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O npegnpussmuu

[Tonmoukuii MOMOYHBII KOMOUHAT — cTabUIBbHOE U APHEKTUBHO
pa3BuBaroLIeecs NPEANPUATHE, IEJIAI0IICE CTABKY Ha BBIITYCK
LIMPOKOTO aCCOPTUMEHTA MPOAYKLUHU BBICOKOTO Ka4e€CTBA.
Mpb1 Ha peiHke outu 80 JieT.

NuauBuyaibHOCTh M KAY€CTBO TOPTroBbIX Mapok «Coduiika
u «MU-LIY!» nenaer npoayKIUUIO y3HABAEMOW U BbI3bIBAET
JIOBEpHUE HE TOJIBKO B benapycu, HO U 3a ee npeeaaMu.
Haia xoMmanust sIBISIETCSl OJJHUM U3 BEIYIIHUX OETOPYCCKHUX
AKCIIOPTEPOB MOJIOUHBIX TPOTYKTOB.

Bricokoe kauecTBO MPOAYKUHUH HOATBEPKACHO ASKIapanuen
COOTBETCTBHUS, TEXHUUECKUM periameHTam EADC u
cepTuduKaToM KauecTna.

M pagit npeg.acorcums Bawemy brumanc
CAegyrow Yo NPogyKu o
coocmbennozo npougbogemba.

TMonouruwi
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"Polotsk Dairy Plant" is a stable and efficiently developing
company that makes a wager on the production of a wide range
of high quality products. We have been on the market for
almost 80 years.

Uniqueness and quality of the brands "Sofiyka" and "MI-SHU!"
makes these products recognizable and credible not only
in Belarus, but also abroad. Our company is one of the
leading Belarusian exporters of dairy products.

The high quality of the products is confirmed by the declaration
of conformity, technical regulations of the EAEU
and the quality certificate.
We are pleased to offer the following self-produced products.

‘We are pleased to offer the following
aelf-produced producls.

TMonouruwi
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Topzobas mapka “Cadpiiika”

Heitm “Cagpiitka” ¢ nackobuim Jbyuanuem coagaem oopay
KauecmbenHo20 mecmiozo npogykma co caabroii ucmopueil,

Komoputil odeequHsiem Juogeil u cembio.
Trademark “Safiyka’

Name “Safiyka” with a genile sound creates an image of quality
local product with a glorious hislory that unites people and family.







Mo GoraTcTBY U pasHOOOpa3no CBOEro
XUMMYECKOro cocTaBa KOPOBbE MOJSIOKO
NPeBOCXOAUT Ntobble Apyrve NPoAyKTbl
nutaHusa. B Hem cogepxuntca cebiwe 200
LeHHeNLWNX KOMMOHEHTOB, 50 pasnuyHbIX
MaKpo- 1 MUKPOISIEMEHTOB.

The richness and diversity of its chemical

composition of cow's milk is superior to any
other food. It contains more than 200 most
valuable components and about 50 different
macro - and microelements.




HavmeHoBaHue
npoaykTa

Monoko nuTbeBoe
ynbTpanacTepn3oBaHHOE

2,5%

3,2%

3,0-6,0%

950

950

930

TMonouruwi
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HavmeHoBaHue
npopaykKTta

3,2%
3,2%
Monoko nuTbesoe
nacTepn3oBaHHoe
3,6%
3,2%

1000

500

1000

500

nneHka 15 7 cyT.
nnexka 10/20 7 cyT.
nnoc
(4+2)°C
nneHka 15 7 cyT.
MOP-NAK  6/12 wT. 10 cyT.

TMonouruwii
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OTOT HanNUTOK OKa3blBaeT HE3aMEHUMOE MMMYHHO-
CTUMYIMpYHOLLEE AENCTBME HA OPraHm3Mm,

rnomoraeT 6opOTLCSI C XPOHUYECKON YCTaNoCTb0

n 6eccoHHunuen. PerynapHoe ynoTpebrneHune atux
NPOLYKTOB HOpManuayeT MUKPOIIopy KULLEYHMKA,
ynyylwaetT 0OMeHHbIe MPOLLECChl, NOAAEPKUBAET
BbICOKMI YPOBEHb UMMYHUTETA.

JlakTynosa- 3aTo BMA MOJIOYHOrO caxapa nakTo3bl,
MOLLHbIV CTUMYNATOP pOCTa COBCTBEHHOW 3aLLMTHOW
KULLEYHON MUKPOhriopbl YernoBeka.

u

This drink has an irreplaceable immune-stimulating
effect on the body, helps to fight chronic fatigue and
insomnia. Regular consumption of these products
normalizes intestinal microflora, improves metabolic



"
HaumeroBaHue @
npoaykTa
1,5%
Kedup 2,5%
3,2%

950
950

950

MnaT

naTt

naTt

6 wT.

6 WwT.

6 Wwr.

25 cyT.

nrnoc
(4+2)°C 25 cyT.

25 cyT.

TMonouruwi
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HanmeHoBaHue
npoaykta
2,5%
3,2%
Kedup
3.2%
1,5%

1000

500

500

500

nrneHKka

nreHKa

MOP-MAK

MOP-TAK

18

10/20

6/12 wr.

6/12 wr.

15 cyt.
15 cyt.
nnioc
(42)°C
17 cyT.
17 cyT.

TMonouruwi
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CmeTaHa copepXuT 6ecHYMcreHHOe MHOXECTBO
Nosie3HbIX BELLLECTB B JIErKOyCcBOSIEMOWN hopme.
B Helt cogepxatcs BUTaMuHbI rpynnel B, G1oTuH,
aTakke A, E, D, C, PP. Borat aToT npogykT
MUKpO3rieMeHTamm (LLMHKOM, NOL0M, XKere3oMm u
MapraHuem) U MUHepasnbHbIMW BELLECTBaMM
(kanbuveMm n kanvem, hocopom, MmarHmem u
HaTpuem).

Sour cream

The sour cream contains innumerable minerals in
easily digestible form. It contains B vitamins, Biotin,
as well as A, E, D, C, PP. This product is rich in

micronutrients (zinc, iodine, iron and manganese)




@_[ LU
CMETAHA ,ﬁ
26+ =

HanmeHoBaHue ﬁ °C @
npoayKTa

15% 400 n/nnéxka  10/25 wr. 20 cy.
15% 200 n/ctakaH 12 wr. 20 cyT.
Cwmerara 20% 400  ninnéwka 1025wr  (gippc  200yT
26% 400 n/mnédka 10/25 wr. 20 cyT.
26% 200 n/ctakaH 12 wrt. 20 cyT.

TMonouruwi
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Hanumku Kucaomoncunvte

Hanutku kncnomornoyHble BblpabaTbiBatoTCs

0e3 Tepmmyeckorn o6paboTkM Nocre CKBalLMBaHWUS, YTO
MO3BOJISIET COXPaHUTL MOME3HYH MUKPOGIIOpPY, BUTAMUHI
N MUHeparbHble BelecTBa. TN NPoAyKTbl coaepxaT Bce
nornesHble BellecTBa Monoka: 6enok, Xunpbl, yrnesoasbl,
MUHeparnbHble BELWECTBA, BKItoYaa MarHum, oocdop u,
4YTO 0COBEHHO BaXXHO, KanbLMn. YCBaMBaKTCSA OHU
3HAYUTENBHO ferye, Yem MOOKO, MOSTOMY CryXaT
XopoLlen ansTepHaTUBOW OS5 Noden, cTpajaroLmx
HENepeHOCMMOCTbLIO NAKTO3bl U BbIHY>XOEHHbIX 0TKAa3aThCs
OT MOJFOYHbIX MPOOYKTOB.

Sour milk beverages

Sour milk beverages are produced without
heat treatment after fermentation, which allows to save




Hauwumku RUCWOMONA0UHHLLE

HavmeHoBaHue
npogykrta

HanuTtok KNCNoMONoYHbI PPYKTOBLIN
Monouxkuin «AHaHac-MaHro»

HanuTok KNCNOMONOYHbIA (PYKTOBLIN
Monouknin «'nanat-manuHa»

18

Q

2,5%

2,5%

500

500

@ = [ ©

nneHka 10 wrt 10 cyT.
nnoc
(4+2)°C
nreHka 10 wTr 10 cyT.

TMonouruwi

MeouHbUl Komouram



Hanumok Ha ocroGe

MOAOUHOIL cbtbopomku

DTOT NIPOAYKT — YHUKAJIbHOE COUETAaHUE CHIBOPOTKHU U COKA.
biraromapsi cBoemy npusTHOMY OCBEKAIOIIEMY BKYCY HAITUTOK
3aMeyaTeIbHO YTOJISIET KXY U TOHU3UPYET.

Drink based on milk whey

This product is a unique combination of whey and juice.
Due to its pleasant refreshing taste, the drink perfectly
quenches thirst and tones up.




HaumeHoBaHue
npoaykra

HanuTok Ha OCHOBE MOJOYHO CbIBOPOTKY
nacTepn3oBaHHbIV (OPYKTOBbI
«AnenbcuH» 06e3XNPEHHbIR

HanuTok Ha OCHOBE MOJIOHHO ChIBOPOTKYN
nacTepu3oBaHHbIV OPYKTOBbI
«AHaHac-MaHro» 06e3XUpPeHHbIN

HanuTok Ha ocHOBE MOMOYHOW CbIBOPOTKYU
nactepusoBaHHbIN PyKTOBLIN «JTMMOH
C apoMaToMm MsTbl U anMay 06e3KMPEHHbLIN

Hanutok Ha 0CHOBE MOJO4HOW ChIBOPOTKMA
nacTepn3oBaHHbIN OPYKTOBbIV
«BuLHS-KNoKBa» 06E3KNPEHHbIR

20

Q

0%
0%
0%

0%

950
950
950

950

i

naTt

naTt

naTt

naT

S5

6 WT.
6 Wwr.
6 Wwr.

6 WT.

30 cyT.
30 cyT.
nntoc
(4+2)°C
30 cyT.
30 cyT.

TMenouruwii
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TBOpOr — 3TO NPOAYKT, MPEKPACHO COYETAIOLLUIA
nuTaTenbHble 1 LenebHble CBOMCTBA. TBOPOr ABMASETCS
Hanbonee 6oraTbiM NCTOYHMKOM MOSHOLEHHOTO Oernka,
KOTOpbIN NErko ycBamMBaeTCs OPraHM3MOM YernoBeka.
Kpome Genka, B cocTaB TBOpOra BXOASAT MUHEparibHbIe
BelllecTBa: Kanbuum, gocdop, Keneso, MarHum,
NPUCYTCTBYIOT BUTAMUHbI Y MOMIOYHAA KUCMOTa.

Curd is a product that perfectly combines nutritional and
medicinal properties. Curd is the richest source of
high-grade protein, which is easily absorbed by the human
body. In addition to protein, the composition of curd
includes minerals: calcium, phosphorus, iron, magnesium,

-



HanmeHoBaHue
npogykta

Teopor «Coduiikay

TBopor «Coduiika»

Tsopor «Coduiika»

22

5%

9%

12%

180
180

180

@ = J°c O©

meoiHas  10/25 wiT. 12 cyr.
ynakoeka
(6ymara
nonvMepHas nroc
" ynakoBka 10/25 w. (4+2)°C e
13 KOMBUHK-
POBaHHOrO

matepuana)  10/25 T, 12 cyT.

TMonouruwi
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CriMBOYHOE Macrio - YHUKanbHbIN U HE3aMEHUMbIN
npoaykTt. OHO OTNNYaETCHA BbICOKOW S3HEPreTU4EeCKOn
LIEHHOCTbIO M YCBOSIEMOCTbLIO, 6OMbLUMM cofepKaHnem
nuTaTenbHbIX U OUONMOrMYECcKN aKTUBHbIX BELLECTB.
CnunBoYHOE Macno sIBMSETCA HOCUTENEM BUTaMUHOB
A E, Br,C, D.

Budtter

Butter is a unique and irreplaceable product. It is
characterized by high energy value and digestibility,
high content of nutrients and biologically active
substances. Butter is a carrier of vitamins

A E, B, C,D.




HavmeHoBaHue
npoaykta

Macno cnagko-crmBoYHoe
HeconeHoe «[llonoukoe»

Macno cnagko-cnvBoYHoe
HeconeHoe «KpecTbsiHCKOE»

Macno cnagko-cnuBovHoe
HeconeHoe «Morno4yHoe pasgonbe»

Macno cnagko-crimBovHoe
HeconeHoe

24

O

70%
72,5%
75%

82,5%

180
180
180

180

7 = It O

chonbra
KaluMpoBaHHas

conbra
KalumposaHHas

tonbra
KallvpoBaHHas

conbra
KalunpoBaHHas

36/90 wr.

36/90 wr.

36/90 wr.

36/90 wr.

pexum 1:
npu t
4£2°C

70 cyTok

pexinm 2:
npu t
(MuHyc 13 -
MuHyc 18)°C

120 cyTtok

TMonouruwi
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Macno npon3BoauTcsl METOAOM HEMpPepbIBHOIO
cObrBaHUA CNMBOK B MacroAerbHOM TaHKepe HEMPEPbLIBHOMO AENCTBUS U
NOAXOOUT ANst eabl, UCNOMb30BaHMs B KyNMHapun 1 o6LLLECTBEHHOMO
NUTaHKS, a Takke ANs NMULLEBON NPOMbIWIeHHOCTN. CnMBOYHOE Macro
ABnsaeTcs Hocutenem ButammHoB A, E, Br, D.




\\’

7 & I

HaumeHoBaHue npoaykrta

Macno cnagkocnuBoYHOE HeconeHoe
CTB 1890-2017

TuTUpyemas K1CNOTHOCTb
nnasmbl: He 6one 26%

Temneparypa npu
BbiNycke Npeanpuatus: muHyc (13+18)°C

Macno cnagkocnuBo4HOE HeconeHoe
CTB 1890-2017

TVITVIpyeMaH KUCNOTHOCTb
nnasmbl: He Gone 30%

Temnepatypa npu
BbINycke npeanpuaTtna: mMuHyc (13+18)°C

72,5%

82,5%

20 kr

20 kr

KapT.
ALNK
+
MELLIOK-
BKINaabILL
n3
MosnaT.

=

15 mec.

MUHYC
(13+18)°C

Mpu OTH.
BaH.
BO34yxa
He 6onee
90%

15 mec.

Tenou i
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uller

The butteris produced by continuous churning of cream in a
continuous butter tanker and is suitable for food, cooking
and catering, as well as for the food industry. Butter is a
carrier of vitamins A, E, B, D.




Name of product

Sweet cream unsalted butter
Titratable acidity of

the plasma: no more than 26%

Temperature at the release: - (13+18)°C

Sweet cream unsalted butter

Titratable acidity of the plasma: no more 30%

Temperature at the release: -(13+18)°C

28

Q

72,5%

82,5%

butter

20 kg

20 kg

@

boxes
with

polyeth.

liner
bags

& It O
1 15 months

Store at
-13°C
to-18°C
and
1 relative 15 months
humidity
not more
then
90%

Tenou i
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Maiiones 1 coychl MallOHE3HBIE YIYUIIatoT BKYC OJIIO]I, TIOBBIIIAIOT UX
MUIIEBYIO U DHEPTeTUYECKYIO [IEHHOCTh. JTOT MPOIYKT MOBBIIIAET
anmneTuT U 0JaroTBOPHO BIMSIET HA CEKPEILUIO MUILIEBAPUTEIBHBIX KEJE3.
PactutensHOE Maciio, BXOsIIEe B COCTaB MailloHe3a, IIOMOTaeT
YCBaMBaThCA KUPOPACTBOPUMBIM BUTAMUHAM U SIBJIETCSI HCTOYHUKOM
SHEPTHH.

Mayonnaise and mayonnaise sauces
Mayonnaise and mayonnaise sauces improve the taste of dishes, increase
their nutritional and energy value. This product increases appetite and
has a beneficial effect on the secretion of the digestive glands.
The vegetable oil in mayonnaise helps fat-soluble vitamins

to be absorbed and is a source of energy.




HanmeHoBaHune
npoaykTta

Coyc MaiioHesHbI
«[lMpoBaHcank canaTHbIA»

Coyc mMaiioHe3HbI

«[lMpoBaHcanb canaTHbI»

MarioHes «KHsxeckuin»

MarioHes «[JomaluHuiiy»

30

9

40%
40%
51%

67%

()

200
400
200

200

@ = It O

25 Wt

nneHKka

nreHKa

nreHKa

nrneHkKa

25/50 wr.

25 Wt

25 Wt

30 cyT.
30 cyT.
nnoc
(4+2)°C
90 cyT.
90 cyT.
TMenouruwii
MOAOUHLUL KomOuHam



CyXOG MOJT1OKO UCMNOJIb3YHT Afid BOCCTAaHOBIIEHMNA MOJTOKa

M MOJTIOMHOIo HannTKa, Anda npon3BoacTBa LeNbHOMOJTOHHOW
npoAyKUunmn, KNCINOMOJSIOYHbIX NMPOAYKTOB, TBOPOra,
MOPOXXEeHHOro 1 T1.4.




HanmeHoBaHue
npoaykta

Mornoko cyxoe 06e3XMpeHHoe copT
«CTtaHgapT»

kucnotHocTk: 15,0 -19,0°T CTB 1858-2009
BIaXHOCTb: He Gonee 5%

6Gernok: He meHee 34%

naktosa: 48% - 54%

nHaekc pacteopumocTu: He Gonee 0,2 cm?®
rpynna YNCTOTbI: HE HIKE |

Mornoko cyxoe LenbHoe
«CTtaHgapT»

kucnotHocTb: 15,0 - 19,0°T CTB 1858-2009
BMaXHoOCTb: He 6onee 4%

6enok: He MmeHee 34%

nakrtosa: 38,7% - 31,5%

MHAEKC pacTBopuMocTu: He Bonee 0,2 cm?®
rpynna YNCTOThbI: HE HUXE |

[MpoayKT MOMOYHbINA CyXom

KWUCNOTHOCTb: He Gonee 21°T

BaXHOCTb: He Gonee 5%

Genok: He meHee 34%

naktosa: 48% - 54%

nHaekc pacteBopumocTu: He Bonee 0,2 cv?®
rpynna YNCToThbl: HE HXKE 11

TY BY 1000988687.240-2009

32

Q

1,5%

26%

1-3%

3,5-4%

25 kr

25 kr

25 kr

25 kr

@ = J°c O©

1 WwT

MELLIOK
BymaxH.
MHOroci.
C MeLUKa-
MW-BKI1.
n3
Monuar.

1 Wt

1 Wt

1 WwT

24 mec.
o1 0°30 24 mec.
20° 1 OTH.
BNa)kH.He
bonee
85%
520 cyT.
8 mec.

Tloroukuit
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Skimmed milk

Milk powder is used for the milk reconstitution or milk
beverage, for the production of whole milk products, sour-
milk drinks, cottage cheese, ice cream, etc.




skimmed milk

Name of product

Skimmed milk powder grade
“Standard”

Acidity: 15,0 - 19,0°T
Humidity: not more than 5%
Protein: not less than 34%
Lactose: 48% - 54%
Solubility index: not more than 0,2 cm®
Purity group: not less 1

STB 1858-2009

Full cream milk powder
“Stsndard”

Acidity: 15,0 - 19,0°T
Humidity: not more than 4%
Protein: not less than 34%
Lactose: 38,7% - 31,5%
Solubility index: not more than 0,2 cm®
Purity group: not less |

STB 1858-2009

Dry milk product

Acidity: not more than 21°T
Humidity: not more than 5%

Protein: not less than 34%

Lactose: 48% - 54%

Solubility index: not more than 0,2 cm®
Purity group: not less 11

TY BY 1000988687.240-2009

34

@

1,5% 25 kg

paper
bags,
multi-
layered,
with
polyethy-
lene
liner
bags

26% 25 kg

3% 25 kg

3,5-4% 25 kg

@ = Jc O

24 months.
N ORI 24 months.
20° and
relative
humidity
not more
than
85%
520 days
8 months.

Tenouruwii
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Topaobas mapra “Mu-TUly!"”

“Mu-Uly!” - godpoe, pummunnoe u sproe UM gas
Jle2eHgapHuLX cuipkoB, a maksice uneiiku gecepmol u Kpemob.

Trademark “Mi-Shu!”’

“Mi-Shu!” - is a good, rhythmic and bright name for the legendary
curd cakes, as well as a range of desserts and creams.







CbIpOK rnmasvpoBaHHbIN -- 3TO BKYCHeliLLee NakoMCTBO AN
B3pocCrbIX 1 geTen! OTOT NpoayKT ABnseTca 6oratbim
WCTOYHMKOM MOJSTHOLLEHHOrO Berka, KOTOpbI MNOMHOCTbLIO
ycBauBaeTCcsi OpraHn3MoM yernoBeka. Kpome benka, B
COCTaB BXOOAT MUHeparbHble BELLEeCTBa: KanbLui,
docop, Keneso, MarHum, a Takke BUTaMUHbI, BCE
He3aMeHVIMble aMUHOKUCHIOTbI M MOSIOYHas KUCnoTa.

Curd cakes

Glazed curd cake is a delicious delicacy for adults and
children! This product is a rich source of complete protein,
wh|ch is fuIIy dlgested by the human body. In addition to




HavmeHoBaHue ﬁ OC
npoaykta ( )

*CblpOK TBOPOXHbII rNa3vpoBaHHbIN

«Mu-LLy!» 20% 50 donbra 40 wr. 30 cyT.
*CblIpokK TBOp(()()’:(/lHMIiIUVIJ;J!'I»EBMPOBaHHbIVI 23% 50 dornbra 40 wWr. (EFZ?EC 30 cyT.
*Cblpok TBOp(?'\K/lHMb_ILVlIJ}I;J!'I);cﬂVIpOBaHHbIPI 26% 50 donera 40 wr. 30 cyT.
*Cblp(?,\';;?SJ@?:(:;:\?OFSE;QEEE%HHbm *npu Temnepartype He Bbiwwe -18°C cpok xpaHeHusi 120 cyTok

38 TMenouruwii

MOMOUHILL KOMOUHAM



Oecept aBnsetca Hanbonee GoraTblM NCTOYHUKOM
MOSTHOLEHHOTO 6enka, KOTOpbIV Nerko ycBanBaeTcs
opraHuamom yernoBeka. Kpome Gernka, B ero coctaB
BXOOAT MUHeparibHble BELLECTBa: KanbLnin, dpocdop,
Keneso, MarHui, NPUCYTCTBYOT BUTAMUHbLI U MOSTOYHAs
kncnota. [lecepT TBOPOXHbIN — 3TO MPOOYKT, MPeKpacHo
coyeTarLWnn NuTaTenbHble 1 LenebHble CBONCTRA.

Desserts

Dessert is the richest source of high-grade protein,
which is easily absorbed by the human body. In addition
to protein, it consists of minerals: calcium, phosp

iron, magnesi itami ic a




HaumeHoBaHue
npoaykta

[lecepT TBOPOXHbIN NacTepu30BaHHbIV
C YEepHOCMMBOM

[ecepT TBOPOXHbIN NMacTepu30BaHHbIV
C Kyparomn

[ecepT TBOPOXHbIN NacTepuU30BaHHbIV
C CyLUEHbIM BUHOrpagoM

[ecepT TBOPOXHbI NaCTEPU3OBAHHbIV
(PPYKTOBbIV «HepHuka»

[ecepT TBOPOXHbI NAaCTEPU30BAHHbI
dpykTOBbIN «KnyBHMKa»

40

&
3%
3%
3%
3%

4%

140
140
140
140

140

@ = ¢ O

6/12 wr.

CTakaH 13
nonmMcTUpo-
na C KpblLL-
KOW 13
arnoMuH.
donbru

6/12 wr.

6/12 wr.

6/12 wr.

6/12 wr.

21 cyT.

21 cyT.

nnc
(4+2)°C 21 cyT.

21 cyT.

21 cyT.

Tonouruwii
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OTKpbITOE aKUMOHEepHoOe obLecTBO
«Monouknn MonovYHbIN KOMOUHATY

211400, Pecny6bnuka benapycb, Butebckas obnacTe,
r.Monouk , yn. ®pyHse, 35

MpuemHasn:
+375 214 43 11 20
CneumnanucTtbl no npogaxam Pb:
+375 214 46 09 29 ; +375 214 46 57 46
CneumanmcTbl NO BHELWWHE3KOHOMMNYECKON AeATENIbHOCTHU:
+375 214 46 58 33 ; +375 214 43 95 21
AneKTpoHHaA noyra:
polotskmilk@mail.ru

Unitary production enterprise




3ak. 1360.
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