10 CEAPAIBCHKITT MOMOKO3ABOLY

TOB «BapaHiBCbKM MOJIOKO3aBOA» — OAMH 3 MIPOBiHMUX YKPAIHCHKUX BUPOOGHUKIB

MOJIOYHOI IPOAYKIIil, MOJIOKO3aBOI, 3 CYYaCHMM 06JIaffHAaHHSM 1 3[aTHICTIO BUPOOIIATHA
6inbuIe 50 TOHH rOTOBOI MOJIOYHOI ITPOAYKIIil Ha fo6y. Ha 3aBofi fie cucTeMa MeHe -
XXMeHTY sikocTi ISO 9001:2015 Ta cucTeMa MeHEXMEHTY 6€3IIeKY XapuOBUX IIPOAYKTiB
ISO 22000:2005 (HACCP). Tax0X sIKiCTb IIPOAYKIJil Ta TEXHOJIOTIYHMUM IIPOIleC

BiZITIOBifal0Th BUMOTaM XaJlsiiib.

= HAW ACOPTAMEHT NIPOAVKUTI:

- MacJIO COJIOLKOBEPLIKOBE
- CIIpef;, CyMill, macTa POCIMHHO-MOJIOYHA
- Maprapus

- CUp TBEPOUM, CUDHUY IPOOYKT

- CUD M'SIKUM

- IIJIbHOMOJIOYHA ITPOAYKITisI
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MAC/O CONOAROBEPWROBE

Macio conogkoBepurkose EKCTPA 82,5%,
TM «MonoKomno», Bara 200 r

CTPOKIA NPVLATHOCTE TA'YMOBIA 3BEPTTARHA NPV BLAHOCHLI BOAOIOCTE
M0BITPA HE BLNBUE §0%:

35 i6 - mpu TeMmmepatypi Bif 0°C fo MiHyc 5°C BKIIIOYHO;
60 gi6 - mpyu TeMnepaTypi Big MiHyc 6°C fo MiHyC 11°C BKIIIOYHO;

75 pi6 - mpu TemmepaTypi Big MiHyCc 12°C o MiHyC 18°C BKITIOYHO.
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CTPOKIA NPVIATHOCTE TA'YMOBIA 3BEPTTARHA NPV BLAHOCHLI BOADIOCTE
MOBITPA HE BINBUE §0%

J00 T

Macio conogkxoBepuixkose 73%,
TM «MonoKomno», Bara 5 Kr

CTPOKV NPWZATHOCTE TA YMOBIA 36EPITAHHA NPYA BIZLHOCKIA BOAOTOCTI
MOBITPA HE SIABIWIE §0%:

12 micsaniB - 3a TeMnepaTtypu Bif 0 C o MiHyC 5°C BKIJIIOYHO;

9 MicaniB - 3a TeMnepaTypu Biff MiHyc 6°C fjo MiHyc 11°C BKIIIOYHO;

3 Mmicani - 3a TeMnepaTypu Biff MiHyc 12°C fo Mizyc 18°C BKITIOYHO.
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CTPOKIA NPWLATHOCTL TAYMOBIA 3BEPTTARHS NPWA BLAHOCHTIA BOAOTOCTL NOBITPA HE BLABUE ]5%+/-5:

35 pi6 - mpu Temnepatypi Bifg 0°C o MiHyc 5°C BKIII0YHO; 60 Ai6 - mpu TemmepaTypi Bif -5°C fo -11°C BKITIIOYHO - 60 76,
75 Bi6 - mpu TeMmepatypi Bif -11°C 1o -18°C BKIIIOYHO.
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Cnpep conogkoBepukoBum 72,5%, TM «[JO ITAJITHULII»

B CTPOKIA MPVAATHOCTE TAYMOBW 35EPITAHHA NPV BLANOCHIA BOAOTOCTE NOBITPA HE BLABUE §0%:
PERJL: &%,

35 z1i6 - mpu TeMmepaTypi Bif 0°C 10 -5°C BKITIOWHO; | 3 micsani - mpu TemnepaTypi Bif 0°C 10 -5°C BKIIIOYHO;

9 micsanis - mpu TeMnepatypi Bif -5°C fo -11°C BKITIOYHO;
12 micsanis - mpu TeMnepatypi Bif -11°C fo -18°C BKIIIOYHO.

60 z1i6 - mpm TeMnepaTypi Bif -6°C 7o -11°C BKITIOYHO;
75 mi6 - mpu TeMmiepaTypi Bif -12°C o -18°C BKITIOYHO.
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CnPeA conoaKoBepiKoBH

CTPOKIA IPWIATHOCTL TA'YMOBMA 3BEPTTARHA NPWA BLAHOCHTI BOAOTOCTI NOBITPA HE BLABUIE §0%:
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CNPEQY, CYMIWT T MACTH ¢

CTPOKIA IPVIATHOCTE TA'YMOBMA 3BEPTTARHA NPWA BLAHOCHLI BOAOTOCTE NOBITPA HE BLABUIE §0%:

90 ai6 - mpu TemnepaTypi Big 0°C go MiHyc 5°C BKIIIOYUHO.
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CTPOKV NPUZATHOCTT TA YMOBY 3BEPITAHKA
NPV BLLAHOCHIIA BOAOTOCTT NOBLTPA HE SIMBUE §0%

MaprapyuH CTOJNOBUI MaprapuH CTOJIOBUM
82% >xupy «BEPIIIKOBHUHN» 72% »upy «MOJIOUHWMIN»

CTPOKIA MPVAATHOCTE TA YMOBW 35EPITAHRS NPYA BLANOCHIA BOAOTOCTE NOBTTPA HE BLABUE §0%:

15 fi6 - mpu Temmepatypi Bifg +10°C o +15°C BkI04uHO; 35 Ai6 - mpu TeMmepaTypi Bifg 0°C o +5°C BKITIOYHO;
60 gi6 - mpu TeMnepaTypi Bif -20°C fo -10°C BKIIIOYHO.
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@ ‘ CTPOKIA MPVLATHOCTL TA YMOBW 35EPITAHAS3A BLILAOCHOT BONOTOCTL NOBLTPA §5%

50% bt | 30% <19 KT

Cup TBepauit «BEPIIKOBUM» 45% »xupy, TM «MonoKormno», 6pyc.

CTPOKW NPWZATHOCTL TA YMOBIA 3BEPITAHAS 3A BIZLHOCKOT BOAOTOCTT NOBLTPA §5%:

4 micani - 3a Temmnepatypu Big 0°C o mmoc 6°C BKIIIOYHO;
6 MicawiB - 3a TeMnepaTypu Biff MiHyc 5°C go MiHyc 1°C BKITIOYHO.
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TIPOAYKT MONOKOBMiCHMI cupHuMit «YKPATHCBKUI KJIIACUYHUI»

CTPOKIA MPVLATHOCTL TAYMOBW 35EPITAHAS MA BLAKOCKOT BOAOTOCTL NOBLTPA §5%:

4 micani - 3a TemnepaTtypu Bif 0°C fo mitoc 6°C BKITIOYHO;
6 micanis - 3a TemnepaTypu Biff MiHyC 5°C 1o MiHyC 1°C BKJIIOYHO.

50% >xupy, TM «MonoKorno», 6pyc.
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o o \\ Cup Mm'axuu «<MOLIAPEJIJIA» 45% >Xupy,
k&% ‘Ko,\o, g \\ TM «MonoKorsno», Bara 0,25 kr
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CTPOKV NPMZATHOCTE 10 CNOKVBAHKA
TA'YMOBIA 3BEPTTAHHA NPV BLLHOCHIIA BOAOTOCTI

MOBITPA HE BINBUE §0-§5%:

60 gi6 - mpu TeMnepaTypi Big 0°C o mmoc 6°C BKITIOYHO.
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CTPOKV NPMZATHOCTE 10 CNOKMBAHKA
TA'YMOBI 3BEPTTAHRA NPV BLLHOCHIIA BOAOTOCTI
MOBITPA HE BINBUE §0-15%:

1Y% 0T

ITpogyKT MOJIOKOBMICHMM CMPHUI M IKMN
«MOLLIAPEJIJIA» 45% »wupy, Bara 1 xr

CTPOKV NPMZATHOCTT 10 CNOKVBARKA
TA'YMOBI 3BEPTTARRA NPV BLLHOCHIV BOAOTOCTI
MOBITPA HE BINBUE §0-15%:

60 gi6 - mpu TeMnepaTypi Big 0°C o mimoc 6°C BKITIOYHO.
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CTPOKIA NPVZATHOCTE TA'YMOBIA 3BEPTTARHA NPY BLAHOCHLI BOAOIOCTE
MOBITPA HE BINBUE §0%:
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HorypT 3 GpyKTOBMM HaNoOBHIOBaYeM HorypT 3 GpyKTOBMM HaNoOBHIOBaYeM
1,5% >xupy «I1OJTYHHUILISA» 1,5% >xupy «IIEPCUK»

CTPOKIA NPWATHOCTL TA'YMOBIA 3BEPTTARAS NPWA BLAHOCHTIA BOAOTOCTL NOBITPA HE BLABUE §0%:

30 gi6 - mpu TeMnepaTypi Bif 0°C o mmoc 6°C BKIOYHO; 36epiraT mpu TeMnepaTypu (+4+/-2)°C B repMEeTUYHO

bPEnLL: @D

3akpuTin Tapi. [Ticna BigKpuTTs 36epiraTu B XONOAUNBHUKY He 61bLIe 24 TORUH.
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CMETARA ¢ (METARA B
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CmeTaHa 15% >xupy, TM «MonoKorno» CMmeTaHa 20% xxupy, TM «MomnoKomno»

CTPOKIA MPVATHOCTE TA'YMOBW 35EPITAHRA NPY BLANOCHIA BOAOTOCTE NOBTTPA HE BLABUE §0%:

30 Ai6 - mpu Temmnepatypi Big 0°C fo mimoc 6°C BKITIOYHO;
IMicnsa BigKpMBaHHS CIIOXXMBYOro MaKyBaHHSA MPOAYKT CIIif BXXMTHU YIIPOZOBX 18 roguH.
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