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TToxanyu, HeT yenoseka,
KOTOpbIU 6bI HUKOrAa He
JIAKOMUIICA MOPOXKEHbIM. A
BOT O TOM, TAe U Koraa OHO
NoSBUNOCH BNepBbIe,
NoXasnyu, Mano KTo 3Haer .
MopoxeHoe - oueHb apesHee
nakomcteo. Uctopus
MOpPOXeHOro HacYuTbIBaeT
6onee 5000 net. Ewe 8
3000 roay Ao HawewW 3pbI B
6oratbix aomax Kutaa k
CTONy NOAABASIUCH
(PPYKTOBbIE COKU, CMellaHHbIe
CO CHerom unu NbAoOM.
PeuenTbr u cnocober
XpaHeHUsa AepXanucb B TauHe
U 661N paccekpeuveHbI NULWb
B 11 Bexke no Hawewu 3pbr .

PexomeHposan mopoxeHoe Ana ykpensneHus 340pOBbS U 3HGMEHUTLIU QHTUYHBLIU
Bpay 'unnokpar.




TTpu Asope pumckoro
umnepatopa HepoHa (T
B.H.3.) oxnaxaarolme u

NOACALEHHbIE COKU

NPUMEHSANUCH YXKe OYeHb
wupoko. TTpumeuarensHo,
UTO CHer Ang ux
NpUroTOBNEHUS
AOCTABNANU C
OTAAGNEHHLIX anbMUUCKUX
neAHWKOB, a Ang
ANUTENbHOro XpaHeHUs
CHera cTpounu
BMeCTUTenbHbIe NeasHbIe
norpeba. MopoxeHbIm
yrowanu AnexkcaHapa
MaxenoHckoro Bo Bpems
ero noxopos B TTepcuro u
NHavto.



CoXpaHUNOCb MHOXECTBO
WHTepeCHLIX UCTOpUMA,
CBSA3AHHBIX C MOPOXEHBIM.
HeseposaTHO, HO, Kak
CBUAETEeNbCTBYHOT
UCTOYHUKMU, B 780 r.H.3.
xanueg Anb Maxau cymen
AOCTABUTL B MekKy LienbIn
KapasaH Bepbnroaos,
rpy>eHbIX cHerom. Opyrou
He MeHee NopasmTesibHbIN
(PAKT OnNUcbIBAET
NepCUaCKUiA
nyTelwecTBeHHUK Haccmpu-
Xo3pay (1040 r.H.3.): k
CTONY KAUPCKOTO CynTaHa
ANS NPUroToBneHus
HaNMUTKOB U MOPOXeHOro
exeAHeBHO AOCTABNANMU
CHer U3 ropHbIX pamoHOB
Cupuw.




N3secTHbIV nyTelwecTBeHHUK Mapko
TTono, nobbisae B8 Kutae, Tak
nonobun mopoxeHoe, YTo NO

BO3BpALLEHUU Ha POAUHY - B
WTanuio - He npemMuHyn
NoAeUTbCS HEKOTOPbIMU
peLenTamu ero NpuUroToBsieHus ¢

OTeYeCTBEHHbLIMU KySMHapamu. Tak

mopoxeHoe nonasno 8 Espony. B
XVI Beke oHO nokopseT &paHuuto,
a 3atem ['epmaHuio. OYeHb cKopo
4, MopoxeHoe 1 HanUTKKU 13 Bepcans

.. epeKo4esanu B 0CObHAKU
anpcu—auyscxmx BENIbMOX. ITOMY He

&, roMeLLany xecToualilme 3anpeTsl
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{| Ha pasrnaweHue peuenTa
MOpPOXeHOro, KOTOpbIU CYUTANCS
| TOCYAApCTBEHHOM TaHOW, Ha
. CTpaxe KOTOpPOW CTOS 3aKOH,
KQpaBLWMIA HapyLlwUTeneld CMepTHOM
Ka3HbFO



B TTapuxe snepeble
BbIpabaTLIBACTCS MOpPOXeHoe
B CTAKAHYUKAX U NSoOMbup
(3SHaMeHUTBIN NNoMbup
POAOM U3 PPAHLY3CKOTO
ropoaa TTnobvep-Jle-bem), B
Ntanuu - accoptu us

L mopoxeHoro, B8 ABCTpuM -
KOmpe rnace U WoKonaaHoe
MopoxeHoe.




MopoxeHbIM yBnexkanuco u

MHorue npesmaeHTor CLUA.
Hanpumep, nepsbin npesunaeHT
cTpaHbl [xopax BawuHrToH
CAMOJIUYHO U3rOTABSIUBAS ero
Ha CBOeM paH4yo B nNpeamecTbe
MoHT-BepHoH. B 1919 r.
XpuctuaH HunbcoH paspaboTarn
peuenTbl U TeXHONOr ko
NPOU3BOACTBA MOPOXEHOrO,
A3UPOBAHHOI O LWOKOGAOM.
wno 4 roaa, n B 1923 r. emy
1] BbIAGH NATEHT Ha naero
rlapaTta no Npou3BOACTBY
DOXeHOoro Ha nasoyke. Tak
Wp y3Han O "NUpoxke

moca" (3cKkumo-nam) unu
NpoCTO "3CKUMO"



B Poccuum Hapopa uspasHa ynotpebnan
CBOU BUABL MOPOXeHoro, bnaro B
CTyAeHbIe 3UMBI He 6bIN0 HeJOoCTaTKa B
"xnapareHtax" Ang 3aMopos3ku
nakomcTB. Eule B Kuesckowi Pycu y Hac
NOAABASIN MesIKO HacTpyraHHoe
3aMOpOXeHHoe MOSoKo. Bo mHorux
AepeBHAX Ha MacreHuLy
WU3roTOBNANACH CMECh U3

3aMOpPOXeHHOro TBOpPOra, CMeTaHbI,
usroma u caxapa. MopoxeHoe nrobunu
He TOMbKO B Cpefie NPOCTOro HapOAQ,
OHO 6bINO LWMPOKO NpeAcTaBieHo B
MeHro npu asopax TTetpa ITI u
ExkatepuHbr IT.
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. Tonbko 8 XIX seke B Poccum
| MogBUNACH NepBas MAWUHA ANA
| | NPUrOTOBMEHUA MOPOXEHOTO.
| NPOMBIILNIEHHOE NPOU3BOACTBO
| MOPOXeHOT0 Y HaC 3apoAMNOCh
|  JNuvwb B Hauane 30-x ropos
| HbIHelHero Beka.<br><br>
| M3HauyanbHO npou3soacTeo
| MOpPOXeHOro CTPOUNOCh Ha
\MCMOIb30BAHUM NPUPOAHOTO
é NbAa U cHera, TaKUM 0bpasom
#ﬂ'«____yenoseqeczso HaxoAWNocCH B
MOCTOSAHHOM 3GBUCUMOCTU OT
Kanpu3os Npupoabl. Ho
Be3AeCyLmUm TeXHUYeCKum
nporpecc nocteneHHo
npeobpasosan U NPOU3BOACTBO
MOpPOXeHOoro, NpespaTme ero us
W3bICKAGHHOrO JIAKOMCTBA
boraTtbIx CarnoHOB B NPOAYKT,
AOCTYMHBIN BCEM U KAXAOMY
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PpYKT NOXOX Ha HeBANALIKY,
Hocut xentyro pybauky.
TuwuHy B caay Hapywwms,

C Aepesa ynana...






/KenThiv:- IMTpyCOBEIV-TNINOA
B CTpaHax CconHeYyHbIX: pacTerT.

A HA“BKYC KuUcCnenlinin, oH.
Kak 308YyT ero?







ITOT (PPYKT B pybaluke apkon
JIlobut, YTOobbI 610 XKAPKO.
He pacteTt cpean ocuH
Kpyrnbin pbIxum...












YTO 3a PpYKT Nocnen B C
capoyke?

KOocTb BHYTpU, B BECHYLUKAX
LLeYKU.
TTpuneten Kk Hemy pou oc —
CNnapoK, Markun. ..






Kpyrnoe, pymsaHoe, g pacTty Ha
BeTKe;
JTrobaT meHsa B3pochnbIie U
ManeHbKue AeTKU.






Kpyrnoboka, ;xentonuua,
MO XeT C. COSTHLIILKOM

CPaGBHUTLCA.
A AYWINCTAA KaKas,

MakoTs cnaakas takasl
MbI NOKNOHHUKU OTHbLIHE
Koponesbl nons- .







bycbr kpacHbIe BUCAT
U3 KycToB Ha Hac rnagar,
OdyeHb nrobat 6ycbr 3TU
Hetu, nTuubl u menseau.






OH opaHXeBbI W -GOMHBIU,
Jirobut Hosbiu roa.
THocmotpu noa enky ~“ToMHO,

OH 8. noaapkax xanev!
JTOT PLDKUA TOCNOAWH) =
BXYCHBIW CNaAKnN. -4







OH 60nblIOU, KAK may
pyT60nbHBLIU!
Ecnu cnenbih — Bce
AOBOSbHbI!
Tak npuateH oH Ha BKyc!
ITO uTO? ...






Bruv3HeubI Ha TOHKOU BeTKe,
Bce no3sbI poaHble aetku.
["OCTHO KaXAbIU B AOMe paga.
STO CNAAKUM ...






YTto 332 Aroaa B KpacHOU TYHUKe?
JTO COYHOe 4Yyao...






Ot Hero — 3poposbe, cuna
N pymsHel uek Bceraa.
benoe, a He 6enuna,
Xuakoe, a He Boaa.



Kak sbI aAymaeTte 6e3 kakoro
NPOAYKTA He MOoSyYuTCs
MOpOXeHoe?
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YtOo Xe 3TO 3a necouek,
Cnanok ¢ HUM Yy Hac
yaeyek,

B kaxaou kyxHe
npoxusaer,

BCEM XO3IUKAM Yroxaaer.



U euwe oauH cnaakum
UHIPeAUEeHT ... caxab




Hoxka aepessHHas,
Py6awka woxkonaaHas.
Ha conHbiwke s Taro,

Bo pty a ucuesaro















CTTACUBO 3A BHUMAHME |




MCTOYHMK PUCYHKa:

OTCKaHMPOBaHHbI opHameHT aBTopa LU. banabinaaynbi
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