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MeXAayHapoAHbIN LUOKOJIaAHbIU TYPHUP |
Tournoi international de chocolatiers
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Dasunpg MNMackbe - nyyqwmnn weenuapckmm koHantep 2013 roga (worldchocolatemasters.com)
C ceHTa6psa 2012 no man 2013 roga B page CTpaH MMpa NpoxoasT oTOOPOYHbIE
COPEeBHOBaHWS, B KOTOPbIX LLUOKOJIAAHbIX Aes1 MacTepa COPEBHYIOTCA 3a NpaBo
npencTasBsiiTh CBOK CTPaHy Ha MexayHapoaHoMm KoHkypce World Chocolate Masters 2013,
KOTOpbI NponaeT B okTsabpe 3Toro roga B MNMapuxe.

|

Depuis le mois de septembre 2012 jusqu’au mois de mai 2013, les meilleurs chocolatiers de
différents pays s’affrontent pour la victoire et la participation aux «World Chocolate
Masters» 2013 a Paris.

Tournoi international de chocolatiers

KoHkypc World Chocolate Masters nposoauntcsa ¢ 2005 roga no nHMunaTmuee Tpex
nnavpyowmnx 6penpos: Callebaut, Cacao Barry n Carma, Bxoaawmx cerogHsa B COCTaB
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weenuapckon komnaHum Barry Callebaut, kpynHenwero B Mmpe npomnssoanTens
LokKonaaa.

B LBenuyapumn ny4dwero KoHanTepa-wokonagHuka 2013 rona Beibpanu B bepHe 21 aHBapH,
um ctan Jasupg MNMackbe. Ero npoTuBHMKamu 6biimn gpyrme oCcTonHble MacTepa
KoHdenepauunn (CebacTtbeH Iknep, Mackanb NHayeH, XKaH-baTtucTt Xonnbe, Jlykac Konnep
n BaHecca WWHanpep), HO 3BaHme «LLBenuapckuin kKoHaUTEp roga» nocrtanocb dasnay.
dunHan WBenLapcKoro WoKoJagHOro TypHMpa npoLuen B paMKax crneumasbHON spMapKu
obopynoBaHua gna 6ynoyHbIX N KOHOUTEPCKNX B bepHe.

Tenepb Nepen Ny4YWnM KOHANTepoM FenbBeunn NexxnT gopora B MNapux, rae emy
HeobxoanMo nobenmTb CONEPHUKOB U3 APYrUX CTpaH, 4Tobbl 3aBOEBaTb CTATyC BUPTYyO3a
LWOKOM1aAHOr 0 NCKYCCTBA.

B Mapwx OaBupg MNMackbe oTNpaBMUTCA HE Kak Ha 4y>XbuHy, Beab poanncsa oH Bo ®PpaHuum, a
B LLIBenuapuio npuexan HavynHaoLwmumM KOHONTEpOoM, ABafuaTb TPy roga Ha3an. BoT yxe
ceMb JleT eMy NpUHaanexXuT KoHanTepckasa B KpaH-MoHTaHa (kaHTOH Bane), a B 2008-m
OH OTKpbUI elle oANH MarasuH, Ha 3ToT pa3 B CnoHe (cTtonunua kaHToHa Bane). asupg
Moayynn KyamHapHoe obpa3soBaHme, U MNoHaYvany paboTas C Hyrom, Ho 6bICTPO MOHSAN, 4YTO
LOKONaA OTKpbIBaeT ropa3fo 6osnblive BO3MOXXHOCTY ANA TBOPYECTBa M NPUBJIEKaeT ero
HaMHOro cujibHee. C 3TOro MOMeHTa 1 poansiacb ero HeyracmMmas CTpacTb K LLOKOJIaAHbIM
npon3BefeHnsM KyJIMHapHOro NCKYCCTBa, KOTOpasa BOOXHOBWUJ1A ero Ha co3aHune
HeCKOHeYHbIX HOBMHOK 1 NpUHEeCsia MHOMO4YUC/IeHHbIE Harpagbl.

MponayT oTOopoYHbIE Typbl MeXXaAyHapoaHOro LOKOaAHOro KoOHKypca n B Poccun - 5-6
deBpana B AkageMun wokonana bappu KannebayTt Poccus, pacnosiodXeHHON Ha 3aBoAe B
ropoae Yexos, MockoBckomn obnacTtu.

B cepbe3HOCTU OLLEeHMBaHUS KOHKYPCHbIX paboT COMHEBaTbCS He MPUXOANTCS, MOCKOJIbKY

XXIOPW - KaK Ha HalUMOHabHOM YPOBHE, TaK U Ha (OMHANIbHOM YacTu - COCTOUT U3
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- - *‘3HaMEHl/ITbIX nekapemn, KOHONTEPOB U
LOKOMaAHbIX MacTEepPOB CO BCEro Mmpa. Tak>ke BOMTM B XKIOpU NpurnawatoTca nobeantenn
npownbix net World Chocolate Masters, coobuwaeTca Ha canTe KoHKypca. Bcex cynen
obveaunHseT obuwasn cTpacTb - pa3BMBaTb M NOOWPATb MAaCTEPCTBO LLOKOIAAHOIro
TBOpYecTBa.

MeXOyHapO4HbIN KOHKYPC, KOTOPbIAN NPOXOAUT pa3 B ABa roga, poawnca B 2005 roay,
nytem ob6beaAnHaHUA ABYX KOHKYPCOB: hpaHuy3ckoro «Le Grand Prix International de la
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Chocolaterie» (MexxayHapoOHbIN FpaH-NpU WOKOJIAAHOro MacTepcTBa) 1 6enbrmnckoro
«International Belgium Chocolate Award» (MexgyHapoaHaa npemuns benbrumn 3a
LIOKOJIagHOe NCKYCCTBO), KOTOpble npoxoanau no nHuunatuee Cacao Barry n Callebaut
COOTBETCTBEHHO.

Bbibop TeM A6 WOKOMaaHbIX WenespoB, KOTopblie oueHuBaeT Xtopn World Chocolate
Masters, Tak XXe yBJieKaTe/leH, KakK N MaTepuas, C KOTOpPbIM paboTaloT KOHKYPCAHTHI.
Ka>kabl rof y4aCTHUKW O0JIXKHbI U3BasiTb HEYTO HoBoe: b0 B Ayxe cloppeanusma, nmbo
Ha TeMY HaUWOHaNbHbIX MUGOB N NIereH, BbICOKON Moabl, NMbo NnoaHTa3npoBaTb Ha
Temy KeTuanbkoaTns (MepHaToro ames, 04HOro 13 riaBHbiX 6OroB aLTEKCKOro NaHTEOHaA).

HblHEeLWHW TYpHUP MNOCBSALLEH «apXNUTEKType BKyCa», TO eCTb, MacTepa LLUOKOJIaaHbIX Aen
DOJKHbI 6y Ay T Bblpa3nuTb NOCPEeACTBOM BKYCa CBOM apXMTEKTYpPHbIe yMeHus. Im He
obonTunck 6€3 aHaNNTNYEeCKMUX CNOCOBHOCTEN, TaKXXe OHU A0JIXKHbI OyayT yAnBUTb Cyaen
HebbiBaibIMM apoOMaTaMu, CO34aTb COBEPLLUEHHO HOBOE N3MEPEHME B MUPE LLOKOaAHbIX
cnapocTten. B npaBmnax y4actma B oTbopoyHoM Type B Poccum Tema onmcaHa Tak: «Bkyc -
3TO FrApPMOHNA N KOHTPACT. DTO CNAaAKUA U KNCAbIN. BKyC - 3TO ntobuTb TO, 4TO Bbl 3HaeTe,
1 NobonbITCTBO K TOMY, YTO Bbl €Lle He 3HaeTe. BKyC - 3To UBeT 1 TeKCTypa. ITo
3MOLIMOHAIbHO, YTOHYEHHO 1 CJI0XKHO. VI B TO XKe BpeMs, BKYC - 3TO BOCNpUATME, KOTOpPoe y
BCeX JII0AEeN pa3Hoe».

XKenatwulwme Noay4YnTb 3BaHMeE Nyyllero Mactepa 3HaloT, 419 Yero cTapalTcs - KpoMme

HECOMHEHHOr 0 YZ10BOJ/IbCTBUS
co3aaTb nepes KOMMNEeTEHTHbIMU N B3blCKaTebHbIMM NpodeccnoHanamm To, 4To Nobullb
6onbwe Bcero, NnobeanTb Ha KOHKYpPCE - 3TO eLle U BO3MOXXHOCTb BbIATU Ha
MeXXOYyHapOoOHbI YyPOBEHb, MOCTYNUTb Ha paboTy B NPECTUXXHYIO KOMMaHMo, a TO U BOBCE
OTKPbITb COBCTBEHHOE Aeso.

C coxxaneHuemM oTMeTuM, 4TO LLBenuapmsa, n3BeCTHass CBOUM BEJIMKOJIEMHbIM, KPY>XaLllum

roJIoBy LLUOKOJIaAHbIM n306unnem, ewe H1 pasy He BoLL1a B TPOMKY nuaepos. B 2005 roay
nepsbi Npm3 yBe3 ¢ cobon 6enbrued Mon Jewennep, B 2007-M - anoHew, Haomu MuuyHo,
B 2009-M - cHoBa danoHey, LWnreo Xmnpau, B 2011-m - ronnaHgey PpaHk XaacHyT.

A 3aKOHYMM Hall WOKOMaAHbIN 3TIOA OAHUM U3 peuenToB, KOTOPbIE BO MHOXXECTBE
npeaocTtaB/ieHbl MaCTepaMu WLOKOJ1aAHOIo aesia ond canTa KOHKYpCa.

MNepen Bamun - peuent «Mna3 KeTuasnbkoaTnsa» oT weenuapku Knayagun LLmng,.



HeobxoanMo NpuroToBUTb Kapamesib KaJaMoHANH N KOKOCOBbIN raHall (LWOKONaAHbIN
Kpem).

Ona kapamenu notpebyetcs: 185 rp. caxapa, 60 rp. rawko3bl, 50 rp. soabl, 40 rp.
CNMBOYHOro Mmacna, 140 rp. coka KaslaMOHAWHA, OAVH BaHWUbHbLI 606 1 100 rp. 6enoro

KyBepTopa (LLOKOaAHOro NnokpbiTUs) Swiss Line ot Carma.

CMelwaTb caxap, rJ1t0K03y v BOAy, AOBECTM A0 KUMEHWs 1 BapuTb (04mLLas Kpas

.
. . al..\. | eMKOCTH), MokKa He cchopMupyeTcs
Kapameb. ﬂ,o6aB|/|Tb CJ/INBOYHOE MAco, a Korga Mmacca oxnagutcs oo 40°C, BANTb COK
KajslaMOHAWHa, nocsie Yyero pa3sorpeTb Ao 110°C. JobaBuTb 6enbin KyBepTOp, NeEpeMeLlaThb
N OCTYOUTb.

[Ona npuroToBsieHNsA KOKOCOBOI0O raHalla, BO3bMeM 165 rp. MakoTu Kokoca, 10 rp.
rntoko3bl, 150 rp. kyBepTiopa Claire ot Carma n 70 rp. wokonaga Madagascar «Origine
Rare» o1 Carma.

HarpeTb MAKOTb KOKOCa 1 rtoko3y Ao 60°C, nobaBnTb KyBEPTIOP N OCTOPOXKHO
nepeMeLlinBaTb B TeYeHMEe WeCcTn MUHYT. CneanTb 3a YACTOTON KpaeB eMKOCTU. OCTyaAuTb.

Hanocnenok cOpbi3HUTE QOPMbI MACJZIOM Kakao 1 NoKponTe KyBepTiopoMm Guayaquil 64%.
HanonHnTe Kapamenblo KaJlaMOHAWH 1 NMOKponTe raHaweM. OCTyAnTe N HaHecuTe CMecCb
N3 LWOKOMada U XPYCTALWMNX XN0NbeB peneTnHa.

MpnaTHOro «WwoKosagHoro» anneTuTal

LiokKosiaa

LIBEeNLLapPCKNE KOHONTEPDI
CtaTbu no Teme

FopsaYnn Wwokonaa - HaNUTOK HACTOALLNX F'YPMaHOB
Lltopux B LLIoKONaaEe

LllokonaaHbIA LWIBENLLAPCKUN IKCMPECC

Macca>x LoKo1aaoMm
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