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PUAMAA tAeneAbCKMIA MOAOYHOKOHCEPBHbIM KOMBUHATY OAO (BUTEBCKHIA MACOKOMBHHATY
Pecny®bauka beaapych, 211099, Butebckas o®AACTb, ropoa Aeneab, YA. bopucosckmm Tpakt, 120
TeA./dakc: +(375 2132) 3-64-37

e-mail: wmp_lpImkk@mail.ru

lepelka.by

OTAEA BHELLIHEDKOHOMMHECKOM AEITEABHOCTM M ONTOBOM TOPIOBAM:

+(3752132) 3-61-11

e-mail: lepelsbyt@gmail.com

OTAEA MAPKETUHIA, PO3HUYHOM U OUPMEHHOM TOPTOBAM:

+(375 2132) 3-61-97, +375 (2132) 3-61-77

e-mail: wmp_Iplmkk@mail.ru

"Lepel Milk Plant (MKK)" Branch of JSC "Vitebsk Meat-Packing Plant"

120 Borisovsky trakt St., Lepel, Vitebsk Region, 211099, Republic of Belarus
Ph./Fax: +(375 2132) 3-64-37

E-mail: wmp_lplmkk@mail.ru

lepelka.by

Department of Foreign Economic Activity and Wholesale Trade:
+(3752132) 3-61-11

E-mail: lepelsbyt@gmail.com KATAAO r
Department of Marketing, Retail and Corporate Trade:

+(375 2132) 3-61-97, +375 (2132) 3-61-77
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Puamnan uAeneabckuni MKKny OAO «BuTeBCKUIA MACOKOMBUHATY Yyxxe Boaee 70 AET IBAIETCS OAHUM U3 KPYMHEMN-
LLIMX MPOU3BOAMTEAEIN M SKCMOPTEPOB CYXOrO MOAOKA M MACAQ B Pecnybamke beaapycs.
ACCOPTUMEHT BKAIOYOET B CEDS PA3AMYHBIE BMABI CYXOM MOAOYHOM MPOAYKLMKM, MACAC CACQAKOCAMBOYHOTO C
PA3AMYHOM AOAEN XXMPHOCTU, LLEABHOMOAOYHOM MPOAYKLLMM U MOPOXKEHOTO.
[AQBHbIM AOCTOMHCTBOM TMPEAMPUATUL IBAIETC KAYECTBO MPOM3IBOAMMOM MPOAYKLUMM, MOATBEPXKAEHHOE He
TOABKO MOKYMATEAIMM, HO W BKCNEPTAMMU. MPOAYKLMA (AEMNEABKA) OTMEYEHA HATPAAOMM, AMMAOMOMMU,
MOAYYEHHbBIMM HO MPECTMXKHbIX KOHKYPCOX M BICTABKAX, KOK PECMYBAMKAHCKMX, TOK M 3aPYyBEXHbIX.
BcanpoayKuMs CEPTUCDUUMPOBAHA B COOTBETCTBMM C MEXAYHAPOAHBIMM CTAHACPRTAMM.
Ha npeAnpusTMm BHEAPEHbI M AEMCTBYIOT CUCTEMbI MEHEAXKMEHTA:
- CUCTEMO MEHEAXKMEHTA KAYECTBA MPUMEHMUTEABHO K MPOOM3BOACTBY CYXMX MOAOYHBIX MPOAYKTOB U MACAQ M3
KOPOBbETO MOAOKAO cooTeeTcTByeT TPeboBaHMAM CTE ISO 9001-2015 «CUCTEMBI MEHEAXKMEHTA Ka4yecTBA. Tpebo-
BAHMAY;
- CUCTEMA MEHEAXKMEHTA BE30MACHOCTM NMLLLEBLIX MPOAYKTOB HACCP NpUMEHMUTEABHO K MPOM3BOACTBY CAMBOK-
Cblpbf MACTEPM3OBAHHbLIX, MOAOKO CrYLLEHHOTO U KOHLEHTPMPOBAHHOIO, CbIBOPOTKM MOAOYHOM
KOHLLEHTPUPOBAHHOM, CYXMX AMOAOYHBIX MPOAYKTOB, MOAOKQ CYXOro C COXAPOM, MAXTbl CYXOM, CbIBOPOTKM
MOAOYHOM CyXOM, MACAQ M3 KOPOBBEFO MOAOKO cooTtBeTcTByeT TpebosaHmam CTb 1470-2012 «Cuctema
MEHEAXMEHTA OE30MACHOCTU MULLLEBbIX MPOAYKTOB. YMPABAEHME ©OE30MACHOCTBIO MULLLEBLIX MPOAYKTOB HA
OCHOBE OHAAM3A OMACHOCTEM U KPUTUHECKMX KOHTPOABHbIX TOHEKY;
- CUCTEMA MEHEAXKMEHTA 6€30MACHOCTM NuLLLEBbIX MPoAykToB HACCP NpuMEHUTEABHO K MPOWU3BOACTBY M
MNPEAOCTABAEHMIO YCAYT XPAHEHUA U TPAHCMOPTUPOBAHMA MOAOKA MMUTbEBOTO MACTEPU3IOBAHHOTO,
KMCAOMOAOHHBIX MPOAYKTOB, TBOPOXHbIX CblIPKOB, TBOPOXHOM MACChI M MOPOXEHOTO COOTBETCTBYET TPEOOBAHMAM
CTBb 1470-2012 « «CUCTEMA MEHEAXKMEHTA BE30MACHOCTU MULLLEBLIX MOOAYKTOB. YMNPABAEHME OE30MACHOCTbLIO
MULLLEBBIX MPOAYKTOB HO OCHOBE AHAAM3A ONACHOCTEM U KPUTUYECKMX KOHTPOABHBIX TOYEK);
- CUCTEMA MEHEAXKMEHTA Be30MACHOCTU MPOAYKTOB MUTAHMS, CEPTUAOULMPOBAHHAS MO MEXAYHOPOAHOM
cxeme ceptmdomkaumm FSSC 22000, Bepcud 6.0, KOTOPAs BKAOHAET CTaHAAPTHI ISO 22000:2018, ISO/TS 22002-1:2009
M AOMOAHUTEABHbIE TPeBoBAHMA FSSC 22000. OBAQCTb PACMPOCTPAHEHUI AOHHOM CXEMBI - MPOM3BOACTBO CYXMX
MOAOHHbIX MPOAYKTOB.
- CUCTEMA XOASAb MPUMMEHUTEABHO K MPOM3BOACTBY MOAOKQO CYXOrO LLEABHOIO, MOAOKQA CYXOrO LLEeAbHOro
ObICTPOPACTBOPUMOTO, MOAOKA CYXOTO LLEABHOTO ObICTPOPACTBOPUMOTO C AELMTMHOM, MOAOKA CYXOro
LLEABHOrO C CAXOPOM, MOAOKQ CYXOTrO LLEAbHOTO OBOrALLLEHHOTO BUTAMMHAMMK A 1 A, MOAOKQO CYXOroO YOCTUYHO
0BE3XMPEHHOTO, MOAOKO CYXOro 0BE3XMPEHHOIO COOTBETCTBYET TPpeboBaAHMIM CcTaHaApTa UAE.S GSO 2055-
1:2015 «lMueBsble MPOAYKTbl XAAdAb —HaACTb 1: OBLLME TPDEDOBAHMM).

«Aeneabckmit MKKy OKKpeAMUTOBAH [AQBHbIM TOMOXEHHbIM YnpasaeHnem KHP aag akcnopta B Kutam,
PEMMCTPALMOHHbIM HOMeR CBLR17021908310017.
HaTypAAbHOCTb — 3TO AOCTOMHCTBO MPOAYKTOB «AEMEAbKAY, FAPAHTMS 6E€30MACHOCTU M OAQrONMPUITHOTO BAMSAHMS
HQ 3A0POBbE HEAOBEKA, BEPHbIM OPUEHTUP B BalLem soibope!
feorpacoms akcnopta: Poccus, KasaxctaH, BeHecyaad, Kutam, TYPKMEHUCTAH, Apmenuns, CuHranyp,
A3epOANAXKAH, MOHIOAMS, MOAAOBQ, IDY3Ms M AP. CTROHbBI MMPA.
Puaman «Aeneabckmm MKK»y OAO «Butedckmin macokombuHam padotaet coraacHo MHKOTEPMC 2010. Mpoaaxku
MPOM3BOAATCS MYTEM 3CAKAIOHEHMS KOHTPOAKTOB MOCPEACTBOM MPSMbIX MEPETOBOPOB M Yepe3 beaopycckyto
YHUBEPCAAbHYIO TOBAPHYIO BUpPXKY (butb.by).
«Aeneabckmit MKK) MOXeT MPOM3BOAMTb CyXME MOAOYHbIE MPOAYKTbl B COOTBETCTBUM CO CMELMAPUKALMEN
30KA34YMKA, AKOOOM XXMPHOCTU, C AOOABAEHUEM BUTAMMHOB, AELLUTUHA, B KPYTMHYIO (KPADT-MELLIKM 25 KT) U MEAKYIO
(makeTbl 0,5 KT) pacdACOBKY.
MbI BCeraa roToBbl K MAOAOTBOPHOMY U B3AMMOBBIFOAHOMY COTPYAHM4YeCTBY!
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The "Lepelsky Milk Canning Plant (MKK)" Branch of JSC "Vitebsk Meat-Packing Plant" has been one of the largest
producers and exporters of powdered milk and butterin the Republic of Belarus more than 70 years.

The productrange includes various types of powdered dairy products, sweet butter of different fat content, whole-
milk products andice cream.

The enterprise is proud of the quality of its products, confirmed both by and by experts. "Lepelka" Products have
received awards and diplomas af prestigious competitions and exhibitions, both republican and foreign.
Allproducts are certified in accordance with international standards.

The Enterprise hasimplemented and maintain management systems:

- Quality Management System inrelation to the production of powdered dairy products and butter produced from
cow's milk complies with the requirements of STB ISO ?001-2015 "Quality Management Systems. Requirements";

- HACCP Food Safety Management System in relation to the production of pasteurized raw cream, condensed
and concentrated milk, concentrated milk whey, powdered dairy products, powdered milk with sugar, powdered
buttermilk, powdered milk whey, butter produced from cow's milk complies with the requirements of STB 1470-2012
"Food Safety Management System. Food Safety Management based on Hazard Analysis and Critical Control
Points";

- HACCP Food Safety Management System in relation to the production and provision of services for the storage
and transportation of pasteurized drinking milk, fermented milk products, cream cheese, curd mass and ice cream
complies with the requirements of STB 1470-2012 "Food Safety Management System. Food Safety Management
based on Hazard Analysis and Critical Control Points";

- Food Safety Management System certified according to the FSSC 22000 International Certification Scheme,
version 6.0, which includes ISO 22000:2018, ISO/TS 22002-1:2009 and additional requirements of FSSC 22000. The
scope of the Scheme: production of powdered dairy products;

- Halal Certification System in relation to the production of whole-milk powder, instant whole-milk powder, instant
whole-milk powder with lecithin, whole-milk powder with sugar, Vitamin A and D-rich whole-milk powder, partially
skim milk powder, skim milk powder complies with the requirements of the UAE.S GSO 2055-1:2015 Halal Food
Products—Part 1: General Requirements.

"Lepelsky Milk Canning Plant (MKK)" is accredited by the General Administration of Customs of the People's
Republic of China for export to China; registration number CBLR170219208310017.

Naturalnessis the advantage of Lepelka products, a guarantee of safety and a beneficial effect on human health.
Top choice!

Export geography: Russia, Kazakhstan, Venezuela, China, Turkmenistan, Armenia, Singapore, Azerbaijan,
Mongolia, Moldova, Georgia and other countries.

The "Lepelsky Milk Canning Plant (MKK)" Branch of JSC "Vitebsk Meat-Packing Plant" runs operationsin accordance
with INCOTERMS 2010. Sales are made by way of concluding contracts based on direct negotiations and via the
Belarusian Universal Commodity Exchange (BUCE) (butb.by).

"Lepelsky Milk Canning Plant (MKK)" can produce powdered dairy products in accordance with the customer's
specification, of any fat content, with vitamins, lecithin, packed in large (25 kg kraft bags) and small (0.5 kg bags)
packaging.

We look forward to a long, fruitful and mutually beneficial cooperation!
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WHOLE POWDER MILK 26% FAT Eky 26% AR
H

STB 1858-2022 RARVE 1858-2022

MoAoko cyxoe BblpabaThIBAETCS M3 MACTEPU3OBAHHOIO HOPAMAAMIOBAHHOTO KOPOBBETO MOAO-
KO NyTEM YAQAEHMS BOAbI CMOCODOOM CIyLLLEHUS U PACMBIAUTEABHOM CYLLIKM, U MPEAHA3HAYEHO
AAS HEMOCPEACTBEHHOTO YNOTPEDAEHMA B MULLLYY (MOCAE BOCCTOHOBAEHMS), MPOOMBbILLAEHHOM
nepepaboTKM HA MULLLEBBIE LLEAM. [TPOAYKT XOPAKTEPM3YETCH BBICOKOM MACCOBOM AOAEM CYXMX
BELLLECTB, 4TO OBECNEYMBAET EMY XOPOLLYIO TPAHCMOPTABEABHOCTb M 3HAYMUTEABHYKO CTOMKOCTb
MPU XPAHEHUM.

MOAOKO MMEET BbICOKYIO MULLLEBYIO, SHEPTETUHECKYIO M BUOAOTMHECKYIO LLEHHOCTb BAQroAQpPA
KOHLLEHTPALMM B HUX COCTABHbIX HOCTEM MOAOKQ

B 30BMCUMMOCTU OT MUKPOBUOAOTHUHECKMX U COUINMKO-XMMMYECKMX MOKA3ZATEAEM, CYXOE MOAOKO
MNOAPCA3AEAIOT HA COPTA KDKCTPON M «CTAHAQPTY

AOMyCKAETCH HE3HAYUTEABHOE KOAMYECTBO KOMOYKOB, AEMKO PACCHIMAOLLIMXCS MPU MEXAHUYEC-
KOM BO3AEMCTBMM, LLBET BEAbIM C AETKUM KPEMOBBIM OTTEHKOM, BKYC M 3AMOAX CBOMCTBEHHbIM
CBEXEMY MACTEPMIOBAHHOMY MOAOKY.

CocTaB: MOAOKO LLEABHOE, MOAOKO OBE3XMPEHHOE

Powdered milkis produced from pasteurized normalized cow's milk by way of removing water by
thickening and spray drying, and is infended for direct consumption (after reconstitution), indus-
trial processing for food purposes. The product is characterized by a high mass fraction of dry
substances, which provides it with good transportability and significant shelf life.

Milk has a high nutritional, energy and biological value due to the concentration of milk compo-
nentsinthem.

Depending on microbiological and physico-chemical parameters,
powdered milkis divided into "Extra" and "Standard" grades.

A small quantity of lumps is allowed, which are easily crumbling
under mechanical action, the coloris white with a slight creamy tint,
the taste and smell are characteristic of fresh pasteurized milk.
Ingredients: whole milk, skim milk
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NMapameTpbl Parameters H.{if

MaccoBas A0Ad XUpa, He MeHee, %
CONTENT of fat, NLT, %

REmRI R =N EL AT, %

Nokasateab Value S#
26

Listeria monocytogenes
Listeria monocytogenes

o - o s s s s e e B KL L L P LR

He AonycKalTca B 25
not allowed in 25 g

MaccoBas AOAfl BAOTrH, He BoAee
CONTENT of moisture, NMT

KW E L, AT

MaccoBas AoAsl ob6uLero 6eAkd, %, He MeHee
CONTENT of total protein, %, NLT

BERANEDH, %, AT

18

MaccoBas A0Ad cyxoro o6e3XupeHHoro
MoAo4Horo octatka (COMO), %, He MeHee
CONTENT of nonfat milk solids (NMS), %, NLT

AR BRI TR 5L, %, AT

53,1

MaccoBasi AOA 6EAKA B CYXOM 06E€3XXUPEHHOM
MOAOYHOM OCTATKe, He MeHee,%
CONTENT of protein in nonfat milk solids, NLT, %

FRAEFLUEREB MK ESE, AT, %

34

UHAEKC pacTBopMMOCTH, CM3 ChIporo ocaaka,

He Goaee

Solubility index, cm® of primary sludge, NMT

EREEEFEEL, JRUTEVISITK, WAEEZ

- copT «akcTpay; - "Extra” Grade %41 45k

- copT «cTaHAaapT - "Standard" Grade %54 brifE”

FHIRFR AFCVF 1225 52
CBuHew, He 6oaee 0,1 mr/kr
Lead NMT 0.1 mg/kg

B R &T0,1 E5/DF
MbIiLwbAK He 6oAee 0,05 mr/kr
Arsenic NMT 0.05 mg/kg

i A%ZF0,05 EFe/FT
Kaamui He 6oaee 0,03 mr/kr
Cadmium NMT 0.03 mg/kg

) %27F0,03 /DT
PTyTb He 6oAee 0,005 mr/kr
Mercury NMT 0.005 mg/kg
IKER A%TF0,005 ZEF/NFT
AdoaraTokcuH M1 He 6oAee 0,0005 mr/kr
Aflatoxin M1 NMT 0.0005 mg/kg
EmAEsER M1 AR%70,0005 E52/NT

XAopamMdpeHUKOA (A€BOMULLUTUH)

He AonyCKalTCa

MaccoBas AOAfl AQKTO3bI,%
CONTENT of lactose, %

FLYERY 7 &= 5 40, %
- copT «3akcTpay; - "Extra” Grade £ 41" %A
- copT «cTaHaap™ - "Standard" Grade —Z54% " brift”

MpuropeAbie 4acTuubl, Mr, He 6oAee

Burnt particles, mg, NMT

BIREETRE, JRUTEMSLITK, A%

- CoOpT «aKcTpay; - "Extra" Grade %54 " #i4h

- copT cTaHAApPT) - "Standard” Grade —%5:4% " Frift”

Makc. AMck B max. disk B 250l Ri4LB
Makc. AMck B max. disk B Z vl 148

Chloramphenicol (levomycetin) not allowed

Yasl 225 RICVF
TeTpAuUKAUH He AonycKdloTCs
Tetracycline not allowed
UREZNEN RIS
CTpenToMULUH He AonycKaloTcs
Streptomycin not allowed
R ARILYF
NeHUuuUnAnH He AoNycKalTcs
Penicillin not allowed
58RE > nts

FekcaxaopuukaorekcaH (a,p,y-usomepbi)
Hexachlorocyclohexane (a,B,y-isomers)

NEAACHE (a,B,y-FHK)

He 6oAee 1,25 mr/kr
NMT 1.25 mg/kg
ARV 7E25 5%

KucaoTHOCTD, °T

AAT 1 ero MeTa6oAUTbI
DDT and DDT-metabolites

FOK Ol REUKIY)

He 6oAee 1,0 Mr/kr
NMT 1.0 mg/kg
AFCVF 1E25 58

Acidity, °T

P, °T

- copT «akcTpay; - "Extra" Grade 454" 4is 15-17

- copT «cTaHaap™ - "Standard” Grade —45 4% " frifE” 15-19
MaccoBasi AOAS MOAOYHOM KUCAOTI, %

CONTENT of lactic acid, %

FLELRY T =704, %

- copT «aKcTpay; - "Extra” Grade 544" %4 0,135 - 0,153
- copT «cTaHAapT - "Standard" Grade %545 brift” 0,135 - 0,171

Le3nn-137
Cesium-137

#1137

He 6oAee 370 bk/kr
NMT 370 Bqg/kg

ANIOVF 125 5%

KMAPAHM, KOE/r, He 6oAee
QMA&OAMO, CFU/g, NMT

LE T A S A E Y s, WVETE AL, A2 T
- copT «akcTpay; - "Extra" Grade —%5:4% " 4 s
- COpPT CTaHAQPTY - "Standard" Grade %54 " brift”

He Goaee 1x10° NMT 1x10* FZF 1x10*
He Goaee 5x10* NMT 5x104 <% 5x104

CpoK ropoHoCTH

24 mecsaua npu Temnepartype ot 0 Ao +20 °C
M OTHOCUTEABHOM BAOXKHOCTU BO3AYXA HE
6oree 85%

Brkn (koancbopmbli)
Escherichia coli group bacteria

He aonyckatoTcaB 0,11
not allowed in 0.1 g

PN 7RSI AFVF1E0,1 52
CaabMOHeAAQ He aonyckalTcsa B 25r
Salmonella not allowed in 25 g

1A

AFOVF 1225 52

Staphylococcus aureus
Staphylococcus aureus

TEREAEKE

He aonyckaloTcaB 1,0r
not allowedin 1.0 g

ARIeYF 1£1,0 52

Shelf life 24 months at a temperature from 0 to +20 °C
and relative humidity no more than 85%

{EFHEARR T£ 0 Y +20 °C BPREFIMEX = SR EA =T 85%
IR T 24 T™H

YNQKOBKY, MACCA HETTO, koa TH B3A, MeLUKK GYMAXXKHbIE MHOTOCAOMHbIE C MELLIKOM-

Package, net weight,
HS CODE (TVVED)

SR, FE, RS

BKAGAbBILLEM U3 MOAUDTUAEHA — 25 Kkr

Koa TH BOA 0402 21 1800

multilayer paper bags with polyethylene liner
bag-25kg HS CODE (TVVED) 0402 211800

R OIFENATINZ ZH4S - 25 N X85 0402 211800

NakeTbl U3 KOMOUHMPOBAHHOIO MaTepuaaa — 500 r

Koa TH B3A 0402 21 1100

packages made of combined material - 500 g
HS CODE (TVVED) 0402 21 1100

BEMRILS -50052 #150402211100

AL L P FE LR BN P P BN B W P B L WL N VAL
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MOAOKO CYXOE LLEAbHOE BbICTPOPACTBOPUMOE
26%-Hou XxupHoctu TY Pb 100098867.151-2003

INSTANT WHOLE-MILK POWDER 26% FAT
TR BY 100098867.151-2003

WAk 26% g
AR AR 2% 100098867.151-2003

MOAOKO Cyxoe LLeAbHOE ObICTPOPACTBOPMMOE ODACAAET BBICOKOM CKOPOCTbIO PACTBOPEHMUS U
AETKO MOXET ObITb BOCCTOHOBAEHO, MOITOMY HAXOAMT BCE BOAbLLIEE MPUMEHEHUE KAK MPOAYKT,
MCMOAb3YEMbIM B AOMALLHMX YCAOBUIX M OBLLLECTBEHHOM MUTAHUM. HE3AMEHMMO CYXOE LLEABHOE
ObICTPOPACTBOPUMOE MOAOKO AAT ODECTEYEHMSI AIOAEM, HOXOAILLLIMXCS B DKCTPEMOAbHBIX YCAO-
BUSIX.

OCoOBEHHOCTU TEXHOAOTMM MPOU3BOACTBA MOAOKA CYXOTrO LLEABHOTO ObICTPOPACTBOPUMOrO —
MOAYYEHUE MPOAYKTA C KAMMAAIPHO-MOPUCTOM CTRYKTYPOM YACTULL U BbICOKOM COCOBHOCTLIO K
CMQYMBAHMUIO.

MOAOKO cyxoe LeAbHOE BObICTPOPACTBOPUMMOE — 3TO MEAKMM CYXOM MOPOLLIOK, COCTOALLLMI U3
ArAOMMUPUPOBAHHbBIX YOCTULL CYXOTO MOAOKQ, BEAOTO C AETKMM KPEMOBBIM OTTEHKOM, BKYC MU
30MNAX CBOMCTBEHHbIM CBEXEMY MACTEPMIOBAHHOMY MOAOKY.

CocCTaB: MOAOKO LLEABHOE, MOAOKO OBEDKMPEHHOE

Instant whole-milk powder has a high dissolution rate and can be easily reconstituted. Therefore, it
isincreasingly used as a product used athome and in public catering. Instant whole-milk powder s
impossible toreplace to support people in extreme condifions.

A feature of the technology for the production of instant whole-milk powder is to obtain a product
with a capillary-porous particle structure and high wetting ability.

Instant whole-milk powder is a fine dry powder consisting of agglomerated particles of milk
powder, the color is white with a slight creamy tint, the taste and smell are characteristic of fresh
pasteurized milk. o o 0 o S N
Ingredients: whole milk, skim milk A e Y
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NMapameTpbl Parameters H.fif

MaccoBas AOAS XUpdA, He MeHee, %
CONTENT of fat, NLT, %

fgpnm i E N4, ADF, %

Mokasateab Value Z#

26

MaccoBas AoAf BAarn,%, He 6oaee
CONTENT of moisture, %, NMT

KD RS A2, %

MaccoBasi AOAs 6eAKa B CyXOM 06€3XKUPEHHOM
MOAOYHOM ocTaTke, %, He MeHee

CONTENT of protein in nonfat milk solids, %, NLT
I RE WA R 5 8, %, AT

34,0

KucaoTHoOCTD, °T, He 6oAee
Acidity, °T, NMT
R, oT, WHEZ

18

OTHOCUTEABHAS CKOPOCTb pacTBopeHus, %,
He MeHee

Relative dissolution rate, %, NLT
*Hxﬁ‘{"ﬁl’_U$y 0/0, 4\/J\a:

40,0

YucTtoTa, rpynna, He HUXe:
Purity, group, NLT:

appr, 4, MET:

- B NOTPe6GUTEABCKOU YNAKOBKE
- consumer packaging

- E B S

- B TPOHCNOPTHOM YNAKOBKE

- transport packaging

- fEisim i

NHAEKC PACTBOPUMOCTH, CMS CbIPOro OCAAKQ,
He 6oAaee:

Solubility index, cm of primary sludge, NMT
WIREETREL, JRUTEMSLITK, BEE%

- B NOTPebUTEeAbLCKOMU YNAKOBKE

- consumer packaging - 73 % s R

- B TPQHCNOPTHOM YNAKOBKE

- fransport packaging - gL

0.2
0.3

CpOK roAHOCTH
Shelf life

fEFRHARR

24 mecaua npu Temnepartype ot 0 Ao +20 °C u
OTHOCHUTEAbHOM BAGXKHOCTU BO3AYyXd He 6oaee 85%

24 months at a temperature from 0 to +200 °C and
relative humidity no more than 85%

2440 H, HEEN0ZE+20°C, AHRHEEEA S T-85%

YnakoBKa, Macca HeTTo, koA TH BOA

Package, net weight,
HS CODE (TVVED)

SR, FE. KRS

MeLUKK GYMAXXHbIE MHOFOCAOWHbIE C MELLIKOM-
BKAGAbBILLIEM U3 MOAUDTUAEHA — 25 Kr

Koa TH BOA 0402 21 1800

multilayer paper bags with polyethylene liner
bag-25kg HS CODE (TVVED) 0402211800

R OIENATINZ ZRES - 25 N %885 0402 211800

NAakeTbl U3 KOMOUHMPOBAHHOrO MmaTtepuaaa - 500 r
Koa TH BOA 0402 21 1100

packages made of combined material - 500 g

HS CODE (TVVED) 0402 21 1100

EBEMRBL-50058 A= 0402211100




MOAOKO CYXOE LLEABHOE C CAXAPOM
26%-Hou XxupHocTu TY BY 300038802.007-2015

Tk 4= He Wk 26% Hg i
1 F5 AR 454-300038802.007-2015

WHOLE-MILK POWDER WITH SUGAR
26% FAT TR BY 300038802.007-2015

MOAOKO Cyx0e C CAXAPOM, U3rOTABAMBAETCS MYTEM BbICYLLMBAHMUS CTYLLLEHHOrO NACTEPU3OBAH-
HOrO LLEABHOTO MAM HOPMOAM3OBAHHOTO MOAOKQ C AODOBAEHMEM CAXAPA HA PACMLIAMTEAbHbIX
CYLLMABHbIX YCTAHOBKAX, M MPEAHA3HAYEH AAS PEAAMBALMU, HEMOCPEACTBEHHOIO YNOTPEDAEHMUS
B MULLLY, MPOMBILLAEHHOM NEPepABOTKM HA MULLLEBbIE LLEAM M MOCTABKM HO DKCMOPT.

MOAOKO Cyx0€e LEAbHOE C COXAPOM MCMOAb3YIOT MPU MPUTOTOBAEHUM KOJDE, KOKAO M APYTMX
MPOAYKTOB.

CoCTaB: MOAOKO LIEABHOE, CAMBKM M3 MOAOKQ, CAXAP.

Powdered milk with sugaris produced by way of drying condensed pasteurized whole or normal-
ized milk with added sugar on spray dryers, and is intended for sale, direct consumption, industrial
processing for food purposes, as well as for export.

Whole milk powder with sugaris used for coffee, cocoa and other products.

Ingredients: whole milk, milk cream, sugar.
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NMapameTpbl Parameters H.fif

MaccoBas AOAS XUpdA, He MeHee, %
CONTENT of fat, NLT, %

fgpnm i E N4, ADF, %

S I R I O A R I D P P P R T R PRV W ey

Mokasateab Value Z#

26

MaccoBas AoAf BAarn,%, He 6oaee
CONTENT of moisture, %, NMT

KD RS A2, %

MaccoBas AoAS caxapossbl, 7%, He MeHee
CONTENT of sucrose, %, NLT
FRRRESE, %, T

26

MaccoBas AoAs 6eAka, %, He MeHee:
CONTENT of protein, %, NLT:

BEARMBREDSE, %, AT
- B MOAOYHOM OCHOBe - milk base -7 4= 43E
- B NPOAYKTe -product  -7E/7

18,0
14,5

MaccoBasi AoAd 6eAKd B CYXOM 06e3XXKMPEHHOM
MOAOYHOM ocTaTtke, 7%, He MeHee

CONTENT of protein in nonfat milk solids, %, NLT
W RE W B 5, %, AT

34,0

MaccoBas AoAsl 6eAka B CyXomM 06€3XXMPEHHOM
MOAOYHOM ocTaTke, %, He MeHee

CONTENT of protein in nonfat milk solids, %, NLT
JIt AR W0V () 5 B 4 K, %0, AT

- B MOAOYHOM ocHoBe - milk base -7E/[-UJj2EHD

- B NPOAYKTe -product -{E/= i

18,0
14,5

TuTpyemas KUCAOTHOCTD, °T, He Goaee
Titrable acidity, °T, NMT
WERREE, °T, AN

18,0

NHAEKC pacTBOPUMMOCTHU, CM® CbIpOro
ocaaka, He 6oaee:

Solubility index, cm?® of primary sludge, NMT:
VAR ETRE SR TR LT oK, ANl

- B NOTPe6UTEAbCKOMU YNAKOBKE

- consumer packaging

- FEH P e

- B TPOHCNOPTHOM YNAKOBKE

- tfransport packaging

- Hizfif e

0.2

0.3

CpOK roAHOCTH

12 mecsueB npu Temnepartype oT 0 Ao +20°C u
OTHOCUTEAbHOM BAGXKHOCTU BO3AYyXd He 6oaee 85%

12 months at a temperature from 0 to +20 °C and

Shelf life relative humidity no more than 85%
fEFRAARR 124 H 5 R H0FE 1200 €, HIXHE A # T-85%
YNOKOBK, MACCT HETTO, coa TH BIA MeLLKM BYMAXKHbIE MHOTOCAOHHbBIE C MELLKOM-

Package, net weight,
HS CODE (TVVED)

B, FH. KRS

BKAGADbILLEM U3 MOAUDTUAEHA — 25 Kr
Koa TH BOA 0402 29 1900

multilayer paper bags with polyethylene liner
bag-25kg HS CODE (TVVED) 040229 1900

RN Z R4S - 25 N 50402 29 190 0

6 ERIEE - E L N L P P L L L FE e L R L VAL )
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MOAOKO CYXOE OBE3XWUPEHHOE
CTb 1858-2022

SKIM MILK POWDER Hi G 9k

STB 1858-2022 Rk FrdE 1858-2022

MOAOKO cyxoe 00e3XMPEHHOE BbIPADATLIBAETCH M3 MACTEPU3OBAHHOIO OBE3KMPEHHOTO
MOAOKQ MYTEM YAOAEHMS BOABI COCODOOM CIyLLLEHUS U PACMBIAUTEABHOM CYLLKU, U MPEAHA3HO-
4EHO AAS HEMOCPEACTBEHHOIO YNOTPEDAEHMS B MULLLY (MOCAE BOCCTOHOBAEHMS), MOOMBILLUAEH-
HOM NePepPABOTKM HA MULLLEBBIE LLEAM, A TAKXKE AAR MOCTABKM HA KCMOPT.

B 30BMCUMOCTU OT MUKPOBMOAOTMHECKMX U GOU3UKO-XMMMHECKMX MOKA3ATEAEM, CYXOE MOAOKO
MOAPQA3AEAMNOT HA COPTA (IKCTPON U (CTAHAQPTY

AOnycKaeTCqd HE3HAYUTEABHOE KOAMYECTBO KOMOYKOB, AETKO PACCHIMAOLLMXCS MPU MEXAHMYEC-
KOM BO3AEMCTBMM, LIBET BEAbIM C AETKMM KPEMOBBIM OTTEHKOM, BKYC M 3AMAX CBOMCTBEHHbIM
CBEXEMY MACTEPUMIOBAHHOMY MOAOKY.

Skim milk powder is produced from pasteurized skim milk by way of removing water by thickening
and spray drying, and is intended for direct consumption (after reconstitution), industrial process-
ing for food purposes, aswell as for export.

Depending on microbiological and physico-chemical parameters, powdered milkis divided into
"Extra" and"Standard" grades.

A small quantity of lumps is allowed, which are easily crumbling under mechanical action, the
color is white with a slight creamy tint, the taste and smell are characteristic of fresh pasteurized
milk.
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NMapameTpbl Parameters H.fif

MaccoBas A0Af Xupa, He 6oaee, %

CONTENT of fat, %, NMT:

JEWi IR & 5%, ~N2T, %

- copT «akcTpan; - "Extra" Grade 454" %ivN

- copT «cTaHaap™ - "Standard” Grade 54" frifE”

Mokasateab Value Z#

MaccoBas A0As BAAru, %, He 6oAee

CONTENT of moisture, %, NMT

KDWRENE, 2, % Lo

- copT «aKcTpan; - "Extra" Grade %52 " Hi 4

- COpPT «cTaAHAQPTY - "Standard” Grade 225" Frifk”

MaccoBas Aoaa obuiero 6eAka, %, He MeHee
CONTENT of total protein, %, NLT

BEANRESH, %, AT

MaccoBas AoAd cyxoro o6e3XXupeHHoro
moAo4Horo octatka (COMO), %, He meHee
CONTENT of nonfat milk solids (NMS), %, NLT

HRREIERI TR H, %, AT

53,1

MaccoBasi AoA 6eAKA B CYXOM 06€3XXUPEHHOM
MOAOYHOM OCTaTKe, He MeHee, %
CONTENT of protein in nonfat milk solids, NLT, %

FRAEFUEREO RN E T, AT, %

34

MHAEKC pACTBOPUMOCTH, CM3 CbIPOro OCAAKAQ,

He GoAee

Solubility index, cm® of primary sludge, NMT

WAREERE, JRUTEMSLTTK, B"EEZ

- COpT «aKcTpay; - "Extra" Grade 54" %4t

- copT «cTaHaapT™ - "Standard” Grade —£54% " brift”

MaccoBas AOAf ACIKTO3bI,%
CONTENT of lactose, %

FLHERY 5 &7 40, %
- copT uaKcTpay; - "Extra" Grade %54 #isL
- COpPT «cTAHAQPTY - "Standard” Grade 225" Fifk”

54-48
54-48

MpuropeAbie YacTULbI, MF, He BoAee

Burnt particles, mg, NMT

WAREEfR S, RV YSITK, BHEL

- copT «aKcTpay; - "Extra" Grade %4 #ivL

- cOpT cTaHAApPT) - "Standard” Grade —%5:2% " brifE»

Makc. AMck B max. disk B &l w48
Makc. AMck B max. disk B &l Wi#EB

KucaoTHOCTS, °T

Acidity, °T

BERE, °T

- copT «akcTpay; - "Extra” Grade 225" #i4N 15-17

- copT «cTaHaapT™ - "Standard” Grade 4548 brift” 15-19
MaccoBasi AOAS MOAOYHOM KUCAOTHI, %

CONTENT of lactic acid, %

FLEEHY T &= 4L, %

- copT «3kcTpay; - "Extra" Grade %= 2" &N 0,135 -0,153
- copT «cTaHaapT - "Standard" Grade %54 brifE” 0,135 - 0,171
KMA®AHM, KOE/r, He 6oaee

QMA&OAMO, CFU/g, NMT

LT AP R AT E YRR, R, A2 T 4

- copT «akcTpay; - "Extra” Grade 2545 " sk 110,

- copT «cTaHaapT™ - "Standard" Grade —£54% " brift” 5x10

BrKn (koAncbopmbi)
Escherichia coli group bacteria

K4

He aonyckalTcaB0,1r
not allowed in 0.1 g

ASCVFTEOQ,1 52

CaAbMOHeAAd Salmonella 3] [CH &

He AonyckalTca B 25
notallowedin25g AR 1£2557%

G AU FC B B LM VL P ML I P P W R L N VL YL VAL




Staphylococcus aureus
Staphylococcus aureus

TEREEEEKE

DL T B B N P P M W R B R

He aonyckatoTcsa s 1,0
not allowedin1.0g

IV 1£1,0 52

Listeria monocytogenes
Listeria monocytogenes

He AonycKalTcaA B 25T
not allowed in 25 g

FHSHE ASVF 1225 52
CBuHeL, He 6oaee 0,1 mr/kr
Lead NMT 0.1 mg/kg

By A%TF0,1 Em/DFT
MbiLwbsk He 6oaee 0,05 mr/kr
Arsenic NMT 0.05 mg/kg

figd A%7F0,05 B/
Kaamuii He 6oAee 0,03 mr/kr
Cadmium NMT 0.03 mg/kg

i R%F0,03 BR/AT
PTyTb He 6oAee 0,005 mr/kr
Mercury NMT 0.005 mg/kg
7KER A%F0,005 BF/NFT
AdoaaTokcuH M1 He 6oAaee 0,0005 mr/kr
Aflatoxin M1 NMT 0.0005 mg/kg
BEfhER M1 A%7F0,0005 ZE55/NT

XAopamdpeHUKOA (A€BOMULLUTUH)

He AonycKdadloTCA

Chloramphenicol (levomycetin) not allowed
e R SV
TeTpAuUKAUH He AonyckatoTcA
Tetracycline not allowed

MU 2 RITVF
CTpenToMMUMH He AonycKaloTcs
Streptomycin not allowed

B 3 I
MeHUuMAnH He AonycKaloTcs
Penicillin not allowed
58RE I

FekcaxaopuukaorekcaH (a,p,y-usomepbi)
hexachlorocyclohexane (a,p,y-isomers)

NEA L (a,B,y-FA9E)

He 6oAee 1,25 mr/kr
NMT 1.25 mg/kg
ARV 725 52

AAT u ero MeTaboAUTBI
DDT and DDT-metabolites

SR Lt REUEY)

He 6oAee 1,0 Mr/kr
NMT 1.0 mg/kg
ARV 1E25 52

Le3uin-137
Cesium-137

¥:137

He 6oAaee 370 bk/kr
NMT 370 Bqg/kg

AICVF F£25 5

CpokK roaAHOCTH

Shelf life

fERIHAIR

24 mecsaua npu Temneparype ot 0 Ao +20 °C
M OTHOCUTEAbHON BAAXKHOCTU BO3AYXA HE
G6onee 85%

24 months at a temperature from 0 to +20 °C
and relative humidity no more than 85%

T£ 0 &) +20 °C BSREAEN = B E R & T 85%
WIERT 24 TA

YnakoBKa, Macca HeTTo, koA TH BOA

Package, net weight,
HS CODE (TVVED)

B FEH. RS

MeLUKU BYMAXXHbI€ MHOFOCAOWHbIE C MELLIKOM-
BKAGAbBILLUEM U3 MOAUDTUAEHA — 25 Kkr

Koa TH B2A 0402 10 190 0

multilayer paper bags with polyethylene liner
bag-25kg HS CODE (TVVED) 0402101900

R OIFENATINZ 248 - 25 N <8E50402 101900

nakeTbl U3 KOMOMHUPOBAHHOrO MaTepuaAaa - 500 r
Koa TH BOA 0402 21 1100

packages made of combined material - 500 g

HS CODE (TVVED) 040221 1100

EEMRIER- 500 5= XFt5=0402 21 1100

CAUBKU CYXUE

roOCT 33922-2016

33922-2016

Cyxme CAMBKM MOAYHQAIOT MYTEM CIYLLLEHUS M BbICYLLIMBAHMA I'IOCTepl/BOBOHHOl;I CMECU N3 CBEXMX KOPOBbMX CAMBOK

M MOAOKQA.

CAMBKM OBACAQIOT ChIMYYECTbIO, KOTOPAS 30BUCUT OT CUAbI TPEHUS M CLEMAEHMS YACTULL MEXKAY COBOM. MNPOAYKT
XAPOKTEPM3YETCH BbICOKOM MACCOBOM AOAEM CYXMX BELLLECTB, YTO ODECMNEYMBAET eMy XOPOLLYIO TPAHCMOPTA-

©eAbHOCTb U 3HAYUTEABHYIO CTOMKOCTb MPUM XPAHEHMM.

MPOAYKT MCMOAB3YIOT AASI HEMOCPEACTBEHHOTO YNOTPEDBAEHMS 1 NepPepaboTkM B CyXMEe AETCKME CMECU U APYTME

MULLLEBbIE MPOAYKTbI.
COCTAB: MOAOKO LLEABHOE, CAMBKM M3 MAOAOKA.

Mo PUMKO-XMMUMHECKMM MOKAZATEAIM CYXME CAMBKM AOAXKHBI COOTBETCTBOBATb Tpe6OBC|HI/I$|/v\3

Cream powderis produced by way of thickening and drying a pasteurized mixture of fresh cow's cream and milk.
Cream has a flowability, which depends on the force of friction and adhesion of particles to each other. The
productis characterized by a high mass fraction of dry substances, which provides it with good transportability and

significant shelflife.

The product is used for direct consumption and its processing into powdered infant formula and other food prod-

ucts.
Ingredients: whole milk, milk cream.

Physical and chemical values of cream powder shallmeet the following requirements:
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NapameTpbl Parameters .

MaccoBas AOAS XUpd, He MeHee, %
CONTENT of fat, NLT, %

fgpn iR H, ADTF, %

NMoka3zaTeAb Value Z#f

42

MaccoBas AoAf BAarn,%, He 6oaee
CONTENT of moisture, %, NMT

KDWIFTE I AZ, %

4,0

MaccoBasi AOASt 6EAKA B CYXOM 06E€3XMPEHHOM
MOAOYHOM ocTaTKe, %, He MeHee
CONTENT of protein in nonfat milk solids, %, NLT

WG9y R B, %, AT

34,0

NHAEKC pacTBOPUMMOCTHU, CM? CbIpOro
0CaAKaQ, He 6oaee:

Solubility index, cm?® of primary sludge, NMT:
VAT E SR UTR IS )T K, AR

04

KucAaoTHocTb, °T, He 6oAee
Acidity, °T, NMT

MRJE, OT, A% Z

14 A0 20,0 BKAIOM.

(o1 0,126 A0 0,180 BKAlOY.)
14 to 20,0 inclusive (0,126 to 0,180 inclusive)
MI4F20. OFFETEHN . (MO. 126F0. 180EIEEHN . )

CpOK roAHOCTH
Shelf life

fEFRHARR

8 mecsua npu Temnepatype ot 0 a0 +10°C
M OTHOCUTEABHOW BAGXKHOCTU BO3AYXd He
6onee 85%

8 months at a temperature from 0 to +10 °C
and relative humidity no more than 85%

£ 0 & +10 °C FUREFIMEN 2= R E A 5 T 85%
HIER T 8 TNA

YnakoBKa, macca HeTTo, koA TH BOA
Package, net weight, HS CODE (TVVED)
ke, E. KRS

MeLUKK GYMAXHbIE MHOFOCAOMHBIE C MELLIKOM-
BKAGAbBILLEM U3 MOAUITUAEHA — 25 Kr

Koa TH B3A 0402 21 990 0

multilayer paper bags with polyethylene liner
bag-25kg HS CODE (TVVED) 0402 21 9900

R ZIHEAF 2 24848 - 25 20T %8E5S0402 21 990 0

QO O K
CREAM POWDER
GOST 33922-2016

G SRRV B L L VL P ML I P P W P L VL YL VAT




ORI I I I I I I I T

NMPOAYKT MOAOYHbIN CYXOM
TY BY 100098867.240-2009

POWDERED MILK PRODUCT PRy

TR BY 100098867.240-2009 3 AR 244100098867 240-2009

MPOAYKT MOAOYHbBIM CYXOU MOAYYEH MYTEM YAQAEHMSA BOAbI MPU CTYLLLEHMM, CYLLIKA MPOUCXOAMT B
CYLLUMAKOX PACMBbIAMTEABHOTO TiMNA. COCTOUT M3 MACTEPU3OBAHHOM CMECK ODE3IKMPEHHOTO
MOAOKQ U MAXTbI, U MPEAHA3HAYEH AAS U3TOTOBAEHUSA 3AMEHUTEAEN LLEABHOTO MOAOKA M PEAAM3O-
LMW HA NPOMBILLAEHHYIO MepepaboTky.

MPOAYKT MOAOYHbBIM CYXOM NPEACTABAIET COOOM OAHOPOAHbBIM MEAKUI CYXOM MOPOLLIOK, BEAbIN,
OEeAbIt CO CBETAOKPEMOBBIM OTTEHKOM, OAHOPOAHbLIM MO BCEW MACCE. BKyC M 3anax YUCTbIM,
CBOMCTBEHHbIM MACTEPU3IOBAHHOMY MOAOKY.

CocTaB: MOAOKO OBEIKMPEHHOE, MAXTA.

Powdered milk product is produced by way of removing water during thickening, drying is per-
formed on spray dryers. It consists of a pasteurized mixture of skim milk and buttermilk, and is
intended for the production of whole milk substitutes and sale forindustrial processing.

Powdered milk product is a homogeneous fine dry powder, white color with a light cream shade,
homogeneous throughout the mass. The taste and smell are clean, characteristic of pasteurized
milk.

Ingredients: skim milk, buttermilk.
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NMapameTpbl Parameters H.fif

Mokasateab Value Z#

MaccoBas AoAa Xupa, He 6oiee, 7% 4,0
CONTENT of fat, %, NMT:

JEWi IR & 5%, ~N2T, %

MaccoBas AoAs BAGrn,%, He 6oaee 50
CONTENT of moisture, %, NMT !
KW R ENE, N2, %

MaccoBas pAoaa obuiero 6eAka, %, He MeHee 300
CONTENT of total protein, %, NLT !
MEAMRESH, %, AT

MaccoBasi AoAs 6eAKA B CYXOM 06€3XXUPEHHOM 340
MOAOYHOM OCTATKE, He MeHee,% ‘
CONTENT of protein in nonfat milk solids, NLT, %
FARREFLUARER R MR E 548, AT, %

MaccoBas AoAa cyxoro o6e3>XX1peHHOro 80
MmoAo4Horo octatka (COMO), %, He meHee

CONTENT of nonfat milk solids (NMS), %, NLT

ARREIER &4, %, ANTF

MHAEKC pacTBOPUMMOCTH, CM3 CbIPOro 0CaAKkaQ, 0,2
He Goaee

solubility index, cm® of primary sludge, NMT

TEREERE, JRUTEYISLITK, AR

YucToTa, rpynna, He HUXe: ]
Purity, group, NLT:

é"hg’ éﬁ’ Z:/T&a:t

KucaoTHocCTb, °T, He 6oAaee 21

Acidity, °T, NMT
fRIE, OT, WHAHZ

KoAndecTBO Me30PUABHbIX A3POGHBIX U
P AKYyAbTATUBHO-AHA3POGHbBIX MUKPOOPTraHM3MOB
Quantity of Mesophilic Aerobic and Facultative

Anaerobic Microorganism
W A 4 L 2 SR S e DR ARVl A= A v B

He 60Aees‘l x1 05 KOE/r
NMT 1x10 (;FU/g
AL F1IX10" EIKTBIR AL/ 78

BakTepuu rpynnbl KULLEYHbIX NAAOYEK
(koAancbopmbli) B 0,11 npoAyKTa

Escherichia coli group bacteria in 0,1g of the
product

0.150 ™ b I KA B2 CRIZwH#E) 4

He pAonyckaloTcA
not allowed
IV

BaKTepun poAa CAALMOHEAA B 25T NPOAYKTA

He AonycKalTCs

Salmonella in 25g of the product not allowed
25747 fh g 1] ER B R A0 TR
bakTepuu poaa Listeria monocytogenes B 25r He ponyckaloTcs
NPOAYKTA not allowed
Listeria monocytogenes in 25g of the product AT

255 7 ity R B A 2 P A 2 B T e A R

Staphylococcus aureus B 1,0r npoAykTa He AonyckalroTc
Staphylococcus aureus in 1.0g of the product not allowed
SO A BRIE L. 058 /™ il RIeVr

CpOK roAHOCTH
Shelf life
fEFREARR

8 mecsues npu TemnepaTtype ot 0 A0 +20 °C u
OTHOCHUTEABHOM BAGXKHOCTHU BO3AYXa He Goaee 85%
8 months at a temperature from 0 to +20 °C and
relative humidity not exceeding 85%

SN, HEEN0E+20° C, AHNHEE A 85%

YnakoBkda, macca HeTTo, KoA TH BOA
Package, net weight, HS CODE (TVVED)
TR, HE, KRS

TS KOO KO T OO KOO KOO KO L KO OO T O KO L KO L0 HO L e ke

MeLLKU BYMAXXHbIE MHOTOCAOMHBIE C MELLIKOM-
BKAGAbBILLEM U3 MOAUITUAEHA — 25 KT

Koa TH BOA 0402 21 1800

multilayer paper bags with polyethylene liner
bag-25kg HS CODE (TVVED) 0402 21 1800

RN Z 2408 - 25 N 850402 21 180 0




.

S I I R R P P L VL T B TN BE P Ly

NMAXTA CYXAA1
TY BY 100377914.539-2007

BUTTER MILK POWDER P 2L T
TR BY 100377914.539-2007 kAR %14 100377914.539-2007

MoxXTa — MOAOYHbBIM MPOAYKT HU3KOM XXMPHOCTU, MOAYHOEMbIN B PE3YALTATE MPOM3BOACTBA CAM-
BOYHOrO MACAQ U GBASIOLLIMMCA MOOOYHBIM B TEXHOAOTMHECKOM NpoLecce. [NaxTta borara OMoAo-
TMYECKM QAKTMBHBIMM KOMMOHEHTOMM, MPU ITOM UMEET HU3KYID KAAOPUMHOCTb BCAEACTBME
HE3HAYUTEABHOM XXMPHOCTH. CyXAg NAXTA HOXOAMT LUMPOKOE NMPUMEHEHME B KYAUHAPUM U MULLLE-
BOM MPOMBbILLUAEHHOCTU M HE MUMEET LUMPOKOIO PACAPOCTPAHEHMS B PO3HMYHOM CETU.

CocTas: naxra

Butter milk is a low-fat dairy product produced as a result of the butter production and is a by-
product of the technological process. Buttermilk is rich in biologically active components, while it
has a low-calorie content due to low fat content. Powdered buttermilk is widely used in the
culinary and food industry and is not widely available in the retail chain.

Ingredient: buttermilk

BTl A2 — ARG LB A, Rl AR P EOM RIS 1, 2 LSRR . BALE SRS
%;\W%Eiﬂ:ﬂﬁ P ElMAES =K. TERAS ZHTZEMe i, £F2E8ETIHAZ.
IT *Lo

‘Dunman «flenenscknin MKK»
OAQ «BUTEBCKMIA MACOKOMBMHAT

Dunman «fenenbcknin MKK»
OAOQ «BHTeBcKmin MacoKomBuHaTs

Dunman «flenenbcrmnin MKKs
OAO «BUTEBCKMiA MACOKOMEUHAT>

O OO KOO TO KO OO O KOO OO T O L O LK LG e T

NMapameTpbl Parameters H.fif

MaccoBas AoAf BAAru,%, He 6oaee
CONTENT of moisture, %, NMT

DB E I, ANE, %

NMokasaTteab Value S#

6,0

MaccoBas AoAaa obero 6eAka, %, He MeHee
CONTENT of total protein, %, NLT

HBEANRESH, %, AT

30,0

MHAEKC PACTBOPUMOCTHU, CM3 CbIPOro 0CAAKQ,
He GoAee

Solubility index, cm® of primary sludge, NMT
R R E, JRUTRYNITTK, BEEZ

0.6

YucToTa, rpynna, He Huxe

Purity, group, NLT:
éTE}%‘X_‘y éﬂ_y Z:{EEq::

KucaoTHOCTD, °T, He 6oAee
Acidity, °T, NMT
B, oT, WHE %

20

KoAndecTBO Me30(PUABHbIX A3POGHBIX U
daKYyAbTATUBHO-AHAIPOBHBIX MUKPOOPTraHU3MOB
Quantity of Mesophilic Aerobic and Facultative

anaerobic Microorganism
W A T L 2 SR S e DR AUl A= A T B

He 60/\ee45><104 KOE/r
NMT 5x10 CFU/g
AL F5X10" W& WAL/ 75

BakTepuu rpynnbl KULLEYHbIX MAAOYEK
(koAncbopmbl) B 0,11 npoAyKTa
Escherichia coli group bacteria in 0,1g of the

product
0150/ i IR K BT B4 CRIGEEHE) 2H TR

He AonycKalTCH
not allowed

ES NG

BakTepumn poaa CAAbMOHEAA B 25T NPOAYKTA
Salmonella in 25g of the product
25507 ity F VD 1T BT S 4 1

He AonyckalTcs
not allowed
ESINGE

Staphylococcus aureus B 1,0r npoaykTa
Staphylococcus aureus in 1.0g of the product

S OEEREL 050 M

He AonycKalTcH
not allowed
AV

CpoK roaAHOCTH
Shelf life
fEFREARR

12 mecsueB npu TemnepaTtype ot 0 A0 +25°Cu
OTHOCHUTEABHOM BAGXKHOCTHU BO3AYXa He Goaee 85%
12 months at a temperature from 0 to +25 °C and
relative humidity not exceeding 85%

12ANF, BEEN0E+25° C, FHIXHE AN 85%

YnakoBka, macca HeTTo, koA TH BOA
Package, net weight, HS CODE (TVVED)
TE, FE. RS

MeLLKK GYMAXKHbI€ MHOTOCAOMHbIE C MELLIKOM-
BKAGAbBILLEM U3 MOAUITUAEHA — 25 KT

Koa TH B3A 0403 90 130 0

multilayer paper bags with polyethylene liner
bag-25kg HS CODE (TVVED) 0403 90 1300

R OIHNATINZ 2448 - 25 N <8i50403 90 130 0
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MacaAo 6Ao4Hoe no 10,0 kr 1 20,0 kr B KOpob6Kax
MACAO CAUBOYHOE CREAM BUTTER CTE 1890-2017 ‘ ‘ P
CTb 1890-2017 STB 1890-2017 7RRRE 1890-2017 : s n e st
10.0 kg and 20.0 kg block butter in boxes  HUIRTEiH 10. 022 /T A1 20. 04 J7 &%k
- STB 1890-2017 AR 1890-2017
- 7 4 ‘
-
MacAo cCAGAKOCAUBOYHOE MacAo cAaAKOCAMBOYHOE
HecoAeHoe «KpecTbsiHCKoe), HECOA€EHoe,
BbICLLUA COPT BbICLUMIA COPT
Krestyanskoe" unsalted sweet- = Unsalted sweet-cream butter,
cream butter, premium grade premium grade
TR B R R, RS ER P 5 G #h i i
MaccoBas A0As Xupa
Fat content 72,5% 82,5%
JIg 7 ) o B
Macca HeTTO 10,0 kr, 20,0 kr 10,0 kr, 20,0 kr
Net wight 10,0 kg, 20,0 kg 10,0 kg, 20,0 kg
REANRESH, %, TPTF 10,0 2 )7, 20,0 A fv 10,0 2 /7, 20,0 &~ f
Mpu OTHOCUTEAbHOM BAAXKHOCTH BO3AyXa He 6oaee 90%:
CpOK FTOAHOCTHU U YCAOBUA XPAHEHUSA npu Temnepartype muHyc 3°C — MuHyc 12°C - 9 mecsues;
. e npu Temnepatype muHyc 13°C - muHyc 18°C - 15 mecsues;
Shelf life and storage conditions npu TemnepaTtype MuHyc 19°C - MM;IsyC C21°2c4— 18 Mecsues;
ST npu Temnepartype He Bbile MUHYC 25 °C - 24 mecsua.
PR J5T BA RN i A7 25 A Relative humidity NMT 90%:
at a temperature of -3°C to -12°C - 9 months;
at a temperature of -13°C to -18°C - 15 months;
at a temperature of -19°C to -21°C - 18 months;
at a temperature NMT -25 °C - 24 months.
FEAHS IR BEANER I 90% -
%3 CHYIRE - % T12° C-9MT;
EFT13° CHUIEE - F F18° C-15/1H ;
FEFT19° CRYIREE - Fh21° C-184 ;5
EREARS T ET25° (241 H.
YnakoBka KapToHHAs KOPOOKA C MELLKOM-BKAGAbBILLEM U3 MOAUITUAEHA
Package Paper bag with polyethylene liner bag
fuE B R P 48 0 AR A
Koa TH BOA, 0405 20 3000 0405101900
HS CODE (TNVED)
Kitg
RU |
Muwesas ueHHocTb 100 r. npoAyKTa:
MaCAO MULLLEBOM MOAOYHBIM MPOAYKT, MPEOOAAAQIOLLLEN COCTABHOM YOCTbIO KOTOPOM SBAS- Per;@% NUj_[iinQ Facts:
eTC5 MOAOYHbIN XMP, KOTOPbIA MPOM3BEAEH M3 KOPOBLETO MOAOKA MyTEM OTAEAEHMS OT LOOEr™ dh Y E TR
>KMPOBOM GO A3bl M PABHOMEPHOTO PACMPEAEAEHMSA B HEM MOAOYHOM MAC3MbI. XKup 725t 825r
Fat ‘ !
i3]
&) YraeBoabl 13r 08r
Butteris a food dairy product. Its predominant component is milk fat, which is produced from Carbohydrates
C . e . g KA &)
cow's milk by way of separating from the fat phase and distributing milk plasmainiit.
beaok 08r 05r
Protein
HEM
B, & — PR AR FLH o, A MRS ), & L2 RER EilJ}lLlill:llil o MEFLE S EWIE K OHepreTH4eCKas LIEHHOCTb (KAAOPHIHOCTb) 661 kkana (2718 kAX) 748 kkaA (3075 kAX)
gy, [FIREHTARD & 2mAE S 2. TR ZHTEEME T, EFEFETIEAZ. Calories =~ 661 kcal (2718 KJ) 748 kcal (3075 KJ)
Wy TEFL . e (AESE 661TF (2718 T-£8) 748T -k (3075 T-4)
CocTas HaTypaAbHble NacTepu3oBAHHbIE CAUBKU U3 KOPOBbETO MOAOKA.
Ingredients HaTypaAbHbIM NPOAYKT 6€3 KOHCEPBAHTOB.
VYESC Natural pasteurized cream made from cow's milk.
A preservative-free natural product. ) )
EH A W5 ) R AR L IR B Wittt o AN BB B 79 B R R 77 o
" - - - - - - - - - ‘-..:I' - - - - - - - - - h - - '-_.:I' - '-_.:
9 A e e 0
I ok ke ks ol ol ks al ol ol al al ul ul ul al ul ak ak ke o ol ks ke ol .




MACAO $ACOBAHHOE
MO 200 I' B NAYKAX

%

200 G BUTTER

MaccoBas AOASA XuUpa
Fat content
JBE 0 o 3

MACAO «KPECTbSHCKOE OT AENEAbKM» HECOAEHOE, BbICLUUIA COPT
“KRESTYANSKOE BY LEPELKA" UNSALTED BUTTER, PREMIUM GRADE
sl “BRIRIR AR e, P

73%

Macca HeTTO
Net weight
1 E

200r

YnakoBka
Package
(kS

KALUMPOBAHHASA dOOAbra
polyfoil
J2 K JH

KoAanyectso  _

B TPAHCMOPTHOMU Tape
Number of pieces in a
shipping container

SRR

36 wT

CocTaB: CAMBKU NACTEPU3OBAHHbIE

O\

Storage conditions: relative humidity NMT 90%:
- Mode I: 42 °C - 60 days;
- Mode lll: -13 °C - -18°C - 120 days.

TR AR SE I, R

%

Storage Mode Numeric Index at the Enterprise - 11l.

Koa TH BOA
HS CODE (TNVED)

KIS

Ingredients: pasteurized cream

0405 20 300 0

XpAHUTb NPU OTHOCUTEABHOU BAAXKHOCTHU BO3AYXA He 6oaee 90%:
- pexum |: TemnepaTtypa (412) °C - 60 cyTok;
- pexum lll: TemnepaTtypa muHyc 13 °C — muHyc 18°C - 120 cyToOK.

LLucbpoBOM MHAEKC pPEXUMA XPAHEHUS HO NpeAnpusaTUn-usrotosuteae - lil.

FEMIN 2 SIR AR 90% HITS L N ABAT:
BT | (4+2) CT—60K;

- R T11: WE 13 °
HliE T B A e AT T,

MaccoBas AoAS Xupa
Fat content
A 177 o e

MACAO «KPECTbAHCKOE OT AEMEAbKU» COAEHOE, BbICLLUWIA COPT
“KRESTYANSKOE BY LEPELKA" SALTED BUTTER, PREMIUM GRADE

73%

e B RO i

C- 11 18 ° C - 120 R,

Macca HeTTO
Net weight
1 E

200r

Ynakoska
Package

%

KALUMPOBAHHAS POAbra
poly/f_gil
JE LA

KoAanyectso  _

B TPOAHCMNOPTHON Tape
Number of pieces in a
shipping container

SRAAE

36 Wt

Koa TH B3A
HS CODE (TNVED)

0405 20 300 0

R R R B R S B T DS PE L T BN BN B

A 200 FLITH

CoCTaB: CAUBKM NACTEPU3OBAHHbIE, COAb NULLLEBAS BbIBAPOYHAS (COAb NMULLLEBAS BbIBAPOYHAS,
AreHT aHTUcAeXxusatowmmu E536)
Ingredients: pasteurized cream, edible evaporated salt By BRI, AR EHH

XPAHUTb NPU OTHOCUTEABHOM BAAXHOCTHU BO3AYXd He 6oaee 90%:

- peXxuM |: Temnepartypa (412) °C - 35 cyTok;

- pexum lll: TemnepaTtypa muHyc 13 °C — muHyc 18°C - 120 cyTOK.
LncbpoBOM MHAEKC PEXMMA XPAHEHHUS HA NpeAnpuaTun-usrotosuteAe — lil.

TEAR N 25 S0 AN 90% OIS 0 T fifi A7

BT IR (44+2) C——35K;

- s 11T B4 13 °C - 41 18 ° C - 120 K.
HilliE T g e O T T,

N

Storage conditions: relative humidity NMT 90%:

- Mode I: 4%2 °C - 35 days;

- Mode lll: -13 °C - -18°C - 120 days.

Storage Mode Numeric Index at the Enterprise - 11l.

MACAO CAAAKOCAUBOYHOE HECOAEHOE, BbICLUWIA COPT
UNSALTED SWEET CREAM BUTTER, PREMIUM GRADE
DE 5 I Bk 4 3

% MaccoBas A0Af Xupa 82,5%

Fat content

JilsHiligie A4
Macca HeTTO 200 r

Net weight

i E

@ YnakoBka KALUMPOBAHHASA ¢hOoAbra

Package polyfoil

%% ]

Koanyectso 36 wT

@ B TPAHCNOPTHOMU Tape

Number of pieces in a

shipping container

SRR

Koa TH BOA,
HS CODE (TNVED)

EN )

Ingredients: pasteurized cream By T B B Wi

0405101100

CocTaB: CAMBKM NACTEPU3OBAHHbIE
£ | XPAHUTb NPU OTHOCUTEABLHON BAAXKHOCTH BO3AYXd He Goree 90%:
- pexuMm I: TemnepaTtypa (4+2) °C - 60 cyTok;
- pexxum lll: TemnepaTtypa muHyc 13 °C - muHyc 18°C - 120 cyTok.
LUnudbpoBOM MHAEKC PEXMMA XPAHEHUS HA NpeAnpuaTUn-usrotosuteae — lll.

FEAXT SR E AR 90% A5 Rk fF

B T B (44+2) C—60K;

- B TTT: WA 13 °C - % 18 ° C — 120 K.
HiliE T s i R O L.

Storage conditions: relative humidity NMT 90%:

- Mode I: 42 °C - 60 days;

- Mode lll: -13 °C - -18°C - 120 days.

Storage Mode Numeric Index at the Enterprise - Ill.
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