T30B «lmnepis }l{upiﬁ»
11C « 7mperia Zhyrw»

MU POBUMO 3 JIIOBOB'I0 TE, 110 JIIOBUMO!
WE DO WITH LOVE WHAT WE LOVE!




T30B «IMmnepisa »xupiB» NpOTAroM JBOX AEeCATKIB POKIB €
HaJidHUM BUPOGHUKOM MaprapuvHoOBOI Ta XHUpOBoOI
NpoAYyKLil, 4K A/ KIHLEeBOro CHoXuBada, Tak i anada
MPOMUCJIOBOCTi. ACOpPTUMEHT KOMIaHii BKJIIOYaE B cebe M'siki
MaprapuHH, CTOJIOBI MaprapuHU-MOHOJIITH, MaprapyuHHy A
JIMCTKOBOTO TICTa, @ TAKOK KOHAUTEPCHKI Ta TPOMIiYHI XXKUPH,
3aMiHHUKH MOJIOYHUX )KUPIB.

Jlist BUpOGHUKIB XJ1i606y/109HO1, KOHAUTEPCHKOI, MOJIOYHOI
rajysei, Halla KOMIaHisA NPONOHY€E WHUPOKUHA aCOPTUMEHT
MaprapuHiB Ta XHpiB 6€3 BMiCTy TpaHC-i30MepHUX XKUPHUX
KHUCJOT. MM BCTAHOBJIIOEMO BMCOKi CTaHZApPTH fAKOCTI Ta
Ge3neKH /s CBOEI MPOAYKIii i BMpaBHO iM BinoBifaeMmo. Mu
MOCTif{HO MpaIloeMO, 11106 BUIIPABJAATH JOBipY CIOXXUBAYiB i
B/IOCKOHAJIMTH KOHTPOJIb fIKOCTi. Bcs mpogpykuia ceptudi-
KOBaHa 3TiJJHO 3 MDXXHapOJHOI CUCTEMOI0 MeHeIKMeHTY
6e3nevyHocTi npoAykTiB xapuyBaHHs SO 22000. 3aBasku
KOMIIJIEKCHOMY KOHTPOJIIO CUPOBHMHHU i BUPOGHHMYHX IpPO-
LleciB, a TAaKOXX NOCTIMHUMHU iHHOBALiIMM Ta NepesjOBUMH
TEXHOJIOT{SIMM BUPOOHUIITBA, MU FapaHTYEMO BUCOKY SIKICThb
KO>HOT'0 BUY TPOAYKLIL

OauH i3 OCHOBHUX MPUHLMIIB poGOTH HalIOl KOMMaHIl —
IHAUBiAyaAbHUHN MiAXiZ 10 KOXKHOTO KJIiEHTA.

Empire of Fats LLC has been a reliable producer of margarine
and fat products for both the final consumer and the industry
for two decades. The company's range includes soft
margarines, monolithic table margarines, puff pastry
margarines, as well as confectionery and tropical fats, milk fat
substitutes.

For manufacturers of bakery, confectionery, dairy industries,
our company offers a wide range of margarines and fats
without trans-isomeric fatty acids. We set high standards of
quality and safety for our products and skillfully meet them.
We are constantly working to justify consumer confidence and
improve quality control. All products are certified in
accordance with the international food safety management
system [SO 22000. Thanks to comprehensive control of raw
materials and production processes, as well as constant
innovation and advanced production technologies, we
guarantee the high quality of each type of product.

One of the main principles of our company is an individual
approachto each client.




~ Maselko

MACJIO POCJIMHHE M'AIKE

BUroToBJieHO i3 BUCOKOSIKICHUX POCIMHHUX OJ1iH, 1110 He MiCTATb TpaHcizoMepiB, KoHcepBaHTiB Ta 'MO.

MACJIO POCJIMHHE M'IKE - ue a6cosarorHo HOBHUH 3a
TEXHOJIOI‘iE}O BUTI'OTOBJIEHHA Ta CBO'I'MI/I CIIO’KUBYHUMHU BJia-
CTUBOCTAMMU IIPOAYKT Ha YKPAIHCbKOMY PUHKY.

Ile - 3/I0POBUM, YECHUM nmpoAyKT, BMICT SIKOTO MOBHICTIO
BiJNOBi/lae CKJIa/ly, BHHECEHOMY Ha eTHKETKY.

lle - yHiBepca/sbHUH NPOAYKT, 1110 BAKOPHUCTOBYETLCH SIK AJ151
HaMa3yBaHHs Ha xJ1i6, Tak i AJis1 NpUroTyBaHHSA ki Ta
BUITIYKH.

e - nerkuii BuGip [/ THX, XTO IIYKa€e 3/10pOBY aJbTe-
pHATUBY BepLIKOBOMY MacJy.

Lle - yHika/JibHUM CMaK, MOEAHAHUH 3 MPUPO/IOL0, TA BiIUYTTS
JIETKOCTI Ha I[iJIM ¥ IeHb.

MACJIO POCJ/IMHHE M'AIKE 72,3%

6€3 JIAKTO3H Ta MOJIOKa

IlepeBarmu:

- AGCOJIIOTHO 3ZJ0pPOBUH NPOLYKT

- lieTnyHum

- Jlerko 3aCBOIOETHCA OPraHi3MOM JIIOJUHU
- be3 koHCepBaHTIB

- bes xonectepuny

- be3 moTeny

- Be3 uykpy

- bes asieprenis

- Be3 MoJ10Ka Ta MOJIOYHUX IPOAYKTIB

MACJIO POCJIMHHE M'SIKE 82,5%
3 MOpCbKOIo ciyito, Omega 3 & 6

Maca HeTTO 225r Maca HeTTo 225r
KinpkicTb B ynakoBui (wr.) 12 KinekicTe B ynakoBui (uwr.) 12
Bara ynakoBkH (kr) 2,7 Bara ynakoBkH (kr) 2,7
Tepmin npuaaTHOCTI 120 ni6 Tepmin npuaaTHoCTI 120 ni6
[Tpux-koa: M Tpux-Koa:
ToBapy 4820112970994 ToBapy 4820112971021
yHNaKOBKH 4820112970987 yHaKOBKH 4820112971014

Maselko
AC/I0 POC/TMHHE

ABCONKOTAO
300POBHIA NPOA/KT®




~ Maselko

SOFT VEGETABLE OIL

Made from high quality vegetable oils that do not contain trans isomers, preservatives and GMOs.

SOFT VEGETABLE OIL is a completely NEW product on the
Ukrainian market in terms of manufacturing technology and its

consumer properties.

This is a HEALTHY, HONEST product, the content of which fully
corresponds to the composition on the label.

It is a universal product used both for spreading on bread and

for cookingand baking.

This is an easy choice for those looking for a healthy alternative

tobutter.

It is a unique taste combined with nature and a feeling of
lightness for the whole day.

SOFT VEGETABLE OIL 72.3%

without lactose and milk

Net weight 225¢g
Quantity in packing (pieces) 12
Packaging weight (kg) 2,7
Expiration date 120 days
Bar code:
Goods 4820112970994
packaging 4820112970987

ABCONKOTAO
300POBHIA NPOA/KT®

Maselko
MACNO POC/MHHE

Advantages:

- Absolutely healthy product
- Dietary

- Easily absorbed

- No preservatives

- Cholesterol free

- Gluten free

- Without sugar

- Allergen free

- Without milk and dairy products

SOFT VEGETABLE OIL 82.5%
with sea salt, Omega 3 & 6

Net weight 225¢g
Quantity in packing (pieces) 12
Packaging weight (kg) 2,7
Expiration date 120 days
Bar code:
Goods 4820112971021
packaging 4820112971014




™ ako

npocmo Hamadxic!
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MAPTAPUHHU M'AKI BYTEPBEPO/HI

BHUKOPHCTOBYIOThCS /11 HAMa3yBaHHs Ha XJ1i6, IPUrOTYBaHHS Pi3HOMaHITHUX CTPaB, CMaXKEHHS Ta BUIIIKaHHS.

M'aki maprapuau TM Mako - 1ie HaTypaJibHi POCJUHHI NPOAYKTH [IJis II0JE€HHOTO BXXUTKY, B OCHOBI SIKUX - IO€JHAHHSA
SIKICHUX POCJIMHHUX 0JIill Ta BOJU.

IlepeBaru:
- 3aBJAKH CBOEMY POCIMHHOMY CKJaLY, - barari BiTamiHamu: A, D, E Ta iHIIMMU KOpUCHUMU
JIETKO 3aCBOIOKOTLCA OPraHizsMoM; peYoBHUHaAMHU;
- He MICTATb X0JIeCTepPUHY; - MalOTb TPUBAJilINYI TepMiH 36epiraHHs, 3aBASAKU
BiZICYTHOCTI y CKJIa/li TBADUHHUX KUPIB;
- IicHi;
- Di€ETUYHI;
- JIETKO HaMalllyI0ThCs Ha XJ1i6 NpsAMo
i3 X0JI0AWJIbHUKA; - 3py4Hi y Bu6opi yepes pisHOMaHiTHiCTb pacyBaHHS

MaprapuH M'aKUiA HU3bKOKaJIopiiiHuil «Hixkauii 25%» 3 BiTaminamu A ta E

sl TUX, XTO X04e 3aBXK/1 3a/1MAaTUCh Y GopMi i cTeKUTBh 3a diryporo
Haiikpalile cMakye y o€/JHaHHI 3 XJi6LIMH, KpEKepPOM, BUCIBKOBUM XJ1i60M, a TAKOXK Y AIETUUHUX TapHipax.

Bara oguHumi 250r 500r 700 r
W Tpux-KoA 4820112970871 4820112970895 4820112970734 o cM(],kO
v’f \-\mmu?.'s%
TapHa ynakoBka rodposuk e.
lITpux-koz,
rodposiyKa 4820112970925 4820112970949 4820112970727 }
KinpkicTb ofMHULB &
B roposAUKy 12 wr aﬁf
Maca HeTTO
rodposimuKa 3,00 xr 6,00 kr 8,40 kr

Jl1s TUX, XTO 060XKHIOE 6y Tep6pPOJH - CTBOPEHUM

MaprapuH M'siKkuil HU3bKoOKaJIopiiHui «ByTep6poaunii 40%» 3 MOPCbKOI Ciyio i BiTamiHamu A, E Ta D

Maprapun M'skuil «Bytep6poguuii 40%» onmoMoke po3novyaTH JeHb NO3UTUBHO, a/)Ke HOoro JIerko HaMasaTH Ha XJIi6 mpocTo i3
XOJIOJUJIbHUKA. [leaslbHO MOEAHYETHCS 31 CMAKOM CBiXOro X/116a, a 36araueHa MOPCbKOI0 C/L/II0 pelenTypa 3a6e3neyuThb OpraHism

JIeHHOI0 HOpMOI0 Hojy, MOTPi6HMMH MiHepasaMM Ta pedoBUHaMH. Halikpaule cMakye Ha HaWpisHOMaHiTHiMX 6yTepbpojax,
ceH/iBiyax Ta Gyprepax.

Bara ogunuri 250r 500r 700 r - —
llTpyx-Koz 4820112970888 | 4820112970901 | 4820112970758 & gNLako N
L4 ”’ Eyrepﬁpuumu l\m’.

TapHa ynakoBka rodpposuHK 0‘\5 s 2

rgggg;;;@a 4820112970932 | 4820112970956 | 4820112970741 /P

KinbkicTb oguanIbL 12 N ’; 0"

B rodpOAIHUKY wr "

Maca HeTTO WM

rodposiyKa 3,00 kr 6,00 kr 8,40 kr

HesamiHHU# 10 CHiZJaHKY - MaprapuH M'sKMA HU3bKOKaJIopiiiHuil «®ipmoBuii 50%» 3 Bitaminamu A, E Ta D

3aBAsAKH MPUEMHOMY HaCHYeHOMY CMaKy Ta apoMaTy HalKpallie NiJXoAUTb /A rapHipiB. HoBa BLockoHa/leHa pelienTypa 3a6be3neyye
BiZAMiHHY fIKiCTb Ta yHiBepca/bHiCTh BUKOpHUCcTaHHA. HaliBuia sikicTe M'sikoro Mmaprapuny «®ipmosuit 50%» noejHyeTbCs 3 Horo
XapyoBOIO LIiHHICTI0, 3aB/ISIKM HAssBHOCTi oMera-3 )KUPHUX KUCJIOT Ta BMicTy LliHHUX BiTaMiHiB A, E Ta D. M'siko-BepLIIKOBUH Ha CMaK, BiH
ileaJIbHO MiAXOAUTB JJI TAPHIPiB Ha CHIAHOK, @ TAKOXK /1J11 BUIIIKAHHS, TYLIKYBAaHHA, CMa)KeHHA Ta IHIIUX KyJIIHAapHUX Lle/leBpiB.

Bara oguHuni 500 r )
I TpUx-Koz 4820112970918 -m‘ N
Oipgavh ST
TapHa ynakoBKa rodposiuK
LITpux-koz,
rodposiuyka 4820112970963
KisibKicTb oUHUIb ",
B ro$posiLUKy 12 wr %w
Maca HeTTO 6.00
rodpposirka UL KD
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SOFT SANDWICH MARGARINS
Used for spreading on bread, cooking a variety of dishes, frying and baking.

TM Mako soft margarines are natural vegetable products for daily use, based on a combination of quality vegetable oils
and water.

Advantages:

- Due to its plant composition, easily absorbed by the body; - rich in vitamins: A, D, E and other nutrients;

- do not contain cholesterol; - have a longer shelf life due to the absence of animal fats;
- Letten; - dietary;

- easily spread on bread directly from the refrigerator; - easy to choose due to the variety of packaging

Soft low-calorie margarine «Tender 25%» with vitamins A and E

For those who always want to stay in shape and watch the figure
It tastes best in combination with bread, crackers, bran bread, as well as in dietary side dishes.

Unit weight 250 g 500¢g 700 g
Bar code: 4820112970871 4820112970895 4820112970734 CNL%;&?&‘,_,
Hiphwh 224
Packaging corrugated box

Bar code of a
corrugated box 4820112970925 | 4820112970949 | 4820112970727

— &
Number of units in o
the corrugated box 12 pes a
Net weight of the 3,00 ke 6,00 kg 8,40 kg

corrugated box

For those who love sandwiches - created a
soft low-calorie margarine «Sandwich 40%» with sea salt and vitamins A, E and D

Soft margarine "Sandwich 40%" will help to start the day positively, because itis easy to spread on bread just from the refrigerator. [ deally
combined with the taste of fresh bread, and enriched with sea salt recipe will provide the body with a daily amount of iodine, the
necessary minerals and substances. It tastes best on a variety of sandwiches, sandwiches and burgers.

Unit weight 250 g 500¢g 700 g
Bar code: 4820112970888 4820112970901 4820112970758 "g"é“ M”ko °
4 - "" Eymoﬁpnp.\wm WA
Packaging corrugated box . .
A 4820112970932 | 4820112970956 | 4820112970741 ©
Number of units in 12 pes )
the corrugate(fi box P Pt B
Net weight of the
corrugated box 3,00 kg 6,00 kg 8,40 kg

Indispensable for breakfast - soft low-calorie margarine «Brand 50%>» with vitamins A, E and D

Due to its pleasant rich taste and aroma, it is best suited for side dishes. The new improved formulation provides excellent quality and
versatility of use. The highest quality of soft margarine "Brand 50%" is combined with its nutritional value, due to the presence of omega-
3 fatty acids and the content of valuable vitamins A, E and D. Soft-creamy to taste, it is ideal for side dishes for breakfast, as well as for
baking, stewing, frying and other culinary masterpieces.

Unit weight 500¢ T
Bar code: 4820112970918 ako N
Oipyomh 3%
Packaging corrugated box

cfg{,gg;igdoggx 4820112970963
Number of units in 12 g,
the corrugated box pes Mm

Net weight of the
corrugated box 6,00 kg




CMaké

COYCHU TOMATHI

[1easpHa OCHOBA /151 IPUTOTYBaHHSA OY/Ab-SIKUX CTPaB

IlepeBaru:

- 100% HaTypa/IbHUH NIPOAYKT;

- yIIaKOBaHi B €K0JIOr{4HY CKJIO-6aHKY;
- BE3 6apBHUKIB;

- BE3 koHCcepBaHTIB;

- BUTOTOBJIEHI 3 BiZIGipHOT CUPOBUHUY;

- KopHucHi BiTamiHamu C, 3-kapoTuHoM, PP, B,, B,, MikpoesiemeHTaMy, JlikolleHOM, CEPOTOHIHOM

Coyc «Cauebesi» - sSICKpaBUUM NMpeACTaBHUK Tpy-
3UHCbKOI KyXHi, AKMH KOPHUCTYETbCA BEJIUKUM
nonuToM. ToMaTHa nacta, 4u6yJisi, COJ0AKUM epeLb
Ta YaCHUK y NO€JHAHI 3 3aHallHUMHU KPOIIOM,
6a3uJIiKOM, KOpiaHJpOM HaMKpalle CMaKymTb 3i
CMa)eHUM YU 3ale4yeHUM M'fCOM, NMeJbMeHsIMH,
NepUIMMU i TYIIKOBaHMMHU CTPaBaMH.

Coyc «YkpaiHcbkUM «KeTda» - ofMH 3 Halb6inbL
ACKpaBUX Ta NOMNYJAPHUX NpeJCTaBHUKIB cepej
rOTOBUX COYCiB. /lo CK/1a/y BKJIIOYeH] HaTypaJsbHIi Ta
Jo6ipHI mpoAyKTH, cepes SKHUX, cylieHi oBoui:
nepelb, YaCHUK, IUOy/asd Ta iHII, a TakoX HiXHa
TOMaTHa acTta. PekoMeH yeThbco A/ IPUTOTYBaHHA
JIOMallHbOro 6GopIly, K Ao6aBKa J0 NeJbMeHiB,
a TaKOX fIK IPUIpaBa [0 OBOUIB Ta M'sica Ha IpuJi.
3aBAsKM M'SIKOMY CMakKy, CTaHe TiZjHOI0 3aMiHOM0
TPaAULiHHOI0 KETYYIY.

Coyc «KpacHogapcbkuit ¢ipMoBuUil» € 0OJHUM 3
Halbi/JbIl MONy/JAPHUX COYCiB AJisI MPUTOTYBaHHS
cTpaB. BiH ckJ1afaeThbcsA 3 TOMAaTHOI IACTH, IPAHOLILIB
Ta fA6JYyYHOro MIOpe — Ma€ XapaKTepHUH KHCJIO-
COJIOJAKHUM CMaK, IKMH BiAMiHHO JONOBHIOE
npurotoBaHi crpaBu. Coyc «KpacHozapcbkui
dipMoBUit» JOMOBHUThL CMaK pPi3HUX BUJIB M'sica,
JUYMHH, pUOH, a TaKoX HOro MoOXHa JA0JaTH fK
3alpaBKYy B KJIACHYHUH YKpaiHCbKUH 6opll,

Coyc «YkpaiHcbkuii» - TpajuliiiHa npunpasa o
KJaCMYHUX BITYU3HAHUX CTpaB. ToMaTHa MmacTa Ta
Jlerka KUCJMHKa f6Jy4YHOro mniope J0Ja€ CTpaBaM
NPUEMHOTO Ta BUIIYKAaHOTO CMakKy. A BAa/o mifi-
O6paHUil GyKeT crHelill JJOMOBHIOE KOXHY CTpaBy
HENOBTOPHUM i ICKpaBUM apoMaTOM. Yce 1ie poGUTh
coyc «YKpalHCbKHH» HaWKpallUM BUOGOpPOM JJif
roCHO/JiMHI, Ika 6a)kae 3BapUTH 6OpIL [MO-HOBOMY,
a TAaKOX [/ THX, XTO BifiJa€ MepeBary cTpaBaM 3
oBouiB. Moro gosawTh 40 Gopuy, roay6Lis,
TYLIKOBAHOTO M'sica, KBacoJIi.

Maca HeTTO, kr 475
JliniiHi po3mipy, Mm 75*75*%140
KinpkicTb 12
B YNaKoBLj (wuT.)
Bara ynakoBku (xr)
Tepmin
HpH,ELaTl-II)OCTi (mic.) 36
ITpux-KoA ToBapy: 4820112970840
Maca HeTTO, kr 475
JliniiiHi po3mipu, Mm 75*75%140
KinbkicTb 12
B YNaKOBL (1uT.)
Bara ynakoBk# (xr)
TepMiH 36
NpPUJATHOCTI (Mic.)
LITpux-KoZ ToBapy: 4820112970833
Maca HeTTo, Kr 475
JliniiiHi po3Mipy, Mm 75*75*%140
KinbkicTb 12
B YNaKoBLj (wT.)
Bara ynakoBku (xr)
TepMiH 36
NPUAATHOCTI (Mic.)
llITpux-Koz TOBapy: 4820112970864
Maca HeTTO, kr 475
JlinifHi po3mipy, MM 75*75*140
KinbkicTb 12
B yNaKOBL (1uT.)
Bara ynakoBkH (xr)
TepMiH
l'lpPl,CLaTl]-I)OCTi (mic.) 36
IlITpux-KoA ToBapy: 4820112970857

CMa ko

KPACHO[APCEKMIA
BIPMOBIH




CMaké

TOMATO SAUCE
The perfect base for cooking any dish

Advantages:

- 100% natural product;

- packed in ecological glass jar;
- WITHOUT dyes;

- WITHOUT preservatives;

- made of selected raw materials;

- useful vitamins C, B-carotene, PP1, B1, B2, trace elements, lycopene, serotonin.

Satsebeli sauce is a bright representative of Georgian
cuisine, which is in great demand. Tomato paste,
onions, sweet peppers and garlic in combination with
fragrant dill, basil, coriander taste best with fried or
baked meat, dumplings, firstand stews.

Ukrainian Ketcha sauce is one of the brightest and
most popular representatives among ready-made
sauces. The composition includes natural and selected
products, including dried vegetables: peppers,
garlic, onions and others, as well as tender tomato
paste. It is recommended for home-made borscht as
an addition to dumplings, as well as a seasoning for
grilled vegetables and meat. Due to its mild taste, it
will be aworthy replacement for traditional ketchup.

Krasnodar branded sauce is one of the most popular
sauces for cooking. It consists of tomato paste,
spices and apple puree - has a characteristic sweetand
sour taste, which perfectly complements the cooked
dishes. Krasnodar brandy sauce will complement the
taste of different types of meat, game, fish, and it can
also be added as a dressing to a classic Ukrainian
borsch.

Ukrainian sauce is a traditional seasoning for classic
domestic dishes. Tomato paste and light sourness of
apple puree give the dishes a pleasant and delicious
taste. A well-chosen bouquet of spices complements
each dish with a unique and bright aroma. All this
makes the sauce "Ukrainian" the best choice for the
hostess who wants to cook borsch in a new way, as
well as for those who prefer vegetable dishes.
Itis added to borscht, cabbage rolls, stews, beans.

Net weight, kg 475
Linear
dimensions, mm 75*75*140
Quantity in packing 12
(pieces)
Package weight (kg)
Expiration date (month) 36
Product barcode: 4820112970840
Net weight, kg 475
Linear
dimensions, mm 75*75%140
Quantity in packing 12
(pieces)
Package weight (kg)
Expiration date (month) 36
Product barcode: 4820112970833
Net weight, kg 475
Linear
dimensions, mm 75*75*140
Quantity in packing 12
(pieces)
Package weight (kg)
Expiration date (month) 36
Product barcode: 4820112970864
Net weight, kg 475
Linear
dimensions, mm 75*75%140
Quantity in packing 12
(pieces)
Package weight (kg)
Expiration date (month) 36
Product barcode: 4820112970857

CMH ko

KPACHO[APCEKMIA
BIPMOBIH




™ Ogom

Maprapunu ctosioBi npezcrtasJeni B Tpbox KaTeropisix LOREN ECONOM, LOREN STANDART, LOREN PREMIUM

MaprapuHu AJi IPOMMCJI0BOCTI

MaprapuHHU AJ1s1 IMCTKOBOTO TiCTa
MaprapuH pigkuii

MaprapuH pigunnuii (PALM FREE)

CnenjiasizoBaHi >Kupu

- XKup konguTepcbkuit 3aranbHoro npusHadeHHs «KLOREN lopTeHidr 99,7 %»

- XKup KoHAUTEpPCbKUH AJI MOKOoJIaAHUX BUPO6iB, nykepok «LOREN Kongurepcbkuii 99,7 %»
- Xup kyninapuuit "LOREN ®pitiopuuit 99,7%"

- XKup xkonguTepcbKui AJd Moao4yHUX MpoAyKTiB «LOREN 3MX 99,7%»

- up xongutepcbkuii «KLOREN a1 HaunHOK 99,7 %»

- XKup xonputepcokuit «KLOREN st Badean 99,7%»

TpomniyHi >kxupu (BJIacCHHUI iMIIOPT)

P/IB nasibMoBa oJtist

P/IB nanbMoBU cTeapuH

P/IB xokocoBa oJiist

3aMiHHHK KakKao-MacJa JIAYpPUHOBOI'O Ta HEJIAYPUHOBOI'O TUIlY




™ Ogom

Margarines are presented in three categories LOREN ECONOM, LOREN STANDART, LOREN PREMIUM

Margarines for industry

Margarines for puff pastry
Liquid margarine

Liquid margarine (PALM FREE)

Specialized fats

- Confectionery fat of general purpose «LOREN Shortening 99,7%»

- Confectionery fat for chocolate products, «<LOREN Confectionery 99.7%» candies
- Cooking fat «LOREN Frying 99,7%»

- Confectionery fat for dairy products «LOREN Milk Fat Replacer 99,7%»

- Confectionery fat «<LOREN for stuffings of 99,7%»

- Confectionery fat «LOREN for waffles 99,7%»

Tropical fats (own import)

RBD palm oil
RBD palm stearin
RBD coconut oil

Substitute of cocoa butter of lauric and non lauric type (CBS or CBR)




Lo

econom

LOREN ECONOM T

Maprapus M’ sskuii «LOREN Hixkaui 25%»
[Ipy3HavYeHUH 151 BUTOTOBJIEHHS HU3bKOXKUPHUX KOHAUTEPCHKUX BUPOGiB, 60pOIIHAHUX KOHAUTEPCHKHUX i X/1i606y/I04HUX BUPOOIB.
IneanbHe CinBBiIHOIIIEHHHS «IliHA-AKICTb».

I'/sa13 kr/20 kr. TepmiH 36epiranHdsa 180 fxi6.

HaliMeHyBaHHA MOKa3HUKa [TapameTpu MeTo/ KOHTPOJIIO

MacoBa yacTka xkupy, % 25 JCTY 4463

MacoBa yacTka BOJIOTY Ta

JIETKUX peYoBUH, % 74,98 ACTY 4463
[lepekocuiHe YHUCIIO y XKHUPI, 5
BH/IIJIEHOTO 3 MaprapuHy, JCTY 4463
1/20 MMoJIb /KT, 10
TeMl'[E?paTypa TA1aBJIEHHA XKHDY, 25,0 - 36,0 JICTY 4463
BH/liJIeHOT0 3 Maprapuy, "C
Bwmic e ine i
MICT TBepAuX TpULIiLepu/iB 717 JICTY 4463

npu 20 °C, %

JCTY ISO 5508

BwmicT TpaHcizomepiB 110, %. 2 JICTY 30418

MaprapuH crosioBuid <KLOREN Bytep6poauuii 40%»

[IlupoKO BUKOPUCTOBYETHCS B XJ1i60IeKapCbKOMY BUPOOHHIITBI Ta KysIiHapil.
I'/s1 13 kr/20 kr. TepmiH 36epiranns 220 fi6.

HaliMeHyBaHHA MOKa3HUKa [TapameTpu MeToz KOHTPOJII0
MacoBa yacTtka xkupy, % 40 JCTY 4463
MacoBa 4yacTka BOJ‘I(;FPI Ta 59,2 JICTY 4463
JIETKUX PEYOBUH, %
[TepekocuiHe YUCIIO Y XKHUPI, 5
BU/IIJIEHOTO 3 MaprapuHy, JCTY 4463
1/20 mmoub/KT, 10
TeMnefpaTypa N1aBJ/IEHHA XKHDY, 27.0-38,0 JCTY 4463
BU/JliJleHOTO 3 Maprapuny, ‘C
BMmicT TBepAMX TpUrIinepuais
- CTY 4463
npu 20 °C, % 17 -28 A
Bwmict TpaHcizomepiB 110, %. 2 AE[Z};;S’ﬁ)zigS

MaprapuH crosimyHuii «LOREN Crostnunuii 60%»

[Ipyu3HayeHUH [Jisi BUTOTOBJIEHHS XJi606YJIO0YHHUX BHUPOGIB Ta iHIIMX KOHAUTEPCHbKHUX BUPO6iB. BUKOPHUCTOBYETHCS AJIA
BUPOGHULTBA HU3bKOKAJOPIHHOTO NeYyMBa Ta iHIIMX GOPOLIHSHUX BUPOGIB. PEKOMEHAYEThCS JJis NPUTOTYBaHHs 3aBapHOTO
HamniBpabpuKary.

I'/s113 kr/20 xr. Tepmin 36epiranns 240 gi6.

HalimeHyBaHHs MOKa3HUKaA [lapameTpu MeToz KOHTpPOJIIO
MacoBa yacTka xkupy, % 60 JCTY 4463
Macosa 4yacTka BOJI(())FI/I Ta 39,4 JICTY 4463
JIETKUX pe40BUH, %
[lepexkocu/iHe YHUCJIO Y KHUPI, 5
BU/IIJIEHOTO 3 MaprapuHy, JCTY 4463
1/20 MMoOJIb /KT, 10
TeMne?paTypa N/IaBJIeHHS XHDY, 27.0-38,0 JICTY 4463
BH/IiJIeHOTO 3 MaprapuHy, "C
BMmicT TBepAMX TpUIIIiLlepUAIB
pA P Hepua 17 -28 JCTY 4463

npu 20 °C, %

JCTY ISO 5508

BwmicT TpaHcizomepis 0, %. 2 JICTY 30418
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LOREN ECONOM
Margarine soft «<LOREN Nizhnyi 25%»

It is intended for production of low-fat confectionery, flour confectionery and bakery products. The ideal price-quality ratio.
G /113 kg /20kg. Shelflife 180 days.

Characteristic Parameters Control method
Mass fraction of fat,% 25 DSTU 4463
Mass fraFtlon of moisture and 74,98 DSTU 4463
volatile substances,%
The peroxide value in the fat 5
isolated from margarine, DSTU 4463
1 /20 mmol / kg, 10
Melting point of fat extracted 25,0 - 36,0 DSTU 4463
from margarine, °C
The content of solid
triglycerides at 20 °C,% 7-17 DSTU 4463
The content of trans isomers 2 DSTU ISO 5508
up to,%. DSTU 30418

Margarine table «kLOREN Buterbrodnyi 40%»
Widely used in baking and cooking.
G /1,10 or 20 kg. Shelf life 220 days.

Characteristic Parameters Control method
Mass fraction of fat,% 40 DSTU 4463
Mass fraction of moisture and
volatile substances,% 59,2 DSTU 4463
The peroxide value in the fat 5
isolated from margarine, DSTU 4463
1 /20 mmol / kg, 10
Melti int of f:
elting point o a_t exEracted 27.0-380 DSTU 4463
from margarine, °C
The content of solid
triglycerides at 20 °C,% 17-28 DSTU 4463
The content of trans isomers 2 DSTU ISO 5508
up to,%. DSTU 30418

Margarine table «<LOREN Stolychnyi 60%»

Designed for the manufacture of bakery products and other confectionery. Used for the production of low-calorie cookies and other flour
products. Itis recommended for preparation of custard semi-finished product.
G /1,10 or 20 kg. Shelflife 240 days.

Characteristic Parameters Control method
Mass fraction of fat,% 60 DSTU 4463
Mass fraFtion of moisture and 394 DSTU 4463
volatile substances,%
The peroxide value in the fat 5
isolated from margarine, DSTU 4463
1 /20 mmol / kg, 10
Melti int of fat extracted
elting point o a. exarac e 27.0-380 DSTU 4463
from margarine, °C
The content of solid
triglycerides at 20 °C,% 17-28 DSTU 4463
The content of trans isomers 2 DSTU ISO 5508
up t0,%. DSTU 30418
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MaprapuH crosioBuii «LOREN CoHsunui 72%»

[Ipu3HayeHUH /J1s1 BATOTOBJIEHHS BUPOOIB i3 MiCOYHOrOo TicTa ycix BUAiB: MiCOYHOT0 NMe4YKBa, MiCOYHUX HaniBpabpHUKaTiB, TiCTeYOK, KEKCIB Ta IHIINX
KOHAUTEPCbKUX BUPOGiB. Takoxx 3aBapHUX TiCTEYOK, THUMY "eKJep'. 3a paXyHOK 3MeHIIEHOro BMICTy >XHUPiB, J03BOJIA€ 3MEHIIUTH BUTPATH, He
BTpaTUTUBLIY B AKOCTi. /51, 10 a60 20 k. TepMiH 36epiranHs 240 ai6.

HaliMeHyBaHHs oKa3HMKa [MapameTpu MeTo/ KOHTPOJIIO

MacoBa yacTka xupy, % 72 JCTY 4463
MacoBa 4acTKa BOJIOTH Ta
JIETKHMX pe4OBHH, % 27,5 ACTY 4463
[TepekocH/iHe YUCIIO Y XKUPi, BUJiJIEHOTO 5
3 MaprapuHy, 1/20 MMoJib/Kr, 10 ACTY 4463
Temngpa'rypa TUIABACHHS JKHDY, 27.0-38,0 JICTY 4463
BU/JisleHOr0 3 Maprapuny, ‘C

BMicT TBepAUX TpUTIiLepUAiB 1728 JICTY 4463

mpu 20 °C, %

JICTY ISO 5508

BwmicT TpaHcizoMmepiB z10, %.
P piB A0, % 2 JICTY 30418

MaprapuH crosioBuii «kLOREN Cream 72%»

[Ipy3HaYeHUH /1151 BUTOTOBJIEHHS BUPOOGIB i3 MiCOYHOTO TicTa yciX BUAIB: MICOYHOr0 NEeYrBa, MiCOYHUX HanmiBGabpHKaTiB, TICTEUOK, KEKCIB Ta iHIINX
KOH/AMUTEPChKHX BUP06iB. Takox 3aBapHUX TiCTEYOK, TUIY "ekJsiep”. A TaK0X /A1 BUPOOHHUITBA KOHAUTEPCbKUX KPeMiB, KpeMOBHX IPUKpAC J/11 TOPTiB
Ta TiCTE€YOK, 3 BAKOPHUCTAHHAM IIyKPOBUX CUPOIIB, IPUTOTYBaHHS cydJie 1 TOPTiB, cupHUx Mac. /5,10 a6o 20 kr. Tepmin 36epiranns 240 zi6.

HalimeHyBaHHS TOKa3HUKA [MapameTpu MeToA KOHTPOJIIO
MacoBa yacTka xupy, % 72 JCTY 4463
MacoBa 4acTKa BOJIOTH Ta
JIETKUX pe4oBUH, % 27,90 ACTY 4463
[TepekocH/iHe YUCIIO Y XKUPi, BUJiJIEHOTO 5
3 Maprapuy, 1/20 MMoJib/Kr, 10 ACTY 4463
TeMngaTypa TUIaBJIeHHST KHDY, 27.0-38,0 JICTY 4463
BUJiNIeHOTO0 3 Maprapuny, ‘C
BMicT TBepAUX TpUTiLepUAiB
° - TY 44
nipu 20 °C, % 17-28 JICTY 4463
. . . o JICTY ISO 5508
BmicT TpaHcizomepiB f10, %. 2 JICTY 30418

MaprapuH crosioBuii «KLOREN Universal 82%»

[Ipu3HayeHUH /i1 BATOTOBJIEHHS GOPOLIHAHUX, XJIiI606yJI0YHIX BUPOO6iB, ICOYHOTO NeYrBa Pi3HUX BUAIB, NiCOYHUX HaniBPabpHUKaTiB, TICTEYOK Ta
IHIIMX KOHAUTEPCbKUX BUPOGiB (3/[06HMX, lyKPOBHX, 3aBapHUX COPTIiB NeyuBa i iH.), KpeMiB, IpH 1{bOMY IIBU/LIE TeMIEPYETbCA, MA€ HIXKYY TOYKY
IIJIaBJIEHHS], 1[0 MIOKpalllye OpraHoJIeNTUYHI NOKa3HUKHU FOTOBUX BUPOOIB Ta ix 3acBoeHHs. He MicTUTb MoJioka. I'/s, 10 a6o 20 kr. TepMiH 36epiraHHsA
240 ni6.

HaliMeHyBaHH# NOKa3HUKa [TapameTpu MeTo/ KOHTPOJII0

MacoBa yacTka xupy, % 82 JCTY 4463
MacoBa 4acTKa BOJIOTH Ta
JIETKMX Pe4YOBHH, % 17,48 ACTY 4463
[lepexocuHe YKUCJIO Y )KUPI, BUAiIeHOTO 5
3 Maprapuy, 1/20 MMoJb/Kr, 10 ACTY 4463
TeMHepaTypa IJ1aBJI€HHHA >|<1:lpy, 27.0-38,0 JICTY 4463
BH/iisleHOr0 3 Maprapuny, ‘C

BmicT TBepaux Tpuriinepusis 17-28 JCTY 4463

npu 20 °C, %

JICTY ISO 5508

. . . o
BwmicT TpaHcizomepiB g0, %. 2 JICTY 30418

MaprapuH crosioBuii «KLOREN Mosiounuii 82%»

MaprapuH ctosioBuil «<LOREN Mosiounuit 82%p». [IpusHayeHuit /11 BUTOTOBJIEHHS 60POLIHAHHUX, X/1i600y/I0UHUX BUPOOiB, ICOUHOr0 NeurBa Pi3HUX
BH/iB, NiCOYHUX HamiBPaOpPUKATIB, TICTEYOK Ta IHUIMX KOHAUTEPCHKUX BUPOOGIB (3Z00HUX, IYKPOBHUX, 3aBapHUX COPTIB MevyuBa i iH..), KpeMiB .
I'/s1,10 a60 20 kr. TepMmiH 36epiranHs 240 ai6.

HaliMeHyBaHH$ nOKa3HUKa [TapameTpu MeTog KOHTPOJIIO
MacoBa yacTka xxupy, % 82 JCTY 4463
MacoBa 4acTKa BOJIOTH Ta
JIETKUX PEYOBUH, % 1748 ACTY 4463
[lepekocH/iHe YUCIIO Y XKUPi, BUJiJIeHOTO 5
3 Maprapusy, 1/20 MMoJib/Kr, 10 ACTY 4463
TeMngaTypa TUIaBJI€HHST KHDY, 27.0-38,0 JICTY 4463
BU/lisieHOro 3 Maprapusy, 'C
BMicT TBepAUX TpUTIiLlepUAiB
npu 20 °C, % 17-28 JICTY 4463
. . . CTY ISO 5508
BwmicT TpaHcizomepiB z10, %. A
p piB 20, % 2 JICTY 30418
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Margarine table «<LOREN Sonyachnyi 72%»

It is intended for production of products from shortcrust pastry of all types: shortbread cookies, shortbread semi-finished products, cakes, cakes and
other confectionery. Also custard cakes, such as "eclair". Due to the reduced fat content, allows you to reduce costs without losing quality. G / I, 10 or

20 kg. Shelf life 240 days.

Characteristic Parameters Control method
Mass fraction of fat,% 72 DSTU 4463
Mass fraction of moisture and 275 g 3
volatile substances,% ! DSTU 446
The peroxide value in the fat isolated 5
from margarine, 1 / 20 mmol / kg 10 DSTU 4463
Melting point of fat extracted
from margarine, °C 27,0-38,0 DSTU 4463
The content of solid
triglycerides at 20 °C,% 17-28 DSTU 4463
. o DSTU ISO 5508
The content of trans isomers up to,%. 2 DSTU 30418

Margarine table «<LOREN Cream 72%»

It is intended for production of products from shortcrust pastry of all types: shortbread cookies, shortbread semi-finished products, cakes, cakes and
other confectionery. Also custard cakes, such as "eclair". And also for the production of confectionery creams, cream decorations for cakes and pastries,
using sugar syrups, making souffle for cakes, cheese masses. G /I, 10 or 20 kg. Shelflife 240 days.

Characteristic Parameters Control method
Mass fraction of fat,% 72 DSTU 4463
Mass fraction of moisture and
2
volatile substances,% 7.90 DSTU 4463
The peroxide value in the fat isolated 5
from margarine, 1 / 20 mmol / kg 10 DSTU 4463
Melting point of fat extracted R
from margarine, °C 27,0-380 DSTU 4463
The content of solid
triglycerides at 20 °C,% 17-28 DSTU 4463
. DSTU ISO 5508
0,
The content of trans isomers up to,%. 2 DSTU 30418

Margarine table «<LOREN Universal 82%»

Designed for the manufacture of flour, bakery products, shortbread cookies of various kinds, shortbread, cakes and other confectionery products (butter,
sugar, custard cookies, etc.), creams, while faster tempering, has a lower melting point, which improves the organo finished products and their

assimilation. Does not contain milk. G /I, 10 or 20 kg. Shelflife 240 days.

Characteristic Parameters Control method
Mass fraction of fat,% 82 DSTU 4463
Mass fraction of moisture and 1748
volatile substances,% ! DSTU 4463
The peroxide value in the fat isolated 5
from margarine, 1 / 20 mmol / kg 10 DSTU 4463
Melting point of fat extracted
from margarine, °C 27,0-38,0 DSTU 4463
The content of solid
triglycerides at 20 °C,% 17-28 DSTU 4463
: 0 DSTU ISO 5508
The content of trans isomers up to,%. 2 DSTU 30418

Margarine table «kLOREN Molochnyi 82%»

It is intended for production of flour, bakery products, shortbread cookies of various types, shortbread semi-finished products, cakes and other
confectionery products (butter, sugar, custard grades of cookies, etc.), creams. G /I, 10 or 20 kg. Shelflife 240 days.

Characteristic Parameters Control method
Mass fraction of fat,% 82 DSTU 4463
Mass frac.tion of moisture and 17,48 DSTU 4463

volatile substances,%

o margarine, 1/ 20 mmol/ kg 0 DSTU 4463
Meltigﬂiglori]r:;;)gfaf:;tnzfot(r:acted 27.0-38,0 DSTU 4463
trIg'iﬁcZ‘i?Ji‘s‘fozso‘”é"% 17-28 DSTU 4463

The content of trans isomers up to,%. 2 Dgggl}sg%iigs
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MaprapuHs cro1oBuii <LOREN Cream and Cake 82%»

[IpusHayeHUH A1 BUTOTOBJIEHHS HAYMHOK Ta NPOLIAPKIB TOPTiB, py/seTiB Ta TicTedok, cydJie s TOPTIB, a TaKOX
KpeMOBUX IPUKpAC AJIs1 TOPTIB Ta TiCTEYOK 3 BUKOPHUCTAHHAM MOJIOYHO-I[YKPOBHUX cuponiB Premium cermenTa. I'/s1, 10 a6o 20 Kr.
Tepmin 36epiranns 240 fi6.

HaliMeHyBaHH# NOKa3HUKa [TapameTpu MeTo/ KOHTPOJII0
MacoBa yacTka xupy, % 82 JCTY 4463
MacoBa 4acTKa BOJIOTH Ta
JIETKUX PEYOBHUH, % 17 ACTY 4463
[lepekocH/iHe YUCIIO Y XKUPi, BUJIiJIEeHOTO 5
3 Maprapuny, 1/20 MMoJIb /KT, 10 ACTY 4463
TeMngaTypa TUIaBJIHHS KHDY, 27.0-38,0 JICTY 4463
BU/JiJIeHOT0 3 MaprapuHy, “C
BmicT TBepAuX TpUrainepuais
mipH 20 °C, % 17-28 JICTY 4463
. . . JCTY ISO 5508
BwMmicT TpaHcizomepiB 0, %.
P PiB 20, % z JICTY 30418

LOREN PREMIUM

Margarine table «<LOREN Cream and Cake 82%»

Designed for making fillings and layers of cakes, rolls and cakes, souffle for cakes, as well as cream decorations for cakes and pastries
using premium milk sugar syrups. G /I, 10 or 20 kg. Shelflife 240 days.

Characteristic Parameters Control method
Mass fraction of fat,% 82 DSTU 4463
Mass fraction of moisture and 17
volatile substances,% DSTU 4463
The peroxide value in the fat isolated 5
from margarine, 1 / 20 mmol / kg 10 DSTU 4463
Melting point of fat extracted
from margarine, °C 27,0-38,0 DSTU 4463
The content of solid
triglycerides at 20 °C,% 17-28 DSTU 4463
. 0 DSTU ISO 5508
The content of trans isomers up to,%. 2 DSTU 30418
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LOREN p1s1 IMCTKOBOTIO TicTa

MaprapuH Ais sinctkoBoro ticra «SUPER Puff Pastry 80%»

PeKOMeH/IyEThCS AJ1s1 BUTOTOBJIEHHS KJIACUYHUX JINCTKOBUX BUPOGiB, KpyacaHiB 3 JpixakoBoro Ticta (B T.4. BUPOOIB [JJIs IIOKOBOI
3aMOpPO3KH), a TAKOXK AJ1s1 TPUTOTYBAHHS IMCTKOBOro neyrsa. Imuk, 10 kr (5 nsiacTiB no 2 kr).

Tepmin 36epiranHs 365 zi6.

HaliMeHyBaHH# NOKa3HHUKa [TapameTpu MeTo/ KOHTPOJII0

MacoBa yacTka xupy, % 80 JICTY 4463

MacoBa yacTKa BOJIOTH Ta

JIETKMX Pe4OBHH, % 19,42 ACTY 4463
[lepekocuiHe YKCJIO Y XKUPI, BUAieHOTO 5
3 Maprapuhy, 1/20 MMoJIb /KT, 10 ACTY 4463
TeMngaTypa JIaBJIEHHSI )KI:Ipy, 34.0- 44,0 JICTY 4463
BH/iisleHOoro 3 Maprapuny, ‘C
BmicT TBepaux Tpuriinepusis 27.55 JCTY 4463

npu 20 °C, %

JICTY ISO 5508

BwmicT TpaHcizomepiB 10, %.
P PiB 210, 7o 2 JICTY 30418

MaprapuH Aj1a sinctkoBoro ticra «K DELICATE Puff Pastry 72%»

3acTOCOBYETbCA [JI1 BUTOTOBJIEHHS NOBHOLIIHHOIO aCOPTUMEHTY BHUCOKOSKICHUX KOHJUTEDPCBKHUX i X/J1i600yJ09YHMX BUPOOIB 3
snuctkoBoro Ticta. HE ycrymae no sikocti BucokoxxupHomy SUPER Puff Pastry 80%, asie 103BoJIsI€ 3jeIeBUTH KiHIIEBUN NPOAYKT.
Amuxk, 10 kr (5 nacTiB mo 2 Kr).

Tepmin 36epiranus 365 fi6.

HaliMeHyBaHH# NOKa3HUKa [lapameTpu MeTo/ KOHTPOJII0

MacoBa yacTka xupy, % 72 JCTY 4463

MacoBa yacTKa BOJIOTH Ta

JIETKUX PEYOBUH, % 2718 ACTY 4463
[TepekocH/iHe YUCIIO Y XKUPi, BUJiJIeHOT0 5
3 Maprapuy, 1/20 MMoJib/Kr, 10 ACTY 4463
TeMngaTypa TUIABJCHHS HKHDY, 34,0 - 44,0 JICTY 4463
BH/isleHOr0 3 Maprapuny, ‘C
BMicT TBepAUX TpUTiLlepUAiB 2758 JICTY 4463

mpu 20 °C, %

JICTY ISO 5508

. . . o
BwmicT TpaHcizomepiB 0, %. 2 JICTY 30418
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LOREN for puff pastry
Margarine for puff pastry « SUPER Puff Pastry 80%»

It is recommended for making classic puff pastry, croissants from yeast dough (including products for shock freezing), as well as for
making puff pastry. Box, 10 kg (5 layers of 2 kg).

Shelf life 365 days.
Characteristic Parameters Control method
Mass fraction of fat,% 80 DSTU 4463
Mass fraction of moisture and 1942 g 3
volatile substances,% ! DSTU 446
The peroxide value in the fat isolated 5
from margarine, 1 / 20 mmol / kg 10 DSTU 4463
Melting point of fat extracted
from margarine, °C 34,0-44,0 DSTU 4463
The content of solid
triglycerides at 20 °C,% 27-55 DSTU 4463
; 0 DSTU ISO 5508
The content of trans isomers up to,%. 2 DSTU 30418

Margarine for puff pastry «DELICATE Puff Pastry 72%»
Itis used to make a full range of high quality confectionery and bakery products from puff pastry. Notinferior in quality to high-fat SUPER
PuffPastry 80%, butallows you to reduce the cost of the final product. Box, 10 kg (5 layers of 2 kg).

Shelf life 365 days.
Characteristic Parameters Control method
Mass fraction of fat,% 72 DSTU 4463
Mass fraction of moisture and 2718
volatile substances,% ! DSTU 4463
The peroxide value in the fat isolated 5
from margarine, 1 / 20 mmol / kg 10 DSTU 4463
Melting point of fat extracted
from margarine, °C 34,0- 44,0 DSTU 4463
The content of solid
triglycerides at 20 °C,% 27-55 DSTU 4463
. 0 DSTU ISO 5508
The content of trans isomers up to,%. 2 DSTU 30418




LOREN piakui

MaprapuH piakui xkupHictio 40% (Palm free)

[Ipyu3HavyeHUH /151 BUKOPHCTAHHS B XJ1i60IIeKapCbKOMY, KOHAUTEPCbKOMY BUPOOHHUITBI. PeKOMeHAY€EThCSA AJ151 IPUTOTYBAHHSA Pi3HUX
BUJIB TicTa i 3MamyBaHHA ¢opMm. He moTpebye TeMmepyBaHHs, Bijpasy TOTOBHH f0 cnoxuBaHHA. [lokpaliye sIKiCTb rOTOBOro
npoaykTty. be3 masibmoBoi oii. 3HMky€e BUTpaTH. Bigpo, 10 kr. Tepmin 36epiranHsa 220 ai6.

HaliMeHyBaHH# NOKa3HUKa [TapameTpu MeTo/ KOHTPOJII0

MacoBa yacTka xupy, % 40 JCTY 4463

MacoBa yacTKa BOJIOTH Ta

JIETKUX PEYOBHUH, % 59,83 ACTY 4463
[TepekocH/iHe YUCIIO Y XKUPi, BUJiJIEeHOTO 5

3 MaprapuHy, 1/20 MMoJib/Kr, 10 ACTY 4463

Temnepatypa n/aBJIeHHS XHUPY, 17-36 JICTY 4463

BUJIiJIeHOTO0 3 Maprapuhy, ‘C

JICTY ISO 5508

BwicT TpaHcizomepiB 110, %.
P PIB 20, % 2 JICTY 30418

LOREN pigunHui
MaprapuH piauaauii «KLOREN Liquid 80%» (Palm Free)

[IpusHaueHUH AJ11 BUTOTOBJIEHHS] GOPOLIHSHUX, XJi600yJI0YHUX BUPOGIB, KEKCIB, GiCKBITIB i iH. He MicTuTh masbMoBoi oJil. He
noTpebye TeMIepyBaHH, Biipa3y rOTOBUM A0 crioxkuBaHHs. Biapo, 10 kr. TepMmin 36epiranusa 240 ai6.

HalimeHyBaHHA MOKa3HUKA [TapameTpu MeTo/ KOHTPOJIIO

MacoBa yacTka xupy, % 80 JICTY 4463
MacoBa 4acTKa BOJIOTH Ta
JIeTKHX pe40BHH, % 1941 ACTY 4463
[lepexocu/iHe YUCJIO Y 3KHUPI, BUiNEHOTO 5
3 Maprapuhy, 1/20 MMoJb /KT, 10 ACTY 4463
TeMngaTypa TUIaBJICHHS KHDY, 17-36 JICTY 4463
BH/IiJIEHOTO 3 MaprapuHy, ‘C

BwmicT TpaHcizomepis 10, %. 2 JCTY 4463

LOREN liquid

Liquid margarine with a fat content of 40% (Palm free)
Itis intended for use in a bakery, confectionery manufacturer. It is recommended for preparation of various types of dough and greasing

of forms. Does not require tempering, immediately ready for consumption. Improves the quality of the finished product. Without palm
oil. Reduces costs. Bucket, 10 kg. Shelflife 220 days.

Characteristic Parameters Control method
Mass fraction of fat,% 40 DSTU 4463
Mass fraction of moisture and 5983
volatile substances,% ! DSTU 4463
The peroxide value in the fat isolated 5
from margarine, 1 / 20 mmol / kg 10 DSTU 4463
Melting point of fat extracted
from margarine, °C 17-36 DSTU 4463
; 0 DSTU ISO 5508
The content of trans isomers up to,%. 2 DSTU 30418

LOREN liquid

Margarine liquid «LOREN Liquid 80%» (Palm Free)

It is intended for production of flour, bakery products, cakes, biscuits, etc. Does not contain palm oil. Does not require tempering,
immediately ready for consumption. Bucket, 10 kg. Shelflife 240 days.

Characteristic Parameters Control method

Mass fraction of fat,% 80 DSTU 4463

Mass fraction of moisture and 1941
volatile substances,% ! DSTU 4463

The peroxide value in the fat isolated 5
from margarine, 1 / 20 mmol / kg 10 DSTU 4463
Melting point of fat extracted

sp 17-36 DSTU 4463

from margarine, °C

The content of trans isomers up to,%. 2 DSTU 4463







LOREN cneunianizoBaHi xxupu

Kup koHAUTEpPCHKUH 3arajibHOro npusHayeHHs « LOREN IlopTteHiHr 99,7 %»

[Tpu3HaYeHUH [J11 BUKOPUCTAHHSA y KOHJUTEPChKIH MPOMHCJIOBOCTI Ta NPU BUTOTOBJIEHHI X/1i606y/7104HUX BUPOGIB 3arajbHOro
npu3sHavyeHHs. [/a 20 kr. TepmiH 36epiranHs 1 pik.

HaliMeHyBaHH# NOKa3HUKa [lapameTpu MeTo/ KOHTPOJII0
MacoBa yacTka xxupy, % 99,7 JACTY 4463
[TepekocH/iHe YUCIIO Y XKUPi, BUJiIEHOTO 5
3 Maprapuy, 1/20 MMoJib/Kr, 10 ACTY 4463
TeMngaTypa TUIABACHHS HKHDY, 34,0-39,0 JICTY 4463
BH/JiisleHOr0 3 Maprapuny, ‘C
BMicT TBepAuX TpUIiLepuAiB
npu 20 °C, % 25-45 JCTY 4463
. ) ) JICTY ISO 5508
BwmicT TpaHcizomepiB 10, %. 2
JCTY 30418

Kup KoHAUTEPCHKUM AJIsA MIOKOJIaAHUX BUPOGIiB BUPOGiB, nykepok « LOREN Konaurepcokuii 99,7%»
BHUKOPUCTOBYETHCS B BUPOGHUITBI 1IOKOJIaHUX BUPOGIB, KOPMYCiB LIyKEPOK, NIPaiHOBUX HAYMHOK JJIs1 IIyKEPOK Ta LMIOKOJIAJHUX
6aTOHYMKIB, HAYMHOK AJ1s1 Badesb Ta NeyrBa. Mo>kHa BUKOPUCTOBYBAaTH B MaprapMHOBiH Ta MOJIOUHIH NpoMuc/aoBocTi. He MicTUTh
rigporeHizoBaHux kupiB.['/sa 20 kr. TepmiH 36epiranHs 1 pik.

N PELIENITYPA A | PELIENITYPA B
HailiMeHyBaHHSs IOKa3HHUKA MeTo/ KOHTPOJIIO
ITapameTpu ITapameTpu
MacoBa 4acTka xupy, % 99,7 99,7 JICTY 4463
ITepekocH/iHe YMCIIO Y KUPi, BUJiJIeHOTO 5 5
3 MmaprapuHy, 1/20 MMoJIb/KT, 10 10 ACTY 4463
Temnepatypa nias1eHKs1 XHpY, 34,0-39,0 32-33 JICTY 4463
BU/iiJIeHOr0 3 Maprapuny, “C
BMmicT TBepAMX TpUITiLepUiB
- - CTY 4463
npH 20°C, % 55-75 48-53 A
. . . JICTY ISO 5508
0,
BwmicT TpaHcizomepiB f0, %. 2 2 JCTY 30418

Kup xonauTepcbkuii 151 HAYMHOK « LOREN Jlsiss HaunHOK 99,7 %»
Po3po6yieHUH AJiT BUKOPUCTAHHSI B XUPOBUX HAaYMHKAaxX, HE MICTHUTb TiporeHi30BaHUX >KUPIiB, BOJOAI€ MPeKpPaCHUMU
OpPraHoJIENTUYHHUMH BJIACTUBOCTAMH, IIBUJKO KPUCTaNi3yeThCA. PEeKOMEHAY€ETHCA /1 3aCTOCYBaHHs B IPOJYKTaX HAa OCHOBI MacJia-

Kakao Ta Horo ekBiBaseHTi.I'/s1 20 kr. TepMiH 36epiraHHs 1 pik.

Hai PELIEIITYPA A | PELIEIITYPA B
aliMeHyBaHHS MOKa3HUKa o MeTo/ KOHTPOJIIO
apameTpu MapameTpu
MacoBa 4acTka xupy, % 99,7 99,7 JICTY 4463
IlepekocH/iHe YUCIIO Y KUPi, BUJiJIeHOT O 5 5
3 Maprapuhy, 1/20 MMoJIb /KT, 10 10 ACTY 4463
TeMmnepaTtypa IJIaBJeHHS XKHUPY,
BHAiJIEHOr0 3 Maprapusy, "C 30-33 36-38 ACTY 4463
BMmicT TBepAMX TpUITiLepUiB
PA p Hepma 30-35 45-50 JICTY 4463
npu 20 °C, %
. . . JCTY ISO 5508
0,
BwmicT TpaHcizomepiB g0, %. 2 2 JICTY 30418

Kup kyninapauii « LOREN ®pitiopHuii 99,7 %»

BHUKOpPUCTOBYETHCS IPYU BUPOGHULITBI Pi3HUX COPTIB eYnBa, 6iCKBiTiB, Badesib, Ta iHIINX KOAUTEPCHKUX BUPOOiB, B MaprapuHOBOMY
BUPOGHUITBI, TAaKOX AJIA CMakeHHA y «pPHUTIOpi», MOXe BHUKOPHUCTOBYBATHUCH AJISA 4AaCTKOBOI 3aMiHM MOJIOYHOIO XXHPY Y
MOJIOKOBMICHUX IPOJYKTAaX, TaKUX K cripeau. HE MicTUTh rigporeHizoBanux xkupis. '/ 20 kr. Tepmin 36epiranHd 1 pik.

HaliMeHyBaHHs NOKa3HUKa [TapameTpu MeToj KOHTPOJIIO
MacoBa yactka xupy, % 99,7 JICTY 4463
[TepekocuHe YUCJIO Y KHUPI, BU/iTIEHOTO 5
3 Maprapuny, 1/20 MMoJib /KT, 10 ACTY 4463
TeMnepatypa naBJIeHHs XUPY,
BH/iJIeHOr0 3 MaprapuHy, 'C 28-36 ACTY 4463
BMmicT TBepAUX TpUIiLEepuaiB
- CTY 4463
mpu 20 °C, % 25-45 A
BwmicT TpaHcizomepiB 0, % 2 ACTY 150 5508
P PIB 40, 7. JICTY 30418




LOREN specialized fats

General purpose confeetionery fat « LOREN Shortening 99,7%»
Designed to use in the confectionery industry and in the manufacture of general bakery products.
G/I 20kg. Shelf life 1 year.

Characteristic Parameters Control method
Mass fraction of fat,% 99,7 DSTU 4463
The peroxide value in the fat isolated 5 DSTU 4463
from margarine, 1 / 20 mmol / kg, 10

Melting point of fat extracted

from margarine, °C 34,0-39,0 DSTU 4463
The contenta;)fzf]ojédcytc’rlglycerldes 25 - 45 DSTU 4463
The content of trans isomers up t0,%. 2 Dggg[}z%iigff

Confectionery fat for chocolate products, LOREN Confectionery 99.7% candies

Confectionery fat for chocolate products, LOREN Confectionery 99.7% candies. It is used in the production of chocolate products, candy cases, praline
fillings for candies and chocolate bars, fillings for waffles and cookies. Can be used in the margarine and dairy industries. Does not contain hydrogenated

fats.G /120 kg. Shelflife 1 year.

Characteristic Pr:il]::fnlgiees Pr:il]::fnlgie}is Control method
Mass fraction of fat,% 99,7 99,7 DSTU 4463
e e | o | m | v
Melting r‘;";‘q‘;r"gﬁ;‘;‘f?‘*"d 34,0-39,0 32-33 DSTU 4463
The conten;tofzzo}(i:(‘i%riglycerides 55.75 48-53 DSTU 4463
The content of trans isomers up to,%. 2 2 Dgg}[{l;%%iigg

Confectionery fat for stuffing «<LOREN for stuffing 99,7%»

Designed for use in fatty fillings, does not contain hydrogenated fats, has excellent organoleptic properties, crystallizes quickly.
Recommended for use in products based on cocoa butter and its equivalent. G / I 20 kg. Shelflife 1 year.

ot RECIPE A RECIPE B
Characteristic Parameters Parameters Control method
Mass fraction of fat,% 99,7 99,7 DSTU 4463
The peroxide value in the fat isolated 5 5
from margarine, 1 / 20 mmol / kg, 10 10 DSTU 4463
Mem}‘r% r‘;";‘;r";af:i;i"f?“ed 30-33 36-38 DSTU 4463
The conten;gg%ogéd(]/t)rlglycerldes 30-35 45-50 DSTU 4463
The content of trans isomers up to,%. 2 2 D[S)rggdsg%iigs

Cooking fat «<LOREN Frying 99,7 %»

Used in the manufacture of various varieties of cookies, biscuits, waffles, and other confectionery products, in margarine production, also
for deep frying, can be used to partially replace milk fat in dairy products such as spreads. Does NOT contain hydrogenated fats.
G /120 kg. Shelflife 1 year.

Characteristic Parameters Control method
Mass fraction of fat,% 99,7 DSTU 4463
The peroxide value in the fat isolated 5
from margarine, 1 / 20 mmol / kg, 10 DSTU 4463

Melting point of fat extracted

from margarine, °C 28-36 DSTU 4463
The content of solid triglycerides
at 20 °C,% 25-45 DSTU 4463
DSTU ISO 5508

i 0,
The content of trans isomers up to,%. 2 DSTU 30418




LOREN cnenjianizoBaHi xkupu
Kup ansa mosiouyHux npoaykTiB «LOREN 3MK 99,7%»

[Ipu3HavyeHU# A1 MOBHOI 260 YAaCTKOBOI 3aMiHM MOJIOYHOTO >KHPY Ha BUPOOHHUITBI CIpeAiB, POCIMHHUX BEPUIKiB, B MOJIOYHIN
NMPOMUCJIOBOCTI MiJi YaC BUPOGHUITBA CUPHUX NPOAYKTIB, MJIABJEHOTO CHUPY, CMeTaHH, 3ryLIeHOro MOJIOKa, MOpo3uBa. Mae
36a/1aHCOBaHU M )KUPHO-KUCIOTHUH ck1aA. '/ 20 kr. TepMiH 36epiraHHs 1 pik.

HaiiMeHYBAHHS OKA3HUKA 3MXK 99,7% (cup) 3MX 32-34 3MX 34-36 3MX 36-38 M
y [lapameTpu [lapameTpu [TapameTpu [lapameTpu €TOA KOHTPOJIIO
MacoBa yacTka xupy, % 99,7 99,7 99,7 99,7 JACTY 4463
IlepexocuHe YUCJIO Y )KUPI, BUAiITEHOTO 5 5 5 5
3 Maprapuny, 1/20 MMoJb/KT, 10 10 10 10 ACTY 4463
TeMnepaTypa nJ1aBJeHHS XKUPY,
BH/AUICHOr0 3 MaprapHuy, °C 36-38 32-34 34-36 36-38 ACTY 4463
BmicT TBepaux Tpuriilepuais
PAHX TPUITILEPHA 22-26 22-26 22-26 22-26 ACTY 4463
npu 20 °C, %
. . . JICTY ISO 5508
BmicT TpaHcizomepis f0, %.
P PiB 710, % 2 2 2 2 JCTY 30418

LOREN specialized fats

Fat for dairy products «LOREN Milk Fat Replacer 99,7%»

It is intended for full or partial replacement of milk fat in the production of spreads, vegetable cream, in the dairy industry during the
production of cheese products, processed cheese, sour cream, condensed milk, ice cream. It has a balanced fatty acid composition.
G /I 20kg. Shelflife 1 year.

. MFR 99,7% (cheese) MFR 32-34 MFR 34-36 MFR 36-38
Characteristic Control method
Parameters Parameters Parameters Parameters
Mass fraction of fat,% 99,7 99,7 99,7 99,7 DSTU 4463
The peroxide value in the fat isolated 5 5 5 5
from margarine, 1 / 20 mmol / kg, 10 10 10 10 DSTU 4463
Melting point of fat extracted
from margarine, °C 36-38 32-34 34-36 36-38 DSTU 4463
The content of solid triglycerides
at 20 °C.% 22-26 22-26 22-26 22-26 DSTU 4463
. DSTU ISO 5508
Th tent of t t0,%.
e content of trans isomers up to,% 2 2 2 2 DSTU 30418




JlJ1s TeXHOJIOTiB:

J1s1 TexHOJIOTiB BUPOOGHUITB MU MPONOHYEMO 3py4YHi Ta KOPUCHI cepBicH, TEXHOJIOTI], sIKi CIpsiIMOBaHi Ha BUpillleHHs
OyAb-AKHUX NMUTaHb, OB'A3aHUX 3 BUKOPUCTAHHAM i BIPOBA/KeHHSAM MaprapuHiB, KUpiB, IX 0c06JIMBOCTAMH i
nepeBaraMu.

Hama TexHoJioriyHa miATpuMKa - me:

-Be3KOIITOBHI KOHCY/IbTALlil TEXHOJIOTIB;

-BuisHi malicTep-kjacy;

-ApanTaris iHTpeieHTIB i/l TEXHOJIOTi4YHI 0COGJMBOCTI BUPOGHHUIITBA, ONTHUMIi3allisi BUPOOHUYHX IIPOIIECiB;
-Po3po6ka iHguBifyaabHUX 01IHHO-KUPOBUX NPOAYKTIB MiJi BUMOTH KJIiEHTA;

-Mu fiiuMoCs TEXHOJIOTIYHHUM JIOCBiJIOM Ha Oy b-sKOMY eTalli BUKOPHUCTAaHHSA MPOAYKIii «IMnepii »kupiB».

B kxoMmnaHil mpaIorTh cnpaBXHi npodecioHasM 3 KJIWYOBUM 3aBAAHHSAM - JIOMOMOTTH BaM OTPUMATH BigMiHHI
pe3yabTaTH 3 iHrpefieHTamu «Immepii xupiB». Mu JomomMaraeMo KOMHaHisiM - BUPOOHUKAM KOHJUTEPCbKUX,
xJ1i6oneKapCbKUX i MOJIOKOBMICHUX BUPO6iB B MUTAHHSX 3aCTOCYBaHHS i BIPOBa/pKeHHA PYHKI[iOHAIbHUX IHIpeiEHTIB.
Hami ¢paxiBIfi-TexHOJI0OTY TPOBEAYTH MPOOHE BUTOTOBJIEHHS Ha BallloMYy 06J/IaZlHaHHI i BUpIIIaTh TEXHOJIOTI4YHI 3aBAAHHSA
Oyab-KOi cKJagHOCTI. Halma koMaHAa 3aBX/AM BiAKpHTA AJI BallMX MUTAHb - MM MAaEMO BEJMKHU JOCBiJ Ta 6arato
nepeBipeHUX opag,.

For technologists:

For production technologists we offer convenient and useful services, technologies which are directed on the decision of
any questions connected with use and introduction of margarines, fats, their features and advantages.

Our technological support is:

-Free consultations of technologists;

-Visiting master classes;

-Adaptation of ingredients to technological features of production, optimization of production processes;
-Development of individual oil and fat products according to customer requirements;

-We share technological experience at any stage of using the products of the "Empire of Fats".

The company employs real professionals with the key task - to help you get great results with the ingredients of the "Empire
of Fats". We help companies - manufacturers of confectionery, bakery and dairy products in the application and
implementation of functional ingredients. Our specialists-technologists will carry out trial production on your equipment
and will solve technological problems of any complexity. Our team is always open to your questions - we have a lot of
experience and alot of proven advice.




HAIIII KOHTAKTHU

45400, YkpaiHa, BonuHcbKa 06.1.,

M. HoBoBoJIMHCEK, ByJ1. HOBOBOJIMHCBKa, 60
TeJl. KoM. cayx6a: +38 (067) 334-02-11

marketing@maselko.com.ua
www.maselko.com.ua

OUR CONTACTS

45400, Ukraine, Volyn region,
Novovolynsk, street Novovolynska, 60
tel. com. service:+38 (067) 334-02-11
marketing@maselko.com.ua
www.maselko.com.ua
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