The production and supply of safe and high-quality feed additives \ company group

for farm animals is one of the main activities of the plant.

BIOLACTIS 10 BIOLACTIS 16
Milk replacer OPTIMA

For kids. Composition of the product: Milk rep|acer
Milk base of at least 75% (skimmed

milk powder), protein-fat concentrate,  Milk replacer for calves from 5 days
soy protein isolate, vitamin-mineral of age. Product composition: whey,

complex, probiotics, milk vanilla flavor.  Whole milk powder, protein-fat
concentrate, vitamin-mineral

complex, probiotics, milk vanilla flavor.
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Milk replacer

For calves from the 25th day.
Product composition: whey, protein-
fat concentrate, herbal ingredients,

vitamin-mineral complex, probiotics,
milk vanilla flavor.

BIOLACTIS 16 AGROMILK 16
UNIVERSAL Milk replacer

Milk replacer

Feed for calves from the 35th day.

For all types of farm animals and birds. Product compositiuq: protgin-fat
Product composition: whey, whole milk powder, concentrate, herbal ingredients,
concentrated proteins and fats, herbal ingredients, vitamin-mineral complex, probiotics.

vitamin-mineral complex, probiotics, milk vanilla flavor.

Real savings!
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“Ural Creamery” is a dynamically developing .
enterprise; our high-quality products have been E E

loved by consumers for more than 30 years.

Currently the company employs about 200 people.

The company has its own base for the production E

of fat and oil products, a workshop for fermented )
milk products, a workshop for the production

of dry mixtures, accredited laboratories @

and technical personnel. prodholding.ru
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8922725431, prodholding@yandex.ru Russia, 454045, Chelyabinsk region,
8 351220 3121 gshishkina@prodholding.ru Chelyabinsk, st. Maslobazovay, 6

CREAMY MARGARINE

Fat mass fraction 82%
NET WEIGHT General Use: Suitable
for baking, pastry, cooking,
y home cooking.

Ingredients: Refined deodorized vegetable oils

in natural and modified forms: palm and its
fractions, sunflower and/or soybean and/or
rapeseed, drinking water, salt, sugar, emulsifiers
(E471, E4T2c), preservatives (E202), acidity
regulator citric acid, dye (E160a). The maximum
content of saturated acids in the fat phase
of the product does not exceed 65%,
transisomers of fatty acids no more than 2%.
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TRADITIONAL BUTTER P SAUCE DRESSING (Mayonnaise)

made from cow's milk 82,5% Fat mass fraction 78%

: NET WEIGHT
Recommendations for use: use directly as food, NET WEIGHT General Use: as food, for cooking, 800
for cooking, for confectionery 5-20 kg for confectionery and bakery purposes, g
and bakery purposes, use in food production. ' ,/ use in food production. ' -10 kg /
Ingredients: pasteurized cream from cow's milk. COMPOSITION: refined deodorized sunflower oil, drinking water,
Shelf life at relative humidity no more than 90% sugar, egg yolk, salt, mustard powder, acidity regulator acetic

and storage temperature: minus (63) °C - 9 months; . acid, xanthine and guar gum stabilizers, preservatives potassium
minus [16£3) °C - 15 months. e sorbate and sodium benzoate, carotene dye.

Shelf life: from plus 2 °C to plus 14 °C for 180 days; from plus 14 °C
to plus 18 °C for 120 days. The date of manufacture

is indicated at t (+2 to +14) °C.

PACKING: box, plastic bucket




GHEE MIXES

General Use: use directly as food, for cooking,

for confectionery and bakery purposes, NET WEIGHT
use in food production. from 10 kg

COMPOSITION: butter, milk fat substitute (refined deodorized vegetable oils

in natural and modified forms: rapeseed, palm, soybean), emulsifier sunflower lecithin.

The maximum content of saturated fatty acids in the fat phase of the product is 65%

of the total fat in the product.

The maximum content of trans isomers of fatty acids as a percentage of the total fat content
in the product is no more than 2%.

Shelf life at relative humidity: no more than 90% and storage temperature

minus (6+3) °C - 18 months; minus (1622) °C - 24 months.
PACKAGING: plastic bucket
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VEGETABLE-FAT SPREAD

™ "MLEKO"
Fat mass fraction 82,5%

General Use: use directly as food, for cooking,

for confectionery and bakery purposes,
use in food production.

Ingredients: milk fat substitute (refined

deodorized vegetable oils in natural

and modified form: palm and its fractions,
sunflower and/or soybean and/or rapeseed),
butter, drinking water, whole milk powder, sugar,
emulsifiers (E471, E472c, E322), salt, natural flavoring
«Sweet butter».

Shelf life and storage conditions at relative
humidity not more than 90% and storage
temperature: (3+2)°C - 60 DAYS, minus (63)°C -

90 DAYS, minus (16£2)°C - 120 DAYS.

NET WEIGHT

\5-20 kg

the taste of milk,
the benefits of plants!

MNEKO



PACKAGED PRODUCTS o SPORTS NUTRITION

FAT AND OIL PRODUCTS “Vivatt” is a brand that represents professional nutrition for people leading an active lifestyle,
Fat mass fraction 82% NET WEIGHT gradually transforming into a company specializing in the production of concentrated protein.

175-500 g

ISOTONIC
Flavors: orange and lemon.
Net weight: 450 grams
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Flavors: vaniIIa.and chocolatez.
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75% PROTEIN
concentrate,
Net weight: 450 grams.
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STRAWBERRY BANANA VANILLA CHOCOLATE
flavor taste aroma taste @ @ '
|
75% PROTEIN concentrate,

Net weight: 1800 grams.

BAKING MIXES

VANILLA aroma STRAWBERRY flavor BANANA taste CHOCOLATE taste




MILK AND CREAM SUBSTITUTES INGREDIENTS
FOR FOOD PRODUCTION NET WEIGHT

Scope of application: production of cold desserts, - 25 kg ;
confectionery, bakery products, meat processing. \

TRADE MARK
"MASTER MILK"

Whole milk powder substitute. Fat content 28%. 24
Net content: 500 g, 1000 g, 25 kg. @ o o
° L]
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TRADE MARK
"MASTER CREAM"

Whole milk powder substitute. Fat content 28%. w8
Net content: 500 g, 1000 g, 25 kg. L
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- w POWDERED MILK FORMULA CREAM CREAM
L Packing - 25 kg. Packing - 25 kg.
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b‘ 500-1000 g — SKIMMED MILKPOWDER ~ MILK WHEY POWDER MALTODEXTRIN
P~ "‘ Y o 25 kg Packing - 25 kg. (CHEESE, COORD) Packing - 25 kg.
2 Packing - 25 kg.
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