OAO «CMNYLLKUA CbIPOGENIbHbIA KOMEUHAT»

Pecny6nuka Benapyce, 223610, MMHCKanA o6nacTs,
r. Cnyuk, yn. TyTapuHoBa, 14.

Otpen no Ba:

Ten.: +375 1795 62339, e-mail: ved@slsk.by.
YnpaeneHue c6biTa u Npofam no PE:

Ten. +375 1795 40736, e-mail: siskminsk@slsk.by.

«SLUTSK CHEESE-MAKING PLANT» JSC

Republic of Belarus, 223610, Minsk region,
Slutsk, Tutarynova str.l4.

Foreign Trade Manager:

tel.: +375 1795 62339, e-mail: ved @slsk.by.

Sales and Distribution Department

in the Republic of Belarus:

tel: +375 1795 40736, e-mail: siskminsk@slsk.by.
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Monoko nuTbeBoe cTepunusosaHHoe/ Milk sterilized

32%

12
25% Tn/l |2°C.+25°C | mecaues/
15% months

B
#

]

PRRIaTe Y

Monoko nuTheBoe nactepraosarHoe/ Milk pasteurized

34-60%
32% | i |+2°C.+6°C

& é é 20% eyronldays

14
cytok/ days

= 34% 1 o o 8
ﬁ' . 21% W1 [+2°C. +6°C | cyrow days

Monoko TonneHoe/ Melted milk

930 o o 20
32% mn/mi | 2 °C+ 8°C | cyrokf days

Kedup/ Kefir
L s
& &

@l e

CmeTaHa/ Sour cream

b b eueyey
o ¢ @ &

32%
25%
10 %

32%

24 %
19 %
14 %

24%
19 %
14 %

24 %
19 %
14 %

930
r/g

1000
rfg

380
rfg

180
rfg

400
/g

+2°C.+6°C

+2°C.+6°C

#2 2C.

+£28C

+2°C.

.+6°C

. +6°C

.+6°C

20
cyToK/
days

20
cyTor/
days

30
cyTor/
days

30
cyToK/
days

30
days



Teopor/ Curd

9%

5%
1%

9%
5%
1%

Macchl TBopOXKHbIE
(C BPOMATOM BAHWNM, C M3IOMOM 1 apoMaToM BaHunm)/

weet curd mass
(with vanilla flavor, with raisins and with vanilla flavor)

P

7%

‘\
’i 45%
‘\n

400
]

500
rfg

200
/g

200

/g

+2°C.+6°C

$2°C_46°C | cyros days

2°C. +6°C |y days

¥2°C.+6°C | cyrordays

8
cyTok/ days

[ [ i E

Macno cnusouHoe/ Butter

i

&
AorypT («BuiwHas, «3emnanmiar)
Yogurt («Cherrys, «Strawberrys)

<@ 15
B | 15% | |75 | +2°C.+6°C | cymow
\ ‘ days

MorypT «[peyecknits («HepeiliHss, «[paHaT-ManiHan)
Yogurt «Grechesky» («Cherry», <Pomegranate-raspberry»)

825%
. 180 |_130c..18°C | 120
aes| 09 13°C..-18°C | ra2oye

ﬁ sorypT 430 20
TRNECs TR Q o
= e 05% g £ CC N E0C ccyggsld
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MOMOUHBIIA KOKTEIANb (1oKkonaHbiii, <5araHs, «Ky6Hukas, sTodus) | CYXWE MONoYHble npodykTsl/ Dry milk product
Milkshake (chocolate, «Bananan, «Strawberrys, «Toffees)

17
15% (;,50 +2°C.+6°C | cytor/
g lays
Monoko cyxoe 24
17 oBeammpeHHoe 25 MECR{.lha,f
months
15% 450 | ooc Lgoc | cymon Skimmed milk powder i/ kg
/g days
ChLIBOPOTKa MOMNOYHan 24
cyxas NoAcbipHas 25 0°C. +20°C mecaua/
Whey powder krf kg months
HanuTKmM KMCNOMONOYHbIE («KnyBHukas, sAHaHac-MaHros, sManuxa- ChIBOPOTKA Cyxan 6
ABpuKaCs, «flecHan urg:q-. «CHesnkar)/ oboralleHHan nakTatamm 25 Mecaues/
Fermented milk drink JeStrawbenrys, ePineapple-Mangos, «Respherry- Drv whe: wrf kg months
Apricots, «Wild berriess, «Snezhinkas) en¥iche vith I Sctates
£
430 . . 20
s +2°C.+6°C C')j’;{;l;f
\
20
430 | yec. +600 | oon

fa days




T™M «30PABYLUKA»/ TM «ZDRAVUSHKA»
TBEPObIE WU NMOJTYTBEPAbIE CbIPbl/ SEMI-HURD AND HARD GHEESE

-




«Povectep»

«3HaTHbIA»

«[ploBep ocobbii»
«Merapo»

«Queso Blanca»
«POCCHIACKMIM MONOAOIA»
«MapMesaH ae Tioke»
«CTapbiin AMcTepaam»

«fonnaHackuian

C NaXKUTHUKOM K
apoMaTOM rpeuKoro opexa

«Benopycckoe 3onoTto»
«MpamMopHbIiA»
«aypna Gold»

«CMeTaHKOBbINA»

BapwaHTbl BHELWHEro BMOA BbINYCKaeMblX CbipOB

Appearance variations

Fonoea/ Wheel

(d~24-26cm,

h ~10 -14 cm) -

@ ~6-8kr/kg

& 2wt/ pcs.

o )

«Rochester» 50 % 20
«Znatny» 50% 90
«Gruver osoby» 50% 90
«Megard» 50% 90
«Queso Blanca» 50 % 75
«Rossysky molodoy» 50% 40
«Parmesan de Luxe» 45% 90
«Stary Amsterdam» 45% 60
«Gollandsky» 45% 60
awri\tdhtflsgggc;sr?akcf walnut 45% 30
«Belorusskoye zoloto» 45% 25
«Mramorny» 45% 30
«Gauda Gold» 45% 40
«Smetankovy» 45% 25

i

- 4°C.
-4°C.
-4 °C.

-4°C.,
-4°C.

D2C:
OEES
0°C.
O GH
0°C.
QieC..
0°C.
OEEE
0°C.

+4°C
+4°C
+4°C

+4°C

+4°C
+6°C
+6°C
+4°C
+6°C
+4°C
+4°C
+4°C
+4°C
+4°C

ManeHbkuia 6nok/

Small block

— [~ 25<95x1cm)

B ~35«k/kg
& Swr/pes.

pat

180
180
180
180
180
240
240
240
280
120
180
180
180
190
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