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HauuoHaneH opbop

HauuoHanHuoT ogbop (HO) e ynpaBeH 1 M3BPLUEH OpraH Ha opraHu3aumMjata U rv cnpoBeayBa oa/yKute
Ha HauuoHaNHUOT KOHTpEc, Koj ro BpLIM M36opoT. Bo HEroBMOT cOoCTaB B/ieryBaaT Y4ieHoBu Ha Cnoy dya,
CO HecnopHW 3acnyru M [JoKaxaH MpuAoHec BO rpageweto M pabotata Ha opraHusauujata.
HaunoHanHmoT ogbop nsbumpa Mpetcenaten Koj e popmaneH M NpaBeH 3acTaNHUK Ha opraHusaLumjaTa,
efeH of n3bpaHuTe yneHoBu Ha HauuoHanHuot ogbop. (4neH 19 CratyT Ha CPMK).

YneHoBM Ha akTyenHWoT HaumoHaneH oabop ce:

Hukonue Hukonoscku, npetcegaten

TexHoA0r 3a XpaHa, YneH Ha Choy Pya oa 2009 roamHa, ocHoBay Ha Cnoy dya LLapnaaHMHCKa, OCHOBaY
Ha Cnoy ®ya butona Bo 2011 roanHa. KoopanHatop Ha npe3nanymoT MaBpoBo-peka, HaluMoHaneH
KOOpAMHATOP Ha mpexata Ha Cnoy dya Bo MakegoHuja og 2012-2018 rogmHa. OpraHmsaTop Ha
MaKedOHCKMTE generaumm Ha HactaHuTte Tepa Magpe Bo TopuHo 1 Cheese Bo Utannja, Tepa Magpe
bankaH, KoopanHaTop Ha NPBOTO U3gaHMe Ha Tepa Maape MakegoHuja. KoopgmHaTtop Ha npouec Ha
CTpaTeWKo MJaHUpawe BO paMKM Ha Mmpexa Ha Cnoy ®Pyn Bo MakepoHwuja. KooppguHatop Ha
WHULMJAaTUBHMOT 0a60p 3a OCHOBarbe Ha HauMoHanHaTa opraHusauumja. YpegHUK u copaboTHUK Ha
noseKke nsgaHuja Ha Cnoy ®ya MakeaoHuja.

www.slowfood.mk



6%
Slow Food®

Macedonia

@ I
Bacunka CredpaHOBCKa, 4neH

MNpodecop BO neHsuja, uneH Ha Choy Pya og 2009 rogmHa, OCHOBayY Ha KoHBMBUYMOT Cioy ®ya BoaHo.
MHuumjaTop Ha npBaTa yymauiHa efykaTvBHa nporpama ,Cnoy Pya Bo KaHTMHA®, KoopauHaToOp Ha
NPOEKTOT M KaMnama ,YYNIULWHKU rpaguHK”. YpeoHUK u copaboTHMK BO NOArOTOBKA M ajanTaumja Ha
HEKOJIKY eAYyKaTUBHM NPUPAYHULM HA MAKEAOHCKU ja3uK, WHULMjaTOp Ha dopmuparbe Ha Cnoy dya
Mnaau MakegoHuja. UHuumjaTOp 1 KoopauHaTop Ha Cnoy ®ya AnvjaHca Ha rotBayum Bo MaKkeoHuja.

D-p Corba CpbUHOBCKa, YneH

YHUBEP3UTETCKM npodecop, BKAydYeHa BO aKTMBHocTUTe Ha Cnoy dya on 2009 rogmHa, TeXHWUYKa
nogdpwka Ha npesnguymute MaBpoBO-peka, MHWUMjAaTOp Ha Kamnakbata 3a CypoBO MJIEKO.
KOOPAMHATOP Ha annKaLumMm 3a ApKa Ha BKYCOBM, CTPy4eH COPAabOTHMK M aBTOP Ha NOBEKE NPUPaAYHULM,
YYECHMK Ha NoBeKe KOHpepeHLMM 3a Npe3eHTaunja Ha paboTtata Ha Choy Pya Bo MakegoHuWja u gpyru
3emju, ekcnept Ha Cnoy ®Pya poHpaumja 3a GuogmeepsnTer.
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CnobopeH YokpeBCcKy, uneH

YHUMBEP3UTETCKM NpesaBad, uneH Ha Choy dya oa 2008 rognHa, 0CHOBAY Ha NPBMOT KOHBUBUYM Cnoy Oya
Ckonje, KOOPAMHATOP M OPraHM3aToOpP Ha Kypc 3a NO3HaBa4M Ha BMHO, opraHusaTtop Ha npsute Cnoy dya
MacTep KypceBu, opraHusaTop Ha paboTunHMLM 3a BKycoBW. MoaapKyBay Ha OCHOBakbe M Fpajetrbe Ha
Kanauutetute Ha Cnoy dya Mnagm MakenoHuja.

Mwukene Pymuu, yneH

BpaboteH Bo Cnoy ®ya UHTepHaumnoHan og 2008 rogmHa. Jupektop Ha Cnoy ®ya Tpasen, MopaHelweH
nporpamckm aupekTop 3a bankaHot, UcTtouHa EBpona n bancknot uctok. EaeH oa nHnunjatopute Ha Tepa
Mappe bankaH — npBaTa perMoHaaHa mMmpeKa Ha 3aeHMLM 3a XpaHa Bo JyromctoyHa Espona.

HaunoHanHmnot oabop (HO) e nsbpaH Ha KoHrpecoT Ha Cnoy Pya MaKkeaoHuja, ogpkaH Ha 14.04 2018
roguHa.
MpeTtcegatenot Ha HO e n3bpaH Ha coctaHOKOT Ha HO, oaprKaH Ha 15.04 2018 rogmHa.
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