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KEB — — KBV BAKERY PLANT

KOMBIHAT BAPAHKOBWX BPOBIB

MNOTY>XXHWUI | Cy4acHWUn BUPOBHMYMA KOMMAEKC, PO3TalOBaHWUA y LEHTPI
YkpaiHn, y wmicTi BaTtyTiHe Yepkacbkol obnacti, 3a 200 kM Big Kuesa.
“KBB” - BENVKU BITYU3HSAHWUI BUPOOHMK GOPOLLIHAHNX KOHOUTEPCBKNX BUPOODIB,
3 AMCTPUOYLEtd MpoayKLji B yCix KaHanax mpofaxy. Npoaykuis BUpOGASeTHCS
nig, BNacHMMM TOproeumMn Mapkamm “HapisHnus” i “BKK”. MpoaykLuis peanidyetsca
B YCix perioHax YkpaiHn 4epe3 aBTOpU30BaHVX AUCTPUOYTOPIB i MepexeBunx
puTennepiB, a Takoxk ekcrnopTtyeTbes Ao CLUA, KaHaaw, Asctpanii, MpubanTtuku,
MonbLdi, PymyHii, Mongoswu, Mpyasii, Azepbanmpkany. TM “HapisHnug” - Le skicHa
Ta CMayHa KOoHOMTEepCbKa MPOAYKLis, fka BUPOONSETbCA Ha Cy4acHOMY
iTaninCbKOMy Ta 4YeCbkOMy obnagHanHi. CeorogHi mig TM “HapiBHuuga” Bunycka-
€TbCA ACOPTUMEHT y [OBOX KaTeropisx: KpemoBO-KOHOAUTEPCHbKI (TOpTW) Ta
OOpPOLWHSHI  (MeYMBO 1 Kekcu) BUPOOU. TexHONOrm-po3pobHUKN MOCTIMHO
npauioloTb Haf HOBMMW BUAAMW MPOAYKLII, YOOCKOHaNEHHSAM AitoHMx peuenTyp
i CTBOPEHHSM OpWriHanbHVX BUOIB MakyBaHHA Ta dacyBaHHA. ACOPTUMEHT
KPEMOBO-KOHANTEPCBKMX BMPOBIB BKtOYae: BICKBITHO-KPEMOBI, LLOKONaAHI,
MELOBI, MOBITPSHI, KOMOIHOBaHI, MOMOYHO-CYENHi, IMCTKOBI TOPTY, a TakoX
TicTeuka Ta pyneTu.

BrKOpUCTOBYETBCA TEXHOMONS LUBWOKOI 3aMOPO3KN MPOAYKTIB (LLoKOoBa
3amMopo3ka). TepMiH 36epiraHHsa WBWUOKO3aMOPOXKEHNX MPOAYKTIB BuULLE,
HDK MPOOYKTIB, 3aMOPOXEHWX B 3BUYalHWX Kamepax. LLIBMAKO3amMOpOXeHi
NPOAYKTY KpalLle 36epiratoTb CBOKO SKICTb Mpu TPUBAIOMY 36€piraHHi, Hi>K CBixXKi.
TaknMm 4YMHOM, LLIOKOBA 3aMOpo3ka 3abesnevye 30epeXkeHHs1 SKOCTen CBIKOro
npoayKTy i pobuTb Ue Kpaule 3a iHWwi crnocobu 3bepiraHHA MNpPoOOyKTIB.

HopmaTtusHuin gokymeHT - TY Y 15.8-01753776-149-2004

LLC “ROUND CRACKNEL PRODUCTS COMBINE”
is a powerful and modern production facility located in the centre of Ukraine,
in Vatutine town of Cherkasy region, 200 km away from Kyiv. “KBV” is a large
national manufacturer of flour confectionery products with product distribution
through all the sales channels. The products are manufactured under own
trademarks “Charivnytsia” and “BKK”. They are sold in all the regions of Ukraine
through authorized distributors and retail chains as well as are exported to USA,
Canada, Australia, Baltic States, Poland, Romania, Moldova, Georgia, Azerbaijan.
TM “Charivnytsia” is high-quality and tasty confectionery products manufactured
on modern equipment from ltalian and Czech producers. Today, TM “Charivnytsia”
comprises a range of products along two categories: cream pastry (cakes) and flour
products (cookies and muffing).

The technology of fast freezing (shock freeze) is used. The shelf life of frozen
food is higher than that of products frozen in conventional cells. Frozen foods keep
their qualities longer when stored longer than fresh. Thus, the shock freeze ensures
the preservation of the qualities of the fresh product and does it better than other
ways to store products.

Regulatory document - TU U 15.8-01753776-149-2004




NIOEPW 3 MPOOAXIB / SALES LEADERS

KEB — — KBV BAKERY PLANT

( MAHA BALUHA /
PYANA VYSHNIA

TEPMIH MPNOATHOCT!:

CBbKEBMIrOTOBNEHUX/MICNS aedpocTaLi — He binblie 5 Oio
3aMOPOXKEHNX - He Binble 12 micauis mpu t miHyc 18 °C
Bara: 0,65 kr /1,2 kr

YnakoBKa: KOpPexc

TopT cknagaeTbca 3 OICKBITIB 3 Kakao-MOPOLLKOM,
MPOCOYEHNX CUPOMOM Ta BKPUTUX CMETAHHVM KPEMOM
i3 JOOAaBaHHSAM 3acnMPTOBaHKX BULLIEHb. TOPT NpuKpa-
LEHWN Bi3epyHKaMK i3 LLIOKOady Ta BULLIHI.

- SHELF LIFE:
freshly prepared/after defrosting — no more than 5 days
o frozen - no more than 12 months at t minus 18 °C
Weight — 0,65 kg /1,2 kg
Packaging: corex

The cake consists of sponge cake shells with cocoa
powder, soaked in syrup and covered with sour cream
sauce with the addition of cherries soaked in alcohol.
The cake is decorated with patterned chocolate and
cherriy.

TPIHO®EJIbHUW / TRIUFELNYI )

TEPMIH NPYOATHOCT!:

CBbKEeBMrOTOBNEHMX/MICNA AedpocTall — He bifblue 5 aio
3aMOPOXKEHNX — He Binblue 12 Micauis npu t MiHyc 18 °C
Bara: 0,65 kr/ 1,1 kr

YnaxoBKa: KOpeKc

BickBiTHUIN HaniBabpukaT 3 Kakao-MOPOLIKOM,
NMPOCOYEHUIA CUPOMNOM, NepeLLapoBaHnii BEPLLKOBUM
KPEMOM i3 Oo4aBaHHAM Kakao-MopoLKYy Ha OCHOBI
BepLLIKOBOro macna. [loBepxHs TopTa 03p06neHa
npukKpacamu 3 Kpemy Ta KOHOUTEePCbKOT rasypi.

SHELF LIFE:

freshly prepared/after defrosting — no more than 5 days

frozen - no more than 12 months at t minus 18 °C

Weight — 0,55 kg /1,1 kg

Packaging: corex

Biscuit prefabricated with cocoa powder, soaked in syrup
and interlaid with butter cream with the addition of cocoa
powder based on butter cream. The top of the cake is
decorated with decorations of cream and pastry glaze.




KITACYHI TOPTI / CLASSIC CAKES

YAPIBHUN KJTHO4UK / )
CHARIVNYI KLIUCHYK

TEPMIH MPYOATHOCT!:

CBbKeBMrOTOBNEHMX/MICNS faedpocTadl — He Binblie 5 nio
3aMOPOXKEHNX — He Binblue 12 vicauis mpu t MiHyc 18 °C
Bara: 0,55 kr/ 1,1 kr

YnaxoBKa: KOpeKkc

TopT Mae KnacuyHUin cvak. binuii GICKBIT | BICKBIT i3 kakao
3'egHaHi KpemoM “lprcka” Ha OCHOBI BEPLUKOBOMO Macna,
MOBEPXHST 03000/1eHa AEKOPOM i3 KOHOUTEPCHKOI rasypi
Ta Kpemy. BokoBa noBepxHs 03406fEeHa KPUXTORO
OiCKBITHOrO HaniBabpukary.

SHELF LIFE:

freshly prepared/after defrosting — no more than 5 days

frozen — no more than 12 months at t minus 18 °C

Weight — 0,565 kg /1,1 kg

Packaging: corex

The cake has a classic taste. White sponge cake shell
and sponge cake with cocoa bonded with Toffee cream
made from sweet butter. The top of the cake is decorated
with confectionary glaze and cream. The side surface is
covered with crumbs of biscuit.

( BOPENAL / ZOREPAD

TEPMIH MPULOATHOCTI:

cBbKeBUroToBNEHUX/Micns nedpocTaLli — He binblle 5 a6
3aMOPGKEHNX — He Binblue 12 micauis mpn t viHyc 18 °C
Bara: 0,5 kr /1,0 kr

YnakoBKa: KOPekc

TopT cknagaeTbest 3 BICKBITY, NepeLlapoBaHOro KPeMom
Ha OCHOBI NEerkyx BepLUKIB i3 [AoAaBaHHAM 3ryLLEeHOro
BapeHoro mosoka. [loBepxHs TOopTy NpuKpalleHa
LLIOKONaOHNMM Bi3ePYHKaMM Ta OEKOPOM 3 KPEMY.

SHELF LIFE:

freshly prepared/after defrosting — no more than 5 days

frozen — no more than 12 months at t minus 18 °C

Weight — 0,5 kg /1,0 kg

Packaging: corex

The cake consists of sponge cake, creamy on the basis
of light cream with the addition of condensed boiled milk.
The top of the cake is decorated with chocolate
ornaments and decorations from cream.




KIACYHI TOPTI / CLASSIC CAKES

KEB — — KBV BAKERY PLANT

( KAMPU3 / KAPRYZ

TEPMIH MPVOATHOCT!:

CBbKEBMIOTOBNEHUX/MICNS aedpocTalil — He binble 7 aio
3aMOPOXKEHMX — He BinblLue 12 micauis npu t MiHyc 18 °C
Bara: 0,5 «kr /1,0 kr

YnakoBKa: KOpexc

TopT ckNagaeTbes 3 BICKBITHUX KOPXKIB, mMepeLuapo-
BaHVIX BEPLIKOBUM KPEMOM i3 AOAABAHHAM BaAPEHOIO
3ryuieHoro Mofioka, nocunaHux PoA3UHKaMU,
apaxicom. [loBepxHa TopTa o03pobneHa AEKOPOM
3 KOHAOWUTEPCbKOI rnas3ypi Ta nogpibHeHOro
CMaykeHOro apaxicy.

SHELF LIFE:

freshly prepared/after defrosting — no more than 7 days

frozen — no more than 12 months at t minus 18 °C

Weight — 0,5 kg /1,0 kg

Packaging: corex

The cake consists of sponge cakes soaked in butter
cream with the addition of boiled condensed milk,
sprinkled with raisins and peanuts. The surface of the
cake is decorated with the decor of confectionery
glaze and crushed roasted peanuts.

NMAPU>XXAHKA / PARYZHANKA )

TEPMIH NPYOATHOCT!:

CBbKEeBMIOTOBNEHMX/MiICNA AedpocTall — He bifblue 5 ajo
3aMOPOXKEHNX — He Binblue 12 Micauis npu t MiHyc 18 °C
Bara: 0,5 kr /1,0 kr

YnaxoBKa: KOpeKc

TopT cknagaeTbea 3 BICKBITY 3 Kakao MOPOLLKOM Ta Kpemy
Ha OCHOBI NerkvX BepLUKiB i3 OofdaBaHHsM BapeHoro
3ryLeHOro MoJfioka. TOpT PO34iieHUA Ha MNOPLVHI
LIMaTOYKK, $Ki iHOMBiAyanbHO MpUKpaLLeHi Ta OBropHyTi
cepBeTKamM.

SHELF LIFE:

freshly prepared/after defrosting — no more than 5 days

frozen — no more than 12 months at t minus 18 °C

Weight — 0,5 kg /1,0 kg

Packaging: corex

The cake consists of sponge cake layers with cocoa and
confectionary cream made from light dairy cream with
the addition of boiled condensed milk. The cake is divided
into portioned piecesthat are individually decorated and
separated with paper tissues.




YAPIBHUA IHIW/ )
CHARIVNYI INIY

TEPMIH NPUOATHOCTI:

CBLKEBMMOTORMEHWX/MICs aedpocTalli — He binblue 7. ajo
3aMOPOXKEHMX — He BinbLue 12 micauis npu t MiHyc 18 °C
Bara: 0,45 kr / 0,90 kr

YnakoBKa: Kopexc

LLlapwn HixHOrO GiCKBITY, MOBITPSHOrO HaniBhabpuKaTy
nepeLlapoBaHi MOIOYHM KPEMOM Ha OCHOBI MoJioka
3rylLLeHoro BapeHoro. MNoBepxHs XyAoXKHbO 03406neHa
npuKpacamMmmn 3 BEPLUKOBOIO KPEMY.

SHELF LIFE:

freshly prepared/after defrosting — no more than 7 days
frozen — no more than 12 months at t minus 18 °C
Weight — 0,45 kg / 0,90 kg

Packaging: corex

Cakes of delicate sponge cake and semi-finished air are
impregnated with milk cream based on condensed boiled
milk. The surface is artistically decorated with butter cream
decorations.

KITACYHI TOPTI / CLASSIC CAKES

TPHO®AJIbAIHO /
TRYUFALDINO

TEPMIH NPVOATHOCT!:

cBbKeBMroTOBNEHUX/Micns nedpocTadyi — He binblle 5 aio
3aMOPOXKEHMX — He BinbLue 12 micauie mpu t miHyc 18 °C
Bara: 0,6 kr/ 1,2 kr

YnakoBKa: KOpexc

TopT cknagaeTbca 3 BICKBITIB 3 A0OABaHHAM Kakao-
MOPOLLIKY, SKi nepelLapoBaHi kKpemamun “Ipycka” Ta
“MpecTa Iprcka” 3 BONOCHKM ropixoM. oBepxHs TopTa
npviKpaLleHa AeKOPOM Ta MpUKpacamm 3 KOHOUTEPCLKO!
rnasypi.

SHELF LIFE:

freshly prepared/after defrosting — no more than 5 days

frozen — no more than 12 months at t minus 18 °C

Weight - 0,6 kg / 1,2 kg

Packaging: corex

The cake consists of sponge cake shells with cocoa
powder interlaid with Toffee cream and Presto Toffee
cream with walnuts. The top of the cake is decorated with
elements made from confectionary glaze and
confectionary glaze straws.




KIACYHI TOPTI / CLASSIC CAKES

KEB — — KBV BAKERY PLANT

( MYNNIATKA / MULATKA

TEPMIH MPNOATHOCT!:

CBIKEBUrOTOBNEHNX/MICNS AedpocTaLi — He binblie 7 4o
3aMOPOXKEHMX — He BinbLue 12 Micauis npu t MiHyc 18 °C
Bara: 0,5 kr /1,0 kr

YraKkoBka: Kopexkc

TopT CcKnagaeTbcs 3 [ABOX MOBITPSIHO-TOPIXOBUX KOPXIB 3
apaxicoM i BICKBITY 3 Kakao-MOPOLLKOM, MepeLlapoBaHnX
BEPLLUKOB/M KPEMOM i3 A0AaBaHHAM KOHANTEPCHKOI rnasypi.
[MoBepxHsA TopTa 03800/1eHa MatoHKOM 3 BEPLLUKOBOrO
Kpemy, BoKoBa MOBEPXHS 030001eHa CMaXKEHUM MOARIOHEHNM
apaxicom.

SHELF LIFE:

freshly prepared/after defrosting — no more than 7 days

frozen — no more than 12 months at t minus 18 °C

Weight — 0,5 kg / 1,0 kg

Packaging: corex

The cake consists of two airy pie shells with nuts and a
sponge cake with cocoa powder that are covered with butter
cream with the addition of confectionary glaze. The top of the
cake is decorated with drawings made from butter cream.
The side surface is decorated with roasted crushed peanuts.

NMTALLUNHE MOJIOKO / )
PTASHYNE MOLOKO

TEPMIH NPYOATHOCT!:

CBbKEBMIOTOBNEHMX/MICNA AedpocTall — He bifblue 6 ajo
3aMOPOXKEHNX — He Binblue 12 Micauis npu t MiHyc 18 °C
Bara: 0,5 kr /1,0 kr

YNakoBKa: KOpekc

TopT cKnagaeTbCa 3 TOHKOMO BICKBITY, BKPUTOMO  LLIAPOM
Mono4Horo cydone. [NoBepxHs 03406neHa momaaHoo
rmagdyp'to Ta [ekopoM 3 Oifol KOHAUTEPCHKOI rasypi.
TopT po3aineHnin Ha MOPLnHI LUMaTOUKW, SKi iHOVBiAyaibHO
NpUKpaLLEeHi Ta OBropHyTi CepBETKaMI.

SHELF LIFE:

freshly prepared/after defrosting — no more than 6 days

frozen — no more than 12 months at t minus 18 °C

Weight — 0,5 kg / 1,0 kg

Packaging: corex

The cake consists of a thin biscuit, covered with a layer
of milk souffl . The surface is decorated with fondant
icing and decor of white pastry glaze. The cake is divided
into portions, which are individually decorated and
wrapped in napkins.




KITACYHI TOPTI / CLASSIC CAKES

NNAKOMWUW / LAKOMYY )

TEPMIH MPYOATHOCT!:

CBbKeBMrOTOBNEHMX/MICNS aedpocTalll — He Binble 7 i
3aMOPOXKEHVIX — He Binble 12 Micsuis npu t MiHyc 18 °C
Bara: 0,5 kr

YnaxoBKa: KOpeKkc

TOpT CKMaAaeTbCst 3 HbKHIX GICKBITHVX Ta MOBTPSIHOMO KOPXKIB
MepeLLIapOBaHIIX, BEPLLKOBM KPEMOM 3 AOAaBaHHAM Kakao
MOPOLLKY. [1OBEPXHA XYLOXKHIO 030005eHa  MatoHKOM
3 KOMBOPOBOMO Kpemy Ta MOAPIOHEHOIO KOHAMTEPCHKOKO
Tasyp'to.

SHELF LIFE:

freshly prepared/after defrosting — no more than 7 days

frozen — no more than 12 months at t minus 18 °C

Weight - 0,5 kg

Packaging: corex

The cake consists of soft biscuit and aerial cakes, layered
with butter cream and cocoa powder. The surface is
artistically decorated with a pattern of colored cream and
crushed pastry glaze.

( NTAKOMKA / LAKOMKA

TEPMIH MPUOATHOCT!:

cBbKeBMroToBNEeHUX/Micns aedpocTaLli — He binblie 7 Ao
3aMOPOXKEHMX — He BinbLue 12 micauis npu t MiHyc 18 °C

Bara: 1,0 kr

YnakoBKa: KOpekc

TopT cknagaeTbCa 3 NErkoro MOBITPSAHOMO | HiXKHUX
OICKBITHUX KOPXXiB, MepellapoBaHNX BepLUKOBUM
KpeMoM. [NoBepxHs 03a06neHa BEPLUKOBUM KPEMOM 3
Kakao MOPOLLKOM, MasItOHKOM 3 KOJSIbOPOBOIO Kpemy
Ta xene y popmi cepud.

SHELF LIFE:

freshly prepared/after defrosting — no more than 7 days

frozen — no more than 12 months at t minus 18 °C

Weight — 1,0 kg

Packaging: corex

The cake consists of a light air and tender biscuit cakes,
covered with vanilla butter cream. The surface is decorated
with butter cream with cocoa powder, a pattern of colored
cream and jelly in the shape of a heart.
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KIACYHI TOPTI / CLASSIC CAKES

KEB — — KBV BAKERY PLANT

( KAPMEJIb / CARMEL

TEPMIH MPUOATHOCTI:

He Oinblue 5 Oio

3aMOPOXKEHMX - He Biblue 12 micauis npu t miHyc 18 °C
Bara: 0,6 kr

YnaKkoBKa: Kopekc

Jlerkuin Ta Hi>kHWN BICKBITHO-KPEMOBUIA TOPT CKIaAAETHCS 3
BICKBITY 3 MakOM, SKi MepeLLapoBaHi MOMaaHOK MmMasyp'to Ta
KPEMOM 3 BEPLLKIB B MNOEAHAHHI 3 BOJIOCLKMMM ropixamu Ta
poA3uNHKaMn. [oBepxHSA TOPTy 03400MEHa Kakao, MatOHKOM
3 KpeMy Ta Bi3epyHKaMu 3 KOHAUTEPCBKOI rasypi.

SHELF LIFE:

freshly prepared/after defrosting — no more than 5 days

frozen — no more than 12 months at t minus 18 °C

Weight — 0,6 kg

Packaging: corex

A light and delicate biscuit-cream cake consists of biscuits
with the addition of poppy, which are soaked in an air cream
and a layer of glaze in combination with walnuts and raisins.
The surface of the cake is decorated with cocoa with patterns
of chocolate and butter cream.

BEYIPHIN KUIB / )
VECHIRNIY KYIV

TEPMIH MPUOATHOCTI:

CBIXEBNIOTOBNEHUX/MICNA AecbpocTalli — He Oinblue 5 aio
3aMOPOXKEHMX — He BinbLue 12 micauis npu t MiHyc 18 °C

Bara: 0,5 kr /0,8 kr

YnakoBKa: KOpekc

[Ba NOBITPAHO-TOPIXOBI KOPXKi 3 PyHAYKOM 3'efHaHi
BEPLLUKOBUM KPEMOM 3 Kakao-MOPOWKOM Ha OCHOBI
BepWKOBOro macna. [loBepxHA TopTy 03p06neHa
LokonagHoto masyp'to Mipop, aekopom 3 6inol masypi
Mipop, hyHAYKOM Ta Mprkpacammn 3 KOHOUTEPCHKOI Madypi
y BUMSA] KBITKM.

SHELF LIFE:

freshly prepared/after defrosting — no more than 5 days

frozen — no more than 12 months at t minus 18 °C

Weight — 0,6 kg /0,8 kg

Packaging: corex

Two air-nut cakes with hazelnuts are combined with butter
cream and cocoa powder based on butter. The surface
of the cake is decorated with Mirror chocolate icing, Mirror
white glaze decor, hazelnuts and flower-shaped
confectionery decorations.




BAIrOBI TOPTU / WEIGHT CAKES

KEB — — KBV BAKERY PLANT

{ KOPIBKA / KORIVKA

TEPMIH MPVOATHOCTI:

CBhKeBMrOTOBNEHMX/MICNS AedpocTaLli — He Binblle 5 Ao
3aMOPOXKEHIX — He Binblue 12 mMicsauis npu t minyc 18 °C
Bara: 0,6 kr/ 1,75 kr

YnakoBKa: KOpeKc/rohponoTok

TopT cknagaeTbCs 3 apoMaTHUX MeOOoBUX KOPXKIB, HAKi
npolwapoBaHi  CMeTaHHUM KpeMOoM 3 [o4aBaHHSM
BapEHOro 3ryleHoro Mosoka. Mae cMak Hi>KHOI MOMOYHOT
Kapameni. [MoOBepxHO TopTa NpuKpallae >kapTiBavBUN
0EKOP Y BUrMSAOj KOPIBKU.

SHELF LIFE:

freshly prepared/after defrosting — no more than 5 days
frozen — no more than 12 months at t minus 18 °C
Weight — 0,6 kg /1,75 kg

Packaging: corex, corrugated tray

The cake consists of six layers of delicate honey cakes layer.
Each layer is impregnated with the cream of their boiled
condensed milk. It has a taste of delicate milkk caramel.
The surface of the cake is decorated with a comic decor in the
form of a cow.

MEOOBWIN NMPEMIYM / )
MEDOVYY PREMIUM

TEPMIH MPUOATHOCTI:

CBbKeBMrOTOBNEHMX/MICNS aedpocTall — He Binble 5 aio
3aMOPOXKEHVX — He Binblie 12 Micsuis npu t miHyc 18 °C
Bara: 0,6 /1,75 kr

YnakoBKka: KOPeKC/rodhponoTok

TopT CcKNafjaeTbCa 3 apoMaTHUX MEeOOBUX KOPXIB 3
OOAaBaHHAM HaTypafibHOro Medy, sKi npollapoBaHi
HDKHM CMETaHHM KPEMOM. YyI0BUiA AecepT MprKpaLlae
OPUMHasTBHN OEKOP Y BUMSAI MeOOBUX COT.

SHELF LIFE:

freshly prepared/after defrosting — no more than 5 days
frozen —no more than 12 months at t minus 18 °C
Weight - 0,6 kg / 1,75 kg

Packaging: corex /corrugated tray

The cake consists of layers of fragrant honey cakes layer
with the addition of natural honey, which are soaked in a
delicate cream. Wonderful cake decorated with
honeycombs.




CMNAPTA / SPARTA )

TEPMIH MPVOATHOCT!:

CBbKEBMIrOTOBNEHUX/MICNS aedpocTadl — He binblie 5 aio
3aMOPOXKeHIX — He Binblue 12 vicauis npu t MiHyc 18 °C
Bara: 0,6 kr/ 1,8 kr

YnakoBKa: KOPEKC/roMpONoTOK

TopT CcKIaOoaeTbCs 3 apOMaTHNX MEOOBMX KOPXKIB 3 Kakao
MOPOLLIKOM, $Ki MPOLLIAPOBaHI  HKHMIM CMETaHHM KDEMOM.
[NoBepxHs TopTa 03406MeHa MoMafHow Masyp'to Ta
[JeKopoBaHa NaBpOBYIM BIHKOM 3 LIyKPOBOI MyApV, IO He
TiIbKM MPUKPALLIAE TOPT, & 1 AOMOBHIOE CMaK.

SHELF LIFE:

freshly prepared/after defrosting — no more than 5 days

frozen —no more than 12 months at t minus 18 °C

Weight — 0,6 kg /1,8 kg

Packaging: corex, corrugated tray

The cake consists of aromatic honey cakes with cocoa
powder, which are soaked in a delicate cream. The
surface of the cake is decorated with fondant icing and
decorated with a laurel wreath of powdered sugar, which
not only decorates the cake, but complements the flavor
bouquet.

BAroBI TOPTU / WEIGHT CAKES

{ HAMOJIEOH / NAPOLEON

TEPMIH MPNOATHOCT!:

CBIKEBMrOTOBNEHNX/NICNS AehpocTaLli — He binbLue 5 aio
3aMOPOXKEHMX — He BinbLue 12 Micauis npu t MiHyc 18 °C
Bara: 1,9 kr

YnakoBka: rohposnoTok

TopT CKNaOaeTbCsl 3 JIMCTKOBMX KOPXKIB, MPOLLapOBaHMX
3aBapHMM Kpemom. Lie necepT MpUroTOBNEHWI B KpaLLWX
TpaguLigx BCIM BiOOMOro TPaauLiMHOMO CMaky TopTa
"HanoneoH".

SHELF LIFE:

freshly prepared/after defrosting — no more than 5 days

frozen — no more than 12 months at t minus 18 °C

Weight — 1,9 kg

Packaging: corrugated tray

The cake consists of crunchy puff cakes soaked in custard.
This dessert is prepared in the best traditions and
sensations of the well-known traditional taste of the cake
"Napoleon".
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TICTEHYKA / PASTRY

KEB — — KBV BAKERY PLANT

( MPO®ITPOJII 3 kpemom «lpucka»
/ PROFITROLES with toffee cream

TEPMIH MPNOATHOCTI: SHELF LIFE:
CBbKEBUrOTOBNEHWX/MICs AedpocTaLlil freshly prepared/after defrosting

— He Binble 5 aio —no more than 5 days
3aMOPOXKEHNX — He BinbLue 12 MicauiB frozen — no more than 12 months
npu t MiHyc 18 °C att minus 18 °C

YnakoBKa: KOPEKC; KapTOHHA YrakOBKa Packaging: corex, carton package

[MpodiTponi HaNOBHEHI HaMHXKHILLM MaCNAaHUM KPEMOM 3 04aBaHHAM BapeHoro
3ryLeHoro Mosnoka. YyaoBuin CMak AOMOBHIOE apaxic, KM NpuKpalleHi TicTeuka.

Profiteroles are filled with the nashest butter cream with the addition of boiled condensed
milk. Wonderful taste complements peanuts, which are decorated with cakes.

MPO®ITPOJII 3 MONOYHM KPpEMOM )

/ PROFITROLES with milk cream

TEPMIH NPYOATHOCT!:
CBbKEBMrOTOBNEHMX/MNICNA AedpocTauyi
— He bGinblue 5 gio

3aMOPOXKEHMX — He BinblLe 12 MicaLiB
npn t miHyc 18 °C

YNakoBKa: KOPEKC; KapTOHHA YnakoBKa

[MpodiTponi HAaNOBHEHI HI>XKHNUM MOSTOYHUM KPEMOM 3 A0AABaHHSAM 3ryLLEHOIO
Mosoka. [NpukpalleHi TicTe4ka Hi>XKHOK LWOKOMaAHO rnasyp to.

Profiteroles are filled with tender milk cream with the addition of condensed milk.

SHELF LIFE:

freshly prepared/after defrosting —
no more than 5 days

frozen — no more than 12 months
att minus 18 °C

Packaging: corex, carton package

Cakes are decorated with delicate chocolate icing.
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( NMPO®DITPOJII 3 3aBapHMM KPEMOM
/ PROFITROLES with custard

TEPMIH MPUOATHOCTI: SHELF LIFE:
CBbKeBMrOTOBNEHUX/MICNS nedpocTadyl freshly prepared/after defrosting

— He Oinble 5 nio —no more than 5 days
3aMOPOXKEHMX - He Binblie 12 MicauiB frozen — no more than 12 months
npw t Minyc 18 °C attminus 18 °C

YNakoBKa: KOPEKC; KapTOHHA YrakoBKa Packaging: corex, carton package

[MpoiTponi HANOBHEHI HI>XXHUM 3aBapHUM KPEMOM Ta NpUKpPaLLeHi
LlYKPOBOIO MyAPOt0.

Profiteroles are filled with delicate custard and decorated with sugar powder.




EKJIEP 3 kKapamesnibHO-MacCAsAsHUM KPeMOM )
/ ECLAIR with caramel butter cream

TEPMIH NPUOATHOCTI:
CBLKEBMrOTOBNEHWX/MICs AedpocTaLyl
— He OGinble 5 aio

3aMOPOXKEHNX - He BinbLue 12 MicauiB
npn t miHyc 18 °C

YNakoBKa: KOPPEKC; KAPTOHHA YNakoBKa

Knacu4Hi eknepu 3 kapamebHUM CMaKoM, SKUI JOCATraeTbCs 3a PaxyHOK
HAYMHKU — MOEAHAHHS BAPEHOro 3ryLeHOoro MonoKa i HiXXHOro MacnsHoro
Kpemy. TicTeyka 03000MeHi WOKONaaHOo rnasyp’to 3 6inuM OeKopoM.

SHELF LIFE:

freshly prepared/after defrosting

—no more than 5 days

frozen — no more than 12 months

attminus 18 °C

Packaging: corex, carton package

TICTEHYKA / PASTRY

L
TEPMIH MPNOATHOCT!: SHELF LIFE:
CBbKEBUrOTOBNEHNX/MICs AedpocTaLil freshly prepared/after defrosting
— He 6inble 5 aio —no more than 5 days
3aMOPOXKEHNX - HEe BinbLue 12 MicauiB frozen — no more than 12 months
Apn t MiHyc 18 °C att minus 18 °C
YNakoBKa: KOPEKC; KapTOHHa ynakoBKa Packaging: corex, carton package

Knacu4Hi eknepu 3 HXXHOro 3aBapHOro TicTa, HarNoOBHEHI MaCASiHAM KPEMOM.
MpvikpalueHi TicTeuka 6inoto rmMasyp o 3 LLOKOMaAHUM AEKOPOM.

Classic airy eclairs with delicate choux pastry stuffed with butter cream.
Cakes are decorated with white icing with chocolate decoration.

Classic airy eclairs with caramel flavor, which is achieved by filing - a combination of
boiled condensed milk and delicate butter cream. The cakes are covered with chocolate

icing with a dairy decor.

{

FOPILLUKMW 3i 3rywieHnM BapeHUM MOSIOKOM
/' NUTS with condensed boiled milk

TEPMIH MPUOATHOCTI: SHELF LIFE:

CBhKeBMroTOBNEHUX/MICNs AedpocTadyil freshly prepared/after defrosting

— He Oinblue 60 [i6 / He binbLue 5 Oio —no more than 60 days/no more than 5 days
3aMOPOXKEHUX — He BibLue 12 MicauiB frozen — no more than 12 months at

npu t minyc 18 rpaaycis. C tminus 18 °C

Bara: 0,325 kr /2,0 kr Weight — 0,325 g/ 2,0 kg

YnakoBKa: KOPEKC; rodponoTok Packaging: corex, corrugated tray

[Bi MONOBMHKK MICOYHOrO NevnBa y BUrMSAi ropilika HamoBHEHI Ta 3'eQHaHi MiX
Cc060t0 MOJIOYHOK Ha4MHKOK “lpncka”.

Two halves of shortbread nut-shaped cookie filled and bonded together with Toffee dairy
filler.
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TOB «KombuHat BapaHkosux Bupobis»
By/. TpaHcnopTHa, 33, M. BaTtyTiHe,
Yepkacbka obnactb, YkpaiHa, 20250

[NpumManbHs:
+38 04740 6 23 19
office@kbv.org.ua

Binain 36yTy:
+38 044 357 01 16
+38 067 441 25 91
logistic@kbv.org.ua

+38 067 472 55 82

+38 067 446 90 46
trade@kbv.org.ua

e— KBV.UA

LLC «Round Cracknel Products Combine»
33 Transportnaya Street,
Cherkasy region, Ukraine, 20250

Reception phone:
+38 04740 6 23 19
office@kbv.org.ua

Sales department:

+38 044 357 01 16
+38 067 441 25 91
logistic@kbv.org.ua

+38 067 472 55 82
+38 067 446 90 46
trade@kbv.org.ua
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