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depepasibHOE ynpasaeHne cenbckoro xosanctea (OFAG) 3apernctpmpoBano Bogya3ckoe
opexoBOe MacJlo B KayecTBe 3allULLEeHHOro HanMeHoBaHNa MecTa npoucxoxaeHuns (AOP).
9TO Macso U3roTaB/MBaeTCss METOAO0M ropsAvYero OT)KMMa COrjlacHO TPaAULNOHHbIM
pemecneHHbIM cnocobam obxapku, cyLlecTBOBaBLLMM, BEPOATHO, ewe Ao XVI Beka.

L'Office fédéral de I'agriculture (OFAG) a enregistré I'Huile de noix vaudoise en tant
gu’appellation d’origine protégée (AOP). C’est une huile pressurée a chaud selon la
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méthode artisanale traditionnelle de torréfaction, probablement antérieure au 16e siecle.
Or liquide vaudois

B HauMoHaNbHOM LLUBENLAPCKOM peecTpe 3alULLEeHHbIX HAaMMEeHOBaHN MecCTa
npouncxoxaeHnsa (AOP) n reorpaguyeckmnx ykasaHuin (IGP) nosBmnacb HoBas 3annucb -
MacJ10 BOAYa3CKOro rpeuKkoro opexa ynocrtoeHo ceptugpumkarta AOP. Ucnonb3oBaTb
3alMUIeHHOe HaMeHOBaHMe MOryT TOJIbKO MPOU3BOONTENN U3 onpenesIeHHOro
reorpadnyeckoro permoHa npu ycaoBum cobnogeHmnsa paga ctporux tpebosaHuin. 4ns
notpebutenen mapknposka AOP Ha NpoayKTe CNY>XUT rapaHTMEN KadyecTBa.

OpexoBble oepeBbs MOABUINCL B pernoHe Tpex o3ep u 'y 6eperos JlemaHa elle B
AHTUYHOCTU N BCTPEYanCb BAOJIb NMPOJIOXKEHHbIX PUMSIAHAMWN A0POr, COeANHAOLLNX
AaHw, MynoH, OpoH, HboH 1 BeBe. 03)XKe pacnpoCcTpaHEHNIO OEPEBLEB B PermoHe
copencTeoBan oTaaHHbIN B VIII Beke KapaioMm Benmkum npmkas ca>kaTb opex B CBOEM
KopoJsieBCTBe. Booya3ckada 3emMna cTana ngeajibHbiIM MECTOM A4 BblpallMBaHNA MPeLKoro
opexa bnarogaps coyeTaHUIo reorpauyecknx N KIMMaTUYeCcKnxX yCaoBuUn, TakKNX Kak
rno4sa, penbed, TeMmnepaTypa, MHCONALNSA, KOIMYECTBO 0OCafKOB, BOOHasa CUCTeMa 1 po3a
BeTpoB. O NONyAAPHOCTU U LLMPOKOW pacnpoCTPaHeHHOCTN 3TOW KyJIbTYpbl [0 CUX MOp
HaMOMWHAKT TOMOHMMbI: KOPEHb «opex» (hp. NOiIX, Noyer) NCnosib3yeTcsa B Ha3BaHUN
HEeKOTOpbIX BOAYA3CKUX AepeByLlek, Hanpumep, Jle Hyane, HyanepeT nnm Hopea.

KaHToH Bo MMeeT 06LUMPHYIO CETb PYYbEB, PEK M MPPUTALMOHHbLIX KaHAI0B, KOTOpPbIE Y)Xe
B OPEBHOCTM UCMOJIb30BAJINCb B KA4YeCTBE ABVXXYLLEN CUMbl AN1S MEJIbHULL, MO3TOMY
HeyaAMBUTEJIbHO, YTO NepPBbIMA AaBMTb MAC/I0O N3 OPEXOBbIX MI0AOB Havyan MenbHUKK. C
TeyeHneM BpeMeHu Hbln HalgeHbl onTUMalibHble cnocobbl cbopa, CyLKN, XpaHeHNs,
COPTUPOBKK 1 ApobneHns spep.

Bo/Zlya3ckoe opexoBOe MacJ/io - 3TO TakK Ha3blBAaeMbI TeppyapHbIn NPOAYKT, T.€.
COenaHHbIA N3 0PeXoB, BbIPaLLNBAEMbIX TO/ILKO B KAHTOHE Bo Ha BbicoTe He Bbile 800
MEeTPOB Haj YPOBHEM MOpPS, YTO No3BossAeT n3bexaTb Bbli3bIBAEMbIX 3aMOPO3KaMU
nospexxaeHuin. NMponsBoaCTBO N (PACOBKA MAcCJ/a TakXXe OCYLLECTBIAETCA UCKITIIYUTENbHO
B 3TOM >X€ pervoHe.

Macno usrotasaMBaeTCsd METOLOM ropsvyero oT>KMMa CorslacHO TpagnLMNOHHBIM
pemecsieHHbIM cnocobam cyLKu u ob6xxapku, 3ag0KyMeHTupoBaHHbIM B XVIII Beke, HO
M3BECTHbLIM N NPUMeEHSAEeMbIM, BUAUMO, ewwe B XVI Beke nnm gake paHee. 3TOT CTapUHHbIN
MeTo[ U3roTOBJIEHUSA, CHUTAIOLWMNINCA KJKOYEBbLIM 3JIEMEHTOM «UAEHTUYHOCTU» Macna, 40
CUX NCMOJIb3YeTCA B YeTblpeX N3 NATU OCTaBLUMXCA B KAHTOHE Mac/104aBUJIbHbIX

MaHyaKTyp.

Ob>xapka opexoB npoussoanTcsa npu temnepaType ot 90° go 150°C. Y1obsbl
npenoTBpaTUTb NpUropaHme n npuannaHue, Heobxoammo fob6aBAATb MaKCMMyM 1 o1 BOAbI
Ha KNJorpamMm opexoBon Macchl. Opexm Hy>XHO NOCTOAHHO NepeMellnBaTh, YTOobbI
obecneynTb NX paBHOMepHOe HarpesaHume. MNMpouecc 06>xapkn 06bIYHO ANNTCA U3 pacyeTa
TP MUHYTbI HA KUJOrpaMM MaccCbl, HO TOYHOE BPEMS CHATUS XXAPOBHU C OMHA MOXeT
onpenesnTb TOJIbKO OMNbITHbLIN PaboTHUK MacnodaBubHK. Nocne obxapkn Mmacca
rnepeHocuTCs B QOopMy (MK «KOPCET») C HAaTypasibHbIM O)XXYTOBbLIM MOJIOTHOM.
MpeccoBaHMe NMPONCXOANUT MeXaHNYeCKUM cnocobom, npru4yemM opexoBas Macca
OTXXMUMaeTCsa TOJIbKO OAUH pa3 N HenpepbiBHO. CuexXxnBaHue npencrtasngeT cobon
€CTeCTBEHHYI0 CeAuMeHTauuno, Npn KOTOPOWN TBepAble MpuMecu OTAeNA0TCA OT XULOKOCTHY
nog Bo34encTemeM cuibl TsXecTun 6e3 punbTpaumm n gobaBneHns peareHTos,



apoOMaTM3aTOPOB, KPAaCUTENEN NN KOHCEPBAHTOB. 3TOT NPOLECC AO0J/IKEH MPOXOAUTb B
npoxaafgHoOM YACTOM MecTe, 3allMLEHHOM OT 3araxoB 1 CBeTa.

ApoMaTHOe MacJio U3 BOZlya3CKOro rpeLlkoro opexa oT/IMYHO NOAXOAUT ANS 3anpaBKu
canaToB. Kak n y ntoboro apyroro 6,1aropoiHOro NpoAyKTa, HarnpuMep, BUHa, CEHCOPHBLIN
Npousb Macsia MOXKET MEHSATbLCS C TEYEHMEM BPEMEHM, COXPaHSs NpX 3TOM CBOU
BKYCOBbIE N apoOMaTU4YeCcKMe KayecTBa.

Cenyac Ha Boaya3ckon 3emne pacTyT 18 599 opexoBbix aepeBbeB, a 90% obbeMa 006bI4K
OpexoBOro Mac/jia B 3TON reorpamnyeckorn 30He MPUXOANTCA Ha TPU Macao4aBUIIbHN B
CeBepu, ViBeppoHe n Kopcenb-npe-ManepHe. OTaesnbHOro yrnoMmmHaHms ctont Moulin de
Sévery - oaHa 13 CTapenwmnx MaHyaKTyp KaHTOHa, KOTOpas CYLEeCTBYET Y>Ke OK0JI0 NATH
CTONETUN U yNpaBaseTCcs ceAbMbIiM NOKOJsIEHNEM ceMbyh BoBa.

Oob6aBnM, 4TO B HACTOSLLEE BPEMS LUBENLAPCKNA peecTp COAEPXUT 23 3aLlMLLEeHHbIX
HanMeHoBaHMA MecTa npoucxoxxgeHuns (AOP) n 17 3aimweHHbIX reorpamnyeckmnx
yka3saHumn (IGP), cpean KOTOopbIX Base3aHCKUN nnkep ABPMKOTUH, LLYrCKUA TOPT C
nobasneHmnem Kpuwa, a TakXXe Cbipbl OMMeHTalb, AnneHuennep n pronep.

30J10TO
CTtaTbu no Teme

LliBernuapckoe Ka4ecTBO B AENCTBUMN

OIMBKOBOE MACJ/I0 HE 3KCTpPa-KJaacca

ManbMoOBOE MAC0: LWBEeWLLAPLbl NPpeaynpeXXAeHbl 1 BOOPYXXEHb
FConybubl 1 opexoBbI NMpor 13 FpayboHoeHa

Agroscope co3gaeT OHK wiBenuapCKnx CbipoB
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