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Technologies, commodity and logistics for foodstuff production
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Spiritual mission Eurosnab :

Improve the quality of people's lives
providing food manufacturers with
ingredients and raw materials of exclusive quality!

Quality of life > Quality of products> Quality of ingredients

Eurosnab in every product!

Eurosnab is a global technology company operating in
the CIS market.

Office and technology centers are located in Europe
and Central Asia, whose efforts are aimed at
developing innovative solutions, introducing new
technologies and uninterrupted supply of ingredients
and commaodities for foodstuff production.




Business mission Eurosnab :

We help our clients introduce new successful products having a world experience including trends which
will be successful and popular in local market.

We achieve leadership:

. . . We represent the world leaders in the
J LeaderShlp In quallty production of food ingredients

Continuous improvement of logistics Assist in making
J Leadershlp N |OgIStICS correct orders, deliver precisely  and on time, own
logistics, regular storage stocks of raw materials

Due to our own logistics and optimal
J Leadership in operating cost consolidation of loads we minimize
operational costs on goods delivery.

. . . Provide technological support from new product development,
J LeaderShlp In quallty launching and mentoring the following stages of production

Analise successful market trends, adjust them according to local
consumption specific and client’s equipment availability,
provide assistance in annual product selling

+/ Leadership in marketing support

J Leadership in service To create comfort for client is one of the KPI of our team



About Company Eurosnab :
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Uzbekistan Kazakhstan Tajikistan Kyrgyzstan Turkmenistan Afghanistan Mongolia and Latvia



Partners Eurosnab

European quality ingredients
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What is our company unique in?

We represent world leaders

Guarantee of quality and stability

Delivery precise and on time

System Just in Time

Best ratio of Quality-Price

Large volume of purchases-low prices
Technological and Marketing operational costs

Innovation-Technology-Penetration



Technologies Eurosn ab@

Global trend — new products,
technologies.
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\/# ~Joint developments in R&D centers and laboratories of our
partners around the world

v Extensive database, limitless resources and possibilities
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Technologies

g Application laboratories Eurosnab

w‘ PY R&D partners laboratories
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Technologies Eurosnab

Recipe optimization -
saving up to 20%




Expertise

Bakery products

In applied laboratories of Eurosnab
we have the opportunity to develop
various recipes for Bakery and sweet
confectionery, pasta,

pancakes and more.

« Spiral kneader

« Fast mixer

« Proofing cabinet

. Steam oven with air circulation
. Hobs and waffle makers

. Dolly Pasta Extrusion Machine

Research & development

Eurosnab =

=
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Optimal formulary Project & release
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Expertise Eurosnab€

Juices and beverages

In applied laboratories of Eurosnab
we have the opportunity to develop
various drink recipes,

reconstituted juices and nectars,
milk drinks.

o Colloid mill for emulsion products

« 5-stage water purification (reverse osmosis)
o Post-mix

. light board

. Seaming machine (for tin cans)

. High pressure homogenizer

Research & development Optimal formulary Project & release
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Expertise Eurosnab

Savoury & Meat Products

In applied laboratories of Eurosnab

we have the ability to develop various

recipes for mayonnaises, ketchups and sauces,
as well as various flavoring mixtures.

» Stephan UMC-5 homogenizer cutter
« Stovesand hobs

o Thermo mix

o Mills for bulk materials

. Free flowing powder mixers

Research & development Optimal formulary Project & release
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Expertise Eurosnab

Sweet & Goods Confectionery

In applied laboratories of Eurosnab
we have the opportunity to develop
various confectionery recipes,
products and snacks.

o Coating drum with air supply
o Mixers

o Vacuum boiler

. Furnaces and digesters

. Free flowing powder mixers
. Tablet press

Research & development Optimal formulary Project & release
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Expertise Eurosnab

Household chemicals,
personal care & oral care

Application laboratories of Eurosnab have the ability to
develop various recipes of end-products of household
chemicals:

« Emulsifier

« Mixers

o Washing machines

« Free flowing powder mixers

Research & development Optimal formulary Project & release



Technologies Eurosnab :

Project work and
production launch
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Global logistics and raw materials Eurosnab

Proprietary developed logistics and high purchasing power can @ Eurosnab warehouses
significantly reduce the cost of raw materials I Partners warehouses

Proprietary logistics center in Latvia and Russia (St. Petersburg)

We deliver just on time
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Beverages
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—\— Products

e Juices, nectars and juice drinks

e Carbonated drinks

e Energy drinks

e Coldtea, drinks based on plant extracts

e Water + functional water with added benefits
e Cocktails, fruit drinks, kvass and malt drinks

e Low alcohol drinks

e Alcohol drinks

® Dryinstant drinks



Ingredients

\/ Ingredients for taste, color

and other organoleptic indicators

« Flavors: « Acids and acidity regulators
Natural (FTNF) « Flavor modifiers and improvers
Natural (WONF) . Flavor enhancers
Identical to natural (NI) » Dyes

. Coloringjuices
. Natural dyes
. Artificial dyes

» Emulsions and opacifiers

« Juice concentrates

« Juice bases

« Compounds

. Textured inclusions (pulp/cells/chunks)
« Fruitand berry bases and puree

. \Vegetable concentrates and puree

. Plant extracts, tea extracts



Ingredients

Functional ingredients for

v consistency and stability

e Thickeners and Stabilizers:

e Amino acids and their complexes

o Agars
. » Vitamins and vitamin premixes
« Alginates

- o Vitamin and mineral premixes
o Carrageennans

- dg « Trace elements and micronutrients
» Food gums

« Plantextracts

e Pectins
* Plantfibers * Malt extracts
* Cellulose and its derivatives e ‘east:

* Modified starches « Bakery

» Specialized starches and mixtures ¥Beer (bottom fermentation)

» Sugar substitutes

* Hop
« Intense sweeteners

« Vegetable sweeteners

* Preservativesand antioxidants



Ingredients

S

v Commodity and food raw ingredients

+  Concentrated juices and fruit concentrates
+  Puree and juice bases

+  Vegetable purees and pastes

«  Crystalline sugar and its fractions
. Syrups

+  Glucose-fructose syrup

+  Glucose syrup

+  Maltose syrup

- Maltite syrup

«  Sorbitol syrup

+  Bulk sweeteners

«  Sorbitol

»  Crystalline fructose



Products

® |cecream: e Dairy products:

Milk-based (milk, cream, ice o
cream, fermented milk)

On a fruit and berry
basis(sorbets, sorbets, popsicles)
Flavored ice .

Soft freezer ice cream
Ice cream for HoReCa,
ice cream products

Kefir

Sour milk, fermented baked milk
Sour cream, cottage cheese
Yoghurts (drinking, spoon)
Yoghurt and sour cream products

Sour milk drinks

® Cheese and cheese

products:
e Milk products . Young (fresh)
* Drinking milk « Ripeningsolid

Cream
Condensed milk
Milkshakes

Milk puddings and mousses

semi-hard and chunky cheeses
Processed cheeses

Cheese products and their analogues



\/ Ingredients for taste, color and other

organoleptic indicators

e Flavors:

Acids and acidity regulators
. Natural (FTNF)

. Natural (WONF)
Natural Identical
(N1)

Taste modifiers and improvers

Taste enhancers

e Emulsionsand opacifiers Coloring:

 Juice bases (bases) - Coloringjuices

® Compounds - Natural coloring
e Textured inclusions (pulp . Artificial coloring

celles / pieces)

e Fruit and berry bases and purees

e Vegetable concentrates and purees
e Fruitand berry fillers
e Herbal extracts, tea

extracts
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Functional ingredients for consistency
and stability

¢ Thickenersand Stabilizers:

e Agar

o Alginates

» Camageennans
o Foodgums

» Pectins

« Plantfibers

o Celuloseand its derivatives

¢ Modifiedstarches

o  Spedialized starchesand mixtures
o Emulsifiers

¢ Mixed emulsifiers
¢ Integrated emulsifiersstabilizers
e Sweeteners:

* Intense sweeteners

o \egetable sweeteners

Acids and acidity regulators
Phosphates and mixtures
Functional complex mixtures
Preservatives and antioxidants
Amino acids and their complexes
Vitamins and vitamin premixes
Vitamin and mineralpremixes
Microelements and micronutrients
Plant extracts

Fruit powders and crisps

Fruit and berry fillings, fillings and jams
Texturing agents and inclusions
Fillers and decorative dressings
Sourdough and starter cultures

Enzyme preparations
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Commodity and food raw ingredients

Milk products:

Powdered milk

Powdered milk whey
Condensed milk

Milk fillings and pastes

Sugar

Syrups:

Glucose-fructose syrup
Glucose syrup

Invert syrup

Dry glucose syrup

Bulk sweeteners:

Crystalline fructose

Dextrose

Fats and oils:

* Tropical fats

« Milk fat substitutes
» Confectionery fats
o Shortenings

« Margarines

Cocoa products
» Cocoa powder

Confectionery glaze
Assorted chocolates

Nuts in assortment



Products

Sugar
confectionery:

Whipped (marshmallow,
souffle, nougat,

meringue) Marmalade (jelly
molded,

sliced, fruit and berry)
Caramel (candy, stuffed, milk)
Iris (cast, replicated, chewing)
Chewing gum

Candy masses and candies
Confectionery tiles, bodies and
glazes

Cream pastes

Dragee

Others (halva, oriental sweets)

Taste and color, organoleptic —>

Chocolateand cocoa
products:

e Chocolate
e Chocolate products

e Chocolate glaze
e Cocoa powder
o Cocoa mass

Flour
confectionery:

s -
Eurosnab

« Cookies (sugar, lingering, butter) Crackers /

biscuits

* (yeast, on chemical baking powder, with added

fat) Waffles (glazed, without glaze)

Gingerbread (custard,

* raw, filled)

» Cupcakes / rolls (on baking powder, butter,
with fillings, biscuit semi-finished products)

e Cake/ pastries

* Bakery products

Consistency and stability —>

Commodity
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Ingredients for taste, color and
\/ other organoleptic indicators

* Flavors: . Flavor modifiersand enhancers
- Natural (FTNF) . Flavorenhancers

« Natural (WONF)
. Natural Identical

(N1) - Coloringjuices

e Coloring:

- Natural coloring

e Emulsionsand opacifiers v S B

Juice bases (bases)
Compounds

Fruit and berry bases and purees

Vegetable concentrates and purees

e Sweeteners:
* Intense sweeteners

» Vegetable sweeteners

Taste and color, organoleptic —_— Consistency and stability —_—> Commodity



Functional ingredients for on

v consistency and stability

¢ Thickeners and Stabilizers:

e Agara

» Alginates
* Carrageennans
e Foodgums

e Pectins

e Plantfibers
e Cellulose and its derivatives

e Modified starches

¢ Specialized starches and their mixtures
e Emulsifiers

e Mixed emulsifiers

¢ |Integrated emulsifiers-stabilizers

¢ Acids and acidity regulators

¢ Functional complex mixtures

e Preservatives and antioxidants

Taste and color, organoleptic —>

e E
Eurosnab

Anti-cakingagents and lubricants
Foaming agentsand antifoams
Amino acids and their complexes
Vitamins and vitamin premixes
Vitaminand mineral premixes
Trace elements and micronutrients
Plant extracts

Fruit powders and crisps

Fruit and berry fillings, fillingsand jams
Texturing agents and inclusions
Fillers and decorative dressings
Sourdough and starter cultures

Enzyme preparations

Consistency and stability —> Commodity



- -
Eurosnab

v Commodity and food raw ingredients

¢ Puree and juice bases e Cocoa products:

® \/egetable pureesand pastes

Cocoapowder

e Crystallinesugar and its fractions o Cocoa cake
o Syrups: » Cocoamass
o Cocoabutter
o Glucose-fructose syrup
o Glucose syrup . Fats and oils:

o Maltose syrup Maltitic
« Vegetable oils

SR o Tropical fats
e Bulksweeteners: » Cocoa butter substitutes
» Specialfats for confectionery
o Dextrose crystalline « Shortenings
» Maltitol

* Margarines
e Mannitol

» Sorbitol powder
o Dryglucose syrup
o Crystalline fructose

Taste and color, organoleptic — Consistency andstability —_ Commodity
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v Commodity and food raw ingredients

e Confectionery glaze

e Assorted chocolates

e Nuts inassortment

e Dried fruits in assortment

e Glossers and fixers

e Milk products:

o Powdered milk

e Powdered whey milk
o Condensed milk

o Milkfillings

e Eggproducts:

e Dryegg melange
e Eggwhite powder

« Dryeggyolk
o Eggmelange pasteurized

Taste and color, organoleptic —> Consistency and stability — Commodity
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Gastronge
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Products
L Meat processing: o Ready-to-use
> Saubede products:
e Meatdelicacies « Ketchup
e Meat semi-finished products « Sauces, dressings
e Canned meat o Mustard, vinegar, marinades
o Spices, spices and mixtures
« Fatandoil o Ready-to-eat
products: foods:

¢ Mayonnaise  Snacksand chips

+ Combinedoil and spreads + Processed nuts and grains
e Margarinesin assortment

o Fats and shortenings

e Soups and instant noodles

Taste and color, organoleptic —> Consistency and stability —> Commodity



\/ Ingredients for taste, color and

other organoleptic indicators

e Flavors:

Natural (FTNF)
Natural (WONF)
- Natural Identical
(NI)
® \legetable concentrates and purees
Tea and herbal extracts
e Acids and acidity regulators
e Taste modifiersand improvers

e Taste enhancers
e Sweeteners:

¢ Intense sweeteners

e \egetable sweeteners

Taste and color, organoleptic —>

e  Flavors and aroma mixtures
o Spicy aromatic mixtures

e  Naturally ground spices

e Natural spices

e  Spices Combi

e Liquid extracts

Consistency and stability —> Commodity
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e Thickeners and Stabilizers:
o Agar
o Alginates

e (Carrageennans
e Foodgums

e Pectins
o Plantfibers
e Cellulose and its derivatives

¢ Modified starches

¢ Specialized starches and mixtures
e Emulsifiers

¢ Mixed emulsifiers
¢ Integrated emulsifiers-stabilizers
® Phosphates and mixtures thereof

¢ Functional complex mixtures
e Preservatives and antioxidants

Taste and color, organoleptic —>

Functional ingredients for

consistency and stability

Foaming agents and antifoams
Amino acids and their complexes
Vitamins and vitamin premixes
Vitamin and mineral premixes

Trace elements and micronutrients

Sweeteners:

» Intense sweeteners

o \egetable sweeteners

Acids and acidity regulators
Plant extracts
Malt extracts

Fillers and decorative dressings

® Starter cultures and starter cultures

® Enzymes and preparations

Consistency and stability

— Commodity



v Commodity and food raw ingredients

¢ Animal protein :

« Beef protein
e Collagen
« Gelatin

e Soy products:

» Soyisolate

» Soy concentrate
o Soy flour

e Soy texturate

¢ Milk products:

o Powdered milk

« Powdered milk whey
« Condensed milk
« Milkfillings and pastes

Taste and color, organoleptic

e Egg products:

o Dryegg melange

o Eggwhite powder

o Dryeggyolk

« Pasteurized egg melange

e Fats and oils:

o \Vegetable oils

o Tropical fats

» Famouscocoa butter

o Confectionery specials fats
» Shortenings

e Margarines

—> Consistency and stability —>

Commodity




y Commodity and food raw ingredients

® \/egetable purees and pastes

e Nutsin assortment

¢ Dried fruits in assortment

e Potato raw materials:

Potato flour
Potato starch
Potato flakes
Potato pellets
Potato pellets

e Corn raw materials:

Corn flour

Corn starch
Corn grits
Corn kernels
Corn pellets

Taste and color, organoleptic —>

Consistency and stability

Commodity




Household chemlcals
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household items (baths,
Glass cleaners

Products for cleaning

carpets and interior

Universal remedies

1, ,{‘l

Personal ta.re pfddﬁgts (shower

lotions and ba|ms) :
Shampoos and other halr products

Shaving products, deodorants and‘h”w'k *\«‘
antiperspirants Alv: ""’

Soaps:

Solid lumpy
Powder soaps
Glycerin soaps
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Household chemlcals
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* Trace elements and mlcronutrlents

)

e Plant extracts

e Functional substrates

¢ Medicinal substances

Specialized starches 3 7 g & 3 e Enzymes and enzyme preparations

e ~
Emulsifiers. \

« Soap shavings

@ pyaand emollients
| o Phosphatesand phosphonates
e Complexing agents
T . Sulfates and sulfonates
e Zeolites

. ¢ Sodaash
e Bleaches and activators

« Hydrocarbonates

o SLES

* Antiresorbents

* Preservatives and antioxidants




Taste and color, organoleptic

Feed and feed additives

Compound feed for fish: &

» For catfish
* For carp fish
* Forsalmon and sturgeon fish

o For fry (starter)

o For marketable fish (production)
o For replacement broodstock

Compound feed for cattle:

- For fattening cattle
For calves

For dairy cows
Compound feed for small cattle:

+  For sheep
* Forgoats

Compound feed for rabbits

—>

o
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Consistency and stability

O oo oo QO

Compound feed for birds

For chickens
For ducks and geese
For turkeys

For quails

For chickens

For young animals (starting)
For layers (production)

For breeding breeds

For broilers

For adult birds

—>

Commodity



Functional ingredients for

v consistency and stability

e Amino acids and their L,

complexes
L]
e Vitamins and vitamin -
premixes -

e Vitamin and mineral premixes
e Trace elements and

micronutrients
e Plant extracts

¢ Antibiotics and active
substances

Acids and acidity
regulators

Flavor modifiers and
improvers

Flavors
Taste enhancers

Coloring

Taste and color, organoleptic —> Consistency and stability —>

l_f P

Commodity
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y Commodityahd food raw ingredients

e Complete feed L
e Concentrated feed

e Balancing feed additives:

. BVD ' e e
BMVD .
Superconcentrate

Premixes

Taste and color, organoleptic —> Consistency and stability —> Commodity
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Contacts Eurosnab

Eurosnab.com

Uzbekistan Kazakhstan

)
[
w
100005, Uzbekistan, Tashkent 050000, Kazakhstan, Almaty
Fargona yuli 23, building 31 Bostandyk district, Minbaeva str 151
Tel: +998 71 299 86 96 BC “VERUM”, office 32
Tel: +998 71 299 86 97 Tel: +7 701 521 89 81
Fax: +998 71 299 86 99 Fax:+7 727 311 06 39

-~ e-mail:

e-mail:

Kyrgyzstan
Eurosnab, Tajikistan Eurosnab, Turkmenistan Eurosnab, Kyrgyzstan
e-mail: e-mail: e-mail:
eurosnab.com eurosnab.com

eurosnab.com
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