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CbipoM LLOKOJIaA - HOBaA LWUBenUapcKan
mopa? | Chocolat dans un état cru,
nouvelle tendance gastronomique?
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LLlokonaa, eANHCTBEHHbIN N HEMOBTOPUMBbIN?

KoHuenT cbipoefeHns NoCTeneHHo pacnpoCcTpaHaeTCcs Ha Kakao-606bl, npuyemM A40BOJIbHO
yCrewHo. Yrpo3a clagKkoMy LUBenLapCKoMy UCKYLLEHWUIO, 340p0OBOe NUTaHne byayuiero
WM Kanpm3 MoMeHTa?

|

La mode de manger cru se répand sur beaucoup d'aliments, mais qui pouvait imaginer
gu'elle touchera aussi au... chocolat, une tradition millénaire? Caprice du moment ou bien
une alternative saine pour le futur: le chocolat tout cru.

Chocolat dans un état cru, nouvelle tendance gastronomique?

KTo, Ka3anocb 6bl, MOCMeeT 3aMaxHYTbCs Ha CBsILLLEHHOE JTAKOMCTBO, AOCTaBlLUeecs
CTapoMy CBeTYy B HAacneACcTBO OT UHaenueB? Ecnm nctopus peuenTta U3 MoaoTbiXx 60608
KakKao M BCEro, 4To Tyaa 0obaBnsim Ha NpoTsXKeHUU Tbica4YeneTUn, NoCTeneHHo
3aTyLWeBbIBAETCA B MaMATK Yel0BE€YeCTBA, HUKTO HE COMHEBAETCS B MOAJIMHHOCTU TOro
LOKOM1aZla, KOTOPbIA Mbl MPUBLIKN €CTb U N06UTb. KakuMun 66l cnocobamu He roToBUIN
Malsi U 3aTEeM auTeKn CBON 60)XeCTBEHHbIN HaNMTOK, NpeaCcTaB/eHNs 0 TpaANLMOHHOM
LIOKONaZe - TAaKOM, KakKUM ero 3HaeT EBpona, - Kpenko YKOPeHUINCb B HaLLEM CO3HAHUMN.

 BOT, B 3TO He3bibieMoe LapCTBO LWOKONAAHbIX TPAANLUMIA - FOPbKUX, CNAAKUKX,
MOJIOYHbIX, TEMHbIX, - MPON30LLJIO HEOXKMAAHHOE BTOpXXeHne. 15 0aHUX -
KOLLLYHCTBEHHOE N HENMpPOCTUTENIbHOE., AR APYrnX - CnacuTesbHoe n MHoroobellatllee.


https://nashagazeta.ch
https://dev.nashagazeta.ch/cities/zheneva

MpUHLMNNbI CbipOeAeHNs, CTOJb MONYAAPHON TEHAEHLNN B COBPEMEHHOW raCTPOHOMUMN,
pacnpoCcTpaHUANCh Ha LWoKoad. HoBbin Cocob npuroToBaeHUsa 1 noedaHnsa Kkakao-6o6os
HaCTOJIbKO PEBOJIIOLMOHHbLIN 1 MPOBOKALMOHHbIN, 4TO, KakeTcs, yansuna bbl
n3obpeTtaTenen wokonaga nHaenues. OQHaKo 4OCTOMHCTBA U NoJIe3Hble CBONCTBA
N3BECTHOro NpPoAyKTa B CbIpPOM BUAE Y)KE MPUBNEKIN K HEMY HEMAJIO MOKJIOHHUKOB.

Mnoabl wokonagHoro gpesa (histoire-de-chocolat.blogspot.com)

Kak U3BeCTHO, TPaANLMOHHbIN LWIOKONa4 C AaBHUX NMOP U3roTaBAMBAETCS B HECKOJIbKO
3TanoB, CaMble Ba)KHble N3 KOTOPbIX - hepMeHTauns Kakao-6060oB, o6>xapka n nomon. Ang
CbIpOro LwokKosaga, No CJIoBaM ero npousBoauTenen, cyweHble 606bl Kakao HM B KOEM
c/ly4ae Hefb35 0CTaBNATb hepMeHTUpPoBaThCA, a TeM bonee XXapuTb. Beab, cornacHo
dunococdhunn ceipoeneHus, ntobasa Tennosas obpaboTka BpeaAUT NUTaATENbHLIM CBONCTBAM
npoAykTta. [03TOMy Cbipoe Kakao noABepraeTcs BO3AENCTBUIO TOJIbKO HU3KOM
TeMmnepaTypbl - He 6onee 45 rpagycos.

Kakao-606bl 60oraTbl MarHmem, paaBoHomaaMm v noamdeHoNamm - ay4wmnmm
aHTMOKCUOAHTAMN KJIETOK, YEM 3HAaMEeHMUTble KpaCHOE BMHO, 3e/IeHblll Yali, Naoabl acan u
Aroabl rog>xm. O4HMM CNIOBOM, A8 300POBbSA M MOJIOAOCTM OpraHn3Ma, ecsin BepuThb
aflenTam CbipoefleHuns, HeNb3s NpuayMaTb 6onee ctuMmynupytowero n 61aroTBOpPHOro
CpencTBa, YEM LLOKOJA B CbIPOM BUAE, TO €CTb €ro NepBoHaYvasibHble NHIPeANEHTbI - B
nepBoO3[aHHOM.

lMepBble MapKM Takoro wokosaga nosasmnnce B CLUA 1 oTTyaa pacnpoCcTpaHWINUCG B
aHrf10A3bl4HbIE CTPaHbI, MOCTENEeHHO 3aBOeBaB N PPaHKOA3bIYHOE NPOCTPAHCTBO. Ha
[AaHHbIA MOMEHT CaMble U3BEeCTHbIe U - BKYCHble (MO0 Cbipoe Kakao HaZlo yMeTb FOTOBUTb)
- kaHaackuimm Choconat n opaHuy3ckuin Rrraw, co3gaHue 601bLOoro NOKJA0OHHNKA Cbiporo
nutaHusa ®pepeprka Mappa. B ero konnekumun, noCTOAHHO NOMNOJIHAOLLENCS, - MOXKHO
HaWTW NANTKU C apomMaTamMin Yasa [JapXuanHra, KOKOCOBOro opexa Win mena C nbljbLOoW.
NHTpuryeT? B CKOPOM BpPEMEHU MNaHUPYETCA BbIMYCK raMMbl YACTbIX BKYCOB - Ha OCHOBE
Kakao C nnaHTauunm Maparackapa n CaH-Tome.

®penepurk Mapp, Kak UCTUHHbIA PaHLY3CKUIA Wed-noBap, CMeNo NaeT HaBCcTpeyy
3KCMNEPUMEHTY, PYKOBOACTBYSICb HEN3MEHHbLIMU MPaBUIAMN CbIPOEAEHUS, B TOM YUC/IE -
MPUHLMNAMM 3KOJIOrMYECKOro N YCTONYMBOIro Pa3BUTUSA BO BCEX OTHOLLIEHUSX. KOHEYHOo, y
CbIPOro LLOKOJIaZla HE TaKasa HeXXHas TEKCTYpa, KaK Yy TOro, K KOTOPOMY Mbl MPUBLIKIN,
OZlHAKO BCe 6osblle CNagKOEeXEK He BblAEPXXMBAOT UCKYLLEHUA Npou3BeneHnsMmm Rrraw,
eCc/Jin BEpUTb OCHOBATEIO.



LD S T R e
KynunHapHble n3blickn oT Rrraw (rrraw.fr)
Oabbl He NepeynTb KOHLENTY CbipOoeaeHns, U3 NPon3BOACTBA CbIPOro WoKonaga
TpebyeTcs n3rHaTb caxap M Xupbl. HenpocTasa 3agada, €Cqv BCMOMHUTL, YTO UMEHHO
TepnKNin BKYC LWWIOKOJIAAHOIM0 HaNMUTKa aLUTEKOB OTMNYrHYJ1 MepBbIX eBpornenLes,
nonpoboBaBWwmMx ero. MIMeHHO caxap 1 apoMaTHasa BaHW/Ib, KOTOPbIE, COr/TaCcHO
ncrtopuyeckom sepcum, nobasnam ncnaHubl B LLOKOJSA4, cAenasn ero TeM, Yem OH CTasl.
Kaknmm e cpeactBamMmm noacnactuTb Kakao-606bl, He HapyLwas npaBua CbipoeaeHns?
Oka3bliBaeTCs, CUPONOM araBbl WIN KNeHa, MeaoM, PUHNKaMU NN apyruMmum
CyXohpyKTamMn. B HEKOTOpPbLIX CyYasax OOMyCKaeTCs K Aesly U TPOCTHUKOBbLIN caxap.

3By‘-II/IT n B CaMOM pgeJsie arnneTuTHO.

Ho - BO3MyLL@lOTCA NyPUCThI LLOKOMIaAa, @ C HAMU U ONPEKTOpP LWBenuapckon pabpuku
Villars, peBHOCTHO cobnogatoLlien Tpagnuynm, - pa3se B 3TON CMECK 0CTaloCb YTO-TO OT
HacTosduwlero wokosiaga? «Epech, - He cKpblBaeT HerogoesaHna AnekcaHgp CacepnooTu B
WHTEpPBbIO XXYypHany Le Temps. - Kakao Heobxoanmo pepMeHTUpPoBaTb, 06>KapuThb, 4TOObI
OHO PaCKpPbIJI0 BCE CBOW apoOMaThbl».

AprymeHT CblpoefioB - AK0Obl, CbIpOV LLIOKOJIa BO3BPALLAET HaC K APEBHEN NHOENCKON
Tpaguuumn, NepBo3gaHHOMY LIOKOIAHOMY CHACTbIO a U 30POBbLIO K HEMY B Npuaady, -
paccbinaeTcsa Ha POHEe NCTOPUYECKOW NMpaBabl.

LLlokonag ¢ MeooMm U NbisibLION: BKYCHee, 4eM ¢ caxapoM? (rrraw.fr)

MNepBble peuenTbl LWOoKoaAa, eCaim KONHYTb rayb ke, npuHaanexasanm niemMeHn 0J1IbMeKOB "
6b11n NnpuagymaHbl 800 neT Ao H.3.. Ewe npegwecTBeHHNKM Mans ocTasasanm 606bl kKakao
6poanTb Noa 6aHaHOBLIMU NNCTbAMU, 3aTEM 0BXKapuBaan Ux U pacTupanm Ha
MPUMUTUBHbBIX «XXKEPHOBax» MexXxAy ABYMS KaMHAMMW. 3aTeM B Kakao-Maccy nobasnsnm
Tenjayl BOAY M Cneunmn, B TOM YUC/e, KPacCHbIA nepew, NpULWeALWnnCcsa He No BKyCy
NCMaHCKOMY KOHKUCTaaopy dpHaHy KopTecy n 3aMeHeHHbI BaHWUblo. OgHaKo Ha npouecc
ob>xapnBaHMA Kakao-6060B 3a BCe BpeMs CyLLLEeCTBOBaHMSA LWWOKOaAa, KaXKeTCs, HUKTO He
B34yMaJ MOCArHYTb. YTO rOBOpUTL, €CNK eLle Myapble LMBUAN3aLMn NpeanodynTanm
XKapuTb KakKao OJ19 U3roTOBJIEHMSA LWOKOoNaAa, MOXeT ObiTb, HE CTOUT 3aHOBO M3o0bpeTaTb
Koneco?



TeM He MeHee, KOJIMY4EeCTBO NOKJIOHHUKOB CbIpOro LokKosiazga v 61104 U3 Cbiporo Kakao, Kak
n Apyrux coeipblx 604, pacteTt. B ToM yucne, n B Takon TpaAnULMOHHO-LLIOKO1aAHOMW
CTpaHe, Kak Lsenuapusa. Bnpoyem, oAMH U3 rNaBHbIX 34eWHNX rawaTaes Cblporo
nnuTaHus, - 9mm BebcTtep, naBHo obocHoBaBLWanca B Mop>xe, Mo NPONCXOXKOEHUIO -
aMepunkKaHka. Ho cpean ee no4ynTaTesien U noceTuTesien MacTep-KacCoB HEMAJSIO
weenuapues. Mo MHeHUO BebcTep, HeJaBHO U34aBLUEN HOBYH KHUMY peLenToB, HAYTO He
MellaeT caenatb TUPAMUCY, KEKC, MyCC U flaXe TOPT U3 CbIporo Lokosaja.

MpaBAa, 3K30TWUKa OCTAaeTCs JOPOrMM yAoBOJbLCTBMEM. W B J@aHHOM Cllyyae, CI0XKHO
yAep»XaTbCs OT BOMpoca: a CToUT Nn? W He NpeanoYecTb N anbTEPHATUBHbLIM N3bICKaM
CTapbli 4obpbIn WoKoNa, NpolwealniA NPOBEPKY LMBUAN3ALUSAMA 1 BpEMEHEM?

Caut dMu BebcTep: coipoepeHue

Rrraw: wokosnapg B CbIpOM Buae

MpoAayKTbl-aHTUOKCUAAHTDI

Choconat

CTWJIb MOJa LIBENLapus

CTtaTbun no Teme

Ooe noecTb Cbiporo B LlBenuapumn?
LLlokonan ong 340p0BbA M MOJOLAOCTHU
Maccax LIoKO/1aa0M

He BCceM CnajoK WIBEWNLIAPCKUW LLIOKONAAA
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