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OAO «Bbobpynicknin 3aBoa pacTUTENbHbBIX Macern»
6onee 118 net cneymanmanpyeTcs Ha NPON3BOACTBE
pacTUTENbHbIX Macen U sABNAeTCA OAHUM U3
Beaylwmnux npomssoanTenenm ¢gacoBaHHOrO
pacTtutenbHoro macna B Pecnybnuke benapyce.

[na goctmxeHnsa KkadecTBa, yoOBNETBOPAOLLENO
TpeboBaHMAM, NpeabsBNAeMbiM K pacTUTENbHbIM
Macrnam Eponenickum pbiHkoMm, B 2016 rogy Ha
npeaonpuaTUM npousBefeHa KOMMNJeKcHas
MogepHM3aumg yvyacTka paduHaumm u
gesogopauun. 3PPEKTUBHOCTb TEXHONOMUMN,
AOOCTUrHyTasa 3a CYET [aTCKOro M HemMeukoro
obopynoBaHus, No3BONMMAa yBeENMUYNTH
NPOM3BOLCTBEHHbIE MOLLHOCTN 0 70 TOHH B CYTKM,
pacLIMpuUIio aCCOPTUMEHT BbiMyCckaeMomn NPOAYKLNK,
€03[4aro HOBblE BUAbl TOBAPOB , YIy4LUNIIO KA4eCTBO
BbiMyCKaeMblX Macen, ygoBNeTBOPSALWMNX
EBponewickue ctaHgapThl, YTO: KOHEYHO rapaHTUpyeT
BO3MOXHOCTb MOCTOSAHHOIO MOKynaTefbCKOro
crpoca ,Kak Ha BHYTPEHHEM, TaK U Ha BHELUHWX
pblHKax cObITa.

Mpeanpuatne ocywecTBNAET MNOMHbIA LKUKN
nepepaboTkM pacTUTENbHOro Macna: paduHauuio,
oTbennBaHve, BbIMOpaxuBaHue, Ae3ogopauuio u
po3nue B MNM3T-6yTbinkn o6vémom 5 000 mn/4,6 «r,
950 mn/0,87 kr, 850 mn/0,78 kr n 500 mn/0,46 kr,

Mpoaykuma OAO «bobpynckunm 3asop
pacTUTenbHbIX Macen» apnsaeTcsd
BbICOKOKAQYE€CTBEHHOW, 3KOMOMMYeCcKkn YMCTOM,
NPON3BOAUTCSH Ha COBPEMEHHOM
BBICOKOTEXHONMOITMYHOM €BPONENCKOM
obopyanoBaHMM M COOTBETCTBYET TpeboBaHuUAM
MeXAYHapoOAHbIX U €BPONEenCcKUx HOpPM, YTO
NOATBEPXAEHO cepTUPUKAaTOM CUCTEMBI
MeHemKMeHTa KayecTBa ¢ y4eToM TpedoBaHun CTb
1ISO 9001-2009.

OAOQO «Bbobpywckuin 3aBog pacTUTENbHbLIX Macen»
nveeT penyTauuo HagexHoro naptHepa. Ha
NPOTSAXEHUN AONroro BpeMeHu npeanpusaTune
COTPYAHWNYAET KaK C KPYMHbIMW TOProBbIMWN CETAMU U
onTtoBbiMM Gasamu, Tak U C npeacTaBUTENAMMU
MEenKopo3HMYHOro GusHeca, C opraHmsaumnamm,
npuobpeTarLnMn, NPoaYKLUMIO ANs COBCTBEHHbIX
Hyxna. lNpeanpugTtne Bcerga OTKPbLITO ,4N4
KOHCTPYKTUBHOTO Ananora U yCTaHOBNEHWS O8f10BbIX

APTHEPCK FHOLLIEHW.
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OJSC «Bobruisk factory of vegetable oils» makes
more than 118 years vegetable oil; at the time of
Soviet Union the enterprise provided with the
production not only all Belarus republic, but also
many factories of the USSR, working in three pairs.
And always, whoever was at the head of the factory,
orientation to prospect, to development of
manufacture and improvement of quality of let out
production was main.

To achieve the quality that meets the requirements
of the European vegetable oils market, in 2016
company produced a comprehensive modernization
of the refining and deodorization. Efficiency
technologies, achieved at the expense of the Danish
and German equipment allowed to increase capacity
up to 70 tons per day, has expanded the range of
products, it created new types of products, improve
the quality of the oils that meet European standards,
that: of course guarantees the possibility of a
permanent consumer demand as the domestic and
foreign markets.

So: we plan — firstly it concerns to equipment
modernization and technologies applied today, and
also release of products essentially new to us. And
thus we analyze the market, we communicate with
our buyers and partners, aspiring to be flexible,
mobile and to work in those directions which for today
are perspective or become those tomorrow.

One more important point: as any manufacturer,
we in the answer that we make, and for those who
chooses our production because our family — among
our steady customers, and their health — our care. For
this reason Society mission sounds as: care of health
of the Belarus nation by means of manufacture of
non-polluting production.

Today OJSC «Bobruisk factory of vegetable oils»
is a modern, dynamically developing enterprise,
whose manufacture allows letting out daily to 70 tons
of qualitative vegetable oil. The enterprise is capable
to carry out a full cycle of processing of vegetable oil:
refining, bleaching, frost operations, deodorization
and pouring in PET-BOTTLES of various capacities.
Includes the refined and unrefined vegetable oils in
wide assortment: sunflower, rape, mustard; false flax,
blend (mixed) oils.
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MoapconHeyHoe macno «Opgepixa»
HepadMHMpOBaHHOE

MoaconHeyHoe Macno HepadWHUPOBaHHOE
«Opepixa», U3roToBrneHHoe M3 OTOOPHbLIX CEMSIH
NMOACOINHEYHMKE, UMEET UHTEHCUBHbIV LBET U NPUSITHBI
3anax ceMeyek M NpeBOCXOAWUT MHOTMEe pacTuTesNbHble
macna no nUTaTeslbHOCTU 1 YCBOSIEMOCTMU.

B cocTtaB nogconHeyHoro Macna BXoAasT LeHHble Ans
opraHusmMa nutatenbHble BellecTBa, a Takke Omera-6 n
BuTamuH E. Copepxalimecss B NOACOMHEYHOM Macre
NONIMHEHAChILWEHHbIE XUPHble KUCNOTbl obnapawT
CBOWNCTBOM BbIBOAUTb XONECTEPUH, OKa3biBaloT
HopManusylllee OeACTBME Ha CTEHKU KPOBEHOCHbIX
COCyAOB W MOTYT paccmaTpuBaTbCA B 4uCre CPeacTs
npodunakTUk1 atepockneposa, nHdapkra Muokapaa v
Opyrnx 3abonesaHuii cepae4yHo-CoCyaNCTON CUCTEMBI.
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MNoapconHeyHoe macno «Opgepixa»
padhmHupoBaHHOe Ae3oA0OpUpPOBaHHOE
BbIMOpPOXeHHOoe Mapku «[M»

Macno, ouvLieHHOe OT MOCTOPOHHUX NpUMecei K
3anaxa. lNpo3payHoe, 30M10TUCTOrO UMM CBETMNO-XENTOro
useta. Cogepxut BuTamuH E n Omera-6. MNpu xpaHeHun B
HeMm He obpasyeTcsi 0CafokK.

PancoBoe macno «Opepixa» pacdmHupoBaHHoOe
AesonopupoBaHHoe Mapku «IM»

PancoBoe macno cuuTaloLleecs OAHUM U3 CaMblX
nonesHelx mMacen 6narogapsi BbICOKOMY COAEpXaHuto
ornenHoson, nuHoneson («Omera-6») M NMHONEHOBON
(«Omera-3») kncnor. o cBoMM BKYCOBbLIM 1 NUTaTENbHbLIM
CBOWCTBaM NPaKTUYEeCKU He ycTynaeT ONIMBKOBOMY.
Asnsetcs 100%-HbiM 6enopycckuM MPOAYKTOM,
N3roTOBIEHHbIM U3 OTE4YECTBEHHOIO parnca.

Pancosoe macno nmeer Gomnee BLICOKYIO, YeM Yy
NOACOMHEYHOro, TemnepaTypy AbiMoobpasoBaHus (+
240°C), 4TO NO3BOMSAET UCMOMb30BaTb €r0 MHOrOKPaTHO
npu xapke, 6e3 yrpo3bl 06pa3oBaHus KAHLEPOreHOB.

A

TAIRS

Sunflower oil " Opepixa " unrefined

Sunflower oil unrefined " Opepixa ", made from
selected sunflower seeds has a rich color and a pleasant
odor of sunflower seeds and surpasses many vegetable
oils in terms of nutritional value and digestibility.

The composition of sunflower oil are valuable for the
body nutrients, as well as Omega-6 and vitamin e
Contained in sunflower oil polyunsaturated fatty acids
have the ability to take cholesterol, have a normalizing
effect on the blood vessels and can be considered a
means of prevention of atherosclerosis, myocardial
infarction and other diseases of the cardiovascular
system.

Xapakrepuctuka/characteristic
ynakoBka, 06bém, mn/ packing, volume, ml M3T 850mn/PET 850ml
cpok rogHocTu, mec./ Expiry date, mounts 13
KonmdecTBo eg. B ynakoske/ the number of | Kopo6/ box 15
units in the package
Tepmonnénka/ | 10
thermal tape

Sunflower oil " Ogepixa " refined deodorize frozen
mark"P”

Qil, free from impurities and odor. Transparent,
Golden or light yellow. Contains vitamin E and Omega-6.
During storage it does not precipitate formed.

Xapakrepuctuka/characteristic
ynakoBka, 06bém, ma/ packing, volume, ml N3T 850mn/PET 850ml
cpok rogHocTn, mec./ Expiry date, mounts 12
KONMYECTBO ef. B ynakoske/ the number of | kopo6/ box 15
units in the package
Tepmonnénka/ | 10
thermal tape

Rapeseed oil "Rafini" refined deodorized mar "P"

Rapeseed oil is considered one of the healthiest oils
due to the high content of oleic, linoleic (omega-6) and
linolenic (omega-3) acids. Their taste and nutritional value
is not inferior olive. Is 100% Belarusian product, made of a
rape.

Rapeseed oil is higher than that of sunflower, the
temperature of smoke generation (+ 240°C), allowing it to
be used repeatedly for frying, without the risk of
carcinogens.

XapakrepucTuka/characteristic
ynakoBka, 06bém, mn/ packing, volume, ml MN3T 850mn/PET 850ml
Ccpok rogHocTu, mec./ Expiry date, mounts 12
KoNm4ecTBo ef. B ynakoske/ the number of | Kopo6/ box 15
units in the package
TepmonnéHka/ | 10
thermal tape
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Toprosas mapka «Rafini» o6beanHseT B cebe BeCb aCCOPTUMEHT pacTUTENbHBLIX Macen, NpoLleaLwmnx npouecc paduHaumum n
nesopopaumu. MNMpouecc agesogopauny genaet macno «obesnuyeHHbIM» — 6e3 3anaxa u Bkyca. PaduHauma obecneunsaet

MaKCuUMarbHbI CPOK XpaHEHMS, NPO3PaYHOCTb, OTCYTCTBME OCajKa y npoayKTa. Ortctoga n HasBaHue «Rafini» ot (bpaHLl,y3CKOF0

cnoga «raffiner» — «ounwaTtby, «ynydwarb». «Rafini» BknoyaeT nogconHeyHoe, pancoBoe Macro, NOACONHEYHO-PancoBoe,
PactutensHoe macno «Rafini» oTnMyHo nogxoauT ANs )Kapku, TyLUeHWs], BbINEeYKW, MPUIOTOBIEHNS COYCOB, KOHCEPBUPOBAHHUS.

MACAD
DJAQSHHEHHD*PI‘\”‘;
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MoaconHe4yHoe macno «Rafini» padmHupoBaHHoe
Ae3o040pupoBaHHOE BbIMOPOXeHHoe Mapku «IM»

Macno, ouulleHHOoe OT MOCTOPOHHUX NpuMecen u
3anaxa. [po3pavHoe, 30M0TUCTOr0 UMK CBETIO-XENTOro
ugeta. Conepxut ButammH E n Omera-6. Mpu xpaHeHnn B
HeM He 0b6pa3syeTcs 0cafok.

PancoBoe macno «Rafini» pacdpuHupoBaHHoe
Ae3ofopupoBaHHoe Mapku «IM»

Pancosoe macno cuutaroleecs OfHUM K3 CaMbiX
nonesHelx macen orarogaps BbICOKOMY COAEPXKaHWIO
onevHoBon, nuHonesol («Omera-6») M NMHONEHOBOM
(«Omera-3») kncnor. Mo cBoMM BKYCOBbIM M NUTaTENbHLIM
CBOWCTBaM NpakTU4EeCKU He ycTynaeT ONMBKOBOMY.
Asnsetca 100%-HbIM Genopycckum MPOAYKTOM,
N3roTOBMEHHbIM U3 OTEYECTBEHHOrO parca.

Pancosoe macno vmeeT Gonee BbICOKYI, YeM Yy
NOACOMHEYHOro, TemnepaTypy AbiMoobpasoBanHus (+
240°C), 4TO NO3BOMSET MCMONbL30BaTb €r0 MHOTOKPATHO
npwapke, 6e3 yrposbl 06pasoBaHNs KaHLEPOreHoB.

MoaconHeyHo-pancoBoe Macno «Rafini»
pacdmHUpoBaHHOe Ae3og0pupoBaHHoe Mapku «I»

Macno, B nponopuun 50/50 cocTtosliee un3
NOACOMHEYHOro U pancoBoro pauHMpPOBAHHbBIX
[e30[0pPUPOBaHHbIX Macen K coyeTaiwliee ny4wuve
CBOWCTBa TOro u gpyroro. VimeeT npo3payHblil, HEXHO-
3onoTuUCThIM UBeT. PeuenTypa AaHHOro Kymnaxa
cocTaBneHa C y4eTom cbanaHCMpOBAHHOCTU XXMUPHO-
KMCNOTHOro coctaBa (ONEeWHOBOW, NMUHONEBOW W
NMHOMEHOBOW XMUPHbIX KUCMOT), YTO AenaeT Mmacno
BABOVIHE None3Hee Kax/aoro n3 oTAenbHO B3ATbIX Macer.
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Sunflower oil "Rafini" refined deodorized frozen
mark "P”

Oil, free from impurities and odor. Transparent,
Golden or light yellow. Contains vitamin E and Omega-6.
During storage it does not precipitate formed.

Xapakrepuctuka/characteristic

ynakoBka, 06bém, mn/ packing, volume, ml MN3T 850mn/PET 850ml
cpok roaHocTu, mec./ Expiry date, mounts 12
KO/MYecTBO ef. B ynakoske/ the number of | kopo6/ box 15

units in the package

Tepmonnénka/ | 10
thermal tape

Rapeseed oil "Rafini" refined deodorized mark
IIP"

Rapeseed oil is considered one of the healthiest oils
due to the high content of oleic, linoleic (omega-6) and
linolenic (omega-3) acids. Their taste and nutritional value
is not inferior olive. Is 100% Belarusian product, made of a
rape.

Rapeseed oil is higher than that of sunflower, the
temperature of smoke generation (+ 240°C), allowing it to
be used repeatedly for frying, without the risk of
carcinogens.

XapakrepucTuka/characteristic
ynakoska, 06bém, mn/ packing, volume, ml

N3T 850mn/PET 850ml
cpok roaHocTy, mec./ Expiry date, mounts 12

KO/IMYECTBO ef. B ynakoske/ the number of | kopo6/ box 15
units in the package

TepmonnéHka/ | 10
thermal tape

Vegetable oil "Rafini" food blend of sunflower-
rapeseed.

Oil, in the proportions 50/50 consisting of sunflower
and rapeseed refined deodorized oils and combining the
best properties of both. Has a clear, pale Golden color.
The recipe of this blend tailored balanced fatty acid
composition (oleic, linoleic and linolenic fatty acids), which
makes the oil doubly useful each of the individual oils.

Z NN\V// | SN\
Xapakrepuctuka/characteristic
ynakoBka, 06bém, mn/ packing, volume, ml M3T 850mn/PET 850ml
cpok roaHocTu, mec./ Expiry date, mounts 12
KO/IMYecTBO ef. B ynakoske/ the number of | kopo6/ box 15

units in the package

Tepmonnénka/ | 10
thermal tape
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\ Moga Toprosown mapkon «Ogepixa» npeanpuaTve BbinyckaeT pauHMPOBaHHbIE Y HepaUHNPOBAHHbIE HATyparnbHbIe
/ pactuTenbHble Macna. [laHHoe Macno coxpaHseT CBOW NPUPOAHbLIM apoMaT 1 Morfe3Hble CBOMCTBA, MPEBOCXOAA NO NUTaTENbHOCTU
1 YCBOSIEMOCTU Aipyrue pactuternbHble Macna. ACCOPTUMEHT BKIOYaeT NogCcoNHEYHOe, ropYnYHOE, ONIMBKOBOE W PbIKUKOBOE
macna. Takoe Macno NpYMeHSIeTCs Kak B Ka4ecTBe 3anpaBokK A canaTtoB U XONogHbIX 6ntod, Tak U Ans NPUroToBNeHNs Kald,

BbiNe4kun, COyCOB.

14

PbiXxukoBoe mMmacno «Opgepixan»
HepacdMHUpoBaHHOE

PbpkukoBoe HepadmHupoBaHHoe macno «Opaepixay,
nonyyaemoe 13 CeMsiIH MaciM4HON KynbTypbl — PbDKUKA,
coaepxut 6onblioe KONMYECTBO BUTAaMWUHOB-
aHTUOKCUAAHTOB, HE3aMEHUMbIX Makpo- U
MUKPO3NEMEHTOB, LEHHbIX BUONOrnYeckn akTUBHbIX
BELLEeCTB, YTO [Aeraer ero He TONMbKO BKYCHbIM, HO ©
nonesHblM npoayktoMm. OTnMyaeTcss BbICOKUM
cofepaHvneM BUTaMuHa E («BUTaMmHa mMonogocTu») u
HeHachbILLEeHHbIX XX1PHbIX KUCTOT.

PbpkukoBoe HepadvHupoBaHHoe macno «Opepixa»
MOXeT MMeTb pa3HoobOpa3HOoe MpUMeHeHue B
ANEeTNYECKOM 1 BereTapuaHCKoOM MUTaHuu.

FopunmyHoe mMmacno «Opgepixanr
HepadMHUpoBaHHOe

[opunyHoe macno «Opaepixay, nonyvyaemoe U3 ceMsiH
MaCIUYHbIX COPTOB ropYMLbl, — MOME3HbIN NUTATENbHbIN
NPOAYKT, OKa3blBaloLmMi obLieykpennsiolee AeicTene
Ha opraHu3m YenoBeka. bnarogaps cBoemy npupogHoMy
COCTaBy ropYMyHOe Macro crnabo OKUCNSIETCS M Aorblue
ocTarnbHbIX Macen coxpaHseT BCe CBOMW Mofe3Hble
CBOWCTBA.

lopunMyHoe Macrno sBNseTcst UCTOYHWKOM bGeTa-
KapoTuHa (npoButamuH A), ButamuHa E, a Takxe
PU3MONOrM4ecKn akTMBHbIX BELLECTB — hocdonunmaos,
CMoco6CTBYOLLNX BbIBEAEHWIO U3MMULLHEro XonectepuHa
13 opraHusma. B oTnuume ot gpyrux Macen, ropunyHoe
coxpaHsieT dochonunuabl B 4-5 pa3 gonblue. Takke
BbICOKO COAEpXaHWE MONIMHEHAaCIWEHHbIX XUPHbIX
KMCNOT, ABMSIOLWMXCS OCHOBOW MMMYHHOro 6GanaHca
opraHusma.

Macno onuBkoBoe HepatMHMpPOBaHHOE BbICLIEro
KkayecTtBa «Opgepixa»

OnuekoBoe macno Extra Virgin - 3To LeHHenwmmn copt
macrna! OHO cnaBUTCH CBOUMW O3[0POBUTENbHBIMY,
nonesHbIMM cBOWCTBamMu Gnarogaps pekopaHoMy
cofepxaHuio BUTaMUHOB. B coctaBe macna cogepxartcs
nonesHble KUCMOThl M aHTUOKCUAAHTBI, KOTOPble MpUAAT
onuekoBoMy Macny Extra Virgin ropbkoBaTbili BKyC C
HacblILLEeHHbI ByKeToM apomaToB.

[aHHbIi copT Macna MNonHOCTbI0 nepefaeT BKYC
onueok u sensetca 100% HaTypanbHbIM npodykTom. B

HEM OTCYTCTBYHOT NpUMeCH.
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Camelina oil "Ogepixa" unrefined

Unrefined camelina oil "Oderiha", derived from the
oilseed camelina, contains large amounts of antioxidant
vitamins, essential macro - and micronutrients, valuable
biologically active substances, making it not only
delicious, but also healthy product. Has a high content of
vitamin E ("vitamin of youth") and unsaturated fatty acids.

Camelina oil "Opgepixa" can have various uses in
dietary and vegetarian food.

Nominal volume of 850 ml; 500 ml.

XapakrepucTuka/characteristic
ynakoBska, 06bém, mn/ packing, volume, ml

M3T 850mn; 500mn/PET 850ml;
500ml
cpok rogHocTu, mec./ Expiry date, mounts 9

KOAM4ecTso ef,. B ynakoske/ the number of 15/24

units in the package

Kopo6/ box

Tepmonnénka/ | 10
thermal tape

Mustard oil " Ogepixa " unrefine

Mustard oil " Ogepixa " extracted from the seeds of
oilseed varieties of mustard, is a useful nutritional product
having a restorative effect on the human body. Thanks to
the natural composition of mustard oil is poorly oxidized
and longer than other oils retains all its beneficial
properties.

Mustard oil is a source of beta-carotene (provitamin
a), vitamin E, and physiologically active substances —
phospholipids that promotes the removal of excess
cholesterol from the body. Unlike other oils, mustard
keeps the phospholipids 4-5 times longer. Also the high
content of polyunsaturated fatty acids, which are the basis
of the immune balance of the body.

XapakTepuctuka/characteristic
ynakoska, 06bém, mn/ packing, volume, ml

M3T 850mn; 500mn/PET 850ml;
500ml
Ccpok rogHocTu, mec./ Expiry date, mounts 12

KONMYeCTBO e/, B ynakoske/ the number of 15/24

units in the package

Kopob6/ box

Tepmonnénka/ | 10
thermal tape

The unrefined olive oil of the highest quality
"Opepixa”

Extra Virgin olive oil is the most valuable type of oil! Itis
famous for its Wellness, useful properties due to the
record levels of vitamins. In the composition of the oil
contains useful acid and antioxidants that give olive oil
Extra Virgin bitter taste with a rich bouquet of aromas.

This type of oil fully conveys the taste of the olives and
is @ 100% natural product. It contains no impurities. Extra
Virgin olive oil is highly prized in cooking, they filled in
salads and snacks, added to various dishes. This oil,
unlike other varieties, is not usedfor frying, it is used in its

NI

)nepixe

M3T 500mn/PET 500ml

Xapakrepuctuka/characteristic
ynakoBka, 06bém, mn/ packing, volume, ml
cpok roaHocTu, mec./ Expiry date, mounts 24

KONMYecTBO ef. B ynakoske/ the number of
units in the package

Kopo6/ box 24
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MopconHeyHoe mMmacno «lMocTHoe»
HepadMHUPOBaHHOE NEePBOro copTa

MoaconHe4yHoe HepadMHMpOBaAHHOE Macno
«[locTHOEe», M3roToBrNeHHOe M3 OTOOPHLIX CEMSH
NoACOMHeEYHMKa, SBMNSETCS TPaaWMUMOHHBIM U M3daBHa
M3BECTHbLIM B HapoJe MaclioM, COXpPaHsLWUM
€CTECTBEHHbIN BKYC 1 3anax ceMeyek.

C cepeguHbl XIX Ha Pycu 6e3 nopconHeyHoro
(HepadmHUpoBaHHOrO) Macna He 06XOAUNNCH HY B OOHOW
n36e. M Ha3biBanu ero no-CBOMCKM — MOCTHbIM, NMOCKOJbKY
B MULLy ynoTpebnsnu, B OTnn4YMe OT CAMBOYHOIO Macna,
6e3 nepepbiBa Ha MOCTHbIE AHW.

Takoe nogconHeyHoe macno 4o6aBnsinm B rpe4yHeEBYHO
1 Apyrve Kaliy — OTCloAa U 3HAMEHMUTOE «Kallly Macrom He

<"
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MCNOPTULLILY. VICKOHHO AoMalLHee Macno AMns 3anpaBku O ——————r~

canaros, nonesHoe B3POCNLIMIN ACTAM W sABNsiol|eecs ynakoBka, 06bém, mn/ packing, volume, ml M3T 850mn/PET 850ml

HEeOOXOAMMbIM KOMMOHEHTOM 3[40POBOr0 MUTaHWUsSI AMs
BCEW CEMbM.

cpok rogHocTu, mec./ Expiry date, mounts 4

KONMYecTBO ef. B ynakoske/ the number of | kopo6/ box 15
units in the package

Tepmonnénka/ | 10
thermal tape

lModcosnHe4yHoe u NoAcosTHe4YHO-parcosoe Macsio
AccopmumeHm pacmumeribHbIX Macer 8bifycKkaeMblx npednpusmuem 8 mpaoduyUoHHOM 6eslopyCCcKoM
cmure.
lNodconHeuyHoe macro paghuHuposaHHOEe 0e3000pUPOB8aHHOE 8bIMOPOXEHHOE MapKu «[1»:
«Lllech-rnosapy,
«bobpytckoey,
«Jlemoy;
PacmumenbHoe nuwjesoe KynaxuposaHHOe MoACO/THEYHO-Parco8oe Macso:
«Ceemrioe,
«Llegp-rosap,
«ConHeyHoe».

Kosnuectno Kosanyecrso Kosnuectso
Buja ynakoku | Bec kopoda OYyTBHLIOK B B B xox TH BOJ{

konreiinepe 20 | Konreiinepe 40

Cpoxk
TOHOCTH

HaumenoBanue ™ Oobém

P P

P

Maco MoJICOHEUHOe
paduHIpOBaHHOE Ogepixa 850M1 12 Kopo6 12,42 15 1008 2016 1512199002
JIe3010PHPOBAHHOE

Macio MOACOJHEYHOC

Onepixa 850mn 13 Kopo6 12,42 15 1008 2016 1512119101
Hepa(HIPOBaHHOE

MacJio 1MmoJiCOJTHEYHO-
pancosoe
paduHMpOBaHHOE
JI€30/I0PHPOBAHHOE

Ognepixa 850Mm 12 Kopo6 12,42 15 1008 2016 1517909100

Maclio parcoBoe
paduHIpOBaHHOE Rafini 850mi 12 Kopo6 12,42 15 1008 2016 1514199001
€30 10PHPOBAHHOE

Macyo moJACOIHEYHOE
paduHUpOBaHHOE led IMoBap 5 utpoB 12 Kopo6 14,4 3 1001 1794 1512199002
J1€30/I0PHPOBAHHOE

MacJio parcoBoe
pacduHIpOBaHHOE Rafini 5 nutpoB 12 Kopo6 14,4 3 1001 1794 1514199001

71€30/I0pHPOBAHHOE
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B pamkax npoekrta Private Label (Bawa mapka — Haw npoaykt) Mbl npegnaraem
KOMMaHUAM, KOTOpble UMEIOT XefaHue U NnoTeHuMan BbiNyckaTb HOBbI€ NPOAYKTbI Nopa
COOGCTBEHHON TOProBOM MapKOW, HO HEe MUMEKT AN 3TOro NPou3BOACTBEHHbIX,
MapKeTUHroBbIX U TEXHOJNOrn4yeckux BoamoxxHocren. Co-packing (Baw rosap u TM — Hawu
NPOU3BOACTBEHHbIE MOLHOCTU) — OAHO U3 HanpaBfieHUI Hallero NpoeKkTa paspaboraHHoe
ANs KOMNaHUMA OrpaHNYeHHbIX B NPOU3BOACTBEHHbIX MOLWHOCTAX. Bawa macnoxupoBas
npoaykuma OyaeTr NpouM3BOAMTLCA Ha HaWMX MOLWHOCTAX NO BallMM WU HalUM
peuenTtypam, Ha BaweM WU HaweMm Cbipbe, HO nopa Bawum OpeHaom. CoBpemeHHoe
obopyaoBaHMe NO3BONSAET HaM BbINyCKaTb KauyeCTBEHHYH, COOTBETCTBYHLLYIHO BCEeM
cTaHAapTam NpoayKLUMIo.
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OAO "bobpytickuti 3a800 pacmumersibHbIX Macen"

213805, Pecnybnuka benapycb, Moeunesckas
obnacme, e. bobpytick, yn. baxaposa, 172

YHI1700067240 OKIO 17979167000

P/c 3012157503014 e OAO "Bl1C-CbepbaHk”,LIBY
Ne 601,

2. bobpytick, yn. lMywkuHa, 172

M®O 153001369

LHupekmop: Ecunosuy >KaHHa NasrnoeHa

OJSC "Bobruisk factory of vegetable oils "
213805, Republic of Belarus, Mogilev region,

Bobruisk, Bakharov str., 172

VAT 700067240 OKPO 17979167000

S/A 3012157503014 in OJSC "BPS-Sberbank",CBU
Ne 601,

Bobruisk, Pushkin str, 172

MFI 153001369

Director: Yesipovich Zhana

Ogepixa
1898
lNpuemHas/ Reception:

+375 225 48 56 65

Omoden c6bima u mapkemuHea/ Sales and Marketing Department

Fax +375 225 47 46 00;
+375 225 48 51 69;
+375 225 49 65 06;
+375 225 49 67 59;
+375 225 49 68 22;

HanueHoe macno no PB, wpom, meHdep, 6upka, / Filling oil for Belarus, meal,
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Tender, Exchange

+375 225 48 56 15
e-mail: bzrm@mail.ru
e-mail: trader@bzrm.by

e-mail: marketing@bzrm.by
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