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ABOUT US

DAIRY PLANT
from

Belarus_

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
300+ SMP, WHEY POWDER, 40% CHINA, BANGLADESH,
WMP, CREAM, THE PHILIPPINES, SINGAPORE,
CHEESES, VIETNAM, OMAN, SAUDI ARABIA,
UHT MILK, CASEIN, UAE, VENEZUELA, MEXICO,
DAIRY,ETC IRAQ, JORDAN, LEBANON,

PAKISTAN, SYRIA, TURKEY,
MAURITANIA, NIGERIA, EU, CIS, ETC.
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Fat mass

Shelf life, __ FEACN  Quantity Storage |E
content, % (Y) days @© codes [[|y perbox conditions J*
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
: ACNO g
MACTO g MACTO g
725% .
Butter
Fat mass Net ) Shelf life, FEACN Quantit
content, % (%) weight g /&) "% days (T codes Ity perbox
2.+6°
725 180 lined foil 100/160/200 0405203000 20 :r‘|2,.+-g °E
-18.-13°C
+2.+6 °C
82,5 180 lined foil 100/160/200 0405101100 20 A2.-3°C
-18.-13°C
UHICreamer oo
Fat mass Net Shelf life, __ FEACN Quantity Storage J*i
content, %/Y) weightkg [f) days (¥) codes [ perbox conditions J°
33 0.2 tetra brik aseptic 270 04049023900 (2| +2.+25°C
33 1 tetra brik aseptic 270 04043902900 12 +2.+25°C
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Cream
Fat mass N Shelf life, FEACN : Storage
content, %(f) weightkg[k) Peck38eTn  days () codes I =5 conditions |
10 02 tetra brik aseptic 180 0401401000 9 +2.+25°C
20 0.2 tetra brik aseptic 180 0401501100 9 +2.+25°C
20 1 tetra brik aseptic 180 0401501100 12 +2.+25°C

. Fatmass ,, Net _ ___ Shelflife,, FEACN  Quantity.
Flavourgf) content, %(¥) weight, g/%) Package-m:} days (U codes [l perbox™
cocoa 20 45 laminated film  30/180 1806310000 40 U;?{a*ﬁg B
vanilla 20 45 laminated film  30/180 1806310000 40 u;?t 8 G
hlueberrE +2 46 °C
and blackberries 20 45 laminated film 30/180 1901909800 40 upto -18 °C
with cookies
mango, orange . +2 46 °C
and ginger 20 45 laminated film  30/180 1901909800 40 1o
withgcogkies upto -18°C

Chocolate glazed curd bars

Fatmass  Net _ ACN Storage |
content, %(3) weight, g/&\ lwp codes |||, perbox conditionsj

+2.46 °C

Flavou r|:_':ﬂl[‘:]

cocoa 23 45 laminated film 1806310000 20 up to -18 °C
vanilla 23 45 laminated film 1806310000 20 unds SBoC
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18% £

Sour cream
cantent % Package ) age e
15 400 pellicle 30 0403905300 15/24/30/40  +2.+6°C
15 380 plastic cup 30 0403905300 12 +2.46°C
15 180 plastic cup 30 0403905300 12 +2.46°C
18 400 pellicle 30 0403905800 15/24/30/40 +2.+6°C
18 380 plastic cup 30 0403905800 12 +2.+6°C
18 180 plastic cup 30 04033805900 12 +2.+6°C
20 400 pellicle 30 0403805800 15/36/40 +2.+6°C
20 380 plastic cup 30 0403905900 12 +2.+6°C
20 180 plastic cup 30 0403905900 12 +2.+6°C
25 400 pellicle 30 0403905900 15/36/40 +2.+6°C
25 380 plastic cup 30 0403905900 12 +2.+6°C
25 180 plastic cup 30 0403905800 12 +2.+6°C




Fat mass Net ghe}f life CN i Storage

content, % Y) weight, gf':_l ays £5 o conditions |-
2 350 pellicle 30/180 0406105002 8 uEQtat?Egc
5 350 pellicle 30/180 0406105002 8 onao 38C
9 350 pellicle 30/180 0406105002 8 up o 38C

Kefir

SR 5 Package il AN e : Ect;ﬂﬁ%gns_____
25 09 pet bottle 20 0403905102 5} +2.+6°C
32 09 pet bottle 20 0403905302 8 +2,+6°C
26 1 pure-pak 20 0403905702 12 +2,.+6°C
33 1 pure-pak 20 0403305302 122 +2.+6°C
33 05 pure-pak 20 0403805302 12 +2.+6°C
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MR
4%
TBOPOM
>
Fat mass Shelf life
cantet, ) -9 (R) daus (@
4 150 plastic cup 20 0406105002 16 +2.+6°C
4 400 pellicle 20 0406105002 10 +2.46°C

FEACN ' Storage

codes iy conditions §;
cocoa 5 160 plastic cup 20 1806908000 16 +2.46°C
vanilla 7 160 plastic cup 20 0403909900 16 +2.+6°C




MONIOKO MOJIOKO
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25% . 3,2%
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UHT milk

Fat mass Shelf life Storage
content, % (%) days ( conditions [°

25 - 09 pet bottle 20 0401201109 6 +2.4+6°C

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

32 15 pet bottle 20 0401209109 6 +2.+6°C

34-6 09 pet bottle 20 0401209109 6 +2.46°C

34-6 15 pet bottle 20 0401209109 6 +2.+6°C

MOJNOKO
2,6 %
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Fat mass Shelf life

Volume,

T
o]
g{g{;@oKo W
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3,3% £
i

* MAVCTEPH3OBAHHOE =

Quantity

Storage

content, %¥) days per box conditions [
26 1 pure-pak 15 0401201109 12 +2.+6°C
33 15 pure-pak 15 0401209109 6 +2.+6°C
33 1 pure-pak 15 0401209109 12 +2.+6°C
33 05 pure-pak 15 0401209109 122 +2.+6°C




Fat mass . Shelf life, FEACN i Storage "k
content, %()) days (O  codes |||y conditions J*

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

B BEAAPYCH
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Curd bar
Fat mass _ Shelf life FEACN ' Storage
content, %¥) .9/ days (Tj codes | conditions |
2 180 flowpack 15 0406105002 18 +2.+6°C
5 180 flowpack 15 0406105002 18 +2.46°C
S 180 flowpack 15 0406105002 18 +2.+6°C
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Curd product «Snezhok» (with poppy seeds and gelatin)

) - Shelf life FEACN Quantit
content, %/ Weight, g /) Package T des (O codes |||y  perbox :

Fat mass Net

7 400 vacuum packing 15 0406105009 10

Storage

conditions |

+2.+6°C

Rjazenka

Fat mass
COﬁtent, % ,rib

25 500 pure-pak 14 0403905109 12

Shelf life
Volume, ij F’ackage1—1-:I days ¢

Storage

conditions =

+2.+6°C

Curd spread
Fat mass t _ Shelflife_, FEACN = Quantity Storage
{) content, % ) days (L) codes [[[ perbox conditions
strawberry 5 400 pellicle 15 0406105009 10
vanilla 5 400 pellicle 15 0406105009 10
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Cream

Fat mass Net Shelf life __ FEACN Quantit Storage
content, %/  weight, g /& PaCkage'Tj"} days (T) codes [y perbox':'I cunditgions -

10 500 pure-pak 10 0401401000 12 +2.+6°C

Kefir
Fat mass [\ helf lif FEACN Quantit St E
content, %) PackaEIEﬁ:] gajs ]E?J codes ||y pgn? l?alxg cogzjai\ggns I3
26 1 pellicle 12 0403905102 16 +2.+6°C
57 (57
| M(G)J'IOKO MOJIOKO
2, %r/ 3,2%

Pasteurized milk

Fat mass

= Shelf life__, FEACN uantitu .« Storage d

content, % ¥) Volume, L Package jw)) days () codes ||l ger br_mu : condigons S
26 1 pellicle 10 0401201108 15 +2.+6°C
32 1 pellicle 10 0401209109 15 +2..+6°C

10
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Sterilized milk

Fat mass Volume, L. Shelf life FEACN Quantity

o ) days  (T)  codes ||| perbox

[ e

content, % r_i,

32 02 tetra brik aseptic 360 0401209109 24 +2.+25°C

MOJI0KO

YT PANACTEPMIBAHKDE

Fat mass

Storage
content, %\ conditions |
25 1 tetra brik aseptic 270/9 0401201108 12 +2.+25°C
3.2 1 tetra brik aseptic 270/9 0401209109 12 +2.+25°C

1
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Butter
Fat mass Net FEACN i Storage |
content, %Yy weight, g ) codes [lIc3 2 = conditions §
o : ' +2.+6 “C
72,5 180 FPOSP 120/60/120 0405203000 20 -11é? 133 3
82,5 180 FPO SP 0405101100 20 518k
-18.13°C

i Wl - paccuinyarei 5 %

RIS

Crumbly curd

Fat mass Net ___ Shelflife,

content, %(\)y weight, g &\

FEACN Quantity Storage

codes [l  perbox I conditions §;

2 350 pellicle 04086105002 8 u;%a‘i?égc
5 350 pellicle 0406105002 8 u;%&itgl;ggc
9 350 pellicle 0406105002 8 pgo 38 °C
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Sour cream i
S g Pomer, Sy O S SOkl
15 380 plastic cup (Sacmi) 45 0403905900 10 +2.+6°C
15 200 plastic cup (Sacmi) 45 0403305900 20 +2.+6°C
20 380 plastic cup (Sacmi) 45 0403905900 10 +2.+6°C
20 200 plastic cup (Sacmi) 45 0403905900 20 +2.+6°C
25 380 plastic cup (Sacmi) 45 0403905900 10 +2.+6°C
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Fat mass Net Shelf life, FEACN Quantity Storage
content, %Xy weight, g codes [l  perbox condition
335
5 g;g vacuum packing 30 0406105002 6/12 +2 +6°C
335 :
S 355 vacuum packing 30 0406105002 6/12 +2.+6°C
375

)
| @aﬁjucxue |
t‘ MpagULLE

Soft curd

Fat mass Net Shelflife, FEACN Quantity Storage

content, %(y) weight g /@ "°3°TY) days (O codes Iy  perbox & conditions §

4 400 pellicle 20 0406105002 10 +2.+6°C

14
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monoko  Monioko®  Mosioko™
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UHT milk
Fatmass Shelf life, __ FEACN ~ Quantit Storage
content, % () ) days @ codes ||l perbox conditions §
15 09 pet bottle 20 0401201109 B +2.+6°C
25 09 pet bottle 20 0401201109 6 +2.+6°C
32 09 pet bottle 20 0401209109 6 +2.+6°C
25 15 pet bottle 20 0401201109 B +2.+6°C
i ,...ad-fr’izh__, ,__aig;am_... L T
St
b Mp rnnc.g_ LTATESs - d
keoup®  keour®  keoup®
1,5% = 3 2,5% 2 31'2*,,-
Sy O OIS - OO O
Kefir
Fat mass Net Shelf life__ Quantity - Storage
content, % /%)  weight kg [k days (L) per box  ° conditions |
15 09 pet bottle 20 0403805102 6 +2.+6°C
25 09 pet bottle 20 0403905102 6 +2.+6°C
32 08 pet bottle 20 0403905302 6 +2.+6°C

15
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Curd bar
Fat mass Net Shelf life, _ FEACN Quantity Storage
content, % () Package@j days (U codes [I§  perbox ? conditions | e
2 180 flowpack 15 0406105002 18 +2.+6°C §: %‘b
5 180 flowpack 15 0406105002 18 +2.46°C %}g
=

Cu

Rjazenka «Tenderness» thermostatic

Fat mass Net Shelf life, FEACN Quantit Storage
content, %(\)  weight, Packageﬁj days () codes [l  perbox condition

25 380 plastic cup 14 0403905109 12 +2.+6°C

Curdled milk «Mechnikovskaya» thermostatic

Fat mass Net Shelf life FEACN Quantity
content,%ﬂj‘_‘_} weight, -. Package-@D days codes ||]|.{i5__ per box 2

4 380 plastic cup 14 04033905308 12 +2.+6°C

Baked milk

Fat mass _ Shelflife, _ FEACN Quantity__ Storage "
PaCkagerﬁQ days @ codes ||| perbox 5 conditions §

content, % /X\

25 05 pure-pak 10 0401201108 12 +2.+6°C

16
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UHT milk
Fat mass e () FEACN Quantity _ Storage Tk
. Shelf life, () e ge e
content, % () Volume, dags/months  codes [y perbox =& conditions i
15 1 tetra brik aseptic 270/9 040120109 12 +2_+25°C
25 1 tetra brik aseptic 270/9 04012011038 12 +2.+25°C
32 1 tetra brik aseptic 270/9 0401209109 12 +2.+25°C

UHT Creamer

Fat mass

A et . Shelflife,  ~ FEACN Quantity__ Storage f
content, %Yy  weightkg [}

days () codes H“ﬁ perbox == conditionshﬁi

33 1 tetra brik aseptic 270 0404902900 12 +2.425°C

Package FfU

MAC/IO

BNA BCEX)

BE3NAKTO3HOE

CNAGKOCAHBOYHOE

Butter lactose-free
Fat mass Net ) Shelf life, FEACN Quantity Storage &
content, %(Y) weight, g /& Package TD days () codes [l perbox = CU“ditiU"‘Sjl;f‘
i . +2. 46 °C
825 180 lined foil 20 0405101100 20 -12.-3°C
-18.-13°C

17



Sour cream lactose-free

Fat mass ife EACN Quantity

Storage
conditions J°

content, %\ ight, g riny d (T) 'e) per box
L) iy W —,

20 380 plastic cup [Sacm|] 30 0403305800 10

+2.+6°C

Fat mass Net Shelf life FEACN
content, %) weightg/%y  PeckageTyy  dags (D) codes [

Storage
conditions

+2,.+6°C

i.
J

Shelf life,_ FEACN Quantity

Fat mass

Net
F|8VDUFII:]D content, % (%) welght g/%

Packagefjj days (O codes ||ty

lemon-ginger 20 50 laminated film 30 1806909000 40

per box ;

Storage
conditions J¢

+2.+6°C

Flavourp, Fatmass Net . FEACN ~ Quantity__ Storage "

@ content, %(§) weight, g/ uh) dags () codes [[ty 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

18
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__ Shelflife,, FEACN ' Storage
@ Package TD days (T codes [l condition
ol il 20 45 laminated flm  30/180 1806310000 40 upgs a8
Dlsckeurmant__ 20 45 laminated film ~ 30/180 1806310000 a0  3'8e%

G Coanesely woght gy PRSI Ghge 'y Eodee IS peroo T condtens
nut 20 38 laminated film  30/180 1806310000 40 u;?m"ﬁs“ %
cocoa 23 38 laminated film  30/180 1806310000 40 UE%JE?EC_,
vanilla 26 38 laminated ilm  30/180 1806310000 40 ungs 38 %C

benow((ﬁ'ff;qu;,,
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Fat mass Net Shelf life,,  FEACN ‘ Storage “E

Flavourd) content %(3) weight, 9k D days (T) codes i) conditions J°
boiled ; ; +2.+46°C
condensed milk 23 45 lined foil 20/180 1806310000 40 up to -18 °C
cocoa 23 45 lined foil 20/180 1806310000 40 u;%d*_ 8%
vanilla 23 45 lined foil 20/180 1806310000 40 u;%ﬁg@c

Glazed curd bar with Marzipan flavor

Fat mass Net Shelfhfe FEACN Quantit Storage
PECkageﬁj days .u codes [y per boxg ]

18 45 lined foil 20 1806310000 40 +2.+6°C

content, %(})  weight,

19



Soft cheese «Fetu»

Flavour)  contant %() weight, a2 docs 0y codes ) porbex

classic 45 250 plastfgsg(;}gginer 60 0406903209 9 +2.46°C
cilantro-garlic 45 250  plasttromginer 60 0406903209 9 +2.46°C
olive 45 250 Jpen 100 60 0406903209 9 +2.46°C

plastic container

= P
~ESPbBIH= A -

- CSOOA BMHBIR

Pickled cheese «Brgnza»

Fat mass

45 250

Pack
ac age-ﬁo
open-top
plastic container

P

60

Shelf life, _
days

(L

FEACN
codes ||||"”

0406909901

Quantity
per box

9

Storage

+2.+6°C

conditions

20
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Sour cream jellg

sy eoman PRy Ser 'ty El Miee St
chocolate 2 cup 30 0403909900 12 +2.+8°C
ice cream 2 140 cup 30 0403909900 12 +2.46°C
strawberry 15 140 cup 30 0403909900 12 +2.+6°C
vanilla 15 140 cup 30 0403909900 12 +2.+6°C

5
o
)
oo
o
0

etHokuil

Package Th days

Shelf life FEACN Quantity
() codes ||||"J per box

b

strawberries 7 125 cup 21 0406105009 12
raspberry

pomegranate 7 125 cup 21 0406105009 12
cherry 7 125 cup 21 0406105009 12
peach
and passion fruit 7 125 cup 21 0406105009 12
blueberry 7 125 cup 21 0406105009 12
strawberry 7 125 cup 21 0406105009 12
lemon pie 7 125 cup 21 0406105009 12

21
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Flavour ) Egg'?;?‘ngtjs/or 3 \Trz;cght a/x) T dSQgeISfllfe,H Eg?gsN (&) ggragégg S;grc?igiﬁng
e e 4 150 cup 20 1806909000 10 +2.4+6°C
g',:ggo :t”ed 4 150 cup 20 1806909000 10 +2.46°C
s @ 150 cup 20 1806909000 10 +2.46°C
o i 4 150 cup 20 0406105009 10 +2.46°C
il 4 150 cup 20 1806909000 10 +2,46°C

YetHokud

B

Curd cream with filler

o, Fatmass , Net - Shelflife, ~ FEACN  ~ Quanti Storage E
Flavourd) content, %() weight gty PaCK89°Ty) days () codes I} perbox &5 conditions
raspberry-mint 4,5 150 cup 20 0406105009 10 +2.+6°C
mango-mint 45 150 cup 20 0406105009 10 +2.+6°C

22
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Fat mass Shelf life,  FEACN Quantltg, _ Storage T
FIavour@ content, %(%) weight Package-@:) days () codes ||y perbox o condigonsE

halva 23 45 laminated film  30/180 1806310000 40 ungs A8 %C
cinnamon 23 45 laminated film 30/180 1806310000 40 p 3o a8 c

(bllﬁ‘

"RaOpmolKa”

Flavour ) Eg;?;ﬂis% & ug}gm‘ gm Peckager SQS'J "f%j cFEA e [} Eé‘f t?ggg% 3 féﬂﬁb}%ﬁnsq%
vanilla 7 45 laminated film 307180 1806310000 40 u;%a*_%gc
cheesecake 18 45 laminated film ~ 30/180 1806310000 40 u;%a"ﬁggc
«kartoshka» 18 45 laminated film  30/180 1806310000 40 u;%;qggc
cocoa 23 45 laminated film  30/180 1806310000 40 u;%at?ggc
vanilla 23 45 laminated film 307180 1806310000 40 u;%*_qggc

Fat mass  Shelflife,  FEACN Quantity . Storage 'k
Flavourt) Eorfine ol weight, gy PeCke9eT) days (T codes Iy perbox S condi’?ions_llg

baked : +2.+6°C
condensed milk 20 40 laminated film 30/180 1806310000 40 upto -18°C

strawberry : +2.46°C
with cream flavor 20 40 laminated film 30/180 1806310000 40 up to -18 °C

23



Chocolate

Fat mass Net Shelf life, FEACN Quanti
content, %(Y) weight.g /& PackageﬁD days ()  codes [y perbox

20 50 laminated film 30 1806310000 40 +2.+6°C

Curd «Favorite»

, Fatmass Net _ Shelf life,, FEACN =~ Quantit Storage
Flavourg) content, %(f) weight, g/my PaCk898 ) days  (T) codes |Iy perbox & conditions l!E
vanilla 85 100 leancover 10 0406105009 30 +2.46°C
vanilla & raisin 85 100 leancover 10 0406105009 30 +2.46°C

(1)

=

®

oy

(2]

=

®

=

- 2

(=]

[

o

Fat mass Net Packane Shelf life, FEACN Quantitgv_f;_ .. Storage '”"| z
content, %()  weight, g/&\ T days (&  codes [y perbox conditlons.h,
5 400 container 7 0406105002 12 +2.+6°C
5 500 bucket 9 0406105002 B +2..+6°C
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Milkshakes

. Fatmass Shelflife, FEACN Quantity,
Flavouref) content, %(¥) weight Packaget@ days codes [l  per box :
caramel 25 210 tetra brik aseptic 150 2202999900 24 +2.+10°C
chocolate 25 210 tetra brik aseptic 150 2202999900 24 +2.4+10°C
strawberry 25 210 tetra brik aseptic 150 2202999900 24 +2.+10°C

m m
CTEpHIHIoBARKOE

MOJIOKO

Milk lactose-free

Fat mass

content, % /Y) soltie, L:

conditions §*

32 025 tetra brik aseptic 120 0401209109 24 +2,+25°C

25
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Milk for children

Fat mass Net Shelf life FEACN Quantity Storage

content, %%y weightL /& FoK%ey  days codes ||l per box conditions J
32 025 tetra brik aseptic 90 0401209101 24 +2.+10°C
32 02 tetra brik aseptic 90 0401209101 24 +2.+10°C

v’ |
CaenaHn .
8 BENAPUCH :

Kefir for children

Fat mass Net Shelf life, _ FEACN Quantity Storage

07 AN 3 < ] | e
content, %(\\  weight, g | days (T) codes |||y perbox conditions §

32 250 tetra brik aseptic 10 0403905301 24 +2.+6°C

26




~ Fatmass . .
) content, %(}) weight, g;

o PackageTgt

Shelf life, _
days

FEACN

codes [[|¢y

Quantit
per box

conditions }*

15 310 cup 30 0403207100 12 +2.+6°C
bifidobacteria 15 310 cup 30 0403201100 12 +2,+6°C
15 310 cup 30 0403207100 12 +2.+6°C
1,5 310 cup 30 0403207100 12 +2.+6°C
15 310 cup 30 0403207100 12 +2.+6°C
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passion fruit

Package ) davs (0 codes I perbox RS condans i
15 500 pure-pak 24 0403207100 15 +2.46°C
15 500 pure-pak 24 0403207100 15 +2.46°C
15 500 pure-pak 24 0403207100 15 +2.46°C
15 500 pure-pak 24 0403207100 15 +2.46°C
15 500 pure-pak 24 0403207100 15 +2.46°C




W i

iy

Flavour@ﬁ Eﬁﬁ@?ﬁ’?«y i Packageﬁ] ggsg “ﬂ?::ifij EES‘&N ey E};FQ;’)E conditions J-
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 +2.46°C
strawberry 0 150 cup 30 0404908100 12 +2.46°C

Rt Package ) dace 00 bosea Ity perbox
bifidobacteria 15 125 cup 30 0403201100 24 +2.46°C
blueberry 25 125 cup 30 0403207100 24 +2.+6°C
cherry 2,5 125 cup 30 0403207100 24 +2.46°C
peach 25 125 cup 30 0403207100 24 +2.46°C
strawberry 25 125 cup 30 0403207100 24 +2.46°C

28




Processed cheeses

Flavour@) content, %(3) mg'icght, < Packageﬁ:jl ggglsﬂif%_;h EcE:dAgsN [[le} Egra SE';

«0Orshansky» 30 80 foil 60 0406303100 25/50 0.+6°C
«Kislomolochny» 45 80 foil 90 0406303100 25/50 0.+8°C
«Lyubitelskiy» 45 80 foil 90 0406303100 25/50 0.+6°C
«Druzhba» 55 80 foil 90 0406303900 25/50 0.+6°C

Smoked cheese

, Fat mass Net _ Shelf life,  FEACN Quantit

) content, %(5) weight, kg/&, "2°K®98TY) days (U codes Il perbox
«Minchanka» 40 1-14 cellophane 60 0406303100
«Belorussky» 40 1-14 cellophane 60 0406303100
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Packaged cheeses

Do B B
;_,.-'5: L ;“’: w,f.é.f@
>pabanckue nabanckue
h, Mpaguyuu \_ Mpaguuu
CbIP CbIP
/R 45

Cheese
Shelf lif : : FEACN Quantit
Package-ﬁm days , codes ¢y per box
Slivochnyy 45 200 flowpack 180 30 0406909909 10 -4.+4°C
Tilsiter 45 200 flowpack 120 30 0406909909 10 -4.+4°C

CBIP chiP
« POCCHMACKHA «TAYBA»
45 % AT » 45 % A

*BENOPYCCKOE

45 % 30N0TON {

Cheese
{ I Storage
content, % 1P 3 9 - conditions
Russian Elite 45 200 flowpack 120 30 0408909909 10 -4.+4°C
Gauda 45 200 flowpack 180 30 0406909909 10 +2.+6°C
Belarusiangald 45 200 flowpack 120 30 0406909909 10 0.+6°C
Cheddar 45 200 flowpack 180 30 0406909309 10 -4.+4°C
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Semi-hard cheeses (packaging: pellicle)

Forms:
Circle Sphere Square Rectangle
LxWxH: LxWxH: LxWxH: LxWxH:
~(28x28x12) cm -[13x13x12) em y -[29x29:10) cm -[29x14x10) cm
\— Weight: 7.0-8.0 kg Weight: 1.5-1.9 kg Weight: 6.0-8.8 kg Weight: 3.5-4.5 kg

FEACN codes: 0406909909

hx £ > Quantity
content, % FoMsal g T Apening (% perbox

Fat mass

Storage
condition:

«Fermerskiy» . .
| with cream%lavor 45 circle 180 30 2 (4=2)°C
|| «Crimean» with 45 circle 180 30 5 (4£2) °C

/| baked milk flavour

(M)
Cnuiﬁﬂm& t |
“oijy  <Creamyn 45 Suae 80 30 42 (4=2)°C
i ¢
«Sour cream» 45 rectangle 180 30 4 (4+2)°C
e rectangle ole
«Tilsiters 45 square 180 30 4/2 (4+2)°C
rectangle
«Russian Elitex» 45 square 180 30 4/2/2 (4x2)°C
circle
«Smachniy» with +9) o
baked mill-?ﬂavnur 45 rectangle 180 30 4 (4£2)°C
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Semi-hard cheeses (packaging: pellicle)

Forms:
Circle Sphere Square Rectangle
LxWxH: LxWxH: LxWxH: LxWxH:
~(28x28x12) cm -[13x13x12) em y -[29x29:10) cm -[29x14x10) cm
\— Weight: 7.0-8.0 kg Weight: 1.5-1.9 kg Weight: 6.0-8.8 kg Weight: 3.5-4.5 kg

FEACN codes: 0406909909

, o e : Quantity Storage
name () content, % FoMsal g T ppening (& perbox condition:

Product . Fat mass

sphere
«Gauda» 45 rectangle 240 30 6/4/2 +2.+6°C
square
sphere o
«Dutch Luxs» 45 square 240 30 6/2 +2.+6°C
«Lambert Gold» 45 sphere 220 30 6 0.+4°C
sphere o
«Edams» 45 rectangle 240 30 6/4 +2.+6°C
o s sphere 220 25 6 0.+4°C
«Edelweiss» with o
baked milk flavor 49 sphere 220 25 6 0.+4°C
«Edelweiss» o
with cream flavor 45 sphere 220 25 6 0.+4°C
«Edelweiss» 45 Sphere 220 25 6 0.+4°C
with truffle 2
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Elite cheeses [packaging: latex coated)

Cheese

ot el foening (B, codes Iy condiions
«Hooiberg light» 40 circle - 6,5-8,5 180 90 0406908600 0.+6°C
«Alpenberg Alt» 45 circle - 6,5-8,5 180 120 0406909909 0.+6°C
«Panskiy» 45 circle - 6,5-8,5 180 a0 0406909909 0.+6°C
«Parma» 45 circle - 6,5-8,5 180 89 0406508905 0.+6°C
o an 45 Ll g‘lg-_f’fés 180 80 0406909909  0.+6°C
«Volozhin Elites 45 circle - 8,5-8,5 180 S0 0406909909 (4=2)°C
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Semi-hard cheese (p

Product . Fatmass N : ﬁhggi?.'e _ Storage
name [3'[__.-' content, %(H)  weight, kg i, (Y tiﬁne dggs S ; T conditions
; rectangle - 3.5-45
«Cheddar white» 45 square - 6.0-8.8 240 30
«Cheddar red» 45 mestangle - 4o

square - 6.0-8.8 240 30

Hard cheese (packaging: pellicle)

Fat mass i i i Storage |
content, _ D e days box" 5 conditions J:

rectangle - 3.5-4.5 180 60

«Aged Cheddar white» 45

«Aged Cheddar reds» 45 rectangle - 3.5-4.5 180 60
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MONOYHBIA

MaHyero

ChIP TBEP/AIH

Hard cheese (packaging: pellicle) FEACN codes: 0406909909

Product ;. Net Shelf life, ﬁhggi?_'e ' Storage E
name ) ] days (Y tiﬁ'Ie, dggs'l.':ﬂ conditions |

«Manchego» 50 sphere - 16-19 180 60 6 0.+6°C

Semi-hard cheese (packaging: pellicle) FEACN codes: 0406909909

). Fat mass N ﬁh‘gﬁﬁ’_‘e Quantity _ Storage
name () content, %()) [ tiEne dgg per box % conditions

«Royal truffle»
truffle with mushrooms

45 circle - 7.5 180 40 2 (4+2)°C
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Cheese

Product » Fat mass ripening

Quantity .,
perbox &%

FEACN codes: 0406909909

Storage

i) ° i i .
name content, % : time, days

e I ehemeRiee 45 rectangle - 4.5 180 40

conditions |

(4+2)°C

Product , Fat mass ., Net Nee:
name @ content, %(}) ; d Eliprfefflgggs ¥a)
cubel— 1,54 .
tangle - 4.
«Aged Belarusian gold» 45 s 75 180 30
square - 7.5-8

8/4/2/2

Storage
conditions |

0.46°C
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Kog THB3: 0406908300

Product , Fat mass N Shelf life, ﬁggﬁi%eg i Storage

name ) content, d days (O time, day condition

Aged 45 6.5-8.5 180 80 2 0.+6°C

Semi-hard cheese (packaging: pellicle) Kop THB3/: 0406908300
duct , N i Cheese et o o
name ) content%()  weight kg  degs (U fpenimg coniors I
:.rﬁlhp?ggauigreek» 45 45-55 180 42 4 -4.+4°C
«MAASDAM»
Semi-hard cheese (packaging: pellicle) Kon THB3/1: 0406908900

Product Fat mass . N Shelf life, Cheese Quantity_._ Storage

name () content, %(f) days (O {}lﬁfgigggg«. ., Perbox T conditions

«Maasdam» 45 657 240 30 2 0.+6°C
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Blue cheeses

Cheese
ripenin
ti?ne, dgg

FEACN
codes ||| =

Quantity _

per box

27-31(kg) foil 120 45 0406409000 1
55 13-15(kg) foil (1/2) [0 45 0406408000 2
55 205000 (S2rhoNY 90 45 0406409000 8
55 120-140 (g) polymer tray 60 45 04064039000 6

SR o

Fat mass

Net o
content, %(¥) Weight, kg (k) PaCkageTfFﬂ days (U

Blue cheese «Templier»

Shelf life,

CHPCTOMYEOR IAECERBRY

FEACN Quantit

codes |||t

per box

27-31(kg) foil 120 35 0406409000 1
55 13-15(kg) fail (1/2) S0 35 0406409000 2
55 120-150 (g) ég;ﬁ'ﬁgﬁ% 90 35 0406409000 8
55 120-140(g)  polymer tray 60 35 0406409000 6
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elozZunn)

G(,lnzola

Gunzn E

Nature|e

.
)'TQ{) . gf{mdmatfp e -,

Blue cheese «Gunzola Naturele»
Cheese

Fatmass . Net _ __ Shelflife,
content, %()) weight, kg / Package-lrj{:] days (U E:?ﬁé‘ 'Qgg

55 27-31 foil 120 60 0406408000 1 +2.46°C

Rl T
TR L"wp;n. s

M

Cheese i
Fat mass N Shelf life, ‘ FEACN Quantity
content, % () wel Package ) days (D) § codes ||| per box
S5 27-31 foil 120 35 0406408000 1 +2.4+6°C
55 13-15 foil (1/2) 90 35 0406408000 2 +2.+6°C
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Cheese with white mold

Soft cheese «Camembert» with white mold

Contont () welght g /£ Package ) Ghe (D) Eﬁgfﬁeggsc Cotes. Iy per box S5 condionsy
50 125 cardboard 45 8-25 0406909300 6 +2.46°C
50 125 ~ cardboard 45 8-25 0406909300 6 +2.46°C
50 125 ~ cargboard 45 8-25 0406909300 6 +2.46°C

40




»
et
[+
-
=
(=]
e
a.
—_]
=
(31
(=]
)
-
[=]

(3]
e
L]
= =
=
—_—

Dry dairy products, HoReCa

Skimmed milk powder (package: paperbag}

i Fat mass - Shelf life, FEACN Storage “E
Flavourqf)  content, % ¢y Proteing welght Kg/& months (§) codes [It4 condtfions
«Standard» 15 34 25 24 0402101900 0.+20°C
Whole milk powder (package: paper bag)

F Fat mass : Net _ Shelflife, FEACN Storage E
Flavourqf) content% 5 Protein, AD weight, Kg/&, months (T} codes |l condigons;

«Standard» 26 23,8 25 24 0402211800 0.+20°C

Whey powder

Fat mass : Net Shelf life, FEACN Storage [E

content, % () PTOteIN%) weight, Kg /i) Package /) months () codes [I&4 condi%ons._l;ﬁi
15 11 25 paper bag 18 0404100200 up to +25°C

Whey powder demineralized

Fat mass . o e NEt Shelf life, Storage E
content, % (f) PrOteIN%(E WE'th Kg/m Packe98 ) months (¥ I, condi%ons.!ﬁ

15 10 25 paper bag 18 0404100200 up to +25°C

T

FEACN
codes

Casein

Fiavour(-dﬁ Protein %|_ i

-

Shelf life, FEACN Storage

weight, Kg /) paCkagef@ months () codes S, conditmns.&%
«Acid» 80 25 paper bag 12 3501109000 up to +25°C

«Technical acid» 80 25 paper bag 12 3501105000  upto+25°C
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Butter

Quantity Storage

Fat mass Net Pack = Shelf life

content, % (Y) weight, TR days (Y per box conditions,

120/270/ +'i?2‘+g 3%

72,5 5 corrugated box 450/720 0405203000 1 28 930t
upto-25°C

60/270/450/ B18E

72,5 2 corrugated box 2 1 48,93 °C

0 g 540/720 0405203000 _5%_1231 :%

+2.+6 :E.‘

825 5 corrugated box  J29/270/ 0405101900 1 e
upto-25°C

60/270/450/ B8E

825 20 corrugated box AD7En 0405101900 1 :;28%::42 1 :§

Fat mass Net . Shelf life, FEACN Storage
content, % (X) weight, Kg Cadkage ™ days (© codes [l conditions |
fat-free 20 corrugated box 540 0406105002 -18°C
5 20 corrugated box 180 0406105002 -18 °C
9 20 corrugated box 180 0406105002 -18°C

Sour cream

Fatmass  Net Shelf life, FEACN Storage
content, % (¥ weight, Kg g\ ™ days (L) codes ||| condition

20 5 plastic bucket 15 0403905900 +2.4+6°C

25 5 plastic bucket 15 0403905300 +2.+6°C
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Deep frozen products

(=

MACNO g
82,5% B

Butter
Fat mass Net Shelf life, FEACN Quantity ___ Storage e
content, %(\)y weight.g /&) Package TO) days (©  codes [l per box =& conditions,!]_,_’;?—
+2.+6 °C
72,5 180 lined foil 100/160/200 0405203000 20 -1182..-% °°£(::
+2.+6 :C
825 180 lined fail 100/160/200 0405101100 20 »1182 :1% o%

]
f

KWMWM&;
,@emao:wm:a

N

e & an
Butter
Fat mass Net . Shelf life, FEACN Quantity _ Storage &
content, %(¥) weight,g /& F’E'Ckageﬁ'g days (U codes [l  perbox =2 conditionshﬁ-
+2 #
725 180 FPO SP 120/60/120 0405203000 20 2 1%3%
825 180 FPO SP 60/60/120 0405101100 20 T-lzg f%az%
830

M) e

MUJ’IB‘iHhIH

MACJIO

ANR BCEX|

EEBHAKTOBHOE

CAAAKOCAMBOYHOE

Butter lactose-free

=

@ Fat mass Net Shelf life, FEACN

g content, %(Yy weight, g Package-@j days () codes [l

[

= o +2.+6 °C
82,5 180 lined foil 90 4051011 20 -12.-3°C

A 0405101100 23

4]

o

products
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¥
PAC.i bINYATBIN - F’AC*’“ bINYATBIW - PAC"“blnHATbIH

Crumbly curd
Fatmass Net . ~ Sshelflife FEACN ‘ Storage TE
content, %) g days () codes [i¢, &5 conditions |
2 350 pellicle 180 0406105002 8 up to -18 °C
S 350 pellicle 180 0406105002 8 up to -18 °C
9 350 pellicle 180 0406105002 8 upto-18°C

M %

Crumbly curd
Fat mass Net Shelf life, FEACN ' Storage
Package =) days (T  codes Il conditions §*
2 350 pellicle 180 0406105002 8 upto-18 °C
5 350 pellicle 180 0406105002 8 upto-18°C
9 350 pellicle 180 0406105002 8 upto-18°C

(=
o
o2
- O
a2
m'U
o 2
0O o
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MOADYHEIR

chIP OK

Fat mass Shelfhfe FEACN Quanti Storage |E
Flavour@b content, %(%) welght 9% days (T codes [y perbox condi'?ions 'd

ooledl sadidilc 20 45 laminated film 180 1806310000 40 up to -18 °C

Secoua. 20 45 laminated film 180 180310000 40  upto-18°C

Fat mass Net Shelflife,, FEACN Quantity ..
Flavour@b content, %(%) weight, g/ Packageﬁg days (T) codes (e} |:na-rb::|>'=".'I 5

halva 23 45 laminated film 180 1806310000 40 upto-18°C

cinnaman 23 45 laminated film 180 1806310000 40 upto-18°C

Chocolate glazed curd bars «Elite»

o Fatmass
Flavour@D

Shelf life,  FEACN Quantity g "[L
i

content, %(f) WEIght gty 29Ty days (D) codes I perbox conditions §*
it £0 38 laminated film 180 1806310000 40 upto-18°C

cocoa 23 38 laminated film 180 1806310000 40 upto-18°C

vanilla 26 38 laminated film 180 1806310000 40 upto-18°C

=
~
o2
yv—- 0O
a2
m'U
o 2
0O a

45




o Fatmass Shelf life,, FEACN Storage
Flavour@) content, %(Y) WEIth gy Packe9e TRy days (D) codes ||y per ook conditions §
Eg';gdense g 20 40 laminated film 180 1806310000 40 up to -18°C
ﬁ,},ﬁ“&?ﬁ% — 40 laminated film 180 1806310000 40 upto-18 °C

“KapmowKa

Flavourh content () weight gy PoekO0° T Gogs () Gt S perbox |
vanilla 7 45 laminated film 180 1806310000 40 upto-18 °C
cheesecake 18 45 laminated film 180 1806310000 40 upto-18°C
«kartoshka» 18 45 laminated film 180 1806310000 40 upto-18°C
cocoa 23 45 laminated film 180 1806310000 40 upto-18 °C
vanilla 23 45 laminated film 180 1806310000 40 upto-18 °C

(=
o
o2
- O
a2
m'U
o 2
0O o
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Fat mass Net Shelf Ilfe FEACN Quantity_... Storage

Flavour@f) content, %($) weight, g/ke\ Pechade TD days (5 codes [ perbox =5 conditions ;‘
boiled 3 ; =

condensad milk 23 45 lined foil 180 1806310000 40 upto-18°C
cocoa 23 45 lined foil 180 1806310000 40 upto-18°C
vanilla 23 45 lined foil 180 1806310000 40 upto-18°C

Fat mass Net Shelf life,, FEACN ‘ Storage E
Flavour@b content, %(¥) weight, g/%\ Package-ﬁo days ( &y (© codes [ty condi%an E
cocoa 20 45 laminated film 180 1806310000 40 upto-18°C
vanilla 20 45 laminated film 180 1806310000 40 up to -18 °C
bluetrerrE .
and blackberries 20 45 laminated film 180 1901909800 40 upto-18°C
with cookies
mango, orange
and ginger 20 45 laminated film 180 1901909800 40 upto-18°C
with cookies

Chocolate glazed curd bars

Fat mass Shelf life, FEACN Quantit g, Storage |

Net
Flavoure) content 9%(%) wmght g/h Packageﬁj days (O codes [|¢y perbox <F COﬂdI‘tiOI‘\
cocoa 23 45 laminated film 180 1806310000 40 upto-18°C

vanilla 23 45 laminated film 180 1806310000 40 upto-18°C
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For notes







DAIRY PLANT

.

>

OUR ADVANTAGES

ENVIRONMENTALLY
FRIENDLY RAW
MATERIALS

MULTISTAGE
QUALITY
CONTROL
MODERN

EQUIPMENT
AND NEW
TECHNOLGIES

MANY YEARS
OF EXPERIENCE

4@

INDIV!DUAL
APPROACH
TO THE CUSTOMERS
NEEDS 4

COMPETITIVE AND
TRANSPARENT
PRICES



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

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

Marketing department:
Q +375 17 270 10 23, (<) 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



