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Unable to afford a violin for his then
young son, Svetozar Bogdanoski
took matters into his own hands

and painstakingly crafted the instrument
on his own. Nearly 40 years later,
Bogdanoski’s son is now an acclaimed
violinist performing in Barcelona, and his
line of handcrafted, award-winning violins
are sought out by top musicians around
the world. “The talent that my son
showed at an early age had to be accom-
panied by a good instrument. Since we
couldn’t afford it, I got a crazy idea to
make violins - one that would be perfect
for him. That is how it started,”
Bogdanoski, 69, told AFP.

Based in a humble workshop infused
with the smell of varnish and aged wood
in North Macedonia’s Veles hill country,
the self-taught luthier says he can
spend months, even years, crafting a
single violin. First, the maple and pine
are sourced from the forests of Bosnia
and spend years drying before they can
be sanded down, shaped and carved
into a violin.

Bogdanoski estimates that between 10
and 15 percent of the wood he carefully
selects and purchases actually makes
the cut in the end. And then comes the
complex process of piecing together the
instrument and treating the wood, and lat-
er testing the violin to make sure the
sound is pitch perfect. “Our obsession,

and the goal of our work, is not building
violins. Millions of people do that,”
Bogdanoski explains. “It is about making
a sound. That is an eternal search, just
like the alchemist’s search for the
philosopher’s stone.”

Trained as a painter, Bogdanoski says
the art of crafting a violin is a creative
pursuit that has little to do with the poten-

tially large financial windfalls that come
with making the classical instrument.
“Our work is not commercial but creative,”
says Bogdanoski, while refusing to dis-
close the price of his instruments. “If
there is commerciality, there is no art,”
adds his wife and work partner Marija,
who is a retired violin teacher.

To date, they have won two awards

from the prestigious Violin Society of
America, which Bogdanoski said was
“confirmation” of their excellence. Along
with the accolades, his violins have been
played by prominent classical performers
including Robert Lakatos from Serbia and
Greece’s Jonian Ilias Kadesha. But even
with the awards and sterling reputation,
Bogdanoski says crafting instruments

capable of new, fresh sounds continues
to inspire him. “Even after three centuries
of building instruments, besides the great
Italian and Cremona masters, we still
have space to search for and make differ-
ent sound,” says Bogdanoski. — AFP 

US talk show
host Jay Leno in
hospital with burns

US comedian Jay Leno said
Monday he has suffered seri-
ous burns from a gasoline fire

after an accident involving one of his
cars. Leno, the former host of “The
Tonight Show” and a renowned
motoring enthusiast, suffered injuries
to his face after one of his vehicles
burst into flames in his private
garage Sunday, entertainment news
outlet TMZ reported.

Leno, who has been admitted to a
Los Angeles burns clinic, confirmed
in a statement to AFP he would be
out of action for up to two weeks. “I
got some serious burns from a gaso-
line fire. I am ok. Just need a week
or two to get back on my feet,” he
wrote. Leno’s huge collection of rare,
vintage and otherwise expensive
cars and motorcycles is reportedly
worth tens of millions of dollars.

TMZ said one of the cars “erupted
into flames without warning”, citing
unnamed sources who said the left
side of Leno’s face was affected, but
that his eye and ear were not badly
injured. People magazine said the
comedian had abruptly pulled out of
an engagement in Las Vegas on
Sunday.

Leno took over the helm of “The
Tonight Show” after Johnny Carson
retired in 1992, carrying on a tradi-
tion of television that has defined US
late nights for decades. After step-
ping away in 2009 for a brief stint
fronting “The Jay Leno Show”, he
returned to host “The Tonight Show”
until 2014, when Jimmy Fallon took
over. He has also fronted seven sea-
sons of “Jay Leno’s Garage”. — AFP 

Hollywood has moved
on from drugs: 
Pitt and Robbie

Brad Pitt and Margot Robbie said
Hollywood has largely kicked its
former drug-filled excesses, as

their new film “Babylon” about 1920s
Tinseltown hedonism entered the
Oscars race. The eagerly awaited
Paramount movie from “La La Land”
director Damien Chazelle, also starring
Tobey Maguire and Jean Smart, had its
first screening for critics late Monday at
the Academy of Motion Picture Arts and
Sciences in Los Angeles.

It charts the fortunes of largely fic-
tional Hollywood actors and producers
trying to navigate the transition from
silent movies to “talkies” - as well as a
lifestyle of cocaine-fueled, no-holds-
barred parties and wild on-set misbe-
havior, all depicted in graphic detail.
Asked at a post-screening discussion if
“Babylon” had made her nostalgic for
the movie industry’s so-called “Golden
Age,” Robbie noted that “there’s way
less drugs now” in Hollywood. “Sadly
true!” joked Pitt.

The movie from Chazelle, who won a
youngest-ever best director Oscar for
“La La Land” and was also nominated
for the screenplay of “Whiplash,” is one
of the final major award contenders to
be shown to voters this year. Reviews
remain under embargo. Across three
hours, “Babylon” portrays a nascent
1920s and 1930s Los Angeles filled with
wild parties featuring drugs, elephants
and topless dancers, along with spend-
thrift, lawless film sets in the California
desert.

I t  a lso tackles topics such as
racism, and the devastating effect that
rapidly evolving technology had on
stars of the silent era, many of whom
were abandoned almost overnight by
the industry. Chazelle said he was
inspired to make the film after reading
about the “weird phenomenon where
towards the end of the 20s, there was
this rash of suicides, deaths that seem
that they could have been suicidal
drug overdoses.”

Those deaths coincided with
Hollywood’s transition from silent
movies to sound, and “gave it this brutal
face,” said Chazelle, who based his
characters on multiple real silent-era
stars and moguls. Pitt said he and
Chazelle had discussed a period of his-
tory when Hollywood was “the wild, wild
west”. “I had kind of dismissed that era -
hadn’t really paid attention to it -
because it’s not an acting style I relate
to. It’s not what we gravitate to now. It’s
very big,” he said.—AFP

Nigeria’s ancient
Benin Bronze
treasures go digital

Nigeria’s famed Benin bronzes -
artefacts stolen during British colo-
nial rule and scattered across the

globe - have a new online archive that
aims to become a digital record of the
treasures. Thousands of 16th to 18th
century metal plaques, sculptures and
objects were looted from the ancient
Kingdom of Benin and ended up in
museums and with art collectors across
the US and Europe. Many experts hail
them as the zenith of African art.

As Nigeria negotiates their return,
“Digital Benin” provides a centralized hub
of images and descriptions of more than
5,000 artefacts held in 131 institutions
around the world. “It is unique, new possi-
bility to see all the objects together and to
compare them,” Barbara Plankensteiner,
director of Germany’s MARKK museum
and one of the project’s founders, told AFP.
“It is really helpful for research for Nigerian
scholars to be able to access knowledge
they had not been able to before.”

The project, which began planning and
research two years ago, was launched at
an official event at the weekend in Benin
City, in southern Nigeria’s Edo State, the
heart of the former Benin Kingdom. The
platform contains a vast collection of
images and details of artefacts categorized
by the type of object from figureheads to
shields and ceremonial roosters.

It details all the institutions where arte-
facts are held, from the British Museum
with more than 900 objects to places like
Toledo Museum of Art which has just one
commemorative Queen Mother head stat-
ue. Readers can also scroll through the
story of the Benin Kingdom, its royalty, its
chiefs and festivals, with a special section
dedicated to oral history.

The project comes online as internation-
al momentum grows for the restoration of
African artefacts from former colonial pow-
ers Britain, France, Germany and Belgium.
Nigeria’s neighbor Benin earlier this year
inaugurated an exhibition of artworks and
treasures returned by France after two
years of negotiations. Those 26 pieces
were stolen in 1892 by French colonial
forces from the capital of the former
Kingdom of Dahomey.

Germany is in the process of returning

hundreds of Benin Bronze artefacts to
Nigeria, where a new museum is being
built in Benin City to house artefacts. Many
of the artefacts were originally taken in
1897, when a British military expedition
attacked and destroyed Benin City, looting
thousands of metal and ivory sculptures
and carvings. “These are our properties,”
Edo State Governor Godwin Obaseki said
at the event to open the platform. “They
were taken from us and they should be
returned to us.”

The Kingdom of Benin, which despite its
name was located in what is now south-
western NIgeria, traces its roots back to
the first century BC. It expanded through
military conquest and commerce, which
with the arrival of Europeans in the 16th
century developed into trade in slaves,
ivory and spices. — AFP 
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Macedonian luthier Svetozar Bogdanoski works on his latest  violin in his workshop in Veles on
Oct 14, 2022. — AFP photos Bogdanoski works on his latest violin with Tatjana Miseva, a long-time work partner.

Earliest proof shows
our ancestors liked
well-done fish

Early human ancestors living
780,000 years ago liked their fish
well-done, researchers revealed

Monday, in what they said was the earli-
est evidence of fire being used to cook.
Exactly when our ancestors started cook-
ing has been a matter of controversy
among archaeologists because it is diffi-
cult to prove that an ancient fireplace
was used to prepare food, and not just
for warmth.

But the birth of the culinary arts
marks an important turning point in
human history, because by making
food easier to chew and digest it is
believed to have greatly contributed to
our eventual expansion across the
world. Previously, the first “definitive
evidence” of cooking was by
Neanderthals and early Homo sapiens
170,000 years ago, according to a new
study published in the journal Nature
Ecology and Evolution.

The study, which pushes that date
back by more than 600,000 years, is the
result of 16 years of work by its first
author Irit Zohar, an archaeologist at Tel
Aviv University’s Steinhardt Museum of
Natural History. During that time she
has catalogued thousands of f ish
remains found at a site called Gesher
Benot Ya’aqov. The site near the banks
of the Jordan River was once home to a
lake, where a treasure trove of ancient
fish fossils helped the team of
researchers investigate exactly when
the first cooks started getting inventive
in the kitchen. “It was like facing a puz-
zle, with more and more information
until we could make a story about
human evolution,” Zohar told AFP.

‘Desire to cook’?
The first clue came in an area that con-

tained “nearly no fish bones” but lots of
teeth, she said. This could point towards
cooking because fish bones soften and
disintegrate at temperatures under 500
degrees Celsius - but their teeth remain. In
the same area, a colleague of Zohar’s
found burnt flints and other evidence that it
had previously been used as a fireplace.

And most of the teeth belonged to just
two particularly large species of carp, sug-
gesting they had been selected for their
“succulent” meat, the study said. Some of
the carp were over two meters long. The
“decisive” proof came by studying the
teeth’s enamel, Zohar said. The
researchers used a technique called X-ray
powder diffraction at the Natural History
Museum in London to find out how heating
changes the structure of the crystals which
make up enamel.

Comparing the results with other fish

fossils, they found that the teeth from the
key area of the lake were subjected to a
temperature of between 200-500 degrees
Celsius. That is just the right range for
well-cooked fish. Whether our forerunners
baked, grilled, poached or sauteed their
fish remains unknown, though the study
suggested they may have used some kind
of earth oven.

Fire is thought to have first been mas-

tered by Homo erectus some 1.7 million
years ago. But “because you can control
fire for warming, that does not mean you
control it for cooking - they could have eat-
en the fish next to the fire,” Zohar said.
Then the human ancestors might have
thrown the bones in the fire, said Anais
Marrast, an archaeozoologist at France’s
National Museum of Natural History not
involved in the study. “The whole question
about exposure to fire is whether it is
about getting rid of remains or a desire to
cook,” she said. — AFP 

This handout photograph shows a skull of a modern carp fish.

Born this way:
Rats move to
Lady Gaga beat
Nodding along to catchy music is not

just a human habit, according to
Japanese scientists who have dis-

covered that rats also move to the beat of
songs by stars like Lady Gaga.
Researchers at the University of Tokyo
played Mozart, Queen and Lady Gaga’s
“Born This Way” to rats wearing miniature
sensors to detect even the tiniest move-

ments. They found the rodents had an
innate ability to synchronize their moves to
the beat, previously believed to be a skill
unique to people.

“Rats’ brains are designed to respond
well to music,” even though their bodies
move only a little, said associate professor
Hirokazu Takahashi, part of the team who
conducted the study. “We all believe that
music has magical powers, but we don’t
know anything about its mechanisms,” he
told AFP on Tuesday. So “we wanted to
find out what kind of sound connections
appeal to the brain, without the influence
of emotion or memory.”

For rats, the “bopping” effect was most
pronounced for music in the range of 120-
140 beats per minute - the same as

humans. This led the scientists to hypothe-
size that it could be a reaction that is con-
sistent across different species. “Music
moves the body. It goes beyond the audi-
tory system and affects the motor sys-
tem... the power of sound is that great,”
Takahashi said.

The research mainly focused on
Mozart’s Sonata for Two Pianos in D
Major, K.448, played at four different tem-
pos. But the scientists also tried out “Born
This Way” and the driving rhythm of
Queen’s “Another One Bites the Dust”,
tracks picked by Takahashi’s students.
Unlike other pets such as parrots, which
are famous for their uncanny imitations of
music and other sounds, it was the first
time the rats in the study had listened to

music.
The effect of music on rats may have

been overlooked until now because previ-
ous research was mainly carried out using
video footage, not movement sensors,
making the animals’ tiny movements more
difficult to detect, Takahashi said. The
study was published last week in the peer-
reviewed Science Advances journal. In the
future, Takahashi said he wants to go
beyond rhythm and explore the effects of
melody and harmony on the brain. “If
music has an emotional effect, it would be
really interesting if we could get to the
point where we could see it in animals,” he
said. —  AFP 


