&
P
Lt 9;.4.1 as
‘}
.QQQ'
o
)
SLod
;Y\
L 2
CJ



4 “@H
e o 3 J‘A'S“SM
“we - ow
kY hﬂ’m‘é@uwhh7
‘l’i(:” & ‘JJQ ‘
52



G ?
w
L ] £
”



Z'ﬁJL%ﬂ\ LikaSe

6HUMam g

\ AETCKO® MUTQHYe

" Ol U 4 ) ggan g L gy (o Al 100 Jodl" Adlna A ISy PR JuadVI™ Alsa B LIS pi <3

e “W‘ m“ séw L# lsﬂ‘ uu LAS






Aallaall Llee A - B yiun) ALil dlee
@A\pﬂ&jdﬂ@gﬁaﬂhﬁﬁ\
Sadall Gl gSally BliiaN) aa

sdall o milall (a3 Apilsa) ol o8 oy
datlaall G madll (8ol 8 Jaghall

3 gal 33alall palladll § daldll 4 1 ol
Sl 8N e dglaadt 8 gy La iglas)
RIS N

Gl g A all ulal) ) L ol 43S
N ga sl aladiind Jads ¥ dadaall ¢ S
AW 3o hall e B tead) ol Aladla

& Blially ey L dpllaall A A gl
AR Gl gSall g 4y gudaall (ailadll
ealall

R

MOMOKO ST MOAOKO

450 25 Ay 2 O A BlESAY) A g 120 adkall 32

d350a 3 ) 2



ulall e J paall Llee a8
Al ALl el i & il
Bcluar 45 4 2 76 - 74 3)
Jisd @l dam (alall calasdl
udall 8 53 ga gall dadal) CLS)

" Al

¥ Glala i A& calall 0535 e

oaibad 5 3l 3 ga (sl el Joa
A gall Jalad aia ead Caaladll Al 5a

alall laa 2l 31 ey L cdy )
SV e

OTGOPHOE -

D04 Sy 0 Oada o BliaY) b Ly 10 Ladlall 32

4 50a 30 2



eV e LY Cilatiia dad
Oa G g i) Alee anla

SV Cilaia )55 Gl <)
ol ailadlly 23 31Nl
) SEIU  y Lgal) o3 o i
38801 Jualitl) pians o sl
Al leall

;flm ‘Kayecmeo HeusmenHoe mv%
- A

!

e

&

GEIMUPEHHLIN &

D04 Sy 0 Oada o BliaY) b Ly 10 Ladlall 32

4 50a 30 2



fi}’ T
u.l\.’.Aj\j

alle A Lepdl 333

UA
\uu\_uséscm)ﬂd}m_\
UJJLS).\A.\LAJ.S‘JU.\AL\AS
UMJJSL_Q;JASM\

MACAO
CAUBOYHOE

KPECTbAHCKOE

KPECTLAHCKOE

CAUBOYHOE

‘ ‘Mncno

nnnnnnn

810n a2 243 4o 3 BliaW) A Uy 35 daduall saa

a5



paen e Jalaally il ga 5 A4 ).L. ces W o), SRS T30 e
a_ah_u.d\ 3124 g culall3dad) ailzadll h St pixenk Aoy o [ E 55311(4% )
Apalall m)f t—\la-u—d\ e ulm‘y oW Y &S Ty o
4\.\;.;.45 ‘\AJ\.EJ MJH LSA L.\\A.u.d &> |

; Shaa g 4
‘ ‘ b - “ a4 2 A % by
‘\-\LS-\ JAAA u-\}dj ‘—U\%Lj-‘u‘uﬁ AQJAGQAAJZQQJQEL&AY\@AL’A‘”14%AM$SM
g Lol d )



4_1:_\.12]\ \;J\ A\}J\ JSU_\;C\_\.\\e.u
MJJJ.\.\LJ 45)..»» 9% M\A

M‘J d\j.ﬁh u.\AJ\ C &\).1‘ ‘\_1)\_\ uu\éf\
Aga Sl g hadll gy yaad) aal

1ol b e

de B gall damy -

auall J e s (alley'-
psd Sl (o Sl e g5ing -
G 9 ddamal) o) gall ) yaiey -

S O

A0 6 g 2 Oa 4 pn BN A L 30 Ladlall 32a

4 50a 30 2



okaie 3l pall dlley | jlaaall JUlSU Lagas JibYI o £ 4
S L 5 il R dma g &1y malal) Culal) pnley il
dﬁud;f@e@@\mdéﬁsemmw\mww

iy ASlgial (sl 5 ool JUilal Sl Gl ) Ailca) s yaal
&Lﬁﬂ@@wh‘é‘\ﬁ&e‘m‘eg’-&u Sl s (e
s 8l g o sallSl) (e Aplial) Al e cpadl (5 siny iy 0l

c;&d\wuwcuﬂa}}éﬂ\&y\ d.m\_ua‘_g\.@_ma_\e.u
( 2 & 100550 o)

2 100 IS A1) s Sl
VoL a9 gl -
\ All -
foF © 0% uésumzu..uﬁmm\@u,guwtm
e\)s34a_1\Jm)4)Sl\_
Js> 58S 406 Je JSS 97 4 ) s &) yru

4sia ) A



JUkY 438y cladia

i 5 sl e e JhY) el el gdinn g 4" Jld) culal) Cangy

40laall jualiall paes o Ly 58 (5 iy 5 oY) s U S (e 4y
(S Sia (e @y SIS 5 Jahall dakil 58 jeal aren ol g JoSS1 4 slladl)
Slo Jpanll 2y ¢ Al jiaall o Sall Juilad 5 5h e 4pl deliall
elea¥) Gy sad 4 Juzadl (S0 Lpabiaial (panay Lo caall (e 4380 Al

A 100 JSAgii) el L

al e 0096 Jradll &l & Lo cal & 1,6 Clisi ll -
% 25 ¢ .y Al al & 3,5 gadll -

% 75 35S0 Al 3 Loy el 7,3/l yum 52 S -
) al e 0,3 Aozl 3 ga -

el

Js> 5IS 280 e JSS 67 4l )a & jzn

420 6 (a9 2 Oa Ay BliaY! & L gy 30 dadkall 32

LIPS BB



S £ 4 e 0 £ S
Juk¥) 438 Gladia
Ll e 4305 A daladinl Sy o VI gl 8 see (e JUlaY) 400 jaiadia gl
) Slisaliaal) - rlinalid 5 diaee Gl sSa Adlia) ae Al Culs (e 10 4 jealIA E BT

B6 ¢l sill (jasla 5 (PP ¢C) (A itall daadla 3ae (li ) 5 aall) d0idal) yaliall 06\""’“‘0'\40‘
- o . e .o - Ae1CKOGTHWe/
3olon A die 58l 3 e Y ddiae Cag b 8 adlad die A8l o) gall (e Ol 50 X g |
MOJIOKO
s ada 025 N2 (e oAl »,8: A perei 3.2

a2 100 JS A8l il <Al

o) 2 2.8 g gl -
el e 3,2 paall -
420 25 Fag 2 e da py BUiiaY) B L gy 90 dadlall Baa

458a 3 a

Jsa 51246 Lo JSS 59 4y ) a ol e



SN

WWWZELMOLKOM.RU



Sk

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
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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 2043 © 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
OVENIN A CLAY POT. ALL PRODUCTS ARE GENTLE, AROMATIC, JUICY AND HEALTHY.

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 ‘ T e e KATBIK 4%
PRONOUNCED TASTE, AROMA AND A THICK CONSISTENCY. . R Breo: X ‘ G y ] i  TepmocTaTHBIH

e ety

KATYK IS AFERMENTATION PRODUCT, A COMBINATION OF BULGARIAN BACILLUS AND LACTIC
ACID STREPTOCOCCI SERVES AS A FERMENT.

Shelf life 14 days from t +2 °C  to +6 °C



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 MATERIAL, WEIGHT 50, 100G.

¢ NUTRITIONAL INFORMATION PER 100 G:

*«  PROTEINS 9.0G

+  FATS50G 4
oA
«  CARBOHYDRATES34G P
«  THEENERGY VALUEIS 97 KCAL / 406 KJ. 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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