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LLiBeuapLbl XOTAT «NOAaPUTbL>» OMapaMm
rymaHHylo cmeptb|La Suisse réfléchit sur la
mort «douce» des homards

AsTop: Jleiina babaeBa, bepH-XXeHeBa-J103aHHa, 3. 01. 2017.
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STOMY y>e BCe paBHo... (pratico-pratiques.com)

B KoHdenepaunn obcyxaaeTca NpoekT HOBOrO NOCTAaHOB/IEHNS, COrlaCHO KOTOPOMY OMapoB HeJlb34
OyneT onyckaTb B KMMALLYIO BOAY, NPeABapUTENIbHO He OrnyLWmnB. MpeanpusTua-MMnopTepbl LOMKHbI
ByayT obecneynTb KOMOPTHbIE YCI0BUS TPAHCMOPTUPOBKN N COAEPXKaHNSA LeCATUHOINX
pakoobpa3sHbIX.|

Les autorités de la Confédération discutent une ordonnance selon laquelle la pratique de mettre le
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homard vivant directement dans I'eau bouillante sans I'étourdir préalablement sera interdite. Les
importeurs suisses devront veiller au confort du crustacé pendant son transport et sa détention.

K coxaneHuto, hpasa «CBapuUTb XUBbEM» BCTPEYAETCH HE TONbKO B (PUSIbMax Y>XacoB, HO 1 B
peanbHOM XU3HU. Ha ecTecTBEHHbIN BOMNpOoC: «[ovyeMy 06 y4acT OMapoB He 3a4yMasiuCb paHbLle?»
MOXXHO [aTb €CTeCTBEHHbIN 0TBeT: «[10TOMY YTO Y HUX HET ro/I0COBbIX CBA30K, M OHW HE KpuyarT,
KOrga Mx OnycKaloT B KUMSALLYIO BOAY» (pacnpoCcTpaHEHHas B KYJIMHAPUW NPaKTUKa).

TeM He MeHee, OMap - XMNBOe, YyBCTBYoLLee 60/b CyLECTBO, KOTOPOE 3ac/y)uBaeT bonee
BHMMaTENIbHOr0 OTHOLLEHUS. B HacTosLLee BpeMs BNacTn 06CyXAatoT NPOEKT HOBOMO
MOCTaHOBJ/IEHNS B 3TON cchepe. ECim ero npumyT, TO NoBapa A0/KHbI By Ay T ornywaTb
pakoobpa3HbIX Nepes NpUroToB/IEHNEM, @ UMMOPTEPLI 1 NPOAABLbI - 0becne4ynTs oMapam
KOMOPTHbIE YC/I0BUS COAEPXKAHNS: NX HENb3si ByAeT NepeBo3nTb Ha ibAy WK B eAsiHON BOAeE, a
TOJIbKO B OXJ1aXKAEHHbIX KOHTENHEpaX.

Ha cerogHs omapoB pacCMaTpMBaloT, Kak NMuLeBble NPOAYKTbI, «3abbiBas, 4TO peyb, Npexae BCero,
NOeT 0 ANKOM XXUBOTHOM, K KOTOPOMY MPMMeHUMbI BCe TpeboBaHUSA B chepe 3allnTbl XKMUBOTHbIX», -
NoO4YepPKHYN B UHTEPBLIO raszeTe Le Temps akcnepT ®enepasbHon cnyxbbl N0 BONPOCaM NMLLEBON
6e3onacHocTn (OSAV) PabbeH Jly.

Mo cnoBaM AMpeKTopa XeHeBCKon koMnaHmu Ultra Marine Food JlopaHa Musens, ero oupma no
COBCTBEHHOM MHMLMATUBE NPUHASIA KOHKPETHbIe Mepbl: «Mbl nosly4aem oMapos 13 CLUA n ®paHuun.
B 0bomx cnyvasax nx npmBO3ST B CrieumnanbHbiX KOpobKax, B KOTOPbLIX OHW PaCnoSIOXKeEHbI
BepTUKanbHO. KaXablh OMap OTAeNeH OT Apyrux neperopofgkamm». Kpome toro, Ultra Marine Food
cneguT 3a TeM, 4Tobbl AeCATMHOrMe 0CTaBaaNCh 40 NPUrOTOBJIEHNS HE NPOCTO XMBLIMA, HO 1
pearnpoBann Ha BHeLUHWe BO34ENCTBUSA. 3aJ10r Ka4yeCcTBa U CBEXECTU - Kak MOXHO 6osiee KOPOTKMM
NPOMEXYTOK BPEMEHUN MeXAY MPUroToBJIEHNEM OMapa W ero nogayen Ha cTosn.

A BOT noBapam 06Ccy>XaaeMblil MPOEKT ONTUMMU3MA HE BHYLLAET, TaK Kak, C UX TOYKM 3peHNns,
Hanny4LWwmnn BKYC MeeT OMap, CBAPEHHbIN 3aXXUBO U HEMEAIEHHO MOAAHHbLIN KJIMEHTY. «Mbl
NpeKpacHO 0CO3HAeM Ba)XKHOCTb HaANeXxalwero obpalleHmsa ¢ XXUBOTHbIMU, - OTMETW Wwed-noBap
»XeHeBckoro pectopaHa Chez Philippe Puwwap Teppolwep, HefoyMmeBas, Kak UIMEHHO cneayeTt
ornywaTtb pakoobpasHoe. - KUNATOK BCe e Ny4lle, YeM HOXX B FOJI0BY».

B pecTopaHe oTensa Beau-Rivage Palace npuayManu CBOO TEXHOMOTNIO: OMapa YCbIMIAT 0CobbIM
cnocobom, 3aTem ybrBatloT yoapoM HOxXKa Mo rosioBe, obecneymsas bbICTpyto U 6e360ne3HEHHYI0
CMepTb, OTMETUAN NPeACTaBUTENN OTENS.

Co cBoew cTopoHbl, PabbeH Jly npegnaraeT ABa MeToAa Ha BbIOOp: yaap 3N1EKTPUYECKNM TOKOM WK
HaZpe3 B rpy4HOM oTaene. Bo BTOpoM ciiyvyae Heobxoanmo HanTu ocobyto TOYKy, Hagpe3 B KOTOPOW
BbI3blBA€T HEMeAJIEHHOE 3acbiNaHune. 1na Tex, KTo NpeanoYyTeT NepBbii BApMaHT, NpodaeTcs
annapat Crustastun 6puTaHCKOro Npon3BoACTBa, UCMOJIb30BaHNE KOTOPOro, Kak 0TMeYaeTcs Ha
CalTe Npou3BoANTENS, YNYHLWIAET KavyeCcTBO MACa.

MoHMMas, YTo peyb MAeT 06 U3MEeHEeHNN KYJIMHAPHbIX Tpaanumin, ®abbeH Jly nobasun, 410
06cyxaaemMoe NoCTaHOBMEHME - a/lbTEPHATMBA 3aMpeTy BBO3a XKMBbIX OMAPOB, K KOTOPOMY
MPU3bIBAIOT 3ALUTHUKN XKUBOTHBIX.

B 2015 roay MNapTus 3eneHbix NnpefAcTaBuna B HauMoHabHbIN cOBET obpalleHne, B KOTOPOM
obocHoBaHa HeobxoanMoCTb 3anpeTa BBO3a B LLIBenuapuio X1BbIX OMapoB, NpeAHa3HaYeHHbIX ANS
ynotpebneHmnsa B nuuy (MX 4YNCNO eXxerogHo coctasnseT okoso 130 000). AsTop obpalieHus



YNOMWUHAET MHOIro4Ync/iIeHHble HapyLweHna ®enepasibHOro 3aK0Ha 0 3allUUTe XXUBOTHbIX, TaK Kak
oMapam NpuYnHAIT 60b, COAepXaT U NepeBO3AT B HEHALIEXALLMX YCNOBUSAX, UX, KaK MpaBuo,
ybuBalOT XXeCTOKNM cnocoboMm, a Te, KTO 3TUM 3aHNMAEeTCs, He BCeria UMerT COOTBETCTBYoLLee
obpasosaHue. Mpumep KoMnaHuy Coop NoKasbiBaeT, HTO OMAapOB MOXHO NMpoAaBaTb B
3aMOPOXXEHHOM Bue (MONMaHHbIX Pakoobpa3sHbIX OryLWaT INEeKTPUYECKUM TOKOM 1
3aMOpaXknBatoT, Noce Yyero nNpueo3aT B KoHgenepaLuumio).

B cBoeM oTBeTe PefepasnbHblii COBET OTMETWJI, YTO TakoM 3anpeT NpoTMBopeyun bbl COrnaleHnto o
coTpyaHnyecTBe B 061acTun BeTepmHapum mexay LLsenuapnen n EBponenckmum coro3om. Kpome Toro,
npu BBeOEHUN 3anpeTa NpuwNock 66l [obUTLCSA COOTBETCTBUSA CTPOrnm TpeboBaHnsaM BceMnpHoOM
Toprosoun opraHunsaunn (BTO) 1 NON0XKEHMAM MHOMOYUCIEHHbBIX COrlalleHnin o ceoboaHoOM Topro.ie.

BapuaHT, npegnonaratowmin UMNOPT NPUrOTOBEHHbIX N 3aMOPOXEHHbLIX OMApPOB Tak)Ke COMPSIXKEH C
TPYLHOCTAMU: B TaKOM cJlydae 6b1a10 Bbl C/I0XKHO OTCNEANTb MPOMCXOXKAEHNE Pakoobpa3HbIX U
rapaHTUpPOBaTb KA4YeCTBO NPOAYKTa, MOAYEPKMNBAIOT NoBapa.

HaBepHoe, nyylle BCEro B 3TON CUTyaLMK YyBCTBYIOT cebs BereTapuaHLbl: nx npobniemMa npocTo He
KacaeTcs. YTo e no nobutenein MopenpoaykToB, TO AN HAX BO3HUKLLIAS ANCKYCCUS MOXKET CTaTb
MOBOAOM 3ayMaTbCs U, BO3MOXXHO, MPUCOEANHUTbL CBOIN FO0C K F0JI0CaM 3alUUTHUKOB XXNBOTHbIX.
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Nob6aBuTbL KOMMEHTapUM

MoXxanyncra, BOAOUTE WIN 3apPErnucTpupymnTecs , 4Tobbl OTNPaBUTbL KOMMEHTaPUN
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