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Chapter 1: History of Milk Kefir

	The place of origin for kefir is located at the at the foot of Mount Elbrus. For a long time, kefir was considered a holy drink to Karachays and the secrets of its making was not divulged to outsiders. The drink itself was sold, but no one was able to duplicate it. The belief was that the divine gift, in the form of peas with a yellowish hue, referred by the name of "the foal of the Prophet" or "the grains of Mohammed," was given to the hands of the prophet Mohammed who instructed the Mountaineers to make the kefir. Drinks made people well-nourished and cheerful, for this reason the Karachays were always renowned for their long-lasting lives, carefully kept from the world the secrets of their production. The belief was that his public disclosure would be arouse the wrath Allah and all living beings would be destroyed, along with the entire Karachay population. It was strictly forbidden to sell kefir grain, to give them away or even to offer them for sale. It was prohibited to transfer the grains even to neighboring households. The grains were handed down from one generation to the next. The only way to obtain these grains was take the grain. Karachays also had particular ritual "gypsy urlau," in meaning - "kidnapping kefir" as Kefir played a significant role in daily life. It also had many customs developed around the concept. The first Kefir was made through mixing Kefir grain with fresh goat or cow milk and then storing it in leather bags made of goatskin to ferment.

	The first official announcement about milk kefir was reconstructed in an article published from the Russian Caucasian Medical Society from 1867, in which it was mentioned of its health benefits. Russian scientists have tried, but without success, to create Kefir grains in a synthetic method. In 1908 in 1908, the All-Russian Society of Physicians appealed to the dairy plant N.I. Blandov in order to start the production of the "medicinal milk drink" in Moscow. The doctors were aware they knew that Nikolai Ivanovich was known as an entrepreneur and, for his reputation, he would try to find ways to obtain this "sacred grains." About what the secrets behind the making from this drink got uncovered from the Caucasus and how you could film a film. In this story, there's everything you need to make a great film - romantic elements along with a sense of detective intrigue and almost espionage-like love all within the backdrop of the stunning landscape in the Caucasus Mountains.
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