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ICTOPIS o LIIHHOCTI  TPAAMLII « AOCATHEHHY

3 1993 poky Mu 0Bepiraemo BAGCHI TRAAMLLT.

Halwa npoAyKLa 3aBxAW BYAQ, € | BYAS BUKAOYHO
HATYPAABHOK, HIKMX LIKIAAMBIMX AOMILLIOK, AULIE
YUCTUA KOPUCHWIA MDOAYKT.

TM LeaApuK — Lie 36epeseHHs CiMelHKX LiHHOCTer.
Lle npriaaa €BRONSNCEKOro NIAXOAY AO CMPABK,
AE KOXEH YASH POANHU ABCE NPO AKICTb.

Sl HO MOAOUYHOMY, TAK | HO MACAOBO-AMNAHOMY
BUPOGHWLITBI MW HE 3DAANY EMO NPUHLIMNAM
BUTOTOBASHHS HATYPAABHOT NPOAYKLLT.

Mu CTapaHHO BIANPALBOBYEMO YCi peuenTypu,
ABCIOUM MPO 3ACPOB ¢ HALMX CNOMKUBAUIB.

3d TPUBAAMIA YaC POBOTH NIANPUEMCTBO
wArponepepobKar | Moro Toprosd MAapKa -

«LLle ApUK» 3A0BYAM BUIHAHHS §IK BCEYKPATHCEKE,
TaK i ceitoee. My nuwaemocs cnignpaveio 3
HAANOTYKHILLIMMWA BUPOGHUKAMK TA PECTOPATORAMM
YKpdiHW, O TAKOX 3AKOPACHHUMK NAPTHERAMM.

lcTopia B paTax T GAKTAX:

1993 p. - Pik 3acHyeanHs TOB BTIM «Arponepepotkas
OCHOBHI BUAM AISIABHOCTI A0 1997 poky:

« [lepepobKa CiAbCBKOTOCMNOATRCHIKOT CUPOBUHN;
 [DOMOACHKE XAPYYBAHHSL;

« [YpTORA TA PO3ARIGHA TOpPriEAd. MiANPUEMCTBO
PO3MPIOETECS MACHYIOUN BAGCHE BUPOBHWULLTEO.
1997 p. - ByAYETLCH MOAOUYHMIA 3CBOA, TOAOBHOK
dinocodielo Ta METOIO GKOro € BUPOGHULITBO
BUIKAKOUHO HATY PAABHOT NPpoAY KU,

1999 p. - CTBOPIOETLCH MAOACBO - AriAHWIA 3ABOA, A8
3aNyCKAETbC BUPOBHMLITEO HAMOBHIOBAUIB.

2004 p. - ™ LLeApuK cTae nepLumm B YKpdiH
BUPOBHUKOM CUpOonie | ToniHrie.

2013 p. - TOB BIIN «Arponepepo6ia» yCrillHo
Npawoe no MbkHApoAHUM cepTtudikaram ISO 2
xapyoeol 6eaneim - 22000 | 3 MeHeaMeHTy - 9001,

HISTORY o VALUES e TRADITIONS ® ACHIEVEMENTS

We have maintained our own fradifions since 1993.
Our products have always been and will be
exclusively natural. No harmful additieves, pure
useful product only.

TM SCHEDRYK is the maintenance of family values.
This is @ model of a European approach fo business
whereas every member of the family cares about
quality.

We do not betray the principles of manufacturing
natural products either in dairy or fruit and berry
production. We conscientiously work out to the last
detail all the recipes, taking care of the customers'
health.

Over a long period of time, the company
"Agropererobka” and its TM "Schedryk” have
gained recognition both nationally and globally.
We are proud of our cooperation with the most
powerful manufacturers and restaurateurs of Ukraine,
as well as forelgn partners.

History in dates and facts:

1993 p. - The year of foundation of PTC
"Agropererobka” LLC.

Main types of activity prior to 1997:

« Agricultural raw materials processing;

« Food services;

« Wholesale and retail trade. The company is
expanding by sefting up its own production.

1997 - A dairy factory was being built. The
manufacturing of exclusively natural products is

the main philosophy and purpose.

1999 - A fruit and berry factory was being set up.
The manufacturing of stuffings was being launched.
2004 - Trademark "Schedryk” became the first
manufacturer of syrups and toppings across Ukraine.
2013 - PTC 'Agropererobka” LLC has successfully been
operating under infernational certificates of 1SO on
food safety - 22000 and on management - 9001.




Mun — TBOPLI BUCOKOSKICHOI HAaTYPaAbHOI NpoaAykUil! We are the masters of high quality natural products!

ACOPTUMEHT: ASSORTMENT:

MOAOKO e e Milk
KNCAOMOAOYHI HAMOI e Sour-milk drinks
Norypt e e Yogurts
CMeTaHA e e Sour cream
MacAo e e Bufter
BepLkn o e Dairy cream
Cupu HaMIBTBEPA| * e Semi-hard cheese
Cupun M'sIKi e Soft cheese

e Lactic cheese
(albuminous)

e Condensed milk

e Syrups

« Stuffings forice cream,
confectionery and bakery
products, yogurts

Curpn KNCAOMOAOYHI

(aALBYMIHHI)

3ryLieHe MOAOKO e

Cuponu e

HarmoBHIOBAYI AASI MOPO3UBA, e
KOHAUTEPCHKUX | XAIBOBYAOUYHUX
BMUpPOOIB, NoryprTiB

TgniHrM ° ° goppings
OyCU e » Sauces
AdKemMin 3i LUIMATOYKAMU e e Jams with fruit pieces,
PpPYKTIB, MAOAIB i srip berries
KoHcepBaujst o e Canned food
CoKkn e e Juices
BapeHHs! o e Fruit preserves

e Syrup pack dainties
» Fudges and pastes
e Puree

CMOKOAMKM B CUPOT »
[TOMOAKM i MACTA e
[Mope e

£om A\
PIKOTA =

e [




HALL MOAOYHWMM 3ABOA

MOAOKO3TBOA CLOTOAHI — OAMH 2 AiaeplB

BUIOTOBAEHHS MOAOYHOI NpoAYKLIT B 3axiaHI YKpdiHI.

Lle AocarHyTo 3aBASKKA TAKUM GaKTOPRAM, aK:

« BAacHa Mepeska 36YTy CUpPOBUHK (CBTONCPK CrieLt-
TDAHCMIOPTY);

+ AABOPATOPHMIA KOHTPOAL SIKOCTI (CY4ACHE OBATA-
HAHHA TA AOCBIAUYEH] NPALBHUKK);

» [TPUHUMMOBWIA NIAXIA AC BUPROGHULITEC BUKAKOYHO
HATYPAABHOT NPOAYKLLT;

 [MoHap 50 BuAlR MOAOYHOI NPOAYKUIT, WO BUrOTOBASIETE-
€41 BIATOBIAHO A@PXKOBHUM CTAHACPTOM TA MAE MDKHAO-
POAHI cepTudikaTK xap4doroi Beanekn ISO 22000:2005;

« Typ60oTQ NPO CNOMUBAYIE TA NOCTIMHE POILMPEHHS
QCOPTUMEHTY MOAQUHOT NPOAYKLT BIAMOBIAHO AO
notpet PUHKY (AHAAI2 TA BUBUSHHS MOMUTY);

» [{OHUEenTyaAbHA Mepexa GIpMOBMX MAraauHie
«Llleapuir y PlBHeHCbKIA, BOAMHCBKIA, ALBIBCHKIA, TA IH,
obAacTax YKpaiHu:

» HanaroaxeH nocTaekn NpoAykui no Yipaidi 1a 3aKopAOH.

The dairy factory is one of the leaders In a dairy
production across Western Ukraine nowadays.
It is achieved due to the following factors:
« Our own network of raw materials distribution
(fleet of special vehicles):
» Laboratory guality control (modern equipment
and experienced staff);
« A principled approach to exclusively natural
products production;
« More than 50 types of dairy products manufactured
in accordance with state standards and possess
infernational food safety certificates ISO 22000:2005;
« Care for consumers and constant expansion of
the range of dairy products in compliance with
market needs (analysis and monitoring of demand);
« Conceptual network of Schedryk branded stores
in Rivne, Volyn, Lviv, efc. regions across Ukraine;
» Established delivery of products across Ukraine
and overseas.
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TM Shchedryk caters for good health for good people

T™ LjeApuk — AOBPUM AIOASIM AAS 3A0POB’S
MOAOQYHA MPOAYKLIIS Lo DAIRY PRODUCTS

BCst MOAOYHA MPOAYKLISI BUTOTOBASIE THCS BUKAIOYHO 3 MOAOKC | KOpPUC-
HUX 3AKBACOK Td € HA 100% HATYpAALHOIO. [P0 e CBIiAYATL TEPMIHK
MPEUACATHOCTI, CKAGA TA CMAK MPOAY KL, SIKUIA MOYKE BiARISHSITUCS 3AAEXK-
HO BiA CE30HY i Bia XQPUYYBAHHS KOPIB Td, BIAMOBIAHO, SIKOCTI CUPOBUHU

All dairy products are natural for 100%, produced exclusively from
milk and sourdough. It is evidenced by the shelf life, ingredients
and taste of products, which may differ due to the season and the
nutrition of cows and the quality of raw materials respectively

MOAOKO NACTEPU3OBAHE
KnpHicTb - 2,6%.
TepMiH NPUAQTHOCTI - 72 roA,

KNCAOMOAQYHI HAMOI

¢ 30KBACKA KAQCKMYHA TA 3 BUCIBKAMU
s Kedip

¢ [{UICAOMOAQYHII HaMIi «CHKOK»

s PspKaHKA

Cnoci6 BUroTOBAEHHS! — TEPMOCTATHUIA
HKupHicTe ~ Bia 1% A0 3.6%

TepMiHK NPUACGTHOCTI — Bia 5 A0 7 AID

CMETAHA
* TEPMOCTATHO
(Baroed 1a ¢ACOBAHA)
JKMpHicTe — 15%.
TepMiHM MPUAQTHOCTI — Bia 3 AC 5 AIG

BEPLLKW
o [TUTHI
HKupHicte - 10%

s [KyAIHApPHI
HKupHicte — 35%

NOrYPTU

* VorypT «AUMAOCPIABHUAY - 2 %

¢ VlorypT MUTHUIM 3 GpyKTAMIA
i aroACMum

s Vlorypt HecoAoAKku Bes
HanosHoBAYA «CAAQTHAA»

* Vlorypt conoakuin 6e3 HanoeHOBa4a

¢ [/lorypt COAOAKMIA 3 HOMOBHIOBAYEM
B CTAKAHYMIY

Croci6 BUrOTOBAEHHS! — TEPMOCTATHUIA

AHKMpHICTE - Bia 2,5% A0 6%

TepMiHU NPUAATHOCTI — Bia 5 A014 A6

MACAO

s [liACUpHE KAQCUYHE

e [liaconeHe

HKupHicte - 82%

TepMiHM NpUAATHOCTI — Bia, 10 A0 60 Aib

TepMiHU NpUAATHOCTI — 7 AIB

PASTEURIZED MILK
2.6% fat content.
Shelf life - 72 hours

SOUR-MILK DRINKS

« Sourdough classic and with bran
« Kefir

¢ Sour-milk drink «Snizhok»

¢ Fermented milk

Mode of production - thermostatic.
Fat content - from 1% 1o 3.6%

Shelf life - from 5 to 7 days

SOUR CREAM
» Thermostatic
(weighed and packed)
Fat content - 15%.
Shelf life - from 3 to 5 days

CREAM

« Drinking e Culinary

Fat content - 10% Fat content - 35%

YOGURTS

» Yogurt «Acidophilic» - 2%

» Drinking yogurt with fruits
and berries

» Yogurt unsweetened
without filler «Salatnyi»

» Yogurt sweet without filler

» Yogurt sweet with filler in a cup

Mode of production -

thermostatic

Fat content - from 2.5% to 6%

Shelf life - from 5 to 14 days

BUTTER

» Serum buftter classic

« Salted

Fat content - 82%

Shelf life - from 10 to 60 days

Shelf life - 7 days
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3IYLLEHE MOAOKO
¢ «MOAOKO arylieHe
He3bupaHe 3 LLYKpOM»

+ «MOAOKO 3ryLLeHe
CTEPUAIZOBAHEN

HKupHicTte - 8,5%. TepMiH NMpUAQTHOCTI — BiA 3 AC 12 MicauiB

CHPW HATIBTBEPAI
+ Mouapeaa
« Hanieteepaui cup
«PiBHeHCBKUN. ArponepepobKan; o Cup «detar:
- 3 NPSIHOLLAMM; - 3 OAMBKOMM;
- TepTUM; - MACAMHOMMU;
- PYAETU PYYHOT POBOTH 3 HOYUHKAMM - GPAHLY 3bKMKW TRABAMM
XUpHICTb — 45% . JKnpHicTb - 45%
TepMiHU NPUAATHOCTI — TepMiH NPUAQTHOCTI -
BiA 15 A0 60 AI6 Bia 20 A0 30 Ai6

CUPU M SIKI

s Cup «AAUTENCBKUIA»
¢ Cup «bpuH3a»

CUHPU KNCAOMOAQYHI (AABBY MIHHI)
s «Pikota»
¢ KAABDYMIHHMIA cup» - 3%
¢ CUpKOBQ Macd
COAOHQ 3 MPSIHOLLLAMM
o CUPKOBA MACO COAOAKC 3
CYXODPYKTAMA TC SITOACIMM

JKUpHICTL - Bia 3% A0 10%. TepMiH NpUACTHOCTI — Bia 48 roa. AO 7 AiG

+ Cupkoea «Beceaka» 5%
3 HAMOBHIOBAHAMM
¢ CUpP KUCAOMOAOYHMIA

«3epHUCTUN» Be3 Ta
3 HAMOBHIOBAYAMMN

BiabLle iHbopMaLji Npo BMICT TA KOPWUCTS,

peuentn 1a iael AN 3ACTOCYBAHHS

LWYKQNTE HO CanTi c:gropererobkc:.com.uc,

Q HATXHEHHS — B col.Mepexax: ©)tm_schedryk, @ schedryk.ukraine

CONDENSED MILK
+ «\WWhole condensed
milk with sugar»

+ «Condensed
milk sterilized»

Fat content — 8.58%. Shelf life - from 3 to 12 months

SEMI-HARD CHEESE
« Mozzarella
e Semi-hard cheese
«Rivnenskyi.Agropererobkan: ¢ Cheese «Fetan
- with spices; - with olives;
- grafed:; - black olives;
- handmade rolls with fillers - French herbs
Fat content - 45% Fat content - 45%
Shelf life — from 15 to 60 days Shelf life — from 20 to 30 days

SOFT CHEESES

¢ Cheese «Adyheiskyy»
* Cheese «Brynza»

LACTIC CHEESES (ALBUMINOUS)
s «Ricottan
¢ «Albuminous cheese» - 3%
» Salted curd with spices
« Sweet curd with dried
fruits and berries

+ Cheese curd «Veselka»
5% with fillers

» Lactic cheese «Zernystyy»
with and without fillers

Fat content - from 3% to 10%. Shelf life — from 48 hours to 7 days

Find more information about the content

and benefits, recipes and ideas for use on the

official website agropererobka.com.uc. Find your

inspiration in our social networks (@) tm_schedryk, @ schedryk.ukraine




BAacHe BUpobHMLUTBO Ta 100% HaTypaAbHICTb In-house production and 100% naturality

HALLI MAOAOBO-ATIAHMM 3ABOA OUR FRUIT AND BERRY FACTORY

MAOAOBO-MNAHWIA 3ABOA — YHIKOABHE BUPOBHULTBO, - Fruit and berry factory is a unigue production that
Lo ycriWwHo Npauioe | B cermeHTi B2B, has been operating successfully in the B2B segment
I AN KIHLLEBOTO CnoXXMBaya, and for the final consumer.
Lle AOCSrHYTO 3ABASIKN TAKUM GAKTORAM, S It is achieved due to the following factors:
* HOAQroAXeH! NpoLeck aakyniBal akKicHO! CUPOBKUHK » astablished processes of purchasing qualitative

TC HOSIBHICTE BACICHMY OPTaHIYHMX MACHTOLLA: raw materials and the availability of our own

« AOBOPATOPHWIA KOHTPOAB AKOCTI CUPOBMHK
(cyuyacHe 0BAQAHOHHS TA AOCBIAYEH] NPALIBHMIAY;

o AJASPCTEO - MU NepLUMMK B YKPATHI po2noyani
BUPOBHULTBO CUPONIB TA TOMIHTIE;

« NoHaa 400 BMAIB TQ CMAKIE NAOACBO-SITIAHOT
NPEOAYKUIT, WO BUTOTOBASIETECS BIAMOBIAHO ASPYABHUM
CTAHACPTOM T MAE MDKHAPOAHI CepTUdIKATM XapYoBOl
Beaneky 1SO 22000:2005;

« TYP6OTA NPO CNOMWMBAYIB TA NOCTIMHE PO3LNMPEHHS
ACOPTUMEHTY NACAOBO-ATIAHOT NPOAYKLLT, BIAMOBIAHO
AC NOTPeb PUHKY | KepYKYMCh CBTORCHIKMM MIAXOAOM:;

o Mepexd GipMoBKX MarasuHie «LLeapuic:
vy PiBHeHCbKIM, BOAMHCBKIN, AbBIBCBKIN,

TC [HLIMX oBACCTIX YKPAIHNK;

* HOAQTOAMKEHI ANCTPMBYLLIAHI 3B 913KK | NOCTABKA
npoaAyKUii no Ykpaii Ta 3aKopACH.

« TM WeaApuiK - nepLumit B YipaiHi BUpOBHWK cuponie
| TONIHTIB, A TAKOX HATY PAABHWX GRYKTOBMX | ariAHMX
HAMOBHIOBQUIB 3i 30epeXKeHHsIM LUMATOUKIB MACAIB.

« Mu npauoemo He 3 [OC, a 3 HATYPAABHKM
LIYKPOBUM CHUPONOM BAQCHOTO BUPOBHULTBA.

BiH € CONOAKMM, LLLO POBWTE NPOAYKT BUMNAHUM
T EKOHOMHUWM,

« ToniHmm TM LLle ApMK BUrOTOBASOTLCS 2 BIABIDHWX
NAOAIB, 30epiraKoum CMak, BUTASA, | CTRYKTYRY
HOUYMHKM, NPY TOMY XK BIAMIHHO TPUMQIOTh
hopmMy TA HE POTIKAKOTLCSL.

+ ONTUMAABHA NIABIPKA CMAKIB AxKeMIB ANS BUTIAHOTO

CCOPTUMEHTY BALLOTO MEHIO!
BlA, 3BUUHMNX YKPATHCBIKX Sria A0 eK30TUYHWX GPYKTIE;
« Hawa npoayKuia notpieHa B:
AAKACACX TPOMOACHKOTO XQPUYBAHHS, TOTEASIX,
B KOKTEWABHWX TA CMY3I-TOUKAX, GITHEC-LLEHTPOX,
TOUKOX CTPIT-PYAY TA KABK 1O gO.

« [ponoHyeMo NOCAYru 3a HanpsMmKom private label.

organic plantations;

» c laboratory gquality control of raw materials (modern
equipment and experienced staff);

» leadership: we are the first fo start the production
of syrups and toppings across Ukraine;

« more than 400 types and flavors of fruit and berry
products, manufactured in accordance with state
standards and infernational food safety certificates
ISO 22000: 2005;

» consumer care and constant expansion of the
range of fruits and berry products, in accordance
with market needs and with reference to the
original approach:;

« a network of Schedryk branded stores in Rivne,
Volyn, Lviv, and other regions dacross Ukraine;

« Established delivery of products across Ukrcine
and overseas.

» TM Shchedryk has been the first manufacturer of
syrups and toppings across Ukraine, as well as natural
fruits and berry fillers with preservation of fruits” pieces.

» We do not work with GFS (glucose-fructose syrup),
but with natural sugar syrup of our own production.

It is sweet what makes the product favorable
and economicdl.

« Toppings of TM Schedryk are manufactured from
selected fruits, preserving the taste, feature and
structure of the filler while not spreading and perfectly
retaining their shape.

« An ideal selection of jam flavors for a favorable range
of your menu: from the natural Ukrainian berries to
exofic fruits;

« Our products are desired in catering establishments,
hotels, cocktail and smoothie outlets, fitness centers,
street food outlets and coffee fo go.

« We offer services in the direction of private label.
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M nepLrmuU B YKPAIHI pO3NOYAAK BUPOBHULITBO cuponiB i ToniHriB i 3 2004
[POKY BUTOTOBASIEMO BUCOKOSIKICHUIA HATYPAABHWUA NP OAYKT. [OCTIMHO po3-
LUMPHOEMO ACOPTUMEHT TA ACMPAULOBYEMO peLlentypu. Mu HaAiMHI napT-
Hepu ang HoReCa. Halli cuponu BUrOTOBASIKOTLCST i3 TRAB' SIHUX BUTSDKOK TA
EKCTPAKTIB | BAKOPUCTOBYIOTLCS Y BCIX 3AKACACX IPOMOUACEKOTO XAPYYBAHHS
TA B KAB'SIPHSIX, AAXKE € YHIBEP CAABHUM MOANDIKATOPOM AAS NPUTOTYBAHHS
KOKTEMAIB TQ YYAOBOKD OCHOBOKO AASI ABTORCLKUX €KCMNepPUMEHTIB.
QaHTasyinTe Ta MiKcyiTe paszom i Lleapuk!

KAACUKA

Lli BUAM — OCHOBO CMAKOBOro acopTuMeHTy 6apmMeHis Ta 6apucta.

BoHU € yHiBepCAABHUMU B pOBOTI TA iASTABHO AOMOBHSITE HAMMOMYASIOHILLI
KAQCUYHI HOMOI Ta AecepTu. BUKOPUCTOBYITE B KABI, MIAK-LUENKOX,
AVMMOHOAQX, CMY3i, NPOTEIHOBUX KOKTEMASIX, MOPO3UBI TA BMMIYLL.

* KAPAMEAD o KAEH « KOKOC * AUMOH
o LLHOKOAAA » [PEHAAIH « [TOAYHULG AAAM

NIKEPU, AAKOTOAb

Hawwi cuponuy — BUriAHUn MoAMQIKATOPR AAS MPUTOTYBAHHS ASTEeHACPHMX
KOKTEMAIB TakuX sk: «[iHa Koaaaar, «<bAakutHa AaryHar, «Moxiton, «CeKkc

Ha naski», «Tekina CaHpaiar, «<Anepoab LUnpuuy, «Aaikipi», «kbAakutHi f[asai»
UK «belMAic». A LLe OCHOBA AAS CBTOPCEKUX eKCriepMeHTiB Ta GaHTaasii.

o IPAAHACBKUIA KPEM  « TAIHTBEMIH ~ « BAKO KKOPACAO « MOXITO
* AMAPETTO « [MIHA KOAAAA

o AT LUMPULL « BEPLLKOBWIA AIKEP

O

' SYRUPS

Since 2004 we are the first to start the manufacture of syrups and toppings
in Ukraine and we have been producing high-quality natural products so
far. We are constantly expanding the assortment and completing recipes.
We are reliable partners for HoReCa. Our syrups are produced from herbal
extractions and essences and are used in all catering establishments and
cafes, as they have been a universal modifier for the preparation of
cocktails and an excellent basis for original experiments.

Fantasize and mix with TM Schedryk!

CLASSICS

These types are the sine qua non of the faste range for bartenders
and baristas. They are versatile and will perfectly complement the
most popular traditional drinks and desserts. Use for coffee, milkshakes,
lemnonades, smoothies, protein shakes, ice cream and pastries.

« MAPLE « COCONUT
« GRENADINE » STRAWBERRY

e LIME
LEMON

« CARAMEL
« CHOCOLATE

LIQUEURS, ALCOHOL

Our syrups are an advantageous modifier for making legendary cock-
tails such as: «Pina Coladan», «Blue Lagoon», «Mojitor, «Sex on the beachn,
«Tequila Sunrise», «Aperol Spritz», «Daiquiri», «Blue Hawaii», «Baileys».

And then there is a base for original experiments and fantasies.

¢ IRISH CREAM ¢« MULLED WINE  « BLUECURAGAO  « MOJITO
* AMARETTO * AP SPRITZ * CREAM LIQUEUR < PINA COLADA




PPYKTU

COoKOBUTI PPYKTU Y PIAKOMY BUTASIAI — BCIMA YAIOBAEHI TA BiAbLL €K30TUYHI.
Lle pisHOKOALOPOBI TA ACKPABI MOEAHAHHST AASI OCBDKAKOYMX AMMOHOAIB
Ta edpeKkTHUX KoKTenAiB. CTBOpPIONTE MAOAOBO-UUTRYCOBKUIA MIKC TA
HOCOAOAXKYMTECS LIKABUMW A HEMOBTOPHUMM CMAKAMM.

« AHAHAC  « BAHAH * ANHS « 3EAEHUN < KIBI * MAPAKYS]
o AMTEABCUH o TPEAN®PYT « 3EAEHE IBAYKO BAHAH  « MAHIO « MEPCUK

SITOAN

BiTaMIiHHI Iroan Y PIAKOMY BUTASIA] — LLe YHIKOABHO MOXXAUBICTE
MPOAOBXKMUTA HAMCMAYHILLMIA Ce30H POKY QK AO HACTYMHOIO AITA.
ApPOMATHI, KOABOPOBI CMY3i TA KOKTEMAI AOCTYTHI B BYAB-SIKY NMOPY
POKY 3 HALLMMU SITTAHUMIX CUPONAMA. KOXXeH CMAK MIAIBPAHWIA TAK,
abu rapHO AOMOBHUTK | MOAOYHI, | AAKOTOABHI, | rapsidi HaMol.

» BULLIHY » KABYH * YHOPHA
* 2KYPABAVHA * MAAVHA CMOPOANHA
[OPIXA

KoxkeH HeMnoAIBHWI HA NMornepeAHin, dAe TAK iAEAABHO CXOXKIMIA HA
OPUINHAABHUIA ropiX. 3 TAKMMKU CUPONAMN ASTKO MPALUIOBATU, QAXKE
BOHU HOACAYTE OUIKYBAHOTIO rOpIXOro CMAKy Td BIATIHKY HAMOSIM |
Aeceptam. HoTupu iAeaABHO BIiANPALLOBAHUX CMAKU AASI AKOBUTEAIB
HANMOMYASIPHILLMX BUAIB ropixis.

» QICTALLKA o MAKAAAMCBKIIA TOPIX
» AICOBWI TOPIX « MUTAAAD

PacyroTbCsl Y CKAOMASLLKY 3 po3cikadyem.
O6’em—700 MA TA 210 MA. TPONOHYEMO TAKOX GIpMOBY NoMny
32 AO3ATOPOM B6AraTOPA30BOrO BUKOPUCTAHHS.

FRUITS

Juicy fruits in a liquid form are more exotic and well-liked.

This is a colorful and vivid combination for refreshing lemonades
and impressive cocktails. Create a fruit-citrus mix and enjoy striking
and unigue tastes.

* PINEAPPLE < BANANA « MELON « GREEN < KIWI » PASSION
* ORANGE « GRAPEFRUIT « GREEN APPLE BANANA « MANGO  FRUIT
« PEACH
BERRIES

Rich in vitamins, berries in a liquid form are a unique alternative

fo prolong the most delicious season of the year until next summer.
Fragrant, colorful smoothie and cocktails are available at any time
of the year with our berry syrups. Each taste is selected so that it is
perfectly complement both milk ,alcohol and hot beverages.

» CHERRY *« WATERMELON * BLACK
* CRANBERRY « RASPBERRY CURRANT
NUTS

Each one is different from another, but so perfectly similar to the
original nut. Such syrups are easy to work with, since they provide

an expected nut taste and a color to drinks and desserts. There are
four idedlly selected tastes for lovers of the most popular types of nuts.

» PISTACHIO « MACADAMIA NUT
« HAZELNUT « ALMONDS

Packed In a glass botfle with a splitter.
Volume - 700 mi and 210 ml. We offer d branded pump with
d reusable dispenser as well.




TOMIHIA: 2 TOPPINGS

ToniHrm Bia TM LLLe ApUK BUTOTOBASIIOTLCST 3 BiABIpHNX GPYKTIB, Sria, MACAIB Toppings from TM Shchedryk are manufactured from selected
TA eKCTPAKTIB. BUKOPUCTOBYIOTLCS Y BCIX 3AKAQAQX IPOMAACHLKOTO fruits, berries and extracts. They are widely used in all the public
XAPYYBAHHS, AAXKE L iAeTABHA 30BEPLUAABHA HOTKA Y NOACHI BYAB-SIKIMX dining facilities since they easily become a perfect finishing touch
AEeCepTiB, BUMNIYKK YA MOPO3UBA. MOXKHO BUKOPUCTOBYBATM TAKOXK SIK to serving different kinds of desserts, pastries and ice cream.
HAMOBHIOBAY AASI MPUTOTYBAHHST MOACYHUX KOKTEMAIB UM CMY3i, KOBOBUX They can also be used as fillers for making milkshakes, smoothies and
HAnoie abo X 03A006AEHHS KOHAUTEPCLKUX BUPOGIB. coffee drinks as well as an accompaniment for confectionary products.
LLHIOKOAAAHO-MOAOQOYHA TPYTIA: CHOCOLATE AND MILK GROUP:
« CONOHA o IPAAHCBKU KPEM  « EKCTPAYOPHWIA » QICTALLIKA s SALTED « [RISH o EXTRA DARK « PISTACHIO
KAPAMEAb « ANICOBUI TOPIX LIOKOANAA + BAHIAb CARAMEL CREAM CHOCOLATE « VANILLA
o LUOKOAAA = BIAWIA o MOAOYHWIA o JKYKA « CHOCOLATE « HAZELNUT « MILK « CHEWING
+ KAPAMEAb LUOKOAAA LIOKOAAA « CARAMEL  WHITE CHOCOLATE GUM
« KOKOC « COCONUT CHOCOLATE
SFAHA TPYNA: OPYKTOBA IPYTIA: BERRY GROUP: FRUIT GROUP:
s [TOAYHULS « [PAHAT « KIBI o STRAWBERRY « POMEGRANATE « KIWI
« MAAVHA « bAHAH o [PYLLUA * RASPBERRY « BANANA s PEAR
+ YOPHA CMOPOANHA « AHAHAC o AVHS ¢ BLACK CURRANT = PINEAPPLE « MELON
« ANICOBA AITOAA + ATEABCIKH « AMIMOH « WILD BERRY « ORANGE « LEMON
s« BAPBEAPUNC s NNEPCUK + BARBERRY « PEACH
s BULLHS s CHERRY
MatoTb BUTASIA COYCY | HE POS3TIKAKOTECS] HO MOBEPXHI, They are of a sauce texture and do not spread ever a surface
BIATBOPIOKOUM CMAK TA CTRYKTYPRY GPYKTIB i STria. thus recreating the taste and structure of fruits and berries.
ABd BapiaHTK dacysaHHst — 860 MA | 500 Ma There are two packaging options of 860 ml and 500 ml available
BinbLLe iHdopMALli MpOo BMICT TQ KOPUCTL, peLenTy Td iael Ang Find more information about the content and benefits, recipes and
3ACTOCYBCHHS LYKQHTE HA ccu?ﬁiqgropererobkc:.com.uq, ideds for use on the official website @ agropererobka.com.ua. Find your
O HOTXHEHHS — B COLLMEepexx: ’rm_schedryk, @schedryk.ukrc:ine inspiration in our social networks ’rmwschedryk,@ schedryk.ukraine
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AXEMM 31 LLUIMATOYKAMU MAOAIB TA 4riA

HatypaAbHi GpyKTOBI TA SIriAHI HOMOBHIOBAYI 3i 36epeXXeHUMU LWMATOUYKAMU
MAOAIB. IAEQABHI AAST MPUTOTY BOHHS KOHAUTEPCLKMX BUPOBIB, AECepTiB,
CHIAQHKIB TA HANOIB. PEKOMEHAYETLCST CMIOMMBATH SIK HOYUHKY AO
MOAOYHUX KOKTEMAIB 1 MOPO3UBA, ABO X 1K KOMMAIMEHT A0 YK YM TOCTIB.

PPYKTOBA PYTA:

LokeMn 3 eK30TUUHKX DPYKTIB — CMPABXKHS 3HAXIAKC, LLLO
AOMOMOKE 3AUBYBATU HAMBUOATAMBILLOTO KAIEHTA.

« AHAHAC
« BAHAH
« [NIEPCUK
¢ ANEABCWH
3 M 4ITOIO
« AMUMOH
3 IMBUPEM
*« ABPUKOC
 KIBI

SIMAHA TPYTA

Halui aAxXeMu — Le WAL LLMOTOYIM YKMBKX SITiA, B
HATYPAALHOMY eAe. M BUKOPUCTOBYEMO
BiABIpHI siroan, 3i6paHi B perioHi, Ae 3poCTaloTb
HaMKpdLi B YKpaiHi copTi.

* ANICOBA JIrOAA

« YHOPHA CMOPOAMHA
» [TOAYHNLSI

« BULLIHY

* MAAVHA

ABd BapiaHt dacyBaHHga — 500 i 1 kr

BinbLLe iHPopMALLi NpO BMICT TG KOPUCTL, peuenTtr Ta iael Ana
3ACTOCYBAHHS LLYKAUTE HA ccu711iqgropererobkq.com.ua,
a HaTXHEeHHs - B col.Mepexax: (@) tm_schedryk, (F) schedryk.ukraine

. JAMS WITH PIECES OF FRUITS AND BERRIES

Natural fruit and berry fillings with preserved pieces of fruit.

They are perfect for confectionary products, desserts, breakfasts

and drinks. They are also recommended as afilling for milkshakes

and ice cream, alternatively, as a welcome compliment to tea or toasts.

FRUIT GROUP:

Exofic fruit jams are a lucky strike that can help to impress
even the most exacting clients.

» PINEAPPLE

* BANANA

» PEACH

» ORANGE
WITH MINT

« LEMON
WITH GINGER

* APRICOT

» KIWI

BERRY GROUP

Our jams are whole pieces of live berries in
natural jelly. We use selected berries harvested
from the regions of Ukraine where the best
varieties are grown.

* WILD BERRY

e BLACK CURRANT
» STRAWBERRY

» CHERRY

» RASPBERRY

There are two packing options available - 500 g and 1 kg
Find more information about the content and benefits, recipes and

ideas for use on the official website agropererobka.com.ua. Find your
inspiration in our social networks ’rm_schedryk,@ schedryk.ukraine



COyCH e SAUCES

YHIKOABHI HOTYPOABHI COYCU 3a ABTOPCLKMMU peuentypamn — 10 cMmakis, Unique natural sauces produced according to the customized recipes
7 ©KCKAKO3UBHUX MOEAHAHL. |AGAABHO MIAXOAUTE AASI NPOGECIMHOI KYXHI, offer 10 flavors and 7 exclusive combinations. They are perfect for
i HQ NiKHIK, TAK | AAST AOMALLHBLOTO BUKOPUCTAHHS. professional cuisine, both for picnics and for home use.

B ACOPTUMEHTI COYCMW: THE RANGE OF SAUCES INCLUDES:

« «bapbekio» + «Barbecue»

« «[paHAT 3 KiH3OIO» £ % X ' , » «Pomegranate with Coriander»
n & . 1 i . .

* «AVMOH 3 6A3UAIKOM " eE ¥ | e T 8 « «Lemon with Basil»
« «CAMBA 3i crieLjgaMmm» ) = { __ ‘(\ | « «Plum with Spices»
{

» «Tomart 3 BA3UAIKOM» » «Tomato with Basil»

s «JOMQT 3 YOCHUKOM i NepLemM» « «Jomato with Garlic and Pepper

» «BuwHa 3 nepuem» « «Cherry with Peppenm
* «4YOpHA CMOPOAMHA 3 MPSIHOLLIAMMW» « «Black Currant with Spices»
» QKypPaABAUHO»

i

+ «Cranberry»
o «lKaamHa» » «\Viburnum»
dacysaHHs - MET nAswka 0,5 A (560T) There is one packing option available -

0.5 | plastic bottle (560 g)

KOHCEPBALIY :

CMaK AOMALLHBOT KOHCEepPBALi — HOMKPALL peuentypu Td
TexHoAoril, Hansuwa sikicTe ACTY.

5 CANNED FOOD

The taste of home-made canning as a result of the best recipes
and technologies as well as the highest quality in accordance with
National Standards of Ukraine (DSTU).

TPAAVLIVHIAA ACOPTUMEHT

AAY MOLIHOBYBAUYIB THE TRADITIONAL RANGE FOR

FOODIES INCLUDES:

« [KPA 3 KABAYKIB

» OlNPK MAPUHOBAHI

 TOMATN MAPVIHOBAHI

o CAAAT «HDKINHCBKW»

* TOMATHA MACTA 25% » 25% TOMATO PASTE

« COYC-3ATIPABKA 3 o ' e DRESSING WITH
UMBYAEIKO TA BASUAIKOM aTaent ONIONS AND BASIL

ABa BApiaHTK GACYBAHHS — There are two packing options available -
ckaobaHka Bia 350-830T glass jars from 350 to 830 g

* VEGETABLE MARROW PASTE
» PICKLED CUCUMBERS

« PICKLED TOMATOES

« NIZHYN SALAD




COKM o JUICES

HaLwwi HOTYPAABHI COKM — LIe AXKEPEAO BITAMIHIB AAG YCIiET poAMHU] Tour natural juices are a frue source of vitamins for the whole family!
OTpUMYHTE KOPUCHI BAOCTUBOCTI MAOAIB, 36epeXkeHi B HALLMX HAMOSIX. Enjoy the health benefits of fruits which are carefully stored in our drinks.
AvLe NPSIMUIA BiAXKUM, B6E3 JKOAHUX AOMILLIOK. We offer directly expressed juice only, without any impurities.

B ACOPTUMEHTI COKW: THE RANGE OF JUICES INCLUDES:

» MOPKBSIHAI *« CARROT

» CAVBOBUI * PLUM

« TAPEY30BWI « PUMPKIN

* ABAYYHUI « APPLE

» TOMATHUI CIK « TOMATO

» MOAYHUYHUI « STRAWBERRY

* SIBAYHHO - + APPLE AND
MOPKBSIHIAIA CARROT JUICE

There is one packing option available - 1 liter glass bottles

' HOMEMADE JAM

(DCICYBCIHHFI — CKAOMASILLKA 1 A

BAPEHHS «AOMALLIHE »

BapeHHs «cAomaluHe», iKY 6abyci — aBCOAIOTHO HATYPOABHE: AULLE SITOAU Homemade jam, as good as grandma'’s, is completely natural: only

Un PPYKTW, LYKPOBUIA CUPON, TRILLKK NPSIHOLLIB | HaWA A6oB. MaKCUMAAbL- berries or fruits, sugar syrup, a little spices and our love. We use the most

HO BIAMPALLLOBAHA TEXHOAOTISI AAS1 36ePEXKEHHST CMAKY, BIAMIHHOTO CKACAY advanced technology for preserving the taste, excellent texture and

TA KOABOPY NACAIB. HalLe BApeHHs peKOMEHAYETLCS AOACBATU AOC AeCep- color of the fruits. It is recommended to add our jam to desserts, breakfasts
TiB, CHIAQHKIB TQ KOMIMAIMEHT AO Yal0. |A@OABHO CMAKYE Y BUNIYLi TQ CTAHE and as a welcome compliment to tea. Our jams taste perfect in pastries
CMOYHUM AOTIOBHEHHSIM BYAB-SIKUX BALLMX KYAIHAPHUX GAHTASIA. and can make a delicious addition to any of your culinary fantasies.

NPONOHYEMO: ) WE OFFER:

¢ CHERRY JAM

* RASPBERRY JAM

« APPLE AND CINNAMON JAM

« STRAWBERRY JAM

* CURRANT AND APPLE JAM

* PEAR AND CORNELIAN CHERRY

» BAPEHHS 3 BULLIHI

» BAPEHH¢ 3 MAAWHA

» BAPEHHS 3 SIBAYK | KOPLYJ

» BAPEHHS 3 MOAYHWMLI

« BAPEHHS 3| CMOPOAVHU [ SIBAYK
» BAPEHHS 3 TPYLUI | KMU3NAY

3 KAPAAMOHOM JAM WITH CARDAMOM
PekoMeHAYETLCST AOACBATU AO ASCEPTIB, CHIAQHKIB TA KOMIMAIMEHT AOC YQIO. It is recommmended to add our jam to desserts, breakfasts
IA©CABHO CMAKYE Y BUMIYLL TA CTAHE CMAYHUM AOTMOBHEHHSIM BYAL-SIKINX and as a welcome compliment to tea. It tastes perfect in
BALLMX KYAIHQPHUX GAHTASINA. pastries and can make a delicious addition o any of your culinary
QacyBAHHS - CKAOBAHKA 3 MACOK NMPoAYKTy 470 T - 3% There is one packing option available - a glass jar with

a netweight of 470 g- 3%



CMAKOAMKM B CHPOIMI SYRUP PACK DAINTIES

LleApd aneAbCUHA | AMMOHC B NPSIHOMY CUPOTT — OCBKAKOYE TA BULLYKAHE Orange and lemon zest in spicy syrup makes a refreshing and
AOTMOBHEHHST AO HAMOIB, BUMIYKK, CYMiB, OCHOBHMUX CTPAB TA CAAATiB. A 606u delicious addition to drinks, pastries, soups, main dishes and salads.
KAKAO B LWOKOAGAHOMY cuponi— 100% HATYPAABHWI LLOKOAQA,. EKcnepu- Cocoa bedans in chocolate syrup stand for 100% natural chocolate.
MeHTyinTe, GaHTa3YMTE, AMBYITE | CMAKYTE, Experiment, fantasize, surprise and savour.
B ACOPTUMEHTI: WE OFFER THE FOLLOWING:
o «LIEAPA ATTIEABCHHA * «ORANGE ZEST
B MPSIHOMY CUPOITI» IN SPICY SYRUP»
e «LIEAPA AMUIMOHA e «LEMON ZEST
B MPSIHOMY CUPOITI» IN SPICY SYRUP»
+ «6OB KAKAO « «COCOA BEANS
B LLOKOAAAHOMY CUPOII» IN CHOCOLATE SYRUP»

PaACyBAHHS - CKAOHAHKA 3 MACOKO There is one packing option available -
npoaykry 200r- 3% a glass jar with a net weight of 200 g - 3%

MOMAAKM | MACTH &

o FUDGES AND PASTES

LLIoKOAQAHI, FOPIXOBi, MOAOYHI MOMOAKM | MACTA — HOBA Chocolate, nut and milk fudges and pastes make a new
AIHIF CMAKOTH, KA iIAETABHO AOMOBHUTE HANPIZHOMAHITHILLMIA line of delicacies that can flawlessly complement a variety of
KOHAUTEPCLKMIA BUPIOB. confectionery products.

B ACOPTUMEHTI: WE OFFER THE FOLLOWING:

« MOAOYHA HAHUHKA 31 CMAKOM * MILK FILLING WITH THE TASTE

«3ABAPHE TICTEHKO» OF «FRENCH PASTRY»

» MOAOYHA HAHMHKA 31 CMAKOM ¢ MILK FILLING WITH THE TASTE
«TOPT HATTOAEOH» OF «NAPOLEON CAKE»

» MOAOYHA HAHUHKA 31 CMAKOM * MILK FILLING WITH THE TASTE
«TIPAMICY» OF «TIRAMISU»

* [IOMAAKA 3| CMAKOM LUOKOAAAY » FUDGE WITH CHOCOLATE FLAVOR

PacyBaHHs -

A There is one packing option available -
NACICTUKOBI BiaepLsi o 0,6 Kr

0.6 kg plastic buckets




MIOPE o PUREE

HaTtypaAbHI NAOAOBO-SITiAHI Mope 6e3 LyKpY. YACTI CMAKKM TA YECHI BIACOT- Natural fruit and berry puree without sugar. Pure tastes and fair
KOBi MOEAHOHHST — HONKPALLE AASI AORPOCAUX TA AiTEN. IA@AABHO CMAKYIOTh percentage combinations are the best for both adults and children. It is
SIK Mepekyc abo » ACAQTOK AC iHLUMX CTPAB, AeCepTiB TA BUMIYKA. perfect as a snack or an addition to other dishes, desserts and pastries.
B ACOPTUMEHTI TAKI CMAKW, SIK: THE RANGE INCLUDES THE FOLLOWING FLAVOURS:
« [APBY3A * PUMPKIN
« [PYLLA » PEAR

* MAAVIHA-BAHAH
» CANBA-ABPNKOC

* RASPBERRY AND BANANA
« APRICOT AND PLUM

« SIBAYKO e APPLE

» SIBAYKO - TAPBY3A « APPLE AND PUMPKIN

* SIBAYKO - MOPKBA * APPLE AND CARROT

* SIBAYKO - NOAYHWNLS * APPLE AND STRAWBERRY

» SIBAYKO - CAVBA TA BYPSIK « APPLE, PLUM AND BEETROOT

QacyeaHHs — ckaoBaHka 200 T There is one packing option available - 200 g glass jars

HOBUHKW: new:
BiabLue iHbopmMaLil Npo BMICT TA KOPUCTE, peuenTi Ta iael An Find more information about the content and benefits, recipes and
3QCTOCYBOHHS LUYKANTE HA CanTI qgropererobkq.com.uc:, ideas for use on the official website agropererobka.com.ua. Find your

 HAOTXHEHHS — B COL,. MepeXax: ’rm_schedryk,@schedryk.uquine inspiration in our social networks ’rm_schedryk,@ schedryk.ukraine



HATIOBHIOBAYI ang B2B

Mu nepwnii B YKpAiHi BUPOBHUK BUCOKOSIKICHUX HATYPAABHMUX
HAMOBHIOBAMIB TA HAAIMHI NApTHEpPU AAS1 Baworo BisHecy.

MNpauemo 3a HanpsMKkamn B2B T1a private label, To610 BUroTOBASIEMO
CUPOBUHY AAS MOACABLLOTO BUPOBHULTBA XAPYOBOI MPOAYKLLI.

HanoBHIOBAUI AAS
KOHAUTEPCbKUX TA
XAIBOBYAOYHKX BUPOGIB

BUKOPUCTOBYWMTE HALLI
HATOBHIOBAMI B:

- 3A0OBHUX | CAOEHMX BYACUKAX,

- KPYQCOHAX | eKAepaX,

- TAPTAAETKCAX | BATPYLLKAX,

- KeKcax i MmadiHax,

- BIAKPUTOMY MeYmBi T
MeYmrBi 3 HAYNHKAMM,

- PYASTAX | MPSHUKAX,

- TOPTOX TA NUPOrax,

- MOHYMKAX TA POTaAMKAX,

- 3edipi Ta LyKepKax,

- Y KOHAWTEPCLKMX BUPOB X
AO TA MICAS BUMIYKKA,

HanoBHIOBAUI AASI MOAOYHNX
TA KUCAOMOAOYHMX MPOAYKTIB

BUKOPUCTOBYMTE HALLI
HAMNOBHIOBAYI B:

- AOTYPTAX MATHUX,

- AOTYPTAX i3 MAOAOBO-SMNAHUM AXKEMOM,
- CUPOBATLY,

- CUPKOBMUX MACQX,

- TACI3YPOBAHMX CUPKCOX,

- MOAOYHUX HATMOSIX | KOKTEHASIX,

STUFFING FOR B2B

We are the first manufacturer of high quality natural stuffing in
Ukraine and reliable partners for your business.

We work in the areas of B2B and private label, that is, we
produce raw materials for further food production.

Stuffing for
confectionary
and bakery products

USE OUR STUFFING IN
THE PRODUCTION OF:

- sweet and puff rolls and buns,

- croissants and éclairs,

- tartlets and cream-filled pastry,

- cupcakes and muffins,

- biscuits and cookies with fillings,

- roll cakes and gingerbread cookies,

- cakes and pies,

- doughnuts and bagels,

- marshmallows soufflé and
candies as well as
in confectionary products
before and after baking.

Stuffing for dairy and
fermented dairy products

USE OUR STUFFING IN
THE PRODUCTION OF:

- thin yogurts,

- yogurts with fruit and berry jam,
- whey,

- cheese curds,

- glazed cream cheese,

- milk drinks and cockfails.



HanoBHOBAYI AAS1 MOPO3UBA

BUKOPUCTOBYWTE HALLI
HAMOBHIOBAYI B:

- M SIKOMY MOPO3MBI HCI BATY,
- MPOMUCAOBOMY BEPLUKOBOMY MOPO3MBI,
- MOPO3MBI Y BAGEABHUX CTAKAHYKOX

TA TPYOOUKAX,

- pPXXKKaX Ta eckiMo, wepbetax i GpyKToBiit Kpnai,

- 6AraToLLAPOBOMY MOPO3MBI,
- OBTOPCKOMY €KCKAK3UBHOMY MOPO3MBI.

dacyoTbCa Y Biapa NOAINponiAeHoBI

rno 13 kr abo 25 Kr i KAPTOHHI swmKK no 10 Kr.
TepMiH NpUAATHOCTI -12 Micsuis nNpu t
3BGepiranHs Bia 0 A0 +10°C Ta 6 MicsiLiB

npu T 36epiranHs Bia 0 Ao +25°C.

3aBXXAW pafi i roToBi CTBOPUTY aBTOPCbKY
peuenTypy nig 3aMoBNEHHA.

CEPTU®IKAT BIAMOBIAHOCTI ISO 9001:2001

CucTtemda yNpAaBAIHHS SIKICTIO

(ACTY ISO Q001:2008) — ue KoMNAeKc
B3AEMONOB SI3AHUX MpoLuecis, sKi, bopMyoyn
BiAbLL AOCKOHOAY MOAEAL YMPABAIHHST AISIABHICTIO
KOMMAHIi AAS 3a6e3nedeHHs i pe3yALTATUBHOCTI,
OMUPAIOTLECS HA AIAEPCTBO KEPIBHULTBA | YMIHHS
MepPCOHAAY, A TAKOMX BEAYTb AO B3AEMOBUTIAHUX
CTOCYHKIB 3 NOCTAYAABHUKOMM,

HageHicTe ceptudikarty ISO 2001 rapaHtye,

LLO BCi BUPOBHMYI NpoLecK, SKi GYHKIOHYIOTh

HA BUPOBHWULTBI, € YITKO CKOOPAMHOBOHUMMU |

3HAXOASTLCS MiA KOHTPOAEM KepiBHUKIB NpoLuecis.
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Stuffing for ice cream

USE OUR STUFFING IN
THE PRODUCTION OF:

- catchweight soft ice cream,

- industrial cream ice cream,

- ice cream in waffle cups, tubes,

- cones and ice cream popsicles,

- water ice andice lollies,

- multi-layered ice cream das well ds
exclusive customized ice cream.

They are packed in polypropylene buckets of
13 kg or 25 kg and cardboard boxes of 10 kg.
Shelf life - 12 months at the storage 1 from

0 fto + 10°C and 6 months at

the storage 1 from O fo + 25°C.

We are always happy to offer and create
a customized recipe.

ISO Q001: 2001 CERTIFICATE OF CONFORMITY

The quality control system

(DSTU I1ISO 9001: 2008)

is a set of interconnected processes which
form an in-depth model of the company
management to ensure its effectiveness and
are based on the professional leadership and
skills of the personnel to provide for the mutually
beneficial relationships with suppliers.

The ISO 9001 certification ensures that all the
manufacturing processes within the production
facility are strictly coordinated and controlled
by the process managers.



KOHTAKTHA IHOOPMALIA

CEPTU®DIKAT BIANOBIAHOCTI ISO 22000:2005
CucteMda YnpasAiHHS 6e3NeYHICTIO XAPUYOBUX CERTIFICATE
npoaykTie ISO 22000:2005 rapMOHI30BAHUIA AO
CTAHAQPTIB MEHEAYKMEHTY SIKOCTI, EKOAOTIYHOIO
MEHEAKMEHTY i MPUCTOCOBAHUA AC cepTudikauii
NnepLUnuin CTaHAQPT, SIKUA BYB ONYyBAIKOBAHMIA Y
2005 poul, i BCTOHOBAKOE EANHI BUMOTU AO
cuctem HACCP. HaseHicTe ceptudikary

ISO 22000 rapaHTye, WO NPOAYKLIS, KOTPY MU
BUnyckaemo nia TM LLieapuk € aBCOAIOTHO
6e3MneyHoI0 AASI CNOXMBAYA | NPOLLeC BUIOTOB-
AEHHS1 PETEALHO KOHTPOAKETLCS BIPOAOBXK
YCbOro npouecy BUPpOOHULTBA: BiA NOCTAYAHHS
KOMMAEKTALLT AO peaAi3dLi B TOProBUX TOUKAX.

Foud sally managument rslets & pef

BYJEMO PAZI CIBMPALII -

IOPUAVHHA AAPECA:

TOB BTl «Arponepepobiar

BYA. 9. [aweka 120, c.B.OmMeasHa

PiBHEHCBLKWUI p-H, PiBHEHCEKO OBA.,

TeA: +380 (362) 26-79-70

agropererobka.com.ua, @c:gropererobkc:@ukr.ne’r

MW B COUIAABHWUX MEPEXKAX:

@ schedryk.ukraine, (@) tr_schedryk

BiaaiA npoacykiB NAOAOBO - SIMAHUX HAMNOBHIOBAYIB:
+380 (50) 375 12 56, +380 (50) 339 16 99
zbu’r@agropererobko.oom.ua

BiaaiA NpoACHKiB MAOAOBO - OBOYEBOI MPOAYKLLI:
+380 (67) 648 79 34, +380 (50) 435 23 25
@agropererobka@gmc:il.oom

BiaaiA NpoACHKIB MOAOYHOI MPOAYKLIT:

+380 (50) 338 25 53, +380 (60) 435 37 27
order.agropererobka@gmail.com

Biaain npoackiB npoaykuii HoReCa:

+380(50) 435-23-25
horeca@agropererobka.com.ua

BiAAIA MOCTAYCIHHS:

+380 (50) 435 3717
postach@agropererobka.com.ua

w

@ schedryk.u;«cti-ne

ISO 22000: 2005 CERTIFICATE OF CONFORMITY

The ISO 22000: 2005 is the first standard for the
food safety management system harmonized
with the standards of quality management and
environmental management and adapted to
certification. Issued in 2005, it sets the uniform
requirements to HACCP systems.

The ISO 22000 certificate guarantees that the
products we manufacture under the Trademark
Shchedryk are absolutely safe to consume while
the manufacturing process is carefully monitored
throughout the production: from the setting
supply to retail sales.

WE LOOK FORWARD TO THE FUTURE PARTNERSHIP

LEGAL ADDRESS:

PTC "Agropererobka” LLC

120, J. Gasheka Street, village of Velyka Omeliana
Rivne district Rivne region,

Ten: +380 (362) 26-79-70

c:gropererobka.oom.ua, ogropererobkq@ukr.ne’r

WE ARE IN SOCIAL NETWORKS:
@ schedryk.ukraine, (@) tr_schedryk

Sales department of fruit and berry fillers:
+380 (50) 375 12 56, +380 (50) 339 16 99
zbu’r@c:gropererobko.oom.ua

Sales department of fruit and vegetable products:
+380 (67) 648 79 34, +380 (50) 435 23 25
@agropererobko@gmc:il.oom

Sales department of dairy products:
+380 (50) 338 25 53, +380 (50) 435 37 27
@ order.agropererobka@gmail.com
Sales department of HoReCa products:
+380(50) 435-23-25
horeca@agropererobka.com.ua
Supply department:

+380 (50) 435 3717
postach@agropererobka.com.ua

CONTACTS
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AECEPTU

BCcecBiTHEO BiAOMI AECEepPTU, COAOAKI T COAOHI CHIAQHKK, APOMATHA BUMIYKA

abo X CMAYHE AOMOBHEHHS AO MOPO3UBA, FAPSIHMX HAMOIB TA KOKTEHAIB.
Lle BCe Npo HALLi AeCepTHi CUPONU, SIKi YYAOBO MIAIMAYTE AAS BTIAGHHS
KYAIHOPHUX iA€ TA MPUroTYBAHHS TRAAULIMHUX CMAKOAMKIB,

« IMBMPHE MEYMBO « TIPAMICY e AIOWEC
« CONOHA KAPAMEAb  XXYVIKA

[MPSIHOLLL, EKCTPAKTIA

BiaBipHi apomMdTHi crieuil B piAKOMY BUTASIAILL 3 SIKMMK AYXKE ASTKO
MPALOBATA 3ABASKK KOHCUCTEeHLI. [MpocTo aAcAaasaMTe iX y rapsidi
HAMol, Kpem, TiCTO, AO AAKOrOALD | FAPAHTOBAHO OTPUMAETE
HACKMYEeHUA APOMAT TA BIAMOBIAHWI KOAIP MPSIHOCTENR | eKCTPAKTIB.

» YEPBOHUIA « KOPULSI » TPOCTUHHII
MEPELLb e OPAHLIY3bKA LIYKOP
» IMBAP BAHIAb
KBITW TA SEAEHb

CTBOPEHI 3 KBITKOBUX TQ TRCAB  STHUX BUTSKOK, LIl BUAM NEPESATIOTh
HEMOBTOPHUN APOMAT TA NMPUCMAK CBiXKOT 3eAEHi | NeAIOCTOK,
KoxeH cuporn MAe YHIKOABHWIA BIATIHOK, LLLO BIAMNOBIACIE KOALOPY
iHrpeaieHTa. Lle CBiXa BECHSIHO-AITHST KOASKLLST AAST CTBOPEHHS
BULLYKQHKMX HOMOIB | AeceprTis.

* AABAHAA e BAAKHUTHA e 3EAEHA M'SITA
» TPOIHAA DIAAKA * TAPXYH
* BASVAIK « LIBIT BY3VHN

DESSERTS

World-famous desserts, sweet and salty breakfasts, fragrant pastries
or ad delicious compliment to ice cream, hot drinks and cocktails.
This is all about our dessert syrups that are great for the creation of
culinary ideas and traditional goodies preparation.

» GINGERBREAD * TIRAMISU * DUCHESS
« SALTED CARAMEL * CHEWING GUM PEAR

SPICES, EXTRACTS

Selected fragrant spices in a liquid form, thus it is easy to work with
due to their consistency. Simply add o hot drinks, cream, dough,
alcohol and gain an intense aroma and corresponding color

of spices and extracts

« RED PEPPER * CINNAMON * SUGAR
¢ GINGER e FRENCH CANE
VANILLA
FLOWERS AND GREENERY

These species reproduce a unique aroma and a flavor of fresh

greenery and petals being prepared from flowers and herbs extractions.
Every single syrup has a unique tint corresponding to the color of the
ingredient. This spring-summer collection is for exquisite drinks and
desserts preparation.

¢ LAVENDER « BLUE o GREEN MINT
* ROSE VIOLET * TARRAGON
* BASIL ¢ ELDERBERRY




