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KATAJIOI RODUCTS
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milkavita



OAO «MunKaBuTa» - ABIAETCA OAHUM U3 KPYMHENLLINX
npeanpuaTuin besapycy B CBOEV 0TPAC/IN, CaMbIM KPYTHbIM

B fOMeNbCKOM 0b1acTw.

KomnaHusi ocHalleHa COBPEMEHHbIM, COOTBETCTBYIO-
LM NepefoBbIM MUMPOBbIM TEXHOIOTMSM 060pYAOBaHKEM
v cnocobHa nepepabotarb bonee 800 TOHH MOJIOKA B CYTKM.

ACCOPTUMEHTHbIVA NOPTQe/b NPeANPUATUS HACUNTbIBA-
et 6onee 100 HanmeHoBaHMIA. OAO «MukaBuTa» npegaara-
€T: MOJIOKO CyXoe (06e3)KMpeHHOe, LieNbHOE) CbIBOPOTKY
MOJIOYHYIO CyXylo (BemMuHepanu3oBaHHyw C[ - 50,
NOACLIPHYIO, KMCAYIO), MACNO CIMBOYHOE, Chbipbl (TBEpAble,
nonyTBepAble, NaaB/eHble), MOJIOKO (y1bTpanacTepu3oBaH-
HOe, NacTepuU30BaHHOE), CIMBKM YNbTPanacTepyu30BaHHbIe,
kedup, CMeTaHy, TBOPOT, TBOPOXHble U3Aeus, NOrypTbl, a
TaK e LUMPOKMI CNEKTP JeCePTHON rpymnmbl.

CerogHst B reorpauio MOCTaBKM Halleld MpOAyKLMM
BX04AT Poccuiickaa depepaumnq, Kutan, KasaxcraH,
ApmeHuns, TYDKMEHWUCTAH 1 apyrue.

MonouHble npofykTbl OAO «MuikaBuTa» cepTudnLym-
POBaHbl B COOTBETCTBIM C TPEOOBAHNAMM HALIMOHA/IbHBIX 1
mexayHapoaHbix ctaHaapTos CTh 1470-2012, CTb 1ISO 9001-
2015, TOCT P MUCO 14001-2007, OHSAS 18001:2009, CTb
1C022000-2006, FOCT P 51705.1-2001, FSSC 2200.

MonHylo MHPOPMALMIO O BbIMYCKAEMOW MPOAYKLMK
MOXHO MOJTY4MTb Ha Hawwem caiTe 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 I1SO
9001, STB 1470, GOST R 1SO 14001, OHSAS 18001, STB I1SO
22000, FSSC22000.

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







CbIP TBEPAbI / HARD CHEESE

o il =

e WP BTYROM B

WECTHE 145 %

®PAHLIUCK / FRANCISK

Q‘ TBepabii / hard
g 0-4C/ 80
¢ 80-85%

ALY

" 2 6pyca / blocks

@ nonnaueTatHoe nokpbitne
polyacetate coating

6 ~55Kr /kg
© 116 cyTok / days

O 45%

®PAHLMCK / FRANCISK

v« CpOK co3peBaHus He meHee 120 cyTok
curing period 120 days

®PAHUUCK MILD/
FRANCISK MILD

CPOK CO3peBaHus He MeHee 180 CyTok
¢ curing period 180 days

®PAHUUCK DELICATE/
FRANCISK DELICATE

v« CPOK Co3peBaHusi He MeHee 270 cyToK
curing period 270 days

®PAHUUCK GOURMET/
FRANCISK GOURMET

Q« CpOK Co3peBaHus He MeHee 365 CyTok
curing period 365 days




milkavita

®PAHLIMCK / FRANCISK

CpOK CO3peBaHus He meHee 120 cyTok
¢ curing period 120 days

o oepmoii /hard @ 180r/g () 45% (D 150 cyrox / days
G 0-6C/p 80-85% @ flow-pack 3 12 wryk /units

®PAHLMUCK MILD/FRANCISK MILD

v« CpOK co3peBaHus He MeHee 180 cyTok
curing period 180 days

@ oepaoiii /hard @) 1801 /g O 45%  © 150 cytok / days

o . flow-pack n kapTonHas kopobka
§o6c/pso8s% @ flow- Back and Fc)arton box ’

- .\‘ 2%

milkavita
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CbIP TBEP[bI/ / HARD CHEESE

CbIP KOJIOTbI/
HARD CHEESE PACKED

®PAHLIUCK DELICATE /
FRANCASK DELICATE

CpOK co3peBaHus He meHee 270 CyTok
¢ curing period 270 days

A o5r/¢

(f TBepablit / hard
§ 0-4C/7585%
O 45% 12 wryk / units

Q n/CTaKaH B KapTOHHON 0bevaiike
plastic cup in a cardboard shell




NAPME3AH LUX /
PARMESAN LUX

‘# CPOK Co3peBaHus He MeHee 90 CyTok
curing period 90 days

MAPME3AH LUX MILD /
PARMESAN LUX MILD

CPOK CO3peBaHus He MeHee 180 CyTok
curing period 180 days

MAPME3AH LUX DELICATE /
PARMESAN LUX DELICATE

CPOK CO3peBaHus He MeHee 270 CyTok
curing period 270 days

NAPME3AH LUX GOURMET /
PARMESAN LUX GOURMET

CPOK CO3peBaHNs He MeHee 365 CyToK
curing period 365 days




CbIP TBEP[bI/ / HARD CHEESE

milkavita

CbIP KOJIOTbIN/
HARD CHEESE PACKED

MAPME3AH LUX DELICATE /
PARMESAN LUX DELICATE

# CPOK CO3peBaHus He MeHee 270 CyTok
curing period 270 days

"f TBepablit / hard 6 65r/g
6 0-5C/@7585% © 90cyrok / days

O 40% & 12 wryk / units

@ n/CTakaH B KApTOHHOIT 0bevarike
plastic cup in a cardboard shell

m

o

MAPME3AH LUX / PARMESAN LUX

CPOK CO3peBaHus He MeHee 120 cyTok
¢ curing period 120 days

o oepmoii /hard @ 180r/g () 45% D 120 oo/ days
G 0-6C/p 80-85% @ flow-pack 3 12 wryk /units

NAPME3AH LUX MILD / PARMESAN LUX MILD

v« CPOK co3peBaHus He MeHee 180 CyTok
curing period 180 days

@ oepaoiii /hard @) 1801 /g 0 45% € 120 cyrox / days

B c ~ flow-pack n kapTonHas kopobka
ﬁ 0-5C/ @ 7585% @ flow-pack and carton box




CbIP NOJIYTBEP/bIN / CHEESE SEMISOLID

TPIOBEP OCOBbIN / GRYUVER SPECIAL

“\-‘\\(a\/'\\a

milkavih
E ; o noAMaLeTaTHoe NoKpbiTHe
 nonyreepapiit / semisolid ) polyacetate cumno' 0 45%

CPOK CO3PeBaHNs He MeHee 90 CyToK | ) .
\ 4 curing period 90 days 8 0-4°C/ @ e Gonee 85% © 180 cyrox/ days

ALY

& - kr/kg ‘&S 2umnmmgpa / cylinder & kr/kg ‘&3 206pyca/blocks
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CbIP «TPIOBEP OCOBbII!
MACCOBOM IONEN JMPA B CYXOM BEWECTBE 45 %

5112561001606
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CbIP MOJIYTBEPAbIN / CHEESE SEMISOLID

C/IUBOYHDIN / CREAMY

(N

-

""rr:{(

‘?’ nonyTeepabli / semisolid 6 ~8kr/kg

CpoK co3peBaHus 30 cyTok
¢ r\%ening geriod 30 da\y);T © 140 cyrok / days

milkavity
BypAEyp

. :—'-- g 0-4C/p7585% O s0%
200 «GAHBOTYHRIH> :
é"« ; - = - &5 2 unmnppa / cylinder ) gii}e%gfé‘;g”‘ep’*b'”
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milkavitz

POCcHcKHA
PAHHHH-

POCCUACKUI1 PAHHWIA / RUSSIAN EARLY

@' nonyTeepaplit / semisolid 6 ~8kr/kg

Maeypy | pprett™

CpoK co3peBaHus 30 cyTok
¢ riﬁ)aening geriod 30 day)g © 180 cyrok / days

g 0-u'C/psossn 0 #5%

@ NakeT NoAnMepHbIN

&> 2 unmnapa / oylinder polymer bag



CbIP NOJIYTBEP/bIN / CHEESE SEMISOLI

o
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FOJUIAHACKWUI / HOLLAND

Q‘ nonyTeepAblit / semisolid 6 ~6kr/kg

CpoK co3peBaHus 30 cyTok
¢ n%ening Beriod 30 day);T © 180 cyrok / days

G 0-4C/p80-85% O 5%

naket ﬂOﬂl’lMeprIﬁ
& 26pyca / blocks polymer bag




CbIP MOJIYTBEPAbIN / CHEESE SEMISOLID

rOJJIAHACKWI HOBbIN / HOLLAND NEW

milkavita

-
.-;; -‘-\ q nonyTeepaAplit / semisolid Q flow-pack O 45%
A CpOK co3pesaHmna 30 cyTok EC ,
ChiP g cﬁring peﬁiod 20 daysy 8 05C/@7585% © 120 cyrok / days
& o r/g ‘& 12 wryk / units & 360 r/g ‘& 6wryk/units

- milkavita
A\~

FO/IAHACKUI HOBBIN / HOLLAND NEW

q nonyTeepapii / semisolid flow-pack 0 45%

CPOK CO3peBaHmsi 30 CyToK °c@

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

& 500 r/g ‘&3 18wryk /units & 1000 r/g &3 8uwryk/units



CbIP NOJIYTBEP/bIN / CHEESE SEMISOLID

O

Pavia \ milkayig

3JAM LUX / EDAM LUX

'?' nonyTeepablit / semisolid 6 ~6kr/kg

Cpok co3peBanmsi 30 cyTok
¢ rl%ening Beriod 30 day);T © 180 cyrok / days

g 0-4C/80-85% O 5%

naket I'IOJ'IVIMeprIVI

& 26pyca / blocks @ polymer bag




CbIP MOJIYTBEPAbIN / CHEESE SEMISOLID

3[AM LUX / EDAM LUX

e milkavita

« nonyreeppyiit / semisolid @ flow-pack 0 5%

30 ° .
& Dngparods0days. B osc/@rsesn O 120 cyrox/ days
& o r/g ‘& 12 wryk / units & 360 r/g ‘& 6wryk/units

—~

- milkavita
N\~ e

3[AM LUX / EDAM LUX

q nonyTeepapii / semisolid flow-pack 0 45%

CPOK CO3peBaHmsi 30 CyToK °c@

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

& = s _J
ﬁ 500 /g ‘&S 18 wryk / units 6 10007/g &3 8wryk/units . Imm |mll ‘lwl‘l
#18172561003E600



CbIP NOJIYTBEP/bIN / CHEESE SEMISOLID

A B

TAYJA LUX / GOUDA LUX

(p' nonyteepapiii / semisolid 6 ~6kr/kg

CpOK co3peBaHus 30 cyTok
¢ n%ening Beriod 30 day); © 180 cyrok / days

g ouC/pso85% O 5%

naketr I'IOHMMEPHbIl?I

&> 26pyca / blocks polymer bag




CbIP MOJIYTBEPAbIN / CHEESE SEMISOLID

1 mi"(avita TAY/IA LUX / GOUDA LUX

(f nonyTeepAblit / semisolid Q flow-pack O 45%

CPOK co3peBaHus 30 CyToK °C .
¢ cﬂring peﬁiod 30 daysy-r 8 o05C/07585% © 120 cyrok / days

A w0 /g T 12 wryk/units ® 360r/g & 6uwry/units

S : . milkavita

il

FAYJIA LUX / GOUDA LUX

 nonyreepapiit / semisolid flow-pack O 45%

q« CpOK co3pesaHms 30 CyToK =c@

curing périod 30 days 0-5°C/ @ 75-85% © 120 cyrok / days

6 500 r/g ‘&S 18wryk /units 6 1000r/g ‘&S 8 wryk /units



CbIP NOJIYTBEP/bIN / CHEESE SEMISOLID

ODERTALL

ﬁ nonyTeepapiii / semisolid naket nommmepHbiii / polymer bag
nakeT NOIMMEpHbIii N KapTOHHas kopobka / polymer bag and carton box

CPOK co3peBaHus 30 CyToK °c| Iy -85 ITOK
curing period 30 days @ 0-4C/ @ 80-85% @ 120 cyrox / days 0 o

"o

e w8 unnHapos / cylinder
6 11k /kg L 8wt / units

e
&
N
&

PASMEP
SIZE
10X10 cm

BEJIOPYCCKUW KJIACCUMECKWUI / BELARUSIAN CLASSICAL

« nonyreepapiit / semisolid () ;3;?;5%;';@%'” 0 45%

CpOK Co3peBaHius 30 cyTok *q .
L cﬂring pePriod 30 daysy B o04C/98085%  © 180 cyrok /days

6 ~1rk/kg ‘&3 8wryk /units




A ES CbIP ﬂOHYTBEP,U,bIﬂ / CHEESE SEMISOLID
milkavita q}?’ A
“MggﬁrﬁiﬂﬂA i ; r ﬁ MOLIAPE/IIA 1151 TULILLbI / MOZZARELLA FOR PIZZA

Fexmw eAnYT™ LW 1 X

.‘“__' e~ (f nonyteepapii / semisolid Q flow-pack 0 45%
T
po g H P it Cpok co3peBaHua 14 cyTok °c L y
% ,,% e l*u...“‘ p ¥ o < ripening period 14 days § osc/emese © 120 cyror/ days
. 6 180t / kg = wryK / units 6 5001 /kg =8 wTyK / units

mi”(avita
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MOYAPE/LIA |

MOLIAPE/LIA /151 IULILbI / 'MW NHuYb!»
MOZZARELLA FOR PIZZA P g

—_— - - e M o- a0
; o .

 nonyreepabiii / semisolid @) <6 kr /kg : g i@,‘ N

- e LR’ P /P -FPP P TP HH -FF- N inikRBbii-oin } 2 fhoene ) O )

LY T

Cpok co3pesanusa 14 cyTok i .
¢ ripening period 14 days © 180 cyrox/ days

G 0-4C/p80-85% O 15%

ALY . naker NoAMMepHbIii
=5 26pyca / blocks @ polymer bag



Colt

A
.

QBOI /"CHEESE

PEJ)XWHU / REGINI

(f nonyteepaplit / semisolid 6 ~55kr/kg

CPOK Co3peBaHns 50 cyTok
¢ nlpening Beriod 50 days © 30cyrok/ days

g 0-4C/p8085% O 40%

nonnauerarHoe rnokpbiTne

-w . - / .
w2 6pyca / blocks polyacetate coating




BE/IOPYCCKOE 30/10TO / BELARUSIAN GOLD

@ nonytsepapiii / semisolid 6 ~6kr/kg

CPOK co3peBaHuns 30 CyTok .
L4 rl%ening Beriod 30 day); © 180 cyrok / days

“§ 06/ pso-85% O 5%

&> 26pyca / blocks ng«yer;grogggmepmm

CbIP MOJIYTBEPAbIN / CHEESE SEMISOLID

MPAMOPHbIN / MARBLE

Q’ nonyTeepapin / semisolid 6 ~6kr/kg

CPOK Co3peBaHyst 30 CyToK
¢ rl%ening Beriod 30 dayys © 120 cyrok / days

G ouC/@7585% O 45%

@ naket noANMepHblit

&> 26pyca / blocks polymer bag




CbIP TEPTbIN / GRATED CHEESE

M/KOHTEMHEP / P/CONTAINER

& 200, Toum
© 258 ¥ 0-5C/@75-85%

NAKET MOJIMMEPHbI MO/ BAKYYMOM
POLYMER BAG UNDER VACUUM

e s T2
© 605 8 0-5C/@7585%




CbIP NJIABAEHbIN / PROCESSED CHEESE

M/CTAKAH / PLASTIC CUP

M/CTAKAH / PLASTIC CUP

& 100, ¥ o6c () s50%

o CyTOK AN WTyK
& 100, 4 oe6c () us% © 609 L 25u
g fAHTapb, amber

© 609 T 25um

CAMBOYHBIN, € 6enbimMn rpubamn
== creamy, with porcini mushrooms

Mo SRS
AABH R P

- AMos {:bll] Lo % : i 4 \ . Mos , Eb|p b
: MNaBMeHbiA &5 ° Ly : 1 NN3BNEHbIH &3



CbIP NJIABJIEHbIA / PROCESSED CHEESE

NOJMMEPHbIA KOHTEMHEP / POLYMER CONTAINER

i i é
m I I kaVI ta 4 L 170 ﬁr’, Q CMBOYHBIN,
T P . ’ ¢ Genbimu rpubamn
= LOADAMAR TPOgHUNH — o P @ 60 é\dggl\ Crearny.
: with porcini

0(@ 4’52°C mushrooms
& 40% = 20U




C/INBOYHAA MNACTA
CREAMY PASTE

NOJAMMEPHbIA KOHTENHEP /
POLYMER CONTAINER

& 150, U u2C O25%
© 60 204

BECEeHHAs 3e/1eHb, MAPUHOBAHHDIA NEPYNK 1 3ePHA FOPUNLIbI
== spring greens, pickled peppers and mustard seeds
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