Intermarket

Milkiland is an international
diversified dairy producer with the
core operations in the CIS and EU.
Milkiland’s dry dairy products
and cheese are exported to over
30 countries.

The Group’s business is operated
through 10 diary plants in Ukraine,
1in Poland and 2 in Russia.

ISO 22000, FSSC 22000 and
HACCP standards are introduced at
our factories.

The total annual milk processing
capacity of the Group exceeds
1 million tons.

DRY MILK PRODUCTS

- Whole milk _— Skimmed milk Whey Permeate Whey Protein ! Demineralised
b powder 40% b o powder Demineralized Concentrate 80% [Swa's whey powder 40%
Milk fat, % — 25; 26 Milk fat, % - 1,25;1,5 40% Protein, % - 80 | Milkfat,%-1,5
Weight, kg - 25 Weight, kg - 25 Lactose, % - 80 Weight, kg - 15 Weight, kg - 15
Pack - kraft-bag Pack - kraft-bag Weight, kg - 15; 25 Pack - kraft-bag Pack - kraft-bag
=R T Pack - kraft-bag
32002 31003

35001

CHEESE

King Arthur &‘fg Maasdam
Cheese havmg.a pronounced cheese flavor, -& Ly Semi-hard cheese of natural aging. Due to the unusual
nip, and a sourish flavor. SO composition and production technology, Maasdam has a
tis an ideal cheese for pizza, cheese 2 AUAY sweet nutty flavor.
) NS SAURL ' Yy -
starters, salads, sandwiches and canapes, Nl
with a cup of tea or coffee. ‘\\\9 0 y
21320
Ostrower
Fatness, | Weight,| Unitsper | Shelf-life, Storage Semi-hard cheese, produced according to traditional
Arthur % kg pack days conditions recipes. Perfect for a cheese plate and delicious canapes.
21020 | Wheel 45;50% | 7,0-8,0 2 240/180 4.0°C/0.6°C
in fil 7 50% ,0-38, -4..0° ..6° . .
infilm Maasdam,| Fatness, | Weight, | Units per Storage conditions
block Ostrower kg pack
21320 | 205N | 45:50% | 22-4,0 4 240/180 | -4.0°C/0.6°C e
26012 film 45% 34 4 240/180 -4.0°C/0.6°C
21321 | Plock | 5509 | 12-14 12 240/180 | -4.0°C/0.6°C blockin
21700 film 45% 34 4 240/180 -4.0°C/0.6°C

Cream cheese

It's healthy addition to breakfast sandwiches.
Available in six flavors: cream, yogurt, with chives,
with spices, with garlic and with paprika.

Nutwell

Hard cheese «Nutwell» has a rich, cheesy flavor and aroma
of walnut. Perfect for a cheese plate and salads and
delicious canapes.

Product| Cream Fatness, | Weight, Units per Shelf-life, Storage

Weight, | Units per Shelf-life, Storage
cheese % kg pack LEVH conditions

kg pack LEVH conditions

1,6-1,8 6 240/180 |-4.0°C/0.6°C 27002

cup ‘ 19;23% | 0,120 ‘ 6 ‘ 120 ‘ 2.6°C

LACTOSE AND GLUTEN FREE PRODUCTS

Lactose free cheese «LatteR» f mﬂ Lactose-free sweet butter «LatteR»,
with soft creamy taste designed to make dairy products A 82.5% fat

W‘ A 'r_ )
. @é%; available for people with lactose intolerance. =

\

Product | Lactose free | Fatness,| Weight, | Unitsper | Shelf-life, Storage

Product | Lactose-free| Fatness, | Weight, | Units per Storage

code cheese kg pack days conditions

sweet butter % kg pack conditions

21540-14 | wheel in film 50% -4..0°C/0.6°C 41402

1 ‘ 12 ‘ 240/180 foil ‘ 82,5% 0,2 ‘ 30




Intermarket

[} [}
Milkiland o | | Loy | g | e |
Mena cheese plant | | | |
| — L2 Romny dairy plant | | | ||
PL Ostrowia cheese factory | |

Countr i i
Name of the product . .y Trade Mark | Fatness, % | Weight, kg Units per pack peiohtct Shelflite? Storage conditions
of origin pack, kg days
CHEESE
21020 King Arthur Ukraine Dobryana | 45;50% ;'gf;'_‘g block, wheel 24 12-16 240/180 -4.0°C/0.6°C
21030 Smetankovyi Ukraine Dobryana 50% 2,2,6-8 block, wheel 24 12-16 240/180 -4..0°C/0.6°C
21010 Rosiyskyi velykyi Ukraine Dobryana 50% 1'27;_33’2; block, wheel 2;4 14-16 240/180 -4..0°C/0.6°C
21070 Marble Ukraine Dobryana 50% 3,5;6-8 block, wheel 2;4 12-16 240/180 -4..0°C/0..6°C
21040 Vershkovyi Ukraine Dobryana 50% 2,2;6-8 block, wheel 2;4 14-16 240/180 -4..0°C/0..6°C
21050 Hunter Ukraine Dobryana 50% 1,2,6-8 wheel 2 12-16 240/180 -4..0°C/0.6°C
21240 Yanbur Ukraine Dobryana 50% 1,6-1,8 ball 6 9,6-14,4 240/180 -4..0°C/0..6°C
21300 Hollandskyi Ukraine Dobryana 50% 1,6-1,8 ball 6 10,8-13,8 240/180 -4..0°C/0..6°C
21250 Oldermani Ukraine Dobryana 50% 1,0-1,4 block 5 5-7 240/180 -4..0°C/0..6°C
21260 Cachiotto Ukraine Dobryana 50% 1,0-1,4 block 5 5-7 240/180 -4..0°C/0.6°C
21280 Gouda Ukraine Dobryana 50% 1,0-2,5 block 12 12-15 240/ 180 -4..0°C/0.6°C
21270 Edam Ukraine Dobryana 50% 1,0-2,5 block 12 12-15 240/180 -4..0°C/0..6°C
21610 Nutwell Ukraine Dobryana 50% 1,6-1,8 ball 6 9,6-14,4 240/180 -4..0°C/0..6°C
21321 King Arthur LPJ‘I’(LZT:; gitt;?;;l:; 45% 34 block 4 136 240/ 180 ~4.0°C/0.6°C
21700 Ostrower Poland Ostrowia 45% 34 block 4 13,6 240/180 -4..0°C/0.6°C
26012 Maazdam B‘l’(';’l‘:é g:,g?;gﬁ; 45% 34 block 4 13,6 240/180 ~4.0°C/0.6°C
26010 Gauda Bf;:‘:é gzg‘:)‘/’:s; 45;50% 25 block 6 15 240/180 -4.0°C/0.6°C
. Poland/ Ostrowia/ . 2,5/ 5 o o
21290 Hollandskyi et Dobryana 45; 50% 1823 block/ball 6 15/10,8-13,0 240/180 -4.0°C/0.6°C
SOFT CHEESE
23117 | Mozzarella | Ukraine | Dobryana | 40% | 1 | block | 6 | 6 360/ 180 | -18.-12°C/-4..0°C
GLAZED CHEESE
17117 | Glazed cheese (6 tastes) | Ukraine | Dobryana | 15% | 0,036 | flow pack | 40 | 14 180/120 | -25°C/-18°C
CREAM CHEESE
27002 | Cream cheese (6 tastes) | Poland | Ostrowia | 19;23% | 0,12 | cup | 6 | 0,72 120 | 2.6°C
LACTOSE AND GLUTEN FREE PRODUCTS
21540-14 Cheese Ukraine LatteR 50% 1 wheel in film 12 3 240/ 180 -4..0°C/0..6°C
41402 Butter Ukraine LatteR 82,5% 0,2 foil 30 6 360 -18°C
41402/1 Butter Ukraine LatteR 82,5% 20 box 1 20 360 ~18.-12°C
BUTTER
41120 | Butter 72,5% monolith | Ukraine Dobryana 72,5% 20 box 1 20 360 -18.-12°C
41134 | Butter 82,5% monolith Ukraine Dobryana 82,5% 20 box 1 20 360 -18.-12°C
41104 Butter 72,5% Ukraine Dobryana 72,5% 0,2 foil 30 6 360 -18°C
41123 Butter 82,5% Ukraine Dobryana 82,5% 0,2 foil 30 6 360 -18°C
DRY MILK PRODUCTS
DWP/ Demineralised ) s N
35001 whey powder Ukraine Milkiland max 1,5% 25 kraft-bag 1 25,0 240 0..20°C
31003 | MP/Skimmedmilk | e | wilkiland | max125% | 25 kraft-bag 1 25,0 540 0.25°C
powder
31001 | SMP/Skimmed milk Ukraine Milkiland | max 1,5% 25 kraft-bag 1 25,0 540 0.25°C
powder
32002 | WMP/Whole milk Ukraine Milkiland 25;26% 25 kraft-bag 1 25,0 360 0.25°C
powder
37001 Wiy (RemIEEe Poland Milkiland | max2% | 1525 e 1 15: 25 360 0.25°C
Demineralized 40%
WPC80/ Whey Protein o
25 o 25,0 ..25°
36001 Concentrate 80% Poland Milkiland max 8% kraft-bag 1 720 0..25°C
d an o % 8 044 369 08
9, Bo 0 eb € exporta d.co
P.O. Bo 0 0 0 e a 0




