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OAO (IIPY KAHCKHHU MOJIOYHBIA KOMBUHAT»



OAO «[llpy>XaHCKMW MONMOYHbIN KOMOBUHAT» — BbICOKOTEXHONOrMYHOE
npeanpusTMe Mo MNPOWM3BOACTBY CbIYYXKHbIX CbIPOB, CYXOW MOJIOHHOW MPOAYKLMK,
macna XwuBoTHoro. lNpeanpusiTue pacrnonoXeHO B 3KOMOrMYEeCKU YMCTOW 30He
MpyxaHckoro panoHa, Bcero B 45 KM OT M3BECTHOro 3anoBefHuka «benosexckas
nyLia».

Mpoun3BoACcTBEHHBIN LMK NpeanpusaTus obecnevmsaeTcs MyHKLUMOHMPOBAHNEM
TPEX OCHOBHbIX LIEXOB: CbIPOAENbHbIN LiEX, LeX CyXMX NpOoayKTOB LieX NpOu3BOACTBa
mMacna, KOTopble CBA3aHbl MeXay CO60M eAMHBbIM TEXHONMOMMYECKUM MPOLIECCOM.

logoBas mowHocTb OAQO «[pyXaHCKUI MOMOYHbIN KOMOUHAT» COCTaBNSAET:
- CbIp CbI4yXHbIN — 10 400 TOHH B rog,

- macno— 3000 ToHH Brof

- cyxue Moso4Hble npoaykTbl — 8000 ToHH B roa.

C uenbio NoBbILWEHMST KOHKYPEHTOCNOCOOHOCTM OpraHn3aumm Ha HauMoHanbHOM
1N MUPOBBIX pbIHKaX M AN1s nogdepXaHus NoCTOsIHHONM yaoBneTBopeHHocTH notpedbutenst Ha OAQO «[pyXaHCKUI MOMOYHbIA KOMOMHAT»
BHeApPeHbI cepTUULIMPOBAHbI:

- CUCTEMbI MEHEeXXMeHTa 6e30MacHOCTY NULLIEBbLIX NPOAYKTOB B COOTBETCTBUU TpeboBaHusamu ISO 22000;
 CUCTEMbI MEHeI)XKMeHTa kayecTtBa BcooTBeTcTBMM CcISO 9001;
* CUCTEMbI MEHE)KMEHTA B COOTBETCTBUM C NpaBunamm Xansneb.

3a BepHOCTb Tpaguumsam Npou3BOACTBa M 3a AOCTUXKEHWUst B obrnacTu kadecTtBa KOMOMHAT yaocTtoeH lMNpemuu MNpaButenscTea
Pecnybnukn Benapycb. 3a npeBocxoAHble BKYCOBblE XapaKTepUCTUKK [MpyKaHCKUE Cbipbl U Macno eXerogHo CTaHOBSITCS npu3epamu
KOHKYpcoB «Jlyylwasi npoaykumsi roga», «Jlydwmin npogykt», [Mpopakcno «Tpaguumun. Kavectso. WMHHOBauum» v nobegutensamu
OpUrMHanbHbIX AErycTauMoHHbIX (POpyMOB «Jly4wnin BKyC» U
«YemMnuoH Bkyca.

CocraBnsiolas ycnexa M cTabunbHOCTb NpeanpusaTus — 3To
CNaXXeHHbIN KONNeKTMB npodeccnoHanos, CnoCobHbIX pelaTtb
MoCTaBMEHHbIE 3afayu, OcBauBaTb HOBble TEXHOMOrMWU. [MaBHbLIM
NPUOPUTETOM HalLEeW AeATENbHOCTU SBNSETCS CTPEMIEHNE LOHECTU
40 noTpebutenen OEeWCTBUTENbBHO MOME3HYK U HaTypasnbHYH
MOJSIO4HYO MPOAYKLMIO. VIMEHHO MOSTOMy Hally NPOAYKLUIO 3HAKT U
MOKyMatoT BO MHOMVX cTpaHax. Toproble Mapku: « VAN GOLD», «LLeapbie
Mpy>xaHbl», «NTECA MOJIA»,«STATO» ntobumbl He Tonbko B PecnyGrnivike
Benapycb, HO 1 3a ee npegenamu - B Poccun, Knutae, KasaxcrtaHe,
Y36ekuctaHe, TagxkukncraHe, Azepbangxane, Mpyammm ap.




OJSC Pruzhany Dairy Integrated Plant is a high-tech enterprise producing rennet cheeses, dry dairy products, and butter. The
enterprise is located in an ecologically clean zone of the Pruzhany region, just 45 km from the famous Belovezhskaya Pushcha nature
reserve.

The production cycle of the enterprise is ensured by the functioning of three main workshops: a cheese-making workshop, a
dry products workshop and a butter production workshop, which are interconnected by a single technological process.

The annual capacity of Pruzhany Dairy Integrated Plant OJSC is:
-rennet cheese — 10,400 tons per year

- 0il— 3000 tons peryear

- dry dairy products — 8000 tons peryear.

In order to increase the competitiveness of the organization in the national and world markets and to maintain constant
consumer satisfaction, JSC Pruzhany Dairy Integrated Plant has implemented the following certified certificates:

- food safety management systems in accordance with the requirements of ISO 22000;

- quality management systems in accordance with ISO 9001;

- management systems in accordance with Halal rules.

For fidelity to production traditions and for achievements
in the field of quality, the plant was awarded the Prize of the
Government of the Republic of Belarus. For their excellent taste
characteristics, Pruzhany cheeses and butter annually become
winners of the “Best Product of the Year”, “Best Product”,
Prodexpo “Traditions” competitions. Quality. Innovations" and the
winners of the original tasting forums "Best Taste" and "Champion
of Taste".

The component of success and stability of the enterprise is a
well-coordinated team of professionals capable of solving
assigned tasks and mastering new technologies. The main priority
of our activities is the desire to bring truly healthy and natural dairy
products to consumers. That is why our products are known and
bought in many countries. Trademarks:.VAN GOLD’ “Shedrye
Pruzhany’, .LESA POLYA”, . STATO?" are loved not only in the
Republic of Belarus, but also abroad — in Russia, China,
Kazakhstan, Uzbekistan, Tajikistan, Azerbaijan, Georgia, etc.




el NMMHENKA TPAONLMNOHHbLIX CbIPOB
RCARE LINE OF TRADITIONAL CHEESES
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Cbip Poccuinckmi knaccuk Cbip CrivBOYHbIN Cblp CmeTaHKOBbIN
Russian classic Creamy Smetankovy

Uleapbie
TpUXaHb!

Cblp lonnaHackmi npemmym Cblp Tunbantep
Dutch premium Tilsiter
BEC Temneparypa CPOK XpaHeHUsi yrnakoBKka
8-9 kr/kg, 2,5-3,5 kr/kg 0°+6°C 240 cyTt./days 2 unnungpalcylinders , 5 manbix 6pycoB




NIMHEWKA 3KCKNO3MBHBLIX CbIPOB
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A LINE OF EXCLUSIVE CHEESES - NpyXaHbl
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Chlp «Mpy>aHckmit»co BkycoM crimBok — Chlp «Ipy>KaHCKMIN» C TbIKBEHHbIMU cemedkamu  Chip MapmesaH ynsTpa
“Pruzhansky” with cream flavor “Pruzhansky” with pumpkin seeds Parmesan ultra

Ccpok xpaHeHusi; 240 cyt./days CpoK XpaHeHust: 210 cyT./days CpOK XpaHeHus: 240 cyT./days
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Chbip «[py>aHCKMI»CO BKYCOM Chlp «[pyXaHCKMN» € NaXXUTHUKOM Chblp «[pyaHCKni» ¢ ropoLmHamm
TOMMEHOro Mornoka “Pruzhansky” with fenugreek AyLwmcToro nepua
“Pruzhansky” with baked milk flavor “Pruzhansky” with peas allspice
CpOK xpaHeHus: 230 cyT./days CpOK xpaHeHust: 210 cyT/days CpoK xpaHeHust: 210 cyT/days
BEC TemnepaTtypa ynakoBka -

8-9 kr/kg, 2-3,5kr/kg | 0°+4/0°+6 °C | 2 uunuHgpalcylinders, 6 WT. - ky61KOB
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Chblp Tunb3utep

NIMHEVKA ®ACOBAHHbIX CbIPOB
LINE OF PACKAGED CHEESES
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Cbip CrivBOYHbIN

Tilsiter Creamy
Cblip lonnaHackmn npemmym Cblp Poccuiickuii knaccuk
Dutch premium Russian classic
XMPHOCTb BEC TemnepaTtypa CPOK XpaHeHus1 ynakoBka
45%; 50 % 200 r/g 0°+6°C 180 cyt./days 10 wr./woy6okc




NMMHENKA ®ACOBAHHbIX CbIPOB Ao
LINE OF PACKAGED CHEESES henpie
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Coblp «[Mpy>XaHCKnA» C NaXUTHUKOM Cobip «[MpyxaHCckuny Cblp «[pyaHCKui» CO BKYCOM CITMBOK
“Pruzhansky” with fenugreek seeds CO BKYCOM TOMJIEHOro MOJ1oKa “Pruzhansky” with cream flavor

“Pruzhansky” with taste baked milk

Cblp «[pyxaHCKMN» C ropoLInHamm Colp «[MpyxaHCKNn»

Parmesan ultra AyLmcToro nepua C TbIKBEHHbIMW CEMeYKamu
“Pruzhansky” with peas allspice “Pruzhansky” with pumpkin seeds
XMPHOCTb BEC Temneparypa CPOK XpaHeHws yrnakoBka

45%; 50 % 200 r/g 0°+4°/0°+6°C | 150/180 cyt./days 10 wr./woy6oke 7
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NIMHEWKA CbIPOB MO TOBAPHbIM 3HAKOM

«JIECA MOJ1A»
LINE OF CHEESE UNDER THE TRADEMARK "LESA POLYA"

Coblp lNaypa
Gouda

Cblp CMeTaHKoBbIl

CPOK XpaHeHusi: 240 cyt./days Smetankovy

Cpok xpaHeHus: 240 cyTt./days

Cblp TonneHble CnmBkn
Baked cream

Cblp Yenaep
Cheddar

Cpok xpaHeHus: 240 cyT./days cpok xpaHeHus: 180 cyT./days

BeC TemMneparypa ynakoBKa

8-9 kr/kg, 2-3,5kr/kg | 0°+4/0°+6 °C | 2 umnuHgpa, 6 - Ky6ukos, 5 manbix 6pycos




JIMHEVKA ®ACOBAHHbLIX CbIPOB %
LINE OF PACKAGED CHEESES

cnarncepHas Hapeska
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Cblp CmeTaHKOBbIV

Cblp Mayna
Gouda Smetankovy
e ’C'I;IP_.‘_‘;’
.. TOMJIEHBIE
. CnyIBKI/!
Cblp TonneHble CnmBKK
Baked cream
XXMPHOCTb BEC Temneparypa CPOK XpaHeHUsi ynakoBka
45%; 50 % 200 r/g 0°+6°C 150/180 cyt./days | 10 wT./LloyGOKC
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Ao MACHO CMNAOKOCIMBOYHOE
nfivere SWEET BUTTER

S KT 5«kr

20 kr 20 kr
XUPHOCTb BeC Temnepartypa CPOK XpaHeHus
72,5 %; 82,5 % 20 kr/ 5 kr +4+2 °C 90/180 cyrt./days
o1 -12°C go -3°C 9 mecsueB
ot -18°C po -13°C 15 mecsueB

12



MACJIO CITMBOYHOE, CITAOKOCJIMBOYHOE

BUTTER, SWEET BUTTER lenpie
= y ﬂDU)KaHbl
XUPHOCTb BecC TemMmneparypa CPOK XpaHeHus ynakoBKa
62,0% 180 rp 4+2°C 180 cyt./days 24 wr.
Macno CITIMBO4YHOE e
LoKonagHoe
)KVIpHOCTb TemnepaTypa CpOK XpaHeHVIH yI'IaKOBKa
62,0% 4+2°C 150 cyT./days 24 wr.

Macno cnmBo4Hoe
3aKyCOYHOE CoreHoe
C YECHOKOM W YKPOMOM
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Macao

CAAAKOCAHBONHOE
PECTHHCKOE
HECONEHOE
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Macno Macrno
CrnagKkocrnmBo4YHoe CnagKkocnmBo4YHoe
e A «KpecTtbsiHCKOE «KpecTtbsiHCKOE
Macno corneHoe» HecorneHoe»
crnagkocnmBo4vHoe XUPHOCTb| Temnepartypa CPOK XpaHeHus ynakoBKa
Heconenoe 82,5/72,5% 4+2°C 150cyT./days 41824 wr.
-18°C po -13°C 120 cyT./days 13
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MpyXaHbl LINE OF PROCESSED CHEESES
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ChIP NNABNEHbIA

CIIMBOYHbIA»
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Cblp nnaBneHbIn « CIIMBOYHbINY
Processed cheese “Slivochny”

Cbip nnaeneHbIn « TomaTiop»
C TOMaTtamu, nepuemM n YeCHOKOM

Processed cheese "Tomature"
with tomatoes, peppers and garlic

leaptie 22
TpUXaHbl &

if CbIPNNABNEHBIA
i «MPYXXAHCKWUWA»
L CHECHONDM M

Cblp nnaeneHbin «1pyXaHCKniny
C YECHOKOM 1 YKPOMOM

Processed cheese “Pruzhansky”
with garlic and dill

ChIP MAABNEHbw:
BAHCKWMW TPABAMK

WEADHE g0 \
nnulauugﬁ

Cblp nnaBneHbIN
C NPOBAHCKUMU TpaBaMm

Processed cheese

Cblip nnasneHbI cragkuim
C KIHOKBOM

Sweet processed cheese
with cranberries

illeAphiE
TpuXaHsl
i CblP MNABNEHbIA

«WOKONAOHbBIW»
: I

Cbip nnasneHbIv criaakum
«lllokonagHbin»

Sweet Processed cheese
Chocolate”

with Provencal herbs
KUPHOCTb BEC CPOK XpaHeHus ynakoBka
14 20 %; 30 %; 45 %; 60 % 100 r/g 120 cyt./days 12 wr./pieces




CYXAA MOJIOYHAA NMPOLAYKUNA alas)
DRY MILK PRODUCTS RCADE

Cyxasi cMecb A5st MONTOYHOro
MOPOXXEHOro (4ns opmsepa) c apoMaTom Kakao,
C apomMaTtoM BaHWUIAN

Dry mixture for milk ice cream
(for freezer)

Bec Temnepartypa | CPOK XpaHeHUs
4 kr/kg 0°+30°C 365 cyTok

CbIBOpOTKa MOJ104HaA
AOeMunHnpanm3oBaHHasa Cyxad

Dry demineralized whey

Monoko 06e3XnpeHHoe cyxoe
Skimmed milk powder

MaxTa cyxas
Dry butter milk

BeC TemMmneparypa CPOK XpaHeHuA

25 kr/kg, 20 kr/kg - naxta | 0°+20°C/0° +30°C 730 cyToK 15
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KOHTAKTbI

224145, bpecTtckas o6n., T. [Npy>xaHbl,
yn. NopuHa-Konsgel, 26

MPUEMHASA:
8-01632-3-41-78

e-mail: primsz@brest.by
www.prjmilk.by

OTAEN NPOAAX MO PECIMYBIIMKE BEJNNIAPYCb:
+375(1632) 3-44-83

+375(1632) 3-42-96

e-mail: 91583zakaz@vangold.by

OTOEN NPOOAX MO B3[:
+375(1632) 2-92-89

+375(29) 674-51-98

e-mail: 91583export@prjmilk.by

CONTACTS

224145, Brest region, Pruzhany,
st. Gorina-Kolyada, 26

RECEPTION:
8-01632-3-41-78

e-mail: primsz@brest.by
www.prjmilk.by

SALES DEPARTMENT FOR THE REPUBLIK OF BELARUS:
+375(1632) 3-44-83

+375(1632) 3-42-96

e-mail: 91583zakaz@vangold.by

FOREIGN TRADE SALES DEPARTMENT:
+375(1632) 2-92-89

+375$29) 674-51-98

e-mail: 91583export@prjmilk.by



