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You have not'tasted such a dainty yet!
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About us

Having been in berries process- @ EBPASUVCKAS MATEHTHAS OPFAHU3ALLUA
EBPA3UIACKOE NATEHTHOE BEAOMCTBO

ing for more than 20 years,
Arzhanitsa PCF ALC produces
more than 16 kinds of natural,

environmentally friendly, EBPA3ZUNCKUN NMATEHT
EXCLUSIVE products. Ne 010074

HasBanue usobperexns:
. «JIMHUA U CITOCOB JIsI IEPEPABOTKH A0l B KOHJIUTEPCKHUE
All the variety of products M3 RIS

is embraced by the brand
«Anato | k i» MaTtenToBnapeney (Nbubi):
OBLIECTBO C JONOJHUTEILHOM OTBETCTBEHHOCTBIO
NPOM3BO/ICTBEHHO-KOMMEPUYECKASI ®UPMA "APIKAHUIIA" (BY)

W3o6pertartens (u):

Bpunenox Anaroauii Ano/uinHapnesnd, Bpuienok Huna Bacuabesna (BY)

ANAT[]LI{I

MNMpuopuTer n3obpereHus:

[aTa nogauu 3asBKU: 12 nexadps 2006 r.

[aTa Bbigaum naTeHTa: 30 urons 2008 r.

HacrosumMM y0CTOBEPSETCS, YTO €BPa3suiCKUii NaTeHT BbiAaH
Ha naospe'renue, W3/I0KEHHOE B NpWIaraeMoMm OnucaHum m
topmyne nsobpereHns.

Mpy ynnate YCTaHOBJIEHHBIX FOAOBLIX MOWJMH NATeHT
[eiicTByeT Ha  TEPPMTOPMM  rOCYAApCTB  YYaCTHWKOB
EBpa3MiACKOM NaTEHTHOM KOHBEHUMM — Asep6aiimXkaHckon
Pecny6nunky, Keiproiackoii Pecny6nvkm, Pecny6nmkm Apmenus,
Pecny6nukn Benapych, Pecny6nmnkn Kasaxcran, Pecny6nvku
Monposa, Pecny6nukmn TapxmkucTaH, Poccuiickoit ®enepaunm,
TypKMeHuCTaHa

@

FTPUTOPbEB AnekcaHap Hukonaesuu
MpesnaeHT EBPasniickoro NaTeHTHOro BeoMcTsa

Methods
developed for
storing fresh
cranberries,
patented

processing

technology ensure
the unique
finished product
which preserves
the aroma, color
and taste of the
berries used.

All the products
manufactured
have declarations
of conformity

of the Customs
Union.
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Warsaw
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About us

Management of the company adheres
to strict rules, hold sacred from the
moment of its creation:

e Moscow

NO PRODUCT CONTRINS PRESERVATIVES.
DYES AND OTHER CHEMICRL RODITIVES,

The company f/ e

: ) i
preserves berries T T

in ENVIRONMENTALLY- te\/ o “ - v \
FRIENDLY, remote from a4 ":&\; J
industrial objects, ‘ { V4
forests and swamps
of Vitebsk region.
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Production process

HILD CRANBERRIES BERRYING ON  SWANP ~ —————= PAN BERRIES PRODUCTION > fIND & DRINTY IS ON YOUR TRBLE!




Cranberries’

health properties

i [T15 HIGH IN POTRSSIUN SALTS
[T CONTRINS VITRMIN C

" 15 ACTIVE ANTIOXOANT

15 ft NATURRL RNTIBIOTIC

_

s~
(. [T HELPS T0 PREVENT:
UARICOSE VEINS
ULCERS AND STOMACH CANCER

THE FORMATION OF CLOTS
IN-BLOOD VESSELS

THE FORMATION OF PLAQUES
IN-BLOOD VESSELS

_* EATING PREVENTS COLOS

<




Our healthy sweets

v

DZIKIE ZURAWINY
C DORZEWAJA W BORACH BAGIENNYCH, j
KTORE ZACHOWALY
v SWOJ PIERWOTNY WYGLAD. %

NIE POZWGLMY IM ZNIKNAC | ZAPEWNLIMY.
STALE WYKORZYSTYWANIE BOGACTW.
PODAROWANYCH NAM €
PRZEZ NATURE!

LURAHINA N CUKRZE

NSERNANTY.

ORAGEES «CRANBERRY IN SUGAR »

v

DZIKIE ZURAWINY
C DORZEWAJA W BORACH BAGIENNYCH, j
KTORE ZACHOWALY
v SWOJ PIERWOTNY WYGLAD. %

NIE POZWGLMY IM ZNIKNAC | ZAPEWNLIMY.
STALE WYKORZYSTYWANIE BOGACTW.
PODAROWANYCH NAM (&
PRZEZ NATURE!

i Lot
ZURAHINA N CUKRZE 7 CYNAMONEN

STy HITANNY .8, OUSERIANTY

DRAGEES <« CRANBERRY N SUGAR WITH CINNNON »




Our healthy berry

marmalade

—

ANA]"

— v

NARMOLRDR GRLARETKONA 7 ZURARINY

" Rl \ 6

CRANBERRY HARD FRUIT JELLY MARMALADE

MAKMOLADA GALARETKOWA 2 ZUKAWINY
M0 OUGOFRUCTOZA BN KONSERWANTY  AGAR-AGAR

CRANBERRY HARD FRUIT JELLY MARMALADE

HARKOLADR GALARETKONR Z BRUSZNICY &

MAKMOU!DA GALARETKOWA Z BRUSZNICY
M0 OUGOFRUCTIZA  BARMAI  ONSERAMEY  AGAR-AGAR

CONBERRY HARD FRUIT JELLY MARMALADE




The benefits of marmalade

NARMALADE IS A TREAT BELOVED AMONG AOULTS

AND CRILOREN OF DIFFERENT RGES,

FIT NORMALIZES BRAIN ACTIVITY

HELPS RECUPERATE AFTER PROLONGED PHYSICAL
DR MENTRL STRESS

" THIS PRODUCT I5 VERY OFTEN RECONMENDED
AFTER PROCONGED ILLNESSES

IFYOU WORK AT A HARMFUL JOB

LUR [FYOU KAVE & LONG AND HARD DAY RHEAD

THE NARMALADE ALSO CONTAINS
UITANIN PP, SODIUM. CALCIUN,

PHOSPHORUS. IRON. MAGNESIUN
AND POTASSIUN.




The benefits of marmalade

Marmalade necessarily includes
gelling components.
Our production involves RGAR-RGAR.

RGAR-AGAR is made from seaweed, so it is
S —t . We produce marmalade
a wonderful source of iodine which contributes in strictly compliance

to the proper functioning of the thyroid gland. with STB 2377-2014.
We pack in a convenient

transparent compact
portioned food plastic

container weighing

SLANEED 150 grams.

THE USE OF THIS COMPONENT 15 NOT QUESTIONED:
NARMALADE NORMALIZES LIVER AND HELPS REMDVE
ACCUMULATED TOXINS AND SLAGS

FRON THE BODY.




The benefits of marmalade

OLIGOFRUCTOSE - is dietary fiber con-

tained in the marmalade. It is a natu-
ral polysaccharide derived from
chicory root by technology similar

to the production of sugar from
sugar beet.

CHICORY ROOT

OLIGOFRUCTOSE RFFECTS:

STRENGTHENING (MNUNITY. INPROVING THE ABSORPTION

OF ESSENTIRL NINERALS. PRINARILY CRLCIUM AND NRGNESIUN
CONFIRMED IN PEOPLE OF DIFFERENT AGE GROUPS (INCLUDING
DLOER WOMEN). LONERING CHOLESTEROL. BLOOD TRIGLYCERIDES
AND EVEN REDUCING THE RISK OF BONEL CANCER!




Production

Approved technological discipline rules allow ODO PKF «Arzhanitsa» to take its own niche in the market
and to show itself to be a manufacturer of eco-friendly products for a wide range of consumers,
helping them to look for these particular products.

Modern delivery, necessary primary processing, modern technologies for storage of purchased raw
materials, provide company’s feature of made preserves with their natural color, flavor and taste.




Contacts

ODO PKF «Arzhanitsa»
Tax ID 300021436, OKPO 14409603
211800, 19/2 Dzerzhinskogo St., Glubokoe,

Vitebsk Region, Belarus

Tel./faks: 8 (02156) 5-73-46
www.arzhanitsa.by

E-mail: arzhanitsa@tut.by
Deputy director:

Brilyonok Vasily Anatolevich

Mobile: +375 (29) 612-61-55

Working languages: ﬁ % &
English, Russian, German, Polish






