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Vegetable Noooelite Beef Noooelite Chicken Noooelite
Noodelite OBowHana nanwa Noodelite loBsxba naniua Noodelite Kypunas nanmnia
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Nooodelite

Hypaenur

[TnweBas LeHHOCTb

Bryc (Ha 100r)

Yrneeoabi

BHEPFETH'-IECHEFI LUEeHHOCTDb

KYpuHan 9/43
MACHanA 9/49
C 3e/1eHblo 9/54

KoMIJieKTauus

KapToHHaa Kopobka = 40 wTyK

MNakeTnk 1
YnakoBka —
KapTtoHHas kopobka 40

TUY TUY TUVY
@ AUSTRIA AUSTRIA AUSTRIA
. CERTIFIED CERTIFIED CERTIFIED
1 "?quth& ‘I','mllﬁmu::-hll_:- 0100303007717 EnnItht.ElP:-IEI:::IJEEE:L::::JEI]-:III!l Cariificals "r;u.;ﬁ; 2203007718
TOW AUSTRLA CERT GMBEH TOY AUSTRLA CERTOMBH

58/07
57/42

57/58

489/01
486/80

487/70

3aneuite noodelite 400 mn KMNATKa
(2 ctakaHa).[lobaBbTe cnewmn n ocrtasbTe
roTOBUTHCA Ha 3 MMHYTbI. Balu BKycHeLvn
noodelite roTos.

How to prepare:

Place Noodelite into 400 ml (2 glasses)
of boiling water

Add contents of seasoning and let it
cook for 3 mins

Your delicious Noodelite is ready to
serve
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Elite Bouillon
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Bouillon bynboOHbI

E)—20 p)—ac
’ Chicken bouillon

o)) By ﬁ

Beef Bouillon Chicken Bouillen
[oBAXuUN OynboH KypunHbin 6ynboH
E113 E114

Saffren Bouillon
bynboH ¢ wadppaHom

E124

Vegetables Bouillon
OBolHon 6ynboH

E117




Bouillon bynbOHDI

[lueBan LLleHHOCTb

Bkyc (Ha 100r) Yrneeoabi JHepreTMyeckas LeHHOCTb
KypuHblit 6ynboH 6/80 6/80 23/50 178/50

loBaXwi OynboH 5/04 7 31/20 207/96

OBOWHOH OyNbOH 4/94 8/46 29/66 214/54

BynboH c WwadppaHom 0/80 7/42 47/66 260/62
KoMrneKraums

Kopobka - 8 8 12
Loybokc 418 240 48 288
KapToHHas kopobka 1152 1920 1152 1728

13.5CM

TUY TUY TUV
AUSTRIA AUSTRIA AUSTRIA
CERTIFIED CERTIFIED CERTIFIED

EN 30 300 EN |50 23000 HACCP

Cartificals Mo, 201100203007717 ||l Cartificate No. 20154203007 718 Cerificals No, 2012203007718
TOW AUSTRIA CERT OMBH TOW AUSTRIA CERTOMBH TOW AUSTRIA CERT OMBH
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Elite Soup
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” Barley cream soup

Mushreom Cream Soup Vegetables Cream Soup Barley Cream Soup
[pnbHOM Kpem-cyn OBoLlHOW KpeM-Cynn AuMeHHbIN KpeM-Cyn
£E126 E127 £E129

Chicken & Vermicelli Soup

Aapaily al oy @yl

Onion Soeup (french) Barley & tomato Soeup Chicken & Vermicelli Soup
JlykoBbin cyn AumeHHbIM Cyn C NToOMUaoPaMu KypUyHbIN CyT C BEPMULLIENTBIO

E130 E132 E133




Soup

[TnweBan LLeHHOCTb

Yrneeoabi

BHEPFETH'-IECI(EH LUEeHHOCTDb

Bkyc (Ha 100r)

AluMeHHbI Kpem-cyn 7/13 5
Ipn6HOA Kpem-cyn 7/68 9/59
KypHHbBIX Cyn C BEpMULLIENBIO 9/9 6/14
OBoLWHOK cyn 7/17 10/54
AYmeHHbIi cync nomuaopamu 6 11
JIyKOBbI# cyn 5/90 6/40

KoMmiieKrauus

KapToHHas kopobka = 12 kopobok x 12 nakeTmkos
KopobKa = 12 nakeTuKos

16.5CM  13CM

X1
[NakeTnk -
LWoy6okc 12
KapTtoHHasa kopobka 144
W TUY. TUY TUY
IFTFAA =l = e

52/82
66/62

71/32

46/31

64/20
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284/8

383/51
380

374/7

308/24

338

PasBegute cogepxMmoe naketuka 4
ctakaHamu xonogHon sogbl (1000 Mn)

[NocraBbre Ha OMoHb ¥ JoBegUTe [0 KATIEHWS.
Bapure Ha mepgneHHom orHe 10-15 muHyT

nepuogn4yeckn nomellvBas.

How to prepare:

Mix contents into 4 glasses(1000 cc) of
cold water.

Lleave it on the flame and bring it to
boil.

Simmer for 10-15 min stirring
occasionally
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Xnonba \ Miocau \ Pucrawikm
Cemeukm

Flakes \ Muesli \ pistachios
Seeds
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Copa Flakes
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Spesial C Corn Flakes Moerning C Corn Flakes Choco Balls Copa Flakes
Ocobble KyKypy3Hbie xnonba C YTpeHHUe KyKypy3Hbie Xsionba C Copa xnonbA WoKoNaAaHbie lWapuku
C101 C102 C103

Honey Balls Copa Flakes Pillow Corn Copa Flakes Choco Loops Copa Flakes

Copa X/nonbA MeAoBbie LLapUuKK Copa X/10MbsA KYKYpPY3Hbie NoayLUeyKu Copa X/10MnbA LWOKo/aAHble KO/bLia

C104 C105 C106




IInmeBast eHHOCTH

Bryc (Ha 100r)

Copa X/10MbA KYKYpPY3Hbie NoAyLLIeYKU
Ocobbie KyKypy3Hbie xaonba C
YTpeHHue Kyrypy3Hblie Xnonba C
KyKkypy3Hbie xnonbA Copa WOKoNaaHble
Copa xn10mnbA Mef0Bble LAPUKK

Copa xnonbA WOKoNAAHbIE LWWAPUKK

Copa x/10NbA WOKoN3AHbIe KO/bLia

KoMmiuiekTanms

KapToHHaa Kopobka = 12 kopobok

)

FEYI104Y)

Hatpwmii (mr)

120

124

64

90

90

95

4/8
0/27
0/3
0/45
0/45
1/5

0/57

Yrnesopgbi

23

25

27

25

25

25

JHepreTHyecKan ueHHocTb (30r)

142

112

103

117

113

113

113




TyT CBMT 3/1aKOBbIEe
6aToOHYMKM rpaHoONna

—

Toute Sweet Granola Bar
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Granola Bar BaTOHYMKM rpaHoNa

A L
PEANUT BUTTER ' S
e Ly oads gy ‘*-'"" o
t - CONTAINS FIBER e E |
12% Protein.All Naturz I|§| | NREALLEIEY 10% Prokeige il N3
Peanut Granola Bar Chia Seeds Granola Bar
3/1aK0BbI¥ OAaTOHUYMK C dPaXHUCoOM-TrpaHO/ia 31aKoBbiM 6aTOHYMK C ceMmeHaMM Yma - rpaHoO/ia
T108 T109
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Coconut Granoela Bar Raisin ano Seeds Granola Bar
3na I-{DBI:!FI 6EITDH'-IHH C KOKOCOM-TpaHO/a 3ﬂaHDBblﬁ 5ETUHLIHH C U3SHOMOM U CeMeYKaMU-rpaHona
T110 T111

Cranberry Granola Bar
3nakosbl BaTOHUYMK C KNHOKBOWU-TpaHoNa

T112




Granola Bar BaTOHYMKM rpaHoNa

IInmeBast eHHOCTH

Bryc (Ha 100r) KnetuaTtka Yrnesoghbl JHepreTuyecKana UeHHOCTb

3N1aK0BbIA 6AaTOHYMK C cemeHamMu Yua - rpaHona  9/9 6/1 9/13 65/29 373/8

3/1aK0BbIA HAaTOHYMK C apaxMcom-rpaHona 12/3 2/3 17/5 62/2 438

3naKoBbiii BaTOHYMK C U3IOMOM M CemeuKamu-Tpatona 10 5/6 4/93 67/75 350/44

31aKoBbli1 GaTOHYMK C KOKOCOM-TPaHOAA 9/4 5/5 17/5 60/7 420/4

3N3aKoBbIi ODATOHYMK C KIIOKBOM-TPaHONA 8/6 2/9 7/21 75/5 394
KoMmiuiekTanms

KapToHHaa Kopobka- 12 ynakoBoK X 12 wTyK

29m\%
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TyT CBMT HaTypaJibHble MIOCNW
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Toute Sweet Natural Muesli

NO ADDED
SUGAR

a0
QG0 Fiber | (e /Satenim
NATURAL CICJ HONEY 66 61 174

it b el b s 9 ar mg mcg




Natural Muesli

COCONUT & DARK CHOCOLATE =@

NATURAL MUESLI

ki 8 g o i 0 LJ—'Fth_Sgl_?1qJ.J.JHrﬂ'
High FlhEr [r{:m & I‘u’lagneslum

NO ADDED

SUGAR

NATURAL MUESLI

b pud g laauS] il sgls ¢ Slwgo

(::"""‘"" Fibaf msywss Sabicam
NATURAL (309 HONEY 6.6 61 17.4

L,l-.—.-n.-..-.hd-.ua..-t'.t...-h...n_i ar ma meg
lh."lgHi Js-._l.hrug.p_!‘

T

HaTypaJibHble MIOC/IN

AF’RICDT & RAISIM -3

NATURAL MUESLI
b b g i o ¢ 8T 591> (o Luwgo
High Flhe_r : Ean & ME’QI‘IES[UI‘I?M

HATLIRHL" | il HE}HE‘I’ 5 34 4;. 8 r?'i
b e ar mg mg |
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Coconut & Dark Checolate Natural Muesli Cranberry Natural Muesli Apricot & Raisin Natural Muesli
HartypanbHble MIOC/IU € KOKOCOM M TEMHbIM LIOKO/IaioM HaTtypasibHbie MIOC/IM C KIOKBO Hartypa/ibHble MIOC/IU ¢ aBpUKOCOM M U3IOMOM

T113 T114 T115

| —~—— =

. APPLE & CINNAMON

NATURAL MUESLI

b po9 g P i 59 ) 59— Auug—o
High FIhF'T , Zinc & I‘u’lagnesmm

i Fiber TP | i """:""i"-"'
THONEY 24 19 . NATURALTICY HONEY |
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Apple & Cinnamon Natural Muesli Protein Peanut Butter Natural Muesli
HarypanbHbie miocnu ¢ ABNOKOM U KopuLie# HarypanbHblie MIOC/M C NPOTEMHOBOM apaXWuCcoOBOM NacToOM

T116 T117




Natural Muesli HaTypa/ZibHble MIOCNU

IInmeBast eHHOCTH

Bryc (Ha 100r) KnetuaTtka Yrnesoghbl JHepreTuyecKana UeHHOCTb

HaTtypanesHbie miocam ¢ A6N0KOM U Kopuueid  9/8 7/24 7/4 73/28 391/5

HaTypa/ibHble MIOC/IM C NpOTenHoBO# apaxucosoi nactol  20//7 6 11 59 406/8

HaTypa/bHbie MIOCIHM C KOKOCOM M TEMHBIM LIOKO/IA0M 11/1 8/6 16/8 65 438/8

HaTypanbHbie MIOC/IU C KTIOKBOM 8/6 6/6 4/6 77 379/4

HaTypasibHble MIOC/IU € aBPUKOCOM U M3IOMOM  7/5 6/84 4/66 76/38 372/8
KoMmiuiekTanms

KapToHHaa Kopobka = 12 navyek
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@) ﬂ Badnu \ LUokonapgHana nacra @

Wafers \ Chocolate spread
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Copa Chocolate Wafer Kona woxonagHbie Bapnu

L NnuJ
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Dark Chocolate wafer Milk Chocolate wafer
Badpnu B TEMHOM LLOKONAAe Badnm B mMonoyHOM LLOKONAAe
C201 C202

Hazelnut Chocolate wafer

LllokonagHbie Badpu C NeCHbIM Opexom
C204




Copa Chocolate Wafer Kona woxonagHbie Bapnu

IInmeBasa neHHOCTH

BKyc (Ha 40r) benku Mupol Yrnesoppl JHepreTuyeckan LeHHOCTb

Badnu B TEMHOM LLIOKONAAE 2 9/6 17/6 165

Badpan B MONIOYHOM LLIOKON3AE 2 10/6 24 193/6

LLlokonagHble Bag/iM € IeCHbIM OpPexom 2 10/6 24 193/6
RoMiuiekTanms

1 KapToHHaA Kopobka = 8 Kopobok 30 wwTyK

30 WTYK B KOpobKe

X1

Kopobka 30
Kapronnas kopo6ka 240

)

4+FAFYVAF)




Kona KaHTu KapamenbHbie Badnum

Copa Kanti Caramel Wafer




Copa Kanti Caramel Wafer Kona Kantu kapamensbHbie Bagnn

Caramel Chocolate wafer Dark Caramel Chocolate wafer
KapamenbHble Badhnum B LLOKONage KapamenbHbie Badpnm B TEMHOM LLOKONage
C206 C207

Mint Caramel Choecolate wafer
KapamenbHbie Badnu B LLOKONAAE C MATOM

C208




Copa Kanti Caramel Wafer Kona Kantu kapamensHbie Badpnm

IInmeBast HeHHCOTH

Bxyc (Ha 100r) benku Hupol Yrnesopgpbil JHepreTMyeckan UeHHOCTb

KapamenbHble Badnu B LWWOKoNaae 4/8 22/5 64 464

KapamenbHble Bapnu B TEMHOM WIOKONaje  4/8 22/5 64 464

KapamenbHbie Bagnu B LLOKON3Ae C MATOU  4/8 22/5 64 464
KoMmiiekTamsa

HapToHHAA KOPOGKa =& KOPOBOK 045 WTYK KapToHHaa Kopobka = 8 Kopobok no 30 WTykK

22.5cm 22.5cm

N

mini X1
Kopobxka 48 30
Kapronnas kopo6ka 384 240

)

4+FAFYVAF)
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Copa Tombi Caramel Wafer Kona Tombu kapamenbHbie Badpnu

Joyall anuys g Wil &) U 00

Vanilla Cream & Caramel Wafer
Badnu c kKapamenblo U BaHW/IbHbIM Kpemom
C215

New
Taste

Go!

umr

Wafer with orange cream & cari
A P Jossllaansh g sl T8
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Orange Cream & Caramel Wafer
Badnu c Kapamenbio U aneNbCUHOBbIM KPpeMOoM
C214




Copa Tombi Caramel Wafer Kona Tombu kapamenbHbie Badpnu

IInmeBas neHHOCTH

Bryc (Ha 100r) YrneBogpi JHepreTM4yecKan LeHHOCTb

Badnu c kapamesibio U BAHW/IbHBIM Kpemom  5/3 19/1 64/6 446

Badiv c Kapamenblo M ane/ibCMHOBLIM Kpemom  5/3 19/1 64/6 446
KoMiuiekTamusa

KapToHHaa Kkopobka = 8 kopobok 30 wTyK

30 WTYK B KOpOobKe

)

4+ FAFYVAF)
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Kona CenekT Badnum e

Copa Select Wafer
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Copa Select Wafer Kona Cenekr Badpau

S ELEL 1( s
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Wafer with Hazelnut Cream

Badau c opexoBbiMm Kpemom M3 GyHAYKa
C222




Copa Select Wafer Kona Cenekr Badpau

IInmeBas neHHOCTDH

Bryc (Ha 100r) Yrnesopbi JHepreTMYecKan LLeHHOCTb
Badnu c opexoBbiM KpemMoOM U3 PyHAYKA 10/4 23.8 63 507
KoMmiekranmsa

KapToHHaa kopobka = 6 KopoboK 24 WTYKK

24 WTYKN B KOpobke

)

4+FAFYVAF)
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Biscuits
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Kona neyeHbe AMXXECTUB C KpeMOoM

Copa Cream Digestive Biscuit




Copa Cream Digestive Biscuit Kona neueHbe anxectus ¢ Kpemom

UgS jla0s5 jla yuguw Cug Suy
(1) enoup s eolls ; Joyiuls Emu_)

—— —

Banana cream Digestive Biscuit
[leyeHbe ANHKECTUB C 6aHaHOBbLIM KPpEMOM

C304

l_lq5 Jlao)S jla yuguw Cug Sy

; "j enoub b enljly :;' Jq,u.ul.l5 ]

Cocoa cream Digestive Biscuit
[leyeHbe ANMMECTUB C LLUOKOIaAAHbIM KPEMOM

C308




Copa Cream Digestive Biscuit Kona neueHbe anxectus ¢ Kpemom

IInmeBast eHHOCTH

Bryc (Ha 100r) Yrnesogpbl JHepreTuyecKan UeHHOCTb
lNeyeHbe AMKECTUB C LWOKON3AHbIM Kpemom 5/8 20 64 445
NeyeHbe gmecTus c 6aHaHOBbIM Kpemom  5/8 20 64 445

Kopobxa 24
KaproHHnas kopo6ka 144
b, ‘lr'( 5:{5, ﬁl V] 5’

KapToHHasa Kopobka = 6 KopoboK rno 24 WTyKu

&)

94FA54FAF)




Kona mynbTU3NnakoBoe neyeHbe




Copa Multi Cereals Biscuits Kona mynbtuanakosoe neveHbe

Oat-Barley Multi Cereals Biscuits

Mvﬂ bTHaNaKoBOe OBCAHO-AMMeéeHHOe
nevYyeHbpe

C313




Copa Multi Cereals Biscuits Kona mynbtuanakosoe neveHbe

IInmeBas 1eHHOCTH

Bryc (Ha 100r) Yrnesopabl JHepreTu4ecKan UeHHOCTb
MynbTU3NaKoBOE OBCAHO-AYMEHHOE nevyeHbe 7/77 18 63/52 427
NOMIDJIEKTAIINA

KapToHHaa KopobKa = 24 WTyKu

94FA54FAF)




Okona KaKkao-ne4yeHbe C Kpemom

Ocopa Cocoa biscuit with Cream




Ocopa Cocoa biscuit with Cream Oxona KaKao-neyeHbe ¢ Kpemom

Cocoea biscuit with Cream
Kakao-neyeHbe C KOKOCOBbIM KpeMmOoM

C320

Cocoa biscuit with Cocoa Cream
HBHBO-HEHEHI:-E C LLOKONaAHDbIM HPEMOM

C321




Ocopa Cocoa biscuit with Cream Oxona KaKao-neyeHbe ¢ Kpemom

IInmeBas HeHHOCTH

Bryc (Ha 100r) Yrnesopabl JHepreTM4ecKan UeHHOCTb
Kakao-neyeHbe C KOKOCOBbIM KPEMOM 6/49 14/75 69/93 427
Kakao-neyeHbe C LWOKO/M3AHbIM KpEMOM 7/58 15 68 427

KapToHHaA KopobKa = 6 KOpPobOK X 24 WITYKKU

36.5cm

27508 ACM

24 WTYKU B KOpObBKe

&)

94FA54FAF)
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Iscuits

Copa Wheat B
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Copa Wheat Biscuits Kona nweHuuyHoe neyeHbe

Wheat Biscuit Coconut with Sugar decoration Wheat Biscuit Orange with Sugar decoration
[TlweHnYyHOoEe neYyeHbe C KOKOCOM M CEIXEIPHOIT! NOCbINKOM [TweHnyHoOe neYyeHbe € aneIbCUMHOM M caxapl-loii NOCbINKOM

C322 C323




Copa Wheat Biscuits Kona nweHuuyHoe neyeHbe

IInmeBas HeHHOCTH

Bryc (Ha 100r) Yrnesopabl JHepreTM4ecKan LUeHHOCTb

MNweHWYHOE NeYeHbE ¢ aNeNbCHHOM M CaxapHo# nockinkoii 7/8 17/4 50 467

MNuweHnYHOE NeYeHbe C KOKOCOM W CaxapHOM noceinkoit  7/8 17/4 50 467
KoMiuiekTanms

KapToHHaa Kopobka = 6 KopobokK




Kona/ll>ko sumeHHOoe neyeHbe

Copalo Barley Biscuits

Gt




Copalo Barley Biscuits Konaflxo aumeHHoe neueHbe

Copajo Dill & Caroamon Barley Biscuits

Copajo sumeHHoe nNeYeHbe C KapAaMOHOM M YKPOINOM

C326




Copalo Barley Biscuits Konaflxo aumeHHoe neueHbe

IInmeBast IeHHOCTH

Bkyc (Ha 100r) Yrnesopabl JHepreTu4ecKan LUeHHOCTb
Copajo AsuMeHHOe neyeHbe C KapaamoHom M ykporiom  7/33 17 63/63 445
ROMIUIEKTAalnA

KapTtoHHaa Kopobka 900r- 8 KopoboK Ko p06 KM =900r

&)

94FA54FAF)




Kona neyeHbe C Kpemom

—

Copa Cream Biscuits




Copa Cream Biscuits Kona neueHbe ¢ Kpemom

Cocoa Cream Biscuit
nE.“-IEHbE C I.I.IUI{OHBP.HI:IM I{pEMOM

C333




Copa Cream Biscuits Kona neueHbe ¢ Kpemom

IInmeBast IeHHOCTH

Bxyc (Ha 100r) Yrnesopabl JHepreTM4ecKasn UeHHOCTb

[levyeHbe C WOoKoNAAHbIM KpEMOM 6/43 21 66 451

K MAATTITOL, T TTA O
NOMIUICKTAIINA

e e

KapTtoHHas KopobKa = 24 wtyku (MpAamMoyronbHbie)

S
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Kona woKonagHoe nevyeHbe € LOKO/aAHOU KPOLUKOM

Copa Cocoa biscuits with chocolate chips




Cocoa biscuits with chocolate chips Kona wokonagHoe neueHbe € LIOKONAAHOM KPOLLKOM

@illgSguivl (o §IlB p glEISIl CugSiuyl

C337

IInmeBas HeHHOCTH

Bryc (Ha 100r) Yrnesogpbi JHepreTMYecKan LeHHOCTb

LLiokonagHoe neyeHbe C LOKONAAHOW KpowKoin 7 21 65 468

ROMIIIEKTAIINA

KapToHHaa Kopobka 60r = 64 WTyKKU

34.%%“

&
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Multi Cereals Biscuit JE <K@ alfl /2

With fiber
@ Helps better digestion

(coPl

Copa Multi Cereals B

Mynbtusnakosbi 6ucksur Copa Multi cereals biscuit
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Copa Multi Cereals Biscuit Mynbtuanakosbiii 6ucksur Copa Multi cereals biscuit
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With fiber
© Helps better digestion

Copa Multi cereals biscuit
MynbTusnakosbi 6ucksut Copa Multi cereals biscuit

C341




Copa Multi Cereals Biscuit Mynbrusanakosbiit 6ucksur Copa Multi cereals biscuit

IInmeBast IeHHOCTH

Bryc (Ha 100r) Yrnesopgbl JHepreTM4ecKasn LUeHHOCTb
MynbstManakoBbiit Guckeut Copa Multi cereals biscuit 8 17/5 55 410

Kopob6xka 24

KaproHHnas kopo6ka 94

NOMIUIEKTAIIA

KapToHHaAa Kopobka = 4 KopoboK rno 24 WwTyKu
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Jelly \ Pudding \ Coffee
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Copa Puooing Kona Myaumur

Banana Puooding Strawberry Puooing

baHaHOBbLIW NYAMUHT KnyOHUYHBIN NYAUHT

C425 C427




Copa Puooing Kona Myaumur

IInmeBass meHHOCTH

Bryc (Ha 100r) Benku Mupbi Yrnesopbi JHepreTMyecKan LeHHOCTb
baHaHOBbIW MYAMUHT 0/93 1/85 82/95 352/19
Kny6HWYHbIA nyauHr 0/93 1/85 82/95 352/19

KoMmiiekTanmsa

Kak IpMroTOBMTE:

PactBopuTe cofiepXkuMoe maketuka B /50
Min (3 cTakaHax) XOJ/IOJHOTO MOJIOKA,
[IOCTABLTE HA OTOHb

M MelllaiiTe O KWIIEHMs, IpOJO/DKaiTe
MemaTth eme 2-3 MUHYTH IO 3arycTeHus (Bo
BpeMS TOTOBKH

MelnaiiTe HempepHIBHO), 3aTeM BBINIOXMUTE
MacCcy B MajieHbKMe Tapelku M IIOCTaBbTe
13cm OCTBHIBATh B XO/NOAUILHUK.

KapToHHas KopobKa = 12 Kopobok x 12 wTyK Kopobka = 12 wtyK

14cm

How to prepare:

Dissolve the sachet content into 750 ml (3
glasses) cold milk, stir on heat until boil-
ing, continue stiring about 3-2 minutes
until the dessert is thick (during baking
continuously stir), then pour it in small
dishes and keep it in refrigerator
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TUY TUY TUVY

AUSTRIA AUSTRIA AUSTRIA

CERTIFIED CERTIFIED CERTIFIED
EM 150 300 EM 150 22000 HADD

Cadfificals No. 2011003030077 17 Cartificats No, 20154203007 718 Carilcsts Na, 2012303007719







Co Pa Instant Puooi N Kona nyauHr bbicTporo npuroTtoBneHun

Vanilla Instant Puooing Cocoa Instant Puooing

BaHMAbHBIW NYAWHT 6hICT|Jﬂl'D NpUMroToBneHuA I.IJnunnaAthiﬁ NYAWUHT ﬁhlﬂpﬂrﬂ NPUIOTOB/NICHUA




Co Pa Instant Puooi N Kona nyauHr bbicTporo npurorosneHUnA

IInmeBas neHHOCTDH

Bryc (Ha 100r) Vrnesogpl JHepreTMyYecKan LeHHOCTb
LLloKONAAH bl 2/80 1/60 84 360
BaHW/IbHbINA 0/18 0/11 91 370
KoMiiekTanma

Kak mpMroToOBMTh:

CMmemarite copepxxumoe ¢ 500 mn (2
CTaKaHaMM) XOJIOZHOrO MOJIOKa. XOPpOoIIo
B30eliTe MHMKCepOM [0 OJHOPOJHOCTH.
Ilopoxaure 2-3 MMHYTH, M OyguHT OygeTt
TOTOB.

Kopobka = 12 wTyK

KapToHHaAa Kopobka = 12 KopoboK x 12 wTyK

13cm

How to prepare:

Pour content with 500ml (2 glasses) of
cold milktexture

Mix it well with a mixer

Serve into recipients and wait 2-3 min-
utes. It will be ready
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KapTronnas kopo6ka 144

TUY TUY TUVY

AUSTRIA AUSTRIA AUSTRIA

CERTIFIED CERTIFIED CERTIFIED
EN 150 3001 EN IS0 22000 HACCP

Cadfificals No. 2011003030077 17 Cartificats No, 20154203007 718 Carifcsts Na, 2071230300771
TOW AUSTRIA CERTGMBH TOY AUSTRLA CERTGMBH TOW AUSTRIA CERTOMBH
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Copa 3 in 1 Coffee Kona kode 3B 1

L’MSSIE

Classic Coffee

Knaccuueckumn Kode

C448

Hot Chocolate

lopauvK WoKonapg

C439

Irish cream Coffee
Kode UpnaHpackum kpem

C453




Copa 3 in 1 Coffee Kona kode 3 B 1

IInmeBas meHHOCTH

Bryc (Ha 100r) Benku Hupbi Yrnesoppbi JHepreTMYecKan LeHHOCTb
Knaccuueckunii kKode 3/48 9/92 53/08 348/44
Kode UpnaHackuii kpem 3/48 9/92 53/08 348/44
[OpAYMiA WwoKonas, 12/21 3/02 41/93 318/86

KoMiiekranms

KapToHHasa Kkopobka = 12 kopobok x 20 wTyK

KapToHHaA Kopobka = 6 nauek x 40 wWTyK

HAZELNUT COFFEE

LD e B3

12 wTyK B KOpobKe 40 WTYK B Nayke |

Kopo6ka 20 -
Ilagyka - 40
Kapronmas kopobka 240 240

TUY TUY TUY

AUSTRIA AUSTRIA AUSTRIA

CERTIFIED CERTIFIED CERTIFIED
EN 150 9001 £X 150 22000

HACCP

O SE203 00

Cerilficals Me, 2000303007717 Carificals No, 2011230300771
| TOV AUSTRIA CERTGMBH | TOV AUSTRIA CERT GMBH




@ x T EVCRAW A CERTT Q

Dragee \ Chewing gum

Wy S & G S
@M, wen £ 2



Kona llepaus g

—

Copa Pearliez
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Copa Pearliez Kona Nepnus

_— S ' B i =gy
Sourace of energy Emﬁ%ﬁm}w [ Ella_ludang};ﬂm?y

-

Sourace of energy Good and yummy

Sachet Pearliez
apaxe Pearliz B naketuke

C501

Sachet Peanut Pearliez
INpa)xe apaxuc B LLOKoONaae

C504




Copa Pearliez Kona Nepnus

IInmeBast HEeHHOCTDH

Bryc (Ha 100r) Yrnesogpi 3HepreTM4YecKan LeHHOCTb

Apawe Pearliz B nakeTuke 2/5 21/8 72/1 460

[lpae apaxuc B LOKONaAe 10/2 29 57/1 530/2
KoMiiekTanmsa

KapToHHasa Kopobka = 6 Kopobok

KapToHHaa Kopobka = 8 Kopobok
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‘ Xfast Sugar free Chewing gum
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SUGAR FREE CHEWING
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)(fast Sugar free Chewing gum *esarenbHan pesuHka IkcPacr 6es caxapa

—m

SUGCAR FREE GUM

MINT S0

Wl 70 pIECES
W SUGAR FREE GUM

Sugar free Mint Chewing gum
eBaTenoHan pe3aMHKa ¢ maToun 6es caxapa

X510-X512




)(fast Sugar free Chewing gum *esarenbHan pesuHka IkcPacr 6es caxapa

KoMiiekTanms

X10 50gr

Tloy6okc 20 6

KapTounas xopo6ka 600 72
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IKcknio3uB B Poccum u CrpadHax CHI ot 000 «Jlopa»

. D +7 (926) 024-20-20 / +7 (495) 740-09-56 ™ nfo@lordteam.ru

[naBHbIKM odwuc: ya. benyuucrtaH, yn. mwa, 58
TerepaH, NpaH

Tenedakc: +98-21-41638000
3aBoa 1: 8-4 BoctoyHaAa yauvua, npomblil/ieHHaA
30Ha CMMKMH aauwT, KapaaK-UpaH

Ten: +98-263-6613910
3aBoa 2: 3-u lonectaH, npombllieHHas 30Ha
baxapectaH, Kapaak-UpaH

Ten: +98(26) 36670558

DUBAI - UAE

DAFZA

Office no 341. Block 4EB
Tel: +971 4 204 53 72
Mobil: +971 56 454 1298
Email: Info@lordteam.ru



	00-JELD-NEW
	01
	02
	03
	04
	05
	06
	07
	08
	09
	10
	11
	12
	13
	14
	15
	16
	17
	18
	19
	20
	21
	22
	23
	24
	25
	26
	27
	28
	29
	30
	31
	32
	33
	34
	35
	36
	37
	38
	39
	40
	41
	42
	43
	44
	45
	46
	47
	48
	49
	50
	51
	52
	53
	54
	55
	56
	57
	58
	59
	60
	61
	62
	63
	64
	65
	66
	67
	68
	69
	70
	71
	72
	73
	77-Poshte-jeld

