Tamarind (Tamarindus indica)
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Tamarind (Tamarindus indica) (from Arabic: » 5 S, romanized tamar hindi, "Indian date’) is
a leguminous tree in the family Fabaceae indigenous to tropical Africa. The genus Tamarindus is a monotypic
taxon, having only a single species.

The tamarind tree produces edible, pod-like fruit which are used extensively in cuisines around the
world. Other uses include traditional medicines and metal polishes. The wood can be used in carpentry. Because
of the tamarind’s many uses, cultivation has spread around the world in tropical and subtropical zones.
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Tamarindus indica is indigenous to tropical Africa, particularly in Sudan, where it continues to grow
wild; it is also cultivated in Cameroon, Nigeria and Tanzania. In Arabia, it is found growing wild in Oman,
especially Dhofar, where it grows on the sea-facing slopes of mountains. It reached South Asia likely through
human transportation and cultivation several thousand years prior to the Common Era. It is widely distributed
throughout the tropicalbelt, from Africa to South Asia, Northern Australia, and throughout South East
Asia, Tarwanand China.

In the 16th century, it was heavily introduced to Mexico, and to a lesser degree to South America,
by Spanish and Portuguese colonists, to the degree that it became a staple ingredient in the region's cuisine.

Today, South Asia and Mexico remain the largest consumers and producers of tamarind.
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The tamarind is a long-lived, medium-growth, bushy tree, which attains a maximum crownheight of
12 to 18 metres (40 to 60 feet). The crown has an irreqular, vase-shaped outline of dense foliage. The tree grows
well in full sun in clay, loam, sandy, and acidic soil types, with a high drought and aerosol salt (wind-borne
salt as found in coastal areas) resistance.

Leaves are evergreen, bright green in color, elliptical ovular, arrangement is alternate, of the
pinnately compound type, with pinnate venation and less than 5 cm (2 inches) in length. Thebranches droop
from a single, central trunk as the tree matures and is often pruned in human agriculture to optimize tree
density and ease of fruit harvest. At night, the leaflets close up.

The tamarind does flower, though inconspicuously, with red and yellow elongated flowers. Flowers
are 2.5cm wide (one inch) five-petalled, borne in small racemes, and yellow with orange or red
streaks. Buds are pink as the four sepals are pink and are lost when the flowerblooms.
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The fruit is an indehiscent legume, sometimes called a pod, 12 to 15 cm (3 to 6 inches) in length, with
a hard, brown shell. The fruit has a fleshy, juicy, acidulous pulp. It is mature when the flesh is coloured brown
or reddish-brown. The tamarinds of Asia have longer pods containing six to 12 seeds, whereas African and
West Indian varieties have short pods containing one to six seeds. The seeds are somewhat flattened, and
glossy brown.

The tamarind is best described as sweet and sour in taste, and is high in acid, sugar, B vitamins and,

oddly for a fruit, calcium.

As a tropical species, it is frost sensitive. The pinnate leaves with opposite leaflets give a billowing
effect in the wind. Tamarind timber consists of hard, dark red heartwood and softer, yellowish sapwood.

Tamarind is harvested by pulling the pod from its stalk, A mature tree may be capable of producing
up to 175 kg (350 [b) of fruit per year. Veneer grafting, shield (T or inverted T) budding, and air layering may
be used to propagate desirable selections. Such trees will usually fruit within three to four years if provided
optimum growing conditions.

Etymology

The name ultimately derives from Arabic tamr-hindi, meaning "date of India". Several early medieval
herbalists and physicians wrote tamar indi, medieval Latin use was tamarindus, and Marco Polo wrote
of tamarandi.
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Alternative names

The tree is most numerous in South Asia, where it is widely distributed and has a long history of
human cultivation. Many South Asian regional languages have their own unique name for the tamarind fruit.

In Sanskrit, it is calledthinthrinee. Tn Assamese, it is called teteli. It is called tetul (909®) in Bengali. In
Oriya, it is called tentuli, in Hindiit is called imli GFN ) in Rajasthani, it is Kpown as aamli (FTFA )
in Gujarati the amli, and Marathi and KonRani T (the chinch); in Kannada it is
calledhunase (@6 ), Telugu chintachettu (tree) and chintapandu (fruit extract). In Tamil-speaking regions as

such in Tamil Nadu and northern areas of Sri LanRg, the tamarind is Rnown aspuli L|6M). In Malayalam, it

is called vaalanpuli (01080501181) and in Pakistanin Urdu, it is Known as =) imli. InSr
Lankg in Sinhala, it is called siyambala. Much further west, in Turkey, it is called demir hindi.

In Indonesia and Malaysia, tamarind is Rnown as the asam (or asem) Jawa (means Javanese asam),
which in the Indonesian and Malay languages, translates as Javanese sour [fruit] (though the literature may
also refer to it as sambaya). In the Philippines, tamarind is referred to as sampaloc, which is occasionally
rendered as sambalog in Tagalog andsambag in Cebuano. The Vietnamese term isme. In Taiwan, it is
called loan-tz. In Myanmar, it is called magee-bin (tree) and magee-thee (fruit). The tamarind is the provincial
tree of the Phetchabun province of Thailand, where it is called md Rdam NEWN). In Laos, it is called

VVIN2ID) (maak-Rham). In Malagasy, it is called voamadilo and Kily.

In the Cook, Islandsin the Cook, Islands Maorilanguage (also called Maori Kiki Airanior
Rarotonganis language), Tamarindus is called tamarene.


http://en.wikipedia.org/wiki/Assamese_language
http://en.wikipedia.org/wiki/Bengali_language
http://en.wikipedia.org/wiki/Hindi
http://en.wikipedia.org/wiki/Rajasthani_language
http://en.wikipedia.org/wiki/Gujarati_language
http://en.wikipedia.org/wiki/Marathi_language
http://en.wikipedia.org/wiki/Konkani_language
http://en.wikipedia.org/wiki/Kannada
http://en.wikipedia.org/wiki/Telugu_language
http://en.wikipedia.org/wiki/Tamil_language
http://en.wikipedia.org/wiki/Malayalam
http://en.wikipedia.org/wiki/Pakistan
http://en.wikipedia.org/wiki/Urdu
http://en.wikipedia.org/wiki/Sri_Lanka
http://en.wikipedia.org/wiki/Sri_Lanka
http://en.wikipedia.org/wiki/Sinhalese_language
http://en.wikipedia.org/wiki/Indonesia
http://en.wikipedia.org/wiki/Malaysia
http://en.wikipedia.org/wiki/Indonesian_language
http://en.wikipedia.org/wiki/Malay_language
http://en.wikipedia.org/wiki/Philippines
http://en.wikipedia.org/wiki/Tagalog_language
http://en.wikipedia.org/wiki/Cebuano_language
http://en.wikipedia.org/wiki/Vietnamese_language
http://en.wikipedia.org/wiki/Myanmar
http://en.wikipedia.org/wiki/Phetchabun_province
http://en.wikipedia.org/wiki/Thailand
http://en.wikipedia.org/wiki/Malagasy_language
http://en.wikipedia.org/wiki/Cook_Islands
http://en.wikipedia.org/wiki/Cook_Islands_Maori
http://en.wikipedia.org/wiki/Cook_Islands_Maori
http://en.wikipedia.org/wiki/Cook_Islands_Maori

In Ghana, it is called dowadawa. In Malawi, it is called bwemba. In Zambia (nyanja) it is
called viwawasha. In Nigeria (Hausa language), it is called tsamiya. In the Kiswahili language of east and
central Africa, it is called Rwaju. In Somalia it is called "Hamaar'".

In Colombia, the Dominican Republic, Mexico, Puerto  Rico, Venezuela and  throughout the
Lusosphere, it is called tamarindo. In the Caribbean, tamarind is sometimes called tamon. In Trinidad and
Tobago, however, it is also called tambran.

Tamarind (Tamarindus indica) should not be confused with "Manila tamarind” (Pithecellobium
dulce). While in the same taxonomic family Fabaceae, Manila tamarind is a different plant native
to Mexico and known locally as guamiichil.

Cultivation

Seeds can be scarified or briefly boiled to enhance germination. They retain germination capability
after several months if Rept dry.

Although native to Sudan and tropical Africa, Asia and Mexico are the largest consumers and
producers of tamarind.

The tamarind has also long been naturalized in Indonesia, Malaysia, the Philippines, and the Pacific
Islands. Thailand has the largest plantations of the ASEAN nations, followed by Indonesia, Myanmar, and
the Philippines. In India, extensive tamarind orchards produce 275,500 tons (250,000 MT) annually. The pulp
is marketed in northern Malaya. It is cultivated all over India, especially in Andhra Pradesh and Tamil Nadu.

Commercial  plantations throughout tropical Latin America include Brazil, Costa
Rica, Cuba, Guatemala, Mexico, Nicaragua, Puerto Rico and Venezuela.

In the United States, it is a large-scale crop introduced for commercial use, second in net production
quantity to India, in the mainly Southern states due to tropical and semitropical climes, notably South Florida,
and as a shade and fruit tree, along roadsides and in dooryards and parks.

Culinary uses

Tamarinds, raw

Nautritional value per 100 g (3.5 0z)

Energy 239 keal (1,000 RJ)
Carbofydrates 62.54

- Sugars 57.4

- Dietary fiber S.1g

Fat 0.64

Protein 284
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Thiamine (vit. B1) 0.428 mg (37%)

Riboflavin (vit. Bs) 0.152 mg (13%)
WNiacin (vit. B;) 1.938 mg (13%)
Pantothenic acid (Bs) 0.143 mg (3%)
Vitamin Bs 0.066 mg (5%)
Folate (vit. By) 14 pg (4%)
Choline 8.6 mg (2%)
Vitamin C 3.5mg (4%)
Vitamin E 0.1 mg (1%)

Vitamin K 2.8ug (3%)
Calcium 74 mg (7%)
Iron 2.8mg (22%)
Magnesium 92 mg (26%)
Phosphorus 113 mg (16%)
Potassium 628 mg (13%)
Sodium 28mg (2%)
Zinc 0.1 mg (1%)

Link to USDA Database entry
Percentages are roughly approximated
using US recommendations for adults.
Source: USDA Nutrient Database
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The fruit pulp is edible. The hard green pulp of a young fruit is considered by many to be too sour,
but is often used as a component of savory dishes, as a pickling agent or as a means of making certain
poisonous yams in Ghana safe for human consumption.

The ripened fruit is considered the more palatable, as it becomes sweeter and less sour (acidic) as it
matures. It is used in desserts as a jam, blended into juices or sweetened drinks, sorbets, ice creams and all
manner of snacks.

In Western cuisine, it is found in Worcestershire sauce and HP sauce.

In Karnataka, India, the tamarind,  called hunasae  hannu, is used  in saaru (lentil
soup), sambhar or sambar (vegetable soup), gojju (sauce), and several types of
chutneys. Imlichutney and pulusu use it. Along with tamarind, sugar and spices are added to (regional) taste
for chutneys or a multitude of condiments for a bitter-sweet flavor. The immature pods and flowers are also
pickled and used as a side dish. In regional cuisines, such as Rgjasthan, Maharashtra (where it is
called chincha), Tamil ~ Nadu (where it is  called puli) and Andhra  Pradesh, use it to
make rasam, amtee, sambhar, vatha Ruzhambu, andpuliyogare. In Andhra Pradesh and Tamil Nadu, tender

leaves of tamarind called chintha chiguru @o& Q) and puliyankozhunthu (LIGTﬂU.IIT).IQ&I'I'Q.QDQ )

respectively, are used with lentils to make raw chutney. It is also dried and used in place of ripe tamarind for
mild flavor. In southern parts of Kerala, mostly along the coastal belt, it is added to fish currymasalas, with
ground coconut for flavoring.

In Guadeloupe, tamarind is Rnown as tamarinier and is used in jams and syrups.

In Mexico, it is used in sauces or sold in various snack forms: dried and salted; in sweet, soft
clusters, or candied (see_for examplechamoy snacks). Agua de tamarindo, a fresh beverage made from tamarind,
is popular throughout the country. Agua fresca beverages, iced fruit bars and raspados all use it as the main
ingredient. Jarritos is a well Rnown export brand soda drink (tamarind is the second most popular flavour of
the brand). Mexican tamarind snacks, such as "Batilongo', Pelon Pelo Rico and Pulparindo are available in
specialty food stores worldwide. Often in Mexico, tamarind is plucked off the tree and eaten raw.

A variant of the traditional Mexican mole sauce is made with tamarind paste in addition to the more
traditional ingredients of mole, such as chile ancho and chocolate. This version is not very well Rnown outside

of the city of Oaxaca.

In Jamaica, Trinidad and Tobago, Colombia, Mexico and other Latin American countries tamarind is
rolled into balls (5 cm in diameter) with white granulated sugar and a blend of spices to create tambran balls.

A sour, chilled drink made from tamarind is served in Egypt.

A traditional food plant in Africa, tamarind has potential to improve nutrition, boost food security,
foster rural development and support sustainable landcare.

In southern Kenya, the Swahili people use it to garnish legumes and also make juices. In Somalia, it
is used to give rice some sour flavour. In Madagascar, its fruits and leaves are a well-Rnown favorite of
the ring-tailed lemurs, providing as much as 50% of their food resources during the year if available. In
northern Nigeria, it is used with millet powder to prepare Runun tsamiya, a traditional pap mostly used
as breakfast, and usually eaten with bean cake.

In Turkey, it is called demirhindi, and is consumed as a sweetened cold drink, It is also available as a
Sfruit, but is not well Rnown by the general population since it is not grown locally and is imported.

The Javanese dish gurame and more so ikan asem, also Rnown as ikan asam (sweet and sour fish,
commonly a carp or river fish) is served throughout Indonesia, Malaysia and Singapore; some dishes
in Manado, Sulawesi and MaluRu cuisines use tamarind.

In Lebanon, the Kazouza company sells a tamarind-flavoured carbonated beverage.
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In Myanmar, young and tender leaves and flower buds are eaten as a vegetable. A salad dish of
tamarind leaves, boiled beans, and crushed peanuts topped with crispy fried onions is served in rural Myanmar.

In the Philippines, tamarind is used in foods like sinigang soup, and also made into candies. The
leaves are also used in sinampalukan soup.

In Thailand, a cultivar has been bred specifically to be eaten as a fresh fruit: it is particularly sweet
and minimally sour. It is also sometimes eaten preserved in sugar with chili as a sweet-and-spicy candy.
Tamarind is an essential souring ingredient in the central Thai variant of kaeng som, a sour curry. Pad
Thai often includes tamarind for its tart/sweet taste (with lime juice added for sourness and fish sauce added
for saltiness and umami). A tamarind-based sweet-and-sour sauce is served over deep-fried fish in central

Thailand.

In Vietnam, tamarind is eaten fresh or processed into a sweet, sour and sometimes spicy candy.
Tamarind is also one of the main ingredients in the Vietnamese sour soup, Canh chua.

Traditional medicinal uses

Throughout Southeast Asia, fruit of the tamarind is used a poultice applied to foreheads of fever
sufferers. Based on human study, tamarind intake may delay the progression ofskeletal fluorosis by enhancing
excretion of fluoride. However, additional research is needed to confirm these results.

Carpentry uses

Tamarind wood is a bold red color. Due to its density and durability, tamarind heartwood can be
used in making furniture and wood flooring.

Metal polish
Tamarind concentrate can be used to remove tarnish from brass and copper.

In temples, especially in Buddhist Asian countries, the fruit pulp is used to polish brass shrine
statues, lamps, and other objects, removing tarnish and the greenish patina that forms. In Tamil Nadu in south
India tamarind is widely used to clean the copper and bronze utensils.

Horticultural uses
Throughout Asia and the tropical world, tamarind trees are used as ornamental, garden and cash

crop plantings. Commonly used as a bonsai species in many Asian countries, it is also grown as an indoor
bonsai in temperate parts of the world.

Research

In hens, tamarind has been found to lower cholesterol in their serum, but not in the yolks of the eggs
they laid. Due to a lack of available human clinical trials, there is insufficient evidence to recommend tamarind
for the treatment of fypercholesterolemia or diabetes.
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TMamapund unduiickuil, uru Huduiickuis gunux (xam. Tamarindus indica)

TMamapund unduiicKu, uAL HnduiicKyis punux (Aam. Tamarindus indica) —
pacmenue cemeiicmea Bobosvie (Fabaceae)  eduncmeennwiii 6ud poda Jlamapund. Imo mponuuecKoe depeso,
POOUHOTl KOMOpozo seAsiemcs 60cmounas APpuxda, 6 mom uucae cyxue aucmeennvie eca MadazacKapa. B
OuKom eude npouspacmaem 6 Cyoare, HO 8 HACMOSee 8PeMsL PACMEHUE PACTIPOCPAHEHO HA MePPUTMOPUL
borvwuncmea mponuueckux, cmpan A3uu, Kyoa ox nonaa baazodaps KYAbMUBUPOSAHUIO eWé 3d HECKOALKO

moicsw Aem 00 Haweid Ippl. B XVI eeke unmpodyuuposan 6 Mexcuke u 6 FOxKuou _Amepuxe.
Kyrvmuseupyemcs 6 mponuxax, 6cex KOHMUHEHMOs.


http://ru.wikipedia.org/wiki/%D0%9B%D0%B0%D1%82%D0%B8%D0%BD%D1%81%D0%BA%D0%B8%D0%B9_%D1%8F%D0%B7%D1%8B%D0%BA
http://ru.wikipedia.org/wiki/%D0%9B%D0%B0%D1%82%D0%B8%D0%BD%D1%81%D0%BA%D0%B8%D0%B9_%D1%8F%D0%B7%D1%8B%D0%BA
http://ru.wikipedia.org/wiki/%D0%A1%D0%B5%D0%BC%D0%B5%D0%B9%D1%81%D1%82%D0%B2%D0%BE
http://ru.wikipedia.org/wiki/%D0%91%D0%BE%D0%B1%D0%BE%D0%B2%D1%8B%D0%B5
http://ru.wikipedia.org/wiki/%D0%91%D0%B8%D0%BE%D0%BB%D0%BE%D0%B3%D0%B8%D1%87%D0%B5%D1%81%D0%BA%D0%B8%D0%B9_%D0%B2%D0%B8%D0%B4
http://ru.wikipedia.org/wiki/%D0%A2%D1%80%D0%BE%D0%BF%D0%B8%D0%BA%D0%B8
http://ru.wikipedia.org/wiki/%D0%94%D0%B5%D1%80%D0%B5%D0%B2%D0%BE
http://ru.wikipedia.org/wiki/%D0%90%D1%84%D1%80%D0%B8%D0%BA%D0%B0
http://ru.wikipedia.org/wiki/%D0%9B%D0%B8%D1%81%D1%82%D0%B2%D0%B5%D0%BD%D0%BD%D1%8B%D0%B9_%D0%BB%D0%B5%D1%81
http://ru.wikipedia.org/wiki/%D0%9C%D0%B0%D0%B4%D0%B0%D0%B3%D0%B0%D1%81%D0%BA%D0%B0%D1%80_(%D0%BE%D1%81%D1%82%D1%80%D0%BE%D0%B2)
http://ru.wikipedia.org/wiki/%D0%A1%D1%83%D0%B4%D0%B0%D0%BD
http://ru.wikipedia.org/wiki/%D0%90%D0%B7%D0%B8%D1%8F
http://ru.wikipedia.org/wiki/%D0%98%D0%BD%D1%82%D1%80%D0%BE%D0%B4%D1%83%D0%BA%D1%86%D0%B8%D1%8F
http://ru.wikipedia.org/wiki/%D0%9C%D0%B5%D0%BA%D1%81%D0%B8%D0%BA%D0%B0
http://ru.wikipedia.org/wiki/%D0%AE%D0%B6%D0%BD%D0%B0%D1%8F_%D0%90%D0%BC%D0%B5%D1%80%D0%B8%D0%BA%D0%B0

Depeso moKem docmuzamv 20 MeMPos 6 biCONY U OCMAEMCSL BEUHOIEAEHBIM 6 PezuoHaX, be3 cyXux.
ce30108. Dpesecund COCMOUM U3 NAOMHOIL MeMHO-KPACHOU cepouesutvl (0posoil Opesecutvl) U MAZKOU
JKeamoeamoii 3aboaoHiL.

Aucmps ouepéonsie napronepucmocroKusie, cocmosim us 10—40 monKux AUcmouxoe.



http://ru.wikipedia.org/wiki/%D0%94%D1%80%D0%B5%D0%B2%D0%B5%D1%81%D0%B8%D0%BD%D0%B0
http://ru.wikipedia.org/wiki/%D0%AF%D0%B4%D1%80%D0%BE%D0%B2%D0%B0%D1%8F_%D0%B4%D1%80%D0%B5%D0%B2%D0%B5%D1%81%D0%B8%D0%BD%D0%B0
http://ru.wikipedia.org/wiki/%D0%97%D0%B0%D0%B1%D0%BE%D0%BB%D0%BE%D0%BD%D1%8C
http://ru.wikipedia.org/wiki/%D0%9B%D0%B8%D1%81%D1%82

L,faemigu po30éble HenpdsUAbHbLE NAMUUAEHNDLE, COEdebl 6 cousemusl.

JIr00 —  Kopuuneeviii bob okoro 20 cm  OAunoii u  2—3 (M WUPUHOL, COCHOUM U3
MSICUCTIO20 NEPUKAPNA U  MHOKECMBA NAOMHBIX Cemsan. (CeMeHa Mozym HAOpe3amvcs OAs  YCKOpeHus
npopacmanus.

Hazeanue Ha pasAuMHbIX A3bIKEX

JIlamapund maxKe HA3blearom UHOULCKUM PUHUKOM, IMO nepesod ¢ apabcKpzo < 5 (S8 tamr
hindi. B Marauizuu e20  HA3bLBAIOM ACAM HA MAAAUCKOM — S3bIKe U c6u  bodil Ha dudreKme — XOKKUEH.
B Hndonesuu on maxKe 306emcs acem (UAu acam) Jawa (03nauaem S6ancKUil  acam) Ha UHOOHESUTICKOM
asvike.  Ha  QPuaunnumax —~— e20  HA3BIBAIOM —  «CAMNAAOKY. B Hnouu on  Hazvleaemcs

SHO umau (na xundu), memysr — OCQS  (benzarvcKuil)y cuambara (cumzarvcKuii a3viK) wunmauemmy —
Chintachettu (depeso) u wunmanandy —Chintapandu (na0ds;) na (meayzy) a na mamurvckom LGV

u marasrame o)) — myau(puli).  Ha asvike  Kanmada — Xynace ®S.  Ha marazacuiickom —

soamaduro (voamadilo). Coomeemcmeyrouuil evemuamcKuic mepmun — me. B JIlaurande ez0 HA3bLEAIOM
USUTN ma-xKam. ﬂTmapuua ABAAEMCA CUMBOAOM MATCKOT NPOSUHUUL ﬂfxemua{fyu.

Ewé 00HO Ha3eanue MAMAPUHOd, Ynomundemoe 6 6-momHoil «Kusnu pacmenuily nod peo.
axgo. Jllaxmadksma —  «O0axkapy. Ha HemeukKom s3biKe Ha3éanue oueHv noxoKee — Tamarinde.

B KumaiicKom A3vlKe — A , & 22} I, KRE (KarvKuposanue ¢ maiickozo) u BRIE.


http://ru.wikipedia.org/wiki/%D0%A6%D0%B2%D0%B5%D1%82%D0%BE%D0%BA
http://ru.wikipedia.org/wiki/%D0%A1%D0%BE%D1%86%D0%B2%D0%B5%D1%82%D0%B8%D0%B5
http://ru.wikipedia.org/wiki/%D0%9F%D0%BB%D0%BE%D0%B4
http://ru.wikipedia.org/wiki/%D0%91%D0%BE%D0%B1%D1%8B
http://ru.wikipedia.org/wiki/%D0%9E%D0%BA%D0%BE%D0%BB%D0%BE%D0%BF%D0%BB%D0%BE%D0%B4%D0%BD%D0%B8%D0%BA
http://ru.wikipedia.org/wiki/%D0%A1%D0%B5%D0%BC%D1%8F
http://ru.wikipedia.org/wiki/%D0%90%D1%80%D0%B0%D0%B1%D1%81%D0%BA%D0%B8%D0%B9_%D1%8F%D0%B7%D1%8B%D0%BA
http://ru.wikipedia.org/wiki/%D0%9C%D0%B0%D0%BB%D0%B0%D0%B9%D0%B7%D0%B8%D1%8F
http://ru.wikipedia.org/wiki/%D0%9C%D0%B0%D0%BB%D0%B0%D0%B9%D1%81%D0%BA%D0%B8%D0%B9_%D1%8F%D0%B7%D1%8B%D0%BA
http://ru.wikipedia.org/wiki/%D0%AE%D0%B6%D0%BD%D0%BE%D0%BC%D0%B8%D0%BD%D1%8C%D1%81%D0%BA%D0%B8%D0%B9_%D1%8F%D0%B7%D1%8B%D0%BA_(%D0%B4%D0%B8%D0%B0%D0%BB%D0%B5%D0%BA%D1%82)
http://ru.wikipedia.org/wiki/%D0%98%D0%BD%D0%B4%D0%BE%D0%BD%D0%B5%D0%B7%D0%B8%D1%8F
http://ru.wikipedia.org/wiki/%D0%98%D0%BD%D0%B4%D0%BE%D0%BD%D0%B5%D0%B7%D0%B8%D0%B9%D1%81%D0%BA%D0%B8%D0%B9_%D1%8F%D0%B7%D1%8B%D0%BA
http://ru.wikipedia.org/wiki/%D0%98%D0%BD%D0%B4%D0%BE%D0%BD%D0%B5%D0%B7%D0%B8%D0%B9%D1%81%D0%BA%D0%B8%D0%B9_%D1%8F%D0%B7%D1%8B%D0%BA
http://ru.wikipedia.org/wiki/%D0%98%D0%BD%D0%B4%D0%B8%D1%8F
http://ru.wikipedia.org/wiki/%D0%A5%D0%B8%D0%BD%D0%B4%D0%B8
http://ru.wikipedia.org/wiki/%D0%91%D0%B5%D0%BD%D0%B3%D0%B0%D0%BB%D1%8C%D1%81%D0%BA%D0%B8%D0%B9
http://ru.wikipedia.org/wiki/%D0%A1%D0%B8%D0%BD%D0%B3%D0%B0%D0%BB%D1%8C%D1%81%D0%BA%D0%B8%D0%B9_%D1%8F%D0%B7%D1%8B%D0%BA
http://ru.wikipedia.org/wiki/%D0%A2%D0%B5%D0%BB%D1%83%D0%B3%D1%83
http://ru.wikipedia.org/wiki/%D0%A2%D0%B0%D0%BC%D0%B8%D0%BB%D1%8C%D1%81%D0%BA%D0%B8%D0%B9
http://ru.wikipedia.org/wiki/%D0%9C%D0%B0%D0%BB%D0%B0%D1%8F%D0%BB%D0%B0%D0%BC
http://ru.wikipedia.org/wiki/%D0%9A%D0%B0%D0%BD%D0%BD%D0%B0%D0%B4%D0%B0
http://ru.wikipedia.org/wiki/%D0%9C%D0%B0%D0%BB%D0%B0%D0%B3%D0%B0%D1%81%D0%B8%D0%B9%D1%81%D0%BA%D0%B8%D0%B9_%D1%8F%D0%B7%D1%8B%D0%BA
http://ru.wikipedia.org/wiki/%D0%A2%D0%B0%D0%B8%D0%BB%D0%B0%D0%BD%D0%B4
http://ru.wikipedia.org/wiki/%D0%9F%D1%85%D0%B5%D1%82%D1%87%D0%B0%D0%B1%D1%83%D0%BD_(%D0%BF%D1%80%D0%BE%D0%B2%D0%B8%D0%BD%D1%86%D0%B8%D1%8F)
http://ru.wikipedia.org/wiki/%D0%A2%D0%B0%D1%85%D1%82%D0%B0%D0%B4%D0%B6%D1%8F%D0%BD,_%D0%90%D1%80%D0%BC%D0%B5%D0%BD_%D0%9B%D0%B5%D0%BE%D0%BD%D0%BE%D0%B2%D0%B8%D1%87
http://ru.wikipedia.org/wiki/%D0%9A%D0%B8%D1%82%D0%B0%D0%B9%D1%81%D0%BA%D0%B8%D0%B9_%D1%8F%D0%B7%D1%8B%D0%BA
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MaKomp nioda cvedobna. Ona uCnoAb3yemcs 6 Kauecmee cnewul, KK, 6 asuamckoi, max, u 6
AAMUHOAMEPUKAHCKOT  KyXHaX,  _deAsemcs — 6aXHbIM — UHZPeOUEHMOM — NONMYAAPHbIX, 6
BeauKobpumanuu eycmepcKpeo coyca u PpyKimosozo coyca HP (HP sauce). Maxomo 3eaénvix, 110006 éecbma


http://ru.wikipedia.org/wiki/%D0%A1%D0%BF%D0%B5%D1%86%D0%B8%D0%B8
http://ru.wikipedia.org/wiki/%D0%92%D1%83%D1%81%D1%82%D0%B5%D1%80%D1%81%D0%BA%D0%B8%D0%B9_%D1%81%D0%BE%D1%83%D1%81
http://ru.wikipedia.org/w/index.php?title=%D0%A1%D0%BE%D1%83%D1%81_HP&action=edit&redlink=1

KUCASL HA 6KYC U UCNOAb3YeMCs. 6 NpPUeOmosAeHUL OCMpbiX, bA00. 3pervie naodbi ciawe u Mozym
UCNOAB306AMbCS 0ASL NPUZOMOBAEHUS Oecepinos, HANUMKQS, 3AKYCOK,

Hcnorbay0m KOHCEPBUPOBAHHYI0 CAXAPHBIM CUPONOM MSKOMb NMA0008, Npedcmasisiouyio bypyio
8A3KYI0  MACCY NPUAMHOZ0 — KUCAOBAMO-CAAOKO20  (PPYKINOBO20  6Kycd, 6 KOMOPOu  COOepKAMCs.
80AOKHA Me30Kapnd 1 Kpacrosamo-bypvle brecmsuue eradKue meépovie cemenda 3aKpyzAEHHO-K8AOpamHOiL

dopmbL.

B Xpamax, asuamckux cmpan MsKOMb MAMAPUHOA UCHOABIYIOM OAS OMUCTIKU AAHLYHHBIX,
YKpauenuil om 0KUCA08, KUPA U NAMUHbL.

Dpesecuna umeem HACbIWEHHbLE KpacHblil ueem. Brazodaps NAOMHOCMU U NPOUHOCMU Opesecund
MAMAPUHOA  UCNOAL3YEMC OASL U320MOBACHUS MebeAl U HANOAbHbIX NoKpbimuil. I3 eemeeil Oepesa
U320MABAUBAAL MAKKE U PO

JIlamapundosoe Oepeso 6ecoMa pacnpocmpareno 6 10XKHOL Huouw U UCOAb3Yemcs mam, Kpome
8cez0 npouezo, 0As co30anus menu Hao dopozamu. Depesvs 0barobosaru obesvsmbvl, Komopvie AGKOMAMESL
CHeABIMU TAOOAMIL.

Jlro0be  codepKam opeanuvecKue — KUCAOMbL, UHBEPMHBLL — CAXAD, NEKMUHOBblE — BelecHed.
JIpumensiemcs KaK AézKoe caabumeavnoe, ocobenno 0As demed, a HACMOU — KgK_ 0CBEKAIOWUT HANUMOK, NpU
AUXopadKe. M3 MaKomu noAyHarm neKmuH.

MsaKomv, — Aucmvs. U Kopa npumensiomcs — makxKe u 6  meduuune. K npumepy,
HA DUAUNNUHAX AUCTIDS. MPAOUUUOHHO UCTIOALIYIOMCS OASL TPUZOMOBACHUS MPABSIHOZ0 Ydsl, KOMOPbLl
CHUMAEM AUXOPpadKy npu marspuy. Brazodaps ceoum uerebHbiLM C6OUCMEAM MAMAPUHO UCNOABIYEMCSL
8 Atopsede 0r5 Aeuenus boresHeil NUWeAPUMEALHOZ0 MPaAKINd.

JIamapuno s6AAEMCS HENPEMEHHBIM KOMNOHEHMOM KYXHIL 10KHOT HHduu, 20e npumensiemcss 0As
npueomoerenus Kysamby, — uau cambapa,  nonyaspnozo 6 Jllamurnady Kuokozo  bawoda  nod
HA36aHUM NYAUKKY3AMbY, puca nyruiiodapail u pasruunbix éapuauui uamuu. JIlamapund npodaémcs 6 eude
caadocmeil 6 MeKcuKe (Hanpumep, nyAnapunoo) U 60 6Ce603MOKHbLX 6UOAX 6 10KHOT Asuu: cywénbii,
COAGHDBLT, 3acaxapennnviil, 3amopoKenuvill um. 0.) Jlad mai — 00Ho u3 Hauboree nonyrspublX, bard
MaiicKoil KYXHU, OCHOBHOT 6KYC KOMOPOMY Npudaém mamapuHo.

JIlamapundossiii coyc nodaiom K, bapanute.

B Aamunckoii Amepuxe, ocobenno 6 MeKcuKe, a maxKe 6 cpede uUMMuzpanmos u3 Jamunckoi
Amepuxkuy 6 CILULA smom ¢pyKm 6ecoma NOMyAspen U  UCHOABIYEMCS 60  BCEB0IMOKHBLX
eudax, JIlamapundo — meépobie KoHgbembL 1L ALOEHUbL C XAPAKMEPHBIM APOMATIOM U 6KYCOM.

JIlamapund sersemcs opuyuarbivim depesom Canma-Kaapwv: na Kybe u usobpaxén na z0podcKom
eepbe.


http://ru.wikipedia.org/wiki/%D0%9E%D0%BA%D0%BE%D0%BB%D0%BE%D0%BF%D0%BB%D0%BE%D0%B4%D0%BD%D0%B8%D0%BA
http://ru.wikipedia.org/wiki/%D0%9F%D0%B0%D1%82%D0%B8%D0%BD%D0%B0
http://ru.wikipedia.org/wiki/%D0%A0%D0%BE%D0%B7%D0%B3%D0%B0
http://ru.wikipedia.org/wiki/%D0%9E%D1%80%D0%B3%D0%B0%D0%BD%D0%B8%D1%87%D0%B5%D1%81%D0%BA%D0%B8%D0%B5_%D0%BA%D0%B8%D1%81%D0%BB%D0%BE%D1%82%D1%8B
http://ru.wikipedia.org/wiki/%D0%98%D0%BD%D0%B2%D0%B5%D1%80%D1%82%D0%BD%D1%8B%D0%B9_%D1%81%D0%B0%D1%85%D0%B0%D1%80
http://ru.wikipedia.org/wiki/%D0%9F%D0%B5%D0%BA%D1%82%D0%B8%D0%BD%D0%BE%D0%B2%D1%8B%D0%B5_%D0%B2%D0%B5%D1%89%D0%B5%D1%81%D1%82%D0%B2%D0%B0
http://ru.wikipedia.org/wiki/%D0%9D%D0%B0%D1%81%D1%82%D0%BE%D0%B9
http://ru.wikipedia.org/wiki/%D0%9A%D0%BE%D1%80%D0%B0
http://ru.wikipedia.org/wiki/%D0%A4%D0%B8%D0%BB%D0%B8%D0%BF%D0%BF%D0%B8%D0%BD%D1%8B
http://ru.wikipedia.org/wiki/%D0%9B%D0%B8%D1%85%D0%BE%D1%80%D0%B0%D0%B4%D0%BA%D0%B0
http://ru.wikipedia.org/wiki/%D0%9C%D0%B0%D0%BB%D1%8F%D1%80%D0%B8%D1%8F
http://ru.wikipedia.org/wiki/%D0%90%D1%8E%D1%80%D0%B2%D0%B5%D0%B4%D0%B0
http://ru.wikipedia.org/wiki/%D0%A1%D0%B0%D0%BC%D0%B1%D0%B0%D1%80
http://ru.wikipedia.org/wiki/%D0%A1%D0%B0%D0%BC%D0%B1%D0%B0%D1%80
http://ru.wikipedia.org/wiki/%D0%A2%D0%B0%D0%BC%D0%B8%D0%BB%D0%BD%D0%B0%D0%B4%D1%83
http://ru.wikipedia.org/w/index.php?title=%D0%9F%D1%83%D0%BB%D0%B8%D0%BA%D0%BA%D1%83%D0%B7%D0%B0%D0%BC%D0%B1%D1%83&action=edit&redlink=1
http://ru.wikipedia.org/w/index.php?title=%D0%9F%D1%83%D0%BB%D0%B8%D0%B9%D0%BE%D0%B4%D0%B0%D1%80%D0%B0%D0%B9&action=edit&redlink=1
http://ru.wikipedia.org/wiki/%D0%A7%D0%B0%D1%82%D0%BD%D0%B8
http://ru.wikipedia.org/w/index.php?title=%D0%9F%D1%83%D0%BB%D0%BF%D0%B0%D1%80%D0%B8%D0%BD%D0%B4%D0%BE&action=edit&redlink=1
http://ru.wikipedia.org/w/index.php?title=%D0%9F%D0%B0%D0%B4_%D1%82%D0%B0%D0%B9&action=edit&redlink=1
http://ru.wikipedia.org/w/index.php?title=%D0%A2%D0%B0%D0%BC%D0%B0%D1%80%D0%B8%D0%BD%D0%B4%D0%BE_(%D0%BB%D0%B5%D0%B4%D0%B5%D0%BD%D0%B5%D1%86)&action=edit&redlink=1
http://ru.wikipedia.org/wiki/%D0%A1%D0%B0%D0%BD%D1%82%D0%B0-%D0%9A%D0%BB%D0%B0%D1%80%D0%B0_(%D0%9A%D1%83%D0%B1%D0%B0)

Memagpopa

Ha meKcuKanckom caemze (ocobenno 6 MexuKo), «mamapunoamu» HA3bIBAIOM  PezyAUPOSULUKOS

00pPOIKHO20 0BUKEHUSL U3-3a XAPAKIMEPHOZO UeeMma UX YHUPOPMbL.



http://ru.wikipedia.org/wiki/%D0%9C%D0%B5%D0%BA%D1%81%D0%B8%D0%BA%D0%B0
http://ru.wikipedia.org/wiki/%D0%A1%D0%BB%D0%B5%D0%BD%D0%B3
http://ru.wikipedia.org/wiki/%D0%9C%D0%B5%D1%85%D0%B8%D0%BA%D0%BE
http://ru.wikipedia.org/wiki/%D0%A0%D0%B5%D0%B3%D1%83%D0%BB%D0%B8%D1%80%D0%BE%D0%B2%D1%89%D0%B8%D0%BA
http://ru.wikipedia.org/wiki/%D0%A0%D0%B5%D0%B3%D1%83%D0%BB%D0%B8%D1%80%D0%BE%D0%B2%D1%89%D0%B8%D0%BA

