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STERILIZED CANNED MEAT AND CEREAL
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Sterilized Canned Meat Pieces

BEEF STEW «SPETSZAKAZ»

Average nutritional value per 100 g of product: protein — 12 g; fat — 9 g. Energy value — 130 kcal / 540 kJ.

Ingredients: Beef, water, onions, iodized table salt, complex food additive, spices.

Shelf life: Three years from the date of production, when stored at a temperature between 0 °C and 20 °C
and a relative humidity of no more than 75%.

Meat content (at the time of preparation) — 73 %.

NET WEIGHT 525 G

Sterilized Canned Meat Pieces

BEEF STEW «POKHODNAYA»

Average nutritional value per 100 g of product: protein —13 g; fat — 9.5 g. Energy value - 140 kcal / 570 k3J.

Ingredients: Beef, water, onions, iodized table salt, complex food additive, dried garlic, spices.

Shelf life: Three years from the date of production, when stored at a temperature between 0 °C and 20 °C and
a relative humidity of no more than 75%.

Meat content (at the time of preparation) - 77 %.

NET WEIGHT 525G




STERILIZED CANNED MEAT AND CEREAL

Canned meat and vegetables minced sterilized

BUCKWHEAT PORRIDGE WITH BEEF

Average nutritional value per 100 g of product: protein — 9 g; fat — 20 g, carbohydrates - 17 g. Energy
value — 280 kcal /1172 k3.

Ingredients: beef, buckwheat, water, rendered beef fat, onion, iodized table salt, black pepper.

Shelf life at air temperature from 0 °C to 20 °C and relative humidity not more than 75 % is TWO YEARS from
the date of manufacture.

NET WEIGHT 340 G

Canned meat and vegetables minced sterilized

BUCKWHEAT PORRIDGE WITH BEEF IN HOME-STYLE

Average nutritional value per 100 g of product: protein - 6 g; fat — 27 g, carbohydrates - 18 g. Energy
value — 340 kcal /1410 k3.

Ingredients: buckwheat, beef, water, raw beef fat, rendered beef fat, onion, dried hydrated carrots, iodized
table salt, ground black pepper, ground allspice.

Shelf life at air temperature from 0 °C to 20 °C and relative humidity not more than 75 % is TWO YEARS
from the date of manufacture.

NET WEIGHT 340 G

Canned meat and vegetables minced sterilized

PEARL BARLEY PORRIDGE WITH BEEF

Average nutritional value per 100 g of product: protein — 7 g; fat - 20 g, carbohydrates - 13 g. Energy
value - 257 kcal /1076 k3.

Ingredients: : beef, water, pearl barley, rendered beef fat, onion, iodized table salt, spices.

Shelf life at air temperature from 0 °C to 20 °C and relative humidity not more than 75 % is TWO YEARS
from the date of manufacture.

NET WEICHT 340 G

Canned meat and vegetables minced sterilized

PEARL BARLEY PORRIDGE WITH BEEF IN HOME-STYLE

Average nutritional value per 100 g of product: protein — 6 g; fat - 26 g, carbohydrates - 14 g. Energy
value - 310 kcal /1300 k3.

Ingredients: water, beef, pearl barley, raw beef fat, rendered beef fat, onion, dried hydrated carrots, iodized
table salt, ground black pepper, ground allspice.

Shelf life at air temperature from 0 °C to 20 °C and relative humidity not more than 75 % is TWO YEARS
from the date of manufacture.

NET WEIGHT 340 G



SLONIM MEAT PROCESSING PLANT, OJSC

is making a choice towards quality, competence, professionalism, vast experience, reliability and safety. Our
preferences are healthy diet and care for the prosperity of the older and the younger generations.

OUR RECIPE OF SUCCESS:
e environmentally friendly raw material zone « advanced slaughter line  unique water ourification system
e creation of the necessary temperature conditions at all stages of manufacturing e innovation in technology

and tightest quality control e innovative ideas in science and management « mutually beneficial partnership
e optimal price-to-quality ratio

Slonim Meat Processing Plant, OJSC at the vanguard of best traditions!
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HACCP In December 2003 the plant was granted the ISO 9001 International Quality Certificate.
Q
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In 2006, Hazard Analysis and Critical Control Points (HACCP) system was introduced and
certified to ensure safety and stability of products’ quality

( FSSC 22000 food safety system in “Slaughter, storage and boning of beef” compliance with
ISO 22000: 2005, ISO / TS 22002-1: 2009 and with additional requirements of FSSC 22000.

FSSC 22000

Halal set of rules for compliance with the requirements of BelHalal, LLC




STERILIZED CANNED MEAT AND CEREAL

Canned meat in pieces in its own juice sterilized

STEWED BEEF PREMIUM

Average nutritional value per 100 g of product: protein - 15 g; fat - 17 g. Energy value - 213 kcal / 892 kJ.

Ingredients: beef, rendered beef fat, onion, iodized table salt, bay leaf, ground black pepper.

Shelf life at air temperature from 0 °C to 20 °C and relative humidity not more than 75 % is FIVE YEARS from
the date of manufacture.

Mass proportion of meat products (when filling) is 97,5 %.

NET WEIGHT 338 G

Canned meat pieces sterilized

STEWED BEEF PIECES

Average nutritional value per 100 g of product: protein - 11 g; fat - 21 g; carbohydrates - 1 g. Energy
value - 215 kcal /1050 kJ.

Ingredients: beef meat, melted beef fat, onion, water, iodised table salt, ground red pepper, ground allspice,
ground black pepper.

Shelf life at air temperature from 0 °C to 20 °C and relative humidity not more than 75 % is THREE YEARS
from the date of manufacture.

Mass proportion of meat products (when filling) is 88,6 %.

NET WEIGHT 338 G

Canned meat pieces in sauce sterilized

BEEF GOULASH IN HOME-STYLE

Average nutritional value per 100 g of product: protein - 10.5 g; fat - 9.5 g, carbohydrates — 2.8 g. Energy
value —139 kcal /582 k3.

Ingredients: beef, water, raw beef fat, onion, wheat flour, tomato paste, iodized table salt, sugar, ground
coriander, ground black pepper.

Shelf life at air temperature from 0 °C to 20 °C and relative humidity not more than 75 % is THREE YEARS
from the date of manufacture.

NET WEIGHT 340 G

Canned meat pieces in sauce sterilized

BEEF STEWED IN COUNTRY STYLE

Average nutritional value per 100 g of product: protein — 9.1 g; fat — 28.9 g, carbohydrates — 4.2 g. Energy
value - 320 kcal /1300 k3.

Ingredients: beef, raw beef fat, water, wheat flour, carrot, onion, iodised table salt, carum, coriander, black pepper.
Shelf life at air temperature from 2 °C to 25 °C and relative humidity not more than 75 % is THREE YEARS from
the date of manufacture.

Mass proportion of main product (when filling) is 45 %.

Mass proportion of meat products (when filling) is 69,55 %.

NET WEIGHT 340 G



STERILIZED CANNED MEAT AND CEREAL

Canned meat-containing pieces sterilized

SIBERIAN BEEF

Average nutritional value per 100 g of product: protein — 10 g; fat - 1.7 g. Energy value — 55 kcal / 231 kJ.
Ingredients: beef, water, onion, raw beef fat, complex food additive, iodised table salt, bay leaf, ground
black pepper.

Shelf life at air temperature from O °C to 20 °C and relative humidity not more than 75 % is TWO YEARS from
the date of manufacture.

It is recommmended to cool before use.

NET WEIGHT 340 G

Canned meat pieces sterilized

TENDER BEEF

Average nutritional value per 100 g of product: protein — 12 g; fat - 15 g. Energy value - 180 kcal / 760 k3.

Ingredients: beef, water, onion, iodized table salt, complex food additive.

Shelf life at air temperature from 0 °C to 20 °C and relative humidity not more than 75 % is THREE YEARS
from the date of manufacture.

Mass proportion of meat products (when filling) is 75 %.

It is recommmended to cool before use.

NET WEIGHT 338 G

Canned meat minced sterilised

STEWED BEEF MEAT

Average nutritional value per 100 g of product: protein —13 g; fat — 20 g. Energy value - 230 kcal / 960 kJ.

Ingredients: beef, rendered beef fat, drinking water, onion, iodized table salt, ground red pepper, ground
allspice, ground black pepper.

Shelf life at air temperature from 2 °C to 25 °C and relative humidity not more than 75 % is THREE YEARS
from the date of manufacture.

NET WEIGHT 340 G

Canned meat minced sterilised

BEEF SLOBODSKAYA NEW

Average nutritional value per 100 g of product: protein - 13 g; fat - 28.9 g. Energy value — 300 kcal /1260 kJ.

Ingredients: beef, rendered beef fat, onion, iodized table salt, spices.

Shelf life at air temperature from O °C to 25 °C and relative humidity not more than 75 % is THREE YEARS
from the date of manufacture.

Mass proportion of meat products (when filling) is 79 %.

NET WEIGHT 340 G
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CERTIFICATE

i of the Halal V y
No. 283.03.24.BY
dated November 1, 2024
Rights hobder Is Slonim Meat Processing Plant Open Joint-Stock Company {Slonim

Meat Processing Plant OJSC), 33 Chialova St, Slomim, Crodso region, Z31H00.
Republic of Belarus, TIN 50004 323

vdﬂlﬂ‘,.

Hdil Limited Liability Enmpm)’ herchy mlﬁea that the whole process for the

No. 28302 24.B¥A

{m-ﬂaed o Hu: Centificate) ot IN praduction site of Slonim Meat Processing Plant

OJSC, inclading the method of slaughter, the whole production cyele. personnel,

equipment, ssorage facilities, mw materials used, and ingredients, meets the requirements

of the Falal waluntary Lcrlll'mlm system in accordance with the Cuidelines on the

fior the Processing, Swornge and Sale of Halal

Products of the Visluntary Certification Sysem of products amd services sccording 1o the

canoms of Islam. Halal System ("Holal™), and the Regulations for the Volurtary

Certification System of Halal Products md. Services, approved an January 18, 2015, by
the Muslim Spiritual Board in the Repul Belarus ican Religious

Certificate validity perind: from November 1, 2024, to November 21, 2025,

The certificate is accompanicd by: Atachment No. 283,05 24 B¥7 on four sheets.
Drirector of Halal LLC

sulonmndm .
[ :

.

Ken Alth

Slonim Meat Processing Plant, OJSC

© 35 Chkalova Str. Grodno Region, Slonim, 231800,
Republic of Belarus

@ tel.: +375 1562 61340 | tel./fax: +375 1562 27216
@ e-mail: ved@sImeat.by | vedslonim@mail.ru
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