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Cheese Consumption Per Capita

Cheese consists of proteins and fat from milk, 30
usually the milk of cows, buffalo, goats, or

sheep. It is produced by coagulation of the 25
milk protein casein. Typically, the milk is

acidified and the addition of the enzyme

rennet causes coagulation. The solids are 2

separated and pressed into their final form.

The Greeks are the largest consumers of

cheese in the world, mostly of feta (three 15
quarters of the total). On the other hand, the

French, the second largest cheese eaters, like
Emmental and Camembert most. 10

In the US, the consumption of cheese is
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Spotieba syrd na osobu

Syr se sklada z bilkovin a tukd z mléka,

obvykle mléka kravského, buvoli, koz nebo

ovci. Vyrabi se srdZzenim mlécné bilkoviny 25
kaseinu. Obvykle je mléko okyseleno a

pfidani enzymu syfidla zplsobuje srazeninu.

Pevné latky jsou od sebe oddéleny a lisuje 20
se do konecného tvaru.

Rekové jsou nejvétsimi konzumenty syrti na 15
svété, vétsinou syru Feta (tvofici tfi tvrtiny

celkové spotteby). Naproti tomu Francouzi,

jako druhy nejvétsi pojidaci syru, maji 10
nejradéji Emental a Camembert.

V USA spotteba syru rychle roste a mezi 5
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1970 and 2003. Mozzarella is America's roky 1970-2003 se téméF ztrojnasobila.
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Source: Faostat, Helgi Analytics calculation

You will find more at www. helgilibrary.com/indicators/index/cheese-consumption-per-capita

HELGI'S POINT OF VIEW CONSUMPTION OF CHEESE IN THE CZECH REP.

Zdroj: Faostat, Helgi Analytics calculation

Vice informaci najdete na www.helgilibrary.com/indicators/index/cheese-consumption-per-capita
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Cheese is an ancient food whose origins predate recorded history. 120 18 Syr je starovéké jidlo jehoz plvod je starsi nez ukazuji nejstarsi 120 r 18
There is no conclusive evidence indicating where cheesemaking T dochované zaznamy. Nemame ani zadny diikaz o tom, odkud syr b 16
originated, but the practice had spread within Europe prior to 100 pivodné pochazi, oviem md se za to, Ze se rozsitil po Evropé 100
Roman times. r14 jesté pred rozmachem Rimské Fise. 14
The Greeks are the largest consumers of cheese in the world, 80 r12 Rekové jsou nejvétsimi konzumenty syréi na svété, vétsinou syru 80 r12
mostly of feta (three quarters of the total). On the other hand, the L 10 Feta (tvofici tFi Etvrtiny celkové spotieby). Naproti tomu F 10
French, the second largest cheese eaters, like Emmental and 60 Francouzi, jako druhy nejvétsi pojida¢i syru, maji nejradéji 60
Camembert most. kg Emental a Camembert. .
In the US, the consumption of cheese is increasing quickly and 40 b V USA spotfeba syru rychle roste a mezi roky 1970-2003 se tém&f [ 40 re6
nearly tripled between 1970 and 2003. Mozzarella is America's ztrojnésobila. Mozzarella je nejoblibendjsi americky druh syru L4
favourite cheese and accounts for nearly a third of its r4 reprezentujici téméf tretinu celkové spotieby syru v zemi. Je to 20
consumption, mainly because it is one of the main ingredients of 20 | 5 hlavné proto, e je to jedna z hlavnich sloZek pizzy. -2
pizza.

o Lo Primérny cech spotiebuje za rok pres 16 kg syru, 70% vice nez 0 -0
Czechs consume more than 16 kg of cheese a year on average, up pred 20 lety. Smazeny syr, nejéast&ji z Hermelinu & Eidamu, pati 1993 1995 1997 1999 2001 2003 2005 2007 2009
from around 9 kg two decades ago. Fried cheese, usually Hermelin 1993 1995 1997 1999 2001 2003 2005 2007 2009 mezi nejoblibend;si jidla v Ceské republice. MIéko —5yr (pravé osa)
or Eidam belongs among the favorite dishes in the Czech Republic. Milk = Cheese (rhs) VP

ABOUT THE PRODUCT

Helgi's Data Breakfest is a service primarily set up to feed media sector with interesting statistical data. If you like it, you can find more at
www.helgilibrary.com/daily. If you would like to get our report regularly, please, register at www.helgilibrary.com/user/register and
receive our daily report with an excel file the actual data for free. If you have any questions, suggestions, or comments, please, let us know

at info@helgianalytics.com.

O PRODUKTU

"Helgiho pointa" je produkt, ktery se snaZi poskytnout zajimavd statistickd data jednoduchou formou prevdzné medidlnimu sektoru. Pokud
Vds tato sluZba zaujme, vice naleznete na www.helgilibrary.com/daily. Pokud mdte zdjem odebirat nds report pravidelné, zaregistrujte se

na www.helgilibrary.com/user/register a odebirejte kaZdy den zdarma report spoleéné s pfiloZzenym datovym souborem. Pokud budete mit
jakékoliv dotazy, ndvrhy Ci pfipominky, kontaktujte nds prosim na info@helgianalytics.com.
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ABOUT HELGI ANALYTICS
Helgi Analytics is a consulting company based in the Czech Republic. The company mainly provides consultancy in the area of financial
services and real estate and focuses primarrily on the region of Central and Eastern Europe.

Helgi Analytics also runs a web application called Helgi Library, which is a database/library offering data and analyses on more than
95% of the world's economy and population. The Library aims to bring interesting statistical data and analyses to a wide audience
under affordable conditions. If you wish to get more details, please visit www.helgilibrary.com or contact us at
info@helgianalytics.com.

Helgi Analytics
Eliasova 38, Prague 6
160 00, Czech Republic
www.helgianalytics.com
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copied or otherwise reproduced, in whole or in part, in any form or manner, by any Person or Company without Helgi Analytics' prior written consent. All
information contained herein is obtained by Helgi Analytics from sources believed by it to be accurate and reliable. Because of the possibility of hum
and mechanical error, as well as other factors, however, all information contained herein is provided without warranty of any kind. Under no
circumstances is Helgi Analytics under any liability to any person or entity for any loss or damage caused by any error, or other circumstance or
contingency within or beyond the control of Helgi Analytics or any of its directors, employees, or agents in connection with the procurement, collection,
compilation, analysis, interpretation, communication, publication, or delivery of any such information, or any direct or indirect damages whatsoever. The
financial reporting, analysis, projections, observations, and other information contained herein are, and must be construed solely as, statements of
opinion and not statements of fact or recommendations to purchase, sell, or hold any securities.




