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OBLWAA UH®OPMALUA O MPEAMNPUATUN «BASH CYNY»

AkunoHepHoe obuwectBo «basH Cyny» 6bii0
CO34aHO B COOTBETCTBMM C YKkazom npesngeHta PK
ot 05.09.93 1. N2 1136 «O6 opraHV3aLMOHHbIX Mepax
no npeobpa3oBaHWIO FOCNPEANPUATAA B aKLMOHEP-
Hble obLLecTBa» Ha H6a3e KyctaHanckol KOHANTEPCKOM
babpuku, BBeAEHHOV B feicTBME B Aekabpe 1974 roza
MPOEKTHOM MOLLHOCTbIO 24 560 TOHH KOHAWUTEPCKMX
WN3JeNN B TOA,

B Hactoswee Bpemsa AO «basH Cyny» sasnsetcs
OZHWM W3 KPYMHEWLUMX MPON3BOAUTENEN KOHAUTEP-
CKUX mn3gennin KazaxcraHa. ®abpuika nponsBOAWT U
peanunsyeT KOHAUTEPCKME U3AENNs, KOTOpble MoApas-
JEeNAroTCA Ha 2 Tpynmbl: caxapucTble (Kapamesb, UPWC,
Apaxe, KoHbeTbl, Wokonasd, Mapmenag, 3edup) wu
My4Hble (neveHbe, Baban).

MpeanpuvsTre COCTOUT U3 LLECTU LLeXOB OCHOBHOTO
MPOW3BOACTBA: KapamesbHbIM, KOHOETHbIN, LLIOKOMAA-
Hbii N21, wokonagHbii N22, 6uckBuTHbIM N21, Buc-
KBUTHbIK N22. Mpoun3BOACTBEHHbBIE MOLLHOCTM
no3BoAsAtoT Bbinyckatb 6onee 86 OOO TOHH KOHAM-
TEPCKUX M3Aennid B rod. Mbl npegnaraemM LLUMPOKWIA
aCCOPTUMEHT BbICOKOKAYeCTBEHHOM MPOAYKLINK,
cocTtosAwmn n3 6onee 300 HaMEHOBAH WA,

3a nocnegnue 5 net Ha AO «basaH Cyny» ycnewHo
NpoBeAeHbl KOMIIEKCHbIE PabOoTbl MO PEKOHCTPYKLNK,
MOZEpHU3aLMKN, pacliMpPeHU0 AENCTBYHOLWErO
npov3BoACTBa. B Liexax OCHOBHOrO MpPOM3BOACTBA
YCTaHOBNEHO BbICOKOTEXHONOMMYHOE 0b6OpYyAOBaHMe
OT BeAyLUMX 3apybexkHbIX MPOW3BOAWTENEW, B TOM
uncne obopyaoBaHWe A5 NOAHOTO LKA nepepaboT-
K1 Kakao-6060B, obecrneuvBaroLee MPOU3BOACTBO
BbICOKOKaUYeCTBEHHbIMY Kakao-npogyktamu. Bce 3o B
MOJIHOW Mepe CTabunansnpyer AMHaAMUYHOCTb PaboThl
uexoB, crnocobcTByeT Hambonee 3pdekTUBHOMY
MCMONb30BaHUIO MPOM3BOACTBEHHbIX MOLLHOCTEMN,
MO3BOJISIET OCYLLECTBAATL CTPOTUMA KOHTPO/b Mapa-
METPOB TEXHOIOTMYECKOTO NpoLiecca.

Vicnonb3oBaHve B TEXHONOTMM MPOM3BOACTBA
KOHANTEPCKUX W34EUIN HaTypabHbIX 3KOAOMMYECKM
UYNCTbIX UHTPEANEHTOB ABNAETCA OAHMM U3 [1aBHbIX
apryMeHTOB B KOHKYPEHLMW MO Ka4yeCTBEHHbIM
XapakTepucTnkam npogykuuun. Ha npegnpuatum
MMeeTCs aTTeCcToBaHHasi labopaTtopus Ans nposese-
HWS aHa/NN30B Cbipbsl YNAKOBOYHbLIX MaTepuasoB U
rOTOBOV MPOAYKLMMU Ha KaXK0M CTaZnn MPOU3BOACTBA.

bnarosaps MpVYMEHEeHWIO BbICOKOKAYeCTBEHHOMO
Cbipbsi, UCMO/Nb30BaHUIO B MPOU3BOACTBEHHbIX
NMoMeLLEeHMsAX NPUOOPOB M CPEeACTB, YyylLaroLLnUX
MUKPOBMONOrMYeCKyo Cpesy; ynakoBKe MpoayKLmn B
TEPMOYCAZJOUHYIO MJIEHKY CYLLECTBEHHO YBeAMyMBa-

FOTCA CPOKM XPaHEHWA N COXPaHARTCA Mofe3Hble
CBOWCTBa NPOAYKLMN.

KayectBo BbINMyckaeMon MPoOAYKLUKM KOHTPO-
nnpyetca KocraHarickum duavanom AO «Hall3kC».
Bbinyckaemasa npoaykuusa ceptubuumpoBaHa U
perynsapHo nposepseTcs Ha 6esonacHoCTb O6aacTHbIM
YnpasneHunem focanuaHaasopa. Ha Bce nprMeHsiemoe
Cblpbe B MPOV3BOACTBE M BCMOMOraTe/lbHble MaTe-
pviasbl UMeroTCs cepTUdUKaTbl COOTBETCTBUA.

AO «basH Cyny» obnagaeT BbICOKOW Aes0BOM
penyTauuen B nuwieBol otpacau KasaxcraHa. Joctu-
>KEHVS KOMMaHUW OTMeYeHb! AMAoMamMK, Harpagamm
MeX/AYHapOAHbIX U OTeYeCTBEHHbIX BbICTABOK,
APMapOK NPOAYKTOB MUTaHWA.

KomnaHua aensetca uneHom Accoumanm KoHAnTe-
po. KazaxcraHa, akumn AO «basH Cyny» BK/ItOUYEHbI BO
BTOPYIO KaTeropuio cektopa «AkLum» opuLmanbHoOro
cnmcka AO «KazaxcraHckas GoHLoBas bupka».

B AO «basH Cyny» aktvBHO pabotator Cuctema
MeHepKMeHTa KayecTBa B COOTBETCTBMM C TpeboBaHM-
amu ctaHgapta CT PK IS0 9001, Cucrema aHepretuyec-
KOro MeHez)KMeHTa B COOTBETCTBUM C TpeboBaHUAMM
crangapta CT PK ISO 50001, Cuctema meHegXMeHTa
6e30MacHOCTV NULLEBOI MPOAYKLMN B COOTBETCTBUN C
TpeboBaHmamu ctaHgapta CT PK ISO 22000 n Cuctemsl
MeHepKMeHTa 6e30MacHOCTU TpyAa W OXpaHbl 340-
pOBbs B COOTBETCTBUM C TpeboBaHuAMK cTaHgapTa CT
PK ISO 45001. Cuctembl MeHeaXXMeHTa OXBaTblBarOT
BCe 3Tanbl W BCe BUAbI JEATENbHOCTU MPU NPOU3BO-
ACTBE MPOAYKLIMK 1 ABNAETCA CPpeACTBOM, obecneunBa-
FOLLMM COOTBETCTBME MPOAYKLMN YCTaHOBAEHHbIM
TpeboBaHWAM, CNOCOBCTBYET AOCTUXKEHWIO YA0BNETBO-
PEHHOCTN NoTpebuTenei.

Ans ocylecTBNeHNA NMPOU3BOACTBEHHON Aes-
TenbHoCcT AO «BbasH Cyny» pacnonaraet BCeMw
HEeO6XOAMMbIMK 31eMeHTaMu UHOPACTPYKTYPbI:
NPON3BOACTBEHHLIMW MAOWAAAMMN, MOLLHOCTAMMU,
cneumnann3vpoBaHHbIMK CKaagamMu, OTNaXeHHbIM
MaTepuasbHO-TEXHUYECKMM obecrnedeHnem, a Takxke
KBaNMOULMPOBAHHBIMK KajpaMu paboumx 1 ciyxa-
LLMX, HANMYMEM OBCNYXKMBAIOLLMX MPON3BOACTB.

AO «basH Cyny» nponsBoAUT MOCTaBKy KOHAUTEP-
CKUX WU34eAni no Bcer Tepputopum Pecnybavku
KasaxctaH, a Takxe B CTpaHbl BAVMXKHETO W fanbHero
3apy6exkbs aBTOMOOW/IbHBIM U >KENE3HOLOPOXHbIM
TpaHCNopToM.

Mbl pagbl yAOBAETBOPUTb M3bICKAHHBbIN BKYC CaMbIX

TpeboBaTeNbHbIX MoKynaTesnei!
T
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GENERAL INFORMATION ABOUT «BAYAN SULU»

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

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

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

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

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

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

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

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

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

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!
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LUOKOJIAAHBIE HABOPbDI
CHOCOLATE SELECTION BOXES

«Accoptu KasakcraH» / «Assorti Kazakstan»

RS

LllokonaaHble KOHPETbI C HaUMHKaMM,
pa3Hoo6pa3Hoin GopMbI, C penbedHbIM
PUCYHKOM Ha MoBepXHOCTU. Bbinyckaetcs
HabopoMm KoHeET, cogep Kalum ceMb
PasINYHbIX HAUNHOK:

HauvHKa XenenHas - YepHas CMOpPOAMHa
HaYMHKa - apaxmCcoBbIl KpeM

HauMHKa - Kpem ¢ abpUKOCOBbIM apOMaToOM
HauvHKa TprodpenbHas

HayYMHKa MapLmnaHoBas

HaYMHKa LLOKONAZAHbIN Kpem

HaYMHKa — Kpem C aneibCMHOBbLIM apoMaToM
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(ENG

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

jelly filling - black currant

filling - peanut cream

filling - cream with apricot aroma

truffle filling

marzipan filling

filling — chocolate cream

filling - cream with orange aroma

- - mecm Soon mecayee
o= places ODOL months

«Accoptu KasakcraH» / «Assorti Kazakstan»

(RS

LLlokonaaHble KOHGETbI C HaUMHKaMU
pa3HoobpazHoW hopmbl, C penbedHbIM
PUCYHKOM Ha MOBEPXHOCTU. Bbinyckaetcs
HabopOM KOHGET, coAep>KaLlyM cemb
Pa3NNYHBIX HAUMHOK:

HauvHKa >eneiiHas - yepHas CMOpPOAMHa
HauVHKa - apaxmncoBbIin Kpem

HauvHKa - Kpem ¢ abpUKOCOBbIM apOMaTOM
HauvHKa TprodenbHas

HauvHKa MapuunaHoBsas

HauvHKa LIOKONaAHbIV Kpem

HauvHKa — KpeM C anesibCMHOBbIM apoMaToM

a»

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

jelly filling - black currant

filling - peanut cream

filling - cream with apricot aroma

truffle filling

marzipan filling

filling — chocolate cream

filling - cream with orange aroma

—
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«Accoptn» / «Assorti»

D

LLlokonagHble KOHdeTbI 13 6eNoro 1 TeMHOro
Lokosnaga, pasHoobpasHon Gopmbl, €
penbedHbIM PUCYHKOM Ha MOBEPXHOCTU.
BbinyckaeTcs HABOPOM U3 WECTU HAUMHOK:

*rpanvHoBas HauynHka
*LLIOKO/IaZ{Has HauvHKa
*IOMaZHO-CNMBOYHAA HauMHKa
*C/IVIBOYHO-OPEXOBAs HauMHKa
*roMaiHo-ppyKTOBas HaunHKa
*MapLiMnaHoBas HaunHKa

ap

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

3852 %3235:5"" 1 1555 £ 80%= @ ecniee



LUOKOJIAAHbIE HABOPbI

«baan Cyny Premium» / «Bayan Sulu Premium»

a»d

Habop cocTtonT 13 BOCbMU COpTOB

KOHPET C pasInUHbIMU HaUMHKaMV 1 PasHOObpasHoN
dopmbl.

Copt N21 KoHdeTa ¢ Koprycom 13 MONOYHO-
MWHAANBHOTO NpanHe, oTaeNaHHas ApobaeHbIM
OpexoM.

Copt N22 KoHdeTbl 13 MONOYHOTO LLIOKONAjA C
nob6aBeHeM ceMaH KyHxyTa v Apo6i1eHOro opexa.
Coprt N23 KoHdeTbl ¢ kOprycom 13 MapuunaHa.

Copt N24 KoHdeTbl ¢ KOprycoMm 13 mapuynaHa u xene.

Copt N25 KoHdeTbI € KOPrycOM 13 KOKOCOBOM
rPUNBAXKHOU MaccChbl.

Copt N26 KoHepeTbl ¢ HaumMHKOM KpeM-Kakao.
Copt N27 KoHepeTbl ¢ MATHON HAaUMHKOM.
Copt N28 KoHdeTbl ¢ TprodebHOM HaUMHKOW.

-~

kg
S000 2p Kopobku 5
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«3onoto Ckudos» / «Zoloto Skifov»

RS

[nasvpoBaHHble LWOKONAAHON [a3ypbto KOHETbI
LIECTU COPTOB C PazINYHbIMK KOprycamut v
paznnuHomn popmbl. KOHPETLI akKypaTHO YIOXKeHbI B
XYAOXeCTBEHHO OpOPMAEHHbIE KOPOBKM:

* KOHdETbI OKPYIION GOPMbI C OTAENKON Ha
nosepxHocTu. Kopmyc coctonT 13 mapuunaHa v
rpeLKoro opexa.

* KOHdeTbI KBaApaTHOI popmbl. Kopryc coctonT 13
Macchl npanvHe ¢ 4o6aBneHnemM KOKOCOBOM
CTPy>KU. Bepx otaenaH 6enbiM 1 MONOYHBIM
LIOKONAAOM. [IOHBILIKO 1 6OKOBbIE CTOPOHbI
INa3pPOBaHb! LLIOKONAZHOM rasypblo.

* KOHbETBI NMPAMOYToNbHON GOPMbI. [JOHBILIKO U
60KOBble CTOPOHbI N1a31POBaHb! LLIOKONAAHOM
rNasypbio. Bepx KOHPETbI OTAENaH MOIOYHBIM
LokonaZloM B BuAe BosiH. Kopnyc coctouT u3
npanvHe c gobasneHneM ApobIEHOro rPeLKoro
opexa.

* KOHbETLI NPAMOYroNbHON GopMbI. [JOHbILWKO 1 Boka
INa3npoBaHbI LLIOKONaAHON rasypbto. Bepx koHpet
oTAeNaH MOJIOYHBIM 1 6eNlbiM Lwokonagom. Kopryc
COCTOUT 13 LLOKONAAHOrO Kpema ¢ fobaBneHnem
KYKYPY3HBbIX X/I0MbeB.

* KOHPETBI KBaApaTHON GOpMbI. [JOHBILLKO 1 HOKOBbIE
CTOPOHbI MOKPbIThI LLIOKONAAHON Fnasypbro. Kopnyc
COCTOWT 13 LLIOKONAAHOTO Kpema Mexay AByms
c10AMN MapumnaHa.

* [J1a3MPOBaHHbIE LLIOKONA/HOM rNasypbto KOHdETbI
NpsMOYronbHoM popmbl. Bepx koHbeTbl oTaenaH
MOJIOUHBIM LoKoNaZ0M. Kopryc - MOMoOYHO-
LIOKONAAHBIV KPeM C Lie/IbHbIM MUHAaeM.

CHOCOLATE SELECTION BOXES

1,325 Q80
Vs kg : places
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BEg
a» PREMIUM
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 N23 Marzipan body sweets.
Sort N24 Marzipan and jelly body sweets.
Sort N25 Coconut and candied roasted nut mass body
sweets.
Sort N26 Sweets with cocoa cream filling.
Sort N97 Sweets with mint filling.
Sort N28 Sweets with truffle filling.

e 4 s 3

(ENG

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

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

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

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

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

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

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

LUOKOJIAAHBIE HABOPbDI

«3onorto Ckudos» / «Zoloto Skifov»

RS

lnasvpoBaHHbIe LLIOKONAAHON Na3ypbio KOHPETbI

LIeCTV COPTOB C PAas/INYHbIMU KOopnycamn 1

paznnyHoi Gpopmbl. KoHdeTbl akkypaTHO yNOXeHbI B

XYAOXKEeCTBEHHO 0pOPMIEHHbIE KOPOBKM:

* KOHETbI OKPYrNoV GOPMbI C OTAENKON Ha
nosepxHocTu. Kopmyc coctonT 13 Mapuunaxa v
rPeLKoro opexa.

* KOHETbI KBaApaTHOW HOPMBbI.

Kopnyc coctouTt 3 macchl npanvHe ¢ gobasieHnem
KOKOCOBOW CTPy>KU. Bepx otaenaH 6ensim 1
MOJIOYHBIM LLIOKON3A0M. [JOHBILIKO 1 6OKOBble
CTOPOHbI [/1a3VPOBaHbI LLIOKOIAJHOWM ra3ypblo.

* KOHPETbI NPAMOYroNbHOW GOPMbI. [LOHBILLKO ¥
60KOBble CTOPOHbI [1a31POBaHb! LLIOKONaAHOM
rNasypbio. Bepx KOHPETbI OTAENaH MONOYUHBIM
LIOKONaZ0M B BUAe BOAH. Kopryc coctont 13
npanvHe c gobasneHnem ApobaeHOro rpeLKoro
opexa.

* KOHdETbI NPAMOYroNbHOV Gopmbl. [LOHbILLKO 1 Goka
rNa3vpoBaHb! LLOKONaAHOM rasypbio. Bepx koHdpet
oTAeNaH MOJIOYHBIM 1 6enbiM wokonaaom. Kopryc
COCTOWT 13 LLIOKONAAHOTO Kpema C gobasieHnem
KYKYPY3HBIX X/I0MbeB.

* KOHdETbI KBaZpaTHOM GOpMbI. [JOHBILLIKO 1 6OKOBble
CTOPOHbI MOKPbITHI LWOKOAAAHON nasypbto. Kopryc
COCTOWT 13 LLIOKONAJHOTO Kpema MexXay AByms
c10AMN MapumnaHa.

* [N1a3V1POBaHHbIE LLIOKONAAHON Na3ypbto KOHETbI
npsMOoyroabHoN popmbl. Bepx koHbeTbI oTaenaH
MOJIOYHBIM LokoNazoM. Kopryc - MOnoYHo-
LIOKONaAHbIV KPEM C Lie/IbHbIM MVHAaNeM.

9000 2p 6
2537 56

(ENG

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

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

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

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

e 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.

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

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

~™
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«basan Cyny Premium» TptogenbHbie

«Bayan Sulu Premium» Truffle

RS

Habop, cocTosALmit U3 4-X COPTOB PO3HUYHbIX
KOH®ET, YI0XXEHHbIX B KOPPEKC.

Copt N21 - KOHdeTbI U3 TEMHOTO WOoKoAaja C
HaUVHKOW 3 MOJIOYHO-TPIO(GENBbHON Macchl,
yKpalleHHble LenbiM GYHAYKOM, AeKOPUPOBaHHbIe
6e/bIM LOKONaA0M.

Copt N92 - KOHdeTbI U3 TEMHOTO WoKoNaja C
HaYMHKOW 13 TEMHOTO Tprodens, yKpalleHHble
BO3/YLUHbIM PUCOM.

Copt N23 - KOHdeTbl 13 TEeMHOTO LWoKoNaja C
HauuHKoW 13 6enoro Tprodens, ykpalleHHble
ApOo6eHbIM MUHAANEM,

Copt N24 - KOH}EeTbI N3 MONOYHOTO LLIOKONaAa C
HauMHKOW 13 6enoro Tptodens, AeKOpUpPoBaHHbIe
MOJIOYHbIM LLOKOJIa40M.

1642 %Smf" 1,312 s O

a

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 N23 - dark chocolate sweets with white truffle
filling decorated with

crushed almond.

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

i [
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LUOKOJIAAHbIE HABOPbI

CHOCOLATE SELECTION BOXES

«Accoptun Kocranain» / «Assorti Kostanay»

D

KoHdeTbl U3 TEMHOrO 1 MONOYHOTO
LLokonaza, pa3HoobpasHon Gpopmbl, €
penbepHbIM PUCYHKOM Ha MOBEPXHOCTY.
Bbinyckaetcs Habopom KoHder,
cofepkalyM NaTb PasNYHbIX HAUYNHOK:
* opexoBas HauMHKa

* MOMaZHO-C/IMBOYHAs HauMHKa

* LOKONAZHas HauMHKa

e KenenHas HaunHka

* nomazHo-6aHaHoOBas HaunHKa

(ENG

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

*nut filling

« cream fondant filling

« chocolate filling

«jelly filling

* banana fondant filling

—

kg i
000 2p Kopobku S5 K2 mecm ,., Mmecsyee
358 4307 % e 551,295 Hd 80 2271y 6 monis

Ha6op wokonaaHbix koHpeT «basH Cyny»
«Bayan Sulu» chocolate sweets selection box

RUS

LLiokonagHble KOHPETbI C HaUMHKaMN pa3HOO6pa3HOW
HopMbI € pesibedHbIM PUCYHKOM Ha MOBEPXHOCTU.
BbinyckaeTcsi HABOPOM KOHET, copep>KaLLmX TpU
PasAMYHBIX HAUMHKM: MOMaZHO-MOJIOYHas,
LLIOKONAZHasA, BapEéHas CryleéHka

(ENG

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.

~™

() )
9000 2p R K2 mecm T~ mecayes
128 % 1250 1,536: L 505 5y 1 2wt

m

= —
000 2p S22 2p t 4 | mecm - Mecayee
511287 6= 7687 [H80u E12w

«Accoptn» / «Assorti»

RS

LLlokonaaHble KOHPETbI C HAUMHKaMU,
pa3HoobpasHoOW popMbl, C pesbedHbIM PUCYHKOM
Ha NoBepPXHOCTU. Bbinyckatotcs Habopom koHberT,
COAEP>KaLLMM TPW PasNnYHble HauNHKW:

* HaunHKa TprodenbHas

* nomMazHo-6aHaHOBas HauVHKa

* HauMHKa >enenHas

(ENGJ

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

[ =]

kg, ﬁ]
000 7 2p 2,«, obok S 2 K2 mecm - mecayes
8ewmo 1 5 gr % 1 baf{es Ei 7 1 kg é 3 2 places 38"(9 months

() T
9000 2p Kopobox XX K2 ——] mecm ~ mecsAyes
1757 56 w~ 51,055 H80x R 65

«Accoptu baaHn Cyny» / «Assorti Bayan Sulu»

RUS

LLlokonaaHble KOHPETbI C HaUMHKaMK,
pa3Hoo6pa3HON GOPMbI, C penbepHbIM PUCYHKOM
Ha NoBePXHOCTU. Bbinyckatotca Habopom KOHET,
coziep>KaLLMM TPV pasanyHble HauNMHKM:

* opexoBas HauvHKa

* NoMagHo-6aHaHOBas HauMHka

* KPeMOBas Ha4MHKa ¢ APO6EHbIM Opexom

~™
kg
000 2p Kpobox Y5
1807 %12:&“ ]

(ENG

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

e cream filling with crushed nut

K2 mecm ﬁﬂ mecsyes
2,1 kg @ 3 places ggu@ months

~
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CHOCOLATE SELECTION BOXES

LUOKOJIAAHBIE HABOPbDI

«Accoptu basaH Cyny» / «Assorti Bayan Sulu»

(RUS

LLlokonazgHble KOHMETbI C HaUMHKamK,
pa3Hoo6pa3sHON GOPMBbI, C peNbedHbIM PUCYHKOM
Ha NMoBepxHOCTU. Bbinyckatotca Habopom KoHberT,
coAepallm TPV PasinuHble HaunHKM:

* opexoBas HauuHKa

* noMaaHo-6aHaHOBas HauMHKa

* HauMHKa-BapeHas CrylieHka

(ENG]

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

e banana fondant filling

«filling — boiled condensed milk

—

o ——
000! ;., 2p ;"Ko 06ox T ; " K2 —1— mecm o mecayee
0emo 18 gr % 1 bo)p(es Ei ’ 184 kg .- 32 places gguCL} months

~m™

kg i
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«Accoptu basaH Cyny» / «Assorti Bayan Sulu»

RS

LLlokonazHble KOHETbI C HaUMHKamu,
pa3Hoo6pa3HOl HOPMbI, C peNbedHbIM PUCYHKOM
Ha NoBepXHOCTU.

BbinyckatoTcs Habopom KOHPET, cofepkallyim
YeTblpe pasNnyHble HaYNMHKN:

*MapLunaHoBas HauvHKa

*opexoBas HaunHKa

°nomMagHo-baHaHoBas HauvHKa
*HauMHKa-BapeHas CryljeHka

(ENG]

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

Available in sweets selection box containing four
different fillings:

*marzipan filling

enut filling

*banana fondant filling

«filling — boiled condensed milk

[ =)

- —
000! 2p Kopobok :"g: K2 [T mecm oooL Mmecsayee
0eno gr boxes &1, kg = places oo @ months

«Accoptu baaH Cyny» / «Assorti Bayan Sulu»

(RUSZ

LLlokonazHble KOHETbI C HauMHKaM,
pasHo06pasHoii GOpMbl, C penbedHbIM PUCYHKOM
Ha NMoBepXHOCTY. BbimyckatoTcs HABopoM KoHbeT,
cofepxaliM YeTbipe PasanyHble HaUMHKU:
eopexoBas HaunHKa

*rlomMagHo-6aHaHOBas HaunHKa

*KpemoBas HauMHKa € Apo6aeHbIM OpexoM
eXeneitHas HaumHKa

(ENG]

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

enut filling

*banana fondant filling

ecream filling with crushed nut

sjelly filling

—

7 —
2p Kopo6oK :"g: k2 —— mecm oooz Mmecayee
0emo gr boxes 3 - s kg = places 0o (L} months

«Accoptu basaHn Cyny» / «Assorti Bayan Sulu»

RS

LlokonazaHble KOHMETbI C HaUMHKaMK,
pa3Hoob6pasHoi HOpMbI, C PeNbedHbIM PUCYHKOM
Ha NoBEPXHOCTW. Bbinyckatotcs Habopom KoHOET,
COZEP>KALLMM LIECTb Pa3NNYHbIX HAUMHOK:
eMapLunaHoBas HauvHKa

*OpexoBas HauvHKa

*nomMagHo-6aHaHoBas HauvHKa
*HauMHKa-BapeHas CryLieHka
*NOMaAHO-CIMBOYHAs HauMHKa

*TprodenbHas HaumHka

ad

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

enut filling

*banana fondant filling

«filling — boiled condensed milk

scream fondant filling

etruffle filling

=]

” .

SN
S000 ep 61 T 2| mecm n MecAyes
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LUOKOJIAAHbIE HABOPbI

«Accoptu basaHn Cyny» / «Assorti Bayan Sulu»

RS

LLlokonaaHble KOHPETbI C HAUMHKaMU,
pa3HOO06pasHON GOPMbI, C pesbePHbIM PUCYHKOM
Ha NOBepPXHOCTU. Bbinyckatotcs HA6opOM KOHOeET,
cofepXXallyM LeCTb PasAnYHbIX HAUMHOK:
eopexoBas HauuHKa

*romMazHo-6aHaHoBas HauMHKa

*KpemMOoBas HauMHKa C 4PO6AEHbIM OPEXOM
eKenenHas HaunHKa

*MOMaZHO-CIMBOYHANA HauMHKa

*LIOKOMAAHAsA HauMHKa

=]
g,

ke i

LD

S060 2p 61 Sl 2| mecm o mecayes
0eno 32 0 gr % g bopoo E' 960 g’;' @ 80places ggu@ months

Ha6op wokonaaHbix koHpeT «Bayan Sulu Barista»

CHOCOLATE SELECTION BOXES

CTPAHULA
PAGE

(ENG

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

*banana fondant filling

ecream filling with crushed nut

sjelly filling

ecream fondant filling

echocolate filling

«Bayan Sulu Barista» chocolate sweets selection box d "lB \RIS

(RS

LLlokonaaHble KOHPETbI C HaUMHKaMK
KyrnonoobpasHol popmsl, ¢ penbedHbIM
PUCYHKOM Ha MOBEPXHOCTU. Bbinyckaetcs
Habopom KoHdeT, cogepkallum Tpu
paz/inyHble HaUMHKW:

ekodenHas HaunHKa

*MOJIOYHAaA HauMHKa

*LLIOKONaZHas HauMHKa.

S000 2p 6
1337 512

Ha6op wokonagHbix koHget «Bayan Sulu Fresh-Mix»
«Bayan Sulu Fresh-Mix» chocolate sweets selection box

RUS

Habop wokonagHbIx kKoHpeT «Bayan Sulu
Fresh-Mix» - gep3kuii BKyC B aKTyanbHOW
ApKoW kopobke! OpurrHabHble HauMHKM (CO
BKYCOM anefNbCyHa, BULLHW U KNYBHVKY) B
LIOKOIaZle BbICOYANLLIEro KauecTBa co3jatoT
CBEXMWIA BKYC CaMbIX APKUX KOHdET
KOHAnTEpcKow Gpabpukm «basH Cyny».

[=]7]
@0
80
(e]s]

Ha6op wokonaaHbix kKoHpeT «Primavera»
«Primavera» chocolate sweets selection box

RS

LLlokonaaHble KOHPETbI C HAUMHKON,
KynonoobpasHoi GopMbl, C pesbedHbIM
PVICYHKOM Ha MOBEpXHOCTK. Bbinyckaetcs
Habopamu KoHbeT, cogepKallmx He MeHee
NATW Pa3NINYHBIX HAYMHOK: LLIOKONAAHOW,
KOhENHOM, MONOYHOMN, BULLIHEBOW,
anenbCYHOBOW, KNTYOHUYHOW.

—m
” .
SN
S000 ep 61 ~ 2| mMecm n mecaya
0emo, 2 10 gr % 3 boxes EF 630 g’; é 80 places ggn@ months

(ENG

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

fillings:
«coffee filling
emilk filling

echocolate filling.

o kg i
w5 1,596 50w g 6
J - ’ kg places |oo @ months
~m
T i
000 p 6 <5 2 mecm o mecaya
5 1337 5 6m 5798: [ 80x b6

(ENG

«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.

~m
A [

000 ep 6 <> K2 Mecm ~ mecaya
5 1357 5 12me ©51,625 H 505 &R 6w
——

. <0 o
ep Kopobok — 2| T mecm o mecaya
1357 % 6z T5810: L 80%= [kg 6 3

A i
@ b CDhimave@
Chocolate dome-shaped sweets with filling, A
with relief surface. Sweets selection boxes ~ i -
include at least five various fillings: chocolate,
coffee, milk, cherry, orange, strawberry.
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LUOKOJIAAHBIE HABOPbDI

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

RS

Habop coctout 13 koHdeT: «Fiore milk», «Fiore
truffle», «Fiore caramel», «Fiore jelly», «Fiore
yogurt». LLlokonagHble KOHPETbI C HAUNHKOM
NPAMOYro/IbHOM HOpMbl, C pesibedHbIM
PVCYHKOM Ha NMoBepXHOCTU. BbinyckaeTcs
HabopoMm KOoHbeT, cogepKalLnm nsaTb
Pa3INYHbIX HAUYMHOK: MONIOYHAs HauMHKa,
LIOKONaAHasA HauMHKa, KapamenbHas HauMHKa,
>KenenHas HauMHKa, NorypToBas HaumHKa.

000 ep Kopo6ok §k g:
(x[clule} gr boxes

ad

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.

mecm oooo mecaya
gr places nu months

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

RUS

[Na3vpoBaHHble LLIOKONAAHOV Fa3ypbto
KOHPeTbl 0BabHOW Gopmbl. Kopryc coctont
13 CyxoppyKTOB (YepHOCAMB 1 abpukoc) He3
KOCTOUKMW, CBApEHHbIX B cuporne. Bmecto
KOCTOUKU B YEPHOCIMNB 1 abpUKOC BIOXKEHO
AAPO MUHAANA.

a»

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

[ =)

kg )
000 2p Kopobox Y5 Ke mecm P mecaya
558 250+ % 12: 553,05 5005 ﬁgg"@ months
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000 2p Kopo6ok < K2 mecm P mecaya
2507 H6m 1,55 HH80kn R 3w

«A6pukoc B wiokonaae» / «Abrikos v shokolade»

(RUSZ

[Na3npoBaHHble LIOKONAAHOW Fasypblo
KOHdeTbl oBasbHOM popmsbl. Koprnyc coctont
13 abpukoca 6e3 KOCTOUKM, CBAPEHHOTO B
cupone. Bmecto koctouku B abpukoc
BJIOXKEHO AP0 MUHAANA.

ao

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

[ =]

kg, i
S000 2p Kopo6oK P K2 mecm o mecaya
%28 250+ % 12 953,05 O 500 [ 3
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mecm mecaya
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«YepHocauBs B wokonage» / «Chernosliv v shokolade»

(RS

[nasvpoBaHHble WOKONAAHON [1a3ypbo
kKoHbeTbl oBanbHOM dopmsbl. Kopnyc coctont
13 YepPHOC/NNBA, CBAPEHHOTO B CMpore.
BmecTo KOCTOUKM B UEPHOCAVB BNOXKEHO
AAPO MUHAANSA.

a

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

of stone.

o000 2p
Gemo gr
9060 2p
Gemo gr
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HABOPbI KOH®ET
SWEETS SELECTION BOXES

«Ipnnbsx Kocranaicknin» / «Grilyazh Kostanayskiy»

a»d

[Na3npoBaHHble LLIOKONAAHOW Fa3ypbto
KOH®eTbl NpAMOYrosbHOW Gpopmbl. Kopryc
COCTOUT U3 FPW/IbAKHOM Macchbl C apoOMaToM
anenbcuHa.

—
2 —_
000 2p Kopobok S K2 L1 mecm - mecayee
8emo 2 1 gr % 12 oo Ei 2’5 kg | 5 places Eg‘@ months
—
kg i
Kopo6oK S K2 mecm - mecayee
e 1,295 H80u Ep s

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

(=]~
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RS

[Na3npoBaHHble WOKONAAHOW [Na3ypbio KOHPETbI
ABYX BUZ0B:

Bug N21 - [nasvpoBaHHble LWOKONAZHON 1a3ypbto
KOHdETbI NpsMoyronbHol dopmsbl. Kopryc coctout
13 NoOMagHO Macchl Kpem-bptonie ¢ AobaBaeHvem
KaKao-nacTbl, A6104HO NoABapKK 1 apomata
«AnenbCuH».

Bua N92 - Ma3npoBaHHble LOKONAAHOW rasypbto
KOH}eTbI NpAMOyroabHoi dopmbl. Kopnyc coctont
13 NOMagHoM Macchl Kpem-6ptonie ¢ obaBaeHvem
OpPEXOBO-MOJIOYHON NACThl.

~
- ——

S0O0! 2p Kopobok :"g: L mecm  (goge mecayee

Gemo gr boxes &I 1, kg e places uo@ months

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

(RS

[nasvpoBaHHble LWOKONAAHOW rN1a3ypbto KOHEeTbI
ABYX BUAOB.

Bua NQ1 - MasnpoBaHHble LLOKOMAAHOW rasypblo
KOHdeTbI NpsamoyronbHol Gopmsbl. Kopryc coctout
13 NOMagHoM Maccbl Kpem-bptone ¢ gobaBneHvnem
Kakao-nacTbl 1 apoMaTom poma.

Bua N22 - Mna3vpoBaHHble LWOKONAZHON r1a3ypbto
KoHdeTbl NpAMoyronbHoi dopmbl. Kopnyc coctont
13 NOMagHOM Maccbl Kpem-6ptone.

[ =]

o —_—
000 2p 6 X k2 mecma o mecayes
0eno 2 10 gr % 6 boros ¢ Ei 1’26 kg . ; 2places SSUCL} 1 months

«BOTA» Milk 28 wT. x 23 r
[RUS

HeXXHbI MONIOYUHBIN LWoKoas,
C MOJIOYHOWN HAYMHKOM.

B237 )28 s %1 7 sonsso
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KocraHamcKun

(ENG

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

a»

Chocolate icing glazed sweets of two sorts:

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

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

a»

Chocolate icing glazed sweets of two sorts.

Sort N21 — Chocolate icing glazed rectangular-
shaped sweets. The body consists of creme brulee
fondant mass with cocoa spread and rum aroma.
Sort N22 — Chocolate icing glazed rectangular-
shaped sweets. The body consists of creme brulee
fondant mass.

a»

Delicate milk chocolate with milk filling.

" ‘ mecma mecayee ~
7,084 ;; @ 84 places @Jﬂ@ 1 montl;ls ﬁ




CTPAHULIA 1 2 LUOKONAL
CHOCOLATE

(RUS

He>XXHbI MONOYHBIN LWoKoag, Delicate milk chocolate with milk filling.
C MOJIOYHOW HaUVHKOA.

w, Mg

SHocoan

—~
7 .
2p wmyx 4 Kopo6Ku ‘e-»‘q: K2 mecm oooo. mecsyes
gr pieces boxes E ' )y kg places 00 @ months

RUS] (ENG]

MoNOUHBIV WOKONaA C HAUYMHKOM Rectangular-shaped milk chocolate with filling.
NpAMOYroabHOM GopMbl. HaunHka — momagHo- Filling - milk fondant cream.
MOJIOUHbIN KpeM.

-

e o

K2 Kopanwa <SS K2 aii
0 5 K2 8 Kog:on N 4 K2 oooz. 12 Mmecayee
lyd kg boxes & kg o0 @ months

RUS] ao

MONOUHBIV LWOKONaA C HAUYMHKOM Rectangular-shaped milk chocolate with filling.
NpPAMOYro/ibHol GopMbl. HaunHka — momagHo- Filling - milk fondant cream.
MOJIOUHbIN KpeM.

K Clooz 165 1,445 BR12 %

a

MO/IOYHBIV WOKOAAZ C HAUMHKOM Rectangular-shaped milk chocolate with filling.
npsMoyroabHol G¢opmMbl. HaunHka — nomagHo- Filling - milk fondant cream.
MOJIOUHbIN KpeM.

m
K2 kopanwa <AL K2 aii
0 5 K2 8 Kopo6oK N K2 oooz. 1 Mmecayee
Vyd kg boxes XN kg ""“@ months




LUOKOJIA,
CHOCOLATE

«Crazer»

D

MONOYHbIN LWOKONAA C HAUMHKOM
npsMoyroibHol GopMbl. HaunHka — nomaaHo-
MOJIOYHbIN KPEM.

2 @ K2 ‘. Ke
)90 5165 1,445 ERI2

(ENG

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

aii

Ha6op wokonaga «BS ¢ MO/IOUHBIMY HAUMHKAMM>»
«BS with milk filling» chocolate collection

(RS

Habop coctout 13 yeTbipex BUAOB LLOKONAAA:
«BS € MONIOYHO-KNYOHMYHON HaUMHKOM», «BS ¢
MOIOYHOW HauMHKOW», «BS ¢ MONOYHO-
aneabCMHOBOW HaUMHKOW», «BS ¢ MONOUHO-
6aHaHOBOW HaumHkom». LLlokonaa «BS ¢
MOJIOYHO-KNYBHUYHOW HaUMHKOM» - MONOYHBI
LLIOKO1aZ, C MOIOYHOW HAUUHKOW CO BKYCOM
kny6Huku. LWokonag «BS ¢ monouHoM
HaUMHKOM» - MOJIOYHbIV LWOKONAZ C MOJIOYHOM
HaunHkoM. LLlokonag «BS ¢ mosouHo-
aneabCMHOBOW HAaUMHKOW» - MOJIOYHBIA
LLIOKO1a, C MOIOYHOM HAUMHKOW CO BKYCOM
anenbcuHa. LLokonag «BS ¢ MmonouHo-
6aHaHOBOW HAUMHKOWM» - MOJIOYHbIN LWOKOAAA C
MOJIOUHOW HauMHKOM CO BKycoM BaHaHa.

(ENG

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.

—
A )

000 2p 61 <= K2 mecm ~ MecAyee

= 1607 £20=- 3,2 & H 80s= gy 1 25

Habop wokonaga «BS ¢ MONOUYHBIMM HaUMHKaAMU»
«BS with milk filling» chocolate selection box

a»

Habop coctout 13 yeTbipex BUAOB LLOKOAaAA:
«BS € MONIOUYHO-KIYOHMYHON HauUMHKOM», «BS ¢
MOJIOY-HOW HaYMHKOW», «BS ¢ MONOUYHO-
anebCMHOBOW HaUMHKOW», «BS ¢ MONOUHO-
6aHaHOBOM HaunHKoM». LLlokonag «BS ¢
MOJIOYHO-KNYBHUYHOW HaUMHKOM» - MONOYHBI
LLIOKONa/, C MONIOYHOMN HAUMHKOW CO BKYCOM
kny6Huku. LWokonag «BS ¢ monouHoM
HaUMHKOM» - MOJIOYHBIN LWOKOAAZ C MONOYHOM
HaunHkoMn. LLlokonag «BS ¢ mosouHo-
anebCMHOBOI HAaUMHKOW» - MOIOYHBIA
LLIOKONa/, C MONIOYHOMN HAUMHKOW CO BKYCOM
anenbcuHa. Lokonag «BS ¢ MonoyHo-
6aHaHOBOW HAUMHKOWM» - MOJIOYHbIN LWOKOAAA C
MOJIOYHOW HaUMHKOM CO BKycOM BaHaHa.

~m
A
o000 2p Kopobok o
[2ea0] 240 gr % 10 boxes )

(ENG

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.

2 4 K2 1 mecm oon 1 mecsayee
s kg . places oo @ months
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LUOKONAL,
CHOCOLATE

Ha6op wokonaaa «KaszaxcraHcknin»
«Kazakhstanskiy» chocolate selection box

(RS

Habop cocTonT 13 Tpex BUAO0B LWIOKOAAA:
«KasaxcraHckuin», «KasaxctaHckui» Dark,
«KazaxcraHckuii» Milk. Lokonag
«KasaxcTraHckumi» - 370 HaTypabHbI
LIOKOMAZ C MOJIOYHO-BaHW/IbHOW HOTKOM,
cozepaHvie Kakao-npogykTos - 49%.
LLlokonaz ropbkmit «KasaxcraHckmin» Dark -
KNacCUYeCKU TeMHbIV LLOKONAZ C
cosep>kaHreM Kakao-npogaykTos - 82%.
LLlokonag monouHbI «KazaxctaHckuins Milk -
HEXHbIV MOIOUHBIV LLOKONAZ C
coAep>kaHnem Mmonoka - 25%.

(ENG]

Selection box consists of chocolate of three
types: «Kazakhstanskiy», «Kazakhstanskiy»
Dark, «Kazakhstanskiy» Milk. Chocolate
«Kazakhstanskiy» is a natural chocolate with
milk and vanilla flavor, content of cocoa
products is 49%. «Kazakhstanskiy» Dark
chocolate is a classic dark chocolate, content
of cocoa products is 82%. «Kazakhstanskiy»
Milk chocolate is a delicate milk chocolate,
milk content is 25%.

—~

kg; [ ]
000 2p 0po6o St Ke - mecm - Mecsayee
B 180+ 514w 852,52 5 [ 80w BT 25

Ha6op wokonapa «KasakcraH»

«Kazakhstan» chocolate selection box

(RUS

Habop cocTonT 13 Tpex BUAO0B LIOKOAAA:
«KaszaxcraHckumin, «KasaxcraHckmi» Dark,
«KazaxcraHckuii» Milk. Lokonaa
«KasaxcraHckmit» - 3T0 HaTypabHbIi
LLIOKOIaZ C MONIOYHO-BaHWAbHON HOTKOM,
cosep>kaHvie kakao- NpoayKToB - 49%.
LLlokonaa ropbkuii «KasaxcraHckmin» Dark-
KJ1aCCUYECKUI TEMHBIV LLOKOaZ C
coAep>KaHneM Kakao-npoayktos 82%.
Lllokonag monouHbii«KazaxctaHckuin» Milk-
HEXHbIV MOJIOYHBIN LLOKOAAA C
cogepxaHvem monoka 25 %.

[ =]

ke
2p Kopanwa LY
B8 150% 105 T5
gr boxes E-

(ENG

Selection box consists of chocolate of three
types: «Kazakhstanskiy», «Kazakhstanskiy»
Dark, «Kazakhstanskiy» Milk.
«Kazakhstanskiy» chocolate is a natural
chocolate with milk and vanilla flavor,
content of cocoa products is 49%.
«Kazakhstanskiy» Dark chocolate is a classic
dark chocolate, content of cocoa products is
82%. «Kazakhstanskiy» Milk chocolate is a
delicate milk chocolate, milk content is 25%.

K2 i OopbIH aii
1 5 K2 8 mecm ggul 1 Mecsaues
V4 kg places O months

Ha6op wokonaaa «KaszaxcraHcknin»
«Kazakhstanskiy» chocolate selection box

(RUS

Habop coctonT u3 Tpex BUAOB LLOKONAAa:
«KazaxctaHckuin», «KaszaxctaHckuin» Dark,
«KazaxcraHckuii» Milk. LWokonaa
«KazaxcTaHckuit» - 370 HaTypasibHbIN
LLIOKOaZ C MOJIOYHO-BAHWIBHOW HOTKOW,
cosep>kaHvie Kakao- NpoayKToB - 49%.
LLlokonag ropbkuit «KasaxcraHckmit» Dark-
KN1aCCUYECKUI TeMHBIV LLOKONAZ C
coaepxaHvem kakao-npogyktos 82%.
LLlokonaa monouHbii«KasaxctaHckuins Milk-
HEXHbIV MOIOUHBIV LLIOKONAZ C
cogep>xaHvem monoka 25 %.

(ENG]

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

«Kazakhstanskiy» Dark chocolate is a classic
dark chocolate, content of cocoa products is
82%. «Kazakhstanskiy» Milk chocolate is a
delicate milk chocolate, milk content is 25%.

~™
. |
S
060 2p 6 e K2 mecm [ mecayee
=% 1852 %mmw 51,855 LH 80 g1 2



LUOKOJIA,
CHOCOLATE

«KasaxcraHckun» / «Kazakhstanskiy»

(RS

M3bicKaHHbIV HaTypasibHbIN LLOKOAAZ C
coziep>kaHneM Kakao TepToro 1 kakao-Maca.
He>Has MONOUYHO-BaHW/IbHas HOTKa
noAYepKku1BaeT APKUIA BKYC HaCTOSALLErO
wokonaga. ObLas f01 Kakao-NpPOAYKTOB -
49%.

(ENG

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

~™
kg i
9300y P 5365 H80onm R 18

LWokonag ropbkuit «Kasaxcranckuin» Dark /

«Kazakhstanskiy» Dark chocolate

a»

Knaccmueckmii TEeMHBIRN WOKOAAA, C
coaepxaHvem
Kakao-npoayKToB - 82%.

‘. K L
300255 12 e 53,65

(ENG

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

i 1]

mecm ooon Mecsyee
places oo @ months

lWokonaa monounbin «<Kasaxcranckum» Milk /

«Kazakhstanskiy» Milk chocolate

RS

He>HbI MOIOYHBIN WOKOoAAA,
C BaHW/IbHbIM apOMaTOM.
Copep>kaHune monoka - 25%.

Y
300555 12 me 5 3,

(ENG

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

mecm ~ Mecayee
6 i; é 80!”“‘95 E‘;@ 12 montll‘rs

«KasaxcraHckuin» / «Kazakhstanskiy»

a»

V3bicKaHHBIV HaTypabHbIVi WOKOAAZ C
cofiepKaHneM Kakao TepToro 1 kakao-Macna.
He>xHas MONoYHO-BaHWAbHasA HOTKa
noguepKMBaeT APKUIA BKYC HaCTOSILLLEro
Lwokonaga. Obuas fons Kakao-npoaykTos - 49%.

(ENG

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

=
” .

2 2p Kopo6ok ‘e'g: 1 K2 1 mecm  [goge 1 mecsAyee

gr boxes E. 7O kg places un@ months
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LUOKOJIAA,
CHOCOLATE

Lokonap ropbkuin «Kasaxcranckunin» Dark/
«Kazakhstanskiy» Dark chocolate

[RUSJ ap
Classic dark chocolate, content

Knaccuueckunin TeMHbIV LLOKONAZA
of cocoa products is 82%.

C coAep>KaHnem
Kakao-npoayKkTos - 82%.

~™
- —_—
2 2p Kopo6ox :"g: 1 K2 I— — 1 mecm oooz 1 mecsyee
gr boxes XNy sk = places oo @ months

Lokonaa monouHbin «Kasaxcranckumin» Milk /
«Kazakhstanskiy» Milk chocolate

Delicate milk chocolate with vanilla aroma.

He>XHbIi MONIOUHBIV LLOKONAA
Milk content is 25%.

C BaHW/bHbIM apOMaTOM.
Copep>xaHune monoka - 25%.

_
(7 200+ % 8 e 1,6 e HH 7108 1 @1 wecaes

«Bayan Sulu Menthol»
D a»

Rectangular-shaped chocolate with filling.

LLlokonaz ¢ HaUMHKOM NPAMOYTONbHOW
Filling — fondant with menthol and mint.

dopmbl. HaumnHka — nomagHas
c gobaBneHnemM MaATbl U MEHTOA.

i ]

mecm o Mecayee
108 places 33@1 months

2| Kopobok ‘. K2 [
7 2007 58w+ 51,65

«Bayan Sulu Orange»

LLlokonag ¢ Ha4YMHKOM NPAMOYTONbHOW Rectangular-shaped chocolate with filling.
dopwmbl. HaurHka — nomagHas Filling — fondant with natural orange juice.

¢ sobaBneHvemM HaTypanbHOro
anenbCHOBOTO COKa.

~m
Al i
2p 6 ~ K2 mecm ~ mecsyee
0 200+ % 8 TH51,65 L1108 [T 2um



LUOKOJIA,
CHOCOLATE

«Bayan Sulu Milk»

(RUS}

LLlokonaz ¢ HaUMHKON NPAMOYrOIbHOW
dopmbl. HaunHka — nomagHan
¢ fobaBneHneM CryLLeHHOro MOJIoKa.

0 2007 8wz

«Bayan Sulu Truffle»

RS

LUOKOIla,D, C HauUMHKOM ﬂpﬂMOyFO}]bHOI\/’I
q)OprI. HauuHka — WwokonagHaa nomaga.

(ENGJ

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

~™
A )

<=5 K2 mecm ~ Mecsayee
= 1,6% é 108" |33°@1 months

(ENG

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

—
7 ——
;.’ 2p Kopo6ok :g: 1 k2 T 1 mecm ooos 1 Mecsyee
gr boxes ) Lo 1% : places 0o @ months

«Bayan Sulu Cherry»
RUSJ

LLokonaz ¢ HaUMHKOM MPAMOYroNbHOM
¢dopmbl. HaurHka — nomagHas ¢
AobaBneHneM HaTypasibHOrO BULLIHEBOTO
coka.

2 2p Kopo6ok
gr boxes

«Bayan Sulu Classic»

RS

M3bicKaHHbIN HaTypabHbIA WOKOAaZ, C
CoZepXKaHneM Kakao TepToro v Kakao-macsa.
HexkHas MONIOYHO-BaHWAbHAs HOTKa
NOAYEPKMBAET APKNIA BKYC HACTOSLLLErO
wokonaga. Obuwas fons Kakao-npoaykTos - 49%.

ep Kopobok
gr boxes

ki -
N

~‘1 6Kz .
V' 4 kg

—
=TS e A mecm
E - ’ kg 2 places

(ENG

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

i ]

mecm o Mecayee
1 0 places 33“@1 2 montzs

(ENG

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

ooos mecsyes
oo@ months

CTPAHULA
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LUOKONAL,
CHOCOLATE

CTPAHULA
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Ha6op wokonaaa «Bayan Sulu Collection»
«Bayan Sulu Collection» chocolate selection box

(RUSZ ap

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

Habop coctout u3 wokonaga: «Bayan Sulu Milk»,
«Bayan Sulu Cherry», «Bayan Sulu Orange»,
«Bayan Sulu Menthol», «Bayan Sulu Truffle»,
«Bayan Sulu Classic».

2p O nakemoe @ K2 i mecm ﬁ, mecayee

@ 5 gr % 6 bags % kg é 10 places 33“(9 1 mont‘l‘ls
2p Q nakemoe @ K2 i mecm -

()10005 3w~ 35 H108m EI12mw

«KasaxcraHckuin» / «Kazakhstanskiy»

PREMIUM

ﬂi‘,\\ =y
@

Kasaxcranexkui

Ka3a§§EaHCKuﬂ

RUSZ

M3bicKaHHbIN HaTypasibHbIN LLOKONAZ,

C coAep>KaHneM Kakao TepToro 1 kKakao Macsia.
HexkHaa MOJIOUHO-BaHWAbHAA HOTKa
NOAYEpPKMBAET APKNIA BKYC HaCcTOALLEro
wokonaga. ObLwas 4os Kakao-npPoAyKToB - 49%.

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 wmyk . K2 :: mecma mecayee
% 100 ge @ 22 piec}és 2,2 kg - 1 72places ?';"@1 months

«KazaxcraHckmni» / «Kazakhstanskiy»

RS

M3bicKaHHbIN HaTypasibHbINA WOKONAZ,

C coziep>KaHnem Kakao TepToro 1 Kakao Macna.
HeXHas MONOYHO-BaHWAbHaA HOTKa
noAYepKMBaeT APKNA BKYC HaCTOSALLLEro
wokonaga. ObLas fons Kakao-npoaykTos - 49%.

boxes

& 10022257 g

a

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

[ =]
A K i mecma mecayes
K"‘8 kg 4 places 3277 1 months
T Or C;

Llokonaa monouHbin «Kazaxcranckmnin» Milk /

«Kazakhstanskiy» Milk chocolate

(RS

Hed>xHbIi MONOUHbIN WOKOoAaA
C BaHW/IbHbIM apOMaTOM.
Copep>kaHune monoka - 25%.

ad

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

m
- _
.0
ep wmyk 66 s K2 11 mecma [=} Mecayee
%mog, g;lzzm%amw T 8850148 [33“@1 months



LUOKOJIA,
CHOCOLATE

LWokonag ropbkuin «Kasaxcranckmnn» Dark /
«Kazakhstanskiy» Dark chocolate

(RUS}

Knaccnmyeckwii TEMHBIN LLOKONAZ C COAePXKaHNEM
Kakao-npogayKkToB - 82 %.

(ENG]

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

mecsAyee
months

1002022 35 4 S5 8,80 481 BT

«KaszaxcraHckuin» Nuts / «Kazakhstanskiy» Nuts

(RUS

M3bICKaHHbIV HaTypasbHbIl WOKOAAZ

C coAep>KaHneM Kakao TepToro 1 kakao mMacna ¢
nobasneHnem apobneHoro opexa. ObLas gons
Kakao-npogykToB - 44%, opexa - 11%.

% 1007 % 19 sz

(ENG]

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

Mmecsyee
months

©1,95 H1725 BT

«KasaxcraHckun» Nuts & raisins / «Kazakhstanskiy» Nuts & raisins

RUS] a»

M3bicKaHHbIN HaTypabHbIV WOKONAZ, C Delicious natural chocolate with cocoa mass and
cofep>KaHnem Kakao TepToro 1 Kakao macaa ¢ cocoa butter and roasted crushed hazelnuts and
fobaBsieHneM o06XKapeHHoro ApobieHoro exquisite raisins added. Total content of cocoa
dyHayKa n otbopHoro ustoma. ObLas gons products — 41%, nuts — 6,3%, raisins — 12%.
Kakao-npoaykToB - 41%, opexa - 6,3%,

nstoma -12%.

@,100% 195

Mmecayes
months

' K2 :: mecma
1,9 kg . 1 72 places @91

«Legende de I'or Classic»

a»

M3biCKaHHbIN HaTypabHbIVi LWOKONAZ,

a»d

Delicious natural chocolate with cocoa mass and

CTPAHULA
PAGE

IXCTaHCKMUI |

C coAep>KaHneM Kakao TepPTOro 1 kakao mMacna.
He>xHasi MOI0UHO-BaHUNbHAsA HOTKA NOAYEpPKU-
BaeT APKUIA BKYC HacTosLLero Wwokonaga. Obuias
[0NA Kakao-npoaykTos - 49%.

1003225 Az 58,

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

fé 18 necnses ﬁ,

ke 1] 4 mecm
g = places




CTPAHULA
PAGE

LWokona
«Legende de I'or Milk»

(RS

He>HbIi MONOYHBIN LLOKOAAA,
C BaHW/bHbIM apOMaTOM.
Copgep>kaHune monoka - 25%.

1003

(RS

Knaccuueckuii TeMHBbIN LWoKoiag,
C coepXaHvem Kakao-npogykToB - 82%.

(RS

NasnpoBaHHble LIOKONAAHO rasypbto
KOHdETbI MPAMOYro/ibHOM popMbl. Kopryc
COCTOWT W3 JBYX C/IOEB: BEPXHUIA C/IOM — xene
MaNVHOBOE, HUXXHWIA — cydie BaHUbHOE.

@ 5007 fé%? 8 e

«Bayan Sulu Souffle&strawberry»
D

lNa3npoBaHHble LIOKONAAHOW rasypbto
KoHdeTbl. Kopryc coctonT 13 cbuton Ha
6enkax Maccbl pO30BOroO LiBeTa ¢ fobaBsieHrem
apomarta «Kny6Hvika».

@ 500 % 5 s
«Bayan Sulu Souffle&lemon»

a»

[Na3vpoBaHHbIe LLIOKONAAHOW [1a3ypbto
KoHdeTbl. Kopnyc coctouT ns coutolt Ha
6e/kax Macchl XXeNToro LiBeTa ¢ obaBieHem

apomarta «JIMMOH».
<:> nakemos
bags

@500 :

KOH®ETbI
SWEETS

—
k —
LD
wmyKu. 4 Kkopobku S 8 8 K2 ]
pieces boxes & T OQ,0 kg

%2,5%; - 90 5

LUOKONAL,
CHOCOLATE

monouHbin «Legende de I'or Milk» /
milk chocolate

(ENG

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

all

Mmecayee
months

Mecm ooos 1
places oo O

Woxkonapa ropekuit «<Legende de I'or Dark» /
«Legende de I'or Dark» dark chocolate

(ENG

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

~m
2p 2 wmyku. 6 :‘k’g: 8 8 K2 :— Mecm 000,
1 Kopo6ku - = 1 8 Mecayee
100 gr @ pieces 4 boxes &[] 9,0 kg places °°O months

«Munasa moa manmHa&BaHunab» / «Milaya moya malina&vanil'»

a

Chocolate icing glazed rectangular-shaped
sweets. Double-layer center: upper layer -

raspberry jelly, lower layer - vanilla soufflé.

H90w= R

Mmecayee
months

a

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

«Strawberry» flavour.
B

K mecm
] places

Mecsyee
months

a

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

with «<Lemon» flavour.
oooL.
E&

Mmecayee
months




KOH®ETbI
SWEETS

MEYEHDbE
BISCUITS

«Bayan Sulu Souffle&chocolate»

RUS] a

[Na3vpoBaHHbIe WOKONAAAHOW r1a3ypbio Sweets with chocolate glazing. The body
KoHdeTbl. Kopryc coctont us cbutoli Ha beskax consists of creamed eggwhite mass with cacao-
Macchl ¢ AobaBaeHneM Kakao-nopoLuKa. powder.

ep Q nakemose @ 2 5K2 1 mMecm [=]=]=]ad
@ 5 00 gr %{ bags % 7P kg = places 00@ mf,c,,’; ia

«Bayan Sulu Souffle&vanilla»

RUS] a

[na3vpoBaHHble WOKONAAHON [a3ypbo Sweets with chocolate glazing. The body
KoHdeTbI. Kopnyc coctont ns cbutoin Ha consists of white creamed eggwhite mass
6enkax Maccbl 6enoro LBeTa ¢ gobaBaeHnem with vanilla flavour.

BaHWNbHOro apomara.

2p Q nakemoe @ 2 5 K2 —1— 90 mecm 0002 Mmecsyee
@ 500 gr % bags % 7P kg £ places ““@ months

MeueHbe «CHOCOLLINI» rnasmpoBaHHOe
Glazed «<CHOCOLLINI» biscuits

RUS] a

MeueHbe caxapHoe 13 MyKM NepBOro COPTa, Rectangular-shaped sugar biscuits made of
NpsSMOYroNbHOW GpopMbl. MasnposaHHoe first grade flour. Chocolate-glazed and
LLIOKOIaZIHOW TNa3ypblo U Aekopupyemoe decorated with white chocolate.

6enbim LLIOKON1a40M.

()500: &6m~ 35 [Hoow Elemw

MeueHbe «CHOCOLLINI biscuit&jelly» rnasupoBaHHoe
Glazed «CHOCOLLINI biscuit&jelly» cookies

D ap

CaxapHoe neueHbe 13 Myku NepBOro copta Glazed sugar cookies made with first grade
rnasvpoBaHHoe. COCTOWT U3 ABYX C/IOEB: flour. Two layers: sugar cookies with cocoa
caxapHoro neyeHbs ¢ gobaBneHVeM kakao powder and orange jelly.

NnopoLKa U anenbCMHOBOIO Xene.

2p O nakemoe @ Kz 1 mecm Mecayes
gr bags kg ] places gg‘@ months

I

Meuenbe «Albo Biscuit8.caramel» rnasumposaHHoe
Glazed «Albo Biscuit8&caramel» biscuits

D ao

MeueHbe caxapHoe U3 MyKW MepBOro copTa, Rectangular-shaped sugar biscuits made of first
npAMOYronbHoi Gpopmbl. [TOBEPXHOCTb MOKpPbITa grade flour. Surface is covered by caramel and
KapaMesibto 1 3arnasvMpoBaHa WoKoAaAHOM chocolate icing glazed.

rNasypbHo.

399 S&fhm B3 Hoox ER 6w

CTPAHULA
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«Peanuts&Caramel»

RS

KoHdeTbl masnpoBaHHble LWOKONaAHO-MONOUHOM
rNasypbio NPAMOYronbHO GpopMbl. Kopnyc coctout
13 BYX C/IOEB: HYIM C OPEXOM W Kapamesin ¢
OpexoM.

Y

Y

— e ™Y

RAMEL

11K [/{DFOLATE

-
\.a
*

@5 00~ fé%i poxemos

«Albo Nugat&cacao»
[RUS

[NasnpoBaHHble LOKOAAAHO-MOIOYHON Fasypbio
KOHdeTbI NpsimoyronbHol dopmbl. Kopryc coctout
13 Hyru ¢ Jo6aBaeHveM Kakao-MnopoLuKa.

500z Pfu

«Albo Nugat&nuts»
D

lNa3npoBaHHble LWOKONAHO-MONOUHOM rasypbto
KOH®ETbI MPAMOYTO/IbHON GOPMbI C KOPMYCOM 13
MOJIOUHOM HYTV 1 Kapamenu ¢ 4po6EHbIM
apaxvcom.

500 =»

5005 16

«Albo Nuts»
D

[Na3npoBaHHble LWOKONaAHO-MONOYHOMN rNa3ypbto
KOHdETbI NpsiMoyronbHol dopmbl. Kopryc coctout
13 HYrn 1 apaxuca.

500y Pufu

23

23

KOH®ETbI
SWEETS

ad

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

@ K2 mecm ooon Mecsyee
% kg places oo @ months

ap

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

K mecm ooos Mmecayee
kg places oo @ months

a

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

K2 mecm ooz mecayee
kg places ou( l ’\ months

a»

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

@ K mecm oooo Mmecayee
kg places oo @ months



KOH®ETbI
SWEETS

«Albo Nugat&caramel»

(RS

[nasnpoBaHHble WOKOAaAHO-MONOUHOM
rN1a3ypbto KOHPETbI MPAMOYTOIbHON GOPMbI C
KOPMyCOM 13 LWOKONAAHOM HYr U Kapameniu.

500 »
200

6 nakemoe

Q- Q3

«Albo Nugat»
RUS]

[na3npoBaHHble LLOKONaAHO-MONOUYHOM
rN1a3ypbto KOHPETbI MPAMOYTO/IbHOW GOPMBbI C
KOPMYCOM V3 MOJIOYHOW HYTW.

Ha6op koHauTepckux nspenmii «Albo»
«Albo» confectioneries selection box

a»

CoctaB Habopa:

KoHdeTbl «Albo Nugat»;

KoHopeTbl «Albo Nugat&caramel»;
KoHopeTbl «Albo Nugat&nuts»;
neueHbe «Albo Biscuit&caramel»
rN1a3MpoBaHHoOe.

nakemoe

5002 6=

K2
kg

&

«bota Nugat» / «Bota Nugat»
RUS]

3T0 KOHETbI yMeNb4YeHHOM GOPMbI Ha OCHOBE
HYTV, r1a3MpoBaHHbIe MONIOYHBIM LLIOKONAA0M.
Y3HaBaeMbll GUPMEHHBIN An3aiiH C
BEPOIHOKOHKOM.

nakemoe

#5m 2,55

CTPAHULA
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(ENG {
Chocolate and milk icing glazed rectangular-

shaped sweets with body made of chocolate
nougat and caramel.

mecm

mecayee
places

months

Ho0:= &8 K|

(ENCG

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

mecm
places

mecsayes
months

3

290

%

a»

Composition:

«Albo Nugat» sweets;

«Albo Nugat&caramel» sweets;
«Albo Nugat&nuts» sweets;
«Albo Biscuit&caramel» biscuits.

mecm

o
places 282

onO

Mecm;'ea
months

ad

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

mecm
places

Mecayee
months

Hoow &R
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OLLECTION
BAVAN SUL

COLLECTION
SOVAN SULU

«Choco&Milk»
(RUS

LLlokonaaHble KOHbETbI C HAUNHKOW
NPAMOYToNbHON GOPMbI C peNlbePHbIM
PVCYHKOM Ha noBepxHOCTV. HaunHka BapéHas
cryljeHka ¢ gobasieHneM KOHbAKa.

()500: & 6

®: 2
f@ﬁik

KOH®ETbI
SWEETS

a

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

mecayee

) months

mecm
places

=Y

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

RUS]

Habop coctout n3 koHdeT: «Fiore milk»,
«Fiore truffle», «Fiore caramel», «Fiore
jelly», «Fiore yogurt». LLlokonagHble
KOH®ETbI C HAUMHKOW NPAMOYTO/IbHOM
$OopMbl, € penbePHbIM PUCYHKOM Ha
NMOBEPXHOCTU. BbinyckaeTtcs Habopom
KOH®eT, cogep>Kallym NATb PasAnyHbIX
HaUMHOK: MONIOYHAsA HauMHKa, LLOKoNagHasA
HaunHKa, KapamesibHas HauvHKa,
XenenHas HaumHKa, orypToBas HaumHKa.

@500 z fé%i pavemos %

«Bayan Sulu Milk»
D

LLlokonazHble KOHGETbI C HAUNHKOM
NPSMOYroibHON GOPMbI C pesibeHbIM PUCYHKOM
Ha NoBepxHOCTW. HaunHka MONOYHO-NOMagHas.

@500 e fé%ﬁ 8 i fé%z P

«Bayan Sulu Choco»

(RUS

LLlokonaaHble KOHdETBI C HAUNHKOM
NPAMOYro/bHON GOPMbI C pebedHbIM PUCYHKOM
Ha nosepxHocTy. HaunHka MoN0YHO-NOMazHas ¢

AO6aBﬂeHMeM KakKao nopoLuka.
2p Q nakemoe @ K2
5 gr % bags kg

(ENG

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.

Mecayee
months

e 21087 f@}

ad

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

milk fondant.
B T

Mmecayee
months

i mecm
7 places

(ENG]

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

Mecayee
months

E 720 BRI

«Primavera cmopoguHoBasa» / «Primavera smorodinovaya»

D

LLlokonaaHbie koHbETLI TUMa «ACCOPTU»
Kyrnonoobpa3sHoi popmel. HaunHka xeneitHas ¢
apomaToM YepHOI CMOPOAUHBI.

2p @ naxkemos
gr bags

YE%Z v HH 96w

ap

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

mecayee
months

%
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SWEETS

«Primavera chimBouHas» / «Primavera slivochnaya» ¢ \
Lrus) LEnG) N
LLlokonagHble koHbETbI TUNa «AccopTn» Dome-shaped assorted chocolate sweets. Milk ¢ J;:‘
KynonoobpasHoi popmbl. HaunHka MoaoUHO- and cream filling with vanilla aroma.

CNINBOYHaA C apoOMaToOM BaHWUAN i

ep Q naxkemoe @ Ke :: mecm o mecsayee
(5000 He=~ F3e 96w ER6m

«Primavera opexoBas» / «Primavera orechovaya»

RUS] ap

LLlokonagHble KOHPeTbI TUMa «AcCopTU» Dome-shaped assorted chocolate sweets. Nut
KyrnonoobpasHol Gopmbl. HaumHka - opexoBoe praline filling.
npanuHe.

[)500% 2eu 3: Hoeum Eemwr [

«Primavera anenbcuHoBas» / «Primavera apelsinovaya» [ \
0 fa '
LLlokonagHble KOHGeTbI TUMa «AccopTi» ¢ Dome-shaped assorted chocolate sweets with
HauYMHKOM KynosoobpasHoi dopmbl € filling, with relief surface. Cream and fruit filling
penbedHbIM PUCYHKOM Ha MOBEPXHOCTU. with “Orange” flavor booster.

HauunHka nomagHo — ppykToBas ¢ gobasneHreM
apomatusaTopa «AnenbCuH».

2p Q naxemoe @ K2 i mecm ooos, mecsyee
gr bags kg places 0o @ months

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

RUS] ap

LLlokonagHble KOHPeTbI TUMa «AcCoOpTU» Dome-shaped assorted chocolate sweets.
KynonoobpasHoi ¢opmbl. HaumnHka - BapéHas Filling — boiled condensed milk with cognac and
cryuieHka ¢ gobaBneHveM KOHbsKa U cnupTa. alcohol.

2p Q nakemoe @ ke :: mecm J») mecayese
C)s00: 6=~ 35 [Ho6w Epews
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Ha6op koHdet «Caman»
«Samal» sweets selection box

(RS

*«Caman Wafers&caramel»

e«Caman Wafers&cacao»

e«Caman Wafers&nuts»

e«Caman Wafers&milk»

[nasnpoBaHHble WOKOaZAHO-MONOYHON
rnasypbto (Ha 3ameHuUTeNe kakao macna)

. KOH®eTbI KBagpaTHOM Ppopmbl. Kopnyc coctont
' 13 Maccbl Ha KOHAMTEPCKOM XUpe MeXAyY NATbIO

cnosmu Badesb.

()500: 5w~ 2

KOH®ETbI
SWEETS

(ENG

*«Samal Wafers&caramel»

*«Samal Wafers&cacao»

*«Samal Wafers&nuts»

*«Samal Wafers&milk»

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

X2 - mecm o Mecsayee
kg q 90 places gg‘@8 mont‘ﬁs

«Caman Wafers&caramel» / «<Samal Wafers8caramel»

RS

[Na3vpoBaHHble LLOKOAZHO-MOJIOYHO
rnasypbto (Ha 3aMeHwuTeNe Kakao Macsa)
KOHeTbI KBagpaTHol dopMbl. Koprnyc
COCTOUT U3 MacChbl Ha KOHAUTEPCKOM XMpe
MeXJy NATbo CosMu Badbensb.

(ENG

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

2p @ 5 nakemos @ 2 5,(2 :: 9 0 mMecm ooon Mecsayee
b .|
@ 500 gr %g ags % y kg places ou@ months

«Caman Wafers8cacao» / «<Samal Wafers&cacao»

RS

[nasnpoBaHHble LLOKOJaAHOW Fa3ypbto

(Ha 3ameHunTeNe Kakao Macia) KOHPeTbI
KBagpaTHoi popmbl. Kopnyc coctont n3
Maccbl Ha KOHANTEPCKOM XUpe ¢ gobaBieHu-
eM Kakao-mnopoLlka MeXAy MATbIO C0AMM
Badenb.

(500 %55~ 32,

(ENG

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.

K2 mecm [=3 Mecayee
5, 90 Q8 m

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

(RS

[nasvpoBaHHble WOKONAZHO-MONOYHOWM
rnasypbo (Ha 3aMeHuTene Kakao Macna)
KoHbeTbl kBagpaTHOW dopmbl. Kopnyc
COCTOMUT U3 MPannHe Ha KOHAUTEPCKOM XKupe
MeXay NATbIO cnoAMK Badenb.

(ENG

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.

p @ nakemoe @ K2 T mecm oo mecayee
@ 5 gr % bags % 2' 5 kg i 9 places oo @ months




KOH®ETbI
SWEETS

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

RS

[na3npoBaHHbIe LLOKONaAHO-MOOYHOWM
rnasypblo (Ha 3aMeHuTesle Kakao Macna)
KOH®eTbl kBagpaTHOW PpopMbl. Kopnyc
COCTOUT U3 Macchl Ha KOHAWUTEPCKOM Xupe
MeXAy NATb cnoAMu Badeb.

nakemoe
bags

®
«BOTA» / «<BOTA»
D

[Na3npoBaHHbIe LLOKONaAHO-MONIOYHOM
rnasypbto (Ha 3ameHnTene Kakao macna)
KOH®eTbI npaMoyronbHol Gpopmbl. Kopnyc
COCTOUT 13 KPEMOBOW MacChl Ha KOHAUTEPCKOM
Xupe ¢ fobasneHnemM kakao-nopoLuka 1 Cyxoro

MOJIOKa MeXay NATbo cnoaMu Badesb.
0 322 ‘0@ 20 i %8
G2

()500¢ 6

«bapxaH» / «Barhan»

RS

KoHdeTbl npaMoyronbHolt Gopmbl — Badn
061Tble MOJIOUHON KapaMesibto, 06CbInaHbl
CMECbIO apaxvca v BO3AyLHOro puvca.
[Na3npoBaHHbIe LLIOKONaAHO-MOIOYHOM
rnasypbto.

[ 30% O‘@ 18 s
@ 5002 fé%z G ioscmoe

nakemoe
bags

8

«BadenbHbiVi TOPTUK € apaxucom» / «Waffle cake with peanuts»

RS

[Na3npoBaHHbIe LLIOKOAaAHO-MONIOYHOM
rnasypbto (Ha 3aMeHuTeNe Kakao Macaa)
KOHdETbI NpAMOYronsHoi Gopmbl. Kopnyc
COCTOUT V3 NpanviHe Mexay Tpems CoAMM
Badesib N OAHWM CNI0eM NpaanHe ¢ 4po6aeHbIM
OpPEXOM apaxnCcom.

3 O@ 20 i T2 8
[)s00: %6

nakemoe
bags

2255
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(ENG

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

mecm

places Mecayes

months

3

i

(ENG

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.

KopoGo:(
boxes

mecm
places

96

&5 125

K2 T ] mecm mecayes
kg 1 9 places SS‘@ months 3

ap

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

mecm

KopoGaK
places

boxes

24320
90

96

mecm

Dlaes mecsayes

months

(ENG

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.

mecm

61
FopoJok places

boxes

9

52 %
H9

mecm

p[uces mecsayee

months
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rnasypbio (Ha 3aMeHuTeNe Kakao Macna)
KOH®eTbI kBagpaTHOM popMbl. Kopryc coctout
13 Maccbl Ha KOHAUTEPCKOM XMpe MeXay MATbo
cnoamu Badenb.

K| @500 z % paemos

«BS Mapku3s>» / «BS Markiz»
(RUS

[nasnpoBaHHble LWOKOaZHOM rasypbio
KOHeTbI (Ha 3ameHwuTeNe kakao macna). Kopryc
COCTOUT M3 NpaNnHe Ha KOHANTEPCKOM Xupe
MeXAy ABYMA Cnosmu Badenb.

RS

[nasvpoBaHHble WOKONAAHOM [Na3ypbto
KOHdeTbI (Ha 3amMmeHuTeNe Kakao mMacha).
Kopnyc - HaurHka apaxvcoBoe npanvHe
MeXAy ABymMs cnosMu Badenb.

(RS

[NasnpoBaHHble LOKONaAHON [asypbto
KOHpeTbI

npsMoyronbHoW Gopmbl. Koprnyc coctout us
npaavHe C apoMaToOM BUHOTpaja Mexay
ABYMS CosAMU Badenb.

()1000% £ 5 w2
@250 & %22 S %5,5 » 490

10002 £ 5 = X
(250 » &g 22w 5,55 [B90:=

KOH®ETbI
SWEETS

«World art collection»

: (RS

it 1 rﬂaBI/IpOBaHHbIe LUOKOﬂaAHO-MOﬂOHHOVI

(ENG

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

@ K2 1 mecm o009 mecAyes
%2,5 kg = 9 places on@ months

a»

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

@1000 & fé%ﬁ 5 g SE% 5% H 90
()250: 22u %555 (590

ooos. mecsyee
oo @ months

«BS K 6abywke» / «<BS K babushke»

a»

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

K2 [ mecm
kg places

- Mecayee
E“;@ months

«BS BuHorpaaHbie» / «BS Vinogradnye»

a»

Chocolate icing glazed

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

Ke [ mecm
kg places

ooos. mecsayee
oo @ months
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«BS 3anonsapbe» / «BS Zapolyarye»
RUS] a

[nas3vpoBaHHble WOKONAAHON Fa3ypbo Chocolate icing glazed sweets. The body
KoH®eTbl. Kopryc coCTOMT 13 MUHAANbHOTO consists of almond praline between two
npanavHe MexAy ABYMs CNOSMUN Badesb. layers of wafers.

()10007 & 5= 55 905
@250;’: %zz bogee f§5i5,5 5 90 g6 mmr 3

«BS JlecHble xutenun» / «BS Lesniye zhitely»

D ap

[NasnpoBaHHble LWOKONaAHOM [asypbto Chocolate icing glazed sweets. The body
KOH®eTbl. Kopryc cOCTOMT 13 MUHAANbHOTO consists of almond praline between two
npanavHe MexAy ABYMS CNOSMUN Badesb. layers of wafers.

@1000 & YEEF LY %5 5 90
(2505 &322~ 555 J190x ER 6= [3

«Caman c apaxucom» / «Samal s arahisom»

RUS] a

[na3npoBaHHble LLOKONAAHOM r1a3ypbto Chocolate icing glazed sweets. The body
KoHdeTbl. Kopryc cocTouT 13 apaxmcoBoro consists of peanut praline between layers of
npannHe Mexay cosaMmn Badensb. wafers.

@1000 2 £ g éﬁzs 90
()250¢ @ 22w 555 905 ER6ms [

«Caman c kakao» / «Samal s kakao»

RUS] (ENGJ

[nasvpoBaHHble WOKONAAHON [a3ypbo Chocolate icing glazed sweets. The body
KoHdeTbl. Koprnyc coctout us npanvHe Ha consists of praline made of confectionery fat
KOHZAMTEPCKOM XKMpe MexXAy cnosmu Badeb. between layers of wafers.

i 1]

mecm

places
9 0 Mlecm ﬁé} mecs

places oo mont 3

()1000% &5~ 255
()2502 22w~ 555
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¥ choco-roll

KYQro”

B
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&
]
g

(RS

[NasnpoBaHHble LIOKOaZHO-MONOUYHOWM
rnasypbto KOHdeThbI (Ha 3KBMBaAeHTe Kakao
Macna), KOMOUHVPOBaHHbIE, MPSMOYTrONbHON
dopmbl. Kopnyc cocTont 13 MoaouHom
Kapamenu 1 Maccbl TUna npaanHe Ha
KOHAWTEPCKOM XKpe ¢ gobaBneHvem
BO3/YLUHOro puca.

1000 <% 5 =~ % 5
(10002 i35 5 = 5

KOH®ETDI
SWEETS

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.

K2 ) mecm
kg places

@250 & fé%zzz b faf%§5,5 5 [ 96 wnn [ 8w

(RUS

[NasnpoBaHHble LOKOaZHO-MONOUYHOWM
rnasypbio (Ha 3KBMBaNEHTE Kakao Macna)
KOH®ETbI MPAMOYTobHON GOPMbI, KOMOUHK-
poBaHHble. Koprnyc cocTouT ns kapamenu n
Macchbl TUNa NpaanHe Ha KOHAUTEPCKOM
Xupe ¢ 4o6aBaeHeM Kakao-MnopoLKa v
BO3/YLIHOrO puca.

(ENG

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

@1000 & fé%i 5 g % 5 % [H1085%=
()250 » 22w~ 555 [T 96 s B 8w

(RS

HernasvpoBaHHble KOHMETbI MPAMOYroabHO-
ro ceyerus. COCTOAT U3 ABYX C/IOEB:
Kapamenu 1 MOJIOYHOTrO MpanuHe.

ad

Non-glazed sweets of rectangular section.
They consist of two layers:
caramel and milk praline.

()1000: <& 5 = & 5 & J108:%
[)250 ¢ %22 o™ f3%‘5,5 5 H 96 sz R 8 e
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«Kbi3bin Kym» / «Kyzyl Kum»
D a»

[Na3npoBaHHble LLIOKONAAHON FNasypbio Chocolate icing glazed rectangular-shaped
KOHbeTbI NpaMoyrobHoM Gopmbl. Kopnyc sweets. The body consists of chocolate and
COCTOUT 13 LLIOKONaAHO-MUHAAIbHOTO almond praline made with wafer crumbs.

npanvHe c fobaBneHreM BadebHOWM KPOLLKH.

(10005 & 5 =~ & 5 & J1108 5=
(C)250 ¢ 22u 555 [108 5 B8 3

i |

«BS Maii» / «BS May»
(RUS (ENGJ

[nasvpoBaHHble WOKONAAHOM [1a3ypbo Chocolate icing glazed rectangular-shaped
KOH®ETbI MPAMOYroabHOW GopMbl (Ha sweets (with cocoa butter replacer). The body
3aMeHuTeNe Kakao Macsa). Kopnyc coctont consists of chocolate and nut praline with

13 LLOKOIaiHO-OPEXOBOTO NMpanviHe caramel crumbs.

C AO6aB}'IeHI/IeM Kapameanoﬁ KPOLKW.

(1000 fé%; fosemos % 5 5 1108 5=
o Ly ey paema . | wen B, G e 3
@25 z sg22mm 35555 11108 5 ER6

«BS OpexoBble» / «BS Orekhovye»
D ad

[na3npoBaHHble LWOKOMaAHOM r1asypbHo (Ha Chocolate icing glazed (with cocoa butter
3aMeHUTesIe Kakao mMaca) KOHpeTbI replacer) oblong rectangular-shaped sweets.
NpOoAOroBaTow MPAMOYroNbHOW GOPMbI. The body — praline with roasted crushed nut.

Kopnyc-npanunHe c gobasneHnem gpobaeHo-
ro >KapeHoro opexa.

()10007 5=~ 55 [ 1085
Dzso 2 f% 2 jaseme %5,5 5 [T 7085 B 6 3
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(RS

[NasnpoBaHHble LOKOAAHOM Masypbto (Ha
3aMeHuTeNe Kakao Macna) KOHGEeTbI
NPOAOATOBaTON NPAMOYrobHON GOpMbI.
Kopnyc cocTouT 13 Macchl Ha KOHANTEPCKOM
Xupe ¢ gobasneHnem ApobieHbix Badensb.

«Ameli»

(RS

[Nna3vpoBaHHble r1asypbto (Ha 3ameHuTeNe
Kakao Macsia) KoHpeTbl MPAMOYro/IbHOW
dopmbl. Koprnyc cocTonT 13 npanviHe ¢
Ao6aBNeHNeM Kakao-MOPOLLKa U XKOKEHKM.

S;:}' «kOHra» / «Yunga»
L3 @

[nasvpoBaHHble WOKONAAHON ra3ypbto (Ha
3aMeHuTesle Kakao Macna) KoHpeTb!
npsmMoyronbHon dopmebl. Kopryc coctonTt ns
MacCbl Ha KOHAUTEPCKOM XUpPE C
f06aBNeHVEM KPOLLKMN MeYeHbs.

«Meckn Azun» / «Peski Azii»

Aur N >

N [na3npoBaHHble LWOKONAAHOM ra3ypbto (Ha
3aMEHUTENAX KaKkao Macsia) KOHOeTbI
npsmoyronsHon dopmbl. Kopnyc coctont 13
npanviHe Ha apaxuce ¢ obaBaeHnem
Bade/IbHON KPOLLKM.

KOH®ETbI
SWEETS

«BS MonouHble» / «BS Molochnye»

a

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

10005 5=~ 55 1085

@ 2503 % DD pavema %%z 555 [ 108 i ER 6w

ad

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

000z & 5 =~ & 5 &« 108
()250 » 22w~ 555

i [

mecm  [goon Mmecsayee
108 places on@ months

a

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

1000z <& 5 =~ & 5 & Q1085
(250 » 22 &5,

K2 mecm  [ooos mecayes
kg @ 108 places nn@ months

(ENG

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

10005 & 5 =~ & 5 & 01085
(C)250 ¢ fé%rzz g %%?5,5 5 H71085m fE 6
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«BS KpacHbin» / «BS Krasniy»
(RUS

[Nna3npoBaHHble LLOKONAAHOW ra3ypbto (Ha
3aMeHUTeNsX Kakao Macna) KOHdeTbI
npsMoyronbHoW Gopmbl. Koprnyc coctont us
apax1coBOro npanviHe ¢ 4obaBneHnem
KapaMeNbHOW KPOLLKY 1 apoMaTa «MuHAab
>KapeHbI».

CTPAHULA
PAGE

(ENG

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

[J10005 5 5 =~ @ 5% [H108:%=
(2502 %22 b %%5:553 11085 BRG6mw [9

«BS Cnmekm & wokonagy>» / «BS Slivki & shokolad»

RUSZ

[na3npoBaHHbIe LLOKONAAHOM r1a3ypbto
KOH®eTbI NpsAMoyroabHow popmbl. Kopnyc -
NMOMaAHbIN ABYXCNOWHbIV: MOMaAHO-
C/IMBOYHBIN 1 MOMaAHO-LOKONAAHBIN.

ap

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

&5

£&22i

nakem
nakemoe
bags

nakem
nakema
ags

K2
Ke
kg

25
25,55

opbIH

1 0 mecm
places
T ] opbIH aii
- — 000~L.
| 1 0 Z'liccz,s oo @ 1 mecsyee 3

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

a»

[nas3vpoBaHHble WOKONAAHON Fa3ypbo
KOH®eTbl NpAMOyroabHow popmbl. Kopnyc -
NMOMAaZAHbBIN ABYXCNOVHBIW, COCTOUT 13
MOJIOUHOV NMOMazbl N MOMAAHOM HaUMHKK
pO30BOro LiBeTa ¢ apomatoM «ManvHa-

norypr».
M1000: & 5 =~ &5
(250 ¢ H22mm &5,

«BS Kpem-6ptone» / «BS Creme brulee»

a»

[Na3npoBaHHbIe LIOKONAAHOV Fa3ypbio
KOHeTbl npaMoyronbHol Gpopmbl. Kopnyc
KOMBVHUPOBAHHbIW, COCTOUT 113 MOJIOYHOM
nomaibl C apoOMaToOM BaHUAV V1 MONIOYHOM
HauYMHKOM C apoOMaToM KpeM-6ptosie.

()1000% £ 5 =~ & 5
()250 : 22m~ 55

(ENGJ

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.

ke [1] mecm

kg N places

K2 ) mecm - mecayee

kg @ 1 0 places ggc‘CL} 1 months 3

(ENGJ

[Na3npoBaHHbIe LIOKONAAHOV Fa3ypbio
KOH®eTbl npAMoyronbHol Gpopmbl. Kopnyc
KOMBWHUPOBAHHbIW, COCTOUT 113 MOJIOYHOM
nomazibl C apoOMaTOM BaHUAW 11 MONIOYHOM
HauMHKOM C apoMaToM KpeM-6ptose.

o 01708
5 17108 i 7 20 K
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«BS Mnom6up» / «<BS Plombir»

RS

[nasnpoBaHHble WOKOaZAHO-MONOYHON
rN1a3ypbto KOHPETbI MPAMOYrONbHON HOPMBbI.
Kopnyc KOMBUHNPOBaHHBIW, COCTOUT U3
MOJIOYHOW MOMazbl C apOMaTOM NAOMOUP 1

MOJIOYHOW HAUMHKM C apomatomMm <<BapeHaﬂ

CryLeHKa».

&

22

nakemoe
bags

nakema
bags

%5
s,

«BS ®oHpaHT» / «BS Fondant»

RS

[NasnpoBaHHble LIOKONAAHOW Ma3ypbio

KOHpeTbl MpAMoyronbHou popmbl. Kopryc

COCTOUT N3 ABYX CNOEB: LLIOKO.ﬂaAHOl7I nomMagbl n

xene.

2

nakema
bags

s,

KOH®ETbI
SWEETS

a»

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.

K2
kg

K2
kg

_: mecm
=) places
[T mecm
o) 1 0 places

a

%

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

chocolate fondant and jelly.

fé%i 5 gosemos %%z 5 &

K2
kg

L1708
1708

T

«LlokonagHbivi-Mix» / «Shokoladniy-Mix»

RUS

Habop koHdeT «lLlokonagHbln-Mix» n3
nonynspHbIX KOHeT «BS Kpem-6prone»,
«BS Camekn 1 mannHa», «BS Cansku n
wokonag», «BS Maombup». BkycHble
KOH®ETbI C HAUMHKaMM B LLIOKONALHOM
rnasypu 3aBEpPHyTbI B 61eCTALLYIO 1 APKYHO

ynakoBKy Tuna calue.

(10007 < 5

nakemoe
bags

% 5 5 108

(ENG

&Y

Mecsyee
months

Mecayee
months

«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.

places

B T

mMecayee
months



KOH®ETbI
SWEETS

«BS Jelly»
D a»

[Nna3vpoBaHHble WOKONAAHOW [a3ypbio Chocolate icing glazed
KOH®eTbl NpAMOYrosbHOW Gpopmbl. Kopryc rectangular-shaped sweets.
>KeNenHbI C apoOMaToOM «BHLLIHSA». Jelly body with «Cherry» aroma.

@1000 & fé%i 5 e SE%? 5 © H1708:
C)250 ¢ 22e $55: (1085 ER 105

«BS Classic Jelly»
D a»

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

[Na3npoBaHHble LLOKONAAHOW FNa3ypblo
KoH®eTbl. Kopryc xeneliHbiii ¢ apoMaTtom
«®PYKTOBbIN KOKTEW/Ib».

10007 & 5 =~ & 55 1085
@25 & fé%i 2255 %%ZS, 5 11085 &g 107w

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

D a»

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

[NasnpoBaHHble LWOKOAAHOM Fasypbto
KOHeTbI NpsiMoyroabHol popmbl. Kopnyc
KeNenHbIN ¢ apoMaToM «JTIMMOH».

()10007 <% 5 =~ 2 5 5 17085
@250 " %22 bage™ fé%§5,5 v 1087 B 105

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

RUSJ o

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

[Na3npoBaHHble LLIOKONAAHOW Fa3ypbto
KOH®eTbI NpsAMoyroabHo Gopmbl. Kopnyc
>KeNeliHbl ¢ apoMaToM «AMebCUH>.

10007 & 5 =~ & 55 108
(250 22w~ 555 J108%= 10w
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KOH®ETbI
SWEETS

«BS Jelly» co BKycom manuHbl
«BS Jelly» with raspberry flavor

RUS] ad

[Na3vpoBaHHble WOKONALHON [1a3ypbio Chocolate icing glazed rectangular-shaped
KOHdeTbI NpAMOYyrosbHoW popmbl. Koprnyc sweets. Jelly body with raspberry aroma.
>KeNenHbIi C apOMaTOM MasIuHbI.

@1000 7 fé%z 5 joremes Yé%i 5 % 171085
()250 ¢ 22w~ 5,5% 21085 B3 105

«BS Jelly» co Bkycom kny6HuKM
«BS Jelly» with strawberry flavor

RUSJ ap

[na3npoBaHHble LWOKONaAHOM r1asypbto Chocolate icing glazed rectangular-shaped
KOH®EeTbI NPAMOYroibHOM GOpPMbI. sweets. Jelly body with strawberry aroma.
Kopnyc xeneliHblin ¢ apoMaToM KAyGHUKM.

(10005 % 5 =~ & 5 5 L1085
@250 & fé%zzz pogeme %5,5 s 11085 @1 p—

«BS JIbBEHOK» / «BS Lvyonok»
D ap

[Na3vpoBaHHble WOKONALHOW [1a3ypbio Chocolate icing glazed rectangular-shaped
KOH®ETbI NPAMOYroibHOM GOpPMbI. sweets. Jelly body with milk flavor and milk
Kopnyc - >xene ¢ MONOYHbIM BKYCOM 1 filling.

MOJIOYHOI HAaUMHKOMN.

()10005 %5 5 5~ & 5 5 L1085
()250 ¢ 22~ 555 1086810

«BS BuHe» / «BS Bine»
D a»

KoHdeTbl xeneliHble HernasmpoBaHHble ¢ Non-glazed jelly sweets with various fillings.
pa3HOObpa3HbIMU HaUMHKaMMU.

(10002 & 6 w & 65 H1108:=
@250 4 fé%gzz ™ %5,55 108 &R 8




KOH®ETbI 3 7 CTPAHULIA
SWEETS

«BS Fruit jelly»
KoHdeTbl npsamoyronbHov GopMbl eneliHble Non-glazed rectangular-shaped jelly sweets.
HernasvpoBaHHble. Bbinyckatotcs Habopom Selection box includes at least four sorts of
He MeHee YeM 13 YeTbipex COPTOB KOHET sweets of various colours and flavors.

pasNnuUHO OKpacky M apoOMaToB.
@1000 o Yé%i 5 e fé%i 5 % 108
@25 or % 22 g™ % 5, p é108 mecm E‘J@ 8 necnuee [ﬂ

«Mpunbsx KocraHaiicknin» / «Grilyazh Kostanayskiy»

RUSJ ao

[nasvpoBaHHble WOKONAAHON FNa3ypbo Chocolate icing glazed rectangular-shaped
KOHdETbI NPAMOYro/ibHON popmbl. Kopryc sweets. The body consists of candied roasted
COCTOUT U3 FPUBSAXKHOWM Macchl C apOMaToM nuts mass with orange aroma.

anesibCcuHa.

(J1000: 5 5 =~ & 5 5 (1085
()250 » 22~ 555 [1085 Gy 8w

«Ko3uHak apaxucoBbiii»/«Kozinak arahisoviy»

RUS” ap

3T0 XOpOLLO 06KapeHHbI apaxuc B This is a well-roasted peanut in sugar syrup.
caxapHoM cupore.

500% %6 p X35 |
2p 6 nakemos 3 Ke T 9 mMecm =
gr % bags % kg = places (22 @ monthe.

«ZlaXS c uepHocnuBom»/«ZlaXS s chernoslivom»

RUS] a

HernasunposaHHble KOHMETbI MPAMOYTO/IbHOM Non-glazed rectangular-shaped sweets. The
dopmbl. Kopriyc coctonT u3 msarkom body consists of soft candied roasted nuts
TPWBAXHOW Macchbl ¢ fJobaBneHveM mass with cereal products and prunes added.

3€PHOBbIX MPOAYKTOB U YepHOC/IMBa.

@500 o % 6 i %%Z 3 5 K 90 s G 8w [9




CTPAHNLA 3 8 KOH®ETbI
SWEETS

«ZlaXS c kyparow»/«ZlaXS s kuragoy»
D a»

HernasvnpoBaHHble KOHPETbI NPAMOYrObHOW Non-glazed rectangular-shaped sweets. The
dopmbl. Kopnyc coctont 13 markow body consists of soft candied roasted nuts
TPUBAXKHOW Macchl ¢ 4obaBaeHnEeM mass with cereal products and dried apricots
3epHOBbIX MPOAYKTOB W Kyparw. added.

[)500 : %%g 6 i % 3 & H 90 = &R 8

«XKynabiz» / «Zhuldyz »
[RUS] ap

[na3npoBaHHble LWOKONAAHON Fa3ypbio Chocolate icing glazed rectangular-shaped
KOHETbI NpsAMOyronbHoin dopmbl. Kopnyc sweets. The body consists of creme brulee
COCTOMT 13 MoMagbl Kpem-6prone ¢ fondant with cocoa spread.

fobaBneHreM Kakao-nacTbl.

(10005 & 5=~ 55 [H 1085
s C)2s0r 225~ & 55 1085 B 125

«BS Byps» / «BS Burya»
RUSJ (ENGS

[nasnpoBaHHble LWOKONAAHON Fasypbio Chocolate icing glazed rectangular-shaped
KOH®eTbI NpsMoyrobHol dopMbl. Kopryc sweets. The body consists of creme brulee
COCTOMT M3 NMOMaZHOM Macchl Kpem-6ptone. fondant mass.

(10007 < 5 w~ & 5 & (1085
i ()250 ¢ 22w~ 5,55 1085 B 125

«BS Kapnbiraw» / «BS Karlygash»
(RUS] ad

[Na3npoBaHHble LWOKONAAHOW rasypbto Chocolate icing glazed rectangular-shaped
KOH®eTbI NpsMoyrosibHol GopMbl. Kopryc sweets. The body consists of creme brulee
COCTOMT M3 NMOMaZHOM Macchl Kpem-6prone ¢ fondant mass with cocoa spread, apple jam and
fobaBneHrem Kakao-nacTbl, A6J104UHOW «Orange» aroma.

noABapKu 1 apomMata «AnebCuH».

@1000 ; fé%i 5 %ﬁ 5 5 11087
@250 > %%ﬁ 22 w5 %5, v Hd 1085 @1 onis




KOH®ETbI
SWEETS

«A6punKocoBbI HekTap» / «Abrikosoviy nectar»

(RS

[Na3vpoBaHHbIe LWOKONAAHO rasypbto (Ha
3aMeHNTeNIAX Kakao Macia) KOHdETbl NPAMOY-
ronbHow popmbl. Kopnyc coctout us caxapHoii
nomagpl ¢ 4obaBneHvem A6104HON NOABAPKUN U
apomata «ABpUKoc-norypr».

(10002 % 5
@250 : %zz

naxemoe
bags

nakema
bags

«Kny6HuuHbIN HekTap» / «Klubnichniy nectar»

»

[nasvpoBaHHble WOKOAAAHOW r1a3ypbto (Ha
3aMeHUTeNsx kakao Macia) KoHbeTbl NpsMoy-
rosibHol GopMbl. Kopryc cocTonT 13 caxapHow
nomagpl ¢ fobasneHnem a6104HON NOABAPKM U
apomata «KnaybHuka-rnorypT».

(J1000¢ £ 5
()250 z 22

nakemoe
bags

nakema
bags

«BuwHeBbIN HekTap» / «Vishneviy nectar»

(RS

[na3vpoBaHHbIe WOKOAaAHOW ra3ypbto (Ha
3aMeHUTeNsX Kakao Macna) KOHpeTbl NPAMoy-
ronbHol GopMbl. Kopryc cocTouT 13 caxapHow
nomagbl ¢ fo6aBeHneM a67104HOV NOABAPKM U
apomata «BuwHs-rorypt».

25z
25,55

25z
5,55

CTPAHULA
PAGE

a

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

mecm
places

1708
1708

mecm

P[aces Mecayee

months

B 1T

(ENG

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

1087
1085 B 110w [

a»

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

@1000 7 % 5 o %%z 5 5 1085
[)250 %2 = %5, 5 (01085 BR 11mw  [(3

«Acnsa» [ «Asiya»

RS

[nasnpoBaHHble LOKONaAHOV Masypbto (Ha
3amMeHuTeNe Kakao mMacna) KOHdeTbl NPAMOoy-
ronbHon Gpopmbl. Koprnyc cocTonT 13 MOAOUHOW
nomMagbl

¢ fobaBneHVeM kakao-nacTbl 1 apomara
«TornaeHoe MOJIOKO».

@1000 2 % 5 o %ﬁ 5z
&s,

nakema
bags

()250 z 22

a»

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

H108
170

mecm
places

K2
kg

mecm
places

Mmecsyee
months

gy 1
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«BS JInMOHHBI» / «BS Limonniy»

(RS

[Na3vipoBaHHble LWOKONAAHOW Fasypbto (Ha
3aMeHuUTeNe Kakao Macna) KoHeTbl Npamoy-
ronbHon Gopmebl. Kopnyc coctont ns ¢ppykToBo-
NMoMagHOM Maccbl C apoMaToM «JIMMOH».

@1000 A fé%z 5 g %%z

KOH®ETbI
SWEETS

a

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

5 31085
kg places

(1250 » 22w~ 5,55 110852 B 17w

«Ton-ton choco»

(RUS

KoHdeTbl rasnpoBaHHble LLIOKONaAHOM rasypbto
Ha 3amMeHuTensX kakao macna. Kopryc coctout 3
nomagpl kpem-6ptosie ¢ gobaBneHnem Kakao-
nacTbl.

@

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

(10007 < 5 =~ % 55 1085

(250 = 22~ &5,

«Ton-tom milk»

(RS

KoHdeTbl rasnpoBaHHble LWOKONaAHOM [asypbio
Ha 3aMeHuTensx kakao Macna. Kopnyc coctonT 13
nomMazbl Kpem-6ptone.

K2 mecm o Mmecayee
kg @ 108 places ggn@ 1 montll‘ls

(ENG

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

@1000 2 f% 5 e fé%i 5% 71085
()250 ¢ 22w 5,5 108 BT 7mw

«Albo» milk
D

[nasnpoBaHHble LLIOKONaAHO-MOIOUHOM
TN1a3ypbto KOHPETbI MPAMOYrobHON GOPMbI.
Kopnyc coctonT 13 MonouHOM noMazbl ¢
apoMaToM CryLLEHHOTO MOJIOKa.

a»

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

10002 £ 5 = & 5 5 J2108x=
[)250 %22 B %%‘5,5 5 21085 g 175




KOH®ETbI
SWEETS

«Albo» cacao

(RS

[Na3npoBaHHbIe LLIOKONAAHO-MONOUHOM
T71a3ypbto KOHGETLI MPSMOYrOIbHON GOPMBbI.
Kopnyc coctout n3 MonoyHoM nomagp! ¢
fobaBneHneM Kakao-nacTbl.

%5
22

nakemoe
bags

25

naxema
bags

«KameptoH» / «<Kamerton»

a»

HernasnpoBaHHble KoHdeTbl. COcToAT 13
MOJIOYHOW MoMazbl ¢ 4o6aBeHVEM Kakao-mnacTbl.

Ho ey S

nakema
bags

()250 & $p22u 5,
«BS Color milk»

RUSZ

HernasvpoBaHHble KOHETbI MPSAMOYrO/IbHOTO
CeYeHWsl, TPeXcIoVHbIe: Ba MOJIOYHBIX CIOS

N OANH WOKONaAHbIN. COCTOAT M3 Macchl TUna
npasnHe Ha KOHAWUTEPCKOM Xupe

¢ fobaBneHeM Cyxoli MONIOYHOM CbIBOPOTKU U

()1000: < 4
22

naxema
bags

nakema
bags

s,

«BS Color cacao»

RS

HernasvposaHHble KOHeTbI MPAMOYrObHOTO
CeyeHus, TPEXCNIONHbIE: ABa LWOKONaAHbIX CI0A 1
OAVH MONOYHbIN. COCTOAT U3 Macchl TUNa npaavHe
Ha KOHAUTEPCKOM >KUpe ¢ AobaBaeHreM opexa
apaxuca, CyXoi MOJIOUYHON CbIBOPOTKM U Kakao.

()1000% £ 4 =~ 2 4

nakema

25,55

%4%

a»

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

K
kg oo

mecm
places
mecm
places

Mmecsyee
months

> 1

a»

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

K2 — mMmecm
kg .| places
K2 ) mecm ~ Mecayee
kg @ 10 places 33“@ months

ao

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

[H108
[H 90

mecm
places

mecm
places

K2

mecayee
kg

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.

K i mecm
kg places

@250 o fé%;zz bage™ %5,5 5 [ 90 = R 8w
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RUS

ApobneHbix Badens.

%6
22

RS

nopoLuka.

22

(RUS

%6
22

™

%6
22

HernasvpoBaHHble KOHPETbI KPYIIOTO CeUeHMs,
COCTOST U3 Macchl Ha KOHAMTEPCKOM KUpe C
[f06aB/IeHNeM CyXOro MOJIOKa, KPOLLKV MeyeHbs 1

nakemoe
bags

nakema
bags

HernasmpoBaHHble KOHPETbI KPYrNoro ceveHums,
COCTOAT U3 MacChbl Ha KOHANTEPCKOM XWpe ¢
f06aBNeHNEM MLLIEHNYHON MYKUN U Kakao-

%%z 6 i fé%i 6

nakema
bags

HernasvpoBaHHble KOHGETbI KPYTIOro ceveHus,
COCTOSIT U3 MACChl Ha KOHAWUTEPCKOM XMpe C
fo6aBeHneM 4pobeHbIX OPeXOB.

nakemoe
bags

nakema
bags

HernasmposaHHble KOHGETLI KPYFNOro CeueHus,
COCTOAT U3 MaCChl Ha KOHAWTEPCKOM XVpe C
AobaeneHvem ApobneHoro apaxuca v Badens.

nakemoe
bags

nakema
bags

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

KOH®ETbI
SWEETS

(ENG

Non-glazed sweets of round section consist of

mass made of confectionery fat with dried milk,

26
#2555

«BS batoHumMk» / «BS Batonchik»

Hd 96
90

and cocoa powder.

K2
kg

kg

255

nuts.

K2
kg

26
255

kg

Yé% 6 &
#2555

96
H 90

96
9

96
H 90

biscuit crumbs and crushed wafers.

mecm
places

mMecm

il mecsayee

months

%

(ENG

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

mecm
places

mecm

P[aces Mecayes

months

%

~ «BS BaToHUMK ¢ apaxucom>» / «BS Batonchik s arahisom»

(ENG]

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

mecm
places

mecm  [ooon
places oo@

Mecayee
months

«BS batoHumuk apaxuc&Badan» / «BS Batonchik arakhis&wafli»

(ENG

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

mecm
places

mMecm

el mecayee

months

%



KAPAME/Ib 4 3 CTPAHMUA
CARAMEL

(ENGJ

[nasmpoBaHHas kapamenb. HaunHka wokonas- Glazed caramel candies. Chocolate and nut
HO-OpexoBas, NepecoeHHas KapamenbHO filling with caramel mass interlayers.
Maccon.

(10005 5 7 =~ %5 7 5 [ 96 5=
110875 By 10w 4

()250 » 22~ 5,55 0

(RUS] (ENC]

Kapamenb 3eneHOro LiBeTa ¢ MOJIOYHO- Green caramel candies with milk and nut filling
OpPEeXOBOW HaUMHKOV C apOMaTOM BaHUAW 1 with vanilla and cream aroma with caramel mass
C/IMBOK, NMePEeCNOeHHON KapaMesibHO MacCow. interlayers.

("}1000 fé%? 7 % 7 5 96

(250 ¢ $22m~ 2555 J1108% G711 [9

RUS] (ENC

Kapamenb po3oBoro Lpeta ¢ TEeMHO-KpacHbIMU Pink caramel candies with dark red cracks and
XKMAKaMU C LIOKONAHO-OPEXOBOW HaUNHKOW, chocolate and nut filling tied with caramel mass.
nepeTaHyTOW KapamenbHOW MacCo.

@1000 5 fé%f 7 w5 % 7 5 96
(1250 ¢ $p22=r @555 1085 B 11 [

RUSJ (ENC

Kapamenb ¢ HaumHkom. O6on0uKa 13roToBsIeHa Caramel candies with filling. The shell is made of
13 HETAHYTOW KapamenbHOW Macchl. HaumnHka - hard caramel mass. Filling — fondant. 4 types are
nomagHas. Beinyckaetcs 4-x BUA0B: «MaHro», produced: «<Mango», «Pineapple», «Calamansi»,

«AHaHac», «KanamaHcu», «QpyKToBbIV «Fruit cocktail».

KOKTehb>.

()10007 < 7 =~ 7 5 [ 96 w=

()250 » 22z 555 1085 By 125 [3




EZEQHMU‘A44 KAPAME/1b
CARAMEL

RUS

Kapamenb BULIHeBOroO LiBeTa. HaumnHka nomagHas Cherry-coloured caramel candies. Fondant filling
C apOMaTOM BULLHW. with cherry aroma.

@1000 or % 7 iosemos % 7 = @ 96
K @250 o %22 o 7é‘éf5,5 5 [ 1085 fegh 12 e

Kapamenb xentoro upeta. HauvHka nomagHas ¢ Yellow caramel candies. Fondant filling with
apomaToM IMOHa. lemon aroma.

(")1000 fé%f 7 %%i 7 5 1 96
K (250 » 225 555 T 1085 BR 125

Kapamenb sentoro upeta. HaunHka nomagHas Yellow caramel candies. Fondant filling with
c apomatoM HaHaHa. banana aroma. «BS with orange flavor»

(10007 & 7 =~ 2 7 & ] 96 w=
K [)250 = 22 55,54 108 By 12

@@ ap

Kapamenb opaHeBoro LeTa. HaunHka nomagHas Orange caramel candies. Fondant filling with
C apoMaToM anesibC1Ha. orange aroma.

()1000% <% 7 = % 7 5 (] 96 5=
(3 [)250 # 22~ 5,55 FH1085= By 125w




% KAPAME/Ib 45§IPG/2HVILI.A
wi-als CARAMEL

(ENGJ

Kapamesnb kpacHO-opaH>XeBOro LiBeTa, Red-orange caramel candies, fondant filling
HauyMHKa NoMazHaa C apomMaToM with grapefruit aroma.
rpevindpyTa.

()1000¢ & 7 w7 5 [ 96 s

@250 & %22 o %5,5 5 Hl7108%= @1 ecnyes [ﬁ

D a

Kapamenb ¢ HaumHkon. Obonouka — TaHyTas, Caramel candies with filling. The shell — soft,
TEMHO-/INIOBOrO LIBETA, HAUMHKa — dark violet colour, filling — fondant. With
nomagHas. C apomMaTtoM Y&pPHO CMOPOAVHBI. blackcurrant aroma.

(J1000% £ 7 =~ 2 7 & 1 96 s

@250 » %22%;?"’“ %5,5@ 1708 v @1 secnyes [ﬂ

RS (ENC]

Kapamenb kpemoBoro LBeTa. HaunHka Cream-coloured caramel candies.
nomagHas ¢ gobasieHnem CryLeHHoro Filling — fondant with condensed milk.
MoJioKa.

(")1000 fé%i 7 f%i 7 5 L 96 i

@250 " %22 bage™ YE%‘ES v (1087 fR 12 3

(RUSJ (ENC

Kapamenb ¢ HaumHkoi. Obonouka TaHyTas, Caramel candies with filling. The shell — soft,
HeokpalleHHas. HaunHka MonoyHas ¢ uncoloured. Milk filling with strawberry and
apomMaToMm KAyOHWUKM ¥ CAMBOK. cream aroma.

("}1000 fé%ﬁ 7 fé%ﬁ 7 5 X 96 n
@250 o %%‘22 o Y%‘5,5 v J31085 B 11w 3




E‘T\PG%HM”A46 KAPAME/1b
CARAMEL

RS

Kapamenb kpemoBoro Lgeta. HaunHka Cream-coloured caramel candies. Milk filling
MOJIOYHas C apOMaTOM BapE&HOW CryLUeHKu C with boiled condensed milk aroma and
fo6aBneHVEM BapEHOTO CryLLeHHOro boiled condensed milk added.

MoJoKa.

(")1000 fé%ﬁ 7 fé%f 7 5 96

K @250 o %22 o 7%%5,5 5 7108 B 17 ma

RUSJ (ENGJ

Kapamesnb ¢ HaunHkown. Obonouka Caramel candies with filling. The shell is
N3roTOBJ/IEHA M3 HETAHYTOW KapaMenbHOM made of hard caramel mass, fruit and berry
Macchbl, HaUMHKa - GPYKTOBO-AroAHas. filling.

@1000 5 fé%? 7 fé%i 7 5 96
3 @250 " %22 bage™ %5,5 v H1 1085 72 mme

D a

Kapamenb kpacHoro ugeta. HaumHka Red caramel candies. Fruit and berry filling
bPYKTOBO-AroHas C apoMaToM KJIHOKBbI. with cranberry aroma.

()10002 < 7 =~ & 7 5 ] 96 »=
[ﬁ' @250 F %22 boge ™ %%‘5, v Hd7108 ljﬁ} 1 2 nccnsee

D ao

Kapamesnb po3zosoro ueta. HaunHka Pink caramel candies. Fruit and berry filling
$PYKTOBO-ArofHasn ¢ apoMaToM MajimHbl. with raspberry aroma.

()1000% < 7 =~ % 7 5 ] 96 u=
ﬁ @250 - %zz pagem fé%islsz; 7108 @1 ecnyes




% KAPAME/Ib 47§IPG/2HVILI.A
wi-als CARAMEL

(ENG

Kapamenb kpacHoro ueta. HaumHka Red caramel candies. Fruit and berry filling
$pyKTOBO-AroAHas ¢ apoMaTom KAyOHUKN. with strawberry aroma.

()10007 £ 7 =~ 7 5 [ 96 w=

@250 Z’? 7&%KZZ avema f%g 555 @1 08 Lﬁé 12 s [ﬁ

RUS] (ENC

Kapamenb puonetosoro upeta. HaunHka Violet caramel candies. Fruit and berry filling
dpyKTOBO-AroZHas ¢ apoMaToM CAUBbI. with plum aroma.

1000z 7w & 75 £ 96 5=
(J250 ¢ S22~ 25,55 H1085 Bh12smse [
gr bags , - places un@ months

RUSJ a»

Kapamenb opaHxeBoro upeta. HaunHka Orange caramel candies. Fruit and berry
bpYKTOBO-ArosHas ¢ apomatom abpukoca. filling with apricot aroma.

(")1000# fgﬁf 7 fEﬁﬁ 7 5 96 i

@250 - %22 B %5,5@ 1085 Ey 125w 3

D a

Kapamenb BuLwHeBoro useta. HaunHka Cherry-coloured caramel candies. Fruit and
dPYKTOBO-ArofiHas C apoOMaToM BULLIHW. berry filling with cherry aroma.

()1000 £ 7 &~ % 7 & [ 96 =

(250 » 22w 25,55 Q0108 B 12 =

@ a»

Kapamenb 3eneHoro upeta. HaunHka Green caramel candies. Fruit and berry filling

bpYKTOBO-AroAHas ¢ apoMaToM 3e/1eHOro with green apple aroma.
Aabaoka.

@1000 5 {Eé 7 fé%ﬁ 7 5 96
(250 » @ 22m~ 555 11080 Eh12me 2
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Macna 3BKanaumnra.

apomMaToM rpyLuu.

(RUS

&7
£&22:

RS

Kapamenb neAeHL0Bas KpacHOrO LiBeTa ¢
apomaTtom 6ap6apwca

(")1000:
()250 ¢

fﬁﬁg 7
22

(RS

&7
t22:

(RUS

&7
t22:

Kapamenb okpalleHHasn. HaunHka ppykToBo-
ArogHas ¢ GPyKTOBbIMU apomMaTaMu.

7w 75 0 96
%2

nakema
bags

Kapamesib negeHL0Bas 3e1€HOro LBeTa C
apoMaToM MATbI, C 406aBAEHUEM MEHTO/IA 1

naxemoe
bags

naxema
bags

nakemoe
bags

nakema
bags

KapaMenb iejeHuoBan 3e1eHoro uBeTa C

naxemoe
bags

naxkema
bags

Kapamesb negeHL0Bas C apoMaToM MATbI.

naxemoe
bags

naxema
bags

Ty,
KAPAME/1b ' ""
ﬁ.

Coloured caramel candies. Fruit and berry
filling with fruit aromas.

mecm
places

mecsayes
months

s (1085 B 1

(ENG

Green-coloured hard candies with mint
aroma, with menthol and eucalyptus oil
added.

2754 96
2555 1085

mecm
places

- mecayee
@‘;@ 18 months

ad

Red-coloured hard candies with barberry
aroma.

96
s 7085

mecm
places

e 78 e

(ENG

Green-coloured hard candies with pear
aroma.

#7
25,55

mecm
places

96
1085 & 1

mecsayes
months

(ENG,

Hard candies with mint aroma.

96
1085 & 1

mecm
places

27
25,55

mecsayes
months




KAPAME/1b
CARAMEL

®opma oBasnbHasn. Ob6osouKa HeTAHYTas, OKpaLleHa
B pPa3/MuHble LBeTa C o6aB/eHieM MeHToNa 1
3BKaaunTa. HaunHka >xeneiHas.

mecm
places

nakemoe
bags

26z H9

a»

Kapamenb ymenbyeHHol dopmbl. OkpalleHa B
pa3/nuHble LBeTa U apomaTusvpoBaHa
COOTBETCTBYHOLMMM apoMaTamu. Beinyckaetcs
Habopom He MeHee 4-X COpPTOB.

&7
fé%zzz b

nakemoe
bags

mecm
places

H 96
Hl108:=

27
5,55

(RUS

Kapamenb neseHuoBas ymMenbYeHHOW GOpMblI.
OkpallieHa B pa3/inyHble LiBeTa, apoMaT3nMpoBaHa
apomatamut: «AnenbcnH-MeHTon», «TapxyH-
MeHTon», «J/IuMOH-MeHToN», «Kona- MeHTo».
BbinyckaeTcs HABOpOM He MeHee YeTbipex BUAOB. least four sorts.

27e 275 H%6
%zz paseme %%5,5 5 7087

nakemoe
bags

mecm
places

a»

Kapamenb ymenbuyeHHol Gopmbl

C XeneriHol HaumHkow. OkpalleHa

B Pa3/MyHbIE LiBeTa U apoMaTM3MpoBaHa
COOTBETCTBYHOLIMM apoMaTamu. BeinyckaeTca
HabopoM He MeHee LIeCTV COpPTOB.

sorts.

() 100 # 40 2 45 H 96 =
(10007 < 7 &~ & 75 H108::
(250 : 22w~ 5,5 B108:=

(ENG

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

e T

(ENGJ

Small-sized caramel candies. Coloured in various
colours and flavored with appropriate aromas.
Packed in kit with 4 sorts of candies.

(ENGS

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

(ENGJ

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

CTPAHMLIA
4 PAGE
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Mecayee
months
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- Mmecsyee
@r’;@ 18 months
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months

5

mecaye
months
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KAPAME/1b
CARAMEL

nenc
TOFFEE

CTPAHULA
PAGE 5

(RS

dopma yanmHeHHo-oBanbHas. KapamenbHas macca
nonyTeepaas, aMopPHO-KpUCTaInyeckas, «xepa-
TenbHas», ¢ gobaBneHnem xenatmHa. HaumHka
>KenerHas. Boinyckaetcs Habopamu copepalyym
NATb BKYCOB «ANeNbCuH», «JIMMOH», «A610K0»,
«BuwHs», «KnyBHwKa».

()1000: % 6 =~ 2 6
(250 z 20 & 55 [ 96 u=

RS

dopma yanMHeHHo-oBanbHas. KapamenbHas mMacca
MOJIOYHas, aMOpPdHO-KpUCTaNanyeckas,
nosnyTeBepaas, Nocie XeBaHUsA — yrnpyro-3nactuyHas.
HaunHka monoyHas.

()1000% < 6 &% 6

(RUS

CIJopMa YA/IMHEHHO-OBalbHaA. Kapameanaﬂ Macca
MOJIOYHO-LWOKOIaAHasn, aMOpq)HO-KpI/ICI'aJ'U'IVILIeCKaﬂ,
nonyteepAan, Nocae >XeBaHua — yrnpyrosiactnyHas.
HaunHka MOJIOYHO-LIOKOIaAHasn.

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>».

K2 mecm oooz Mecsyee
kg @ 96 places uu@ 1 months

oooz Mecsyee
0o @ months

(ENG

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

ke [ opbIH ﬁ aii
K2 9 mecm  (oooz 1 Mecayee
kg places ”"@ months

(ENG]

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

()1000: < 6 =~ % 65 (96 u=
kg -
@250 2 ¥520m %% 5 5 1 96 wm BR12:mu

RS

MonyTBepABI MPYC CO CAMBOYUHBIM BKYCOM.

a

Semisoft toffee with cream flavor.

@1000 or é% 7 icsemos fé%? 7 = @ 96
@250 2 fé%zzz oge™ %5,5 » 17087 ﬁ@ 6 e



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

RUS

[paxe okpyrnoii Gopmbl ¢ raakoit baectawyeit
NOBEPXHOCTBIO. Kopryc COCTOMT U3 AApa apaxuca,
060/104Ka VM3roTOB/IEHA W3 LLIOKONAAHOW Macchl.

m
BECOBbIMY: I
WEIGHTED BY: 397

(ENG

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

K2 i mecm
5% 6 i

@ 2507 fé%zzs pasemos %%i 6,255 O 80 [y 5 e

«BS MuHaanb B LLOKONAAHOW U XPYCTALLENA Fasypu»
«BS Almonds in chocolate and crisgy glazing» Y

D

[paxke MUHAANEBUAHOV GOPMbI C TNaZKON 1
6ecTaLLelt noBepxHOCTbio. Kopryc - A4po MuHAans,
HakaTKa LIOKO/IaZHas W caxapHas 6enoro LpeTa.

i 1]

1200: H 204

ao

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

oooz mecsyee
oo @ months

«BS Apaxwuc B caxape» / «BS Arahis v sahare»

RUS]

®opma nsgennii - pasHoobpasHasi, MOBEPXHOCTb -
6nectawan. Kopnyc - apaxwuc, HakaTka - caxapHasi.

ao

Shape of products - varied, surface - glossy. Center -
peanut, sugar roll.

E2200% ] 1285 &g 5w

«BS Llokonaa & Bapan» / «BS Chocolate & waffles»

RS

[Opaxe okpyrno-kBagpaTHol GopMbl €
rnagKon bnecraien noBepxHocTbio. Kopnyc -
Bad/IM LLOKONAAHbIE, HaKaTKa - MOJIOYHbI
LoKonag.

900: L 204 i

(ENG]

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

ooon Mmecayes
uu@ months

CTPAHULA
PAGE

A
A4 7
o |
®
'-d" i
v 1 ~
A) b s
L p X
- e &
- |' - :j,.
i | }




CTPAHULA
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«BS W3tom B caxape» / «BS lzyum v sahare»

RUSJ ao

[paxe pazHoobpa3HON GOPMbl C HEPOBHOW, Various shaped dragee with uneven and
6ecTaler noBepxHOCTbrO. Kopnyc - n3tom, glossy surface. Centre — raisin, sugar roll of
HakaTka - caxapHas pa3HoobpasHon various colours.

oKpacku.

2300 ] 128
@ 2507 %25 b YE%Z 6,25: O 80 Ry 5

«BS U3om B wokonage» / «BS Raisins in chocolate»

RUSJ ap

[paxe - pasHoobpa3zHol popmsl Various shaped dragee with uneven and

C HEepOBHOI 1 baecTaLLei glossy surface. Centre — raisin, chocolate roll.
noBepxHOCTbLO. Kopnyc - n3tom, Hakatka

LoKoNasHas.

2ep mecma [=} mecayee
13 gr @ 20 places ggn@ 5 months

«Hacrpoewuku» / «Nastroyeshki»

RUS] ad

dopma apaxe - OKpyraas, NOBEPXHOCTb - Shape of dragee - round, surface — smooth
rnagkas, 6nectsawas. Kopnyc - Bo3ayLHbli and glossy. Centre — popped rice with cocoa,
pVC C Kakao, HakaTKa-LIOKONaJHO-MO0YHanA roll — chocolate-milk and sugar.

1 caxapHas.

ep | L | mecma DooL. mecsayee
gr . places 0o @ months

«Hacrpoewku» /«Nastroyeshki»

(RUSZ ap

dopma apaxe - OKpyraas, NOBEPXHOCTb - Shape of dragee - round, surface — smooth
rnagkas, 6nectsawas. Kopnyc - BO3ayLHblit and glossy. Centre — popped rice with cocoa,
pVC C Kakao, HaKaTka - LLIOKONaZHO- roll — chocolate-milk and sugar.

MOJI04YHaA 1 CaxapHaa.

2p Q naxemoe @ ke | meem =
@500 6 w36 96 mn R 5 omme



MAPME/NIAA
JELLY CANDIES

«Mapwmenag B wokonaae» / «Marmelad v shokolade»

RS

MapMmenag, co BKycOM anesnbCuHa,
IN1a3POBaHHbIN LLIOKONAAHOMN rnasyphbto.

[ =) o
0> K2 mecm
BECOBbIMN: 5 k Q L
WEIGHTED BY: 4% 96 =

a

Chocolate icing glazed jelly candies
with orange flavor.

Mecsyee
months

%

«MaHpapvHoBble gonbku» / «Mandarinoviye dolki»

a»d

Mapmenag B popme LUTPYCOBbIX A0NeK C
apoMaToM MaHZzapuHa.

2200: 128
B 2502 SE15mme

H mecm 0002
3’ 7 5 ﬁ; L 9 6Places ?@

(ENG}

Citrus segments-shaped jelly candies with
tangerine aroma.

000Z Mecsayes
Iou@ months

Mmecayee
months

«AnenbcvMHOBble A0Nbku»/«Apelsinovye dolki»

RUS

Mapwmenag B Gopme LUTPYCOBbIX AONEK C
apomaToM anesnbcuHa.

ED2200: H 1285

«Albo»
D

Mapmenag, npsiMoyronbHOn GpopMbl €
apomaToMm AnMoHa. [oBepxHOCTL MapMenaga
obcbinaHa caxapoM-MneckoMm.

EN2200: 1285

(ENG

Citrus segments-shaped jelly candies with
orange aroma.

Mmecsayee
months

%

(ENG

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

oooz mecayes
@ 5 months

CTPAHULA
PAGE
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MAPME/NAL
JELLY CANDIES

«LinTpycoBbii Mukc» / «Chitrusoviy mix»

(RS

Mapmenag, B popme LUTPyCOBbIX fONEK.
MoBepxHOCTb Mapmenaga obcbinaHa
caxapoM-neckom. Beinyckaetcs Habopom
yeTblpex BKycOB — «J1aiM», «JIUMOH>,
«AnenbcuH», «fpenndpyT».

2p mecm
gr places

(ENG

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

oooz. Mecayee
oo @ months

«[peiin¢gpyToBbIe A0NbKM B caxape»/«Greipfrutovye dolki v sakhare»

(RS

Mapmenaz B popmMe LUTPYCOBbIX JONEK.
MoBepxHOCTb MapMenasa obcbinaHa
caxapoM-neckom.

i 1]

EEN2200: L2128 wn

(ENG

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

months

oooL.
oo @ mecayee

«AnenbcuHOBbIe A0/bKU B caxape»/«Apelsinovye dolki v sakhare»

(RS

Mapmenaz, B Gopme LIMTPYCOBbIX JONEK.
MoBepxHOCTb MapMenaza obcbinaHa
caxapoMm-neckoM.

i 1]

EN2200: 2128w

(ENG

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

ooz
oo @ Mecsuee

months

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

RS

Mapmenaz B Gopme LITPYCOBbIX AONEK.
MoBepxHOCTb MapMenasa obcbinaHa
caxapoMm-neckoM.

EN2200; 24128

(ENG

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

ooz
oo @ Mecayes

months



MAPME/NIAA
JELLY CANDIES

«Papy>xHbin» / «Raduzhniy»
D (ENG]

Mapmenag oBasbHOM GOpMbl, 06ChINaHHbIN Oval-shaped jelly candies sprinkled with
caxapoM. Bbinyckaetcs HabopoMm 13 wectu sugar. Selection includes six colours with
LiBETOB C Pa3NNYHbIMW GPYKTOBO-ATOAHBIMMU different fruit and berry flavors.
BKyCamu. - L

kg, - o
s, S 225 H128m Bh5mw

«BS Jelly» Mix
RS ap

Mapmenag kynonoobpasHon popmbl, Dome-shaped jelly candies consist of two
COCTOALLMI W3 ABYX CIOEB: LIBETHOIO U layers: coloured and white. Selection includes
6enoro. BeinyckaeTcs Habopom yeTbipex four sorts of various colours and flavors:
COPTOB Pa3/IYHON OKPACKU 1 apOMaTOB: «Mango and Peach», «Mango», «Cherimoya»,
«MaHro-Tepcuk», «MaHro», «4epumons», «Pineapple and passion fruit».

«AHaHac-Mapakymns».

2p mMmecm ~ ecayee
EN22005 71285 (g 5

«Cnapkas nonaHka» / «Sladkaya polyanka»

RS ao

Mapwmenag B dopme HebonbLunx duryp Small figures-shaped jelly candies of various
pa3INYHbIX OYepPTaHWI, BblMycKaeTcs forms. Selection icludes at least four sorts of
HabopoM He MeHee YeTblpex CopToB various colours and aromas: «Grape»,
pasnnYHOM OKpacku 1 apomaToB: «BuHor- «Raspberry», «Fruit cocktail», «Grapefruit».
pag», «ManvHa», «PpyKTOBbIV KOKTENNb»,

«[penndpyT».

EN2200% 728w [ 5

«3e¢up B wWokonaae» / «Zefir v shokolade»

D ap

HexHbIV BO3AYLLHbIN 3epup, NOKPbITbIN Chocolate icing covered delicate airy zefir.
LLIOKONAZAHON rNasypbto.

= S
BECOBbIMU: PR wecm ﬁnnnﬂ mecaya
WEIGHTED BY: % 215 ko 1 96 [ & O months

«beno-po3oBbIii» / «Belo-rozoviy»

RUS] ad

BozayLuHbivi 3edup ¢ pudaeHON NOBEPXHOCTLIO, Light zefir with wavy surface made of two halves —
CKNIEEHHbIN 13 BYX MONOBMHOK: PO30BOW C pink with «Raspberry and yogurt» flavor and white
apomaTom «ManuHa-viorypt» 1 6enov BaHWILHOM. vanilla.

[ =] o
BECOBbLIMM: oI K2 mecm
WEIGHTED BY: I kg é 60 ri=

i ]

B\ 375% % 6z 2255 196 s 3 e
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PAGE




CTPAHULA
PAGE

WAFERS

BA®J/IN
WAFERS

«Bayan Sulu Peanut»

RUS] ao

Badau natmncnonHble. COCTOAT 13 Tpex cioes Five-layer wafers. They consist of three layers of
BadesbHbIX IMCTOB 1 ABYX CIOEB apaxmcoBom wafer sheets and two layers of peanut filling.
HaUMHKW.

210 ¢ %%‘2 place é 96 i R 8
105 » %5367 Eﬁ“’ 78% 0 96 s [ 8 mme

A

«Bayan Sulu Choco»

D ao

Badan natncnonHble. COCTOAT U3 Tpex CNoeB Five-layer wafers. They consist of three layers of
BadeNbHbIX IMCTOB U1 ABYX CNIOEB LIOKONAAHOM wafer sheets and two layers of chocolate filling.
HaUMHKW.

BB 2107 %2 i %4 H 965 g 8
B=m 1057 %36 ploce 3 785 H 96 i ﬁ@ 8 e
«Bayan Sulu Milk»

@ ™

Badnu natncnonHble. COCTOAT U3 Tpex cioes Five-layer wafers. They consist of three layers of
BadesbHbIX IMCTOB U ABYX C/IOEB MOJIOYHOW wafer sheets and two layers of milk filling.
HaYUMHKMU.

~m
” 8
S Ke mecm mecayes
6, kgé 60 i BT 6 ot
2p i mecm
7000 H 60 ¥ &R 8 e
PET O
2p @ Mecm :: mecm oo Mecsayee
210 gr % places %4 2 "~ 96 places oo@ 8 months

o

i

«TORTINELLA co cryuwéHkoii» / <«TORTINELLA so sgushchyonkoj>»
D a»

Badm natmcnonHblie. CoCcToAT U3 Tpex Three-layer wafers. Consist of two layers of
BadeNbHbIX JIMCTOB M ABYX CI0EB HAUMHKM CO wafer sheets and one layer of filling with
CryLEHHbIM MOMOKOM. VIMEIoT KBagpaTHyHo crushed peanut. They are rectangular-shaped.
dopmy.

~™
BECOBbIMM: {2 :
WEIGHTED BY: ‘ﬁ-’gf 2, kg é 90 ricces B months

«TORTINELLA c apaxucom» / «<«TORTINELLA with peanuts»
(RUSZ a»

Badaun tpexcioliHble. COCTOAT M3 ABYX Three-layer wafers. Consist of two layers of
BadebHbIX IMCTOB ¥ OJHOTO CN0S HAYNHKM C wafer sheets and one layer of filling with
Apob6eHbIM apaxvcom. VimetoT kBagpaTHYo crushed peanut. They are square-shaped.
dopmy.

~m
BECOBbIMU: = In ke [ mecm @ mecayee
WEIGHTED BY: 2,0 kg 90 places on@ 8 months



BA®J/IN
WAFERS

«BS MonouHbliii kpem» / «BS Milk Cream»

a»

Badaun nATucnoiiHble. COCTOAT U3 Tpex Cnoes
BadeNbHbIX JIMCTOB U ABYX C/IOEB MOJIOYHOW

(ENG

Five-layer wafers. Consist of three layers of wafer
sheets and two layers of milk filling.

CTPAHULA
PAGE

Ha4YnHKW.
Spuee: 5 80 R 6 war
48% [ 60+ B 8 wu
@ 280+ sé%; e ;E‘%; 2,52% H 96 g 8 m

«BS LLokonaaHbi kpem» / «BS Shokoladny Krem»

RUSJ (ENC

Badan naTucnoliHble. COCTOAT 13 Tpex CoeB Five-layer wafers. Consist of three layers of wafer
BadesIbHbIX IMCTOB 1 BYX CI0EB LLOKONAAHON sheets and two layers of chocolate filling.

aecomsm 5 [ 80 GR 6
48% [ 60+ B 8w
@ 280~ %}%; ey g%; 2,525 ] 965 & 8 me

«BS ApaxucoBbie» / «BS Arakhisovye»
D

Badau natmcnoriHble. COCTOAT U3 Tpex CloeB
Bade/ibHbIX JIMCTOB U ABYX C/IOEB apax1McoBOM
HauVHKN.

a»

Five-layer wafers. They consist of three layers of
wafer sheets and two layers of peanut filling.

= ¢ ——
st U 6,57 23 60 B 6 7
&8 7000 * 1 60 roe ﬁ@ 8 e
== 400 © fé%a 105 sé%z v 96 5= bR 8 W

«BS c apomatom nnmoHa» / «BS with lemon flavor»

RUSJ (ENGJ

Badan pesatucnonHble. COCTOAT U3 MATU CIOEB Nine-layer wafers. They consist of five layers of
BadeNbHbIX IMCTOB U YETbIPEX CNIOEB HAUMHKM. wafer sheets and four layers of filling.

= .
seom %5 5% L 60 5= g 6
msooo;e I::_ 60 places gg@ 8 months
PET
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«BS LUokonaaHbie» / «BS Chocolate»

RS

Badan natucnomnHble. COCTOAT U3 TpeX CoeB
Bade/IbHbIX JIMCTOB U ABYX C/I0EB LLOKONAAHOW

m
T
WEIGHTED BY

&8 7000
B 400 ¢ 2100 %

«Acnsa» [ «Asiya»

»

Badan gessatncnonHble. COCTOAT M3 NATU
cnoes BadenbHbIX IMCTOB U YeTbipex CIoeB
Ha4YnHKKN C AO6aBJ'IeHI/IeM HKOKEHKN.

¢kg~ K2
BECOBBIMU: kg
WEIGHTED BY: E-

EE85000~

(ENG]

Five-layer wafers. They consist of three layers of
wafer sheets and two layers of chocolate filling.

mecm [=} mMecayes
q 60 places ggo@ 6 months
mecm o Mecayee
q 60 places gg"@ 8 months
Ke mMmecm [»} Mecayee
kg é 96 places ggo@ 8 months

(ENC)

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

!' ! ! 6 0 Mlecm ﬁ Mecm;,ee
places gg‘@ 6 months

[ mecm ooon mecsayee
6 0 places oo @ 8 months

Em 3707 F13% 4815 0 60 5= R 8

«Caman» / «<Samal»

RS

Badm peatucnoiHble. COCTOAT U3 NATU CNOEB
BadeNbHbIX INCTOB U YEeTbIPEX CI0EB
LLOKONAZAHOW HaUMHKMN.

A
BECOBBIMU: S
WEIGHTED BY: N

E5000%

«Hacrpoeluku» / «Nastroyeshki»

(RS

TpuHaauaTncnoliHble Badan. CoCcTosT 13 cemm
CN10eB BadesbHbIX IMCTOB U LLECTU CNI0EB
LIOKOIAZHO HaUMHKW.

(ENG]

Nine-layer wafers. They consist of five layers of

wafer sheets and four layers of chocolate filling.

!' ! ! 6 0 Mlecm ﬁ Mecm’;,es
places gg‘@ 6 months

[ mecm ooon mecayee
6 0 places oo @ 8 months

wmy 4 8715 @ 60 i ﬁ@ 8 e

a

Thirteen-layer wafers. They consist of seven

layers of wafer sheets and six layers of
chocolate filling.

~m .
2l mecm
BECOBBIMM:  T2X K é @‘ mecayes
WEIGHTED BY: 218 ke 88 iz s (D months



MEYEHDbE
BISCUITS

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

D ap

HexxHoe xpycTsllee caxapHoe neveHbe- Delicate crispy sugar sandwich biscuit. It
c3HABMY. COCTOUT U3 BEPXHETO consists of top perforated and bottom solid
nepdoprPOBaHHOTO Y HUXKHEFO CMJIOLLIHOMO biscuits glued with chocolate cream filling.

neyeHbs, CKAEEHHbIX HaUMHKOW -
LLIOKONaAHbIM KPEMOM.

2p T — mMecm oooL. Mecayee
2900 2 80 = B i

«Hacrpoeluku ¢ WOoKoNagHbIM KPEeMOM [/1a3upoBaHHbIe»
«Nastroeshki s shokoladnym kremom glazirovannye»

D (ENC

HexxHoe xpycTallee caxapHoe neveHbe- Delicate crispy sugar sandwich biscuit. It
c3HABMY. CoCToUT 13 BepxHero neppopupo- consists of top perforated and bottom solid
BaHHOIO Y HUXKHEro CMJIOWHOrO NeyeHbs, biscuits glued with chocolate cream filling,
CKI€EHHbIX HAUYMHKOM - LLIOKONAZAHbIM covered with confectionery icing.

KPEMOM, MOKPbITbl KOHAUTEPCKON T1a3ypbto.

~™

(> i
BECOBbIMM:  T2X Kz mecm ﬁmn mecauee
WEIGHTED BY:  [g[] 3,8 kg 96 places °°® months

MeueHbe «boTta» rnasuposaHHoe / Glazed «borta» biscuits

RUS] (ENGS

HexxHoe xpycTsllee caxapHoe neveHbe- Delicate crispy sugar sandwich biscuit.
C3HABMY. COCTOUT U3 CMIOLLHOIO MeYeHbs, Consists of solid biscuit glued with chocolate
CKNI€EHHOTO HAYNHKOW - LOKONAAHBIV Kpewm, cream filling, covered with confectionery
MOKpPbITOe KOHAWUTEPCKOW rNasypbto. icing.

2p Q naxkemoe @ K2 i mecm - mecayes
@ 500 gr % bags % kg @ 96 places ES"(L} mont'l‘vs

«BS ¢ AMMOHHBbIM BKycom>» / «BS s limonnym vkusom»

ap D

Sugar biscuits made of first grade flour with CaxapHoe neveHbe 13 MyKu NepBOro copta ¢
bright lemon aroma. APKMM apoOMaTOM IMMOHa.

~
kg 1]
BECOBbIMU: = e mecm  |ooos
WEIGHTED BY: kg 1 66 ;i [WCL} months.

Y 4
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MEYEHDbE
BISCUITS

«/leHcaynbik» / «Densaulyk»

(RS

CaxapHoe neyeHbe 13 MyKu NepBoro
apoMaToM TOrM/IEHOro MOJIOKa.

WEIGHTED

(ENGS

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

copra ¢

[ =]
; .
ey T565 d66nm [ 8
- .
J500: 2120 2565 H66n Eh8um

~m o
2p nakemoe o kg K2 mecm Soon Mmecayee
2503 324w~ 2265 Hl66xn R 8w
gr % & Yk g & O men

«KocraHaickoe» / «Kostanayskoye»

(RUS

CaxapHoe neyeHbe 13 Mykun NepBoro copra ¢
apomatamu: «BapeHast crylueHka», «Criekynoc.

BECOBbIMMU:
WEIGHTED BY:

B 4507 5 12

«Caman» / «Samal»

(RUS

CaxapHoe neueHbe 13 Myku 1 copta ¢

BaHW/IbHbIM apomaTom. Popma Kpyraas
(cnnowHas).

~™
(X
BECOBBIMU: X
WEIGHTED BY: 3]’
«Acua» / «Asiya»

(RS

CaxapHoe neyeHbe 13 Myku 1 copta ¢
BaHWAbHbIM apoMaTom. Popma Kpyrias
neppoprpoBaHHas (OTBepCTUA).

~m

A

BECOBBIMU:
WEIGHTED BY: &

«BS ¢ Mono4YHbIM BKycom>» /

(RUS]

CaxapHoe neueHbe Kpyrioi GpopMbl 13 MyKu

MepBOro copTa C apoOMaToM MOJIOKa.

(ENGS

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

~m
7 .
SNELD
< 5 4 K2 é 66 mecm ooon mecayee
E- kg places nu@ months
4
~m
JL> i
P mecm o Mecsyee
5[4 kg 6 places gg:!@ months

(ENG,

Sugar biscuits made of 1 grade flour with
vanilla aroma. Form is round (solid).

K2 mecma ocooo 6 Mecayee
5,7 kg é 54 places DO@ months

a

Sugar biscuits made of 1 grade flour with

vanilla aroma. Form is round and perforate
(holes).

mecma o
5’5 ﬁ; é 54 places ggo@ 6 x:)‘;ft ie

«BS s molochnym vkusom»

(ENG]

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

= .
S P mecma o Mecsyes
BECOBbIMMU: S8 P é ’ 00,
WEIGHTED BY: 517 9 54 places “”@ months



MEYEHDbE
BISCUITS
«BykBbI» / «Bukvy»
(RUS ap
3aTAXHOE NeyeHbe 13 MyK/ NepBOro copTta B Letters-shaped hard dough biscuits made of
dopwme 6YKB. first grade flour.

~ o cm—
BECOBbIMU: T K2 | | | mecma o
WEIGHTED BY: ﬁ'i kg 1 54 i 33'@ months.

«JlecHble xutenu» / «Lesniye zhiteli»

RUS] a

3aTsAXKHOE neyeHbe V3 MyKW NMepBoro copTa B Animals-shaped hard dough biscuits made of
dopme 3BepyLuEK. first grade flour.

=] .
BECOBbIMU: AL K2 mecma -
WEIGHTED BY: kg é 54 Igg‘@ months

«Tea Time»

RUS] ao

3aTAXHOe neyveHbe 13 MyKn NepBoro copta ¢ Hard dough biscuits made of first grade flour
apoMaToM BaHW/W. with vanilla aroma.
- m—
BECOBbIMU: .0 K | | | mecma ~ Mecayee
WEIGHTED BY: {5 4,4 kg 166 i [530(9 months

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

RUS] ao

3aTaxHOe neyeHbe B Gopme pbiboK 13 MyKu Fish-shaped hard dough biscuits made of first
nepBoro copta ¢ fobasseHnemM Maka. flour with poppy seeds.
o g
BECOBbIMU: L K2 1 mecma o
WEIGHTED BY: I 3, kg 160 7 [330(9 months.

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

D a»

ConéHoe 3aTsaxkHoe neveHbe B popme pbibok Fish-shaped salt hard dough biscuits made of
13 MyKW NepBOro copra. first flour.

~ ¢
BECOBbIMU: o kg K2 1 1 | mecma -
WEIGHTED BY: I 3,5 kg 160 Igg@ months.

CTPAHULA
PAGE

P
.
Y o 9
P - * '.:a
£ S
PY B
Pre.e:
Pk t o
> % b
,; e
-
P o
fa
fove
e

3




CTPAHULA
PAGE

RS

LLlokonaAHbI NPOAYKT Ha OCHOBE Kakao Chocolate product based on cocoa powder
-3 MopoLLKa 1 TEPTOro apaxmca C apomMaTom and grated peanuts with vanilla flavor.
BaHUAU.

l(- —
2| cmakaHoe < — mecm [s3 mecAyees
T7350¢ 5 8% $28: 96 kg 8w

i = 1807 FH 16w $52,88% 96 5= figd 8

D (ENC]

LLlokonaaHbI MPOAYKT Ha OCHOBE Kakao Chocolate product based on cocoa powder
nopoLuka 1 Teptoro ¢pyHAyKa c apoMaTom and grated hazelnuts with vanilla flavor.
BaHUAU.

I;_:] .
2] cmakaHoe S mecm o Mecsayee
73507 8w H28: Ho6um R 8um

3 = 180+ % 16 <= 2,8 v L 96 e 8 e

(RUSJ (ENC

LLlokonagHbI NPOAYKT Ha OCHOBE Kakao Chocolate product based on cocoa powder
nopoLUKa C apOMaToM BaHWIN. with vanilla flavor.

E ——

2 cmaxaHoe 6. L L mecm o Mmecayee

73507 %5 8%~ 5285 Hl96:mw b 8w
I;_:; .

2p 1 6 cmaxavoe S N7 2 88 K2 9 6 mecm oooo 8 Mecayes

K = 180% {5165 52,885 e B 8
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FOR NOTES



AQ «basn Cyny» 110006, Pecny6amnka KasaxcraH, KocTanaiickas 061acTb,
r. Kocranait, y1. bopoguHa, 198

«Bayan Sulu» JSC 110006, Republic of Kazakhstan, Kostanay province,
Kostanay city, 198 Borodin str.

- +7 (7142) 56-62-71
Otaen npogax / Sales department

- +7 (7142) 39-09-11 - +7 (7142) 55-99-75
T00 «Export BS» LTD (Makc / Fax

=5 CI[

"
www.bayansulu.kz @bayansuluofficial
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