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TopT «ApMUCTOKpaTKa» COCTOMUT U3 C/I0EB HEXXHOTO OMCKBUTA C
M3I0MOM, OJMICKBUTA C MAKOM 1 OMCKBUTA C apaXyCOM, COeNHEH-
HBIX MeXJy c0o060il KpeMOM pPacTUTENbHO-XUPOBbIM. [ToBepx-
HOCTb TOpTa IOKpPbITa 3TUM K€ KPEeMOM U I7a3ypbi0 XONIOJHO-
IO IPUTOTOBJIEHNS C LIIOKONAHBIM BKYCOM. TOPT JeKopupoBaH
IIOKOJIAJHBIM IeKOpOM 1 TereM 6enbiM. boka odopmieHs! 1mo-
KOJIaTHOV COTOMKOJA.

OAO «KasaHckuit xie603aBoy Ne3»

420097, r. Kasanb, yn. MacryTa JlaTpinosa, 60

Tern.: (843) 238-31-41, 238-26-13

dakc: (843) 238-31-03, 238-26-13

e-mail: secretar@kazanhleb3.ru, manager@kazanhleb3.ru
www.kazanhleb3.ru

The Aristokratka pie consists of the layers of dainty raisin biscuit,
poppy seed biscuit and peanut biscuit joined together with a
vegetable fat cream. The pie surface is covered with the same cream
and a chocolate-flavoured cold glaze. The pie is ornamented with
a chocolate decor and white gel, while its sides are decorated with
chocolate straws.

OAO Kazan Bakery No. 3

60, M. Latypov Street, Kazan, Tatarstan, 420097

Tel.: (843) 238-31-41, 238-26-13

Fax: (843) 238-31-03, 238-26-13

e-mail: secretar@kazanhleb3.ru, manager@kazanhleb3.ru
www.kazanhleb3.ru
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XJIEB «ITEKAPCKNI»

Xne6 «Ilexapckuit» SBIAETCA IOTHOLICHHBIM, XOPOIIO YCBOsie-
MbIM IPOIYKTOM MUTaHNA I/ MOTpebuTeNnelt moboro Bo3pacra,
o67ajiaeT MOBBILIEHHON INIEBOJ LIEHHOCTBIO IO COfEPXKAHNIO
BUTAMIHOB, MUHEPA/IbHBIX BElleCTB, MMeeT IPUATHBIN CIely-
¢duuecknit Bkyc n apomar. Xne6 «Ilekapckuii» u3 Myku rpy6oro
MOMOJIa IOMOTaeT OYMILATh OPTaHM3M OT IIIAKOB. PykaHoit x71e6
ABJIAETCS OYEeHb IOJIe3HbIM M He3aMEHMMBIM IPOJYKTOM B IN-
TaHUY Ye/IOBeKa.

OAO «Kasaucknit xire603aBop Ne3»

420097, r. Kasanb, yn. Macryra JlaTbimosa, 60

Tern.: (843) 238-31-41, 238-26-13

®akc: (843) 238-31-03, 238-26-13

e-mail: secretar@kazanhleb3.ru, manager@kazanhleb3.ru
www.kazanhleb3.ru
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PEKARSKY BREAD

Pekarsky bread is a full-fledged, low-residue food stuftf for
consumers of any age, has increased nutritional value, vitamins,
and mineral substances, and is of fine specific taste and flavour.
Pekarsky bread from coarse flour helps clean the organism
from indigestible substances. Rye bread is a very useful and
irreplaceable product for human nutrition.

OAO Kazan Bakery No. 3

60, M. Latypov Street, Kazan, Tatarstan, 420097

Tel.: (843) 238-31-41, 238-26-13

Fax: (843) 238-31-03, 238-26-13

e-mail: secretar@kazanhleb3.ru, manager@kazanhleb3.ru
www.kazanhleb3.ru
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HaLU/IOHaHbHOC KOHIOUTEPCKOE U3nenne «Yak-qak» Bpra6aTbI-
BaeTCa M3 MYKUN TIIEHNYHO! BBICILIETO CcopTa, ANl KypUHDIX,
pa(l)I/IHI/IpOBaHHOI‘O [E€301apMI pPOBAHHOI0 pacTUTEIPHOIO Macia,
CaXapa M HaTypaJIbHOTO Me€Na Ty4lINX COPTOB. MS,Z[C]II/IC nMeeT
Op]/[I‘I/IHaTIbeII?I, WU3BICKAaHHBI BKYyC 1 HEOOBIKHOBEHHBIN BHEII-
HU BU. CoueTaHue apoMaTta 11 BKycCa MeJla ¢ HE’)KHbIM BO3yIII-

HBIM TECTOM [€Ia€T JITAKOMCTBO HENMOBTOPMMBIM M HEIIOXOXXUM
HJ Ha 49TO Apyroe.

OAO «Kasancknit xne6o3asoz Ne2

420006, r. Kazaus, yi1. Xne6osaBopckast, 7 b
Ten: (843) 543-71-62, 571-88-32, 543-70-52
Daxc: (843) 543-70-62

e-mail: zavod2@inbox.ru

www.khz2.ru

The Chak-chak national confectionery is made from premium
wheat flour, chicken eggs, refined deodorised vegetable oil, sugar,
and the best grades of natural honey. The product has genuine,
refined taste and unusual appearance. The combination of honey
flavour and taste with tender fluffy dough made this delicacy a
unique one and dissimilar from the others.

00O Kazan Bakery No. 2

7B, Khlebozavodskaya Street, Kazan, Tatarstan, 420006
Tel.: (843) 543-71-62, 571-88-32, 543-70-52

Fax: (843) 543-70-62

e-mail: zavod2@inbox.ru

www.khz2.ru
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MVKA ITIIEHMYHAA XJIEBOIIEKAPHAA
BBICIIIETO COPTA

Myka nieHMYHas - 3TO BBICOKOKAUECTBEHHBIN NPOAYKT iA
IPOMBIIUIEHHOTO MPOU3BOACTBA X/1e606y/TOUHBIX, MaKaPOHHBIX
U MyYHBIX KOHUTEPCKUX U3TE/NIA, a TAKXKe IJI JOMAIIHell Bbl-
neukn. Myka, npoussogumasa OAO «Kapatynckoe XIIII», Boc-
TpebOBaHa U C/IABUTCSI BO MHOTMX perroHax Poccun.

OAO «KaparyHckoe x/1e60IpreMHOe IPERIPHUATIEN
422340, ct. Kaparys, yn. LlentpanpHas, 1

Ten.: (84376) 32-6-60, 32-5-82

Dakc: (84376) 32-6-60, 32-5-82

e-mail: karatunhpp@mail.ru

PREMIUM WHEAT FLOUR FOR BAKERY

Wheat flour is a high-quality product for industrial production of
bakery, macaroni and pastry, as well as for home-baked products.
The flour made by OAO Karatun Cereal Receiving Station is of
demand and well-known in many regions of Russia.

OAO Karatun Cereal Receiving Station

1, Tsentralnaya Street, Karatun Station, Tatarstan, 422340
Tel.: (84376) 32-6-60, 32-5-82

Fax: (84376) 32-6-60, 32-5-82

e-mail: karatunhpp@mail.ru
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OcHOBHOe HanpaB/IeHMe BeSTENbHOCTH IPERIPUATIS — TPOU3BOJ-
CTBO TPEYHEBOIT KPYIIbL. BeIpaleHHas B 9KOIOTMYeCKI O/1aronpu-
SITHOM PeTVMOHe I0T0-BOCTOKa TarapcraHa, rpeyneBas kpyma 3AO
«ByrynpmuHCcKOro kombmHara xme6ompogykToB Ne 1» obmagaer
[IPeKPACHBIMI BKYCOBBIMU Ka4eCTBAMM, BBICOKOI IIMTATETbHOI
[[EHHOCTDIO, COEPXKUT GeNKIM, XXMPbL, Horara MUKpPOI/IEMEHTAM,
BUTAMVHAMM, K/IETYATKOII U IIOJIE3HBIMU YITIEBOLAMM, KOTOPBIE He
BKJIIOYAIOTCA B mporecc Xnpoobpasosanust. OcobeHHOCTD ber-
KOB, BXOISIIIIX B COCTAB TPEYKM, B TOM, YTO OHM COfepXKat 60b-
I110€ KOTMYeCTBO He3aMEHMMBIX aMIHOKIC/IOT, YTO [Ie/IAeT TPEUKY
L[eHHBIM IMIEBBIM IPOAYKTOM, KOTOPBIN 110 6€IKOBOMY COCTAaBY
CpaBHMBAIOT € MsicoM. I1o comepKaHUIO0 He3aMEHNMBIX aMIHOKIIC-
JIOT rpedxa cpaBHMMA ¢ 6060BbIMU KynbTypamu: 606amu, Topo-
XOM, Qacornpio. VIgeabHO MOAXOANT /IS FUETUIECKOTO U ETCKOTO
nuTaHuA. BpICOKOE KaueCTBO BBITYCKAeMOI IIPOAYKIIMY TI0 IOCTO-
MHCTBY OL[EHEHO OTPeOUTEAMIL.

3A0 «ByrynmbMuHCKIIT KOMOMHAT X/1e60IIPOAYKTOB Ne 1»
423231, 1. Byrynbma, yi. 14-tu IlaBmnx, 56

Ten.: (85594) 6-21-44, 6-21-45

daxc: (85594) 6-21-44, 6-21-45

The company’s key focus area is the processing of buckwheat.
Grown in environmentally friendly south-eastern region of
Tatarstan, the buckwheat possesses wonderful flavour, high
nutritious value, retains protein, fats and is rich in nutrients,
vitamins, as well as dietary fibre and healthful carbohydrates that
do not result in obesity. The proteins contained in the buckwheat
possess a large amount of indispensable amino acid making
this product essential food stuff comparable with meat in terms
of protein composition. Buckwheat is well comparable with
leguminous crops in terms of indispensable amino acids. This
product is ideal for clinical nutrition and as infants food. High
quality of the product is appreciated by consumers, and rightly so.

ZAO Bugulma Bakery No.1

56, 14-ti Pavshikh Street, Bugulma, Tatarstan, 423231
Tel.: (85594) 6-21-44, 6-21-45

Fax: (85594) 6-21-44, 6-21-45
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Kpexep «Xpymka-Xpym» — MeNKOe CyXoe IedeHbe, 33 CUeT JO-
6aB/IeHVsI TAIPYKIN MIMeEeT IIPUSTHBI 30/I0TUCTHIN [[BeT. V3sro-
TOB/IEH Ha HeMelkoll nuuun «Bepuep u Ildnsitgepep». B ero
COCTaB BXOJAT TONMbKO HAaTypajbHble MHIPENUEHTHI, B T. 4. Ha-
TypasibHble KapTO(eIbHBbIE X/IONbS 1 CYLIEHBII IyK, YTO [je/aeT
KpeKep apOMaTHBIM U 6€3YMHO aleTUTHBIM, a CT/{KO-COIEHBII
BKYC JaeT BO3MOXKHOCTD «XPYMKATbh» 3TOT KpeKep C MOJIOKOM, C
kode, ¢ yaeM, a MHOTVMM OH IIOHPABM/ICS AaXKe K muBy. [Tokyma-
Te/IN TaKXXe O/IarofapHsl 3a yEOOCTBO YIIAKOBKIY, IPEBOCXOTHOE
codeTaHMe LIEHBI 1 Ka4eCTBa.

00O «3amHcKuit Kpekep»

423520, 1. 3anHCK, yn. Hapumanosa, 16
Ten.: (85558) 7-75-75

Daxc: (85558) 7-75-35

e-mail: zkreker@bk.ru

These are small-sized crackers of pleasant aureate colour thanks
to paprika used in their production technology. The crackers
are manufactured on Werner & Pfleiderer production line. The
crackers contain natural ingredients only, among them potato
chips and dried onion that makes the cracker full-flavoured and
palatable. Its sweet and salty flavour makes it possible to “crunch”
these crackers pleasantly with milk, coffee and tea. Some of you
will like it with beer. Customers are also grateful to us for the
convenient package and good value for money.

00O Zainskiy Kreker

16, Narimanov Street, Zainsk, Tatarstan, 423520
Tel.: (85558) 775-75

Fax: (85558) 775-35

e-mail: zkreker@bk.ru
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CMETAHA C MACCOBOM IOJIEV YKMPA 20%,
VITAKOBAHHAS B I[IOJIMSTVIEHOBYIO IUVIEHKY

CMeTaHa - TPajMIVIOHHBII MOJOYHBIN MPORYKT, BBIpabaThl-
BaeMblil 13 BBICOKOKAYeCTBEHHOTO ChIPbs, 00/MafaloIuil 3aMe-
YaTe/lbHbIMM IMIIEBBIMM KadecTBaMu. IIpMATHBIN KMCIOMO-
JIOUHBI BKYC, TYCTYH KOHCHCTEHIIMIO CO3[JAal0T CIIel[MaTbHO
Hof06paHHbIe MOTIOYHBIE 3aKBACKIL.

Oumnan OAO «BAMMH Tarapcran»
«KasaHCKuit MOTOYHBIII KOMOMHAT»
420088, r. Kasaup, yn. Ak. Ap6ysoBa, 7
Ten.: (843) 272-72-52, 272-72-13
Daxkc: (843) 272-74-43

JIyune ToBaps! u yeryru Pecry6nuku Tatapcran — 2012
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SOUR CREAM

Sour cream is a traditional dairy food produced from high-quality
raw materials and possessing remarkable nutrition qualities.
Specially chosen dairy ferments add pleasant sour-milk taste and
thickness.

Kazan Dairy, Affiliate of OAO VAMIN Tatarstan
7, Ak. Arbuzov Street, Kazan, Tatarstan, 420088
Tel.: (843) 272-72-52,272-72-13

Fax: (843) 272-74-43




KE®NMP OBE3>XVMPEHHBIVI C MACCOBOW JOJIEN
YKVIPA 0,1%, ITOJIMSTUIEHOBBIN ITAKET 500 I'P.

Kedup obesxupeHHbII BBIpabaTbIBaeTCs U3 HOPMaTN30BaHHO-
TO IACT€PU30BAHHOTO MOJIOKA ITyTeM CKBAIIMBaHMA 3aKBaCKOM
Ha Ke(UPHBIX IpUOKax. DTOT KUCITOMOIOYHBII HAIMTOK XOPO-
IO yCBaMBaeTCA OPraHM3MOM 4eloBeKa I OKa3bIBaeT TepalieB-
TUYECKOe U MPOPUIAKTUIECKOEe [eVICTBUE, PETryIupyeT paboTy
KUIIEYHNKA, TOHU3NPYeT HepBHYIO cucTeMy. O6e3XMpeHHBIN
Kedup - MAeanbHOE CPENCTBO, 3aMeHsIolee OOBIYHBII PalliOH
MUTaHUA JIA JTIOfieil C U3OBITOUYHBIM BECOM B PasTPy304HbIe JHIA.

Ouman OAO «BAMMH Tarapcran»
«Habepe>xHo-YeTHMHCKUI MOIOYHBII KOMOMHAT»
423820, r. Habepesxubie YenHbl, ATbMeTbeBCKIIT TPAKT, 26
Ten.: (8552) 70-73-12, 70-73-51

Daxkc: (8552) 70-73-12, 70-73-51

e-mail: sot_chelnyl@mail.ru

www.vamin.ru
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FAT-FREE KEFIR

Fat-free kefir is made by ripening of regular pasteurized milk
using the kefir fungi. This sour milk product is well digested by
the human body and exerts therapeutic and preventive effects by
regulating an action of the bowels and invigorating the nervous
system. Fat-free kefir is an ideal for replacing usual foods for
people with excessive weight in fasting days.

Naberezhnye Chelny Dairy, Affiliate of OAO VAMIN Tatarstan
26, Almetyevsky Trakt, Naberezhnye Chelny, Tatarstan, 423820
Tel.: (8552) 70-73-12, 70-73-51

Fax: (8552) 70-73-12, 70-73-51

e-mail: sot_chelnyl@mail.ru

www.vamin.ru
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[TutbeBast Bofa « TAIUIBIKCKIIT MICTOYHUK» JOOBIBAETCS U3 apTe-
3MaHCKOJ CKBXKVMHBI ITTyOMHOI 120 M, pacIioNio)XeHHO B 9KOJO-
TMYECKM YUCTOM paitoHe. Bopa pasnuBaeTcs HEMOCPEACTBEHHO
Ha MECTOPOXAECHUN Ha IIPEJIIPUATNI BOJOIIOATOTOBKM, YTO II0-
3BOJIIET COXPAHNUTD BCe €€ MpUpPOJHbIe CBOICTBA. Bofa — mcrou-
HUK XU3HM!

Ounmnan OAO «BAMUH Tatapcran»
«HmKHeKaMCKUIT MOTIOYHbBI KOMOMHAT»

423570, r. HixHekaMmck, yi. Ilepsonpoxopues, 5a
Ten.: (8555) 47-30-66, 30-51-53

®akc: (8555) 47-30-66, 47-30-67

e-mail: kamamilk@mail.ru

Tashlyksky Istochnik drinking water is produced from an artesian
well 120 metres deep located in an environmentally sound area.
The water is bottled directly in place thus preserving its natural
properties. Water is a source of life!

Nizhnekamsk Dairy, Affiliate of OAO VAMIN Tatarstan

5A, Pervoprokhodtsev Street, Nizhnekamsk, Tatarstan, 423570
Tel.: (8555) 47-30-66, 30-51-53

Fax: (8555) 47-30-66, 47-30-67

e-mail: kamamilk@mail.ru



MopoxeHoe WIOMOMP C apOMaTOM BAaHWIN BBIPabaTHIBAETCS
TOJIbKO U3 HATYPaJbHOTO MOJOYHOIO ChipbsA. Hapamy ¢ mpusar-
HBIM BKYCOM O0/1afjaeT BBICOKOIl KaJIOPMITHOCTBIO ¥ XOPOILIeN

YCBOSAEMOCTDIO.
Hexneitimil mioMbup — MCTOYHUK VHOOBOIbCTBUS [Tl U
B3pOCIBIX B M060€ Bpems ropal

Ouman OAO «BAMMH Tarapcran»
«HmKHeKaMCKIMiT MOZTOYHBIN KOMOMHAT»

423570, r. Hmwxknekamck, yi. Ilepsonpoxopies, 5a
Ten.: (8555) 47-30-66, 30-51-53

®akc: (8555) 47-30-66, 47-30-67

e-mail: kamamilk@mail.ru

The vanilla-flavoured ice cream is made from all natural raw
milk. Along with pleasant taste, it boasts of high caloric value and
good digestibility.

This gentle ice cream is a pleasure for children and adults at any
time of year!

Nizhnekamsk Dairy, Affiliate of OAO VAMIN Tatarstan

5A, Pervoprokhodtsev Street, Nizhnekamsk, Tatarstan, 423570
Tel.: (8555) 47-30-66, 30-51-53

Fax: (8555) 47-30-66, 47-30-67

e-mail: kamamilk@mail.ru

®
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Colp «BuTs3b» — 9TO HATYPA/IBHBII CBIYYXXHBII ChIP 6€3 UCKYC-
CTBEHHBIX JOOABOK. B cocTaB chlpa BXOIAT XM3HEHHO Ba>KHbIE
U LIeHHBIE JIs YeIoBeKa OeIKM, MOIIOMHBII XXUP, MUHEPaIbHble
BelleCTBa, BUTAMIHbI U 9KCTPaKTUBHbIE BeuiecTBa. ChIp — 9TO
OfIH U3 CaMBbIX BKYCHBIX, [IOJIE3HBIX U BCEMMU JTIOOVMMBIX MOJIOY-
HBIX [POAYKTOB. PEeKOMEH/[OBaH KaK YHUBEDPCA/IbHBIN IPOLYKT
[UTAHUSA U VICTOYHVK He3aMeHUMBIX Oe/IKOB (ero ynorpebieHne
HOJTHOCTBIO [TOKPBIBAET IOTPEOHOCTh OPraHM3Ma B >KMBOTHBIX
6e1Kax), KaJabLysa U Kalns.

Ouman OAO «BAMUH Tarapcran»

«ByMHCKMIT MacTOeNbHO-CBIPOMEIbHbIN KOMOUHAT»
422430, 1. Bynnck, yn. Coberckas, 5

Ten.: (84374) 3-12-71, 3-13-71

Daxkc: (84374) 3-12-71, 3-13-71

e-mail: bua-molkom@yandex.ru

Vityaz cheese is a natural rennet cheese without artificial additives.
The cheese is rich for protein, milk fat, mineral salts, vitamins, and
extractive substances, all indispensable and essential for a human
body. Cheese is the most delicious, essential and favorite dairy
product. It is recommended as common food stuff and a source of
essential protein (its consumption fully satisfies the body need in
animal protein), calcium and potassium.

Buinsk Butter Plant and Dairy, Affiliate of OAO VAMIN Tatarstan
5, Sovetskaya Street, Buinsk, Tatarstan, 422430

Tel.: (84374) 3-12-71, 3-13-71

Fax: (84374) 3-12-71, 3-13-71

e-mail: bua-molkom@yandex.ru
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MACIJIO CIIMMIBOYHOE «KPECTBAHCKOE»

CnMBOYHOE Mac/Io B MUpPE MOTIOYHBIX IPOIYKTOB CTOUT OCOOHSI-
KOM. Bezib 4TO6BI cienaTh OAVH KWIOTPaMM CIMBOYHOTO Macia
Tpebyercs 25 MUTPOB KopoBbero Moyoka! Ho aTu sarpats! u ycu-
/s onpasfaHbl. CIMBOYHOE MAcO — LeHHENIINI ¥ YHUKab-
HBI TI0 YCBOAAGMOCTH IIPOAYKT. B cocTaB Mac/a BXOGAT BUTAMMU-
HBI, HeOOXOVIMbIe [Is1 PasBUTHS KOCTHOI 11 HEPBHOII CHCTEMBI,
BUTaMMH A - [UIs1 OCTPOTBI 3peHns; ButaMuH E HeobxomuM Ayt
MBIIIII, @ COTEPIKALIECs] B Macyle «sIBHbIE SKMUPbI» ABIAIOTCA OC-
HOBOJI UCTOYHMKA I/ 3Hepryy. CIMBOYHOE MAC/IO — HEXKHBIN 1
IeMMKATHBII TIPOAYKT, HeOOXOMMBIIT OPTaHU3MY Ye/loBeKa!

Ouman OAO «BAMMH Tarapcran»
«ByryIbMUHCKMIT MO/IOYHBII KOMOVHAT»
423239, r. Byrynbma, yn. Coerckas, 140
Ten.: (85594) 4-65-98

®akc: (85594) 4-65-98

e-mail: Bugulma-milk@yandex.ru

m

KRESTYANSKOYE SWEET BUTTER

Among a great variety of dairy products sweet butter prevails,
and rightly so: this imposes some obligations. Just imagine that 25
litres of milk is used to produce 1 kg of sweet butter! But the effort
and expenditures are not spent in vain. Sweet butter is an essential
and unique product in terms of digestibility. It contains vitamin
D which is indispensable for skeletal and nervous systems;
vitamin A, for vision acuity; vitamin E, for muscle development.
The “explicit fats” contained in the butter are the basic source of

energy. This tender and delicate product is needful for a human
body.

Bugulma Dairy, Affiliate of OAO VAMIN Tatarstan
140, Sovetskaya Street, Bugulma, Tatarstan, 423239
Tel.: (85594) 4-65-98,

Fax: (85594) 4-65-98

e-mail: Bugulma-milk@yandex.ru

®
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CBbIP «TAVIA»

ChIp, TOZOOHO YeNOBEKY, POKAACTCS, 3peeT, CTapeeT U YMUPAeT.
B cblpHOM 06111ecTBE CBOM apMCTOKPATHI ¥ IIPOCTOMIOANHBEL. ChIp
— OIHO M3 CaMbIX 3aMeYaTe/lbHbIX TBOPEHNIT YeloBeKa. ITO BbI-
COKONNTATe/IbHBIN, BKYCHBII 1 JIETKOIIepeBapUBaeMbIl IIPOAYKT.
B chIpe IPUCYTCTBYIOT KM3HEHHO Ba>KHbIe KOMIIOHEHTBI: Oe/KIL,
JKUPBI, YITI€BOABI, COMM, BUTaMUHBL. CBIp — 3TO 3pejniie, KOTo-
PBIL pajiyeT I71a3 ¥ 3aBOpakuBaeT UCTMHHOIO IrypMaHa!

Ounnan OAO «BAMMH Tatapcran»
«ByryIbMIUHCKMIT MOTIOYHBII KOMOMHAT»
423239, r. Byrynbma, yn. Coserckas, 140
Ten.: (85594) 4-65-98

daxc: (85594) 4-65-98

e-mail: Bugulma-milk@yandex.ru

GAUDA CHEESE

Just as every living organism, cheese originates, ripens, stales
and eventually “perishes” In the “society” of cheeses there are
“patricians” and “plebeians” Cheese is one of the wonderful
inventions of a man. It is a highly nutritious, delicious and easily
digestible food product. Cheese contains vital elements: protein,
fats, mineral salts, vitamins. The sight of cheese can please and
fascinate a genuine gourmet.

Bugulma Dairy, Affiliate of OAO VAMIN Tatarstan
140, Sovetskaya Street, Bugulma, Tatarstan, 423239
Tel.: (85594) 4-65-98

Fax: (85594) 4-65-98

e-mail: Bugulma-milk@yandex.ru
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CBIP «I[TIOIIEXOHCK»

ChbIp - efja MO-KOPOJIEBCKM: CBOMMY (HOPMaMU U [IBETOM IIOXOXK
Ha COJIHIIE, JAIoIIMil SHEPI1Io. BrlcOKONMTaTe/IbHbIN, BKYCHBII,
JIETKOIlepeBapMBaEMbIil — TaKOB ChIp. B psAny mpofyKToB muTa-
HUsI eMy MpUHANIeXUT ocoboe MecTo. Ero nede6Hble u aueTn-
YecKue CBOJICTBA 00YC/IOB/IeHbI H0raThIM COflepXKaHueM OeIKOB,
JKIPOB, MMHEPATbHBIX CO/Mell ¥ He3aMeHMMBbIX aMMHOKMC/IOT.
ITouTy Bce cocTaBHbIE YaCTU MOJIOKA IIEPEXOIAT B ChIP B KOH-
LIEHTPMPOBAHHOM Bufie. PasHOOOpasHble BKYCOBbIE HOCTOMH-
CTBa CBIpa MO3BOMIAIOT COYETATh UX C PAasIMYHBIMU OTIOTAMIAL.
Crip «IlomexoHCKMIT» — 3TO BKYCHBIII IUTaTebHbIN 3aBTPaK U
XOpolIasd 3aKyCKa K IIPa3JHUIHOMY CTONY.

Ounnan OAO «BAMMH Tatapcran»
«Byry/IbMIHCKUIT MOJIOYHBII T KOMOMHAT»
423239, r. Byrynbma, yn. Cosetckas, 140
Ten.: (85594) 4-65-98

daxc: (85594) 4-65-98

e-mail: Bugulma-milk@yandex.ru

BRVC % BTy

POSHEKHONSKIY LOAF CHEESE

Cheese is a King’s meal. It reminds the energy-remitting sun by
its color and form. Highly nutritious, delicious, easily digestible
— this is true about cheese. Among a variety of foodstuffs, cheese
occupies a special place. Its medicinal and dietary properties
are accounted for rich content of protein, fats, mineral salts,
indispensable amino acids. Nearly all milk ingredients transform
into cheese in the concentrated state. Various gustatory qualities
of cheese make it compatible with a variety of foods. Cheese is a
nutritious breakfast and a wonderful appetizer at a festive table.

Bugulma Dairy, Affiliate of OAO VAMIN Tatarstan
140, Sovetskaya Street, Bugulma, Tatarstan, 423239
Tel.: (85594) 4-65-98

Fax: (85594) 4-65-98

e-mail: Bugulma-milk@yandex.ru

®
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CBIP «TOJUTAHIICKI1» BPYCKOBBIN

Coip «Tommanpckuit» BeIpabaThIBaeTCs U3 HATYPaTbHOTO MOJIO-
Ka, o6/afjaeT Croco6HOCTBIO K ITUTENbHOMY XpaHeHMio. B 100
rpaMMax Cblpa CORePXXUTCA 26,8 T KMpa, 26 T OeKa, SHepreTmye-
CKas 1IeHHOCTb 353 KKajl.

brarogapsi BHICOKOI 6MOTTOTMYECKOI LIEHHOCTU U COflepXKaHUIo
KaJIbIINA, CHIP HEOOXOMVIM IOXKVIBIM JIFOMSAM I/ TPOPUIAKTUKY
0CTEeOIIOPO3a, a TAKXE JAETAM B IIEPUOJ, aKTMBHOTO POCTa KOCTEN
U CIOPTCMEHAM.

Dunmman OAO «BAMVH TATAPCTAH»
«MaMa[bIILCKIIT CHIPOfIENIbHO-MAC/IOE/IbHBII KOMOMHATY
422191, r. Mamappi, yiu. JaBeigosa, 155

Ten.: (85563) 3-42-94, 3-41-31

Daxc: (85563) 3-42-94, 3-46-40

e-mail: vamin.smk@mail.ru

www.vamin.bos.ru

GOLLANDSKIY CHEESE

Gollandskiy cheese is produced from natural milk and is adapted
to long storage. 100 grams of the cheese contain 26.8 grams of
fats and 26 grams of proteins; its caloric value is 353 kcal. Owing
to its high biological value and calcium content, the cheese
is indispensable to persons in elderly age for prevention of
osteoporosis, to children in their period of active bone growth,
and to athletes.

Mamadysh Cheese and Butter Making Plant, Affiliate of OAO
VAMIN Tatarstan

155, Davydov Street, Mamadysh, Tatarstan, 422191

Tel.: (85563) 3-42-94, 3-41-31

Fax: (85563) 3-42-94, 3-46-40

e-mail: vamin.smk@mail.ru

www.vamin.bos.ru
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CMETAHA

CMmeTaHa - TPafiMIVIOHHBINA IPOAYKT PYCCKOM KYXHM, BbIpa-
6aTbIBaeTCA TOMBKO U3 HATYPANbHBIX CKBAIIEHHBIX CIIMBOK 6e3
mobaBeHNsA CTabMIN3aTOPOB U KOHCepBaHTOB. [IpofyKT uMeet
YJCTBI KMCIOMOJIOYHBIN BKYC C BBIpa)K€HHBIM apOMAaTOM IIa-
CTe€pU30BAHHBIX C/IMBOK, OfTHOPOHYIO I'YCTYI0 KOHCHCTEHIINIO.

OAO «3e/1eHOmONMbCKIUIT MOIOYHBIN KOMOVHAT»
422540, . 3eneHof0NbCK, Y. K. Mapkca, 48
Ten.: (84371) 4-08-83

®akc: (84371) 4-16-65

e-mail: sekretarzmk@mail.ru

SOUR CREAM

Sour cream is a traditional food product of Russian cuisine. It
is produced from genuine cultured cream without stabilizers
or preserving agents. The sour cream has sour-milk taste
with distinctive flavor of pasteurized cream. Its consistency is
homogeneous and thick.

OAO Zelenodolsk Dairy

48, Karl Marx Street, Zelenodolsk, Tatarstan, 422540
Tel.: (84371) 4-08-83

Fax: (84371) 4-16-65

e-mail: sekretarzmk@mail.ru
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PSDKEHKA, YITAKOBAHHAS B IIOTPEBUTEJIb-
CKYI0 TAPY, UI3TOTOBJIEHHYIO M3 [TOJINATUJIE-
HOBOW ITJIEHKNA

Psoxkenka - HaLU/IOHaJ'IbeH;I IIPOOYKT, Bpra6aTbIBaeMbII7[ us3 TO-
TIZIEHOTO MOJIOKA, CKBAIIEHHOI'O0 YMCTBIMM KYIbTYpaMM MOI0Y-
HOKMCIIBIX MMKPOOPTaHN3MOB. HpOI[yKT o6nanaeT IIpE€KpaCHbI-
MI Ie4eOHBIMU U HpO(pI/ITIaKTI/I‘{eCKI/IMI/[ CBOJCTBAaMU U HEXXHBIM
BKYCOM. IlocTosiHHOE yHOTpC6HCHI/IC B IIMIY IIO3BOJIAET yKpe-
IINTb OPTaHN3M U IIOAAEPKaTb MMMYHHYIO CYCTEMY KaK JICTCf;I,
TaK " B3pOC/IbIX.

OAO «YncTOnonbcKmit MOIOYHBIN KOMOMHAT»
422980, r. Yucronons, yn. Kypuenxo, 2

Ten.: (84342) 5-33-60

®dakc: (84342) 5-30-51

RYAZHENKA (FERMENTED MILK)

Ryazhenka is a national product made of baked milk and ripened
with pure growth sour milk microorganisms. The product has
excellent medical and preventive properties and a delicate flavour.
The continuous consumption makes it possible to reinforce the
organism and to maintain the immune system of both children
and adults.

OAO Chistopol Dairy

2, Kurchenko Street, Chistopol, Tatarstan, 422980
Tel.: (84342) 5-33-60

Fax: (84342) 5-30-51
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TBOPOT C MACCOBOM NOJIEV XKVMPA 5%

TBopor — MpOAYKT C BHICOKMM COfiep>KaHMeM Kanbiys, pocdo-
pa, MUIHEpa/IoB, MMKpPO3/TeMEHTOB, BUTAMMHOB, IOTHOIEHHO-
ro 6emKa M IPYIMX MHTPEAMEHTOB, OKa3bIBAIOLIMX 0/1aroTBop-
HOe BJIMsAHNE Ha OOMeEH BelleCTB, YKPeIULAIOIUX UMMYHUTET U
HEPBHYIO CHCTeMY, HOJAePKMBAIOLIMX OOLINII TOHYC OpraHus-
Ma. TpafiMIMOHHBI BKYC 3HAKOMOTIO C IeTCTBa TBOpPOTa — 3TO
TBOpOr 0T «Topoc Momoko».

000 «Topoc Momoxo»

423250, 1. JlennHOTOpCK, yn. YarkoBckoro, 51
Ten.: (85595) 6-40-00, 9-71-17

®axc: (85595) 2-62-29

e-mail: nizamova@torosmoloko.ru

CURDS

Curds is a product rich in calcium, phosphorus, minerals,
microelements, vitamins, native protein, and other ingredients
which positively influence the metabolism, reinforce the immune
and nervous systems, and maintain general tone of the organism.
The traditional taste of curds we love since our childhood is the
curds from Toros Moloko.

00O Toros Moloko

51, Tchaikovsky Street, Leninogorsk, Tatarstan, 423250
Tel.: (85595) 6-40-00, 9-71-17

Fax: (85595) 2-62-29

e-mail: nizamova@torosmoloko.ru
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MACJIO TPAIVILIVIOHHOE C MACCOBOM JIOJIEN
JKUPA 82,5%

Macno - OfHO M3 LieHHeHIINX NPOLYKTOB IUTaHMsA, 00Iafa-
Ijee BBICOKOJ SHEPreTHMUEeCKON ¥ OMOIOTMYEeCKOi LIeHHOCTDIO.
CIMBOYHOE MACIO SIB/ISETCS HOCUTENIEM BUTAMUHOB U ITOCTaB-
IIMKOM >XVMPHBIX KMC/IOT, MCIIONIb3YIOIUXCSA B OpPraHu3Me 4Yesio-
BeKa. Macmo BbIpabaTbIiBaeTCs TOMBKO M3 HATYPaIbHbBIX CIMBOK
6e3 mobaBeHNsI PaCTUTENbHBIX KUPOB. Macio TpaguLnoHHOe
— IPOAYKT YHMKAJIbHBIN ¥ He3aMEHMMBIN, II03TOMY MCIIOIb30-
BaTb €TO C/IefyeT TOIbKO B HAaTypaJbHOM BHJeE, TOIZ}A OHO IIpK-
HOCUT HaOOJIBIIYIO TIO/Ib3Y IIOTPebUTeTIO.

00O «Topoc [emmkaTec»

423250, 1. JlennHOTOpCK, yn. Yarkosckoro, 51
Ten.: (85595) 6-40-00, 9-71-17

®daxc: (85595) 2-62-29

e-mail: nizamova@torosmoloko.ru

Jly4mne ToBapsel 1 ycmyru Peciy6nyiky TatapeTas — 2012
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TRADITSIONNOYE SWEET BUTTER

Butter is one of the most indispensable foodstuffs rich in caloric
and biological value. Cream butter provides the organism with
vitamins and fat acids. The butter is only made of vegetable
fat-free natural cream. Traditsionnoye butter is a unique and
indispensable product. Therefore, in order to make the most
valuable health benefits for a customer, the butter should be
consumed in its natural state.

OOO Toros Delikates

51, Tchaikovsky Street, Leninogorsk, Tatarstan, 423250
Tel.: (85595) 6-40-00, 9-71-17

Fax: (85595) 2-62-29

e-mail: nizamova@torosmoloko.ru




BETUYMHA «V3 ITTULBI IIPEMUYM» XAJISIb

Berunna «J3 nruner IIpemmym» Xamsanp BbpabaTbBaeTCst
TOJIBKO U3 HATYPaIbHOIO OXJIaXKIAEHHOTO KYCKOBOTO M:Ca IIbI-
IIeHKa-6poiinepa Xajsiib 0 OPUTMHATIBHON perenType ¢ fo-
6aBneHneM crennii. OCOOEHHOCTH TEXHONOTUII M COYeTaHUe
IpUMEHAEMBIX CIelNit 06ecrednBaloT MATKOCTb M COYHOCTb
IPOAYKTa, HEIIOBTOPUMBIII OyKeT BKYCOBBIX OLIyIeHWil. Bert-
uynHa «V3 nrunsl [Ipemuym» Xamsab MpousBOAUTCS € COOMIO-
IeHMeM BCeX MCIAMCKUX HOPM U TpafjuLiuii, cepTuduImpoBaHa
0 cTaHfapTaM Xasaab. [IocTaBIIMKOM NPOXYKLUM ABIAETCA
00O «IlecTpeunHkar.

OAO «IIrunedabprka «Kazanckasn»
422527, c. OcHOBO

Ten.: (843) 557-72-47, 557-72-46
®akc: (843) 557-72-30

e-mail: forik@yandex.ru
www.pestrechinka.com

HALAL HAM OF PREMIUM GRADE POULTRY MEAT

Halal ham of premium grade poultry meat is only made of natural
cooled meat pieces of Halal broiler chickens under a genuine
recipe with the addition of spices. The technology peculiarities and
combination of the spices applied assure the product’s tenderness
and succulence, as well as a whole range of taste sensations. Halal
ham of premium grade poultry meat is made with observance
of all Islamic rules and traditions; it is certified against Halal
standards. OOO Pestrechinka is the product supplier.

OAO Kazanskaya Poultry Plant
Osinovo village, Tatarstan, 422527
Tel.: (843) 557-72-47, 557-72-46
Fax: (843) 557-72-30

e-mail: forik@yandex.ru
www.pestrechinka.com
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KoncepBbl MscHble KycKoBble «[OBsAfMHA TylleHas» BBICIIETO
copra OT/IMYAIOTCA APKO BBIPAKEHHBIM apOMAaTOM TOBSAVMHBI
u nyKa. IToMrMoO BBICOKMX BKYCOBBIX M NUTATeIbHBIX KauecTs,
KOHCepBbI 00/1aJal0T BBICOKOII 9HEPreTUIeCKOl IeHHOCTbIo. /3-
TOTOBJIEH)e KOHCEPBOB CTPOTO KOHTPOIMPYETCA Ha IIPOU3BOJ-
ctBe. [Ipopykr «loBapuHa TyneHaa» coorBerctsyer [OCTy.

OAO «KasaHckuil MACOKOMOMHAT»
420087, r. Kasanp, yn1. Pogunsl, 33 b
Ter.: (843) 272-74-22, 272-85-14
®dakc: (843) 229-25-64, 272-85-14
e-mail: askmk@narod.ru
www.kazan-meat.ru

Premium-grade “Beef stew” canned meat is distinguished by its
strongly pronounced flavour of beef and onions. In addition to
good tastiness and high nutritional qualities, the canned meat
is of high caloric value. The canned meat production is strictly
supervised during the entire process. The product is compliant
with GOST.

OAO Kazan Meat-Packing Plant

33b, Rodiny Street, Kazan, Tatarstan, 420087
Tel.: (843) 272-74-22, 272-85-14

Fax: (843) 229-25-64, 272-85-14

e-mail: askmk@narod.ru
www.kazan-meat.ru



KoHcepBbl MsACHBIe KyCKOBble «KOHNMHA TyIIeHas» BBICIIETO CO-
PTa OTIMYAIOTCA HEOBTOPMMBIM BKYCOM M 3alIaXOM KOHMHBI C
BBIP)KEHHBIM apOMaToM 1yKa. [IoMiMO BBHICOKMX BKYCOBBIX I
HMTATeTbHBIX KayecTB, KOHCEPBbI 00/IaflaloT BHICOKO 3Hepre-
TUYECKOI IIeHHOCTbIO. TeXHOMOTMA M3TOTOB/IEHMSA KOHCEPBOB
CONIPOBOXKAAETCA CTPOTMM KOHTPOJIEM, @ KadeCTBO IPOAYKTa
coorserctByeT TOCTYy.

OAO «KasaHckuit MACOKOMOMHAT»

420087, r. Kasanb, yn. Ponuasr, 33 b
Ten.: (843) 272-74-22, 272-85-14
®dakc: (843) 229-25-64, 272-85-14
e-mail: askmk@narod.ru
www.kazan-meat.ru
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PHOHHHA TYHIEHAD

Premium-grade “Horsemeat stew” canned meat is distinguished
by its strongly pronounced flavour of beef and onions. In addition
to good tastiness and high nutritional qualities, the canned meat
is of high caloric value. The canned meat production is strictly
supervised during the entire process. The product is compliant
with GOST.

OAO Kazan Meat-Packing Plant

33b, Rodiny Street, Kazan, Tatarstan, 420087
Tel.: (843) 272-74-22,272-85-14

Fax: (843) 229-25-64, 272-85-14

e-mail: askmk@narod.ru
www.kazan-meat.ru
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COCHCKN «DPAHKOYPTCKHME»

Cocuckn «Ppankdpyprckme» 00mafal0T HEKHOM, COYHON KOH-
CHUCTEHIYEN, HETIOBTOPUMBIM BKYCOM C apOMaTOM Y€pPHOTO Iep-
Ija, MyCKaTa ¥ KOIYeHMA. B cocTaB coCucOK BXOOUT TOBAMMHA,
CBMHMHA ¥ CBUHOJI IIINNK, @ HaTypajbHasg 060/I04Ka IIOMOTaeT
COXpaHMTD BCe MOJIe3HbIe CBOMCTBA MPOAYKTA. TpaiuOHHBIMM
OCTPBIMM IIPUIIPABAMM [ COCUCOK SABIAETCA TOPYMIIA, KETUYII
U XPeH, UX MOXKHO YHOTPeO/IATh KaK ¢ TapHUPOM, TaK 1 6e3 Hero.
Cocuckn «OpaHKPYpTCKME» - OFHU U3 CAMBIX MOMY/IAPHBIX U
TMOOVMBIX TPagUIIOHHBIX IIPOLYKTOB.

OAO «KaszaHckmit MACOKOMOMHAT»
420087, r. Kasanb, yn. Pogunsl, 33 b
Ten.: (843) 272-74-22, 272-85-14
Daxc: (843) 229-25-64, 272-85-14
e-mail: askmk@narod.ru
www.kazan-meat.ru

FRANKFURTSKIE SAUSAGES

Frankfurtskie sausages are of gentle, juicy chewy texture,
unmatched taste with flavours of black pepper, nutmeg, and
smoked meat. The composition of sausages includes beef, pork
and pork fat, a natural casing helps keep all the benefits of the
product. Traditional spicy sausage is flavored mustard, ketchup,
horseradish, they can be used as a side dish, and without it.
Sausage «Frankfurt» - one of the most popular and favorite
traditional foods.

OAO Kazan Meat-Packing Plant

33b, Rodiny Street, Kazan, Tatarstan, 420087
Tel.: (843) 272-74-22, 272-85-14

Fax: (843) 229-25-64, 272-85-14

e-mail: askmk@narod.ru
www.kazan-meat.ru
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IMonydabpukarsl M3 Msca NTULbL: Kombackm «KypuHble mjs
JKapKi»; Kombacku «MOCKOBCKMe»; Kymarthl «JJapHuLKue» -
HPORYKTHI, Tpebyrolyte TOMOTHUTENbHOI obKapku. Kombacku
3aIIeKAI0TCSI HA CKOBOPOJE U B AYXOBKe, OCOGEHHO BKYCHBIMMU
HOJTyYAI0TCS IIPY 3alleKaHMUM Ha PellleTKe-TPUIb WU Ha KOCTpe.
IIMKaHTHBI BKYC KONOGACOK IIOA4epKVBaeT HEOOBIYHBIN OYKeT
CITELNIA, KOTOPBII MCIIOTIb3YETCS IIPY UX IPUTOTOBIEHN.

00O «Yennsl-bpoitnep»

423800, r. Habepesxusie Yennsl, yiu. um. E.H. BareHuyka, 3
Ten.: (8552) 74-60-05, 74-60-50

dakc: (8552) 74-60-05, 74-60-50

e-mail: office@chelny-broiler.ru

www.chelny-broiler.ru

Poultry meat semi-products: chicken meat sausages for frying,
Moskovskiye sausages, and Darnitskiye fried sausages are the
products to be additionally fried. The small sausages are baked
on a pan or in oven, and on grill or in fire which makes them
especially delicious. The tangy flavour of the sausages is imparted
by unique seasoning used during the cooking process.

OO0 Chelny-Broiler

3, E.N. Batenchuk Street, Naberezhnye Chelny, Tatarstan, 423800
Tel.: (8552) 74-60-05, 74-60-50

Fax: (8552) 74-60-05, 74-60-50

e-mail: office@chelny-broiler.ru

www.chelny-broiler.ru
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Vcnonb3oBaHMe 9KOMOTMYECKI YMCTHIX KOPMOB 11 CaMbIX COBpe€-
MEHHBIX TeXHOJIOTUI BbIpalllIBaHMA leIl'I)'IHT—6pOI‘/'[HepOB obe-
CIIeYMBAET CTaOMIBHO BHICOKOE KAYECTBO IIpoAyKI MM, OTMEYE€H~

HO€ AUIIVIOMaMU 1 HarpajgamMy pa3IM9IHbIX BbICTaBOK.

00O «YemnnnI-bpoitnep»

423800, r. Habepesxusie YenHsl, yn. um. E.H. barenuyka, 3
Ten.: (8552) 74-60-05, 74-60-50

daxkc: (8552) 74-60-05, 74-60-50

e-mail: office@chelny-broiler.ru

www.chelny-broiler.ru

The usage of green feed and up-to-the-minute technologies to
breed the chicken broilers assures the consistent high quality of
products, proved by diplomas and awards of various exhibitions.

00O Chelny-Broiler

3, E.N. Batenchuk Street, Naberezhnye Chelny, Tatarstan, 423800
Tel.: (8552) 74-60-05, 74-60-50

Fax: (8552) 74-60-05, 74-60-50

e-mail: office@chelny-broiler.ru

www.chelny-broiler.ru
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M3OEJVE 13 MACA ITTUILBI 3AITEHEHHOE:
XJIEB «I1IO-KYIIEHECKI»

Wspenue n3 MaAca mruisl 3anedenHoe: Xine6 «Ilo-kymedeckn»
ABJIAETCS MPeKPACHBIM JIONIONTHEHNEeM KaK K IIPa3fHIYHOMY CTO-
Iy, TaK ¥ K MEHIO Ha Ka>KZbli1 [IeHb, 1 II0/Ib3YeTCAA OTPOMHOI] II0-
HY/IAPHOCTBIO y IOKYIIaTeseit.

00O «Yennsl-bporinep»

423800, r. Habepexxusie Yennsl, yi. um. E.H. Barenuyxa, 3
Ten.: (8552) 74-60-05, 74-60-50

Daxc: (8552) 74-60-05, 74-60-50

e-mail: office@chelny-broiler.ru

www.chelny-broiler.ru

POULTRY MEAT SMOKED MEAL: BREAD “A LA
KUPECHESKY”

Poultry meat smoked meal: bread “A la Kupechesky” is a perfect
addition both to festive table and to everyday menu. It is in huge
demand among the customers.

00O Chelny-Broiler

3, E.N. Batenchuk Street, Naberezhnye Chelny, Tatarstan, 423800
Tel.: (8552) 74-60-05, 74-60-50

Fax: (8552) 74-60-05, 74-60-50

e-mail: office@chelny-broiler.ru

www.chelny-broiler.ru
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Msico «Poccuiickmit KponmuKb» — IMETUYeCKUil TPOAYKT, Ipo-
U3BEJICHHDIIT B 9KOIOTMYECKM YMCTBIX YCIOBYAX, MMeeT OOraThlil
BUTaMMHHO-MIHEPAIbHbIN COCTaB, cofepxuT OMmera-3 monuHe-
HaCBIIIeHHbIE JXMPHbIE KMCIOTBI M OTAMYAETCA BBICOYANIIVMU
BKYCOBBIMM XapaKTepucTuMKaMu. M:ACO cO4HOe, HEXHOE, JIer-
KOe B IpUTOTOBNeHNN. VIcnonb3syeTcsa A NpUTOTOBIEHNUSA KaK
HepPBBIX, TaK ¥ BTOPBIX OO — B BapEHOM, )KapeHOM, TYIIEHOM
Bupie. He BBI3BIBaeT amiepruy, peKOMEHJOBAHO GepeMEeHHBIM
JKEeHIIVHAM, JIeTAM U Tpo(ecCuOHaNbHbIM CIIOPTCMEHAM.

3AO «IInemenHoit 3aBox Kponmmka»

420021, r. Kasanb, yn. Tarapcran, 11, a/s 210
Ten.: (843) 227-40-38

Daxc: (843) 227-40-38

e-mail: vasil@russianrabbit.ru
www.russianrabbit.ru

Russian Rabbit meat is a dietary product made under
environmentally sound conditions, has a rich vitamin and mineral
content, contains Omega-3 polyunsaturated fat acids, and stands
out for its highest gustatory qualities. The meat is succulent,
tender, and easy-to-cook. It is cooked both in first and second
courses in boiled, fried, or stewed state. The meat does not cause
allergies, it is recommended for pregnant women, children, and
professional athletes.

ZAO Rabbit Breeding Factory

P.O.B. 210, 11, Tatarstan Street, Kazan, Tatarstan, 420021
Tel.: (843) 227-40-38

Fax: (843) 227-40-38

e-mail: vasil@russianrabbit.ru

www.russianrabbit.ru
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ITEIBMEHU «CMBUPCKUE 9KCTPA» ITOJTYODA-
BPUKATHI B TECTE 3AMOPOXXEHHBIE C MACHOM
HAYMHKOW KATETOPVIU «B»

ITenbmenn mpoussopcta OOO «Macnosa u Ko» msrorosne-
HBI 110 CTapbIM COBETAaM HAIIMX MaM U 6alyllek, IO peLenTy
TOTO BpeMeHU, KOTZia Te/IbMeHM ObIIV HeOTheM/IeMbIM O/TI0IOM
IIPa3JHUYHOTO CTO/MA.

IMenbmenn «Cubypckue» MPUATHO YAUBAT HEKHBIM BKYCOM U
HAIIOMHAT O TOM, KaKIM OH JIelICTBUTENbHO JODKEH OBIT.

«B Cubupy mempMeHU Bcerfia ObIIM 4eM-TO BpOJe KOHCEPBOB.
VIx 3aroTaBnMBamM B OTPOMHBIX KOJIMYECTBAaX BIPOK IIpM yda-
cTum Beeit cembu. ITporiecc Mor amuTbcs HeCKONbKO pHel. OT-
IpaB/ACh HAZIONTO B TAIITy, YeloBeK 06s3aTe/IbHO 6pa ¢ coboit
3aIac TBEP/JOKaMEHHbIX CUOMPCKUX IelbMeHell, KOTOpblIe 3a He-
CKOJIBKO MUHYT, IIPOBEJIEHHbIX B KUIIALLEl BOJiE, IIPeBPaIaICh
B IIPEKPACHBII 00€f] WIN Y>KUH».

00O «Macnosa u Ko»
420006, r. Kasanb, yi1. Xne6osaBopckas, 1
Tern./daxc: (843) 570-95-31

REFRIGERATED SEMI-FINISHED DOUGH
PRODUCTS STUFFED WITH MEAT OF B CATEGORY
(“SIBIRSKIE PELMENTI")

Pelmeni of Maslova & Co are being made using old recipes of our
mothers and grandmothers, in accordance with the traditions of
the Soviet period when such ravioli were an inherent food of the
festive table. “Sibirskie pelmeni” will pleasantly surprise you with
their gentle taste, and will remind you of how it really should look
like.

“Pelmeni in Siberia were always something like canned food.
They were made in huge amounts for the future with direct
involvement of the entire family. The process could last for several
days. When going out to the forest for a long time, one always took
along some rock-solid Siberian pelmeni which, in a few minutes
in boiling water, turned into an excellent lunch or dinner”

00O Maslova & Co
1, Khlebozavodskaya Street, Kazan, Tatarstan, 420006
Tel./Fax: (843) 570-95-31
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[TOJIVKOITYEHA A KOJIBACA
«TAPCKAA ITPEMMNYM»

IMonyxormuenas konbaca «IJapckas mpeMuym» — 310 6e3ynpedHoe
coYeTaHMe KPYIHbIX KYCKOB IIOMY>KMPHOJ CBMHMHBI, TOBAHbI
U OT6OPHOTO CBMHOTO LIMNKA, U3TOTOBJICHHAS 110 OPUIMHAIb-
HOII penentype. [apMOHMYHOe cOdYeTaHNe YHAdHO MOfOOpaH-
HBIX CIIeL[UiT IpyfaeT Konbace HEIIOBTOPUMBIN BKYC, IIPUATHYIO
OCTPOTY ¥ TOHKUII allIeTUTHBIN apoMaT. OTIMYHBIN TOBapHBII
BIJI, BKYCOBbIE Ka4eCTBa I JOCTYIHAs IleHa He OCTABAT IPOJYKT
6e3 BHIMaHNA MOKYIIaTeNell.

VHpuBuyanbHblil IpefNpUHIMATEND
Myturymns Pudar MaxmyToBud
422191, r. Mamappi, yiu. Jaunas, 15
Ten.: (85563) 3-52-37, 3-54-48

TSARSKAYA PREMIUM HALF-SMOKED SAUSAGE

Tsarskaya Premium half-smoked sausage is a perfect match of
large pieces of medium-fat pork, beef and chosen pork back fat,
made under a genuine recipe. The harmonious combination of
well-matched spices adds unique taste, pleasing delicacy, and
thin appetizing flavour. Its superb appearance, excellent taste,
and affordable price are main contributors to attracting buyers’
attention to the product.

Mutigullin Rifat Makhmutovich, a sole proprietor
15, Dachnaya Street, Mamadysh, Tatarstan, 422191
Tel.: (85563) 352-37, 3-54-48
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®OPEJIb COJTEHA{ (CTABOCOJIEHAS), TOMTUKNU
B BAKYYMHOM YIIAKOBKE 200 TPAMM

Dopenp - ppiba, KOTOpast ABAETCA YAUBUTEIBHO LIEHHBIM /IS
3IOPOBbsI, 1 OCOOEHHO A/ CepAlia, UICTOYHUKOM Oe/IKOB, BUTA-
MMHOB J M/HePaJIbHBIX BeljecTB. Popennb oueHb 60rara XIpPHBI-
My Kucnotamu OMera-3 1 >KUPOPAaCTBOPMMBIMYU BUTAMIHAMM
A u D. K ToMy e OHa COIep>XUT 6OMbIIOe KOMNYECTBO BOJO-
pacTBOpUMBIX BUTaMMHOB B12 1 mupupokcuna. CraboconeHoe
¢dume MMeeT HEXXHYI0 KOHCUCTEHLMIO M HEIIOBTOPMMBIN BKYC.
KauecTBeHHO 06paboTaHHOE 1 IPOCOTIEHHOE (hyjIe HOPBEXKCKOI
¢dopenu mpekpacHO COXPaHAETCA B BBICOKOTEXHONOTMYHOI Ka-
4eCTBEHHO! YIIaKOBKe.

00O «/IuBHbiit beper»

420087, r. Kasaunb, yn. Poguns, 10, 0. 8
Tern.: (843) 224-33-83, (84379) 2-25-58
dakc: (843) 224-33-83, (84379) 2-25-58
e-mail: divbereg@rambler.ru
www.divbereg.ru

LIGHT-SALTED TROUT: FILLET IN VACUUM
PACKAGING

Trout is the fish indispensable for human health, especially for
heart, and is a source of protein, vitamins and minerals. The
trout is rich with Omega-3 fat acids and oil-soluble vitamins A
and D. Besides, it contains a great number of B12 water-soluble
vitamins and pyridoxine. The light-salted fillet is of tender flesh
and inimitable flavour. The properly processed and salted fillet of
Norwegian trout is well preserved in high-tech packaging.

OOO Divniy Bereg

Office 8, 10, Rodiny Street, Kazan, Tatarstan, 420087
Tel.: (843) 224-33-83, (84379) 2-25-58

Fax: (843) 224-33-83, (84379) 2-25-58

e-mail: divbereg@rambler.ru

www.divbereg.ru

The best goods and services of the Republic of Tatarstan — 2012

Foodstuffs 87




BanpuHcKas ppiba mMonb3yeTcss 0COOBIM CIPOCOM Y IieHUTeNel Owing to high quality primary products and cold artesian water

BKYCHOIT efjbl 6/1arofiapsi MCIIOMb30BAHNI0 BBICOKOKAaueCTBEHHO- for salt curing, the fish processed by Ms. Baldina is in strong
TO CBIPBSI, XOJIOGHBIX apPTE3MAHCKUX BOJ, /IS IOCOJA U SKOJIOT M- demand with the gourmets of delicious food. Balanced content
YeCK) 4MCTOM OJbXOBOI Liembl A KomdeHusa. OnTMManbHOe of salt, moisture and smoked flavor distinguishes this fish as a
cofiep>KaHMe COJY, BIIATU Y apOMaTa KOITYeHNs KaueCTBEHHO BbI- high quality product among others. Curing of the fish is done in
iefiseT 9Ty HPOAYKIINIO CPENY APYTHX. automatic curing and cooking chambers without any additives

using environmentally sound alder waste wood only.

VIHpyBUAYaIbHBLI IPefIPUHAMATEND Ludmila Bitalyevna Baldina, a sole proprietor
Banguna JTrogmuna ButanbeBua Office 458, 12, Blvd Avtomobilestroiteley,
423827, . Habepesxuble YenHsl, Naberezhnye Chelny, Tatarstan, 423827
6ynbBap ABTOMOOMIECTpOUTENENt, 12, 0. 458 Tel.: (8552) 37-44-50

Ten.: (8552) 37-44-50 Fax: (8552) 37-44-50

®daxc: (8552) 37-44-50 e-mail: bald2@list.ru

e-mail: bald2@list.ru
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MOVIBA JKVMPHAS XOJIOOHOTO KOITYEHNM A

MojiBa >XKMpHast XOJIOFHOTO KOITYeHNs BbIPabaTbIBaeTCs U3 9KO-
JIOTMYECKY YMCTOrO ¥ KAaYeCTBEHHOTO ChIpbsi. HexxHocTh Msica,
apoMar KOITYEHOCTY, KPAaCUBBII TOBAPHbI BUM, HU3KUII IIPO-
LIeHT MacCcOBOJI OMM cOMu B Msice poIObI (5%-6,5%) memaeTt Moii-
BY XOJIOZHOTO KOIYEHMUS IIPYB/IEKATeNIbHbIM IIPOJYKTOM, FOTO-
BBIM K yHOTpe6/IeHNIO.

VIapyBuAyanbHbIi IpeIpUHIMATENTb
ITeTpoB Hukomnait AnexceeBuy

423841, n. Kpyrnoe Ilone, yn. Crpoureneii, 36
Ten./axkc: (8552) 47-01-32

COLD-SMOKED FATTY CAPELIN

Cold-smoked fatty capelin is made from environmentally sound
and high-quality raw materials. Its tenderness, smoked product
flavour, excellent appearance, and low contents of salt in the fish
(5% - 6.5%) made the cold-smoked capelin an attractive and
ready-to-use product.

Petrov Nikolay Alekseyevich, a sole proprietor
36, Stroiteley Street, Krugloye Pole settlement, Tatarstan, 423841
Tel./fax: (8552) 47-01-32
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PasHooOpasHble BUABI cajlaTa BBIPALIMBAIOTCS KPYITIBI TOX Ha
CaJIaTHBIX TMHMAX KoMOMHaTa «Maiickuit». BromeTon Bblpamiu-
BaHMsI HaJIOXXHO 3alMINAET KYIbTYpPYy OT BpemuTesneit u 6omes-
Heii. JINCTOBOI MaC/IAHUCTDIN, XPYCTALIMIA «/IEAAHON», 3€TIEHBIN
M OKpaLIeHHBIIT, pasHbIil 10 GopMe NNCTa, caaT BCerfa CTaHeT
yKpalileH1eM 11060ro cTona B mo6oe BpeMs roga.

00O «TennuuHbI KOMOMHAT «MaiicKmuin»
422527, c. OcuHoBO, yn. [arapuna, 15

Ten.: (843) 524-21-21

e-mail: maiski@mail.ru

Various kinds of salads are cultivated all year round in salad lines
of the Maisky Hothouse.

The biomethod of their cultivation reliably protects the crop
against pests and diseases. Leaves of salad - oily, crispy «icy»,
green and coloured, different in the leaf shape - are always a
decoration at any table at any time of year.

OO0 Maisky Hothouse

15, Gagarin Street, Osinovo village, Tatarstan, 422527
Tel.: (843) 524-21-21

e-mail: maiski@mail.ru



ToMaTsl BBIPAIIMBAIOTCA B TedeHME BCETO TOfa IO ManooOb-
€MHOJT TeXHOJIOTMU C INpUMEHeHMEM OMOTIOIMYeCKUX CPefCTB
3all[UTBl PacTeHUI1 OT BpenmTeneil u 6GonesHeir. [Tokymarensm
IpeJaraloTcsl KpymHble TOMAaTbl 61, cpefHMe 1O pasMepy,
CIVMBOBUJHbIE, YEPPM, C PA3HOOOPA3HOI! 1{BETOBOI TAMMOI — OT
KPACHBIX JIO >KE/THIX LIBETKOB M Pa3HOOOPAa3HbIX OTTEHKOB.

00O «TenmmyHbl KOMOMHAT «MaiicKuii»
422527, c. OcunOBO, yn. [arapuna, 15
Ten.: (843) 524-21-21

e-mail: maiski@mail.ru

Tomatoes are cultivated all the year round under low-volume
technologies using biological protection of plants against pests
and diseases. Buyers are offered large beef tomatoes, medium-
sized plum tomatoes, and cherry tomatoes in various colours,
from red to yellow with various shades.

OO0 Maisky Hothouse

15, Gagarin Street, Osinovo village, Tatarstan, 422527
Tel.: (843) 524-21-21

e-mail: maiski@mail.ru



TATSFIRTPROA

Bo;ma COE€AMHAET CTApMHHBIE TPpAAMIVIN IIPUTOTOBIEHNA KPeEIl-
KX CIIMPTHBIX HAIIUTKOB 1 COBPEMEHHbIE TEXHOTIOI NN, obecre-
YMBaKOIine Heo6b1qa17my10 YNCTOTY HaIINTKa, OTMEHHBI BKYC
M BBICOKOe KadyecTBO. VICIIOnb30BaHMe B COCTaBe HaTypaJabHO-
TO Me€fa M 3KCTPpaKTa PACTUTEIPHOTO BKYCOApOMATUYIECKOIO
«aKCTpaKT BUHOTpaga «PemukT» nIpunpanyn BOAKE BOCTOYHYIO
M3BICKAHHOCTD, a «BpI/ITITII/IaHTOBa}I» (bI/ITIpraI_II/[H — CBEXECTb N
CBEpPKaHME KaK 3KCKIIO3MIBHOTO 6p1/mm/1aHTa cpenn obunus an-
KOIr'O/IbHbIX HAaIIMTKOB. Kamnaﬂ 6yTbI}IKa C YHMKa/IbHbIM HOME-
POM, HAaHECEHHDBIM Ha HO,E[BCCKC-6PCHOKC.

Ouman OAO «Tarcnupripom»
«KasaHckuil TMKepoBOJOYHBIN 3aBO»
420054, r. Kazaup, y1. Typbunnas, 5
Ten.: (843) 278-83-53, 278-83-63
Daxc: (843) 278-83-13

e-mail: Ivzkazan@klvz.ru
www.tatspirtprom.ru
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Thisvodka brings together old traditions of preparing strong spirits
and present-day technologies ensuring the drinkK’s extraordinary
purity, excellent taste, and superb quality. The natural honey
and the Relict Grape vegetative flavouring extract added to its
composition attach to this vodka an Oriental refinement, while
its Brilliant-class filtration provides freshness and sparkling to be
seen as an exclusive diamond among many alcoholic drinks. Each
bottle holds its unique number put on its pendant.

Kazan Distillery, Affiliate of Tatspirtprom

5, Turbinnaya Street, Kazan, Tatarstan, 420054
Tel.: (843) 278-83-53, 278-83-63

Fax: (843) 278-83-13

e-mail: Ivzkazan@klvz.ru
www.tatspirtprom.com



BAJIb3AM «bYTYJIbMA»

Banmbpsam «ByrymbMa» — KpemKmil CIIMPTHON HAaIIUTOK, BOOpaB-
MmNt B ce6s MHOXXECTBO apOMATHBIX HACTOEB IieeGHBIX TPaB,
KOPEHbEB, IJIOfJ0B, MOPCOB 1 COKOB Pa3/IMIHBIX SATON U (PPYKTOB.
VIMeHHO 3TV #Fapbl IPUPOJLI IPUAAIOT eEMY KOPUYHEBDIN IIBET U
HeTMOBTOPMMBIIL, GoraTeiimmit apoMar. bab3am okasbiBaeT TO-
HU3MpYIOllee ¥ CTUMYIUpYIOILee BO3JeliCTBIEe Ha OpraHnusM. Pe-
KOMEH/IyeTcs yIoTpeb/saTh He 6omee 150 ML

Ouman OAO «TaTcnupripom»
«U1CTOMONMbCKMIT TMKEPOBOOYHbII 3aBOM»
422981, r. Yucromnony, ya. JHrenbca, 80
Ten.: (84342) 4-37-28, 4-46-06
www.tatspirtprom.ru

BUGULMA BALSAM

Bugulma balsam is a strong alcohol drink combining lots of
flavoured tinctures of herbs, roots, fruits, fruit drinks and juices
of various berries and fruits. These are the natural blessings that
give the balsam its brown color and unique and rich flavour. The
balsam has tonic and stimulating effects on the organism. It is
recommended to consume no more than 150 mL.

Chistopol Distillery, Affiliate of OAO Tatspirtprom
80, Engels Street, Chistopol, Tatarstan, 422981

Tel.: (84342) 4-37-28, 4-46-06
www.tatspirtprom.ru
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TATSFIRTPROA -'-'IT

Hacroiika roppkas «TumepxaH» — ropgocTb YCaficKOro CHOUpT-
3aBofa. IIpuroToBneHHas 13 apTe3MaHCKON BOJBI, IIPOILIEN-
IIelf MHOTOCTYIIEHYaTYI0 OYNMCTKY, I 3epHOBOTO CIMPTa MapKu
«JI10KC» TI0 OPUTMHAIBHOI TEXHONOTUM, C JOOABIeHNEM TOTbKO
HATypaJbHBIX MHIPENUEHTOB: HACTOEB TpPaB (IIONBIHU, JOHHU-
Ka, JIVIIBL; aHMCa, KOPUAHJIPa), Mefla, CaXapHOTO CUpOIIa, Kolepa
(MOKeHOTO caxapa) — 3Ta HacCTOMKa OTIMYaeTCs HeOOBIKHOBEH-
HBIM BKYCOM ¥ HEIIOBTOPMMBIM apomaToM. HacToiika ropbkas
«TuMepxaH» 10 IIpaBy 3aCTy>XW/Ia IpU3HAHME OTpebuTeNell He
Tonbko B Pecriy6ruke TaTapcTaH, HO U 3a ee IIpefeaMul.

Ouman OAO «TarcnmpTpoM» «YcafcKuil CIMpT3aBO»
420111, r. Kasanb, yi1. baymana, 44/8

Ten.: (84365) 7-33-55

Daxkc: (84365) 7-33-11

e-mail: usz@tatspirtprom.ru; lvpusz@yandex.ru

Timerkhan bitter liqueur is a jewel of Usady Distillery. It is made
of artesian water subjected to the multistage treatment and grain
alcohol of lux grade under a genuine technology with the addition
of only natural ingredients: herbal tinctures (wormwood, sweet
clover, linden, anise, and coriander), honey, sugar syrup, and
colorant (burnt sugar). The liqueur stands out for its marvelous
flavour and unique aroma. Timerkhan bitter liqueur is justifiably
recognised by both consumers in the Republic of Tatarstan and
beyond its borders.

Usady Distillery, Affiliate of Tatspirtprom

44/8, Bauman Street, Kazan, Tatarstan, 420111
Tel.: (84365) 7-33-55

Fax: (84365) 7-33-11

e-mail: usz@tatspirtprom.ru; lvpusz@yandex.ru

Jlyaue ToBapsl u ycnyru Pecy6mviku Tatapcra — 2012
94 [TpomoBonbcTBEHHBIE TOBAPHI



«Dpenbxe» — NMUTbeBas BOAA, U/lea/IbHO MOAXOAIAs JJIA yTO-
neHusA Xaxabl. COEep)XUT ONTUMANbHOE KONMMYECTBO MUHEpa-
JIOB Y1 MMKPO3JIEMEHTOB, KOTOPBbIE HO/DKHBI €XXefIHEBHO BOCIION-
HATBHCS opranu3MoM. [Ipon3BofcTBO BOJBI IPOXOAUT HECKOIBKO
CTaAMit OYMCTKY Ha COBPEMEHHOM TEXHOTIOTMYECKOM 000pyHo-
BaHUM ¥ COOTBETCTBYET COBPEMEHHBIM TPeOOBAHMAM KadeCTBa
U TEHJeHLMAM PBIHKA.

OAO «bynrapnuso»

423800, . Habepexxubie YenHsl, IIpoMbIIIIeHHO-KOMMYHAIbHAs
30Ha, XJ1eOHBIIT Tpoesf, 37

Ten.: (8552) 30-54-00, 30-54-42

daxc: (8552) 55-19-34

e-mail: inform@bulgarpivo.ru

www.bulgarpivo.ru

Edelzhe is a drinking water, ideal for slaking thirst. It contains
balanced content of minerals and microelements that are to be

replenished daily. The water production undergoes several stages
of treatment at the up-to-date equipment and it complies with the
current requirements of quality and market trends.

OAO Bulgarpivo

37,Khlebny Proezd, Industrial and Communal Area, Naberezhnye
Chelny, Tatarstan, 423800

Tel.: (8552) 30-54-00, 30-54-42

Fax: (8552) 55-19-34

e-mail: inform@bulgarpivo.ru

www.bulgarpivo.ru



BOJA MMHEPAJIbHAS IIMTHEBAS JIEHEBHO -
CTOJIOBAS «AP YAJUIbI» TASVIPOBAHHAS

Bogma - BayKHeIIINIT 97IeMeHT, HeOOXOAVIMBIIA /151 3OPOBO XKM3-
HeZlesITeNIbHOCTY 4YelloBeKa. MIHepanbHas je4eOHO-CTONoBas
Bona «fIp Yammsl» ob6rmaaeT MOMHOLEHHBIM (U3MOIOTMYECKIM
COCTaBOM, B Hell cofiepyKaTcsA MUHepa/bHble COMU M MUKpPO3JIe-
MEHTBI, OKa3bIBalolllyie 03[l0paB/lIMBalollee BO3/leliCTBIE Ha Opra-
HJ3M Ye/IoBeKa. JTa BOfa JaBHO IOMI0OMIACh IOTPeOUTEIM 3a
OTMEHHBIIT BKYC, BBICOKOE KaueCTBO 1 IienebHble cBojicTBa. OHa
[IOKa3aHa mpy GOMe3HsIX OPraHOB IMINEBapeHMs, KUIIEYHUKA,
HapyLIeHN) 0OMeHa BellecTs.

OAOQO «bynrapnuso»

423800, . Ha6epexubie Yentsl, [IpoMbIIIIEHHO-KOMMYHa/IbHAs
30Ha, XJ1eOHBIII 11poesf, 37

Ten.: (8552) 30-54-00, 30-54-42

®akc: (8552) 55-19-34

e-mail: inform@bulgarpivo.ru

www.bulgarpivo.ru
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YAR CHALLY MINERAL MEDICINAL POTABLE
CARBONATED WATER

Water is an essential component for healthy human life. Yar Chally
mineral medicinal water has balanced physiological composition
with mineral salts and microelements producing revitalizing
effect on human body. This water is popular among customers
for its pleasant flavour, high quality and healing properties. This
water is used to cure organs of digestion, intestinal tract, nutrition
and metabolic disorder.

OAO Bulgarpivo

37,Khlebny Proezd, Industrial and Communal Area, Naberezhnye
Chelny, Tatarstan, 423800

Tel.: (8552) 30-54-00, 30-54-42

Fax: (8552) 55-19-34

e-mail: inform@bulgarpivo.ru

www.bulgarpivo.ru

Jly4mne ToBapsel 1 ycmyru Peciy6nyiky TatapeTas — 2012
96 ITpop0BOIbLCTBEHHDIE TOBAPbI



KBAC ©OMJIBTPOBAHHBIN, TACTEPM30BAHHBIN,
TA3VIPOBAHHBIN «KBAC XJIEBHBIV»

«KBac X7e6Hbplit» GUIBTPOBAHHBII, TTACTEPU3OBAHHbI — IIPO-
IYKT HaTypanbHOTO 6pOXKeHNs, BOCTPeOOBAHHBII HA PBIHKE Ha-
nutkoB. HannTok o6mafaeT Noe3HpIMI CBOICTBAMM: COEPXKNUT
pasnuyHble MAaKpO- ¥ MMKDO3/IEMEHTBI, BUTAMMHBI, CTONb He-
06X0AMMble AJIsI HOPMaIbHOTO (DYHKIMOHMPOBAHVS OPraHN3Ma
YyelloBeKa B COBPEMEHHOM MUE, IOJBEP>)KEHHOM HETaTMBHOMY
BIIMSHUIO psifia PaKTOPOB, CBSASAHHBIX C ypbaHMU3alelt 1 pasBu-
TeM TexHosoruit. Ksac faer 60pocTb 1 SHEpIruio, IPUATHYIO
CBEXXECTDb 1 apOMAT PXKaHOTO X/eba.

OAO «bynrapnuso»

423800, . Habepexxusie YenHsr, IIpoMbIIIZIEHHO-KOMMYHa/IbHAA
30Ha, XJ1e6HbIIT Tpoesy, 37

Ten.: (8552) 30-54-00, 30-54-42

®akc: (8552) 55-19-34

e-mail: inform@bulgarpivo.ru

www.bulgarpivo.ru

KVASS KHLEBNY FILTERED PASTEURIZED
CARBONATED DRINK

Kvass Khlebny is a filtered, pasteurized product of natural
fermentation which is in demand at the market of beverages.
The kvass has all essential properties: it contains macro and
micro mineral elements, vitamins indispensable for successful
performance of a human body in a present-day world. The kvass
makes you vigorous and active. It also provides you with freshness
and flavour of rye bread.

OAO Bulgarpivo

37, Khlebny Proezd, Industrial and Communal Area,
Naberezhnye Chelny, Tatarstan, 423800

Tel.: (8552) 30-54-00, 30-54-42

Fax: (8552) 55-19-34

e-mail: inform@bulgarpivo.ru

www.bulgarpivo.ru
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KBAC ®MJIBTPOBAHHDBIN, ITACTEPVMI30OBAHDBIN,
TA3MPOBAHHBIN «KBAC XJIEBHBIV YE/THVH-
CKIU»

«KBac XneOHb1i1 YeTHMHCKMIT» TIOYYAIOT MIyTEM COpaXKMBaHMs
KOHIIeHTpaTa 13 3€pPHOBOTO ChIpbs. HanmuTok nMeeT TOHKMII apo-
MarT p>KaHoTro X/e6a, OCBEXXAIOLNIT BKYC, IETKO YTOJISIET JKaKAY,
ycrokamBaeT HepBHYIo cucteMy. OH TakKe sAB/sieTCs poduIax-
TUYECKVM HAIMTKOM, TaK KakK oOoraiaeT opraHusM deoBeKa
ButamuHamu Bl, B2, PP, amnnokucnoramu. B netHee Bpems 310
CaMBblii M0OMMBIIT HATIUTOK CPefyl HaCeleHN .

OAOQO «bynrapnuso»

423800, r. Habepexxusie YenHsr, IIpoMbIIIIEHHO-KOMMYHa/IbHAA
30Ha, XJ1eOHBIII 11poesf, 37

Ten.: (8552) 30-54-00, 30-54-42

®akc: (8552) 55-19-34

e-mail: inform@bulgarpivo.ru

www.bulgarpivo.ru

KVASS KHLEBNY CHELNINSKY FILTERED
PASTEURIZED CARBONATED DRINK

Kvass Khlebny Chelninsky is produced by fermenting the
concentrate from grain raw stuff. This drink has subtle flavour of
rye bread, refreshing taste; it slakes thirst, easing human nervous
system. This is a prophylactic drink enriching human body with
B1, B2, PP vitamins and amino acids. This is the most favourite
drink among customers in summer time.
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IIuso ceetnoe «Yennuuckoe ITmennynoe Premium» obmamaer
HOBBIM BKYCOM, OOYCIIOBTIEHHBIM OPUIMHA/IbHON PeLeNTypoil
IPUTOTOBJIEHNs, TIPefyCMaTpyUBaIoliell 00s3aTeNbHOE VCIIOND-
30BaHMe He TOJIbKO TPAAUIIOHHOTO SYMEHHOT0, HO I He MeHee
50% TMIIEHNYHOTO CONMOAA AYYIINX 3apyOeXXHBIX IIPON3BOAUTE-
neit. OcBexxarljee MMBO C IPUATHBIM apOMATOM, CTaboit XMe-
7IeBOJ TOPUMHKOI U BBIPaXKEHHBIM IIOC/IEBKYCHEM, B KOTOPOM
Ka)KZIBIIl VICKYILIEHHBII 3HATOK OTKPOET /IS cebs1 BOCIpUATHE
HACTOAIIEro MIIEHNYHOTO M1Ba.

OAO «bynrapnuso»

423800, . Habepesxusie Yerntbl, [IpoMBbIIIIeHHO-KOMMYHa/IbHAS
30Ha, XJ1e6HBIIT Tpoesy, 37
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Chelninskoye Pshenichnoye Premium light beer has new flavour
and genuine production formulation which involves the binding
use of both barley malt and more than 50% of wheat malt of
the best overseas manufacturers. This is a refreshing beer with
pleasant flavour, subtle hop bitter and distinctive aftertaste. Each
experienced gourmet shall discover the perception of a genuine
wheat malt beer.
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BOJIA [IMTBEBAS APTE3VIAHCKAS ITEPBOM KATE- SARMANOVSKAYA POTABLE ARTESIAN WATER
FOPUN « CAPMAHOBCKA» TASIPOBAHHAA B II9T® (FIRST GRADE, CARBONATED)

BYTBUIKAX VM BYTBUIAX V3 ITOJIIKAPBOHATA, BBIITY-

CKAEMA IIO TY 0131-001-60325576-10

Braropaps mpupofHOIT BbICOKOKa4eCTBEHHOI MCXOHOI Bofie, B coderanmy  Owing to the natural high qualities of the source water combined
C MCIIO/b30BAHMEM COBPEMEHHOTO 000PYHOBaHNs, YIATIOCh COXpaHUTb Ha-  with the up-to-date equipment, we have conserved the natural
TYpa/IbHOE Ka4eCTBO BOJIbL, II0/laBaeMOlt C MICTOYHIIKA, I OBECTH ero o To-  properties of the source water to convey it to a consumer. The
Tpeburtens. VcronbsoBaHye KaueCTBEHHOJ YITIEKUCIOTHI I HachlieHus  appliance of high-quality carbon dioxide and well-functioning
BOJBI B COYETAHNN C OTIQXKEHHOI TeXHOJIOTHel IPOU3BOAICTBA MO3BOMAKT  production technology make it possible to produce high-grade
HOMY4YUTh Ta3MPOBAHHYIO BOZY BBICOKOTO KadecTBa. B pesynbrare, Boja  carbonated water. This water finds great confidence and demand
TIO/Tb3YeTCs OOMBIINM JOBEPUEM Vi CIIPOCOM Y TTOTpebuTeneit. among the consumers. The up-to-date equipment applied in
CoBpeMeHHOe 060pyfiOBaHIe, ICIIONb3yeMOe B TeXHOMOrm4YeckoM mporiec-  the technological process and high level of production practices
ce, Mepbl, IIpYMeHsIeMble [I0 OXpaHe OKPY)KAIOLlell CPefbl, 11 BbICOKast Kynb-  guarantee the product’s safety for a consumer.

Typa IPOM3BOACTBA, FAPAHTUPYIOT 6E30IACHOCTD IPOAYKIMY A/ TIOTpe-

oures.

000 «CapMaHOBCKMIT 3aBOJ, MIHEPA/IbHBIX BOM» OOO Sarmanovsky Mineral Water Plant

423350, c. CapmaHOBO, yi. 0. [arapuHa, 32a 32A, Gagarin Street, Sarmanovo village, Tatarstan, 423350
Ten.: (85559) 2-43-03 Tel.: (85559) 2-43-03
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