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

[*lKak n3BsecTHoO, TPaAVULMNOHHBIA LWWOKON1a4 C AaBHUX MOP U3roTaB/MBAeTCA B HECKOJIbKO
3TanoB, CaMble Ba)KHble N3 KOTOPbIX - hepMeHTauuns Kakao-6060oB, o6>xapka n nomon. Ans
CbIpOro LwokKosaga, No cJoBaM ero npoussoauTenen, cyleHble 606bl Kakao HM B KOEM
c/ly4ae Henb35 OCTaBNATb (hepMeHTUpoBaThCs, a TeM bonee XxapuTb. Beab, cornacHo
unnocodumn ceipoeneHuns, nobas Tennosas obpaboTka BpeAUT NUTaTeIbHbIM CBONCTBAM
npoaykTa. Mo3ToMy Cbipoe Kakao nogBepraeTcs BO3AENCTBUIO TOJIbKO HU3KOWN
TeMnepaTypbl - He 6onee 45 rpaaycos.

Kakao-606bl 6oraTel MarHmem, haasoHoMAaMm 1 NOAMGPEHOAMUN - NyHLLNMUA
aHTUOKCMOAHTAMM KJIETOK, YEM 3HAMEHUTbLIE KPACHOe BMHO, 3eJ1eHbI Yall, N1o4bl acan u
Aroabl rogxun. OOHMM C/I0BOM, OJ15 340POBbSA M MOJIOAOCTM OpraHnu3Ma, eciv BepuTb
aZlenTaM CblpoefleHuns, HeNb3s NpuayMaTb 6onee cTuMynupytoulero n 61aroTBOpHOro
CpencTBa, YeM LWOKOa B CbIpOM BUAE, TO €CTb €ro nepBoHaYasibHble UHFPeaANEeHTbI - B
nepBo34aHHOM.

MNepBble MapKn Takoro wokosiaga noasmancb B CLUA 1 oTTyfa pacrnpoCTpaHWINChL B
AHrN0A3bl4HbIE CTPaHbl, MOCTENeHHO 3aB0eBaB U PPaHKOA3bIYHOE NPOCTPAHCTBO. Ha
OAHHbI MOMEHT CaMble U3BEeCTHble U - BKYCHble (W60 Cbipoe Kakao Hafo yMeTb rOTOBUTb)
- KaHaackunm Choconat n ppaHuy3cknii Rrraw, co3gaHme 60nbLLIOro NOKJAOHHMKA CbIPOro
nuTaHna ®penepuka Mappa. B ero konnekymm, NOCTOAHHO NMOMNOJIHAOLWENCS, - MOXHO
HaWTW NANTKU C apoMaTaMm 4asa [Jap>XUJnHra, KOKOCOBOro opexa nanm mena c nblbLON.
WHTpuryeT? B CKOPOM BpeMEHU M1aHUpyeTCs BblMYCK FAMMbl YACTbIX BKYCOB - Ha OCHOBe
KakKao C nnaHTauunm Mapgarackapa n CaH-Tome.

®pepnepuk Mapp, Kak NICTUHHbBIA PpaHLYy3CKUA Wed-noBap, CMesio ugeT HaBCcTpedy
3KCMNEePUMEHTY, PYKOBOACTBYACb HEN3MEHHbLIMU NMPaBuiaMun CbipoefeHus, B TOM Yucne -
NPUHLMNAMN 3KOJIOrMYECKOro U yCTOMYMBOIro pa3BuUTUA BO BCeX OTHOLWEHNAX. KoHe4vHo, y
CbIPOro LoKoJ1afa He TakKasd HeXXHasa TeKCTypa, KakK Yy TOro, K KOTOpoMy Mbl MPUBbLIKIIN,
04HaKo BCce bosblle cafKoeXXeK He BblAePXUBaT NCKYLLEHUA npon3seseHnsmm Rrraw,
€CJI1 BepUTb OCHOBATEIO.

*|na6bl He NnepevYnTb KOHLENTY CbipoeAeHns, U3 NPOU3BOACTBA CbIPOro LLOKoaaa
TpebyeTcs n3rHaTb caxap M XXupbl. HenpocTas 3agaya, eC/iM BCNOMHUTb, YTO MMEHHO
TEepnKWNiA BKYC LLIOKOJIAAHOI0 HaNMMTKa aLuTeKoB OTMAYrHYJ1 MepBbIX eBPONenLes,
nonpoboBaBLLNX ero. IMeHHO caxap 1 apoMaTHas BaHW/b, KOTOPbIE, COrflacHo
NCTOpPUYECKON Bepcumn, 0ob6aBnAM UCMaHLbl B LLOKOAA, CAENAIN ero TEM, YEM OH CTaJl.
KakumMmu »xe cpeacTBaMn NOACNACTUTb Kakao-606bl, He HapyLlas npaBua CbipoeaeHns?
OKa3blBaeTCs, CMPOMNOM arasbl UM KieHa, MeaoM, QUHUKAMU UAN OPpYTr MU
CyXoppyKTaMun. B HEKOTOPLIX ClyYasix OOMYCKAeTCs K Aeny U TPOCTHUKOBbLIN caxap.
3BY4YUT U B CAMOM feJsie anneTuTHo.

Ho - BO3MyLLAOTCS NYPUCTbI LLIOKOaAa, a C HUMU U AUPEKTOP WBenuapckon habpunkn
Villars, peBHOCTHO cobntogatoLen Tpaanynm, - pa3se B 3TON CMECK 0CTaNloCb 4TO-TO OT



HacTosAwero wokonana? «Epeco, - He CKpbiBaeT HeroaoBaHua AnekcaHap CacepaoTu B
MHTepBbIO XYpHany Le Temps. - Kakao Heobxogmnmo hepMeHTUpoBaTb, 06>KapuTb, 4TObbI
OHO pPacKpbIJI0 BCE CBOW apoOMaThbl».

ApryMmeHT CblpoeloB - IKODObl, CbIpOM LLOKO1a BO3BpaLLaeT HaC K ApeBHEN NHOENCKON
Tpaguumm, NepBo3faHHOMY LLIOKOJIAAHOMY CHaCTbIO Aa N 3J0POBbI0 K HEMY B npuaady, -
paccbinaeTcs Ha (hoHe UCTOPUYECKON NMpaBAabl.

EI‘IepBble peuenTbl WoKoslada, eCcaiv KONHYTb rnybxe, npuHaanexanun naeMeHn 0J1bMeKoB
n 61 NnpnaymaHsl 800 neT 0o H.3.. Ewe npejluecTBEHHUKN Mana ocTaBnaam 6066l kakao
bpoanTb Nnon 6aHaHOBLIMU INCTbSAMU, 3aTeM 06XKapuBaau UX U pacTupaan Ha
MPUMUTUBHBIX «XXEepPHOBax» MexXy ABYMsS KaMHSIMU. 3aTeM B Kakao-Maccy nobasnsanm
Tenyl BOAY U Cneunmn, B TOM HYUCe, KPacHbIM nepew, Nnpuwenwnncsa He no Bkycy
MCNaHCKOMY KOHKMUCTagopy dpHaHy KopTecy n 3aMeHeHHbI BaHWUbto. O4HAKOo Ha npouecc
ob>xapnBaHusa Kakao-6060B 3a BCe BpeMs CyLLEeCTBOBAaHUSA LWWOKOMaAa, KaXeTCs, HUKTO He
B34yMas MOCArHYTb. YTO FOBOPUTHL, €CNK eLle Myapble LMBUAN3aL MK NpeanodynTanm
XKapuTb KakKao A1 U3roTOBJIEHUSA LLOKoaaa, MoXeT OblTb, HE CTOUT 3aHOBO M3o0bpeTaTb
Koneco?

TeM He MeHee, KOJIMYEeCTBO NOKJIOHHNKOB CbIPOro wokonaga n 6104 U3 Cblporo Kakao, Kak
N Opyrux coipbix 61104, pacteTt. B ToM ynucne, n B Takon TpPaANLMOHHO-LLIOKOIaAHOM
CTpaHe, Kak LLsenuapusa. Bnpoyem, oAMH U3 rNaBHbIX 30EWHUX FalaTaeB Cbiporo
nnTaHus, - 9mMun BebcTep, nasHo ob6ocHoBaBWasAca B Mopyxe, N0 NMPOUCXOXKOEHMUIO -
aMepuKaHKa. Ho cpeaun ee noyntaTenen n noceTuTenen MacTep-KiaacCoB HeMano
weenuyapues. Mo MHeHUto BebcTep, HegaBHO M3fasBLUEen HOBYO KHUTY peuenToB, HAYTO He
MelaeT caenaTb TUPAMUCY, KEKC, MYCC U Aake TOPT U3 CbIporo LWoKosaaa.

MpaBaa, 3K30TWUKa OCTaeTCs JOPOrMM yAoBOJbCTBMEM. M B J@aHHOM Cllyyae, CI0XKHO
yaep»XaTbCs OT BOMpoca: a CToUT nn? W He NnpeanoyecTb N anbTEPHATUBHbLIM N3bICKaM
CTapblh obpbIn WoKoNa, NpoweaLlniA NMPOBEPKY LMBUAN3ALUSAMA N1 BPEMEHEM?

Caut OMu BebcTep: cbhipoegeHue

Rrraw: wokosnapg B CbIpoOM Buae

MpoAyKTbl-aHTUOKCUAAHTDI
Choconat
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CTtaTbu no Teme

Ooe noecTb Cbiporo B Llisenuapumn?
LLlokosian nosia 340p0OBbA M MOJIOO0CTHU
MaccaX LoKoaaoMm

He BceM cnaaok WBenuapckum wokonan
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