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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.
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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%.
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Mexay TeMm, xutenam KoHdenepaumm ectb U3 4ero BbibmpaTb: B KOHLE MPOLUIOro roga
Ha KOHKypce SWISS CHEESE AWARDS 6b1nv npeacTtasneHsl 817 BUOOB JTaKOMCTBA,
MJEHNBLUEro NnUcy-nayToBKy U3 6acHu KpbisioBa. 3acny>XeHHble NaBpbl Y4EMMNUOHA
0OCTanncCb TpaanUNoOHHOMY TBepaoMy cbipy pronep (Gruyere) nponssoncTea XKaH-Mapwu
[Opo3 n3 LleHTpa obyyeHnsa cneymnanncTtoB No ynpaBseHNO, MOJIOYHOMY MPOU3BOACTBY U
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cenbckoMy xo3amnctey (CILA) ®pubypra.

OOHaKo B MOBCEOHEBHOW XM3HM LUBENLLAPLbI BCE Xe O0TAAl0T NpeanoyTeHne pasndHbiM
BMAAM MOJIOAOM0 MArKOro Cbipa, KOTOPOro KaXkabin Xutesb KoHgpenepaumm notpebnsetr
7,07 kr B roa. B aTy kaTeropuio BXoamT NpoayKT, HarnoMmnHawLwmin obbi4HbIN TBOpoOr. Ero
noTpebneHne B NpoLLIOM roay BbIpoc/so Ha 60 r Ha aywy HaceneHus. Ciloga e OTHOCUTCS
1N Mouapenna, NonynasipHOCTb KOTOPOW pacTeT 6osiee 3aMeTHbIMK TeMnamun (+ 210 r Ha
YyesioBeKa B ron).

BTopas no 3Ha4YMmMoCTW rpynna CbipoB, Nt0bMMbIX WBENLapuamMn, - NONyTBepAble COpTa, Ha
OOJ110 KOTOPbIX NpuxoanTtcsa 6,44 Kr Ha YenoBeka B rof. YTobbl cocTaBUTb NpeacTaBsieHne
06 3Ton rpynne, 4OCTAaTOYHO BCMNOMHUTb O HaUMOHaIbHOW ropaocTn KoHdenepaunm -
«[onoBe MoHaxa» (Téte de Moine). B 2014 roay Ka>kAbiM LLUBeNLAPLLEM ObISIO CbeAeHO Ha
180 r 6onbLe NoNyTBEPAbIX CbIPOB, MPU 3TOM NOTpebnTenn oTAasaan npeanodyTeHue
copTaM C HMU3KNM coaep>XaHueM xunpa. IkcnepTbl Switzerland Cheese Marketing
OTMETWUNN, 4TO B 3TOW KaTeropmm TpagmunoHHbIE MapKN TEPSAIOT NONYNAPHOCTb, YCTynas
permoHaNbHbIM NN UMNOPTHLIM NpoayKTaM. NoTpebneHne hpmnbyprckoro sawlpeHa
(Vacherin Fribourgeois) Bbipocsio amwb Ha 20 r Ha YenoBeKa B rof.
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Ha nonto TBepAblX CbIPOB, K KOTOPbIM OTHOCUTCSA YeMnnoH Lsenuapun 2014 roaa,
npuxoantca 3,58 Kr Ha 4Yenoseka B rod. B oToesibHy0 rpynny aBTopbl NCCnenoBaHUN
BbIOENWIN Chipbl 471 MPUrOTOBJIEHNA TPAaAULNOHHOIO WBenLapckoro goHAto. No AaHHbIM
Switzerland Cheese Marketing, Ha Hero B 2014 roay Ka>xabln Xxutenb KoHpenepauunn
n3pacxogosan 1,34 kr npoaykTa, 4To Ha 60 r MeHbLle, 4YeM rooM paHee. DTO O3Ha4aeT,
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4YTO B CpeiHEM LUBeNLapLbl (BKIOYaa AeTel U TYPUCTOB) CbeAaloT BCEro SIMLLb MO WeCTb
nopunin GoHAK B rof - COriacMTechb, He Tak MHOro Ass TpaauumoHHoro 6atoaa!

MpuHMMasa BO BHUMaHMeE POCT MOMNYJSPHOCTU UMMOPTHbLIX CbIPOB, OpraHn3aumsa Switzerland
Cheese Marketing aHOHCMpOBana KaMMaHWIO MO MNOOLLPEHNIO NOTPebneHns oTe4ecTBEHHOMN
npoaykunun. Bo Bpems meponpumnaTna nod HassaHueM Swiss Milk inside, koTopoe cTapTyeT B
Mae, NoCeTUTEsIEN «ChIPHbIX JTABOK» XAYT CIOPNPU3bl U MOAAPKN.

LBENLAPCKUA CbIp
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PakneT - 0CHOBa LLIBENLIAPCKOro 3MMHEro paunoHa
DCTOHUbI N06AT cbip 6onblie, YEM LIBENLIAPLLbI
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