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Opranik Mink - nepwuit B YkpaiHi 3aBoA i3 BMPOBHMUTBA
cepTdikoBaHOI OpraHiYHOT MONOYHOI NpoAYKLUIi 3 BAACHOI Cu-
POBUHMU.

WoaHa mun nepepobnsemo 6a13bko 40 TOHH Monoka. Mu
BMKOPUCTOBYEMO /NMLIE OpraHiyHy CMPOBMHY, AKa BiAMOBILAE
yCiM MiXXHapOAHMM BMMOram, NOEAHYEMO B CObi Tpaamuii no-
KONiHb Yy cdepi BUPOBHUUTBA, HOBITHI TeXHONOTIT Ta EBpONeNnCh-
KWW 0OCBIf,.

Hawi nepesaru:
« CepTudikatu akocTi, BusHani y €C
+ Koposu nopoan CumeHtan
« CepTudikosaHi kopmu
+ ABTOMaTM30BaHe 6e3KOHTaKTHe AOIHHA
+ BnacHi nabopatopii
» KOHTpOnb 9KOCTi KOXHOI NapTii NpoayKTy

Haw pesi3 - «BignosiganbHicTb 3a ManbyTHE»!
Tomy Hawa npaus FpYHTYETbCA HAa TaKMX OCHOBHMX KaTe-
ropiax ak:
- besneka
+ CymniHHicTb
+ Pe3ynbTaTuBHiCTb
« NlinepctBo

Organic Milk - first certified organic dairy production plant
from own raw material.

We process about 40 tons of milk every day. We use only
organic material that meets all international requirements,
combine traditions of generations in the field of production,
up-to-date technologies and European experience.

Our advantages:
« Certificates of quality recognized by the EU
+ Cows of the breed Simental
« Certified feeds
+ Automated hands free milking
« Own labs
+ Quality control of each batch of product

Our motto is “responsibility for the future”!
Therefore, our work is based on such main categories:
- Security
» Honesty
- Effectiveness
« Leadership




Opranik Mink Bx0AMTb A0 CKNady BepTUKaNbHO iHTerpoBa-
HOT KOMMaHIT, WO CKNA[AETLCA 3 YOTUPbOX KOMMAIMEHTApPHUX
nianpuemcts, aki GyHKUIOHYIOTb Yy cdepi OpraHiYHOro pOCaMH-
HMLUTBA/TBAPUHHMLUTBA Ta MAE MOBHMWIM 3aBeplleHuin UMK BU-
pPOBHMUTBA Bif, BMPOLLYBaHHS KOPMIB, YTPUMAHHS MOronis's
M’ACO-MOMOYHOrO CTaga Ao NnepepobKkn MOMOYHOI CUPOBUHM
Ta BUPOBHMLTBA KiHLLEBOTO NPOAYKTY CMOXMBAHHS.

Bucoka akicTb Haworo monoka 3abesneyyetbcs 3a paxyHoOK
TOro, WO ¢epmmn MaloTb CydyacHe eBpornencbke O6MaLHAHHSA
ONf B6e3KOHTAKTHOrO AOTHHA, MIHIMYM MtoACbKoro dakTopy Ta
BifICYTHICTb KOHTAKTy MO/IOKa 3 MOBITPAM, a8 KOPOBWM CMOXMBA-
lOTb MLLIe OpraHiyHi KOpMK Ta BMMACAKOTHCA HA OpraHiyHMX na-
COBULLIAX.

Bci mpouecu Bif BMPOLLYBAHHS KOPMiB A0 BMPOBHMLTBA

rotoBOI NPOAYKUIT 3HaXOAATbCA Mif, KOHTPO/IEM MiXXHapOLHOT

cepTudikauinHoi komnanii «Opranik CtaHgapT».

Organic Milk, LLC is part of a vartically integrated company
that consists of four complementary business that operate in
the field of organic crop farming/livestock and has completed
a full cycle of production - from feed growing, livestock
management of meat and milk herd to raw milk processing and
the production of the final product.

The high quality of our milk is achieved by the facts that
farms have modern European equipment for hands free milking,
low human factor and lack of milk contact with air, and cows
consume organic feed and graze on organic pastures.

The whole process - from growing the feed to the production
of end products - is controlled by the International certification
company «Organic Standard».




OpraHiuyHMIM NPOAYKT - Lie NPOAYKT XapyyBaHHS, BUPOLLEHUI B pe3ynbTaTi BeaeHHS cepTUdiKOBAHOrO OpraHi4HOro BUpOBHMLTBA,
o nepenbavae:

* Ha NoAi - 3a6OPOHY BMKOPUCTAHHA CUHTETUYHMX A06pMB, NnecTnuumnais, rep6iumais, MO Ta iHWMX WTYYHNX PEYOBMH, LLO
CTUMY/IOIOTb PICT Ta KifbKiCTb.

* Y TBAPUHHUUTBI — 3a60POHY BMKOPWCTAHHSA FTOPMOHIB pOCTY, NaKTaLil, reHHO-MOANDIKOBAHUX KOPMIB Ta CUHTETUUYHMUX LOMILLOK

Yy KOPMU. 3a6OPOHAETHCA YTPUMYBATU TBAPWH Y HETYMAHHMX YMOBaX. TensTta BUMOKIOTbCS MATEPUHCBKMM MOIOKOM, & He 3aMiH-
HMKAMMW MOOKa 3 reHHO-MOoAMIKOBAHOT COT.

* Npv Nepepobui NpoayKLUii -~ 3a60pPOHY BUKOPWUCTAHHA CUHTETUYHMX LOMIWIOK: WTYYHWUX KOHCEPBAHTIB, cTabinizatopis, 6apBHYKIB,
apoMaT13aTopiB, NOMIMNWYBAYiB CMaKy.
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Organic product - a food product, which is a result of certified organic production that prohibits:

- on a field - the use of synthetic fertilizer, pesticides, herbicides GMOs and other synthetic substances, that stimulat product
growth and quality.

« in livestock - the use of growth-promoting hormones, lactation, genetically modified feeds and synthetic additives.
It is forbidden to keep animals in inhumane conditions. Calves should drink mother’s milk, not CMR made from
genetically modified soybean.

- in processing - the use of synthetic additives: conserving agents, stabilizer, food colorings, taste modifiers.



Mepesarn opraHiyHoro monoka

(3a gocnigkeHHam BueHnx YHisepcutety Heiokacna (Beavka bputatis),
y4acHukiB €Bponesicbkoro gocnigHuuskoro npoekty Quality Low Input Food (QLIF)
Ta iHCTUTYTY pogoBo/bumnx pecypcie HAAH Yipainn)

Ha 50% 6inblie Omera-3 XMPHUX KMCNOT, AKi:
* MOHMXYIOTb PU3NK CepLeBO-CYANHHNX 3aXBOPIOBaHb;
* MiABULLYIOTb PO3YMOBI 34i6HOCTI;
* CMOBINbHIOKOTb MPOLEC CTAPiHHA.
Ha 60% 6inblie iMyHOCTUMYNIOIOUYMX AHTUOKCUAAHTIB, LWO
HenTpanisytoTb WKIiAANBI OKCUOAHTU.
Ha 11% 6inblie a-niHoneHeBol KMCNOTH, fKa:
* KOpUCHa N4 3[0pOB’A Cepus, Tak AK MOHWXKYE piBEeHb XONeCTepuHy;
+ edeKTMBHO pO3Yinatoe HAANMLLKOBI XMPOBI KAITUHMN.
Ha 74% 6inblwe ropay, WO BiANOBIAAE 32 CUHTE3 TOPMOHIB.
BmicT He3amiHHMX aMiHOKMCNOT Ta 3aMiHHKX Binbwnin Ha 10,8%
Ta 11,2% BignosigHo.
Bmict 6inky 6inbwnin Ha 2,04%.
M’aka nactepusauis nig 4ac o6pobku A03BONSAE
36epertu Ginblue BiTaMiHiB Ta iHWMX KOPUCHUX MiKpOenemeHTiB.

i

Hawolo ronoBHOIO MeTolO € BUPOGHULITBO CMAYHOT Ta AKICHOT
MOMOYHOT NpoAYKLUIT, B AKil NOEAHYETbCA 6e3neka i 6e3poraHHi cMakoBi
BNacTUBOCTi!

.

Advantages of organic milk

(In accordance with scientists’ research of Newcastle University (Great Britain),
members of the European research project Quality Low Input Food (QLIF)
and Food Resources Insitute of NAAS of Ukraine)
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50% more of omega-3 fatty acids, which:

« reduce the risk of CDVs;

- enhance mental capabilities;

« slow down aging process.
60% more immunostimulant antioxidants, that neutralizing normful oxidants.
11% more of linoleic acid, which:

- useful for heart health, as it reduces the cholesterol level;

- effectively splits the excess fat cells.
74% more of iodine, that responsible for the synthesis of hormones.
Content of indispensable and dispensable amino acids is 10.8% and 11.2% more.
Content of protein is 2.04% more.

Soft pasteurization during processing allows to keep more vitamins and other :! . 2,5%9'
useful elements. = =

Our main goal is to produce tasty and high quality goods, which combine
safety and excellent palatability traits.



Monoko opraHiuHe nactepusoBaHe
3 MacoBoto YacTtkoto xupy 3,5%, 2,5% T1a 0,5%
Cknap: MOOKO KOPOB Ye HopManisoBaHe opraHiyHe.

Organic cow milk pasteurized
Fat content 3.5%, 2.5% and 0.5%
Ingridients: organic normalized cow milk.

Monoko kopos’aue nuTHe

ynbTpanactepusoBaHe OpraHivuHe

3 MacoBoto 4acTkoto xupy 2,5%

Cknapa: MONOKO KOPOB'AYe HOpManizoBaHe OpraHivHe.
Be3z TMO.

Organic cow UHT milk
Fat content 2.5%
Ingridients: organic normalized cow milk. GMO-free.
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Ke¢ip opraHiuHMit TepmocTaTHUi

3 MacoBoto yacTtkoto xupy 2,5% 1a 1,0%

Cknap: MoMoKO KOPOB'Ye HOpManizoBaHe OpraHiyHe, cMmbio-
TMuHa kedipHa 3akBacka.

Kedip opraHiuHuit nutHui

3 MacoBoto YacTkoto xupy 2,5%

Cknap: MonoKo KOpOB'sue HopMani3oBaHe opraHiyHe, cmbio-
TMYHa KedipHa 3akBacka. KinbkicTb XMUTTE3AATHMUX MONOYHOKMC-
nux 6aktepin, KYO B 1cm® npoaykTy He meHLwe Hix 1x107.

bes TMO.

bio kedip opraHiuHmit

3 MacoBoto yacTtkoto xupy 1,0% Ta 2,5%

Cknap: MOOKO KOPOB'AYe HOpManizoBaHe OpraHiyHe ,cMMBio-
TMYHa KedipHa 3akBacka.
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Organic kefir thermostatic
Fat content 2.5% and 1.0%
Ingredients: organic normalized cow milk, kefir ferment.

Organic drinking kefir

Fat content 2.5%

Ingredients: organic normalized cow milk, kefir ferment.
Number of viable lactic acid bacteria CFU in 1cm® not less than
1x107. GMO-free.

Bio kefir organic
Fat content 1.0% and 2.5%
Ingredients: organic normalized cow milk, kefir ferment.
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CmeTtaHa opraHqua TEpMOCTAaTHa

3 MacoBoto yacTkoto xupy 20%, 15%, 10%

Cknap: BepLikM 3 KOPOB A4OTO HE36MPAHOrO OPraHiYHOro MO-
noka, 6akTepianbHi 3aKBaCkM (YMCTi KyNbTypuU MOMOYHOKMCANX
bakTepin).

Organic sour cream thermostatic

Fat content 20%, 15%, 10%

Ingredients: cream from organic whole cow milk, bacterial
starters (pure cultures of lactic acid bacteria).
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CuUp HeXXMPHUA KUCTOMOJIOUHUMA

OpraHiuyHui

3 MacoBoto vactkoto xumpy 0,2%

Cknapa: MOMOKO 3HeXMpeHe 3 KOPOB'AYOro He3bMpaHOro op-
aHiYHOTO MO/IOKa, XMopuUA KanbUilo, GakTepianbHi 3akBacku
(UnCTi KyNbTYpU MONOYHOKMCANX BaKTepin).

Organic low-fat cottage cheese

Fat content 0.2%

Ingredients: organic cow’'s skimmed milk, calcium chloride,
bacterial starters (pure cultures of lactic acid bacteria).
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CuUp KMCNOMONOYHUIA OpPraHivYHUM
3 MaCoOBOIO YacTKot unpy 9%, 5%
Cknapa: MonoKko KOpOB'sYe OpraHiyHe HOpManizoBaHe, Xn1opup,
KanbLito, bakTepianbHi 3aKBACkM (YNCTi KynbTypy MONOYHOKMC-
nux 6aktepin).

Organic cottage cheese

Fat content 9%, 5%

Ingredients: organic normalized cow milk/skimmed milk from
cow organic milk, bacterial starters (pure cultures of lactic acid
bacteria).




bidpipororyprt >xMpHMA NUTHMIA OpraHivYHUM
3 MaCoBOIO YaCTKO Xnpy 2,5%

Cknap: MONOKO KOpOB'Ye OpraHiyHe HOpMani3oBaHe, 3aK-
Backa ana morypty (Streptococcus termophilus, Lactobacillus
delbrueckii subsp.,Bulgaricus), Bifidobacterium (BB-12).

Organic drinking bifidoyogurt

fat content 2,5%

Ingredients: organic normalized cow’s milk, cultures for
yogurt (Streptococcus termophilus, Lactobacillus delbrueckii
subsp.,Bulgaricus), Bifidobacterium (BB-12).
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MorypT opraHiuHMii NUTHWIA 3 HANOBHIO-

BayemM «nonyHuua» (3 npobiotukom)

3 MacoBOO YacTkoto xupy 1,5%

Cknap: MONOKO  KOpOB'sue  OpraHiyHe HOpmanisoeaHe,
HanoBHoBay  «[loayHunua»  10%  (opraHiyHa  nonyHWus
3aMOpO3KeHa, OpraHiYHMiM LyKOp, TIMMOHHA KUCIOTa - Perynatop
KMCNOTHOCTI, MEKTMH - 3aryLyBay), LlyKop OpraHiyHuim, 3akBacka
ana  norypty  (Streptococcus termophilus, Lactobacillus
delbrueckii  subsp.,Bulgaricus), npo6ioTuk:  Lactobacillus
rhamnosus (LGG).

Organic drinking yogurt «Strawberry»
(with probiotic)

fat content 1,5%

Ingredients: organic normalized cow’s milk, filler «Strawberry»
10% (organic frozen strawberries, organic sugar, citric acid
-acidity regulator, pectin organic- thickener), organic sugar,
cultures for yogurt (Streptococcus termophilus, Lactobacillus

delbrueckii  subsp.,Bulgaricus), probiotic: Lactobacillus
rhamnosus (LGG).
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Morypt opraHiuHuii NUTHWII 3 HanoOBHIOBa-

yem «4yopHUUA» (3 npobioTUKOM)

3 MacoBoto YacTkoto xupy 1,5%

Cknap: MONOKO  KOPOB'iYe  OpraHiyHe HOpManizoBaHe,
HanosHioBay «4opHuusa» 10% (opraHiyHa YOpHMLLA 3aMOPO3KEH],
OpraHiyHMM LLyKOpP, IMMOHHA KMCNOTa - Perynatop KMCNOTHOCTI,
MeKTMH - 3aryulyBay), LYKOP OPraHiYHWM, 3akBacka Ans
norypty (Streptococcus termophilus, Lactobacillus delbrueckii
subsp.,Bulgaricus), npo6ioTuk: Lactobacillus rhamnosus (LGG).
Organic drinking yogurt «Blueberry»

(with probiotic)

fat content 1.5%

Ingredients: organic normalized cow’s milk, filler «Blueberry»
10% (organic frozen blueberries, organic sugar, citric acid -acidity
regulator, pectin organic- thickener), organic sugar, cultures for
yogurt (Streptococcus termophilus, Lactobacillus delbrueckii
subsp.,Bulgaricus), probiotic: Lactobacillus rhamnosus (LGG).
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Morypt opraHiuHuii NUTHUII 3 HanOBHIOBa-

yem «manuHa» (3 npobioTukom)

3 MacoBoto yacTkoto xupy 1,5%

Cknap: MOMOKO KOpOB'AYe OpraHiyHe HOpPMani3oBaHe, Ha-
nosHioBay «Manuna» 10% (opraHiyHa mManmMHa 3aMOpOXKeHa,
OPraHiyHWi LYKOP, NMMOHHA KWCNOTa - Perynatop KWCnoT-
HOCTi, MeKTMH - 3aryllyBauy), LyKop OPraHiuHui, 3akBacka Ans
norypty (Streptococcus termophilus, Lactobacillus delbrueckii
subsp.,Bulgaricus), npo6ioTuk: Lactobacillus rhamnosus (LGG).
Organic drinking yogurt «Raspberry»

(with probiotic)

fat content 1.5%

Ingredients: organic normalized cow’s milk, filler «<Raspberry»
10% (organic frozen raspberries, organic sugar, citric acid -acidity
regulator, pectin organic- thickener), organic sugar, cultures for
yogurt (Streptococcus termophilus, Lactobacillus delbrueckii
subsp.,Bulgaricus), probiotic: Lactobacillus rhamnosus (LGG).




Morypt >knpHMi TepMmOCTaTHUIA OpPraHiuHUM
3 MaCOBOIO YacTkoto xupy 5,5%

Cknapa: MonoKko KOpoB'sye opraHiyHe HopmanizoBaHe, 3aKBacka
ona  norypty  (Streptococcus termophilus, Lactobacillus
delbrueckii  subsp.,Bulgaricus), npo6iotuk:  Lactobacillus
rhamnosus (LGG). KinbkicTb >XMUTTE3LATHUX MOAOYHOKMCAMX
6aktepin, KYO B 1cm® npoaykTy He meHLwe Hix 1x10°. bes TMO.

Organic yogurt thermostatic

Fat content 5,5%

Ingredients: organic normalized cow’s milk, cultures for
yogurt (Streptococcus termophilus, Lactobacillus delbrueckii
subsp.,Bulgaricus), probioticLactobacillus rhamnosus (LGG).
Number of viable lactic acid bacteria CFU in 1 cm® not less than
1x10°. GMO-free.
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I;Ioryp'r OpraHiYHUI TepMOCTaTHUM
3 HaNOBHIOBAYEM «MOMYHULA»

(3 npo6ioTukom)

3 MacoBoto YacTkoto xupy 4,1%
CnipeigHoweHHs 6inoro  iorypty 75% Ta
«MonyHnusa» 25%.

Cknap: MO/MOKO KOpOB'sye OpraHiuHe HOpManizoBaHe, 3ak-
Backa Ana morypty (Streptococcus termophilus, Lactobacillus
delbrueckii  subsp.,Bulgaricus), npo6iotuk:  Lactobacillus
rhamnosus (LGG), HanoBHioBay «l1oayHMLA» - OpraHiyHa nony-
HULSA 3aMOPO3KeHa, OpPraHiyHMIM LyKOp, NeKTWH - 3aryLlyBay, nu-
MOHHA KMCOTa - perynitop KUCAOTHOCTI. KinbKicTb XKUTTE3AAT-
HUX MonoYHoKMcAnx 6akTepin, KYO B 1cm® npoaykTy He meHLwe
Hidk 1x10°. be3 TMO.

HarnoBHKOBa4va

Organic yogurt thermostatic «Strawberry»

(with probiotic)

Fat content 4,1%

The ratio of white yogurt 75% and filler «Strawberry» 25%
Ingredients: organic normalized cow's milk, cultures for
yogurt (Streptococcus termophilus, Lactobacillus delbrueckii
subsp.,Bulgaricus), probioticLactobacillus rhamnosus (LGG),
filler “Strawberry” - organic frozen strawberries, organic sugar,
pectin - thickener, citric acid - acidity regulator. Number of
viable lactic acid bacteria CFU in 1 cm® not less than 1x10°.
GMO-free.
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ﬁoryp'r OpraHiYHUI TepMOCTaTHUM
3 HaNnoOBHIOBAYeM «4YOpHULA»

(3 npobioTnkoMm)

3 MacoBoto vacTkoto xupy 4,1%
CnieBigHoWweHHA 6inoro  norypty 75% Ta
«Yopruua» 25%.

Cknap: MONOKO KOpPOB'Ye OpraHiuHe HOpManizoBaHe, 3ak-
Backa Ana morypty (Streptococcus termophilus, Lactobacillus
delbrueckii  subsp.,Bulgaricus), npo6iotuk:  Lactobacillus
rhamnosus (LGG), HanoBHioBay «HopHULUA» - OpraHiyHa YOpHU-
LS 3aMOpOXKeHa, OpraHiYHMi LyKOp, MeKTUH - 3aryllyBay, au-
MOHHa KWCI0Ta - perynarop KMcnoTHocTi. KinbkicTb xuTTE3naT-
HUX MonoYHoKMcAnx BakTtepin, KYO B 1cm® npoaykTy He meHLwe
Hidk 1x10°. be3 TMO.

HanoBHIOBava

Organic yogurt thermostatic «Blueberry»

(with probiotic)

Fat content 4,1%

The ratio of white yogurt 75% and filler «Blurberry» 25%
Ingredients: organic normalized cow's milk, cultures for
yogurt (Streptococcus termophilus, Lactobacillus delbrueckii
subsp.,Bulgaricus), probioticLactobacillus rhamnosus (LGG),
filler “Blueberry” - organic frozen blueberries, organic sugar,
pectin - thickener, citric acid - acidity regulator. Number of
viable lactic acid bacteria CFU in 1 cm® not less than 1x10°.
GMO-free.
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MorypT opraHiuHuil TepMOCTaTHMIA
3 HanoBHIOBaYeM «MasiuHa»

(3 npobioTuKOM)

3 MacoBoto YacTkoto xupy 4,1%

CnieBifiHOWeHHA 6inoro norypty 75% 1a HanoeHioBaya «Manu-
Ha» 25%.

Cknaa: MOMOKO KOpOB'AYe OpraHiyHe HopmanizoBaHe, 3ak-
Backa ans morypty (Streptococcus termophilus, Lactobacillus
delbrueckii  subsp., Bulgaricus), npob6iotnk: Lactobacillus
rhamnosus (LGG), HanoBHIoBay «ManuHa» - opraHiyHa ManuHa
3aMOpOdKeHa, OPraHiYHUi LlyKOp, MeKTUH - 3aryluyBay, TMMOH-
Ha KMCNoTa - perynatop KMcAoTHOCTI. KinbKicTb >KMUTTE3HATHMX
MonouHokucamx 6aktepin, KYO B 1cm® npoayKTy He MeHLe Hix
1x10°. Be3 TMO.

Organic yogurt thermostatic «Raspberry»

(with probiotic)

Fat content 4,1%

The ratio of white yogurt 75% and filler «Raspberry» 25%
Ingredients: organic normalized cow’s milk, cultures for
yogurt (Streptococcus termophilus, Lactobacillus delbrueckii
subsp.,Bulgaricus), probioticLactobacillus rhamnosus (LGG),
filler “Raspberry” - organic frozen raspberries, organic sugar,
pectin - thickener, citric acid - acidity regulator. Number of
viable lactic acid bacteria CFU in 1 cm® not less than 1x10°.
GMO-free.




Maca cupkoBa OpraHi'-IHa conoaka

3 BaHinAw0

3 MacoBOIo YacTkoto xupy 4,5%

Cknap: cvp KMCIOMOMOYHUI OpraHiyHui 5% kupy (Monoko
KOpOB'AYe HOpManizoBaHe, KabLi XNOPUCTUIA, 3aKBACKA YM-

CTUX KYNIbTYP MOMOYHOKMCAWX BaKTepin), LyKop OpraHiyHmnm,
BaHiNb OpraHivHa.

Psa)xaHka opraHiyHa TepmocTaTHa/NUTHa

3 MacoBOIO YacTkoto xupy 4%

Cknap: MOMOKO KOPOB fiYe HopmanisoBaHe opraHiyHe, Bak-
TepianbHi 3akBackm (YNCTi KynbTypu TepmModinbHOrO MOMOYHO-
KMCNOTO CTPenTOKOKa).

Organic fermented baked milk thermostatic/
drinking
Fat content 4%

Ingredients: organic normalized cow milk, bacterial starters
(pure culture of thermophilic lactic streptococci).

Organic cream cheese sweet with vanilla
Fat content 4,5%

Ingredients: organic cottage cheese, fat content 5% (organic
cow’s milk normalized, calcium chloride, starter pure cultures
of lactic acid bacteria), organic sugar, organic vanilla.

Monoko opral-li'-u-le He36upa|-|e 3ryueHe 3
uHyKpom

3 MacoBoto yacTkoto xupy 8,5%

Cknap: MoOnoKo KOpoB'sue He3bupaHe OpraHiuHe, LyKOp Op-
raHiyHnm (43,5%), uykop MonoyHum (naktosa).

Organic condensed whole milk with sugar
Fat content 8,5%

Ingredients: organic whole cow’s milk, organic sugar (43.5%),
milk sugar (lactose).
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«AnpaH»

3 MacoBoto vactkoto xupy 1,0%
Cknap: MONOKO KOPOB'AYe HOPManisoBaHe OpraHiyHe, BOAA
nuTHa (35%), cinb, bakTepianbHa 3akBacka (YNCTi KynbTypu Mo-
NOYHOKMCAMX 6aKTepin).

Organic fermented milk drink «Ayran»

Fat content 1.0%

Ingredients: organic normalized cow milk, drinking water (35%),
salt, bacterial starters (pure cultures of lactic acid bacteria).

I’AH AYRAN !

HUQ : oRGANIE
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3 MacoBOIO 4aCTKOI XMPY "
Cknap: BepLuKi HOPMani3oBaHi 3 KOpOB'AYOroO
noka.

Organic drinking cream pasteurized
Fat content 35%, 10%
Ingredients: cream normalized from organic cow’s milk.
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Macno conoakoBepLiKkOBe OpraHiuHe
EKCTPA

3 MaCOBOIO 4aCTKot0 Xunpy 82,6%
Cknap: BepLIKM NacTepy30BaHi 3 KOPOB AYOTO He36MpaHoro
OpraHiyHoro monoka.

Organic butter sweet cream
Fat content 82.6%
Ingredients: organic pasteruized cream (milk).
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Macno conopkoBeplikoBe OpraHiyHe

CensHcbke

3 MaCoBOI0 YacTkot unpy 72,5%

Cknap: Bepluky NacTepmn3oBaHi 3 KOPOB'A4Oro He3bupaHoro
OpraHiyHOro mosnoka.

Organic butter sweet cream
Fat content 72.5%
Ingredients: organic pasteruized cream (milk).




Macno conopkoBepliKoBe OpraHi4yHe

By'rep6pom-|e 3 MaCcOBOIO 4aCTKO mpy 63%
Cknap: BeplikM NacTepM3oBaHi 3 KOPOB'AYOro He36MPaHOro
OpraHiYyHoOro monoka.

Organic butter sweet cream
Fat content 63%
Ingredients: organic pasteruized cream (milk).

Macno BepLiKkoBe opraHque 3 K
3 MaCoOBO YacTkow xupy 62%

Cknap: BeplUkM OpraHiyHi 3 KOPOB'A4Oro MONMOKa, LlyKop
opraHiyHni (10%), Kakao-nopowok opraHiyHuim (4,5%), BaHinb
OpraHiyHa.

Organic butter cream with cocoa

Fat content 62%

Ingredients: organic cream (milk), organic sugar (10%), organic
cocoa powder (4.5%), organic vanilla.




BpuH3a opraHiyHa

3 MaCOBOI YaCTKOIO XMpY B CyXin peyoBuHi 45%

Cknapa: MonoKo KOpoB'iie HOpManizoBaHe OpraHiyHe, Cinb Ky-
XOHHa, 6akTepianbHi 3aKBaCKM (YNCTi KyNbTYpU MONOYHOKMUCAMX
BaKTepin), areHT TBEpAIHHA — XN0pUL KanbLiito, pepMeHTHUI Mo-
NOKO3CifaNnbHM Npenapat Mikpo6ianbHOrO NOXOANKEHHS.

Organic Brynza

45% of fat in dry matter

Ingredients: organic normalized cow’s milk, salt, bacterial
starters (pure cultures of lactic acid bacteria), agent-calcium
chloride, enzyme-based milk-clotting of microbial origin.

Cup «Apererncbknin» opraHiyHum

3 MACOBOIO YaCTKOIO XMpY B CyXin peyoBuHi 45%

Cknapa: MonoKo KOpOB'a4e opraHiuHe HopmanisoBaHe, peryns-
TOp KUCMNOTHOCTI - TMMOHHA KMCOTAa, Ciflb KyXaHHa.

Organic cheese «Adygei»

45% of fat dry matter

Ingredients: organic normalized cow’s milk, acidity regulator -
citric acid, table salt.




Cup opraHiuHuin «CynyryHi»

3 MaCOBO YacTKO Xupy 35%

Cknag: MONoOKo  KOpoOB'iYe  OpraHiyHe HOpMani3oBaHe,
areHT TBepAiHHA - XNOpWA KanbLilo, CiNb KYXOHHA Xap4oBa,
bakTepianbHa  3akBacka, (epMeHTHWIZ  MONOKO3CiAaNbHWUA
npenapar.

180g(r)

Organic cheese «Suluguni»

Fat content 35%

Ingredients: organic normalized cow’s milk, curing agent-
calcium chloride, ordinary table salt, bacterial starter culture,
enzyme-based milk-clotting.

OpraHqua «Mouapena» 3 MacOBOIO YaCTKOO XMpy
B CyXii peqyoBUHi 45%

Cknag: Monoko KOpoB'fiye OpraHiyHe HOpMasni3oBaHe, areHT
TBEPAIHHSA - XNOPUA KabUito, Ciflb KyXOHHA, bakTepianbHa 3ak-
Backa, GepMeHTHMIN MONOKO3CifanbHMIA Npenapar.

Organic «Mozzarella» Fat content 45%
Ingredients: organic normalized cow’s milk, agent of setting
solid - calcium chloride, salt, bacterial starter culture, enzyme-
based milk clotting.
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Cup m’akuii opraHiuHumn «Mouapena»

3 MaCOBOO YacTkoto xupy 45%

Cknap: MO/MOKO KOpoB'Aye opraHiyHe HopmanizoBaHe, areHT
TBEpAiHHA — XNOPUA KanbLilo, 3aKkBacka Ans cupy, bepmMeHTHUN
monoko3scifganbHum npenapat. Ckaag poscony: BOAa NMTHa na-
CTep130BaHa, Cilb KYXOHHa Xap4oBa, areHT TBepAiHHA X10pua
KanbLito, perynatop KMCAOTHOCTI - TMMOHHA KMCNoTa.

Organic soft cheese «Mozzarella»

Fat content 45%

Ingredients: organic normalized cow milk, salt, bacterial
starters (pure cultures of lactic acid bacteria), calcium chloride,
rennet. Brine ingredients: pasteurized drinking water, salt, agent
of setting solid - calcium chloride, acidity regulator - citric acid.

Cup m’akuii opraHiuHumn «Mouapena»

3 MacoBoto YacTkoto xupy 45%

Cknap: MO/JIOKO KOpOB'Aye OpraHiyHe HOpManizoBaHe, areHT
TBEPAIHHA — XNOPUA KanbLLito, 3aKBacKa ANs CUpy, GepMeHTHUM
Monoko3scifganbHmm npenapat. Cknag po3cony: BoAa NUTHa na-
CTepr30BaHa, Cilb KYXOHHA Xap4oBa, areHT TBepAiHHA X10pua
KanbLito, perynartop KMCAOTHOCTI - TMMOHHA KMCNOTa.

Organic soft cheese «Mozzarella»

Fat content 45%

Ingredients: organic normalized cow milk, agent of setting solid
- calcium chloride, sourdough for cheese, milk-clotting enzyme
preparation of microbial origin. Brine ingredients: pasteurized
drinking water, salt, agent of setting solid - calcium chloride,
acidity regulator - citric acid.
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Cup opraHiuHui TBepaunmn «YKpaiHCbKUA»

3 MAaCOBOIO YaCTKOIO XMpY B CyXin peyoBuHi 50%

Cknapa: MoONoKo KOpoB'aye HOpManizoBaHe opraHiyHe, Cib Ky-
XOHHa, 6aKTepianbHi 3aKkBaCKW (YNCTI KyNbTYpU MONOYHOKUCANX
BaKkTepin), areHT TBepAiHHSA — XNOPUA KanbLiito, bepMeHTHUI Mo-
N0KO3CifanbHUIM Npenapat MikpobianbHOTO MOXOAXKEHHS.

Organic «Ukrainian» hard cheese

50% of fat in dry matter

Ingredients: organic normalized cow’s milk, salt, bacterial
starters (pure cultures of lactic acid bacteria), agent-calcium
chloride, enzyme-based milk-clotting of microbial origin.

Cup TBepamin opraHiuHui «fayga ocobnusa»/
Organic cheese GOUDA special

Cup TBepamit opraHiyHui «fayna ocobnupa»
3 ropixom / Organic cheese GOUDA special
with nuts

Cup TBepamii opraHiuHuin «faypa ocobnupa»
3 naxxutHnkom/ Organic cheese GOUDA
special with fenugreek

Cup TBepauii opraHiyHuin«layana oco6nnuea»
3 yopHum kmuHom/ Organic cheese GOUDA
special with black cumin

Cup TBepamit opraHiuHui «faypa ocobnuea»
sutpumana 90 ai6/ Organic cheese GOUDA special
aged for 90 days

Cup TBepamit opraHiuHuin «Yeanep ocobnusuiin/
Organic cheese Cheddar special

CupTBepamit opraHiyHuin «MouapTt ocobnusuin» /
Organic cheese Mozart special




Monoko 6e3nakTo3He OpraHiuHe

3 MacoBOto YacTkoto xupy 2,5%

Cknap: MOMOKO KOpoOB'Ye HOpManisoBaHe opraHiuHe, dep-
MeHT nakTasa.

Organic milk, lactose free
Fat content 2,5%
Ingredients: organic normalized cow’s milk, the enzyme lactase.

Kedip 6e3nakTo3Huin opraHiuHum

3 MacoBoto yacTkoto xupy 2,5%

Cknap: Monoko KOpoB'sye HOpMani3oBaHe OpraHiyHe, cMmbio-
TUYHa KedipHa 3akBacka, pepmMeHT nakrasa.

Organic kefir, lactose free

Fat content 2,5%

Ingredients: organic normalized cow milk, kefir ferment, the
enzyme lactase.
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Morypt 6e3nakTo3HMii OpraHiuHMi

(3 npo6ioTukom)

3 MaCOBOIO YacTKO Xupy 2,5%

Cknap: MOMOKO KOPOB'Ye OpraHiuHe HopManizoBaHe, bepmeHT
nakTasa, 3akeacka ans morypty (Streptococcuc termophilus,
Lactobacillus  delbrueckii subsp., Bulgaricus), npo6ioTuk:
Lactobacillus rhamnosus (LGG).

Organic yogurt lactose free

Fat content 2,5%

Ingredients: organic normalized cow’s milk, the enzyme lactase,
cultures for yogurt (Streptococcuc termophilus, Lactobacillus
Bulgaricus),

delbrueckii  subsp., Lactobacillus

rhamnosus (LGG).

probiotic:




Cup opraHiuHumn «CynyryHi» 6e3nakTo3HUi
3 MaCOBOIO YacTKO Xunpy 35%

Cknap: MONOKO KOpOB'sue OpraHiyuHe HopmanizoeaHe, ¢ep-
MEHT N1aKTa3a, areHT TBepAiHHA — XN0pUa, KanbLito, Cinb KYXOHHA
xapyoBa, bakTepianbHa 3akeacka, GepMeHTHUIN MONOKO3CiaaNb-
HWI Npenapar.

Organic lactose free cheese «Suluguni”

Fat content 35%

Ingredients: organic normalized cow’s milk, the enzyme lactase,
curing agentcalcium chloride, ordinary table salt, bacterial
starter culture, enzyme-based milk-clotting.

Cup M’akuMin  OpraHiyHuMin 6e3naKTO3HUM

«Mouapena»

3 MacoBOO YacTkoto xupy 45%

Cknap: MONMOKO KOpOB'Aue OpraHiyHe HopmanizoBaHe, dep-
MEeHT N1aKTa3a, areHT TBepAiHHA - XN0pUA, KanbLito, CiNlb KYXOHHA,
BakTepianbHa 3aKkBacka, GepMEeHTHWUIA MOMOKO3CiganbHUIM npe-
napar.

Organic lactose free «Mozzarella»

Fat content 45%

Ingredients: organic normalized cow’s milk, the enzyme lactase,
agent of setting solid - calcium chloride, salt, bacterial starter
culture, enzymebased milk clotting.

OPrA
Moua

MOZZARELLA



CmeTaHa opraHiuyHa 6e3nakrosHa

TepMOCTaTHa

3 MacoBoto YacTkoto xupy 15%

Cknap: BepllkM 3 KOPOB'AYOTrO He36MpPaHOro OpraHiYHOro mo-
noka, epmeHT naktasa, bakrepianbHi 3akBackn (YNCTi KynbTypu
MonokokMcanx 6aktepin). KinbkicTb KMTTE3RATHUX MONOYHO-
kncnmx 6aktepin, KYO B 1cm® npoaykTty He meHwe Hixk 1x107.

Organic sour cream thermostatic,

lactose free

fat content 15%

Ingredients: cream from organic whole cows milk, the enzyme
lactase, microbiological cultures (pure cultures of lactic acid
bacteria, CFU in 1g of product - no less than 1x10".

e0 0000000000000

Cup KUCNOMO/IOYHMUIT OpraHiuYHUM

6€3M1aKTO3HMUM 3 MacoBOK YACTKOIO xunpy 5,0%

Cknap: MONOKO KOpoB'sue opraHiuHe HopmanizoeaHe, dep-
MeHT nakTtasa, baktepianbHi 3akBacku (YMCTi KynbTypy MOMOY-
HokMcnux 6aktepin). KinbKicTb KMTTE3AATHUX MONOYHOKMCANX
6aktepin, KYO B 1T npoaykty He meHwwe 1x10°.

Organic cottage cheese, lactose free

fat content 5.0%

Ingredients: organic cow’s milk normalized, the enzyme lactase,
bacterial starters (pure cultures of lactic acid bacteria CFU in 1g
of the product is not less than 1x10°.




Cup mMm’akuii  6e3naKTO3HUI OPpraHiYHUM

«Mouapena»

3 MacoBoOIo 4acTkoto xupy 45%

Cknap: : MONOKO KOPOB'AYe opraHiyHe HopmasnizoBaHe, dep-
MEHT NaKTasa, areHT TBepAiHHSA — XN10pUA KabLito, 3akBacka AN
c1py, depmeHTHMIM mMonokosciganbHum npenapat. Cknapg pos-
CONy: BOAA NUTHA NaCTepM30BaHa, Ciflb KYXOHHA XapyoBa, areHT
TBepAiHHA X10pUA KanbLilo, perynaTop KUCAOTHOCTI - IMMOHHA

KMcnoTa.
Organic soft cheese lactose free
«Mozzarella»

Fat content 2,5%

Ingredients: organic normalized cow milk, the enzyme lactase,
agent of setting solid - calcium chloride, sourdough for cheese,
milk-clotting enzyme preparation of microbial origin. Brine
ingredients: pasteurized drinking water, salt, agent of setting
solid - calcium chloride, acidity regulator - citric acid.

Macno opraHiuHe conoakosepiu

6e3nakro3He

3 MacoBoIo YacTkoto xupy 82,6%
Cknap: BepliKM MacTepu3oBaHi 3 KOPOB A40r0 He3bMpaHoro
OpraHiyHoOro Monoka, GepmeHT nakTasa.

Organic butter sweet cream

Fat content 82.6%

Ingredients: organic pasteruized cream (milk), the enzyme
lactase.




OpraHiyHa MonoYHa MpoaykUis cepTudikoBaHa MidKHapoa-
Hoto cepTudikauinHoto komnaHieto «OpraHik CTaHAapT» 3rigHo
BuMor, Buknagennx y MocraHosi Pagn (€EC) Ne 834/2007 1a

Ne 889/2008.
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Organic milk products are certified by Organic Standart
UA BIO-108 according to the Standart of equal value to
the European Organic Regulations No. 834/2007 and No.
889/2008.
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BHYTpiWHI  KOHTpONMb  AKOCTI Ta  6esneku
npoayKuUii peanizyeTbcs BAACHOIO aTecTOBAaHOIO nabopaTtopieto
TOB «Opranik Mink» (atectrat Ne A14-084 Big 14.05.2014
«YKparpoctaHaapT-cepTudikaLif»), fka OCHalleHa CyYacHUMM
3acobamy BMMIpPIOBaNbHOT TeXHiKM, WO 3abe3neyye MOBHWUM
KOHTPO/b BUPOBHMLTBA OPraHiuHOi MONOYHOT NPOAYKLIT Ha BCiX
eTanax BUpPOGHULTBA.

MO/IOYHOT

Internal quality control and dairy products safety are
implemented by its own laboratory (certificate No. A14-084
from 14.05.2014 «Ukragrostandart-sertifikatsiya»), which
is equipped with modern measuring equipment that provides
complete control of organic dairy products production at all
stages of production.




MopiBHANBbHI NOKA3HUKM ANA OUIHKM AKOCTIi Ta NPUAOATHOCTI MOJIOKaA,
fiKke NPUBO3UTbLCA 3 BJIAaCHOI hepmu ansa nepepodbku Ha TOB «OpraHik Mink»*

HasBa
BMMOIM 00 AKOCTi

HopMu ekctpa
raTyHKy, BianoBigHo
OCTY N_3662-97

MoJioko, Lo nocTynae
Ha 3aBop,
TOB «OpraHik Mink»

36ipHe MosiOKO
(KynsieHe Ha PUHKY
y HaceneHHs)

Mpumitka

Lle nokasHMK CBiAYNTb

KinbKicTb Npo CTaH 3[0pOB’A KOpIB.
COMaTU4HNX < 400 180-200 > 1000 YM COMaTUYHUX KJTITUH
KJITUH, TUC./CcM? MEHLLE, TUM KOPOBU
300pOBILUi.
3aranbHe 6akTepianbHe Ki_aniCTb LIJ.KiAJ,.}'II/IBI/IX
06CIMEHIHHSI, TUC./CM3 <100 <10 > 500 MikpoopraHiamie y 1 cm?
Monoka. CBii4nTb nNpo
CTyniHb YncTOTU v PiBEHb FiriEHN NPy OOTHHI,
(HasABHICTb MeXaHi4HNX (MakcManbHmui TPpaHCnopTyBaHHI,
AOMILLOK), rpyna CTYMiHb) nepepobui Mosoka.
KncnoTHicTb, °T 16-17 16 20-25
TemnepaTypa
p Zp <6 4-5 > 12
MoJIoKa, °C

* — 80% MOJIOKa, W0 nepepobnseTbca y YKpaiHi € 36ipHuM!




Comparative figures to evaluate quality and availability of milk,
which is brought for processing from the own farm to «Organic Milk» LLC*

Quality
requirements

Extra class standards,
by State Standards
of Ukraine N. 3662-97

Raw milk arrives
to «Organic Milk» LLC

Undesignated milk
(bought in the market
from «hands»)

Comment

This figure shows
cows’ health. The less

Somatic cells .
; 3 < 400 180-200 > 1000 somatic cells amount,
quantity, ths./cm the healthier
the cows are.
General bacterial Number of hazardous
contamination, ths./cm3 <100 <10 > 500 microorganisms in 1 cm3
of milk. Indicates
Degree of purity the hygiene level during
(presence of chemical ( eallvle el) milking, transportation
additives), group P v and processing of milk.
Acidity, °T 16-17 16 20-25
Milk temperature, °C <6 4-5 > 12

* — 80% of the milk processed in Ukraine is undesignated!




HasBa npopykTy - Le NiaTBepAYKEHHA
OpraHiyHOro meropy Moro BUpo6HuuUTBa

Product name confirm the organic method
of its production

pPOBHULUTBO MPOAYKTIB 3AIMCHIOBANOCh 3TiAHO CTaHAApTIB €B- the product was carried out according to EU standards (Council
pocoto3y (Moctarnosi Pagu (EC) Ne 834/2007 ta PernameHty Regulation (EC) No. 834/2007 and Commission Regulation
Komicii (€C) Ne 889/2008). Ha eTukeTui opraHiyoro npoaykty (EC) No. 889/2008, the label of the organic product must

OpraHiuHWM NPOAYKT MAE 0COBAMBE MAPKYBaHHS. AKLLO BU- - Organic product has a special marking. If the production of
NOBWHHO BYTW 0BOB'A3KOBO 3a3HauyeHe HaCTymMHe: + include the following:

it T R - ]

Norotnn €C («EBpoAncTok»)
Logo EU («Euro leaf»)

OPTAHIMHE o
. UA BIO-108 KpaiHa noxomeHHs CUPOBUHM
M n K S ,+ ArpoBUpo6HULTBO o .
" Ykpaina Country of origin raw materials
YNETPANACTEPHIOBAHE 7
? b e .
1 TopriBenbHa mapka «3po6neHo B
| A YkpaiHi» wopao nonynapmsadii Tosapis
i ORGANIC .~ | YKPaiHCbKOTO BUPOBHMMUTBA
i MI LK Pt 8POBJEHO Trade mark «Made in Ukraine» to
| 4 1 S e B YKPAIHI . -
! i et popularize products of Ukrainian
1 P production
l (|
[lepxaBuin norotun Ans opraHiyHol
__________ 9 npoayKuiii
"""""" oA anm National logo for organic products
’ :F::H'F'L":T NPOAYKT
b el  owmicen UA-ORGANIC-001

CnpaB>KHi opraHiYHMM NPOAYKT CYNPOBOAXKYETHCA BiANOBIA- This organic product is accompanied by a certificate that is
HUM CepTUdIKATOM, KU NiATBEPANKYETHCA LLOPOKY. confirmed every year.



Facebook - organicmilk.O
Instagram - organic_milk_o
www.organic-milk.com.ua

KoHTakTun

YkpaiHa, 12700, XXutomupceka obn.,

m. bapaHiBka, Byn. 3arenbcbka, 139
+380 4144 31515
e-mail: office@organic-milk.com.ua

Biaain npopasxy
e-mail: sales@organic-milk.com.ua

NackaBo npocumo Ao CBiTY OpraHiku!
Welcome to the world of organic!

Hawa npoaykuia B TOproBux mepeskax
Our products in retail chains

TenedoH rapayoi niHii TOB «Opranik Mink»:

+380 800 30 11 02

Contacts

139, Zviagelska Str., Baranivka Town,
Zhytomyr Region, 12700, Ukraine
+380 4144 31515

e-mail: office@organic-milk.com.ua

Sales

e-mail: sales@organic-milk.com.ua
hot line Organic Milk, LLC:

+380 800 30 11 02



OpraHiyHWA  MpoOAYKT - MpPOAYKT XapHvyBaHHs, BUPOLLEHUA B
pesynbTati BefeHHA CepTUQiIKOBAaHOrO OpraHiYHOro BMPOBHMUTBA, LLO
nepeg6avae 3a60poHy BUKOPUCTaHHSA NecTULMAIB, repbilMaiB Ta iHWUX
WTY4YHUX peyoBuH Ta FTMO.

The organic product — a food product, which a result of certified
organic production that prohibits the use of pesticides, herbicides and
other synthetic substances and GMOs.

Mepwunin B YkpaiHi 3aBog 3 BMPO6HMUTBA OpraHivHOI
MOIOMHOI NpoAyYKLIi i3 BAACHOT CUPOBUHN.

Ukraine’s first plant for the productin of organic dairy
products from own raw materials.




