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r“‘A AALS LA NS 0 KOMMNAHUU lpynna komnanuit «HMXK» — 310 6onblue Beka nctopun. OcHOBaHHOe
B | B 1893 rogy npon3BOACTBO rapHOro mMacna, CeroaHs OAMH U3 InMaepos

| OTpacnu, KpynHeWLwmit SKCNopTep NOACONHEUHOro Macna B Poccum.

[pynna koMnaHun «HMXK» — BepTUKanbHO MHTErpuMpOBAHHbLIA XON-
[IVHT, B COCTaB KOTOPOro BXOAAT:

8 aneBaTopos

2 Macn03KCTPaALMOHHbBIX 3aBOAA

1 MacnoxnpoBon KOMBUHAT

W co3paTenb CaMblX NONYNSPHbIX OpeHAoB, NPOAYKLMIO KOTOPbIX MU
NIMOHbI Nt04EeN BO BCEM MWpe MOKYNaKT KaKAbiM AeHb. Cpean HUX —
COYCbl M MaWOHEe3bl, MaprapuHbl U crnpenpl, NOACONHEYHOE MaC/I0 U
OPUTIOPHBIE XMPbI.

KntoueBble 6peHabl KOMNAHWUK:
- Astoria n Astoria PRO

- Delicato

- Pa6a n Coobpu

- Xo3dwwka n Kpemnesckoe




MUCCUA

MpoaykTel HMXK — 370 BbIGOp COBpeMeHHOro notpebutens, KOTopbIn
NOUT HaTypanbHbIM BKYC U BCerga MoxeT ObiTb yBEPEH B BbICOKOM Ka-
yecTse!

Mbl LEHMM NPOCTble PagoCTM XM3HU U CO3[43EM NMPOAYKLMIO, KOTOpas
LeNaeT 3T MOMeHTHI ele npusaTHee. Begb ¢ HawmMMm coycamu 1M Mam-
OHe3aMu BKYC Ntoboro 651043 3aurpaeT apye, a HalluM MaprapuHbl obe-
cneyar ycrnex Aaxe CaMOM CNI0XKHOM BbIMeYKMK.

KomnaHus HMXK - 370 cTpeMneHune NoBbICUTb KaYeCTBO XXU3HU N0AEN,
3a[aBas HOBble CTaHAAPTbl B NPOM3BOACTBE U NPEAOCTABASAS OFPOMHbIN
BbIOOp AN KaXAoro.
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HALLE
KAYECTBO

lpynna komnaHuim HMXK obpasyeT nonHbii NPONM3BOACTBEHHBIN LMK
n obecneymMBaeT MOLLHOCTM KOMMAHUM CbIpbeM, KayecTBO KOTOPOro
KOHTPOMIMPYETCA Ha BCeX 3Tanax NpOM3BOACTBA: OT CeMSIH NOACONHEeY-
HWKA 00 CKNALOB roTOBOM MPOAYKLMM U MAarasuHoB.

Mbl NOCTOSHHO MHBECTUPYET B MHHOBALMOHHbIE TEXHOMOMUU, UCCenO-
BaHWSA U pa3paboTku. PaboTaeT Haf CO34aHMEM MHHOBALMOHHBIX NPO-
AYKTOB, KOTOpble ByayT NPeBOCXOANUTb OXMAAHMS NOTpebuTenem u cos-
[,aBaTb HOBblE TEHAEHLMMN B OTPaAC/IN.

JddekTMBHOE ynpaBneHne accoptumeHTom npoaykumnn HMXK nosso-
NSieT CO34aBaTb Haunydllee KOMMepyeckoe npeasoXeHne ans KaueH-
TOB KOMMaHUMU.
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MAﬂOHE3b| MaiioHe3 ASTORIA® — 0MH M3 CaMbiX NMOMYASPHbIX U He3a-
MEHWMbIX UHIPEAMEHTOB A1 MHOTMUX KYNMHApHbIX 6ntoa!
Obnapaet knaccMyeckum cbanaHCMpoOBaHHbIM BKYCOM U Ty-
CTOM KOHcUCTeHuMel. POBHO 06BOMaKMBaET MHIPELUEHTDI,
CNocobCTBYS 3KOHOMUMYHOMY pacxoay. He otcekaetcs npwu
B3aMMOAENCTBMM C OBOLLAMM B CanaTte, 06nafaet BbICOKM-
MW MPOMUTbIBAKOLWMMU CBOMCTBAMMU.

| ASTORIA |
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MartoHe3 ASTORIA®
«[MpoBaHcanb H» 78%

CpOK rogHOCTM U YCIOBUS XPaHEHMS:

ot 0 °Cpo +6 °C- 120 cyToK
¢B.+6 °Cpo +18 °C - 90 cyTok
Bepnpo ¢ n/3 kpbiwkow 3 kr

B rodbpokopobe 4 wr.

aOna 400 r

B rodbpokopobe 24 wr.

MaioHe3 ASTORIA®
«[MposaHcanb H» 50,5%

CpOK roAHOCTU U YC/IOBUSt XPAHEHUS:

ot 0 °Cpo +6 °C- 120 cyToK
cB.+6 °Cpo +18 °C - 90 cyTokK
Benpo c n/3 kpbiwkow 9 kr
be3 roppokopoba

=

[

MarioHe3 ASTORIA®
«[MpoBaHcanb H» 67%

CpOK roAHOCTU 1 YCIOBUS XPaHEHUS:
ot 0 °Cpo +6 °C- 120 cyTok

cB.+6 °Cpo +18 °C - 90 cyTok
Benpo ¢ n/3 kpbiwkoi 9,6 kr

be3 rodpokopoba

Benpo ¢ n/3 kpbiwkoi 9 kr

be3 rodppokopoba

Benpo ¢ n/3 kpbIlwKoW 3 Kr

B rodpokopobe 4 wr.

Benpo c n/3 kpbiwkon 0,9 kr

B rodbpokopobe 12 wr.

(.

Coyc ManoHesHbIn ASTORIA®
«[MpoBaHcanb H MNocTtHbIn» 50%

CpOK roHOCTU U YC/IOBUSI XPAaHEHUS:
ot 0 °Cpo +6 °C- 120 cyToK

cB.+6 °Cpo +18 °C - 90 cyTok
Benpo c n/3 kpblwkow 3 Kkr

B roppokopobe 4 wr.

Beppo c n/3 kpbiwkon 0,9 kr

B roppokopobe 12 wr.

I BESTSELLER

MaioHe3 ASTORIA®
«MpoBaHcanb H» 57%

CpoK rogHOCTH U YCI0BUSI XPaHEHUS:
ot 0 °Cpo +6 °C- 120 cyToK

cB.+6 °C o +18 °C - 90 cyTok
Benpo c n/3 kpbiwkow 9,6 Kr

be3 rodpokopoba

Bepnpo ¢ n/3 kpbilukow 3 kr

B rodpokopobe 4 wr.

Benpo c n/3 kpbiwkow 0,9 kr

B rodbpokopobe 12 wr.

[

Coyc ManoHesHbIn ASTORIA®
«MposaHcanb H» 40%

CpOK rofHOCTM M YCJTOBUSI XPAHEHUS:
ot 0 °Cpo +6 °C- 120 cyToK

cB.+6 °Cpo +18 °C - 90 cyToK
Benpo c n/3 kpbiwkow 9,8 kr

be3 roppokopoba

Benpo c n/3 kpbiwkown 9 kr

be3 roppokopoba

Benpo c n/3 Kpblwkow 3 kr

B roppokopobe 4 wr.

MarioHe3 PABA®
«[TpoBaHcanb ONnBKOBbLIN» 67 %

MaiioHe3 PABA®

«[poBaHcanb» 67%

CpOK roAHOCTM U YC/IOBUS XPAHEHUS:
ot 0 °Cpo +10 °C - 105 cyTok
cB.+10 °Cpo +18 °C- 75 cyToK
Benpo c n/3 kpbiwkow 9,6 kr

be3 rodppokopoba

CpOK rofiHOCTM 1 YCIOBMS XPAHEHUS:
ot 0 °Cpo +10 °C - 105 cyToK
cB.+10 °Cpo +18 °C - 75 cyTok

Benpo ¢ n/3 kpbiwkoi 9,6 kr
be3 rodpokopoba

n/3 nakeT cawet,25r

B roppokopobe 150 wr.

Coyc ManoHe3sHbIn ASTORIA®
«[MpoBaHcanb H» 35%

CpOK rofHOCTM M YC/TOBUSI XPAHEHUS:
ot 0 °Cpo +6 °C- 120 cyToK

cB.+6 °Cpo +18 °C - 90 cyToK
Benpo c n/3 kpbiwkow 9,6 kr

bes roppokopoba

Coyc MaitoHe3HbIi HEXXHbIN®
«IKOHOMHbIM [TpoBaHcanb» 15%

CpOK roAHOCTU M YCOBUSt XPaHEHUS:
ot 0 °Cpo +18 °C - 180 cyTokK
Benpo c n/3 kpbiwkown 10 kr

be3 roppokopoba
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[oToBble K ynoTpebneHuo racTpoHOMUYecKue
coycbl ASTORIA® onTumasnbHbl Ana npuMeHe-
HMS B KayecTBe BKYCOBbIX f00aBOK K rOTOBbIM
6nopam.

NMeroT 9pKui BKYC M FYCTYH MNNACTUYHYIO KOH-
CUCTEHLMIO, C KYCOYKAaMM HaTypasbHbIX BKYCO-
apoOMaTUYeCcKUX WHrpegueHToB. BHecyT u3io-
MWHKY B Baw GMpMeHHbIM peuenT!
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Coyc MaitoHe3HbIi ASTORIA®
«CNMBOYHO-YECHOYHbIN» 42%

R LY

Coyc maiioHe3Hbiit ASTORIA®
«CbIpHbIn» 42% 1 BESTSELLER

Coyc ASTORIA®
«Kucno-cnagknins

Coyc ASTORIA®
«bapbekto»

Maket BAJIK 1 kr
B roppokopobe 6 wwr.

CpoK rofAHOCTU M YCOBUSt XPaHEHUS:

ot 0 °C o +25°CBkn. — 120 cyTokK
Oun-notn/n,25r
B roppokopobe 125 wr.

CpOK rOAHOCTU U YyCNIOBUSA XPAHEHUA!

ot 0 °Cpo +6 °C - 180 cyTokK
cB.+6 °Cpo +25 °C- 120 cyTok

Coyc MaitoHe3Hbli ASTORIA®
«CMeTaHHbIM ¢ rpubamu» 42%

MakeT BAJIK 1 kr

B roppokopobe 6 L.

CpOK rofAHOCTU U YCIOBUS| XPAHEHUS:
ot 0 °C o +25°C Bkn. — 120 cyTokK
Oun-notn/n,25r

B roppokopobe 125 wr.

CpoK roAHOCTU M YCNTOBUS XPAHEHUS:
ot 0 °Cpo +6 °C - 180 cyTokK

cB.+6 °Cpo +25 °C- 120 cyTok

Coyc MaitoHe3Hbi1 ASTORIA®
«Lle3apb CoipHbin» 42%

CpOK rofHOCTM U YCJTOBUSI XPAHEHUSI:
ot 0 °Cpo +25 °C- 180 cyTok

Maket BAJIK 1 kr

B rodpokopobe 6 wr.
Oun-notn/n,25r

B roppokopobe 125 wr.

Coyc Ha ocHoBe pacT. Macen ASTORIA®
«lfopunuHbiit OpurnHanbHblin» 20%

CpOK roAHOCTU U YCOBUS XPAaHEHUS:

ot 0 °Cpo +25 °C- 180 cyTok
Maket BAJIK 1 «r

B roppokopobe 6 L.
Ovn-notn/n, 251

B roppokopobe 125 wr.

Coyc mMaiioHe3Hbln ASTORIA®
«CanpBuy-coyc» 30%

Maket BAJIK 1 kr

B roppokopobe 6 wr.

CpoK rogHOCTM U YCJTOBUSI XPAHEHUS:
ot 0 °Cpo +25°C Bkn. — 120 cyToK
Oun-notn/m, 25 r

B roppokopobe 125 wr.

CpOK rofHOCTU U1 YCJTOBUSI XPaHEHUS:
ot 0 °Cpo +6 °C - 180 cyToK

cB.+6 °Cpo +25 °C- 120 cytok

CpOK rofAHOCTU U YC/IOBUSt XPAaHEHUS:
ot 0 °Cpo +6 °C - 180 cyToK

ot +6 °Cpo +25 °C- 120 cyTok
Maket BAJIK 1 kr

B rodpokopobe 6 wwr.

CpoK rogHOCTV U YCIIOBUS XpaHeHUS:

ot 0°C po +18°C Bkn.- 120 cyTok
Maket BAJIK 1 kr
B roppokopobe 6 wwr.

CpOoK rogHOCTH U YCIIOBUS XpaHeHUS:

ot 0 °Cpo +10 °C - 180 cyTok
ot +10 °Cpo +25 °C- 120 cyTok
Maket BAJIK 1 kr

B roppokopobe 6 wr.

Coyc Ha ocHoBe pacT. Macen ASTORIA®
«byprep-coyc» 30%

Coyc MaiioHe3Hblt ASTORIA®
«Taptap» 30%

Coyc ASTORIA®
«Tepuskn»

1 HOBVHKA
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Coyc mMaiioHe3HbIi ASTORIA®
«KapboHapa» 30%

CpOK roAHOCTU U YCIOBUS XPAHEHUS:
ot 0 °Cpo +25 °C- 210 cyTok

Maket BAJIK 1 kr

B roppokopobe 6 wr.

Coyc Ha ocHoBe pacT. Macen ASTORIA®
«Kappu OpuruHanbHbii» 30%

CpOK roaHOCTU U YCTOBUS XPAHEHUS:
o1 0°C go + 25°C BKn. - 120 cyTOK
Maket BAJIK 1kr

B rodbpokopobe 6 wr.

Coyc ASTORIA®
«Cnapkuit Ymnumy»

CpOK roAHOCTU U YC/TOBUSI XPAaHEHUS:
ot 0 °Cpo +25°C- 210 cyToK

Maket BAJIK, 1 kr

B rodpokopobe 6 wwr.

Coyc ASTORIA® . YHUBEPCAJIbHbIN COYC

. AN MAPUHOBAHMS
«Cnapkuit Ynnus M3LENNI U3 KYP

CpoK roflHOCTM M YCNOBMUSI XPaHEHMS:
ot 0 °Cpo +6 °C- 180 cyTok

ot +6 °Cpo +25 °C- 120 cyTok
Maket BAJIK, 1 kr

B roppokopobe 6 L.

Coyc ASTORIA®
«OrypeuHbii Penni»

CpOK roAHOCTU 1 YCIOBUS XPaHEHUS:
ot 0°C go +18 °C BKn. - 120 cyTOK
MakeT BAJIK 1 kr

B rodpokopobe 6 wwr.

CpOK roAHOCTU U YCOBUS XPaHEHUS:
ot 0 °Cpo +25 °C- 270 cyToK

MakeT BAJIK 1 kr

B roppokopobe 6 L.

CpoK rofiHOCTM M YCNOBMUS XPaHEHUS:
ot 0 °Cpo +25 °C - 270 cyToK

MakeTt BAJIK 2 kr

B rodbpokopobe 3 wr.

CpoK rogHOCTU 1 YCNOBMWA XpaHeHUA:
o1 0°C go +25 °C K. - 210 cyTOK
Maket BAJIK 1 kr

B roppokopobe 6 wt

17



Coyc ASTORIA®
«Mnuua-coyc»

CpoK rofAHOCTU M YCIOBUSt XPaHEHUS:
ot 0 °Cpo +25°C - 270 cyTtok

Maket BAJIK 2 kr

B roppokopobe 3 wr.

TOMATHEIR

KETYYN

""-‘__‘_____/;

Ketuyn ASTORIA® 1 HOBNHKA
«ToMaTHbIN»

CpoK roaHOCTM U YC/I0BUS XPaHEHMS:
ot 0 °Cpo +25 °C - 9 mecsaueB

n/3 naket cawert,25r

B rodppokopobe 150 wr.

Ketuyn ASTORIA®
«ToMaTHbIN»

CpOK roAHOCTU U YC/IOBUS| XPAHEHUS:
ot 0 °Cpo +25 °C- 9 mecaues
Maket BAJIK, 2 kr

B roppokopobe 3 wr.

KETYYN,
TOMATHASA
MACTA

*
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Ketyyn ASTORIA®
«ToMaTHbIN»

CpOK rooHOCTM U YCI0BUS XPaHEHUS:
ot 0 °Cpo +25 °C - 9 mecsaueB
Oun-notn/n,25r

B rodppokopobe 125 wr.

Ketuyn ASTORIA® — coyc, co3gaHHbIi B nep-
BYIO ouyepenb ans maca. Knaccmyeckuin ketuyn
C MArKMM M HacCbllWEHHbIM BKYCOM TOMATOB C
npaHoctamu. CoenaeT annetutHee ntoboe Msc-
Hoe 60!
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MaprapuH ASTORIA®
«CronoBbin» 82% N BESTSELLER

MaprapuH ASTORIA®
«YHuBepcanbHbin» 70%

MaprapuH ASTORIA®
«YHuBepcanbHbin» 60%

*
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MaprapuH ASTORIA®
«Cronosbi» 40%

CpoK roaHOCTM 1 YCI0BUS XPaHEHUS:
oT-20 °C po +20 °C Bkn. - 12 mMecqaues
Kopob, 20 kr

B roppokopobe 1 wr.

H CNEUMANN3UPOBAHHDIV

MaprapuH ASTORIA®
«[dna Kpemos» 84%

CpOK rofiHOCTM 1 YCNIOBUS XPAaHEHUS:
o1-20 °Cpo 0 °CBkn.- 12 mecaues

ot +1 °C o +18 °C Bkn. - 9 mecaues
Kopo6, 5 kr

B rodbpokopobe 1 wr.

0 CNEUMANU3UPOBAHHDIV

MaprapuH ASTORIA®
nna cnoeHoro tecta 82%/ 70%

CpOK roHOCTU M YCNIOBUSI XPaHEHUS:

o1-20 °Cpo 0 °C Bkn.- 12 mecsaues
or+1 °Cpo +18 °C BKkN.- 9 Mecqaues
Kopo6, 20 kr

B roppokopobe 1 wr.

MaprapuH ASTORIA®
nna necoyHoro tecta 82%/ 72%

0 CNELMANN3NPOBAHHDIV

CpoK roaHoOCTM 1 YCI0BUS XPaHEHUS:
oT1-20 °Cpo 0 °CBkn. - 12 mecsaues

oT +1 °C oo +18 °C BKkn. - 9 MecaueB
Kopob, 20 kr

B roppokopobe 1 wr.

CpOK roAHOCTU U YCNOBUS XPaHEHUS:
oT1-20 °Cpo +20 °C Bkn. - 12 mMecsues
Kopo6, 10 kr

B roppokopobe 1 wr.

CpOK rofHOCTU M YCNOBUS XpaHEHUS:

o1-20 °Cpo 0 °CBkN. — 12 mMecsaues
oT +1 °C go +18 °C Bkn. - 9 MecsaueB
Kopo6, 20 kr

B roppokopobe 1 wr.

MAPTAPUHbDI

MaprapuHbl  ASTORIA®
CTBEHHbIE XXMPOBbIe MPOAYKTbl HA OCHOBE pac-
TUTENbHbIX Macen, 4/ NPUroTOBNEHUS KOHAM-
TEePCKMX M XNebobynoYHbIX M3LENUN, XKapPKK,
TyweHus. B accoptumente ASTORIA® - wupo-
KUM psiA YHUBEPCANbHbIX U CNeLManu3npoBaH-
HbIX MaprapuMHOB, ONTUMANbHO MOAXOAALMX
AN PAa3NNYHbIX NPOM3BOACTBEHHbIX MpoLec-
COB MM KOHEYHbIX U34eNnN.

CpOK roAHOCTM U YCI0BMS XPAHEHUS:
o1-20 °C o +20 °C BkN. - 6 MecaueB
Kopo6, 20 kr

B rodpokopobe 1 wr.

3TO BbICOKOKa4ye-
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C JOBABJIEHUEM
CNIMBOYHOI O MACNA INGREDIENTS

CMecb TonneHas pacTuTeNbHO-XMpPOBas Cnpep, pacTUTENbHO-KMPOBOM
Xosawowka® «TonneHasa» 99,7% Macno® 82% /72,5%

CpOK rogHOCTM M YC/TOBUS XPAHEHUS: CpoK rogHOCTM M YC/TOBUS XPAHEHUS:
o1 -25°C go +5°C BKn. - 9 MmecsLeB oT-20 °Cpo +15 °CBka. — 365 cyTok
Kopob 20 kr, Kopo6, 10 kr

B rodpokopobe 1 wr. B rodppokopobe 1 wr.




Xup xupkui pnsa dputiopa
ASTORIA® K800

CpoK rOAHOCTH M YCNOBKS XPAHEHUS:
oT7-40 °C oo 0 °CBkn. - 18 Mec
ot +1 °Cpo +20 °Cekn.— 12 mec
ot +21 °Cpo +25 °Cekn. - 8 Mec
ot +26 °C po +30 °C BKkN. — 4 Mec
ot +31 °Cpo +35 °CBkn. - 3 Mec
Kanwucrpa n/m, 9,1 «r

be3 roppokopoba/

Bag-in-Box, 9,1 kr

be3 roppokopoba/

M3T-6yTbiNb, 4,3 Kr Nl BESTSELLER
B rodppokopobe 4 wr.

Xup kynuHapHbiit ASTORIA®
«@puTiopHbI» K400 r

Cpok rogHOCTH 1 YCIOBUSt XpaHEHUS:

oT7-20 °Cpo 0 °C- 12 mec
ot +1 °Cpo +18 °C- 9 mec
Kopo6, 20 «r

B rodbpokopobe 1 wr.

A
. (&
\ |BE3

NAbMOBOrO
MACNA

XKup xupkuii pnsa dputiopa
ASTORIA® Light

oT7-40 °C oo 0 °CBkn. - 18 mMec
ot +1 °Cpo +20 °Cekn.— 12 mec
ot +21 °Cpo +25 °Cekn. - 8 Mec
ot +26 °C po +30 °C BKkN. — 4 Mec
ot +31 °Cpo +35 °CBkn. - 3 Mec
M3T-6yTbiNb, 4,3 KI

B rodppokopobe 4 wr.

PACTUTEJIbHbIE MACJIA
U OPUTIOPHDIE XXUPbI

*
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Macno nofgconHeyHoe
pacdrHMpOBaHHOE
nesopopuposaHHoe LIAPb-IMOJIE®

CpoK rooHOCTU Mpu XpaHeHUu: 6 Mec
M3T-6yTbinb, 4,3 Kr
B rodppokopobe 4 wr.

@DpuTIOpHbIE XWUPbl U pacTUTeNbHble Macna
ASTORIA® - 3TO BbICOKOKAQYECTBEHHbIE XMPO-
Bble NpoAyKTbl AN NpodeCccMoHaNbHOro npu-
MEHEHMS Ha OCHOBE PaCTUTENbHbIX Macen.
Xupkne un TBepable (PUTIOPHbIE  XKMUPbI
ASTORIA® - yHMBepcanbHbl ANns 06Xapku ca-
MbIX pa3HO06pa3HbIX NPOAYKTOB BO (puTiOpe
M Ha cKoBopoge, obecneymMBaloT OTCYTCTBUE
neHoobpasoBaHmMa UM pas3bpbi3rMBaHus, 3a-
AbIMNEHHOCTM M 3anaxa >XapKu, UMeKT HU3KUM
MPOLEHT BNUTbIBAEMOCTU B U3 ENMeE.

C >»xupoBbiMM npoayktamu ASTORIA® - yus -
[Lennii poBHas 30/10TUCTAs KOPOUKA, MPUATHBIN
BKYC 1 apomar!
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KOHTAKTDbI

603950

r. HwkHnin Hosropog

w. XXnpkombuHaTa, a. 11
8-800-250-00-07

(831) 275-68-92

Mpoanaxu no P®. Skcnopt
+7 (831) 275-68-92

www.nmgk.ru
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