4
ezta aaro
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O komMnaHun
Ezta Agro

7{2 AGYO

Ezta Agro - cneupanvanpoBaHHas arponpoMbILLNIEHHARA rpynna KoMmnaHuia, ocHoeaHHas B Typummn B 2017 rogy n onvpatoLasaca Ha bonee
yem 32-neTHUA OTpacneBon ONbIT.

CeroaHs nogpasaeneHue Ezta Agro Mo MpoussoacTey Kakao cneunanuaupyeTcsa UCKMHOYTENBHO Ha BbINYCKe KAKAo-NOPOoLLKa U
NpPOAYKTOB Ha OCHOBE KaKao, U3roTaBMBaeMbIX 13 TLLATENbHO OTOBPaHHO KaKao-XMbIXa C UCMonb30BaHWEM COBPEMEHHbIX TEXHOMOMI
nepepabotku. Hala aesTenbHOCTb NOMHOCTBIO COCPEAOTOMEHA Ha KaKao, YTO NO3BONSET Ham obecnedmeaTe CTabunbHoOe KauecTso, NomnHy
MPOCNEXMBAEMOCTb W BBICOKWIA YPOBEHD HAAEKHOCTI ANS HALLMX MEXAYHAPOAHBIX NapTHEPOB.

Mb! 0BcnynBaem KNWMEHTOB Kak Ha BHYTPEHHEM, TaK U Ha MEXAYHAPOAHOM PbIHKAX, Npegnaras BbiICOKOKa4YeCTBEHHbIE KaKao-UHIPEANEHTbI,
ajanTVpoBaHHbIE ANs NULWEBOW, KOHAUTEPCKOW, xnebonekapHoOW, HAaNMTKOBOW U NPOMBLILLNEHHOW NULLEBOW oTpacrnei. Hawa
npou3BoacTBeHHasn dunocodmsa ocHOBaHa Ha TOMHOCTU, 6e30MacHOCTI NMLLEBO NPOAYKLMW 1 COOTBETCTBUM MEXOYHAPOAHLIM CTaHAaPTaM.

Hawa Muccua

Halua mucens - To4HO noHrMaTh NOTPEBHOCTU HaLLWMX KNWEHTOB W NOCTaBNATE BbICOKOKAYeCTBEHHbIE KaKao-NpoayKTbl, COOTBETCTBYOLLME
oxugaHnam rmobansHoro peiHka. Mel cTpemMumMcs BeICTpanBaTh JONTOCPOUHbIE MAPTHEPCTBA, OCHOBAHHBIE Ha NPO3PaYHOCTU, TEXHUYECKOM
COTPYOHWYECTBE 1 B3aUMHOM pocTe, obecne4yneas yCTONHMBOE CO3AaHWeE LEHHOCTW Yepes NOCTOSAHHLIN 0BMEH 3HaHUAMMW 1 ONBITOM.

Hawe Bugenue

Hawe BuaeHve - ctaTh HageXHbIM rMobanbHbLIM NOCTAaBLWMKOM KaKao-NopoLlKa U NPOU3BOAHbLIX KaKao-NPoAYyKTOB, NPU3HaHHLIM 3a:
+ CrabunbHoe ka4ecTBo NpogyKuwm

+ CooTBETCTBUE MEXAYHAPOAHBIM CTaHAapTaM

+ OTBEeTCTBEHHOE W YCTONYMBOE CHabxeHue

+ MBKOCTE NPOM3BOACTEA, OPUEHTUPOBAHHAS Ha NOTPEBHOCTU KNWEHTOB

Mbi NopaepKUBaEM NPOU3BOAWTENEN W 3KCMOPTEPOB, NPeAiaras Kakao-NpoayKTbl, KOTOPbIE KOHKYPUPYIIT HE TOMNBKO NO LEHE, HO W MO
KayecTBY M CTaGUNILHOCTU, 6@30MacHOCTH, a TaKKe Mo NPUroAHOCTHU ANA NOTpebneHns YeroBeKoM.

Halwum npousBogcTBEHHBIE NAapTHEPLI U NOCTaBLLMKK paboTtatoT nog cepTudimkatamum 1ISO u Halal, v M1 coTpygHu4aem NCKMio4UTENBHO C
BEAYLLMMW UrPOKaMU OTPaCIK, KOTOPLIE Pa3AensitoT HaLLY NPUBEPXXEHHOCTE Ka4ecTsy 1 CTaBUIMBHOCTM Ha KoM 3Tane Npous3BoacTea.

¥enaem Bam Gonee 300pOBOro ¥ CHacCTNMBOrO MUpa.
C Hauny4LLIMMK NOKenaHusIMu,
Ezta Agro




COCOA MNPOAYKTHI

O KAKAO

Kakao pacTéT B TpONMYECcKoin 30He, pacnonoXeHHon npumepHo B 20 rpagycax K
ceBepy W K Kory oT 3KBaTopa, koTopas 0DbIHHO Ha3bIBAETCH «KaKao-Noacom».

Copt Forastero cerogHsa ABnseTca caMmbIM LUMPOKO KYNLTUBUPYEMbBIM JEPEBOM
kakao. Cpeau BEAyLMX PETVOHOB NO NPOM3BOACTBY Kakao B MUpe -
Kor-p'Weyap, MNaHa v MHgoHe3wnA. botaHuyeckoe HazeaHwe Theobroma cacao
o3Ha4aer «nuia Goroe» 1 NPoOUCXoaUT K3 JlTaTUHCKOW AMEPUKHK, FAE Kakao
WCTOPUHECKW LIEHUNOCE APEBHUMU LIMBUNU3ALMAMMN, TAKUMK Kak ALITEKM.

[lepeBbs Kakao NPEKPacHO pa3BUBaOTCA B TENNOM, BaXHOM Knumare ¢
XOpOLLUO [peHUPOBaHHOI, NMOAOPOAHON NOYBOI U PErynapHLIMIA ocaakami.

Kakao obbivHO cobupaoT aBaxas! B rog. Nocne cbopa kakao-006k!
W3BNEeKatoTCA U3 cTpy4koB. 3atem 606kl NnogBepraloTca eCTeCTBEHHOMN
thepmeHTaummn, obbl4HO HakpbiBascs BaHaHOBLEIMW NUCTLAMM UMK NOMELLAACH B
AepessAHHble AWuKK. Bo Bpema depMeHTauun, kotopas agnutea 3-7 AHer,
BHYTPEHHSAA TEMNepaTypa MoXeT gocturate 45-50°C, yto nossonser
YMEHBLUWTE FOPEYb U PA3BUTL XapakTepHbIe NPEALLECTBEHHUKM BKYCa KaKao.

MNocne drepmerTaumn 60661 cywaT Ha conHue npuMepHo 5-7 aHew, noka
BMAXHOCTb HE CHU3UTCA A0 OKONO 7-8%, YTO NPUBOAUT K 3HAYMTENLHON NoTepe
BECA W MOBBLILIEHWIO CTABUNBHOCTW NpK XpaHeHun. PepmeHTaLms 1 cyLka
ABNSAKTCA Hanbonee BaXHLIMU 3Tanamu, onpeaensowUMm KauecTeo
kakao-60608..

Mocne cywku Bobbl nofeepratotes obpaboTke ¢ cnonb3oBaHUeM
COBpPEMEeHHbIX NMPOMbILWNMEHHbIX METOAO0B, BKMNHOYAsA O4NCTKY, 0BHapKy,
u3MensyeHne 1 pacuHipoeaHue. Kakao-nopoLuok nony4yatoT nyTém
U3MenbYeHUs Kakao-mMacchl Nocne YacTUYHOTO YAaneHws kakao-macna.

Kakao ecTecTeeHHbIM 06pazom COAepMT MUHEepPanbl, TaK1e Kak MarHum,
JKeneso, Kanuil M KanbLUWIA, a TAKKE ABNAETCA UCTOMHWUKOM NMULLEBBLIX
BOMNOKOH. OHO Takxe coaepuT hnaBoHOMAbI, U3BECTHLIE CBOUMU
aHTUOKCUAAHTHBLIMU CBOMCTBaMU. MpOoaYKThI U3 KaKao BKMOYAOT NPUPOAHLIE
HEeHaCbILLEHHbIE XKUPHbIE KUCNOTHI,

HayuHble nccneanoBaHna NoKaskbIBaloT, YTo (PnaBoHOWabLI Kakao MoryT
cnocobcTeOBaTL NOAAEPKaHUIO 3A0POBbA CEpPAeYHO-COCYANCTON CUCTEMBbI
npu notpebrnexun B coctase cObanaHcUpoBaHHOM AUETbI.

Hawa komnaHua paboTaeT c ronoBon nepepabartsiBaloWen MOWHOCTEI 2
000 TOHH, UCNONbL3YA KOHTPONMPYEMYIO CMECh Kakao-6060B MHAOHE3UNCKOro,
WMBYapUINCKOrO M raHCKOro NPOUCXOMAEHUA AN obecnedyeHus ctabunsHoro
Ka4ecTBa 1 BKYCOBOro npoduns.

Hawm nocraBLimkmn cepTudULMpOBaHsLI B COOTBETCTBWMM CO CTaHAapTamu
BezonacHocT nuweeon npoaykuuu ISO 22000 v Halal.

Kakao-macno, nony4aemoe B npouecce nepepaboTkv Kakao, SBNAETCA OAHUM

W3 CaMblX LIEHHbLIX PacTUTENbHBIX XWPOB B Mupe. OHO LUMPOKO UCNONL3YETCA He
TOMBKO NpW NPOW3BOACTBE NPEMUANBHOIO WOKONaaAa, Ho U B KOCMETUYECKON U
cthapmaueBTUHECKOW NPOMBILWNEHHOCTH Bnarofaps cBoeit cTabunbHOCTH 1
hyHKUMOHanNLHEIM CBOMCTEAM.
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COCOA MNPOAYKTHI

ﬁ
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CMELIM®UKALIMU KAKAO-TTOPOLLIKA rodine { Y
Mpamyr A " . Mpagykr we
MO u caob: or % ECr
KMECTBC) Kopexca Mpagyxt ceprntmL n
" ISO 22000 1 ISO 9001,
Yenoeua  TPQAYT CRenyer xpasiiTh & YMCTOM, CyXoM, M XOpOWwo
XpaHEHHﬁ OT NPAMBIX CONHEYHBIX TTYYEH, BNaN i CUlbhsb 3anaxoes. Mpw nB
1 Cpok i i Cpox 4mecauac
lopHocTM
Mpagy«T NOCTAENRETEA B MHOMOCNORHED kKpadiT-Mmetkax no 25 kr (3 cnos) ¢ BHYTPeHHER NHLLEBOH
YTIAKOBKA Kakaan yrasoaKa MMEET NPESMNEHY 0 MEPKMpOBKY yrx;aaﬂneu HAIBAHMA nm:‘ra, HOMEDE NApPTHA, Bar'.‘-iTIEnD.
nATHl cpoka " no
BbICLUWA (MPEMWYM) COPT
MapameTphbi Global GF-A Global GF-N
AnkanuauposaHHeIi Kakao HarypansHeii Kakao
Bua MNpoayxra Mopowwuok — Mpemym KavecTso Mopouuok — Mpemym Kavectso
XapakTepsibii BryC kaxao, bes BKYC Kaxao, 5e3 NoCTOPOHHX
ch W NOCTOop np W NpyBky
Liger Témno-KopuuHesbii Ceetno-KopuuHesbin EﬁM!UM
DE
Canepranie Hupa 10-12 % 10-12 %
pH(20°C. +03) 7.5-8.0 5.1-6.0
CeobaaHbie HupHbie Kucnoms!
(B nepec-ETe Ha anevsosyH0 KACNOTY) s1.75% s1.75%
= 98,5-89,99 % npoxogut = 98,5-89,99 % npocesHHoro
¥ { ) Yyepes cuTo 75 mem (200 mew) Yepes cuTo 75 mrm (200 mew)
Brzomrocs 45-50% 45-50%
MukpoBuonorueckme Xapakrepuctnkm
2 bing i) <5,000 KOE/r <5,000 KOEJr
Canbmorenna (B 375r) OreyteTayer Otcyterayer
E coli Orcytereyer OrtcyTeTeyer
KaornchopmHie Bakmepun OreyTeTRyeT Ortcyrereyer
[posoin < 50 KOE/r < 50 KOE/r
Mnecetb <50 KOEIr < 50 KOE/r
AnkanuanposaHHbIn Kakao HarypankHeii Kakao

—

Mopowok — Mpemnym Kauecteo

natural, safe and health—friendly

Mopowwok — Mpemmym Kavectso
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COCOA MNPOAYKTHI

CNEUNDOUKALIMNA KAKAO-TTOPOLLIKA

Mpamyr A nex . Mpagykr we

MO u caob: or b ECr
KAYECTBO Kogexca MpagyxT , ceprudmL no
" 150 22000 1 IS0 9001
Yorioeusi  [PQIy«T CRamyeT xpasims B YMCTOM, CyXom, M XOPOWo
XpaHEHHﬁ OT NPAMBIX CONHEYHBIX TTYYEH, BNaN i CUlbhsb 3anaxoes. Mpw nB
M Cpok . F Ay Cpox. 24 mecuac
lopHocTM

Mpagy«T NOCTAENRETEA B MHOMOCNORHED kKpadiT-Mmetkax no 25 kr (3 cnos) ¢ BHYTPeHHER NHLLEBOH

YTAKOBKA

AaTh cpoka " no

KanKgan ynanoaKa MMEET NPSSHsHY D MEDKMPOBKY © YXE3EHHEM HA3BaHWA NPOOYKTA, HOMEPA NAPTHH, BECA HETTO,

CTAHIOAPTHbIW (CPEHUI) COPT

MapameTpbi EZT-ALK-S
AnkanuauposaHHbii Kakao

Bua MNpoayxra Mopowok — CTaHpapTHeii CopT
XapakTepHsii Bryc Kakao,

Bryc Bes MocToporHux 3anaxos

Liper TémHo-KopriHeBbIi

Cobepeat e ine 10-12 %

pH(#03) 7.25-7.50

gm'emwu:wmwm Make. 1,75 %

MuH. 98,5-99 00 % npoxoguT

Pasmep Yacna / Tpasynauma
Yepes 3afgaHHoe CUTo

EORRACCT, Makc. 5,0 %

MukpoBuonorueckme Xapakrepuctnkm

e K““chm’?" <5,000 KOE/r

Canumorenna (375r) OtcyTeTeyeT

E coli OrcyTerayer

KaornchopmHie Bakmepun OrtcyTeTeyet

[Fposioit < 50 KOE/r

Mnecetb < 50 KOE/r
AnkanuanposaHHbIn Kakao

Mopowok — CraHgapTHeii Copr

—

natural, safe and health—friendly

EZT-NAT-S

HarypansHeia Kakao
Mopowok — CraHpapTHeii Copt

XapaxTepHsiin Bryc Kakao,
Bes MocToporHux 3anaxos

Ceetno-KopuiHessii

10-12 %

5.1-6.0

Makc. 1,75 %

Mun. 98,0-99,00 % npoxogut
Yepes 3afjaHHoe CUTO

45-5.0%

< 5,000 KOEr

OrcyTeTeyer

OreyteTayer

OmcyTereyer

<50 KOEIr

< 50 KOE/r

HarypankHeii Kakao
Mopowok — CraHgapTtHbii Copr

STANDARD
GRADE

&
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COCOA MNPOAYKTHI

CNEUNDOUKALIMNA KAKAO-TTOPOLLIKA

Mpaywr A "

. NMpoayxr ve

KAYECTBO (e

5 ECw

Yeroeua  MPoaysT cnenyer xpasuTs B YMCTOM, CYXOM,

XpaHEHHﬁ OT NPAMBIX CONHEYHBIX TTYYEH, BNaN i CUlbhsb 3anaxoes. Mpw

1 Cpoxk 1 ¥ Cpox
lopHocTM

Mpagy«T NOCTAENRETEA B MHOMOCNORHED kKpadiT-Mmetkax no 25 kr (3 cnos) ¢ BHYTPeHHER NHLLEBOH

YTIAKOBKA Kakaan yrasoaKa MMEET NPESMNEHY 0 MEPKMpOBKY y:;wm HAIBAHMA nm:’ra., HOMEDE NApPTHA, B;HT!E!TD.
nATHl cpoka " no
NONYNAPHLIA COPT
MapameTpbi QP-ALK-P QP-N-P
AnkanuauposaHHbii Kakao HarypansHeii Kakao
Bua MNpoayxra Mopotwuok — MonynapHbiit Copt Mopowok — MonynapHei Copt ou
x0
XapakTepHsii Bryc Kakao, XapaxTepHsiin Bryc Kakao, 44
Bryc Bes MocToporHux 3anaxos Bes MocToporHux 3anaxos 53
q
Liper TémHo-KopudHessli Ceetno-KopuiHessii 'L?_.
Coneprarie Hupa 56 % 56 %
pH (20.3) 7.25-7.50 51-86.0
e oy | Maks.225% Make. 2,25 %

MuH. 98,00 % npoxoguT

Pasmep Yacna / Tpasynauma
Yepes 3afgaHHoe CUTo

EORRACCT, Makc. 5,0 %

MukpoBuonorueckme Xapakrepuctnkm

ObLuee KonvdecTeo

M < 5,000 KOEfr

Canemorenna (375r) OrcyTeTeyeT

E coli OrcyTerayer

KaornchopmHie Bakmepun OrtcyTeTeyet

[Iponorn <50 KOE/r

Mrecets < 50 KOE/r
AnkanuanposaHHbIn Kakao
Mopowok — MonynapHeIiR Copr

natural, safe and health—friendly

Mun. 98,00 % Mpoxogut
Yepea 3aganHoe Cutoo

Makc. 5,0 %

< 5,000 KOEr

OrcyTeTeyer

OreyteTayer

OmcyTereyer

<50 KOEIr

< 50 KOE/r

HarypankHeii Kakao
Mopowok — MonynApHeIi Copr




COCOA MNPOAYKTHI

Kakao-Macno

Kakao-Macno SENAETCA KNIOHEBBIM ChIPEM 1A LUOKONAAHOA NPOMBILLIEHHOCTH,
ROMy-aembiM 13 TLLATENBHO oTOBpaHHBIX Kakao-BoBoB ¢ MCNoNL3oBaHMEM
CcoBpeMeHHbIX TexHoNoMIA nepepabom. MNMocTaenAeTcA B BUOE NPECCOBaHHON W
05E3BOMEHHOM Macra.

Npumenenne: LLokonan, KoHgumepciwe Magenun, Beineuka, Kocmetvka

OcoBennocth: CTabuneHsii MNpodune Mnaeneqns - HelimpansHeii Bryc
CrabunbHoe Kauecteo

Kakao-Macca

Halu acCopTMMENT KaKao-MacCh! BKIIOUAET LUMPOKWIA BbIBOP KaKao-Mace C paaniyHbIMi
BKYCOBbLIMM XaPaKTEPMCTKAMM, NOMyHaEMbIMIA C NOMOLLIBIO KOHTPONWPYEMO# oBxapki v
MHOMBIAYArbHBIX NPOLECCOB CMELLMBAHMS.

Npumenenne: Mpoussoncteo LWokonaaa, MpowssoacTeo Kakao-Mopowka, HauwuHim

OcoBennocTh: MiHawengyansHele Creneqn OSwapiy - MonHeii Bryc Kakao -
CrabunbHan Baskocts

HaTypansHbIiA, Be3onacHsIi 1 NonNesHsIA AnA 300poBsa

naturdl, safe and health—friendly
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www.eztaagro.com

info@eztaagro.com

Typuus (FTonoeHoi opuc u nponseoAcTEO):
PawoH Fevzi Cakmak,

MNpombiwneHHan 3oHa Elit, yn. 107558, N2 1/R,
Kapatasq, KoHbd, Typums.

Fepmanus (Gunmnan u cknagckom KoMnnekc):
GLOBAL FOODLINE GmbH

DuUnman v CKNagckom NormcTUYecKnii LeHTp
Mengesstrale 10,

35423 Lich, lepmanua.
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