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

«basH Cyny» akuMoHepiK Kofambl, 1974 Xbinfbl
KeNTOKCaH aviblHAA iCke KOCbI/bIM, XblabiHa 24 560
TOHHa KOHAWUTEP/IK ©HIM eHAipe anaTbliH »obanblk
KyaTka vie 6onfaH KoctaHai koHanTepik dpabpuka-
CbIHbIH, HeriziHge, KP npe3ungeHTiHiH «MemnekeTTik
KacinopblHAapAbl akLMOHepAik Kofamgapfa Typ-
NeHAipy XeHiHAeri yibiIMAacTbIpy LWapanapbl Typanbl»
05.09.93 >xbinfbl N2 1136 XKapablfbiHa calikec
KypblIFaH.

Kasipri yakbitta «basH Cyny» AK KasakcTaHHbIH,
KOHAUTEPAiK ByibiMAapbIHbIK aca ipi eHAipy-
WinepiHiH, 6ipi 6osbin Tabblnagpl. Pabpuka 2 Tornka
6esliHeTiH KoHaUTepAiK BylibIMAAPAbI OHAIPYAI KaHe
oTKi3ei: KaHTTbl (Kapamesb, UPUC, Apaxke, KIMMUTTEP,
wokosag, Mapmenag, 3ehup) xaHe YHHaH XacasnfaH
(neueHbe, Badanapbl).

KacinopblH Herisri eHAipicTiH anTbl LexiHeH
Typajbl: Kapamenbsi, KeMnuTTi, wokonaatel N7,
wokonaatbl N22, 6uckBuTti N21, 6uMckBUTTI N22.
OHAIpicTiK KyaTTap >XblAblHa KOHANTEPJIK ByibiMaap-
AblH 86 000 actaM TOHHACbIH LblFapyfa MyMKiHZAiK
6epegi. bi3 canacbl xofapbl eHiMHIH 300-geH actam
aTaysaH TypaTblH KEH, CypbINTabIMbIH YCbIHAMBI3.

CoHfbl 5 Xbin iwiHge «basH Cyny» AK-ga
SpEKETTeri OHAIPICTI KalTa XaHFbIPTY, XXaHaPTY XoHe
KeHeWTy GOMbIHLIA KelleHAI XyMbICTap CaTTi Typae
oTKi3ingi. Herisri eHgipic LextapblHAa Y34ik weTenaik
OHAIPYLLINEPAiH, XKOFapbl TEXHONOMUANbIK, KabAblfbl,
COHBbIH, illiHAE >KOfapbl canabl Kakao-eHiMAepMeH
OHAIpYAI KamMTamachl3 eTeTiH Kakao-bypliaktapAbl
OHAeyAiH TONbIK LUKAbIHA apHanfaH Xabbik
opHaTbiAbl. MyHbiH, 6ap/bifbl TOAbIK LaMaja Lex
SKYMbICbIHbIH, KapKbIHAbIIbIFbIH TypaKTaHAbIpazbl,
OHAIPICTIK KyaTTapAbl aHaFypabiM TUIMAI KongaHyFa
bIKMan eTesj, TeXHONOrUANbIK yaepic napameTpaepiH
KaTaH bakbliayfa MyMKiHAIK 6epegi.

KoHauTtepnik eHiMaepai eHAIpY TeXHONOrMACbIHAA
TabwFK IKONOTUANBIK Ta3a MHrpeaVeHTTEPAI KonaaHy
OHIMHIH canasnbl cunatTamanapbl 6oWbiHlWa
6acekenecTikTeri 6actbl cebentepgiH 6ipi 6osbin
Tabblnagbl. KacinopbiHaa eHAipicTiH apbip caTbicbiHAa
Kantay maTtepuangapbl MeH falblH OHIMHIH
LUMKi3aTbIH TanAay YLWiH aTTecTaTTasfaH 3epTxaHa bap.

Xofapbl cananbl WWKi3aTTbl, ©HAIPICTIK OpPbIH-
XaWnapga MUKPOBMONOrUAbIK OpTaHbl >KakcapTa-
ThIH acnanTap MeH KypansapAbl KONgaHyAbIiH, OHIMA
TepmoLlerimai KabbiKliaFa KanTaysblH apKacbiHAa,
cakTay Mep3imaepi 6apblHLua kebeliesi )kaHe OHIMHIH,
naiganbl KacueTi cakTanazbl.

OHgipinetiH eHiMaepain canacbl «¥CCO» AK
KoctaHannblk duavansl TapanbiHaH GakblaaHagbl.
LbifapblnateiH eHiMgep O6AbICTbIK MemnekeTTik
anuaemMuanbIK kagaranay 6ackapmackl TaparblHaH
cepTuduKaTTanfaH XaHe Kayinci3aik TypFbiCbiHaH
YHeMi Tekcepinin Typazbl. ©HAipicTe KongaHbINaTbIH
6ap/blK LUMKI3aTTbIH, XaHe Kocaskbl MaTepuanjap-
AbIH CaliKecTik cepTudmKaTTapbl 6ap.

«basaH Cyny» AK Ka3sakCTaHHbIH Tafam canacbiHza
ackak, ickepnik 6eaenre ve. Komnanus xanbikapanbik,
>K9He OTaHAblK, KOpMenepAiH, asblK-TyAiK XapMeHKe-
NepiHiH AuMnaomAapbl MeH MapanaTtrapblHa uve
6os1FaH.

KomnaHws KasakctaH KoHauTepaepi kaybiMAacTbi-
FbIHbIH, MyLUeci 6onbin Tabbinagbl, «basH Cyny» AK
akumsanapbl «KasakctaH kop 6upxacbl» AK pecmu
Ti3iMIHIH «AKLMANaP» CEKTOPbIHbIH, eKiHLLi caHaTbiHa
KOCbI/IFaH.

"basH Cyny" AK-aa KP CT ISO 9001 cTaHAapTbIHbIH,
TananTapbiHa calikec Cana MeHeaxMeHTi xyreci, KP CT
isO 50001 cTaHAApTbIHbIH TananTapbiHa caikec
SHepreTuKablk MeHeaXMeHT xyiieci, KP CT ISO 22000
CTaHAapTbiHbIH TananTapblHa caiikec Tamak
OHIMAEPIHIH, Kayinci3Airi MeHesKMeHTI Xyiieci >kaHe KP
CT ISO 45001 cTaHAapTblHbIH, TanamnTapbiHa COMKeC
EHGek Kayincisairi »xoHe AeHcay/blk cakTay MeHej-
SKMEHTI Xyiieci 6enceHai xkyMbic icTeitgi . MeHeaxxmeHT
Xyiienepi eHiM eHaipiciHAeri 6apbik ke3eHaepai kaHe
6ap/blk, KbI3BMET TypAepiH KaMTWAbl >X9HE OHIMHIH,
GenrineHreH TananTapfa COWMKECTIriH KaMTamachbi3
eTeTiH, TYTbIHYWbINapAblH KaHafaTTaHyblHa KO
KeTKi3yre bikna eTeTiH Kypan 60/bin Tabblnagbl.

OHAIpICTIK KbI3METIH iCke acbipy YLiH, «basaH Cyny»
AK MHPpaKypbIbIMHbIH, 6ap/blk KaXeTTi 31eMeHT-
TepiHe We: eHAipicTIK anaHAap, KyaTtap, MamaHgaH-
AbIpbINFAH KOMManap, peTttesireH Matepuangblk-
TEeXHWKaNbIK KaMCbI3AaHAbIPY, COHAAN-aK, yMbICLLbl-
nap MeH Kbi3meTLWinepAiH, 6inikTi Kagpaapsbl, KbiameT
KepceTeTiH eHAipicTepaiH 60ybl.

«basiH Cyny» AK KasakctaH Pecny6imKacbiHbIH,
6ap/blK aymafblHAQ, COHAal-aKk aBTOMOGW/b XaHe
TEMIPXON KeNiriMeH >akKblH XaHe a/biC LeTenre
KOHAUTEPAK OHIMAEPAI XXeTKizes,.

Bi3 eH Tanfamnas catbin anylbinapablH, TaHAaybl
Ta/FaMblH KaHafaTTaHZAbIPyFa KyaHblLTbIMbI3!
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ObLWWAA NHO®OPMALU WA O NPEANMPUATUN «BAAH CYNTY»

AKkuMoHepHoe oblectBo «bafH Cyny» 6bli10
CO3/,aHO B COOTBETCTBUM C YKaszom npesugeHta PK
ot 05. 09. 93 1. N2 1136 «O6 opraHM3aLVIOHHbIX Mepax
no npeobpasoBaHWIO TOCMIPEANPUATUN B aKLMOHep-
Hble 0bLecTBa» Ha 6a3e KycTtaHaliCKoN KOHAUTEPCKON
babpviku, BBeAEHHOI B AeiicTBre B fekabpe 1974 roaa
NPOEKTHON MOLLHOCTbIO 24 560 TOHH KOHAUTEPCKMX
V34€e1WA B TOA.

B Hactosiee Bpemsa AO «basH Cyny» sBnsetcs
OfHVM U3 KPYMHEWLIMX MpOV3BOAWTENEN KOHAWTEP-
ckux umgenuin KasaxcraHa. ®abpuka NpousBOAUT ©
peanusyeT KOHAUTEPCKVE W3feNVs, KOTopble noapas-
AENAoTCA Ha 2 rpynrbl: caxapucTble (kapamesnb, Mpuc,
Apaxe, KOHOeTbl, WoKonas, Mapmenag, 3epvp) u
MyUHble (NeyeHbe, Badan).

MpeanpuaTe COCTOUT U3 LLECTU LIEXOB OCHOBHOTO
NPOU3BOACTBA: KapamesibHblIi, KOHPETHbIN, LWOKONaj-
Hblh N21, wokonagHbll N22, 6UCKBUTHBIA N21,
6uckBuTHbIA N22. MMpPOM3BOACTBEHHbIE MOLLHOCTU
MO3BONAIOT BbiMyckaTb 60ee 86 OOO TOHH KOHAW-
TEPCKMX M34envin B rog. Mol npejsiaraeM LUMPOKWIA
aCCOPTUMEHT BbICOKOKAYeCTBEHHOW MPOAYKLUK,
cocrosLmii n3 6onee 300 HaVMEHOBAHWIA.

3a nocnegrune 5 net Ha AO «basaH Cyny» ycnelHo
npoBe/eHbl KOMMIEKCHbIe PaboTbl MO PEKOHCTPYKLINW,
MOZAEpHM3aLMK, pacliMpeHunto AeiCTBYHOLLero
NpoOV3BOACTBA. B Liexax OCHOBHOTO MPOWU3BOACTBA
YCTaHOBJIEHO BbICOKOTEXHONOTMYHOE 06OpYyAOBaHMe
OT Beaylmx 3apybexHbiXx MpousBoAvTenei, B TOM
uncie obopyAoBaHvie AN MOAHOTO LMKa nepepabot-
kv Kakao-6060B, obecneunBatoLiee MNPOV3BOACTBO
BbICOKOKAYeCTBEHHbIMW Kakao-npogykramu. Bce 3to B
MOMHOV Mepe CTabuinsvpyeTt AVHAMUYHOCTb PaboThbl
LLexXoB, CnocobcTByeT Hambonee 3pPpekTUBHOMY
MCMO/Ib30BaHNIO MPOWU3BOACTBEHHbIX MOLLHOCTEN,
Mo3BO/IIET OCYLLECTBAATb CTPOrWiA KOHTPO/Ib Mapa-
METPOB TEXHONOTMYECKOro MpoLjecca.

Mcnonb3oBaHne B TexHONOTMWN npon3BoACTBa
KOHAUTEPCKMX M3AENIA HaTypasbHbIX 3KONOTUYecKn
UMCTBbIX WHIPEANEHTOB ABNAETCA OAHUM W3 MNaBHbIX
apryMeHTOB B KOHKYyPeHLMW MO Ka4yeCTBeHHbIM
XapaktepucTvkam npogykuun. Ha npeanpuatimn
MMeeTcs aTTecToBaHHas nabopatopws Ans NpoBeAeHNs
aHaNM30B CbIPbsA YNakoBOYHbIX MaTepyaioB ¥ rOTOBOW
NPOAYKLMN Ha KaXKA0M CTaavn MPOU3BOACTBA.

Bnaro,qapﬂ NPUMEeHEeHNKO BbICOKOKaYeCTBEHHOro
Cblpbsl, UCMNONb30BaHUIO B MPOU3BOACTBEHHbIX
NMOMELLEHVAX MPUOOPOB 1 CPeACTB, YAyuyLLatoLLnX
MWKPOBUONOrMYecKkyto cpesy; yrnakoBke NMpoayKLun B
TEPMOYCaZ0UHYHO MAEHKY CYLLECTBEHHO YBENNUMBALOT-
€5 CPOKU XPaHEHWS 1 COXPAHSAFOTCA MOE3HbIe CBOVICTBA
npoayKuum.

KauecTBO BbINyckaeMon MpoOAyKLUN KOHTPO-
nvpyetca KoctaHaickum puavanom AO  «HalldkCo».

Bbinyckaemas npoaykuua ceptuduumpoBaHa
perynspHo nposepseTcs Ha 6e3onacHocTb ObaaCTHbIM
YnpaeneHviem focanugHaasopa. Ha Bce npumensemoe
Cbipbe B MPOU3BOACTBE W BCMOMOraTe/ibHble MaTe-
puranbl UMetoTca cepTUdUKaTbl COOTBETCTBUS.

AO «basH Cyny» obnajaeT BbICOKOW fen0BON
penyTauveil B nuuweBoli oTpacan KasaxcraHa.
[loCTVXEHNA KOMMaHWU OTMEeYeHbl AunioMamy,
Harpagamu MeXAyHapoAHbIX W OTeYeCTBEHHbIX
BbICTaBOK, APMaPOK NPOAYKTOB MTaHUA.

KomnaHusa saensetca uneHom Accouywnauum
KoHanTepoB KasaxctaHa, akumm AO «basn Cyny»
BK/IOUEHbI BO BTOPYIO KaTeroputo cektopa «AKLun»
odupmansHoro cnncka AO «KasaxcraHckas poHgosas
6upka.

B AO «basH Cyny» aktmBHO pabotator Cuctema
MeHe/I)KMeHTa KayecTBa B COOTBETCTBUM C TpeboBaHN-
Amu ctaHgapta CT PK IS0 9001, Cuctema sHepreTmyec-
KOrO MeHeZXXMeHTa B COOTBETCTBUW C TpeboBaHUAMY
craHgapta CT PK ISO 50001, Cuctema meHeaXMeHTa
6e30MacHOCTU NULLIEBO NMPOAYKLN B COOTBETCTBUN C
TpeboBaHuamm ctangapta CT PK ISO 22000 1 Cucremsl
MeHe/XMeHTa 6e30MacHOCTV TpyAa W OXpaHbl
3/l0pOBbA B COOTBETCTBUM C TpeboBaHUAMY CTaHAapTa
CT PK ISO 45001. CncreMbl MeHepKMeHTa OXBaTbIBatOT
BCe 3Tarbl U BCe BU/AbI AEATENLHOCTV MPU NPOW3BO-
ACTBE NPOAYKLWW 1 ABNAETCA CPeACTBOM, obecrneunBa-
FOLMM COOTBETCTBME MPOAYKLIMW YCTaHOBAEHHbLIM
TpeboBaHUAM, CNocobCTBYeT AOCTUXEHWIO
YAOBNETBOPEHHOCTN NoTpebuTenei.

[lns ocyllecTBNeHNA NPOW3BOACTBEHHOW Jes-
TenbHoct AO «baan Cyny» pacnonaraet Bcemu
HeobXoANMbIMU 3N1eMEHTaMU UHOPaACTPYKTYpPbI:
NPOU3BOACTBEHHLIMU MAOLWAAAMY, MOLLHOCTAMM,
Cneunanm3MpoBaHHbIMU CKNaAaMU, OTNaXEHHbIM
MaTepuanbHO-TEXHUYeCkUM obecrieyeHreM, a Takxe
KBaAVPULMPOBAHHBIMK Kagpamu pabouux wn
CAy>KaLLyIX, HaamuveM 06Cy>XMBaroLLIMX MPOU3BOACTB.

AO «basH Cyny» NpoU3BOANT MOCTaBKY KOHAMUTEP-
CKVX M3Aennit no Bcel Tepputopumn Pecnybavku
KasaxctaH, a Takxe B CTpaHbl GAMXKHETO U AanbHero
3apybexbs aBTOMOBWABHBIM U XKeNe3HOZOPOXKHbBIM
TPaHCNOPTOM.

Mbl pajbl yAOBNETBOPUTb W3bICKAHHBIV BKYC
cambix TpeboBaTeNIbHbIX NOKynaTenein!
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GENERAL INFORMATION ABOUT «BAYAN SULU»

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

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

The factory consists of six main manufacturing
departments: caramel candies, sweets, chocolate N2 1,
chocolate N2 2, biscuit N2 1, biscuit N@ 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.

Bayan Sulu JSC actively operates Quality
Management System in accordance with ST RK ISO
9001, Energy Management System in accordance with
ST RK ISO 50001, Food Safety Management System in
accordance with ST RK ISO 22000 and Occupational
Safety and Health Management System in accordance
with ST RK ISO 45001. Management systems cover all
stages and types of production activities and is a means
of ensuring product compliance with the established
requirements contributing to the achievement of
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!

) &,\JIAﬂ )
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LLOKOJIA A XXUbIHTbIKTAPbI
LUOKO/TIAAHBIE HABOPbI 5
CHOCOLATE SELECTION BOXES  [ajy*

«Accoptu KasakcraH» / «Assorti Kazakstan»

@

Betki kabaTbiHa Geaepai cypet

i b

@

KOH®eThI € 3

CcanbiHFaH TypAi NiWiHA Ci
canblHfaH LWOKONaA kamnuTTepi. XeTi
TYP/i CanbiHApICh! 6ap KamnuTTep

0V pOPMBI, C Pt 0]

PVICYHKOM Ha NOBEPXHOCTA.
Buinyckaetca Habopom KoHeT,

TypiHae :
« Xeneni canma - kapa kapakat
+ Canma - XepxaHFaKkTbl Kpem
+ CanbIHAbICH! — ©pik XL MiciMeH kpem
- Tprodenbai canma
- Mapuunanapl canma
- CanblHAbIChI — WOKONAZ KPeMi.
« CanblHAbICHI — aNebCWH XOLU UiCiMeH
Kpem

c cemb p
HaUMHOK:
+ HauMHKa XeneiiHas - yepHas

cMopoavHa

+ HauMHKa - apaxMcoBbIi Kpem
+ HaunHKa - KpeMm ¢ abprkocoBbIM

apomatom

+ HaunHKa TprodebHas

+ HauMHKa MapLunaHoBasn

+ HaUMHKa WOKONAAHBIN Kpem

+ HAUMHKa — KPeM C ane/bCyHOBbIM

apomatom

(ENC]

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

« filling - peanut cream

« filling - cream with apricot aroma
- truffle filling

+ marzipan filling

« filling - chocolate cream

- filling - cream with orange aroma

P
p xopanwa I K2 opbiH i

420% 535 51,265 [ 80% R 6
gr boxes &[T 1, kg places ""@ months

«AccopTtn Kasakcran» / «Assorti Kazakstan»

@

Berki kabaTbiHa Geaepai cypet
CanbiHFaH TYPAI MiiHai C p

(rus]

LLlokonaaHsle KOHdETbI C HaUMHKaMM
pasHO06p. i GopMbI, C p ol

CanbiHFaH WOKONAA KamnuTTepi. XKeri
TYpAi canbiHabiCkl 6ap kamnuTTep

PUCYHKOM Ha NOBEPXHOCTY.
Beinyckaetcs Habopom koHeT,

TYPiHA® Wb 3
- Xeneni canma - Kapa Kapakar
+ CanMa - XepXaHFaKTbl Kpem
« CalblHABICbI — OPIK XOW WiCiMeH Kpem
- Tprodenpai canma
« Mapuvnanabl canma
+ CanbIHABICH! — LOKONAA KPeMi.
+ CanbIHABICH! — aNE/LCUH XOUW WiciMeH
Kpem

280} 5 6
gr boxes

c cemb p;

HauMHOK:

+ HauMHKa XeneiHas - yepHas
cmopoauHa

+ HauNHKa - apaxu1CcoBblit Kpem

+ HaunHKa - KpeM C abpnKocoBbIM
apomatom

+ HaunHKa TprodenbHan

+ HauMHKa MapuuMnaHosas

+ HauMHKa WOKONaAHbI Kpem

+ HaUNHKa — KPeM C ane/bCMHOBLIM
apomatom

-
‘e“%' 685
&[T 1, kg

«Accoptn» / «Assorti»

@

Betki kabaTbiHa 6eaepai cypet
canbiHFaH TypAi NilWiHAI aK aHe KOHbIP
LIOKONIAATAH Xaca/FaH WoKosaza
KeMAWTTEpI. ANTbl CanbIHAbIAaH
TYPATbIH XUBIHTBIK TYpiHAE
WblFapbiiagbl:

- MPanuHe CaNbIHABICH!

+ LIOKONAATHI CaNbIHAL!

- nomaganbl-Kinereini canbiHzbl
- Kinereii->aHfax canblHAbIChI
+ NOMajasbl-KeMiC CanblHAbICH!
+ MapLynaH cabiHAbICe!

D

LLlokonaaHbie koHdeTbl 13 6enoro n
TEMHOTO WOKO/IaAa, PasHOO6Pa3sHON
BOPMbI, C PeNbedHBIM PUCYHKOM Ha
nosepxHOCTU. Beinyckaetca Habopom
3 WeCTH HauYMHOK:

- NPafMHOBasA HauMHKa

- LIOKO/IaAHasA HaunHKa

+ NOMaAHO-CMBOUHAR HAUMHKA

+ CMBOUYHO-OPEXOBas HauMHKa

+ NOMaAHO-GPyKTOBAA HAUNHKA

+ MapuMnaHoBas HauMHKa

s

(ENGJ

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

opein aii
mecm mecayee
places months

(ency

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

- praline filling

« chocolate filling

« cream and fondant filling

« cream and nut filling

« cream and fruit filling

+ marzipan filling

a
2p Al ke [ i

3853 i35 51,1555 H 805 BR 6%
o boxes &1, kg places months




«baaH Cyny Premium» / «Bayan Sulu Premium»

@

KnbIHTBIK 8pTYpAi canbiHAbINapsl 6ap
>KaHE BPTYpAi NilLiHre ne KIMNUTTePAiH,
ceri3 cypblbblHaH Typajpl.

Ne1-cypbin YatbinfaH xaHfakneH
apAeHreH, cyTTi-6agamabl npanuHe
TYPKbICHI 63 KOMIUT.

Ne2-cypbin KyHXiT 43HA€pi MeH
YyaTbinFaH XaHFaK KOCblIFaH CyTTi
LIOKONAZ KIMMNTTEPI.

Ne3-cypbin Mapuunan TypKbibl
KaMnuTTEp.

Ne4-cypein Mapuunax mMeH xene
TYPKbIIbI KIMANTTEP.

NO5-cypbin KoKOCTbl rpusbax
KOCMaChiHaH XacanfaH TypKpICh! 6ap
KaMnuTTEp.

N26-cypbin Kakao kpemi canbiHapiCh!
6ap kamnuTTEp.

NO7-cypbin Xanbei3 canbiHabichi 6ap
KaMnuTTEp.

Ne8-cypebin Tptodens canbiHabiCbl 6ap
KaMnuTTEp.

SINCE

& LHOKOJ/IA A, XXUbIHTbIKTAPbI
LUOKOJ/IAAHbBIE HABOPbI
CHOCOLATE SELECTION BOXES

@

Habop coctonT 13 BocbMU copToB
KOHGET C PasINIHbIMUK HaUMHKaMMU 1
pa3HO06pa3HOi Gpopmbl.

Copt N21 KoHdeta ¢ kopnycom u3
MO/IOUYHO-MUHAAIHOTO MpanvHe,
oTAenaHHas APO6/EHbIM OPexoM.
Copt N92 KoHdeTbl U3 MONOUHOTO
wokosaAa ¢ A06aBsIeHneM cemaH
KyHXyTa 1 4po6/1eHOro opexa.
Copt N23 KoHdeTbl ¢ koprycom u3
MapuvnaHa.

Copt N24 KoHdeTbl ¢ koprycom n3
MapuvnaHa 1 xesne.

Copt N25 KoHdeTbi ¢ koprycom u3
KOKOCOBOI rPUAbAXHOI Macchl
Copt N26 KoHdeTbl ¢ HaUUHKOM Kpem-
Kakao.

Copt N7 KoHdersi ¢ MATHON
HaUNHKON.

Copt N28 KoHdeTbl ¢ TpropensbHoi
HaUNHKOM.

«3onoto Ckudos» / «Zoloto Skifov>»

@@

Llokonaz rnasypimeH rnasypbaeHreH
BPTYPIi TYPKBINAPbI XaHE BPTYPA
niwini 6ap aTsi CypeINTLI KIMAUTTEP.
KamnuTTep kepkemaen caHaenren
KOpanwanapsa yKeinneH cabiHeaH:

- BeTki kabaTbl dpNEHTEH XYMbIP
niwinAi kamMnuTTep. TypKbICh
MapuMnaH NeH rpek XaHFarbiHaH
KypasnaH.

« WapLwbl MiwiHAi kamnutTep. TypKbICh!
KOKOC XXOHKACbl KOCBI/IFaH NpanuHe
KocnachiHaH KypanFaH. YCTi ak xaHe
CyTTi WokonagneH apneHreH. Ty6i nex
6yilip xaKTapbl LWOKONaZ rasypiMeH
[/1a3ypb/IeHreH.

- TiK6YpBILTH MiLuiHAi KaMATTep. Ty6i
neH ByWip XaKTapbl WOKONAZ
rnasypiMeH rnasypbaeHreH. KaMnutTin
YCTi CyTTi WokonagneH ToaksIHAAP
TypiHae apneHreH. TypKbiChbl yaTbiifaH
rPeK XaHfarbl KOCbIFAH NPanMHeAeH
KypasFaH.

« TiK6ypBILTBI NiwinAj kKaMnuTTEp. Ty6i
neH 6yWip XaKTapbl LWOKONAZ
r/1a3ypiMeH r1asypbieHreH.
KaMnuTTepaiK, yCTi ak XaHe cyTTi
wokonagneH apneHreH. TypKpIChl
XYrepi yaneKTepi KoCbiFaH Wokonas
KpeMiHeH KypasiFaH.

+ WwapLue! NiwiHAj kaMnuTTep. Ty6i MeH
6yitip xaKTapsl WOKONAA rNasypiMeH
KanTanfaH. TypkpiCbl eki kabaTTbl
MapumnaH apacbiHAaFbI WOKO/aZ
KpeMmiHeH Typazpl.

+ LIOKONaA Fa3ypiMeH rasypbieHreH
TIKOYPbILWTbI NiWiHAT KAMAKTTEp.
KemnuTTin ycTi cyTTi wokonaaneH
apieHren. Typkbicsl 6aaam Tyrac
KaHFaFbl KOCbUIFaH CYTTi-LOKONAATb!
Kpem

@

TNa3svpoBaHHble LOKONAAHOM Masypbio
KOHGETbI LIECTV COPTOB € PasANUHbIMU
KOPMyCamm 1 PasanyHoil GopMmbl.
KoHdeTbI akkypaTHO y/I0XeHb! B
XYHOXECTBEHHO OPOPMAEHHbIE
Kkopobku:

+ KOHETbI OKPYII0M GOPMbI C OTAEN-
KoiA Ha noBepxHOCTY. Kopnyc cocTonT
3 MapLynaHa v rpeLKoro opexa.

« KOHGeTbI KBagpaTHOI Gpopmbl. Kopnyc
COCTOMT 13 Macchl NpanvHe ¢
A06aBNEHVIEM KOKOCOBOV CTRYXKKH.
Bepx otgenaH 6e/ibiM 1 MONOUHBIM
woKoNaaoMm. [loHbIWKO 1 6oKoBbIe
CTOPOHbI 1a3MPOBaHI LIOKONBAHOM
Na3ypbio.

+ KOHGETbI NPAMOYroNbHOW OPMBI.
JloHbILWKO 1 6OKOBbIE CTOPOHBI
FNa31IPOBaHbI WOKONAAHON F1a3ypbio.
Bepx KOHdeTbI OTAENaH MONIOYHBIM
LIOKONIAA0M B BUAE BOAH. Kopnyc
coCTOWT 3 NpauHe ¢ AoBasneHMem
[APOBNIEHOTO FPeLKOro opexa.

+ KOH(ETbI NPAMOYroNbHOW GOPMBI.
[loHbIWKO 1 60Ka I1a3MPOBaHbI
LIOKONIAAHOI M1a3ypbio. Bepx koHper
OTAeNaH MONOYHbIM 1 6enbiM
wokonagom. Kopryc coctont us
LIOKO/IAAHOTO Kpema ¢ A06aB/ieHnem
KyKypy3HbIX X10MbeB.

« KOH(eTbI KBagpaTHON GOPMBI.
[LOHBILIKO 11 60KOBbIE CTOPOHBI
MNOKPbITBI LIOKONAAHOI [/1a3ypbio.
Kopnyc COCTOMT 13 WoKoAaaHoro
Kpema Mexay ABYMSA CIOAMN
Mapumnaxa.

« /1a311POBAHHbIE WOKONIAAHOM
133y PbIO KOHGETHI MPAMOYTONIBHOI
popmbl. Bepx koHeTbI oTAeNaH
MOJIOUHbIM Wwokosagom. Kopryc -
MOJIOUHO-LIOKONAHBIA KPeM C
LenbHbIM MUHAANEM

.
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Selection box consists of eight sorts of
sweets with different fillings and various
shapes.

Sort N21 Milk and almond praline body
sweet decorated with crushed nut.

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

Sort Ne3 Marzipan body sweets.

Sort No4 Marzipan and jelly body
sweets.

Sort N25 Coconut and candied roasted
nut mass body sweets.

Sort N26 Sweets with cocoa cream
filling.

Sort No7 Sweets with mint filling.

Sort N°8 Sweets with truffle filling.

® ¢

-
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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. ctcucjaoﬁ
The top is decorated with a milk
chocolate wave ornament. The body is
made of praline with crushed walnut.

- rectangular-shaped sweets. Bottom o
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

@ ererenese "
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LLHOKOJIAA XXUbIHTbIKTAPbI

LWOKO/TIAAHBIE HABOPbI 3
CHOCOLATE SELECTION BOXES  [ajy

«3onoto Ckupos» / «Zoloto Skifov»

eH

™
LWokonag, r’

7

apTypai wprlnEpm kaHe apTypai

TILWIFI 63 aNTbl CyPHINTbI KAMMUTTEP.
n

0¥ r1a3ypbio

r e
KOH®ETbI LIECTU COPTOB C Pa3MyHbIMM

KamnuTe; [<

KOpaniasnapsa ykinneH cabiHFaH:

« 6eTKi KabaTbl SpNIEHIeH XyMbl|
nilWiHAT KIMANTTEP. TYpKbIChI
MapuVnaH NeH rpek XaHFabiHaH
KypanFaH.

« Wapwsl Nilika kKaMNUTTEp. TypKbich!
KOKOC KOHKAChl KOCbI/IFaH NpanuHe
KOCMacklHaH KypanFaH. YCTi ak XaHe
CYTTI WOKONAANEH dp/ieHreH. TyBi neH
BYWip XaKTapbl WOKONaA rnasypiMeH
[1a3ypb/IEHTEH.

« TiKBYpRIWTBI NiwiHAi kamnuTTep. Ty6i
TIeH ByMip XaKTapbl WOKO/A .
[/1a3ypiMEH I1asypbeHreH. Kamnuin
YCTi CYTTi LIOKOAANEH TONKbIHAA
TypiHAe apaeHreH. TypKbiCbl yaTbinfFaH
TPeK KaHFaFbl KOCbUIFaH NpanHeaeH
KypansaH.

- TIKBYPEIWTHI MiwiHai komnwTTep. Ty6i
reH ByMIp XaKTapbl WOKONAZ
[/1a3ypiMEH [1asypb/ieHreH.
KamnnTTepaiH yCTi ak xaHe cyTTi
LIOKO/IATIEH BPAEHTEH. TYPKbICh!
Xyrepi YANeKTepi KOChIFaH WoKoNaA
KpeMiHeH KypasifaH.

« Wapuwbl NiwiHai kamnuTep. Ty6i MeH
6yMip XaKTapbl LIOKONAA [1a3ypiMeH
KanTanfaH. TypKbICbl ekl kabatTbl
MapuynaH apacklHAafbl WOKONAZ
KPeMiHeH Typaabl.

« WOKO/Ia/l INa3ypiMeH rnasypbieHreH
TIKOYPbILTHI NIWIHAI KIMTUTTEp.
KomnWTTIH yCTi CyTTI WokKonaaneH
SpAieHreH. Typkeichl banam Tyrac
KaHFaFbl KOChIAFAH CYTTI-LOKOMaATh!
Kpem.

p Kopanwa
253} W5 105
gr boxes

KOpIyCaMit 1 pasanyHoi1 GOpMel. KOH-
eTbi P IOXeHbI B XyAO-

XECTBeHHO 0POPMAIEHHbIE KOPOBKY:

+ KOHGETb] OKPYTNI0i GOpPMBI C
oTAenKov Ha noepxHocTi. Kopnyc
COCTOMT U3 MapuVNaHa 1 rpeLkoro
opexa.

- KOHQETHI KBaAPATHOM GOPMbI

OPNYC COCTOMT M3 MAcChl MpanvHe ¢
flobagneHviem KOKOCOBOM CTDYXKM.

epX OTieNaH 6e/1bIM 1 MONIOYHbIM
LWOKONAAO0M. [IOHBILLKO 11 BOKOBbIE
CTOPOHbI [11a31POBAHbI IOKOIGAHOM
rN1a3ypbHo.

+ KOH(ETBI MPAMOYTrONLHON GOPMBI.
LoHbiwko 1 60KOBbIe CTOPOHbI
[N1a31APOBaHbI LWOKOIA/AHOM [N1a3ypbio.
Bepx KoH(eTbl 0TAeNaH MONOYHbIM
WOKONAAGM B BUAE BOSH. KopryC
COCTOWT M3 NpasnHe C Ao6aBeHnem
/APOB/IEHOTO TPELKOTO Opexa.

+ KOHQETbI NPAMOYroNbHOW GOPMbI.
[IOHbILIKO 1 60Ka rN1a31poBaHbl
LIOKONAAHOM rnasypblo. Bepx koHbeT
OTAENAH MOIOUHBIN 1 BENbIM
wokonagom. Kopnyc cocront us
LIOKOIAAHOO KpeMa ¢ A0baBieHnem
KyKypY3HbIX X/10MbEB.

« KOHQETbI KBaapaTHOI Gpopmbl. [o-
HBILLIKO ¥ BOKOBbIE CTOPOHbI MOKPBITHI
LIOKON3/JHOI Fna3ypbio. Kopryc coc-
TOWT 13 LWOKO/IAAHOTO Kpema MexXzay
/ABYM#A CIOAMYW MapLynaHa.

+ TNa31POBAHHBIE WOKONAAHON ra-
3yPbIO KOHPETbI NPAMOYrONbHON
B oes: BepX KOHBETH: DIAGTA
MO/IOUHbIM WwoKosagom. Kopryc -
MOJIOUHO-LLOKONAAHbIN KPeM T
LieIbHbIM MUHAANEM.

@

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 walndt.

- square-shaped sweets. The body is
made of praline with desiccate
caconut. 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 %Iazed
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.

ly is made of chocolate cream
between two marzipan layers.

- chocolate icing ?\azed 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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«basin Cyny Premium>» TprodenbHbie
«Bayan Sulu Premium» Truffle

@

Koppekcke canbiHFaH apTypai
KaMNUTTepAiH 4 CypbibbiHaH TypaTbiH
XKUBIHTBIK.

91 - cypbIn — aK WoKonagneH

P , BYTiH GyHaYyK
CoHaeNrer, CyT-TProgesNb Kocnac!
Heri3iHAer| CanbIHAbI KOChLIFaH KOHbIP
LIOKOIAATaH Xaca/faH KaMInTTep.
NO2 - cypbIn — yaningek Kypinex N
COHAEIITER KOHbIP TPIohENb Heri3iHaer
CalblHAbl KOCbUIaH KOHbI
LIOKO/IAATAH XaCa/iFaH KaMMuTTep.
N3 - cypbin — yriTinreH 6agammen
CaHAenreH ak Tprodens HerisiHaeri
CaNlbiHAbl KOChLFaH KOHbI

CcanblHAbl KOCbI/IFAH CYTT LOKOAAATaH
acasfaH KamnuTTep.

(RUS]

Ha60p, cocTosuii 13 4-x coproB
PO3HUUHBIX KOHET, YNOXKEeHHBIX B

Koppekc,
CopT N21 - koHdeTbl 13 TeMHOrO
LOKON3Aa C HAUMHKO 13 MONOUHO-
TprodenbHON Macchl, yKpalueHHble
yensiv byH/YKOM, A€KOPUPOBaHHbIE
€/1bIM LIOKOIa/0M.
Copt N92 - koHdETbI 113 TeMHOrO
LIOKONAAA C HAaUMHKOW U3 TEMHOTO
Tprodens, yKpalieHHble BO3AYLIHbIM
MCOM

opT N23 - koHbETbI 13 TEMHOTO
WIOKO/1IaAa C HAYMHKOM 13 benoro
Tprodens, yKpaLeHHble

POO/IEHBIM MUHAANIEM.

opT N%4 - KOH®ETLI U3 MOIOYHOTO
LIOKONI3Aa C HAUMHKO 13 6en0ro
TPIOGENA, 4EKOPUPOBAHHBIE
MOJIOYHBIM LIOKO/IaA0M.

-
p Kopanwa Iy Kz opiH
1643 & 8 51,3125 [ 963
ar boxes &[T 1, kg places

«Fiore» LWOKO/1aATbl KIMMUTTEP XXUbIHTbIFbI

Ha6op wokonapHbix koHper «F‘ioreb»

«Fiore»

10X

(kaz]

OKVBIHTBIK MblHa KIMMUTTEPACH
KypbingaH: «Fiore milk», «Fiore truffle»,
«Fiore caramel», «Fiore jelly», «Fiore
yogurt». betki kabatbiHa 6egepai cyper
CafbiHFaH TIKGYPBILITHI MiiHA,
CanblHABICHI 6ap LIOKONAATHI
KaMNUTTep. Bec TypAi cansiHabichi 6ap
KaMMUTTEP XUbIHTbIFbI TypiHAE
WbIFaPbINaAALI: CYTTi CanbIHAI,
LIOKONIATbI CabIHAbI, Kapamesnb
CanbIHABIC, Xe/e CabiHABICH, HorypT
CanbIHABICH.

PN
2p xopanwa I 2p
102; 55 8w~ 75816 2
o boxes & o

(RUS]

Habop coctonT 13 koHgeT: «Fiore milk»,
«Fiore truffle», «Fiore caramel», «Fiore
Jjelly», «Fiore yogurt». LLlokonaaHble
KOHdETbI C HAYMHKON NPAMOYrONbHON
OPMBI, C penbedHbIM PUCYHKOM Ha
MOBEPXHOCTU. BbinyckaeTcsi Ha6opom
KOHDET, COAEPXALLYM MATH PaZIMUHBIX
HAUMHOK: MO/IOYHAsA HaUMHKa,
WOKONAAHas HauMHKa, KapamenbHas
HAUNHKa, XeNeilHan HaUMHKa,
AOrypTOBan HaumMHKa.

i opbiH
96 %n
places

@

Selection box consisting of 4 retail
sweet types laid in compartmented

insert.
Sort N21 - dark chocolate sweets with
milk and truffle filling decorated with
whole hazelnut and white chocolate.
Sort N22 - dark chocolate sweets with
dark truffle filling decorated with puffed
rice.
Sort Ne3 - dark chocolate sweets with
white truffle filling decorated with
berushed almon

ort N94 - milk chocolate sweets with
white truffle filling decorated with milk
chocolate.

ap

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.

= aii
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CHOCOLATE SELECTION BOXES

«Bayan Sulu Barista» WoKoiaATbl KAMNUTTEP JKUBIHTLIFbI
Ha6op wokonagHbix koHper «Bayan Sulu Barista»
«Bayan Sulu Barista» chocolate sweets selection box

@

Betki kabatbiHa 6eaepni cypet
canblHFaH kymbe3s niwinaj,
CanbiHabINaP! 6ap WOKONATH!
KaMAUTTEP. YLl TypAi CanbiHabichl 6ap
KOMMUTTEP XUbIHTBIFbI TYpiHAE
WblFapbinagbl:

* KOenik canbiHab!

* CYTTi CanblHAbI

* LWOKONAATbI CanbIHAbI.

133%
133

Kopanua
7 2 iopoor
boxes
Kopanuwa
6 KopoBok
boxes

«Bayan Sulu Fresh-Mix» LoKonaATbl KSMANTTEP JKNbIHTbIFbI

@

LLloKonaaHble KOHPETBI C HAUNHKaMU
KynonoobpasHoit Gopmsl, C
penbedHbIM PUCYHKOM Ha
NOBEPXHOCTH. BhiNycKaeTcs HaBopom
KOHGET, COAEPXALM TPU pasinuHbie
HaumMHKN:

* kodeliHas HaumMHKa

* MO/IOYHas HauMHKa

* WOKONaAHaA HauMHKA.

e
1,596%;
798%

Sulu Fresh-Mix»

abop | y
«Bayan Sulu Fresh-Mix» chocolate swe.

(kaz)

«Bayan Sulu Fresh-Mix» wokonaaTs!
KOMNWTTEP XVbIHTbIfbI — Gy KEKerTecTi
XapKsiH KOpaNTarb aaybir Aam! Xorapel
Canaibl WOKONAATaFbI (aNe/bCH, Wie XaHe
KYNbiHali 4oMiMeH) GIpTyMa CanbiHabinap
«bah Cyny» KOHAMTEPAIK GaBPYIKAChIHbIK
€H XAPKBIH KIMMUTTEPIHIK 6anFbiH ASMiH

Xacaitasi
p
135
ar
2p
135
ar

Kopanuwa
6 KopoBoK
bowes

@

HaBop wokonaabix korper «Bayan Sulu
Fresh-Mix» - Aep3Kuii BKYC B aKTyansHoil
AIPKOVi KOPOBKe! OpHIVHAMIbHBIE HauMHKN
(€O BKYCOM aneAbCyia, BULLHY 1 Kny6HIKH)
8 LIOKO/IA/AE BICOUAMLIENO KaUeCTBa
CO3AANOT CBEXMIA BKYC CaMBIX APKYAX KOH{eT
KoHaUTEpCKOiA Gabpyku «BanH Cyay»

Kopanwa
Kopo6oK

527162 ¢
boxes G 1, kg
22870
)/ or

«BasH Cysy» WOKONAATbI KIMMMUTTEP XKUBIHTbIFbI
Ha6op wulokonanHbix KoHbet «Basn Cyny»
Bayan Sulu» lat lection box

@

Berki kabaTbira Geaepsi cyper
CanbiHFaH TYpAIl NILUHAT CanbIHABINGP
CanbIHFaH WOKONAZ KaMMUTTEP.
TOMaAaLI-CYTTi, LIOKOAAA, NiCipinTen
KObLATBIFAH CYT — Y TypAi
CanbIHABICLIMEH KIMIUTTEP XMbIHTbIFbI
60bIN WbiFapbLIags.

p Kopanwa
128% B 125%

ar boxes

2p Kopanwa
1 28 P 6 KopoBok

gr boxes

@

LLlokoNazHbIe KOHETbI C HaUMHKaMM
Pa3sHo06Pa3HON GOPMbI € peNtbedHbIM
PU1CYHKOM Ha NOBEPXHOCTA.
Buinyckaetca Habopom KoHbeT,
COAEPXaLLAX TPU Pa3/INUHBIX HAUNHKY:
MOMaZHO-MO/I04Has, WOKONIAAHAS,
BapéHa CrywigHka

«Accoptn» / «Assorti»

@

Betki kabaTbiHa Geaepai cypet
CanbiHFaH TypAi NiLLIHA} CANbiHABLIAP
KOCHIIFaH WOKONAA KaMMMATTEPI. Yu
TYPAI CanbiHABICH 6ap KaMMUTTEP
XKMBIHTBIFBI TYPIHAE LWblFapbinazbl:

« Tptodenb CanblHAbICH!

« NoMaaa-6aHaH CasblHABICh!

+ Kene CanblHAbIChI

175%
175%

-
xopanwa <) e
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LLloKoNaAHbIE KOHPETBI C HAUNHKaMM,
Pa3sHOO6Pa3HOM GOPMBI, C PebeHBIM
PUCYHKOM Ha NOBEPXHOCTH. Bbinyc-
KaloTCcs HaBopoM KoHderT, coaep-
XaLIM TPU Pa3UHbIE HAYMHKN:

« HauMHKa TprodensbHas

+ NoMaaHo-6aHaHOBaA HauNHKa

+ HaunHKa xeneiiHas
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Chocolate dome-shaped sweets with

fillings, with relief surface. Available in
sweets selection box containing three
different fillings:

« coffee filling

« milk filling

« chocolate filling.

ﬁ .
oooz Mmecayes
L @ months
ﬁ ai
oooz Mmecayes
L @ months

«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.
ﬁ E
oo mecayee
o months
000! ai
= Mmecayee
E"“@ months

(Enc)

Chocolate sweets with fillings of various
shapes with a relief design on the
surface. Available in sweets selection
box containing three different fillings:
milk fondant, chocolate, boiled
condensed milk.

aii
72 e
months

(Enc)

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
[ 3 opuin ?‘ aii
vieem  [a0ez mecyea
places “"CL} months
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LWOKONIAAHbIE HABOPbI 3
CHOCOLATE SELECTION BOXES  [a]y

«Accoptu Basan Cyny» / «Assorti Bayan Sulu»

kazd (Rus]

bBetki kabatbiHa 6eaepni cypet LU KOHdeTbI ¢ 3

canbiHFaH TypAi NiWiHAj canblHAbINAP pa3Ho0bpa3Hoit GOpMBI, C penbedHbi

CanbiHFaH WOKO/a4 KaMMWTTepI. Yiu PMICYHKOM Ha NOBEPXHOCTY.

TYPAi canbiHApIChl 6ap KamnuTTep Beinyckatotca Habopom KoHber,

SKMBIHTBIFBI TYPIHAE WblFapblnajbl: COAEPXKALLMM TPU Pa3NNyHble HauNHKU:

« KaHFaK CaNblHAbIChI + OpexoBas HauMHKa

- nomMaaa-6aHaH canbiHABICHI + NOMaaHo-6aHaHOBas HauMHKa

. yaTbLnFaH XaHFassl 6ap Kpem + KPEMOBaR HauVHKa ¢ APOBNEHBIM
CanbIHAgBICH! opexom

@

BeTki kabateiHa 6eaepai cypet
canbiHFaH Typai NilliHAj C:
KOCBINFAH LOKOAAZ KIMMUTTEPI.

Y TypAi canbiHapIChl 6ap KamnuTTep
KMBIHTBIFb TYPIHAE WhIFAPLINAZLI:

+ KaHFaK CaNbIHAbICh!

+ NoMaaa-6aHaH CasblHABICH!

« MicipinreH KOWbINTbINFAH CYT

@

LLoKoNaAHbIE KOHGETbI C HaUMHKaMK,
pasH  opMbl, € p

PUCYHKOM Ha NOBEPXHOCTA.
BbinycKaloTca Habopom KOHGbeT,
COAEPXALLMM TP Pa3AMUHBIE HAUNHKM
« opexoBas HaunHKa

* NOMagHO-6aHaHoBas HauMHKa

* HaUMHKa-BapeHas CrylueHKa

@

Berki kabatbiHa Geaepni cyper canbiHfaH
TYPi MWiHAT CANbIHABUIAP CalbiHFaH
LLOKO/I3A, KMMATTEPI.

Teprt Typ/i canbiHAbiCk Gap kamnuTTEp
KVbIHTbIFb! TYPIHAE 3
* MapLynaH CalbIHabICh!

* XaHFaK CanbIHapICh!

+ nomaga-6aHaH canblHabICh!

« MiicipiAteH KOMBUITBUIFAH CYT CAMbIHABICH!

(us]

LLlokonagHble KOHdETbI C HauMHKaMK,
PazHOOBPasHOI BOPMI, C penbedHIM
PVCYHKOM Ha NOBEpXHOCTI.
BoinycKatoTcs HaBOPOM KOHGET,
« ueTbipe p:

* MapUyNaHoBas HaunHKa

* OpexoBas HauMHKa

+ MOMaaHO-6aHaHOBaR HauMHKa
* HauHKa-BapeHan CryuieHka

HaUMHKM:

@

Berki KaBaTsiHa Geaep/i cypet canbikran
TYPA NiLIHA] CANBIHABUIAP Ca/lbIHFaH
wokonag, kemnutepi. Tey

CanbiHAbICbl 6ap KAMMUTTEP XKbIHTbIFbI
TYpiHAE Whiapbitazel:

* XaHFaK CanbIHAbICh! + OpexoBas HauHKka

* Nomaza-6aHaH CanbiHabich! * NOMaHO-6aHaHOBaR HauMHKa

« yaTbUiFaH XaHFarbl 6ap KpeM Ca/lbiHabiChl + KPEMOBAs HAUMHKA C APOG/IEHBIM OPEXOM
* Xesle CabIHAbICh! * XeNeliHan HaumMHKa

(rus]

Woonagpse Kopers! ¢ s,
Pa3Ho0bpasHoit HOpMBbI, € penbedHbIM

MCYHKOM Ha MOBEpXHOCTA. Bbinyckatotcs
HaBOPOM KOH®ET, CofepXaLyiM UeTbipe
PazNAUHbIE HAUVMHKVL

(ENC]

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

a
» opanuwa B> e opein

180~ 12w X2 16 32 mecm [z Mecayes
gr boxes &[] 'y kg places 22 months

=

2p kopanwa  <ALr> K2 opein aii

180 p 6 Kopobox TN 1 08 Ke 8 mecm  [oooz mecaues
o piias o 1,U0 & paces (88 e

«Accoptu basH Cyny» / «Assorti Bayan Sulu»

(ENGS

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

« CaNbIHABICHI
=3 "
1 2 !Wpagwa A K2 opbIH aii
onoio T2 D 184 1 32%n A G e
bowes G &, kg places ““@ months
- -
6 Kopanuia A K2 opeIH aii
e 2227 092% HD 80%n A\ 6 thenues
boxes G ¥, kg places L) CL} moni rll‘-s

«Accoptu basH Cyny» / «Assorti Bayan Sulu»

(ENG)

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

« marzipan filing

« nut filing

« banana fondant filling

« filling - boiled condensed milk

pi
7 , )
2p xopanwa Iy Kz opein ai
248% 6 e 227 488 % é 96 % ﬁggﬂ i
ar boxes &[T 1, kg places months

«Accoptu basan Cyny» / «Assorti Bayan Sulu»

a®

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

Available in selection box containing
four different fillings:
« nut filing

« banana fondant filling
« cream fillng with crushed nut.
« jelly filing

n
2p xopanwa  <JI5p Kz opbiH aii

F3 2565 S 6mr 51,5365 965 B 6%
ar boxes &[T 1, kg places QO
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1974

«Accoptu baan Cyny» / «Assorti Bayan Sulu»

@

Beri kabatbiHa beaepsi cyper canbiHfaH
TYPAI NILLIHA] CANbIHABUIAP Ca/lbIHFaH
LIOKONAA, KaMnUTTepl. ANTbl TypAi
CabIHAbICH! GAP KIMMATTED KUbIHTbIFb!
TYpiHAE Whifapbiiazpl:

* MapLNaH CalbIHabICh!

« aHFaK Ca/lbIHApICh!

* NoMaza-6aHaH CanbiHabICh!

* nicipinreH KOMbUTTbUIFaH CyT CabIHAbICH!
* romaga-Kinereii canbiHAbIChb!

+ TproGdenb CanbIHabICh!

@

LLokonagHble KOHbETbI C HauMHKaMM,
Pa3HO06Pa3HO GOPMBI, C PebedHbIM
PVCYHKOM Ha NMOBEPXHOCTM. Bbinyckarotca
HaBOpPOM KOHET, ConepaLLIM LiiecT
PA3NMUHBIX HAUMHOK:

* MapLWNaHOBas HauMHKa

* OpexoBas HaunHKa

* NOMa/AHO-6aHaHOBaA HauMHKa

* HaunHKa-BapeHas CrylueHKa

* MOMaAHO-CIMBOUHAA HAYMHKA

- TprOebHan HauvHKa

(ENG)

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

+ marzipan filling

« nut filing

« banana fondant filling

« filling — boiled condensed milk

« cream fondant filling

« truffle filling

=
ke - =
2p Kopanwa SAELY opbIH aii
300% 3 iopamr T 74 80%  [i7d 6 wicnes
gr boxes gr places @ months

«Accoptu basn Cyny» / «Assorti Bayan Sulu»

@

Berki KabareiHa beAepni CypeT cabiHFaH
Ty NiLHA] CANbIHABINAP CalbIHFaH
LIOKOABA, KBMMMTTEI. ANTbl TypAi
CanbIHAbICHI 6ap KAMMUTTEP KMbIHTbIFbI
TYPiHAE WbiFapbiiazp!:

« XaHFaK CalbIHApICh!

* nomaga-6aHaH canbIHabICh!

* yaTbUiaH XaHfafbl 6ap KPeM CablHapICh!

* Xefle CanbIHapICh!
* nomaza-Kinerei canbiHapICs!
* LIOKO/IaZ CalbIHAbICHI

{Rus]

LLioKonaaHbIe KOHGETBI C HauMHKaMM,

Pa3HOObPa3HO POPMBI, C PebedHbIM

PMICYHKOM Ha MOBEPXHOCT BbiyCKatoTcA

HaBOPOM KOH®ET, CoaiepKaLLyM LeCTb

Pa3AMUHBIX HAUMHOK:

* OpexoBas HaunHKa

* NOMa/HO-6aHaHOBaA HauMHKa

* KPEeMOBaR HaumMHKa C pO6/ieHbIM
opexom

* XeneiiHan HauMHKa
* MOMa/AHO-CMBOUHAA HAUMHKA
* WOKOaHasA HauMHKa

«Primavera» I.I.lOKOlIaATbIl(aMI'IVI'I_TeP JKUBIHTbIFbI

Ha6o

Tat. W

«Primavera»

«Pr
loct:

box

@

Berki KaBaTbiHa Geaepai

canblHFaH KyM6€e3 NILLIHAI CanbIHABICH!
6ap WOKONAATH! KaMMUTTED
KypaMblHaa wokonag, koge, cyT, wie,
anesbCyH, KyAMbiHal, KeMiHae bec
BPTYpAi CanblHAbICH! 6ap KaMnnT
KMBIHTBIKTaPbIMEH LblFapbLIazb!.

«AccopTtun KocraHnaii» / «Assorti Kostanay»

@

Berki kabatbiHa 6eaep/i cypeT canblHFaH

TYPAI MilWiHA] KOHBIP XaHe
LIOKON3/ITaH XacanFaH KamnuTTep. bec
TYPAI CanbiHAbICH! Gap KamnwTTep
KVMBIHTBIFbI TYPIHAE LWbIFAPbIaAb!:

+ KaHFaK cabIHabICh!

+ NoMapaa-kinerei canbiHAbICbI

+ LIOKONAA CaNlbIHABICHI

+ Xene CasbiHAbICh!

+ MOMaAa-6aHaH CanbiHAbICh!

430% 33

(Rus]

LokonaaHble KOHPETbI C HAUMHKOIA,
Kyr0/1006pa3Hoit GOPMBbI, C
PeNbeHBIM PUCYHKOM Ha
N0BEPXHOCTY. BoinyckaeTcs Habopamm
KOHGET, CoAepXKalLx He MeHee NaTn
Pa3MUHbIX HAYMHOK: LIOKO/IAAHOM,
KOGEIAHOM, MONOYHOV, BULLHEBOIA,
aNEeNbCVHOBOW, KAyGHIUHON.

(RUS]

KoHdeTbl 13 TeMHOTO 1 MOJIOYHOTO

LIOKONAA, Pa3HOOBPasHOM GOpMB, C

EeﬂbE¢HblM PVCYHKOM Ha NOBEPXHOCTU.
LMy CKAETCA HABOPOM KOHGET,

COAEPXKALLYM MATh PAZ/IMYHBIX HAUNMHOK:

* OpexoBas HauMHKa

* MOMa/HO-CMBOUHAA HaUMHKa

* WOKONaAHAR HAUMHKA

« XeneiiHas HaunHKa

* NOMaAHO-6aHaHOBas HaunHKa

P
kopanwa <ALk K2 [ opbiH aii

Kopobku LS 1 29 K2 8 mecm 000z, Mmecsyee
boxes =T 1, kg places  2(Ly © months

(ENG)

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

« nut filing

« banana fondant filing

« cream filing with crushed nut

« jelly filling

«+ cream fondant filling

« chocolate filling

.
@ i .
2p Kopanwa Iy 2p opein
320% B3 55960 5 1 80% BR 65
gr boxes &7 gr places O months

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

o
F )
» wopanuwa B » opein
210% 3 Fedn 2 @ 80%n R 6 tenses
ar boxes G gr places @ months

ap

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

73
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1974

LUOKO/IAATAFbI XKEMICTEPMICTEP =%
®PYKTbl B LUOKONAAE s
FRUITS IN CHOCOLATE  [ajyL;

£

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

@

(rus]

LLiokonaga r p [y eH
conak, NilWiHAi kamnuTTep. TYpKbICh —
wapbarTa nicipinrex, AaHekciz
KenTipinre xemicrepaeH (kapa epik
aHe epik) Typaabl. Kapa epik nex
SpIKTIK iluiHe AOHEKTIH OpHbIHa 6aAam
KaHFaFbIHbIH 4OHI CaNlblHFaH.

¥ I 0/ TNasypbio
KOHeTbI 0Ba/bHOM hopmbl. Kopnyc
COCTOMT 13 CyXOPPYKTOB (YEPHOCNE U
abpukoc) 6e3 KOCTOUKM, CBapeHHbIX B
cMpone. BMECTO KOCTOUKY B YepHOCANE
11 a6PUKOC BAOXEHO AAPO MUHAANA.

(ENC]

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.

P
p Kopanwa <52 K2 opuiH i
2 5 0 p 12 Kopobok  SICs 3 0 i@ 5 mecm (9995 3 Mecaya
gr boxes &[T 2,V ig places @ months
P
p Kopanwa <A Ke [ opein i
250+% 6 robaga T3 15 8 weem  [2oeal D hecaya
ar boxes G ¥, kg places @ months

«A6pukoc B Wwokonage» / «Abrikos v shokolade>

@

(rus]

LWokonag, r’ p [/ eH

¥ e 0¥ TNa3ypbio

conak niwiHai KamnuTTep. TypKbICh! —
wapbarTa nicipinreH AaHeKCi3 epikTeH
Typajbl. OpIKTH ilWiHe AaHeKTiH
OpHbIHA 6aaM XaHFaFbIHbIH AaHI
canblHFaH.

KoHeTbI 0BanbHOM hopmbl. Kopnyc
coctonT 13 abpukoca 6e3 KocToukm,
cBapeHHoro B cupone. Buecto
KOCTOUKIA B aBPUKOC BNIOKEHO AAPO
MUHAANS.

(ENC]

Chocolate icing glazed oval-shaped
sweets. The body consists of apricot
without stone, boiled in syrup. Aimond
nut is put into apricot instead of stone.

-
p kopanwa ALy Ke opein i
250% 12 Nobogox T3 30: 5 weem (2993l D Mecaya
gr boxes &[T 2,Vig places @ months
=
k¢ [ i
2p Kopanwa <IELY K2 opeiH
250% 6 e STR1EE é 80%n [f_'"‘ggw 3 iensa
ar boxes G ¥, kg places @ months

«YepHocnus B wokonage» / «Chernosliv v shokolade»

@

eH

(kus]

WWokonaz, rasypime o
conak niwiHai kamMnuTTep. TypKbICh —
wapbarra nicipinreH Kapa epikteH
Typagpl. Kapa epikTiH, iliHe AsHeKTiH,
OpHbIHa Bagam KaHFaFblHbIH ASHI
canblHFaH.

Tnazvp
KOHETbI 0Ba/bHOW GopMbI. Kopnyc
COCTOMT 13 YEPHOCIMBA, CBAPEHHOTO B
cupone. BMECTO KOCTOUKM B YePHOCAMB
B/IOXEHO AAPO MUHAANS.

e WOKONAAHOM FAa3ypbI0

(ENG]

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

of stone.

=
@ i i
2p xopanwa <% K2 opeiH
250% 12 55305 HH50% EA 35w
ar boxes &[T 2,V ig places @ months
P
2p Kopanwa <1 K2 opeir aii
2 5 0 p 6 Kopo6orx =2 1 5 Kz 8 mecm 3293 mecsaya
ar boxes E' V 4 kg places @ ‘months

«®pyKkThbl B WWokonage» / «Frukty v shokolade» (3 B 1)

@

(rus]

n

LLiokonag rnasypiveH r eH
conak, niwiHai kamMnuTTep. TypKICh! —
wap6aTTa nicipinre AsHekcis
KenTipinren xemicrepaen (kapa opik,
epik %aHe kypma) Typaasl. Kapa
BPIKTIH, BPIKTIH XaHEe KypMmaHbIH, iliHe
ASHEKTiH OpHbIHa Bafam >kaHFafFbiHbIH,
A2Hi canbiHFaH.

2573 512

Kopanuia
KopoGor
boxes

e
KOHGeTbl 0BanbHOM dopMbl. Kopryc
COCTOMT U3 CyXOBPYKTOB (uepHOCAME,
a6pUKOC 1 GUHIKH) 63 KOCTOuKM,
CBapeHHBIX B cUpONe. BMECTo KoCToukM
B YEPHOC/ANB, aBPUKOC U GUHUKK
B/IOXEHO AAPO MUHAANS.

5308459

(ENG]

o/t tnasypsio Chocolate icing glazed oval-shaped

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

opein = aii
Meem  |292 Mecaua
places months



SINCE

Bl KSMMUTTEP XXUbIHTbIFbI
HABOPbI KOH®ET
SWEETS SELECTION BOXES

1974

«punbsax KocraHanickmnin» / «Grilyazh Kostanayskiy»

@

LLlokonag, 1 pi 7 p eH
TiK6ypBILTSI NiLiHA} KaMAKTTEP.
TypKbICbl anenbcuH xouw wici 6ap
FPUNBAX KOCNACbIHAH Typazbl.

12

215%
2153

boxes

Kopanwa
6 Ropo6ox

) P WOKONAAHOW TNasypbto
KOHGETHI NPAMOYTONILHOI HOPMBI.
Kopriyc cocTouT 13 rpuAbfxHON Maccel
C apomaTom anenbcuHa.

«basH Cyny» KOMMUTTEP XXUbIHTbIFbI

Ha60p KoHpeT «basn Cyny>»

Sulu»

box

(kaz)

LLiokonaa rasypiMeH rasype/ieren
exi Typai kamnmTTEp:

Ne1-ryp - LLokonias, rasypimen
rNa3ypbAEHTEH TIKOYPBILTbI MilLiHA}
KamnmTTep. TYpKpIChl — Kakao Mactackl,
anma esbeci KocbuiraH xaHe
«Anenbcu» xou vici 6ap kpem-6pione
nomaga KocnaceiHaH Typagbl.

Ne2-1yp — Llokonag, rmasypimeH
TNa3ypbAEHTEH TIKOYPBILTHI MiliHA}

(Rus]

TAa3MPOBaHHbIE LLIOKONAAHOI Fa3ypLI0
KOHETbI ABYX BUAOB:
Bua NO1 - Mna3upoBaHHble LWOKoNaAHON
TN33yPbH0 KOHDETBI MPAMOYTO/IbHOM
GopMsl. KOpIyC COCTONT 13 NOMAAHOM
Macchl Kpem-6prosie ¢ A06aB/eHeM Kakao-
nactbl, A6/I04HON MOABAPKY 11 apomaTa
«AnenbCuH.
B NO2 - [1a31poBaHHbie WOKONaAHOM
[1a3yPbto KOH(ETBI MPAMOYTONbHON
0pMbl. KOpryC COCTOWT 13 nomaaHow

KGMITTED. TYDKbICh! ~ XGHFaK CYT MACTaCh!yiaceet Kpew-Opion ¢ A0GaBneH/eM

KOCbI/FaH Kpem-6ptone nomagansl
KOCnaceIHaH Typaabl

OPEXOBO-MOJIOUHOM MacTbl.

208; 5 63 51,248 I

«basH Cyny» kamnu (? YKUBbIHTBIFbI
Y.

Ha6op KoHer «BasH

ny>»

box

yan Sulu»

@
LWokona,

eH

(RUS]

exi TypAi kamnuTTep. "
Ne1-1yp — Lokonaa rnasypimeH
FRa3ypbAeHreH TIKbypbILLITbI ALzl
KamnuTTep. TypKpIChl Kakao-nacta
KOCbIIFaH XaHe PoM XoL uici 6ap
Kpem-6pro/ie NoMaaanbl KocrackiHaH
Typagl.

Ne2-1yp — Lokonaa rnasypimeH
TNa3ypb/eHren TIKGYPBILTLI MiWiHA]
kamnuTTep. TypKpiCbl Kpem-bptone
nomaaansl KOCnacklHaH Typazl.

«MTnube monoko» /

@

LLlokonag, 1 pi [y p eH

2103 55 6 5
gr boxes

r HHbIE LIOKONAAHON [1a3ypbio
KOH®ETbI ABYX BIAOB.

Bua NO1 - MasuposaHHble
LIOKOAAAHOI F1a3ypPbHo KOHGETbI
npamoyronbHoii popmbl. Kopnyc
COCTOUT M3 NOMaAHOI MaCChl Kpem-
6ptone c gobaenernem kakao-
NacTbl 1 apOMaToM poma.

Bua NO2 - ThasupoBaHHble
LIOKO/IAAHOI T1a3yPbIo KOHGETbI
npAMOYrobHON Gopmbi. Kopnyc
COCTOWT M3 NOMaAHOI MaCcChl Kpem-
6ptone.

«Ptichye moloko»

@

¥ HHbIE LLOKONAAHOW Tasypbto

TIKOYPbILWTbI NiWiHAT KAMAKTTEp.
TYPKBICHI — TYPAi KOCIHABINAD

KOHdETbI NPAMOYro/bHON GOPMbI.
Kopnyc coctonT 13 c6utoit Ha benkax

KOCbIIFaH, ak HerisiHae Wwai

KocnaaaH Typazpl. YW Typai — Kinereiini,

JMMOHABI XHE LIOKONAATbI TYPKbICH!
6ap KSMMUTTEp XWbIHTbIFLI TypiHAE
LWbIFapbINaabl.

2103
1103

e B v
B55 51,055
12

Maccb! ¢ p
KoHdeTbl ¢ kopnycamu Tpex BUAOSB -
CMBOYHBIM, IMMOHHBIM, LUIOKONAAHBIM,
BbINYCKAOTCA HaBOPOM.

P
xopanwa <A Kz
foposon T5XT 3D
boxes G 1, kg

-
$:1,20: H 80z
&[T ¥s kg places

P
A K2 opeiH
S 1 26 @ 7 2 viecma
[T 1, kg places

[ opeiH
72 Fima
places

(ENG]

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

-
sopanua By x opunn

woposox 52X D B Qe BQren 237 & hecsues
boxes &[T &, kg places o mnnf"‘ls

Mecnues
months

(ENG]

Chocolate icing glazed sweets of two sorts:
Sort N1 — Chocolate icing glazed
rectangular-shaped sweets. The body
consists of creme brulee fondant mass with
cocoa spread, apple jam and «Orange»
aroma.

Sort N92 — Chocolate icing glazed
rectangular-shaped sweets. The body
consists of creme brulee fondant mass with
nut and milk spread.

ool oo
96 %o [ T2 Sions
eem (3870 1.2 e

@

Chocolate icing glazed sweets of two
{o]

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

(ENG

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

Mecayes
months
[ OpbIH v
8 wecma (337 ecryes
places months

e 712 55
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SINCE 1974

BET LIOKONAL
gArzéHMLlA 1 4 LUOKONAL

CHOCOLATE

(kazd (Rus] (Encs

CyTTi canbiHApIChl 6ap xymcak cyTTi He>xHbili MONOYHBIA WoKonaz Delicate milk chocolate with milk filling.
wokonaa. C MONIOYHOW HaUYMHKOIA.

_
2p dana kopanuwa S 3 opeiH aii
20 28 i GE 1155 557,084 % I 84 %z 12
Fe 2330285 115 57,0845 01 845 R 1 2 e

kazd (rus] (Encs

Tik6ypbILWTbI HbICAHAAFbI HexXHbiiA MOIOUHbIN Wokonad Delicate milk chocolate with milk filling.
CaNbIHABICBIMEH CYTTI WoKoNaz. € MOJIOYHOM HAUNHKOIA.
CanbIHABIC — NOMaAaNLI-CYTTi Kpem.

[% P
p dana Kopanwa S ke opbin ai
2p wimyk KopobKu T 5 52 K2 8 mecm 2995 12
E 92 gr pieces %4 boxes & =Py kg places °°@ mecnyes

(kazd D (Encs

TiK6YpbILTLI HbICAHAAFbI MOIOUHBIN LOKONA/A C HAUMHKOW Rectangular-shaped milk chocolate with
CaNbIHABICBIMEH CYTTI LWOKONAA. NpAMOYronbHOM $popmbl. HaunHka — filling. Filling - milk fondant cream.
CaslbIHABIChI — NOMAAANLI-CYTTi KDEM.  MOMaAHO-MOJIOUHBIA KPeM.

n
Kopanwa e K2 aii
0 5 8 Kopobor. TN xe  [oooz 1 mecaues
boxes ) kg °°@ months

(kazd (rus] (Encs

Tik6YpbILTbI HblCaHAaFbI MonouHbIN WOKoNAZA C HAYMHKON Rectangular-shaped milk chocolate with
CanbIHABICHIMEH CYTTi WOKONAA. npsAMoyronbHoi ¢popmbl. HaunHka — filling. Filling - milk fondant cream.
CanbIHABIC! — NOMaAaNbI-CYTTi KDEM.  NOMaAHO-MO/IOUHBIN KPEM.

navem 4B .
@ @90 162:;?“" 1,44;; ?‘@1 Hecne




SINCE 1974

ElzERE  wokonAa
G LUOKONAZ,
CHOCOLATE

«Crazer»

(kAZ) (RUS] ap

TikBYpbILWThI HbiCaHAAFbI
CanbIHABICHIMEH CYTTI WOKOAAA,
CanblHAbICH! — MOMaganbi-CyTTi Kpem.

MONOYHBIA WOKONAA C HAUUHKOW
NpAMOYronbHoW Gpopmsl. HaunHka —
OMaAHO-MO/IOUHBIiA KpeM.

Rectangular-shaped milk chocolate with
filling. Filling - milk fondant cream.

K2 Kopanwa o kg K2 aii
0 5 i 8 Kopobox TS 4 we  [oooz 12 mecayes
Iy D kg boxes N kg ““@ months

«Crazer»

@

TikBYpbILWThI HbiCaHAAFbI
CanbIHABICHIMEH CYTTI WOKOAaA,
CanblHAbICL! — MOMajanbi-CyTTi Kpem.

p naxem
90 p 1 6 naremos
or bags

@

MONOYHBIA WOKONAA C HAYUHKOW
NpAMOYronbHo Gpopmsl. HaunHka —
OMaAHO-MO/IOUHBIiA KpeM.

«BS € MOJIOYUHBIMU HAaUMHKaMM» LIOKONaA YXXUbIHTbIFbI

Ha6op wokonapa «<BS ¢

«BS with milk

@

KubIHTbIKTa TOPT TypAi WoKonaa 6ap:
«BS € MONIOUHO-KNYBHWUYHO
HaunHKol», «BS ¢ Mono4Hoi
HaunHKoM», «BS ¢ MonoYHO-
anenbCMHOBOW HaunHKOM», «BS ¢
MOI04HO-6aHaHOBOW HauMHKOM». «BS ¢
MOIOYHO-KYBHUYHO HaUNHKO»
WOKONAAL! — KyAMbIHal AaMi 6ap cyT
CanbIHABICH CanbIHFAH CYTTi WOKOAAA,
«BS C MONIOUHOI HAUMHKOIA» LOKONAAB!
— CYT CanbIHABICH CanbiHFaH CyTTi
wokonag, «BS ¢ MONOUHO-
ANeNBLCUHOBOI HAUMHKOM» LWOKOAAAL! —
anenbCuH Aami 6ap CyT canbiHAbICH!
CcanblHFaH CyTTi wWokonag. «BS ¢
MO/I0YHO-6aHaHOBOM HaUNHKO»
wokonaabl — 6aHaH gami bap cyt
CaNbIHABIChI CaNbIHFaH CYTTi LIOKONAA,

1603 $5205
gr boxes

ng» chocolate collection

@

Habop coctouT 13 yeTbipex B1a0B
wokonaza: «BS ¢ MonouHo-
KNYBHUYHO HaunHKOW», «BS ¢
MOJIOUHON HaUNHKO», «BS € MONIOYHO-
anenbcMHOBOM HaumHKo», «BS ¢
MOI04HO-6aHaHOBOW HaUNHKOM».
LLlokonaa «BS ¢ MONOUHO-KNYB6HMYHON
HAUNHKOI» - MOOYHBIN WOKONIAA C
MONOUHOI HAYMHKOV CO BKYCOM
Kny6Hukn. LLlokonaa «BS ¢ MOAOUHON
HaUMHKO» - MOJIOYHBIN WOKONAZ C
MOJIOUHOW HaunHKo. LLlokonag «BS ¢
MO/IOYHO-aMNeNbCUHOBOM HAUMHKOM» -
MOJIOYHBIN LWOKONAA C MOOYHOMR
HaUMHKOM CO BKYCOM anenbCuHa.
LLlokonaa «BS ¢ MonouHo-6aHaHOBOMK
HaAUYMHKOW» - MOMIOYHBIN LWOKONAA C
MOJIOUHON HaUNHKOM CO BKYCOM
6aHaHa.

(Enc)

Rectangular-shaped milk chocolate with
filling. Filling - milk fondant cream.

51,44 E %1 Eli‘n": e

@

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.

=
L K2 [ i

=32 & H8o%: EAT2%m
&[] 04 kg places @ months
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SINCE

@

KublHTbIKTa TOPT Typai Wokonas 6ap:
«BS ¢ MONOUYHO-KNYBHUYHON
HauMHKoI», «BS ¢ MosouHOM
HauMHKOI», «BS ¢ MOnoUHO-
aneNbCMHOBOW HauNHKOI», «BS ¢
MO/IOUYHO-6aHaHOBO HaUMHKOI». «BS ¢
MO/IOUYHO-KYBHUUHOM HaUMHKO»
WOKONaAb! — KyAMbIHaKA gami 6ap cyT
CaNbIHABICHI Ca/blHFaH CyTTi WOKOAAA.
«BS € MONIOUHOM HAaUNHKOW» WOKONaAb!
— CYT CanbIHABIChI CaNblHFaH CyTTi
wokonag. «BS ¢ monouHo-
anenbCUHOBOI HAUYNHKOI» WOKONAZAb! —
anenbCuH A4aMmi 6ap CyT CanbiHAbICk!
canbiHFaH CyTTi Wokonas. «BS ¢
MO/I04YHO-6aHaHOBO HaYMHKO»
wokonazsl — 6aHaH Aami 6ap cyT
CaNbIHABICHI CaNlbIHFAH CYTTi WOKONAA.

@

KnblHTbIKTa YL TypAi Wokonasa 6ap:
«KazaxcraHckuit», «KasaxcraHckuin»
Dark, «Kasaxcranckmii» Milk.
«KasaxcraHckuin» LoKoNaAsl — Kakao
iMaepiHiH menwepi 49%
cyT-BaHWL AaMi 6ap Tabusn WoKonag,
«Kasaxcrackunit» Dark kapa wokonazp!
— Kakao eHimaepiHiH Menwepi 82%
KyPaWTbiH KNaccukanblk KOHbIP
wokonag. «Kazaxcrackuii» Milk cyt
wokonaael - cyT Menwepi 25%
KypauThbiH XyYMCaK CYTTi LOKONaA.

@

KnblHTbIKTa YL TypAi Wokonaa 6ap:
«KazaxcraHckuit», «KasaxcraHckuin»
Dark, «Kasaxcranckmii» Milk.
«KasaxcraHcknin» LoKoNaAsl — Kakao

i iHiH Menwepi 49% i
CcyT-BaHWAL AaMi 6ap Tabusn WoKonag,
«Kasaxcrackuit» Dark kapa wokonazp!
— Kakao eHimaepiHiH Menwepi 82%
KypaWTbiH KNaccukanblk KOHbIP
wokonag. «KazaxcraHckuii» Milk cyt
wioKonagpl - cyT menwepi 25%
KypaiThbiH XyMcaK CYTTi LWOKONaA.

Kopanwa

150% 3105

Kopanwa

1853 S31053

1974

D

Habop coctouT 13 yeTbipex B1AOB
wokonaaa: «BS ¢ MmonouHo-
KNYBHWYHOW HaUNHKO», «BS ¢ MONOY-
HOW HauMHKOM», «BS € MONOUHO-
anebCMHOBOM HauMHKOM», «BS ¢
MOJIOUHO-BaHAHOBOI HAUNMHKO».
Wokonag «BS ¢ MONOUHO-KNY6HNUHOI
HaUWHKOI» - MOJIOYHbIN LWOKONAZ C
MO/IOYHOW HaUNHKO CO BKYCOM
Kny6Hukn. Wokonas «BS ¢ monouHoi
HaUMHKOI» - MOJIOUHBIN WOKONAA C
MOIOYHOM HaunHKoA. LLlokonag, «BS ¢
MOJIOYHO-aMeNbCUHOBO HaUMHKOI» -
MOJIOYHBIN LWOKONAA C MONOUHO
HAUMHKOI CO BKYCOM ane/ibchHa.
LLlokonaga «BS ¢ MmonouHo-6aHaHOBOW
HAUMHKOI» - MOJIOUHBIiA WOKONAZ C
MOJIOUHOM HaUMHKOW CO BKYCOM
6aHaHa.

-
2p jopanwa <AL} K2 [

2 40 4 10 Nopobox T 24 =
£ b T LF g

(rus]

Ha6op coctouT 13 Tpex Biaos
wokonaga: «KasaxcraHckuiny,
«Kazaxcranckuii» Dark, «Kasaxcranckuii»
Milk. Liokonaa «KasaxcraHckuin» - 310
HaTypafibHbIi LWOKONAA, C MOJIOUHO-
BAHIALHOM HOTKOV, COREPXaHUe KaKao-
npoaykToB - 49%. LLlokonaa ropbkuin
«KazaxcraHckuii» Dark- knaccnueckuin
TeMHbIiA LWOKONaA C COAepXKaHNeM
Kkakao-npoayktos 82%. LLlokonag
MonouHblit«KasaxcraHckuii» Milk-
HEXHbI/A MONIOUHBIIA LIOKONAZ C
cogep>aHuem monoka 25 %.

B P
1,5 % B3

(rus]

Ha6op coctouT 13 Tpex Buaos
wokonaga: «KasaxcraHckuiny,
«Kazaxcranckuii» Dark, «KasaxcraHckuii»
Milk. Liokonap «KazaxcraHckuin» - 310
HaTypafibHbIi LWOKONAZ, C MOJIOUHO-
BAHIALHOM HOTKOW, COAEPXaHMUe KaKao-
npoaykToB - 49%. LLlokonaa ropbkuin
«KazaxcraHckuii» Dark- knaccuueckuit
TeMHbIiA LWOKONaA C COAepXKaHneM
Kkakao-npoayktos 82%. LLlokonag
MonouHbli«KasaxcraHckuii» Milk-
HEXHbIA MONIOUHBIIA LIOKONAZ C
cogep>aHuem Monoka 25 %.

E185: Ha

LIOKONAL
LWOKONAL
CHOCOLATE

(ency

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

8 opein f‘ 1 2a|‘i
mecm 000
s gy T 2

(ENC]

Selection box consists of chocolate of
three types: «Kazakhstanskiy»,

K: 1skiy» Dark, «K:
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 25%.

80%: B7 125
places °°® Tmonths

(ENC]

Selection box consists of chocolate of
three types: «Kazakhstanskiy»,

K: 1skiy» Dark, «K:
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 25%.

5 B 125
places °°® Tmonths



SINCE 1974

EI SHE  WOKONAL BT
2 woKonAg 17 Saua
CHOCOLATE
. .

Ha6op K T i
«Kazakhstanskiy» chocolate selection box

(kaz} (RUS] (ENG)

XKUbIHTBIKTa yiu Typai Wokonaa 6ap:  HaBop coctowT us Tpex Bugos Selection box consists of chocolate of
«KazaxcraHckuit», «KazaxcraHckuin» wokonaza: «KasaxcraHckuii», three types: «Kazakhstanskiy»,

Dark, «Kasaxcrackuii» Milk. «KasaxcraHckuii» Dark, «Kazakhstanskiy» Dark,
«KazaxcTaHckuid» wokonaabl «Kazaxcranckuit» Milk. Wokonaa «Kazakhstanskiy» Milk. Chocolate

— Kakao eHiMAEpiHiH Monwepi 49%  «KasaxcTackuii» - 370 HaTypanbHeli  «Kazakhstanskiy» is a natural chocolate
KypaiiTbiH CyT-BaHWb AoMi 6ap TaBUFM  WOKONAZ C MONOYHO-BAHWILHOW with milk and vanilla flavor, content of
wokonaa. «KasaxcraHcknit» Dark kapa  HOTKOM, coaepxaHie Kakao-npoaykTos  cocoa products is 49%.

LIOKONaAb! — KaKao eHIMAEPIHiH, - 49%. LLlokonaz ropbkuit «Kazakhstanskiy» Dark chocolate is a
mMenwepi 82% KypaiTbiH Knaccvkanblk, — «KasaxcraHckuii» Dark - knaccuuecknin — classic dark chocolate, content of cocoa
KOHbIP Wwokonag. «KazaxcraHckuit» Milk  TemHbIl Wokonas ¢ cogepxaHuem products is 82%. «Kazakhstanskiy» Milk
CYT WOKOoNaAbl — CyT Menwepi 25% KaKao-npoaykTos - 82%. LLiokonaz chocolate is a delicate milk chocolate,
KYPaThIH XyMcak CyTTi LIOKONAA, MOIOYUHBIN «KasaxctaHckuii» Milk - milk content is 25%.

HEXHbI MOIOUHBIN WOKONAA C
copepxaHuem monoka - 25%.

180 3314 2521 1805 BR12%m F9

«KasaxcraHckuin» / «Kazakhstanskiy»

kazd (RUS] a®

YriTinreH kakao MeH Kakao maiibl 6ap W3bickaHHbIii HaTypanbHbiii wokonag ¢ Delicious natural chocolate with cocoa

TaHaaynbl Tabusn Wokonag. Xymcak copep>KaHMeM kakao TepToro v kakao-  mass and cocoa butter. Delicate milk
CYT-BaHW/Ib 9Mi Hafbi3 LOKONAATbIH Macna. HexHas MONOYHO-BaHUAbHasA and vanilla flavor emphasizes bright
SKapKbIH A3MiH aiikpliHAaM Tyceai HOTKa NoAYepK1BaeT APKNiA BKYC taste of natural chocolate. Total
Kakao eHimaepiHiH xannsl yneci — HacTosulero wokonaga. Obwas gons content of cocoa products is 49%.
49%. Kakao-npozyKToB - 49%.

300 z,; 12 Kopanuia —kg. xe [ opein [ aii
0i% @ B 5365 Hd80% &R 18

Lokonaa ropbkuii «Kasaxcranckuii» Dark /
«Kazakhstanskiy» Dark chocolate

(kaz) (RUS] ap

Kakao ewimaepiHiH Menwepi Knaccuueckwii TemHbiii wokonag ¢ Classic dark chocolate, content
82% KypaiiTbin copepxaHmem of cocoa products is 82%.
KNACCUKaNbIK KOHBIP LIOKOAA, KaKao-MpOAYKTOB - 82%.

300 7 12 sopanua
600 o 6 fopogo:

53,65 L 80%: 185 (79
e e e
G 9,09 i places 22Xy months

LWokonag monouHbiii «Kasaxcranckuin» Milk /
«Kazakhstanskiy» Milk chocolate

kazd (RUS] (ENG)

Banunb xow wici 6ap >xymcak cyTTi HedXHbiii MONOUHBIA WoKoNaz Delicate milk chocolate with vanilla
wokonaa. C BaHW/IbHBIM aPOMaTOM. aroma. Milk content is 27,5%.
CyTTiH Menwepi - 25%. CopepxaHnue Mosoka - 25%.

03t 2w 361 Heow BRI12% 73



s 18
CTPAHULLA
PAGE

Vi g

SINCE

1974

«KasaxcraHckuin» / «Kazakhstanskiy»

(KAZ)

YriTinreH kakao MeH kakao Maiibl 6ap
Tanaaynbl Tabuen wokonaa. Xymcak
CYT-BaHWIb J9Mi HaFbl3 LIOKONAATHIH
XapKbIH 4aMiH aiiksiHaaii Tyceai. Kakao
©HIMAEPIHiH Xannbi yneci -49%.

(RUS]

U3bICKaHHBI HaTypanbHbIii WOKONaA C
cogepkaH1eM Kakao TepToro 1 Kakao-
Macna. HexHas MONOYHO-BaHUbHAA
HOTKa NOAYEPKVBAET APKHI BKYC
HacToAujero wokonaaa. Obuas Aons
KaKao-npoAyKTO. - 49%.

LWOKONAL
CHOCOLATE

(ENGS

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%.

=
p xopanwa SR K2 opbiH i

@ 2007 &5 8 T51,68 H1108%: ER 18
gr boxes GT 1,0k places @ months

Lokonag ropbkuii «Kasaxcranckuii» Dark/

«Kazakhstanskiy» Dark chocolate

@

Kakao eHimaepiHiH menLepi
82% KypanTbiH
KNaccuKanblk KOHbIP WOKONAZ,

=
- .
2p Kopanwa  SIELY K2 opeiH
7 2007 & 8z Bi.6; Hi0ss &
ar boxes &[T 7,0k places

(RUS]

Knaccuueckuii TeMHbI LWOKONAZA
C copepxaHmnem
Kakao-npoaykTos - 82%.

(ENGS

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

aii
185cneo
months

Lllokonaa MmonouHbin «Kazaxcranckuin» Milk /
«Kazakhstanskiy» Milk chocolate

@

BaHuAb oW vici 6ap xyMcak cyTi
wokonaa,.
CyTTiH Menwepi - 25%.

(RUS ]

HexXHeIli MONOUHbIA WOKONAA
C BaHWABHbIM aPOMATOM.
Coaepxanue MonoKa - 25%.

(ENGS

Delicate milk chocolate with vanilla
aroma. Milk content is 25%.

- )
@ opanwa <&y '3 opbi 5 aii

@ 200> 8 Nopodox. T3 16:= 7108 v gg@ T 2%ccnee
g boxes &[T 1,01 places months

«Bayan Sulu Classic»

@

Yritinren kakao MeH kakao Maiibi 6ap
TaHaaynbl Tabuen wokonaa. Xymcak,
CYT-BaHWAb A43MI Hafbl3 LLOKONAATHIH,
KapKbiH A43MiH alikbIHAaM Tyceai.
Kakao eHimaepiHiH Xannbl yneci —
49%.

2p
s
200 8 fopasen
@ ar % baxes

(RUS]

V3bICKaHHBIl HaTypanbHbIiA WOKoNaz ¢
COAEPXaHMeM KaKao TepTOro 1 Kakao-
Macna. HexHaa MONOUHO-BaHUAbHAsA
HOTKa MoAgYepKMBaeT APKUIA BKYC
HacTosuwero wokonaga. O6was gons
Kakao-npoaykTos - 49%.

(ENGS

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%.

. .
; :
B 8y o

22165 L1085 bR 18
GT 1,0 places @ months



SINCE

EI SHE  WOKONAL
: LOKONAZ
CHOCOLATE

«Bayan Sulu Orange»

a»

TiKGYPBILITHI HbICAHAAFbI
CaNblHAbICbIMEH LWOKONAA. Tabwin
anesbCUH WbIpbIHBI KOChIFaH
nOMaAaNbl CanbiHap.

(RUS]

LLlokonaa nNpAMOyronbHO popmbl ¢
HaumMHKoii. HaumHka — nomaaHas

€ A06aBneHNeM HaTypasbHOro
ane/ibCMHOBOTO COKa.

Kopanuia
KopoGor
boxes

0 200; B8z S1ex B

«Bayan Sulu Milk»
(azd

TiK6YPBILITEI HbiCaHAaFb!
CaNbIHABICHIMEH WIOKONAZ,

(Rus]

LLloKonaA MPAMOYTONLHON GOPMBI C
HaUMHKOV. Haunkka — nomagHas
KoWbinTbinfaH CyT KoCkIAFaH € 4106aBAGHMEN CryUIEHHOTO MONIOKa.

NoMagasbl canbiHabl.

-
2 Opais e apuin ail
% 8 21 6% é 085 [

T 2003 8w F1.6: Hi108z B 2

«Bayan Sulu Truffle»

@

Tik6YpbILTbI HbICaHAaFbI
CcanblHABICbIMEH WOKONAA. CanbiHAb! —
LIOKONAATHI MOMaA].

(rus]

Lokonaa npAMoyronbHo popmbl ¢
HaUMHKOM. HaunHKa — wokonagHas
nomaaa.

2p Kopanwa opbIH aii
@ 200> &8 iobosir 1 6 108 »= wecyea
ar bowes &[T places months

«Bayan Sulu Cherry»
(kAZ)

Tik6YpbILITbI HbICaHAAFbI
canblHABICbIMEH WoKonaa. Tabun wue
WbIPbIHBI KOCUFaH NOMajasbl
canblHabl.

(rus]

LWokonaa npAMOoyronbHo popmbl ¢
HaUMHKOIA. HaunHka — nomagHan

€ A06aBNeHNEM HATypanbHOrO
BULWHEBOTO COKa.

Kopanwa
Kopo6oK
boxes

200 ez S1e: @

10

1974

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

opeiH
mecm

e, mecayes

‘months

0855 [EA12%

73

@

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

(Enc)

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

(Enc)

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

su'm'

AR

BAVAN

apern = aii
200, 1 ecaues
places months




SINCE

@

Tik6ypbILWTHI HbiCaHAAFbI
CaNbIHABICLIMEH WOKONAA, XKanbbl3
6eH MeHTON KOCbIIFaH NoMaaanbI
canbiHapl.

1974

(Rus]

Lokonaa npaMOoyronbHoM Gopmbl ¢
HAUMHKOM. HauvHka — nomagHas
C AOBaBIeHNeM MATBI 1 MEHTONa.

LWOKONAL
CHOCOLATE

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

& 7 2005 E8mr 1,65 H108% ER12%:

RICN
AVAVAYAY

@

KMBIHTBIK MbiHa WOKONAATAH
KypbingaH: «Bayan Sulu Milk», «Bayan
Sulu Cherry», «Bayan Sulu Orange»,
«Bayan Sulu Menthol», «Bayan Sulu
Truffle», «Bayan Sulu Classic».

(Rus]

Habop coctouT 13 wokonaga: «Bayan

Sulu Milk», «Bayan Sulu Cherry»,
«Bayan Sulu Orange», «Bayan Sulu

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

@

Selection box includes chocolate:
«Bayan Sulu Milk», «Bayan Sulu
Cherry»,

«Bayan Sulu Orange»,

«Bayan Sulu Menthol»,

«Bayan Sulu Truffle»,

«Bayan Sulu Classic».

-
; u
2p nakem L7 K2 opmn aii
> 6 nawemos 59 3 @ 1 08 0oz 1 ecaues
g 500 ar % &[] kg places “O monr’l‘ls
=
2p ‘nakem A K2 opbIH i
J1000% 535~ 5 3 & L1085 ERT2%m
ar bags )| kg places @ months

@

YriTinreH kakao MeH kakao Maiibl 6ap
TaHAay bl Tabuen Wwokonaa,. Xymcak
CYT-BaHW/Ib A3Mi HaFbI3 LIOKONAATHIH
KapKblIH A3MiH aiikpiHAal Tyceai.
Kakao eHimaepiHiH xannsi yneci —
49%.

@

WA3bIcKaHHbIF HaTypanbHbIii LWOKONAZ
€ copepxaHiem Kakao TepToro 1
Kakao Macna. HexHas MONOUHO-
BaHW/IbHAA HOTKA NOAYePKUBaeT
APKMIA BKYC HACTOAILLETO LIOKONAAA.

0O61wan aona kakao-npoaykTos - 49%.

(Enc)

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%.

Fo @ 100% 52255 2,25 H1725 B8k

@

YritinreH Kakao MeH Kakao Maiibl 6ap
TaHaaynbl TabuEm wWokonaa. Kymcak
CYT-BaHW/Ib A3M Hafbl3 LWOKONAATbIH,
KapKbIH AaMiH alikbiHAall Tyceai. Kakao
©HIMAEPIHIH Xannbl yneci — 49%.

1003225 B4 S

@

V3bicKaHHbIi HaTypabHbIA Wokonaz

C coaep>kaH/eM Kakao TepToro 1 kakao

Macna. HexHan MoJIoUHO-BaHWbHasA
HOTKa MOAYEPKMBAET APKNIA BKYC
HacTosLero wokonaaa. Obuwas gons
KaKao-npoaykTos - 49%.

%885 H148%:

(Enc)

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%.

g 7 8 e
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Lokonaa monouHblii «Kazaxcrancknin» Milk /
«Kazakhstanskiy» Milk chocolate

@

Banunb xow uici 6ap >xymcak cyTTi
wokonaa. CyTtiK Meniwepi — 25%.

10032255 4

@

HexXHbliA MONOYHBIiA Wokonag
C BaHM/IbHbBIM aPOMATOM.
CopepxaHnue Monoka - 25%.

Kopanwa ¢k9.
Kapoﬁku S 8 8
boxes ]

Lokonap ropbkuii «KasaxcraHckuii» Dark /
«Kazakhstanskiy» Dark chocolate

@

Kakao eHimaepiHiH Menwepi 82%
KYPaiATLIH KNACCUKanbIK KOHBIP
wokonaa,

r\

dana Kopanwa cky.
10034022555 45535 8
pieces boxes 5] O

«Kasaxcranckuii» Nuts / «Kazakhstanskiy» Nuts

@

YaTbinfaH XaHfak KoCblnFaH yritinreH
KaKao MeH Kakao MaiblH KaMTUTbIH
TaHaaynsl Tabuen wokonag. Kakao
©HIMAEPIHIH Xannbl yaeci — 44%,
XaHfak — 11%.

@ 1003 3195 5 1,9

«Kasaxcranckuii» Nuts & ra
«Kazakhstanskiy» Nuts & ra

@

KybipbinFaH yatbinFan yHayk
KaHFaFbl XaHe TaHaayAbl Meiii3
KOCBUIFaH YTiTIAEH Kakao MeH Kakao
MaiibiH KaMTUTLIH TaHAay bl Ta6UFn
wiokona, Kakao eHimaepiHiH xanmsi
yneci - 41%, xamFaK - 6,3%, Meiiiz -
12%.

@ 100} 519

Kopanuwia
Kopobor
boxes

{Rus]

Knaccuuecknii TeMHbI Wwokonag
C coptepXkaHnem Kakao-MpoAyKTOB -
82 %.

@

ViabICKaHHbIiA HaTypabHbIi Wiokonas
€ CoAlepXaHMeM Kakao TepToro 1 kakao
Macna ¢ gobaeneHvem apobneHoro
opexa. Obluan 40117 Kakao-NPOAYKTOB -
44%, opexa - 11%.

P~

VI3biCKaHHbIN HaTypasbHbIl Wokonas

C coptepXaHnem Kakao TepToro 1 Kakao
macna ¢ A06aBieHneM 06XapeHHOTO
ApoBAieHOro dyHAyKa v OT6OPHOTO
u3roma. OBLLAR 4ONA KaKaO-NPOAYKTOB
- 41%, opexa - 6,3%, u3toma -12%.

e [ opin ﬁ aii
= w18
8101485 ) 185

Hi17

w195 X 172%

1974

BET
2 1 CTPAHULA
PAGE

(ENG]

Delicate milk chocolate with vanilla
aroma. Milk content is 25%.

opoin aii
o 7 D e
s By 1 2 e

(ENGS

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

(ENGS

Delicious natural chocolate with cocoa
mass and cocoa butter and crushed nut
added. Total content of cocoa products
—44%, nuts - 11%.

opoin
mecma 00Oz, 1 2 Mecayee
places (99 @ months

(ENG]

Delicious natural chocolate with cocoa
mass and cocoa butter and roasted
crushed hazelnuts and exquisite raisins
added. Total content of cocoa
products - 41%, nuts — 6,3%, raisins —
12%.

aii
mecayer
months

ES




SINCE

@

YritinreH Kakao MeH Kakao Maiisl 6ap
TaHgayNbl TabuUFK Wokonaa. Xymcak,
CYT-BaHUNb A3Mi Hafbl3 LIOKONAATbIH,
KapKbIH A3MiH aiikpiHAalM Tyceai.
Kakao eHimaepiHiH xannbl yaeci —
49%.

dana

10044

a»

BaHwuab xow uici 6ap >xymcak cyTTi
wokonag,. CyTtiH Mentwepi — 25%.

dana

10042

@

Kakao eHimaepiHiH menwepi 82%
KYPaiTBIH KACCUKabIK KOHbIP
wokonaa.

1974

«Legende de I'or Classic»

(RUS]

Vi3bICKaHHBIii HaTypanbHBlii Wwokonaz,
C copepxaHmnem Kakao TepToro u
Kakao Macna. HexHas MosouHo-
BaHWbHAA HOTKA MOAYePKUBaeT
APKWIA BKYC HACTOALLErO LWOKONAAA.

061wan Aons kakao-npPoAYKToB - 49%.

Kopanwa 4“9.
wmyu 4 Kopobxu LIS 8 8 4
pieces boxes [ J 4

LWokonap MmonouHblii <Legende de I'or Milk» /
«Legende de I'or Milk» milk chocolate

(RUS]

HeXHblii MONIOYHBIA LWOKONAZ
C BaHUNbHbIM aPOMATOM.
CopepxaHue monoka - 25%.

sopanua 225 88: opu ﬁ
doe oy 55
umpes 357 4 oo’ 75 8,8 2148 e iy 1

Lokonag ropbkuii «<Legende de I'or Dark» /
«Legende de I'or Dark» dark chocolate

@

Knaccuyeckwii TeMHBIV Wokonaa

C copepXKaHyem Kakao-npozayKToB -

6.

wokonas [E
WOKONAA, ki
CHOCOLATE

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 G, 7 & e
s, B0 18 e

ap

Delicate milk chocolate with vanilla
aroma. Milk content is 25%.

Memuea
‘months

@

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

-
dana kopanua I '3 opei
‘n’ wmyiu KopobKu 88,@ 8,,,,“,,, S00s 18
%>1 @22 s %4 e T O,0 0 4 weem S0 ;g‘,;; eo



SINCE

EiEHE  KomMnMTTEP
Y= KOH®ETBI
SWEETS

«bora Nugat» / «Bota Nugat»
(KAZ]

LUokonaa-cyTTi asypiven
rNa3ypbAeHreH KaMNUTTep. YcakTanfaH
nilwiHinAe, opanfaH KyiiHae
wbirapbinags!. TYpKbICk! XyMbIpTKa
aKybI3bIHaH WalikanfaH kocnagaH
KypbinFaH.

O)500% %5

@

[Na3svpoBaHHbIe WOKoNaAHO-
MOJIOYHOM rNa3ypbio KOHMETbI
BbinyckatoTca yMenbueHHO! Gopmel,
3aBépHyTbIe. Kopnyc coctout n3
c6UTON Ha ANUHBIX Benkax Maccbl.

255

naxem
naremos
bags

«Peanuts&Caramel»

@

LWokonaa-cyTTi rnasypimeH
rNa3ypbaeHreH TikBYpbIWTbI NiWiHAL
kamnuTTep. TypKbIChl eki KabaTTbl:
XaHFaK KOCbIIFaH Hyra XaHe XaHFaK
KOCbUIFaH Kapames.

(5003 % 61

@

KoHdeTbl rasvposaHHble
LIOKOIAAHO-MOIOUHOI I1a3ypbio
npamoyronsHoii Gopmsl. Kopnyc
COCTOWT M3 ABYX C/IOEB: HYTU C OPEXOM
¥ Kapamen C OpexoM.

&
kg

nakem
nakemoe
bags

«Albo Nugat&cacao»
@

LWokonaa-cyTTi rasypimeH
rAa3ypbaeHreH TIKOYpbIWTbI NiLWiHAL
KaMNUTTEP. TyPKpICh! — KAKao YHTafbl
KOCbINFaH HyrajaH Typaabl.

(RUS]

nasnpoBaHHble WOoKOoNaAHO-
MOJIOUHOM FN1a3ypbio KOHbEThI
npaMoyronbHoi Gpopmbl. Kopnyc
COCTOWT U3 Hyru ¢ A06aBAeHreM
KaKao-nopoLuKa.

s% B
kg

200 z
500 o

15 naxem

naxemos
6 bags

«Albo Nugat&nuts»
KAz

CyTTi Hyra MeH yaTbinfaH XepxaHfak
KOCbIIFaH KapaMe/ibAeH Xaca/faH
TYPKbIAAFhl LIOKONAA-CYTTi FasypbMeH
rnasypbAeHreH TIK6ypbIWTbI NilwiHaeri
KaMAUTTED.

@

[Na3vpoBaHHbIe WOKONaAHO-
MOJIOYHOM rNa3ypbio KOHbETbI
NPAMOYTO/ILHOM GOPMBI € KOPMYCOM
113 MONIOUHOIA HyTY1 ¥ Kapamenyt ¢
APOBNEHbIM Apaxvcom.

1 5 o
00 % s

H9

Ho

H9

3% Ho

1974

23 &
CTPAHULA
PAGE

(ENG)

Chocolate and milk icing glazed
sweets. Available in smaller size,
wrapped. Center: Whipped egg whites
mass.

opern aii
wecm BT mecsue
places ‘months

(ENG)

Chocolate and milk icing glazed
rectangular-shaped sweets. The center
consists of two layers: nougat with nut
and caramel with nut.

opein o aii
mecm 87 & mecsue
Pplaces ‘months

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

opein = aii
mecm oag, mecsyea
places months

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

opbIH = aii
mecm 55% Mmecaue
places months
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SINCE

«Albo Nuts»
@

LLlokonaa-cyTTi rasypiven
rNasypbaeHreH TikGypbIlWTbI NiLiHAT
KaMnuTTEp. TyPKbIC! HyragaH xaHe
KepXaHFaKTaH XacasFaH.

200 2 fé%z’ —F YEEK 3%

«Albo Nugat»
(kaz)

CyTTi HyragaH XacansaH TypKbIAaFs!
WOKONAA-CYTTi rnasypbMeH
Fna3ypeeHreH TIK6ypbILLTLI niigeri
KemnuTTEp.

1974

(RUS]

INa3vpoBaHHbIe WOKONAAHO-
MOJIOYHOM FN1a3ypbto KOHbETbI
npamoyrosbHoi Gpopmsl. Kopnyc
COCTOWT M3 HyYr 1 apaxuca.

@

Tna3UpOBaHHbIE LIOKONGAHO-
MOIOUHOI I133ypbI0 KOHpETI

MPAMOYFOABHOT GOPMbI € KOPAYCOM

U3 MONIOUHOVE HyrU.

KkomnuTTep  [El:
KOH®ETbI
SWEETS

(ENG]

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

H90%: R
vieem wecayes
places “"O months

(ENGS

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

200 = Lo 15 naem B @ [ p— aii
s00% B 6 B35 H90E  Erd8Em

«Albo Nugat&caramel»

@

(RUS]

LLlokonaaTb! Hyra MeH Kapame/baeH Tna3npoBaHHble WOoKoNagHO-
KacanfaH TYPKblAaFbl WOKONAA-CYTTI  MOJIOYHOM MNa3ypbro KOHGETb!

[/1a3ypbMEH [1asypbieHreH
TiK6YPBILWTI NilLiHAET KaMNUTTEp.

NPAMOYrO/IbHOM GOPMBI C KOprycoM
U3 LWOKONAAHOM HYrM 1 kapameny.

m

200 = % 15
500

moe

«Albo» KOHAWTEPIIK 6HIMAEP XXUBIHTbIFbI
Habop koHauTepckmx usﬁenvm «Albo»

«Albo» confectioneries sel

@

KUBIHTBIK Kypambi:

+ «Albo Nugat» kemnuTTepi;
+ «Albo Nugat&caramel» kamnurrepi; +
+ «Albo Nugat&nuts» kamnuTTepi; .

* rnasypeneHreH
«Albo Biscuit&caramel» neueHbeci.

lection box

@

Cocras Ha6opa:

KoHpesl «Albo Nugat»;

Korpel «Albo Nugat8icaramel»;

kondersi «Albo Nugat&nuts»;

neueHbe «Albo Biscuit&caramel»

[1a31poBaHHoe.

(ENGS

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

i opbiH Lo aii
9 0 . L) Mecayes
places months

@

«Albo Nugat» sweets;

Composition:

« «Albo Nugat&caramel» sweets;

«Albo Nugat&nuts» sweets;

+ glazed «Albo Biscuit&caramel»

biscuits;

” o @ -
500% 6 jiicres 90 BN 6 S
& vo 70 0 e



ElZEHE  NEYEHBE
= MEYEHBE
BISCUITS

SINCE

eH «Albo Bi:

nasyps.
MeueHbe «Albo Biscuit8caramel» rnasuposaHHoe

Glazed «Albo Biscuit8caramel» biscuits

@

BipiHLLi CypBINTSI yHHAH, TIK6YPLILTS!
niwiHaeri KaHTTel neyerbe. CbipT
BeTiHe kapameb Kafbl/ifaH XaHe
LIOKOAA I pi (¥ p eH.

(RUS]

MeueHbe caxapHOe 13 MyKi1 NEpBOro
copTa, NPAMOYrobHOM GOPMBI.
MoBEPXHOCTL NOKPLITA KAPaMenbO 1

200
500 o

&

15 naxem

D, .«
naxemoe @
bags kg

3ar) wokonagHom
rNasypbio.

nasypbnenred «<CHOCOLLINI» neuenbeci

MeueHbe «CHOCO!

LLINI» rnasupoBaHHoe

Glazed «CHOCOLLINI> biscuits

@

BipiHLWi cypbINTbI YHHaH, TiK6YpbILWTLI
niwiHaeri KaHTTbI neverbe. Lokonazg
Ta3ypiMeH rasypbaeHTen XaHe aK
LOKONAAMEH dlueKeineHreH.

2p ‘nakem
500% 65
gr bags

(RUS]

MeyeHbe caxapHoe 13 Myku Nepeoro
COpTa, NPAMOYTONLHOI HOPMbI
[N1231pOBaHHOE LOKOAAAHO
FnasypeIo U AeKopuUpyemoe Genbiv
woKonagom.

Inasypbnedren «<CHOCOLLINI biscuit&jelly» neuenbeci

MeueHbe «CHOCO!

LLINI biscuit&jelly» rna3auposanHoe

Glazed «CHOCOLLINI biscuit&jelly» cookies

@

BipiHwWi cypbInTbl YHHaH XacanfaH,
rN1a3ypbAeHTeH KaHTTbI NeyeHbe.
Kakao yHTafbl XaHe anenbcuHai xene
KOCbIIFaH KaHTTbI NeveHbe — eki
KabaTTaH XacasfaH.

I -
5003 85
gr bags

@

CaxapHoe neyeHbe 13 MyKkin Nepsoro
copta rmasuposaHHoe. CocTouT 13
/ABYX CNIOEB: CaxapHOrO neyeHbs ¢
Ao6agneHreM kakao nopouika
anenbCHOBOTO Xefe.

Ho

3% 90 %
% kg places

kg K2 B
w45 B9

1974

ap

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

opein aii
mecm 0oz mecayee
places O months

ap

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

g 6 5
oooz mecayes
(L O monits

(ENG)

Glazed sugar cookies made with first
grade flour. Two layers: sugar cookies
with cocoa powder and orange jelly.

opein ﬁ aii
mecm oooz. mecsyes
places oo @ months
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1974

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

(KAZ)

«Accoptu» TUNTI kymb6e3 niwiHai
WoKoNaA KaMMMTTepi. CanbiHabICh —
KOHBAK MeH CUPT KOCbIIFaH
nicipinren KOMBLATBIFAH CYT.

C)500%

(RUS]

LLlokonaaHble koHdeTbl TUNa

«AccopTn» KynonoobpasHoii popmbl.

HauwHka - BapéHas cryuieHka ¢

206aBNIeHIEM KOHbAKa M CpTa.

(ENGS

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

naem @ opuin - ai
6 naremoo 96 ecm A B wecnues
places @ 0 o

«Primavera cmopoauHoBas» / «Primavera smorodinovaya»

@

«AccopTn» TUNTI kym6e3 NiwiHAi
wokonaz, kamnuTTepi. Kapa Kapakar
Xous vici 6ap xene canbIHAbICHI.

(C)500%

6 naxem ko K2
e T2 22
bags ) kg

(RUS]

LLlokonaaHble koHdeTsl TMNA

«ACCOpTU» KYNonoo6pasHon Gopmbl.

HauHKa xeneifHas c apomatom
4epHOii CMOpOAUHI.

ap

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

B opbIH ogoz
96 v wecsyes
places months

«Primavera camBouHas» / «Primavera slivochnaya»

@

«AccopTvy TN KymBe3 niwikai
oKonaa KamnuTrepl. KO}OAaHVaH (4%
XOW vici 63p BaHAbA] CANbIHABICHI.

()500%

e By oy
6 pircrer 3%
kg

(Rus]

LLlokonaaHbie KoHdeTb! Tvna

«AccopT» Kynonoo6pasHoit Gopmsl.

HaunHka MoA0UYHO-CAMBOYHARA
C apomaToMm BaHWUAN.

@

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

vanilla aroma.

B opeiH = aii
9 wieem EEP mecayes
places months

«Primavera opexoBas>» / «Primavera orechovaya»

@

«AccopTi» TUNTI Kym6e3 NiLiHAi
WOKONAA KaMANTTEPI. CanbiHAbI —
XaHFaK npasnHeci.

P nakem
500% %65
2

@

LLiokonaaHble KOHMETbI TUMa

«AccopT» kynonoo6pasHoit Gopmbl.

HaunHka - opexoBoe npanuHe.

235

(Enc)

Dome-shaped assorted chocolate
sweets. Nut praline filling.

i opbit A aii
96 wecm 090, mecauyes
places months

«Primavera anenbcuHoBas» / «Primavera apelsinovaya»

@

Berki aatbita Geaepai cyper
CanbiHFaH KyM6E3 MiLLiHA], CabIHAbICH!
6ap WOKOAAATE! KIMAUTTED.
«AneNbcuH» Xow vicTenaiprili
KOChUIFaH MOMaAabI-XeMicTi

265

CanbiHapl.

C)500%

{Rus]

LUoKONtaAHblE KOHGETBI C HAUMHKOI
KyN0A006pa3Hoi GOpMbI C
penbedHbIM PUCYHKOM Ha
noBepxHOCTI. HaunHka nomaaHo —
$pykToBas ¢ go6asaeHmem
apomatnsatopa «AnenbCuH».

naxem ko K2
oomor 12 3%
ke

@

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

i opbiH A aii
96 Zn [ 6 nee
places ‘months



E=5E  KaMIUTTEP
; KOH®ETbI
SWEETS

«CamMasn MoIoUHbI Kpem» / «Samal molochniy krem»

@

Betki kabaTbiHa Geaepai cypet
canbiHFaH Kymbes nilwiHAi canbiHab!
canbiHFaH KamnuTTep. Kabbikwacs!
KOHANTEPAIK KOCMaAaH Typaabl.
CanbIHABICHI — CYTTi KPEM.

p nakem [ opeiH
500 fgﬁG"ﬂ"m 96 w6

SINCE

(RUS]

KoHbeTbl ¢ HauMHKOM,
KynonoobpasHoii Gopmbl

C penbedHbIM PUCYHKOM Ha
nosepxHocTy. O60/I0UKa COCTONT U3
KOHAWTEPCKOM Macchl. HaumHka-
MOJIOYUHBIN KpeMm.

1974

27 &
CTPAHULA
PAGE

(EnG)

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

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

@

Berki KabaTbiHa Geaepsi cyper
CanbiHFaH KyM6e3 Nl canbiHa!
canbiHFaH kamnutTep. Kabbikiwacs!
KOHAWTEPAIK KOcnagaH Typagsbl.
CanblHABICbI — LOKO/AZ KpeMi.

()500%

«Fiore»

(RUS ]

KOH®ETBI C HAUMHKOW,
KyNo1006pa3HoiA HOPMbI

C penbedHbIM PUCYHKOM Ha
nosepxHocTy. O60/10UKa COCTONT U3
KOHAUTEPCKOM Macchl. HauunHka-
LIOKONIAAHBIN KPeM.

nakem
naxemoe

e 23i [Ho

Te bIfbl

Thi
Ha6op WoKoNaAHbIX KOHeT «Fiore»
«Fiore» chocolate sweets selection box

(KAZ)

KMBIHTLIK MbIHa KSMAUTTEp/EH
KypbingaH: «Fiore milk», «Fiore truffle»,
«Fiore caramel», «Fiore jelly», «Fiore
yogurt».

Berki kabaTbiHa 6eaepsi cyper
CanbiHFaH TIKGYPHILITHI MW,
CaNlbIHABICH! 63 WOKONAATEI
KaMnuTTEep. Bec TypAi canbiHabICel 6ap
KOMAMTTEp KVbIHTbIFbI TypiHzE
WibIfapbinagbl: CyTTi canbiHAbl,

(RUS]

Habop coctouT 13 koHgeT: «Fiore

milk», «Fiore truffle», «Fiore caramel»,

«Fiore jelly», «Fiore yogurt».
LIOKO/1aAHbIE KOH(ETI € HAUMHKOI
NPAMOYTONIbHO GOPMBI, C
penbedHbIM PUCYHKOM Ha
NOBEPXHOCTH. BbiNycKaeTcs Habopom
KOHET, COAepXalnm Nats
Pa3AMUHbIX HAUYMHOK: MOIOYHAs
HaUMHKa, LWOKONIAAHAS HAUVHKa,

Kap: HauHKa,

LIOKONAATbI CaNlbiHA,
CaNbiHABICHI, XeNe Ca/lbiHABICHI, HOTypT
CaNbiHABICH.

» naxem B, ye [ opon (I
500 p 6 s 3 K2 1 0 mecm (99 eecntiee
,, kg s (87 6 e

«Bayan Sulu Milk»
kazd

berki kabaTbiHa Geaepni cypet
CanblHFaH TIKGYPbILTHI NiLLiHAj,
canblHApIChl 6ap «Bayan Sulu
Choco» wokonag kamMnuTTepi.
CyTTi-noMazanbl canblHAbI.

() 500:

"Bayan Sulu Choco»

@

berki kabaTbiHa Geaepai cypet
CanblHFaH TIKOYpbILTHI NiLLiHAj,
canbiHAbICkl 6ap «Bayan Sulu
Choco» Wwokonag kamMnuTTepi.
Kakao-yHTafbl KOCbinFaH CyTTi-
nomaaans! canbiHAbl.

(C)500: %8

el
bags

naemoe
bags

HaumHKa, MOrypToBas HaumHKa.

@

KoHdeTtbl «Bayan Sulu Milk»
LLlokonaaHble KOHdeTb ¢

HauVHKOIi NPAMOYTONbHOM pOpMBbI

C penbedHbIM PUCYHKOM Ha

noBepxHOCTY. HaunHka MOsIOYHO-

nomagHas.

@

KoHdeTbl «Bayan Sulu Choco»
LLlokonagHble kKOHeTbI €

HaUMHKOW NPAMOYro/bHOW pOpMbI

C peNbedHbIM PUCYHKOM Ha

noBepxHOCTW. HaunHka MONOYHO-
nomazHas ¢ gobasieHnem kakao

H 720 ER1

nopouka.

kg
W
&[T

4 @7

@

Dome-shaped sweets with filling and a
relief design on the surface. The shell
consists of confectionery mass. Filling
- chocolate cream. 7 3

opeir = aii
mecm e mecye
places months

ap

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.

(enc)

Chocolate sweets with rectangular
filling with embossedpattern on
the surface. The filling is milk
fondant.

mecayes
months

weem 5
FANETON T

(enc)

Chocolate sweets with rectangular
filling with embossedpattern on
the surface. Fondant milk filling
with cocoapowder.

mecayes
months

73




SINCE

«Choco&Milk»
@

Betki kabaTblHa 6egepai cypet
canblHFaH TIK6YPbILWTbI NiLLiHAj,
CanbIHABICLI 6ap WOKOAAATEI
KamnutTep. Caﬂb\H,ﬂ'bICb\ — KOHbSIK
KOCbINFaH NIiCipiNreH KOWbINTbINFaH
oy

DSOO » % 6 i Yé%i 5 1085 kA

1974

@

LLlokonaaHble KOHdETHI C
HaUYMHKOU NPAMOYroNbHOW GOpMbI
C penbedHbIM PUCYHKOM Ha
NoBEPXHOCTU. HauunHka BapéHas
CryujeHka ¢ gobasneHnem
KOHbfKa.

«[Mtnube monoko» / «Ptichye moloko»

@

LWokonaa rnasypimeH rnasypbieHreH
kamnuTTep. TyPKbICh BaHWAb XOLW WiCi
KOCbINFaH, XKYMbIPTKA afbl HerisiHae
waiikanfaH ak TycTi KocnadaH Typagpl.

&5

nakem
naxemoa
bags

(Rus]

[Na3vpoBaHHbIe WOKONAAHOM
rnasypbto KoHbeTbl. Kopnyc coctout
13 c6uToit Ha 6enkax Maccol 6enoro
yserta ¢ 4o6aBneHMeM BaHWALHOTO
apomara.

kg,
3

®:2 5% {90

KoMnuTTEP [Eli=gE

Chocolate rectangular-shaped
sweets with filling and relief
surface. Filling - boiled condensed
milk with cognac.

mecayer
months

1

@

Chocolate icing glazed sweets. The
center consists of white-color whipped
mass with egg whites and vanilla
flavor.

opeiH aii
mecm mecayee
places "“@ months

«Mwunas moa mannHa&BaHuab» / «Milaya moya malina & vanil‘»

@

(RUS]

¥ le oit

Wokonaga r pi [y eH
TIKEYPBILTI MiLLiHA] KOMAUTTEp.
TypKeICs! exi kaaTTaH XacanfaH:
XoFapFbl KabaThl — TaHKypaii xeneci,
TemeHri KaBaTbi - BaHWbA] Cydre.

F183yPbIO KOH(ETEI MPAMOYFOALHOV
$opmsi. Kopryc coctouT u3 asyx
Coes: BepxHMii Cnoi - Xene
ManuHOBOE, HIKHUY - Cydne
BaHMAbHOE.

ap

Chocolate icing glazed rectangular-
shaped sweets. Double-layer center:
upper layer - raspberry jelly, lower
layer - vanilla soufflé

5005 <8 4; | w6
naxemos 1 Wecm
: B8 T4 90 B 6 e
«Caman» KaMNUTTep XXMbIHTbIFbI / Habop koHdeT «Caman»
«Samal» sweets selection box
KaMAUTTep XWbIHTbIFbI KeneciHi Ha6op KoHbeT coctouT ua: Selection box includes sweets:
KamMTUABI: « «Caman Wafers&caramel» « «Samal Wafers&caramel»
« «Caman Wafers&caramel» « «Caman Wafers&cacao» + «Samal Wafers&cacao»
« «Caman Wafers&cacao» « «Caman Wafers&nuts» + «Samal Wafers&nuts»
+ «Caman Wafers&nuts» « «Caman Wafers&milk» « «Samal Wafers&milk»
« «Caman Wafers&milk»
- I opun a
P B racemos 25 90 wecm ecaues
500; e 552,55 s B & e



KOMMNUTTEP
KOH®ETbI
SWEETS

LLIOKOAEA CyTTi rasypimen

SINCE

(rus]

[N1a31pOBaHHbIE WOKONAAHO-
mazypb»o (Ha 3ameHuTeNe

(kakao
anMaCrblpfblu.lTapthAa) waptwel
niwinaeri kamnuttep. Typkpichl 6ec
KabaTTbl BadaaNap apacbiHAafbl
KOHAWTEPAIK Maiifa HerizaenreH
KOCMaaaH Typaabl.

O)s00% &5

@

LLiokonag r [y eH

naxem
naxemos

Kakao Macna) KOHdETbI KBaapaTHOI
bopmbl. Kopryc cocTont 13 Maccsi Ha
KOHAMTEPCKOM XIPe MeXAY NATbIO
cnoamu Badens.

H2.5

bags

(rus]

I HHbIE LOKONAAHOM ra-

(KaKao MaiiblHbIH a1MacTbIpFbILLTa-

PbIHAA) WapLwbl NiwiHAeri KaMNUTTep.

Typkbicel 6ec kabaTTel Bapasnap
apacbiHAaFbl KaKao YHTaFbl KOChI/IFaH
KOHAWTEPAIK Maiifa HerizaenreH

KoCnaaaH Typaabl.

(C)s500%

@

LLlokonaa-cyTTi raasypimeH
[y (kakao mai

3ypbio (Ha 3aMeHMTeNIe Kakao Maca)
KOHdeTbl kBaapaTHo Gopmbl. Kopnyc
COCTOMT M3 MACChl Ha KOHAUTEPCKOM
XUpe ¢ 406aB/IeHeM KaKao-nopouka
MeXay NATBIO CIOAMM Badenb.

naxem
naxemos

22

(rus]

INa3svpoBaHHbIe WOKONAAHO-
i1 rnasypbio (Ha 3ameHnTene

a/MaCTbIPFLILITAPbIHAG) WaPLbI
niwinaeri kamnutTep. Typkpichl 6ec
KabatTbl BadnaNap apackiHAafbl
KOHAWTEPAIK Maiifa HerizaenreH
npanvHeAeH Typazb.

(5008 5%

@

LLiokonaa-cyTTi masypimer
rnasypbaeHreH (Kakao MaiiblHbIH,
anMaCTbIPFbILITaPbIHAA) WapLwbl
niwiHageri kamnuTTep. TypKbICh 6ec
KabatTel BadAsNAp apackiHAaFsl
KOHAWUTEPAIK Maiifa HerizaenreH
KOCNagaH Typazl.

D)500% &

Kakao Macna) KOHpeTbl KBaapaTHOM
dopmbl. Kopnyc coctonT u3 npanvte
Ha KOHAMTEPCKOM XMpe MeXAy NATbH
cnoamu Bagens.

kg
25

naxem
naxemoa

{RUS]

na3npoBaHHbIe WOKONaAHO-
MOJIOYHO F1a3ypbio (Ha 3ameHvTene
Kakao Macna) KOHeTbl KBagpaTHON
bopmbl. Kopryc cocTont u3 Maccsl Ha
KOHAWTEPCKOM XXMPe MeXAY NATbIO
cnoamu Badens.

naxem Kz opuin aii
g 255 1905 ER8 hu
bags 7~ kg plaus @ months

s H90%

Ho9

Ho

1974

BET
2 9 CTPAHULA
PAGE

@

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.

ophm aii
o002
3 ecayes
months

(enc)

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.

opetn onos aii
,,@ mecsyee
places months

a»

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

ophm

5 aii
239 esenses
‘months

places

@

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.




SINCE

«BOTA» / «<BOTA»
(KAZ)

LLokonaa-cyTTi rnasypimeH
r/1a3ypb/IeHTeH (Kakao MaiibiHbIH,
a/MACTBIPFBILITAPbIHA]) TIKEYPBILTI
niwiHaeri KaMnUTTEp. TyPKBICH! 66C
KabarThl BadAANAP APACHIRAFbI
KOHAVTEP/IK Malia Heri3aenrer, Kakao
YHTafbl XSHE KypFaK CyT KOCbInFaH
Kpem KocnacbiHaH Typaﬁ\bl

(5008 &6E

«BapxaH» / «Barhan»

@

TiK6ypbILLITHI MitLiHAEri KaMAUTTEp —
CYTTi Kapamenb KyibinfFaH Badasnap,
KepXKaHFaK MeH xapblifFaH KypiLTiH,
KocnachimeH ce6inren, Llokonag-cyTTi
rnasypiMeH rnasypbieHreH.

0 5003 $6i

LLokonaa-cyTTi rhasypimeH
FRa3ypbAeHreH (Kakao MaiibiHbIH,
a/IMACTBIPFBILITAPLIHA]) TiK BypbILTI
niwinaeri kamnuttep. Kopnyc
BadAMAIH YW KabaTbl MeH yHTaKTanfaH
KepXKaHFaK KaHFarbl KOChINFaH
npanvHeHin 6ip KabarbiHbIH
apacbiHAaFel NPaVHEACH TyPazbl.

@

LLlokonaa-cyTTi rhasypimeH
rnasypbaeHreH (Kakao MaiblHbIH,
a/MACTBIPFBILITAPLIHA]) WapLWb!
niwinaeri kamnuTTep. TypKbICh
BadnAnapAbiH, 6ec kabaTbiHbIH,
apacbiHAafbl KOHAUTEPAIK MaiiaaH
XacanfFaH KoCnacbiHaH Typagel.

ART
R

:i‘u ;

ange

nakem
[T

I 303 e 185

naxem
naxemos
ags

0@9 203
Eﬁ 6 Eer %%z 3

«World art collection»

1974

(RUS]

r/laBVIpOBEHHbIe LoKoNaaHo-
MOIOYHOMN rnasypbro (Na 3ameHuTene
Kakao Macna) KoHaeTs!
npAMOYroNbHOM dopmel. Kopryc
COCTOMT M3 KPEMOBOVi MacChl Ha
KOHAVTEPCKOM XVpe ¢ A06aBNEH/EM
KaKkao-MOPOLLKa 1 CyXOrO MOJIOKa
Mexay NATLIO CloAMY Badbens.

{Rus]

KoHdeTbl npamoyronbHoii popmbl —
BadM 06/1Tble MONOYHON
Kapamenbto, 06CbinaHbl CMechbio
apaxvca 1 BO3/yIIHOTO pyca.
[na3upoBaHHbIe WOKONaAHO-
MOJIOUHOI F1a3ypbio.

dana nopanum
KopaEnK
pieces boxes

235

[na3svpoBaHHbIe WOKoNAAHO-
MONOUHOI Fa3ypbIo (Ha 3amMeHnTene
KaKao macna) KoHpeTe!
npamoyronbHoii popmbl. Kopnyc
COCTOMT U3 NpafiHe MeXAY Tpems
cnosamm Badenb 1 0AHUM croem
npanuHe ¢ APOB/IEHLIM OPeXom

apaxvicom.
dana Kopanwa
&8 iopatex
pl.eces boxes

e
K2
kg

@

[nasupoBaHHbIe WOoKoNaAHO-
MOJIOUHOI F1a3ypbio (Ha 3aMeHuTene
KaKkao Macna) KoHdeTbl KBaapaTHON
popmbl. Kopriyc coctont us mMaccs! Ha
KOHAUTEPCKOM XXMpe MeXAy NATbio
croamm Badens.

KOMMUTTEP
KOH®ETbI
SWEETS

ap

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.

0 32¢ @ 20 iz S 8= 55,125 H 96
3% B9

opuin
mecm
places

oooz

uu@

mecayes
months

Rectangular-shaped sweets are wafers
covered by milk caramel, sprinkled
with a mix of peanuts and popped
rice. Chocolate-milk icing glazed
sweets.

4,32% 11965
Ho9

«BadenbHbili TOPTUK ¢ apaxucom» / «Waffle cake with peanuts»

opsIt 000z,
mecm 20 Mecaues
places months

Chocolate-milk glazed (with cocoa
butter replacer) rectangular-shape
sweets. The body consists of praline in
between three layers of wafers and
one layer of praline with crushed
peanuts.

&5,28; J1 961
o

opeir 5 aii
Wecm 320 & mecnues
places months

(EnG)

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

" N U o (5 0
p 5 naemos 2 5 e 90 mecm es
500; e 552,55 s B & e




KOMMUTTEP
KOH®ETbI
SWEETS

«Caman c apaxucom» / «Samal s arahisom»

@

LWokonag r’ i [y y p
kamnuTTep. TypKbichl Bapna
KabaTTapbl apacbiHAafbl XepxaHFak
npanvHeciHer Typazb.

(")1000%

@

oAy Badens.

nakem
aemes

%58

H55

SINCE

LWOKONAAHOW
asypbto koHdersl. Kopryc coctont
V3 apaxvcoBOIO MpasnHe Mexay

2

(250 3 &225~ 558

«Caman ¢ kakao» / «Samal s kakao»

(kazd (Rus]

Lokonaz rnasypimeH rnasypbaeHreH
kamnutTep. Typkbicbl Badpasnap
KabaTbl apacblHAafbl KOHAUTEPAIK
Maiifa HerizgenreH npanvHeaeH
Typagpl.

Mexay Cnoamun Badens.

[NasnpoBaHHbIe LWOKONAAHON
rnasypeto KoHdeTbl. Kopnyc coctont
3 NPanviHe Ha KOHANTEPCKOM Xnpe

1974

3 1 BET
CTPAHULA
PAGE

(ENG)

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

opuin
mecm
places

90

62 )

places

(ENG)

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

1000 2p 5 nakem () 5 ke [ 9 0 opeiH
p naxemoe @ mecm
ar bags ii kg places
2 5 0 2p naxem kg 3 opein =
s &o2pr 55: 1905 ER6E
ar bags G T 77k places = @' Tmonths

«KpacHas wanouka» / «Krasnaya shapochka»

(kaz)

LWokonag miasypiMeH rnasypbiieHren
KamnwTTep. TypKbiCh! exi Baps
KabaThl apachiHaaFbl XepxarFak
NpanvHeci canbiHAbICHI.

@

cnoamu Badens.

TNa3MPOBaHHbIE WOKONAAHOM
rnasypbio KoHbeTsI. Kopyc - HaumHKka
apaxvIcoBoE NpavHe Mexay AByMA

1 000 p 5 naxem kg 5 '3
4 Rigmoa >
RS S SR S =T

naxem
naxema
bags

I3

(C)250 3 &

«BS K 6abywike» / «BS K babushke»
@ @

LWokonag rasypimMeH rasypbaeHreH
KaMAMUTTEP (KaKao MaiblHbIH,
a/MaCTbIpFbIWbIHAA). TYPKbICHI €Ki
Ba/s KabaTbl apackiHAafbI

XKepxaHFak NPannHeci CanbiHAbICHI. cnoamu Badens.

(0003 & 55~ &5
(250 3 22w 55

kg K
i&ng

[NasnpoBaHHbIe LWOKONAAHOMN
rnasypbto KOHdeTbl (Ha 3ameHuTene
Kakao macna). Kopnyc - HaunHka

apaxucoBoe npanuHe Mexay AByMs

@

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

[ opbiH
90 %
places

[ opbiH
90 %m

e, Memuea

months

62

@

Chocolate icing glazed sweets. (with
cocoa butter replacer) The body and
filling is peanut praline between two
layers of wafers.

90 %
Eo
places

B opbiH

HH 90 %

places tecnueo

months

Bt
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SINCE 1974
KkomnuTTep  [El:

KOH®ETbI
SWEETS

«BS BuHorpagHbie» / «BS Vinogradnye»
(kAZ) D ao

LLlokonag, 1 pi 7 p eH ¥ e o Chocolate icing glazed
TIKOYPBILWTHI NilWiHAT KAMMNTTEp. rNasypbio KOHHETbI rectangular-shaped sweets. The body
Typkelchl eki kabaTTbl Badaanap npamoyronbHoii popmbl. Kopnyc consists of praline with grape aroma
apacbiHAaFbl XYy3iM xow uici 6ap COCTOUT W3 NpanvHe C apoMaTom between two layers of wafers.
npanuHeaeH Typazpl. BUHOTPaAa MeXAy ABYMS CIOAMM

Badenb.

2p nakem K2 b opeIH
1000 p 5 parnes 5 Y 9 mecm
gr kg places
2p naxem K2 i opeIH Boo; aii
2 naxema 5 5 9 mecm 5
250 : 22 g’ e, 887 6 tecnee

<

«Mwuwka Ha ceBepe» / «Mishka na severe»

kazd Rus] a»

LLlokonag, pi [ p eH ¥ 1€ LOKONAAHOMN Chocolate icing glazed sweets. The
kamnutTep. TypKpiChl eki Badas rnasypbto KoHbeTbl. Kopnyc cocrout body consists of almond praline
Kabatbl apacbiHAafbl 6agam W3 MUHAANBHOTO NpannHe MexXay between two layers of wafers.
npanuHeciHeH Typaab! ABYMA CIOAMM Badenb.

(J10003 £ 5 &~ & 55 905
()250 3 225 5,55 907 B 6

«BS 3anonspbe» / «BS Zapolyarye»
@ (RUS] a»

LLlokonag, 1 pi 7 p eH ¥ I o/ Chocolate icing glazed sweets. The
KamMnuTTep. TYpKbICh! eki Bads rnasypbto KoHpeTbl. Kopnyc cocrout body consists of almond praline
KabaTsl apachiHaars 6aaam 113 MUHA2NILHOTO NPanuHe Mexay between two layers of wafers.
npanMHeciHeH Typaasl. ABYMS CIOAMM Badenb.

10003 & 5 5~ & 55 H90%
(250 3 $p225> 55: J190% 6

«Mwuwka koconanbiii» / «Mishka kosolapiy»

kazd Rus] ap

LLlokonag, 1 pi [ P eH ¥ e oW Chocolate icing glazed sweets. The
kamnuTTep. TypKpichl eki Badns rnasypbto KoHbeTbl. Kopnyc coctout body consists of almond praline
Kkabatbl apacbiHAafbl 6aaam W3 MUHAANBHOTO NpannHe MexXay between two layers of wafers.
npanuHeciHeH Typaabl. ABYMA CIOAMM Badenb.

. ,
10003 <& 5 @ 2 55 905
ar kg places
2 Ormmmem B e [
250 2p 22 naxema 5 5Kz 9 mecm |39 mecsyes
B /% v BT 6 e
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Y= KOH®ETBI
SWEETS
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«BS JlecHble >xutenn» / «BS Lesniye zhitely»

@ (RUs] a»

LWokonag ) i [y y P WoKONaAHO
KamnwTTep. TypKbICh! exi Badas rnasypbio KoHdersl. Kopnyc coctont
KabaTbl apacbiHaarel 6aaam M3 MUHAA/ILHOTO MPaHe MeXay
npauHeciHeH Typagsi. ABYMSA ClOAMM BadenD.

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

nakem [
5o, B2 52 9w
bags kg places
Oy Do pm |
225 w55,5% L1905 [
bags 7= kg places

aii
mecayee
months

«Kot B canorax» / «Kot v sapogakh»

(azd (Rus] a»

Chocolate icing glazed sweets.

The body consists of praline made of
confectionery fat between two layers
of wafers.

LWokonag rnasypimMeH rasypbaeHreH
kamnutTep. TypKbichl eki KabaTTbl
Ba/1ANap apackIHAaFbl KOHANTEPAIK
Maiifa HerigenreH npaavHeaeH

Typagbl.
naxem
5 naxemoa
bags
2p nakem
250 3 H225E
ar bags

«BS Mapku3» / «BS Markiz»
@ D a»

Chocolate icing glazed sweets. (with
cocoa butter replacer) The body
consists of praline made of
confectionery fat between two layers
of wafers.

[NasnpoBaHHbIe LWOKONAAHON
rnasypeto KoHdeTbl. Kopnyc coctont
3 NpanvHe Ha KOHANUTEPCKOM Xiupe
MeXAy ABYMS COAMM Badeb.

kg e opein
2 5o 90
&) kg places
kg’ K2 [ opein
25,5 1 90 %
G =7k places

LWokonag rasypimMeH rasypbaeHreH
KIMNUTTEP. (KaKao MaliblHbIH
anMacTbipFbllbiHAa) TypKbiCe! eki
KabaTTbl BahAANAp apackiHAaFb!
KOHAUTEPAIK Maitfa HerigenreH

npanvuHeaeH Typasbl.
- —
1000 ; 5 agemee

gr bags
-
22 e
bags

(C)250

«Ty3uk» / «Tuzik»
@ @ @

[NasnpoBaHHbIe LOKONAAHOMN
N1a3ypbio KOHPETLI. (Ha 3aMeHuTeNe
Kakao macna) Kopnyc coctout us
npanuHe Ha KOHAUTEPCKOM Xupe
MeXAy ABYMS COAMM Badesb.

kg ke [ opein
L 90 “n
& kg places

kg 5 5.« [ 9 0 opbiH @ 8 aii @
ez K2 mecm mecayes
G ~r=7 ke places (22 @ months

Llokonaz rnasypimeH rnasypbaeHreH
TiKEYPBILTbI NiLWIHAT KAMANUTTEp.
Typkpbicbl exi Badas kabatbl
apacblHaFbl WOKONAA-KaHFaK
npanvHeciHeH Typagel.

(10003 & 5

(250 3 22

[Na3npoBaHHbIe LWOKONAAHOI rnasy-
Pbto KOHMETbI NPAMOYTONbHON
dopmbl. Kopnyc coctout s
LLIOKO/13/|HO-OPEXOBOrO NpannHe
MeXAy ABYMS CIOAMM Badesb.

Kem

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

nay kg' K2 [ opoiH

nacemos 522 B’ 1 90 vem

bags &) kg places

naxem kg 5 5.(; i 9 0 opuin @
nakema Y% K2 mecm

bags Gl T 77 kg places (=2

aii
Mmecayes
months
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SINCE

1974

LWokonag r pi [y

I e on

KamnuTTep. TypKbichi BagnA

Typajbl.

()1000%

LWokonaa-cyTTi rnasypimeH

niwinaeri kamnutrep. TypKbICbl
YANiNAEK Kypill KOCbiAFaH
KOHAWTEPAIK Maitfa Herisgenrex

KapameNbaeH Typaabl.

()250 #

LLlokonaa-cyTTi rnasypimeH

KOHAMTEPAIK Maitfa Herisgenrex
npanuHe TNT KOCNaaaH XaHe
KapameNibaeH Typaabl.

()250

@

TiK6ypbILTBI KMMaAaFs!
r/1a3ypb/ieHBereH KamMnuTTep.

npanMHeaeH Typazsl.

C)250

nasypbieHren (Kakao MaiiblHbIH
BanamacelHpa) apanac, TiKGypbILTbI

na3ypbieHren (Kakao MaiiblHbIH
6anamaceiHaa) TiKBYpLILTHI NiwiHAeri,
apanac kamnutTep. TypkpiCkl kakao
YHTaFbl MeH yANingeK Kypil KocbiiFaH

Exi KabaTTan: kapamens MeH cyTi

KabaTTapbl apacklHAafbl KOHAUTEPAIK
Maiifa HerisfienreH Kpem KocnacbiHaH

5z

225

npaauHe TATI KOCMaAaH XaHe cyTTi

% 5 e ;%g 5
£:22

(10003 £ 5 &
225

(10003 & 5 &
€22

rnasypeto KomdeTsl. Kopnyc coctout
13 KPEMOBOW MAcChl Ha KOHAMTEPCKOM
Kupe Mexay cnoamu sadens.

Kz
5,5;;
7~ kg

H 90

N\

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

nacem - o
oo 5 9
kg places
aii
] A G mecnuee
nn@ months

[nasupoBaHHbie WoKosaAHO-

MOJIOUHOI [1a3yPbIo KOHGETBI

(Ha 3KBMBaNeHTe kakao mMacna),

KOMBVHVPOBAHHbIE, MPAMOYTOIbHOM

bopMbI. KOpMyc COCTOMT 13 MONOUHON

KapaMmenu 1 Maccbl Tuna npanuHe Ha
PCKOM XMpe ¢

BO3AYWIHOTO puca.

nakem
naxema
bags

5,55

(Rus]

rﬂE3VIpl)EaHHbI9 LOKONaAHO-
MOJIOUHOM Ma3ypbio (Ha SKBUBaNEHTE
Kakao Macnia) KOHGETbI NPAMOYTObHOM
$OopMbI, kOMEMHMPOBaHHbIe. Kopnyc
COCTOWT U3 Kapamenun 1 macchbl Tna
npanvHe Ha KOHAUTEPCKOM Xupe

c AOGaBﬂeHMEM Kakao-nopouka n
BO3/yLIHOrO pUca.

a»

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.

H108%:
£ 96 %

opum

85

moni

@

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.

e % 5% H108%
e $55,5% O 96 %5 (e 8 e

@

HerniasvposakHble KoHpeTs!
NPAMOYTO/IbHOTO CeYeHUA.
Cocront s asyx cnoes:

Kapamesnu U MONOYHOro nNpanuHe.

naxem
nanemou

&5

=5 bk
g o K2
G =77 kg

naxem
naxema
bags

@

Non-glazed sweets of rectangular
section.

They consist of two layers:
caramel and milk praline.

H108%:
£ 96

opeiH
m 9995 Mmun
places @ ‘months



SINCE

EiEHE  KomMnMTTEP
Y= KOH®ETBI
SWEETS

«Kapa-Kym>» / «Kara-Kum»
(kaZ)

LWlokonaa rnasypimen rasypeaeHren

(Rus]

[na3MpoBaHHbIe WOKONAHOM
Fna3ypbio KOHGETHI NPAMOYTONLHOI
dopwmbl. Kopnyc coctont 3
LOKONAAHO-MUHAALHOTO NpaHe
¢ fobaBneHnem BadebHON KPOLLKN.

%5
5,55

TiK6ypbILITEI NiwiHA] KaMAUTTED.
Typkpicel BadAs yriHaici KocbinFaH
wokonaa-6agam npanvHeciHeH
Typagel.

naxer

Q. m
B faemos
bags
. naxem
22 iovema
bags

«Kbi3bin Kym» / «Kyzyl Kum»
(azd

WWokonag riasypiMeH rnasypbiieHren
TIKBYPbILWTHI NiWiHAI KAMNUTTEP.
TyPKbICh! BadAA yriHAICi KochinFaH
wokonaa-6agam npanvHeciHeH
Typagel.

(Rus]

TnasnpoBaHHsle WOKoNaaHOM
[N1a3ypbio KOHGETBI NPAMOYTOIbHOM
opmbi. Kopryc coctout uz
WOKO/IaAHO-MUHAAIHOTO NpannHe
C ao6asneHnem BapenbHON KPOLKM.

nakem

Yol ==0
bags

O 5o
—2

225

5
5,55

«KpacHbiit mak>» / «Krasniy mak»

kazd D

Lllokonaz, rasypiMeH rasypbieHreH  [NasnpoBaHHble LOKoNaAHOM
TiKGYPBILTBI NiLWIHAT KAMNNUTTEp. N1a3ypbto KOHGETbI NPAMOYTObHOMN
TypKbICH! Kapamens YriHici kocsinsak  opwml. Kopnyc coctouT us
LIOKONAA-KAHFAK NPANVHECHEH LIOKO/13/iHO-OPEXOBOTO NpasnHe
Typapl. ¢ A0BaBNEHMEM KapaMenbHO

5
5,55

nakem
nakemoe

&5 E
()250 3 225>

«Mackapapg> / «Maskarad»
@ (Rus]

LWokonag ) i [y y WOKONAAHO
TiKEYPBILWTBI NiLWIHAT KAMANUTTEp. Na3ypbio KOHMETLI NPAMOYTONLHOMN
TyPKbICh! KaKao-yHTafbI $opmbl. Kopnyc cocTouT 13 npanuHe
XOHe KYWAIPIATEH KaHT KOCbinFaH C 406aBAEHMEM KaKao-NOPOLUKa 1
NpanvHeAeH KypanFaH. HOKEHKN.

5 e,
bags
2p nakem
250 3 225
gr bags

kg, 3
=35 5
G T =r= kg

opein
108 =
places
opeir
108 ;=
places

opein
108 -
places
opein
108 ;=
places

opein
108
places
opei
108 ;=
places

1974

35¢&
CTPAHULA
PAGE

(ENG

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

aii
mecayes
‘months

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

aii
87 & wecsues
‘months

73

@

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

ai
57 & wecsues
‘months

(ENc)

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

cocoa powder and caramelized sugar.

kg ke [ opeiH
9 55 1108 %
) kg places
i opein L aii
108 wmecm 292 mecsyes
places months

73




SINCE

1974

«Bbenouka» / «Belochka»

@

Ko

MnuTTEP [EEE[E

LWokonag, r p 7

Iy

o4

eH
TiK6YpBILTHI MiLLHA] KOMAVTTEP.
TYPKbIChI — yaTblnFaH KyblpbiafaH
XaHfaK KOCbIIFaH npainHe.

e

FRa3ypbio KOH®ETb! NPAMOYTONLHOI
dopmsl. Kopnyc - npanute

¢ pobasneHnem apobneHoro

apeHoro opexa.

(10003 &5 5 &~ %% 5 ; J 108
()250 3 225~ &s5,5: 1108
\ «BS Maii» / «BS May»
(KAZ) ap
LLiokonag r i [y eH I’ e ol Chocolate

TIKEYPBILUTBI NiWiHAT KIMNUTTED
(KaKao MaiiblHbIH aNMaCTbIPFbILbIHA]).
TypKbICh! Kapamesb yriHaiCi KocbinFaH
WoKONaA-KaHFak NpanuHeciHeH

%5

@@

Wokona asypiveH 1 en

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

opuin
wmecm
places

opoir aii
mecm mecaye
places months

B8

(EnG)

icing glazed rectangular-

Fna3ypbIo KOHGETbI MPAMOYTONLHON
popmbl (Ha 3aMeHWTeNe Kakao mMacna).
Kopnyc cocTonT 13 WwokoniaaHo-
©OpexoBoro npannHe

€ po6aBeHMem KapamensHoi

shaped sweets (with cocoa butter
replacer). The body consists of
chocolate and nut praline with
caramel crumbs.

22

«BS OpexoBble» / «BS Orekhovye»

KPOLIKU.

naxem kg ke [ opsin
pare 2 5 2 [ 708 Zon
bags & kg places

nakem

kg 5 5«2 B opein (O aii
nakema  TEX K2 1 0 mecm A mecsye
bags N/l ] places “@ months

(Rus]

e

n

ot Chocolate

p
(kaKao MaiiblHbIH aNMaCTbIPFbILbIHA])
conakwa TikbypbILTEI NiliHaeri
KaMNUTTEp. TypKbIChl — yaTbinFaH
KybIpbI/FaH XaHfak KOCbUIFaH
npane.

%5
22

(kaz)

LUokonaz asypiMeH rasypeaeHren
(Kakao MaiibIHbIH aIMaCTbIPFbIlLbIHA])
conakuwa Tik6ypbIWwTe! iwiHaeri
KamMnuTTEp. TyPKbIChI ycaKTanFaH
Bad/M KOChINIFaH KOHAUTEPAIK
Maliaafbl KOCNaAaH XKacanfaH.

(C)1000%

()250

rN1a3ypbio (Ha 3aMeHnTeNe Kakao
Macsa) KoHeTbI NPOAOATOBATOM
npamoyronsbHoi Gpopmbl. Kopnyc-

npanuHe ¢ a06asneriviem ApoBaeHoro

>kapeHoro opexa.

@

icing glazed (with cocoa

butter replacer) oblong rectangular-
shaped sweets. The body - praline
with roasted crushed nut.

naxem kg 5 e [ 1 0 opein

naxemoe @ mecm

bags Ei kg places

nakem kg 5 5«e B opoiH aii
naxema €% @ 1 0 mecm

bags N/ ad ) places ""@ months.

«BS MonouHble» / «<BS Molochnye»

{Rus]

[7a3MpOBaHHbIE WOKOAGAHOI

Aa3ypbio (Ha 3ameHnTene

Maca) KoHeTbI NPOAOATOBATOM
npamoyronsbHoii popmbl. Kopnyc
COCTOMT 13 MACChl Ha KOHAUTEPCKOM

Chocolate
Kakao

upe ¢ gobaBneHviem ApobaeHbIx

icing glazed (with cocoa

butter replacer) oblong rectangular-
shaped sweets. The body consists of
mass made of confectionery fat with
addition of crushed wafers.

Badesnb.

naxem ko) 5 ke [ 1 0 8 opin

naremos P mecm

bags Ei kg places

nakem kg e [ opoiH aii
naxema TR 5 5.(1 10 wmecm 2995 Mecayes
bags T Drdig places 22(Ly O o



EiEHE  KomMnMTTEP
i KOH®ETbI
SWEETS

«Ameli»

@

[nasypbMeH rnasypbeHreH (kakao
MaiibIHbIH AMACTbIPFbILLIBIH2)
TiK6YPBILWTLI NilWiHAET KAMNNTTEp.
TYPKbICH! KaKaO-YHTaFbl XaHe
KYVAIPIATeH KaHT KOCinFaH
npasvHeAeH KypanFaH

()1000%

(C)250

«HOHra» / «Yunga»
LWokonag ) i [y y

SINCE

(RUS]

MnasvpoBaHHble rasypsto (Ha
3ameHuTene Kakao Macna) KoHdeTbl
npAmMoyronbHomn dpopmbi. Kopnyc
cocTouT U3 npanuHe ¢ ao6asneHnem
KaKao-MopOLLIKa 1 5KKEHKY.

R S 10822

nakemos e Meem

RS S e,

naxem L [ opern aii

naxema 5 5,@ 10 mecm |23 wmecaye
iy~ kg places months

(RUS]

p Hble WOKONaAHOM

(kaKao MaiblHbIK aMaCTbIPFbILIbIHA])
TiKEYpBILTEI NiliHAer KaMMUTTEp.
TypKbICH! NeyeHbe YriHaici KocsinFan
KOHAMTEP/IIK MaliAaH XacarFan

&5

225

rnasypbro (Ha 3ameHuTene Kakao
Macna) KOHGETb MPAMOYTONLHOM
$opmbl. Kopnyc cocTout us Macce! Ha
KOHAMTEPCKOM XVpe C 406aBAeHIeM
KPOWKM NeveHbA,

w5 10822

e = ]

RS S il

waen B o pore ai

e 55 10855 BER 6 o
/%5 sem, B 6 o

«IMeckun Asum» / «Peski Azii»

@

LLlokonag rmasypiMeH rnasypbaeHreH
(KaKao MaliblHbIH aMaCTbIFbILITa-
pbiHA@) TIKBYPbILWTEI NilWiHAeri
kamnutTep. TypKbichl BapAs yriHAici
KOCbIIFaH XepXaHFaKk HerisiHaeri

F000% & 5 :
€22

@

TNa31poBaHHbIe LOKONAAHOM
N1a3ypbio (Ha 3aMEHNTENAX KaKao
Macna) KOHGETbI NPAMOYrONbHO
bopmbl. Kopryc coctonTt u3 npanuxe
Ha apaxuice ¢ 4o6asseH1em
saq)eAbHoﬁ KPOLIKU.

1974

37
CTPAHULA
PAGE

ap

Icing glazed (with cocoa butter

replacer) rectangular-shaped sweets.

The body consists of praline with

cocoa powder and caramelized sugar. ¥

ap

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

(ENG)

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

naxem [ opeIH
koo 5% 108 %
Eﬁ‘ e,
naxem ), 55: 1 opun ﬁ
naxkema K2 5 Met)v jee
bags % =P kg 08 pluces . @ mnnf'l‘ls

«BS KpacHbliii» / «BS Krasniy»

@

LWiokonag masypiMeH rnasypbiieHren
(Kakao MaibiHbIH
aAMACTBIPFLILITAPLIHAR) TIKEYPLILTS!
nitwiHAeri KamnuTTep. TypKbICh!
Kapamesnb YriHaici KoCbiifaH
XepXaHFaK NpanvHeAeH XacafaH.

()1000% & 5 &
€22

(Rus]

[na3svpoBaHHbie WOKoNaAHOM
[Na3ypbIo (HA 3aMEHUTENAX KaKao
Macna) KoHeTbl MPAMOYrOAbHON
dopmbl. Kopnyc coctout 3

apax1coBoro npanmHe ¢ Ao6asneH1eM

Kapamenbnoﬁ KPOLUKU.

naxem [ opbiH
i 5% 1082

’aﬁ‘ e,
U - s
e S5 5% [H7108% B 6ty
bags 7~ kg pluces months

@

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

1974

«lllokonaaHbiii-Mix» / «Shokoladniy-Mix»

@

«BS Kpem-6ptone», «BS Cnauskn u
ManuHa», «BS Caveku 1 wokonaa»,«BS
Maom6up» TaHbIMan KaMNUTTEPiHEH
xacanfaH «lWokonagHbin-Mix»
KOMINUTTEpiHiH XubiHTbIfbI. LoKonaa
rnasypiHaeri canbiHabIChIMEH AaMai
KMNUTTEp cawe TypiHAeri XbinTbIp
X9HE XapKplH KanTamara opasnfaH.

(1000: &5~

@

Ha6op koHdeT «llokonagHsblii-
Mix» 13 nonynspHbix KOHPeT «BS
Kpem-6ptone», «BS Cavsku n
ManviHa», «BS CnvBku u wokonag»,
«BS Mnombup». BkycHble koHbeTbI
C HauMHKaMW B WOKONAAHON
rnasypw 3aBEpHyTbl B 6aecTALLytO 1
APKYHO yNakoBKy TUNa cae.

KOH®ETbI
SWEETS

(enc)

«Shokoladny-Mix» sweets
selection box includes the popular
sweets «BS Krem-bryule», «BS
Slivki & malina», «BS Slivki &
shokolad» ,»BS Plombir». Delicious
chocolate-coated sweets with
fillings are wrapped in shiny and
colorful sachet-type packaging.

108 By 125

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

@

@

y P WOKONAAHOW

LLlokonaga r r' [y eH
TIKGYPBILITBI NiLuiHAeri KSMI’MTTEP
TYPKBIChI — €Ki KabaTTbl OMaganbl,
«TarKkypaii-itorypr» xou uici 6ap
KBI3FbIAT TYCTi NOMazAa CablHAbICh
MeH CyTTi NoMaAaaaH Typaabl.

()1000% & 5 i
(250 ; 22

[/13ypbio KOH(ETBI NPAMOYTOIbHOM
$opMbI. Kopnyc - nomaHbiit
ABYXC/IOWHBIW, COCTOMUT 13 MONOYHOM
IOMaab! 1 NOMaAHON HaUMHKN
PO30BOrO UBeTa C apoMaTom
«ManuHa-itorypt.

(enc)

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.

nakem [ opeiH

hokemos 5 5 FH108%"

o 7@5% o e,

w5 57 [H10850 BT

bags Eﬁ 7~ kg places O muntll‘ls

«BS Kpem-6ptone» / «BS Creme brulee»

(kaz)

LLokonaz rasypiMeH rasypeieHren
TiK6YPBILTLI NiiHAET KIMAKTTEP.
KypamaacTbipbinfaH TypKpIChl BaHW b
XoW uici 6ap cyTTi nomaaasaH xoHe
Kpem-6ptone xoLw uici bap cyt
CaNbIHABICLIHAH TyPaabI.

@

Fna3MpoBaHHbie WoKonaaHoi
Na3ypbio KOHHETLI NPAMOYTONLHON
bopmbl. Kopryc KOMBUHVNPOBaHHBIA,
COCTOUT U3 MOJIOYHOM NMoMagbl C
apoMaTtoM BaHWAM N MONOYHO
HauYMHKOM C apomMaToM kpem-6ptone.

akem

«BS Mnom6up> / «BS Plombir»

(kaz)

LLioKoAaa-cyTTi 1asypivien masypbrenren
TKGYPBILTS MiLLiHA KIMUTTEP.
KypaMaaCTBIpbIFaH TypKbICh! MMM
Xow vici 6ap cyTTi nomagagaH xoHe
«[licipinren KoWBUTUIFAH CyT» XoW Wici
68p YT CanblHAbICLIHAH Typaab!

(10003 & 5
(250 % 22

D

INa3npoBaHHble LWOKONaAHO-
MOJIOYHO 111a3ypPbio KOHGbETbI
npAMoyroabHoii hopmbl. Kopryc
KOMBYHMPOBaHHIiA, COCTONT 13
MOJIOUHOI NOMaa! C apOMaTOM
NIOMBMP 1 MONIOUHOI HaUMHKY

c apomaTom «BapeHas CryuieHKar.

kg

@

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

2p K2 [ opeiH
7000 > 5 oo 5 @ 108 "=
gr bags kg places

2507 &225 %55 H1108 % &

ai
months

(ENGS

Chocolate and milk icing glazed
rectangular-shaped sweets. The
combined body consists of milk
fondant with Plombir aroma and milk
filling with «Boiled condensed milk»
aroma.

naxem kg ke [ opbin

nakemos 5 Kz ’ ‘ ’8 mecm
S

bags &) places

nakem kg’ 5 5!(2 [ opein (£
naxema  L5E23 2 1 08 mecm 3 Treeayee
bags Gl T =72 ig places ""O months



EiEHE  KomMnMTTEP
Y= KOH®ETBI
SWEETS

SINCE

1974

«BS Cnmekn & wokonap» / «BS Slivki & shokolad»

@

LLokonag rmasypiMeH rnasypbaeHreH
TiKGYPBILWTLI NilLiHAETT KAMANUTTEp.
TypKbIChI — eKi KabaTThl NOMaAabl:
nomapa-inereil xaHe nomaaa-
wokonaa.

(10003 & 5
(250 & 22

(RUS]

TNa31poBaHHbIE LWOKONAAHOM
1N1a3ypbio KOHPETbI MPAMOYTONbHOM
dopmbl. Kopnyc - nomaaHblit
/ABYXCNOMHBIIA: NOMaZHO-CIMBOYHbI
U1 MOMAZHO-LIOKONAAHBIIA.

nakem

(ENG)

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

@ ke opein
i 5= 108 %
g & 55 [H108%

naxem kg 5 5xe B opoiH ae aii
naxema  ¥SEX 2 1 0 mecm 3 1 mecayee
bags T 2rdig places 22 @ months

«BS ®oHgaHT» / «BS Fondant»

@

LUokonaa rmasypimMeH rnasypbaeHreH
TiKGYPBILWTLI NilWiHAET KAMNNTTEp.
Typkbicbl eki kabaTTaH: Wokonaza
NOMaAach MeH XenegeH KypanfaH.

(J1000% £ 5
(250 ; &22

«BS Jelly»
@

Llokonaz rnasypimeH rnasypbaeHreH
TiKEYPBILTBI NiWIHAT KAMANUTTEp.
«LLlne» xoLw uici 6ap xene TypKbICbl.

10003 & 5
(250 § &22

«BS Classic Jelly»
@

LLiokonap, masypiMeH rasypbeHreH
KaMnuTTEp. TypKbICk! — «Kemictep
KoKTeiii» Xouw vici 6ap xere.

(10003 & 55
22

() 2503

(RUS]

nasvpoBaHHble WokonagHo
1N1a3ypbio KOHPETBI MPAMOYTONbHOI
opmbl. Kopyc cocTouT u3 asyx

CNOEB: WOKONAAHOW NOMaAbl v Xene.

(ENGS

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

mm, B £ 108

e = i

RS S e,

I — opon ai
R o v 108 %% BT 2 Shenee
bags 7 =? kg places @ months

(RUS]

[N1a3/1pOBaHHbIE WOKONAAHOM [1asypbio

KOHbETBI NPAMOYTOBHOMN GOPMBbI.

Kopryc >eneitHbiii ¢ apomaTom «BuLLHs».

naxe

em ) @
nakemos 5
bags kg

(ENGS

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

71087
mecm
places

e B g e [ opu s
hovema TG 108 % A 10 weemes
bags 7~ kg places @ months

(RUS]

[N1a3vpoBaHHbie WOKONIAHOI Masypbio

KoHGeTbI. Kopryc xeneiiHblii ¢ apomatom

«DpyKTOBBIA KOKTEl.

kg 5 s
Py
Sl

(ENG)

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

H108%:

naxem kg ke [ OPSIN oo ad
naxema T3 5 5 e 1 0 mecm 7 O ecsue
bags T 2r? kg places  (22(y months

73

73

73

73

39¢&
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SINCE 1974

BET KOMMUTTEP
CTPAHMLIA 40 KOH®ETbI
SWEETS

AnenbcuH aami 6ap «BS Jelly citrus» / «BS Jelly citrus» co Bkycom anenbcuHa
«BS Jelly citrus» with orange flavor

(KAZ RS ap

LLlokonap rmazypimeH rnasypbaeHreH MasvpoBaHHble WokonaaHoi masypsto  Chocolate icing glazed

TIKBYPBILITHI NiLLIHA] KAMNUTTEP. KOH®ETHI NPAMOYrONBHON GOPMBI. rectangular-shaped sweets.

«AneNbciH» XoLW uici 6ap xene Typkpicbl.  Kopryc sxeneliHbiii ¢ apomatom Jelly body with «Orange» aroma.
«AnenbcuH».

p nakem kg K2 [ opeiH
7000 = 5 raemee 22 5 108 "
gr bags u. kg places
250 2p nakem kg w2 | opbiH e aii
» 22 nakema TR 5 5.« 10 wmecm 5 1
& poseme 35 3,5 e 80 10 e

JlumoH aami 6ap «BS Jelly citrus» / «BS Jelly citrus» co Bkycom immona
«BS Jelly citrus» with lemon flavour

(KAZ) (RUS] ap

LLiokonap, rasypiMeH rnasypheHren [nasvpoBarHble WokonaaHoii masypsto  Chocolate icing glazed
TIKBYPBILITH ML KIMIATTEP. «/TMOH>  KOH(ETBI MPAMOYFO/IbHOM (OPMBL. rectangular-shaped sweets. Jelly body with
XoL uici 6ap xene TypKbICkl. Kopriyc >eneiiHbiii ¢ apomatom «/IMMoH».  «Lemon» aroma.

» naxem kg P I 0 8 opsin
@1000 7 % 5. =55 108%:

2p naxem kg ke [ opbiH

2 e B 5 g 0 =105
@250 2 %‘22 e 55 5,55 L1 108%: 10 %y

KynnbiHaii gami 6ap «BS Jelly» / «BS Jelly» co Bkycom kny6HUKM
«BS Jelly» with strawberry flavor

@ D (enc

LLioKkonaz, FnasypiMeH rnasypeneHreH [na3vpoBaHHble LIOKoRAAHOM Masypsio  Chocolate icing glazed
TIK6GYPBILLITBI MiLLIHA] KIMMKTTEP. KOHGETbI MPAMOYTO/bHO popMbl. Kopnyc  rectangular-shaped sweets.
Ky/nbiHai xoLu uici 6ap kenie TypKpichl. KENEMHbIV C aPOMATOM KIYBHKA. Jelly body with strawberry aroma.

Clt000: & 5 &~ & 5 5 [H108%
@250 ; %22 C %5'5 1085 & 105

TaHKypaii gami 6ap «BS Jelly» / «BS Jelly» co Bkycom manuHbi
«BS Jelly» with raspberry flavor

(KAZ (Rus] a»

LLlokonaa, masypimeH masypbieHreH [Na3npoBaHHble LOKONAAHOM INasypbro Chocolate icing glazed rectangular-shaped
TIKGYPbILLTBI MiLLHA] KaMAKTTEP. KOH(ETbI NPAMOYTONLHOMA GOPMBI. sweets. Jelly body with raspberry aroma.
TaHKkypait xoLu vici 6ap >kene TypKpIChI. Kopriyc >xeneiiHbliA ¢ apoMaTom MaauHbl.

5 108%
bags places
naxem opuin aii
22 55 1085 g 10 %
v (3570 1O mecrae




SINCE 1974
KOMMNUTTEP BET
KOH®ETbI 4 1 CTPAHMLA
SWEETS

«BS JIbBéHOK» / «BS Lvyonok»
(kaZ) D a»

LLloKonaa rasypiveH rrasyphieHreH [nasnpoBaHHsIe WOKoNaaHol masypbio  Chocolate icing glazed rectangular-shaped
TiKBYPBILITI MiLiHA] KOMAATTED. TYPKLICh!  KOHAETbI MPAMOYTONLHOM GOPMB. sweets. Jelly body with milk flavor and

— YT A3V X@He CyT CanbiHabICh! 6ap Kopryc - xene ¢ MonouHbiM skycom i milk fillng.

xere. MOAIOUHOI HAUMHKO.

p O naxem kg e [ opein

2 e x 08
(10003 % 5 &~ & 5 H108%:
2p O naxem kg wz [ opbiH

250 3 S22 $5,5% J0108%:

gr bags QT =rkg places

70 Scnses
‘months

«BS BuHe» / «BS Bine»
@ (RUS) ap

TypAi CanbiHabINap KoChINFaH KoHeTbl xenelisie Non-glazed jelly sweets with various
TnasypaeH6erer Xeneni KIMMMTTEp.  HErnasnpoBaHHbie ¢ pasHoobpasHbiMy  fillings.
HaUMHKaMH.

1 000 p 6 naxem kg 6 1 0 8 opun
2 nave
ar bags ii p places
2p naxem we [ opein
2 L%y, e 085 B 8 Samer
@250 z f% i f%%5,5@ L2 108%: R 8 s

«BS Fruit jelly»
(azd (RUS]

Tik6ypbILWTbI NilWiHAI rasypbaeH6ereH  KoHdeTbl NpAMOYroibHON Gopmbl Non-glazed rectangular-shaped jelly
xeneni kamnutTep. Tyci MeH xoLw uici KeneliHble HernaspoBaHHbIe. sweets. Selection box includes at least
apTypAi 6onaThiH TOPT KAMMUT Buinyckatotca Habopom He MeHee four sorts of sweets of various colours
cypbibblHaHaH kem 60AMaiTbIH UeM 13 YeTbIpex COPTOoB KOHbeT and flavors.

XKMBIHTBIK TYPIHAE WhiFapbinaabl. PasnnNyHOI OKPack1 1 apoMaTos.

Fltooo: & 5 5~ & 55 1085
()250 5 225 fé%is,sg H108% B 8 & [F4

«Mpunbsx KocraHalickuin» / «Grilyazh Kostanayskiy»

(azd (RUS] a®

LWokonag rasypimMeH rasypbaeHreH [NasunpoBaHHbIe LOKONAAHON Chocolate icing glazed rectangular-
TiKEYPBILTBI NiLIHAT KAMANUTTEp. rN1a3ypbto KOHHETbI NPAMOYrONbHOR shaped sweets. The body consists of
TypKbICbl anenbCuH Xolw uici 6ap dopmbl. Kopnyc coctont ns candied roasted nuts mass with
TPUABAX KOCNACkIHaH Typaabl. IPUNBAXHOM MacCl C apOMATOM orange aroma.

anenbcuHa

10005 <% 5 o 2 55 [H708%%
ar Eﬁz bags Ei kg places
2p Q nakem kg e [ opbiH
» 22 naxema 2 e 08 93
(250 7 22 5,5: HH1085: BB 8 far




 opsaces

SINCE

@

Tik GypbiwTl MilwiHA]
rnasypbsieHbereH KamnuTTep.
TypKbICh 4oHai OHIMAEP MeH Kapa
©piK KOCbNafaH XyMcaK rpubax
KOCNaChIHaH XacanfaH.

@

Tik GypbIlTb NiLLiHAT
rnasypbaeHbereH KamnurTep.
TypKbICbl A3HAI OHIMAEP MeH
KenTipinreH epik KoCbinafaH xymcak
TPUABAX KOCMAChIHAH XKacasFaH.

@

«Ko3nHak apaxucoBblii»
(«XKepxxaHFaKTbl KO3WHaK»)
KaMMUTTepi — By XKakcbian
KybIpbl/IFaH KaHT WwapbaTtTass!
KepXKaHFaK.

(5003 % 6

@

LWokonag, 1’ p [/ eH

1974

@

HernasupoaHHsie KOHPeTbI
NPAMOYTONbHOI hopMsl. Kopriyc
COCTOWT 13 MATKOIA FPUABAXHOI
Macchl C JoBaBneHneM 3epHOBBIX
NPOAYKTOB 11 YepHOCAMBa.

2p O nakem @ K2 i opbiH aii
500 * 6 Fovemos 3% 90 o [ o e
gr bags kg

«ZlaXS c kyparoii»/«ZlaXS s kuragoy>

(rus]

HernasupoBaHHbie KOHdETbI
NpAMOYronbHo Gpopmel. Kopnyc
COCTOMT U3 MATKON rPUNBAXKHOMN
Macchl ¢ 406aBeHNeM 3ePHOBbIX
NPOAYKTOB 1 Kyparu.

500 } %% 6 EF- H 3% | = B 8%
% okenoe Eﬁz ;; 90 By 8 hee

(Rus]

KoHdeTb «Ko3uHak apaxucoBbiii»

— 3T0 XOPOLIO 06XapeHHbIi
apaxuc B caxapHOM cvpore.

naxem e [ opein ai
nanermos 3 i 90 wem (=7 Mecayes
bags kg places

«Pomawka» / «<Romashka»

(rus]

TIKOYPbILTHI NiWiHAI KAMAUTTEP.
TYPKBIChI KaKao NacTachl KOChLAFaH
KaHe poMm xouw wici 6ap kpem-bptone
noMaaasnbl KOCMackiHaH Typaabl.

(10003 & 5
(250 § 22

¥ HHbIE LIOKONAAHOM
1N1a3ypbio KOHPETBI MPAMOYTONbHOM
bopmbl. Kopryc coctont us nomaaHoin
Macchl Kpem-6ptone ¢ gobaBneHviem
KaKao-NacTbl ¥ apOMaToM poma.

nakem

nakem

D, e | opon w
=g o ¥ 108 % fEA\T 2 oo
bags 7™~ kg places @

komMnuTTEP [Ei=FE

«ZlaXS c uepHocnmBom»/«ZlaXS s chernoslivom»

@

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

places

months

@

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

places months

«Ko3suHak apaxucoBbliii»/«Kozinak arahisoviy»

@

Candy "Peanut Butter” is a well-
roasted peanut in sugar syrup.

months

(Enc)

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

DioY 5 e [ opbin
nakemoe P 1 08 mecm
bags Eﬁg kg places

months



EiEHE  KomMnMTTEP
Y= KOH®ETBI
SWEETS

SINCE

«BS Kapabifaw» / «BS Karlygash»

@

LLokonag rmasypimMeH rnasypbaeHreH
TIKBYPBILWTHI NilWiHAI KAMNUTTEP.
TYPKbICHI — Kakao nacracsl, aima
e36eci KocbiNFaH XaHe «AnenbcuH»
xoww uici 6ap kpem-6ptone nomaga

@10005? &5
£:22

p
2p
gr

@

[Na31poBaHHbIe WOKONAAHOM
1N1a3ypbIo KOHPETBI MPAMOYTO/IbHOM
dopmbl. Kopnyc cocTont 13 nomaaHoin
maccel kpem-6ptone ¢ gobasneHvem
KaKao-nacTbl, A6104HOI NOABAPKA 1
apomata «AnenbCuH».

naxem

naxemoe
bags

kg 5 Ke

2
L5
— -
o TG G
bags 7P kg

«JlacTtouka» / «Lastochka»

@

LUokonaa masypimMeH rnasypbaeHreH
TIKBYPBILWTHI NilWiHAI KAMNUTTEP.
TypKbICbl — kakao nacracel, anma
e36eci KocbiNFaH XaHe «AnenbcuH»
xouw uici 6ap kpem-6ptone nomaga

(10003 < 5
£:22

(C)2s50

2p
p
r

@

nasvpoBaHHble wokonagHom
111a3ypbio KOHPETBI MPAMOYTO/IbHOM
dopmsl. Kopnyc cocTonT 13 nomaaHoin
maccel kpem-6ptone ¢ gobasneHviem
KaKao-nacTsl, A6104HON NOABAPKA 1
apowmata «Anesibcuk».

&5
5,55

naxem
naxemoe
bags

K2
K2
kg

nakem
naxema
bags

«bypeBectHuk> / «Burevestnik»

@

LLlokonag masypimMeH rnasypbaeHreH
TIKBYPbILITHI NilWiHAI KAMAUTTEP.
TypKbICbI Kpem-6ptosie Nomagans!

5
€22

(C)2s50

@

[Na3supoBaHHbIe WOKONAAHOM
[N1a3ypbio KOHPETBI MPAMOYTOIbHOM
bopmel. Kopnyc coctout

13 NOMaHOI Macchbl kpem-6ptone.

naxem kg 5 ke [ 1 o opbiH
naxemos K2

X mecm
bags E. kg places
nakem kg ke | opbiH aii
rone S5 5% 708 %m BT 2 e
bags G s kg places O months

«BS Byps» / «BS Burya»

@

LLlokonag rmasypimMeH rnasypbaeHreH
TIKOYPbILITHI NilWiHAI KAMAUTTEP.
TypKbicbl Kpem-6piosie nomaaa

(10003 & 5
€22

(C)2s50

2p
2p
ar

@

[na3npoBaHHble WoKoNaZHO
[N1a3ypbto KOHMETbI MPAMOYTONLHOM

maccel kpem-6prone.

25
5,55

nakem
nakemoa
bags

e
Kz
kg

naxem
naxema
bags

B opbiH
1083
places
1083
places

1083
places
1083
places

Chocolate icing glazed rectangular-
shaped sweets. The body consists of
creme brulee fondant mass.

Chocolate icing glazed rectangular-
shaped sweets. The body consists of
dopmbl. Kopnyc coctont 13 nomagHoit creme brulee fondant mass.

108
H108%:

1974

433
CTPAHMUA
PAGE

(ENG)

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

aii
Mmecaye
months

B2

73

(ENG)

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

aii
mecayee
months

ERT12

73

(Enc)

(EnG)

places

aii
Mecsyes
months

B 12




BET 4 4
CTPAHULLA
PAGE

SINCE

1974

«Bacunék» / «Vasilyok»

(kaz)
Wokonaa

(Rus]

y e WoKonaaHOw

mazypi eH
TIKOYPbILTHI NiWiHAI KAMAUTTEP.
TYPKBIChI — XaHFaK-CyT NacTachl
KOCbIIFaH Kpem-6pione NoMaaanbi
KOCNackiHaH Typagl.

(J10003 & 5

7183y PbH0 KOHGETbI MPAMOYTONIbHOT
dopMmsl. Kopnyc cocTonT 13 nomaaHoi
Macchi kpem- 6piosie ¢ AobaeeHem
OPeX0BO-MO/IOYHON NacTbl.

naxer

«kOaHouka» / «Yuzhanochka»
@ (RS}
LLokonaa 1 p 7 p eH [y e oi

TiK6yPBILITSI NI} KAMANTTED.
TyPKbICH! KaKao Macrack MeH «Pom»
XOLW uicTeHaipriwi 6ap kaHT
NOMaAackIiHaH Typaabl.

(J1000% £ 5

TNa3ypbIo KOHAETbI NPAMOYFONLHON
GOpMbI. KOpyC COCTOMT U3 caxapHoii
nomaas! ¢ AobasneHnem

KaKao-NacTbl 1 apomarusatopa «Pom».

KOMMUTTEP
KOH®ETbI
SWEETS

@

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

m [ operH
I é1 08 %
bags kg places
p X } nakem @ we | opIs|
250 3 22 jixeme 5,5 @10 e oA
gr bags Vg =P kg places |00

aii
mecayee
months

(EnG)

Chocolate icing glazed rectangular-
shaped sweets. The body consists of
sugar fondant with cocoa spread and
«Rum» flavor booster.

‘nakem @ 5 K2 [ 1 0 opbIH
e Ke e
bags % kg places
250 3 225 &5,5: [B108% BEL12:%
e, n e G g
2 e 559,55 s B0 12 e

«Munot» / «Pilot»
(kAZ) (RUS]
Lokonap 1 p 7 p eH ¥ I o

TiK6yPBILITSI NiLiHA] KAMAUTTEP.
Typkbicbl anma e36eci MeH «AHaHac»
Xous vici 6ap KaHT nomagackiHaH
Typage!

Fna3ypbIo KOHGETbI NPAMOYrONLHON
bopmbl. Kopnyc cocTouT u3 caxapHoii
nomazb! ¢ A0baBneHnem A6oUHOI
NOABAPK 11 apomarta «AHaHac».

naxer

Chocolate icing glazed rectangular-
shaped sweets. The body consists of
sugar fondant with apple jam and
«Pineapple» aroma

(Cl1o00s & 5 5~ & 5%
(250 3 S22z 5,58

«Tan-tam choco»

@

@

B opein
1085
places
i opein @ 1 2 aii
mecm mecatea
é 10 places "“@ months

@

LLlokonag, masypiMeH rasype/iemren
Kakao kamnuTTep. TypKpICbl Kakao
racracbl KocbUtaH Kpem-6piose
noMazackIHaH Typabl.

KOHGETbI 1a31pOBaHHbIE WOKONIAAHOT
rnasypeto. Kopryc cocTouT 13 nomaas!
Kpem-6ptone ¢ gobasneHrem kakao-
nactel.

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

o naxem
1000 % 5 naemos
ar bags

(250 # § 225

«Tan-tar milk»

@

LLlokonag rasypimeH rasypbaeHreH
KamnuTTep. TYPKbIChl kKpem-6ptone
NoMagackiHaH Typazel.

w naxem
1000 p 5 naemoes
ar bags
p naxem
250 3 22 e
gr bags

&5

255

(rus]

&5
255

ke | opbiH
= HH7108 %
kg places

@
@
kg
@

e
kg

we [ opeiH aii
o 1 0 wecm (33920 ] Dwecnues
kg places months

@

KoH®eTbI masnpoBaHHsIe LOKOAAAHOM Chocolate icing glazed sweets. The body
rnasypbto. Kopryc cocromT 13 nomaas!
Kpem-6ptone.

consists of creme brulee fondant.
[ opeiH
108
places
[ opein - aii
1 0 mecm 3593 1 Mmecaues
e (8370 T 2necrue



EiEHE  KomMnMTTEP
i KOH®ETbI
SWEETS

«ACM > / «Asiya»
(KAZJ

SINCE

@

Wokonaa 1 i [y
(kakao anmac

v HHblE WOKONIAHOM 1a3ypbro

TIKGYPBIWTHI MiLLIHAT KaMAKTTEp.
TyPKpIChI Kakao NacTac! KOChUaH XaHe
«KopbiTbinFaH cyT» xoww vici 6ap cyTTi
noMaaasaH Typaael.

(J1000% £ 5 &
(250 & $p225

«Albo» cacao

@

(Ha Kakao Macna) KOHQeTb!

npamoyronsHoii dopmbl. Kopryc coctont

13 MO/IOYHOI NOMa/bl € obaBneHneM
Kakao-nacTsl 1 apomara «TonneHoe
MOJIOKO».

nakem

e % 5
e % 5,58

[paxeme

@

HblE LOKO/IGAHO-MO/IOUHON

Wokonag-cyri tnasypi punenreH [’

(K2Kao malibiHbIH anMaCTb\prbluJblHAa)

TIKBYPBILUTH MiLLIHA] KOMMATTEP. TypKeICh! KOHAETbI MPAMOYTONIbHOM dopMsl. Kopryc

KaKao Macrackl KOCbLIFaH cyT
noMagacsIHaH Typagl.

()1000% & 5
(250 3 S22

«Albo» milk
@

LLloKonaa-CyTTi MasypiMen asypeieHren
(KaKaO MaiiblHbIH, TMACTbIPFBILILIHAR)
TiKBYPBILTLI MiLLiHA| KoMMMTTEp. TYPKBICh!
KOIAbUITBUIFAH CyT XOU vici 63p CyTTi

(10003 & 5

(250 3 22

1/1a3ypbIo (Ha 3aMeHuTeNe Kakao Macsa)

COCTOMT U3 MONIGUHOIA oMbl C
A063BCHMEM KaKAO-NACTb,

nacem %) e
— 5
bags kg

naxem
naxema

@

[/1a31pOBaHHbIE WOKO/IAAHO-MONIOUHOI
r/1a3ypbIo (Ha 3aMeHWTeNe Kakao Macsa)
KOHQETbI MPAMOYTOIHOI GOPMBL.

Kopryc cocromT 13 MONOUHOi Momaas! ¢

apOMaTOM CryLLEHHOTO MO/IOKA.

nakem

nakem
nakema

«BS OceHHuit» / «BS Osenniy»

@

(RUS]

Wokonag i [V

¥ Hble LIOKOIGAHOM Masypbio

(kakao Maiil anmacrt

TIKGYPBILLTHI MilLIHAET KIMMUTTEP.
TypKpIChl anMa e36eci KoCklFaH XaHe
ane/ibcH XoWw wici 6ap cyTTi noMaaaaaH

&5
(250 § S22

(Ha Kakao Macna) KoHGeTb!
npAMOyro/ibHOI dopubi. Kopryc
COCTOWT 113 MO/IOUHOIA NOMaab!

c fAobaBneHrieM A6N0UHOI NoABapK
W1 ane/ibcMHOBOTO apomara.

naxer

nakem
o

5,55

«BS JInMOHHBI» / «BS Limonniy»

@

Llokonaz rnasypimeH rnasypbaeHreH
(kakao MaiiblHbIH anMacTbIpFblLLbIHAA)
TiKEYPBILWTbI NilLIHAETT KaMMNTTEp.
TypKpichl «/IMMOH» xoww uici 6ap
KeMmic-MoMaga KOCnacbiHaH Typazbl.

(10003 & 5
(250 & 22

(RUS]

[NasvpoBaHHbIe LOKONAAHOK
rnasypeio (Ha 3aMeHMTeNE Kakao
Macna) KOHGETbI NPAMOYroabHON
dopmbl. Kopnyc coctout s
bpyKTOBO-NOMaAHOI Macchl ¢
apomarom «ﬂMMOH»

nakem

nakem
nakema

g 2557 [0 108% BR 113

1974

(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.

[ opbiH
7108 ven
places
i opeiH aii
10 Mecm ggb 1 1Mezm4ea
places months

(ENG]

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

E opeiH
108 %
places
D koY e [ opse ﬁ
K2 mecm 000%
e 555,57 L0 108%: B

months

@

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

K2 [’ OpbIH
e, B2 5 2 (7080
bags ko places
@ e opain aii
e 55,55 1 108% By 115

(Enc)

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

" _
e £ 5 ¢ (71085
kg places
- o ﬁ i
|
HH108%: R 115y

@

Chocolate icing glazed (with cocoa
butter replacer) rectangular-shaped
sweets. The body consists of fruit

fondant mass with «Lemon» aroma.

ke | opbIH
— 5= 108
bags Eﬁg kg places

Me:nuen
months

73

73

45%
CTPAHMUA
PAGE




SINCE

o 46
CTPAHUUA
PAGE

(kaz)

LLlokonag masypiMeH rasypbaeHreH
(Kakao MaiiblHbIH,

a/MACTBIPFBILTAPBIHAG) TIKEYPLILLTEI
niLwiHAeri kamnutTep. TYPKbICh! anmMa
e36eci MeH «Ky/nblHaA-iorypT XoLu
vici 6ap KaHT nomagacbiHaH TypaAbI

()1000% & 5 &
(250 & 225

2p
2p
ar

@

LLlokonag i [y

1974

@

[Na3npoBaHHbIe LWOKONAAHOM rasy-
Pbto (Ha 3aMeHUTeNsAX Kakao macia)
KOH}ETbI NPAMOYroNbHON GOPMBbI.
Kopnyc cocTouT 13 caxapHoli nomazel
¢ gobaBneHnem A6104HOI noaBapKn
v apomata «Kny6Huka-inorypr».

KkomnuTTep  [El:
KOH®ETbI
SWEETS

«Kny6HUuHbIN HekTap» / «Klubnichniy nectar»

@

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

men, O £ = 117082
e = ot
T2k e
naxem ) 55 ~ 108 ﬁ aii
o = e B T T Socngs
52,55 sem, B T T

@

¥ I oA

yp!
(Kakao MaiiblHbIH
a/MacTbIpFbILITapbIHAA) TIKOYPLILLTLI
nilwiHAErT KIMAUTTEP. TYPKbICH! aMa
e3beci MeH «Opik-forypm» xow wici 6ap
KaHT roMazacbiHaH Typaapl.

& 55
225

(kaz)
Wokor i

1/1a3ypbio (Ha 3aMeHNTeNsX Kakao
Macna) KOHGETbI NPAMOYTONbHON
GopMmbl. Kopnyc COCTOMT U3 caxapHoii
noMazb! ¢ A0baBneHnem A6noUHO
noABapKM 1 apomarta «ABpHKoC-

«A6purKocoBbIi HekTap» / «Abrikosoviy nectar»

(ENc)

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

iorypr>.

nakem [ opbiH

e 5 108

nakem B opbiH

o 5,5: FH108%: By 17 e
places 'i,

«BuHeBbI HekTap» / «Vishneviy nectar»

(Rus]

m e i mazypeio

(@0 oiEr LA amEC SPie )
TiKBYPBILLTHI MiLLiHzEr KaMAUTTED.

TypKbICe! anma e3beci meH «LLine-iorypr»
Ol vici 63p KaHT NOMAZACLIHAH Typaas.

55
€22

p
2p
gr

(KAZ)

MnasypbnexbereH kamnuTTep. BaHunb
Xoww wici 6ap cyT nomaaacsiHaH

25
£:22

@

hasypbneHbereH kamnutTep. Kakao
nacTacel KOChIWaH CyT NOMajacbiHaH

5
£:22

(Ha 3aMeHUTENAX KaKaO MaC/a) KOHGETbI

MpAMOYTObHOM GopMbI. Kopryc cocront

W3 CaxapHoVi oMbl C A0BaBAEHYEM
A6M0UHON NOABAPKY 1 apoMaTa
«meuﬂ-ﬁorym»

@

Chocolate icing glazed (with cocoa butter
replacers) rectangular-shaped sweets. The
body consists of sugar fondant with apple

Jjam and «Cherry and yogurt» aroma.

naxem e apein
ke 5= 2108
f@f i e,
naxem kg 5 sn I opoin @
naxema TS @ 1 0 mecm 3 1 Mecnuee
bags Gl T ~r kg places ““@ mnnt‘;ls

«lllkonbHble» / «Shkolniye»

(RUS]

Her/lasvposakHble KoHdersi. CocTosT
13 MOJIOYHOU NOMaZAbI C BaHW/IbHbIM
apomarom.

ap

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

nawem « opors
naemos 222 & 12 108
bags E. kg places
Ravema 5 5% HJ 108 %" Lﬁ‘

ecnyee
bags 7~ kg places months

«lMpembepa» / «Premyera»

@

HernasvpoBaHHble KOHPeTbI.
MO/IOYHOV NoMagpb! ¢ AobaBaeHeM
KaKao-nacbl.

Cocrost 13

(EnG)

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

naxem @ 5 e opunt

e x [H108%

s S e,

. S5 (17087 B

naxema P mecm mecayes
bags %ﬁ 7= kg places "@ months



EiEHE  KomMnMTTEP
i KOH®ETbI
SWEETS

SINCE

«KameptoH» / «Kamerton»

@

Tnasypbnen6eren kammuTTep. Kakao
NaCTaCh KOCBLFaH CYT MOMAAACHIHAH

gmooze &5

(250 3 &225

«BS Color milk»
@

Yw kabarbl — eki cyT kabaTbl XaHe 6ip
wokonaz kabartbl 6ap TiKEYpbILITbI
KIMaibl riasypbaeHbereH kamnuTTep.
KypFaK cyT capbicybl XaHe kakao
KOCbIIFaH KOHANTEPAIK MalifaFb!
npanvHe TypiHaeri kocnaaa
KypasFaH.

(1000 & 4
(250 3 %22

«BS Color cacao»

@

Yw kabarbl — eki cyT kabaTbl XaHe 6ip
wokonaz kabartbl 6ap TiKEYpbILITLI
KMMabl riasypbaeHBereH KamnuTTep.
KepxaHFak, KypFak CyT capbicybl
X@He Kakao KOCbI/FaH KOHANTEPAIK
Maiiaafbl NpanuHe TypiHAeri kocnaaaH
KypasFaH.

(10003 & fgﬁt 4%
(250 3 228

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

@

KypFak cyT, neveHbe yrinaici mew
ycakranfaH Bad)mmap KOCbINFaH
KOHAMTEPIIK MaliAaFhl KOCTAAaH
KyPasFaH, AGHrENeK KUMaibi
T1a3ypbeHBereH KamnuTTep

(10003 & 6
(250 § S22

@

KypFak cyT, xepxaHfak KOCbliFaH
KOHAUTEPAIK Malifafbl KocnagaH
KypasiFaH, eHreNleK Kimasbl
rnasypb/ieH6ereH KaMnuTTep.

()1000% & 6
(250 & 22

@

HernlasvposaHHsie koHpersl. CocToaT u3
MOJIOUHO NoMags! ¢ A06aBeHNem
Kakao-nacrsI.

1974

(ENG]

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

naxem kg ke | opbiH

e 22 5 1 11708 %5

X kg places

naxem w2z [ opeiH
rm, 25 B 108 % B 8 neo
, 5 v (857 & inecnue

(RUS]

HernasvpoBaHHble KoHeTb!
NPAMOYTO/ILHOTO CeyeHus,
TPEXC/IONHbIE: 4Ba MO/IOUHBIX C/IOS

U OAVH WOKON@AHBIA. COCTOAT 13 MacChl
TMINa Npanv e Ha KOHAUTEPCKOM Xipe
C AoGaBEHMEM CyXOi MONIOYHOI
CbIBOPOTKM 1 Kakao.

naxem kg 4
naxema
bags Ei

naxem kg K2
rovema TG B
bags T 27 ke

a»

Hern1asnposaHHble KOHPETbI NpAMo-
YIOILHOTO CeYeHNS, TPEXCNIONHbIE: 4BA
LIOKONAAHBIX C/IOA 1 O/H MOOUHBIN.
COCTOAT M3 MacChl TUMa NpanuHe Ha
KOHAUTEPCKOM Xupe ¢ AobaBneHnem
opexa apaxuca, CyXoii MOJIOYHOA
CbIBOPOTKM 1 KaKao.

nakem

(ENG)

Non-glazed sweets of rectangular
section, triple layer — two milk layers andi'}
one chocolate layer. They consists of

praline mass made of confectionary fat
with dried milk whey and cocoa.

i opoir
1082
places
H 90 %5 &g
mecm Mecaes
places “@' months

(ENG)

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.

@ i opeiH
pavema 4 = 1 0 Wecm
P places

naxem @ @ [ opein aii
naxema 55 90 mecm (2905 mecayes
D kg places (XY months

(RUS]

HernasuposaHHble KOHETLI Kpyrioro
CeueHWs, COCTOAT W3 Macchl Ha
KOHANTEPCKOM Xupe C 4o6aBAeH/em
CYXOTO MOJIOKa, KPOLIKY NeveHbs 1
APO6eHbIX Bagens.

(ENG)

Non-glazed sweets of round section
consist of mass made of confectione!
fat with dried milk, biscuit crumbs an
crushed wafers.

naxem kg ke opbin

e, Q6 < [ 96 2

bags = kg places

naxem kg 5 5;@ B opeir @1 aii
rome S5 6% [T 90 % Gy & o
bags N ad ] places ""@ months

«XKacmuH» / «Jasmine»

(RUS]

HernasuposaHHble KOH(ETbI KPYroro
CeUeHIA, COCTOAT U3 MacChl Ha
KOHAUTEPCKOM XXMpe C A06aBAeHMEM
CYXOro MO/IOKa, apaxuca.

naxem kg K | opein
naxemos T2 @ 96
bags ) kg

naxkem 5 5!(2 i 90 OpbIH .

nakema mecm =

bags g. places E""@ months

(ENG]

Non-glazed sweets of round section
consist of mass made of confectionery’
fat with skimmed milk, peanut.

places

Meomes

73

73

73

73

73

47%
CTPAHMUA
PAGE




Y

e

«YTpeHHue» / «Utrenniye»

@

KypfaK cyT aHe yaTbinFaH Badasnap
KOCbINFaH KOHAMTEP/IK MaliaaFb!
KOCNaaaH KypanFaH, AHrenex
KUManbl rasypbieH6ereH kaMnuTTep.

O, g naem
6 iokeree
bags
L3 mmy e
B 22 g

«bypaTtnHo» / «Buratino»

a»

Yatbinfan OKaHfakTap KocbuifaH
KOHANTEPAIK Maliaasbl KOCMaAaH
KYPaNIFaH, AOHTENeK KiMabl
tnasyperer6eren KamnwTTep.

naxem
]
1gs

Yaii 6 ;
% 22

«WanyHba» / «Shalunya»
(KAZJ

Buaail yHbI MeH Kakao yHTafbl
KOCbI/IFaH KOHAUTEPIK Maitfa

@

HerniasnpoBaHHble KOHGeTbI Kpyraoro
CEUEHMS, COCTOAT 13 Macchbl Ha

KOHANTEPCKOM XXWpe ¢ ao6aBneHnem
CyXOro MoJioka 1 ApobaieHbIX Badenb.

K2

&6y
5,55

(RUS]

HernasupoBaHHble KOHeTbI Kpyrioro
CEUEHMS, COCTOAT 13 Macchl Ha

KOHAMTEPCKOM XUpe ¢ Ao6aBeHem
APOB/IEHbIX Opexos.

K2
6=

kg

kg 3
=25 5.
G sk

@

HernasnposaHHble KOHdETbI Kpyrioro
CeueHMs, COCTOAT 13 MacChl Ha

KOMMUTTEP
KOH®ETbI

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

2 96
H a0

places

opuin
wmecm
places

B 8 e

ap

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

96 =
mecm
places

[ opbm

90 iz,

Me:nqea
months

(Enc)

Non-glazed sweets of round section
consist of mass made of confectionery
fat with wheat flour and cocoa

Heri3aenreH KOcnaaaH TypaTbiH
AGHreNeK KManbl masypbieHberen
KaMNWTTep.

(10003 < 6

naxem
naremos
bags

(250 # 225

A \ i «BS BatoHuuk» / «BS Batonchik»
@ (knZ] @

Bupaii yHbl MeH Kakao yHTafbl
KOCbINFaH KOHAMTEPAIK MaliFa
Heri3genreH KocnagaH TypatbiH
ABHreneK Kumabl rasypbneH6ereH
KaMnuTTEp.

(1000% & 6
(250 3 225

nakem
nakemoa
bags

PCKOM XWpe ¢ A06:
NWeHNYHOI MyKM 1 KaKao-NopoLLKa.

6

g K2
5,57
G T =r=7 kg

HernasuposaHHble KOHbETbI Kpyrnoro
CeueHws, COCTOST 3 Macchl Ha

KOHAMTEPCKOM Xupe ¢ gobasieHvem
MLWEHNYHO MYKW 1 KaKao-nopoLLKa.

K2

6;
kg K2
5,57
G T =r=7 kg

powder.

96
places

i opbIH
90
places

Mecuuea
months

@

Non-glazed sweets of round section
consist of mass made of confectionery
fat with wheat flour and cocoa
powder.

opein
mecm
places

2 96
é 90 opein

mecm

e, uecnqen

months



EiEHE  KomMnMTTEP
i KOH®ETbI
SWEETS

SINCE
KAPAME/Ib
KAPAME/Ib
CARAMEL

1974

YaTbiiaH XarfakTap KoCbiiFaH
KOHAWTEp/IK Maligarbl KocnaaaH
KypanfaH, ABHrenek Kyumasbl
NiasypbaieHGereH KamnuTTep.

CeYyeHusa, COCTOAT U3 MacChl Ha
KOHAWUTEPCKOM XWpe C AOsaBﬂeHMeM
APOGTeHbiX Opexos.

HernasnposakHble KoHdeTbI Kpyrioro

consist of mass made
of confectionery fat with crushed nuts.

10007 % 6 & & 6 & [ 96 %
(C)2s0 5 225 555 H 905 B 8 S

@

YaTbinfaH xaHfakTap xaHe sadnsnap
KOCbINFaH KOHAUTEPAIK Maigasbl
KOCNagaH KypanfaH, AeHrenex
KVMasbl r1a3ypbaeHBereH KaMnuTTep.

(kus]

HernasnposaHHble KOHdEeTbI Kpyroro
CeyeHus, COCTOAT U3 Macchl Ha
KOHAMTEPCKOM Xupe ¢ 4o6aBneHrem
ApobneHoro apaxuca 1 Badenb.

@

Non-glazed sweets of round section

consist of mass made of confectionery’

fat with crushed peanut and wafers.

o naem e opein
1000% 6 onemos 6 = 96 e
ar bags kg places
250 :; 22 nakem kg w2 [ opein L= aii
ravema S22 B B2 90 % 8
o bas™ T drDdie places 2Ly O TS

@

BOHimaepaiH Typi AeHrenek; Getki
KkabaTbl — Teric eMec, XbiATbIp.
TypKbiCbl — Mei3, AomManarnacel —
woKkonaz.

fRus]

®opma yaMHeHHO-0BaNbHaA.
KapamenbHas Macca MONOYHas,
aMOpdHO-KpUCTaNmMyeckas,
nonyTBepAas, NoC/e XeBaHa —
ynpyro-3nactuutas. Haumxka
MO/IOUHas.

Yos @

D

DopMa yAMHEHHO-0Ba/lbHaA.
KapamenbHan Macca nosyteepaas,
amopo! TaNMueckas, «kesa-
TenbHas», ¢ Jo6aBAEHUEM XeNaTuHa.
HauuHka xeneitHas. Beinyckaetcs
bec C NATb BKYCOB.
«AnenbcuH», «JTMMOH», «610K0»,
«BuwHs», «Kny6Huka».

Typi y3apTeinfaH conak. Xenatux
KOCbI.ﬂfaH KapTblnaii KaTTbl

Tangplk
«waitHay» kocnacsl. Xene
CanbIHABICHI. «ANEbCUH», «/IAMOH>,
«Anma», «LLne», «K;
AdMi 6ap XMbIHTbIKTapMeH
WwhiFapbinazbl.

@Eo

a»

Ovate-oblong shape. Milk caramel
mass, amorphocrystalline, semi-hard,
after chewing - tough and elastic. Milk
filling.

a»

Ovate-oblong shape. Semisolid
«chewing» sugar mass, amorphous-
crystalline, with gelatin. Jelly filling.
Available in selection box containing
five different flavors «Orange»,
«Lemon», «Apple», «Cherry»,
«Strawberry».

(10003 & 6 &~ & 65 [H 96 &
(250 & 205 % 55 J1 96 & B 125

Non-glazed sweets of round section <

A A
() |

opbin aii
mecm |00z wmecsyes
places °°@ months

BET
4 9 CTPAHULA
PAGE

73

73

73



@

Typi y3apTbinfaH conak. AMOPGTbIK- Ddopma yANMHEeHHO-0BaNbHasA. Ovate-oblong shape. Caramel mass:
KpUCTangpik, XapTbinai KatTbl, KapamenbHas Macca MONOUHO- milk-chocolate, amorphocrystalline,
WwaliHafaHHaH KelliH cepnimai- WoKONaAHasA, aMOPPHO- semi-hard, after chewing - tough and
CO3bIAMaNb CYTTI-LIOKONAATbI KpucTanauyeckas, nonyteepaas, elastic. Milk-chocolate filling.
Kapamesnb Kocnaci. CyTTi-WOKO/IaATb!  NOC/IE XEBaHUA — YNIPYro-3/acTuyHas.

canblHal. HauuHKa MON0UHO-WOKoNaAHAS.

@100055 % 6 i % 61 196 %
Fo (250 $ $2055- & 5 5 H 96 & ER 1235

(az] (Rus] (Encs

[nasypsneHreH kapamens Kapamens  [1a3upoBanHas kapamens. HaunHka Glazed caramel candies. Chocolate
KocnaceiMeH Kkaiita kabatranraH LoKoNaAHo-opexoBas, nepecioeqHas  and nut filling with caramel mass
wokonaa-xaHrak CaﬂblHAblel KapameNbHOM Maccoi. interlayers.

o003 & 7 &~ & 7 & [ 96 5
7 (J250 3 22 &5,5% 1085 B 105

-
LN“““\“
o

Rus] ap

Kapamenb KocnacbiMeH Kaiita Kapamenb 3eneHoro ugeta Green caramel candies with milk and
KabaTTanfaH, BaHUb MeH Kifereii XolWw € MOJIOYHO-OPEXOBOiA HAUUHKON nut filling with vanilla and cream

vici 6ap cyT-KaHfaK cablHAbICh C apoMaToM BaHWAM W CABOK, aroma with caramel mass interlayers.
KOCbIIFaH XacklN TYCTi Kapameb. nepecnoeHHON KapamesibHOM Maccoii.

(J1000% & 7 &5~ % 7 & ] 96 %
& O)250 22 H108%: BR11 e

KAz} (RS ap

Kapamenb KocnacbiMeH Kaiita Kapamens xentoro upeta Yellow caramel candies with milk and
KabaTTanfaH CyT-kaHFak CanblHAbICh! C MO/IOYHO-OPEXOBOW HAUNHKOM, nut filling with caramel mass
6ap capb! TyCTi Kapamens. nepecnoeHHon KapaMeanoﬁ maccoit.  interlayers.

1000 2p 7 naxem kg 7 @ 9 6 opein
2p naxemoe '3
gr bags Ei kg plans

7 O)2s0 t 228> ¥s5,5: H108%

kazd (RS ap

Kapamenb KocnacbiMeH co3biifFaH Kapamenb po3osoro ugeta Pink caramel candies with chocolate
WwoKoNaA-XaHFaK canbiHAbIChl 6ap C LWOKONIaZAHO-OPEXOBOI HaUNHKO, and nut filling tied with caramel mass.
KbI3FBUIT TYCTi Kapameb. NepeTAHyTO KapamebHOI Maccou.
ap naxem xke [ opeiH
71000 * 7 Gaemes 7 < 96 e
ar kg places
2p nakem we [ opbiH
250 § 225 5,55 [H108% BRATT e
gr 7~ kg places @ months




E=5E  KAPAMENb
KAPAME/b

CARAMEL

Kapamenb KocnackiMeH cosbinFan
WOKONAA-KaHFaK Ca/lbIHABICHI
KOCbINFaH KOHO-KbI3bl/ XoN1aKTapb!
6ap KpI3FbINT TYCTi Kapamenb.

()1000%
(C)250

@

CanblHAbICbIMEH Kapameb.
KabbIKWwack! co3blMaliTbIH Kapamens
MaccacbiHaH eHAipinreH. CanblHAbICb!
— nomagansl. 4 Typai: «MaHro»,
«AHaHac», «KanamaHcu», «XKemicrep
KOKTeNi» 6OoNbIN Whifapbinagbl.

@

LLwe TycTi Kapamens.
LWue xow uici 6ap
NOMagaNbI CasblHAb.

@

Capel TycTi Kapamens. JIMMOH xoLw uici
6ap nomaaansl canbiHabl.

(")1000%
(C)2s50

SINCE

D

Kapamenb po3osoro ugeta ¢
TEMHO-KPACHBIMI XIIKaMU C
LIOKONIAAHO-OPEXOBOI HAUMHKOM,
NepeTAHYTOI KapaMe/bHOW MacCoi.

tied with caramel mass.

1974

BET
51 CTPAHULA
PAGE

a»

Pink caramel candies with dark red
cracks and chocolate and nut filling

— " oo
e 75 96 =
bags kg places

naxem
naxema
bags

ki
55,55

(rus]

Kapamens ¢ HaumHkoii. OBonouka
V3roTOB/EHa U3 HETAHYTOM
KapamenbHoi Macchl. HaunHka -
nomagHas. Beinyckaetcs 4-x BUgoB:
«MaHro», «AHaHac», «KanamaHcu»,
«DPYKTOBbIIA KOKTEMNb».

Hakemos 7 < Hd 96 =

bags places

g 55% 0 108% B 125, Fo
e, -

bags EI 4 places °°@ ;o:t’l‘ls

(rus]

Kapamenb BULIHEBOTO LBeTa.
Hauutka nomagHas
C apoMaToM BULWHM.

H108%:
places

73

Mmecayes
months

ERE

@

Caramel candies with filling. The shell
is made of hard caramel mass. Filling —
fondant. 4 types are produced:
«Mango», «Pineapple», «Calamansi»,
«Fruit cocktail».

@

Cherry-coloured caramel candies.
Fondant filling with cherry aroma.

naxem 2 B opbi
e, R 96 =
bags &[] places

naxem
naxkema

bags EI

(rus]

Kapamens xentoro ugeta.Haunmka
NoMajHan C apOMaToM MMOHa.

5% Hl108%:

B 125 (73

@

Yellow caramel candies. Fondant filling
with lemon aroma.

e v
men B 7 = [ 96 =

bags kg places

o o [ o o

naxema 000z 1

e %5 5% H3108%: g 12 5y 7




SINCE

@

Gap nomagansl CanbiHAbI.
p

1000;

gr

()250

@@

CanbiHgpl.

Capbi TycTi kKapamenb. baHaH xow uici

&7

kg
22 rn. SR B B
bags G =7~ kg

KbI3FbIAT Capbl TYCTi Kapamens.
AnenbcuH xow uici 6ap nomagansi

&7 E

1974

@

Kapamenb xentoro uygeta. Haunnka
nomaaHas C apomMaTom 6aHaHa.

naxem opoin
e, B2 7 96 =
bags places

108
places

(Rus]

Kapamenb opaHxegoro ugeta.
Hauunka nomagHas ¢ apomatom

anenbcuHa.

naxkem ke ke [

e, Q2 7 96 =
&) kg places

2 2 naxem kg 5 5«e P opbiH
naxema  TEX @ 1 08 wecm
bags G =77~ kg places

(Rus]

Kbi3bL.

canbiHapl.

T capbl TYCTi K: KpacHo: 0 LBeTa,
rpeiindpyT xow wici 6ap nomagans HauvHKa NomajHas C apomaTom
rpeiindpyra.
1 2p 7 naxem ) 7 ke [ 9 6 opeIH
‘ n n ’ 2p nakemoe Kz mecm
g bags T kg places
250 ¥ 55225 55,55 | o
naxema  TSEX e 108 »=
gr bags G “r=d ke places

CanblHAbICbIMEH Kapamenb.

KabbIKLuack! — TapTbiAfaH, KOHbIP-

@

Kapamenb ¢ HaunHkoii. O6onouka —
TAHYTaR, TEMHO-N/I0BOTO LiBETa,

KYAFiH TYCTi, CanbiHAbICh —
Kapa kapakar xow wici 6ap.

CasbIHAbICbIMEH Kapamenb.

MaccacbiHaH eHaipinreH,
CanbIHABICHI

()1000%
()250 3

KabbIKLwacbl CO3bIAMaiTbIH Kapamenb

— XeMic-Xnaek.

HauMHKa — AHas. C
UEPHOM CMOPOANHBI.

naxem kg ke | opeiH
7 e, 96 =
bags 9 places
225 55,57 secm
naxema mecm
e T 108 ;.

@

Kapameb ¢ HaUMHKOIA.

OBonouka U3roToB/IEHa U3 HETAHYTOM
KapameNbHOM Macce,

HAUMHKa - GPYKTOBO-ArOAHaA.

% 7 e gaﬁ; 7 % H 96 =
22 55 H108%

Yellow caramel candies. Fondant filling
with banana aroma.

[y 7.2 e

@

Orange caramel candies. Fondant
filling with orange aroma.

@"@12::‘:,“

a»

Red-orange caramel candies, fondant
filling with grapefruit aroma.

eecntiee
months

125

(Enc)

Caramel candies with filling. The shell
- soft, dark violet colour, filling -
fondant. With blackcurrant aroma.

aii
mecayes
months

Y

(EnG)

Caramel candies with filling.
The shell is made of hard caramel
mass, fruit and berry filling.

=

aii
12 e
months



SINCE

1974
E=5E  KAPAMENb
KAPAME/b

CARAMEL

(rus] ap

Cream-coloured caramel candies.
Filling — fondant with condensed milk.

Cap#bInT TyCTi Kapamens.
KoWbINTbINFAH CYT KOChINFaH
NoMaganbl canbiHab.

Kapawmenb kpemoBsoro Lgeta. HaunHka
nomagHas ¢ gobaeneHvem
CryujeHHOro MosoKa.

2p naxem [ opein

10003 e 7 96 =

gr bags places

—

% 22 5

opuin
wmecm
places

515% @10 @12%&?

(rus]

Kapamenb ¢ HaunHkoii. Obonouka
TAHyTaA, . Haumka
MO/IOYHas C apOMaTOM KAYGHUKIA 1
CMBOK.

a»

Caramel candies with filling.

The shell - soft, uncoloured. Milk
filling with strawberry and cream
aroma.

CanblHAPICbIMEH Kapamenb.
C 6 6

Ky/nbiHaii meH Kinerei xoww uici 6ap
CYTTi canbiHAbI.

(10003 & 7 &~ & 7 5 A 96 7

(250 & 22~ 5,5 H1108% B 11 S

@

BaHuab MeH poMm xolw uictepi 6ap
CYTTi CaNbIHABICI KOCbIFaH Kapamess.

(rus]

Kapamesnb ¢ MONOYHOM HauNHKO
C apoMaTami BaHWN U poma.

@

Caramel candies with milk filling and
vanilla and rum aromas.

(10003 & 7 &~ 7 ; H 96 5
(250 3 22~ 5,55 J1108% B 11 e

(Rus]

Kapawmenb kpemoBoro Lgeta. HaunHka
MOJI0UHaA C apOMaToM Bap&HOI
CcryujeHku ¢ gobaeneHnem BapéHoro

@

Cream-coloured caramel candies. Milk
filling with boiled condensed milk aroma
and boiled condensed milk added.

Akcapbi TycTi kKapamens. Micipinren
KOWbIATBINFAH CYT KOCBIIFaH, MicCipinreH
KOWbINTBIFAH CYT XoW wici 6ap cyTTi

CanblHAbI. Cl'yu.leHHDI'O MOIOKa.
2 ‘nakem 2 [
1000 7 s 7 % 96 =
gr kg places
2p naxem kg npbm aii
p naxema 5 5 10 Pt foaz 11
@250 7 %22 s 01085 R 17 e

(rus]

Kapamenb ¢ HaunHkoii. Obonouka
TAHYTas, HeoKpaleHHas. HaunHka
NOMajHan C apOMaTOM «BaHWbHbI».

Kz
K2

i é 96 -
5,55 [H108%:

(ENG)

Caramel candies with filling. The shell
- soft, uncoloured.
Fondant filling with «Vanilla» aroma.

CaslbIHABICBIMEH Kapamens.
Co3binmansl, 6oanmaraH KabblkLua.
«BaHnnb» xow wici 6ap nomazgansl

f@ﬁi 7
sé%z 22 5

nakem
nmremos

opein

places

mecnuee
months

B 125

73

73

73

73

73




SINCE 1974

(kazd (Rus]

Kpi3bin TycTi kapamens. Mykokuaek Kapamens kpacHoro ugeta. HaunHka Red caramel candies. Fruit and berry
xoww uici bap xemic-xnaek pyKTOBO-AroAHas ¢ apomaTom filling with cranberry aroma.
CaNbIHABICH. KIOKBbI.

(10003 & 7 &~ 7 & 1 96 %
& (J250 ¢ 225 555 H108% BR 125

kazd Rus] ap

Kpi3FbInT TyCTi kapamenb. TaHKypaii Kapamenb po3osoro ugeta. HaunHka Pink caramel candies. Fruit and berry
xoLw uici bap xemic-xnaek GpyKTOBO-AroAHas C apomaTom filling with raspberry aroma.
CaNbIHABICH. ManmHbl.

(10003 & 7 5 & 7 & H 96 5
Fo (250 3 225~ 5,55 108% BR 125

kazd (Rus] a»

Kbi3bin TycTi K; i xow K KpacHoro uygeTa. HaumHka Red caramel candies. Fruit and berry
uici 6ap Xemic-KuaeK canblHAbIChI. $pykTOBO-ArOAHAA C apOMaTOM filling with strawberry aroma.
KnyBHYKN.

2 naxem k¢ oun
(1000% & 7 &~ % 7 5 (B 96
2p nakem kg ke [ opbin
Fe @250 ¢ 5%22 e $55,5% 1108 % g 12 e

kazd Rus] ap

Kyarin Tycti kapamesb. Axopbl Xow Kapamenb ¢puonetosoro ueta. Violet caramel candies. Fruit and berry
vici 6ap >keMic-XuaeK canbiHAbIChI. Haunrka GppykToBo-arogHas ¢ filling with plum aroma.
apoMaToM CavBel.

()1000% & 7 5% 7 5 (£ 96 &
73 (J250 ¢ S22 5,55 (L1085 BR 125




SINCE 1974

=

“HE  KAPAME/Nb 5 5 B
= KAPAME/b Face
CARAMEL

(RuS] @

KpI3FbInT capbl TycTi Opik Ki 0 LBeTa. Orange caramel candies. Fruit and
Xoww uici 6ap xemic-xuaek HauuHka ¢ppykTOBO-SirogHas ¢ berry filling with apricot aroma.
CasnbIHABICH. apomarom aépmkoca.

()1000% & 7 &5~ % 7 5 [ 96 %

(250 3 225~ 555 111085 B 125 [F

(rus] ap

LWwe TycTi kKapamens. e xow wici Kapamenb BuwHesoro ugeta. HaunHka  Cherry-coloured caramel candies. Fruit
6ap >XeMic-XnAeK CaNblHAbIChI. pYyKTOBO-AroAHas C apoMaTom and berry filling with cherry aroma.
BULIHM.

()1000% & 7 &5 7 ; [ 96 %

(250 & 225 5,55 H108 5 R 125 [F9

@ ..‘v-*“ Temh®
XKacsin Tycti kapamens. Kek anma xow  Kapamens 3eneHoro ueta. HaunHka Green caramel candies. Fruit and berry
nici 6ap Xemic->KUAEK CanbIHABIChI. PYyKTOBO-AroZiHas C apoMaToM filling with green apple aroma.
3en1eHoro A6oka.
1 000 p 7 naxem kg 7 K 9 6 open
2p naxemoe Kz
gr bags T kg places
250 :1; 22 nakem kg ke [ opemn (3
e S5 5% [ 108 %o 5 T 2 thonses
gr bags G ~r=? kg places "@ :o:t s

(rus] ap

XKacein TycTi Kapamens. Kek anma xow  Kapamens okpalueHHas. Haunmka Coloured caramel candies. Fruit and ‘%’i’
nici 6ap XeMic-XnaeK canbiHabIChI. $pyKTOBO-AroAHaA C GPyKTOBLIMU berry filling with fruit aromas. &
apomaramm.

(10003 & 7 57~ % 7 & (1 96 5
(250 } S22+ 5,5% 01085 B 125 [F3

(Rus] ap

MeHTON XaHe 3BKanUNT Mawbl Kapamenb nepeHuU0Bas 3eneHOr0 Green-coloured hard candies with
KOCbINFaH xanbbi3 xow wici 6ap LiBeTa C apoMaToM MATHI, C mint aroma, with menthol and
KacbII TYCTi My3 KIMNUT Kapameni. AobaBneHneM MeHTONa U Macna eucalyptus oil added.

3BKaAMNTa.

(10003 £ 7 &~ % 7 5 1 96
(250 3 @225 5,55 1085 By 183 9




SINCE

@

My3 KaMNWT Kapameni.

(10003 & 7
£ 250 3 22

My3 KSMNUT Kapamenni.

(10003 £ 7
£ 250 3 22

KSMMUT kapamesi.

(10003 & 7
74 (250 3 225

Kapameni.

Bepikapakat xoww uici 6ap Kbi3bin TyCTi

Bepikapakar xou uici 6ap Kbi3sin TycTi

AnMypT XowW wici 6ap Kacbin TycTi My3

XKanbbi3 xow wici 6ap My3 kamnut

(10003 & 7 &
(250 22

B CepriTeTiH IMMOH xow uici 6ap capbl
= TYCTi My3 KaMMUT Kapameni.

(10003 & 7
] (250 3 §22

1974

(RUS] a»

Red-coloured hard candies with
barberry aroma.

nakem ) K2 opeit
rones S92 7 2 96 &
bags & kg pla:es
ke -
g 5,55 H1108% BR 185
T 27 kg places 22(Ly Mmonthe

Kapameib negeHU0Ban KpacHoro
ugeTa c apomartom bapbapuca.

(Rus]

Kapamens eaeH1108as KpacHoro
uBeTa ¢ apomatom bapbapuca.

@

Red-coloured hard candies with
barberry aroma.

naxem kg 7 K@ 9 6 opun
naxemos e
bags T i kg

places

nakem kg ke | opei (o
e $225 5% [ 108 % B T8 thorse
bags G T Prd kg places °°@ months

{Rus]

Kapamenb neaeruoBas 3eneHoro

@

Green-coloured hard candies with

uBeTa c apomaToMm rpywm. pear aroma.
‘nakem ) 7 K2 9 6 opnm
‘nakemoe K2
S
bags &[] kg plnm

g 25,55 (2108 %5 BR 185

D ap

Kapamenb neseHuoBas ¢ apomatom Hard candies with mint aroma.
MATHI.

-
e £ 7 1 96 =
kg plans
e, Do ox [T 70858 B 78 e
&
/S s B 18 e

(RUS] a»

Kapamenb negeHuoBas xentoro useta  Yellow-coloured hard candies with
C OCBEXAIOWMM apOMaTOM IMMOHa. fresh lemon aroma.

naxem kg open

e 2 7 96

bags &[] pln:es

nakem K2 i

ey 55 108 % A 1 i
bags 7~ kg places @ monr



KAPAME/1b
KAPAME/1b
CARAMEL

Conakwa niwin. Kabbikwacs!
CO3blIMafaH, MEHTON MEH 3BKanunT
KOCblNfaH, anyaH Tycrepre BoanfaH.
XKene CanblHAbIChI.

nakem
nakemos

(10007 % 61

@

YcakTanfaH niwinaeri Typni

(rus]

®opma osanbHas. Obonouka
HeTAHyTas, OKpalUeHa B pasanyHble
ueeta ¢ Aoéaanennem MeHTOoNa n
3BKanunTa. HaunHka xeneitHas.

D

Ki 0 GOpMBbI.

OkpalueHa B pa3nyHble LigeTa 1
cooTBeTC:

Shape: Oval. Shell: Hard, multi-colored,
with menthol and eucalyptus added.
Jelly filling.

®6: H9

BET
5 7 CTPAHULA
PAGE

@

operm f‘ aii
weem  |000z 1 mecayes
places %2(y months

a»

Small-sized caramel candies. Coloured
in various colours and flavored with
iate aromas. Packed in kit with

Tycke BosANFaH XaHe THiCTi Xxow
vicTepMeH XOL MiCTEHAIpi. 5
CypbINTaH KeM eMeC XMbIHTbIKNEH
warapbinazl.

1 000 2p 7 naxem kg’ 7 ke | 9 6 opbIH
2p naxemos K2 mecm
gr bags Ei kg places
2 50 :; 22 naxem kg k2 | open (00 aii
rame £S5 5% [H 108 % fa 1
o bags N ed’] places 22(Xy months

@

¥caKTanfaH nitiHre ne My3 kamnut
kapameni. Typai-Tycke 6osanfaH xaHe
«AnenbcuH-MeHTon», «TapxyH-
MeHTton», «/MMoH-MeHToN», «Kona-
MeHTon» xow uictepi 6ap. TepT TypaeH
KeM BOMANTLIH KUbIHTLIK TyPiHAe
whiFapbLIazs!.

apomatamu. BeinyckaeTcss Habopom He
MeHee 4-x COpTOB.

(rus]

% =

A
dopmbl. OkpallieHa B pasanyHble
uBeTa, apoMaTU3NPOBaHa apoMaTamu:
«AnenbcH-MeHTon», «TapxyH-
MeHTon», «/IuMoH-MeHToN», «Kona-
MeHToN». Beinyckaetcsa Habopom He
MeHee ueTbipex BUAOB.

4 sorts of candies.

a»

Small-sized hard candies. Coloured in
various colours, flavored with «Orange
and Menthol», «Tarhun and Menthol»,
«Lemon and Menthol», «Cola and
Menthol» aromas. Selection includes at
least four sorts.

(10003 & 7 & & 75 H 96 3
(250 & S22~ &5,5; [H108% ER 185 [Fo

@

Kene canbiHAbICh! KOCbIAFaH
ycaKTanfaH nitliHre ne Kapamens.
Typni Tycke 6oanFaH xaHe THiCTi xow
vicTepi 6ap. AnTbl CypbinTaH kem emec
XUBIHTBIK TYPiHAE WhiFapsiiazsl.

40
&7
22

D

Kapamenb ymensueHHol popmbl

C 5KeNeiiHoN HaunHKoit. OKpaleHa
B pas/nuHble LBeTa 1 apoMaTvau-
POBaHa COOTBETCTBYOWMM
apomaramu. Beinyckaetcsi Ha6opom
He MeHee LecTn CopToB.

24
&7

naxema 2525

bags T

naxem
naemos
bags

naxem
naremos
bags

tHd 96
£ H 108 %
5550108

a»

Small-sized caramel candies with jelly
filling. Coloured in various colours and
flavored with appropriate aromas.
Selection includes at least six sorts.

opuin
mecm
places

opeiH 3

aii
mecayes
months

E 12
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npeuc
npPuc
TOFFEE

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

(KAZ Rus] ap

Kinereit gami 6ap >xapTbinaii KatTbl MonyTeepAblit MPUC CO CAMBOUHBIM Semisoft toffee with cream flavor.
vpuc. BKYCOM.

p O naxem kg e [ opein
7000 % 7 raxemos T2 7 i 96
ar bags E. kg places
250 2p nakem K2 i opbIH T
2 L2 22 e 5 Ly 108 % [A G wcneo

«3onoroii knroumk» / «Zolotoy klyuchik»

@ D a»

BaHws Xow uici 6ap xapTeinaii KaTTel  ToAyTBEP/AbI MONOUHBII MPHC Semisoft milk toffee with vanilla
cyri wpwc. C BaHWIbHbIM aPOMATOM. aroma.

2p 7 naxem 2) 7 k2 [ 9 6 opbiH
1000 ST
250 § 52255 5,55 2
nakema Mecm A
2 — 1082 (=7 6 fnye

«3ab6aBa» / «Zabava»

Kakao yHTafbl KOCbINFaH XaHe BaHWAb  [MonyTBepAbIA MONOUHBIA MPUC Semisoft milk toffee with cocoa
xoww uici bap xapTbinaii KaTTbl CyTTi ¢ AobaBneHnem Kakao-nopoLuka powder and vanilla aroma.
vpuc. 1 apOMaTOM BaHMAM.

Oo00% & 7 & & 7 & X 96 %
(250 3 S22 &5,5% (01085 B 6

«MonouHbliii» / «Molochniy»

@ D a»

KoltbinTeinsaH cyT xow uici 6ap MonyTaepablit MOMOUHbIiA MpUC Semisoft milk toffee with condensed
XapTbinaii KaTThi cyTTi MpiC. C apOMaTOM CryUieHHOTO MonoKa. milk aroma.

@10005,; ;é% 7 e ;Eﬁg 7 @ 96
(250 3 228> 5,55 J1108% & 6 Suw

«Kuc-kuc» / «Kis-kis»

@ (Rus (enc

BaHwb Xow uici 6ap XapTinaii atTsl  MoAyTBEP/AbI MONOUHBI MPHC Semisoft milk toffee with vanilla
cyri upmc C BaHWIbHbIM apOMATOM aroma.

2f ‘nakem i
10003 7 e, Qe 7 = 96 =
ar bags kg places
250 3 <&z 557 [H7108:% B
e, = o
z fme 555,97 i By 6 e



Ef=5E  aPAXKE

SINCE

«Hacrpoeluku» /«Nastroyeshki»

@

[paxe niwini — geHrenek, cbipTKpl 6T
~ Teric, XbITbIp. TYPKbIChl — KakaoMeH

XapbIIFaH KYpiLY, WOKONAATbI-CYTTi
X@He KaHT 4oManaTnacel.

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

@

[lpase - Teric xaHe XbUTbIp 6eTki
KabaTka vie xymbIp niLiHai. Typbice!
XepXaHFaK e3eriHeH Typagp,
KabbIKLIACk! WOKONAA KOCMacbiHaH
XacanfaH.

©/ILUEHTEH:

P

. ke
BECOBbIMU:  T5=5 K2
WEIGHTED B! . 315 kg

() 250% 25

«BS Lokonag & Bagpan» / «BS Shokolad & vafli»

@

[ipaxe — Teric xaHe XbITbip 6eTKi
KabaTka ve XyMbIp-LuapLbl MiliHAj.
TypKbIChl — LWOKONAATLI Badaanap,
[AOManaTnach! — CyTTi WOKO/AA,

£ 410

nakem
naxemos
bags

nakem
naxemos
bags

(RUS]

Dopma paxe - okpyraas,
NOBEPXHOCTb - Iaakas, GaecTAlan.
Kopnyc - Bo3aywHbIi pUC ¢ Kakao,
HaKaTKa - WOKO/IaAHO-MO/IOYHas

" caxapHas.

opuin
mecm
places

(RUS]

[ipaxe OKpyFIOii GopMBI € FraaKoit
6necTawLei noepxHOCTsI0. Kopnyc

coctouT u3 aapa apaxvica, 06onouKa
Wn3rotoeneHa ns I.UOKOAEAHOFI Maccbl.

®625: 8

(RUS]

[lpaxe okpyrn0-kBaapaTHOW GOpMbI

C rajKoi 6aecTalLeil NoOBEePXHOCTbIO.

Kopnyc - Badpau wokonaaHele,
HaKaTKa - MOIOYHbIiA LOKONaA,

®&3:Fo9

1974
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(ENG)

Shape of dragee - round, surface —
smooth and glossy. Centre — popped
fice with cocoa, roll - chocolate-milk
and sugar.

opein aii
ﬁuuu"

meem  [22 5 mecayea

places months

(ENGS

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

opuin
wmecm (2995
places

aii
5 e
months

(ENG)

Round and square-shaped dragee with
smooth, glossy surface. Centre —
chocolate wafers, roll — milk chocolate.

900 [ 204 3 &5 fur 73
«BS MuHaankb B ILOKO/IAAHOV U XpYCTALLEN Fnasypu» - \" \
«BS Mindal v shokoladnoi i hrustyaschei glazuri» P N

@

lpase — Teric xaHe XbITbIp 6eTki
Kabatka vie 6agam Tapi3ai NiwiHAi.
TypKbics! — 6agam eseri, ak TycTi

LIOKO/IaZ; XaHe KaHT J0Manarnacs!

12007 £ 204 %

(RUS]

[paxe MuHaanesnaHon Gopmbl
C raakoi u bnectswen
nosepxHocTsto. Kopnyc - Aapo
MWHZanNA, HaKaTka WoKosaaHas
1 caxapHas 6enioro ugeta.

«Hacrtpoewkn» / «Nastroyeshki»

@

[lpaxe nilwiHi — AeHrenek, coipTkbl GeTi
— Teric, XbIATbIP. TYPKbIChI — KakaoMeH

Xapbi/iFaH Kypilll, LIOKONAATbI-CYTTI
XaHe KaHT AoManaTnackl.

800 # 1120

(RUS]

dopma apaxe - okpyras,
MOBEPXHOCTb - MaaKas, baectsLasn.
Kopnyc - BO3ayLHbIi pyc ¢ Kakao,
HaKaTKa-LIOKONIaAHO-MONI0UHas

W caxapHasi.

aii
B Mecaueo
months

opeiH - aii
wecma (2295, mecayes
places months

(ENG]

Almond-shaped dragee with smooth

and glossy surface. Centre — almond A ) )
kernel, chocolate and sugar white roll. . o T/

.

A
o™
4
2 A
@ e

Shape of dragee - round, surface - > Y = Y v Y
smooth and glossy. Centre — popped J L A
rice with cocoa, roll - chocolate-milk J‘ Y J
and sugar. 4 ™
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BET MAPMENAZ [
Fhee A 60 MAPMENAZ :
JELLY CANDIES  [a]
- =
- A «BS Apaxuc B caxape» / «BS Arahis v sahare»

S e @ Lkus) a

©HimaepaiH Typi - apTypA, GeTki ®opma usseAWii - pasHooBpasHas, Shape of products - varied, surface -
= e KabaTbl — XbUATHI. ChIPTb - noBepxHoCTs - Grectawas. Kopnyc - glossy. Center - peanut, sugar roll.
v | } >KepXKaHfaK, AOManaTnachl - KaHTTbI. apaxwc, HakaTKa - caxapHasi.

2p [ aii
22005 B 128 %5 EAN 5 e
gr places months

«BS U3tom B caxape» / «BS lzyum v sahare»

kazd Rus] ap

TypAi niwiHai Apaxe, 6eTKi Xafbl — [paxe pa3Hoobpa3Hoit Gopmbl C Various shaped dragee with uneven
Teric emec, XbnTbIp. TYPKpIChl — Meidi3,  HepoBHO, BaecTaleit nosepxHocTbio.  and glossy surface. Centre — raisin,
JAOManatnackl — TYpAi-TyCTi KaHT. Kopnyc - ustom, HakaTka - caxapHas sugar roll of various colours.

pa3sHoobpa3sHoi OKpacku.

[ 2300% 1 128

2503 2587 & 6,255 I 80% BR 5
mmemoa Kz ecm |20
z 5 6,255 s [y 5 fee
«BS U3tom B wokonage» / «BS lzyum v shokolade»
Typni niwinai apaxce, ®opma w3aeAvii okpyraas; Various shaped dragee
6eTKi Xafbl — Teric eMec, XblATbip. MOBEPXHOCTb — HepoBHas GnecTauias.  with uneven and glossy surface.
TypKpIChl — Meiti3, AoManaTnacs! — Kopnyc - n3tom, HakaTka wokonagHas.  Centre — raisin, chocolate roll.
wokonaa,
opbiH aii
13007 5 2045 B3 5 Eur
sema B8y 5 ecnye
«Mo3zaunka»/ «Mozaika»
Typai xow victepi 6ap aHe Typi-TycTi  Mapmenaa oBansHol Gopms! Oval-shaped jelly candies of various
conak niwiHai Mapmenaa. C pa3nyHbIMKM apomaTtamn aromas and various colours.
V1 Pa3AMuHbIX UBETOB.
) 22003 4, 1287 =g
Mecaues
places ““@ months
«MaHpapvHoBbie aonbku>» / «Mandarinoviye dolki»
MaHzaapwH xoww uici 6ap UMTpyc Mapwmenas B popme LUTPYCOBbIX Citrus segments-shaped jelly candies

6enikTepi niwiKiHaeri Mapmenaa. AONeK C apoMaToM MaHZAapuHa. with tangerine aroma.
p Q naxem opsin
250 ;%515 e 37 5% 96 :
ar places
p [ opbIH aii
s 1285 BRS
ED2200% F TN ecayes




SINCE 1974

=E  MAPME/NAA
MAPME/AZ,
JELLY CANDIES

«AnenbcUHOBbIE A0JIbKU»/«Apelsinovye dolki»

[cazd (Rus a»

Anenbcut xoww uici 6ap uuTpyc Mapwmenag B popme LUTPyCOBbIX Citrus segments-shaped jelly candies
Beniktepi niwiHiHgeri Mapmenas. AONEK C apoMaToM anenbcuHa. with orange aroma.

Em2200% J1128% G5t

«JInmoHHbIe AoNbKK B caxape»/«Limonniye dolki v sakhare»

(azd (Rus a»

Uuntpyc 6eniktepi niwiHiHgeri Mapwmenaz B Gopme LTPyCOBbIX Citrus segments-shaped jelly candies.
mapmenas. MapmenaaTbiH yCTiHe Aonek. MoBepxHOCTb MapMenasa Jelly candies are sprinkled with sugar
KymLiekep cebinreH. obcbiNaHa caxapom-neckom. sand.

2p opent = aii
EN2200% 11285 B 5
gr places months

73

73

«lpelin¢pyToBble A0NbKM B caxape»/«Greipfrutovye dolki v sakhare»

cazd (Rus (Encs

LinTpyc 6enikTepi niwiniHaeri Mapmenaa & Gopme LuTpycoBbix Citrus segments-shaped jelly candies.
Mapmenaa. MapmenaaTsin, ycTine Aonek. MoBepxHOCTL MapMenasa Jelly candies are sprinkled with sugar
KyMuwekep cebinreH. 0BCbiNaHa Caxapom-Neckom. sand.

Em2200% J1128% ER 5t

«AnesibcMHOBbIE A0/IbKUN B caxape»/«Apelsinovye dolki v sakhare»

[azd (Rus a»

Lutpyc 6enikTepi niwiiHaeri Mapmenas B popme UMTPYCOBbIX Citrus segments-shaped jelly candies.
Mapmenas. MapmenaaTblH ycTiHe Aonek. MoBepxHOCTb Mapmenaga Jelly candies are sprinkled with sugar
KymLiekep cebinreH. 06CbiNaHa caxapoM-neckom. sand.

2p A i
EN2200% dd 1285 B 5l

«LlutpycoBblii MuKe>» / «Citrusoviy mix»

(kazd (Rus a»d

Untpyc 6enikTepi niwiHingeri Mapwmenaz B popme LTPYCOBbIX Citrus segments-shaped jelly candies.
mapmenas. MapmenaaTblH ycTiHe Aonek. MoBepxHOCTb MapMenaja Jelly candies are sprinkled with sugar
Kymuiekep cebinreH. Tept gam — obcbinaHa caxapoM-neckom. sand. Selection includes four flavors —
<«J1aiim», «/IMMOH>, «AnenbCuH», Bbinyckaetcs Habopom YeTbipex «Lime», «Lemon», «Orange»,
«TpeiindpyT» XuHass! TypiHae BKYCOB — «JlaiiM», «/IUMOH», «Grapefruit».

whiFapbuIagsl. «Anenscus, «TpeiindpyTs.

Em2200% J128% ER 5

73

BET
6 1 CTPAHULA
PAGE
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«Bbantuka» («Albo») / «Baltika» («Albo»)

@

JInMOH xoww uici 6ap TikBYpbILTbI
niwinre ve Mapmenaa. MapmenaaTein
YCTiHe KymLekep cebinreH.

mEm2200% HH128% R

@

Mapmenaz npAMoyronbHoi Gpopmbl ¢
apoMaToM MMoHa. MoBepxHOCTL
MapMmesaaa obcbinaqa caxapom-
neckom.

months

«Papy>xHblit» / «Raduzhniy»

@@

KaHT ce6inren conak niwinai
apmenag, Typai xemic-xuaex aami

6ap anTbl TYCTEH KypanfaH XUbIHTbIK

TYpiHAE LWbifapblaadbl.

p [ opein rrr aii
Em2200% 2171285 &R 5%y
ar places months

«BS Jelly» Mix
(KAZ

TypAi-TycTi XaHe aK TycTi kabaTTaH
TypaTbiH Kymbe3 niwinai Mapmenas.
Typai Tycke xaHe «MaHro-Mepcuk»,
«MaHro», «4epumoiia», «AHaHac-
Mapakyiis» xol uicTepiHe ue Tept
CYPBINTbI KNBIHTBIK TypiHAe
wbiFapbiiags!.

2300% v [ 5
4 128 7n  feh B ticnes
3007 g 5 e

(Rus]

Mapmenag 0BanbHOM GopMbl,
0BCbINaHHbI caxapow. Buinyckaetca
HabopOM W13 wecTu LuBeTos

C Pa3MUHbLIMN GPYKTOBO-ArOAHBIMU
BKyCamu.

@

Mapmenag kynonoobpasHoii popmel,
COCTOALMI 13 A1BYX CAIOEB: UBETHOTO 1
6enoro. Beinyckaetca Habopom
UeTbIPEX COPTOB PA3AMUHOI OKPACKH
v apomatos: «MaHro-Mepcuk»,
«MaHro», «4epumoiis», «AHaHac-
Mapakyis».

«Cnapkas nonsaHka» / «Sladkaya polyanka>»

@

Typai Tycke xaHe «XKy3im»,
«Tarkypaii», <XKemictep KokTeiini»,
«IpeiindpyT» Xoww wictepi ne Tept
CYpBINTaH KeM eMec XUbIHTbIK TypiHae
WbIFapbINaTbIH, TYPAI KecKiHaeri
Kiwiripim niwixgep Typinaeri
Mapmenas.

EN2200% H1128%: [R5k

@

Mapmenag B popme HeGONbLINX
uUryp pasaunuHbIX OuepTaHmii,
BbIMyCKaeTcst HabOPOM He MeHee
UeTBIPEX COPTOB PA3AMUHOI OKPACcKy
v apomartos: «BuHorpag», «ManuHa»,
«DpPYKTOBbIV KOKTENb», «[peindpyT».

mecayes

(Enc)

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

@

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

(Enc)

Dome-shaped jelly candies consist of
two layers: coloured and white.
Selection includes four sorts of various
colours and flavors: «Mango and
Peach», «Mango», «Cherimoya»,
«Pineapple and passion fruit».

@

Small figures-shaped jelly candies of
various forms. Selection icludes at
least four sorts of various colours and
aromas: «Grape», «Raspberry», «Fruit
cocktail», «Grapefruit».

«Mapwmenap, B wokonaae» / «Marmelad v shokolade»

@

LWokonaa rasypiveH rasypbaeHren
anenscuH gomi 6ap Mapvenaa,

@

MapMmenaa co BKycom anenscura,
T1a3MPOBaHHbIiA WOKONBAHOI
tnazypero.

@

Chocolate icing glazed jelly candies
with orange flavor.

i " ﬁ /
A xe poir (G maii

B 4 1 (0967 BR 6

WEIGHTED BY kg 9 places (Y © wecnye



3E®UP
3E®OUP
ZEFIR

SINCE

Ei=EE  paoAnnEP

BA®/IN

WAFERS

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

@

LLloKonap rnasypimeH xabbincar Hasik

yaningeren sedmp.

25: [H 96

(RuS]

HesxHbiii B03ayWHBIl 3e¢Wp,
NOKPITHIiA WOKONGAHON FAa3ypbIo.

opbiH

mec
places

Chocolate icing covered delicate airy

zefir.

aii
mecaya
months

3edup «beno-posoB.bliii» / Zefir «Belo-rozoviy»

@

(RUS]

Betki kabaTbl keaip-6yabIp.

«TaHKypai-iiorypT» xow wuici Gap
KbI3FBIT XaHE BaHUAbAT aK TyCTi eki
XapTblAaH XancbipbiiFaH yaninaek

3edup.
OJ/ILEHTEH:
BECOBBIMU: ‘e-'gJ
WEIGHTED B!

375% 56

B

0:

i 3edup ¢

NOBEPXHOCTBHO, CKAIEEHHIN 13 ABYX
NOJIOBIHOK: PO30BOA C APOMATOM
«ManwuHa-iorypr» n 6enoit

BaHUbHO.

.
3%
kg

«Bayan Sulu Peanut»

@

Bec kabatTsl BanAnap. Badas
6eTTepiHiH yi kabaTbiHaH aHe
SKepXKaHFaK CanblHABICbIHbIH eKi

KabatblHaH Typagbl.

&

B8 210 ¢
B8 105 7

ar

220
2236

«Bayan Sulu Choco»

@

Bec kabarTel Badnanap. Badpna
BeTTepiHiH yl kabaTbiHaH >aHe
LIOKONaZ CaNbIHABICHIHbIH €Ki

KaBaTbiHaH Typabl.

B 210 7
105

gr

222
23

-
A Ke E
e 52,255 [ 965
&[T &, kg places

Kopobor
boxes

opuin
mecm
places

opein

places

opuin
mecm
places

opuin
mecm
places

opuin
mecm
places

(RuS]

Bachm naTMcnOiiHbie. COCTOAT 13 Tpex
cnoes BadeNbHbIX IMCTOB W BYX CIOEB
apaxvCcoBOi HAUMHKM.

%4,2 i
fEﬁis, 785

(RUS]

Badau natucnoiiHble. COCTOAT 13 Tpex
C/10eB Bace/IbHbIX MCTOB 1 ABYX 0SB
LIOKONGAHOM HAUMHKM.

%4,2 i
%3, 78%

K 96
2 96

Light zefir with wavy surface made of
two halves — pink with «Raspberry and
yogurt» flavor and white vanilla.

Five-layer wafers. They consist of three
layers of wafer sheets and two layers of
peanut filling.

Five-layer wafers. They consist of three
layers of wafer sheets and two layers
of chocolate filling.

1974
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(ENGS

(ENGS

Meomn
‘months

% 32 3

(ENGS

opei ai
mecm mecsyee

places months

opbin il

pieem mecsyee

places months

(ENG)

open (I o
weam (395 8 ece

places ‘months

e aif

R B 8 fuee

Pplaces ‘months
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«Bayan Sulu Milk»
@ (RuS] ap

Bec kabatTbl Badnsnap. Badna Badau natucnoiiHele. CoctosT u3 Tpex  Five-layer wafers. They consist of three
BeTTepiHiH yww kabaTbiHaH XaHe CyTTi cnoes BadenbHbIX MCTOB 1 AByx croes  layers of wafer sheets and two layers
CanbiHAbIHbIK ki kabaTbiHaH Typaapl. MONIOYHOM HaUMHKMU. of milk filling.

E
A2 ke [ opein aii
56,55 4 60 % &7 6
9 % e
7000 60 & B 8§ =
. S N v B @ e
e laces Eﬁi | 2% places B3¢0y monthe

o

PET

i

«TORTINELLA co cryuénioin» / <«TORTINELLA so sgushchyonkoj>»
(KA Z Rus] a»

Yw kabartol Badsnap. Exi apns Bacw namucnoiiHbie. CoctosT 13 Tpex Three-layer wafers. Consist of two layers
napakTapblHaH >aHe ycakTasnfaH Bade/bHbIX MCTOB 1 ABYX C10EB of wafer sheets and one layer of filing
KepxcaHfarbiMeH 6ip canbiHab! HaUMHKM CO CryLLIeHHbIM MOJIOKOM. with crushed peanut. They are
KabartbiHaH KypblaFaH. TIKOYPbILLTLI AiliHi  ViMetoT kBaapaTHyo Gopmy. rectangular-shaped.
6ap.
O©/ILLIEHTEH: K2 i opeiH i
BECOBLIMU: T2 D () 90 v (257 @ recnes
WEIGHTED BY: [ ] &r% ks places months
u . ”
«TORTINELLA c apaxucom» / “TORTINELLA with peanuts
Yuw kabatTel Bapasanap. Exi Badns Bacnw TpexcioiiHble. COCTORT 13 AByX Three-layer wafers. Consist of two
napakTapbiHaH XaHe ycakTanfaH Bade/bHbIX MCTOB 11 OAHOTO CIOA layers of wafer sheets and one layer of
KepxxaHfaFbiMeH 6ip canbiHAbl HauUMHKV € ApO6IeHbIM apaxvICoM. filling with crushed peanut.
KabaTblHaH Kypbl/ifaH.
O/ILUEHTEH: ke opein i
: aii
secosimy: T2 D () = 90 = [z wecayes
WEIGHTED BY: ([ &r% ko places months
«BS MonouHblii kpem» / «BS Milk Cream»
Bec kabatTel Badnsnap. Y kabartsl Badam natucnoiinble. Coctoat u3 Tpex  Five-layer wafers. Consist of three
Ba/1A NapakTapbiHaH xaHe exi cnoes BadenbHbIX IMCTOB 1 AByx cnoes  layers of wafer sheets and two layers of

KabatTbl CanbiHAbICbIHAH KYPbIAFaH. HauYMHKU. filling.
.
B e opbiH ii
224 8% 60 % B 8 Homee
G[T 7Y ke places months
PET
2p dana e [ opein aii
Em 2807 % 9 2525 ] 965 ERd 8
2 my 52 e (857 & mecrue

«BS LUokonaaHbiii kpem>» / «BS Shokoladny Krem»

kazd D ap

Bec kabatTel Bagnanap. Yuw kabattsl  Bacaw naTuchoiiHbie. CocTonT 3 Tpex  Five-layer wafers. Consist of three
a7 NaPaKTapbiHaH XHE ek Cn0es BadeNbHbIX MCTOB 1 AByX cnoes  layers of wafer sheets and two layers of
KaBaTTLl CanbIHABICLIHAH KYPBINFAH.  HaumHKM, filling.

=
B> K2 i opuin aii
S 4 8 K2 6 mecm (3292 8 mecaues
7™ kg places  22(Ly months
p dana ke [ opoim aii
B 2807 & 9% 2525 [ 965 & 8 fur
ar piece y kg places months
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«BS ApaxucoBble» / «BS Arakhisovye»

@

Bec kabatTel Badnanap. Badpna
6eTTepiHi ylw KabaTbiHaH XaHe
KEPXKaHFaK CasbIHABICHIHbIH ek
KabaTblHaH Typaabl.

©/ILUEHTEH:
BECOBbIMU:
WEIGHTED BY:

210

(Rus] a®

Badnu natucnoiiHble. CoctonaTt n3 Tpex  Five-layer wafers. They consist of three
cnoeB BadenbHbIX IMCTOB 1 ABYX coeB  layers of wafer sheets and two layers of
apaxmCcoBOWi HaUMHKM. peanut filling.

=

A2 K@ [ opuin aii
S 6 5 K@ 60 mecm (22 6 mecayes
G Y7~ kg places @ months

E opeiH aii

Mecm 00O

H 60 E &R 8 e

oana (@ K [ opein A aii
wmyx 4 = 96 vem AN & wmecnues
piece kg places 22(D months

«ApaxucoBbiii apomar» / «Arakhisoviy aromat»

@

XKepxxaHfak canbiHapicbl 6ap bec
KabatTbl BadaAnap.

©/ILUEHTEH:
BECOBbIMU:
WEIGHTED BY:

BE8 7000 %
400 3 %1

.

(RUs] (ENG]

MatucnoiiHele Bapan Five-layer wafers with peanut filling.
C apaxvCOBOW HaUMHKON.

-
kg K2 [ i
SELY OpbIH au
526 5« 60 % 5 G eonee
G Y7~ kg places @ months
T opein aii
weem  [2982 8 mecaues
3 60 % &R 8
dana ke | opbIH aii
iy 2. 4 = 96 weem  [229% 8 Frecaes
s i piaces (D O e

«BS c apomaTtom iMmoHa» / «BS s aromatom limona»

(kaz]

Torbi3 KabarTel Bapasinap. Baas
6eTTepiiH 6ec kabaTbiHaH XaHe
CanbiHAbIHbIH TOPT KabaTbiHaH
KypanFaH.

O©JILUEHTEH:
BECOBbIMU:
WEIGHTED BY:

D (ENG]

Badn AeBATACAOIHble. COCTORT U3 Nine-layer wafers. They consist of five
NATU Cnoes BadebHbIX INCTOB 1 layers of wafer sheets and four layers
YeTbIPeX CI0EB HaUMHKI. of filling.

~ -
e opbiH aii
55 [ 60 % &R 6 e
kg Pplaces @ months
[ opbIH i
60 % [5R 8 o
poces B0G 8 e

«BS LWokonaaHbie» / «BS Shokoladnye»

@

Bec kabatTel Badsnap. Badpns
BeTTepiHiH Yl KabaTbiHaH XaHe
LIOKOAZ CaNlbIHABICbIHbIH €Ki
KabaTbiHaH Typaabl.

©/ILUEHTEH:
BECOBbIMU:
WEIGHTED BY:

& 7000
B 400 § F1

(Rus] (ENG]

Bagm natucnoiiHbie. COCTOAT N3 Five-layer wafers. They consist of
TPex croes BadenbHLIX MCTOB M AByx  three layers of wafer sheets and two
CNOEB LWOKONAAHON HAUNHKM. layers of chocolate filling

.
e 9 Kk [ i
L= 655 60 % A 6 o
G Y7~ kg places @ months
E opeiH aii
Hd 60 3 R 8 oy
Pl months
dana @ ke | opeiH aii
wimy 4 = 96 weem (337N & ecyes
piece kg places @ months
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«Ap'rel(» / «Artek»
(kaZ) (RS ad

Bec Kabarbl Badp/m. Y Badensai Bam namcnoiiHble. CocToAT U3 Tpex Five-layer waffles. They consist of three
napakTapAaH 5kaHe eKi LWOKO/Iaj CanMackl  CI0eB Bade/ibHbIX MCTOB 1 ABYX CIOEB layers of waffle sheets and two layers of
KkabatTapbiHaH Typagl. LLIOKO/IAZHON HaUMHKM. chocolate filling.

ONIIEHTEH: B apein i
BECOBbIMM: ‘6 5 é 60 % [\ O e
WEIGHTED BY: D places ® months
opeint aii
s
b4 @ 60 [w@ ecngee
p sana <. x [ opeiit @ i
& 400 § 2105 4 £ 96 & BR 8 Haue

«Acua» / «Asiya»
@ D an

Torbi3 kabatTel Badnanap. Bapas Badn pessmncnoiiHble. CocToAT u3 natm Nine-layer wafers. They consist of five
BetTepiHiH 6ec kabatbiHaH >kaHe 10eB Bade/ibHbIX MCTOB 1 YeTbIpex layers of wafer sheets and four layers of
KyIaipinreH KaHT KOCbIFaH CaNlbiHAbIHbIH,  CI0EB HauuHKy ¢ JobaeneHmem sokeHkn.  filling with caramelized sugar.

TOpT KaBaTbiHaH KypaiaH.

=
O/ILUEHTEH: =g Xl i opuin
BECOBbIMM: 5;; @ 60 mecm gg'@ 6 mecsyes

WEIGHTED BY: places months
p E opbiH. aii
2p mecm 000z Rescsre!
Em5000% H 60 % & 8

— dana opeiH aii
B 370531352481 0 60 & ER 8
«Caman» / «Samal»

(kazd (RUS] (ENGS

Torwi3 KabarTe! Badap. Bagna Banw1 aesTCTONHbie. CoctoaT v A Nine-layer wafers. They consist of five
6eTTepiHin 6ec KaABaTbIHH XBHE WOKONGA  C/I0EB Bade/IbHBIX NCTOB 1 UeTbipex layers of wafer sheets and four layers of
CalbIHBICHIHBIK TOPT KaBaTbIHaH /1068 WOKONGAHON HAHKH. chocolate filing.

KypanFan.

-
O/ILUEHTEH: ‘kg. E opein ﬁ aii
e o5i H60E E6
_— 2p B o
msoow H 60 5 &R 8 s
dana i
w4815 0 60 % B 8 e

«Unpk» / «Tsirk»
@ D ap

Torbi3 kabatTbl Badsnap. Badns Gerrepiviv,  JesAmicnoiHble Ba. COCTOAT 13 AU Nine-layer wafers. They consist of five layers
6ec KabartblHaH XaHe CalbIHABIHbIH TOpT 10eB BadesIbHbIX IMCTOB U uetbipex cioes  of wafer sheets and four layers of filling.
KabaTbiHaH KypanfaH. Ca/lbIHapIChl — HauMHKU. HaumHka - opexoBo-LiokonagHoe  Filing — nut and chocolate praline.

XKaHFaK-LLIOKO/aA NpamHed. npanvke.

©JILUEHT EH:. !l. opeiH @ aii
= W6 1iH 60 E &R 6

p opbi =5 aii
EEE70007 B 72 5 kg 8 S
«Hacrpoewku» / «Nastroyeshki»

(kaz) (RUS] (ENGS

O yw KaBatTs! Badynanap. Bagna TpuHaauaTmcnovikbie Bagam. Coctos  Thirteen-layer wafers. They consist of
BETTepiHiH, XeTi KaBaTbIHaH XOHE LOKONAA U3 CeMY CI0EB BaGenbHLIX IMCTOB M seven layers of wafer sheets and six
CANBIHALICHIHbIH AT KaBATLIHaH KyPATaH.  WIECTU CAOEB LIOKONaAHON Haumkki,  layers of chocolate filling

©/ILUEHT EH: ~ e B
BECOBLIMY: TX D i é 88 vem f‘ ai
WEIGHTED BY: 5| ] #&=s%9 kg places Mecaye
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MEYEHBE

MEYEHbE

BISCUITS

«Caman c p
Ik . s il ¥
s Y

Kymcak, KbiTbipAak KaHTTbl COHABUY HexHoe xpycTalLiee caxapHoe neveHbe-
neveHbedi. LLIOKona/, Kpemi canbiiabichl  CaHaBMy. COCTOMT M3 CUIOLIHOTO
KancbipbUFaH, KOHANTEPJIK Iasypb NeyeHbA, CKIEHHOTO HaUMHKOM -
KAFBUIFAH TYTAC MleveHbeAeH Typaabl. LIOKONAAHBIiA KPeM, MOKpbITOe

KoHAVTEpCKO Frazypsio.

o 0 p nakem > ke [ opuiH
P 6 nakemoa 3 e 9 wmecm
5 gr bags ) kg places

[nasypbneHreH «bora» neueHbeci /

(ENG]

E% 6

MeueHbe «bota» rnasupoBaHHoe / Glazed «Bota» biscuits

KyMCcaK, KbiTbipnak KaHTTbl COHABUAY HexHoe xpycraujee caxapHoe
neueHbeci. LLlokonaa kpemi

CanbIHABICI XanNCbIPbIFaH, CM/IOWHOTO NeyeHbs, CKAeeHHOro
KOHANTEPAIK TN1a3ypb XafblFaH TYTaC  HaUNMHKOM - LIOKONAAHBIN KpeMm,
neyeHbeaeH Typaabl.

NOKPBITOE KOHAUTEPCKOIA [1a3ypbio.
2p naxem K2 :
5003 %65 3: [Ho6n:
gr bags kg places

«KocraHalickoe» / «Kostanayskoye»

(KAZJ (Rus

(ENG)

(ENG]

Sugar biscuits made of first grade flour

Delicate crispy sugar sandwich biscuit.
Consists of solid biscuit glued with
chocolate cream filling, covered with
confectionery icing.

aii
Mmecayes

months

Delicate crispy sugar sandwich biscuit.
neyeHbe-caHABNY. COCTOUT M3 Consists of solid biscuit glued with
chocolate cream filling, covered with
confectionery icing.

aii
Mmecsaye
months

«[icipinren KoMbINTbUIFaH CyT», CaxapHoe neyeHbe 13 Myky NepBoro

«Criekynoc» xow victepi 6ap GipiHLui copra ¢ apomatamy: «BapeHas crylueHka»,  with aromas: «Boiled condensed milk»,
CYpbINTbI YHHaH Xaca/iFaH KaHTTb! «Cekynoc». «Speculoos».

nevenbe.

©/ILUEHTEH:

-
G K2 opein
55 K2
secoy 545 H 665
[ =]
2p xopanwa AT K2 | opbiH
&\ 4502 % 12 5545 B 66 %

places

«Caman» / «Samal»

[cazd (Rus

1-CypbINTbl YHHaH XacanfaH BaHU/b CaxapHoe neyeHbe 13 Myku

B 6

kR 6

(ENG)

Sugar biscuits made of 1 grade flour

i
mecsayes
months

aii
mecsyes
months

XoLW uici 6ap KaHTTbl neyeHbe. MitwiHi 1 copTa ¢ BaHWAbHbIM apPOMaTOM. with vanilla aroma. Form is round
AeHrenex (Tyrac). ®opma Kpyraas (CraoLHas). (solid).

O/IIEHTEH: . [ opein aii

BecoBbIMY: 52X B 7 ke @ 5 weema  [2205 reenee

WEIGHTED BY: E' /4 kg places @ ‘months

«Acua» / «Asiya»
@ (RUS]

1-CYpbINTBI YHHAH XacanfaH BaHWb CaxapHoe neveHbe 13 Myku 1 copra ¢

(ENG]

Sugar biscuits made of 1 grade flour

XowW uici 6ap KaHT neyeHbeci. BaHU/IbHbBIM apOMaTOM. with vanilla aroma.
Miwini AeHrenek oiibinFaH (Teciktep). Dopma kpyrnas neppopuposaHHas
(oTBepCTIS).

O©/ILUEHTE|

= .
<1 r2 opeiH aii
BECOBbIMY: T3 @ % Mecma 3593 ecnges
WEIGHTED BY 515 kg 5 places  22(Q months

Form is round and perforate (holes).
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«BS ¢ Mon104YHbIM BKycom» / «BS s molochnym vkusom»

@

CyT xow vici 6ap GipiHLWi cypbInTe!
YHHaH XacasFaH AeHrenek niwinaeri
K@HTTbI NeveHbe.

O/ILIEHTEH:
BECOBBIMU:
WEIGHTED BY: [3]”]

.
57

@

CaxapHoe neueHbe Kpyrnoi Gopmbl
13 MyK¥ NepBOro copTa C apoMaTom
MosoKa.

H54% &R 6

«HacTpoelku ¢ WwokosagHbIM KpeMom»
«Nastroyeshki s shokoladnym kremom»

@

Ha3ik KbITbIp/aK, KaHTTbI COHABMY-
nevieHbedi. LLIOKONAATLI KpeM Ca/lbiHbICh!
KaChIPbUFaH KOFAPFbI TecinreH ate
TOMEHTi TyTac reveHbeaeH Typaspl.

p
2900+

H s0

(Rus]

HexHoe XpyCTsilliee caxapHoe MevieHbe-
GHasmy. CocToT U3 BepxHero
epGOPUPOBAHHOTO 1 HIKHETO
CrUIOLIHOTO MeYeHbs, CKIeHHBIX
HaUMHKON - LLIOKONAAHBIM KPEMOM.

opein
wmecm
places

(EnG)

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

aii
Mmecayes
months

@

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

ontl

«Hactpoeluku c LWoKoMaAHbIM KPeMOM F1a3upoBaHHble»
«Nastroeshki s shokoladnym kremom glazirovannye»

@

Ha3ik KbITblp/ak, KaHTTbl C3HABNY-
neyerbeci. KoHauTepnik rasypb
KafbUIFaH, LIOKONAZTb! KDEM Ca/lbIHAbICh!
XKAMCbIPbUIFaH, XOFapFbI TECUITEH XoHe
TOMEHTi TyTac neyeHbeAeH Typaspl.

O/ILUEHTEH: o
BECOBBIMMY: 38«
WEIGHTED BY: (g ] ~7% kg

@

HexHoe xpycTalee caxapHoe neveHbe-
CaHaBuY. COCTOMT 113 BepXHero
NepdOPUPOBAHHOIO W HXKHErO
CrUIOWIHOTO MeveHbs, CKIIeeHHbIX
HAUMHKOA - LLIOKONAAHBIM KPEMOM,
OKPbITbI KOHAWTEPCKOW [1a3ypbHO.

(EnG)

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

i opein aii
é 9 wecm gg-@ mecayes
places months

«JlnmoHHoe» / «Limonnoye»

@

JIMMOHHBIH aliKkpbIH XoLw wici 6ap
BipiHLLIi CypbINTbI YHHaH XacanfaH
K@HTTbI NeveHbe.

O/ILUEHTEH:
BECOBBIMY: T @
WEIGHTED BY:1[’] kg

@

CaxapHoe neyeHbe 13 MyKi NepBoro
copTa € APKUM apoMaToM NMOHa.

He6% &R 8

«kO6uneitHoe» / «Yubyleinoye»

@

BaHWmH xoLw vici 6ap GipiHLLI cypbinTbl
YHHAH XacanfaH KaHTTbl MeueHbe.

@

CaxapHoe neyeHbe 13 MyKu Nepsoro
COpTa C apOMaTOM BaHWM.

(Enc)

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

aii
Mmecayes
‘months

@

Sugar biscuits made of first grade flour
with vanilla aroma.

O/ILIEHTEH: 1 g
BECOBbIMMU: 6 i é 6 weem |28z Rechises
WEIGHTED BY: [’ kg places @ months
- )
p nakem  ABr~> P opein ﬁ\ aii
14803 5 125 55,765 HH66%: B 6%
=
w e LB v -
12407 %24 e 25 767 1 66 % B2 6 5



HE  MEYEHBE
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L

«[leHcaynbik» / «Densaulyk»

(azd (rus]

KopbiTbiafaH cyT xoww uici 6ap 6ipiHwi  CaxapHoe neyeHbe 13 Myki NepBoro
CypbINTbI YHHAH XacanfaH KaHTTbl COpTa C apOMaTOM TOM/IEHOTO MOIOKA.

neyeHbe.

O/ILLEHTEH: ke [ opein ﬁ
BECOBBIMM: 2%
WEIGHTED BY: 6 kg @ 66 places 22(Ly 8: :':‘:17'“

2p naxem B e
I 500% 12: goremos 53 6=
ar &[] kg
2 naxem @
12503 24 s =6
gr &[] kg

«BS ¢ anenbcMHOBbLIM BKycom» / «BS s apelsinovym vkusom»

azd D

«AnenbcuH» xow uici 6ap GipiHwi CaxapHoe neyeHbe 13 Myku Nepeoro
CypbINTbI YHHAH Xaca/FaH KaHTTbl COpTa € apOMaTOM «ANebCUH».
neueHbe.

O/ILUEHTEH: A -
BECOBLIMU: T2X @ i é 66 weem  |agex
WEIGHTED BY: kg places G}

«BaHunbHoe» / «Vanilnoye»

(kazd (Rus]

BaHuauH xoww wici 6ap GipiHwi CaxapHoe neyeHbe 13 MyKi NepBOro
CypBINTbI YHHAH Xaca/FaH KaHTTbl COpTa C apOMaTOM BaHUNHA.
neueHbe.

OJILLEHTEH:
BECOBLIMU: X G e @ 66 cpsin ﬁggu. 8
WEIGHTED BY: 1 kg places @

«llaxmatHoe» / «Shakhmatnoye>

(kazd (Rus]

PoM MeH anenbcuH xolw uictepi 6ap CaxapHoe neyeHbe 13 MyKv NepBoro
BipiHLIi CypbINTbI YHHaH XacanfaH copTa C apomatami poma

KaHTTbI NeveHbe. ¥ anenbcuHa.

O/ILLEHTEH: r2 opeiH
BECOBbIMM: 6 = 66
WEIGHTED By: & 9 places

«#SAMIVSAMOLET» biscuits with vanilla aroma

Meuenbe «#CAMbIVICAMOJIET> c apomaTom BaHWAN

Banunb xow ulcmen «#CAMBIVICAMOJIET>

(azd (rus]

BaHunb xow wici 6ap BipiHLi cypbINTbl  3aTAXHOE NeyeHbe U3 MyKu Nepeoro

YHHaH KaTTbl UEHTEH KaMbIpAaH COpTa C apOMATOM BaHUAN.
XacanfaH neveHbe.

m=m 3,75 80 % ER

“#SAMIYSAMOLET". Iazed biscuits with vanilla aroma
bINCAMOJIET>» ¢ apoMaToM B3HWV I/1a3MPOBaHHOe
6ap rnasypbaeHreH «#CAMbIMCAMOJIET> neueHbeci

MeueHbe «#CA|
Banunb xow

@@ @

Ty6i rnasypbaeHreH, BaHW/Ib XOLW Mici 3aTaxHOe neyeHbe U3 MyKi NepBOro
6ap, BipiHLi CypbINTbI YHHAH KaTTbl copTa C apoMaToM BaHWAM

VNEHTeH KaMbIpAaH XacanFaH C 171a31IPOBAHHBIM AOHBILIKOM.
neyeHbe.

325% 80 % &R 6

Sugar biscuits made of first grade flour

BET
6 9 CTPAHULA
PAGE

Sugar biscuits made of first grade flour

Sugar biscuits made of first grade flour

Sugar biscuits made of first grade flour
with rum and orange aromas.

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

Hard dough biscuits made of first
grade flour with vanilla aroma with
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MEYEHbE
MEYEHbE
BISCUITS

«ByKBbp) / «Bukvy»
(kazd RS ad

OpinTep niwiHiHAeri GipiHWI cypbinTbl  3aTAXHOE NeyeHbe U3 MyKu NepBoro Letters-shaped hard dough biscuits
YHHaH KaTTbl UNeHTeH KamblpAaH copta B popme Byks. made of first grade flour.
XacanfaH nevebe.

@ [ opein - aii
s 54 vena (37N @ wecnes
o places Q] months

«JlecHble xxurenn» / «Lesniye zhiteli»

(azd RS ap

Kiwiripim aHaap niwiniHaeri 6ipiHwi 3aTaxHOe neyeHbe U3 Myku nepsoro  Animals-shaped hard dough biscuits
CYpBINTbI YHHAH KaTTbl MAeHreH copTa B Gopme 3BepyLuek. made of first grade flour.
KaMbIPAAH Xaca/iFaH neveHbe.

©/ILUEHTEH:
BECOBbIMMU:
WEIGHTED BY:

i opem L aii
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«Tea Time»

(azd Rus] ap

BaHuauH xow wici 6ap GipiHwi 3aTAxHOe neueHbe 3 Myku nepeoro  Hard dough biscuits made of first
CYPBINTbI YHHAH KATTbI MNEHTeH COpTa C apOMaToM BaHWN. grade flour with vanilla aroma.
KaMbIPAAH Xaca/FaH nedeHbe.

O/ILUEHTEH: i i
BeCoBbIMM:  TZX 4 4 < é 66 weime [z ccmee
WEIGHTED BY: (&[] "7 T kg places O months

«Kpoker» / «Kroket»
«CmeTaHa» xow uici 6ap GipiHLi 3aTsxHOe neuyeHbe U3 Myku nepsoro  Hard dough biscuits made of first
CYpbINTbI YHHAH KaTTbl MAeHreH copTa ¢ apomaTtom «CmeTaHa». grade flour with «<Smetana» aroma.

KambIpAaH XacanfaH neyeHoe.

O/ILIEHTEH: i i
BECOBbIMM: X 3 Qe é 60 [z eecanes
WEIGHTED BY: (3] ~97% kg places O months

KekHap kocbinFaH «Cracker-Fish»
«Cracker-Fish» ¢ makom
«Cracker-Fish» with poppy seeds

(azd Rus] ap

BipiHwWi cypbInTbl YHHaH KaTTbl 3ataxHoe neueHbe B popme puibok u3  Fish-shaped hard dough biscuits made
WIIeHTEH KaMbIPAAH XacasFaH KekHap  MyKu nepBoro copra ¢ gobaenenvem  of first flour with poppy seeds.
KOCbIAfaH 6anbik NiliHAEr neyeHbe. Maka.

O/ILUEHTEH: i opuin i
ecoghimy: X 3 Bk 60 wecm  [ooe wwecnjes
WEIGHTED BY:  [g| ] =97~ kg places @ months
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Ty KocbuiFaH «Cracker-Fish» / «Cracker-Fish» ¢ conbto
«*racker—Fish» with salt

BipiHLWi cypbINTbI YHHaH KaTTbl ConéHoe 3ataxHoe neverbe B popme  Fish-shaped salt hard dough biscuits - 9
VNEHreH KambipaH XacanfaH PpLIBOK M3 MyKM NepBOro copra. made of first flour.

Ty3paanfaH Ganbik niwiHgeri neveHse.

O/IUEHTEH: (B @ i opuin ﬁ aii
BECOBBIMM: T2 g
WEIGHTED BY: 315 io é 6 places (L 6 iz
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BaHunb xow uici 6ap yritinreH LlokoNaAHbINA NPOAYKT Ha OCHOBE Chocolate product based on cocoa
XepXaHFaK MeH Kakao yHTafbiHa Kakao Nopowka v TepToro apaxuca ¢ powder and grated peanuts with
Heri3genren WoKoNaz eHiMmi. apoMaToM BaHuA. vanilla flavor.
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BaHunb xow uici 6ap yritinreH GpyHayk  LLlokonaaHbI NpoayKT Ha ocHoBe Chocolate product based on cocoa
MeH Kakao YHTafblHa Heri3aenreH KaKao MopoLLKa 1 TepToro GyHayka ¢ powder and grated hazelnuts with
LIOKO/IAZ OHIMI. apoMaTOM BaHWAN. vanilla flavor.

» wioter B e i opuin - aii
350% 8 e D22 Q% 96 % [ & Hhemee
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BaHuab xow uici 6ap kakao yHTafblHa LLlokonaaHbIii NPOAYKT Ha OCHOBe Chocolate product based on cocoa
Heri3ienreH WoKoNas eHimi. Kakao nopolka ¢ apoMaToM BaHWAU. powder with vanilla flavor.

p oo D~ e i open (X aii
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«basH Cyny» AK 110006, Ka3akcran Pecny6aukachi, Koctaait 06bich,
KocraHaii K-cbl, bopoaunH K-ci, 198

AQ «basH Cyny» 110006, Pecny6nuka Kasaxcran, Koctanaiickas a6nacts,
r. Kocranaii, yn. bopogna, 198

«Bayan Sulu» JSC 110006, Republic of Kazakhstan, Kostanay pravince,
Kostanay city, 198 Borodin str.

+7 (7142) 56-62-71
Caty Genimi / Otaen npogax / Sales department

+7 (7142) 39-09-11 +7 (7142) 55-99-75
XLLC «Export BS» T00 / LTD (Dakc / Dakc / Fax
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www.bayansulu.kz @bayansuluofficial
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