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ABOUT US

DAIRY PLANT
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Minsk Dairy Plant N°1
managing company of Pervyy molochnyy Holding

To be the first is to become the best, to make a good name and trust of the buyers
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PRODUCT EXPORT EXPORT
RANGE PRODUCTS OF PRODUCTS GEOGRAPHY
SMP, WHEY POWDER, o SYRIA, TURKEY,
250+ WMP, CREAM, 40% IRAQ, UAE, OMAN,
CHEESES, JORDAN, NIGERIA,
UHT MILK, CASEIN, LEBANON, SINGAPORE,
DAIRY,ETC CHINA, VIETNAM, EU,

CIS COUNTIES, ETC.
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UHT milk

Ecaaﬁtn;?ﬁ,s %y Volume Lg, Package, ggjlsf e, @ Coden. ey ng Qgggsvr; Sondiaans i :
15 1 fiber pack 360 0401201109 12 +2.+25°C
25 1 fiber pack 360 0401201109 12 +2.+25°C
32 1 fiber pack 360 0401209109 12 +2.+25°C
32 0.25 tetra brik aseptic 360 0401209109 24 +2.+25°C

Butter
Fat mass Net Shelf life, FEACN ity Storage [t
content, %(§)  weight, g Packageﬁo days (O codes [l 5 conditions |
72,5 180 lined foil 100/160/200 0405203000 20 -%'.'-1128"0%
+2.+6°C
82,5 180 lined foil 100/160/200 0405101100 20 %1128%

Creamer

Fat mass Shelf life, FEACN Quantity Storage T

content, % (%) welghtkg‘ Packageﬁo days (§ codes [ perbox 5  conditions §

33 1 fiber pack 180 0401503100 12 +2.+25°C




ExxRem

Fat mass Shelf life, . FEACN Quantit Storage
Flavour@) content, %(%) Welght gy Packegedy gays (T codes (I8 per box conditionsjii
cocoa 20 45 laminated film  30/180 1806310000 40 +2.+6°C/-18°C
vanilla 20 45 laminated film  30/180 1806310000 40 +2.+6°C/-18°C

Chocolate glazed curd bars

, Fatmass Shelflife,, FEACN ~ Quantit Storage
Flavour@f) content, %(%) Welght [m P3cke9eTy days (U codes IS perbox conditionsﬂ?=
cocoa 23 45 laminated film  30/180 1806310000 40 +2.+6°C/-18°C
vanilla 23 45 laminated film  30/180 1806310000 40 +2.+6°C/-18°C




Cream

Fat mass Net Shelf life, FEACN Quantity __ Storage i
content, % () welghtkg. PackageﬁO days (§) codes [|¢§ perbox T condi‘cionsﬂ;1

10 0,2 tetra brik aseptic 150 0401401000 24 +2.+25°C

Cheese

P St Contooe sl welght gy Packegeryy gact Ty ﬁg??ife"sgeggs@“ Cotea I per box B8 condrtns &
Russian Elite 45 200 flowpack 120 30 0406909909 10 +2.+6°C
Gauda 45 200 flowpack 120 30 0406909909 10 +2.+6°C
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, Fatmass Shelflife,, FEACN  Quantit Storage Tk
Flavour@) content, %(%) WEIght 9/ Packageﬁo days (¥ codes [I¢y perbox conditionsﬁ?=
classic 45 100 plastic cup 30 0406309000 12 +2.46°C
ham and 45 100 plastic cup 30 0406309000 ? ¥2.46°C
mushrooms 45 100 plastic cup 30 0406309000 12 +2.46°C

and sour cream




180r

CMETAHA
20 %

25%

Sour cream
Fat mass Net Shelf life FEACN Quantity Storage e
content, %) weight, g ricy days © codes ||| per box @ conditions |
15 400 peliicle 30 0403905900 36 +2.+6°C
lastic cu o
15 380 B CoueP 30 0403905900 12 +2.+6°C
lastic cu o
15 180 B CoueP 30 0403905900 12 +2.+6°C
20 400 pellicle 30 0403905900 36 +2.+6°C
lastic cu o
20 380 B Cova? 30 0403905900 12 +2.+6°C
lastic cu o
20 180 B Covep 30 0403905900 12 +2.+6°C
25 380 plastic cup (Sacmi) 30 0403905900 10 +2.+6°C
26 400 pellicle 30 0403905900 36 +2.46°C
lastic cu o
26 380 B CoveP 30 0403905900 12 +2.+6°C
lastic cu o
26 180 B CoveP 30 0403905900 12 +2.+6°C
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Crumbly curd
Fat mass Net = . Package shelf ife FEACN Storage T
content, %y  Wweight, g &\ lwp y © codes ||| conditions
2 350 pellicle 30 0406105002 8 +2.+6°C
4-6 350 pellicle 30 0406105002 8 +2.46°C
5 350 pellicle 30 0406105002 8 +2.46°C
9 350 pellicle 30 0406105002 8 +2.+6°C

Fat mass
content, %05

PackageﬁD

Shelf life
days

®

FEACN
codes ||||E')'\

Quantit
per boxg@

conditions I

3 355 vacuum packing 30 0406105002 6 +2..4+6°C
5 355 vacuum packing 30 0406105002 6 +2.+6°C
6 355 vacuum packing 30 0406105002 6 +2.+6°C
9 355 vacuum packing 30 0406105002 6 +2.+6°C
Soft curd

Fat mass Shelf life FEACN

content, %) Packageﬁo days  (T) codes ||
4 150 plastic cup 20 0406105002 16 +2.+6°C
4 400 pellicle 20 0406105002 10 +2.+6°C
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Eg;giis% n Volume, L Package-ﬁD Shelf life EEdAéZSN ””“” Ouantltg g(’g%a:%gns
25 09 pet bottle 20 0401201109 6 +2..+6°C

32 09 pet bottle 20 0401209109 6 +2.+6°C

32 15 pet bottle 20 0401209109 6 +2.+6°C
34-6 075 pet bottle 20 0401201109 6 +2..4+6°C
34-6 09 pet bottle 20 0401209109 6 +2.+6°C
34-6 15 pet bottle 20 0401209109 6 +2.+6°C
26 1 pure-pak 20 0401201109 12 +2.+6°C

33 1 pure-pak 20 0401209109 12 +2.+6°C

3,3 05 pure-pak 20 0401209109 15 +2.+6°C
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Kefir

contort %(Y) Weiehtkar) PRI Ggs T (U coves. I perbox 5 condtions I
25 09 pet bottle 20 0403905102 6 +2.+6°C
32 09 pet bottle 20 0403905302 6 +2.+6°C
26 1 pure-pak 20 0403905102 12 +2.+6°C
33 1 pure-pak 20 0403905302 12 +2.+6°C
33 05 pure-pak 20 0403905302 15 +2.+6°C

Pudding

, Fatmass Shelf life, , FEACN  Quantit Storage j;
Flavour@D content, %(¥) WEIght g/k) Packageﬁo days (O codes [|¢5 per bOXE@ conditions &
cocoa 5 160 plastic cup 20 0403909300 16 +2.+6°C
vanilla 7 160 plastic cup 20 0406105009 16 +2.+6°C

Grained cottage curd

Flavourdfy FSLTo%% ) weight, gy PaKa9eT) doce 170 bedee Il porbexEE  ooaatons i
without filler 5 140 plastic cup 20 0406105002 12 +2.4+6°C
blueberry 5 140 plastic cup 20 0406105002 12 +2.+6°C
cherry 5 140 plastic cup 20 0406105002 12 +2.46°C
raspberry 5 140 plastic cup 20 0406105002 12 +2.+6°C
strawberry 5 140 plastic cup 20 0406105002 12 +2.4+6°C




Curd bar

Fat mass Net _ Seleni Shelf life ACN Quantity Storage

content, %(yy  Weight, g ricy €T daus (T per box @ conditions &
) 180 flowpack 15 0406105002 18/30 +2.+6°C
5 180 flowpack 15 0406105002 18/30 +2.+6°C
9 180 flowpack 15 0406105002 18/30 +2..+6°C

Fat mass Net Shelf life FEACN Quantit Storage <
content, %Yy  Weight, g /i PaCkageﬁD dags  (T) codes ||y  per boxg@ condfions ﬂ

7 400 vacuum packing 15 0406105002 6 +2.46°C

Buttermllk .

Fat mass Shelf life FEACN Quantit Storage |
content, %(Y) Volume, L PaCkage'ﬁD days (T codes (||  per boxg@ Sondrens l

07 1 pellicle 15 0406105002 16 +2.+6°C

Rjazenka

Fat mass
conditions |

Shelf life FEACN Quantity @ Storage ﬂg

content, %Y Volume, L PackageﬁD days © codes ([l per box
25 500 pure-pak 14 0403905109 15 +2.+6°C

10
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Curd spread

Fat mass Shelfhfe FEACN =~ Quantity Storage
Flavour@D content, % (¥ we|ght 9/ days @ codes |||, perbox @ condl‘gons I
strawberry 5 400 pellicle 13 0406105009 10 +2.46°C
vanilla 5 400 pellicle 13 0406105009 10 +2..+6°C

Cream

Fat mass Net Shelf life ACN Quantity Storage e
content, %(Y) 9/ PackageﬁD days () per box @ conditions ‘:

10 500 pure-pak 10 0401501100 12 +2.+6°C

Kefir
Fat mass Net Shelf life FEACN Quantity Storage | E
content, %) weight, kg [\ Packageﬁo days @ per box @ conditions H:
16 1 pellicle 10 0403905102 16 +2.+6°C
26 1 pellicle 10 0403905102 16 +2.+6°C
33 1 pellicle 10 0403905302 16 +2.+6°C

MOTNOKO MOTIOKO MU.HOKO Moénom
1,6 % sy 2,6 % a0y 33% 2y

3,2 %550

) ) w 7

s S s . — —— '}
Pasteurized milk

content %y, Volume, Lo Packageryy  Shelfifeg  FEACN . Quantuzs Stroge }
16 1 pellicle 9 040120109 16 +2.+6°C
26 1 pellicle 9 0401201109 16 +2.+6°C
33 1 pellicle 9 0401209109 16 +2..46°C
32 05 pellicle 9 0401209109 20 +2..46°C
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Fat mass Shelf life Storage
content, %y Volume.Le Packagersy  days (T conditions |
15 1 tetra brik aseptic 360 0401201109 12 +2.+25°C
25 1 tetra brik aseptic 360 0401201109 12 +2.+25°C
32 1 tetra brik aseptic 360 0401209109 12 +2..+25°C
32 0,2 tetra brik aseptic 360 0401209109 24 +2.+25°C
?_;é*_‘ : T
Gl
ChIP
[ funseco J
@_{ls‘
RIEANE
Cheese

Quantit

Product, Fat mass :
5 per box

Shelf life, Gheese FEACN
name ) content, %) es |l

Pack ipeni
2kage ) days (%) (PN (B cod

Net
weight, g/&\

Storage jj
conditions &

Slivochnyy 45 200 flowpack 120 30 0406909909 10  +2.425°C
Tilsiter 45 200 flowpack 120 30 0406909909 10  +2.425°C
P s y’ -
b &
< MA sMami
,i/‘? \a & @825 3
Butter
Fat mass Net Shelf life, FEACN Storage
content, % () weight, g Packageﬁo days (©)  codes [liy conditions §;
72,5 180 FPO SP 60/60/120 0405203000 20 2188
A43.18°C
82,5 180 FPO SP 60/60/120 0405101100 20 2188
A43.18°C

12
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Sour cream
Egﬁtn;iis % (%) \l:lvgltg ht, g ?L‘S'J “fe'@ EE@&N [['e} ng t?;;c == S;?\Ejai%gns ‘
15 400 pellicle 30 0403905900 36 +2.+6°C
15 380 plastic cup (Sacmi) 30 0403905900 20 +2.+6°C
15 200 plastic cup (Sacmi) 30 0403905900 36 +2.+6°C
20 400 pellicle 30 0403905900 10 +2.46°C
20 380 plastic cup (Sacmi) 30 0403905900 10 +2.+6°C
20 200 plastic cup (Sacmi) 30 0403905900 20 +2.+6°C
26 380 plastic cup (Sacmi) 30 0403905900 10 +2.+6°C
26 200 plastic cup (Sacmi) 30 0403905900 20 +2.+6°C
15 180 plastic cup with cover 30 0403905900 12 +2..+6°C
15 380 plastic cup with cover 30 0403905900 12 +2.+6°C
20 180 plastic cup with cover 30 0403905900 12 +2.+6°C
20 380 plastic cup with cover 30 0403905900 12 +2.+6°C

13
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Fat mass Net Shelf life, FEACN Quantity Storage

content, %Yy  weight, g Packageﬁo days () codes llly  perbox conditions }*
2 350 pellicle 30 0406105002 8 +2.+6°C
5 350 pellicle 30 0406105002 8 +2.+6°C
9 350 pellicle 30 0406105002 8 +2.46°C

Curd
Fat mass Net Shelf life, FEACN . Storage "
content, %(\)y weight, g Packageﬁo days ()  codes [lly  conditions H:
fat-free ggg vacuum packing 30 0406105002 6 +2.+6°C
335 .
5 355 vacuum packing 30 0406105002 6 +2.+6°C
75
335 .
9 g;g vacuum packing 30 0406105002 6 +2.46°C

14



Soft curd
Fat mass Net Shelf life, FEACN Quantity___ Storage 'iHj

content, %(\)y weight, g Packageﬁo days () codes [y  perbox TS conditions
4 400 pellicle 20 0406105002 10 +2.+6°C

MAanHKA

Probiotic

Butterdish

,  Fatmass Shelf life FEACN Quantit Storage E
FIavour@D content, %(Y) WEIth kg /) Packageﬁo daus (D) codes ||y  per box conditions Mﬁ
pear-flax-cereals 15 500 pure-pak 20 0403909100 12 +2.+6°C
bifdobacteria 15 500 pure-pak 20 0403909100 12 +2.+6°C

15
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Ultra-pasteurized milk

Fat mass . Shelf life, FEACN Quantity ___ Storage
content, % () Volume, L Packageﬁo days C codes [[|¢§ perbox 5 conditions
15 09 pet bottle 20 0401201109 6 +2.46°C
25 09 pet bottle 20 0401201109 6 +2.46°C
32 09 pet bottle 20 0401209109 6 +2..+6°C
25 15 pet bottle 20 0401209109 6 +2.+6°C
. N . . SN
Crabanckue
keonp®  keoup®  keour®
1,5% . 2,59%, 3 3.2% .
SIS oS (et
Kefir
.
Fat mass Net Shelf life Storage |E
content, %Yy  weight,kg /i) dags (O conditions M
15 09 pet bottle 20 0403905102 6 +2.+6°C
25 09 pet bottle 20 0403905102 6 +2.+6°C
32 09 pet bottle 20 0403905302 6 +2.46°C

16
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Fat mass Net Shelf life, FEACN Quantity __ Storage
content, %(Y)  weight, g/&\ Packageﬁo days (U codes [l  perbox &5 conditions a‘LL
2 180 flowpack 15 0406105002 18/30 +2.+6°C
5 180 flowpack 15 0406105002 18/30 +2.+6°C

Rjazenka «Tenderness» thermostatic

Fat mass Net Shelf life, FEACN Quantity__ Storage Tk
content, %(Y)  weight, g/i\ Packageﬁo days (©  codes [y  perbox T= CONditionSME'

25 380 plastic cup 14 0403905109 12 +2.46°C

Curdled milk «Mechnikovskaya» thermostatic
Fat mass Net Shelf life, FEACN Quantity __ Storage ’T‘j

content, %)  weight, g/&\ Packageﬁo days () codes [[[¢y  perbox &5  conditions §
4 380 plastic cup 14 0403905309 12 +2.+6°C

17
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Baked milk

Fat mass Shelf life, FEACN Quantity ___ Storage

content, % () Volume, L Packageﬁo days @ codes ||| perbox \ ‘
25 05 pure-pak 10 0401201109 12 +2.+6°C

CbIBOPOTKA

MOJI04Has
nacrepu3oBaHHas >

Milk whey

Fat mass _ Shelf life, FEACN Quantity __ Storage z
content, % (¥) Volume, L PackageﬁD days © codes |||y perbox =2 conditions@Lé.

- 10 pellicle 10 0404104800 15 +2.+6°C

18



Fat mass Net Shelf life FEACN Quantit Storage “E
FIavour@‘[’) content, % %) weight, g2 Packageﬁo days @ codes |5 per boxgJ conditionsﬂ?
pickles 65 120 plastic cup 90 0406108000 9 +2.+6°C
= ickled .
@ 4 BGanbi T 65 120 plastic cup 90 0406108000 9 +2.46°C
Al mustard
- greens garlic 65 120 plastic cup 90 0406108000 9 +2.+6°C
cream 65 120 plastic cup 90 0406108000 9 +2.46°C

MOZZARELL{ MOZZARELL4

Chip MArKURA

Soft cheese «Mozzarella»

Fat mass Net Shelf life FEACN Quantit Storage e
Flavour@)  content, %(§) weight, g/ Packageﬁo days (Y codes [I¢5 per boxg@ conditions H='
1ball 45 125 pellicle 30 0406108000 6 +2.+6°C
mini 45 125 pellicle 30 0406108000 6 +2.+6°C

19



Fat mass Shelflife,, FEACN ~ Quantity Storage |
FIavour@”D content, %(¥) welght 9/ Package-ﬁo days @ codes [[& perbox conditions §*
coconut-almond 18 50 laminated film 30 1901909800 40 +2.+6°C
salted caramel 18 50 laminated film 30 1901909800 40 +2.+6°C

WML AR

Chocolate glazed curd bars «Belarusian»

Fat mass Shelf life,, FEACN Quantity Storage [k
Flavour@”D content, %(¥) Welght a/k) Packageﬁo days (T codes |4 perbox conditions §
boiled . o
condensed milk 23 45 laminated film 20 1806310000 40 +2.46°C
cocoa 23 45 laminated film 20 1806310000 40 +2.+6°C
vanilla 23 45 laminated film 20 1806310000 40 +2.4+6°C

20
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Soft cheese «Fetu»

—DE T Y -

PESTrIC BT
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MArKuA

Flavourghy content %(%) weight, g/, Package ) Ghet "2 EEARN s pSRaUeE condens b
classic 45 250  plastecomiginer 60 0406903209 9 +2.46°C
cilantro-garlic 45 250  plastd cominer 60 0406903209 9 +2.46°C
olive 45 250 open-top 60 0406903209 9 +2.46°C

plastic container

Pickled cheese «Brynza»

Fat mass Net
content, % (¥) welght g/k)

250

45

PackageﬁD

open-top.
plastic container

i i

PACCOABHBIA u:-'p

ey

FEACN

Shelf life,
codes ||||'"I

days (©

60 0406909901

Quantity
per box

9

Storage

+2..+6°C

I

7 conditions

21



Soft cheese

Fat mass

Shelf life FEACN

Quantit

Storage

0 @A (L) P
Flavour@y content %(%) we|ght /i Packageﬁo days (T) codes |4 perbox condition
cream 70 120 cup 90 0406909909 9 +2.+6°C
greens garlic 70 120 cup 90 0406909909 9 +2.+6°C
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Flavourgf) F2L23%, n) weight gy Paka9eT) dace 70 coea Il perboxkE ooadmens i
chocolate 12 140 cup 25 0403909900 12 +2..+6°C
ice cream 12 140 cup 25 0403909900 12 +2.+6°C
strawberry 15 140 cup 25 0403909900 12 +2.+6°C
vanilla 15 140 cup 25 0403909900 12 +2..4+6°C

22




B g e
-1..:.).-.-?".‘-..-..-”_

Betickuii
3apmpax

e e =

L Lo u.-\..-..a =24§.._.

] w
Benckuii
3aBmpak

. ] o
Betickuii
a4 BIDF')HK

- e ————— b SR ey =
T [ T ——— —a B el =

o, Fatmass Net _ Shelflife,, FEACN ~ Quantit Storage
FIavour@D content, %(¥) weight, g/&\ Packageﬁo days @ codes [|I5 per boxg@ conditions ‘1=
banang and 4 150 cup 20 0406105009 20 +2.46°C
cherry and 4 150 cup 20 0406105009 20 +2.4+6°C
strawberries 4 150 cup 20 0406105009 20 +2.4+6°C
vanilla and
blueberry 4 150 cup 20 0406105009 20 +2.46°C
sponge Cake
vanilla and 4 150 cup 20 0406105009 20 +2.+6°C
vanilla and 4 150 cup 20 0406105009 20 +2.46°C

23



Chocolate

Fat mass Net Shelf life, FEACN Quantity___ Storage e
content, %(Y) weight, g /& Packageﬁo days (§)  codes [|y perbox & cond%onsl

20 50 laminated film 30/180 1806310000 40 +2.46°C/-18°C

Fat mass Shelf life,  FEACN Quantit Storage
Flavour@) content, % (%) Welght /&) Packageﬁo days (T codes [[It8 perboxg$ condl'?lonsH

baked ; o o
condensed milk 20 40 laminated film 30/180 1806310000 40 +2.46°C/-18°C

strawberry ; o o
with cream flavor 20 40 laminated film 30/180 1806310000 40 +2.+6°C/-18°C

Classic glazed curd bars

Flavourq) Contene 96(h weiht g PACK0STY) Gags | (U codes IRS_perbo B conatons
vanilla 5 45 laminated film  30/180 1806310000 40 +2.+6°C/-18°C
cheesecake 18 45 laminated film  30/180 1806310000 40 +2.+6°C/-18°C
«kartoshka» 18 45 laminated film  30/180 1806310000 40 +2.+6°C/-18°C
hazelnuts 20 45 laminated film  30/180 1806310000 40 +2.+6°C/-18°C
caramel glaze 23 45 laminated film  30/180 1806310000 40 +2..+6°C/-18°C
cocoa 23 45 laminated film  30/180 1806310000 40 +2.+6°C/-18°C
peanut butter 23 45 laminated film 30 1806310000 40 +2..+6°C
vanilla 23 45 laminated film  30/180 1806310000 40 +2.+6°C/-18°C

24
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Chocolate glazed curd bars «Elite»

Fat mass Shelf life, | FEACN Ouantltg Storage
Flavour@) content, %(%) welght Packageﬁo days () codes [ X o5 COI']dI?IOﬂS‘l

nut 20 38 laminated film 30/180 1806310000 40 +2.46°C/-18°C

cocoa 23 38 laminated film 30/180 1806310000 40 +2.46°C/-18°C

vanilla 26 38 laminated film 30/180 1806310000 40 +2.+6°C/-18°C

Fat mass Net Shelf life, FEACN . ity Storage ij
content, %(¥) welght g/ Packegewp 3 days (O  codes [l conditionsj;
5 400 container 7 0406105002 12 +2.+6°C
5 500 bucket 9 0406105002 6 +2.+6°C

Curd «Favorite»

Fat mass Shelf life,, FEACN  Quantity_. Storage &
Flavour@) content, %(%) welght 9/f) Packageﬁo days (O codes I3 perbox &5 condltlons”
vanilla 85 100 Leancover 7 0406105009 30 +2.46°C
vanilla & raisin 8,5 100 Leancover 7 0406105009 30 +2.46°C

25
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Milkshakes

i
Flavour) Contant %() waght, L /5 P2CKa%e T dncs Tory FEACN I arbond féﬂ[ﬂ%ﬁn: F
caramel 25 02 tetra brik aseptic 150 2202999900 24 +2.+10°C
chocolate 25 0.2 tetra brik aseptic 150 2202999900 24 +2.+10°C
pistachio 25 02 tetra brik aseptic 150 2202999900 24 +2.+10°C
strawberry 25 02 tetra brik aseptic 150 2202999900 24 +2.+10°C

UHT milk for children

Fat mass Net Package Shelf life,

content, %(¥y  weight, L 9°T days I
32 025 tetra brik aseptic 90 0401209101 24 +2.+10°C
32 02 tetra brik aseptic 90 0401209101 24 +2.+10°C

Kefir for children

Fat mass Net Shelf life, FEACN Quantity

content, % ¥y  weight, L Packageﬁo days (O ‘
32 025 tetra brik aseptic 10 0403905301 24 +2.+10°C
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Semi-hard cheeses

Product , Fatmass Shelf life, Cheese C FEACN Quantity_.. Storage

Net a Y 5 i
name (@) content, %(3) weight, kg /&) P2°K398 T gays ® {%%eg'gggs codes [l perbox & conditions

Cagliata fat-free square-6,8-75 pellicle 120 - 0406909909 2 -2.46°C
Dutch Light 30 square - 8,0 pellicle 240 30 0406909909 2 +2.+6°C
Belorusiangold 45 Lo  S%8S  pelicle 180 30 0406909909 2/4/2  -4.44°C
circle - 6,5-8,5 .
Creamy 45 rectangle - 4,5-5,5 pellicle 180 30 0406909909 2/4/2  -4.+4°C
square - 7-8
Crimean with circle - 6,5-8,5 )
baked milk 45 rectangle - 4,5-55 pellicle 180 30 0406909909 2/4/2 -4.+4°C
flavour square - 7-8
Dutch Lux 45 square - 8,0 pellicle 240 30 0406909909 2 +2.4+6°C
sphere - 1,7
Edam 45  rectangle-40  pellicle 240 30 0406909909 6/4/2  +2.+6°C
square - 8,0
Edelweiss .
with baked 45 sphere - 1,7 pellicle 220 30 0406909909 6 0.44°C
milk flavour
Edelweiss .
¥1vith walnut 45 sphere - 1,7 pellicle 220 30 0406909909 6 0.+4°C
avour
Fermerskiy rectangle - 4,0 ]
with cream 45 circle-6,5-85  pellicle 180 30 0406909909 2/4/2 -4.+4°C
flavour square - 8,0
sphere - 1,7
Gouda 45  rectangle-4,0  pellicle 240 30 0406909909 6/4/2  +2.+6°C
square - 8,0
Lambert Gold 45 sphere-17  peliicle 220 35 0406909909 6 0.+4°C
circle - 6,5-8,5
Russian Elite 45 rectangle - 4,5-55 pellicle 180 30 0406909909 2/4/2 -4.+4°C
square - 7-8
Smachniy with circle - 6,5-8,5 )
baked mi 45 rectangle - 4,5-55 pellicle 180 30 0406909909 2/4/2  -4.+4°C
flavour square - 7-8
Q circle - 6,5'8,5 .
Tilsiter 45 rectangle - 4,5-55 pellicle 180 30 0406909909 2/4/2  -4.+4°C
E square - 7-8
D circle - 6,5-8,5
wwhmrgll \VolozhinExtra 45 rectangle - 45-55 npellicle 180 20 0406909909 2/4/2  -4.+4°C
5 E square - 7-8
Ll
w
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Elite cheeses

Cheese

ame i) content () weight kg (B PRCKOIT) Gags () PENING (A TGSl conaiiens
Hooiberg light 40 circle - 6,5-8,5  latex coating 180 90 0406909909 -4.+4°C
Alpenberg Alt 45 circle- 6,5-8,5  latex coating 180 120 0406909909 -4.+4°C
Panskiy 45 circle - 6,5-8,5  latex coating 180 90 0406909909 -4.+4°C
Parma 45 circle- 6,5-8,5 latex coating 180 89 0406909909 -4.+4°C
Parmesan 45 Cicle a |§'-5fs'§5 latex coating 180 90 0406909909 0.44°C
Volozhin Elite 45 circle-6,5-8,5  latexcoating 180 90 0406909909 -4.+4°C
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Blue cheese «Rocforti»
. Cheese f
ENEES Net - Shelflife, .| roenma 7~ FEACN — Quantity__ Storage “E
content, %(¥) weight, kg /&) Packageﬁo days (© {}ﬁg'gggg codes ||l perbox conditions)t
55 27-31 foil 120 45 0406409000 1 +2.+6°C
55 13-15 foil (1/2) 0 45 0406409000 2 +2.4+6°C
55 06-08 foil (1/4) 90 45 0406409000 4 +2..+6°C

Quantity___ Storage

Blue cheese «Rocforti» (segments)
Cheese
per box = condition

Shelflife, | rfivenina M FEACN »
(© Hhen9,s codes Iy
45 0406409000 8

Fat mass Net .
content, %(Y) weight, g /&) Packageﬁo days

55

120/150 cardboard 90
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Blue cheese «Templier»

Eg%t”;ﬂis%& welght kg /&) Packageﬁo ggjlsf llfe@ E%eeg'z%g O ECE)dé:SN e} ggra QCE;EQ gégije;%gn;]%
55 27-31 foil 120 45 0406408000 1 +2.+6°C
55 13-15 foil (1/72) S0 45 0406409000 2 +2.+6°C
55 06-08 foil (1/4) S0 45 0406409000 4 +2.+6°C

Blue cheese «Templier» (segments)

Fat mass Shelflife,  Gheese FEACN Quantity___ Storage *ﬂg
&

content, % (%) Welght g [&) PaCkageﬁD days O tlﬁ?ggaggso codes |||y perbox = conditions
55 120/150 cardboard 90 45 0406409000 8 +2.46°C
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Blue cheese «Blue de la MER»
) Clvgicght, kg Package =)  days

Fat mass
content, %
27-31

55

. Cheese
Shelf life, rioenin FEACN

© tiﬁ1e, daggsc code
45

N

120

foil

s [lly per box
0406409000

condi%ons]i

Quantity __ Storage
==

1 +2.+6°C

Fatmass, o ekmek () Pockageryy Shoif e dpenne cn FEACN . DUty Storage B
55 2,7-31 foil 120 45 0406409000 1 +2.+6°C
55 13-15 foil [1/2] 90 45 0406409000 2 +2.+6°C
55 06-08 foil [1/4] 90 45 0406409000 4 +2.+6°C

Storage

Quantity___
per box = conditions
+2.46°C

y

. Cheese
Shelf life, e n FEACN
dags (D) time, daysien codes [[¢4
10 0406909909 8

White cheese «Berger»
) \vagitght, g Packageﬁo
40

foil

Fat mass
content, %
120
31

50




Curd shakes

Flavourch) Eanfone st weight gy POKAOCTD) Ghgs 7y cosen IS perbonEE codons &
apple-oat flakes 29 230 plastic cup 30 2202999900 6 +2.+6°C
cherry-cranberry 29 230 plastic cup 30 2202999900 6 +2.+6°C
raspberry-chia 29 230 plastic cup 30 2202999900 6 +2.+6°C

Flavourgf) Fatmass, ) weight g/ PockB9eTy anen 120 Feast il perbond féﬂﬁ?.ﬁnj?"
berries 15 310 cup 30 0403207100 12 +2.46°C
bifidobacteria 15 310 cup 30 0403201100 12 +2.+6°C
blueberry 15 310 cup 30 0403207100 12 +2.+6°C
cherry 15 310 cup 30 0403207100 12 +2.+6°C
strawberry 15 310 cup 30 0403207100 12 +2.+6°C

Drinking yogurt

Flavourgf) Fatmass, ) weight g/t Pocke9eTy anen 1or FoA i pechond féﬂiiﬁ.ﬁnﬁi
blueberry 15 500 pure-pak 30 0403207100 15 +2.+6°C
cherry 15 500 pure-pak 30 0403207100 15 +2.+6°C
strawberry 15 500 pure-pak 30 0403207100 15 +2.+6°C
berries 15 290 pet bottle 30 0403207100 12 +2.+6°C
blueberry 15 290 pet bottle 30 0403207100 12 +2.+6°C
cherry 15 290 pet bottle 30 0403207100 12 +2.+6°C
strawberry 15 290 pet bottle 30 0403207100 12 +2.+6°C
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Flavour &) Egatng;t %% \I>lve|ght Packageﬁo ﬁg‘j'sf”f%g EgdAgs (6} Sgra ntltg@ f;ﬂiﬁ%ﬁnjf
apple 0 150 cup 30 0404908100 12 +2.+6°C
mojito 0 150 cup 30 0404908100 12 +2.46°C
pineapple 0] 150 cup 30 0404908100 12 +2.+6°C
strawberry 0 150 cup 30 0404908100 12 +2.+6°C

Yoqurt

Flavour@”D Egggﬁ:s%& Welght i Packageﬁo ggslsﬂlfe(@ Egggs (e} ggrat?g;(cg f;%a.ggn:ﬂ;
bifidobacteria 1,5 125 cup 30 0403201100 24 +2.+6°C
blueberry 25 125 cup 30 0403207100 24 +2.+6°C
cherry 25 125 cup 30 0403207100 24 +2.+6°C
peach 25 125 cup 30 0403207100 24 +2.+6°C
strawberry 25 125 cup 30 0403207100 24 +2.+6°C
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Skimmed milk powder

Fat mass o am NET Shelf life, FEACN Storage
content, % () PTOteIN%E) weight, Kg /& PacKa9€ = months (T) codes [[i&} condi%onsﬂ

15 34 min 25 paper bag 24 0402101800 0.+20°C

Whey powder

Fat mass o am NEt Shelf life, FEACN Storage &
content, % (¥) Proteln,% weight, Kg /& Packageﬁo months (T) codes Ity condi%onsﬂ

15 11 min 25 paper bag 18 0404100200 0.+20°C

Whey powder demineralized

Fat mass o e NET Shelflife, |  FEACN Storage
content, % () PTOteiN%E) weight, Kg/my Packa9€ =y months (T) codes [[i&} condi'gonsﬂ

15 11 min 25 paper bag 18 0404100200 0.+20°C

Casein

Fat mass

S
=
[0
ec
=}
=

Shelf life, FEACN Storage ’Tli’
8

Net
content, % (§)  weight, Kg Packageﬁo months () codes [[i¢ conditions
fat-free 25 paper bag 12 3501109000 0.+25°C
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Butter

Fat mass Net Pack Shelf life, FEACN ~ Quantity _ Storage
content, % (§) weight, Kg/my ' o 9° UD dags (O codes [[§ perbox =5 condftions i
60/270/450/ 24308

7255 20 corrugated box 540/720 0405203000 1 13183
-21.-25°C

60/270/450/ A8

825 20 corrugated box 540/720 0405101900 1 :igzz:éigg

Fat mass_ Net . Package Shelf life, FEACN Storage &
content, % () weight, Kg G\ g ™ days © codes ||| conditions ﬂ:
fat-free 20 corrugated box 180 0406105002 -18°C

5 20 corrugated box 180 0406105002 -18°C

9 20 corrugated box 180 0406105002 -18°C

Sour cream

Shelf life, FEACN Storage *ﬂ
!

Fat mass Net . B .
content, % () weight, Kg &\ g ™ days (© codes |llcy conditions
25 5 bucket 15 0403905900 +2.+6°C
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OUR ADVANTAGES

DAIRY PLANT

>

ENVIRONMENTALLY
FRIENDLY RAW
MATERIALS

MULTISTAGE
QUALITY

CONTROL
MODERN

EQUIPMENT
AND NEW
TECHNOLGIES

MANY YEARS
OF EXPERIENCE
COMPETITIVE AND
TRANSPARENT
PRICES

4@

INDIVlDUAL
APPROACH
TO THE CUSTOMERS
NEEDS :



Minsk Dairy Plant N21
managing company of Pervyy molochnyy Holding
(9185, Soltys str., Minsk, 220070, Belarus

Reception:
Q +37517 27050 17, & +375 17 270 50 18,
secretar@belmilk.by

Marketing department:
Q) +375 17 270 10 22, ) marketing@belmilk.by

Foreign economic activity department:
Q +375 17 270 10 25, () ved@belmilk.by

Foreign markets diversification department:
Q +375 17 270 10 38, (<] export@belmilk.by

www.belmilk.by



