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Pocr BbImycka WMEHHO TBEpHBIX, MATKHX CBHIPOB
3aKOHOMEPEH, TaK KaK B 9TOH KaTeropuu MPOLEHT MMIIOpTa
Ob11 Hanbomee BBICOKMM. OOBEM MPOM3BOACTBA TBEPIBIX
CBITYXHBIX ChIpoB B 2014 roxy ysemmumics Ha 25,4 % 1o
cpaBaenmo ¢ 2013 1. Hambonpmmii o0beM TBEpABIX
CBIPOB BhITYCTUIM TarapcraH, Boponexkckast, PoctoBckas
obuactu u Iepmcknii kpaid [1; 4]. Pecriyomiky Mapwmii On B
oToif Hume JoctoifHo mpexcrasiaier 3AO  «CepHypckuit
CBIP3aBOMY. B TeueHne mocaeHNX AECATH JIET TEXHOJIOTH
HOpeINpHUATHS AaKTHBHO CTaXHPOBANIUCH 3a TPaHHUIICH,
MBITAsCh MEPEHATh CEKpeThl MacTepcTBa. M um celfvac
JEHCTBUTENBHO €CTh 4eM ropauTbesa. UTo eme BakHO:
3aBOJl B TPEHJE CErOJHSLIHEro chiponenus B Poccunm —
CO37IaHHEe YHHKAJIBHBIX COPTOB CHIPa IOJ COOCTBEHHBIMHU
OpeHmamu. Bor HECKOJIBKO IIPUMEPOB
KOHKYPEHTOCIIOCOOHOM, ~ MpETCHIyIomeH Ha  UMIIOp-
TO3aMellleHHe IPOAYKIIMHU, BBITYCKaeMOH Ha 3aBOJE B Ha-
crosmee Bpemsa: «MArkuil» M3 KO3bEro  MOJIOKA,
«MapcernranpTypHe» H3 KO3BETO MOJIOKA (YIOCTOCHBI
30JI0TBIX MeJaJIel €XKEroHON MEXAyHapOIHOW BBICTaBKU
«[Ipomskcrio» B 2015 1.), «Maacogam» — TONyTBEPIBIi
celp rosnaHackoil rpymmsl, «CepHypckas Puxorray —
UTANbSIHCKUM MSTKUil TBOPOXKHBIN cblp, «CepHypcKuil
xanymucy [2; 5].
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Output growth of exactly hard and soft cheese is natural,
since in this category the percentage of imports was the
highest. The volume of hard cheese production in 2014
increased by 25,4 % compared to 2013. The largest
volume of hard cheeses produced Tatarstan, The VVoronezh
oblast, the Rostov region and the Perm region [1; 4].
The Republic of Mari El is adequately represented in this
niche by CJSC “Sernur cheese factory”. Over the past
ten years, the company technologists had training abroad,
trying to learn tricks of the trade. And now they really
have something to be proud of. What else is important: the
factory is in today's trend of the cheese industry in Russia —
the production of unique varieties of cheese under its own
brands. Here are some examples of competitive products,
applying for import substitution, produced at the factory:
the “Soft” of goat milk, the “Marcental-Tourne” of goat milk
(which won gold medals in the annual international
exhibition Prodexpo in 2015), the “Maasdam” is a semi-
hard Dutch group cheese, the “Sernursky Ricotta” is a soft
Italian curd cheese, the “Sernursky Haloumis™ [2; 5].
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