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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
npounssoguTenen colpa, onybnnkosana gaHHble 06 o6beme noTpebneHnsa 3TOro NpoaykTa
3a npownbin rog. Mo ee nHpopmaunu, B 2014 rony xutenn KoHdpenepaumm (Bkao4as
neten) cbenn Ha 4597 TOHH cbipa bosblue, 4em rogoM paHee. NMpUHSB BO BHUMaHME
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.

KoHeyHo, [0 4eMMMOHOB MUpa - hpaHLy30B, cCbefatowmnx 6onee 25 Kr cbipa Ha YyesloBeKa 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%.

Mexny TeMm, xutenam KoHdenepaunm eCTb U3 4ero BbibupaTh: B KOHLE MPOLUIOro roaa
Ha KOHKypce SWISS CHEESE AWARDS 6b1nn npeacTtasneHsl 817 BUOOB J1TaKOMCTBA,
MJEHNBLUEro NNCy-nayToBKy U3 6acHu KpbisioBa. 3acny>XeHHble NaBpbl YEMMUOHA
0OCTancCb TpaaAULMOHHOMY TBepaoMmy cbipy pionep (Gruyere) nponssoacTBa XaH-Mapu
[Opo3 n3 LleHTpa obyyeHnsa cneynannucToB No yrnpaBsieHNO, MOJIOYHOMY MPOU3BOACTBY U
cenbckoMy xo3ancty (CILA) ®pubypra.
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OOHaKo B MOBCEOHEBHOW XM3HM LLUBENLLAPLbI BCE )Xe 0TAAl0T NpeanoyTeHne pasindHbiM
BMAAM MOJIOAOM0 MArKOro Cbipa, KOTOPOro KaXkabin xutesb KoHgpenepaumm notpebnser
7,07 kr B roa. B aTy kaTeropuio BXoamT NMpoayKT, HarnoMmnHawLwmn obbi4HbIn TBOpoOr. Ero
notpebneHne B NpoOLLIOM roay BbIpoC/so Ha 60 r Ha Aaywy HaceneHus. Ciloga e OTHOCUTCS
1N Mouapenna, NonynsipHOCTb KOTOpPOW pacTeT 6osee 3aMmeTHbIMK TeMnamun (+ 210 r Ha
YyesioBeKa B ron).

BTopas no 3Ha4YMmMoCTW rpynna CbipoB, Nt0bMMbIX WBEeNnLapuamMn, - NONyTBepAble COpTa, Ha
OO0 KOTOPbIX NpuxoanTcsa 6,44 Kr Ha YenoBeka B rof. YTobbl cocTaBuUTb NpeacTaBsieHne
06 3Ton rpynne, 4OCTAaTOYHO BCMNOMHUTb O HaUMOHaIbHOW ropaocTn KoHdenepaunm -
«[onoBe MoHaxa» (Téte de Moine). B 2014 roay Ka>kAbIiM LUBENLAPLLEM ObISIO CbeAEHO HA

180 r 6osbLwe NoNyTBEPAbIX CbIPOB, MPU 3TOM NOoTpebnTenn oTAasann npeanodyTeHne
copTaM C HU3KUM coZepXaHueMm xunpa. IkcrnepTbl Switzerland Cheese Marketing
OTMETWUNN, 4TO B 3TON KaTeropmm TpagmunoHHbIE MapKN TEPSAIT NONYNAPHOCTb, YCTynas
permoHanbHbIM NN UMNOPTHLIM NpoayKTaM. NoTpebneHne ppmnbyprckoro BawlpeHa
(Vacherin Fribourgeois) Bbipocsio nmwb Ha 20 r Ha YenoBeKa B rof.

Ha nonto TBepAbiX CbIPOB, K KOTOPbIM OTHOCUTCA YeMninoH Lsenuapun 2014 roaa,
npmxoguntcsa 3,58 Kr Ha YenoBeka B rofd. B oToenbHyo rpynny aBToOpbl UCC/ieaoBaHUS
BblOENNN Cbipbl AN NPUrOTOBAEHNA TPAaAULNOHHOMO WBENLapCcKoro oHAto. MNo AaHHbIM
Switzerland Cheese Marketing, Ha Hero B 2014 roay Ka>xabln Xxutenb KoHpenepauunmn
n3pacxogosan 1,34 Kr npoaykTa, 4To Ha 60 r MeHbLUe, 4eM ro4oM paHee. DTO O3HA4aeT,
4YTO B CpefHeM LBenuapubl (BKAOYaa AeTen N TYPUCTOB) CbefatoT BCero nb No WwecTb
nopunin OHA B rod - CorsacuTechb, He Tak MHOro Aasa TpaguuymoHHoro 6aona!
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MpUHUMas BO BHMMaHMe POCT MOMNyJISPHOCTY UMMOPTHbLIX CbIPOB, OpraHn3aumna Switzerland
Cheese Marketing aHOHCMpOBasia KaMMaHUo MO NOOLWPEHMNIO NOTPebNeHns oTe4eCTBEHHOMN
npoaykumn. Bo Bpema meponpuatTua nog HassaHueM Swiss Milk inside, koTopoe cTapTyeT B
Mae, NoCeTUTEsIEN «CbIPHbIX JTABOK» XAYT CIOPNPU3bl U MO4APKN.
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