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AKHUOHEPHOE OBIIECTBO
«3EJIEHO/IOJIbCKUA MOJIOYHOIIEPEPABATBIBAIOIIIMM KOMBHHAT»



MPOU3BOJAMTE/NL BOJEE 70 HAMMEHOBAHMUU MOJIOYHOH MNPOAYKIIUU
KAK /11 B3POCJIBIX, TAK M JJI1 JAETEM C NEPBbIX AHEH »XWU3HMU.



MOLIHOCTD NPEANPUATUA YBE/IMYEHA A0 BOJIEE YEM 400 TOHH NMEPEPABOTKH
MOJIOKA B CYTKH



HAIIIHU BPEH/bI

GHWMOMO*

AeTCKoe MUTAHKe

* MHOT'OKPATHBIE NOBEAUTEJ/IM KOHKYPCOB: «JIYYILUEE AETAM», «100 JIYYILIHUX TOBAPOB POCCHHU U PT».

* AO 3MK» ABJIAETCA JAEPXATE/JIEM CEPTH®MKATA «J1OBEPUE NOTPEBUTEJIEW»



HAIIA TPOAYKLUA



MOJIOKO YJIAbTPAIIACTEPU30BAHHOE

YJIbTPATIACTEPU3AILIUA - 3TO MPOIIECC TEPMUYECKOW OBPABOTKH
MOJIOKA C LE/AbI0 NMPOJAJIUTh CPOK IOAHOCTH MNPOAYKTA, INPU 3TOM
COXPAHMTD IOJIE3HBIE CBOMCTBA.

BO3MOXKHOCTb AJIMTEJIBHOTO XPAHEHHUA NMPOAYKTA
OBECIIEYMBAETCA COYETAHMEM OCOBOW TEIUIOBOW OBPABOTKH
(YAIbTPAMACTEPU3ALIMHA) U BAPBEPHBIMM CBOMCTBAMM YIIAKOBOYHOTO
MATEPHUAJIA, OBECTIEYUBAIOIIMMH 3ALIUTY OT BHEIIHETO BO3AEMCTBUSL.
TEXHOJIOTUA IMPOU3BOJACTBA YJIbTPANIACTEPU30BAHHOIO MOJIOKA B
ACENTUYECKONW KAPTOHHOW YINMAKOBKE HE TMPEAYCMATPUBAET
HCIMOJ/Ib30BAHUA KAKHUX-J/IMBO KOHCEPBAHTOB. YJ/IbTPANNACTEPU3ALIMA
ABJIAETCA HAMBOJIEE IMAJALLIUM ClnI0COBOM OBPABOTKM,
MO3BOJIAIOIIMM COXPAHHUTH OPrAHOJIENNITHYECKHE XAPAKTEPHUCTHKMH,
COCTAB U ITUTATEJ/IbHBIE CBOMCTBA MOJIOKA.

MOMOKO ST MOAOKO

Cpok roaHoctu 120 cyrok ot t+2°C amo +25

°C


http://www.kmk.ua/catalog/zareche/molokoultrapasterizovannoe.html

MOJIOKO INACTEPHU30BAHHOE

MPOLIECC NOJAYYEHUA NMACTEPM30BAHHOI'O MOJIOKA

(MMACTEPU3ALIMA) 3AK/IIOYAETCA B HATPEBAHMH CbIPOI'O MOJIOKA 210

TEMIIEPATYPbl 74 — 76 °C C TIOMOLIBIO CIEHWAJIBHOIO

OBOPYJIOBAHUA. B PE3YJIbTATE TEPMHUYECKOM OBPABOTKHU

MOTMBAIOT MHUKPOOPTAHU3Mbl, KOTOPBIE HAXOAATCA B ChbIPOM
MOJIOKE.

NPU XPAHEHUH MOJIOKA B MBT BYTBIJIKAX HMKAKHME BPEJHBIE
BEHIECTBA HE MUIPHUPYIOT B MOJIOKO. A BbICOKHUE BAPbBEPHBIE
CBOMCTBA 3TOr0 MATEPMAJIA 3AINMIIAIOT OT INPOHUKHOBEHHUA
CTOPOHHMX BEIIECTB. A 3TO 3HAYMT, YTO 3ALIMTA MOJIOKA OT
OKHUC/JIEHUA KHCJIOPOA0OM BO3AYXA NMOBBIIIAETCA

OTGOPHOE

cpokK rogHoctu 10 cytok ot t+0°C pjo +4°C



NnPOAYKLHUA KHUC/IOMOJIOYHAA

KMC/IOMOJIOYHAA NMPOAYKLMA - 3TO HEOBbBIKHOBEHHO BKYCHAA U
3/10POBAA EJAA, HOPMAJ/IM3YIOLLIAA  OBMEH BEUIECTB H
YAYYIIAIOIIAA $®YHKIIMOHUPOBAHHUE MUIIEBAPUTE/IbHOW
CUCTEMbI YEJIOBEKA.

YTOBbl MOJIOYHOKHC/IAA NPOAYKIIUA  OBJIAJAJIA BCEMH
HEOBXO/IMUMbIMH BKYCOBbIMH KAYECTBAMH U I10JIE3HbBIMU
CBOMCTBAMM, EE MPOM3BOACTBO JO/DKHO OCYIIECTBJAATHLCA B
COOTBETCTBMM CO CTPOTMM COBJIIOJAEHMEM BCEX TOHKOCTEM
TEXHOJIOTMYECKOTI'O IMPOLIECCA.

- A HOBMHKA HOBMHKA '

«3EMEHO[ONLCKHUN»
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CJ/IMBOYHOE MAC/J0— OCHOBHOM TMPOAYKT, IMOJYYAEMBIA U3
KOPOBbEIO MOJIOKA. TPEJCTABJAAET COBOM  KOHLIEHTPAT
MOJIOYHOTO XKHPA . B COCTAB C/IMBOYHOI'O MACJIA BXOJAT TAKIXKE
COAEPKAILIMECA B MOJIOKE BEJIKW, YIJIEBOJbl, HEKOTOPBIE
BOJAOPACTBOPUMBIE BUTAMHMHDLI, MHWHEPAJIbHBIE = BEWIECTBA.
CJIMBOYHOE MACJIO OBJIAJAET BBICOKOW KAJIOPUMHOCTBIO U
YCBAMBAEMOCTBIO. CZIHBOYHOE MAC/IO0 COAEPXKUT BUTAMMH A H
BHUTAMHH D. JIETHEE MACJIO COAEPKUT TAKMKE KAPOTHUH.

MACJIO

C/IMBOYHOE
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CPOK roaHocTu 35cyTok mpu t( 3+2)°C



TEPMOCTATHAA ITPOAYKLHUA

TEPMOCTATHASA MPOAYKLUA - 3TO MNPOAYKUUA, KOTOPAA NPOU3IBOAUTCA

YHUKAJIbHBIM WAJAUIUM CITIOCOBOM, ITPU TEMIIEPATYPE CKBAHLIUBAHUA 20 - 43°C.
MNOATrOTOBJ/IEHHYIO MOJIOYHYIO CMECH PA3J/IMBAIOT B MHAUBUAYAJIbHBIE BAHOYKH,

TAE MPOUCXOAUT CKBAIIMBAHHUE, CO3PEBAHUE U OX/TAXKAEHUE MPOAYKTA. KAK C/IEACTBME,
®OPMMPYETCA F'YCTOM M COYHBIN CTYCTOK C IVIAHLEBO¥ OAHOPOAHO# MOBEPXHOCTBIO.
TEPMOCTATHBIN METO/ MO3BOJIAET COXPAHUTD BCE MOJIE3HBIE CBOMCTBA MOJIOKA,

A BKYCF'OTOBBIX IPOJIYKTOB MOJIYYAETCA HACBIIEHHBIH, KAK U3 JEPEBEHCKO# IEYH B
T/IMHAHOM rOPLIOYKE. BCE MNPOAYKTbI MNOJNYYAKOTCA HEXKHbIMH, APOMATHBIMH, COYHBIMH
U NOJIE3HBIMU.

B JIMHEAKE TEPMOCTATHO#M MPOAYKIMH MO/ TM «BACBKMHO CYACTbE», Bbl MOYKETE ‘ = ._
HAWTH PEKEHKY, KATBIK. L RN I KIAY: ' A= KATBIK 4%

TePMOCTATHBIH
Ne-gponaiun

PMKEHKA -KMCJIOMOJIOYHBIA MPOJAYKT. MPOMU3BOJAUTCA M3 TOIUIEHOTO MOJIOKA M
3AKBACKH, KOTOPASA MPUJAAET BbIPAYKEHHBIN BKYC, APOMAT U I'YCTYI0 KOHCUCTEHLIMIO.

KATBIK TPEJACTABJIAET COBOIl MPOAYKT BPOKEHUSA, 3SAKBACKOM C/IYKUT OTPEJAEJEHHAA
KOMBHUHALIMA BOJITAPCKO# MAJIOYKH U MOJIOYHOKHUC/IBIX CTPENITOKOKKOB.

CPOK roaHoctu I4cyrokor t+2°C a0 +6°C



CbIP

CbIP TJIABJIEHBIN JIETKMil» BBIPABATBIBAETCA U3 HATYPAJIbHOTO CbIPbSl (TBOPOTA, ChIPA,
MOJIOKA, C/IHMBOK) C JAOBABJIEHUEM BKYCOAPOMATHMYECKHX JAOBABOK. A0 «3MK»
MPEAJIATAET TPU 3AMEYATEJ/IbHBIX BKYCA: BETYUHA, I'PUBbI, C/IMBOYHBIN. CbIP JIETKHI»
OT/IMYAETCA HEXHBIM BKYCOM, IUIACTUMHOM KOHCUCTEHLUMEA W  BBICOKOW
MUTATE/JBHOCTBIO.

OH:

*« BbICTPO BOCCTAHABJ/IUBAET CWJIbL;
* XOPOLIO YCBAMBAETCA OPrAHM3MOM;
* COAEPXKUT MHOI'0 KAJIbLIMA;

B HEM OTCYTCTBYIOT KPACUTE/IM H TMO.

MJIABJIEHBIX

CpoK rogHoctu 30 cyTok ot t+2°C po0 +6°C



NnPOAYKLIUA AJA JAETCKOIrO IHUTAHHUA

JETCKUM TBOPOI' MPUTOTOBJIEH CNEUMAJIBHO /1 MAJIBIIIEA. MPOAYKT HMMEET OJHOPOJHYIO HEXHYIO
KOHCUCTEHLIMIO, YUCTbIH KUCJIOMOJIOYHBI MPUATHBIA BKYC, MPEAHA3HAYEH JJIfi HEMOCPEACTBEHHOTO
YINOTPEBJIEHUS B MUILY: B KAYECTBE NMPUKOPMA JJifl AETEM C LIECTUMECAYHOTO BO3PACTA- B KAYECTBE
JAUETUYECKOTO MUTAHUA JJIAl AETEH AOLIKOJ/bHOT0 U IIKOJILHOr0 BO3PACTA U B3POCJIBIX JIIOJEMN.

TBOPOT NPOM3BOAMUTCA U3 HATYPAJILHOI'O KOPOBBEI'O MOJIOKA C MCII0JIb30BAHHEM CIELMAJIBHOH TEXHOJIOTHH,
M03BOJIAIOIENA MAKCUMAJIbHO COXPAHUTD B MPOJYKTE HAMBOJIEE LIEHHBIE CbIBOPOTOYHBIE BEJIKH, B ITPOLIECCE
MEPEBAPMBAHHUA KOTOPBIX OBPA3YETCA MATKWI MEJIKOAUCIEPCHBIN CTYCTOK, HE BbI3bIBAIOIIMI HAPYLIEHHA
MUALIEBAPEHMA Y JETEW. TBOPOT COAEPKMT ONTUMAJ/IBHOE COOTHOIUEHHUE KAJIBIIUA U ®OCPOPA.

NMPOJYKT PAC®PACOBAH B KOPOBOYKH U3 MOJIUNPONUJIEHOBOM JIEHTBI, YKYNOPEHHBIE IOKPBIBHBIM MATEPHAJIOM,
MACCO¥ 50, 100T. i

TMIEBAS IEHHOCTB HA 100 T: : 3 ( 29 k

0 3 ~ ‘WY,
BEJIKH 9.0r . == W
KHPBI sor
YIJIEBOABI 34r } <
SHEPTETHYECKAS LEHHOCTb  97KKAJI/ 406K/DKK.

CPOK rOAHOCTH 14 CYTOK OT t jl-2 °C mo+6°C



NnPOAYKLIHUA AJA AETCKOIrO IHUTAHUA

KUAKAA AJANITUPOBAHHAAI MOJIOYHASA CMECh «TPYJHUYOK» MPEAHA3HAYEHA [Ji1 BCKAPMJ/IMBAHUA JAETEH OT
POXKAEHHUA A0 12 MECALEB KU3HH NMPH HEJAOCTATKE W/IK OTCYTCTBUU MATEPUHCKOI'O MOJIOKA. BCE NMUILEBBIE
BELIECTBA, BXO/JALIME B COCTAB CMECEH, MO KOJIMYECTBY M COOTHOIUEHHI0O MEXAY COBOM MAKCHMAJIbHO
NMPUBJIMAKEHbI K COCTABY JKEHCKOI0O MOJIOKA U AJANITUPOBAHbI K OCOBEHHOCTAM OBMEHA W NMUUEBAPEHUA
PEBEHKA, ClTIOCOBCTBYIOT CBOEBPEMEHHOMY W NPABH/JIbBHOMY ®OPMUPOBAHHIO BCEX OPTAHOB U CUCTEM, JAIOT
BbICOKYI0 UMMYHOJ/IOTHYECKYIO0 3ALIUTY.

C IOMOIIIbI0 FTOMOTEHU3AIIMH }KMPOBOI'0 KOMIIOHEHTA CMECE# MOJIYYEHO MEJIKOZAUCIIEPCHOE COCTOAHUE 3KUPA,
OBECINEYMBAIOLIEE JIYYLUEE Er'0O BCACbIBAHUE B IIPOCBETE KMLIEYHHUKA.

CMECb «TPYAHUYOK» OBOrAIIEHA HEOBXOJAUMbIMH BUTAMUHA B AJEKBATHBIX H CBAJIAHCHMPOBAHHBIX
KOJIMYECTBAX, C YYETOM NNOTPEBHOCTU B HUX JIETEN 3TOr0 BO3PACTA. CBAJIAHCUPOBAHHOE KOJIMYECTBO BEJIKA,
HATPUA U KAJMA NPEAOTBPAIIAET U3BbITOYHYI0 HATPY3KY HA NMOYKHU PEBEHKA U NMPENATCTBYET PA3BUTUIO
AJIIEPTUM. f

THAMM,
BUTAMAHAMI M MHXPOIIEMEHTAMA

Copevercam,

MULEBAA HIEHHOCTb HA 100 T:

BEJIKH L6T, B T.Y. CbIBOPOTOYHBIE - 0,96I'

KUPbI 3,5T, B T.4. MOJIOYHBIN - 25%

YIJIEBOABI 7,3T, B T.4. IAKTO3A - 75%

MHWHEPAJ/IbHBIE BEHIECTBA - 0,3I

BUTAMHUHbBI )

3HEPTETUYECKAS IEHHOCTbD - 67 KKAJI/280 KIK.

CPOK roAHoCcTH 30 CYTOK OT t jI-Z °C mo+6°C



NnPOAYKLIHUA AJA AETCKOIrO IHUTAHUA

MPOAYKT MPEAHASHAYEH J/I1 MUTAHUA JETEW C BO3PACTA 8-MM MECALEB, HO MOXET MCIOJIb30BATbCA B
MUTAHUU BCEX BO3PACTHBIX I'PYIIIT HACEJIEHHUA.

BbIPABATBIBAETCA W3 KOPOBBEro MOJIOKA C AOBABJIEHHEM MHWHEPAJIBHOTO U BUTAMHWHHOIO NPEMMKCOB:-
BUTAMUHAMM (A, E, BI, B6, POJIMEBAAl KUCJIOTA, PP, C) U - MUKPO3JIEMEHTAMM (3KEJIE30, HUHK);

CPOK TIOJHOCTU MNMPOAYKTA B NAKETAX U3 KOMBHMHUPOBAHHOI'O MATEPHAJIA TIPU YNIAKOBKE MNPOAYKTA B
ACENTHYECKHUX YC/IOBUAX — HE BOJIEE 3 MECALIEB INPU TEMIIEPATYPE XPAHEHMA OT 2 A0 25 °C;

MPOAYKT OBOrALIEH KOMIUVIEKCOM HEOBXOJAMMbIX BUTAMMHOB B AJEKBATHbIX KOJIMYECTBAX C YYETOM
NMOTPEBHOCTEN JETEH: BATAMUH A —B COCTAB NPOJIYKTA BBEJAEHBI MUKPO3JIEMEHTBI: KEJIE30 — UMEET 3HAYEHME
B MPOPUJIAKTUKE AHEMUM, B MPABUJIbHOM PA3BUTHUM PEBEHKA; IIMHK — YYACTBYET B OBMEHHBIX MPOILIECCAX,
CIIOCOBCTBYET POCTY, CTAHOBJIEHUIO UMMYHHUTETA, YYACTBYIOLIUI B NPOPUIAKTUKE AJIJIEPTUH, 3ABOJIEBAHUM
KOXXHOIo U BOJIOCAHOIO NMOKPOBOB, 3PEHHA, B NMPEAOTBPAILEHUM HAKOIUVIEHUA B OPTAHU3ME TOKCHYHbIX
TSAXKEJ/IbIX METAJIJIOB, A I/11 MAJIbYMKOB — ClIOCOBCTBYIOLIMi MPABU/IbHOMY MO0JIOBOMY PA3BUTHIO).

MUIIEBAA HEHHOCTDb HA 100 T:
BEJIKH -23T
KUPBI -32T
YIJIEBOJbI -4,7T

IHEPTETUYECKAS LIEHHOCTbD — 59 KKAJI/246 KK )
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JOINT-STOCK COMPANY
ZELENODOLSK DAIRY REFINERY
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PRODUCER OF MORE THAN 70 NAMES OF DAIRY PRODUCTS FOR BOTH ADULTS AND
CHILDREN FROM THE FIRST DAYS OF LIFE.
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THE CAPACITY OF THE ENTERPRISE HAS BEEN INCREASED TO MORE THAN 400 TONS OF
MILK PROCESSING PER DAY



GHWMOMO*

AeTCKoe MUTAHKe

 MULTIPLE WINNERS OF COMPETITIONS: "BEST FOR CHILDREN", "100 BEST GOODS OF RUSSIA AND THE REPUBLIC
OF TATARSTAN".

* JSC"ZMK" ISTHE HOLDER OF THE CERTIFICATE "CONSUMER CONFIDENCE"



OUR PRODUCTION
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MILK OF ULTRA-PASTEURIZED

ULTRAPASTERIZATION IS A PROCESS OF THERMAL PROCESSING OF MILK
IN ORDER TO EXTEND THE SHELF LIFE OF THE PRODUCT, WHILE RETAINING

USEFUL PROPERTIES.

THE POSSIBILITY OF LONG-TERM STORAGE OF THE PRODUCT IS
PROVIDED BY A COMBINATION OF SPECIAL HEAT TREATMENT
(ULTRAPASTERIZATION) AND BARRIER PROPERTIES OF THE PACKAGING
MATERIAL, PROVIDING PROTECTION FROM EXTERNAL INFLUENCES. THE
TECHNOLOGY OF MANUFACTURING ULTRA-PASTEURIZED MILK IN ASEPTIC
CARTON PACKS DOES NOT INVOLVE THE USE OF ANY PRESERVATIVES. ULTRA-
PASTEURIZATION IS THE MOST GENTLE WAY OF PROCESSING, ALLOWING TO
PRESERVE THE ORGANOLEPTIC CHARACTERISTICS, COMPOSITION AND

NUTRITIONAL PROPERTIES OF MILK.

MOMOKO ' MOAOKO

Shelf life 120 days from t +2 © C to +25 °C



MILK PASTEURIZED

THE PROCESS OF OBTAINING PASTEURIZED MILK (PASTEURIZATION) IS TO
HEAT RAW MILK TO A TEMPERATURE OF 74 - 76 ° C WITH THE HELP OF
SPECIAL EQUIPMENT. AS A RESULT OF HEAT TREATMENT,

MICROORGANISMS THAT ARE IN RAW MILK ARE KILLED, WHEN STORING

MILK IN PET BOTTLES, NO HARMFUL SUBSTANCES MIGRATE TO THE MILK.
AND THE HIGH BARRIER PROPERTIES OF THIS MATERIAL PROTECT

AGAINST THE PENETRATION OF FOREIGN SUBSTANCES. WHICH MEANS

OTGOPHOE

THAT THE PROTECTION OF MILK FROM OXIDATION BY OXYGEN

INCREASES

Shelf life 10 days from t + 0 °C to +4 °C



PRODUCTS SOUR-MILK

SOUR MILK PRODUCTS ARE AN UNUSUALLY TASTY AND HEALTHY FOOD,
WHICH NORMALIZES METABOLISM AND IMPROVES THE FUNCTIONING

OF THE HUMAN DIGESTIVE SYSTEM.

TO LACTIC ACID PRODUCTION HAS ALL THE NECESSARY TASTE AND

USEFUL PROPERTIES, ITS PRODUCTION MUST BE CARRIED OUT IN

. ™A HOBMHKA HOBMHKA '

«3EMEHO[ONLCKHUN»

ACCORDANCE WITH STRICT OBSERVANCE OF ALL THE SUBTLETIES OF

THE TECHNOLOGICAL PROCESS.

- A - A~

Shelf life 10 days fromt + 0 °C  to +4 °C



BUTTER IS THE MAIN PRODUCT DERIVED FROM COW'S MILK. IT
IS A CONCENTRATE OF MILK FAT. THE COMPOSITION OF BUTTER
INCLUDES ALSO MILK, PROTEINS, CARBOHYDRATES, SOME
WATER-SOLUBLE VITAMINS, MINERALS. BUTTER HAS HIGH
CALORIE AND DIGESTIBILITY. BUTTER CONTAINS VITAMIN A

AND VITAMIN D. SUMMER OIL CONTAINS ALSO CAROTENE.

BUTTER

MACAO
CAUBOYHOE
PECTLAHCKOE
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Shelf life 35 days at t (3 + 2)°C



THERMOSTAT PRODUCTS

THERMOSTAT PRODUCTS ARE PRODUCTS THAT ARE PRODUCED IN A UNIQUE,
GENTLE WAY, AT A RIPENING TEMPERATURE OF 20-43 © C. THE PREPARED MILK
MIXTURE IS POURED INTO INDIVIDUAL JARS, WHERE RIPENING, RIPENING
AND COOLING OF THE PRODUCT TAKES PLACE. AS A CONSEQUENCE, A THICK
AND JUICY BUNCH IS FORMED WITH A GLOSSY, UNIFORM SURFACE. THE
THERMOSTATIC METHOD ALLOWS YOU TO PRESERVE ALL THE USEFUL
PROPERTIES OF MILK, AND THE TASTE OF THE FINISHED PRODUCTS TURNS
OUT TO BE SATURATED, ASFROM A VILLAGE OVEN IN A CLAY POT. ALL

PRODUCTS ARE GENTLE, AROMATIC, JUICY AND HEALTHY. o M~ e o EEER kA
Ju : HIK AL TN , KATBIK 4%

TePMOCTAaTHBIH
e

IN THE LINE OF THERMOSTATED PRODUCTS UNDER THE TM "VASKINO
HAPPINESS", YOU CAN FIND A FERMENTED WOMAN, KATYK.

FERMENTED MILK PRODUCT.IT IS MADE FROM MELTED MILK AND
SOURDOUGH, WHICH GIVES A PRONOUNCED TASTE, AROMA AND A THICK
CONSISTENCY.

KATYK IS A FERMENTATION PRODUCT, A COMBINATION OF BULGARIAN Shelf h fe I 4 days fl‘O mt + 2 oc to + 6 oc
BACILLUS AND LACTIC ACID STREPTOCOCCI SER VES AS A FERMENT.



CREAM CHEESE

CHEESE FUSED "LIGHT" IS PRODUCED FROM NATURAL RAW MATERIALS (COTTAGE CHEESE,
CHEESE, MILK, CREAM) WITH THE ADDITION OF FLAVOR ADDITIVES. JSC "ZMK" OFFERS THREE
WONDERFUL TASTES: HAM, MUSHROOMS, CREAMY. CHEESE "LIGHT" HAS A DELICATE TASTE, A
PLASTIC CONSISTENCY AND HIGH NUTRITIONAL VALUE.

ISHE:

¢ QUICKLY RESTORES STRENGTH;

« WELL ABSORBED BY THE BODY;

¢« CONTAINS A LOT OF CALCIUM;

¢ IT LACKS DYES AND GMOS.

Shelf life 30 days from t +2 °C  to +6 °C



PRODUCTS FOR BABY FOOD

. CHILDREN'S COTTAGE CHEESE IS PREPARED ESPECIALLY FOR TODDLERS. THE PRODUCT HAS A HOMOGENEOUS, GENTLE
CONSISTENCY, PURE SOUR-MILK TASTE, IS INTENDED FOR IMMEDIATE CONSUMPTION: AS A SUPPLEMENT FOR CHILDREN
FROM SIX MONTHS OF AGE - AS A DIETARY SUPPLEMENT FOR PRESCHOOL AND SCHOOL CHILDREN AND ADULTS.

. COTTAGE CHEESE IS MADE FROM NATURAL COW MILK WITH THE USE OF A SPECIAL TECHNOLOGY THAT ALLOWS THE
MOST VALUABLE WHEY PROTEINS TO BE STORED IN THE PRODUCT, DURING THE DIGESTION OF WHICH A SOFT FINELY
DISPERSED CLOT IS FORMED THAT DOES NOT CAUSE DIGESTION DISORDERS IN CHILDREN. CURD CONTAINS THE OPTIMAL
RATIO OF CALCIUM AND PHOSPHORUS.

. THE PRODUCT IS PACKAGED IN BOXES OF POLYPROPYLENE TAPE, SEALED WITH COATING MA,'I'ERIAL, WEIGHT 50, 100G.
¢ NUTRITIONAL INFORMATION PER 100 G:

¢ PROTEINS 9.0G

« FATSS0G

«  CARBOHYDRATES34G -~

. THE ENERGY VALUEIS 97 KCAL / 406 K]. b
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PRODUCTS FOR BABY FOOD

LIQUID ADAPTED MILK FORMULA "GRUDNICHOK" IS DESIGNED FOR FEEDING CHILDREN FROM BIRTH TO 12 MONTHS OF
LIFE WITH A LACK OR ABSENCE OF MOTHER'S MILK. ALL FOOD SUBSTANCES INCLUDED IN THE MIXTURES, IN TERMS OF
QUANTITY AND RATIO, ARE AS CLOSE AS POSSIBLE TO THE COMPOSITION OF HUMAN MILK AND ADAPTED TO THE
PECULIARITIES OF THE CHILD'S METABOLISM AND DIGESTION, CONTRIBUTE TO THE TIMELY AND CORRECT FORMATION
OF ALL ORGANS AND SYSTEMS, AND GIVE HIGH IMMUNOLOGICAL PROTECTION.

BY MEANS OF HOMOGENIZATION OF THE FAT COMPONENT OF THE MIXTURES, A FINELY DIVIDED STATE OF FAT IS
OBTAINED, WHICH ENSURES ITS BETTER ABSORPTION IN THE LUMEN OF THE INTESTINE.

THE "BREASTMILK" MIXTURE IS ENRICHED WITH ESSENTIAL VITAMINS IN ADEQUATE AND BALANCED AMOUNTS, TAKING
INTO ACCOUNT THE NEED FOR THEM OF CHILDREN OF THIS AGE. A BALANCED AMOUNT OF PROTEIN, SODIUM AND A 3 ; ‘ ®c
POTASSIUM PREVENTS EXCESSIVE LOAD ON THE BABY'S KIDNEYS AND PREVENTS THE DEVELOPMENT OF ALLERGIES. )

Lo ;&O;muﬁm HYKNEOTHAIMM,
BUTMAHIMN M MHKPOMIEMEHTMA

NUTRITIONAL INFORMATION PER 100 G:
PROTEINS 1.6 G, INCL. SERUM - 0,96G

FATS 3.5 G, INCL. MILK - 25%
CARBOHYDRATES 7,3 G, INCL. LACTOSE - 75%
MINERAL SUBSTANCES - 0,3 G

VITAMINS Shelf life 30 days from t +2°Cto +6°C

THE ENERGY VALUEIS 67 KCAL / 280K].



PRODUCTS FOR BABY FOOD

THE PRODUCT IS INTENDED FOR FEEDING CHILDREN FROM THE AGE OF 8 MONTHS, BUT CAN BE USED IN NUTRITION OF
ALL AGE GROUPS OF THE POPULATION.

IT 1S PRODUCED FROM COW MILK WITH THE ADDITION OF MINERAL AND VITAMIN PREMIXES: - VITAMINS (A, E, BI, B6, FOLIC
ACID, PP, C) AND - TRACE ELEMENTS (IRON, ZINC);

SHELF LIFE OF THE PRODUCT IN PACKAGES OF COMBINED MATERIAL WHEN PACKING THE PRODUCT IN ASEPTIC
CONDITIONS - NO MORE THAN 3 MONTHS AT STORAGE TEMPERATURE FROM 2 TO 25 °C;

THE PRODUCT IS ENRICHED WITH A COMPLEX OF ESSENTIAL VITAMINS IN ADEQUATE QUANTITIES, TAKING INTO
ACCOUNT THE NEEDS OF CHILDREN: VITAMIN A-THE COMPOSITION OF THE PRODUCT INTRODUCED TRACE ELEMENTS:
IRON - IS IMPORTANT IN THE PREVENTION OF ANEMIA, IN THE PROPER DEVELOPMENT OF THE CHILD; ZINC -
PARTICIPATES IN METABOLIC PROCESSES, PROMOTES GROWTH, THE FORMATION OF IMMUNITY, INVOLVED IN THE
PREVENTION OF ALLERGIES, SKIN AND SCALP DISEASES, VISION, IN PREVENTING THE ACCUMULATION OF TOXIC HEAVY
METALS IN THE BODY, AND FOR BOYS - PROMOTING PROPER SEXUAL DEVELOPMENT).

NUTRITIONAL INFORMATION PER 100 G:

PROTEINS - 2.8 G

FATS-32G '
CARBOHYDRATES - 4.7 GRAMS

THE ENERGY VALUEIS 59 KCAL / 246 K]
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Shelf life 90 days from t +2 °C

to +25 °C
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