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1. Myths and traditions of the Albanians. 

 

All ancient writings tell us that Pelasgians were a people full of feeling more 
religious and that all ancient mythology attributed to them. This opinion should not 
be opposed. Myths, traditions, rituals that are associated with the olive, if you study 
carefully, lead to antiquity. (Irena Gjoni 2011).  

 

Consequently, all practices associated with olive cults are connected with 
pagan practices of the Albanian people in the period of Christianity. All these 
practices are much more widespread in the area of south Albania (the coastal area) 
where the concentration of olives has been higher.  

 

 Also in other regions of Albania there are a number of myths associated with 
the olive tree which are connected mainly with the religious practices of the 
Albanian population. In Albania rites dealing with the cult of vegetation fertility in 
terms of fertility were numerous and were related to any act of celebration of 
important agricultural and livestock annual cycle. 

            

Olive cults and myths are prevalent in all areas where the olive tree exists, and the 
most prominent are: 

• Buzmi  

 Marriage of olive trees with the fire  

• The marriage of the bride  

• Rite of walking around greeting  

• Rite of Summer Day  

 

Important areas in Albania in the preservation of traditions and myths is the 
area of the coast (mainly Himara). Generally all the myths and cults refer more to the 
oral tradition which is followed from generation to generation by parents to 
children. 
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 Buzmi  

  A popular habit and ritual. The Buzëm word in the sense of ritual wood, or 

abroad it, prof. Eqrem Çabej explains that this word is part of the vocabulary of 

Albanian native inherited from ancient Indo-European, and since there has 

peregrinate in other languages.  

  In Dhermi the Buzmit droped with tongs. The more sparkly chumo reveal, the 
more it will prosper. The buzmit kick in Lower Coast and more in Piqeras, was done 
by unmarried girls and accompanied by the text: 

 

    “Cili, cilividhëza, 
    Dilni moj shkëndijëza, 
    Bjena fat e mbarësi 
    Dhe nga një bandill të ri.” 

 

  In Pilur the buzmit day of celebration is known as St. Nicholas. That day at 
the plane tree of the village men 10-12 and women 10-12 dance and each group 
sings its songs. In Himara and Pilur sung: 

 

    “Krisht e Shën Mëri, 
    Për vit të kemi plot 
    Buzmi xixa të lëshojë 
    Të jemi mirë me mot.”  

 

 Marriage of olive trees with the fire 

  One lucky rite was the ritual that has been known as the "olive marriage" or 

"marriage of Fire". Papleka Ndoc scholar, described in detail this ritual, according 

with two main elements used in: olive, olive leaf respectively and fire, respectively 

heated the fireplaces with a tinder-box . 

  Also this rite was studied by Mark Tirta and Gjoni Minella, whom provide 
versions more or less similar in relation to. What is important to note is that this 
service relates with the Christian religion and is applied only in families that belong 
to this trust. 
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 Coronation of the bride 

  In all the coastal area but and in the entire South of Albania a very important 
ritual is the coronation of the bride. Usually was put an olive or laurel branch. Olive 
Branch to bring luck to the bride and to the groom because of cultic universal attrib-
utes of this timber, prosperity and fertility. 

 

  According to Irena John Sea Coast residents believe luck Bringer olive branch 
not only on the wedding day, but for the entire life of the couple, the birth and rais-
ing children well. Even seen as one of the most important factors of continuity heri-
tage of life of the tribe. The boy's father sings to the wedding: 

 

“Njëqind ullinj në gropë, 
Djali m’i trashëgoftë, 

Bëftë djem e i gëzoftë.” 

 
  
 The rite of good luck. 
  Our people in almost all of its provinces had the habit since the days of New 

Year celebrations or in other partys with an agricultural and animal character to wait 

at home a congratulation person who was considered fortunate for the family. This 

congratulation person is considered as a man with the right foot and and that will 

bring luck and ongoing production to the family where he will go. 

 

   Usually this was a child, but can also be a grown. In most cases had to be a 

boy, but the girl could be too. The congratulation person should be with the father 

and mother with happiness in his family life and not un unfortunate orphan. 

 
 Rite of the Summer Day 
 

  The Summer Day has been an integral part of our ethnic identity (referred 

prof. Christo Frasher). Summer Day, as New Year's party is a celebration of all 

Albanians, regardless of region, idea, belief, respectively or religion. Summer Day 

has historically been associated with the first day of March. 
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 1.1 Olive in popular culture and art 
 

 Olive has its place and importance in popular culture and art. In the culture of 
the people are quite habits associated with this sacred and generous tree. On the cover 
of the bride lay a wreath of olive twigs tied with a blade of grass, symbol of blessing, 
happiness and prosperity of the new family. 
 

 When Brikena, the daughter of King Dardan (Bardhyli), was married to King 
Pyrrhus, on her veil reign a crown of slim branches, with olive leaves and fruit knitted 
with grass. Generation after generation it is inherited this ceremony, with its place and 
its importance in popular culture and art. 
 

 The Epirotans / The Illyrians had rite the crown of leaves and branches of the 
blessed tree, symbol of joy and victories in war. Olive branch wreaths were given to 
winners who did outstanding works for the homeland. 
 

  For Scanderbeg, olive was a symbol of prosperity and the citizens should 

planted 10 (said and another 15 or 20 olives) olive plants in marriage, as rite of 

blessing. Marin Barleti describes the disaster that Hamza Kastrioti made in Drishti 

olive groves as a sign of defeat. In the defter of the taxes (archive of Scanderbeg), a 

richness owner called Pavllo Kurtiku in his inventory had secular olive who had 

owned. 

 

 1.2 Olive in folklore 
 

 Besides the rich mythology and verbal folklore of the Albanian people olive has 

been an integral part and in the writing folklore. The ancient heritage of the olive has 

arise in Albania many stories, songs, proverbs and sayings, honoring the plant and 

emphasizing the economic importance. 

In Tirana area is very well known the popular song "At the olive on the hill". 
 

“...Tek ullini ne Kodersen 
Prite lalen se po vjen 
Te ullini ne Kodersen 
Prite lalen se po vjen 
Prite lalen se po vjen 

            Kam nje llaf e do ta them...” 
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 We believe that nature has found a place in the Came songs and she has added 
sensitivity and has become more close. A background that warns, is the atmosphere, 
as in the following ranges: 

                                  Ne ulliri në sohor, 
    frin një erë e bin një borë, 

    shkon një trim vetullahollë, 
    me martinizën në dorë 

 

 Frashëri Sami also, wrote a tale for the importance of the olive tree. The main 

purpose has been to promote the plant of the olives as a important wealth of the 

cultural heritage of the Albanians, but also as an important food source for them. 

 

 1.3 Olive in art. 
 

 Considered as an important story, as the olive tree, it is difficult to imagine any 

rival food in the role that as played in so many cultures. Since the dawn of civilization, 

it has been revered as sacred and immortal, it has provided assistance, and food, it 

meant peace and prosperity. Poets, artists, historians, physicians, gods, goddesses, 

priests and prophets have exalt its virtues and its homage to the life giving qualities. 

Olive has its place and importance in popular culture and art. Since the ancient 

periods Albanians have painted in their amphoras the olive branches, because they 

have been indivisible part of the entire cultural heritage. This fact testifies and the 

vases below which belongs to the hellenistic period and is now in the Archaeological 

Museum in Tirana.  

 

 

 

 

 

 

 

 

 

 

 
Archeological Museum of Tirana, archaeological object, Pelik, Hellenistic Period. 
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  Subsequently at the beginning of the last century we see a acrylyc painting by 
John Singer "Albanian olive pickers". John Singer Sargent (Florence January 12, 1856 
to 14 April 1925) was an American artist who has done more than 900 works in oil. 
During his travels in the Mediterranean he had the opportunity to visit many 
countries. A part of them was the above picture where he has painted olive pickers. 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
To the movie the second November (1982), Qemali 
Ismail speaks before delegates holding in hand an 
olive branch. Olive was considered a symbol of 
peace for all Albanians.  
 
Source: Extraced from the movie "The second November," 
 
 
 
 
 
 

Another element of the Albanian 
tradition is present to us by the movie 
"The stones of my house." The events take 
place in the south of Albania in the period 
during World War II. Shown here is that 
the main activity of the population was 
olive groves. 

 
Source: Extracted from the movie "The stones of 

my house."  

 



 

PAGE 10 

 While olive branch is currently used and to coins with denominations of 5 Lek, 
issue of 1995 and 2000 
 
 Value: 5 Leke  Weight: 3.120 gr Diameter: 20 mm 
 Material: Fe Ni6St     Color: white  Form: flat 
 Issued: Coins of 1995 on 01.01.1997 and coins of 2000 on 01.01.2001. 

 Front side: Nominal value and an olive branch in side of the value. 

Back side: There is writing "The Republic of 
Albania", the currency print in 2000, and in the 
center the eagle of the flag. Source: Bank of Albania 

  

2. The history of olive oil production in Albania  

 

  Olive cultivation in Albania is associated with parallel processing industry of 
its products, table olives and olive oil. Olive primarily is used for olive oil. Reason 
which has done more to develop the oil processing industry. According to the 1946 
inventory, Albania has had 1,768 million olive plants with centuries old age.  

  The population was approximately 800 thousand inhabitants, where nearly 
56% of it, has lived in the area of olive production. According to the assessments of 
the Olive Research Institute in Vlora, about 30% of the roots have been aged 4-20 
centuries. The largest spread of olives thousands years old is located in the area of 
Vlora, Tirana, Mallakastra, Saranda and Berati. 

 

 2.1 The ancient processing of the olive oil 

 

  Starting from the age of the olives at different times is a fact that olive in 
Albania has begun to be cultivated in the same period with other mediterranean ones. 
According to archaeological excavations but also those who are written, olive is 
processed since antiquity.  

 According to the quantity of olives that were available technology is used in 
every period. About 70% of the quantity of olives are processed in the methods and 
structures of the ancient industry (oil mill), while the rest is processed according to 
traditional family way by foot printing and the hand-making, than took oil on the 
water surface by hands. 
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 The traditional industry of antique 
base have been stoned mills. Proof of this 
processing industry are found today as oil 
farm residue with one and two stones.   

 

 Milling is made of stone foundations 
and the turning moves on stone 
foundations , and the reamer with cans.  

 

 In general, the movement of the mill 
is made by two people, three people or 
more, and for the large farms movements 
are done with animals (horses) or by the 
force of falling water. 

 

 In Byllis, Amantin and Kanina were 
detected mill, mud jars, pots decorated with 
leaves and fruit from the third century 

before JC 

 According to the inventory and the 
information processing, conduct of the 
Olive Research Station, Albania in the 
period 1900-1945 recorded 546 oil mills, 
where 88% of them are found in the area of 
Vlora, Delvina, Mallakastër and Tirana. 

While in the villages of Tirana and Vlora 

counties resulting 283 oil mills inventoried 

in 84 villages, calculated at approximately 

3.4 mills for each village. 

Figure. Objects before fourth century AD in 
the ancient city of Kanin, Vlora. 

 (1) oil mill, (Photo © H. Ismail) 

Figure. Objects before fourth century AD in 
the ancient city of Kanin, Vlora. 

 (1) oil mill,  (Photo © H. Ismail) 

Figure. Discovered oil mill in Amantia 
(Vlore) evaluated 2400 years. 

Figure discovered oil mill in Bylis 
(Mallakaster) the evaluated 2,200 years. 
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 2.2 Current situation of the oil mills. 

 

 The district of Tirana 

 

The results of this study indicate that are 
found mills in working condition or their 
residues (stones, cans, etc.) in 73 villages.  

In some villages are found two or more 
oil mills with stones. As such we mention 
Preza with 4 mills, and Ndroqi and 

Lanabregasin with 3 mills. In the 
villages of Tujan, Petrelë, Kashar 
Peze Great, Mushnikë, Çikallesh and 
Pajonë-Ballashej are found two oil 
mills.  

One of the reasons for the existence of 

these old mills was their heritage from 

generation to generation within the same 

family and inability to introduce new 

technologies. Only in the last decade 

these mills have almost eventually 

went out  in the extraction of olive oil. 

Manufactory for olive oil extraction in Brar of 
Tirana about 400 years 

Manufactory for olive oil extraction in Brar of 
Tirana about 400 years 

Olive oil mill restored (Ndroq-Tirana)  

Olive oil mill (Gërmaj-Kavaj)  
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 In the district of Vlora 

 In the district of Vlora oil mills are found of different periods in 51 villages. 

Countries like Kanina, Trevëllezër, Gumenicë, Kote, Himara, Delvin and Vagalat 

result with 2 or more mills with stones but in special cases even with over 7 mills for 

a village.  

 Currently mills with stones 

and cans only have historical 

value because they are very rarely 

used or not used at all for the 

extraction of olive oil. 

 While the collection and 

transportation of olive oil 

generally was done with chariots, 

because the agricultural 

mechanics lacked. In Southern Albania oil mill were conform to the tradition of the 

ancient mediterranean oil extraction. 

 

2.3 Processing of olive production nowadays  

 

Olive oil is produced with two methods:  

1. Method of production in the cold  

2. Method of production in the warm  

 

 The process of the olive oil production passes four phases:  

  1. Washing olive  

  2. Grinding and clean homogenization  

  3. Separation of oilcake from the mass  

  4. Separation of oil from water. 

Traditional oil mill in Vlora area.  
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 3. The history of the olive groves in the tracks of the history of castles  

                 Tirana and Vlora 

  

  Fortification system of cities in Albania has gone through several phases of 
construction, which can be summarized in two periods, that of antiquity, or Illyrian 
and in that medieval. The main plant or we can say the only one who has 
accompanied these stages and survives today is olive. All forts of olive zones and the 
spaces near them are green spaces olives, whose age follows the age of the walls built 
in different stages. If you put in a "cluster analysis" the history of o lives around this 
forts and the history of forts we come out to these conclusions:  

 

 1. Olives age shows the forts age and vice versa forts age shows the olives age. 

 2. Olives are planted continuously in Albania, ranging from pre antiquity until 
today, despite the political and religious situation that has dominated in different 
time. This shows the age of the olives that are near forts. As noted above about forts 
and villages near has olives aged over 1500 years old (the Illyrian) and younger trees 
of the byzantine and the ottoman  time and even younger olives of our time. 

  3 The structure of the variety of olives is different in different fortress, even 
when these fortress are located close to each other, indicating that the olive has a 
strict adaptation of the cultivar how far from the sea, the height above sea level, 
exposure, soil features , slope of terrain etc. 

  4. Old olive groves, especially those situated near the forts, as will be discussed 
below consist of several varieties, indicating that besides to the need to use different 
varieties (salting or oil) is always seen to combine the need for variety providing 
pollination between them. 

  5-Very old olive trees, located near forts, shows that there existed in centuries 
the traditions that every house that was built  accompanied with the construction of 
various gardens with trees that will serve as well as means of subsistence and as a 
complementary subsistence or improve of existing landscape. 

  6 Viewing down vegetation around the forts we note that olives are planted in 

such a way that accompany the configuration of terrain and complement the existing 

vegetation, giving the landscape around the castle a particular aesthetic beauty in all 

seasons, even in winter where most of cohabiting plant olive leaves have collapsed. 
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  3.1 History of olive and of some 
fortress in tha areas of Tirana and of Vlora. 

 

 The fortress of Petrelë. From discoveries, it 
appears that this fort is built in the reign of 
byzantine the emperor of the first Justian, in 
the fourth century after Christ. There was a 
fortress built by him in the defense of the 
Empire.  

The fortress is set on a very steep terrain, and even on south and southeast more 
craggy, which have done much to protect the castle. Immediately below her feet are 
over 1500 years old olive centuries matched on age of the castle. 

As much as it is for the visitor's 
interesting the history and the 
architecture of the castle would be as 
interesting and the landscape that 
surrounds it , especially olive 
groves. As seen in the picture olive 
plantings are done with such a 
system that has t a k e n  i n t o 
consideration not o n l y  t h e 
peculiarities of the plant but even 
t h e  t e r r a i n c h a r a c t e r i s t i c s , 
filling the reliev depressions and 
preserving the balance between 
existing vegetation whether they are woody or bushy tree,or evergreen or deciduous. 

 

There vegetate olives with over 3 m trunk 
diameter, indicating the sustainability of this 
plant, but and dhe favorable conditions of the 
area to give this plant the immortality. 

Also vegetate and produce olives of all 
generations. There are many trees aged 500-600 
years, indicating their planting in the glorious 
period of Skanderbeg. 

 

Fortress of Petrela  

Petrelë, olive tree, over 1500 years old  

Petrelë, over 600 year old olive tree  



 

Fortress of Kanin (Vlore).  

 The fortified city of Kanin is raised 
from the fourth century. In all fortification 
system we discern some phases of 
construction, stretching in two periods, in 
the ancient and medieval period.  

 In ancient we have the remnants of 
the Illyrian wall, traces of which were found 
in all parts of the castle. 

 Medieval period, as in its early and 
after, is represented by the reconstruction 
and repairs of the perimeter wall. In the 

stages of medieval the wall is built mainly of average, untreated stones and ancient 
reused blocks associated with the mortar lime. 

 The state of old olives near the wall of the southern fortress is not massive 
forming so, gardens but spread, and combined with other plants, giving to the 
appearance of the landscape around the castle the rocky ornamental garden. 

 This is because the terrain is very rocky and olives are planted in some specific 
places, non cliffs. While getting down from the walls of the castle in smaller slop we 
have  blocks of very old olive trees, planted with regular system and variation to 
provide a combination of different uses and pollination. The main variety of olive 
groves near the fortress of Kanina is Kalinjoti from it is believed it received the name 
Kanjnioti-Kanina. 

 

 3.2 Olives in tourism and landscape. 

  

 The presence of olive orchards 
around ancient cities suggests that it can 
be used to promote agro ancient cities 
like Berat, Elbasan, Tirana, Vlora, etc.. 
Old orchards such as olive, as 
permanent green knights, co-existing 
with the bright and clean sky, the sun 
and moon, are testimony to the glorious 
history of the Albanians, the producers 
of life, curing and healing oil, a rare  
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Fortress of Kanin (Vlore).  

Mother Teresa Airport in Tirana  



 

magic elixir, which in Albania is found in its fully and tasty form, as presented in the 
Illyrian gods table. 

 In the last decade, olives are increasingly used as ornamentation in tourist 
resorts, major shopping centers, airports, parks, villas or even in the rings of traffic, to 
add a historical and pleasing touch. 

 It has also created a legal market and sometimes illicit of old olive trees. As part 
of a broad program to plant 20 million olive trees, the government has ordered that all 
new tourist resorts in the Albanian Riviera should include plantation of olive trees in 
their yards. 

 

 3.3 The olive wood and use of products. 

 

In earlier times, when the plows withdrawal 
from bulls was common, the application is ever 
made of olive wood to increase the depth of 
tillage and to ensure a longer working life, based 
on the hardness of the olive wood. For such 
plows, yokes are made using fire-treatment with 
olive branch to create a curvature. Olive seeds 
are used to make rosaries for the faithful. 

During the 1980 olive wood is used to keep the 
curtain and chandelier, which are also exported 
as souvenirs. Oilcake apples is mainly used as 
fuel for lime kilns. Although rarely pruned 
branches are used as firewood intense heat. 

Muhammad Trepçi artist has exhibited his 

creations of the olive tree at the National 

Museum of Rome. According to the author, 

these figures simply do not coincide with 

the annual growth rings, but are instead 

designed by lightening, which shows the 

ability of olive trees to become photogenic 
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Conclusion  

  

Environmental protection and olive 
growing.  

 The olive tree, which has been 
cultivated since ancient times, is bold, 
and less demanding, well-adapted to 
the harsh conditions of the Mediterra-
nean region. This is a typical feature of 
the landscape in those regions and 
makes efficient use of available water 
resources there. 

 Olive cultivation very often has a 
positive impact on the environment and 
in the landscape conservation. It is an 
essential factor in combating desertifica-
tion, which is one of the biggest envi-
ronmental problems in the Mediterra-
nean Community of the regions.  

 Traditional plantations are more 
valuable in terms of the environment 
and landscape.  

 As a result of the extensive farm-
ing generally techniques, involving 
minimal use of off-farm inputs, they do 
not harm, but rather enrich concerned 
ecosystems. On sloping sites, traditional 
plantations are often cast in terraces, 
helping to reduce erosion and land-loss 
problems. 

 However, in function of low yields 
of traditional olive trees, which are lo-
cated in poor soil, their profitability of-
ten creates problems.  

 

 

 

 

 When such olive groves are aban-
doned, they are not replaced with other 
cultures and gradually turns into a kind 
of shrub. If not maintained, bush return 
to a risk of summer fires, one of the 
main environmental risks for the re-
gions of Mediterranean. 

 There are cases where olive grow-
ing has damaged the environment. Over 
the past few years, new plantations are 
established after clearing marginal lands 
by the most suitable patient  for the ag-
riculture but provided and finds a ref-
uge for concerned environmental eco-
systems, which have accordingly been 
lost.  

 In general, the intensification of 
olive growing is associated by increased 
use of inputs such as fertilizers and 
plant protection products (insecticides 
and herbicides), but also irrigation, 
which can aggravate water shortages in 
some production regions. 

 Although rural development pro-
grams of olive production areas incor-
porate agri-environmental measures of 
olive groves, there is still much progress 
to be achieved in this field, in particular 
with respect to the degree of use of 
available budgets. 
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