SLONIM MEAT PROCESSING PLANT

MACO roBaauHbI | BEEF MEAT
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RU OAO «CJTOHUMCKUN MACOKOMBUHAT»

coenan Bbl60p B MOJb3y KayecCTBa, KOMMNETEHTHOCTU, I'IpOd)eCCVIOHaJ'II/I?;Ma, HaKOMMeHHOro onbiTa, HaOeXXHOCTU 1
6e30MacHoOCTM. Bbl60p B MOMb3y 340POBOI0 NMTaHuA, 3a60Tbl O npouBeTaHNM HacTogLllero 1 6y,El,yLLl,l/IX MOKONeHUN.

HALLW CITATAEMbIE YCITEXA:
9KOMOrMYECKM YMCTas CbipbeBasa 30Ha
coBpeMeHHada NMUHUA y6osa
YHWKanbHasa cMcTtemMa O4YmnCTKU Boabl
co3faHmne HeOBXOAMMbIX TeMMepaTyPHbIX YCITOBUM Ha BCex aTanax NnpomM3BOACTBa
MHHOBALIMU B TEXHOMOMMAX N YKECTKUIN KOHTPOMb KayecTBa
nMporpeccuBHble Pa3paboTKM HayKM M MeHeIKMeHTa
B3aMMOBbIFO4HOE MapPTHEPCTBO
ONTUMarnbHoOe COOTHOLLIEeHMeE LieHa-KayecTBo

OAO «CNOHUMCKUIMN MACOKOMBUHAT» - BO [MaBe Tpaguumin!

EN 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:
environmentally friendly raw material zone
advanced slaughter line
unique water purification system
creation of the necessary temperature conditions at all stages of manufacturing
innovation in technology and tightest quality control
innovative ideas in science and management
mutually beneficial partnership
optimal price-to-quality ratio

Slonim Meat Processing Plant, OJSC at the vanguard of best traditions!
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g‘}‘:"\""’*% B peka6bpe 2003 roga KOM6MHAT NONY4YUJT MEXAYHapOoAHbIN cepTUdUKaT Kavyectsa MCO 9001.
o c" In December 2003 the plant was granted the ISO 9001 International Quality Certificate.
=
m\ B 2006 ropy 6bina BHeapeHa U cepTUPULUPOBaAHA CUCTEMA aHA/IM3a PUCKOB U KPUTUHECKUX KOHTPOJbHbIX
I o ToueK (HACCP), uto o6ecneumnBaeT 6€30MacHOCTb U CTabUIIbHOCTb Ka4yecTBa BbiNyCKaeMoW NpoayKUuUu.

In 2006, Hazard Analysis and Critical Control Points (HACCP) system was
introduced and certified to ensure safety and stability of products’ quality.

Cucrema 6e3onacHOCTU NULLEBbIX NpoAykToB FSSC 22000 Ha «Y601, XxpaHeHUue
1 o6BankKa roBsAMHbI» Ha COOTBETCTBME Tpe6oBaHMAM ISO 22000:2005, ISO/TS
22002-1:2009 U aononHUTeNnbHbIM Tpe6oBaHUAM FSSC 22000.

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

CucteMa npaBun «Xansnb», Ha COOTBETCTBME Tpe6oBaHUAM cTaHaapTa 000 «BenXansnb».

Halal set of rules for compliance with the requirements of BelHalal, skéndard.
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* MACOKOMBMHAT -

MACO roeaauHbl | BEEF MEAT

Maco roeaguHbl oT MonogHsaka KPC, 6bivka (MB) oxna)xgeHHoe | 3aMOopo)XeHHoe
rnepenHss YeTBepPTUHa, 3aaHas YeTBepTuHa / Chilled | frozen beef front quarter bull, chilled beef hind quarter bull /

oxnaxpaeHHoe / chilled — 16 cyTok /16 days E[ﬂC' 11,5 +4 °C 3aMopoxeHHoe / frozen — 24 mecaua /24 months Eﬂ@ -18 °C

CeTka Stokinette 25/140 / Net Stokinette 25/140 / MakeT nonuatuneHosbl / Polyethylene bag /
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MNepenHas yeTBepTUHA 3agHAa YeTBEepPTUHA CeTka Stokinette 25/140
/ Chilled beef front quarter bull / / Chilled beef hind quarter bull / / Net Stokinette 25/140 /

Msco rosaauHbl ot B3pocnoro KPC, koposbl (BK) 1 KaTeropumn oxnakaeHHoe | 3aMopoXXeHHoe
rnepenHsas YeTBepTUHa, 3aaHss YeTsepTuHa / Chilled | frozen beef front quarter cow, chilled beef hind quarter cow /

oxnaxaeHHoe / chilled — 16 cyTok /16 days EL]C' 1,5 +4 °C 3aMopoxeHHoe / frozen — 24 mecaua / 24 months E[ﬂ@ -18 °C
CeTka Stokinette 25/140 / Net Stokinette 25/140 / MakeT nonuatuneHosbl / Polyethylene bag /
& ) y
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MNepenHas yeTBepTUHa 3agHAA YeTBepTUHA CeTka Stokinette 25/140
/ Chilled beef front quarter cow / / Chilled beef hind quarter cow / / Net Stokinette 25/140 /
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* MACOKOMBUHAT -

MACO roBdaaAunHbIl | BEEF MEAT

Msaco 6eckocTHoe roBshkbe «lonsLKa 3agHaa (Kacuna)» oxsla)aeHHoe | 3aMopoXXeHHoe
/ CHILLED | FROZEN BONELESS BEEF HEEL MUSCLE /

oxnaaeHHoe / chilled — 30 cyTok / 30 days EﬂC" 0..+2°C 3aMopoykeHHoe / frozen — §§ 12 mecaues /12 months Elﬂc" J8°C

BaKyyMHas yraKkoBKa, KapToHHas kopobka / vacuum packing, cardboard box

Msco 6eckocTHOe roesiXbe «fonflkKa nepegHasa (3010Tad MOHeTa)» OX/aXaeHHoe | 3aMOopPOoXKeHHoe
/ CHILLED | FROZEN BONELESS BEEF GOLDEN COIN /

oxnaxkgeHHoe / chilled — 30 cyTok / 30 days EﬂC" 0..+2°C 3aMopoyeHHoe / frozen — 12 mecaueB /12 months Eﬂc" -18°C

BaKyyMHas yraKoBKa, KapToHHas kopobka / vacuum packing, cardboard box
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Mgaco 6ecKoCTHoOe roesXbe «lonfgwkKa nepegHan» oxnakaeHHoe | 3aMopPoXKeHHoe
/ CHILLED | FROZEN BEEF SHIN (BONELESS) /

oxnaxkaeHHoe / chilled — 30 cyTok / 30 days EﬂC" 0..+2 °C 3aMopoykeHHoe / frozen — 12 mecaues /12 months Elﬂc" -18 °C

BaKyyMHas yraKkoBKa, KapToHHas kopobka / vacuum packing, cardboard box

Msco 6eckKocTHoe roeshkbe «londllKa 3agHAa» oxnaXKaeHHoe | 3aMopoXXeHHoe
/ CHILLED | FROZEN BEEF SHANK (BONELESS) /

oxnaxkgeHHoe / chilled — 30 cyTok / 30 days EﬂC" 0..+2°C 3aMopoykeHHoe / frozen — 12 mecaueB /12 months Eﬂ@ -18°C

BaKyyMHas yraKoBKa, KapToHHas kopobka / vacuum packing, cardboard box
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MACO roBdaaAunHbIl | BEEF MEAT

Mgaco 6eckocTHoe roeshxXbe Mpyoope6epHas YacTb (3agHAA rpyAMHKa) oxlaXKaeHHoe
/ CHILLED BONELESS BEEF HIND BRISKET /

30 cyrok /30 days 3¢ 0..+2°C

BaKyyMHas yraKkoBKa, KapToHHas kopobka / vacuum packing, cardboard box

Msaco 6eckocTHoe roeshxbe NpyaopebepHas YacTb (3agHAS rpyAUHKA) 3aMOpPOXeHHoe
/ FROZEN BONELESS BEEF HIND BRISKET /

12 Mecqaues /12 months EEC -18 °C

BaKyyMHas ynaKoBKa, KapToHHas kopobka / vacuum packing, cardboard box
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* MACOKOMBMHAT -

MACO roBaaAunHbI | BEEF MEAT

Msco 6eckocTHoe roesiXXbe Npyaope6epHasd YacTb (MepefHaAsa rpyAnHKa) oxlaXkaeHHoe | 3aMopo)KeHHoe
/ CHILLED | FROZEN BONELESS BEEF FORE BRISKET /

oxnaxgeHHoe / chilled — 30 cyTok / 30 days EﬂC" 0..+2°C 3aMoposkeHHoe / frozen — 12 MmecaueB /12 months Eﬂﬁ“ -18°C

BaKyyMHas yrakoBKa, KapToHHas kopobka / vacuum packing, cardboard box

Maco 6eckKocTHoe roBshXbe «Peb6epHbIN OTPy6» OXJSTAXKAEHHOE | 3aMOpPOXKEeHHoe
/ CHILLED | FROZEN BONELESS BEEF RIBLESS CUT/

oxnaxkgeHHoe / chilled — 30 cyTok / 30 days EﬂC" 0..+2°C 3aMoposkeHHoe / frozen — 12 MmecaueB /12 months Eﬂff -18°C

BaKyyMHas yraKoBKa, KapToHHas kopobka / vacuum packing, cardboard box
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MACO roBdaaAunHbIl | BEEF MEAT

Maco 6ecKocTHoOe roeshxbe «LLlemHbIn OoTpy6» OXJTaXKOAeHHOEe | 3aMOpPOXKEeHHOoE
/ CHILLED | FROZEN BONELESS BEEF NECK /

oxnaxaeHHoe / chilled — 30 cyTok / 30 days EﬂC" 0..+2°C 3aMopoyeHHoe / frozen — 8 12 mecaues /12 months E@C" -18°C

BaKyyMHas yraKkoBKa, KapToHHas kopobka / vacuum packing, cardboard box

Msaco 6ecKoCcTHoe roBsiXKbe «JIonaTouHbI OTPY6 6€3 roNAaALKMN» OXIaXKOeHHoe | 3aMOopoXKeHHoe
/ CHILLED | FROZEN BONELESS BEEF BLADE /

oxnaaeHHoe / chilled — 30 cyTok / 30 days EﬂC’ 0..+2°C 3aMopoykeHHoe / frozen — §§ 12 mecaues /12 months %hl[y J8°C

BaKyyMHas yraKoBKa, KapToHHas kopobka / vacuum packing, cardboard box
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* MACOKOMBMHAT -

MACO roBaaAunHbI | BEEF MEAT

Msaco 6eCKOCTHOE roBsiXXbe «BHYTpeHHSAs YacTb Ta3o6eApeHHOro oTpy6a» oxfaXKaeHHoe | 3aMOpOXKeHHoe
/ CHILLED | FROZEN BONELESS BEEF TOPSIDE /

oxnaxaeHHoe / chilled — 30 cyTok / 30 days EﬂC" 0..+2°C 3aMopoyeHHoe / frozen — 8 12 mecaues /12 months Elﬂ? -18°C

BaKyyMHas yraKkoBKa, KapToHHas kopobka / vacuum packing, cardboard box

Msco 6eckocTHOe roBsiXXbe «Hapy»KHasi YacTb Ta3o6eapeHHOro oTpy6a» oxnaxaeHHoe | 3aMOpOXKeHHoe
/ CHILLED | FROZEN BONELESS BEEF OUTSIDE FLAT/

oxnaxgeHHoe / chilled — 30 cyTok / 30 days Eﬂrf 0..+2°C 3aMopoxeHHoe / frozen — §§ 12 mecaues /12 months EﬂC" -18 °C

BaKyyMHas yraKkoBKa, KapToHHas kopobka / vacuum packing, cardboard box
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* MACOKOMBUHAT -

MACO roBdaaAunHbIl | BEEF MEAT

Msaco 6ecKOCTHOe roBsiXKbe «BepXxHAA YacTb Ta3o6epeHHOro oTpy6a» oxna)kaeHHoe | 3aMopoXKeHHoe
/ CHILLED | FROZEN BONELESS BEEF RUMP /

oxnaaeHHoe / chilled — 30 cyTok / 30 days EﬂC" 0..+2°C 3aMopoykeHHoe / frozen — §§ 12 mecaues /12 months Elﬂc" J8°C

BaKyyMHas yraKkoBKa, KapToHHas kopobka / vacuum packing, cardboard box

Msaco 6eckocTHoe roesiXKbe «6oKoBasi YacTb Ta306e4peHHOro oTpy6a» oXnaaeHHoe | 3aMOpPOXKeHHoe
/ CHILLED | FROZEN BONELESS BEEF KNUCKLE /

oxnapaeHHoe / chilled — 30 cyTok / 30 days EﬂC" 0..+2°C 3aMopoxeHHoe / frozen — §§ 12 mecaues /12 months Eﬂ(y J8°C

BaKyyMHas yraKoBKa, KapToHHas kopobka / vacuum packing, cardboard box
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MACO roBaaAunHbI | BEEF MEAT

Mgaco 6ecKocTHoe roesa>be «MoACHUUHbIN OTPY6» OXNakaeHHoe | 3aMOopOoXKeHHoe
/ CHILLED | FROZEN BONELESS BEEF STRIPLOIN /

oxnaxkgeHHoe / chilled — 30 cyTok / 30 days Eﬂc*’ 0..+2°C 3aMopoxeHHoe / frozen — 12 mecaueB /12 months Eﬂco a8 ec

BaKyyMHas yraKoBKa, KapToHHas kopobka / vacuum packing, cardboard box

Msaco 6eckocTHoe roesixbe «lMoasionaTouHbIv OTpYy6» OXNaXKAeHHoe | 3aMopoXXeHHoe
/ CHILLED | FROZEN BONELESS BEEF CHUCK ROLL /

oxnapaeHHoe / chilled — 30 cyTok / 30 days EﬂC" 0..+2°C 3aMopoxkeHHoe / frozen — §§ 12 mecaues /12 months Eﬂ(y J8°C

BaKyyMHas yraKoBKa, KapToHHas kopobka / vacuum packing, cardboard box
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* MACOKOMBUHAT -

MACO roBdaaAunHbIl | BEEF MEAT

Maco 6ecKocTHoOe roesXxbe «pyaHoOM oTpy6» OXJTaXKAeHHOEe | 3aMOpPOXKeHHoe
/ CHILLED | FROZEN BONELESS BEEF BRISKET /

oxnaaeHHoe / chilled — 30 cyTok / 30 days EﬂC" 0..+2°C 3aMopoykeHHoe / frozen — §§ 12 mecaues /12 months Elﬂc" J8°C

BaKyyMHas yraKkoBKa, KapToHHas kopobka / vacuum packing, cardboard box

Msaco 6eckocTHoe roesixbe «CrMHHOMN OTPY6» oxXNaXkKaeHHoe | 3aMOpOoXKeHHoe
/ CHILLED | FROZEN BONELESS BEEF CUBE ROLL /

oxnaxkgeHHoe / chilled — 30 cyTok / 30 days EﬂC“ 0..+2°C 3aMoposkeHHoe / frozen — 12 MmecaueB /12 months Eﬂ(f -18 °C

BaKyyMHas yraKkoBKa, KapToHHas kopobka / vacuum packing, cardboard box
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MACO roBaaAunHbI | BEEF MEAT

Msco 6eckocTHoe roeshxbe «lMawunHa» oxnaXkgeHHoe | 3aMopoXKeHHoe
/ CHILLED | FROZEN BONELESS BEEF THIN FLANK /

oxnapaeHHoe / chilled — 30 cyTok / 30 days EﬂC" 0..+2°C 3aMopoxkeHHoe / frozen — §§ 12 mecaues /12 months Eﬂ(y J8°C

BaKyyMHas yraKoBKa, KapToHHas kopobka / vacuum packing, cardboard box

Mgaco. OTpy6 roesi>Xuii Ha KocTu «LLileMHasa YacTb» 3aMOPOXKEHHbIM
/ FROZEN BONE-IN BEEF NECK /

12 mecsaueB /12 months EMC -18 °C

KapToHHaa Kopobka / cardboard box
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* MACOKOMBUHAT -

MACO roBdaaAunHbIl | BEEF MEAT

MonydabpmkaT MACHOM HaTypasibHbIM KPYNMHOKYCKOBOM MACOKOCTHbIN
M3 roeaanHbl «OUPMEHHbIN» CMIMHHAsA KOCTb 3aMOPOXXEHHbIN

/ FROZEN BONE-IN BEEF CUBE ROLLS/

12 mecqaues /12 months %ﬂ? -18 °C

KapToHHasa kopobka / cardboard box

:’é&\ :

MonydabpmKaTt MACHOM HaTypasibHbIA KPYMHOKYCKOBOM MAACOKOCTHbIN
M3 roeaaunHbl «OUPMEHHbIN» 3aMOPOXKEHHbIN

/ FROZEN BONE-IN BEEF CHUCK /

12 MmecsaueB /12 months EMC? -18 °C

KapToHHad kopobka / cardboard box

15
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MACO roeaauHbl | BEEF MEAT

16

MonydabpmkaT MACHOM HaTypasibHbIM KPYNMHOKYCKOBOM MACOKOCTHbIN
M3 roeaanHbl «ODUPMEHHbIN» MOACHUYHAA KOCTb 3aMOPOXKEHHbIN

/ FROZEN BONE-IN BEEF LUMBAR /

12 mecqaues /12 months %ﬂc -18 °C

KapToHHasa kopobka / cardboard box

MonydabpmKaTt MACHOM HaTypasibHbIA KPYMHOKYCKOBOM MAACOKOCTHbIN
«Pe6pbILLKU rOBSHXXbU»

/ FROZEN BONE-IN BEEF SHORT RIBS /

12 mecaueB /12 months Eﬂ? -18 °C

KapTOHHada Kopobka / cardboard box
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MACO roBdaaAunHbIl | BEEF MEAT

CAOHUMCKMA

* MACOKOMBUHAT -

Msaco 6ecKocTHoe roBshXbe «loMsillKa NPeMmnyM» 3aMOPOXKEHHOE
/ FROZEN BONELESS BEEF SHIN SHANK /

12 MmecaueB /12 months EﬂC’ -18 °C

BaKyyMHas yraKkoBKa, KapToHHas kopobka / vacuum packing, cardboard box
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Bnokun ns coegUHUTENbHOM TKaHU U XpALLEN MNonydabpukat MACHOM HaTypanbHbIN
OT XXUJTIOBKM MsAICa roBAAMHbI (KONeHHaa Yalwleyka) KPYMHOKYCKOBOM MACOKOCTHbIN
3aMOPOXKEHHbIE «OpUrnHanbHbIN»
/ FROZEN BONE-IN BEEF KNEE / / FROZEN BEEF BRISKET BONE /
12 mecaueB /12 months Eﬂc -18 °C 12 Mmecsiues /12 months Eﬂc -18 °C
KapTOHHada Kopobka / cardboard box KapTOHHada Kopobka / cardboard box
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* MACOKOMBMHAT -

MACO roeaauHbl | BEEF MEAT

Xup-cbipeu roBsHXXmm nepsaa rpynna, MonydabpuKat MACHOM HaTypanbHbIN
09 NPOMbILIEHHOM NepepaboTKu KPYMHOKYCKOBOMW MSAICOKOCTHbIX U3 FOBAAUHDI
Ha NuLleBble Lesin, 3aMOPOXKEHHbIN «foBaAMHA Ha KOCTOUYKE» 3aMOPOXXEHHbIN
/ FROZEN BRISKET FAT / / FROZEN BONE BEEF LEG/
12 mecaueB /12 months Eﬂ@ 18 °C 12 Mmecsues /12 months Eﬂ@ -18 °C
KapToHHasa kopobka / cardboard box KapToHHasa kopobka / cardboard box
= - &
L
T \
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Msco 6ecKoCTHOe roBsaXbe MNonydabpukat MACHOM HaTypanbHbIN
«Ana KoTneTHoro Maca» KPYMHOKYCKOBOM MSICOKOCTHbIW U3 roBAAUHbI
3aMOpPOXKEHHoe «[OBSXXNIN NepbeBOM» 3aMOPOXKEHHbIN
/ FROZEN BONELESS BEEF / / FROZEN BONE-IN BEEF FEATHER /
12 mecsues /12 months 5@0 -18 °C 80 12 Mecaues /12 months ELIU -18 °C
BaKyyMHad yraKoBKa, KapToHHasa kopobka / vacuum packing, cardboard box KapTOHHasa kopobka / cardboard box
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220035, Republic of Belarus
Griboedowa Streat, 25861
+375 29 3541854

Religian

Republican
Association <<islamic
Religion Association

E-mail: belhalah@yandex.ru

CERTIFICATE

for the right of marking products with the «HALAL» sign

“SLONIM MEAT PROCESSING PLANT"
Republic of Belarus, 231800, Grodno region,

The present Certificate proves that the

MXILBY.092/2025
January 09, 2025

OPEN JOINT STOCK
COMPANY

Slonim city, Chkalova street, 35

in the Republic of Belarug>>
28-81, Griboedova Street, Minsk,
Republic of Belarus, 220035

[process,

technical documents, warchouses, raw materials and lnwedienu allow the OJSC “Slanim

Meat Processing Plant™ manufacturing of the following goods:
- boneless beef chilled or frozen;

=natural semi-finished beef chilled or frozen;
- beef in careass sides and quarters chilled or frozen;
blocks of connective tissue beef;

in accordance with the requirements of valuntary certification under Islamic HALAL
«BelHalals  standard MNXTLBY.022013. Requirements to
manufacturing, transporting and sale of HALAL products,

canons, LLC

OAO «CNOHMMCKUIN MACOKOMBUHAT»

231800, Pecny6nuka Benapycb, pogHeHckasa o61.,
r. CnoHum, yn. Ykanosa, 35

Ten./dakc: +375 1562 27216
e-mail: ved@slmeat.by

The right to mark «HALALw is granted for one year,

Certificate validity period is up

o
o A0 OF Try ),
A %,
® 2

SLONIMSKY

* MEAT PROCESSING PLANT «

www.slmeat.by

Slonim Meat Processing Plant, OJSC

35 Chkalova str., Grodno region, Slonim,
231800, Republic of Belarus

tel./fax: +375 1562 27216
e-mail: ved@slmeat.by





