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Komnanusa «ArpoCoto3» I.

MyAbTUOPEHAOBAOS XOAAUHIOBAS KOMMAHKUA, OCHOBAHHASA B 2003 roAy.
[1OOU3BOAMTEAL U AUCTPUOBIOTOP CHEKOBOM MPOAYKLMM M3 CEMAH
NOACOAHEYHMKA U TbIKBbI, APAXMCA N HATYPAABHOTO MOUABIXKA
NoA COGCTBEHHbIMU TOProBbIMU MAPKAMM:

Y
Grailla

Vitamin €

Jlnpep pbiHKa:
v" TOI1-3 Ha pbIHKe apeHbIX ceMsiH NoAcornHeYHnka B Poccuu;
v" Ne1 no akcnopTy XapeHbiX CeMsAH NOACONHeYHMKa n3 Poccuwn.



A
arvocoros [eorpacdpusa npogax «ArpoCoro3s» I.

= Ouctpmndbyumus B 46 permoHax PP, B psige permoHoB KOMMNaHUa ABMSeTcs abCONOTHbIM
nnaepom — gong poiHka ot 70 0o 90%;

» Tepputopua nokpbitTnsa no mupy — 6onee 35 ctpaHn: CLUA, Kanaga, EBpocotos, OAD,
AscTtpanus, N3paunb, HoBas 3enaHgma u ctpanbl CHI.

e

TekyLiMe HaNpaBA€HUa 3KCNOpPTA: lNepcnekTUBHbIE HAONPABAEHUS PA3BUTUSA:
CLWA, KaHaaa, M3pamab, OA3, BbeTHaM, KOXHaa Kopes, PbiHk CHI, KOBA, BAM>XKHEro Boctoka, HAOLUMOHAOAbHbIM
HoBsag 3eAaHAUs, ABCTPAAMSA, CTPAHbI EBponbl 1 CHI PbIHOK EBPONMbI, HALUMOHAOAbHbIM PbIHOK CLLUA 1 T.A.;



‘.o CtpykTypa KomnaHum «ArpoCoro3»

FeHepanbHbIN
AVUpPEeKTop

UcnonHuTenbHbIN PuHaAHCOBbLIU OupekTop AupekTop
ANpPEeKTop ANPEeKTop Nno pasBuUTUIO B3

Byxrantepus OThen aHanNUTUKU Otpen B3O

OTaen NornMcTmnkun

Cnyx6a nepcoHana

KOpuauueckun otaen OTaen 3akynok

IT otoen JTabopaToOpHO-TEXHONOMMYECKNIA OTAEN

OTtpnen MapKeTuUHra

OTtpen KOHTpPOJ1A Ka4yeCTBa

Otaen npogax PO NHXeHepHOo-TexHMYeckasa crnyxoba

Mpon3soacTeoO

Cnyx6a akoHOMWN4YeCKOM

Oe3onacHoCTHU

Cknapg

OG6Las YMCNeHHOCTb COTPYAHMNKOB cocTaBnseT okorno 700 yenosek
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HatypanbHbin BbicToo60paunBaemMbIn, CpoK xpaHeHuA
none3HbIN CHEeK BbICOKOMapXXUHaNbHbIN 9 mecsiueB
KOHKYypeHTOCNOCOOHbLIN NPOAYKT: NMpeactaBneHHOCTb NpoAyKTa
8bICOKOE Ka4eCcmeo CbipbS, BO BCeX KaHanax cobita:
HamyparibHbIl eKyc 6e3 00bagok, cyrnepmapkemsl, Mesikasi po3HuUUa,

ApKUU 3arnomuHarowulcs dusalH OHs1alH KaHarlbl.

Mpoaykuma «ArpoCoro3»

MapkeTuHroBsasi nogaepxka
OpeHAa Ha TeppUTOPUN CTPaHbI

(@
Co

MonynsapHbIA NpoAYKT
cpeaun noTtpedbutenen
BCeX BO3PaCTHbIX
KaTeropuu




A

ArpoCoOl103

Kommepuyeckoe npennoxeHue I.

I'Ipo,u,yKT BbIMyCKaeTCA Ha 3aBoAd€e C BHeOAPEHHbIMUN BbICOKMMW CTaHOapTaMu

kadectBa - HACCP. lNpegnpuatne nmeet ceptudmkart 1SO.

Bca npoaykumna nmeet geknapaumm o COOTBETCTBUM.

Bo3MOXHOCTb othopmMIeHUsa BCex IKCMOPTHLIX AOKYMEHTOB B MOMEHT OTIPY3KM.
[eknapupoBaHue ToBapa Ha ckrnage npoussoguTens.

Cpok noctaBku oT 10 oHen.

O6bLem nocTtaBkU - HE HOPMMPOBaAH. BO3MOXHOCTb OOPMMPOBAHUS KaK LEenbIX

KOHTENHEPOB U byp, Tak U COOPHLIX rPy30B (NO XKEeNaHWUKo KIMEHTa) B KOPOTKME CPOKN.

BO3MOXHOCTb OpraHu3auum AocTaBku B Apyrue pernoHsl (Mo 3anpocy 3akasyuka).
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ACCOPTUMEHTHbIN pALg

Cemeukun «CtaHMYHbIe» Om6OpHbIe
CemMeHa noaconHeYHUKa XXapeHble HeEOYULLEeHHbIe

PacoBka 40r, 1 kopob — 50 navek
PacoBka 70r, 1 kopob — 60 nayek
Pacoska 100r, 1 kopob — 50 nayek
Pacoska 150r, 1 kopob — 30 nayek
PacoBka 200r, 1 kopob — 25 navek
®PacoBka Huollak 350r, 1 kopob — 12 nadvek

Cemeuykun «CtaHunYHbIe» CosléHble
CemeHa noaconHe4YHUKa XXapeHble HeOYULLEHHbIe

dacoBka 40r, 1 kopob — 50 nayek
®PacoBka 100r, 1 kopob — 20 navek
dPacoBka Huollak 200r, 1 kopob — 10 nayek
dacoBka Huollak 500r, 1 kopob — 10 nayek




ACCOPTUMEHTHbIN pALg I.

Cemeuku «CtaHnuHblie» BUOIAK
CemMeHa noACcONHeYHUKA XXapeHble HeOYMLLEeHHbIe

dacoBka Luollak 250r — 15 navek
dacoBka Luollak 400r— 10 navyek
®PacoBka buollak 500r, 1 kopob — 10 nayek
dacoBka Luollak XXL 400 — 10nayek
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«CTaHun4YHble» BocmoYHbie

dacoska 70r, 1 kopob — 20 navek

«CTtaHn4HbIe» Agpa
flapa noaconHe4vYHUKa XapeHble

«OT60pHan CoopHan»
MIX coneHbIXx cemeyek
dacoska 50r, 1 kopo6 — 30 navek ®acoska 120r -12 nayek

«CTaHn4YHble» Ikollpemuym nodapoyHbie
CemeHa noAconHeYHMUKa XXapeHble HeOYULLEeHHble

1 6nok 300r — 10 nayek no 30r
1 kKopo6 — 6 6rnokoB



ACCOPTUMEHTHbIN pALg I.

«CTaHNYHbIEe» ds1uma
CemeHa noaconHe4YHUKa XXapeHble HeOYMLLEeHHbIe

®Pacoska 100r, 1 kopob — 25 navek
dacoBka buollak 200r, 1 kopob — 15 navek

«CTaHNYHbIEe»
CeMeHa TbIKBbI XXapeHble HeO4YNLEeHHble

®dacoBka 40r, 1 kopob — 30 nayek
®dacoBka 100r, 1 kopob — 20 nayek
PacoBka Huollak 200r, 1 kopob — 15 nayek




ACCOPTUMEHTHbIN pALg

«CTaHU4YHbIe» Apaxuc XXapeHbIN CONEHbIN

dacoBka 35r, 1 kopob — 60 nayek
dacoBka 60r, 1 kopob — 40 navek
dacoBka 100r, 1 kopob — 30 nayek
dacoBka 200r, 1 kopob — 10 navek

«CTtaHu4YHble» HaTypanbHbIN apaxmuc 06XXapeHHbIN

®Pacoska 70r, 1 kopob — 70 nayek
Pacoska 200r, 1 kopob — 30 nayek
PacoBka Huollak 300r, 1 Kopob — 12 nayek
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ACCOPTUMEHTHbIN pALg I.

«TaMOOBCKUN BOJIK»
CemeHa NoacCoONHeYHUKA XXapeHble HeOUYULLEHHbIe

dacoBka 40r, 1 kopob — 50 nayek
Pacoska 90r, 1 kopob — 50 navek
PacoBka 190r, 1 kopob — 25 nayek
PacoBka 350r, 1 kopob — 12 nayek

®PacoBka buollak 230r, 1 kopob — 15 navek
®PacoBka buollak 400r, 1 kopob — 10 navek
®PacoBka Huollak 500r, 1 kopob — 10 navek




ACCOPTUMEHTHbIN pALg

«TamoboBckuu Bonk» Cosib
CemeHa noACcoONHeYHMKA XXapeHble HeOUYULLEHHbIe

dacoBka 90r, 1 kopob — 20 navek
®dacoBka Huollak 200r, 1 kopob — 15 nadvek
®dacoBka Huollak 500r, 1 kopob — 10 nadek

«TambOOBCKUN BOMNK»
CemMeHa TbIKBbI XXapeHble HEOUYULLEHHbIe C COJibI0

dacoBka 90r, 1 kopob — 20 navek
®dacoBka Huollak 200r, 1 kopob — 15 nadvek
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ACCOPTUMEHTHbIN pALg

«TamOOBCKMIN BOJIK»
HaTtypanbHbin apaxuc ob6XapeHHbIN

Pacoska 70r, 1 kopob — 70 navek
Pacoska 150r, 1 kopob — 35 navek
®PacoBka buollak 250r, 1 kopob — 12 nayek

«TamboBckumn Bonk» 3kollpemuym nodapoyHbie
CemMeHa noAacosiHeYHUKA XXapeHble HEOUYULLEHHbIe

1 6nok 300r — 10 nayek no 30r
1 Kopo6 — 6 Gnokos




HOBUWHKA pna ueHuteneu
opuruHanbHoro Bkycal

ACCOPTUMEHTHbIN pALg

«TamboBCKMn Bonk» BocTouyHble
CemeHa noaconHe4YHUKa XXapeHble HeEOYULLEHHbIe

®acoBka buollak 230r, 1 kopob — 15 nadvek

Ocobkili copm  benbix cemMsH  omrau4aemcss  om
mpalduyUOHHbIX CeMeYeK KPYrHbIM pasMepoM, rpocmomou
NyweHusi, codep)xaHueM r1ore3HbIx amuHokucriom u 6ornee
WUPOKUM repedyHeM 8umamMuHO8 U MUHEPAasos.

A 2nasHasi 0cObeHHOCMb 9mMuX CeMedYeK — MOHKUU
Opu2uHarsibHbIU 8KYC C Jle2KkoU opexosol Homkou!







ACCOPTUMEHTHbIU pAL

«lpocTo BKyCHbIE»
CemeHa noacornHe4YHUKa XXapeHble HeOUYULLEHHbIe

dacoBka 40r, 1 kopob — 50 nayek
dacoBka 80r, 1 kopob — 60 nayek
®PacoBka 150r, 1 kopob — 30 nayek
dacoBka 230r, 1 kopob — 20 nayek
dacoBka 350r, 1 kopob — 12 nayek

«[MpocTo BKyCHbIe» XXL
CemMeHa noaconHeYHMKa XXapeHble HeOUYULLEHHbIe

PacoBka buollak 250r, 1 kopob — 15 navek
PacoBka Huollak 400r, 1 kopob — 10 navek
PacoBka Huollak 500r, 1 kopob — 10 nayek




ACCOPTUMEHTHbIU pAL I.

«lMpocTo BKycHble» COJIEHbIE
CemeHa noacornHe4YHUKa XXapeHble HeOUYULLEHHbIe

dacoBka 80r, 1 kopob — 60 nayek
dacoBka Luollak 400r, 1 kopob — 10 nayek

«IMpocTo BKYCHbIE»
CemeHa TbIKBbI XapeHble HEOUYULLEHHbIe

PacoBka buollak 200r, 1 kopob — 15 navek




ACCOPTUMEHTHbIU pAL I.

«CtaHun4Hble» lMosrocamebie

XKapeHble cemeHa NoACONHeYHUKa «CTaHn4Hblex» Siapa

Flnpa noacoJyIHeYHUKa XapeHble

dPacoBka 70r, 1 kopob — 20 nayek
dacoska 50r, 1 kopob — 30 nayek

«CTaHn4YHble» Ikollpemuym nodapoyHbie
CemeHa noAconHeYHMUKa XXapeHble HeOYULLEeHHble

1 6nok 300r — 10 nayek no 30r
1 kKopo6 — 6 6rnokoB




ACCOPTUMEHTHbIU pAL

PREMIUM

«CtaHun4YHble» lMoslocambie ¢
cosibro/ 6e3 conu

XapeHble cemeHa NoACOSIHEeYHUKA
dPacoBka 70r, 1 kopob — 20 navek

«CTtaHn4Hble» Agpa
fapa noaconHeYHUKa XapeHble

dacoska 50r, 1 kopob — 30 nayek

«CTaHn4YHble» Ikollpemuym nodapoyHbie
CemeHa noAconHeYHMUKa XXapeHble HeOYULLEeHHble

1 6nok 300r — 10 nayek no 30r
1 kKopo6 — 6 6rnokoB




ACCOPTUMEHTHbIN pALg

Uplwoswnljh
utpdtp wnh

sunflower seeds salted

Tplp ubipdtip

NET WT /9su.euce: 10 oz ( NET WT /98u.euC: 17 oz (5009

NETWT o5 euze: 17 0z (500

KapeHble cemMeuku TbIKBbI XapeHble ceMe4yku NOACOSIHEYHMUKA XapeHble cemeyku
®dacoBka 250 r — 15wT ®dacoBka 300r- 15 wT NOACOSNIHEYHMKA COJeHble
®dacoBka 500 r- 100 wT ®dacoBka 500 r- 100 wT
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_SUNEFOWER SEEDS

salled / Les graines de cilrouille g7ilé® salées ‘

ET WT. 7 oz (200 0)




ACCOPTUMEHTHbIN pALg

Cemeuku «Golden Gift» XXL
CemMeHa noacONHeYHUKA XXapeHble HeOUYULLEHHbIe

Pacoska 30r, 1 kopob — 40 nayek

PacosBka 100r, 1 kopob — 20 nayek
PacoBka buollak 250r, 1 kopob — 14 navek
PacoBka buollak 400r, 1 kopod — 10 navek

Cemeuku «Golden Gift» ConéHble
CemMeHa noaCcoONHe4YHUKA XXapeHble HeOUYULLEHHbIe COSéHble

Pacoska 30r, 1 kopob — 40 nayek
®PacoBka 100r, 1 kopob — 20 navek
®PacoBka Huollak 200r, 1 kopob — 10 nayek
dacoBka Huollak 400r, 1 kopob — 10 navek




ACCOPTUMEHTHbIN pALg

Cemeuku «Golden Gift»
CeMeHa TbIKBbI XXapeHble HEOYNLLEHHbIE C CONbIo

Pacoska 30r, 1 kopob — 30 nayek
PacoBka 90r, 1 kopob — 20 navek
®PacoBka buollak 200r, 1 kopob — 15 nayek

Nt «Golden Gift» Alibaba

s ;Jn;tbabgs CemeHa nofconHe4YHMKa XapeHble HeOUYULLEHHbIe

;fﬁma?e%,
Pacoska 90r, 1 kopob — 20 navek
Pacoska 190r, 1 kopob — 10 navek




ACCOPTUMEHTHbIN pALg

«Golden Gifty»
flapa noaconHeYyHUKa XapeHble

PacoBka 50r
1 kopob — 30 nayek

«Golden Gift» 3kollpemuym nodapoyHbie
CemMeHa noacosiHeYHUKa XXapeHble HEOUYULLEHHbIe

1 6nok 300r — 10 nayek no 30r
1 Kopob — 6 6nokoB







ACCOPTUMEHTHbIN pALg
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Mix nogapo4HbIN

Kypara, 30r
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1/ Les graines de citrouille grillées salées/

salted Lesgnﬂeesgraunesdetoumesolsalees/f“’ 4 . ‘\‘ - ted salted
‘ _NET WT. 7 oz. (200 g/¢)

NET WT. 7 oz. (200 g/¢)

e,

) oo - S
seeds | Les grillées graines de tournesol A=
TWT.
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NETWT 140 (4009/(:) L
«Stani»

CemeHa nogcornHevYyHuKa
)XapeHble HeO4YNLEeHHbIe

Bbuollak 400r,
1 kopob — 10 navyeKk
100r, 1 kopob — 24 nakeTta

ACCOPTUMEHTHbIN pALg

el »“’ i i s de M“W*ﬂ'
_ NETWT'7 o (200 gle) s

«Stani» CosnéHble
CemeHa nogconHeYyHukKa
>)KapeHble HeOUYULLEeHHbIe

Buofllak 200r,

1 kopo6 — 10 navek 100r,
1 kopob — 24 nakeTta

o gm--ulv"""' -
NET WT 7 oz (200 it )

«Stani»
CeMeHa TbIKBbI
)KapeHble HeOUYULLEeHHbIe

Buofllak 200r,

1 kopob — 15 na4vek 100r,
1 Kopob — 24 naketa



Stani Kozinak bar

Roasted sunflower kernels and dried fruits bar

CTUNbHbIN OnTumanbHbIn pa3mep nopuun — 30r
An3anH

BeratopunaHckuin npoaykTt C pobaBrneHneM HaTyparnbHbIX PPYKTOB U BUTaMuHa E
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CERTIFICATE

This is to certity that the

AgroSoyuz, LLC

7 asses500 and determ ply with the r

Food Safety System Certification 22000
FSSC 22000

Ceptundmkatbl KayecTBa

CERTIFICATE

Trie is to cortdy that

ted and maintains » Food Safety Management Systom

s the requrements of the

1SO 22000 : 2018

EURASIAN ECONOMIC UNION

DECLARATION OF CONFORMITY

wmooy reg strict, Tsninsky seisovel. Promyshiennaya zona, bidg. 84
s5: Ruswa, 392525, Tambov region, Tamoov Gistct, Tsrinsky selsovet, Promyshiennaya zora, bidg. 64

001-14307430-2017 *Sunflowsr s90¢5 and kemels. Techaical

stoms Unicn « O ety of food productss (TR TS 02
toms Unicn «Food produels n cat of s labelngs (TR TS 022/2011).
st protocols:
/ (Corticate of Ac

inal Pusicly Funded Natins! Insttution «Tambov Regional Velsrnary

tanichnye’, Tambon . “Goldon GA*

Tamoovsily

Kafandya Stetia Guramo

tion number of the Declaration of Conformity: EAEU SRU D-RU.AB48.8.01581

Rogistration date of the Declaration of conformity: 12,06.2023

Voluntary cartification system “Made in Russia®
R

jatered in the Unified Reg
N2 POCC RU.31685.04P3L10 fram the 24th of May 2017

Made
in Russia

Ne MR, 5

Validity from

Certification body Russian Export Center JSC,
12, ke

F registarod voluntary cortification systoms.

asnopresnenskaya Embankment, entrance 9, 123610, Moscow
mail; info@exportcenter.ru

A —

Manufacturer:

T
oswren

Comply with the s
CoomeercreyerTpsto
Certificate issued on the basis of: cric_

Additional information:
[ —

Head of Certification Body

02#TE N 0p7a13 10 CpTH:

certification system “Mad

o cestadmmaunn
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KoHTakTHaa uHcpbopmaums:
OO0 «ArpoCoto3

Aapec: Poccurg, Tambos

E-mail: oganyan.export.agro@gmail.com
Tea: +7 4752 77 90 20, +7 4752 77 38 29, A06. 157
Mo6. TeA: +7 953 71075 55




