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

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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HaIlIOHAJIBHOIO KUTTS MOTpeda PiHOI KON HAWroJIoBHIIIA, 00 HApOJ, IKUl HE Ma€e
CBOE€T IIKOJIM, MOKE OyTH JIMILE MacepOOM Uy KUX HAPOJIB, @ HIKOJIU HE BUO €THCS Ha
CaMOCTIWHY JOPOTY ICTHOBaHHs». PeBOIIOIIT 3aBXK /A1 BUHOCSTh HA CBOIX OYpPXJIUBHUX
XBUJISIX BU3HAYHUX OCI0 Ha BCIX JIUISHKAaX TPOMAJCHKOTO KUTTs. PeBotoniitHi momii
1917 p. B YkpaiHi 1anu MOXIUBICTh NposiBUTH [Bany CrenieHky HeaOusiKi 3110HOCTI
JEp>KaBHOTO NiA4a, AKUM B35B AKTUBHY y4acTb Yy CTBOPEHHI CHUCTEMH Hal[lOHAJIBHOI
OCBITH B YKpaiHI.

3 mepmux AHIB YKpaiHcbkoi peBomrouii 1917-1921 pp., 3aBasku skiid Oyio
3aKJIaJICHO0 OCHOBM YKpaiHChKOi nepkaBHocTi, I. Cremenko mnepeOyBaB y LEHTpI
OypXJINBUX TOJITUYHUX TMOJiiA. BiH cTaB OJHMM 13 3aCHOBHHKIB YKpaiHCBKOI
HenTtpanbnoi paau. 4 6epe3nss 1917 p. Ha 300pax paau ToBapucTBa YKpaiHCBKHX
noctynoBiiB (TYII) . AntonoBuy, O. Crenmanenko Tta [. CremeHko, sk
NPEJICTABHUKN YKPAiHCBKMX COIlial-AEeMOKpATiB, HamoJisaraad Ha (opmyBaHHI
LlenTpaJibHOI paj Ha TPHHIMII MPOMOPIIOHAIBHOTO MPEJACTABHUIITBA BiJ YCiX
YKpaTHChKHX TpoMaJchkuX 00’ e€aHanb. Paga TYII moroaunacs 3 MUMH BUMOTaMH, i
TakKUM 4YMHOM LleHTpasibHa pajia 3 mepmux JAHIB CBOTO iCHYBaHHs 00’€qHana, Kpim
MOMIPKOBAaHOT YaCTWHU IHTEJIrEHIII], TPECTABHUKIB COILIAJICTUYHUX, BIMCHKOBHX,
KOOIIEPATUBHHUX, CTYJCHTCHKUX, HAYKOBUX Ta IHIIMX TI'POMAJCHKMX OpraHi3alliu,
cTaja mpooopa3oM J1HCHO 3arajibHOHAIIOHATIBLHOTO IIEHTPY.

Ha mepmiit cecii LlenTpanbroi pagu 8 kBiTHA 1917 p. Oyno 3atBepmkeHo ii
CKJIaJl, 10 SKOTO BiJ MPOCBITHIX 1 mpodeciiinux opranizaiiii Kuesa 0yno obpano 12
npeacTaBHUKIB, cepen HuX OyB I. Cremenko. Y cknaai LlenTpanpHoi pamu Oyna
CTBOpEeHa IIKUIbHA Komicisd, sky odonuB I. M. Cremenko. Kowmicis 3BepHynacs 13
3aKJIUKOM 10 TMpod)ecopiB 1 BHUKJIAAA4iB BUIIUX HABYAIBHUX 3aKJIaJiB, J€ OyJIH
MOCTaBJICHI 3aBIaHHs YKpaiHi3allii KT BCiX THUITIB, BiJl MOYATKOBUX JIO BUIIUX. Beix
BUKJIQ/Ia4iB BUIUX MIKLUT OyJI0 3alpOIIeHO HA BUNTEIBCHKUH 3’1311 5-6 kBiTHS 1917 p.
Le# 3axnuk mignucas rojosa Llentpanbnoi paau M. C. ['pyiieBcbKui.

[Topsin 3 akTHBHOIO y4YacTIO B MPOIIECI JIEPKABHOTO BiApopkeHHs YKpainm I.
M. Cremenko 6araTto CwJI 1 €HEprii BijjiaBaB CTBOPEHHIO HAI[IOHAILHOI CHUCTEMHU
OCBITH 1 BUXOBaHHS MiAPOCTAIOYOTO MOKOMIHHS. 6 6epe3Hs 1917 p. yunreni-ykpainii
KueBa Ha ycTaHoBumx 300pax yXBajdwiM pIIICHHS TPO CTBOpeHHs «ToBapucTBa
PO3MOBCIOJKEHHSI IIKUTBHOT OCBITH». YCTaHOBYI 300pW TOBapUCTBA BiIOYIHUCH Y
MOMeINIKaHH1 KIy0y «PomuHa» 3a ydacTio Kpamux YKpaiHChKUX TEAaroriB, cepen
axux Oymu I1. 1. Xonoguuii, B. [Ipokonosuy, O. lopomkesud, C. Pycosa Ta iH. bymno
obpano pany ToBapucTBa mKiUIEHOI ocBiTH: rooBa — [. M. CTemeHko, 3aCTyITHUK
rosioBu — II. Xononuwmii, unenn — B. K. IIpokonosBuu, O. K. JlopomkeBuu, A. I.
Jlemenko, H. 4. [llynerina, M. B. CimamkeBud, C. ®@. Pycosa. I. M. CremeHko B35B
aKTMBHY y4YacThb y CTBOPEHHI mepmioi ykpaincbkoi riMuazii im. T. I'. IlleBuenka y
Kuesi. Bona Oyna Binmkpurta 18 Gepesns 1917 p. ma xomtu ToBapucTBa MIKUTBHOT
OCBITH 1 MOXEPTBYBAaHHS OKPEMHUX JIFOJIel. 3aCHYyBaHHS MEPIIoi yKpaiHChKOi riMHA3I11
MaJi0 BEJIMKE 3HAYEHHS JUIsi CTAHOBJICHHSI HAIllOHAJIbHOI OCBITH, MIIHECEHHS
HaIlOHAJTBLHOI  CaMOCBIAOMOCTI  IMIAPOCTAIOYOr0 TMOKOJIHHA. 3a  1HIIaTHBOIO
ToBapucTBa IIKUIBHOT OCBITHM, MIChbKa NIKUIbHA KOMICIS 3aCHYyBaJla YKpPaiHChKY

180



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

HIKIIBHY MiAKOMICIIO, 0 skoi Oyno 3ampomeno M. C. I'pymeBcbkoro ta I. M.
Cremenka. 3aBIaHHAM MiAKOMICIi Oysio 3aiicHeHHs ykpaiHizamii mkonu M. C.O.
['py1eBCHKOTO, @ TAKOXK 1HIIKUX MICBKUX LIKUI, IKI OyAyTh MPU3HAYEH1 AJIA L1€1 METH.

[Ile na ycranoBumx 300pax ToBapucTBa mKUILHOTI ocBiTH [. CTemeHko
MOCTAaBUB MUTAHHS MPO HEOOXIMHICTh CKIMKAaHHS BceykpaiHChKOro BYHTEIBCHKOTO
3’131y, skuil 1 BigOyBcst 5-6 kBiTHA 1917 p. B 3am [lenaroriunoro mysero. Ha 3’131
npubyno Outeiie 500 mgenerariB BiJ YYUTEIIB MOYATKOBHUX, CEPEIHIX 1 BHUIIUX
HaBYAJIBHUX 3aKJIaJIB Maike 3 ycix ryoepni Ykpainu. I. M. Cremenko OyB Ha
HROMY TOBapuiemM royioBu. Ha 3’i3mi Oyna po3poOsieHa mporpama ykpaiHizariii
BUIIMX MMOYATKOBUX IIK1JI, YXBajeHa MOCTAHOBA MPO JIKBIJaIlil0 0araToCTyneHEBOCTI
KT 1 CTBOPEHHS €JAWHOI TMOYaTKOBOI IKonu. Benuka ypara Oyna mnpuiaiieHa
npoOieMi yKpaiHizaiii cepeaHbOi 1 BHUINOI OCBITH. [[7s1 BUKOHAHHS MOCTAHOB |
BceykpaiHChbKOro BYMTENBCHKOTO 3’137y IIOAO YKpaiHizaiii mkoju, ToBapucTBO
IMIKITBHOT OCBITH B3sJI0 Ha cebe cmpaBy 3a0e3leueHHs MIKUI YKpaiHChbKUMU
niipyyHukaMu 1 BuuTensaMu. |. CTelmeHKo 3alnyduB 10 1€l poOOTH Kpamux
NpEe/ICTABHUKIB HAYKOBOI 1 XyAO0XHbO1 iHTenireHmli, Takux sk C. Yepkacenko, K.
Creuenko, I. Orienko Ta 6aratbox iHIIUX. TOBapUCTBO HIKUIBHOT OCBITH B3sUI0 Ha
cebe 3a0e3MnedeHHsl JIEKTOpaMU MOBITOBUX YYHUTENbCbKUX KypciB. Y TpaBHi 1917 p.
Oynu mpoBeAeH! IHCTPYKTOPChKI Kypcu B KueBi, Ha SKUX ICTOPIIO YKPaiHCHKOI
JiTepatypu Bukianas rojosa Tosapuctsa [. M. CremieHko.

Y gumui 1917 p. [. CremeHko cTaB WICHOM KHIBCHKOTO TOBapHCTBA
«IIpocBita», ske He3abapoM  TEPETBOPWIOCS Ha  LEHTP  BIAPOHKCHHS
IIPOCBITSIHCHKOTO pyXy. SIK reHepaabHUN CEKpeTap OCBITH BiH MOCTIHHO MIKJIyBaBCS
Ipo 3B’SA30K CEKpeTapcTBa OCBITH 3 ToBapuctBamu «lIpocBita» 1 HajgaHHSA iM
noroMory 1 miaTpuMkn. Bin OpaB Oe3mocepenHio ydacTh y JIEKIiHHIA poOOTI Ta
TeaTpaJTbHUX BUCTABaX, sIK1 BIAITOBYBaIO TOBapucTBO «IIpocsitay y Kuesi.

Takum ymHOM, Ha movaTky YkpaiHchkoi peBomtomii I. M. CremieHKo B3siB
aKTUBHY Y4acTh y Tpolieci oprasizamii [leHTpansHOi paau, cTaB 4jaeHOM ii MIKIILHOT
Ta pelnakiiiHoi komiciii. Bin OyB omHHMM i3 3aCHOBHMKIB ToBapucTBa MIKUIHHOT
OCBITH, sIK€ B3JI0 Ha ce0e poib Oe3MOoCepeHbOr0 IEHTPY CTAHOBJICHHS
HamioHalmbHOT cucteMu ocBith. Ilig kepiBHumTBom [. M. CremeHka BOHO
3aMmovYaTKyBajgo  BIAPOUKEHHS YKpaiHChKOi IIKOJIW, WOro JiSUIBHICTH Oyra
cupsiMoBaHa Ha 3a0€3Me4YeHHs pIAHOT IKOJIM YKpPaiHCHKUMHU MIAPYYHUKAMHU 1
BUUTEISIMU.

Kpomuenko /lapuna
Haykoeuil kepignuk — Kano. icmop. Hayk, npog. Boponauncokuii O.B.
Jeporcasnuii 6iomexnono2iunuil ynisepcumem

ITOHATTS HALIOHAJILHOI BE3IIEKHA
JInsi  yTOYHEHHS CYTHOCTI CJIOBOCIIOJIYYEHHSI «HAI[lOHaJbHA Oe3leKa»
MPEACTABISAETHCS AOLUIBHUM PO3MVISIHYTH HOTO E€TUMOJIOTIYHHMI 3MICT, UUISIXU
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