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OAQ «MunKaBWTa» - ABNAETCA OOHWM U3 KPYNHENLLIMX
NPeAnpUATKIA benapycy B CBOe OTPacnK, CAMbIM KPYMHbIM
B lomenbcKoit obnactw.

Komnanus OCHalleHa COBPEMEHHbLIM, COOTBETCTBYIO-
LW1M NepeaoBbIM MUPOBbLIM TEXHOAOTMAM 060pya0BaHNEM
ncnocobHa nepepabotath bonee 800 TOHH MONOKA B CYTKH.

ACCOPTMMEHTHbIW NOpTdEent NPeAnpUATUA HACYMTbIBA-
et bonee 100 HanmeHoBaHWi. OAO «MunkaeuTa» npegnara-
eT: MO/IOKO CyXoe (00e3XMpeHHOe, LeNbHOe) ChIBOPOTKY
MONOYHYK CyXylo (feMnHepanu3oBaHHyl C[ - 50,
NOACBIPHYIO, KMCNYIO), MACN0 CAMBOYHOE, Cbipbl (TBEpAbIE,
noayTeepAable, NNaBAeHbIe), MONOKO (YIbTpanacTepu3oBaH-
HO€, NacTepr30BaHHOE), CIMBKM YNbTPanacTepu3oBaHHbIe,
kedup, CMeTaHy, TBOpOr, TBOPOXKHbIE U3AENNS, HOTYPTHI, a
TaK JKe WMPOKMIA CNEeKTP AeCepTHOM rpynbl.

CerogHs B reorpadvio NOCTAaBKW Halwen NPOAYKLUM
BXoaAT Poccunckas depepauus, Kutan, KasaxcraH,
ApMeHUa, TYPKMEHUCTAaH 1 IpyrHe.

MonouHble npoaykTbl OAO «MunkaBuTa» CepTUhMLM-
POBaHbl B COOTBETCTBMM C TPEBOBAHNAMU HALMOHANBHbIX W
MexayHapoaHbIx cTaHfapTos CTh 1470-2012, CTB 1SO 9001-
2015, TOCT P UCO 14001-2007, OHSAS 18001:2009, CTb
MCO022000-2006, FTOCT P 51705.1-2001, FSSC 2200.

MoNHYI0 MHPOPMALMID O BbINYCKAEMOW NPOAYKLIMM
MOXHO NONYYUTH Ha Hawwewm caiiTe www.milkavita. by

0JSC «Milkavita» is one of the largest milk processing
and dairy production center in the Republic of Belarus.

Cutting-edge equipment in combination with advanced
technologies allows to produce high-quality dairy products.
Sanitary control and production standards always remain in
focus. All the products undergo multistage physical, chemical
and microbiological tests at all the production stages.

Product portfolio of our company includes more than 120
items: skimmed milk powder , whey powder (demineralized SD
40-90), butter, cheese (hard, semi-hard), processed cheese,
milk (UHT, pasteurized), UHT cream, kefir, sour cream, cottage
cheese, wide range of dessert group. Products are repre-
sented by two main brands: «Milkavita» and «Moya Slavita»

Today the geography of our products delivery includes
the Russian Federation, China, Kazakhstan, Armenia,
Turkmenistan and more than 29 countries.

Our dairy products are certified in accordance with the
requirements of national and international standards STB 1SO
9001, STB 1470, GOST R ISO 14001, OHSAS 18001, STB ISO
22000, FSSC 22000.

For more information visit our web-site www.milkavita.by

il

B
B
E
i
¥
E
B
E
B









F v U NTTTHELRT

-
o

=i
P

MOJIOKO Y/IbTPANACTEPU30BAHHOE / UHT MILK
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MOJIOKO NACTEPU30OBAHHOE / PASTEURIZED MILK

Moa
CAABHTA

MONOKO

MONOKO
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30%—
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NAEHKA MOMMITUNEHOBAS / POLYETHYLENE FILM

® 17%24%30% @ 9004 G 4:2C © 129 & 15U




MOJIOKO Y/IbTPANACTEPU30BAHHOE / UHT MILK
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@ MOJ'IOKO

N3T-bYTbIJIKA / PET BOTTLE

1,5% 2,5% 3,2%
6 5% 2,5% 3,2% & 900

3.6-4.2% Wog 42°C © 240 L eun
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N1eHKa 6onn / BOPP
& 10 B 1:2°C
© 15y 20
@ Cibaouweonam; @ 26%/23%
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CbIPOK TBOPOXHbIW

BARISTA

CbIPOK TBOPOXKHbIH

CbIPOK TBOPOXKHBIA




KE®UP / KEFIR
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N3T-BYTbINIKA / PET BOTTLE

® 15%25%32% @& 900; ¥ 4:2C Q@30 T 6w



KE®UP / KEFIR

KEDW,

oborauenhbili Gududobaktepus
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5% KEDUP
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NAEHKA MOJAM3TUNEHOBAS / POLYETHYLENE FILM

o 15%25% ® 900, O 1y
3,2% B ou'c D6

X<
CAABHUTA

KEPUP

oborauenHsill ududobaktepusmuy

~-32%— .

CbIBOPOTKA / WHEY

Mosa
CAABUTA

MOAOYHag

CbIBOPOTKA

NJEHKA MONU3TUNEHOBAS / POLYETHYLENE FILM

& 900y © 105
b u:2°C T 158




C/INBKWU YJIbTPANNACTEPU30BAHHDIE
UHT CREAM

TETRA BRIK ASEPTIC SQUARE

0 10% 20% () 500¢ 4 2-25°C

33% & 126
O omae 12w

+ Caenawo B Genapych =

« Cpenawxo B Benapycn »



milkavita

ana B36usBaHUA

KPEM }
C/IMBOYHbIVA

Y/IbTPA- )
MACTEPU30BAHHbIN

UHT WHIPPING
CREAM

TETRA BRIK
ASEPTIC SQUARE

& 33%
& 1
6 0-25°C
© 9ume

& 2o

CNMBOYHBIA
ansa B36MBaHKA




BUOHANMUTOK KUC/IOMOJIOYHBIN / BUOMPOAYKT KUC/IOMOIOUHDIN /
FERMENTED MILK BIO-DRINK FERMENTED MILK BIOPRODUCT

M/CTAKAH / PLASTIC CUP

Q 2)50/0 @ Zocm
ol & 250, T 15ue

3 N > : S - .
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D 42 D 2uw



HAMUTOK HA OCHOBE MOJIOYHOI CbIBOPOTKM / Vi
DRINK BASED ON WHEY

mi‘[l‘fg_vuta

Fresh
) time,

Hanwtok
Ha OCHOBE CHIBOPOTKI
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€ COKOM ; CCOKOM
«AnenbCHH? «MynsTupyT

N3T-bYTbIJIKA / PET BOTTLE

O & cooy U4 u2c Ozsar el




PSOKEHKA / RYAZHENKA

<

Mog
CAABUTA

PAXEHKA
~32%—_4

PURE-PAK C KPbILLKOW / PURE-PAK WITH LID

& 150, O 1By
B 42’ B 12up

® 32%

N3T-BYTbINIKA / PET BOTTLE

® 32%
& 900,
© 18 o
6 4:2°C
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CMETAHA / SOUR CREAM

_Moa
CAABHUTA

NAEHKA MOJIM3TUNEHOBAS / POLYETHYLENE FILM

CMETAHA o 10%15% @ s0; 9 42c

/ ' 0% © zogx & 15/30u
Moa
CAABHTA

(:'V‘Erry\}{l\ CAZBATA
CMETAHA




CMETAHA / SOUR CREAM

M/CTAKAH / PLASTIC CUP

® 10%15%20% @ 300, ¥ 4:22C © 30%r 12w




CMETAHA / SOUR CREAM

M/CTAKAH / PLASTIC CUP

10% 150 @ 2005 9 4:2C
LT
© 30 & 12/24 0




TBOPOI' / COTTAGE CHEESE

MJEHKA bONMN / BOPP

TBOPOF ® 2%5%9% @ 180,
TBOPOI- —9%— B 4:2°C © ngy

0 8/14/50 ks

TBOPOT

KOBKE
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® 2%5%9% @ 500, U 4:2°C

© 109 T 20 i



TBOPOI' / COTTAGE CHEESE

TBOPOI 3AMOPOXEHHbBII / FROZEN COORD

o6e3xnpeHHblii, 2% 5% 9% @ 1515
p g

°C| o ABCALLE A -
EHE soe =18 C @ He 6onee © Months. O 40 RB'E?%'”“

¢
KOPOBKA KAPTOHHAS / BOX CARDBOARD , o 2 v A
. e
o

® 2%5%9% & 510155 S, sl
D 427C @ogr T 0
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TBOPOI / COTTAGE CHEESE
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M/MNAKET / PLASTIC BAG pme—

300~

+ Caenano 8 benapyc -

® 2%5%9% & 300;

© 15y U u2C T 6 Uy ——
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TBOPOI / COTTAGE CHEESE




MAC0 CNAJKOCNUBOYHOE / BUTTER

@©OJIbIA KAWWMPOBAHHAS / FOIL ®0JIbIA KALUIMPOBAHHAS / FOIL

& 180, .
O 20/858 G-13-18°C © 758

& 1s80; U u2c ©oog
< 20/85u%  §-13-18°C © 1209

®615% & 735%




MAC/N0 CNAJKOC/IMBOYHOE / BUTTER

KOPOBKA KAPTOHHAS / BOX CARDBOARD

& 201 & 72,5%, 82,5%
B -3127c © 9ue

A kopobok
S 405 . ;
P g 1318°C © 155
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®O0JIbIA KALUMPOBAHHAA / FOIL
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MYAUHI TBOPOXXHbINA / PUDDING

Mosa
CAABHUTA

Tiygmnt mhepoicreiy
MAEHKA BONN, 1/TYBA | «
BOPP, PLASTIC TUBE \ HAK»
Mosa - 6,0% ar
& 200: 4 aatc

CAABHTA T %
R - ==
2 wt. no 100 ] : f ‘3 ik :
7 e/ i \
© 1wy I8 T / \MCU AT ¢ apnanen
\ CAABHTA et = / =z  banwan
' =%

Tiygunt mbepoicaiy

"epcl‘lK, BaHW/b, BULUHA,
6 6% Thyguant mbepediouaiy

== peach, vanilla, cherry,
Aacyrar»

-6'0 —

\ =7 © Apomamomn
/ nepskal
/-

' - \

= X

_) © Aprmarnem \ Mosa
4/; ~_ /- buung CAABHTA
B %

S ‘ TBOPOT
‘ - «MHI'KILIH»

w . .‘-.
TBOPOI MATKUU / CURD SOFT ARG, MATKY

NNAEHKA bONM, N/TYBA / BOPP, PLASTIC TUBE ' s 10+,

& 2008 dmrc ©iom @ 18m @ 10%

2wr.nol100r
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CbIPOK TBOPO)XHbI INMA3UPOBAHHbIN /

GLASED CURD CHEESE

NAeHKa 6onn / BOPP

& 0, 9 ue2C
© 1y T 208

Q C KYCOYKaMU LiBETHOI rNasypu

= (0 BKycom «babn ram», «AfleNbCuH»
with pieces of colore? laze
with "Orange”, “Bubble Gum” flavors,

& 26%




AECEPT TBOPO)XXHbIA / CURD DESSERT
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BENKO PACK

& 150, U 42T o &3 300

C apoMaTom BaHWAW; HEPHWKA yOHuKa; banaw 6 7

u vanilla, blueberries, strawbe




NOTYPTbl / YOGURTS

M/CTAKAH / PLASTIC CUP

® 300, B u:2c O30y Lol O 20%
(1] ; : :




NOrYPTbl / YOGURTS

milkavita
>““EBEHK4 MOTYPT

milkavita
WOTYPT

‘TE{"IICKHE;

milkavita
MOTYPT

TPEHECK UL

< (173
R AV

M/CTAKAH / PLASTIC CUP

& 200, & 2,0%17%

6e3 nanonHmuTens; knyGHUKa; MaHro; anaku
== no filler, strawberry, mango, cereals P
°C o~ Mwm / oy H
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MOryPTbl / YOGURTS

Mosa =
CAABHUTA :
e )
— 'z A \
do.
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1.0,
e

;:’ -
% 1,5%

) KAYEHUK )

BENKO PACK

& 00, & 25%
© 309 @ ananac

G o42’c 30U
NNAEHKA HOJIHBTMJ]EHOBAH/ POLYETHYLENE FILM

nepeHk

9 ° . ALY y
& s00: U a2c O30 T 15/306 @ 15%
Q YepHUKa, KﬂyﬁHlflka, KMBH-KPbIXKOBHWK, NEPCUK, BULIHA
== blueberry, strawberry, kiwi-gooseberry, peach, cherry
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CYXUE MOJIOYHBIE NPOAYKTbI / DRIED MILK PRODUCTS

MONOKO CYXOE LIEIbHOE / WHOLE MILK POWDER

® 500, O e “§ 0-20°C
4 ' O 26% @ LUEEL. g

8 WTYK
units

\&0"0](0

@ . QINOE UENbHpE,

MW
W3 KOPOBLETD %R
Tatnane

MONOKA

MOJI0K0

CYXOE OBE3MMWPEHHOE

' 2.
¢ 10[]%
{ snicreo- .
B\ pacTaopancs
O

W3 KOPO
MONOKA

MOJ/0OKO CYXOE OBE3XUPEHHOE bbICTPOPACTBOPUMOE
INSTANT SKIMMED MILK POWDER

500" |

S L
® 000 O e § 0-20°C I . \

He Gonee 85 % - .
O 1,5% nomore than 85% @ 8 unfls
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CYXUE MOJIOYHbIE MPOAYKTbI / DRIED MILK PRODUCTS

MOJIOKO CYXOE OBE3XXMPEHHOE
SKIMMED MILK POWDER

. & b
% *:"r -
. -
@ x5y O “ por WS
1 = S - > -t -.{ ¥
< 2 He Gonee 85 % | = g - ST o
milkavita 4) 1,5 % no more than 85% “gr

OAD sheneanuras
266029, Pocnyirwen Ganapych,

. Tommatn. . Bpatuss Mucsomomas, 1

ran +378 212 237229

dane: +375 232 231240

B 0-200C &> 21w

www.gomelmilk.by
77 S
di 2 o 7,

MO/1I0KO CYXOE OBE3XXMPEHHOE
BbICTPOPACTBOPUMOE
INSTANT SKIMMED MILK POWDER

KOHLIEHTPAT MOJIOYHbIA CYXON
DRY MILK CONCENTRATE

1

o

= = L
. Fouars, yn. Bpamwes Muosoas, 1 o]
& s Q 15 wee e & s © 24

He Gonee 85 % :
O 1,5 % no more than 85% oMY

Wy

He bonee 85 %
O 1,5 % no more than 85%

b 0-25°C L 21 e B 0-20C > 21 pee




CYXUE MOJIOYHbIE MPOAYKTbI / DRIED MILK PRODUCTS

milkavita

OO sMrneamiTar
248029, Pecnyérwea Benapyee,
. Towenm, yn. Mieyoncenes, 1
Tan.; +375 232 23.72-29
tpanc: +375 232 237240

JSC «Mikavitas

S B Lizyukowh.{
246029 Gomel. Repubic of Belarus
& toL; 375 232 23-12-29
fax: +375 232 23-7240

...... X
chans: 375 232 23-72.40

dpanc: +375 232 237240

JSC aMBavin
Sir, Br. Lizyukoeyh.1
Gomal, Ropublic of Boiarus

el +375 232 23-7229

4375 232 237240

www.gomelmilk.by

www.gomelmilk.by

JSC eilkavias
¥ B, Lizyukovyh.!

P LA
e e
fau: +375 232 23-72-40

www.gomelmilk.by

k1

CbIBOPOTKA MOJIOYHAS CYXAS
WHEY POWDER

AeMUHEPANHIOBAHHER, 6 o 8 \iece - o
NOACHIpHan, KHC1as Les
ﬁ dFmiﬂgfﬂH?Pd,thFiF sour 25 kg 18 months ] 21 yags

Ji, CA-50,CTB °C o e bonee 85 %
Yy D-S(;‘ STB Q 1,5 % B 0-20C no more than 85%
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CbIP TBEPJbI / HARD CHEESE

milkavita

. @PAWLIMCK

®PAHLUCK / FRANCISK

« Teepapii / hard
g 0-4C/pB0-85%
b 6Gpyca / blocks

. NoAMaLETaTHOE NOKPbITHE
polyacetate coating

e ~55kr / kg
@ 270 cyrok / days

0 5%

¢

&

¢

L4

®PAHUMCK / FRANCISK

eBaHua He mexee 120 cyTok

cp!
curin od 120 days

®PAHLUUCK MILD/

FRANCISK MILD

CPOK CO3peBaHna He Menee 180 cyTok

curing period 180 days

DOPAHLIMCK DELICATE/
FRANCISK DELICATE

CPOK CO3peBaHns He meHee 270 cyTok

curing period 270 days

®PAHUUCK GOURMET/
FRANCISK GOURMET

CPOK CO3peBaHus
curing period 3¢

Hee 365 CyTok



CbIP TBEP/IbIV / HARD CHEESE

milkavita

CbIP KOJIOTbIA/
HARD CHEESE PACKED
®PAHLMCK DELICATE /
FRANCASK DELICATE

‘ CPOK CO3peBaHuA He MeHee 270 cyTok
curing period 270 days

o« Teepaii / hard & 651/8

b ouc/prsesw ) 100cytox / days

IDPAHllIIBI(

i~

'n;uj”llnnmmw

| et

O 45% 12 wryk / units

Q n/cTaKaH B KAPTOHHOM obevaitke
plastic cup in a cardboard shell

®PAHLIMCK / FRANCISK

¢ CpOK Co3peBaHna He Mexee 120 cyTok
curing period 120 days

@ wepaoii/had @ 180r/g () 45%  © 150 cyrok / days

§ 0-6C/ ¢ 80-85% @ fow-pack  H™ 12 wryk / units

®PAHUMCK MILD/FRANCISK MILD
CpOK CO3peBaHma He meHee 180 cyTok
& curing period 180 days

@ oepmoii/hard @& 1807 /g 0 45% € 150 cyrok / days

o - flow-pack u kapronxas kopobka
Go6c/p8ossn @ fo ga(kand Eation box
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NMAPME3AH LUX /
PARMESAN LUX

MAPME3AH LUX MILD /
PARMESAN LUX MILD

MAPME3AH LUX DELICATE /
PARMESAN LUX DELICATE

NMAPME3AH LUX GOURMET /
PARMESAN LUX GOURMET




CbIP TBEP/1bIV / HARD CHEESE

CbIP KOMIOTbIN/

HARD CHEESE PACKED
MAPME3AH LUX DELICATE/
PARMESAN LUX DELICATE

v CPOK CO3PeBaHNs He MeHee 270 CyToK
curing period 270 days

(0 1A%}
- NAPME3AH LUX-

4“311256 [I]EEJ

«F Teepapiii / hard & /g
§ osc / @ 75-85% © 90cyrox / days

O 40% & 12 wryk / units

e
0 n/cTakaH B KapToHHO obevaiike
8 plastic cup in a cardboard shell
3 k] . . -

0

MAPME3AH LUX / PARMESAN LUX

CPOK CO3peBaHus He Menee 120 cyTok
4 curing period 120 days

Q Teepasiit / hard & 1801/g O 40% ) 120 cyTok / days
< 06C/ @ 8085% @ fowpack B 12 wryk /units

NMAPME3AH LUX MILD / PARMESAN LUX MILD
f CPOK CO3pEeBaHWA He MeHee 180 CyToK
curing period 180 days

@ epuoi /had - @ 180or/g (O 40%  © 120 cyrok [ days

°C . flow-pack v kapToHHan kopobka
B 0sC/e75es% @ ﬂnw'Back and ?arton box !




CbIP NOJIYTBEPAbIN / CHEESE SEMISOLID

rPHOBEP OCOBbII / GRYUVER SPECIAL

O nonuady 0€ NOKPbITHE
o in

‘?‘ nonyTeepapli / semisolid poly

He meHee 90 cyTok mﬁ

6 ~8xr/kg ‘&3 2unnunapa / cylinder

«lprosep»

e



CbIP NOJIYTBEP/bIA / CHEESE SEMISOLID

C/IUBOYHBIA / CREAMY
1?' nonyteepabii / semisolid & ~8kr/kg

© 140 cyTok / days

O s

‘ NAKeT NOAMMEPHBIA
polymer bag

. . - Lb Y Poccuitckuit
POCCMNCKWUM PAHHWUK / RUSSIAN EARLY paHHMiA

«f nonyreeppwiit / semisolid 6 ~8kr/kg

CPOK co3penanus 30 cyTok
¢ rﬁ:ening Eeriod 30 dayssf; © 180 cyrok / days

< 04C/peo-85% O 45%

B naxker ﬂDﬂHMEprlH
& 2 wwmnapa / cylinder polymer bag
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CbIP MONYTBEPAbIA / CHEESE SEMISOLI

FONNAHACKWIA / HOLLAND

« nonyrsepapiii / semisolid 6 ~6kr/kg

CpOK co3peBanna 30 cyTok
¢ ripening period 30 day{ © 180 cyrox / days
G 04T/ @s0-u5% 0 uso

NakeT NoAMMepHbIi

&5 26pyca / blocks @ polymer bag

FONIAHACKWI HOBBIM / HOLLAND NEW

 nonyTeeppbii / semisolid @ flow-pack 0 u5%

q- CPOK co3pesaHus 30 CyToK ‘cﬁ

curing period 30 days 0-5C/ @ 75-85% © 120 cyrox / days

& w r/g ‘& 12 wryk /units & 60 r/g ‘& 6wryk/units



CbIP MOJYTBEP/AbIN / CHEESE SEMISOLID

31AM LUX / EDAM LUX

1?' nonyTeepablii / semisolid a ~6kr/kg

CPOK CcO3pesaHia 30 CyTok 1 >
¢ ripening period 30 days © 180 cyrox / days

g ouc/qpeoes% O %

nakert ﬂOﬂ“MEthII-'
&> 206pyca / blocks @ polymer bag

31AM LUX / EDAM LUX 37 TR

1?’ nonyteepabiit / semisolid 0 flow-pack 045%

CPOK CO3peBanus 30 CyTok o . ““
¢ cmpjrmg pepnod 30 dayss!rr 8 05C/01585% © 120 cyrox / days 3

0Bk

6 180 r/g &S 12 wiyk /units Q 360 r/g &S 6 wryk/units
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CbIP NOJIYTBEP/bIN / CHEESE SEMISOLID

TAY/IA LUX / GOUDA LUX

Q' nonyteepabii / semisolid & ~6Kr kg

CpOK co3peBanma 30 CyTok
g ripening Eeriod 30 day{ © 180 cyrok / days

G 04T/ psous% O us%

NaKet NoAUMEpHbIIA

&5 206pyca / blocks @ polymer bag

TAY[IA LUX / GOUDA LUX

 nonyreepawii / semisolid @ flow-pack 0y 5%

CPOK Co3peBaHmnA 30 CyTOK 5 g ; ; mml “
v tﬂring psl'.)rind 30 d.’ayS’ - cﬁ 0-5C /@ 75-85% @ 120 cyTok / days 4511256

I

02

& 180 r/g ‘& 12 wiyk /units 6 360 r/g ‘&> 6 wiyk /units



CbIP MONYTBEP/AbIA / CHEESE SEMISOLID

BE/IOPYCCKOE 30/10TO / BELARUSIAN GOLD

Q’ nonyteepapiii / semisolid 6 ~BKr/ kg

CPOK CO3peBaHma 30 CyToK .
" ripening period 30 days 9 180 cyrok / days

<} 0-6C/@8085% O 45%

& 26pyca / blocks @ garymm;gw"b'"
«benopycckoe

3010T0»

BE/IOPYCCKOE 30/10TO / BELARUSIAN GOLD

q?' nonyTeepAabiit / semisolid O flow-pack 0 45%
CPOK CO3peEBaHMA 30 cyTol " .
& Dneotiodsodns & 06C/@s085% 150 cyrok / days

al51125
& 180 /g E 12 wryk / units 6 360 r/g ‘&3 6 wyk/units

Caer =408 Bel
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CbIP NOJIYTBEPAbIN / CHEESE SEMISOLID

PEQKWUHW / REGINI

Qf nonyTeepabii / semisolid 6 ~55kr/ kg

[ CPOK CO3peBaHms 50 CyTok
milkavita & ri?mning B(:riod 50 day}s © 120 cyok / days

§ 0-4C/poo-85% O 4%

Q NONWALETATHOE NOKPbITHE

&= 26pyca / blocks polyacetate coating

«PeKURWY

. Cpenano aBe



CbIP NOJIYTBEP/bIN / CHEESE SEMISOLID

FRAGRANTE C APOMATOM TOIMJIEHOIO MOJIOKA /
FRAGRANTE WITH BAKED MILK FLAVORS

« nonyreepawii / semisolid 6 ~6kr/kg

CpOK co3peBanus 30 CyTok
g ri%ening Eenod 30 day{ © 120cymox/ days

G 0-4C/pT585% O u5%
2 260 /bloks @ s opepnh
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CbIP MOJIYTBEPAbIN / CHEESE SEMISOLID

MPAMOPHbIV / MARBLE

q' nonyteepabiit / semisolid 0 45%

CPOK co3pesanns 30 cyTok
& r,Elrmg prPnod 30 daysy 6 180 r/g
e 120 cyTok / days O flow-pack
| ; ™
212 wryk / units ﬁ 0-5C/@7585%

MPAMOPHbI / MARBLE

‘f nonyteepapiii / semisolid & ~6kr/kg 0 45%

CPOK CO3peBaHNS 30 CyTOK o mwm '
¢ rl%ening Beriod 30 day{ © 120cyrox/days & 26pyca/blocks

“C| N cn 7E.Q " NakeT NOAUMEPHBIR
i 04C/pr58s% @ AT



CbIP NOJIYTBEP/bIN / CHEESE SEMISOLID

YEAAEP / CHEDDAR

Q’ nonyteepapiii / semisolid 6 ~BKr/ kg

CPOK CO3peBanns ¢ :
L r|||))vmng Eer\ud 30 day © 180 cyrox / days

<} 0-6C/@8085% O 45%

—_— naker nosive Hbii
‘w2 6pyca / blocks ‘ polymer bag P

UYE/IIEP / CHEDDAR

q?' nonyTeepAabiit / semisolid O flow-pack O 45%

CpOK Co3pesal 30 cyTol K .
& Dherodsodg ™ B 06c/e8085% O 120cyron/days

& 180 /g E 12 wryk / units

47



CbIP MOJIYTBEPAbIN / CHEESE SEMISOLID

ODERTALL

 nonyreepawi / semisolid

CPOK CO3peRaHns 30 CyToK 120 cyTok / days 45%
V curing period 30 days G’) ’ / O

w o 1"‘«.‘*“

naxer noaumepbiii / polymer bag . P * A N
@ NakeT NOAMMEPHBIA W KapTOHHas kopobka / polymer bag and carton box F %‘s,. ‘sf K@‘s‘p *"&.é’ "'5.?
s P & ¢
g 0-4C/@B0-85% AN SN S o n

. L "
INSNS NS
&

. * 2% s &

. "’«%"f’ ’"’-»,,“fa ﬁ"’c.‘:"
RO : n p 1.%' @\"‘? -»,%" {‘*4
ﬁ":f P4 PPN
VANV NV S W
- * =
PA3MEP S NS

SIZE

10X10 cm

- w8 ynnnkapoe / cylinder
6 T/ kg o 8 wr / units

BEJIOPYCCKUI KNACCUYMECKUIA
BELARUSIAN CLASSICAL

« nonyteepawii / semisolid @ gg:‘;ﬂ::?é':g‘ep"w

CPOK CO3peBaHua 30 cyTok
f cﬂ?ing p(lejn‘od 30 dayscy-r 0 45%
<} 04C/pB085% © 180 cyrox / days

& ~1rk/kg &3 8wryk /units



Wit 4 € CbIP NONYTBEP/bIN / CHEESE SEMISOLID
milkavita A ,&}/ /\f
MOLAPENNA [ * Sl
ANA NHULDI> ‘ M{fé MOLAPE/IIA 11 NULLbI / MOZZARELLA FOR PIZZA
;’i : '.‘  nonyreepapii / semisolid @ fowpack 0y 45%
2= f Cpok co3pesanus 14 cyTok -:E 0-5°C /¢ 75-85% 8 180 cyrok / days

nipening period 14 days

6 1801 /kg = n wryk / units 6 500t /kg = s wryk / units

milkavita

“MOLJAPE/IA |

MOLAPE/INIA /191 TULLLBI / A7 THUYbI»
MOZZARELLA FOR PIZZA

 nonyteeppbii / semisolid 6 ~6kr kg

peanus 1
riod 14

O 45%

2 bpyca / blocks

nakeT NOAUMEPHBI
polymer bag



CbIP TEPTbI / GRATED CHEESE

NAKET MOJIMMEPHbBIIA NOJ, BAKYYMOM
POLYMER BAG UNDER VACUUM

ﬁ «/1alNT MUKC», «KNaccuk MUKC»
«Light mix», «Classic mix»

& 5.« ‘—' 2 unls 0 450/0
© 60%r "8 0-5C/75-85%

NAKET NOJAUMEPHbIA NOJ, BAKYYMOM

POLYMER BAG UNDER VACUUM

ﬁ «INUT MUKC»
& s 20 Ouo%w
© 253 ¥ 0-5C/@7585%




CbIP MJIABJIEHbIA / PROCESSED CHEESE

NONMMEPHbI KOHTEMHEP / POLYMER CONTAINER

[ ] [ .“- -
- & 170, @ cwonn
m I IkaVlta o N = —Eg:‘rl‘i\‘r:al?pnﬁar\m
= | G’) 120 §rox creamy,

day’
s with porcini

— Coxpasan TpagHymm —
mushrooms

J
' ol : B u:2C
GU STA R E AL ¢ 0% D20

Cbip nnasneHblii
“«CTMBOYHBII»

qrs- e, -




CbIP NJIABJIEHbIN / PROCESSED CHEESE

MOJIMMEPHbBIA KOHTEMHEP / POLYMER CONTAINER

6 170; @ Bacabu», c Gexorom

"Wasabi», with bacon

© 10 B 4:2°C
& 40% & 200




CbIP MNJIABJIEHbIN / PROCESSED CHEESE

M/CTAKAH / PLASTIC CUP

r < e 45%
& 100, 4 o-6C =
© 60ay & 250
Q CAMBOYHBIA; € BenbimMm rpubamn

creamy, with porcini mushrooms
siHTapb, amber

?

Cobip

NNABNEHbIA E3N*

CouTaE B 0T
e S5 o,

e mac o g
e

- Ty (L) ;
NNaBneHbin

ey
g et
"0,
oy

Cobip R
NNABNEHBIA §




www.milkavita.by

0AO «Munkasuta»

Pecnybnuka benapych, 246029

yi. bpatses Jlusiokoseix, 1, 1. Tomens
Ten.:+ 3752322372 29
infodmilkavita.by

Peanu3sauua Ha Tepputopuu Pb
Toproselit o7aen

YN «Toproselit Jom «Munkasuta»
Ten.:+375232 2676 N
molkru-torg(@postmilk.by

Peann3aauun Ha akcnopt

O7pen npopax 0AQ «Munkaputa»
Ten.: +375 232 237213
saleldgomelmilk.by
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