TATARICA: HISTORY AND SOCIETY

COMPLIANCE WITH HALAL TRADITIONS IN MOSCOW MUSLIM
COMMUNITY: MODERN TENDENCIES

Marat Safarov,

Institute of Economics and Management in Industry,

8 Fifteenth Parkovaya Str., Moscow, 105203, Russia,
safarov84@mail.ru.

Halal meat marketing has a long tradition in Moscow, functioning even in pre-revolutionary times.
In the Soviet Moscow, halal horsemeat was sold in several stalls in Pyatnitsky Market of Zamosk-
vorechie district. It was mainly the experience in producing and selling halal products gained by the
Tatar community representatives that influenced the formation of the current halal infrastructure in
Moscow. The growth in demand for halal products is closely related to the overall development of the
Muslim community in Moscow as well as the rapid increase in the Muslim population of the city. In
general, the stages of the development of the current halal infrastructure in Moscow are similar to the
same processes in the cities of Western Europe, which can be explained by the similarity of features in
the social, cultural and demographic formation of the communities. The development of the halal in-
frastructure is influenced by such factors as strong urbanization of some Tatars from the Moscow
community, a significant number of migrant workers, social stratification, and differences in food tra-
ditions due to different ethnic groups’ preferences, which affect the choice of products (for example,
representatives of the Nakh people do not eat horse meat, which is so popular with the Tatars, occupy-
ing a significant place in halal sales in Moscow). At the same time, various forms of meat sales for
closed social groups of migrants are actively developing.
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In the last decade, Moscow has witnessed a
rapid development of the infrastructure for the
production and sale of halal products.

It is commonly known that the Arabic term
‘halal’ is defined in Islam as something permitted,
allowed. In general, the term ‘halal’ can be applied
to virtually any area of human life: food, clothing,
jewelry, cosmetics and perfumes, personal hy-
giene, recreation, entertainment, finance (prohibi-
tion of danism), relations between people, the envi-
ronment, work, disposition of somebody’s prop-
erty, etc. The opposite of halal is haraam (‘forbid-
den’). In the Islamic world, halal is a wide social
category. However in Moscow, until very recently,
the term ‘halal’ was applied mainly to preparation
and consumption of meat products, and, to a lesser
extent, to public catering enterprises using halal
products'.

' Apparently, the study of compliance with the halal tra-
dition in a metropolitan city is based on the analysis of
both anthropological issues and the work of the relevant
infrastructure. The analysis of the entire market of halal
infrastructure and its impact on the daily lives of con-
temporary Moscow Muslims goes beyond the scope of
this article, which is aimed at analyzing the practice of
halal meat products consumption and, therefore, the
study of the basic component of the halal market in
Moscow — the sales of meat products. G.F.Gabdrah-
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Selling halal meat in Moscow has a long tradi-
tion and was first fixed in the pre-revolutionary pe-
riod [1: 526]. In fact, the mechanisms of halal meat
sale were preserved even in the Soviet era. The
guidebook All Moscow (1927), reflecting Moscow
urban life in the late epoch of New Economic Pol-
icy, mentions private horse meat sellers, who lived
mainly in the area of Trubnaya Square (Trubnaya
Street, Small Sergievsky Alley) or in Zamoskvore-
chie District (Ozerkovsky Alley close to Big Tatar
Street), which are the places with the maximum
concentration of the Tatar population in Old Mos-
cow [2: 731, 743]. Halal meat was also sold in one
stall in Smolensk Market. Obviously, halal meat
sale in Soviet Moscow was identified as a place of
horsemeat sale.

manova, an ethnic sociologist from Kazan, was the first
to undertake a scientific study of the Tatar halal food
tradition and the infrastructure in different regions of the
Russian Federation (mainly based on Tatarstan) [3:
3747]. The survey of the companies, manufacturing ha-
lal meat products, located in Central Russia, was con-
ducted by D.V.Makarov, but it reflects the data of 2009
[7: 328-329]. The most important thing in the study of
infrastructural aspects of halal production and sales is to
refer to theoretical works in the field of economic soci-
ology [11; 12].
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In fact, according to the written sources, (in
Tatar at ite, sogym) the Moscow Tatars associated
horse meat with ‘pure’, halal meat’. In addition, the
fact that Mishars prevailed in the Moscow Muslim
community for most of the twentieth century also
enhanced the vision of horse meat as typical halal
meat. Unlike general Tatar cuisine, formed mostly
on the basis of the food traditions of the Kazan Ta-
tars’,horsemeat plays a major role in Mishar ethnic
food culture.

In the postwar period, the only place selling
halal meat in Moscow was a small Pyatnitsky Farm
Market, located between Novokuznetskaya Street
and Pyatnitskaya Street in Zamoskvorechie, which
had a few stalls with horsemeat®. Pyatnitsky Mar-
ket was a typical picturesque Old Moscow place
with concentration of the Tatars, including not only
those who lived in Zamoskvorechie, but also those
who would come for horsemeat from different
parts of the city. Below is an extract from the novel
Sincerely Yours, Shurik by Lyudmila Ulitskaya
vividly describing the Tatar life of Pyatnitskiy
market [16: 435-437]:

“It was one of the rare September mornings,
shining with haze and celestial fame. They turned
from Ordynka to Pyatnitskaya, went round the un-
derground station and found themselves at the

* Narrative evidence relating to the daily life of Muslims
in Moscow in Soviet times was provided by the repre-
sentatives of the older generation of the community and
was partially introduced into scientific use [14: 139-
148].

® Food traditions of the Tatars, including Mishars, have
already been researched in details [4: 23-39; 10: 316-
326]. Today it is very important to study Tatar food tra-
ditions, taboos and transformations within the frame-
work of modern food anthropology. The attention
should be fixed not only on ethnographic aspects, but
also on the manifestations of food culture in the broader
social context and as a factor of group (ethnic) identity.
N.LSchankina suggested certain approaches to this issue
in her dissertation [18]. In Russia, food anthropology is
gradually developing. Modern food anthropology main-
ly uses methods of Claude Levi-Strauss’s structural eth-
nology and the Annales School, especially Fernand
Braudel and his call to turn to the history of material life
and biological behavior. The methodological basis also
comprises classical European works by the Italian me-
dievalist Massimo Montanari, including his book Hun-
ger and abundance. Food history in Europe [9].To read
more about the theory and history of food anthropology,
see: [6: 3-7; 17: 67-74].

* There is some fragmented narrative evidence of regu-
lar horsemeat sale in Palashevsky Market, which is lo-
cated in Sytinsky blind alley near Pushkin Square.
However, these data need to be confirmed.

market. There, at the market, they could actually
see horsemeat, horse sausages and all sorts of Ta-
tar sweets made from sticky dough on sale. The
eating joint was already open. Two Tatars wearing
tubeteikas were sitting at a clean table, drinking
tea and talking in their mother tongue. The place
smelled of hot dripping and kitchen herbs. At the
counter, they saw a middle aged shaved-head man,
whose face expressed royal dignity.

(...) A4 little three-year- old girl wearing ear-
rings came out from the backdoor, approached
Lily and stared at her shoes as if they were a mira-
cle. Lily swung her foot. The girl grabbed hold of
the shoe. The shaved-head proprietor of the eating
joint shouted something in Tatar and there ap-
peared a girl of about six and grabbed the little
girl’s hand, which reduced her to tears. Lily
opened her bag dangling on a strap, pulled out two
hair-slides, decorated with butterflies, and gave
them to the girls.

The elder girl flapped her eyelashes as a but-
terfly would flap its wings, quietly said “thank
you”, and they disappeared clutching their pre-
cious gifts. (...)The chebureks were really deli-
cious, and both Shurik and Lily were starving.
Each of them ate two chebureks and drank two
glasses of tea. Then, the proprietor brought a sau-
cer with two little cubes of backlava.

‘Oh, compliments!’ Lily laughed. She put the
sweet cube into her mouth, waved to the owner
when leaving and told him something in a com-
pletely unfamiliar language. He gave a start and
answered, without a smile, or any other expres-
sion.

‘What have you told him?’ Shurik asked.

‘I told him a very beautiful phrase in Arabic
which means ‘may your good return to you”.

According to the narrative evidence, apart from
Moscow Tatars, especially those who had been
born in Tatar villages of Nizhny Novgorod region
or had moved to Moscow not so long ago, did not
go to Piatnitsky Market, because they regularly re-
ceived meat (not only horse meat, but also beef,
lamb and horse sausage ‘kazy’) from their relatives
living in villages. A rather secluded lifestyle of
Soviet Moscow Tatars, limited by the circle of
compatriots and relatives, informal trade as their
main occupation and the fact, that they possessed
certain material recourses, contributed to the pres-
ervation of and compliance with the Tatar-Muslim
everyday traditions. However, the degree of obser-
vance of the ‘halal’ tradition in Soviet Moscow
should not be overestimated. As such, it was in the
post-war period that the practice of ‘simplified ha-
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lal’ began to spread in the Tatar community in
Moscow. It banned consumption of pork and
ready-made sausages produced by meat industry,
but permitted the consumption of beef, lamb and
poultry, prepared without observing religious rules.
Obviously, it was a consequence of urbanization
and assimilation, decrease in Mishar migration to
Moscow, difficulties in purchasing and transport-
ing meat from Tatar villages. Another important
factor was the destruction of the Old Moscow: the
resettlement of the inhabitants living in the old
houses of the central part of the city with people
moving to new areas on the outskirts which re-
duced the intensity of social contacts within the
community. Nevertheless, the delivery of halal
meat from the countryside to Moscow continued
well into the 1980s.

It was the experience of production and sales
of halal products, which was gained by the repre-
sentatives of the Tatar community (mainly Mis-
hars), that influenced the formation of the modern
halal infrastructure in Moscow. Today, the grow-
ing demand for halal products is closely related to
the overall development of the Muslim community
in Moscow and the rapid increase in the Muslim
population of the city.

The transitional stage of the development from
the semi-closed forms of meat sale (for “our” peo-
ple) to a strong infrastructure and an important part
of the city's economy was also connected with the
Mishar factor.

In 1990s, the Moscow Cathedral Mosque was
the main place where meat was sold by Tatar vil-
lagers of the Penza region, where the meat was
harvested for sale and initially processed. The ac-
tivities of the enterprises, located in a large and
economically active Tatar village Middle Eluzan of
the Gorodische district in the Penza region, are still
particularly important. This village has stable pro-
duction of canned meat products, poultry meat, and
various meat by-products.

These small family businesses have formed the
basis of the current halal infrastructure in Moscow.
The first stage was aimed to supply the Muslims
with meat, minced meat, a limited amount of sau-
sage products and canned meat food. It was a stall,
later a shop, selling halal products, which was lo-
cated in the courtyard of the Moscow Cathedral
Mosque in Vypolzov Lane, that became the proto-
type of trade enterprises of this kind in Moscow
(i.e., existing in close relationship with Muslim re-
ligious organizations).

Tatar manufacturers contributed to a kind of
institutionalization of halal tradition in Moscow.

They strive to provide and secure the right to as-
sign and mark products of the halal status. The In-
ternational Center for Standardization and Certifi-
cation “Halal” of the Russian Council of Mulftis ac-
tually certifies the products of manufacturers. It is
noteworthy that the training of experts in the field
of certification of halal products began only in the
2000s, as the Tatar tradition does not imply any
specific professional group of meat suppliers’.

Obviously, the mass distribution of halal prod-
ucts in Moscow and the increasing demand among
consumers determined the need for certification. In
the 2000s, the active growth of retail chains in
Moscow, combined with an increase in the Muslim
population, raised the level of competition among
manufacturers of halal products. This market is
now characterized by further institutionalization, it
is no longer considered to be purely religious, pen-
etrating into the largest retail chains, improving the
quality of logistics, expanding the range of goods,
actively using marketing techniques (positioning of
halal products as environmentally friendly and des-
ignating them as the premium segment) and devel-
oping international cooperation (holding “Moscow
Halal Expo” International Exhibitions). Further
growth in demand for halal goods, predicted in the
Moscow region, urges the largest Russian manu-
facturers of meat products to certify their products
as halal. Definitely, the range of product has been
largely expanded and now includes various types
of meat, sausages and canned food.

However, institutional forms of halal infra-
structure, initially not inherent in the Moscow
Muslim community, form the so called official side
of halal sales. The development of the halal infra-
structure is influenced by such factors as the coex-
istence of strongly urbanized Tatars and a signifi-
cant number of migrant workers in the Moscow
community, social stratification, and differences in
food culture determined by traditions of different
ethnic groups. All these affect the range of prod-
ucts. For example, representatives of the Nakh
peoples do not eat horse meat, which is so popular
among the Mishars and thus occupies a significant
place in halal sales in Moscow.

Urban Muslims, especially Tatars, who now
make up the minority of the community, often en-
gage in the above-mentioned simple practices
which imply only the total exclusion of pork from

* Unlike Jewish communities, which historically have
special groups of shochets (‘slaughtermen’); with the
advent of mass food production, rabbis have appeared,
who control the observance of kashrut rules in retail
chains or catering companies.
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their diet, while eating meat (beef, poultry) of the
animals which were not slaughtered according to
the ritual rules of Islam. They can occasionally
purchase products in special ‘halal’ shops or pur-
chase labeled products in retail chains, but they do
not, as a rule, strictly observe canonical (and eve-
ryday) halal traditions.

An ambiguous situation has developed regard-
ing Muslim migrants’ compliance with ‘halal’ tra-
ditions. On the one hand, various forms of meat
sales are actively practiced for closed social groups
of migrants and inside them. These outlets of halal
meat sales are known to migrants and are usually
located in the markets or grocery stores. Of course,
all these parallel points of sale are not certified by
halal institutions and are not integrated into the of-
ficial infrastructure of Moscow halal industry. An
example of this is a halal meat sale in the whole-
sale market, which is situated in Amur Street in the
east of Moscow. In the market, this small-scale
wholesale of meat is carried out for foodservice fa-
cilities; the signs on the pavilions indicate that their
meat products are halal. The meat is also retailed
here, the majority of buyers being Muslim mi-
grants from Central Asia.

At the same time, it is wrong to think that the
migrants purchase exclusively halal products in
special “Muslim” shops in mosques or in their own
sales outlets in wholesale markets. The study “Mi-
grant Moscow: the life of Central Asian migrants
in Moscow™, carried out by Catherine Demintseva
(High School of Economics, Moscow), shows that
migrant workers buy products in retail chains of
economy class, where halal products are either not
available, or their range is limited).

It is obvious that the issue of coexistence of the
two (“official” and “unofficial, migrant”) models
of halal infrastructure in the city requires addi-
tional field research and verification, although
these models have actually acquired their structural
shape. Preliminary observations indicate that “mi-
grant” points of halal products sale are frequented
by representatives of various Muslim peoples.
There are no special ethnic shops for the Uzbeks,
Kyrgyz, Tajiks, Pamir Tajiks, etc. The Mishar-
Tatars still maintain control over “official” butcher
shops at mosques.

When analyzing the compliance of Moscow
Muslims with halal dietary restrictions, we should

® The results of this field study were presented at the
conference “The City of different cultures” (9-10 Sep-
tember, 2014, at Strelka Institute for Media, Architec-
ture and Design) and published in the conference pro-
ceedings [5].

take into account different interpretations of the
notion ‘halal’, which reflect distinctive features of
the Moscow Muslim community, for example, the
fact, that the community consists of the followers
of different madhhabs (schools of thought). We
have already mentioned the rejection of horse meat
by the Nakh. However, in addition to differences in
national eating habits, discussions emerge (often
on different religious forums on the Internet) about
certain products, depending on halal practices of
different madhhabs. These discussions have not
reached the same scale and level of theological
analysis as those on the sites of Orthodox Jews, but
the very fact that Muslims treat the theme of ‘ha-
lal’ in a purely religious context is very significant.
For example, the following dialogue is taken from
one of the famous Russian-speaking Muslim sites
on the topic of permissibility of consuming horse
meat’.

‘As-salamualaykum, brothers!!! I can’t find the
exact answer anywhere.: — Please tell me whether
we may eat horse meat.

Alaykum Assalam Wa! Horse meat is halal, it
is permitted to eat. This is indicated in an authentic
hadith written in each of the collections of al-
Bukhari and Muslim:

1t is reported by Jabir Ibn Abdullah al-Ansari,
may Allah be pleased with him, that the Messenger
of Allah, may Allah bless him and grant peace up-
on him, forbade eating meat of domestic donkeys
on the day of Khaybar and allowed eating horse-
meat’.

Also, the authentic hadith by Asma, Abu Bakr’s
daughter, may Allah be pleased with them, reports:

“In the time of the Messenger of Allah, may Al-
lah bless him and grant peace upon him, we
slaughtered a horse, a then ate the meat” (the had-
ith is cited by al-Bukhari, Muslim and others).

Another forum question is also very illustra-
tive:

‘As-salamualaykum!

A Muslim works as a driver on his own car for
a non-Muslim employer. The employer orders food
(e.g., pork shashlik and other meat dishes) in non-
halal restaurants, and the Muslim has to take this
food and bring it to the boss, is it permitted? Could
you answer the question as soon as possible! I re-
ally need an answer, dzhazakum Allahu Khair!!!

Wa Alaikum Assalam, brother, you mustn’t do
that, of course, may Allah protect you from this.
Allah says:

7 The original spelling and punctuation are preserved in
the Russian text.
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Help one another in righteousness and piety,
but do not help one another in sin and hostility. Be
afraid of Allah, since Allah is severe in punish-
ment.

(Quran 5: 2) Thus, you are helping him in sin
and hostility, may Allah save you from this, ask Al-
lah and hope for his help, and Allah will show you
away out’.

Summing up the preliminary results of the
analysis of the topic, it is worth noting that the de-
velopment of the halal tradition in Moscow reflects
the contemporary sociocultural characteristics of
ethnic communities in metropolitan areas, the
complexity of interactions between various ethnic
groups within one religious community, and the
coexistence of urban Muslims and migrants.
Moreover, it demonstrates the adaptation of ethnic
and religious traditions to the modern market re-
quirements. It is obvious that in the future, it is
necessary to conduct special field research into ob-
servance of halal traditions by migrants. In terms
of comparative studies, it is also important to ex-
amine the features characteristic of the spread of
kashrut traditions in the same structurally complex
Moscow Jewish community (which includes Ash-
kenazi, Mountain and Georgian Jews).
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COBPEMEHHBIE TEHAEHIIMU COBJTIOAEHUS TPAIULIUN
«XAJIAJIb» BMOCKOBCKOU MYCYJIIBMAHCKOU OBIIIMHE

Mapar A6sicoBnu Cadapos,

I/IHCTI/ITyT 9KOHOMMKHU U YTIPABJICHHA B MIPOMBIIIJIICHHOCTH,

Poccus, 105203, r. Mocksa, yiu. 15-s I[TapkoBas, a. 8,
safarov84@mail.ru.

IIponaxxa xansnpHOTO Msica UMeeT B MOCKBE JTaBHHE TpaJuuuy U (PUKCUPYETCS €IE B IOPEBOIIIO-
IMOHHBIN Nepuo. B coBeTckoit MockBe MECTOM NMPOAaXH XasUIbHONH KOHWHBI OBUTH HECKOJIBKO I1a-
naTtok Ha [IaTHHIIKOM pBIHKE B 3aMOCKBOpeYbe. FIMEHHO OMBIT MPOM3BOJICTBA U PeaTH3alUU Xallsiib-
HOHW NPOJYKIUH, HAKOTUIEHHOM MPEJCTaBUTEIISIMHI TaTapCKOM OOIIMHEL, MTOBJIHSI Ha CTAHOBJICHUE CO-
BpPEMEHHOW XaisuibHOW MH(pacTpyKTypsl B MockBe. Poct moTpeOHOCTH B XassIbHOM MPOIYKIUH
TECHO CBSI3aH C OOIIMM Pa3BUTHEM MYCYJIbMaHCKOW OOMIMHBI MOCKBBI, CO CTPEMHUTENBHBIM yBEIHYE-
HHEM MYCYJIbMaHCKOT'O HAaCeJICHHsI B Topozie. B o0mmx yepTax 3Tars! pa3BUTHS COBPEMEHHON HH(pa-
CTPYKTYpPHI XaJsulb B MOCKBE HAallOMHHAIOT aHAJOTMYHBIE MPOLECCHl B ropojaax 3amanHoi EBpomsl,
00yCIIOBIICHHBIE CXOJCTBOM COLMOKYJBTYPHBIX M JeMOrpadHuecKux 0CoOEHHOCTElH (hOpMUpPOBAHUS
o6muH. Ha pazBuTre XamsiubHOM MHGPACTPYKTYpPhI BIUSIOT TaKHue (aKTOPBI, KaK HAJIMYHE B MOCKOB-
CKOI OOIIMHE MPOYHO ypOaHMW3UPOBAHHBIX TaTap M 3HAYUTENBHOTO KOJIHUYECTBA TPYAOBBIX MHUTPAH-
TOB, COLIMAIBHOE PACCIOCHHE, MHIIEBbIE TPAIUINH, 00yCIOBICHHBIE NMPUHAIIECKHOCTBIO K Pa3iInd-
HBIM 3THOCaM, 4TO BIIHET Ha aCCOPTUMEHT MPOAYKLUUH (HapUMep, IpeACTaBUTEIN BalfHAXCKUX Ha-
POAOB HE yNOTPEOISAIOT B MUILLy KOHUHY, CTOJIb MOMYJISIPHYIO CPEAU TaTap U 3aHUMAIOIIYIO CYIIECT-
BEHHOE MECTO B Mpojakax Xausuii B Mockse). B To ke BpeMsi akTMBHO pa3BUBAIOTCA Pa3IUYHBIC

q)OpMI)I OpOoJaXH MsCa BHYTPH U UIS 3aMKHYTBIX COIUAJIBHBIX I'PYHIT MUTPAHTOB.

KiroueBble ciioBa: XaJisdJb, TaTapbl, MUTPAHTHI, MUILEBLIC 3alIPCThl, KOHWHA, MIACHAs NPOAYKIH,

MOTpeOUTEIH, HHPPACTPYKTYpA.

B mocnennee mecstmietne B MockBe HaOIioO-
JaeTcsl CTPEMHUTENbHOE pa3BUTHE HHOPACTPYKTY-
pBI TI0 TIPOU3BOJICTBY W peaJHM3AlMH XaSIIbHON
MIPOIYKIIHH.

Kak wn3BectHO, apaOCckoe MOHATHE «XaJSIIb)»
TpaKkTyeTcsl B HCIaMe B KadecTBE JI03BOJIEHHOTO,
paspemieHHOTO. B 11e7oM MOHSTHE «Xalsiiby MO-
KET MPUMEHATHCS NMPAKTHYECKU K Jr000i cdepe
YeJIOBeUYeCKON JKM3HU: K TMPOAYKTaM MHUTaHUSA,
OJleXK]Ie, YKpAIIICHUSIM, KOCMETHKE H MapProMepuH,
JIUYHON THWTHEeHe, OTABIXY, pa3BiedeHHsIM, cdepe
(mHAHCOB (3ampeT POCTOBIIMYECTBA), OTHOIICHU-
SIM MEX[y JIIOJBMH, OKpYXarolled cpene, K BbI-
MIONTHSAEMOW padoTe, PACIOPSHKEHHIO CBOMM HUMY-
IIECTBOM U T.1. [IpOTHBOMONOKHBIM «XaJsUTb) SB-
asietca «xapam» (3ampetHoe). B mucnamckom mupe
Xansab — MUpOKas coluanbHas kareropus. OaHa-
KO JI0 CaMoro TIOCJIeTHETO BpeMeH! B MockBe To-
HATHE «XaJsUIb» MCIIOJIb30BAJIOCh MPEUMYIIECT-
BEHHO 110 OTHOIICHHWIO K 3aroTOBKEe M TOTpedIe-
HUIO MSICHOM NPOJYKIIMU, U B MEHBIIIEH CTENEHU —
K (YHKIIMOHHUPOBAHUIO MPEANPHUITHH OOIIECTBEH-
HOTO THTaHUS, WUCIOJB3YIOUINX XaJsJIbHbBIE IPO-
JYKTHI' .

OueBHIHO, YTO HM3YyYEHHE COOJIOACHHS XaJsUTbHON
TPaAWIMH B METAIOJIMCE — 3TO aHAINU3 KaK aHTPOIIOJIO-
TMYECKUX CIOXKETOB, TaK M (YHKIMOHHUPOBAHUS COOT-

IIponaxa xansuibHOTO Msica uMmeeT B Mockse
JaBHUE TPAAMLUUKN M (UKCHPYETCS elle B IOPEBO-
MIOUUOHHBIA nepuon [1: 526]. DakTuyecku mexa-
HU3MBI IPOJAAYKU XaJSUIBHOIO MSICA COXPAHSIUCH U
B coBeTckue roasl. Tak, B cipaBouHuke «Bces Mo-
ckBa» 3a 1927 rox, oTpaxarolieM KapTHHY TOpoOJI-
CKOM *U3HU MOCKBBI 3IIOXU MO3JHET0 HAMAa, YIO-

BETCTBYIONIEH MH(QPacTpyKTyphl. PaccMoTpenue Bcero
PBIHKA XaJSUTEHOH MH(PACTPYKTYpPhI M BO3/ICHCTBHE €ro
Ha TOBCEAHEBHYIO >KHU3Hb COBPEMEHHBIX MOCKOBCKHX
MyCyJIbMaH BBIXOJAUT 3a paMKH Hamiel cratbu. Msl or-
PpaHMYMBAEMCS JINIIb aHAIN30M ITPAKTHKH MTOTPEOICHNS
XaJSUTBHBIX MSCHBIX IIPOXYKTOB M, COOTBETCTBEHHO,
M3y4eHHEM 0a30BOH COCTABISIONICH XaIAIBHOTO PHIHKA
MockBbl — npopaxamu MsCHOW mpoxaykuuu. Hayunoe
M3y4YEeHHE TaTapCKOW XaJIAJbHOW MULIEBOW TpajiuLIUU U
uH(ppacTpyKTypsl B pasiuuHbIX pernoHax Pd (mpe-
UMYIIECTBEHHO Ha MaTepuaje TaTapcraHa) BIEpBbIC
MpeINpUHIMAIOCh Ka3aHCKUM 3THOCOLMOIOTOM
I'.®.T'abapaxmanoBoii [3: 37-47]. O030p mpeaAnpusTUi,
CHENMANU3UPYIOLINXCS HAa MPOU3BOJCTBE XaJISIBHOM
MSICHOM MHPOIYKIMH, PAacHOI0XKEHHBIX B LleHTpanbHOI
Poccun, nposenen J[.B.MakapoBbIM, OIHAKO OTpa)aeT
nmarabie 2009 roga [7: 328-329]. [lpu nzyueHnn uadpa-
CTPYKTYPHBIX AacIleKTOB XaJAJIBHOTO ITPOM3BOJACTBA H
MPOJIa’K BaXKHBIM IPENICTABIAETCS OOpalleHne K Teope-
THYECKUM TpPyJaM B 00/1acTH S3KOHOMHUYECKOH cOnnoo-
rum [11; 12].
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MUHAIOTCSl YacTHBIE TMPOJABIIEI KOHCKOTO Msica,
MPOXKUBABIINE B OCHOBHOM B paiione TpyOHou
mwiomaau (TpyOnast ynuua, Maneiii CeprueBcKuii
repeysaku) uwin B 3amockBopeube (O3epKOBCKHi
nepeyiok, psgoM ¢ bomemon Tatapckoit ymurieit)
— MeCTaX MAaKCHMaJIbHOW KOHIICHTpAIlUU TaTap-
CKOro HacesjeHusi ctapord Mocksel [2: 731, 743].
ITanatka ¢ mpopaxkeil XajsIbHOrO Msca HaXOIu-
nack 1 Ha CMonleHCKOM pbIHKE. Pa3zymeercs, pea-
TU3aIysl XallsUTbHOTO Msica B COBETCKOW MoOCKBe
HE ompenesiach Kak TakoBas, a 0003Hadajach B
KayecTBe MecTa MpOoAakh KOHUHBI. DakTHUECKH
KOHUHA (TaT. am ume, CO2blM), COTIIACHO Happa-
TUBHBIM CBHJIETEIBCTBAM, aCCOIIMAPOBAJIACh Yy MO-
CKOBCKHX TaTap C «UHCTHIMY», XATTbHEIM MICOM’.
Kpowme toro, mpeobnananue Tarap-Mumapeii B co-
CTaBe MYCYJIEMaHCKOW OOMmMHBI MOCKBHBI Ha TpPO-
TSYKEHUU NOYTH Bcero XX BeKa TaKKE IMOBIIHSIIO
Ha BOCHPUATHE KOHUHBI B KAa4eCTBE TUIIUYHOTO
XaISTIBHOTO Msica. B TpaluImoHHOM KyNbType mH-
TaHUS MUIIApel KOHMHA 3aHUMAaeT Beayllee Me-
CTO, B OTJIMYME OT OOILIETATapCKOU KyXHH, chop-
MHUpPOBaHHOW B IIEJIOM Ha OCHOBE MSCHBIX IHIIE-
BBIX TPAJMIHIT KA3aHCKMX TaTap:.

B mocneBoeHHBINH TIEpHO €IWHCTBEHHBIM Me-
CTOM TPOAAXH XaJIAJbHOro MsAca B MockBe crai
HeOobIIoN [IATHUIIKNE KOJXO3HBIN PBIHOK, pac-

* HappaTHBHbIC CBHETEIbCTBA, KACAKOIIMECS MOBCE-
JTHEBHOM >KM3HM MOCKOBCKHX MYCYJbMaH B COBETCKOE
BpeMsi, ObUTM cOOpaHBl HAaMH Yy TPEICTABUTENEH cTap-
IIETO MOKOJICHNS! OOIIMHBI ¥ YaCTUYHO BBEACHBI B Ha-
yausIid o6opot [14: 139-148].

? JleranbHOe HAYYHOE W3yYCHME MUIIEBBIX TPAIMIHiL
TaTap, B TOM YHCJIe MUIIApEN yKe OCyIIeCTBISUIOCH [4:
23-39; 10: 316-326]. [IpencraBnsieTcss BeChbMa aKTyaslb-
HBIM U3YUYCHHC TAaTApPCKUX IMUIICBBIX Tpa}lﬂllldﬁ, 3arpe-
TOB 1 TpaHc(hopMaluii B paMKax COBPEMEHHOW aHTpPO-
MOJIOTUH NUTaHMsA. 371ech TpeOyeTcst yKe He TOJIBKO 3T-
Horpaduyeckasi QUKcalys, HO U PacCMOTPEHUE KYJIb-
TYpHI NMUTAHUS B IIUPOKOM COLMAIBHOM KOHTEKCTE, B
TOM 4YHCJIEe B KadecTBe (pakTropa rpymroBoi (3THHYE-
cKkoit) naeHTnaHOCTH. OIpeaerIeHHbIe MTOAX0AbI B ATOM
HallpaBJICHUU NpeanpuHAThl B nucceprauuun H.M.1lan-
kuHOM [18]. B Poccun anTpomonorust muTaHus yxe Ha-
YMHAET MOCTENEHHO pPa3BUBAThCS. Bo MHOrom cospe-
MCHHasA AaHTPONOJIOTUd MNHUTAaHHUA MCTOJOJIOTHYCCKU
BOCXOJIUT KaK K CTpyKTypHOH 3THONorun Kiona JleBu-
Crpocca, Tak 1 K 1IKoJie AHHAJIOB, 0COOEHHO K TpyJiam
®epuana bpoznens n ero npussIBy 00paTHTHCS K HCTO-
pUM MaTEepHAIBLHOM JKW3HU M OMOJIOTMYECKOrO IOBEIe-
Husl. M3 KilacCHUecKHX eBpONeHCcKHX paboT MOKHO Ha-
3BaTh MPEXK/IE BCETO TPYIbl UTAIBSTHCKOTO MEANCBHCTA
Maccumo Monrtanapu (Massimo Montanari), B ToM
yucne ero kaury «l'omon m m3o6mmme: Mcropus nura-
Hus B EBpomey» [9]. IlompoGHee o Teopum W MCTOpUHU
AQHTPOTIIONIOTHH MUTAHUA cM.: [6: 3-7; 17: 67-74].

nonarapmuiicas Mexay HoBokysHeuko u ITat-
HUIIKOW yiunamMu B 3aMOCKBOpEYhE, TJIE¢ B He-
CKONBKMX TMAlaTKaX pean30BbIBAIACH KOHHHA'.
[IATHUIIKKUE PBHIHOK B IEJIOM OBIT KOJOPHUTHBIM,
TUIIUYHO CTApPOMOCKOBCKAM MECTOM KOHIICHTpPa-
[IUU TaTap, MPUYEM HE TOJIKO JKUBIIMX B 3aMOCK-
BOpeYbE, HO M TPUE3KABIINX 32 KOHUHOW U3 pas-
HBIX 4yacTed ropoja. BoT kak KpacoyHO XapakTe-
pU3yeT TaTapcKyr JKM3Hb [ISTHHIIKOTO pBIHKA
JronMuna Ynuukas B cBoeM pomane «VckpenHe
Bam Hypuk» [16: 435-437]:

«bvlio 00nHo u3 pedkux cemmsabOpvCKux ymp,
custiowgux Ovimkou u Hebecro cragou. C OpoviHKu
oHu eviuu Ha Ilamuuykyro, obocHyau mempo u
oxazanuce 8o3ne puiHka. Tam, Ha peinke, Oelicm-
BUMENbHO NPOOABANU KOHUHY, KOHCKYIO KOLbacy u
8csAKUe mamapcekue c1a0ocmu U3 JUnKo2o0 mecmd.
3abezanosxa 6wina yoce omxpoima. J{eoe mamap 6
miobemetikax nuU Yan 3d YUCMbIM CMOJUKOM U
2080punu Ha ceoem A3viKe. Ilaxno eopsauum sxcupom
U NpAHOCMAMU. 3a CMOUKOU CMOANL NOACUNOU
Opumblll HA200 YeN08EK C BbIPANCEHUEM KOPOJIe8-
CKO20 0OCMOUHCMBA:

(...) U3 3a0muei Osepu eviuiia OesouKa aem
mpex & cepedickax, nodouina K Jlune u ycmasunace
Ha ee Manouku, Kak Ha 4yo0o. Jluna noxauana Ho-
eotl. Jlesouka cxeamunacv 3a manouex. bpumutii
XO35UH KPUKHYIL 4MO-MO NO-Mamapcku, u npube-
Jrcana 0egouKa em wecmu, CXeamuia MaieHbKy0
3a pyky, ma saniakaid. Jluis omkpwlia cymouxy,
boamarnwyocs Ha pemewike, 8bIHYIA U3 Hee 08¢
3AKOIKU C PO308bIMU DabOUKaMu U 0ana 0e8oUKAM.

Cmapwas 83maxuyia pecnuyamu, Kaxk 6aboyxa
KPbLIbAMU, MUXO CKA3AAA «CHAcUOO», U OHU UC-
yesznu, cocumas opacoyenuvie nooapku. (...) Ye-
oypexu oOviu exycretwumuy, a Llypux ¢ Jlunei —
cmpawno 20100nbvIMu. OHu cvenu no 06a yedypexa
U 8bINUNU NO 08A CMAKAHA 4atd. A nOMom XO35un
npuHec um OI100eUKO ¢ 08YMsL MALEHbKUMU KYOu-
Kamu naxnaewl.

— O, complements! — sacmesnace Jluns, nono-
JIcuna 8 pom Craokuil Kyoux u, yxoos, nomaxaia
PYKOU XO3AUHY U CKA3AAA YMO-MO HA COBEPULIEHHO
He3HaKxomom sA3vike. On cmpeneHyics u omeemul
Oe3 ynvlOKuU, U 80006Ue Oe3 8CAKO20 BbIPAICEHUS.

— Ymo mut emy cxazana? — cnpocun LLlypux.

4 CyIIecTBYIOT OOpPBIBOUHBIC HAPPATUBHBIC CBHUICTECIH-
CTBa O PETYJISAPHON MpPOJaKe TaTapaMH KOHHHBI U Ha
JIPYrOM HEOOJIBIIIOM CTAPOMOCKOBCKOM phiHKe — [lana-
IIEBCKOM, pacroiaraBiieMcsi B CBITHHCKOM TYITHKE
6mu3 IlymkmHckol tmomaan. OmHAKO 3TH CBEICHHS
TpeOyIOT yTOUHEHHS.
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— A cxazana emy no-apabcku ouerb Kpacugyio
@pazy muna «nycms auie 000po K 6am 6036pa-
waemcesy.

CornacHO HappaTUBHBIM CBHUJIETEIBCTBAM, MO-
CKOBCKME TaTapel (OCOOEHHO YPOXKEHIIBI TaTap-
CKHUX JepeBeHb Hmxeropoackoit ob6nactu, He1aBHO
nepecenuBiniecs B MockBy) He mocemanu [Ist-
HUIKAH PBIHOK, & PETYJAPHO TMONyYaan MsAcO (He
TOJILKO KOHWHY, HO U TOBSIMHY, OapaHUHY, a Tak-
K€ KOHCKYIO KOJI0Acy — «Kasbl») OT CBOMX POJICT-
BEHHUKOB U3 JiepeBHU. JloCTaTOUHO 3aKpBITHINA Xa-
paKkTep TaTapcKoM >XHU3HU B cCOBETCKOM Mockse,
OTPAaHUYECHHBI KPYTOM 3€MIISIKOB U POJCTBEHHHU-
KOB, 3aHATOCTh MHOTMX TaTap B TEHEBOW TOProBje
(v HamMYWe OIpeNeNeHHBIX MaTepHaJbHBIX BO3-
MO>KHOCTEH) CIOCOOCTBOBaIM COXPAaHEHHIO U CO-
ONIOJICHUIO  TaTapO-MYyCYJIbMAaHCKHX  OBITOBBIX
Tpagunmii. OXHAKO CTENEHb COOIONCHUS Tpau-
MM «XaJIJIb» B COBETCKOM MOCKBE HE CTOUT Ipe-
yBenuuuBath. [lo cyliecTBy, UMEHHO B IOCIEBO-
EHHBIA TIEPHOJ] B MOCKOBCKOW TaTapCKOW OOIIMHE
CTajla pacHpOCTPAHITHCS IMPAKTHKA «yIPOIIECHHO-
rO XaJsush, MOoApa3yMeBaBIlias 3alpeT Ha CBUHUHY
Y TOTOBBIE KOJIOACHBIE W3[ENNs, MPOU3BEICHHBIC
Ha MSICOKOMOHMHATAaX, HO YIOTpeOJIeHHE TOBSINHBI,
OapaHWHBI, MsCa NTHIBI, 3aTOTOBJIEHHBIX 0€3 co-
OJIFOJICHNST PEIMTHO3HBIX TpaBuil. O4eBHIHO, YTO
BCE 3TO OBUIO CJEACTBHEM YypOaHHW3aIlMd U aCCH-
MUJISIIAN, CHIDKCHUS WHTEHCUBHOCTH MHILAPCKOM
murpauu B MOCKBY, TPYIHOCTEM C 3aKyNnKou u
TPAHCIIOPTUPOBKOM Msica M3 TaTapCKUX JECPEBEHb.
BaxsapiM ¢akTopoM OBUIO W pa3pylieHHEe Mupa
crapoil MOCKBBI: paccejieHHE CTapbhlX JOMOB B
LIEHTPAJIbHOM YacTU TOpoja U mepee3n JIoAcH B
HOBBIE PAalOHBI Ha OKpaWHE CHU3WJIN WHTEHCHB-
HOCTb COIMaJbHBIX KOHTaKTOB B oOmuHe. TeM He
meHee U B 1980-e rr. gocTaBka XalsjJbHOTO Msca
U3 CEIbCKOM MecTHOCTH B MOCKBY elle MmpojaoJ-
JKanack.

NMeHHO OmbIT NpPOU3BOJACTBA U peaau3aluu
XaJSJIBHON MPOAYKIMH, HAKOIIJIEHHON NMpeCcTaBu-
TeISIMA TaTapcKoW OOMMHBI (IMPENMYIIECTBEHHO
TaTapaMU-MHILIAPSMU), TTOBIHUSI HA CTAaHOBJICHHE
COBPEMEHHOH XaJSsITbHOW MHPPACTPYKTYphl B Mo-
ckBe. COBpEMEHHBIH POCT MOTPEOHOCTH B XaJIsTh-
HOMW TPOIYKIMHU TECHO CBSI3aH C OOLIMM Pa3BUTHEM
MYCYJIbMaHCKOH OOIIMHBEI MOCKBBI, CO CTpPEMH-
TEJIbHBIM YBEIMYEHHEM MYCYJIBMAaHCKOTO Hacese-
HUS B TOPOJIE.

IlepexonHblii 3Tam B pa3sBUTUU — OT IOIy3a-
KPBITBIX (OPM TPOAAXH MsCa «IJS CBOMX» JO
MOIIHOW MH(PACTPYKTYpHI, BAXKHON 9acTH TOPOA-
CKOIl PKOHOMHUKHM, — CBA3aH TaKXe C MUIIAPCKUM
(hakTopom.

B 1990-e rr. mpojaxka Msica OCYILECTBIISLIACH
IIPEUMYILECTBEHHO Ha TEPPUTOpUU MOCKOBCKOU
Co0OopHO MeYeTH BBIXOALAMHU W3 TaTapCKUX Cel
ITen3enckoit o6macTu, TIe MPOUCXOANUIIA 3aTOTOBKA
W TepBUYHAs mepepadoTka mpoxykuuu. Ocoboe
3HAYEHHE 3[1eCh MMEEeT 10 HaCTOSIIEr0 BpPeMEHHU
JIESTENBHOCTh TPENNPUITHH, PACIONIOKEHHBIX B
00JBIIOM M 3KOHOMHYECKH aKTHBHOM TaTapCKOM
cene Cpennssa Emo3ans ['opogumenckoro paiiona
Ilensenckoii obnactn’. B 3TOM cene HanaxeHo
TaK)Ke MPOU3BOACTBO KOHCEPBUPOBAHHBIX MPOIYK-
TOB M3 Msica, MsCa ITHIBL, PA3IUYHBIX MSICHBIX
CyOIpOAyKTOB.

HNMeHnHO Ha OCHOBE STHX HEOOJBIINX CeMei-
HBIX MIPEINPUATHH U TPOU30ILIO CTAHOBJICHHUE CO-
BpPEMEHHOH XasuIbHOH MHAPACTPYKTYpbl B MOCK-
Be. IlepBrIit aTan ObUT cBsA3aH ¢ 0OecreYeHneM 1o-
TpeOHOCTEH MyCyJIbMaH MsICOM, MSCHBIM (bapriem
U OTPaHWYCHHBIM KOJIMYECTBOM KOJIOACHOH Mpo-
IYKIMM U KOHcepB. MIMeHHO manaTka, a mo3aHee
MarasuH XaJsuIbHOM MPOAYKIMH, PACIIONOKEHHBIN
BO n1Bope MockoBckoit CobopHoli meueTn B BrI-
MIOJI30BOM TIEpEeyJIKe, CTal MPooO0pa3oM BO3HUKAB-
IIMX BIOCJIEICTBUU TOPTOBBIX MPENNPHUATHN TIO-
JIo0HOTO poma B MockBe (TO €cTh CYLIECTBYIOIINX
B TECHOW B3aMMOCBSI3M C MYCYJIbMAaHCKMMHU pElU-
THO3HBIMHU OPTaHU3aLUsIMH).

Tarapckue NPOU3BOIUTENN CIIOCOOCTBOBAIH
CBOCOOPa3HOW WHCTUTYLHANM3AUUN  XaSIbHOM
Tpaguuuu B MockBe. OHH cTpeMATCsl 00ecIeunTh
Y 3aKpeInTh NPaBo Ha MPHUCBOEHUE U MapKUPOBKY
npoaykuuu cratyca xamuisHoW. Ilpm  Cosere
mydtues Poccum oOpazoBan MekayHapOaHbIH
Hentp cranpaptuzaunu u cepTuduranun  «Xa-
JSUTb», KOTOPBIM  cepTHPHUUIMPYET MPOAYKIIUIO
npousBoaureneil. IIpumedarenbHo, 4TO MOATOTOB-
Ka HKCIEPTOB B 00NAacTH cepTUUKALNN XaJsUlb-
HO# mpoxykiuu Beiack B 2000-¢ IT. haKTHYECKH C
HYJIS, TOCKOJIBKY TaTapcKas TPaJAWuLUs HE Tpero-
JaraeT HaIW4MA CIICUaIbHON NpodeccHOHaIbHOM
IpyIIIBI 3aroToBuTENEH Msca’.

> Vxe B coBerckoe Bpems xutenu Cpenneit Emozanu
OTIIMYAIINCH 3KUTOYHOCTEI0. B 1966 romy 3meck ObIT
CO37aH KpyIHbIH cOBX03 «E03aHCKUIl», T1€ BhIpaIIK-
BaJICSl U 3arOTaBJIUBAJICS CYLICHBIM penyaThlid JIyK AJIs
skcniopTa B 3amagHyio EBpomy. XozgiictBo ¢ 1969 mo
1992 rr. Bo3rnapnsn Xamast HcsieB, mpu KOTOPOM COB-
X03 TPUOOPEN CTaTyC «MUJUTHOHEPa». YPOBCHD JKU3HU
B cene ObUT BBICOKMM. [locne pa3Baiia mpenmpusTus B
Havase 1990-x IT. 3HauMTeNbHAsI YacTh >KUTENEeH celna
meperuia K BEIPAlInBaHUIO CKOTa, 3aTOTOBKE U Iepepa-
0oTke Msica s pofaxku B Mocksy [8; 13: 104-114].

% B oTnmume OT eBpeiCKHX OOLIMH, Ii¢ HCTOPHYECKH
CYIIECTBYIOT OCOOBIE TPYHITBI PE3HUKOB-IIONXETOB; a C
MOSIBIICHHEM MAacCOBOTO THIIEBOTO MPOM3BOJCTBA IOS-
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be3yciioBHO, TOTPEOHOCTHL B  CepPTHHUKAINH
CBSI3aHA C MAacCOBBIM paclpOCTPaHEHHUEM XallsUlb-
HOHM mpoaykuuu B MoCKBe, MOBBIIICHHEM CIIPOCa
Ha Hee cpeau MoTpeOuTeNeld. AKTUBHBIA POCT TOP-
roBeix cereid B Mockse B 2000-¢ IT., cOueTaBIIHii-
Cs C YBEJIMUYEHHEM MYCYJIbMaHCKOI'O HaceJIeHUs,
MOBJUSUI HA TMOBBIIICHHE KOHKYPEHLHUH CpEeau
MPOU3BOIUTENIEN XalsuibHOM mpoxykuuu. I[Tpowuc-
XOJIUT JAJIbHEHINAsk MHCTUTYIIMOHATN3alMs PHIHKA,
BBIXOJI €r0 3a Mpelueibl KYJIbTOBBIX OOBEKTOB WU
NIPOHMKHOBEHUE B KPYyNHEWIINE TOProBbIE CETH,
MOBBIIIICHWE KAadecTBa JIOTHCTHUKH, paCIIMpEHHE
ACCOPTUMEHTA, aKTUBHOE HCIIOJIb30BAHHE MAapKe-
TUHTOBBIX TEXHOJOTHH (ITO3UIIMOHUPOBAHHUE HaH-
HOM HPOJXYyKUMU B KAueCTBE 3KOJOTMYHOM, OTHE-
CEHHUE XAl K MPEeMHUYM-CETMEHTY); MEXIyHa-
poIHOE cOTpyaHMYecTBO (TpoBeneHue B MockBe
MEXIYHApOIHBIX BeIcTaBOK Moscow Halal Expo).
Kpynueiimue poccuiickue npou3BOIUTENN MACHON
MPOAYKIIMA CTPEMSTCS TONYYUTh CepTUDUKAT
«XaJsib», YTO BBI3BAHO JAJBHEUIIUM IPOrHO3U-
PYEMBIM CIIPOCOM Ha TOAOOHYIO MPOAYKIHIO B
MOCKOBCKOM peruoHe. Pasymeercsi, acCOPTUMEHT
NPOIYKUUHA MHOTIOKPAaTHO PAacUIMPEH M BKIKOYAET
pa3iauuHbIC BUIBI Msica, KOJOACHONW U KOHCEPBHOU
MPOYKIIUH.

OpHaKO WHCTUTYIIUOHAIBHBIE ()OPMBI XaJISITh-
HOHM MH(PaACTPYKTYpHI, IPeXkIe HE MPUCYIIHE MY-
CyJbpMaHCKOH oOmmHe MoCKBBI, 00pa3yloT Kak Obl
oQUYUATLHYIO  CIMOPOHY  PACNPOCMPAHEHUsT Xa-
asIbHOU npodykyuu. Ha pa3BuTHE XansiabHOW HMH-
(bpacTpyKTyphbl BIMSIOT Takue (aKToOpbl, KaK Ha-
JWYhe B MOCKOBCKOH OOIIMHE MPOYHO ypOaHM3U-
POBaHHBIX TaTap M 3HAYUTEIBHOTO KOJIWYECTBA
TPYJOBBIX MHTPAHTOB, COLMAIBHOE PAacCIOCHHE,
NUIIEBbIE TPaaulUM, OOYCIOBICHHBIC MPUHAI-
JCKHOCTBIO K PA3JIMYHBIM 3THOCAM, YTO OTpaxka-
€TCsl Ha accopTUMeHTe mpoaykuuu. Hampumep,
MIPEJICTABUTENN BallHAXCKUX HApOJIOB HE YMOTped-
JIAIOT B MULLYy KOHUHY, CTOJIb HOIMYJISIPHYIO CPEIu
TaTap-MHUIIAPEH U 3aHMMAIOIIYI0 CYIIECTBEHHOE
MECTO B XaJISUTbHBIX TIpojakax B Mockge.

Jiis ypOaHU3MPOBAHHBIX MYCYJIBMaH, TPEKIC
BCEro TaTap, COCTABIISIOIIMUX HBIHE YK€ MEHBLINH-
CTBO OOIIMHBI, 3a4aCTyI0 XapaKTepHa OTMedeHHas
BBIIIE YMIPOIICHHAS] MPAKTUKA, MPEIANoararomnias
JUIIb MOJIHOE UCKJIIOYEHHE U3 pallilOHa CBUHUHBI
MIPH WCIIOJIb30BAaHUM B THUIIY Msica (TOBSIIUHBL,

BUJIMCh TAaK)KE€ PAaBBUHBI, KOHTPOJIUPYIOIIME IMpaBHiIa
COOJTIO/IEHHS KalIpyTa B TOPTOBBIX CETSAX WJIM HA Tpel-
MIPUSATHAX OOIIECTBEHHOTO TUTAHMS.

7 AHaNM3 CIIOXKHBIX THOKOH(ECCHOHATBHBIX MPOIIEC-
COB B COBPEMEHHOH MYCyIbMaHCKOH OOmnHE MOCKBBI
cm.: [15: 108-122].

NITHITRI), HE TPOIISAIIero 3ab0i COTIACHO PHTY-
aNBHBIM TpaBwiaM uciama. OHH MOTYT TIEPHUOU-
YECKH 3aKylaTh MPOIYKIHIO B CHEIHATBHBIX «Xa-
JSUTBHBIX» Mara3uHax WM IproOpeTraTts MapKHpo-
BaHHEIC TOBAPHI B CETAX, OJHAKO CTPOTOW KaHOHH-
4ecKoi (M OBITOBOI) MpakTHKKU COOJIONEHHS Xa-
JISUTh y HUX 324aCTYIO HET.

Heongno3nauna cuTyamusi OTHOCHTEIHHO CO-
OJIIOJICHUSI TPAKTHKH «Xasllb» y MYCYJIbMaH-
murpaHToB. C OJIHOM CTOPOHBI, aKTUBHO Pa3BUBa-
IOTCSl pa3iindHbIe POPMBI IPOJAKN Msica BHYTPH U
JUISL 3aMKHYTBIX COIMAIBHBIX TPYMI MHUTPAHTOB.
[TomoOHBIE MecTa TIPOJAKU XAISUIBHOTO Msica H3-
BECTHBl MHTPAaHTaM M OOBIYHO PACIIOIIOKEHBI Ha
pBhIHKax, MPOAYKTOBBIX Oa3ax. Pasymeercs, Bce
(YHKIMOHMpPOBaHUWE TMOJOOHBIX MapajliebHBIX
MECT peaju3alii Msca He CepTU(UIUPOBAHO Xa-
JSUTb-CTPYKTYypaMH M HE BCTPOCHO B odwuInanb-
HYI0 HUHQPACTPYKTYpY XallsIb-UHAyCTpuH MOCK-
Bbl. B kauecTBe mpuMepa MOKHO Ha3BaTh W3YYCH-
HYIO HAMH TIPOJIAKY XaJSUTBHOTO Msica Ha ONITOBOM
pPBIHKE, PACIIOIOKEHHOM Ha AMYPCKOH yiuIile Ha
BocTOoke MockBbl. MenkoonToBas mpojaxka msca
Ha JTaHHOM PBIHKE OCYIIECTBISIETCS IS TPEIIpH-
STHHA OOIIECTBEHHOTO MUTAHUS; HA BHEIBECKAX Ia-
BUJIHOHOB CIICIIUATBHO 0003HAYCHO, YTO MSCHAs
MPOAYKIHUS 3/1eCh XalsiibHas. [IpoBogures u pos-
HUYHAS Tpojaka Msca, Cpedd IMOKyTaTelel mpe-
o0namalT MycylibMaHe-MUTpaHThl U3  CpenHeit
A3zun.

B 10 ke Bpems ommO09HbBIM SIBIIIETCS MHEHHE,
YTO MUTPAHTHI IPHOOPETAOT UCKITIOUYUTEIBHO Xa-
JSUTBHYI0 TPOAYKIUIO B CHCIHAIBHBIX «MYCYJIb-
MaHCKUX» Mara3uHax Tpu MEUeTsX WIM B coOCT-
BEHHBIX TOPTOBBIX TOUYKAaX Ha OMNTOBBIX pPBHIHKAX.
Kak mnokaswsiBaeT uccienoBanue Exatepunsr [le-
muHIeBor (BIID) «MockBa MHUTpaHTCKas: KHU3Hb
BeIxoaueB u3 Cpexaneil Asun B MockBe»®, Tpyro-
BBIC MHUTPAHTHI MPUOOPETAIOT MPOAYKTHI B CETIX
SKOHOM-Ki1acca (B OOJIbIIEH 4acTH M3 HUX accop-
TAUMEHT XaJSUTFHOW TPOAYKIMH JHOO0 He TIpea-
CTaBJICH, TNOO OTPaHUYCH).

O4eBUAHO, YTO BOIPOC O COCYIIECTBOBAHUU
IBYX («ouIHaIbHONW» W «HEOPUIHATHLHOH, MH-
TPAHTCKOM») MOJENeH XalsIbHOW WH(PACTPYKTY-
pHI B ropojie TpeOyeT AOMOJHUTEIBLHOIO TOJICBOTO
W3YyYEHUS] M YTOUHEHHS, OJTHAKO (PAKTHUYECKU JaH-
HBIE MOJIENIA TIPUHSUIA CBOM CTPYKTYpHBIE OdepTa-
uaus. [lpenBapuTenbHble HAOTIOACHUS IOKA3bIBa-

¥ PesynpTaThl JaHHOTO TONEBOTO HCCIEIOBAHHS OBLIH
Mpe/CTaBIeHB Ha KOoH(pepeHun «I'opoa pa3HbIX KyJib-
Typ» (9-10 centsops 2014 roma. MHCTHTYT Meama, ap-
XUTEKTyphl U am3aiiHa «CTpenkay) M OmyOJIMKOBaHBI

[5].
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0T, 9TO «MUTPAHTCKHE MECTa» TPOJAXKH XaJsib-
HOHM MPOJYKIMK TOCCIIAIOT MPEJICTABUTEIN pPa3-
JUYHBIX MYCYJIbMAaHCKHX HapoJOB, TO €CTh He
CIIOKMJINCH CTICIIHAbHBIE 3THOMAara3wHbl Ui y3-
OCKOB, KHUPru30B, TA/PKUKOB, MAMHUPCKUX TaKH-
kOB # T.J1. KOHTponb 3a «ouIMaIbHBIMU» MSIC-
HBIMH Mara3uHaMU MPH MEYETSX COXPAHSIOT Tara-
PBI-MUIIIAPH.

[Tpu ananu3e coOMIOACHUS MUIIEBBIX 3aIIPETOB
MOCKOBCKHUMH MYCYJIbMaHaMU CTOUT YYHUTHIBATh U
pa3nuYHBIe MMOHUMAHUS CYIIHOCTH «XaJsUTb)», OT-
paxkarolmmye 0COOCHHOCTH MYCYJIbMaHCKOW 0O0IIu-
Hbl MOCKBBI, HallpuMep NPOKUBAaHUE B TOPOJIE TIO-
clemoBaTele pasTUYHBIX Ma3xaboB. Breme yxke
0TMEYaJIOCh HEMPHUATHE BaitHaXaMu YIOTPeOICHUS
B MMHIIYy KOHUHBI; OJHAKO, TOMUMO Pa3JIM4Uii B Ha-
LIMOHATBHBIX TPAIAHUIHAX MUTAHUSA, CKIIAIBIBAIOTCS
(JacTo Ha pPa3NMUHBIX PEIMTHO3HBIX (Gopymax B
WHTepHeTE) MTUCKYCCUU OTHOCUTENBHO XaJSUTbHO-
CTH TeX WU HWHBIX MPOJYKTOB, OTPAXKAIOIIUE
MpakTUKH Ma3xaboB. I[lomoOHBIE mHCKyccHH HE
HMMEIOT MTOKa TaKOTO MaciuTada ¥ ypOBHSI TEOJIOTH-
YECKOr0 aHalln3a, KaK Ha caiiTax OpTOJIOKCAIBHBIX
€BpeeB, OJTHAKO caM (DaKT oOpalmieHus MyCyJIbMaH
K TEME «XaJsuib» Cyry0o B PEIUTMO3HOM KOHTEK-
CTe BecbMa IIOKa3aTeleH. B kauecTBe mnpumepa
MIPUBENIEM JHAJIOT, B3SATHI HAMH C OJTHOTO M3 W3-
BECTHBIX PYCCKOS3BIYHBIX MYCYJIBMAHCKHX CAaHTOB,
OTHOCHUTEIBHO TEMbI JIOIYCTUMOCTH IIpHEMa B
Iy KOHUHBI .

Acanam aneiikym Opamoes!!! Huede ne mocy
Hatimu mounbvlll omeem: — Iloockasicume nooica-
JYUCMA, MOX}CHO U Ynompeonams 6 nuugy (KoHu-
Hy)?

Ba anaiikym accanam! Msaco xoHuuwl sensem-
ca Xanan, e2o ynompebnenue 6 nuuyy 00360J€HO.
Dmomy ceudemenvcmeyem 00CMOBEPHBINL XAOUC,
npuBedeHublll 8 KANCOOM U3 COOPHUKO8 Allb-
byxapu u Mycauma:

Coobwaemces om [Jocabupa ubn A60yanvt anb-
Ancapu, dosonen um Annax, umo Ilociannux An-
aaxa, oa 6aazocroeum e2o Annax u HUCHOWLIem
emy mup, 3anpemunt 8 oetv Xauibapa msaco domaui-
HUX 0CN08, U pa3PeUl MACO KOHUHBL.

Taxoice, 8 docmoseprom xaouce om Acmwvl —
Odouepu A6y baxpa, 0a 6ydem 0oeonen umu Annax,
coobuwaemcsi:

«Bo epemena Illocrannuka Annaxa, oa 6aazo-
crosum e20 Annax u HUCNOWINLEM eMy Mup, mvl 3d-
KOJOU 10waosb, d 3amem Kyulaiu 3mo Maco» (xa-
ouc npusooam anv-byxapu, Mycium u opyeue).

® Opdorpadus coxpaHeHa.

ITokazaTeneH n qpyroi, 3aJaHHbIi Ha Qopyme
BOTIPOC.

Ac-Cansamy ansixym! Mycyromanun paboma-
em Ha cgoell 8oOoumenemMm Ha HAYANbHUKA — HeMy-
cynbmManuna, DmMom HA4anbHUK 3aKasvlgaem eoy
(Hanpumep, WAWTBIK U3 CGUHUHBL U Opyeue Msc-
Hble O71100a) 6 He XASIbHBIX Kage u MYCyaTbMaAHUH
oonicen 3abpams 3my €0y U Npudesmu HAuaIbHU-
Ky, ModcHO u mak Oenamv? He moziu Ovl 6bi
oams omeem HA BONPOC KAK MOJCHO Ovicmpee!
Ouens nysicen omgem, doicazaxym Annaxy xaup!!!

Ya anetixym accanam, 6pam smoeco denamo,
KOHeuHO, Henwv3s, 0a ybepescem mebs Annax om
amoeo. Becesviuinuii Annax Crazan:

Tlomoeatime opye opyey 6 brazouecmuu u 60-
2000513HEHHOCMU, HO He nomozaime opye opyzy 6
epexe u epasicoe. Boiimecv Annaxa, 6edv Annax cy-
P08 8 HAKA3aHUU

(Kopan 5: 2) Tem camvim mol nomozaeutv emy
6 epexe u epavicoe, nycmo Annax uzbasum meods om
amoeo, npocu Aniaxa u Haoeucs Ha e20 NOMOWb U
Annax dacm 8v1x00 U3 NOIONHCEHUSL.

[MonBoxst TpenBapUTENBHBIE WTOTH aHaIU3a
JTAHHOW TEeMBI, CTOUT OTMETHUTh, YTO Pa3BUTHE Xa-
JANBbHOW Tpaauluu B MOCKBE OTpa)kaeT COBpe-
MEHHBIE COIIMOKYJIbTYPHBIC OCOOCHHOCTH pa3BU-
TS OJTHUYECKMX OOIIHOCTEH B Meraroiucax,
CIIO)KHOCTH BO B3aUMOJICHCTBHH Pa3IWIHBIX STHO-
COB BHYTPH PEIIUTHO3HOW OOIIUHBI, COCYIIECTBO-
BaHUE ypOAHW3MPOBAHHBIX MYCYJbMaH M MHIPaH-
TOB, JIMOHCTPHPYET aJaNTalnio 3THOKOH(ecCHo-
HAJBHBIX TPAIUIUi K COBPEMEHHOMY PBIHKY.
OueBHIHO, YTO B JaJbHEHIIIEM HEO0OXOJIMMO IPO-
BECTH CIICI[UANIbHBIC TOJIEBBIE WCCIIEAOBaHUS CO-
OJIFOICHHST XallsTh B MUTPAHTCKOW Cpefie; BO3-
MOXKHO, B KOMIIAPATHBUCTCKHUX IEJIAX, U3yYUTh
XapakTep paclpoCTPaHEHHOCTH KallIPyTa B TaK JKe
CJIIOYKHOUW TI0O CBOEMY COCTaBY WyJECHCKOW OOIIHMHE
MockBel  (Tae  NPUCYTCTBYIOT Kak  €BPCH-
alIKeHas3bl, TaK U TOPCKHUE U TPY3UHCKUE EBPEH).

Jlutepatypa

1. Bcs MockBa. AnpecHas M crpaBOYHas KHUTa Ha
1914 rox. M: Tosapumectso A.C.CyBopuna «Ho-
Boe Bpems»; 1914. 845 c.

2. Bcs MockBa: aapecHas M CHOpaBOYHas KHUTA: C
MIPWIOKEHWEM HOBOTO IUIaHa T. MOCKBBI. ... Ha
1927 roxa. M.: N3natensctBO MOCKOBCKOTO KOM-
MYyHaJIBHOTO X03siicTBa. 1927. 1676 c.

3. Tab6opaxmanosa I'.®. CoBpeMEHHBI PBIHOK MSC-
HBIX XaJISUTb-TIPOIYKTOB y Tatap // DTHOTrpadmye-
ckoe 00o3penue. 2011. Ne 1. C. 37-47.

4. T'abumosa H.H. Iluranue Tatap-MuIiapeu B cucre-
Me uX jku3zHeoOecrneueHust // VHpopManroHHbINA
OroyuteTeHb Accouuanuy 3THOrpadoB U aHTPOIIO-
noroB Poccun. Capanck, 2005. Ne 1 (3). C. 23-39.
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MOCKOY MOCEJIMAH MIOX9JVIOCEH/I9 «X9JI9JI»
TPAAULHUANIIOPHE CAKJIAYHBIH 3AMAHYA TEHAEHIUAJIOPE

Mapat Abac yasl Cadapos,

CoHoratbTd HUKBbTHUCA hom naapa UTY UHCTUTYTHI,
Poccus, 105203, Mackoay 1., 15 Hue [apk yp., 8 Hue HopT,

safarov84@mail.ru.

MacKkaye Xaion UT CaTyHbIH Tpagunusuiope Ouk Oail hoM yn WMHKBINHIA0 4YOpbIHA Kauop YK
Tepkanen kaiarad. CoBeT 4opblHAa MOCKOYA9 XoNIoNl aT UTe caTy 3aMOCKBOpeYbe palOHBIHIATBI
’Komra GazapbIHBIH OCpHHMYS YaTBIPBIHIA OCIITHIpbUIA. TaTap Moxouloce BOKWILIOpE TapadblHHAH
TYIUITaHTAQH Xl pPU3BIK okuTemrepy hoM cary Toxpubace MOocKoyHEH Xa3epre  Xouon
MH(pacTpyKTypacklHbIH (opMalallyblHa HOTBIHTHI sicaraH. XoJaNl PU3bIKKa UXTBLDK apTy Mackay
MeceIMaH MIXaJUISCCHEH romymycenle, mohopas MecenMaH XalKbIHBIH CaHbl OMK TH3 apTy OelloH
TBHITBI3 OOMIIOHToH. Mockaye xo3epre Xyl MH(PACTPYKTYPACBIHBIH YCENI STaruiapbl TOMYMH
wianna KenGateim EBpomra mohopiopeHasre MoXouUIoiop OCMIYHBIH OXIIAml COIMOMSASHH hom
JIeMorpad¥K y3eHUJICKIIope OeJIoH OMIITEIOHToH MPOLIECCIapHbI XATEPIIaTd. Xalall HHPPACTPYKTypa-
CBHIHBIH YCEIICHd TYOoHIore (akTopiap TIICHP HUTS: MOCKOY MOXQIUIOCEHAQ TOIUIOHEI SIIOToH
TaTapiap, KYICaHJIbI 3II9€ MUTPAHTIIAP, COLMANb KaTaayJaHy, a3bIK TOPJIEIEreH TOAMUH UTKOH Tepiie
KaBEMHOPHEH TYKJIaHy Tpaguuusuiope (MOCAJIOH, BalHAX XalbIKIapbl TaTapiap apachlHIa aepyda
nonyssap Oynran hom Mackayo Xaian pHU3bIK caTyia 3yp YPBIH ajblll TOPraH aT UTEH allambliiiap).
Hlyn yk BakbITTa 3uke hoM MUTpaHTJIApHBIH Tap MKTHMarbli TOPKEMHOPEHS WT CATyHBIH TepIie

(hopMatapbl aKTHUBIIAIIA.

Toem TOUICHYIJIIP: XJAJIAJI, TaTapjiap, MUTPAHTIIap, PU3bIK COCTaABbIHIA ThICJITaH MAaTAdJI9p, aT UTE,

UT PU3BITHI, KyJUTaHyYblIap, HHPPaACTPYKTypa.
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