KATANIOI KOHAUTEPCKUX U3AENUN
CATALOGUE OF CONFECTIONERIES




OBLWAA UHOOPMALUA O MPEAMNPUATUN «BASH CYNY»

AkumoHepHoe obuwectBo «basH Cyny» 6bi10
CO3aHO B COOTBETCTBMM C YKasom npesngeHta PK
ot 05. 09. 93 . N2 1136 «O6 opraHM3aLMOHHbIX Mepax
Nno Mpeobpa3oBaHWIO FOCTIPEANPUATUIA B aKLMOHep-
Hble 0bLecTBa» Ha ba3e KycTaHaliCKoN KOHAUTEPCKOM
babpviki, BBeAEHHOW B felicTBMe B Aekabpe 1974 rosa
NPOEKTHON MOLLHOCTbIO 24 560 TOHH KOHAWUTEPCKUX
W3JeN1i B rog,

B Hactoswee Bpema AO «basH Cyny» aBnsetcs
OZHUM 13 KPYMHEWLLMX MPOV3BOAUTENEN KOHAWTEP-
ckmx m3gennin KazaxcraHa. ®abpvika Npon3BOAUT U
peanusyeT KOHAUTEPCKME W3AENWs, KOTOpble Moapas-
JEeNATCA Ha 2 rpynnbl: caxapucTble (Kapamesb, MPWC,
Apaxe, KoHdeTbl, LWOKoNas, Mapmenas, 3ebup) u
MyU4Hble (neyeHbe, Bapan).

MpeanpuaTMe COCTOUT U3 LLECTU LLEXOB OCHOBHOMO
MPOWU3BOACTBA: KapamebHbll, KOHOETHbINM, LLIOKONAA-
Hbii N21, wokonagHbim N22, 6uckBUTHbIA NOT,
6uckBUTHBIA N22. MMpoM3BOACTBEHHbIE MOLLHOCTH
Mo3BOAAOT BbinyckaTb 6onee 86 OOO TOHH KOHAW-
TEPCKMX M34ennii B rog. Mbl npeanaraeM LIMPOKMIA
aCCOPTUMMEHT BbICOKOKAYeCTBEHHOM MPOAYKLINK,
cocTosAwmi 13 6onee 300 HaNMEHOBAHWIA.

3a nocnegHue 5 net Ha AO «basH Cyny» ycnewwHo
npoBeAeHbl KOMMAEKCHbIE PaboTbl MO PEKOHCTPYKLNK,
MOJepHM3aLNK, pacliMpeHUto AeWUCTBYOLWero
npoun3BoACTBa. B Liexax OCHOBHOro NpoOW3BOACTBA
YCTaHOB/IEHO BbICOKOTEXHOIOTMYHOE ObOpYAOBaHMe
OT BeAyLIMX 3apybeXHbIX NPOW3BOAUTENEN, B TOM
uncne obopyaoBaHve 415 NOJHOMO LnkAaa nepepabor-
KN Kakao-6060B, obecrieuvBaroLLiee NPOU3BOACTBO
BbICOKOKaUeCTBEHHbIMWN Kakao-npogyktamu. Bce ato B
MOJIHOV Mepe CTabuamsnpyeT AMHAMUUYHOCTL PaboThl
uexoB, cnocobcTByeT Hambonee 3pdekTUBHOMY
MCMONb30BaHUIO MPOM3BOACTBEHHbIX MOLLHOCTEMN,
MO3BOJISIET OCYLLECTBAATb CTPOTUMA KOHTPO/b Napa-
METPOB TEXHONOMMYECKOrO npoLecca.

Vcnonb3oBaHne B TEXHONOTMW MPOM3BOACTBA
KOHANTEPCKUX W34ENN HaTypaibHbIX 3KOAOTUMYECKM
UMCTbIX MHIPEAVEHTOB SIBASIETC OAHWM W3 [NaBHbIX
apryMeHTOB B KOHKYPEHLMUW MO KayeCTBEHHbIM
XapakTepuctukam npoaykumm. Ha npegnpusatun
MMeeTCs aTTecToBaHHas nabopatopus 415 NpPoBeLeHsA
aHaNM30B Cbipbs YMaKOBOYHbIX MaTepUanoB 1 roTOBOWA
MPOAYKLIMWN Ha KaXKAOM CTaZ MPOU3BOACTBA.

Bnarop,apﬂ NPUMEHEHNIO BbICOKOKa4YeCTBEHHOIO
CblpbA, UCMNONb30BaHUK B MPOU3BOACTBEHHDbIX
nomeLLeHnax NprbopoB M CPeACTB, YaYYLLAOLLUX
MUKPOBMONOTNYECKYHO Cpesy; YNakoBKe MPOAYKLMN B

TePMOYCaZJO4HYHO M/IEHKY CyLLEeCTBEHHO YBEMNUMBAKOT-
CA CPOKM XpaHEeHWsA 1 COXPaHAOTCA MONe3Hble CBOMCTBA
NpoAyKLMN.

KauecTBO BbIMycKaeMon MPOAYKLMU KOHTPO-
nnpyetca Kocrananckum ¢uamnanom AO «HallIkCo».
Beinyckaemasa npoaykuma ceptuduumpoBaHa u
perynsipHo npoBepseTcs Ha 6besonacHocTb O6aaCTHbIM
YnpasneHvem locanmgHaza3opa. Ha Bce npumeHsemoe
Cbipbe B MPOWU3BOACTBE WM BCMOMOraTe/ibHble MaTte-
pvanbl UMEeroTCA CepTUPUKaTbI COOTBETCTBUS.

AO «basH Cyny» obnasaet BbICOKOW AeNOBOW
penyTtauunen B nuweBon oTpacan KasaxcTaHa.
JocTxeHna KOMMNaHun OTMeYeHbl AUMJIOMamMy,
HarpagamMmm MeXAYHapOAHbIX N OTeYeCTBEHHbIX
BbICTAaBOK, APMapPOK MPOAYKTOB MUTaHWA.

KomnaHwusa aBnsetca uneHom Accoumauunm
kKoHauTepoB KasaxctaHa, akumm AO «basH Cyny»
BK/IFOYEHbI BO BTOPYIO KaTEroputo cektopa «AKLMn»
odpuumansHoro cnmcka AO «KasaxctaHckas GoHAoBast
Brp>ka».

Ha AO «basH Cyny» akTMBHO paboTaeT cucrema
MeHeaXMeHTa KadvectBa (CMK) B cooTtBetcTBUM C
MeXayHapoaHbiMu ctangaptamu 1ISO 9001, 1SO 22000,
ISO 50001, koTopas ABASETCS YaCTbHO OOLLEN CUCTEMBI
ynpaenenunsa npegnpuatnem. CMK oxsatbiBaeT Bce
3Tanbl U BCE BUAbI AEATENBHOCTV MPU NMPOU3BOACTBE
NPOAYKLIMW 1 ABNAETCA CPesCTBOM, 0becrneumnBatoLLmm
COOTBETCTBME MPOAYKUWUW YCTaHOBJEHHbIM Tpebo-
BaHMAM, CMOCOOCTBYET AOCTVXKEHWUIO YAOBNETBOPEH-
HOCTW NOoTpebuTenei.

Ana ocywecTBneHns MPOU3BOACTBEHHOW Jes-
TenbHocTn AO «basH Cyny» pacnonaraetr BCemMwu
HEO6XOAMMbBIMU 3eMeHTaMu UHOPaACTPYKTYpPbI:
NPOW3BOACTBEHHBIMWU MAOLWAAAMN, MOLLHOCTAMM,
cneynann3npoBaHHbIMA CKAaAaMK, OTNaXKEHHbIM
MaTepuanbHO-TEXHMYECKNM obecrneyeHreM, a Takxke
KBanndUUMpPOBaHHBIMU KagpaMun paboumx u
CNy>XKaLLmx, Hannumem o6y KMBaOLLIMX NMPON3BOACTB.

AO «basH Cyny» Npon3BOANT MOCTaBKy KOHAUTEP-
CKMX UM3jenvii no Bcen Tepputopumn Pecny6amku
KasaxcraH, a Takxxe B CTpaHbl HGAMXKHEro 1 AanbHero
3apybexbs aBTOMOOW/IBHBIM U >KeNe3HOAOPOXHbIM
TPaHCMOpPTOM.

Mbl pagbl YAOBNETBOPUTb W3bICKaHHbIN BKYC
cambIx TpeboBaTesIbHbIX NOKynaTenen!



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, ISO 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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LWOKONIAAHBIE HABOPbDI
CHOCOLATE SELECTION BOXES

«Accoptu KasakcraH» / «Assorti Kazakstan»

(RS

LLlokonazHble KOHPETLI C HaUMHKaMU,
pa3Ho0bpa3HO GopMbI, C penbedHbIM PUCYHKOM
Ha MoBepXHOCTU. BbinyckaeTcs Habopom KoHbeET,
Co/iepXKalLyM CeMb Pa3NNYHbIX HAUMHOK:
HauWHKa XeneHas - YepHas CMOPOAUHA
HauMHKa - apaxvcoBbIii KpeM

HaunHKa - KpeM ¢ abpUKOCOBbIM apOMaToM
HauuHka TprodesbHas

HauMHKa MapLvnaHoBas

HaunHKa LIOKONaAHbIV Kpem

HauMHKa — KpeM C anesbCMHOBbLIM apOMaToM

2p Kopo6ku
Cemo gr boxes
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Chocolate sweets with fillings of various shapes
with a relief design on the surface. Available in
selection box containing seven different fillings:
jelly filling - black currant

filling - peanut cream

filling - cream with apricot aroma

truffle filling

marzipan filling

filling — chocolate cream

filling - cream with orange aroma
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«Accoptu KasakcraH» / «Assorti Kazakstan»

(RUS

LLlokonagHble KOHPETbI C HaUMHKamK
pa3Hoo6pasHoii GopMbI, C pesibedHbIM PUCYHKOM
Ha NoBepxHOCTU. BbinyckaeTcs Habopom KoHdeT,
cozepXXallyiM ceMb PasNNYHbIX HaUMHOK:
HauMHKa efeliHas - YepHas CMOPOAMHa
HauMHKa - apaxvcoBbIii Kpem

HauMHKa - Kpem ¢ abprKoCcoBbIM apoOMaToM
HauuHKa TprodenbHas

HauMHKa MapLvnaHoBas

HauMHKa LIOKOaAHbIN Kpem

HauMHKa — KpeMm C anenbCvHOBbIM apoMaToM

000 2p 61
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«Accoptn» / «Assorti»

(RS

LLiokonasHble KOHPeTbI U3 6eN0ro N TEeMHOTo
LoKo/1aja, pa3HoobpasHol GopMbl, C peibedHbIM
PVICYHKOM Ha NMoBepXHOCTW. Bbinyckaetca Habopom
13 LWEeCTU HaUYMHOK:

“paiMHOBas HaunHKa

*LIOKONIaZHaA HauMHKa

*NOMa/lHO-C/IMBOYHAA HauMHKa
«C/IMBOYHO-OpPEXOBas HaurHKa
sNoMaZHO-bPyKTOBas HaUMHKa

*MapumnnaHoBaa HayMHKa
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Chocolate sweets with fillings of various shapes
with a relief design on the surface. Available in
selection box containing seven different fillings:
jelly filling - black currant

filling - peanut cream

filling - cream with apricot aroma

truffle filling

marzipan filling

filling — chocolate cream

filling - cream with orange aroma

mecm o mecsyee
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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

smarzipan filling

mecayee
months




LUOKONAAHBIE HABOPbDI

«baaH Cyny Premium» / «Bayan Sulu Premium»

(RS

Habop coctonT 13 BOCbMUW COPTOB

KOH®ET C pa3IMUHbIMW HauNHKamu v
pa3Hoobpa3zHot popmbl.

Copt N21 KoHdeTa ¢ KOpnycom v13 MONOYHO-
MVHAaNbHOTO NpanviHe, oTAeNaHHas ApobaeHbIM
opexom.

Copt N22 KoHdeTbl 13 MONIOYHOTO LLOKOMaAa C
Ao06aBneHVeM KapaMeNn30BaHHbIX CEMSAH KyHXyTa
1 ApobaeHoro opexa.

Copt N23 KoHdeTbl ¢ Kopnycom 13 MapuunaHa.
Copt N24 KoHdeTbl ¢ KOpNycom 13 MapuunaHa u
xene.

Copt N25 KoHeTbl ¢ KOprycom 13 KOKOCOBOM
rPUNBAXKHOW Macchl.

Copt N26 KoHdeTbl ¢ HauMHKOW Kpem-kakao.
Copt N27 KoHpeTbl ¢ MATHOW HaUMHKOW.

Coprt N28 KoHoeTbl ¢ TprodesbHON HaUuNHKOMN.

440z 3w 51,325 H 805 Ehdmm 3

«3onoro Ckudos» / «Zoloto Skifov»

(RUS

[nasnpoBaHHble WOKONAAHOM rNa3ypbto KOHMETbI
LIeCTV COPTOB C Pas3/INYHbIMK KOprycamm n
pasnnuHoii popmbl. KOHPETbI akKypaTHO YI0XKEHbI
B Xy/JOXKECTBEHHO OpOPMIEHHbIE KOPOOKM:

* KOHdETbI OKPYINOV GOPMbI C OTAENKON Ha
nosepxHocTW. Koprnyc cocTonT M3 MapuunaHa 1
rpeLKoro opexa.

« KOHdETbI KBagpaTHOM popmbl. Kopryc coctonT 13
Macchbl NpanviHe ¢ Jo6aBaeHeM KOKOCOBOM
CTPY>XKU. Bepx oTaenaH 6e/biM 1 MONOUHbBIM
LIOKONAA0M. [IOHbILIKO 1 6OKOBbIE CTOPOHbI
rNa3npoBaHbl WOKONAAHON rNasypbio.

* KOHdETbI NPAMOYTONbHOV GOPMBI. [LOHbILLIKO 1
6OKOBbIe CTOPOHbI [1a3VPOBaHbI LLOKONAZHOW
rnasypbro. Bepx KOHdETbI OTAENaH MONOYHBIM
LokonaaoM B Buge BoaH. Kopryc coctonTt n3
npanvHe c jobaBneHnem 4pobaeHoro rpeLkKoro
opexa.

* KOHDETbI NPAMOYTONbHOV GOPMBI. [LOHbILLIKO ¥
60Ka rnasvpoBaHbl LWOKONAAHON rnasypbto. Bepx
KOH®eT oTAeNaH MONOYHbBIM 1 6ebim
wokonaaom. Koprnyc cocTonT 13 WOKOoAaAHOro
Kpema ¢ obaBaeHVeM KyKypy3HbIX X/10MbeB.

* KOHdETbI KBaApaTHON GOPMbI. [JOHBILLKO 1
60KOBble CTOPOHbI NMOKPbIThI LWOKONAAHON
rnasypbto. Kopnyc coctout 13 LwokonagHoro
Kpema mexay AByMA CI0AMU MapLmnaHa.

* [N1a3MPOBaHHbIe LLOKONaAHOW rNa3ypbio KOHeTbI
NpAMOYronbHO Gopmbl. Bepx KoHbeTbl oTaenaH
MOJIOUHbIM LWOKoAaAoM. Kopnyc - MOOYHO-
LLIOKONAAHbIV KPeM C LieIbHbIM MUHAaNEM.

i CHOCOLATE SELECTION BOXES
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Selection box consists of eight sorts of sweets with >
different fillings and various shapes. ® o
Sort N21 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 N24 Marzipan and jelly body sweets.

Sort N25 Coconut and candied roasted nut mass
body sweets.

Sort N26 Sweets with cocoa cream filling.

Sort N27 Sweets with mint filling.

Sort N28 Sweets with truffle filling.

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
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CHOCOLATE SELECTION BOXES

LWOKONIAAHBIE HABOPbDI

«3onorto Ckudos» / «Zoloto Skifov»

(RS

[Na3vpoBaHHble WOKONAAHOM rNasypbro KOHbeTbI
LLIeCTV COPTOB C Pas3IMYHbIMU KOprycamu 1
pasnnuHoii popmbl. KOHPETbI akKypaTHO YI0XKEeHbI
B XY/JOXKECTBEHHO OpOPMIEHHbIE KOPOOKM:

* KOHdETbI OKPYINOW GOPMbI C OTAENKON Ha
nosepxHocTu. Kopnyc coctonTt 13 MapuunaHa v
rpeLiKoro opexa.

* KOHbETbI KBaApPaTHOW GOPMbI.

Kopnyc coctount s macchbl npanavHe ¢
fobaBieHeM KOKOCOBOW CTpY>Kku. Bepx oTtgenaH
6e1bIM 1 MOJIOYHBIM LLIOKONAA0M. [JOHBILLKO 1
60KOBble CTOPOHbI [1a3MPOBaHbI LLOKONAAHOM
rnasypbro.

* KOHbETBI NPAMOYTO/IbHON GOPMbI. [LOHBILLKO U
60KOBble CTOPOHbI [1a3MPOBaHbI LLOKONAAHOM
rnasypbro. Bepx KOHdETbI OTAeNaH MONOYHBIM
LIOKONaA0M B BUAe BOJIH. Kopnyc cocTout u3
npanvHe c jobaBneHem 4pobaeHoro rpeLkoro
opexa.

* KOHbETBI NPAMOYTO/IbHOM GOPMbI. [LOHBILLKO U
60Ka rn1asnpoBaHbl LWOKONAAHON rasypbto. Bepx
KOHeT oTAeNaH MONOYHbIM 1 6enbim
wokonagom. Kopryc cocTouT 13 WOKoAaAHOro
Kpema ¢ obaBneHveM KyKypy3HbIX X10MbeB.

+ KOHbETbI KBagpaTHOW GopMbl. JOHBILLIKO U1
60KOBble CTOPOHbI MOKPbITHI LOKOAAAHON
rnasypbto. Kopnyc coctout 13 LWokonagHoro
Kpema mexay AByMsA CIoAMU MapumnaHa.

* [N1a3MPOBaHHbIE LLOKONaAHOW rNasypbio KOHPeTbI
npAMOyYrosibHol GopMbl. Bepx koHbeTbl oTaenaH
MOJIOYHbIM LLIOKONaA0M. Kopnyc - MONOYHO-
LIOKONIaAHbIV KPeM C LiefIbHbIM MUHAANEM.

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.
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«basaH Cyny Premium» TptodenbHbie

«Bayan Sulu Premium» Truffle

D

Habop, cocToawumin 13 4-x cCOpToB PO3HUYHbIX
KOH®ET, yNIOXKEHHbIX B KOPPEKC.

Copt N21 - kOHdeTbI U3 TEMHOrO LWOKONasa C
HaUMHKON N3 MOJIOYHO-TPrOdEIbHON Macchl,
yKpalleHHble LenbiM GyHAYKOM, eKOpUpOBaHHble
6e/1bIM LIOKONAA0M.

Copt N22 - KOHdeTbl 13 TEMHOTO LWOoKoMaza C
HaUMHKON 13 TeMHOrO Tptodens, yKpalleHHble
BO3/YLLUHBIM PUCOM.

Coprt N23 - KOHdeTbI 13 TEMHOTO LWOoKoaza C
HauMHKOM 13 6enoro Tprodens, ykpalleHHble
ApOobaeHbIM MUHAaNEM,

Copt N24 - KOHdeTbl U3 MONOYHOTO LWOKOMaja C
HauMHKOM 13 6enoro Tprodens, JeKopupoBaHHble
MOJIOYHbIM LLOKONAAOM.

1642 %Sm’zﬁ" 1,312 & O
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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 N92 - dark chocolate sweets with dark truffle
filling decorated with puffed rice.

Sort N3 - dark chocolate sweets with white truffle
filling decorated with

crushed almond.

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

i [
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¥l LUOKOJIAAHBIE HABOPbI
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CHOCOLATE SELECTION BOXES

«Accoptu KocraHawn» / «Assorti Kostanay»

(RUS

KoHdeTbI N3 TeMHOTO 1 MOJIOYHOTO LLOKO/AAa,
pa3Hoo6pasHoii GopMbI, C pesibedHbIM PUCYHKOM
Ha NoBepPXHOCTU. BbinyckaeTcs Habopom KOHPeT,
cozepXallyM MATb Pa3INYHbIX HAUMHOK:

+ OpexoBas HaunHKa

* NOMaJHO-C/IMBOYHAA HaunHKa

* LIOKO/IaZHas HauvHKa

* XenelHasn HauMHKa

* NoMaaHO-6aHaHOBas HauvHKa

(ENG

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

[ =]

k9w i
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«AccopTtun» / «Assorti»

(RS

LLlokonazHble KOHPETbI C HAUMHKaMMU,
pa3Hoo6pa3HOI popMbl, C penbedHbIM PUCYHKOM
Ha MOBEPXHOCTW. Bbinyckatotcs Habopom KoHbeT,
COAEPXKALLMM TPY PasNnyHbIe HAUNHKM:

* HauMHKa TprodenbHas

» NomMazHo-6aHaHOBas HauMHKa

* HauVHKa XenelHas

[ =]
kgw: 1]
7 2p Kopobox TR 1 K2 L { mecm
1 5 gr % 6 boxes E- 7 kg =) places

(ENG

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

e 67

«Accoptu baaHn Cyny» / «Assorti Bayan Sulu»

RUSZ

LLlokonagHble KOHPETbI C HAUMHKaMM,
pa3Ho06pa3zHoi GOpMbI, C penbedHbIM PUCYHKOM
Ha NMoBepXHOCTU. BbinyckatoTca Habopom KoHeT,
cozepXallyiM TPy pasanyHble HauMHKM:

- opexoBas HauuHka

* NoMagHo-6aHaHOBas HaumHKa

+ KPEMOBas HauMHKa C 4pobeHbIM OpexoM

~™
kg
000 2p Kkpobok <5
1803 5 6 =

1,08 [ 80:=

ap

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
E‘;@ 6 months

«Accoptu basH Cyny» / «Assorti Bayan Sulu»

RS

LLlokonagHble KOHPETbI C HAUYMHKaMK,
pa3Ho0bpa3HO GopMbI, C penbedHbIM PUCYHKOM
Ha NMOBePXHOCTU. BbinyckatoTcs Habopom KoHeT,
cofepXKaLLMM TpY pasinyHble HaUYNHKM:

+ OpexoBas HauuMHKa

+ NoMaAHO-H6aHaHOBas HauMHKa

+ HaUMHKa-BapeHas CryleHka

a»

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

—
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CHOCOLATE SELECTION BOXES

LWOKONIAAHBIE HABOPbDI

«AccopTtu basaHn Cyny» / «Assorti Bayan Sulu»

(RS

LlokonagHble KOHMETbI C HAUMHKaMW,
pa3Hoo6paszHoit GopMmbI, C penbedHbIM PUCYHKOM
Ha NMOBEPXHOCTY.

Bbinyckatotca Habopom KoHbeT, cogepaLyum
YeTblpe pas/ivyHble HaunHKK:

sMapLunaHoBas HaunHKa

«0pexoBas HaunHka

snomMagHo-6aHaHoBas HauMHKa
*HauVHKa-BapeHas crylieHka

-~
e
LD
[N[alu] 2p Kopo6ok S8 K2
2487 % 6 i 1,48 kg

a»

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

Available in sweets selection box containing four
different fillings:

smarzipan filling

enut filling

*banana fondant filling

«filling — boiled condensed milk

L1 mecm ooon. mecayee
= places oo @ months

«Accoptu basaH Cyny» / «Assorti Bayan Sulu»

RS

LLlokonagHble KOHGETbI C HaUMHKaMm,
pa3Hoobpa3Hon GopMbl, C penbedHbIM PUCYHKOM
Ha NoBepxHOCTU. BbinyckaroTca HabopoMm KoHdeT,
cofiep>kalmM YeTbipe pasinyuHble HauNHKW:
*0pexoBan HaunHKa

snoMazHo-baHaHoOBas HauMHKa

*KpeMoBas HaunHka ¢ ApobaeHbIM opexom
“KeNenHas HaumHKa

-~

ke
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(ENG]

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

<elly filling

K2 [T 9 mecm ooos. mecsayee
5 36 o 1 O
1, kg places CLTEN months

«Accoptu basaHn Cyny» / «Assorti Bayan Sulu»

RS

LLlokonaaHble KOHPETbI C HAUMHKaMMK,
pa3Hoo6pa3HOI popMbl, C penbedHbIM PUCYHKOM
Ha NMOBEPXHOCTU. BbimyckatoTcst Habopom KoHeT,
coziep>KaLLyM LWECTb PasAnNUHbIX HAYMHOK:
sMapLunaHoBas HauvHka

*0pexoBas HaunHka

snomMagHo-6aHaHOBas HauvHka
*HauMHKa-BapeHas CryLieHka
*MOMaAHO-CIMBOYHAs HaUMHKa

‘TptodpenbHas HauMHKa

a

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

smarzipan filling

nut filling

«banana fondant filling

«filling — boiled condensed milk

«cream fondant filling

«truffle filling

—
o kg i

9000 2p Kopo6Ku S K2 mecm ooos mecayee
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«Accoptu basaH Cyny» / «Assorti Bayan Sulu»

RUS

LLlokonagHble KOHdETbI C HaUMHKaMU,
pa3Hoo6pa3HOI GopMbl, C penbedHbIM PUCYHKOM
Ha NoBepXHOCTU. BbinyckatoTcs Habopom KoHeT,
cozep>KallyM LWeCTb PasANUHbIX HAYMHOK:
*0pexoBas HauuHka

snomMagHo-6aHaHoBas HauMHKa

*KpemMoBast HauMHKa ¢ APOBIEHbIM OPEXOM
sKeneliHas HaunHka

sOMaZIHO-C/IMBOYHAA HauMHKa

*LIOKONIaZHas HauYMHKa

S0O0! ep 6i
3207 55 3 e

a

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

<elly filling

«cream fondant filling

«chocolate filling

<L '
N 0 9 6 A 80 place: 23] months
E' , kg places oo @ months



LUOKOJIAAHbIE HABOPbDI

«Bayan Sulu Barista»

(RS

LLlokonagHble KOHdETbI C HaUMHKaMW
KynosnoobpasHow GopMmbl, C penbedHbIM PUCYHKOM
Ha noBepxHOCTU. Bbinyckaetcs HabopoMm koHberT,
CoAiepXKaLLyM TPV pasNnyHble HaUYNHKK:
koderiHas HaunHKa

*MO/IOYHAaA HauyuHKa

*LLIOKO/1lagHaA HaunHKa.

S000 2p 6
1337 55 6

«Bayan Sulu Fresh-Mix»

(RS

Habop wokonagHbix kKoHdeT «Bayan Sulu Fresh-
Mix» - Aep3kuii BKYC B akTyanbHOW ApPKOW
Kopobke! OpuUrmHaabHble HaUMHKK (CO BKYCOM
anenbCuHa, BULLHW U KNYBHWKW) B LLOKONaje
BblCOYaliLLEro KayecTBa CO3/atoT CBEXMIA BKYC
camblIx APKMX KOHPET KOHAUTEPCKOW Gpabpurku
«basH Cyny».

CHOCOLATE SELECTION BOXES

5798
N o

a

Chocolate dome-shaped sweets with fillings, with
relief surface. Available in sweets selection box

containing three different fillings:
«coffee filling

milk filling

«chocolate filling.

mecm ooon mecaya
i 8 0 places oo @ months

a

«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.

=
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Ha6op wokonagHbix koHpeT «Primavera»
«Primavera» chocolate sweets selection box

D

LLlokonagHble KOHGETbI C HAUMHKOW,
KynonoobpasHovi GopMmbl, C penbedHbIM PUCYHKOM
Ha NnoBepxHOCTU. BbinyckaeTtcs Habopamu KoHdeT,
cofepyKalyMx He MeHee NATU PasNNYHbIX HAUMHOK:
LLIOKONAAHON, KODENHOW, MONOYHOW, BULLHEBOW,
anesbCUHOBOW, KNyOHUYHOIA.

S000 2p 6
2107 % 3 sepeeee

AL i
< mecm
5630 » 4 80
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Chocolate dome-shaped sweets with filling, with §
relief surface. Sweets selection boxes include at
least five various fillings: chocolate, coffee, milk,
cherry, orange, strawberry.

e 6 e

Ha6op wokonaaHbix koHpeT «Fiore»
«Fiore» chocolate sweets selection box

RS

Habop coctont us koHdeT: «Fiore milk», «Fiore
truffle», «Fiore caramel», «Fiore jelly», «Fiore
yogurt». LLlokonagHble KOHPeTbI C HAUNHKOM
NPAMOYrONbHON GOPMBbI, C PENbEPHBIM PUCYHKOM
Ha NoBepxHOCTU. Bbinyckaetcs Habopom KoHderT,
cozep>KaLlyM MATb PasNUHbIX HAUMHOK:
MOJIOYHas HauMHKa, LOKOoaHas HauMHKa,
KapamesibHas HaunHKa, XeneHas HaumnHka,
oryproBas HaumHka.

[ =]

A
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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.

3
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CHOCOLATE SELECTION BOXES

LWOKOJIAAHBIE HABOPbDI

«A6pukoc B wokonage» / «Abrikos v shokolade»

RS

[Nas3npoBaHHble LLOKONAAHON MNasypbto KOHETbI
oBasbHOI PopMbl. Kopryc cocTonT n3 abpukoca
6e3 KOCTOUKM, CBapeHHOro B cupone. Bmecto
KOCTOUKW B @BPUKOC BJIOXKEHO AAPO MUHAANA.

= 25

61
% 6 T 1,

a

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.

mMecm o mecsaya
@ 8 places ggn@ 3 montzs

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

(RUS

Na3npoBaHHble WOKONAAHOM masypbto KOHETbI
oBasbHOM GopMbl. Kopryc coctonT us
CcyxodpyKTOB (4epHOCAMB 1 abpukoc) He3
KOCTOUKM, CBapEHHbIX B cupore. BMecTo koctouku
B YEPHOC/IUB ¥ aBPYKOC BJOXKEHO SAPO MUHAANS.

000
= 25

KOPOGOK g. 1
boxes

(ENG]

Chocolate icing glazed oval-shaped sweets. The
body consists of dried fruits (prune and apricot)
without stones, boiled in syrup. Aimond nut is put
into prune and apricot instead of stone.

mecm ~ mecaya
@ 8 places @ @ months

«YepHocnus B wokonaae» / «Chernosliv v shokolade»

RS

Na3npoBaHHble LWOKONaAHOW Ma3ypbto KOHbETb
oBasbHOW GopMbl. Kopryc cocTonT 13
YepHOC/IMBa, CBapeHHOro B cupore. Bmecto
KOCTOUKM B UEPHOC/MB BAOXKEHO A4PO MUHAANS.

000 2p 6
588 2507 % 6 i

(ENG

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

of stone.

mecm ooon mecaya
é 8 0 places oo @ months

«Mpnnbsx KocraHaiicknin» / «Grilyazh Kostanayskiy»

RS

[Na3vpoBaHHbIe LWOKONAAHON rNa3ypbio KOHbeTbI
NpAMOYroibHOV Gopmbl. Kopryc coctouT n3
TPUbAXHOW MacChl C apOMaTOM anesnbChHa.

—
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S000 ep Kopobok ’ 1 K2
[SO0o] 2 15 gr % 6 boxes ] ,2 kg
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Chocolate icing glazed rectangular-shaped
sweets. The body consists of candied roasted nuts
mass with orange aroma.

— MECm Mecayee
. places ogb months



Ha6op koHdpet «basH Cyny»
«Bayan Sulu» sweets selection box

(RS

[nasnpoBaHHble WOKONAAHON rNa3ypbto KOHMETbI
ABYX BUAOB:

Bua N21 - TnasmpoBaHHble WOKOMaAHON rasypbto
KOHeTbI NpsAMoyronbHoi popmbl. Koprnyc coctont
13 NMoMaAHOM Macchl KpeM-bprone ¢ gobasneHnem
Kakao-nacTbl, A6104HON NojBapKK 1 apomMata
«AnenbCcuH».

Bua N2 - [asvpoBaHHble WOKOMaAHOW rasypbto
KOHdeTbI MpsAMOyronbHoM popmsl. Kopnyc coctout
13 MOMaAHOW Macchl kpeM-6ptone ¢ gobaBneHviem
OpexoBO-MOJIOYHOW NacTbl.

—
AL )
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Ha6op koHpet «basH Cyny»

«Bayan Sulu» sweets selection box

(RS

[nasupoBaHHble WOKONAAHOM [Na3ypbto KOHMETbI
ABYX BU/OB.

Bua N1 - TnasmpoBaHHble WOKONaAHON rasypbto
KOHdeTbI MpsAMOYronbHOM popmsbl. Kopryc coctout
13 MOMaAHOW Macchl kpeM-6ptone ¢ gobaBneHviem
Kakao-nacTbl ¥ apoMaToM poma.

Bua N2 - TnasmpoBaHHble WOKOMaAHON asypbto
KOHbEeTbI MpsAMOyronbHol popmbl. Kopnyc coctont
13 NOMaAHO Macchl kpeM-bptone.

[ =]
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«BOTA» Milk 28 wT. x23 r
(RUS

He>XHbIi MOJIOUHBIN WOKONAA
C MOJIOYHOW HaYMHKOM.

.
H23r¢)28 m%ﬂzﬁ%ﬁ" 7,084% 84 B 125 3
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Chocolate icing glazed sweets of two sorts:
Sort N@1 — 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.

@1 wenee [~

a

Chocolate icing glazed sweets of two sorts.

Sort N@1 — Chocolate icing glazed rectangular-
shaped sweets. The body consists of creme brulee
fondant mass with cocoa spread and rum aroma.
Sort N22 — Chocolate icing glazed rectangular-
shaped sweets. The body consists of creme brulee
fondant mass.

a

Delicate milk chocolate with milk filling.
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«BOTA» Milk 4 wt. x23 r
(RUS

He>XXHbI MONOYHBIN LWoKoNas,
C MOJIOYHOW HaYNHKOM.

[ﬁ 592: P15 #%:%4 soposiu

(RS

Habop coctonT 13 Yetbipex BUAOB LoKoNaga: «BS
C MONIOYHO-KNYBHUYHOM HaUMHKOM», «BS ¢
MOJIOYHOW HaUMHKOW», «BS ¢ MONOYHO-
anenbCMHOBOW HaUMHKOW», «BS ¢ MonoyHo-
6aHaHOBOW HaunHKoM». LLlokonag «BS ¢ MmonoyHo-
KNYBHUYHON HAUMHKOW» - MOJIOYHBIV LWOKOAAZ C
MOJIOYHOW HaUMHKON CO BKYCOM KNYBOHMKM.
LLlokonag «BS ¢ MONOUHONM HaUMHKOW» -
MOJIOYHbIN WOKONAZ C MOJIOYHON HAUMHKOMN.
LLlokonag «BS ¢ MonouHO-anenbLCMHOBOW
HAUMHKOWM» - MOJIOYHbIN LOKONAZ C MOJIOYHOMN
HauMHKOM Co BKycoM anenbcuHa. Lokonaa «BS ¢
MOIOYHO-HAHAHOBOW HAUMHKOM» - MONOYHbIN
LLIOKONaZ C MOIOYHON HAUMHKON CO BKYCOM
6aHaHa.

9000 2p Kopo6ok
1607 $520:

RS

Habop cocTonT 13 YeTbipex BUAOB LWokonaza: «BS
C MONIOYHO-KNYBHWUYHOI HaunHKOW», «BS ¢ Monou-
HOW HauMHKOW», «BS ¢ MONOYHO-anNeNbCMHOBOM
HauyMHKOW», «BS ¢ MoNOUYHO-BaHaHOBOM
HaumHKo». LLokonag «BS ¢ MONOUHO-KAYBHWMYHO
HaUMHKOM» - MONOYHbIN LLIOKOAAZ C MONOYHOW
HauMHKOM co BKycom kny6Huku. Lokonag «BS ¢
MOJIOYHOW HAUMHKOM» - MONIOYHBI LLOKONAZ C
MOIOYHOW HaumHkoM. LLlokonag «BS ¢ MmonouHo-
anesbCMHOBOWM HAUMHKOM» - MOMIOYHBbIN LLIOKOAaS, C
MOJIOYHOW HAUMHKOW CO BKYCOM arnesbCcvHa.
LLlokonag «BS ¢ MonoyHO-6aHaHOBOW HAUMHKOW» -
MOJIOYHbIN LWOKONAZ C MOJIOYHOW HAUMHKOW CO
BKycoM HaHaHa.

LUOKONAL
CHOCOLATE

a»

Delicate milk chocolate with milk filling.

<A )
o K2 mMecm n MecAyes
E- 5 52 kg é 8 0 places 33@1 months
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Ha6op wokonapa «BS ¢ MONOYHBIMU HaUMHKaMMW»
«BS with milk filling» chocolate collection

ad

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.

mMmecm Jad mMecayes
z; é 8 0 places gg“@ 1 montll‘1s

Ha6op wokonaga «BS ¢ MO/IOUHBIMU HAUMHKAMM>»
«BS with milk filling» chocolate selection box

ad

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.
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# LWOKONAA
&% CHOCOLATE

Habop coctout 13 Tpex BUAOB LLIOKONAAa:
«KaszaxcraHckuii», «KasaxcraHckuii» Dark,
«KazsaxcraHckuii» Milk. LLokonaz

«KazaxcTaHCKuWii» - 3TO HaTypasibHbIl WOKOMaZ C
MOJIOYHO-BaHWIbHOW HOTKOW, CofepXaHune Kakao-
npoaykToB - 49%. LLlokonag «KasaxcraHckmit» Dark
- K/IaCCMYECKMI TEMHBIN LLIOKONAZ, C CofepKaHnem
Kakao-npoaykTos - 82%. LWokonaz
«KazaxctaHckuii» Milk - HEXXHbI MONOYHbIN
LLIOKONaZ C coAepkaHnem monoka - 27,5%.

[=I]
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(RS

Habop coctout 13 Tpex BUAOB LLIOKONaZa:
«KazaxcraHckuii», «KasaxcraHckmin» Dark,
«KazaxcraHckuii» Milk. Lokonag «KasaxctaHckumii»
- 3TO HaTypasbHbIVi LWOKOAAZA C MOJOYHO-
BaHW/IbHOW HOTKOW, cogepskaHune Kakao-
npoaykToB - 49%.

LLokonag «KasaxctaHckmit» Dark- knaccuueckuia
TEMHbIV LWOKOAZ C COAepXKaHeM Kakao-
npoayktos 82%. LLlokonag «KasaxcraHckmii» Milk-
HEXHbI MOJIOUHBIN LLIOKONAZ C CogepKaHneM
mMosoka 27,5 %.

[=I]
@0
80

(RS

V3bicKaHHbIA HaTypanbHbIN LWOKOMaZ C
cofiepkaHveM Kakao TepToro v Kakao-macha.
He>xHasi MOI0YHO-BaHWAbHas HOTKa
NoAYEPKUBAET APKMIA BKYC HACTOALLLEro LWOKoNaAa.
O6Lwas fons Kakao-npoaykToB - 49%.

300 ¢ % 12 goposon 3,65 H80: BR18mw 9
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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%.

a

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 27.5%.

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%.




(RS

Knaccnueckuii TeMHbIV LWOKONAA C COAEPXKaHNEM
Kakao-npoayKkToB - 82%.

S 7 o

LUOKONAL
CHOCOLATE

«KasaxcraHckun» Dark / «Kazakhstanskiy» Dark

a»

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

~™
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«KaszaxcraHckuin» Milk / «Kazakhstanskiy» Milk

RS

HeXHbI MONOUHBIV LWOKONaz,
C BaHWIbHbIM apOMaTOM.
CopepxkaHue monoka - 27,5%.

g 300 3 555 12 e
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a

Delicate milk chocolate with vanilla aroma. Milk

content is 27,5%.

i 1]
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«KasaxcraHckuin» / «Kazakhstanskiy»

RUS

M3bicKaHHbIVi HaTypasibHBbIN LWOKoAas C
cozepkaHneM Kakao TepToro ¥ kakao-maca.
He>Has MOJIOUHO-BaHWAbHAA HOTKa
noAYepK1BaET APKMIA BKYC HACTOALLLEro WoKonaaa.
O6Lwan fons kakao-npoaykToB - 49%.
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(ENG]

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%.

i [
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«KasaxcraHckuin» Dark / «Kazakhstanskiy» Dark

RUS

Knaccmuecknin TeMHbIN WokKonag,
C copepkaHvem
Kakao-npogykToB - 82%.
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(ENG]

Classic dark chocolate, content
of cocoa products is 82%.
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S WokonAs 15"
ES T CHOCOLATE
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HeXXHbIi MOIOYHBIV LWOKOAAS, Delicate milk chocolate with vanilla aroma. Milk K3y
is 97 59 eACTANCK Ui
C BaHW/bHbIM apOMaTOM. content is 27,5%. s foind |/|
CopepxxaHue monoka - 27,5%. bk
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LLiokonag ¢ HaUMHKOWM NPAMOYTOIbHON GOPMBbI. Rectangular-shaped chocolate with filling. Filling —
HauunHka — nomagHas fondant with menthol and mint.
c Ao6aBneHneM MATbl U MEHTOA.
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gr boxes &g s Ok places oo @ months

RUS] ao

LLiokonaz ¢ HaUMHKOM NPAMOYTOIbHON GOPMBbI. Rectangular-shaped chocolate with filling. Filling —
HauuHka — nomagHas fondant with natural orange juice.

¢ f06aB/IeHeM HaTypaibHOTO anelbCMHOBOTO

coka.

—
7 200: 8= 1,65 HH108: BT 2me 3

RUS] (ENG]

LLlokonaa ¢ HauMHKOW NPAMOYroNbHON GOpPMBbI. Rectangular-shaped chocolate with filling. Filling —
HauunHka — nomagHas fondant with condensed milk.
¢ f06aBNEHVEM CTYLLEHHOTO MOJIOKa.

2 Kopo6ok ‘. K2 . mecm oooz. mecsues
@ 200 ge % 8 boze.ss Ei 1,6kg @ 1 08 places @1 months ﬁ
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«Bayan Sulu Truffle»

RS

LLlokonag, ¢ HauMHKOWM NPAMOYronbHOW GopMbl.
HaumnHka — WwokonagHas nomaga.

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

N
U 200% % 8 w 51,65 H31085n BRI 2w

«Bayan Sulu Cherry»
[RUSJ

LLlokosag ¢ HauMHKOW MPAMOYronbHOW GOpMbI.
HauuHka — nomagHas
¢ pobaBneHnemM HaTypaibHOrO BULLIHEBOrO COKa.

T 2007 & 8=

«Bayan Sulu Classic»

D

M3biCcKaHHbIN HaTypanbHbIi LOKONas C
cozep>KaHnem Kakao TepToro 1 kakao-machna.
He>xHas MonoYHO-BaHW/IbHas HOTKa
noAyepKnBaeT SpPKWIA BKYC HaCTOALLLEro LWokonaja.
O6Lwasn fons Kakao-npoaykToB - 49%.

a

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

mecm [=3 mMecayee
65 H171085m [ 2

ap

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%.

2] Kopobok ‘. K2 i mecm ooon, Mmecayee
7 200: 5 8um~ 1,65 1085 ER18m

Ha6op wokonapa «Bayan Sulu Collection»
«Bayan Sulu Collection» chocolate selection box

»

Habop coctonT 13 wokonaga: «Bayan Sulu Milk»,
«Bayan Sulu Cherry», «Bayan Sulu Orange», «Bayan
Sulu Menthol», «Bayan Sulu Truffle», «Bayan Sulu
Classic».

a

Selection box includes chocolate: «Bayan Sulu
Milk», «Bayan Sulu Cherry», «Bayan Sulu Orange»,
«Bayan Sulu Menthol», «Bayan Sulu Truffle»,
«Bayan Sulu Classic».

@ 500 fé%z 6 i %%z 35 10805 [ 120

@1000;’: é%z 3 bageme fé%z

K2 - mecm ﬁ]ﬂ mecayee
kg q 108 places SE‘@ 1 months
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(ENG,

M3bicKaHHbI HaTypanbHbIN LWOKoNag Delicious natural chocolate with cocoa mass and
C coflep>kaHveM Kakao TepToro 1 kakao macsa. cocoa butter. Delicate milk and vanilla flavor
He>xHast MOI0UYHO-BaHW/bHas HOTKa emphasizes bright taste of natural chocolate. Total
nojYepK1BaeT APKMiA BKYC HaCTOALLLEro Wokonaza. content of cocoa products is 49%.

ObLwas Ao Kakao-npoaykToB - 49%.

@ 1005 @22 = 225 L1720 GRI18=w [3

D ad

W3bicKaHHbI HaTypanbHbIN LWOKoNag Delicious natural chocolate with cocoa mass and
C CoZiepyKaHnemM Kakao TepPTOro 1 kakao macha. cocoa butter. Delicate milk and vanilla flavor
He>xHast MOI0UYHO-BaHWbHas HOTKa emphasizes bright taste of natural chocolate. Total
nojYepK1BaeT APKMiA BKYC HaCTOALLLEro Wokonazaa. content of cocoa products is 49%.

ObLwas Ao Kakao-npoaykToB - 49%.

@ 10020222755 458,848 B 18y 9

RUS] ad

He>XHbIi MONOYHBIN WOKOoAaz Delicate milk chocolate with vanilla aroma. Milk content
C BaHWIbHbLIM apOMaTOM. is 27.5%.
CopepxxaHue monoka - 27,5%.

wmyk - Mecma | ~ mecayee | a
% 1 2 pieces ',;‘,’,‘,”(f_.’f ol 8 - places ggb 1 months

RUS

(ENG]

Knaccryeckuii TeMHbI LWokonag, Classic dark chocolate,
C COAEePXKaHMeM Kakao-rnpoAyKTOB - content of cocoa products is 82%.
82 %.

100222 m%4 sagase 8, s E 485 g 18 i




fAgE MuA 1 8 KOH®ETDI
SWEETS

LUOKONAL
CHOCOLATE

ET] «Legende de I'or Dark»
LEGENDE @

i )

Knaccryeckuii TeMHbIV LWOKOAZ Classic dark chocolate,
C cofepkaHneM Kakao-npoAyKToB - content of cocoa products is 82%.
82%.

~m
e .
R
100 2p 2 wmyku. 4 kopobku Ly 8 8 K2 4 8 mecm oooz 1 Mmecayee
gr pteces boxes E ' (4 kg places oo @ months

«Legende de I'or classic»

(RUSJ a

M3bICKaHHbBIN HaTypanbHbIN LLIOKONAZ, Delicious natural chocolate with cocoa mass and
C cofiep>kaHneM Kakao TepToro 1 kakao Macna. cocoa butter. Delicate milk and vanilla flavor
He>Has MONOYHO-BaHW/IbHasA HOTKa emphasizes bright taste of natural chocolate. Total
NoAYEPKUBAET APKMIA BKYC HAaCTOALLEro LWoKoNaaa. content of cocoa products is 49%.

O6Lwas fons Kakao-npoAykToB - 49%.

i 1]

—
ke
. <0 o
ep 2 wmyKu. 4 kopobku LI 8 8 k2 [ 8Me€m ooz 18 Mmecsyes
% 100 gr @ Ppieces bof(es E' /4 kg = 4 places oo@ months

«Legende de I'or Milk»
[RUSJ a»

He>HblI MONOYUHBIN WOKoAaz Delicate milk chocolate with vanilla aroma.
C BaHW/IbHbIM apOMaTOM. Milk content is 27.5%.
Copep>xaHve monoka - 27,5%.

LEGENDE
DELl )

[ =]
2p 2 wmyku. 61 :‘k-'g: 8 8:{2 : mecm oog;
4 KopobKu = Mecayee
100 gr @ pieces 4 bo)ees E' /4 kg 48 places nu@ 12 months

«Bayan Sulu Souffle&strawberry»
RUSJ a»

[nasnpoBaHHble LLOKONAZHON MNasypbio KOHBETbI. Sweets with chocolate glazing. The body consists
Kopnyc coctonT 13 cbutoin Ha 6enkax Macchbl of pink creamed eggwhite mass with «Strawberry»
po30BOro LBeTa ¢ JobaB/eHKeM apomata flavour.

«KnyBHuKa».

K @500 7 fé%‘ segemee %%‘2,5@ H90: ER6
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«Bayan Sulu Souffle&lemon»

a»

[Na3npoBaHHble WOKONAAHOM ra3ypbto KOHMETI.
Kopnyc coctonT 13 cbutoin Ha 6eskax Maccol
XeNToro peta ¢ JobaBneHnem apomata «JIMMOH».

Q nakemoe
bags

«Bayan Sulu Souffle&chocolate»

RS

[Na3npoBaHHble WOKONAAHON ra3ypbio KOHMETBI.
Kopnyc coctonT 13 cbutoin Ha besikax Maccbl ¢
fo06aBneHVeM Kakao-nopoLuKa.

Q naxemoe
bags

«Bayan Sulu Souffle&vanilla»

RS

[Na3vipoBaHHbIE LLIOKONAAHOM r1a3ypbto KOHPETbI.

Kopnyc coctonT 13 cbutoin Ha 6enkax Macchl
6enoro LBeTa ¢ 406aBNeHNEM BaHWILHOMO

apomara.

@ nakemoe
bags

(ENG

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

flavour.

%2,5 w90 s

Mecayee
months

i

(ENG

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

7@%‘2,5 i 1 90

mecayee
months

i

(ENG

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

flavour.

22,5: 1190

mecsyee
months

i

MeueHbe «CHOCOLLINI» rnasnpoBaHHoe
Glazed «CHOCOLLINI> biscuits

(RS

MeyeHbe caxapHOe 13 MyKu MepBOro CopTa,
NPAMOYrobHOM GopMbl. [Na3npoBaHHOe

LLIOKO/IAZHOW [1a3ypblo 1 Aekoprpyemoe 6ebiM

LLIOKONAA0M.

@ 500~ fé%z 6 s

235 Hoou

(ENG

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

white chocolate.

I

ooos Mecayee
DDCL} months

3

<UL

Co
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Meuenbe «Albo Biscuit&caramel» rnasuposaHHoe
Glazed «Albo Biscuit&caramel» biscuits

(RS

lNeyeHbe caxapHOe 13 MyKu NepBOro CopTa,
nNpAMOYrosibHol GopMbl. [OBEPXHOCTb MOKPbITa
KapaMenbto ¥ 3arnasvpoBaHa LWOKOAaZHOM
rNasypbto.

~m
BECOBbIMU: <2E% = re
WEIGHTED BY: kg

500y Hhw &

«Albo Nugat&cacao»
D

[Na3vpoBaHHbIe LOKONaAHO-MONOYHON [Na3ypbio
KOHdeTbI NpsAMoyronbHON popmsl. Kopnyc coctout
13 Hyrv ¢ fobaBneHVeM Kakao-nopoLuKa.

m
BECOBbIMM: TIER e
WEIGHTED BY: TJ] 3, kg

50y Hhw %

«Albo Nugat&nuts»
D

[Na3npoBaHHble LLIOKONAZHO-MOOYHOW r1a3ypbto
KOH®)ETbI MPAMOYroNbHON GOPMbI C KOPMYCOM 13
MOJIOYHOW HYr1 1 Kapamenu ¢ ApobaéHbiM
apaxvcom.

m
BECOBbIMY: <A K2
WEIGHTED BY: kg

399 z %1652:5?“ % 3

«Albo Nuts»
(RUS

[Na3npoBaHHble LLIOKONAZHO-MOOYHOW [1a3ypbto
KOHdeTbI MpsMoyronbHoin dopmsbl. Kopnyc coctout
M3 HYTV U apaxuca.m

BECOBbIMM: T2ER e
WEIGHTED BY: TJ] 3,5 kg

390 z %1652:5:"’“ fé%z 3

a»

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

K2

mecm ooor Mecsyes
kg i 90 places ou@ 6 months

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

mecm Qoos. mecayee
kg places ou( l ’\ months

(ENG]

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

K2 | | [] mecm ooos mecsayee
kg A places oo @ months

a»

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

K2 mecm ooos Mecsyee
kg places 0o @ months



KOH®ETbI
SWEETS

«Albo Nugat&caramel>»
D

[Na3vpoBaHHbIE LOKONAAHO-MONOYHON 1a3ypbio
KOH}EeTbI MPAMOYrobHON GOPMbI C KOPMYCOM 13

LLIOKO/'Ia,qHOI‘/] HYrn n Kapamenu.
BECOBbIMY: 2% Ke
WEIGHTED BY: kg

500 3 £ B

«Albo Nugat»
D

Na3npoBaHHble LWOKONaAHO-MOIOUYHOM rasypbio
KOH®ETbI MPAMOYroNbHON GOPMbI C KOPMYCOM 13

MOJIOYHOW HYTW.

~
BECOBbIMY: 2%
WEIGHTED BY: ﬁ"

500y £ fumm

(ENG

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

nougat and caramel.

K2

5 HH90r ﬁ@

a»

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

235 [0 B

Ha6op koHautepckunx nsaenmn «Albo»
«Albo» confectioneries selection box

CocraB Habopa:

« koHopeTbl «Albo Nugat»;

« koHopeTbl «Albo Nugat&caramel»;
« koHpeTbl «Albo Nugat&nuts»;
*neuverbe «Albo Biscuit&caramel»
rN1a3npoBaHHoe.

[)500: &6

ap

Composition:

« «Albo Nugat» sweets;

« «Albo Nugat&caramel» sweets;
« «Albo Nugat&nuts» sweets;

« «Albo Biscuit&caramel» biscuits.

%%z v 90 @6

Ha6op wokonaaHbix koHdeT «Fiore»
«Fiore» chocolate sweets selection box

(RS

Habop coctount ns koHder: «Fiore milk»,

«Fiore truffle», «Fiore caramel», «Fiore jelly»,

«Fiore yogurt». LLlokonaaHble koHpeTbI ¢
HauYMHKON NPAMOYroabHOW GOPMbI, C
penbepHbIM PUCYHKOM Ha MOBEPXHOCTM.

BbinyckaeTcs HA6OPOM KOHET, cogepsKaLLmm

NATb Pa3INYHbIX HAYMHOK: MOIOYHas
HauMHKa, LoKOoNaHas HaunHKa,
KapamesibHas HaunHKa, JXenerHas HaumnHKa,
noryproBas HauvHKa.

DSOO ;': fé% b

&
a

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.

1108 ER

CTPAHULA
PAGE
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«Choco&milk»
(RUS ap

LLlokonagHble KOHPETbI C HAUNHKON Chocolate rectangular-shaped sweets with filling
NPAMOYroNbHON GpOPMbI C penbedHbIM PUCYHKOM and relief surface. Filling - boiled condensed milk
Ha noBepxHOCTU. HaunHKa BapéHas cryleHka ¢ with cognac.

L06aBNEHVEM KOHbsAKA.

K ()500: $6m~ 35 108 B 72 e

«Bayan Sulu Milk»

CHOCOMTE couecw.ou

BAVN“ suLy

RUSJ ad

KoHdetsl «Bayan Sulu Milk»LLlokonaaHble koHPETbI Chocolate sweets with rectangular filling with
C HaYMHKOMN NPAMOYroNbHOW GpOPMbI C embossedpattern on the surface. The filling is milk
penbedHbIMPUCYHKOM Ha NOBepXHOCTU. HaumnHka fondant.

MOJIOYHO-NOMaAHasnA.

2p Q nakemoe @ Ke :: mecm - mecayee
@ 500 58w Hdn I 72mm B2

ErVATET O "Bayan Sulu Choco»

(RS

KoHdeTsl «Bayan Sulu Choco»LLlokonagHbie ap

KOH®dETbI C HAUYMHKOMN NPAMOYTOIbHON GOPMbI C

penbedHbIMPUCYHKOM Ha NoBepXHOCTU. HaumnHka Chocolate sweets with rectangular filling with
MOIOYHO-MOMagHas ¢ 4ob6aBaeHMeM Kakao embossedpattern on the surface. Fondant milk
nopotuka. filling with cocoapowder.

=3 ()5002 8w~ Has @ 725 EL12mw

«Primavera cmopoguHoBas>» / «Primavera smorodinovaya»

LLlokonagHble KoHdeTbI TMNa «AccopTi» Dome-shaped assorted chocolate sweets. Jelly
KynonoobpasHoii Gopmbl. HaumnHka xxeneliHas ¢ filling with blackcurrant aroma.
apoMaTOM YEPHON CMOPOAMHDI.

~ o
BECOBbIMY: 2% K2 ] mecm
WEIGHTED BY: I D k9 1708

2p @ nakemoe @ K2 i mecm o ecayee
@ 500 gr % 6 bags % kg é 96 places ggn@ %o:tll‘ls

o «Primavera cnuBouHas>» / «Primavera slivochnaya»
,-pﬁﬁra @
" e LLlokonagHble KoHdeTbI TvNa «AccopTn» Dome-shaped assorted chocolate sweets. Milk and
KyrnonoobpasHoli ¢opmbl. HaunHka MonoyHo- cream filling with evaporated milk aroma.
CIMBOYHAA C APOMATOM KOHLLEHTPUPOBAHHOIO
MOJIOKa.

k
weetye S 35 1085
[)500% % 6 35 JHo6un ER6
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KOH®ETbI
SWEETS

«Primavera opexoBasa» / «Primavera orechovaya»

(RS

LLlokonagHble KOHdeTbI Thna «AccopT»
KynonoobpasHol GopMbl. HaurHka - opexoBoe
npanvHe.

BECOBBIMU: i
<L Ke
WEIGHTED BY: TS5 = i @

DSOO e %Gz:;:""’“ %%z o

(ENG

Dome-shaped assorted chocolate sweets. Nut
praline filling.

mecm
places

mecm oo mecsyes
places oo @ months

«Primavera anenbcuHoBas>» / «Primavera apelsinovaya»

a»

LLiokonagHble KOHGETbI C HAUMHKOW KynosoobpasHom
HOpMbI € penbepHbIM PUCYHKOM Ha MOBEPXHOCTU.
HauvnHka nomagHo — dpykToBas ¢ gobasneHrem

a

Chocolate dome-shaped sweets with filling, with
relief surface. Cream and fruit filling with "Orange”
flavor booster.

27 sk
¢ )

1 ?&mr

N e

apomatusatopa «AnenbCcuH».
mecm
places

m
2p Q naxemoe @ K2 1 mecm o ecayee
@ 5 gr % 6 bags % kg | 96 places gg"@ %o:t‘;rs

BECOBBIMU: Kz IZZ
WEIGHTED BY: kg :

«Primavera kpem&Kkapamenb»/«Primavera cream&caramel»

D (ENGJ

LLiokonazHble KOHPeTbI TUNa «AcCcopTW» Kyrnonoobpas- Dome-shaped assorted chocolate sweets. Filling —

Hol dopMbl. HauvHka - BapéHas crylueHka ¢ boiled condensed milk with cognac and alcohol.
fob6aBneHVeM KOHbAKa v crmpra.

= .
WEEHED by 5 d 1085
@5 : %6 pegemee fé%i c HHo96mn A6

«BOTA» / «<BOTA»
(RUS ap

[nasvpoBaHHble WOKOIaAHO-MONOYHOW 1a3ypbio
(Ha 3ameHWTeNe Kakao Macna) KoHbeTbI
npsmoyrosibHon dopmbl. Kopnyc coctout n3
KPEeMOBOW MacCbl Ha KOHAUTEPCKOM XHMpe ¢
fo0b6aBneHneM Kakao-nopoLlka 1 Cyxoro Mosaoka
MeXAy NATbH CNOAMU Badenb.

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

Al i
ep wmyk Kopobku < K2 mMecm
1322 2055 8 wx 355,12: 2 901

2p @ nakem @ K2 i opbIH aii
500 2p 6 nakemoe 3 K2 96 mecm ooo= 6 mecayee
gr bags kg places o0 @ months
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«Caman Wafers&caramel» / «<Samal Wafers8&caramel»

RS

[Na3npoBaHHble LLOKONAZHO-MOOYHOW r1a3ypbio
(Ha 3aMeHwWTeNe Kakao Maca) KOHbETbI
KBagpaTHOW popmbl. Kopryc cocTouT 13 macchl Ha
KOHAUTEPCKOM XMpe MeXAy NATbIO CI0SMU
Badenb.

= + ——
‘kg. ke 1 mecm
BECOBbIMU: 75X i — ’
WEIGHTED BY: 3 9 9 0 places

(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.

()500: &5u~ R2s5: HHo0u B 6w

«Caman Wafers&8cacao» / «<Samal Wafers&cacao»

(RS

[Na3npoBaHHble LWOKONAZHOW rasypbto

(Ha 3ameHwuTene kakao Macna) KOHdeTbI
KBagpaTHoW popmbl. Kopryc cocTouT 13 macchl Ha
KOHAUTEPCKOM XMpe ¢ fobaBieHneM Kakao-
rnopoLKa Mexay natbto cosAaMu Badesb.

~ o e——

/v ke 1| mecm
BECOBBIMM: X & ] i
WEIGHTED BY: i 90 ‘i

@500 pa fé%is posemos fé%iz,s;;

a»

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.

1 1 | mecm ooos Mecsayee
- places on@ months

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

D

[Na3npoBaHHble LLOKONAZHO-MOJOYHOW r1a3ypbio
(Ha 3ameHwuTeNe Kakao macna) KoHdeTbI
KBagpaTHoW popmbl. Kopryc cocTonT 13 npannHe
Ha KOHANTEPCKOM XWpe MexXay NATbIo CIoAMU
Badenb.

~ N

k Ke mMmecm
BECOBBIMU: TN kg L . l
WEIGHTED BY: g 90 ‘i

2p Q naxemos
5 gr bags

2255

ao

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.

| { mecm ooon mecsayes
- places oo CL} months

«Caman Wafers&milk» / «Samal Wafers&milk»

(RS

[Na3vpoBaHHbIE LOKONAAHO-MONOYHON TN1a3ypbio

(Ha 3ameHwuTeNe kakao Macna) KOHdeTbI

KBagpaTHol popmbl. Kopryc cocTonT 13 Macchl Ha

KOHAWTEPCKOM XMPe MeXAY NATbIO CI0AMM
Badenb.

~ .
BECOBbIMM: p @ 9
WEIGHTED BY:
2ep Q nakemoe
500+ bage

mecm
places

2255

(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.

mMmecm [=3 Mecayee
@ 90 places ggﬂ@ 6 months
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Ha6op koHder «Caman»
«Samal» sweets selection box

RUS

«Caman Wafers&caramel»

«Caman Wafers&cacao»

«Caman Wafers&nuts»

«Caman Wafers&milk»

[N1a3MpoBaHHbIe WOKOIaAHO-MONOYHOW 11a3ypbio
(Ha 3ameHwWTeNe kakao mMacna) KOHbeTbI
KBagpaTHo Gopmbl. Kopryc cocTonT 13 macchl Ha
KOHAWUTEPCKOM XXMpe MeXAY NATbH C0AMMU
Badenb.

()500: F5m~ 255 Hoos Eh6mwr [

«World art collection»

(RS

[nasupoBaHHble WOKONaAHO-MONOYHON Fa3ypbto
KOHeTbl kBagpaTHO! popMbl. Kopnyc coctont u3s
MaCChl Ha KOHANTEPCKOM XUPE MEXAY NATLHO
cnosamu Badenb.

«BS Mapku3>» / «BS Markiz»
D

[nasvpoBaHHbIe WOKOaAHOM Masypblo KOHMETDI.
Kopryc cocTtouT 13 npannHe Ha KOHAUTEPCKOM
KVpe Mexay AByMsA CloAMU Badenb.

()1000% £ 5 w~ % 55
()250¢ 22w %555 0

%5 paxemoe f%‘2,5 ©

CTPAHULA
PAGE

(ENG

««Samal Wafers&caramel»

«Samal Wafers&cacao»

««Samal Wafers&nuts»

««Samal Wafers&milk»

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.

a

Chocolate-milk icing glazed square-shaped sweets.
The body consists of paste made with
confectionery fat between five layers of waffles.

ART

- ooos %
. 9 mecm EETEN 6 mecayee
places ﬁ(,‘ h:

a

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

q mecm
| places
mecm Sooo Mecayee
places nu@ months
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«BS K 6abywke» / «<BS K babushke»

[Nas3npoBaHHble LLIOKONALHON Masypbio KOHETbI. Chocolate icing glazed sweets. The body and filling

Kopnyc - HaunHKa apaxmcoBoe npaavHe Mexay is peanut praline between two layers of wafers.
ZBYMS CNOAMM Badenb.

()1000% & 5 =~ & 5 & o0
()250 » $g 22~ 5,55 J1905 [ 6w

«BS BuHorpagHbie» / «BS Vinogradnye»

[nasnpoBaHHble LLIOKONAAHON Ma3ypbto KOHETbI Chocolate icing glazed
npAMoyronibHol Gopmbl. Kopryc coctouT r3 rectangular-shaped sweets. The body consists of

npaavHe C apoMaToM BUHOrpaza Mexay AByms praline with grape aroma between two layers of
cnosmm Badens. wafers.

(10007 & 5 =~ & 5 & H90x=
@250 7 fé%? 22 %%z 5,51 90 @ p—

«BS 3anonspbe» / «BS Zapolyarye»
(RUS a»d

[Nas3npoBaHHble LLOKONAAHON MNa3ypbio KOHETbI. Chocolate icing glazed sweets. The body consists
Kopnyc cocTouT 13 MUHAANBHOTO NpanvHe Mexay of almond praline between two layers of wafers.
ZABYMS CNOAMUN Badenb.

(10002 £ 5 =~ & 55 H 905
@250 o %22 b f15%‘5,55 T90: &R 6w




KOH®ETDI
SWEETS

«BS JlecHble xxutenn» / «BS Lesniye zhitely»

D ad

[Na3vpoBaHHble WOKOAAHOW asypbto KOHMETbI. Chocolate icing glazed sweets. The body consists
Kopnyc coctont ns MUHAaAbHOTO NpannHe Mexay of almond praline between two layers of wafers.
ABYMS CI0AMM Badeb.

()1000% <& 5 =~ & 5 & 90
()250 » S22~ 5,55 J1905 [ 6 s

«Caman c apaxmucom» / «Samal s arahisom»

(RUS] ad

[Nas3npoBaHHble LLOKONAAHON MNa3ypbto KOHETbI. Chocolate icing glazed sweets. The body consists
Kopnyc cocTonT 13 apaxncoBoro npanvHe Mexay of peanut praline between layers of wafers.
cnosamu Bapens.

()1000% & 5 =~ & 55 L 905
@250 > E%ZZ bagi™ YEQEF5,5 5 J1905n R 6

«Caman ¢ kakao» / «Samal s kakao»

RUS] ao

[NasnpoBaHHble LLIOKONALHON Masypbto KOHETbI. Chocolate icing glazed sweets. The body consists
Kopnyc coctout n3 npanvHe Ha KOHAUTEPCKOM of praline made of confectionery fat between
Xnpe Mexay cnosmu Badesb. layers of wafers.

(1000 <& 5 = & 5 5[ 90 =
@ 250 fé%z 2 pareme %5,5@ 190 5 &6
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(RS

[nasupoBaHHble WOKONaAHO-MONOYHON Fa3ypbto
KOHdETbI (Ha 3KBMBaNeHTe Kakao mMacna),
KOMBVHWMPOBaHHbIe, MPAMOYTo/IbHON GOPMbI.
Kopnyc cocTonT 13 Mo0OYHOM kapaMenu 1 Macchl
TVNa NpasnHe Ha KOHAUTEPCKOM XMpe C
fo6aBneHeM BO3AYLIHOMO puca.

KOH®ETbI
SWEETS

a»d

Chocolate and milk icing glazed (with cocoa butter
equivalent) combined, rectangular-shaped sweets.

The body consists of milk caramel and praline type
mass made with confectionery fat with popped rice
added.

(10007 £ 5 =~ 2 5 5 108
@250 - fé%zzz Bese™ %5,5 e Hd 96 o ﬁ@ wecnyes

(RUS

[nasupoBaHHble WOKONaAHO-MONOYHON Fa3ypbto
(Ha 3KBMBasieHTe Kakao Macna) KoHdeTbl
NPAMOYroNbHOV GOPMbI, KOMBMHNPOBAHHbIE.
Kopnyc coctonT 13 kapamenu n maccbl Tuna
npanviHe Ha KOHAUTEPCKOM XWpe ¢ gobaBneHnem
Kakao-nopoLuKa 1 BO3/yLIHOro puca.

(ENG

Chocolate and milk icing glazed (with cocoa butter
equivalent) rectangular-shaped, combined sweets.
The body consists of caramel and praline type
mass made with confectionery fat with cocoa
powder and popped rice added.

@1000 E fé%i 5 g % 5 5 [H1085%=
()250 ¢ 22w 555 [ 96 w7 8w

(RS

HernasnpoBaHHble KOHpEeTbI MPAMOYTONbHOTO
ceyeHws. COCTONAT U3 ABYX C/I0EB:
Kapamenu 1 MONIOYHOTO MpajuHe.

ad

Non-glazed sweets of rectangular section.

They consist of two layers:
caramel and milk praline.

(1000 <& 5 = & 5 & J108:%
@250 ” fé%‘ZZ b f5%‘5,5 5 96w [ 8 mer



KOH®ETbI 3 3 CTPAHULIA
SWEETS

«Kbi13bin Kym» / «Kyzyl Kum»
D ap

[Na3vpoBaHHble WOKOMAAHOW rasypbto KOHbETbI Chocolate icing glazed rectangular-shaped sweets.
NpAMOYronbHoM Gopmbl. Kopryc coctonT 13 The body consists of chocolate and almond praline
LLIOKONAAHO-MVHAANBHOTO NpaavHe made with wafer crumbs. &

¢ fobasneHvieM BadesbHON KPOLLKH.

1000z <& 5 =~ % 5 & f1108 =
v 399 mems o e [T w2, @ e 3
250 » 22w~ @555 L1081 ER8

«BS Maii» / «BS May»
(RUS ap

[nasvpoBaHHble WOKONAAHOM Masypbto KOHDETHI Chocolate icing glazed rectangular-shaped sweets.
NpAMOYroibHOW Gopmbl. Kopryc cocTouT n3 The body consists of chocolate and nut praline
LLOKO/1a{HO-OPEXOBOTO MpajinHe with caramel crumbs.

¢ pobaBneHneM kapamenbHON KPOLLIKW.

()1000: & 5 =~ % 5 & 1085
@25 2 fé%} 22 o % 555 0108 @ gume [ &

.
«Ameli»

[Na3vpoBaHHbIe r1asypbto (Ha 3ameHuTeNe Kakao Icing glazed (with cocoa butter replacer)

Macsia) KoHdETbI MpAMOoyYroibHoW dopmbl. Kopnyc rectangular-shaped sweets. The body consists of

COCTOUT U3 NpanHe ¢ 406aBNEHNEM KaKao- praline with cocoa powder and caramelized sugar.

NopoOLUKa N XOKEeHKN.

(10005 & 5 =~ & 5 & J1108:=
(250 » §522m~ 555 01085 ER6um (9
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M1000: < 5 =
()250 # 522

@1000 Z s@ﬁz 5 &
(250 = 22

V// «HOHra» / «<Yunga»

RS

[Na3vpoBaHHbIe LWOKONAAHON rNasypbio (Ha
3aMeHuTesIe Kakao Macna) KOHbeTbl
NpAMOYrosibHoV GopMbl. KOpryc cocTouT 13 Maccsl
Ha KOHANTEPCKOM XUpe ¢ gobaBaeHneM KpoLIKu
neyeHb.

nakemoe

«Meckn Azun» / «Peski Azii»

(RS

Na3npoBaHHble LWOKONAAHOM rasypbto (Ha
3aMeHUTeNIAX Kakao Macsia) KOHdeTbI
NpAMOYro/bHo GopMbl. Kopryc coctonT u3
npanunHe Ha apaxwce ¢ gobasneHnem BadeabHoM
KPOLLKM.

M1000: & 5 =~ % 5
@25 & fé%ﬁ 22w

«BS KpacHbin» / «BS Krasniy»
D

[nasnpoBaHHble LLOKONaZHOM rasypblo (Ha
3aMeHUTeNAX Kakao Macsia) KoHbeTbI
npAMoyronbHol Gpopmbl. Kopryc coctouT n3
apaxvcoBoro npanunHe c gobasneHnem
KapamesibHOW KPOLLKM 1 apomaTta «AMapeTTo».

nakemoe

5a

25
2555

2555 310

5,55

KOH®ETbI
SWEETS

(ENG

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

mecm
places

5 70
1085

Mecayee
months

%

a

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

ke | mecm
kg 1 0 8 places

mMecm

il mecsayee

months

%

a

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

mecm
places

5 170
- 708 s

0oos mecayes
00 ( L} months




KOH®ETbI
SWEETS

«Fiore cherry»

(RUS

[na3npoBaHHble LWOKONAAHON r1a3ypbro KOHMETbI
NpAMOYro/ibHOM Gpopmbl. Kopnyc coctout n3
LIOKONAAHON NMOMaZbl 1 BULLIHEBOTO Xene.

naxemoe
bags

&5
22

nakema
bags

«Fiore currant»

RUS

[Na3npoBaHHbIe LLOKONAAHOMN TNa3ypbto KOHETbI
NpAMOYronbHol GpopMbl. Kopryc cocTonT 13 Lwoko-
NajiHOM Nomagbl 1 Xkene ¢ apomaToM «HepHas
CMOPOAUHE».

fé%z B osemos %
22u s,

nakema
bags

«Caman c apomartom anesbcuHa» / «<Samal s aromatom apelsina»

(RS

[nasvpoBaHHble WOKONaAHON asypblo (Ha
3aMeHUTeNAX Kakao Macna) KOHPeTbI
npsmMoyrosibHol dopmbl. Kopryc coctout n3
noMazHol Macchbl ¢ JobaBaeHEM Cyxol
MOJIOYHOW CbIBOPOTKY, Kakao-MopoLlKa 1 apomMaTta
«AnenbCcuH».

@1000 2 % posteoe s%z
()250 » 22 &5,

«Caman BaHUAb-cAnBKU>» / «Samal vanil-slivki»

(RS

[Na3vpoBaHHble WOKONAAHOM rasypbto (Ha
3aMeHUTeNAX Kakao Macna) KOHPeTbI
npsmoyrosibHon popmbl. Kopnyc coctout n3
MOJIOYHOW Nomagpl ¢ obaBneHem apomarta
«BaHnnb-cnnskm».

fé%z 5 pasemoe Yé%
22

nakema
bags

Chocolate icing glazed rectangular-shaped sweets. The
body consists of chocolate fondant and cherry jelly.

255 [
25,55

25,55

CTPAHULA
PAGE

(ENG

1087
1085 ER 12w [

(ENG]

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

P @ 108"
5 (H1085= B 12 (9

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.

e 17108k
5 371085 BT (9

(ENG

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

K2
kg

mecm
places
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Lt 108

@91 7 e ﬁ



CTPAHULA
PAGE

KOH®ETbI
SWEETS

«Caman kpem-6prone» / «<Samal krem-bryule»

D ad

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

[nasnpoBaHHble LLOKONAZHON rasypblo (Ha
3aMeHUTENIAX Kakao Macsia) KOHdeTbI
npsaMoyronbHol Gopmbl. Kopryc coctonT v3
NoMazHoM Macchbl ¢ JobaBaeHVEM Cyxom
MOJIOYHOW CbIBOPOTKM ¥ CrnpTa.

()1000% 5 5 =
@250 5 %22 bese™

255
25,55

3708

108

mecm
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«BS CnnBkm & wokonap» / «BS Slivki & shokolad>»

(RS

Na3npoBaHHble LWOKONaAHOW Ma3ypbto KOHbETbI
npAMOYronbHol Gpopmbl. Kopryc - nomagHbIi

[BYXCNONHbIV: MOMaZHO-CAMBOYHbIN

1 NOMaZAHO-LLIOKONAAHbIN.

ep Q nakem
1000% < 5 e
gr bags

()250 % 5322

nakem
nakema
bags

a

Chocolate icing glazed rectangular-shaped sweets.
The body — two layers of fondant: cream fondant

and chocolate fondant.

fé%i 3%
25,55

|10

210

OpbIH
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opbIH aii
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«BS Cnueku & manuHa» / «BS Slivki & malina»

RS

[Na3vpoBaHHbIe LOKONAAHON rN1a3ypbto KOHpETbI
npsmoyrosibHol GopMbl. Kopnyc - nomagHbin
JBYXC/IOMHbBIN, COCTOUT U3 MOJIOYHON MOMazbl 1
NOMaZHON HauYVMHKM PO30BOTO LiBETa C apOMaTOM

«ManuHa-rorypt».

(1000¢ & 5 =~ & 55

()250 » 22

nakema
bags

«BS favikupu» / «BS Daiquiri»

RUS

[Na3vpoBaHHbIE LOKONAAHON 11a3ypbio KOHbETbI
npamoyronbHol Gopmbl. Kopryc - coctout ns
nomagbl ¢ obaBneHneM Kakao-nopoLuka un

apomata «Pom».

@1000 2 ié%i 5 gomoe
()250 ¢z 22

[H108
25,55 1108

(ENG

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

mecm
places

mecm ooo Mecayee
places un@ months

(ENG]

Chocolate icing glazed rectangular-shaped sweets.
The body consists of fondant with cocoa powder

and «Rum» aroma.

25
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«BS Kpem-6prone» / «BS Creme brulee»

RUS] ao

[Na3vpoBaHHble WOKONAAHOM rasypbto KOHOETbI [Na3npoBaHHble LLOKONALHON Masypbio KOHGEeTbI
npsmoyrosibHon dopmbl. Kopnyc npsmoyrosbHoin dopmbl. Kopnyc
KOMBVHMPOBaHHbINM, COCTOWUT 13 MOJNOYHOW KOMBWHMPOBaHHbIW, COCTOWT 13 MONOYHOWA
nomMagbl C apOMaToM BaHW/IN U MONOYHON nomMagbl C apOMaToOM BaHW/IN Y MONIOYHOM
HaYMHKOM C apoMaToM KpeM-6ptoe. HaUMHKOWM C apoMaToM KpeM-6ptose.

i ]

@1000 o fé%‘ 5 ?é%f 5% 47085
@250 = %22 gecama %55% 708 ﬁ;} 7 2 e 3

«BS Mnom6up» / «<BS Plombir»

RUS] ad

[Na3vpoBaHHble WOKOaAHO-MONOYHOW 1a3ypbio Chocolate and milk icing glazed rectangular-
KOHbeTbI MPsAMOyronbHoln popmbl. Kopryc shaped sweets. The combined body consists of
KOMBVHMPOBaHHbIN, COCTOUT 13 MOJIOYHOW milk fondant with Plombir aroma and milk filling
nomabl C apoMaToM MAOMBMP U MONOUHOW with «Boiled condensed milk» aroma.

HauYMHKM C apomaTom «BapeHas crylieHka».
10002 £ 5 =~ X 5« f1 1085
@ 2 50 ep Q 22 zaxema @ 5 f _q 1 0 8 M[ecm @ mecsAyes ﬁ'
gr Ef ags % )y g =) places un@ months

«BS ®oHpaHT» / «BS Fondant»
(RUS (ENG

[nasvpoBaHHble WOKONaAHON Masypbto KOHMETbI Chocolate icing glazed rectangular-shaped sweets.
NPAMOYronbHOW GopMbl. KOpryc coCcTouUT 3 Byx The body consists of two layers: chocolate fondant
C/IOEB: LLIOKONAAHON NOMaAbl N Xene. and jelly.

(10007 % 5 =~ @ 5 « (L1085
@250 7 %%22 ogeme %5,5 5w Hd 1085 @1 D ﬁ

«lllokonagHbii-Mix» / «Shokoladniy-Mix»

RUSJ ap

Habop koHpeT «lWokonagHbili-Mix» 13 Chocolate icing glazed (with cocoa butter
nonynspHbix kKoHpet «BS Kpem-6ptone», «BS replacers) rectangular-shaped sweets. The body
CnvBKkU 1 ManuHa», «BS CamBkum u wokonag», «BS consists of two layers: chocolate fondant and jelly.
Mnombup». BkycHble KOHpETbl C HauyvHKamu B

LLIOKONAAHON TNasypu 3aBEPHYTbI B BreCTALLyO 1

APKYFO ynakoBKy TUMa calue.

@1000 = % 5 i % 5 « Hd7108:m Lﬁ@} 7 Qe ﬁ
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«BS Jelly»

(RS

[NasvpoBaHHble WOKONAAHON rNasypbio KOHbeTbI

NpAMOYrosibHoM GOpPMbI.
Kopryc >eneiiHblii ¢ apomaTom «BuLLHs».

KOH®ETbI
SWEETS

a»

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

@1000 Z %%i 5 e fé%i 5 © 1708

()250 # 22~

«BS Classic Jelly»
D

[Na3vpoBaHHbIE LLOKONAAHOM r1a3ypbto KOHPETbI.

Kopryc >eneiiHbli ¢ apomatom
«®PYKTOBbIN KOKTENNb>.

()10002 £ 5 =
(250 # $522

8:55: 171085 b 105
= ©

(ENG]

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

2 5 1085
%%?5,5 5 17085 g 107w

«BS Jelly citrus» co Bkycom iMmoHa
«BS Jelly citrus» with lemon flavour

RS

Na3npoBaHHble LWOKONAAHOM Masypbio KOHETbI
NpAMOYronibHOV GopMbl. Kopryc xeneiHblii ¢

apomaToMm «JIMMOH».

()10007 %% 5 =
()250 3 225

ad

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

2 5 5 [H108:
f§5§5,5 s 01085 ER 10w

«BS Jelly citrus» co Bkycom anenbcuHa
«BS Jelly citrus» with orange flavor

RS

Na3npoBaHHble LWOKONAAHOM Masypbto KOHETb

NPAMOYro/ibHOV GOPMbI.

Kopnyc >eneiiHbiii ¢ apoMaToM «AnenbCuH».

@1000 2 fé%i 5 goeme

()250 7 22

a

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

2 5 5108
Q555 L1085 EL10:w



KOH®ETbI
SWEETS

«BS Jelly» co Bkycom ManunHbli
«BS Jelly» with raspberry flavor

RS

[nasnpoBaHHble WOKONAAHON rNa3ypbto KOHMETbI
NPAMOYro/ibHON GOpPMbl.
Kopryc seneiHblit ¢ apomMaToM MaamHbl.

@1000 2 Yé%i 5 goemoe Yé%i

(250 # S22~

«BS Jelly» co Bkycom kny6HUKM

«BS Jelly» with strawberry flavor

(RS

[Na3npoBaHHble LOKOaAHON asypbto KOHGETbI
NPAMOYro/ibHOV GOPMbI.
Kopnyc >eneiHblin ¢ apoMaToM KayOHMKM.

@1000 2 Yé%i 5 goemoe %%z

@250 e fé%zz pr

«BS JIbBEHOK» / «BS Lvyonok»
D

[Na3vpoBaHHbIe WOKONAAHOM rasypbto KOHDETbI
NPAMOYroibHON GOPMbI.

Kopnyc - xene ¢ MONOYHBIM

BKYCOM W MOJIOYHOW HaUMHKOMN.

@1000 2 fé%z 5 gosemos vé%z 5
%s,

()250 » 225

«BS BbuHe» / «BS Bine»

(RS

KoHdeTbl >eneliHble HernasmpoBaHHble ¢
pPa3HOOBpPasHbIMU HaUMHKaMW.

()1000% % 6 =~ 2
()250 » 225

5 » 4108
%%‘5, 5 L 1085

5 « 54108
,5 51080

25

5% 01080

%%‘5, s 41085

CTPAHULA
PAGE

a»

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

B 105

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

~ Mecayee
@;@ 1 0 months

(ENG

Chocolate icing glazed
rectangular-shaped sweets.
Jelly body with milk flavor and milk filling.

ke [ mecm
kg places

ey 70 s

ad

Non-glazed jelly sweets with various fillings.
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«BS Fruit jelly»
D

KoHdeTbl npamoyronbHoi Gopmbl keneliHble
HernasvpoBsaHHble. Bbinyckatotcs Habopom He
MeHee YeM 13 YeTbipex COPTOB KOHMET pa3NnyHoOiA
OKpacKu v apoMaTos.

RS

[Na3vpoBaHHbIe LWOKONAAHON rNa3ypbio KOHpeTbI
NpAMOYroibHOW GopMmbl. Kopryc cocTouT n3
TPUbAXHOW MacChl C apOMaTOM anesnbChHa.

@1000 2 fé%i 5 poemee fé%;

RS

HernasvnpoBaHHble KOHPETbI MPAMOYTONbHO
opMbl. Kopryc cocToMT 13 MAFKOW rpubaXKHOM
Macchl ¢ JobaBneHneM 3epHOBbIX NPOAYKTOB 1
YepHoC/MBa.

(RS

HernasvpoBaHHble KOHMETLI MPSAMOYTONbHOM
dopMbl. Koprnyc cocToMT 13 MArKOW rpuabaxkHOM
Maccbl ¢ fo6aBneHNeM 3epHOBbIX MPOAYKTOB 1
Kyparu.

1000: & 5 = & 5
()250 # S 22m~ 5,5

()250 » 22 5,

(500 z % 6 m~ %% 3

KOH®ETbI
SWEETS

a»

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

ke [ mecm

kg places

K2 mecm 000o mecsayee
kg places oo @ months

«Ipunbsx Kocrananckuin» / «Grilyazh Kostanayskiy»

a

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

ke [T mecm
kg ] places

K2 mecm [ Mecayee
5 kg Q 1 08 places ggu@ montll‘ls

«ZlaXS c yepHocnmBom»/«ZlaXS s chernoslivom»

(ENG]

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

K2 mecm ooon mecayes
kg places un@ months

«ZlaX$ c kyparo»/«ZlaXS s kuragoy»

a

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

K2 mecm ooz mecsayee
kg places  |oo @ months



KOH®ETbI 41 CAPAHMLA
SWEETS

«BS bypsa» / «BS Burya»
RUSJ ap

[Na3vpoBaHHbIE LWOKONAAHON 11a3ypbto KOHbETbI Chocolate icing glazed rectangular-shaped sweets.
npsmoyrosibHon popmbl. Kopnyc coctont The body consists of creme brulee fondant mass.
13 MOMaAHOW Macchl kpeM-bptone.

(")1000 fé%i 5 o f%i 5 5 1085
()250 : 22w 555 1085 125 [

«BS Kapnbifaw» / «BS Karlygash»
D an

[nasnpoBaHHble LLIOKONAAHON rasypbto KOHETbI Chocolate icing glazed rectangular-shaped sweets.
npAMoyronbHol Gpopmbl. Kopryc coctonT n3 The body consists of creme brulee fondant mass
NomMagHol Maccbl KpeM-bptone ¢ gobaBaeHnem with cocoa spread, apple jam and «Orange» aroma.|; ‘
KaKao-nacTbl, A6104HOI NoABapkM 1 apomata

«AnenbecuH».

@1000 > fé%i 5 e fé%i 5 © 171085
@250 > Yé%ﬁ 22 w5 %5,5 t 1080 @1 we [

«BS OceHHMin» / «BS Osenniy»

RUSZ ap

lNa3npoBaHHble LOKONAAHON [asypblo (Ha Chocolate icing glazed (with cocoa butter replacer) ‘a
3amMeHuTeNe Kakao Macna) KOHPETbI MPAMOYroibHON rectangular-shaped sweets. The body consists of milk
$opmbl. Kopryc cocTouT 13 MOJIOYHOM NMoMazpb! fondant with apple jam and orange aroma.

¢ fobasneHvieM A610UHON NOABaPKY
1 anenbCMHOBOTO apomara.

(10007 & 5 5~ & 55 31087
()250 & Sp22w- 55,55 1085 BR 1Tmw [

«Kny6HuuHbIN HekTap» / «Klubnichniy nectar»

D ad

[nas3npoBaHHble LLOKONAZHON rasypblo (Ha Chocolate icing glazed (with cocoa butter replacers)
3aMeHUTeNAX Kakao Macna) KOHPeTbI rectangular-shaped sweets. The body consists of
npsmMoyrosibHon popmbl. Kopnyc coctout n3 sugar fondant with apple jam and «Strawberry and
caxapHoii nomagpl ¢ gobasneHnem A6104HO yogurt» aroma.

noggapku v apomata «KnybHwuKa-norypt».

()10002 £ 5 =~ & 5 & 11085
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[nasnpoBaHHble LLOKONAZHON rasypblo (Ha
3aMeHUTENIAX Kakao Macsia) KOHdeTbI
npsaMoyronbHol Gopmbl. Kopryc coctonT v3
caxapHoit nomMagbl ¢ gobaBneHviem s6104HON
noABapku 1 apomata «ABpPUKOC-MOrypT».

KOH®ETbI
SWEETS

' . «AbpukocoBbii HekTap>» / «Abrikosoviy nectar»

a»

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

@1000 o fé%? 5 posemoe % 5 =HH108
3 @250 o %22 S %5,5 5 371085 ) 1 1umm

RS

[nasnpoBaHHble LLOKONaZHON rasypbto (Ha
3aMeHUTeNIAX Kakao Macsia) KOHbeTbI
nNpAMOYroibHO Gopmbl. Kopryc coctouT n3
caxapHoW nomagpl ¢ gobasneHnem a6104HON
nozBapku 1 apomMata «BULLHA-AOrypT».

()1000% £ 5 =~ & 5 53

' «BuwHeBbIli HekTap» / «Vishneviy nectar»

a»

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

i 1]

mecm
places

3 ()250 # 22w~ 5551085 B 17w

«Acua» / «Asiya»

RUS

NnasnpoBaHHble LWOKONAAHON rasypblo (Ha
3aMeHuTeNe Kakao Macaa) KOHPETbI MPAMOYroIbHOM
dopMbl. Kopryc cocTouT 13 MOJIOYHOM Nomagb!

¢ pobaBneHnem Kakao-nactbl 1 apomarta «TorieHoe
MOJIOKO.

RS

lNa3npoBaHHble LLOKONAAHOV [asypbto (Ha

dopmbl. Kopryc coctonT 13 $hpyKTOBO-NMOMaAHOM
Macchbl C apoMaTom «JIMMOH>.

(10007 5 5 =~ X 5
ﬁ @250 > %22 Bosi™ %%?5,5 e HA 708 em.

5517108
«BS JlInmoHHbIA» / «BS Limonniy»

3aMeHwTeNe Kakao Macia) KOHPETbI MPAMOYroNbHON

(ENG]

Chocolate icing glazed (with cocoa butter replacer)
rectangular-shaped sweets. The body consists of milk
fondant with cocoa spread and «Baked milk» flavor
booster.

()1000% 5 5 =~ % 5 & 11085
@250 o %22 b %%5,

oooz. mecAyee
un@ months

a

Chocolate icing glazed (with cocoa butter replacer)
rectangular-shaped sweets. The body consists of fruit
fondant mass with «Lemon» aroma.

ke [ mecm
kg places

000o Mmecsyes
oo @ months




KOH®ETbI
SWEETS

«Toun Ton» cacao

(RS

KOHbeTbI r1a3vpoBaHHbIe LOKONAAHON Masypbio Ha
3amMeHWTeNsx kakao Macna. Kopryc cocTouT us nomagsl
Kpem-6ptone ¢ Jo6aBaeHeM Kakao-nacTbl.

CTPAHULA
PAGE

(ENG

Chocolate icing glazed sweets with cocoa butter
replacers. The body consists of creme brulee fondant
with cocoa spread.

()1000% £ 5 =™ 2 55 [H108%
@25 o Y%?22335?"" 7%?5, 5 1085 BRI [

«Tou Ton» milk

(RS

KoHbeTbl ra3npoBaHHble LWOKOAAAHON 11a3ypbo Ha
3amMeHuTeNAX Kakao Macna. Kopnyc coctonT us nomagp!
Kpem-6ptone.

@1000 : % 5 g gé%; 5
()250 # 22 &5,

«Albo» milk
D

Na31poBaHHbIe LLIOKOaAHO-MOJIOUHOW [1a3ypbio
KOH®ETbI MPAMOYro/ibHOM GopMbl. Kopryc coctouT 13
MOJIOUHOW MOMagbl C ApPOMAaTOM CryLLEHHOTO MOIOKa.

% 5 o % 5

Chocolate and milk icing glazed rectangular-shaped
sweets. The body consists of milk fondant with
condensed milk aroma.

(ENG]

Chocolate icing glazed sweets with cocoa butter
replacers. The body consists of creme brulee fondant.

K2 ) mecm

kg 1 0 places

K2 T ] mecm = mecsayee

kg HR 1 0 places SS‘@ 1 months 3

(ENG

ke [ mecm
kg places

@250 & fé% 225 %5,5 s 1708w @1 wae [ d

«Albo» cacao

(RS

Na31poBaHHbIe LLIOKO/IaZHO-MOJIOUHOV [1a3ypbto
KOH®ETbI MPAMOYro/IbHOM GopMbl. Kopryc coctouT 13
MOJIO4HON MoMagbl € A0baBaeHVieM Kakao-NacTbl.

Chocolate and milk icing glazed rectangular-shaped
sweets. The body made of milk fondant with cocoa
spread.

% 5 e YE%Z 5

a

ke [ mecm
kg places

@250 o %22 o %5,5 s 71085 BR 17mw 9
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«Kamepton» / «Kamerton»

a»d

HernasvipoBaHHble KoHpeTb. COCTOAT 13 MONOYHOM
nomagpl ¢ fobaBieHVeM kakao-nacTbl.

«BS Color milk»
D

HernasnpoBaHHble KOHPETbI MPAMOYroIbHOrO
ceyeHus, TpeXCﬂOIZHbIeI ABa MOJIOYHbIX C10A

1 OAVH LoKoNaAHbI. COCTOAT U3 Macchl TNa
npavHe Ha KOHAWUTEPCKOM Xiupe

¢ Al06aBNEHVIEM CyXOW MOJIOYHON CbIBOPOTKM 1

()1000: & 4 5 45
()250 » 22 5,55

«BS Color cacao»

(RUS

HernasvipoBaHHble KOHMETbI MPAMOYTO/IbHOrO
CeUeHVs, TPEXCIOVHBIE: ABa LLOKONAAHbIX C/10s U
OAVH MOIOYHBINA. COCTOST M3 Macchl TWMa npaavHe Ha
KOHANTEPCKOM XVipe ¢ fobaBaeHeM opexa apaxwca,
CyXOWi MOJIOYHOW CbIBOPOTKM 1 Kakao.

(ENG

Non-glazed sweets. They consist of milk fondant
with cocoa spread.

(10002 €% 5 &~ & 5 5 1085
@25 " %22 bage™ %%‘5,5 s 1085 [g 8 m

(ENG

Non-glazed sweets of rectangular section, triple layer
— two milk layers and one chocolate layer. They
consists of praline mass made of confectionary fat
with dried milk whey and cocoa.

mecm
places

4708
90

mecm
places

MmecAyees
months

i

@

Non-glazed sweets of rectangular section, triple layer
— two chocolate layers and one milk layer. They
consists of praline mass made of confectionary fat
with peanut, dried milk whey and cocoa.

@1000 ; % 4 %%z 4 11085
3 @250 - %22 bage™ %%‘5,5 s 90 w= [ 8 m

RUS

HernasnpoBaHHble KOHPETbI KPYI/IOro ceueHms, COCTORT
13 Macchbl Ha KOHAUTEPCKOM Xvipe ¢ AobaBneHviem
CyXOTO MOJIOKa U ApO6ieHbIX Baderib.

nakemoe
bags

26
255

%6
22

nakema
bags

«BS Monoko & Bapan» / «BS Moloko & vafli»

Non-glazed sweets of round section consist of mass
made of confectionery fat with skimmed milk and
crushed wafers.

K2 ':: mecm
kg =) places
K2 i mMmecm -~ Mecayes
kg é 90 places 33"@ mont’;‘rs
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«BS BatoHuuk» / «BS Batonchik»

RUSJ ap

HernasnpoBaHHble KOHbETbI KPYIIOro ceveHws, Non-glazed sweets of round section consist of
COCTOAT M3 MacChbl Ha KOHAUTEPCKOM XUpe C mass made of confectionery fat with wheat flour
Ao06aBeHVEM MLUEHWYHOW MYKMU 1 KaKao-MopoLLKa. and cocoa powder.

EWOO 2 fé%i 6 i YE%K 6 » 196
()250 3 Sg22m~ 5,55 0 90 = B 8 mar 3

«BS baToHumk ¢ apaxucom» / «BS Batonchik s arahisom»

D ad

HernasvpoBaHHble KOHGETbI KPYrNOro ceveHus, Non-glazed sweets of round section consist of
COCTOAT 13 MacChbl Ha KOHAUTEPCKOM >XUMpe C mass made of confectionery fat with crushed nuts. \
no6aBneHeM Apo6eHbIX OPeXOB.

EWOO & Yé%i 6 i YE% 6 = 96 =
@250 & Y%122 pagema fé%ts,s s EH 90 @9 p— ﬁ

«BS batoHuuk apaxuc&sadpan» / «BS Batonchik arakhis&wafli»

RUSJ ap

HernasvpoBaHHble KOHGETbI KPYrNOro ceveHus, Non-glazed sweets of round section consist of %
COCTOAT U3 MacChbl Ha KOHAUTEPCKOM >XMpe C mass made of confectionery fat with crushed
fo6aBneHneM gpobaeHoro apaxvca u Badens. peanut and wafers. f %\
v
9

@1000 > fé%i 6 i YE%K 6 = 96 =
@250 & fé%zzz pogeme %5,5 s FH 90 @9 w2

«kOHra» rnasupoBaHHas / «Yunga» glazed

[nasupoBaHHas kapamesb. HaunHka wokonagHo- Glazed caramel candies. Chocolate and nut filling
opexoBas, NepecioeHHas kapamenbHOW Maccoi. with caramel mass interlayers.

(")10002 fé%i 7 YE% 7 5 96
@250 & fé%zzz pagema fé%islsz;ém weem @1 — ﬁ
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(RUS

[nasvposaHHas kapamesb. HaunHka MonoyHo- Glazed caramel candies.
opexoBas, NepecoeHHas KapamesnbHON Maccoi. Milk and nut filling with caramel mass interlayers.

()1000% % 7 =~ & 7 5 96 s
K EZSO o %22 oo fé%zs,s 517085 g 10w

a

a»

Kapamenb 3eneHOro LeTa ¢ MOJIOYHO-OPEXOBOWA Green caramel candies with milk and nut filling
HauYMHKON C apoOMaTOM BaHWUAN U CANBOK, with vanilla and cream aroma with caramel mass
nepecnoeHHOV kapamebHON Maccoi. interlayers.

E1000 o % 7 e fé%{ 7 ﬁ;@ 96 i
(s ()250 & § 22~ 5,55 (1085 B 17w

RUS] ao

Kapamenb po3oBoro LBeTa ¢ TeMHO-KpacHbIMU Pink caramel candies with dark red cracks and
SKUAKaMU C LLIOKONAAHO-OPEXOBOM HaUMHKOM, chocolate and nut filling tied with caramel mass.
NepeTsHyTON KapamebHOW MacCon.

()1000% % 7 =~ & 7 5 96 5=
i QZSO - %22 b f%‘5,5 5 171085 G 17 me

ap

RS

Kapamenb ¢ HaumHkon. Obosnouka M3rotoBaeHa 13 Caramel candies with filling. The shell is made of
HeTAHYTON KapaMesibHOM Macchl. HaunHka - hard caramel mass. Filling — fondant. 4 types are
nomagHas. Beinyckaetcs 4-x BuaoB: «<MaHro», produced: «Mango», «Pineapple», «Calamansi»,
«AHaHac», «KanamaHcmn», «PpyKTOBbINA KOKTENNb». «Fruit cocktail».

e 7 @10003 fé%i 7 fé%z 7 s 96
3 (1250 & S22 5,55 01080 B 125w
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Kapamenb BuwHeBoOro useTa. HaunHka nomagHas Cherry-coloured caramel candies.
C apoOMaToOM BULLHU. Fondant filling with cherry aroma.

()1000% £ 7 =~ & 7 5[ 96 5=
()250 » 522w~ 5,55 11080 G125 K

D ao

Kapamenb xentoro uperta. HaunHka nomagHas Yellow caramel candies. Fondant filling
C apoMaToM SIMMOHa. with lemon aroma.

()10002 fé%i 7 fé%i 7 5 96
(250 » 3225~ 5551085 B 120w =3

RUSJ ao

Kapamenb >xentoro ugeta. HaumHka nomagHas Yellow caramel candies. Fondant filling with banana
c apomaTom baHaHa. aroma. «BS with orange flavor»

(10003 £ 7 =~ & 7 s 96 5=
@250 & fé%zzz Bogeme %5,5%,@108%‘!& @1 2 e ﬁ'

RUS] ao

Kapamenb opaHxeBoro LeTa. HauvHka nomagHas Orange caramel candies. Fondant filling with
C apoMaToM anenbcuHa. orange aroma.

()1000% % 7 =~ & 7 5[ 96 5=
@250 ;e %222:;2"’" %5,5@ 708 @91 scnyes ﬁl
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(RS

Kapamenb kpacHO-OpaHXXeBOro LiBeTa, HaunHKa Red-orange caramel candies, fondant filling with
nomagHas c apoMaTtom rpeindpyTa. grapefruit aroma.

()1000% £ 7 =~ & 7 53 96 sz

2 (250 » 225~ 55001085 B 725

D ao

Kapamenb ¢ HaunHkoit. O6onouka — TaHyTas, Caramel candies with filling. The shell - soft, dark
TEMHO-/INIOBOTO LiBETa, HauMHKa — nomagHas. C violet colour, filling — fondant. With blackcurrant
apomMaToM YEPHON CMOPOAVHbI. aroma.

i |

()1000% £ 7 =~ & 7 53 96 s
3 @250 o %22 bage™ %5,5 511085 g 12w

(RUSJ ao

Kapamenb kpemoBoro LBeTa. HaunHka nomagHas ¢ Cream-coloured caramel candies. Filling — fondant
f06aBNEHNEM CTYLLIEHHOTO MOJIOKa. with condensed milk.

(")1000 fé%i 7 % 7 5 96
i @250 - fé%zz b 7é%‘5,5 s 71085 (R 72

RUSS a»

Kapamenb ¢ HaUMHKOW. Caramel candies with filling.

Obonouka TAHyTas, HeoKpaLleHHas. The shell - soft, uncoloured.

HaunHka MonouHas ¢ apomMaTom KayBHUKN 1 Milk filling with strawberry and cream aroma.
C/MBOK.

()1000% £ 7 =~ & 7 5[ 96 5=
3 (1250 » S22 5,55 01085 R 17 mw
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(ENG

Kapamenb kpemoBoOro LeTa. Cream-coloured caramel candies.

HauvHka MonouHas ¢ apomaToM BapéHoi Milk filling with boiled condensed milk aroma and
CryLEeHKM ¢ J06aBNeHNEM BapEHOrO CryLLeHHOro boiled condensed milk added.

MoJioKa.

(")1000 fé%i 7 fé%t 7 5 96

@250 2 Y%KZZz:::;;""" %5, » 1080 ﬁ@”m . ﬁ'

RUS] ao

Kapamenb ¢ HaumnHkoin. Obonouka M3rotoBaeHa n3 Caramel candies with filling.
HeTAHYTOW KapamenbHOW Macchbl, The shell is made of hard caramel mass, fruit and
HauvHKa - GPYKTOBO-ArogHas. berry filling.

(10007 £ 7 =~ % 7 5 96 ==
@250 pa fé%zzz paremo %5,55 7085 &R 125w 3

a»

Kapamenb kpacHoro Lgeta. HaumHka ¢ppykToBo- Red caramel candies.
ArofHas C apoOMaToOM KJIHOKBbI. Fruit and berry filling with cranberry aroma.

(")1000 fé%i 7 YE%K 7 5 96

@250 ;': fé%ﬁ 22 %5,5 s 171085 [ 12w K,

RS a

Kapamenb po3soBoro uBeTa. HaumnHka ¢ppykToBO- Pink caramel candies. Fruit and berry filling
ArOAHas C apoOMaToOM MasuHblI. with raspberry aroma.

()1000% £ 7 =~ & 7 5 96 s
()250 » §22m~ 555 L1085 GR12mw [3
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(RUS

Kapamenb kpacHoro ugeta. HaunHka ¢ppykToBo- Red caramel candies. Fruit and berry filling
ArofHas C apoMaToMm KayBHUKN. with strawberry aroma.

()1000% % 7 =~ & 7 5[ 96 5=
(s ()250 # & 22w~ %555 (1087 B 128

D (ENC

Kapamenb ¢puonetoBoro upeta. HaumHka Violet caramel candies. Fruit and berry filling with
bpyKTOBO-ArOAHas C apoMaToOM C/UBbI. plum aroma.

(1000 521 7 =~ 5 7 5 96 ==
i EZSO - %22 o S%5,5 s 1085 [ 12

@ (ENG]

Kapamenb opaHxeBoro Lgeta. HaunHka ¢ppykToBo- Orange caramel candies. Fruit and berry filling with
ArofiHas ¢ apomaTtoM abpvikoca. apricot aroma.

(")1000 fé%i 7 f%t 7 5 96

K| @250 - Yé%‘ZZz:::;;""" %5,5@@10 s (B 12 e

D (ENC]

Kapamenb BuwHeBOro LBeTa. HaunHka dppykToBo- Cherry-coloured caramel candies. Fruit and berry
ArofjHas C apoOMaTOM BULLIHW. filling with cherry aroma.

()1000% % 7 =~ & 7 5[ 96 5=
9 (250 » 3225~ 5551085 B 120w

D (ENC

Kapamenb 3eneHoro LeTa. HaunHka ¢ppykToBo- Green caramel candies. Fruit and berry filling
AroAHas c apoMaToM 3eseHoro fbaokKa. with green apple aroma.

()1000% £ 7 =~ & 7 5[ 96 5=
3 (1250 & S22 5,55 01080 B 125w
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Kapamenb okpalueHHas. HaunHka ¢ppykToBO- Coloured caramel candies. Fruit and berry filling
AroAHas ¢ GpyKTOBbIMU apoMaTamu. with fruit aromas.

@1000 » @ paxemos Eﬁz 7 @ é 96 meem

EZSO o 22 bas™ 5, s EH108% B 12w 3

D ad

Kapamenb negeHL0Bas 3eN1€HOrO LiBeTa ¢ Green-coloured hard candies with mint aroma,
apomaTtoM MATbI, € JobaBAEHWEM MeHTOIa U Mac/a with menthol and eucalyptus oil added.
3BKanMNTa.

EMOO i fé%ﬁ 7 % 7 5 96 =
()250 : & 22w 5541087 ER18=x [3

RUSS a»

Kapamenb nefeHL0Bast KpacHOro LBeTa ¢ apoMaToM Red-coloured hard candies with barberry aroma.
bapbapuca.

2p Q naxkem opbIH
1000 2p mu(emos 9 mecm
gr bags places
250 ep Q nakem OpbIH DUB
2p 22 nakema 5 5 K2 1 0 mecm s 1 Mecn ee
gr % bags % 7™~ kg places O h

RUS] ao

Kapamenb nefeHL0Bas 3en€HOro LiBeTa ¢ Green-coloured hard candies with pear aroma.
apoMaToM rpyLuu.

@1000 e 522 7 5 96
)250 5 22 C 5, s 071085 ER18=w [9

RUSS (ENGS

Kapamenb neseHuoBas c apoMaToM MATbI. Hard candies with mint aroma.
(10007 £ 7 =~ % 7 55 96 ==
(250 ¢ 22w~ 55501085 B 18=ar [9
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(RUS]

Kapamenb ymensueHHoit popmbl. OkpalleHa B Small-sized caramel candies. Coloured in various
pasnnyHble LiBeTa 1 apomaTtm3npoBaHa colours and flavored with appropriate aromas.
COOTBETCTBYHOLLMMY apoMaTamu. BeinyckaeTcs Packed in kit with 4 sorts of candies.

Ha60p0M He MeHee 4-x COpTOB.

(")1000 fé%i 7 %%i 7 5 96
i @250 o fé%gzz bage™ S%‘5,5 s [E7108% R 185w

RUS] (ENC

Kapamenb neseHLoBas yMenbYeHHON GOPMbI. Small-sized hard candies. Coloured in various
OkpalleHa B pa3inyHbie LiBeTa, apoMaTnsnpoBaHa colours, flavored with «Orange and Menthol»,
apomatamu: «AnenbcuH-MeHToN», «TapXyH- «Tarhun and Menthol», <Lemon and Menthol»,
MenTton», «InmoH-MeHTon», «Kona- MeHTon». «Cola and Menthol» aromas. Selection includes at
BbinyckaeTcs HaBOPOM He MeHee YeTbipex BUAOB. least four sorts.

()1000% £ 7 =~ & 7 53 96 sz
9 ()250 7 22w 5551108 B 18w

RUSS (ENC

Kapamenb ymensyeHHoU Gopmbl Small-sized caramel candies with jelly filling.

C XesneliHon HaunHKol. OkpalueHa Coloured in various colours and flavored with

B pas/MyHble LiBETa 1 apomaTtn3vpoBaHa appropriate aromas. Selection includes at least six
COOTBETCTBYHOLMMM apoMaTamu. Bbinyckaetcs sorts.

HaﬁOpOM He MeHee LIecTn COpPToB.

100 7 3405 45 [ 96 s
1000z & 7 =~ 75 108
i ()250 # $22m $5,5: [H108s= bR 125

RUS a

dopma yanrHeHHO-0BanbHas. KapamenbHas macca Ovate-oblong shape. Semisolid «chewing» sugar mass,
nonyTeepaas, aMoppHO-KpUCTanayeckas, «xkesa-TesbHas», amorphous-crystalline, with gelatin. Jelly filling. Available
c pobaBneHvem xenatvHa. HaumHka xeneiiHas. Beinyckaetcs in selection box containing five different flavors
Habopamu CoAep KaLLMM MATb BKYCOB «AMNe/bCuH», «Orange», «<Lemon», «Apple», «Cherry», «Strawberry».

«JIUMOH», «A610K0», «BULLHA», «KNyBHUKa».

@7000 ; fé%z 6 i TE%? 6 5 96 xz [ 7125w
i (250 = 520w 2 55 I3 96 m= By 12
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«ChocoToffee»

RUS]

dopma yanMHeHHo-oBanbHas. KapamenbHas macca
MOJIOYHO-LLOKOIaZHas, aMOpPdHO-KpUCTa-
Nnyeckas, NonyTeepaas, mocie XeBaHus — ynpyro-
3nacTMyHas. HaumHka MONOYHO-LLOKONAAHAS.

Q 6 nakemoe
bags

20 naxemose
% bags

nPuncC
TOFFEE

Ovate-oblong shape. Caramel mass: milk-
chocolate, amorphocrystalline, semi-hard, after

chewing — tough and elastic. Milk-chocolate filling.

265096 =
kg "]
550 96 mz BRI

«BS co Bkycom cnmBok» / «BS so vkusom slivok»

(RUS

HOﬂyTBepAbll\/ﬁ MpuUC Co CIMBOYHbLIM BKYCOM.
1000 <& 7 w
()250 ¢ 22

s
5,55 31085

(ENG

Semisoft toffee with cream flavor.
7 5 96 =
oooL.
nu@ 6

«BS LLlokonapgHo-opexoBoe» / «BS Shokoladno-orekhovoye»

RS

[lpaxe okpyrnoi Gopmsbl € rnaakoin baectailei
NoBEPXHOCTLI. Kopryc cOCTOWT 13 sapa apaxuca,
060/104Ka N3roToBNEHA U3 LLIOKOAAHOM Macchl.

a

Round-shaped dragee with smooth, glossy surface.
Centre consists of peanut kernel, the shell is made

of chocolate mass.

mecayee
months

mecayee
months
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«BS MuHaanb B LWOKOMAaAHOW U XPYCTALLEN F1asypu»
«BS Almonds in chocolate and crifgy glazing» e

(RS

[lpaxe MuHganeBnaHoN Gopmbl

C rnagKoi n baectaleli noepxHocTbio. Kopryc -
AAPO MUHAANSA, HaKaTKa LOKOoNaAHasA

1 caxapHas 6enoro LgeTa.

12003 1 204

a

Almond-shaped dragee with smooth and glossy
surface. Centre — almond kernel, chocolate and
sugar white roll.

mecayes
months
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«BS Llokonaa & Bapnan» / «BS Chocolate & waffles»
D ap

[lpaxke okpyrno-kBagpaTHou GopMbl C FagKon Round-shaped dragee with smooth, glossy surface.
6necTalei noepxHocTbto. Kopryc - Bapan Centre consists of peanut kernel, the shell is made
LLIOKONaAHble, HaKaTKa - MOJIOYHbIV LUOKONAA. of chocolate mass.

2p mecma ~ Mecsyes
900 gr é 2 04 places E?@ months

«BS W3tom B caxape» / «BS Raisins in sugar»

(RUSJ ad

[paxe pa3HOObpa3HO GOPMbI C HEPOBHOIA, Various shaped dragee with uneven and glossy surface.
BnecTaLLet noBepxHOCTbIO. Kopnyc - n3tom, Centre — raisin, sugar roll of various colours.
HakaTka - caxapHas pa3sHoOB6pa3HOI OKpacKu.

op | L | mecma o
2 3 OOgr . 1 2 8 places ggn@ %f)‘:tl;;e

«BS U3rom B wokonage» / «BS Raisins in chocolate»

RUSJ ao

[lpaxe - pazHoobpa3zHol GopMbl Various shaped dragee with uneven and glossy surface.
C HEepOBHOW 1 BaecTaLLel Centre — raisin, chocolate roll.
MOBEPXHOCTBIO. Kopryc - 3toM, HakaTka LoKoNajHas.

ep L L | mecma o mecayee
1 300 gr . 2 04 places ggc@ mont‘I‘rs

«Hacrpoewku» / «Nastroyeshki»

RUS] ad

dopma gpaxe - OKpyraas, NOBEPXHOCTb - FajKas, Shape of dragee — round, surface — smooth and glossy.
6aectawas. Kopnyc - BO3AYLWHbIA p1cC ¢ Kakao, Centre — popped rice with cocoa, roll — chocolate-milk
HakaTKa-LIOKO/IaZIHO-MOJIOUHas 1 caxapHas. and sugar.

800 3 H1 204z [Ed 5w

«Hacrpoewkun» /«Nastroyeshki»

(RUS] ao

dopma gpaxe - okpyraas, NOBEPXHOCTb - FajKas, Shape of dragee — round, surface — smooth and
6nectawas. Kopnyc - BO3ayLLUHbIV pUC C Kakao, glossy. Centre — popped rice with cocoa, roll -
HakaTka - LlOKOJ1aZiHO-MONOYHas chocolate-milk and sugar.

1 caxapHasi.

[ =] "
seonn 55 3 5 L7085
500 2p @ 6 naxkemoe @ Ke _: mecm @‘ mecsayee
gr % bags % kg . 9 places ou@ 5 months




MAPMENIAA
JELLY CANDIES

«Mapwmenag, B wokonage» / «Marmelad v shokolade»

RUS

Mapmenag, co BKYCOM anenbCcuHa, rasnpoBaHHbI
LLIOKONaAHOM r1a3ypbHo.

[ =] emp—
<> K2 - mecm

BECOBbIMN: 5 ke - /!
WEIGHTED BY i 9 praces

«MaHpapvHoBble gonbkn» / «Mandarinoviye dolki»

(RS

Mapwmenag B opMe LIMTPYCOBbIX J0ONEK C
apoMaToMm MaHgapuHa.

mecm
places

2200: 21128
B 2507 15

«Albo»
(RUS

Mapmenag npsmMoyronsHoii GopMbl ¢ apoMaTom
NMOHa. MoBepXHOCTb MapMenaaa obcbinaHa

caxapoM-rneckom.

mecm
places

E=m2200 H1128

«ntpycoBbin Mmukce» / «Chitrusoviy mix»

(RS

Mapmenaz B Gopme LIUTPYCOBbIX AONEK.
MoBepxHOCTb MapMenaza obcbinaHa caxapom-
neckoM. BbinyckaeTcsi HaBopom YeTbipex BKyCOB —
«Jlaim», «JINMOH», «<AnesnbCuH», «TpenndpyT».

mecm
places

128

EN2200%

¢~ i
3,755 K96

CTPAHULA
PAGE

(ENG]

Chocolate icing glazed jelly candies
with orange flavor.

Mecayee
months

%

a

Citrus segments-shaped jelly candies with tangerine

aroma.

mecayee
months

%

Mecayee
months

=

a

Rectangular-shaped jelly candies with lemon aroma.
Jelly candies are sprinkled with sugar sand.

mecayee
months

%

a

Citrus segments-shaped jelly candies. Jelly candies
are sprinkled with sugar sand. Selection includes
four flavors — «Lime», «<Lemon», «Orange»,

«Grapefruit».

%

mecaAye
months




CTPAHULA
PAGE
e

RS

Mapmenag B popme LIMTPYCOBLIX AONEK.
MoBepxHOCTb MapMenasa obcbinaHa caxapom-
neckom.

mecm
places

EDN2200: 2112

(RS

Mapwmenag B popme LUTPYCOBbIX AONEK.
MoBepxHOCTb MapmMenaga obcbinaHa caxapom-
NeckoM.

EDN2200: £1728

MAPME/A
JELLY CANDIE

nh

«lpeindpyToBble fonbku B caxape»/«Greipfrutovye dolki v sakhare»

(ENG

Citrus segments-shaped jelly candies. Jelly candies
are sprinkled with sugar sand.

oooL.
un@ Mmecsyee

months

«AnenbcuHOBbIE 0/1IbKU B caxape»/«Apelsinovye dolki v sakhare»

(ENG

Citrus segments-shaped jelly candies. Jelly candies
are sprinkled with sugar sand.

B 5 e

onths

«JlInMmoHHBbIe gonbku B caxape»/«Limonniye dolki v sakhare»

RS

Mapwmenag B opme LUTPyCOBbIX AONEK.
MoBepxHOCTb MapMenaa obcbinaHa caxapom-
neckoMm.

mecm
places

EN2200: 2412

«Pa Ay)|(|.||,|ﬁ» / «Raduzhniy»
(RUS

Mapmenag oBanbHOM GpopMbl, 06ChINAHHbIN
caxapoM. Bbinyckaetcs HabopoMm u3 WecTy LBeToB
C Pa3NUHBIMN GPYKTOBO-ATOAHBLIMMN BKYCaMMU.

(ENG

Citrus segments-shaped jelly candies. Jelly candies
are sprinkled with sugar sand.

Mecayee
months

%

(ENG

Oval-shaped jelly candies sprinkled with sugar.
Selection includes six colours with different fruit
and berry flavors.

~ -
LS mecm 000z Mecayee
| a BECOBbIMM: T3 @ é ; ﬁu 4
WEIGHTED BY: 2:2 kg 128 & D months




BA®J/IN
WAFERS

«3edup B wokonage» / «Zefir v shokolade»

D ao

HexHbIi BO3AYLUHbIN 3epUp, MOKPbITbIV LLIOKONAAHO Chocolate icing covered delicate airy zefir.
rNasypbio.

- o cm—
BECOBbIMU: PR mecm f‘ mecsya
WEIGHTED BY% 21 kg : 6 v B E) 3 e

«beno-po3oBbi» / «Belo-rozoviy»

D ao

Bo3ayLwHbIl 3edup ¢ prdaeHol NOBEPXHOCTbIO, Light zefir with wavy surface made of two halves —
CK/IeeHHbIN 13 BYX MOJOBMHOK: PO30BOM C pink with «Raspberry and yogurt» flavor and white
apomatom «ManvHa-inorypt» 1 6enoi BaHWAbHOW. vanilla.

~ —
98 Ke —— mecm
BECOBBIMM: TS
WEIGHTED BY 3% = 69 places
8> '
E 375% % 6 s 2,25 P @ 96 =7y 3 s
«Bayan Sulu Peanut»

RUSJ (ENGJ

Badau natucnoiHbie. COCTOAT U3 Tpex C0eB Five-layer wafers. They consist of three layers of
BadeNbHbIX IMCTOB 1 ABYX CIOEB apaxmcoBoOn wafer sheets and two layers of peanut filling.
HaUMHKM.

B 210 7 %2 ronssd %4, e 96 nom @9 8 e
B 105 ¥ 5365 Eﬁ‘imﬁ H 96 nn R 8

i 1]

«Bayan Sulu Choco»

RUSJ (ENGJ

Badawn natucnonHble. COCTOAT 13 Tpex cnoes BadesbHbIX Five-layer wafers. They consist of three layers of wafer
JINCTOB U /ABYX C/IOEB LLIOKONAAHOW HAUMHKM. sheets and two layers of chocolate filling.

2p @ opeIH T opeIH aii
210 3205 42 T 96 3 6B 8 fue
gr places places @ months

A

CTPAHULA
PAGE

2p @ OpbIH opbIH aii
2p 3 mecm 9 6 mecm oooz 8
105 gr % places 3 7 Kz é places ““@ v iag

«Bayan Sulu Milk»
[RUSZ a»

Badan naTucnonHble. COCTOAT 13 Tpex cnoeB BadesbHbIX Five-layer wafers. They consist of three layers of wafer
JINCTOB U ABYX C/IOEB MOJIOYHOW HAUMHKM. sheets and two layers of milk filling.

[ =)
Al K2 [T ] opeIH aii
N 6 5 1] 60 Mpecm 0% 6 ML:ecn ee
E' (4 places CL} months
4 P Mecsyes
2 oooz
7 000 g’: 60 ,A:[zcc':s BDCL} 8 months
2p mecm _q mecm o Mecsayes
210 : 205 S42: [ 96 5= B 8

o

PET

i
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BA®JIN
WAFERS

«BS Apaxucosble» / «BS Arakhisovye»
RUSJ ap

Badm natucnoiitble. COCTOAT U3 Tpex CNoeB BadesbHbIX Five-layer wafers. They consist of three layers of wafer
JINCTOB U AABYX C/IOEB apaxUCOBOW HaUMHKU. sheets and two layers of peanut filling.

[ =]
; |
L T65EE 60 E B 6 =
2 =
&= 7000 H 60 % &R 8
400 § 5105 <% 4 5] 96 % b 8 ww

II]

«BS c apomaTtom nimmoHa» / «BS with lemon flavor»

D a

Badawn gesatncioiiHble. COCTOAT U3 NATH COeB Nine-layer wafers. They consist of five layers of
Bae/bHbIX IMCTOB U YeTbIpex CI0eB HaUMNHKM. wafer sheets and four layers of filling.

~  ——
BECOBbLIMU: ke mecm oooz Mmecsyes
WEIGHTED BY: % 5% 04 60 v [W@ 6 i

2p mecm =
E85000* 60 = R 8w

«BS WWokonagHblie» / «BS Chocolate»

(RUS] a

Badpav natucnonHble. COCTOAT 13 Tpex cloeB Five-layer wafers. They consist of three layers of
BadeNbHbIX IMCTOB U /BYX C/IOEB LLOKONAAHOW wafer sheets and two layers of chocolate filling.
HaUMHKN.

secomn ‘k”' 56,540 60 = R 6
& 70007 H 60 i [ 8
B 400 7105 3% 4 5] 96 nn b 8 w

«Caman» / «Samal»

Badan peBaTucnoiHble. COCTOAT U3 NATU CNOEB Nine-layer wafers. They consist of five layers of
BadeNbHbIX JIMCTOB 1 YeTbIpex C/I0eB LLIOKONAAHOW wafer sheets and four layers of chocolate filling.
HauMHKW.

Srsom, W 5uH 605 BR 6
MSOOOgr H 60 i ﬁ@ 8 s




BA®JIN
WAFERS

«Acua» [ «Asiya»

(RS

Badaun gesatncioiiHble. COCTOAT U3 NATH CNOeB
BadesibHbIX IMCTOB U YeTbipex CN0EB HAUMHKM C
L06aBAEHNEM MOKEHKM.

m
A
BECOBbIMM: N 5
WEIGHTED BY: N

E25000

a

Nine-layer wafers. They consist of five layers of
wafer sheets and four layers of filling with
caramelized sugar.

«BS ¢ MmonouHbIM BKycom» / «BS with milk flavor»

RS

Ba¢nm AeBﬂTMCﬂOIZHbIe. CoCTOAT M3 NATU CI0EB
Baq)el'lele JINCTOB U YeTblpeXx C/I0eB HAaYMHKK C
,D,O6aBJ'IeHVIeM HOKEHKWN.

= o
‘kg. Mecm
BECOBbIMU: T @ é [
WEIGHTED BY 2[6 kg 96 places

a»

Nine-layer wafers. They consist of five layers of
wafer sheets and four layers of filling with
caramelized sugar.

[=]a]=]] mecayee
oo @ months

«BS c wokonagHbIM BKycom» / «BS with chocolate flavor»

(RS

Badan pesaTuCioiHble. COCTOAT U3 NATU CNOEB
BaeNbHbIX IMCTOB N YeTbIpeX C/I0EB LLOKONAAHOW
HaUMHKW.

= o —
‘kg. mecm
BECOBbLIMU: IS5 K2 —— "
WEIGHTED BY 2[6 kg 9 6 places

«Hacrpoeluku» / «Nastroyeshki»

RS

TpuHaguaTtucaoitble Bagan. CoCToAT U3 cemu
cnoeB BadeNbHbIX IMCTOB W LLECTU CIOEB
LLIOKONIaAHOW HaUMHKMW.

= .
‘kg. mMecm
BECOBBIMMY: T xe @ [
WEIGHTED BY 218 kg 8 8 places

«Kpem-6prone» / «Krem-brule»

RS

TpviHaauatvcnoiiHble Badgn. COCTOAT U3 cemMun Cnoes
Bad)eﬂbelX JINCTOB U LWEeCTU C/I0EB HAaYNHKN.

O/ILLEHTEH: ~ opem
BECOBbIMM: TZX D 8 P é 88 e
WEIGHTED BY: E' /4 kg places

a

Nine-layer wafers. They consist of five layers of
wafer sheets and four layers of chocolate filling.

oooz mecayee
nu@ months

(ENG

Thirteen-layer wafers. They consist of seven layers
of wafer sheets and six layers of chocolate filling.

[=]u]s]] Mecayee
0o @ months

a

Thirteen-layer wafers. They consist of seven layers of
wafer sheets and six layers of filling.

000z, aﬁ
Mmecsyee
o0 ( L> months

K2 __ mecm 000~ Mecayee
kg . places oo @ months

CTPAHULA
PAGE

\

L { mecm oooz Mecsyes
| places nn@ months
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MEYEHbE
BISCUITS

«HacTpoeluku ¢ WokonagHbIM KpeMoM»
«Nastroyeshki with chocolate cream»

a»

HexHoe XpycTdwee caxapHoe nevyeHbe-Cc3HABUY.

CocTounT 13 BepxHero neppopupoBaHHOroO
1 HUXKHETO CT/IOLIHOTO MeYeHbs, CKAEEHHbIX
HaUVHKOW - LLIOKONAAHbIM KPEMOM.

BECOBbIMU:

WEIGHTED BY:

2900 (2 80 i

(ENG

Delicate crispy sugar sandwich biscuit. It consists of
top perforated and bottom solid biscuits glued
with chocolate cream filling.

@ Mmecsyee
oo @ months

«HacTpoellku ¢ lWoKonaaHbIM KPeMOM [/1a3MpoBaHHbIe»
«Nastroeshki s shokoladnym kremom glazirovannye»

(RS

HexHoe XpycTalee caxapHoe nevyeHbe-CcoHABUY.

CocTounT 13 BepxHero neppopupoBaHHOro 1
HUKHErO Cr/IOLWHOTO NMeYeHbs, CKAEEHHbIX
HaUMHKOW - LIOKOAAHBIM KPEMOM, MOKPbITbI
KOHAWTEPCKOW r1asypbio.

(ENG

Delicate crispy sugar sandwich biscuit. It consists of
top perforated and bottom solid biscuits glued
with chocolate cream filling, covered with
confectionery icing.

~™
Al i

XL mecm ~ ecayee
Ei 3’8 ﬁ; @ 96 places ggu@ 6 xmr‘:’tll‘u

«BS ¢ "MMOHHBbIM BKycom>» / «BS s limonnym vkusom»

RS

CaxapHoe nevyeHbe N3 Myku nepBoro copta c
APKMM apoMaToM IMMOHa.

BECOBbIMU:
WEIGHTED BY:

(ENG

Sugar biscuits made of first grade flour with bright
lemon aroma.

—

- —

&,-‘7: 6 K2 - 66 mecm uuof‘l 8 Mmecsyes
E- kg B places ““@ months

«/[JleHcaynbik» / «Densaulyk»

a»

CaxapHoe nevyeHbe N3 Myku nepeBoro copta c
apoMaTtoM TOnJieHOro MoJioka.

m

>
BECOBBIMU: =5
WEIGHTED BY: ]

(ENG

Sugar biscuits made of first grade flour with baked
milk aroma.

—— mecm oooz Mmecayee
e places 0o @ months

«KocraHaickoe» / «Kostanayskoye»

RS

CaxapHoe meueHbe U3 MyKu NepBoro copta ¢

apomatamu: «BapeHas cryleHka», «Criekynoc».

BECOBbIMU:
WEIGHTED BY:

B 4503 S 12

(ENG

Sugar biscuits made of first grade flour with
aromas: «Boiled condensed milk», «Speculoos».

—

» ——

SN

X 5 4 k2 —— 66 mecm ooon Mecayee
] kg . places nu@ months

(4
—
G i
e mecm oos. Mecsyee

5’4 kg 66 places ou@ 6 months




«Caman» / «<Samal»

(RUS

CaxapHoe neyeHbe 13 Myku 1 copta ¢
BaHWIbHbIM apomaTtoM. Popma Kpyrnas
(cnnowHas).

m
A
BECOBbIMU: S
WEIGHTED BY:
«Acuna» / «Asiya»

(RS

CaxapHoe neueHbe 13 Mykun 1 copta ¢
BaHWIbHbIM apomaTomM. Popma kpyrias
nepdoprpoBaHHas (0TBepCTUA).

BECOBbIMU:
WEIGHTED BY:

(ENG

Sugar biscuits made of 1 grade flour with vanilla

aroma. Form is round (solid).

7% H 54 @6

(ENG

Sugar biscuits made of 1 grade flour with vanilla

aroma. Form is round and perforate (holes).

‘. K2 i mMecma ooon.
555 B 54 ER6

«BS ¢ MosiouHbIM BKycom» / «BS s molochnym vkusom»

(RS

CaxapHoe rneueHbe Kpyrioii GopMbl U3 MyKu
nepBoro copTa C apoMaToM MOJIOKa.

BECOBbIMU:
WEIGHTED B

«BykBbI» / «Bukvy»
(RUS

3aTAaXHOe neyeHbe 13 MyKyvi MepBOro copTa B
dopme bykB.

BECOBbIMU:
WEIGHTED BY:

5,75 {154

= 4 5 54

(ENG

Round-shaped sugar biscuits made of first grade
flour with milk aroma.

000~ mecayee
DD@ 6 months

(ENG

Letters-shaped hard dough biscuits made of first
grade flour.

00O0L. mecayee
DD@ 6 months

«JlecHble xutenn» / «Lesniye zhiteli»

(RUS

3aTAaKHOe neyeHbe 13 MyKyi MepBOro copTa B

dopme 3BepyLuek.

~ ..

(> K2
BECOBbLIMM: T2 3 é
WEIGHTED BY 4 % 54

(ENG,

Animals-shaped hard dough biscuits made of first
grade flour.

00O0L Mecayee
oo CL} months

CTPAHULA
PAGE




CRPAHMLIA 6 4 MEYEHBE 3

BISCUITS
. L

«Tea Time»

3aTsXHOe neyeHbe 13 MyKW MepBOro copra ¢

Hard dough biscuits made of first grade flour with
apoMaToM BaHWIN. vanilla aroma.

= o
O K2 mecma o mecayee
BECOBbLIMU: IS5 k é f 000, y
WEIGHTED BY 5% 64 SR O monhs

«Cracker-Fish» c makom
«Cracker-Fish» with poppy seeds

3aTaxHOe neyeHbe B Gopme pbibOK 13 MyKu

Fish-shaped hard dough biscuits made of first flour
nepBoro copra ¢ gobaBieHnem Maka.

with poppy seeds.

s % 3,55 (605 &Y 6 s

«Cracker-Fish» c conbto
«Cracker-Fish» with salt

ConéHoe 3aTaxHOe neyveHbe B popme pbIbOK 13

Fish-shaped salt hard dough biscuits made of first
MyKM NepBOro copra.

flour.

= o
2 i Mmecma o Mecayee
3 BECOBbLIMUN: =55 ke é 0 oooQ u
WEIGHTED BY 31 9 6 places ou@ months
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AO «basH Cyny»
110006, Pecnybnnka KasaxcTaH,
KocTtaHalickasi 0611acTb,

r. KoctaHai, yn. bopoguHa, 198
dhakc: +7 (7142) 55-99-75
Otgen npogaxk: +7 (7142) 56-62-71
OTagen no ynpasnieHnto
3KCMOPTHbLIMM NMPOAaKaAMM:
+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



