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GRODNO MEAT PROCESSING PLANT = 0AQ «[POJIHEHCKUM MACOKOMBUHAT»= 1 B3 A6 T/~ F AR B H A F

Open Joint-Stock Company "Grodno Meat Processing Plant" is one of the largest integrated meat processing companies in
Belarus. It has been active in the meat market for over 100 years and specialises in the production and sale of meat, sausages,
meat delicacies, and semi-finished products. The company produces 1200 tonnes of beef and 1800 tonnes of pork per month. Cow
slaughter amounts to 430 heads per day and pig slaughter amounts to 1300 heads per day. Open Joint-Stock Company "Grodno
Meat Processing Plant" produces and sales an average of 3000 tonnes of sausages and smoked meat products and over 500
tonnes of semi-finished products per month. All products of Open Joint-Stock Company "Grodno Meat Processing Plant" are
produced in accordance with the Technological Regulations. The company was one of the first in the Belarusian meat processing
sector to gain the Food Safety Management System (FSMS) Certificate for compliance with the requirements of STB 1SO
22000-2006. Our company has the FSMS Certificate on the basis of Hazard Analysis and Critical Control Points (HACCP System),
as well as the STB ISO 9001-2015 Compliance Certificates, and in the German Accreditation System DAkkS — for compliance
with the requirements of DIN EN ISO 9001:2015. In 2019 the company gained the Halal Certificate for the production of chilled and
frozen half-carcasses and quarters of beef. Export is the company's strategic area. The main types of products sold outside the
Republic of Belarus are bone-in beef, block beef, beef pieces, beef and pork offal, fats, sausages and smoked meat products,
semi-finished products made of pork and beef. Only an experienced manufacturer that is honest with a customer and offers a
high-quality product can gain clients' loyalty in a foreign market. The expanding sales geography confirms that Open Joint-Stock
Company "Grodno Meat Processing Plant" has chosen the right strategy. The main markets for the products are the following:
Russian Federation, Republic of Azerbaijan, Republic of Georgia, Republic of Kazakhstan, Republic of Uzbekistan, People's
Republic of China, Hong Kong, Socialist Republic of Vietnam.

OAOQO «[lpogHeHCKMii MACOKOMOUHAT» OAHO M3 KpynHelwunx B Benapycu msconepepabaTbiBarOLWMX NPeanpuaTUii NOHOMo
uvkna. OcyLecTBNSEeT AeATeNIbHOCTb Ha MACHOM pbiHke 60r1ee 100 NneT u cneyuann3npyeTcs Ha NPov3BOACTBE U NpoJaxe MAca,
KOnbacHbIX N3aennii, MSCHbIX AenMKaTecoB 1 nonydgabprkatoB. ExxemecsiuHO Ha npeanpuaTim npomssoanTces 1200 TOHH roBaam-
Hbl,1800 TOHH CBMHUHbLI. KosimyecTBo y60s roBagunHbl B AeHb cocTasnsieT 430 ronos, cBMHNUHLI 1300 ronos. OAO «[pogHEHCKMi
MSICOKOMOBUHAT» eXeMeCsiYHO NPoM3BoAnT 1 peannsyeT B cpegHeM 3000 TOHH KonGacHbIX n3aenuii n konyeHocTeld, 6onee 500
TOHH nonydabpukatos. Bea npoaykuma OAO «pogHEHCKUA MACOKOMOBUHAT» BbinyckaeTcst cornacHo THIMA. MpegnpusTtrue ogHo
13 nepBbiX B MsconepepabartbiBatolleil oTpacanm pecnybamkn noayynno ceptudpukar cucteMbl MeHeLkKMeHTa 6e30nacHoCTy
nuwesoli npogykumn (CMBIIM) Ha cooTtBeTcTBMe TpeboBaHussm CTBE ISO 22000-2006. Hawa komnaHus nmeeT cepTtudhmkar
CMBII Ha ocHOBE aHa/IM3a ONacHOCTEeN U KPUTUYECKNX KOHTPO/bHLIX Todek (cuctema HACCP), a Takxe cepTudmKaTbl COOTBET-
cTBuA TpebosaHusam CTE ISO 9001-2015 n B Hemeukoii cucteme akkpegutaumm DAKKS Ha cooTBeTcTBME TpeboBaHusim DIN EN
ISO 9001:2015. B 2019 npegnpuaTne nonyymno ceptudmkaT «Xansib» Ha NPou3BOACTBO roBAAMHbI B NOAYTYLIAX, YETBEPTUHAX
OXTXAEHHOW 1N 3aMOPOXEHHON. DKCNOPTHOE Hanpas/ieHne Ha NpeanpusaTun SBASeTCa ctparernyeckum. OCHOBHbIMU Buaamu
npoayKuun, peanusyembiMu 3a npesesns! Pecny6rinkn benapycb: MSACO roBAAuHbI HA KOCTH, roBAAMHa 6/104HasA, 0Tpy6a roBsxXby,
Cy6npoayKTbl FTOBSXXbW U CBUHbIE, XUPbI, KONGACHbIE U3LENNA N KONYEHOCTU, NonydabpuKaTbl U3 CBUHWHbI U FOBAAMHbLI. 3aBoe-
BaTb NMPeANoYTeHUs KINEHTOB Ha pbiHKe 3apybexbs - 3afaya NocubHasa 1Wb 415 ONbITHOTO NMPOU3BOAUTENS, KOTOPbIA YecTeH
nepeg nokynarenem v npegnaraet TOMy KayeCTBeHHbI NpoAykT. B Tom, yto Ha OAO «[poAHEHCKWIT MACOKOMOUHAT» BblGpaHa
npaBu/ibHasa cTparerus ybexaaer pacTtywas reorpadms noctaBok. OCHOBHbIMU pblHKamy cOblTa NpoAyKumn asnsetcs Poccuii-
ckas degepaums, Pecnybnvka AsepbarigxaH, Pecny6nvka Mpy3us, Pecnybnuka KasaxctaH, Pecny6nvka Y36ekuctaH, Kutalickas
HapopgHasi Pecny6nvka, MoHkoHr, Couynanuctunyeckas Pecny6nuvka BeeTHam.
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MICOKOMBUHAT

PA3JE/IKA TOBAAMHbI HA OTPYBbI = BEEF CUTTING = S-RIER 5 &

HANMEHOBAHWE
NAME

# R

nuiLeBas LeHHOCTb
100 r. npoaykTa

nutrition value

3HepreTMyeckas
LeHHOCTb

energy value
REEE

3AHAA FONALKA
HIND SHANK
EES:

6enkn 20,0
Xupbl 3,01

proteins —-20.0 g
fats-3.0g

FH: 2005
BEfs : 3.0%

110,0 kkan
450,0 kx

110.0 kcal
450.0 kJ

110.0F+
450.0 F5&

MONYCYXOXWJTbHAA MbILLLUA BEAPA
SEMITENDINOSUS MUSCL
EERER p

6enkn-17,0r
Xupbl - 10,01

proteins-17.0g
fats-10.0g

EH: 17.0%
PERE - 10.052

160,0 Kkan
660,0 KX

160.0 kcal
660.0 kJ

160.0FF
660.0 T4

BHYTPEHHA YACTb TA3SOBEJIPEHHOIO
OTPYBA BECKOCTHAA

BONELESS BEEF TOPSIDE
EEED

6enkn-19,0r
Xupbl- 7,01

proteins-19.0g
fats-7.0g

£H: 19.0%
fEf5 : 7.05%

140,0 Kkan
580,0 kKx

140.0 kcal
580.0 kJ

140.0FF
580.0 5%

...................................................................................................................................................................................................

BOKOBAA YACTb TA3OBEJPEHHOTO
OTPYBA BECKOCTHAA
BONELESS BEEF KNUCKLE

6enkn-19,0r
Xupbl-7,0r

proteins-19.0g
fats-7.0g

£H: 19.0%
BER5 - 7.05%

140,0 kkan
580,0 kx

140.0 kcal
580.0 kJ

140.0F+F
580.0 F&
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MSICOKOMBMHAT

HAVIMEHOBAHWE nuweBas LeHHOCTb 3HepreTuyeckas
NAME 100 r. npoaykra LIeHHOCTb
<2 R nutrition value energy value
N JETON N L =
CERD %) RER(E
NOACHNYHO-MOAB3AO0OLWHAA :
MbILWLA (BbIPE3KA) Genkn-20,01 110,0 Kkan
ILIOPSOAS MUSCLE o HMpbi - 3,07 i 4500 klbx
(TENDERLOIN) R  ----------coccoocemsneesneden s

B7

proteins-20.0g i 110.0 kcal
fats-3.0g i 4500k

ZH: 2008 i 1100FE
B57 : 3.0% {4500 T

MNOACHNYHbIV OTPYE BECKOCTHbIN
BONELESS STRIPLOIN
shE

6enkn-19,0r 150,0 kkan
Kupbl- 85T i 640,0 kx

proteins-19.0g i 150.0 kcal
fats-8.5¢g i 640.0kJ

ZH:190% | 1500FF
B 855 P 6400 T&

CNWHHOW OTPYB BECKOCTHbIW
BONELESS SHORTLOIN
RS

6enkn 19,01 i 150,0 kkan
*upbl 8,0r i 620,0 kX

proteins-19.0g 150.0 kcal
fats-8.0g i 620.0kJ

............................................................

EM:190% | 1500FF
Bis: 80% i 6200 FE&

.....................................................................................................................................................................................................

MALIVHA
FLANK
EES

6enkn-16,0r i 210,0kkan
XuUpbl- 16,01 i 860,0 kX

proteins - 16.0 g 210.0 kcal
fats-16.0g 860.0 kJ

BE: 1605 ¢ 2100FE
BeM5: 160% | 8600 T4




PA3JEJIKA TOBAAVHbI HA OTPYBbI = BEEF CUTTING = HFRIER(I5E

MSICOKOMBGUHAT

HAMMEHOBAHWE nuiLeBas LeHHOCTb JHepreTu4ecKas

NAME 100 r. npoaykTa LIeHHOCTb

2 R nutrition value energy value
By FEE(H

PEBEPHbIV OTPYB BECKOCTHbIN
BONELESS RIB CUT 8

BhE R

6enkn-18,0r 200,0 kkan
Xupbl - 14,01 ;8200 KO

proteins-180g |  200.0 keal
fats-14.0 g P 8200k

51805 | 2000FE
B 140% | 8200

...................................................................................................................................................................................................

6enkn-19,0r 140,0 KKkan
BONELESS CHUCK CUT Xunpbl-7,0T i 580,0 kDX

FiEheE

..........................................................

proteins-19.0g ! 140.0keal
fats-7.0g i 580.0kJ

..........................................................

EH:100% | 1400FE
B 70% | 5800F&

...................................................................................................................................................................................................

NOMATOYHbBIN BE3 FONALLIKM
OTPYB BECKOCTHbIN

BONELESS SHOULDER BLADE |,
CUTWITHOUT A SHANK '

ANELEES

6enkn-19,0r 140,0 KKan
Xupbl- 7,0 : 580,0 kx

proteins-19.0g i  140.0 kcal
fats-7.0g i 580.0kJ

..........................................................

ZH: 1908 | 1400FE
BEB5: 708 | 5800 F&

...................................................................................................................................................................................................

MEPEOHAA TONALLKA BECKOCTHAA :
6enkn-20,0r : 110,0 kKkan

BONELESS FORE SHANK :
o : xKupbl - 3,0r i 450,0 kOx
AU P I

proteins - 20.0 g i 110.0 keal
fats-3.0g i 4500k

..........................................................

ZH: 2008 | 1100FE
BE: 308 i 4500 F&




%Qob c,,.§
< =

MsICOKOMBUHAT

PA3JEJIKA TOBAOVIHbI HA OTPYBbl = BEEF CUTTING = FRIERII &)

'

HAMMEHOBAHWE nuiLeBas LeHHOCTb JHepreTu4ecKas
NAME 100 r. npoaykTa LIeHHOCTb
2R nutrition value energy value
N [ PR
0% REEE

LUEVHDBIA OTPYB BECKOCTHbIV

BONELESS NECK CUT 6enkn 18,01 140,0 kKkan

TENMA XKupbl 7,51 580,0 k[
proteins-18.0g 140.0 kcal
fats-75¢9 480.0 kJ

&8 180% :
BERs : 75 % i 5800 F&

HAPY>KHSAIS YACTb TA3OBEJIPEHHOTO Genn-190r & 1400 kkan
OTPYBA BECKOCTHAS wupoi- 7,00 | 5800 Kbk
BONELESS SILVER SIDE e :

TEIMNEEA i

proteins-19.0g | 140.0 kcal
fats-7.0g i 580.0kJ

ZH: 19.0% i 1400FF
fERs : 7.05% ;5800 F4

BEPXHSAA YACTb TA3OBEZPEHHOTO Semkn190r  + 150,0 kkan
OTPYBA BECKOCTHAS KApbl 8,0 P 620,0 KK
BONELESSRUMB ~ __—=saissSSSeen, e
B FEREA

proteins-19.0g i  150.0 kcal
fats-8.0¢g i 620.0kJ

FH:190% | 1500FF
BER5: 80% i 6200 TK

rPYAHOW OTPYB BECKOCTHbIW
BONELESS BRISKET

LB A

6enkn-17,0r 200,0 kkan
Xupbl - 1501 1 840,0 kI

............................................................

proteins-17.0g 200.0 kcal
fats-15.0g i 840.0kJ

BA:170% | 2000F €
BEMs: 150% i 8400 F&




CPOKTOAHOCTU W YCJTOBMA XPAHEHA
SHELF LIFE AND STORAGE CONDITIONS

=
SNV S o e

CPOK TOOHOCTWN W YCJTOBMA XPAHEHWA
SHELF LIFE AND STORAGE CONDITIONS

R SREXA

&; OXJIaXAEHHbIN, yNnakoBaHHbIN MO BaKyyMOM 25 CyTOK Mpu TemnepaType
(0-4)0 C 1 OTHOCKTENBHOM BIAXKHOCTM BO3Ayxa 85 %;
§>I<§ 3aMOPOXKEHHDIN B 6/10Kax 12 MecALeB npu Temnepatype mMuHyc 18 0C.

&; cooled, vacuum packed - 25 days at a temperature of (0-4)°C and
a relative air humidity of 85%;

§>I<§ block-frozen — 12 months at a temperature of 18 °C below zero.
B osnm mzoz 5% BE: 04°C. BWEE : 85%;
X OAKM 1248 RE -18°C

roBAOVNHA »KMJTOBAHHAA B/IOYHAA BTOPOTO COPTA 3AMOPOEHHAA
FROZEN TRIMMED BLOCK SECOND-CLASS BEEF

REBTEIHEAR - RE

CPOKTOOHOCTU W YCNOBMA XPAHEHWA
3aMOPOXKEHHBIN B 6/10Kax 12 mecAues

npu Temnepatype miyc 18 °C. cardboard box: 520x240x155 mm;
SHELF LIFE AND STORAGE CONDITIONS Z&”lﬂ"gg’afgzgiﬁasgzgﬂlﬂz‘*} o
block-frozen - 12 months at a AR =h

temperature of 18 °C below zero.

REMS SRERE
S AKA: 1208 - RE




CYBMPOOYKTbl MACHbBIE OBPABOTAHHbIE
) PROCESSED MEAT BY-PRODUCTS
= YL, RT3 B PO SRR S

MICOKOMBUHAT
HAVMEHOBAHWE nnLLeBas LEHHOCTb 3HepreTuyeckas
NAME 100 r. npoAykTa LIeHHOCTb
& R nutrition value energy value
7\ RS —
CERE %) e {E

A3blKW TOBAMKbU Genku-160r | 210,0 kkan

BEEF TONGUES X1pbl - 16,0 T 860,0 K
5 s o oo
proteins-16.0g : 210.0 kcal
fats-16.0g 860.0 kJ
EH:160% | 2100FF
BEfn 11605 : 860.0 F%
MEYEHDb MOBAXbA Genkn- 18,01 110,0 KKkan
BEEF LIVER Xupbl-40r 1 450,0 KIDK
AR R o0kl

proteins-18.0 g 110.0 kcal
fats-4.0g i 450.0kJ

FH:180% | 1100FF
fEfG :40% i 4500 F£&

MOYKM FOBSMKb Y Genkn-15.0r 85,0 KKkan
BEEF KIDNEYS Xupbl-3,0T1 370,0 kO

/_—1:I|2 H
= proteins-15.0g i 85.0 kcal
fats-3.0g i 370.0kJ
R :150% i 85.0FF
WA :30% | 3700F&
XBOCTbI TOBAXbW Genku- 16,01 420,0 kKan
BEEF TAILS i Xupbl -40,0 1 1750,0 kX
q:j% B L L T P T

proteins-16.0g i 420.0 kcal
fats-40.0g 1750.0 kJ
EH:160% | 42007k
fef5 04005 i 17500 F&




CYBMPOAYKTbI MACHBIE OBPABOTAHHbIE
PROCESSED MEAT BY-PRODUCTS
RERE BY R SR o

MSICOKOMBVHAT

HAVMEHOBAHWE nuLeBas LeHHOCTb JHepreTUyeckas
NAME 100 r. npoaykTa LIeHHOCTb
2R nutrition value energy value
I\ TR PR
BT REEfH
CEMEHHWKW TOBAXbW 6enkn-67,0r 390,0 kkan
BEEF TESTICLES Kol 1307 16200 kDK

FEN proteins - 67.0 g 390.0 kcal
fats-13.09 ! 1620.0kJ

CEE: 670% | 3900FF
B 0 13.0% 1620.0 T4

PYBLIbl C CETKAMW rOBAXKbW

6enkn-19,0r i 390,0 Kkan

BEEF TRIPES Xupbl-4,0r1 1620,0 kKO
WITH RETICULUM o R .~ b
tanbr==| proteins-19.0g i 390.0 kcal
fats-4.09 {16200k
FS:190% | 3900FF
FERE: 4038 1 16200 T4
HOTW C NYTOBbIM 6enkun-250r 160,0 KKan
CYCTABOM TOBAXbW KApbl - 7,01 680,0 KIx
BEEFLEGSWITH 4 S s L
A FETLOCK JOINT proteins-250g i 160.0 keal
AR fats-7.0g i 680.0kJ
EQ: 250% | 1600TF
Bef5: 70% | 6800 T#&
CPOK rOAHOCTW W YCNOBWA XPAHEHUA SHELF LIFE AND STORAGE CONDITIONS REH SEEERME .
3amopoKeHHble: 6 MecALes, T=(-18)°C, % block-frozen - 6 months, T=(-18)°C, ¥ AFFR 6MH - T=(-18)°C -
BNIaXHOCTb (95-98) % humidity (95-98) % STFE (95-98) %

L{ sakyym: 10 cyTok, T=(-1;1) °C { vacuum: 10 days, T=(-1;1) °C O &EZ=a% : 10K - T=(-1;1) °C



CYBIMPOOYKTbl MACHbBIE OBPABOTAHHbIE
PROCESSED MEAT BY-PRODUCTS

B EIRIZER!

MSICOKOMBVHAT
HAVNMEHOBAHWE 1007, nponykTa | uehmocto MEHVCbI TOBAXbM
NAME nutrition value energy value BEEF PENISES
BIR EFRBGT HER(E aaGE

MO3I'/ FOBAMbU

BEEf BRAIN 6enkn 10,0 120,0 kkan

i Xupbl 9,01 500,0 Kk

proteins - 10.0 g 120.0 kcal
fats -9.0g 500.0 kJ COEAVHWTESNbHAA TKAHD

ZM:100% | 1200FF AVAGPATMbI
BB 905 5000 T4 DIAPHRAG
CONNECTIVE
TISSUE
------------------------------------------------------------------------------------------------------------- FEAHAR
KH/XKW TOBAXKbA
BEEF OMASUM 6enkn 17,01 110,0 kKkan
£H/M upbl 5,01 470,0 k1
proteins-17.0g 110.0 kcal
fats-5.0g 470.0 kJ
£Q: 1705 110.0F=E NnoaB3a0WHAA MEMBPAHA
fERG : 5.0 % 4700 F& ILIAC MEMBRANE
REE
CEPOLIE TOBAXbE
BEEF HEART Genkn 16,0 100,0 kKan
HSLE xupbl 4,01 420,0 kX
proteins - 16.0 g 100.0 kcal
fats-4.0g 420.0 kJ
EH: 160% 100.0F %
BElh: 405 4200 T4 AOPTA KPYINHOTO
POTATOIO CKOTA
CATTLE AORTA
""""""""""""""""""""""""""""""""""""""""""""""""""""" KRBT
TPAXEN TOBAMXbU 6enkn 13,01 230,0 kkan
BEEF TRACHEAS Xnpbl 20,01 960,0 k[Ix

HRE e e e

proteins-13.0g 230.0 kcal
fats-20.0g 960.0 kJ

EH: 130% 230.0FF
fEfG : 2005 960.0 T4
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CYBMNPOAYKTbl MACHBIE OBPABOTAHHbIE
PROCESSED MEAT BY-PRODUCTS

.a‘y- / AFE 25 =| ]
MSICOKOMBGMHAT LEELTE"JW;&HJFEE
MY3bIPY TOBSXbW rOBSbW CTAHOBbIE FOBSbW CrUBAIOLLME MEPEHVE, FOBSAXbW AXUITIIOBbIE
BEEF BLADDERS CYXOXKUNnA 3AQHVE CYXOXWUNINA CYXOXUNA
BB~ 0B BEEF VERTEBRAL BEEF FORE BEEF HEEL
TENDONS AND HIND TENDONS
HETFR FLEXOR FIRBE
TENDONS
SRI/EIEINEE

CPOK TOAHOCTU N YCITOBWA XPAHEHWA

;;f; 3aMopoXKeHHble: 6 mecAues, T=(-18)°C,

BRaXHOCTb (95-98) %
L{ Bakyym: 10 cyTok, T=(-1;1) °C

SHELF LIFE AND STORAGE CONDITIONS

%% block-frozen - 6 months, T=(-18)°C,
humidity (95-98) %

E vacuum: 10 days, T=(-1;1) °C

REH SERERE

¥ AFFR 6MH - T=(-18)°C -
B (95-98) %

&Ez=e% . 10k - T=(-11)°C

XPALL HOCOBOW FOBAXMI
BEEF NASAL

CARTILAGE

FBRE

CPOK TOAHOCTWN W YCJTOBMA XPAHEHNA
§>I¢ 3aMopoXKeHHble: 4 MecAues, T=(-20)°C
SHELF LIFE AND STORAGE CONDITIONS
§>I<§ block-frozen - 4 months, T=(-20)°C
RERE SEERE :

HOAFEER 4N - T=(-20)°C -

XPALL JIOMATOYHbI TOBAXNI
BEEF SCAPULAR CARTILAGE
FERRE

CPOKTOOHOCTWU N YCNOBUA XPAHEHWA
2;I<: 3aMopoKeHHble: 6 mecAues, T=(-15)°C
SHELF LIFE AND STORAGE CONDITIONS

§>I¢ block-frozen — 6 months, T=(-15)°C
RIRE SHRERE :

¥ SFFER 608 - T=(-15)°C -

MO3I CMUHHOW KPYMHOIO
POTATOIO CKOTA

CATTLE SPINAL CORD

A BB -

CPOK TOAHOCTU M YCNOBUA XPAHEHWA
;‘;I<§ 3aMopoXKeHHble: 8 mecAues, T=(-20)°C
SHELF LIFE AND STORAGE CONDITIONS
§>I<§ block-frozen - 8 months, T=(-20)°C
RETEA SRESRMG :

¥ AFER 8N - T=(-20)°C -



CYBMNPOLYKTbl MACHBIE OBPABOTAHHbIE
PROCESSED MEAT BY-PRODUCTS
B BRI SR

MSCOKOMBUHAT

HAVNMEHOBAHWE 1001, nponykTa ; uensocto My3bIPY CBUHBIE
NAME nutritionvalue  : energyvalue : PORK BLADDERS
=L EFRSY  REEM R

AOPTACBUHEN GBS Genkn-2007 £ 120,0 kkan

PORK AORTA Xupbl-4,01 490,0 kx
RAERK proteins - 20.0 g 120.0 kcal
fats-4.0g i 490.0kJ :
= BH:200% i 1200FF
BERI :40% 14900 F& : KYZIPABKA CBMHAA
: PORK CHITTERLINGS
"""""""""""""""""""""""""""""""""""""""""""""""" =
YKENYOKW CBUHbIE : : EEt
PORK STOMACHS 6enkn-17,0r : 150,0 Kkan H
SRt N7 Xupbl-9,0T i 620,0 KX
proteins-17.0 g 150.0 kcal
fats-9.0g 1 620.0kJ :
TEe 170 s e
£ 170% 150.0?45E : [Y3EHKA CBUHAS
_____________________________________________________________________________________________ e
MOYKM CBUHbIE ; . vt
enKu - roo KKan :
PORK KIDNEYS ! H. :
=i Xupbl-3,01 1 370,0 Kk :
=) :
proteins- 15.0 g 85.0 kcal
fats-3.09 i 3700k : TTIYXAPKA CBUHAS
i B : PORK BUNG CAP
£H: 150% : 85.0FF : HE
B 30% i3700F& i
CMHHOW MO3T CBUHEN :
PORK SPINAL CORD :
EBARE 6enkn-160r : 210,0 KKkan
xupbl -16,0r ¢ 860,0 KK :
"""""""""""""" ’“ MEHWNCbI CBMHbIE
proteins-16.0g : 210.0 kcal : PORK PENISES
fats-16.0g i 860.0k : HEARBPE

E5:160% | 2000FF | S
B 160% | 8600F& |



CYBMPOOYKTbl MACHbLIE OBPABOTAHHbIE
‘ PROCESSED MEAT BY-PRODUCTS
=NYs B HPIEIR S

MSICOKOMBYHAT

NUWeBas LEHHOC(Tb  : JHepreTuyeckas

HAVMMEHOBAHWE 100 r. npoaykTa i eHHoCTb :
NAME nutrition value i energy value :
o e 5 Dogee :
B BTGy PEEE E r E
TPAXEWN CBUHbIE Genkn-13,0r i 230,0 Kkan
PORK TEACH EA Xupbt - 20,0 T 960,0 KX : N
wRaE e U :
proteins-13.09 i 30,0 kcal
fats - 20.0 ¢} E 960.0 cha s E -
BH:130% ¢ 2300FF www.grodnomk.by
BERT: 2005% ¢ 9600 F& :
e Genkn-160r i 4200 kKan
R Xupbl -40,0 T i 1750,0 kX
proteins - 16.0 g 420.0 kcal
fats-40.0 g i 17500k
B 160% | 4200FF
fefh: 400% i 17500 F4&
HOrV CB/HbIE NEPEAHUE HOI/ CB/HbIE 3BAQHWE
PORK FORE LEGS PORK HIND LEGS
TBRIRE ' EEhE

6enkn-25,0r 160,0 KKan
Xupbl-7,01 680,0 kKx
proteins - 25.0 g 160.0 kcal
fats-7.09 i 680.0k

EH:250% | 1600FF
BERs - 7.0 680.0 T4

CPOK TOOHOCTW W YCNOBWSA XPAHEHMA  SHELF LIFE AND STORAGE CONDITIONS REH SHRERG .
?.>I<§ 3amopoXeHHble: 6 mecaues, T=(-18)°C, ﬁéz block-frozen - 6 months, T=(-18)°C, ~ #k /<K m : 6 » T=(-18)°C -
BNAXHOCTb (95-98) % humidity (95-98) % AEE (95-98) %

12 E BakKyym: 3 cyTok, T=(-1;1) °C E vacuum: 3 days, T=(-1;1) °C BZEEE 3K T=(-1;1)°C
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MSICOKOMbBUHAT

The Republic of Belarus
230005, Grodno, 25 Myasnitskaya St.

Reception office: +375(152) 45 50 00
Foreign Economic Activity Department: +375(152) 45 50 78
+315(152) 4550 30

Pecnybnuka benapycb
230005, r. poaHo, yn.MscHuukas, 25
MpuemHag: +375(152) 45 50 00
Otaen B3/: +375(152) 45 50 78
+315(152) 45 50 30

HBRBHFAMNERSEEIKISTER 4252 - 6% : 230005
2 AR - +375(152) 45 50 00
S 92 5% 5E Eh ER e E : +375 (152) 4550 78
+375(152) 45 50 30

e-mail:queenofmeat@mail.ru
e-mail:ved@grodnomk.by

www.grodnomk.by




