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B 2014 roay B LLiBenuapun cpegHunin ypoBeHb noTpebnenHmns colpa coctasun 21,37 Kr Ha
YyenoBeka, To eCcTb Ha 330 rpammoB bonbLUEe, YEM FOO0M paHee.

I

En 2014, le niveau de consommation de fromage en Suisse est augmenté a 21,37 kg par
habitant, soit 330 grammes de plus par rapport a I'année précédente.
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OpraHunsaumnsa Switzerland Cheese Marketing, obbeanHsaOwWasn WBENLAPCKMNX
npoussoguTenen colpa, onybsinkosana faHHble 06 obbeme noTpebneHnsa 3Toro NpoayKTa
3a npownbin rog. Mo ee nHgpopmauuu, B 2014 rony xutenn KoHgpenepaumm (Bkao4as
neTen) cbenm Ha 4597 TOHH cbipa 6onblie, 4eM rogom paHee. MNpUHAB BO BHUMaHUe
NMPUPOCT HaceneHus, akcrnepTbl Switzerland Cheese Marketing npuwan K 3aKJO4EHUIO, 4TO
Ha Ka>kgoro weenuapua npuwaock 21,37 Kr cbipa B rof, To eCTb 0kos10 400 r B Hegento.

KoHe4yHO, 00 YHeMNMOHOB MUpa - PpaHLYy30B, Cbedatowmx 6onee 25 Kr cbipa Ha YenoBeKa B
rog, xutenam KoHdenepaumm noka ganeko, ogHakKo No CpaBHEHUIO C Npeabiayuwmm
neprmoaoMm 3amMeTeH nporpecc. lNMpaBaa, n cobCTBeHHbIN pekopA - 21,89 Kr Ha Aywy
HaceneHus, yctTaHoBNeHHbIN B 2012 roay, weenyapuam Ha 3TOT pa3 NPeB30UTU He
y0anoceb.

Kakune »e cbipbl NPeano4YnTaoT XUTeAN CTPaHbl, Y MHOMMX acCoLnmpytoLencs ¢
YXO>XEHHbIMN BypeHKaMu, NacyLLMMNCA Ha BbICOKOMOPHbIX afbMUNCKMNX Nyrax?
MpubnusntenbHoO ABe TpeTn NnoTpebnaemMoro coipa NPUXoaNTCA Ha NPOAYKLMUIO
oTe4yeCTBEHHOro Npomn3BoacTBa. [paBaa, 3a nocnegHne cemMb JieT 4059 UMNOPTHOrO
NMPOAYKTa B pauMoHe weenuapLeB HeEMHOro Bbipocna, ¢ 24% 0o 30%.

Mexnay TeMm, xutenam KoHpenepaunm ecTb N3 4ero BbibpaTb: B KOHLLE NPOLUSIOro roaa
Ha KoHKypce SWISS CHEESE AWARDS 6bi1n npeactasieHbl 817 BUAOB JTaKOMCTBA,
NJeHnBLUEro AnUcy-nayToBKy 13 6acHn KpblnoBa. 3aciy>KeHHble SlaBpbl YeMMMoHa
LOCTannCb TpaAnUMOHHOMY TBepaoMy cbipy piorep (Gruyere) npomssoacTea XaH-Mapu
Opo3 n3 LUeHTpa obyyeHusa cneumannucTos No ynpasseHNO, MOJIOYHOMY NMPOU3BOACTBY U
cenbckoMy xo3amnctey (CILA) ®pubypra.

OOHaKo B MOBCEOHEBHOW XM3HU LLUBENLLAPLbI BCE Xe OTAAl0T nNpeanoyTeHne pasndHbiM
BMOAM MOJI0OOr0 MArKOro Cbipa, KOTOPOro KaXkabl xxXntenb KoHgenepaunn notpebnser
7,07 kKr B roa. B 3Ty KaTeropumio BXoaAnUT NPOAYKT, HanoMuHawLwmim obbluHbIN TBOpOr. Ero
noTpebneHne B NpoLwwsioM roay Bblpocsio Ha 60 r Ha aywy HaceneHus. Ciofa e OTHOCUTCSA
N Mouapenna, NonynsipHoOCTb KOTOPON pacTeT bonee 3aMeTHbIMM Temnamun (+ 210 r Ha
yenoBeKa B rog).

BTopas no 3Ha4MMoCTun rpynna cblpos, N0buMbIX WBeNLapLamm, - noayTeepable cCopTa, Ha
N0J1I0 KOTOPbIX MpUXoanTca 6,44 Kr Ha Yyenoseka B rof. Y1obbl coCTaBUTb NpeacTaBieHune
06 3Ton rpynne, 4OCTAaTOYHO BCMNOMHUTb O HaUMOHaIbHOW ropaocTn KoHdenepaumm -
«[onoBe MmoHaxa» (Téte de Moine). B 2014 roay Ka>kabiM LLUBeNLapLEM OblJI0 CbeaeHO Ha
180 r 6onbLe NonyTBEPAbIX CbIPOB, MPU 3TOM NoTpebnTenn oTAasann npeanodyTeHue
copTaM C HMU3KUM cogep>XaHueM xunpa. IkcnepTbl Switzerland Cheese Marketing
OTMEeTW/IN, 4TO B 3TON KaTeropmun TpaguLVOHHbIE MapKn TEPSAIOT NONYNAPHOCTb, YCTynas
pernoHanbHbIM UAM UMMNOPTHBLIM NpoAykTaMm. NoTpebneHune ppnbyprckoro BawpeHa
(Vacherin Fribourgeois) Bbipocsio nmwb Ha 20 r Ha YenoBeKa B rof.

Ha nonto TBepAbiX CbIPOB, K KOTOPbIM OTHOCUTCS YeMmnuoH Weenuapun 2014 roaa,
npmxoguntca 3,58 Kr Ha YyesioBeka B rof. B oTtoenbHy0 rpynny aBTopbl UCC/ie40BaHUSA
BblAEINAN Cbipbl A1 MPUrOTOBAIEHUS TPAAULMOHHOIO LWBEeNLapckoro goHat. No AaHHbIM
Switzerland Cheese Marketing, Ha Hero B 2014 roay Kaxkabinn xutenb KoHdenepaunm
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n3pacxogosan 1,34 kr npoaykTa, 4To Ha 60 r MeHbLle, 4YeM rooM paHee. DTO O3Ha4aeT,
4YTO B CpefiHeM wWBenLapLubl (BKIYas AeTen u TYPUCTOB) CbealoT BCero b No wecTb
nopunmn OHAK B o4 - COrsiacMTechb, He Tak MHOIO Ass TpaauumoHHoro 6atoaa!

NMpuUHMMasa BO BHUMaHME POCT MOMYJSAPHOCTM MMMOPTHBIX CbIPOB, OpraHm3aumnsa Switzerland
Cheese Marketing aHOHCMpOBana KaMnaHWo Mo NOOLPEHNIO NOTPebneHns oTe4eCcTBEHHOMN
npoaykunun. Bo Bpemsa meponpumaTna non HassaHueM Swiss Milk inside, koTopoe cTapTyeT B
Mae, NoCeTUTesIen «CbIPHbIX JTABOK» XAYT CIOPNPU3bl U MOLAPKN.

LLIBENLIAQPCKUIA CbIp

TBEPAbIA LWIBENLIAPCKUN CbIP

CTtaTbu no Teme

PakseT - ocHOBa WBENLAapPCKOro 3MMHero paLmoHa
ICTOHLbI Nt06AT cbip Bonblie, YeM WBENLAPLIbI
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