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By Maria Dmitrieva

Berezinsky Biosphere Reserve 
tours teach visitors how to 
distinguish birds from their 
song

After winter’s sleep, the ‘Path of 
Discoveries’ has reopened to inspire 
and teach its visitors, young and old 
alike. The site is especially popular 
with junior schoolchildren through 
to those in their mid-teens, enabling 
them to learn more about trees, bush-
es, flowers and grasses, as well as rare 
animals. The eco-tour includes a range 
of tasks for young guests, identifying 
species of plants and insects, as well as 
searching for habitats, sketching what 
they find and learning to distinguish 

various birds by their song.
The Berezinsky Biosphere Reserve 

has been encouraging eco-tourism 
since 1994, when it launched its 10-
day tour, introducing 120-150 species 
of animals and birds, as well as 300-
400 plants. In 2012, it launched its 
‘Path of Discoveries’. In fact, it is the 
oldest protected site in Belarus, hav-
ing been founded in 1925.

Located in the Verkhneberezin-
skaya lowlands, in the Vitebsk and 
Minsk regions, the upper part of 
the Berezina River runs through its 
territory. It boasts over 80,000 hec-
tares, including southern-taiga for-
ests, marshes, low lying meadows, 
lakes and rivers, which are home to 
over 2,000 plant species: 78 of these 
are registered in the Red Book of 
Belarus.

Europe’s biggest common alder 
forests grow in the Berezinsky Re-
serve, as do wild orchids, which take 
6-10 years to reach blooming maturi-
ty from seed. It’s also home to 56 spe-
cies of mammals, 230 bird species, 17 
amphibians and reptiles and 34 fish 
species. The Berezinsky Biosphere 
Reserve is the only place in the world 
to host all five of Europe’s largest land 
mammals: aurochs, bears, elks, lynxes 
and wolves.

Interesting ‘Path 
of Discoveries’

By Svetlana Samsonova

Despite its rich agricul-
tural traditions, few farms in 
Belarus can yet be called ‘or-
ganic’ or ‘eco-friendly’ — ac-
cording to the standards of 
international certification. 
Moreover, local buyers are yet 
to be convinced of the benefit 
of paying more for such pro-
duce. 

Western states have long 
since introduced organic 
farming, labelling produce 
to help buyers. State support 
has helped growers convert 
at affordable prices, helping 
farmers in Europe and the 
US overcome the very obsta-
cles faced by Belarus today. 
Farmer Dmitry Krylov tells 
us, “We introduced organic 
farming after welcoming 
Swedish guests; they’d been 
growing eco-friendly food 
for three decades.” Sweden 
has always been at the fore-
front of ‘green living’ — from 
using renewable energy and 

recycling to the food sent 
into schools. One organic 
food company in Sweden has 
an annual turnover of around 
6m Euros.

Belarus has a few eco-en-
terprises but they can only 
dream of such profits. “Those 
who can afford to pay more, 
prefer to eat food grown 
without nitrates,” adds Mr. 
Krylov. “However, they don’t 
actually know anything about 
the process, or what qualifies 
food for certification.” A cou-
ple of farms and online shops 
sell a limited range of organic 
products but Belarus lacks its 
own certification body so our 
farms receive the necessary 
documents from a Ukrainian 
company.

Organic food production 
is being discussed at state 
level, with the Myadel Dis-
trict being named ‘a zone of 
ecologically friendly agricul-
ture’, supplying such products 
to Naroch spas and resorts. It 
creates a far better impression 

to be able to provide locally 
grown organic foods. 

Mr. Krylov tells us that 
the Minsk Regional Executive 
Committee is now proposing 
to include organic farming 
in its innovative production 
programme. He asserts that 
support is essential, since 
moving from intensive agri-
cultural techniques will result 
in losses initially. Even if har-
vest volumes are maintained, 
the cost of new equipment is 
prohibitive for many. Savings 
can be made from no longer 
using nitrates and fertilisers 
but manual work is often re-

quired, alongside more natu-
ral ways of protecting plants 
from insects. Losses should 
eventually be balanced out by 
higher prices but, of course, 
the market dictates price. 
Mr. Krylov notes that a litre 
of goat’s milk sells for the 
equivalent of about US$1 in 
Belarus (gross) while organic 
milk would certainly cost 
more.

Belarus is unique in most 
agricultural products being 
grown by individual villagers 
or farmers. Last year, around 
70 percent of Belarusian po-
tatoes and over 80 percent 

of all vegetables were grown 
in this way, with no moni-
toring of ‘organic methods’. 
Olga Shchiglinskaya, who 
specialises in sustainable pro-
ductive systems, tells us, “It’s 
necessary to distribute infor-
mation across Belarus, detail-
ing how to grow crops safely 
for human consumption and 
how to preserve the environ-
ment.” Those unable to grow 
their own fruit and vegetables 
need access to guaranteed or-
ganic products: a guarantee 
which can be provided by the 
state and by farmers. “Why 
shouldn’t organic agriculture 

become a national trend for 
Belarus — being situated at 
the centre of Europe, with 
good agrarian traditions?” 
Ms. Shchiglinskaya muses. 
She believes that elderly peo-
ple, children and those suffer-
ing from chronic illness would 
benefit most profoundly. 

‘Eco-labelled’ foods are 
fashionable, despite their or-
ganic nature being question-
able at present; it’s no wonder 
that many potential custom-
ers doubt whether such pro-
duce is worth paying more 
for. Well-implemented legis-
lation is the only solution.

Salad 
without 
nitrate 
sauce
Organic farming could be way 
forward for Belarus

By Natalia Paramygina

Tupishki control point, which 
opened in the Oshmyany District at 
the end of 2007, is one of 265 points 
on the famous Struve Arc, created in 
the 19th century, determining the 
parameters of the Earth, its shape 
and size. Originally known as the 
Geodetic Arc, the 2,800km Struve 
Arc was measured over a period of 
40 years: from 1816 to 1855, from 
Fuglenes near Cape Nord Cap in 
Norway to Ishmael near the Black 
Sea. The idea belonged to the fa-
mous Russian astronomer Vasily 
Struve, the first director of Pulkovo 
Observatory. It passes through ten 
states — Norway, Sweden, Finland, 
Russia, Estonia, Latvia, Lithuania, 
Belarus, Moldova and Ukraine 
— and, of 31 points in Belarus, five 
are included in the UNESCO World 
Heritage List, including Oshmyany 
Tupishki.

“It’s the most unique tourist site 
in the district,” emphasises Lilia Ro-
ginskaya, who heads a museum ded-
icated to the Arc — located inside 
Golshany village library. “The point 
is located 5km from the famous old 
castle of Golshany. It’s a pity that 
not all appreciate its value. Tupishki 

stands alongside the Belovezhskaya 
Pushcha, Nesvizh Palace and Mir 
Castle in importance.”

The Struve Arc Museum aims 
to enlighten us, of course, and is the 
only such worldwide. Ms. Rogin-
skaya continues, “The idea for   the 
museum was suggested by a former 
librarian at Golshany village library, 

Valentina Lobunina. She had col-
lected materials on the monument 
for years and had organised ski trips 
to the Tupishki. Of course, our mu-
seum had help from the local history 
museum and from the district exec-
utive committee. We received 8,000 
Euros from the educational fund 
named after Lev Sapega, with some 
allocated from the local budget.”

Modern office equipment has 
been purchased with the funding, 
with halls restored and windows and 
doors replaced, or given new glass. 
Advertising brochures have been 
printed, to promote the wonderful 
museum. Ms Roginskaya tells us, 
“We also try to explain the traditions 
and culture of local people, through 
whose land the Arc passes. The mot-
to of the museum is ‘The Arc Brings 
Together People and Cultures’. Ex-
perts from abroad have helped with 
donated artefacts and booklets, 
while some exhibits are hand-made 
— such as dolls created locally to 
symbolise each country through 
which the Arc passes.” 

Among the most valuable exhib-
its is the original UNESCO World 
Heritage List certificate, adding 
Tupishki to the Struve Arc, and a sil-
ver coin to commemorate the event.

Heritage, uniting nations
Grodno Region’s UNESCO site and unique museum

Museum stand
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‘Eco’ branded foods enjoy enhanced popularity among consumers
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