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azne obohatila zmodernizovanim a skvalitnenim technologie spracovania mlieka. RozSirenim
ortimentu vyrabanych mliecnych vyrobkov vytvorila a nadalej vytvara vhodn( vychodiskovl zakladru
pre podporu maloobchodnej a velkoobchodnej cinnosti, ktorymi sa firma MILK - AGRO, spol. s r.o. vyraz-
ne etablovala na potravinarskom trhu Slovenskej republiky. Dokazom vysokej kvality SABI vyrobkov je
rad ich oceneni a co je najdolezitejsSie, ziskany kredit medzi spotrebitelmi vd’aka ich vynikajicej chuti
a naturalnemu charakteru. Vyvoj a vyroba sa neustale sustred'uje na pripravu novych SABI produktov.
V oblasti mliekarenskej vyroby, predovsetkym vo vyrobe kyslomlie¢nych vyrobkov, specialne jogurtov,
vo vyrobe tvarohu a smotan, sa firma vyprofilovala na vyznamného slovenského producenta.
V poslednom obdobi svoju cinnost’ dynamicky rozsiruje o produkciu Cerstvych a zrejlcich syrov. Neodde-
litelnou sucast'ou vyrobnej cinnosti, sustredenej vo vyrobnom zavode v Sabinove, je spracovanie mlieka
na susené mliecne vyrobky a vyroba masla. Zakladom obchodnej ¢innosti spolo¢nosti MILK - AGRO, spol.
s .o. su vlastné mliecne vyrobky, ale aj s ostatnym sortimentom Uspesne obchoduje nielen na tuzem-
skom, ale i zahranicnom trhu. Svoju ¢innost’ zacinala vo vychodnej Casti Slovenska, no postupne rozsirila
svoje posobenie na celé Slovensko i za jeho hranice. V ramci velkoobchodnej cinnosti sG obchodnym
partnerom k dispozicii tri velkosklady s potravinarskym tovarom v centrale firmy v PreSove, v pobockach
Sabinov a Kosice, s priemernym poctom asi 4000 tovarovych poloziek. Distriblciu tovaru zabezpecuje
vlastnou dopravou a prostrednictvom zmluvnych prepravcov.
Popularitu si ziskal predaj Sirokého sortimentu vyrobkov formou Cash and Carry predajni. Na domacom
trhu sa spolocnost’ MILK - AGRO, spol. s r.o. vyprofilovala stabilnou sietou maloobchodnych predajni.
V ramci maloobchodu presla Gspesnym vyvojom od prvej predajne otvorenej v roku 1992, az po sucas-
nych viac ako 180 maloobchodnych predajni nachadzajucich sa v mestach a obciach celého Slovenska.
Prioritou je zabezpecit pre zakaznikov vzdy Cerstvy tovar v dostatocnom mnozstve a kvalite. Cielom je
vsak aj vytvorenie Ustretového individualneho pristupu k zakaznikom a rodinnou atmosférou ich motivo-
vat’ k pravidelnej navsteve.
MILK - AGRO, spol. s r.o. disponuje aj sietou autorizovanych predajni v sicasnom pocte viac ako 80,
s ponukou kvalitnych mliecnych vyrobkov vsetkym, ktori si oblubili znacku SABI.




L3

PROFILE OF THE COMPANY"

Company MILK - AGRO, spol. s.r.o. operates in the metropolis of the saris region in Slova
in the city of Presov, which is famous for it’s busy trading from as far as the 14th ce
started its activity in the field of dairy products focused in Presov in 1991, which is &
company was founded. The original production processes of the dairy factories was significant
ched by modernizing and improving the technology of milk production and extending the range of dairy
products produced, which helped, and currently also helps in creating a suitable base for the support
of both retail and wholesale, which is one of the key points with which the company MILK - AGRO, spol.
s.r.o.established itself in the Slovak Republic. The evidence of the high quality of SABI products is their
sheer amount of awards, and what is even more impressive is the gratitude of the customers because of
their amazing taste and natural character. Development and production always focus on producing new
SABI products. In the field of dairy production,the company established itself as the foremost producer
of these products in the Slovak Republic, especially the production of sour milk products, mainly focused
on yogurts, curd and cream. Recently the company is expanding its activities producing fresh and ripe-
ned cheese. An integral part of the production activity is processing milk into powdered milk products
and also the production of butter. The production headquarters of the company is located in Sabinov.
The company MILK - AGRO, spol. s.r.o. deals mostly with its own dairy products forming the basis for the
business however they also provide foods from both domestic and foreign markets to a certain extent.
They began their business in the eastern reagion of Slovakia but in time managed to advance further to
encompass the entirety of Slovakia and some foreign countries as well. In terms of wholesale, business
partners have access to three large warehouses filled with foodstufs located near the headquarters of
the company in Presov and its branches in Sabinov and Kosice respectively with the average count of
above 4000 goods.

The distribution is taken care of using their own private means or through contract carriers.

It earned its popularity due to the wide range of products offered in their Cash and Carry stores.

In terms of the domestic market company MILK - AGRO, spol. s.r.o. is established as a stable network of
retail stores. In terms of their retail stores, the company began its sucessful endeavour with the opening
of the first store in 1992 and evolving to the present number of 180 retail stores located in cities and
towns all across Slovakia with the aim of enlarging and improving especially using capable staff and their
individual approach to customers as well as establishing of a familial atmosphere in every store so that
everyone has a reason to return. The priority of the retail stores is to provide its customers everyday
with fresh and quality products in their desired quantity.

MILK - AGRO, spol. s.r.o. has a network of authorized stores with the current number of 80 with the pur-
pose of offering quality dairy products to anyone who fell in lvoe with the brand SABI.
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At every point in life it is one of the most important parts of our diet. SABI milk is produced from strlctly
selected and controlled slovak milk. The production process goes through pasteurization to ensure its
health security and also homogenization to avoid losing milk fat and to enhance its digestability. SABI
milk retains most of its nutritional values and is an almost perfect addition to any diet due to its content
while still being the kind of food that cannot be substituted not just because of its quality and taste
but also due to its energy content and other important things like proteins, fat - saturated fatty acids,
carbohydrates- sugars, minerals (calcium), enzymes and vitamins A, D, E, K.

Fresh milk SABI is the lifesource of many important substances and that is why it is important for it to
become a part of everyones diet, especially childrens. Many studies confirm that consumption of milk
is very healthy for young children especially due to its effects on bone structure and teeth. It is also
generally accepted that consumption of milk and milk products through ones entire life can prevent
many health problems, e.g. digestion, metabolism, blood pressure etc. Consumption of our SABI milk
products and especially our fresh milk SABI will guarantee you that very quality that we regularly verify
and control.

Miieko polotucné

L] TetraPak Milk 11 L]

EAverage nutritional value per 100g:

194 kJ/46 kcal 2,3%

Pnemerna vyzwova hodnota v 100 g vyrobku 1,5g 2,1%
: 194 kJ/46 keal 2,3% 09¢g 45%
1,59 2,1% 48g 1,8%
4, i
09¢ 45% 8¢ 91
3,4 6,8 %
4,8¢g 1,8% g
48¢ 5,3% 0,1¢g 1,7%
34e B Volume: 1 L
0,1¢g 1,7% Keeping quality: 7 days

Packaging: 10 pcs

: |||||| |||
586000750654

Trvanlivost’: 7 dni
Balenie: 10 ks
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edzi od'be SABI susenych mliecn yrobkov p
renomovani europski vyrobcovia cukroviniek. Aby fi :

potreby mil o)% mlieénych napojov, ako aj potreby domacic d iedla N

mlieka v drobno - spotrebi om baleni, vyuzivané v kuchyniach pri priprave roz o-

dou suseného mlieka SABI je, ze prldavkom predplsaneho pomeru vody, je mozné z

mlieko s urcitym mnozstvom Zzivin, ktoré obsahUJe erstvé mlieko. Dalsia vyhoda pot ’

ného mlieka SABI pri peceni je v tom, ze pouzitim suseného mlieka namiesto cCerst ‘ﬁﬂ.

kvalita vypracovanosti, viazanosti a tvarovatelnost1 cesta. Susené mlieka SABI, don

dlhsiu trvanlivost, leps1u skladovatelnost’ a praktickejsie balenie, si vhodné na p

maciu vsade tam, kde je nakup a uchovavanie cerstvého mlieka problematlcke (turlstlka S

nie, vysoké teploty, .). Medzi tento typ vyrobkov patri aj Susena srvatka - kimna, ktort produkuje

spolocnost’ MILK - AGRO, spol. s r.o. ako jediny vyrobca v strednej a vychodnej Europe.

e

POWDERED MILK PRODUCTS

SABI powdered milk products are not only utilized by producers of bakery products but also by re-
nowned european producers of sweets. Because MILK-AGRO, spol. s r.o. wants to meet the needs
of milk product lovers as well as housewives it introduced powdered milk in small-consumer pac-
kaging, commonly used in kitchens for various dishes. The advantage of SABI powdered milk is that
by adding a set amount of water we can prepare milk with a set amount of nutrients, contained in
fresh milk. Another advantage is that when using SABI powdered milk for baking instead of using
fresh milk we can increase the quality of the dough, its consistency and formability. SABI powdered
milk, due to its elongated shelf life, is much easier to store and is especially good in places where
getting fresh milk might prove problematic (turism, trips, very high temperatures). Whey powder-
feed, also belongs to this type of products and MILK-AGRO, spol. s.r.o. is the only producer of it in

the Central and Eastern Europe.




Susené mlieko pinotucné

Susené mlieko odtuénené
400 g

Susenémliecne|vyrob

g N % ’ 8 1478 kJ/353 kcal 17,6 %
iPriemerna vyzivova hodnota v 100 g vyrobku: :
.................... . 0,95 ¢ 1,4%
Energia 1478 kJ/353 kcal 17,6 %
: 0,50 ¢ 2,5%
0,95 g 1,4%
53,0g 20,4 %
e 2P 50,0 55,6 %
53,0 g 20,4 % 340¢ 68.0%
50,0 g 55,6 %
1,0g 16,7 %
Bielkoviny 34,0¢g 68,0 %
Weight: 400 g
1,0g 16,7 % Keeping quality: 8 months

i H
Hmotnost: 400 g

Trvanlivost: 8 mesiacov
Balenie: 10 ks

Packaging: 10 pcs

: ||||||
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Susené mlieko pinotucné
25 kg

Hmotnost: 25 kg
Trvanlivost’: 12 mesiacov
Balenie: 1 ks

Susend srvdtka
25 kg

i Priemerna vyzivova hodnota v 100 g vy

50¢g
1,69
66,0 g
65,0 g
12,5¢

Trvanlivost: 12 mesiacov
Balenie: 1 ks

ki {

ki {

0,95¢
0,50 g
53,0¢g
51,3¢g
340g
; 1,0g
Weight: 25 kg

Keeping quality: 12 months
Packaging: 1 pc

: | |||||l ‘ lllllll
8586000751255

Whey powder
verag;nutritiona
1354 kJ/324 kcal
50¢g
1,6 g
66,0 g
65,0g
Protein 12,5¢ 25,0%
1,08 16,7 %

51101

Weight: 25 kg
Keeping quality: 12 months
Packaging: 1 pc

) |||||
8158600
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Susend srvdtka - kimna surovina

25 kg

1446 kJ/345 kcal
6,0¢g
19¢g
47,0¢
46,0 g
35,5¢
1,0g

Hmotnost: 25 kg
Trvanlivost: 12 mesiacov
Balenie: 1 ks

Suseny cmar
25 kg

17,2%
8,6 %
9,5 %
18,1 %
51,1 %
71,0 %
16,7 %

6,0g
19g
47,0 g
46,0 g
355¢g
H 1,0g
Weight: 25 kg

Keeping quality: 12 months
Packaging: 1 pc

: ii »H
8586000175111
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Smotana SABI je ! ontrolovaného slovenského mlieka t l'!'ﬂieka,
obsahuje hajviac tu u. Ziskava sa zbieranim alebo odstrediova ludskej
ma sk pri vhod oM pouzivani svoje opodstatnenie aj tym, Ze umoznuje organi
né mtiecne bielkoviny, mineralne latky (hlavne vapnik) a rozpustné vitaminy A, D, E a K.
| obsiahnuté fosfolipidy, ktorych funkciou v ludskom organizme je udrziavat' v dobrej kondicii
I.Smotana je tekuty mliecny vyrobok s vyssim obsahom mliecneho tuku, bez ktorého si nevie
kucharske umenie Ziaden kuchar. Je tradi¢nou surovinou slovenskej kuchyne. Pouzitiu smotany
posobeny vyrobny sortiment s rozdielnym obsahom tuku (12 % - 33 %), ako je to v pripade lahodkovej
'SMOt alebo v pripade kyslej smotany s obsahom tuku 12 %.
ana sa vyraba z mlieka a probiotickych kultur ( Bifidobacterium lactis), podporujicich mliecne kys-
utie. Smotana tak dostava charakteristicku kyslast( chut’ a zaroven hutnejsiu konzistenciu. Kysl( smotanu telo
spracuje podstatne jednoduchsie ako sladkd smotanu. Okrem toho vydrzi v chladnicke dlhsie Cerstva.

Smotana je urcena na priamu spotrebu, alebo je surovinou na vyrobu masla, alebo inych vyrobkov.

SOUR CREAMS

Sour creams SABI are made from strictly selected and controlled slovak milk. It is made from the part of the
milk that contains the largest amount of fat found right at the top. It is obtained by collection or centrifugation.
Milk fat has its place in the human diet especially because it enables the body to absorb quality milk proteins,
minerals (calcium) and dissolved vitamins A, D, E and K. Milk fat contains phospholipids that make sure the
body’s nervous system function properly. It is a liquid milk product with a higher amount of milk fat, indispen-
sable for any kind of cook. It is an established and traditional raw material used for Slovak cuisine. Due to the
wide range of uses the sour cream has, there are also varieties that have different fat amounts (12 % - 33 %),
these numbers constitute the difference between sweet and delicious creams or even in terms of sour cream
containing 12 % fat.

Sour cream is produced from milk and probiotic cultures ( Bifidobacterium lactis ) that enhance milk fermen-
tation. Sour cream thus receives its signature sour taste as well as a thick consistency. Sour cream is digested
much mroe easily thatn sweet cream. It can also last a bit longer in the refridgerator.

Sour cream can be directly consumed or used as a raw material to produce butter, or other products.




Smotana kysla

Smotana na slahanie 33%
200g

i Energy 1317 kJ/315 kcal 15,7 %
rat 33,0¢ 471%
1317 kJ/315 kcal i 18,2¢g 91,0 %
33,0g 471% CiEipAEEs 33¢g 1,3%
18,2 g 91,0 % : 0,4g 0,4%
33g 13% Protein 23¢g 4,5 %
0,4g 0,4% i H 0,1¢g 1,7%
23¢ A ree;g::g z?:gl%ty: 8 days
0,1¢g 1,7% Packaging: 20 pcs

Hmotnost’: 200 g
Trvanlivost: 8 dni
Balenie: 20 ks

: |M|H| H "||“|
5860001751750

3 i 0
Smotana na varenie 12% B  Cookingcream 12% fat 3
§Average nutritional value per 100g: :
200 g
i Energy 574 kJ/137 kcal 6,8 %
12,0¢g 17,1 %
6,9 34,5%
574 kJ/137 kcal 6,8 % H g
arbohydrates ¢ 429 1,6 %
12,0g 17,1 % :
0,2g 0,2%
69¢g 34,5 %
3,1g 6,2 %
42¢g 1,6 %
0,1g 1,7%
02g 0,2% ;
[ Weight: 200 g
31¢ 6,2% T\E-I- Keeping quality: 10 days
01g 1,7% » I Packaging: 20 pcs
|

Hmotnost’
Trvanlivost: 10 dni
Balenie: 20 ks

: ||||||||
gllsge000l751736l 17
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)byvatelstva dolezité n sto, ako jec drojov.prirodny
Z ych tuke aslo je velmi hodnotna potravina. Jeho ko pomere s i
mi tukmi, ma svoje opodstatnenie aj tym, Ze umoznuje organizmu prijimat’ Vv tuku vitami akK.
V 100 g masla je asi polovica dennej davky vitaminu A pre deti, preto je vhodnejsie ma aslom
ako mast'ou. Maslo je emulzia mliecneho tuku a vody, v ktorej su rozpustené vsetky pr Casti
mlieka, ako mliecny cukor, mliecne bielkoviny a mineralne latky. Pri chorobach Criev, zl : 5
maju pacienti dostavat’ ako jediny tuk v cerstvom nepretapanom stave. Tuky aj cholest bsiahn

v masle, sU nevyhnutné na vyzrievanie organov, metabolické a hormonalne funkcie
SABI je lahko stravitelné, vhodné na priame pozivanie i na pripravu pokrmov. Ma prijel
aj sfarbenie. Ide o mliec¢ny produkt, ktory je stcastou vyzivy obyvatelstva mierneho podnebnél

Europy celé tisicrocia. Maslo SABI ma na trhu svoj staly okruh zakaznikoy, ktori ho preferuju a vyhladavaju.

-

i

BUTTER

Butter has a very important place in terms of nutrition for the population as one of the most important
source of animal fats. Butter is a very valuable kind of food. Its consumption in a controllled amount
with vegetable fat has its justification as it enables the body to absorb vitamins A, D, E and K through
fat. 100 g of butter contain approximately half of the required amount of Vitamin A for a child in a day.
That is the reason why it is better to use butter as a spread rather than fat. Butter is an emulsion of milk
fat and water, containing natural parts of milk in their dissolved form e.g. milk-sugar, milk proteins and
minerals. Butter is the only kind of fat that should be given to patients with bowel disease, gall bladder
problems or even problems with the liver. Fat and cholesterol contained in butter are neccessary for the
healthy evolution of organs plus metabolic and hormonal functions in the body. Butter SABI is easily di-
gested and is suited for direct consumption or preparation of other foods. It has a lovely taste, color and
even smell. It is a dairy product, that has been a part of the populations diet in the temperate regions
of Europe for thousands of years. Butter SABI has its permanent range of customers that highly prefer it
over any other kind of butter or fat.




Maslo

Maslo |
10 kg / 25 kg

47,2 ¢ 236,0 %

0,2%
0,6 %
0,7¢ 1,4%

0’5 g
05¢

01g 1,7 %

Weight: 10 kg / 25 kg
Keeping quality: 2 mounth
Packaging: 1 pc / 1 pc

8 586000||7 5
600017

8ll58

st 01¢g 1,7%

Hmotnost': 10 kg / 25 kg
Trvanlivost: 2 mesiace
Balenie: 1 ks / 1 ks

5
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SLOMLIE
a velmi vz z prvotriedneho

n bko Sp dria vyznamnU skupinu. Prip
pre -. h re enie mlieka pomocou pridania uslac|
kultar, VSeobecne k

k zdré

&

aju svoje nenahraditelné miesto vo vyzive ludi - prispi

e det adeze, ludi v produktivnom veku, ale aj seniorov. Pos ﬁujh imunitu

aob ’ organizmu, priaznivo ovplyviuju travenie, znizuju hladinu cholesterolu v krvi, upra-
uja hy 4 , zlepsuju ¢innost’ pecene a zlcnika, mozu byt cielene pouzivané pri roznych diétnych
D z atane redukcnej diéty. Vybrat si je mozné zo Sirokej Skaly vyrobkov a variantov chuti kva-

jucich kyslomliecnych napojov. Chut’ vyrobkov znacky SABI nie je mozné zamenit' za zia-
Ok dobného druhu. Acidofilné mlieka SABI si vynimocné tym, Ze obsahuju dolezité zivé

nizmy, ale obsahuju aj probioticku kulturu (Lactobacillus acidophilus), vd'aka ktorej priaznivo

- podporuju funkciu prirodzenej mikroflory v organizme cCloveka. Kefirové mlieka SABI obsahuju znizené
mnozstvo tuku, ¢im su lahko stravitelné. Kedze obsahuju kefirova kulttru, st idealnou nahradou mlieka
v pripade alergickych reakcii na mlieko. Zaroven vyrabaju pre organizmus vsetky potrebné vitaminy
a bakteérie, potrebné pre kazdodenny Zivot. Bifidové mlieko SABI sa odliSuje od ostatnych vyrobkov tohto
druhu hlavne tym, ze je obohatené o rozpustnd vlakninu a obsahuje probioticku kultlru Bifidobacterium
lactis. Svoju mimoriadnu poziciu potvrdzuje aj ziskanim znacky kvality za vynimocnost’ a jedinecnost'.
Charakteristickym znakom kyslomliecnych napojov SABI je pritomnost’ zivych mikroorganizmov, kde
v jednom grame vyrobku musi byt’ pritomnych najmenej 1 x 10’ (10 miliénov) Zivych mikroorganizmov,
specifickych pre konkrétny druh vyrobku.

SOUR MILK DRINKS

Delicious nad highly nutritions sour milk drinks SABI are made from 1st class milk and in terms of MIL-
K-AGRO, spol. s r.o. products they form one of the most prominent group of dairy products. They are
produced in compliance with prescribed recipes designed to ferment the milk by adding precious dairy
cultures. In general sour milk drinks hold a very important place in peoples diets - they are important
nutrition source for children, young people, but also people in their working age or seniors. They enhan-
ce immunity of the body and aid in digestion at the same time, they lower blood cholesterol, aid people
with hypertension, improve the liver and gallbladder, and they are usefull for many specific diets, inclu-
ding weight loss diets. You can choose from a wide range of products and variants. Taste of the SABI pro-
ducts cannot be substitued for any product of the same kind. Acidophilous milk SABI are unique because
they contain special microorganisms as well as the probiotic cultures (Lactobacillus acidophilus), which
supports natural function of the microflora in the human body. Kefir milks SABI contain smaller amount of
fat which causes this particular milk to be easily digestible, they also contain the kefir cultures and are
very good milk replacements if a person is alergic to milk. It also produces the neccessary bacteria and
vitamins for the body needed for everyday functionality. Bifidus milk SABI differentiates itself from the
other products in this range by containing a soluble fiber and probiotic cultures Bifidobacterium lactis.
Our Bifidus milk SABI is unique because it laso has the mark of quality precisely because of its unique-
ness. The hallmark of our sour milk drinks SABI is the presence of live microorganisms, where each gram
of the product must contain 1 x 10" (10 million) live microorganisms, specific to each product.




¢ne/napoje
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8586000750579

5= Acidophilus milk 5=

§Average nutritional value per 100g:

Kysioml

240 kJ/58 keal 2,9%
30¢g 4,3%
i Energia i 240 kJ/58 keal 2,9% 2,0¢ 10,0 %
K e 30g 43% Carbohydrates 415g 1,6%
2,0¢g 10,0 % 0,0¢g 0,0%
415¢ 1,6% RictEl 3,459 6,9%
0,0¢g 0,0 % 0,1g 1,7%
3,45¢ 6,9 % Weight: 250 g
01 17% Keeping quality: 21 days

Packaging: 20 pcs

: ||| || |||||
8l15860001175047

i Biphidus milk =]

Hmotnost: 250 g
Trvanlivost: 21 dni
Balenie: 20 ks

gAverage nutritional value per 100g:

i Eneray | 206 kJ/49 keal 2,5%

1,5¢ 2,1%

0,87 g 4,4%

206 kJ/49 kcal 405¢ A

15¢ 2,1% 0,0¢g 0,0 %

0,87 g 4,4 % 3,55¢ 7,1 %

4,05g 1,6 % 0,1¢g 1,7%
00g 0,0%

Weight: 250 g
Keeping quality: 21 days
Packaging: 20 pcs
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3,55¢ 7,1%

0,1¢g 1,7 %

Hmotnost: 250 g
Trvanlivost: 21 dni
Balenie: 20 ks




Kefirové mlieko

¢nelndpoje

e

Kefirové mlieko
§Average nutritional value per 100g:

H 187 kJ/45 kcal

1,5¢
. 0,87 g 4,4 %

Carbohydrates 39¢g 1,5%

gPriemerné vyzivova hodnota v 100 g vyrobku:

Energia i 187 kJ/45 keal 2,2%

Kysioml

1,58 2,1% 0,0g 0,0 %
0,87 g 44% 3,55 g 71%
3,9¢ 1,5% 0,1g 1,7 %
0,0¢g 0,0 % Weight: 250 g

0,1g 1,7%

Hmotnost: 250 g
Trvanlivost: 21 dni
Balenie: 20 ks
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Acedecko vanilka
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Acedecko jahoda
2509

EAverag,e nutritional value per 100g:

Kysioml

360 kJ/86 kcal
gPriemerné vyzivova hodnota v 100 g vyrobku: 2,5¢ 3,6%
{ i 360 kJ/86 kcal 4,3 % = 1,7¢g 8,5%
25¢ 3,6% :“‘;Iarbohydratess 13,4¢ 5,2 %
1,78 8,5% 9,25¢ 10,3 %
13,49 52% e 29¢ 5,8%
9,25¢g 10,3 % 0,1¢g 1,7%
29¢g 5,8% Weight: 250 g
Keeping quality: 14 days
0,1¢g 1,7 % Packaging: 20 pcs

Hmotnost’: 250 g
Trvanlivost: 14 dni
Balenie: 20 ks

: ||| ||H||
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vé, zdray tné. Také su syry SABI, z ktorych mne obioticke kultdry,
s bl gain)'/m ucinkom na nase zdravie. Predovsetkym su dole gicky ak atok, .
nevyhnutnych p ,_idravy vyvoj Cloveka v mnohych smeroch. S odzenym*zdro 3, ¢im
zmensuju riziko vzniku osteoporézy. Napomahaj pri odstrafiovani latok, ktoré by vznik
rakoviny, ¢i normalizuju fungovanie organizmu v zatazovych situaciach. Zaujimavostou bio
tické kultary spomalujl proces starnutia a navyse, vd'aka priaznivému ucinku na metabg ‘ﬁw‘,
suvisiacu detoxikaciu organizmu, zmiernuju aj tazkosti s kvalitou pleti. Zo Sirokého sortim d

syrov, produkovanych svetovym mliekarenskym priemyslom v stcasnosti, vyraba spo
spol., s r.o. niekolko druhov zo skupiny cerstvych, zrejucich syrov a tavenych syrov.

CHEESE

Freash, healthy and tasty those are the inherent traits of the SABI cheeses. They are unique and some of
them evben enriched by probiotic cultures, that have a positive effect on our health and are particularly
important source of biologically active substances, necessary for the healthy development of each per-
son while also being useful in many other ways. They are a natural source of calcium, which reduces the
risk of osteoporosis. They help in reducing the amount of substances that could potentially lead to the
emergence of cancer while also enhancing the body’s ability to withstand straining situations. The inte-
resting part is that the probiotic cultures reduce the rate of aging and also, due to the positive effect on
metabolism (connected with detoxication), reduce the difficulties with the quality of skin. MILK-AGRO
spol., sr.o. produces several types of fresh, ripened or processed cheese from the wide variety of cheese
produced from the dairy industry around the world.
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Srstveé syry si v ané mlieka, Co je z& /y/S .
zdého SABI vyrob ohy, ktoré su tradi ou jedalneh
Slovakoya.S a zivymi mlieka obiotickyn
ku i. Pod ( -AGRO'spol:, s.r.o. vyraba oztierateln
cenej na natie y a vo forme hrudkovitej, urcenej de € na prif

jeda “kym prod erstvych syrov je Sabinovska hrudka- biela a enin?xzé oré

i

sa vy 1im mitiekarenskyeh'a probiotickych kultur (Lactobacillus casei).

Sabin udka SABI- biela, je charakteristicka ]emnou sladkokyslc;ﬂhutou a _]e] vyuzme je hlavne
’ ni. Tento typ vyrobku je vynimocny svojim tvarom a chut'ou, c¢im si ziskal aj SK-znacku
W: arom ur¢enym na vyrobu bryndze, distribuovanym vo velkospotrebitelskych baleniach,
hrudka. Cottage cheese SABI je Specialny druh Cerstvého syra charakteristicky svojou lahod-

tou, kym obsahom tuku a typickou Struktlrou. Je tvoreny zrnami syra pokrytymi jemnym
ahodnej smotany, obohatenej o probioticke kultary (Brfrdobacterlum lactis). V ponuke je
v niekolkych ochuteniach. Siroké spektrum konzumentov oceni jeho lahki stravitelnost a skvell chut.

Vdaka obsahu mliecnych bielkovin a mineralnych latok, Specialne vapnika, ma svoje miesto na jedal-

nom listku deti, Sportovcov a ludi s aktivnym sposobom Zivota.

FRESH CHEESE

Fresh cheeses are made from strictly chosen quality milk, which is the guarantee of quality for every
SABI product. We count curd amongst our fresh cheese products because it is a traditional component
of Slovak diet. They arere the product of lactic acid coagulation of milk and dairy live probiotic cultu-
res. Depending on their use, MILK-AGRO spol., s.r.0. produces them in the form of spreadable cream
meant for spreads and thermized products and in their original lumpy form meant for further use in
production of other foods. One of the classic products in the category of fresh cheese is the Sabinovska
hrudka- white and vgetable, which is produced by adding dairy and probiotic cultures (Lactobacillus casei).

Sabinovska hrudka SABI- white, is characterized by its soft, sweet and sour taste and its use is mainly
appreciated din the so called cold kitchen. This kind of product is unique due to its form and taste
which is precisely why it earned a SK-mark of quality. Kravska Hrudka is a semi-finisehd product meant
for the production of bryndza, distributed in large consumer packs. Cottage cheese SABI is a special
kind of fresh cheese characterized by its delicious taste, low fat content and typical form of small
pieces of cheese covered with a soft layer of delicious sour cream enriched with probiotic cultures
(Bifidobacterium lactis), produced in various flavors. Its a delicacy that is easily digested and meant
for a wide variety of consumers. Enriched with milk protein, minerals and special calcium its recom-
mended for children, athletes and people with active lives.




Tvaroh mdikky roztieratelny
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Tvaroh
2009/220 g

i Priemerna vyzivova hodnota v 100 g vyrobku:

411 kJ/98 kcal

45¢ 1,7%
ks 0,1¢g 0,1%
o 19,3¢ 38,6 %
e A S S 0,08¢ 1,3%

0,1g 0,1%
19,3 g 38,6 %

Weight: 200g / 220 g
Keeping quality: 15 days
Packaging: 17 pcs / 18 pcs

Y -
e OO e o PO

0,08 g 1,3%

Hmotnost: 200 g / 220 g
Trvanlivost: 15 dni
Balenie: 17 ks / 18 ks

3 kg skupinové balenie

Véahovy kod: 293043 V 13000 I ‘ ‘
600

51699

| Soft curd cheese grainy ]

%Average nutritional value per 100g:

8758 0"7516 >

Tvaroh mdéikky hrudkovity
3kg/12 kg

Energy : 411 kJ/98 kcal 4,9 %

0,3¢g 0,4 %
Enera """ TR 49% o e, 0,3¢g 1,5%
5 | 2

- arbohydrates 4,6 g 1,8%
03¢ 0,4% fs Lﬂ’ ﬂh ) ’
i i weadkavitg Fin 1,68 1,8%
By ﬂ*i "

0,3g 1,5% X
Protein 19,3 g 38,6 %

Sacharidy 4,6 g 1,8% i
S e )
168 1,8% { S 3 0,208 33%
Bielkoviny 19,3 ¢ 38,6 % , Weight: 3 kg / 12 kg
8 Keeping quality: 5 days / 10 days
Sol 8 0,20 g 3,3% f‘ . Packaging: 4 pcs / 1 pc
Hmotnost’: 3 kg / 12 kg i
Trvanlivost: 5 dni / 10 dni
Balenie: 4 ks / 1 ks 3 kg 12 kg
8"586000"750951"> 8"586000"750975" >

29




Sabinovska hrudka

172g /220 g
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Sabinovska hrudka zeleninovad
172g/220¢g

Weight: 172g /220 g
Keeping quality: 15 days
Packaging: 9 pcs / 10 pcs

Hmotnost: 172 g / 220 g
Trvanlivost’: 15 dni

Balenie: 9 ks / 10 ks { A { 15025
. ) -: ¥ E ’ y - :
. 586000751576




Cottage cheese biely
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Cottage cheese s paZitkou
180 g S

Energy 420 kJ/100 kcal 5,0 %

i Priemerné vyzivova hodnota v 100 g vyrobku: 4,58 B85
| Energia i 420kJ/100 keal 5,0% G R
Carbohydrates : 2,7¢ 1,0%
45¢ ;
08¢ 0,9 %
29¢g ;
Protein 12,0g 24,0 %
2,7¢g
1
T ’ 0g 16,7 %
Weight: 180 g
12,0¢g Keeping quality: 21 days
10g Packaging: 12 pcs

Hmotnost’: 180 g
Trvanlivost: 21 dni
Balenie: 12 ks

: |||| |”
5860001751033
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Cottage cheese jahoda EE  Cottage cheese strawberry  Eie§
§Average nutritional value per 100g: :

180 g e
i Energy 519 kJ/124 kcal 6,2 %
H PN ; H 35¢ 5,0%
iPriemerna vyzivova hodnota v 100 g vyrobku: :
: : 2,2g 11,0%
519 kJ/124 kcal 6,2 % 12,49 48%
35¢g 5,0% 10,9 ¢ 12,1%
2,2¢g 11,0 % Protein 10,1g 20,2 %
i Sacharidy 12,4 ¢ 4,8% 09¢g 15,0 %
o 109¢ L2k Weight: 180 g
i Bielkoviny 10,1g 20,2 % Keeping quality: 14 days
: Packaging: 12 pcs
09¢g 15,0 %

Hmotnost: 180 g
Trvanlivost: 14 dni
Balenie: 12 ks

15292
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m mlieka. Je to enzymatické vyzra ieka posok

ych de nasleduje dlhodoby proces zretia syra pri optimalnyc

h sk ost’ tychto syrov je podmienena pouzitim prvotriedneho vyberového

, dodrziavanie tradicnych receptur a klasickych vy ych postupov. Do sortimentu

A Bl patri Volovec, Sabinovska tehla 45 % a Sabinovska 30 %, ktoré st na trh uvadzané
benych baleniach - polbochnik, tehla, ale aj ako porciované v roznej Uprave podla ucelu

mﬁb.#
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RIPENED CHEESE

Our SABI Ripened cheese is created through a process called sweet milk precipitation, specifically enzyma-
tic coagulation of milk using renet and appropriate dairy cultures, followed by a long process of ripening
under optimal conditions in ripening warehouses. The uniqueness of these kidns of cheese is mainly due to
the use of first rate milk as a raw material while adhering to traditional recipes and selection processes.
Some of the cheeses belonging to this range of SABI products are called Volovec, Sabinovska tehla 45 %
and Sabinovska tehla 30 %, which are introduced in their unique packs - half a loaf, brick, or portioned
differently depending on the use.




TEHTA

SABINOVSKA TEHLA

Sabinovska tehla 45 % je Eidamsky typ syra holandského povodu, vyrabany s nizko dohrievanou syreni-
nou. Zrenie tohto druhu syra prebieha dlhodobo, a to v zrecich obaloch za riadenych podmienok teploty a
vlhkosti. Ide o typicky komercny produkt so Sirokym spektrom vyuzitia v studenej aj teplej kuchyni. Spo-
locnost’ MILK-AGRO spol., s.r.o. rozsirila sortiment zrejlcich syrov o Sabinovsku tehlu 30 %, ktora sa vyraba
obdobnym technologickym procesom vyroby a zretia ako Sabinovska tehla 45 %. Jednou z najvacsich pred-
nosti Sabinovskej tehly 30% je jej nizsi obsah tuku, ¢im je vhodnejsia na pripravu jedal teplej kuchyne.

SABINOVSKA TEHLA

Sabinovska tehla 45 % is an Eidam type cheese of Dutch origin made with low reheating curd. Ripening of
this kind of cheese takes a very long time in special ripening packs in controlled environment and humi-
dity. It is a typical commercial SABI product with a wide range of uses in both cold and warm kitchens.
The Company MILK-AGRO spol., s.r.0. enhanced the range of ripened cheeses with Sabinovska tehlu 30 %,
which is made using the same process as the Sabinovska tehla 45 %.0ne of the main selling points of the
Sabinovska tehla 30% is the fact that the lower amount of fat present makes it much more effective when
used in the warm kitchen.




Sabinovska tehla 45%
tehla 2 - 2,5 kg

juce syry

re)

|

Sabinovskad tehla 45%

blok 400 g
§Priemerné vyzivova hodnota v 100 g vyrobku: Fat 245¢ 35.0%
1435 kJ/343 kcal 17,1% Lij 17,2 ¢ 86,0 %
24,5¢ 35,0% Cerislilel 1,0¢g 0,4%
17,28 86,0 % L 1,08 11%
1,0¢g 0,4% 24,8¢g 49,6 %
1,0¢g 1,1% 2,5¢g 41,7 %
24,8 ¢ 49,6 % Weight: 400 g
Keeping quality: 3 months
2,5g 41,7 % Packaging: 8 pcs

Hmotnost: 400 g
Trvanlivost: 3 mesiace
Balenie: 8 ks

15134 ‘
5

8158600017
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Sabinovskd tehla 45% B  sabinovskatehla-slices
§Average nutritional value per 100g: i
platky 100 g ;

i Energy 1435 kJ/343 kcal 17,1 %
245¢ 35,0 %
1435 kJ/343 keal 17,1 % 17,2¢ 86,0%
2459 35,0% Sarboh drates 1,0g 0,4 %
17,2¢ 86,0 % 1,08 1,1%
108 0,4% 24,8¢g 49,6 %
10g 1,1% L. e AT
24,8 ¢ 49,6 % Weight: 100 g
Keeping quality: 3 months
25¢g 41,7 % Packaging: 20 pcs

Hmotnost’: 100 g
Trvanlivost': 3 mesiace
Balenie: 20 ks

: ||||||||
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Sabinovska tehla 30%
tehla 2 - 2,5 kg
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Sabinovska tehla 30%
pldaty na vyprazanie 150 g

Bielkoviny 1 R \ Weight: 150 g

k) Keeping quality: 3 months
3 Packaging: 16 pcs
X
Hmotnost’: 150 g k.
Trvanlivost': 3 mesiace g \ 1 5256
Balenie: 16 ks
8l158600011750463
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VOLOVEC®

Volovec patri medzi najvyznamnejsi druh zrejlceho syra vyrabaného u nas. Je to syr Tylzského typu
a Svajciarskeho povodu, ktory sa vyraba s nizko dohrievanou syreninou. Zvlastnostou je sposob jeho
zretia pomocou zmesi bakterialnych kultur (Brevibacterium linens) pravidelne aplikovanej na povrch
syra v procese zretia. Pocas neho dochadza k zretiu syra od kory smerom do stredu a postupnému
zvyraznovaniu jeho typickej jemne pikantnej aromy. Tento Specialny typ syra je vhodny pre gurmanoy,
a to vd'aka jeho chutovym a aromatickym vlastnostiam. Volovec je vynikajuci doplnok pre slavnostné
tabule v studenom stave, no jeho chut a aréma vynikne aj v teplej kuchyni pri priprave fondue, ako
doplnok na zapekanie alebo v postrihanej forme na teplé masa, pizzu a cestoviny. Spoloc¢nost’ MILK-
AGRO spol., s.r.o0. je jedinym vyrobcom tohto typu syra na Slovensku. Registrovana obchodna znacka
Volovec je aj nositelom znacky kvality - SK.

VOLOVEC®

Volovec is one of the most impoortant ripened cheeses in our production. It is a Tylz type cheese of
Swiss origin produced using low reheating curd. Its special feature is the method of aging with a mixtu-
re of bacterial cultures (Brevibacterium linens) repeatedly applied to he surface of the cheese during
ripening. The ripening process goes from the crust to the center further enhancing the atypical almost
spicy aroma of the cheese. This special kind of cheese is especially taliroed to the tastes of gourmets
due to its unique taste and specific aroma. Volovec is an excellent addition to any ceremony tables
when served cold but its taste and aroma stand out in the warm kitchen also as a raw material for
fondue or when adding it as a baking ingredient. It is also well suited for hot meats, pizza and pasta
in its grated form. The Company MILK-AGRO spol., s.r.o. is the only producer of this type of cheese in
Slovakia which is one of the many reasons why it obtained the mark of quality - SK as well as a regis-
tered trademark - R.




Volovec®

polbochnik 1,5 - 2 kg '

Volovec®
vykroj 180 - 250 g

Weight: 180 g - 250 g
Keeping quality: 3 months
Packaging: 10 pcs

Hmotnost: 180 g - 250 g
Trvanlivost: 3 mesiace
Balenie: 10 ks

15094
Vahovy kéd: 296247 V

oK

Volovec® “ Volovec - slices “
2 §Avera e nutritional value per 100g: ;
pldtky 100 g ey S

1435 kJ/343 kcal 17,1%
245¢g 35,0 %
1435 kJ/343 kcal 17,1 % 17,2 g 86,0 %
24,5 35,0% farbohydrates 1,08 0,4 %
17,2 g 86,0 % 1,0g 1,1%
1,0g 0,4 % 24,8¢ 49,6 %
1,0g 1,1% 25g 41,7 %

24,8¢g 49,6 % Weight: 100 g

Keeping quality: 3 months

25¢g 41,7 % Packaging: 20 pcs

Hmotnost’: 100 g

. X :
Trvanlivost': 3 mesiace \ . 1 5141
Balenie: 20 ks X - - o
: : ;4 {
il
) 1LATRENA 0o0l'750012
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Volovec®
blok 150 g
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frobnom ente MILK - AGRO, spol. s r.o. sU za abané z tn
syrov Volovec, Sabinovska tehla 45 % a z tvarohu, ako aj dalSich'| C nkovych s Spe-
cialnym technologickym pr m pomocou taviacich soli tak vznikaju oblubene ta
a tavené syry VOLOVEC, Speci | konzistencie a neopakovatelnej chuti charakteristic
zakladnej surovine. Novinkou v tejto kategorii vyrobkov su aj velkospotrebitelské bale
obsahuju najmenej 51 % syrov SABI prvotriednej kvality.

-

-
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PROCESSED CHEESE

Product range of MILK - AGRO, spol. s r.o. also includes a variety of processed cheeses made from che-
eses like Volovec, Sabinovska tehla 45 % and curd, as well as other ingredients. We utilize a special
techological process using melting salts to create processed cheese like SABINA and VOLOVEC, with a
specific consistency and unforgettable taste characterised by the original raw material cheese. One of
the new products in this category is the introduction of the large packs. Our processed cheese contains
at least 51 % of SABI cheeses of first class quality.




Volovec

Weight: 100 g
Keeping quality: 3 months
Packaging: 30 pcs

586000750036

8

Hmotnost: 100 g
Trvanlivost: 3 mesiace
Balenie: 30 ks

40



Hmotnost’: 10 kg
Trvanlivost: 1 mesiac
Balenie: 1 ks

0,7¢g
11,08
2,0g

Sabina

0,8%
22,0%
33,3%

—

Weight: 10 kg

Keeping quality: 1 mounth

Packaging: 1 pc

15237

586000175
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pte SABIVYrobkc roky kyslomlie ym vyrobkom:
dne oblUbené produ iudo milovali si ich vd;
v sebe spaja kvaliti ke ac huti jogurtu
znych variantovsjogt ABI U j t . Jog AB
ych variantoch a objemovych velkos ochutené, miesa-
etka, jogurty lahodné a nizkotucné. Tva Bl sa b ak,
ze v procese vyroby sa tvaroh vmiesava do jogurtovej zlozky. Miesanejogt Bl patri vyni-
mocné v tejto kategorii kyslomhecnych vyrobkov a dokazom toho je aj to, Ze ziskali z SK.
Uplnou novinkou na trhu sa stal novy kyslomllecny jogurtovy vyrobok Sabmovsky jogur \ , ktory
sa vd'aka originalnej receptire s pouzitim cmaru v jogurte, ako prvy vyraba na Slovensk of
MILK - AGRO,spol. s r.o.. Lahodny Sabinovsky jogurt spliia aj tie najprisnejsie kritéria ra ne

a ma blahodarné Gcinky na tvorbu svaloveJ hmoty a obnovu bunkovych stien. Nizkot né j
majl najvacsie opodstatnenie pre priaznivcov zdravého Zivotného $tylu, a to hlavne pri reduké
tach z dovodu nizkeho obsahu tuku. Kyslomliecne jogurtové vyrobky SABI su vyrabané za pouzitia vhod-
nych mliekarenskych kultlr (Lactobacillus delbrueckii subsp. bulgaricus a Streptococcus thermophilus)
a Bifidobacterium lactis. Obsah Zivych jogurtovych kultur jogurtov SABI deklaruje vyrobca pravidelnymi
kontrolami v akreditovanom laboratoriu aj na konci zarucnej doby. Pravidelna konzumacia jogurtov SABI
prinasa so sebou mnoho priaznivych G¢inkov. Probiotika nachadzajuce sa v mliecnej zlozke su sucastou
zdravého Zivotného stylu, ale i prevenciou niektorych rozsirenych ochoreni, ako su alergie, srdcovo-
cievne ochorenia, osteoporoza, vysoky krvny tlak, traviace tazkosti, Ci chromcky Unavovy syndrom
SABI jogurty neobsahUJu konzervacné latky, co len podciarkuje ich naturalny charakter a navyse spliajl
poziadavky pre bezlepkovu diétu.

SOUR MILK YOGURT PRODUCTS

The largest range of SABI products belonged to the sour milk yogurt products for many years. SABI yo-
gurts are extremely popular in terms of both children and adults. They fell in love with them for their
unique taste, that connects both quality of the slovak milk with the traditional taste of a yogurt. We
believe that our large range of products and variants of SABI yogurts can adhere to the tastes of even
the most renowned gourmets. SABI yogurts are made in different varieties and sizes, like white yogurts,
flavored, mixed, curd, duetko, lahodny yogurt and low-fat yogurts. Curd yogurts SABI are made during
the regular yogurt making process by adding curd right into the mix. Mixed SABI yogurts belong to the
unique category of products and a proof of that is the very fact they received the SK - mark of quality.
A completely new kind of yogurt is the Sabinovsky lahodny yogurt, based on a completely unique recipe
that uses buttermilk, first produced in the MILK - AGRO,spol.s.r.0. This yogurt meets even the most
strict criteria to complement a healthy lifestyle while also having a positive effect on building muscle
mass and the regeneration of cell walls. Low-fat yogurts SABI are best suited for those who prefer a he-
althy lifestyle, especially to those who are on reduction diets because of the low fat content. Sour milk
yogurt products SABI are produced using appropriate dairy cultures (Lactobacillus delbrueckii subsp.
bulgaricus a Streptococcus thermophilus) and Bifidobacterium lactis. The content of live yogurt cultu-
res in our SABI yogurts is actively supervised by a acredited laboratory even in products close to their
expiry date. Regular consumption of our SABI yogurts brings many positive effects, which enable pro-
biotic cultures in the milk to become a part of your healthy lifestyle but also a measure of prevention
from many diseases, like allergies, cardiovascular diseases, osteoporosis, high blood pressure, digestion
problems or chronic fatigue syndrome. SABI yogurts do not contain preservatives which further supports
their natural character and also meets the requirements of a gluten-free diet.




Jogurty biele

Bielkoviny

Hmotnost': 250 g
Trvanlivost: 24 dni
Balenie: 20 ks

Jogurt biely
450 g

Jogurt biely
250¢g

Jogurt biely
150¢g

500 kJ/120 kcal
9,0g
52g
4,5¢g
4,1¢g
3,4g
0,1g
Hmotnost': 150 g

Trvanlivost: 24 dni
Balenie: 20 ks

6,0 %
12,9%
26,0 %
1,7%
4,6 %

6,8% | , i

1,7 %

Weight: 250 g

Keeping quality: 24 days

Packaging: 20 pcs

11503

858600017

Yoghurt plain
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i verage nutritional value per 100g:

Weight: 150 g
Keeping quality: 24 days

Packaging: 20 pcs

11523

500 kJ/120 kcal
9,0g
52g
4,5g
4,1g
3,4¢g
0,1g

5860001750678

6,0 %
12,9%
26,0 %
1,7%
4,6 %
6,8%
1,7%




%Priemerné vyzivova hodnota v 100 g vyrobku:

7,0g
42¢g
14,3 g
14,0¢g
2,8¢g
0,1¢g

Hmotnost: 150 g
Trvanlivost: 14 dni
Balenie: 20 ks

611 kJ/145 kcal

7,3%
10,0 %
21,0%
5,5 %
15,6 %
5,6 %
1,7%

%Priemerné vyzivova hodnota v 100 g vyrobku:

7,08
4,2g
15,3 ¢
15,0 g
2,7¢
0,1g

Hmotnost’: 150 g
Trvanlivost: 14 dni
Balenie: 20 ks

617 kJ/147 kcal

7,4%
10,0 %
21,0%
5,9 %
16,7 %
5,4%
1,7%

é’}ﬁ!r.ﬁ-‘r%

8586000750944

Yoghurt chocolate

§Average nutritional value per 100g:

Welght 150 g

611 kJ/145 kcal

7,0¢g
4,2¢g
14,3 g
14,0 g
2,8¢g
0,1¢g

Keeping quality: 14 days

Packaging: 20 pcs

==

11529 |

Yoghurt mocha coffee

6000 08

7,3%
10,0 %
21,0%
5,5 %
15,6 %
5,6 %
1,7%

:{ Average nu

tritional value per 100g:

Energy

Protein

Weight: 150 g
Keeping quality: 14 days

617 kJ/147 kcal
7,08
4,2¢g
15,3 g
15,0 g
2,7¢g
0,1g

Packaging: 20 pcs

11574

586

O e———

0

7510

7,4%
10,0 %
21,0%
5,9 %
16,7 %
5,4%
1,7%

02
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8158600011751309

Yoghurt chocolate - banana

el Ls
=

gAverage nutritional value per 100g:

i Energy i 620 kJ/148 keal 7,4 %

7,0g 10,0 %

620 kJ/148 kcal 42¢g 21,0%
7,0g 10,0 % 14,5 g 5,6 %
42¢g 21,0% 14,2 g 15,8 %
14,5¢g 5,6 % 2,7¢ 5,4%
14,2 g 15,8 % 0,1g 1,7 %

H 8
Weight: 150 g

Keeping quality: 14 days
Packaging: 20 pcs

2,7¢ 5,4 %

0,1¢g 1,7 %

Hmotnost: 150 g
Trvanlivost: 14 dni
Balenie: 20 ks

: |||||||
8l15860001751293

&,

== Yoghurt vanilla ==

gAverage nutritional value per 100g:

150¢g

] 8 640 kJ/153 kcal 7,6 %

:Priemerna vyzivova hodnota v 100 g vyrobku:

: : : 70¢g 10,0 %

640 kJ/153 keal 7,6 % 424 21,0%

708 10,0 % 15,5¢g 5,9 %
424 21,0% 1,2¢g 12,4%
15,5¢ 5,9 % 3,0g 6,0 %
11,2¢ 12,4 % : 0,2¢g 3,3%
3,0g 6,0 % Weight: 150 g
02g 33% Keeping quality: 14 days

Packaging: 20 pcs

: |||||||
586000

Hmotnost': 150 g
Trvanlivost: 14 dni
Balenie: 20 ks

U'|_
(O ———
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7,0¢g
42g

14,6 g
14,3 g
2,68

0,1g

Hmotnost’: 150 g
Trvanlivost: 14 dni
Balenie: 20 ks

602 kJ/143 kcal

7,2%
10,0 %
21,0%
5,6 %
15,9 %
52%
1,7%

7,0g
42¢g
14,8 g
14,5¢g

2,6¢g

0,1g

Hmotnost’: 150 g
Trvanlivost: 14 dni
Balenie: 20 ks

607 kJ/145 kcal

10,0 %
21,0 %
57%
16,1 %
5,2%
1,7%

81158600011750920

== Yoghurt strawberry o
§Average nutritional value per 100g:
602 kJ/143 kcal 7,2%
7,0¢g 10,0 %
42¢g 21,0%
14,6 g 5,6 %
14,3 g 15,9 %
269 5,2 %
0,1g 1,7%
| Weight: 150 g
Keeping quality: 14 days
| Packaging: 20 pcs
|
|
11563 | | | ||
81158600011750869
= Yoghurt raspberry =
%Average nutritional value per 100g:
i 607 kJ/145 keal 7,3%
7,0g 10,0 %
42¢ 21,0%
14,8 g 5,7%
14,5¢g 16,1 %
2,6¢ 5,2 %
Salt 0,1¢g 1,7%
Weight: 150 g
Keeping quality: 14 days
Packaging: 20 pcs
: |||||| || | |
8"586000"750890">
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8l15860001750937

; p Yoghurt blueberry ; =p=

éAverage nutritional value per 100g:

609 kJ/145 kecal 7,3%
7,0g 10,0 %
609 kJ/145 kcal 7,3% 42¢g 21,0%
7,08 10,0 % 15,0 g 5,8%
14,7 16,3 %

42g 21,0 % g
2,6¢g 5,2%

15,0 g 5,8%

14,7 ¢ 16,3 % 0,1g 1,7%

2,6¢g 5,2% Weight: 150 g
Keeping quality: 14 days

0,1¢g 1,7 % Packaging: 20 pcs

Hmotnost: 150 g
Trvanlivost: 14 dni

Balenie: 20 ks 1 1564 | | ||
8li5860001750876
g Yoghurt cherry
150 g %Average nutritional value per 100g: ;
601 kJ/143 kcal 7,2%
EPriemerné vyzivova hodnota v 100 g vyrobku: . x Fat 7,08 10,0 %
601 kJ/143 keal 7,2 % .mf_} L 42g 21,0%
7,0¢ 10,0% =2 : B : ::.Carbon)-/drate 14,5 g 5,6%
42¢ 21,0% /N 142g 15,8%
14,5 g 5,6 % 26¢ 52%
14,2 g 15,8 % ; 0,1¢g 1,7%
2,6¢g 5.2% Weight: 150 g
g Keeping quality: 14 days
0,1¢g 1,7% Packaging: 20 pcs

Hmotnost’: 150 g
Trvanlivost: 14 dni
Balenie: 20 ks

: ||||||
86000

75088




8l15860001750517
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Jogurt tvarohovy vanilka
150¢g

Jogurt tvarohovy karamel - oriesok

150¢g

H Sacharidy

Trvanlivost: 14 dni
Balenie: 20 ks

Weight: 150 g
Keeping quality: 14 days
Packaging: 20 pcs

8ll5860001750722




Stracciatella vanilla

Jogurtova tatarka
150¢g

567 kJ/134 kcal

an'emerné vyzivova hodnota v 100 g vyrobku 80¢ 4%
567 kJ/134 kcal 6,7 % 3,69 18,0 %
80¢g 11,4 % Carbonydrates | 82¢g 32%
3,6¢ 18,0 % 8,0¢g 8,9 %
8,2¢g 3,2% 29¢g 5,8%
8,0g 8,9 % 0,4¢g 6,7 %
29¢g 5,8 % Weight: 150 g
04g 67% Pachagg 20 pee

Hmotnost’: 150 g

..\. ;I o A A\
'é';\{z::.iev:o;g:é1 dni o ’* 16030
% $ r‘ / ‘ N
. b\
ELOVAEIA 860

8ll5

224|
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Duetko jahodové
125g

Duetko cernicové

685 kJ/164 kcal
685 kJ/164 kcal

8,2%
6,0¢g 8,6 %
8,2 %
3,6¢g 18,0 %
6,0g 8,6 %
16,0 g 6,2%
3,6g 18,0 % - i
16,0 g 6,2 % 29 Sas
15,5¢g 17,2 % :
i Salt 0,2¢g 3,3%
29¢g 5,8 % "
: 0,2g 3,3%

Hmotnost: 125
Trvanlivost: 14 dni
Balenie: 20 ks

Weight: 125 g
Keeping quality: 14 days
Packaging: 20 pcs

11513

ELOYAR) R
8l1586000!750173
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Sabinovsky lahodny jogurt biely

Sabinovsky lahodny jogurt med

e honey
150¢g §Average nutritional value per 100g:

‘0
c
O
O
£=
O

461 kJ/110 kcal

2,4g 3,4%
461 kJ/110 kcal 5,5 %

1,7¢ 8,5%
2,4¢ 3,4% 16,1¢ 6,2%
1,7¢ 8,5% 14,0 g 15,6 %
16,1¢g 6,2 % Protein 39g 7,8 %
14,0g 15,6 % 01g g
398 7.8% Weight: 150 g
0,1¢g 1,7% Keeping quality: 14 days

Packaging: 20 pcs

11569 |||
0555

81586000175

Hmotnost': 150 g
Trvanlivost: 14 dni
Balenie: 20 ks

E Sabinov delicious yogurt - E
: maple syrup
%Average nutritional value per 100g:

. . 463 kJ/111 kcal 5,5 %

i Priemerna vyzivova hodnota v 100 g vyrobku: : ) S—

| | - = e 245 243

463 kJ/111 keal 5,5 % R TR 17¢ 8.5%
"y L
2,4¢ 3,4% e 16,4 63%
e e ’

1,7¢ 8,5% e T 14,1¢ 15,7 %
16,4 g 6,3 % 4,0g 8,0 %
14,1¢g 15,7 % 0,1¢g 1,7 %
408 B Weight: 150 g
0,1¢g 1.7% Keeping quality: 14 days

Packaging: 20 pcs

: || ||
8115860001750

Trvanlivost: 14 dni
Balenie: 20 ks

609 53



Sabinovsky lahodny jogurt marhula
150¢g

Sabinovsky lahodny jogurt brusnica
150¢g

)
c
\°,
O
£=
O

2,4g
1,78

2,48
1,7¢g

15,7 ¢
13,3 ¢

15,7 g 6,0 % i P‘r‘?tein 39¢ 7,8 %
13,3g 14,8 % 0,1g 1,7%
3,9¢ 7,8% Weight: 150 g

Keeping quality: 14 days
0,1¢g 1,7% Packaging: 20 pcs

Hmotnost': 150 g
Trvanlivost: 14 dni
Balenie: 20 ks

: ||
0593

811586000175
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Nizkotucny jogurt biely

Nizkotucny jogurt jahoda

150¢g
321 kJ/76 keal

05¢g

321 kJ/76 kcal 3,8% 0,3g
05¢g 0,7 % 15,0¢g
0,3¢g 1,5% 14,0g
15,0¢ 5,8% 51¢
14,0g 15,6 % 0,1¢g
51¢g 10,2 % Weight: 150 g

Keeping quality: 14 days
0,1¢g 1,7% Packaging: 20 pcs

Hmotnost': 150
Trvanlivost’: 14 dni
Balenie: 20 ks

: |\ || |||||||||
01751149

81158600
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ERMIZC ROBKY ; i

z hlav prednosti termizovanych vyrobkov SABI je sa dosah
som vyroby pr okych teplotach Zakladna zmes term1zovany sa skl
smotany a tvarohu odtucne oztieratelného, ako aj d’alSich kvalit nych doplnkovye
nost’ MILK-AGRO spol. s r.o., v ) kategorii vyrobkov rozcélenuje svoj sortiment na sla
mizované vyrobky. Novinkou su aj velkospotrebitelské balenia, vhodné na d'alsie sprac
¢i pekarni.

THERMIZED PRODUCTS

One of the selling points of SABI thermized products is their longetivity, which is achieved due to the
process of their production being conducted in very high temperatures. The basic mixture of SABI
thermized products contains fresh sour cream and spreadable curd with no fat, as well as other raw
materials. The company MILK-AGRO spol., s.r.o., divides its range of products in this category to sweet
and salted thermized products. Twe also introduced new large supply packs meant for further use in
kitchens or bakeries.




.

\/

¥ k4 LY
| -

lizované \ A ame aj ako smotanové dezerty, su charakteristick vojo‘.ﬁa odnou,
a vonou. Vd'aka jemne naslahanej konzistencii a vhodne volenych prichuti, ich oblu-
e i. Vhodny pomer mliecnych bielkovin, tukov a mineralnych latok v tejto lahodke dava

avej vyzivy. Sladké termizované vyrobky tvoria na slovenskom trhu klasiku a SABI smota-
tam patri Cestné miesto. Nas najvyznamnejsi vyrobok v kategorii sladkych termizovanych
gracik. Tento vyrobok je vynimocny nie len svojou lahodnou chutou, ale aj tym,
strovanu obchodnu znacku. Nesmieme zabudn(t’ aj na to, Ze nazov tohto vyrobku je spa-
detskym charitativnym projektom INTEGRACIA, ktory je podporovany aj nasou firmou
MILK-AGRO spol. s.r.o.. Novinkou v tejto kategorii vyrobkov sa stali tvarohové termizované plnky, kto-
rych zaklad tvori tvaroh SABI, ako aj dalSie kvalitné doplnkové suroviny.

SWEET THERMIZED PRODUCTS

The category of sweet thermized products SABI, often referred to as creamy deserts, are characterized
by their unique and delicious milky taste and smell coupled with few flavoring ingredients. Due to their
lightly whipped consistency and carefully selected flavors they became very popular among children.
They also contain a fair amount of milk proteins, fats and minerals that support a healthy lifestyle not
just in children but also the older generation. These products are among the classics of SABI as well as
the entirety of Slovakia. One of the new additions to this category of products are curd thermized fil-
lings, made with SABI curd as its base, as well as other ingredients.

made by SABI have deservedly honorary position.




< Sabinacik-vanilla cream custard |,
F= F=

: Thermised whipped cream
80 g i Average nutritional value per 100g:
Energy “ 966 kJ/231 kcal 11,5%
Priemerna vyzivova hodnota v 100 g vyrobku: 11,0g 15,7 %
966 kJ/231 kcal 1,5 % 63¢ 31,5%
11,0¢g 15,7 % 15,8 ¢ 6,1%
6,3g 31,5% 15,0 g 16,7 %
15,8¢ 6,1% 9,0¢g 18,0 %
15,0 g 16,7 % 0,2¢g 3,3%
9,0g 18,0 % Weight: 80 g
Keeping quality: 1 mounth
0,2¢g 3,3% Packaging: 24 pcs

»

Hmotnost’: 80 g
Trvanlivost: 1 mesiac
Balenie: 24 ks

. |||||| |||| |||
8l15860001751330

. Sabinacik-cacao cream custard
'HE Thermised whipped cream ﬁ

EAverage nutritional value per 100g:

(X
C
O
>
o
a
=
L
O

80g

goo . 946 kJ/226 kcal 11,3 %

:Priemerna vyzivova hodnota v 100 g vyrobku: :

: i : 10,0 g 14,3 %

946 kJ/226 kcal 11,3 % L théreof K & 42¢g 21,0%

10,0 g 14,3 % ?Carbohydr.a.t-es 15,2 g 5,8%
4,2¢g 21,0 % 15,0¢g 16,7 %
15,2 g 5,8% 10,6 g 21,2%
15,0 ¢ 16,7 % 02g¢g 339
10,6 g 21,2 % Weight: 80 g
0,2¢ 33% Keeping quality: 1 mounth

Packaging: 24 pcs

: |||||||
586000

Hmotnost: 80 g
Trvanlivost': 1 mesiac
Balenie: 24 ks

Sladkeélt

751347

922 kJ/221 kcal 11,0 %
10,0 g 14,3 %
: Energia 922 kJ/221 kcal 11,0 % b : 53¢ 26,5 %
10,0 g 14,3 % i m-'.ﬁ.?':rlr_—‘-. \ Carbohydrates 14,8 g 5,7 %
14,0 g 15,6 %
53¢ 26,5 % Nl A = , ,
INTEGR ACTK il 8,1¢g 16,2 %
14,8 g 5,7 % ol e
14,0 ¢ 15,6 % 9 i 0,2¢g 3,3%
|
Bielkovi % [ Weight: 90 g
iiateld 51¢ 16,2% g Keeping quality: 1 mounth
0,2¢g 3,3% Packaging: 12 pcs

Hmotnost: 90

«DZ ¢
Trvanlivost: 1 mesiac I:.-UL ”‘T!E’?‘Eﬂc]* g

g ) ||||| | |||||||
5860001750241




iJ¥  Thermized curd stuffing k3

; wverage nutritional value per 100g:

540 kJ/129 kcal 6,4 %
i Priemerna vyzivova hodnota v 100 g vyrobku: Fat ¢} 0,4¢g 0,6 %
540 kJ/129 kcal 6,4 % 0,25g 1,3%
04g 0,6% .(:,f':rboh drates 16,3 g 6,3%
0.25¢ 13% = 15,7 ¢ 17,4%
16,3 g 6,3 % 12,7 ¢ 25,4 %
15,7 g 17,4 % 03¢ 5,0%
12,7 ¢ 25,4 %
Keeping quality: 1 mounth
[ : 03¢ 5,0 % Packaging: 1 pc
‘. Hmotnost: 10 kg
0 Trvanlivost': 1 mesiac == 13001
: Balenie: 1 ks T
°> ' 8ll5860001750197
N ! Th . o P |
= ermized curd stuffing =
|| e
i Average nutritional value per 100g:
o : (Energy t 922 kJ/221 keal 11,0 %
:Priemerna vyzivova hodnota v 100 g vyrobku: : :
3 : i Fat 10,0 g 14,3 %
0 v 53¢ 26,5%
10,0 g 14,3 % :Carbohydrates 14,8 g 5,7%
== 53¢ 26,5% : 14,0g 15,6 %
14,8 g 5,7 % { Protein 8,1g 16,2 %
14,0 g 15,6 % 02¢ 3,3%
Hilg a2 5t Weight: 10 kg
02g 3,3% Keeping quality: 1 mounth

Packaging: 1 pc

Hmotnost’: 10 kg
Trvanlivost: 1 mesiac

= g : ||||||| |||||||
5860001750210
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ANE VYROB}

binovské.na dedlnou pochutk

y z vlastn cie, a to hlavne t aro dtucneny O 4»
ingrediencii sa pouzivaji aj pomocné suroviny, ktoré mt urcené v.

od vyrobcu. Novinkou v tejto skupine SABI vyrobkov si velkospo S enia, Kt ) sv03e

opodstatneme*h avne v stude“kuchym

!
- I
SALTED THERMIZED PRODUCTS )

Sabinovské spreads are the ideal delicacy meant for enjoying a healthy breakfast especially due to
unique taste. The base of this product is all internally made especially using low-fat spreadable curd,
butter andsour cream. There are also other helpful ingredients utilized in the recipe but all of them
undergo strict scrutiny from the producer of the final product. One of the new addition to this range of

SABI products are the large supply packs especially tailored for use in the cold kitchen.




B &l
- F

Sabinov spread plain

%Average nutritional value per 100g:

1218 kJ/291 kcal 14,5 %
i Priemerna vyzivova hodnota v 100 g vyrobku: 23U 777
8,5 42,5 %
1218 kJ/291 keal 14,5% : 2 ’
i Carbohydrates 1,0g 0,4 %
25,0g 35,7 % g
0,8¢g 0,9 %
8,5¢g 42,5 % .
Protein 10,0 g 20,0%
1,0g 0,4 %
1,5¢ 25,0 %
0,8g 0,9 %
10,0 g 20,0 % o = Weight: 150 g
. E Keeping quality: 1 mounth
[ 1,58 25,0 % = g Packaging: 12 pcs
Hmotnost': 150 g o m :D
‘0 Trvanlivost: 1 mesiac e & 13526
: Balenie: 12 ks ol Rt
o - 8600011751552
N B Sabinov spread - cheese g
g— ;Average nutritional value per 100g:
E 1211 kJ/289 kcal 14,4 %
;Priemerna vyzivova hodnota v 100 g vyrobku: 250 357 %
1211 kJ/289 kcal 14,4 % 8,5¢g 42,5 %
0 250¢ 35,7% __‘:____ H r: ;Carboh drates 2,4g 0,9%
el ¥ | ;“‘_ -
== 85¢ 42,5% /__/‘ - 224 2,4%
2,4¢ 0,9% /;fz/'f-"_f;"_i 9,5¢ 19,0%
VS EE .
2,2¢g 2,4% 2,0g 33,3%
9,5¢ 19,0 % Weight: 150 g
p— = Keeping quality: 1 mounth
2,0g 33,3% T -f",':_._‘ Packaging: 12 pcs
Hmotnost’: 150 g _,,.--"r
Trvanlivost’: 1 mesiac ; m :‘-:__.-r-: 13559
Balenie: 12 ks # T ey
# i o 1
<, 4
) 8l15860001750166
B Sabinov spread with chives B
§Average nutritional value per 100g:
Energy i 1157 kJ/276 kcal 13,8 %
éPriemerné vyzivova hodnota v 100 g vyrobku: 2409 343 %
1157 kJ/276 kcal 13,8 % 8,2g 41,0 %
24,0g 34,3% 53¢ 2,0%
82g 41,0 % 51¢ 5,7%
R i |
53¢ 2,0% :,.r;{rf{f v’Cer 85¢g 17,0 %
5,1¢ 5,7 % der sl : 159 25,0%
8,5¢g 17,0 % Weight: 150 g
Keeping quality: 1 mounth
1,5¢g 25,0 % Packaging: 12 pcs

Hmotnost’: 150 g
Trvanlivost: 1 mesiac
Balenie: 12 ks

: || |||| ||||||
5860001750180
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Sabinov spread plain *

wverage nutritional value per 100g:

1218 kJ/291 kcal 14,5 %
i Priemerna vyzivova hodnota v 100 g vyrobku: e 250¢g 35,7%
rre : ' ol B ™ 8,5 42,5%
Energia 1218 kJ/291 keal 14,5 % i Ny, g
y 4 QI S W rbohydrates 1,08 0,4%
25,0g 35,7 % F
¥ 08g 0,9 %
8,5 42,5 % ¥ [t
5 ¥ 10,0 g 20,0 %
1,0g 0,4 %
- 1,5¢g 25,0 %
0,8¢g 0,9 % 5
: Weight: 3 kg
100¢ AV L | Keeping quality: 1 mounth
1,5¢g 25,0 % | ] Packaging: 1 pc
Hmotnost’: 3 kg i : .I ‘
Trvanlivost: 1 mesiac i\ - 3
Balenie: 1 ks 13569
b | :
81158600011750456
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MINISTERKA PODOHOSPODARSTVA SLOVENSKE] REPUBLIKY
TDENKA KRAMPLOVA

MINISTER PODOHOSPODARSTVA SLOVENSKE] REPUBLIKY
MIROSLAY JURENA,

urlslujis uthelufe

INACKU KVALITY SK INACKU KVALITY SK

SLOVAKIA

11T =

razhodnutin Cislo ST

vyroboovi

rozhodnutim disko
vyroboovi

ML K-AGRO, spol.s ra, Preboy

MILK - AGRU, spal. 3 ro.

virobku

Ubwribins josguent vanilkeny o (ermicamd

wyrobku

Hifiidavi slbeho s vkikninng

Wyrnbok spinil wiethy Rrindeid baadity @ bespestnosti - poirain
stamavend Satiom maiky v male hedsladivy el dnie.
Cxflwwiratn bramisoi bodo selvailend odelenke  Znadky kvalipy 5K°

Wirohok spinil vieiky knicriy kality a berpecnost polravin
sanovenst faniiom Fnacky v peale lepslaivy Furigeko] dnie
Chibwnmon koembscn Bode selinilond udelionbe  Zasfiy lovaliny 5K

W Bl _BL1, J08

MINISTERKA PODOHOSPODARSTVA SLOVENSKE] REPLBLIKY
IDENKA KRAMPLOVA

MINISTER PODOHOSPODARSTVA SLOVENSKE] REPUBLIKY
STAMISLAY BECIK

uidelupe udeluje

INACKU KVALITY SK ZNACKU KVALITY SK

o1

SLOVAKIA

rorhodnitim cibo 1971
vyrshoovi

MILK - AR, spml s rn

wyrohky
Bt jjongurd vamilhar § v jahod e
Virobol. gpindl wietky krediid kvality o bezpecnosth patrandn

= i Sabinoveki hrsdka bisla
iamoyend Saom fnacky v oemyste beghlativy Euedpsbe] dmie.
Dddbrmots kesmision boles sohwlens: udelenie . Zrntky kvaliy 5K

' Wyrobol spinil detky kritérid kvality a berpetnosti - pobravin
r stanovend Matilom macky v zmysbe legislativy Evdgeke] dnde.
W leshola 1AL LELELERY Dddbarnoy komisicu bolo schyilend udelenie Znatky kality 55°.




MINISTER PODOHOSPODARSTVA SLOVENSKE] REPUBLIKY
STANISLAY BECIK

udeluje

INACKU KVALITY SK

S

g5 L0YAKIA

rozhodnutim Eislo 19263908 - 100
v¥raboovi

MILK — AGRO, s.r.o.

wyrobku

Jo]lmlwi lll.lrh

\l‘y’mbul: spinil v!eil-rr kritérid kvality a bezpetnosti potravin
stanovend Sanitom znacky v zmysle legislativy Eurdpske] dnie,
Crdbarnou komisiou bolo schvilend udelenie , Znatky kvality 5K,

|
S A e o ol i Al .
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e Bock
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