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AGROLA

MODERN, CREATIVE, AND DYNAMIC, AGROLA REPRESENTS
A NEW PHILOSOPHY IN BAKERY TASTE!

Our innovative approach and the utilization of the best technologies in both Ukrainian

and global production enable our team of like-minded individuals to craft new high-

quality products with consistently superior taste profiles.

AGROLA understands the needs of modern individuals, irrespective of age, gender, or
occupation. We craft our unique products with care and love for every consumer.
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WHY AGROLA?

EACH OF OUR PRODUCTS,
BOTH THE FLOUR AND THE
BREAD MADE FROM IT, HAS
ITS OWN UNIQUE STORY THAT
PEOPLE CHOOSE AND DRAW
ENERGY FROM.
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BREAD

FINNISH BREAD

AiZE 0 ©

300g. 30 pcs. 9mos. 180°C  7-9 min.

Defrost temperature: 20-22°C, Defrost duration: 90
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

SWEDISH BREAD

AiEH 0 ©

280g.  21pcs.  9mos. 200°C  7-8min.

Defrost temperature: 20-22°C, Defrost duration: 100
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

LVIVSKYI RYE BREAD WITH
CORIANDER

bi&E 06

200g.  25pcs. 9mos.  200°C  5-7 min.

Defrost temperature: 20-22°C, Defrost duration: 200
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

Be,sf' Bczéérf

LVIVSKYI RYE BREAD WITH
ONION AND CHEESE

IS 0 ©

200g.  25pcs. 9mos.  200°C  5-7 min.

Defrost temperature: 20-22°C, Defrost duration: 200
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000
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e © ¢ FROZEN BREAD

VIDENSKY!I ZAVARNYI BREAD

T LR X

350g.  15pcs.  6mos.  180°C  7-9 min.

Defrost temperature: 20-22°C, Defrost duration: 180
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

RYE DELIGHT BREAD

S 0 ©

300g. 16pcs. 6mos. 180°C  8-9 min.

Defrost temperature: 20-22°C, Defrost duration: 150
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

10

VIDENSKYI BREAD WITH
SUNFLOWER SEEDS

ZAMKOVYI BREAD

IS E 0@

400g.  15pcs.  6mos.  180°C  7-9 min.

Defrost temperature: 20-22°C, Defrost duration: 240
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

LYBIDSKYI BREAD

biSE 0 ©

350g. 15pcs.  6wMmos.  180°C  7-9 min.

Defrost temperature: 20-22°C, Defrost duration: 240
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

PECHERSKYI BREAD

AiEH 0 ©

350g.  16pcs.  6MOs.  180°C  7-9 min.

Defrost temperature: 20-22°C, Defrost duration: 200
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

AiEH 0 ©

400g. 15pcs.  6MOs.  200°C  5-7 min.

Defrost temperature: 20-22°C, Defrost duration: 240
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

KOSATSKYI BREAD

ﬁ%% 1 @ ©

300g. 15pcs.  6MOos.  180°C  7-9 min.

Defrost temperature: 20-22°C, Defrost duration: 180
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

11



e » « FROZEN BREAD
oca\ding tees, .
Mt

BORODINSKYI BREAD

T EX]

400 g. 18 pcs.  9mos.  180°C  7-9 min.

Defrost temperature: 20-22°C, Defrost duration: 240
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

LVIVSKYI ZAVARNY!I BREAD WITH
SUNFLOWER SEEDS

BiEE OC

450g. 18 pcs.  9mos.  180°C  7-9 min.

Defrost temperature: 20-22°C, Defrost duration: 240
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

LVIVSKYI ZAVARNYI
BREAD CLASSIC

DARNYTSKYI BREAD

disiE 0 © iSO ©

450g.  18pcs.  9mos.  180°C  7-9 min. 450g. 18 pcs. 9 mos. 200-210°C 8-9 min.

Defrost temperature: 20-22°C, Defrost duration: 240
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

Defrost temperature: 20-22°C, Defrost duration: 240
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

LVIVSKYI ZAVARNYI BREAD
WITH RAISINS BREAD

CHORNOBAIVSKA PALIANYTSIA

BiEE 0 ©

«calding teeh i,
©

LVIVSKYI ZAVARNYI BREAD

AiEEH 0 ©

450g. 18 pcs.  9mos.  180°C  5-7 min.

Defrost temperature: 20-22°C, Defrost duration: 240
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

«calding fe@/w.%
. ©

BALTIC BREAD

Ais#E 0 @©

450g. 18 pcs.  9mos.  180°C  7-9 min.

Defrost temperature: 20-22°C, Defrost duration: 240
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

Defrost temperature: 20-22°C, Defrost duration: 240
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

600g.  15pcs.  9mos.  180°C 10 min.

iSO ©

400g.  14pcs. 6mos.  180°C  7-9 min.

Defrost temperature: 20-22°C, Defrost duration: 240
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

13
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e - e« FROZEN BREAD

gourdOU o
K¢

S
A

YEAST-FREE
WHEAT BREAD

AiEtH 0 ©

3008 14pcs.  9mos.  200°C 89 min.
4508 12 pcs.

Defrost temperature: 20-22°C, Defrost duration: 180
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

YEAST-FREE
WHEAT-RYE BREAD

AiEH 0 ©

3008 14pcs.  9mos.  200°C  7-8 min.
450g. 12 pcs.
Defrost temperature: 20-22°C, Defrost duration: 100
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

BREAD 5 GRAINS

AiEH 0 ©

320g.  15pcs.  6Mos.  180°C  7-9 min.

Defrost temperature: 20-22°C, Defrost duration: 150
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

BUCKWHEAT BREAD

bi&E 06

350g.  18pcs.  9mos.  180°C  7-9 min.

Defrost temperature: 20-22°C, Defrost duration: 240
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

HOMEMADE BREAD
WITH WHEAT-RYE FLOUR

OiE 06

300g.  15pcs.  6Mos.  200°C  5-7 min.

Defrost temperature: 20-22°C, Defrost duration: 150
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

16

HOMEMADE BREAD
WITH WHOLE FLOUR

IS 0 ©

300g.  15pcs.  6Mmos.  200°C  5-7min.

Defrost temperature: 20-22°C, Defrost duration: 150
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

KANTRI BREAD

biSE 0 ©

350g.  15pcs. 9mos. 200°C  7-8 min.

Defrost temperature: 20-22°C, Defrost duration: 180
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

TOMATO BREAD

T LR X3

350g.  15pcs.  9mos.  200°C  5-7 min.

Defrost temperature: 20-22°C, Defrost duration: 180
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

17
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e © e FROZEN BREAD

FRENCH BREAD

T

420g. 16 pcs.  12wmos.  200°C  5-7 min.

Defrost temperature: 20-22°C, Defrost duration: 150
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

FITNESS BREAD

AiEH 0 ©

420g.  10pcs.  6mos.  200°C  5-7 min.

Defrost temperature: 20-22°C, Defrost duration: 150
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

ASTEN GRAIN BREAD

AiE 8 0@

400 g. 6 pcs. 9mos.  200°C  3-5min.

Defrost temperature: 20-22°C, Defrost duration: 180
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

18

AROMA BREAD

AiE® 0 ©

400g.  10pcs.  6wMos.  200°C  3-5min.

Defrost temperature: 20-22°C, Defrost duration: 120
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000



e © e« FROZEN BREAD

iVO01 9NOT e~ @

SYKHIVSKY! LONG LOAF LVIVSKYI LONG LOAF
WITH SESAME SEEDS

alalals alalaly
GRAINY BREAD GERMAN BREAD ﬁ %g m 3 @ ﬁ %g E 3 @

° o 450g. 18 pcs.  12mos.  200°C  7-8 min. 400g.  16pcs. 12mos.  180°C  7-9 min.

ala'sls alalals Defrost temperature: 20-22°C, Defrost duration: 90 Defrost temperature: 18-22°C,
m 3 'o' ﬁ % @ a lo' minutes, Steam injection time during baking: 30 seconds. Defrost duration: 2 hours 15 minutes.

o - . ustoms code: 1905903000 Customs code: 1905903000

270g.  20pcs.  9mos.  200°C  5-7 min. 450g.  20pcs.  9mos.  200°C  5-7 min. ¢ © >903
40 pcs.
lDefrost temperature: ZQ-ZZOC’ I‘DefrostAduration: 100 Defrost temperature: 20-22°C, Defrost duration: 200
minutes, Steam injection time during baking: 30 seconds. minutes, Steam injection time during baking: 30 seconds.
Customs code: 1905903000 Customs code: 1905908000

VIV

wweET Loar 48

PAIN DOUR DE
sLvivigye (i

LVIVSKYI LONG LOAF
SWEETENED

LVIVSKYlI LONG LOAF SWEETENED

slalals
VILLAGE DARK BREAD ﬁ %g 55 a © . AND SLICED

SCHWARZBROT BREAD WITH OAT FLAKES

400 g. 16 pcs. 12mos.  180°C  7-9 min. alalnls
oe ce ﬁ %g ’
lalal Defrost temperature: 18-22°C, E @
alalals Defrost duration: 2 hours 15 minutes.
m o @ 400g.  7pcs.  12Mos.  18-22°C
Customs code: 1905903000 2 hr. 15 min.

600g. 8 pcs. 9Mmos. 200°C  5-7 min. 400g.  11pcs.  6Mos.  200°C  5-7min.
Customs code: 1905903000

Defrost temperature: 20-22°C, Defrost duration: 150 Defrost temperature: 20-22°C, Defrost duration: 190
minutes, Steam injection time during baking: 30 seconds. minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000 Customs code: 1905903000 ( ) l/] lz r n .. '1 .. V! l/l , W W
21
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BAKE:?‘LI—%%& (g//

"BAKE AT HOME" REPRESENTS THE
MAGIC IN YOUR KITCHEN! IN JUST
7-10  MINUTES, CREATE FRESHLY
BAKED AROMATIC BREAD THAT WILL
IMPRESS EVERYONE. FROM PLAIN
BREAD TO CIABATTA - EACH ONE IS A
MASTERPIECE OF THE KITCHEN!

-

&,
A%
% l -

NbBIBCLHHA

3ABAPHHH

LVIV BREAD WITH
SUNFLOWER SEEDS

CMEYH === ===
EAOMAL 5

BORODINSKIY BREAD

&%I 1 @ ©

450g. 18 pcs. 9mos. 180°C 7-9 min.

Defrost at a temperature of 20-22°C
for 240 min.

Customs code: 1905908000

«HIMELLbHHHA»

CAEMN == === :
BaoMa B ]

GERMAN BREAD

biZE 0 ©

450g. 18 pcs. 9 mos. 200-210°C 5-7 min.

Defrost at a temperature of 20-22°C
for 240 min.

Customs code: 1905908000

CNEYH 2

BaoOMA! Fi A

FINNISH BREAD

&%I 1 @ ©

450g. 18 pcs.  9mos. 200-210°C 5-7 min.

Defrost in the packaging for 120 minutes at room
temperature (20-25)°C or leave in the refrigerator for
6 hours (for example, overnight).

Customs code: 1905908000

AisH 0 ©

300g.  20pcs.  9mos. 200-210°C 8-S min.

Defrost in the packaging for 240 minutes (min) at room
temperature (20-25)°C or leave in the refrigerator for
6 hours (for example, overnight).

Customs code: 1905908000

23
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e “BAKE AT HOME"

R —
«WBEACBKHA» &

:ﬂ
Lo

CREYW ™= ==
ghoMAl B

«SWEDISH» BREAD

280g.  20pcs. 9 mos. 200-210°C 8-9 min.

Defrost at a temperature of 20-25°C for
100 minutes (min).

Customs code: 1905908000

.:u/\ m}hgliﬂh

ulp’l‘dﬂtu'u

HOT-DOG BUN
WITH AN OPENING

IS8 0@

360g.  15pcs.  6Mos.  250°C  1-2 min.

Defrost temperature: 20-22°C,
Defrost duration: 35-50 minutes

Customs code: 1905908000

CIABATTA WITH CHEESE

OIS 00 AiEEH 0 ©

160g.  35pcs.  12mos. 200°C 5-7 min.

Defrost temperature: 20-22°C, Defrost duration: 60
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

LYON CROISSANTS

AiE & 0 ©

480 g. 9 pcs. 6mos. 180°C 15-20 min.

Defrost temperature: 20-22°C, Defrost duration: 60-80 minutes,
Steam injection time during baking: 60 seconds.

Customs code: 1905907000

%
,_

:SANDWIC

,":LL’L{L’Z ZILJL’Z,ZILJ?L 2O E
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e © ¢ SANDWICH FROZEN BREAD

d31dA9 W18 H90dE
3POEM CBIA BYPTEP

E¥acun nna rasdyprepin
* & IEYyREyTOM W :

BURGER BUN BRIOCHE BURGER
WITH SESAME SEEDS BUN SANDWICH
¢ % \<> D WHEAT-RYE BREAD
165g. 24 pcs. 6 Mos. 20-22°C 80g.  15pcs. 6Mmos. 20-22°C ﬁ %g 3
120 min. 120 min.
1,02kg. 6 pcs. 6 Mmos. 20-22°C
Customs code: 1905908000 Customs code: 1905908000 300 min.
Customs code: 1905903000
SANDWICH GRAIN
SANDWICH BREAD BREAD
e
alalals
: BRIOCHE BURGER BUN
biEE © ARG
510g.  6pcs. 12 mos. 20-22°C 210 min. 510g. 6pcs.  12mos. 20-22°C
1,02kg. 5pcs.  6mos. 20-22°C 300 min, 210 min, ﬁ %g j
Customs code: 1905903000 Customs code: 1905903000 2508 24pcs. 9mos. 20-22°C
120 min.

Customs code: 1905908000

26




PIZZA SALAMI PIZZA SUPER CHEESE

bikEeec olMHee

410g.  10pcs.  6Mmos. 200°C  5-7 min. 400g.  10pcs. 6Mos. 200°C  7-9 min.

Customs code: 1905908000 Customs code: 1905908000

P1ZZA HAWAIIAN P1ZZA PEPPERONI
450g.  10pcs. 6mos.  200°C  7-9 min. 420 g. 10pcs.  6mos.  200°C  5-7 min.

Customs code: 1905908000 Customs code: 1905908000

29
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With a crispy crust, tender
crumb, and unique flavor,
this is the perfect
combination for bringing
your culinary ideas to life!

.BAGUETTE
1o 3wl any Taste



® © © BAGUETTES

FRENCH HALF-BAGUETTE

Ol EO S

140g.  40pcs. 12mos. 200°C  5-7 min.
48 pcs.

Defrost temperature: 20-22°C, Defrost duration: 60
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

SANDWICH BAGUETTE

FRENCH BAGUETTE

BAGUETTE
WITH BUCKWHEAT FLOUR

AiE 8 0 @©

240g.  24pcs. 12wmos. 200°C  8-12min.

Defrost temperature: 20-22°C, Defrost duration: 60
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

32

AiSE O ©

250 g. 22 pcs. 12mos. 200°C  5-7 min.
24 pcs.

Defrost temperature: 20-22°C, Defrost duration: 60
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

ONION BAGUETTE

A& #E 06

230 g. 17 pcs.  6mMos.  160°C  5-7 min.

Defrost temperature: 20-22°C, Defrost duration: 60
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

PARISIAN BAGUETTE

ﬁﬁlm 0O G©

210g.  30pcs. 12wmos.  200°C  5-7 min.

Defrost temperature: 20-22°C, Defrost duration: 60
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

AiEH 0 ©

250g.  22pcs.  6mos.  200°C  5-7min.

Defrost temperature: 20-22°C, Defrost duration: 60
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

S311INODVE ¢ 0 o
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CIABATTA

AiEH 0 ©

160g.  35pcs. 12mos.  200°C  5-7 min.

Defrost temperature: 20-22°C, Defrost duration: 60
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

CIABATTA WITH CHEESE

BiEH 06

160g.  35pcs.  12mos.  200°C  5-7 min.

Defrost temperature: 20-22°C, Defrost duration: 60
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

WHEAT-RYE CIABATTA

I L

160g.  30pcs.  12wmos. 200°C  5-7 min.

Defrost temperature: 20-22°C, Defrost duration: 60
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

CIABATTA WITH BACON

iS00 ©

160g.  35pcs.  6mos.  200°C  5-7 min.

Defrost temperature: 20-22°C, Defrost duration: 60
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905908000

35
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e © o CIABATTA

ONION CIABATTA CIABATTINI PANINI
oe
AiEE 00 OiEE 0O AiEE 0 O©
160g.  35pcs.  9mos.  200°C  5-7 min. 110g.  40pcs. 12mos.  180°C  3-5min. 130g.  40pcs. 12mo0s. 180°C  3-5min.
Defrost temperature: 20-22°C, Defrost duration: 60 Defrost temperature: 20-22°C, Defrost duration: 40 Defrost temperature: 20-22°C, Defrost duration: 40
minutes, Steam injection time during baking: 30 seconds. minutes, Steam injection time during baking: 15 seconds. minutes, Steam injection time during baking: 15 seconds.

Customs code: 1905908000 Customs code: 1905903000 Customs code: 1905903000

CIABATTINI MALTO SUNLAINEN BREAD

PANINI SCURO

A& B 06

130g.  40pcs. 12mos.  180°C  3-5min.

Defrost temperature: 20-22°C, Defrost duration: 40
minutes, Steam injection time during baking: 15 seconds.

Customs code: 1905903000

MULTIGRAIN BREAD

Ais#E 0 ©

110g.  40pcs. 12wmos.  180°C  3-5min.

Ais#E 0 @©

Defrost temperature: 20-22°C, Defrost duration: 40

Defrost temperature: 20-22°C, Defrost duration: 60
minutes, Steam injection time during baking: 15 seconds.

minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000 Customs code: 1905903000

36

300g.  24pcs. 6mos.  200°C  5-7min.

T E X

300g. 24 pcs. 12mos.  200°C  5-7 min.

Defrost temperature: 20-22°C, Defrost duration: 60
minutes, Steam injection time during baking: 30 seconds.

Customs code: 1905903000

vilvavido e © e



BURGER BUN
WITH SESAME SEEDS

KAISER BUN
WITH SESAME SEEDS

bis o

55¢g. 36 pcs. 9 Mos. 20-22°C
120 min.

Customs code: 1905908000

BURGER BUN WITH SESAME
SEEDS

dif i ©

55g.  24pcs.  9wmos. 20-22°C
30 min.

Customs code: 1905908000

BRIOCHE BURGER BUN

bis 8 ©

80g. 30pcs.  6Mos.  20-22°C
120 min.

Customs code: 1905908000

i ©

80g. 30pcs. 6wmos. 20-22°C
120 min.

Customs code: 1905908000

39
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e © e BUNS

BUN WITH POTATO FLAKES BUN WITH POTATO FLAKES
AIEH 00 OIEEOGC
55g. 24 pcs. 6Mos. 180°C 3-5 min. 55g. 24 pcs.  6Mmos. 180°C  3-5min.
Defrost temperature: 20-22°C, Defrost duration: 30 Defrost temperature: 20-22°C, Defrost duration: 30
minutes, Steam injection time during baking: 30 seconds. minutes, Steam injection time during baking: 30 seconds.
Customs code: 1905908000 Customs code: 1905908000

GOURMET BUN COFFEE BEAN BUN
AEEHO0OO0C AOIEEHOO
80g. 18 pcs.  6mos. 180°C  3-5min. 30g. 60 pcs.  6Mos. 180°C  5min.
Defrost temperature: 20-22°C, Defrost duration: 30 Defrost temperature: 20-22°C, Defrost duration: 30
minutes, Steam injection time during baking: 30 seconds. minutes, Steam injection time during baking: 15 seconds.

Customs code: 1905908000 Customs code: 1905903000

40



'STREET-FOOD

e

¥

HOT-DOG BUN WITH OPENING

IS 0 ©

60 g. 90 pcs. 12mos.  250°C  1-2 min.

Defrost temperature: 20-22°C,
Defrost duration: 35-50 minutes.

Customs code: 1905908000

HOT-DOG BUN WITH SLICING

AiE B 0@

60g.  45pcs.  12mos.  250°C  1-2 min.

Defrost temperature: 20-22°C,
Defrost duration: 35-50 minutes.

Customs code: 1905903000

HOT-DOG BUN XL WITH OPENING

AiE 2 00

90g. 60pcs. 12mos.  250°C  1-2min.

Defrost temperature: 20-22°C,
Defrost duration: 35-50 minutes.

Customs code: 1905908000

HOT-DOG BUN MAXI
WITH SLICING

diE# 0 ©

110g.  50pcs.  12mos.  250°C  1-2 min.

Defrost temperature: 20-22°C,
Defrost duration: 35-50 minutes.

Customs code: 1905903000

dood 133Yls ¢



e © o STREET FOOD

HOT-DOG BUN WITH OPENING
(packed 6 pcs)

WHEAT-RYE HOT-DOG BUN
WITH OPENING

BiEE 0O O© ﬁiiﬂo

1-2 min.
60 g. 90 pcs. 12 wmos.  250°C  1-2 min. Defrost temperature: 20-22°C,

Defrost duration: 35-50 minutes.
Defrost temperature: 20-22°C,

Defrost duration: 35-50 minutes. Customs code: 1905908000

Customs code: 1905903000

HOT-DOG BUN WITH OPENING HOT-DOG BUN XL WITH OPENING
WHEAT-RYE HOT-DOG BUN XL (packed 8 pcs) (packed 7 pcs)

WITH OPENING

YT YT BMEOC BIE OO

60g.  96pcs. 12mos.  250°C  1-2 min. 90g  70pcs. 12mos. 250°C  1-2 min.
908 60 pcs. 12 mos.  250°C 1-2 min. Defrost temperature: 20-22°C, Defrost temperature: 20-22°C,
Defrost duration: 35-50 minutes. Defrost duration: 35-50 minutes.
Defrost temperature: 20—22°C,
Defrost duration: 35-50 minutes. Customs code: 1905908000 Customs code: 1905908000

Customs code: 1905903000
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e © o STREET FOOD

PRODUCTS

WHEAT-RYE HOT-DOG BUN
WITH OPENING
(packed 6 pcs)

iSO ©

60g.  48pcs. 12mos.  250°C  1-2 min.

Defrost temperature: 20-22°C,
Defrost duration: 35-50 minutes.

Customs code: 1905903000

HOT-DOG BUN WITH OPENING WHEAT-RYE HOT-DOG BUN
(packed 8 pcs) (packed 7 pcs)
60g. 96pcs. 12mos.  250°C  1-2min. 90g. 70pcs. 12wmos.  250°C  1-2 min.
Defrost temperature: 20-22°C, Defrost temperature: 20-22°C,
Defrost duration: 35-50 minutes. Defrost duration: 35-50 minutes.
Customs code: 1905908000 Customs code: 1905903000
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® © ® PUFF-PASTRY

TRIANGLE WITH CHICKEN
AND MUSHROOMS

70 g. 45 pcs. 6 mos.

180°C  16-17 min.

Defrost temperature: 20-22°C, Defrost duration: 0-30
minutes, Steam injection time during baking: 60 seconds.

Customs code: 1905908000

SAUSAGE WITH KETCHUP TUBE

AiEE 0 ©

150g. 35pcs.  6mos.  180°C 16-17 min.

Defrost temperature: 20-22°C, Defrost duration: 0-20 minutes,

Steam injection time during baking: 60- 80 seconds.

Customs code: 1905908000

SAUSAGE WITH MUSTARD TUBE

ﬁ%ﬁ 1 @ ©

150g.  35pcs. 6 MOs.

Defrost temperature: 20-22°C, Defrost duration: 0-20
minutes, Steam injection time during baking: 60- 80 seconds.

Customs code: 1905908000

TRIANGLE WITH SPINACH

iSO ©

70 g. 45pcs.  6Mmos.  180°C  16-17 min.

Defrost temperature: 20-22°C, Defrost duration: 0-30
minutes, Steam injection time during baking: 60 seconds.

Customs code: 1905908000

48

TRIANGLE WITH CHEESE

bis i 0 ©

70 g. 45pcs.  6mos. 180°C

Defrost temperature: 20-22°C, Defrost duration: 0-30
minutes, Steam injection time during baking: 60 seconds.

Customs code: 1905908000

PUFF-PASTRY
WITH SAUSAGE AND CHEESE

16-17 min.

PUFF-PASTRY
WITH SAUSAGE

b 06 OIEEOGC

100g. 60pcs. 6Mmos. 180°C 16-17 min.

Defrost temperature: 20-22°C, Defrost duration: 0-20
minutes, Steam injection time during baking: 80 seconds.

Customs code: 1905908000

90 g. 60 pcs.  6mos.  180°C 16-17 min.

Defrost temperature: 20-22°C, Defrost duration: 0-20
minutes, Steam injection time during baking: 80 seconds.

Customs code: 1905908000

180°C 16-17 min.
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® © ® PUFF-PASTRY

BUREKAS WITH MUSHROOMS,
CHICKEN AND CHEESE

BUREKAS WITH TWO TYPES
OF CHEESE

APPLE STRUDEL

BiEE 0 ©

120g. 35pcs. 6mos.  180°C 16-17 min.
200°C  14-15 min.

Defrost temperature: 20-22°C, Defrost duration: 0-20
minutes, Steam injection time during baking: 80 seconds.

Customs code: 1905908000

FAGOTTINI WITH SAUSAGE
AND KETCHUP

AiS 8 0 ©

120g.  50pcs.  6Mmos.  180°C 16-17 min.

Defrost temperature: 20-22°C, Defrost duration: 0-20
minutes, Steam injection time during baking: 80 seconds.

Customs code: 1905908000

50

IS 0 ©

120g.  34pcs. 6mos. 180°C 16-17 min.
200°C  14-15 min.

Defrost temperature: 20-22°C, Defrost duration: 0-20
minutes, Steam injection time during baking: 80 seconds.

Customs code: 1905908000

BUREKAS WITH CHEESE, BACON
AND SPINACH

IS 0 ©

120g. 35pcs. 6mos. 180°C 16-17 min.
200°C  14-15 min.

Defrost temperature: 20-22°C, Defrost duration: 0-20

minutes, Steam injection time during baking: 80 seconds.

Customs code: 1905908000

AiEH 0 ©

160g.  35pcs.  6mos.  180°C 16-17 min.

Defrost temperature: 20-22°C, Defrost duration: 0-20
minutes, Steam injection time during baking: 60 seconds.

Customs code: 1905907000

DANISH PASTRY WITH APRICOTS

b IS B QG

80 g. 40 pcs.  6Mos.  180°C 16-17 min.

Defrost temperature: 20-22°C, Defrost duration: 0-20
minutes, Steam injection time during baking: 60 seconds.

Customs code: 1905907000

CHERRY STRUDEL

ﬁ%ﬁ 1 0 ©

160g.  34pcs. 6mos. 180°C  16-17 min.

Defrost temperature: 20-22°C, Defrost duration: 0-20
minutes, Steam injection time during baking: 60 seconds.

Customs code: 1905907000

DANISH PASTRY WITH RASPBERRY

AiSEH 0@

80 g. 40 pcs.  6Mos.  180°C 16-17 min.

Defrost temperature: 20-22°C, Defrost duration: 0-20
minutes, Steam injection time during baking: 60 seconds.

Customs code: 1905907000

AdlSVYd-diNd e v
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® © @ PUFF-PASTRY

CHERRY FLAVORED BUTTER
CROISSANT

RASPBERRY FLAVORED BUTTER
CROISSANT

BIEEOC AWE O ©

85g  32pcs.  bmos.  180°C  16-17min. 85g.  32pcs.  6Mmos.  180°C  16-17 min.

Defrost temperature: 20-22°C, Defrost duration: 20
minutes, Steam injection time during baking: 80 seconds.

Defrost temperature: 20-22°C, Defrost duration: 20
minutes, Steam injection time during baking: 80 seconds.

Customs code: 1905907000 Customs code: 1905907000

FRENCH CROISSANT WITH

CHOCOLATE FLAVOR CROISSANT WITH CHOCOLATE

iS00 AIEEOGC

120g.  24pcs.  6Mmos.  180°C  16-18 min. 75¢. 40 pcs.  6Mos.  180°C  16-17 min.

Defrost temperature: 20-22°C, Defrost duration: 20 minutes,
Steam injection time during baking: 80 seconds.

Defrost temperature: 20-22°C, Defrost duration: 20
minutes, Steam injection time during baking: 80 seconds.

Customs code: 1905907000 Customs code: 1905907000

52

SANDWICH CROISSANT

biEH O

100 g. 24 pcs.  6mMmos.  180°C  16-17 min.

Defrost temperature: 20-22°C, Defrost duration: 10-20
minutes, Steam injection time during baking: 80 seconds.

Customs code: 1905908000

LYON CROISSANT WITH

LYON CROISSANT SESAME SEEDS

oe
alalals ! aln'nls g
Bi& B © di& m ©
55g.  25pcs.  OMOS. 40-60 min. 85g.  15pcs.  6Mos.  80-100 min.
(20-22°C) (20-22°C)

Customs code: 1905907000 Customs code: 1905907000
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e © o PUFF-PASTRY

MAROPAN SWEET ROLL

B O C

100g. 40pcs. 6Mmos.  180°C  16-18 min.

Defrost temperature: 20-22°C, Defrost duration: 20-30
minutes, Steam injection time during baking: 30-60 seconds.

Customs code: 1905907000

SWEET ROLL
WITH RAISINS AND CREAM

B O C

90 g. 60 pcs.  6Mos.  180°C  16-17 min.

Defrost temperature: 20-22°C, Defrost duration: 0-20 minutes,
Steam injection time during baking: 60 seconds.

Customs code: 1905907000




VANILLA MUFFIN

B 6

80 g. 18 pcs.  6mos. +18+/-5°C
1,5-2 hr.

At a temperature of +6+2°C for no more than 14 days,
at a temperature of +18+5°C for no more than 7 days.

Customs code: 1905907000

VANILLA MUFFIN
WITH STRAWBERRY FLAVOR

difE & ©

100g. 18 pcs. 6mos. +18+/-5°C
1,5-2 hr.

At a temperature of +6+£2°C for no more than 14 days,

at a temperature of +18+5°C for no more than 7 days.

Customs code: 1905907000

‘ MUFFIN

VANILLA MUFFIN
WITH APPLE AND SPICE

AiSE ©

100g. 18 pcs. 6mos. +18+/-5°C
1,5-2 hr.

At a temperature of +6+2°C for no more than 14 days,
at a temperature of +18+5°C for no more than 7 days.

Customs code: 1905907000

VANILLA MUFFIN
WITH CARAMEL FLAVOR

dif & ©

100g. 18 pcs. 6mos. +18+/-5°C
1,5-2 hr.

At a temperature of +6+£2°C for no more than 14 days,

at a temperature of +18+5°C for no more than 7 days.

Customs code: 1905907000
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e © e MUFFINS

MUEFFIN

CHOCO MUFFIN

diE & ©

80 g. 18 pcs.  6mos.  +18+/-5°C
1,5-2 hr.

At a temperature of +6+2°C for no more than 14 days,
at a temperature of +18+5°C for no more than 7 days.

Customs code: 1905907000

AGROLA

Eafvn
»

MUEFFIN

r

CHOCO MUFFIN
WITH MANGO AND VANILLA FLAVOR

MUFFIN

CHOCO MUFFIN
WITH CHERRY

IS ©

100g. 18 pcs. 6mos. +18+/-5°C
1,5-2 hr.

At a temperature of +6+2°C for no more than 14 days,
at a temperature of +18+5°C for no more than 7 days.

Customs code: 1905907000

AGROLA

=L

LT

MUFFIN

diS B ©

80 g. 18 pcs. 6mos.  +18+/-5°C
1,5-2 hr.

At a temperature of +6+£2°C for no more than 14 days,
at a temperature of +18+5°C for no more than 7 days.

Customs code: 1905907000

CHOCO MUFFIN
WITH ICE-CREAM FLAVOR

diS & ©

100g. 18 pcs. 6mos. +18+/-5°C
1,5-2 hr.

At a temperature of +6+2°C for no more than 14 days,
at a temperature of +18+5°C for no more than 7 days.

Customs code: 1905907000

58

CHOCO MUFFIN
WITH BOILED CONDENSED MILK

FY VR

100g. 18 pcs. 6mos. +18+/-5°C
1,5-2 hr.

At a temperature of +6+2°C for no more than 14 days,
at a temperature of +18+5°C for no more than 7 days.

Customs code: 1905907000

CHOCO MUFFIN
WITH BAILEYS FLAVOR

diS i ©

100g. 18 pcs. 6mos.  +18+/-5°C
1,5-2 hr.

At a temperature of +6+2°C for no more than 14 days,
at a temperature of +18+5°C for no more than 7 days.

Customs code: 1905907000

SNIddNIN ® © ©
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3 BAHIAEHHM APOMIATOM

i e 5F

VELVET LOAF CAKE
WITH VANILLA AROMA

diE & ©
280 g. 6pcs.  6mos.  +18+/-5°C

4-45hr.

At a temperature of +6+2°C for no more than 14 days,
at a temperature of +18+5°C for no more than 7 days.

Customs code: 1905907000

BROWNIE

bis & ©

60 g. 20 pcs.  6mos. +18+/-5°C
1,5-2hr.

At a temperature of +18+5°C for no more than 27 days.

Customs code: 1905907000

W4 " =
D AT
. =

KEKC
£ N, ﬂBh:leET»
('/ \\ e eih
VELVET LOAF CAKE

WITH LEMON FLAVOR

IS ©
320¢g. 6pcs.  6mos. +18+/-5°C

5-55hr.

At a temperature of +6+2°C for no more than 14 days,
at a temperature of +18+5°C for no more than 7 days.

Customs code: 1905907000

ZELTEN MINI-PIE WITH POPPY
SEEDS AND NUTS

bis o

120 g. 10 pcs. 6 M0s. +18+/-5°C
2 hr.

At a temperature of +6+£2°C for no more than 15 days,

at a temperature of +18+5°C for no more than 10 days.

Customs code: 1905907000
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e © o PASTRY
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3 LWOKOAAAHUM CMAKOM
240 g. 6 pcs. 6 MOS. +6+/-2°C 4 Wwrxé0r(g)
35hr. -
The shelf life of defrosted packaged products —
at a temperature of +64£2°C is no more than 5 days.
Customs code: 1905907000 %

SHU CAKE
WITH CREAM AND APPLES

O B e

240 g. 6 pcs. 6 MOs. +6+/-2°C
3hr.

The shelf life of defrosted packaged products
at a temperature of +6+2°C is no more than 5 days.

Customs code: 1905907000

62

SHU CAKE
WITH CHOCOLATE FLAVOR

bi& B ¢

240 g. 6 pcs. 6 MOs. +6+/-2°C
3hr.

The shelf life of defrosted packaged products
at a temperature of +6+2°C is no more than 5 days.

Customs code: 1905907000

Bandinelli

b

TICTEHKO «L1Y»

3 BEPLLKOBMM CHPOM
4wt % 60r{g)

S

s 2|

Bandinelli’

b

TICTEMKO «LLIY»

3 KPEMOM TA 9BAYKAMM
4Wrx &0r(g)

Ban
frow

o

inelli

TICTEYKO «LLJY>

3 LULOKOAAAHUM CMAKOM
4 Wi x 80 r{g)
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TRUFFLE CAKE

bis & ¢

1,1kg. 3 pcs. 2 M0S. +6+/-2°C
8 hr.

The shelf life of defrosted packaged products
at a temperature of +6+2°C is no more than 5 days.

Customs code: 1905907000

CAKES BY AGROLA™

A successful mix of traditional and
innovative production that not
only delights with its luxurious

flavor, but also with its flawless
quality.

PRAGUE CAKE

bis B o

1,1 kg. 3pcs.  2MOs. +6+/-2°C
7 hr.

The shelf life of defrosted packaged products
at a temperature of +6+2°C is no more than 5 days.

Customs code: 1905907000



e © o CAKES TM “AGROLA"

NAPOLEON CAKE

bS8 o

1 kg. 3 pcs. 4 Mmos. +6+/-2°C
8 hr.

The shelf life of defrosted packaged products
at a temperature of +6+2°C is no more than 5 days.

Customs code: 1905907000

DOLCE TIRAMISU CAKE

IS @

1 kg. 3 pcs. 3 MOS. +6+/-2°C
8 hr.

The shelf life of defrosted packaged products
at a temperature of +6+2°C is no more than 5 days.

Customs code: 1905907000
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e © o CAKES TM “LYUBLYANNA"

KYIVSKYlI NOVY| CAKE

PRAZKY| CAKE

)

800 g. 2pcs.  2Mos. +6+/-2°C
8 hr.

The shelf life of defrosted packaged products
at a temperature of +64£2°C is no more than 5 days.

Customs code: 1905907000

TIRAMISU CAKE

bis & o

500 g. 3 pcs. 2 MOS. +6+/-2°C 8 hr.
1 kg. 2 pcs. +6+/-2°C 10 hr.

The shelf life of defrosted packaged products
at a temperature of +64£2°C is no more than 5 days.

Customs code: 1905907000

ZYMOVA VYSHNIA CAKE

ANANASOVYI| CAKE

bi& 8 o

4508 3pcs. 2 MOS. +6+/-2°C 10 hr.
Tkg.  2pcs. +6+/-2°C 12 hr.

The shelf life of defrosted packaged products
at a temperature of +6+2°C is no more than 5 days.

Customs code: 1905907000

68

diE B o

500 g. 3 pcs. 4 mos. +6+/-2°C 8 hr.
1 kg. 2 pcs. +6+/-2°C 10 hr.

The shelf life of defrosted packaged products
at a temperature of +6+£2°C is no more than 5 days.

Customs code: 1905907000

bis & ©

1 kg. 2 pcs. 2 MOS. +6+/-2°C
12 hr.

The shelf life of defrosted packaged products
at a temperature of +6+£2°C is no more than 5 days.

Customs code: 1905907000

TRUFELNYI CAKE

IN A BOX
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TAFITA CAKE

bis B ©

900 g. 2 pcs. 3 Mos. +6+/-2°C
12 hr.

The shelf life of defrosted packaged products
at a temperature of +6+£2°C is no more than 5 days.

Customs code: 1905907000

biE B o

900g.  2pcs. 2 Mmos. t6+/-2°C
10 hr.

The shelf life of defrosted packaged products

at a temperature of +6+£2°C is no more than 5 days.

Customs code: 1905907000
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Our semi-finished products make it easy and quick to
create the most delicious baked goods right in your own
kitchen. From aromatic bread to fluffy pastry dough, we

have everything you need to maj‘/yishes /

PrdSC Concern Khlibprom

2, Khlibna st.

79028, Lviv, Ukraine

Email: export@hlibprom.com.ua
Tel: +3 8032 297 72 70
www.hlibprom.com.ua
www.agrola.ua
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