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XXupkoe 30510TO U3 KaHTOHa Bo | Or
liquide vaudois
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depepasbHOE ynpaBaeHmne cenbckoro xosancrea (OFAG) 3apernctpmpoBano Bogya3ckoe
opexoBOe MacJlo B KayecTBe 3allULLEeHHOro HanMeHoBaHUS MmecTa npoucxoxaeHuns (AOP).
OTO MacJio N3roTaB/IMBaeTCA METOLOM ropsvyero oTXruMa CorjlacHoO TpaaULMOHHbBIM
pemMecneHHbIM cnocobam o06>Kapku, CyLlecTBOBaBLUMM, BEPOATHO, ewle ao XVI Beka.

L'Office fédéral de I'agriculture (OFAG) a enregistré I'Huile de noix vaudoise en tant
gu’appellation d’origine protégée (AOP). C’est une huile pressurée a chaud selon la
méthode artisanale traditionnelle de torréfaction, probablement antérieure au 16e siecle.
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B HauMOHaNIbHOM LUBENLLAPCKOM peecTpe 3allMUeHHbIX HaMMeHOBaHNI MecTa
npoucxoxaeHus (AOP) n reorpadunyeckmnx ykasaHum (IGP) nosiBunacb HoBas 3anucb -
MacCJ10 BOAYa3CKOro rpeuKoro opexa yaoctoeHo ceptudumkata AOP. cnonb3oBaTb
3allULLEeHHOe HauMeHOoBaHMe MOryT TOJIbKO NMPOU3BOAUTENN U3 onpefesieHHOro
reorpagunyeckoro pervoHa npu ycaosum cobniogeHns psaga ctpornx tpebosaHnn. Ans
notpebutenen mapknposka AOP Ha NpoayKTe CNYy>XUT rapaHTMen KavyecTsa.

OpexoBble gepeBbs MOABUINCE B pernoHe Tpex o3ep n y beperos JlemaHa elle B
AHTNYHOCTM M BCTPeYaIMCb BAOJIb MPOJIOXKEHHbIX PUMISAHAMN OOPOr, COeaUHALWLNX
AaHL, MynoH, OpoH, HboH 1 BeBe. [103)Ke pacnpoCTpaHEHNIO OePEBbLEB B PpermoHe
copencTeoBan otaaHHbIN B VIl Beke Kapsiom Benmkum npmnkas ca>kaTb opex B CBOEM
KoposieBcTBe. Boayasckasa 3emna cTana naeajibHblM MECTOM AJ1 BblpallMBaHUA MPELLKOro
opexa bnarogaps coyeTaHuUIO reorpauyecknx n KIaMmMaTU4YeCcKnX ycaoBum, Takux Kak
rnoysa, penbed, TeMrnepaTypa, UHCONALNA, KOJIMYECTBO 0CAaAKOB, BOOHasA cucTtemMa un po3a
BeTpoB. O NONysSAPHOCTN N LUMPOKON PacnpoOCTPaHEHHOCTU 3TON KYNbTypbl 40 CUX MOP
HanOMMHAIOT TOMOHMMbI: KOPeHb «opex» (hp. Noix, hoyer) NCnosib3yeTcs B Ha3BaHUU
HEeKOTOpbIX BOAYAa3CKUX AepeBywlek, HanpuMmep, Jle Hyane, HyanepeT nnm Hopea.

KaHTOH Bo nMeeT o6WNPHYIO0 CETb PYYbEB, PEK N UPPUTALLMOHHbBIX KaHAJI0OB, KOTOPLIE Y)Ke
B APEBHOCTM NCMOIb30BaIMCb B Ka4eCTBE ABMXKYLLEN CUMbl ANS MefIbHUL, NO3TOMY
HeyAMBUTESIbHO, YTO NePBLIMA AaBMUTb MAC/I0 N3 OPEXOBLIX MI0LOB HavYan MenbHUKK. C
TeyeHneM BpeMeHu Hbin HageHbl onTuUMalbHble cnocobbl cbopa, CyLKN, XpaHeHNS,
COpPTMPOBKN 1 apobneHns saaep.

Bo/Zlya3ckoe opexoBOe MacJ/io - 3TO TaK Ha3blBAEMbI TeppyapHbIn NPOAYKT, T.€.
cOeNlaHHbIA N3 0PexXoB, BbipallMBaeMbIX TOJILKO B KAHTOHE Bo Ha BbicoTe He Bbille 800
METPOB Haj YPOBHEM MOpPS, YTO NMO3BOJISET n3bexaTb Bbi3biIBAEMbIX 3aMOPO3KaMU
noBpexxaeHnin. Mpon3BoACTBO 1 (DACOBKa Macsia TakXXe OCYLLECTBIAETCS UCKITIYNTENIBHO
B 3TOM >X€ pervoHe.

Macso n3rotassiMBaeTCs METOAOM ropA4yero 0OTXXMMa CorsiacHoO TpaguuMOHHbIM
pemMecneHHbIM cnocobam cywku n o6>xapku, 3agoKymeHTUpoBaHHbIM B XVIII BeEKe, HO
M3BECTHbLIM N NpUMeHAeMbIM, BUAUMO, ewwe B XVI Beke nnu gake paHee. 3TOT CTapUHHbIN
MeTo[n U3roTOBJIEHUSA, CHUTAIOLWMNINCA KHOYEBBLIM 3/IEMEHTOM «MAEHTUYHOCTU» Macna, Ao
CUX NCMOJIb3YeTCH B YeTblpeX N3 NATN OCTaBLUMXCA B KAHTOHE Mac/104aBUJIbHbIX

MaHydaKTyp.

Ob>xapka opexoB npoussoanTcsa npu temnepaType oT 90° go 150°C. YTobwbl
npenoTBpaTUTb MpUropaHmne n NnpuannaHue, Heobxoammo 4ob6aBNATb MaKCMMyM 1 a1 BOAbI
Ha KMJ0rpamMM OpexoBOM MaccChl. Opexun Hy>XHO MOCTOSAHHO NepeMeLllnBaTb, YTObbI
obecneynTb X paBHOMEpHOe HarpesaHue. Npouecc 06>xapkn 0ObIYHO ANNTCH U3 pacyeTa
TP MUHYTbI HA KUOrPaMM MacCCbl, HO TOYHOE BPEMS CHATUS XXAaPOBHU C OFHA MOXET
onpenennTb TOJIbKO OMbITHbIM PaboTHUK MacsogaBuabHKU. Mocnie o6>xapkn Macca
nepeHoCcuUTCs B QopMy (NN «KopCeT») C HaTypasibHbIM O)XXYTOBbIM MOJIOTHOM.
MNpeccoBaHMe NPOMCXOANT MeXaHn4eckum cnocobom, npruyem opexoBas Macca
OT)XMMaeTCA TOJIbKO OAUH pa3 1 HenpepbiBHO. CuexunBaHne npeacrtasnseT cobon
€CTeCTBEHHYI0 CeANMEHTAaLMIO, MPU KOTOPON TBEPAbIE NPUMECH OTAENATCA OT XUOKOCTU
noa BO3OeNCTBUEM CUSbI TSXKeCTn 6e3 punbTpaumm n nobaBneHna peareHTos,
apoMaTN3aTOPOB, KpacuTenem nan KOHCEPBAHTOB. TOT NPOLLECC OO0/HKEH NPOXOANTb B
npoxaafHOM YNCTOM MecCTe, 3allULWEeHHOM OT 3anaxoB N CBeTa.

ApoMaTHOe MacJsio U3 BOAYa3CKOro rpeLkoro opexa oT/IMYHO NOAXOAUT OJA 3aMpaBKy



canaTtoB. Kak n y nioboro apyroro 6,J1aropofHoro npoaykTa, HanpuMmep, BUHa, CEHCOPHbIN
Npodub Macsla MOXKeT MEHATLCS C TEYEHMEM BPEMEHU, COXPAHSs MPU 3TOM CBOU
BKYCOBbIE N apOMaTMYeCcKMe KayecTBa.

Cenyac Ha Boaya3ckon 3emsie pacTyT 18 599 opexoBbix aepeBbeB, a 90% obbeMa 006bI4K
OpexoBOro Mac/jia B 3TON reorpamyeckorn 30He MPUXoOANTCA Ha TPU MacaoaaBUIIbHN B
CeBepu, iBeppoHe n Kopcenb-npe-ManepHe. OTaesnbHOro yrnoMmmHaHmsa ctont Moulin de
Sévery - oAHa U3 CTapenwmnx MaHyaKTyp KaHTOHa, KOTopas CyLLeCTBYET Y>Ke OKOJI0 NATH
CTONETUI 1 YyNpaBAseTCsa ceAbMblM NOKOJIEHNEM ceMbW BoB3.

HNobaBuM, 4TO B HacTosiLLee BPEMS LIBENLL@PCKNIN peecTp COAEPXUT 23 3allnLLeHHbIX
HanMeHOBaHMA MecTa npoucxoxxaeHns (AOP) n 17 3amueHHbIX reorpadunyeckmx
yka3aHui (IGP), cpean KOTOpbIX Bane3aHCKU nnkep ABPUKOTUH, LLYrCKUA TOPT C
nobasneHneM KpuLia, a Takxe Cbipbl IMMeHTasb, AnneHuennep u pronep.

30J10TO
CTtaTbu no Teme

LliBenilapckoe Ka4yeCTBO B AENCTBUN

OnmnBKOBOE Mac/a0 He 3KCTpPa-KJaacca

[ManbmMoBOE Maca0: LWBenLapLbl NpeaynpeXXaeHbl 1 BOOPYXXEHbI
Conybubl 1 opexoBbI NUpPOr 13 FpayboHoeHa

Agroscope co3paeT OHK LIBENLIAPCKNX CbIPOB

Source URL:
https://dev.nashagazeta.ch/news/le-coin-du-gourmet/zhidkoe-zoloto-iz-kantona-vo


https://dev.nashagazeta.ch/tags/zoloto
https://dev.nashagazeta.ch/en/news/economie/shveycarskoe-kachestvo-v-deystvii
https://dev.nashagazeta.ch/en/news/le-coin-du-gourmet/olivkovoe-maslo-ne-ekstra-klassa
https://dev.nashagazeta.ch/en/news/le-coin-du-gourmet/21003
https://dev.nashagazeta.ch/en/news/le-coin-du-gourmet/golubcy-i-orehovyy-pirog-iz-graubyundena
https://dev.nashagazeta.ch/en/news/le-coin-du-gourmet/agroscope-sozdaet-dnk-shveycarskih-syrov

