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Dairy plant "Stavropol”
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MecTtoHaxoxaeHue MonoyHoro kombuHata Ctapononbckuu, ropoa Craspononsb
Location of the Dairy Plant Stavropol in Stavropol cit
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NcTtopua CTaBpononbCKOro MOMOYHOroO 3aBOAA HaYMHaAeTCs
c 1928 roaa. Llexa pasmewianuce B HebonblWMX pasobLeHHbIX
nomelweHuax no yn. KanuHuHa, 1. AccopTtumeHT
" § BbINyckaemou npoaykuum 6bin  Hebonbwum, a obbembl
el MPOU3BOACTBA HE MOMAM  YAOBNETBOPUTb  MOTPEbHOCTDL
b8l HaceneHus.
B 1960 roay 3asoa 6b1n nepeseaeH B CneumanbHo
NOCTPOEHHOe coBpemMeHHOe, XOopoLwo 0bopyAoBaHHOE HOBLIMMU
MAWUHAMU U aBTOMATAMM 34aHUe no yn. [losatopues, 36

CeroaHs Mo OHHbII/l KOMbUHaT <<CTC(BpOFIOJ‘IbCKMM»

N3TUNEHOBOU
CTAKAHYUNKOB,
30aHbI  HOBbIe Liexa MO  BbINYCKY  CyXUX
KTOB, TBOPOXHBIX U3A4efIA, MOPOXeHOro, CbIpoB,
Xneb0bynOYHbIX U KOHAUTEPCKUX U3LeNUN.

NNeHKU, NOJIUCTUPONOBLIX




The history of Stavropol dairy plant begins in 1928.
The workshops were placed in a small insulated areas on
the Kalinin street. The range of products was very
small and the overall production of the plant could not
satisfy the demand of the urban population.

In 1960 the plant was replaced to the modern and
well equipped building on Dovatortsev street.




ACCOPTUMEHT NpeAnpUaTUS HACUYUTLIBALT:
Product range:

Bbonee 1000 HaumeHOBAHUU NPOAYKUUU - MOJIOKO, Kepup,
””””””” psSeHKa, CMeTaHa, CfIMBOYHOe MaAcno, CbIpbl U TBOPOT,
MOpOXeHoe,  CyXxue  MpOAYKTbI,  BbIpabaTbiBaemble MO

Knaccuyeckum texHonormam m FOCTam.
INMuHelka NpoAyKTOB AN PYHKLUMOHANBHOTO MUTAHUA.

More than 1,000 products - milk, kefir, fermented baked milk,
sour cream, butter, cheese and curd, ice cream, dry foods
b - produced by traditional technology and state
-’ ~  standards.
Functional nutrition.

bosjee 500 HaumeHoBaHUM xnNebObYyNOYHBIX U
KOWAUTEPCKUX U3aeSIUIA.

ore than 500 items of bakery and
nfectionery products.




MonoyHbIV KOMBUHAT «CTABPONOSIbCKUU»
B TeYeHUU nocneaHUx HecCKOSIbKUX seT
nocnenoBaTesnbHO 3aHUMaeTCH
umnoprosamelleHmem. TTepBbIM U3 TAKUX
NPpOAYKTOB CTANO HU3KONATO3HOE MOJIOKO.

During last few Dairy plant "Stavropol”
years engaged in import of substitution.
The first products from these was
lactose-reduced milk.




Ho ocobeHHO aKTyarnbHa Tema UMNopTO3ameLleHUs
B OTpAcsu cbIpofenus.

The most important subject of import
substitution is cheese manufacturing.
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With / the technological support of the
"CHR.HANSEN company were developed world-
knéwn technologies of cheese manufacturing.
"Russian Parmesan" was the first cheese, which has
peen produced by classical technology on the
automated line. For cheese manufacturing we use
only the finest milk and original starter cultures.
As an original cheese "Russian Parmesan” has a
scaly-granular structure, specific flavour and
dense texture.

TTpy TexHonoruyeckou noaAepkKe KOMMAHUU
«XP.XAHCEH»  6bInn  OCBOEHbI ~ BCEMUPHO
N3BeCTHbIe TeXHONMOruU MpPOU3BOACTBA CbIPOB U3
monoka. TlepebIm 6bIn co3aaH cbIp «Pycckum
napmesaH»,  KOTOpLIU npou3BoAUTCA no
Knaccuveckou TexHonoruu Ha
GQBTOMATU3UPOBAHHOW nuHUM “Fibosa“. [Ona ero
WU3rOTOBMEHUS UCNONb3yeTca TONMbKO OT60pHOe
MOJI0KO, OpUruHasbHbIe baxkTepuanbHeie
3aKBACKU. Kak v opuruHan pycckuv napmesaH
UMeeT  YellyMuaTO-3epHUCTYHO  CTPYKTYpY WU
cneum@UUecku, 0CObeHHbIU BKYC U NNOTHYHO
KOHCUCTeHLUUHO.




Yepnep sasnsetcs oAHUM U3 CAMBIX
, T —— N NFO6UMBIX U MaCCOBO
) = A || e— g - 2| MNPOU3BOAUMBIX CbIPOB He TOJSIbKO B
i ~4 y” AHrNUU, HO U BO BCeM Mupe. Ha
MKC ero pgenaroT no knaccuyeckomu
TexHonorum ¢ 1995r. OcobeHHoCTU
U3roToBrieHus (Yennepusauus
CBIPHOM MACCbI) U  ANUTenbHoe
CO3peBaHUS  MPOPMUPYHOT  OCObLIN
BKYC, OPeXOBbIU CO Crlierka OCTpbIM U
KMCNOBATLIM MPUBKYCOM, JIOMKYHO
KOHCUCTEHUUHO.
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zddar is one of the most popular and mass-
roduced cheeses not only in England but all
pver the world. On dairy plant "Stavropol” it
has been manufacturing by classical
technology from 1995. Specific production
(cheddaring of cheese curd) and long ripening =
add him unique nutty flavor, with a slightly s S
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picy and sour taste, brittle consistency. LeRaivA o aTyenty
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MaccoBaa gons xwupa 0
B CYXOM BellecTse 45 /O
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Tugesutep  NHOKC - OTHOCUTCA K
nonyTeepAbIM  CbIpaM. WMimeeT  nerkuu
MUBOYHO-KUCTIBIU BKYC, YMEPeHHO-MOTHYHO
KOHCUCTeHUUro. Ha paspese cbIp umeer
PUCYHOK U3 rNA3KOB HernpasusiibHOW POpPMbI
PABHOMepHO pacnpefeneHHbIX Mo  BCeMy
cpe3sy. bnaropaps BbICOKOU nULeEBOU WU
buonoruyeckon LEHHOCTU UCNOosb3yeTcs B
MULLY KaK CaMOCTOSTenNbHAs 3aKycka, TaKk U B
OocTase MHorux 6nroga.

mma
Cpox 60 CyTOK) Jlara ipOWasBACTES (HienD
YREKOBKH ’manna 13 AGROANUTERLHOR STHKETKS.

OKa cacnonbsoeameu
HHORMGIBIX MEKDOORIra-

npeaapara; XusoTHOTD

upncmruxhnbum
607014

wral -273r, Gam 2641
1510 e, ,Xpaumu e geuncpuma
BEUYXE aT50% 40 85% SXMOaTENSHO,
Inmu oAy uma HaTTD

Tilsiter Deluxe - belongs to semi-hard
cheeses. Has a light creamy-sour taste,
with a mildly dense consistence. The
cheese has an irregular shape of holes
distributed across the slice. Due to high
nutritional and biological value it is used
by it self, or as part of many dishes.

364935
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"Pycckas Mouapenna” - nonyTteepAbIv CbIp, C YeAnepusalment
U TepMOMexaHU4Yeckou  0bpaboTKOU  CbIPHOU  MACCHI,
NpOU3BOAUTCA U3 HATYPASIbHOrO HOPMASIU3OBAHHOIO KOPOBbLErO
MOJIOKQ, noABeprHyToro BO34eUCTBUMU 3aKBACOYHOMU
MUKPOIOPbI U MOJIOKOCBepThIBAFOWMUX PepMeHTOB. Wmeer
BUA NpsSMoyronbHoro 6pycka. Ha paspese pucyHka He umeer,
Aonyckaetca Hebonbwoe BblaeneHue xupa. KoHcucteHuus
CrouCTas, 3NaCTUYHAs, yMepeHHO nnoTHas. Bkyc v 3anax
UUCTBIW, KUCNIOMOJIOYHBIN, B Mepy COJieHbIU. ITOT ChIp
NOAXOAUT KAK ANS HenocpeACTBEHHOro ynoTpebreHus B nully,
TaK U ANS NPUrOTOBNEHUS NMULLBI, CbIp NPEeKPacHO NNABUTCA.

3
TY 9225-003-471 57329
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«Russian/ Mozzarella" - semi-hard cheese, with
cheddgring and thermomechanical processing of cheese
mass,/ made from natural cow's milk normalized
exposed starter microflora and milk-clotting enzymes.
t looks like a rectangular bar. In the context of the
dnalving does not have allowed a small selection of fat.
olisistency layered, elastic, moderately dense. Taste
a smell clean, fermented, moderately salty. This
ch se is suitable for direct consumption and for
pizZa\cheese perfectly melted.
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lLlsevitapckut  dMmeHTanb, ronnaHackuu Maacaam wm
Apyrue 3apybexHble aHANOru LWMPOKO WU3BECTHbI Ha
POCCUMUCKOM pbIHKe.

Cbip co3pesaeT B TeveHUU 90 cyToK. @u3nKo-xmumumuyeckue
nokasaTenu COOTBeTCTBYHOT YCTAHOBMEHHbIM CTAHAAGPTAM.
NmeeT cneumpuyeckme opraHonentuyeckme nokasarenu, a
MUMEHHO  CNaAKOBATHIW, Cflierka  MpSHbIA,  HEeMHOro
MUKAHTHBIN BKYC C BbIpaXeHHbIM apomatom. KoHcucTteHumsd
CbIpAd  YMepeHHO-MMOTHad, MNAcTUYHas8, C Hanuvmem
rNaskoB Ha paspese cpefdHero pasmepa U MNpaBUIIbHOMU
pOpMbI, 06pa30OBAHHBIX B MpoLuecce MPONMUOHOBO-KUCNOTO
bpoxeHus.

Coip  CoBeTCKUM  ynoTpebnaroT B MUY  KaK
CAMOCTOATEesbHYHO 3aKYCKY, TaK U B COCTAaBe MHOTUX 6nHoga.

Swigs Emmental, Maasdam Dutch and other foreign analogues are widely known in the Russian
market.

The cheese matures for 90 days. Physical and chemical indicators meet the standards. It has
ecific organoleptic characteristics, namely sweet, slightly spicy, slightly nutty flavor with a
onounced flavor. The consistency of the cheese moderately dense plastic, with the
esence of holes on the section average size and regular shape, formed during propionic acid
mentation.

se Soviet eaten as self-starters, and as part of many dishes.
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"Pycckaa pukoTTa” - aHanor UTANbSHCKOro
MOJIOYHOrO NpOAYKTA. TexHoNorus pycckou
PUKOTTbI paspaboTtaHa cneuuanuctamm MKC wu
UMeeT  psa  O0cobeHHOCTeu. HaHHbIe
0CcObeHHOCTU NpoOU3BOACTBA no3BonaroT
BbIpaboTatb  MNpOAYKT ¢ 6onee  BbLICOKUMU
6UONOrUYeCKUMU U MULLEBBIMU MOKA3aTenNsaMu,
NO CPABHEHUHO C  KIIACCUYECKUMU GHASIOTaMMU.
O6nanaet NPUATHBIM CNAAKO-CIIMBOYHBIM BKYCOM
W Ierko TBOPOXHOW KOHCUCTeHUUeu, u4To
AenaeT 3TOT NOJNE3HbIU CbIP U OYeHb BKYCHBIM.

“Russian ricotta” is an analogue of the Italian
dairy product. The technology of Russian ricotta
was developed by the specialists of the dairy
plant "Stavropolsky” and has a number of
features. These features allows to produce a
product with a higher biological and nutritional
value in comparison with the classical analogues.
Has a nice sweet and creamy taste, light curd
consistence that makes it useful and delicious.



“Pycckas Punapenbopusa” -
BbIpabaTtbIBaETCA MO TeXHONoruu
MArKoro coipa <«®@unagenbgua» U3
HATYPAsibHBIX MOJIOMHBIX MpPOAYKTOB
(TBROpOr, MAcno), a TaKke MPUPOAHLIX

noJSINCaxapunaos. CbIp umeet
CITUBOYHbLIU, KWUCJIOBATLIU,
cnaboconeHbIh  BKYC, [OMOTeHHYHO
TBOPOXUCTYHO KOHCUCTEeHLMUHO,

KOTOPbIA MPOU3BOAUTCA TaKXe U C
KYCOUYKAMU CBeXeln 3eneHu.

“Russian Philadelphia” manufactured
by the tfechnology of soft cheese
"Philadelphia” from natural dairy
products (cheese, butter), and natural
polysaccharides. The cheese has a
creamy, slightly tart and salty taste,
homogeneous curd-like consistence.
Also it is producing with pieces of
fresh greens.




Cnacubo 3a BHUMAHUe
Thanks for attention




