B2C

P ——

B e

Schedro, LLC is an absolute leader of Ukrainian oil and fat industry. There are two production facilities based in Lviv
and Zaporizhzhia that produce goods for retail chains and industrial customers.

SCHEDRO TM IN FIGURES

Schedro TM is the absolute LEADER every it;ar:%/ep\r,\(l)i?# ?ﬁénulsjg Gl
in Ukrainian markets of MARGARINE
of margarine and mayonnaise of SCHEDRO TM

on KETCHUPS market
tons per year

on SAUCES market
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WE OFFER OUR PARTNERS THE RANGE OF FOOD CONSTITUENTS
A WIDE RANGE OF REALLY FOR PARTNERS INCLUDES
DELICIOUS PRODUCTS: THE FOLLOWING:

O A @ Mf&%ﬁ' 'F'(frscakes and puff-paste goods

W  made on the basis of selected vegetable oil

@ MAYONNAISES ¢  FATTY MILK .
for production of spreads, ice-cream,
ICe0Rpa o Rynls v creaFl)m, curd and chpeese products
2o KETCHUP AND SAUCES ¢
@ ithnaura spices &  FATTYFILL
< RED AND WHITE SAUCES
W representing popular and unique flavors £ FATTY FRY

@ MUSTARD
made of selected whole mustard seeds

Zaporizia Complex has Center for Technological Support for each parter in B2B industry.

BK Azerbaijan Saudi Arabia
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Lebanon Czech

n; el Libya B Germany
X Bulgaria Greece
' . il Armenia Israel

Moldova Latvia
BX Poland Lithuania
Tajikistan B Korea
BK  Uzbekistan United States
Romania BK France
HEAD OFFICE EXPORT DEPARTMENT
Ukraine, Dnipro, 49033 Ukraine, Kyiv, 02000
122, Bohdana Khmelnytskogo ave. D-2 4, Vadyma Hetmana str. J
+38 056 373 0 333 EXPORT SALES DIRECTOR
+38 056 373 0 307 Olena Beznosiuk WAz 150 12000
olena.beznosiuk@schedro.ua
en.schedro.ua Tel: +38 067 315 6 562




| MAYONNAISE

Since 2009 “Schedro” mayonnaises have been made with natural yolks,

not with egg powder. Yolks go through fewer stages of mechanical and

thermal treatment, hence preserve their natural properties. Schedro TM
is a leader in Ukrainian mayonnaise market.
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Light Salad Gold Olive Provencale Premium Premium of Lviv
Vegan’s MAYO For child
Type Lo S{'i?g Doy-pack ‘ Fill-pack | Glass jar ‘ Bucket
(months) 015 | 019 | 03 | 055 | 019 | 03 | 042 | 09 | 45
Light 15% 6 N |
Salad 30% 6 et VRS R WA | |
Gold 50% 6 H H N H BN
Olive 50% 6 H N |
Vegan’s MAYO 50% 6 |
Provencale 67% 6 ] ] ] | | o
For child 67% 4 B
Premium 72% 6 B [ | B B
Premium of Lviv 80% 6 B

| MUSTARD

“Schedro” mustard has an original taste and flavor due to spices that it
contains: turmeric, allspice, garlic, cinnamon, cloves, ect.
Mustard is rich in proteins, improves digestion and stimulates appetite.
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“Honey” “French” “Strong homemade” “Extra Hot” “Citrus Mild”
Shelf life: 180 days Shelf life: 180 days Shelf life: 180 days Shelf life: 180 days Shelf life: 180 days



| RED SAUCE

The series of red sauces developed from “Schedro” TM
is the most popular and favorite tastes of Ukrainian and World cuisines
with a rich varieties of spices and slices of natural vegetables.
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“Barbeque” “Satsebeli” “Batumskiy” “Mango-Chili”
Shelf life: 12 mounts Shelf life: 12 mounts Shelf life: 12 mounts Shelf life: 12 mounts

“Adijika” “Sour Sweet” “Whiskey” “Krasnodarskiy”
Shelf life: 12 mounts Shelf life: 12 mounts Shelf life: 9 mounts Shelf life: 12 mounts

| WHITE SAUCE

TM “Schedro” presents the popular world and local tastes.
Sauces contain spices, slices of natural vegetables and other natural ingredients:
garlic, onion, pepper, mushrooms, flavoring herbs, pickled cucumber, etc.

“Paprik” “Tartar”
Shelf life: 120 days Shelf life: 120 days
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“Burger” “Cheese”
Shelf life: 120 days Shelf life: 120 days



| KETCHUP

The recipe includes ketchup solid spices that give it rich
and full-bodied flavor. Companies technologists developed
an individual cocktail of spices for each ketchup.
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“Chili” “Delicate” “Kebab” “Steak” “Bloody Mary” “Barbecue”
Shelf life: 12 mounts Shelf life: 12 mounts Shelf life: 12 mounts Shelf life: 12 mounts Shelf life: 12 mounts Shelf life: 12 mounts

| MARGARINE

Margarine TM “Schedro” is made of high-quality vegetable oil.
It is a unique recipe of margarine that makes your pastry
extremely fluffy and fresh.

“Creamy special” “Pampushok for grand bakery” “Homemade special”
Fat 72% Fat 72% Fat 40%
Shelf life: 180 days Shelf life: 180 days Shelf life: 180 days

“Sunny special” “For puff pastry at home”
Fat 72% Fat 80%
Shelf life: 180 days Shelf life: 180 days
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“Creamy special” “Milky special” “Stolichniy special” “For puff pastry at home”
Fat 72% Fat 70% Fat 60% Fat 80%

Shelf life: 180 days Shelf life: 180 days Shelf life: 180 days Shelf life: 180 days



