


ITOT CHOXEeT TaKXe CcBsi3aH C
AeHbramu. lNocrtapaurtecb no

HeCcKoJfIbKMM cneayrowmuM cramgam
NOHATb, O KaKUX npombicnax maer
peub.
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The t*irst attempt at pearl cultivation
wWas by the Chinese in the eleventh
cen’ru_r'y- .
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Workers process the shells of mollusks
after collecting pearis from them at a pearl
£arm on May 17, 2005 in Shanxidhu of
Zhejahg Province, China With an anhudl
output of GOO tons of cultivated
freshwater pearis, the 3,000 pear| farms in
Shanxidhu area produce dbout 85 percent
of China's pearls. iImproved farmin
technigues, a low-cost labor force, and the
extensive cultivating experience of peari
producers has contributed to Chind's rise as
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Johhson's Oy9+er
Farm
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He cnewa, npocmoTpurte
HEeCKONbKO crnenyroLwmx

c/lanaoB, NbITasACb pacno3HaTb
(Nno BO3MOXHOCTM paHbLue)
3aHATUE 3TUX NOOen.
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Kak Bo3HuKaeT cTonb
BrieyaTnsawowen paspbiB Mexay
rpowwoBbLIM TSXENeUuwum Tpyaom
achpMKaHCKNX OOOLITYNKOB ariMa3oB
U BbICOKMUMMU LleHaMW

OpuMNNuUaHTOBbLIX YKpaweHunz e
NMPONCXoAnUT camMoe 3aMeTHOoe
npupawieHue oodaBrieHHOU
ctoumoctu? CnpaBegnmBo nu 3107
Kakum obpa3om MOXHO




CpaBHUTe «OEHEeXHblex»
KayecTBa ariMma3oB U
xemuyra. NMpuwaymanTe




My3eu anma3oB B TenbL-ABuUBe
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BPUIJIMAHTDI
UJIIN NMINECEHDb




BaHKk npnobpen Ans xpaHeHus ‘cbipHOro 3anora'
cneunanbHoe CKNnaackoe nomelieHue, B KOTOPOM 3a
npoueccoM ABYXJIeTHEro Bbi3peBaHUA Cbipa cneaut
U3BECTHbIN cneunanucTt Buneam bussappu. Ecnn, no

CJQioBaM 3KCMepTa, KJIMeHT He BO3BpallaeT Kpeawur,

ero napme3aH BbICTaBIIAE€TCA Ha nNpoaaxy.

Mpu aTom, Kak otMeyaeT NZZ, 6aHK HUYEM He
PUCKYeT, eCnu LeHa Ha NonynspHbIA CbIp ynageT, OH
noTpedyeT y KNMeHTa BO3MEeCTUTb pa3Huuy nubo B
OEHEeXHOM BblpaXeHuu, Nnbo 4o6aBOYHbLIM
KONMM4YeCcTBOM Napmes3aHa.

‘Ota ¢hmHaHcoBasi cuctema 6epeT cBoe Havano B
[950-X rogax u nomoraeT npousBoaUTeNAM Cbipa
n3deratb TpyaHocTten ¢ pUHaAHCMPOBaAHUEM B
TedyeHne ABYXNEeTHero nepuon co3peBaHUA
napme3aHa’, - roBOpUTCA B CTaTbe.



¢4 B Omunnuu-PomaHbu
@ NpUHMMaOT NoNynAPHbLIN
TBepAbIn CbIp B
KayecTBe KpeauTHOro
obecrnevyeHus.
Tonbko 0aHKOBCKMN AOM
Credito Emiliano, no
cobcTBEHHOMY
NPU3HaAHUIO, NMPUHAN Ha
XpaHeHne OoT CBOMUX
KITMEeHTOB 400 TbiCAY
Kpyros napmesaHa.
OueHo4YyHasas cTOMMOCTb
4-0-KUnorpamMmmMoBoOro
CbIPHOro Koreca
cocTaBnsieT 300 eBpoO", -




[MponsBoauTenb, BbiNyCKalOWMUN 7 ThICAY
roryioB Cbipa B rog, MoXxeT nepenatb 2 TbiCAYM
B obecnevyeHne nNo Kpegutam.

CornacHo pac4yetam JHUO MopuHK, akcnepTa
KoHcopuuyma Consorzio del Formaggio
Parmigiano-Reggiano, npeAcTaBnsioLLero Oonee
400 npou3BoauTenen napmMesaHa, KoTopble
UMeoT npaBoO Ha3biBaTb CBOW
NpPoAYKT Parmiﬂiano-Keggiano, KaXabln Kpyr
Cbipa oueHuBaeTCcHd NpuMepHO B 300 eBpo,
Takum obpa3om, CTOMMOCTb 3arora

aAocTturaet GOO ThbicAY eBpoO.
























ra r'mlglano CNECSC |1 OUr, WPlna



















cheese Iaelng
salted .










