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Ark of Taste

NOMOTUTE PACLUMPUTD NPOEKT KOBYET BKYCA!

Cnoy Mypn cobupaeT TpagWUWMOHHLIE MCUE3alolLe BKYCH M apOMaThl BO BCEMUPHLIA KaTanor Koeuer Bkyca.

Slew Foed Foundation
for Bindiversity

Slow Food’

MpOMBILNEHHOE CENLCKOE XO3ANCTBO W efiMHO0Bpa3Ne BKYCOB CMBIBAIOT, KAK HABOHEHWE, MHOTUE NPOYKTHI, 8
BMECTE C HUMW W COMPOBO¥AAI0WWNE X KYNILTYPY M MCTOpUIo. Hanpumep, KpecTeAHe CTONeTUAMK Pa3BoaMIN TEICAUM
copToB AGNOK, HO CeAYac B NPOAAXE, KAK MPaBWNo, Mbl HAX0AWMM YeTkIpe copTa. Mekcuka, poMHa KyKypy3abl, 3a
nocneaure 100 neT notepana 80% ee copToBoro pazdoobpazna. M2 Gonee, uem 5000 copToe KapTodens cerofHs g
MUpE WWPOKO pacnpoCcTpaHeHsl TONBKO YeTkipe.

buopaznoobpasne obecneunsaeT 3KOCHCTEMaM CNOCODHOCTE CNPABNATLCA C NEPEMEHAMM, afaNTUPOBATLCA 1
BbIKMEATE B HOBBIX yCnoeWax. bopbba 2a coxpadedne BruopazHoobpazna - 21o bopeba 3a bynyllee nnadeThl,

Bbl TOXKe MoXeTe noMoub, paccKka3aB HaM O NpPpoAYyKTe, KOTOprFI no eallemy
MHEHW HYXOaeTCA B sawmnTe!
MNopatb 3dABKY Ha BKNIKOYEHWE NMPOAYKTA B KaTanor Erko U 310 MOXET CAENaTb KaXkabln,
cnegyAa cnegyiowm NnpocTeiM peKOMeHAaLWAM:

l MpopyKT fomkeH 6biITb a6OPUTreHHbIM MpoayKT gomkeH GbiTb CBA3aH C TeppUTOpUei, |

;&Z?Tr oﬁ'?)crwﬂc:::n':;?oﬂ;z NamaTbio ¥ cCamoonpeaeneHnem coobuiecTsa,
s IDEACTS 1 €ro NPOU3BOACTBO AO/MKHO ObiITb MECTHOW

racTpOHOMMWYECKUI UHTepec; Tpanuumedt

AVKUM BUOOM (ecnn TRPagULMOHHON

ABNAETCA TEeXHMKa ero cbopa, — =

06paboTku Unu UCNONb30BaHWA) UK

roToBbiM NPOAYKTOM (Hanpumep, lNpogyKT AomKeH NPOM3BOAUTLCS B

Cbip, MACO, xneﬁ’ CnajocTu u T‘A') ! OrpaHu4YeHHOM Konuuecrtse

MpoAyKT fomkeH 6biTb Ha rpaHn

NCYe3HOBEeHUA.

MpoaykT fomkeH 6biTh
KauyeCcTBeHHbIM

MopaiiTe 3aaBKyY, 3anoaHUB popmy M NpUAuTe ee Ha agpec: uyakel@mail.ru npukpenute ¢poTtorpaduio.

CNACHKBO 3A NMOMOLLb!
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