AI'PAHA ®pyT YKpaiHa

BiHHMUS




SITAEMO, Lie MIAI

ACRANA Fruit - ue 4dactuHa rpynm AGRANA, 4dka
BOOCKOHA/IOE  CifIbCbKOMOCMNO4apChbKy  CUMPOBMHY  O/14
MoCTa4aHHA MiICLEeBMX BUPOOHMKIB, a TaKOX BeIMKMX
TPAHCHAaLUIOHANbHWMX KOMMAHIM, AKI MPaLioTh Y Xap4OoBIM
MPOMMCIOBOCTI

=2 CBITOBWIA NIAEP BUPOBHULITBA OCHOBHWW BUPOBHWK MPOBIAHUM NMOCTAYAJIbHUK
W KPOXMAJTIO LIYKPY Y €BPOII

®PYKTIB TA ®PYKTOBUX HANOBHIOBAYIB




FRUIT

cnnyaTal,
nabopaTof
CepTudikallia

DOBHMLUTBA » A el BUPOOHMLITBa

DieHTaLL 3N
Ha IHLWI niHiMKa
ong Hor




GLOBALG.AP.

CERTIACATE ey

3ONIEHOCTI KJTIEHTIRB
OroTa aKICHOro

YKTY

I OHICTb BMMOraM 3aKOHOO2BCTBa
) WM Ta MbXHapC AM CTaHOapTam
MOCTIVHE Bl




@- VKPATHCBKUM LIEHTP
Y PO3POBKM HOBUX MPOMIVKTIB

BIOOINT PO3POBKKM MPOOYKTIB B YKPATH

. 9 GaxiBUIB — 4 TEXHOMOMM-PO3POOHVIKM, 5 BAPHMKIB
e noHan 3 000 3pa3kiB OH WOPOKY HAaACUNAKTECH KITIEHTAM

NBA BAPIAHTI PO3POKW IMNPOLOYKTY

. NPONO3ULLIA KNIEHTa (BPUDIHT)

. MPOaKTMBHAa MPOMNO3KLIA Big BiAOINY DO3POOKY Ta MapKeTUHIY
AIPAHA (iHHOBaLIVHI OHI)

PO3POOHMKIM € PaxiBLUAMK Ha TOKaNbHOMY PUHKY, 3aBAAKW TPVBanin
B3aEMOMil Ta BMBYEHHIO TeHAEHLUIM PUHKY (FNo0abHO-N0KanbHM
nioxia)

LIBWOKa 0OCTaBKa Ta 3BOPOTHIM 3B'A30K Npu poOOoTi 3i 3paskamMu ‘

Y




HAM HOBIPAIOTb

OYICEPBIC MOPO3NMBO MOJTOYHI TTRPOLY KT

KFC lem# _ ; .. DANONe @ aq

uff (TP BEanen] PUDL

9 o
F@D TOPFRUITS . & ;mO’\@K‘;ﬂ \N\“QHIM

o w D TOB GIPMA
(%ﬁ msrl’ﬁcrm ) d% d) ABOP
- sIC ez, _
& ZINKA

BUTTIHKA TA COJTOLOLL

muw

va Rnssmr - GEwER
pladis  VATSAK LIGOS

T Depazas, m

Kardld® 2aporl

1708

MILILEMNRIIL B AFKAPH

PUNHKI 2BEY TY: YKPAIHA MOALLLA, PYMYHIA, FPY3IS, MOMAOBA, MUTBA, I3PAIMb, KASAXCTAH



»
FLenim
Mousse»

CHOCOLATE
& T9

B BuCcoin

BIIHDBA



KATETOPI 3 AKMMIN MU TTRPALLOEMO

MOJTOYHI TTPOLOYKTIN BUTTIHKA & COJTOLOLLI OYICEPBIC CBDKI OPYKTWM
OPYKTOBI HaMoOBHIOBaYI ﬂﬂquBWOT‘ KpadTOBOl
3/6e3 LWMaTouKis UK AT © oyl Il TOmiiSIrA s BULIHA
brown flavors SEMIOIRIORKSIHIX MRS *  CMPOMV ANd HamoiB +  abnyko
BroHenHa POROKEHIM TepMIHOM oo . nmonyHuuA
HeconoaKi HanosHoBaui 36eﬂp\raHHﬂ . ?ﬂﬂg : SZZE;S:HQ
3M1aKOBI, HaCiHHiI : ° patu
: LYKEPOK Ta WOKONaAHMNX
HamoBHIoBaui
BMPOOGIB
MOPO3MNBO HATOI KOHLIEHTPATM 3AMOPOYEH! OPYKTM

*  KOHLEHTPOBaHI COKM
NOKanbHKIX Ta

OTUNYHMX DPYKTIB

s IMONPT MiA 3aMOBNEHHS

e dacoBka Bifg 2 KI

O NoKarbHI
* EK30TNYHI
O acerTn4yHI ntope

*  DPYKTOBI HanNoBHBauI
(also semi-infused)

e brown flavors (OicKBIT,
KapaMerb, FopiLIKK)

*  BK/IOYEHHA

. MOEOHaHHA ON9 HamoiB
Ta KOHLLEHTPAaTIB
GPYKTOBOrO COKY B
6e3a/1KOrobHUX Ta
ANKOTrONbHMX Hamosax







HALL ACOPTUMERT

HATIOI TA OECEPTY

- neceprie, sadn L7191 MOSTOUHMX, KaBOBUX,

19 0ekopy e 1B, Bad/1l, - -

A AEKOPY AECERTIB : Fa30BaHMX, anKOroMbHMX 1 KOKTERNIB. CMYS Hanols

MAMHLIB, LOAABaHHA 00 e ANS KOKTeMniB, cMy3i, Hamno
Ta 6€3a/1KOrOIbHMX

KaBW, LUENKIB

HamMoiB, LWeWKIB

3aMOpOXXeHe Ta acerTunyHe ONg oXoNnooyXXeHnx Hamnolig, NMMoHanlB,
rMope B aCOpPTUMEHTI MOPCIB, ChewiB




HALLD ACOPTUMEHT. BT TTH KA

019 AeKopy TopTiB, TapT,

ONS AEKOPY, BUNIKaHHS,
TapTaneTok, TICTeYoK 33MOPOXKYBaHHS

: . 019 NOHYKKIB, GepniHepis,
ONA BUMIKaHHA NoHap, +230°C, KpyacaHiB, JisKemKis,
3aMOPOXKYBaHHS Hibkye -32 °C

LYKEPOK Ta LLIOKONaaHMX
6aTOHYMKIB




0719 [eKopy Ta 019 BMILLYBaHHSA B OCHOBY
MNoMMBaHHA MOPO3KBa MOPO3VBa 2-5% No3yBaHHSA

019 dPYKTOBOro 1boAy Ta copbeTin
3 BMICOKMM BMICTOM GPYKTIB

HALL ACOPTUMEHT. MORPO3)




He HAC MOXHA CKY LW TYBATIY
MOPO3UMBO. HATMOI TA IECEPTV




SAMOPOX EHE MKOPE
MNacTMKoBa NadaWwKa — 500 M
M1acTMKoBa KOpobKa 3 KpK Ko —1000-2000 M

CTAHOAPTHE MAKYBA a
nnacTumkoBsi Bigpa — 5, 10, 20, 25 kr
ACeNTNYHUIM MILLOK B KARTOHHOMY ALLIMKY — 25 Kr
MaKeT —2 KI MO 6 WTYK B KADTOHHOMY ALLMKY

| \

npo3opa
NET naodgwka

ITHT

A.
=

M1acCTKoOBa

MIAWKa

)OM 1

caleT/cTik

20-50Mm7

NAKYBAHHA/OACYBAHHA 3 KOMAKEPAM

/

aoin-not
50-50M7



BATTIHKA TA COJTOLOOLL|



019 AeKopy TopTiB, TapT,
TapTaneTok, TicTe4ok

004 BUNikaHHA noHaf +230°C,
38MOPOXKYBAHHSA HIKYe -32 OC

019 AeKopy, BUMIKaHHS,
3aMOPOXKYBaHHS

N9 NoHYKMKiB, GepniHepis,

KpyacaHiB, Yi3KemnKiB,

LYKEPOK Ta LLIOKONaaHMX
6aTOHYMKIB

BMICT ©PYKTIB

BiA 10 % 00 100% po3Mmip
LWMaToukis Big 1 MM 00 15%15

MM Y1 Uil arogm

FrOJTOBHI
NAPAMETPU
Bx.20-85
AW > 0,55




He HAC MOXXHA CKY LW TYBATKY

BAMIYKA

-
MILLeNN G

- UsSs,
CHOCOL, 4 ,I"’),F

&“—%;
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SAMOPOXEHI OPYKTW/ATrOOM IQF

JTOKAJTIBbHI ©OPYKT I EK3OTWNYHI ©PYKTW ACENTUYHI | SAMOPOXEHI TTHKOPE
4/ SN | —=

BuiHg

[TonyHuusa baHaH BuwHese

ManwvHa (uina Ta NlamaHa) Kisi [TonyHnuHe

KypasnunHa MaHro ManmnHoee

HonyKo (Kybuk) [Mepcuk HopHo cMOpOoanHOBE

YopHa cMOopoanHa MaHOap1H HOpHM4YHE

HJopHMLA [ToMapaHY OkmHoBe

OxkHa REREES! donyHese

By3UHa TA |H. TAIH. (Y TOMY YChIT
YMAPEHE 30-35 BPIKC)

TA TH.




AKYBAHHG (SAMOPOXXEHI OPYKTW/Arogn)

CTAHOAPTHE NMAKYBAHHA
quink — 10, 15, 20 kr
MILLOK — 20-25 Kr

JIIHIA OPIBHOI ©®ACOBKW
DacyBaHH4A Ha 3anuT, B T.4. private label.
1, Ta 25 Kr




HALLI KOHTAKTH

ANPEKTOP BIOOINY MOOAAXKIB
TATOMUP MNPOCJTTABA IBAHIBHA
B e-mail: Miroslava. TATOMYR@agrana.com
W Mmob: 067 430 4411
000, +380 (432) 553 576

Ball MEeHeMKep 3 MPOoaaxy:
BEEB3 ONIET IOPIMOBUMY
B e-mail: Oleg. BEVZ@agrana.com
® g Mo0. +380 (67) 433 3599
006, +380 (432) 552 684
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