6%

Slow Food’

Manugect KayecrBa

Ha npotsbxkenun mHorux jier Cinoy @y BO3IJIaBIISIET HECKOJBKO YCHEIIHBIX KaMIIAaHUH 110
MOBBIIICHUIO CO3HATEIBbHOCTH B BOIIPOCAaX IIPOJOBOJILCTBUA. Ha cerogHsmmHuil JeHb ero
JEATEIbHOCTh HAIIPABJICHA Ha INPOABWXKEHUE Iellel, omnucaHHblXx B kHure Kapio Ilerpunnu
«BkycHo, yncrto u yectHo: Manungect Kauyecrsa Cioy ®ya»

Haubonee pacrnpocTpaHeHHbIE Ha CETONHSIIHUN J€Hb CHCTEMBbl IPOU3BOACTBA H
noTpeOIIeHUs TPOLyKTOB BPEIHBI IS 3€MIIH, €€ IKOCUCTEM U HACEISIOIIUX €€ HapOIOB.

Bkyc, 6uopasHoobOpasue, 310pOBbE JIFOJCH M KUBOTHBIX, OJaromoiydue W cama MpHpoja
noABECprar0TCda IMOCTOAHHBIM aTaKaM, YTO CTaBUT IO YI'PO3y IKCIAHUC yHOTpe6H5ITb u
IMPOU3BOAUTL HNPOAYKTBI IHTAHUA W IIPABO HUCHBITBIBATL YAOBOJBLCTBUC, HC HAHOCSA BpPCA
CYIICCTBOBAHMIO JPYTUX WM PAaBHOBECHIO, B KOTOPOM IMPHUOBIBACT OKPYIKArOIas cpeia Harien
TUTAHETHI.

Ecnu, xak ckazan moat-pepmep Yaunemn beppu, «eaa — 3T0 cejibCKOX035iiCTBEHHBIN aKT»,
TO, CJIEIOBATENbHO, IPOU3BOACTBO NIPOAYKTOB HYKHO paccMaTpuBaThb KaK  «akKT
racTPOHOMUYECKUI».

IHoTpeduTesns cBOMM BBIOOPOM OPHUEHTUPYET PBIHKM U BBINYCK NpoayKuuu. Oco3HaBast 3Tu
mpouecchl, OH Oeper Ha ceba HOByo posib. lloTpeOieHue CTAHOBUTCS — YaCThIO
MIPOU3BOIUTENILHON JICATEIIBHOCTH, W TOTpeOHTeNb, TaKUM 0Opa3oM, CTAaHOBUTCS CO-
IIPOU3BOUTEIIEM.

HpOHSBOHHTe.ﬂb UrpacT KJI4YCBYIO pOJib B 3TOM IIPOLICCCE, pa60Ta51 Haa KadyC€CTBOM, AcCjiast
AOCTYIIHBIM CBOMH OMBIT U MMPUBCTCTBYA 3HAHUA U HUHHOBALIUA APYTUX.

Ycunme JOJIXKHO OBITh CANHBIM W HPCANPUHUMATBCA CO3HATCIIBHO, PAa3ACIATbLCA U OBITE
MCKIUCHUIINIMHAPHBIM, KaK CaMa HayKa raCTpOHOMMU:L.

Kaxnplii U3 Hac mpuU3BaH HUCOBITATh M PACIpPOCTPAHUTH HOBOE, 0OOjee TOYHOE U, B TO Ke
BpeMs, Ooyiee IIUPOKOE ITOHATHUE KauyecTBa MPOAYKTOB, OCHOBAaHHOE Ha TpPEX OCHOBHBIX
B3aMMOCBSI3aHHBIX yCI0BUsAX. KadecTBeHHBIE MPOTYKTHI MUTAHUS JJOJKHBI OBITh:

1) BkycHbiMu. BKyc 1 apoMaT IpOoAyKTOB, JIETKO y3HABAE€MbI€ JUIsl TPEHUPOBAHHBIX, XOPOLIO
pPa3BUTBIX OPraHOB YYBCTB, — PE3yJIbTaT COPEBHOBAHUS IIPOU3BOJUTENIECH, BbIOOpA CHIpbS U
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METOJIOB TMPOM3BOJCTBA, KOTOPbIE HUKOMM O00pa3oM HE IODKHBI H3MEHSTh HATYPaTbHOCTH
MPOJIYKTA.

2) Yncrsimu. Hao yBaXKHUTEITBHO OTHOCHTBCS K OKPYIKAFOIICH Cpejie, pa3BUBATh YCTONUUBOE
(dbepMepcTBO M KMBOTHOBOJICTBO, a IepepaboTka, COBIT W MOTpebiIeHHE MPOIYKTOB MUTAHUS
JIOJDKHBI OBITH B3SITHI TIOJ1 MIPUCTANIbHOE BHUMaHKue. Kaxkaasi cTaaus B arpo-npo/10BOJILCTBEHHON
NPOM3BOJICTBCHHOW IIEMOYKEe, BKJIIOYAs MOTPEOJICHHE, JOJDKHA 3allUIaTh SKOCUCTEMBbI U
onopaszHooOpasue, obecreurnBasi 6€30MaCHOCTh 3/I0POBbS MOTPEOUTENICH U TPOU3BOTUTEIICH.

3) YectHbiMu. CouunanbHasi CIIpaBeUIMBOCTh JOJDKHA OBITh YCTAHOBIJIEHA IyTEM CO3JIaHHSA
YCIOBUU TpyZAa, YBaXUTEIbHbIX K 4YEJIOBEKY U €ro IpaBaM, U IpPeJOCTaBICHUS
COOTBETCTBYIOIIETO BO3HATPAXKICHUSA 3a TPYH; Yepe3 CTpeMIIeHHE K cOaJaHCHPOBAaHHOU
MHPOBOM 3KOHOMMKE; 4epe3 B3aMMOIIOHMMAHUE U €IUHCTBO; YEPE3 YBAXKECHHUE K KYJIbTYpPHOMY
Pa3HOOOPA3UIO U TPATHIIHSIM.

BkycHoe, yHCTOE, YeCTHOE Ka4eCTBO — 3JIOT JIy4Iero OyIyIIero.

BkycHoe, 4ucTOe, YeCTHOE KAueCTBO — JCIO IUBWIM3AIUU W OPYIUE M0 YIyYIICHUIO
CYULIECTBYIOIIEH MPOIOBOIBCTBEHHON CHCTEMBI.

Kaxxip1if MO>KeT BHECTH BKJIaJ BO BKYCHOE, UUCTOE, YECTHOE Ka4eCTBO CBOMM COOCTBEHHBIM
BBIOOPOM U TIOBEZICHUEM.



