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WHO WE ARE
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- is one of the leading ukrainian producers of dairy products one of the largest 
ukrainian exporters of blended butter, the company exports its products more 
than 30 countries around the world. 

- dairy plant, with modern equipment and the ability to produce more 
than 50 tons per day. A new approach to the production process allowed 
(except for a wide range of high-quality products) to carry out orders on 
special recipes of our partners. 

The plant has the Quality Management System ISO 9001:2015 and Food 
Safety Management System ISO 22000:2005. Also, the quality of products 
and the technological process comply with the requirements of Halal and 
Kosher.

- is a trading company that sells products manufactured by Baranovsky 
Dairy Plant.

We are the Ukrainian production that combines innovative technologies 
and the experience of traditional methods of the food industry. All our 
products are made from environmentally friendly raw materials, which 
passes several levels of verification, certification and meets international 
quality standards. 
                 
We have a wide range of trade marks known in different countries and 
also provide different types of packaging for different sales channels. On 
request, we are ready to make a private label for you. 

TPH FOOD GROUP

Baranovsky Dairy Plant 

TPH Dairy LLC
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OUR VALUES

At TPH FOOD, we don’t just produce dairy products—WE BUILD 
RELATIONSHIPS. 

We believe that people are just as important as process. And we serve as 
your partner from day one, combining passion with expertise to deliver 
the right result for you.

Our customers have a choice, and how we perform determines whether 
they choose us. We aim high, set ambitious goals and deliver results, and 

TPH FOOD GROUP Brands:

PALLERMO

GOLDEN LINE

MOLLE 

WHITE COW

MILK FARMER

NASHA 
SELYANOCHKA
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ABOUT US

OPERATING 
in more than 

30 
COUNTRIES

Processing capacity

QUALITY  CONTROL

50t /day

Georgia, Azerbaijan, Macedonia, Serbia, Albania, Qatar, Kuwait, 
Jordan, Lebanon, Egypt, Israel, Turkey, Iraq, Gambia, Senegal, 

Yemen, Belarus, Turkmenistan, UAE, Saudi Arabia, Libya

MILK Butter       Cream      Mayonnaise

UKRAINIAN blended
BUTTER PRODUCERS 

We are in 

TOP-3

Modern 
technologies PRIVATE RECIPES
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TPH Food 
Produces

Unsalted Butter
Salted Butter
Butter Ghee
Mayonnaise
Vegetable whipping creamVegetable cooking cream

7 
17 
20
21
23
25



PALLERMO

Product information:

Pallermo butter has a fresh, pure buttery taste and made from quality ingredients.
We can provide a variety of butter types to suit your needs. 
Ideal for consuming straight from the pack spread on bread, or for making savoury or sweet dishes.

TOTAL FAT: MILK FAT:

82.5% From 0.2% to 100%

MOISTURE MAX. 16%, 

MILK SOLID NON FAT MAX. 2%

Brand

PACKING:

PACKING:

Ecolin  

200g 500g 1 kg

Cardboard box

5 kg 10 kg 25 kg

From 0°C to -5°C     6 months for bulk and retail size 0,5 kg,1kg /  2 months for 0,2 kg

From -5°C to -11°C    9 months for bulk and retail size 0,5 kg,1kg / 4 months for 0,2 kg

From-11°C to -18°C   12 months for bulk and retail size 0,5 kg,1kg / 6 months for 0,2 kg

Storage 

and 

shelf life
:
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GOLDEN LINE

Product information:

Blended butter has all the flavor and taste of natural butter, but at the same time it has a much lower price. 
Also, it has the same appearance and consistency.

It is suitable for a multitude of uses and especially in pastry industry.

TOTAL FAT: MILK FAT:

82.5% From 0.2% to 100%

MOISTURE MAX. 16%, 

MILK SOLID NON FAT MAX. 2%

Brand

PACKING:

PACKING:

Foil  

200g 500g 1 kg

Cardboard box

5 kg 10 kg

From 0°C to -5°C     6 months for bulk and retail size 0,5 kg,1kg /  2 months for 0,2 kg

From -5°C to -11°C    9 months for bulk and retail size 0,5 kg,1kg / 4 months for 0,2 kg

From-11°C to -18°C   12 months for bulk and retail size 0,5 kg,1kg / 6 months for 0,2 kg

Storage 

and 

shelf life
:
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MILK FARMER

Product information:

Special composition guarantees the volume and stability of the end product while also adding an irresistible 
buttery taste. 
Our knowledge allow us to select an exclusive composition according to your requirements.

TOTAL FAT: MILK FAT:

82.5% From 0.2% to 100%

MOISTURE MAX. 16%, 

MILK SOLID NON FAT MAX. 2%

Brand

PACKING:

PACKING:

Foil  

200g 500g 1 kg

Cardboard box

5 kg 10 kg 25 kg

From 0°C to -5°C     6 months for bulk and retail size 0,5 kg,1kg /  2 months for 0,2 kg

From -5°C to -11°C    9 months for bulk and retail size 0,5 kg,1kg / 4 months for 0,2 kg

From-11°C to -18°C   12 months for bulk and retail size 0,5 kg,1kg / 6 months for 0,2 kg

Storage 

and 

shelf life
:
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NASHA SELYANOCHKA

Product information:

Unsalted blended butter provides all the pleasure of butter.  Product is used as butter substitutes in baking. 
The results in baking are almost very close to the natural butter. Blended butter is going to work well in 
baking that requires the creaming method needed to make baked goods rise. Also used for the personal 
consumption and for frying.

TOTAL FAT: MILK FAT:

82.5% From 0.2% to 100%

MOISTURE MAX. 16%, 

MILK SOLID NON FAT MAX. 2%

Brand

PACKING:

PACKING:

Ecolin  

500g 1 kg

Cardboard box

5 kg

From 0°C to -5°C     6 months for bulk and retail size 0,5 kg,1kg /  2 months for 0,2 kg

From -5°C to -11°C    9 months for bulk and retail size 0,5 kg,1kg / 4 months for 0,2 kg

From-11°C to -18°C   12 months for bulk and retail size 0,5 kg,1kg / 6 months for 0,2 kg

Storage 

and 

shelf life
:
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MOLLE

Product information:

Molle combines the pure taste of butter and the softness of sunflower oil, which makes it spreadable right 
from the fridge. Perfect for cooking and spreading.

TOTAL FAT: MILK FAT:

82.5% From 0.2% to 100%

MOISTURE MAX. 16%, 

MILK SOLID NON FAT MAX. 2%

Brand

PACKING:

PACKING:

Foil  

500g 1 kg

Cardboard box

5 kg 10 kg

From 0°C to -5°C     6 months for bulk and retail size 0,5 kg,1kg /  2 months for 0,2 kg

From -5°C to -11°C    9 months for bulk and retail size 0,5 kg,1kg / 4 months for 0,2 kg

From-11°C to -18°C   12 months for bulk and retail size 0,5 kg,1kg / 6 months for 0,2 kg

Storage 

and 

shelf life
:
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WHITE COW

Product information:

THE ONLY ONE!

Bestseller! UNSALTED BLENDED BUTTER    

SALTED BLENDED BUTTER

Salted blended butter adds a layer of flavor when melted whether it’s atop your favourite vegetables, in a 
steak sauce, nothing beats blended butter with a hint of salt.

TOTAL FAT: MILK FAT:

82.5% From 0.2% to 100%

MOISTURE MAX. 16%, 

MILK SOLID NON FAT MAX. 2%

Brand

PACKING:
Foil  

50 g  X  60 pcs  BOX  3 kg 100 g  X  40 pcs  BOX  4 kg

from -5°C to -11°C  / 9 months 

from-11°C to -18°C / 12 months

Storage 

and 

shelf life
:
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PALLERMO

Product information:

Premium blend butter ghee (Anhydrous Milk Fat) and vegetable oil (Palm oil).
Made from only pure natural ingredients - no preservatives, no artificial colourings or flavours. Perfect for 
cooking and a wide range of preparations. ea commodo consequat. Duis aute irure dolor in reprehenderit in 
voluptate velit esse cillum dolore eu fugiat nulla pariatur. 

TOTAL FAT: INGREDIENTS:

99,7%

Brand

19

PACKING: PACKING:
TinPlastic 

bucket

 5 kg 9 kg

18 kg 15 kg

Store at ambient temperatures, off the floor in a clean dry area. 
Keep away from direct sunlight.

Storage:

12 months

 
Shelf life:

Butter ghee

Anhydrous Milk Fat, Palm Oil and Sunflower Oil in varying proportions.
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NASHA SELYANOCHKA
Brand
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Mayonnaise

Product information:

Ingredients:

Mayonnaise is a creamy sauce or dressing commonly used on sandwiches, hamburgers, composed salads, 
and French fries. It also forms the base for various other sauces, such as tartar sauce, fry sauce and salsa.

Sunflower oil refined deodorized, drinking water, white sugar, common food salt, egg yolk powder, 
emulsifiers (E1450, E415),  acidity regulators (E260, E270), mustard flavor, antioxidant, E160a.

From 4°c to +20°c     

Storage:
12 months

 
Shelf life:

NET WEIGHT: GROSS WEIGHT:

5 kg 5,1 kg

Packing:

PLASTIC 

BUCKET

67 %
FAT LEVEL:
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PALLERMO
Brand
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Vegetable whipping cream

Product information:

Nowadays creams based on vegetable fat are commonly seen. There are several advantages of using 
imitation whipping cream compared to dairy whipping cream:

From 4°c to +20°c     

Storage:
12 months

 
Shelf life:

Products with a fat content down to 20% can be whipped into a firm foam meaning that healthier 
products may be developed
	
Higher overrun can be obtained with imitation whipping cream compared to dairy whipping cream 
resulting in improved cost in use calculation

Vegetable fat is lower priced than butterfat also resulting in better cost in use calculation

Possibility to produce 100% vegetable products avoiding allergens and supporting veganism.

NET WEIGHT: GROSS WEIGHT:

9,89 kg 10,4 kg

Packing:

10L 

BAG-IN-BOX

FOR THE 
PASTRY 
INDUSTRY

30 %
FAT LEVEL:
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Ideal for desserts, cakes, frozen desserts 

Classic creamy taste

Stable for a few days after whipping

Lactose-free

High volume

Excellent consistency

Long shelf life
, even unrefrigerated



PALLERMO
Brand
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Vegetable cooking cream

Product information:

Vegetable cooking cream is used as an alternative to dairy cooking creams in various culinary 
applications. From delicious sauces to pasta, curries or baking.

Besides being a healthier alternative to dairy cooking cream, vegetable cooking cream gives you the 
ability to not only produce a cooking cream with lower fat but provide the consumers with an eating 
sensation of full-fat cream.                    

From 4°c to +20°c     

Storage:
12 months

 
Shelf life:

NET WEIGHT: GROSS WEIGHT:

9,89 kg 10,4 kg

Packing:

10L 

BAG-IN-BOX

15 %
FAT LEVEL:
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TPH FOOD

Traditional 
Production of Healthy 

FOOD

3A Leyptsigskaya str.,
KIEV, UKRAINE

Tel. +38 098 777 93 66

E-mail  Kondratiuk@tph-food.com

WWW.TPH-FOOD.COM


