Vitebsk Broiler Poultry Factory, JSC
Republic of Belajus, 211312, Vitebsk oblast,
Vitebsk reglon, Trigubtsy villiage, h, 14,

p/o Ruba-2. tel.: reception [+375 212) 694-777
department of logistics (4375 212) 693-010
a-mail: broiler_vit@tut.by, broiler. vit@mailru
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)
ry" is a stable and
%ﬂdéwive,j

J5C "Vitebsk groiler Poultry Facto
ch relies on unique

effectively developing enterprise whi \
a5, production of a wide range of high

modern technologies,
quality products from poultry meat and satisfying the
most exquisite tastes of consumers and gourmets. f /
rking on the food market for over 35 ZZJJ t u J
o <

We have been Wo
years. And we are proud that we managed to create @

stable and successful company-
We have created the latest high-tech processing complex;
made up a team of like-minded people aimed at

achieving  results, determined  the company's
| development strategy focused on the needs of the buyer
~ and constant expansion of the range of products and

improvement of product quality.
Individuality and originality of the "Ganna’ trademark
rvitebsk Broiler Poultry

makes the products of the JSC
Factory” recognizable and inspires confidence not only in

our native Belarus, but also abroad.
Trademark nGanna" Is a guarantee of high quality and

exquisite, unique taste of products ¢rom poultry meat.
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Poultry meat. Parts of broiler chicken carcasses

) |

»” Products’'s name Chilled Frozen
- . v “Chicken on Jop Botlle
Recipe from “Ganna = TR
ecl |
y . Gutted - p -
Tngredients; . oartic - 2-3 cloves, mayonnaise, salt freshly broiler chicken Bto| o.s2c -18C
ik i ‘:wd'a (optional) EJM? leaves, 3- allspice CONS: of :amss d C‘) 8 days 12 months
ground. paper: S | Fishy Tsi R i | :_
| & individual individual &
Cooking: o aier, garic and maonnaise . Pour polythene bag | polythene bag 5% S
Rub the chicken aumdfﬂ'; mﬁ f’ﬁ, '500-gram bottle. Put the bay leaf and
water in the amounl o 5 5L T on on to botle. Fix legs and wings itk & o
. “ mmwm Put the bottle with ﬂ.wﬁ;mm the @’[}; 0..+2C -18C
it mwofwﬂr(ﬁ'ﬂfm'mw the arate and bake at
WM“M il burn) . Place in @ (1) oven on the grate ¢ y Breast
mmﬁsﬁf = 'fj'm (dmmnﬁemﬁfﬂfﬂm 5 @ 8 days 6 months
mWf"*ﬁ wooden stick rﬁwmmaﬁ:m-mﬂ“?’;f | . :
Readiness is tested wil @ R y, if juice is ved - continue 1o COOK- % polystyrene tray, = polystyrene tray, .
mmﬁm"ﬁmﬁ’ ke 3 It JE to burn - you should cover ity tofs with L polythene bag polythene bag
" JF the chicken is not ready 4t
Al otit]
foil . Bon Appetit!
Bt.| o.s2C -18¢C
Fillet @ 8 days 6 months

.~ | polystyrene tray, | polystyrene tray,

pﬂly_thene bag polythene bag
it 0.+2C -18¢C ZaN
Back quarter - &
@ 8 days 6 months e
i _ " [ —|
~“~ | polystyrene tray, = polystyrene tray, El 3 0 6 SRR ATy T
polythene bag polythene bag . Y —
Bt-| o.+2c -18C
Wing @ 8 days 6 months
- | polystyrene tray, = polystyrene tray,
polythene bag polythene bag




" Product's name

(WJ . 500 g. cheese - 300 g. vegetable 2 o
Tomats sauce: tomatoes - 500 g hevbs (parsiey, dill, basil, thiyme. |
M"wﬂ:.-m-fﬂﬂg.ﬁﬁ'fm.W-IWf,,mqu. | |
Cooking MWWWNW&W%}?::}%M |
M'ﬁﬁﬁﬂﬁq;ﬁr'ﬁ-ﬁm;afﬂw. salt and pejher. minites
Thigh
Leg

Poultry meat. Parts of broiler chicken carcasses

Broiler chicken Mix |
(drumstick, thigh, wing)

~ Broiler chicken Mix
(drumstick, fillet, wing)

Chilled

0.+2C

8 days

polystyrene tray,
polythene bag

0..42C

8 days

polystyrene tray,
polythene bag

0..42C

8 days

polystyrene tray,
polythene bag

0..42C

8 days

polystyrene tray,
polythene bag

0.42C
8 days

polystyrene tray,
polythene bag

Frozen

-18¢C

6 months

polystyrene tray,
polythene bag

-18C

6 months

polystyrene tray,
palythene bag

-18C
6 months

polystyrene tray,
polythene bag

-18C

& months

polystyrene tray,
polythene bag

-18'C
& months

polystyrene tray,
polythene bag




: " g2 M:ﬁewgﬁaﬂﬁﬁf e - 3 howrs
If"wmdﬁwamewde.mmmgsfnﬁewf#ﬁfz _
na . : : 2

( ; EHEM M‘W}r ﬂmmw“ !'aﬁk'ﬁﬁmm s W
,muamﬁwfﬂﬁamﬂmmfﬂ’m. 2 o =10

mfﬁtﬂﬁjiﬂmﬁuﬁmmgﬁ 780 oC oven . Jake oid ready chicken Wngs [T
m - #
ot stand for 5 = 7 minules and seroe , sprinkled with herds.

Product's name

Soup mix
( lumbar-sacral and
dorso-scapular
part of chicken
carcass with wings)

Back

Broiler chicken
gizzards

Broiler chicken
hearts and liver

Broiler chicken
necks

Poultry meat. Parts of broiler chicken carcasses/

Bt

Giblets products

Chilled Frozen
12¢C A0\
p DR - 1
) 6 months =3
5 = !
* 1 2% e 5 26
polystyrene tray, bW
polythene bag = T
0.42C He BhILLE MuHYC 18 C { '. _
8 days 6 months " m - .
: i =4
polystyrene tray, = polystyrene tray, ] TESY
polythene bag polythene bag —
0..+4C 12C
70-80% =
5 days 4 months
polymer polystyrene tray,
container polymer container,
polythene bag
0..+4C -42'c
70-80% ——
5 days 4 months
polymer polystyrene tray,
container polymer container,
polythene bag
0.+4C -12'C
70-80% I
5 days 4 months
polymer polystyrene tray,
tai polymer container,
container S ke bag
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Recipe from “Ganna

.

: ts, 1 onion, 7
Y chicken thighs, sadt. gmmwmkw,ﬂrﬂw
carot, 1 tablespioon of butter, 250 md of broth

and cut the grope-frut flesh i
o divide ihto slices, remove the menbranes, t slices

gropatis, i et marnaled vegeabes (v st ol ep

L e i £ e T

Lo Appetit!

Semi-finished quick cooking products from poultry meat

Product's name Chilled Frozen
«Chicken on the grill |
“Home-like» &t}. +2..46'C -18'C
Semi-finished quick cooking
poultry meat-and-bone praduct @ 5 i
5 days montns
medt of mechanically deboned chicken,
skin of broiler chicken carcass, wheat -
fiber, egg melange, bread crumbs, 1] pobtisne polythene
salt, food additive; dried onion bag bag
It c | :
Marlnated tl u.,.+4c = 1':“:
Broiler Chicken “Grilled”
Semi-finished quick cooking meat-and-bone @ | 7080%
poultry product in big lumps 7 days 30 days
braoiler chicken semi-carcass, brine: food Vacuum- |
additive, marinade; sunflower oil, salt, spices " - acked po ymer
{paprika, chili pepper, anion, nutmeg, garlic) ‘ﬁﬁ’ PF:)|:-.I’mEF1 container
container
| 1 |
Broiler chicken marinated . " .
: . Aot -10C
fillet “Grilled” Bt | 0.4
Semi-finished quick cooking boneless . ——
poultry product In portions e 70-80%
broiler chicken fillet, water-salt solution: water, @ 7 days 30 days
food additive, salt, marinade: sunflower ol Vacuum-
water, food additive (including salt, natural - e polymer
spices (red paprika, garlic, chill pepper, biack P : container
pepper, parsley, nutmeg) polymer
' container
Marinated Broiler Chicken @t” 0.+4C -10¢C
Wing “Grilled”
Semi-finished guick cooking meat-and-bone @ 70-80% -
poultry product in portions
7 days 30 days
broiler chicken wing, brine: water, @
food addn‘_r'-.re, m.-anqade: s?.nﬂmver oil, -~ Vacuum- polymer
G:?IL spartes fpapnkn.‘a. cbhgr :eppen w pEIﬂkE{f, container
ion, nutmeg, garlic, black pepper) polymer
container
Btc| o +ec .8
“Chicken Tabaka by Ganna” '
semi-finished quick cooking lumpy meat @ 7 days 3 months
broller chicken carcass, salt, food additive, . \acuum-
ground black pepper, dried garlic %% aacked polymer
: container
polymer

container




o
Recipe from “Ganna”
“Golden wings

Tngredients: puustard. - 3 teashoons,

500 g, honey - 1 teasoor.

+ wﬁtff;; 7.2 tablespoons, Jabasco SAUCE ~ 50 g of salt
dry =
pons A lden brown

in a pan untd go
7 - 2 tableshoons of dry white
Bon Appetit!

Salt wings, dif i the sakce,
and cook wntil ready in the oUen
of howey, 3 teaspoons of misard.

Semi-finished quick cooking meat-and-bone poultry product

Product’'s name

Marinated Broiler Chicken
Thigh “Grilled”
Semi-finished quick cooking
meat-and-bone poultry product in portions

=
=t

) S

broiler chicken thigh, brine;: water,
food additive, marinade: sunflower ofl,
salt, spices: paprika, chili pepper, onion,
nutmeg, garlic, black pepper

7
)

<

Marinated Broiler Chicken -1\
Drumstick “Grilled” J‘- t
Semi-finished quick cooking meat-and-bone
poultry product in portions ‘@

broiler chicken drumstick, brine: water,

food additive, marinade: sunflower oil,

salt, spices (paprika, chili pepper, onion, | &
nutmeg, garlic, black pepper, parsfey) | "

Chilled

0.44C
70-80%

7 days
Vacuum-
packed,
polymer
container
0.+4C
70-80%

7 days

Vacuum-
packed,
polymer

container

Frozen

-10C

30 days

polymer
caontainer

-10C

30 days

polymer
container

You are going to have |
a rest outdoors?

Then " Browned grill” fom
Ganna — the fact that is
rest! " Browned grill” from
Ganna is a juicy meat of broilers
i orlginal shicy marieadle for
Jreparation on coals without
excess gffrts! Fillet, a wing, a
thigh, a breast and a chicken
are already ready to
fireharation, it was necessary
only to lay out them on a lattice,
to cook wntid ready and to enjoy
Also don't forget about
Bon appetit!
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ﬁfm‘mmz/jaﬁ#ﬁ@wmw-%xﬂm ;
mlﬁﬁkmsﬁ'}wﬂw- A M aouyy _... )
con-sistency and iy pancakes. Ready mact [0 salt and fiapfer 0 taste.
Toy forcemeat " Gentle” with onions. AL Pied mSUS S UL G rendd i
.;’:mmﬂy / nddﬁewmdﬂﬂﬂfmm (s

Semi-finished chopped poultry meat product

Product’s name Chilled Frozen
“Kashtanchiki”
Semi-finished chopped bread-crumbed o #2.46C -18C
poultry meat product ﬂtﬂ
meat of mechanically deboned chicken, 7 days 90 days
skin of broiler chicken carcass, .
wheat fiber, egg melange, water, bread | g | POIYStyrene | polystyrene
crumbs, salt, food additive, dried onion tray tray
“Meatballs from Fillet Lux”
Semi-finished chopped stuffed ol i
poultry product ,@'L ! +2.4+6C -18C
lumpy meat of broiler chicken breast, meat @ 7 days 90 days
of mechanically deboned chicken, chicken
fat, bread crumbs, egg melange, salt, food =" |
additive (including flavoring: dried w polystyrene | polystyrene
onion powder, ground black pepper, allspice, - tray tray
ground corfander)
 Tastylu”
Semi-finished chopped stuffed
‘poultry meat cutlet Bt +2.+6C -18'C
 meat of mechanically debioned chicken, -
chicken fat, wheat fiber, water, dﬂ?q onions, (%) | 7days 90 days
bread crumbs, salt, food additve (inclucing |
spices: mustard seed, ginger, onion, coriander, | g polystyrene | polystyrene
garlic, cardamom, chill, cumin, cloves, tray tray
red pepper)
Forcemeat “Chicken” . ,
Semi-finished chopped &t'._. -12C
poultry meat product _
30 days
meat of mechanically deboned chicken,
food additive, salt, ground black pepper .i" ‘r polystyrene
tray
Forcemeat “Cutlet”
‘Semi-finished chopped A
poultry meat product Bt =4G0
meat of mechanicaly deboned chicken, | (") 3 months
water, wheat fiber, salt, food additives
(including extracts of natural spices; L 2
cloves, ginger, cardamom, cinnamon, | WP polyyane
coriander, red pepper, black pepper, tray
mace spice, lemon, alspice
Lumpy meat of gtc' 0..+4'C -12°C
broiler chicken legs E
Products of poultry cutting and deboning @ 48 hours 3 months
.aa‘. | polystyrene | polystyrene
tray tray
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A
R . ﬁ’ﬂ 7 "gm % Product's name

Semi-finished poultry meat product

Chilled Frozen
3 N
“g; dlea : Raw poultry meat : . ]
small sausages @tl., +2.+6C -8C
Treliants: ) pomatoes, zest of 7 lemon, “For Grill”
7.5 kg of chicken, bas, Wr ﬁ?’dﬁ' 700 f;:kbe oil, salt and black pepfer Semi-finished chopped poultry meat product @ 4 days 2 months
sest of 1 lime, zest of 1 grapefrust, 1 tables broifer chicken rimstick; Brine: watey
f 3 ﬂf ; food additive, marinade: sunflower oil, ‘“‘:“. polymer polymer
ve o, fui Lewmon salt, spices (paprika, chill pepper, onion, ntai :
For the sauce: Y tableghoons of olive ok, [kice nutmeg, garlic, black pepper, parsley) container container
basil, oregano and. parsley
Wash, dry and fid the fille Grind lemon. lime and grofefruit zest. Add. “Sausage Home-made” ﬂ : 0. +4°C .
Cut tomatoes into small fueces. JFRE - add olive oil and mix furofierty. Cover semi-finished chopped dlc| 0. -10C
. - r ovedients 1o the chicken, 2 days. Stir poultry meat product
prepared martnade mﬁhmﬁmw.mﬁ'- ‘
the bowdl unth @ kitchen [ilm _ lumpy meat of broiler chicken legs, chicken @ 4 days 2 months
time Lo Lime. of marinade and fut on fat, starch, salt, food additive (including
- ﬁ-nm gﬂy?g_ ﬁﬂgmﬁ v ; extracts of natural spices, salt, sugar), o
Preheat the braziet thn mﬁﬁ?ﬂ ower and qril for another i miniles. Gamish black pepper, cumin beans, bay leaf ‘i" P“’:’a"_’e’ pul;rarper
the grate. Wﬁgr 5 mirutes, powder, granulated garfic container container
“Sausages Belarusian” 2 ' 10
Semi-finished chopped poultry @t‘ 0..4C 10C
‘meat of mechanically deboned chicken,
lumpy meat of broiler chicken breast, @ 4:days 2-months

chicken fat, salt, food additive, ground black 8
pepper, cumin beans, grounded bay leaf, . polymer polymer
ErAmIIESE BRric W container | container

“"Mozhka v Dorozhku Lux”

Semi-finished stuffed 8 ’ . .
broiler chicken product Slc| o0.+4C -12C
brailer chicken lumpy meat, meat e B5-95%
of mechanically deboned chicken, skin for
stuffing broiler chickens, chicken fat, skin
of broifer chicken carcass, salt. food @ 7 days 60 days
a::r’r;':@sé’ﬁﬁirmsnf blarkiep;efri ;L::.r’n. P~ Vacuum-
it e R D ) o lymer
celery, ginger, thyme, nutmeg, garlic) hﬂ packeﬁ n%?‘ntainer
flavoring: dried herbs, chopped polymer
{parsiey; carrot, parsnip root) container
“Nezhnoe” Bt.| o.s6cC -8C
Semi-finished stuffed lumpy wing .
broiter chicken wing, broiler chicken lumpy. 7 days 3 months
meat, broiter chicken skin, water, - el S5k
foad aqdftires. red paprika flakes, cumin, « | Vacuum- o " e ﬂh |
R R s ||| pAcked,. | polymer M A
dried garlic flakes, curry, 2 mixture of dried | container e, LARLYS oL LN
vegetables {onion, paprika), pOIeE | {CBexH Pelent
mushroom extract, sat container | A s

_._...-—'—""""“

1]



D Semi-finished poultry meat product

Product's name Chilled Frozen

W ﬁﬂm‘ #gm - “Home-made Goodies"”

= Semi-finished chopped - ~ I _a
“Chicken Liver Cutlets stuffed poultry roll Btc) o.sec 8
|
meat of mechanically deboned chicken,
sklo af broller cichan carcass, beoler chicken 7 days 3 months
fumpy meat, water, salt, food additive, flavoring
. : E?Eﬂ!? {red paprika flakes, cumin, corander, rd ; vacuum-
Skt " 2 - 3 onions, 2 eggs, chopped fresh herbs (basi. mmmmgﬂﬁmm-m * pack‘;d polymer
300 g of chicken liver, - . Havaring (green and red paprika flakes, ol % container
. and salt dried onion flakes, parsley, black pepper, polymer
mnmd&r',-" W“ : coriandaer, basi), food additive container
- Ly . ] = v
Cooking: . ith onion, add salt, black pepfer: & ﬁﬂh mush(::: ssr;:i:::ing" @t{:: 2 e =
Alince chicken liver ) a.ud'ﬂ couple of €ggs. JIf forcemeat turns oul semi-finished quick cooking @ 70-80% o
herb bastl, coriander) . . wwhite broiler chicken product
g r./ ﬂéﬂfﬂ" MF,Mﬁémmfmw . - 7 days EUﬂEY‘E
to be juicy, add some the WM fran with broiler chicken lumpy meat, water, salt, food O ey
5. .ﬁ? the cutlets on additive {including mushroom seasoning, vacuum- e il
bread or : LBon JM! dried mushrooms, onion, carrot, pepper, celery | = ™ packed Fﬂ'lh"mer 'FFE?E”H PEI-':E“_ 8
vegetable oil until golden brown . root, spice extracts) L nolyme X container 2
container
. "W “Roast home-style” Bt.| s2.06c | -18C
- i s Semi-finished quick cooking
e S j RGeS Py oty @ 7 days 3 months
e 5 broller chicken lumpy meat, starch, '
a mixture of spices (salt, basil, gariic, | vacuum- |
cumnin, paprika, black pepper), - polymer
" food additive, fodized salt L ﬁ;;e; container
. g - container
L
«Drumstick Juicy ,@tj_; 0.+2C =120
in marinade»
Semi-finished quick cooking &
poultry product @ S days 3 months
broifer chicken drumstick, - vacuum-
brine: water, food additive, marinade %% packed, 'f:ll]::g::; r
polymer
container
Forcemeat “Gentle” . 180
Semi-finished poultry product ﬂtc .
- meat of mechanically deboned chicken,
» K “broiler chicken lumpy mest, @ 3 months
skin of broiler chicken
‘ carcass, starch, salt, food additive, -~
‘. splmmlm_ti: flavoring ﬁ!’lﬂuﬂfnl salt, 'wr pul:-.rm&r
d spices, sweet pepper, hot pepper, garlic, | container
ginger, cinnamon}, natural flavoring | |

17




Semi-finished quick cooking broiler chicken product

Product's name Chilled Frozen
“Shashlick Fillet Premium” ﬂt'c 0.+4°C -12°'C
semi-finished guick cooking
broller chicken product & 70-80% o
broiter chicken fillet, marinade: water,
sunflower oll. food additive [spices: red @ 7 days 3 months
paﬂ.l'ﬂr.a,_gat::ﬁ onfon, cumin, black pepper, | vacuum-
rosemary, basil), brine: drinking water, salt, w c olymer
nod addidin Eualyl:ne:; Em{ainer
container
«Shashlick Elite» Bt.| o.+4c -10C
Semi-finished quick cooking
broiler chicken product & 70-80%
broiler chicken fillet, marinade: water,
sunflower oil, food additive (spices; paprika, @ 7 daﬁ 30 days
pepper, corfander, Chile, the browned § Vacuum-
onions), brine: drinking water, salt .+  packed, polymer
food additive L polymer container
container
«Shashlick Flavored Barbecue» y : ‘
| Bt:| o.+4%c 12'c
in marinade -
Semi-finished quick cooking boneless
brollar dhicken productinsmatfumes | () 70-80% S
lumpy meat of broiler chicken legs @ 7 days 3 months
without skin, water-salt solution: water,
salt, food additive, marinade: o |
water, sunflower ofl, food additive w Pﬁﬂkﬂd, PUIFT'I:IEIF
(fncluding spices: oregano, basll, polymer container
‘rosemary, paprika, garfic, salt) container
uShash.Imk fmrp broiler @tc 0.+40C -12'¢c
chicken thigh»
Semi-finished guick cooking
broiler chicken praduct a 70-80%
broiler chicken thigh, marinade: water, @ i 'ﬁaﬁ's 30 days
sunflower ofl, food additive (spices: paprika, vacuum-
pepper, coriander, Chile, the browned il
onions), brine: drinking water, salt, w pa':kEd‘ pctyrr‘lar
PR pﬂiyﬁ_‘ter container
container
«Marinated Cottage @tc 0.42C -12'C
with bone shashlick»
e et g i @ 5 days 3 months
g product -
broiler chicken thigh, marinade: wates S vacuums-
sunflower ail, food additives (including salt, Wi | packed polymer
spices, sweet pepper and garlic, natural | ! container
flavars of sweet pepper and garlic), brine: polymer
water, salt, complex food additive container




2 Brree"

- Business lunch

- Starters

= Sﬂw

- Hot dishes from meat

- Hot dishes from [fish and sea
Jroducts

- Dishes of Belarusian cuisine

- Lenten dishes

- Pizza

- Desserts

- Alcoholic and non-alcoholic




Cafi “Ar Ganna 's-7" Vitebsk, Lyudnikor A
] / . 76 +3725 272 55-22-55
iﬁiﬁf jﬁm .:'Ff Q‘JJVJI{J S PLACE” Vitebsk region, u/s Dolzha +375 272 69-07-35
t Ganna s Place Vitebsk, Moskovskit Avenue, 99, +375 272 ¥3-96-76

v
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“Ganna " shopp No 1 Vitebsk, u/s Ruba, Shkolnaya str., 76, +37527229-03-32
“Ganna " shop Ne 2Vitebsk, Lyudnikoo Ao, 76. +375271255-12-&87

“Ganna ” shap No 3 Vitebsk, Chernyakchovsisy A ., 72, +37521258-77-22
“Ganna " shop No Y Vitebsk, Lenin str. 73/2, +37521248-17-12

“Ganna " shap No 5 Vitebsk, Chkalov str . 3 +37527126%-35-58

“Ganna " shop No 7 Novolukond, Naberezhnaya str., 77-a, +37527336-97-57
“Ganna” shop No & Vitebsk, Gertsen sir. 29, +37521267-35-77

“Ganna " shop Ne 9 Vitebsk, Gagarin str., 984 +37527243-77-76

"Ganna " shopp No 70 Vitebsk, V Jnternatsionalistov str. 7, block 3. +37527225-51-25
“Ganna " shop No 17 Gorodok, Vorovsky str., 3. +3752739-427-26

“Ganna * shop No 72 Orsha, Semyonov str., 55, +3752762-295-77

“Ganna " shop No 73 Dubroono, Krasnoarmeyskaya str., 12, +3752737-90-339
“Ganna " shap No 19 Shumilino, Loninskaya str.15, +3752130-579-08
“Ganna” shop No 15 Polotsk, Kosmonavtow str., 77, +3752719-98-22-92
“Ganna " shop No 16 Novepolotsk. Alolodezhnaya str., 135 +375271Y-32-80-89
“Ganna " shop No 17 Vitebsk. Chkaloo str., 30A, +37527227-68-63

“Ganna " shopp No 18 w/s Liozno, Lenin str.. 87, +37527384-22-33
“Ganna " shop No 79, Vitebsk, Shrader str., 3/ 7 +37521292-60-66

“Ganna" shop No 20 Lepel, Kalinin str., 908, +37527324-%9-59
“Ganna " shop No 27 Orsha. Tekstilschikor Av., 20-62, +37521650-81-12
“Ganna " shop No 22 Gorki, Tnternatsionalistor Ao, 76, +3752233-7297¢
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