_ CEKLLL CYCHUIBCTBO TA IEPXKABA:
ICTOPUYHNH, COUIAJIBHO-TIOJITUYHUN TA ITPABOBUU ACITEKTU

3a0€3MeUnuTH BUIBHUM PO3BUTOK OCOOMCTOCTI, 3aXUCT NpaB JIIOAMHU ¢ Harlli,
Oe3mepenikoiHe 3JIHCHEHHS OCHOBHHX JEMOKPAaTUYHHX CBOOOJ. Y HACTYMHHX
po3AlIax 3a3Hayayiocs, U0 3MICT OCHOBHUX HAampsIMKIB ALSUIBHOCTI PyXy BKIitodae
00poTHOY 3a 3a0e3IeueHHs] HEAOTOPKAHOCTI 0COOM 11 JKUTIIA, TAEMHHUII JIMCTYBaHHS,
TeNe(POHHUX PO3MOB, TeJerpapHUX MOBIIOMIIEHb, OXOPOHU TAEMHHIII OCOOHUCTOTO
KUTTS Ta npuBeneHHa KoHctutyuii VYkpaiHMm y TOBHY BIANOBIIHICTh 13
MOJIO’KEHHSIMU OCHOBHHMX MDKHAPOJHUX TOJITHKO-TIPABOBUX aKTiB 3 IIbOT'O MUTAHHI.
barato yBaru Oyyi0 MpuAUIEHO MUTAHHIO MpaBa HApOJIB Ha BHU3HA4Y€HHA (opmu Ta
crnoco0y cBoro OyTTs, MOJITHYHOIO CTAaTyCcy Ta YCTpOwo CBOe€i jaepkaBu. HPY
HAroJIOIIyBaB, 10 BiH BUCTYIIA€ 3a MOOYI0BY Ha YKpaiHi CyCMUIbCTBA, 10 0a3y€eThCs
Ha 3acajiax TyMaHi3My, JEMOKpaTii Ta COI[iaJIbHO1 CIIPaBEeJIMBOCTI; 32 CTBOPEHHS B
VYkpaidi TpoMaJssHCHKOTO CYCIUIbCTBA. Y JOKYMEHTI BH3HAuUajaoCh, IO TUIBKH 3i
371aMOM  @/IMiHICTPaTHBHO-KOMAaHJHOI CHCTEMH TOCIOAAPIOBAHHS, YTBEPIKECHHSIM
€KOHOMIYHOT'O CYBEPEHITETY peciyOJIiKi MOXKIIMBE peasibHE MOI0JaHHI €KOHOMIYHO1
Kpu3u, 3a0e3nedeHHst 100poOyTy 1 BUIBHOTO BCEOIYHOTO PO3BUTKY JIOAMHHU. Pyx
BUCTYIIaB 3a MPaBO TPOMAJsH YKpaiHW Ha BUIbHHI BUOIp MICIS MPOXUBAHHS Ta
MICIl 3aCTOCYBAaHHSI CBOiX CHJI 1 MOMIIMBOCTEH, a TaKoXX OOCTOIOE BLIbHE
NEPEMIIIEHHS MK COI[laJIbHUMHU TpylnaMy 1 OJHAKOB1 MOYAaTKOBI MOXJIUBOCTI JUJIS
BUXIIIIB 13 PI3HUX COLIAJBbHUX MpPOIIApKIB HaceseHHs; Pyx BBakaB 3a He0OOXigHE
BU3HAYEHHS B PECIyOJIilli €KOHOMIYHO BMOTHBOBAHOTO MPOXKHUTKOBOTO MIHIMyMY
0co0M 3 TOCTIHHOK MYOIKAIIE0 JAaHUX PO HBOTO, MPO JOXOAU PI3HUX TPYIl
HaceJeHHS Ta IHJIEKCH IIiH. Y Tporpami TOpYIIyBaBCcsS ¥ psi IHIIUX TUTaHb
COILIAJIbHO-€KOHOMIYHOT'0, TOJITUYHOT0, KYJbTYPHOTO €KOJOTIYHOTO PO3BUTKY
Ykpainu.

Takum uymnoM, mepmmii 3’i3m HPY craB 3HakoBOO MOJi€0 y CYCIUIBHO-
MOJIITHIHOMY JKHTTI YKpaiHu Tmepioay mepeOymoBH 3a BaKIMUBICTIO TPUHHATHX
JIOKYMEHTIB 1 3a BIUIMBOM Ha IMOJAJBIINN PO3BUTOK CYCIUIBHUX IMPOIIECIB B YKpaiHi.
Bin nanic ynap nmo Bce6iuniit MoHomouii y *kutTi cycrmiibeTBa KITPC-KITY Ta 3akinas
OCHOBY IS PO3BUTKY YKPAiHCBKOTO HAI[IOHAIBHOTO pPyXy 1 JOCATHEHHS
HE3aJIeKHOCT1 YKpaiHH.
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HISTORY OF CHEESE
The Origins. Cheese is an ancient food whose origins predate recorded history.
There is no conclusive evidence indicating where cheesemaking originated, either in
Europe, Central Asia or the Middle East, but the practice had spread within Europe
prior to Roman times and, according to Pliny the Elder, had become a sophisticated
enterprise by the time the Roman Empire came into being.
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Proposed dates for the origin of cheesemaking range from around 8000 BCE
(when sheep were first domesticated) to around 3000 BCE. The first cheese may have
been made by people in the Middle East or by nomadic Turkic tribes in Central Asia.
Since animal skins and inflated internal organs have, since ancient times, provided
storage vessels for a range of foodstuffs, it is probable that the process of cheese
making was discovered accidentally by storing milk in a container made from the
stomach of an animal, resulting in the milk being turned to curd and whey by the
rennet from the stomach. There is a widely-told legend about the discovery of cheese
by an Arab trader who used this method of storing milk. The legend has many
individual variations.

Cheesemaking may also have begun independent of this by the pressing and
salting of curdled milk in order to preserve it. Observation that the effect of making
milk in an animal stomach gave more solid and better-textured curds, may have led to
the deliberate addition of rennet.

The earliest archaeological evidence of cheesemaking has been found in
Egyptian tomb murals, dating to about 2000 BCE. The earliest cheeses were likely to
have been quite sour and salty, similar in texture to rustic cottage cheese or feta, a
crumbly, flavorful Greek cheese.

Cheese produced in Europe, where climates are cooler than the Middle East,
required less aggressive salting for preservation. In conditions of less salt and acidity,
the cheese became a suitable environment for a variety of beneficial microbes and
molds, which are what give aged cheeses their pronounced and interesting flavors.
Cheese has become the most popular milk invention.

Ancient Greece and Rome. Ancient Greek mythology credited Aristaeus with
the discovery of cheese. Homer's Odyssey (8th century BCE) describes the Cyclops
making and storing sheep's and goats' milk cheese. By Roman times, cheese was an
everyday food and cheesemaking a mature art, not very different from what it is
today. Columella's De Re Rustica (circa 65 CE) details a cheesemaking process
involving rennet coagulation, pressing of the curd, salting, and aging. Pliny's Natural
History (77 CE) devotes a chapter (XI, 97) to describing the diversity of cheeses
enjoyed by Romans of the early Empire. He stated that the best cheeses came from
the villages near Nimes, but did not keep long and had to be eaten fresh. Cheeses of
the Alps and Apennines were as remarkable for their variety then as now. A Ligurian
cheese was noted for being made mostly from sheep's milk, and some cheeses
produced nearby were stated to weigh as much as a thousand pounds each. Goats'
milk cheese was a recent taste in Rome, improved over the "medicinal taste" of
Gaul's similar cheeses by smoking. Of cheeses from overseas, Pliny preferred those
of Bithynia in Asia Minor.

Post-Classic Europe. Rome spread a uniform set of cheesemaking techniques
throughout much of Europe, and introduced cheesemaking to areas without a
previous history of it. As Rome declined and long-distance trade collapsed, cheese in
Europe diversified further, with various locales developing their own distinctive
cheesemaking traditions and products. The British Cheese Board claims that Britain
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has approximately 700 distinct local cheeses; France and Italy have perhaps 400 each.
(A French proverb holds there is a different French cheese for every day of the year,
and Charles de Gaulle once asked "how can you govern a country in which there are
246 kinds of cheese?") Still, the advancement of the cheese art in Europe was slow
during the centuries after Rome's fall. Many of the cheeses we know best today were
first recorded in the late Middle Ages or after— cheeses like cheddar around 1500
CE, Parmesan in 1597, Gouda in 1697, and Camembert in 1791.

In 1546, John Heywood wrote in Proverbes that “"the moon is made of a greene
cheese." (Greene may refer here not to the color, as many now think, but to being
new or unaged.) Variations on this sentiment were long repeated. Although some
people assumed that this was a serious belief in the era before space exploration, it is
more likely that Heywood was indulging in nonsense.

Modern era.Until its modern spread along with European culture, cheese was
nearly unheard of in oriental cultures, uninvented in the pre-Columbian Americas,
and of only limited use in sub-mediterranean Africa, mainly being widespread and
popular only in Europe and areas influenced strongly by its cultures. But with the
spread, first of European imperialism, and later of Euro-American culture and food,
cheese has gradually become known and increasingly popular worldwide, though still
rarely considered a part of local ethnic cuisines outside Europe, the Middle East, and
the Americas.

The first factory for the industrial production of cheese opened in Switzerland
in 1815, but it was in the United States where large-scale production first found real
success. Credit usually goes to Jesse Williams, a dairy farmer from Rome, New York,
who in 1851 started making cheese in an assembly-line fashion using the milk from
neighboring farms. Within decades hundreds of such dairy associations existed.

Factory-made cheese overtook traditional cheesemaking in the World War I
era, and factories have been the source of most cheese in America and Europe ever
since. Today, Americans buy more processed cheese than "real”, factory-made or not.
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JISIIBHICTD I. CTEILIEHKA Y IIEHTPAJIBHIM PAJII I TOBAPUCTBI
LIKIJIbHOT OCBITHU
JIrotHeBa peBomrontis 1917 p. MOKOpIHHO 3MIHWJIA CUTYaIlil0 B YKpaiHi, micis
MOBAJICHHS CaMOJICP’KaBHOI BJIAJAW MAPU3MY BIIKPWIMCS HOBI MOMIUBOCTI JIJIst
BIJIPOJKEHHST YKPATHCHKOT MOBH 1 TIIKOJIA. THUMYacOBHA ypsi M1 TUCKOM PEBOJIOIIT
MoYaB 3MIMCHIOBATH JEsIKI 3aX0au Yy chpaBi pedopmMyBaHHS OCBITH, IO MajH
JEMOKpPAaTUYHUM XapaKTep, ajie He 3MIHIOBAIN PaAUKalIbHO CUCTEMY OCBITH. TUIbKH 3
yTBopeHHsAM lleHTpanbHOi pagu Oysio B34TO Kypc Ha BIAPOKEHHS HAIIOHAIBHOT
ocBitu. M. C. I'pyieBchbkuil NepeKOHINBO BiJi3HAUMB: «Cepen ycix moTped HaIioro
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