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0 MPEANPUATUM | ABOUTUS | ETFFi]

0AO «Cnyukmit MACOKOMOMHAT» OfIHO M3 KpyNHeHLNX MAconepepabaTbiBatowmx npeanpuaTyiA Pecnybnuku benapych, 6bino cozpaHo 1976 ropy.
MpeanpuATME OCHALLEHO HOBbIM, COBPEMEHHBIM, TEXHONOTMYHbIM 060pY0BaHMEM, a TaKiKe PaboTaloT BbICOKOKBANMGULMPOBAHHDIE CMELMaNCTb,
WMetoLLMe BONbLUOI OMbIT M TEXHONOTMYECKME 3HaHNA. HKecTKIe CaHWTapHbIe HOPMbI, YCTaHOBNEHHbIE Ha KOMOMHATE, rapaHTUpYIOT BbICOKOE
KayecTBo M 3KOJOrMYeCKyt be30MacHoCTb NpoayKLMA.

BbicoKan oweHKa KauecTBa NPOAYKLMM, NOATBEP}KAAEMAA MHOMOUMCIEHHBIMU HarpafaMi CMIELMann3NpOBaHHbIX BbICTABOK M KOHKYPCOB.

0AQ «Cnyukuit MACOKOMOUHAT» ABNAETCA CEpTUQULMPOBAHHBIM IKCNEPTOM roBAAMHbI B KuTail.

Mbl ropauMcA TeMm, 4to npeanaraeM CBOUM I'IDTpeﬁVITEJ'IFIM TONIbKO Camoe nyyllee U BKYCHOE!

Slutsk Meat-Processing Plant 0JSC is one of the largest meat-processing enterprises of the Republic of Belarus, was established in 1976.

The company is equipped with new, modem, high-tech equipment, as well as highly qualified specialists, having extensive experience

and technological knowledge. The strict sanitary standards established at the plant guarantee high quality and environmental safety of products.
A high rating of product quality, confirmed by numerous awards of specialized exhibitions and competitions.

Slutsk Meat Processing Plant 0JSC is a certified beef expert in China.

We are proud to offer our customers only the best and most delicious!
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LLENIbHO-KYCKOBAS! | WHOLE-LUMP BEEF | £HE4-H

OTPYE H3 roBAZAWHbI BECKOCTHBINA
MoNyCYXoWibHAA MbiLLLA BE/IPA

BONELESS BEEF
EYE ROUND

REEFRIEEFA

TOCT31797  {60ST31797 | GOST 31797
@ 3aMoporeHHbIT* EFrozen* ®SF

:
i CpoK rofHocTY ¢ arbl 3roTosAieHus 12 MecALes npy Temnepatype xpaHenus Mukyc 18 °C

| 1 OTHOCUTENbHOM BriaHoCTH Bo3AyXa (95 — 98) %. Mpu 0TCYTCTBMM X0NI0/1a XDHEHMIO HE MOMNIEHUT.
:

i Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
i and a relative humidity of 95-98 %. The product should be stored in the cold only.

P e BEREIPRE 12108, HRREAR1SC,
| ERHERE (95-98) %.. (ERESHINIER FSIRVE. ;

: Mnwesas wenHocts B 100 1 npogykTa (cpepsHue 3Hauexus): benku — 19,0 r, wmpsl — 7,0 T;
3HepreTUyeckas LieHHocTb (Kanopuithocts) B 100 r npogykTa: 140 kkan/580 kI

Nutritional value per 100 g of product (mean values): protein — 19.0 g, fat - 7.0 g;
i energy value (calories) per 100 g of product: 140 kcal/580 kJ

/10052~ mRAVEFRINME (FYE) : BEARK-19.05%, BElh-7.05%C;
&1005e7-mAYREEE (RI8E) : 140 keal / 580 kJ

*YNaKoBbIBAETCA B BaKyyM I KapTOHHYI0 KopobKy / *packed in vacuum and carton box /
HEETRET

0TPYE H3 roBAAWHbI BECKOCTHbIA
ABYTNABAAl MbllLULIA BEJIPA

BONELESS CUT OF BEEF
BICEPS FEMORIS

AIBER

KA

[oCT 31797 60ST 31797 GOST 31797
@ 3amoporeHHbI* Frozen* ® L5

CpoK rogHocTv ¢ faThl u3rotoBnieHna 12 Mecsues Npy TeMnepaType XpaHenus MiHyc 18 °C
11 OTHOCUTENbHOI BNaxHoCT Bo3pyxa (95 — 98) %. lpu oTcyTCTBMM X0NM0[ia XPaHEHMIO HE MOMIENKKT.

Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
i and a relative humidity of 95-98 %. The product should be stored in the cold only.

PR REEMRRINEE 12408, R hR18°C,
RSB (95-98) %.. MERESEAIER PSR,

E Mvwesas wenHocts B 100 r npopykTa (cpeaxue 3Hadenua): benkv — 19,0 1, wupet — 7,0 ;
3HepreTUyeckan LieHHocTb (Kanopuithocts) B 100 r npogykTa: 140 kkan/580 kI

Nutritional value per 100 g of product (mean values): protein — 19.0 g, fat — 7.0 g;
i energy value (calories) per 100 g of product: 140 kcal/580 kJ

B1005e " mAVEFRINME (FYE) : BARK-19.05%, BElh-7.05%¢;
| 10057 ~FRATREEIE (RERE) : 140 keal / 580 kI

*YNaKoBbIBAETCA B BaKYYM U KapTOHHylo Kopobky / *packed in vacuum and carton box /

SRS 2




LLENBHO-KYCKOBAS | WHOLE-LUMP BEEF | £ 14-FY

0TPYB W3 FOBALHHbI BECKOCTHbII
BHYTPEHHASA YACTb TA3O0BEAPEHHOIO OTPYBA

BONELESS CUT OF BEEF
INNER PART OF THE HIP CUT

| (TOPSIDE)
AEFA

BIZEBR
TOCT31797  {60ST31797  § GOST 31797
@ 3amoposeHHbIit* EFrozen* @K

i CpoK rofHoCT! ¢ fiaThl U3roToBeHmA 12 MecALeB npu TeMneparype xpanenua MiuHyc 18 °C
i 11 OTHOCUTENbHOM BRaxHocTH Bosfyxa (95 — 98) %. Mpu 0TCYTCTBMM X0NI0/1a XpaHEHMIO HE NOANEHMT. |

i Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
i and a relative humidity of 95-98 %. The product should be stored in the cold only.

| B BERRPEIS 12108, MRREEARI18°C,
| ERNEEE (95-98) %.. (ERAISHUIER FSIRE.

i Muwesas uenHocTb B 100 r npogykTa (cpesHue 3Hauems): benku — 19,0, supbl — 7,0 ;
i 3HepreTMdecKan LexHocTs (Kanopuiocts) B 100 r npoaykra: 140 kkan/580 Kk

Nutritional value per 100 g of product (mean values): protein — 19.0 g, fat - 7.0 g;
i energy value (calories) per 100 g of product: 140 kcal/580 kJ

51005 RATESHNME () © BEME-19.058, BEH-7.0%;
| 10053~ RABER(E (REEER) : 140 keal / 580 kJ

*yNaKoBbIBETCA B BaKyyM 1 KapToHHylo Kopobry / *packed in vacuum and carton box /

EEETRET

0TPYE H3 rOBAAWHbI BECKOCTHbIA
bOROBAfA YACTb TA3OBEAPEHHOI0 OTPYBA

BONELESS CUT OF BEEF
LATERAL PART OF THE HIP CUT | “ypuuy

AEFA
BE

rocT 31797 6OST 31797 GOST 31797
@ 3amoporKeHHbIT* @& Frozen* B

CpoK rofgHocTM ¢ faThl U3roToBeHus 12 MecaUeB Npu TemMnepaType XpaHenus MuHyc 18 °C
11 OTHOCTESIbHOIA BaxHOCTM Bo3ayxa (95 — 98) %. lpu oTcyTCTBMM X0M10[A XPAHEHMIO HE MOLNENKMT.

Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
i and a relative humidity of 95-98 %. The product should be stored in the cold only.

Bz HERNRERABE 12108, #ERE/A518°C,
FEREE (95-98) %.. FEIRBRERIBIR FAERT.

E Muwesas LenHocTb B 100 r npogykTa (cpesHue 3HaueHms): benku — 19,0, supsl — 7,0 ;
| 3HepreTUyecKas LeHHoCTb (KanopuitHocTs) B 100 r npoaykTa: 140 kkan/580 K

Nutritional value per 100 g of product (mean values): protein — 19.0 g, fat - 7.0 g;
i energy value (calories) per 100 g of product: 140 kcal/580 kJ

B1005e~RAYEFNME (B : B|ARK-190%, fEih-7.05;
{ 510058 ~MRHURERIE (RESER) : 140 keal /580 kJ

*YNaKoBbIBAETCA B BaKyyM W KapToHHylo Kopobry / *packed in vacuum and carton box /

S TE RS 3



LLENIbHO-KYCKOBAS! | WHOLE-LUMP BEEF | £HE4-H
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0TPYE H3 roBAAWHbI BECKOCTHbIA
NMALIKHA

BONELESS CUT OF BEEF
FLANK

AEFA
1N

-

OTPYE H3 rOBAAWHbI BECKOCTHbIA
BEPXHAA YACTb TA30BEJPEHHOI0 OTPYBA

M BONELESS CUT OF BEEF
UPPER PART OF THE HIP CUT

SR
BB

| GOST 31797

60T 31797

rocTaer |
Frozen*

i @ 3aMopoMeHHbIiT*

:
i CpoK rofHocTY ¢ arbl 3roTosAieHus 12 MecALes npy Temnepatype xpaHenus Mukyc 18 °C

| 1 OTHOCUTENbHOM BriaHoCTH Bo3AyXa (95 — 98) %. Mpu 0TCYTCTBMM X0NI0/1a XDHEHMIO HE MOMNIEHUT.
:

i Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
i and a relative humidity of 95-98 %. The product should be stored in the cold only.

P e BEREIPRE 12108, HRREAR1SC,
| ERHERE (95-98) %.. (ERESHINIER FSIRVE. ;

: Mnwesas wenHocts B 100 1 npogykTa (cpepsHue 3Hauexus): benku — 19,0 r, wmpsl — 7,0 T;
3HepreTUyeckas LieHHocTb (Kanopuithocts) B 100 r npogykTa: 140 kkan/580 kI

Nutritional value per 100 g of product (mean values): protein — 19.0 g, fat - 7.0 g;
i energy value (calories) per 100 g of product: 140 kcal/580 kJ

/10052~ mRAVEFRINME (FYE) : BEARK-19.05%, BElh-7.05%C;

81005~ mAvReE(E (RE8E) : 140 kcal / 580 kJ

*YNaKoBbIBAETCA B BaKyyM I KapTOHHYI0 KopobKy / *packed in vacuum and carton box /
HEETRET

-
- ~
Py ~

[oCT 31797
3aMOpOKEHHBIT

6OST 31797 GOST 31797
@ Frozen* ® S5

CpoK rogHocTv ¢ faThl u3rotoBnieHna 12 Mecsues Npy TeMnepaType XpaHenus MiHyc 18 °C

11 OTHOCUTENbHOI BNaxHoCT Bo3pyxa (95 — 98) %. lpu oTcyTCTBMM X0NM0[ia XPaHEHMIO HE MOMIENKKT.

Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
i and a relative humidity of 95-98 %. The product should be stored in the cold only.

PR REEMRRINEE 12408, R hR18°C,
RSB (95-98) %.. MERESEAIER PSR,

E Mvwesas wenHocts B 100 r npopykTa (cpeanue 3Hauenma): 6enku — 16,0, supul — 16,0 ;
3HepreTUyeckan LieHHocTb (Kanopuithocts) B 100 r npogykTa: 210 Kan/860 kI

Nutritional value per 100 g of product (mean values): protein — 16.0 g, fat — 16.0 g;
i energy value (calories) per 100 g of product: 210 kcal/860 kJ

B1005e " RAVEFRINME (FE) : |ARK-1605%e, A5Hr-16.05T;
| 10057 ~FRATREEIE (RERE) : 210 keal / 860 k)

*YNaKoBbIBAETCA B BaKYYM U KapTOHHylo Kopobky / *packed in vacuum and carton box /

EEETHRAET




LLENBHO-KYCKOBAS | WHOLE-LUMP BEEF | £ 14-FY

OTPYE H3 roBAAWHbI BECKOCTHbIA
3ABHUTOK

BONELESS CUT OF BEEF

PLATE END

s AEFA
SIS

GOST 31797
® K

rocT31797  {GOST31797
3aMOpOIKEHHbIT* Frozen*

CpoK ropHoCTY ¢ atbl U3roToBNeHUA 12 MecsLeB Npyu TeMnepaType xpaHexus MuHyc 18 °C
i W OTHOCUTENbHOM BMarkHOCTY Bo3zyXa (95 — 98) %. [pu oTCyTCTBUM X0NI01a XPAHEHMIO HE MOANEMKMT.

i Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
i and a relative humidity of 95-98 %. The product should be stored in the cold only.

F B4 RERREEIABE 12108, MRREAR18°C,

F HERGIRE (95-98) %.. TEREREHIEN FMISHRT,

: Muwesas LenHoctb B 100 r npogykTa (cpesHue 3Hauenms): benku — 19,0 r, supbl —12,0;

i 3HEPreTMyecKan LEHHoCTb (KanopuiHocTs) B 100 r npopykra: 180 kkan/770 K

Nutritional value per 100 g of product (mean values): protein — 19.0 g, fat — 12.0 g;

energy value (calories) per 100 g of product: 180 kcal/770 kJ

81005~ mAYEFME (BYE) : BHR-1905%, AEi6-12.05k;
10055~ GRRTBEEE (RE8E) : 180 keal / 770 kJ

*yNaKoBbIBETCA B BaKyyM 1 KapToHHylo Kopobry / *packed in vacuum and carton box /
~ HEETRER
OTPYb U3 r0BAZIMHbI BECKOCTHbIA
NOACHUYHBIH e o
1 S~
BONELESS n o
STRIPLOIN FZ T 2

EBEHER

[0CT 31797 GOST 31797 GOST 31797

@ 3aMoporKeHHbI* @& Frozen* ® 2F

CpoK rofgHocTM ¢ faThl U3roToBeHus 12 MecaUeB Npu TemMnepaType XpaHenus MuHyc 18 °C
11 OTHOCTESIbHOIA BaxHOCTM Bo3ayxa (95 — 98) %. lpu oTcyTCTBMM X0M10[A XPAHEHMIO HE MOLNENKMT.

Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
i and a relative humidity of 95-98 %. The product should be stored in the cold only.

F BEFZ HERREIA BT 1218, MEREHR18°C,
 IERHEE (95-98) %.. EIRAIREAIER PSR,
: Muwesas LenHoctb B 100 1 npogykTa (cpesHue 3HaueHms): benku — 19,0, wupsl — 12,0 ;

| 3HepreTUyecKas LeHHoCTb (KanopuitHocTs) B 100 r npoaykTa: 180 kkan/770 Kl

Nutritional value per 100 g of product (mean values): protein — 19.0 g, fat — 12.0 g;

i energy value (calories) per 100 g of product: 180 kcal/770 kJ

1005~ mRVEFNME (BYE) © BEERK-190%, fEi5-120%;
| 5910058 RAREEE (KE8E) : 180 keal / 770 )

U
1
(]
]
]
1
1
(]
AY

*YNaKoBbIBAETCA B BaKyyM W KapToHHylo Kopobry / *packed in vacuum and carton box /

S TEEESA 5



LLENIbHO-KYCKOBAS! | WHOLE-LUMP BEEF | £HE4-H

OTPYB U3 FOBALHHbI BECKOCTHbII
TPYAHOU

BONELESS CUT OF BEEF
BREAST CUT

- EFH
BUREEY

GOST 31797
@ SE

[0CT 31797 GOST 31797

3aMOPOKEHHbITT* | @ Frozen*

CpoK rogHocTH ¢ aatbl M3roToBAEHUA 12 MecALeB npyu TeMnepaType xpaxeHus Mutyc 18 °C
11 OTHOCUTENbHOI BNaxHocTM Bopyxa (95 — 98) %. lpu oTcyTCTBMM X0NM0[ia XPaHEHMIO HE MOMIENKMT.

Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
and a relative humidity of 95-98 %. The product should be stored in the cold only.

P e BEREIPRE 12108, HRREAR1SC,
R (95-98) %.. TERESEIIIER MRS, ;

Muwesas wenHocts B 100 1 npogykTa (cpepHue 3Haueus): benku — 17,0 r, supbl —15,0;
3HepreTUyeckas LieHHocTb (KanopuithocTs) B 100 r npogykTa: 200 Kan/840 kI

Nutritional value per 100 g of product (mean values): protein — 17.0 g, fat — 15.0 g;
energy value (calories) per 100 g of product: 200 kcal/840 kJ

B1005e~MAYEFNME (HYE) © BER-17.05%, BEiE-15.05¢;
#=1005e ~RHIRER(E (RERE) @ 200 keal /840 kJ

N -

*yNaKoBbIBAETCA B BaKyyM U KapToHHyio Kopabky / “packed in vacuum and carton box /
HEETRET

0TPYb U3 roBAAMHbI BECKOCTHbIil
CMUHHOK

BONELESS e
SPENCER ROLL FZ

EEFER

[oCT 31797 60ST 31797 GOST 31797
@ 3aMoporeHHbIT* Frozen* R

CpoK rogHocTv ¢ faThl u3rotoBnieHna 12 Mecsues Npy TeMnepaType XpaHenus MiHyc 18 °C
11 OTHOCUTENbHOI BNaxHoCT Bo3pyxa (95 — 98) %. lpu oTcyTCTBMM X0NM0[ia XPaHEHMIO HE MOMIENKKT.

Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
i and a relative humidity of 95-98 %. The product should be stored in the cold only.

PR REEMRRINEE 12408, R hR18°C,

| FERHEE (95-98) %.. FEIRAREAER FAERE.

E Mvwesas wenHocts B 100 r npopykTa (cpeaxue 3Hadenua): benkv — 19,0 1, wupet — 7,0 ;
3HepreTUyeckan LieHHocTb (Kanopuithocts) B 100 r npogykTa: 140 kkan/580 kI

Nutritional value per 100 g of product (mean values): protein — 19.0 g, fat — 7.0 g;
i energy value (calories) per 100 g of product: 140 kcal/580 kJ

B1005e " mAVEFRINME (FYE) : BARK-19.05%, BElh-7.05%¢;
| 10057 ~FRATREEIE (RERE) : 140 keal / 580 kI

*YNaKoBbIBAETCA B BaKYYM U KapTOHHylo Kopobky / *packed in vacuum and carton box /

SRS 6



LLENBHO-KYCKOBAS | WHOLE-LUMP BEEF | £ 14-FY

OTPYb U3 r0BAAHHDI
BECKOCTHbIW PEBEPHbIU

BONELESS
BRISKET RIB FZ

EN=ESIIEIA

rocT31797  {GOST31797
3aMOpOIKEHHbIH* Frozen*

GOST 31797
® L&

CpoK ropHoCTY ¢ atbl U3roToBNeHUA 12 MecsLeB Npyu TeMnepaType xpaHexus MuHyc 18 °C
11 OTHOCUTENbHOIA BaxHOCTU Bo3ayxa (95 — 98) %. lpu oTcyTCTBMM X0N0[A XPAHEHMIO HE MOLNENKMT.

Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
and a relative humidity of 95-98 %. The product should be stored in the cold only.

| B BHERRIPEIS 12108, MRREEAfRI1SC,

jﬁiﬂ“}ﬁf;‘ (95-98) %.. HERBREHIER MISRE.

Muwesas LenHocTb B 100 r npogykTa (cpesHue 3Hauenms): benku — 19,0 r, supbl —12,0;
3HepreTMyecKas LeHHocTb (Kanopuitocts) B 100 r npogykTa: 180 kkan/770 kK

Nutritional value per 100 g of product (mean values): protein — 19.0 g, fat — 12.0 g;
energy value (calories) per 100 g of product: 180 kcal/770 kJ

B1005e~RAYEFMNME (FHE) : BARK-1905%, fEir-12.05¢;
£1005e~AAAIREEIE (RERE) @ 180 keal / 770 kJ

*yNaKoBbIBAETCA B BaKyYM I KapTOHHYI0 KopobKy / *packed in vacuum and carton box /
R

OTPYB M3 FOBALHHbI BECKOCTHbII
NMOAIONATOYHbIU

BONELESS CUT OF BEEF 3}
BLADE UNDERCUT

Bl ER
e, T

I'UC}31797 - GO-éT31797 ) GOS“T 31797

@ 3aMoporKeHHbI* @& Frozen* ® 2F

CpoK rofgHocTM ¢ faThl U3roToBeHus 12 MecaLeB npu TemMnepaType XpaHenus MuHyc 18 °C
11 OTHOCTESTbHOIA BaxHOCTY Bo3ayxa (95 — 98) %. lpu oTcyTCTBMM X0N10[A XPAHEHMIO HE MOLNENKMT.

Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
and a relative humidity of 95-98 %. The product should be stored in the cold only.

BaEF2Z HEERREAEE127MNE, #EREAR18°C,
EXSEE (95-98) %.. IERBREAIBR FAERT.

Muwesas LenHocTb B 100 r npogykTa (cpesHue 3HaueHms): benku — 19,0, supbl — 6,5T;
3HepreTUyeckas LiehHocTb (Kanopuittocts) B 100 r npopyka: 130 Kkan/560 Kk

Nutritional value per 100 g of product (mean values): protein — 19.0 g, fat - 6.5 g;
i energy value (calories) per 100 g of product: 130 kcal/560 kJ

1005~ mRVEFRNME (BHE) © BEERK-190%, fE5-6.55%;
{ 10053 ~FRAYRERE(E (REEE) : 130 keal / 560 kJ

*YNaKoBbIBAETCA B BaKyyM W KapToHHylo Kopobry / *packed in vacuum and carton box /

B TEEESA 7



LLENIbHO-KYCKOBAS! | WHOLE-LUMP BEEF | £HE4HY

0TPYB W3 FOBALHHbI BECKOCTHbII
LEWHDIN

BONELESS CUT OF BEEF
NECK CUT

SIB4R
IR

TOCT31797  {60ST31797 | GOST 31797
@ 3aMoporeHHbIT* EFrozen* ® S5

i CpoK rofHocTY ¢ arbl 3roTosAieHus 12 MecALes npy Temnepatype xpaHenus Mukyc 18 °C
| 1 OTHOCUTENbHOM BriaHoCTH Bo3AyXa (95 — 98) %. Mpu 0TCYTCTBMM X0NI0/1a XDHEHMIO HE MOMNIEHUT.

i Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
i and a relative humidity of 95-98 %. The product should be stored in the cold only.

P e BERERIPRNEIS 12108, HRREARI8°C,
| ERHEEE (95-98) %.. FERESHINIER FSRVE. ;

: Mnwesas wenHocts B 100 1 npogykTa (cpepsHue 3Hauexus): benku — 19,0, swupbl — 7,5 T;
3HepreTUyeckas LieHHocTb (KanopuithocTs) B 100 r npogykTa: 140 Kkan/600 kO

Nutritional value per 100 g of product (mean values): protein — 19.0 g, fat - 7.5 g;
i energy value (calories) per 100 g of product: 140 kcal/600 kJ

10055~ RATEFRNME (HYE) : EARK-19.05, Agih-7.55,
F1005a " RR9REE(E (REREE) : 140 kcal /600 kJ

*yNaKoBbIBAETCA B BaKyYM U KapToHHyio Kopobky / “packed in vacuum and carton box /
EEETRET

0TPYb U3 roBAAMHbI BECKOCTHbIil
JIONATOYHDIW BE3 TONALIKKA

BONELESS SHOULDER .
SHIN-OFF FZ

EBTAEEN - e

oy,
-

e

[oCT 31797 60ST 31797 GOST 31797 &
@ 3amoporeHHbI* Frozen* @25

CpoK rogHocTv ¢ faThl u3rotoBnieHna 12 MecsLes Npy TeMneparype XpaHenus MiHyc 18 °C
11 OTHOCUTENbHOI BNaxHoCT Bo3ayxa (95 — 98) %. lpu oTcyTCTBMM X0NM0[iA XPaHEHMIO HE MOMIENKKT.

Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
i and a relative humidity of 95-98 %. The product should be stored in the cold only.

PR REEMRRIEE 124008, R HR18°C,
RSB (95-98) %.. MERESEAIER PSR,

E Mvwesas wenHocts B 100 r npopykTa (cpeaxue 3Hadenua): benkv — 21,0 T, upbl — 7,5 T;
3HepreTUyeckan LieHHocTb (Kanopuithocts) B 100 r npogykTa: 160 Kkan/630 kI

Nutritional value per 100 g of product (mean values): protein — 21.0 g, fat - 7.5 g; \
i energy value (calories) per 100 g of product: 160 kcal/630 kJ : S

1005~ mAVEFRNE (BYE) © EAK-2105%, BE5-7.55%; S i, S .
| 10058 " RATREEE (KE8E) : 160 keal / 630 kJ st

-
-
el =i
L L N e ——

*YNaKoBbIBAETCA B BaKYYM U KapToHHylo Kopobky / *packed in vacuum and carton box /

S TEEESE R 8



LIENbHO-KYCKOBASl | WHOLE-LUMP BEEF | £14-H

OTPYE H3 rOBAAWHbI 3AMOPOKEHHbIA
NEPEAHAA FONALWKA BECKOCTHAA

FROZEN BONELESS FORESHANK
CUT OF BEEF

SRR TCERIE
=Y SYIE

[0CT 31797 60ST 31797 GOST 31797
3aMOPOEHHBIIT Frozen* ® 25

Cpok rogHocTv ¢ fathl u3roToBnenua 12 MecAiLes npu TeMnepartype xpaHexus MuHyc 18 °C
11 OTHOCTENbHOM BIatKHOCTY Bo3ayXa (95 — 98) %. lpu oTcyTCTBUM X0M0a XPAHEHHID HE MOLNIEKUT.

Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
i and a relative humidity of 95-98 %. The product should be stored in the cold only.

| B BRI BII 1208, (ERRREARISC,
| AERNERE (95-98) %.. MERESEIIER FERE.

: Mwesas uenHocTb B 100 1 npopykTa (cpeaHue 3Hauenua): 6enkv — 20,0 r, supbl — 3,0 ;

| 3HepreTMyecKas LeHHocTs (kanopuitkocts) 8 100 r npopykTa: 110 kkan/450K [k

Nutritional value per 100 g of product (mean values): protein — 20.0 g, fat - 3.0 g;

i energy value (calories) per 100 g of product: 110 kcal/450 kJ

+ S 1005emRYETHME (HYE) © BRMKR-20052, ASA5-3.05;
| 510057~ SRA0RERIE (HBEE) : 110 keal / 450 kJ

*YNakoBbIBAETCA B BaKYYM U KapTOHHylo Kopabky / “packed in vacuum and carton box /
SEAEEZRA
-
b/IOKW U3 XKWUIOBAHHOIO MACA 3AMOPOKEHHDIE e -

</ - \

roBAbH BbICILIETD COPTA BN PEERE N, -, 3

PREMIUM QUALITY FROZEN
TRIMMED BEEF BLOCKS
RIRINTSEREN
BAESERANE

| TV BY  TUBY i TU BY
: 02906526.041 i 02906526.041 i 02906526.041 i
{ @ Javopowennoii* | @) Frozen* P @K

:
i CpoK rofHocT ¢ faTbl M3roToBriens 12 MecALeB npy Temnepatype XpaHeHus Mukyc 18 °C.
[pu oTCYTCTBMM XONOA XPAHEHMIO HE NOANEMaT.

i Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C.
The product should be stored in the cold only.

B4r-Z HEerREEA-12108, EEEE/AR18°C,
ELELENIER MR,

Mvwesas uenHoctb B 100 r npopykTa (cpeaxue 3Hadenua): benkv — 21,0 T, supbl — 2,5 T;
i 3HepreTuyeckan LenHocTs (KanopuiHocts) B 100 r npoaykra: 110 kkan/450k [k

i Nutritional value per 100 g of product (mean values): protein — 21.0 g, fat - 2.5 g;

energy value (calories) per 100 g of product: 110 kcal/450 kJ

| F1005mAYETHME (CHYE) © BRKR-21.05, AS5-255
! 55100357~ RA0AERIE (RREE) © 110 keal /450 K/

*yNaKOBLIBAETCA B NONMITUNIEHOBBII NAKET U KATOHHYIO KOPOGKY /
*packed with plastic bag and carton / * FR¥BRIESFNARFA D2 9



LIENbHO-KYCKOBASl | WHOLE-LUMP BEEF | £t 4-H

7 -
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B/I0KH U3 }KHNOBAHHOIO MACA 3AMOPOKEHHbIE
roBAbU NEPBOI0 COPTA

GRADE 1 FROZEN
TRIMMED BEEF BLOCKS

SANN

R — SR P
AEBIFRATLE

TY BY TU BY TU BY
02906526.041 02906526.041 02906526.041
3aMOpOIKEHHbIH* Frozen* R

Cpok rogHocTv ¢ fathl u3rotonexna 12 MecAues npu TeMnepatype xpaHenus MuHyc 18 °C.
[py OTCYTCTBIW XOTIOZA XPAHEHMIO HE NOAMIENAT.

Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C.
i The product should be stored in the cold only.

| e BHERREEN- 1208, HRREEAR18°C,
| EREAEIIET MBI,

E Mnwesas uenHocTs B 100 1 npopyKTa (cpeaHue 3Hauenua): 6enkv — 19,0 r, supbl — 3,0 ;
| 3HepreTMyecKas LeHHocTs (kanopuittocts) 8 100 r npopykTa: 100 kkan/430K [k

Nutritional value per 100 g of product (mean values): protein — 19.0 g, fat - 3.0 g;
i energy value (calories) per 100 g of product: 100 kcal/430 kJ

1005~ FAVEFRMNE (HYE) : EEFKE-19.0%, BEi5-3.05%;
{ 5910053 " RAREEE (RERE) : 100 keal / 430 kJ

*yNaKoBbIBAETCA B NONMITUNEHOBAI NaKET U KapTOHHYI0 KOpoBKY /
*packed with plastic bag and carton / * FH BRI ESF LKA B 24

b/1IOKU U3 KWUI0BAHHOIO MACA 3AMOPOEHHDIE

roBAKbH BTOPOI0 COPTA

GRADE 2 FROZEN TRIMMED
BEEF BLOCKS

SR SRR Ay
SRS RS

L TY BY L TU BY i TU BY
i 02906526.041 i 02906526.041 £ 02906526.041
i @ 3amopomennsiii* @ Frozen* @S

i Cpok rofHocT ¢ paTbl M3roToBrienus 12 MecALeB npy Temnepatype XpaHeHus Munyc 18 °C.
i Tpv oTCYTCTBUY X07I04a XPaHEHMIO He Noanexmar.
i

E Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C.
i The product should be stored in the cold only.

| e AR 12108, tERRENR18°C,
| EERESEER MBI,

Mnwesas wenHocts B 100 1 npogykTa (cpepHue 3Hauexns): benku — 19,0 , wmpbl — 6,0 T;
i 3HepreTYecKan LeHHocTb (Kanopuithocts) B 100 r npopyka: 130 Kkan/550K I

Nutritional value per 100 g of product (mean values): protein — 19.0 g, fat — 6.0 g;
i energy value (calories) per 100 g of product: 130 kcal/550 kJ

| 91005 RATESHNME (FI9E) : BER-19.05%, BE5-605%;
| 10052~ FRAVREE/E (REBER) @ 130 keal / 550 K

*yNaKoBLIBAETCA B NONMITUNEHOBAI NaKET U KapTOHHYI0 KOpoBKY /
*packed with plastic bag and carton / * FH 2B ESF 4R A B 2%

-
N._-_-—-—-----
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LIENbHO-KYCKOBASl | WHOLE-LUMP BEEF | £ 184-A

roBAANUHA 0T MONIOAHARA KPYNHOIO POTATOI0 CKOTA
KATETOPHH "OTAHYHAA" BbIYKH (MB) BE3 BbIPE3KH (YETBEPTHHbI)

3AMOPOEHHAA

EXCELLENT CATEGORY YOUNG BEEF, CALVES (YOUNG)

WITHOUT FILLET (QUARTERS)

FROZEN
INEEBN: “RERFA,

RUERGINE (RIS 1A

BIHA

roBAAMHA OT MONIOAHAKA KPYNHOIO POTATOI0 CKOTA
KATETOPHH "3KCTPA", BbIYKH (Mb) BE3 BbIPE3KH (YETBEPTHHDI)

3AMOPOKEHHAA

EXCELLENT CATEGORY YOUNG BEEF, CALVES (YOUNG)

WITHOUT FILLET (QUARTERS)

FROZEN
INESSRI IR,

ARV (FTDR)

I&I/ \Fjﬂ

roBAANHA OT MONIOJHARA KPYNHOTO POTATOI0 CKOTA
KATETOPWH "CYNEP", BbIYKH (Mb) BE3 BbIPE3KW (YETBEPTUHDI)

3AMOPOREHHAA

SUPER CATEGORY YOUNG BEEF, CALVES (YOUNG)

WITHOUT FILLET (QUARTERS)

FROZEN
INESSRI: BRHA,

SRUTERIINE (5 1F)

I IIRIR
[OCT GOST GOST
34120-2017 34120-2017 34120-2017
@ 3amoporenHbii* @ Frozen* @55

i Cpok rofHocTv ¢ faThl M3roToBnexuA 12 MecAueB npy Temnepatype XpaHenua Munyc 18 °C
i ¥ OTHOCUTENIbHOI BNasHOCTM Bo3fyxa (95 — 98) %. Ipu oTCYTCTBIM X0NIOAA XPaHEHMIO HE NOANEMMUT. |

Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
i and a relative humidity of 95-98 %. The product should be stored in the cold only.

PR REERRIIEE 12408, R HR18°C,
| ERHEEE (95-98) %. ERESEIIER MR

*YNaKoBbIBAETCA B NONM3TUIEHOBbIN MAKET 1 NOMMPONUIIEHOBbIA MELLOK /
*packed in polybag and polypropylene bag / * FR¥BA} SSFNER R MG SS B 2
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LIENbHO-KYCKOBAS | WHOLE-LUMP BEEF | £t584-Py

roBAANHA OT MONIOAHARA KPYNHOIO POTATOI0 CKOTA
KATETOPHH "NPUMA", bbIYKH (Mb) BE3 BbIPE3KH (YETBEPTUHDI)

3AMOPOKEHHAA

EXCELLENT CATEGORY YOUNG BEEF, CALVES (YOUNG)

WITHOUT FILLET (QUARTERS)

FROZEN

INFZEFI: “PRIMA'S,
ARYFIRNE (FESF)

IR IKIR

roBAAMHA OT MONIOAHAKA KPYNHOI0 POTATOI0 CKOTA
KATEFOPHM "XOPOLUAA", bbIYKH (MB) BE3 BbIPE3KH (YETBEPTHHDI)

3AMOPOKEHHAA

600D CATEGORY YOUNG BEEF, CALVES (YOUNG)

WITHOUT FILLET (QUARTERS)

FROZEN
INESERN: A,

ARYFIRINE (FTF)

RIRA

rOBAANHA OT B3POC/I0I0 KPYNHOI0 POTATOrO0 CKOTA
1 KATATEFOPUM, KOPOBbI (BK) BE3 BbIPE3KH (YETBEPTHHDI)

3AMOPOKEHHAA

CATEGORY 1 ADULT BEEF, COWS (ADULT)
WITHOUT FILLET (QUARTERS)

FROZEN
iy
KB (FIIS K]
IR IURIR
rocT GOST GOST
34120-2017 34120-2017 34120-2017
3aMopOIKeHHbIiE* Frozen* ® S5

E CpoK rogxocTi ¢ AaTbl U3rotoBexna 12 MecALeB Npyu TeMnepaType xpaHenusa Mukyc 18 °C
| M OTHOCWTENIbHOI BN@MHOCTM Bo3flyxa (95 — 98) %. Mpy oTCYTCTBUM X0/I0[1a XPaHEHMIO HE MIOAMIEMMT. |

Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
i and a relative humidity of 95-98 %. The product should be stored in the cold only.

| B RERRRIIAE 1248, R NR18°C,
| EHEE (95-98) %.. ERESEIER FERE.

12

*YNaKoBbIBAETCA B MONM3TUIEHOBbIN MAKET U NONMNPONUIEHOBbIA MELLOK /
*packed in polybag and polypropylene bag / * FA¥BR} SSFN B R IF LS B 4E



LLEMIbHO-KYCKOBAS! | WHOLE-LUMP BEEF | £HE4-E

A NONY®ABPUKAT MACHOI KPYNHOKYCKOBOW MACOKOCTHbIH U3 FOBAMHbI
I & «WEHHbIA» 3AMOPOMKEHHbIH CTB 1020

FROZEN BEEF
bt NECK BONE SSB 1020

(FE0) IRIFARABHIRSRT Al
El#x 1020

NONY®ABPUKAT MACHOW MENKOKYCKOBOW MACOKOCTHbI U3 [0BAAMHbI
«TA30BE/IPEHHBIH HOBbIA» 3AMOPOEHHbIA CTb 1020

FROZEN BEEF
KNEE BONE SSB 1020

ve  (GETER) RIFKIRABHIRZF M
E#7 1020

NONY®ABPUKAT MACHOI KPYNHOKYCKOBOM MACOKOCTHbIH M3 FOBAUHbI
«TPYAHOI» 3AMOPOMEHHDBIA CTB 1020

e FROZEN BEEF

‘_.:_f'_" = m'ﬁﬂ BRISKETBBNE??B1020
. R e - (HgER) @ AAIRA B HIPIR+ Al
Y E#5 1020

NONY®ABPUKAT MACHOI KPYNHOKYCKOBOW MACOKOCTHbIH U3 FOBAMHbI
«CMUHHOI» 3AMOPOKEHHDI CTE 1020

i A ¥ iy FROZEN BEEF
‘/. ' 3 — SPINE BONE SSB 1020
: (E8) REAAREIRNEEM
/ E#x 1020
'

p - . ~ i State Standart e

T CTb 1020 of Belarus 1020 EPR1020
i 3aMOpOEHHbITH* @& Frozen* BB

i Cpok roHocT! ¢ faThl M3roToBrens 12 MecALeB npy Temnepatype xpaHenus Mukyc 18 °C
i ¥ OTHOCUTESIbHOI BRasHoCTH Bo3fyxa (95 — 98) %. Mpu OTCYTCTBUY XONIOAA XPaHEHHIO HE MOANEMMUT. |
H i

E Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
i and a relative humidity of 95-98 %. The product should be stored in the cold only.

P HERRREIAEE 12408, (R Nm18°C,
ERREEE (95-98) %.. TEREAEAIER SR

*YNaKOBBIBAETCA B NOMMITUAIEHOBBI NAKET M NONMNPONMNEHOBIN MELLIOK /
*packed in polybag and polypropylene bag / * FHZBH LSFNER A IS0 8

13



LLEMIbHO-KYCKOBAS! | WHOLE-LUMP BEEF | £HE4-E

NONY®ABPHKAT MACHOW KPYNHOKYCKOBOW MACOKOCTHbIH W3 rOBAAUHbI
«NOACHUYHASA YACTb CMAHHO-NOACHUYHOIO CTOJIBA» 3AMOPOKEHHBIW CTB 1020

FROZEN BEEF
LUMBAR BONE SSB 1020 »
(BRINE) RIENRABHINRFMim

E#r 1020

NONY®ABPHKAT MACHOH KPYNHOKYCKOBOW MACOKOCTHbI U3 rOBAAUHbI
«NOAJIONATOYHBIH» 3AMOPOKEHHDIN CTB 1020

FROZEN BEEF
LUMBAR BONE SSB 1020

(BRTER) QHRKRABIINRF M
E#r 1020

NONY®ABPUKAT MACHOW KPYNHOKYCKOBOW MACOKOCTHbIi U3 FOBAAMHbI Lem=ny
«NEPbEBOH» 3AMOPOEHHDBIW CTb 1020 o~

FROZEN BEEF
FEATHER BONE SSB 1020 e
(PE) RIFKRABHIRST Fm

E#r 1020

NONY®ABPUKAT MACHOI KPYNHOKYCKOBOW MACOKOCTHbIA U3 roBAAHHbI
«PEBEPHbIW>» 3AMOPOEHHBIH CTb 1020

FROZEN BONE-IN
BEEF RIBS SSB 1020

(BIB) BEARP BHPEERS o
E#r 1020

L6 1020 o el 10| ERI00

;
i @ 3amopomenHhbiii* Frozen* R

:
i CpoK rofHocTv ¢ bl uaroTosnenua 12 MecAles npy TemnepaType Xpaxexa munyc 18 °C

| ¥ OTHOCHTENbHOIA BNIAsKHOCTM BO3AyXa (95 — 98) %. lpy OTCYTCTBIN X07I0[1a XPAHEHMIO HE MONEMMT. |
i i

i Shelf life from the date of manufacture: 12 months when stored at a temperature of -18 °C
i and a relative humidity of 95-98 %. The product should be stored in the cold only.

| B HENIRRIINEZ 1208, R NR18°C,
| FERHERE (95-98) %.. ERESHEMIER NS

*yNaKOBbIBAETCA B NONM3TUNEHOBbI MaKeT U MIONMMPONAEHOBbI MLLOK /
*packed in polybag and polypropylene bag / * FR ¥} SSAN B R IF LS 2E
14
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0AOQ «Cnyuruii MACOKOMOMHAT»
Pecnybnuka benapyck, 223610, r. Cnyuk, yn.Tytapuosa, 18
NPUEMHAS:

+375 (1795) 5-52-66, +375 (1795) 4-52-25 (daKc)
e-mail: info@sluckmeat.by

OTAEN B3J:

+375 (1795) 4 56 16
+375 (44) 5310501 [© S = &

e-mail: ved@sluckmeat.by

Slutsk Meat-Processing Plant 0JSC

Republic of Belarus, Minsk Region, 223610, Slutsk, 18 Tutarinova Str.

SECRETARY:

+375 (1795) 5-52-66, +375 (1795) 4-52-25 (fax)
e-mail: info@sluckmeat.by

DEPARTMENT OF FOREIGN TRADE:

+375 (1795) 4 56 16
+375 (46)5310501 B EEH®

e-mail: ved@sluckmeat by

BRI

FHRIRHAT SRSHLE, BN MR223610, BRAREH, MAILEAE18S
EE=:

+375 (1795) 5-52-66, +375 (1795) 4-52-25 (fax)
e-mail: info@sluckmeat.by

FIMEFTALSSER:
+375 (1795) 4 56 16
+375 (44) 5310501 B SIS

e-mail: ved@sluckmeat.by

WWW.SLUCKMEAT.BY
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