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«BAAIH C¥/1Y» K9CIMOPHbI TYPAJ1bl XKXAJIMbl AKMAPAT

«basH Cyny» akumoHepik kofambl, 1974 Xbinfbl
KeNTOKCaH avblHAA iCke KOCbIAbIM, XblabiHa 24 560
TOHHa KOHAWUTEPAIK ©HIM eHAipe anaTblH »Xobanblk
KyaTka vie 6onfaH KoctaHait koHauTepnik dpabpuka-
CbIHbIH, HeriziHge, KP npe3unaeHTiHiH «MemnekeTTik
KacinopblHAapAbl akLMOHepAik Kofamaapfa Typ-
NeHAIPY XeHiHAeri yibIMAACTbIPY Wapanapbl Typanbi»
05.09.93 >xbinfbl N2 1136 XXapablfbiHa calikec
KypblAfaH.

Kasipri yakbitta «basH Cyny» AK Ka3sakcTaHHbIH
KOHAUTEPAiK ByibiMAapbIHbIH aca ipi eHAipy-
winepiHiH 6ipi 6onbin Tabblnagbl. Pabpuka 2 Tonka
6eniHeTiH KoHAUTepPAiK BylibIMAaPAbI OHAIPYAI KaHe
oTKi3ei: KaHTTbl (kapamesb, UPUC, Apaxke, KIMNUTTEP,
wokonag, mapmenag, 3edup) xaHe yHHaH XacanfaH
(neueHbe, Bapnsnapbl).

KacinopblH Herisri eHAipicTiH anTbl LexiHeH
Typagbl: KapamenbAi, KamMnuTTi, wokonaatel NoT,
wokonaatbl N22, 6uckBuTti N21, 6uckBuTTi N22.
OHAIpICTIK KyaTTap XblNblHa KOHANTEPAIK ByibiMaap-
AblH 86 000 actaMm TOHHACbIH LWbIFapyfa MYyMKiHAiK
6epegi. bi3 canacbl >xofapbl eHiMHiH 300-g4eH acTam
aTaysaH TypaTblH KEH CypbINTabiMbIH YCbIHaMbI3.

CoHfbl 5 Xbin iwiHae «basn Cyny» AK-aa
peKeTTeri OHAIPICTI KalTa XaHFbIPTY, XXaHapTy XaHe
KeHenTy BoVibIHLIA KeLeHAi XyMbICTap CaTTi TypAe
eTKi3ingi. Herisri eHgipic uextapbiHaa y3Aik WweTenaik
OHAIPYLLINEPAiH XOFfapbl TEXHONOMUANbIK KabAblfbl,
COHbIH, iLliHAE >XOfapbl cananbl Kakao-eHiMAepMeH
OHAIpYAI KamTamachl3 eTeTiH Kakao-bypliakTapAbl
OHAEYAIH TONbIK LUWKAbIHA apHanfaH Xabblk
opHaTbinAbl. MyHbiH 6apAbifbl TOAbIK WaMaja Lex
KYMBbICbIHbIH, KapKbIHAbINbIFbIH TypaKTaHAbIpazbl,
OHZIPICTIK KyaTTapAbl aHafyp/ibiM TUIMAI KONAaHyFa
bIKNan eTesi, TEeXHONOTUANbIK YAEpPIC NapameTpaepiH
KaTaH bakblnayfa MyMKiHAiIK 6epeai.

KoHanTepnik eHiMAepAi ©HAIPY TeXHONOTUACbIHAA
TabwFK IKONOTUANBIK Ta3a HrPeaVeHTTEPAI KonaaHy
OHIMHIH cananbl cunatramanapbl 6oWbiHWAa
6acekenectikteri 6actbl cebenTepaiH 6ipi 6onbin
Tabbinagbl. KacinopbiHga eHAipicTiH apbip caTbicbiHAA
Kantay maTtepuangapbl MeH AalblH ©HIMHIH
LIMKi3aTbIH Tanay YLWiH aTTecTaTTanfaH 3epTxaHa bap.

Xofapbl cananbl WWKIi3aTTbl, OHAIPICTIK OPbIH-
Xannapga MyUKpoBUoNorusblK OpTaHbl >Kakcapra-
TbIH acnanTap MeH KypansapAbl KONjaHyAblH, OHIMA
TepmoLlerimai KabbiKliaFa KanTayablH apKacbiHAa,
cakTtay Mep3imaepi 6apblHLa kebeliesi )kaHe OHIMHIH,
navaanbl KacveTi cakTanasbl.

OHgipinetiH eHimaepaiH canacbl «¥CCO» AK
KoctaHannblk ¢uavansl TapanbiHaH 6GakblnaHagbl.
LWbifapbinateiH eHiMgep O6abICTbIK MemnekeTTik
anuaemMuaAnbIK kagafanay 6ackapmackl TapanblHaH
cepTuduKaTTanFaH XaHe Kayinci3aik TypFbiCbiHaH
YHeMmi Tekcepinin Typagbl. OHAipicTe KOAAaHbINATbIH
6apAblK LUIKKI3aTTbIH, XaHEe KOcankbl MaTepuanjap-
AblH CaMKeCTiK cepTudwmKaTTapbl 6ap.

«basn Cyny» AK KasakcTaHHbIH Tafam canacbiHia
ackak, ickepnik 6egenre ne. KomnaHms xanbikapanbik
>K9HEe OTaHZAblK KOPMeNepAiH, asblK-TyiK XapMeHke-
NepiHiH AunaoMAapbl MeH MapanaTtapbiHa ue
6onFaH.

Komnanus KasakctaH koHAUTEpAEpi KaybiMAACTbI-
FbIHbIH, MyLeci 6onbin Tabbinagel, «basH Cyny» AK
akuymanapbl «KasakcraH kop 6upxacbl» AK pecmu
Ti3IMiHIH «AKLMANap» CEKTOPbIHbIH, eKiHLWi caHaTbiHa
KOCbI/IFaH.

«basH Cyny» AK-paa, xannbl kacinopblH backapy
XyWMecCiHiH 6eniri 6oabin TabbinateiH ISO 9001, ISO
22000, ISO 50001 xanblkapanblk CTaHAaPTTapbiHa cait
cana MeHeaxMeHTi xyweci (CMX) 6enceHai Typae
XyMmbic icTeigi. CMX eHimai eHaipreH kesge
KbI3MeTTiH 6ap/blk Ke3eHAEepiH XaHe TypaepiH
KaMTUAbl XdHe OHiIMHIH benrineHreH Tanantapfa
COUKECTIriH KamTamacbi3 eTeTiH Kypan 6onbin
TabblNagbl, TYTbIHYLWbINAPALI KaHafaTTaHAbIpyFa KON
XKeTKi3yre MyMKiHAiK 6epeai.

OHAIPICTIK KbI3METIH icke acbipy yLWiH, «baaH Cyny»
AK MHPpaKypbINbIMHbIH, 6apAablk KaXeTTi 31emMeHT-
TepiHe ue: eHAIPICTIK anaHAap, KyaTtap, MamMaHjaH-
AbIpblNfaH KoWManap, pettenreH martepuangbik-
TEeXHWUKaNbIK KaMCbI3AaHAbIPY, COHAAN-aK XyMbICLLbl-
Nap MeH Kbi3MeTwWinepAin 6inikTi kagpaapsl, Kbiamet
KepceTeTiH eHAipicTepaiH 60nybl.

«basH Cyny» AK KasakctaH Pecny6amkacbiHbIH,
6apnblk aymafblHAa, COHAai-aK aBTOMOOWUb >KaHe
TEMIPXON KONIrMeH >XaKblH XaHe anbiC weTenre
KOHAUTEPNIK OHIMAEPAI XeTKizeai.

bi3 eH Tanfamnas caTbin anylblnapAbliH TaHAayNbl
Ta/FaMblH KaHafaTTaHAbIPYFa KyaHblLWTbIMbI3!
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OBLLASA MH®OPMALUA O MPEANPUATUMN «BASIH CYNTY»

AkumoHepHoe obuwectBo «basH Cyny» 6bin10
CO3/aHO B COOTBETCTBUMM C Yka3oM npesugeHta PK
ot 05. 09. 93 1. N2 1136 «O6 opraH13aLVOHHbIX Mepax
no npeobpa3oBaHNIO rOCMPEANPUATUIA B aKLMOHep-
Hble obLecTBa» Ha 6ase KycTtaHalcKon KOHAUTEPCKON
babpvikw, BBeAEHHOW B AeiicTaue B Aekabpe 1974 roaa
NPOEKTHON MOLLHOCTbIO 24 560 TOHH KOHAUTEPCKUX
V34€e/1WA B TOA.

B Hactoswee spema AO «basH Cyny» asnsetca
OAHVM U3 KPyNHEWLMX Npou3BoAuTeNeli KoHANTep-
ckux msgenuin KasaxcraHa. ®abpuka NpousBOAUT
peanusyet KOHAUTEPCKVE W3NS, KOTopble noapas-
AENAOTCA Ha 2 rpynnbl: caxapuctble (kapamenb, MpUC,
Apaxe, KOHdeTbl, wokonas, mapmenaa, 3edup) n
My4Hble (neyeHbe, Badn).

MpeanpuaTMe COCTOUT U3 LLECTU LIEXOB OCHOBHOTO
NPOU3BOACTBA: KapamesibHbIl, KOHPETHbIN, LWOKONAA-
Hbii N21, wokonagHbini N22, 6uckBUTHBLIN NO1,
6UCKBUTHBIN N22. MPON3BOACTBEHHbIE MOLLHOCTU
No3BONAIOT BbiNyckaTb 6onee 86 OO0 TOHH KOHAW-
TEPCKUX M3Aenin B rog. Mbl npesgnaraeM LUMPOKUIA
aCCOPTUMEHT BbICOKOKAaYeCTBEHHOW MNpPOAyKLuuK,
cocrosmii n3 6onee 300 HAMMEHOBaAHWIA.

3a nocnegrue 5 net Ha AO «basH Cyny» ycnewHo
npoBeAeHbl KOMMEKCHbIE PaboTbl MO PEKOHCTPYKLNW,
MOAEpHMU3aL MK, pacliMpeHnto AeicTByOLero
Npon3BOACTBa. B Liexax OCHOBHOTO MPOWU3BOACTBA
YCTaHOB/IEHO BbICOKOTEXHONOTMUYHOE 0bopyAOBaHMe
OT Beaylmnx 3apybexHbix Npou3BoAuUTeNei, B TOM
uncne obopyaoBaHvie A4S NOAHOTO LKia nepepabor-
KV Kakao-60608B, obecneunBatoliee NPOVU3BOACTBO
BbICOKOKaYeCTBEHHbIMU Kakao-npogyktamu. Bce 3to B
NONHOW Mepe CTabuansvpyet AVHaMUYHOCTb PaboTbl
uexos, cnocobcTyet Hambonee 3dpdekTUBHOMY
MCNOAb30BaHUIO NMPOWU3BOACTBEHHbIX MOLLHOCTEMN,
No3BO/IAET OCYLLECTBAATb CTPOrWiA KOHTPO/b Napa-
METPOB TEXHONOTMYECKOro npoLiecca.

Mcnonb3oBaHne B TEXHONOTUWM MPOU3BOACTBA
KOHAUTEPCKMX W3A4eNIA HaTypasbHbIX 3KONOTUYECKN
UUCTBIX WHIPEANEHTOB ABAAETCA OAHUM U3 MNaBHbIX
apryMeHTOB B KOHKYypPeHUWW MO KauyeCTBEHHbIM
xapakTepuctmkam npogykuuv. Ha npeanpuatuun
1MeeTca aTTecToBaHHan nabopatopvsa Ans NpoBeAeHns
aHaNW30B CbIPbsA YNAaKOBOYHbIX MaTepVanoB v roToBOW
NPOAYKLMN Ha KaXKAOM CTaaum NPOU3BOACTBA.

Bnarogapsa nNpuUMeHeHWto BbICOKOKa4eCTBEHHOTO
CblpbA, UCMONb30BaHUIO B MPOU3BOACTBEHHbIX
NOMELLEHVAX MPUBOPOB W CPeACTB, YAyuYLLAOLUX
MWKPOBUONOTNYECKYHO CPeAy; YNakoBKe NPoAyKLmun B

TePMOYCaZJOHHYHO MNEHKY CYyLLLECTBEHHO YBENNYMBatOT-
CA CPOKMN XPaHEHUA 1 COXPAHAHOTCA MONE3HbIE CBOVCTBA
npoAyKuum.

KauecTBO BbINyckaeMon MpoAyKLUU KOHTPO-
nvpyetca KoctaHaickum puananom AO  «HalldkCr.
Bbinyckaemas npoaykuua ceptuduumpoBaHa u
perynapHo nposepseTtca Ha 6esonacHocTb O6acTHbIM
Ynpasnenvem focanuaHagsopa. Ha Bce npumeHsemoe
Cblpbe B MPOW3BOACTBE W BCMOMOraTe/bHble Mate-
puvanbl UMeroTCA CepTVI¢I/IKaTbI COOTBETCTBUA.

AO «basH Cyny» obnajaeT BbICOKOW fen0BOW
penyTtauuveit B nuuwesoi otpacan KasaxcTaHa.
[OCTUXEHNA KOMMaHUU OTMeYeHbl AWNioMamy,
Harpagamu MeXAyHapOoAHbIX W OTeYeCTBEHHbIX
BbICTABOK, APMapOK NPOAYKTOB NMUTaHUS.

KomnaHua asnsetca yneHom Accoumauumm
KoHanTepoB KasaxctaHa, akumm AO «basn Cyny»
BK/IOUEHbI BO BTOPYIO KaTeroputo cektopa «Akuumn»
odpuumansHoro cnuncka AO «KasaxcraHckan $poHgoBas
6upxa.

Ha AO «basH Cyny» akTvBHO paboTaeT cucTema
MeHeaXMeHTa kadectBa (CMK) B cootBetcTtBMM C
MeX/AyHapoAHbIMK cTaHaapTamm ISO 9001, ISO 22000,
ISO 50001, KoTOpas ABNSETCA YacTbio OBLLeN CUCTEMbI
ynpaenenva npegnpuatvem. CMK oxsaTbiBaeT Bce
3Tanbl U BCE BUAbI AEATENbHOCTV MPU NPOWU3BOACTBE
NPOAYKLMM 1 ABNSETCA CPEACTBOM, 0becrneumBatoLum
COOTBETCTBME MPOAYKLMUW YCTaHOBNEHHbIM Tpebo-
BaHMAM, CMOCOBCTBYET AOCTUXKEHUIO YAOBNETBOPEH-
HOCTU noTpebuTeneit.

[na ocyuectBNeHUs NPOU3BOACTBEHHOW fesi-
TenbHoct AO «baan Cyny» pacnonaraet Bcemwu
HEeObXOAUMbBIMU 31eMeHTaMn UHGPACTPYKTypbl:
NPOn3BOACTBEHHbIMW NJiOWaAAMN, MOLWHOCTAMMN,
cneunannM3vpoBaHHbIMKU CKAaZaMu, OTAaXEHHbIM
MaTepuanbHO-TEXHUUECKUM obecriedeHnem, a Takxe
KBannduuMpoBaHHbBIMKU Kaapamun pabouux u
CAy>XaLLyIX, HaanuveM 06Cy>XMBarOLLMX MPOU3BOACTB.

AO «basH Cyny» npousBoguUT NOCTaBKy KOHAUTEP-
CKUX W3jenunii no Bceit Tepputopun Pecnybanku
KazaxcraH, a Takxe B CTpaHbl 6AMXKHEro U AanbHero
3apybexba aBTOMOBUABHBIM U XKEeNe3HOAOPOXKHbBIM
TpaHCnopToMm.

Mbl pajbl yAOBNETBOPUTb W3bICKaHHbIV BKYC
camblx TpeboBaTesibHbIX MOoKynatenei!
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GENERAL INFORMATION ABOUT «BAYAN SULU»

«Bayan Sulu» Joint Stock Company was established
in accordance with Decree of the President of the
Republic of Kazakhstan N2 1136 «About organizational
measures for reorganization of state-owned enterprises
in joint stock companies» dated 05.09.93. It was based
on Kostanay confectionery plant that was put into
operation in December 1974 with rated capacity 24560
tn of confectioneries a year.

Nowadays «Bayan Sulu» JSC is one of the largest
producers of confectionery in Kazakhstan. The factory
produces and sells confectionery which are divided into
2 groups: sugar confections (caramel candies, toffee,
dragee, sweets, chocolate, jelly candies, zefir) and flour
confections (biscuits, wafers).

The factory consists of six main manufacturing
departments: caramel candies, sweets, chocolate N2 1,
chocolate N2 2, biscuit N2 1, biscuit N2 2. Capacities
allow to produce more than 86 000 tons of confectione-
ry per year. We offer a wide range of high-quality
products consisting of more than 300 items.

Revamping, upgrading and output expansion works
have been carried out at «Bayan Sulu» JSC for the last 5
years. High-technology equipment of leading foreign
manufacturers including equipment for complete cacao
bean processing and high-quality cocoa-products was
installed in the production shops. All these things
ensure shop dynamism, provide the most efficient use
of production capacities and enable to carry out a strict
control for technological process parameters.

Use of natural green-labelled ingredients in
confectionery production is one of the main items in
qualitative competition. The company has a certified
laboratory for carrying out analysis of packaging raw
materials and finished products at all production stages.

Use of high-quality raw materials, instruments for
microbiological media improvement, shrinkable film for
product packaging provides improved storage life and
saved useful product properties.

Product quality is controlled by «NCEC» JSC
Kostanay subsidiary. All the products are certified and
constantly tested for safety by Regional Department of
State Board for Sanitary and Epidemic Control. All the
raw materials and auxiliary products have the
certificates of compliance.

«Bayan Sulu» JSC has a strong business reputation in
Kazakhstan food industry. Company achievements are
awarded by diplomas, awards of international and
national exhibitions, food fairs.

The company is a member of Kazakhstan
Confectioners Association. «Bayan Sulu» JSC shares are
included in the second category of «Shares» sector in
the official list of «Kazakhstan Stock Exchange» JSC.

A quality management system (QMS) of «Bayan
Sulu» JSC is a part of common company control system.
It is certified according to the international standards
ISO 9001, I1SO 22000, ISO 50001. QMS covers all the
production stages and activities and provides product
compliance to the stated requirements, helps to
enhance customer satisfaction.

«Bayan Sulu» JSC has all the essential infrastructure
facilities: production areas, production capacities,
specialized warehouses, well-established material and
technical supply, qualified factory and office personnel
and service production.

«Bayan Sulu» JSC supplies confectioneries over the
Republic of Kazakhstan as well as in the countries of
near and far abroad by road and railway.

We are glad to comply with the refined taste of the
most demanding customers!
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Betki kabatbiHa 6eaepai cypet
canbiHFaH TypAi NiWiHAi C

LWOKO/IA A, XXUbIHTbIKTAPbI
LUOKO/TIAAHBIE HABOPbI
CHOCOLATE SELECTION BOXES

@

11} KOHeTb! ¢ 3
pasH i Gopmbl, C 2]

CanblHFaH WOKONA/ KIMNUTTEPI. >Ker|
TP CanbiHabCe G3p KoM TTED.

PHCYHKOM Ha MOBEPXHOCTH.
BbinyckaeTca HaBopom KoHder,

KMbIHTbIFbI TYPiHAE

« Xene CanblHAbIChI —

« CanbiHAbI - XepXaHFak Kpemi

« CanblHAbI — XeMic-noMagans!

+ CafblHAbI — POM XOLW Uici
6ap Kinereiini-WoOKONAATEI KpeM

+ MapuMNaH CanbIHAbICH!

« CanblHAbl — «ARPULL KPEM» XOLW MiCi
6ap WOKONAATHI KpeM

« anenbcuH Xow wici 6ap npanuHe
CanbIHABICH!

Kapa Kapakar

c cemb p:

HAUMHOK:

+ HAUMHKa XeneiHasn - YepHas
cMopoavHa

+ HauMHKa - apax1CcoBblii Kpem

+ HAUMHKa - GPYKTOBO-NOMAAHAA

+ HAUYMHKA - CIMBOYHO-LIOKONAAHBINA
KPeMm C apoMaTom poma

+ HAUMHKa MapuunaHoBas

+ HAUMHKa - LIOKONAAHBIN KPeM C
apomatom «AipuL Kpem»

+ HAUMHKa NPaAMHOBas C
anenbCHOBbLIM aPOMATOM

«Accoptu Kasakcran» / «Assorti Kazakstan»

(ENC]

Chocolate sweets with fillings of various
shapes with a relief design on the
surface. Available in selection box
containing seven different fillings:
- jelly filling - blackcurrant
- filling - peanut cream
« filling - fruit and fondant
« filling - butter and chocolate cream
with rum aroma
« marzipan filling
« filling - chocolate cream with
«Irish cream» aroma
« filling - praline with orange aroma

Fo 4203 S 33 Bi1,26: 805 B 6
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Betki kabatbiHa 6eaepai cypet
CcanbiHFaH TypAi NiWiHA C P

(rus’

LWokonaaHble KOHPETbI C HaunHKaMn
pasH i Gopmbl, C ]

CaNblHFaH WOKoNaa KamnuTTepi. XeTi
TYPAi CanbiHAbiCh 6ap Kaannep

PUCYHKOM Ha NOBEPXHOCTH.
Beinyckaetca Habopom KoHbeT,

+ CanbIHgbI - Kinereiini-WoKoNaaTsl POM
Xow vici 6ap kpem

+ MapumnaH cabiHABICh!

+ CanbiHap! — «ApUL KPeM» Xow uici
6ap wokonaaTbl Kpem

« anenbcuH Xow wici 6ap npanuHe
CanbIHABICHI

2807
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Betki kabatbiHa 6eaepai cypet
CcanbiHFaH TypAi NiWiHAI aK XaHe KOHbIP
LIOKONAATAH XacanFaH WOKoNaA
KaMnuTTepi. ANTbI C;

% xopanua
6 %

«Accoptn» / «Assorti»

TypiHae e cemb p:
« Kene CanblHABICHI — Kapa Kapakat HaUMHOK:
« CanblHAbI — XepXaHFak Kpemi « HaUMHKa XeneliHas - YepHas
+ CanbIHAb! - XeMic-nomaaans! cMopoanHa

« HAUMHKa - aPaxMCOBBIA KpeM

+ HaUMHKa - PYKTOBO-NOMAAHAA

+ HAUMHKa - CIMBOYHO-LOKONAAHBIA
Kpem ¢ apomatom poma

« HauMHKa MapyunaHoBas

+ HAaUMHKa - LWOKONAAHBIA KPeM C
apomaTtom «AipuL Kpem»

+ HAUMHKa NPaAMHOBas C
anenbCUHOBbLIM apOMaToM

(rus]

LLlokonaaHbie koHdeTbl 13 6enoro n

TEMHOTO WOKO/1aAa, Pa3sHOO6pasHOM

GOpMBbI, C penbedHbIM PUCYHKOM Ha
Th. Beinyckaetca Habopom

TYPaTbIH XUBIHTBIK TYPiHAE
wbifapbinags!:

« NPanuHe CaNbIHABICH!

« WOKONAATbI CaNbiHAbI

« NOMagaanbl-Kinereini canbiHabl
« Kineremni-xaHfax canbiHAbIChI
+ NOMaAaNbl-KeMiC CanbIHABICH!
+ MapuMNaH CanblHAbICH!

385%

Kopanua
kapoGKu

3 WeCTV HauMHOK:
« NPanMHOBaR HaYMHKa

« WOKONAAHAR HAYMHKA

+ OMaAHO-CIMBOYHAsA HauNHKa
+ CMBOYHO-OPEX0Bas HauMHKa
+ NOMagHO-GPyKTOBaA HauMHKa
+ MapUVMNaHoBas HauMHKa

£1,155%

951,685 £ 80%

H 80z

«Accoptu Kasakcran» / «Assorti Kazakstan»

@

Chocolate sweets with fillings of various
shapes with a relief design on the
surface. Available in selection box
containing seven different fillings:
« jelly filling - blackcurrant
« filling - peanut cream
- filling - fruit and fondant
« filling - butter and chocolate cream
with rum aroma
- marzipan filling
- filling - chocolate cream with
«lrish cream» aroma
« filling - praline with orange aroma

aii
mecayes
months

Mecm
places

a®

Chocolate sweets made of white and
dark chocolate of various shapes with a
relief design on the surface. Available in
selection box with six fillings:

- praline filling

- chocolate filling

- cream and fondant filling

« cream and nut filling

« cream and fruit filling

« marzipan filling

aii
mecayes
months

Mecm
places



«baan Cyny Premium» / «Bayan Sulu Premium»

@

KMbIHTbIK 3pTYpAi CanbiHabinapsl 6ap
JKaHe dPTYPAi NiLLiHre ne KIMNUTTEPAIH,
ceri3 cypbiBbiHaH Typaabl.

NO1-cyphin YaTbinaH xarfakneH
apneHreH, cyTTi-6agamapl npanuHe
TYPKBICH 63p KAMMWT.

Ne2-cypbin KapamenbaeHreH KyHXiT
[A9HACPI MeH yaTbiNFaH XaHfaK
KOCbI/IFaH CYTTi LWOKO/AZ KIMNUTTEPI.
N23-cypbin Mapuvnas TypKbinbl
KaMnuTTEp.

N24-cypbin Mapuunak MeH xene
TYPKbIIbI KIMUTTEP.

NO5-cypbin KOKOCTbI rpunbsix
KOCNAChIHaH XacanFaH TypKeICh! 6ap
KaMnuTTEp.

N26-cypbin Kakao KpeMi canbiHAbIChI
6ap kamnutTep.

NO7-cypbin Xanbbi3 canbiHabichl 6ap
KaMnuTTEp.

N8-cypsin Tprodens cansinasicsl 6ap
KaMnuTTEp.

SINCE

LWOKO/TIAAHBIE HABOPbI
. CHOCOLATE SELECTION BOXES

@

Ha6op coctout u3 BocbMyM COpTOB
KOH®ET C PasMUHbIMW HaUMHKaMK 1
pa3Hoo6pazHoin Gopmbl.

Coprt N21 KoHdeta ¢ Kopnycom u3
MO/IOUYHO-MUHAA/ILHOTO NPaHe,
oTAeNaHHasA APOB/EHBIM OPEXOM.
Copt N2 KoHeTbl 3 MONOYHOTO
wokonaaa ¢ gobasneHnem
KapaMe/M30BaHHbIX CEMAH KyHXyTa 1
ApobneHoro opexa.

Coprt N23 KoHdeTsl ¢ kopnycom u3
Mapuvnanxa.

Copt N24 KodeTsi ¢ Kopnycom 13
MapuvnaHa i xene.

Coprt N25 KoHdeTbl ¢ kopnycom u3
KOKOCOBO# FPUALAXHOI MACChl.
Copt N26 KoHdeTbl ¢ HaUNHKOM Kpem-
KaKao.

Copr N27 KoHdeTs ¢ MATHOI
HaUNHKON.

Coprt N28 KoHdeTbl ¢ TprodenbHoi
HaUNHKOM,

4407 3 $1,32; He0E BR4ix F3

«3onoto Ckupos» / «Zoloto Skifov»

@

@

LLokonaga r pi [/

9PTYPAi TYPKbINAPLI XaHe aprypm

nitwiHi 6ap anTel CypLINTLI KaMAUTTEP.

KamnuTrep kepkemaen caHaenreH

KOpanwanapsa yKeinneH canbiHfa:

« BeTki kabaTbl apNEHreH XyMbIp
niLwingi KamnwTTep. TypKbiCh!
MapuMnaH neH rpek Xa

T LWOKONAAHO Fa3ypbio

KOH(ETbI LeCTN COPTOB C Pa3NUHbIMI

KOPNYCaM1 1 PasanUHOM GOpMbI.

KoHdeTsbl akkypaTHO ynoxeHb! B

XYAOXECTBEHHO OPOPMAEHHbIE

KOpOBKu:

+ KOHGETHI OKPYII0iA YOPMBI C OTAE-
KOiA Ha

KypasnFaH.
+ WapLwbl NiwiHAi KaMnUTTEp. TYPKbICHI
KOKOC XOHKAChl KOCbUIFaH NpauHe
KOCnackiHaH KypanfaH. YCTi ak xaHe
CyTTi wokonaaneH apnenreH. Ty6i nex
6y¥iip XaKTaps! WOKONAA FasypiMeH

rNa3ypbaeHreH.

« TIKBYPbIWTHI NiWiHAI kamnuTTep. Ty6i
neH 6yWip XaKTapbl WOKONAA
rnasypiMe rasypbaeHreH. KamnuTTiy
YCTi CyTTi WOKONaANEH TONKbIHAAP
TYpiHAe apeHreH. TypKbich! yaTbinFaH
rPeK XaHfafbl KOCbIAFaH NPanvHeaeH
KypanfaH.

« TIKBYPbBIWTbI NiWiHAI kamnuTTep. Ty6i
neH ByWip XaKTapbl WOKONAA
rnasypiMeH rasypbaeHreH.
KamnuTTepaiH ycTi aK xaHe cyTTi
WOKONAANEH BpAeHreH. TypKbiChl
XYrepi yAnexTepi KocbAFaH WoKoNaa
KPeMiHeH KypanfaH.

« Wapwsl niwiHai kamnuttep. Ty6i MeH
Byitip aKTapbl WOKONAA rasypiMeH
KanTanfaH. TypKbIC! eki KabaTTbi
MapuunaH apacelHAafel WOKonas
KpeMiHeH Typagbi.

+ LIOKONaA FNa3ypiMeH rMasypbieHreH
TiK6YPBILTSI NiLiHA] KAMAUTTE.
KaMnuTTiK yCTi CyTTi Wwokonaanen
apneHren. Typkeicel 6aaam TyTac
XaHFaFbl KOC/IFAH CYTTi-LOKONAATbI
Kpem

438% 53

13 MapuunaHa 1 rpeLKoro opexa.

« KOHQeTbl kBagpaTHo Gpopmbl. Kopnyc

COCTOWT M3 Maccel NpanuHe ¢
A06aBNeHMEM KOKOCOBOW CTPYXKM.
Bepx otgenaH 6enbiM 1 MONOUHBIM
wokonagoMm. JoHbIWKO 1 6okosble
CTOPOHBI [N1a31IPOBAHbI WOKONAAHOM
rN1a3ypbio.

« KOH(ETbI NPAMOYroNbHOW GOPMBI.
LLoHbIWKO 1 6OKOBbIE CTOPOHBI

[1a31POBaHbI LWOKONAAHON Nasypbio.

Bepx KOH(ETbI OTAENaH MOIOUHBIM
wokonaaom B Buze BonH. Kopnyc
COCTOWT W3 NpanuHe ¢ Ao6asneHnem
/APOBAIEHOTO MPELKOTO Opexa.

« KOHGETbI NPAMOYroNbHOW GOPMBI.
[IOHBIWKO 1 60Ka F1a3npoBaHsI
WOKONAAHOM rNasypeto. Bepx koHdeT
OTAENaH MONOYHBIM 1 6ebiM
wokonaaom. Kopnyc coctout u3
WIOKONBAHOTO KpeMa ¢ Ao6aBneHem
KyKyPYy3HbIX X/I0MbEB.

« KOH}ETbI KBaApPaTHO GOPMBI.
[LoHBbIWKO 1 6OKOBbIE CTOPOHBI
MOKPBITbI WOKOAAAHOI F1a3ypbIo.
Kopnyc cocTouT 13 WokoNagHoro
Kpema Mexay ABYMS CAOAMMN
Mapuunana.

+ [7a3MPOBaHHbIE WOKONAAHO
rN1a3ypbio KOHPETBI NPAMOYTONbHOI
dopmbl. Bepx KoHbeTbI OTAENaH
MONIOUHBIM WoKonaAoM. Kopnyc -
MONIOYHO-LOKONAAHBINA KPem C
LenbHbIM MUHAANEM

o
foroas SR 374 & 80% A 6 e
boxes T 1, kg places o (L O months

1. Kopnyc cocront

1974
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@ PREMIUM
Selection box consists of eight sorts of

sweets with different fillings and various \
shapes.

Sort Ne1 Milk and almond praline body
sweet decorated with crushed nut.

Sort N22 Milk chocolate sweets with
caramelized sesame seeds and crushed
nuts.

Sort N23 Marzipan body sweets.

Sort Ne4 Marzipan and jelly body
sweets.

Sort N25 Coconut and candied roasted
nut mass body sweets.

Sort N26 Sweets with cocoa cream
filling.

Sort No7 Sweets with mint filling.

Sort N28 Sweets with truffle filling.

(ENG)

Chocolate icing glazed sweets of six
sorts with various bodies and shapes
Sweets are carefully packed in fancy
packing boxes:

« round-shaped sweets with surface
ornament. The body is made of
marzipan and walnut.

- square-shaped sweets. The body is
made of praline with desiccated
coconut. The top is decorated with
white and milk chocolate. Bottom and
sides are chocolate icing glazed.

« rectangular-shaped sweets. Bottom
and sides are chocolate icing glazed.
The top is decorated with a milk
chocolate wave ornament. The body is
made of praline with crushed walnut.

 rectangular-shaped sweets. Bottom
and sides are chocolate icing glazed.
The top is decorated with milk and
white chocolate. The body is made of
chocolate cream with cornflakes.

- square-shaped sweets. Bottom and
sides are covered with chocolate icing.
The body is made of chocolate cream
between two marzipan layers.

. chocolate icing glazed rectangular-
shaped sweets. The top is decorated
with milk chocolate. The body is made
of milk and chocolate cream with
whole almond

30,\,0'1'0
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«3onoto Ckugpos»

@

1974

LWOKO/IA A, XXUbIHTbIKTAPbI
LUOKO/TIAAHBIE HABOPbI
CHOCOLATE SELECTION BOXES

/ «Zoloto Skifov»

(rus]

LUOKDAaA r p eH
3pTYPAi TYPKbINAPbI XaHe 3pTypAi
niwini 6ap antel cypmnm KaMMuTTEp.

[y e 0¥ rNa3ypbio
KOHGETBI LIECTV COPTOB € PA3ANUHBIMIA
KOpMNycamm 1 pasnnyHoit Gopmel. KoH-

Kamnurrep

Kopanwanapsa \mbmnew canbiHFaH:

- 6eTki KabaTbl IpNEHreH XyMbIp
niwiHAi kKamMnuTTep. TypKbIChI
MapuynaH neH rpek XaHFarbiHaH
KypanfaH.

« WapLwel NiWiHAi kamnuTTep. TypKbiCh!
KOKOC KOHKAChl KOCbUIFaH NpanuHe
KOCnackiHaH KypanfaH. YCTi ak XaHe
CYTTi WokonaaneH apnexreH. Tybi nex
Byiip xaKTapsl WOKONAA rNasypiMeH
r/1a3ypbAeHreH.

« TiK6YpbIWTLI NiWwiHAT kKamnuTTep. Ty6i
neH Byilip xaKTapbl WoKoNaa
rN1a3ypiMeH rasypbaeHreH. KamnuTiy
YCTi CYTTi WOKONAANEH TONKBIHAAP
TYpiHAE BpAeHreH. TYpKbIChl yaTbiFaH
rPeK XaHfaFbl KOCbI/IFaH NpanvHeaeH
Kypanfa.

« TiK6YpbIWTLI NiWwiHAT kamnuTTep. Ty6i
neH Byilip xaKTapbl WoKonaza
[N1a3ypiMEH [1asypbAeHreH.
KaMnuTTepaiK yCTi ak xaHe cyTTi
wokonaaneH apaeHreH. TypKbichbl
Xyrepi yAnekTepi KOCblNFaH WOKoNaA
KPeMiHeH KypasifaH.

« Wwapwel NiwiHAi kamnuttep. Ty6i MeH
Byiip xaKTapbl WOKONAA rasypiMeH
KanTanfaH. TypKpiCbl ki kabaTTel
MapuvnaH apacbiHAaFs! WOKONAA
KPeMiHeH Typaabl.

+ LWOKONA r1a3ypiMeH rasypbeHreH
TiKGYPBILWTI NiWIHAT KAMNKTTEp.
KamnuTTiK ycTi cyTTi wokonaaneH
apneHreH. Typkpicbl 6aaam Tyrac
XaHFaFbl KOCBI/IFAH CYTTi-LUOKONAATBI
Kpem.

et p YIOXeHb! B XyAO-

XECTBEHHO OOPMAEHHbIE KOPOBKY:

+ KOHdETbI OKPYrN0ii GOPMBI C
oTAenKkoi Ha nosepxHocti. Kopnyc
COCTOMT M3 MapuynaHa 1 rpeuKoro
opexa.

+ KOH}ETbI KBaapPaTHOW GOPMBI.
Kopnyc cocTouT 13 Maccel npanme ¢
AoBaBneHEM KOKOCOBOM CTPYXKM.
Bepx otgenaH 6enbiM 1 MONOUHBIM
WOKONAAOM. [JOHBIWKO 1 6oKOBbIE
CTOPOHBI 11a31POBAHbI LWOKONAAHOM
rNa3ypbio.

+ KOHGETbI NPAMOYroNbHON GOPMBbI.
[LOHbILKO 1 6OKOBbIE CTOPOHI
171a31APOBaHbI WOKONAAHOM FNa3ypbio.
Bepx KOH(ETBI OTAENAH MOIOUHbIM
WIOKONAAOM B BUAe BOSH. Kopnyc
COCTOMT M3 NpanuHe ¢ Ao6aBneHnem
APO6IEHOTO FPeLIKOro opexa.

+ KOHGETbI NPAMOYroNbHON GOPMBbI.
AoHbiwko 1 6oka rasmposaHbl
LOKONAAHOM rnasypbto. Bepx koHbeT
oTAeNaH MONOUHBIM 1 6ebiM
wokonaaoM. Kopnyc cocrout us
LIOKONAHOO Kpema c Ao6aBneHem
KYKyPY3HBIX X/I0MbeB.

« KOHdeTbI KBaapaTHO Gpopmel. [o-
HBILKO 1 6OKOBbIE CTOPOHbI NOKPbIThI
woKonaAHoM rnasypeto. Kopnyc coc-
TOWT U3 LIOKONAAHOTO KPeMa MexXay
/ABYMS CNOAMM MapuynaHa.

+ [Na31POBAHHBIE WOKONAAHON rna-
3ypblO KOH(ETbI NPAMOYrONbHON
dopmbl. Bepx koHPeTbI OTAENAH
MO/IOUHBIM WwoKonagom. Kopnyc -
MO/IOUHO-LIOKONAAHBIN KPeM C
Ue/IbHbIM MVHAANeM.

«baaH Cyny Premium» TptodenbHbie
«Bayan Sulu Premium» Truffle

@

KoppeKcke canbinFan aprypai
KOMNUTTEPAIH 4 CypbiBbIHAH TypaTbiH
KUBIHTBIK,
N21 - cypbin - aK WwokonagneH

P , 6YTiH GyHAYK
CcaHpenreH, cyT-Tprodens Kocnacs!
Heri3iHAeri canblHAbl KOCbIFaH KOHbIP
LIOKONAATAH XacanfaH KaMnuTTep.
N@2 - cypbin — yaningek KypiwneH
CaHAATEH KOHBIP TPIOGENb HerisiHaeri
CaNblHABI KOCbUaH KOHBIP
LIOKONAATAH XacanfaH KamMnuTTep.
N3 - cypbin — yriTinreH 6aaammeH
CaHAenreH aK Tprodens HerisiHaeri
CaNbIHABI KOCbUaH KOHBIP
LIOKONIAATAH XacanfaH KaMnuTTep.
N4 - cypbin —CyTTi WOKONANEH
apneHreH ak Tprodens HerisiHgeri
CabIHAI KOCbUIFAH CYTTi LIOKONATaH
XacanfaH KaMnuTTep,

164

Kopanua
8 Ropobox
boxes

D

Habop, cocToswwit u3 4-x coptos
PO3HUUHBIX KOHOET, YNIOXEHHBIX B
KOppeKC.

Copt N21 - koH}eTbI U3 TeMHOro
WOKONAAA C HAUMHKOW U3 MONOUHO-
TPIOGENLHOR MACChl, yKpaLEHHbIE
uenbiM GyHAYKOM, AEKOPUPOBAHHBIE
6enbiM WOKONAOM.

Copt N92 - kOHdEeTbI U3 TeMHOrO
WOKO/IaAa C HAUMHKOI U3 TEMHOrO
TPIodeNs, yKpaleHHble BO3AYLWHbIM
pucom.

Copr N23 - koHdeTbI 13 TeMHOro
WwoKoNaAa € HauMHKoii u3 6enoro
TpIoGens, ykpatueHHble

APOBAEHbIM MUHAANEM.

Copt N4 - KOHETbI 13 MONOUHOTO
WOKO/1aAa C HAUMHKOI M3 6enoro
TpIodens, AeKOPUPOBaHHbIE
MOJIOYHBIM LIOKO/IAAOM.

«Fiore» WOKONAATbI KIMMUTTEP JKUBIHTbIFbI
ore»

Ha6op wokonaaHbIx KOHeET «

«Fiore»

box

@

KUbIHTBIK MbIHa KIMMUTTEPAEH
KypbingaH: «Fiore milk», «Fiore truffle»,
«Fiore caramel», <Fiore jelly», «Fiore
yogurt». BeTki kabatbiHa 6eaepai cypet
CanbiHFaH TIKEGYPbIWTLI NilWiHAI,
CcanbiHAbICH 6ap WOKoNaATHI
KaMNUTTep. Bec TypAi canbiHAbICH 6ap
KSMMUTTEP XMbIHTbIFbI TYPiHAE
WbIFAPLINAALI: CYTTi CaNbIHABI,
LWIOKO/IAATbI CabIHADI, Kapamens
CanbIHABICHI, KeNe CasblHABICHI, HOrypT
CanbiHABICH!

@

Ha6op cocTout u3 koHder: «Fiore milk»,
«Fiore truffle», «Fiore caramel», «Fiore
jelly», «Fiore yogurt», LLiokonagHble
KOHdETbI C HAYMHKON NPAMOYrONbHOW
dopMBbl, C penbedHbIM PUCYHKOM Ha
NOBEPXHOCTH. BbinycKaeTcs HaBopom
KOH®ET, CoaepXaluM NATb Pa3INYHbIX
HAUMHOK: MOIOYHAA HaUMHKa,
HauMHKa, Kap:
HauNHKa, XeNernHas HaunHKa,
1i0orypToBas HaumHKa.

2p Kopanwa SAELY 2p
102; 75 8z~ 5816 ;
gr boxes gr

‘h OpbIH
51,3125 L 965

a®

Chocolate icing glazed sweets of six
sorts with various bodies and shapes.
Sweets are carefully packed in fancy
packing boxes:

« round-shaped sweets with surface
ornament. The body is made of
marzipan and walnut.

- square-shaped sweets. The body is
made of praline with desiccated
coconut. The top is decorated with
white and milk chocolate. Bottom and
sides are chocolate icing glazed.

« rectangular-shaped sweets. Bottom
and sides are chocolate icing glazed.
The top is decorated with a milk
chocolate wave ornament. The body is
made of praline with crushed walnut.

- rectangular-shaped sweets. Bottom
and sides are chocolate icing glazed.
The top is decorated with milk and
white chocolate. The body is made of
chocolate cream with cornflakes.

- square-shaped sweets. Bottom and
sides are covered with chocolate icing.
The body is made of chocolate cream
between two marzipan layers.

« chocolate icing glazed rectangular-
shaped sweets. The top is decorated
with milk chocolate. The body is made
of milk and chocolate cream with
whole almond.

7 ' ,

P Kopanwa <35 e opoim a
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@

Selection box consisting of 4 retail
sweet types laid in compartmented
insert.

Sort N1 - dark chocolate sweets with
milk and truffle filling decorated with
whole hazelnut and white chocolate.
Sort N2 - dark chocolate sweets with
dark truffle filling decorated with puffed
rice.

Sort N3 - dark chocolate sweets with
white truffle filling decorated with
bcrushed almond.

Sort N24 - milk chocolate sweets with
white truffle filling decorated with milk
chocolate.

Trecmyes
months

@

Selection box includes sweets: «Fiore
milk», «Fiore truffle», «Fiore caramel»,
«Fiore jelly», «Fiore yogurt». Chocolate
rectangular-shaped sweets with filling,
with relief surface. Available in selection
box containing five different fillings:
milk filling, chocolate filling, caramel
filling, jelly filling, yogurt filling.

Mzomee
months

967  [Ew 6%
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LWOKO/TIAAHBIE HABOPbI
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«Bayan Sulu Barista» WOKONaATbI KAMNUTTEP KUBIHTbIFbI
% Liy ' Sulu BP sta»

n_"'n.

box

«Baya% Sulu Barista»

@

Berki KabaTbiHa Geaepai cyper
CanbiHFaH KyM6€3 NiwiHaj,
CanbiHAbLNAPbI 6ap WOKONAATE!
KOMIUTTEP. YL TypAi CabIHABICH 6ap
KSMMUTTEP XMbIHTbIFbI TYPiHAE
whifapbinazel:

* Kodenik canbiHab!

* CYTTi CanbiHAbI

* WOKONAATbI CanbIHABI.

1337 5 655
boxes

@

LLioKoNaAHbIE KOHGETbI C HauMHKaMN
Kynon006pa3Hol GOpMbI, €
PeflbedHLIM PUCYHKOM Ha
NOBEPXHOCTH. BbinycKaeTcs Habopom
KOHGET, COAEPXALLMM TPU PasnmnuHbie
HAUMHKW

« Ko(eiiHan HauMHKa

* MO/NIOYHARA HAaYMHKa

* WOKONAAHAA HaYMHKa.

(Enc)

Chocolate dome-shaped sweets with
fillings, with relief surface. Available in
sweets selection box containing three
different fillings:

« coffee filling

« milk filling

« chocolate filling

P

798 1805 [ 6%
mecm - mecayes

G gr places ““@ months

«Ba an Sulu Fresh-Mix» WOKONAATHI xaanrrep JKUBIHTBIFbI

ix>»

«Bayan Sulu Fresh-Mix» chocolate sweets selection box

@

«Bayan Sulu Fresh-Mix» wokonaars!
KIMMUTTEP XUbIHTbIFbI — By KekeTecTi
XapKbiH KOpanTafbl agybiH Aam!
XKoFapbi canasibl WOKONAATAFbI
(anenbcuH, Wwre XaHe KyNbIHai
AdMiMeH) 6ipTyma canbiHapinap «basH
Cyny» KOHAWUTEPAIK GpabpUKaChIHBIH eH
KapKblH KAMNUTTEPiHIH 6anfbiH A3MIH
Xacangpl.

135% 5 6 5%
boxes

@

Habop wokonaaHbix koHdeT «Bayan
Sulu Fresh-Mix» - aep3kui BKyC B
aKTyanbHOIi ApKOiA Kopobke!
OpyriHanbHbIe HauMHKM (CO BKYCOM
anenbcuHa, BUWHN W KnybHUKY) B
LIOKONAAE BLICOYAMIIETO KayecTsa
CO3/4AKOT CBEXMIA BKYC CaMbIX APKUX
KOH®ET KOHAUTePCKO hpabpuki
«BasH Cyny».

«AccopTn» / «Assorti»

@

Berki kabatbiHa 6eaepai cypet
CanbiHFaH TypAi NiWIHA| CanbiHAbINGP
KOCbIAFaH WOKONAA KIMNUTTEPI. Yu
TYpAi canbiHApIChI 6ap KamnuTTep
XUBIHTbIFbI TYPIHAE LWbIfapbinazb!:

- Tprodent CanbiHAbICH

- NoMaza-6aHaH CanbIHABICHI

« Kene CasbIHABICHI

P Kopanuia
17 5 P 6 KopoboK
or boxes

(Rus]

LLokonaaHble KOHPETBI C HaUMHKaMK,
pa3HOObPa3HO GOpMBI, C penbedHbIM
PVCYHKOM Ha NOBEPXHOCTY. Beinyc-
KaloTcsi HabOPOM KOH®eT, coaep-
XaLWMM TPU Pa3NMUHbIE HAUNHKA:

+ HaumMHKa TprodenbHan

+ NoMaaHo-6aHaHOBas HauMHKa

+ HaumMHKa XeneiHas

@

«Bayan Sulu Fresh-Mix» chocolate
sweets selection box - a smart taste in
up-to-date colorful package! Original
fillings (with orange, cherry and
strawberry flavor) in top-quality
chocolate create a fresh taste of the
brightest sweets of «Bayan Sulu»
confectionery plant.

Y . e
©810% H80% &R 6

@

Chocolate sweets with fillings of various
shapes with a relief design on the
surface. Available in selection box
containing three different fillings:

« truffle filling

- banana fondant filling

« jelly filling

-

1055 805 E62
mecm - mecayee

G s kg places Dn@ months

«AccopTtu basH Cyny» / «Assorti Bayan Sulu»

@@

Betki kabaTbiHa Geaepai cypet
canblHFaH TYpAi NiWiHAi ¢

@

LiokonagHbie KOHETbI C HauUHKaMK,
0/ pOpMBI, C P 0]

CanbiHFaH WOKOA KaMNUTTep. Yuw
TYPAi CanbiHApIC 6ap kamnuTTep

PHICYHKOM Ha NOBEPXHOCTH.
Bblnycka»orcﬂ Habopom KoHer,

KMbIHTbIFbI TYPiHAE

« KaHFaK CanbiHAbICh!

+ nomaaa-6aHaH canbiHAbICHI

+ yaTbinfaH XaHFafbi 6ap kpem
CanbIHABICH!

" TPV P HaUMHKW:
+ OpexoBas HaunHka

. nomaano—ﬁananosan Hau4nHka

- KPEMOBAR HauMHKa C APOB/eHbIM

opexom
P ~

2p l(opﬂmua ¢k9. opem
180:; e 551,08 % 8
gr boxes kg plaus

@

Chocolate sweets with fillings of various
shapes with a relief design on the
surface. Available in sweets selection
box containing three different fillings:

« nut filling

« banana fondant filling

- cream filling with crushed nut

mecayes
months

«Accoptu basH Cyny» / «Assorti Bayan Sulu»

@

Betki kabaTbiHa 6eaepai cyper
CanbiHFaH TYPAI NiWIHAI CanbiHAbINGP
KOCBINFaH WOKOAAA KIMNUTTEPI.

Yw Typai canbiHAbICHI 6ap kamnuTTep
KUbIHTbIFbI TYPIHAE Wbifapbinagbl:

« KaHFaK CanblHAbICh!

+ nomaga-6aHaH canbiHAbICh

« nicipinreH KoMbINTbIAFAH CYT

+ CanbIHAbICH!

182} 5 6 15
boxes

(Rus]

LLIOKONaAHbIE KOHGETbI C HaUMHKaMK,
Pa3HOO6pPasHOi GOPMBI, C penbedHbIM
PVICYHKOM Ha NMOBEPXHOCTY.
Boinyckatotca Habopom koHber,

COAEPXALIM TP Pa3NNUHBIE HAUNHKM:

+ Opexosas HaumMHKa
* NOMajgHo-6aHaHoBasA HaunMHKa
* HaUMHKa-BapeHas CrylieHKa

@

Chocolate sweets with fillings of various
shapes with a relief design on the
surface. Available in sweets selection
box containing three different fillings:

« nut filling

« banana fondant filling

« filling — boiled condensed milk

-
£1,002; 805 &R 6

mecm -
G 1, kg places “@ months.
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LUOKO/IA A, XXUbIHTbIKTAPbI
LWOKO/IAAHBIE HABOPbI
CHOCOLATE SELECTION BOXES

«Accoptu basH Cyny» / «Assorti Bayan Sulu»

BAVAN
SULU

@

Betki kabatbiHa 6eaepni cypet
CanbiHFaH TypAi NiWiHAI C

@

LLokonagHble KOHPETbI C HAYMHKaMK,
0V pOPMBI, C Pt 0]

CanblHFaH WOKONAZ KIMNUTTEPI.

TepT TypAi canbiHAbICbl 6ap kamnuTTep

KMBIHTBIFbI TYPIHAE WhIFAPbINAALI:

* MapumnaH canblHAbICh!

* XaHFaK CaNblHABICHI

* NoMaga-6aHaH canbiHAbICk!

* NiCipinreH KOMbINTbIAFAH CYT
CanbIHABICHI

PUCYHKOM Ha NOBEPXHOCTA.
Boinyckalotcs Habopom koHber,
COAEPXALMM YeTbIpe pasiuuHbie
HaUMHKM:

* MapuWnaHoBas HaunHKa

* OpexoBas HauMHKa

* NOMaHO-6aHaHOBas HauMHKa

* HauMHKa-BapeHan CryujeHka

(EnG)

Chocolate sweets with fillings of various
shapes with a relief design on the
surface.

Available in sweets selection box
containing four different fillings:

« marzipan filling

« nut filling

+ banana fondant filling

« filling - boiled condensed milk

P~
ki i u
2p xopanwa I e opbin
248% 5 6 5% 51,4885 [ 967 R 6%
gr boxes &[T 1, kg places O months

«AccopTtu basaH Cyny» / «Assorti Bayan Sulu»

@

Berki kabarbiHa Geaepai cyper
CanbiHFaH Typi MiLwiHAI Ci

@

LLioKoRaAHbIE KOHGETI C HauMHKaM,
0/ GOpMBI, € penbed

CanbiHFaH WOKONIAA KaMNTTEpI. TepT

TYPAi CanbiHAbICH 6ap KIMAUTTEP

XMBIHTbIFbI TYPIHAE WbiFapbinazbl:

* XaHfaK Ca/lbIHABICHI

* NoMaaa-6aHaH CanblHAbICH!

* yaTbinFaH XaHFafbl 6ap kpem
CanbiHABICH!

* Xene CanblHAbICh!

PUICYHKOM Ha NOBEPXHOCTH.

BbiNyCKaloTCA HABOPOM KOHGeT,

COAEPXALMM YETbIPE Pa3nUHbIe

HauMHKM:

* OpexoBas HauMHKa

* NOMaHO-6aHaHOBas HauMHKa

* KPEMOBas HauMHKa C APOBEHBIM
opexom

* XeneiiHas HaunHka

@

Chocolate sweets with fillings of various
shapes with a relief design on the
surface. Available in sweets selection
box containing four different fillings:

« nut filling

+ banana fondant filling

« cream filling with crushed nut.

« jelly filling

a
p xopanwa ALY [ opein aii
W5 61 ©51,536% 965 EH6
256 % e 751,536 vem, EBT0 6 e

«Accoptu basn Cyny» / «Assorti Bayan Sulu»

@

berki kabatbiHa 6eaepni cypet
CanbiHFaH TypAi NiWiHA C

@

LU, KOHdeTbI C "
0V pOpPMBI, C Pt 0]

CaNbiHFaH WOKONaj KaMNUTTepi. ANTbl

TYPAi canbiHApIChl 6ap kamnuTTep

XMBIHTLIFbI TYDIHAE WbIFAPINAAI:

* MapuynaH CanblHABICHI

* XaHFaK CaNblHAbICHI

* nomaga-6aHaH canbIHAbICH!

« nicipinreH KOMbIATBINFAH CyT
CanbiHABICH!

* NOMaja-Kinerew CanbiHAbICH

* TPIOdENb CanbIHAbICh!

2p Kopanwa
300% i 35
gr boxes

PUCYHKOM Ha NOBEPXHOCTY.
Buinyckatotca HabopoMm KoHbeT,
COAEPXALMM WECTb Pa3ANUHBIX
HauMHOK:

* MapuvnaHoBas HaunHKa

* OpexoBas HauMHKa

* NOMaAHO-6aHaHOBas HauMHKa
* HauMHKa-BapeHan CrylieHka

* NOMAAHO-C/IMBOYHAA HaUMHKA
* TpIOdeNbHaR HauMHKa

(EnG)

Chocolate sweets with fillings of various
shapes with a relief design on the
surface. Available in sweets selection
box containing six different fillings:

+ marzipan filling

« nut filling

« banana fondant filling

« filling - boiled condensed milk

+ cream fondant filling

« truffle filling

fo)
o g '3 [ opeiH ii

509 : HH80% &R 6
[ /4 kg places @ months

«AccopTtu basan Cyny» / «Assorti Bayan Sulu»

@

Berki kabarbiHa Geaepai cyper

@

LokonaaHble KOHETBI C HaUMHKaMK,

CanbiHFaH TypAi N

CanbiHFaH WOKONIAA KIMNMTTEPI. ANThI

TYPAi CanbiHAbICH 6ap KaMAUTTEP

XMBIHTbIFbI TYPIHAE WbiFapbinazbl:

* XaHFaK CaNblHABICHI

* NoMaga-6aHaH CanblHAbICH!

* yaTbinFaH XaHFafbl 6ap kpem
CanbiHABICH!

* Xene CanblHAbICh!

* NOMaja-Kinerei canbiHAbICh

* WOKONAA CanbiHABICHI

Kopanua
3 Ropobial

boxes
Thi

p 0i4 GOPMBI, € penbed

PUICYHKOM Ha NOBEPXHOCTH.

BbiNyCKaloTCA HABOPOM KOHGeT,

COAEPXALMM WECTb PasANUHbIX

HauMHOK:

* OpexoBas HauMHKa

* NOMaHO-6aHaHOBas HauMHKa

* KPEMOBas HauMHKa C APOBEHBIM
opexom

* XeneiiHas HaunHka

* NOMaZHO-CMBOYHAR HAUMHKA

* WOKONAAHAA HauMHKa

«Pri Tep
Ha6op der «Pri
«Pl. h I} I i box

Berki kabaTbiHa 6eaepni cypet
CanblHFaH KyM6€3 NILiHAI CanbIHAbICH!
63p WOKONAATEI KAMAUTTEP.
KypamblHaa wokonag, kode, cyT, wie,
anesbCuH, KyiNbiHal, KemiHae bec
ApTYpAi CanblHAbICk! 6ap KamMnuT
KUBIHTBIKTAPbIMEH WbIFAPbIAAALI.

@

LLiokonaaHbIe KOHDETbI C HAUNHKON,
Kyro/1006pa3Hoil GOpMBl, C
PENbEeHBIM PUCYHKOM Ha
0BePXHOCTH. BoinyckaeTcs Habopamm
KOH®ET, COACPXLLVIX He Meree NATH
Pa3AMUHbIX HAUMHOK: LWOKONIAAHOM,
KO(eViHO, MONOYHOW, BULUHEBOM,
aneNbCUHOBOM, KNYBHNUYHO

@

Chocolate sweets with fillings of various
shapes with a relief design on the
surface. Available in sweets selection
box containing six different fillings:

« nut filling

+ banana fondant filling

« cream filling with crushed nut.

« jelly filling

« cream fondant filling

« chocolate filling

s
ke xe [ i

50,96 H80% ER 6
G Y, kg places @ months

@

Chocolate dome-shaped sweets with
filling, with relief surface. Sweets
selection boxes include at least five
various fillings: chocolate, coffee, milk,
cherry, orange, strawberry.

1o .
p Kopanwa  <I5Y 2p opbiH i

2105 S35 Se30: H80E Eh6k
gr boxes &[] gr places @' months



«Accoptu KocraHaii» / «Assorti Kostanay»

@

Betki kabatbiHa 6eaepai cypet
CanblHFaH TyPAi NIWIHAI KOHBIP XaHe
CYTTi WOKONAATAH XacaNfaH KIMNUTTEp.
Bec Typni canbiHgbichl 6ap kamnuTTep
KMBIHTBIFbI TYPIHAE LWbIF: :

SINCE

LWOKO/TIAAHBIE HABOPbI
. CHOCOLATE SELECTION BOXES

{Rus]

KoHdeTsbl 13 TeMHOro M MONOUYHOTO
WOKONaAa, Pa3HOO6pPa3HOiA GpopMbI, C
penvedHbIM PUCYHKOM Ha
NoBEPXHOCTU. BbinyckaeTcst Habopom

+ KaHFaK CaNblHAbICHI
+ NOMaga-Kinere canblHAbICh!
+ LIOKO/NaA CaNbIHABICH!

+ Xene CanbiHAbICHI

+ NoMaaa-6aHaH canbiHABICHI

KoHaer, ¢ nAT p
HaYnHOK:

* OpexoBas HaunHka

+ NIOMa/HO-CIMBOYHAR HauMHKa
+ WOKO/AAHAA HaumHKa

* XeNeHas HaunHka

. I’\OMEAHO'BEHENOB&N HaunHka

a
2 ki K2 [ i

4 30 % 3 Hopobr  TIEX 1 29 e 8 veam  fooozl B Wecnuea @
o boxes &1, kg places  (22(Ly © Imonths

KoHbIp aHe cyTTi Wwokonaabl 6ap «Perata» accoptui

Accoptu «Perata» u

3 o
«Regata» selection made of dark and milk chocolate

@@

Berki kabateiHa 6eaepni cypet
CcanbiHFaH TyPAi NiWIHAI KOHBIP XaHe
CYTTi WOKONAATAH XKacanfaH KaMNMTTep.
Yw Typai canbiHAbICI 6ap kamnuTTep
KMbIHTBIFbI TYPIHAE WhIFAPbIAAZbI:

* XaHfaK Ca/lbIHABIChI

* NoMaga-Kinereit CanbiHAbICH

* WOKONAZA CabiHAbICh!

@

KoHeTbl 13 TEeMHOro 1 MONOYHOTO
WwoKoaAa, pasHoobpasHon Gopmbl, €
penbedHbLIM PUCYHKOM Ha
noBepxHOCTY. BuinyckatoTcs Habopom
KOH}ET, C Tpema paznyHbIMK
HaUMHKaMu:

+ OpexoBas HauMHKa

* NOMAZHO-CIMBOYHARA HAUMHKE

* WOKONAAHAA HAUMHKA

2p Kopanwa AQL> K2 i opeiH aii
2 10 P 6 Kopobox TS 1 26 e 96 mecm o002 mecayes
gr boxes G s kg places o0 months

CyTTi WokonaaTaH XacanfaH «Perata» accoptui

Accoptu «Perata» us mosou

HOro

LOKO
«Regata» selection made of milk chocolgﬁaa

@@

Betki kabatbiHa Geaepai cypet
CcanbIHFaH TypAi NiWiHAI cyTTi
LIOKONAATAH XacanfaH KaMnuTTep.
Yuw Typai canbiHApichl 6ap kamnuTTep
KMBIHTBIFbI TYPIHA® WhIFAPbINAABI:

* XaHFaK CanblHABICHI

* NOMaaa-Kinerei CanbiHAbICh!

* WOKO/IAZA CaNbIHABICH!

@

KoHdeTbl 13 MONOYHOrO WoKoNaAa,

pa3sHOO6Pa3HO GOpMbI, C penbedHbIM

PVCYHKOM Ha NMOBEPXHOCTH.
Buinyckatotca Habopom KoHbeT,
CTPeMA PasNuHbBIMK HaUMHKaMK:
* OpexoBas HauMHKa

* NOMaZHO-CIMBOYHAA HAUMHKE

* WOKONaAHAA HAuMHKA

i
210% 6 iopoir £R1 26 % 96 n ﬁ macnea
or boxes &1, kg places  (2(Ly © mmanths

KoHpIp wokonaartaH xacanfaH «Perata» accoptmi
Accoptu «Perata» n3 TeMHOrO LIOKOJI
«Regata» selection made of dark chocolate

@

Betki kabaTbiHa Geaepai cypet
CanbiHFaH TypAi NiWiHAT KOHbIP
WOKONAATaH XacanfaH kKamnuTTep. Yu
TYPAi canbiHApICHI 6ap KamnuTTep

@

KoHdeTbl 13 TemHoro wokonaaa,

0/ pOpPMBI, C P 0]
PVCYHKOM Ha NMOBEPXHOCTH
Buinyckatotca Habopom KoHbeT,

TypiHae :
* XaHFaK CaNblHAbICHI
* NoMaga-Kinerei canbiHAbIChbI
* WOKONIAA CabIHABICh!

C Tpems p:
*+ OpexoBas HaumHka

* NOMa/HO-CMBOYHAA HAUMHKA
* WOKONIaAHaR HauMHKa

-
2p Kopanwa <ALk K2 [ opuiH aii

210% 26w 2&1 265 962 S (79
gr boxes G s kg places months

«AccopTtu CrenHble Hanesbl»

«Assorti Stepnye napevy»
@

Berki Kabarbina 6eaepni cyper

(Rus]

w, KoHpeTsI ¢ )

CanbiHFaH TypAi NiLUiHA] CabiHAbINAP

KOCINFaH WOKONIAA KamnuTTepi. Tept

TYPAi CabIHABICH 6P XMbIHTbIK

TYpiHAE WhiFapbinaabi:

+ NoMaaa-6aHaH canbiHABICHI

« MicCipinreH KOMbIATbIAFAH CyT
CanbIHABICHI

+ MapuunaH canbiHAbICh!

« Xanbbi3Abl KPEM CabIHABICHI

p pasHoV GopMbl ¢ o)
PUICYHKOM Ha NOBEPXHOCTY.
BbinycKaloTc HaBopoM, CoaepXauiym
YETbIPE Pa3MUHbIE HAUMHKN:

+ NOMaAHO-6aHaHOBaA HauNHKa

+ HauMHKa - BapeHas CryleHka

+ MapuMnaHoBas HaumHKa

+ HAUMHKA - MATHBIA Kpem

P
p Kopanwa ALr> xe opein aii

1705 352 6 e 227 02 % 96%n A 6 oo
ar boxes G 1, kg places ""@ months

1974

11 g
-1 -
- -

@

Sweets made of dark and milk
chocolate of various shapes with a relief
design on the surface. Available in
selection box containing five different
fillings:

- nut filling

« cream fondant filling

. chocolate filling

« jelly filling

« banana fondant filling

@

Sweets made of dark and milk
chocolate of various shapes with a relief
design on the surface. Available in
sweets selection box with three
different fillings:

« nut filling

« cream fondant filling

« chocolate filling

@

Sweets made of milk chocolate

of various shapes with a relief design
on the surface. Available in sweets
selection box with three different
fillings:

« nut filling

« cream fondant filling

« chocolate filling

(enG)

Sweets made of dark chocolate of
various shapes with a relief design on
the surface. Available in sweets
selection box with three different
fillings:

« nut filling

« cream fondant filling

« chocolate filling

(ency

Chocolate sweets with fillings of various
shapes with a relief design on the
surface. Available in selection box
containing four different fillings:

+ banana fondant filling

« filling - boiled condensed milk

- marzipan filling

« filling - mint cream




SINCE

1974

LUOKO/IAATAFbI XXEMICTEPMICTEP E! }
®PYKTbl B LUOKONIAE
FRUITS IN CHOCOLATE [a]%!

«®pyKTbl B Wokonaae» / «Frukty v shokolade» (2 B 1)

@

@

LWokonag r; p [/ eH
conak niwiHai KamMnuTTep. TypKbICH! —
wapbarra nicipinren, AaHeKci3
KenTipinre XemicrepaeH (kapa epik
XaHe epik) Typaasl. Kapa epik nex
OpIKTIH iLuiHe AOHEKTiH OPHbIHA 63AaM
KaHFaFbIHbIH 4aHI CaNbiHFaH.

ez

Kopanua
KopoGox
xes

r i
KOHeTbI 0BaNbHOM hopMbl. Kopnyc
COCTOUT U3 CYXOPPYKTOB (YEPHOCAMB 1
aBPHKOC) 663 KOCTOUKM, CBAPEHHBIX B
cMpone. BMECTO KOCTOUKY B YepHOCAMB
11 a6PUKOC BAOXKEHO AAPO MUHAANA.

P~y
2

<

S

"
15 &

(ENC]

oii masypeto Chocolate icing glazed oval-shaped

sweets. The body consists of dried fruits
(prune and apricot) without stones,
boiled in syrup. Almond nut is put into
prune and apricot instead of stone.

opLiH
Meecaya
months

«A6pukoc B wokonaae» / «Abrikos v shokolade»

@

(rus]

) e

Wokonaga r; p [/ eH
conak NiwiHAi kamnuTTep. TypKpiChl —
wapbarTa nicipinreH AaHeKCi3 epikTeH
Typaabl. OpIKTiH ilWiHe A3HeKTiH
OpHbIHa 6aaM XaHFaFbIHbIK ASHI
CcanblHFaH.

250 56

Kopanwa
KopoBoK
boxes

KoHeTbl 0BanbHOU hopmbl. Kopnyc
coctounT 13 abpukoca 6e3 kocTouky,
cBapeHHOro B cupone. Bmecto
KOCTOUKM B aBPUKOC BNIOKEHO AAPO
MUHAANS.

-
&

%155 HeoE
[ ko places

a®

oii masypeto Chocolate icing glazed oval-shaped

sweets. The body consists of apricot
without stone, boiled in syrup. Almond
nut is put into apricot instead of stone.

Mecaya
months

«YepHocnus B wokonaae» / «Chernosliv v shokolade»

@

(rus’

Wokonaga r; p [/ eH

2 e

conak, niwiHai kamnuTTep. TypKbIChl —
wapbarra nicipinreH Kapa epikteH
Typaapl. Kapa epikTiH, iliHe A3HeKTiH
OpHbIHa 6aaM XaHFaFbIHbIK A3HI
canblHFaH.

250% 561

Xopanuia
boxes

KOHdeTbl 0BaNbHOM hopmbl. Kopnyc
COCTOMT U3 YEPHOC/IMBA, CBAPEHHOTO B
cupone. BMeCTO KOCTOUKM B YePHOCMB
B/IOXEHO AAPO MUHAANS.

g
G 1,9 K

0¥ FNa3ypbio

H 80z
places

a®

Chocolate icing glazed oval-shaped
sweets. The body consists of prune
boiled in syrup. Aimond nut is put into
prune instead

of stone.

aii
mecaya
months

«®pyKTbl B WOKonaae» / «Frukty v shokolade» (3 B 1)

@

(rus’

WWokonaa rasypimen r. e

) e

conak NiWiHAi kamnuTTep. TypKbiChl —
wapbarra nicipinreH AaHeKci3
KenTipinreH xemicrepeH (kapa epik,
©piK XaHe Kypma) Typaapl. Kapa
OPIKTiH, OPIKTIH XaHe KypMaHbIH ilWiHe
[BHEKTIH OpHbIHA 6aAaM XaHFaFbIHbIK
AdHI CanbiHFaH.

KOHeTbI 0BanbHOW GopMsl. Kopnyc
COCTOMT M3 CyXOdPyKTOB (YepHOCAMB,
abpumKoc 1 duHUKNM) Be3 KoCTouKY,
CBapeHHbIX B cpone. BMecTo KocTouku
B UEPHOC/IMB, ABPUKOC M GUHUKN
B/IOXEHO AAPO MUHAANS.

(ENG]

o4 rnasypeto Chocolate icing glazed oval-shaped

sweets. The body consists of dried fruits
(prune, apricot and dates) without
stone, boiled in syrup. Almond nut is
put into prune, apricot and dates
instead of stone.

p Kopanwa ¢kg. opein i
257% W5 125 53,0845 2 905 g 3t
ar boxes & kg places @ months



SINCE 1974

HABOPbI KOH®ET
SWEETS SELECTION BOXES

«JlyHHasa coHaTta» / «Lunnaya sonata»

kazd (rus] ap

Berki kabaTbiHa 6eaepai cyper KoHeTb! M3 TEMHOTO WOKOAA, Sweets made of dark chocolate of
canbikFaH TypAi NilWiHAT KOHBIP pa3Hoo6pa3Hoit GOpMBI, C pesibedHbiM  various shapes with a relief design on
WOKONAATaH XacanfaH kamMnutTep. bec  puCyHKOM Ha NOBEPXHOCTM. the surface. Available in selection box
TYPAi CanbiHABICHI 6ap KamnuTTep Bobinyckaetca HaBopom KoHerT, containing five different fillings:
KMbIHTBIFBI TYPIHAE WbIFapbINaAbI: COAePXaLMM NATb Pa3NNUHBIX « nut filling

* KaHFaK Ca/lbIHABIChI HaUMHOK: « cream fondant filling

* NOMaja-Kinerei CanbiHAbICH! + OpexoBas HaunHka « chocolate filling

* LWOKONAA CanbiHABICHI * MOMaAHO-C/IMBOYHAA HAauMHKa « jelly filling

* Xene CanblHAbICh! * WOKONaAHAA HAUMHKA « banana fondant filling

* NoMaaa-6aHaH canbiHAbBICHI * XKeneiHan HaunHka

+ NomMaaHo-6aHaHoBas HaumMHKa

P
2p Kopanwa <AL Kz I opbiH aii

2153 65~ 51,295 H80% &6k
o boxes &1, kg places  (22(Ly © months

«BULWIHA 3acNnupTOBaHHaA B WWOKOaae»
«Vishnya zaspirtovannaya v shokolade»

(kazd (RS a»

KyMBe3 niwinai WokonaaTsl kamnwTrep. LLIOKonaaHble KoHGETs! Kynono- Dome-shaped chocolate sweets.
CanbiHab! - KaHT NOMaAACh! XaHe 06pa3sHoii popmbl. Haunkka - caxapHas Filling - sugar fondant and
cnupTTenren we NOMa/a 1 3aCTUPTOBAHHAA BULIHA alcoholized cherry.

2p Kopanwa ¢~ Kz [ opbin aii
240} $H 63 F1445 H80% R4k
«Cnapkue BocnomuHaums» / «Sladkiye vospominaniya»

(kazd (Rus a»

Betki kabatbiHa 6eaepni cypet KoHdeTbl ¢ HaunHkamu, Sweets with fillings of various shapes
canblHFaH TypAi NiWiHAI ¢ p p P i dopmbi € ] with a relief design on the surface.
canbiHFaH kamnuttep. Eki Typai PUCYHKOM Ha NOBEPXHOCTU. Produced with fillings of two types: milk
canbiHAbl 60/bIN Whifapbinaabl: BeinyckatoTca ¢ AByma BUAAMU cream and chocolate cream,
Kopanuara GeueKTen enlueHreH, HaUMHOK: MONIOUHBIIA KpeM packed in box.

CYTTi KpeM XaHe LWOKONaATbI KpeM. WoKoNaAHbI Kpem.

~
161% 6 e 22209665 H 80%n A 6 e
gr boxes G Y% kg places @ months

«Opxupen» / «Orkhideya»
@ (RUS] ap

Lokonag 1 pi 7 p eH I wokonaaHoii rasypeto Chocolate icing glazed sweets sprinkled
WOKONAA dXiKTepi cebinreH KaMNUTTep. KOH(ETbI, 0BCbINaHHbIE WOKONAAHON with crushed chocolate. Body - praline
CnuMpT KOCbINFaH NpanuHe TYPKbIChI. Kkpynkoi. Kopnyc - npanute ¢ with alcohol.

AobaBneHvem cnvpra.

P
2p Kopanwa <ATr> Kz [ opbiH aii

180% 565 %51,08% H180% &8
o boxes &1, kg places  (22(Ly O Imanths

«Mpunbsaxx Kocranalickuii» / «Grilyazh Kostanayskiy»

(kazd (RS a»

LWoxkonaa r/ pi [ p eH p wokonaaHow rnasypeto Chocolate icing glazed rectangular-
TiK6yPBILTSI NiLiHAI KAMAUTTEP. KOHGETHI NPAMOYTONLHOI GOPMBI. shaped sweets. The body consists of
TyPKbIChI anenscu xouw wici 6ap Kopnyc cocTomT U3 rpuabaxHoii Maccel - candied roasted nuts mass with orange
TPUABAX KOCTIACkIHAH TyPaabl. C apoMaToMm anenbCuHa. aroma.

P
p Kopanwa <A Kz i opoiH i

215% 6 oo R 29 % 80%  [a7 8 ecnses
gr boxes Gl 1, kg places o0 months




Basu OpY

73

SINCE

«HOpra»

1974

KSOMMUTTEP XKUbIHTbIFbI [

SWEETS SELECTION BOXES 5

Habop koHauTepckux usgenui «HOpra»

bifbl

«Yurta» confectioneries selection box

@

Kepkemaen caHaenreH kopanuwanapfa
BeniwekTen eAlWeHreH Typae
WbIFapBINATBIH KOHATEPAIK BHiMAEP
KUBIHTBIFbIHBIH KyPaMbl:

« Bansnap KabatbiHbIK apaciHa
CanbiHABINAP KOCbINFaH
[/1a3ypbAIEHreH KaMNUTTEp

« apanac TypKplnapbIMeH
[N1a3ypbAEHreH KamnuTTep

+ NOMapansl TypKbLNapbIMEH
[/1a3ypb/IeHreH KamMnuTTep

+ My3 KaMnWT Kapameni

+ XeMiC CabIHAINAPbI KOCbINFaH
Kapamenb

+ NOMaja CanbIHAbINAPbI KOChIFaH
Kapamenb

- kabatTanfaH kapamenai kocna
CanbIHABINAPLI KOCBINFAH Kapamens.

« I1a3ypb/IeHreH Kapamens

500 54

«HOpra» " "

Kopanuia
KopobKu
boxes

@

Habop koHauTepckux nsaenuii,
BbINyCKaeTcA GpacoBaHHbIM B
XYAOXECTBEHHO OPOPMAEHHbIE
kopobku. B coctas Habopa BxoasT:
+ KOH(ETbI [1a3MPOBaHHbIe
€ HAUMHKaMM MeXAy CIOAMM Badens
+ KOHGeTbI [1a3MpoBaHHbie
€ KOMBUHMPOBAHHBIMYU KOPNyCaMu
+ KOHQETBI Na31POBaHHbIE
€ NOMaAHLIMI KOpNyCamMm
+ Kapamen efeHLoBas
+ Kapamenib C GPYKTOBLIMU HAUMHKaMM
. cno
+ Kapame/lb C HauMHKamu, nepe-
CNOEHHBIMI KapaMe/bHOM Maccoit
- Kapame/ib ra3npoBaHHan

bifbl

Ha KOHANUTEPCKMX unsgenun «kOpra»
«Vurtg» con ectﬂ:cneries selection ng

@

Kepkemaen caHaenreH Kopanwanapsa
6enwekTen enwWeHreH Typae
WhIFapbINaTbIH KOHANUTEPAIK BHIMAEP
KUBIHTBIFbIHBIH KYPaMbI:

« Bapnanap kabaTblHbIH apacbiHa
CanbIHABINAP KOCbIFaH
[/1a3ypbAeHreH KaMnUTTep

+ «AccopTi» TypiHaeri kamMnuTTep

« FPUNLAX TyPKbINAPbIMEH
[N1a3ypbAeHreH KaMNUTTep

« NpanuHe TypKblAapbiMeH
Na3ypbAeHreH KamMnuTTep

+ NOMajansl TypKbiAapMeH
[/1a3ypbAeHreH KaMnuTTep

(rus]

Ha6op KoHauTepCKuX n3aenw,
BbINYCKAeTCA HacoBaHHbLIM B
XYAOXECTBEHHO 0pOpMAeHHbIe
kopobku. B coctae Habopa BXxoAAT:
+ KOHGeTHI rNa3npoBaHHble

€ HauMHKaMN MeXAy CoAMY Badenb
« KOHOETbI TUNa «AccopTi»
« KOH(ETBI N1a31POBaHHbIE

C FPUNLAXHBIMM KOPyCamu
+ KOHETbI rNa3npoBaHHble

C NPanMHOBBIMM KOPMycamm
+ KOH®ETbI N1a31POBaHHbIe

€ NOMaAHLIMK KOpRycamu
+ KOHOETbI rNa3nMpPoBaHHbIe

« apanac rnasyp cko Koprycamu
KamnutTep « KOH}EeTLI rMa3npoBaHHbie

« xene rnasyp eH ¢ i Kopnycamu
kamnuTTep « KOHETLI HernasnpoBaHHble

« NpanvHe TypKbiAapbIMeH
rnasypbaeHberen KaMnuTTep

« Wokonaa

« XeNle CanblHAbINAPbI KOChINFaH
Kapamenb

C NPaMHOBLIMK KOPMycamu
- wokonag
. c

P
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B8 2507 5 55 1,255 &
gr boxes [T 1, kg

«baaH Cyny» Kaunurreé: JKUBIHTbIFbI
Y

Ha6op KoHder «basH Cyny»
Bayan Sulu» ion box
(kAZ) D
LWokonag p [/ eH I e

€Ki Typai KamMnuTTep:

Ne1-1yp - Wokonaa rnasypimeH
rnasypbaeHreH TiKBYpbIWTbI NilWiHAL
KamnuTTep. TypKpIC! — KaKao Nacracsl,
anMa e3beci KOCbINFaH XaHe
«AnenbcuH» xow uici 6ap kpem-6prone
noMaaa KOCnacklHaH Typaabl.

N22-Typ — Lokonaa rnasypimeH
FnasypeAeHreH TIKBYpPbILITHI MiluiHAi
KaMnWTTEp. TypKbICh! — XaHFaK-cyT
nacracsl KochinFaH kpem-6pione
NoMazansl KOCNackIHaH Typazp!

OV rNasypbio
KOHOETbI ABYX BMAOB:

Bua NO1 - MasupoBaHHbIe LWOKONAAHOM
[N1a3ypbio KOHGETBI NPAMOYTONbHO
bopMbl. Kopnyc cocTouT u3 nomaaHoit
Maccel kpem-6ptone ¢ pgobasneHnem
KaKao-NacTel, A6104HOI NOABAPKA 1
apomara «AnefbCuH».

Buna N92 - Ma3npoBaHHbIe WOKONAAHOM
Fna3ypbIo KOHGETbI NPAMOYTONLHON
Gopmbl. Kopnyc cocTouT U3 nomaaHoii
Maccel kpem-6pione ¢ 4o6asneHmem
OPEX0BO-MONOUHO NacTs.

:
2 ke we [

208% 5 6 % 51,2485 L
ar boxes & 1, kg
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HABOPbl KOH®ET

(ENC]

Confectioneries selection packed in

fancy boxes, selection includes:

- glazed sweets with fillings between
wafers

« glazed sweets with combined bodies

« glazed sweets with fondant bodies

« hard candies

« caramel candies with fruit fillings

« caramel candies with fondant fillings

- caramel candies with fillings and
caramel mass interlayers

- glazed caramel candies

opein A aii
e, E’ég'@ ecayes

@

Confectioneries selection packed in

fancy boxes, selection includes:

« glazed sweets with fillings between
wafers

- assorted sweets

« glazed sweets with candied roasted
nut bodies

« glazed sweets with praline bodies

« glazed sweets with fondant bodies

« glazed sweets with combined bodies

- glazed sweets with jelly bodies

« non-glazed sweets with praline bodies

« chocolate

- caramel candies with jelly fillings

opuin - aii
80% G 6 thene
places ( E} months

@

Chocolate icing glazed sweets of two
sorts:

Sort N21 - Chocolate icing glazed
rectangular-shaped sweets. The body
consists of creme brulee fondant mass
with cocoa spread, apple jam and
«Orange» aroma.

Sort N22 - Chocolate icing glazed
rectangular-shaped sweets. The body
consists of creme brulee fondant mass
with nut and milk spread.

opeiH
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SINCE

«BaaH Cyny» KIMNUTTEP XXUBIHTbIFbI

@

Ha6op KoHder «basu Cyny»
Bayan Sulu» box
@
LLokonap 1 pi r p eH

exi Typai kKamnuTTep.
Ne1-1yp — Wokonaa rnasypimeH
Fna3ypbAeHren TIKGYPBIWTbI NiWiHA]
kamnutTep. TypKbiCbl Kakao-nacra
KOCbIIFaH XaHe PoM xoww uici 6ap
Kpem-6ptoie NoMazanel KocnackiHaH
Typagl.

N22-Typ — Lokonaa rnasypimeH
rnasypbaeHreH TiKGYpbIWTLI NilwiHAI
kamnutTep. Typkpichl Kpem-6prone
noMazanbl KOCNackiHaH Typazs.

210% 56

Kopanwa
KopoBoK
boxes

p WOKONAAHOW rNasypbio
KOHGETbI ABYX BUAOB.

Bua N1 - MasuposaHHble
WOKONIAAHOM T1a3ypbIo KOHGETbI
npamoyronbHoi ¢popmsl. Kopnyc
COCTOMT M3 NOMaAHOI MaCChl KpeM-
6prone ¢ 4o6aBEHMEM KaKao-
nacTbl M apoMaToM poma

Bua NO2 - MasvpoBaHHbie
WOKONAAHO FNa3ypblo KOHdETb!
npAmoyronbHoii popmel. Kopnyc
COCTOWT U3 IOMAAHO MacChi Kpem-

6pione.
—
ke
1,265

@

«Ameli»
LWokonag 1 pi r P eH
(kakao { aAMac (Ha

T LOKONAAHO Fa3ypbio

Herizikge) kymbe3 nilwikai KamnuTTep.
TYPKBICHI — KAKao YHTafbl XaHe
KYWMAIpiNreH KaHT KocbinFaH
npanuHeaeH Typazp.

225% 556

@

nasypbmeH rnasypbaeHreH (kakao
MaiblHbIH a/IMaCTbIPFbILITAPbIHAA)
kym6e3 niwiHgeri kaMnutTep. TypKbICh
KepXKaHFaK KOCbINFaH KOHAUTEPAIK
Maitfa HerizgenreH npannHeaeH
Typagl.

2353 %56

Kopanuia
Kopo6ox
boxes

Kopanuia
KopoGox
boxes

Kakao Macna) KoHdetbl
KkynonoobpasHoii popmbl. Kopnyc
COCTOMT M3 NpanuHe ¢ o6aBneHnem
KaKao-NopoLKa 1 XOKEHKM.

1,355
&[T Ars kg

{Rus]

nasvposaHHble rasypbto (Ha
3aMEHNTeNAX KaKao Macna) KoHdeTs!
KynonoobpasHoii popmel. Kopnyc
COCTOMT 13 NPaNNHe Ha KOHAUTEPCKOM
Xupe ¢ 4o6aBneHnem apaxmca.

ki K

3
SAELY 1 ,1 >
E. I kg

«[MTnube monoko» / «Ptichye moloko»

Lokonag 1 pi 7 p eH

@

ly WOKONAAHOW MNasypbio

TIKGYPBILWTbI NiWIHAT KAMAUTTEp.
TypKbICbl — TYPAi KOCbIHABINAP

KOHdETbI NPAMOYroNbHON GOPMBI.
Kopnyc coctont u3 céutoin Ha 6enkax

KOCbINIFaH, aK HeridiHae wan

KocnaaaH Typagpl. Yw Typai — Kinereiini,
NVIMOH/AbI X3HE LOKONAATbI TYPKbICh!
6ap KIMNUTTEP XMbIHTBIFbI TYPiHAE
wbiFapbinags!.

P
Kopanwa <ALk

Maccel ¢ p
KoHdeTsl ¢ kopnycamu Tpex BUAOS -
CMBOYHBIM, IMMOHHBIM, LUOKONNAAHBIM,
BbINYCKAOTCA HABOPOM.

210 » 5 nopanua Bz 1,05
110 & j2ie T 1,32%

[ opeiH
72 et
places

[ opeiH
963
places

«KocraHaiickasa 6enouka» / «Kostanayskaya belochka»

H96% BER6%y: [F9

1974

a®»

Chocolate icing glazed sweets of two

sorts.
Sort N21 - Chocolate icing glazed
rectangular-shaped sweets. The body
consists of creme brulee fondant mass
with cocoa spread and rum aroma.
Sort Ne2 - Chocolate icing glazed
rectangular-shaped sweets. The body
consists of creme brulee fondant mass.

aii
mecayee
months
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@

Chocolate icing glazed (with cocoa
butter replacer) dome-shaped sweets.
The body is made of praline with cocoa
powder and caramelized sugar.

73

ad
goo% mecayee
f‘@ 6 e

@

Icing glazed (with cocoa butter
replacers) dome-shaped sweets. The
body consists of praline made of
confectionery fat with peanut.

@

Chocolate icing glazed
rectangular-shaped sweets. The body
consists of mass made of whipped egg
whites with different additives. Sweets
with bodies of three types — cream,
lemon, chocolate, available in selection
box.

RE B4k [F9
80 seem (2370 4 e




SINCE

@

CyTTi canbiHApIChl 6ap Xymcak cyTTi
woKonaa.

dana

g23:@

@

CyTTi canbiHApIChl 6ap Ha3ik cyTTi
woKonaa.

@

KubIHTbIKTa TOPT Typai Wwokonaa 6ap:

«BS € MONOYHO-KNYBHUUHO
HaUMHKOM», «BS € MONOUHOM
HaUMHKOM», «BS € MONOYHO-
aneNbCHOBOI HaUMHKOM», «BS ¢

923 D155 54 5

1974

D

HeXXHbiii MONOYHBINA WoKoNas
C MONIOYHOM HaUYMHKOM.

285 11370845 L 845

(rus]

HeXXHbiit MONOYHBINA WOKONAA
C MOJIOUHOA HAaUNHKOW.

WOKONAA, [
LUOKONAA
CHOCOLATE

Delicate milk chocolate with milk filling.

enes

Delicate milk chocolate with milk filling.

g D5 528 80 Brh 125

(rus]

Habop coctouT 13 YeTbipex BUAOB
wokonaaa: «BS ¢ MonouHo-
KNYGHWUYHOM HauMHKOM», «BS ¢
MO/IOYHOM HaUNHKOM», «BS € MONIOUHO-
anebCMHOBOI HAUMHKOM», «BS ¢

MO/IOYHO-6aHAHOBOM HAUMHKOW». «BS C MONOUYHO-HaHAHOBOW HAUNHKOM».

MOIOUYHO-KNYBHUUHOW HAUMHKO»
LWOKONaAb! — KyNbiHaii AaMi 6ap cyT

CaNbIHABICHI CaNblHFaH CYTTi WOKONAA.

LWokonaa «BS ¢ MONOUHO-KNYBHUUHO
HAUMHKOM» - MOJIOYHBIN LWOKONAA C
MO/IOYHOW HAUNHKOIA CO BKYCOM

«BS C MONIOUHO HaUMHKOM» WokoNaasl KayGHuku. LLlokonag «BS ¢ MonouHoi

— CYT CanbIHABICHI CablHFaH CYTTi
wokonaa,. «BS ¢ MonouHo-

HaUMHKOM» - MOIOYHBIA WOKONAA C
MOIOYHOM HauMHKOM. LLlokonag «BS ¢

anenbCMHOBOM HAUMHKOM» WOKONaAb! — MONOUHO-aNeNbCUHOBOM HaUMHKO» -

anenbCuH AdMi 6ap CyT CanbiHABICH!
CcanblHFaH CyTTi Wokonaa. «BS ¢
MONI0YHO-6aHaHOBOM HaUNHKO»
wokonaabl — 6aHaH Aami 6ap cyT

CanblHABICHI CaNblHFaH CYTTi LWOKONAA.

160% 320

Kopanuia
opobox
boxes

MO/IOYHbI WOKONAZ C MONOUHO
HAUMHKOI CO BKYCOM ane/ibcuHa.
LLokonaa «BS ¢ MmonouHo-6aHaHOBOK
HAUMHKOI» - MOJIOUHBIN WOKOAAZA C
MOJIOYHOWN HAUNHKOW CO BKYCOM
6aHaHa.

$32: Heoz

a»

Selection box consists of chocolate of
four types: «BS with milk and
strawberry filling», «BS with milk
filling», «BS with milk and orange
filling», «BS with milk and banana
filling». «BS with milk and strawberry
filling» — milk chocolate with milk
strawberry-flavored filling. «BS with
milk filling» — milk chocolate with milk
filling. «BS with milk and orange filling»
- milk chocolate with milk orange-
flavored filling. «BS with milk and
banana filling» — milk chocolate with
milk banana-flavored filling.

aii
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KUbIHTLIKTa TOPT TYpA WOKONAA 63p:
«BSc

(Rus]

Ha6op coctouT 13 yeTbipex B1AOB

: «BS ¢

HaUMHKOM», «BS ¢ MONOUHOI
HaUMHKOM», «BS ¢ MONOUHO-
anenbCMHOBOM HaUMHKOM», «BS ¢
MO/I04HO-6aHaHOBOW HaUMHKOI». «BS ¢
MOIOYHO-KNYBHUUHON HaUMHKON»
WOKONaAL! — KyAnbIHaKA Aami 6ap cyT
CaNbIHABICHI Ca/bIHFaH CYTTi WOKONAA.
«BS € MOIOYHOWM HaUMHKOWM» LWOKONAAbI
— CYT CaNbIHABICHI CaNblHFaH CyTTi
wokonaa. «BS ¢ MonouHo-
anebCMHOBOW HAYMHKOI» WOKONAAb! —
anenbCuH AdMi 6ap CyT CanbiHAbICH!
CcanblHFaH CyTTi Wokonap. «BS ¢
MONI0YHO-6aHaHOBOW HaUMHKO»
wokonaasl — 6aHaH Aami 6ap cyT
CaNbIHABICHI CaNlbIHFAH CYTTi WOKONAA.

@

KubIHTbIKTa TOPT rvpm woKonaa 6ap:
«BS ¢ mo.

240355105 %

KNYGHWYHO HAUNHKOI», «BS ¢ MONOY-
HOW HauNHKOM», «BS ¢ MONOUHO-
anenbCMHOBOW HaUMHKOM», «BS ¢
MO/I04HO-6aHaHOBO HAYMHKOI».
LWokonaa «BS ¢ MONOUHO-KNYBHUUHON
HAUMHKO» - MONOYUHBIN LWOKONAA C
MO/IOYHOW HAYNHKOM CO BKYCOM
Kkny6Hukm. Liokonaa «BS ¢ MonouHoi
HAUMHKOM» - MONOUHBIN LWOKONAA C
MO/IOYHOW HaunHKOM. LLiokonag «BS ¢
MO/IOYHO-aNeNbCUHOBOM HaUMHKO» -
MOIOYHbIN WOKONAA C MONOUHO
HAUMHKOI CO BKYCOM ane/ibcuHa.
LWokonag «BS ¢ monouHo-6aHaHoBOW
HAUNHKOI» - MOJIOYHBIIA WOKONAZ C
MOJIOUHO# HAUMHKOI CO BKYCOM
6aHaHa.

(Rus]

Ha6op coctout u3 yeTbipex BUAOB
: «BS ¢

HauUNHKOM», «BS € MONOYHOM
HauYMHKOM», «BS ¢ MONOUHO-
anenbCHOBOI HaUMHKOM», «BS ¢

KNYBHUYHOM HAaUYMHKOM», «BS ¢ Monou-
HOWA HaUMHKO», «BS C MOOYHO-
aneNbCUHOBOW HaUNHKOM», «BS c

MONIOYHO- i». «BS ¢
MO/IOYHO-KNYBHNUYHOM HAUNHKON»
WOKONaAL! — Ky/MNbiHait Aami 6ap cyT
CaNbIHABICHI CA/bIHFAH CYTTi WOKONAA,
«BS € MONOYHOI HAUNHKO» WOKONAALI
— CYT CaNbIHABIChI CAbIHFAH CYTTI
wokonaa. «BS ¢ MonouHo-

MOI04HO-6 oif

Wokonaa «BS ¢ MONOUHO-! KnyGHMuHovl
HAUMHKOM» - MO/IOYHBIA LWOKONAA C
MO/IOYHO HAUNHKOM CO BKYCOM
Kkny6HuKkw. Lokonaa «BS ¢ MonouHoin
HaUNHKOM» - MOIOUHBIIA WOKONaA C
MO/IOYHOI HaunHKOM. Llokonaa «BS 4

anenbCMHOBOW |-

anenbcuH A3Mi 6ap CyT CaNbiHAbICH!
CanblHFaH CyTTi Wokonaa. «BS ¢
MONI0YHO-6aHaHOBOW HaUNHKON»
wokonaael — 6aHaH aami bap cyT
CaNbIHABICHI CA/bIHFAH CYTTi WOKONAA.

@

KubIHTbIKTa yiL TypAi Wwokonaa 6ap:
«KazaxcraHckuit», «KasaxcraHckuit»
Dark, «Kasaxcranckuit» Milk.
«Ka3axcraHckuit» Wokonaasl

~ KaKkao eHimaepiHiK Menwepi 49%
KYPaiTbIH CyT-BaHWAb AdMi 6ap Tabuen
wokonag. «KasaxcraHckuit» Dark
WOKONaAL! — KaKao eHIMAEPIHIH
menwepi 82% KypaiTbiH Knaccukanbik
KOHbIp Wwokonag. «Kasaxcranckuii» Milk
woKonaawl — cyt menwepi 27,5%
KYPaWTbIH XYMCaK CyTTi LWOKONAA.

38453135

180 3314552 2,525

Mo, MHOBOW -
MOJIOUHbIN WOKONAZ C MONOUHO
HAUNHKOI CO BKYCOM ane/ibcua.
LWokonaa «BS ¢ MonouHo-6aHaHOBOM
HAUNHKOI» - MOIOUHBIN WOKONAA C
MOJIOYHOW HaUMHKOI CO BKYCOM

6aHana.
P~y

(Rus]

Ha6op coctouTt 13 Tpex Bnaos
wokonaga: «KazaxcraHckum»,
«KasaxcTaHckuit» Dark,
«KasaxcraHckuit» Milk. Wokonaa
«KasaxcraHckuin» - 3T0 HaTypanbHbIi
WOKONAA C MOJIOYHO-BaHN/BHON
HOTKOW, COAEPXaHMe Kakao-NpoayKTOB
- 49%. Wokonaa «Ka3saxcraHckuii» Dark
- KNaCCUYECKUiA TEMHBII LWOKONAA C
CopepxaHuem kakao-npoaykTos - 82%.
LLokonag «Kasaxcranckuit» Milk -
HEXHbI MOIOUHbIN WOKONAA C
copepxaHueM Monoka - 27,5%.

(ency

Selection box consists of chocolate of
four types: «BS with milk and
strawberry filling», «BS with milk
filling», «BS with milk and orange
filling», «BS with milk and banana
filling». «BS with milk and strawberry
filling» chocolate — milk chocolate with
milk strawberry-flavored filling. «BS
with milk filling» — milk chocolate with
milk filling. «BS with milk and orange
filling» chocolate — milk chocolate with
milk orange-flavored filling. «BS with
milk and banana filling» — milk
chocolate with milk banana-flavored
filling.

$ 245 80w BRI

(ency

Selection box consists of chocolate of
four types: «BS with milk and
strawberry filling», «BS with milk
filling», «BS with milk and orange
filling», «BS with milk and banana
filling». «BS with milk and strawberry
filling» chocolate — milk chocolate with
milk strawberry-flavored filling. «BS
with milk filling» chocolate — milk
chocolate with milk filling. «BS with milk
and orange filling» chocolate — milk
chocolate with milk orange-flavored
filling. «BS with milk and banana filling»
chocolate — milk chocolate with milk
banana-flavored filling.

¢ 54,9925 HJ 96% B 125

(ency

Selection box consists of chocolate of
three types: «Kazakhstanskiy»,
«Kazakhstanskiy» Dark,
«Kazakhstanskiy» Milk. Chocolate
«Kazakhstanskiy» is a natural chocolate
with milk and vanilla flavor, content of
cocoa products is 49%.
«Kazakhstanskiy» Dark chocolate is a
classic dark chocolate, content of cocoa
products is 82%. «Kazakhstanskiy» Milk
chocolate is a delicate milk chocolate,
milk content is 27.5%.

803 &5

73

73

73
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SINCE

KubIHTbIKTa YW TypAi wokonaa 6ap:
«KasaxcraHckuii», «KazaxcraHckuin»
Dark, «Kasaxcranckuit» Milk.
«Kazaxaancmu» WoKOoNaAb! —
iHiH Menwepi 49%

Kakao

CyT-BaHWAL A3Mi 6ap Tabuen wokonas.

«KasaxcraHckuit» Dark wokonagpl —
Kakao eHimAepiHiH Menwepi 82%
KyPaiiTbiH KNaccukanbik KOHbIP
wokonag. «KasaxcraHckuii» Milk
woKonaakl - cyT menwepi 27,5%
KYPaTbIH XYMCaK CYTTi LIOKONAA.

@

YriTinreH kakao MeH kakao Maiibl 6ap
TaHAaynbl Tabusn WwWokonaa. Xymcak
CYT-BaHWAb A3Mi Hafbi3 LIOKONAATBIK
KapKbIH AIMIH aliKbIHAAN TyCeai.
Kakao eHimaepiHiH xannsl yneci —
49%.

300 ®
600

@

Kakao eHimaepiHiH Menwepi
82% KypanTbiH
KNACCHKanbIK KOHbIP WOKONAZA.

@

BaHunb xow wici 6ap xymcak cyTTi
woKonag.

CyTTiH Menwepi - 27,5%.

300 » 12
600 & %

1853 3105

12 A(opamun
6 boxes

Kopanwa
Kopobok
boxes

1974

D

Habop coctouT 13 Tpex BuaoB
wokonaaa: «KasaxcraHckuin»,
«KasaxcTaHckmii» Dark,
«KaszaxcraHckuii» Milk. Lokonag
«Ka3axcTaHCKuiA» - 3TO HaTypasbHbIA
WOKONAA C MONIOYHO-BaHNBHON
HOTKOW, COAep>XaHue Kakao-
npoaykTos - 49%.

Wokonap «KasaxcraHckuid» Dark-
KNACCUYECKUIA TEMHBIV LOKONAA C
CoepXaH1eM Kakao-npoaykTos 82%.
Wokonaa «Kasaxcranckuit» Milk-
HEeXHbIA MOOUHBIN Wokonaa ¢
coaepxaHuem monoka 27,5 %.

1,85%

(rus]

W3biCKaHHbI HaTypanbHbliA WOKONAA C
COAepXaH1eM KaKao TepToro 1 Kakao-
Macna. HexHan MoIOUHO-BaHWbHasA
HOTKA MOAYEPKMBAET APKMIA BKYC
HacToswero wokonaaa. Obwas aons
Kakao-npoaykTos - 49%.

D

Knaccuueckuii TemMHbIi okonaa ¢
CcoAepxaHnem
KaKao-npoAyKTo. - 82%.

D

He>XHbIii MONOYHBINA WOKONAZA
C BaHMAbHBIM aPOMATOM.
CopaepxaHue Monoka - 27,5%.

2% kg.

&5}

Hd 803 & 1

£36: Hs

@ seem
80%:
places

LUOKONAA
CHOCOLATE

Selection box consists of chocolate of
three types: «Kazakhstanskiy»,
«Kazakhstanskiy» Dark,
«Kazakhstanskiy» Milk.
«Kazakhstanskiy» chocolate is a
natural chocolate with milk and vanilla
flavor, content of cocoa products is
49%.

«Kazakhstanskiy» Dark chocolate is a
classic dark chocolate, content of
cocoa products is 82%.
«Kazakhstanskiy» Milk chocolate is a
delicate milk chocolate, milk content is

ecmes
months

a»

Delicious natural chocolate with cocoa
mass and cocoa butter. Delicate milk
and vanilla flavor emphasizes bright
taste of natural chocolate. Total
content of cocoa products is 49%.

opun
plates

uecn jee
months

B 1

a®

Classic dark chocolate, content
of cocoa products is 82%.

20028 12 e 2361 0% BRI18E

@

Delicate milk chocolate with vanilla
aroma. Milk content is 27,5%.

e 72 e



SINCE

«KasaxcraHckuii» / «Kazakhstanskiy»

@

YriTinreH Kakao MeH kakao Maiibl 6ap
TaHAayNbl TabuFn Wwokonaa. Xymcak
CYT-BaHWAb A3MI Hafbi3 LOKONAATbIH
XapKbIH AMIH alikbIHAaIA TyCea
KaKao eHiMAEpiHiH Xannbi yneci —
49%.

2p Kopanwa ke | opbiH aii
A 8 iapasa 6: H108% EA18
@ 200 ar % boxes 1, kg 1 places  °2( 1 months.

«Kasaxcranckuin» Dark / «Kazakhstanskiy» Dark

@

Kakao eHimaepiHiy Meawepi
82% KypanTbiH
KNACCUKANBIK KOHBIP WOKONAA,

~
p xopanuia e opein aii
3 8 e 165 é 108%: R 18
@ 200 gr % boxes G 1,04 places “@ months

«Kasaxcranckuii» Milk / «Kazakhstanskiy» Milk

@

Banunb xow uici 6ap >xymcak cyTTi
woKonaa.
CyrTiH Menwepi - 27,5%.

@ 2003 8 H1.6: 108

«Bayan Sulu Classic»

@

YriTinreH Kakao MeH kakao Maiibl 6ap
TaHAayNbl TabuFn Wokonag. Xymcak
CYT-BaHW/b A3Mi HaFbI3 LIOKONAATBIH
KapKblIH A3MiH aiikpiHAal Tyceai.
Kakao eHimaepiHiH xannbl yneci —
49%.

@ 2003 58

Kopanwa
Kopo6oK
boxes

@

W3bicKaHHbI HaTypanbHbIii WOKONAA C
COAepXaH1eM Kakao TepToro 1 Kakao-
Macna. HexHas MONOUHO-BaHUNbHARA
HOTKa NOAYEPKMBAET APKMiA BKYC
HacTosawero wokonaaa. Obwas aona
KaKao-npoayKTos - 49%

{Rus]

Knaccuueckwii TeMHBbIW WOKONAA
© copepxaHmnem
Kakao-npoaykTos - 82%.

@

HexHbiii MONOUHBIV LIOKONZA
C BaHWABHbIM apOMATOM.
Copepxate monoxa - 27,5%

@

W3bICKaHHbIN HaTypanbHblii WOKONAA C
COAepXaH1eM KaKao TepToro 1 Kakao-
Macna. HexHas MONOUHO-BaHWbHas
HOTKa NOAYEPKMBAET APKMIA BKYC
HacToswero wokonaga. Obwas gons
Kakao-npoayKTos - 49%

1974

BET
CTPAHUUA
PAGE

BAVA|
sguil

a®»

Delicious natural chocolate with cocoa
mass and cocoa butter. Delicate milk
and vanilla flavor emphasizes bright
taste of natural chocolate. Total
content of cocoa products is 49%.

@

Classic dark chocolate, content
of cocoa products is 82%.

BAYAN
UL

a®

Delicate milk chocolate with vanilla
aroma. Milk content is 27,5%.

opein
mecm
places

aii
370 ] 2ecnuea
‘months

a®

Delicious natural chocolate with cocoa
mass and cocoa butter. Delicate milk
and vanilla flavor emphasizes bright
taste of natural chocolate. Total
content of cocoa products is 49%.

opein = aii
1 0 mecm (299 wecauyee
places months




SINCE

@

Tik6ypbIWTbI HbiCaHAAFbI
CanbiHAbICbIMEH WoKonag. Tabuen
aneNbcuH WhIPbIHBI KOCbIAFAH
NOMaaaNbl CanbiHAb.

@ 200:

@

Tik6ypbIWTbI HbICaHAAFbI
CaNbIHABICBIMEH WOKONAA,
KolbINTbinFaH CyT KOCbIFaH
NOMaaaNbl CanblHAbI.

@

Tik6ypbIWTLI HbiCaHAAFbI

LIOKONIAATEI NOMaZAa.

@

Tik6ypbIWTLI HbiCaHAAFbI

Semr S16: Hi08m

CanbiHAbICbIMEH WoKonag. CanbiHabl —

@ 2008 e S16: Hi1o8z:

CanbIHABICLIMEH WOKONaA. Tabufu wue

1974

LUOKONAA
CHOCOLATE

[Rus]

LLiokonaa NpAMOYronbHoi GopMbi ¢
HauMHKOM. HaunHka — nomagHas

€ A06aBNeHNEM HaTypanbHOro
anenbCHOBOTO COKa.

Rectangular-shaped chocolate with
filling. Filling — fondant with natural
orange juice.

enes

LLlokonaa NPAMOYronbHOA GOpMBI C Rectangular-shaped chocolate with
HauuHKoii. HaunHka — nomagHas filling. Filling - fondant with
C A cryuy MONOKa.  C milk.

(rus]

@ 2007 S8 T1.6: H108% BRI

(enc

Rectangular-shaped chocolate with
filling. Filling — chocolate fondant.

(Rus]

LLlokonaa NPAMOYronbHON GOPMBI C
HauMHKOM. HaunHka — wokonaaHas
nomaga.

BT 2

a»

Rectangular-shaped chocolate with
filling. Filling - fondant with natural

D

LLlokonaa NPAMOYrobHON GOPMBI C
HaunHKOM. HaunHka — nomagHas

WbIPbIHbI KOCIAFAH
canbiHap!.

73 @ 2007 &8 H1,68

@

Tik6ypBIWTEI HbICAHAAFBI

canbiHgp!.

CanbIHABICLIMEH WOKONaZ,. XKanbbi3
6eH MEHTON KOCbIIFaH NOMaaanbl

¢ a06: HaTypanbHOro
BULHEBOTO COKa.

cherry juice.

H108%: @1 e

(Enc

Rectangular-shaped chocolate with
filling. Filling - fondant with menthol
and mint.

@

LLlokonaa NpAMOYrobHOM GOPMBI C
HauuHKoi. HaunHka — nomagHas
C p06aBAEHMEM MATBI N MEHTONA.

7 200 %8“’”“ %16 @10 B g 2nme



(az] D a»

KMBIHTBIK MbIHa LWOKONAATAH Ha6op coctouT n3 wokonaga: «Bayan  Selection box includes chocolate:
KypbinFan: «Bayan Sulu Milk», «Bayan  Sulu Milk», «Bayan Sulu Cherry», «Bayan Sulu Milk», «Bayan Sulu Cherry»,
Sulu Cherry», «Bayan Sulu Orange», «Bayan Sulu Orange», «Bayan Sulu «Bayan Sulu Orange»,

«Bayan Sulu Menthol», «Bayan Sulu Menthol», «Bayan Sulu Truffle», «Bayan Sulu Menthol»,

Truffle», «Bayan Sulu Classic». «Bayan Sulu Classic». «Bayan Sulu Truffle»,

«Bayan Sulu Classic».

G1000F &35 & 31 H108% ERI2Ee 73

@ (RUS] (ENC]

Yritinren hyHAYK XaHFarbl KocbinFaH  HeOBbIKHOBEHHO BKyCHBIV WoKkonag  Scrumptious chocolate with grated

Tamawa Aamai wokonag. Kakao ¢ pobasneHnem TepToro GpyHayka. hazelnut. Total content of cocoa
©HIMAEpiHiH Xannsl yneci — 37%, cyT—  O6wan 4ons Kakao-npoaykTos - 37%,  products — 37%, milk - 14%, nuts -
14%, xaHfaK - 5,5%. Mmonoka - 14%, opexa - 5,5%. 5,5%.

51003 3;'.:;.%6""’"“’" 56,61 645 e 125 «[Fe

(az] (Rus a»

YritinreH GpyHAYK XaHfafbl KOCbINFaH HeobbIKHOBEHHO BKYCHBbIiA WOKONAA Scrumptious chocolate with grated

Tamawa aamai wokonaa. Kakao ¢ pobasneHnem TepToro ¢pyHayka. hazelnut. Total content of cocoa
©HiMAepiHiH Xannsl yneci — 37%, cyT—  O6wan 4ons Kakao-npoaykTos - 37%,  products — 37%, milk — 14%, nuts -
14%, xaHfak - 5,5%. Monoka -14%, opexa - 5,5%. 5.5%.

©1005 $ 225 $22 B1725 6125 F

(az] (Rus] a»

YriTinreH kakao MeH kakao Maibl 6ap  M3bickaHHbIA HaTypanbHbii wokonag  Delicious natural chocolate with cocoa

TaHaaynbl Tabuen wokonaa. Xymcak, C CopepXaHMeM Kakao TepToro u mass and cocoa butter. Delicate milk
CYT-BaHWb A3Mi Hafbl3 LLOKONAATBIH KaKao Macna. HexHas MONOUHO- and vanilla flavor emphasizes bright
KapKbIH A3MiH aiikpiHAAM Tyceai. BaHW/IbHaA HOTKa NOAYepKUBaeT taste of natural chocolate. Total
Kakao eHimaepiHiH xannbl yneci — APKWIA BKYC HACTOALLEro WOKONAAQ. content of cocoa products is 49%.
49%. 0O61was Aons kakao-NPoOAYKTOB - 49%.

@ 1003322 $2.25 H1725 G185 [F9

kazd (Rus] ap

YritinreH kakao MeH Kakao Maiibl 6ap  M3biCKaHHbIV HaTypanbHbIid wokonag  Delicious natural chocolate with cocoa

TaHAaynbl TabuFu wWokonaa. Xymcak, C CoAepXKaHnem Kakao TepToro u mass and cocoa butter. Delicate milk
CYT-BaHU/b A3Mi Hafbi3 LWOKONAATBIH Kakao Macna. HexHas MONOYHO- and vanilla flavor emphasizes bright
KapKblH A3MiH aiikbIHAAlM Tyceai. BaHWAbHAaA HOTKa NOAYepKnBaeT taste of natural chocolate. Total
Kakao eHimaepiHiH xannbl yneci — APKWIA BKYC HACTOALLErO WOKONAAQ. content of cocoa products is 49%.
49%. 0O6uian aAona Kakao-NpPoAYKToB - 49%.

@ 100353205 2,05 L1725 BRA18%x [F9




SINCE

@

TaHAaynbl Tabusn Wokonaa. Xymcak
CYT-BaHWAb A3Mi Hafbi3 LIOKONAATHIK
KapKbIH AIMIH aliKbIHAAN TyCeAi.
Kakao eHimaepiHiH xannsl yneci —
49%.

51003225

YriTinreH kakao MeH kakao Maiibl 6ap

1974

D

W3biCKaHHbIW HaTypanbHbIiA WOKONAA

€ coAepXXaHMeM Kakao TepToro 1 Kakao
Macna. HexHaa MOIOUHO-BaHWbHasA
HOTKa MOAYEPKMBAET APKNIA BKYC
HacToAwero wokonasa. Obwas aona
Kakao-npoaykTos - 49%.

l{opdmun
boxes

LUOKONAA
CHOCOLATE

Delicious natural chocolate with cocoa
mass and cocoa butter. Delicate milk
and vanilla flavor emphasizes bright
taste of natural chocolate. Total
content of cocoa products is 49%.

$88: 00485 BR18%:

@

BaHWb Xow wici 6ap XyMcaK cyTTi

wokonaa. CyTTiH Menwepi — 27,5%.

1005402

Kakao eHimaepinin menwepi 82%
KYPaiiTbiH KNaccukanbik KOHbIP
wokonaa.

@5100%¢)22%

@

YaTbinfaH XaHfaK KOCbIIFaH YriTiareH
KaKao MeH Kakao MaiiblH KaMTUTbIH
TaHAay/bl Tabueu Wwokonaa. Kakao
OHIMAEPIHIH Xannbl yneci — 42%,
XaHfak — 12,8%.

@ 1003 195 T1,9

KyblpbinfaH yatbingaH GyHAYK
KaHFaFbl XaHe TaHAayNbl Medi3
KOCbINFaH YIiTiATeH Kakao MeH Kakao
MaliblH KAMTUTBIH TaHAAYNbI TaBUFK
wokonaa. Kakao eHiMaepiHiH xannsl
yneci — 39%, xaHfak — 8%, Meii3 —
12%.

@ 1003 319535

wmyxe
m«{s‘%

(Rus]

HeXHbIA MONOUHBIN WOKONAA
C BaHWNbHBIM aPOMATOM.
CopaepxaHve Monoka - 27,5%.

l{opdmun
boxes

(Rus’

Knaccuuecknin TeMHbIid Wokonas
C COAEPXaHNeM Kakao-NpoAyKTOB -
82 %.

o) mun 4’(9.
43 58,85 485

(Rus]

M3bicKaHHBbIi HaTypanbHbIA WoKoNas

C COAEpXaHMeM Kakao TepToro 1 Kakao
Macna ¢ Ao6asneHnem ApobaeHoro
opexa. O6wan 40/ KaKao-NPOAYKTOB
- 42%, opexa - 12,8%.

@

W3biCKaHHbIW HaTypanbHbliA WOKONAA

€ coAiepXXaHMeM Kakao TepToro 1 Kakao
Macna ¢ 406aB/eHMeM 06XapeHHOro
ApobneHoro dyHayka u oT6opHOro
n3toma. Obuwias AoNA Kakao-NpoAyKTOB
- 39%, opexa - 8%, nstoma -12%.

£1,95 L1725

(enc

Delicate milk chocolate with vanilla
aroma. Milk content is 27.5%.

88100485 BRT12%

en

Classic dark chocolate,
content of cocoa products is 82%.

ﬁ 1 8ecauee

enes

Delicious natural chocolate with cocoa
mass and cocoa butter and crushed
nut added. Total content of cocoa
products — 42%, nuts — 12.8%.

§ 1725 125

a»

Delicious natural chocolate with cocoa
mass and cocoa butter and roasted
crushed hazelnuts and exquisite raisins
added. Total content of cocoa
products - 39%, nuts — 8%, raisins —
12%.

g 1 2%



(Rus] ap

AnenbcuH LyKaTTapbl KOCbIFaH W3bicKaHHbIN HaTypanbHblid wokonaa ¢ Delicious natural chocolate with cocoa

YriTiAreH Kakao MeH Kakao MaiibiH COplepXaH1eM Kakao TepToro 1 kakao  mass and cocoa butter with candied

KaMTUTbIH TaHAay bl TaBWUFU WOKONAA.  Macna ¢ pobaBneHneM anenbcuHoBbIX — orange added. Total content of cocoa s b S
Kakao eHimaepiHiH xannsl yneci — uykatos. Obuias aons kakao- products — 39%, candied fruits — 20%.

39%, uykartap — 20%. npoaykToB - 39%, Lykatos - 20%.

@ 1003 195 $51,95 1725 B I12% [Fo

@ (RUS] a»

YriTinren kakao MeH kakao Maiibl 6ap  M3bickaHHbIli HaTypanbHblii wokonas  Delicious natural chocolate with cocoa

TaHAaynbl TabuFu WwWokonaa. Xymcak C CoAepXKaHnem Kakao TepToro u mass and cocoa butter. Delicate milk
CYT-BaHU/b A3Mi Hafbl3 LWOKONAATBIH Kakao Macna. HexHas MONOYHO- and vanilla flavor emphasizes bright
KapKbIH A3MiH aiikbIHAAM Tyceai. BaHWAbHAaA HOTKa NOAYepKnBaeT taste of natural chocolate. Total
Kakao eHimaepiHiH xannbl yneci — APKWIA BKYC HACTOALLErO LWOKONAAQ. content of cocoa products is 49%.
49%. O6uan aons Kakao-npPoAYKTOB - 49%.

1003225 B 45z 885485 1857

(kaz] (Rus] (encs

Banunb xow uici 6ap >xymcak cyTTi HeXHblii MONOYHBINA WoKonaa Delicate milk chocolate with vanilla
wokonaa. CyTtiK Menwepi - 27,5%. C BaHW/IbHBIM aPOMATOM. aroma. Milk content is 27.5%.
CopepxaHnue monoka - 27,5%.

1003225 B 885485 B 125

(az] (Rus a»

Kakao eHimaepiHiH menwepi 82% Knaccuueckuii TeMHbIN WoOKoNaa Classic dark chocolate, content of
KYPaiTBIH KNACCUKabIK KOHbIP C COAEpPXaHMeM Kakao-NpOAYyKTOB - cocoa products is 82%.
woKonaa, 8,

1005225 P 4w 588: 10485 BI85




SINCE

«BS Milk»
@

BaHunb xow wici 6ap cyTTi Wwokonaa.
CyTTiH Menwepi - 27,5%.

XCELLENT

dana

& 100%)

«BS Nuts»
(kaZ]

YaTbinFaH XarFaK KOCbUIFaH yriTinren
Kakao MeH Kakao MaiibiH KaMTUTLIH
woKonaa. Kakao eHiMaepiHin xannsi
yneci - 42%, xangak — 12,8%.

,100%

«BS Classic»

@

YriTinreH kakao MeH Kakao Maiibl 6ap
TaHaaybl Tabusn wokonaa. Xymcak
CYT-BaHWAb A3Mi Hafbi3 LIOKONAATBIK
KapKblH A3MiH alikbiHAal Tyceai.
Kakao eHimaepiHiH Xannsi yseci -
49%.

EXCELLENT

dana

wmyx
pieces

10091

«BS Dark»
@

Kakao eHimaepiHiH menwepi 82%
KYPaTbIH KNaccuKanbiK KOHbIP
wokonag,

EXCELLENT

dana

10050

Kopanwa
wmy 6 KopoBoK
pieces boxes

—
19 g
boxes

Kopanua
wmyx 6 Ropobox
pieces boxes

1974

@

MONI0UHBIi# WOKONAA C BaHWAbHBIM
apomarom.
CopepxaHve Monoka - 27,5%.

=
56,650
&[T YV

(rus)

LLIoKoNaA € COAePX)aHMEM Kakao
TepTOro 1 Kakao Macna

¢ Ao6aBAeHMem APOB/EHOTO Opexa
06ujan AONA KaKao-NPOAYKTOB - 42%,
opexa - 12,8%.

(rus]

W3biCKaHHbIW HaTypanbHbliA LWOKONAA
€ copiepXXaHneM Kakao TepToro 1
Kakao Macna. HexHas MONOUHO-
BaHWNbHAA HOTKA NOAYEPKMBAET
APKMIA BKYC HACTOALLETO WOKONAAA.
0O61was Aona kakao-npoayKTos - 49%.

l(opﬂmua
kopnﬁm(
boxes

(Rus’

Knaccuueckuin TeMHbIN WOKONAA
€ copepXaHneM Kakao-npoayKTos -
82%.

H17

$66:H

$66:H

WWOKONAL [
LLIOKONIAZL
CHOCOLATE

(ENC]

Delicate milk chocolate with vanilla
aroma.
Milk content is 27,5%.

opuin
mecma Mecayes
places months

Chocolate with cocoa mass and cocoa
butter and crushed nut added. Total
content of cocoa products - 42%, nuts
-12.8%.

opbin
ema [ T 2 Secnyee
places |22 months

@

Delicious natural chocolate with cocoa
mass and cocoa butter. Delicate milk
and vanilla flavor emphasizes bright
taste of natural chocolate. Total
content of cocoa products is 49%

6455 A 18%
places ““O months

@

Classic dark chocolate, content of
cocoa products is 82%.

opein 000z
64 Zne 57T 8 Sense
places (E} months



SINCE 1974

LIOKONAA .
LIOKONAZ, 25 Soaua

7 CHOCOLATE

«basH Cyny Premium>» / «Bayan Sulu Premium»
N 3@{/

KybipbinFaH yritinreH GyHAyK XaHfafbl  Knaccuueckuii wokonaa Classic chocolate with roasted grated m
KOCINFaH KNACCUKaNbIK, LLIOKONAZ, ¢ nobasneHvem yHayka hazelnut.
XapeHoro TepToro.

ple(ex

& 10030115 62 6,65 I 645 BRI 2% Fo

[ TR )

«3onoto Ckugos» / «Zoloto Skifov»
@ D a»

MonouHslii wokonaa ¢ gobasnennem  Milk chocolate with caramelized

KapamengeHreH KyHXiT 4aHi KOCbNFaH
KapaMme/M30BaHHOTO CeMeHM KyHXyTa. —sesame seed.

cyTTi wokonaa,

s G s
‘omeenme&e &

p dana Kopanwa «‘@. opeiH aii
21152 65 356,65 I 645 B
&1003@115 65 B e (e 1 2 e

Bar made of confectionery fat with

KoHauTtepckas nauTka,
peanut and cocoa powder.

NPUrOTOBNEHHAs Ha KOHAUTEPCKOM
Xupe ¢ gobaBneHvnem apaxuca u
KaKao-nopoLuKa.

XepxaHgak NeH Kakao yHTasbl
KOCbINFaH KOHAUTEPAIK Maii Heri3iHae
AaiiblHAaNfaH KOHANTEPAIK NANTKA.

:
2p xopanuwa I xe opein aii
¢ R T 2,275 I 172 i [sry 8

2 100% % oo 5 2,2 % 72 e BR 8 e



SINCE

«Albo Nugat&cacao»
@

LLlokonaa-cyTTi rasypiMeH
rNasypbaeHreH TIKGYpbIWTbI NilWiHAT
KaMnuTTep. TYpKbICh! — KaKao yHTaFbI
KOCBINFaH HyraaaH Typaabl.

©/ILEHTEH:
BECOBbIMM.

WEIGHTED §V-3:5 o
200 =
500

«Albo Nugat&nuts»
(kAZ)

CyTTi Hyra MeH yaTbinFaH XepxarFak
KOCbIIFaH KapaMenbaeH Xacanfan
TYPKBIAAFb WOKONAA-CYTTi (1a3ypbMeH
Fna3ypbAeHreH TIKGYPHILTHI MitiHAeri
KamnuTTep.

O©/ILLEHTEH:
BECOBbIMW.

~
4%
WEIGHTED BY: [§]”] kg
200 =
500 &

«Albo Nuts»
@

LLloKonaa-CyTTi rnasypimen
FnasypbAeHreH TIKGYPHILTHI NiLiHAi
KoMNTTEp. TypKbICh! HyraaaH xaHe
XepXaHFaKTaH XacanFan

©/ILEHTEH:

ckg~
BECOBbIMU:
WEIGHTED BY: 3 5

200 15 naxem

nakemoe ~
bags

500 < 6

S

1974

(rus]

INa3upoBaHHbIe WOKONAAHO-
MO/IOUHOIA F1a3ypbIo KOHGETbI
npaMoyronsHoi Gopmsl. Kopnyc
COCTOWT U3 HyrY ¢ A06aBAeHMeM
KaKao-NopoLKa.

31

(Rus]

[nasvpoBaHHbIe WoKoNaAHO-
MOIOUHOIA [133ypbIo KOHpETI
NPAMOYTONIHOM GOPMBI € KOPMYCOM
113 MONIOUHOIA HyTV1 1 Kapameny ¢
APOBNEHBIM apaxucoM.

@

TNa3MIPOBAHHbIE WOKONAAHO-
MO/IOUHOI [/1a3ypbiO KOHGETHI
NPAMOYTONIbHO dopMsl. Kopnyc
COCTOWT 13 HyTv U apaxuca.

3

«Albo Nugat&caramel»

@

LLIOKOAAATH! Hyra MeH KapamenbaeH
XacanraH TYpKbIAaFbI WOKONAA-CYTTi
1a3ypbMeH rnasypbieHreH
TIKGYPHILITI NilLiHAEr KaMNUTTE.

©/ILEHTEH:
BECOBbIMU:
WEIGHTED BY:

200
500 &

(Rus)

T7a3UpOBaHHbIE LIOKONGAHO-
MO/IOUHOI /1a3ypbio KOHGETHI
NPAMOYTO/ILHOI GOPMBI € KOPMYCOM
U3 WOKONAHOM Hyr 1 Kapamen

. 1905

Koo

H90::

Koo

KOMMUTTEP
KOH®ETbI

Chocolate and milk icing glazed
rectangular-shaped sweets. The body
consists of nougat with cocoa powder.

aii
mecsyer
months

@

Chocolate and milk icing glazed
rectangular-shaped sweets with body
made of milk nougat and caramel with
crushed peanut.

aii
mecayer
months

@

Chocolate and milk icing glazed
rectangular-shaped sweets. The body
consists of nougat and peanut

= aii
Eﬂ?“@ mecnes

(ENGJ

Chocolate and milk icing glazed
rectangular-shaped sweets with body
made of chocolate nougat and
caramel.

-
months



SWEETS / BISCUITS

«Albo Nugat»
@

CyTTi HyragaH XacanfaH TypKblaarsl
WIOKONAA-CYTTI FrasypbMeH
rnasypbAeHreH TIK6ypbIWTbI Nilwiaeri
KamMnuTTEp.

O©JILUEHTEH:
BECOBbIMU:

L2355z

WEIGHTED BY: 315 kg
200 2 £, 15
C)3%0s &%

«Albo» P——

naxem
naxemos
bags

SINCE

' KOMMUTTEP/ MNEYEHLE
KOH®ETbI / MEYEHE

@

l'nazwposawble WOKONAAHO-
MOJIOUHOI [1a3ypbio KOHGETbI
NPAMOYIOALHOI $OPMBI € KOPMYCOM
3 MONOUHOM HyrH.

Ha6op
«Albo>» col oneries

@

KUBIHTBIK KypaMbl:
+ «Albo Nugat» kemnuTTepi;
+ «Albo Nugat&caramel» kamnuTrepi;
« «Albo Nugat&nuts» kamnuTTepi;
* rnasypbieHreH

«Albo Biscuit&caramel» neuenbeci.

O)s00% 6

naxem

933
— «
e S5 35

AVTEpCcKMX n3genni «Albox»
lection box

@

Cocras Habopa:

» koHopetbl «Albo Nugat»;

+ koHdeTsl «Albo Nugat&caramel»;

« koHdetbl «Albo Nugat&nuts»;

+ neuenbe «Albo Biscuit&caramel»
1a3MpoBaHHoe.

yP

«Albo Biscuit&c I» r p
Glazed «Albo Biscuit&caramel» biscuits

@

BipiHLUi CypbINTbI yHHaH, TIKGYPBILITSI
nitiHAEr KaHTTLI NeveHe. ChipT
6eTiHe Kapamens XafbinfaH XaHe
WOKONAA-CYTTi FrazypiMeH
rasypbneHren

O©/ILUEHTEH:
BECOBbIMU:

3 e
= K2
WEIGHTED BY: [g]’] kg

m @

500

15 naxem

naxemoe

6 bags

@

Meuerbe caxapHoe 13 My Nepeoro
CopTa, NPAMOYTONLHOI GOPMBL
TMOBEPXHOCTL MOKPBITa Kapamenbio v
3arna3MpoBaHa WOKONAAHO-
MOAIOUHO# F1a3ypbio

e
3
kg

InasypbneHren «<CHOCOLLINI» neuenbeci

MeueHbe «CHOCO!

LLINI» rnasmpoBaHHoe

Glazed «CHOCOLLINI>» biscuits

@

BipiHwWi cypbINTbI YHHaH, TIKGYpbILWTLI
niwinaeri KaHTTbI neverbe. Lokonaa
rnasypiMeH rasypbaeHreH xaHe aK
WOKONAANEH dleKeiNeHreH.

O/ILIEHTEH: .
BECOBBIMM:  T523
WEIGHTED BY: 5]’
2p
2p

3
6

nakem
naxemoa
bags

@

Meuerbe caxapHoe 13 MyKu Nepeoro
COpTa, NPAMOYTONLHOI GOPMB.
TNa3MpPOBAHHOE WOKONAAHOM
F1a3ypbIo ¥ AEKOPUPYeMoe BenbiM
woKonagom

kg K2
o 3 K2
G < ke

235 HEo

) opbIH
90
@ places

Hoo%:

JSEN)

1974

BET
7 CTPAHUUA
PAGE

a®»

Chocolate and milk icing glazed
rectangular-shaped sweets with body
made of milk nougat.

opbin aii

mecm 000%, mecayet

places ““@ months
Composition:

« «Albo Nugat» sweets;

+ «Albo Nugat&caramel» sweets;

« «Albo Nugat&nuts» sweets;

« glazed «Albo Biscuit8caramel»
biscuits;

aii
mecayes
months

&6

(ENG)

Rectangular-shaped sugar biscuits
made of first grade flour. Surface is
covered by caramel and milk
chocolate icing glazed

aii
mecaye
months

opoin

&6

(ENG)

Rectangular-shaped sugar biscuits
made of first grade flour. Chocolate-
glazed and decorated with white
chocolate

opein aii
secm gg@ mecaijes
onths



SINCE

1974

N\

KOMMUTTEP
KOH®ETbI

«Caman MoJsIouHbIi Kpem» / «Samal molochniy krem»

@

berki kabatbiHa 6epepni cypet
CanbiHFaH KymBe3 niwiHzi canbiHas!
CaniHFaH KaMnvTTep. Kabbikwach!
KOHAWTEPAIK KOCNaAaH Typaasl.
CanbiHabICH — CYTTi KpeM.

O/ILEHTEH:
BECOBbIMY: T 3 e
WEIGHTED BY: T[T~ kg

C)500%

6w

@

KOH®bETbI € HaYMHKON,
KynonoobpasHoii popmbl

C PeNbedHLIM PUCYHKOM Ha
nosepxHocTi. OBonouka cocTont 3
KOHAMTEPCKO# Macchl. Haumkka-
MONOUHbIiA KpeMm.

H108%:

(ENC]

Dome-shaped sweets with filling and a
relief design on the surface. The shell
consists of confectionery mass. Filling
— milk cream.

O o
omos 3% 96 %n [ 6 Henes
kg places @ months

«Caman WwokonagHbii kpem» / «Samal shokoladniy krem>»

@

berki kabatbiHa 6epepni cypet
canbiHFaH Kymbe3 niwiHAi canbiHab!
canbiHFaH kamnuTTep. Kabbikwacs!
KOHAMTEPAIK KOCNaAaH Typaab!.
CanbiHAbICH! — WOKONA KpeMi
BECOBbIMY: 3=
WEIGHTED BY:[5|”] kg

(C)500%

©/ILUEHTEH:

&6

(rus]

KoHeTbl ¢ HaunHKOW,
KynonoobpasHoii popmbl

C PeNbedHLIM PUCYHKOM Ha
nosepxHocTH. O60104Ka COCTOMT U3
KOHAUTEPCKOIA Maccl. HaumHka-
WOKONAAHBIV KpeM.

1085
2 &3

naxemoe
g

opein
96
places

(ENC]

Dome-shaped sweets with filling and a
relief design on the surface. The shell
consists of confectionery mass. Filling
~ chocolate cream.

aii
EEP oecayes
‘months

«Primavera kpem&xkapamenb»/«Primavera krem&karamel»

@

«AccopT» TUNTI KymM6e3 niwiHaj

wokonaa kaMnuTTepi. CanbiHAbICH —

KOHBAK NEH CNUPT KOCbIFaH
nicipinreH KOMbINTBINFAH CYT.

©/ILUEHTEH:
BECOBbIMU:
WEIGHTED BY:

(C)500%

6

@

LWokonaaHble koHdeTsl TUNa

«AccopTu» KynonoobpasHon Gpopmbl.

HaumHka - BapéHan cryuenka c
A0BaB/eHVeM KOHbAKa M CvpTa.

108

@

Dome-shaped assorted chocolate
sweets. Filling - boiled condensed milk
with cognac and alcohol.

nakem kg 3 x2 [ opein P ai
naxemos LN = ki 96 mecm A mecayee
bags &7 kg places ""@ months

«Primavera cmopoguHoBas» / «Primavera smorodinovaya»

@

«AccopTi» TUNTI Kym6e3 niwiHaj
woKonaa kamnutTepi. Kapa kapakat
XOLW uici 6ap xene canbiHAbIChI.

6

@

LWokonaaHble koHdeTsl TUNa

«AccopTu» KynonoobpasHon Gpopmbl.

HaumHka eneiiHas c apomaTtom
YepHOM CMOPOANHI.

1085

@

Dome-shaped assorted chocolate
sweets. Jelly filling with blackcurrant
aroma.

nakem kg x2 [ opein aii
naxemos  TTR 3 P 9 Mecm 2002 Mecayes
bags ) kg places @ months



«AccopTV» TUNTI KyM6€3 NiliHAi
wokonaa kamnuTTepi. KotonawsaH cyt
XOW uici 6ap CyT-Kinerei CanbiHAbICHI.

©/ILUEHTEH:
BECOBbIMU:
WEIGHTED B!

& 3:

@

«ACCOPTU» TUNTI Kymbe3 NiwiHal
wokonag kamnutrepi. CanbiHabl —
XaHFaK NpaauHeci.

P
<& 3 L
o~ K

5§ kg

O/ILLEHTEH:
BECOBbIMU:
WEIGHTED B!

«Accopti» TunTi Kym6e3 niwiHai
wokonaz kamnutTepi. Kakao yHTasbl,
Bad/IA YriHAICi KOCbINFaH XaHe
«AnenbCuH» XowW Wici 6ap KoHAUTEPAK
Maii Heri3iHaeri KocnagaH TypaTbiH
KPeM CanbIHABICHI.

E10
()500% 65

SINCE

(kus]

WokonaaHble koHdeTsl TMNa
«Accoptu» KynonoobpasHoit Gopmbl.
HauuHka MonouHo-CMBOuHaARA

C apOMaTOM KOHLEHTPUPOBAHHOTO
MosoKa.

Mecm
places

kg 3
2 35
kg

@

LWokonaaHble koHeTsl TMNa
«ACCOPTU» KYNoN0o6pasHoi Gopmbl.
HauuHka - opexoBoe npanmHe.

@ 1 o opem
naxem kg
6 T3

(Rus]

WokonaaHble koHeTs! TMna
«ACCOpTH» Kynonoo6pasHon Gopmbl.
HauuHka kpemoBas COCTOMT M3 Macchl
Ha KOHAN-TEPCKOM XWpe C
A06aBNEHMEM KaKao- NOPOLIKa,
BadeNbHOI KPOWKM U apoMaTa
«AnenbCuH».

O/ILUEHTEH: opern
BECOBbIMM: l = @
WEIGHTED B! 3 10 places

KMBIHTBIK MblHa KIMMUTTEPACH
KypbinfaH: «Fiore milk», «Fiore truffle»,
«Fiore caramel», «Fiore jelly», «Fiore
yogurt».

Betki kabatbiHa Gegepai cypet
CcanbiHFaH TIKOYPLIWTBI NiwiHAj,
CanbIHAbICL 6ap WOKONAATE!
KamnuTTep. Bec Typai canbiHabIcs 6ap
KaMNUTTEP XUBIHTbIFbI TYPiHAE
WbIFaPbINAALI: CYTTi CanbiHABI,

65

D

Habop coctout u3 koHder: «Fiore
milk», «Fiore truffle», «Fiore caramel»,
«Fiore jelly», «Fiore yogurt».
LLokonaaHsle KOHPETbI C HAYUHKON
NPAMOYroNbHOM GopMB, C
penbedHbIM PUCYHKOM Ha
noBsepxHOCTH. Buinyckaetcs Habopom
KOHGET, CoaepXalM NaTh
Pa3/INUHbIX HAYMHOK: MONOYHEsA
HAUNHKa, WOKONAAHAA HauMHKa,

canbiHapl,
CanbIHABIChI, XXe/e CabIHAbICHI, HOorypT
CanbIHABIChI.

D 500% % 6 155

HauuHKa,
HaYMHKa, AOTypTOBas HauMHKa.

96
places

5 H96%:

SEK)

J, én)

1974

a»

Dome-shaped assorted chocolate
sweets. Milk and cream filling with
evaporated milk aroma.

u«n
mont s

ot 7

@

Dome-shaped assorted chocolate
sweets. Nut praline filling.

aii
Mmecayes
months

a»

Dome-shaped assorted chocolate
sweets. Cream filling consists of mass
made with confectionary fat and cocoa
powder, wafer crumb and “Orange”
aroma added.

opein
mecm B uea
places E@ Tonths.

a»

Selection box includes sweets: “Fiore
milk”, “Fiore truffle”, “Fiore caramel”,
“Fiore jelly”, “Fiore yogurt”.
Chocolate rectangular-shaped sweets
with filling, with relief surface.
Available in selection box containing
five different fillings: milk filling,
chocolate filling, caramel filling, jelly
filling, yogurt filling.

opein
plnces

Mecn
mollt

ot B
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«Bayan Sulu Souffle&strawberry»

@

LLloKo/1aA FnasypiMeH rasypbaeHren
KemnuTTep. TypKbich! «<KynbiHaii»
XOW WiCi KOCBIIFaH, XYMbIPTKa afbi
Heriinae WalikanFan KeI3F6IT TYCTi

Kocragan Typasl
ol 7
BECOBbIMM: T2 D 7
WEIGHTED BY T &7

O)s003 &5

ILLIEHTEI

@

Tna3UpOBaHHbIE LIOKONGAHON
tasyphio Kokdersi. Kopnyc coctour
U3 CBMTOiA Ha BeNkax Macchi Po3oBOro
usera ¢ go6asneHmem apomata
«KnyBHmKa»

90 =
places

KOMMUTTEP
KOH®ETbI

Sweets with chocolate glazing. The
body consists of pink creamed
eggwhite mass with «Strawberry»
flavour.

naxem opoin aii
nakemos 2 5 9() ecm ggos Mecayes
bags places @ months

«Bayan Sulu Souffle&lemon»

@

LLIoKoNaa rasypiMeH rnasypbieHreH
KaMNUTTEP. TYpKbICh! «/IUMOH» XOW
ViCi KOCbIIFaH, XyMBIPTKA afbl
Heri3iHAe WanKanfa capbl TycTi
KOCNagaH Typagl.

O/ILEHTEH: _g7
BECOBbIMM: T3 2 7
WEIGHTED B EI

()500% %5

(Rus’

[Na3vpoBaHHbIe WOKONAAHOM
rnasypeio koHperst. Kopnyc cocrout
13 c6WTOIA Ha 6enkax MacChl XenToro
ugeta ¢ gobaBneHnem apomara
«J/IMMOH».

90
places

(ENGS

Sweets with chocolate glazing. The
body consists of yellow creamed
eggwhite mass with «Lemon» flavour.

naxem kg ke | opein aii
naxemos T2 D 5 e 9 Mecm ag0z Mecayes
bags G T &r? ig places @ months

«Bayan Sulu Souffle&chocolate»

@

Llokonaa rnasypimeH rasypbieHren
KaMNUTTEp. TYPKBICh! KaKAO-YHTaFbI
KOCBIFaH, XYMBIPTKAHBIH afbi
Herizinae waiikanraH Kocnaaan
Typaasl.

O©/ILUEHTEH:
BECOBbIMU:
WEIGHTED B

()500% fé%s

(rus]

nasvpoBaHHble WoKoNaaHoM
rnasypeto KoHdeTsl. Kopnyc cocrout
13 cbuToit Ha 6enkax Macchl ¢
A063BNIEHMEM KaKao-NOPOWKa.

7% EH 90

e Bom e [
. 2 5% [ 90 %
bags % /4 kg places

«Bayan Sulu Souffle&vanilla»

@

@

LLioKonaa rnasypimen masypbaenren
KaMAWTTEp. TYPKbICH BaHWAL XOUW Mici
KOCBNFaH, XYMBIPTKa afbi HerisiHae

walikanFaH aK TYCTi KOCNaAaH Typaayl.

278
&5

[y p WOKONAAHO
rnasypeio Kondersi. Kopryc coctout
13 CBUTONA Ha Gekax Maccsl 6enoro
LBeTa C 406aB/IEHIEM BAHWIBHOTO

apomara.

[ opbiH
90
places

naxem Dkoy @ [ opem
naxemos 25 9 wecm 2905
bags /4 kg places

T

Sweets with chocolate glazing. The
body consists of creamed eggwhite
mass with cacao-powder.

6:
—
Ont.;l

Sweets with chocolate glazing. The
body consists of white creamed
eggwhite mass with vanilla flavour.

6 i




SINCE 1974

BET
KOH®ETbI 3 1 g{z@ﬂww\
SWEETS

@ (ENC

w [7 iMeH . r) i Chocolate icing glazed sweets. The | f)}) gt
kamnuTTep. TYpKbICl BaHWAb XOW Uici  rna3ypbio KoHeTbl. Kopnyc coctount center consists of white-color whipped A -
KOCbINFaH, XYMbIPTKa afbl HerisiHae 13 cbuTon Ha benkax Maccel 6enoro mass with egg whites and vanilla
waiikanFan ak TyCTi KOCNagaH Typadbl.  LBeTa C 406aBNEHNEM BaHUBHOTO flavor.

apomara.

©/ILEHTEH: =90
ettt 5 2,7 90

()500% 55 2,553@9 % Eb6Em ([F9

@ (Rus] (ENC]

LLlokonaa-cyTTi rnasypimeH [Na3npoBaHHbie WOKONAAHO- Chocolate and milk icing glazed
rNasypbAeHreH TIKGYPLILTLI NiWiHAI MO/IOUHO FNa3ypbiO KOHGETHI rectangular-shaped sweets. The body
kamnuTTep. TypKeichl 6ec kabaTTbl npamMoyronbHoi ¢popmbl. Kopryc consists of cream mass made with
BapANap apaceiHAafsl KOHANTEPAIK COCTOMT U3 KPEMOBOW MacChl Ha confectionery fat and caramelized milk
Maiifa Heri3fenreH, KapamebAeHreH KOHAMUTEPCKOM XMpe added between five layers of wafers.
CYT KOCbINFaH KpeM KocnacbiHaH [+ AOGBBAENIAEM Kapame nn3oBaHHOro

Typagbl. MONIOKa MeXAY NATLIO CNOAMMU Ea¢el|b.

O/ILLIEHTEH:

BECOBbIMU:

[ 96
@mse Hew- 3 96 Ed6Hx

WEIGHTED B

azd D (Encs

Wokonaa i 7 [y 1€ WOKONAAHON Chocolate icing glazed rectangular-
TiKGYPBIWTSI NiWiHA KaMNUTTEP. Na3ypbio KOHDETbI NPAMOYTONLHO shaped sweets. The body consists of
Typkbicel 6ec kabatTbl Bapasnap dopmsl. Kopnyc coctouT u3 kpemosoii  cream mass with cocoa powder made
apacblHAafbl KOHAUTEPAIK MaiiFa Macch! with confectionery fat between five
Hel’iSAEIII’EH, Kakao yHTafbl KOCbINfaH c AO6EBIIGHMEM Kakao-nopoLuka Ha Iayers of wafers.

Kpem KocnacbiHaH Typajbl. KOHAWUTEPCKOM XUpe MexXAy NATbIO

cnoamu Badens.
O/ILUEHTEH:
BECOBbIMM: ‘e-'gJ 3% é 96 wm
WEIGHTED B kg
naxem ®, -« oo ﬁ
Os00; &6 & 3@ H96E ER6ke {3

(ency

LLokonaa-cyTTi rnasypimeH [Na3vpoBaHHbIE WOKONAAHO- Chocolate and milk icing glazed (with
rnasyp (kakao maii Vi rnasypeto (Ha 3amenuTene  cocoa butter replacer) rectangular-
aNMacTbIpFLILITapPbIHAA) TIKEYPBIWTHI  Kakao Macna) KOHGeTs! shaped sweets. The body consists of
niwixaeri kamnuTTep. TypKbiCchl 6ec NpAMOYronbHOM GopMsl. Kopnyc cream mass made with confectionery
KabaTTel BapAnap apaceiHaafs! COCTOMT U3 KPEMOBOW MacChl Ha fat with cocoa powder and dried milk
KOHAWUTEPAIK Maitfa Heri3aenreH, kakao  KOHAWTEPCKOM Xupe ¢ gobasneHvem  added between five layers of wafers.
YHTafbl XaHe Kypfak CyT KOCbINfaH Kakao-nopouka 1 Cyxoro Monoka

KPeMm KOCnacblHaH Typajbl. MeXAy NATLIO CN0AMM BadeNb.

©/IWEHTEH: 3 opbin
o 22 3% [ 96 %
2p naxem kg K2
()500% %5::;:"'“ %3: H96% ER6Lm [F9




SINCE

1974

KOMMUTTEP
KOH®ETbI

«MonouHas papoctb» / «Molochnaya radost»

@

Wokonaa-cyTTi rhasypiMeH
FnasypbAEHTeH TIKGYPHILITL! NilwiHAi
xaMnmnep Typkpicsl bec Kaéa"bl

@

¥ HHbI€ WOKONAA
Na3ypbio KOHGETbI NPAMOYroNbHON
$opMbi. KOpRyc COCTOUT U3 KpemoBoii

apacbiHaaFs!
Maiifa Heri3genreH, kap:

Macchl Ha PCKOM Xupe
€ Aob: KapameNn30BaHHOTo

KOCbINFaH KpeM KOCMacbiHaH Typaab!
O©/ILUEHTEH:

BECOBbIMU:
WEIGHTED B

C)500%

-
B

6

eH cyT

3% K 96

MO/IOKa MeX(Ay NATLIO CIOAMY BaGens.

opein
mecm
places

a®

Chocolate and milk icing glazed
rectangular-shaped sweets. The body
consists of cream mass made with
confectionery fat and caramelized milk
added between five layers of wafers.

g 538 [H96% ER6x
R wmec mecaye
bags g, places ““@ months

«Caman Wafers&caramel» / «Samal Wafers&caramel»

@

LoKkonaa-cyTTi rasypimen
rnasypbeHreH (Kakao MalibIHbIK,
a/IMACTBIPFBILITAPbIHA]) WapLbI
niwinaeri kamnuttep. TypKbicbl 6ec
kabartTbl Badaanap apacbiHaafsl
KOHAWTEPAIK Maiifa HerizgenreH
KOCNaAaH Typagbl.

O©/ILLEHTEH:
BECOBbIMU:
WEIGHTED B

() 500%

&5E

~
@ 2
£ 3%
kg

@

[/1a3MPOBaHHbIE WOKONAAHO-
MONOUHOV Fa3ypbio (Ha 3ameHmTene
Kakao Macna) KoHGeTbl KBagpaTHOM
dopmbl. Kopnyc cocTouT u3 Maccel Ha
KOHAMUTEPCKOM XUPe MEXAY NATbIO
cnoamu Badens.

opein
mecm
places

naxem kg r2
2,58
[T &rd kg

Daxenios

Hoos

(ENG]

Chocolate and milk icing glazed (with
cocoa butter replacer) square-shaped
sweets. The body consists of mass made
with confectionery fat between five
layers of wafers.

opem aii
mecye
‘months

«Caman Wafers&cacao» / «Samal Wafers&cacao»

-

LWokonag r H 1)

(rus’

¥ HHbIE LWOKONAAHOM ra-

(Kakao MaifibiHbIH aiMaCTbIpFbIlLTa-
PbIHAQ) WapLWel NiWiHAEr KIMNUTTEP.
Typkeicel 6ec kabarTol Bapnsnap
apacblHAaFsl KaKao YHTaFbl KOChINFaH
KOHAWTEPAIK Maiifa HeriaenreH
KOCNaAaH Typazbl.

3ypbio (Ha 3aMeHuTeNe Kakao Macna)
KoHdeTbl kBagpaTHOW Gopmbl. Kopnyc
COCTOMT M3 MAcChl Ha KOHAUTEPCKOM
Xupe ¢ A06aB/IeHMeM KaKao-nopowKa
MeXAy NATBIO CIOAMM Badenb.

@

Chocolate icing glazed (with cocoa
butter replacer) square-shaped sweets.
The body consists of mass made with
confectionery fat with cocoa powder
added between five layers of wafers.

O/IEHTEH: _{7 opuim
BECOBbIMY: T2 3 ke @ 9 Mecm
WEIGHTED BY:[3[’] kg places
2p naxem kg K2 opein
2p ‘naxkemose K2 000z,
@500 3 B 5255 H190% [ 6 o

«Caman Wafers&nuts» / «<Samal Wafers&nuts»

@

LWokonaa-cyTTi rasypiMer

(rus]

[Na3vpoBaHHbIe WOKoNAAHO-

r p eH (kakao
a/MaCcTbIPFbIlUTapbIHAA) WapLWbl
niwinaeri kamnutTep. Typkbicbl 6ec
kabartTel Badpnanap apacbiHaaFsl
KOHAMTEpAIK MaiiFa Herizaenren
npavHeaeH Typasp.
O©/ILLUEHTEH:

BECOBbIMM:
WEIGHTED B!

Dsoo

%5

i 90 i

7 rasypbio (Ha 3ameHuTene
KaKao Macna) KOHdeTbl KBaapaTHO
$opMbl. Kopnyc cocTout w3 npanute
Ha KOHAMTEPCKOM XMpe MeXAy NATbI
cnosmm Badens.

opun
places

naxem
paxemos

kg r2
S 2 5~e
5] &=yd kg

9o

a®

Chocolate and milk icing glazed (with
cocoa butter replacer) square-shaped
sweets. The body consists of praline
made with confectionery fat between
five layers of wafers.

opein 5 aii
Meem B mecsue
places months



SWEETS

(RUS] (ENC

Wokonaa-cyTTi rhasypimeH na3upoBaHHbIe WOKONAAHO- Chocolate and milk icing glazed (with
7 p (kakao mai i rnasypeio (Ha 3ameHuTene  cocoa butter replacer) square-shaped
a/MaCTbIPFBILITAPLIHAA) WapLWb! KaKao Macna) KoHdeTbI KBaApaTHOI sweets. The body consists of mass
niwingeri kamMnuTTep. TypKbIch! 6ec Gopmbl. Kopnyc coctouT u3 Maccsi Ha  made with confectionery fat between
KkabatTel BadAANAp apacbiHAaFLl KOHAWTEPCKOM XWPe MeXay NATLIO five layers of wafers.
KOHAMUTEPAIK Maitfa HerizaenreH cnoamu Badens.
KOCMagaH Typagsl.

©/ILLEHTEH.

3 Gy xe
BECOBbIMM: T2 P i Mecm
WEIGHTED av 3 kg 90 places

Os00¢ &5e~ $25: Boox ER6Zr F

(az] (Rus

KaMnuTTep XWbIHTbIFbI KeneciHi Habop koHder cocTont u3: Selection box includes sweets:
KamTMAbL: + «Caman Wafers&caramel» « «Samal Wafers&caramel»

+ «Caman Wafers&caramel» « «Caman Wafers&cacao» + «Samal Wafers&cacao»

+ «Caman Wafers&cacao» + «Caman Wafers&nuts» « «Samal Wafers&nuts»

+ «Caman Wafers&nuts» « «Caman Wafers&milk» « «Samal Wafers&milk»

« «Caman Wafers&milk»

()s00% &5 255 o0z BER6L

(az] (Rus a»

Lokonaa-cyTTi rasypimeH [na3vpoBaHHbIe WOKONAAHO- Chocolate-milk icing glazed square-
rNasypbAEHTeH WapLbl niwiHaeri MOIOYHOA N1a3ypblo KOHGETbI shaped sweets. The body consists of
KamnuTTep. TypKbiChl BapnAnapAbIH KBaApaTHOiA dopMbl. Kopnyc coctout  paste made with confectionery fat
Gec kabarbiHbIH apacsiHAafbl 13 Macchl Ha KOHAUTEPCKOM XMpe between five layers of waffles.
KOHAUTEPAIK MaiifaH XacanfaH MeXAy NATBIO CAOAMM Badenb.

KOCnacbiHaH Typagpl.

O)s003 55~ 25: H90% 6 F

(az] a»

11} [? i [7 I e i Chocolate icing glazed sweets. The
kamnutTep. Typkbicbl Badnanap rnasypbio KoHeTbl. Kopnyc coctout body consists of praline made of
KabaTbl apacbiHAaFbl KOHANTEPAIK 3 NpanvHe Ha KOHAUTEPCKOM Xupe  confectionery fat between layers of
Maltfa Heri3aenren NpanuHeaeH MeXay CNoAMM Badens. wafers.

TYpaabl.

0007 & 5 5 & 5 [H 90 =
DZSO z %2 = %5,5% oo @@6:&‘7«,? @
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«Caman c apaxucom» / «Samal s arahisom»

@

LWokonag rnasypimMeH rnasypbaeHreH
kamnutTep. TypKbichl Bapas
KabaTTapbl apachiHAaFbl XepXaHFaK
npanuHeciHeH Typaabl.

(C)1000% &

()250 & 225

@

Wokonaga rJ iIMEH 1) P!

(rus’

[NasnpoBaHHbIe LWOKONAAHOK
rnasypbio koHdetsl. Kopnyc coctout
13 apax1coBOro NpanuHe Mexay
cnoamu sadens.

nakem

KOMMUTTEP
KOH®ETbI

Chocolate icing glazed sweets. The
body consists of peanut praline
between layers of wafers.

9: 5 [1]90%:
bags % kg places

naxem [ opbIH
naxema 5 5 9 Meem BP0 O mecneo
places QO o

«BS AHaHacHble» / «BS Ananasnye»

(rus’

¥ HHbIE WOKONAAHON

kamnuTTep. Typkpichl Badpas
KabaTTapbl apacbiHAaFbI KOHAMTEP/IIK
Maitfa HeriszienreH Kpem KocnacbiHaH
Typaas.

(C)10003 é%z 5
()250 § 22

rnasypeto koHdeTsl. Kopnyc coctout
13 KPEMOBOW MacChl Ha KOHANTEPCKOM
XMpe MeXay CIoAMM Badent.

@

Chocolate icing glazed sweets. The
body consists of cream mass made
with confectionery fat between layers
of wafers.

naxem @ 5 e | 9 0 opeir
naxemoe e mecm
bags Eﬁ kg places

e o= e [
porema 55 90

aii
[ 6

«KpacHas wanouka» / «Krasnaya shapochka»

@

WoKonaa rnasypiMen rasypbAeHren
KaMnuTTEp. TYpKBICHI €Ki Bagns
KaBaThl apackiHAaFb! XepXaHFaK,
NpanMHeci cansiabIChi

()1000% < 5

()250 %zz

@

Wokonag rj iIMEH 1) P!

@

Tna3UpOBaHHbIE LIOKONGAHOM
TM1a3ypbio KoHGeTbI. Kopnyc - Haunkka
apaxucosoe NpavHe Mexay AByMA
croamm sadens.

nakem

@

Chocolate icing glazed sweets. The
body and filling is peanut praline
between two layers of wafers.

e Qs 5o 90 =
bags kg places

e Dapge | e R e
55,55 LH90%: &R 6
«BS K 6abywike» / «BS K babushke»

(rus’

¥ HHbIE WOKONAAHON

kamnuTTep. Typkpichl eki Badas
KabaTbl apachiHAaFbl XepxaHFak
NpafvHeci canbiHabICh!

(C)1000% < 5
(C)250

@

LWokonaa rnasypimMeH rnasypbaeHreH
TiKEYPBILWTLI NiWIHAT KAMNKTTEp.
Typkebicbl eki kabaTTel Badaanap
apacblHAaFbl Xy3iM xoww uici 6ap
npanuHeseH Typagel.

(C)1000% & 5
()2s50 & %22

rna3ypbio KOHdETbI. Kopryc - HaumHka
apaxucoBoe NpanuHe Mexay AByMs
cnoamu Badens.

a®

Chocolate icing glazed sweets. The
body and filling is peanut praline
between two layers of wafers.

T ope
e, Qs B o 90 =
bags Eﬁ kg places
g 5,50 100% ER6:
e
Eﬁ‘ B 6 e

«BS BuHorpagHbie» / «BS Vinogradnye»

(Rus’

NasnpoBaHHbIe LWOKONAAHOK
rNasypblo KOHdETb
npAMOyronbHoi Gopmbl. Kopnyc
COCTOMT U3 NPanuHe C apOMaToM
BUHOTPaAA MEXAY ABYMS CIOAMM
Badens.

@

Chocolate icing glazed
rectangular-shaped sweets. The body
consists of praline with grape aroma
between two layers of wafers.

naxem @ ke [ opein

= = [ 90 %

bags kg places

narem kg .5 55 [T 90 % B

paxema i Mecaues
bags X8| plaves 2o (D O Fomehe



SINCE 1974

KOH®ETbI 3 5 Eiééuum
SWEETS

«Mwuwka Ha ceBepe» / «Mishka na severe»
(KAZ) (RUS] a

LWokonaa rnasypimeH rnasypbaeHreH [Na3upoBaHHbIe WOKONAAHON Chocolate icing glazed sweets. The
kamnutTep. TypKpiChl eki Badas rnasypbio KoHpeTsl. Kopnyc coctout body consists of almond praline
Kabatbl apacbiHaafbl 6agam 13 MUHAANBHOTO NPanvHe Mexay between two layers of wafers.
npanuHeciHeH Typaapl. ABYMA CNOAMU Badens.

()1000% < 5 &~ ng 55 H90z
(250 ¢ %zz g 55 H90% E6i. F9
«BS 3anonsapbe» / «BS Zapolyarye»

(KAZ) (RuS] a

LLioKonaa rnasypiMeH rasypbaeHreH  [a3supoBaHHble LIOKOAAAHO Chocolate icing glazed sweets. The
kamnutTep. TypKbichl eki Badas rnasypbio KoHpeTsl. Kopnyc coctout body consists of almond praline
Kabatbl apacbiHaafbl 6agam 13 MUHAANBHOTO NPanvHe Mexay between two layers of wafers.
npanuHeciHeH Typaapl. ABYMA CNOAMU Badens.

()1000% £ 5 &~ % 55 FH90%:
250 5 22 %%zs,sz; B0z 6k F3
«Mwuwka koconanbiii» / «Mishka kosolapiy»

@ (RUS] @

LWokonaa rnasypiMeH rnasypbaeHreH [Na3upoBaHHbIe WOKONAAHON Chocolate icing glazed sweets. The
kamnutTep. TypKbichl eki Badas rnasypbto KoHeTbl. Kopnyc coctont body consists of almond praline
Kabatbl apacbiHaafbl 6agam 13 MUHAANBHOTO NPanvHe Mexay between two layers of wafers.
nNpanvHeciHeH Typagpl. ABYMS CNOAMY Badenb.

()1000% v@g 5 5 ;@5; 5% Hoo%
(250 & 225> 55 Hooxm B
«BS JlecHble xxutenu» / «BS Lesniye zhitely»

KAz (RuS] ap

aii
mecayes
months

LWokonaa rnasypimeH rnasypbaeHreH [Na3vpoBaHHbIe WOKONAAHOM Chocolate icing glazed sweets. The
kamnutTep. TypKbiChl eki Badas rnasypbio KoHeTbl. Kopnyc coctont body consists of almond praline
Kabatbl apacbiHaafbl 6agam 13 MUHAANBHOTO NPanuHe Mexay between two layers of wafers.
npanuHeciHeH Typaapl. ABYMA CNOAMU Badens.

naxem ki K IH

(J1000% < 5 &~ & 55 HH90%
2p naxem kg K2 i oM

()250 & 225> 55: 90z ER6 % 79

«Kor B canorax» / «Kot v sapogakh»

@ (RuUs] a»

LLIoKoNaA rnasypiMeH asypbiieHren  [1a3upOBaHHbIE LIOKONGAHOM Chocolate icing glazed sweets.
KaMNWTTep. TYPKbICH! exi KabarTsl rrazypsio KoHersi. Kopnyc cocrour  The body consists of praline made of
BagAANAP APACbIHAAFL KOHANTEPAIK M3 Pa/MHe Ha KOHAWTEPCKOM Xupe  confectionery fat between two layers
Maiifa Heri3aenren NPanMHeAeH TYPaasi. MEXAy ABYMS CIOAMM Badens. of wafers.

(10003 & 5 &~ & 55 Hooz
(250 3 225~ 55 [B90% 6y F9
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()1000%

(D250 #

| «Feli

()1000%

(C)250
| «Felicite Milk»

|

()1000%

(C)250

SINCE

1974

«BS Mapkus» / «BS Markiz»

@

LLlokonaa rasypiMeH rnasypbaeHreH
kamnuTTep. TypKbIChl eki KabaTTel
BadnANap apackiHAaFl KOHAMTEPAIK
Maltfa Heri3aenren NPanvHeAeH Typazb!

«Ty3uk» / «Tuzik»
@

LLlokonaa rasypiMeH rnasypbaeHreH
TiKEYPBILWTBI NiWIHAT KAMNKTTEp.
Typkpicbl exi Badns kabatbl
apacblHaFsl WOKONAA-KaHFaK
npasuHeciHeH Typaabl.

&5
22

ite Nuts»

@

LLoKonaa rasypiMeH rnasypbaeHreH
TiKBYPbIWTHI NiWiHAI KAMNUTTEP.
TYPKbIChI yaTbiAfaH GyHAYK XaHFaFbl
KOCbINFaH NPanMHeAeH KypanaH.

&5
£22

@

LioKonag rasypiMeH rnasypbieHren
TiK6YPBIWTLI NiWiHAT kKamnuTTep. Typ-

&5

22

«Felicite Cappuccino»
@

Wokonaa rnasypimMeH rnasypbaeHreH
TiKEYPBILWTLI NiWIHAT KAMNKUTTEp.
TypKbIChI CYTTi-XaHFaKTbl XaHe
WOKONAATbI NPANUHEACH TyPaabl.

naxem
naxemos
bags

naxem
naxema
bags

naxem

®: £ =
ags % 5 kg

bag:

naxem
naxema
bags

naxem
nakemoe

5 g

bag

naxem
naxema
bags

(rus’

[Na3vpoBaHHble WOKONAAHOI
rnasypbio koHetsl. Kopnyc coctout
13 Npa1He Ha KOHAMTEPCKOM XMpe
MeXay ABYMs CIOAMM Badenb.

(rus’

[Na3vpoBaHHble WOKONAAHOI rasy-
PbIO KOHGETbI NPAMOYIONLHOM
dopmsl. Kopnyc coctout 3
LIOKONAAHO-OPEXOBOTO NpanuHe
MeXAy ABYMS CIOAMM Badenb.

#5: Ho
5.5 H9

(rus]

INa3vpoBaHHble WOKONAAHOI a3y~
PblO KOHMETBI NPAMOYrONbHON GOPMBI.
Kopnyc coctout u3 npanute ¢ go6as-
NeHnem ApobaeHoro opexa dyHayKa.

=5 5
e K2
G =7~ kg

(Rus’

[Na3vpoBaHHbie WOKONAAHON MNa3ypbio

H108
2108

KOMMUTTEP
KOH®ETbI

Chocolate icing glazed sweets. The
body consists of praline made of
confectionery fat between two layers
of wafers.

p naxem ke [
1000 5 foemoe 2. 5 90 %en
ar bags kg places
2 50 3 22 naxem kg 5 5Kz i 9 opein @ aii
e, D5 £ 0%  BA6
or bags N ad?] places oLy O o

@

Chocolate icing glazed rectangular-
shaped sweets. The body consists of
chocolate and nut praline between
two layers of wafers.

opuin
mecm
places

opin
mecm
places

e 6 e

a®

Chocolate icing glazed rectangular-
shaped sweets. The body consists of
praline with crushed hazelnut.

opein
mecm
places

opuin
mecm
places

> aii
o & necayeo
‘months

(ENG]

Chocolate icing glazed rectangular-

KoHeTbl npaMoyronbHoii dopmel. Kopnyc  shaped sweets. The body consists of
KbICbI CYT-XaHFaK NpaAuHeciHeH Typadbl. COCTOUT 13 MONIOYHO-OpexoBoro npaaute. milk and nut praline.

5,55

(Rus’

TNa31poBaHHbIe WOKONAAHOI Ia3ypbio
KOHdETbI NPAMOYrONbHON GOPMBbI.

H108
108

opuin
mecm
places

opuin
mecm
places

aii
mecayes
months

a®

Chocolate icing glazed rectangular-
shaped sweets. The body consists of

Kopnyc coctout u3 MmonouHo-kpemosoro milk cream and chocolate praline.

W WOKONAAHOrO NpanuHe.

1 000 2p naxem kg ke [ opeiH
9 5 naremos 5 P 108 Mecm
ar bags Ei kg places
v T S opu -
250 » 22 paxema 5 5 108 " =% Mecaueo
ar bags 7~ kg places months



KOH®ETbI
SWEETS

@ (RUS] (ENC

LWokonaa-cyTTi rhasypimeH na3upoBaHHbIe WOKONAAHO- Chocolate and milk icing glazed (with
7 p (kakao mai 7 rNasypbio KOHpETbI cocoa butter equivalent) combined,
6anamacsiHaa) apanac, Tik6ypbIlWTbI (Ha 3KkBMBaNeHTe kakao macna), rectangular-shaped sweets. The body
niwiHaeri kamnuTTep. TypKbIChI KOMBUHVPOBaHHbIe, NpAMOyronbHOM  consists of milk caramel and praline
yAninaeK Kypiw KocbinfaH dopmsl. Kopnyc coctout u3 MonouHoit  type mass made with confectionery fat
KOHAUTEPAIK Maitfa HerizaenreH Kapamenun n Maccel TUna npaavHe Ha  with popped rice added.

npanuHe TUNTI KOCNaAaH XaHe CyTTi KOHAWTEPCKOM XUpe C AobasneHnem

KapamenbAeH Typagl. BO3AYWHOrO puca.

(10003 < 5 &~ & 55 H108%:
(250 ¢ @225~ &55: 96 = @8%;

@ (RUS] (ENC]

LWokonaa-cyTTi rasypimen [Na3vpoBaHHbIE WOKONAAHO- Chocolate and milk icing glazed (with
rNasypbaeHreH (Kakao MaibiHbIH, MO/IOYHOW MM1a3ypelo (Ha 3kBUBaNeHTe  cocoa butter equivalent) rectangular-
6anamacelHaa) TiK6YpLIWTLI NiWwiHAer,  Kakao Macna) KoHeTbl NpsamoyronsHoii shaped, combined sweets. The body
apanac kamnutTep. TypKbICbl Kakao dopMbI, koMBUHMPOBaHHbIe. Kopnyc  consists of caramel and praline type
YHTafbl MEH YANINAEK KYPILW KOCbIIFaH  COCTOMT M3 Kapameny v Macchl Tuna mass made with confectionery fat with
KOHAUTEPAIK Maitfa HerizgenreH npanvHe Ha KOHAUTEPCKOM Xupe cocoa powder and popped rice added.
npanvxe ™nTi KOCNaaaH xaHe c AO6BBIIEHMEM Kakao-nopouuka n

KapamenbjeH Typaabl. BO3AYWHOro puca.

Croo0; & 5 &~ & 55 Hio8z
@250 %22,,,,":" 55,55 1 96 % @(‘98..«.,.

(kazd

(RUs] a»

Tik6ypbIWTbI KUMagafb! HernasnposaHHble KoHdeTb! Non-glazed sweets of rectangular
rnasypbaeHGereH KamnuTTep. NPAMOYTONILHOTO CEUeHMS. section.

Eki kabaTTaH: kapamenb MeH CyTTi COCTOAT 13 ABYX CNOEB: They consist of two layers:
npanuHeAeH Typaabl. Kapamenu U MONOYHOTO NpanuHe. caramel and milk praline.

()1000; & 5 &~ & 5 & @10 =
(250 § 22 g; P 96 % B8k

@ (RUS] (ENC]

Wokonaa-cyTTi rnasypiMen [Na3vpoBaHHbIE WOKONAAHO- Glazed rectangular-shaped sweets.
rNasypbAeHTeH TIKBYPbIWTLI NilWiHA MO/IOYHOA FN1a3ypbIO KOHGETHI The body consists of milk praline in
kamnuTTep. TypKpiCbl Kapamenbaeri NPAMOYroNbHOM GOPMBI. caramel.

CYTTi NpafuHeAeH KypasnfaH. Kopryc cocTouT 13 monouHoro

npanvHe B kapamenu.

(1000 & 5 57 & 55 1085
(250 # %22;35% % 55 96 & ER8%y [F9




SINCE

@

Llokonaa rnasypimeH rasypbieHren
TIK6YPLIWTSI NiWiHA] KaMANTTEP.
TYPKbICh BagA YriHAICi KOCbIFaH

1974

«Kapa-Kym» / «Kara-Kum»

(rus]

Tna3UpOBaHHbIE LIOKONGAHOM
F133ypbIo KOHGETBI NPAMOYTONLHOI
$opwmei. Kopnyc coctout u3

WIOKONAAHO-MYHAANLHOTO NpaVHe
¢ A06aBnEHMEM BadeNbHOI KPOLIKY

woKonaa-6aaam npanuHeciner
Typaasi

«Kbi3bin Kym» / «Kyzyl Kum»
@

LWokonaa rnasypimMeH rnasypbneHreH
TiK6YPBILTEI NiLIHA] KIMAUTTEP.
Typkbicbl BapAs yriHAICi KOCbINFaH
WoKonaa-6aAam npaHeciHer
Typage!

(rus’

[NasnpoBaHHbIe WOKONAAHOK
Fna3ypbIo KOHGETb MPAMOYFOALHOM
dopmsl. Kopnyc coctout n3
WIOKONAAHO-MUHAANILHOTO NpanuHe
¢ pobaBneHneM BapeNbHOW KPOLIKN.

KOMMUTTEP
KOH®ETbI

Chocolate icing glazed rectangular-
shaped sweets. The body consists of
chocolate and almond praline made
with wafer crumbs,

O1000% % 5 5~ % 55 H108%
(250 : @228 & 5% 1085 8%

(ENG]

Chocolate icing glazed rectangular-
shaped sweets. The body consists of
chocolate and almond praline made
with wafer crumbs.

(10003 < 5 &~ & 55 10835
7 (J250 & 225+ 55 J108% ER8 %

«KpacHbiit mak» / «Krasniy mak»
(kAZ) D

LLIOKONAA rasypiMeH asypbieHreH  [1a3MpOBaHHbIE WOKONAAHOI

TiKEYPBILWTLI NiLWIHAT KIMNUTTEP. rN1a3ypbio KOHHETbI NPAMOYrONbHOR

TypKbICH Kapameb YriHACi KOCbFaH  GopMbl. Kopryc cocTouT u3

WOKONAA-KaHFaK NPanuHeciHeH LIOKONAAHO-OPEXOBOTO NpanuHe

Typagbl. C pobaBneHnem KapamenbHo
KPOWKM.

naxem
naxemos
bags

()1000%

()250 #

«BS Maii» / «BS May»
(kAZ) D

Wokonag r) iIMEH ) p y HHble WOKONAAHON

TiKEYPBILTI NiLIHA] KIMAUTTEP. T1a3ypbIo KOHGETbI MPAMOYTONLHOM

TypKbicbl Kapamens yriHAaici KocbinFaH  dopMbl. Kopnyc coctout us

WOKONAA-XaHFaK NPafuHeciHeH LIOKONAAHO-OPEXOBOTO NpanuHe

Typaasl. ¢ o6aBneHveM KapamenbHON
KPOWWIKM.

%5

Q 22 naxem © "z
horema 26
% bags G ~r~7 kg

% 5% 108
108

(ENGJ

Chocolate icing glazed rectangular-
shaped sweets. The body consists of
chocolate and nut praline with caramel
crumbs.

opuin
mecm
places

opbiH aii
2 R & Shenee
places months

a®

Chocolate icing glazed rectangular-
shaped sweets. The body consists of
chocolate and nut praline with caramel
crumbs.

s p naxem kg' '3 [ opeiH
1000 B oene R 53 108 ven
gr bags &) kg places
2p naxem kg K2 [ opbiH aii
2 hovema S22 B By 08 % fe=A
Fe (250 ; S22 55: H108% B8




KOH®ETbI
SWEETS

SINCE

«Mackapag» / «Maskarad»

@

LWokonaa rnasypimeH rnasypbaeHred
TIKOYPBIWTHI NiWiHAI KIMAUTTEP.
TyPKbICh! KaKao-yHTafbI

XaHe KyIAIpiTeH KaHT KOChLIFaH

(10003 & 5
()250 § 22

@

nasvpoBsaHHble WokonagHom
rN1a3ypbio KOHMETbI NPAMOYTONLHON
GopMbl. Kopnyc cocTouT w3 npanvte
¢ pobaBNeHMeM Kakao-NopowwKa 1
KOKEHKN.

1974

BET
CTPAHUUA
PAGE

a®»

Chocolate icing glazed rectangular-
shaped sweets. The body consists of
praline with <
cocoa powder and caramelized sugar.

naxem 5 K2 ) opbin

i ,, 108 =

bags kg places

naxem kg K2 3 opeiH 200,

hovema TG 108 % [i57 8 wcme
bags G T 2r?ig places 2B O TETS

«Bbenouka» / «Belochka»

@

LLoKonag rasypiMeH rnasypbaeHreH
TiKEYPBILWTHI NiWIHAT KAMNKUTTEP.
TyPKbIC! — yaTbiFaH KybIpbinFaH
XaHFaK KOCbLAFaH NpaauHe.

TNa3ypbMeH rasypb/enreH (kakao

@

nasvposaHHble WokonagHom
Na3ypbio KOHBETbI NPAMOYTONLHOM
opmbl. Kopnyc - npanuHe

¢ pobasneHnem apobaeHoro
XapeHoro opexa.

(ENG]

Chocolate icing glazed rectangular-
shaped sweets. The body - praline
with roasted crushed nut.

naxem 5 K2 ) 1 0 8 ophm
nakemoc K2
Eﬁ‘ i e
woen o g [
g 55,5% 1085 B8
bags 7™~ kg pla(ef O months

(Rus]

[7a3MpoBaHHbIe rnasypbio (Ha

{ a/MacTbIp
TIK6YPBILTI NilLiHAEr KaMAUTTEp.
TYpPKbIChI KaKAO-YHTafbl XaHe
KYWAIPINreH KaHT KOCbiFaH

npanvHeaeH KypanfaH.
()10003 % 5 &
@22

(C)2s50

«HOHra» / «Yunga»
@

LWokonaa rnasypimMeH rnasypbaeHreH
(kaKao MaibiHblH, aMACTbIPFbILbIHAA)
TIKBYPBIWTHI NilWiHAEr KaMAUTTEp.
TypKbICbI NeYeHbe YriHAIC KOCbiNFaH
KOHAVTEPAIK MaiAAaH XacanFaH

(10003 & 5
£22

)20

p
p
gr

<

p
2p
gr

Kakao Macsa) KoHPeTb!
NPAMOYTONbHOM dopMbl. Kopryc
COCTOMUT U3 NpanvHe C AOB&E"ENMGM
KakKao-nopoLwKa 1 XXeHKK.

@

Icing glazed (with cocoa butter
replacer) rectangular-shaped sweets.
The body consists of praline with
cocoa powder and caramelized sugar.

W

naxem 5 K2 ) opbiH
e s 108
ﬁig kg places
woen Do g [ opun
hovema TG 108%% [z 6 wecme
bags 7™ kg places @ ‘months

{Rus]

[Na3vpoBaHHbIE WOKONAAHOM
rna3ypbio (Ha 3aMeHuTeNe Kakao
Macna) KOHGETbI NPAMOYrONLHO
popmbl. Kopnyc cocTouT n3 maccel Ha
KOHAWTEPCKOM XWpe ¢ Ao6aBneHnem
KPOWWKM NeUeHbs.

@

Chocolate icing glazed (with cocoa
butter replacer) rectangular-shaped
sweets. The body consists of mass
made of confectionery fat with biscuit
crumbs.

<
7
i %

v

nakem K2 ) opbIH

i 5= 108

bags kg places

naxem kg K2 B opein P

rovema TG G 108%% A\ 6 enses
bags T 2rPke places @ months
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@

1974

«IMecku Asum» / «Peski Azii»

(rus]

¥ HHbIE WOKONAAHON

Wokonag rJ iIMEH )

(KaKao MaiiblHbIH aiMaCTbIpFbILUTa-
PbIHAQ) TIKGYPBIWTHI NilWiHAeri
KamnuTTep. TypKbICk BaGAA yriHaici
KOCbINFaH XepXaHfak HerisiHaeri
npavHeseH Typasp.

rNa3ypelo (Ha 3aMeHUTENsX Kakao
Macna) KOHGeTbI NPAMOYroNbLHOM
$opMbl. Kopnyc cocTouT 13 npanuHe
Ha apaxwuce ¢ Jo6aBneHnem
BadeNbHOI KpOLLKM.

KOMMUTTEP
KOH®ETbI

Chocolate icing glazed (with cocoa
butter replacers) rectangular-shaped
sweets. The body consists of praline
made of peanut with wafer crumbs.

1000% < 5 &~ & 55 108z
P
or bags ii kg places

@

Wokonaga rJ iIMEH ) P!

(rus]

¥ HHbIE WOKONAAHON

(kakao MaibiHbIH,
aNMaCTbIPFbIlLTApPbIHAA) TIKOYPBIWTHI
niwinaeri kamnuTTep. TypKbIChI
Kapamen yriHaici MeH «AmapeTTo»
XOLU Wici KOCIAFaH XepXaHFaK
NpanvHe/eH XacasnfaH.

«Fiore cherry»
(kAZ)

LLlokonaz FasypiMeH rrasypbieHreH
(KaKao MaiibiHbIH
a/MACTBIPFLILITAPLIHA]) TIKEYPBILTS!
nitwinaeri kKamMnuTTep. TypKbICh!
WOKONAZ MOMaAACk MeH wiue
XENECIHEH KypasFaH.

(10003 £ 5
(250 % 522

«Fiore currant»
@
Wokonaga rJ iIMEH ) P!

rNa3ypblo (Ha 3aMeHUTENAX Kakao
Macna) KOHGeTbI NPAMOYronbHON
dopmbl. Kopnyc coctont n3
apaxv1coBoro npanvHe c go6asneHnem
KapamenbHoi KpOUIKY 1 apomara
«AmapeTTo.

@

TNa31poBaHHbIe LOKONAAHON
T1a3ypbio (Ha 3aMEHUTENAX Kakao
Macna) KOHPETBI MPAMOYTONBHOM
$opmbi. Kopnyc cocTout u3
WOKONAAHON NOMaAb! U BULHEBOTO
xene.

naxem

2p naxem K2 [ opbiH i
250 225 5,5 L1085 b6
gr bags 7~ kg places @ months

«BS KpacHbiii» / «BS Krasniy»

a®

Chocolate icing glazed (with cocoa
butter replacers) rectangular-shaped
sweets. The body consists of peanut
praline with caramel crumbs and
«Amaretto» aroma.

2p naxem kg I3 opeiH
7000 5 e 5 5 108::
ar bags X kg places
2p naxem @ K2 [ opbIH aii
250 # 225 555 [1108% BR6 fur
gr bags 7™ kg places @ months

(ENGJ

Chocolate icing glazed (with cocoa
butter replacers) rectangular-shaped
sweets. The body consists of chocolate
fondant and cherry jelly.

e Qs 5o 108 =
bags kg places

naxem L), K [ opein ail
nakema 55 108 vem [7 T Torecnues
bags g~ kg places @ months

(rus]

y HHbIE WOKONAAHON

(kakao MaibiHbIH,
a/MacTbIPFbIlUTapbIHAA) TIKOYPBIWThI
niwinaeri kamnuTTep. TypKbICh
woKonaa nomagacs! MeH «Kapa
Kapakar» xow wici 6ap xeneaeH
KypanfaH.

O)1000% & 5
(250 ; 422

rNa3ypelo (Ha 3aMeHUTENAX Kakao
Macna) KOHGeTbI NPAMOYroNbLHO
$opMbl. Kopnyc cocTouT 13 WwoKo-
NaAHOI NOMazb! ¥ Xene C apoMaTom
«YepHas CMOPOANHa».

nakem

(ENG]

Chocolate icing glazed (with cocoa
butter replacers) rectangular-shaped
sweets. The body consists of chocolate
fondant and jelly with “Blackcurrant”
aroma.

kg K2 [ opeiH
oo $Q2 108 =
bags & kg places

naem kg 5 5.@ [ opemn [ aii
naxema T3 ke 1 08 mecm A ] Tecnuee
bags ST 2rd kg places 22(Ly months



KOH®ETbI
SWEETS

SINCE

1974

«Caman c apomaTom anenbcuHa» / «Samal s aromatom apelsina»

@

LLioKoNaA rAasypiMeH rasypbAeHren
(KaKao MaifbiHbIK AAMACTBIPFbILTa-
PbIHA]) TIKGYPBIWTSI NitiHaeri
KamnuTTep. TypKbICH! KypFak cyT
CapbICybi, KAKaO YHTaFbI KOCbIAFaH
XaHe «AnenbcuH» Xow uici 6ap
NOMaAa KOCNacbiHaH Typaabl.

(D1000% £ 5
()250 § 22

«CamMan BaHUNb-cAMBKMK» / «Samal vani

@

LWokonaa rnasypimeH rnasypbaeHreH
(kakao MaiiblHblH, aMACTbIPFbILLTa-
pbiHAQ) TIKBYPbIWTHI NiwiHAeri
kamnutTep. TypkbiChl «BaHnnb-
Kinereid» xow wici 6ap cyt
NOMaAacsIHaH Typaabl.

(1000% £ 5
(250 22

@

na3upoBaHHbIe WOKONAAHON
T1a3ypbIo (Ha 3aMEHUTENAX KaKao
Macna) KoHGETbI MPAMOYTOABHO
GopMbi. Kopnyc cocTouT 13 nomaaHoii
Maccel ¢ A06aBEHMEM CyXOil
MO/IOYHOM CbIBOPOTKM, Kakao-
NOPOLWKa 1 apomaTta «AnenbCuH».

naxem

{Rus]

[Na3upoBaHHbIe WOKONAAHON
rNa3ypbio (Ha 3aMeHnTeNax kakao
Macna) KOHGETbI NPAMOYroNbHOM
dopmbl. Kopnyc coCToMT 13 MONOUHON
nomagsi ¢ go6asneHnem apomara
«BaHunb-camekun».

naxem

a®»

Chocolate icing glazed (with cocoa
butter replacers) rectangular-shaped
sweets. The body consists of fondant
mass with dried milk whey, cocoa
powder and “Orange" aroma.

= 5 & H]108%:
naxemoe K2 mecm
bags Ei kg @ places
nakem K2 i
wer, o 5r (1 708%%
bags (4 kg places

-slivki»

@

Chocolate icing glazed (with cocoa
butter replacers) rectangular-shaped
sweets. The body consists of milk
fondant with «Vanilla Cream» aroma.

= 55 H108%:
naxemoa K mecm
bags ii kg @ places
I S -
naxema 5 5.« 10 mecm
bags % 77 kg places

«Caman kpem-6ptone» / «Samal krem-bryule»

@

LWokonaa rnasypiMeH rnasypbaeHreH
(kaKao MaiiblHblH, aMACTbIPFbILLTa-
pbiHAQ) TIKBYPBIWTHI NiwiHAeri
kamnutTep. TypKbiChl KypFak cyT
CapbiCybl XaHe CUPT KOCbIAFaH
noMaaa KocnacsiHaH Typaab!.

(D1000% £ 5

(250 § 22

@

[Na3upoBaHHbIe WOKONAAHON
rNa3ypbio (Ha 3aMeHUTeNax kakao
Macna) KOHGETbI NPAMOYroNbHOM
dopmbl. Kopnyc cocTonT 13 nomMagHoi
Macchl ¢ pgobaBeHnem Cyxoi
MO/IOUHOI CHIBOPOTKM ¥ CMpTa.

naxem

@

Chocolate icing glazed (with cocoa
butter replacers) rectangular-shaped
sweets. The body consists of fondant
mass with dried milk and alcohol

= 5 & H]108%:
naxemoe K2 mecm
bags Ei kg @ places
nakem K2 i
wer, o 5r (1 7108%%
bags (4 kg places

«BS Cnmeku & wokonaa» / «BS Slivki & shokolad»

@

LWokonaa rnasypimMeH rnasypbaeHreH
(kaKao MaiiblHbIH, aIMACTbIPFbILLTa-
pbiHAQ) TIKBYPbIWTHI NiWwiHAeri
kamnutTep. TypKpiChl — eKi kabaTTbl
nomaaansl: NOMaga-kinerei xaHe
nomaaa-wWoKoNnas,

(10007 & 5
(250 22

{Rus]

[Na3vpoBaHHbIE WOKONAAHOM
rNa3ypbio (Ha 3aMeHnTeNsx kakao
Macna) KOHGETbI NPAMOYrONLHO
dopmbl. Kopnyc - nomagHblit
ABYXCNOMHBIA: NOMaAHO-CAMBOYHbINA
W NOMaAHO-WOKONAAHBIN.

naxem

@

Chocolate icing glazed (with cocoa
butter replacers) rectangular-shaped
sweets. The body - two layers of
fondant: cream fondant and chocolate
fondant.

= 55 H108%:
naxemos K mecm
bags ii kg @ places
I S -
naxema 5 5.« 10 mecm
bags % 72 kg places

- aii
000, 1 Mecnyes
‘months

aii
7 7 ocnse
‘months
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KOMMUTTEP
KOH®ETbI

«BS Cnmekn & manuHa» / «BS Slivki & malina»

@

LLlokonaz rasypiMeH raasypbieHre
(kakao MaiibiHbIH
aMaCTbIPFbILITaPbIHA]) TIKEYPbIWTH!
niwikaeri kamnuTTep. TypKbichl — exi
KabatTbl nomagans, «TaHkypaii-
iiorypr> xow uici 6ap Kei3fbLAT TyCTi
NOMaja CanbIHAbICH! MeH CyTTi
NOMaAaaaH Typagbi.

@

[Na3s1poBaHHbIe LOKONAAHON
rNasypbio (Ha 3aMeHNTeNsx Kakao
Macna) KOHPETBI NPAMOYTONbHOI
$opMbl. Kopnyc - nomagHbiii
LBYXCNOiAHBINA, COCTOMT U3 MONOUHOV
NOMaab! 1 NOMaAHO HAUMHKM
PO30BOTO LBETa C apOMATOM
«ManuHa-iiorypr».

@

Chocolate icing glazed (with cocoa
butter replacers) rectangular-shaped
sweets. The body - two layers of
fondant consist of milk fondant and
pink fondant filling with «Raspberry
and yogurt» aroma

1 000 p 5 naxem kg 5 re [ 1 0 opeiH
p naxemos P mecm
ar bags Ei kg places
v v B g e [ oo .
2p 22 nakema 5 5nz 0 mecm 9095 ecayee
DZ.‘.;O 2 % pme 555,5% L1085 gy T T

«BS Maiikupu>» / «BS Daiquiri»

@

LWokonaga rJ iIMEH 1) P!

(rus]

¥ HHbIE WOKONAAHON

(kakao MaibiHbIH,
aNMaCcTbIPFbIlTapPbIHAA) TIKOYPBIWThI
niwinaeri kamnutTep. TypKbICbl kKakao
YHTaFbl KOCbINFaH XaHe «PoM» xoww
Vici aHKbIfaH NOMazasaH KypanaH.

rNa3ypelo (Ha 3aMeHUTENsX Kakao
Macna) KOHGeTbI NPAMOYroNbLHO
bopmbl. Kopnyc - coctouT u3 nomaas!
¢ po6aBneHMeM Kakao-nopowka 1
apomara «Powm».

a®

Chocolate icing glazed (with cocoa
butter replacers) rectangular-shaped
sweets. The body consists of fondant
with cocoa powder and «Rum» aroma.

1 000 p 5 naxem kg 5 re [ 1 0 opein
p naxemos P mecm
ar bags Ei kg places
v v B g e [ oo i
2p 22 nakema 5 5nz 0 mecm 9095 ecayee
@250 z % B T55,5% H1108%: BR 175

«BS Kpem-6ptone» / «BS Creme brulee»

@

LUIOKONaZ rAa3ypiMeH rasypbieHren
(KaKao MaiibIHbIK AAMACTBIPFbILL-
TapbiHAa) TIKGYPBILTbI NilwiHAeri
KamnuTTep. Kypamaacteipbingan
TYPKbICbI BAHWAb XOLW Wici 6ap cyTTi
nomagazaH xaHe Kpem-6ptone xoww
wici 6ap CyT canblHAbICbIHAH Typajbl

@

[na3npoBaHHbIe WOKONAAHOM
T1a3ypbio (Ha 3aMEHUTENAX Kakao
Macna) KOHPETBI MPAMOYTONBHON
GOpMbI. KOpryc KOMBMHMPOBaHHBITA,
COCTOMT U3 MONOYHON NOMaZbI C
apOMaToM BaHWUAM U MONIOYHOA
HaUMHKOI C apOMaToMm Kpem-bpione.

(ENGJ

Chocolate icing glazed (with cocoa
butter replacers) rectangular-shaped
sweets. The combined body consists
of milk fondant with vanilla aroma and
milk filling with creme brulee aroma.

(10007 & 5 &~ % 55 H108%:
(C)2s50 : 228 55: 1085 BT

«BS Mnom6up> / «BS Plombir»

@

LLlokonaa-cyTTi rasypiMeH
rNasypbaeHreH TiKGYpbIlWTbI NilWiHAT
KaMnuTTep. KypamaacTsipbinan
TYPKbICbI NNOMBMP Xow wici 6ap cyTTi
nomagazaH xaHe «[licipinren
KOWBIATBINFAH CYT» XOW Wici 6ap cyT
CanbIHABICLIHAH Typaabl.

(rus]

INa3vpoBaHHbIe WOKONAAHO-
MO/IOUHOIA [1a3ypbIo KOHGETbI
npaMoyronbHoi Gopmsl. Kopnyc
KOMBMHMPOBaHHbINA, COCTOMT N3
MONIOUHOI NOMaAb! C apOMaTOM
NAOMBMP 1 MOAOUHOI HaUMHKY

c apomaTom «BapeHas cryuieHka».

3

(ENG]

Chocolate and milk icing glazed
rectangular-shaped sweets. The
combined body

consists of milk fondant with Plombir
aroma and milk filling with «Boiled
condensed milk» aroma.

p naxem kg Ke [ opein
1000 B acne 52 5 X 108 ven
gr bags & kg places
2p naxem kg K2 [ opbiH aii
2 R Y 08 %n A\ 8
DZSO 7 %22 e 555,51 L1085 By 8 e



KOH®ETbI
SWEETS

«BS ®oHgaHT» / «BS F
(KAZ)

LLioKoNaA FAasypiMeH rasypbeHren
(KaKao MaifbIHbIK aAMACTBIPFbILTA-
pbIHA]) TIKGYPBIWTSI NitiHaeri
KamnuTTep. TypKeICh! €Ki KabaTTaH:
LIOKONA NOMAAACE! MeH XeneaeH
KypanfaH

ondant»

(RuUs a»

Chocolate icing glazed (with cocoa
butter replacers) rectangular-shaped
sweets. The body consists of two
layers: chocolate fondant and jelly.

Na3upoBaHHbIe WOKONAAHON
rNasypblo (Ha 3aMeHUTeNax Kakao
Macna) KoHETbI NPAMOYroNbHOM
bopmbl. Kopnyc cocTouT u3 asyx
CNI0EB: WOKONGAHOI NOMaZb! v Xene

1 000 p 5 naem ® 5 e [ 1 0 opein
p naxemoe Kz mecm
ar bags Ei kg places
250 2p naxem kg K2 3 opin oo, aii
5 &L DD ren, TXRE B 108 % (A T Toicoeo
gr bags N ad] places ""@ -

«BS Jelly»
(kaZ)

LLokonag rasypiMeH rnasypbaeHreH
TiKOYPBIWTHI NiWiHAI KAMNUTTEP.
«Llne» xow wuici 6ap xene TypKbICbl.

(10003 & 5
(250 3 22

«BS Classic Jelly»
(kaZ)

LLlokonag rnasypimMeH rnasypbaeHreH
kamnutTep. Typkbichl — «)Kemicrep
KOKTe#ini» xow wici 6ap

xene.

(Rus] a»

Chocolate icing glazed
rectangular-shaped sweets.
Jelly body with «Cherry» aroma.

TNa3npoBaHHbIe WOKONAAHOM
rNasypblo KOHPeTb!
NpAMOYroNbHON GOPMBbI.
Kopnyc xeneiiHblit ¢ apomatom
«BUWHA».

naem kg 5 ke [ 1 0 8 opoin

naxemoe e mecm

bags Ei kg places

naxem kg 5 5«: 5 opein Soo, aii
naxema  YSEX e 1 08 mecm 4 1 0 mecayes
bags T 2r2k places “"@ months

(Rus] a»

Chocolate icing glazed sweets. Jelly
body with «Fruit cocktail» aroma.

[Na3npoBaHHbIe WOKONAAHOM
rnasypbto koHdetsl. Kopnyc
KeneiiHblii C apomatom
«DPYKTOBbIA KOKTEINb».

» naxem
1000% B fokermos
ar bags

% 5: Hiosz

(250 3 228~ 5,5 111085 ER10%m:

JlumoH pami 6ap «BS Jelly citrus»
«BS Jelly citrus» co JIMMOHa
«BS Jelly citrus» with lemon flavour

@

LLokonaa rnasypimeH rnasypbaeHres
TiIKBYPBIWTHI NiWiHAI KAMAUTTEP.
«JIMMOH» XOLW Wici 6ap Xene TyPKbIChI.

10007 & 5
()250 & 22

(Rus a»

Chocolate icing glazed
rectangular-shaped sweets. Jelly body
with «Lemon» aroma.

[Na3npoBaHHbIe WOKONAAHON
rNasypbro KOHPETbI
npamoyronbHoi Gpopmbl. Kopnyc
KeneiiHblit C apoMaTom «/IMMOH>.

naxem kg e [ opein
e e 5o 108
bags = kg places

naxem kg we [ open [ aii
naxema T3 5 5“ 10 wmecm 2 O vecnues
bags T 2rd kg places  22(Q months
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SINCE 1974

Amnbcum&p« Jelly citrus»
«BS Jel €O BKYCOM anenbcuHa
«BS Jelly citrus» with orange flavor

(azd D

Tna3UpOBaHHbIE LIOKONGAHOM
1a3ypbio KoHpeTHI
NPAMOYFOALHOM GOPMbI
Kopnyc xeneiiHsit ¢ apomatom
«AnenbcuH».

LLlokonaa rasypimeH rnasypbaeHre
TiK6YPBILTEI NiIHA] KaMAUTTEP.
«AnenbcuH» xow wici 6ap xene
TYPKBIChI

KOMMUTTEP
KOH®ETbI

Chocolate icing glazed
rectangular-shaped sweets.
Jelly body with «Orange» aroma.

1 2p Q 5 naxem kg 5 re [ 1 0 8 opeiH
oc’(’ » naxemos e mecm
ar % bags Ei kg places

(250 § 22

;AnbiHaii gami 6ap «BS Jelly»
R S,

(azd (rus]

LWokonaga r iIMEH 1) p ¥ HHble LWOKONAAHON

TiKGYPBILWTLI NiLWIHAT KAMNUTTEP. rNasypbro KOHdeTbI

KynnbiHait xow wici 6ap xene NPAMOYroNbHOW GOpMBI.

TYPKBICHI. Kopnyc xeneiiHblit ¢ apomaTom
KNYBHUKM.

T opbiH
e 1 0 wmecm
kg places

R 705y

@

Chocolate icing glazed
rectangular-shaped sweets.
Jelly body with strawberry aroma.

p naxem kg we [ 0 opein
: (o
@1000;: % 5 e 3% 5 5 [117108%:

(250 3 225>

A3mi 6ap «BS Jelly»
T

(kazd (Rus]

LWokonaga r iIMEH 1) p I HHble LWOKONAAHON

TiKGYPBILWTBI NilWIHAT KAMNKTTEp. Nasypbro KOHdeTsI

TaHKypaii xow uici 6ap ene TYpKbICbl.  NPAMOYrONbHOW GOPMBI.
Kopnyc xeneiiHblit ¢ apomatom
MajmHbl.

kg 5 5n 3 opein
S e 08 ecm
G =r=7 kg 1 places

R 70 S

(ENG]

Chocolate icing glazed
rectangular-shaped sweets.
Jelly body with raspberry aroma.

(1000 < 5 &~ % 51 11085
(O)2s50 § 225> 25,5% 111085 ER10%m-

«BS JIbBEHOK>» / «BS Lvyonok»
@ D

[NasnpoBaHHbIe LWOKONAAHON
rNa3ypuio KOHPeTsI
NPAMOYroNbHOW GOPMBI.
Kopnyc - xene ¢ MoOUHbIM
BKYCOM 1 MOIOUHO HaYMHKOIA.

10003 5 5 &
ar bags

Wokonaa rnasypiMeH rnasypbaeHrex
TIKEYPBILWTLI NiWIHAT KAMNKTTEp.
TypKbIChI — CYT A3MI XaHe CyT
canbiHabichl 6ap xene.

@

Chocolate icing glazed
rectangular-shaped sweets.

Jelly body with milk flavor and milk
filling.

kg 5 K [ 1 0 opoin

e wmecm

Ei kg places
2p naxem ke |

250 5 2257 &5,5% [H108%

gr bags 7= kg places

Ezd 105
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fE KSMNUTTEP s
5 KOHOETbI 45 CTeAHMUA
SWEETS

@

r i [/ [y e i Chocolate icing glazed (with cocoa
(KaKao MaiiblHbIH aMaCTbIpFbILITa- rNa3ypbio (Ha 3aMeHUTeNsX Kakao butter replacers) rectangular-shaped
PbIHAQ) TIKGYPBIWTHI NilWiHAeri Macna) KOHGETbI NPAMOYroNbHON sweets. The body consists of white
KaMnuTTep. TYpKbIChl YHUNEKTUH dopmbl. Kopnyc coctont u3 xene Jjelly made with unipectine.
Heri3iHAeri aK TyCTi XeneaeH Typazbl. 6en0ro yBeTa Ha yHUNeKTUHe.

()1000% & 5 &~ & 5 & @108::’:55,
(250 3 Sp225= 55 [H108% ERAT15: 79

@

(rus]

TypAi canbiHgbinap KOCbiNFaH KoHdeTsl xeneiHsie Non-glazed jelly sweets with various
rnasypbaeHGeren xeneni kKamnuTTep. HernasnpoBaHHble ¢ pasHoobpasHeimu  fillings.
HaUMHKaMW.

D000: & 6 & & 6 5 [H108%:
B250 3 225 &s55: 1085 B 8

@

D

Canbingpicsl 6ap 1) Her pOBaHHble KOHdETbI Non-glazed sweets with filling. They ‘g
KIMNUTTEP. YHUNEKTWH Heri3iHAeri cyT ¢ HauuHKoW. COCTOAT N3 MONOYHO consist of milk mass made with ? -
KOCNackbIHaH Typagpl. MacChbl Ha yHUMEKTUHE. unipectine. /

10007 % 6 &~ % 6 5 [H108%:
250 225> 55: 1085 & 8t [Fo

@ (RUS] a»

nasypbnenbereH xeneni kamnutrep.  KoHQeTbl XeneiHble Hernasu- Non-glazed jelly sweets. Selection box
Tyci MeH xow wici apTypai 6onateiH poBaHHsle. Beinyckatotca Habopom includes at least four sorts of various
TEPT CypbinTaH kem 6OAMalTbIH He MeHee YeTbipex CopToB colours and flavors. They consist of
KUBIHTBIK TypiHAE Whifapeinagsl. Exi Pa3MUHOIA OKPacKu U apomara. two layers coloured and white.
KabaTTaH: TypAi-TyCTi XaHe aK TycTi COCTOST 13 ABYX C/IOEB L{BETHOTO U

KabaTTaH KypanfaH. 6enoro.

(10003 £ 6 £~ & 6 : 1083
O2s0 : 225> 55 108% B 8 [Fo




SINCE

@

Tik6, niwikai 6.

1974

D

KoHbeTsl NpAMOyronbHoi Gpopmbl

xeneni kamnuttep. Tyci MeH xow uici
pTYpAi 6ONATLIH TOPT KIMNUT
CypbIbbIHaHaH KeM BOMANTbIH
KMBIHTBIK TYPiHAE Whifapbinaabl.

()1000% & 5 &
: 22

ra

XeneiiHble HernasnposaHHble.
BbinyckatoTca HaBopom He MeHee
Yem U3 YeTbipex CopToB KoHpeT
Pa3NNUHOI OKPaCcKK 1 apOMaToB.

naxem

KOMMNUTTEP
KOH®ETbI

Non-glazed rectangular-shaped jelly
sweets. Selection box includes at least
four sorts of sweets of various colours
and flavors.

K2
e 5= 17108
kg places
naxem kg K2 opein Y aii
hona S35 B 08%n Ry & taaeo
G ~r~ kg 1 places “"@ months

D

Wokonaa i r
TirGyphiliml nitivg xaMATTEp,
TypKbiCbl anenbcuH xow wici 6ap
rPUABAX KOCNAChiHAH Typazbl.

&5
&2

(C)10003

p
2p
gr

Tik 6ypbIWTe NiWiHAI
rnasypbneHbereH KamMnuTTep.
TypkpiCbl A3HAI OHIMAEP MeH Kapa
©piK KOCblNaraH Xymcak rpuabax
KOCNackbiHaH Xacanfau.

Tik 6ypbILWTel NiWiHAI
rnasypbieHGereH KamnuTTep.
TypKbiCbl ABHAI BHIMAEP MeH
KenTipiareH epik KocblnaFaH Xymcak
TPUABAX KOCNACbIHAH Xaca/FaH.

()500: & 6

¥ WOKONAAHOM
Fna3ypbHo KOHGETbI NPAMOYTONLHOI
dopwmsl. Kopnyc coctont n3
FPULAXHOW MaCChl C apOMaTOM
anenbcuHa.

a®

Chocolate icing glazed rectangular-
shaped sweets. The body consists of
candied roasted nuts mass with
orange aroma.

g & 5 5 (11085
z= 5,5 11085 ER 8 e

HernasvposaHHble KOHeTb
npaMoyronbHon Gpopmsl. Kopnyc
COCTOMT W3 MATKOM FPUNBAXHON
Maccel ¢ 406aBNEHUEM 3€PHOBbIX
NPOAYKTOB U UepHOCAMBa.

(enc

Non-glazed rectangular-shaped
sweets. The body consists of soft
candied roasted nuts mass with cereal
products and prunes added.

g% 35090 B B 8

(rus’

HernasuposaHHble KOHpeTbI
npAMOYronbHoii popmel. Kopnyc
COCTOMT W3 MATKOW FPUABAXHON
Maccel ¢ 406aBIEHMEM 3ePHOBBIX
NPOAYKTOB 1 Kyparu.

naxem ky
naxemoe

bags

3:9

a»

Non-glazed rectangular-shaped
sweets. The body consists of soft
candied roasted nuts mass with cereal
products and dried apricots added.

mecm Mecaues
places o0 @ months
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Bl KaMnUTTEP
KOH®ETbI 47 ErbanmuA
SWEETS

(Rus] a»

Tik6ypbIWTbI HbICAHAAFbI KIMNUTTEP, KoHdeTsl npamoyronbHoi popml, Rectangular-shaped sweets. Bottom
TY6i MeH yCTi wokonag rasypimeH AOHBILWKO W BEPX OTAENaHbI and top are chocolate-glazed. The
XafbinFaH. TypKbIChl 4aHAT HIMAED WOKONAAHOM rasypeto. Kopnyc center consists of soft candied roasted
MeH KenTipinreH epik KocbinaraH COCTOMT U3 MATKOW MPUNLAXKHON nuts mass with cereal products and
KYMCaK rpUNbAX KOCNaCbIHaH Macchbl ¢ 406aBNEHNEM 3ePHOBbIX dried apricots added.

XacanfaH. NPOAYKTOB 1 Kyparu.

(5003 & 65~ 3: 905 B 8y {9

@

7 i [/ ¥ e o Chocolate icing glazed rectangular-
TiK6YPBILWTHI NiWIHAT KAMNUTTEp. [Na3ypbio KOHBETbI NPAMOYTONLHOM shaped sweets. The body consists of
TypKbICbl Kakao Nactackl KOCbINFaH dopmbl. Kopnyc coctont n3 nomagHoit  creme brulee fondant mass with cocoa
aHe poMm xou wici 6ap kpem-6pione  Maccel kpem-6pione ¢ gobaeneHnem spread and rum aroma.

NOMaaaNbl KOCMackiHaH Typazb. KaKao-NacTsl ¥ apOMaToM poma.

O000% % 5 & ¥ 55 H108%:
(J2s0 ¢ @225~ &s55: L1085

(az] D

[y i r [y 1€ WOKONaAHON Chocolate icing glazed rectangular-

TIKEYPBIWTI NiWiHAI KaMNUTTEP. Na3ypbio KOHBETbI NPAMOYrONLHON shaped sweets. The body consists of
TypKbICbl — Kakao nacracbl, aama dopmbl. Kopnyc coctout u3 nomagHoii  creme brulee fondant mass with cocoa
e36eci KOCbiNFaH XaHe «AneNbCuH» Maccel kpem-6ptone ¢ gobasaeHuem spread, apple jam and «Orange»

xoww uici 6ap kpem-6ptone nomaga KaKao-nacTel, A6104HOI NOABAPKM 1 aroma.

KOCnacbiHaH Typagpl. apomara «AnesbCcu».

10003 & 5 &~ & 55 H10 ,,,,,
(250 # 225> ¥55: L1085 ER125: Fa

I e Chocolate icing glazed rectangular-

TiK6YPBILTHI NiWIHAT KAMNUTTEp. rNa3ypbio KOHMETbI NPAMOYTONLHOK shaped sweets. The body consists of
TypKpiCbl — Kakao nacracel, aama dopmbl. Kopnyc coctout u3 nomagHoi  creme brulee fondant mass with cocoa
e36eci KoCbiNFaH XaHe «AnenbCuH» Maccel kpem-6ptone ¢ pgobasneHvem spread, apple jam and «Orange»

xow uici 6ap kpem-6ptone nomaga KaKkao-nacTbl, A6104HOM NOABAPKYU 1 aroma.

KOCMacbiHaH Typazp. apomara «Anesibcu».

(10003 & 5 &~ & 5 ¢ @108:&.&
(250 ; @228 $s5.5 1085 E12%e Fo




SINCE

@

Llokonaa rnasypimeH rasypbieHren
TIKGYPHILITI NILLIHAT KAMAMTTEP.
TypKbiCs! Kpem-6pione Nomaaansi

%5
®22

p
2p
gr

p
p
gr

@

LoKoNaa rasypiMeH rnasypbieHreH
TIKEYPBIWTLI NiWIHAT KAMAKTTEP.
Typkepicbl Kpem-6prone nomaaga
KOCNacbIHaH Typazb.

()1000%

(C)250

&5
3§22

1974

«BypeBecTHuk» / «Burevestnik»

@

[Na3spoBaHHbIe LOKoNaAHO
rN1a3ypbio KOHHETbI NPAMOYrONbHOMK
$opmsl. Kopnyc cocrout

13 NOMaAHOV Macch kpem-6pione.

KOMMUTTEP
KOH®ETbI

Chocolate icing glazed rectangular-
shaped sweets. The body consists of
creme brulee fondant mass.
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«BS Bypsa» / «BS Burya»

(Rus]

nasvpoBaHHbIe WOKONAZHOM
rNa3ypbio KOHPETbI NPAMOYTONLHO
dopmbl. Kopnyc coctout

13 NOMajHOIA Maccbl Kpem-6pione.

@

Chocolate icing glazed rectangular-
shaped sweets. The body consists of
creme brulee fondant mass.
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«Bacunék» / «Vasilyok»

@

LWokonaa rnasypimMeH rnasypbneHreH
TIKEYPBILWTLI NiWiHAT KAMNKTTEp.
TyPKbIChI — XaHFaK-CyT nacracel
KOCbINFaH Kpem-6pione NoMaaans!
KOCNackiHaH Typazpl.

(10003 £ 5
(250 % 522

(Rus’

[NasnpoBaHHbIe LWOKONAAHON
rNasypblo KOHETbI
npAMoyronbHoi Gopmbl. Kopnyc
COCTOMT M3 NOMaAHOI MACcChl Kpem-
6ptone c pgobaBneHNeM OpexoBO-
MO/IOUHOIA NaCTBI

@

Chocolate icing glazed
rectangular-shaped sweets. The body
consists of creme brulee fondant mass
with nut and milk spread.
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«kOaHouka» / «Yuzhanochka»

@

LLloKo/1aA FnasypiMeH rasypbaeHren
TIK6YPLIWTSI NiWiHA] KaMANTTEP.
TYPKBICHI KaKao Nactacel Me «Pom»
XOw vicTenaipriwi 6ap KaHT
NOMaaackIHaH Typaab!

O)1000% & 5
(250 ; 422

(rus]

Tna3UpOBaHHbIE LIOKONGAHOM
F133ypbIo KOHGETBI NPAMOYTONLHO
$opMbI. Kopnyc cocTomT 13 caxapHoii
nomaas! ¢ 406asaeHnem

KaKao-NacTl i apomaTu3aTopa «Pom»
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Chocolate icing glazed rectangular-
shaped sweets. The body consists of
sugar fondant with cocoa spread and
«Rumb flavor booster.
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KOH®ETbI
SWEETS
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TiK6YPBILTHI NiWIHAT KAMNUTTEp.
Typkpicbl anma e36eci MeH «AHaHac»
XowW uici 6ap kaHT nomaaackiHaH
Typazpl.
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Lokonaa-cyTTi masypimeH
rnasypbAeHreH TiKGypbIWTbI NilWiHAi
KamnuTTep. TypKbIChI KOMbINTbINFAH
CyT xow uici 6ap cyTTi nomagaaaH
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LWokonaa-cyTTi rhasypimeH
rNasypbaeHreH TiKGYpbIWTbI NiWiHAI
KaMnuTTep. TYPKbICHI Kakao nacrac
KOCBI/IFaH CYT NOMaAAChIHAH TYPaabl.

(10003 & 5
(250 3 $522

@

1N1a3ypbio KOHPETBI NPAMOYTONbHOM
dopmbl. Kopnyc cocTonT n3 caxapHoi
nomagpl ¢ gobasneHnem A6NOUHOM
NoABapky M apomata «AHaHac».

1974

49 Sroanm
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Chocolate icing glazed rectangular-
shaped sweets. The body consists of
sugar fondant with apple jam and
«Pineapple» aroma.
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na3npoBaHHbIe WOKONAAHO-
MO/IOYHOM 11a3ypPblO KOHGETbI
NPAMOYronbHOI Gopmbl. Kopnyc
COCTOMT U3 MO/IOYHO NOMaZbI C
aApPOMATOM CryLIEHHOTO MO/IOKA.
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Chocolate and milk icing glazed
rectangular-shaped sweets. The body
consists of milk fondant with
condensed milk aroma.
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Chocolate and milk icing glazed

rec haped sweets. The body

r/1a3ypbio KOHPETHI NPAMOY
$opMmbl. Kopnyc cocTouT 13 MONOUYHOM
nomaab ¢ A06aBneHNeM Kakao-nactei.
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(kakao anmac
TiK6YPBIWTbI NilWiHAeri kKaMNUTTEp.
TypKbIChI Kakao Nacrackl KOChiAFaH
XaHe «KOopbITbiNFaH CyT» xowW wici 6ap
CyTTi NOMagasaH Typazel.
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(Ha Kakao Macna) KoHpeTsl
NPAMOYronbHOI Gopmbl. Kopnyc
COCTOUT U3 MONOYHOM NOMaAb!

¢ go6aBneH1eM Kakao-nacTel 1
apomarta «TonneHoe MONOKO».

108

ov rasypeto  Chocolate icing glazed (with cocoa

made of milk fondant with cocoa
spread.
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butter replacer) rectangular-shaped
sweets. The body consists of milk
fondant with cocoa spread and
«Baked milk» flavor booster.
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(kakao anmac
TiKBYPbIWTLI NilWiHAET KIMNUTTEP.
TypKbicbl «/TUMOH» XOLW Uici 6ap
XeMic-NoMaaa KocnackiHaH Typaabl.

(Ha
NPAMOYronbHoOI Gopmbl. Kopnyc

COCTOUT U3 GPYKTOBO-NOMAAHOM MACChl

C apomaToMm «J/IUMOH».

Oooo: & 5 5~ & 55 &
(250 3 225 ﬁ%&sﬁ,ﬂi

O rNasypbio
Kakao Macna) KoHpets!
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Chocolate icing glazed (with cocoa
butter replacer) rectangular-shaped
sweets. The body consists of fruit
fondant mass with «Lemon» aroma.
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«BS OceHHwMiA» / «BS Osenniy»

@

LLiokonaa masypiMeH rnasypbaeHreH
(kakao maik anmacr

@

TNa311poBaHHbIE WIOKONAAHOM Fnasypbio
(Ha Kakao Macna) KoHdeTb!

TiKGYPBILTI MiluiHaer KaMnuTTep.
TYPKbiCH! anma e36eci KoChiFaH XaHe
anenbcvH xow vici 6ap cyTTi nomaaaaan
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NPAMOYTONLHOI GopMbL. Kopryc
COCTOWT M3 MONIOUHOV NOMaAL!

€ A06aBNEHVIEM ABAOUHOI MOABAPKN
11 aNebCMHOBOro apowmara.
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r HHbIe WOKONAAHOM rnasy-

LWokonaga r i 7

(Kakao MaitblHbIH

aNMaCTbIpFbILUTapbIHAR) TIKEYPLILTLI
niwinAeri kamnutTep. TypKbIChl anMa
e36eci MeH «KynbiHai-orypT» xow
vici 6ap KaHT NOMaAACHIHAH Typabl.

@

()1000% & 5 &~ & 5%
(C)250 3 225> 5,55

Pbio (Ha 3aMeHUTeNsX Kakao Macna)
KOHdETbI NPAMOYroNbHON GOPMBbI.
Kopnyc cocTouT 13 caxapHoii nomaas!
¢ pobasneHnemM 6104HOI NoABaPKM
v apomara «Kny6Huka-norypr».
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r HHblE WOKONAAHOT

LWokonaa 1 "

(Kakao MawblHbIH,
A/MaCTbIPFBILLTAPIHAA) TIKBYPLILTHI
niwingeri kamnutTep. TypKbIChl anMa
e36eci MeH «Opik-iAorypT» xow wici 6ap
KaHT MOMazackIHaH Typasbl.
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rNasypblo (Ha 3aMeHUTeNAx Kakao
Macna) KOHdETbI NPAMOYrONbHON
dopmbl. Kopnyc cocTouT 13 caxapHoi
nomagsl ¢ gobaeneHnem a6AOUHOK
NOABapKM M apomata «AGpuKkoc-
Aorypr».
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«BuwHeBbIi HekTap» / «Vishneviy nectar»

(rus]

¥ HHbIE LWOKONAAHON

LWokonag r i 7

(Kakao MaitblHbIH,
a/MaCTbIPFBILITAPbIHAA) TIKOYPLILLTLI
niwikgeri kamnuTtep. Typkeics! ama
e36eci MeH «LLine-iorypT» xow wici 6ap
KaHT MOMa/achIHaH Typasbl.

N1a3ypbio (Ha 3aMEHUTENAX KaKao
Macna) KOHGETbI NPAMOYronbHON
bopMmbl. Kopnyc coCTOUT 13 caxapHO#
nomagsl ¢ gobaeneHnem a6AOYHOK
NOABapKM ¥ apoMarta «BuwHsa-
Aorypr».

108z
tH108%:

KOMMUTTEP
KOH®ETbI

Chocolate icing glazed (with cocoa
butter replacer) rectangular-shaped
sweets. The body consists of milk
fondant with apple jam and orange
aroma.

ke [ opeiH
= FH7108%
kg places
_—

1083
places

Bgd 775

@

Chocolate icing glazed (with cocoa
butter replacers) rectangular-shaped
sweets. The body consists of sugar
fondant with apple jam and «Strawberry
and yogurt» aroma.
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«ABpUKOCOBbINi HekTap» / «Abrikosoviy nectar»

@

Chocolate icing glazed (with cocoa
butter replacers) rectangular-shaped
sweets. The body consists of sugar
fondant with apple jam and «Apricot
and yogurt» aroma.
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Chocolate icing glazed (with cocoa
butter replacers) rectangular-shaped
sweets. The body consists of sugar
fondant with apple jam and «Cherry and
yogurt» aroma.
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fE KSMNUTTEP
KOH®ETbI
SWEETS

D

nasypbneHbereH kamnutTep. BaHnns
xoww uici 6ap cyT nomMagaceiHaH
Typaspl.

()1000% & 5
(250 3 $ 22
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nasypbneHbereH kamnuttep. BaHuns
xoww uici 6ap cyT nomMagaceiHaH
Typagpl.

apomartom.
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apomatom.
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InasypbneHberen kamnutTep. Kakao
nacTack! KOCbIFaH CyT NOMaAachiHaH

Typagbl. KaKao-nacrbl.
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nasypbneHberen kamnutTep. Kakao
nacTachl KOChLIaH CYT NOMajackiHaH

Typaabl. Kakao-nacTbl.
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HernasuposaHHble koHpeTbl. COCTOAT
13 MO/IOYHO MOMaAbI C BaHW/IbHbBIM

H108%:

HernasunposaHHble koHdeTsl. CocToaT
13 MONIOYHOM NOMaab! C BaHWAbHBIM

HernasvposaHHbie koH¢peTbl. CocToaT u3
MO/IOUHO NoMazab! ¢ Ao6aBneHnem

HernasvposakHble KoHdeTsl. COCTOAT 13
MO/IOYHOW NOoMagb! ¢ AobaBneHem

1974
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Non-glazed sweets. They consist of
milk fondant with vanilla aroma.

H108%:

Non-glazed sweets. They consist of
milk fondant with vanilla aroma.

H108%:
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Non-glazed sweets. They consist of

milk fondant with cocoa spread. @

ter10

opoin
mecm
places

H108%:

Non-glazed sweets. They consist of
milk fondant with cocoa spread.
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. KOMMUTTEP
&ranua 2 KOH®ETbI
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Yw kabartbl — exi cyT Kabarbl xaHe 6ip HernasupoBaHHble KOH(eTb! Non-glazed sweets of rectangular
wokonag kabatbl 6ap TIKGYPbILTLI NPAMOYTONLHOTO CeYeHUS, section, triple layer — two milk layers and
KVMasibl [1a3ypbaeH6ereH KamnuTTep. TPEXC/IOVHbIE: ABA MO/IOUHBIX CNIOA one chocolate layer. They consists of
Kypfak cyT capbicybl aHe Kakao 1 OAVH WokonaaHblit. CocToaT u3 Macce! praline mass made of confectionary fat
KOCbLFaH KOHAVTEPAK Maiiaasb! TMINa NpanvHe Ha korauTepckom xupe  with dried milk whey and cocoa.

4 npaHe TypiHAEr KOCNagaH KypasFaH.  C Ao6aBneHNEeM CyXOi MONOYHOI
CBIBOPOTKM M KaKao.

Oo00: & 4 =& 45 108,%:’:,26,
73 ()250 3 225> 555 90 & B 8 B
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Yuw kabartbl — exi cyT kabarbl xaHe 6ip HernasuposaHHble KOHeTbI NpaMo- Non-glazed sweets of rectangular
wokonag kabatbl 6ap TIKGYPbILTLI YIONLHOTO CeveHms, TpexcIoiHble: gBa  section, triple layer — two chocolate
K1Manbl masypbieHbereH kamnurTep. LIOKONAAHBIX CIOS U OAVH MO/IOYHBIN.  layers and one milk layer. They consists
XKepxarFak, KypFak CyT Capbicybl aHe  COCTOAT M3 Macchl TNa npasuHe Ha of praline mass made of confectionary
KaKao KOCbUIFaH KOHAUTEPAIK MaitAarb! KOHAMTEPCKOM XMpe ¢ AoBaBneHemM fat with peanut, dried milk whey and
npanuHe TypiHAer KOCNajaH KypanfaH.  Opexa apaxwca, Cyxoi MO/IOUHOM cocoa.

CbIBOPOTKM M Kakao.

O1000% & 4 & 2 45 H108%:
73 ()250 225~ ¥55: 0 90 & B 8 e

@ (Rus] a»

Kypfak cyT xaHe yaTbinfaH Badasnap HernasuposaHHble KoHdeTbl kpyroro  Non-glazed sweets of round section
KOCbUIFaH KOHAUTEPAIK MaAAafbl CeYeHMA, COCTOAT U3 MAcChbl Ha consist of mass made of confectionery
KOCNajiaH KypasifaH, AeHrenek Kumab! KOHAWTEPCKOM XMpe ¢ AobaBneHrem fat with skimmed milk and crushed
rnasypb/ieHGereH KamnuTTep. CYXOro Mo/OKa 1 Apobenbix Badens.  wafers.

()10003 < 6 & 2 6 5 [ 96
()250 & 225~ 555 0 90 & BR 8 L
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Kypfak cyT, epxaHFak KoCbinFaH HernasuposaHHble koHdeTsl kpyrnoro Non-glazed sweets of round section
KOHAMTEPAIK MaiiAarsl KOCTIaAaH CeueHus, COCTOAT U3 Macchl Ha consist of mass made of confectionery
KypanfaH, A8Hrenek Kumanb! KOHAUTEPCKOM Xupe ¢ pobasnennem  fat with skimmed milk, peanut.
rnasypb/eHGereH KamnuTTep. CyXOro MO/IOKa, apaxuca.

(Clro00: & 6 5~ & 61 96 =
F Fl2s0 s G225 S55 090 % G 85




SINCE 1974
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KOMMNUTTEP .
KOH®ETbI 5 3 Eranmua
SWEETS
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Kypfak cyT XaHe yaTbinFan Badnsnap  HernasuposaHHble koHpeTsl kpyroro  Non-glazed sweets of round section
KOCBINIFaH KOHAVTEP/IK MaAaFbl CeUeHMs, COCTOAT 13 Macchbl Ha consist of mass made of confectionery
KOCNaaaH KypanfaH, AeHrenek KOM XUpe C fat with skimmed milk and crushed =

KyManbl rasypbaeHberen KIMNUTTEP.  CyXoro MO/IoKa U ApobeHbix Bagens.  wafers. >
"

()1000% 5 6 =~ & 6 5 [ 96 5
(250 ¢ 225> 55: 90 = & 85u [Fo

(ency

YaTbinfaH XaHfakTap KoCbinFaH HernasuposaHHble koHdeTsl kpyrnoro  Non-glazed sweets of round section
KOHAMTEPAIK MaiiAaFsl KOCNaAaH CEUEHMS, COCTOAT 13 MacChbl Ha consist of mass made of confectionery
KypanfaH, AGHreneK Kumanb! KOM XUpe € fat with crushed nuts.
rasypbieHGereH KamnuTTep. APOB/IEHBIX OPEXOB.

()1000% 5 6 =5~ & 6 5 [ 96 5
(J2s50 3 S22 ¥55: L 90 & B 85 [Fo
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Bujait yHbl MEH Kakao yHTafbl HernasuposaHHble KoHdeTsl kpyrnoro  Non-glazed sweets of round section ”
KOCbINFaH KOHAMTEPAIK Malifa CEeUEHMS, COCTOAT 13 MacChbl Ha consist of mass made of confectionery

Heri3aenreH KocnaaaH TypaTbiH KOM Xupe ¢ fat with wheat flour and cocoa

AGHTeNeK KUMabl 1) i MyKM 1 powder.

KamnuTTep.

()1000% 5 6 =~ & 6 5 [ 96 5
()50  sp22 H55: Ho0 = &
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Buaaii yHbl MeH Kakao yHTafbl HernasuposaHHbie koHdeTsl kpyrnoro  Non-glazed sweets of round section
KOCbIIFaH KOHAUTEPAIK Maiifa CeyeHus, COCTOAT U3 MacChl Ha consist of mass made of confectionery
Heri3genreH KocnaaaH TyparbiH KOM Xupe ¢ A06: fat with wheat flour and cocoa
AGHrenek Kumarbi r i MyKU1 1 powder.

KamnuTTep.

(10003 £ 6 5~ & 6 5 [ 96 %=
O)2s0 22~ %5 P90 % B 8k [FO
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SINCE 1974
ser KOMIMUTTEP / KAPAME/Ib
ETanmua 54 KOH®ETbI / KAPAME/Ib
- SWEETS / CARAMEL [&]

@

YaTbinFaH XaHFakTap KoCbUIFaH
KOHAWTEPAIK MaiAaFbl KocnaaaH
KYPanfaH, AGHreneK KuMabl
rNasypbieH6GereH KamnuTTep.
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YaTbinfaH xaHfakTap xoHe Bapaanap

KOCbINFaH KOHAUTEPAIK Maigafbl
KOCNagaH KypanFaH, AeHrenek

KUManbl rasypbaeH6ereH kamnuTrep.

£ 6 B

Typi y3apTeinfaH conak. Xenatux
KOChIIIfaH XapTbinai KaTTbl

£522 En

22

(rus]

HernasnpoBaHHble KOHGETBI Kpyroro
CeueHMs, COCTOAT 13 Macchl Ha

KOM Xupe ¢ A06:
/APOB/IEHBIX OPEXOB.

Non-glazed sweets of round section
consist of mass made
of confectionery fat with crushed nuts.

naxem 6 ke [ 9 6 opeiH
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bags G ~r~ kg places G} months

(Rus]

HernasvnposaHHbie KOHETbI Kpyrnoro
CeyeHus, COCTORT 13 MacCel Ha
KOHAMUTEPCKOM Xupe ¢ gobaBaeHnem
Apoéﬂenoro apaxuca u Badens.

6
kg K2
5,55
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2
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naxem
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bags
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DopMa yAIMHEHHO-0BaNbHAA.
KapaMe/\bNan Macca nonyTeepaas,
- TaNIN4ecKas, «xesa-

TangIK
«wwaiHay» Kocnacel. Xene
CanbIHABICHI. «AnenbcuH», «/TAMOH»,
«Anma», «Wne», «KynnbiHait» 6ec
AdMi 6ap XMbIHTbIKTapMEH

.
&2

Typi y3apTeinaH conak. AMOpdTbIK-
KPUCTanAbIK, XapTbinaii KaTTel,
waiiHafaHHaH KeiliH cepnimai-

c cyTTi- [Thl

TenbHan», ¢ Ao6aBNeHNEM XenaTuHa.
Hauwhka xeneiiHas. Beinyckaetca
Habopamy CoaepXalym NATb BKYCOB
«AnenbcuHy, «JIMMoH», «A610ko»,
«BuiwHs», «Kny6HUKa».

6

K2

pm S5 6 5
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Dopma yaANMHeHHO-0BaNbHas.
KapamenbHas Macca MOIOUHO-
WOKONAAHAs, aMOPGHO-

Kocnace!. CyTTi-LIOKONAATb! CaNbiHAbI.

(C)1000%
(C)2s0

£ 6 &
20

@

p
p
ar

KpuCTannmyeckas, nonyTeepaas,

HauuHKa MONOYHO-WOKONAAHAA.

: [H 96
2 90

2 96

nocAe XeBaHus — yNpyro-3nacTuyHas.

@

Non-glazed sweets of round section
consist of mass made of confectionery
fat with crushed peanut and wafers.
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Ovate-oblong shape. Semisolid
«chewing» sugar mass, amorphous-
crystalline, with gelatin. Jelly filling.
Available in selection box containing
five different flavors «Orange»,
«Lemon», «Apple», «Cherry»,
«Strawberry».

Ovate-oblong shape. Caramel mass:
milk-chocolate, amorphocrystalline,
semi-hard, after chewing - tough and
elastic. Milk-chocolate filling.

nakem ) ke | opbin
e 22 6 1 FH 96 2
@' kg places
nawen 5% [ 96 = ?‘
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nasypbneHrex Kap.

KocnacbiMeH Kaiita kabatranfaH
WOKONAA-XKaHFaK Ca/lbIHABICHI.

(10003 £ 7 &
()250 & 22
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nasup Has Haunnka  Glazed caramel candies. Chocolate
wokonaaHo-opexosas, nepecnoeHtas and nut filling with caramel mass
KapamenbHOW Maccom. interlayers.
naxem ke | opeiH
e 7 = 96 =
kg places
naxem kg K2 opein
tome S35 5% FH7108%n [ T 0 auee
bags T 27D ig places 2Ly months
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[nasypbaeHreH kapamens. nasupoBaHHas kapamens. Glazed caramel candies.

Kapamenb KocnacbiMeH Kaita Haunnka MonouHo-opexosas, Milk and nut filling with caramel mass
KabaTTanfaH CyT-XaHfaK Ca/lbiHAbICbl.  NepecoeHHas KapamenbHoil Maccoit.  interlayers.

()1000% g% 75 [ 96 &
(250 225> &5,5: 1085 Eb10% [Fo

(kaz] (Rus a»

Kapamenb KocnacbiMeH Kaiita Kapamensb 3eneHoro ugeta Green caramel candies with milk and
KabaTTanfaH, BaHWb MeH Kinereii Xow € MONIOYHO-OPEXOBOI HaUNHKOM nut filling with vanilla and cream

vici 6ap CyT-XaHfaK CanblHAbIChI C apOMaTOM BaHWAW U CAIMBOK, aroma with caramel mass interlayers.
KOCBINIFaH acblA TYCTi Kapamens. nepecoeHHOM Kapame/ibHOM Maccoii.

()1000% B 7 5 96 F
()250 3 22 5,5 1085 B 115 Fo

(Rus] a»

Kapamenb KocnacbiMeH Kaita Kapamensb xentoro ugerta Yellow caramel candies with milk and
KabaTTanfaH CyT-XKaHfaK CanblHABICHI C MO/IOYHO-OPEXOBOIA HAUNHKOW, nut filling with caramel mass
6ap capb! TyCTi Kapamensb. nepecNoeHHOI KapamenbHOii Maccoid.  interlayers.

(10003 £ 7 &~ & 7 £ H 96 5
()250 § 225> 5,58 @,10 @1 e (79

(ency

(Rus]

@@

Kapamenb KocnacbiMeH co3binfFaH Kapamens po3osoro ugeta Pink caramel candies with chocolate
WOKONAA-KaHFaK CanbiHAbICHI 6ap C WOKONIaAHO-OPEXOBOW HAUNHKO, and nut filling tied with caramel mass.
KBI3FBINT TYCTi Kapameb. NepeTAHyTON KapameNbHON Maccoi.

000 & 7 &~ & 75 [ 96 =
()250 5§22 5,5t ,@10 @11»« 74
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Kapamenb kocnaceiMeH co3binfaH Kapamens po3oBoro ugeta Pink caramel candies with dark red
WOKONAA-KAHFAK CaNbIHABICHI C TEMHO-KPaCHBIMU XWAKaMu cracks and chocolate and nut filling
KOCbINFaH KOK-KbI3bII XONaKTapbl C WOKONAAHO-OPEXOBON HAUMHKO, tied with caramel mass.

6ap KbI3FLINT TYCTi Kapamens. nepeTAHYTO KapaMeNbHOWM MaCcCoi.

Fltooo: & 7 5~ & 7: H 96 =
Fa Cl2s0 & S22 &5.5% H108% BT

@ (enc)

CansivasiceiMen kapavens. Kapamesb ¢ HaunHKoi. O60n0uKa Caramel candies with filling. The shell
Ka6 b € wr U3 HeTAHyTOM is made of hard caramel mass. Filling -
MaccacbiHaH eHAipinreH. CanbiHAbICbl  KapamenbHOM Macchl. HaumHka - fondant. 4 types are produced:

- nomaganei. 4 Typai: «MaHro», nomazHas. BeinyckaeTca 4-x BUa0B: «Mango», «Pineapple», «Calamansi»,
«AHaHac», «KanamaHm», «<XKemicrep «MaHro», «AHaHac», «KanamaHcu», «Fruit cocktail».

KOKTeiAi» 60/bIN Whifapbinaab. «®PyKTOBbIA KOKTEANb».

Fl10003 € 7 5 & 73 (1 96 2
73 (250 3 22 &55: Hioss 125

@ (ENC

LLine TycTi kapamens. Kapawmenb BuwHeBoro ugeta. Cherry-coloured caramel candies.
LLine xow vici 6ap HaumHka nomagHas Fondant filling with cherry aroma.
NOMaaabl CanbiHAbI. C apOMaTOM BUWHM.

DWOOEE % 752750 96 &
73 (250 ; S22 $5,5: J108% Eh 125

@ (Rus] ap

Capel TyCTi Kapamens. Kapamens xentoro ugera. Yellow caramel candies.
JInmoH xow wici 6ap Haunnka nomagHas Fondant filling
NOMaaanbl CanbiHabl. C apOMaTOM MMOHa. with lemon aroma.

(10003 < 7 5~ % 75 (] 96 %=
73 (250 3 S22 &5,5: 10835 b1




(Rus] a»

Capsl TycTi Kapamensb. baHaH xow uici  Kapamensb xentoro ugera. Yellow caramel candies. Fondant filling
6ap nomazansl canbiHAbI. HaunHka nomagHas with banana aroma.
c apomaTtom 6aHaHa.

O1000% & 7 & ¥ 7 5 B 96 %=
O)250 § 225 55: 1085 E12% [Fo

(az] D a»

KbI3fbINT Capbl TYCTi Kapamens. Kapamenb opaHxesoro ugeta. Orange caramel candies. Fondant
AnenbcuH xow wici 6ap nomaaanei HaunHka nomagHas filling with orange aroma.
canblHal. € apOMaToM anenbCcuHa.

(10003 & 7 &~ & 75 [ 96 5
()250 3 225 7: 5: [1108% BR12% [F9

@ (RUS] a»

KbI3bIN-KbI3FBIAT Capbl TYCTi Ki Kpac usera, Red ge caramel candies, fondant
rpeindpyT xow wuici 6ap nomaaans! HauMHKa NOMajHas ¢ apoMaTom filling with grapefruit aroma.
CcanbiHab. rpeiindpyra.

&3z

O10003 & 7 5~ & 7 : (B 96 &
(250 3 228~ 5,5: 1085 ER 125 [Fo

(Rus @

CanblHAbICbIMEH Kapamenb. Kapamens ¢ HaunHkoii. O6onouka — Caramel candies with filling. The shell
KabbiKwace! — TapTbingaH, KOHbIP- TAHYTaA, TEMHO-MNOBOTO LBeTa, - soft, dark violet colour, filling -
KYATiH TYCTi, CanbIHABICH! — MOMajanbl.  HauuHKa — nomagHas. C apomatom fondant. With blackcurrant aroma.
Kapa kapakar xoww uici 6ap. UEPHON CMOPOAWHBI.

(1000% & 7 £~ & 7 5 [ 96 5
(250 3 S22 &55: L1085 125 Fo
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CanblHABICLIMEH Kapamenb. Kapamenb ¢ HaunHKOIA. Caramel candies with filling.
KabbiKwach! co3blMaiiTbIH Kapamens  O6onouKa U3roToBeHa 13 HeTaHyTol The shell is made of hard caramel
MaccacblHaH eHAIpIAreH, KapamenbHOW Maccel, mass, fruit and berry filling.
CanbIHABICH! — XeMic-KuaeK. HauMHKa - GPyKTOBO-AIroAHas.

C)1000% & 7 &~ & 75 [ 96 5
7 O)2s0 & 22~ 5,52 H108% & 125

(ency

(Rus]

CapfbInT TyCTi Kapamens. Kapamenb kpemoBoro usera. HauuHka Cream-coloured caramel candies.
KoiibinTbiaH CyT KOCbIAFaH nomagHan ¢ go6asnexnem Filling - fondant with condensed milk.
NOMaaansi CanbiHAb. CryWeHHOro MooKa.

()1000% & 7 & % 7 ; ( 96 m

73 (250 3 228~ 5,5 11085 BER 125

(Rus] a»

CanblHABICLIMEH Kapamenb. Kapamensb ¢ HaunHkoii. Obonouka Caramel candies with filling. The shell
C 6oanmaraH Kabl TAHYTas, - soft, uncoloured.

«BaHnnb» xow wici 6ap nomagans! HaunHka nomagHas ¢ apomatom Fondant filling with «Vanilla» aroma.
CanbiHAbI. «BaHWABHBIN».

(10003 £ 7 &~ & 7 5 (2 96 %
79 ()250 § 225> 5,55 (01085 BR 125




-AP KAPAME/1b
[Es2:P2E: CARAMEL

@ (RUS] (ENC]

CanblHABICIMEH Kapamenb. Kapamenb ¢ HaUMHKOA. Caramel candies with filling.

C 6 06 TAHyTaRA, The shell - soft, uncoloured.
KynbiHaii meH kinereii xow wici 6ap  Haunkka MosiouHan ¢ apomatom Milk filling with strawberry and cream
CYTTi CanbiHapl. KNYGHWUKN U CMBOK. aroma.

000 e £ 7 & 9
£
1000 sopemee 55 =

(250 3 22 25,5 [1108% & 115 [Fo

(az] (Rus a»

BaHunb MeH pom xow wictepi 6ap Kapamenb ¢ MONOUHOM HaUMHKOMA Caramel candies with milk filling and
CYTTi CaNbIHABICHI KOCbINFaH KapameNb.  C apoMaTamu BaHMAM 1 PoMa. vanilla and rum aromas.

(10003 & 7 & & 75 H 96 &

(250 # 22~ s5,5% @10 @@11"«... 5

(Rus @

Akcapbl TYCTi Kapamens. Kapamenb kpemoBoro ugeta. Cream-coloured caramel candies.
MicipinreH KoMbINTbINFAH CYT HauuHka MonoYHan ¢ apomaTom Milk filling with boiled condensed milk
KOCbINFaH, NCIpIAreH KOMbINTbINFAH CYT  Bap&HO CryleHku ¢ go6aBaeHnem aroma and boiled condensed milk
XOLW uici 6ap CyTTi canbiHabl. BapEHOrO CryleHHOro MOoKa. added.

(1000 5 7 5~ & 7 [H 96 =

(250 & 225 &s5,5: 1085 BRT1T1%e [

(Rus]

Oval-shaped caramel candies. The shell

Conakwa niwixaeri K 1 GopMbI. b
capbi TycTi Kab 06 yTas, XenToro ugera. |rs"!\ard, yellow-coloured. Marzipan
CanblHABICH — MapuyNaH. Hauuka - Mapumnaxosas. Hing.

(10003 & 7 &~ {; 7 3 [ 96 &
O)2s50 225> &55: 1085 @1 Har (79
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Erannia 60 KAPAME/Tb

CARAMEL [ei&

@ @

Kbi3bin TyCTi Kapamens. Kapamens kpacHoro ugeta. Red caramel candies.
Mykxunaek xow wici 6ap Hauwnhka dpykToBo-aroaHas Fruit and berry filling with cranberry
KEMIC-KMAEK CaNbIHABICHI. C apOMaTOM K/IOKBbI. aroma.

1000 & 7 &~ g; 75 96 %
73 (250 3 228~ 5,5: 11085 BER 125

(rus] (Encs

KbI3FbIT TYCTi Kapamens. Kapamenb po30oBoro ugeta. Pink caramel candies.
TaHkypait xow uici 6ap HauwnHka dpykToBo-srogHas Fruit and berry filling
KEMIC-XKMAEK CanblHABICHI. C apoMaToM MauHbl. with raspberry aroma.

(10003 £ 7 &~ % 7 £ H 96 %
& ()250 § 225> 5,55 (11085 ER 125

D (encs

Kpi3bin TyCTi Kapamens. Kapamenb KpacHOro usera. Red caramel candies.
Kyanbiai xow wici 6ap HauuHka ¢ppykToBO-sroaHas Fruit and berry filling
KEMIC-XKWAEK CaNbIHABICHI. C apoMaToM KnyBHUKN. with strawberry aroma.

2 ki xke | H
@1000;’5 % 7 = {; 754 96 %

Fo (250 : 225 &5,5: H108% Eh1

(RuS] (ENC

Kyariu TycTi kKapamens. Anxopbl xow Kapamens puonetosoro userta. Violet caramel candies. Fruit and berry
wici 6ap XeMic-XUAeK CanbIHABICHI. HauwnHka dpykToBo-aroaHas filling with plum aroma.
C apoMaTom C/MBbI.

O)1000% & 7 &~ g; 7 i 3 96 =
7 (250 3 @225 &s5: @108“’“’" @4@1
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(RUS] (ENC]

Kei3ebiT capbi TycTi epik K 0 ugera. Orange caramel candies. Fruit and
Xous wici 6ap Xemic-xuaek HaumHka $pyKTOBO-AroAHaR berry filling with apricot aroma.
CanbIHABICHI. ¢ apomatom abpukoca.

2f ‘nakem ke K2
D1000;"3 % 7 & 32 7 1 H 96 %

250 3 22 25,5% [1108% ER12% [Fe

(RUS] (ENC]

LWwue Tycti kapamens. Kapamenb BUWHEBOrO uBeTa. Cherry-coloured caramel candies.
LWwvie xow wici 6ap Hauukka ppykToBO-AroaHas Fruit and berry filling
KEMIC-XMAEK CaNbiHABICHI. C apOMaTOM BULIHMU. with cherry aroma.

Fh000; & 7 5~ & 75 [ 96 =

O)2s0 § 22 5,52,@10 i E“@uwm 73

. . _—
XKacbin TycTi kapamens. Kapamenb 3eneHoro ugera. Green caramel candies. ﬁj:,’\
Kek anma xow vici 6ap Hauwkka ppykTOBO-AIroAHaA Fruit and berry filling

KEMIC-KNAEK CaNbIHABICI. C apoMaToM 3eneHoro Abaoka. with green apple aroma.

0003 & 7 5~ & 71 (3 96 =
()250 %zzf_e,, 55::@10 = @12»« &)

(RUS] (ENC]

XKacein TycTi Kapamens. Kapamenb okpatueHHas. Coloured caramel candies.
Kek anma xow wici 6ap Hauunka ppykToBO-roaHas Fruit and berry filling with fruit
KEMIC-KMAEK CANbIHABICHI. C GPYKTOBBIMM apoMaTamm. aromas.

10003 & 7 & g; 7 i (B 96 %=
(250 3 228~ § 55“@1085;’;2&, ﬁ@mu« 79
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Erannia 62 KAPAME/Tb
CARAMEL

@ @ (ENC

MeHTON XaHe IBKaAUNT Maiibl Kapamens nepeHuoBas 3eneHoOro Green-coloured hard candies with
KOCbINFaH xanbbi3 xow wici 6ap uBeTa C apoOMaToM MATbI, mint aroma, with menthol and
5KacbiN TYCTi My3 KIMNUT Kapameni. ¢ po6aBseHneM MeHToNa U Maca eucalyptus oil added.

3BKanMNTa.

2p nakem kg ke | opeiH
7000 % 7 raxemos 22 7 96 e
gr bags E' kg places

22mn 555 (01085 ER18%m

(rus] @

Bepikapakar xoww uici 6ap Kpi3bin TycTi  Kapamenb neaeHL0Basn KpacHOro Red-coloured hard candies with
My3 KIMNUT Kapameni. uBeTa c apomatom bapbapuca. barberry aroma.

(1000% & 7 &~ 75 H 96 &
73 (250 & §p225 &5,5: (1085 D185

@ (RUS] (ENC

Anmypt xow wuici 6ap xacein Tycti My3  Kapamens neseHL0Bas 3eneHoro Green-coloured hard candies with
KaMMUT Kapameni. uBeTa C apOMaToM rpywM. pear aroma.

(10003 & 7 & & 75 96 &
(250 % 228~ ¥5,5: 1085 BER 185

(rus] a»

XKanbbi3 xow uici 6ap My3 kamnut Kapamenb nepeHuoBas ¢ apomatom Hard candies with mint aroma.
Kapameni. MSATHI.

(10003 & 7 &~ {; 7 5 96 5
7o (250 # 22~ 5,5 11085 & 185

@ (ENC]

CepriTeTiH IMMOH XowW uici 6ap capbl Kapamens nepeHuoBas xentoro useta Yellow-coloured hard candies with
TYCTi My3 KIMNUT Kapamenni. C OcBeXarloWwMM apomatom aumoHa.  fresh lemon aroma.

(10003 £ 7 &~ % 7 £ H 96 %
73 (250 3 228~ $5,5: 1085 ?‘4@1
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CARAMEL / TOFFEE

SINCE

KAPAME/Ib / UPUC
AN KAPAME/Ib / UPUC

(Rus]

¥cakTanfaH niwixgeri
Tycke 6osnFaH xaHe TiCTi xow

Typni K i Gopmbl.
Oxpamena 8 pasnMuHble LBeTa 1
cooTBeTC

icTepMeH Xow MicTe
CYPLINTaH KeM eMeC XUbIHTbIKNEH
warapbinagl.

YcakranfaH niwiHre ne My3 KamMnut
kapameni. Typai-Tycke 6osnfaH xaHe
«AnenbcuH-MenTon», «TapxyH-
MeHTon», «/IMMOH-MeHToN», «Kona-
MeHTon» xowW uictepi 6ap. TepT TypaeH
KeM BONMaNTBIH XUbIHTbIK TypiHAE
WwhiFapbLNazsl.

apomMaramu. anycxaevca HaGOpOM He
MeHee 4-X COpTOB.

1974

(ency

Small-sized caramel candies. Coloured
in various colours and flavored with
appropriate aromas. Packed in kit with
4 sorts of candies.

naxem ke | opbiH

e 8 7 & 96 =

bags kg places

naxem i opein ﬁ

recn,

o 55@@10 2 B 18%me [Fo

@

Kapamenb 1eAeHL0Bas yMeNbYeHHON
bopmbl. OkpalueHa B pa3inyHbie

UBeTa, apoMaTM3NpOBaHa apoMaTamm:

«AnenbcuH-MeHToN», «TapxyH-
MewTon», «/IUMOH-MeHToN», «Kona-
MeHTon». Beinyckaetca Habopom He
MeHee YeTbipex BAOB.

@

Small-sized hard candies. Coloured in
various colours, flavored with «Orange
and Menthol», «Tarhun and Menthol»,
«Lemon and Menthol», «Cola and
Menthol» aromas. Selection includes at
least four sorts.

10003 & 7 & {, 7% (B 96 %
(250 3 228~ 5,5: 1085 ER18%w [Fo

XKene canbiHabIChl KOCbINFaH
ycaKTanfaH nitwiHre ne Kapamens.
Typni Tycke 6osnFaH XaHe THICTi xow
wictepi 6ap. AnTbl CypbinTaH kem emec
KUBIHTBIK TYPIHAE WbIFapbinazbl.

«BS co BKycom cnmBok» / «BS so vkusom slivok»

(kaz)

Kinereii gami 6ap >apTbinail KaTTbl

000 & 7

(C)2s50

p
p
or

22

(Rus]

Kapamenb ymensueHHon popmbi

C XeneitHoit HaumHKoii. OkpalweHa
8 Pa3/MuHbIe LBETa 1 apOMaTV3N-
poBaHa COOTBETCTBYIOWUMM
apomatamu. Beinyckaetca Habopom
He MeHee LWeCTn COpToB.

naxem

naxemos
bags

K2

P
kg

% 4

naxem .
hocemos 7
bags kg

nakem
naxema
bags

%557
- K2
[T ~r="kg

@

MonyTeepAbIit MPUC CO CMBOYHBIM

H 96 &
H 108%:
o

(ency

Small-sized caramel candies with jelly
filling. Coloured in various colours and
flavored with appropriate aromas.
Selection includes at least six sorts.

opein aii
Lo R T 2 ey
pem 200 1.2 e

@

Semisoft toffee with cream flavor.

BKYCOM.
naxem '3

e R 72 [ 96 2

bags kg pluces

naxem kg 5 5,« i opein @ aii

foeme 1225 B% [ 7108%m [ 6 e

bags G ~r~ kg places °°® months




SINCE

@

BaHunb xow wici 6ap xapTbinai KaTTbl
cyTTi MpmC.

p naxem rke [ opein
1000 % 7 raxemos 7 P 96 e
ar bags kg places
2p naxem w2 [ i
250 3 225 5,55 J108% &R 6 S
g, 5 pem (B 6 e
Y- «3abaBa» / «Zabava»
/7
"g:f 3 g Kakao yHTafbl KOCbINFaH XaHe BaHUNb  [onyTBEpAbIi MONOUHbIA MPUC Semisoft milk toffee with cocoa
< XOLW uici 6ap xapTbinaii KaTTbl CyTTi ¢ po6aBneHneM Kakao-nopoLka powder and vanilla aroma.
X / npwc. W apoMaToM BaHWAM.
/2
2 naxem i
10003 55 7 ke 75 96 =
9" kg places
» L naxem ), i opein aii
250 } 225 5,55 d108% BR 6 L
,, pem (B 6 e

@

KoitbinTeingaH cyT xow wici 6ap

MonyTBepAbIii MONOUHBIN MPUC
C BaHWbHBIM aPOMATOM.

MonyTBepAbIii MONOUHBIN MPUC

1974

TOFFEE LyCiith

«3onortoii knroumk» / «Zolotoy klyuchik»

(Rus] a»

Semisoft milk toffee with vanilla
aroma.

«MonouHbiii» / «Molochniy»

(Rus] a»

Semisoft milk toffee with condensed

XapTbinaii KaTTbl CyTTi MPKC. C apOMATOM CryWeHHOTO MO/IOKa. milk aroma.
w Ly o naen B oy ow [ opun
3 . = 96 =
@moog, 7 e 75 96 E
250 % 222w 2 : oo P
§ S22 mm. 6 B [ 108%% [ 6 Mo
2 55 T nr B 6 S

@

BaHunb xow wici 6ap xapTbinai KaTTbl
cyTTi MpmC.

O)1000% & 7 b.,
()250 & 225

MonyTBepAbIii MONOYUHBIN MPUC
C BaHWbHBIM aPOMATOM.

(Rus] a»

Semisoft milk toffee with vanilla
aroma.

opun

= 75

places

: Fd 96 :
5% Ll108%:

toecripen
months



[ipaxe — Teric XaHe XbINTbIp GeTki
KabaTka ve XyMbIp NiwiHAi. TypKbICh!
XKepXaHfaK e3eriHeH Typaabl,
KabblKLWachl WOKOAA KOCNACkiHaH
XKacanfau.

©/ILIEHTEH:
‘COBbIM|

kazd

[lpaxe — Teric XaHe XbITbip 6eTki
KabaTka 1e XyMbip-apLbl NilWiHAL
TypKpICbl — LWOKONAATHI Bapasnap,
/AOManaTnacs! — CyTTi WOKONAA.

E= 9007

@

[Alpaxe niwiHi — AgeHrenek, cbipTKpl 6T
— Teric, XbINTbIp.

TYPKbIChI — KAKAOMEH XapblsiFaH
KYPiLL, LWOKONAATLI-CYTTi XaHe KaHT
[AoManarnacel.
OIMUEHI'EH

<1
ECOBIMU: TS5 e
WEIGHTED BY 3 kg

()500: &6

Kz

(kaz}

Yw Typai Apaxe acCcopTH XMbIHTbIFbI:
WOKONAATaFbI Melii3, WOKONAATbI XaHe
KbITbipAak, rasypbaeri 6agam,
WOKONIAATI X3HE KbiTbIpAaK
rnasypbAeri XapbiafaH Kypiw.

0334: 54

@

[paxe — Teric XaHe XbiNTblp 6eTKi
kabatka ve 6asam Tapizai NiwiHAL
Typkeicel — 6agam e3eri, ak TycTi
LIOKONAZ X3HE KAHT AOMaNaTNach!.

B 12003 B 2045 B

£35: (Ho
O175 : 258~ 43755 L 80 &

SINCE

(Rus]

[ipaxxe oKpyrnoii GOpMbI C raAKon
6aecTaweit noBepxHoCTbIO. Kopnyc
COCTOWT M3 AApa apaxuca, 06onouka
M3rOTOB/IEHA U3 WOKONAAHOM MACChI.

opbiH
mecm
places

@

[lpaxe oKpyrno-kBaapaTHO GOpMbI
C rnaAKoii baecTaleit NoOBEePXHOCTbIO.
Kopnyc - Badpau wokonaaHsle,
HaKaTKa - MOIOUHBIA WOKONAA,

(Rus]

®opma apaxe - OKpyrias,
NOBEPXHOCT - IMaaKas, baecTawas.
Kopnyc - BO3AyWHbIN pyC € Kakao,
Hakatka - WOKONaAHO-MOOYHAA

¥ caxapHas.

H108z:

—_— . . g
g % 35 196 5 ER 5 Eue [Fo

{Rus]

AccopTit U3 TPEX BUAOB Apaxe: U3tOM B
WOKONAAE; MUHAANb B LWOKONAAHOM U
XpYCTALWEN rasypu; BO3AYWHbIA PUC B
LIOKONAAHOM M XPYCTALYeiA Fnasypu.

B 51,345 1965 BRS Eu (73

@

[lpaxe MuHAaneBnAHON GOpMbI
€ rnaakomn u baectawein
nosepxHocTsio. Kopnyc - 84po
MMHAANS, HaKaTKa WOKONaAHasA
v caxapHas 6enoro ugera.

uea
months

1974

(ency

Round-shaped dragee with smooth,
glossy surface. Centre consists of
peanut kernel, the shell is made of
chocolate mass.

Round and square-shaped dragee with
smooth, glossy surface. Centre —
chocolate wafers, roll — milk chocolate.

(ency

Shape of dragee — round, surface —
smooth and glossy.

Centre — popped rice with cocoa, roll -
chocolate-milk and sugar.

@

Assortment of three types of dragee:
raisins in chocolate, almond in
chocolate and crispy icing, popped
rice in chocolate and crispy icing.

@

Almond-shaped dragee with smooth
and glossy surface. Centre — almond
kernel, chocolate and sugar white roll.




SINCE 1974

@ (RuS]

[lpaxe niwiHi — AeHrenek, ceipTkbl 6eTi  Dopma Apaxe - okpyraas, Shape of dragee - round, surface -
— Teric, XbINTbIP. TYPKbIChI — KAKAOMEH  MOBEPXHOCTH - IajKasn, baectawan. smooth and glossy. Centre — popped
KapbINFfaH Kypill, WOKONAATLI-CYTTi Kopnyc - BO3aywWHbIi pyc C Kakao, rice with cocoa, roll - chocolate-milk
KHe KaHT AoManaTnacel. HaKaTKa-LWOKONAAHO-MOIOYHAA and sugar.

v caxapHas.

=) 800 § (12045 b5 S

@ (RuS] (ENC

Typai niwinai Apaxe, 6eTki Xafbl — [Apaxe pasHoobpa3sHoit Gopmbl C Various shaped dragee with glossy and
Teric emec, XbIATbIp. TYPKbIChl — Meiii3,  6aecTaLiein HepOBHOI NOBEPXHOCTLIO.  uneven surface. Centre — raisin, various
TYPAI-TYCTi WOKONAA XSHe KaHT Kopnyc-u3tom, HakaTka wokonaaHasa u  coloured chocolate and sugar roll.
[AoManaTnace!. caxapHas pasauuHOI OKpacku.

1300% 120455 ER 5

(azd (Rus] a»

Typai niwinai Apaxe, 6eTki Xafbl — [Alpaxe pasHoobpasHoit GopMbl C Various shaped dragee with uneven
Teric emec, XbinTbIp. TYPKbICh! — Melii3, i, Brectawein Toto. and glossy surface. Centre - raisin,
JAOManatnack! — TYpAi-TyCTi KaHT. Kopnyc - u3tom, HakaTka - caxapHas sugar roll of various colours.

pa3Ho06pa3HO OKpacky.

) 2300% 1 1285 ER 5 e

(azd (Rus] @

Typai niwinai Apaxe, [ipaxe - pa3Hoo6pa3Hoit GopMbl Various shaped dragee
6eTki Xafbl — Teric emec, XbiNTbIp. C HepOBHO 1 BrecTaweit with uneven and glossy surface. Centre
TypKbICbI — Meifi3, goManatnacel — NOBEPXHOCTLIO. Kopnyc - nu3tom, — raisin, chocolate roll.
woKonaa. HaKaTKa WoKonaaHas.

p [ opein aii

Em1300% 32045 ER 5 e
ar places months
o

«Mo3auka»/ «Mozaika»
Typai xow wictepi 6ap xaHe Typai-TycTi  Mapmenaa oBanbHOW GOpMb! Oval-shaped jelly candies of various
conak, niwiHai Mmapmenas. C Pa3aMyHbLIMM apomaTamm aromas and various colours.

W PasfnuHbIX LBETOB.

E= 22007 128%  ER 5 S

«MaHpapuHoBble aonbku» / «Mandarinoviye dolki»
(KAZ) D ap

MaraapwH xow uici 6ap umTpyc Mapmenas B opme LUTPYCOBbIX Citrus segments-shaped jelly candies
6enikTepi niwiHiHAeri Mapmenaa. AONeK ¢ with ine aroma.

J2s0 : 15 &~ 3758 Ho6 5
H128% B 5




MAPMEJIAL
JELLY CANDIES

«JIMMOHHbIe A0NbKK B caxape»/«Limonniye dolki v sakhare»

kazd (Rus a»

LuTpyc 6enikTepi niwiingeri Mapmenag 8 popme LMTPyCOBbIX Citrus segments-shaped jelly candies.
Mapmenaa. MapmenaarbiH yCTiHe Aonek. MosepxHOCTL Mapmenaga Jelly candies are sprinkled with sugar
Kymiekep cebinreH. 06CbiNaHa caxapoM-neckom. sand.

Em2200% H1128% ER 5.

«[lpeiindpyToBble A0NbKM B caxape»/«Greipfrutovye dolki v sakhare»

(kazd (Rus a»

Lutpyc 6enikTepi niwiniHaeri Mapmenas 8 popme UMTPYCOBbIX Citrus segments-shaped jelly candies.
Mapmenaa. MapmenaarbiH yCTiHe Aonek. MoBepxHOCTL MapMenasa Jelly candies are sprinkled with sugar
Kymiekep cebinreH. 06CbINaHa caxapoM-neckom. sand.

Em2200% 1285 &R 5
«AnenbcUMHOBbIE A0/IbKU B caxape»/«Apelsinovye dolki v sakhare»

azd (Rus a»

Lutpyc 6enikTepi niwininaeri Mapwmenaa B popme LMTPyCOBbIX Citrus segments-shaped jelly candies.
Mapmenaa. MapmenaatbiH ycriHe Aonek. MoBepxHOCTL MapmMenasa Jelly candies are sprinkled with sugar
Kymiekep cebinreH. 06CbiNaHa caxapoM-neckom. sand.

Em2200% B128% R 5

«LiutpycoBbiii MuKc» / «Citrusoviy mix»

(kazd RuUs (Enc

Uwntpyc 6enikTepi niwiHingeri Mapwmenaa B popme LMTPYCOBbIX Citrus segments-shaped jelly candies.
Mapmenas, MapmenaaTsi ycTine nonek. MoBepXHOCTL MapMenaaa Jelly candies are sprinkled with sugar
KyMuexep cebinren. Topt gam — 06cbinaHa caxapoM-Neckom. sand. Selection includes four flavors —
«JNaiim», «/IAMOH», «AnenbCut, BbiNycKaeTc HaBOPOM veTbipex «Lime», «Lemon, «Orange»,
«TpeiindpyT» XuHarb! TypiHae BKyCOB — «JlaiiM», «/IMOH», «Grapefruit».

wWbIFapbUAAS. «Anenscu», «IpeiindpyT.

Em2200% 128% ER 5

«Bbantuka» («Albo») / «Baltika» («Albo»)
@ (RUS (NG

JlumoH xow wici 6ap TiK6ypbIWThI Mapwmenaa npamoyronsHoit dopmbl ¢ Rectangular-shaped jelly candies with
niwiHre ne Mapmenaa. Mapmenaatel  apomaTtom MMoHa. MoBepxHOCTb lemon aroma. Jelly candies are
YcTiHe Kymuwekep cebinreH, MapMenaga oBcbinana caxapom- sprinkled with sugar sand.

neckoM.

Em22007 11285 B 5k
«Papy>xHbii» / «Raduzhniy»

@ (Rus] a»

KaHT cebinren conak niwinHai Mapmenag oBanbHoO GopMbI, Oval-shaped jelly candies sprinkled
Mapmenaa. Typai xeMic-xnaek Aami 06cbinaHHbIi caxapom. Beinyckaetcs with sugar. Selection includes six
6ap anTbl TYCTEH KypanfaH XUbIHTbIK HabopoMm 13 wecTu useTos colours with different fruit and berry
TYpiHAE WhiFapbinazs. C pa3nnuHbIMK GpyKTOBO-AIroAHbIMKM  flavors.

BKyCamu.

2p [ opeiH o aii
Em2200%5 1285 &5k
gr places months

BET
7 CTPAHULA
PAGE




MAPMEJIAA * 3EOUP
JELLY CANDIES * ZEFIR [@

«BS Jelly» Mix
@ a» ap

TypAi-TycTi XaHe aK TycTi kabatTan Mapwmenag kynonoobpasHoii opmel, Dome-shaped jelly candies consist of
TypaTbiH KyM6e3 niwiHai Mapmenag. COCTOAWMIA M3 ABYX CNOEB: LBETHOrO M two layers: coloured and white.

Typai Tycke xaHe «MaHro-lMepcuk», 6enoro. Buinyckaetca Habopom Selection includes four sorts of various
«MaHro», «4epumoiis», «AHaHac- ueTbIpex COpTOB pa3nuuHoii okpacku  colours and flavors: «<Mango and
Mapakyiis» XowW unictepiHe ne Tept 1 apomaros: «MaHro-Mepcuk», Peach», «Mango», «Cherimoya»,
CYPbINTbI XWbIHTBIK TypiHAE «MaHro», «4epumoiis», «AHaHac- «Pineapple and passion fruit».
WhIFapbINAALL. Mapakyiis»

EN2300% [ 128%
(225 ¢ @205 45 96 5 & 5 &
«Cnapkas nonsaHka» / «Sladkaya polyanka»

(kAZ) D a

Typni Tycke xaHe «Xy3im», Mapmenaa 8 popme He6ONbLIMX Small figures-shaped jelly candies of
«TaHKypait», «XKeMicTep KokTeiini», UIYP PasIMUHbIX OUepTaHHH, various forms. Selection icludes at
«lpeiindpyT» xow uictepi ne Tept BbINyCKaeTca HabopoM He MeHee least four sorts of various colours and
CypbINTaH KeM eMeC XM bIHTBIK TYpiHAe  YeTbipex COPTOB Pa3MuHOM OKpacku  aromas: «Grape», «Raspberry», «Fruit
WhIfapbINAThIH, TYPAI KeckiHaeri 1 apomaroe: «Bunorpag», «ManuHa»,  cocktail», «Grapefruit»

Kiwiripim niwingep TypiHaeri «DPYKTOBbIA KOKTENNb», «TpeiindpyT».

Mapmenas.

EN2200% L 128%:
(225 # 205> 4550 96 & &R 5 e
«Mapwmenap, B wokonage» / «<Marmelad v shokolade»

(azd (Rus] a»

LLiokonaa r i [’ p M CO BKYCOM anenbCuHa, Chocolate icing glazed jelly candies
anenbcvH Aami 6ap T n ol with orange flavor.
Na3sypbio.
O/ILUEHIEH: i opein i
BECOBbIMY: 7523 o wecm (3397 (3 mecaues
: 9 Pplaces months
WEIGHTED BY: ke ces @

«3edup B wokonaae» / «Zefir v shokolade»
(kAZ) D a

LLiokonaa rnasypimeH xabbinfaH Ha3ik  HeXHbIA BO3AYLWHbIA 3epup, Chocolate icing covered delicate airy
yAninaereH sepup. MOKPbITbINA WOKONAAHON rNa3ypbio. zefir.

P [ opein > aii
25; Hoeex B
7 kg places months

3edup «beno-po3os.blii» / Zefir «Belo-rozoviy»
(kAZ) D a

Berki kabatbl p-6) : i 3edmp ¢ " Light zefir with wavy surface made of
«TaHKypaii-iorypT» xow wici 6ap NOBEPXHOCTBIO, CKNEEHHbIN U3 ABYX two halves - pink with «Raspberry and
KbI3FbINT XaHEe BaHW/bAI aK TYCTi eki MNONOBMHOK: PO30BOW C apOMaTOM yogurt» flavor and white vanilla.
KapTblAaH XancelpbiafaH yaninaek «ManuHa-iorypr» n 6enoit

3edup. BaHWBLHOM.

O/ILUEHTEH: i opein
e 55 3% 60
-
p xopanwa <ALy e opein ﬁ aii
S 000z,
375; %6 s $52,25 % 96 [Bgy 3




SINCE 1974

BA®/IN
WAFERS

«Bayan Sulu Peanut»
@ (RuS] a

Bec kabarTel Badnsnap. Badpns Badau natucnoiiHbie. Coctont u3 Tpex  Five-layer wafers. They consist of three
6eTTepiHiH yww KabaTbiHaH XaHe cnoee BadenbHbIX MCTOB 1 AByx cnoeB  layers of wafer sheets and two layers of
KepXKaHFaK CanbIHABICbIHbIH eKi apaxvCcoBOWA HAUMHKM. peanut filling

KabatbiHaH Typazbl.
2 opbiH opbiH i
22205 4,250 96 5 ER 8
gr places places “@ months
p @ opein opeiH ?‘ aii
2 mecm mecm 000z
BB 105 ; 365 %3,78;;@ 96 % g 8 M

months

«Bayan Sulu Choco»
@ (RUS] a»

Bec kabarel Badnanap. Badpna Badau natucnoiiHeie. Coctoat u3 Tpex  Five-layer wafers. They consist of three
6eTTepiHiH ywW kabaTbiHaH XaHe cnoes BadenbHbIX MCTOB 1 AByX croeB  layers of wafer sheets and two layers
LIOKONAA CaNbIHABICbIHbIH eKi LIOKONAAHOM HaUNHKU. of chocolate filling

KaBaTbiHaH Typaasl.

210 # 2205 fgﬁuz LB 96 % D 8 Ear
105 3 365 S 96 . ER 8
«BS Apaxucosbie» / «BS Arakhisovye»

(kazd a» a»

-

Bec KabarTel Baganap. Bagaa Bacpw naTMchoiiHbie. CocTonT 3 Tpex  Five-layer wafers. They consist of three
6eTTepitin yw KaBaTbiHaH Xake /10e8 BadebHLIX MCTOB 1 ABYX CnoeB  layers of wafer sheets and two layers of
XEPXKaHFaK CanbIHABIChIHBIH exi apaxCoBOV HauMHKM peanut filling,

KabaTbiHaH Typaasl.

~
©/ILUEHTEH: A K2 [ opein ﬁ aii

: 5 K2 oooz
o T 655 60 B 6 Ear
== P i opbin - aii

H 60 % &R 8 Haw

dana opein ﬁ aii
#1085 % 4 ] 96 L ER 8 Hur
«BS ¢ apomatom aMmoHa» / «BS s aromatom limona»

@ (Rus] a»

Tofbi3 kabarTel Badnsanap. Badns Badnu aesatucnoiiHble. CoctoaT 3 Nine-layer wafers. They consist of five
BetrepiHiH 6ec kabaTbiHaH XaHe NATU CN0EB Bade/bHbIX TMCTOB U layers of wafer sheets and four layers
CanbiHABIHBIH TOPT KabaTbiHaH YeTbIpex CA0eB HauNHKN. of filling.

KypanfaH.

©/IWEHIEH:

: opein = aii

WeiGHTED br: S 5:H 605 B 6 Eu
. ;

EEE 5000 H 60 % &R 8

«BS LokonaaHbie» / «BS Shokoladnye»
(KAZS D a»

Bec kabarTel Baganap. Bagaa Bacp/ naTMcnoiiHbie. CocTonT 3 Tpex  Five-layer wafers. They consist of three
6eTTepiin yw KaBaTbiHaH XaHe C/10e8 BadebHbIX MCTOB M ABYX CnoeB  layers of wafer sheets and two layers of
LIOKO/aA CaNbIHABICHIHBI €Ki LIOKO/IaAHOM HaUMHKN chocolate filling

KabaTbiHaH Typagp

.
©/ILIEHTEH: B @ [ open a
BECOBbIMMU: 6,5 ;;é 60 weem gg@ 6 :‘;c;;:,;'n
WEIGHTED BY: places months
2 i opein aii
200
60 % &R 8 e
dana @ we [ opein @ aii
w4 v 96 & 8 ienee

BET
CTPAHUUA
PAGE




SINCE

1974

BA®AVNEP [
BA®/IN
WAFERS [

«ApaxucoBbiii apomart» / «Arakhisoviy aromat»

@

XKepxaHfak, canbiHapicbl 6ap 6ec
KabarTbl BapaAnap.

©/ILUEHTEH:
BECOBbIMU:
WEIGHTED BY:

B 400 § 1

«Ap'rel(» / «Artek»
(kAZ)

Bec kabatTbl Bap/u. Yuw sadenbai
napakTapAaH XaHe ki WoKonaa
canmacel KabarTapbiHaH Typagpl.

©/ILUEHTEH:
BECOBbIMU:
WEIGHTED BY:

2p
7000
z
2p
400 :;
z

.

PET

i

21

«Acun» / «Asiya»
(kAZ]

Torei3 kabatTel Badaanap. Bapna
| 6ertepiHiH 6ec kabaTbiHaH XaHe
KYWAIPIAreH KaHT KoCbinfaH
CanbiHAbIHBIK TOPT KabaTbiHaH
KypanFaH.

©/ILUEHTEH:
BECOBbIMU:
WEIGHTED BY:

E=5000%

«Caman» / «Samal»

@

Tofbi3 KabarTel Badnsnap. Badpns
6eTTepiHiH 6ec kabaTbiHaH XaHe
LIOKONaA CabIHABICHIHBIH TOPT
KabaTblHaH KypanaH.

O©/ILUEHTEH:
BECOBbIMMN:
WEIGHTED BY:

p
5000
PET g

@

MNatncnoiiHble Badpan
C apaxu1COBOI HaUNHKON.

-
o kg,
5 Mecm
&[]

places

6,5: 0 60
H 60
% 4 i 96

opein
mecm
places

dana
wmyx
piece

opein
mecm
places

@

Bacam naTMCAOIHbIe. COCTOAT 13 Tpex
CNI0e8 BayeNIbHbIX MCTOB U ABYX C/I0EB
WOKONAAHOW HAUMHKN.

-
G K2 [ o)
556,55 60
G Y7~ kg places

[ opeiH

60 vecm

places

dana ke [ opbIH

i <02 4 % 96

piece kg places

@

Badau aessatucoitHble. COCTOAT 13
NATA CNoeB BadeNbHbIX NMCTOB 1
YeTbipex CN0es HauMHKK ¢ 406aB-
NIeHMEM XOKEHKM,

opein
mecm
places

[ opeiH
60 3
places

@

Badamn gesstucroiHbie. CoctoaT 3
NATU CN0EB BadeNbHbIX IMCTOB 1
UeTBIPEX C/I0EB WOKONAAHOM HaUMHKM

opein
mecm
places

places

6
& 8
B 8

[EnG)

6
ER 8
ER 8

@

6
B 8

@

& 6
& 8

Five-layer wafers with peanut filling.

aii
mecayes
months
aii
mecayes
months

aii
mecayes
months

Five-layer waffles. They consist of three
layers of waffle sheets and two layers
of chocolate filling.

aii
mecayes
months
aii
mecayes
months
aii
mecayes
months

Nine-layer wafers. They consist of five
layers of wafer sheets and four layers
of filling with caramelized sugar.

aii
mecayes
months
aii
mecayes
months

Nine-layer wafers. They consist of five
layers of wafer sheets and four layers
of chocolate filling.

aii
mecayes
months

aii
mecayes
months



BA®JIN / NEYEHLE
WAFERS / BISCUITS

«Hacrpoewuku» / «Nastroyeshki»

Ow yw KabarTel BagnAap. TpuHaauaTucaoiinbie Baam. CocTosT
Bagnn BerTepirin xeTi Kabarbivan U3 CeMM CN0eB BageNbHbIX MCTOB U

OHE WOKONAA CANbIHABICHIHIK ATl LWECTH CI0EB WIOKONGAHOM HaUMHKM,
KaBaTbiHaH KypanFaH

O/ILIEHTEH: {3 o

= kg K2 pein ol
BECOBBIMM: T3 I @ o

WEIGHTED B! 218 ) 88 == e ) 6 ecnyes

SINCE

1974

BET
7 CTPAHUUA
PAGE

=
ap

Thirteen-layer wafers. They consist of
seven layers of wafer sheets and six
layers of chocolate filling.

«BS ¢ MmonouHbIM BKycom>» / «BS s molochnym vkusom» i

@

Torbi3 KabatTel Badasnap. Badas Bacpnm AeBATUCOIHbIE. COCTOAT M3
6etTepiHiH 6ec kabaTbiHaH XaHe NATM cnoes BadenbHbIX IMCTOB W
KYWAIPINTEH KaHT KOCBINFaH CaNbIHABIHBIH UeTbIpeX CNOEB HaUMHKM C

TepT KabaTblHaH KypanfaH.

{Rus]

A06aBNEHUEM XOKEHKM.

O/ILIEHTEH: @ 9 opun
BECOBBIMM: TS523 ecm @
WEIGHTED BY:[5| ] places ==® 6

«BS ¢ wokonaaHbIM BKycom» / «BS s shokoladnym vkusom»

@

Tofbi3 kabatTbl Badnanap. Badna
BetTepiHiH 6ec kabaTbiHaH XaHe
LOKONAA CanbIHABICHIHBIK TOPT
KabaTblHaH KypanfaH.

{Rus]

Bagm aesaTucnoiHble. COCTOAT 13
NATM cnoes BadenbHbIX IMCTOB W
YeTbipex C/I0eB LWOKONAAHON HAUMHKM.

©/ILUEHTEH: i opbiH
e, £ 2,65 LH96E B 6

«unpk» / «Tsirk»

@

Torbi3 KabatTel Badasnap. Bagna
6betTepiHiH 6ec kabaTbiHaH xXaHe
CanbiHABIHBIH TOPT KabaTbiHaH KypanfaH.

(Rus]

[Lesatucnovinbie Bapam. COCTOAT M3
NATI CI0EB BadeNbHbIX IMCTOB U

@

Nine-layer wafers. They consist of five
layers of wafer sheets and four layers
of filling with caramelized sugar.

aii
Mecayee
months

@

Nine-layer wafers. They consist of five
layers of wafer sheets and four layers
of chocolate filling.

aii
Mmecayer
months

@

Nine-layer wafers. They consist of five
layers of wafer sheets and four layers

YeTbIpex CN0eB HaumMHKN. Haunkka - of filling. Filing - nut and chocolate \
CanbIHABICH! — XaHFaK-LWOKONAA OpexoBO-LIOKONAAHOE NPAaNUHE. praline.
npanuHeci.
O/ILIEHTEH: 2B xe opein i
BECOBBIMM: 56,15 60 = =3 6 Srecaei
WEIGHTED BY: IO, 1k places o mmonths

p opuin @ aii
E87000:; @ 72 e 187 8 e @
Tnasyy «Caman ¢ p
«Caman = (eI RPSMaM> T v
Glased H y

KYMCaK, KbiTbIpAaK KaHTTbI

ConaBmY neverbeci. LLIokonas kpew
CanbIHABICH XaNCHIPbUIFaH, KOHAMTEPAIK
Fna3ype XarbineaH

TYTac NeueHbeaeH Typaasl.

HexHoe xpycTaLee caxapHoe
neverbe-CangBuy. CoCToNT U3
CIOWHOTO NevieHbA, CKAEEHHOTo d
HaUMHKOM - LIOKONAAHbIiA KpeM,

NOKPLITOE KOHAWTEPCKOT F1a3yphio.

() 500% & 6 &~ P 965 BB 6 Ew [(Fo

Delicate crispy sugar sandwich biscuit.
Consists of solid biscuit glued with

confectionery icing.

@

hocolate cream filling, covered with




SINCE 1974

«KocraHalickoe» / «Kostanayskoye»

(kazd D (Encs

«[icipinreH KOMbINTBIAFAH CYT», CaxapHoe neueHbe 13 Myku Nepeoro Sugar biscuits made of first grade flour
«Cnekynoc» xow wictepi 6ap 6GipiHwi copta ¢ apomatamu: «BapeHas with aromas: «Boiled condensed milk»,
CyPbINTbI YHHAH XacanfaH KaHTTbl CcryueHka», «Cnekynoc». «Speculoos».

neveHbe.

:
©/IWEHTEH: A2 K2 [ x
rcosumr $545 L 665 ER 65
-
p @ ke [ 2 i
B 4505 5128 545 [ 663 BD 6 B

«Caman» / «Samal»

1-CYpbINTHI yHHAH XacanFaH BaHAb  CaxapHoe NeveHbe 13 MyKki Sugar biscuits made of 1 grade flour
Xow vici 6ap KaHTTbl Nevenbe. Miwii 1 COpTa C BaHWNbHBIM aPOMATOM. with vanilla aroma. Form is round
AeHrenex (Tyrac). ®opma kpyrias (cnaowHas). (solid).

O©J/ILUEHTEH:

— "

. Ay e opein ﬁ aii
e, 55 5,75 Bl 54 % ER 6
«Acun» / «Asiya»

(kaZ) D a»

1-CypLINTBI YHHAH Xaca/faH BaHWb CaxapHoe neueHbe 13 Mykn 1 coprac  Sugar biscuits made of 1 grade flour

XOwW uici 6ap KaHT neueHbeci. BaHWbHBIM aPOMaTOM. with vanilla aroma.

MiwiHi AgeHrenek oibinFaH (Teciktep). ®opma kpyrnas neppopuposaHHas Form is round and perforate (holes).
(oTBepcTus).

©/ILLUEHTEH:

. B @ [ opein S ai
e G 555 545 BD 6 R
«BS ¢ monouHbIM BKycom>» / «BS s molochnym vkusom»

(azd (Rus] (Encs

CyT xow uici 6ap 6ipiHwi cypbinTel CaxapHoe neueHbe Kpyrnoi Gopmb! Round-shaped sugar biscuits made of
YHHaH XacanfaH AeHrenex niwiHaeri 13 MyKV NepBOro copTa C apoMaTom first grade flour with milk aroma.
KaHTTbl NevyeHbe. MosoKa.

O/ILUEHTEH: i opuin i
BECoBbIMY: TX Iy 7% @ 5 wecma  [2oez 6 wrecnyee
weiGHTED BY: LT 27/ ks places o months

«HacTpoewky ¢ WoKoNaAHbIM KPEMOM>»
«Nastroyeshki s shokoladnym kremom»

kazd D @

Hasik KbITbIPAaK KaHTTbl COHABIAY- HexHoe xpycraujee caxapHoe neuenbe- Delicate crispy sugar sandwich biscuit
neueHbeci. LiokonagTel kpem C3HABUY. COCTOUT N3 BEPXHErO It consists of top perforated
CanbIHABICI XanCbipbUIFaH, NephOPUPOBAHHOTO W HXKHEro and bottom solid biscuits glued with
KOFapFbl TECINTEH XIHE TOMEHTT TYTaC  CM/IOWHOTO MEYeHbs, CKAEEHHbIX chocolate cream filling.

neueHseaeH Typaabl. HAUNHKOIA - LWIOKONAAHBIM KDEMOM.

= 29005 2 80 % B 6y

«HacTpoeLku ¢ WOoKoNaAHBIM KPEMOM F/1a3MpOBaHHbIe»
«Nastroeshki s shokoladnym kremom glazirovannye»

@ D @

Hasik KbITHIP/aK KaHTTbI COHABUY- HexHoe xpycTawee caxaproe neverve- Delicate crispy sugar sandwich biscuit.
neuenbeci. KowauTepsik rasypb caHaBuy. COCTOMT U3 BEpXHEro It consists of top perforated and
XarbiNFaH, WOKONGATE! Kpewm NePGOPUPOBAHHOTD U HILKHETO bottom solid biscits glued with
CalbIHAbICH! XANCHIPBIAFAH, XOFAPFbl  CTUIOLIHOTO NENeHbA, CKACeHHbIX chocolate cream filling, covered with
TecinreH xaHe TOMeHri TyTac HaUMHKOI - LIOKONAAHBIM KPEMOM, ) i

neyeHbeaeH Typaabl. NOKPbITI KOHAUTEPCKOM 11a3ypbio. confectionery icing.

O/IWEHTEH: & e [ opein aii
BECOBbIMU: ¥ g
WEIGHTED sv 318 ks @ 96 piaces (T 6 i



SINCE
*E MEYEHLE
. MEYEHBE
Ji"’ BISCUITS

«KocraHalickoe 3n1akoBoe» / «Kostanayskoye zlakovoe»

@

BipiHwWi cypbINTbI yHHaH XacanfaH
61aaii keberi, cynsi yaneri, kapabuaaii
YANeri, KyHXIT A3HI KOCbUIFaH KaHTTbI
neyeHbeci.

(Rus]

CHXBPHOE neyeHbe U3 MykKn nepsoro
copra ¢ AOGHBI‘ENVNMMI NweHWYHble
OTPY6H, OBCAHBIE XOMbA, PXaHbie
XNOMbA, CeMA KyHXYTa,

0138 2052765 16

«kO6buneitHoe» / «Yubyleinoye»

(kazd (Rus

BaHunuH xow uici 6ap GipiHwi CaxapHoe neueHbe 13 Myku Nepsoro
CYPLINTBI YHHaH XacanfaH KaHTTbl CopTa C apOMaToM BaHUAN.

neyeHbe.

O/ILIEHTEH: opein
BECOBBIMM: T2 @ 1 @6 eem gg_%ﬂ
WEIGHTED BY:I3] ] kg places Q]

«BS ¢ IMMOHHbIM BKycom>» / «BS s limonnym vkusom»

@

JIMMOHHBIH, akKpIH XOW uici 6ap
BipiHWi CypbINTLI YHHAH XacanfaH
KaHTTbI neveHbe.

(Rus]

CaxapHoe neyeHbe 13 Mykn Nepeoro
COpTa C APKMM apOMaTOM IMMOHa.

He6% &R 8

«[leHcaynbik» / «Densaulyk»

@

KopbiTbinfaH cyT xow wici 6ap GipiHwi
CypBINTbI YHHAH Xaca/FaH KaHTTbl
neveHbe.

@

CaxapHoe neyeHbe 13 MyKin Nepeoro
CopTa C apOMaToM TOMAEHOTO MOIOKA.

Heex R 8

BITLHEHI' EH

—‘@. 6
WEIGHTED By: I

«BS ¢ anenbcMHOBbLIM BKycom» / «BS s apelsinovym vkusom»

@

«AnenbcuH» xow uici 6ap GipiHwi
CYpbINTbI YHHAH XacanfaH KaHTTbl

{Rus]

CaxapHoe neueHbe 13 Myku Nepsoro
COpTa C apoMaToM «AnenbCuH».

neyeHbe.

O/ILLUEHTEH:

BECOBLIMU: X @ P @66 open ﬁggun 6
WEIGHTED BY:I3]J kg places Q]

«BaHunbHoe» / «Vanilnoye»

@

BaHuauH xow wuici 6ap GipiHwi
CypbINTbI YHHAH Xaca/faH KaHTTbl

@

CaxapHoe neyeHbe 13 MyKin Nepeoro
copTa C apoMaToM BaHUAWHA.

neyeHobe.
O/ILEHTEH: i opein ﬁ
o002
HHees: [kx 8

1974
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(ency

Sugar biscuits made of first grade flour
with wheat bran, oat flakes, rye flakes,
sesame seed.

opein =
mecm 859 Mecayes
places months

(ENG]

Sugar biscuits made of first grade flour
with vanilla aroma.

aii
mecs
months

(ency

Sugar biscuits made of first grade flour
with bright lemon aroma.

aii
mecayee
months

(ENG]

Sugar biscuits made of first grade flour
with baked milk aroma.

aii
mecayes
months

@

Sugar biscuits made of first grade flour
with «Orange» aroma.

ai
mecs
months

(ENG)

Sugar biscuits made of first grade flour
with vanillin aroma.

aii
Mmecayes
months

73




«lllaxmaTHoe» / «Shakhmatnoye»

@ @ a»

POM MeH anenscui xouw victepi 6ap  CaxapHoe neveHbe W3 Myku nepsoro  Sugar biscuits made of first grade flour
6ipiHLLI CYpHINTLI YHHaH Xacansan copra c apomatamu poma with rum and orange aromas.
KaHTTB NeveHbe W anenbcuHa.

-
O/IWEHTEH:  ADry I opuin ?1" aii
BECOBbIMU: §"i 6 e @ 66 mecm 33‘@ 8 mecayes

WEIGHTED BY: places

«#SAMIYSAMOLET?> biscuits with vanilla aroma
Meuenbe «#CAMbIMUCAMOJIET» ¢ apomaTomM BaHWAU
BaHunb xouw micimeH «#CAMbIMCAMOJIET>»

(kaz} D a»

BaHw/b XOw Wici 6ap GipiHWi CypbINTs  3aTAXHOE neveHbe U3 Myku nepsoro  Hard dough biscuits made of first
YHHEH KaTTbl WIEHTEH KaMBIPAAH COpTa ¢ apoMaToM BaHMAM. grade flour with vanilla aroma.
KacanfaH neyeHoe.

EN 375 H80% ER6

“#SAMIYSAMOLET'. glazed biscuits with vanilla aroma
MeueHbe «#CAMbIMgAMOIII:T» € apomMaToM BaHWW INa3upoBaHHoOe
Banunb xow uici 6ap rnasypbaenren «#CAMbIMCAMOJIET» neueHbeci

kazd (Rus] ap

Ty6i rnasypbneHreH, BaHUb XOW Mici 3aTAXHOE NeyeHbe U3 MyKu Nepsoro Hard dough biscuits made of first

6ap, BipiHwWi CypbINTbI YHHaH KaTTbl copTa C apoMaToM BaHWAM grade flour with vanilla aroma with
MNeHTeH KaMblpAaH Xacanfa C 11a3MPOBaHHbIM AOHBILIKOM. glazed bottom.
neveHbe.

3255 [ 80 % ER 6 How

«3os0T0€ npeBocxopHoe» / «Zolotoye prevoskhodnoe»

kazd (Rus] ap

NicipinreH anma aami 6ap GipiHwi 3atAXHOe neyeHbe U3 MyKi NepBoro Hard dough biscuits made of first
CYpbINTbI YHHAH KaTTbl MNEHreH COpTa €O BKYCOM neyeHoro a6aoka. grade flour with baked apple flavor.
KaMbIPAAH XacanfaH nevexbe.

O/ILEHTEH: B e [ - »
BECOBbIMM: IS o s
WEIGHTED B 4 ko @ 54 ecm B0 6 eces

«BykBb1» / «Bukvy»
kaz) D ap

SpinTep niwiHiHAeri GipiHwWi CypbINTbl  3aTAXHOE NeveHbe 3 Myku nepsoro  Letters-shaped hard dough biscuits
YHHaH KaTTbl NNEHTeH KaMbipAaH copra B popme 6Gyks. made of first grade flour.
KacanfaH neyeHoe.

O/ILIEHTEH: opuin i
BECOBbIMU: X 4 e @ LY. R 6 ecneo
WEIGHTED BY:[5| ] kg places @ months



SINCE

5B MEYEHBE
e MEYEHDE
£EL BISCUITS

«JlecHble xxutenn» / «Lesniye zhiteli»

(azd (Rus]

Kiwiripim aHgap niwininaeri GipiHwi 3aTAXHOE NneyeHbe U3 Myku Nepeoro
CypbINTbI YHHAH KATTbl MNEHTeH copTa B Gpopme 38epyLuek.
KaMbIPAAH Xaca/FaH neyeHse.

545 6

«Tea Time»

@

BaHuauH xow wici 6ap GipiHwi
CypbINTbI YHHAH KATTbl MAEHTeH
KaMbIPAAH Xaca/FaH neyeHbe.

@

3aTAXHOE NeyeHbe U3 MyKn NepBoro
CopTa C apOMaToM BaHUAM.

He4s &R 6

«Kpoker» / «Kroket»
@

«CmeTaHa» xow wici 6ap GipiHwi
CypbINTbI YHHAH KATTbl MAEHTeH
KaMbIPAAH Xaca/FaH neyeHbe.

@

3aTAXHOE NeyeHbe 13 MyKu Nepsoro
copTa ¢ apomatom «CmeTaHa».

O/IUEHTEH: (B e [ - ﬁ
BECOBBIMU: T3 P é wecm (2995
WEIGHTED B! 318 kg 60 places 22 (L 6

KekHap kocbinFaH «Cracker-Fish»
«Cracker-Fish» ¢ makom
«Cracker-Fish» with poppy seeds

@

BipiHwWi cypbINTbI YHHaH KaTTbl
WIEHTeH KaMbIPAAH XacanfaH KeKHap
KOCbInFaH 6anbik NiwiHAeri neyeHbe.

(Rus]

3ataxHoe neyeHbe B popme pbibok 13
MyK# NepBoro copra ¢ go6asneHnem
Maka.

O/ILUEHTEH: @ [ opein o
BECOBbIMMY: e é 60 F AT 6
Ty3 KocbuiFaH «Cracker-Fish»

«Cracker-Fish» ¢ conbio

«Cracker-Fish» with salt

@

(Rus]

ConéHoe 3atAxXHOe neueHbe B popme
pbI6OK M3 MyKM Nepeoro copra.

BipiHLWi CypbINTbI YHHaH KaTTbl
WIIEHTeH KaMbIPAaH XacanfaH
Ty3nantan Gansik nitwingeri nevexse.

©/ILUEHTEH:

o e [ opoin ﬁ
seent 53,55 L1 60% Eg 6

1974

75 o
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@

Animals-shaped hard dough biscuits
made of first grade flour.

aii
Mmecayes
months

@

Hard dough biscuits made of first
grade flour with vanilla aroma.

aii
mecs
months

a®»

Hard dough biscuits made of first
grade flour with «Smetana» aroma.

aii
mecs
months

(ency

Fish-shaped hard dough biscuits made
of first flour with poppy seeds.

aii
mecayes
months

(ency

Fish-shaped salt hard dough biscuits
made of first flour.

aii
mecayee
months




DY E
BAYAN
SULU

SINCE 1974

76
TENE®OHbI ®PUJTTMANOB TOO «SWEET CITY»

Anmarbl 8 (7272) 94-19-36 (BH.122)
8 705 204-55-35

Axray 8 (7292) 60-91-40
8 777 544-02-51
8 777 544-02-52

AkTobe 8 (7132) 55-77-17
8 777 544-02-54

Atbipay 8 (7122) 76-38-67
8 771 058-66-60

Kbi3binopga 8 (7242) 25-50-55
8 777 544-02-72
8 771 339-23-11

Kaparanpa 8 701 530-16-54
8 777 544-02-67

Kokwertay. 8 (7162) 31-76-93
8 (7162) 31-77-10
8 777 544-02-68
8 777 544-02-69

KocraHan 8 (7142) 56-62-20
8 (7142) 56-61-12
8 (7142) 56-61-75
8 777 544-02-71
8 777 544-02-70



i %

SULU

BAYAN

SINCE 1974

Hyp-Cyntan

MaBnopap

MerponaBnoBck

Tapas

Ypanbck

Ycrb-KameHoropck.............

Cemen

LUbiIMKeHT

8 (7172) 41-61-06
8 701 208-30-15

8 (7182) 68-67-49
8 (7182) 68-67-16
8 705 746-86-26

8 (7152) 41-19-91
8 707 431-72-39
8 776 226-42-79

8 (7262) 52-31-15
8 777 544-02-80

8 (7112) 28-32-30
8 777 544-02-82

8 (7232) 57-83-65
8 777 544-02-84

8 (7222) 34-02-03
8 702 218-28-83

8 (7252) 95-43-30
8 771 190-66-91
8 777 713-33-03
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«baaHn Cyny» AK
110006, Ka3sakcraH Pecny6aukachi,
KocraHalt 06bichbl,
KocraHai K-cbl, BopoauH K-ci, 198
dakc: +7 (7142) 55-99-75
Cary 6enimi: +7 (7142) 56-62-71
SKCNOPTTLIK caTyAbl
6ackapy 6enimi:
+7 (7142) 39-09-11

AO «basH Cyny»
110006, Pecnybnuka KasaxcraH,
KocraHalickas obnactb,

r. KocraHaii, yn. bopoauHa, 198
daxc: +7 (7142) 55-99-75
Otaen npogax: +7 (7142) 56-62-71
Otaen no ynpasneHuio
3KCMOPTHbIMU NpoAaXamMwu:
+7 (7142) 39-09-11

«Bayan Sulu» JSC
110006, Republic of Kazakhstan,
Kostanay province,
Kostanay city, 198 Borodin str.
fax: +7 (7142) 55-99-75
Sales Department: +7 (7142) 56-62-71
Export Sales
Management Department:
+7 (7142) 39-09-11

@ @bayansuluofficial
‘) www.bayansulu.kz
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