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OnybnmkoBaHo Ha LLBenuapmsa: HOBOCTU Ha PyCCKOM fA3blke (https://nashagazeta.ch)

CbipoM WWOKOJIaA - HOBaA LWIBenUuapcKan
mopa? | Chocolat dans un état cru,
nouvelle tendance gastronomique?

ABTop: Onbra KOpknHa, XeHesa , 12.05.2011.

LLlokonan, eANHCTBEHHbIN N HEMOBTOPUMBbIN?

KoHuLenT cbipoefeHns NoCcTeneHHO pacnpocTpaHsaeTcs Ha Kakao-606bl, npuyemM A0BOJIbHO
yCnewHo. Yrpo3a cnagkomMy LLIBENLLAPCKOMY UCKYLLEHMIO, 340P0BOE NUTaHue byayuiero
WUnn Karnpus 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?

KT0, Ka3anocb Obl, MOCMeeT 3aMaxHYTbCHA Ha CBALLEHHOE 1TaKOMCTBO, AoCTaBLleecs
Ctapomy cBeTy B Hac/1e4ACTBO OT nHaenues? Ecnm nctopusa peuenta n3 MosoTbix 60608
KaKao 1 BCero, 41o Tyaa Ao6aBnsaIN Ha NPOTAXKXEHUN ThiCAYeNeTUn, NoCTENneHHo
3aTyLleBblBaeTCsA B MaMATK YeslioBe4yeCcTBa, HUKTO HE COMHeBaeTCs B NOAJIMHHOCTW TOro
LIOKONa[a, KOTOpbIA Mbl MPUBLIKAN €CTb N NIobunTb. Kaknmn 66l cnocobammn He roToBmIN
Mans 1 3aTeM auTekn cBon 60XKeCTBEHHbIN HAaNUTOK, NpeACcTaBAEeHUSA O TPaANLNOHHOM
LIOKOJlage - TaKOM, KakuM ero 3HaeT EBpona, - Kpenko YKOPEHUNCh B HALLEM CO3HaHWUN.
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N BOT, B 3TO He3bibsieMoe LapCTBO LWWOKOMAAHbIX TPaANLUUNA - TOPbKUX, CNAafKNX,
MOJIOYHbIX, TEMHbIX, - MPON30LLJI0O HEOXKUAAHHOE BTOpXXeHune. 1 ogHux -
KOLLYHCTBEHHOE N HEMPOCTUTENbHOE, AN APYrUX - CNacuTesbHOoe U MHoroobellatoulee.
MPUHUMNBI CbIPOEAEHNS, CTOJIb MOMNYJIIPHON TEHAEHLWN B COBPEMEHHOM raCTPOHOMMN,
pacnpoCTpPaHMANCL Ha WoKoNad. HoBbin cnocob NpuroToBsieHMs U NoefaHns Kakao-60608
HaCTOJIbKO PEBOJIIOLMOHHbBIN 1 MPOBOKALMOHHbIN, YTO, KakeTcs, yansun ool
n3obpeTtaTtenen wokonaga nHaenues. OgHaKo JOCTOMHCTBA U NoJie3Hble CBONCTBA
N3BECTHOro NpoAyKTa B CbIPOM BUAE YK€ MPUBNEKIN K HEMY HEMAJIO MOKJIOHHUKOB.
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MNnoasbl wWokonagHoro apesa (histoire-de-chocolat.blogspot.com)

Kak n3BecTtHo, TpaANUMOHHbIN WWOKOa C AaBHUX MOP M3roTaB/IMBAETCA B HECKOJIbKO
3TanoB, CaMbl€ Ba)KHble N3 KOTOPbIX - epMeHTauuns Kakao-6060B, o6>xapka n nomon. Ans
CbIpOro LoKoMa4a, No C/I0BaM ero rnponsBoanTenen, cyweHole 606bl Kakao HU B KOEM
c/lydae Henb3s OCTaBNSATb (DEPMEHTUPOBATLCA, a TeM bosee xapuTb. Beab, cornacHo
mnnocodumn ceipoeneHuns, niobasa Tennosad obpaboTka BpegUT NUTaTEsNIbHBIM CBONCTBAM
npoaykTa. [03TOMy Cbipoe Kakao NoABepraeTcs BO3AENCTBUIO TONIbKO HU3KOM
TeMnepaTypsbl - He 6onee 45 rpaaycos.

Kakao-606bl 6oraTbl MarHmem, aaBoHoMnAaMN N NOAMPEHOAMU — NYHLLNMUN
AHTUOKCUOAHTAMW KJIETOK, YEM 3HAMEHUTbIE KPaCcHOEe BUHO, 3eJieHbl Yal, nnoabl acan u
aronbl rogXxu. OgHUM CNOBOM, A5 340POBbSA U MOSIOAOCTUN OpraHn3Ma, ecsim BepuUThb
aflenTaMm CbipoefeHus, Henb3a NpuaymaTs 6bonee ctuMynupytowero n 61aroTBOPHOro
CpeacTBa, YEM LLUOKOMA B CbIPOM BUAE, TO €CTb €ro nepBoHavasibHble UHIFPeaneHTbl - B
nepBo3AaHHOM.

MNMepBble MapKn Takoro wokonaga nosasmnnce B CLUA 1 oTTyfa pacnpoCTpaHUINCL B
AHIrN0A3bI4HbIE CTPaHbl, MOCTENEeHHO 3aBOeBaB U PPaHKOA3bIYHOE NPOCTPAHCTBO. Ha
OAHHbIA MOMEHT CaMble N3BECTHbIE U - BKYCHble (MO0 Cbipoe Kakao Hado YMeTb FOTOBUTD)
- KaHaackunm Choconat n ppaHuy3ckunii Rrraw, co3gaHme 60nbLIOro NOKJAOHHMKA CbIPOro
nnTaHusa ®pepeprka Mappa. B ero Kkonnekummn, NnoCTOAHHO NOMNOJIHAOLWENCS, - MOXKHO
HaWTU NJANTKN C apoMaTaMu Y4asa [ap>XUJIMHIa, KOKOCOBOIro opexa Uan Mena C nblSbLOoN.
NHTpuryeT? B CKOPOM BpEMEHM MNNIAaHUPYETCH BbIMYCK FAMMbl YACTbIX BKYCOB - Ha OCHOBE
KakKao C nnaHTauunm Mapgarackapa n CaH-Tome.

®pepnepuk Mapp, Kak UICTUHHbBIA hpaHLy3CKUIA Wed-noBap, CMesio ugeT HaBCcTpedy
3KCMNEePUMEHTY, PYKOBOACTBYACb HEN3MEHHbLIMU NMPaBuaMun CbipoefeHus, B TOM Yucne -
NMPUHLMNAMN 3KOJIOrMYECKOro U yCTOMYMBOIro pa3BuUTUA BO BCeX OTHOLWEeHNAX. KoHe4vHo, y
CbIPOro LoKoJlafa He TakKasa HeXXHaa TeKCTypa, KakK Yy TOro, K KOToOpoMy Mbl MPUBbLIKIIN,
04HaKOo BCce bosblle cafKoeXeK He BblAEPKUBAT NCKYLLEHUA npon3BeneHnsmm Rrraw,
€CJIn BepUTb OCHOBATEIO.
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KynnHapHble u3biCkn oT Rrraw (rrraw.fr)

[abbl He Nnepe4YnTb KOHLENTY CbipoefeHuns, N3 NPoM3BOACTBA CbIPOro WoKoslaaa
TpebyeTca n3rHaTb caxap v Xupbl. HenpocTas 3afada, ecqiv BCNOMHUTb, YTO MMEHHO
TEeprnKuin BKYC LLIOKOJIAAHOr0 HanmnTKa auTeKoB OTMYrHyJ1 NepBbiX €BPOrnenLes,
nonpoboBaBLNX ero. IMeHHO caxap u apoMaTHas BaHWJb, KOTOPbIe, COrslacHO
NcTopuyeckonm sepcumn, 0obaBnan UCMaHLUbl B LLOKOJAA, CAeNasn ero TeM, YeM OH CTaJl.
Kakmmun e cpecTBaMu NOACNACTUTb Kakao-606bl, He HapyLwas npasua CbipoefeHunsA?
Oka3biBaeTcs, CUPOMNOM arasbl WU KJ1ieHa, MefoM, PUHNKaMn nnu gpyruMmu
CyXo(ppyKTamu. B HEKOTOPbIX C/y4aax OOMNYyCKaeTCs K Aesly U TPOCTHUKOBbLIN caxap.



BBy‘-II/IT n B CaMOM geJsie arineTnTHO.

Ho - BO3MyLL@l0TCA NyPUCThI LLOKOMAaAa, @ C HAMU U ANPEKTOP LWBeNnLapckon dabpukn
Villars, peBHOCTHO cobntogatoLen Tpaguunm, - passe B 3TON CMeCK 0CTaNloCb 4TO-TO OT
HacTosAwero wokonana? «Epeco, - He cKpbiBaeT HerogoBaHua AnekcaHgp CacepnoTum B
MHTEPBbIO XYpHany Le Temps. - Kakao Heobxoanmo hepMeHTUpPoBaTb, 06>KapuThb, 4TObbI
OHO pacKpbIJI0 BCE CBOM apoMaTbl».

ApryMeHT CbipoefoB - K0Obl, CbIpON LWOKO1ad BO3BpaLLaeT HaC K APEBHEN NHOENCKON
Tpaamuum, NepBo3faHHOMY LLIOKOIaAHOMY CHaCcTblO Aa N 340POBbI0O K HEMY B Mpuaady, -
paccbinaeTcs Ha hoHe NCTOPUYECKON NpaBAabl.
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LLlokonag ¢ Meaom v NblJibLOW: BKYCHee, 4eM C caxapoMm? (rrraw.fr)

MNMepBble peuenTbl WOKoNaha, ecin KONHyTb rnybxxe, npnHagnexxanu nieMeHn o1bMeKoB 1
6binn npuaymadbl 800 neT go H.3.. Ewe npeawecTBeHHUKM Mansa ocTaBnasanm 606bl Kakao
6poanTb non 6aHaHOBLIMU INCTbSAMU, 3aTeM o06XKapuBaau UX U pacTupaan Ha
MPUMUTUBHbBIX «XKEPHOBaxX» MeXXAy ABYMS KaMHSMMW. 3aTeM B Kakao-Maccy nobasnsnm
Tenayi BOAY M CNeunmn, B TOM HYUCE, KPaCHbIA nepew, NpUWenLWnncsa He no BKyCcy
NCMaHCKOMY KOHKUCTanopy dpHaHy KopTecy n 3aMeHeHHbIN BaHuUAbo. OgHaKo Ha npouecc
ob6>XapunBaHuMAa Kakao-6060B 3a BCe BpeMs CyLLEeCTBOBAHMSA LWOKONAAa, KaXXeTCs, HUKTO He
B34yMasl MOCArHYTb. YTO roBOpUTb, €CN eLle Myapble LMBUAN3aLN NpeanoynTanm
XKapUTb KaKao A1 U3roTOBJEHNA WoKonaaa, MoxeT 6bITb, He CTOUT 3aHOBO n3obpeTaTb
Kosieco?

TeM He MeHee, KOJINYEeCTBO NMOKJ/JIOHHUKOB CbIpOro LWoKosada 1 61104 U3 Cbiporo Kakao, Kak
N Opyrux coipbix 61104, pacteTt. B ToM 4nucne, n B Takon TPaANULMOHHO-LLIOKOaAHOM
CTpaHe, Kak LLBenuapusa. Bnpoyem, oAMH U3 rNaBHbIX 34EWHUX FalaTaeB Cbiporo
nnuTaHus, - 9mm BebcTtep, nasHo obocHoBaBLWwanaca B Mop>xe, Mo NPONCXOXXKOEHUIO -
aMepuKaHKa. Ho cpeaun ee noyntaTenen n noceTutTenen MmacTep-KiaacCcoB HeMasno
weenuyapues. Mo MHeHWto BebcTep, HegaBHO n3fasLUen HOBYO KHUTY peuenToB, HAYTO He
MelwaeT caenaTb TUPAMUCY, KEKC, MYCC U Aake TOPT U3 Cbiporo LWoKosaaa.

MNpaBOa, 3K30TNKa OCTaeTCcs AOPOrnM yaoBOAbLCTBMEM. I B faHHOM Cyvae, C/I0XKHO
yhep>XaTbCa OT BOMpPoOca: a CTouT in? N He npeanoyecTb M afibTePHATUBHbLIM U3bICKaM
CTapbin A06pbIn LWOKOoMa4, NpoweLlnia NPOBEPKY LUBUAN3ALNAMU U BPEMEHEM?

Caut OMu BebcTep: cbhipoegeHue

Rrraw: wokosapg B CbIpOM Buae

MpoAVKTbI-aHTUOKCUAAHTbI

Choconat

CTWab MOJa LIBEeNUapus

CTtaTbu no Teme

[oe noecTb cbiporo B LiBenuyapum?
LLlokosian oia 340p0OBbA M MOJIOOOCTHU
MaccaX LoKoaaoMm

He BceM cnaaok WBenUuapCckun wokonan
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