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managing company of Pervyy 

molochnyy Holding

www.belmilk.by



ABOUT US

To be the first is to become the best, to make a good name and trust of the buyers

Brands 

10

Products 

smp, whey powder, 
wmp, cream, 

cheeses,
uht milk, casein, 

dairy,etc

5 Production 
sites 

production 
capacity

1850
tons per day

export
geography 

Syria, Turkey, 
Iraq, UAE, Oman, 
Jordan, Nigeria, 

Lebanon, Singapore, 
China, Vietnam, EU, 
CIS counties, etc.

 product
range

250+

export 
of products

40%

over 90 years 
on the market

Belarus
from 

Minsk Dairy Plant 
managing company of Pervyy molochnyy Holding

№1



24

CHEESE
SEMI-HARD 

CHEESE
ELITE

3

26 27 28

12 19

21 22

32 34

Dry Dairy Products,
HoReCa
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24t betra rik аseptic

Creamer

NEW!

UHT milk

+2..+25°C

+2..+25°C

+2..+25°C

+2..+25°C

+2..+6°C
-3..-12°C
-13..-18°C
+2..+6°C
-3..-12°C
-13..-18°C

+2..+25°C

Butter



NEW!

NEW!

4

Chocolate glazed curd bars without sugar

+2..+ °C6 /-18°C

+2..+ °C6 /-18°C

+2..+ °C6 /-18°C

Chocolate glazed curd bars 
Flavour

Flavour

+2..+ °C6 /-18°C
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Cream

10

Cheese

45Russian Elite 200 flowpack 120 0406909909

45Gauda 200 flowpack 120 100406909909

Flavour

Processed cheese

+2..+25°Ctetra brik aseptic

+2..+6°C

+2..+6°C

mushrooms
and sour cream

ham and 
cheese

+2..+6°C

+2..+6°C

+2..+6°C

Product
name

30

Cheese
ripening 
time, days

30
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15

15

180

380

plastic cup 
with cover 30

30

12

12

20

20

180

380

30

30

12

12

26

26

180

380

30

30

0403905900

0403905900

0403905900

0403905900

0403905900

0403905900

12

12

(Sacmi)

plastic cup 
with cover

plastic cup 
with cover

plastic cup 
with cover

plastic cup 
with cover

plastic cup 
with cover +2..+6°C

+2..+6°C

Sour cream

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

15 400 pellicle 30 360403905900 +2..+6°C

20 400 pellicle 30 360403905900 +2..+6°C

26 400 pellicle 30 0403905900 36 +2..+6°C
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NEW!

4

4

150

400 pellicle

20

20

16

10

0406105002

0406105002

plastic cup

Crumbly curd

Curd

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

Soft curd

4-6 +2..+6°C



3,4-6 0,75

3,4-6 0,9

3,4-6 1,5

8

1,5

20

20

20 150,5

2,6

3,3

3,3

pet bottle

pet bottle

pet bottle

pet bottle

pet bottle

pet bottle

Pasteurized milk

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

pure pak-

pure pak-

pure pak-



Grained cottage curd

raspberry

without filler

5 140 20 0406105002 12

5 140 20 0406105002 12

5 140 20 0406105002 12

5 140 20 0406105002 12

vanill  a 7 160 20 0406105009 16

Pudding
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20

20

1

1

20 150,5

plastic cup

plastic cup

plastic cup

plastic cup

cherry

strawberry

plastic cup

Kefir

2,6

3,3

3,3 +2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

Flavour

Flavour

cocoa 5 160 20 0403909300 16plastic cup +2..+6°C

blueberry 5 140 20 0406105002 12plastic cup +2..+6°C

pure pak-

pure pak-

pure pak-



14 15

180

180

180

5

9

2 18/30

18/30

18/30

7 400

Buttermilk

0,7 1 15 160406105002

NEW!

pellicle

R azenkaj

flowpack

flowpack

flowpack

10

Curd bar

Curd product Snezhok  (with poppy seeds and gelatin) « »

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°Cpure pak-



16

16

16

16

16

16

20

1,6

2,6

3,3

1,6

2,6

3,3

0406105009

0406105009

pellicle

pellicle

pellicle

pellicle

pellicle

pellicle

pellicle

Cream

vanilla

strawberry

pellicle

pellicle

11

Curd spread
Flavour

+2..+6°C

+2..+6°C

+2..+6°C

Kefir

Pasteurized milk

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

pure pak-



20

20

60/

60/

45 0406909909

45 0406909909200

flowpack

flowpack

Cheese 

Slivochnyy

Tilsiter

12

Sterilized milk

t betra rik аseptic

t betra rik аseptic

t betra rik аseptic

t betra rik аseptic

+2..+25°C

+2..+25°C

+2..+25°C

+2..+25°C

+2..+25°C

+2..+25°C

Butter

FPO SP

FPO SP

+2..+6°C
-3..-12°C
-13..-18°C
+2..+6°C
-3..-12°C
-13..-18°C

Cheese
ripening 
time, days

30

30

Product
name



15 400 36

36

30

30

30

30

15

15

20

20

180

380

180

380

12

12

12

12

20 400

pellicle

pellicle

(Sacmi)

(Sacmi)

(Sacmi)
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Sour cream 

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

with cover

with cover

with cover

with cover

(Sacmi) +2..+6°C

(Sacmi) +2..+6°C

(Sacmi) +2..+6°C



330
350
370
335
355
375
335
355
375

fat-free

14

Crumbly curd

Curd

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C
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20 104

Soft curd

400 +2..+6°C

NEW!NEW!

Butterdish

20 121,5 +2..+6°C0403909100500pear-flax-cereals

with 
bifidobacteria 20 121,5 +2..+6°C0403909100500 pure pak-

pure pak-



1,5

16

Ultra-pasteurized milk

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C



2

5

180

180

18/30

18/30

14

Curd bar 

R azenka « » thermostaticj Tenderness  

flowpack

flowpack

17

+2..+6°C

+2..+6°C

+2..+6°C

14

Сurdled milk «Mechnikovskaya» thermostatic

+2..+6°C4 0403905309



150404104800

pure pak-

Baked milk

Milk whey

18

+2..+6°C

+2..+6°C



Soft cheese «Mozzarella»

45 125 pellicle 30 0406108000 61 ball

45 125 pellicle 30 0406108000 6mini

19

Flavour

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

Flavour

+2..+6°C

+2..+6°C

Curd cheese
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23 45 20 40

+2..+6°C

+2..+6°C

+2..+6°C23 45 20 40

45 20 40

18

18 40

+2..+6°C

+2..+6°C

40

Curd dessert on a round biscuit in white chocolate glaze

Chocolate glazed curd bars Belarusian« »

NEW!

NEW!

coconut-almond 1901909800

1901909800

Flavour

cocoa

boiled 
condensed milk

vanilla

23

Flavour

salted caramel
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Pickled cheese «Brynza»

Soft cheese «Fetu»

+2..+6°C

+2..+6°C

Flavour

+2..+6°C

+2..+6°C



ice cream

strawberry

22

Flavour

+2..+6°C

+2..+6°C

Flavour

+2..+6°C

+2..+6°C

Soft cheese

Sour cream jelly

chocolate +2..+6°C

vanilla +2..+6°C
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Flavour

Curd dessert with filler

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C
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Flavour

+2..+6 °C°C/-18

+2..+6 °C°C/-18

+2..+6 °C°C/-18

+2..+6 °C°C/-18

+2..+6 °C°C/-18

+2..+6 °C°C/-18

+2..+6 °C°C/-18

+2..+6 °C°C/-18

Flavour

Chocolate glazed curd bar with marmalade and vanilla

Chocolate glazed curd bars on a round biscuit

Classic glazed curd bars

cheesecake

« »kartoshka

caramel glaze

vanilla

vanilla laminated film

laminated film

laminated film

laminated film

laminated film

laminated film

laminated film

laminated film

strawberry
with cream flavor

baked
condensed milk

+2..+6°Cpeanut butter laminated film

+2..+6 °C°C/-18hazelnuts laminated film

+2..+6 °C°C/-18cocoa laminated film
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Leanсover

Leanсover

bucket

container

Chocolate glazed curd bars Elite« »
Flavour

Flavour

Grained cottage curd Homemade« »

Curd Favorite« »

vanilla & raisin

vanilla

vanilla

cocoa

nut +2..+6 °C°C/-18

+2..+6 °C°C/-18

+2..+6 °C°C/-18

+2..+6°C

+2..+6°C

+2..+6°C

+2..+6°C
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pistachio

caramel

chocolate

UHT milk for children

+2..+10°Ctetra brik aseptic

+2..+10°Ctetra brik aseptic

Milkshakes

tetra brik aseptic

tetra brik aseptic

tetra brik aseptic

Flavour

+2..+10°C

+2..+10°C

+2..+10°C

+2..+10°Ctetra brik aseptic

strawberry tetra brik aseptic +2..+10°C
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pellicle 180

pellicle 180

pellicle 180

pellicle 180

pellicle 180

pellicle 180

pellicle 180

pellicle 220

pellicle 240

pellicle 240

pellicle 240

pellicle 24045

45

45

30

45

45

45

45

45

45

45

45

Gouda 

Edam 

Dutch Lux

Dutch Light 

Lambert Gold 

Belarusian gold 

Creamy 

Russian Elite 

Tilsiter 

Smachn  with 
baked milk 

iy

uflavo r 

Volozhin Extra

 
with cream 
Fermerskiy

uflavo r
sphere - 1,7

rectangle - 4,0
square - 8,0 

sphere - 1,7
rectangle - 4,0

square - 8,0 

square - 8,0 

square - 8,0 

sphere - 1,7 

circle - 6,5-8,5
square - 7-8 

circle - 6,5-8,5
rectangle - 4,5-5,5

square - 7-8 

circle - 6,5-8,5
rectangle - 4,5-5,5

square - 7-8 

circle - 6,5-8,5
rectangle - 4,5-5,5

square - 7-8 

circle - 6,5-8,5
rectangle - 4,5-5,5

square - 7-8 

circle - 6,5-8,5
rectangle - 4,5-5,5

square - 7-8 

rectangle - 4,0
circle - 6,5-8,5

square - 8,0  

Semi-hard cheeses

+ ..+2 6°C

+ ..+2 6°C

+ ..+2 6°C

+ ..+2 6°C

0 4..+ °C

-4 4..+ °C

-4 4..+ °C

-4 4..+ °C

-4 4..+ °C

-4 4..+ °C

-4 4..+ °C

-4 4..+ °C

30

30

30

30

35

30

30

30

20

30

30

30

Cheese
ripening 
time, days

Product
name kg

pellicle 220

pellicle 22045

45

Edelweiss 
with baked 
milk flavour
 Edelweiss 
with walnut 
flavour 

sphere - 1,7

sphere - 1,7

6

6

0..+4°C

0..+4°C

30

30

Cagliata fat-free square - 6,8-7,5 pellicle 120 -2 6..+ °C- 2

2

2

Crimean with 
baked milk 
flavour
 

pellicle 18045
circle - 6,5-8,5

rectangle - 4,5-5,5
square - 7-8 

-4 4..+ °C30



Elite cheeses

Volozhin Elite

Parma

Hooiberg light

Panskiy

circle - 6 5-8, ,5

circle - 6 5-8, ,5

circle - 6 5-8, ,5

circle - 6 5-8, ,5

latex coating

latex coating

latex coating

latex coating

28

-4 4..+ °C

-4 4..+ °C

-4 4..+ °C

-4 4..+ °C

90

89

90

90

Cheese
ripening 
time, days

Product
name

Parmesan
deluxe

circle - 6 5-8, ,5
rectangle - 4,5-5 latex coating 0 4..+ °C90

kg

Alpenberg Alt circle - 6 5-8, ,5 latex coating -4 4..+ °C120
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foil

foil (1/2)

foil (1/4)

Blue cheese Rocforti« »

cardboard

Blue cheese Rocforti« » (segments)

+2 6..+ °C

+2 6..+ °C

+2 6..+ °C

kg

+2 6..+ °C

45

45

45

45

Cheese
ripening 
time, days

Cheese
ripening 
time, days

g

1,3 - 1,5

0,6 - 0,8
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foil

foil (1/2)

foil (1/4)

Blue cheese Templier« »

cardboard

Blue cheese Templier« » (segments)

kg

+2 6..+ °C

+2 6..+ °C

+2 6..+ °C

+2 6..+ °C

g
Cheese
ripening 
time, days

45

45

45

45

Cheese
ripening 
time, days

1,3 - 1,5

0,6 - 0,8



Blue cheese «Berger»

White cheese «Berger»

50 120 40 0406909909 8

kg

foil

foil (1/2)

foil (1/4) +2 6..+ °C

+2 6..+ °C

+2 6..+ °C

+2 6..+ °C

g

45

45

45

10

31

Blue cheese «Blue de la MER»

55 foil +2 6..+ °C45

foil

Cheese
ripening 
time, days

Cheese
ripening 
time, days

Cheese
ripening 
time, dayskg

1,3 - 1,5

0,6 - 0,8



bifidobacteria

Flavour

Flavour

+2 6..+ °C

+2 6..+ °C

+2 6..+ °C

+2 6..+ °C

+2 6..+ °C

+2 6..+ °C

+2 6..+ °C

+2 6..+ °C

Flavour

+2 6..+ °C

+2 6..+ °C

+2 6..+ °C

32

+2 6..+ °C

+2 6..+ °C

+2 6..+ °C

+2 6..+ °C

pure pak-

pure pak-

pure pak-
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Jelly

strawberry

pineapple

Flavour

Flavour

+2 6..+ °C

+2 6..+ °C

+2 6..+ °C

+2 6..+ °C

+2 6..+ °C

+2 6..+ °C

apple +2 6..+ °C

mojito +2 6..+ °C

+2 6..+ °C
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Skimmed milk powder 

Whey powder

paper bag

paper bag

Fat mass
content, %

Net
weight, Kg Package Shelf life,

months
Storage
conditions

Fat mass
content, %

Net
weight, Kg Package Shelf life,

months
Storage
conditions

24

Casein
Fat mass
content, %

Net
weight, Kg Package Shelf life,

months
Storage
conditions

fat-free paper bag 12 3501109000

Whey powder demineralized

paper bag

Fat mass
content, %

Net
weight, Kg Package Shelf life,

months
Storage
conditions

Protein,%

Protein,%

Protein,%

11 min

11 min

34 min 0..+20°C

0..+20°C

0..+20°C

0..+25°C
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Curd

corrugated box

fat-free

corrugated box

corrugated box

Fat mass
content, %

Net
weight, Kg Package Shelf life,

days
Storage
conditions

180

Fat mass
content, %

Net
weight, Kg

corrugated box

corrugated box

Package

180

180

Shelf life,
days

Storage
conditions

Butter

Fat mass
content, %

Net
weight, Kg Package Shelf life,

days
Storage
conditions

Sour cream

bucket

60/270/450/
540/720

60/270/450/
540/720

+2..+6°C
-3..-12°C

-13..-18°C
-19..-21°C
-21..-25°C

+2..+6°C
-3..-12°C

-13..-18°C
-19..-21°C
-21..-25°C

+2..+6°C







individual
approach 

to the customers
needs

COMPETITIVE AND
TRANSPARENT

PRICES

MANY YEARS
OF EXPERIENCE

MODERN
EQUIPMENT

AND NEW
TECHNOLGIES

MULTISTAGE
QUALITY

CONTROL

ENVIRONMENTALLY
FRIENDLY RAW

MATERIALS



Minsk Dairy Plant №1 
managing company of Pervyy molochnyy Holding

185, Soltys str., Minsk, 220070, Belarus

Reception:
+375 17 270 50 17, +375 17 270 50 18, 

   

              
    secretar@belmilk.by

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

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

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

www.belmilk.by

              

             

             


