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CERTIFICATE

of production of goods, performance works and services for the compliance
with the requirements of the Halal Voluntary Certification System

No. 276.03.24.BY
dated September 11, 2024

Rights holder is Milkavita Open Joint Stock Company (Milkavita OJSC), 1 Bratyev
Lizyukovyh St., Gomel, 246029, Republic of Belarus, TIN 400068171

Halal Limited Liability Company hereby certifies that the whole process of
manufacturing of products of Milkavita OJSC in accordance with Atftachment No.
276.03.24.BY/I (attached to this Certificate), including the whole production cycle,
personnel, equipment, storage facilities, raw materials used, and ingredients, meets the
requirements of the Halal voluntary certification system in accordance with the Guidelines
on the Requirements for the Production, Manufacturing, Processing, Storage and Sale of
Halal Products of the Voluntary Certification System of products and services according
to the canons of Islam, Halal System ("Halal"), and the Regulations for the Voluntary
Certification System of Halal Products and Services, approved on January 28, 2015, by
the Muslim Spiritual Board in the Republic of Belarus Republican Religious Association.

Certificate validity period: from September 11, 2024, to September 11, 2025.

Attached to the certificate: Attachment No. 276.03.24.BY/1 on twenty-eight sheets.
t

Director of Halal LLC .V. Saranchuk

Seal of Halal Limited Liability Company
Gomel, the Republic of Belarui’ . 7
LAWESTY,;




ATTACHMENT TO CERTIFICATE
\7dof production of goods, performance works and services for the compliance]
7 with the requirements of the Halal Voluntary Certification System

No. 276.03.24.BY/1
(to the certificate No. 276.03.24.BY dated September 11, 2024)

The list of products manufactured by Milkavita OJSC that meets the require-
ments of the Halal Voluntary Certification System in accordance with Sharia standards:

No Product Name Composition

1 Whole milk products

Pasteurized drinking milk: mass Normalized milk
fraction of fat 0.5-4.5%

STB 1746

Drinking ultra-pasteurized milk Normalized milk
TC BY 400068171.008

Drinking ultra-pasteurized milk Whole milk
"Otbornoe"

TC BY 400068171.010

Milk for processing Cow's milk
TC BY 400068171.221

- Without a certificate is invalid
This atzachmdeﬂwrr,x integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
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ATTACHMENT TO CERTIFICATE
v&dof production of goods, performance works and services for the compliance
) with the requirements of the Halal Voluntary Certification System

No Product Name Composition

2 Fermented milk products

Kefir: mass fraction of fat 1.0- Normalized milk, using a starter pre-
5.0%, fat-free pared with kefir fungi

STB 970

Kefir enriched with bifidobacteria | Normalized milk, using a starter pre-
with a mass fraction of fat of pared on kefir fungi with the addition
1.5%, 2.5%, 3.2% of bifidobacteria

GOST 32923

Sour cream: fat content 10.0- Cream, using starter culture on pure
40.0% cultures of lactic acid microorganisms

STB 1888

Cottage cheese: mass fraction of | Normalized milk, using starter culture
fat * on pure cultures of lactic acid microor-

1.0-18.0%, fat-free ganisms
STB 315

Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
for compliance with the requirements of the Halal Voluntary Certification System.
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of production of goods, performance works and services for the compliance|

ATTACHMENT TO CERTIFICATE

with the requirements of the Halal Voluntary Certification System

No

Product Name

Composition

Cottage cheese enriched with
bifidobacteria:

Mass fraction of fat
1.0-18.0%, fat-free
STB 315

Normalized milk, using starter culture
on pure cultures of lactic acid microor-
ganisms with the addition of bifidobac-
teria

Cottage cheese "Soft"
TC BY 400068171.007

Normalized milk, using starter culture
on pure cultures of lactic acid microor-
ganisms

Fermented baked milk: mass frac-
tion of fat 1.0-8.0%

STB 2206

Baked milk, using starter culture on
pure cultures of lactic acid microorgan-
isms

Yoghurts
STB 1552

Normalized milk; fruit filler, sugar;
whey powder; Dry milk concentrate,
stabilizers: acetylated (corn) starch
dipate, pectin or oxypropylated starch
phosphate; Gelatin using starter culture
on pure cultures of lactic acid microor-
ganisms

Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
for compliance with the requirements of the Halal Voluntary Certification System.




ATTACHMENT TO CERTIFICATE >
\4d |of production of goods, performance works and services for the compliance| B9/
§ with the requirements of the Halal Voluntary Certification System 74

No Product Name Composition

1. Yogurt "Moya Slavita" "Blue- | normalized milk; filler "Blueberry"
berry" with a mass fraction of fat | (sugar, blueberries, elderberry, drink-
of 1.5% ing water, stabilizers: distarch phos-
phate oxypropylated (corn), pectins,
food flavoring "Blueberry", acidity
regulator: sodium citrate 3-substituted);
sugar; whey powder; complex food ad-
ditive (stabilizers: acetylated starch
dipate, pectins); using starter culture on
pure cultures of lactic acid microorgan-
isms.

normalized milk; peach filler (sugar,

2. Yogurt "Moya Slavita" "Peach" | drinking water, peaches, stabilizers:
with a mass fraction of fat of 1.5% | oxypropylated distarch phosphate
(corn), pectins, food flavorings, food
coloring (natural): paprika extract,
acidity regulator: citric acid, antioxi-
dant: ascorbic acid); sugar; whey pow-
der; complex food additive (stabilizers:
acetylated starch dipate, pectins); using
starter culture on pure cultures of lactic
acid microorganisms

3. Yogurt "Moya Slavita" "Kiwi -
gooseberry" with a mass fraction
of fat of 1.5%

normalized milk; filler "Kiwi - goose-
berry" (sugar, kiwi, gooseberry, drink-
ing water, concentrated kiwi juice, sta-
bilizer: acetylated starch dipate, flavors
"Kiwi", "Gooseberry", acidity regula-
tor: sodium citrate 3-substituted,

Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
Jor compliiee S&‘&rb.\t]ze requirements of the Halal Voluntary Certification System.
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ATTACHMENT TO CERTIFICATE
\y4|of production of goods, performance works and services for the compliance
) with the requirements of the Halal Voluntary Certification System

No Product Name Composition

dye: complex food additive chlorophyll
(E141, E100)); sugar; whey powder;
complex food additive: (stabilizers:
acetylated starch dipate, pectins), using
starter culture on pure cultures of lactic
acid microorganisms

4. Yogurt "Moya Slavita" normalized milk; filler "Cherry"
"Cherry" with a mass fraction of | (sugar, cherry, drinking water, cherry
fat of 1.5% puree, stabilizer distarch phosphate ox-
ypropylated (corn), flavorings, concen-
trated juices from black carrots and
black currants, acidity regulators: so-
dium citrate, citric acid); sugar; whey
powder; complex food additive (stabi-
lizers: acetylated starch dista, pectins);
using starter on pure cultures of lactic
acid Microorganisms.

5. Greek yogurt with a fat content | Normalized milk, using a starter con-
0f 2.0% sisting of thermophilic lactic acid
streptococci and Bulgarian lactic acid
bacillus

6. Greek yogurt with fruit filling normalized milk; fruit filler "Mango"

"Mango" with a mass fraction of | (Sugar: drinking water; mango; mango
fat of 1.7% juice; stabilizer distarch phosphate ox-
ypropylated (corn); flavorings; acidity
regulators: citric acid, sodium citrate 3-
substituted; stabilizer: pectins; dyes:
beta-carotene, sodium salt riboflavin 5-

Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
for cm;zg{ja_ncf,with the requirements of the Halal Voluntary Certification System.
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dof production of

with the requirements of the Halal Voluntary Certification System

No

Product Name

Composition

7. Yogurt "Greek OLIMP" with a
mass fraction of fat 2.0%

8. Yogurt with fruit filling
"Mango-passion fruit" with a fat
content of 2.0%

9. Yogurt with fruit filler "Pear-
honey-cereals" with a mass frac-
tion of fat of 2.0%

phosphate; antioxidant: ascorbic acid),
using a starter consisting of thermo-
philic lactic acid streptococci and Bul-
garian lactic acid bacillus

Normalized milk, using a starter con-
sisting of thermophilic lactic acid
streptococci and Bulgarian lactic acid
bacillus

normalized milk; fruit filler "Mango-
passion fruit" (sugar; mango; drinking
water; concentrated passion fruit juice;
stabilizers: oxypropylated distarch
phosphate, pectins; color: carotenes;
flavorings "Mango", "Passion fruit";
acidity regulators: citric acid, sodium
citrate 3-substituted); sugar; stabilizer:
oxypropylated distarch phosphate; dry
milk concentrate (acidity regulator cal-
cium lactate); whey powder; gelatin
(preservative E223), using starter cul-
ture on pure cultures of lactic acid mi-
croorganisms

normalized milk; fruit filler "Pear-
honey-cereals" (sugar; drinking water;
pear; cereal flakes (rye, wheat, barley,
oats); stabilizer: oxypropylated distarch
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Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
for compliance with the requirements of the Halal Voluntary Certification System.




. ATTACHMENT TO CERTIFICATE
(4 |of production of goods, performance works and services for the compliance
| with the requirements of the Halal Voluntary Certification System

No Product Name Composition

phosphate (corn); honey: acidity regu-
lators: citric acid, sodium citrate 3-sub-
stituted, calcium lactate; stabilizer:
pectins; food flavorings; antioxidant:
ascorbic acid; colorant: beta-carotene;
safflower extract); sugar; stabilizer: ox-
ypropylated distarch phosphate; dry
milk concentrate (acidity regulator cal-
cium lactate); whey powder; gelatin
(preservative E223), using starter cul-
ture on pure cultures of lactic acid mi-
croorganisms

normalized milk; peach filler (sugar,
peaches, drinking water, stabilizers:
acetylated starch dista, pectins, peach
flavors, acidity regulator: citric acid,
sodium citrate 3-substituted, colorant:
carotenes); sugar; dry milk concen-
trate; stabilizer: oxypropylated distarch
phosphate; gelatin (preservative E223),
using starter culture on pure cultures of
lactic acid microorganisms.

10. Peach yogurt with a fat content
of 2.0%

11. Yogurt "Moya Slavita" with a | normalized milk, filler "Pincapple"

mass fraction of fat of 2.5% "Pine- | (sugar, drinking water, pineapples, sta-
apple” bilizer: distarch phosphate oxypropy-

lated (corn); pineapple juice concen-
trated; flavorings; stabilizer: pectin;

acidity regulators: citric acid, sodium
citrate 3 substituted; dyes: curcumin,

Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
for compliance with the requirements of the Halal Voluntary Certification System.




3 |of production of

ATTACHMENT TO CERTIFICATE

goods, performance works and services for the compliance| 2N

No

Product Name

with the requirements of the Halal Voluntary Certification System

Composition

paprika extract); sugar; dry milk con-
centrate; stabilizer: oxypropylated dis-
tarch phosphate (corn); edible gelatin
(contains the preservative E223), using
starter culture on pure cultures of lactic
acid microorganisms

Cottage cheese pudding "Lasunak"
TC BY 400068171.025

1. Cottage cheese pudding
"Lasunak" with a mass fraction of
fat of 6.0% with vanilla flavor

Cottage cheese, whey, sugar, gelatin,
flavoring, coloring

cottage cheese, whey, sugar, gelatin
(preservative E223), vanillin flavoring

Pasteurized cottage cheese des-
serts with food flavoring compo-
nents with a fat content of 5%,
7%.8%/with a fat flavor of 5%,
7%.8%

TC RB 00454623.021

1. Pasteurized cottage cheese des-
sert "Fairy Tale" with vanilla fla-
vor, fat content 7%

2. Pasteurized cottage cheese des-
sert "Fairy Tale" "Banana" with a
mass fraction of fat of 7%

Cottage cheese, whey, fruit filler,
sugar, stabilizer (gelatin, thickeners:

guar gum, carob gum).

cottage cheese, whey, sugar, complex
food additive (gelatin, stabilizers: guar
gum, carob gum), vanillin flavoring

cottage cheese, whey, filler "Banana"
(sugar; puree semi-finished from ba-
nana; drinking water; stabilizer - acety-
lated starch dipate; flavors "Banana",
"Vanilla"; colorant - carotenes; acidity
regulator: citric acid), sugar, complex
food additive (gelatin, stabilizers: guar
gum, carob gum)

Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,

for compliance with the requirements of the Halal Voluntary Certification System.
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ATTACHMENT TO CERTIFICATE

\7 of production of goods, performance works and services for the compliance

with the requirements of the Halal Voluntary Certification System

No

Product Name

Composition

Fermented milk organic drink with
a fat content of 2.0%

TC BY 400068171.033

1. Bio-fermented milk drink "Bifi-
tel" with a mass fraction of fat of
2.0% sweet

with a blackcurrant aroma, en-
riched with bifidobacteria

2. Bio-fermented milk drink "Bifi-
tel" with a mass fraction of fat of
2.0% sweet

with raspberry flavor, enriched
with bifidobacteria

3. Bio-fermented milk drink "Bifi-
tel" with a mass fraction of fat of
2.0% sweet

with the aroma of wild berries,
enriched with bifidobacteria

Normalized milk, drinking water,
sugar, edible gelatin, food flavoring us-
ing starter on pure cultures of lactic
acid microorganisms with the addition
of bifidobacteria.

normalized milk, drinking water, sugar,
edible gelatin (contains preservative
E223), food flavoring "Black currant”
(contains antioxidant E320) using
starter on pure cultures of lactic acid
microorganisms with the addition of
bifidobacteria

normalized milk, drinking water, sugar,
food gelatin (contains preservative
E223), food flavoring "Raspberry"” us-
ing starter on pure cultures of lactic
acid microorganisms with the addition
of bifidobacteria

normalized milk, drinking water, sugar,
edible gelatin (contains preservative
E223), flavoring "Forest Berry" using
starter on pure cultures of lactic acid
microorganisms with the addition of
bifidobacteria

Without a certificate is invalid
This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,

Jfor compliance wi

requirements of the Halal Voluntary Certification System.




ATTACHMENT TO CERTIFICATE

4of production of goods, performance works and services for the compliance

with the requirements of the Halal Voluntary Certification System

No Product Name

Composition

4. BioActive fermented milk bio-
drink with a fat content of 2.0%
sweet

with cherry flavor, enriched with
bifidobacteria

5. BioActive fermented milk bio-
drink with a fat content of 2.0%
sweet

with the aromas of strawberries
and wild strawberries, enriched
with bifidobacteria

normalized milk, drinking water, sugar,
edible gelatin (contains preservative
E223), food flavoring "Cherry" using
starter on pure cultures of lactic acid
microorganisms with the addition of
bifidobacteria

normalized milk, drinking water, sugar,
edible gelatin (contains preservative
E223), food flavoring "Strawberry",
food flavoring "Wild strawberry" using
starter on pure cultures of lactic acid
microorganisms with the addition of
bifidobacteria

Fermented milk bioproduct "Bi-
fitat" of dietary, therapeutic and
dietary preventive nutrition, mass
fraction of fat 2.5 %

TC RB 02906526.047

Normalized milk using a starter of the
following species: Streptococcus sali-
varius subsp. termophilus, Lactobacil-
lus acidophilus, Bifidobacterium ssp.

Unsalted sweet-cream butter: fat
content 50.0-85%; "Peasant" mass
fraction of fat 72.5%; "Sandwich"
with a mass fraction of fat of
61.5%; Amateur 78%.

STB 1890

Pasteurized cream

Skimmed milk powder: fat content
not more than 1.5%, grade stand-
ard

Skimmed pasteurized milk

Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
for compliance with the requirements of the Halal Voluntary Certification System.
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ATTACHMENT TO CERTIFICATE

5 \vdof production of goods, performance works and services for the compliance] 1)

with the requirements of the Halal Voluntary Certification System

No

Product Name

Composition

STB 1858

Skimmed milk, condensed and
concentrated

TC RB 100098867.121

Skimmed pasteurized milk

Milk concentrate, dry
TC BY 400068171.022

Skimmed pasteurized milk, buttermilk

Processed pasty cheeses
TC RB 100098867.089

1. Processed paste-like cheese
"WASABI" with a mass fraction
of fat in dry matter of 40%

Drinking water, cottage cheese, semi-
finished cheese whey (contains: anti-
caking agent E 536, sealant — calcium
chloride, preservative: sodium nitrate,
dye Annato (Annato)), butter, skimmed
milk powder, emulsifiers: pyrophos-
phates, polyphosphates, acidity regula-
tor: sodium carbonates, edible salt

curd; drinking water; cheese (contains:
anti-caking agent E 536, sealant - cal-
cium chloride, preservative - sodium
nitrate, enzyme preparation of animal
origin lysozyme, dye Annato (Annatto)
contains acidity regulator: sodium hy-
droxide); semi-finished product from
cheese whey (contains: anti-caking
agent E 536, sealant - calcium chloride,
preservative - sodium nitrate, enzyme
preparation of animal origin lysozyme,
dye Annato (Annato) contains acidity

Without a certificate is invalid
This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
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Cc ATTACHMENT TO CERTIFICATE
((\§d|of production of goods, performance works and services for the compliance| i
N\ with the requirements of the Halal Voluntary Certification System

No Product Name Composition

regulators: sodium hydroxide, potas-
sium hydroxide); Butter; skimmed
milk powder; complex food additive
"Wasabi" (salt, maltodextrin, dextrose,
flavor and aroma enhancers (E 621, E
635), whey powder, mustard powder,
dyes (E 141, E 100), flavoring sub-
stances, flavoring agent "Horseradish",
anti-caking agent (E 551), antioxidant
(E 306)); emulsifiers: pyrophosphates,
polyphosphates, sodium phosphates;
acidity regulator: sodium carbonates;
edible salt (contains anti-caking agent
E 536)

2. Processed pasty chc?ese with curd; drinking water; Butter; cheese
porcini mushrooms with a mass (contains: anti-caking agent E 536,
fraction of fat in dry matter of sealant - calcium chloride, preservative
40% - sodium nitrate, enzyme preparation of
animal origin lysozyme, dye Annato
(Annatto) contains acidity regulator:
sodium hydroxide); semi-finished
product from cheese whey (contains:
anti-caking agent E 536, sealant - cal-
cium chloride, preservative - sodium
nitrate, enzyme preparation of animal
origin lysozyme, dye Annato (Annato)
contains acidity regulators: sodium hy-
droxide, potassium hydroxide);
skimmed milk powder; emulsifiers: py-
rophosphates, polyphosphates, sodium
phosphates, complex food additive

Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
for compliance with the requirements of the Halal Voluntary Certification System.

~

S. V. Saranchuk
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ATTACHMENT TO CERTIFICATE )
va{d |of production of goods, performance works and services for the compliance] PO/
4| with the requirements of the Halal Voluntary Certification System |77

No Product Name Composition

(maltodextrin, dried white mushrooms,
food flavoring, anti-caking agent
ES551); acidity regulator: sodium car-
bonates; edible salt (contains anti-cak-
ing agent E 536)

3. Processed paste-like _cheese curd; dnnk]ng water; Butter; cheese
"Creamy" with a mass fraction of | (contains: anti-caking agent E 536,

fat in dry matter of 40% sealant - calcium chloride, preservative
' - sodium nitrate, enzyme preparation of
animal origin lysozyme, dye Annato
(Annatto) contains acidity regulator:
sodium hydroxide); semi-finished
product from cheese whey (contains:
anti-caking agent E 536, sealant - cal-
cium chloride, preservative - sodium
nitrate, enzyme preparation of animal
origin lysozyme, dye Annato (Annato)
contains acidity regulators: sodium hy-
droxide, potassium hydroxide);
skimmed milk powder; emulsifiers: py-
rophosphates, polyphosphates, sodium
phosphates; acidity regulator: sodium
carbonates; edible salt (contains anti-
caking agent E 536)

Pasteurized creamy pasta "Spring | Sour cream, butter, skimmed milk
greens" powder, complex food additive (thick-
TC BY 690609992.027 ener E1422 (corn), corn starch, thick-

eners: E466, E412, E415), complex
food additive (salt, onions, leeks, gar-
lic, flavor and aroma enhancer E621,

Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
[for compliance with the requirements of the Halal Voluntary Certification System.
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ATTACHMENT TO CERTIFICATE
of production of goods, performance works and services for the compliance
with the requirements of the Halal Voluntary Certification System

No Product Name Composition

onions, parsley, corn starch, garlic fla-
voring, maltodextrin, onion extract),
iodized food salt (contains anti-caking
agent E 536)

sour cream; Butter; skimmed milk
Pasteurized cream pasta with piCk— powder; filler "Pickled pepper — mus-
led pepper and mustard seeds tard seeds" (drinking water, red pepper,
TC BY 690609992.027. sugar, mustard seeds, iodized table salt
' (contains anti-caking agent E536),
ground red pepper, citrus fiber, acidity
regulators: glacial acetic acid, lactic
acid, food flavorings, thickener xan-
than gum, dyes: paprika extract, so-
dium salt riboflavin 5-phosphate);
complex food additive (thickener
E1422 (corn), corn starch, thickeners:
E466, E412, E415); iodized edible salt
(contains anti-caking agent E 536)

Drinking cream, UHT Cream, standardized
Mass fraction of fat 10-33%
GOST 31451 .

Pasteurized cream Cream derived from cow's milk
STB 2277

Ultra-pasteurized cream with a Cream, standardized, stabilizer
mass fraction of fat 33% carrageenan

TC BY 690253379.087

Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
Jor compliance with the requirements of the IHalal Voluntary Certification System.
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(s ATTACHMENT TO CERTIFICATE »
\v&4 |of production of goods, performance works and services for the compliance| 1)/
SWzd| _ with the requirements of the Halal Voluntary Certification System

No Product Name Composition

12 | Pasteurized whey Whey
TC RB 100098867.370

14 | Concentrated whey Whey
TC BY 100098867:179

15 | Whey powdered Whey
STB 2219 '

16 | Demineralized whey. powder Whey
TC BY 100098867.219
TC BY 400068171.039

Whole milk powder Normalized milk
STB 1858

Skimmed instant milk powder Skimmed pasteurized milk
TC BY 100098867.275

Hard cheeses Normalized milk, edible salt (anti-cak-
TC BY 4000681 71.025 ing agent E536), compactor — calcium

j . chloride, preservative — sodium nitrate,
LICBYHR0513355239 enzyme preparation of animal origin
lysozyme, starter on pure cultures of
lactic acid microorganisms, milk-clot-
ting enzyme of microbial origin, en-
zyme preparation of sheep lipase, dye
Annato (Annatto) contains acidity reg-
ulator — sodium hydroxide, preserva-
tive natamycin (E235)

Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
for compliance with the requirements of the Halal Voluntary Certification System.
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ATTACHMENT TO CERTIFICATE
of production of goods, performance works and services for the compliance
with the requirements of the Halal Voluntary Certification System

No Product Name Composition

1. Parmesan LUX cheese standardized pasteurized milk, edible
salt (anti-caking agent E536), com-
pactor — calcium chloride, preservative
— sodium nitrate, enzyme preparation
of animal origin lysozyme, starter on
pure cultures of lactic acid microorgan-
isms, milk-clotting enzyme of micro-
bial origin, enzyme preparation of ani-
mal origin lipase, preservative natamy-
cin (E235)

normalized pasteurized milk, edible

2. Francis Cheese salt (anti-caking agent E536), sealant —
calcium chloride, preservative — so-
dium nitrate, enzyme preparation of
animal origin lysozyme, starter on pure
cultures of lactic acid microorganisms,
milk-clotting enzyme of microbial
origin, dye Annato (Annatto) contains
acidity regulator — sodium hydroxide,
enzyme preparation of animal origin li-
pase, preservative natamycin (E235)

«

Semi-hard cheeses Normalized milk, edible salt (anti-cak-
ing agent E 536), compactor — calcium
chloride, preservative — sodium nitrate,
enzyme preparation of animal origin
lysozyme, starter on pure cultures of
lactic acid microorganisms, milk-clot-
ting enzyme of microbial origin, dye
Annato (Annatto) contains acidity reg-
ulator — sodium hydroxide

: Without a certificate is invalid
This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
Jor com{)jl}i‘w't’he requirements of the Halal Voluntary Certification System.
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ATTACHMENT TO CERTIFICATE
4 |of production of goods, performance works and services for the compliance
: with the requirements of the Halal Voluntary Certification System ‘

No Product Name Composition

standardized pasteurized milk, edible

1. TC BY 691312046.004 salt (anti-caking agent E 536), sealant —
calcium chloride, preservative — so-
dium nitrate, enzyme preparation of
animal origin lysozyme, starter on pure
cultures of lactic acid microorganisms,
milk-clotting enzyme of microbial
origin, dye Annato (Annato) contains
acidity regulator — sodium hydroxide

Cheese "Russian Early"

standardized pasteurized milk, edible
2. TC BY 691312046.002 salt (anti-caking agent E 536), com-
Cheese "Gruwer Special” pactor — calcium chloride, preservative
— sodium nitrate, enzyme preparation
of animal origin lysozyme, starter on
pure cultures of lactic acid microorgan-
isms, milk-clotting enzyme of micro-
bial origin, dye Annato (Annato) con-
tains acidity regulator — potassium hy-
droxide, preservative natamycin (E
235)

3. TC BY 101497290.007 standardized pasteurized milk, edible
Cheese "Creamy" salt (anti-caking agent E 536), sealant —
calcium chloride, preservative — so-
dium nitrate, enzyme preparation of
animal origin lysozyme, starter on pure
cultures of lactic acid microorganisms,
milk-clotting enzyme of microbial

Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
Jfor compliance with the requirements of the Halal Voluntary Certification System.




| ATTACHMENT TO CERTIFICATE
4 |of production of goods, performance works and services for the compliance] i/
‘ with the requirements of the Halal Voluntary Certification System

No Product Name Composition

origin, dye Annato (Annato) contains
acidity regulator — sodium hydroxide

4. TCBY 190513389.018 standardized pasteurized milk, edible

: salt (anti-caking agent E 536), sealant —
Dutch New Cheese calcium chloridge, ﬁreservative — S0~
dium nitrate, enzyme preparation of
animal origin lysozyme, starter on pure
cultures of lactic acid microorganisms,
milk-clotting enzyme of microbial
origin, dye Annato (Annato) contains
acidity regulator — sodium hydroxide

standardized pasteurized milk, edible
5. TC BY 400068171.017 salt (anti-caking agent E 536), sealant —
- ’ calcium chloride, preservative — so-
e Qe dium nitrate, enzyme preparation of
animal origin lysozyme, starter on pure
cultures of lactic acid microorganisms,
milk-clotting enzyme of microbial
origin, dye Annato (Annato) contains
acidity regulator — sodium hydroxide

standardized pasteurized milk, edible
salt (anti-caking agent E 536), com-

6. TC BY 400068171.031 pactor — calcium chloride, preservative
— sodium nitrate, enzyme preparation
of animal origin lysozyme, starter on
pure cultures of lactic acid microorgan-
isms, milk-clotting enzyme of micro-
bial origin

Mozzarella cheese for pizza

- Without a certificate is invalid
This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
Jfor compliance with ghe requirements of the Halal Voluntary Certification System.
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74 |of production of goods, performance works and services for the compliance{ P9/
N\ with the requirements of the Halal Voluntary Certification System

No Product Name Composition

normalized milk, edible salt (anti-cak-
7. TC BY 400068171.023 ing agent E 536), compactor — calcium
Cheese "Edam Lux" chloride, preservative — sodium nitrate,

: enzyme preparation of animal origin
lysozyme, starter on pure cultures of
lactic acid microorganisms, milk-clot-
ting enzyme of microbial origin, dye
Annato (Annato) contains acidity regu-
lator — sodium hydroxide

;"' 2 standardized pasteurized milk, edible
..%t \ 8. TC BY 400068171.024 salt (anti-caking agent E 536), sealant —
b Gouda LUX cheese calcium chloride, preservative — so-

dium nitrate, enzyme preparation of
animal origin lysozyme, starter on pure
cultures of lactic acid microorganisms,
milk-clotting enzyme of microbial
origin, dye Annato (Annato) contains
acidity regulator — sodium hydroxide

standardized pasteurized milk, edible

salt (anti-caking agent E 536), sealant —
s 9. TC BY 400068171.038 calcium chloride, preservative — so- '
' Regini cheese dium nitrate, enzyme preparation of

animal origin lysozyme, starter on pure
cultures of lactic acid microorganisms,
milk-clotting enzyme of microbial
origin, preservative natamycin (E235)

Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
for compliance with the requirements of the Halal Voluntary Certification System.
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ATTACHMENT TO CERTIFICATE
4 |of production of goods, performance works and services for the compliance|
with the requirements of the Halal Voluntary Certification System

No Product Name Composition

10. TC 10.51.40-015-68226299- | standardized pasteurized milk, edible
2019 salt (anti-caking agent E 536), sealant -
Cheese "Belarusian Gold" calcium chloride, preservative - sodium
nitrate, enzyme preparation of animal
origin lysozyme, starter on pure cul-
tures of lactic acid microorganisms,
milk-clotting enzyme of animal origin,
colorant Annato (Annatto) contains
acidity regulator - sodium hydroxide

standardized pasteurized milk, edible
salt (anti-caking agent E 536), sealant —
11. TC BY 101497290.013 calcium chloride, preservative — so-
Cheese "Marble" dium nitrate, enzyme preparation of
animal origin lysozyme, starter on pure
cultures of lactic acid microorganisms,
milk-clotting enzyme of microbial
origin, dye Annato (Annato) contains
acidity regulator — sodium hydroxide

12. TC BY 400068171.020 standardized pasteurized milk, edible
salt (anti-caking agent E 536), sealant —
calcium chloride, flavoring "Baked
milk", preservative — sodium nitrate,
enzyme preparation of animal origin
lysozyme, starter on pure cultures of
lactic acid microorganisms, milk-clot-
ting enzyme of microbial origin, color-
ant Annato (Annato) contains an acid-
ity regulator — sodium hydroxide

Cheese "Fragrante".

Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,

Jfor compliance wiggm%guirements of the Halal Voluntary Certification System.
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ATTACHMENT TO CERTIFICATE

No

Product Name Composition

21

Normalized milk, edible salt (anti-cak-
ing agent E 536), compactor — calcium
chloride, starter on pure cultures of lac-
tic acid microorganisms, milk-clotting

enzyme of animal origin, enzyme prep-
aration of animal origin lysozyme

Cheeses for melting

Skimmed milk, edible salt (anti-caking
agent E 536), compactor — calcium
chloride, starter on pure cultures of lac-
tic acid microorganisms, milk-clotting
enzyme of microbial origin, enzyme
preparation of animal origin lysozyme.

1. TC 10.51.40-004-68226299
Cheese for melting "Callata"

skimmed milk, edible salt (anti-caking
agent E 536), sealant — calcium chlo-
ride, preservative — sodium nitrate,
starter on pure cultures of lactic acid
microorganisms, milk-clotting enzyme
of microbial origin

2. TC BY 400068171.037
Cheese for melting "Callata"

22

Grated cheeses
TC BY 191212488.041

Normalized milk, edible salt (anti-cak-
ing agent E 536), compactor — calcium
chloride, preservative — sodium nitrate,
enzyme preparation of animal origin

One type — one composition lysozyme, starter on pure cultures of

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,

Without a certificate is invalid
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ATTACHMENT TO CERTIFICATE
\7&d |of production of goods, performance works and services for the compliance| P9/
i with the requirements of the Halal Voluntary Certification System

No Product Name Composition

lactic acid microorganisms, milk-clot-
ting enzyme of microbial origin, dye
Annato (Annato) contains acidity regu-
lator — sodium hydroxide, wheat fiber.

o
%

R

gg;?.;‘; 2

Glazed cottage cheese Cottage cheese, sugar, confectionery

TC RB 690253379.004 glaze, butter, Vanillin flavoring, fruit
preparations, boiled condensed milk,
food flavorings, biscuits

R
f,,t.?'

£

cottage cheese, confectionery glaze

1. Glazed cottage cheese (sugar, non-tempered lauric-type cocoa
20% fat content with "Boiled con- | butter substitute (refined hydrogenated
densed milk" filling coconut oil), cocoa powder, emulsifiers
(lecithins, esters of polyglycerin and
interesterified ricinolic acids), vanillin
flavoring, may contain traces of pea-
nuts and milk products); sugar; boiled
condensed milk with sugar (normalized
milk, buttermilk, sugar (sucrose, lac-
tose), anticrystallizer — enzyme prepa-
ration of microbial origin lactase; com-
plex food additive (stabilizers — acety-
lated starch dipate, xanthan gum, carob
gum), complex food additive thicken-
ers: guar gum, acetylated starch phos-
phate, acetylated starch dipate, sodium
alginate, carboxymethylcellulose, sta-
bilizers: potassium pyrophosphate, so-
dium polyphosphate), acidity regulator:
sodium bicarbonate); Butter; Vanillin
flavoring

2

- Without a certificate is invalid
This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
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C ATTACHMENT TO CERTIFICATE D
v&4|of production of goods, performance works and services for the compliance{ b)Y/
with the requirements of the Halal Voluntary Certification System

No Product Name Composition

St

2. Glazed cottage cheese with co- | curd; sugar; confectionery glaze (sugar,
conut flakes fat content of 26% non-tempered lauric-type cocoa butter
substitute (palm kernel and palm oil
fractions, emulsifier sorbitan tri-
stearate), refined deodorized palm ker-
nel oil, cocoa powder, emulsifiers rape-
seed lecithin, polyglycerol polyricino-
late), vanillin flavoring); Butter; coco-
nut flakes; flavors "Vanillin", "Coco-
nu "

3. Glazed cottage cheese with va-

e curd; sugar; confectionery glaze (sugar,

non-tempered lauric-type cocoa butter
substitute (palm kernel and palm oil
fractions, emulsifier sorbitan tri-
stearate), refined deodorized palm ker-
nel oil, cocoa powder, emulsifiers rape-
seed lecithin, polyglycerol polyricino-
late), vanillin flavoring); Butter; Vanil-
lin flavoring

curd; sugar; confectionery glaze (sugar,
non-tempered lauric-type cocoa butter
substitute (palm kernel and palm oil

4. Glazed cottage cheese with
pieces of colored glaze with "Or-

ange" flavor with a fat content of : 1 : :
26% fractions, emulsifier sorbitan tri-

Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
for compliance with.the requirements of the Halal Voluntary Certification System.
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| ATTACHMENT TO CERTIFICATE
d1of production of goods, performance works and services for the compliance|
' with the requirements of the Halal Voluntary Certification System

No Product Name Composition

stearate), refined deodorized palm ker-
nel oil, cocoa powder, emulsifiers rape-
seed lecithin, polyglycerol polyricino-
late), vanillin flavoring); Butter; Con-
fectionery glaze with orange flavor
(sugar powder, non-tempered cocoa
butter substitute of lauric type (refined
deodorized vegetable oil, including
fractionated, hydrogenated: palm ker-
nel, emulsifiers sorbitan tristearate and
soy lecithin), skimmed milk powder,
emulsifier of lecithin (soy), complex
food additive (colorant paprika extract,
antioxidant alpha-tocopherol), flavor-
ing, acidity regulator citric acid), Van-
illin flavoring

5. Glazed cottage cheese with co-
coa and pieces of chocolate glaze | curd; sugar; confectionery glaze (sugar,
Nass Gactionof fat 239 non-tempered lauric-type cocoa butter
substitute (palm kernel and palm oil
fractions, emulsifier sorbitan tri-
stearate), refined deodorized palm ker-
nel oil, cocoa powder, emulsifiers rape-
seed lecithin, polyglycerol polyricino-
late), vanillin flavoring); Butter; choco-
late glaze (sugar powder, cocoa butter,
cocoa powder, emulsifier of lecithin
(soy), vanillin flavoring); cocoa pow-
der; Vanillin flavoring

Processed cheeses Semi-hard cheese (contains: anti-cak-
STB 736 ing agent E 536, sealant - calcium

Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
for compliance with the requirements of the Halal Voluntary Certification System.

4__ v"‘- =
N -C"“'C"’ o,

& o, 0
ZE




SOl (3> W
R\ )y

Cc ATTACHMENT TO CERTIFICATE
\dof production of goods, performance works and services for the compliance
e with the requirements of the Halal Voluntary Certification System

No Product Name Composition

chloride, preservative - sodium nitrate,
colorant Annato); drinking water;
semi-finished cheese whey (contains:
anti-caking agent E 536, sealant — cal-
cium chloride, preservative — sodium
nitrate, dye Annato); Butter; whey
powder; emulsifiers — polyphosphates,
pyrophosphates, sodium phosphates,
food flavoring additives

semi-hard cheese (contains: anti-caking
agent E 536, sealant — calcium chlo-
1. Processed paste-like cheese ride, preservative — sodium nitrate, en-
"Amber" zyme preparation of animal origin ly-
. sozyme, dye Annato (Annatto) con-
};ft B fracuon in deyagegier 50 tains acidity regulator sodium hydrox-
ide); drinking water; cream; semi-fin-
ished product from cheese whey (con-
tains: anti-caking agent E 536, sealant
— calcium chloride, preservative — so-
dium nitrate, enzyme preparation of
animal origin lysozyme, dye Annato
(Annato) contains acidity regulators:
sodium hydroxide, potassium hydrox-
ide); emulsifiers — polyphosphates, py-
rophosphates, sodium phosphates

B semi-hard cheese (contains: anti-caking
2. Processed paste-like cheese agent E 536, sealant — calcium chlo-
"Creamy" with a mass fraction of | yige, preservative — sodium nitrate, en-
fat in dry matter of 45% zyme preparation of animal origin ly-

Without a certificate is invalid
n integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
ice withethe requirements of the Halal Voluntary Certification System.
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ATTACHMENT TO CERTIFICATE
va{ |of production of goods, performance works and services for the compliance
& with the requirements of the Halal Voluntary Certification System

No Product Name Composition

sozyme, dye Annato (Annatto) con-
tains acidity regulator sodium hydrox-
ide); drinking water; semi-finished
product from cheese whey (contains:
anti-caking agent E 536, sealant — cal-
cium chloride, preservative — sodium
nitrate, enzyme preparation of animal
origin lysozyme, dye Annato (Annato)
contains acidity regulators: sodium hy-
droxide, potassium hydroxide); Butter;
whey powder; emulsifiers — polyphos-
phates, pyrophosphates, sodium phos-
phates

3. Processed pasty cheese with
porcini mushrooms with a mass
fraction of fat in dry matter of
45%

semi-hard cheese (contains: anti-caking
agent E 536, sealant — calcium chlo-
ride, preservative — sodium nitrate, en-
zyme preparation of animal origin ly-
sozyme, dye Annato (Annatto) con-
tains acidity regulator sodium hydrox-
ide); drinking water; semi-finished
product from cheese whey (contains:
anti-caking agent E 536, sealant — cal-
cium chloride, preservative — sodium
nitrate, enzyme preparation of animal
origin lysozyme, dye Annato (Annato)
contains acidity regulators: sodium hy-
droxide, potassium hydroxide); Butter;
whey powder; emulsifiers — polyphos-
phates, pyrophosphates, sodium phos-
phates; complex food additive (malto-
dextrin, dried white mushrooms, food

Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
Jfor compliance »yith the requirements of the Halal Voluntary Certification System.
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ATTACHMENT TO CERTIFICATE
(\7ad |of production of goods, performance works and services for the compliance
i with the requirements of the Halal Voluntary Certification System

No Product Name Composition

flavoring, anti-caking agent silicon di-
oxide amorphous

Whey drinks "Fresh time" pasteur- | whey, drinking water, sugar, juice-con-
ized skimmed with juice taining base, complex food additive

TC RB 100722175.005 (stabilizer - sodium carboxymethyl-
cellulose, dextrose).

whey, drinking water, sugar, juice-con-
¥ taining base "Multifruit" (concentrated
1. Fresh Time Pasteurized orange juice, drinking water, concen-
Skimmed Milk Whey Drink with | trated carrot juice, concentrated tange-
Multifruit Juice rine juice, sugar, concentrated pear
juice, concentrated lime juice, concen-
trated apple juice, concentrated peach
juice, concentrated lemon juice, acidity
regulator citric acid, antioxidant ascor-
bic acid, pectin stabilizer, flavoring,
coloring agent beta-carotene), complex
food additive (stabilizer - sodium car-
boxymethylcellulose, dextrose)

whey, drinking water, sugar, juice-con-
taining base "Orange" (concentrated
orange juice, drinking water, concen-
9" Bresh Titie Pasterized trated orange extract, antioxidant
Skimmed Milk Whey Drink with ascorbic acid, natural aromatic sub-
Orange Juice stances of orange and other natural aro-
matic substances, acidity regulator cit-
ric acid, stabilizer of carob gum, caro-
tene colorant), complex food additive

Without a certificate is invalid

This attachment is an integral part of the Certificate No. 276.03.24.BY dated September 11, 2024,
for compliance with the requirements of the Halal Voluntary Certification System.
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ATTACHMENT TO CERTIFICATE .
d|of production of goods, performance works and services for the compliance] E)
with the requirements of the Halal Voluntary Certification System

No Product Name Composition

(stabilizer - sodium carboxymethyl-
cellulose, dextrose)

- Without a certificate is invalid

This attachment is an inte,
for compliaueew




