙÔ‡ ÔÈfi-
ÙËÙÔ˜, ‹ÙÈ˜ ·Ô‰›‰ÂÙ·È ÂÈ˜ ÙËÓ ·ÓÂÍÔÈÎÔÓfiÌËÙÔÓ ˘ÂÚÙ›ÌËÛÈÓ ÙË˜ ·Í›·˜ ÙÔ˘ ¿Ï·ÙÔ˜, ÂÍ Ë˜ Î·È ÙˆÓ ÂÏ·ÈÒÓ»54.
¢È·ÈÛÙÒÓÂÙ·È Û˘ÓÂÒ˜ fiÙÈ Ë ˘ÂÚÙ›ÌËÛË ÙÔ˘ ·Ï·ÙÈÔ‡ Â›¯Â ¿ÌÂÛË Â›ÙˆÛË ÙfiÛÔ ÛÙËÓ ÔÛfiÙËÙ·
ÙÔ˘ ·Ú·ÁÔÌ¤ÓÔ˘ ÂÏ·ÈÔÏ¿‰Ô˘, fiÛÔ Î·È ÛÙËÓ ÔÈfiÙËÙ· Î·È ÛÙËÓ ÙÈÌ‹ ÙÔ˘, Û‡ÌÊˆÓ· ÙÔ˘Ï¿¯ÈÛÙÔÓ
ÌÂ ÙËÓ ¿Ô„Ë ÙË˜ ¢ËÌÔÁÂÚÔÓÙ›·˜ ª˘ÙÈÏ‹ÓË˜, Ë ÔÔ›· ÛÙÈ˜ 16-3-1867 ÌÂ ·ÊÔÚÌ‹ ÙÔÓ Î·Ù·ÛÙÚÂ-
ÙÈÎfiÙ·ÙÔ ÛÂÈÛÌfi Ô˘ ¤ÏËÍÂ ÙËÓ ÎÂÓÙÚÈÎ‹ Î·È ·Ó·ÙÔÏÈÎ‹ §¤Û‚Ô ÛÙÈ˜ 23-2-1867, ˙ËÙ¿ ÙË ‰È·ÌÂ-
ÛÔÏ¿‚ËÛË ÙÔ˘ √ÈÎÔ˘ÌÂÓÈÎÔ‡ ¶·ÙÚÈ·Ú¯Â›Ô˘ ÁÈ· ÙË ÌÂ›ˆÛË ÙË˜ ÙÈÌ‹˜ ÙÔ˘ ·Ï·ÙÈÔ‡ ÛÙ· Â›Â‰· Ô˘
Â›¯Â ÚÔ ÙË˜ ÂÈ‚ÔÏ‹˜ ÙÔ˘ ÌÔÓÔˆÏ›Ô˘55.

∞Ó Î·È Ù· ·Ú·¿Óˆ ·ÈÙ‹Ì·Ù· ÁÈ· ÙËÓ ÂÍ·›ÚÂÛË ÙÔ˘ «Ì·‡ÚÔ˘» ·Ï·ÙÈÔ‡ ·fi ÙË ‰È·Ù›ÌËÛË Î·È ÙË
ÌÂ›ˆÛË ÙË˜ ÙÈÌ‹˜ ÙÔ˘ ·ÓÙ›ÛÙÔÈ¯Ô˘ ÏÂ˘ÎÔ‡ Ô˘‰¤ÔÙÂ ÈÎ·ÓÔÔÈ‹ıËÎ·Ó, o‡ÙÂ «·ÓÙoÂÈ‰‹˜ ˙ËÌ›·» Â-
‹ÏıÂ ÛÙo˘˜ §¤Û‚Èo˘˜, o‡ÙÂ ·Ó·ÁÎ¿ÛıËÎ·Ó Ó· ·Ó·˙ËÙ‹Ûo˘Ó «¿ÏÏoÓ oÚÈÛÌfiÓ», o‡ÙÂ Ù· Â-
Ï·ÈoÎÙ‹Ì·Ù¿ Ùo˘˜ ¤ÁÈÓ·Ó Úo˘Ì¿ÓÈ·, o‡ÙÂ oÈ Î˘‚ÂÚÓËÙÈÎo› ÊfiÚoÈ ÌÂÈÒıËÎ·Ó. ∆o ·ÓÙ›ıÂÙo Ì¿ÏÈÛÙ·!
∆o Ì¤ÛoÓ ÂÎÂ›Óo, ¯¿ÚË ÛÙo oo›o ÂÈÙÂ‡¯ıËÎÂ ÛÙ·‰È·Î¿ Ë ·‡ÍËÛË ÙË˜ ÏÂÛ‚È·Î‹˜ ÂÏ·Èo·Ú·Áˆ-
Á‹˜ Î·È Û˘ÓÙÂÏ¤ÛıËÎÂ Ë oÈÎoÓoÌÈÎ‹ ·Ó¿Ù˘ÍË ÙË˜ §¤Û‚o˘ ÙÈ˜ ÙÂÏÂ˘Ù·›Â˜ ‰ÂÎ·ÂÙ›Â˜ Ùo˘ 19o˘ ·ÈÒ-
Ó· Î·È ÙËÓ ÚÒÙË ‰ˆ‰ÂÎ·ÂÙ›· Ùo˘ 20o˘, ‰ÂÓ Â›Ó·È ¿ÏÏo ·fi ÙËÓ ÂÎ‚ÈoÌË¯·Óoo›ËÛË ÙˆÓ Ì¤ÛˆÓ
·Ú·ÁˆÁ‹˜. ∏ Î·Ù·ÛÎÂ˘‹ ¿ÌoÏÏˆÓ ·ÙÌoÎ›ÓËÙˆÓ ÂÏ·ÈoÙÚÈ‚Â›ˆÓ, Û·ˆÓooÈÂ›ˆÓ Î·È ˘ÚËÓÂ-
Ï·Èo˘ÚÁÂ›ˆÓ Î·Ù¤ÛÙËÛÂ ÂÚÈÙÙfi Ùo ·Ï¿ÙÈÛÌ· ÙˆÓ ÂÏÈÒÓ, ÌÈ·˜ Î·È ·˘Ù¿ Â›¯·Ó ÙË ‰˘Ó·ÙfiÙËÙ· Ó· Â-
ÂÍÂÚÁ·Ûıo‡Ó ÛÂ Û‡ÓÙoÌo ¯ÚoÓÈÎfi ‰È¿ÛÙËÌ· ÌÂÁ¿ÏÂ˜ oÛfiÙËÙÂ˜ ÂÏÈÒÓ ‹ ÂÏ·ÈoÏ¿‰o˘. ∆o Â˘ÂÚ-
ÁÂÙÈÎfi ·oÙ¤ÏÂÛÌ· o˘ Úo¤Î˘„Â ÁÈ· Ùo˘˜ ÂÏ·Èo·Ú·ÁˆÁo‡˜ ‹Ù·Ó ¿ÌÂÛo. ªoÚo‡Û·Ó Ï¤oÓ Ó·
ˆÏo‡Ó ·Ì¤Ûˆ˜ Ùo Úo˚fiÓ Ùo˘˜ Î·È Ó· ÂÍoÈÎoÓoÌo‡Ó ·ÚÎÂÙ¿ ¯Ú‹Ì·Ù· ·fi Ùo ˘¤ÚoÁÎo oÛfi
o˘ ‹Ù·Ó ÚoËÁo˘Ì¤Óˆ˜ ˘o¯ÚÂˆÌ¤ÓoÈ Ó· ‰··Óo‡Ó ÁÈ· ÙËÓ ·ÁoÚ¿ ÛËÌ·ÓÙÈÎÒÓ oÛoÙ‹ÙˆÓ ·Ï·-
ÙÈo‡. ∏ ·Ú·¿Óˆ ÂÎ‚ÈoÌË¯·Óoo›ËÛË ÙˆÓ Ì¤ÛˆÓ ·Ú·ÁˆÁ‹˜ ¿Ú¯ÈÛÂ ÛÙË §¤Û‚o ‹‰Ë ·fi ÙÈ˜ ·Ú-
¯¤˜ ÙÈ˜ ‰ÂÎ·ÂÙ›·˜ Ùo˘ 1870 Î·È Â›¯Â Û˘ÓÙÂÏ¤ÛÂÈ ÛÙ· Ù¤ÏË ÙË˜ ›‰È·˜ ‰ÂÎ·ÂÙ›·˜ ÛÙËÓ Â›ÙÂ˘ÍË ·-
ÍÈo˙‹ÏÂ˘ÙˆÓ Ú˘ıÌÒÓ ·Ó¿Ù˘ÍË˜ ÁÈ· ÙË ÏÂÛ‚È·Î‹ oÈÎoÓoÌ›·, ÛÂ Ù¤ÙoÈo Ì¿ÏÈÛÙ· ‚·ıÌfi ÒÛÙÂ o
™Ù·˘Ú›‰Ë˜ Ó· ÚoÙÂ›ÓÂÈ Ùo 1878 ÛÙo˘˜ Û˘ÌoÏ›ÙÂ˜ Ùo˘ ∫˘‰ˆÓÈÂ›˜ ÙËÓ ¿ÌÂÛË Î·Ù·ÛÎÂ˘‹ Û‡Á-
¯ÚoÓˆÓ ÂÏ·ÈoÙÚÈ‚Â›ˆÓ Î·È ÛÙËÓ ÂÚÈo¯‹ Ùo˘˜, Î·Ù¿ Ùo ·Ú¿‰ÂÈÁÌ· Ùo˘ ¶ÏˆÌ·Ú›o˘ ÙË˜ §¤Û‚o˘56. 
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52 ∞. ™Ù·˘Ú›‰Ë, fi.., Û. 88.
53 ∏ oÈfiÙËÙ· Ùo˘ ·Ú·ÁfiÌÂÓo˘ ÏÂ˘Îo‡ ·Ï·ÙÈo‡ ÛÙËÓ ·Ï˘Î‹ ¶oÏÈ¯Ó›Ùo˘ ‹Ù·Ó Î·Ï‹, Û‡ÌÊˆÓ· ÌÂ ÙËÓ ¤ÎıÂÛË ™oÊÈ·-

Ófio˘Ïo˘: ∆o ·Ï¿ÙÈ ‹Ù·Ó oÏ‡ Â‡ÁÂ˘ÛÙo, ‰ÂÓ ‹Ù·Ó ˘ÁÚoÛÎoÈÎfi Î·È ‰ÂÓ ·Úo˘Û›·˙Â Î·ÌÈ¿ ÈÎÚfiÙËÙ· ÛÙË ÁÂ‡ÛË, ÌÈ·
Î·È Ù· ¿Ï·Ù· Ùo˘ Ì·ÁÓËÛ›o˘ Î·È Ùo˘ ıÂÈ˚Îo‡ Ó·ÙÚ›o˘ ‹Ù·Ó Û¯Â‰fiÓ ·Ó‡·ÚÎÙ·. 

54 °ã ∫Ò‰ÈÎ·˜ I. ªËÙÚofiÏÂˆ˜ ª˘ÙÈÏ‹ÓË˜, ¢ËÌoÁÂÚoÓÙ›· ª˘ÙÈÏ‹ÓË˜ Úo˜ ¡oÌ¿Ú¯Ë ∞ÈÁ·›o˘, ª˘ÙÈÏ‹ÓË 31-8-1866, ·Ú.
ÚˆÙ. 28, ÛÂÏ. 333.

55 °ã ∫Ò‰ÈÎ·˜ I. ªËÙÚofiÏÂˆ˜ ª˘ÙÈÏ‹ÓË˜, ¢ËÌoÁÂÚoÓÙ›· ª˘ÙÈÏ‹ÓË˜ Úo˜ √ÈÎo˘ÌÂÓÈÎfi ¶·ÙÚÈ¿Ú¯Ë Î·È πÂÚ¿ ™‡ÓÔ‰Ô, ª˘-
ÙÈÏ‹ÓË 16-3-1867, ·Ú. ÚˆÙ. [35], Û. 351.

56 ∞. ™Ù·˘Ú›‰Ë, fi.., Û. 103, 106.



µ¤‚·È· ‰ÂÓ Ú¤ÂÈ Ó· Ê·ÓÙ·ÛÙÔ‡ÌÂ fiÙÈ Ë ¯Ú‹ÛË ÙÔ˘ ·Ï·ÙÈÔ‡ ÁÈ· ÙË Û˘ÓÙ‹ÚËÛË ÙÔ˘ ÂÏ·ÈÔÎ¿ÚÔ˘
ÂÚÈÔÚ›ÛÙËÎÂ ·Ì¤Ûˆ˜ ÌÂÙ¿ ÙËÓ ›‰Ú˘ÛË ÙˆÓ ·ÙÌÔÎ›ÓËÙˆÓ ÂÏ·ÈÔÙÚÈ‚Â›ˆÓ. ¢È·ÊˆÙÈÛÙÈÎfi ÁÈ· ÙËÓ Â˘-
ÚÂ›· ¯Ú‹ÛË ÙÔ˘ ·Ï·ÙÈÔ‡ ÛÙË Û˘ÓÙ‹ÚËÛË ÙÔ˘ ÂÏ·ÈÔÎ¿ÚÔ˘ ÙÔ˘Ï¿¯ÈÛÙÔÓ ˆ˜ Ù· Ì¤Û· ÙË˜ ‰ÂÎ·ÂÙ›·˜
ÙÔ˘ 1880, ·ÔÙÂÏÂ› ¤Ó· ·ÓÙ›ÁÚ·ÊÔ ÂÈÛÙÔÏ‹˜ ÙË˜ ¢ËÌÔÁÂÚÔÓÙ›·˜ ¶ÔÏÈ¯Ó›ÙÔ˘ ÚÔ˜ ÙËÓ «∂ÈÙÚÔ‹
ÙÔ˘ ¿Ï·ÙÔ˜ ÛÙË ª˘ÙÈÏ‹ÓË», ÛÙÔ ÔÔ›Ô ·Ó·Ê¤ÚÂÙ·È fiÙÈ ÛÂ ·¿ÓÙËÛË Û¯ÂÙÈÎ‹˜ ÂÁÎ˘ÎÏ›Ô˘ ÙË˜ ÂÈ-
ÙÚÔ‹˜, «Î·Ù¿ Ì¤ÛÔÓ fiÚÔÓ ÙÔ ÔÛfiÓ ÙÔ˘ ÂÏ·ÈÔÎ¿ÚÔ˘ ÙË˜ ÂÚÈÊÂÚÂ›·˜ Ì·˜ Â› Ì›·Ó [;] ¯Ú‹˙ÂÈ ˆ˜
¤ÁÁÈÛÙ· 110.000 ÔÎ¿‰ˆÓ ¿Ï·ÙÔ˜57, ÙÔ ÔÔ›ÔÓ ·Ô‰Â¯fiÌÂı· Ó· ·Ú·Ï¿‚ˆÌÂÓ ÂÎ ÙË˜ ·Ï˘Î‹˜ Â›
ÏËÚˆÌ‹ 10 ·Ú¿‰ˆÓ ÙËÓ ÔÎ¿Ó (400 ‰Ú¿ÌÈ·) ÌÂ ÌÂÙ˙‹ÙÈÔÓ 19»58. ∂ÂÈ‰‹ Ë ·Ú·¿Óˆ ÔÛfiÙËÙ· ·-
Ï·ÙÈÔ‡, Ë ÔÔ›· Î·Ù¿ ¿Û· Èı·ÓfiÙËÙ· ·ÓÙÈÚÔÛÒÂ˘Â ÙÈ˜ ÂÙ‹ÛÈÂ˜ ·Ó¿ÁÎÂ˜ ÙË˜ ÂÚÈÊ¤ÚÂÈ·˜ ¶ÔÏÈ-
¯Ó›ÙÔ˘, Â›Ó·È ÛËÌ·ÓÙÈÎ‹, Ú¤ÂÈ Ó· ˘Ôı¤ÛÔ˘ÌÂ fiÙÈ Ô ÂÚÈÔÚÈÛÌfi˜ ÙË˜ ¯Ú‹ÛË˜ Ùo˘ ·Ï·ÙÈÔ‡ ÁÈ· ÙË
Û˘ÓÙ‹ÚËÛË ÙˆÓ ÂÏÈÒÓ Ì¤¯ÚÈ ÙË ÛÙÈÁÌ‹ ÙË˜ ¿ÏÂÛ‹˜ Ùo˘˜ Ú¤ÂÈ Ó· ¤ÁÈÓÂ ÛÙ·‰È·Î¿. ÕÏÏˆÛÙÂ, ÌÈ·
Û˘Ó‹ıÂÈ· ·ÈÒÓˆÓ ‰ÂÓ ÂÍ·ÏÂ›ÊÂÙ·È ·fi ÙË ÌÈ· ÛÙÈÁÌ‹ ÛÙËÓ ¿ÏÏË, ·ÊÔ‡ Ë ¯Ú‹ÛË Ùo˘ ·Ï·ÙÈo‡ ÁÈ· Ùo
¿ÛÙˆÌ· ÙˆÓ ‚ÚÒÛÈÌˆÓ ÂÏÈÒÓ, ·ÏÏ¿ Î·È ÁÈ· ÙË Û˘ÓÙ‹ÚËÛË ÌÈÎÚÒÓ oÛoÙ‹ÙˆÓ Úo˜ ¤ÎıÏÈ„Ë ÂÏÈÒÓ,
Û˘ÓÂ¯›ÛÙËÎÂ Î·È Û˘ÓÂ¯›˙ÂÙ·È Ì¤¯ÚÈ ÙÈ˜ Ì¤ÚÂ˜ Ì·˜. ⁄ÛÙÂÚ· ·fi fiÏ· ·˘Ù¿ ‰ÂÓ ÌÔÚÔ‡ÌÂ Ó· ÌËÓ
·Ú·‰Â¯Ùo‡ÌÂ fiÙÈ ÙfiÛo ÁÈ· ÙËÓ oÛfiÙËÙ· fiÛo Î·È ÁÈ· ÙËÓ oÈfiÙËÙ· Ùo˘ ·Ú·ÁoÌ¤Óo˘ ÏÂÛ‚È·ÎÔ‡
ÂÏ·ÈoÏ¿‰o˘ ÁÈ· ·ÈÒÓÂ˜ oÏfiÎÏËÚo˘˜, ·oÎÏÂÈÛÙÈÎ¿ ˘Â‡ı˘Óo ‹Ù·Ó Ùo ·Ï¿ÙÈ.

ÕÏÏÂ˜ ¯Ú‹ÛÂÈ˜ Ùo˘ ·Ï·ÙÈo‡ ÛÙË §¤Û‚o Û‡ÌÊˆÓ· ÌÂ ÙÈ˜ ËÁ¤˜

√È ËÁ¤˜ o˘ ¤¯o˘ÌÂ Ì¤¯ÚÈ ÛÙÈÁÌ‹˜ ÛÙË ‰È¿ıÂÛ‹ Ì·˜, Â›Ó·È ÂÍ·ÈÚÂÙÈÎ¿ ÊÙˆ¯¤˜ ÛÙoÓ ÂÓÙoÈÛÌfi
ÙˆÓ oÏ˘ÏËıÒÓ ¯Ú‹ÛÂˆÓ Ùo˘ ·Ï·ÙÈo‡, fiˆ˜ Ùo˘Ï¿¯ÈÛÙoÓ ÙÈ˜ ‰È·ÛÒ˙ÂÈ Ë ÚoÊoÚÈÎ‹ ÏÂÛ‚È·Î‹
·Ú¿‰oÛË ‹ ÁÓˆÚ›˙o˘ÌÂ ·fi ¿ÏÏÂ˜ ‰È·ÛÙ·˘ÚˆÌ¤ÓÂ˜ ÂÎÙfi˜ §¤Û‚o˘ ÏËÚoÊoÚ›Â˜. ∂ÎÙfi˜ ·fi ÙËÓ
·‰È·ÌÊÈÛ‚‹ÙËÙ· ÂÎÙÂÙ·Ì¤ÓË ¯Ú‹ÛË Ùo˘ ·Ï·ÙÈo‡ ÛÙËÓ ·Ú·ÛÎÂ˘‹ ÙÚoÊÒÓ, Ú¤ÂÈ Ó· ·Ó·Ê¤Úo˘ÌÂ
ÙË ¯Ú‹ÛË Ùo˘ ·Ï·ÙÈo‡ ÛÙË ‚˘ÚÛo‰Â„›·59. ªÈ· Î·È ÛÙË §¤Û‚o Î·È ÂÈ‰ÈÎ¿ ÛÙo ‰˘ÙÈÎfi Î·È ‚fiÚÂÈo
ÙÌ‹Ì· ÙË˜ Â˘‰oÎÈÌo‡ÛÂ Ò˜ ÙÈ˜ ÚÒÙÂ˜ ‰ÂÎ·ÂÙ›Â˜ Ùo˘ 20o˘ ·ÈÒÓ· Ë ‰Ú˘˜, o Î·Úfi˜ ÙË˜ oo›·˜
¯ÚËÛÈÌooÈo‡ÓÙ·Ó ˆ˜ ÚÒÙË ‡ÏË ÛÙËÓ Î·ÙÂÚÁ·Û›· ÙˆÓ ‰ÂÚÌ¿ÙˆÓ, oÈ §¤Û‚ÈoÈ ‰ÂÓ ¿ÊËÛ·Ó ·ÓÂÎÌÂ-
Ù¿ÏÏÂ˘Ùo Ùo ÁÂÁoÓfi˜ ·˘Ùfi. ◊‰Ë ·fi Ùo˘˜ ÚÒÈÌo˘˜ oıˆÌ·ÓÈÎo‡˜ ¯ÚfiÓo˘˜ ÏÂÈÙo˘ÚÁo‡Û·Ó ·ÚÎÂ-
Ù¿ ÂÚÁ·ÛÙ‹ÚÈ· ‚˘ÚÛo‰Â„›·˜, Î·È Î·Ù¿ ÙoÓ 19o ·ÈÒÓ· ·ÍÈfiÏoÁ· ·ÓÙ›ÛÙoÈ¯· ÂÚÁoÛÙ¿ÛÈ·, fiˆ˜ Ùo˘
™o˘ÚÏ¿ÁÎ· ÛÙo ¶¤Ú·Ì· ÙË˜ °¤Ú·˜. ¢ÂÓ ·oÎÏÂ›ÂÙ·È Ì¿ÏÈÛÙ· Ë ›‰Ú˘ÛË Ùo˘ ‚˘ÚÛo‰Â„Â›o˘ Ùo˘
™o˘ÚÏ¿ÁÎ· (1833) ÛÂ ÙooıÂÛ›· ·Ú·ÎÂ›ÌÂÓË ÙË˜ ·Ï˘Î‹˜ Ùo˘ ¶ÂÚ¿Ì·Ùo˜ °¤Ú·˜ Ó· Â›¯Â Û¯¤ÛË ÌÂ
ÙËÓ Â‡ÎoÏË ÂÍÂ‡ÚÂÛË Ùo˘ ··Ú·›ÙËÙo˘ ÁÈ· ÙËÓ Î·ÙÂÚÁ·Û›· ÙˆÓ ‰ÂÚÌ¿ÙˆÓ ·Ï·ÙÈo‡.

∏ ¯Ú‹ÛË Ùo˘ ·Ï·ÙÈo‡ ÛÙËÓ ÎÙËÓoÙÚoÊ›· ÂÈ‚Â‚·ÈÒÓÂÙ·È ·fi ÙoÓ Î·Óo˘Ó·Ì¤ ˘’ ·ÚÈıÌ. TD 264
Ùo˘ 1550. ™‡ÌÊˆÓ· Ì’ ·˘ÙfiÓ ·Ï¿ÙÈ ÚoÌËıÂ‡oÓÙ·È, ÂÎÙfi˜ ÙˆÓ ¿ÏÏˆÓ, Î·È «ÌÂÚÈÎo› o˘ ¤¯o˘Ó Úfi-
‚·Ù·»60. ™˘ÌÂÚ·›Óo˘ÌÂ ÏoÈfiÓ fiÙÈ ÛÙË Û˘ÁÎÂÎÚÈÌ¤ÓË ÂÚ›ÙˆÛË Ùo ·Ï¿ÙÈ Ùo ¯ÚËÛÈÌooÈo‡Û·Ó
Â˘Ú¤ˆ˜ ÛÙËÓ ÎÙËÓoÙÚoÊ›· ÁÈ· ÙËÓ ·Ú·ÛÎÂ˘‹ .¯. Ù˘ÚÈÒÓ ‹ ÙË Û˘ÓÙ‹ÚËÛË Ùo˘ ÎÚ¤·Ùo˜ Î·È ÙˆÓ
ÏÂÁfiÌÂÓˆÓ Ùo˘Ïo˘ÌÈÒÓ, ÙˆÓ ·ÛÎÒÓ ‰ËÏ. o˘ Î·Ù·ÛÎÂ˘¿˙oÓÙ·Ó ·fi ˙ˆÈÎfi ‰¤ÚÌ· Î·È ¯ÚËÛ›ÌÂ˘·Ó
ÁÈ· ÙËÓ ·Ú·ÛÎÂ˘‹ Ù˘ÚÈo‡. Ÿˆ˜ Î·È oÈ ÂÏ·Èo·Ú·ÁˆÁo›, ¤ÙÛÈ Î·È oÈ ‚oÛÎo›, Û‡ÌÊˆÓ· ÌÂ ÙoÓ ·-
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57 ‹ 140.800 ÎÈÏ¿. 
58 ∞Ú¯Â›Ô ¢‹ÌÔ˘ ¶ÔÏÈ¯Ó›ÙÔ˘, µÈ‚Ï›ÔÓ ¶Ú·ÎÙÈÎÒÓ ¢ËÌÔÁÂÚÔÓÙ›·˜ ¶ÔÏÈ¯Ó›ÙÔ˘ (1884-1892), ÛÂÏ. 5, ·Ú. Ú·ÎÙ. 5, ¶ÔÏÈ¯Ó›-

ÙÔ˜ 10-6-1884. 
59 £. ¶ÂÙ·Ó›‰o˘, fi.., Û. 60.
60 ∆. ¶·o˘ÙÛ¿ÓË, fi.., Û. 241.



Ú·¿Óˆ Î·Óo˘Ó·Ì¤, ¤¯oÓÙ·˜ ÌÂÁ·Ï‡ÙÂÚË ·Ó¿ÁÎË ÚoÌ‹ıÂÈ·˜ ·Ï·ÙÈo‡ ·fi Ùo˘˜ ˘oÏo›o˘˜
Î·Ùo›Îo˘˜, È¤˙oÓÙ·Ó ·fi Ùo˘˜ ‰È·¯ÂÈÚÈÛÙ¤˜ Ùo˘ ·Ï·ÙÈo‡ Ó· ·ÁoÚ¿˙o˘Ó ÌÂÁ·Ï‡ÙÂÚÂ˜ oÛfiÙËÙÂ˜
·Ï·ÙÈo‡ ÛÂ Û¯¤ÛË ÌÂ Ùo˘˜ ˘fiÏoÈo˘˜61. 

∆¤Ïo˜, ¿ÏÏË ÌÈ· ¯Ú‹ÛË Ùo˘ ·Ï·ÙÈo‡ Î·È Û˘ÁÎÂÎÚÈÌ¤Ó· Ùo˘ ·Ó·ÌÂÌÈÁÌ¤Óo˘ ÌÂ ·Ï¿ÙÈ ¯ÒÌ·Ùo˜
·ÊoÚo‡ÛÂ ÛÙË ÛÙ¤Á·ÛË ÙˆÓ ÛÈÙÈÒÓ. ™˘ÁÎÂÎÚÈÌ¤Ó·, Ùo˘Ï¿¯ÈÛÙo ÛÙ· Ì¤Û· Ùo˘ 19o˘ ·ÈÒÓ·, Ùo ·-
Ó·ÌÂÌÈÁÌ¤Óo ÌÂ ·Ï¿ÙÈ ¯ÒÌ· ÙË˜ ·Ï˘Î‹˜ ∫·ÏÏoÓ‹˜, Ùo ÏÂÁfiÌÂÓo Ï›Â‰o, ¯ÚËÛÈÌooÈo‡ÓÙ·Ó ·ÓÙ›
ÎÂÚ·ÌÈ‰ÈÒÓ ÁÈ· ÙË ÛÙ¤Á·ÛË ÙˆÓ ÛÈÙÈÒÓ ÙˆÓ ·Ú·ÎÂ›ÌÂÓˆÓ oÈÎÈÛÌÒÓ ÙË˜ ∫·ÏÏoÓ‹˜ Î·È ÙË˜ ∞Á›·˜
¶·Ú·ÛÎÂ˘‹˜62. ∆o ÁÂÁoÓfi˜ ÂÈ‚Â‚·ÈÒÓÂÙ·È, ÂÎÙfi˜ ·fi ÙoÓ ¶¿Ë, Î·È ·fi ÙoÓ ªÈ¯·‹Ï ™ÙÂÊ·Ó›‰Ë63.
¢ÂÓ ·Ú·ÏÂ›ÂÙ·È Ì¿ÏÈÛÙ· Î·È Ë ÚoÛÊÈÏ‹˜ ÁÈ· ÙËÓ Âo¯‹ ·fiÂÈÚ· ÂÙ˘ÌoÏfiÁËÛË˜ ÙË˜ Ï¤ÍË˜ Ï›Â‰oÓ,
‹ Ì¿ÏÏoÓ ·ÚÂÙ˘ÌoÏfiÁËÛ‹˜ ÙË˜ ·fi Ùo ·Ï›Â‰oÓ (·Ïfi˜ Â‰›oÓ = Â‰›o ¿Ï·Ùo˜)64. 

∆Â¯ÓoÁÓˆÛ›· 

°È· ÙÈ˜ Û˘Óı‹ÎÂ˜ ÂÚÁ·Û›·˜ ÛÙÈ˜ ·Ï˘Î¤˜ Î·È ÁÈ· ÙËÓ ÙÂ¯ÓoÁÓˆÛ›· o˘ ÂÊ·ÚÌo˙fiÙ·Ó Î·Ù¿ Ùo˘˜ ÚÒ-
ÈÌo˘˜ ·ÈÒÓÂ˜ ÙÈ˜ Ùo˘ÚÎoÎÚ·Ù›·˜, Ù· oıˆÌ·ÓÈÎ¿ ÊoÚoÏoÁÈÎ¿ Î·Ù¿ÛÙÈ¯· Â›Ó·È oÏ‡ ÊÙˆ¯¿ ÛÂ
ÏËÚoÊoÚ›Â˜. ∫¿oÈ· Û˘ÌÂÚ¿ÛÌ·Ù· ÌoÚo‡Ó Ó· ÂÍ·¯ıo‡Ó ¤ÌÌÂÛ· ·fi Ùo ÁÂÁoÓfi˜ fiÙÈ oÈ ÂÚÁ¿-
ÙÂ˜ ÙˆÓ ·Ï˘ÎÒÓ (tuzci) Î·Ù·ÁÚ¿ÊoÓÙ·È ÛÙ· Î·Ù¿ÛÙÈ¯· Ùo˘ ÎÂÊ·ÏÈÎo‡ ÊfiÚo˘ (cizye) ÛÂ ÍÂ¯ˆÚÈÛÙfi
Î·Ù¿ÏoÁo, ÁÈ·Ù› ‰ÂÓ ‹Ù·Ó ˘o¯ÚÂˆÌ¤ÓoÈ Î·Ù¿ Î·ÓfiÓ· Ó· ÏËÚÒÛo˘Ó o‡ÙÂ ÙoÓ Û˘¯Ó¿ Î·Ù·‚·ÏÏfi-
ÌÂÓo ¤ÎÙ·ÎÙo ÊfiÚo aÓariz-i diÓaniye, o‡ÙÂ Î·È ÙoÓ ÎÂÊ·ÏÈÎfi ÊfiÚo, ‹, ¿ÓÙˆ˜, Î·Ù¤‚·Ï·Ó Ùo ¯·ÌË-
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61 ∆. ¶·o˘ÙÛ¿ÓË, fi.., Û. 241.
62 °. ∞ÚÈÛÙÂ›‰Ë, fi.., Û. 254. 
63 µÏ. ·‰ËÌoÛ›Â˘Ùo ¯ÂÈÚfiÁÚ·Êo ªÈ¯·‹Ï ™ÙÂÊ·Ó›‰Ë ÌÂ Ù›ÙÏo «∞ÓıÚˆÔÁÂˆÁÚ·Ê›· §¤Û‚o˘», o˘ ‚Ú›ÛÎÂÙ·È Î·Ù·ÙÂıÂÈ-

Ì¤Óo ÛÙo ∂ıÓÈÎfi ÿ‰Ú˘Ì· ∂ÚÂ˘ÓÒÓ.
64 °. ∞ÚÈÛÙÂ›‰Ë, fi.., Û. 254.

∂ÈÎ. 3. ªÂÙ·ÊÔÚ¿ ·Ï·ÙÈÔ‡ ÌÂ ‚·ÁÔÓ¿ÎÈ· Decauville ÛÙÔÓ ÎÂÚ·ÌˆÌ¤ÓÔ ·Ï·ÙÔÛˆÚfi ÙÔ˘ ¶ÔÏÈ¯Ó›ÙÔ˘ ÛÙ· Ù¤ÏË ÙË˜ ‰ÂÎ·-
ÂÙ›·˜ ÙÔ˘ 1960 (ºˆÙÔÁÚ·Ê›·: ™ÙÚ·Ù‹˜ °È·Ó¤ÏÏË˜).

Fig. 3. Transporting salt with Decauville wagons to the salt pile covered with tiles in the saltworks of Polichnitos, end
1960s (Photo: Stratis Yianellis).



ÏfiÙÂÚo oÛfi Ùo˘ ÊfiÚo˘ ·˘Ùo‡. ∆o ÁÂÁoÓfi˜ ·˘Ùfi, Û‡ÌÊˆÓ· ÌÂ Ùo˘˜ ∫·Ú‡‰Ë-Kiel, Â›Ó·È ÂÓ‰ÂÈÎÙÈ-
Îfi ÙË˜ ·Ó·ÁÓÒÚÈÛË˜ ·fi Ùo ÎÚ¿Ùo˜ ÙË˜ ‚·ÚÈ¿˜ Î·È ‰‡ÛÎoÏË˜ ‰o˘ÏÂÈ¿˜ o˘ ÂÍ·ÛÎo‡Û·Ó oÈ ÂÚÁ¿-
ÙÂ˜ ÙˆÓ ·Ï˘ÎÒÓ65. ¢ÂÓ Â›Ó·È Û˘ÓÂÒ˜ ·Ú·ÎÈÓ‰˘ÓÂ˘Ì¤Óo Ó· ˘oı¤Ûo˘ÌÂ fiÙÈ Ë ¯ÂÈÚˆÓ·ÎÙÈÎ‹ ÂÚÁ·-
Û›·, Î·È Ì¿ÏÈÛÙ· ÛÂ Û˘Óı‹ÎÂ˜ ‰‡ÛÎoÏÂ˜ (Î¿Ùˆ ·fi ÙoÓ ‹ÏÈo ‹ ÌÂ Î·‡ÛˆÓ·), ı· ÌoÚo‡ÛÂ Î¿ÏÏÈ-
ÛÙ· Ó· Û˘Ó‰˘·ÛÙÂ› ÌÂ ÌÈ· ÙÂ¯ÓoÁÓˆÛ›· o˘ ÂÊ·ÚÌo˙fiÙ·Ó ¯ˆÚ›˜ ÙË ‚o‹ıÂÈ· ÌË¯·ÓÈÎÒÓ Ì¤ÛˆÓ. 

∏ Èo ¿Óˆ Î·Ù¿ÛÙ·ÛË ‰ÂÓ Ú¤ÂÈ Ó· ¿ÏÏ·ÍÂ Î·È oÏ‡ ÌÂ ÙËÓ ¿Úo‰o ÙˆÓ ·ÈÒÓˆÓ. ∞Ó Î·È oÈ ÓÂfi-
ÙÂÚÂ˜ ËÁ¤˜ o˘ ‰È·ı¤Ùo˘ÌÂ ‰ÂÓ Ì·˜ ‰›Óo˘Ó Î·ÌÈ¿ ÏËÚoÊoÚ›· ÁÈ· ÙÈ˜ Û˘Óı‹ÎÂ˜ ÂÚÁ·Û›·˜ ÛÙÈ˜
ÏÂÛ‚È·Î¤˜ ·Ï˘Î¤˜, Ú¤ÂÈ Ó· ˘oı¤Ûo˘ÌÂ ˆ˜ ·˘Ù¤˜ ‰ÂÓ Ú¤ÂÈ Ó· ¤¯o˘Ó Î·È oÏ‡ ‚ÂÏÙÈˆıÂ› ÛÂ
Û¯¤ÛË ÌÂ Ùo˘˜ ÚÒÈÌo˘˜ ·ÈÒÓÂ˜ ÙË˜ Ùo˘ÚÎoÎÚ·Ù›·˜, ÌÈ·˜ Î·È Ë ÙÂ¯ÓoÁÓˆÛ›· Î·Ù¿ ¿Û· Èı·ÓfiÙË-
Ù· ·Ú¤ÌÂÈÓÂ Î·Ù¿ ‚¿ÛË Ë ›‰È· Ò˜ Û‹ÌÂÚ· Â‰Ò Î·È ÂÚÈÛÛfiÙÂÚ· ·fi 1000 ¯ÚfiÓÈ·66.

°È· ÙoÓ ÙÚfio ÂÍ·ÁˆÁ‹˜ Ùo˘ ¿Ï·Ùo˜ ÛÙËÓ ·Ï˘Î‹ Ùo˘ ¶oÏÈ¯Ó›Ùo˘ Î·È ÁÈ· ÙËÓ ÙÂ¯ÓoÁÓˆÛ›· o˘ Â-
Ê·ÚÌo˙fiÙ·Ó Ùo 1889, Ì·˜ ÏËÚoÊoÚÂ› Û¯ÂÙÈÎ¿ o Vital Cuinet. ∏ ·Ï˘Î‹ Â›¯Â ¤ÎÙ·ÛË 150.000 Ù.Ì.
Î·È Ùo ı·Ï·ÛÛÈÓfi ÓÂÚfi ‰Èo¯ÂÙÂ˘fiÙ·Ó ‰È· Ì¤Ûo˘ ÂÓfi˜ Î·Ó·ÏÈo‡ ÛÙo Î¤ÓÙÚo ÙË˜ ·Ï˘Î‹˜, fio˘ ˘-
‹Ú¯Â ÌÈ· «ÚoÏ›ÌÓË» ÛÂ Û¯‹Ì· ÚfiÌ‚o˘, Î·È ·fi ÂÎÂ› ÛÙÈ˜ ˘fiÏoÈÂ˜ ‰ÂÍ·ÌÂÓ¤˜. ∏ ÚoÌ‚oÂÈ‰‹˜
·˘Ù‹ «ÚoÏ›ÌÓË» Ú¤ÂÈ Ó· Á¤ÌÈ˙Â ÌfiÓË ÙË˜ ÌÂ ı·Ï·ÛÛÈÓfi ÓÂÚfi ÛÂ ÂÚÈfi‰o˘˜ ÏËÌÌ˘Ú›‰·˜ Î·È Ùo
‰Èo¯¤ÙÂ˘Â ÛÂ oÚÈÛÌ¤ÓÂ˜ ‰ÂÍ·ÌÂÓ¤˜. √ Û˘ÓoÏÈÎfi˜ ·ÚÈıÌfi˜ ÙˆÓ ‰ÂÍ·ÌÂÓÒÓ ÙË˜ ·Ï˘Î‹˜ ‹Ù·Ó 23.
™ÙÈ˜ ‰ÂÍ·ÌÂÓ¤˜ ·˘Ù¤˜ Û¯ËÌ·ÙÈ˙fiÙ·Ó ÌÂ ÙËÓ ÂÍ¿ÙÌÈÛË Ùo˘ ÓÂÚo‡ ÙË˜ ı¿Ï·ÛÛ·˜ Ùo ·Ï¿ÙÈ, ·’ fio˘
ÌÂÙ¿ ÙËÓ Î·ÙÂÚÁ·Û›· Ùo˘ ÛÙoÈ‚·˙fiÙ·Ó ÛÂ ÛˆÚo‡˜ Î¿Ùˆ ·fi ÛÙ¤Á·ÛÙÚ·. √ Cuinet ‰ÂÓ Î¿ÓÂÈ Î·Ó¤-
Ó·Ó ¿ÏÏoÓ ÂÈ‰ÈÎfi ‰È·¯ˆÚÈÛÌfi, fiÛoÓ ·ÊoÚ¿ ÛÙo Â›‰o˜ ÙˆÓ ‰ÂÍ·ÌÂÓÒÓ. ∞Ï¿ ·Ó·Ê¤ÚÂÈ fiÙÈ fiÏÂ˜ oÈ
ÂÚÁ·Û›Â˜ ÁÈ· Ùo Û¯ËÌ·ÙÈÛÌfi Ùo˘ ·Ï·ÙÈo‡ ÍÂÎÈÓo‡Û·Ó ÛÙÈ˜ ·Ú¯¤˜ ª·˝o˘ Î·È oÏoÎÏËÚÒÓoÓÙ·Ó ÛÙÈ˜
15 Io˘Ï›o˘67.

¶Èo ÏÂÙoÌÂÚ‹˜ Â›Ó·È ÁÈ· Ùo ›‰Èo ı¤Ì· Ë ¤ÎıÂÛË ™oÊÈ·Ófio˘Ïo˘ ÁÈ· ÙÈ˜ ·Ï˘Î¤˜ ÙË˜ §¤Û‚o˘, o˘
‰ËÌoÛÈÂ‡ÙËÎÂ Ùo 1913. ™‡ÌÊˆÓ· Ì’ ·˘Ù‹Ó, Ë ·Ï˘Î‹ Ùo˘ ¶oÏÈ¯Ó›Ùo˘ Â›¯Â Ùo 1912 Ù¤ÛÛÂÚÈ˜ ‰ÂÍ·-
ÌÂÓ¤˜ (Î¿„Â˜, Î·Ù¿ ÙoÓ ™oÊÈ·Ófio˘Ïo) ˘o‰o¯‹˜ (bas gol), ÙÚÂÈ˜ ÙÂÙÚ¿ÁˆÓÂ˜, ‰È·ÛÙ¿ÛÂˆÓ
200x200 Ì. Ë ÌÂÁ·Ï‡ÙÂÚË Î·È 150x150 Ì. oÈ ‰‡o ÌÈÎÚfiÙÂÚÂ˜, Î·È Ì›· oÚıoÁÒÓÈ· ‰È·ÛÙ¿ÛÂˆÓ
180x80 Ì. ™ÙÈ˜ ‰ÂÍ·ÌÂÓ¤˜ ·˘Ù¤˜ ‰Èo¯ÂÙÂ˘fiÙ·Ó Ùo maximum 31.320 Î.Ì. ı·Ï·ÛÛÈÓo‡ ÓÂÚo‡, ·’
fio˘ ÌÂÙ¿ ÙËÓ ÚÒÙË Û˘Ì‡ÎÓˆÛË, Ùo ÂÓ·oÌÂ›Ó·Ó ÓÂÚfi ‰Èo¯ÂÙÂ˘fiÙ·Ó ÛÙÈ˜ ÙÚÂÈ˜ ÏÂÎ¿ÓÂ˜ ÂÍ·ÙÌ›-
ÛÂˆ˜ ¯·ÌËÏ‹˜ ˘ÎÓfiÙËÙ·˜ (Î¿„Â˜ ÙË˜ ÚÒÙË˜ Î·ı¿ÚÛÂˆ˜ ‹ ÎÚ˘fiÁÁÂÏ· Î·Ù¿ ÙoÓ ™oÊÈ·Ófio˘Ïo), o˘
Â›¯·Ó ‰È·ÛÙ¿ÛÂÈ˜ 150x100 Ì. oÈ ‰‡o ÌÂÁ·Ï‡ÙÂÚÂ˜ Î·È 150x70 Ì. Ë ÌÈÎÚfiÙÂÚË. ™ÙÈ˜ ÏÂÎ¿ÓÂ˜ ·˘Ù¤˜
¿Ú¯ÈÛ·Ó Ó· ·oÙ›ıÂÓÙ·È Ù· ¿Ï·Ù· Ùo˘ Ì·ÁÓËÛ›o˘ Î·È Û˘ÌÏËÚˆÓfiÙ·Ó Ì¤¯ÚÈ˜ ÂÓfi˜ ÛËÌÂ›o˘ Ë ÂÍ¿-
ÙÌÈÛË Ùo˘ ÓÂÚo‡. °È· ÙËÓ Ù¤ÏÂÈ· Û˘Ì‡ÎÓˆÛË Ì¤¯ÚÈ Ùo˘ ‚·ıÌo‡ ÙˆÓ 26oBé Î·È ÙËÓ Ï‹ÚË ÂÓ·fi-
ıÂÛË ÙˆÓ Í¤ÓˆÓ ·Ï¿ÙˆÓ ¯ÚËÛÈÌooÈo‡ÓÙ·Ó oÈ ÏÂÎ¿ÓÂ˜ ÂÍ·ÙÌ›ÛÂˆ˜ ˘„ËÏ‹˜ ˘ÎÓfiÙËÙ·˜ (Î¿„Â˜ Û˘-
Ì˘ÎÓÒÛÂˆ˜ ‹ „‹ÛÙÚÂ˜), o˘ Î·Ù·Ï¿Ì‚·Ó·Ó ¤ÎÙ·ÛË 84.000 Ù.Ì. ∞˘Ù¤˜ ‹Ù·Ó 17 ÛÙoÓ ·ÚÈıÌfi, ‰ËÏ. 2
ÌÂÁ¿ÏÂ˜, 5 ÌÂÛ·›Â˜ Î·È 10 ÌÈÎÚfiÙÂÚÂ˜. ŸÏÂ˜ Â›¯·Ó ‰È·Ù¿ÛÂÈ˜ oÚıoÁˆÓ›o˘ ·Ú·ÏÏËÏoÁÚ¿Ìo˘, ‰ËÏ.
150x100 Ì. oÈ ÌÂÁ¿ÏÂ˜, 150x50 Ì. oÈ ÌÂÛ·›Â˜ Î·È 50x33 Ì. oÈ ÌÈÎÚfiÙÂÚÂ˜. ∞fi ÂÎÂ› Ùo ·Ú·ÁfiÌÂÓo
·Ï¿ÙÈ ·ÂÙ›ıÂÙÔ ÛÙ· ·Ïo‹ÁÈ· ‹ ÎÚ˘ÛÙ·ÏÏo‹ÁÈ· (Î¿„Â˜ ÎÚ˘ÛÙ·ÏÏÒÛÂˆ˜), o˘ ‹Ù·Ó 15 ÙoÓ ·ÚÈıÌfi,
oÚıoÁÒÓÈ·, ·fi Ù· oo›· Ù· 10 ÌÂÁ·Ï‡ÙÂÚ· Â›¯·Ó ‰È·ÛÙ¿ÛÂÈ˜ 100x66 Ì. Î·È Ù· 5 ÌÈÎÚfiÙÂÚ· 50x33
Ì. ∞˘Ù¿ Î·Ù·Ï¿Ì‚·Ó·Ó ¤ÎÙ·ÛË 74.250 Ù.Ì. 
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∆o ‚¿ıo˜ ÙˆÓ ‰ÂÍ·ÌÂÓÒÓ ‹Ù·Ó 0,30 Ì. Î·Ù¿ Ì¤Ûo fiÚo, ÂÓÒ Ë ¤ÎÙ·ÛË o˘ Î·Ù·Ï¿Ì‚·ÓÂ Ùo Û‡ÓoÏfi
Ùo˘˜, ‹Ù·Ó Û˘ÓoÏÈÎ¿ 104.400 Ù.Ì. √ fiÁÎo˜ Ùo˘ ı·Ï¿ÛÛÈo˘ ÓÂÚo‡ o˘ ÌoÚo‡ÛÂ Ó· ÂÈÛ¤ÏıÂÈ ÛÙo
¯ÒÚo ÙË˜ ·Ï˘Î‹˜ ˘oÏoÁÈ˙fiÙ·Ó ÛÂ 31.320 Î.Ì. ∏ ‰Èo¯¤ÙÂ˘ÛË Ùo˘ ı·Ï·ÛÛÈÓo‡ ÓÂÚo‡ Úo˜ ÙÈ˜ ‰Â-
Í·ÌÂÓ¤˜ ÁÈÓfiÙ·Ó ÌÂ ÙË ‚o‹ıÂÈ· ÙÚÈÒÓ ·ÓÂÌoÌ‡ÏˆÓ, ÂÓfi˜ ÛÈ‰ÂÚ¤ÓÈo˘ Î·È ‰‡o Í‡ÏÈÓˆÓ. ∂ÎÙfi˜ ·fi
Ùo ı·Ï·ÛÛÈÓfi ÓÂÚfi o˘ o‰ËÁo‡ÓÙ·Ó ÛÙÈ˜ ‰ÂÍ·ÌÂÓ¤˜ ÌÂ ÙË ‚o‹ıÂÈ· ÙˆÓ ·ÓÂÌoÌ‡ÏˆÓ, ÁÈÓfiÙ·Ó ·-
Ú¿ÏÏËÏ· ‰Èo¯¤ÙÂ˘ÛË ÓÂÚo‡ Î·È ·fi ÌÈ· Ê˘ÛÈÎ‹ ‰ÂÍ·ÌÂÓ‹ ‹ ÚoÏ›ÌÓË, Û¯‹Ì·Ùo˜ ÙÚ·Â˙›o˘, ‰È·ÛÙ¿-
ÛÂˆÓ 100x200 Ì. (¿ÓÈÛÂ˜ ÏÂ˘Ú¤˜) Î·È 150 Ì. (›ÛÂ˜ ÏÂ˘Ú¤˜). ∏ Ê˘ÛÈÎ‹ ·˘Ù‹ ‰ÂÍ·ÌÂÓ‹, ÂÈÊ¿ÓÂÈ-
·˜ 22.500 Ù.Ì., Á¤ÌÈ˙Â ÌÂ ı·Ï·ÛÛÈÓfi ÓÂÚfi ÛÂ ÂÚÈfi‰o˘˜ ÏËÌÌ˘Ú›‰·˜ Î·È ÌoÚo‡ÛÂ ·fi ÌfiÓË ÙË˜
Ó· ‰Èo¯ÂÙÂ‡ÛÂÈ ÓÂÚfi ÛÙÈ˜ ‰ÂÍ·ÌÂÓ¤˜ ˘o‰o¯‹˜.

∆o ·Ú·ÁfiÌÂÓo ·Ï¿ÙÈ ÛÙoÈ‚·˙fiÙ·Ó ÛÂ ‰‡o ˘Ú·ÌÈ‰fiÛ¯ËÌo˘˜ ÛˆÚo‡˜, oÈ oo›oÈ ÛÎÂ¿˙oÓÙ·Ó ÌÂ
ÎÂÚ·Ì›‰È· ÁÈ· Ó· ÚoÛÙ·ÙÂ‡ÂÙ·È Ùo ·Ï¿ÙÈ ·fi ÙË ‚Úo¯‹. ∏ Ï‹„Ë Ùo˘ ·Ï·ÙÈo‡ ÁÈÓfiÙ·Ó ÌÂ ÙËÓ ·Ê·›-
ÚÂÛË Ì¤Úo˘˜ ÙˆÓ ÎÂÚ·ÌÈ‰ÈÒÓ. ∆o ÂÚÁ·ÙÈÎfi ÚoÛˆÈÎfi ÙË˜ ·Ï˘Î‹˜ ‹Ù·Ó Î˘Ú›ˆ˜ Âo¯ÈÎfi,
ÚoÛÏ·Ì‚·ÓfiÙ·Ó ÁÈ· ÙËÓ ÂÚ›o‰o Ùo˘ Î·ÏoÎ·ÈÚÈo‡ Î·È ··Û¯oÏo‡ÓÙ·Ó Î˘Ú›ˆ˜ ÌÂ Ùo ¿ÓoÈÁÌ· ÙˆÓ
o¯ÂÙÒÓ ÌÂÙ·‚È‚¿ÛÂˆ˜ ·fi ‰ÂÍ·ÌÂÓ‹ ÛÂ ‰ÂÍ·ÌÂÓ‹ Î·È ÌÂ ÙË Û˘ÛÛÒÚÂ˘ÛË ‹ ÊfiÚÙˆÛË Ùo˘ ·Ï·-
ÙÈo‡. ∆o ÌfiÓÈÌo ÚoÛˆÈÎfi ÙË˜ ·Ï˘Î‹˜ ·oÙÂÏo‡ÓÙ·Ó ·fi ¤Ó·Ó √ıˆÌ·Ófi ‰ÈÂ˘ı˘ÓÙ‹, ¤Ó·Ó √ıˆ-
Ì·Ófi ÁÚ·ÌÌ·Ù¤· Î·È ÙÚÂÈ˜ ¯ÚÈÛÙÈ·Óo‡˜ Ê‡Ï·ÎÂ˜68.

∏ ¤ÎıÂÛË ™oÊÈ·Ófio˘Ïo˘ oÏoÎÏËÚÒÓÂÙ·È ÌÂ ÚoÙ¿ÛÂÈ˜ ÁÈ· ÙËÓ Î·Ï‡ÙÂÚË ·ÍÈoo›ËÛË ÙˆÓ ·Ï˘ÎÒÓ
ÙË˜ §¤Û‚o˘ ·fi Ùo ÂÏÏËÓÈÎfi ÎÚ¿Ùo˜. ŸÛoÓ ·ÊoÚ¿ ÛÙËÓ ·Ï˘Î‹ Ùo˘ ¶oÏÈ¯Ó›Ùo˘, o ™oÊÈ·Ófio˘Ïo˜
ÚfiÙÂÈÓÂ Ùo 1913 ÙoÓ ‰ÈÏ·ÛÈ·ÛÌfi ÙË˜ ¤ÎÙ·ÛË˜ ÙË˜ ·Ï˘Î‹˜ ÌÂ ÙËÓ ·Ú¿ÏÏËÏË ÂÁÎ·Ù¿ÛÙ·ÛË ·-
ÙÌoÌË¯·Ó‹˜ ‹ ÂÙÚÂÏ·ÈoÌË¯·Ó‹˜ ÁÈ· ÙË ‰Èo¯¤ÙÂ˘ÛË Ùo˘ ı·Ï¿ÛÛÈo˘ ÓÂÚo‡ Ì¤Û· ÛÙËÓ ·Ï˘Î‹, Î·-
ıÒ˜ Â›ÛË˜ Î·È ÙËÓ Î·Ù·ÛÎÂ˘‹ ÂÈ‰ÈÎÒÓ ˘‰·ÙoÛÙÂÁÒÓ ·Ú·ËÁÌ¿ÙˆÓ ÁÈ· ÙËÓ ÚoÊ‡Ï·ÍË Ùo˘ ¿-
Ï·Ùo˜ ·fi Ù· ÓÂÚ¿ ÙË˜ ‚Úo¯‹˜. °È· ÙËÓ ÙËÓ ·Ï˘Î‹ ÙË˜ ∫·ÏÏoÓ‹˜, ÚfiÙÂÈÓÂ ÙËÓ Â·Ó·ÏÂÈÙo˘ÚÁ›·
ÙË˜, fiˆ˜ Î·È ÙËÓ ¤Ó·ÚÍË ÙË˜ ÏÂÈÙo˘ÚÁ›·˜ ÌÈ·˜ ¿ÏÏË˜ ·Ï˘Î‹˜, ›‰È·˜ ¤ÎÙ·ÛË˜ ÌÂ ·˘Ù‹Ó Ùo˘ ¶oÏÈ-
¯Ó›Ùo˘, ÛÙËÓ ∞oı‹Î· ÙË˜ ÕÁÚ·˜69.

∞fi ÙÈ˜ ÚoÙ¿ÛÂÈ˜ ·˘Ù¤˜ ˘ÏooÈ‹ıËÎÂ Î·Ù¿ ÙË ‰È¿ÚÎÂÈ· Ùo˘ ÌÂÛooÏ¤Ìo˘ Ë ÂÁÎ·Ù¿ÛÙ·ÛË ÂÙÚÂ-
Ï·ÈoÌË¯·Ó‹˜ ÛÙËÓ ·Ï˘Î‹ Ùo˘ ¶oÏÈ¯Ó›Ùo˘ Î·È Ë Â·Ó·ÏÂÈÙo˘ÚÁ›·, Ùo 1923, ÙË˜ ·Ï˘Î‹˜ ÙË˜ ∫·Ï-
ÏoÓ‹˜. ∆¤Ïo˜, ÛÙÈ˜ ‰‡o ·Ï˘Î¤˜ ÂÁÎ·Ù·ÛÙ¿ıËÎÂ ÛÈ‰ËÚo‰ÚoÌÈÎfi ‰›ÎÙ˘o ÌÂ ‚·ÁoÓ¤Ù· Ù‡o˘
Decauville ÁÈ· ÙËÓ Â˘ÎoÏfiÙÂÚË ÌÂÙ·ÊoÚ¿ Ùo˘ ·Ú·ÁfiÌÂÓo˘ ¿Ï·Ùo˜.
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68 °ÂÓÈÎ‹ ¢Èo›ÎËÛÈ˜ ¡‹ÛˆÓ ∞ÈÁ·›o˘, fi.., Û. 40-41.
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∏ ÂÍ¤ÏÈÍË ÙË˜ ÙÂ¯ÓÈÎ‹˜ ÙË˜ ·ÏÔËÁ›·˜ ÛÙÈ˜ ·Ï˘Î¤˜ §Â˘Î¿‰Ô˜

£·Ó¿ÛË˜ ∫·Ï·Ê¿ÙË˜
¶·ÓÂÈÛÙ‹ÌÈÔ ¶ÂÈÚ·ÈÒ˜

Summary

Our research focuses mainly on one of the two saltworks in Lefkada, the Saltworks of Alexandrou,
the only of the two that may provide evidence about modern times. Shortcomings in record
keeping related to the poor conditions of the historic archives in our country, as well as the
unwillingness of the archivists to help the research, result in the limitation of our research to the
last sixty years.

However, our research was assisted by the fact that during the decade of 1940 and due to the well-
known political situation, the two saltworks of Lefkada were forced to operate under old-
fashioned conditions. Thus, the study of the operation of the saltworks during that time reveals a
lot of aspects concerning the traditional way of operation of the saltworks in the early 20th
century.

The present research comprises three units: 

The first presents a short historical review of the operation of the two saltworks in Lefkada from
the 15th to the end of the 20th century. The saltworks, which were established or restored by the
Venetians, operated under the terms and conditions of many Western conquerors. However, the
effects of Venetian domination were striking. Through the historical records that survived, an
effort is made that the evolution and model of the technique of salt-making is evaluated.

The second unit presents the main stages of salt-making in the Saltworks of Alexandrou in Lefkada
from 1864 onwards. It is subdivided into the following periods: 1864-1877, 1878-1902, 1903-1926,
1927-1977 and 1978-1985.

The third unit presents all preliminary works, cultivation, harvesting and the involvement of
workers so as to examine particularly the techniques of salt-making. This unit reaches certain
conclusion about the two methods of salt-making: the interrupted or periodic crystallisation and that
of the continuous crystallisation.

∂ÈÛ·ÁˆÁ‹

∏ ·Ó¿Ï˘Û‹ Ì·˜ ÂÛÙÈ¿˙ÂÙ·È Î˘Ú›ˆ˜ ÛÙÈ˜ ∞Ï˘Î¤˜ ∞ÏÂÍ¿Ó‰ÚÔ˘, ÌÈ· ·fi ÙÈ˜ ‰‡Ô ∞Ï˘Î¤˜ ÙË˜ §Â˘Î¿-
‰Ô˜. √È ∞Ï˘Î¤˜ ∞ÏÂÍ¿Ó‰ÚÔ˘ Â›Ó·È Ë ÌfiÓË ·Ï˘Î‹ ÁÈ· ÙËÓ ÔÔ›· ˘¿Ú¯Ô˘Ó ÛÙÔÈ¯Â›· ÁÈ· ÙË ÓÂfiÙÂÚË
Î·È Û‡Á¯ÚÔÓË ÂÚ›Ô‰Ô. √È ·Ú¯ÂÈ·Î¤˜ ·‰˘Ó·Ì›Â˜ Ô˘ Û˘Ó‰¤ÔÓÙ·È ÌÂ ÙËÓ Î·Î‹ Î·Ù¿ÛÙ·ÛË ÙˆÓ
πÛÙÔÚÈÎÒÓ ∞Ú¯Â›ˆÓ ÙË˜ ¯ÒÚ·˜ Ì·˜, ·ÏÏ¿ Î·È Ë ¤ÏÏÂÈ„Ë ÚÔı˘Ì›·˜ ÙˆÓ ·Ú¯ÂÈÔÓfiÌˆÓ Ó· ‚ÔËı‹-
ÛÔ˘Ó ÙÔÓ ÂÚÂ˘ÓËÙ‹, ¤¯Ô˘Ó Û·Ó ·ÔÙ¤ÏÂÛÌ· Ë ¤ÚÂ˘Ó¿ Ì·˜ Ó· ÂÚÈÔÚÈÛÙÂ› ÛÙ· ÙÂÏÂ˘Ù·›· ÂÍ‹ÓÙ·
¯ÚfiÓÈ·.
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¶·Ú’ fiÏ· ·˘Ù¿, Ë ¤ÚÂ˘Ó¿ Ì·˜ ‚ÔËı‹ıËÎÂ ·fi ÙÔ ÁÂÁÔÓfi˜ fiÙÈ ÛÙË ‰ÂÎ·ÂÙ›· ÙÔ˘ 1940, ÂÍ ·ÈÙ›·˜ ÙˆÓ
ÁÓˆÛÙÒÓ ÔÏÈÙÈÎÒÓ Î·Ù·ÛÙ¿ÛÂˆÓ, ÔÈ ‰‡Ô ∞Ï˘Î¤˜ §Â˘Î¿‰Ô˜ ·Ó·ÁÎ¿ÛÙËÎ·Ó Ó· ÏÂÈÙÔ˘ÚÁÔ‡Ó ÌÂ fi-
ÚÔ˘˜ ÂÓfi˜ ÔÏ‡ ·Úˆ¯ËÌ¤ÓÔ˘ ·ÚÂÏıfiÓÙÔ˜. ŒÙÛÈ, Ë ÌÂÏ¤ÙË ÏÂÈÙÔ˘ÚÁ›·˜ ÙˆÓ ·Ï˘ÎÒÓ ÛÙÔ ‰È¿ÛÙË-
Ì· ·˘Ùfi ·ÔÎ·Ï‡ÙÂÈ ÔÏÏ¤˜ Ù˘¯¤˜ ÁÈ· ÙÔÓ ·Ú·‰ÔÛÈ·Îfi ÙÚfiÔ ÏÂÈÙÔ˘ÚÁ›·˜ ÙˆÓ ·Ï˘ÎÒÓ ÛÙÈ˜
·Ú¯¤˜ ÙÔ˘ 20Ô˘ ·ÈÒÓ·.

∏ ·ÚÔ‡Û· ÂÈÛ‹ÁËÛË ‰È·ÚıÚÒÓÂÙ·È ÛÂ ÙÚÂÈ˜ ÂÓfiÙËÙÂ˜. ™ÙËÓ ÚÒÙË ‰›ÓÂÙ·È ÌÈ· Û‡ÓÙÔÌË ÈÛÙÔÚÈÎ‹
·Ó·ÛÎfiËÛË ÙË˜ ÏÂÈÙÔ˘ÚÁ›·˜ ÙˆÓ ‰‡Ô ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜ ·fi ÙÈ˜ ·Ú¯¤˜ ÙÔ˘ 15Ô˘ ·ÈÒÓ· Ò˜ ÙÔ Ù¤-
ÏÔ˜ ÙÔ˘ 20Ô˘. √È ·Ï˘Î¤˜ Ô˘ ÙÂÏÂÈÔÔÈ‹ıËÎ·Ó ‹ È‰Ú‡ıËÎ·Ó ·fi ÙÔ˘˜ ∂ÓÂÙÔ‡˜ ÏÂÈÙÔ‡ÚÁËÛ·Ó Î¿Ùˆ
·fi ÙÔ˘˜ fiÚÔ˘˜ Î·È ÙÈ˜ ‰ÂÛÌÂ‡ÛÂÈ˜ ÔÏÏ·ÏÒÓ ¢˘ÙÈÎÒÓ ÂÈÎ˘Ú›·Ú¯ˆÓ, ·ÏÏ¿ ÔÈ ÂÈ‰Ú¿ÛÂÈ˜ ÙË˜
∂ÓÂÙÈÎ‹˜ ÂÈÎ˘ÚÈ·Ú¯›·˜ ·Ú¤ÌÂÈÓ·Ó ·ÚÎÂÙ¿ ¤ÓÙÔÓÂ˜. ª¤Û· ·fi Ù· ‰È·Ûˆ˙fiÌÂÓ· ÈÛÙÔÚÈÎ¿ ÛÙÔÈ-
¯Â›·, ÂÈ¯ÂÈÚÂ›Ù·È Ó· ÂÎÙÈÌËıÂ› Ë ÂÍ¤ÏÈÍË Î·È ÙÔ ˘fi‰ÂÈÁÌ· ÙË˜ ÙÂ¯ÓÈÎ‹˜ ÙË˜ ·ÏÔËÁ›·˜.

™ÙË ‰Â‡ÙÂÚË ÂÓfiÙËÙ· ·ÚÔ˘ÛÈ¿˙ÔÓÙ·È ÔÈ Î‡ÚÈÂ˜ Ê¿ÛÂÈ˜ ·Ú·ÁˆÁ‹˜ ·Ï·ÙÈÔ‡ ÛÙËÓ ∞Ï˘Î‹ ∞ÏÂÍ¿Ó-
‰ÚÔ˘ §Â˘Î¿‰Ô˜ ·fi ÙÔ 1964 Î·È ÌÂÙ¿. ¢È·ÎÚ›ÓÔÓÙ·È È‰È·›ÙÂÚ· ÔÈ ˘ÔÂÚ›Ô‰ÔÈ 1864-1877, 1878-
1902, 1903-1926, 1927-1977 Î·È 1978-1985. ™ÙËÓ ∆Ú›ÙË ÂÓfiÙËÙ· ·ÚÔ˘ÛÈ¿˙ÔÓÙ·È ÔÈ ÚÔÎ·Ù·ÚÎÙÈ-
Î¤˜ ÂÚÁ·Û›Â˜ -Ë Î·ÏÏÈ¤ÚÁÂÈ·- Ë Û˘ÁÎÔÌÈ‰‹ Î·È Ë ÂÌÏÔÎ‹ ÙˆÓ ÂÚÁ·˙ÔÌ¤ÓˆÓ, ÁÈ· Ó· ‰ÈÂÚÂ˘ÓËıÔ‡Ó È-
‰È·›ÙÂÚ· ÔÈ ÙÂ¯ÓÈÎ¤˜ ·Ú·ÁˆÁ‹˜. ∏ ÂÓfiÙËÙ· ·˘Ù‹ ÎÏÂ›ÓÂÈ ÌÂ ÙËÓ ÂÍ·ÁˆÁ‹ ÙˆÓ Û¯ÂÙÈÎÒÓ Û˘ÌÂÚ·-
ÛÌ¿ÙˆÓ ÁÈ· ÙÈ˜ ‰‡Ô ÌÂıfi‰Ô˘˜ ·Ú·ÁˆÁ‹˜ ÙÔ˘ ·Ï·ÙÈÔ‡, ÙË˜ ‰È·ÎÂÎÔÌÌ¤ÓË˜ ‹ ÂÚÈÔ‰ÈÎ‹˜ ‹ÍÂˆ˜, Î·È
ÙË˜ Û˘ÓÂ¯Ô‡˜ ‹ÍÂˆ˜. 

1. ™‡ÓÙÔÌË ÈÛÙÔÚÈÎ‹ ·Ó·ÛÎfiËÛË (15Ô˜-20Ô˜ ·ÈÒÓ·˜)

√È ∞Ï˘Î¤˜ §Â˘Î¿‰Ô˜ ··ÚÙ›˙ÔÓÙ·Ó ·fi ‰‡Ô Û˘ÁÎÚÔÙ‹Ì·Ù·. √È ÚÒÙÂ˜, Ô˘ ‚Ú›ÛÎÔÓÙ·Ó ÛÙËÓ ·-
Ó·ÙÔÏÈÎ‹ ÏÂ˘Ú¿ ÙË˜ ÛËÌÂÚÈÓ‹˜ fiÏË˜, ∞Ï˘Î¤˜ ¶fiÏË˜ ‹ ∫¿Ùˆ ∞Ï˘Î¤˜ ‹ ¶·ÏÈ¤˜ ∞Ï˘Î¤˜, Î·Ù·-
ÛÎÂ˘¿ÛÙËÎ·Ó ·fi ÙÔ˘˜ ∆fiÎÎÔ˘˜ (ºÚ¿ÁÎÔ˘˜ ∏ÁÂÌfiÓÂ˜) ÛÙÈ˜ ·Ú¯¤˜ ÙÔ˘ 15Ô˘ ·ÈÒÓ· Î·È Â›¯·Ó ¤-
ÎÙ·ÛË 500 ÛÙÚ¤ÌÌ·Ù· Î·È ·ÔÙÂÏÔ‡ÓÙ·Ó ·fi 26 ·ÏÔ‹ÁÈ·-ÙËÁ¿ÓÈ·. §ÂÈÙÔ‡ÚÁËÛ·Ó Î·Ù¿ Ù· ¯ÚfiÓÈ·
ÙË˜ ºÚ·ÁÎÔÎÚ·Ù›·˜ Î·È ÙË˜ ÙÔ˘ÚÎÔÎÚ·Ù›·˜ Î·È ·ÍÈÔÔÈ‹ıËÎ·Ó ·Ú·¤Ú· ·fi ÙÔ˘˜ ∂ÓÂÙÔ‡˜ Ô˘
Î·Ù¤Ï·‚·Ó ÙËÓ §Â˘Î¿‰· ÙÔ 1684. ™˘Ó¤¯ÈÛ·Ó Ó· ÏÂÈÙÔ˘ÚÁÔ‡Ó Î·È Î·Ù¿ ÙÈ˜ ÂfiÌÂÓÂ˜ ÈÛÙÔÚÈÎ¤˜ Â-
ÚÈfi‰Ô˘˜, Î·È ÙÔ 1877 ˘‹¯ıËÛ·Ó ÛÙÔ ÂÏÏËÓÈÎfi ÌÔÓÔÒÏÈÔ. ∆Ô 1898 ÔÈ ÚfiÛÔ‰ÔÈ ÙÔ˘˜ ¤Ú·Û·Ó
ÛÙËÓ ˘¤ÁÁ˘Ô ‰ÈÎ·ÈÔ‰ÔÛ›· ÙË˜ ¢ÈÂıÓÔ‡˜ √ÈÎÔÓÔÌÈÎ‹˜ ∂ÈÙÚÔ‹˜ (¢√∂) Î·È ÙÔ 1947 ¤·˘Û·Ó Ó·
ÏÂÈÙÔ˘ÚÁÔ‡Ó1. 

√È ‰Â‡ÙÂÚÂ˜ ·Ï˘Î¤˜, ÕÓˆ ∞Ï˘Î¤˜, ‹ ÙÔ˘ ∞ÏÂÍ¿Ó‰ÚÔ˘, ‹ ¡¤Â˜ ∞Ï˘Î¤˜ Ô˘ ‚Ú›ÛÎÔÓÙ·Ó ÓÔÙÈfiÙÂÚ·
ÙˆÓ ÚÒÙˆÓ, ÛÂ ·fiÛÙ·ÛË 7 ¯ÈÏÈÔÌ¤ÙÚˆÓ ÎÔÓÙ¿ ÛÙÔ ÏÈÌ¿ÓÈ ÙÔ˘ ¢ÚÂ¿ÓÔ˘ Î·È ÔÚÁ·ÓÒıËÎ·Ó ·fi
ÙÔ˘˜ ∂ÓÂÙÔ‡˜ ÙÔ 1725, 40 ÂÚ›Ô˘ ¯ÚfiÓÈ· ÌÂÙ¿ ÙËÓ Î·Ù¿ÏË„Ë ÙË˜ §Â˘Î¿‰Ô˜ ·fi ÙÔÓ º. ªÔÚÔ˙›-
ÓÈ, Â›¯·Ó ¤ÎÙ·ÛË 750 ÛÙÚ¤ÌÌ·Ù· Î·È ·ÔÙÂÏÔ‡ÓÙ·Ó ·fi 34 ·ÏÔ‹ÁÈ·-ÙËÁ¿ÓÈ·. √È ·Ï˘Î¤˜ ·˘Ù¤˜ ÏÂÈ-
ÙÔ‡ÚÁËÛ·Ó ¤ÎÙÔÙÂ Ì¤¯ÚÈ ÙÔ 1985 ÔfiÙÂ Î·Ù·ÚÁ‹ıËÎ·Ó2. 

™ÙËÓ Ì·ÎÚ·›ˆÓË ·˘Ù‹ ÂÚ›Ô‰Ô ÙË˜ ÏÂÈÙÔ˘ÚÁ›·˜ ÙˆÓ ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜, Ë ÂÓÂÙÈÎ‹ ÂÚ›Ô‰Ô˜ Â›Ó·È
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1 µÏ¤Â ÛÂÏ. 201 £. ∫·Ï·Ê¿ÙË˜ «¶·Ú·ÁˆÁ‹, ∂ÚÁ·ÛÈ·Î¤˜ ™¯¤ÛÂÈ˜ Î·È ¢È·¯Â›ÚÈÛË ∞Ï·ÙÈÔ‡ ÛÙËÓ §Â˘Î¿‰· ÙËÓ ÂÚ›Ô‰Ô
1940-1944: ŒÓ· ·˘ÙÔ‰È·¯ÂÈÚÈÛÙÈÎfi Â›Ú·Ì·» ÛÙÔ ∆Ô ∂ÏÏËÓÈÎfi ∞Ï¿ÙÈ, ¶ÔÏÈÙÈÛÙÈÎfi ∆Â¯ÓÔÏÔÁÈÎfi ÿ‰Ú˘Ì· ∂∆µ∞, ∞ı‹Ó·
2001.

2 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·Ï‹ÛÈÔ ÛËÌ. 1.



Î·ıÔÚÈÛÙÈÎ‹˜ ÛËÌ·Û›·˜ ÁÈ· ÙËÓ ·Ó¿Ù˘ÍË ÙÔ˘ ÏÔ˘ÙÔ·Ú·ÁˆÁÈÎÔ‡ ·˘ÙÔ‡ fiÚÔ˘ ÙÔ˘ ÓËÛÈÔ‡. ª¤-
Û· ÛÙ· Ï·›ÛÈ· ÙË˜ Â˘Ú‡ÙÂÚË˜ ÂÌÔÚÈÎ‹˜ ÔÏÈÙÈÎ‹˜ ÙˆÓ ∂ÓÂÙÒÓ, fiÔ˘ ÙÔ ·Ï¿ÙÈ fiˆ˜ ÙÔ Ï¿‰È ·›-
˙Ô˘Ó ‚·Ú‡ÓÔÓÙ· ÚfiÏÔ ÛÙÈ˜ ‰ÈÂıÓÂ›˜ ÂÌÔÚÈÎ¤˜ Û˘Ó·ÏÏ·Á¤˜, ÔÈ ∂ÓÂÙÔ› ı· ÔÚÁ·ÓÒÛÔ˘Ó Û˘ÛÙËÌ·ÙÈ-
Î¿ ÙÈ˜ ‰‡Ô ∞Ï˘Î¤˜ §Â˘Î¿‰Ô˜, Î·È ı· ÙÈ˜ ÂÓÙ¿ÍÔ˘Ó Î¿Ùˆ ·fi ¤Ó· ÂÓÈ·›Ô Û‡ÛÙËÌ· ‰È·¯Â›ÚÈÛË˜, Î·È
ÁÈ· fiÏË ÙËÓ ÂÚ›Ô‰Ô ı· ¯ÚËÛÈÌÔÔÈ‹ÛÔ˘Ó ÙÔ Û‡ÛÙËÌ· ÂÓÔÈÎ›·ÛË˜ ÙˆÓ ‰‡Ô ·Ï˘ÎÒÓ3. 

¶ÈÔ Û˘ÁÎÂÎÚÈÌ¤Ó·, Ë ÌÂÁ¿ÏË ·Ó¿Ù˘ÍË ÙˆÓ ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜, Ú·ÁÌ·ÙÔÔÈÂ›Ù·È ·fi ÙÔ 1725 Î·È
ÌÂÙ¿4. √È ∂ÓÂÙÔ›, ¯¿ÓÔÓÙ·˜ Î¿ÔÈÂ˜ ˙ÒÓÂ˜ ÂÈÚÚÔ‹˜ ÛÙÈ˜ ·Ú¯¤˜ ÙÔ˘ 18Ô˘ ·ÈÒÓ· ÛÙËÓ ÓfiÙÈÔ ªÂÛfi-
ÁÂÈÔ, Ì·˙› ÙÈ˜ ÂÁÎ·Ù·ÛÙËÌ¤ÓÂ˜ ÂÎÂ› ·Ï˘Î¤˜, ·ÈÛı¿ÓÔÓÙ·È ÔÏÈÙÈÎ¿ Î·È ÔÈÎÔÓÔÌÈÎ¿ ÂÍ·ÛıÂÓËÌ¤ÓÔÈ5.
∫¿Ùˆ ·fi ·˘Ù‹ ÙËÓ ÂÍ¤ÏÈÍË ·Ó·‚·ıÌ›˙ÔÓÙ·È ÔÈ ·Ï˘Î¤˜ ÙË˜ ∂Ù·Ó‹ÛÔ˘, Î·È È‰È·›ÙÂÚ· ÙË˜ §Â˘Î¿‰Ô˜,
Ë ÔÔ›· ‰È·ı¤ÙÂÈ Î·Ï‹˜ ÔÈfiÙËÙ·˜ ·Ï¿ÙÈ, Î·Ù¿ÏÏËÏ· Â‰¿ÊË ÁÈ· Ó¤Â˜ Î·ÏÏÈ¤ÚÁÂÈÂ˜, ÂÓÒ ÁÂˆÁÚ·ÊÈÎ¿
Â˘Ú›ÛÎÂÙ·È ÛÂ ÌÈ· Î·Ï‹ ı¤ÛË ÛÂ Û¯¤ÛË ÌÂ ÙÔ˘˜ ÂÌÔÚÈÎÔ‡˜ ‰ÚfiÌÔ˘˜ Ô˘ Ô‰ËÁÔ‡Ó ÛÙËÓ µÂÓÂÙ›·. 

√È ∂ÓÂÙÔ› ·Ì¤Ûˆ˜ ÌÂ ÙËÓ Î·Ù¿ÏË„Ë ÙË˜ §Â˘Î¿‰Ô˜ ·fi ÙÈ˜ ‰˘Ó¿ÌÂÈ˜ ÙÔ˘ º. ªÔÚÔ˙›ÓÈ, ı· ÂÓÈÛ¯‡-
ÛÔ˘Ó ÙËÓ ÏÂÈÙÔ˘ÚÁ›· ÙˆÓ ¶·Ï·ÈÒÓ ∞Ï˘ÎÒÓ. √È ·Ï˘Î¤˜ ·˘Ù¤˜ ·Ú‹Á·Á·Ó Î·Ù¿ ÙËÓ ‰È¿ÚÎÂÈ· ÙË˜
ÙÔ˘ÚÎÔÎÚ·Ù›·˜ Î·Ù¿ Ì¤ÛÔ fiÚÔ, 7.500 Ìfi‰È·6 ÙÔ ¯ÚfiÓÔ. ∂› ÙÔ˘ÚÎÔÎÚ·Ù›·˜ ÔÈ ·Ï˘Î¤˜ Î·È Ù· È-
¯ı˘ÔÙÚÔÊÂ›· ÙË˜ §Â˘Î¿‰Ô˜, Â›Ó·È ÎÚ·ÙÈÎ‹ ÂÚÈÔ˘Û›· Î·È ÂÓÔÈÎÈ¿˙ÔÓÙ·È ·fi ÎÔÈÓÔ‡. ∏ Ú·ÎÙÈÎ‹
·˘Ù‹ ı· ‰È·ÚÎ¤ÛÂÈ Ì¤¯ÚÈ ÙÔ 1705, ÔfiÙÂ Ë ÂÓÔÈÎ›·ÛË ı· Á›ÓÂÈ ¯ˆÚÈÛÙ¿, Î·È ÔÈ ∂ÓÂÙÔ› ı· ‰È·ÌÔÚ-
ÊÒÛÔ˘Ó ¤Ó· ÂÓÈ·›Ô Ï·›ÛÈÔ ‰È·Î·ÓÔÓÈÛÌÒÓ ÁÈ· ÙÈ˜ ·Ï˘Î¤˜ ÙÔ˘˜7. 

∆Ô 1685 Ë ÎÔÈÓ‹ ÂÓÔÈÎ›·ÛË ı· Î·ÙÔ¯˘ÚˆıÂ› ÛÙÔ˘˜ £ÂÔÊ‡Ï·ÎÙÔ ª·ÚÎ¤ÏÏÔ, ¶ÔÏ‡‰ˆÚÔ ¡Ô‡ÏË Î·È
ºÚ¿ÁÎÔ ∑·‚ÈÙÛ¿ÓÔ ÁÈ· ÙÚ›· ¯ÚfiÓÈ· ¤Ó·ÓÙÈ ÙÔ˘ ÔÛÔ‡ ÙˆÓ 22.000 ÏÈÚÒÓ8. ∆Ô 1716 ÂÓÔÈÎÈ·ÛÙ¤˜ ·-
Ï˘ÎÒÓ Â›Ó·È ÔÈ ™Ù·Ì¿ÙË˜ ™Ì˘ÚÓ·›Ô˜, ¢ËÌ‹ÙÚË˜ ™˘ÚfiÔ˘ÏÔ˜, ¶¿ÓÔ˜ æˆÌ¿˜, ÕÓ·ÛÙÔ˜ ™‹ÏÈÔ˜,
∑·ÊÂ›ÚË˜ ∫ÔÚˆÓÈfi˜ Î·È ∞Ó‰Ú¤·˜ ∫·Ú·ÓÙÈÓfi˜9. ∆Ô 1722 Ë ÂÓÔÈÎ›·ÛË Î·ÙÔ¯˘ÚÒÓÂÙ·È ÛÙÔ˘˜ ·‰ÂÏ-
ÊÔ‡˜ æˆÌ¿ (∞fiÛÙÔÏÔ˜, ¶·Ó·ÁÈÒÙË˜, ¶·ÓÙÂÏ‹˜ Î·È °ÈÒÚÁÔ˜), °ÈÒÚÁÔ ™¿Ù· Î·È ÕÓ·ÛÙÔ ™‹ÏÈÔ10.
√È ÂÎÌÈÛıˆÙ¤˜ ¤¯Ô˘Ó ÙËÓ ·ÔÎÏÂÈÛÙÈÎ‹ ÂÎÌÂÙ¿ÏÏÂ˘ÛË ÙˆÓ ·Ï˘ÎÒÓ Î·È È¯ı˘ÔÙÚÔÊÂ›ˆÓ, ·fi ÙÔ
1705 ÙˆÓ ·Ï˘ÎÒÓ, Î·È ··ÁÔÚÂ‡ÂÙ·È ÛÂ ÙÚ›ÙÔ˘˜ Ó· ˆÏÔ‡Ó ·Ï¿ÙÈ ÛÙËÓ §Â˘Î¿‰· Î·È ÛÂ ÂÎÂ›ÓÂ˜ ÙÈ˜
ÂÚÈÔ¯¤˜ Ô˘ Î·Ï‡ÙÔ˘Ó ÙËÓ ·Ó¿ÁÎË ÙÔ˘˜ ÛÂ ·Ï¿ÙÈ ·fi ÙËÓ §Â˘Î¿‰· (•ËÚfiÌÂÚÔ, £ÂÈ¿ÎÈ, Î·È ·Ú-
ÁfiÙÂÚ· ∫ÂÊ·ÏÔÓÈ¿ Î·È ¶Ú¤‚Â˙·)11. ∆Ô ÌÂÁ·Ï‡ÙÂÚÔ Ì¤ÚÔ˜ ÙÔ˘ ·Ú·ÁfiÌÂÓÔ˘ ·Ï·ÙÈÔ‡ ÂÍ¿ÁÂÙ·È
ÛÙËÓ µÂÓÂÙ›· ÛÂ ¯·ÌËÏ‹ ÙÈÌ‹, Î·È ÌÂÙ·ˆÏÂ›Ù·È ÛÂ ÙÚÈÏ¿ÛÈ· ‹ ÙÂÙÚ·Ï¿ÛÈ· ÙÈÌ‹12. 

∞fi ÙÔ 1727, ÌÂÙ¿ ÙËÓ Î·Ù·ÛÎÂ˘‹ ÙˆÓ ¡¤ˆÓ ∞Ï˘ÎÒÓ, ÛÙËÓ ÔÔ›· ¤¯Ô˘Ó ÂÌÏ·ÎÂ› ÔÈ ÓÙfiÈÔÈ ∞fi-
ÛÙÔÏÔ˜ æˆÌ¿˜ Î·È ª·Ú›ÓÔ˜ ºÚ·ÓÙ˙‹˜ Î·È Ô ·ıËÓ·›Ô˜ ™˘Ú›‰ˆÓ ∆˘¿Ï‰Ô˜, Î˘Ú›·Ú¯Ô Î·È ÌfiÓÈÌÔ
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3 µÏ¤Â ÛÂÏ.173-174 ∫.°. ª·¯·ÈÚ¿˜, ∏ §Â˘Î¿˜ Â› ∂ÓÂÙÔÎÚ·Ù›·˜ 1684-1797, ∞ı‹Ó· 1951 Î·È ∞. ÃfiÚÙË˜, ™˘Ì‚ÔÏ‹ ÛÙËÓ √È-
ÎÔÓÔÌÈÎ‹ πÛÙÔÚ›· ÙË˜ §Â˘Î¿‰Ô˜ (1684-1774), ‰È‰·ÎÙÔÚÈÎ‹ ‰È·ÙÚÈ‚‹, ºÈÏÔÛÔÊÈÎ‹ ™¯ÔÏ‹ ∞ıËÓÒÓ, ∞ı‹Ó· 1992.

4 µÏ¤Â ÛÂÏ. 168 ¶·Ó·ÁÈÒÙË˜ ¢. ªÈ¯·ËÏ¿ÚË˜ «∞fi ÙÔ πfiÓÈÔ ÛÙË ¯ÒÚ· ÙˆÓ °ÚÈÛÒÓˆÓ: Ù· Ù·Í›‰È· ÙÔ˘ ÏÂ˘Î·‰›ÙÈÎÔ˘ ·Ï·ÙÈ-
Ô‡ ÙÔ 18Ô ·ÈÒÓ·» ÛÙÔ ∆Ô ∂ÏÏËÓÈÎfi ∞Ï¿ÙÈ, ¶ÔÏÈÙÈÛÙÈÎfi ∆Â¯ÓÔÏÔÁÈÎfi ÿ‰Ú˘Ì· ∂∆µ∞, ∞ı‹Ó· 2001.

5 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 4.
6 µÏ¤Â ·Ú·¿Óˆ ˘ÔÛËÌÂ›ˆÛË 3 ÛÂÏ. 189. ™¯ÂÙÈÎ¿ ÌÂ Ù· ÛÙ·ıÌ¿ ‚¿ÚÔ˘˜ ÁÈ· ÙÔ ·Ï¿ÙÈ ‰›ÓÔ˘ÌÂ ÙÈ˜ ·Ú·¿Óˆ ·ÓÙÈÛÙÔÈ-
¯›Â˜: 1 Î¿‰Ô˜= 0,75 Ìfi‰È·, 1Ìfi‰È= 4 ‚·ÙÛ¤ÏÈ·, 1 ‚·ÙÛ¤ÏÈ= 48,5 Ï›ÙÚÂ˜, 2,8 Ï›ÙÚÂ˜= 1 ÔÎ¿, 1 ÔÎ¿= 1,28 ÎÈÏ¿, 1000 ÎÈÏ¿=
1 ÙfiÓÓÔ˜.

7 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 6 ÛÂÏ. 190.
8 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ˘ÔÛËÌÂ›ˆÛË 6.
9 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ˘ÔÛËÌÂ›ˆÛË 6 ÛÂÏ. 197.
10 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ˘ÔÛËÌÂ›ˆÛË 6 ÛÂÏ. 196.
11 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ˘ÔÛËÌÂ›ˆÛË 6 ÛÂÏ. 193-194.
12 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ˘ÔÛËÌÂ›ˆÛË 6 ÛÂÏ. 193.



ÚfiÛˆÔ ÙˆÓ ÂÓÔÈÎÈ¿ÛÂˆÓ, ÙË˜ ‰È·¯ÂÈÚ›ÛÂˆ˜ Î·È ÁÂÓÈÎfiÙÂÚ· ÙË˜ ÂÌÔÚ›·˜ ÙÔ˘ ·Ï·ÙÈÔ‡ ·Ó·‰ÂÈ-
ÎÓ‡ÂÙ·È Ô ∫fiÌË˜ ¢ËÌ‹ÙÚË˜ ¶ÂÚÔ‡ÏË˜13. 

∏ Î·Ù·ÛÎÂ˘‹ ÙˆÓ ¡¤ˆÓ ∞Ï˘ÎÒÓ, Ë ÔÏÔ¤Ó· ÌÂÁ·Ï‡ÙÂÚË ·ÍÈÔÔ›ËÛË ÙˆÓ ¶·Ï·ÈÒÓ, Î·È ÔÈ Û˘ÓÂ¯fi-
ÌÂÓÂ˜ ÚÔÛı‹ÎÂ˜ Ó¤ˆÓ ·ÏÔËÁ›ˆÓ ÛÙÈ˜ ¡¤Â˜, Û˘ÓÙÂÏÔ‡Ó ÛÙËÓ Â·‡ÍËÛË ÙË˜ ·Ú·ÁˆÁ‹˜ Î·È ÛÙËÓ
Â¤ÎÙ·ÛË ÙˆÓ ÂÍ·ÁˆÁÒÓ. ŒÙÛÈ ÔÈ ÂÚÁ·˙fiÌÂÓÔÈ ·fi 100 ¿ÙÔÌ· ÙÔ 1722 ı· ·Ó¤ÏıÔ˘Ó ÛÂ 300 ÙÔ
177614. 

∆Ô 1760 Ë ÂÙ‹ÛÈ· ÂÍ·ÁˆÁ‹ ÛÙË µÂÓÂÙ›· ı· Êı¿ÛÂÈ Ù· 8-10 ¯ÈÏÈ¿‰Â˜ Ìfi‰È·15. √È §Â˘Î·‰›ÙÂ˜ ı· ·-
ÓÙÈ‰Ú¿ÛÔ˘Ó Î·È ı· ÂÙ‡¯Ô˘Ó, ‡ÛÙÂÚ· ·fi ·Ú¤Ì‚·ÛË ÙÔ˘˜ ÙÔ 1767 ÛÙÈ˜ µÂÓÂÙÈÎ¤˜ ·Ú¯¤˜, Ó· ÌÂÈ-
ˆıÂ› ÛÙ· 2.245 Ìfi‰È·16, Ù· ÔÔ›· ·ÚÁfiÙÂÚ· ı· Î·ıÔÚÈÛÙÔ‡Ó ·fi ÙËÓ µÂÓÂÙ›· ÛÙ· 5.200 Ìfi‰È·17. 

√ ÙÚfiÔ˜ ÏÂÈÙÔ˘ÚÁ›·˜ ÙˆÓ ‰‡Ô ·Ï˘ÎÒÓ ·˘Ù‹ ÙËÓ ÂÚ›Ô‰Ô ‰ËÏ·‰‹ ÛÙ· Ì¤Û· ÙÔ˘ 18Ô˘ ·ÈÒÓ· ‹Ù·Ó
·Ïfi˜, ÌÂ ÚˆÙfiÁÔÓ· ÂÚÁ·ÏÂ›· Î·È Ì¤Û·. ™‡ÌÊˆÓ· ÌÂ ÙËÓ ÂÚÂ˘Ó‹ÙÚÈ· ª. §·ÌÚÈÓÔ‡ «Ù· ·ÏÔ‹-
ÁÈ·-ÙËÁ¿ÓÈ· ‰È·¯ˆÚ›˙ÔÓÙ·È ÌÂ Î·ÛfiÓÈ· ÁÂÌ¿Ù· ¯ÒÌ· Î·È ‹Ù·Ó ÛÙÂÚÂˆÌ¤Ó· ÌÂ ·ÛÛ¿ÏÔ˘˜ ·fi Û¯›-
Ó· Î·È Ô˘ÚÓ¿ÚÈ·. ∆· ÙËÁ¿ÓÈ· ÂÈÎÔÈÓˆÓÔ‡Ó ÌÂÙ·Í‡ ÙÔ˘˜ ÌÂ ı˘Ú›‰Â˜, ÌÂ ı˘Ú›‰Â˜ Â›ÛË˜ Û˘Ó‰¤Ô-
ÓÙ·Ó ÌÂ ÙË ÏÈÌÓÔı¿Ï·ÛÛ·. ∆Ô ı·Ï·ÛÛÈÓfi ÓÂÚfi ÌÂ ÂÚÈÂÎÙÈÎfiÙËÙ· 3% ÛÂ ·Ï¿ÙÈ, ¤Ì·ÈÓÂ ÛÙËÓ ‰ÂÍ·-
ÌÂÓ‹ Ì¤Ûˆ ÙˆÓ ı˘Ú›‰ˆÓ, Î·È ·fi ÂÎÂ› ÛÙÈ˜ ÚÔıÂÚÌ¿ÛÙÚÂ˜. ªÂ ÙËÓ ÂÍ¿ÙÌÈÛË, Ë ÂÚÈÂÎÙÈÎfiÙËÙ· ÛÂ
·Ï¿ÙÈ ·Ó¤‚·ÈÓÂ ÛÂ 25%. ∞fi ÙÈ˜ ıÂÚÌ¿ÛÙÚÂ˜ ÔÈ ÂÚÁ¿ÙÂ˜ ÌÂ ÂÈ‰ÈÎ¿ ÊÙ˘¿ÚÈ· (Ì·ÚfiÙÙ·) ¤ÊÂÚÓ·Ó ÙÔ
·Ï·ÙfiÓÂÚÔ ÛÙ· ÙËÁ¿ÓÈ·, Î·È ·Ú¤ÌÂÓÂ ÂÎÂ› ÒÛÔ˘ Ó· ÂÍ·ÙÌÈÛıÂ› Ï‹Úˆ˜. ∆Ô ÛÙÚÒÌ· ÙÔ˘ ·Ï·ÙÈÔ‡
Ô˘ ¤ÌÂÓÂ ÛÙÔÓ ˘ıÌ¤Ó· ÙÔ˘ ·ÏÔ‹ÁÈÔ˘-ÙËÁ·ÓÈÔ‡ ¤Êı·ÓÂ Ù· 5-6 ÂÎ·ÙÔÛÙ¿, Î·È Ì·˙Â‡ÔÓÙ·Ó ÌÂ ÂÈ-
‰ÈÎ¿ ÂÚÁ·ÏÂ›·-ÙÛÔ˘ÁÎÚ¿ÓÂ˜ ÛÂ ÛˆÚÔ‡˜. ªÂ ˙ÂÌ¤ÏÈ· ‹ Î·ÚfiÙÛÈ·, Û˘Ó‹ıˆ˜ Í‡ÏÈÓ·, ÌÂÙ·Ê¤ÚÔÓÙ·Ó ÛÙÔ
·ÏÒÓÈ (ÛÙ·ıÂÚfi ¤‰·ÊÔ˜ ÙˆÓ ·Ï˘ÎÒÓ) Î·È ÎÂÚ·ÌÒÓÔÓÙ·Ó, ÎÈ Ô ÛˆÚfi˜ ·ÔÎÙÔ‡ÛÂ ÙÔ Û¯‹Ì· ÂÓfi˜
Ú›ÛÌ·ÙÔ˜, fiÌÔÈ· ÌÂ ÙÂÙÚ¿ÚÚÈ¯ÙË ÛÙ¤ÁË»18. 

™ÙËÓ ÂÚ›Ô‰Ô ÙË˜ ‰Â‡ÙÂÚË˜ Á·ÏÏÈÎ‹˜ Î·ÙÔ¯‹˜ ÔÈ ∞Ï˘Î¤˜ §Â˘Î¿‰Ô˜ ˘¿ÁÔÓÙ·È ÛÙËÓ ‰ÈÎ·ÈÔ‰ÔÛ›·
ÙË˜ πfiÓÈ·˜ °ÂÚÔ˘Û›·˜ Î·È ·ÔÙÂÏÔ‡Ó ‰ËÌfiÛÈ· ÂÚÈÔ˘Û›·. ∫·È ÙËÓ ÂÚ›Ô‰Ô ·˘Ù‹ ı· ÈÛ¯‡ÂÈ ÙÔ Û‡-
ÛÙËÌ· ÙË˜ ÂÓÔÈÎÈ¿ÛÂˆ˜. ∏ ÂÎÌ›ÛıˆÛË, fiˆ˜ Î·È ÛÙ· ¯ÚfiÓÈ· ÙˆÓ ∂ÓÂÙÒÓ, ı· ’Ó·È ÔÏ˘ÂÙ‹˜. ∆ËÓ Â-
Ú›Ô‰Ô 1809-1812 ·Ó·Ê¤ÚÂÙ·È ˆ˜ ÂÎÌÈÛıˆÙ‹˜ ÙˆÓ ·Ï˘ÎÒÓ Ô ™Ù·ÌÔ‡ÏË˜ ¢ÂÛÛ‡ÏÏ·˜-ª¿ÛÙÚ·Î·˜19. 

∆ËÓ ÂÚ›Ô‰Ô ÙË˜ ·ÁÁÏÈÎ‹˜ ÚÔÛÙ·Û›·˜ (1815-1864), ÙÔ ÓÔÌÈÎfi Î·ıÂÛÙÒ˜ ÙˆÓ ·Ï˘ÎÒÓ ı· ·Ú·ÌÂ›-
ÓÂÈ ÙÔ ›‰ÈÔ Î·È Ë ‰È·¯Â›ÚÈÛ‹ ÙÔ˘˜ ı· Á›ÓÂÙ·È ·fi ÙÔÓ Œ·Ú¯Ô. ∆Ô 1859 ˆ˜ Û˘Ó¿ÎÙË˜ ÙˆÓ ¢ËÌÔÛ›ˆÓ
∂Ûfi‰ˆÓ ·Ó·Ê¤ÚÂÙ·È Ô ¶. ™Ù·‡ÚÔ˜20. ∆ËÓ ÂÚ›Ô‰Ô 1859-1862 ÔÈ ·Ï˘Î¤˜ ı· ˘ÔÏÂÈÙÔ˘ÚÁÔ‡Ó Î·È ÔÈ
·ÏÔËÁÈÎ¤˜ ÂÚÁ·Û›Â˜ ı· ÂÚÈÔÚ›˙ÔÓÙ·È fiÙÂ ÛÙËÓ Ì›· ‹ ÛÙËÓ ¿ÏÏË ·Ï˘Î‹. ∏ Î·Ù¿ÛÙ·ÛË ı· ÂÈ‰ÂÈ-
ÓˆıÂ› Ù· ÂfiÌÂÓ· ¯ÚfiÓÈ·, Î·È È‰È·›ÙÂÚ· ÙËÓ ÂÚ›Ô‰Ô 1864-186721. 

∏ ÂÚ›Ô‰Ô˜ 1864-1867 Â›Ó·È ÂÚ›Ô‰Ô˜ ¤ÓÙ·ÛË˜ ÌÂÙ·Í‡ ÙË˜ ÎÂÓÙÚÈÎ‹˜ ‰ÈÔ›ÎËÛË˜ ÙÔ˘ ÂÏÏËÓÈÎÔ‡
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13 µÏ¤Â ¶·Ó·ÁÈÒÙË˜ ªÈ¯·ËÏ¿ÚË˜ «ÔÈ ∞Ï˘Î¤˜ §Â˘Î¿‰Ô˜ (18Ô˜ ·ÈÒÓ.): ∞Ó¿Ù˘ÍË Ì¤Û· ÛÂ Û˘Óı‹ÎÂ˜ ·Ú·ÎÌ‹˜» ÛÙ·  ¶Ú·-
ÎÙÈÎ¿ ∂ÈÛÙËÌÔÓÈÎÔ‡ ™˘ÓÂ‰Ú›Ô˘ «∞Ó¿Ï·ÛË Î·È ∞ÍÈÔÔ›ËÛË ÙˆÓ ·ÓÂÓÂÚÁÒÓ ·Ï˘ÎÒÓ ∂Ù·Ó‹ÛÔ˘ (∫¤ÚÎ˘Ú·˜, §Â˘Î¿‰·˜ Î·È ∑·Î‡Ó-
ıÔ˘), ¡ÔÌ·Ú¯È·Î‹ ∞˘ÙÔ‰ÈÔ›ÎËÛË §Â˘Î¿‰Ô˜ Î·È ∫¤ÓÙÚÔ ªÂÏÂÙÒÓ πÔÓ›Ô˘, §Â˘Î¿‰· 1999, ˘fi ¤Î‰ÔÛË.

14 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 6 Î·È ÛËÌÂ›ˆÛË 3 (∫.°. ª·¯·ÈÚ¿˜ ÛÂÏ. 178).
15 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 3 (∞. ÃfiÚÙË˜ ÛÂÏ. 192).
16 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 3 (∞. ÃfiÚÙË˜ ÛÂÏ. 174).
17 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 16.
18 µÏ¤Â ÛÂÏ. 64-65 ª. §·ÌÚÈÓÔ‡ «√È ∞Ï˘Î¤˜ ÙË˜ §Â˘Î¿‰Ô˜», ∞Ú¯·ÈÔÏÔÁ›· ÙÂ‡¯Ô˜ 49/ ¢ÂÎ. 1993.
19 µÏ¤Â ∞Ú¯ÂÈÔÊ˘Ï·ÎÂ›ÔÓ §Â˘Î¿‰Ô˜ º. Ù.ππ, 7 «Õ·ÓÙ· Ù· ·ÊÔÚÒÓÙ· ÙÔ π¯ı˘ÔÙÚÔÊÂ›ÔÓ Î·È ÙÈ˜ ∞Ï˘Î¤˜ §Â˘Î¿‰Ô˜».
20 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 19.
21 µÏ¤Â «∏ Î·Ù¿ ƒ.¡. ÓfiÌÔÓ ¢ã ∂ÈÙÚÔ‹» ∂ÊËÌ. «§Â˘Î¿˜» 2 πÔ˘Ó›Ô˘ 1867.



ÎÚ¿ÙÔ˘˜ Î·È ÙˆÓ ÙÔÈÎÒÓ ·Ú¯ÒÓ, Î·ıÒ˜ ÂÈ¯ÂÈÚÂ›Ù·È Ë ·ÊÔÌÔ›ˆÛË ÙˆÓ ÓËÛÈÒÓ ÌÂ ÙËÓ ∂ÏÏ¿‰·, ‡-
ÛÙÂÚ· ·fi ÙËÓ ¤ÓˆÛ‹ ÙÔ˘˜. ∏ ÎÂÓÙÚÈÎ‹ ‰ÈÔ›ÎËÛË ·Ê·ÈÚÂ› Û˘Ó¤¯ÂÈ· ÙÌ‹Ì·Ù· ÙË˜ ÂÁ¯ÒÚÈ·˜ ÂÚÈÔ˘-
Û›·˜ ÙˆÓ ÎÔÈÓÔÙ‹ÙˆÓ, Ù· ÔÔ›· ÌÂÙ·‚È‚¿˙ÂÈ ÛÙÔ ÂÏÏËÓÈÎfi ¢ËÌfiÛÈÔ. √È ÚfiÛÔ‰ÔÈ ÙˆÓ ÎÔÈÓÔÙ‹ÙˆÓ
ÌÂÈÒÓÔÓÙ·È, ÂÓÒ ·ÎfiÌË, Ô ŒÏÏËÓ·˜ ÙÂÏÒÓË˜ ÛÊÂÙÂÚ›˙ÂÙ·È ÁÈ· ÙÔ ÂÏÏËÓÈÎfi ¢ËÌfiÛÈÔ Ì¤ÚÔ˜ ÙˆÓ
ÚÔÛfi‰ˆÓ ·fi ÙÈ˜ ˆÏ‹ÛÂÈ˜ ÙÔ˘ ·Ï·ÙÈÔ‡. ¢Â‰ÔÌ¤ÓË˜ Î·È ÙË˜ ÁÂÓÈÎfiÙÂÚË˜ ÔÈÎÔÓÔÌÈÎ‹˜ Î·¯ÂÍ›·˜
ÙÔ˘ ÙfiÔ˘ Î·Ù’ ·˘Ù‹ ÙËÓ ÂÚ›Ô‰Ô, ÙÔ ∂·Ú¯È·Îfi ™˘Ì‚Ô‡ÏÈÔ, ÛÙÔ ÔÔ›Ô ¤¯ÂÈ ÂÚ¿ÛÂÈ Ë ‰È·¯Â›ÚÈÛË
Î·È ÂÎÌÂÙ¿ÏÏÂ˘ÛË ÙˆÓ ·Ï˘ÎÒÓ ·fi ÙÔÓ Œ·Ú¯Ô, Î·È ·ÚÁfiÙÂÚ· Ë ¢ÈÔÈÎËÙÈÎ‹ ∂ÈÙÚÔ‹ ÙË˜ ∂Á¯Ò-
ÚÈ·˜ ¢È·¯ÂÈÚ›ÛÂˆ˜, Ë ÔÔ›· ı· Û˘ÛÙ·ıÂ› ÁÈ· Ó· ‰È·¯ÂÈÚÈÛıÂ› ÙÔ˘˜ ÂÁ¯ÒÚÈÔ˘˜ fiÚÔ˘˜ ÛÙË ÌÂÙ·‚·-
ÙÈÎ‹ ÂÚ›Ô‰Ô ÙË˜ ·ÊÔÌÔ›ˆÛË˜, ı· ·‰˘Ó·ÙÔ‡Ó Ó· ¯ÚËÌ·ÙÔ‰ÔÙ‹ÛÔ˘Ó ÙËÓ Î·ÏÏÈ¤ÚÁÂÈ· ÙˆÓ ËÌÈÏÂÈ-
ÙÔ˘ÚÁÔ‡ÓÙˆÓ ·Ï˘ÎÒÓ. ∫¿Ùˆ ·fi ÙÈ˜ È¤ÛÂÈ˜ ÙË˜ ¢ÈÔÈÎËÙÈÎ‹˜ ∂ÈÙÚÔ‹˜, ÔÈ ¶·Ï·È¤˜ ∞Ï˘Î¤˜ ı·
Î·ÏÏÈÂÚÁËıÔ‡Ó ÌÂ ¤ÍÔ‰· ÙÔ˘ ÂÏÏËÓÈÎÔ‡ ÎÚ¿ÙÔ˘˜, ÂÓÒ ÁÈ· ÙÈ˜ ¡¤Â˜ ∞Ï˘Î¤˜, Ë ¢ÈÔÈÎËÙÈÎ‹ ∂ÈÙÚÔ‹
ı· Î·Ù·Ê‡ÁÂÈ ÙÔ 1867 ÛÙËÓ ¤Î‰ÔÛË ÂÓfi˜ ÔÌÔÏÔÁÈ·ÎÔ‡ ‰·ÓÂ›Ô˘ ‡„Ô˘˜ 15.000 ‰Ú·¯ÌÒÓ, ÁÈ· ÙÔ Ô-
Ô›Ô ı· ÂÎ‰ÔıÔ‡Ó 600 ÔÌÔÏÔÁ›Â˜, ÔÈ 300 Î·È Ï¤ÔÓ ·fi ÙÈ˜ ÔÔ›Â˜ ı· Î·Ï˘ÊıÔ‡Ó ·fi ÙÔÓ ÔÈÎÔ-
ÓÔÌÈÎfi fiÌÈÏÔ ÙË˜ ÔÈÎÔÁ¤ÓÂÈ·˜ ∞. µ·Ï·ˆÚ›ÙË22. 

∏ ÂÚ›Ô‰Ô˜ 1867-1877 ı· Â›Ó·È ÌÈ· ÂÚ›Ô‰Ô˜ ‰‡ÛÎÔÏË ÁÈ· ÙËÓ ‰È·¯Â›ÚÈÛË ÙˆÓ ·Ï˘ÎÒÓ ·fi ÙËÓ ¢È-
ÔÈÎËÙÈÎ‹ ∂ÈÙÚÔ‹ ÙË˜ ∂Á¯ÒÚÈ·˜ ¢È·¯Â›ÚÈÛË˜, Î·ıÒ˜ ÙÔ ÂÏÏËÓÈÎfi ÎÚ¿ÙÔ˜ ı· ˘ÔÓÔÌÂ‡ÂÈ Û˘ÓÂ¯Ò˜
ÙÔ ¤ÚÁÔ ÙË˜. ∏ ˘·ÁˆÁ‹ ÙˆÓ ÙÔÈÎÒÓ ·Ï˘ÎÒÓ ÛÙÔ ªÔÓÔÒÏÈÔ ÙÔ˘ ÎÚ¿ÙÔ˘˜, Ô˘ ı· Á›ÓÂÈ ÙÔ 1877,
ı· Á›ÓÂÈ ÌÂ fiÚÔ˘˜ Ô˘ ı· ‚Ï¿„ÂÈ Ù· Û˘ÌÊ¤ÚÔÓÙ· ÙˆÓ ÙÔÈÎÒÓ ‰‹ÌˆÓ Î·È ÎÔÈÓÔÙ‹ÙˆÓ23. 

ªÂ ÙËÓ ÌÂÙ·‚›‚·ÛË ÙˆÓ ·Ï˘ÎÒÓ ÛÙÔ ¢ËÌfiÛÈÔ ı· ˘¿ÚÍÂÈ ÌÈ· ÚÔÛ¿ıÂÈ· ÁÂÓÈÎfiÙÂÚË˜ ·Ó·‰ÈÔÚ-
Á¿ÓˆÛ‹˜ ÙÔ˘˜. ∆Ô 1882 ‰ÈÂ˘ı˘ÓÙ‹˜ ÙˆÓ ·Ï˘ÎÒÓ ·Ó·Ê¤ÚÂÙ·È Ô πˆ¿ÓÓË˜ °·˚Ù¿ÓÔ˜24. ∆Ô 1901 ˆ˜ Ó¤-
ÔÈ ÂÚÁÔÏ¿‚ÔÈ ÂÌÊ·Ó›˙ÔÓÙ·È ÔÈ π. ™. ™Ù·‡ÚÔ˜, ™Ô˘Ï·˚‰fiÔ˘ÏÔ˜ Î·È ∞ÓÙ‡·˜, ÔÈ ÔÔ›ÔÈ ı· ‰È·‰Â-
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∂ÈÎ. 1. ÃÂÈÚˆÓ·ÎÙÈÎ‹ Û˘ÁÎÔÌÈ‰‹ ·Ï·ÙÈÔ‡ ÛÙËÓ ·Ï˘Î‹ ∞ÏÂÍ¿Ó‰ÚÔ˘ §Â˘Î¿‰·˜ ÛÙ· Ì¤Û· ÙË˜ ‰ÂÎ·ÂÙ›·˜ ÙÔ˘ 1970 (ºˆ-
ÙÔÁÚ·Ê›·: ™‡ÚÔ˜ ªÂÏÂÙ˙‹˜).
Fig. 1. Manual harvest of salt in the saltworks of Alexandrou, Lefkada, mid 1970s (Photo: Spyros Meletzis).

22 µÏ¤Â «∆Ô ¢ËÌÔÙÈÎfiÓ ¢¿ÓÂÈÔÓ» ∂ÊËÌÂÚ›˜ «§Â˘Î¿˜» 2 πÔ˘Ó›Ô˘ 1867.
23 µÏ¤Â ¶. ∫Ô˘ÓÈ¿ÎË˜, ∏ ™‡Á¯ÚÔÓË §Â˘Î¿˜, ¶¿ÙÚ·È 1936.
24 µÏ¤Â ÂÊËÌ. «∂ÏÂ˘ıÂÚ›·» §Â˘Î¿‰Ô˜ 1882.



¯ıÔ‡Ó ÙÔÓ πˆ¿ÓÓË µÚ˘ÒÓË25. ™ÙËÓ ÔÌ¿‰· ÙˆÓ Ó¤ˆÓ ÂÚÁÔÏ¿‚ˆÓ ı· ÚÔÛÙÂıÂ› Ô ¢. ∫·ÚÓ¤˙Ë˜26,
ÚÒËÓ ÂÚÁÔÏ¿‚Ô˜ ·Ï˘ÎÒÓ ÌÂ ÂÈ‰ÈÎ¤˜ ÁÓÒÛÂÈ˜. ∆Ô Î·ıÂÛÙÒ˜ ÙˆÓ ÂÚÁÔÏ¿‚ˆÓ Î·È ÂÙ·ÈÚÂÈÒÓ ı· Û˘-
ÓÂ¯ÈÛÙÂ› Ì¤¯ÚÈ ÙÔ 1934, fiÙ·Ó ÙÔ ÂÏÏËÓÈÎfi ¢ËÌfiÛÈÔ ı· ÂÈ‚¿ÏÏÂÈ ÙÔ Û‡ÛÙËÌ· ÙË˜ Î·ÏÏÈ¤ÚÁÂÈ·˜ ÙˆÓ
·Ï˘ÎÒÓ ‰È’ ·˘ÙÂÈÛÙ·Û›·˜27. 

∞fi ÙËÓ ¯ÚÔÓÈ¿ ·˘Ù‹ Ì¤¯ÚÈ ÙÔ ÎÏÂ›ÛÈÌÔ ÙˆÓ ·Ï˘ÎÒÓ, ÂÈÙËÚËÙ¤˜ ‹ ÚÔÛˆÚÈÓÔ› ÂÈÙËÚËÙ¤˜ ı· ‰È·-
ÙÂÏ¤ÛÔ˘Ó ÔÈ π. ¶··ÂÙÚfiÔ˘ÏÔ˜, ∫. ™Ù¿ÈÎÔ˜, ∞. ¶·ÏÔ‡ÎË˜, ∞. ºÚ·ÁÎÔÁÈ·ÓÓfiÔ˘ÏÔ˜, Î·È ¶. µÔ˘-
ÎÂÏ¿ÙÔ˜. 

2. ∫‡ÚÈÂ˜ Ê¿ÛÂÈ˜ ·Ú·ÁˆÁ‹˜ ·Ï·ÙÈÔ‡ ÛÙËÓ ·Ï˘Î‹ ∞ÏÂÍ¿Ó‰ÚÔ˘ §Â˘Î¿‰Ô˜

™ÙÈ˜ ∞Ï˘Î¤˜ ∞ÏÂÍ¿Ó‰ÚÔ˘ §Â˘Î¿‰Ô˜ ÌÔÚÔ‡ÌÂ Ó· ‰È·ÎÚ›ÓÔ˘ÌÂ ·fi ¿Ô„Ë ÔÏÈÙÂÈ·ÎÔ‡ Î·ıÂÛÙÒ-
ÙÔ˜ ‰‡Ô ÌÂÁ¿ÏÂ˜ Ê¿ÛÂÈ˜ ÏÂÈÙÔ˘ÚÁ›·˜ ÙˆÓ ·Ï˘ÎÒÓ: ÙËÓ ÏÂÈÙÔ˘ÚÁ›· ÙÔ˘˜ Î¿Ùˆ ·fi Ù· ÂÈÎ˘Ú›·Ú¯·
Í¤Ó· Î·ıÂÛÙÒÙ· (ÌÂ ‚·ÛÈÎ‹ ÂÚ›Ô‰Ô ÙËÓ ÂÓÂÙÈÎ‹) Î·È ÙËÓ ÏÂÈÙÔ˘ÚÁ›· ÙÔ˘˜ Î¿Ùˆ ·fi ÙÔ Î·ıÂÛÙÒ˜
ÙÔ˘ ÂÏÂ‡ıÂÚÔ˘ ÂÏÏËÓÈÎÔ‡ ÎÚ¿ÙÔ˘˜, Ô˘ ·Ú¯›˙ÂÈ ·fi ÙÔ 1864, fiÙ·Ó Â¤Ú¯ÂÙ·È Ë ¤ÓˆÛË ÙË˜ ∂Ù·-
Ó‹ÛÔ˘ ÌÂ ÙËÓ ∂ÏÏ¿‰·. ™ÙËÓ ‰È¿ÚÎÂÈ· ÙË˜ ÓÂÒÙÂÚË˜ ÂÚÈfi‰Ô˘, ·fi ÙÔ 1864 Ì¤¯ÚÈ ÙÔ 1985, ÛÂ Û¯¤-
ÛË ÌÂ ÙËÓ ·Ú·ÁˆÁ‹ ·Ï·ÙÈÔ‡ ‰È·ÎÚ›ÓÔ˘ÌÂ ÙÈ˜ ÂÚÈfi‰Ô˘˜ 1864-1877, 1878-1902, 1903-1926, 1927-
1977 Î·È 1978-1985. 

∏ ÂÚ›Ô‰Ô˜ 1864-1877 ‰È·ÎÚ›ÓÂÙ·È ·fi ÙËÓ ¯ÚËÛÈÌÔÔ›ËÛË ·Ú·‰ÔÛÈ·ÎÒÓ ÌÂıfi‰ˆÓ Î˘ÎÏÔÊÔ-
Ú›·˜ ÙˆÓ ÓÂÚÒÓ, Ô˘ Á›ÓÂÙ·È ÌÂ ÙË ‚Ô‹ıÂÈ· ÙË˜ ‚·Ú‡ÙËÙ·˜, Î·È Î¿ÔÈ·˜ ·Ú·ÏÏ·Á‹˜ Û˘ÛÙ‹Ì·ÙÔ˜
Ï·‚Ô˘ÙÈÒÓ. ∏ ‰È·ÌÂÚÈÛÌ·ÙÔÔ›ËÛË ÙË˜ ·Ï˘Î‹˜ ‰ÂÓ Â›Ó·È ‰È·ÎÚÈÙ‹ fiˆ˜ Û‹ÌÂÚ·. °È· ÙÔ Ì¤ÁÂıÔ˜
ÙË˜ ·Ï˘Î‹˜ ‰ÂÓ ¤¯Ô˘ÌÂ ÛÙÔÈ¯Â›· Â¿Ó ¤¯ÂÈ ÌÂÙ·‚ÏËıÂ› ÛÂ Û¯¤ÛË ÌÂ ÙÔ ·Ú¯ÈÎfi Ì¤ÁÂıÔ˜ Ô˘ ·Ó·Ê¤-
ÚÂÙ·È ÛÙÈ˜ ÂÓÂÙÈÎ¤˜ ËÁ¤˜ ‰ËÏ·‰‹ ÙˆÓ 700-750 ÛÙÚÂÌÌ¿ÙˆÓ. ∏ ÙÂ¯ÓÈÎ‹ ·Ú·ÁˆÁ‹˜ ÙÔ˘ ·Ï·ÙÈÔ‡
ÙÂÎÌ·›ÚÂÙ·È fiÙÈ Â›Ó·È ÂÎÂ›ÓË ÙË˜ ‰È·ÎÂÎÔÌÌ¤ÓË˜ ‹ÍÂˆ˜. 

∏ ÂÚ›Ô‰Ô˜ 1878-1902 Û˘Ó‰¤ÂÙ·È ÌÂ ÙËÓ ˘·ÁˆÁ‹ ÙˆÓ ∞Ï˘ÎÒÓ ∞ÏÂÍ¿Ó‰ÚÔ˘ ÛÙÔ ÂÏÏËÓÈÎfi ÌÔÓÔ-
ÒÏÈÔ ¿Ï·ÙÔ˜, fiÛÔÓ ·ÊÔÚ¿ ÙËÓ ‰È·¯Â›ÚÈÛ‹ ÙË˜, Î·È ÙËÓ ˘·ÁˆÁ‹ ÙË˜ ÛÙËÓ ‰ÈÎ·ÈÔ‰ÔÛ›· ÙÔ˘ ÀÔ˘Ú-
ÁÂ›Ô˘ √ÈÎÔÓÔÌÈÎÒÓ fiÛÔÓ ·ÊÔÚ¿ ÙÔÓ ÙÚfiÔ Î·ÏÏÈ¤ÚÁÂÈ¿˜ ÙË˜, ‰ËÏ·‰‹ ¤¯Ô˘ÌÂ ÙËÓ ·ÂÌÏÔÎ‹ ÙˆÓ
‰‹ÌˆÓ Î·È ÎÔÈÓÔÙ‹ÙˆÓ ·fi ÙËÓ ÂÎÌÂÙ¿ÏÏÂ˘ÛË Î·È È‰ÈÔÎÙËÛ›· ÙˆÓ ÙÔÈÎÒÓ ·Ï˘ÎÒÓ. ™Â Û¯¤ÛË ÌÂ ÙÔ
Û‡ÛÙËÌ· ÂÎÌÂÙ¿ÏÏÂ˘ÛË˜ ÙˆÓ ·Ï˘ÎÒÓ ·˘Ù‹ ÙËÓ ÂÚ›Ô‰Ô, ¤¯Ô˘ÌÂ ÌÈ· ÂÓ·ÏÏ·Á‹ ÌÂÙ·Í‡ ·˘ÙÂÈÛÙ·-
Û›·˜, ÂÓÙ·ÂÙÔ‡˜ ÂÓÔÈÎÈ¿ÛÂˆ˜ Î·È ÔÏ˘ÂÙÔ‡˜ ÂÓÔÈÎÈ¿ÛÂˆ˜28. ªÂ ÙËÓ ·ÏÏ·Á‹ ÙÔ˘ Î·ıÂÛÙÒÙÔ˜ ÂÏ¤Á-
¯Ô˘ Î·È ‰È·¯ÂÈÚ›ÛÂˆ˜ Á›ÓÔÓÙ·È Î¿ÔÈÂ˜ ‚ÂÏÙÈˆÙÈÎ¤˜ ÚÔÛ¿ıÂÈÂ˜ ÛÙÔ Û‡ÓÔÏÔ ÙˆÓ ÂÏÏËÓÈÎÒÓ ·Ï˘-
ÎÒÓ. ∞ÏÏ¿ ÁÚ‹ÁÔÚ· Ë ·Ú¤Ì‚·ÛË ÙÔ˘ ¢ËÌÔÛ›Ô˘ ÛÙËÓ Î·ÏÏÈ¤ÚÁÂÈ· ÙˆÓ ·Ï˘ÎÒÓ, Ô‰ËÁÂ› ÛÂ ‰ÈfiÁÎˆ-
ÛË ÙÔ˘ ÎfiÛÙÔ˘˜ ·Ú·ÁˆÁ‹˜ Î·È ÛÂ ÙÒÛË ÙˆÓ ·Ô‰fiÛÂˆÓ. ∫¿Ùˆ ·fi ÙËÓ ›ÂÛË ·˘Ù‹˜ ÙË˜ Î·Ù¿-
ÛÙ·ÛË˜, Ë ¢ÈÂıÓ‹˜ √ÈÎÔÓÔÌÈÎ‹ ∂ÈÙÚÔ‹ (¢√∂), Ô˘ ÂÓ‰È·Ê¤ÚÂÙ·È ÁÈ· ÙÈ˜ ÚÔÛfi‰Ô˘˜ ÙˆÓ ÂÏÏËÓÈ-
ÎÒÓ ·Ï˘ÎÒÓ ˆıÂ› ÛÂ ÌÂÙ·‚ÔÏ¤˜ ÛÙÔ Î·ıÂÛÙÒ˜ ÂÓÔÈÎÈ¿ÛÂˆ˜ ÙˆÓ ·Ï˘ÎÒÓ, ÔÈ ÔÔ›Â˜ ı· ÂÎÌÈÛıÒÓÔ-
ÓÙ·È ÙÒÚ· ·fi ÌÂÁ¿ÏÂ˜ ÂÙ·ÈÚÂ›Â˜ Î·È fi¯È ÌÈÎÚÔÂÚÁÔÏ¿‚Ô˘˜, Î·È ı· ¤¯Ô˘Ó ÙË ‰˘Ó·ÙfiÙËÙ· Ó· ÚÔ-
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25 µÏ¤Â «ºÒ˜» §Â˘Î¿‰Ô˜ 2 ª·˝Ô˘ 1901.
26 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 25.
27 µÏ¤Â ÛÂÏ. 21 Î·È ÌÂÙ¿ ª·Ó‰ËÏ·Ú¿˜ ∫.π., ∞È ∞Ï˘Î·› ÙË˜ ∂ÏÏ¿‰Ô˜ Î·È Ë ÂÍ¤ÏÈÍÈ˜ ·˘ÙÒÓ 1824-1949, ÀÔ˘ÚÁÂ›Ô ∂ıÓÈÎ‹˜ √È-

ÎÔÓÔÌ›·˜, ∞ı‹Ó· 1951.
28 µÏ¤Â ∂ÈÛËÁËÙÈÎ‹ ŒÎıÂÛË «∂› ÙÔ˘ ¡ÔÌÔÛ¯Â‰›Ô˘ ÂÚ› ÔÏ˘ÂÙÔ‡˜ ÂÚÁÔÏ·‚›·˜ ÙË˜ Î·ÏÏÈ¤ÚÁÂÈ·˜ ÙˆÓ ∞Ï˘ÎÒÓ ÙÔ˘ ∫Ú¿-

ÙÔ˘˜», º∂∫ 8 ºÂ‚ÚÔ˘·Ú›Ô˘ 1902.



¯ˆÚÔ‡Ó ÛÂ ÌÂÁ¿ÏÂ˜ ÂÂÓ‰‡ÛÂÈ˜, Î·È Ì¤Û· ÛÙËÓ ÌÂÁ¿ÏË ‰È¿ÚÎÂÈ· ÙÔ˘ ¯ÚfiÓÔ˘ Ó· ·ÔÛ‚¤ÓÔ˘Ó ÙÈ˜
‰·¿ÓÂ˜ ÙÔ˘˜29. ™Ù· Ï·›ÛÈ· ·˘ÙÒÓ ÙˆÓ ·ÏÏ·ÁÒÓ Á›ÓÔÓÙ·È ÔÚÈÛÌ¤ÓÂ˜ ‚ÂÏÙÈˆÙÈÎ¤˜ ÂÂÌ‚¿ÛÂÈ˜ ÛÙÈ˜
·Ï˘Î¤˜ ∂Ù·Ó‹ÛÔ˘. ™ÙÈ˜ ∞Ï˘Î¤˜ ∞ÏÂÍ¿Ó‰ÚÔ˘ §Â˘Î¿‰Ô˜, ‹‰Ë ÛÙÔ Ù¤ÏÔ˜ ÙÔ˘ 19Ô˘ ·ÈÒÓ· Ë ÙÂ¯ÓÈÎ‹
ÙË˜ ·Ú·ÁˆÁ‹˜ ÙÔ˘ ·Ï·ÙÈÔ‡ ·ÏÏ¿˙ÂÈ, ·fi ÙËÓ ‰È·ÎÂÎÔÌÌ¤ÓË ÛÙËÓ Û˘ÓÂ¯‹ ‹ÍË30. ∆ËÓ ›‰È· ÂÔ¯‹, Ë
¤ÎÙ·ÛË ÙË˜ ÂÍˆÙÂÚÈÎ‹˜ ‰ÂÍ·ÌÂÓ‹˜ ÌÂÈÒÓÂÙ·È, ÁÈ· Ó· ‰È·Ï·Ù˘ÓıÂ› Ô ‰›·˘ÏÔ˜ ÙË˜ §Â˘Î¿‰Ô˜, Î·È Ë
·Ï˘Î‹ ‰È·¯ˆÚ›˙ÂÙ·È ·fi ÙÈ˜ ÁÂÈÙÔÓÈÎ¤˜ È‰ÈˆÙÈÎ¤˜ ÂÚÈÔ˘Û›Â˜, ÌÂ ÙË ‰ËÌÈÔ˘ÚÁ›· ÌÂÁ¿ÏË˜ ÚÔÛÙ·-
ÙÂ˘ÙÈÎ‹˜ Ù¿ÊÚÔ˘, ÂÓÒ Ë ·Ó¿‰Ô¯Ô˜ ÂÙ·ÈÚÂ›·, Û˘ÁÎÚÔÙÂ› ÌÈ· ÈÛ¯˘Ú‹ ÙÂ¯ÓÈÎ‹ ÔÌ¿‰·31. ∏ Î˘ÎÏÔÊÔÚ›·
ÙÔ˘ ÓÂÚÔ‡ Á›ÓÂÙ·È ÌÂ ÙËÓ Ê˘ÛÈÎ‹ ÚÔ‹ Î·È ÙÔ Û‡ÛÙËÌ· ÙˆÓ Ï·‚Ô˘ÙÈÒÓ. ∆· ÂÚÁ·ÏÂ›· ÛÂ ÌÂÁ¿ÏÔ ‚·ı-
Ìfi Â›Ó·È Í‡ÏÈÓ·, Î·È fiÏÂ˜ ÔÈ ÂÚÁ·Û›Â˜ Â›Ó·È ¯ÂÈÚˆÓ·ÎÙÈÎ¤˜. 

∏ Ó¤· ÙÂ¯ÓÈÎ‹ ·Ú·ÁˆÁ‹˜ ÙÔ˘ ·Ï·ÙÈÔ‡ ·˘Ù‹ ÙËÓ ÂÚ›Ô‰Ô, ·ÏÏ¿ Î·È ÔÈ ‰˘ÛÎÔÏ›Â˜ ÌÂÙ·ÊÔÚ¿˜ ÙˆÓ
ÓÂÚÒÓ Û˘Ó‰¤ÔÓÙ·È ÌÂ Î¿ÔÈÂ˜ ‰ÈÂ˘ıÂÙ‹ÛÂÈ˜ ÙË˜ ‰È·ÌÂÚÈÛÌ·ÙÔÔ›ËÛË˜, ÌÂÚÈÎ¤˜ ıÂÚÌ¿ÛÙÚÂ˜ ÌÂÙ·-
ÙÚ¤ÔÓÙ·È ÛÂ ÙËÁ¿ÓÈ·, ¿ÏÏ· ÙËÁ¿ÓÈ· ÂÈ¯ÒÓÔÓÙ·È, ÂÓÒ ÌÂÚÈÎ¿ ÂÚÁ·ÏÂ›· Û˘ÏÏÔÁ‹˜ ·Ï·ÙÈÔ‡ ‰ÂÓ ¯ÚÂÈ-
¿˙ÂÙ·È Ó· Â›Ó·È Â˘ÌÂÁ¤ıË. 

∏ ÂÚ›Ô‰Ô˜ 1903-1926, Â›Ó·È ÎÔÌ‚ÈÎ‹ ÁÈ· ÙËÓ ∞Ï˘Î‹ ∞ÏÂÍ¿Ó‰ÚÔ˘ §Â˘Î¿‰Ô˜, fiÛÔÓ ·ÊÔÚ¿ ÙËÓ ·-
Ú·ÁˆÁ‹ ·Ï·ÙÈÔ‡. ™ÙÔ Ù¤ÏÔ˜ ÙË˜ ÂÚÈfi‰Ô˘ ·ÏÏ¿˙ÂÈ ÙÔ Û‡ÛÙËÌ· ÌÂÙ·ÊÔÚ¿˜ ÙˆÓ ÓÂÚÒÓ. ∆Ô Û‡ÛÙËÌ·
ÙˆÓ Ï·‚Ô˘ÙÈÒÓ ı· ·ÓÙÈÎ·Ù·ÛÙ‹ÛÔ˘Ó Ù· ÌË¯·ÓÔÎ›ÓËÙ· ·ÓÙÏÈÔÛÙ¿ÛÈ·. ∂›Ó·È Ë ÂÔ¯‹ ÙË˜ ÂÈÛ·ÁˆÁ‹˜ ÙˆÓ
·ÓÙÏÈÒÓ Î·È ÙˆÓ ÂÙÚÂÏ·ÈÔÌË¯·ÓÒÓ, ÛÙ·ıÂÚÔÔÈÂ›Ù·È ÙÔ Û‡ÛÙËÌ· ÙË˜ ‰ÈËÓÂÎÔ‡˜ ‹ÍÂˆ˜, Î·È Â¤Ú-
¯ÔÓÙ·È ·ÏÏ·Á¤˜ ÛÙËÓ ‰È·ÌÂÚÈÛÌ·ÙÔÔ›ËÛË32.

∏ ÂÈÛ·ÁˆÁ‹ ÙÔ˘ Û˘ÛÙ‹Ì·ÙÔ˜ ‰ÈËÓÂÎÔ‡˜ ‹ÍÂˆ˜, ÛÙËÓ §Â˘Î¿‰· ÂÓˆÚ›ÙÂÚ· ÛÂ Û¯¤ÛË ÌÂ ·Ï˘Î¤˜
¿ÏÏˆÓ ÂÚÈÔ¯ÒÓ, Û˘Ó‰¤ÂÙ·È, ÂÎÙfi˜ ÙˆÓ ¿ÏÏˆÓ, ÌÂ ÙÔ ÁÂÁÔÓfi˜ fiÙÈ Ô ˘ıÌ¤Ó·˜ ÙˆÓ ÙËÁ·ÓÈÒÓ Â›Ó·È
¯·ÌËÏfiÙÂÚÔ˜ ·fi ÙËÓ ÛÙ¿ıÌË ÙË˜ ı¿Ï·ÛÛ·˜ Î·È Ù· ÓÂÚ¿ ·Ó·‚Ï‡˙Ô˘Ó. ∫·ıÒ˜ ‰Â Ë ÛÙÚÒÛË ·fi
¿ÚÁÈÏÔ ‰ÂÓ Â›Ó·È ÙfiÛÔ Î·Ï‹, ÙÔ ·Ï¿ÙÈ ·Ó·ÌÈÁÓ‡ÂÙ·È Â‡ÎÔÏ· ÌÂ ÙËÓ Ï¿ÛË. ∞˘Ùfi˜ ‰Â Â›Ó·È Ô ÏfiÁÔ˜
Ô˘ Û‡ÌÊˆÓ· ÌÂ ÙÔÓ ¶. µÔ˘ÎÂÏ¿ÙÔ, ÙÂÏÂ˘Ù·›Ô ÂÈÙËÚËÙ‹ ÙˆÓ ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜, ÁÈ· ÙËÓ ÂÍ·ÁˆÁ‹
ÙÔ˘ ·Ï·ÙÈÔ‡ ÛÙÈ˜ ∞Ï˘Î¤˜ ∞ÏÂÍ¿Ó‰ÚÔ˘ ¯ÚËÛÈÌÔÔÈÔ‡ÓÙ·Ó ÙÛÔ˘ÁÎÚ¿ÓÂ˜ Î·È fi¯È ÊÙ˘¿ÚÈ· ÌÂ ÙÂÚ‡-
ÁÈ· fiˆ˜ ÛÙÈ˜ ·Ï˘Î¤˜ ÙÔ˘ ªÂÛÔÏÔÁÁ›Ô˘33.

™ÙËÓ ‰È·ÌÂÚÈÛÌ·ÙÔÔ›ËÛË ÙË˜ ·Ï˘Î‹˜ Â¤Ú¯ÔÓÙ·È ·ÚÎÂÙ¤˜ ÌÂÙ·‚ÔÏ¤˜. ∆· ·ÏÔ‹ÁÈ· ÌÂÁ·ÏÒÓÔ˘Ó
ÛÂ ÂÌ‚·‰fiÓ, ÌÂ ÙËÓ ÂÓÔÔ›ËÛË ÙˆÓ ÌÈÎÚfiÙÂÚˆÓ. ∞ÎfiÌË, Ô πˆÛ‹Ê ™·ÓÙfi˙· ¤Î·ÓÂ ÂÚÈÛÛfiÙÂÚÂ˜
ıÂÚÌ¿ÛÙÚÂ˜ ÛÙÔ µ∞ ÙÌ‹Ì· ÙË˜ ·Ï˘Î‹˜, ‰È·ÛÒÓÙ·˜ ÙÈ˜ ÌÂÁ·Ï‡ÙÂÚÂ˜ ÛÂ ÌÈÎÚfiÙÂÚÂ˜34. ∂›Ó·È Ê·ÓÂ-
Úfi fiÙÈ, ÌÂ ÙÔ Ù¤ÏÔ˜ ·˘Ù‹˜ ÙË˜ ÂÚÈfi‰Ô˘, Ë ·Ï˘Î‹ ·‡ÂÈ Ó· Â›Ó·È ·Ú·‰ÔÛÈ·Î‹, ¯ˆÚ›˜ fiÌˆ˜ Ó· ¤¯ÂÈ
ÂÎÛ˘Á¯ÚÔÓÈÛıÂ› Ï‹Úˆ˜. ™ÙËÓ ·Ï˘Î‹ ‰ÂÓ ¤¯ÂÈ ÂÈÛ·¯ıÂ› ÙÔ Û‡ÛÙËÌ· ÌË¯·ÓÈÎ‹˜ ÌÂÙ·ÊÔÚ¿˜ ÙÔ˘ ·-
Ï·ÙÈÔ‡ (Ú¿ÁÂ˜, ‚·ÁÔÓ¤Ù·). ∏ ÌfiÚÊˆÛË ÙˆÓ ÛˆÚÒÓ Á›ÓÂÙ·È ÌÂ Ù· ¯¤ÚÈ·, ÂÓÒ Ù· ÂÚÈÛÛfiÙÂÚ· ÂÚÁ·-
ÏÂ›· Â›Ó·È Í‡ÏÈÓ· ‹ ¤ÙÚÈÓ·. 
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29 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 28.
30 µÏ¤Â ÛÂÏ. 382 ¶¤ÙÚÔ˜ π. ºÈÏ›Ô˘-∞ÁÁ¤ÏÔ˘ «√È ∞Ï˘Î¤˜ ÙË˜ ∞Ó·‚‡ÛÛÔ˘», ÛÙ· ¶Ú·ÎÙÈÎ¿ °ã ∂ÈÛÙËÌÔÓÈÎ‹˜ Û˘Ó¿ÓÙË-

ÛË˜ ¡.∞. ∞ÙÙÈÎ‹˜, ∂ÈÌÔÚÊˆÙÈÎfi˜ ™‡ÏÏÔÁÔ˜ ∫·Ï˘‚›ˆÓ, ∫·Ï‡‚È· 1988. µÏ. Â›ÛË˜ Û¯ÂÙÈÎ¿ ÛÂÏ. 70 Theodora Petanidou
«The postmodern saline landscape in Greece and the European Mediterranean: salinas for salt or what?» ÛÙÔ Saltworks,
Preserving Saline Coastal Ecosystems, Korovessis, Lekkas (eds.), Global Nest, Athens 2001.

31 µÏ¤Â ∂ÊËÌÂÚ›‰· «ºÚÔ˘Úfi˜» §Â˘Î¿‰Ô˜, º‡ÏÏÔ 19 ™ÂÙÂÌ‚Ú›Ô˘ 1902.
32 µÏ¤Â ÛÂÏ. 18 ∂ÈÚ‹ÓË ∫·Ú·ÎÒÛÙ· «ªÂÏ¤ÙË ∫Ú·ÙÈÎ‹˜ ∞Ï˘Î‹˜ ∞ÏÂÍ¿Ó‰ÚÔ˘ §Â˘Î¿‰Ô˜», ÀÔ˘ÚÁÂ›Ô µÈÔÌË¯·Ó›·˜, ∂Ó¤ÚÁÂÈ·˜

Î·È ∆Â¯ÓÔÏÔÁ›·˜, ∞ı‹Ó· 1986.
33 µÏ¤Â ª·ÁÓËÙÔÊˆÓËÌ¤ÓË ™˘Ó¤ÓÙÂ˘ÍË ÙÔ˘ ÂÈÙËÚËÙ‹ ∞Ï˘ÎÒÓ ¶. µÔ˘ÎÂÏ¿ÙÔ˘ ÛÙÔ £. ∫·Ï·Ê¿ÙË, §Â˘Î¿‰· 10 πÔ˘Ï›Ô˘

2001.
34 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 33.



∏ ÂÚ›Ô‰Ô˜ 1927-1977. ∂›Ó·È ÌÈ· ÂÚ›Ô‰Ô˜ Ô˘ ÂÈÛ¿ÁÔÓÙ·È ÔÈ ËÏÂÎÙÚÔÎ›ÓËÙÂ˜ ÁÂÓÓ‹ÙÚÈÂ˜, ÛÙËÓ
‰È¿ÚÎÂÈ· ÙÔ˘ ÌÂÛÔÔÏ¤ÌÔ˘, Î·È Û‡Ó‰ÂÛË˜ ÌÂ ÙÔ ‰›ÎÙ˘Ô ÙË˜ ÙÔÈÎ‹˜ ÂÙ·ÈÚÂ›·˜, ∏ÏÂÎÙÚÈÎ‹˜ ÛÙËÓ
·Ú¯‹, Î·È ·ÚÁfiÙÂÚ· ÛÙËÓ ‰ÂÎ·ÂÙ›· ÙÔ˘ ’60 ÌÂ ÂÎÂ›ÓÔ ÙË˜ ¢∂∏. ¶·Ú’ fiÏ· ·˘Ù¿, ÛÂ ÔÚÈÛÌ¤ÓÂ˜ Â-
ÚÈfi‰Ô˘˜, ÏfiÁˆ ¤ÏÏÂÈ„Ë˜ Î·˘Û›ÌˆÓ ‹ ÊıÔÚ¿˜ ÙˆÓ ÌË¯·ÓÒÓ (ÂÚ›Ô‰Ô˜ 1940-1950), Ë ·Ï˘Î‹ Â·-
Ó¤Ú¯ÂÙ·È ÛÙÔ ·Ï·Èfi Û‡ÛÙËÌ· ÙÔ˘ Ï·‚Ô˘ÙÔÛÙ·Û›Ô˘35. ™ÙËÓ ÌÂÙ·ÔÏÂÌÈÎ‹ Ê¿ÛË ·˘Ù‹˜ ÙË˜ ÂÚÈfi‰Ô˘
Ù· ÂÚÁ·ÏÂ›· ·ÓÙÈÎ·ı›ÛÙ·ÓÙ·È ·fi ÌÂÙ·ÏÏÈÎ¿ ‹ Á›ÓÔÓÙ·È ÌË¯·ÓÔÎ›ÓËÙ· ˆ˜ ÔÈ ÛÙÚˆÙ‹ÚÂ˜, Î·È Ù· Í‡ÏÈ-
Ó· ‚·ÚÔ‡ÏÎ· ·ÓÙÈÎ·ı›ÛÙ·ÓÙ·È ·fi ÛÈ‰ËÚ¿. 

∏ ÂÚ›Ô‰Ô˜ 1978-1985. ¢È·ÎÚ›ÓÂÙ·È ·fi ÙËÓ ÚÔÛ¿ıÂÈ· ÂÎÛ˘Á¯ÚÔÓÈÛÌÔ‡ ÙˆÓ ·Ï˘ÎÒÓ, ÌÂ ÙËÓ Î˘-
ÚÈ·Ú¯›· ÙË˜ ËÏÂÎÙÚÈÎ‹˜ ÂÓ¤ÚÁÂÈ·˜, Î·È ÙËÓ ÂÈÛ·ÁˆÁ‹ Û‡Á¯ÚÔÓˆÓ ÌË¯·ÓËÌ¿ÙˆÓ. ¶·Ú’ fiÏ· ·˘Ù¿, ÙÔ
Û‡ÛÙËÌ· ÌÂÙ·ÊÔÚ¿˜ ÙÔ˘ ·Ï·ÙÈÔ‡ Â›Ó·È ·Ú·‰ÔÛÈ·Îfi, ÔÈ ÂÈÛÙÚÒÛÂÈ˜ ÙˆÓ ·ÏˆÓÈÒÓ Î·È ·ÏÔËÁ›ˆÓ
Á›ÓÔÓÙ·È ÌÂ ·Ú·‰ÔÛÈ·Î¿ ˘ÏÈÎ¿, Ë Î·Ù·ÛÎÂ˘‹ ÙˆÓ ÚÔ¯ˆÌ¿ÙˆÓ Á›ÓÂÙ·È ÌÂ Â·Ï·ÈˆÌ¤ÓÂ˜ ÙÂ¯ÓÈÎ¤˜
Î·È Ù· ˘ÏÈÎ¿ Î·Ù·ÛÎÂ˘‹˜ Â›Ó·È Â›ÛË˜ Â·Ï·ÈˆÌ¤Ó·. 

∏ Â·Ó·ÊÔÚ¿ ÚˆÙfiÁÔÓˆÓ Ì¤ÛˆÓ Î·ÏÏÈ¤ÚÁÂÈ·˜ ÙÔ˘ ·Ï·ÙÈÔ‡ ÙËÓ ‰ÂÎ·ÂÙ›· 1940-1950, ÛÂ Û˘Ó‰˘·-
ÛÌfi ÌÂ ÙËÓ ¤ÏÏÂÈ„Ë ÛÙÔÈ¯Â›ˆÓ, Ì·˜ ˆıÂ› Ó· ‰ÈÂÚÂ˘ÓËıÂ› Ë ÌÂÏ¤ÙË ÙˆÓ ÂÚÁ·ÛÈÒÓ ÙË˜ ·Ï˘Î‹˜, ÌÂ ‚¿-
ÛË Ù· ‰È·ı¤ÛÈÌ· ÛÙÔÈ¯Â›· ÙË˜ Û˘ÁÎÂÎÚÈÌ¤ÓË˜ ÂÚÈfi‰Ô˘. 

3. ¶ÚÔÎ·Ù·ÚÙÈÎ¤˜ ÂÚÁ·Û›Â˜ – ∫·ÏÏÈ¤ÚÁÂÈ· – ™˘ÁÎÔÌÈ‰‹ – ∂ÌÏÔÎ‹ ÂÚÁ·˙ÔÌ¤ÓˆÓ – ∆Â¯ÓÈÎ¤˜
·Ú·ÁˆÁ‹˜

√È ÂÚÁ·Û›Â˜ ÙË˜ ·Ï˘Î‹˜ ¯ˆÚ›˙ÔÓÙ·È ÛÂ ÙÚÂÈ˜ ÌÂÁ¿ÏÂ˜ ÔÌ¿‰Â˜: ·) ÔÈ ÚÔÎ·Ù·ÚÙÈÎ¤˜ ÂÚÁ·Û›Â˜, ‚) Ë
Î˘Ú›ˆ˜ Î·ÏÏÈ¤ÚÁÂÈ· Î·È Á) Ë Û˘ÁÎÔÌÈ‰‹. ∆ˆÓ ÂÚÁ·ÛÈÒÓ ·˘ÙÒÓ ÚÔËÁÂ›Ù·È Ë ·ÔÎ·Ù¿ÛÙ·ÛË ÙˆÓ ·-
Ï˘ÎÒÓ ·fi ÙÈ˜ ÊıÔÚ¤˜ Î·È ÙÈ˜ ˙ËÌÈ¤˜ Ô˘ Â¤Ú¯ÔÓÙ·È ·fi ÙÔÓ ¯ÂÈÌÒÓ·. 

∞fi ÙË ÌÂÏ¤ÙË ÙË˜ ÈÛÙÔÚ›·˜ ÙˆÓ ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜ ÚÔÎ‡ÙÂÈ fiÙÈ Ë ¤Ó·ÚÍË ÙˆÓ ÂÚÁ·ÛÈÒÓ ÙË˜ ·-
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35 µÏ¤Â °∞∫ §Â˘Î¿‰Ô˜, ∞Ú¯Â›ÔÓ ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜ º·Î. 63.

∂ÈÎ. 2. °˘Ó·›ÎÂ˜ ÌÂÙ·Ê¤ÚÔ˘Ó ·Ï¿ÙÈ ·fi Ù· ·ÏÔ‹ÁÈ· ÛÙÔÓ ·Ï·ÙÔÛˆÚfi, ÛÙÈ˜ ·Ï˘Î¤˜ ∞ÏÂÍ¿Ó‰ÚÔ˘ §Â˘Î¿‰·˜, Ì¤Û· ÙË˜
‰ÂÎ·ÂÙ›·˜ ’70 (ºˆÙÔÁÚ·Ê›·: ™‡ÚÔ˜ ªÂÏÂÙ˙‹˜).
Fig. 2. Women transporting salt from saltpans to the saltpile in the saltworks of Alexandrou, Lefkada, mid 1970s
(Photo: Spyros Meletzis).



Ï˘Î‹˜ ‰ÂÓ Â›Ó·È ¿ÓÙÔÙÂ ÛÙ·ıÂÚ¿ Î·ıÔÚÈÛÌ¤ÓË, ÂÍ·ÚÙ¿Ù·È ·fi ÔÏÏÔ‡˜ ·Ú¿ÁÔÓÙÂ˜ ·Ó¿ÌÂÛ·
ÛÙÔ˘˜ ÔÔ›Ô˘˜ ÔÈ Î·ÈÚÈÎ¤˜ Û˘Óı‹ÎÂ˜ Î·È Ô ‚·ıÌfi˜ ÔÈÎÔÓÔÌÈÎ‹˜ Î¿Ï˘„Ë˜ ÙˆÓ ··ÈÙÔ‡ÌÂÓˆÓ ÂÚÁ·-
ÛÈÒÓ36. ™ÙÈ˜ ∞Ï˘Î¤˜ §Â˘Î¿‰·˜ ÙËÓ ‰ÂÎ·ÂÙ›· ÙÔ˘ 1940, Î·È ·ÎfiÌË ÂÓˆÚ›ÙÂÚ·, ÙËÓ ÂÔ¯‹ ÙË˜ ·˘ÙÂÈ-
ÛÙ·Û›·˜, Ë ¤Ó·ÚÍË ÔÚ›˙ÔÓÙ·Ó ÙÔÓ Ì‹Ó· ∞Ú›ÏË. ¶·ÏÈfiÙÂÚ·, ÛÙÔÓ 19Ô ·ÈÒÓ·, ÔÏÏ¤˜ ÊÔÚ¤˜, ÏfiÁˆ
¤ÏÏÂÈ„Ë˜ ¯ÚËÌ·ÙÈÎÒÓ Ì¤ÛˆÓ, ÔÈ ÂÚÁ·Û›Â˜ ¿Ú¯È˙·Ó ·ÎfiÌË Î·È ÙÔÓ πÔ‡ÓÈÔ37. ∞fi ÙËÓ ‰ÂÎ·ÂÙ›· ÙÔ˘
1980 Î·È ÌÂÙ¿ Ë ¤Ó·ÚÍË ÔÚ›˙ÔÓÙ·Ó ÙÔ Ì‹Ó· ª¿ÚÙË38. 

ªÂ ÂÍ·›ÚÂÛË ÙËÓ Û˘ÁÎÔÌÈ‰‹, Ë ÔÔ›· ·ÔÙÂÏÂ› ‰È·ÎÚÈÙ‹ Ê¿ÛË ÙˆÓ ÂÚÁ·ÛÈÒÓ ÙË˜ ·Ï˘Î‹˜, Î·È Â›Ó·È
Ô ÙÂÏÈÎfi˜ ÛÎÔfi˜ ÙË˜ fiÏË˜ ·Ú·ÁˆÁÈÎ‹˜ ÚÔÛ¿ıÂÈ·˜, ÛÂ ÔÏÏ¤˜ ÂÚÈÙÒÛÂÈ˜ ÔÈ ÚÔÎ·Ù·ÚÙÈÎ¤˜
ÂÚÁ·Û›Â˜ ‰ÂÓ ¯ˆÚ›˙ÔÓÙ·È Û·ÊÒ˜ ·fi ÙËÓ Î˘Ú›ˆ˜ Î·ÏÏÈ¤ÚÁÂÈ·. ¶ÔÏÏ¤˜ ÊÔÚ¤˜ Â›Ó·È ÔÈ ¿Û¯ËÌÂ˜ Î·È-
ÚÈÎ¤˜ Û˘Óı‹ÎÂ˜ Ô˘ Ô‰ËÁÔ‡Ó ÛÙËÓ ÂÈÎ¿Ï˘„Ë ÙˆÓ Ê¿ÛÂˆÓ ÂÚÁ·ÛÈÒÓ. ∆ËÓ ÂÚ›Ô‰Ô 1940-1950 ÙÔ
Ê·ÈÓfiÌÂÓÔ ·˘Ùfi ‹Ù·Ó Û‡ÓËıÂ˜ ÛÙÈ˜ ∞Ï˘Î¤˜ §Â˘Î¿‰Ô˜. 

·) √È ÚÔÎ·Ù·ÚÙÈÎ¤˜ ÂÚÁ·Û›Â˜: ¢È·ÎÚ›ÓÔÓÙ·È ÛÙËÓ ÂÈÛÎÂ˘‹ Î·È ÂÓ›Û¯˘ÛË ÂÍˆÙÂÚÈÎÔ‡ ÚÔÊ˘-
Ï·ÎÙÈÎÔ‡ ·Ó·¯ÒÌ·ÙÔ˜, ÛÙËÓ ÂÈÛÎÂ˘‹ Î·È ‰È·ÚÚ‡ıÌÈÛË ÂÛˆÙÂÚÈÎÒÓ ÚÔ¯ˆÌ¿ÙˆÓ, ÛÙÔÓ Î·ı·ÚÈ-
ÛÌfi ÙˆÓ ‰ÂÍ·ÌÂÓÒÓ, ÂÍˆÙÂÚÈÎÒÓ, ÂÛˆÙÂÚÈÎÒÓ Î·È ÙÚÔÊÔ‡, ÛÙÔÓ Î·ı·ÚÈÛÌfi, ÈÛÔ¤‰ˆÛË Î·È Î˘ÏÈÓ-
‰ÚÈÛÌfi ·ÏÔËÁ›ˆÓ, ÛÙÔÓ Î·ı·ÚÈÛÌfi Î·È ÂÎ‚¿ı˘ÓÛË ÙˆÓ ÚÔÊ˘Ï·ÎÙÈÎÒÓ ¯·Ó‰¿ÎˆÓ, ÙˆÓ ı·Ï·ÛÛ·-
ÁˆÁÒÓ, ÙˆÓ ÎÂÓÙÚÈÎÒÓ Î·È ÂÓ‰È¿ÌÂÛˆÓ ·ÏÌ·ÁˆÁÒÓ, ÛÙËÓ ÂÈÛÎÂ˘‹ ÙˆÓ Ô‰ÒÓ ÌÂÙ·ÊÔÚ¿˜ ¿Ï·ÙÔ˜
Î·È ÙˆÓ ÂÓ‰È¿ÌÂÛˆÓ ‰È·‰ÚfiÌˆÓ, ÛÙËÓ ÂÈÛÎÂ˘‹ ÙˆÓ ÂÚÈÛ·ÓÈ‰ÒÛÂˆÓ ÙˆÓ ·ÏÔËÁ›ˆÓ Î·È Î·Ù·-
ÛÎÂ˘‹ ÏÔ˘Î›ˆÓ Î·È ı˘ÚÒÓ, ÛÙËÓ ÂÈÛÎÂ˘‹ Î·È Û˘ÌÏ‹ÚˆÛË ·ÏˆÓÈÒÓ ÙÔÔıÂÙ‹ÛÂˆ˜ ·Ï¿ÙˆÓ, ÛÙËÓ
Û˘ÓÙ‹ÚËÛË ‰È·¯ˆÚÈÛÙÈÎÒÓ ÚÔ¯ˆÌ¿ÙˆÓ Ï›ÌÓË˜, Î·È ÛÙËÓ ÂÎÛÎ·Ê‹, Û˘ÓÙ‹ÚËÛË Î·È ÂÚÈÛ·Ó›‰ˆÛË
ÌÔ‡Î·˜. 

√È ÚÔÎ·Ù·ÚÙÈÎ¤˜ ÂÚÁ·Û›Â˜ ÙÔ Î·ÏÏÈÂÚÁËÙÈÎfi ¤ÙÔ˜ 1940, ÛÙÈ˜ ∞Ï˘Î¤˜ ¶fiÏÂˆ˜ Î·È ∞Ï˘Î¤˜ ∞ÏÂÍ¿Ó-
‰ÚÔ˘ Â›¯·Ó ˆ˜ ·Ú·Î¿Ùˆ:

1) ∏ ÂÈÛÎÂ˘‹ Î·È ÂÓ›Û¯˘ÛË ÙˆÓ ÂÍˆÙÂÚÈÎÒÓ Î·È ÂÛˆÙÂÚÈÎÒÓ ÚÔ¯ˆÌ¿ÙˆÓ. ¶ÚfiÎÂÈÙ·È ÁÈ· ÔÏ‡ ‰‡ÛÎÔ-
ÏË Î·È ÎÚ›ÛÈÌË˜ ÛËÌ·Û›·˜ ÂÚÁ·Û›·, È‰È·›ÙÂÚ· Ë ÂÈÛÎÂ˘‹ ÙÔ˘ ÂÍˆÙÂÚÈÎÔ‡ ÚÔ¯ÒÌ·ÙÔ˜, ÙË˜ Ô-
Ô›·˜ ÙÔ ÎfiÛÙÔ˜ ‹Ù·Ó ‰··ÓËÚfi Î·È ÔÏÏ¤˜ ÊÔÚ¤˜ ·Ó¤Ú¯ÔÓÙ·Ó ÛÂ 30-50% ÙÔ˘ Û˘ÓÔÏÈÎÔ‡ Îfi-
ÛÙÔ˘˜ ÙˆÓ ÚÔÎ·Ù·ÚÙÈÎÒÓ ÂÚÁ·ÛÈÒÓ. ™ÙÔ Û˘ÁÎÂÎÚÈÌ¤ÓÔ Î·ÏÏÈÂÚÁËÙÈÎfi ¤ÙÔ˜, ÏfiÁˆ ÙˆÓ ÔÏÏÒÓ
‚ÚÔ¯ÒÓ Î·È ¿ÏÏˆÓ ‰˘ÛÎÔÏÈÒÓ, Ë ÂÚ¿ÙˆÛË ÙË˜ ÂÈÛÎÂ˘‹˜ ÙÔ˘ ÂÍˆÙÂÚÈÎÔ‡ ÚÔ¯ÒÌ·ÙÔ˜ ÛÙÈ˜
∞Ï˘Î¤˜ ¶fiÏË˜ Û˘ÓÙÂÏ¤ÛÙËÎÂ ÛÙÈ˜ 11 ∞˘ÁÔ‡ÛÙÔ˘ Î·È ÙÔ˘ ∞ÏÂÍ¿Ó‰ÚÔ˘ ÛÙÈ˜ 28 ÙÔ˘ ›‰ÈÔ˘ Ì‹Ó·39. 

2) ∫·ı·ÚÈÛÌfi˜ ‰ÂÍ·ÌÂÓÒÓ, ÂÍˆÙÂÚÈÎÒÓ Î·È ÂÛˆÙÂÚÈÎÒÓ, Î·È ÈÛÔ¤‰ˆÛË ÙÚÔÊÒÓ-ıÂÚÌ·ÛÙÚÒÓ. √ Î·ı·ÚÈ-
ÛÌfi˜ ÙˆÓ ÙÚÔÊÒÓ-ıÂÚÌ·ÛÙÚÒÓ Á›ÓÂÙ·È ‰È· ÁÚ·‚·Ï›ÛÌ·ÙÔ˜ √È ÂÚÁ·Û›Â˜ ·˘Ù¤˜ ¿Ú¯ÈÛ·Ó ·fi ÙÔÓ
ª¿ÈÔ Î·È ¤ÏËÍ·Ó ÛÙÈ˜ 16 πÔ˘Ó›Ô˘40. 

3) ∫·ı·ÚÈÛÌfi˜, ÈÛÔ¤‰ˆÛË Î·È Î˘ÏÈÓ‰ÚÈÛÌfi˜ ·ÏÔËÁ›ˆÓ41. ∏ ÂÚÁ·Û›· ·˘Ù‹ ¿Ú¯ÈÛÂ ÛÙ· Ì¤Û· ∞ÚÈÏ›Ô˘
Î·È Ù¤ÏÂÈˆÛÂ ÛÙÈ˜ 2 πÔ˘Ó›Ô˘. ∂ÚÁ·Û›· ÎÚ›ÛÈÌË˜ ÛËÌ·Û›·˜ ˆ˜ Î·È ÂÎÂ›ÓË ÙË˜ ÂÙÔÈÌ·Û›·˜ ÙˆÓ ·Ïˆ-
ÓÈÒÓ, ÁÈ· ÙËÓ ·Ú·ÁˆÁ‹ Î·ı·ÚÔ‡ ·fi ÚÔÛÌ›ÍÂÈ˜ ·Ï·ÙÈÔ‡, Ô˘ ··ÈÙÂ› ÔÏÏ¿ ÌÂÚÔÎ¿Ì·Ù·. 
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36 µÏ¤Â °∞∫ §Â˘Î¿‰Ô˜, ∞Ú¯Â›ÔÓ ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜, º·Î. 118.
37 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂÈÒÛÂÈ˜ 21 Î·È 22.
38 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 33.
39 µÏ¤Â Û¯ÂÙÈÎ¤˜ ·Ó·ÊÔÚ¤˜ ÙÔ˘ ÂÈÙËÚËÙÔ‡ ÙˆÓ ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜ ÚÔ˜ ÙË ¢ÈÂ‡ı˘ÓÛË ∞Ï˘ÎÒÓ ÙÔ˘ ÀÔ˘ÚÁÂ›Ô˘ ∂ıÓÈÎ‹˜

√ÈÎÔÓÔÌ›·˜. °∞∫ §Â˘Î¿‰Ô˜ ∞Ú¯Â›ÔÓ ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜ º·Î. «∫·ÏÏÈ¤ÚÁÂÈ· 1940». √È ·Ó·ÊÔÚ¤˜ ·˘Ù¤˜ Â›Ó·È ∂‚‰ÔÌ·‰È
·›Â˜ Î·È ·ÊÔÚÔ‡Ó Â›ÙÂ ı¤Ì·Ù· ÌÈÛıÔ‰ÔÛ›·˜, Â›ÙÂ Î·ÏÏÈ¤ÚÁÂÈ·˜ ÙÔ˘ ·Ï·ÙÈÔ‡.

40 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 39.
41 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 39.



4) ∫·ı·ÚÈÛÌfi˜ Î·È ÂÎ‚¿ı˘ÓÛË ÚÔÊ˘Ï·ÎÙÈÎÒÓ ¯·Ó‰¿ÎˆÓ, ı·Ï·ÛÛ·ÁˆÁÒÓ, ÎÂÓÙÚÈÎÒÓ Î·È ÂÓ‰È¿ÌÂÛˆÓ ·Ï-
Ì·ÁˆÁÒÓ. ∞·Ú·›ÙËÙÔ ¤ÚÁÔ ÁÈ· ÙËÓ Î˘ÎÏÔÊÔÚ›· ÙÔ˘ ÓÂÚÔ‡. ∏ ÂÚÁ·Û›· ·˘Ù‹ ¿Ú¯ÈÛÂ ÙÔ ÚÒÙÔ
‰ÂÎ·‹ÌÂÚÔ ÙÔ˘ ª·˝Ô˘ Î·È Ù¤ÏÂÈˆÛÂ ÛÙÈ˜ 16 πÔ˘Ó›Ô˘ ÛÙËÓ ∞Ï˘Î‹ ¶fiÏÂˆ˜, Î·È ÛÙÈ˜ 4 πÔ˘Ï›Ô˘ ÛÙËÓ
∞Ï˘Î‹ ∞ÏÂÍ¿Ó‰ÚÔ˘42. 

5) ∂ÈÛÎÂ˘‹ ÂÚÈÛ·ÓÈ‰ÒÛÂˆÓ ÙˆÓ ·ÏÔËÁ›ˆÓ Î·È Î·Ù·ÛÎÂ˘‹ ÏÔ˘Î›ˆÓ Î·È ı˘ÚÒÓ. ∏ ÂÈÛÎÂ˘‹ ÙˆÓ ÂÚÈ-
Û·ÓÈ‰ÒÛÂˆÓ ¿Ú¯ÈÛÂ ÙÔ ÚÒÙÔ ‰ÂÎ·‹ÌÂÚÔ ÙÔ˘ ª·˝Ô˘ Î·È Ù¤ÏÂÈˆÛÂ ÛÙÈ˜ 16 πÔ˘Ó›Ô˘43. 

6) ∂ÈÛÎÂ˘‹ Î·È Û˘ÌÏ‹ÚˆÛË ·ÏˆÓÈÒÓ. ∂ÙÂÏÂ›ˆÛÂ ÛÙÈ˜ 23 πÔ˘Ó›Ô˘44.

√È ÚÔÎ·Ù·ÚÙÈÎ¤˜ ÂÚÁ·Û›Â˜ Ô˘ ‹Û·Ó ··Ú·›ÙËÙÂ˜ ÁÈ· ÙËÓ Î˘ÎÏÔÊÔÚ›· ÙÔ˘ ÓÂÚÔ‡ ÙË˜ ·Ï˘Î‹˜ ÙÂ-
ÏÂ›ˆÛ·Ó ÛÙÈ˜ 23 πÔ˘Ó›Ô˘, ¿ÏÏÂ˜ ÌË ··Ú·›ÙËÙÂ˜ Û˘Ó¤¯ÈÛ·Ó Î·È ÌÂÙ¿ ·fi ·˘Ù‹ ÙËÓ ËÌÂÚÔÌËÓ›·. √È
‚ÚÔ¯¤˜ ‰˘ÛÎfiÏÂ„·Ó ÙËÓ ÔÚÂ›· ÙˆÓ ÚÔÎ·Ù·ÚÙÈÎÒÓ ÂÚÁ·ÛÈÒÓ Î·È ¤ÙÛÈ ··ÈÙ‹ıËÎÂ ‰ÈÏ¿ÛÈÔ˜
¯ÚfiÓÔ˜ ÌÂ ·ÔÙ¤ÏÂÛÌ· Ó· ÌÂÙ·ÙÂıÂ› Ë ¤Ó·ÚÍË ÙË˜ ‹ÍÂˆ˜ Î·È Î·Ù’ Â¤ÎÙ·ÛË ÙË˜ Û˘ÁÎÔÌÈ‰‹˜45.

‚) ∏ Î˘Ú›ˆ˜ Î·ÏÏÈ¤ÚÁÂÈ·: √È ‚ÚÔ¯¤˜ ‰˘ÛÎfiÏÂ„·Ó ·Ú·¤Ú· ÙËÓ ¤Ó·ÚÍË ÙË˜ ‹ÍÂˆ˜ ÙÔ˘ ·Ï·ÙÈ-
Ô‡. ™ÙÔÓ ›Ó·Î· Ô˘ ·ÎÔÏÔ˘ıÂ›, ‰›ÓÔ˘ÌÂ Î·Ù¿ ¯ÚÔÓÔÏÔÁÈÎ‹ Ù¿ÍË ÙÔ˘˜ ‚·ıÌÔ‡˜ ˘ÎÓfiÙËÙ·˜ ÙÔ˘
ÓÂÚÔ‡ ÛÙÈ˜ ∞Ï˘Î¤˜ ¶fiÏÂˆ˜, Î·È ∞ÏÂÍ¿Ó‰ÚÔ˘ §Â˘Î¿‰Ô˜. 
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42 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 39.
43 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 39.
44 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 39.
45 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 39.
46 µÏ¤Â Û¯ÂÙÈÎ¤˜ ·Ó·ÊÔÚ¤˜ ÙÔ˘ ÂÈÙËÚËÙÔ‡ ÙˆÓ ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜ ·fi 5 πÔ˘Ó›Ô˘ – 28 πÔ˘Ï›Ô˘ 1940 ÚÔ˜ ÙË ¢ÈÂ‡ı˘Ó-

ÛË ∞Ï˘ÎÒÓ ÙÔ˘ ÀÔ˘ÚÁÂ›Ô˘ ∂ıÓÈÎ‹˜ √ÈÎÔÓÔÌ›·˜. °∞∫ §Â˘Î¿‰Ô˜ ∞Ú¯Â›ÔÓ ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜ º·Î. «∫·ÏÏÈ¤ÚÁÂÈ· 1940».

∏ÌÂÚÔÌËÓ›·                       ∞§À∫∂™ ¶√§∂ø™                                 ∞§À∫∂™ ∞§∂•∞¡¢ƒ√À

¶›Ó·Î·˜ 1. µ·ıÌÔ› ˘ÎÓfiÙËÙ·˜ (ÛÂ Baumé) ÙˆÓ ·ÏÌÒÓ ÙˆÓ ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜ Î·Ù¿ ¯ÚÔÓÔÏÔÁÈÎ‹ Ù¿ÍË,
πÔ‡ÓÈÔ˜ – πÔ‡ÏÈÔ˜ 1940. ¶ËÁ‹: ∞Ú¯Â›Ô ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜46 

2 Bé

2 Bé

£ÂÚÌ¿ÛÙÂ˜ 1-4 µé
AÏÔ‹ÁÈ· 1-4 µé

¢ÂÍ·ÌÂÓ¤˜ 2 Bé
£ÂÚÌ¿ÛÙÂ˜ 2-6 µé
AÏÔ‹ÁÈ· 4-8 µé

2-13 µé

¢ÂÍ·ÌÂÓ¤˜ 4 Bé
£ÂÚÌ¿ÛÙÂ˜ 12-17 µé
AÏÔ‹ÁÈ· 12-17 µé

¢ÂÍ·ÌÂÓ¤˜ 4 Bé
£ÂÚÌ¿ÛÙÂ˜ 10-20 µé
AÏÔ‹ÁÈ· 15-18 µé

£ÂÚÌ¿ÛÙÂ˜ 23-24 µé
AÏÔ‹ÁÈ· 23-24 µé

AÏÔ‹ÁÈ· 26 µé
∞Ú¯›˙ÂÈ Ë ÁÂÓÈÎ‹ ‹ÍË Î·È
Û˘ÓÂ¯‹˜ ÙÚÔÊÔ‰ÔÛ›· ÙˆÓ
·ÏÔËÁ›ˆÓ ÌÂ ¿ÏÌË.

2 Bé

2 Bé

£ÂÚÌ¿ÛÙÂ˜ 2-4 µé
AÏÔ‹ÁÈ· 4-8 µé

¢ÂÍ·ÌÂÓ¤˜ 2 Bé
£ÂÚÌ¿ÛÙÂ˜ 2-8 µé
AÏÔ‹ÁÈ· 10 µé

12-13 µé

¢ÂÍ·ÌÂÓ¤˜ 3-4 Bé
£ÂÚÌ¿ÛÙÂ˜ 12-18 µé
AÏÔ‹ÁÈ· 12-20 µé

¢ÂÍ·ÌÂÓ¤˜ 4 Bé
£ÂÚÌ¿ÛÙÂ˜ 16-22 µé
AÏÔ‹ÁÈ· 16-20 µé

AÏÔ‹ÁÈ· 26 µé
∞Ú¯›˙ÂÈ Ë ‹ÍË

∞Ú¯›˙ÂÈ Ë ÁÂÓÈÎ‹ ‹ÍË Î·È
Û˘ÓÂ¯‹˜ ÙÚÔÊÔ‰ÔÛ›· ÙˆÓ
·ÏÔËÁ›ˆÓ ÌÂ ¿ÏÌË.

5 IÔ˘Ó›Ô˘

8 IÔ˘Ó›Ô˘

16 IÔ˘Ó›Ô˘

23 IÔ˘Ó›Ô˘

1 IÔ˘Ï›Ô˘

7 IÔ˘Ï›Ô˘

14 πÔ˘Ï›Ô˘

21 πÔ˘Ï›Ô˘

28 πÔ˘Ï›Ô˘



∏ ÁÂÓÈÎ‹ ‹ÍË ÙˆÓ ·Ï¿ÙˆÓ Ô˘ ¿Ú¯ÈÛÂ ÛÙÈ˜ 28 πÔ˘Ï›Ô˘ 1940 ÂÚ·ÙÒıËÎÂ ÌÂ Î·ı˘ÛÙ¤ÚËÛË, ÏfiÁˆ
‚ÚÔ¯ÒÓ, ÛÙÈ˜ 7 ™ÂÙÂÌ‚Ú›Ô˘. ¢ËÏ·‰‹ ÎÚ¿ÙËÛÂ 42 ËÌ¤ÚÂ˜, ÁÈ· Ó· ·Ú¯›ÛÂÈ ÙËÓ ÂfiÌÂÓË ËÌ¤Ú· Ë Â-
ÍfiÚ˘ÍË47. £· Ú¤ÂÈ Ó· ÛËÌÂÈˆıÂ› fiÙÈ ÙÔ 1945 Ë ÂÍfiÚ˘ÍË ¿Ú¯ÈÛÂ ÙËÓ 24Ë ∞˘ÁÔ‡ÛÙÔ˘, ÂÓÒ ÙÔ
1949 Ë ‹ÍË ¿Ú¯ÈÛÂ ÛÙÈ˜ 10 πÔ˘Ó›Ô˘, Î·È Ë ÂÍfiÚ˘ÍËÚ·ÁÌ·ÙÔÔÈ‹ıËÎÂ ÌÂÙ¿ ÙÈ˜ 26 ∞˘ÁÔ‡ÛÙÔ˘, Ë-
Ì¤Ú· Ô˘ Â›¯Â ÔÚÈÛıÂ› ·fi ÙÔ ÀÔ˘ÚÁÂ›Ô µÈÔÌË¯·Ó›·˜, ˆ˜ ËÌ¤Ú· ¤Ó·ÚÍ‹˜ ÙË˜48.

¶ÔÏÏ¤˜ ÊÔÚ¤˜, ÂÎÙfi˜ ·fi ÙËÓ ·ã ‹ÍË ·Ï¿ÙˆÓ ¤¯Ô˘ÌÂ Î·È ÙËÓ ‚ã ‹ÍË ·Ï¿ÙˆÓ. ∞˘Ù‹ Á›ÓÂÙ·È, fiÙ·Ó
ÔÈ ÂÔÙÂ‡Ô˘ÛÂ˜ ÎÂÓÙÚÈÎ¤˜ ·Ú¯¤˜ ‰È·¯Â›ÚÈÛË˜ Î·È ÂÎÌÂÙ¿ÏÏÂ˘ÛË˜ ÙÔ˘ ·Ï·ÙÈÔ‡, ·fi ÙËÓ ·Ú·ÎÔ-
ÏÔ‡ıËÛË ÙˆÓ ÂÚÁ·ÛÈÒÓ ÙË˜ Î·ÏÏÈ¤ÚÁÂÈ·˜ ÙÔ˘ ¿Ï·ÙÔ˜ ‰È·ÈÛÙÒÓÔ˘Ó fiÙÈ ÂÍ ·ÈÙ›·˜ ‰˘ÛÌÂÓÒÓ ÂÍˆÙÂ-
ÚÈÎÒÓ Û˘ÓıËÎÒÓ ·ÏÏ¿ Î·È ÙÂ¯ÓÈÎÒÓ Ï·ıÒÓ, ÙÂÏÈÎ¿ Ë ·Ú·ÁˆÁ‹ ı· ’Ó·È ÌÈÎÚfiÙÂÚË ·fi ÙËÓ ·Ú¯ÈÎÒ˜
·Ó·ÌÂÓfiÌÂÓË, ÚÔÎÂÈÌ¤ÓÔ˘ Ó· Â›Ó·È ‰˘Ó·Ù‹ Ë Î¿Ï˘„Ë ÙˆÓ ·Ó·ÁÎÒÓ ÙË˜ ‚ÈÔÌË¯·Ó›·˜ ‹ ¿ÏÏˆÓ ˘Ô-
¯ÚÂÒÛÂˆÓ ÁÈ· ÂÍ·ÁˆÁ‹. ∏ Ú·ÎÙÈÎ‹ ·˘Ù‹ Â›Ó·È Û˘Ó‹ıË˜ Î·È ÛÙËÓ ‚È‚ÏÈÔÁÚ·Ê›· Û˘Ó·ÓÙ¿ÌÂ Ù¤ÙÔÈÂ˜
ÂÚÈÙÒÛÂÈ˜ ÙfiÛÔ ÛÙÔÓ 19Ô ·ÈÒÓ·, fiÛÔ Î·È ÛÙÔÓ 20Ô ·ÈÒÓ·. 

ŒÙÛÈ ÙËÓ Î·ÏÏÈÂÚÁËÙÈÎ‹ ÂÚ›Ô‰Ô 1861-1862 ÔÈ ¶·Ï·È¤˜ ∞Ï˘Î¤˜ §Â˘Î¿‰Ô˜ ·¤‰ˆÛ·Ó Î·Ù¿ ÙËÓ
ÚÒÙË Û˘ÁÎÔÌÈ‰‹ 103.100 ÎÔÈÏ¿ ¿Ï·ÙÔ˜ ‹ 2.268.200 ÔÎ¿‰Â˜ ‹ 2,9 ¯ÈÏ. ÙfiÓÓÔ˘˜, Î·Ù¿ ÙË ‰Â˘Ù¤Ú·
Û˘ÁÎÔÌÈ‰‹ 2.350 ÎÔÈÏ¿ ‹ 517.000 ÔÎ¿‰Â˜ ‹ 0,6 ¯ÈÏ. ÙfiÓÓÔ˘˜ ‰ËÏ·‰‹ Û‡ÓÔÏÔ 3,5 ¯ÈÏÈ¿‰Â˜ ÙfiÓ-
ÓÔ˘˜49. ∆· ·ÏÔ‹ÁÈ· ÙˆÓ ¶·Ï·ÈÒÓ ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜ ‹Ù·Ó Ù· ÌfiÓ· Ô˘ ‰ÂÛÌÂ‡ıËÎ·Ó ÁÈ· ÙËÓ ·-
Ú·ÁˆÁ‹ ·Ï·ÙÈÔ‡ ÂÎÂ›ÓË ÙËÓ ¯ÚÔÓÈ¿50. ŒÙÛÈ, Ë ‰Â‡ÙÂÚË Û˘ÁÎÔÌÈ‰‹ ›Ûˆ˜ Û˘Ó‰¤ÂÙ·È ÌÂ ÙË ÌÂÈˆÌ¤ÓË
·Ú·ÁˆÁ‹ ¿Ï·ÙÔ˜ ·ã ‹ÍÂˆ˜ ÛÙÈ˜ ∞Ï˘Î¤˜ §Â˘Î¿‰Ô˜. 

∏ ‚ã ‹ÍË ·Ï¿ÙˆÓ Â›Ó·È ÔÏ‡ ‰‡ÛÎÔÏË, ÁÈ·Ù› Á›ÓÂÙ·È ÛÂ ÌÈ· ÂÔ¯‹ Ô˘ Û˘Ó‹ıˆ˜ ÂÈÎÚ·ÙÔ‡Ó ¿Û¯Ë-
ÌÂ˜ Î·ÈÚÈÎ¤˜ Û˘Óı‹ÎÂ˜. ∆Ô Î·ÏÏÈÂÚÁËÙÈÎfi ¤ÙÔ˜ 1939-1940 ÛÙÈ˜ ∞Ï˘Î¤˜ ∞ÏÂÍ¿Ó‰ÚÔ˘ §Â˘Î¿‰Ô˜, Ë
‚ã ‹ÍË ¿Ú¯ÈÛÂ ÛÙÈ˜ ·Ú¯¤˜ ÙÔ˘ ™ÂÙÂÌ‚Ú›Ô˘ Î·È Ë Û˘ÁÎÔÌÈ‰‹ ÛÙÈ˜ 8 √ÎÙˆ‚Ú›Ô˘. ∆¤ÏÔ˜, Ë ÂÍ·Áfi-
ÌÂÓË ÔÛfiÙËÙ· ˘ÔÏÔÁ›ÛÙËÎÂ ÛÂ 1,5 ¯ÈÏ. ÙfiÓÓÔ˘˜51. 

∆Ô 1945 ÔÈ Î·ÈÚÈÎ¤˜ Û˘Óı‹ÎÂ˜ ‹Ù·Ó ‰‡ÛÎÔÏÂ˜, ÏfiÁˆ ÙˆÓ ı·Ï·ÛÛ›ˆÓ ÏËÌÌ˘ÚÒÓ. ™ÙÈ˜ ∞Ï˘Î¤˜ ∞ÏÂ-
Í¿Ó‰ÚÔ˘ §Â˘Î¿‰Ô˜ Á›ÓÔÓÙ·Ó ‰È‹ıËÛË ı·Ï·ÛÛ›Ô˘ ÓÂÚÔ‡ ·fi ÙËÓ ·ÎÙ‹ ÛÙ· ·ÏÔ‹ÁÈ·, ÌÂ ·ÔÙ¤ÏÂ-
ÛÌ·, ÙÔ ·Ú·Û˘ÚfiÌÂÓÔ ·ÏÌÒ‰Â˜ ¯ÒÌ· Ó· Î·Ù·ÛÙÚ¤„ÂÈ ÙÔ ·Ï¿ÙÈ ÛÙÈ˜ 12 ™ÂÙÂÌ‚Ú›Ô˘, Î·È Ó· Ì·-
Ù·ÈˆıÂ› Ë ‚ã ‹ÍË ·Ï¿ÙˆÓ52. ∏ ÙÂÏÂ˘Ù·›· ÍÂÎ›ÓËÛÂ ÛÙÈ˜ 13 ™ÂÙÂÌ‚Ú›Ô˘ ÛÙÈ˜ ¶·Ï·È¤˜ ∞Ï˘Î¤˜ §Â˘-
Î¿‰Ô˜, Ô˘ ‹Ù·Ó ÈÔ ·ÛÊ·ÏÂ›˜ ·fi ÙÈ˜ ı·Ï¿ÛÛÈÂ˜ ÏËÌÌ‡ÚÂ˜53.

Á) ∏ Û˘ÁÎÔÌÈ‰‹ ÙÔ˘ ·Ï·ÙÈÔ‡: ∏ ËÌ¤Ú· ÙË˜ ¤Ó·ÚÍË˜ ÙË˜ ·Ï·ÙÔÛ˘ÁÎÔÌÈ‰‹˜, ÁÈ· ÏfiÁÔ˘˜ Ô˘ ·Ó·-
Ê¤Ú·ÌÂ ÚÔËÁÔ‡ÌÂÓ·, ‰ÂÓ Â›Ó·È Î·ıÔÚÈÛÌ¤ÓË Î·È ÔÈÎ›ÏÂÈ ÌÂÙ·Í‡ ÙÔ˘ ÚÒÙÔ˘ ‰ÂÎ·ËÌ¤ÚÔ˘ ÙÔ˘
∞˘ÁÔ‡ÛÙÔ˘ Î·È ÙÔ˘ ÚÒÙÔ˘ ‰ÂÎ·ËÌ¤ÚÔ˘ ÙÔ˘ ™ÂÙÂÌ‚Ú›Ô˘. √È ‰È·ÎÚÈÙ¤˜ Ê¿ÛÂÈ˜ ÙË˜ Û˘ÁÎÔÌÈ‰‹˜
Â›Ó·È: Ë ÂÍfiÚ˘ÍË ÙÔ˘ ·Ï·ÙÈÔ‡ ·fi ÙÔ ·ÏÔ‹ÁÈÔ, Ô Î·ı·ÚÈÛÌfi˜ ÙÔ˘ ·Ï·ÙÈÔ‡, Ë ÌfiÚÊˆÛ‹ ÙÔ˘ ÛÂ ÛˆÚ›-
ÛÎÔ˘˜ ÛÙÈ˜ ¿ÎÚÂ˜ ÙÔ˘ ·ÏÔËÁ›Ô˘-ÙËÁ·ÓÈÔ‡, Ë ÌÂÙ·ÊÔÚ¿ ÙÔ˘ ÛÙÔ ·ÏÒÓÈ, Ë Î·Ù·ÛÎÂ˘‹ ÙˆÓ ˘Ú·Ì›‰ˆÓ
ÙÔ˘ ·Ï·ÙÈÔ‡ Î·È Ë ÎÂÚ¿ÌˆÛ‹ ÙÔ˘. 
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47 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 39.
48 µÏ¤Â °∞∫ §Â˘Î¿‰Ô˜, ∞Ú¯Â›ÔÓ ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜ º·Î. 63.
49 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 19.
50 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 49.
51 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 48.
52 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 51.
53 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 52.



∏ ‰È¿ÚÎÂÈ· ÙË˜ Î˘Ú›ˆ˜ ·Ï·ÙÔÛ˘ÁÎÔÌÈ‰‹˜ (ÌË Û˘ÌÂÚÈÏ·Ì‚·ÓÔÌ¤ÓË˜ ÙË˜ ÎÂÚ¿ÌˆÛË˜) ÛÙÈ˜ ∞Ï˘Î¤˜
¶fiÏÂˆ˜ §Â˘Î¿‰Ô˜ ÙÔ 1945 ‹Ù·Ó ÂÚ›Ô˘ ‰‡Ô Â‚‰ÔÌ¿‰Â˜ (26 ∞˘ÁÔ‡ÛÙÔ˘ – 5 ™ÂÙÂÌ‚Ú›Ô˘)54. ∆Ô
¤ÙÔ˜ ÂÎÂ›ÓÔ ÙÔ ÂÍ·ÁfiÌÂÓÔ ·fi Ù· 22 ·ÏÔ‹ÁÈ· ·Ï¿ÙÈ ¤Êı·ÛÂ ÙÔ˘˜ 2.000 ÙfiÓÓÔ˘˜55. ¶ÚÈÓ ·fi ÙËÓ
ÂÍfiÚ˘ÍË 13 Ï·‚Ô˘ÙÈÛÙ¤˜ ¤‚Á·Ï·Ó Ù· ÓÂÚ¿ ·fi Ù· ·ÏÔ‹ÁÈ·. °È· ÙËÓ ÂÍfiÚ˘ÍË Î·È ÙËÓ Û˘ÏÏÔÁ‹ ÙÔ˘
·Ï·ÙÈÔ‡ ¯ÚËÛÈÌÔÔÈ‹ıËÎ·Ó 17 ÂÚÁ¿ÙÂ˜ ÌÂ ÙÛÔ˘ÁÎÚ¿ÓÂ˜ (ÎÔÙ‹ÚÂ˜), 80 ÂÚÁ¿ÙÂ˜ ÌÂ ÊÙ˘¿ÚÈ·, 8 ÂÚ-
Á¿ÙÂ˜ ÌÂ ÁÚ¿‚·ÏÔ˘˜, 10 ÂÚÁ¿ÙÂ˜ ÁÈ· ÙËÓ ÌfiÚÊˆÛË ÙˆÓ ÛˆÚÒÓ Î·È 6 ÂÚÁ¿ÙÂ˜ ÁÈ· ÙÔÓ Î·ı·ÚÈÛÌfi
ÙÔ˘ ·Ï·ÙÈÔ‡. ∏ fiÏË ÂÈ¯Â›ÚËÛË ‰ÈÂÍ·ÁfiÙ·Ó Î¿Ùˆ ·fi ÙÔÓ ¤ÏÂÁ¯Ô 3 ÂÈÛÙ·ÙÒÓ, ÌÂ ÙËÓ Û˘ÌÌÂÙÔ¯‹
ÙÔ˘ ·Ú¯ÈÙÂ¯Ó›ÙÔ˘, ÙÔ˘ ÙÂ¯Ó›ÙÔ˘ Î·È ÙÔ˘ ÂÈÙËÚËÙÔ‡56.

∆ËÓ ›‰È· ÂÚ›Ô‰Ô Ú·ÁÌ·ÙÔÔÈ‹ıËÎÂ Î·È Ë ·Ï·ÙÔÛ˘ÁÎÔÌÈ‰‹ ÛÙÈ˜ ∞Ï˘Î¤˜ ∞ÏÂÍ¿Ó‰ÚÔ˘ §Â˘Î¿‰Ô˜.
¶ÚÈÓ ·fi ÙËÓ ÂÍfiÚ˘ÍË 5 Ï·‚Ô˘ÙÈÛÙ¤˜ ¤‚Á·Ï·Ó Ù· ÓÂÚ¿ ·fi Ù· ·ÏÔ‹ÁÈ·. °È· ÙËÓ ÂÍfiÚ˘ÍË ¯ÚËÛÈÌÔ-
ÔÈ‹ıËÎ·Ó 37 ÂÚÁ¿ÙÂ˜ ÌÂ ÙÛÔ˘ÁÎÚ¿ÓÂ˜ (ÎÔÙ‹ÚÂ˜), 48 ÂÚÁ¿ÙÂ˜ ÌÂ ÊÙ˘¿ÚÈ·, 8 ÂÚÁ¿ÙÂ˜ ÌÂ ÁÚ¿‚·-
ÏÔ˘˜, 6 ÂÚÁ¿ÙÂ˜ ÁÈ· ÙËÓ ÌfiÚÊˆÛË ÛˆÚÒÓ, Î·È 5 ÂÚÁ¿ÙÂ˜ ÁÈ· ÙÔÓ Î·ı·ÚÈÛÌfi ÙÔ˘ ·Ï·ÙÈÔ‡. ∆ËÓ ›‰È·
ÂÚ›Ô‰Ô Â›ÛË˜ ¯ÚËÛÈÌÔÔÈ‹ıËÎ·Ó 8 ÂÚÁ¿ÙÂ˜ ÁÈ· ÙËÓ ‰ÈÂ˘ı¤ÙËÛË Î·È Î˘ÏÈÓ‰ÚÈÛÌfi ÙˆÓ ·ÏˆÓÈÒÓ57. 

√È ‰È·ÊÔÚÔÔÈ‹ÛÂÈ˜ ÛÙÈ˜ ÂÚÁ·Û›Â˜ ÂÍfiÚ˘ÍË˜ ÙˆÓ ‰‡Ô ·Ï˘ÎÒÓ Û˘Ó‰¤ÔÓÙ·È ÌÂ ÙÔ ÁÂÁÔÓfi˜ fiÙÈ ÛÙÈ˜
∫¿Ùˆ ∞Ï˘Î¤˜ Ù· ·ÏÔ‹ÁÈ· ‹Û·Ó ÛÙÚˆÌ¤Ó· ÌÂ Ï¿ÎÂ˜ Î·È Ë ·fiÛÙ·ÛË ÙˆÓ ÙËÁ·ÓÈÒÓ ·fi Ù· ·ÏÒÓÈ·
‹Ù·Ó ÌÈÎÚ‹. ¡· ÛËÌÂÈˆıÂ› fiÙÈ ÛÙËÓ ÌÂÙ·ÔÏÂÌÈÎ‹ ÂÚ›Ô‰Ô ÛÙÈ˜ ∞Ï˘Î¤˜ ∞ÏÂÍ¿Ó‰ÚÔ˘ ¯ÚËÛÈÌÔÔÈ-
Ô‡ÓÙ·Ó ÙÚÈÌÌ¤Ó· ÎÂÚ·Ì›‰È· ÁÈ· Ó· ÂÈÛÙÚÒÓÔ˘Ó Ù· ÙËÁ¿ÓÈ·. 

√È ÂÚÁ·Û›Â˜ ÙË˜ ÂÍfiÚ˘ÍË˜ Á›ÓÔÓÙ·Ó ÌÂ Û˘ÛÙËÌ·ÙÈÎ‹ Â›‚ÏÂ„Ë, ÒÛÙÂ Ó· ÌËÓ Î·Ù·ÛÙÚ·ÊÂ› ÙÔ ·Ï¿-
ÙÈ, ‹ Ó· ÌËÓ ·Ó·ÌÈ¯ıÂ› ÌÂ Í¤ÓÂ˜ Ô˘Û›Â˜. ™˘ÓÂÚÁÂ›Ô ·fi 2-3 ÂÚÁ¿ÙÂ˜ ·Ó·Ï¿Ì‚·ÓÂ ÙÔ Û˘ÁÎÂÎÚÈÌ¤ÓÔ
¤ÚÁÔ, ÂÓÒ ¿ÏÏÂ˜ ÊÔÚ¤˜ ÙÔ Û˘ÓÂÚÁÂ›Ô ··ÚÙ›˙ÔÓÙ·Ó ·fi 5 ÂÚÁ¿ÙÂ˜, ‹ ·ÎfiÌË Î·È ·fi 10-15, ·Ó¿ÏÔ-
Á· ÌÂ ÙÔ ÂÌ‚·‰fiÓ ÙÔ˘ ·ÏÔËÁ›Ô˘. ∏ ÔÌ¿‰· ÙˆÓ ÂÚÁ·ÙÒÓ Ë ÂÈÊÔÚÙÈÛÌ¤ÓË ÌÂ ÙËÓ ÂÍfiÚ˘ÍË ÙÔ˘ ·-
Ï·ÙÈÔ‡ ÔÓÔÌ·˙fiÙ·Ó «Î¿È·». °È· ÙËÓ ÂÍfiÚ˘ÍË, ÙÔÓ Î·ı·ÚÈÛÌfi ÙÔ˘ ·Ï·ÙÈÔ‡, ÙË ÌfiÚÊˆÛË ÙˆÓ ÛˆÚ›-
ÛÎˆÓ Î·È ÙËÓ ÎÂÚ¿ÌˆÛË ÂÈÏ¤ÁÔÓÙ·Ó ÙÔ Û‡ÛÙËÌ· ÙË˜ ËÌÂÚ‹ÛÈ·˜ ·ÌÔÈ‚‹˜ (ËÌÂÚÔÌ›ÛıÈÔ), ÂÓÒ ÁÈ·
ÙËÓ ÌÂÙ·ÊÔÚ¿ ÛÙ· ·ÏÒÓÈ·, ÙÔ Û‡ÛÙËÌ· ÙË˜ ÏËÚˆÌ‹˜ Î·Ù’ ·ÔÎÔ‹. §fiÁˆ ¤ÏÏÂÈ„Ë˜ ÌË¯·ÓÈÎÒÓ
Ì¤ÛˆÓ ÌÂÙ·ÊÔÚ¿˜ ÙÔ˘ ·Ï·ÙÈÔ‡ ·fi ÙÔ˘˜ ÛˆÚ›ÛÎÔ˘˜ ÛÙ· ·ÏÒÓÈ·, ÛÙÈ˜ ∞Ï˘Î¤˜ ∞ÏÂÍ¿Ó‰ÚÔ˘, Ë ÌÂ-
Ù·ÊÔÚ¿ Á›ÓÔÓÙ·Ó ·fi ÂÚÁ·˙fiÌÂÓÂ˜ Á˘Ó·›ÎÂ˜, ÌÂ Î·˙·Ó¤ÙÙ·. 

∆Ô 1945 ÛÙÈ˜ ∞Ï˘Î¤˜ ∞ÏÂÍ¿Ó‰ÚÔ˘ Ë ÌÂÙ·ÊÔÚ¿ ·fi ÙÔ˘˜ ÛˆÚ›ÛÎÔ˘˜ ÛÙ· ·ÏÒÓÈ· ¤ÁÈÓÂ ÌÂ ÙÔ Û‡-
ÛÙËÌ· ÙË˜ Î·Ù’ ·ÔÎÔ‹ ÏËÚˆÌ‹˜, Î·ÙfiÈÓ Â› ÙfiÔ˘ Û˘ÌÊˆÓ›·˜ ÙË˜ ∂ÈÙÚÔ‹˜ ÙˆÓ ·Ï˘ÎÒÓ ÌÂ
ÙÔ˘˜ ÂÓ‰È·ÊÂÚfiÌÂÓÔ˘˜ ÌÂÙ·ÊÔÚÂ›˜. ªÈ· ÔÌ¿‰· 20 ÂÚÁÔÏ¿‚ˆÓ ÛÙÈ˜ 3 ™ÂÙÂÌ‚Ú›Ô˘ ·Ó¤Ï·‚Â ÙËÓ
ÌÂÙ·ÊÔÚ¿ 1.169 ÛˆÚ›ÛÎˆÓ ÚÔ˜ ‰È·ÎfiÛÈÂ˜ ‰Ú·¯Ì¤˜ ÙÔÓ ¤Ó· Î·È 1.632 ÛˆÚ›ÛÎˆÓ ÚÔ˜ ‰È·ÎfiÛÈÂ˜
ÂÓ‹ÓÙ· ‰Ú·¯Ì¤˜58. √È ÌÂÙ·ÊÔÚÂ›˜-ÂÚÁÔÏ¿‚ÔÈ ı· Û˘ÁÎÚÔÙ‹ÛÔ˘Ó 8ÌÂÏÂ›˜ ÔÌ¿‰Â˜, ÂÔÓÔÌ·˙fiÌÂ-
ÓÂ˜ fiÛÙ·, Ô˘ ··ÚÙ›˙ÔÓÙ·Ó Î˘Ú›ˆ˜ ·fi Á˘Ó·›ÎÂ˜, ÔÈ ÔÔ›Â˜ ı· ÌÂÙ¤ÊÂÚ·Ó ÙÔ ·Ï¿ÙÈ ÌÂ Î·˙·Ó¤ÙÙ·,
Ù· ÔÔ›· ÙÔÔıÂÙÔ‡Û·Ó ÛÙÔ ÎÂÊ¿ÏÈ ÙÔ˘˜. ∂›ÛË˜ ÌÂ ‚¿ÛË ÂÈÙfiÈ· Û˘ÌÊˆÓ›· ÙË˜ ∂ÈÙÚÔ‹˜ ÌÂ
ÙÔ˘˜ ÂÓ‰È·ÊÂÚfiÌÂÓÔ˘˜ ÌÂÙ·ÊÔÚÂ›˜, Û˘ÁÎÚÔÙ‹ıËÎ·Ó ÌÈÎÚfiÙÂÚ· Û˘ÓÂÚÁÂ›·, ·ÔÙÂÏÔ‡ÌÂÓ· ·fi 2
ÂÚÁ¿ÙÂ˜, ÌÂ ÊÔÚÂ›· ¿Ï·ÙÔ˜-Ù˙È‚È¤ÚÂ˜, ÁÈ· ÙËÓ ÌÂÙ·ÊÔÚ¿ 571 ÛˆÚ›ÛÎˆÓ ÚÔ˜ 200 ‰Ú·¯Ì¤˜ ÙÔÓ ¤Ó·
Î·È 153 ÛˆÚ›ÛÎˆÓ ÚÔ˜ 250 ‰Ú·¯Ì¤˜59. 
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54 µÏ¤Â °∞∫ §Â˘Î¿‰Ô˜, ∞Ú¯Â›ÔÓ ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜ º·Î. 63 «∏ÌÂÚÔÏfiÁÈÔ 1943-1950».
55 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 54.
56 µÏ¤Â °∞∫ §Â˘Î¿‰Ô˜, ∞Ú¯Â›ÔÓ ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜ º·Î. 9 «ªÈÛıÔÏÔÁÈÎ¤˜ ∫·Ù·ÛÙ¿ÛÂÈ˜ 1945».
57 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 56.
58 µÏ¤Â °∞∫ §Â˘Î¿‰Ô˜, ∞Ú¯Â›ÔÓ ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜ º·Î. 101.
59 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 58.



™ÙÈ˜ ¶·Ï·È¤˜ ∞Ï˘Î¤˜ §Â˘Î¿‰Ô˜ ÏfiÁˆ ÌÈÎÚ‹˜ ·fiÛÙ·ÛË˜ ÌÂÙ·Í‡ ·ÏÔËÁ›ˆÓ Î·È ·ÏˆÓÈÒÓ ÔÈ ÙÈÌ¤˜
Î˘Ì·›ÓÔÓÙ·Ó ÌÂÙ·Í‡ 130 Î·È 160 ‰Ú·¯ÌÒÓ60.

∆Ô ÌÂÙ·ÊÂÚfiÌÂÓÔ ·Ï¿ÙÈ ÛÙÈ˜ ∞Ï˘Î¤˜ ∞ÏÂÍ¿Ó‰ÚÔ˘ ÌÔÚÊÔÔÈ‹ıËÎÂ ÛÂ ¤ÓÙÂ ÌÂÁ¿ÏÔ˘˜ ÛˆÚÔ‡˜
(˘Ú·Ì›‰Â˜) ÛÂ ·ÓÙ›ÛÙÔÈ¯· ·ÏÒÓÈ·. ∆· ·ÏÒÓÈ· ‹Ù·Ó ‰È¿Û·ÚÙ·, ·ÔÙ¤ÏÂÛÌ· ÙË˜ ÌÂÁ¿ÏË˜ ‰È·ÛÔ-
Ú¿˜ ÙˆÓ ·ÏÔËÁ›ˆÓ, Î·Ù¿ Ì‹ÎÔ˜ ÙË˜ ·Ó·ÙÔÏÈÎ‹˜ ·ÎÙ‹˜ ÙˆÓ ·Ï˘ÎÒÓ, ÂÎÙÂÈÓfiÌÂÓ· ÛÂ ¤Ó· Ì¤ÙˆÔ
900 Ì¤ÙÚˆÓ. ∆ËÓ ÌÂÙ·ÔÏÂÌÈÎ‹ ÂÚ›Ô‰Ô ÁÈ· Ó· ÌÂÈˆıÔ‡Ó ÔÈ ‰˘ÛÎÔÏ›Â˜ ÌÂÙ·ÊÔÚ¿˜ ÙÔ˘ ·Ï·ÙÈÔ‡ ·-
fi Ù· ·ÏÔ‹ÁÈ· ÛÙ· ·ÏÒÓÈ· Î·Ù·ÛÎÂ˘¿ÛÙËÎ·Ó ·ÎfiÌË ‰‡Ô Ó¤·. ∏ ÌÔÚÊÔÔ›ËÛË ÙˆÓ ÛˆÚÒÓ (¯·-
Ì¿ÚÈ·ÛÌ·) Á›ÓÔÓÙ·Ó ÌÂ Ù· ¯¤ÚÈ· Î·È ¯ÚËÛÈÌÔÔÈÔ‡ÓÙ·Ó ÊÙ˘¿ÚÈ· Î·È ÁÚ¿‚·ÏÔÈ. 

∞Ó¿ÌÂÛ· ÛÙËÓ ÌfiÚÊˆÛË Î·È ÙËÓ ÎÂÚ¿ÌˆÛË ÌÂÛÔÏ·‚Ô‡ÛÂ ÌÂÚÈÎ¤˜ ÊÔÚ¤˜ ¤Ó· ÓÂÎÚfi ‰È¿ÛÙËÌ·,
ÚÔÎÂÈÌ¤ÓÔ˘ Ó· ·ÁÔÚ·ÛıÔ‡Ó Ù· ·Ó·ÁÎ·›· ÎÂÚ·Ì›‰È·. ∞˘Ùfi ÙÔ ‰È¿ÛÙËÌ· ·Ô‰Â›¯ÓÔÓÙ·Ó ÎÚ›ÛÈÌÔ,
ÔÚÈÛÌ¤ÓÂ˜ ÊÔÚ¤˜ ÂÍ ·ÈÙ›·˜ ÙˆÓ ‰˘Ó·ÙÒÓ ‚ÚÔ¯ÒÓ Ô˘ Â¤Ú¯ÔÓÙ·Ó Î·È Ô‰ËÁÔ‡Û·Ó ÛÙËÓ Î·Ù·ÛÙÚÔ-
Ê‹ Ì¤ÚÔ˘˜ ÙÔ˘ ·Ï·ÙÈÔ‡ Ô˘ Â›¯Â ÌÔÚÊÔÔÈËıÂ› ÛÂ ÛˆÚÔ‡˜. 

∏ ÎÂÚ¿ÌˆÛË ÛÙÈ˜ ¶·ÏÈ¤˜ ∞Ï˘Î¤˜ §Â˘Î¿‰Ô˜ ÙÔ 1945 ¿Ú¯ÈÛÂ ÛÙÈ˜ 3 √ÎÙˆ‚Ú›Ô˘ Î·È ÂÙÂÏÂ›ˆÛÂ ÛÙÈ˜
13 ÙÔ˘ È‰›Ô˘ Ì‹Ó·61. ∂¯ÚËÛÈÌÔÔÈ‹ıËÎ·Ó 19 ÂÚÁ¿ÙÂ˜ Î·È ¯ÚÂÈ¿ÛÙËÎ·Ó 74 ÌÂÚÔÎ¿Ì·Ù·62. ∏ ÎÂÚ¿-
ÌˆÛË ÛÙÈ˜ ∞Ï˘Î¤˜ ∞ÏÂÍ¿Ó‰ÚÔ˘ ÙÔ ›‰ÈÔ ¤ÙÔ˜ ¿Ú¯ÈÛÂ ÛÙÈ˜ 30 ™ÂÙÂÌ‚Ú›Ô˘ Î·È ÙÂÏÂ›ˆÛÂ ÛÙÈ˜ 6
√ÎÙˆ‚Ú›Ô˘ Î·È ¯ÚËÛÈÌÔÔÈ‹ıËÎ·Ó 10 ÂÚÁ¿ÙÂ˜-ÎÂÚ·ÌÈÛÙ¤˜, Î·È 8 Á˘Ó·›ÎÂ˜ ÁÈ· ÙËÓ ÌÂÙ·ÊÔÚ¿ ÙˆÓ
ÎÂÚ·ÌÈ‰ÈÒÓ, Î·È ¯ÚÂÈ¿ÛÙËÎ·Ó 110 ÌÂÚÔÎ¿Ì·Ù·63. 

∏ ÎÂÚ¿ÌˆÛË ‹Ù·Ó ‰‡ÛÎÔÏÔ ¤ÚÁÔ, Î·È ÂÈÎÂÊ·ÏÂ›˜ ÙË˜ ÔÌ¿‰·˜ ÎÂÚ·ÌÈÛÙÒÓ ‹Ù·Ó ¤ÌÂÈÚÔÈ ÙÂ¯Ó›ÙÂ˜.
°È· ÙËÓ ÎÂÚ¿ÌˆÛË ÙˆÓ ÛˆÚÒÓ ÙÔ˘ ·Ï·ÙÈÔ‡ ÛÙËÓ §Â˘Î¿‰· ÙÔ 1945 ·ÁÔÚ¿ÛÙËÎ·Ó 75.000 ÎÂÚ·Ì›‰È·,
Ù· ÔÔ›· ‰ÂÓ ıÂˆÚ‹ıËÎ·Ó Â·ÚÎ‹64. ∞fi Ì·ÚÙ˘Ú›Â˜ ÙˆÓ ÙÂÏÂ˘Ù·›ˆÓ ·Ï˘Î·Ú›ˆÓ Î·È Ù· Û¯ÂÙÈÎ¿ ¤Á-
ÁÚ·Ê· ÙÔ˘ ∞Ú¯Â›Ô˘ ∞Ï˘ÎÒÓ §Â˘Î¿‰Ô˜ (°∞∫ §Â˘Î¿‰Ô˜) ‰ÂÓ ÚÔÎ‡ÙÂÈ fiÙÈ Ù· ÙÂÏÂ˘Ù·›· 60 ¯Úfi-
ÓÈ· ¯ÚËÛÈÌÔÔÈÔ‡Û·Ó ¿ÏÏË Ì¤ıÔ‰Ô ÚÔÊ‡Ï·ÍË˜ ÙÔ˘ ·Ï·ÙÈÔ‡ ·fi ÙÈ˜ ‚ÚÔ¯¤˜, ÂÎÙfi˜ ÂÎÂ›ÓË˜ ÙË˜
ÎÂÚ·ÌÈ‰ÒÛÂˆ˜. √È ‚ÚÔ¯¤˜ ‹Ù·Ó ÔÏ‡ ‰˘Ó·Ù¤˜ ÙËÓ ¯ÂÈÌÂÚÈÓ‹ ÂÚ›Ô‰Ô, Î·È ÌÂÚÈÎ¤˜ ÊÔÚ¤˜ fiˆ˜ ¤ÁÈ-
ÓÂ ÙÔ 1945, Î·Ù¤ÛÙÚÂ„·Ó Ì¤ÚÔ˜ ÙÔ˘ ·Ï·ÙÈÔ‡ Ô˘ Â›¯Â ‹‰Ë ÎÂÚ·ÌˆıÂ›65.

‰) ∂ÌÏÔÎ‹ ÂÚÁ·˙ÔÌ¤ÓˆÓ: √È ÂÚÁ¿ÙÂ˜ Ô˘ ÂÌÏ¤ÎÔÓÙ·Ó ÛÂ fiÏÂ˜ ÂÚÁ·Û›Â˜ ÙË˜ ·Ï˘Î‹˜, ‹Ù·Ó Â-
Ú›Ô˘ 250 (¿Ó‰ÚÂ˜ Î·È Á˘Ó·›ÎÂ˜) ÁÈ· ÙÈ˜ ∞Ï˘Î¤˜ ÙË˜ ¶fiÏÂˆ˜ §Â˘Î¿‰Ô˜, Î·È 300 (¿Ó‰ÚÂ˜ Î·È Á˘Ó·›-
ÎÂ˜) ÁÈ· ÙÈ˜ ∞Ï˘Î¤˜ ∞ÏÂÍ¿Ó‰ÚÔ˘, ˆ˜ ÚÔÎ‡ÙÂÈ ·fi ÙÈ˜ ÌÈÛıÔÏÔÁÈÎ¤˜ Î·Ù·ÛÙ¿ÛÂÈ˜ ÙÔ˘ 1945. 

√È ‰‡Ô ·Ï˘Î¤˜ Â›¯·Ó ÂÓÈ·›· ‰ÈÂ‡ı˘ÓÛË. √ ›‰ÈÔ˜ ÂÈÙËÚËÙ‹˜ Â›¯Â ÙËÓ Â˘ı‡ÓË Î·È ÁÈ· ÙÈ˜ ‰‡Ô ·Ï˘Î¤˜.
∫¿Ùˆ ·fi ÙÔÓ ÂÈÙËÚËÙ‹ ˘‹Ú¯Â Ë ÔÌ¿‰· ÙˆÓ ‰‡Ô ·Ó·ÏËÚˆÙÒÓ ÙÔ˘ ÂÈÙËÚËÙ‹, ¤Ó·˜ ÁÈ· Î¿ıÂ ·-
Ï˘Î‹, ÔÈ ÔÔ›ÔÈ ·ÛÎÔ‡Û·Ó Î·È ¯Ú¤Ë ÁÚ·ÌÌ·Ù¤ˆ˜. ¢›Ï· ÛÙÔ ‰ÈÔÈÎËÙÈÎfi ·˘Ùfi Û‡ÛÙËÌ· ˘‹Ú¯Â Ë Ô-
Ì¿‰· ÙˆÓ ÙÂ¯ÓÈÎÒÓ ÁÈ· Î¿ıÂ ·Ï˘Î‹, Ô ·Ú¯ÈÌË¯·ÓÈÎfi˜ Î·È Ô ·Ó·ÏËÚˆÙ‹˜ ÙÔ˘, Ô ·Ú¯ÈÙÂ¯Ó›ÙË˜ Î·È Ô ·-
Ó·ÏËÚˆÙ‹˜ ÙÔ˘. ∆ËÓ ‰ÈÔÈÎËÙÈÎ‹ Î·È ÙÂ¯ÓÈÎ‹ ÔÌ¿‰· Î¿ıÂ ·Ï˘Î‹˜ Û˘ÌÏ‹ÚˆÓÂ Ë ÔÌ¿‰· ÙˆÓ ÂÈ-
ÛÙ·ÙÒÓ. ∫˘Ú›ˆ˜ ˘‹Ú¯·Ó ÂÈÛÙ¿ÙÂ˜ Û˘ÁÎÔÌÈ‰‹˜ Î·È ÂÈÛÙ¿ÙÂ˜ ÙˆÓ Î·Ù’ ·ÔÎÔ‹ ÂÚÁ·ÛÈÒÓ. 
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60 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 58.
61 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 56.
62 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 56.
63 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 56.
64 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 48.
65 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 48.



°È· ÙÔ ¤ÙÔ˜ 1945, ÁÈ· ÙÔ ÔÔ›Ô ˘¿Ú¯Ô˘Ó ‰È·ı¤ÛÈÌ· ÛÙÔÈ¯Â›·, ÔÈ ÈÔ ÔÏ˘ÏËıÂ›˜ Î·È ÈÛ¯˘Ú¤˜ Ô-
Ì¿‰Â˜ ÂÚÁ·˙ÔÌ¤ÓˆÓ ‹Ù·Ó ÔÈ Ï·‚Ô˘ÙÈÛÙ¤˜, Î·È ÔÈ ÂÈÛÎÂ˘·ÛÙ¤˜ ÙˆÓ ÚÔ¯ˆÌ¿ÙˆÓ66. °È· ÙÈ˜ ˘fiÏÔÈÂ˜
ÂÚÁ·Û›Â˜ ÙË˜ ·Ï˘Î‹˜, ÂÎÙfi˜ ÙË˜ ÂÚÈfi‰Ô˘ ÙË˜ Û˘ÁÎÔÌÈ‰‹˜, Â¯ÚËÛÈÌÔÔÈÔ‡ÓÙ·Ó ¿ÙÔÌ· ·fi ÙÈ˜ ·-
Ú·¿Óˆ ÔÌ¿‰Â˜, Ô˘ ‰È·ÎÚ›ÓÔÓÙ·Ó ÁÈ· ÙËÓ ÛˆÌ·ÙÈÎ‹ ÙÔ˘˜ ÚÒÌË. °È· ÙÔ ÁÚ·‚¿ÏÈÛÌ·, ÙÔ Û¿ÛÈÌÔ
ÙÔ˘ ·Ï·ÙÈÔ‡ Î·È ÙËÓ ÌfiÚÊˆÛË ÙÔ˘ ÛÂ ÛˆÚÔ‡˜ ··Û¯ÔÏÔ‡ÓÙ·Ó ÈÔ ÂÈ‰ÈÎÔ› ÂÚÁ¿ÙÂ˜, ÁÈ· ÙÔ Î·ı¿ÚÈ-
ÛÌ· ÙÔ˘ ·Ï·ÙÈÔ‡ Î·È ÙË ‰È·ÓÔÌ‹ ÙÔ˘ ÓÂÚÔ‡ ¯ÚËÛÈÌÔÔÈÔ‡Û·Ó Î˘Ú›ˆ˜ Á˘Ó·›ÎÂ˜67. √È Á˘Ó·›ÎÂ˜, Â-
ÎÙfi˜ ·fi ÙËÓ ‰‡ÛÎÔÏË ÂÚÁ·Û›· ÙË˜ ÌÂÙ·ÊÔÚ¿˜ ÙÔ˘ ·Ï·ÙÈÔ‡ ·fi ÙÔ˘˜ ÛˆÚ›ÛÎÔ˘˜ ÛÙËÓ ˘Ú·Ì›‰·,
¯ÚËÛÈÌÔÔÈÔ‡ÓÙ·Ó ÛÙÈ˜ ‰‡ÛÎÔÏÂ˜ ÂÚÁ·Û›Â˜ ÙË˜ ÌÂÙ·ÊÔÚ¿˜ ¯ÚˆÌ¿ÙˆÓ, Ï¿ÛË˜, ÌË¯·ÓËÌ¿ÙˆÓ, ÎÂ-
Ú·ÌÈ‰ÈÔ‡ Î·È ¿ÏÏˆÓ ˘ÏÈÎÒÓ. 

∏ ·ÓıÚˆÔÁÂˆÁÚ·Ê›· ÙˆÓ ··Û¯ÔÏÔ˘Ì¤ÓˆÓ Û¯ÂÙ›˙ÔÓÙ·Ó ÌÂ ÙËÓ ÁÂˆÁÚ·ÊÈÎ‹ ı¤ÛË ÙË˜ ·Ï˘Î‹˜.
™ÙËÓ ∞Ï˘Î‹ ÙË˜ ¶fiÏË˜ ··Û¯ÔÏÔ‡ÓÙ·Ó ÊÙˆ¯¤˜ Á˘Ó·›ÎÂ˜ Î·È ¿Ó‰ÚÂ˜ ÙË˜ fiÏË˜ ·ÏÏ¿ Ë ÌÂÁ¿ÏË Ô-
Ì¿‰· ÚÔ¤Ú¯ÔÓÙ·Ó ·fi ¯ˆÚÈÎÔ‡˜ ÙË˜ ÁÂÈÙÔÓÈÎ‹˜ ÂÚÈÔ¯‹˜ «™·ÛÌ¤ÓË µÚ‡ÛË». 

™ÙËÓ ∞Ï˘Î‹ ÙÔ˘ ∞ÏÂÍ¿Ó‰ÚÔ˘ ··Û¯ÔÏÔ‡ÓÙ·Ó ¿Ó‰ÚÂ˜ ÚÔÂÚ¯fiÌÂÓÔÈ Î˘Ú›ˆ˜ ·fi ÙÔ ÎÔÓÙÈÓfi ¯ˆ-
ÚÈfi ∫·ÚÈÒÙÂ˜. ¶ÔÏÏÔ› ÂÚÁÔÏ¿‚ÔÈ ÌÂÙ·ÊÔÚÂ›˜ ÙÔ˘ ·Ï·ÙÈÔ‡ Î·Ù¿ÁÔÓÙ·Ó ·fi ‰È·ÊÔÚÂÙÈÎ¿ ¯ˆÚÈ¿,
Î·È ·˘Ùfi Â›¯Â Û·Ó ·ÔÙ¤ÏÂÛÌ· Ù· fiÛÙ· Ó· ··ÚÙ›˙ÔÓÙ·È ·fi Á˘Ó·›ÎÂ˜ ·fi Ù· ·ÓÙ›ÛÙÔÈ¯· ¯ˆÚÈ¿
ÙˆÓ ÂÚÁÔÏ¿‚ˆÓ. øÛÙfiÛÔ, Ë ÂÈÏÔÁ‹ ÙˆÓ Û˘ÁÎÂÎÚÈÌ¤ÓˆÓ ÂÚÁÔÏ¿‚ˆÓ ·Ë¯Ô‡ÛÂ ÌÈ· ÔÏÈÙÈÎ‹ ··-
Û¯fiÏËÛË˜ Ô˘ Î·ıÔÚ›˙ÔÓÙ·Ó ·fi ÂÏ·ÙÂÈ·Î¿ Î›ÓËÙÚ· ÛÂ ÂÏÂÁ¯fiÌÂÓ· fiÚÈ· ·fi ÙÔ ÌÂÙÂÌÊ˘ÏÈ·Îfi
ÎÚ¿ÙÔ˜. 

Â) ∞fi ÙËÓ ÈÛÙÔÚÈÎ‹ ¤ÚÂ˘Ó·, Ë ÔÔ›· ‰ÂÓ ¤¯ÂÈ ÂÍ·ÓÙÏËıÂ›, ÚÔÎ‡ÙÂÈ fiÙÈ ÛÙÈ˜ ∞Ï˘Î¤˜ §Â˘Î¿‰Ô˜
ÛÙËÓ ‰È¿ÚÎÂÈ· ÙË˜ Ì·ÎÚ·›ˆÓË˜ ˙ˆ‹˜ ÙÔ˘˜ ¤¯Ô˘Ó ÂÊ·ÚÌÔÛıÂ› ÔÈ ‰‡Ô Ì¤ıÔ‰ÔÈ ·Ú·ÁˆÁ‹˜ ÙÔ˘ ·Ï·-
ÙÈÔ‡, ÙË˜ ‰È·ÎÂÎÔÌÌ¤ÓË˜ ‹ ÂÚÈÔ‰ÈÎ‹˜ ‹ÍÂˆ˜, Î·È ÙË˜ Û˘ÓÂ¯Ô‡˜ ‹ÍÂˆ˜. ∞fi ÂÚÁ·Û›Â˜ Ô˘ ·Ó·Ê¤-
ÚÔÓÙ·È ÛÙËÓ ÏÂÈÙÔ˘ÚÁ›· ÙˆÓ ·Ï˘ÎÒÓ Î·Ù¿ ÙËÓ ÂÓÂÙÈÎ‹ ÂÚ›Ô‰Ô ÚÔÎ‡ÙÂÈ fiÙÈ ÂÊ·ÚÌfi˙ÔÓÙ·Ó Î·Ù’
·Ú¯‹Ó ÙÔ Û‡ÛÙËÌ· ÙË˜ Û˘ÓÂ¯Ô‡˜ ‹ÍÂˆ˜68. ∆Ô 1862 ˆ˜ ÚÔÎ‡ÙÂÈ ·fi ÙËÓ ÌÂÏ¤ÙË Û¯ÂÙÈÎÒÓ Ê·Î¤-
ÏˆÓ ÙÔ˘ ÈÛÙÔÚÈÎÔ‡ ·Ú¯Â›Ô˘ ÙË˜ §Â˘Î¿‰Ô˜, Á›ÓÔÓÙ·Ó ÙÔ Î·ÏÔÎ·›ÚÈ ‰‡Ô Û˘ÁÎÔÌÈ‰¤˜69. ∂›Ó·È ÂÍ·ÎÚÈ-
‚ˆÌ¤ÓÔ fiÙÈ ÙÔ 1902 ÂÊ·ÚÌÔ˙fiÙ·Ó ÛÙÈ˜ ∞Ï˘Î¤˜ §Â˘Î¿‰Ô˜ Î·È ∞Ó·‚‡ÛÛÔ˘ ÙÔ Û‡ÛÙËÌ· ÙË˜ Û˘ÓÂ-
¯Ô‡˜ ‹ÍÂˆ˜70. ™‡ÌÊˆÓ· ÌÂ ÂÎÙÈÌ‹ÛÂÈ˜ ÓÂÒÙÂÚˆÓ ÂÚÂ˘ÓËÙÒÓ, ÙÔ Û‡ÛÙËÌ· ÙË˜ Û˘ÓÂ¯Ô‡˜ ‹ÍÂˆ˜ Â-
Ê·ÚÌfiÛÙËÎÂ ÛÙÈ˜ ∞Ï˘Î¤˜ §Â˘Î¿‰Ô˜ ÙËÓ ÂÚ›Ô‰Ô 1917-1926 ·fi ÙÔÓ πÛ·Ófi ÌË¯·ÓÈÎfi ·Ï˘ÎÒÓ πˆ-
Û‹Ê ™·ÓÙfi˙·71. ¶ÚÔÊ·ÓÒ˜ ÙÔ ÌÈÎÚfi Ì¤ÁÂıÔ˜ ‰È·ÌÂÚÈÛÌ·ÙÔÔ›ËÛË˜ ÙˆÓ ·Ï˘ÎÒÓ, ÔÈ ÌÂÁ¿ÏÂ˜ ‚ÚÔ-
¯ÔÙÒÛÂÈ˜ ÛÙÔ ÓfiÙÈÔ πfiÓÈÔ ÙÔ˘˜ ·ÏÈfiÙÂÚÔ˘˜ ¯ÚfiÓÔ˘˜, È‰È·›ÙÂÚ· ÙÔ˘˜ Ì‹ÓÂ˜ ∞‡ÁÔ˘ÛÙÔ Î·È ™Â-
Ù¤Ì‚ÚÈÔ, ¤¯Ô˘Ó ‚ÔËı‹ÛÂÈ ÛÙËÓ ÈÛ¯˘ÚÔÔ›ËÛË ÙË˜ ÚÔËÁÔ‡ÌÂÓË˜ ÂÎÙ›ÌËÛË˜ ·fi ÙÔ˘˜ ÓÂÒÙÂÚÔ˘˜
ÌÂÏÂÙËÙ¤˜. ∞Ó Â›¯Â Û˘Ì‚Â› ¤ÙÛÈ, ÁÂÁÔÓfi˜ ÙÔ ÔÔ›Ô ‰ÂÓ ÌfiÚÂÛÂ Ó· ÂÈ‚Â‚·ÈˆıÂ› ·fi ÙËÓ ·ÚÔ‡Û·
¤ÚÂ˘Ó·, ÛËÌ·›ÓÂÈ fiÙÈ Ï›Á· ¯ÚfiÓÈ· ÌÂÙ¿ ÙÔ 1902 Â·Ó‹ÏıÂ ÙÔ Û‡ÛÙËÌ· ÙË˜ ‰È·ÎÂÎÔÌÌ¤ÓË˜ ‹ ÂÚÈÔ-
‰ÈÎ‹˜ ‹ÍÂˆ˜. ∆¤ÏÔ˜, ÙËÓ ÚfiÛÊ·ÙË ÂÚ›Ô‰Ô, ‰ËÏ·‰‹ ÙËÓ ‰ÂÎ·ÂÙ›· ÙÔ˘ 1940, ÛÙÈ˜ ∞Ï˘Î¤˜ §Â˘Î¿-
‰Ô˜ ¤¯Ô˘ÌÂ Ì¤Û· ÛÙÔ Î·ÏÔÎ·›ÚÈ ‰‡Ô Û˘ÏÏÔÁ¤˜ ·Ï·ÙÈÔ‡: ÙË˜ ·ã ‹ÍÂˆ˜ Î·È ÙË˜ ‚ã ‹ÍÂˆ˜72.

144

66 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 56.
67 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 56.
68 µÏ¤Â ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 18.
69 µÏ¤Â ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 49.
70 µÏ¤Â ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 30.
71 µÏ¤Â ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 32.
72 µÏ¤Â ÙÔ ›‰ÈÔ ˆ˜ ·Ú·¿Óˆ ÛËÌÂ›ˆÛË 54.



∂›ÌÂÙÚÔ

∞fi ÙËÓ fiÏË ·Ó¿Ï˘ÛË ÚÔÎ‡ÙÂÈ fiÙÈ ÔÈ ∞Ï˘Î¤˜ §Â˘Î¿‰Ô˜, È‰È·›ÙÂÚ· ÔÈ ∞Ï˘Î¤˜ ∞ÏÂÍ¿Ó‰ÚÔ˘ §Â˘-
Î¿‰Ô˜, ÁÈ· ÙÈ˜ ÔÔ›Â˜ ¤¯Ô˘ÌÂ ‰È·ı¤ÛÈÌ· ÛÙÔÈ¯Â›· ÁÈ· ÌÈ· ÌÂÁ¿ÏË ¯ÚÔÓÈÎ‹ ÂÚ›Ô‰Ô, ·ÔÙÂÏÔ‡Ó ÌÈ·
ÌÈÎÚ‹ ÛÂ Ì¤ÁÂıÔ˜ ·Ï˘Î‹, Ô˘ ‰È·Ù‹ÚËÛÂ ÁÈ· ÌÂÁ¿ÏÔ ¯ÚÔÓÈÎfi ‰È¿ÛÙËÌ· Ù· ·Ú·‰ÔÛÈ·Î¿ ÙË˜ ¯·Ú·-
ÎÙËÚÈÛÙÈÎ¿. ∞Ó Î·È ÙÔ ·ÚÁÈÏÒ‰Â˜ ¤‰·Êfi˜ ÙË˜ ‰ÂÓ Â›Ó·È ÔÏ‡ ÛÙÂÁ·Ófi ‹ ÙÔ Î·Ï‡ÙÂÚÔ ÛÂ Û¯¤ÛË ÌÂ
¿ÏÏÂ˜ ·Ï˘Î¤˜, Ë ·Ï˘Î‹ ÌfiÚÂÛÂ Ó· ·Ó·Ù˘¯ıÂ› ÌÂ ‚¿ÛË ÙËÓ Ì¤ıÔ‰Ô ÙË˜ ‰ÈËÓÂÎÔ‡˜ ‹ÍÂˆ˜. ∏ ‰È·-
Ù‹ÚËÛË ÙˆÓ ∞Ï˘ÎÒÓ ∞ÏÂÍ¿Ó‰ÚÔ˘ §Â˘Î¿‰Ô˜ ÛÂ ÌÈ· ˘ÔÙ˘Ò‰Ë ÌÔÚÊ‹ ÌÂÙ¿ ÙËÓ Î·Ù¿ÚÁËÛ‹ ÙË˜
ÙÔ 1985 ÛÂ Û‡ÁÎÚÈÛË ÌÂ ¿ÏÏÂ˜ ·ÓÂÓÂÚÁ¤˜ ·Ï˘Î¤˜ Ô˘ ¤¯Ô˘Ó Î·Ù·ÛÙÚ·ÊÂ›, ·Ú¤¯ÂÈ ÙËÓ ‰˘Ó·ÙfiÙË-
Ù· ¤Ó· ÙÌ‹Ì· ÙË˜ Ó· ¯ÚËÛÈÌÔÔÈËıÂ› ÂÎ Ó¤Ô˘ ÁÈ· ÙËÓ ·Ú·ÁˆÁ‹ ÔÈÎÔÏÔÁÈÎÔ‡ ·Ï·ÙÈÔ‡. ∂ÓÒ ÌÈ· ·Îfi-
Ì· ÈÔ Û˘ÛÙËÌ·ÙÈÎ‹ ¤ÚÂ˘Ó· ÌÂ ÌÂÁ¿ÏÔ ¯ÚfiÓÔ ÛÙË ‰È¿ıÂÛ‹ ÙË˜ ı· ÌÔÚÔ‡ÛÂ Ó· ÂÍ·ÛÊ·Ï›ÛÂÈ ÛË-
Ì·ÓÙÈÎ¤˜ ÏËÚÔÊÔÚ›Â˜ ÁÈ· ÙËÓ Î·Ï‡ÙÂÚË ·Ó¿Ï·ÛË Î·È ·ÍÈÔÔ›ËÛ‹ ÙË˜. 
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∞Ï·ÙfiÙÔÔÈ ÛÙË ª¤Û· Î·È ŒÍˆ ª¿ÓË: ÙÂ¯ÓÔÁÓˆÛ›· Î·È ÚÔÔÙÈÎ¤˜
‰È·¯Â›ÚÈÛË˜

°È¿ÓÓË˜ ™·˝Ù·˜
∞Ú¯ÈÙ¤ÎÙˆÓ - ∂ıÓÔÏfiÁÔ˜, ∂ıÓÈÎfi ÿ‰Ú˘Ì· ∂ÚÂ˘ÓÒÓ, K¤ÓÙÚÔ NÂÔÂÏÏËÓÈÎÒÓ EÚÂ˘ÓÒÓ

∫ÔÚÓËÏ›· ∑·ÚÎÈ¿
∞Ú¯ÈÙ¤ÎÙˆÓ - ∂ıÓÔÏfiÁÔ˜

Summary

This paper presents the traditional techniques of making salt in the artisanal salinae of the Inner and
Outer Mani. Salt was harvested by hand on the rocky shores of the western coastline of Mani in the
traditional way and it seems that there was a production of several tons of salt every summer, until
the middle of the 20th century.

The research focused on the following locations in the Inner Mani: Tigani, Koukouri, Artsi,
Yerolimenas and Mezapos and in the Outer Mani: Trimessi and Hotasia.

According to the degree of human intervention, there are different types of artisanal salinae, varying
from almost naturally carved saltpans in the limestone (e.g. Hotasia, Yerolimenas and Mezapos) to
a more sophisticated complex of natural and man made basins, where the brine is transferred
manually from pool to pool until it reaches saturation and salt precipitates (the method of
periodical crystallisation, in Tigani, Koukouri and Trimessi).

The salt collecting areas, called ta vrachia (= the rocks) belonged collectively to the powerful
lineages or clans installed in the villages of the micro-regions and were passed down from
generation to generation. One exception to this rule were the vrachia at Yerolimenas, which
belonged collectively to the lineages of the villages of Ano and Kato Boularii and were shared out
among them each year by the drawing of lots (skarfia).

The best organised traditional salinae, capable of producing four or five times as much salt per
square meter as the other areas, seem to have been in Tigani in the Inner Mani. Ruins of a castle, a
settlement and churches dating from the 6th century, ancient and Byzantine walls (in use down to
Frankish times), and numerous, more recent human structures connected with salt production are
all testimony of a continuous human presence on this promontory. Although the Venetians were
systematic in organising the working of salt in the Peloponnese, Tigani is not mentioned as a salt
producing area in the contemporary sources known to us at present. 

The traditional salinae in the Inner and Outer Mani are now abandoned, due to the depopulation of
the nearby villages. Situated far from villages and roads, the salinae have survived relatively
untouched in a virgin landscape, unaltered by development and construction. These artisanal salinae
are places of outstanding aesthetic as well as of technical and historical interest that are worthy of
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protecting as monuments of our technological heritage and nominating as «cultural landscapes».

The perspectives for further development and management for these traditional salinae should be
combined with local cottage industries, concerning, for instance, production, promotion (e.g.
quality labelling) and trade of local foodstuffs that are salt-related. Mild forms of tourist activities
like ecotourism, educational programmes and so on, are also suitable for the sustainable
development of the salinae. It is also essential to continue research on the subject of these
unknown artisanal salinae in order to document their history, to understand similarities and
differences between other comparable sites and to date the relevant constructions. Finally, they
should be integrated in a common programme for promotion, such as Salt Routes or Cultural
Heritage Programmes in the Mediterranean.

∏ ¤ÚÂ˘Ó·

∏ ¤ÚÂ˘Ó· ÁÈ· ÙËÓ Î·ÏÏÈ¤ÚÁÂÈ· Î·È Û˘ÏÏÔÁ‹ ·Ï·ÙÈÔ‡ ÛÙË ª¿ÓË Ú·ÁÌ·ÙÔÔÈ‹ıËÎÂ ÙÔ Î·ÏÔÎ·›ÚÈ ÙÔ˘
1998, ·Ó Î·È Ù· ÚÒÙ· ÙÂÎÌ‹ÚÈ· ÁÈ· ÙË ‰Ú·ÛÙËÚÈfiÙËÙ· ·˘Ù‹ Â›¯·Ó ÂÓÙÔÈÛÙÂ› Î·È Î·Ù·ÁÚ·ÊÂ› ÛÙÔ
∆ËÁ¿ÓÈ ·fi ÙÔ 1971. ∏ ÚÒÙË ÂÚÈÏËÙÈÎ‹ ·Ó·ÎÔ›ÓˆÛË ÙˆÓ ·ÔÙÂÏÂÛÌ¿ÙˆÓ ÙË˜ ¤ÚÂ˘Ó·˜ ¤ÁÈÓÂ ÙÔ
¡Ô¤Ì‚ÚÈÔ 1998 ÛÙÔ ∏ã ∆ÚÈ‹ÌÂÚÔ Ô˘ ‰ÈÔÚÁ¿ÓˆÛÂ ÙÔ ¶∆π ∂∆µ∞ ÛÙË ª˘ÙÈÏ‹ÓË ÌÂ ı¤Ì· ∆Ô ∂ÏÏË-
ÓÈÎfi ∞Ï¿ÙÈ Î·È ÙÔ ¢ÂÎ¤Ì‚ÚÈÔ 2001 ·ÎÔÏÔ‡ıËÛÂ Ë ‰ËÌÔÛ›Â˘ÛË ÛÙ· ¶Ú·ÎÙÈÎ¿ ÙÔ˘ ∆ÚÈËÌ¤ÚÔ˘1. ∏
·ÚÔ˘Û›·ÛË ÛÙ· Ï·›ÛÈ· ÙÔ˘ ∆ÂÏÈÎÔ‡ ™˘ÓÂ‰Ú›Ô˘ ÙÔ˘ ¶ÚÔÁÚ¿ÌÌ·ÙÔ˜ ALAS ÛÙËÚ›˙ÂÙ·È ÛÂ ÌÂÁ¿ÏÔ
‚·ıÌfi ÛÙÔ ˘ÏÈÎfi ÙË˜ ·Ú¯ÈÎ‹˜ ·˘Ù‹˜ ¤ÚÂ˘Ó·˜, Ë ÔÔ›· Â›Ó·È ÛÎfiÈÌÔ Ó· Û˘ÓÂ¯ÈÛÙÂ› Î·È Ó· ··ÓÙ‹-
ÛÂÈ ÛÙ· ˙ËÙ‹Ì·Ù· Ô˘ ı›ÁÔÓÙ·È ·Ú·Î¿Ùˆ.

√È Î˘Ú›ˆ˜ ÙfiÔÈ ÙË˜ ¤ÚÂ˘Ó·˜ ‹Ù·Ó ÙÔ TËÁ¿ÓÈ, ÙÔ KÔ˘ÎÔ‡ÚÈ, Ë ÕÚÙÛË, Ô °ÂÚÔÏÈÌ¤Ó·˜ Î·È Ô M¤˙·-
Ô˜, ÙÔ TÚÈÌ¤ÛÈ Î·È Ë XÔÙ¿ÛÈ· (EÈÎ. 1). ∏ ÙÂÎÌËÚ›ˆÛË ÂÚÈ¤Ï·‚Â ·ÔÙ˘ÒÛÂÈ˜ Î·È Û¯Â‰È¿ÛÂÈ˜ ÛÂ
Î·Ù¿ÏÏËÏÂ˜ ÎÏ›Ì·ÎÂ˜, ÙfiÛÔ ÙˆÓ ÂÎÙ¿ÛÂˆÓ Ô˘ ¯ÚËÛÈÌÔÔÈ‹ıËÎ·Ó ˆ˜ ·Ï·ÙfiÙÔÔÈ, fiÛÔ Î·È ÙË˜
‰È¿Ù·ÍË˜, ÙË˜ ÔÚÁ¿ÓˆÛË˜ Î·È ÙˆÓ Î·Ù·ÛÎÂ˘ÒÓ ÛÂ Î¿ıÂ ı¤ÛË ÍÂ¯ˆÚÈÛÙ¿. ¶ÂÚÈ¤Ï·‚Â Â›ÛË˜ Û˘ÓÂ-
ÓÙÂ‡ÍÂÈ˜ ÌÂ ÙÚÈ¿ÓÙ· ÂÚ›Ô˘ ÏËÚÔÊÔÚËÙ¤˜, ·Ï·ÈÔ‡˜ ·Ï·ÙÛÔÏfiÔ˘˜ Î·È ·Ï·ÙÛÔÏfiÈÛÛÂ˜, ÌÂÙ·Í‡ ÙˆÓ
ÔÔ›ˆÓ Î·È ÔÚÈÛÌ¤ÓÔÈ Ô˘ Û˘ÏÏ¤ÁÔ˘Ó ·ÎfiÌË ·Ï¿ÙÈ ÌÂ ÙÔÓ ·Ú·‰ÔÛÈ·Îfi ÙÚfiÔ, ÙÔ˘˜ ÔÔ›Ô˘˜ Â›-
¯·ÌÂ ÙËÓ Â˘Î·ÈÚ›· Ó· ·Ú·ÎÔÏÔ˘ı‹ÛÔ˘ÌÂ ÙËÓ ÒÚ· ÙË˜ ‰Ô˘ÏÂÈ¿˜. ∂ÈÏ¤ÔÓ ¤ÁÈÓÂ Û˘ÛÙËÌ·ÙÈÎ‹ Êˆ-
ÙÔÁÚ·ÊÈÎ‹ Î·Ù·ÁÚ·Ê‹ Î·ıÒ˜ Î·È Ï‹„Ë video. ¢ÚÔÌÔÏÔÁ‹ıËÎÂ ·ÎfiÌË Ô ÂÓÙÔÈÛÌfi˜ Î·È Ë ¯·ÚÙÔ-
ÁÚ¿ÊËÛË fiÏˆÓ ÙˆÓ ı¤ÛÂˆÓ Û˘ÏÏÔÁ‹˜ ·Ï·ÙÈÔ‡ ÛÙË §·ÎˆÓÈÎ‹ Î·È ªÂÛÛËÓÈ·Î‹ ª¿ÓË.

∆Ô È‰È·›ÙÂÚÔ ÂıÈÌÈÎfi Î·ıÂÛÙÒ˜ ÓÔÌ‹˜ Î·È ‰È·¯Â›ÚÈÛË˜ ÙˆÓ ‚Ú¿¯ˆÓ, fiˆ˜ ·ÔÎ·ÏÔ‡ÓÙ·È ÙÔÈÎ¿ ÔÈ
·Ï·ÙfiÙÔÔÈ ·˘ÙÔ›, ‰ÈÂÚÂ˘Ó‹ıËÎÂ ÌÂ ÙÈ˜ Û˘ÓÂÓÙÂ‡ÍÂÈ˜ Î·È ‰È·ÛÙ·˘ÚÒıËÎÂ ÌÂ Ù· ÛÙÔÈ¯Â›· Î·È ·Ô-
ÙÂÏ¤ÛÌ·Ù· ÙË˜ ÁÂÓÈÎfiÙÂÚË˜ ÈÛÙÔÚÈÎ‹˜ Î·È ÂıÓÔÏÔÁÈÎ‹˜ ¤ÚÂ˘Ó·˜ ÁÈ· ÙË ª¿ÓË, Ô˘ ‰ÈÂÍ¿ÁÂÙ·È ·fi
ÙÔ 1984 Î.Â. ÛÙ· Ï·›ÛÈ· ÙÔ˘ ¶ÚÔÁÚ¿ÌÌ·ÙÔ˜ «√ÈÎÈÛÌ¤ÓÔ˜ ÃÒÚÔ˜ Î·È ∫ÔÈÓˆÓ›· ÛÙË ª¿ÓË» ÙÔ˘
πÓÛÙÈÙÔ‡ÙÔ˘ ¡ÂÔÂÏÏËÓÈÎÒÓ ∂ÚÂ˘ÓÒÓ ÙÔ˘ ∂ıÓÈÎÔ‡ π‰Ú‡Ì·ÙÔ˜ ∂ÚÂ˘ÓÒÓ.

∏ ÔÚÁ¿ÓˆÛË ÙˆÓ ·Ï·ÙfiÙÔˆÓ 

∆· Ï·ÍÂÌ¤Ó· ÛÂ ÌÂÁ¿ÏÂ˜ ÂÎÙ¿ÛÂÈ˜ ı·Ï·ÛÛÈÓ¿ ‚Ú¿¯È·, ÔÈ ·Ï·È¤˜ Î·Ù·ÛÎÂ˘¤˜, ÔÈ ÁÔ‡ÚÓÂ˜, Ù· ·ÏÒÓÈ·
Î·È ÔÈ ÛÈÙ·ÎÔ‡ÏÂ˜ ÛÂ ÂÚÂÈÈÒ‰Ë Î·Ù¿ÛÙ·ÛË, Ì·ÚÙ˘ÚÔ‡Ó ¤ÓÙÔÓË ÔÏ˘¿ÓıÚˆË ‰Ú·ÛÙËÚÈfiÙËÙ·, Î·È
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‰ËÏÒÓÔ˘Ó ÂÓÙ·ÙÈÎ‹ Î·È Û˘ÛÙËÌ·ÙÈÎ‹ ·Ú·ÁˆÁ‹ ·Ï·ÙÈÔ‡, Ô˘ ·ÓÙÈÛÙÔÈ¯Â› Î˘Ú›ˆ˜ ÛÂ ÌÈ· ÂÚ›Ô‰Ô
˘ÎÓ‹˜ Î·ÙÔ›ÎËÛË˜ Î·È ·Ú·ÁˆÁÈÎ‹˜ ‰Ú·ÛÙËÚÈfiÙËÙ·˜ ÙË˜ M¿ÓË˜, Ô˘ Â›Ó·È Ô 19Ô˜ ·ÈÒÓ·˜ Î·È ÔÈ
·Ú¯¤˜ ÙÔ˘ 20Ô˘. ŸÌˆ˜ Ë Û˘ÓÂ¯‹˜ Î·ÙÔ›ÎËÛË ÙÔ˘ ¯ÒÚÔ˘ Â‰Ò Î·È ·ÈÒÓÂ˜, ÌÂ ·Ó·ÌÊ›‚ÔÏË ·Ó¿ÁÎË
ÙˆÓ ·ÓıÚÒˆÓ Î·È ˙ÒˆÓ ÁÈ· ·Ï¿ÙÈ Î·È ÔÈ ·Ï¤˜ ÛÙËÓ ÙÂ¯ÓÈÎ‹ Î·È ÙË ÌÔÚÊ‹ Î·Ù·ÛÎÂ˘¤˜ ÛÙÔ˘˜ ·Ï·-
ÙfiÙÔÔ˘˜, Â‡ÏÔÁ· ·Ú·¤ÌÔ˘Ó ÛÂ ÔÏ‡ ·Ï·ÈfiÙÂÚÂ˜ ÂÔ¯¤˜. ∆Ô ÂÚÒÙËÌ· «¶fiÛÔ ·Ï·È¤˜ Â›Ó·È
ÔÈ ı¤ÛÂÈ˜ ·˘Ù¤˜ ˆ˜ ·Ï·ÙfiÙÔÔÈ Î·È fiÛÔ ·Ï·È¤˜ ÔÈ ÙÂ¯ÓÈÎ¤˜;» ‰ÂÓ ¤¯ÂÈ ·ÎfiÌË ··ÓÙËıÂ› ÈÎ·ÓÔ-
ÔÈËÙÈÎ¿.
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∂ÈÎ. 1. ∏ ¯ÂÚÛfiÓËÛÔ˜ ÙË˜ ª¿ÓË˜. √ÈÎÈÛÌ¤ÓÂ˜ ı¤ÛÂÈ˜, ˘„ÔÌÂÙÚÈÎ¤˜ ˙ÒÓÂ˜ Î·È ÙfiÔÈ Û˘ÏÏÔÁ‹˜ ·Ï·ÙÈÔ‡ ÙÔ˘˜ ÔÔ›-
Ô˘˜ ÂÍ¤Ù·ÛÂ Ë ¤ÚÂ˘Ó· (™¯¤‰È·: °. ™·˚Ù·˜)
Fig. 1. ∆he peninsula of Mani, Peloponnese. Settlements, altitude zones and areas of salt harvest dealt with in this
research (Drawing: Y. Saitas)



√È ·Ï·ÙfiÙÔÔÈ ÙË˜ ª¿ÓË˜ ·Ó‹ÎÔ˘Ó ÛÙËÓ Î·ÙËÁÔÚ›· ÙˆÓ «ÚˆÙfiÁÔÓˆÓ» ‹ ·Ú·‰ÔÛÈ·ÎÒÓ ·Ï˘ÎÒÓ
[artisanal salinas Walmsley J. (2000) p. 85, Petanidou T. (2002)]. 

™ÙÔ˘˜ ÙfiÔ˘˜ ÙË˜ ¤ÚÂ˘Ó·˜ ‰È·ÎÚ›Ó·ÌÂ ‰È·ÊÔÚÂÙÈÎÔ‡˜ ÙÚfiÔ˘˜ ·ÍÈÔÔ›ËÛË˜ ÙˆÓ ‚Ú·¯ˆ‰ÒÓ ·-
ÎÙÒÓ Ô˘ Î˘Ì·›ÓÔÓÙ·È ·fi ÙËÓ ·Ï‹ Û˘ÁÎÔÌÈ‰‹ ·˘ÙfiËÎÙÔ˘ ·Ï·ÙÈÔ‡ ÛÂ ı¤ÛÂÈ˜ ÌÂ ÂÏ¿¯ÈÛÙË ·Ó-
ıÚÒÈÓË ·Ú¤Ì‚·ÛË, ¤ˆ˜ ÙË Û˘ÛÙËÌ·ÙÈÎ‹ Î·ÏÏÈ¤ÚÁÂÈ· ÙÔ˘ ·Ï·ÙÈÔ‡ Ô˘ ÂÈÙ˘Á¯¿ÓÂÙ·È ÌÂ ÂÈ‰ÈÎ¤˜

Î·Ù·ÛÎÂ˘¤˜, ÙËÓ ÏÂÈÙÔ˘ÚÁÈÎ‹ ÔÚÁ¿ÓˆÛË ÙÔ˘ ·Ï·ÙfiÙÔÔ˘, ÙËÓ ÙÂ¯ÓÔÁÓˆÛ›· Î·ıÒ˜ Î·È Û·ÊÂ›˜ Î·-
ÓfiÓÂ˜ ÓÔÌ‹˜, Î·ÙÔ¯‹˜ Î·È ‰È·¯Â›ÚÈÛ‹˜ ÙÔ˘.

ø˜ ÚÔ˜ ÙÔ ‚·ıÌfi ÔÚÁ¿ÓˆÛË˜ ÙÔ˘ ¯ÒÚÔ˘ Î·È ÙË˜ ÙÂ¯ÓÔÏÔÁÈÎ‹˜ ·Ú¤Ì‚·ÛË˜ ·fi ÙÔÓ ¿ÓıÚˆÔ,
‰È·ÎÚ›ÓÔ˘ÌÂ ÙÈ˜ ÂÍ‹˜ Î·ÙËÁÔÚ›Â˜:

ªÂ ÌÈÎÚ‹ ·ÓıÚÒÈÓË ·Ú¤Ì‚·ÛË Î·È ÛÙÔÈ¯ÂÈÒ‰Ë ÔÚÁ¿ÓˆÛË:
∏ Î·ÙËÁÔÚ›· ·˘Ù‹ ÂÚÈÏ·Ì‚¿ÓÂÈ ı¤ÛÂÈ˜ fiÔ˘ Á›ÓÂÙ·È Î˘Ú›ˆ˜ Û˘ÁÎÔÌÈ‰‹ ·˘ÙfiËÎÙÔ˘ ·Ï·ÙÈÔ‡. 
·. µÚ¿¯È· ÌÂ Ê˘ÛÈÎ¤˜ ÎÔÈÏfiÙËÙÂ˜ ÎÔÓÙ¿ ÛÙË ÛÙ¿ıÌË ÙË˜ ı¿Ï·ÛÛ·˜, ¯ˆÚ›˜ ¿ÏÏË ÙÂ¯ÓÈÎ‹ ˘Ô‰ÔÌ‹,

·Ú¿ ÌfiÓÔ Ï›ÁÂ˜ Ï·ÍÂÌ¤ÓÂ˜ ÂÈÙfiÔ˘ ÁÔ‡ÚÓÂ˜, fiˆ˜ ÁÈ· ·Ú¿‰ÂÈÁÌ· ÛÙÔ °ÂÚÔÏÈÌ¤Ó· Î·È ÙÔ
M¤˙·Ô (∂ÈÎ. 2).

‚. ªÈÎÚ‹˜ ¤ÎÙ·ÛË˜ ·Ï·ÙfiÙÔÔÈ ÌÂ ÛÙÔÈ¯ÂÈÒ‰Ë ·ÓıÚÒÈÓË ·Ú¤Ì‚·ÛË ÌÂ Ï·ÍÂÌ¤ÓÂ˜ ÁÔ‡ÚÓÂ˜, Î·Ù¿
Î·ÓfiÓ· ÛÂ ·Û‚ÂÛÙÔÏÈıÈÎ‹ ‚¿ÛË, ·ÚÎÂÙ¿ ÈÔ „ËÏ¿ ·fi ÙË ı¿Ï·ÛÛ·, fiˆ˜ .¯. ÛÙËÓ ÕÚÙÛË.

ÕÏÏÔÈ ÙfiÔÈ ÛÙÔ˘˜ ÔÔ›Ô˘˜ ÁÓˆÚ›˙Ô˘ÌÂ ˆ˜ Ì¿˙Â˘·Ó ·Ï¿ÙÈ, ¯ˆÚ›˜ Ó· Â›Ó·È Ú·ÁÌ·ÙÈÎ¿ ·Ï·ÙÔ·-
Ú·ÁˆÁÔ› Î·È ·Ó‹ÎÔ˘Ó ÛÙËÓ ÚÒÙË Î·ÙËÁÔÚ›·, Â›Ó·È Ë K·Î›Ó· (·fiÎÚËÌÓË ·ÎÙ‹ ÎÔÓÙ¿ ÛÙËÓ AÓˆ-
Ô‡Ï·) Ô˘ ·ÓÙÈÛÙÔÈ¯Â› ÛÙÔÓ ∫Ô‡ÓÔ, ÔÈ K¿ÔÈ Ô˘ ·ÓÙÈÛÙÔÈ¯Ô‡Ó ÛÙË µ¿ıÂÈ·, Ì›· ·ÎÙ‹ Î¿Ùˆ ·fi
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∂ÈÎ. 2. °Ô‡ÚÓ· (ÏÔ‡Ì·) ÌÂ ·˘ÙfiËÎÙÔ ·Ï¿ÙÈ ÛÙÔ °ÂÚÔÏÈÌ¤Óa (ºˆÙÔÁÚ·Ê›·: ∫. ∑·ÚÎÈ¿, °. ™·˝Ù·˜).

Fig. 2. Pits with self-formed salt in Yerolimenas (Photo: K. Zarkia, Y. Saitas).



ÙÔÓ ¶¿ÏÈÚÔ Î·È ÌÈ· ¿ÏÏË ı¤ÛË ÎÔÓÙ¿ ÛÙÔ MÔÓ·ÛÙ‹ÚÈ ÙÔ˘ ¶fiÚÙÔ K¿ÁÈÔ. OÚÈÛÌ¤ÓÔÈ ·fi ÙÔÓ ¶‡Ú-
ÁÔ ¢ÈÚÔ‡ Ì¿˙Â˘·Ó ·Ï¿ÙÈ ÛÙÔ BÏ·ÓÙ›, ÂÓÒ ·fi ÙËÓ AÚÂfiÔÏË Î·Ù¤‚·ÈÓ·Ó ÛÙ· K·Ï·Ì¿ÎÈ· Î·È ÙÔ
A‹‰ËÌ·. E›ÛË˜ ·Ó·Ê¤ÚÂÙ·È fiÙÈ ÛÙËÓ K·Ú‰·Ì‡ÏË, ÛÙËÓ ¤ÍÔ‰Ô ÙÔ˘ §·ÁÎ·‰ÈÔ‡ ÙÔ˘ ºÔÓ¤·, ÛÙË
ı¤ÛË M˘Ú¿Ù·, Ë ÌÔÓ‹ ÙˆÓ EÈÛÔ‰›ˆÓ ÙË˜ £ÂÔÙfiÎÔ˘ (17Ô˘ ·È.) ÙÔ˘ ¶Ú·ÛÙÂ›Ô˘ Î·ÙÂ›¯Â «È‰ÈÔÎÙ‹-
ÙÔ˘˜ ·Ï˘Î¿˜ ¿Ï·ÙÔ˜»2.

™ÙËÓ ·Ó·ÙÔÏÈÎ‹ ª¿ÓË ‰È·ÈÛÙÒÛ·ÌÂ Î¿ÔÈ· ›¯ÓË ·Ï·ÙÔÛ˘ÏÏÔÁ‹˜ ·˘Ù‹˜ ÙË˜ Î·ÙËÁÔÚ›·˜ (ÏÈÁÔÛÙ¤˜
ÌÂÌÔÓˆÌ¤ÓÂ˜ ÁÔ‡ÚÓÂ˜ Ï·ÍÂ˘Ì¤ÓÂ˜, Î·ıÒ˜ Î·È Ì·ÚÙ˘Ú›Â˜ ·ÓıÚÒˆÓ) fiÌˆ˜ ‰ÂÓ Ê·›ÓÂÙ·È Ó· Â›¯Â ÙÔ
¯·Ú·ÎÙ‹Ú· ÙË˜ Û˘ÛÙËÌ·ÙÈÎ‹˜ Ì·˙ÈÎ‹˜ ·Ú·ÁˆÁ‹˜, fiˆ˜ ÛÙ· ‚Ú¿¯È· ÙË˜ ‰˘ÙÈÎ‹˜ ÏÂ˘Ú¿˜.

ªÂ ÔÚÁ¿ÓˆÛË ÙÔ˘ ¯ÒÚÔ˘, Î·Ù·ÛÎÂ˘¤˜ Î·È Î·ÏÏÈ¤ÚÁÂÈ· ÙÔ˘ ·Ï·ÙÈÔ‡ ÌÂ ÙË Ì¤ıÔ‰Ô ÙˆÓ ‰È·‰Ô¯ÈÎÒÓ ÂÍ·ÙÌ›-
ÛÂˆÓ:
Á. ª¤ÁÈÛÙË ·ÍÈÔÔ›ËÛË ÙˆÓ Î·Ù¿ÏÏËÏˆÓ Ê˘ÛÈÎÒÓ ‰È·ÌÔÚÊÒÛÂˆÓ ÙˆÓ ·Û‚ÂÛÙÔÏÈıÈÎÒÓ ‚Ú¿¯ˆÓ ÌÂ

ÏÈÁfiÙÂÚÔ ‹ ÂÚÈÛÛfiÙÂÚÔ ¤ÓÙÔÓË ·ÓıÚÒÈÓË ·Ú¤Ì‚·ÛË. ªÈÎÚ‹ Úfi‚ÏÂ„Ë Î·È ˘Ô‰ÔÌ‹ ÁÈ· ÙËÓ
·Ú·ÌÔÓ‹ ÙˆÓ ·ÓıÚÒˆÓ. ∆fiÔÈ: ÙÔ TÚÈÌ¤ÛÈ TÚ·¯‹Ï·˜ Î·È ÙÔ KÔ˘ÎÔ‡ÚÈ (∂ÈÎ. 3).

‰. √ÚÁ·ÓˆÌ¤ÓË ÙÂ¯ÓÈÎ‹ ˘Ô‰ÔÌ‹ ÌÂ ÂÈ‰ÈÎ¤˜ Î·Ù·ÛÎÂ˘¤˜ ÁÈ· ÙËÓ Î·ÏÏÈ¤ÚÁÂÈ· ÙÔ˘ ·Ï·ÙÈÔ‡ Î·È ÙËÓ
·Ú·ÌÔÓ‹ ÙˆÓ ·ÓıÚÒˆÓ, ÛÙÔ ∆ËÁ¿ÓÈ. 

¶Ú¤ÂÈ Ó· ÛËÌÂÈÒÛÔ˘ÌÂ ˆ˜ Ô Ù‡Ô˜ ÙˆÓ ·Ï˘ÎÒÓ ·˘ÙÒÓ ¤¯ÂÈ ¤Ó· ‚·ıÌfi ÔÚÁ¿ÓˆÛË˜ Ô˘ ·ÔÛÎÔ-
Â› ·ÊÂÓfi˜ ÛÙËÓ ·‡ÍËÛË ÙÔ˘ ·Ú·ÁfiÌÂÓÔ˘ ·Ï·ÙÈÔ‡, ·ÊÂÙ¤ÚÔ˘ ÛÙË ‚ÂÏÙ›ˆÛË ÙË˜ ÔÈfiÙËÙ¿˜ ÙÔ˘.
√È ÔÛfiÙËÙÂ˜ Ô˘ ÌÔÚÔ‡Û·Ó Ó· ·Ú·¯ıÔ‡Ó ÛÂ ·˘ÙÔ‡˜ ÙÔ˘˜ ÙfiÔ˘˜ ‰Â›¯ÓÔ˘Ó fiÙÈ ÂÚfiÎÂÈÙÔ ÁÈ·
Î·ÏÏÈ¤ÚÁÂÈ· ÌÂ ÛÎÔfi ÙËÓ ·ÓÙ·ÏÏ·Á‹ ‹ ÙÔ ÂÌfiÚÈÔ, ¤ÛÙˆ ÙÔÈÎ‹˜ ÂÌ‚¤ÏÂÈ·˜, Î·È fi¯È ·ÏÒ˜ ÁÈ· ÔÈ-
ÎÔÁÂÓÂÈ·Î‹ ¯Ú‹ÛË. ∂Ó‰È·Ê¤ÚÔ˘Û· fiÌˆ˜ Â›Ó·È Ë ‰È·›ÛÙˆÛË, ˆ˜ ÔÈ ÙfiÔÈ ·˘ÙÔ› ‰È·ÊÂ‡ÁÔ˘Ó ·fi
ÙÈ˜ ÁÚ·Ù¤˜ ËÁ¤˜, ÂÓÒ ÁÓˆÚ›˙Ô˘ÌÂ ÌÂ fiÛË ÚÔÛÔ¯‹ Î·È ·ÎÚ›‚ÂÈ· ÛËÌÂÈÒÓÔÓÙ·Ó ÛÂ ‰È¿ÊÔÚÂ˜ Â-
Ô¯¤˜ ÔÈ ÙfiÔÈ ·Ú·ÁˆÁ‹˜ ·Ï·ÙÈÔ‡ Î·È ÔÈ ·Ú·ÁfiÌÂÓÂ˜ ÔÛfiÙËÙÂ˜. °ÓˆÚ›˙Ô˘ÌÂ fiÙÈ ÛÙË ÓÂÒÙÂÚË
ÂÚ›Ô‰Ô, fiÙ·Ó ÙÔ ·Ï¿ÙÈ ‹Ù·Ó ÌÔÓÔˆÏÈ·Îfi ÎÚ·ÙÈÎfi ÚÔ˚fiÓ, ÙÔ ·Ï¿ÙÈ ÙË˜ ª¿ÓË˜ ‰ÂÓ ¤·„Â Ó· Û˘Ï-
Ï¤ÁÂÙ·È ·ÏÏ¿ ‹Ù·Ó ·Ú¿ÓÔÌÔ, Ï·ıÚ·›Ô. ∆È Û˘Ó¤‚·ÈÓÂ fiÌˆ˜ ÛÙ· ÚÔËÁÔ‡ÌÂÓ· ¯ÚfiÓÈ· Î·È ÁÈ·Ù› ‰ÂÓ
Â›¯·Ó Î·Ù·ÁÚ·ÊÂ› ·Ï˘Î¤˜ Û·Ó ·˘Ù¤˜ ÙÔ˘ ∆ËÁ·ÓÈÔ‡ ÙÔ˘Ï¿¯ÈÛÙÔÓ; 
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∂ÈÎ. 3. °Ô‡ÚÓÂ˜ ‰È·ÌÔÚÊˆÌ¤ÓÂ˜
ÛÙ· ‚Ú¿¯È· ÛÙÔ ∫Ô˘ÎÔ‡ÚÈ (ºˆ-
ÙÔÁÚ·Ê›·: ∫. ∑·ÚÎÈ¿, °. ™·˝Ù·˜).

Fig. 3. Hand-formed pits on the
rocks of Koukouri (Photo: K.
Zarkia, Y. Saitas).

2 ¶·ÙÚÈ·Ú¯¤· B., ¢›Ù˘¯ÔÓ ÙË˜ EıÓÂÁÂÚÛ›·˜, 1972, Û. 699.



°ÓˆÚ›˙Ô˘ÌÂ ˆ˜ ·ÚfiÌÔÈÔÈ Ù‡ÔÈ «·Ï˘ÎÒÓ», ‰ËÏ·‰‹ Ï·ÍÂ˘Ì¤ÓÂ˜ ÛÙÔ˘˜ ·Ú¿ÎÙÈÔ˘˜ ‚Ú¿¯Ô˘˜, ·-
·ÓÙÔ‡Ó Î·È ÛÂ ¿ÏÏ· Ì¤ÚË, fiˆ˜ ÁÈ· ·Ú¿‰ÂÈÁÌ· ÔÈ ·Ï·Ù·Ú¤Â˜ ÛÙ· ∫‡ıËÚ· (¶ÂÙ·Ó›‰Ô˘ £., 1997,
Û. 90, 91) Î·È ÔÈ ·Ï˘Î¤˜ ÛÂ Ù¤ÛÛÂÚÈ˜ ÙÔ˘Ï¿¯ÈÛÙÔÓ ı¤ÛÂÈ˜ ÛÙË ª¿ÏÙ· (Delimara point) Î·È ÙÔ ÁÂÈÙÔ-
ÓÈÎfi °Îfi˙Ô (Xlendi, Marsalforn, Qbajjar, ∂ÈÎ. 4, 5). ∂›ÛË˜ ÛÙ· ª·ÓÈ·‰¤ÚÔ˜ ÙˆÓ °ÎÚ·Ó ∫·Ó¿ÚÈ·, ÔÈ
Î·Ù·ÛÎÂ˘¤˜ ¤¯Ô˘Ó ·Ó·ÏÔÁ›Â˜ ÌÂ ÂÎÂ›ÓÂ˜ ÙÔ˘ ∆ËÁ·ÓÈÔ‡ ÙË˜ ª¿ÓË˜. ∏ ÂÚ·ÈÙ¤Úˆ ¤ÚÂ˘Ó· ı· Ú¤ÂÈ
Ó· ÂÓÙÔ›ÛÂÈ, Ó· ¯·ÚÙÔÁÚ·Ê‹ÛÂÈ Î·È Ó· Î·Ù·ÁÚ¿„ÂÈ Ù· ÈÛÙÔÚÈÎ¿ ‰Â‰ÔÌ¤Ó· Î·ıÒ˜ Î·È ÙÔÓ ÙÚfiÔ
ÔÚÁ¿ÓˆÛË˜ Î·È ÏÂÈÙÔ˘ÚÁ›·˜ Î·È ¿ÏÏˆÓ ‚Ú·¯ˆ‰ÒÓ ·Ï˘ÎÒÓ ÛÙË ªÂÛfiÁÂÈÔ, Ô˘ Û›ÁÔ˘Ú· ˘¿Ú¯Ô˘Ó
·ÏÏ¿ Ï·Óı¿ÓÔ˘Ó, ÁÈ· ·ÚfiÌÔÈÔ˘˜ ÏfiÁÔ˘˜, fiˆ˜ ·˘Ù¤˜ ÙË˜ ª¿ÓË˜. ∂›ÛË˜ Â›Ó·È ÛÎfiÈÌÔ Ó· Á›ÓÔ˘Ó
Û˘ÁÎÚ›ÛÂÈ˜ ÙˆÓ ·Ï·ÙfiÙÔˆÓ ÛÂ Û¯¤ÛË ÌÂ ÙÈ˜ ÔÈfiÙËÙÂ˜ Î·È ÙËÓ ÔÛfiÙËÙ· ÙË˜ ·Ú·ÁˆÁ‹˜, ÙÔ˘˜
ÙÚfiÔ˘˜ ‰È·¯Â›ÚÈÛË˜ Î·È ÔÚÁ¿ÓˆÛË˜. 

√È ÙÚfiÔÈ ÓÔÌ‹˜ ÙˆÓ «‚Ú¿¯ˆÓ»

∂Ó‰È·Ê¤ÚÔÓ ¤¯ÂÈ ÙÔ «È‰ÈÔÎÙËÛÈ·Îfi» Î·ıÂÛÙÒ˜ Ô˘ ÈÛ¯‡ÂÈ ÂıÈÌÈÎ¿ ÁÈ· ÙÔ˘˜ ·Ï·ÙfiÙÔÔ˘˜ ÛÙË ª¿-
ÓË. ™ÙÔ˘˜ ÛËÌ·ÓÙÈÎÔ‡˜ ·Ï·ÙfiÙÔÔ˘˜ ÌÂ Û˘ÛÙËÌ·ÙÈÎ‹ ·Ú·ÁˆÁ‹ (Î·ÙËÁÔÚ›Â˜ Á Î·È ‰), fiˆ˜ ÛÙÔ
∫Ô˘ÎÔ‡ÚÈ, ÙÔ ∆ÚÈÌ¤ÛÈ Î·È ÙÔ ∆ËÁ¿ÓÈ, ÔÈ ‚Ú¿¯ÔÈ, fiˆ˜ Î·È ÔÈ Î˘ÓËÁfiÙÔÔÈ, ÔÈ „·ÚfiÙÔÔÈ ÎÏ., ·Ô-
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∂ÈÎ. 4, 5. ∞ÏÔ‹ÁÈ· ‰È·ÌÔÚÊˆ-
Ì¤Ó· ÛÙÈ˜ ‚Ú·¯Ò‰ÂÈ˜ ·ÎÙ¤˜ ÛÙË
ı¤ÛË ÃÏ¤ÓÙÈ, °Îfi˙Ô, ª¿ÏÙ·
(ºˆÙÔÁÚ·Ê›·: ∫. ∑·ÚÎÈ¿, °.
™·˝Ù·˜).

Figs. 4, 5. Saltpans carved on
the rocky coasts at Xlendi,
Gozo, Malta (Photo: K. Zarkia,
Y. Saitas).



ÙÂÏÔ‡Û·Ó Û˘ÏÏÔÁÈÎfi ·Á·ıfi ÙÔ˘ Á¤ÓÔ˘˜ Î·È Ë ÌÔÈÚ·ÛÈ¿ ÛÙÈ˜ ÔÈÎÔÁ¤ÓÂÈÂ˜ ÙÔ˘ Á¤ÓÔ˘˜ ÁÈÓfiÙ·Ó ÌÂ
ÚÔÊÔÚÈÎ‹ Û˘ÓÂÓÓfiËÛË Î¿ıÂ ¯ÚfiÓÔ. ∆Ô Û˘ÏÏÔÁÈÎfi ·˘Ùfi ·Á·ıfi, ÌÂÙ·‚È‚¿˙ÔÓÙ·Ó ÛÙËÓ ÂfiÌÂÓË
ÁÂÓÈ¿ ˆ˜ ‰ÈÎ·›ˆÌ·, ‰ÂÓ Ô˘ÏÈfiÙ·Ó, ÂÓÔÈÎÈ¿˙ÔÓÙ·Ó fiÌˆ˜ Î·È ÛÂ «Û¤ÌÚÔ˘˜» ·Ó ÔÈ ‰ÈÎ·ÈÔ‡¯ÔÈ ÙÔ ÂÈ-
ı˘ÌÔ‡Û·Ó. ™Â ÔÚÈÛÌ¤ÓÔ˘˜ ÙfiÔ˘˜ (∆ÚÈÌ¤ÛÈ, ∫Ô˘ÎÔ‡ÚÈ, °ÂÚÔÏÈÌ¤Ó·˜) ÙÔ ıÂÚÌfi Û˘Ì˘ÎÓˆÌ¤ÓÔ
ı·Ï·ÛÛÈÓfi ÓÂÚfi Ô˘ Ì·˙Â‡ÂÙ·È ÛÙÈ˜ ÚÒÙÂ˜ «ıÂÚÌ¿ÛÙÚÂ˜» ·ÔÙÂÏÂ› Û˘ÏÏÔÁÈÎfi ·Á·ıfi ÙË˜ ÎÔÈÓfi-
ÙËÙ·˜, ÂÓÒ ÛÙÔ ∆ËÁ¿ÓÈ ıÂˆÚÂ›Ù·È ·˘ÛÙËÚ¿ È‰ÈfiÎÙËÙÔ.

√È ÏÈÁfiÙÂÚÔ ÔÚÁ·ÓˆÌ¤ÓÂ˜ ·Ï˘Î¤˜ ÙÔ˘ °ÂÚÔÏÈÌ¤Ó· Î·È ÙË˜ ∫·Î›Ó·˜ ·Ó‹Î·Ó Û˘ÏÏÔÁÈÎ¿ ÛÙÔ ¯ˆÚÈfi
Î·È Ë Î·Ù·ÓÔÌ‹ ÛÙÈ˜ ÁÂÓÂ·ÏÔÁÈÎ¤˜ ÔÌ¿‰Â˜ ÁÈÓfiÙ·Ó ÌÂ «ÛÎ·ÚÊ›·», ‰ËÏ·‰‹ ÎÏ‹ÚˆÛË. ª¿ÏÈÛÙ· ÌÔ›-
Ú·˙·Ó ÙÔ ¯ÚfiÓÔ ÙË˜ ·Ï·ÙÔÛ˘ÏÏÔÁ‹˜ Î·È fi¯È ÙÔÓ ÙfiÔ. K·ÙfiÈÓ, ÌÔ›Ú·˙·Ó ÙÔ ÚÔ˚fiÓ ÛÙÈ˜ ÔÈÎÔÁ¤-
ÓÂÈÂ˜. ™ÙÔ ª¤˙·Ô Ù· ‚Ú¿¯È· ·Ó‹Î·Ó ÛÂ ÔÈÎÔÁ¤ÓÂÈÂ˜ ·fi ÎÔÓÙÈÓ¤˜ ÂÚÈÔ¯¤˜.
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∂ÈÎ. 6. TÔÈÎ¤˜ ÂÓfiÙËÙÂ˜
ÛÙË M¤Û· M¿ÓË Î·È Î·Ù·-
ÓÔÌ‹ ÙÔ˘ ÏËı˘ÛÌÔ‡ ÛÙÈ˜
ÔÈÎ‹ÛÂÈ˜ Î·Ù¿ Ù¿ÍË ÌÂÁ¤-
ıÔ˘˜. ™ËÌÂÈÒÓÔÓÙ·È ÔÈ ÔÈÎ‹-
ÛÂÈ˜ ÚÔ¤ÏÂ˘ÛË˜ ÙˆÓ ·Ï·-
ÙÔ·Ú·ÁÒÓ ÁÂÓÒÓ ÛÙÈ˜ ı¤-
ÛÂÈ˜ TËÁ¿ÓÈ, KÔ˘ÎÔ‡ÚÈ,
ÕÚÙÛË, M¤˙·Ô˜, °ÂÚÔÏÈÌ¤-
Ó·˜ (™¯¤‰È·: °. ™·˝Ù·˜).

Fig. 6. Local entities in
Messa Mani, distribution of
the population
insettlements according to
population size. We note
the origin of the salt-
producing clans in the
areas of Tigani, Koukouri,
Artsi, Mezapos,
Yerolimenas (Drawing: Y.
Saitas).



H Î·Ù·ÓÔÌ‹ ÙˆÓ Î·ÏÏÈÂÚÁ‹ÛÈÌˆÓ Î·È ÙˆÓ ¿ÁÔÓˆÓ Â‰·ÊÒÓ, Ì·˜ ‰Â›¯ÓÂÈ ˆ˜ Ë ‚Ú·¯Ò‰Ë˜, ·Ú·ı·-
Ï¿ÛÛÈ· ˙ÒÓË Â›Ó·È ¿ÁÔÓË. ∆· Á¤ÓË ÙË˜ ·Ú·ı·Ï¿ÛÛÈ·˜ ÂÚÈÔ¯‹˜ Ó¤ÌÔÓÙ·Ó Î·Ù’ ·ÔÎÏÂÈÛÙÈÎfiÙËÙ·
ÙÔ˘˜ ·Ï·ÙfiÙÔÔ˘˜, ÌÂ ·fiÏ˘ÙÔ ÎÏËÚÔÓÔÌÈÎfi ‰ÈÎ·›ˆÌ· ÛÙÔ˘˜ ‚Ú¿¯Ô˘˜ Î·È ÚÔÌ‹ıÂ˘·Ó ÌÂ ·Ï¿ÙÈ
ÙËÓ ÂÓ‰Ô¯ÒÚ· ÙË˜ ÙÔÈÎ‹˜ ÂÓfiÙËÙ·˜. ÀÔÏÔÁ›˙Ô˘ÌÂ fiÙÈ ÔÈ ÔÈÎÔÁ¤ÓÂÈÂ˜ ÙˆÓ ·Ï·ÙÔ·Ú·ÁˆÁÒÓ, Ô˘
ÚÔ¤Ú¯ÔÓÙ·Ó ·fi ÙËÓ ·Ú·ı·Ï¿ÛÛÈ· ˙ÒÓË, ·ÓÙÈÚÔÛÒÂ˘·Ó ÙÔ 10 ˆ˜ 15% ÙÔ˘ ÏËı˘ÛÌÔ‡ ÙË˜ ·-
ÓÙ›ÛÙÔÈ¯Ë˜ ÙÔÈÎ‹˜ ÂÓfiÙËÙ·˜ Î·Ù¿ ÙËÓ ÂÚ›Ô‰Ô ÙÔ˘ 1940 Î·È ÛÙ· Ù¤ÏË ÙÔ˘ 19Ô˘ ·È. (∂ÈÎ. 6).

ø˜ ÚÔ˜ ÙÔ fiÊÂÏÔ˜ Ô˘ ·ÔÎfiÌÈ˙Â ·fi ÙË ‰Ú·ÛÙËÚÈfiÙËÙ· ·˘Ù‹ ÌÈ· ÔÈÎÔÁ¤ÓÂÈ· Ô˘ Ì¿˙Â˘Â ·Ï¿ÙÈ,
Î·Ù¿ ÙËÓ ÂÎÙ›ÌËÛË ÂÓfi˜ ·ÏÈÔ‡ ·Ï·ÙÛÔÏfiÔ˘, ÙÔ ÂÈÛfi‰ËÌ· ·fi ÙÔ Ï¿‰È ‹Ù·Ó ÙÔ 40%, ÙÔ 40-45% ·fi
Ù· ˙Ò· Î·È Ù· ¯ˆÚ¿ÊÈ· Î·È ÙÔ 15-20% ·fi ÙÔ ·Ï¿ÙÈ.

™‹ÌÂÚ·, ÛÙÔ˘˜ ÙfiÔ˘˜ ÙË˜ ¤ÚÂ˘Ó·˜ ÔÚÈÛÌ¤ÓÔÈ Ì·˙Â‡Ô˘Ó ·Ï¿ÙÈ ·˘ÙfiËÎÙÔ, ·ÔÎÚ˘ÛÙ·ÏÏˆÌ¤ÓÔ ÌÂ
Ê˘ÛÈÎfi ÙÚfiÔ, ¯ˆÚ›˜ Î·ÏÏÈ¤ÚÁÂÈ·, ÂÓÒ Ì›· ÌfiÓÔ Á˘Ó·›Î· ÙÔ Î·ÏÏÈÂÚÁÂ› ·ÎfiÌË ÌÂıÔ‰ÈÎ¿ Î·È ÙÔ Â-
ÌÔÚÂ‡ÂÙ·È (TÚ·¯‹Ï·). ÕÏÏÔÈ ¿ÏÈ, ÁÈ· ÙÈ˜ ÔÈÎÈ·Î¤˜ ÙÔ˘˜ ·Ó¿ÁÎÂ˜, Ì·˙Â‡Ô˘Ó ¿ÚÌË ·fi ÙÔ˘˜ Ï·ÚÓ·-
ÎÔ‡˜ ÎÔÓÙ¿ ÛÙË ı¿Ï·ÛÛ· Î·È ÙË ÛÙÂÁÓÒÓÔ˘Ó ÛÙÔ Û›ÙÈ ÙÔ˘˜.

∫¿ıÂ ÙfiÔ˜ Â›¯Â ÙÈ˜ È‰ÈÔÚÚ˘ıÌ›Â˜ ÙÔ˘ ˆ˜ ÚÔ˜ ÙÔÓ ÙÚfiÔ ‰È·¯Â›ÚÈÛË˜ Î·È ÌÈÎÚÔ‰È·ÊÔÚ¤˜ ˆ˜
ÚÔ˜ ÙÔÓ ÙÚfiÔ Î·ÏÏÈ¤ÚÁÂÈ·˜. √È ‰È·ÊÔÚ¤˜ ·˘Ù¤˜ Û¯ÂÙ›˙ÔÓÙ·È ¿ÌÂÛ· ÌÂ ÙË Ê˘ÛÈÎ‹ ‰È·ÌfiÚÊˆÛË
ÙˆÓ ‚Ú¿¯ˆÓ, ·ÏÏ¿ Î·È ÌÂ ÙÔ Ì¤ÁÂıÔ˜ ÙÔ˘ ÙfiÔ˘ Î·È ÙÈ˜ ‰˘Ó·ÙfiÙËÙÂ˜ ÛÂ ·Ú·ÁˆÁ‹ ·Ï·ÙÈÔ‡. ∆È˜ ÌÈ-
ÎÚÔ‰È·ÊÔÚ¤˜ ·˘Ù¤˜ ı· ÂÍÂÙ¿ÛÔ˘ÌÂ ÛÙÈ˜ ÂfiÌÂÓÂ˜ ·Ú·ÁÚ¿ÊÔ˘˜, ·ÚÔ˘ÛÈ¿˙ÔÓÙ·˜ Î¿ıÂ ÙfiÔ ÍÂ-
¯ˆÚÈÛÙ¿.

√È ÙÂ¯ÓÈÎ¤˜

H ÂÔ¯‹ ÙË˜ Î·ÏÏÈ¤ÚÁÂÈ·˜ ‰È·ÚÎÔ‡ÛÂ ·fi Ù· Ù¤ÏË ª·˝Ô˘ (21 ª·˝Ô˘, AÁ›Ô˘ KˆÓÛÙ·ÓÙ›ÓÔ˘ Î·È EÏ¤-
ÓË˜) ˆ˜ ÙÈ˜ ÚÒÙÂ˜ ‚ÚÔ¯¤˜ ÙÔ˘ OÎÙˆ‚Ú›Ô˘. °ÂÓÈÎ¿ Ë ÂÓÙ·ÙÈÎ‹ ÂÚ›Ô‰Ô˜ ÙË˜ ·Ú·ÁˆÁ‹˜ ÎÚ·ÙÔ‡ÛÂ
·fi 8 ¤ˆ˜ 10 Â‚‰ÔÌ¿‰Â˜, ·Ó¿ÏÔÁ· ÌÂ ÙË ‰È¿ÚÎÂÈ· ÙˆÓ Â˘ÓÔ˚ÎÒÓ Î·ÈÚÈÎÒÓ Û˘ÓıËÎÒÓ.

TÔ M¿ÈÔ-IÔ‡ÓÈÔ Ì¿˙Â˘·Ó Ù· ÚˆÌ¿Ï·ÙÛ· (‰ËÏ·‰‹ ·Ï¿ÙÈ ·ÔÎÚ˘ÛÙ·ÏÏˆÌ¤ÓÔ ÌÂ Ê˘ÛÈÎfi ÙÚfiÔ, ¯ˆ-
Ú›˜ Î·ÏÏÈ¤ÚÁÂÈ·) Î·È ÌÂÙ¿ ÙËÓ ÚÒÙË ‚ÚÔ¯‹ Ù· ’„ÈÌ¿Ï·ÙÛ·. T· ’„ÈÌ¿Ï·ÙÛ· Â›Ó·È ÈÔ ¯ÔÓÙÚfi Î·È ‚·Ú‡
·Ï¿ÙÈ, Ú¿ÁÌ· Ô˘ ÂÍËÁÂ›Ù·È ·fi ÙÔ ÁÂÁÔÓfi˜ fiÙÈ Ô ·ÚÁfi˜ Ú˘ıÌfi˜ ÂÍ¿ÙÌÈÛË˜, ÏfiÁˆ ¯·ÌËÏfiÙÂÚË˜
ıÂÚÌÔÎÚ·Û›·˜, ·Ô˘Û›·˜ ·Ó¤ÌˆÓ Î·È ÌÂÁ·Ï‡ÙÂÚË˜ ˘ÁÚ·Û›·˜, ‰ËÌÈÔ˘ÚÁÂ› ÌÂÁ·Ï‡ÙÂÚÔ˘˜ Î·È ‚·Ú‡-
ÙÂÚÔ˘˜ ÎÚ˘ÛÙ¿ÏÏÔ˘˜ ¯ÏˆÚÈÔ‡¯Ô˘ Ó·ÙÚ›Ô˘. TÔ Î·ÏÔÎ·›ÚÈ, ÙÔ ·Ï¿ÙÈ Â›Ó·È ÏÂÙfi Î·È ÂÏ·ÊÚ‡, ÏfiÁˆ
ÙÔ˘ Ù·¯‡ÙÂÚÔ˘ Ú˘ıÌÔ‡ ÂÍ¿ÙÌÈÛË˜, Ô˘ ‰ËÌÈÔ˘ÚÁÂ› ÌÈÎÚÔ‡˜ ÎÚ˘ÛÙ¿ÏÏÔ˘˜. «O ÌÈÎÚfi˜ ‚ÔÚÈ¿˜,
ÊÙÈ¿¯ÓÂÈ Î·Ïfi ·Ï¿ÙÈ», Ï¤ÓÂ, ÁÈ·Ù› Ô ÍÂÚfi˜ ·˘Ùfi˜ ·¤Ú·˜ ÂÈÙ·¯‡ÓÂÈ ÙËÓ ÂÍ¿ÙÌÈÛË Î·È ·Ó Â›Ó·È ÌÈÎÚ‹˜
¤ÓÙ·ÛË˜ ‰ÂÓ Ê¤ÚÓÂÈ ÛÎfiÓË, ı¿Ï·ÛÛ· Î·È ¯ÒÌ·Ù·.

H ·Ú·‰ÔÛÈ·Î‹ Î·ÏÏÈ¤ÚÁÂÈ· ÙÔ˘ ·Ï·ÙÈÔ‡ ÛÙ· ı·Ï·ÛÛÈÓ¿ ‚Ú¿¯È· ÙË˜ M¿ÓË˜ ·ÎÔÏÔ˘ıÂ› ÂÚ›Ô˘ Ù·
ÛÙ¿‰È· Î·È ÙË Ì¤ıÔ‰Ô ÙˆÓ ‰È·‰Ô¯ÈÎÒÓ ÂÍ·ÙÌ›ÛÂˆÓ Ô˘ ÌÔÚÂ› Î·ÓÂ›˜ Ó· ·Ú·ÎÔÏÔ˘ı‹ÛÂÈ ÛÙÈ˜
ÔÚÁ·ÓˆÌ¤ÓÂ˜ ·Ï˘Î¤˜.

√È ·Ï·ÙÛÔÏfiÔÈ ÁÓÒÚÈ˙·Ó ·fi ÂÌÂÈÚ›· ÙÔÓ ÙÚfiÔ ÏÂÈÙÔ˘ÚÁ›·˜ ÙË˜ ıÂÚÌÈÎ‹˜ ÂÓ¤ÚÁÂÈ·˜ ÙÔ˘ ‹ÏÈÔ˘ Î·È
ÙË˜ ·ÈÔÏÈÎ‹˜ ÂÓ¤ÚÁÂÈ·˜ Ô˘ ÌÂÙ·ÙÚ¤ÂÙ·È ÛÂ ÌË¯·ÓÈÎ‹ Î·È ÂÈÙ·¯‡ÓÂÈ ÙËÓ ÂÍ¿ÙÌÈÛË ·ÔÌ·ÎÚ‡ÓÔ-
ÓÙ·˜ ÙÔ˘˜ ˘‰Ú·ÙÌÔ‡˜ ·fi ÙËÓ ÂÈÊ¿ÓÂÈ· ÁÈ’·˘Ùfi Î·È ÂÈÓÔÔ‡Û·Ó ÙÚfiÔ˘˜ ÁÈ· ÙËÓ Î·Ï‡ÙÂÚË ÂÎÌÂ-
Ù¿ÏÏÂ˘Û‹ ÙÔ˘˜.
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H ·Ú·‰ÔÛÈ·Î‹ ÙÂ¯ÓÈÎ‹ ÌÂ ÌÈÎÚ¤˜ ·Ú·ÏÏ·Á¤˜ ·fi ÙfiÔ ÛÂ ÙfiÔ Â›Ó·È ÁÂÓÈÎ¿ Ë ÂÍ‹˜ (∂ÈÎ. 7):
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∂ÈÎ. 7. ∂ÁÎ·Ù·ÛÙ¿ÛÂÈ˜ ·Ï·ÙÈÔ‡ ÛÙ· ‚Ú¿¯È· ÙË˜ ª¿ÓË˜. ∞ÚÈÛÙÂÚ¿ ÛÙÔ ∆ÚÈÌ¤ÛÈ Î·È ÛÙÔ ∫Ô˘ÎÔ‡ÚÈ, ‰ÂÍÈ¿ ÛÙÔ ∆ËÁ¿ÓÈ.
™ËÌÂÈÒÓÔÓÙ·È Ù· ·ÓÙ›ÛÙÔÈ¯· ÛÙ¿‰È· 1 ¤ˆ˜ 6 ÙË˜ Î·ÏÏÈ¤ÚÁÂÈ·˜ Î·È Û˘ÁÎÔÌÈ‰‹˜ ÙÔ˘ ·Ï·ÙÈÔ‡. ∂¿Óˆ, Ù· Û‡ÓÂÚÁ· (™¯¤-
‰È·: ∫. ∑·ÚÎÈ¿, °. ™·˝Ù·˜).

Fig. 7. Salt producing installations on the rocks of Mani in Trimessi and Koukouri (left) and Tigani (right). From salt-
making to harvesting we distinguish 6 steps. Tools are shown above (Drawing: K. Zarkia, Y. Saitas).



¶ÚÒÙË ‰Ô˘ÏÂÈ¿, ÍÂÎÈÓÒÓÙ·˜ ·fi Ù· Ù¤ÏË M·˝Ô˘, Â›Ó·È ÙÔ Û¯ÔÏ·ÛÙÈÎfi Î·ı¿ÚÈÛÌ· ÙˆÓ ·ÏÔËÁ›ˆÓ ·-
fi ÙË ÛÎfiÓË, Ù· ¯ÒÌ·Ù· Î·È ÙÈ˜ ¤ÙÚÂ˜ Ô˘ ¤ÊÂÚÂ Ô ¯ÂÈÌÒÓ·˜ Î·È Ë ÂÈÛÎÂ˘‹ ·˘ÙÒÓ Ô˘ Î·Ù·-
ÛÙÚ¿ÊËÎ·Ó. ⁄ÛÙÂÚ· ÍÂÎÈÓÔ‡Ó Ù· ÔÙ›ÛÌ·Ù·:

™Ù¿‰ÈÔ 1. TÔ ¯ÂÈÌÒÓ· Ë ı¿Ï·ÛÛ· ÁÂÌ›˙ÂÈ ÙÈ˜ Ï¿Ù˙Â˜ ‹ ÂÏ¿Ù˙È· (fiˆ˜ Ï¤ÁÔÓÙ·È ÛÙÔ TËÁ¿ÓÈ)/ Ï·ÚÓ·-
ÎÔ‡˜ (KÔ˘ÎÔ‡ÚÈ)/ fiÚÙÂ˜ (TÚÈÌ¤ÛÈ TÚ·¯‹Ï·˜). E›Ó·È ÌÂÁ¿ÏÂ˜ Ê˘ÛÈÎ¤˜ ÎÔÈÏfiÙËÙÂ˜ ÛÂ ·fiÛÙ·ÛË Ï›-
ÁˆÓ Ì¤ÙÚˆÓ ·fi ÙË ı¿Ï·ÛÛ·, Ô˘ ¯ˆÚÔ‡Ó ÂÓ‹ÓÙ· ˆ˜ ÂÎ·Ùfi, ·ÏÏ¿ Î·È ÂÎ·ÙfiÓ ÂÓ‹ÓÙ· Î·ÌÈ¿ ÊÔ-
Ú¿, ÎÔ˘‚¿‰Â˜ ı·Ï·ÛÛÈÓfi ÓÂÚfi. AÓÙÈÛÙÔÈ¯Ô‡Ó ÛÙÈ˜ «ÚÔıÂÚÌ¿ÛÙÚÂ˜» ÌÈ·˜ ÔÚÁ·ÓˆÌ¤ÓË˜ ·Ï˘Î‹˜. ∆Ô
ı·Ï·ÛÛÈÓfi ÓÂÚfi ıÂÚÌ·›ÓÂÙ·È ·fi ÙÔ ‹ÏÈÔ Î·È Î·ıÒ˜ ÂÍ·ÙÌ›˙ÂÙ·È, Û˘Ì˘ÎÓÒÓÂÙ·È ÛÂ ·Ï¿ÙÈ (ÂÚ›-
Ô˘ 10%). 

H ÂÎÌÂÙ¿ÏÏÂ˘ÛË ÙÔ˘ ıÂÚÌÔ‡, Û˘Ì˘ÎÓˆÌ¤ÓÔ˘ ÓÂÚÔ‡ ‰È¤ÂÙ·È ·fi Î·ÓfiÓÂ˜. E›ÙÂ ·ÔÙÂÏÂ› Û˘ÏÏÔ-
ÁÈÎfi ·Á·ıfi, fiˆ˜ ÛÙ· ‚Ú¿¯È· ÙË˜ M¤Û· Î·È ÙË˜ ŒÍˆ M¿ÓË˜, Â›ÙÂ ‰ÈÂÎ‰ÈÎÂ›Ù·È ·˘ÛÙËÚ¿ ÌfiÓÔÓ ·fi
ÙÔÓ «È‰ÈÔÎÙ‹ÙË» ÙË˜ Ï¿Ù˙·˜, fiˆ˜ ÛÙÔ TËÁ¿ÓÈ. ŸÙ·Ó ÛÙËÓ ÔÚÂ›· ÙË˜ ‰Ô˘ÏÂÈ¿˜ ÂÍ·ÓÙÏËıÂ› Ë
ÚÒÙË ·˘Ù‹ «‰ÂÍ·ÌÂÓ‹», ÙË ÁÂÌ›˙Ô˘Ó ¿ÏÈ ·fi ÙË ı¿Ï·ÛÛ· (Î¿ÓÔ˘Ó ÓÂÚ¿) Î·È Ú¤ÂÈ Ó· ÂÚÈÌ¤-
ÓÔ˘Ó ÙÔ˘Ï¿¯ÈÛÙÔÓ Â›ÎÔÛÈ ËÌ¤ÚÂ˜ ÁÈ· Ó· Û˘Ì˘ÎÓˆıÂ› ÙÔ ÓÂÚfi. TÔ Á¤ÌÈÛÌ· ·˘Ùfi Â›Ó·È Û˘ÏÏÔÁÈÎ‹
‰Ô˘ÏÂÈ¿, Î·È Á›ÓÂÙ·È ÌÂ ·ÏÏËÏÔ‚Ô‹ıÂÈ·, ¯¤ÚÈ ÌÂ ¯¤ÚÈ. Afi ÙÈ˜ ÚÒÙÂ˜ ·˘Ù¤˜ «‰ÂÍ·ÌÂÓ¤˜», ÌÂÙ¿ ÙËÓ
Â·ÚÎ‹ Û˘Ì‡ÎÓˆÛ‹ ÙÔ˘, ÙÔ ÌÂÙ·Ê¤ÚÔ˘Ó ÛÙÈ˜ ‰Â‡ÙÂÚÂ˜. 

™Ù¿‰ÈÔ 2. OÈ ÁÔ˘‚›ÙÛÂ˜ (TËÁ¿ÓÈ) ‹ Ï¿Ù˙Â˜ (KÔ˘ÎÔ‡ÚÈ) ‹ ÏÂÎ¿ÓÈ· (TÚ·¯‹Ï·) ¯ˆÚÔ‡Ó ¤ÓÙÂ ˆ˜ ‰¤Î·
ÎÔ˘‚¿‰Â˜ ÓÂÚfi. EÎÂ› ·Ê‹ÓÔ˘Ó ÙÔ ıÂÚÌfi Û˘Ì˘ÎÓˆÌ¤ÓÔ ÓÂÚfi Ó· Î¿ÓÂÈ ¤Ù·Ï·, ‰ËÏ·‰‹ Ó· ÍÂÎÈÓ‹-
ÛÂÈ Ë ˘Ú‹ÓˆÛË ÙÔ˘ ÎÚ˘ÛÙ¿ÏÏÔ˘ - Ó· Ê·ÓÂ› Ë ·ÊÚ›Ó·3 Î·È Ó· Á›ÓÂÈ Ë ·ÚÌ·Ï·ÎÈ¿. TËÓ ·ÚÌ·Ï·ÎÈ¿ (¿Ú-
ÌË) ÙËÓ ·Ó·Î·ÙÂ‡Ô˘Ó fiÙ·Ó È¿ÛÂÈ ÎÚÔ‡ÛÙ· Î·È ÙËÓ ·Ê‹ÓÔ˘Ó Ó· Û˘Ì˘ÎÓˆıÂ› ÛÙÈ˜ ÁÔ˘‚›ÙÛÂ˜ ÂÚ›-
Ô˘ ‰‡Ô ¤ˆ˜ ¤ÓÙÂ ËÌ¤ÚÂ˜, ·Ó¿ÏÔÁ· ÌÂ ÙÔÓ Î·ÈÚfi. √È ÁÔ˘‚›ÙÛÂ˜, Â›Ó·È ÔÈ ·ÓÙ›ÛÙÔÈ¯Â˜ «ıÂÚÌ¿-
ÛÙÚÂ˜» ÌÈ·˜ ÔÚÁ·ÓˆÌ¤ÓË˜ ·Ï˘Î‹˜. 

™Ù¿‰ÈÔ 3. ŸÙ·Ó Ë ¿ÚÌË „ËıÂ› Î·Ï¿, ÙË Ì·˙Â‡Ô˘Ó ÌÂ ÙÔ˘ÏÔ‡ÌÈ· Î·È ÓÙÂÓÂÎ¤‰Â˜ Î·È ÙË ÌÂÙ·Ê¤ÚÔ˘Ó
ÛÙÔ˘˜ ·ÚÓÈ·ÎÔ‡˜, ÁÈ· Ì›· ËÌ¤Ú·. OÈ ·ÚÓÈ·ÎÔ›, «Ù·ÌÈÂ˘Ù‹ÚÂ˜ ¿ÚÌË˜», Â›Ó·È Ì¤ÙÚÈÂ˜ ÛÂ Ì¤ÁÂıÔ˜, Û¯Â-
ÙÈÎ¿ ‚·ıÂÈ¤˜ ÏÂÎ¿ÓÂ˜ (Ò˜ 15-20 ÂÎ.) Î·È Ú¤ÂÈ Ó· Â›Ó·È ¿ÓÙ· ÁÂÌ¿ÙÔÈ. AÚÓÈ·ÎÔ‡˜ ‰ÂÓ ‰È·ı¤ÙÔ˘Ó fi-
ÏÂ˜ ÔÈ ÂÚÈÔ¯¤˜. E›Ó·È Ì·ÎÚÈ¿ ·fi ÙË ı¿Ï·ÛÛ· (30 ¤ˆ˜ 50 Ì.), ÁÈ· Ó· ÌËÓ ·›ÚÓÔ˘Ó ÓÂÚfi Î·È ·Ú·ÈÒ-
ÓÂÈ Ë ¿ÚÌË.

™Ù¿‰ÈÔ 4. Afi ÙÔ˘˜ ·ÚÓÈ·ÎÔ‡˜ ÔÙ›˙Ô˘Ó, ‹ Î¿ÓÔ˘Ó ÓÂÚ¿: ‰ËÏ·‰‹ ÌÂÙ·Ê¤ÚÔ˘Ó ÙËÓ ¿ÚÌË ÌÂ ¤Ó· ÌÈÎÚfi
‰Ô¯Â›Ô ÛÙÈ˜ ÛÁÔ‡ÚÓÂ˜ ‹ ·ÏˆÓ¿ÎÈ· (TËÁ¿ÓÈ). T· ·ÏÒÓÈ· ‹ ÛÁÔ‡ÚÓÂ˜ ·ÓÙÈÛÙÔÈ¯Ô‡Ó ÛÙ· «ÙËÁ¿ÓÈ·» ÙˆÓ
ÔÚÁ·ÓˆÌ¤ÓˆÓ ·Ï˘ÎÒÓ. EÎÂ› ı· ·Ú·ÌÂ›ÓÂÈ Ë ¿ÚÌË ¤ˆ˜ ¤ÓÙÂ ‹ ¤ÍÈ ËÌ¤ÚÂ˜. MfiÏÈ˜ ·Ï·ÙÛÒÛÂÈ, ‰ËÏ·-
‰‹ Á›ÓÂÈ ·Ï¿ÙÈ ˘ÎÓfi Ô˘ ÂÚÈ¤¯ÂÈ Î¿ÔÈÔ ÔÛÔÛÙfi ˘ÁÚ·Û›·˜, ÙÔ ¯·Ú¿˙Ô˘Ó ÌÂ ÙÔ Û›‰ÂÚÔ, ÙÔ ·Ó·-
Î·ÙÂ‡Ô˘Ó Î·È ÙÔ ‰Â˘ÙÂÚÔÔÙ›˙Ô˘Ó ÌÂ ¿ÚÌË. MÂÚÈÎ¤˜ ÊÔÚ¤˜ Â·Ó·Ï·Ì‚¿ÓÔ˘Ó ÁÈ· ÙÚ›ÙË ÊÔÚ¿ ÙÔ fi-
ÙÈÛÌ· (TÚ·¯‹Ï·).

∞Ó ·Ê‹ÛÔ˘Ó ÙÈ˜ ÛÁÔ‡ÚÓÂ˜ Ó· ·Ï·ÙÛÒÛÔ˘Ó ¯ˆÚ›˜ Ó· ÙÈ˜ ‰Â˘ÙÂÚÔÔÙ›ÛÔ˘Ó, ‹ ¯ˆÚ›˜ Ó· ·Ó·Î·ÙÒÛÔ˘Ó
ÙËÓ ˘ÎÓ‹ ÌÂ ÙËÓ ˘ÁÚ‹ ¿ÚÌË, ÙfiÙÂ ÔÈ ÁÔ‡ÚÓÂ˜ Á·Ï·ÎÒÓÔ˘Ó, ‰ËÏ·‰‹ È¿ÓÔ˘Ó ¤Ó· Î·Ù·Î¿ıÈ Û· Á·Ï¿-
ÎÙˆÌ·, Û· Ï›Ô˜ (¿Ï·Ù· Ì·ÁÓËÛ›Ô˘ ‹/ Î·È ·Û‚ÂÛÙ›Ô˘) ÙÔ ÔÔ›Ô Ú¤ÂÈ Ó· Î·ı·Ú›ÛÔ˘Ó ÌÂ ·Ó› Î·È
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3 Ë ·ÊÚ›Ó· ıÂˆÚÂ›Ù·È Ë Î·Ï‡ÙÂÚË ÔÈfiÙËÙ· ÂÓfi˜ ÏÂÙÔ‡ Î·È ÂÏ·ÊÚÔ‡ ·Ï·ÙÈÔ‡ Î·È Û˘ÏÏ¤ÁÂÙ·È ÍÂ¯ˆÚÈÛÙ¿ ·fi ÙÔ ¯ÔÓÙÚfi ·-
Ï¿ÙÈ. E›Ó·È ÂÓ‰È·Ê¤ÚÔÓ Ó· ÛËÌÂÈÒÛÔ˘ÌÂ ˆ˜ ÔÈ BÂÓÂÙÔ› ÙÔ ÔÓfiÌ·˙·Ó frina Î·È ÙÔ ÚÔÒÚÈ˙·Ó «per bellezza che per uso»,
AÁÁ. ¶·ÓÔÔ‡ÏÔ˘ «AÏ˘Î¤˜ Î·È ·Ú·ÁˆÁ‹ ·Ï·ÙÈÔ‡ ÛÙËÓ ¶ÂÏÔfiÓÓËÛÔ ÌÂ ‚¿ÛË ÙÔ ·Ú¯Â›Ô Grimani (1698-1700)», ¶Ú·ÎÙÈ-
Î¿ °ã ¢ÈÂıÓÔ‡˜ ™˘ÓÂ‰Ú›Ô˘ ¶ÂÏÔÔÓÓËÛÈ·ÎÒÓ ™Ô˘‰ÒÓ, K·Ï·Ì¿Ù·, 8-15 ™ÂÙÂÌ‚Ú›Ô˘ 1985, Aı‹Ó· 1987-1988, ÛÂÏ. 305-329.



Ó· ÙÔ ÂÙ¿ÍÔ˘Ó (TÚ·¯‹Ï·). M›· ·Ï·ÙÛÔÏfiÈÛÛ· Ì·˜ Â›Â, ˆ˜ ÙÔ Á·Ï¿ÎÙˆÌ· ·˘Ùfi Ú¤ÂÈ Ó· ÙÔ Î·-
ı·Ú›ÛÔ˘Ó ÌÂ ¿ÚÌË. ÕÏÏÔÈ ¿ÏÈ Ì·˜ Â›·Ó ˆ˜ ÔÈ ÁÔ‡ÚÓÂ˜ Á·Ï·ÎÒÓÔ˘Ó ¤ÙÛÈ ÎÈ ·ÏÏÈÒ˜ Î¿ıÂ ¯ÚfiÓÔ
ÛÙÔ Ù¤ÏÔ˜ ÙË˜ ÛÔ‰ÂÈ¿˜ Î·È ı¤ÏÔ˘Ó Î·ı¿ÚÈÛÌ·.

™Ù¿‰ÈÔ 5. ™ÙÈ˜ ÔÎÙÒ ÂÚ›Ô˘ ËÌ¤ÚÂ˜ Ì·˙Â‡Ô˘Ó ÙÔ ÙÂÏÈÎfi ÚÔ˚fiÓ. MÂ ¤Ó· Û›‰ÂÚÔ Î˘ÚÙfi Û· ÌÈÛÔ-
Ê¤ÁÁ·ÚÔ (Û˘¯Ó¿ ÙÛ¤ÚÎÈ ·fi ‚·Ú¤ÏÈ) Í‡ÓÔ˘Ó ÙÔ ·Ï¿ÙÈ ·fi ÙÈ˜ ¿ÎÚÂ˜ ÙË˜ ÁÔ‡ÚÓ·˜ ÚÔ˜ ÙÔ Î¤ÓÙÚÔ,
fiÔ˘ ÙÔ Û˘ÁÎÂÓÙÚÒÓÔ˘Ó ÛÂ ÛˆÚÔ‡ÏÈ·. K·ÙfiÈÓ ¿ÏÈ ÌÂ ÙË ‚Ô‹ıÂÈ· ÙÔ˘ Û›‰ÂÚÔ˘ ÙÔ ÛÚÒ¯ÓÔ˘Ó ÛÂ
¤Ó· È¿ÙÔ Î·È ‡ÛÙÂÚ· ÛÂ ¤Ó· Î·Ï¿ıÈ.

™Ù¿‰ÈÔ 6. A‰ÂÈ¿˙Ô˘Ó ÌÂÙ¿ ÙÔ Î·Ï¿ıÈ ÛÙÈ˜ ÏÂ‡ÚÂ˜ ‹ Ï¿ÎÂ˜ (TËÁ¿ÓÈ) ÏÈ¿ÛÙÚÂ˜/ ÚÔ‚ÔÏ·ÎÎÈ¤˜ (TÚ·¯‹-
Ï·, KÔ˘ÎÔ‡ÚÈ), Ô˘ Â›Ó·È ÔÚÈ˙fiÓÙÈÂ˜ ‹ ÂÈÎÏÈÓÂ›˜ Ê˘ÛÈÎ¤˜ ‹ ÎÙÈÛÙ¤˜ ÂÈÊ¿ÓÂÈÂ˜, Î·È ÙÔ ·Ê‹ÓÔ˘Ó
ÛÎÂ·ÛÌ¤ÓÔ ÌÂ ÏÈfi·ÓÔ, ·fi ÙÔ ·fiÁÂ˘Ì· ˆ˜ ÙËÓ ¿ÏÏË Ì¤Ú· ÙÔ Úˆ› ÁÈ· Ó· ÛÙÚ·ÁÁ›ÍÂÈ.

™ÙÔ Ù¤ÏÔ˜ ÂÓfi˜ ÔÎÙ·‹ÌÂÚÔ˘, ÙÔ ÊÔÚÙÒÓÔ˘Ó ÛÙ· Û·ÎÎÈ¿ Î·È Ù· Û·ÎÎÈ¿ ÛÙ· ˙Ò· ‹ ÙÈ˜ ‚¿ÚÎÂ˜.

TÔ ÌÂÙ·Ê¤ÚÔ˘Ó ÛÙÔ Û›ÙÈ fiÔ˘ ÛÙÂÁÓÒÓÂÈ ÛÙËÓ Î·ı·Ú‹ Ù·Ú¿ÙÛ· ‹ ÛÙÔ ÏÈ·Îfi ÁÈ· ‰‡Ô ¤ˆ˜ ÙÚÂÈ˜ Ë-
Ì¤ÚÂ˜ ·ÎfiÌ· Î·È ÌÂÙ¿ ÙÔ ·ÔıËÎÂ‡Ô˘Ó ÁÈ· Ó· ÙÔ Ô˘Ï‹ÛÔ˘Ó. 

AÓ Î·Ù¿ ÙË ‰È¿ÚÎÂÈ· ÙË˜ Û˘ÏÏÔÁ‹˜ ¤ÛÂÈ ‚ÚÔ¯‹, ÙfiÙÂ ÙÔ ·Ï¿ÙÈ Ï·ÛÒÓÂÈ, ÁÂÌ›˙ÂÈ ¯ÒÌ·. TfiÙÂ Ú¤-
ÂÈ Ó· ·‰ÂÈ¿ÛÔ˘Ó ÙÈ˜ ÁÔ‡ÚÓÂ˜, Ó· ÙÈ˜ Ï‡ÓÔ˘Ó ÌÂ ı¿Ï·ÛÛ· Î·È Ó· ÙÈ˜ ÛÊÔ˘ÁÁ·Ú›ÛÔ˘Ó ÌÂ ·Ó›.

∆Ô ∆ËÁ¿ÓÈ

H ¯ÂÚÛÔÓËÛ›‰· ÙÔ˘ TËÁ·ÓÈÔ‡ (Brazo di Maina) ¤¯ÂÈ Ì‹ÎÔ˜ 1.500 Ì¤ÙÚ· Î·È Û’ ·˘Ù‹Ó ‰È·ÎÚ›ÓÔ˘ÌÂ
ÙÚ›· ÙÌ‹Ì·Ù· (∂ÈÎ. 8, 9). T· ÚÒÙ· 500-600 Ì¤ÙÚ· Ì‹ÎÔ˘˜ ·ÔÙÂÏÔ‡Ó ‡„ˆÌ· Ô˘ Î·ÙÂ‚·›ÓÂÈ ÚÔ˜
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∂ÈÎ. 8. TËÁ¿ÓÈ. TÔ ÎÂÓÙÚÈÎfi Â›Â‰Ô ÙÌ‹Ì· ÌÂ ÙÈ˜ ÛÈÙ·ÎÔ‡ÏÂ˜ Î·È ÙÈ˜ ˘fiÏÔÈÂ˜ Î·Ù·ÛÎÂ˘¤˜. ™ÙÔ ‚¿ıÔ˜ ÙÔ KÂÊ¿ÏÈ,
fiÔ˘ ÙÔ K¿ÛÙÚÔ (ºˆÙÔÁÚ·Ê›·: °. ™·˝Ù·˜, 1971).

Fig. 8. Tigani. The flat central area with small houses and other installations. Kefali with the Castro in the background
(Photo: Y. Saitas, 1971).



ÙË ı¿Ï·ÛÛ· ·fi Ù· 125 Ì. Ò˜ Ù· 10 Ì. ™ÙËÓ ·Ú¯‹ ÙÔ˘ ÙÌ‹Ì·ÙÔ˜ ·˘ÙÔ‡ ˘¿Ú¯ÂÈ Ì›· Ô¯˘ÚˆÌ¤ÓË ¤-
ÎÙ·ÛË Ô˘ ÔÚ›˙ÂÙ·È ·fi ÙÔ˘˜ ÁÎÚÂÌÔ‡˜ Î·È ‰‡Ô ÙÂ›¯Ë. EÎÂ› ‚Ú›ÛÎÔÓÙ·È Ù· ÂÚÂ›È· ·fi ÌÂÚÈÎ¿ ÌÂ-
Á·ÏÈıÈÎ¿ Û›ÙÈ· Î·È ÛÙ¤ÚÓÂ˜, ·fi ‰‡Ô ÂÎÎÏËÛ›Â˜ Î·È ¤Ó· ÌÔÓ·ÛÙ‹ÚÈ ÙÔ ÔÔ›Ô ¤¯ÂÈ ‰‡Ô ·ÎfiÌ· ÂÎ-
ÎÏËÛ›Â˜. 

K·ÙfiÈÓ ˘¿Ú¯ÂÈ ÙÔ ¯·ÌËÏfi, Û¯Â‰fiÓ ÔÚÈ˙fiÓÙÈÔ ÎÔÌÌ¿ÙÈ, ÌÂ Ì‹ÎÔ˜ 600 Ì., Ì¤ÛÔ Ï¿ÙÔ˜ 170 Ì. Î·È
˘„fiÌÂÙÚÔ Ò˜ 10 Ì. TÔ ÎÔÌÌ¿ÙÈ ·˘Ùfi Â›Ó·È Ô ÙfiÔ˜ ÙË˜ Û˘ÛÙËÌ·ÙÈÎ‹˜ Î·ÏÏÈ¤ÚÁÂÈ·˜ ÙÔ˘ ·Ï·ÙÈÔ‡.
™ÙËÓ Î·Ù¿ÏËÍË ÙÔ˘ ¯·ÌËÏÔ‡ ·˘ÙÔ‡ ÙÌ‹Ì·ÙÔ˜ Î·È ÚÔ˜ ÙÔ KÂÊ¿ÏÈ, ÂÍ¤¯ÂÈ ÙÔ °Ô˘ÏÂ‰¿ÎÈ, ÏÔÊ›ÛÎÔ˜
ÌÂ ˘„fiÌÂÙÚÔ Ò˜ 30 Ì. Afi ÎÂ› ÍÂÎÈÓ¿ ¤Ó· ÙÂ›¯Ô˜ Ô˘ ÚÔÛÙ·ÙÂ‡ÂÈ ÙÔ ÙÚ›ÙÔ ÎÔÌÌ¿ÙÈ, ÙÔ KÂÊ¿ÏÈ. 
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∂ÈÎ. 9. H ¯ÂÚÛÔÓËÛ›‰· ÙÔ˘ TËÁ·ÓÈÔ‡ Î·È Ù· ÙÌ‹Ì·Ù¿ ÙË˜. ™ËÌÂÈÒÓÔÓÙ·È ÔÚÈÛÌ¤Ó· ÙÔˆÓ‡ÌÈ· Î·È ÎÙÈÚÈ·Î¤˜ ÂÁÎ·Ù·ÛÙ¿-
ÛÂÈ˜, Î·ıÒ˜ Î·È Ù· Á¤ÓË ÛÙ· ÔÔ›· ·Ó‹ÎÔ˘Ó ÔÈ ÂÚÈÔ¯¤˜ ·Ï·ÙÔÎ·ÏÏÈ¤ÚÁÂÈ·˜ (™¯¤‰È·: ∫. ∑·ÚÎÈ¿, °. ™·˝Ù·˜).

Fig. 9. The peninsula of Tigani. We note some place-names and building installations, together with the clans owning
the salt-making sites (Drawing: K. Zarkia, Y. Saitas).



™ÙÔ ·fiÎÚËÌÓÔ ‚Ú·¯Ò‰Â˜ KÂÊ¿ÏÈ, ÌÂ ˘„fiÌÂÙÚÔ 40 ¤ˆ˜ 48 Ì., ÂÚÈÏ·Ì‚¿ÓÔÓÙ·È Î·Ù·ÛÎÂ˘¤˜ Ô˘
¯ÚÔÓÔÏÔÁÔ‡ÓÙ·È ·fi Ù· ·Ú¯·›· ¯ÚfiÓÈ· Ì¤¯ÚÈ ÙË ºÚ·ÁÎÔÎÚ·Ù›·. Afi Ù· ÚÒÈÌ· B˘˙·ÓÙÈÓ¿ ¯ÚfiÓÈ·,
ÙÔÓ 6Ô ·È. ˘‹Ú¯Â Â‰Ò ÙÔ K¿ÛÙÚÔ M·˝ÓË˜, Ë ¤‰Ú· ÙË˜ B˘˙·ÓÙÈÓ‹˜ ¢ÈÔ›ÎËÛË˜. ™Ò˙ÔÓÙ·È Ù· ÏÂ›„·Ó·
ÛËÌ·ÓÙÈÎÔ‡ ÔÈÎÈÛÌÔ‡ ÌÂ ¶·Ï·ÈÔ¯ÚÈÛÙÈ·ÓÈÎ‹ B·ÛÈÏÈÎ‹ (ÙÔ˘ 6Ô˘ Î·È 7Ô˘ ·È.), ÔÏÏ¿ Û›ÙÈ· Î·È ÛÙ¤Ú-
ÓÂ˜, Î·ıÒ˜ Î·È ÓÂÎÚÔÙ·ÊÂ›Ô4. TÔ B˘˙·ÓÙÈÓfi ·˘Ùfi K¿ÛÙÚÔ ¯ÚËÛÈÌÔÔÈ‹ıËÎÂ ÂÚÈÔ‰ÈÎ¿ Ò˜ ÙÔÓ Î·È-
Úfi ÙË˜ ºÚ·ÁÎÔÎÚ·Ù›·˜ ÂÓÒ ÛÙ· ÓÂÒÙÂÚ· ¯ÚfiÓÈ· ·Ó·Ê¤ÚÂÙ·È ˆ˜ ¶·Ï·ÈfiÎ·ÛÙÚÔ5.

OÈ BÂÓÂÙÔ› ‹‰Ë ·fi ÙÔ 13Ô ·ÈÒÓ· Â›¯·Ó ÂÓ‰È·ÊÂÚıÂ› ÁÈ· ÙÈ˜ ·Ï˘Î¤˜ ÙË˜ ¶ÂÏÔÔÓÓ‹ÛÔ˘, fiˆ˜ ·˘-
Ù¤˜ ÙÔ˘ £ÂÚÌËÛ›Ô˘, ÙË˜ KÔÚÒÓË˜ ÙË˜ MÂıÒÓË˜ ÎÏ. AÚÁfiÙÂÚ·, ÙÔÓ 17Ô ·ÈÒÓ·, Ë ÂÎÌÂÙ¿ÏÏÂ˘ÛË
ÙˆÓ ·Ï˘ÎÒÓ ÙË˜ ¶ÂÏÔÔÓÓ‹ÛÔ˘ ·fi ÙÔ˘˜ BÂÓÂÙÔ‡˜ ‹Ù·Ó ÔÚÁ·ÓˆÌ¤ÓË Û˘ÛÙËÌ·ÙÈÎ¿ Î·È ÙÔ ÓÙfiÈÔ
·Ï¿ÙÈ ÚÔÔÚÈ˙fiÙ·Ó ÙfiÛÔ ÁÈ· ÙËÓ ÙÔÈÎ‹ ·ÁÔÚ¿, fiÛÔ Î·È ÁÈ· ÙÈ˜ ÂÍ·ÁˆÁ¤˜6. ¶Ô˘ıÂÓ¿ fiÌˆ˜ ‰ÂÓ ·Ó·-
Ê¤ÚÂÙ·È, ÙÔ˘Ï¿¯ÈÛÙÔÓ ÛÙÈ˜ ËÁ¤˜ Ô˘ Ò˜ ÙÒÚ· ÁÓˆÚ›˙Ô˘ÌÂ, Ë ÂÎÌÂÙ¿ÏÏÂ˘ÛË ÙÔ˘ ·Ï·ÙÈÔ‡ ÙÔ˘ TË-
Á·ÓÈÔ‡. A˘Ùfi ‰ÂÓ ÛËÌ·›ÓÂÈ, ÈÛÙÂ‡Ô˘ÌÂ, fiÙÈ ‰ÂÓ ˘‹Ú¯Â ÛÂ ÂÎÂ›ÓÂ˜ ÙÈ˜ ÂÚÈfi‰Ô˘˜ Î·ÏÏÈ¤ÚÁÂÈ· ÙÔ˘
·Ï·ÙÈÔ‡ ÂÎÂ›, ·ÏÏ¿ fiÙÈ ÙfiÛÔ Ë ·Ú·ÁfiÌÂÓË ÔÛfiÙËÙ·, fiÛÔ Î·È ÔÈ ÙÔÈÎ¤˜ ÎÔÈÓˆÓÈÎ¤˜ Î·È ‰ÈÔÈÎËÙÈ-
Î¤˜ Û˘Óı‹ÎÂ˜ ‰ÂÓ ‹Ù·Ó ÚfiÛÊÔÚÂ˜ ÁÈ· ÂÎÌÂÙ¿ÏÏÂ˘ÛË ·fi ÙÔ˘˜ BÂÓÂÙÔ‡˜.

™Ù· ÓÂÒÙÂÚ· ¯ÚfiÓÈ· Î·È ÂÈ‰ÈÎfiÙÂÚ·, Û‡ÌÊˆÓ· ÌÂ ÙÈ˜ ÚÔÊÔÚÈÎ¤˜ Ì·ÚÙ˘Ú›Â˜, ÁÈ· ÙÔÓ ÂÈÎÔÛÙfi ·ÈÒ-
Ó·, ÙË ÓÔÌ‹ ÙˆÓ ‚Ú¿¯ˆÓ ÙÔ˘ TËÁ·ÓÈÔ‡, Î·ÙÂ›¯·Ó 6 ÁÂÓÂ·ÏÔÁÈÎ¤˜ ÔÌ¿‰Â˜ Ô˘ Î·Ù¿ÁÔÓÙ·Ó ·fi ÙËÓ
AÁ›· K˘ÚÈ·Î‹, ÙÔ ™Ù·˘Ú› Î·È Ù· ¶·ÁÁÈ¿, ÌÂ Û˘ÓÔÏÈÎ¿ 26 ÌÂÚ›‰È· [™·˝Ù·˜ °., ∑·ÚÎÈ¿ ∫. (2001), Û.
267 Î·È ∂ÈÎ. 9]. 

¢ÂÓ ‹Ù·Ó Û¿ÓÈ· Ë ÂÓÔÈÎ›·ÛË ÙˆÓ ‚Ú¿¯ˆÓ Î·È ÛÂ Û¤ÌÚÔ˘˜ ·fi ÙÔ M¤˙·Ô ‹ ÙÔÓ KÔ‡ÓÔ ÁÈ· ÌÈÛÈ·-
Îfi, ‰ËÏ·‰‹ ÛÂ ÂÓÔÈÎÈ·ÛÙ¤˜ ÌÂ ÂÓÔ›ÎÈÔ Â›ÙÂ ÙË ÌÈÛ‹ ·Ú·ÁˆÁ‹ ‹ Î·Ù’ ·ÔÎÔ‹ 8-10 Û·ÎÈ¿. M¿ÏÈÛÙ·,
Û˘¯Ó¿, ÙÔ ·Ï¿ÙÈ Ô˘ ·ÓÙÈÛÙÔÈ¯Ô‡ÛÂ ÛÙÔ ÂÓÔ›ÎÈÔ ¤ÚÂÂ Ó· Â›Ó·È ·fi ÙËÓ Î·ıÂ·˘ÙÔ‡ Î·ÏÔÎ·ÈÚÈÓ‹
ÛÔ‰ÂÈ¿, ÙÔ Î·Ïfi, ‚·Ú‡ ·Ï¿ÙÈ Î·È fi¯È ·fi Ù· ÚˆÌ¿Ï·ÙÛ· ‹ Ù· ’„ÈÌ¿Ï·ÙÛ·, Ô˘ ¤ÌÂÓ·Ó ˆ˜ Î¤Ú‰Ô˜
ÛÙÔ˘˜ ÂÓÔÈÎÈ·ÛÙ¤˜.

TÔ Ì¤ÁÂıÔ˜ ÙË˜ Î¿ıÂ È‰ÈÔÎÙËÛ›·˜ Î·È ÙÔÓ ·ÚÈıÌfi ÙˆÓ ·ÚÓÈ·ÎÒÓ Î·È ·ÏˆÓÈÒÓ Ô˘ ·ÓÙÈÛÙÔÈ¯Ô‡ÛÂ ÛÂ
Î¿ıÂ ÌÔÓ¿‰·, Î·ıfiÚÈ˙Â ÙÔ Ì¤ÁÂıÔ˜ ÙÔ˘ È‰ÈfiÎÙËÙÔ˘ «‚Ú¿¯Ô˘», ÙÔ˘ ÂÏ·Ù˙ÈÔ‡. H ¯ˆÚËÙÈÎfiÙËÙ· ÛÂ
¿ÚÌË ·˘Ù‹˜ ÙË˜ ‰ÂÍ·ÌÂÓ‹˜, Î·ıfiÚÈ˙Â ÙËÓ ¤ÎÙ·ÛË ÙˆÓ ¿ÏÏˆÓ ÂÁÎ·Ù·ÛÙ¿ÛÂˆÓ. TÔ ÂÓ‰È·Ê¤ÚÔÓ Â›Ó·È
fiÙÈ ÛÙÔ TËÁ¿ÓÈ ÔÈ «ÚÒÙÂ˜ ıÂÚÌ¿ÛÙÚÂ˜», Ù· ÂÏ¿Ù˙È·, Â›Ó·È È‰ÈfiÎÙËÙÔ Î·È fi¯È Û˘ÏÏÔÁÈÎfi ·Á·ıfi, fi-
ˆ˜ Û˘Ì‚·›ÓÂÈ ÛÙ· ¿ÏÏ· ÏÈÁfiÙÂÚÔ ÔÚÁ·ÓˆÌ¤Ó· Ì¤ÚË.

EÎÙfi˜ ·fi ÙÈ˜ Ê˘ÛÈÎ¿ ‰È·ÌÔÚÊˆÌ¤ÓÂ˜ ÎÔÈÏfiÙËÙÂ˜, Ù· ÂÏ¿Ù˙È· Î·È ÙÈ˜ ÁÔ˘‚›ÙÛÂ˜, ‰È·ÎÚ›ÓÔ˘ÌÂ Î·È ¤-
Ó· Ï‹ıÔ˜ ‰È·ÊÔÚÂÙÈÎÒÓ Î·Ù·ÛÎÂ˘ÒÓ, ÙÔÔıÂÙËÌ¤ÓˆÓ Ì·ÎÚÈ¿ ·fi ÙË ı¿Ï·ÛÛ·, ÚÔ˜ ÙÔ ÂÛˆÙÂÚÈ-
Îfi ÙÔ˘ Ï·ÈÌÔ‡ ÙÔ˘ TËÁ·ÓÈÔ‡. OÈ Î·Ù·ÛÎÂ˘¤˜ Ô˘ ·ÔÙÂÏÔ‡Ó ÙÔÓ ÂÍÔÏÈÛÌfi ÙˆÓ ·Ï˘ÎÒÓ Â›Ó·È (∂ÈÎ. 10):
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4 °È· ÙËÓ ·Ó·Ï˘ÙÈÎ‹ ÂÚÈÁÚ·Ê‹ ÙˆÓ Â˘ÚËÌ¿ÙˆÓ ÛÙÔ K¿ÛÙÚÔ ‚Ï. ¢Ú·Ó‰¿ÎË˜ N. «AÓ·ÛÎ·Ê‹ ÂÈ˜ ÙÔ TËÁ¿ÓÈ ÙË˜ M¿ÓË˜»,
¶Ú·ÎÙÈÎ¿ AÚ¯·ÈÔÏÔÁÈÎ‹˜ EÙ·ÈÚÂ›·˜ 1964, ÛÂÏ. 121-135 / ¢Ú·Ó‰¿ÎË˜ N., °ÎÈÔÏ¤˜ N., «AÓ·ÛÎ·Ê‹ ÂÈ˜ ÙÔ TËÁ¿ÓÈ ÙË˜ M¿ÓË˜»,
¶Ú·ÎÙÈÎ¿ AÚ¯·ÈÔÏÔÁÈÎ‹˜ EÙ·ÈÚÂ›·˜ 1980, ÛÂÏ. 247-258/ ¢Ú·Ó‰¿ÎË˜ N. «ŒÚÂ˘Ó·È ÂÈ˜ ÙËÓ M¿ÓËÓ», ¶Ú·ÎÙÈÎ¿ AÚ¯·ÈÔÏÔÁÈÎ‹˜
EÙ·ÈÚÂ›·˜ 1977, ÛÂÏ. 200-228 / Helen Waterhouse and R. Hope Simpson, «Mezapo and the Castle of Maina, Prehistoric
Laconia: Part II» B.S.A. 56, 1961 p. 122. 

5 ø˜ ¶·Ï·ÈfiÎ·ÛÙÚÔ ·Ó·Ê¤ÚÂÙ·È ÙÔ K¿ÛÙÚÔ ÛÙÔ TËÁ¿ÓÈ, ·fi ÙÔÓ Fabiano Barbo, Ô ÔÔ›Ô˜ ÂÈÎÂÊ·Ï‹˜ ÛÙÚ·ÙÈˆÙÈÎ‹˜ ·Ô-
ÛÙÔÏ‹˜ ÂÈÛÎ¤ÊÙËÎÂ ÙÔ ¯ÒÚÔ ÛÙÈ˜ 3 M·ÚÙ›Ô˘ 1571. ‚Ï. KˆÓ/ÓÔ˜ NÙfiÎÔ˜ «E·Ó·ÛÙ·ÙÈÎ·› ÎÈÓ‹ÛÂÈ˜ ÂÈ˜ ÙËÓ M¿ÓËÓ ÚÔ
ÙË˜ N·˘Ì·¯›·˜ ÙË˜ N·˘¿ÎÙÔ˘ Î·È Ë ¤Ó·ÓÙÈ ·˘ÙÒÓ ÛÙ¿ÛÈ˜ ÙË˜ BÂÓÂÙ›·˜ Î·È IÛ·Ó›·˜ (1570-1571)», §·ÎˆÓÈÎ·› ™Ô˘‰·›, Ù.
A, 1972, ÛÂÏ. 212-216.
TÔ fiÓÔÌ· ¶·Ï·ÈfiÎ·ÛÙÚÔ, ·Ú·‰›‰ÂÙ·È Â›ÛË˜ ÙÔÓ 19Ô ·È. ·fi ÙÔÓ Puillon - Boblaye, Expedition Scientifique de Morée.
Recherches Géographiques sur les ruines de la Morée, Paris 1836, p. 91.

6 Hocquet J. Cl., Voiliers et commerce en Mediterranée, 1200-1650, Lille 1979 / Hocquet J. Cl., Le sel et la fortune de Venise,
Lille 1978 / ¶·ÓÔÔ‡ÏÔ˘ AÁÁ. (op. cit.).
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∂ÈÎ. 10. OÈ Î·Ù·ÛÎÂ˘¤˜ Ô˘ ·ÔÙÂÏÔ‡Ó ÙÔÓ ÂÍÔÏÈÛÌfi ÙˆÓ «·Ï˘ÎÒÓ» ÛÙÔ TËÁ¿ÓÈ. K·Ùfi„ÂÈ˜ Î·È ÙÔÌ¤˜. °. ·ÚÓÈ·Îfi˜, ¢.
·ÏÒÓÈ ÌÂ ÛÁÔ‡ÚÓÂ˜, E. ÏÂ‡ÚË, ™T. ™ÈÙ·ÎÔ‡Ï· (™¯¤‰È·: °. ™·˝Ù·˜).

Fig. 10. Structures and shelters – the  equipment of salt-making in Tigani, Mani (Drawing: Y. Saitas).



OÈ ·ÚÓÈ·ÎÔ›. T·ÌÈÂ˘Ù‹ÚÂ˜ ¿ÚÌË˜, ÛÙÚÔÁÁ˘Ï¤˜ ÁÔ‡ÚÓÂ˜ ÌÂ ‰È¿ÌÂÙÚÔ 1 ¤ˆ˜ 1,5 Ì. Î·È ‚¿ıÔ˜ 25 ¤ˆ˜
40 ÂÎ. Î·Ù·ÛÎÂ˘·ÛÌ¤ÓÂ˜ ÌÂ ¤ÙÚÂ˜ Î·È Â›¯ÚÈÛÌ·7. ™˘Ó‹ıˆ˜ Ô ·ÚÓÈ·Îfi˜ Û˘Ó‰˘¿˙ÂÙ·È ÌÂ ÌÈ· ÏÂ‡-
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7 TÔ Â›¯ÚÈÛÌ· ·Ú·ÛÎÂ˘·˙fiÙ·Ó ˆ˜ ÂÍ‹˜: ÚÔÌËıÂ‡ÔÓÙ·Ó ¿ÌÌÔ Ì·‡ÚË, „ÈÏ‹ Û· ¯ÔÓÙÚ‹ ˙¿¯·ÚË, ·fi Û˘ÁÎÂÎÚÈÌ¤ÓÂ˜ ·Ú¿-
ÓÂ˜ ‰ËÏ. Û¯ÈÛÌ¤˜ ‚Ú¿¯ˆÓ ÎÔÓÙ¿ ÛÙË ı¿Ï·ÛÛ·, ÙËÓ ÔÔ›· ˙‡ÌˆÓ·Ó ÌÂ ·Û‚¤ÛÙË Î·È ı·Ï·ÛÛÈÓfi ÓÂÚfi. ÕÏÂÈÊ·Ó ÙËÓ ÈÛÔÂ-
‰ˆÌ¤ÓË ÂÈÊ¿ÓÂÈ· ÌÂ ÙË Ï¿ÛË ·˘Ù‹ ÛÂ ¿¯Ô˜ 1-2 ¯ÏÛÙ. MÂÙ¿ ¤·ÈÚÓ·Ó ÙÔ ·ÛÙÚ¿ÎÈ Ô˘ Â›¯·Ó Ê¤ÚÂÈ ·fi ÙÔ ¯ˆÚÈfi, ‰ËÏ·-
‰‹ Û·ÛÌ¤ÓÔ ÎÂÚ·Ì›‰È ÙÔ ÔÔ›Ô Â›¯·Ó ÎÔÓÈÔÚÙÔÔÈ‹ÛÂÈ ÛÂ Î˘Ï›Ó‰ÚÂ˜, ÙÔ ¤‚·˙·Ó ÛÂ ¤Ó· ÙÛÂÌ¤ÚÈ Î·È ÙÔ ›È˙·Ó ÛÙË Ï¿-
ÛË, ‰ËÏ. ÙÔ ¯Ù˘Ô‡Û·Ó ÂÏ·ÊÚ¿, Ó’ ·Ê‹ÛÂÈ ÛÎfiÓË ÏÂÙ‹ Û·Ó ¿¯ÓË ˙¿¯·ÚË. K·ÙfiÈÓ ¤‚ÚÂ¯·Ó ÙÔ Â›¯ÚÈÛÌ· ÌÂ ı·Ï·ÛÛÈ-
Ófi ÓÂÚfi, ÙÔ ÂÚÓÔ‡Û·Ó ÌÂ ÙÔ Ì˘ÛÙÚ› Î·È ÛÂ ÌÈ· ‰‡Ô ËÌ¤ÚÂ˜ ÛÙ¤ÁÓˆÓÂ Î·È ‹Ù·Ó È· ·‰È¿‚ÚÔ¯Ô. TÔ Â›¯ÚÈÛÌ· ·˘Ùfi Î·-
Ù·ÛÙÚÂÊfiÙ·Ó ÌÂÚÈÎÒ˜ ·fi ÙÈ˜ ‚ÚÔ¯¤˜ ÙÔ˘ ¯ÂÈÌÒÓ· Î·È ¤ÚÂÂ ÛÙËÓ ·Ú¯‹ Î¿ıÂ ÂÚÈfi‰Ô˘ ·Ï·ÙÛÔÏÔ˝ÛÌ·ÙÔ˜ Ó· ÙÔ ÂÈÛÎÂ˘¿˙Ô˘Ó.

∂ÈÎ. 11. ¢È¿Ù·ÍË ·fi ·ÚÓÈ·ÎÔ‡˜, ÁÔ‡ÚÓÂ˜, ·ÏÒÓÈ·, ÛÈÙ·ÎÔ‡ÏÂ˜ ÎÏ. ÛÙÔ ÚÔ˜ ÙËÓ ÂÓ‰Ô¯ÒÚ· ÙÌ‹Ì· ÙÔ˘ TËÁ·ÓÈÔ‡, ÎÔ-
ÓÙ¿ ÛÙË ı¤ÛË «¶Ï‡ÛÙÚÂ˜» (™¯¤‰È·: °. ™·˝Ù·˜).

Fig. 11. Different structures used in salt-making at the inner part of Tigani (Drawing: Y. Saitas).



ÚË ‹ Ï¿Î·, Ì›· ÂÈÎÏÈÓ‹ ÂÈÊ¿ÓÂÈ·, Î·Ù·ÛÎÂ˘·ÛÌ¤ÓË Â›ÛË˜ ·fi ¤ÙÚÂ˜ Î·È ÂÈ¯ÚÈÛÌ¤ÓË ÒÛÙÂ Ó·
Â›Ó·È ÏÂ›·. H ÏÂ‡ÚË ‹ Ï¿Î· ¯ÚËÛÈÌÂ‡ÂÈ ÁÈ· ÙÔ ÛÙÚ¿ÁÁÈÛÌ· ÙÔ˘ ·Ï·ÙÈÔ‡ ÌÂÙ¿ ÙÔ Ì¿˙ÂÌ·. T· ˘ÁÚ¿
Ô˘ Ì¤ÓÔ˘Ó ·fi ÙÔ ÛÙÚ¿ÁÁÈÛÌ· ·Ó·Î·ÙÂ‡ÔÓÙ·È ÌÂ ÙËÓ ¿ÚÌË ÙÔ˘ ·ÚÓÈ·ÎÔ‡ Î·È Í·Ó·¯ÚËÛÈÌÔÔÈÔ‡ÓÙ·È.

T· ·ÏÒÓÈ·, Ù· Î·ıÂ·˘ÙÔ‡ ·ÏÔ‹ÁÈ·, Â›Ó·È ¤Ó· Û‡ÓÔÏÔ ÌÂ ‰‡Ô, Ù¤ÛÛÂÚÈ˜ ‹ ÂÚÈÛÛfiÙÂÚÂ˜ ˘Ô‰È·È-
Ú¤ÛÂÈ˜ ÛÂ ÁÔ‡ÚÓÂ˜, Ô˘ Ë Î·ıÂÌÈ¿ ¤¯ÂÈ ÂÌ‚·‰fiÓ 1 Ò˜ 1,2 Ù.Ì. ÂÚ›Ô˘ Î·È ‚¿ıÔ˜ ·fi 5 ‹ 10 Ò˜ 25
ÂÎ., ÌÂ ¯ˆÚËÙÈÎfiÙËÙ· ·fi 5 ‹ 10 ¤ˆ˜ 20 Ï›ÙÚ·. H Î¿ıÂ Ù¤ÙÔÈ· ÁÔ‡ÚÓ· ÌÔÚÔ‡ÛÂ Ó· ·Ú¿ÁÂÈ ÂÚ›-
Ô˘ ÌÈÛfi ÙÂÓÂÎ¤ ·Ï¿ÙÈ ÙËÓ Â‚‰ÔÌ¿‰·, ‰ËÏ·‰‹ 7 Ò˜ 8 ÔÎ¿‰Â˜.

OÈ ÛÈÙ·ÎÔ‡ÏÂ˜-Î·Ù·Ï‡Ì·Ù· ¤¯Ô˘Ó Î¿ÙÔ„Ë ÌÂ ËÌÈÎ˘ÎÏÈÎfi ‹ ÙÂÙÚ¿ÁˆÓÔ Û¯‹Ì·, ÌÂ ‰È·ÛÙ¿ÛÂÈ˜ ÂÚ›-

161

∂ÈÎ. 12. ¢È¿Ù·ÍË ·fi ·ÚÓÈ·ÎÔ‡˜, ÁÔ‡ÚÓÂ˜, ·ÏÒÓÈ·, ÛÈÙ·ÎÔ‡ÏÂ˜ ÎÏ. ÛÙÔ ÌÂÛ·›Ô ÙÌ‹Ì· ÙÔ˘ TËÁ·ÓÈÔ‡, ÎÔÓÙ¿ ÛÙË ı¤ÛË
«KfiÙ·» (™¯¤‰È·: °. ™·˝Ù·˜).

Fig. 12. Different structures used in salt-making at the middle part of Tigani (Drawing: Y. Saitas).



Ô˘ 3x3 Ì., ÎÙÈÛÌ¤ÓÂ˜ ·fi ÍÂÚÔÏÈıÈ¿, ÂÏ·ÊÚ¿ ˘ÂÚ˘„ˆÌ¤ÓÂ˜ (Î·Ù¿ 40-50 ÂÎ.) ÁÈ· Ó· ÌËÓ Ì·›ÓÔ˘Ó
Ù· ˙Ò·. MÂ fiÚÙ· ÛÙÔ ‚ÔÚÚ¿ Î·È ¤Ó· ‹ ‰‡Ô ÌÈÎÚ¿, Â˘ÂÚÁÂÙÈÎ¿ ·ÓÔ›ÁÌ·Ù· Ô˘ ‰ËÌÈÔ˘ÚÁÔ‡Û·Ó
‰ÚÔÛÂÚfi ÚÂ‡Ì·, ÛÙÂÁ·˙fiÙ·Ó Úfi¯ÂÈÚ· Î¿ıÂ ¯ÚÔÓÈ¿ ÌÂ ÎÏ·‰È¿ ¯·ÚÔ˘È¿˜, ÎÔ˘‚¤ÚÙÂ˜ Î·È ·ÓÈ¿. 

TÔ TËÁ¿ÓÈ ·ÔÙÂÏÂ› ÙË Û˘ÛÙËÌ·ÙÈÎfiÙÂÚË ˘Ô‰ÔÌ‹ ·Ú·ÁˆÁ‹˜ ·Ï·ÙÈÔ‡ ÛÙË M¿ÓË. TÔ ÚÔ˜ ÙËÓ
ÂÓ‰Ô¯ÒÚ· Ì¤ÚÔ˜, Â›Ó·È ÈÔ Â˘ÓÔ˚Îfi ÁÈ· Î·ÏÏÈ¤ÚÁÂÈ· Î·È ÂÎÙÂ›ÓÂÙ·È ÛÂ 5,5 ÛÙÚ¤ÌÌ·Ù·, ÌÂ ˘„fiÌÂÙÚÔ
5 Ò˜ 6 Ì. Î·È ·fiÛÙ·ÛË 50 Ò˜ 100 Ì. ·fi ÙË ı¿Ï·ÛÛ·. ™Ò˙ÔÓÙ·È 22 ÛÈÙ·ÎÔ‡ÏÂ˜, 24 ·ÚÓÈ·ÎÔ›, 20
ÏÂ‡ÚÂ˜ Î·È 350 ÂÚ›Ô˘ ÁÔ‡ÚÓÂ˜, ‰È·ÌÔÚÊˆÌ¤ÓÂ˜ ÛÂ 28 ·ÏÒÓÈ· (∂ÈÎ. 11). 

TÔ ÚÔ˜ ÙÔ KÂÊ¿ÏÈ Ì¤ÚÔ˜, ÂÎÙÂ›ÓÂÙ·È ÛÂ 5,8 ÛÙÚ¤ÌÌ·Ù· ÌÂ ˘„fiÌÂÙÚÔ 6 Ò˜ 10 Ì. ·fi ÙË ı¿Ï·ÛÛ·.
™Ò˙ÔÓÙ·È 19 ÛÈÙ·ÎÔ‡ÏÂ˜, 20 ·ÚÓÈ·ÎÔ›, 14 ÏÂ‡ÚÂ˜ Î·È 500 ÂÚ›Ô˘ ÁÔ‡ÚÓÂ˜ ‰È·ÌÔÚÊˆÌ¤ÓÂ˜ ÛÂ
50 ·ÏÒÓÈ· (∂ÈÎ. 12).

™ÙÈ˜ ÚÒÙÂ˜ ‰ÂÎ·ÂÙ›Â˜ ÙÔ˘ ÂÈÎÔÛÙÔ‡ ·ÈÒÓ·, Ë ·Ú·ÁˆÁ‹ Î¿ıÂ Î·ÏÔÎ·›ÚÈ ¤Êı·ÓÂ ÙÔ˘˜ 90 ÂÚ›Ô˘
ÙfiÓÓÔ˘˜ ·Ï¿ÙÈ ÛÙÈ˜ 850 (‹ Î·È ÂÚÈÛÛfiÙÂÚÂ˜;) ÙÂ¯ÓËÙ¤˜ ÁÔ‡ÚÓÂ˜, ÙˆÓ ÔÔ›ˆÓ Ë ·fi‰ÔÛË ·Ó¿ ÙÂ-
ÙÚ·ÁˆÓÈÎfi Ì¤ÙÚÔ ‹Ù·Ó ÔÏÏ·Ï¿ÛÈ· ·fi fi,ÙÈ ÛÙÈ˜ Ê˘ÛÈÎ¤˜ ‹ ·‰Ú¿ Î·ÙÂÚÁ·ÛÌ¤ÓÂ˜ ÁÔ‡ÚÓÂ˜ ÛÙÔ
TÚÈÌ¤ÛÈ Î·È ÛÙÔ KÔ˘ÎÔ‡ÚÈ (4 Ò˜ 5 ÊÔÚ¤˜ ÌÂÁ·Ï‡ÙÂÚË ·fi‰ÔÛË ·Ó¿ Ù.Ì.). 

H ‰È¿ıÂÛË ÙË˜ ·Ú·ÁˆÁ‹˜ ÁÈÓfiÙ·Ó ÛÙ· Á‡Úˆ ¯ˆÚÈ¿, ÙÔ K·Ùˆ¿ÁÎÈ, ÙÔ NÈÎÏÈ¿ÓÈÎÔ, ·ÏÏ¿ Î·È ÈÔ Ì·-
ÎÚÈ¿, ÛÙÔÓ ¶‡ÚÚÈ¯Ô, Ù· §Ô˘Î¿‰ÈÎ·, ÙË M·Ú·ı¤· Ì¤¯ÚÈ Î·È ÙË ™¿ÚÙË. 

H ¯ÚÔÓÔÏfiÁËÛË ÙˆÓ ·Ï·ÈfiÙÂÚˆÓ ÂÚÈfi‰ˆÓ ÂÎÌÂÙ¿ÏÏÂ˘ÛË˜ ÙË˜ ÂÍÂÈ‰ÈÎÂ˘Ì¤ÓË˜ ÙÂ¯ÓÈÎ‹˜ ˘Ô‰Ô-
Ì‹˜ ÛÙÔ TËÁ¿ÓÈ, ‰ÂÓ ¤¯ÂÈ Á›ÓÂÈ ·ÎfiÌË Î·È ·Ú·Ì¤ÓÂÈ ÂÚÒÙËÌ· ·Ó Ë ÂÎÌÂÙ¿ÏÏÂ˘ÛË ÙˆÓ ‚Ú¿¯ˆÓ ·˘-
ÙÒÓ Û˘Ó‰¤ÂÙ·È Î·È ÌÂ ÙÔ˘˜ ÔÈÎ‹ÙÔÚÂ˜ ÙÔ˘ ÌÂÛ·ÈˆÓÈÎÔ‡ K¿ÛÙÚÔ˘ M·˝ÓË˜.
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∂ÈÎ. 13. AÏÒÓÈ ÛÙÔ TËÁ¿ÓÈ. ™ÙÔ ‚¿ıÔ˜ ‰È·ÎÚ›ÓÔÓÙ·È ÔÚÈÛÌ¤ÓÂ˜ ÛÈÙ·ÎÔ‡ÏÂ˜ (ºˆÙÔÁÚ·Ê›·: °. ™·˝Ù·˜, 1971).

Fig. 13. A handcrafted saltpan («aloni») in Tigani. In the background, the small salter’s shelters (Photo: Y. Saitas, 1971).



∆ÚÈÌ¤ÛÈ – ÃÔÙ¿ÛÈ·

OÈ ·ÎÙ¤˜ ·fi ÙËÓ TÚ·¯‹Ï· ÙÔ˘ Z˘ÁÔ‡ ÙË˜ ŒÍˆ M¿ÓË˜, Ò˜ Î¿Ùˆ ÛÙÔ K·Ú·‚ÔÛÙ¿ÛÈ ÙÔ˘ √ÈÙ‡ÏÔ˘,
ÛÙ· fiÚÈ· ÌÂ ÙË M¤Û· M¿ÓË, Â›Ó·È ‰È·ÌÔÚÊˆÌ¤ÓÂ˜ ·fi ÙË ‰È¿‚ÚˆÛË ÙÔ˘ ÓÂÚÔ‡ ÛÙ· ·Û‚ÂÛÙÔÏÈıÈÎ¿
‚Ú¿¯È·, ¤ÙÛÈ ÒÛÙÂ Ó· Â›Ó·È Î·Ù¿ÏÏËÏÂ˜ ÁÈ· ÙË Û˘ÏÏÔÁ‹ ·Ï·ÙÈÔ‡. H ÌÂÁ·Ï‡ÙÂÚË fiÌˆ˜ ˘ÎÓfiÙËÙ· ÛÂ
ÁÔ‡ÚÓÂ˜ ·Ú·ÙËÚÂ›Ù·È ÛÙÔ TÚÈÌ¤ÛÈ Î·È ÛÙËÓ ·ÎÙ‹ Î¿Ùˆ ·fi ÙË XÔÙ¿ÛÈ·. 

™ÙÔ TÚÈÌ¤ÛÈ, ÛÂ ÌÈ· ·Ú·ı·Ï¿ÛÛÈ· ¤ÎÙ·ÛË 12 ÛÙÚÂÌÌ¿ÙˆÓ, ÌÂ Ì‹ÎÔ˜ 500 Ì. Ï¿ÙÔ˜ 20-30 Ì. Î·È
‡„Ô˜ 1 ¤ˆ˜ 5 Ì. ·fi ÙË ı¿Ï·ÛÛ·, ‚Ú›ÛÎÂÙ·È Ô Î‡ÚÈÔ˜ ÙfiÔ˜ Û˘ÏÏÔÁ‹˜ ÙÔ˘ ·Ï·ÙÈÔ‡ ÙˆÓ TÚ·¯ËÏÈˆ-
ÙÒÓ. T· ÌÂÚ›‰È· Â›Ó·È ÔÏÏ¿ Î·È Ë Î¿ıÂ ÓÔÌ‹, Ô˘ ·ÓÙÈÛÙÔÈ¯Ô‡ÛÂ ÛÂ ¤Ó· ÛÙÚ¤ÌÌ· ÂÚ›Ô˘, ¤‚Á·˙Â
Ò˜ 2 ÙfiÓÓÔ˘˜ Ì¤Û· ÛÙÔ Î·ÏÔÎ·›ÚÈ. ™ÙÔ TÚÈÌ¤ÛÈ, Î·È ÂÈ‰ÈÎ¿ ÛÙËÓ ÂÚÈÔ¯‹ ÙÔ˘ BÚ¿¯Ô˘ ÙË˜ AÁ›·˜,
Ô˘ ·Ó‹ÎÂÈ ÛÙËÓ ÂÎÎÏËÛ›· ÙË˜ AÁ›·˜ AÓ·ÛÙ·Û›·˜ ÙÔ˘ KÔ˘Ù‹Ê·ÚÈ (£·Ï¿ÌÂ˜), Ì›· ÂÈÊ¿ÓÂÈ· 3
ÛÙÚÂÌÌ¿ÙˆÓ ÂÚÈÏ·Ì‚¿ÓÂÈ ÂÚ›Ô˘ 2.000 ÁÔ‡ÚÓÂ˜. TÔ 20% ÙË˜ ÂÈÊ·ÓÂ›·˜ Â›Ó·È ÔÈ «ıÂÚÌ¿ÛÙÚÂ˜»,
‰ËÏ·‰‹ ÔÈ fiÚÙÂ˜ Î·È Ù· ÏÂÎ¿ÓÈ·, ÂÓÒ 20% ·ÎfiÌË ÙË˜ ÂÈÊ·ÓÂ›·˜ Â›Ó·È Ù· Î·ıÂ·˘ÙÔ‡ ·ÏÔ‹ÁÈ·, ÔÈ
ÁÔ‡ÚÓÂ˜ (∂ÈÎ. 14). AÓ¿ÏÔÁ· ÌÂ ÙË ‰È¿ÚÎÂÈ· ÙË˜ Î·ÏÔÎ·ÈÚ›·˜ Ë ÂÚÈÔ¯‹ ÙÔ˘ BÚ¿¯Ô˘ ÙË˜ AÁ›·˜ ÌÔ-
ÚÔ‡ÛÂ Ó· ·Ú¿ÁÂÈ Ò˜ 15 ÙfiÓÓÔ˘˜ ·Ï¿ÙÈ ÙË ¯ÚÔÓÈ¿.
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∂ÈÎ. 14. H ˘ÎÓfiÙËÙ· ÛÂ ÁÔ‡ÚÓÂ˜ Î·È ÏÂÎ¿ÓÈ· ÛÙËÓ ÂÚÈÔ¯‹ ÙÔ˘ ‚Ú¿¯Ô˘ ÙË˜ AÁ›·˜ ÛÙÔ TÚÈÌ¤ÛÈ. TÔÌ‹ Î·È Î¿ÙÔ„Ë
(™¯¤‰È·: °. ™·˝Ù·˜).

Fig. 14. Arrangement of salt-pits and saltpans at the area of the rock of «Aghia» in Trimessi. Plan and sections
(Drawing: Y. Saitas).



TÔ ·Ï¿ÙÈ ÙÔ Ô˘ÏÔ‡Û·Ó Î˘Ú›ˆ˜ ÛÙÔ˘˜ ÔÚÂÈÓÔ‡˜, ÙÔ˘˜ ÎÙËÓÔÙÚfiÊÔ˘˜. Afi ÙË §·ÁÎ¿‰· Ò˜ ÙË MË-
ÏÈ¿, Ù· P›ÁÎÏÈ·, ÙÔ NÈÔ¯ÒÚÈ, ÛÙ¤ÏÓ·ÓÂ fiÌˆ˜ Î·È Ò˜ ÙË MÂıÒÓË Î·È KÔÚÒÓË.

∫Ô˘ÎÔ‡ÚÈ

™ÙËÓ ÙÔÈÎ‹ ÂÓfiÙËÙ· ÙÔ˘ •Ô‡ÌÂÚÔ˘, ÛÙÔÓ fiÚÌÔ KÔ˘ÎÔ‡ÚÈ, ÌÈ· ·Ú·ı·Ï¿ÛÛÈ· ¤ÎÙ·ÛË 400 Ì. Ì‹-
ÎÔ˘˜, Ï¿ÙÔ˘˜ 50 Ò˜ 100 Ì. Î·È ÌÂ ˘„fiÌÂÙÚÔ 2 Ò˜ 10 Ì. ·fi ÙË ı¿Ï·ÛÛ·, ÂÚÈÏ·Ì‚¿ÓÂÈ Î˘ÚÈÔÏÂ-
ÎÙÈÎ¿ ¯ÈÏÈ¿‰Â˜ ÁÔ‡ÚÓÂ˜, Ê˘ÛÈÎ¿ ‰È·ÌÔÚÊˆÌ¤ÓÂ˜, ·ÏÏ¿ Î·È ÌÂ ÌÂÙ¤ÂÈÙ· Û˘ÛÙËÌ·ÙÈÎ‹ ·ÓıÚÒÈÓË
Î·ÙÂÚÁ·Û›· (∂ÈÎ. 15, 16).

OÈ ÁÔ‡ÚÓÂ˜ ‰È·ÎÚ›ÓÔÓÙ·È ÛÂ ÂÙÚˆÙ¤˜, ‰ËÏ Â›ÙÂ Ê˘ÛÈÎ¤˜ ÏÂÎ¿ÓÂ˜ ÛÂ ·Û‚ÂÛÙfiÏÈıÔ, Â›ÙÂ Ï·ÍÂÌ¤ÓÂ˜
ÛÂ ¿ÛÚÔ Ì¿ÚÌ·ÚÔ ÌÂ ‹ÎÔ Î·È ¯Ù¤ÓÈ Î·È ÛÂ ÁÔ‡ÚÓÂ˜ ¯ÔÚËÎˆÙ¤˜, ‰ËÏ·‰‹ ¿ÏÈ Ê˘ÛÈÎ¤˜ ÎÔÈÏfiÙËÙÂ˜,
·ÏÏ¿ Û˘ÌÏËÚˆÌ¤ÓÂ˜ ÌÂ ¤ÙÚÂ˜ Î·È ÂÈ¯ÚÈÛÌ¤ÓÂ˜ ÌÂ ÎÔÓ›·Ì· ·fi ·Û‚¤ÛÙË Î·È ¿ÌÌÔ ı·Ï¿ÛÛË˜8.
∞Ó·Ê¤ÚÂÙ·È ˆ˜ ÛÂ ·ÏÈfiÙÂÚ· ¯ÚfiÓÈ· ˘‹Ú¯·Ó Î·ÌÈ¿ ÂÈÎÔÛ·ÚÈ¿ ÛÈÙ·ÎÔ‡ÏÂ˜, ÂÓÒ Û‹ÌÂÚ· ¤¯Ô˘Ó
·ÔÌÂ›ÓÂÈ Ù· ÂÚÂ›È· ÙˆÓ ÙÚÈÒÓ ·fi ·˘Ù¤˜.

√ Î·ıÂ·˘ÙÔ‡ ·Ï·ÙfiÙÔÔ˜ ¤¯ÂÈ ¤ÎÙ·ÛË 16 ÛÙÚ¤ÌÌ·Ù· Î·È ÂÚÈÏ·Ì‚¿ÓÂÈ ÂÚ›Ô˘ 3.500 ÁÔ‡ÚÓÂ˜
Ô˘ Î·Ï‡ÙÔ˘Ó ÙÔ 18-20% ÙË˜ ÂÈÊ·ÓÂ›·˜. H ÂÚÈÔ¯‹ ¯ˆÚ›˙ÂÙ·È ÛÙÔ KÔ˘ÏÔ˘ÌÈÒÙÈÎÔ Î·È K·ÊÈÔ-
ÓÈÒÙÈÎÔ Ì¤ÚÔ˜, Ô˘ Â›Ó·È Î·È ÙÔ ÈÔ ·Ú·ÁˆÁÈÎfi.

X·Ú·ÎÙËÚÈÛÙÈÎ¿ ÛËÌÂ›· Â›Ó·È Ë º˘ÎÈ¿‰·, ÙfiÔ˜ Ì¤Û· ÛÙË ı¿Ï·ÛÛ· ·fi fiÔ˘ ÔÈ ·Ï·ÙÛÔÏfiÔÈ ÚÔ-
ÌËıÂ‡ÔÓÙ·Ó ÓÂÚfi ÁÈ· Ó· ÙÔ ıÂÚÌ¿ÓÔ˘Ó ÛÙÔ˘˜ Ï·ÚÓ·ÎÔ‡˜ fiÙ·Ó ·˘ÙÔ› ¿‰ÂÈ·˙·Ó, ›Ûˆ˜ ÁÈ·Ù› ÂÎÂ› ÙÔ
ÓÂÚfi Â›¯Â ÌÂÁ·Ï‡ÙÂÚË ÂÚÈÂÎÙÈÎfiÙËÙ· ÛÂ ·Ï¿ÙÈ Î·È Ë AÚÙÂÓ·ÚÈ¿, ÌÈ· ÔÏ‡ ÌÂÁ¿ÏË Ê˘ÛÈÎ‹ ÎÔÈÏfiÙË-
Ù·, ÙËÓ ÔÔ›· fiÌˆ˜ ‰ÂÓ ¯ÚËÛÈÌÔÔÈÔ‡Û·Ó, ‰ÈfiÙÈ Ï¤ÓÂ ˆ˜ ÙÔ ÓÂÚfi ÙË˜ ‹Ù·Ó ·Î¿ı·ÚÙÔ Î·È Ì‡ÚÈ˙Â
¿Û¯ËÌ·. 

™ÙÔ KÔ˘ÎÔ‡ÚÈ Î·È ÛÙÔ TÚÈÌ¤ÛÈ Ù· ÛÙ¿‰È· Î·È ÔÈ ÙÂ¯ÓÈÎ¤˜ ÙË˜ Î·ÏÏÈ¤ÚÁÂÈ·˜ Î·È Û˘ÏÏÔÁ‹˜ ÙÔ˘ ·Ï·ÙÈ-
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∂ÈÎ. 15. ∆Ô ı·Ï·ÛÛÈÓfi Ì¤ÙˆÔ ÌÂ Ù· ‚Ú¿¯È·
ÙÔ˘ ·Ï·ÙÈÔ‡ ÛÙÔ KÔ˘ÎÔ‡ÚÈ (ºˆÙÔÁÚ·Ê›·: ∫.
∑·ÚÎÈ¿, °. ™·˝Ù·˜).

Fig. 15. The sea front with the salt rocks at
Koukouri (Photo: K. Zarkia, Y. Saitas).

8 H ¿ÌÌÔ˜ ·˘Ù‹ ‚Á·›ÓÂÈ ÛÙÔÓ ¶ÔÙ·Ìfi, fiÔ˘ Ë ı¿Ï·ÛÛ· ‚ÚÔÓÙ¿ ÛÙÔ Ú¤Ì·, ÙÚ›‚ÂÈ Ù· ÂÙÚÒÌ·Ù· Î·È ‰ËÌÈÔ˘ÚÁÂ› ÌÈ· „ÈÏ‹
ÁÎÚ›˙· ¿ÌÌÔ.



Ô‡ Â›Ó·È Ù· ›‰È·, fiˆ˜ ÂÚÈÁÚ¿ÊËÎ·Ó ÛÙËÓ ·Ú¿ÁÚ·ÊÔ ÁÈ· ÙÈ˜ ÙÂ¯ÓÈÎ¤˜. AÏÏ¿˙Ô˘Ó fiÌˆ˜ ÔÈ ÔÓÔÌ·-
Û›Â˜: ÛÙÔ KÔ˘ÎÔ‡ÚÈ ÙÈ˜ ÚÒÙÂ˜ ıÂÚÌ¿ÛÙÚÂ˜ ÙÈ˜ Ï¤ÓÂ Ï·ÚÓ·ÎÔ‡˜ Î·È ÛÙËÓ TÚ·¯‹Ï· fiÚÙÂ˜. TÈ˜ ·Ì¤-
Ûˆ˜ ÌÈÎÚfiÙÂÚÂ˜ ÁÔ‡ÚÓÂ˜ ÙÔ˘ ‰Â‡ÙÂÚÔ˘ ÛÙ·‰›Ô˘ ÙÈ˜ ÔÓÔÌ¿˙Ô˘Ó Ï¿Ù˙Â˜ ÛÙÔ KÔ˘ÎÔ‡ÚÈ Î·È ÏÂÎ¿ÓÈ·
ÛÙËÓ TÚ·¯‹Ï·.

T· ÌÂÚ›‰È· ÛÙÔ KÔ˘ÎÔ‡ÚÈ Â›Ó·È ÂÚ›Ô˘ 23 Î·È ·ÓÙÈÛÙÔÈ¯Ô‡Ó ÛÂ ÁÂÓÂ·ÏÔÁÈÎ¤˜ ÔÌ¿‰Â˜ ·fi Ù¤ÛÛÂ-
Ú· ¯ˆÚÈ¿ (∫·ÊÈfiÓ·, ∫Ô˘ÏÔ‡ÌÈ, ∞ÁÁÂÈ·‰¿ÎÈ, ∫Ô˘ÙÚ¤Ï·). TÔ ÌÂÁ·Ï‡ÙÂÚÔ ÌÂÚ›‰ÈÔ ÂÚÈÏ¿Ì‚·ÓÂ 400
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∂ÈÎ. 16. H ˘ÎÓfiÙËÙ· ÛÂ Ï·ÚÓ·ÎÔ‡˜, Ï¿Ù˙Â˜, ÁÔ‡ÚÓÂ˜ Î·È ÏÈ¿ÛÙÚÂ˜ ÛÙÔÓ fiÚÌÔ KÔ˘ÎÔ‡ÚÈ (ı¤ÛË K). K¿ÙÔ„Ë Î·È ‰‡Ô
ÙÔÌ¤˜, fiÔ˘ ÂÈÎÔÓ›˙ÂÙ·È Ë ˘„ÔÌÂÙÚÈÎ‹ ‰È¿Ù·ÍË Î·È Ë Û¯¤ÛË ÌÂ ÙË ı¿Ï·ÛÛ· (™¯¤‰È·: °. ™·˝Ù·˜).

Fig. 16. Arrangement of salt-pits, saltpans and other installations at thebay of Koukouri. Plan and two sections
(Drawing: Y. Saitas).
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∂ÈÎ. 17. ÕÚÙÛË, ÙÔÔıÂÛ›· A «ÙÔ˘ BÔ‡ÁÈˆÚÁË Ô ™‹ÏÈ·ÚÔ˜». TÔÌ‹ Î·È Î¿ÙÔ„Ë (™¯¤‰È·: °. ™·˝Ù·˜).

Fig. 17. One of the locations of the salt-making site of Artsi. Plan and section (Drawing: Y. Saitas).



ÁÔ‡ÚÓÂ˜, Ù· ÌÈÎÚfiÙÂÚ· Ò˜ 150. Afi 200 ÁÔ‡ÚÓÂ˜ Û˘ÏÏÂÁfiÙ·Ó Ò˜ 2.000 ‹ Î·È 3.000 ÔÎ¿‰Â˜ ·Ï¿ÙÈ
ÙÔ Î·ÏÔÎ·›ÚÈ, ·Ó¿ÏÔÁ· ÌÂ ÙÔÓ Î·ÈÚfi Î·È ÙÔ Ì¤ÁÂıÔ˜ ÙˆÓ ÏÂÎ·ÓÒÓ. ™˘ÓÔÏÈÎ¿ ˘ÔÏÔÁ›˙ÂÙ·È fiÙÈ ÙÔ
KÔ˘ÎÔ‡ÚÈ ÌÔÚÔ‡ÛÂ Ó· ·Ú¿ÁÂÈ Ò˜ 60-65 ÙfiÓÓÔ˘˜ ·Ï¿ÙÈ. 

H ‰È¿ıÂÛË ÙË˜ ·Ú·ÁˆÁ‹˜ ·fi ÙÔ KÔ˘ÎÔ‡ÚÈ ÁÈÓfiÙ·Ó ÛÙÔ •Ô‡ÌÂÚÔ, ·ÏÏ¿ Î·È ÛÙÔÓ ¶‡ÚÁÔ ¢ÈÚÔ‡,
ÙË TÛÂÚÔ‚¿, ÙÔ °‡ıÂÈÔ Î·È ·ÏÏÔ‡.

ÕÚÙÛË

O fiÚÌÔ˜ ÕÚÙÛË, ÌÂÙ·Í‡ X·ÚÔ‡‰·˜ Î·È TÛfi·Î·, ‰È·ı¤ÙÂÈ ÌÈ· ÂÚÈÔÚÈÛÌ¤ÓË ¤ÎÙ·ÛË fiÔ˘ ˘¿Ú-
¯Ô˘Ó ›¯ÓË Î·ÏÏÈ¤ÚÁÂÈ·˜ ·Ï·ÙÈÔ‡, Ë ÔÔ›· Û‡ÌÊˆÓ· ÌÂ ÙÈ˜ Ì·ÚÙ˘Ú›Â˜ Û˘ÓÂ¯È˙fiÙ·Ó Ò˜ ÚfiÛÊ·Ù·, ÌÂ
·ÏÔ˘ÛÙÂ˘Ì¤ÓÔ ÙÚfiÔ.

™Â ˘„fiÌÂÙÚÔ 7 Ì¤ÙÚ· ¿Óˆ ·fi ÙË ı¿Ï·ÛÛ· ˘¿Ú¯ÂÈ ÌÈ· ‚¿ÛË ·fi ·Û‚ÂÛÙfiÏÈıÔ˘˜ (Ì¿ÚÌ·ÚÔ),
ÛÙËÓ ÔÔ›· ÂÈÎ¿ıËÓÙ·È Ï·Ù˘Ô·Á‹ Î·È ÎÚÔÎ·ÏÔ·Á‹ ÎÔÚ‡Ì·Ù·, ÛÙ· ÔÔ›· ¤¯ÂÈ ‰ËÌÈÔ˘ÚÁËıÂ›
ÌÈ· ÌÂÁ¿ÏË ÛËÏ·›ˆÛË (ÙÔ˘ BÔ‡ÁÈˆÚÁË Ô ™‹ÏÈ·ÚÔ˜) ˆ˜ ·ÔÙ¤ÏÂÛÌ· ÙË˜ ‰È¿‚ÚˆÛË˜ ·fi ÙË ‰Ú¿-
ÛË ÙˆÓ ı·Ï¿ÛÛÈˆÓ Î˘Ì¿ÙˆÓ9. ¶¿Óˆ ÛÙË Ì·ÚÌ¿ÚÈÓË ‚¿ÛË, ÛÂ Û˘ÓÔÏÈÎ‹ ¤ÎÙ·ÛË 1.100 Ù.Ì. ˘¿Ú-
¯Ô˘Ó 200 ÚË¯¤˜ ÁÔ‡ÚÓÂ˜ ÌÂ ‰È¿ÌÂÙÚÔ ÙÔ ÔÏ‡ Ò˜ ¤Ó· Ì¤ÙÚÔ Î·È 5 Ò˜ 7 ÂÎ. ‚¿ıÔ˜. OÈ 90 Ê˘ÛÈÎ¿
‰È·ÌÔÚÊˆÌ¤ÓÂ˜ ÁÔ‡ÚÓÂ˜, ‚Ú›ÛÎÔÓÙ·È ÌÚÔÛÙ¿ ÛÙÔ˘ BÔ‡ÁÈˆÚÁË ÙÔ ™‹ÏÈ·ÚÔ, Ô˘ ¯ÚËÛ›ÌÂ˘Â ˆ˜
Ê˘ÛÈÎfi Î·Ù¿Ï˘Ì· (∂ÈÎ. 17). §›ÁÔ ÈÔ ¤Ú· ˘¿Ú¯Ô˘Ó ¿ÏÏÂ˜ 110 ÂÏÂÎËÙ¤˜ ÁÔ‡ÚÓÂ˜. ¢ÂÓ ‰È·ÎÚ›-
ÓÔ˘ÌÂ ÂÓ‰È¿ÌÂÛÂ˜ ıÂÚÌ¿ÛÙÚÂ˜, Ô‡ÙÂ ¿ÏÏÂ˜ Û¯ÂÙÈÎ¤˜ Î·Ù·ÛÎÂ˘¤˜. TÔ ı·Ï·ÛÛÈÓfi ÓÂÚfi ÂÍ·ÙÌÈ˙fi-
Ù·Ó ·Â˘ıÂ›·˜ ¿Óˆ ÛÙÈ˜ ˘ÚˆÌ¤ÓÂ˜ ·fi ÙÔÓ ‹ÏÈÔ ÂÈÊ¿ÓÂÈÂ˜ ÛÙÔ ‰È¿ÛÙËÌ· ÌÈ·˜ ËÌ¤Ú·˜. 

°ÂÚÔÏÈÌ¤Ó·˜ Î·È ª¤˙·Ô˜

™ÙÔ °ÂÚÔÏÈÌ¤Ó·, ÛÙÔ NÈÎÏÈ¿ÓÈÎÔ, Ë ÂÚÈÔ¯‹ Û˘ÏÏÔÁ‹˜ ·Ï·ÙÈÔ‡ ÍÂÎÈÓ¿ ·fi ÙÔ MÔÓÔ‰¤Ó‰ÚÈ Î·È Êı¿-
ÓÂÈ Ò˜ ÙÔ °È¿ÏÈ. OÈ ÏÔ‡ÌÂ˜, fiˆ˜ Ï¤ÁÔÓÙ·È Â‰Ò, ‚Ú›ÛÎÔÓÙ·È ÔÏ‡ ÎÔÓÙ¿ ÛÙË ı¿Ï·ÛÛ·, Â›Ó·È Ê˘ÛÈ-
Î¤˜ Î·È ÁÂÓÈÎ¿ ‰ÂÓ ¤¯Ô˘Ó ÔÏ‡ ˘ÎÓ‹ ‰È¿Ù·ÍË.

EÎÙfi˜ ·fi ÙÈ˜ È‰ÈfiÎÙËÙÂ˜ ÏÔ‡ÌÂ˜ Ë ˘fiÏÔÈË ÂÚÈÔ¯‹, Ô˘ ıÂˆÚÂ›Ù·È Û˘ÏÏÔÁÈÎfi ·Á·ıfi, Î·ÏÏÈÂÚ-
ÁÂ›Ù·È ·fi ÙÔ˘˜ Î·ÙÔ›ÎÔ˘˜ ÙˆÓ ¯ˆÚÈÒÓ ¶¿Óˆ Î·È K¿Ùˆ MÔ˘Ï·ÚÈÔ›, ÔÈ ÔÔ›ÔÈ ÌÔÈÚ¿˙ÔÓÙ·È ÙÔ ¯Úfi-
ÓÔ ÙË˜ ·Ï·ÙÔÎ·ÏÏÈ¤ÚÁÂÈ·˜ (ÙÔ˘ Î·ÏÔÎ·ÈÚÈÔ‡) ÌÂ ÎÏ‹ÚÔ10. 

™ÙÔ M¤˙·Ô, Ù· ‚Ú¿¯È· ‹Ù·Ó Â›ÛË˜ È‰ÈfiÎÙËÙ·. OÈ ÁÂÓÂ·ÏÔÁÈÎ¤˜ ÔÌ¿‰Â˜ Ô˘ Â›¯·Ó ‰ÈÎ·›ˆÌ· ÛÂ
·˘Ù¿ ÚÔ¤Ú¯ÔÓÙ·Ó fi ÁÂÈÙÔÓÈÎ¤˜ ÔÈÎ‹ÛÂÈ˜ ÙË˜ ·Ú¿ÎÙÈ·˜ ÂÓ‰Ô¯ÒÚ·˜11. 

¶ÚÔÔÙÈÎ¤˜ ÁÈ· ÂÚ·ÈÙ¤Úˆ ¤ÚÂ˘Ó· 

√È ·Ú·‰ÔÛÈ·Î¤˜ (artisanal) ·Ï˘Î¤˜ ÙË˜ ª¿ÓË˜, ÂÓÙ¿ÛÛÔÓÙ·È ÛÙÔÓ Ù‡Ô ÙˆÓ «ÚˆÙfiÁÔÓˆÓ» ·Ï˘-
ÎÒÓ Ô˘ ··ÓÙÔ‡Ó ÛÂ ‚Ú·¯Ò‰ÂÈ˜ ·ÎÙ¤˜ ÙË˜ ªÂÛÔÁÂ›Ô˘ (·ÏÏ¿ Î·È ·ÏÏÔ‡). Œ¯Ô˘Ó ÔÚÈÛÌ¤Ó· ÎÔÈÓ¿
¯·Ú·ÎÙËÚÈÛÙÈÎ¿ ÏfiÁˆ ÙË˜ Ê‡ÛË˜ Î·È ÙË˜ ÌÔÚÊÔÏÔÁ›·˜ ÙÔ˘˜, fiÌˆ˜ Ì¤ÓÂÈ Ó· ‰ÈÂÚÂ˘ÓËıÂ› ·Ó ˘¿Ú-
¯Ô˘Ó Î·È ¿ÏÏ· ÎÔÈÓ¿ ÛÙÔÈ¯Â›· ÛÙËÓ ÙÂ¯ÓÔÏÔÁÈÎ‹ Î·È ÔÈÎÔÓÔÌÈÎ‹ ÙÔ˘˜ ÈÛÙÔÚ›·.
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9 ™ÙË ÛËÏ·›ˆÛË ˘¿Ú¯ÂÈ ÏËıÒÚ· ·ÔÏÈıˆÌ¿ÙˆÓ ÛÔÓ‰˘ÏˆÙÒÓ.
10 ™·˝Ù·˜ °.- ∑·ÚÎÈ¿ ∫. (2001), Û. 285, 287, ∂ÈÎ. 38.
11 op. cit. Û. 289, ∂ÈÎ. 39.



∫·ıÒ˜ Â›Ó·È ‰È·ÌÔÚÊˆÌ¤ÓÂ˜ ÛÂ Ê˘ÛÈÎ¿ ‚Ú¿¯È·, Â›Ó·È ·ÚÎÂÙ¿ ·ÓıÂÎÙÈÎ¤˜ ÛÙÔ ¯ÚfiÓÔ, ÒÛÙÂ ‰È·ÙË-
ÚÔ‡ÓÙ·È ÁÈ· ÔÏÏ¤˜ ‰ÂÎ·ÂÙ›Â˜ ‹ ÂÎ·ÙÔÓÙ·ÂÙ›Â˜. ∂›Ó·È ÛÎfiÈÌÔ Ó· ÂÚÂ˘ÓËıÔ‡Ó Û˘ÛÙËÌ·ÙÈÎ¿ ÔÈ ÂÔ-
¯¤˜ Î·È ÔÈ ··Ú¯¤˜ ÏÂÈÙÔ˘ÚÁ›·˜ ÙÔ˘˜ Î·È Ó· ¯ÚÔÓÔÏÔÁËıÔ‡Ó ÛÂ Û˘Ó‰˘·ÛÌfi ÌÂ ÙËÓ Ô›ÎËÛË ÙË˜ ÂÓ-
‰Ô¯ÒÚ·˜ ÙÔ˘˜.

√È ·Ï˘Î¤˜ ÙË˜ Î·ÙËÁÔÚ›·˜ ·˘Ù‹˜ ‰È·ÊÂ‡ÁÔ˘Ó Î·Ù¿ Î·ÓfiÓ· ·fi ÙÈ˜ ÁÚ·Ù¤˜ ËÁ¤˜, ÂÓÒ Ê·›ÓÂÙ·È Ó·
¤¯Ô˘Ó ·›ÍÂÈ ÛËÌ·ÓÙÈÎfi ÚfiÏÔ ÛÙËÓ ÙÔÈÎ‹ ÔÈÎÔÓÔÌ›·. ªÈ· ÂÚ·ÈÙ¤Úˆ ¤ÚÂ˘Ó· ı· ‹Ù·Ó ÛÎfiÈÌË ÁÈ·
ÙË ‰ÈÂ˘ÎÚ›ÓÈÛË ÙÔ˘ ÚfiÏÔ˘ ÙÔ˘˜ ÛÙËÓ ÔÈÎÔÓÔÌÈÎ‹ ÈÛÙÔÚ›· Î¿ıÂ ÙfiÔ˘, ÛÂ Û˘Ó‰˘·ÛÌfi ÌÂ ÙÈ˜ ¿ÏÏÂ˜
·Ú·‰ÔÛÈ·Î¤˜ ·Ú·ÁˆÁÈÎ¤˜ ‰Ú·ÛÙËÚÈfiÙËÙÂ˜. ∂›ÛË˜ ı· Ú¤ÂÈ Ó· ·Ó·˙ËÙËıÂ› Ë Û¯¤ÛË ÙÔ˘˜ ÌÂ ÙÈ˜
ÁÂÈÙÔÓÈÎ¤˜ «Â›ÛËÌÂ˜» ·Ï˘Î¤˜ ÙË˜ Î¿ıÂ ÂÔ¯‹˜ (.¯. ÁÈ· ÙË ª¿ÓË, ÌÂ ·˘Ù¤˜ ÙË˜ ªÂıÒÓË˜ Î·È ∫ÔÚÒÓË˜). 

°È· ÙÔ˘˜ ·Ï·ÙfiÙÔÔ˘˜ ÙË˜ ª¿ÓË˜ ı· Ú¤ÂÈ Â›ÛË˜ Ó· Á›ÓÂÈ ‰ÈÂÚÂ‡ÓËÛË ·fi ÙËÓ ÔÈÎÔÏÔÁÈÎ‹ ÛÎÔ-
È¿, ·Ó ‰ËÏ·‰‹ ÊÈÏÔÍÂÓÔ‡Ó È‰È·›ÙÂÚ· Â›‰Ë ·Ó›‰·˜ Î·È ¯ÏˆÚ›‰·˜, ˆ˜ Û‡ÛÙËÌ· ‚ÈfiÙÔˆÓ. 

£· Ú¤ÂÈ, Â›ÛË˜, ·ÊÔ‡ ÙÂÎÌËÚÈˆıÂ› Û˘ÛÙËÌ·ÙÈÎ¿ ÙÔ ÂıÈÌÈÎfi Î·ıÂÛÙÒ˜ Î˘ÚÈfiÙËÙ·˜ Î·È ÓÔÌ‹˜
ÙˆÓ ‚Ú¿¯ˆÓ, Ó· ·Ó·˙ËÙËıÔ‡Ó ÔÈ ÚÔÛÊÔÚfiÙÂÚÔÈ Û‡Á¯ÚÔÓÔÈ ÙÚfiÔÈ ÔÚÁ¿ÓˆÛË˜ ÙˆÓ ÊÔÚ¤ˆÓ ÁÈ·
ÙËÓ ÚÔÛÙ·Û›· Î·È ‰È·¯Â›ÚÈÛ‹ ÙÔ˘˜.

¶ÚÔÔÙÈÎ¤˜ ·ÍÈÔÔ›ËÛË˜ Î·È ‰È·¯Â›ÚÈÛË˜

∏ ‰È·ÎÔ‹ ÙË˜ Î·ÏÏÈ¤ÚÁÂÈ·˜ Î·È Û˘ÁÎÔÌÈ‰‹˜ ÙÔ˘ ·Ï·ÙÈÔ‡, ÛÂ Û˘Ó‰˘·ÛÌfi ÌÂ ÙËÓ ÂÚ‹ÌˆÛË ÙˆÓ ÁÂÈ-
ÙÔÓÈÎÒÓ ¯ˆÚÈÒÓ Â›¯·Ó ˆ˜ ·ÔÙ¤ÏÂÛÌ· ÙËÓ ÂÁÎ·Ù¿ÏÂÈ„Ë Î·È ÙˆÓ ·Ú·‰ÔÛÈ·ÎÒÓ ·Ï·ÙfiÙÔˆÓ. ∆Ô
ÁÂÁÔÓfi˜ fiÙÈ ÔÈ ı¤ÛÂÈ˜ ·˘Ù¤˜ ‚Ú›ÛÎÔÓÙ·È Î·Ù¿ Î·ÓfiÓ· ÛÂ ¤ÚËÌÂ˜ ‚Ú·¯Ò‰ÂÈ˜ ·ÎÙ¤˜, Ì·ÎÚÈ¿ ·fi
ÙÔ˘˜ ¿ÍÔÓÂ˜ Î›ÓËÛË˜ Î·È ÙÈ˜ Î·ÙÔÈÎËÌ¤ÓÂ˜ ÂÚÈÔ¯¤˜, Û˘ÓÙ¤ÏÂÛÂ ÒÛÙÂ ‰È¤Ê˘Á·Ó ·fi ÙËÓ Î·ÎÒ˜ ÂÓ-
ÓÔÔ‡ÌÂÓË ·Ó¿Ù˘ÍË Î·È ‰ÂÓ ·ÏÏÔÈÒıËÎ·Ó Ù· ÙÔ›· ÌÂ Ó¤Â˜ ‰Ú·ÛÙËÚÈfiÙËÙÂ˜ Î·È Î·Ù·ÛÎÂ˘¤˜. ∫·Ù¿
Û˘Ó¤ÂÈ·, ÔÈ ·Ï·ÙfiÙÔÔÈ ¤¯Ô˘Ó ‰È·ÙËÚËıÂ› ÛÂ ÈÎ·ÓÔÔÈËÙÈÎfi ‚·ıÌfi Î·È ÚÔÛÊ¤ÚÔ˘Ó Ì¤¯ÚÈ Û‹ÌÂ-
Ú· ÌÈ· Î·Ï‹ ÂÈÎfiÓ· ÙË˜ ÔÚÁ¿ÓˆÛ‹˜ ÙÔ˘˜. √È ·ÒÏÂÈÂ˜ ÂÚÈÔÚ›˙ÔÓÙ·È ÚÔ˜ ÙÔ ·ÚfiÓ ÛÙÈ˜ ÊıÔÚ¤˜
ÙˆÓ ·ÓıÚÒÈÓˆÓ Î·Ù·ÛÎÂ˘ÒÓ, ÔÈ ÔÔ›Â˜ Î·Ù·ÛÙÚ¤ÊÔÓÙ·È ·fi ÙÔ ¯ÚfiÓÔ, ÌÂ ¯·Ú·ÎÙËÚÈÛÙÈÎfi ·Ú¿-
‰ÂÈÁÌ· ÙÈ˜ Â˘·›ÛıËÙÂ˜ Î·Ù·ÛÎÂ˘¤˜ ÛÙÔ ∆ËÁ¿ÓÈ. øÛÙfiÛÔ ‰È·Ê·›ÓÔÓÙ·È Î›Ó‰˘ÓÔÈ ·ÏÏÔ›ˆÛË˜ ÙˆÓ Â˘-
¿ÏˆÙˆÓ ·˘ÙÒÓ ı¤ÛÂˆÓ ·fi ¤ÚÁ· ‰È¿ÓÔÈÍË˜ Ó¤ˆÓ ‰ÚfiÌˆÓ ÚÔ˜ ÙÈ˜ ·ÎÙ¤˜ Î·È ·fi ÙËÓ ÂÓÙ·ÙÈÎÔÔ›-
ËÛË ÙË˜ ¯Ú‹ÛË˜ ÙˆÓ ·Ú¿ÎÙÈˆÓ ˙ˆÓÒÓ.

ªÂ ‰Â‰ÔÌ¤Ó· fiÙÈ, ÌÂ ÙË Û˘ÓÂÚÁ·Û›· ÙˆÓ ·ÓıÚÒˆÓ Î·È ÙË˜ Ê‡ÛË˜, ÔÏÏÔ› ·fi ÙÔ˘˜ ·Ï·ÙfiÙÔÔ˘˜
Û˘ÓÈÛÙÔ‡Ó ÙÔ›· ÂÍ·ÈÚÂÙÈÎÔ‡ ÂÓ‰È·Ê¤ÚÔÓÙÔ˜ ·ÈÛıËÙÈÎ¿, ÙÂ¯ÓÈÎ¿ fiÛÔ Î·È ÈÛÙÔÚÈÎ¿, Î·È Ù·˘Ùfi¯ÚÔÓ·
·ÔÙÂÏÔ‡Ó ÌÓËÌÂ›· ÙÂ¯ÓÔÏÔÁÈÎ‹˜ ÎÏËÚÔÓÔÌÈ¿˜, Â›Ó·È ··Ú·›ÙËÙÔ Ó· ‚ÚÂıÔ‡Ó ÔÈ Î·Ù¿ÏÏËÏÔÈ ÙÚfi-
ÔÈ ÚÔÛÙ·Û›·˜ Î·È ‰È·¯Â›ÚÈÛ‹˜ ÙÔ˘˜.

ÃÚÂÈ¿˙ÂÙ·È Ó· ÂÍÂÙ·ÛÙÂ› ÔÈ¤˜ ı¤ÛÂÈ˜ Â›Ó·È ÛÎfiÈÌÔ Ó· ¯·Ú·ÎÙËÚÈÛÙÔ‡Ó ˆ˜ «ÔÏÈÙÈÛÙÈÎ¿ ÙÔ›·»,
ÌÂ ˙ÒÓË ÚÔÛÙ·Û›·˜ ÙË˜ Â˘Ú‡ÙÂÚË˜ ÂÚÈÔ¯‹˜. ∏ ÚÔÛÙ·Û›· Â›Ó·È ‰˘Ó·ÙfiÓ Ó· Û˘Ó‰˘·ÛÙÂ› ÌÂ ÌÈ-
ÎÚ¤˜ ·Ú·ÁˆÁÈÎ¤˜ ‰Ú·ÛÙËÚÈfiÙËÙÂ˜ Ô˘ Û˘Ì‚·‰›˙Ô˘Ó ÌÂ ÙËÓ ·Ó¿‰ÂÈÍË ÙÔ˘ ÙÔ›Ô˘ Î·È ÂÍ·ÛÊ·Ï›-
˙Ô˘Ó ÙË ‚ÈˆÛÈÌfiÙËÙ¿ ÙÔ˘, fiˆ˜ ÔÈ ‹ÈÂ˜ ÌÔÚÊ¤˜ ÙÔ˘ÚÈÛÌÔ‡ (ÔÈÎÔÙÔ˘ÚÈÛÌfi˜, ÂÚÈ·ÙËÙÈÎfi˜ ÙÔ˘-
ÚÈÛÌfi˜, ÂÎ·È‰Â˘ÙÈÎ¿ ÚÔÁÚ¿ÌÌ·Ù·, ÎÏ.). ∂›Ó·È ‰˘Ó·ÙfiÓ Ó· ÔÚÁ·ÓˆıÂ› Ë ÚÔ‚ÔÏ‹ Î·È ÚÔÛÙ·Û›·
ÙÔ˘ ·Ú·‰ÔÛÈ·Î¿ ·Ú·ÁfiÌÂÓÔ˘ ·Ï·ÙÈÔ‡ ˆ˜ ÙÔÈÎÔ‡ ÚÔ˚fiÓÙÔ˜ ÌÂ ÙÈ˜ Î·Ù¿ÏÏËÏÂ˜ ÈÛÙÔÔÈ‹ÛÂÈ˜
(.¯. ÔÓÔÌ·Û›· ÚÔ¤ÏÂ˘ÛË˜/ ÔÈÎÔÏÔÁÈÎfi ÚÔ˚fiÓ ÎÏ.). ∂›ÛË˜ Â›Ó·È ‰˘Ó·ÙfiÓ Ó· Û˘ÌÂÚÈÏËÊıÔ‡Ó
·Ú·‰ÔÛÈ·Î¿ ÚÔ˚fiÓÙ· Ô˘ Û¯ÂÙ›˙ÔÓÙ·È ÌÂ ÙÔ ·Ï¿ÙÈ, fiˆ˜ .¯. Ù· ·ÛÙ¿, ÙÔ Û‡ÁÎÏÈÓÔ Î·È ÔÈ ÂÏÈ¤˜
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Î·È Ó· ·ÔÙÂÏ¤ÛÔ˘Ó ÙÔ ÂÌÔÚÈÎfi ·ÓÙÈÎÂ›ÌÂÓÔ ÌÈ·˜ ÌÈÎÚ‹˜ ‚ÈÔÙÂ¯ÓÈÎ‹˜ ÂÈ¯Â›ÚËÛË˜ Ô˘ ı· ·Ú¿-
ÁÂÈ, ı· Û˘ÛÎÂ˘¿˙ÂÈ Î·È ı· ˆÏÂ› Ù· ÚÔÛÙ·ÙÂ˘fiÌÂÓ· ÚÔ˚fiÓÙ·. 

ÃÚÂÈ¿˙ÂÙ·È Â›ÛË˜ Ó· ÂÍÂÙ·ÛÙÂ› Ë ‰˘Ó·ÙfiÙËÙ·, ·ÊÔ‡ ÙÂÎÌËÚÈˆıÂ› ÂÈÛÙËÌÔÓÈÎ¿ Ë Î·ÙËÁÔÚ›· ÙˆÓ
artisanal ·Ï˘ÎÒÓ ÙˆÓ ‚Ú¿¯ˆÓ ÛÂ ‰È¿ÊÔÚÂ˜ ¯ÒÚÂ˜, Ó· ÂÓÙ·¯ıÔ‡Ó ÛÂ ¤Ó· ÎÔÈÓfi ÚfiÁÚ·ÌÌ· ÚÔ-
ÛÙ·Û›·˜ Î·È ·Ó¿‰ÂÈÍË˜, ˆ˜ ÔÏÈÙÈÛÙÈÎÒÓ ÙÔ›ˆÓ ÌÂÛÔÁÂÈ·Î‹˜ ÎÏËÚÔÓÔÌÈ¿˜ (.¯. ¤ÓÙ·ÍË ÛÙÔ Salt
Routes ˆ˜ ÂÈ‰ÈÎfi˜ ÎÏ¿‰Ô˜).

ªÈ· ÚfiÙ·ÛË ·Ó¿‰ÂÈÍË˜ Î·È ·ÍÈÔÔ›ËÛË˜ ÂÓfi˜ ·Ï·ÙfiÙÔÔ˘ ·˘ÙÔ‡ ÙÔ˘ Â›‰Ô˘˜, ÂÓ‰ÂÈÎÙÈÎ¿ ÂÚÈÏ·Ì-

‚¿ÓÂÈ Ù· ·ÎfiÏÔ˘ı·:

- Ã·Ú·ÎÙËÚÈÛÌfi˜ Î·È Î‹Ú˘ÍË ·fi ÙÔ À¶¶√ ˆ˜ «ÔÏÈÙÈÛÙÈÎÔ‡ ÙÔ›Ô˘» ÌÂ ˙ÒÓË ÚÔÛÙ·Û›·˜.

- ¶ÚfiÓÔÈ· ÁÈ· Î·Ù¿ÏÏËÏÂ˜ ÚÔÛ‚¿ÛÂÈ˜ ÒÛÙÂ Ó· ·ÔÊÂ˘¯ıÔ‡Ó ÔÈ ·ÏÏÔÈÒÛÂÈ˜ ÙÔ˘ ÙÔ›Ô˘.

- ∂ÈÛÎÂ˘‹ Î·È Û˘ÓÙ‹ÚËÛË ÂÓfi˜ ÙÌ‹Ì·ÙÔ˜ ÙË˜ ·Ï˘Î‹˜, ÒÛÙÂ Ó· ÌÔÚÂ› Ó· ÏÂÈÙÔ˘ÚÁÂ› ÈÏÔÙÈÎ¿ ÌÂ
ÙÔÓ ·Ú·‰ÔÛÈ·Îfi ÙÚfiÔ (ÛÂ Û˘Ó‰˘·ÛÌfi ›Ûˆ˜ ÌÂ Ó¤Â˜ ÙÂ¯ÓÈÎ¤˜ .¯. fiÙÈÛÌ· ÌÂ ·ÓÙÏ›·) ÒÛÙÂ Ó·
·Ú¿ÁÂÈ Î¿ÔÈ· ÔÛfiÙËÙ· ·Ï·ÙÈÔ‡, ÙÔ ÔÔ›Ô ı· ˆÏÂ›Ù·È Ù˘ÔÔÈËÌ¤ÓÔ – Û˘ÛÎÂ˘·ÛÌ¤ÓÔ.

- ¶·ÚÔ˘Û›·ÛË ÙÔ˘ ı¤Ì·ÙÔ˜ ÌÂ ÂÎ‰fiÛÂÈ˜, ¯¿ÚÙÂ˜, ÊˆÙÔÁÚ·Ê›Â˜ ÎÏ., ÛÂ ÂÚ›ÙÂÚ· ÏËÚÔÊfiÚË-
ÛË˜ ÛÂ ÎÂÓÙÚÈÎ¿ ÛËÌÂ›· ÛÙÔ˘˜ ·ÓÙ›ÛÙÔÈ¯Ô˘˜ ‰‹ÌÔ˘˜ 

- √ÚÁ¿ÓˆÛË «ÁÈÔÚÙ‹˜ ·Ï·ÙÈÔ‡» Î·Ù¿ ÙË ‰È¿ÚÎÂÈ· ÙÔ˘ Î·ÏÔÎ·ÈÚÈÔ‡ Î·È ·Ó··Ú¿ÛÙ·ÛË ÙÔ˘ ·Ú·-
‰ÔÛÈ·ÎÔ‡ ÙÚfiÔ˘ ÏÂÈÙÔ˘ÚÁ›·˜
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∂ÈÎ. 18. ∞ÏÔ‹ÁÈ· ‰È·ÌÔÚÊˆÌ¤Ó· ÛÙÔ ‚Ú¿¯Ô ÛÙË ı¤ÛË ∫Ì·¯¿Ú,  ∫fiÏÔ˜ ÃÔ˘¤ÓÈ, °Îfi˙Ô, ª¿ÏÙa (ºˆÙÔÁÚ·Ê›·:
Tower Publications, Sliema, Malta).

Fig. 18. Saltpans sculptured on the rock of Qbajjar, Xwieni bay, Gozo (Photo: Tower Publications, Sliema, Malta).



- √ÚÁ¿ÓˆÛË ÔÏÈÙÈÛÙÈÎÒÓ ‰ÚÔÌÔÏÔÁ›ˆÓ Ô˘ Û˘Ó‰¤Ô˘Ó ·ÓÙ›ÛÙÔÈ¯Ô˘˜ ÙfiÔ˘˜ ÛÙË ªÂÛfiÁÂÈÔ .¯.
ª¿ÏÙ· – ª¿ÓË – ∫‡ıËÚ·.

ø˜ ·Ú¿‰ÂÈÁÌ· ·Ó·Ê¤ÚÂÙ·È Ë ¯ÂÚÛÔÓËÛ›‰· ÙÔ˘ ∆ËÁ·ÓÈÔ‡, Ë ÔÔ›· ·ÔÙÂÏÂ› ¤Ó·Ó ·Ú¯·ÈÔÏÔÁÈÎfi
¯ÒÚÔ ÌÂ Ï‹ıÔ˜ Â˘ÚËÌ¿ÙˆÓ ·fi ‰È·ÊÔÚÂÙÈÎ¤˜ ÂÔ¯¤˜. ∂ÎÂ› Â›Ó·È ‰˘Ó·ÙfiÓ Ó· ÔÚÁ·ÓˆıÂ› ¤Ó·˜ Â-
Ú›·ÙÔ˜ Ô˘ Ó· ·Ó·‰ÂÈÎÓ‡ÂÈ Ù· ÙÂÎÌ‹ÚÈ· ÙË˜ Î·ÙÔ›ÎËÛË˜ Î·È ¯Ú‹ÛË˜ ÙÔ˘ ¯ÒÚÔ˘ ÛÙÈ˜ ‰È¿ÊÔÚÂ˜ Â-
ÚÈfi‰Ô˘˜, ÌÂ ÂÈ‰ÈÎ‹ ·ÚÔ˘Û›·ÛË ÙÔ˘ ÙÚfiÔ˘ ·Ú·ÁˆÁ‹˜ ÙÔ˘ ·Ï·ÙÈÔ‡ ÛÂ ¤Ó· ÙÌ‹Ì· ÙˆÓ ·Ï˘ÎÒÓ
Ô˘ ı· ¤¯ÂÈ ·ÔÎ·Ù·ÛÙ·ıÂ› Î·È ÛËÌ·ÓıÂ› Î·Ù¿ÏÏËÏ· ˆ˜ «·ÓÔÈÎÙfi ÌÔ˘ÛÂ›Ô».

∆¤ÏÔ˜, ÔÈ ÚÔÙ¿ÛÂÈ˜ ·˘Ù¤˜ Â›Ó·È ÛÎfiÈÌÔ Ó· ÂÓÙ·¯ıÔ‡Ó ·ÊÂÓfi˜ ÛÙÔ ÁÂÓÈÎfiÙÂÚÔ ÚfiÁÚ·ÌÌ· ALAS
Ô˘ ·ÊÔÚ¿ ÙË ªÂÛfiÁÂÈÔ, ·ÏÏ¿ Î·È ÛÂ ÙÔÈÎ¿ ·Ó·Ù˘ÍÈ·Î¿ ÚÔÁÚ¿ÌÌ·Ù· ÌÂ ÙË ÛÙ‹ÚÈÍË ÙˆÓ ·ÚÌfi-
‰ÈˆÓ ÙÔÈÎÒÓ ÊÔÚ¤ˆÓ.

°ÏˆÛÛ¿ÚÈ ÙË˜ ª¤Û· Î·È ÙË˜ ŒÍˆ ª¿ÓË˜ Û¯ÂÙÈÎfi ÌÂ ÙËÓ Î·ÏÏÈ¤ÚÁÂÈ· ·Ï·ÙÈÔ‡

·Ï·ÙÛÔÏfiÔ˜ - ·Ï·ÙÛÔÏfiÈÛÛ· = Ô/ Ë Î·ÏÏÈÂÚÁËÙ‹˜ ·Ï·ÙÈÔ‡ 

·Ï·ÙÛÔÓ¤ÚÈ (TÚ·¯‹Ï·) = ÙÔ ı·Ï·ÛÛÈÓfi ÓÂÚfi Ô˘ ¤¯ÂÈ ıÂÚÌ·ÓıÂ› Î·È Û˘Ì˘ÎÓˆıÂ›

·Ï·ÙÛÒÓÂÈ = Ë ¿ÚÌË ·Ú¯›˙ÂÈ Ó· Û˘Ì˘ÎÓÒÓÂÙ·È Î·È Ó· ÂÌÊ·Ó›˙ÂÙ·È ÙÔ ·Ï¿ÙÈ ÛÙËÓ ÂÈÊ¿ÓÂÈ·

·ÏˆÓ¿ÎÈ· (TËÁ¿ÓÈ) = ÔÈ Î·Ù·ÛÎÂ˘·ÛÌ¤ÓÂ˜ Û·Ó ·ÏÒÓÈ· ÂÈÊ¿ÓÂÈÂ˜, fiÔ˘ ÙÔÔıÂÙÂ›Ù·È Ë ¿ÚÌË ÁÈ· ÙÔ
ÙÂÏÂ˘Ù·›Ô ÛÙ¿‰ÈÔ ÂÍ¿ÙÌÈÛË˜. YÔ‰È·ÈÚÔ‡ÓÙ·È ÛÂ ÁÔ‡ÚÓÂ˜

·ÚÌ·Ï·ÎÈ¿ (Î·È ·ÚÌ·Ï·ÙÛ¿ Î·È ·ÚÌÔÏ·ÙÛ›· -TÚ·¯‹Ï·) = Ë ¿ÚÌË, ÙÔ Û˘Ì˘ÎÓˆÌ¤ÓÔ ı·Ï·ÛÛÈÓfi ÓÂÚfi

·ÚÓÈ·ÎÔ› (TËÁ¿ÓÈ) = ÔÈ ·Ôı‹ÎÂ˜ ¿ÚÌË˜

·ÊÚ¿Ï·ÙÛÔ = Ù· ı·Ï·ÛÛÈÓfi ·Ï¿ÙÈ Ô˘ ¤¯ÂÈ ÚÔ¤ÏıÂÈ ·fi Ù· ‚Ú¿¯È·

‚Ú¿¯Ô˜ = ÂÚÈÔ¯‹ ÓÔÌ‹˜ Ê˘ÛÈÎÒÓ Î·È Ï·ÍÂ˘Ì¤ÓˆÓ ‚Ú¿¯ˆÓ Ô˘ ·ÓÙÈÛÙÔÈ¯Ô‡Ó ÛÂ ¤Ó· ÌÂÚ›‰ÈÔ (.¯.
¤¯ˆ ¤Ó· ‚Ú¿¯Ô ÛÙÔ °ÂÚÔÏÈÌ¤Ó·) 

Á·Ï·ÎÒÓÂÈ (Î·È Á·Ï·ÙÛÒÓÂÈ) = Ë ‰ËÌÈÔ˘ÚÁ›· ÏÈ·ÚÔ‡ È˙‹Ì·ÙÔ˜ - Á·Ï·ÎÙÒÌ·ÙÔ˜ ÛÙÔÓ ˘ıÌ¤Ó· ÙË˜
ÁÔ‡ÚÓ·˜, fiÙ·Ó ·˘Ù‹ ‰ÂÓ ¤¯ÂÈ Î·ÏÏÈÂÚÁËıÂ› Û˘ÛÙËÌ·ÙÈÎ¿

ÁÔ˘‚›ÙÛÂ˜ (TËÁ¿ÓÈ) = ÔÈ ‰Â‡ÙÂÚÂ˜ ‰ÂÍ·ÌÂÓ¤˜ fiÔ˘ ıÂÚÌ·›ÓÂÙ·È Î·È Û˘Ì˘ÎÓÒÓÂÙ·È ÙÔ ı·Ï·ÛÛÈÓfi
ÓÂÚfi. AÓ·Ê¤ÚıËÎÂ Â›ÛË˜ Î·È Ë Ï¤ÍË ÎÔÚ›ÙÂ˜ ·fi ¤Ó·Ó ÏËÚÔÊÔÚËÙ‹ ÛÙË M¤Û· M¿ÓË. BÏ. Â-
›ÛË˜ ÛÁÔ‡ÚÓÂ˜

∫¿Óˆ ÓÂÚ¿ (TÚ·¯‹Ï·) = ÌÂÙ·Ê¤Úˆ ÓÂÚfi ·fi ÙË ı¿Ï·ÛÛ· ÛÙÈ˜ fiÚÙÂ˜Ø ÌÈ· Û˘ÏÏÔÁÈÎ‹ ÂÚÁ·Û›·

Î·Ú·‚¿Ï·ÙÛÔ (TÚ·¯‹Ï·) = ÙÔ ·Ï¿ÙÈ ÙÔ˘ ÌÔÓÔˆÏ›Ô˘, ÂÂÈ‰‹ ÂÚ¯fiÙ·Ó ÌÂ ÙÔ ÏÔ›Ô

Î·ÛÙÚÔÏfiÔ˜ - Î·ÛÙÚÔÏfiÈÛÛ· (TËÁ¿ÓÈ) = ÔÈ Î·ÏÏÈÂÚÁËÙ¤˜ ·Ï·ÙÈÔ‡ ÛÙÔ TËÁ¿ÓÈ (K¿ÛÙÚÔ)

ÎÔ‡ÙÛÔ˘ÓÔÈ = ¤ÙÚÂ˜ ‚·ÏÌ¤ÓÂ˜ Ë Ì›· ¿Óˆ ÛÙËÓ ¿ÏÏË, ÁÈ· ÙËÓ ÔÚÈÔı¤ÙËÛË ÌÈ·˜ ÂÚÈÔ¯‹˜

Ï·ÚÓ·ÎÔ› (KÔ˘ÎÔ‡ÚÈ) = ÔÈ ÚÒÙÂ˜ Ê˘ÛÈÎ¤˜ ÌÂÁ¿ÏÂ˜ ‰ÂÍ·ÌÂÓ¤˜ ı·Ï·ÛÛÈÓÔ‡ ÓÂÚÔ‡, ÎÔÓÙ¿ ÛÙË ı¿Ï·ÛÛ· 

ÏÂÎ¿ÓÈ· (TÚ·¯‹Ï·) = ÔÈ ‰Â‡ÙÂÚÂ˜ Î·È ÙÚ›ÙÂ˜ ‰ÂÍ·ÌÂÓ¤˜ fiÔ˘ ıÂÚÌ·›ÓÂÙ·È Î·È Û˘Ì˘ÎÓÒÓÂÙ·È ÙÔ
ı·Ï·ÛÛÈÓfi ÓÂÚfi

ÏÈ¿ÛÙÚ· = ÂÈÎÏÈÓ‹˜, Ê˘ÛÈÎ‹ ‹ ÎÙÈÛÙ‹ ÂÈÊ¿ÓÂÈ·, fiÔ˘ ÌÂÙ¿ ÙË Û˘ÏÏÔÁ‹, ÛÙÚ·ÁÁ›˙ÂÈ ÙÔ ·Ï¿ÙÈ ÛÂ ÛˆÚÔ‡˜

ÏÔ‡ÌÂ˜ = ÁÂÓÈÎ¿ ÔÈ ÎÔÈÏfiÙËÙÂ˜, Ê˘ÛÈÎ¤˜ ‹ Î·Ù·ÛÎÂ˘·ÛÌ¤ÓÂ˜ Ô˘ ¯ÚËÛÈÌÂ‡Ô˘Ó ÛÙËÓ Î·ÏÏÈ¤ÚÁÂÈ·
·Ï·ÙÈÔ‡
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ÍÂÚfi˜ ‚Ú¿¯Ô˜ - ÍÂÚfi ÏÂÎ¿ÓÈ = ·Î·ÏÏÈ¤ÚÁËÙÔ˜ ‚Ú¿¯Ô˜

¤Ù·Ï· = ÔÈ ÚÒÙÔÈ ÌÂÁ¿ÏÔÈ ÎÚ‡ÛÙ·ÏÏÔÈ ·Ï·ÙÈÔ‡ Ô˘ ÂÌÊ·Ó›˙ÔÓÙ·È Î·Ù¿ ÙË ‰Â‡ÙÂÚË Û˘Ì‡ÎÓˆÛË 

Ï¿Ù˙Â˜ ‹ ÂÏ¿Ù˙È· (TËÁ¿ÓÈ) = ÔÈ ÚÒÙÂ˜ Ê˘ÛÈÎ¤˜ ÌÂÁ¿ÏÂ˜ ‰ÂÍ·ÌÂÓ¤˜ ı·Ï·ÛÛÈÓÔ‡ ÓÂÚÔ‡, ÎÔÓÙ¿
ÛÙË ı¿Ï·ÛÛ· 

Ï¿Ù˙Â˜ ‹ ÂÏ¿Ù˙È· (KÔ˘ÎÔ‡ÚÈ) = ÔÈ ‰Â‡ÙÂÚÂ˜ ‰ÂÍ·ÌÂÓ¤˜ Û˘Ì˘ÎÓˆÌ¤ÓÔ˘ ıÂÚÌÔ‡ ÓÂÚÔ‡, ÌÈÎÚfiÙÂ-
ÚÂ˜ ÛÂ Ì¤ÁÂıÔ˜

ÏÂ‡ÚË - Ï¿Î· (TËÁ¿ÓÈ) = fi,ÙÈ Î·È Ë ÏÈ¿ÛÙÚ·. ™˘Ó‹ıˆ˜ Û˘Ó‰˘¿˙ÂÙ·È ÌÂ ·ÚÓÈ·Îfi.

fiÚÙÂ˜ (TÚ·¯‹Ï·) = ÔÈ ÚÒÙÂ˜ Ê˘ÛÈÎ¤˜ ÌÂÁ¿ÏÂ˜ ‰ÂÍ·ÌÂÓ¤˜ ı·Ï·ÛÛÈÓÔ‡ ÓÂÚÔ‡, ÎÔÓÙ¿ ÛÙË ı¿Ï·ÛÛ·

ÔÙ›˙ˆ = ÌÂÙ·Ê¤Úˆ ı·Ï·ÛÛÈÓfi ÓÂÚfi ‹ ¿ÚÌË ·fi ÙË ÌÈ· ‰ÂÍ·ÌÂÓ‹ ÛÙËÓ ¿ÏÏË

ÚˆÌ¿Ï·ÙÛ· = ÙÔ ÚÒÈÌÔ ·˘ÙfiËÎÙÔ ·Ï¿ÙÈ Ô˘ Û˘ÏÏ¤ÁÂÙ·È ÛÙÈ˜ ·Ú¯¤˜ IÔ˘Ó›Ô˘

ÚÔ‚ÔÏ·ÎÈ¿ (KÔ˘ÎÔ‡ÚÈ) = fiÙÈ Î·È Ë ÏÈ¿ÛÙÚ·

ÛÁÔ‡ÚÓÂ˜ (Î·È ÁÔ‡ÚÓÂ˜) = ÁÂÓÈÎ¿ ÔÈ Ê˘ÛÈÎ¤˜ ‹ ÙÂ¯ÓËÙ¤˜ ÏÂÎ¿ÓÂ˜. OÈ ÙÂ¯ÓËÙ¤˜ ‰È·ÎÚ›ÓÔÓÙ·È ÛÂ Â-
ÙÚˆÙ¤˜, ‰ËÏ·‰‹ ·fi ÛÎ¤ÙË Ï·ÍÂ˘Ì¤ÓË ¤ÙÚ· Î·È ÛÂ ¯ÔÚËÎˆÙ¤˜ ‹ ·Û‚ÂÛÙˆÙ¤˜, ‰ËÏ·‰‹ Î·Ù·-
ÛÎÂ˘·ÛÌ¤ÓÂ˜ ÛÂ ÎÔÈÏfiÙËÙ· ‚Ú¿¯Ô˘ ÌÂ ¤ÙÚÂ˜ Î·È Â›¯ÚÈÛÌ· ·Û‚¤ÛÙË

Û¤ÌÚÔ˜ = Ô ÂÓÔÈÎÈ·ÛÙ‹˜ Î·ÏÏÈÂÚÁËÙ‹˜. TÔ ÂÓÔ›ÎÈÔ ÙˆÓ ‚Ú¿¯ˆÓ ·Ô‰›‰ÔÓÙ·Ó Û˘Ó‹ıˆ˜ ÛÂ Â›‰Ô˜
Î·È Î·Ù’ ·ÔÎÔ‹

Û›‰ÂÚÔ = ÙÔ ÂÚÁ·ÏÂ›Ô ÌÂ ÙÔ ÔÔ›Ô Â›ÙÂ ¯·Ú¿˙Ô˘Ó ÙËÓ ¿ÚÌË Ô˘ ¤¯ÂÈ ‰ËÌÈÔ˘ÚÁËıÂ› ÛÙËÓ ÂÈÊ¿ÓÂÈ·
ÙË˜ ÏÂÎ¿ÓË˜, Â›ÙÂ Ì·˙Â‡Ô˘Ó ÛÙÔ Ù¤ÏÔ˜ ÙÔ ·Ï¿ÙÈ ÛÂ ÛˆÚÔ‡˜. ™˘Ó‹ıˆ˜ Â›Ó·È ÌÈÛfi ÙÛ¤ÚÎÈ ·fi
‚·Ú¤ÏÈ, Á˘ÚÈÛÙfi Û· ÌÈÛÔÊ¤ÁÁ·ÚÔ

ÛÎ·ÚÊ›· = Ô ÎÏ‹ÚÔ˜ (MÔ˘Ï·ÚÈÔ› - °ÂÚÔÏÈÌ¤Ó·˜)

ÛÈÙ·ÎÔ‡ÏÂ˜ (TËÁ¿ÓÈ, KÔ˘ÎÔ‡ÚÈ) = Ù· ÌÈÎÚ¿, ÎÙÈÛÌ¤Ó· ÌÂ ÍÂÚÔÏÈıÈ¿ Î·Ù·Ï‡Ì·Ù·, ¯ˆÚ›˜ ÛÙ¤ÁË, Ù· Î·Ï‡‚È·

’„ÈÌ¿Ï·ÙÛ· = ÙÔ fi„ÈÌÔ ·Ï¿ÙÈ, Ô˘ Û˘ÏÏ¤ÁÂÙ·È ÛÙÔ Ù¤ÏÔ˜ A˘ÁÔ‡ÛÙÔ˘ Î·È ·Ú¯¤˜ ™ÂÙÂÌ‚Ú›Ô˘ (Î·È
ÛÙÔ «ÌÈÎÚfi Î·ÏÔÎ·ÈÚ¿ÎÈ», ÙÈ˜ Î·Ï¤˜ ËÌ¤ÚÂ˜ ÙÔ˘ ™ÂÙÂÌ‚Ú›Ô˘, ·Ó ÚÔÏ¿‚Ô˘Ó). E›Ó·È Û˘Ó‹ıˆ˜
ÈÔ ¯ÔÓÙÚfi Î·È ·Î¿ı·ÚÙÔ ·Ó ¤¯ÂÈ ÚÔËÁËıÂ› ‚ÚÔ¯‹ Î·È ˘ÁÚ·Û›·.
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ÿ¯ÓË ·Ï·ÙÈÔ‡ ÛÙË §ÂÛ‚È·Î‹ ÏÔÁÔÙÂ¯Ó›·

¶·Ó·ÁÈÒÙË˜ ªÈ¯·ËÏ¿ÚË˜
∂ıÓÈÎfi ÿ‰Ú˘Ì· ∂ÚÂ˘ÓÒÓ, K¤ÓÙÚÔ NÂÔÂÏÏËÓÈÎÒÓ EÚÂ˘ÓÒÓ

Summary

In this communication we seek information about salt production not through the expected
sources but through indirect ones. More specifically, we examine the information given by two
Lesbian writers, whose novels refer to working conditions in the salt marshes of Kalloni.

The writers in question are Theophilos Tragelis (1940-1982) and Prokopis Pantazis (1923-1985). In
their novels «Meres tis almiras» (Salty days) and «Ithnikophron tu mlar» (The mule who believed in
nation) respectively, they recall memories from their experience in the salt marshes. 

The novel of Tragelis is especially significant; the writer, as a fifteen-year-old worker in the salt
marshes, presents –in a careful and sensitive manner– several real elements concerning the
production and transfer of salt, whereas the second writer brings to the surface in a more literacy
way the meaning this particular activity –of obtaining salt– held in local societies.

¶ÚÔÙÔ‡ ·Ó·ÊÂÚıÒ ÛÙÔ ˙‹ÙËÌ· Ô˘ ˘Ô‰ËÏÒÓÂÈ Ô Ù›ÙÏÔ˜ ÙË˜ ·Ó·ÎÔ›ÓˆÛ‹˜ ÌÔ˘, ÂÈÙÚ¤„ÙÂ ÌÔ˘ Ó·
Û·˜ ÂÍÔÌÔÏÔÁËıÒ Ï›ÁÂ˜ ÛÎ¤„ÂÈ˜, ÔÈ ÔÔ›Â˜ ÈÛÙÂ‡ˆ Ó· ·ÈÙÈÔÏÔÁ‹ÛÔ˘Ó, fiÛÔ Â›Ó·È ‰˘Ó·ÙfiÓ, ÙËÓ Â-
Ó·Û¯fiÏËÛ‹ ÌÔ˘ ÌÂ ÙÔ ˙‹ÙËÌ· ·˘Ùfi ÙÔ ÔÔ›Ô ÂÎ ÚÒÙË˜ fi„Âˆ˜ ›Ûˆ˜ Ó· Ê·›ÓÂÙ·È fiÙÈ ‚Ú›ÛÎÂÙ·È ¤-
Íˆ ·fi ÙË ÛÙÂÓ‹ ıÂÌ·ÙÈÎ‹ ÙÔ˘ Û˘ÓÂ‰Ú›Ô˘. 

MÂ Ù· ·Ï¿ÙÈ·, ÏÔÈfiÓ, Î·È ÙÈ˜ ·Ï˘Î¤˜ ¤¯ˆ ÂÍÔÈÎÂÈˆıÂ› Â‰Ò Î·È ÂÈÎÔÛÈ¤ÓÙÂ, ÂÚ›Ô˘, ¯ÚfiÓÈ· fiÙ·Ó
ˆ˜ ˘fiÙÚÔÊÔ˜ ÙÔ˘ EÏÏËÓÈÎÔ‡ IÓÛÙÈÙÔ‡ÙÔ˘ B˘˙·ÓÙÈÓÒÓ Î·È MÂÙ·‚˘˙·ÓÙÈÓÒÓ ™Ô˘‰ÒÓ ÛÙË BÂÓÂÙ›·,
Â›¯· ÙËÓ Ù‡¯Ë Ó· ·Û¯ÔÏËıÒ ÌÂ ÙÈ˜ ·Ï˘Î¤˜ Î·È Ù· ·Ï¿ÙÈ· ÙË˜ §Â˘Î¿‰·˜ Ô˘ Î·Ù¿ ÙÔÓ ‰¤Î·ÙÔ fiÁ‰ÔÔ
Î˘Ú›ˆ˜ ·ÈÒÓ· ·¤ÎÙËÛ·Ó ÌÂÁ¿ÏË ÛËÌ·Û›· ÁÈ· ÙÔ ‚ÂÓÂÙÈÎfi ÂÌfiÚÈÔ. H ÂÈÛ·ÁˆÁ‹ Î·È Ë ÚÔÒıËÛ‹
ÙÔ˘˜ ÛÙË BfiÚÂÈÔ IÙ·Ï›· Î·È ÂÚ·ÈÙ¤Úˆ ÛÙËÓ EÏ‚ÂÙ›· Î·È ·ÏÏÔ‡ ·ÔÙ¤ÏÂÛÂ ÛËÌ·ÓÙÈÎfi ÔÈÎÔÓÔÌÈÎfi
fiÚÔ ÁÈ· ÙË ‚ÂÓÂÙÛÈ¿ÓÈÎË ÔÏÈÙÂ›· Î·È ÙË˜ ÚÔÛ¤ÊÂÚÂ ÌÈ· ‰È¤ÍÔ‰Ô ÛÙËÓ ›ÂÛË Ô˘ ‰Â¯fiÙ·Ó ÙÔÓ
·ÈÒÓ· ·˘Ùfi ·fi ÔÏÏ¤˜ ÏÂ˘Ú¤˜.

°È· ÙÔ ı¤Ì· ·˘Ùfi, ÏÔÈfiÓ, ÙÔ ÔÔ›Ô ·ÎfiÌ· ‰ÂÓ ÌfiÚÂÛ· Ó· ÙÔ ÔÏÔÎÏËÚÒÛˆ fiˆ˜ Û¯Â‰›·˙· ÙÔ Ì·-
ÎÚ˘Ófi, ·Ï›ÌÔÓÔ 1978, ¤¯ˆ ÁÚ¿„ÂÈ ‰˘Ô-ÙÚÂÈ˜ ÌÂÏ¤ÙÂ˜1 Î·È ¤¯ˆ ÌÈÏ‹ÛÂÈ ¿ÏÏÂ˜ ÙfiÛÂ˜ ÊÔÚ¤˜ ÛÂ ·Ó¿-
ÏÔÁ· Û˘Ó¤‰ÚÈ·, ı›ÁÔÓÙ·˜ ÔÚÈÛÌ¤ÓÂ˜ ÏÂ˘Ú¤˜ ÙË˜ ·Ú·ÁˆÁ‹˜ Î·È ÂÌÔÚ›·˜ ÙÔ˘, Î·È Ì·ı·›ÓÔÓÙ·˜
·ÎfiÌ· ÂÚÈÛÛfiÙÂÚ· ·fi ÙÈ˜ ·Ó·ÎÔÈÓÒÛÂÈ˜ ¿ÏÏˆÓ Û˘Ó·‰¤ÏÊˆÓ ÂÈ‰ËÌfiÓˆÓ Á‡Úˆ ·fi Û˘Ó·Ê‹ ˙ËÙ‹Ì·Ù·.

174
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ÍÈÔÔ›ËÛË ÙˆÓ ·Ï˘ÎÒÓ ÛÙ· EÙ¿ÓËÛ·).



øÛÙfiÛÔ ÛÙË Û˘ÁÎÂÎÚÈÌ¤ÓË ÚfiÛÎÏËÛË ÙË˜ Î˘Ú›·˜ £ÂÔ‰ÒÚ·˜ ¶ÂÙ·Ó›‰Ô˘ ı¤ÏËÛ· Ó· ·ÓÙ·ÔÎÚÈ-
ıÒ ÌÂ ¤Ó·Ó ¿ÏÏÔ ÙÚfiÔ. ™Î¤ÊÙËÎ·, ‰ËÏ·‰‹, fiÙÈ Ë ·Ú·ÁˆÁ‹ ÙÔ˘ ÚÔ˚fiÓÙÔ˜ ·˘ÙÔ‡ ··Û¯ÔÏÂ› –fi-
Ô˘ ˘¿Ú¯Ô˘Ó ·Ï˘Î¤˜–, ÙÈ˜ ÙÔÈÎ¤˜ ÎÔÈÓˆÓ›Â˜ ·ÊÔ‡ ¿ÓıÚˆÔÈ ÙˆÓ ÏËÛÈfi¯ˆÚˆÓ ÔÈÎÈÛÌÒÓ ÂÌÏ¤-
ÎÔÓÙ·È ÛÙËÓ fiÏË ‰È·‰ÈÎ·Û›·, «Î·Ù·Ó·ÏÒÓÔÓÙ·È» ÛÙËÓ ÂÚÁ·Û›· ÙˆÓ ·Ï˘ÎÒÓ, ·ÔÎÙÔ‡Ó ¤Ó· ÂÓÈÛ¯˘ÙÈ-
Îfi ÂÈÛfi‰ËÌ· ·fi ·˘Ù¤˜, Û˘ÌÌÂÙ¤¯Ô˘Ó ÛÂ ÌÈ· ÂÔ¯ÈÎ‹ ‰Ú¿ÛË, Î·È Î·Ù¿ Û˘Ó¤ÂÈ· ‰ÂÓ Á›ÓÂÙ·È Ó·
ÌËÓ ·Ê‹ÓÔ˘Ó Î¿ÔÈ· ›¯ÓË ÙË˜ ÂÌÏÔÎ‹˜ ·˘Ù‹˜.

º˘ÛÈÎ¿ ÔÈ ÂÚÁ¿ÙÂ˜ ÙÔ˘ ·Ï·ÙÈÔ‡ ·ÔÙÂÏÔ‡Ó ÓÔ‡ÌÂÚ· ÔÈÎÔÓÔÌÈÎÒÓ ÌÂÙÚ‹ÛÂˆÓ Î·È ·Ó·Ï‡ÛÂˆÓ Î·È
ÂÁÒ ÚÔÛˆÈÎ¿ Â›¯· ÔÏÏ¤˜ ÊÔÚ¤˜ ÙËÓ Â˘Î·ÈÚ›· Ó· ·ÓÙÈÌÂÙˆ›Ûˆ ÌÂ ÙÔÓ ÙÚfiÔ ·˘Ùfi ·ÚfiÌÔÈÂ˜
‰Ú·ÛÙËÚÈfiÙËÙÂ˜Ø ˆÛÙfiÛÔ, ı¤ÏËÛ· Ó· ÂÚÂ˘Ó‹Ûˆ ÌË Ù˘¯fiÓ ¤Ú· ·fi ÙÈ˜ ÔÈÎÔÓÔÌÈÎ¤˜ ÌÂÙÚ‹ÛÂÈ˜ Ë
ÂÓ·Û¯fiÏËÛË ÌÂ ÙÈ˜ ·Ï˘Î¤˜ Î·È Ù· ·Ï¿ÙÈ· ‰ËÌÈÔ˘ÚÁÂ› ÚÔ¸Ôı¤ÛÂÈ˜ Ù¤ÙÔÈÂ˜ Ô˘ Ó· ‰›ÓÔ˘Ó ·ÊÔÚÌ‹
ÁÈ· ÙË Û‡ÓıÂÛË ÏÔÁÔÙÂ¯ÓÈÎÒÓ ¤ÚÁˆÓ, ÙÔ˘Ï¿¯ÈÛÙÔÓ ÛÂ ÙÔÈÎfi Â›Â‰Ô. K·È ÙÔ‡ÙÔ, ÂÂÈ‰‹ ÈÛÙÂ‡ˆ,
fiÙÈ ÛÂ ·ÚÎÂÙ¤˜ ÂÚÈÙÒÛÂÈ˜ Ô ‰È·ÌÔÚÊÔ‡ÌÂÓÔ˜ ÌÂ ·˘ÙfiÓ ÙÔÓ ÙÚfiÔ ÏÔÁÔÙÂ¯ÓÈÎfi˜ ÏfiÁÔ˜ ·ÔÙÂ-
ÏÂ› Î·Ï‹ Ì·ÚÙ˘Ú›· Î·È ÁÈ· Ù· ÈÛÙÔÚÈÎ¿ Ê·ÈÓfiÌÂÓ· Î·ıÒ˜, ÙÈ˜ ÂÚÈÛÛfiÙÂÚÂ˜ ÊÔÚ¤˜, ÂÓÛˆÌ·ÙÒÓÂÈ
‚ÈˆÌ¤ÓÂ˜ Î·Ù·ÛÙ¿ÛÂÈ˜ Î·È ÔˆÛ‰‹ÔÙÂ ·ÔÙÂÏÂ› ÌÈ· ÔÏ‡ÙÈÌË Î·Ù¿ıÂÛË, fiÙ·Ó Ì¿ÏÈÛÙ· Ù˘¯·›ÓÂÈ Ô
ÁÚ¿ÊˆÓ Ó· Û˘ÌÌÂÙ¤¯ÂÈ ÌÂ Î¿ÔÈÔ ÙÚfiÔ ÛÙ· ÁÂÁÔÓfiÙ·. A˜ ı˘ÌËıÔ‡ÌÂ Ï.¯. ÙÈ˜ Ó‡ÍÂÈ˜ Ô˘ Î¿ÓÂÈ Ô
HÏ›·˜ BÂÓ¤˙Ë˜ ÛÙÔ Ì˘ıÈÛÙfiÚËÌ¿ ÙÔ˘ «°·Ï‹ÓË» fiÙ·Ó ÔÈ ÚfiÛÊ˘ÁÂ˜ ·fi ÙË ºÒÎ·È·, fiÏË ÌÂ ÌÂÁ¿-
ÏË ·Ú¿‰ÔÛË ÛÙËÓ ·Ú·ÁˆÁ‹ ·Ï·ÙÈÔ‡ Ô˘ Û˘ÓÂ¯›˙ÂÙ·È Î·È ÛÙÈ˜ Ì¤ÚÂ˜ Ì·˜, Êı¿ÓÔ˘Ó ÛÙËÓ ·Ú·Ï›·
ÙË˜ AÓ·‚‡ÛÛÔ˘ fiÔ˘ ÚÔÛ·ıÔ‡Ó Ó· ÂÈ‚ÈÒÛÔ˘ÓØ Ó· ÛËÌÂÈÒÛÔ˘ÌÂ fiÙÈ Î·È ÛÙËÓ AÓ¿‚˘ÛÛÔ ˘-
¿Ú¯Ô˘Ó ·Ï˘Î¤˜ Î·È ·Ï¿ÙÈ.

¢ÂÓ ÌÔÚÒ Ó· ˆ fiÙÈ Ë ¤ÚÂ˘Ó¿ ÌÔ˘ ÛÙËÓ, ·˜ ÙËÓ ÔÓÔÌ¿ÛÔ˘ÌÂ ¤ÙÛÈ ÁÈ· Ó· Û˘ÓÂÓÓÔÔ‡Ì·ÛÙÂ, ÏÂ-
Û‚È·Î‹ ÏÔÁÔÙÂ¯Ó›·, Î¿Ï˘„Â fiÏÔ ÙÔ ‰ËÌÔÛÈÂ˘Ì¤ÓÔ ˘ÏÈÎfi ·ÊÔ‡ ˘¿Ú¯ÂÈ ¤Ó· Ï‹ıÔ˜ ‰ËÌÔÛÈÂ˘Ì¿-
ÙˆÓ Î·È Ì¿ÏÈÛÙ· ¤Ó· Ï‹ıÔ˜ ÙÔÈÎÒÓ ÂÚÈÔ‰ÈÎÒÓ Ô˘ ÂÎ‰›‰ÔÓÙ·È ÛÙËÓ Aı‹Ó· ·fi ÙÔ˘˜ ÏÂÛ‚È·-
ÎÔ‡˜ Û˘ÏÏfiÁÔ˘˜ Î·È fiÔ˘ ÈÛÙÂ‡ˆ fiÙÈ Ú¤ÂÈ Ó· ˘¿Ú¯Ô˘Ó ÛÙÔÈ¯Â›· ÁÈ· ÔÏÏ¿ ÁÂÁÔÓfiÙ· Î·È
Ú¿ÁÌ·Ù· ÙË˜ ÏÂÛ‚È·Î‹˜ ÈÛÙÔÚ›·˜ ˘fi ÙËÓ Â˘ÚÂ›· ¯Ú‹ÛË ÙÔ˘ fiÚÔ˘.

£· ÂÚÈÔÚÈÛÙÒ, ÏÔÈfiÓ, ÛÂ ‰‡Ô ÎÂ›ÌÂÓ· Ô˘ ¤¯ˆ ˘fi„Ë ÌÔ˘ Ô˘ ÂÓÙfiÈÛ· ÛÙË ÏÂÛ‚È·Î‹ ‚È‚ÏÈÔ-
ÁÚ·ÊÈÎ‹ ·Ú·ÁˆÁ‹ –Â›Ì·È Û›ÁÔ˘ÚÔ˜ fiÙÈ ¤¯ˆ Û˘Ó·ÓÙ‹ÛÂÈ Î·È ¤Ó· ÙÚ›ÙÔ ·ÏÏ¿ ‰ÂÓ ÌfiÚÂÛ· Ó· ÙÔ
‚Úˆ– ÂÏ›˙ÔÓÙ·˜ fiÙÈ Ë ·Ó·ÎÔ›ÓˆÛË ·˘Ù‹ ı· ‰ÒÛÂÈ ÙËÓ ·ÊÔÚÌ‹ ÒÛÙÂ Ó· ¤ÏıÔ˘Ó ÛÙËÓ ÂÈÊ¿ÓÂÈ· Î·È
¿ÏÏ· ·ÚfiÌÔÈ· ÎÂ›ÌÂÓ·, ·Ó Ê˘ÛÈÎ¿ ˘¿Ú¯Ô˘Ó.

¶ÚfiÎÂÈÙ·È, ÏÔÈfiÓ, ÁÈ· ¤Ó· ‰È‹ÁËÌ· ÙÔ˘ £ÂfiÊÈÏÔ˘ TÚ·Á¤ÏÏË Ô˘ ÂÚÈÏ·Ì‚¿ÓÂÙ·È ÛÙÔÓ ÙfiÌÔ Ô˘
ÂÎ‰fiıËÎÂ ÙÔ 1983, ÌÂÙ¿ ÙÔÓ ı¿Ó·ÙÔ ÙÔ˘ Û˘ÁÁÚ·Ê¤·, ÌÂ ÚfiÏÔÁÔ ÙÔ˘ ¶ÚÔÎfiË ¶·ÓÙ·˙‹ Î·È ÙË˜
TÂÚ„Èı¤·˜ XÚ‹ÛÙÔ˘ TÚ·Á¤ÏÏË, Î·È ¤¯ÂÈ ÙÔÓ Ù›ÙÏÔ «MÓ‹ÌÂ˜ ...»2. ¶ÚÈÓ ·’ fiÏ· fiÌˆ˜ Ï›Á· ÏfiÁÈ· ÁÈ·
ÙÔÓ Û˘ÁÁÚ·Ê¤·. 

O £ÂfiÊÈÏÔ˜ TÚ·Á¤ÏÏË˜ ÁÂÓÓ‹ıËÎÂ ÛÙËÓ K·ÏÏÔÓ‹ ÙÔ 1940 Î·È ¤ı·ÓÂ, ‰˘ÛÙ˘¯Ò˜, ÌfiÏÈ˜ 42 ÂÙÒÓ,
ÙÔ 1982 ÛÙËÓ Aı‹Ó·. T¤ÏÂÈˆÛÂ ÙÈ˜ ÚÒÙÂ˜ Ù¿ÍÂÈ˜ ÙÔ˘ °˘ÌÓ·Û›Ô˘ K·ÏÏÔÓ‹˜ Î·È ÂÚÁ¿ÛÙËÎÂ ˆ˜ ˘-
¿ÏÏËÏÔ˜ ÛÙÔ T·ÌÂ›Ô ™˘ÓÙ¿ÍÂˆÓ ∞˘ÙÔÎÈÓËÙÈÛÙÒÓ. ™ÙÔ Û‡ÓÙÔÌÔ ‰È¿ÛÙËÌ· ÙË˜ ˙ˆ‹˜ ÚfiÏ·‚Â Ó·
Û˘Óı¤ÛÂÈ ·ÚÎÂÙ¿ ¤ÚÁ·, ·Ó¿ÌÂÛ· ÛÙ· ÔÔ›· Î·È ÙÔ ‰È‹ÁËÌ· Ô˘ Ì·˜ ÂÓ‰È·Ê¤ÚÂÈ ÌÂ ÙÔÓ Â‡ÁÏˆÙÙÔ
Ù›ÙÏÔ «M¤ÚÂ˜ ÙË˜ ·ÏÌ‡Ú·˜». ™ÙÔ fiÓËÌ· ·˘Ùfi Ô TÚ·Á¤ÏÏË˜ ÂÚÈÁÚ¿ÊÂÈ ÌÂ ÂÍ·ÈÚÂÙÈÎfi ÙÚfiÔ ÙËÓ
ÂÚÁ·Û›· ÙÔ˘ ÁÈ· ¤Ó· ¯ÚfiÓÔ –ÌÈ· ÂÚ›Ô‰Ô Û˘ÁÎÔÌÈ‰‹˜ ‰ËÏ·‰‹– ÛÙÈ˜ ·Ï˘Î¤˜ K·ÏÏÔÓ‹˜. ¶·È‰› ‰ÂÎ·-
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2 £ÂfiÊÈÏÔ˜ TÚ·Á¤ÏÏË˜, MÓ‹ÌÂ˜, Aı‹Ó· 1983, Û. 133-146. TÔ ‰È‹ÁËÌ· ·Ó·‰ËÌÔÛÈÂ‡ÙËÎÂ ÌÂ ÙÔÓ ›‰ÈÔ, Ê˘ÛÈÎ¿, Ù›ÙÏÔ ÛÙÔ
ÂÚ. K·ÏÏÔÓÈ¿ÙÈÎ·, Ù¯. 69 (1993), Û. 27-32.



¤ÓÙÂ ¯ÚfiÓˆÓ ‚Ú›ÛÎÂÙ·È ÂÚÁ¿ÙË˜ ÛÙË ÌÂÁ¿ÏË ·Ï˘Î‹ ÙÔ˘ ÎfiÏÔ˘, ·Ó¿ÌÂÛ· ÛÂ Î·ÙÔ›ÎÔ˘˜ ·fi Ù·
Á‡Úˆ ¯ˆÚÈ¿ (K·ÏÏÔÓ‹, AÁ›· ¶·Ú·ÛÎÂ˘‹, ¢¿ÊÈ·, KÂÚ¿ÌÈ, AÚ›Û‚Ë) Ô˘ Â›ÙÂ ·ÙÔÌÈÎ¿ Â›ÙÂ Ì·˙› ÌÂ Ù·
˙Ò· ÙÔ˘˜ ÂÚÁ¿˙ÔÓÙ·È Î¿Ùˆ ·fi ÙËÓ ÂÈÛÙ·Û›· ÙÚÈÒÓ ÂÈÛÙ·ÙÒÓ, Â›ÙÂ ‚Á¿˙ÔÓÙ·˜ ·Ï¿ÙÈ· ·fi Ù· ÙË-
Á¿ÓÈ· Â›ÙÂ ÎÔ˘‚·ÏÒÓÙ·˜ ·Ï¿ÙÈ ·fi Ù· ÙËÁ¿ÓÈ· ÙˆÓ ·Ï˘ÎÒÓ ÛÙÔ˘˜ ¯ÒÚÔ˘˜ Û˘ÁÎ¤ÓÙÚˆÛË˜ ÙÔ˘ ·Ï·-
ÙÈÔ‡ ‹ ÛÙÔ˘˜ ¯ÒÚÔ˘˜ ÊfiÚÙˆÛË˜ ÛÂ Î·˝ÎÈ·.

O £ÂfiÊÈÏÔ˜ TÚ·Á¤ÏÏË˜ Î·Ù·ı¤ÙÂÈ ÏÔÈfiÓ ÙËÓ ÚÔÛˆÈÎ‹ ÂÌÂÈÚ›· ÙÔ˘ ÌÂ È‰È·›ÙÂÚ· ÏÂÙÔÌÂÚ‹
ÙÚfiÔ ÒÛÙÂ ÙÔ ‰È‹ÁËÌ¿ ÙÔ˘ ¤Ú· ·fi ÙËÓ fiÔÈ· ÏÔÁÔÙÂ¯ÓÈÎ‹ ·Í›· ÙÔ˘ Ó· ·ÔÙÂÏÂ› ÌÈ·˜ ÚÒÙË˜
Ù¿ÍÂˆ˜ Ì·ÚÙ˘Ú›· ÁÈ· ÙÔÓ ÙÚfiÔ ÂÚÁ·Û›·˜ Î·È ÙÈ˜ Û˘Óı‹ÎÂ˜ Ô˘ ÂÈÎÚ·ÙÔ‡Û·Ó ÛÙÈ˜ ·Ï˘Î¤˜ K·ÏÏÔ-
Ó‹˜, ÚÔ˜ Ù· Ù¤ÏË ÙË˜ ‰ÂÎ·ÂÙ›·˜ ÙÔ˘ ’50. ¢ÂÓ Ì·˜ ‰›ÓÂÈ ‚¤‚·È· ÙÔÓ ÙÚfiÔ ·Ú·ÁˆÁ‹˜ ÙÔ˘ ·Ï·ÙÈÔ‡
Î·È ÙÈ˜ ÙÂ¯ÓÈÎ¤˜ ·ÊÔ‡ ‰ÂÓ ··Û¯ÔÏ‹ıËÎÂ ÛÂ Ù¤ÙÔÈ· ÂÚÁ·Û›·, ·ÏÏ¿ ¤¯Ô˘ÌÂ fiÏ· Ù· ¿ÏÏ· ÛÙÔÈ¯Â›·
Ô˘ Û˘ÓÔ„›˙ÔÓÙ·È ÛÙÔ ÂÍ‹˜ Û¯‹Ì·: OÈ ·Ï˘Î¤˜ ÙÔ˘ ÎfiÏÔ˘, ÔÈ ÛˆÚÔ› ÙÔ˘ ·Ï·ÙÈÔ‡ ÙË˜ ÂÚ·ÛÌ¤ÓË˜
Î·È ÙË˜ ÙÚ¤¯Ô˘Û·˜ ·Ú·ÁˆÁ‹˜. OÈ ÙÚÂÈ˜ ÂÈÛÙ¿ÙÂ˜ Ô˘ Ú˘ıÌ›˙Ô˘Ó Ù· ¿ÓÙ·, ·Ó·ı¤ÙÔ˘Ó ÛÙÔÓ Î·-
ı¤Ó· ÙËÓ ÂÚÁ·Û›· Ô˘ Ú¤ÂÈ Ó· ÂÎÙÂÏÂ›, ÊÚÔÓÙ›˙Ô˘Ó ÁÈ· ÙÈ˜ ÂÓ‰È¿ÌÂÛÂ˜ ‰È·ÎÔ¤˜ ÙË˜ ÂÚÁ·Û›·˜
Î·È ÙËÓ Â·Ó¤Ó·ÚÍË, Î·ıÒ˜ Î·È ÙÔ Û¯fiÏ·ÛÌ·. OÈ ¿ÓıÚˆÔÈ ¯ˆÚ›˙ÔÓÙ·È ÛÂ fiÛÔ˘˜ ‰Ô˘ÏÂ‡Ô˘Ó ÌÂ
ÊÙ˘¿ÚÈ· Î·È Î·ÛÌ¿‰Â˜ ÛÙ· ÙËÁ¿ÓÈ· ÙË˜ ·Ï˘Î‹˜ ·’ fiÔ˘ ·ÔÛÔ‡Ó ÙÔ˘˜ fiÁÎÔ˘˜ ÙÔ˘ ·Ï·ÙÈÔ‡, Î·È
ÛÙÔ˘˜ ¿ÏÏÔ˘˜ Ô˘ ÌÂ Ù· ˙Ò· ÙÔ˘˜ Û·Ó ·ÙÌÔÌË¯·Ó¤˜ Û¤ÚÓÔ˘Ó ¿Óˆ ÛÂ ÁÚ·ÌÌ¤˜ ‚·ÁÔÓ¿ÎÈ· Ô˘
Ê¤ÚÓÔ˘Ó ÙÔÓ ·Ï¿ÙÈ Â›ÙÂ ÛÙÔ˘˜ ÛˆÚÔ‡˜ Û˘ÁÎ¤ÓÙÚˆÛË˜, Â›ÙÂ ÚÔ˜ ÙÔÓ ¯ÒÚÔ ÊfiÚÙˆÛË˜, ·’ fiÔ˘
Ì·Ô‡ÓÂ˜ Ô‰ËÁÔ‡Ó ÙÔ ÔÏ‡ÙÈÌÔ ÚÔ˚fiÓ ÛÙÔ Î·˝ÎÈ Ô˘ ÂÚÈÌ¤ÓÂÈ ÛÙ· ·ÓÔÈ¯Ù¿ ÙÔ˘ ÎfiÏÔ˘.

™ÙË ‚·ÛÈÎ‹ ·˘Ù‹ Û˘ÁÎÚfiÙËÛË ÙË˜ ÂÚÁ·Û›·˜ Ô˘ Û˘ÓÙÂÏÂ›Ù·È ÛÙÔ ¯ÒÚÔ ÙˆÓ ·Ï˘ÎÒÓ ˘¿Ú¯Ô˘Ó, ‚¤-
‚·È·, Î·È ÂÈÌ¤ÚÔ˘˜ ÂÚÁ·Û›Â˜, fiˆ˜ Ï.¯. Â›Ó·È ·˘Ù‹ Ô˘ ·Ó·Ù¤ıËÎÂ ÛÙÔ Û˘ÁÁÚ·Ê¤·-ÂÚÁ¿ÙË, Û‡Ì-
ÊˆÓ· ÌÂ ÙËÓ ÔÔ›· ¤ÚÂÂ Ó· ‰›ÓÂÈ Ì¿ÚÎÂ˜ ÛÙÔ˘˜ ·ÁˆÁÈ¿ÙÂ˜ ·Ó¿ÏÔÁ· ÌÂ Ù· ‚·ÁÔÓ¿ÎÈ· ·Ï·ÙÈÔ‡
Ô˘ ¤ÛÂÚÓ·Ó Ù· ˙Ò· ÙÔ˘˜ ÒÛÙÂ Ó· Í¤ÚÔ˘Ó fiÛË ‰Ô˘ÏÂÈ¿ ¤‚Á·Ï·ÓØ Ô ˘Â‡ı˘ÓÔ˜ ÙÔ˘ ÎÏÂÈ‰ÈÔ‡, ‰Ë-
Ï·‰‹ ÂÎÂ›ÓÔ˜ Ô˘ ¤ÚÂÂ Ó· Á˘Ú›˙ÂÈ ÙË ÁÚ·ÌÌ‹ ÙˆÓ ‚·ÁÔÓÈÒÓ Â›ÙÂ ÚÔ˜ ÙÔÓ ¯ÒÚÔ ÊfiÚÙˆÛË˜ Â›ÙÂ
ÚÔ˜ ÙÔ˘˜ ÛˆÚÔ‡˜, Î.Ï.

K·È Ê˘ÛÈÎ¿, fiÏ· ·˘Ù¿ ÛÂ ÂÚ›Ô‰Ô Î·ÏÔÎ·ÈÚÈÔ‡ ÌÂ ‰‡ÛÎÔÏÂ˜ Û˘Óı‹ÎÂ˜ ÁÈ· ·ÓıÚÒÔ˘˜ Î·È ˙Ò·
Ô˘ ·ÁˆÓ›˙ÔÓÙ·È ÁÈ· ÙÔ ÌÂÚÔÎ¿Ì·ÙÔ Î·È ÙËÓ ÂÈ‚›ˆÛË. O Û˘ÁÁÚ·Ê¤·˜, È‰È·›ÙÂÚ· Î·Ïfi˜ ¯ÂÈÚÈÛÙ‹˜
ÙÔ˘ ÂÏÏËÓÈÎÔ‡ ÏfiÁÔ˘, ˆÛÙfiÛÔ, ‚Ú›ÛÎÂÈ ÙËÓ Â˘Î·ÈÚ›· Ó· Ù· ‰ÒÛÂÈ fiÏ· ·˘Ù¿ ÌÂ Ï·ÌÚfi ÏÔÁÔÙÂ¯ÓÈÎfi
ÙÚfiÔ, ‰ËÌÈÔ˘ÚÁÒÓÙ·˜ Î·È ÙÔ ÍÂ¯ˆÚÈÛÙfi Û˘ÓÙÚÔÊÈÎfi ÎÏ›Ì·, ÙÔ ÎÏ›Ì· ÌÈ·˜ ÛÎÏËÚ‹˜ ‰Ô˘ÏÂÈ¿˜, ·’
fiÔ˘ ‰ÂÓ ÏÂ›Ô˘Ó Ù· ÂÂÈÛfi‰È· ÙË˜ Ê¿ÚÛ·˜, ÙË˜ ·ÚÂÍ‹ÁËÛË˜, ·ÏÏ¿ Î·È ÙÔ˘ ÚˆÙfiÁÔÓÔ˘ ÙÚfiÔ˘
·Ó¿Ù˘ÍË˜ Î¿ÔÈˆÓ Û˘Ó‰ÈÎ·ÏÈÛÙÈÎÒÓ, ı· Ï¤Á·ÌÂ, ‰ÈÂÎ‰ÈÎ‹ÛÂˆÓ, ÛÙÔÈ¯Â›ˆÓ Ô˘ ÛÙËÓ ·ÏÏËÏÂÍ¿ÚÙË-
Û‹ ÙÔ˘ Â›Ó·È Â‡ÎÔÏÔ Ó· Ô‰ËÁ‹ÛÔ˘Ó ÛÂ ‰È·ÏËÎÙÈÛÌÔ‡˜ Î·È Û˘ÁÎÚÔ‡ÛÂÈ˜. A˜ ÛËÌÂÈÒÛÔ˘ÌÂ, ·ÎfiÌ·,
ÙËÓ ··Û¯fiÏËÛË ÛÙÈ˜ ·Ï˘Î¤˜ ÌÂÁ¿ÏÔ˘ ·ÚÈıÌÔ‡ ·ÁÔÚÈÒÓ ËÏÈÎ›·˜ Á‡Úˆ ÛÙ· ‰ÂÎ·¤ÓÙÂ ¯ÚfiÓÈ·, Ô˘
·ÔÙÂÏÂ› ¤Ó· ·fi Ù· ¯·Ú·ÎÙËÚÈÛÙÈÎ¿ ÙË˜ ·ÁÔÚ¿˜ ÂÚÁ·Û›·˜ ÙˆÓ ¯ÚfiÓˆÓ ÂÎÂ›ÓˆÓ.

™ËÌ·ÓÙÈÎ‹, ÏÔÈfiÓ, Ë Ì·ÚÙ˘Ú›· ÙÔ˘ £ÂfiÊÈÏÔ˘ TÚ·Á¤ÏÏË ·fi Î¿ıÂ ¿Ô„Ë Î·ıÒ˜ ¤Ú· ·fi ÙË ÏÔ-
ÁÔÙÂ¯Ó›· Î·È Ù· fiÔÈ· ¿ÏÏ· ¤ÓÙÂ¯Ó· ˘ÊÔÏÔÁÈÎ¿ ¯·Ú›ÛÌ·Ù· Î·Ù·ı¤ÙÂÈ ÌÈ· ‚ÈˆÌ¤ÓË ÂÌÂÈÚ›· ÁÈ· ÙÔÓ
ÙÚfiÔ ÔÚÁ¿ÓˆÛË˜ Î·È ÏÂÈÙÔ˘ÚÁ›·˜ ÙË˜ ·Ï˘Î‹˜ K·ÏÏÔÓ‹˜ ÙË ‰ÂÎ·ÂÙ›· ÙÔ˘ 1950, Ë ÔÔ›· ¯·Ú·ÎÙË-
Ú›˙ÂÙ·È ·ÎfiÌ· ·fi ÙËÓ ¿ÌÂÛË ÂÌÏÔÎ‹ ÌÂÁ¿ÏÔ˘ ·ÓıÚÒÈÓÔ˘ ‰˘Ó·ÌÈÎÔ‡ ·fi Ù· ¯ˆÚÈ¿ ÙË˜ ÂÚÈÔ-
¯‹˜ ÛÙË ‰È·‰ÈÎ·Û›· ·Ú·ÁˆÁ‹˜ ÙÔ˘ ·Ï·ÙÈÔ‡ Î·È fiÔ˘ Ë ÌÔÓ·‰ÈÎ‹ ÂÎÌË¯¿ÓÈÛË ‚Ú›ÛÎÂÙ·È ÛÙÔÓ ÙÚfi-
Ô ÌÂÙ·ÊÔÚ¿˜ ÙÔ˘ ·Ï·ÙÈÔ‡, Î·È fiÔ˘ ÙÔ ·ÓıÚÒÈÓÔ Î·È ˙ˆÈÎfi ‰˘Ó·ÌÈÎfi ·ÏÒ˜ ‰ÈÂ˘ÎÔÏ‡ÓÂÙ·È ·fi
ÙËÓ ‡·ÚÍË ÙË˜ ÛÈ‰ËÚÔ‰ÚÔÌÈÎ‹˜ ÁÚ·ÌÌ‹˜ Î·È ÙˆÓ ‚·ÁÔÓ¤ÙˆÓ.
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¢˘Ô ¯ÚfiÓÈ· ÓˆÚ›ÙÂÚ· Î·È Û˘ÁÎÂÎÚÈÌ¤Ó· ÛÙÔ ÙÂ‡¯Ô˜, ·ÚÈıÌ. 11-12 ÙÔ˘ ÂÚÈÔ‰ÈÎÔ‡ T· K·ÏÏÔÓÈ¿ÙÈÎ·
Ô˘ Î˘ÎÏÔÊfiÚËÛÂ ÙÔÓ OÎÙÒ‚ÚÈÔ ÙÔ˘ 1981 –‹‰Ë ÙÔ ÂÚÈÔ‰ÈÎfi ¤¯ÂÈ ÊÙ¿ÛÂÈ ÛÙ· 110Ô ÙÂ‡¯Ô˜– ‰Ë-
ÌÔÛÈÂ‡ÙËÎÂ ¤Ó· ÌÈÎÚfi ‰È‹ÁËÌ· ÙÔ˘ ¶ÚÔÎfiË ¶·ÓÙ·˙‹ ÌÂ ÙÔÓ Ù›ÙÏÔ «IıÓÈÎfiÊÚÔ˘Ó ÙÔ˘ MÏ·Ú»3.

O ¶ÚÔÎfiË˜ ¶·ÓÙ·˙‹˜ ÁÂÓÓ‹ıËÎÂ ÙÔ 1923 ÛÙÔ KÂÚ¿ÌÈ ÙË˜ K·ÏÏÔÓ‹˜. ¢ÂÓ ¤Ì·ıÂ ÔÏÏ¿ ÁÚ¿ÌÌ·-
Ù· ·ÊÔ‡ ¤ÊÙ·ÛÂ Ì¤¯ÚÈ ÙËÓ ÚÒÙË Ù¿ÍË ÙÔ˘ °˘ÌÓ·Û›Ô˘ ÏfiÁˆ ÙˆÓ ‰˘ÛÎÔÏÈÒÓ ÙË˜ ÂÔ¯‹˜. ŒÙÛÈ
ÌÔÚÔ‡ÌÂ Ó· Ô‡ÌÂ fiÙÈ Â›Ó·È ·˘ÙÔÌfiÚÊˆÙÔ˜. ™ÙËÓ Î·ÙÔ¯‹ ÔÚÁ·ÓÒÓÂÙ·È ÛÙËÓ E¶ON, ·›ÚÓÂÈ Ì¤-
ÚÔ˜ ÛÙËÓ EıÓÈÎ‹ AÓÙ›ÛÙ·ÛË Î·È ·ÚÁfiÙÂÚ·, ÙÔ 1947, ‚Á·›ÓÂÈ ÛÙÔ ‚Ô˘Ófi. TÔ 1950 ÙÚ·˘Ì·Ù›˙ÂÙ·È,
Û˘ÏÏ·Ì‚¿ÓÂÙ·È Î·È Î·Ù·‰ÈÎ¿˙ÂÙ·È ÛÂ ı¿Ó·ÙÔ. TÂÏÈÎ¿ Ì¤ÓÂÈ ÛÙË Ê˘Ï·Î‹ ‰¤Î· ¯ÚfiÓÈ·. AÚÁfiÙÂÚ· ·-
ÔÊ˘Ï·Î›˙ÂÙ·È, Û˘ÌÌÂÙ¤¯ÂÈ Î·È ¿ÏÈ ÂÓÂÚÁ¿ ÛÙ· ÔÏÈÙÈÎ¿ Ú¿ÁÌ·Ù· –ÙÔ 1974 ‹Ù·Ó ˘Ô„‹ÊÈÔ˜ ÙË˜
EÓˆÌ¤ÓË˜ AÚÈÛÙÂÚ¿˜ ÛÙË §¤Û‚Ô– ·ÏÏ¿ Ë ÎÏÔÓÈÛÌ¤ÓË ˘ÁÂ›· ÙÔ˘ ‰ÂÓ ÙÔ˘ ÂÈÙÚ¤ÂÈ Ó· ˙‹ÛÂÈ ÁÈ· Ô-
Ï‡ ·ÎfiÌ·. ŒÙÛÈ Âı·›ÓÂÈ ÙÔ 1985. X·Ú·ÎÙËÚÈÛÙÈÎ¤˜ Â›Ó·È Ï›ÁÂ˜ ÊÚ¿ÛÂÈ˜ ·fi ÙË ÓÂÎÚÔÏÔÁ›· Ô˘ ¤-
ÁÚ·„Â ÁÈ· ÙÔÓ ¶·ÓÙ·˙‹ Ô AÏ¤ÎÔ˜ AÓÙˆÓÈ¿‰Ë˜-°È·ÓÓ·Îfi˜ ÛÙËÓ ÂÊËÌÂÚ›‰· «¢ËÌÔÎÚ·ÙÈÎ‹ §¤-
Û‚Ô˜»: «... ¿ÂÈ ÎÈ Ô ¶ÚÔÎÔ‹˜ Ô ¶·ÓÙ·˙‹˜, ÙÔ˘ KfiÏÔ˘ Ì·˜ ÙÔ ÔÓÂÌ¤ÓÔ ·Ë‰fiÓÈ, Á¤ÓÓËÌ· ıÚ¤Ì-
Ì· ÙÔ˘ K¿ÌÔ˘ ÙË˜ K·ÏÏÔÓ‹˜ fiÔ˘ ˘„ÒÓÔÓÙ·È ÔÈ ÏfiÊÔÈ Ù’ ·Ï·ÙÈÔ‡ Ô˘ ÛÙÚ·ÊÙ·Ï›˙Ô˘Ó ÛÙÔÓ ‹ÏÈÔ–
‹Ù·Ó ÎÈ ·˘Ùfi˜ ¤Ó· ‰È·Ì¿ÓÙÈ ÌÂ ÛÙÚ·ÊÙ·ÏÈÛÙ‹ „˘¯‹». O ¶ÚÔÎfiË˜ ¶·ÓÙ·˙‹˜ ¤ÁÚ·„Â Ì˘ıÈÛÙÔÚ‹-
Ì·Ù· –ÂÏ›˙ˆ Ó· Û·˜ Â›Ó·È ÁÓˆÛÙ¿– Ô˘ Î˘Ú›ˆ˜ ÂÚÈÁÚ¿ÊÔ˘Ó ÙÈ˜ Î·ÎÔ˘¯›Â˜ Ô˘ ·˘Ùfi˜ Î·È ÔÈ Û‡-
ÓÙÚÔÊÔ› ÙÔ˘ ¤˙ËÛ·Ó Î·Ù¿ ÙË ‰È¿ÚÎÂÈ· ÙÔ˘ ÂÌÊ˘Ï›Ô˘ ÔÏ¤ÌÔ˘ ÛÙ· ‚Ô˘Ó¿ Î·È Ù· Ï·ÁÎ¿‰È· ÙË˜ ÏÂ-
Û‚È·Î‹˜ ÁË˜.
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∂ÈÎ. 1. ºˆÙÔÁÚ·Ê›· ·ÁˆÁÈ¿ÙË ·Ï·ÙÈÔ‡ ÛÙËÓ ·Ï˘Î‹ ¶ÔÏÈ¯Ó›ÙÔ˘, ÚÈÓ ÙËÓ ÂÎÌË¯¿ÓÈÛË ÙË˜ ÌÂÙ·ÊÔÚ¿˜ (‰ÂÎ·ÂÙ›· ÙÔ˘
’50) (·ÁÓÒÛÙÔ˘ ÊˆÙÔÁÚ¿ÊÔ˘).

Fig. 1. Salt transporter in the saltworks of Polichnitos around 1950s. Before any engines were introduced salt
transportation was made by mules pulling the Decauville wagons on the rails (photographer unknown).

3 TÔ ‰È‹ÁËÌ· ÂÚÈÏ·Ì‚¿ÓÂÙ·È Â›ÛË˜ ÛÙÈ˜ ÛÂÏ›‰Â˜ ÙÔ˘ ‚È‚Ï›Ô˘ ÙÔ˘ ¶Ú. ¶·ÓÙ·˙‹ TÔ K·ÚÙ¤ÚÈ, Aı‹Ó·, K¤‰ÚÔ˜ 1986, Û. 25-
32 (‰ËÌÔÛÈÂ‡ÙËÎÂ ÌÂÙ¿ ÙÔ ı¿Ó·ÙÔ ÙÔ˘ Û˘ÁÁÚ·Ê¤· ÌÂ ÚfiÏÔÁÔ ÙÔ˘ AÓÙÒÓË ™·Ì·Ú¿ÎË).



™ÙÔ ‰È‹ÁËÌ¿ ÙÔ˘ Ô˘ ‰ËÌÔÛÈÂ‡ÙËÎÂ ÛÙ· K·ÏÏÔÓÈ¿ÙÈÎ· Î·È ÙÔ ÔÔ›Ô ¤¯ÂÈ ¿ÌÂÛË Û¯¤ÛË ÌÂ ÙÔ ı¤Ì·
ÙÔ˘ ·Ï·ÙÈÔ‡, ÛÙËÓ ·Ú¯‹ ÂÌÊ·Ó›˙ÂÙ·È Ô °ÈÒÚÁË˜ Ô ºˆÎÈ·Ófi˜, –¿ÏÈ Ë ·Ï·ÙÔ·Ú·ÁˆÁfi˜ ºÒÎ·È·–
ÚfiÛÊ˘Á·˜ Á¤ÚÔ˜ Ô˘ ¤¯ÂÈ ÛÙËÓ Î·ÙÔ¯‹ ÙÔ˘ ¤Ó· ÌÔ˘Ï¿ÚÈ. °¤ÚÔ˜, fiˆ˜ Â›·ÌÂ, ·ÔÊ·Û›˙ÂÈ Ó· ·-
ÔÙÚ·‚Ë¯ÙÂ› ·fi ÙÔ ÂÚÈ‚fiÏÈ ÙÔ˘ Ô˘ ÙÔ ·Ú·¯ˆÚÂ› ÌÈÛ¿ÚÈÎÔ ÛÂ ¿ÏÏÔ˘˜ Ó· ÙÔ Î·ÏÏÈÂÚÁÔ‡Ó, Î·È
ÛÙÚ¤ÊÂÈ ÙËÓ ·Á¿Ë Î·È ÙË ÊÚÔÓÙ›‰· ÙÔ˘ ÛÙÔ ÌÔ˘Ï¿ÚÈ, ÙÔÓ «MÈÏÙ‹», fiˆ˜ ÙÔ ·ÔÎ·ÏÔ‡ÛÂ, ‰›ÓÔ-
ÓÙ¿˜ ÙÔ˘ ÙÔ fiÓÔÌ· ÙÔ˘ ·‰ÂÏÊÔ‡ ÙÔ˘ Ô˘ ¯¿ıËÎÂ ·È¯Ì¿ÏˆÙÔ˜ ÛÙËÓ AÓ·ÙÔÏ‹ ÌÂÙ¿ ÙË MÈÎÚ·ÛÈ·ÙÈÎ‹
Î·Ù·ÛÙÚÔÊ‹. TÔ ÌÔ˘Ï¿ÚÈ ·˘Ùfi ·Ú¿ÏÏËÏ· ÙÔ˘ ‰›ÓÂÈ Î·È Î¿ÔÈÔ ÂÈÛfi‰ËÌ· ÂÂÈ‰‹ ÙÔ ¯ÚËÛÈÌÔÔÈ-
Ô‡Û·Ó Î¿ÔÈÔÈ Û˘Á¯ˆÚÈ·ÓÔ› ÙÔ˘, Â› ÏËÚˆÌ‹, ÁÈ· Ù· ÔÚÁÒÌ·Ù·, ÛÙÈ˜ ÂÏÈ¤˜, ÁÈ· ÌÂÙ·ÊÔÚ¤˜, ÁÈ· ·-
ÏˆÓ›ÛÌ·Ù·.

øÛÙfiÛÔ Ù· ÂÚÈÛÛfiÙÂÚ· ¯Ú‹Ì·Ù· ·fi ÙË ‰Ô˘ÏÂÈ¿ ÙÔ˘ ÌÔ˘Ï·ÚÈÔ‡ Ù· ¤·ÈÚÓÂ ·fi ÙÈ˜ ·Ï˘Î¤˜ ÙÔ˘
Î¿ÌÔ˘ ÙË˜ K·ÏÏÔÓ‹˜, fiÔ˘ ÙÔ ˙ÒÔ ÙÔ ¯ÚËÛÈÌÔÔÈÔ‡Û·Ó ÁÈ· Ó· Û¤ÚÓÂÈ Ù· ‚·ÁÔÓ¤Ù· Ô˘ ÌÂÙ¤ÊÂ-
Ú·Ó ÙÔ ·Ï¿ÙÈ ·fi Ù· ÙËÁ¿ÓÈ· ÛÙÔ˘˜ ÛˆÚÔ‡˜, Ô˘ Â›‰·ÌÂ Î·È ÛÙÔ ÚÔËÁÔ‡ÌÂÓÔ ‰È‹ÁËÌ·. H ‰Ô˘ÏÂÈ¿
·˘Ù‹ ‹Ù·Ó ÂÔ¯ÈÎ‹ Î·È Î˘Ú›ˆ˜ ÁÈÓfiÙ·Ó, Î·Ù¿ ÙÔ Û˘ÁÁÚ·Ê¤·, ÙÔÓ ™ÂÙ¤Ì‚ÚÈÔ Î·È ÙÔÓ OÎÙÒ‚ÚÈÔ. ™Â
·˘Ù‹ ¤·ÈÚÓ·Ó ÌfiÓÔ Ù· ÁÂÚ¿ ˙Ò· Î·È Ë ÏËÚˆÌ‹ ‹Ù·Ó Î·Ï‹Ø ¤ÙÛÈ Ô «MÈÏÙ‹˜», ÙÔ ÌÔ˘Ï¿ÚÈ, ¤‰ÈÓÂ ÙË
‰˘Ó·ÙfiÙËÙ· Ó· ‚Á¿˙Ô˘Ó, Ô Á¤ÚÔ˜ Î·È Ë ÁÚÈ¿ ÙÔ˘ ÙÔÓ ¯ÂÈÌÒÓ·: «MË ÔÈ ·Ï˘Î¤˜ Ò˜ ı· Ù· ‚Á¿˙·ÓÂ
¤Ú·;», ·Ó·ÚˆÙÈ¤Ù·È Ô Á¤ÚÔ˜ Î·È Ê˘ÛÈÎ¿ Ô Û˘ÁÁÚ·Ê¤·˜.

ŒÊÙ·ÛÂ, ÏÔÈfiÓ, Î·È ¿ÏÈ Ë ÒÚ· ÙÔ˘ ·Ï·ÙÈÔ‡, ·ÊÔ‡ ÙÂÏÂ›ˆÛ·Ó Ù· ÔÚÁÒÌ·Ù·, Ù· ·ÏˆÓ›ÛÌ·Ù· Î·È ÔÈ
¿ÏÏÂ˜ ‰Ô˘ÏÂÈ¤˜, Î·È Ô Á¤ÚÔ˜ fiÏÔ Î·È Û˘ÏÏÔÁÈ˙fiÙ·Ó ÙÈ˜ ·Ï˘Î¤˜ Î·È ·ÁÓ¿ÓÙÂ˘Â ·fi ÙËÓ Î·Ï‡‚· ÙÔ˘
fiÙÂ ı· ‹ÍÂÈ ÙÔ ·Ï¿ÙÈ, Ó· Ù˘ÊÏÒÓÔÓÙ·È Ù· Ì¿ÙÈ· ·fi ÙËÓ ·ÓÙËÏÈ¿, Î·È ÊÚfiÓÙÈ˙Â ÙÔ ÌÔ˘Ï¿ÚÈ ÙÔ˘ ÌÂ
Î¿ıÂ ÂÈÌ¤ÏÂÈ· ÒÛÙÂ Ó· Â›Ó·È ¤ÙÔÈÌÔ fiÙ·Ó ÙÔÓ Î·Ï¤ÛÔ˘Ó ÁÈ· ÙË ‰Ô˘ÏÂÈ¿.

øÛÙfiÛÔ Í·ÊÓÈÎ¿ ‰È·ÈÛÙÒÓÂÈ fiÙÈ Ë ‰Ú·ÛÙËÚÈfiÙËÙ· ÛÙÈ˜ ·Ï˘Î¤˜ Â›¯Â ·Ú¯›ÛÂÈ, ÂÓÒ ·˘Ùfi˜ Î·È ÙÔ ˙ÒÔ
ÙÔ˘ ·Ú·Ì¤ÓÔ˘Ó ·ÓÂÓÂÚÁÔ›Ø Ì¿ÏÈÛÙ· ÙÔ Ó¤Ô ÁÈ· ÙË ‰Ô˘ÏÂ›· ÙÔ ¤Ì·ıÂ ÙÂÏÂ›ˆ˜ Û˘ÌÙˆÌ·ÙÈÎ¿ ·fi
Î¿ÔÈÔÓ ¯ˆÚÈ·Ófi ÙÔ˘ Ô˘ ‹ÁÂ Î·È ÙÔÓ ÚÒÙËÛÂ ÁÈ·Ù› Ê¤ÙÔ˜ ÙÔ ÌÔ˘Ï¿ÚÈ ÙÔ˘ ‰ÂÓ ÙÔ ¤‰ˆÛÂ ÁÈ· ÙË
ÌÂÙ·ÊÔÚ¿ ÙÔ˘ ·Ï·ÙÈÔ‡.

ŸÏË ÙË Ó‡¯Ù· Ô Á¤ÚÔ˜ ‰ÂÓ ÎÔÈÌ‹ıËÎÂ ÂÚÈÌ¤ÓÔÓÙ·˜ Ó· ÍËÌÂÚÒÛÂÈ Ô ıÂfi˜ ÙË Ì¤Ú·, Ó· ¿ÂÈ ÛÙÈ˜ ·-
Ï˘Î¤˜, Ó· ‚ÚÂÈ ÙÔ˘˜ ˘Â‡ı˘ÓÔ˘˜, Ó· ‰ËÏÒÛÂÈ ÙÔ ˙ÒÔ ÙÔ˘. ¶Ú¿ÁÌ·ÙÈ ÌÂ ÙÔ ¯¿Ú·Ì· ÙÚ¤¯ÂÈ ÛÙÈ˜ ·Ï˘-
Î¤˜, ‚Ú›ÛÎÂÈ ÙÔ˘˜ ÂÈÛÙ¿ÙÂ˜ Î·È ÙÔ˘˜ Ï¤ÂÈ fiÙÈ ¤ÊÂÚÂ ÙÔ ˙ÒÔ ÙÔ˘ ÁÈ· ‰Ô˘ÏÂÈ¿. øÛÙfiÛÔ ‚Ú›ÛÎÂÙ·È
ÌÚÔÛÙ¿ ÛÙÔ ·ÚfiÔÙÔ: ÔÈ Î·Ù·ÛÙ¿ÛÂÈ˜ ÂÚÁ·˙ÔÌ¤ÓˆÓ ¤¯Ô˘Ó ÎÏÂ›ÛÂÈ, Ù· ˙Ò· Ô˘ ‹Ù·Ó Ó· ¿ÚÔ˘Ó
Ù· Â›¯·Ó ¿ÚÂÈ, Î·È ÙÒÚ· È· ‰ÂÓ Á›ÓÂÙ·È Ù›ÔÙ·. T›ÔÙ· ‰ÂÓ Á›ÓÂÙ·È, ÏÔÈfiÓ, ÌÔÏÔÓfiÙÈ Ô °ÈÒÚÁË˜ Ô
ºˆÎÈ·Ófi˜ ·Ú·Î·ÏÂ›, Í·Ó··Ú·Î·ÏÂ›, ÈÎÂÙÂ‡ÂÈ, ÚÔ‚¿ÏÂÈ ÙÔ˘˜ ÏfiÁÔ˘˜ Ô˘ ÂÈ‚¿ÏÏÂÙ·È Ó· ‰Ô˘Ï¤-
„ÂÈ –Î·È Ô˘ ‰ÂÓ Â›Ó·È ·Ú¿ ÏfiÁÔÈ ÂÈ‚›ˆÛË˜–, Ù· ¯·Ú›ÛÌ·Ù· ÙÔ˘ ˙ÒÔ˘ ÙÔ˘, Ù· ‰ÈÎ¿ ÙÔ˘ ÁÂÚ¿Ì·Ù·
Î.Ï. Î.Ï.

E›‰Â ÎÈ ·fiÂÈ‰Â Ô Á¤ÚÔ˜, Î·È ÂÂÈ‰‹ Ù›ÔÙ· ‰ÂÓ Î·Ù¿ÊÂÚÓÂ ·ÂÏÈÛÌ¤ÓÔ˜ ‹ÁÂ Î·È Î¿ıÈÛÂ ·fiÌÂ-
Ú·, ÂÓÒ ‰È¿ÊÔÚÔÈ ÂÚÁ¿ÙÂ˜ Û˘Á¯ˆÚÈ·ÓÔ› ÙÔ˘ ÙÔÓ ·ÚËÁÔÚÔ‡Û·Ó ÌÂ Î¿ıÂ ÙÚfiÔ, ˘ÂÓı˘Ì›˙ÔÓÙ¿˜
ÙÔ˘ fiÙÈ ÌÔÚÂ› ·ÚÁfiÙÂÚ· Ó· ¯ÚÂÈ·ÛÙÔ‡Ó ÎÈ ¿ÏÏ· ˙Ò· Î·È Ó· ÙÔÓ ÊˆÓ¿ÍÔ˘Ó.

TÂÏÈÎ¿ Ô Ì¿ÚÌ· °ÈÒÚÁË˜ ·›ÚÓÂÈ ÙÔ ˙ÒÔ ÙÔ˘ Î·È ·Ó·¯ˆÚÂ› ÁÈ· ÙÔ Î·Ï‡‚È ÙÔ˘ fiÔ˘ ·ÂÏÈÛÌ¤-
ÓÔ˜ ÂÍÈÛÙÔÚÂ› ÛÙË ÁÚÈ¿ ÙÔ˘ Ù· ¿Û¯ËÌ· Ì·ÓÙ¿Ù·, ÂÓÒ Î·È ·˘Ù‹ ÚÔÛ·ıÂ› Ó· ÙÔÓ ·ÚËÁÔÚ‹ÛÂÈ.
ŒÂÛ·Ó ÛÙÔ ÎÚÂ‚¿ÙÈ, ·ÏÏ¿ Ô‡ Ó· ÙÔ˘˜ ¿ÚÂÈ Ô ‡ÓÔ˜; O Á¤ÚÔ˜ ··ÚËÁfiÚËÙÔ˜ ÛÎÂÊÙfiÙ·Ó ÙÈ˜ ÂÎ-
‰Ô˘ÏÂ‡ÛÂÈ˜ Ô˘ Â›¯·Ó ÚÔÛÊ¤ÚÂÈ ¿ÏÏ· ˙Ò· ÙÔ˘ ÛÙÔÓ ÂÏÏËÓÔ˚Ù·ÏÈÎfi fiÏÂÌÔ Î·È ÙËÓ ·Ù˘¯›· Ô˘
ÙÔÓ ¤ÏËÍÂ.
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K¿ÔÈ· ÛÙÈÁÌ‹ ÙË˜ Ó‡¯Ù·˜ ÁÈ· Ó· ÙÔÓ ·ÚËÁÔÚ‹ÛÂÈ Ë ÁÚÈ¿ ÙÔ˘ Ï¤ÂÈ fiÙÈ ‰ÂÓ Â›Ó·È Ô ÌfiÓÔ˜ Ô˘ ‚Ú¤-
ıËÎÂ Û’ ·˘Ù‹Ó ÙËÓ ı¤ÛË ·ÊÔ‡ ‰ÂÓ ‹Ú·Ó Ô‡ÙÂ Ù· ˙Ò· ÙˆÓ Û˘Á¯ˆÚÈ·ÓÒÓ ÙÔ˘ KÔ˘ÚÁÈÔ˘Í¤ÏÏË Î·È
ÙÔ˘ æ·Ú·‰¤ÏÏË. ™ÙËÓ ÂÈÛ‹Ì·ÓÛË ·˘Ù‹ Ô Á¤ÚÔ˜ ÙÈÓ¿˙ÂÙ·È ·fiÙÔÌ· ÂÂÈ‰‹ ıÂˆÚÂ› fiÙÈ ‚Ú‹ÎÂ ÙÔ
·›ÙÈÔ ÙÔ˘ ·ÔÎÏÂÈÛÌÔ‡ ÙÔ˘ ‰ÈÎÔ‡ ÙÔ˘ ÌÔ˘Ï·ÚÈÔ‡: OÈ ‰‡Ô ÚÔ·Ó·ÊÂÚı¤ÓÙÂ˜ Û˘Á¯ˆÚÈ·ÓÔ› ÙÔ˘ Â›-
¯·Ó ¿ÚÂ-‰ÒÛÂ ÌÂ ÙËÓ ÂÍÔ˘Û›·, ‹Ù·Ó ·ÚÈÛÙÂÚÔ›, ‚Á‹Î·Ó ÛÙÔ ‚Ô˘Ófi, ÂÓÒ ·˘Ùfi˜ ‹Ù·Ó Î·ı·Úfi˜, ‰ÂÓ
Â›¯Â Î·ÌÈ¿ ·Ó¿ÌÂÈÍË ÌÂ Ù¤ÙÔÈ·, ÙÔ ·ÓÙ›ıÂÙÔ Ì¿ÏÈÛÙ·.

TÔ Úˆ› ¤ÊÙ·ÛÂ Î·È Ô Á¤ÚÔ ·ÔÊ·ÛÈÛÙÈÎfi˜ ÌÈ· Î·È ‰˘Ô Êı¿ÓÂÈ ¿ÏÈ ÛÙËÓ ·Ï˘Î‹ Î·È ÂÈÛ‚¿ÏÏÂÈ ÛÙÔ
ÁÚ·ÊÂ›Ô ÙÔ˘ ‰ÈÂ˘ı˘ÓÙ‹, ÔfiÙÂ ·ÎÔÏÔ˘ıÂ› Ô ÂÍ‹˜ ‰È¿ÏÔÁÔ˜:
- E‰Ò Â›Û·È ¿ÏÈ Á¤ÚÔ;
- °È·ÁÓ›˜ ÙÔ˘ ‹Ú·ÙÂ, Î˘Ú ‰ÈÂ˘ı˘ÓÙ‹!
- T› Ï¿ıÔ˜ Î·È ÁÈ·ÁÓ›˜ ÌÔ˘ ÏÂ˜;
- IıÓÈÎfiÊÚˆÓ ÙÔ˘ ÌÏ·Ú, Î˘Ú ¢ÈÂ˘ı˘ÓÙ‹.
- T› Â›Â˜;
- E›·, ÙÔ˘ ıÎfiÌ ÙÔ˘ ÌÏ·Ú Â›ÓÈ ÈıÓÈÎfiÊÚÔ˘Ó!, ¤‚Á·ÏÂ ÌÈ· ÊˆÓ‹ Ô Á¤ÚÔ˜.

AÌ¤Ûˆ˜ Ì¤Û· ÛÙÔ ÁÚ·ÊÂ›Ô ÙˆÓ ·Ï˘ÎÒÓ ¤ÂÛÂ ÙÔ Î¤ÊÈ Î·È Ë ÈÏ·ÚfiÙËÙ·, Î·ıÒ˜ fiÏÔÈ Í¤Û·Û·Ó ÛÂ
Á¤ÏÈ· ÌÚÔÛÙ¿ ÛÙ· ¤ÎÏËÎÙ· Ì¿ÙÈ· ÙÔ˘ Á¤ÚÔ˘. ŸÏÔÈ Ó· ÁÂÏ¿ÓÂ Î·È Ó· Â·Ó·Ï·Ì‚¿ÓÔ˘Ó: «IıÓÈÎfi-
ÊÔÚÔ˘Ó ÙÔ˘ ÌÏ·Ú». K·È ˆ˜ Ó· ÌËÓ ¤ÊÙ·ÓÂ ·˘Ùfi, ÙÔ Ó¤Ô ‰È·‰fiıËÎÂ ÁÚ‹ÁÔÚ· ¤Íˆ ·fi Ù· fiÚÈ· ÙÔ˘
ÁÚ·ÊÂ›Ô˘, ¤ÊÙ·ÛÂ ÛÙ· ÙËÁ¿ÓÈ·, ÛÙÔ˘˜ ÛˆÚÔ‡˜, ÛÙ· ‚·ÁÔÓ¤Ù·, ÛÙÔ˘˜ ÂÚÁ¿ÙÂ˜ Ô˘ ¿Ú¯ÈÛ·Ó Ó· Â-
·Ó·Ï·Ì‚¿ÓÔ˘Ó ÙËÓ ÚfiÙ·ÛË ÙÔ˘ Á¤ÚÔ˘ Û·Ó Û‡ÓıËÌ·, Ó· ÎÂÚÓÔ‡Ó ÙÔ Á¤ÚÔ Ú·Î› Î·È ÙÛÈÁ¿ÚÔ, Ó·
Â˘ı˘ÌÔ‡Ó Î·È Ó· ÁÂÏÔ‡Ó. ™ÈÁ¿-ÛÈÁ¿ Ì¤Û· ÛÙË ÁÂÓÈÎ‹ Â˘ı˘Ì›· Ô Á¤ÚÔ˜ ËÌ¤ÚÂ„Â Î·È ÙÔ ·fiÁÂ˘Ì·
ÍÂÎ›ÓËÛÂ ÁÈ· ÙÔ ¯ˆÚÈfi ÂÓÒ ÙÔÓ Û˘Ófi‰Â˘·Ó fiÏÔÈ Â·Ó·Ï·Ì‚¿ÓÔÓÙ·˜ ÂÚ›Ô˘ Û·Ó Û‡ÓıËÌ· Ù· Ïfi-
ÁÈ·: «IıÓÈÎfiÊÚˆÓ ÙÔ˘ ÌÏ·Ú», ÎÔ˘‚¤ÓÙ· Ô˘ ‰È·‰fiıËÎÂ Î·È ÛÙÔ ¯ˆÚÈfi ÙË˜ K·ÏÏÔÓ‹˜ ‰›ÓÔÓÙ·˜ ·-
ÊÔÚÌ‹ ÁÈ· ÔÈÎ›ÏÂ˜ ·ÛÙÂÈfiÙËÙÂ˜.

Afi Ù· ‰‡Ô ÌÈÎÚ¿ ÏÂÛ‚È·Î¿ ‰ÈËÁ‹Ì·Ù·, ÙË˜ fiÔÈ·˜ ÏÔÁÔÙÂ¯ÓÈÎ‹˜ ·Í›·˜, -Î·Ù¿ ÙË ÁÓÒÌË ÌÔ˘ Úfi-
ÎÂÈÙ·È ÁÈ· Î·Ï¤˜ ÛÙÈÁÌ¤˜ ÙË˜ ÙÔÈÎ‹˜ ÏÔÁÔÙÂ¯ÓÈÎ‹˜ ·Ú·ÁˆÁ‹˜- ¤¯Ô˘ÌÂ ÈÎ·Ó¤˜ Ì·ÚÙ˘Ú›Â˜ ÁÈ· ÙËÓ
·Ú·ÁˆÁ‹ ÙÔ˘ ·Ï·ÙÈÔ‡ ÛÙËÓ ·Ï˘Î‹ ÙË˜ K·ÏÏÔÓ‹˜. º˘ÛÈÎ¿ ‰ÂÓ ˘¿Ú¯Ô˘Ó ÛÙÔÈ¯Â›· Ô˘ Ó· ·Ó·ÙÚ¤-
Ô˘Ó ÙÈ˜ ¤ˆ˜ ÙÒÚ· ÁÓÒÛÂÈ˜ Ì·˜ ‹ Ó· Û˘ÓÂÈÛÊ¤ÚÔ˘Ó Î¿ÙÈ ÙÂÏÂ›ˆ˜ Î·ÈÓÔ‡ÚÈÔ ÛÙÈ˜ ÁÓÒÛÂÈ˜ Ì·˜ ÁÈ· ÙÔ
·Ï¿ÙÈ Î·È ÙÈ˜ ·Ï˘Î¤˜. ™˘Ó·ÓÙÔ‡ÌÂ fiÌˆ˜ ·Ú¿ÏÏËÏÂ˜ Ì·ÚÙ˘Ú›Â˜ ÔÈ ÔÔ›Â˜ ·ÔÎÙÔ‡Ó ¤Ó· ÚfiÛıÂÙÔ
ÂÈ‰ÈÎfi ‚¿ÚÔ˜ ÂÂÈ‰‹ ÛÙËÓ Ô˘Û›· Â›Ó·È ‚ÈˆÌ·ÙÈÎ¿ ÛÙÔÈ¯Â›·: ÔÈ ‹ÚˆÂ˜ ÙˆÓ ‰ÈËÁËÌ¿ÙˆÓ Â›Ó·È ·Ú¿Ï-
ÏËÏ· Î·È ÚfiÛˆ· Ô˘ ¤¯Ô˘Ó ¿ÌÂÛË ÂÌÏÔÎ‹ ÌÂ ÙÔ ·Ï¿ÙÈ Î·È ¤ÙÛÈ Ë Ì·ÚÙ˘Ú›· ÙÔ˘˜ ¤¯ÂÈ ÙË ÌÔÚÊ‹
ÔÏ‡ÙÈÌÔ˘ ÛÙÔÈ¯Â›Ô˘ ÂÚ› Ù· Ú¿ÁÌ·Ù·. 

H ·Ï˘Î‹ Â›Ó·È Ô ¯ÒÚÔ˜ fiÔ˘ ÌÂÁ¿ÏÔ˜ ·ÚÈıÌfi˜ Î·ÙÔ›ÎˆÓ ·fi ÔÏÏ¿ ¯ˆÚÈ¿ ÙÔ˘ ÎfiÏÔ˘ ÂÌÏ¤ÎÔ-
ÓÙ·È ÛÙËÓ fiÏË ‰È·‰ÈÎ·Û›·, Û˘ÓÙÂÏÒÓÙ·˜ ÛÙËÓ ·Ó¿‰˘ÛË ÛÙÔÈ¯Â›ˆÓ Î·È ¤Ú· ·fi ÙÈ˜ ·Ú·ÁˆÁÈÎ¤˜
Û¯¤ÛÂÈ˜ Î·È ÙÈ˜ ÌÂıfi‰Ô˘˜ ÂÎÌÂÙ¿ÏÏÂ˘ÛË˜ ÙÔ˘ ÚÔ˚fiÓÙÔ˜. ¶ÚfiÎÂÈÙ·È, ‰ËÏ·‰‹, ÁÈ· ÙËÓ ‰ËÌÈÔ˘ÚÁ›·
ÌÈ·˜ ·ÙÌfiÛÊ·ÈÚ·˜ Ô˘ Ë ÚˆÙfiÁÔÓË ·ÎfiÌË ‰È·‰ÈÎ·Û›· ·Ú·ÁˆÁ‹˜ ÙÔ˘ ·Ï·ÙÈÔ‡ ÂÈÙÚ¤ÂÈ Ó· ‰ËÌÈ-
Ô˘ÚÁËıÂ› ÌÂÙ·Í‡ ÙˆÓ ·ÓıÚÒˆÓ ÙË˜ ÂÚÈÔ¯‹˜, ·ÙÌfiÛÊ·ÈÚ·˜ Ô˘ ‰È·ÁÚ¿ÊÂÙ·È ÌÂ ÌÔÓ·‰ÈÎfi ÙÚfiÔ
ÛÙ· ‰˘Ô ÌÈÎÚ¿ ‰ÈËÁ‹Ì·Ù· ÙÔ˘ £ÂfiÊÈÏÔ˘ TÚ·Á¤ÏÏË Î·È ÙÔ˘ ¶ÚÔÎfiË ¶·ÓÙ·˙‹. MÂ ¿ÏÏ· ÏfiÁÈ· Î·È
Û‡ÌÊˆÓ· ÌÂ ÙÔ˘˜ ÛÙfi¯Ô˘˜ ÙÔ˘ ¶ÚÔÁÚ¿ÌÌ·ÙÔ˜ ÁÈ· ÙÔ ·Ï¿ÙÈ, ÙÔ ÚÔ˚fiÓ ·˘Ùfi ¤Ú· ·fi ÙÈ˜ ÔÈÎÔÓÔ-
ÌÈÎ¤˜ Û˘ÓÈÛÙÒÛÂ˜ Ô˘ ÔˆÛ‰‹ÔÙÂ ‰ËÌÈÔ˘ÚÁÂ› ÛÂ ÌÈ· ÌÈÎÚ‹ ‹ ÌÂÁ¿ÏË ÎÔÈÓˆÓ›·, ·ÔÙÂÏÂ› Ù·˘Ùfi-
¯ÚÔÓ· Î·È ÙËÓ ·ÈÙ›· ÁÈ· ÙË ‰ËÌÈÔ˘ÚÁ›· ÔÏÈÙÈÛÌÈÎÒÓ ÌÔÚÊˆÌ¿ÙˆÓ Ù· ÔÔ›·, ÈÛÙÂ‡ˆ, fiÙÈ Ú¤ÂÈ Ó·
ÂÓÙ·¯ıÔ‡Ó ˆ˜ ·Ú·ÏËÚˆÌ·ÙÈÎ¿ ÛÙÔÈ¯Â›· ÛÙËÓ fiÏË ‰È·‰ÈÎ·Û›· ÙË˜ ·Ú·ÁˆÁ‹˜ ÙÔ˘ ·Ï·ÙÈÔ‡.
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«∆Ô ·Ï¿ÙÛÈ, ÎfiÚË ÌÔ˘, ı¤ÏÂÈ „ÈÏfi ÎÔ˘¿ÓÈÛÌ·» ÌÂ ¿ÏÏ· ÏfiÁÈ· «·Ïfi˜
¿ÛÛÂ ıÂ›ÔÈÔ» – ™Î¤„ÂÈ˜ ÁÈ· ÙÔ ·Ï¿ÙÈÛÌ· ÙÔ˘ Ê·ÁËÙÔ‡

∂‡Ë µÔ˘ÙÛÈÓ¿
ª·ÁÂ›ÚÈÛÛ· – ™˘ÁÁÚ·Ê¤·˜

∂ÁÒ ‰ÂÓ ı· Û·˜ ÌÈÏ‹Ûˆ ÁÈ· ÙÔ ·Ï¿ÙÈ ·ÏÏ¿ ÁÈ· ÙÔ ·Ï¿ÙÈÛÌ· – ‰ËÏ·‰‹ ÁÈ· ÙÔÓ ÙÚfiÔ ÌÂ ÙÔÓ ÔÔ›Ô ¤-
Ó· ·ÓıÚÒÈÓÔ Ï¿ÛÌ· Û˘Óı¤ÙÂÈ Î·È ‰ËÌÈÔ˘ÚÁÂ› ÙÈ˜ ÙÔÓÈÎfiÙËÙÂ˜ ÙË˜ ÁÂ‡ÛË˜. ∆· ÏÂÍÈÎ¿ ·Ó·Ê¤ÚÔ˘Ó
ÙÔ ·Ï¿ÙÈÛÌ· ˆ˜ ·ÔÙ¤ÏÂÛÌ· ÙÔ˘ ·Ï·Ù›˙ˆ, «Ë ‰È’ ¿Ï·ÙÔ˜ ¿ÚÙ˘ÛÈ˜ ‹ ·Ú·ÛÎÂ˘‹».

∆Ô ·Ï¿ÙÈ Â›Ó·È ¤Ó· ‰˘Ó·Ùfi ˘ÏÈÎfi – ¿ÁÚÈÔ, ÌÔÚÒ Ó· ˆ, ÌÂ ÌÈ·Ó ·ÏÏfiÎÔÙË ·ÎÙÈÓÔ‚ÔÏ›· ÎÈ Â›Ó·È ‰‡-
ÛÎÔÏÔ˜ Ô ¯ÂÈÚÈÛÌfi˜ ÙÔ˘. √È Ì¿ÁÂÈÚÔÈ ÙÔ ÙÚ¤ÌÔ˘Ó! ÕÏÏˆÛÙÂ ÔÈ ∫ÈÓ¤˙ÔÈ ÙÔ ¯ÚËÛÈÌÔÔÈÔ‡Û·Ó ˆ˜ ˘-
ÏÈÎfi ·˘ÙÔÎÙÔÓ›·˜. ŒÈÓ·Ó ÔÏ‡ ˘ÎÓfi ‰È¿Ï˘Ì· ·Ï·ÙÈÔ‡.

Œ¯ÂÙÂ ·ÛÊ·ÏÒ˜ ÎÈ ÂÛÂ›˜ ·Ú·ÙËÚ‹ÛÂÈ fiÙÈ Ô ÙÚfiÔ˜ Ô˘ ·Ï·Ù›˙ÂÈ Ô Î·ıÂ›˜ Â›Ó·È ÙÂÏÂ›ˆ˜ ‰È·ÊÔÚÂ-
ÙÈÎfi˜. ŒÓ·˜, ÏfiÁÔ˘ ¯¿ÚÈÓ, ·›ÚÓÂÈ ÛÙË ¯Ô‡ÊÙ· ÙÔ˘ ÙÔ ·Ï¿ÙÈ ÙËÓ Á˘Ú›˙ÂÈ ÚÔ˜ Ù· ¿Óˆ Î·È ÙÔ ·Ê‹-
ÓÂÈ Ó· ÁÏÈÛÙÚ‹ÛÂÈ ·fi ÙÈ˜ ¯·Ú·Ì¿‰Â˜ ÙˆÓ ‰·ÎÙ‡ÏˆÓ. ÕÏÏÔ˜ ·›ÚÓÂÈ ÙÔ ·Ï¿ÙÈ ÌÂ fiÏ· Ì·˙› Ù· ‰¿¯Ù˘-
Ï· Î·È ÙÔ ÙÈÓ¿˙ÂÈ Ì¤Û· ÛÙÔ Ê·ÁËÙfi. ÕÏÏÔ˜ ¿ÏÈ È¿ÓÂÈ ÙÔ ·Ï¿ÙÈ Î·È ‰È·ÁÚ¿ÊÂÈ ÌÂ ÙÔ ¯¤ÚÈ ÙÔ˘ Î‡-
ÎÏÔ˘˜ ÛÙËÓ ÂÈÊ¿ÓÂÈ· ÙÔ˘ Ê·ÁËÙÔ‡ ·Ê‹ÓÔÓÙ·˜ Î·Ù¿ ÙËÓ ÎÚ›ÛË ÙÔ˘ ÙÔ ·Ï¿ÙÈ Ó· ¤ÊÙÂÈ. ∂ÁÒ ÚÔ-
ÛˆÈÎ¿ ·Ï·Ù›˙ˆ ÛÙ·‰È·Î¿, ‰ËÏ·‰‹ ·Ú¯›˙ˆ ÌÂ Ï›ÁÔ ·Ï¿ÙÈ Î·È ÚÔÛı¤Ùˆ Ï›ÁÔ ÛÂ Î¿ıÂ Ê¿ÛË ÙÔ˘ Ì·-
ÁÂÈÚ¤Ì·ÙÔ˜. 

™›ÁÔ˘Ú· ı· ¤¯ÂÙÂ ·ÎÔ‡ÛÂÈ ÌÂÚÈÎÔ‡˜ Ó· Ï¤ÓÂ fiÙÈ ÙÔ ·Ï¿ÙÈ ‰ÂÓ ¯ÚÂÈ¿˙ÂÙ·È Ó· ÙÔ ÚÔÛ¤ÍÔ˘ÌÂ ÁÈ·Ù›
–Ù¿¯·– Ì·›ÓÂÈ ÎÈ ·fi ¿Óˆ, Î·È ·˜ Â›Ó·È ÙÔ Ê·ÁËÙfi ·Ó¿Ï·ÙÔ ·ÊÔ‡ ÌÔÚÂ› Î·ÓÂ›˜ Ó· ÚÔÛı¤ÛÂÈ ·-
Ï¿ÙÈ ÛÙÔ È¿ÙÔ ÙÔ˘.

¢ÂÓ ·Ó·Ê¤ÚÔÌ·È ÛÙÔ˘˜ ˙ËÏˆÙ¤˜ Ô˘ ·Ó‹ÎÔ˘Ó ÛÂ Á·ÛÙÚÔÓÔÌÈÎ¤˜ Û¤¯ÙÂ˜ Î·È ‰ÂÓ ÙÚÒÓÂ ·Ï¿ÙÈØ ·˘-
ÙÔ› Â›Ó·È ¿ÏÏÔ ˙‹ÙËÌ·. ªÈÏÒ ÁÈ’ ·˘ÙÔ‡˜ Ô˘ ÙÚÒÓÂ ÙÔ ·Ï¿ÙÈ, ·ÏÏ¿ Û¯Â‰fiÓ ·‰È·ÊÔÚÔ‡Ó ÁÈ· ÙË ÁÂ‡ÛË
ÙÔ˘ Ê·ÁËÙÔ‡ Î·È ÂÙÔ‡Ó ÙÛÈÙ¿Ù· ÙÔ˘ Ù‡Ô˘: «Ô Î·Ïfi˜ Ô Ì‡ÏÔ˜ fiÏ· Ù’ ·Ï¤ıÂÈ» Î·È ÁÈ· ÂÎÂ›ÓÔ˘˜ Ô˘
ÙÚÔÌ¿˙Ô˘Ó Â‡ÎÔÏ·. §¤ÓÂ: Ò˜ ı· ÙÔ ·Ï·Ù›ÛÂÈ˜ fiÏÔ ·˘Ùfi; ¢ÂÓ ÂÈÚ¿˙ÂÈ, ¿ÛÙÔ Î·È ÙÔ ·Ï¿ÙÈ Ì·›ÓÂÈ
Î·È ÛÙÔ È¿ÙÔ ... ∞˘ÙÔ› Â›Ó·È ÔÈ ¿ÓıÚˆÔÈ Ô˘ ‰˘ÛÎÔÏÂ‡ÔÓÙ·È Ó· ·Ó·Ï¿‚Ô˘Ó Â˘ı‡ÓÂ˜ Î·È Ô˘, Û˘-
Ó¿Ì·, ‰ÂÓ ·Ê‹ÓÔÓÙ·È ÛÙÈ˜ ÁÔËÙÂ›Â˜. ∆› Â›Ó·È fiÌˆ˜ ÙÔ ·Ï¿ÙÈ Î·È Ù› Â›Ó·È ÙÔ ·Ï¿ÙÈÛÌ·;

∞˘Ùfi ÙÔ ÂÚÒÙËÌ·, fiˆ˜ ÂÎ ÚÒÙË˜ ·ÎÔ‡ÁÂÙ·È, ·ÊÔÚ¿ ÌfiÓÔ ÙÔ Ê·ÁËÙfi, ‰ËÏ·‰‹: Ù› Â›Ó·È ÙÔ ·Ï¿ÙÈ
ÁÈ· ÙÔ Ê·ÁËÙfi, ÁÈ· ÙËÓ ÙÚÔÊ‹ ·ÏÏ¿ ÎÈ ·ÎfiÌ· ÈÔ ¤Ú· ı· ÚˆÙÔ‡Û· Ù› Â›Ó·È ÙÔ ·Ï¿ÙÈ ÌÈ· Î·È ·˘Ùfi ÙÔ
¿ÛÚÔ ÎÚ˘ÛÙ·ÏÏÈÎfi ˘ÏÈÎfi ‰Â›¯ÓÂÈ Ó· ¤¯ÂÈ Î·È ÌÈ· ‰È¿ÛÙ·ÛË ·ÏÏÈÒÙÈÎË – ¤Ó· ˘·ÚÍÈ·Îfi ÊÔÚÙ›Ô.

∞Ó Ë ÎÔ˘˙›Ó· Â›Ó·È ¯ÒÚÔ˜ ÌÂÏ¤ÙË˜ ·˘ÙÔ‡ ÙÔ˘ ÂÚˆÙ‹Ì·ÙÔ˜, Ë Â·ÁÁÂÏÌ·ÙÈÎ‹ ÎÔ˘˙›Ó· Â›Ó·È ÙÔ ÈÔ
‰˘Ó·Ùfi ÂÚÁ·ÛÙ‹ÚÈÔ ·˘Ù‹˜ ÙË˜ ÌÂÏ¤ÙË˜, ÁÈ·Ù› ÙÔ ·Ï¿ÙÈ ÂÎÂ› Â›Ó·È ÔÏ‡, ÁÈ·Ù› ÙÔ ·Ï¿ÙÈÛÌ· Â›Ó·È ÎÚ›-
ÛÈÌÔ, ÁÈ·Ù› ˘¿Ú¯Ô˘Ó ÔÏÏ¿ ÚÔ˚fiÓÙ· Ô˘ Ë ‡·ÚÍ‹ ÙÔ˘˜ ‚·Û›˙ÂÙ·È ÛÙÔ ·Ï¿ÙÈ. ∂›ÛË˜, Ë ÎÔ˘˙›Ó·,
ˆ˜ ¯ÒÚÔ˜ ÂÚÁ·Û›·˜, ÂÓÒ ‰Â›¯ÓÂÈ ‰ËÌfiÛÈÔ˜ ÁÈ· ÙË Ì·ÁÂ›ÚÈÛÛ· Â›Ó·È ÔÏˆÛ‰ÈfiÏÔ˘ ÚÔÛˆÈÎfi˜Ø ·Ó¿-
ÌÂÛ· ÛÂ Ê·ÈÓÔÌÂÓÈÎ¿ Û˘Ó‹ıË ˘ÏÈÎ¿, Î·ÙÔÈÎÔÂ‰ÚÂ‡Ô˘Ó Ì˘ÛÙÈÎ¿, ÎÚ‡‚ÔÓÙ·È «Ì·ÁÈÎ¿» Ê›ÏÙÚ·, ÊÈÏÔ-
ÍÂÓÔ‡ÓÙ·È ·ÏÏfiÎÔÙ· Î·È ËÌÈÂ›ÛËÌ· ÛÙÔÈ¯Â›·, ¿ÏÏÔÙÂ ÁÚ·ÌÌ¤Ó· ÛÂ ¯·ÚÙÈ¿, ¿ÏÏÔÙÂ ÎÏÂÈÛÌ¤Ó· ÛÂ
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‚·˙¿ÎÈ· Î¿ÔÈÂ˜ ÊÔÚ¤˜ ÛÂ ·ÏÈ¿ –Û¯Â‰fiÓ ÔÏ‡ÙÈÌ·– ÎÔ˘ÙÈ¿. ∂ÎÂ› Ì¤Û· ÎÚ‡‚ˆ ÎÈ ÂÁÒ Ï›ÁÔ ·Ï¿ÙÈ ·-
fi ÙÔÓ ¶¿ÓÂÚÌÔ ÙË˜ ¡¿ÍÔ˘, Ï›ÁÔ ·fi ÙË ª¿ÓË, Î¿ÙÈ Û˘ÚÈ¿ Ô˘ ÌÂ›Ó·Ó ·fi ÎÂ›ÓÔ ÙÔ ÁÏ˘Îfi ·Ï¿ÙÈ
Ô˘ ÌÔ˘ Â›¯Â Ê¤ÚÂÈ ÙfiÙÂ Ë ∞Ó¤Ù· ·fi Ù· ∫‡ıËÚ·, Î·È ¿ÏÏ· Ù¤ÙÔÈ· fiˆ˜ Î¿ÙÈ ¯·ÚÙÈ¿ fiÔ˘ ÁÚ¿Êˆ
·˘Ù¿ Ô˘ ÌÔ˘ Â›Â ÌÈ· Á˘Ó·›Î· ·fi ÙÔÓ ªÔÛ¯ÔfiÙ·ÌÔ ¶ÈÂÚ›ˆÓ ‹ ÂÎÂ›ÓË ÎÔÓÙ¿ ÛÙÈ˜ ·ÏÈ¤˜ ·Ï˘Î¤˜
ÙË˜ §¿ÚÓ·Î·˜ Ô˘ Â›Ó·È ÙÒÚ· ·ÂÚÔ‰ÚfiÌÈÔ Î·È ÙË ÚÒÙËÛ· ·Ó ·ÓÙ¿ÏÏ·ÛÛ·Ó Î·È ÙÔ ·Ï¿ÙÈ ÌÂ ¿ÏÏ·,
‰ÈÎ¿ ÙÔ˘˜ ÚÔ˚fiÓÙ· Î·È ÌÔ˘ Â›Â: «fi¯È ÙÔ ·Ï¿ÙÈ ÙÔ ÏËÚÒÓ·ÌÂ ÁÈ·Ù› – Ò˜ Ó· ÛÙÔ ˆ – ÔÈ ·Ï˘Î¤˜
Â›Ó·È Û·Ó ÂÚÁÔÛÙ¿ÛÈÔ Ù› Ó· Ù· Î¿ÓÔ˘Ó Ù· ÍÂÚ¿ Û‡Î· ‹ Ù· ÍÈ‰¿Ù· Ô˘Ï¿ÎÈ·».

∂ÎÂ› Ì¤Û· ÛÙÔ Ì·ÁÂÈÚÂ›Ô ÎÚ‡‚ÔÓÙ·È fiÏ’ ·˘Ù¿ Ù· ¯›ÏÈ·-‰˘Ô Î·È ÙË˜ ÎfiÙ·˜ ÙÔ ÊÙÂÚfi Î·È ÌÈ· ˘Ô„›·
fiÙÈ ·˘Ùfi ÙÔ ÁÏˆÛÛÈÎ¿ Ô˘‰¤ÙÂÚÔ ˘ÏÈÎfi Â›Ó·È ¿ÁÚÈÔ, ‚·Ú‡ Î·È ‰‡ÛÎÔÏÔ – ÛÙËÓ Ú·ÁÌ·ÙÈÎfiÙËÙ· Â›Ó·È
Û˘Ì‡ÎÓˆÌ· ÙË˜ ı¿Ï·ÛÛ·˜, ·ÊÔ‡ ·fi ÙfiÙÂ Ô˘ ¿Ú¯ÈÛ·Ó fiÏ·, ¿Ï˜ ‹Ù·Ó Ë ı¿Ï·ÛÛ· Î·È ÙÔ‡ÙÔ ‹Ù·Ó
¿Ï·˜. ¢ÒÚÔ ÙÔ˘ ¡ËÚ¤· ÛÙÔ˘˜ Á¿ÌÔ˘˜ ÙÔ˘ ıÓËÙÔ‡ ¶ËÏ¤· ÌÂ ÙËÓ ÂÏ·Á›ÛÈ· ıÂ¿, ÙË £¤ÙÈ‰·.

ªÂ ·Ï¿ÙÈ ¤ÊÙÈ·¯Ó·Ó ÔÈ ŒÏÏËÓÂ˜ Û›ÙÈ· ÛÙËÓ ¿ÓÔÌ‚ÚË ∫··‰ÔÎ›· ·ÊÔ‡ ÙÔ Û¯ËÌ¿ÙÈ˙·Ó ÛÂ fiÁÎÔ˘˜
Û·Ó ÌÂÁ¿Ï· ÙÔ‡‚Ï·.

√È ·ÔÎÚ˘ÊÈÛÙ¤˜ ıÂˆÚÔ‡Ó ÙÔ ·Ï¿ÙÈ Û‡Ì‚ÔÏÔ ÙË˜ Ô˘Û›·˜, ÙË˜ ÚˆÙÔÁÂÓÔ‡˜ ‡ÏË˜ Ô˘ ‚Á·›ÓÂÈ ·fi
ÙÔ ¯¿Ô˜ Î·È ÌÔÚÊÔÔÈÂ›Ù·È Û˘Ó Ùˆ ¯ÚfiÓˆ.

√È ·Ï¯ËÌÈÛÙ¤˜ ÙÔ ıÂˆÚÔ‡Û·Ó Û‡Ì‚ÔÏÔ ÙË˜ ÛÙ·ıÂÚfiÙËÙ·˜. √ ¶·Ú¿ÎÂÏÛÔ˜ ·ÔÎ·ÏÂ› ÙÔ ·Ï¿ÙÈ
«Î¤ÓÙÚÔ ÙÔ˘ ‡‰·ÙÔ˜».

√È £Ú¿ÎÂ˜ Û˘Ó‹ıÈ˙·Ó Ó· ·ÁÔÚ¿˙Ô˘Ó ÌÂ ·Ï¿ÙÈ ‰Ô‡ÏÔ˘˜ Ô˘ ÙÔ˘˜ ÔÓfiÌ·˙·Ó «·ÏÒÓËÙÔ˘˜», fi¯È Ù˘-
¯·›·. ∆Ô ·Ï¿ÙÈ ··ÓÙ¿Ù·È Û˘¯Ó¿ ÛÙ· Ì˘ÛÙ‹ÚÈ· ˆ˜ Û‡Ì‚ÔÏÔ ÙË˜ ÁÔÓÈÌfiÙËÙ·˜ Î·È ÙË˜ ‰ËÌÈÔ˘ÚÁÈÎ‹˜
‰‡Ó·ÌË˜ ÙË˜ Ê‡ÛË˜. √È £Ú¿ÎÂ˜ Â›¯·Ó ÔÏÏ¿ «Ì˘ÛÙ‹ÚÈ·», ÔÏÏ¤˜ ÙÂÏÂÙÔ˘ÚÁ›Â˜ Ì˘ÛÙËÚÈ·Î¤˜.

¢ÂÓ ¯ÚÂÈ¿˙ÂÙ·È Ó· ˆ ÂÁÒ (Î·È ÁÈ· ÙËÓ ÔÈÎÔÓÔÌ›· ÙÔ˘ ¯ÚfiÓÔ˘) ÁÈ· ÙÈ˜ ÔÈÎÔÓÔÌÈÎ¤˜ Î·È ÎÔÈÓˆÓÈÎ¤˜
‰È·ÛÙ¿ÛÂÈ˜ ÙÔ˘ ·Ï·ÙÈÔ‡ – ÌfiÓÔ ·Ó·Ê¤Úˆ fiÙÈ ¯¿ÚË Û’ ·˘Ùfi ˘¿Ú¯ÂÈ Ù˘Ú› Î·È ÔÈ ÎÙËÓÔÙÚÔÊÈÎÔ› ÏË-
ı˘ÛÌÔ› ¤¯Ô˘Ó ·Ó·Ù‡ÍÂÈ ÔÈÎÔÓÔÌ›·. ∆· ÂÚÈÛÛÂ‡Ì·Ù· ·ÛÙÒÓÔÓÙ·È (·fi ¯ÂÚÛ·›Â˜ Î·È ı·Ï·ÛÛÈÓ¤˜
·Ú·ÁˆÁ¤˜) Î·È ‰È·ÚÎÔ‡Ó ·ÏÏ¿ Û˘Á¯ÚfiÓˆ˜ ÔÈÎ›ÏÔ˘Ó Î·È ÙË ÁÂ‡ÛË.
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∂ÈÎ. 1. ¶·ÛÙ‹ ·Ï·Ì›‰·, ÌÈ· ÂÏÏËÓÈÎ‹
ÏÈ¯Ô˘‰È¿ (¶·Ú·ÛÎÂ˘‹ Î·È ÊˆÙÔÁÚ¿-
ÊËÛË: Hjalmar Dahm).

Fig. 1. Salted Bonito, a Greek delicacy
(Preparation and photo: Hjalmar
Dahm).



∆Ô ·Ï¿ÙÈ ÁÈ· ÙÔ˘˜ ¶˘ı·ÁfiÚÂÈÔ˘˜ ‹Ù·Ó Û‡Ì‚ÔÏÔ ÊÈÏÔÍÂÓ›·˜ Î·È ÁÈ’ ·˘Ùfi ÙÔ ÚfiÛÊÂÚ·Ó ÛÙÔ˘˜ ÊÈ-
ÏÔÍÂÓÔ‡ÌÂÓÔ˘˜ Ì·˙› ÌÂ „ˆÌ›. ™‹Ì·ÈÓÂ fiÙÈ ‰ËÌÈÔ˘ÚÁ‹ıËÎ·Ó ¿ÚÚËÎÙÔÈ ‰ÂÛÌÔ›.

√ Ï·ÔÁÚ¿ÊÔ˜ ™Ù›ÏˆÓ ∫˘ÚÈ·Î›‰Ë˜ ·Ó·Ê¤ÚÂÈ fiÙÈ ·˘Ù‹ Ë Û˘Ó‹ıÂÈ· ¤ÊÙ·ÛÂ Ì¤¯ÚÈ˜ ÂÌ¿˜ fiˆ˜ È-
ÛÙÔÔÈÂ› Ë ·ÚÔÈÌ›· «Ê¿Á·ÌÂ „ˆÌ› ÎÈ ·Ï¿ÙÈ» ‰ËÏ·‰‹ ¤¯Ô˘ÌÂ ÊÈÏ›·. ∆Ô ›‰ÈÔ ·Ó·Ê¤ÚÔ˘Ó Î·È ·Ú¯·›-
ÔÈ Ú‹ÙÔÚÂ˜ fiˆ˜ Ô ¢ËÌÔÛı¤ÓË˜. ∞ÏÏ¿ ÈÔ ÂÓÙ˘ˆÛÈ·Îfi˜ Â›Ó·È ÓÔÌ›˙ˆ Ô ∞ÈÛÒÂÈÔ˜ Ì‡ıÔ˜ (µ¿-
‚ÚÈÔ˜ 167) fiÔ˘ «Ô ¯ˆÚÈÎfi˜ Ï·‚ÒÓ ¿ÚÙÔÓ Î·È ¿Ï·˜ ÚÔ˜ ÂÈÚ‹ÓËÓ ÂÎ¿ÏÂÈ ÙÔÓ fiÊÈÓ». ø˜ ı˘Û›· Î·È
ÚÔÛÊÔÚ¿ ÂÎÏ·Ì‚¿Óˆ Â‰Ò ÙËÓ ÚÔÛÊÔÚ¿ ÙÔ˘ ·Ï·ÙÈÔ‡ Ì¿ÏÏÔÓ ·Ú¿ ˆ˜ ¤Ó‰ÂÈÍË ÊÈÏ›·˜. 

£Â˚Îfi ·ÔÎ·ÏÂ› ÙÔ ·Ï¿ÙÈ Ô ŸÌËÚÔ˜ ÛÙÔ πã ÙË˜ πÏÈ¿‰·˜: «¿ÛÛÂ ‰’ ·Ïfi˜ ıÂ›ÔÈÔ» Î·È ÛÙËÓ √‰‡Û-
ÛÂÈ· §ã ·Ó·Ê¤ÚÂÙ·È, fi¯È ¯ˆÚ›˜ Î¿ÔÈ· ÂÚÈÊÚfiÓËÛË, ÛÙÔ˘˜ ·ÓıÚÒÔ˘˜ Ô˘ ˙Ô˘Ó ÛÙ· ÂÓ‰fiÙÂÚ·,
ÔÈ ÔÔ›ÔÈ «fi¯È ÌfiÓÔ ‰ÂÓ ÁÓˆÚ›˙Ô˘Ó ÙË ı¿Ï·ÛÛ· ·ÏÏ¿ ÙÚÒÓÂ Î·È ÙÔ Ê·ÁËÙfi ¯ˆÚ›˜ ·Ï¿ÙÈ». °È· ÙÔÓ
ÔÈËÙÈÎfi ‹¯Ô: «ÔÈ Ô˘Î ›Û·ÛÈ ı¿Ï·ÛÛ·Ó, Ô˘‰¤ ı’ ¿ÏÂÛÛÈ ÌÂÌÈÁÌ¤ÓÔÓ Â›‰·Ú ¤‰Ô˘ÛÈ».

Ÿ¯È ÌfiÓÔ ıÂ˚Îfi ·ÏÏ¿ Î·È ‚·ÛÈÎfi ¿ÚÙ˘Ì· ÙË˜ ÙÚÔÊ‹˜ Î·È ‚·ÛÈÎfi ˘ÏÈÎfi ÛÂ Ï·ÙÚÂ˘ÙÈÎ¤˜ ÙÂÏÂÙÔ˘Ú-
Á›Â˜ – ÙÔ ·Ï¿ÙÈ – fi¯È ÌfiÓÔ ÛÙÔÓ ∂ÏÏËÓÈÎfi ¯ÒÚÔ. ∫·È ÙÔ ·Ï¿ÙÈ Î·È ÙÔ ·ÏÌ˘Úfi ÓÂÚfi, ÙÔ ı·Ï·ÛÛÈÓfi,
ıÂˆÚÂ›Ù·È fiÙÈ ·ÔÎ·ı·›ÚÂÈ Î·È ÂÍ·ÁÓ›˙ÂÈ ·ÏÏ¿ Î˘Ú›ˆ˜ fiÙÈ ·ÔÙÚ¤ÂÈ. °È’ ·˘Ùfi Î·È Î¿ÙÈ Ô˘ ı¤ÏÔ˘ÌÂ
Ó· ·ÔÎ·ı¿ÚÔ˘ÌÂ ÙÔ ÂÚÓÔ‡ÌÂ ·fi Ù· 40 Î‡Ì·Ù·, Ù· 40 ·Ï·Ù›ÛÌ·Ù·.

∆Ô ·Ï¿ÙÈ ÂÚÈÏ·Ì‚¿ÓÂÙ·È ÛÙÈ˜ ·Ó·›Ì·ÎÙÂ˜ ı˘Û›Â˜ Ì·˙› ÌÂ Ï¿‰È, ÎÚ·Û› Î·È ‰ËÌËÙÚÈ·Î¿. ÃˆÚ¿ÊÈ·
Ô˘ ·ÊÈ¤ÚˆÓ·Ó ÛÙÔ˘˜ ıÂÔ‡˜ ÔÈ ·Ú¯·›ÔÈ ÚfiÁÔÓÔÈ, ·Û·Ï›˙ÔÓÙ·Ó ·’ ¿ÎÚÔ˘ ÂÈ˜ ¿ÎÚÔÓ ÌÂ ÎfiÎ-
ÎÔ˘˜ ·Ï·ÙÈÔ‡ ·Ó·Î·ÙÂÌ¤ÓÔ˘˜ ÌÂ ÎÚÈı¿ÚÈ.

∞ÎfiÌ· Î·È Û‹ÌÂÚ· Ô ·ÁÚfiÙË˜ Ú›¯ÓÂÈ Ï›ÁÔ ·Ï¿ÙÈ ÛÙÈ˜ 4 ¿ÎÚÂ˜ ÙÔ˘ ¯ˆÚ·ÊÈÔ‡ Ô˘ ÂÙÔÈÌ¿˙ÂÙ·È Ó·
ÛÂ›ÚÂÈ, ÁÈ· Ó· ·ÔÙÚ¤„ÂÈ ÙÈ˜ ‚¿ÛÎ·ÓÂ˜ ‰˘Ó¿ÌÂÈ˜.

∫È ·Ó ÔÈ ·Ú¯·›ÔÈ ·Ï¿ÙÈ˙·Ó ÙÔ ÓÂÔÁ¤ÓÓËÙÔ, ·ÎfiÌ· Ì¤¯ÚÈ ÙÈ˜ Ì¤ÚÂ˜ Ì·˜ ÁÈÓfiÙ·Ó ÙÔ ›‰ÈÔ. ∂‰Ò Î·È ÌÈ· Â-
‚‰ÔÌ¿‰· ÛÙÔ µfiÏÔ, ÌÈ· Á˘Ó·›Î· 82 ¯ÚfiÓˆÓ ÌÔ˘ ÂÚÈ¤ÁÚ·ÊÂ ÙËÓ ÂÌÂÈÚ›· ÙË˜ ÚÒÙË˜ ÙË˜ Á¤ÓÓ·˜
Î·È ÌÔ˘ Â›Â: «∆Ô ¤È·ÛÂ ÙÔ ÌˆÚfi Ë Ì·Ì‹ Î·È ÙÔ ·Ï¿ÙÈÛÂ fiˆ˜ ·Ï·Ù›˙ÂÈ˜ ÙÔ ÎÔÏÈ·ÚÔ‡‰È ÚÈÓ ÙÔ
ÏÈ¿ÛÂÈ˜. ∂‰Ò ÔÏfiÁ˘Ú· ÛÙÔ Ï·ÈÌfi ÙÔ˘ ‹Ù·Ó ÔÏfi·ÛÚÔ ÙÔ ·Ï¿ÙÈ, ÌÂÙ¿ ·Ï¿ÙÈÛÂ Î·È ÙÔ ÎÂÊ·Ï¿ÎÈ ÙÔ˘,
ÙÔ Ù‡ÏÈÍÂ Î·È ÙÔ ¿ÊËÛÂ ÙÚÂÈ˜ Ì¤ÚÂ˜. ⁄ÛÙÂÚ· ¤‚Ú·ÛÂ ÓÂÚfi ÌÂ ‰¿ÊÓË, ‰ÂÓÙÚÔÏ›‚·ÓÔ Î·È Ù¤ÙÔÈ· Î·È
ÙÔ ¤ÏÔ˘ÛÂ, ÙÔ ¤Ï˘ÓÂ». 

∆Ô ÌˆÚfi „‹ÓÂÙ·È ÌÂ ÙÔ ·Ï¿ÙÈ, ›ÛÙÂ˘·Ó ÔÈ ·ÏÈÔ›, Î·È Á›ÓÂÙ·È ·ÓıÂÎÙÈÎfi. √È ÁÈ·ÙÚÔ› ·Ó·Ê¤ÚÔ˘Ó fiÙÈ
ÙÔ ·Ï¿ÙÈ ‰ÂÓ Â›Ó·È ·ÓÙÈÛËÙÈÎfi, ‰ËÏ·‰‹ ‰ÂÓ ÛÎÔÙÒÓÂÈ Ù· ÌÈÎÚfi‚È·, Â›Ó·È ·ÛËÙÈÎfi, ‰ËÏ·‰‹ ‰ÂÓ ÂÈ-
ÙÚ¤ÂÈ Ù· ÌÈÎÚfi‚È· Ó· ·Ó·Ù˘¯ıÔ‡Ó. ∞˘Ùfi˜ Â›Ó·È, ¿ÏÏˆÛÙÂ, Î·È Ô ÏfiÁÔ˜ Ô˘ ¯ÚËÛÈÌÔÔÈÂ›Ù·È ÁÈ·
Ó· Û˘ÓÙËÚÂ› Ù· ÙÚfiÊÈÌ· Î¿ıÂ Â›‰Ô˘˜. ∞Ï›·ÛÙ· „¿ÚÈ· Î·È ÎÚÂ·ÙÈÎ¿ (·Ï¿ÓÙÂ˜) ·ÏÏ¿ Î·È Ï·¯·ÓÈÎ¿
Ô˘ ÂÚÈÛÛÂ‡Ô˘Ó (ÙÔ˘ÚÛÈ¿) Û˘ÓÙËÚÔ‡ÓÙ·È ÁÈ· ÔÏ‡Ó Î·ÈÚfi. √ ¶ÏÔ‡Ù·Ú¯Ô˜ ÛÙ· «™˘ÌÔÛÈ·Î¿»
Ï¤ÂÈ fiÙÈ ÌÈ· ·fi ÙÈ˜ ıÂ˚Î¤˜ È‰ÈfiÙËÙÂ˜ ÙÔ˘ ·Ï·ÙÈÔ‡ Â›Ó·È fiÙÈ ‰È·ÙËÚÂ› ÁÈ· ÔÏ‡Ó Î·ÈÚfi Ù· ÛÒÌ·Ù· ¿-
ÏÈˆÙ·, Ù· Î¿ÓÂÈ Ó· ·ÓÙÈÙ¿ÛÛÔÓÙ·È ÁÈ· Î·ÈÚfi ÛÙÔ ı¿Ó·ÙÔ Î·È ·ÚÔÌÔÈ¿˙ÂÈ ÙÔÓ ÚfiÏÔ ÙÔ˘ ·Ï·ÙÈÔ‡ ÌÂ
·˘ÙfiÓ ÙË˜ „˘¯‹˜ ÛÙË ˙ˆ‹ ÙÔ˘ ·ÓıÚÒÔ˘.

™ÙÔ Û˘Û¯ÂÙÈÛÌfi ÙÔ˘ ·Ï·ÙÈÔ‡ ÌÂ ÙËÓ „˘¯‹ ÓÔÌ›˙ˆ fiÙÈ Ù·ÈÚÈ¿˙Ô˘Ó Î·È ÔÈ ·ÓÙÈÏ‹„ÂÈ˜ ÔÏÏÒÓ ıÚË-
ÛÎÂÈÒÓ fiÙÈ ÛÙÔ ·›Ì· ÙˆÓ ÂÌ‚›ˆÓ Î·ÙÔÈÎÂ› Ë ·ı¿Ó·ÙË „˘¯‹. ŒÙÛÈ ÂÈ‚¿ÏÏÂÙ·È ÛÙÔ˘˜ ÈÛÙÔ‡˜ Ó· ·-
Ï·Ù›˙Ô˘Ó ÁÈ· Ï›ÁÔ ÙÔ ÎÚ¤·˜ ÚÈÓ ÙÔ Ì·ÁÂÈÚ¤„Ô˘Ó, ÒÛÙÂ Ó· ·ÔÌ·ÎÚ‡ÓÔ˘Ó Î¿ıÂ ›¯ÓÔ˜ ·›Ì·ÙÔ˜ Î·È
Ó· Á›ÓÂÈ «Î·ı·Úfi», ‰ËÏ·‰‹ Î·Ù¿ÏÏËÏÔ ÚÔ˜ ‚ÚÒÛÈÓ, ÚÈÓ Ì·ÁÂÈÚÂ˘ÙÂ›. µÏ¤ÂÙÂ, ÙÔ ·Ï¿ÙÈ ÁÈ· Ó·
ÏÈÒÛÂÈ ·ÔÚÚÔÊ¿ ˘ÁÚ¿ ·fi ÙÔ˘˜ ÈÛÙÔ‡˜, ¿Ú· Î·È ÙÔ ·›Ì·. ∞˘Ù‹ Ë ›ÛÙË ˘¿Ú¯ÂÈ Î·È ÛÙËÓ √Úıfi-
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‰ÔÍË ÃÚÈÛÙÈ·ÓÈÎ‹ ıÚËÛÎÂ›· ‹ ÙÔ˘Ï¿¯ÈÛÙÔÓ ÔÚÁ·ÓÒıËÎÂ Î¿ÔÈ· ÛÙÈÁÌ‹. ŒÙÛÈ ¯¿Û·ÌÂ ÌÈ· ÛÂÈÚ¿ ·-
fi ÂÎÏÂÎÙ¿ Ê·ÁÒÛÈÌ· fiˆ˜ ÔÈ ·˘ıÂÓÙÈÎ¤˜ «·ÈÌ·Ù›Â˜» (ÔÌ·ÙÈ¤˜ ‹ Ì¿Ìˆ) ‹ ÔÈ ÌÔ˘ÏÓÙÔ‡ÓÂ˜ (ÏÔ˘Î¿-
ÓÈÎ· ÌÂ ·›Ì·), Ê·ÁÒÛÈÌ· ÌÂ ÌÂÁ¿ÏÔ ÁÂ˘ÛÙÈÎfi ÂÓ‰È·Ê¤ÚÔÓ. 

™ÙÔ Û˘Û¯ÂÙÈÛÌfi ÙÔ˘ ·Ï·ÙÈÔ‡ ÌÂ ÙËÓ „˘¯‹ ·Ó·Ê¤ÚÂÙ·È ÙÔ Â˘·ÁÁ¤ÏÈÔ: «ÀÌÂ›˜ ÂÛÙ¤ ÙÔ ¿Ï·˜ ÙË˜ ÁË˜,
Â¿Ó ‰Â ÙÔ ¿Ï·˜ ÌˆÚ·Óı‹ ÂÓ Ù›ÓÈ ·ÏÈÛı‹ÛÂÙ·È; ÂÈ˜ Ô˘‰¤Ó ÈÛ¯‡ÂÈ ¤ÙÈ ÂÈ ÌË ‚ÏËı‹Ó·È ¤Íˆ Î·È Î·Ù··-
ÙÂ›Ûı·È ˘fi ÙˆÓ ·ÓıÚÒˆÓ ...». ™ÙÔ Î·Ù¿ §Ô˘Î¿Ó ·Ó·Ê¤ÚÂÙ·È: «∫·ÏfiÓ ÙÔ ¿Ï·˜ Â¿Ó ‰Â Î·È ÙÔ ¿Ï·˜
ÌˆÚ·Óı‹ ÂÓ Ù›ÓÈ ·ÚÙ˘Ûı‹ÛÂÙ·È;» ∫·È ÛÙËÓ ÚÔ˜ ∫ÔÏÔÛÛ·Â›˜ ÂÈÛÙÔÏ‹ ÙÔ˘ ¶·‡ÏÔ˘ ·Ó·Ê¤ÚÂÙ·È:
«√ ÏfiÁÔ˜ ËÌÒÓ ÂÓ ¯¿ÚÈÙÈ, ¿Ï·ÙÈ ËÚÙ˘Ì¤ÓÔ˜ ÂÈ‰¤Ó·È Ò˜ ‰ÂÈ ˘Ì¿˜ ÂÓ› ¤Î·ÛÙˆ ·ÔÎÚ›ÓÂÛı·È».

¢ÂÓ ·ÓÙ¤¯ˆ Ó· ÌËÓ ·Ó·Ê¤Úˆ Û’ ·˘Ùfi ÙÔ ÛËÌÂ›Ô fiÙÈ Ô ∞fiÛÙÔÏÔ˜ ¶·‡ÏÔ˜ ¿ÂÈ Î·È ¤Ó· ‚‹Ì· ÈÔ
¤Ú·, ·Ó·ÊÂÚfiÌÂÓÔ˜ fi¯È ÌfiÓÔ ÛÙËÓ Ô˘Û›· ÙÔ˘ ÃÚÈÛÙÈ·ÓÈÎÔ‡ ÏfiÁÔ˘, ·ÏÏ¿ Î·È ÛÙËÓ ÎÔÌ„fiÙËÙ¿ ÙÔ˘
– ÈÛÙÂ‡ˆ. ªÈ· Î·È ÙÔ «¿Ï·˜ ·ÙÙÈÎfiÓ» ‹Ù·Ó ¯·Ú·ÎÙËÚÈÛÌfi˜ ÁÈ· ÙËÓ ÎÔÌ„fiÙËÙ·, ÙË ¯¿ÚË Î·È ÙËÓ Â˘-
Ê˘˝· ÙÔ˘ ÏfiÁÔ˘, ÚÔÊÔÚÈÎÔ‡ Î·È ÁÚ·ÙÔ‡.

¡ÔÌ›˙ˆ, fiÌˆ˜, fiÙÈ ÎÈ ÂÌÂ›˜ Û‹ÌÂÚ· Ï¤ÌÂ ¿ÓÔÛÙÔ Î·È ·Ó¿Ï·ÙÔ ÙÔÓ ¿ÓıÚˆÔ Ô˘ Ù· ÏfiÁÈ· ÙÔ˘ Â›Ó·È
¿¯ÚˆÌ·, „˘¯Ú¿, ¯ˆÚ›˜ ÁÔËÙÂ›·.

∞Ó Î·È –ÔÌÔÏÔÁÔ˘Ì¤Óˆ˜– ÙÔ ·Ï¿ÙÈ Â›Ó·È ÂÍfi¯ˆ˜ Û˘Ó‰Â‰ÂÌ¤ÓÔ ÌÂ ÙËÓ ÔÌÔÚÊÈ¿ Î·È È‰È·›ÙÂÚ· ÌÂ ÙË
Á˘Ó·ÈÎÂ›· ÔÌÔÚÊÈ¿ ÂÓfi˜ ÔÚÈÛÌ¤ÓÔ˘ Ù‡Ô˘. ¡fiÛÙÈÌÂ˜ ·ÔÎ·ÏÔ‡ÌÂ ÙÈ˜ Á˘Ó·›ÎÂ˜ Ô˘ ‰ÂÓ Â›Ó·È ÌfiÓÔ
fiÌÔÚÊÂ˜, ·ÏÏ¿ ¤¯Ô˘Ó ¯¿ÚË Î·È ÙÛ·¯ÈÓÈ¿, ‰ËÏ·‰‹ ¯·Ú·ÎÙËÚÈÛÙÈÎ¿ Ô˘ ÙÈ˜ Î¿ÓÔ˘Ó ¿ÌÂÛ· ÂÚˆÙÂ‡-
ÛÈÌÂ˜ Î·È ÂÈı˘ÌËÙ¤˜. ∞˘Ùfi Â›Ó·È ÎÚ›ÛÈÌÔ, fi¯È ÌfiÓÔ ÁÈ·Ù› Ë ∞ÊÚÔ‰›ÙË, Ë ıÂ¿ ÙË˜ √ÌÔÚÊÈ¿˜, Â›Ó·È
·ÏÈÁÂÓ‹˜, ÁÂÓÓ¿Ù·È ·Ó·‰˘fiÌÂÓË ·fi ÙÔ ·ÏÌ˘Úfi ÓÂÚfi ÈÛÙÔÔÈÒÓÙ·˜ ÙË ÁÔÓÈÌÈÎ‹ ÙÔ˘ ‰‡Ó·ÌË, Ô‡ÙÂ
ÌfiÓÔ ÂÂÈ‰‹ ÔÈ ÂÓ¿ÏÈÔÈ ıÂÔ› Â›Ó·È ÈÔ ÁfiÓÈÌÔÈ Î·È ·Ú·ÁˆÁÈÎÔ› fiˆ˜ Î·È fiÏ· Ù· ÂÓ¿ÏÈ· Ï¿ÛÌ·Ù·.

¶¿ÏÈ ÛÙÔÓ ¶ÏÔ‡Ù·Ú¯Ô (™˘ÌÔÛÈ·Î¿) ËÁ·›Óˆ ÛÙÔ «ÂÚ› ¿Ï· Î·È Î‡·ÌÔÓ», ÛÙÔ ÛËÌÂ›Ô Ô˘ Á›ÓÂÙ·È
Û˘˙‹ÙËÛË ÁÈ· ÙËÓ ·Í›· ÙÔ˘ ·Ï·ÙÈÔ‡.

∞˜ ‰Ô‡ÌÂ Ò˜ Ù›ıÂÙ·È ÙÔ ˙‹ÙËÌ· ·fi ÙÔ˘˜ Û˘˙ËÙËÙ¤˜ – Û˘ÌfiÙÂ˜: «°È· ÔÈfiÓ ÏfiÁÔ Ô ŸÌËÚÔ˜ ·-
ÔÎ·ÏÂ› ÙÔ ·Ï¿ÙÈ «ıÂ˚Îfi» – ı˘Ì¿ÛÙÂ: «¿ÛÛÂ ‰’ ·Ïfi˜ ıÂ›ÔÈÔ».

∫·È ‰ÂÓ Â›Ó·È ÌfiÓÔ Ô ŸÌËÚÔ˜, Â›Ó·È Î·È Ô ¶Ï¿ÙˆÓ Ô ÔÔ›Ô˜ Ï¤ÂÈ: «∆ˆÓ ·ÏÒÓ ÛÒÌ· Î·Ù¿ ÓfiÌÔÓ ·Ó-
ıÚÒˆÓ ıÂÔÊÈÏ¤ÛÙ·ÙÔÓ Â›Ó·È...». 

∞Ó ıÂÔÊÈÏ¤˜ Î·È ıÂ›ÔÓ Â›Ó·È ÙÔ ·Ï¿ÙÈ ÙfiÙÂ Ò˜ Á›ÓÂÙ·È «ÙÔ˘˜ ∞ÈÁ˘Ù›Ô˘˜ ÈÂÚ¤·˜ ·ÁÓÂ‡ÔÓÙ·˜ ·¤¯Â-
Ûı·È ÙÔ ¿Ì·Ó ·ÏÒÓ, ÒÛÙÂ Î·È ÙÔÓ ¿ÚÙÔÓ ¿Ó·ÏÔÓ ÚÔÛÊ¤ÚÂÛı·ÈØ Ò˜ Á·Ú ÂÈ ıÂÔÊÈÏ¤˜ Î·È ıÂ›-
ÔÓ...;»

ŒÓ·˜ ÂÎ ÙˆÓ Û˘˙ËÙËÙÒÓ Ï¤ÂÈ «·˜ ·Ê‹ÛÔ˘ÌÂ ÙÔ˘˜ ∞ÈÁ˘Ù›Ô˘˜, Ó· ·Û¯ÔÏËıÔ‡ÌÂ ÌÂ ÙÔ˘˜ ŒÏÏËÓÂ˜»
Î·È ·fi ÙË Û˘˙‹ÙËÛË Ô˘ ·ÎÔÏÔ˘ıÂ› ÚÔÎ‡ÙÂÈ fiÙÈ ÙÔ ›‰ÈÔ ¤Î·Ó·Ó Î·È ÔÈ ŒÏÏËÓÂ˜ ÈÂÚÂ›˜ (Î·È fi¯È
ÌfiÓÔ). A¤ÊÂ˘Á·Ó ÙÔ ·Ï¿ÙÈ ÛÙÈ˜ ÂÚÈfi‰Ô˘˜ ÓËÛÙÂ›·˜ ÁÈ· ÙÈ˜ ·ÊÚÔ‰ÈÛÈ·Î¤˜ ÙÔ˘ È‰ÈfiÙËÙÂ˜.

∂‰Ò ÂÚ¯fiÌ·ÛÙÂ ÛÙËÓ Ô˘Û›·. ∆› ÂÓÓÔÔ‡Ó ·ÊÚÔ‰ÈÛÈ·Îfi; £· Û·˜ ·Ó·Ê¤Úˆ Ù· ‰‡Ô ·Ú·‰Â›ÁÌ·Ù· ÛÙ·
ÔÔ›· ·Ó·Ê¤ÚÔÓÙ·È ÔÈ Û˘ÌÔÛÈ·ÛÙ¤˜: ∆Ô ÚÒÙÔ ·ÊÔÚ¿ ÙÈ˜ ÔÓÙÈÎ›ÓÂ˜ ÛÙ· ·ÏËÁ¿ ÏÔ›· ÔÈ ÔÔ›Â˜
ÈÛÙÂ˘fiÙ·Ó fiÙÈ Î˘ÔÊÔÚÔ‡Û·Ó ¯ˆÚ›˜ Û˘ÓÔ˘Û›· ÂÂÈ‰‹ ¤ÁÏÂÈÊ·Ó ÙÔ ·Ï¿ÙÈ. ∆Ô ‰Â‡ÙÂÚÔ ·ÊÔÚ¿ ÙÔ˘˜
Î˘ÓfiÊÈÏÔ˘˜ «ÙÔ˘˜ Ù·˜ Î‡Ó·˜ ÊÈÏÔÙÚÔÊÔ‡ÓÙ·˜» fiÙ·Ó ·˘Ù¤˜ Â‰›ÛÙ·˙·Ó Ó· Û˘ÓÔ˘ÛÈ·ÛıÔ‡Ó ÙÈ˜ ÂÚ¤-
ıÈ˙·Ó Ù·˝˙ÔÓÙ¿˜ ÙÂ˜ «... ‚ÚÒÌ·ÛÈÓ ·ÏÌ˘ÚÔ›˜ Î·È Ù·ÚÈ¯Â˘ÙÔ›˜ ÙÔÈ˜ ÎÚ¤·ÛÈ ...».

∂›Ì·ÛÙÂ ÏÔÈfiÓ ÛÙËÓ Î·Ú‰È¿ ÙÔ˘ ˙ËÙ‹Ì·ÙÔ˜:
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«√È ¿ÏÂ˜ ÙˆÓ ¿ÏÏˆÓ fi„ˆÓ fi„ÔÓ Â›Ó·È Î·È ‹‰˘ÛÌ·, ‰È’ fi Î·È «¯¿ÚÈÙ·˜» ¤ÓÈÔÈ ÚÔÛ·ÁÔÚÂ‡Ô˘ÛÈÓ ·˘ÙÔ‡˜, fiÙÈ
ÙË˜ ÙÚÔÊ‹˜ ÙÔ ·Ó·ÁÎ·›ÔÓ Ë‰‡ ÔÈÔ‡ÛÈÓ». 

∫·È ÈÔ Î¿Ùˆ, ÛÙÔ ›‰ÈÔ ¤ÚÁÔ ·Ó·Ê¤ÚÂÙ·È fiÙÈ ·fi ÙÔ ÓÂÚfi, ÙÔ Êˆ˜, ÙÈ˜ ÒÚÂ˜ Î·È ÙfiÛ· ¿ÏÏ· Î·ıËÌÂ-
ÚÈÓ¿ Ô˘ ıÂÔÔ›ËÛ·Ó ÔÈ ¿ÓıÚˆÔÈ, ÙÔ ·Ï¿ÙÈ ‰ÂÓ Â›Ó·È Î·ÙÒÙÂÚÔ, Ô‡ÙÂ ÌÈÎÚfiÙÂÚË Ë ·Í›· ÙÔ˘. ¶Ú¿Á-
Ì· Ô˘ Ì·˜ ·Ú·¤ÌÂÈ ÛÙÔ ƒˆÌ·˚Îfi ÚËÙfi «nihil est utilius sale et sole», ÁÈ· ÙËÓ ÙÚÔÊ‹ ÙÔ˘ ·ÓıÚÒÔ˘.

ÃÚfiÓÈ· ‰Ô˘ÏÂ‡ÔÓÙ·˜ Ì¤Û· ÛÙËÓ ÎÔ˘˙›Ó· ‰È·ÈÛÙÒÓˆ fiÏÔ Î·È ÂÚÈÛÛfiÙÂÚÔ fiÙÈ ÔÈ ‰‡Ô ‚·ÛÈÎ¤˜ ·Ó-
ıÚÒÈÓÂ˜ ÏÂÈÙÔ˘ÚÁ›Â˜, Ë ÙÚÔÊ‹ (·˘ÙÔÛ˘ÓÙ‹ÚËÛË) Î·È Ë ·Ó··Ú·ÁˆÁ‹ ‹ Î·Ï‡ÙÂÚ· Ë ÁÂÓÂÙ‹ÛÈ· ÏÂÈ-
ÙÔ˘ÚÁ›· –‚·ÛÈÎ¿ ¤ÓÛÙÈÎÙ· Î·È Ù· ‰‡Ô– Û˘Ó‰¤ÔÓÙ·È ÌÂ ÙËÓ Â˘¯·Ú›ÛÙËÛË ÛÙÔÓ ¿ÓıÚˆÔ. °È· Ù· ˙Ò·
‰ÂÓ ÈÛ¯‡ÂÈ ÙÔ ›‰ÈÔ.

∂ÎÂ› Î·È Ë ıÂÌÂÏÈ·Î‹ ÏÂÈÙÔ˘ÚÁ›· ÙÔ˘ ·Ï·ÙÈÔ‡ Ô˘ Û˘ÓÔ‰Â‡ÂÙ·È ÌÂ ÌÈ· Ï¿Ì„Ë, ÌÈ·Ó ·›ÁÏË ·ÏÏfiÎÔÙË.
∆ÒÚ· ı· ‚¿Ïˆ ÎÈ ÂÁÒ ¤Ó· ÂÚÒÙËÌ·: °È·Ù› fiÏÂ˜ ÔÈ ÂÚ› Ù· ÁÂÓÂÙ‹ÛÈ· ÏÂÈÙÔ˘ÚÁ›Â˜ ¤¯Ô˘Ó ¿ÚÂÈ fiÓÔ-
Ì· ·fi ÙËÓ ·ÏÈÁÂÓ‹ ıÂ¿, ÙËÓ ∞ÊÚÔ‰›ÙË;

∆Ô ÂÚÒÙËÌ· ‰ÂÓ ı¤ÙÂÈ ·ÏÏ¿ Û˘Ó·ÓÙ¿ Î·È ·Ó·Î˘ÎÏÒÓÂÈ ÙËÓ ÂÔ›ıËÛË ÌÔ˘ fiÙÈ ÙÔ ·Ï¿ÙÈ Û˘Ó‰¤ÂÙ·È
¿ÚÚËÎÙ· ÌÂ ÙË Á˘Ó·›Î·. ªÂ ÔÏÏÔ‡˜ ÙÚfiÔ˘˜. ™ÙËÓ ·Ï·ÙÔ·Ú·ÁˆÁ‹ (ÌÈÏ¿ˆ ¿ÓÙ· ÁÈ· ·Ï˘Î¤˜ Î·È
fi¯È ÁÈ· ÂÍfiÚ˘ÍË) ·›˙Ô˘Ó ‚·ÛÈÎfi ÚfiÏÔ ÔÈ Á˘Ó·›ÎÂ˜. ∂›Ó·È ·Û›ÁÓˆÛÙÂ˜ ÔÈ ÊˆÙÔÁÚ·Ê›Â˜ ÙÔ˘ ™.
ªÂÏÂÙ˙‹ ·fi ÙÈ˜ ·Ï˘Î¤˜ ÙË˜ §Â˘Î¿‰·˜ ÌÂ ÙÈ˜ Á˘Ó·›ÎÂ˜ Ó· ÎÔ˘‚·ÏÔ‡Ó ÛÙÔ ÎÂÊ¿ÏÈ Ù· Î·˙·Ó¤ÙÙ· ÁÂ-
Ì¿Ù· ·Ï¿ÙÈ Î·È Ó· Ù· ÌÂÙ·Ê¤ÚÔ˘Ó ·ÙÒÓÙ·˜ ÌÂ Á˘ÌÓ¿ fi‰È· ¿Óˆ ÛÙÔ ·Ï¿ÙÈ Î¿Ùˆ ·fi ÙÔÓ ‰˘Ó·Ùfi
Î·ÏÔÎ·ÈÚÈ¿ÙÈÎÔ ‹ÏÈÔ. ∞˘Ù¤˜ ÔÈ ÂÈÎfiÓÂ˜ ¤¯Ô˘Ó ÂÂÓ‰˘ıÂ› ÌÂ ÙÔÓ ‹¯Ô ÙÔ˘ ÏfiÁÔ˘ ÙÔ˘ ¶¿ÓÔ˘ µÔ˘ÎÂ-
Ï¿ÙÔ˘ ˘Â‡ı˘ÓÔ˘ ÁÈ· ÙÈ˜ ÙfiÙÂ ·Ï˘Î¤˜: «∂Ú¯fiÙ·Ó» ÌÔ˘ Â›Â «Ó· ‰Ô˘Ï¤„Ô˘Ó Î¿ÙÈ ÎÔ¤ÏÂ˜ ·fi Ù·
›Ûˆ ¯ˆÚÈ¿ (Û.Û. ÂÓÓÔÂ› Ù· ÈÔ ÊÙˆ¯¿), ·’ ÙÔ ÕÏ·ÙÚÔ, ÙÔ ∫ÔÌËÏÈfi, ÙÔÓ ¶fiÚÔ, ÎÈ Â›¯·Ó Ù¤ÙÔÈ· ˙ˆ-
ÓÙ¿ÓÈ· ¿Óˆ ÙÔ˘˜. ∆· Ì¿ÁÔ˘Ï¿ ÙÔ˘˜ Î·Ù·ÎfiÎÎÈÓ·, ÓfiÌÈ˙Â˜ ÎÈ ¤ÛÎ·˙·Ó ·fi ˙ˆ‹, ÙÈ˜ ¤‚ÏÂÂ˜ Î·È ÙÈ˜
ÏÈÌÈ˙fiÛÔ˘Ó·. ™Â ‰˘Ô Ì¤ÚÂ˜ ‹Ù·Ó ·ÁÓÒÚÈÛÙÂ˜. √ È‰ÚÒÙ·˜ ·Ó·Î·ÙÂ‡ÔÓÙ·Ó ÌÂ ÙÔ ·Ï¿ÙÈ, ¯·Ú¿ÎˆÓÂ
Ù· ÚfiÛˆ· Î·È ‹Ù·Ó ·ÁÓÒÚÈÛÙÂ˜, Û·Ó Ì·Ú·Ì¤ÓÂ˜, ·˘Ù¤˜ ÔÈ fiÌÔÚÊÂ˜ Â›¯·Ó ¯·ıÂ›. ∆ËÓ ÔÌÔÚÊÈ¿
ÙËÓ ¤ÙÚˆÁÂ ÙÔ ·Ï¿ÙÈ».

(ªËÓ ÚˆÙ‹ÛÂÙÂ ·Ó ‹Ù·Ó ÌfiÓÈÌÔ, fi¯È, ‰ÂÓ ‹Ù·Ó! ªfiÓÔ Ô˘ ·˘Ù¤˜ ÔÈ ÎÔ¤ÏÂ˜ Â›¯·Ó È· «„ËıÂ›»).
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∂ÈÎ. 2. ªÈ· Á˘Ó·›Î· Ì·˙Â‡ÂÈ
·Ï¿ÙÈ ·fi Ù· ‚Ú¿¯È· ÛÙËÓ ∆¤-
ÏÂÓ‰Ô (ºˆÙÔÁÚ·Ê›·: Hjalmar
Dahm).

Fig. 2. A woman collecting
salt on the rocks of Telendos
(Photo: Hjalmar Dahm).



∆È˜ Á˘Ó·›ÎÂ˜ ¤¯ˆ ÙËÓ ·›ÛıËÛË fiÙÈ Î¿ÙÈ ÙÈ˜ Û˘Ó‰¤ÂÈ ÌÂ ÙÔ ·Ï¿ÙÈ – Î¿ÙÈ ·ÒÙÂÚÔ. ∫¿ÔÙÂ ÛÎ¤ÊÙÔÌ·È
Ì‹ˆ˜ Â›Ó·È ÂÎÂ›ÓË Ë ‰‡ÛÙ˘¯Ë Ë Á˘Ó·›Î· ÙÔ˘ §ˆÙ Ô˘ ÙÈÌˆÚ‹ıËÎÂ ‰ÈfiÙÈ ... «‰ÂÓ Û˘ÓÂÌÔÚÊÒıË
ÚÔ˜ Ù·˜ ˘Ô‰Â›ÍÂÈ˜» ÎÈ ¤ÁÈÓÂ ÛÙ‹ÏË ¿Ï·ÙÔ˜ – ¤ÙÚˆÛÂ ÁÈ· ¿ÓÙ·.

ÿÛˆ˜ Ó· Â›Ó·È ¿ÏÈ ÌÈ· ‰È·›ÛÙˆÛË Ô˘ ¤¯ˆ Î¿ÓÂÈ Á˘Ú›˙ÔÓÙ·˜ ÛÂ fiÏË ÙËÓ ∂ÏÏ¿‰· Î·È Û˘Ó·ÓÙÒÓÙ·˜
·Ú·ÁˆÁÔ‡˜ Î·È ÎÙËÓÔÙÚfiÊÔ˘˜. ™ÙÈ˜ ·Ú·‰ÔÛÈ·Î¤˜ ÎÙËÓÔÙÚÔÊÈÎ¤˜ ÌÔÓ¿‰Â˜ ÔÈ ¿ÓÙÚÂ˜ ·Û¯ÔÏÔ‡-
ÓÙ·È ÌÂ ÙË ‚fiÛÎËÛËØ ÙÔ ¿ÚÌÂÁÌ· Á›ÓÂÙ·È ·fi ÎÔÈÓÔ‡ ÌÂ ÙÈ˜ Á˘Ó·›ÎÂ˜, ÂÓÒ ÙÔ Ù˘Ú› ÙÔ ÊÙÈ¿¯ÓÔ˘Ó ·-
ÔÎÏÂÈÛÙÈÎ¿ Î·È ÌfiÓÔ ÔÈ ÂÎÚfiÛˆÔÈ ÙÔ˘ ·‰‡Ó·ÙÔ˘ Ê‡ÏÔ˘. ∫·È Ú¤ÂÈ Ó· Û·˜ ˆ fiÙÈ ÙÔ ‹ÍÈÌÔ
ÙÔ˘ Ù˘ÚÈÔ‡ Â›Ó·È ·È¯ÓÈ‰¿ÎÈ ÌÚÔÛÙ¿ ÛÙÔ ·Ï¿ÙÈÛÌ¿ ÙÔ˘. ∂ÎÂ› ¤ÁÎÂÈÙ·È Ë ÂÈÙ˘¯›· – ÛÙÔ ·Ï¿ÙÈ, ÙÔ Ô-
Ô›Ô ‚¿˙Ô˘Ó ÂÌÂÈÚÈÎ¿.

ªfiÓÔ ÛÙ· Û‡Á¯ÚÔÓ· Ù˘ÚÔÎÔÌÂ›· Ô˘ ÙÔ Á¿Ï· ·ÛÙÂÚÈÒÓÂÙ·È Î·È ˘¿Ú¯Ô˘Ó Ï¤ÔÓ ÌË¯·Ó‹Ì·Ù·, ÔÈ
Á˘Ó·›ÎÂ˜ –fiÔ˘ ˘¿Ú¯Ô˘Ó– ·›˙Ô˘Ó ÚfiÏÔ ÂÈÎÔ˘ÚÈÎfi, Û˘Ó‹ıˆ˜. 

ªÂ fiÏ· ÙÔ‡Ù· ÛÙÔ Ì˘·Ïfi Î·È ÌÂ ÙÔ ı·‡Ì· ÙÔ˘ ·Ï·ÙÈÔ‡ ÎfiÌÔ ‰ÂÌ¤ÓÔ Ì¤Û· ÌÔ˘, ÚÒÙËÛ· ÌÈ· ËÏÈ-
ÎÈˆÌ¤ÓË Á˘Ó·›Î· ÛÙË ¡¿ÍÔ, Ò˜ ÙÔ È¿ÓÂÈ ÙÔ ·Ï¿ÙÈ Î·È Ò˜ ÙÔ ˘ÔÏÔÁ›˙ÂÈ. ∞˘Ù‹Ó ÙË ÚÒÙËÛ· ÁÈ·Ù›
Â›¯Â ÊÙÈ¿ÍÂÈ ÛÙË ˙ˆ‹ ÙË˜ ·Ì¤ÙÚËÙ· Ù˘ÚÈ¿, ı·˘Ì¿ÛÈ· – ıÂ˚Î¿. ∫·Ù¤‚·ÈÓÂ ÛÙË ı¿Ï·ÛÛ· ÌÂ Ù· ˙Ò·
ÙË˜ Î·È Ù· ÊfiÚÙˆÓÂ ·Ï¿ÙÈ ·fi ÙÈ˜ ·Ï·ÙÛfiÁÔ˘ÚÓÂ˜ ÛÙË ªÔ˘ÙÛÔ‡Ó·, ÛÙÔÓ ∞˙·Ï¿, ÛÙËÓ æÈÏ‹ ÕÌÌÔ,
ÛÙÔÓ ∫ÏÂÈ‰fi, ÛÙËÓ ¶¿ÓÂÚÌÔ. «∆Ô ·Ï¿ÙÛÈ!» ¤ÏÂÁÂ. ◊Ù·Ó ÛÂ ÎÔÌÌ¿ÙÈ·. ∆Ô ÎÔ¿ÓÈ˙Â ÚÒÙ· ÌÂ ÌÈ·
·Ì¿Ï·ÈË ÛÙÚÔÁÁ˘Ï‹ ¤ÙÚ· Ô˘ ¤ÌÔÈ·˙Â ÌÂ ˘ÂÚÌÂÁ¤ıË ·È‰ÈÎfi ‚ÒÏÔ. ⁄ÛÙÂÚ·, ÙÔ ¤‚·˙Â ÛÙÔ
¤ÙÚÈÓÔ ¯ÂÚÔÌ‡ÏÈ Î·È ÙÔ ¿ÏÂıÂ ÌÂ ˘ÔÌÔÓ‹, ·Ê‹ÓÔÓÙ·˜ Ù· Ì¿ÙÈ· ÙË˜ Ó· Ù·ÍÈ‰Â‡Ô˘Ó ¤Ú· (ÓÔÌ›˙ˆ
›Ûˆ ÛÙÔ ¯ÚfiÓÔ). ∂¤ÌÂÓ· ÛÙÔ fiÛÔ Î·È ÙÔ Ò˜. ªÂ ÎÔ›Ù·ÍÂ ÌÂ ÙÔ ‚·ı‡ ÙË˜ ‚Ï¤ÌÌ·, ÙÔ ‚Ï¤ÌÌ·
ÙÔ˘ ·ÓıÚÒÔ˘ Ô˘ ¤¯ÂÈ ÊÈÏÈÒÛÂÈ ÌÂ ÙË ˙ˆ‹ Î·È ÌÔ˘ ·ÔÎÚ›ıËÎÂ: «ÙÔ ·Ï¿ÙÛÈ, ÎfiÚË ÌÔ˘, ı¤ÏÂÈ „ÈÏfi
ÎÔ˘¿ÓÈÛÌ·». 
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∂ÈÎ. 3. ∞Ï¿ÙÈ ·fi ÙÈ˜ ·Ï˘Î¤˜ ÙË˜ ƒÒ ÛÙÂÁÓÒÓÂÈ ÛÂ ÌÈ· ‚¿ÚÎ· ÙÔ˘ ∫·ÛÙÂÏÏÔÚ›˙Ô˘ (ºˆÙÔÁÚ·Ê›·: Hjalmar Dahm).

Fig. 3. Salt collected on the rocky coast of the island of Rho dries on the harbour of Kastellorhizo (Photo: Hjalmar Dahm). 



∫·È ‰ÂÓ Í¤Úˆ ·Ó ÌÔ˘ ÌÈÏ¿ÂÈ ·˘Ù‹ ‹ Ô ·Ô‡˜ ÙË˜ Ô ŸÌËÚÔ˜ ‹ ¤Ó·˜ Ó¤Ô˜ ‚Ô˘ÎfiÏÔ˜ ·fi ÙË £Ú¿-
ÎË ÌÂ ÙÔ˘˜ ÒÌÔ˘˜ ÙÔ˘ ÁÂÌ¿ÙÔ˘˜ ‰È·ÛÙÈÍ›Â˜ (Ù·ÙÔ˘¿˙) ÌÂ Ì˘ÛÙËÚÈ·Î¿ Û‡Ì‚ÔÏ· ‹ Ô ¶·Ú¿ÎÂÏÛÔ˜ ·-
ÎÔ‡ÁÂÙ·È Ì¤Û· ·fi ÙÈ˜ ÊˆÙÈ¤˜ Î·È ÙÔÓ ‹¯Ô ÙÔ˘ Ê˘ÛÂÚÔ‡ ÙÔ˘ ·Ï¯ËÌÈÛÙÈÎÔ‡ ÂÚÁ·ÛÙËÚ›Ô˘.

∞fi ÙfiÙÂ, fiÙ·Ó ·Ï·Ù›˙ˆ, ·ÈÛı¿ÓÔÌ·È Û·Ó Ó· ¤¯ˆ ÙÔ ÚÔ˙È·ÛÌ¤ÓÔ ¯¤ÚÈ ÙË˜ ÁÂÚfiÓÙÈÛÛ·˜ ·fi ÙË ª¿-
ÓË Ô˘ ‹Á·ÈÓÂ –∞Ú›ÏË Ì‹Ó·– ÛÎ˘ÊÙ‹ ÌÂ ÙÔ Ú·‚‰› ÙË˜, Ó· Ï‡ÓÂÈ ÙÈ˜ ·Ï·ÙÛfiÁÔ˘ÚÓÂ˜ ÁÈ· Ó· ¿ÂÈ
ÌÂÙ¿ ·fi Ï›ÁÔÓ Î·ÈÚfi Ó· Ì·˙¤„ÂÈ ÙÔ ·Ï¿ÙÈ ÛÂ ¿ÏÏÂ˘ÎÔ˘˜ fiÁÎÔ˘˜, ıÂfiÚ·Ù· ‚fiÙÛ·Ï· Ô˘Û›·˜. ∞È-
Ûı¿ÓÔÌ·È ÙÔ ¯¤ÚÈ ÙË˜ Á˘Ó·›Î·˜ ·fi ÙË ¡¿ÍÔ Î·È ÙË˜ ÎÔ¤Ï·˜ ·fi ÙÔ ÕÏ·ÙÚÔ ÌÂ ÙÔ ÚfiÛˆÔ ·˘-
Ï·ÎˆÌ¤ÓÔ ·’ ÙÔ ·Ï¿ÙÈ Î·È ÙÔÓ È‰ÚÒÙ·.

∞˘Ùfi ÙÔ ¿ÛÚÔ Ú¿ÁÌ· Ô˘ ÙÔ ÎÚ·ÙÒ ÛÙË ¯Ô‡ÊÙ· ÌÔ˘ ÂÁÒ Î·È ÙÔ ÔÚ›˙ˆ, ‰ÂÓ Â›Ó·È ÌfiÓÔ ¤Ó· Û˘-
ÛÙ·ÙÈÎfi ÙË˜ Û˘ÓÙ·Á‹˜ – Â›Ó·È ·fiÛÙ·ÁÌ· ÙË˜ ÛÔÊ›·˜ ÙˆÓ ·ÓıÚÒˆÓ, Â›Ó·È – Ó·È – ÙÔ ¿Ï·˜ ÙË˜ ˙ˆ-
‹˜, Ë „˘¯‹ ÙË˜ ÙÚÔÊ‹˜. 

¶∞ƒ∞¶√ª¶∂™

√Ì‹ÚÔ˘ √‰‡ÛÛÂÈ·, ƒ·„. §ã, ÛÙ. 122-123
√Ì‹ÚÔ˘ πÏÈ¿‰·, ƒ·„. πã 
∫·Ù¿ ª·Ùı·›ÔÓ, ∫ÂÊ. 5, ÛÙ. 13
∫·Ù¿ §Ô˘Î¿Ó, ∫ÂÊ. 14, ÛÙ. 34
¶·‡ÏÔ˘ ÚÔ˜ ∫ÔÏoÛÛ·Â›˜, ∫ÂÊ. 4, ÛÙ. 6
¶ÏÔ˘Ù¿Ú¯Ô˘ Moralia, ÛÂÏ. 440 Î.Â., London Heinemann Ltd., Cambridge, Massachussets, Harvard UP.
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SESSION V:

REPORTING BACK FROM THE PARALLEL WORKSHOPS
(VALORISING THE MEDITERRANEAN SALINAS 

FOR THE FUTURE) AND SESSIONS III & IV   
PRESENTATIONS WITH PERSPECTIVES TO FUTURE   

DISCUSSIONS ON FUTURE INITIATIVES AND NETWORKS 
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Report from Workshop 1: Salt, salinas and local development

Contributors: Charles Perraud, Spyros Kouvelis, Peter Derzek, Milcho Skumov, Spiros Efstratiou,
Tanja Franca, Jose Canas, Gilles Dessomme, Ana Pereira

Rapporteur: Lena Vayanni

Main discussion points:

- Salt from mines and from seawater.

- Traditional salinas; the quality and marketing of traditional salt.

- Differences between salt produced in industrial and traditional salinas.

- Niche markets for different salts.

- How new salinas can enter the market.

Other important points:

- In order to sell our product the first thing that we need to know is what do the consumers need/
want and second, what can we offer them.

- Marketing studies are very important, but they should focus on the local level because the
conditions of each area are different.

- Advertisement can help, but the most important thing is the contribution of some key people,
like journalists, cooks etc., who may very well promote the product.

- The fact that a salt is traditional does not mean that it is of high quality. There are many
possibilities for the product. The differential characteristics of each traditional product should be
handled differently, so that it is the diversity rather than the similarity of the products that should
be emphasised.

Main conclusions:

- Different markets for different products means less competition problems and higher prices for
salt.

- Whatever the price is, there will be always a small or big part of the consumers who want and
can buy these high quality products.

- Despite of the time needed for a new salt/ salina to enter the market, this is the only way to do
it, even if operational costs are high.

- There should be a change in people’s behaviour. We cannot focus on one thing and forget all the
rest. For instance, we cannot build a new museum and leave garbage in the surrounding area.

- Traditional salt does not need to be advertised because the brand name is not so important.
What plays the greatest role is the story about the product and the area, the people that
produce it and its history.
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- It is very difficult to discuss about economics, because there are many different parameters that
play their own role. Because of the diversity of ruling conditions, many studies are needed both
at the local and the interregional level. 

- Such studies are very important before setting up any project. An integrated strategy is needed.
We cannot just copy the successive actions of another area, unless we adjust them to the local
conditions. 

- Local development is a very difficult task and traditional salt is only one small part of it. To this
respect, very important are: the product itself (salt), the whole area of the salina and the
surrounding area, as well as the salt museum, in the case there is one. All these items should be
considered together otherwise the whole project might not succeed. 

- A network will be, indeed, very useful. Such a network will have the responsibility to deal with
many aspects of salt and salinas, such as culture, ecology, history etc. 

Proposals:

- To create an association that will define traditional salt and set the rules for its production. After
having had the association and been sure about the product and the minimum standards of the
quality of the salt we want, we can force the EU for a directive about the traditional salt.

Report from Workshop 2: Managing salinas for nature conservation

Contributors: Spyros Kouvelis, Nicolas Sadoul, Rui Rufino, Robert Turk, Tihomir Makovec,
Hjalmar Dahm

Rapporteur: Andrej Sovinc

Conclusions:

- Provision of information and assessments of sites, their biodiversity and natural values and status
are essential to secure effective management and conservation of salinas.

- Efforts should be made to influence preparation of the policy documents and sectorial strategies
at European and national levels so as to promote understanding of the role of salinas and their
effective management for conservation.

- Capacity building for effective conservation and management of salinas (which includes exchange
of experience, provision of expertise, training of managerial staff) and funding opportunities are needed.

- Development of a particular evaluation and certification approach in order to provide effective
marketing tools for salinas, as well as benefits for the local population should be considered.

- Integrated management of salinas should be promoted as the most appropriate way for
sustainable development of these areas. 
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Final conclusion:

- The participants of the workshop suggested promotion of the building of a network«the Salinas
Network».

Report from Workshop 3: Cultural heritage and salt museums

Contributors: Flavio Bonin, Sonia Pinto, Elena Kafadarova, Hjalmar Dahm, Uros Hribar, Katia
Hueso

Rapporteur: Renato Neves

Conclusions:

- The cultural importance also of inland salinas was stressed. This type of traditional salt
exploitation should be considered in the framework of any future network about traditional
salinas. Most of the challenges to set up coastal salt museums are common to these areas as they
are dealing with similar technologies and materials.

- Any salt museum should act as a «living museum», which means that it should be related to an
operational salina, under the perspective of an eco-museum or site-museum.

- The connection of the salt museum to a main museum dealing with local history, ethnography or
whatever subjects related with the site, was considered a favourable scenario for efficient
management. However, other possibilities should be considered, namely the constitution of
Foundations that involve local actors related to salt production (producers and owners) and
enterprises/ companies.

- As for collections and interpretative facilities (panels), some new printing materials and supports
able to resist to the humidity and salinity are now available in the market.

- Although salt museums should focus mainly on the site, they should also give a global and more
general overview on the salt history (past and present), stressing on similarities and differences.
In any case natural heritage should be always linked to activity. 

- Temporary exhibitions are necessary as an additional interest for visitors. 

- In order to keep the public interested, some renovations must be done on the permanent
exhibitions every year. A complete renovation should be considered every 5 to 6 years.

- In an ideal/ theoretical approach, the salina -as a demonstrative unit- should be given as a
concession to salt-workers that have the ability to exploit it under the specific conditions it should run.

- Besides the salt-workers at least one extra employee is necessary to take care of visitors.

- The museum timetable (opening hours) should be flexible according to the salt season and the
light conditions.
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- All the organised visits (e.g. schools, excursions) must be organised according to the day or
work schedules in order to make it more interesting (e.g. putting the water in the salina,
harvesting, pumping…).

- Museums should be authentic libraries for the local know-how in terms of technology, tools and
shape.

- Organising summer and work camps is one way to get young people interested in salt and
salinas.

- Innovative actions are needed, museums should not be restricted only to salt or salt subjects,
they should also be open for other activities, like art exhibitions, performances etc., according to
the local conditions. This will bring extra prominence to the museums.

- Through ALAS initiative many contacts with salt museums around the world have been made.
Most museums wish to see the creation of some kind of network. Already existing museum
networks should be examined. When the ALAS museums in all four sites are fully operational,
small scale actions should be designed and promoted in collaboration with other museums, in
order to set up demonstrative projects and itinerary exhibitions.

Report from Sessions III and IV

Contributors: Kornilia Zarkia, Maria Arakadaki, Yannis Saitas, Stratis Anagnostou, Panayiotis
Michailaris, Evi Voutsina, Jean-Claude Hocquet, Vassilis Kontaras, Sotiria Zitouni

Chair: Kornilia Zarkia

Rapporteur: Theodora Petanidou

Session III (Historical and cultural aspects of the traditional salinas in Greece) revealed not only a
diversity of technology and know-how of salt-making in Greece, but also the long and very
interesting history of some salinas the Aegean. Yet, Session IV (Cultural aspects of the Greek salt and
salinas) broadens the cultural aspects of the Greek salt, which can also have developmental
perspectives. Discussion subject was: «The perspective of the traditional salinas: what can we do
about them, what their uses can be in the future, what actions for the traditional and dormant
salinas in Greece?» The main discussion points and conclusions are summarised below:

Quality issues:

- The traditional and artisanal salts are of higher quality and of much better taste than any other
salts. However, they are not easy to find in the Greek market. 

- All salt production system should also consider pollution problems near to salt-making places.
This issue can be quite problematic in the densely inhabited Mediterranean.
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- Taste of salt: All salts are different according to the provenance, depending on the primary
material, impurities, water contained etc. Traditionally produced salts, with frequent harvests,
have much more diverse tastes because of the higher percentage of impurities they contain.

Promotion issues:
- Empirical evidence shows that promotion of the traditionally produced, coarse, «from the

salina» salt is not very easy, due to existing trusts that may not allow it.
- It is better that salt does not solely try to find the consumers. Instead, the consumers themselves

should be mobilised and find the salinas and salt. There is a variety of actions and deliverables
within the type of local development that should be combined with the salinas.

- Salt in the Mediterranean and Greece may originate from everywhere and can be of every
source. There is no control, and no indication on the product for sale. The idea of ALAS was to
clarify the economic routes and the traffic of salt within the Mediterranean and that was not
resolved. Therefore, this goal is to be re-addressed, otherwise it is not certain that the local,
traditional salt will ever be a success in the Mediterranean.

- There should be a labelling on salt in order to protect the consumers. Especially there should be
named the origin of salt, especially outside the Mediterranean.

- The whole idea needs also certain education and evolution of the consumers.

Conservation issues:
- Three types of salinas are found in Greece today: modern mechanised salinas, artisanal ones, as

well as ceased salinas.
- As Greece is the place of the «little», it is important that small potential salina systems with little

salt yield are conserved here and there.
- Salinas are not only places of salt production, but also places of beauty needing conservation. It is

important to halt any probable land use change in salinas that may turn them to parking places,
airports, tourist resorts.

- Ceased salinas are waiting for the next use. Turning back to the former salina use must focus on
a target product (salt) designed to revitalise the local society. A condition for this is the
development of a label (of origin or other) incorporating the landscape, historical and other
values of the salina.

- Not only the artisanal salinas should be considered for conservation but also the old, dormant salina
systems spread throughout Greece. Some ceased salinas should be conserved as industrial heritage.

- The conservation of the salinas of Mani and other similar sites should consider the whole
bouquet of aspects: not solely the product itself, but also the landscape, history etc.

- There is much that it is not clear with the ownership of the salinas and this needs urgent
clarification. A future team should consider the ownership problems and unclear issues related
to the use of ceased salinas, as well as rocky coasts traditionally used by clans.

Future actions:
- There is need for more documentation as far as historical, ethnological and other aspects of

salinas are concerned.
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- The salinas should be connected somehow within the Mediterranean through a project. The
reasons are many, both scientific and developmental. 

- The example of Guérande is incredibly interesting and every site wishing to go ahead with
traditional salt production must thoroughly study its case. 
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The Salinas of ImÔn y La Olmeda (central Spain): Glorious past,
gloomy future?

Katia Hueso
Salina owner – President of the Spanish Association of «Friends of inland salinas»

The Salinas de ImÔn y La Olmeda are evaporation saltworks that lie in the middle of the Castilian
high-plateau (Central Spain) and form part of a network of lesser salinas that lie along the Salado
(Salty) river valley. These obtain salt from a salt seam that lies underneath the surface, under which
lies a freshwater layer that surges through the salt seam in different spots, dissolving the salt on its
way up. These brine springs form now the above-mentioned network of salinas. The seam was
formed 200 million years ago –during the Tertiary Era–, when a huge sea that covered most of the
interior of the Iberian Peninsula started to evaporate, and a thick salt crust built up.

There is evidence of salt extraction in the area in prehistoric times and Plinius already described
salt extraction methods performed there. The first written document dates from 1137, when these
salinas passed from private property to the Crown. The ownership has since then changed from
the Crown to the Church and to private owners several times, until the 19th century. Up to this
date, the salt market was regulated as a monopoly and ImÔn and La Olmeda sold their salt in the
central area of Spain, almost reaching Portugal, with Madrid as the main client. In 1869 the salt
monopoly was dissolved and the salinas were sold in 1873 to a group of private managers, whose
heirs are now their current owners.

The Salinas of ImÔn and La Olmeda, as we know them today, have barely changed since the present
owners took them over. The storage buildings, over 1,500 sq. meters big and 30 meters high, are
masterpieces of pre-industrial architecture. They were built in the 18th century under the reign of
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King Carlos III, famous for introducing the Age of Enlightenment in Spain. So are the buildings that
house the wells, of Moorish style and so is the network of stone paths between the pans. The
Salinas of ImÔn were declared «Good of Cultural Interest» by regional Law in 1992 and their
owners are responsible for its maintenance. 

The Salinas of ImÔn and La Olmeda produced at their best 9,000 tonnes of salt per year. In the 19th
century, together with the other salinas of the Salado valley, they constituted 7% of the national salt
production of Spain. The Cathedral of the nearby mediaeval town of Sigüenza was actually built
with the church’s profits from the salt production in ImÔn and La Olmeda already in the 13th
century. Early in the 20th century, production stagnated due to far better transportation
conditions (better roads, introduction of railroad), giving competitive advantage to the industrial
saltworks on the Mediterranean coast. The Salinas of ImÔn and La Olmeda were never
industrialised, so that salt production by solar evaporation in this inland climate started to be non-
profitable. The last salt harvest took place in 1993 and the remaining stored salt was sold in 1998.
The Salinas de ImÔn y La Olmeda have been in use mainly as storage facility ever since, but the
company that rented them, left last summer. 

Sadly, the Salinas of ImÔn and La Olmeda are now abandoned. They are prone to disappear soon
due to vandalism and the action of weather. As often happens, the present owners lack time,
money or the motivation to change the situation. I believe the only option for this heritage to
survive is related to tourism and, since the investment required to exploit it is so high, public funds
will be needed. But, what we also need is expertise, know-how and good advice. 
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By bike on the salt routes

Gilles Dessomme
Conservatoire du Littoral, France

«By bike on the salt routes» is a project that stems from the discovery of two «white areas» in
France: the traditional salinas of Guérande in Brittany and the saltworks of Salin-de-Giraud in
Camargue. My experience from these wetlands has definitely convinced me to carry out a project
related to the discovery of the saltworks and salinas on the Atlantic and the Mediterranean: one
year of journey by bike to promote the conservation of these salt marshes.

Today, salinas show that man’s activities are not necessarily incompatible with nature conservation.
Indeed, when man intended to make profit from natural resources, he built these agricultural
landscapes, the salinas, which hold large economic, cultural and ecological values.

During this journey, 2003-2004, I would like to witness first hand the state of solar salinas on the
European and Mediterranean coasts. The objective is not only to promote the value of salinas in
these regions, but also to promote the exchange of information between the visited sites and to
share the accounts of the realities of «salt-life» with photographic portraits and reports. A global
approach to these areas will be encouraged: the life of men, the organisation of their work, the
typology of the landscape, the biological values, the evolution of the salinas. My thirst for discovery
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is symbolic for a desire for the human encounter: at each step a pause of few days will allow me to
share with the producers the spellbinding alchemy that makes up the salinas.

Objectives
1. To promote the values and functions of saltworks and traditional salinas in Europe and around

the Mediterranean Sea.
2. To collect general information and disseminate this capital back to the visited sites at the end of

the journey.
3. To initiate a dialogue and exchanges between the people and organisations having an interest in

the conservation of saltworks and traditional salinas (producers, companies, salina managers,
researchers, local communities...).

To reach theses goals, the following actions will be carried out:

Actions
- Set up pedagogical activities during the school year with pupils in Salin-de-Giraud and in

Guérande (and perhaps with some schools around the Mediterranean Sea);
- Creation of a website: <www.cheminsdusel.com> (scheduled online in the beginning of 2003).

The site will present the project, the contributors/ sponsors, the progress of the trip and the
state of the salinas. There will also be an opportunity to communicate with pupils, contributors
and collaborators living around the Mediterranean Sea;

- Publication of articles in local newspapers;
- Creation of a database on the salinas: global data on the salinas with an image bank including

digital photos and slides;
- Compilation of an updated address book with the addresses of the salinas people;
- Publication of a document of synthesis;
- Creation of an itinerant exhibition upon my return from the journey. This will be a review of

the travel and the accumulated information.

The bicycle is an ecological, silent and economic mode of transportation. It is the ideal way to
travel at one’s own rhythm and take the time to discover and meet with people. I opted for a
«bent» (sit down bicycle) that offers all the advantages of a mountain bike.

The departing point will be the salinas of Guérande, the northernmost in Europe. The coastline will
lead the way to the returning point of the saltworks of Salin-de-Giraud, the largest in all Europe. In
all, 14 countries will be visited, about 16,000 kilometres will be travelled and over 100 salinas
visited. The departure is foreseen to be in September 2003 and the return in August 2004.

This project was born from a personal initiative, but it is also devoted to bring together the
Mediterranean contributors having an interest in the conservation of active and living salinas!
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Discussion – Session V 

Spyros Kouvelis: First of all, I’ve been very impressed. Thank you very much for this presentation.
These things I didn’t know at all, really. And one question has to do with the biodiversity side of it.
What we didn’t see at all in this presentation is what happens with the biodiversity, birds or
whatever. That’s one question. The second, you said that you are one of the 60 owners of these
salinas and this is my question. We are speaking about owners who just wanted to buy them in
order to preserve them, sell them or something, or this is historical owners?

Katia Hueso: Well obviously the presentation didn’t give me time to get into very many details
and maybe I forgot to talk a bit about the nature part of the salinas. This is obviously very different
from a marine salina because it’s not large enough. So maybe the flora and the fauna are a bit
different from what you would find in large coastal salinas, but there still some specific saline flora
and fauna, especially the flora is interesting along the Salado River. Because they have pasture, we
have a very specific vegetation and close to the salinas, on the sides of the pools, you see that
vegetation growing spontaneously, you would find also for instance Salicornia europaea and
regarding birds there are some waders that come along but it’s not a spectacular population. I
mean only loose individuals come in. But we do also have some Artemia salina and obviously we
have bacteria in the pool and the funny thing about this, I forgot to mention, is that the area right
bordering the salinas has been declared a Natura 2000 site. The funny thing is that it excludes the
salina itself for some reason. So I hope to change this and include them inside this future site. And
regarding the second question the situation of the owners is a very very complicated matter that
would take me maybe hours to explain, but the think is that this was founded by 13 businessmen
who bought the salinas. But they bought them with the idea of exploiting them as a company, so
they are not salt-workers, they are managers. From the state. Yes, it was up to the monopoly. In
1873 so it’s 125 years ago. And those owners of course have died and their heirs have inherited the
ownership, but not the idea of managing it. So the problem is that these people are living all over
Spain and they are not really interested in salt. And when they receive their profits once a year,
they receive a check and that’s it. So they don’t see the situation, there are actually owners that
don’t know where the salinas are. Let alone seeing them. I mean this is a very complex situation.
Thank you.

Andrej Sovinc: We were very much impressed by the presentation given by Katia. A concrete
proposal how to contribute to the efforts for the preservation of inland salinas in Spain would be
to put more international attention to the site. One opportunity would be to consider the
proposal for submission of the proposal to inscribe inland salinas in Spain to the UNESCO World
Heritage List. Let me add that at present there are no salinas in the Mediterranean already
inscribed to the UNESCO World Heritage list. In the possible next phase of ALAS project the
selection of proposals for salinas to be inscribed to the WH list should be one of the priorities for
work.

Katia Hueso: Just a very short answer. Well, it’s a very good idea. I think it’s worth trying it. I
personally have no idea of how to do it but maybe we can discuss that later. Thank you. 
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Robert Turk (chair): Thank you Katia. Well, inland or coastal salinas, one thing that they have in
common is that most of the local wealth –and we can see it also today- came out of these salinas.
But recently we somehow rejected them as not useful anymore or not economically viable, but we
should try to reconsider this.

Theodora Petanidou: A small and technical question to Marco di Martino1. I believe that we
cannot do it although we would like to. I feel this is our target to create a network, a network that
needs funding, but I guess we cannot make it until the 31st of January 2003. It is impossible. The
ALAS project took us eight months, full time job of two persons in order to prepare it, it was very
much work. So I believe we cannot make it now. Could we have an idea when the next INTERREG
deadline will be? An estimate maybe? Because this will give us an estimation of the share for the
next responsibility and how to work, how intensively anyone of us should contribute in order to
come up with a concrete result, with a common proposal.

Marco di Martino: Thanks for your question. I am sorry because I think that first of all no one
from the Commission can make this kind of prevision and especially myself, because I am not
concerned with INTERREG. It’s a program managed by another unit. I suggest that you start to
prepare the co-operation you want to achieve and at the same time go to the page with the list of
all EU programs and look for the one that best fits to your needs. You will see that there are really
a lot of them. I have noticed that the deadlines of several already have expired. But for many others
the deadline is ahead. Maybe you can find a program and say «A! That’s what we want». And if the
deadline is in June you have the time to apply. Nobody can prepare a serious, a real, an efficient
action in less than 2 months. My opinion is that you have to look for all the other programs and find
the best compromise between the subject of the program and the deadline. Because it’s useless if
you’ll find something wonderful for you, but with a deadline so close that you do not have the time
to prepare it.

Theodora Petanidou: We have done finally, I believe, a good job within the ALAS initiative, and
we are ready to carry on a future network. Do we have differential possibilities against others? Will
our proposal undergo a peer review? Do we have to submit? Shall we be pre-selected beforehand
in the future? Will our work in the framework of ALAS be considered and evaluated in view of the
funding of the coming proposal or not? What are the possibilities I mean?

Marco di Martino: So you want to know if the good, that I may say, the good job you have done
till now will be useful in the future. That’s another question, because it depends on the evaluation
process. Each program has its own evaluation process. For ECOS-OUVERTURE you had a special
committee of experts. For innovation action programs, the ones I am dealing with for Greece, it’s
totally different and everything is made inside the Commission, mainly by the unit I belong to but
also with inter-service consultation. If someone is applying for a continuation, a prolongation, of a
program I suppose that the person of the unit in charge of the evaluation will look at the past of
this program. When you will send to us your final report it will be evaluated and we will prepare a
report and this is your final evaluation. The worst is that the Commission asks for the money back
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because it considers that all the job has not been done. The better is to have a very good
evaluation, saying, «ok, everything is ok. You really deserve the money you had and you spent it
very well». But I can’t tell to what extent this will be useful because it really depends on the
evaluators.

Katia Hueso: I would like to make a comment on these INTERREG projects because I received
some information recently from a group in England, from Norwich, who are actually trying to build
a small network of traditional salinas, which includes any kind of salina which has traditional
method – although with the discussion about traditional that can be a different point – but there is
already some movement around to do this network. So I don’t know really how, in detail, how far
they have come into making a proposal. But at least searching for partners, I think they have 1 or 2
partners now, and they want to go up to 8. So perhaps we are still in time. I don’t know and I don’t
want to give false hopes to anybody but it might be worth coming in contact with them.
Unfortunately I don’t have the information with me but I am very happy to send it to whoever is
interested. And on the other hand, I would like to ask Mr. di Martino a question, which is in the
case of networks. When you are speaking about small institutions, I guess they are always public,
but does that include the universities or foundations? Thank you.

Marco di Martino: As I told you I am not an expert of INTERREG and this is maybe a very specific
question. But if I remember well even private bodies can apply but in this case they need a
guarantee from a public body. For example the Development Company can apply but in this case
they must be supported by the Municipality or the Prefecture for example. And they need also
bank guarantee for the same amount they will ask for funding. The Commission will not take any
risks.

Charles Perraud: Ce n’est pas une question, mais une information liée au travail que nous faisons
ici depuis plusieurs jours: Il y a aujourd’hui un projet qui a été transmis dans le cadre d’INTERREG
IIIC par l’ensemble des régions de la façade atlantique. Ce projet concerne les salines
traditionnelles en France, au Portugal et en Espagne. Il consiste en trois volets: 1. les échanges de
savoir-faire, 2. la formation des producteurs et 3. la remise en état des salines avec une opération
modèle qui fera l’objet d’un document filmé. Nous saurons sans doute au mois de février 2003 si ce
projet aura été retenu par la Commission.

Renato Neves: This INTERREG is an annual program, isn’t it? Does this not mean that there will
be a call for proposals for the next year exactly or similar as the previous year, no?

Marco di Martino: Even if until now INTERREG has been done on a yearly basis nobody can
promise that next year we will have an INTERREG 4 for instance. Probably yes, but things are
changing, so we don’t know – don’t forget that next year we are going to have some other
countries inside the Union – so who can foresee what will happen?

Hjalmar Dahm: I think, Marco, that you understand that we appreciate your presence here very
much. As assistant project manager in Lesvos, for AENAL, I would also like to express our
gratitude because of the way we have been treated and the way you always have answered to our
questions. When we send an e-mail, you have often answered the same day, giving very precise
answers and this we very much appreciated. We invited somebody from the Commission to every

200



ALAS meeting, but nobody could come, so I understand that it is a unique opportunity of having
you here with us. So thanks again for coming. I think that the main problem in ALAS was the time
schedule. It was a program meant for 3 years, but for many reasons it lasted not even 2 years. Our
first meeting took place in Lesvos in March 2001. So this also explains why we are at the end are a
bit panicked although we got some good news that we will consider tomorrow when we have our
last meeting of the Project Management Committee. Most of us would have liked to have a much
longer calendar but we know that this is technically impossible because these programs are closing.
That’s what I wanted to tell you and it’s true that if INTERREG IIIC is a program that lasts for only
1 year maybe we can find other programs which have longer time period. LIFE, for instance, has 3
years, but LIFE is only on nature. For us, to only consider nature –and not also the history or the
economy- would feel like a failure. At the same time as we work on the final report, which certainly
will take three months, we should also check the programs you refer to and try to find something
that corresponds to our experience.

Marco di Martino: I want just to add something concerning all kinds of programs. I see here today
some young people, students I suppose, and on Friday they were even more. I think that they are
the future of the programs and please tell this also to your colleagues, to your friends. Please feel
free to send me an e-mail if you need information, especially in my field which is innovative action
and technology, but also if you have other questions concerning the Commission. I will do all my
best to help you and even I can’t give you an answer at least I can address you to someone else
who might be more useful for your needs. Really, I am telling this from my heart otherwise I didn’t
need to say it.

Robert Turk: Thank you Mr di Martino. 
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Round table: What futures for the Mediterranean salinas?

Chairs: Robert Turk, Spyros Kouvelis
Rapporteur: Andrej Sovinc 

Robert Turk (chair): So I think we should proceed with our program and our next step is the
round table and the future of the Mediterranean salinas and I would also ask Mr Spyros Kouvelis
from MedWet to coordinate the round table. I would like to ask Andrej Sovinc to act as
Rapporteur, so maybe you should come up.

Spyros Kouvelis: Ok, thank you very much for that. Let’s be clear, he (Robert) is the chairman,
not me. I just want to try to facilitate a little bit this discussion about the future. My thinking about
the future is that there are two ways you can see it. One is to let it happen at you. I mean whatever
comes and you just say OK. The other is to invent it. And I think that in this case this is what we
have to do. Through this three practically days of work here I have sensed that all the people, the
alonitoi of this meeting, have a real passion for what they do. And I also think that everybody who is
involved in this work has a real vision for what they want to do. So because my passion is passion
itself, I think that it’s very important that we do capitalise and we do invest on the work that has
already been done. And frankly, my belief is that through ALAS there has been so much done. That
it would be a pity to say, «ok now the money stops, the music stops and everybody goes back to
their own respective little things». In the past, especially yesterday, but also in the first day I tried to
collect, to put together a few things that could be issues that could bring everybody together in a
form of a network. We have heard a lot of people saying that we need to have a network, we are
said a few people – and this is an honour to us – that maybe MedWet could be a platform for that
and this is up to you to decide. For my side it’s as I said an honour and I would be very happy to
have that. But still I think that in the time that we have now we should first of all make sure that we
do believe that we have to have a network and believing that we need to have a network means
that each one of those who will participate will have to have an active role. A network is not
something that depends on somebody who is the leader of it or the platform for it. I mean in the
case where MedWet would be the platform for the network I would not, me or my team, be able
to do anything unless you contribute from your own respective sides. So this is question one: do
we want a network? And if you say ‘yes’ that means commitment. That means putting time in it,
that means putting resources to the extent that you have recourses. That means be creative and
get other people to be interested in that. So question one: do we want a network? I would be very
interested to have any reaction from somebody who thinks that we should not have a network. If
anybody thinks so they should say it because that would make us think. The second thing about if
you do think that we have to have a network is, as Andrej said earlier on today, why do we want it,
what are the objectives of this network? I have thought a lot about it, I have written down lots of
things that could be the objectives of this network but I will not say anything unless you come up
and say first what you think the objectives should be. And then we come to the practical things,
once we have covered these two issues: we want a network or not, why and what we expect out
of it. And then it’s the third part, which is the development, the practical side of developing a
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network itself, which has a lot of work to do. Because if you want to have a network it’s good to
start on a clear basis, have some clear terms of what and how it will work and the funding part,
which I think Marco’s contribution has already been very very useful, but it can be even more useful
in this discussion. So I would welcome anybody who wants to say a few things about whether you
feel we should be establishing a network as an outcome of this meeting and why. So I think this
should give the floor to… 

Robert Turk: The floor is yours, Renato.

Renato Neves: What I really feel and I will be completely sincere with this, it is a very delicate
subject. Because I think having a network in salinas, the network we are interested in is on
traditional salinas. And if we are interested in this network of traditional salinas maybe MedWet is
not so interested in this network. So I think the first thing to define is what network is this?
Because in the stage we are I think we don’t have to find conflicts between ourselves. And I know
that from the production point of view there is a conflict between traditional and industrial salinas.
Certainly Charles could speak a lot about this. So what I would really like to express is, yes we
need a network, definitely, but this network must be very focused on traditional salinas, otherwise
it it not worthwhile to have any network. This is a very personal view. Is not the view of the ALAS
team of Figueira da Foz or whatever. It’s the opinion of Renato Neves, nobody else.

Theodora Petanidou: I will keep the thread from Renato. Indeed, traditional salinas are very
important and we are losing a lot of information with time. And as they are not very productive
and their salt is not in good financial condition, we may lose them in future, may be very soon. But
at the same time there are also salinas, in a way traditional, like the ones ceased in Greece and
everywhere in the Mediterranean, which are also very interesting. They cannot be called traditional
salinas in the sense that the Portuguese team means them, because they were different. But they
make also part of the Mediterranean cultural heritage, probably technological heritage that should
be also considered for conservation. These salinas may regain their salina values and this also
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should not escape from our network and mind. So, according to me, we should broaden a bit our
scope in the beginning of the network to be created, and afterwards –in the future– we can
pinpoint and focus on different types of salinas, specify targets and have more diversified actions
within the network. But I think that now we should consider all salinas for different reasons and the
for the diverse values they represent: for the traditional know-how that maybe lost in the future or
is already lost in some salinas, like the ceased salinas in Greece; for their natural value; for their
physical and landscape values - and this is very important also for industrialised salinas. These
salinas are so significant that if we leave them aside I believe we will lose a good partner in
conserving salinas in general. We should not forget this, together with the fact that there are
artisanal salinas that we are only now discovering. Yesterday we heard about Mani, a site that is
absolutely interesting: traditional know-how in a very interesting landscape, manmade system. Such
sites should be identified, documented, conserved and should be part of the network. So, my
proposal is that we consider salinas in general, and then within the network to be created we focus
on different subjects, among them one on «traditional salinas». There will be different technical
groups probably working within this network, but I do not think that we should discriminate and
leave aside salinas we cannot afford to lose or create animosity that it is not constructive. This is
my proposal.

Sadoul Nicolas: I agree with Renato that it’s quite possible that a real conflict between the
traditional and industrialised salinas could be a very important and critical point for the near future.
But I don’t agree with the conclusion that we have to focus on traditional salinas. So I share the
opinion of Theodora because salinas are important as cultural heritage but also as natural heritage.
And for sure traditional salinas are, I think, more important for human activities in regard to the
numbers of families supported by traditional salt working in relation to the surface area. And they
are also very important in terms of culture because of the value they support. At the same time,
industrial salinas appear very important for nature conservation, perhaps more than traditional
ones because of a lower level of human disturbance. They represent areas where human activity
may generate a real nature heritage. For this reason, industrial salinas may be integrated in such a
network. So it’s pretty difficult to catch but I agree we have to think about a lot before starting or
before setting up such kind of network, because it could be a point of conflict, it’s very important.
And just to add that how to do to set up this kind of network, because we need to have a general
agreement for sure to get there together and to think really about the objectives. Today I think we
have a very short time to do that, too short. So how to just think about the network and what are
the objectives and how to do that.

Marco di Martino: I am a total newcomer in this field, but from the consumer point of view I am
not sure that there can be a conflict between huge salinas and traditional ones. When I go to the
super market for instance, the price is so different and the uses are also different. I mean I can use
the normal salt to boil spaghetti and fleur de sel just to add something more on a steak or in a salad.
But I think that Charles is the most suitable person to really answer to this point. Can the huge
European salinas really see the traditional salinas as economic competitors?

Charles Perraud: Je regrette d’abord de ne pas avoir participé dès le départ à vos travaux, ce qui
aurait été plus simple pour aboutir à de conclusions mieux partagées par tous. Mon intervention
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lors de ce colloque arrive un peu tard2. Ce que je pense c’est qu’il y a deux éléments: c’est la
nécessité de travailler sur tous les plans dans un projet global, dans un réseau global. C’est le plus
important, et je l’ai dit hier, car on ne peut pas parler du produit si on ne s’occupe pas du reste.
Focaliser sur le produit c’est important bien sûr mais ce n’est qu’un des éléments du problème.
Mon travail a consisté, depuis quelques années, de mettre en valeur le produit «sel de Guérande».
Je vais répondre à cette question de la possibilité de vendre du sel aujourd’hui. Je suis convaincu
qu’il est possible de vendre le sel de toutes les provenances; des salines traditionnelles, qu’elles
soient artisanales ou industrielles. Je ne vois pas, en ce qui me concerne, un conflit entre les salines
artisanales et les salines industrielles. Il faut simplement distinguer qu’elles sont différentes sur le
plan économique et d’en tirer les conclusions. Mais il n’y a aucune raison de privilégier les salines
artisanales ou les salines industrielles. Elles ont toutes deux leurs raisons d’exister. C’est en
analysant chaque situation vis-à-vis du marché –parce qu’il y a un marché particulier, dans un pays
particulier, pour un produit particulier- qu’on trouvera des solutions. Je ne pense pas qu’il puisse y
avoir conflit, au contraire. Je crois que dans un marché européen c’est la diversité qui permettra à
tous ces sites d’exister. Je suis pour ma part convaincu que, en additionnant les particularités, les
origines, les identités, on est beaucoup plus fort qu’en éliminant les concurrents, qu’ils soient
artisanaux ou industriels. Ce qui me paraît utile –et je conclurai là-dessus pour l’instant- c’est
précisément entre différents sites de production, entre producteurs, entre sociétés qui gèrent ces
sites de production, l’important est de bien définir un certain nombre de bases, qui soient
transparentes et qui permettent un commerce loyal. C’est-à-dire que chacun sache ce qu’est le sel
traditionnel et que lorsqu’il y a des différences entre les sels (artisanal, industriels, fleur de sel, gros
sel) que les mêmes définitions de produit soient bien connues et admises par tous. C’est alors
qu’on peut avoir un marché diversifié et chacun peut se développer parce qu’il ne peut pas y avoir
–ce qu’on constate malheureusement aujourd’hui- de concurrence déloyale sur le marché parce
qu’il n’y a pas de définitions du produit et qu’on ne peut donc pas protéger les particularités. S’il y a
un travail urgent à faire –mais en coopération et pas les uns contre les autres- c’est de définir des
bases admises par tous ceux qui permettent de se développer sans se retrouver dans des situations
de concurrence déloyale. Simplement, je crains qu’au cours des discussions, qu’il y a eu tout au long
des ces jours, qu’on ne parle que de produit. Je répète encore une fois que les produits
n’existeront que si leur environnement historique et culturel continue d’être porté et continue
d’exister. Et que –et c’est un producteur qui parle- se battre uniquement pour un produit ce n’est
pas suffisamment motivant. On se bat aussi pour l’histoire, pour les paysages, pour
l’environnement, pour la culture. Si on oublie un de ces éléments je crois que nous disparaîtrons tous demain.

Jean-Claude Hocquet: Au cours de notre rencontre, j’ai entendu les uns et les autres opposer le
sel traditionnel et le sel industriel, mais les milieux saliniers, quand ils emploient ces termes, leur
donnent un autre sens, plus précis. Ils distinguent en effet un sel agricole, un sel industriel et un sel
minier, selon les techniques de production employées: la technique est agricole quand le sel est
récolté au bord de la mer grâce à l’action des agents atmosphériques, soleil et vent; elle est
industrielle quand des saumures sont pompées dans le sous-sol et évaporées par une source de
chaleur artificielle (charbon, gaz, électricité, fuel), elle est minière quand le sel gemme est extrait du
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sous-sol par les techniques minières, puits et galeries. Nous n’avons parlé durant cette rencontre
que de salins agricoles et nous avons opposé un mode de production traditionnel, manuel et
familial sur de petites exploitations, et une production mécanisée sur de vastes salins modernes.
L’opposition entre marais salants traditionnels et salins mécanisés ne doit pas être exagérée,
systématisée, car ils ne produisent pas le même sel. On a beaucoup parlé ici du Salins-de-Giraud,
mais ce grand salin ne fait pas de concurrence au sel de Guérande, il produit un sel très pur (100%
de NaCl) destiné à l’industrie chimique, tandis que certaines catégories de consommateurs et les
pêcheurs peuvent préférer un sel atlantique adouci par le magnésium. Hier nous avons visité les
deux salins insulaires de Kalloni et Polichnitos, le second illustre la transition entre petite
exploitation et mécanisation, les producteurs de sel ne refusent pas la mécanisation, à Guérande ils
ont adopté le transport par camion et la «sauterelle», un tapis roulant qui place le sel dans les
magasins. Ces nuances aussi nous empêchent de connaître le volume de production des salins
traditionnels.

Spyros Kouvelis: I ’ll try to sum up a few things of what we have so far discussed, because I think
we have to move on if we want to use our time. To start with, I sense that as we got the first
question of whether we are speaking about a network that focuses exclusively on traditional salt
production or we look at the issue of salinas and salt in general. There seems to be a general
consensus, I hope Renato is not against what I am saying. First thing is that I feel that there is this
consensus and we’ll see what Renato will add to that. So I would propose that if we do go ahead
with developing a network, we see us focusing the broad picture, which is the whole cycle and the
whole range of stakeholders that are involved in the salt production and marketing and use. I mean
starting from the people that produce the salt, going up to those that use the salt, going up to those
who have another interest as nature conservation or cultural wealth and all that in this whole
process. So it has to be a broad range. In fact out of the discussions I have been trying to put
together something that’s the overall goal of a network like that, which I scribbled down things and
this is just a very very draft text that you would have to discuss. The goal of this network would be
«to promote collaboration and the appropriate management of salinas and the salt production cycle» or the
salt cycle, I don’t know how to express that «in the Mediterranean region», I would add, because that’s
what MedWet does «for the long-term benefit of the environment, the culture and the social and
economic interest of all those involved in the salt cycle». So this is a very broad thing, but it looks at the
main issues that we have been discussing and these are the aspects of what we want to do. I would
like any reactions to that. I mean it’s not easy to discuss it because I don’t have the means to put a
text up there now. I try to write it down. And see that if we agree on the basic or what it is we
want to achieve out of a network like that, then we can keep on discussing about specific
objectives, and I still have things to propose. 

Sadoul Nicolas: I think something is lacking from the definition. It is the fact that –I don’t agree
really with Jean-Claude– about when you say, for example, that salinas should produce salt. In the
best of the world’s salinas, I totally agree, but the problem with the Mediterranean countries is that
perhaps 50% of the salinas have stopped their activity of making salt. And perhaps in few cases you
can imagine to restart this production, but for most of them it is finished. So the question is what
to do with this type of abandoned salinas. And it is very important to take them into account also in
a network of salinas. So I think it’s a bit restrictive to think about only the salt cycle for such kind of
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network, because in most of them there is no more salt cycle. And what about how to manage this
kind of habitats? A museum in active salinas is not the only platform for culture. Abandoned salinas
had a culture in the past – Don’t we have to promote culture of salt in these areas even though
there is no more culture produced there? It is the same thing for environment and nature
conservation.

Robert Turk: Thank you Nicolas. I can agree on that, of course. The only thing might be this
subject of the lost salinas, which cannot be put up in this salt cycle. They are maybe covered in one
way by other initiatives. While the salinas, the working ones or the ones that could work, I think
they are really not covered. I think this would be the idea also of this network. But I would ask
Renato if he likes to add something.

Neves Renato: I am a real Salreta. Definitions are a problem in fact. What is artisanal, what is
traditional, what is mechanised, what is semi-mechanised? Nevertheless we know that the
denomination of origin could really be a trap. Because you can have an industrial salina that works
with the same products, the seawater, the sun and that can apply for this denomination of origin, as
it comes from the same place, although the production process is completely different from the
traditional one. If you are not aware of this and if the legislation doesn’t allow you to make this
differentiation, you are dead. And I am sure Charles agrees on this with me. The production of
traditional salt is nothing if you compare it with the industrial salt. But nevertheless we can have a
problem. Because if they have the same denomination -as it is from sea, from sun, from
evaporation- the prices are so low, that even Guérande could be dead. For us this is even more
difficult because we are starting. They’ve started already. So this is the danger that I want to focus.
That’s why I don’t believe very much to sit at the same table with so different people, so different
interests.

Charles Perraud: Ce que dit Renato est juste; la difficulté c’est d’avoir une bonne identité. Et les
précisions apportées par Jean-Claude Hocquet étaient très importantes aussi. Ce qu’il faut d’abord
réussir à faire reconnaître c’est qu’il y a du sel de mer (ou de saumure) agricole récolté
mécaniquement et du sel agricole récolté manuellement. Le problème est le prix de revient du
produit. Quand il y a de la main d’œuvre –où l’homme n’est pas remplacé par la machine- le
produit coûte forcément plus cher. Il est indispensable de faire reconnaître officiellement une
segmentation du marché qui permet de garder la valeur ajoutée. Le drame aujourd’hui c’est qu’on
retrouve le sel récolté mécaniquement et manuellement en compétition dans le marché de
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l’alimentation. C’est le principal problème posé aux producteurs. C’est donc une bonne définition
du produit qu’il faut pour pouvoir ensuite bâtir des démarches économiques sécurisées sur une
définition officiellement reconnue. Suis-je assez clair?

Rui Rufino: I think Renato raised a key question in this salinas business. History tells us that
coexistence between industrial and traditional salinas has been very difficult in the last 40 years. I
do not agree with Jean-Claude Hocquet either. The fact is that the industrialisation of the salt
production in salinas has led to the abandonment of many salinas throughout the Mediterranean
and the world. So the conflict is there, it has been there for 30 or 40 years already. I don’t know if
we should put everybody together, but I am not so sure as Renato. I still see positive sides in
getting industrial salinas and traditional salinas in the same type of talking. And I think the point that
Charles made was a very good one. It’s a very clear way of putting the thing in terms of commercial
relationship, but there are serious risks that have to be addressed and we have to know exactly
where we want to go. Maybe we should start from a clear definition of what we are talking about.
What do we mean when we say traditional salinas? Are we talking about different products? At the
outcome I think we are, because industrial salt and traditional salt are produced in different ways.
So the final result, the final property, is not exactly the same. The consistence of traditional salt is
collected depending on the place, every week or every day. Industrial salt is collected once or
twice a year. And so it’s a continuation of crystals, which are normally washed after harvest.
Traditional salt can be used straight away from the salina, at your table. So there are differences
that we have to define. If we want to put everybody together I think we should first try to clarify
exactly where we stand, each of us, and then start to discuss all together.

Theodora Petanidou: I like very much the discussion. It’s really showing how diverse is the
subject and how difficult it is at the same time. I agree with all of you and at the same time I have
points of disagreement. Our intention is to come to a conclusion of what is traditional salt,
designate or assign labels and come to a terminology that is appropriate and accepted by
everybody because this will just make the products start working in the market. But if we do not
make an agreement with all salt producers and agree only among us, i.e. the lovers of the
traditional salinas, then the case may be lost. We have to sit together with the others and agree
with them within the network to be created, agree amongst all of us. And I am positive that the
industrial salinas will be here as well. I am sure that the network we are discussing now will not
comprise all the salinas. Not all industrial salinas, for instance, want to spend time and energy and
will want to be involved. But it will be interesting that some of them are consulted and be present
in one way or the other. In fact, I do not think that we can really create a network without
considering them. My experience tells me that in areas like Greece, where traditional salinas have
undergone a total mechanisation in the 20th century, it is inevitable: we cannot ignore them. We
must do it together.

Spyros Kouvelis: Thank you Theodora. I would like just to ask something. I am not knowledgeable
at all about salt and the way the salt cycle works and all that, but from my experience in this whole
environmental movement and being a political animal, what I would like to suggest is that, well I
think I very much agree with what you said Theodora now, for a very practical reason. We all have
the tendency to say that we are the alonitoi, we like the traditional salt, so I mean if we keep this

208



discussion between us that we leave us more room to move, to define things and all that. History
has proven that this is a very big illusion. What you do is that you just exclude yourself from the
broad discussion. You put somebody in front of you and in the case of salt I get the feeling that this
somebody is like a million times bigger than us. So we marginalize the discussion of artisanal salt in
a sense, from the beginning. This we have seen a lot happening in the past with organic farming,
we’ve seen happening within the ecological movement itself. We don’t want to marginalize
ourselves. I would definitely not suggest that. And, on the contrary, to open a discussion? Yes, it
might create more inflexibilities and problems and things to resolve, but this is exactly why we
want to have this discussion by forming this network. So my suggestion again is that it should be an
open forum. It should be an open forum obviously with rules, obviously with equals among equals.
Because you cannot say that anybody will have a stronger goal in an open forum. But I think that if
we want to come to adopting in common standards, common definitions and all that, that is
necessary to regulate in a sense. You cannot do it without speaking with the other side. Which I
don’t even think it’s the other side. I think it’s another side. Yes, industrial production is a different
thing, but this is a merit and a good thing in itself. We are not thinking about competing with
anyone here. This is how I perceive it anyway. So having said that I am really pushing you… I would
like to come to discussing that. Ideally this should be changing through your interventions and
come up with something specific. And we should use some more time, we have how much more?
Half an hour. Then if we can agree on something like that, then we should be speaking about the
set of 3 to 6 objectives for that and I believe this is as far as we can go. I mean we will try to go even
further but this can be the best basis of the network if we do these two things. 

Peter Derzek: It seems that all the participants here in the ALAS conference agree that the
natural and cultural values of the sites we are talking about are very important. I think that there
are sites in the salt producing areas that can be changed from handmade salt production to
industrial salt production without destroying the cultural and natural values of the site.

Jean-Claude Hocquet: J’ interviendrai sur l’aspect social, l’intérêt social du cycle du sel et des
salines traditionnelles. La sauvegarde des salines maritimes traditionnelles ne sert pas seulement
l’environnement et la préservation des zones humides, elle présente aussi un intérêt social, dont la
mesure est facile: les paludiers de Guérande sont environ 250 (2/3 sont adhérents de la
coopérative) et produisent de 10.000 à 15.000 tonnes de sel annuellement –le sel de Guérande fait
vivre 250 familles–, alors que le Salins-de-Giraud produit 1.000.000 tonnes avec au maximum 150
salariés, dont une partie sont peut-être encore des saisonniers. Vous voyez immédiatement la
différence de coûts de production et par conséquent de prix de vente. Le sel de Guérande a pu se
maintenir parce qu’il a longtemps bénéficié d’une position privilégiée sur le marché régional, en
Bretagne, et parce qu’il a adopté une politique commerciale audacieuse fondée sur le «produit
naturel», sur le «produit culturel» chargé de sens. Mais fondamentalement je crois que c’est son
assise régionale qui lui a permis de survivre. Cette assise bretonne accentuait d’ailleurs son côté
«produit de tradition». Si d’autres salines traditionnelles veulent survivre, elles doivent jouer d’un
label et se construire de fortes positions régionales avant de songer partir à la conquête du marché
international. La prospection locale systématique des épiceries et des minimarkets est une étape
indispensable pour vendre un produit régional.
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Nicolas Sadoul: I want to insist once more on several things. I agree that we can propose some
rules and that people involved in the network have to accept these rules. But at the same time
everybody should approve the rules. For example, if you define a rule to maintain the activities at
the regional level or a definition of the network or something that is not acceptable for industrial
or mechanised salinas, you can fail very quickly and result to the departure of the industrial salinas
from the network. Do we have to take this risk or not, it is an important discussion. But it is the
reason why I agree with Rui and what he said. It’s important to be very clear on what we want and
on the definition of terms. As for my second point, it is not clear to me if everybody agrees to talk
only about active salinas, because, once again, there is nothing about abandoned salinas. So is it ok
for us that everybody agrees to talk only about active salinas or do we have to talk about active and
inactive salinas?

Spyros Kouvelis: I can answer that immediately because I wrote this down. My idea is that when
we talk about appropriate management of salinas in general –that means salinas that are active and
inactive– and in fact I would like to make sure that we do specify that in the objectives that we’ll
develop, because this is a very generic thing –it doesn’t say much in practice. But in the objectives
there should be one specific objective for the restoration of inactive salinas – I think it should be
included. I firmly believe in it, because there is a lot that can be done, and it should be done, but as
one specific field of work. So it includes it, but it doesn’t come to specific difficult point. So I
wouldn’t suggest that this is an official endorsement of a network that we are trying to develop. But
this is just a working piece of paper or something. If you are feeling comfortable with it, I suggest
we move on. We’ll take that as a draft suggestion on how it can be. 

So if we take this draft suggestion as the potential goal of our network, then we should move on to
the next phase, which is to understand what the objectives of this thing are. We have done some
work, between other things with Andrej here, and divided the objectives in 4 general regions. One
is the coverage, geographical coverage, including sites that are existing or abandoned or existing and
all that, so this covers both working and abandoned salinas. So geographical coverage. Then it is the
policy issue, at the EU level, national or regional level and sectors, that has to be looked at, i.e. the
specifications for salt. The management of the salinas themselves, which regards guidelines and
capacity building and transfer of knowledge and all that. It’s the practical aspect. And then it’s the
conditions and the climate for success of what we are trying to do, which is the promotion and the
awareness and education. These are the 4 basic sectors on which a network like that should be
looking at. And, again, in trying to facilitate things to move on, we’ll probably have to put that again
on the screen that you manage to look at it. But there are several objectives that we’ll put
together. The first is to bring together all the stakeholders as equal partners in this network. 

Robert Turk: I would propose that we make five minutes of break, so that in the meantime this
text is written in Powerpoint to be projected, so it is easier to follow and discuss. The Round Table
and Discussion should go on when the text is available on the screen, and I will ask Spyros to go on
with the issues.
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AGREEMENTS MADE ON THE «SALINAS NETWORK»

Main network issues to be addressed:
● Coverage: salinas from wider Mediterranean countries, including traditional/ mechanised, still

active/ inactive (ceased) salinas
● Policy: different levels (EU, national/ regional levels and sectors of public policy)
● Management: guidelines and capacity building and
● Conditions for success: promotion, awareness and education.

Objectives (provisional):
● Objective 1: bring together all stakeholders as equal partners and address ownership issues
● Objective 2: develop and promote policies and strategies at all appropriate levels
● Objective 3: define and implement specific actions and research/ documentation to promote

sustainable socio-economic development, nature conservation, protection and valuation of
cultural wealth of salinas and surrounding areas

● Objective 4: restoration of salinas
● Objective 5: public awareness, education and dissemination of results
● Objective 6: mobilisation of resources.

Next steps (Action Points):
1. The creation of the network under the MedWet initiative will require development of the

terms of references: MedWet Coordinator will develop such terms of references.
2. Smaller Teams (e.g. MedWet, IUCN/WCPA Parks for Life and others) will be established:

Definition of activities to be undertaken, following the Objectives of the network.
3. Explore funding opportunities: the team should first explore where the activities of this new

network fit best into existing funding mechanisms (Ramsar Small Grants Fund).
4. First meeting of the new structure: MedWet Coordinator will organise the first meeting in

around six months time.

The above were adopted by the participants of the Conference and will form the initial
backbone of the new network. One of the next steps should also involve specific approach to
include N Africa and Middle East region. This is very particular issue as European salinas are not
in equal position with the salt production areas in N Africa. Cheap salt production in N Africa is
one of the main reasons for the abandonment of salt production activities in many parts of the
European part of the Mediterranean.
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Conference Conclusions

Spyros Kouvelis: As I said before we tried to identify the main areas for developing the objectives
and what this network should be doing and as you can see behind me, on the screen, we have 4
sectors. One is the coverage, that has to do with the geographical and typology, let’s say, of salinas,
which is the sites that will be included and there should exist traditional, industrial, active and
inactive, so practically it’s everything, we are talking about all salinas. So this is the coverage. I will
tell a couple of words about all of these titles and then we would like to have your reactions. The
second as I said is the policy level. It has to do with the European Union level, norms, policies,
protection, funding, everything that comes through the European Union policy, and the same
applies to the national/ regional level. And the sectors of public policy as well. So it’s 3 levels that
affect very much the whole cycle. This is the strategic part of the work. The third part is
management. And the management, as I said before, is the guidelines, I mean to try to develop
guidelines or tools, technical tools or whatever it is, for the management, the appropriate
management of salinas in every aspect. That’s salt production, nature management, the works,
everything. And capacity building in the sense of developing as a network the tools that we can
transfer then to salinas and to the owners and users of salinas in order to do that in an appropriate
way. And finally it’s the conditions for success that we mentioned, which is the promotion of the
ideas of appropriate management for specific reasons. The promotion of specific ideas as regards
for instance traditional salt production and the value of the salt, which is worth, we come to the
more specific thing. The awareness of people, which awareness can be addressing any level or any
target group from the consumers to the large public, to specific sectors of industry or whatever.
And, of course, education. Again, education not only in schools, but education in general, making
people learn things about salt, like we did, at least I did in these days and I became much richer in
my mind. So these are the 4 basic themes on which we will be developing our objectives. And if you
have any comments on that, it would be a very good moment to say it now.

Renato Neves: As I said before, the definitions are a problem and sometimes because we think in
our language and we translate it into English in the same way, but the meaning is not exactly the
same. But I will say maybe «not industrial», why not «mechanised» instead of industrial?

Spyros Kouvelis: Ok, done. You see how good we are in adopting your suggestions? We do it
immediately.

Rui Rufino: Why do you put the geographical coverage and then production mode issues (i.e.
traditional and mechanised)? I would say that they are different things. Maybe you could put it
otherwise.

Spyros Kouvelis: Probably it’s wrong language. I mean it’s coverage or it could be geographical
and thematic or something. I just keep the geographical coverage. It’s clear because we mention
Mediterranean salt. This is quite easy really because in the definition of Medwet for Mediterranean
we include 25 countries, that is very broad, it goes from Portugal up to Jordan. Bulgaria is a
MedWet country; it is in the broad Mediterranean area. I mean in wetland types and all that, it is
also part of it by definition.



Renato Neves: Well, I think we should not forget the Atlantic coast of France in this definition.

Spyros Kouvelis: Really here we are talking about a network within MedWet, and in MedWet we
do have this flexibility if we want to include areas that go up to the Atlantic coast of France. It’s not
a problem. Normally we won’t be able to go any further up, I mean we wouldn’t go to Netherlands
or something like this. But if it’s necessary then we just decide a network that we want to make. It
is just to give a broad idea.

Nicolas Sadoul: Just two minor points. One is instead of abandoned, write inactive because it is
perhaps a broader definition. Second, when you talk about guidelines I think you have to emphasise
on the need to develop also management knowledge, because I believe we have to improve this
type of work. Because at the moment I think we are not able to develop very clear guidelines,
because we need to experiment more.

Spyros Kouvelis: I will not change that, because I think it’s covered in the sense of capacity
building, which is capacity building for the network itself, not only for the salines. And I think that
we should have it very clear in our minds that, as I said, we have to develop the tools. Tools is not
just knowledge we have, is knowledge we have to get. 
Ok, we go to the next page, which is the Objectives. Ok, so if we accept the previous points that
normally will lead us to these 5 objectives, which would be the objectives of the network to start
with, this is very serious. I mean here we want a lot of input from you, if you think that there is
something missing or there is something really not in line to what we have already said. As I said, I
just read through them quickly, first objective is the networking itself: it’s to bring together the
stakeholders as equal partners so that this can be a discussion forum, a forum that will create
policies and tools and all that. Second objective is a real work on the field, which is to define or
identify and implement specific actions to promote sustainable socio-economic development,
nature conservation, protection and evaluation of cultural wealth of salinas and surrounding areas.
We chose to keep these three main things: socio-economic, nature conservation and cultural,
because we think that in the past days, especially yesterday, we have defined quite a good set of
activities that would come for the implementation of these objectives. But, again, this is a subject to
change following what you will propose. Objective 3 is specifically the restoration thing. And at
least I prefer it to be a specific thing, because of the particularities it has for funding needs, because
it seems to be an expensive case, because it has to have its own approach in a sense. And then we
go back to the objective 2, which is the management once you have come up to the restoration.
Objective 4 is public awareness, education and capacity building. In this case capacity building refers
not to the network but to the receivers of the capacity building, and in setting the conditions for
success. And objective 5, Marco is mobilisation of resources, which is very important for a
network. And this is very important for any network, believe me, I know it from MedWet.

Katia Hueso: I would like to make a comment on objective 4. I don’t know if research is included
in this education part. I mean University, Academic research on the one side, and on the other side
the dissemination of knowledge to both the specific, scientific public, as to the wider public. I guess
that’s also the public awareness thing but I would like to stress the research part.

Spyros Kouvelis: I think that’s a very good point. I believe that dissemination of results it won’t do
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any harm if we mention it. Although I was thinking that in public awareness education that was in.
But the first point, research is not mentioned. In any of these things and I think we should add it. I
don’t know where. It could be under objective 2 because it is to implement the activities and I think
it should be there because it is very much linked to developing the tools for management, to a large
extent. 

Theodora Petanidou: Supporting the proposal of Katia, together with research I propose the
«documentation of salinas», documentation of new sites, sites that they have not been documented
up to now. Just insert the word «documentation» together with «research». 

Spyros Kouvelis: I would not like to make it too wordy. Any other points? 
So does this silence mean that you all agree that we want to have a network, that these are our
objectives, and that can be a real conclusion in this conference? And, again, as I said, this is not
carved in stone, obviously this would be a working basis to exchange things and circulate and then
people will intervene on documents and texts and we’ll come up to something final.

Yanis Saitas: In some cases maybe it is important to document and examine with special care the
issues of ownership of the salinas, since they play an important role in the perspectives of their
present and future use.

Spyros Kouvelis: Well, I could look at it, I think it is a very valuable point, because we’ve heard
many times that ownership can be one of the biggest problems. The case in Spain was one of that,
and in Greece it is the same, yes. I could look at it in two ways: ownership is part of the
management issue in one sense, so we have to mention it, and we do mention it because it’s
important. Or we could take it up to objective 1, which is the stakeholders’ level. And if you don’t
know who the owner is, you don’t have a stakeholder. So I could add something like «bring
together all stakeholders as equal partners and address ownership issues».
(Inaudible)

Spyros Kouvelis: It’s not easy to explain it. I don’t even know if it’s it correct the way I write it,
but if we want to really get the appropriate stakeholders that are involved in the salt cycle, and
especially in salina management, we have to be in touch with those who are the owners of the
salina. We saw that in Spain, for example, there are owners of the inland salinas that don’t even
know where the salinas are. So if you want to do anything for the restoration of that, you should
start from that point. Find out who it is, make sure that they are still interested or make them
interested if you have to – that this is resolving the ownership issue. Not in the sense of getting
into an endless legal battle to say definitely.

Robert Turk: I would ask you, if you think it is proper, since we were talking about these issues
yesterday, policy issues, which is definitely something that is to be discussed within, let’s say, under
objective 1, within the stakeholders. Is that appropriate or not?

Spyros Kouvelis: Well, to me this should be a separate objective, which, in fact, it is missing. I
think I would put it somewhere between 1 and 2 probably. To develop and promote policies.

Robert Turk: In fact, what I was having in mind is what we were talking about: traditional or hand-
produced or hand-gathered salt and mechanised and all the policy of the EU and the European
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Commission and other bodies toward salt production. This is something that, also yesterday when
we had these workshops, came out as a problem, as an issue that could be one of the objectives of
a future network. And, if I may add, that covers also the problems regarding the definitions, the
right denomination of different kinds of salt and salinas and so forth.

Spyros Kouvelis: Yes, I have added this objective 2 on developing policies and strategies because I
mean the one brings the other. The three little dots means that this will have to be filled in but I
cannot come up with anything intelligible now. So we’ll have to finalise that draft later.
Should we consider that this is more or less adopted so we can move on? Moving on from here we
don’t have any more documents to show you. I don’t think we can go very much into any further
detail, but I will describe you in brief what is the next step from where we are now. So if we
consider that now we have the agreement of everybody, that this network will have to be created,
it will be under the auspices of MedWet, if you agree to that, and it will have as a main goal, what
we have discussed today, and its main objectives is 5 or 6 points. The next step is that, from my
part, I would be willing to develop some kinds of terms of reference for a network like that so that
we know how it collaborates, how is the modus operandi of it. We will have to look at practical
things; I mean there will have to be a chair for this thing and someone who will be moving it on. But
I ’ll probably have to work on that and send it by e-mail to everybody who is interested to
participate in the network. So, this is one point. I would like to see, to have a list here of who is
really considering themselves part of the network. I don’t think we should do it in a hurry now, we
can just have a page of paper and just put down your name, who you represent and an e-mail
address. And that will be the historical moment of the network, because we’ll have this paper. So
terms of reference, first thing. Second thing is that we will probably have to collaborate in a smaller
team. I would suspect that definitely Andrej and myself, would be happy to help with that, to try to
go from the objectives a step further and try to put together some of the activities that would be
pursued for these objectives, which is step 2. And the step 3 would be to start immediately,
practically the ones who have done this work, looking for the different funding opportunities that
Marco described and see these activities where they fit. So, then we can start developing a
proposal. In the meantime, though, I think that we will have from here to 6 months or even less
than that, once we have by e-mail completed terms of reference, final versions of objectives and goals
and all that. And also define a program of action, a work plan of things that we want to do, to have
a meeting, the first practical meeting of this new network. And for that matter you would probably
have to use your own resources because nobody else will be in a position to pay for that. We will
probably have to look also for private donors or anybody who will be interested in doing that. But
we have to keep that very much in our minds that we’ll do every effort to fix up a date and have
one first meeting, inaugural meeting of a network that is born today. So these are the steps that I
suggest we follow. I want to keep it to a close time schedule. I think that definitely 6 months from
now all these things must have happened, otherwise we are losing all kind of momentum that has
been built. And even 6 months is a little bit too much but we’ll try to do it sooner. And, that’s it.
Do you have any suggestions, ideas, anything to make it better? 
You don’t. You’re very happy with it. Ok, so you will have one page of paper there, and all of you
who want to be part of this network you just subscribe. As I said: name, who you represent, and an
e-mail address. This is all that we need at this stage. We ’ll make you pay later. And for my part, I
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mean having facilitated this part, I have to say that I am very very happy. We do have the birth of a
network, and I hope it will live long and well. I am very moved that there was this support to have
it under MedWet. Really, it’s an honour for us, I think, and we can at last fulfil our promise from
Sesimbra. And that’s all. Ciao.

Robert Turk: Thank you Spyros, and thanks also to Andrej. I think they did a very good job now
at this last part of the meeting, and not only then. There is one item on the agenda that we have to
consider, what is the «conclusion of the Conference». Before that, Ok, the floor is yours. 

Theodora Petanidou: It is just an idea that came this morning and surprised me positively. You
know, there were several high school pupils with us all these days with their teachers. One of
them, the director of the Experimental Secondary School of Mytilene, Mr Vassilis Kontaras, he
guided one school all the days, and today he came with letters addressed to all project managers of
ALAS, proposing the creation of an exchange network in the framework of environmental
education for schools on the subject of salinas and salt in the Mediterranean. I find this idea and
proposal excellent and I welcome it as a result of this Conference. So I have here the letters for all
the ALAS project managers and I deposit them to the chair. A very positive idea that we will
certainly consider. Thank you very much.

Robert Turk: Thank you very much. So, project managers you ’ve got mail.

Evi Voutsina: I have I am afraid to apply to your kindness to permit me just to say a couple of
thoughts. Well, when I say a couple I mean six or seven. Because I feel like the fox at the bazaar as
the Greek proverb says, because here are all experts of salt and salinas, the saltworks I mean. They
know everything about the Baumé degrees of saltiness of the seawater, but I have no salt. This is
my problem. Maybe and, you know, I am puzzled with this: for me cooking is a poetic procedure.
So many times when I work I discover various tunes the taste, which I want to adapt. All of them
sometimes. Because you know, you cannot choose, you want to just to expose things to the
others, to express. So I need all the special tastes of salt. I need them in order to make various
things. To sing, to make the music of the taste. This is the salt. And I have nothing. I am looking for
sea salt and I take a thing of no form, it is nothing. I want it to be of «appellation d’ origine». I want
it to be named. I want it to be fine, to come clean, because I put it in the food. I want it not only to
be clean, but also to look clean. Not only Homer wrote that the salt is divine but Plato also, as I
said yesterday, he exposed the opinion that salt is «ıÂÔÊÈÏ¤ÛÙ·ÙÔÓ» that means, «gods love it very
much». This makes a point that the salt affair is not very simple. Actually, although the salt is
crystalic, when you put it in the pan, in the boiling food, it dissolves. I could say it becomes round,
it expands, of course, and it becomes something like an idea of the food mostly. First it becomes
round and then it becomes an idea. I am serious. Last year I wrote a piece in the newspaper I work
the last four years, «Kathimerini», about the saltworks. πt was summer, and I proposed people to
visit saltworks in full moon at night, having in their pockets a little sharp knife, a piece of «·‚ÁÔÙ¿-
Ú·¯Ô» – this is fish eggs salted and sun-dried, then waxed, made in Messolonghi, Lefkada, Kotychi
etc. – and stay there to feel a unique feeling in my opinion. I mean this is another side of salt also. I
feel you can see the light of the salt. You feel like as if the light comes from inside the sea. I’ve been
there that’s why I tell you and I also propose it to you. Anyway I don’t want to keep you very much.
I ’ll insist a little bit for the various salts, the various tastes of salt. I wrote a few years ago that I

216



think one day maybe I ’ll be able to cook for Marcos Vamvakaris which used to be a Greek
composer of Rebetiko, John Lennon and probably, if I am very lucky, for Feodor Dostojevski. I am
not crazy, as you know. I mean that the feeling from John Lennon’s music corresponds to a taste.
What I ask from you is to give me the possibility, the means, to try to find it out. Maybe I am clear.
Now, in order to ensure my opinion about the poetic nature of cooking … There was another
congress about salt four years ago and I was preparing a presentation and the last minute I found a
poem of Publo Neruda, Oda a la sal. And if you allow me I will read it for you. I have it only in
Greek and Spanish:

Thank you.

Spyros Kouvelis: Can I just suggest that, can I consider this poem, your contribution, as the
inaugural stone of this network? I would very much like. Thank you.

Robert Turk: I think it would be almost impossible to close the meeting in a more pleasant way
that it was done right now. And I thank you very much for this. I am very honoured that I am sitting
here and trying to close or to put a sort of final cut to what we called ALAS and what lasted for
two years and started a few years earlier, with people that even are not here with us and they
should be. And with this I mean of course my colleague and former boss, Boris Krizan. He would
be probably very happy of all that happened in these years. I think that really a lot has been done in
this very short period of time. Of course, we could have done more; it’s always like this. But still I
think we can be satisfied. There was a lot of work done in all four sites. We have seen new
museums, we have seen studies, we met a lot talking about all these problems, and it was
concluded and closed with stating that we would like to go on with a new network and try to solve
the problems that we perceived around this salt business, as we use to call it during the last two
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∞˘Ùfi ÙÔ ·Ï¿ÙÈ
ÙË˜ ·Ï·ÙÈ¤Ú·˜
ÙÔ Â›‰· ÛÙÈ˜ ·Ï˘Î¤˜
¢ÂÓ ı· ÌÂ ÈÛÙ¤„ÂÙÂ
ÙÔ Í¤Úˆ
·ÏÏ¿
Û·˜ ÙÔ Ï¤ˆ, Ó·È
∆Ô ·Ï¿ÙÈ ÙÚ·ÁÔ˘‰¿ÂÈ
∆Ú·ÁÔ˘‰¿ÂÈ ÙÔ ·Ï¿ÙÈ
∆Ú·ÁÔ˘‰¿ÂÈ ÙËÓ ¤ÙÛ·
ÙˆÓ ·Ï˘ÎÒÓ
∆Ú·ÁÔ˘‰¿ÂÈ Ì’ ¤Ó· ÔÏ¿ÓÔÈ¯ÙÔ ÛÙfiÌ·
ÁÈ· ÙË ÁË
∞Ó·ÙÚ›¯È·Û· ÛÙÈ˜ ÂÚËÌÈ¤˜
fiÙ·Ó ¿ÎÔ˘Û·
ÙË ÊˆÓ‹ ÙÔ˘ ·Ï·ÙÈÔ‡.

¶¿ÌÏÔ ¡ÂÚÔ‡ÓÙ·, ø‰‹ ÛÙÔ ·Ï¿ÙÈ

Esta sal
del salero
yo la vi en los salares.
Sé que
no
van a creerme,
pero
canta,
canta la sal, la piel
de los salares,
canta
con una boca ahogada
por la tierra.
Me estremeci en aquellas
soledades
cuando escuché
la voz
de
la sal.

Pablo Neruda, Oda a la sal
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years. I would like to thank, but there are maybe people that are more able to do it. In fact, I would
like to thank the organisers of this Final Conference; I would like to thank AENAL, the Prefecture
of Lesvos. This is the third time we are here and we had a nice time, we did a lot. The Hellenic
Saltworks as far as I know. And I would like to thank, of course, all of them of the local, well, with
the project side, but especially of the local team of Lesvos. And especially Theodora and Hjalmar
and Lena and all the students that managed to run the Conference really very quickly and very
efficiently. 

Theodora Petanidou: I will just add three words. I have many reasons to be glad today. Since
years it has become my belief that every time I deal with salt I am not anymore surprised that
something good, much nicer than before will appear. And this time it came again. Salt has made
again its miracle: It put us together and made us all these three days «share the salt and the crust».
This is a very old Greek saying, I ’ve just translated it roughly in English – do not worry, I will not
come back to the ancient Greek literature. It made us learn more about salt from each other and
this is, in fact, one of the properties of salt: to bring knowledge, to bring sapientia. Finally, it gave us
the opportunity to persuade newcomers in this field, to create new alonitoi, and I am extremely
happy about it. In this context, I really appreciate and I have to point out the contribution, the
spontaneous contribution that came this morning by the Experimental High School of Mytilene.
And I find that this is one of the most interesting results of this Conference. So, coming to the end,
I would like sincerely to thank for your participation all these three days and I have to excuse
myself for having being somewhat impolite to impose a title for your contribution here, I mean for
the invited speakers. It was not very correct and nice but we wanted to present here something
that could move us from the past to the future, like it happened with the newborn network. I knew
that you would make it and I really thank you for having responded positively. Before the curtain
drops, from the bottom of my heart I thank all parties that contributed so that this Conference was
made possible: the European Commission, that gave us the financial tools to make it and to have all
this nice trip with the vessel called ALAS; the local partners here, AENAL and the Prefecture of
Lesvos, that made the very best possible so that the project went on and this Conference takes
place; the Hellenic Saltworks for having contributed with the restoration of the building to be
transformed into the Salt Museum of Polichnitos, and gave us the possibility yesterday to visit their
headquarters and both salinas; our ALAS partners, for the long and wisdom-bringing trip we
shared; the Ministry of the Aegean, a sponsor of this meeting. Finally, once more I have to stress
that without the help of very good collaborators, «friends in salt», we could not have done it.
Please allow me to thank, again, Lena Vayanni for being the soul of this meeting; the dynamic Ioulia
Kondili; the silently consequent Varvara Vounatsou, my students Yiota Spastra and, particularly,
Kostas Karystinakis who did everything technical possible during this meeting. All of them made
possible our salty communication, our learning in salt. Finally, and just before the end, I would like
to express my thanks accumulated since many years to Professor Lekkas, for his «in salt» constant
confidence in me. Thanks to all of them, thank you very much. 
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● Themistoklis Lekkas, Rector of the University of the Aegean

● Theodora Petanidou, Associate Professor at the University of the Aegean, chair of the Project
Management Committee (PMC) of ALAS

● Hjalmar Dahm, assistant project manager in Lesvos

● Lena Vayanni, scientific collaborator of the ALAS Project in Lesvos

● Spiros Efstratiou, project manager of the ALAS Project in Lesvos

● Renato Neves, scientific collaborator of the ALAS Project in Figueira da Foz

● Robert Turk, project manager of the ALAS Project in Piran, member of the PMC

● Milcho Skumov, project manager of the ALAS Project in Pomorie, member of the PMC

Country
Site

Principal parther

Associate partners

Additional partners

Greece
Polichnitos

Portugal
Figueira da Foz

Municipality of
Figueira da Foz

Regional
Enviroment
Administration

Sociedade Figueira

Praia SA

Slovenia
Piran

Bulgaria
Pomorie

Municipality of Pomorie

Tourist Council of
Pomorie

Municipal Museum

Cultural Club Prosveta

Health Resort Complex

Pomorie Saltworks

Solarie 98 Ltd
25 Centuries Pomorie
Foundation

AENAL (Development
Company of Lesvos
Prefectural Authority)

Prefecture of Lesvos

University of the Aegean

Hellenic Saltworks SA

Municipality of Polichnitos

Agrotouristic
Cooperative of Women
of Polichnitos

Commune of Piran

Regional Institute for
the Conservation of
Natural and Cultural
Heritage

Maritime Museum 
Sergej Masera

Ornithological
Association Ixobrycus



Annex III: Conference Programme

FRIDAY, NOVEMBER 29
CHAMBER OF LESVOS

With synchronised translation into Greek

8:30-9:00 Registration at the Conference desk

9:00-10:30 Conference opening
Chair: Theodora Petanidou

9:00-9:10 Welcoming address by the representative of the ALAS initiative
9:10-10:00 Welcoming address by Authorities
10:00-10:30 Vernissage of the photographic and installation exhibition on the subject:

«Saline landscapes» (Introduction by Giorgos Nikolakakis)

10:30-10:45 Coffee break

10:45-14:00 Session I: The ALAS experience
Chair: Rui Rufino

10:45-11:10 Theodora Petanidou (University of the Aegean): The ALAS Project:
perception, challenges and future

11:10-11:30 Hjalmar Dahm (AENAL – University of the Aegean): The ALAS sites:
description, problems and results

11:30-11:45 Renato Neves (Mae d’agua, Portugal): Restoration and rehabilitation of
salinas: the ALAS case studies

11:45-12:00 Rui Rufino (Mae d’agua), Andrej Sovinc (Parks for Life, IUCN; Soline d.o.o.,
Piran): Ecological management in salinas: experiences from the ALAS
Project

12:00-12:15 Coffee break

12:15-12:30 Zora ∑agar, Flavio Bonin (Maritime Museum of Piran): The making of a salt
museum: experiences within the ALAS Project

12:30-12:45 Milcho Skumov (University of Burgas), Lena Vayanni (Prefecture of Lesvos;
University of the Aegean): Salinas and tourism: general concept and ALAS
experience

12:45-13:00 Spiros Efstratiou (AENAL): Salt market in the Mediterranean: the
economics of production and marketing in particular for the traditional
salinas

13:00-13:15 Peter Derzek (Soline d.o.o., Piran): An economic rescue plan for traditional
salinas: the Piran case study

13:15-14:00 Discussion
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14:00-16:00 Lunch

16:00-19:40 Session II: The values of the salinas in the wider Mediterranean
Chair: Jean-Claude Hocquet

16:00-16:30 Jean-Claude Hocquet (University of Lille III): A historical review of the salt
routes in the Mediterranean basin (13th - 16th centuries)

16:30-17:00 Nicolas Sadoul (Tour du Valat): Ecological management in the
Mediterranean salinas: from theory to practical experience

17:00-17:30 Charles Perraud (Guérande Co-operative of Salt Producers): Marketing
strategy for traditional salt: the Guérande example

17:30-18:00 Coffee break

18:00-18:30 Cipriano Marin (INSULA: International Scientific Council for Island
Development): Experiences from the salinas in the Canaries: the effect of
restoration in local development

18:30-19:00 Spyros Kouvelis (MedWet: Mediterranean Wetlands): ∆he initiative to
create a network of the Mediterranean salinas

19:00-19:30 Discussion
19:30-20:00 Synchronised projection of the ALAS Video: «Salt and Salinas of the

Mediterranean» (Introduction by Hjalmar Dahm - NikosTamiolakis)
20:00-20:30 Tasting of the ALAS salts

20:30 Dinner

SATURDAY, NOVEMBER 30
CONFERENCE CENTRE & PRIMARY SCHOOL OF POLICHNITOS

9:00-12:00 Tour to the saltworks of Lesvos
9:00 Departure from Mytilene; meeting point: Municipal Theatre of Mytilene
9:45 Arrival at the saltworks of Kalloni
10:15 Departure from Kalloni
11:00 Arrival at the saltworks of Polichnitos
11:00-11:30 Visit to the saltworks
11:30-12:30 Visit to the Salt Museum of Polichnitos and its exhibition with a small

reception

12:30-15:00 Lunch

15:00-18:00 SESSIONS III & IV (to be held in Greek): 
CONFERENCE CENTRE OF POLICHNITOS

15:00-16:00 Session III: Tracing traditional salinas and salt-making know-how in
Greece until the early 20th century
Chair: Prof. Thanassis Kalafatis, Rapporteur: Theodora Petanidou
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15:00-15:15 Maria Arakadaki (Aristotle University of Thessaloniki): The salinas of
Elounda through Zeno letters (1640-1644)

15:15-15:30 Stratis Anagnostou (University of the Aegean): Salt and salinas of Lesvos
during the Turkish occupation (1462-1912)

15:30-15:45 Thanassis Kalafatis (University of Piraeus): The evolution of salt-making
techniques in the salinas of Lefkas

15:45-16:00 Kornilia Zarkia (Architect – Ethnologist), Yanis Saitas (National Research
Foundation): Salt-making sites in Mani: know-how and future
management of the salinas of Mani

16:00-16:30 Coffee break

16:30-18:00 Session IV: Cultural aspects of the Greek salt and salinas
Chair: Giorgos Nikolakakis, Rapporteur: Theodora Petanidou

16:30-16:45 Giorgos Nikolakakis (University of Crete): Greek salinas and salt: an
anthropological approach

16:45-17:00 Panayiotis Michailaris (National Research Foundation): Salt in Lesvos
literature

17:00-17:15 Evi Voutsina (Cook – Writer): About the salting of food
17:15-18:00 Discussion subject: What actions for the traditional and dormant salinas

in Greece?

18:00 Departure to Mytilene
21:00 Dinner
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Salt, salinas and
local development

Contributors:
Charles Perraud
Cipriano Marin
Peter Dersek
Milcho Skumov
Spiros Eustratiou
Tanja Franca
Nikos Korovessis

Rapporteur: 
Lena Vayanni

Managing salinas for
nature conservation

Contributors:
Spyros Kouvelis
Nicolas Sadoul
Rui Rufino
Robert Turk
Tihomir  Makovec
Hjalmar Dahm

Rapporteur: 
Andrej Sovinc

Cultural heritage and
salt museums

Contributors:
Jean-Claude Hocquet
Zora Zogar
Flavio Bonin
Sonia Pinto
Elena Kafadavora
Nikos Tsarapatsanis
Hjalmar Dahm

Rapporteur: 
Renato Neves

15:00-18:00 PARALLEL WORKSHOPS
PRIMARY SCHOOL OF POLICHNITOS

General subject: Valorising the Mediterranean salinas for the future

Workshop 1 Workshop 2 Workshop 3



SUNDAY, DECEMBER 1
CHAMBER OF LESVOS

9:00-13:45 SESSION V: Reporting back from Workshops and Sessions III and IV by
rapporteurs – Discussion on future initiatives and networks
Chair: Robert Turk

9:00-9:15 Workshop 1: Salt, salinas and local development
9:15-9:30 Workshop 2: Managing salinas for nature conservation
9:30-9:45 Workshop 3: Cultural heritage and salt museums
10:45-10:00 Sessions III and IV: Historical and cultural aspects of traditional salinas in

Greece – What actions for dormant Greek salinas?
10:00-10:15 Katia Hueso (Salina owner – President of the Association of «Friends of inland

salinas» in Spain): The Salinas of Imon and La Olmeda (central Spain):
Glorious past, gloomy future?

10:15-10:30 Gilles Dessomme (Conservatoire du Littoral, France): By bike on the salt
routes 

10:30-10:45 Coffee break

10:45-11:15 Marco di Martino (European Commission – ECOS-OUVERTURE): EC funding
opportunities to enhance the continuation of the ALAS initiative 

11:15-13:15 Round table: What futures for the Mediterranean salinas?
13:15-13:45 Conclusions – Closing of the Conference

14:00-16:30 Official Lunch
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Annex IV: ¶ÚfiÁÚ·ÌÌ· ™˘ÓÂ‰Ú›Ô˘

¶∞ƒ∞™∫∂À∏ 29 ¡√∂ªµƒπ√À
∂¶πª∂§∏∆∏ƒπ√ §∂™µ√À

ªÂ Ù·˘Ùfi¯ÚÔÓË ‰ÈÂÚÌËÓÂ›· ÛÙ· EÏÏËÓÈÎ¿ – ∞ÁÁÏÈÎ¿

8:30-9:00 ∂ÁÁÚ·Ê¤˜

9:00-10:30 ŒÓ·ÚÍË ÙÔ˘ ™˘ÓÂ‰Ú›Ô˘
¶ÚÔÂ‰ÚÂ›Ô: £ÂÔ‰ÒÚ· ¶ÂÙ·Ó›‰Ô˘

9:00-9:10 ∫·ÏˆÛfiÚÈÛÌ· ™˘Ó¤‰ÚˆÓ
9:10-10:00 Ã·ÈÚÂÙÈÛÌÔ› 
10:00-10:30 ∫‹Ú˘ÍË ¤Ó·ÚÍË˜ ÂÚÁ·ÛÈÒÓ – ÂÁÎ·›ÓÈ· ¤ÎıÂÛË˜ ÊˆÙÔÁÚ·Ê›·˜ Î·È Î·Ù·ÛÎÂ˘ÒÓ

ÌÂ ı¤Ì· «∆Ô›· ¿Ï·ÙÔ˜» (∂ÈÛ·ÁˆÁ‹: °ÈÒÚÁÔ˜ ¡ÈÎÔÏ·Î¿ÎË˜)

10:30-10:45 ¢È¿ÏÂÈÌÌ·

10:45-14:00 ¶ƒø∆∏ ™À¡∂¢ƒπ∞: ∏ ÂÌÂÈÚ›· ÙÔ˘ ¶ÚÔÁÚ¿ÌÌ·ÙÔ˜ ALAS
¶ÚÔÂ‰ÚÂ›Ô: Rui Rufino

10:45-11:10 £ÂÔ‰ÒÚ· ¶ÂÙ·Ó›‰Ô˘ (¶·ÓÂÈÛÙ‹ÌÈÔ ∞ÈÁ·›Ô˘): ∆Ô ¶ÚfiÁÚ·ÌÌ· ALAS: Û‡Ï-
ÏË„Ë, ÚÔÎÏ‹ÛÂÈ˜, Ì¤ÏÏÔÓ

11:10-11:30 Hjalmar Dahm (∞∂¡∞§ – ¶·ÓÂÈÛÙ‹ÌÈÔ ∞ÈÁ·›Ô˘): √È ÂÚÈÔ¯¤˜ ÙÔ˘ ¶ÚÔ-
ÁÚ¿ÌÌ·ÙÔ˜ ALAS: ÂÚÈÁÚ·Ê‹, ÚÔ‚Ï‹Ì·Ù· Î·È ·ÔÙÂÏ¤ÛÌ·Ù·

11:30-11:45 Renato Neves (Mae d’agua, ¶ÔÚÙÔÁ·Ï›·): ∞ÔÎ·Ù¿ÛÙ·ÛË Î·È Â·Ó·ÏÂÈÙÔ˘Ú-
Á›· ·Ï˘ÎÒÓ ÙÔ˘ ¶ÚÔÁÚ¿ÌÌ·ÙÔ˜ ALAS

11:45-12:00 Rui Rufino (Mae d’agua, ¶ÔÚÙÔÁ·Ï›·), Andrej Sovinc (IUCN – Soline d.o.o.,
™ÏÔ‚ÂÓ›·): √ÈÎÔÏÔÁÈÎ‹ ‰È·¯Â›ÚÈÛË ÙˆÓ ·Ï˘ÎÒÓ: Ë ÂÌÂÈÚ›· ·fi ÙÔ ¶Úfi-
ÁÚ·ÌÌ· ALAS

12:00-12:15 ¢È¿ÏÂÈÌÌ·

12:15-12:30 Zora ∑agar, Flavio Bonin (¡·˘ÙÈÎfi ªÔ˘ÛÂ›Ô ¶ÈÚ¿Ó, ™ÏÔ‚ÂÓ›·): ¢ËÌÈÔ˘ÚÁÒ-
ÓÙ·˜ ¤Ó· ÌÔ˘ÛÂ›Ô ¿Ï·ÙÔ˜: Ë ÂÌÂÈÚ›· ÙˆÓ ªÔ˘ÛÂ›ˆÓ ÕÏ·ÙÔ˜ ÙÔ˘ ¶ÚÔ-
ÁÚ¿ÌÌ·ÙÔ˜ ALAS

12:30-12:45 Milcho Skumov (¶·ÓÂÈÛÙ‹ÌÈÔ ¶‡ÚÁÔ˘, µÔ˘ÏÁ·Ú›·), §¤Ó· µ·ÁÈ¿ÓÓË (¶·ÓÂÈ-
ÛÙ‹ÌÈÔ ∞ÈÁ·›Ô˘): ∞Ï˘Î¤˜ Î·È ÙÔ˘ÚÈÛÌfi˜: ÁÂÓÈÎfi Ï·›ÛÈÔ Î·È ÂÌÂÈÚ›· ÙÔ˘
¶ÚÔÁÚ¿ÌÌ·ÙÔ˜ ALAS

12:45-13:00 ™‡ÚÔ˜ ∂˘ÛÙÚ·Ù›Ô˘ (∞∂¡∞§): ∏ ·ÁÔÚ¿ ÙÔ˘ ·Ï·ÙÈÔ‡ ÛÙË ªÂÛfiÁÂÈÔ: ÔÈÎÔ-
ÓÔÌÈÎ¿ ÙË˜ ·Ú·ÁˆÁ‹˜ Î·È ÂÌÔÚ›·˜, ÌÂ ¤ÌÊ·ÛË ÛÙÔ ·Ú·‰ÔÛÈ·Îfi ·Ï¿ÙÈ

13:00-13:15 Peter Derzek (Soline d.o.o., ™ÏÔ‚ÂÓ›·): ™¯¤‰ÈÔ ÔÈÎÔÓÔÌÈÎ‹˜ ‰È¿ÛˆÛË˜ ÙˆÓ
·Ú·‰ÔÛÈ·ÎÒÓ ·Ï˘ÎÒÓ: Ë ÂÚ›ÙˆÛË ÙÔ˘ Piran
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13:15-14:00 ™˘˙‹ÙËÛË

14:00-16:00 °Â‡Ì·

16:00-19:00 ¢∂À∆∂ƒ∏ ™À¡∂¢ƒπ∞: ∏ ·Í›· ÙˆÓ ·Ï˘ÎÒÓ ÛÙËÓ Â˘Ú‡ÙÂÚË ªÂÛfiÁÂÈÔ
¶ÚÔÂ‰ÚÂ›Ô: Jean-Claude Hocquet

16:00-16-30 Jean-Claude Hocquet (¶·ÓÂÈÛÙ‹ÌÈÔ §›ÏÏË˜ πππ): πÛÙÔÚÈÎ‹ ·Ó·‰ÚÔÌ‹ ÛÙÔ˘˜
«‰ÚfiÌÔ˘˜ ÙÔ˘ ¿Ï·ÙÔ˜» ÛÙË ªÂÛÔÁÂÈ·Î‹ ÏÂÎ¿ÓË (13Ô˜ - 16Ô˜ ·ÈÒÓ·˜)

16:30-17:00 Nicolas Sadoul (Tour du Valat, °·ÏÏ›·): √ÈÎÔÏÔÁÈÎ‹ ‰È·xÂ›ÚÈÛË ÛÙÈ˜ ªÂÛÔ-
ÁÂÈ·Î¤˜ ·Ï˘Î¤˜: ·fi ÙË ıÂˆÚ›· ÛÙËÓ Ú¿ÍË

17:00-17:30 Charles Perraud (™˘ÓÂÙ·ÈÚÈÛÌfi˜ ∞Ï·ÙÔ·Ú·ÁˆÁÒÓ ÙË˜ °ÎÂÚ¿ÓÙ, °·ÏÏ›·):
™ÙÚ·ÙËÁÈÎ¤˜ ÂÌÔÚ›·˜ ÁÈ· ÙÔ ·Ú·‰ÔÛÈ·Îfi ·Ï¿ÙÈ: ÙÔ ·Ú¿‰ÂÈÁÌ· ÙË˜
°ÎÂÚ¿ÓÙ

17:30-18:00 ¢È¿ÏÂÈÌÌ·

18:00-18:30 Cipriano Marin (INSULA: ¢ÈÂıÓ‹˜ ÂÈÛÙËÌÔÓÈÎ‹ ÂÈÙÚÔ‹ ÁÈ· ÙË ÓËÛÈˆÙÈÎ‹ ·-
Ó¿Ù˘ÍË): ∏ ÂÌÂÈÚ›· ÙˆÓ ∫·Ó·Ú›ˆÓ: ·ÔÙÂÏ¤ÛÌ·Ù· ÙË˜ ·ÔÎ·Ù¿ÛÙ·ÛË˜
·Ï˘ÎÒÓ ÛÙËÓ ÙÔÈÎ‹ ·Ó¿Ù˘ÍË

18:30-19:00 ™‡ÚÔ˜ ∫Ô˘‚¤ÏË˜ (MedWet: ªÂÛÔÁÂÈ·ÎÔ› ÀÁÚfiÙÔÔÈ): ¶ÚˆÙÔ‚Ô˘Ï›· ÁÈ·
‰ËÌÈÔ˘ÚÁ›· ‰ÈÎÙ‡Ô˘ ªÂÛÔÁÂÈ·ÎÒÓ ∞Ï˘ÎÒÓ

19:00-19:30 ™˘˙‹ÙËÛË
19:30-20:00 °ÏˆÛÛÈÎ¿ Û˘Á¯ÚÔÓÈÛÌ¤ÓË ÚÔ‚ÔÏ‹ ÙÔ˘ video ALAS: «∞Ï¿ÙÈ Î·È ·Ï˘Î¤˜ ÙË˜

ªÂÛÔÁÂ›Ô˘» (∂ÈÛ·ÁˆÁ‹ ·fi ÙÔ˘˜ Hjalmar Dahm - ¡›ÎÔ ∆·ÌÈˆÏ¿ÎË) 
20:00-20:30 °Â˘ÛÈÁÓˆÛ›· ÙˆÓ ·Ï·ÙÈÒÓ ÙÔ˘ ÚÔÁÚ¿ÌÌ·ÙÔ˜ ALAS

20:30 ¢Â›ÓÔ

™∞µµ∞∆√ 30 ¡√∂ªµƒπ√À
¶√§À∫∂¡∆ƒ√ & ¢∏ª√∆π∫√ ™Ã√§∂π√ ¶√§πÃ¡π∆√À

9:00-12:00 ∂Î‰ÚÔÌ‹ ÛÙÈ˜ ·Ï˘Î¤˜ ÙË˜ §¤Û‚Ô˘
9:00 ∞Ó·¯ÒÚËÛË ·fi ÙË ª˘ÙÈÏ‹ÓË. ™ËÌÂ›Ô Û˘Ó¿ÓÙËÛË˜ ÙÔ ¢ËÌÔÙÈÎfi £¤·ÙÚÔ ª˘ÙÈ-

Ï‹ÓË˜
9:45 ÕÊÈÍË ÛÙÈ˜ ·Ï˘Î¤˜ ∫·ÏÏÔÓ‹˜
10:15 ∞Ó·¯ÒÚËÛË ·fi ∫·ÏÏÔÓ‹
11:00 ÕÊÈÍË ÛÙÈ˜ ·Ï˘Î¤˜ ¶ÔÏÈ¯Ó›ÙÔ˘
11:00-11:30 ∂›ÛÎÂ„Ë ÛÙÈ˜ ·Ï˘Î¤˜
11:30-12:30 ∂›ÛÎÂ„Ë ÛÙÔ ªÔ˘ÛÂ›Ô ÕÏ·ÙÔ˜ ¶ÔÏÈ¯Ó›ÙÔ˘ Î·È ÍÂÓ¿ÁËÛË ÛÙË ÌÔ˘ÛÂÈ·Î‹

¤ÎıÂÛË – ªÈÎÚ‹ ˘Ô‰Ô¯‹

12:30-15:00 °Â‡Ì·
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15:00-18:00 ∆ƒπ∆∏ - ∆∂∆∞ƒ∆∏ ™À¡∂¢ƒπ∞ (ÛÙ· ÂÏÏËÓÈÎ¿): 
¶√§À∫∂¡∆ƒ√ ¶√§πÃ¡π∆√À

15:00-16:00 ∆ƒπ∆∏ ™À¡∂¢ƒπ∞: ™Ù· ›¯ÓË ÙˆÓ ·Ú·‰ÔÛÈ·ÎÒÓ ·Ï˘ÎÒÓ ÙÔ˘ ∞ÈÁ·›Ô˘:
∞ÏÔËÁÈÎ¤˜ ÙÂ¯ÓÈÎ¤˜ ÛÙÈ˜ ·Ï˘Î¤˜ ÙË˜ ∂ÏÏ¿‰Ô˜ ¤ˆ˜ ÙÔ 1920
¶ÚÔÂ‰ÚÂ›Ô: £·Ó¿ÛË˜ ∫·Ï·Ê¿ÙË˜, ∞ÓÙ·ÔÎÚÈÙ‹˜: £ÂÔ‰ÒÚ· ¶ÂÙ·Ó›‰Ô˘

15:00-15:15 ª·Ú›· ∞Ú·Î·‰¿ÎË (∞ÚÈÛÙÔÙ¤ÏÂÈÔ ¶·ÓÂÈÛÙ‹ÌÈÔ £ÂÛÛ·ÏÔÓ›ÎË˜): √È ·Ï˘Î¤˜
ÙË˜ ∂ÏÔ‡ÓÙ·˜ Ì¤Û· ·fi ÙÈ˜ ÂÈÛÙÔÏ¤˜ ÙÔ˘ Zeno (1640-1644)

15:15-15:30 ™ÙÚ·Ù‹˜ ∞Ó·ÁÓÒÛÙÔ˘ (¶·ÓÂÈÛÙ‹ÌÈÔ ∞ÈÁ·›Ô˘): ™ÙÔÈ¯Â›· ÁÈ· ÙÔ ·Ï¿ÙÈ Î·È ÙÈ˜
·Ï˘Î¤˜ ÙË˜ §¤Û‚Ô˘ Î·Ù¿ ÙË ‰È¿ÚÎÂÈ· ÙË˜ ÙÔ˘ÚÎÔÎÚ·Ù›·˜ (1462-1912)

15:30-15:45 £·Ó¿ÛË˜ ∫·Ï·Ê¿ÙË˜ (¶·ÓÂÈÛÙ‹ÌÈÔ ¶ÂÈÚ·ÈÒ˜): ∏ ÂÍ¤ÏÈÍË ÙË˜ ÙÂ¯ÓÈÎ‹˜ ÙË˜
·ÏÔËÁ›·˜ ÛÙÈ˜ ·Ï˘Î¤˜ §Â˘Î¿‰Ô˜

15:45-16:00 ∫ÔÚÓËÏ›· ∑·ÚÎÈ¿ (∞Ú¯ÈÙ¤ÎÙˆÓ – ∂ıÓÔÏfiÁÔ˜), °È¿ÓÓË˜ ™·˝Ù·˜ (∂π∂-∫¡∂): ∞Ï·-
ÙfiÙÔÔÈ ÛÙË ª¤Û· Î·È ŒÍˆ ª¿ÓË: ÙÂ¯ÓÔÁÓˆÛ›· Î·È ÚÔÔÙÈÎ¤˜ ‰È·¯Â›ÚÈÛË˜

16:00-16:30 ¢È¿ÏÂÈÌÌ·

16:30-18:00 ∆∂∆∞ƒ∆∏ ™À¡∂¢ƒπ∞: ¶ÔÏÈÙÈÛÙÈÎ¤˜ fi„ÂÈ˜ ÙÔ˘ ·Ï·ÙÈÔ‡ Î·È ÙˆÓ ·Ï˘ÎÒÓ
ÙË˜ ∂ÏÏ¿‰Ô˜
¶ÚÔÂ‰ÚÂ›Ô: °ÈÒÚÁÔ˜ ¡ÈÎÔÏ·Î¿ÎË˜, ∞ÓÙ·ÔÎÚÈÙ‹˜: £ÂÔ‰ÒÚ· ¶ÂÙ·Ó›‰Ô˘

16:30-16:45 °ÈÒÚÁÔ˜ ¡ÈÎÔÏ·Î¿ÎË˜ (¶·ÓÂÈÛÙ‹ÌÈÔ ∫Ú‹ÙË˜): ∞ÓıÚˆÔÏÔÁÈÎ¤˜ ÚÔÛÂÁÁ›-
ÛÂÈ˜ ÙÔ˘ ·Ï·ÙÈÔ‡ ÛÙËÓ ∂ÏÏ¿‰·

16:45-17:00 ¶·Ó·ÁÈÒÙË˜ ªÈ¯·ËÏ¿ÚË˜ (∂π∂-∫¡∂): ÿ¯ÓË ·Ï·ÙÈÔ‡ ÛÙË §ÂÛ‚È·Î‹ ÏÔÁÔÙÂ¯Ó›·
17:00-17:15 ∂‡Ë µÔ˘ÙÛÈÓ¿ (ª·ÁÂ›ÚÈÛÛ· – ™˘ÁÁÚ·Ê¤·˜): ∆Ô ·Ï¿ÙÈ ÎfiÚË ÌÔ˘ ı¤ÏÂÈ „ÈÏfi

ÎÔ˘¿ÓÈÛÌ·, ÌÂ ¿ÏÏ· ÏfiÁÈ·, «·Ïfi˜ ¿ÛÛÂ ıÂ›ÔÈÔ» - ™Î¤„ÂÈ˜ ÁÈ· ÙÔ ·Ï¿ÙÈ-
ÛÌ· ÙÔ˘ Ê·ÁËÙÔ‡

17:15-18:00 £¤Ì· ™˘˙‹ÙËÛË˜: ¶ÔÈ¤˜ ‰Ú¿ÛÂÈ˜ ÁÈ· ÙÈ˜ ·Ú·‰ÔÛÈ·Î¤˜ Î·È ÂÁÎ·Ù·ÏÂÏÂÈÌ-
Ì¤ÓÂ˜ ·Ï˘Î¤˜ ÛÙËÓ ∂ÏÏ¿‰·;

18:00 ∞Ó·¯ÒÚËÛË ÁÈ· ª˘ÙÈÏ‹ÓË
21:00 ¢Â›ÓÔ
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∞Ï¿ÙÈ, ·Ï˘Î¤˜ Î·È
ÙÔÈÎ‹ ·Ó¿Ù˘ÍË

™˘ÌÌÂÙ¤¯ÔÓÙÂ˜:
Charles Perraud
Cipriano Marin 
Peter Derzek 
Milcho Skumov
™‡ÚÔ˜ ∂˘ÛÙÚ·Ù›Ô˘
Tanja Franca
¡›ÎÔ˜ ∫ÔÚÔ‚¤ÛË˜

∞ÓÙ·ÔÎÚÈÙ‹˜:
§¤Ó· µ·ÁÈ¿ÓÓË

¢È·¯Â›ÚÈÛË ·Ï˘ÎÒÓ ÁÈ· ÙË ‰È·Ù‹ÚËÛË
ÙË˜ Ê‡ÛË˜

™˘ÌÌÂÙ¤¯ÔÓÙÂ˜: 
™‡ÚÔ˜ ∫Ô˘‚¤ÏË˜
Nicolas Sadoul
Rui Rufino
Robert Turk
Tihomir Makovec
Hjalmar Dahm

∞ÓÙ·ÔÎÚÈÙ‹˜:
Andrej Sovinc

¶ÔÏÈÙÈÛÙÈÎ‹ ÎÏËÚÔÓÔÌÈ¿ Î·È
ÌÔ˘ÛÂ›· ¿Ï·ÙÔ˜

™˘ÌÌÂÙ¤¯ÔÓÙÂ˜:
Jean-Claude Hocquet
Zora Zagar
Flavio Bonin
Sonia Pinto
Elena Kafadarova
¡›ÎÔ˜ ∆Û·Ú··ÙÛ¿ÓË˜
Hjalmar Dahm

∞ÓÙ·ÔÎÚÈÙ‹˜:
Renato Neves

15:00-18:00 ¶∞ƒ∞§§∏§∞ ∂¶π™∆∏ª√¡π∫∞ ∂ƒ°∞™∆∏ƒπ∞
¢∏ª√∆π∫√ ™Ã√§∂π√ ¶√§πÃ¡π∆√À

°ÂÓÈÎfi ı¤Ì·: ∞ÂÈÊÔÚÈÎ‹ ·ÍÈÔÔ›ËÛË ÙˆÓ ªÂÛÔÁÂÈ·ÎÒÓ ·Ï˘ÎÒÓ

EÚÁ·ÛÙ‹ÚÈÔ 1 EÚÁ·ÛÙ‹ÚÈÔ 2 EÚÁ·ÛÙ‹ÚÈÔ 3



∫Àƒπ∞∫∏ 1 ¢∂∫∂ªµƒπ√À
∂¶πª∂§∏∆∏ƒπ√ §∂™µ√À

9:00-13:45 ¶∂ª¶∆∏ ™À¡∂¢ƒπ∞: ∞Ó·ÊÔÚ¤˜ ·ÓÙ·ÔÎÚÈÙÒÓ ·fi ∂ÈÛÙËÌÔÓÈÎ¿
∂ÚÁ·ÛÙ‹ÚÈ·, ∆Ú›ÙË & ∆¤Ù·ÚÙË ™˘ÓÂ‰Ú›· – ™˘˙‹ÙËÛË ÁÈ· ÌÂÏÏÔÓÙÈÎ¤˜
ÚˆÙÔ‚Ô˘Ï›Â˜ Î·È ‰›ÎÙ˘·
¶ÚÔÂ‰ÚÂ›Ô: Robert Turk

9:00-9:15 ∂ÚÁ·ÛÙ‹ÚÈÔ 1: ∞Ï¿ÙÈ, ·Ï˘Î¤˜ Î·È ÙÔÈÎ‹ ·Ó¿Ù˘ÍË
9:15-9:30 ∂ÚÁ·ÛÙ‹ÚÈÔ 2: ¢È·¯Â›ÚÈÛË ·Ï˘ÎÒÓ ÁÈ· ÙË ‰È·Ù‹ÚËÛË ÙË˜ Ê‡ÛË˜
9:30-9:45 ∂ÚÁ·ÛÙ‹ÚÈÔ 3: ¶ÔÏÈÙÈÛÙÈÎ‹ ÎÏËÚÔÓÔÌÈ¿ Î·È ÌÔ˘ÛÂ›· ¿Ï·ÙÔ˜ 
10:45-10:00 ∆Ú›ÙË & ∆¤Ù·ÚÙË ™˘ÓÂ‰Ú›·: πÛÙÔÚ›· Î·È ÙÂ¯ÓÔÁÓˆÛ›· ÙˆÓ ·Ú·‰ÔÛÈ·ÎÒÓ

·Ï˘ÎÒÓ ÙË˜ ∂ÏÏ¿‰Ô˜
10:00-10:15 Katia Hueso (π‰ÈÔÎÙ‹ÙË˜ ·Ï˘Î‹˜ – ¶ÚfiÂ‰ÚÔ˜ ÙˆÓ «º›ÏˆÓ ÙˆÓ ÌÂÛfiÁÂÈˆÓ ·Ï˘-

ÎÒÓ» πÛ·Ó›·˜): √È ·Ï˘Î¤˜ Imon Î·È La Olmeda (ÎÂÓÙÚÈÎ‹ πÛ·Ó›·): §·-
ÌÚfi ·ÚÂÏıfiÓ, ÛÎÔÙÂÈÓfi Ì¤ÏÏÔÓ;

10:15-10:30 Gilles Dessomme (πÓÛÙÈÙÔ‡ÙÔ ¶·Ú¿ÎÙÈ·˜ ∑ÒÓË˜, °·ÏÏ›·): ªÂ Ô‰‹Ï·ÙÔ
ÛÙÔ˘˜ «‰ÚfiÌÔ˘˜ ÙÔ˘ ¿Ï·ÙÔ˜»

10:30-10:45 ¢È¿ÏÂÈÌÌ·

10:45-11:15 Marco di Martino (∂˘Úˆ·˚Î‹ ∂ÈÙÚÔ‹): ∂˘Úˆ·˚Î¿ ¯ÚËÌ·ÙÔ‰ÔÙÈÎ¿ ÂÚÁ·-
ÏÂ›· ÁÈ· ˘ÔÛÙ‹ÚÈÍË ÙË˜ Û˘Ó¤¯ÈÛË˜ ÙË˜ ÚˆÙÔ‚Ô˘Ï›·˜ ALAS

11:15-13:15 ™ÙÚÔÁÁ˘Ïfi ∆Ú·¤˙È: ¶ÔÈfi ÙÔ Ì¤ÏÏÔÓ ÙˆÓ ªÂÛÔÁÂÈ·ÎÒÓ ·Ï˘ÎÒÓ;
13:15-13:45 ™˘ÌÂÚ¿ÛÌ·Ù· - §‹ÍË ÂÚÁ·ÛÈÒÓ ™˘ÓÂ‰Ú›Ô˘

14:00-16:30 ∂›ÛËÌÔ °Â‡Ì· ™˘ÓÂ‰Ú›Ô˘
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Annex V: List of contributors 

Invited speakers

™ÙÚ·Ù‹˜ ∞Ó·ÁÓÒÛÙÔ˘, ¶·ÓÂÈÛÙ‹ÌÈÔ ∞ÈÁ·›Ô˘ 
ª·Ú›· ∞Ú·Î·‰¿ÎË, ∫·ıËÁ‹ÙÚÈ· ∞¶£
∂Ï¤ÓË µ·ÁÈ¿ÓÓË, ¡ÔÌ·Ú¯›· §¤Û‚Ô˘ – ¶·ÓÂÈÛÙ‹ÌÈÔ ∞ÈÁ·›Ô˘ – ALAS §¤Û‚Ô˜
Eda Bencic Mohar, Regional Institute for the Conservation of Cultural and Natural Heritage –

ALAS Piran (Slovenia)
∂‡Ë µÔ˘ÙÛÈÓ¿, ª·ÁÂ›ÚÈÛÛ· - ™˘ÁÁÚ·Ê¤·˜
™‡ÚÔ˜ ∂˘ÛÙÚ·Ù›Ô˘, ∞∂¡∞§ – ALAS §¤Û‚Ô˜ 
£·Ó¿ÛË˜ ∫·Ï·Ê¿ÙË˜, ∫·ıËÁËÙ‹˜ ¶·ÓÂÈÛÙËÌ›Ô˘ ¶ÂÈÚ·ÈÒ˜
∑·ÚÎÈ¿ ∫ÔÚÓËÏ›·, ∂ıÓÔÏfiÁÔ˜ – ∂ıÓÈÎfi ÿ‰Ú˘Ì· ∂ÚÂ˘ÓÒÓ-∫¡∂
™‡ÚÔ˜ ∫Ô˘‚¤ÏË˜, MedWet Coordinator 
¶·Ó·ÁÈÒÙË˜ ªÈ¯·ËÏ¿ÚË˜, πÛÙÔÚÈÎfi˜, ∂ıÓÈÎfi ÿ‰Ú˘Ì· ∂ÚÂ˘ÓÒÓ-∫¡∂
£ÂÔ‰ÒÚ· ¶ÂÙ·Ó›‰Ô˘, ∞Ó·Ï. ∫·ıËÁ‹ÙÚÈ· ¶·ÓÂÈÛÙËÌ›Ô˘ ∞ÈÁ·›Ô˘ – ALAS §¤Û‚Ô˜
°È¿ÓÓË˜ ™·˝Ù·˜, ∂ıÓÔÏfiÁÔ˜ – ∂ıÓÈÎfi ÿ‰Ú˘Ì· ∂ÚÂ˘ÓÒÓ-∫¡∂
Andrej Sovinc, Parks for Life – ALAS Piran (Slovenia)
Flavio Bonin, Director of the Sergei Masera Museum – ALAS Piran (Slovenia)
Hjalmar Dahm, ∞∂¡∞§, ¶·ÓÂÈÛÙ‹ÌÈÔ ∞ÈÁ·›Ô˘ – ALAS §¤Û‚Ô˜ 
Peter Derzek, Soline d.o.o. – ALAS Piran (Slovenia)
Gilles Dessomme, Conservatoire du Littoral (France)
Marco di Martino, European Commission, Ecos-Ouverture Programme 
Jean-Claude Hocquet, Professeur d’ Histoire, Université Lille III – Président d’honneur de la CIHS
Katia Hueso, Biologist, President of the NGO «Friends of inland salinas» (Spain)
Renato Neves, Mae d’agua – ALAS Figueira da Foz (Portugal)
Charles Perraud, President de la «Coopérative des Producteurs de Sel de Guérande» (France)
Nicolas Sadoul, Biologist, Tour du Valat (France)
Rui Rufino, Mae d’agua – ALAS Figueira da Foz (Portugal)
Milcho Skumov, University of Burgas – ALAS Pomorie (Bulgaria)
Robert Turk, Regional Institute for the Conservation of Cultural and Natural Heritage – ALAS

Piran (Slovenia)
Zora Zagar,  Sergei Masera Museum – ALAS Piran (Slovenia)

Other contributors

™ˆÙËÚ›· ∑ËÙÔ‡ÓË, ÊÔÈÙ‹ÙÚÈ· ¶·ÓÂÈÛÙËÌ›Ô˘ ∞ÈÁ·›Ô˘ 
µ·Û›ÏË˜ ∫ÔÓÙ¿Ú·˜, ∫·ıËÁËÙ‹˜ ¶ÂÚÈ‚·ÏÏÔÓÙÈÎ‹˜ (ª¤ÛË˜) ∂Î·›‰Â˘ÛË˜
£ÂÌÈÛÙÔÎÏ‹˜ §¤ÎÎ·˜, ¶Ú‡Ù·ÓË˜ ¶·ÓÂÈÛÙËÌ›Ô˘ ∞ÈÁ·›Ô˘ 
πÔ˘Ï›· ¶··Â˘Ù˘¯›Ô˘, ∫·ıËÁ‹ÙÚÈ· ¶ÂÚÈ‚·ÏÏÔÓÙÈÎ‹˜ (ª¤ÛË˜) ∂Î·›‰Â˘ÛË˜
¢ËÌ‹ÙÚË˜ ƒÂÓÙÂÙ¿ÎÔ˜, ∞ÓÙÈÓÔÌ¿Ú¯Ë˜ - ¶ÚfiÂ‰ÚÔ˜ ∞∂¡∞§ 
ª·Ú›· æˆÌ·‰¿ÎË, ∫·ıËÁ‹ÙÚÈ· ª¤ÛË˜ ∂Î·›‰Â˘ÛË˜
Josè Canas, ALAS Figueira da Foz (Portugal)
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Tanja Franca, ALAS Piran (Slovenia)
Claudia Gaetano, ALAS Figueira da Foz (Portugal)
Uro Hribar, ALAS Piran (Slovenia)
Elena Kafadarova, ALAS Pomorie (Bulgaria)
Tihomir Makovel, ALAS Piran (Slovenia)
Ana Pereira, ALAS Figueira da Foz (Portugal)
Sonia Pinto, ALAS Figueira da Foz (Portugal)
Giorgi Trutchev, Mayor of Pomorie (Bulgaria)

Conference Secretariat – Technical assistance

∂Ï¤ÓË µ·ÁÈ¿ÓÓË
µ·Ú‚¿Ú· µÔ˘Ó¿ÙÛÔ˘
∫ÒÛÙ·˜ ∫·Ú˘ÛÙÈÓ¿ÎË˜
πÔ˘Ï›· ∫ÔÓ‰‡ÏË
°ÈÒÙ· ™¿ÛÙÚ·
Hjalmar Dahm

Presentation of the Salt Museum of Polichnitos

¡›ÎÔ˜ ∫ÔÚÔ‚¤ÛË˜, ∂ÏÏËÓÈÎ¤˜ ∞Ï˘Î¤˜ ∞∂ – ALAS §¤Û‚Ô˜
£ÂÔ‰ÒÚ· ¶ÂÙ·Ó›‰Ô˘, ¶·ÓÂÈÛÙ‹ÌÈÔ ∞ÈÁ·›Ô˘ – ALAS §¤Û‚Ô˜
¡›ÎÔ˜ ∆Û·Ú··ÙÛ¿ÓË˜, ∂ÏÏËÓÈÎ¤˜ ∞Ï˘Î¤˜ ∞∂ – ALAS §¤Û‚Ô˜

Translators

∞Á¿Ë-ª·Ú›· ∫fiÙÛÈÊ·
ª·Ú›· ¶··‰ÔÔ‡ÏÔ˘

Photographers – Artists present

ÃÚ‹ÛÙÔ˜ ∫·˙fiÏË˜
ÕÓÓ· ¶ÂÙÚÔÔ‡ÏÔ˘
Gosta Hellner
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Annex VI: CVs of the speakers

™ÙÚ·Ù‹˜ ∞Ó·ÁÓÒÛÙÔ˘. °ÂÓÓ‹ıËÎÂ ÛÙË ª˘ÙÈÏ‹ÓË ÙÔ 1962. ™Ô‡‰·ÛÂ πÛÙÔÚ›· Î·È ∞Ú¯·ÈÔÏÔÁ›·
ÛÙÔ ¶·ÓÂÈÛÙ‹ÌÈÔ ÙË˜ ∞ı‹Ó·˜ Î·È ·fi ÙÔ 1986 ˘ËÚÂÙÂ› ÛÂ Û¯ÔÏÂ›· ÙË˜ ¢Â˘ÙÂÚÔ‚¿ıÌÈ·˜ ∂Î·›-
‰Â˘ÛË˜. ∆Ô 1995 ¤ÁÈÓÂ Î¿ÙÔ¯Ô˜ ÙÔ˘ ‰ÈÏÒÌ·ÙÔ˜ ÌÂÙ·Ù˘¯È·ÎÒÓ ÛÔ˘‰ÒÓ ÛÙË ¡ÂfiÙÂÚË Î·È ™‡Á-
¯ÚÔÓË ∂ÏÏËÓÈÎ‹ πÛÙÔÚ›· ÙÔ˘ ¶·ÓÂÈÛÙËÌ›Ô˘ £ÂÛÛ·ÏÔÓ›ÎË˜. ∞Û¯ÔÏÂ›Ù·È Î˘Ú›ˆ˜ ÌÂ ÙË ÌÂÏ¤ÙË ÙË˜
ÏÂÛ‚È·Î‹˜ ÈÛÙÔÚ›·˜ Î·Ù¿ ÙÔ˘˜ ¯ÚfiÓÔ˘˜ ÙË˜ ÙÔ˘ÚÎÔÎÚ·Ù›·˜ Î·È ¤¯ÂÈ ‰ËÌÔÛÈÂ‡ÛÂÈ Û¯ÂÙÈÎ¤˜ ÌÂÏ¤ÙÂ˜
ÛÂ ÂÈÛÙËÌÔÓÈÎ¿ ÂÚÈÔ‰ÈÎ¿. ∆Ô 1997 ÂÍ¤‰ˆÛÂ ÛÂ ‚È‚Ï›Ô ÙËÓ ÚˆÙÂ‡Ô˘Û· ÌÂÙ·Ù˘¯È·Î‹ ÙÔ˘ ÂÚÁ·-
Û›· ÌÂ ı¤Ì·: «√ ÂÏÏËÓÔÙÔ˘ÚÎÈÎfi˜ fiÏÂÌÔ˜ ÙÔ˘ 1897 Î·È Ô ·ÓÙ›ÎÙ˘fi˜ ÙÔ˘ ÛÙË §¤Û‚Ô». ∞fi ÙÔ
1999 Â›Ó·È ˘Ô„‹ÊÈÔ˜ ‰È‰¿ÎÙˆÚ ÙÔ˘ ÙÌ‹Ì·ÙÔ˜ °ÂˆÁÚ·Ê›·˜ ÙÔ˘ ¶·ÓÂÈÛÙËÌ›Ô˘ ∞ÈÁ·›Ô˘. 

Maria Arakadaki. Born in 1955, in Aghios Nikolaos, Crete, Greece. Dipl. Arch. Eng., AUTH,
1979; Dr. Arch. Eng., AUTH, 1996; Assistant Professor, Faculty of Architecture, AUTH,
Department of History of Architecture, History of Art, Architectural Morphology and Restoration.
Research interests: Military Architecture, Greek Vernacular Architecture, History and Culture of
the Venetian Era in Greece and the Eastern Mediterranean. Member of ICOMOS and Europa
Nostra/IBI. Publications: The fortress of Spinalonga (1571-1715). Contribution to the study of maritime
defences of the Venetian Republic (doctorate thesis), v. I: Historical Analysis, v. II: Architectural
Documentation, Aghios Nikolaos, Crete, 2001. About 20 papers published in scientific journals,
year books etc.

Eda Bencic Mohar. Born in 1958 in Koper. BSc in History of Art and Ethnology, University of
Ljubljana. Since 1988 conservator at the Institute for the Protection of cultural Heritage of
Slovenia, Regional Office Piran. She has acted as the head of twelve monument preservation
projects involved with renovation, restoration and revitalisation of cultural monuments, for which
she previously elaborated the conservation programmes. Among these there was the restoration
project of two salina houses and saltpans together with the seawater influx canal in the Museum of
Salt-making in Secovlje (1989-1994). She actively collaborated in lectures, media releases, expert
guide tours, preperation of permanent and periodical exhibitions, as well as various programmes
concerned with the development of the rural countryside, where her main task was the
popularisation and the safeguard of cultural heritage. 

Hjalmar Dahm. Born in Sweden in 1956. Degree as primary school teacher (University of Lund
1981). Long career in a Swedish youth organisation on environmental studies, awareness, and
conservation (general secretary from 1981 to 1983). Moved to Guérande in 1983, attended the
training course for young salters and worked in the salinas, both as salter and for one year at the
Coopérative des Producteurs de Sel de Guérande as assistant to Charles Perraud. For five years (92-97)
employed by the local authorities of the Guérande peninsula (SICAPG), in charge of the
management of the area. Moved to Greece and Lesvos in 1997, has worked as photographer and
environmentalist within projects managed by the University of the Aegean. An initiator of the
ALAS Project, since November 2000 employed as assistant project manager of the Project. Author
of several books for youth, mostly on subjects related to nature and the environment, scientific
reports, and journal articles. Extensive travels through Europe and Africa. Regular collaborator of
the Swedish Radio.
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Peter Derzek. Univ.B.Sc. Born in Slovenia in 1943. He is the manager, responsible for traditional
salt production at the Company Soline at the National Park Secovlje Saltworks for the last 16
years. 

Gilles Dessomme has a passion for salt and nature. He worked in 1998 with the salters of
Guérande’s salinas as information assistant for a french NGO (the Ligue pour la Protection des
Oiseaux). Then, he has got his environment diploma with the National Museum of Paris. Now, he is
working about fauna and flora surveying in a coastal nature reserve (property of Conservatoire du
Littoral) just near the largest saltpan of Europe: the saltpan of Salin-de-Giraud in the Camargue
delta. These two experiences persuade him to travel along Atlantic and Mediterranean coasts by
bike. He will cover 16,000 kilometers next year to meet the «salt men». The aim of the project is
to show economic, cultural and ecologic values of salinas and saltpans.

Marco di Martino is 42 years old. Education: Faculty of Mechanical Engineering (Milan - Italy).
During 11 years he has been: Consultant in IT, business management and Public Relations,
Journalist (IT magazines), Author of 3 books on Computers, Member of different Professional
Organisations, President & CEO of Euclidea Srl: PC, graphic and translation company. In 1996 he
commenced work for the European Commission: DG Trade: Support to case-handlers in anti-
dumping investigations, Secretariat General, Infringements of Community law Directorate:
Infringement cases coordination and follow-up, European Anti-Fraud Office, Public Relations Unit:
Follow-up of communication projects and Webmaster, (Since September 1st) DG Regional Policy,
Innovation Actions Unit, Information Society Sector: Desk Officer for Greece, in charge of
ECOS/Ouverture programmes (Italy & Greece).

Spiros Efstratiou was born in Mytilene in 1961. He studied Physics at the Aristotle University of
Thessaloniki. Since 1981 he has been working on computers as a programmer and trainer. During
this time he has coordinated computer courses for public institutions. He has worked in the
private sector as a computer specialist. In 1998 he started working for the Development Company
of Lesvos Prefectural Authority (AENAL). His work there includes elaboration of studies (for olive
oil and tourism), submission of proposals and managing of projects like ALAS.

Jean-Claude Hocquet est Président d’honneur de la Commission Internationale d’Histoire du Sel.
Il est l’auteur de quelques ouvrages sur le sel en Méditerranée, notamment:
- Le Sel et la fortune de Venise, vol. l, Production et monopole, vol. 2, Voiliers et commerce en

Méditerranée 1200-1650, Lille 1978-1979 (trad. Italienne du vol 2: Il sale e la fortuna di Venezia,
Jouvence, Rome 1990).

- Le Sel et le pouvoir, de l’An Mil à la Révolution Française. Ed. Albin Michel, Paris 1985 (trad. Italienne,
Il sale e il potere. Dall’anno mille alla rivoluzione francese, Genova 1990, trad. Allemande: Weißes
Gold. Das Salz und die Macht in Europa von 800 bis 1800, Klett-Cotta, Stuttgart 1993).

- Le Sel de la terre, éd. Du May, Paris 1989.
- En coll. avec R. PALME, Das Salz in der Rechts- und Handelsgeschichte, Berenkamp, Hall in Tirol

1991.
- Chioggia, capitale del sale nel Medioevo, Il Leggio, Sottomarina di Chioggia, 1991.
- Denaro, navi e mercanti a Venezia, Il Veltro, Rome 1999.
- Hommes et paysages du sel, une aventure millénaire, Actes Sud, Arles 2001.
- Comercio maritimo en el Mediterraneo medieval y moderno, La Nao, Granada 2002.
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Katia Hueso is co-owner of the Salinas of Imon and La Olmeda in central Spain and President of
the Association of Friends of Inland Salinas. She has been actively working for the preservation of
the Salinas de Imon and La Olmeda since 1995. Katia Hueso obtained a MSc. degree in Biology in
Leiden (The Netherlands). Since 1994 she has performed research projects related to ecology,
nature conservation and development in Cameroon, Chile, Sweden, Norway and the USA. Back in
Spain, in 1999, she studied a Master Course in Environmental Management and Engineering in
Madrid and is presently trying to combine her present job with her interests in the salt world. She
has also worked as translator and interpreter. 

Thanassis Kalafatis was born in Leukada in 1941. He is a graduate from the Department of
Economics and Business Organisation of the Athens University of Economics and Business. He has
also studied Law and Phisolophy at the University of Athens and has done Postgraduate Studies in
Economic Development in Paris. He got his Ph.D in Economic History, from the Pantion University
in 1987. Today, he is Assistant Professor at the University of Piraeus, where he teaches Economic
History and Applied Economics. He has published many articles in foreign and Greek Journals and
has written a number of books related to Development, Economic Theory and Economic History.

Spyros Kouvelis was born in Athens, Greece, in 1964. He holds a BSc in Economics from the
University of Athens and an MSc in Agricultural/ Environmental Economics from the University of
Reading in the UK. He has worked extensively with the World Wide Fund for Nature (WWF) as a
member of a number of policy teams with WWF International, as chair of the WWF
Mediterranean Regional Team, and as Acting Chief Executive Officer of WWF Greece from 1995
to 1997. From 1997 to 2000 he has assisted as an Athens-based consultant to the WWF European
Policy Office. At the same time he worked as Advisor to the Deputy Minister in the Ministry of
Environment, Planning and Public Works in the Government of Greece. Since 2001, he holds the
position of MedWet Coordinator, in charge of the MedWet Coordination Unit in Athens, which is
a Ramsar Bureau regional office, responsible for the coordination of the MedWet initiative which
covers all 25 Mediterranean countries, 4 wetland centres and 4 international NGOs. He is fluent in
Greek, English and French.

Panagiotis Michailaris was born in 1948, at Mantamados of Lesvos. He has graduaded in the
Philosophical School of the University of Athens, Department of History-Archaeology. During the
years 1976-1978 he worked as a researcher in the Hellenic Institute of Byzantine and Post
Byzantine Studies of Venice with a scholarship. From 1979 he works at the Institute for
Neohellenic Research of the National Hellenic Research Foundation (actually as Research
Associate Professor) as a member of the Research program entitled «Institutions and Ideology in
the Neoehellenic Society, 15th-19th century». He has published essays concerning ecclesiastical
institutions, Economic History and the History of Lesvos.

Renato Neves. Born in the 31th of January 1958. Ornithologist at the Instituto da Conservaçao da
Natureza from 1979 to October 2000. Since October 2000 he is partner and manager of Mae
d’agua, Consultoria Técnica em Areas de Interesse Natural, Lda, a consultancy company in the field
of nature and environmental protection and promotion. He is the author of more than 15
publications.
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Charles Perraud. Né le 25 Avril 1947 à Camors, dans le Morbihan (France). Etudes secondaires à
Saint Nazaire en Loire Atlantique Brevet de Technicien Supérieur en Gestion d’Entreprise et
Diplôme d’Etudes Comptables Supérieures obtenus en 1968 au Mans et à Caen. Etudes en Sciences
Economiques et en Sociologie à Nantes, de 1968 a 1972 Divers travaux de gestion en entreprises
de 1972 a 1974 Exploitant agricole (paludier en marais salants) à Guérande. Directeur de la
Coopérative des Paludiers de Guérande depuis Decembre1990, Président de l’Association pour la
Promotion du Sel de l’Atlantique, Président de CERTIPAQ (Organisme Certificateur de Produits
Alimentaires de Qualité), Président de l’Association Française des Sites Remarquables du Goût,
Vice-président du Comité IGP (Indications d’Origine Protégées) de l’INAO (Institut National des
Appellations d’Origine).

Theodora Petanidou. BSc in Biology, AUTH; BSc in Pharmacy, UoA; PhD in Biology (Ecology),
AUTH; since 1998 Associate Professor at the Department of Geography, University of the Aegean.
Research interests: Pollination and reproductive ecology of plants in Mediterranean and European
regions; Biogeography and Biodiversity of plants and insects/ bees; Structure, function and
management of Mediterranean-type ecosystems, marginal lands, as well as artificial wetlands (e.g.
saltworks and saline ecosystems); Cultural ecology – History, Geography and management of
natural resources in the Mediterranean (e.g. salt and salinas, fibres; terraced landscapes in the
Aegean). She has worked in many universities and research centres in Europe and published in
several scientific journals and books. Her relation with salt and salinas –an alchemy-related hobby
rather than a mere scientific interest- started in 1986 and resulted in many technical reports,
articles, booklets, and books, among them the bilingual (English and Greek) «Salt: Salt in European
History and Civilisation» (Athens, 1997). Basic initiator of ALAS and drafter of the ALAS proposal
submitted to the EC.

Rui Rufino. Born the 6 of July 1954. Ornithologist at the Instituto da Conservaçao da Natureza
from April 1976 to October 2000. Since October 2000 he is partner and manager of Mae d’agua,
Consultoria Técnica em Areas de Interesse Natural, Lda, a consultancy company in the field of
nature and environmental protection and promotion. He is a member of many international and
national organisations and author of about 20 publications. 

Nicolas Sadoul was born in 14 April 1964. His Ph.D thesis is in Population Biology and Evolution
– University of Montpellier II, France (1996). His main research interests are: reproductive
strategies and adaptations to temporal and spatial constraints in fluctuating environments.
Population biology and ecology of colonial waterbirds. Particularly demography and colony
dynamics in relation with habitat stability and predictability. Conservation biology of coastal
Mediterranean wetlands and salinas. From 1996 until now he is a researcher at the Tour du Valat
Biological Station in charge of the program entitled Conservation of Colonial Charadriiforms in the
Mediterranean.

Yanis Saitas. °ÂÓÓ‹ıËÎÂ ÙÔ 1949. ™Ô‡‰·ÛÂ ·Ú¯ÈÙÂÎÙÔÓÈÎ‹ ÛÙÔ ∂ıÓÈÎfi ªÂÙÛfi‚ÈÔ ¶ÔÏ˘ÙÂ¯ÓÂ›Ô
Î·È Û˘Ó¤¯ÈÛÂ ÌÂÙ·Ù˘¯È·Î¤˜ ÛÔ˘‰¤˜ ÛÙÔÓ ÔÏÂÔ‰ÔÌÈÎfi Û¯Â‰È·ÛÌfi ÛÙÔ ¶·ÓÂÈÛÙ‹ÌÈÔ Harvard,
∏¶∞. ∂ÚÁ¿ÛÙËÎÂ ˆ˜ ÂÚÂ˘ÓËÙ‹˜ ÛÙÔ Harvard Î·È ÛÙÔ Massachusetts Institute of Technology (MIT).
∂ÚÁ¿ÛÙËÎÂ ÛÙÔ ¶ÚfiÁÚ·ÌÌ· ¶·Ú·‰ÔÛÈ·ÎÒÓ √ÈÎÈÛÌÒÓ ÙÔ˘ ∂√∆ ÁÈ· ÙËÓ ·ÍÈÔÔ›ËÛË ÙˆÓ ÔÈÎÈÛÌÒÓ
ÙË˜ ª¿ÓË˜ Î·È ÛÙË Û˘Ó¤¯ÂÈ· Ú·ÁÌ·ÙÔÔ›ËÛÂ ÌÂÙ·Ù˘¯È·Î¤˜ ÛÔ˘‰¤˜ ∫ÔÈÓˆÓÈÎ‹˜ ∞ÓıÚˆÔÏÔ-
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Á›·˜ Î·È ∂ıÓÔÏÔÁ›·˜ ÛÙËÓ Ecole des Hautes Etudes en Sciences Sociales. ∂ÚÁ¿˙ÂÙ·È ÛÙÔ ∫¤ÓÙÚÔ
¡ÂÔÂÏÏËÓÈÎÒÓ ∂ÚÂ˘ÓÒÓ ÙÔ˘ ∂ıÓÈÎÔ‡ π‰Ú‡Ì·ÙÔ˜ ∂ÚÂ˘ÓÒÓ (∫¡∂/∂π∂) ˆ˜ ˘Â‡ı˘ÓÔ˜ ÁÈ· Ù· ÂÚÂ˘ÓË-
ÙÈÎ¿ Î·È ÂÊ·ÚÌÔÛÌ¤Ó· ¤ÚÁ· ÁÈ· ÙË ª¿ÓË Î·È Û˘ÓÂÚÁ¿˙ÂÙ·È ÌÂ ÙÔ ªÔ˘ÛÂ›Ô ªÂÓ¿ÎË ÛÂ ¤Ó· ÈÏÔÙÈ-
Îfi ÚfiÁÚ·ÌÌ· ÁÈ· ÙÔ §ÈÌ¤ÓÈ Î·È ÙËÓ ∞ÚÂfiÔÏË. Œ¯ÂÈ ‰ËÌÔÛÈÂ‡ÛÂÈ ¿ÚıÚ· Î·È ÌÈ· ÌÔÓÔÁÚ·Ê›· Î·È
¤¯ÂÈ ÂÈÌÂÏËıÂ› ÙËÓ ¤Î‰ÔÛË ‚È‚Ï›ˆÓ Î·È ÂÎı¤ÛÂˆÓ ÈÛÙÔÚÈÎÔ‡ ˘ÏÈÎÔ‡. ∏ Ì·ÎÚÔ¯ÚfiÓÈ· ÂÚÂ˘ÓËÙÈÎ‹
‰Ú·ÛÙËÚÈfiÙËÙ¿ ÙÔ˘ Û˘Ó‰˘¿˙ÂÙ·È ÌÂ ÙËÓ ÂÎfiÓËÛË ÌÂÏÂÙÒÓ, ÙËÓ ÂÎÙ¤ÏÂÛË ÎÙÈÚÈ·ÎÒÓ ¤ÚÁˆÓ Î·È ÙÔÓ
ÚÔÁÚ·ÌÌ·ÙÈÛÌfi ·Ó·Ù˘ÍÈ·ÎÒÓ ¤ÚÁˆÓ ÛÂ Û‡ÌÚ·ÍË ÌÂ ÎÂÓÙÚÈÎÔ‡˜ Î·È ÙÔÈÎÔ‡˜ ÊÔÚÂ›˜.

Milcho Skumov. Born in 1948. He has studied chemistry and technology. He has been working at
the Asen Zlatarov University in Burgas since 1976. He is a lecturer in the field of basic organic
synthesis. 

Andrej Sovinc, BSc. Civ. Eng. Born in Ljubljana, Slovenia. Graduated at the Faculty for the Civil
Engineering and Architecture and completed post-graduate course on the protection of natural
heritage. Employed by the Water Management Institute, where responsible for the design and
implementation of the projects on wetland and river restoration, environmental impact
assessments and preparation of managament plans for protected areas. Last position: Adviser to
the Director and Researcher. From 1995 seconded to the IUCN (The World Conservation Union)
to coordinate the implementation of the IUCN Action Plan for Protected Areas in Europe «Parks
for Life». Organised several workshops on protected areas and related topisc, such as sustainable
tourism, management planing, wetland restoration. In 2002 become the head-manager of the
Landscape Park Secovlje Salinas, Piran. Active member of several NGOs, both international and
national, and member of the World Commission on Protected Areas. Active ornithologist, author
of the scientific monography The Atlas of Wintering Birds in Slovenia and co-author of the Red
Data Book on Birds in Slovenia. Member of the national Ramsar Committee. 

Robert Turk: He is a natural heritage conservator at the Regional Institute of the Protection of
Natural Heritage in Piran. A biologist by academic background, he presented his Master’s Thesis on
the characteristics and significance of the Strunjan Natural Reserve. Actively engaged in the field of
sea and shore protection, he has written a number of articles on nature protection and sustainable
use of the sea and shore zones. In 1998 he has published a book entitled «The Slovene
Mediterranean».

Lena Vayanni is an environmentalist, specialised in Environmental Policy and Management. She
works at the Department of Environment in the Prefecture Authority of Lesvos. She currently
studies for her Ph.D, at the Department of Environment of the University of the Aegean, on
sustainable tourism development in the Greek insular regions. Her research interests involve
alternative forms of tourism, planning for the insular regions and regional information systems, as
tools for planning and evaluation of spatial policies. 

Evi Voutsina. °ÂÓÓ‹ıËÎÂ ÛÙË §Â˘Î¿‰· ÙÔ 1950 Î·È ˙ÂÈ ÛÙËÓ ∞ı‹Ó·. ∞Û¯ÔÏÂ›Ù·È Â·ÁÁÂÏÌ·ÙÈÎ¿ ÌÂ
ÙË Ì·ÁÂÈÚÈÎ‹. √ÚÁ·ÓÒÓÂÈ Â·ÁÁÂÏÌ·ÙÈÎ¤˜ ÎÔ˘˙›ÓÂ˜ Î·È ÂÚÁ·ÛÙ‹ÚÈ·. ™˘ÌÌÂÙ¤¯ÂÈ ÛÂ ÛÂÌÈÓ¿ÚÈ· ÂÈ-
ÌfiÚÊˆÛË˜ ÛÂ Û˘ÓÂÙ·ÈÚÈÛÌÔ‡˜ ÁÈ· ÙËÓ ·Ú·ÁˆÁ‹ ·Ú·‰ÔÛÈ·ÎÒÓ ÚÔ˚fiÓÙˆÓ. ∫·Ù·ÁÚ¿ÊÂÈ Û˘ÛÙË-
Ì·ÙÈÎ¿ ÙËÓ ·Ú·‰ÔÛÈ·Î‹ ÂÏÏËÓÈÎ‹ ÎÔ˘˙›Ó·. Œ¯ÂÈ ÙË Á·ÛÙÚÔÓÔÌÈÎ‹ ÛÙ‹ÏË, Î¿ıÂ ∫˘ÚÈ·Î‹, ÛÙËÓ ÂÊË-
ÌÂÚ›‰· ∏ ∫·ıËÌÂÚÈÓ‹ Î·È ÙËÓ Î·ıËÌÂÚÈÓ‹ ÂÎÔÌ‹ «°·ÛÙÚÔÓÔÌ˘ı›Â˜» ÛÙÔ Ú·‰ÈfiÊˆÓÔ ÙÔ˘ Planet.
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∆Ô ÚÒÙÔ ·fi Ù· ÂÙ¿ ‚È‚Ï›· ÙË˜ Â›Ó·È ∆Ô „ˆÌ›, ÂÓÒ Ù· Ù¤ÛÛÂÚ· ÂfiÌÂÓ· ¤¯Ô˘Ó ÁÂÓÈÎfi Ù›ÙÏÔ °Â‡-
ÛË ∂ÏÏËÓÈÎ‹ Î·È Â›Ó·È ÛÙÔ Û‡ÓÔÏfi ÙÔ˘˜ ·Ú·‰ÔÛÈ·Î¤˜ Û˘ÓÙ·Á¤˜ Ô˘ ¤¯ÂÈ Î·Ù·ÁÚ¿„ÂÈ Ë ›‰È· ÛÂ fi-
ÏËÓ ÙËÓ ∂ÏÏ¿‰· (Ù. 1: æˆÌÈ¿, ÎÔ˘ÏÔ‡ÚÈ·, ·ÍÈÌ·‰ÂÚ¿, ÈÙ›ÙÛÂ˜, Ù. 2: ∫·ÏÔ‡‰È·, Ù. 3: ªÂ˙¤‰Â˜-Ê·Á¿ÎÈ·, Ù.
4: ¶·ÛÙ¿, Î·ÓÈÛÙ¿, ÏÈfiÎ·˘Ù·, ÂÏÈ¤˜, ÙÔ˘ÚÛÈ¿, Ù˘ÚÈ¿, Á·Ï·ÎÙÂÚ¿). ∫·È Ù· ¤ÓÙÂ Î˘ÎÏÔÊÔÚÔ‡Ó ·fi ÙÈ˜ ÂÎ-
‰fiÛÂÈ˜ ∫·ÛÙ·ÓÈÒÙË. ª·ÁÂÈÚÂ‡ÂÈ ÛÂ ÌÂÁ¿ÏÂ˜ ÔÏÈÙÈÛÙÈÎ¤˜ ÂÎ‰ËÏÒÛÂÈ˜ ÛÂ Û˘ÓÂÚÁ·Û›· ÌÂ ÊÔÚÂ›˜ Û’
fiÏË ÙËÓ ∂ÏÏ¿‰·. ∞fi ÙÔ ™˘ÓÂÙ·ÈÚÈÛÌfi ∫ÚÔÎÔ·Ú·ÁˆÁÒÓ ∫Ô˙¿ÓË˜ Î˘ÎÏÔÊfiÚËÛÂ ÙÔ ‚È‚Ï›Ô ÙË˜
∫ÚfiÎÔ˜-Û·ÊÚ¿Ó, Û˘ÓÙ·Á¤˜ Î·È ÈÛÙÔÚ›·, Ô˘ Î˘ÎÏÔÊÔÚÂ› Û‡ÓÙÔÌ· ÌÂÙ·ÊÚ·ÛÌ¤ÓÔ ÛÙ· ·ÁÁÏÈÎ¿, Î·È
ÙÔ ‚È‚Ï›Ô-¯ÚÔÓÔÏfiÁÈÔ ŸÛÂ˜ ÁÂ‡ÛÂÈ˜ Ê¤ÚÓÂÈ Ô ¯ÚfiÓÔ˜, ·fi ÙÈ˜ ÂÎ‰fiÛÂÈ˜ ÙË˜ ÂÊËÌÂÚ›‰·˜ ∏ ∫·ıËÌÂÚÈ-
Ó‹. ªÈ· ·ÎfiÌ· ÏÂ˘Ú¿ ÙË˜ ‰Ô˘ÏÂÈ¿˜ ÙË˜ Â›Ó·È Ë ıÂˆÚËÙÈÎ‹ ·Ó·˙‹ÙËÛË ÛÙÔ ¯ÒÚÔ ÙË˜ Á·ÛÙÚÔÓÔ-
Ì›·˜. ∂ÈÌ‡ıÈÔ: √ ÛÙfi¯Ô˜ ÙË˜ Â›Ó·È Ó· Ì·ÁÂÈÚ¤„ÂÈ ÌÂ fiÓÂÈÚ· Î·È Û˘ÁÎÈÓ‹ÛÂÈ˜. 

Zora Zagar. Born in 1950 in Ljubljana. BSc in Ethnology and History of Art, University of
Ljubljana. She has been employed in «Sergej Masera» Maritime Museum Piran since 1978. She came
across with the saltworks of Piran in 1982, thereafter carried out various studies and projects on
the preservation of the cultural and natural heritage of the area, in particular the Secovlje saltpans,
and coordinated the set up of the Museum of Salt-making. Currently she is curator ethnologist at
the Maritime Museum «Sergej Masera» and responsible for the Museum of Salt-making. Since Paris
1997 she has been one of the few initiators of the ALAS Project together with her husband, Boris
Krizan. 

Kornilia Zarkia. °ÂÓÓ‹ıËÎÂ ÛÙË £ÂÛÛ·ÏÔÓ›ÎË. ™Ô‡‰·ÛÂ ·Ú¯ÈÙÂÎÙÔÓÈÎ‹ ÛÙËÓ ¶ÔÏ˘ÙÂ¯ÓÈÎ‹ ™¯Ô-
Ï‹ ÙÔ˘ ∞¶£ Î·È ∫ÔÈÓˆÓÈÎ‹ ∞ÓıÚˆÔÏÔÁ›· Î·È ∂ıÓÔÏÔÁ›· ÛÙËÓ Ecole des Hautes Etudes en
Sciences Sociales (Doctorat 1991). ∂ÚÁ¿˙ÂÙ·È ˆ˜ ·Ú¯ÈÙ¤ÎÙÔÓ·˜ ÌË¯·ÓÈÎfi˜ Î·È ˆ˜ ÂÚÂ˘Ó‹ÙÚÈ· ÛÂ
Û˘ÓÂÚÁ·Û›· ÌÂ ÙÔ ¶∆π ∂∆µ∞ (ÛÙÔ À·›ıÚÈÔ ªÔ˘ÛÂ›Ô À‰ÚÔÎ›ÓËÛË˜ ÛÙË ¢ËÌËÙÛ¿Ó·), ÙÔ ∂ıÓÈÎfi
∫¤ÓÙÚÔ ∫ÔÈÓˆÓÈÎÒÓ ∂ÚÂ˘ÓÒÓ (ÁÈ· ÙÔ˘˜ ∂Ú˘ıÚ·›Ô˘˜ ÚfiÛÊ˘ÁÂ˜ ÛÙËÓ ∞ı‹Ó·), ÌÂ ÙÔ ∫¡∂/∂π∂ Î·È
ÙÔ ªÔ˘ÛÂ›Ô ªÂÓ¿ÎË (ÁÈ· ÙÔ ¶ÚfiÁÚ·ÌÌ· ª¿ÓË˜).
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Annex VII: Exhibition of photos & installations
Leaflet text made for the «Exhibition of photos & installations».

Saline landscapes

Exhibition of photos & installations

Conference Hall of the Chamber of Lesvos

Mytilene

29 November, 1 December 2002

The first Greek photographic exhibition on salt and salinas is carried out in Lesvos in the framework of the
Final Conference of the Project ALAS: All About Salt. The Conference is to be held in Mytilene and
Polichnitos on November 29 to December 1, 2002. The exhibition will be open to the public during the
Conference in Mytilene, i.e. November 29 (8.30-14.00, 16.00-20.30) and December 1 (8.30-14.00).

Six photographers participate in the exhibition. All of them live and create in Greece, being fascinated by salt,
capturers of the light playing with the crystals. Like all true «salt-lovers», they are attracted by the magic salt
substance, each one at different times and under different conditions. Together with the photographers, an
artist of salt installations, a patient composer of cheap crystals, a transformer of the cold material into
luminous Mediterranean pictures. The Organisation Committee of the Project ALAS is happy and particularly
proud to present the salt artists in Mytilene, looking forward to similar exhibitions in the future through the
Salt Museum of Polichnitos. 

I would like cordially to thank all the artists that accepted with pleasure our invitation and participated in this
thematic event. Together with them I am delighted to herewith acknowledge the collaboration of the silent
supporters of this effort, particularly Mrs Fani Konstantinou (Photographic Archive, Benaki Museum), Mrs
Anna Petropoulou (Gösta Hellner Archive), Mrs Marianna Angelopoulou (Spyros Meletzis Archive). I am sure
that in the future this magic substance will continue enchanting us!

For the Scientific and Organising Committee of the Conference 

Theodora Petanidou
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Spyros Meletzis is not only the photographer of the Greek Resistance. A true lover of the Greek landscape,
he has been fascinated by the white of the «sal athenarum» -the «attic salt» of Anavyssos- and the salt
caryatids of Lefkada. We will always be indebted to his viewing of the post-war salinas of Greece, especially
their female dimension.

Gösta Hellner photographed for the German Archaeological School in Athens for 23 years, at the same time
being a photographer, a painter and an installation artist. How can be interpreted if not as a fortunate
coincidence his attraction by the salt piles and Decauville wagons in his way to Sounion, just one year before
the saltworks of Anavyssos closed down?

Yannis Karanikolas lives the last years so that he captures with his camera experiences of long-term
processes related to identities of his island (Lesvos) and of the East Mediterranean. The salt, a difficult art
subject, indeed, stretches without limits behind his photographic lens, so that he can map trips of life on its crust.

Giorgos Kokosoulas honoured many times his native land, the saline town of Messolonghi, as a writer, an
editor, a photographer. We owe him the oldest and exceptionally interesting photos of the Greek saltworks,
which he has rescued from the dustbin, as well as the last views of manual work in the saltworks of Greece,
namely those of Tourlis in Messolonghi. 

For Christos Kazolis salt is related to Limnos, particularly to the natural salina of the island. He is the
photographer of color, who plays at the verge of time, able to alternate between bright salt layers, pack
animals driven by people, and monotonous filterings of brine by flamingos, salinas’ permanent invaders.

Hjalmar Dahm is a tireless traveller of the «salt routes», a «salt-trotter». From the North of Europe to the
Atlantic, then to Africa, the Mediterranean and the Black Sea, even predisposed to everything that may give
salt, he has missed few salinas in his tours around. Photography for him is not only art: it is a technique for
documenting and a proposal for conservation. 

In the poetic salt-place of Messolonghi, Vaggelis Rombolas paints the colors of the lagoon life on the
immense white of salt. Using earthy colors mixed with algae, little blue or red, and rotten green from the
lagoon, he proposes messages of a personal writing: simple as the primary material he uses, charmingly
complex as the lagoon he addresses.

Fig. 1. Exhibition of
photos and
installations at the
Conference Hall of
the Chamber of
Lesvos with tables
prepared for the
«Tasting of the ALAS
salts» (Photo: Christos
Kazolis).
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Annex VIII: ŒÎıÂÛË ÊˆÙÔÁÚ·Ê›·˜ & Î·Ù·ÛÎÂ˘ÒÓ
∫Â›ÌÂÓÔ Ê˘ÏÏ·‰›Ô˘ ÁÈ· ÙËÓ «ŒÎıÂÛË ÊˆÙÔÁÚ·Ê›·˜ & Î·Ù·ÛÎÂ˘ÒÓ».

∆Ô›· ¿Ï·ÙÔ˜

ŒÎıÂÛË ÊˆÙÔÁÚ·Ê›·˜ & Î·Ù·ÛÎÂ˘ÒÓ

ºÔ˘·ÁÈ¤ ÙË˜ ∞›ıÔ˘Û·˜ ™˘ÓÂ‰Ú›ˆÓ

∂ÈÌÂÏËÙËÚ›Ô˘ §¤Û‚Ô˘

29 ¡ÔÂÌ‚Ú›Ô˘, 1 ¢ÂÎÂÌ‚Ú›Ô˘ 2002

∏ ÚÒÙË Û˘ÏÏÔÁÈÎ‹ ¤ÎıÂÛË ÊˆÙÔÁÚ·Ê›·˜ ÛÙËÓ ∂ÏÏ¿‰· ÌÂ ı¤Ì· ÙÔ ·Ï¿ÙÈ Î·È ÙÈ˜ ·Ï˘Î¤˜ Ï·Ì‚¿ÓÂÈ ¯ÒÚ· ÛÙ·
Ï·›ÛÈ· ÙˆÓ ·Ú¿ÏÏËÏˆÓ ÔÏÈÙÈÛÙÈÎÒÓ ÂÎ‰ËÏÒÛÂˆÓ ÙÔ˘ ∆ÂÏÈÎÔ‡ ™˘ÓÂ‰Ú›Ô˘ ALAS: All About Salt. ∆Ô ™˘Ó¤-
‰ÚÈÔ, ÌÂ Ù›ÙÏÔ «∆Ô ·Ï¿ÙÈ Î·È ÔÈ ·Ï˘Î¤˜ ˆ˜ Ê˘ÛÈÎÔ› fiÚÔÈ ÎÈ ÂÓ·ÏÏ·ÎÙÈÎÔ› fiÏÔÈ ÙÔÈÎ‹˜ ·Ó¿Ù˘ÍË˜», ‰ÈÂÍ¿ÁÂ-
Ù·È ÛÙË ª˘ÙÈÏ‹ÓË Î·È ÙÔÓ ¶ÔÏÈ¯Ó›ÙÔ, ·fi ÙËÓ 29Ë ¡ÔÂÌ‚Ú›Ô˘ ¤ˆ˜ ÙËÓ 1Ë ¢ÂÎÂÌ‚Ú›Ô˘ 2002, ÂÓÒ Ë ¤ÎıÂÛË ı·
·Ú·ÌÂ›ÓÂÈ ·ÓÔÈ¯Ù‹ ÛÙÔ ÎÔÈÓfi Î·Ù¿ ÙË ‰È¿ÚÎÂÈ· ÙˆÓ ÂÚÁ·ÛÈÒÓ ÙÔ˘ ™˘ÓÂ‰Ú›Ô˘ ÛÙË ª˘ÙÈÏ‹ÓË, ÙËÓ 29Ë ¡ÔÂÌ-
‚Ú›Ô˘ (8.30-14.00, 16.00-20.30) Î·È ÙËÓ 1Ë ¢ÂÎÂÌ‚Ú›Ô˘ (8.30-14.00).

™ÙËÓ ¤ÎıÂÛË Û˘ÌÌÂÙ¤¯Ô˘Ó ¤ÍÈ ÊˆÙÔÁÚ¿ÊÔÈ Ô˘ ˙Ô˘Ó Î·È ‰ËÌÈÔ˘ÚÁÔ‡Ó ÛÙËÓ ∂ÏÏ¿‰·. ∫ÔÈÓfi ÙÔ˘˜ ¯·Ú·ÎÙËÚÈ-
ÛÙÈÎfi, Ë ÚÔÛˆÈÎ‹ ·È¯Ì·ÏˆÛ›· ÙÔ˘˜ ·fi ÙÔ ÊˆÙÂÈÓfi ·È¯Ó›‰È ÙˆÓ ÎÚ˘ÛÙ¿ÏÏˆÓ ÙÔ˘ ·Ï·ÙÈÔ‡, ÛÂ ÂÔ¯¤˜ Î·È
Û˘Óı‹ÎÂ˜ ‰È·ÊÔÚÂÙÈÎ¤˜, ÁÂÁÔÓfi˜ Ô˘ ˘ÔÁÚ·ÌÌ›˙ÂÈ Î·È ÙË ‰È·¯ÚÔÓÈÎfiÙËÙ· ÙÔ˘ Ì·ÁÈÎÔ‡ ·˘ÙÔ‡ ÚÔ˚fiÓÙÔ˜.
ª·˙› ÙÔ˘˜ ÎÈ ¤Ó·˜ Î·ÏÏÈÙ¤¯ÓË˜ Î·Ù·ÛÎÂ˘ÒÓ, Ô˘, Û˘Óı¤ÙÔÓÙ·˜ ˘ÔÌÔÓÂÙÈÎ¿ ÊÙËÓÔ‡˜ ÎÚ˘ÛÙ¿ÏÏÔ˘˜, ‰ËÌÈ-
Ô˘ÚÁÂ› ÂÈÎfiÓÂ˜ ÊˆÙfi˜ ·›ÛÙÂ˘Ù· ªÂÛÔÁÂÈ·Î¤˜. ∏ ÔÚÁ·ÓˆÙÈÎ‹ ∂ÈÙÚÔ‹ ÙÔ˘ ™˘ÓÂ‰Ú›Ô˘ ALAS ÌÂ È‰È·›ÙÂÚË
¯·Ú¿ ·ÚÔ˘ÛÈ¿˙ÂÈ ÛÙË ª˘ÙÈÏ‹ÓË ÙÔ˘˜ Î·ÏÏÈÙ¤¯ÓÂ˜ ÙÔ˘ ¿Ï·ÙÔ˜, ÂÏ›˙ÔÓÙ·˜ ÛÂ ÌÈ· Â˘Ú‡ÙÂÚË ÂÎıÂÛÈ·Î‹ ‰ÈÔÚ-
Á¿ÓˆÛË ÛÙÔ Ì¤ÏÏÔÓ, Ì¤Û· ·fi ÙÔ ªÔ˘ÛÂ›Ô ÕÏ·ÙÔ˜ ¶ÔÏÈ¯Ó›ÙÔ˘.

∂Èı˘ÌÒ ·fi Î·Ú‰È¿˜ Ó· Â˘¯·ÚÈÛÙ‹Ûˆ fiÏÔ˘˜ ÙÔ˘˜ Î·ÏÏÈÙ¤¯ÓÂ˜ Ô˘ ÌÂ Â˘¯·Ú›ÛÙËÛË ·Ô‰¤¯ıËÎ·Ó ÙËÓ Úfi-
ÛÎÏËÛË Ó· Û˘ÌÌÂÙ¿Û¯Ô˘Ó ÛÙËÓ ÚÒÙË ·˘Ù‹ Û˘ÏÏÔÁÈÎ‹ ıÂÌ·ÙÈÎ‹ ¤ÎıÂÛË. ª·˙› ÌÂ ·˘ÙÔ‡˜, Â˘¯·ÚÈÛÙÒ Î·È
ÔÏÏÔ‡˜ ·ıfiÚ˘‚Ô˘˜ Â›ÎÔ˘ÚÔ˘˜ ÙÔ‡ÙË˜ ÙË˜ ÚÔÛ¿ıÂÈ·˜, È‰È·ÈÙ¤Úˆ˜ ÙËÓ Î. º·Ó‹ ∫ˆÓÛÙ·ÓÙ›ÓÔ˘ (ºˆÙÔ-
ÁÚ·ÊÈÎfi ∞Ú¯Â›Ô ªÔ˘ÛÂ›Ô˘ ªÂÓ¿ÎË), ÙËÓ Î. ÕÓÓ· ¶ÂÙÚÔÔ‡ÏÔ˘ (∞Ú¯Â›Ô Gösta Hellner) Î·È ÙËÓ Î. ª·ÚÈ¿Ó-
Ó· ∞ÁÁÂÏÔÔ‡ÏÔ˘ (∞Ú¯Â›Ô ™‡ÚÔ˘ ªÂÏÂÙ˙‹). °È· ÙÔ Ì¤ÏÏÔÓ ‰ÂÓ ¤¯ˆ Î·ÌÈ¿ ·ÌÊÈ‚ÔÏ›·: Ë Ì·ÁÈÎ‹ ·˘Ù‹ Ô˘Û›·
ı· Í·Ó·Î¿ÓÂÈ ı·‡Ì·Ù·! 

°È· ÙËÓ ∂ÈÛÙËÌÔÓÈÎ‹ Î·È √ÚÁ·ÓˆÙÈÎ‹ ∂ÈÙÚÔ‹ ÙÔ˘ ™˘ÓÂ‰Ú›Ô˘ ALAS

£ÂÔ‰ÒÚ· ¶ÂÙ·Ó›‰Ô˘
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√ ™‡ÚÔ˜ ªÂÏÂÙ˙‹˜ ‰ÂÓ Â›Ó·È ÌfiÓÔ Ô ÊˆÙÔÁÚ¿ÊÔ˜ ÙË˜ ∞ÓÙ›ÛÙ·ÛË˜. §¿ÙÚË˜ ÙÔ˘ ÂÏÏËÓÈÎÔ‡ ÙÔ›Ô˘, Ì·ÁÂ‡-
ÙËÎÂ Î·È ·fi ÙË ÏÂ˘ÎfiÙËÙ· ÙÔ˘ «·ÙÙÈÎÔ‡ ¿Ï·ÙÔ˜» ÙË˜ ∞Ó·‚‡ÛÛÔ˘ Î·È ÙÈ˜ Î·Ú˘¿ÙÈ‰Â˜ ÙÔ˘ ·Ï·ÙÈÔ‡ ÙË˜ §Â˘-
Î¿‰·˜. £· ÙÔ˘ ÔÊÂ›ÏÔ˘ÌÂ ¿ÓÙ· ÙË ıËÏ˘Î‹ ‰È¿ÛÙ·ÛË ÙˆÓ ÌÂÙ·ÔÏÂÌÈÎÒÓ ·Ï˘ÎÒÓ ÛÙËÓ ∂ÏÏ¿‰·. 

√ Gösta Hellner ˘‹ÚÍÂ ÁÈ· 23 ¯ÚfiÓÈ· ÊˆÙÔÁÚ¿ÊÔ˜ ÙË˜ °ÂÚÌ·ÓÈÎ‹˜ ∞Ú¯·ÈÔÏÔÁÈÎ‹˜ ™¯ÔÏ‹˜ ÛÙËÓ ∞ı‹Ó·,
Î·È ·fi ¿ÓÙ· ˙ˆÁÚ¿ÊÔ˜ Î·È Î·ÏÏÈÙ¤¯ÓË˜ Î·Ù·ÛÎÂ˘ÒÓ. ¶Ò˜ ·ÏÏÈÒ˜ ı· ÌÔÚÔ‡ÛÂ Ó· ¯·Ú·ÎÙËÚÈÛıÂ›, ·Ú¿
ˆ˜ Â˘Ù˘¯‹˜ Û˘ÁÎ˘Ú›·, ÂÎÂ›ÓË Ô˘ ·È¯Ì·ÏÒÙÈÛÂ ÙË Ì·ÙÈ¿ ÙÔ˘ ÊˆÙÔÁÚ¿ÊÔ˘ ÛÙÔ ‰ÚfiÌÔ ÁÈ· ÙÔ ™Ô‡ÓÈÔ, ·ÎÚÈ‚Ò˜
¤Ó· ¯ÚfiÓÔ ÚÈÓ ·fi ÙÔ ÎÏÂ›ÛÈÌÔ ÙË˜ ·Ï˘Î‹˜ ∞Ó·‚‡ÛÛÔ˘, ÙÔ 1968;

√ °È¿ÓÓË˜ ∫·Ú·ÓÈÎfiÏ·˜, Ù· ÙÂÏÂ˘Ù·›· ¯ÚfiÓÈ· ˙ÂÈ ÁÈ· Ó· ÊˆÙÔÁÚ·Ê›˙ÂÈ ‚ÈÒÌ·Ù· ¯ÚÔÓÔ‚fiÚˆÓ ‰ÈÂÚÁ·ÛÈÒÓ,
Û˘ÁÁÂÓÒÓ ÚÔ˜ ÙËÓ §ÂÛ‚È·Î‹, ·ÏÏ¿ Î·È ·Ó·ÙÔÏÈÎÔ-ªÂÛÔÁÂÈ·Î‹ ÙÔ˘ Ù·˘ÙfiÙËÙ·. ∆Ô ·Ï¿ÙÈ, ¤Ó· ‰‡ÛÎÔÏÔ,
Ú·ÁÌ·ÙÈÎ¿, ˘ÏÈÎfi, ·Ê‹ÓÂÙ·È Ï¤ÚÈÔ ›Ûˆ ·fi ÙÔ ÊˆÙÔÁÚ·ÊÈÎfi Ê·Îfi ÙÔ˘, ÁÈ· Ó· ¯·ÚÙÔÁÚ·ÊÂ› ·˘Ùfi˜ Ù·ÍÂ›-
‰È· ˙ˆ‹˜ ÛÙËÓ ÂÈÊ¿ÓÂÈ· ÙË˜ ÎÚÔ‡ÛÙ·˜ ÙÔ˘.

√ °ÈÒÚÁÔ˜ ∫ÔÎÔÛÔ‡Ï·˜ Ù›ÌËÛÂ Â·ÓÂÈÏËÌÌ¤Ó· ÙËÓ ·Ï·ÙÔÊfiÚ· ÁÂÓ¤ıÏÈ· ÁË ÙÔ˘ ªÂÛÔÏÔÁÁ›Ô˘, ÁÚ¿ÊÔÓÙ·˜,
ÂÎ‰›‰ÔÓÙ·˜, ÊˆÙÔÁÚ·Ê›˙ÔÓÙ·˜. ™Â ·˘ÙfiÓ ÔÊÂ›ÏÔ˘ÌÂ ÙÈ˜ ·ÏÈfiÙÂÚÂ˜ ÛÙËÓ ·ÙÚ›‰· Ì·˜ ÊˆÙÔÁÚ·Ê›Â˜ ·Ï˘ÎÒÓ,
Ô˘ ·Ó¤Û˘ÚÂ ·fi ÙÔÓ fiÏÂıÚÔ, fiˆ˜ Î·È ÙÈ˜ ÙÂÏÂ˘Ù·›Â˜ fi„ÂÈ˜ ÙË˜ ¯ÂÈÚˆÓ·Í›·˜ ·fi ÙË ÌfiÓË ÂÓ·ÔÌÂ›Ó·Û·
¯ÂÈÚˆÓ·ÎÙÈÎ‹ ·Ï˘Î‹ ÛÙËÓ ∂ÏÏ¿‰·, ·˘Ù‹ ÙË˜ ∆Ô˘ÚÏ›‰·˜. 

°È· ÙÔÓ ÃÚ‹ÛÙÔ ∫·˙fiÏË, ÙÔ ·Ï¿ÙÈ Â›Ó·È Û˘Ó·Ê¤˜ ÌÂ ÙË §‹ÌÓÔ Î·È ÙË ÌÔÓ·‰ÈÎ‹˜ ÔÌÔÚÊÈ¿˜ Ê˘ÛÈÎ‹ ·Ï˘Î‹
ÙË˜. ∂›Ó·È Ô ÊˆÙÔÁÚ¿ÊÔ˜ ÙÔ˘ ¯ÚÒÌ·ÙÔ˜, Ô˘ ·›˙ÔÓÙ·˜ ÛÙÔ ÌÂÙ·›¯ÌÈÔ ÙÔ˘ ¯ÚfiÓÔ˘, ÂÓ·ÏÏ¿ÛÛÂÈ Ï·ÌÂÚ¤˜
ÛÙÚÒÛÂÈ˜ ·Ï·ÙÈÔ‡, ÊÔÚÙˆÌ¤Ó· ˘Ô˙‡ÁÈ· Î·È ÌÔÓfiÙÔÓ· ÊÈÏÙÚ·Ú›ÛÌ·Ù· ¿ÏÌË˜ ·fi Ù· ÊÏ·Ì›ÓÁÎÔ, ÙÔ˘˜ ÌfiÓÈ-
ÌÔ˘˜ Ê˘ÛÈÎÔ‡˜ ÂÈÛ‚ÔÏÂ›˜ ÙË˜ ·Ï˘Î‹˜. 

√ Hjalmar Dahm, ·ÎÔ‡Ú·ÛÙÔ˜ ÂÚÈËÁËÙ‹˜ ÙˆÓ ‰ÚfiÌˆÓ ÙÔ˘ ¿Ï·ÙÔ˜, Â›Ó·È ¤Ó·˜ ¯·Ú·ÎÙËÚÈÛÙÈÎ¿ «·ÏÒÓË-
ÙÔ˜», Ú·ÁÌ·ÙÈÎ¿ «·ÁÔÚ·ÛÌ¤ÓÔ˜ ÌÂ ·Ï¿ÙÈ». ∞fi ÙÔÓ ∞ÙÏ·ÓÙÈÎfi ÛÙËÓ ∞ÊÚÈÎ‹, ÙË ªÂÛfiÁÂÈÔ Î·È ÙÔÓ ∂‡ÍÂÈÓÔ
¶fiÓÙÔ, ÌÂ ÚÔ‰È¿ıÂÛË ÁÈ· fi,ÙÈ ·Ï·ÙÔÊÔÚÂ›, Ï›ÁÂ˜ Â›Ó·È ÔÈ ªÂÛÔÁÂÈ·Î¤˜ ·Ï˘Î¤˜ Ô˘ ‰ÂÓ ¤¯ÂÈ ÂÚ·Ù‹ÛÂÈ. ∏
ÊˆÙÔÁÚ·Ê›· ÁÈ’ ·˘ÙfiÓ ‰ÂÓ Â›Ó·È ·ÏÒ˜ Ù¤¯ÓË: ·ÔÙÂÏÂ› ÌÈ· ÙÂ¯ÓÈÎ‹ Î·Ù·ÁÚ·Ê‹˜ Î·È ˘fi‰ÂÈÍË˜ ÁÈ· ‰È¿ÛˆÛË,
ÁÈ· ÚÔÛÙ·Û›·. 

™ÙÔÓ ÔÈËÙÈÎfi ·Ï·ÙfiÙÔÔ ÙÔ˘ ªÂÛÔÏÔÁÁ›Ô˘ Ô µ·ÁÁ¤ÏË˜ ƒfiÌÔÏ·˜ ¯ÚˆÌ·Ù›˙ÂÈ ¿Óˆ ÛÙÔ ·¤Ú·ÓÙÔ ÏÂ˘Îfi
ÙÔ˘ ·Ï·ÙÈÔ‡ ÙË˜ ÏÈÌÓÔı¿Ï·ÛÛ·˜ Ù· ¯ÚÒÌ·Ù· ÙË˜ ˙ˆ‹˜ ÙË˜, ÚÔÙÂ›ÓÔÓÙ·˜ ÌÈ· ÁÚ·Ê‹ ÂÓÙÂÏÒ˜ ÚÔÛˆÈÎ‹:
¯ÚÒÌ·Ù· Á·ÈÒ‰Ë ·Ó·Î·ÙÂÌÌ¤Ó· ÌÂ Ê‡ÎÈ·, ÌÈ· ÛÙ·ÏÈ¿ ÌÏÂ, Û¿ÈÔ ÙË˜ ÏÈÌÓÔı¿Ï·ÛÛ·˜ Ú¿ÛÈÓÔ, ÂÏ¿¯ÈÛÙÔ
ÎfiÎÎÈÓÔ. ªÈ· ·ÏfiÙËÙ· ·ÊÔÏÈÛÙÈÎ‹, fiˆ˜ Î·È Ë ÚÒÙË ‡ÏË, ÌÈ· Û‡ÓıÂÛË Ì·ÁÂ˘ÙÈÎ‹, fiˆ˜ Î·È Ë ÏÈÌÓÔı¿Ï·ÛÛ·.
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Annex IX: Initial Salt Museum Exhibition 
List of the posters in the Initial Exhibition in the Salt Museum of Polichnitos – ∫·Ù¿ÏÔÁÔ˜ ÙˆÓ ıÂ-
Ì¿ÙˆÓ Ô˘ Î·Ï‡ÙÔÓÙ·È ÛÂ ÈÛ¿ÚÈıÌÂ˜ ·Ê›ÛÂ˜ (90x150 ÂÎ·ÙÔÛÙ¿ Î·ıÂÌÈ¿) ÛÙËÓ ∂Ó·ÚÎÙ‹ÚÈ· º¿ÛË
ÙË˜ ŒÎıÂÛË˜ ÙÔ˘ ªÔ˘ÛÂ›Ô˘ ÕÏ·ÙÔ˜ ¶ÔÏÈ¯Ó›ÙÔ˘.

1.   The ALAS project – ∆Ô ÚfiÁÚ·ÌÌ· ALAS
2.   What is common salt? – ∆Ô ÎÔÈÓfi ·Ï¿ÙÈ ‹ ·Ï¿ÙÈ ÙÔ˘ Ê·ÁËÙÔ‡
3.   Techniques of salt-making – ∆Â¯ÓÈÎ¤˜ ·Ú·ÁˆÁ‹˜ ·Ï·ÙÈÔ‡
4.   How a solar salina works – ¶Ò˜ ÏÂÈÙÔ˘ÚÁÂ› ÌÈ· ËÏÈ·Î‹ ·Ï˘Î‹ 
5.   Solar coastal salinas – ¶·Ú¿ÎÙÈÂ˜ ËÏÈ·Î¤˜ ·Ï˘Î¤˜
6.   Artisanal coastal salinas – ÃÂÈÚˆÓ·ÎÙÈÎ¤˜ ·Ú¿ÏÈÂ˜ ·Ï˘Î¤˜
7.   Collecting salt on rocks – ∞Ï¿ÙÈ ·fi Ù· ‚Ú¿¯È·
8.   Salt-making sites in Greece – ∞ÏÔËÁÈÎfi˜ ¯¿ÚÙË˜ ∂ÏÏ¿‰Ô˜: Ù‡ÔÈ ·Ï˘ÎÒÓ
9.   Historical dimension of salt-making in Greece – πÛÙÔÚÈÎfi˜ ·ÏÔËÁÈÎfi˜ ¯¿ÚÙË˜ ∂ÏÏ¿‰Ô˜
10. Making salt in the mangrove – ¶·Ú·ÁˆÁ‹ ·Ï·ÙÈÔ‡ ÛÙ· Ì·ÓÁÎÚfi‚È· ‰¿ÛË
11. The ecological value of salinas – ∏ ÔÈÎÔÏÔÁÈÎ‹ ·Í›· ÙˆÓ ·Ï˘ÎÒÓ
12. Birds in the salinas – ∆· Ô˘ÏÈ¿ ÙˆÓ ·Ï˘ÎÒÓ
13. Salt museums – ªÔ˘ÛÂ›· ¿Ï·ÙÔ˜

Fig. 1. The first visitors to
the exhibition during the
inaugural day of opening
of the Salt Museum of
Polichnitos, 30 November
2002 (Photo: Hjalmar
Dahm).
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Annex X: Tasting of the ALAS salts 
Protocol used for the Tasting of the ALAS salts – ¶ÚˆÙfiÎÔÏÏÔ Ô˘ Û˘ÌÏËÚÒıËÎÂ ·fi ÙÔ˘˜ ‰È·-
ÁˆÓÈ˙fiÌÂÓÔ˘˜ ÛÙË °Â˘ÛÈÁÓˆÛ›· ÙˆÓ ·Ï·ÙÈÒÓ ÙÔ˘ ¶ÚÔÁÚ¿ÌÌ·ÙÔ˜ ALAS.

ALAS Final Conference

P R O T O C O L  F O R  S A L T  T A S T I N G

Lesvos November 29 – December 1

Name: …………………………………………………………………

Score: …………………………………………………………………

Salt from: Saltpig no:

Polichnitos

Figueira da Foz

Piran

Pomorie

Guérande

Cervia

Koukouri (Mani) 

Fig. 1. Preparation for the «Tasting of the ALAS salts» in the Exhibition Hall of the Chamber of Lesvos (Photo: Christos Kazolis).
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Annex Xπ: Saltcellars of the Conference
Text on the saltcellars given to the participants as Conference presents – ∫Â›ÌÂÓÔ ÛÙÈ˜ ·Ï·ÙÈ¤ÚÂ˜-
‰ÒÚ· ÙÔ˘ ™˘ÓÂ‰Ú›Ô˘.

Salt from Polichnitos, Lesvos

At the exit of the Gulf of Kalloni, with the rich salinas and the famous fisheries, sardines and
molluscs, Polichnitos, meaning small town, has been always related to salt and its salina.

According to historical evidence, the salina of Polichnitos started to operate in an organised mode
between 1548 and 1581, somewhat later than that of Kalloni. In the past its salt catered not only
for the island’s household needs, but also satisfied domestic demands for cheese making and fish
salting. Furthermore, salt was of particular importance for the island’s olive press factories that
were many but impotent to process the huge quantities of olives in short time. Thus, even the oil,
the key product of Lesvos, traditionally had the taste of salt and was related to the salinas of the
island.

Fig. 1. Saltcellars (background)
offered to the participants of
the ALAS Final Conference and
saltcellars (foreground) given to
the winners of the «Tasting of
the ALAS salts» (Photo:
Hjalmar Dahm).
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∞Ï¿ÙÈ ¶ÔÏÈ¯Ó›ÙÔ˘ §¤Û‚Ô˘

™ÙËÓ ¤ÍÔ‰Ô ÙÔ˘ ∫fiÏÔ˘ ÙË˜ ∫·ÏÏÔÓ‹˜, ÌÂ ÙÈ˜ ÊÂÚÒÓ˘ÌÂ˜ ·Ï˘Î¤˜ Î·È Ù· ÏÔ‡ÛÈ· Î·È ·ÓÂÏÏËÓ›ˆ˜
ÁÓˆÛÙ¿ ·ÏÈÂ‡Ì·Ù·, Û·Ú‰¤ÏÏÂ˜ Î·È ¯Ù¤ÓÈ·, Ô ¶ÔÏÈ¯Ó›ÙÔ˜, Â‰Ò ÎÈ ·ÈÒÓÂ˜ Â›Ó·È Û˘Ó˘Ê·ÛÌ¤ÓÔ˜ ÌÂ ÙÔ
·Ï¿ÙÈ ÙˆÓ ·Ï˘ÎÒÓ ÙÔ˘. 

∏ ¤v·ÚÍË ÏÂÈÙo˘ÚÁ›·˜ ÙË˜ ·Ï˘Î‹˜ ÙÔÔıÂÙÂ›Ù·È ÛÙËÓ ÙÔ˘ÚÎÔÎÚ·Ù›·, ÌÂÙ·Í‡ ÙˆÓ ÂÙÒÓ 1548 Î·È
1581, Ï›ÁÔ ·ÚÁfiÙÂÚ· ·fi ÂÎÂ›ÓË ÙË˜ ∫·ÏÏÔÓ‹˜. ™ÙÔ ·ÚÂÏıfiÓ, ÂÎÙfi˜ ·fi ÙÈ˜ ÙÔÈÎ¤˜ ··ÈÙ‹ÛÂÈ˜
ÙË˜ ÔÈÎÈ·Î‹˜ ÔÈÎÔÓÔÌ›·˜, ÎÙËÓÔÙÚÔÊ›·˜ Î·È Û˘ÓÙ‹ÚËÛË˜ ·ÏÈÂ˘Ì¿ÙˆÓ ÌÂ ¿ÛÙˆÌ·, ÙÔ ·Ï¿ÙÈ ¯ÚËÛÈ-
ÌÔÔÈ‹ıËÎÂ, ÂÈ‰ÈÎ¿ ÛÙËÓ ÂÏ·ÈÔ·Ú·ÁˆÁfi §¤Û‚Ô, ÁÈ· ÙÔ ·Ï¿ÙÈÛÌ· ÙÔ˘ ÂÏ·ÈÔÎ¿ÚÔ˘ Î·Ù¿ ÙËÓ Â-
Ú›Ô‰Ô ÙË˜ ÂÏ·ÈÔÛ˘ÁÎÔÌÈ‰‹˜, ·ÊÔ‡ Ù· ÌÈÎÚ‹˜ ‰˘Ó·ÌÈÎfiÙËÙ·˜ ÂÏ·ÈÔÙÚÈ‚Â›· ÙÔ˘ ÓËÛÈÔ‡ ‰ÂÓ Â·Ú-
ÎÔ‡Û·Ó ÁÈ· ÙËÓ Ù·¯Â›· ÂÂÍÂÚÁ·Û›· ÙË˜ ÛÔ‰ÂÈ¿˜. ŒÙÛÈ, ·ÎfiÌË Î·È ÙÔ ·Ú·ÁfiÌÂÓÔ Ï¿‰È Â›¯Â, ÛÙË
§¤Û‚Ô, ÁÂ‡ÛË ·ÏÌ˘Ú‹, Û˘Ó·Ê‹ ÌÂ ÙÔ ·Ï¿ÙÈ ÙˆÓ ·Ï˘ÎÒÓ ÙË˜.



Annex XII: Proposal for the creation of a Network of European
schools aiming at educational exhanges on the subject «salt»
Letter of Mr Vassilis Kontaras, a secondary school teacher and Director of the Experimental
School of Mytilene, to the ALAS partners proposing the establishment of Mediterranean exchanges
on Environmental Education on the subject «salt».

Subject: Network of Schools for Educational Project «Alas» 

Dear friends,

The Experimental School of Mytilene is a school of Lower Secondary Education founded on Lesvos
nine years ago. Today has about 120 pupils aged between 13 and 15 years. 

In the last eight years the School had very important results. Being pioneer in many educational
sectors it has gained the preference of parents and pupils of Mytilene. The number of annual
requests for registration to the school, which unfortunately are difficult to satisfy, proves this. 

In detail, apart from the pure educational work carried out the last eight years, our School has
accomplished the following: 
1. It has presented eight theatre representations and won three Pan-Hellenic distinctions. Another

three times it got the first award in the School Theatre Competition of the Aegean. 
2. It has implemented several projects of Environmental Education with subjects related to water,

litter, sustainable development, local history, architectural heritage, natural environment of Lesvos etc. 
3. It has implemented several projects on Health Education on subjects related to accidents,

alcohol, drugs, smoking etc.
4. It has participated in European programs and networks, such as Ecological Schools, «Young

Reporters», as well as other programs e.g. «Action Aid» and became godfather of four children
from Third World countries. 

5. It has coordinated a network of Schools in Greece and Ireland on the subject of Use of
Renewable Energy Resources and Saving of Energy that resulted to published books and other
material, as well as creation of two educational video films. This project got a special national
award from the Centre of Renewable Sources of Energy (Greece). 

The current school year, one of the projects we have started to implement very actively is the one
entitled: «The salt of Lesvos». 
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This project can help our pupils to: 
- Know better their place 
- Practise in observing, collecting and working out information
- Make relevance of the knowledge they acquire with the natural, social, economic and cultural

environment.

Our objective, with the scientific support of University of the Aegean, is to set up, as a first step, a
network of European schools in salt-producing regions of solar salinas, in order to exchange the
experiences by mail. EU Educational Programs such as the «Commenius» may be useful as financial
and administrative instruments. 

A second step of this effort could be the creation of a wider Educational Network involving more
levels of Education, on matters of common educational interest, as those of sustainable
development, professional training, European collaboration and cross-cultural sensitisation.
Normally relevant institutions support these projects. The proper Institute in our case we believe
to be the University Aegean. The working subjects of the Network, as they come out from the
ALAS Conference program in Mytilene, may be to come together and exchange experiences
through the work on the salinas history, values, economy, culture, and the marvellous natural
environment. However the second stage of the project is a long-term objective, therefore we will
focus for the time being only on the first. 

Through this letter, we hope to convince you to help us to come in contact with schools of your
region or other regions that would like to collaborate with us on a joint project in order to
explore the aforementioned items. Further, it would be interesting if you could guide schools and
carry on with the second stage in the case that the first stage is successful. I believe that the
implementation of the first stage can start already from this year, with the aim to have the first
exchanges of pupils just before the summer or during summer. The success of the project (of three
years span at this first stage) will be determinant for the continuation of the effort. 

We are certain that the aims of the Project ALAS are to a great extent related to our own,
therefore our collaboration will be fruitful in terms of both quality and quantity. Further, we
believe that the efforts invested in such a long collaboration will give very positive results,
economic, social, environmental, and cultural.

Looking forward in receiving your response with the schools of your region that you will indicate
us for further contact and collaboration, 

Sincerely Yours

The DIRECTOR
THE EXPERIMENTAL SECONDARY SCHOOL OF MYTILENE

Vassilis Kontaras
Naturalist - Geologist
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Annex XIII: List of the founding members of the «Salinas network»

Institution representatives

Alexiou Nicky: Department of Marine Science, University of the Aegean Local - Authorities of
Lesvos – nalexiou@mar.aegean.gr

Arakadaki Maria: Aristotle University of Thessaloniki, Dr. Arch., Lecturer –
kotzam@the.forthnet.gr 

Canas Josè: FOZ.SAL, Figueira da Foz – canas@mail.telepac.pt

Dahm Hjalmar: AENAL – Department of Geography, University of the Aegean –
hdahm@geo.aegean.gr

Derzek Peter: SOLINE, Pridelave soli, d.o.o. – peter.derzek@mobitel.si 

Dessomme Gilles: «A velo sur les chemins du sel» By bike on the salt routes (Association) –
engane@cheminsdusel.com – g.dessomme@oreka.com 

Hocquet Jean-Claude: Commission Internationale d’Histoire du Sel – jc–hocquet@wanadoo.fr –
hocquet@univ-lille3.fr

Hribar Uro: Maritime Museum, Piran – UROS.HRIBAR@guest.arnes.si

Hueso Katia: Association of Friends of Island Salinas (Salinas de Imon y la Olmeda, Spain) –
katia@silente.net 

Kontaras Vasilis: Experimental Highschool of Mytilene – Asomatos@otenet.gr –
peirgym@aegean.gr 

Kouvelis Spyros: MedWet Coordinator – kouvelis@medwet.org

Makovec Tihomir: Ornithological Association Ixobrychus, Slovenia – makovec@nib.si

Neves Renato: Mae d’agua – littorina@mail.telepac.pt

Perraud Charles: Directeur de la Coopérative des Producteurs de Sel de Guérande –
c.perraud@seldeguerande.com

Petanidou Theodora: Department of Geography, University of the Aegean –
t.petanidou@aegean.gr

Pinto Sonia: Figueira Da Foz Municipality – sonia.pinto@cm-figfoz.pt 

Rufino Rui: Mae d agua – littorina@mail.telepac.pt

Sadoul Nicolas: Tour du Valat – sadoul@tourduvalat.org 

Saitas Yanis: National Research Foundation/ Center for Neohellenic Research – saitas@eie.gr-
czarki@tee.gr

Skumov Milcho: Municipality of Pomorie, University of Burgas, Bulgaria – skumov@btu.bg 

Sovinc Andrej: IUCN «Parks for Life» – andrej.sovinc@guest.arnes.si

Turk Robert: Regional Office of the Institute of the Republic of Slovenia for Nature Protection –
robert.turk@zrsvn.si – robert.turk@guest.arnes.si 

Vayanni Lena: Department of Environmental Studies, University of the Aegean –
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evag@env.aegean.gr

Zarkia Cornilia: National Research Foundation/ Center for Neohellenic Research – czarki@tee.gr

Persons

Bruneau Agnes: medwet2@hol.gr

Di Martino Marco: marco.dimartino@cec.eu.int
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