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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
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 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"
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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 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 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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