Soligalich Cannery




“Soligalich Cannery” new modern enterprise, commissioned in 1998, The plant uses the most modern tech-

nologies developed by the leading Russian and international research centers of food technologies.

About the Main directions of specialization of production activity of the company - production of candies,
jams, and other various stuffings for the confectionery, dairy, bakery industry. Manufacture products for a
healthy and therapeutic food, marmalades, jams, mashed fruits and berries, including diabetic without the
use of sugar by the use of fructose and other sweeteners. Produce the filling of fruit and berry raw materi-
als, as well as cream filling of chocolate, nut and cheese. N at plant production of fruit and berry and vegeta
ble puree, supplies for the confectionery, juice industry, for production of ice cream and a marshmallow is

performed. ;
We are proud of the trust that we have our regular customers, with whom we have been working for many Ji-&
years, these are factories such as "Rot-Front”, "Red October” and other confectionery group "United confec- | ;

tioners”, a trading network "Seventh continent”,

"Auchan”, "XS Retail Group”, "Metro". Production of Soligalich Cannery is delivered across all territory of
the Russian Federation and abroad. Directly the plant itself ships products only to the largest confectionery
factories, such as "Rot-Front”, "Red October” and the largest regional factories. However any the interested
enterprise of Russia has an opportunity to receive our production at the prices of plant from our dealers
which are available in all regions of the Russian Federation. Contact us and we will find you our regional

dealer, with whom You will be most convenient to work.



N(m-termal stable fillers
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Orange with zest Cowberry

Cherry pieces Kiwi Strawberry Cranberry

@ €

Black Currant Blueberry
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Apple Apple with cinnamon Mango Blackberry Black chokeberry
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Lemon Lemon crushed Raspbe




Confiture "Delicatessen” TV homogeneous

Itis a gentle mass with a high fruit content. It has a glossy, translucent surface, high thermal stabllity. It is used as a filling for indoor and outdoor
pies, cheesecakes, slots, can be used as a layer for cakes and biscuits, Well mixed and distributed in the product.

Apricot 55d.m. Apricot 65d.m. Strawberry

pore i

Itis a dense, easily mixed, jelly-like mass sed content of berries or their halves or pieces of fruit fraction up to 10mm. Taste and color
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Blueberry



a. It is used in the baking and confectionery in-
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Jam "Delicatessen” TO
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This homogeneous pastry filler with the usual Emhu]t}' ]t is used for the pmducﬁ-:m of confectionery and bakery products. Universal properties of
jam allow you to use it for any kind of test. Berries ar "I:h re part of the pro dur.'t are eve nly crushed and b-u@d in sugar syrup to a jel-

ly-like state, which allows you to save most of the

Strawberry
with cream



Non- termal stable fillings

Jam "Delicatessen” for donuts

It is prepared from berries and fruits cooked in sugar syrup with the addition of pectin to the consistency of jelly. The finished product retains the

taste, color and aroma of fruits and berries from whlch it is prepared. The_',.r are not exposed to high temperatures, so the products are first baked,
and then injected into them jam.
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Strawberry Raspberry Cherry Apricot Cowberry Blackberry Peach Blueberry

Fruit and berry puree canned wath chemlcal preservatives

This mashed fruit pulp of fresh berries, without parti:les. ﬂbers, seeds. seed.: ; ldn and stems. The finished puree is subjected to preservation of
benzoic and sorblc acids. It can be used as a raw m‘aterial in the pmduchun of fruit ice cream, marmalade, marshmallow, pastilles, jelly sweets and

other products.
Blueberry Apple Eranhen*:.i' R Orange : Strawberry Cowberry
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Blackberry Red Currant Lemon Raspberry Plum Black Currant Black Chokeberry




Fruit and berry puree (asepsis)

Itis a wiped berry or fruit pulp, which is produced by wiping the raw material without the addition ufprese satives. This or X Eenr.b
ed for the production of baby food, juices, toppings, jams and more. the appearance and tex s homogenec nly rubbed the mass without
any residual seeds and stems. : ' 4

Welding is a fruit, be Py Ve

both before, and after he at treat
ished products. <

Peach

Black Chokeberry  Wild strawberry Strawberry Red Currant Raspberry Plum Black Currant Blueberry




Jam "Delicatessen” on fructose

Itis a mass with a high content of fruit. It has a glossy, translucent surface. The basis 111c]udes fruktovo fruit or applesauce. It is used as a filling for

indoor and outdoor pies, cheesecakes, puffs. Can be used as a la}rer for cakes am:l blscﬂlta Well mixed and distributed in the product. Jam "Delica-
tessen” on fructose. e W

Raspberry Elueherq: ;

Bilberry Cranberry

Confitures 0

Confitures “Dellcatessen; or T

I to the name of the product.
Non-thermal. Soft s neal ari .

Pineapple peach mix Cherry Strawberry Blueberry Black Currant



Confiture "Delikatessen’ on swb.l__t_ui_

Confiture "Delicatessen” on sorbltol is a delicate mass with pieces -::rl‘frult, with taste, color and arema, characteristic of the name of the products.
The product is completely ready t{l- eal‘.. Non- thermustal:!e

Cherry Cranberry Raspberry Blueberry

Berry mashed on fructose “Gifts of nature”

Mashed berries are valuakle content of trace elements such as phosphorus, magnesium, calcium, iron, manganese and potassium. This berry
keeps fresh, real summer taste, and most importantly - its unique natural properties. In the production of this delicious product uses high quality

berries grown in ecologically clean forests of the Kostroma region. Thanks to the grated berry, the finished product includes carbohydrates, organ-
ic acids, vitamins. Non-thermostable.

Wild berry mix Cranberry Red Currant




Fruits.and berries dehydrated, powders and mixtures thereof

Cranberry _
dehydrated mashed dehydrate T ashed
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Canned mushrooms
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These are dry, hdﬂbf sal "r.l 1d ted semi- ﬂnished,pruducﬁ?:l’mducﬂﬂn is n:arried out in I:ech ical sa sns. For p d_uctiun we
use natural raw | l‘na erials ( n (:ﬂ]ugicailj? (:lean fnrests uf Kﬂsm:-ma regmn. Prepared a-::t:urd |£: g to traditic u Cipes using

White mushrooms ~ White mushrooms ~ White mushrooms Yellow boletuses Mossiness mushroom Brown cap boletus
elite pickled pickled selected pickled pickled pickled



Q +7(961) 129-01-52, +7 (49436) 5-10-01, 5-10-92
+7 (495) 787-66-42, 787-66-43

& menedger_skz@inbox.ru, scnti@inbox.ru
Www.jamprom.ru

® Work hours Moscow office mon-fri 9:00 go 18:00
Soligalich office mon-fri 8:00 go 17:00
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