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InterSok

O KOMINAHUW

ABOUT COMPANY

pynna komnaHni «InterSok» 6bina ocHoBaHa B 2004 roay B Y36ekncTaHe n 9BASETCS OAHUM U3 NUOEPOB Ha
pbIHKe Y36eKkncrtaHa no npomM3BoACTBY NPOAYKTOB NUTaHWA. B rpynny BXoAsT HECKOIbKO NPEANPUSTUIA BKIOYas
CI 000 «InterSok», OO0 GERFED IMPEKS un OOO «Natural Juice», npoussogsime Takme nN3BeCTHbIE
TOProBble Mapku Kak:

Cokn - Viko, Counas OonuHa, Pro100 Sok, For Kids; ctepunnsdosaHHoe (UHT) monoko Musaffo n monoyHble
kokTewnnn For Kids.

Mpoaykuma nponsBoanTcs Ha 060PYAOBaAHMM BEAYLLETO MUPOBOIO NOCTaBLLMKa — KOMnaHuuy Tetra Pak.
[Mpon3BOACTBO COKOB 1 MOJIOKa cepTudurumpoBaHo no ctaHgapty ISO 9001 n 1ISO 22000/HACCP. o 2009 ropa
00O GERFED IMPEKS npon3Boauio MOsIOHHYO MPOAYKLMVIO No4 Mapkon «[JoMuk B AepeBHE» OJ11 KOMMaHNU
Bumm Bunnb JaHH (Tenepb npuHaanexmnT komnanum PepsiCo Group)

Haunnaa ¢ 2015 roga rpynna KOMMaHWM pa3BuBAET HOBbIE HamnpaB/iieHUsI MPOM3BOACTBA CYXUX OBOLLEN W
KOHLLEHTPATOB N3 GPYKTOB 1 9ro, A1 NpOn3BOACTBA COKOB U HEKTAPOB.

1/ musatfo)

VIKO COUHAA
KO AOAVHA 15%% ﬁ

InterSok group of companies was founded in 2004 in Uzbekistan and is one the leading processed food produc-
ers. The group consists of several companies including JV Intersok, Gerfed Impeks LLC, and Natural Juice LLC,
which produce such brands as: juices & nectars — Viko, Co4yHnaa HonuHa, Pro100 Sok, For Kids; UHT milk —
Musaffo, milk cocktails — For Kids.

These brands are produced in factories equipped with state-of-the-art Tetra Pak machinery, and the production
is certified according to ISO 9001:2010 and ISO 22000/HACCP (Food Safety). Until 2009 Gerfed Impeks LLC was
contract manufacturing dairy products for Vimm-Bill-Dann company (now a part of PepsiCo Group) for the brand
«[JOMVK B OepeBHE».

InterSok group of companies exports its products to all the countries of Central Asia, and is also a reliable suppli-
er to national retail chain and government agencies of the Republic of Uzbekistan.

Starting 2015 InterSok group of companies has been focusing on new projects of manufacturing of dried vegeta-
bles and fruits concentrates for juice production.

XMUYeckuin CocTas CyLLIEHOW NETPYLLKMN
BKJIIOYAET B ceb4: 6eTa-kapOTUH, XOJMH,
BUTaMuHbl A, B1, B2, B5, B6, B9, B12, C, D, E,
K n PP, a Takxxe Heobxoaumble
4yesiIoBEe4YECKOMY OPraHn3My MUHeEpPasbHbIE
BELLECTBA: Kanu, KanbLnn, MarHun, LINHK,

ceJieH, Medb 1 MapraHeL, >Xeneso, MONMOOEH.
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The chemical contents of parsley includes the
following: beta-carotene; choline; A, B1, B2, B
5, B6, B9, B12, C, D, E, Kand PP vitamins, and
also minerals essential for human body —
potassium, calcium, magnesium, zinc,
selenium, copper and manganese, iron and

molybdenum.
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NETPYLLKA

CYLWEHA4

MeTpyLika — 0gHO U3 CaMbiX U3BECTHbIX 1 TIOOMMBIX MPSHbIX PACTEHMIA, CBEXas
3€e/IeHb KOTOpPOWM padyeT Hac C pPaHHEM BECHbl [O0 MO3OHEW OCEHMW.
[MpsiHO-OpexOoBbIVM apoMaT NETPYLLKU, €€ NPUSATHbIA BKYC C IErKOW rOPYMHKOMN
OT/INYHO COYEeTalTCA CO CBEXVMU W MPUrOTOBJIEHHBIMY OBOLLAMU, ApKas
3efieHb FBNSIETCSA MPEKPaCHbLIM YKpalleHVUEM 3aKyCOK U FOTOBbIX FOPSAYMX
onoa.

CylueHas neTpyLlka NpekpacHO 3aMeHsIeT CBEXYIO B Cymnax, TYLLIEHbIX MACHbIX
1 OBOLLHbIX O/l0Aax, pary, ABNsgeTcs COCTaBHOM YacTbio Npunpasbl A1 pbiObl
rpuooB. [laxe B canarax cyllueHas neTpyllka He MoTepsaeTcs, packpoeT CBOM
apomart v Jo0aBUT NMNKAHTHOCTb 1 BUTAMUHbI 3VUMHUM OBOLLLAM.

PARSLEY

DRIED

Parsley is on the most famous and favorite spices, its tender green color pleas-
es us since early spring until late autumn. Spicy and nutty flavor of parsley, with
a pleasant light taste of bitterness is an ideal complement to fresh and cooked
vegetables, its bright color decorates snacks and main dishes.

Dried parsley can fully substi-
tute fresh one in soups, stewed
meat and vegetable dishes,
and is an integral part of sea-
soning for fish and mush-
rooms. It will not dissolve in the
taste of salads, but will reveal
its flavor and add its bit of taste
to winter-season vegetables.
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NMPON3BOACTBO

PRODUCTION

Pecnybnuka Y36eKncTaH LUMPOKO M3BECTHA
3a pyb6exom BbICOKMM Ka4eCcTBOM
CEeJIbCKO-XO03ANCTBEHHOM npoayKuun,
BKJIlOYAsA MNpOOyKTbl pacTeHMEBOACTBA -
OBOLLW, PPYKThI, bax4yeBble U Aromabi.

CoxpaHuTb ypoxaih C  MakCumanbHO
nonesHbIMM  CBOMCTBaAMU:  BUTaMUHaAMW,
MUKPO3eMEHTaMU " BKYCOBbIMW
KayecTBaMu MNPU3BaHbl HOBbIE TEXHONOMNK
KOHCEpPBUPOBaHUS.

HeT mMeTogoB KOHCEPBMPOBAHUS, KOTOPbIE
Obl Ha 100% no3BonNuAM Obl COXPaHUTb BCE
nonesHble cBoncTBa npogykta. OanH w3
CaMbIX  YHMBEPCA/IbHbIX W  LWAAAWMX
CMocobOB XpaHeHUs1 — 3TO BbICYLUMBaAHNE
NnJ0400BOLLHOMN npoayKLmUmn npu
Temnepartype He 6onee 60 rpaaycoB. Ecnm
BNIAXXHOCTb NpOoAyKTa He npesblwaeT 12%, 1o
NPOAYKT MOXET XPAHUTLCHA B CYXOM TEMHOM
mMecte 0o 3 u bGonee net, npuiyem 0Oe3
n00aBNeHNsa XMUYEeCKNX nNpenapaTos.

CylleHble OBOWMW OT rpynnbl  KOMMaHUIA
«InterSok» wn3roTaBAMBaOTCA Ha JyyLIEM
COBPEMEHHOM €BpPONenckomM o60pyaoBaHNN
M MO3BONLAIOT OOCTUraTb BbiCOYaMLLEro
KayecTBa npoaykumu, B TOM  4ucCne
Onarogaps NnasepHor CUCTEME KOHTPOSS
KayecTBa roToBON NPOOYKLNN.

Bcsa npoaykums npoM3BoauTCs B COOTBET-
CTBUN C TEKYLLMMU MEXIOCYAaPCTBEHHbIMM
cTaHgapTamMu.

The Republic of Uzbekistan is widely known
for its top-quality agricultural produce — veg-
etables, fruits, melons and berries.

There are modern technologies emerging to
save harvests with all their vitamins, micro-el-
ements and good taste.

Of course, there is no such a technology to
save 100% of useful attributes in canned
food. But one of the universal and delicate
way is drying of the produce at a temperature
not exceeding 60 degrees Celcius. If air mois-
ture does not exceed 12%, then finished
product can be stored in a dry cool place for
at least 3 years, even without adding any
chemical preservatives.

Dried produce from InterSok group of com-
panies is manufactured using best European
makes of machinery, which allows for a sus-
tainably high quality of the finished products,
backed by a brand-new laser quality control
system.

All products are produced according to
current international standards.
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YKPOII

CYLLUEHbIN

Ykpon — camas niobumas npsiHas TpaBa, MMEET HEXHYI COYHYI0 3efleHb C
NErkMM aHMCOBbIM MPMBKYCOM W MNpsiHbiM apomMaTtoMm. [lonesHble CBOMCTBa
yKpona W3BECTHbl C [aBHMX MOpP, OTBAp W3 CEeMSH WUCNOoNb3ylT A
HOpMaNM3aunn NULLLEBAPEHNS KaK AETAM, TakK U B3POCIIbIM.

ApomaTt CyLIeHOro ykpona ropasfgo HacCbIWEHHEW, YeM Yy CBEXEW 3eJIeHMU,
nosTomy o6aenaTb ero B 6,042 HYXXHO C OCTOPOXHOCTbIO, MHAYe KyLLaHbsA
MOryT NPMOBPECTU IBHO BbIPAXXEHHbLIN «aNTEKAPCKMIN» 3anax.

CyLLeHbI yKpOon NPpMMEHSIeTCS Kak npurnpasa k cynam, 0TBapHOMY KapToderto,
pbIOHbIM Onl04aM 1 MOpenpoaykTam, Mscy, rpubdam, TBOPOry v pPasinyHbIM
oBoLLaM. BxoanT B cocTaB cMecen cneuuvin gns nuuupbl, Kaptodpensa n rpubHbIx
onton,.

DILL

DRIED

Dill is one of the most popular herbs used in cooking, it has tender and juicy
green color with light anise flavor and spicy aroma. Useful attributes of the dill
are known since ancient times, its decoction is used to boost digestion for
adults and children.

Aroma of the dried dill is much more intense than that of the fresh one, so
dosing should be accurate to avoid strong “drugstore” odor.

Dried dill is used as a spice for
soups, boiled potatoes, fish
and seafood, meats, mush-
rooms, cheese and all sorts of
vegetables. It is a part of spice
selections for cooking pizzas,
baked potatoes and mushroom
varieties.

B nykoBuue HangeHo apunpHoe Macno,
coepxallee cepy; caxapa — rfokosa,
bpyKTO3a, caxapos3a, mansro3a (ao 11%),
WHYNWH, PUTUH, a30TUCTbIE BeLLecTBa (40
2,5%), Butamutbl C (10 mr), B1 (60 mr),
npoBuTammH A (KapoTuH), praBoHOUAbI
(KkBEPLETUH 1 €ro rnnko3nael), cnegbl noaa.
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Onion contains essential oil rich in sulfur;
sugars — glucose, fructose, sucrose, maltose
(up to 11%), inulin, phytin , nitrogenous
substances (up to 2.5%), C vitamins (up to 10
mg), B1 vitamin (up to 60 mg), A pro-vitamin
(carotene), flavonoids (quercetin and its

glycosides), and traces of iodine.
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XnmMumyeckuin CocTaB CyLLEHOI0 yKpona
n yK BKJIOYAET B CeOS: KAPOTUH, XOINH, BUTAMMHbI
g A, B1,B2,B5, B6,B9,B12,C, D, E, Ku PP, a
CYLUEHbBIN Takxe HeobX0AMMbIE YENOBEYECKOMY
OpraHM3My MUHepasibHblE BELLLECTBA: Kaslni,
Kanbunin, MarHnn, UMHK, CENEH, Medb 1
Jlyk penyaTbli NOBbILLIAET TOHYC N CEKPELMIO XENYA0YHO-KNLWEYHOro TpakTa, MapraHeL, xene3o, Gochop v HaTPUN.
obnapgaer GakTEPUUMOHLIM CBOWCTBOM, WUCMOSb3YETCS Kak MOYErOHHOE U
NPOTUBOUMHIOTHOE cCpeactBo. CnupToBas BbITAXKa Jiyka OKa3blBaeT
CTUMYNMPYIOLLEE BJIMSHME Ha CepaedyHylo geaTenbHocTb.  Mmeiotcs
CcOO00LLEHNS 00 aHTUCKIEPOTUYECKMX CBONCTBAX JTyKa.

Jlyk nomoraeTt npu aBuTaMMHO3Ee W HapylleHun obmMeHa BewlecTB. JlykoBoe
adupHoe macno obnagaetr CBOWMCTBOM ybuBaTb MHOrme 0O0/ne3HEeTBOPHbIe
MUKPOOBbI. 1o 31O npuymHe notpebneHue nyka cnenyeT yBenuymBaTb Npu
MHOrmx 3aboneBaHusax, 0COOEeHHO NPOCTYAHOro xapaktepa. B kakon-to mepe
OH Jgaxke npeaynpexgaeTt passutue rpunna.

ONION

DRIED

Onion increases energy and secretion of the gastrointestinal tract, it has
anti-bacterial attributes, and is also used as diuretic and antiscorbutic agent.
Ethanol extract of onion stimulates cardiac activity. There are anti-sclerosis
attributes, although not proven.

Onion helps during vitamins
deficiency and metabolic disor-
ders.

Onion essential oil kills many
pathogenic germs. Due to this,
it is recommended to increase
consumption of onion at infec-
tions season. It can prevent

development of influenza. The chemical contents of dill includes the follow-

ing: carotene; choline; A, B1, B2, B5, B6, B9, B12,

C, D, E, Kand PP vitamins, and also minerals

essential for human body — potassium, calcium,

i..- magnesium, zinc, selenium, copper and manga-
nese, iron, phosphorus and sodium.
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bAKJI1IAXKAH

CYLLEHbIU

CyLiéHble baknaxaHbl — 9TO OT/IMYHAA OCHOBA A1 3aKYCOK, a TakXe OAVH U3
OCHOBHbIX MHFPEANEHTOB MHOTMX KNTANCKNX, AMOHCKNX U KOopenckux 6noga,. Nx
MOXHO [000aBnaTb B canatbl M MNOANMBKK, a TakXe MCNOoSb30BaTb Kak
3amMeHuTenb 6ekoHa B Kraccuyeckmx bytepbpoaax (MMcTbsa canatatOekoH+
TomMar). OTO 4pe3BblHaMHO YyAOOOHbIN  BapuaHT A9 MNPUBEPXEHLEB
BEretapmaHCckowm gmeThl.

CylweHble 6aknaxaHbl MOryT ObiTb pe3aHble KyOUKOM uUam conomMkon. Mmeet
BNIAXXHOCTb 7-8%. B 3aBMCMMOCTM OT Ka4yecTBa NPoAyKLMn ObiBaeT BbICLLEIO,
nepBOro 1M BTOPOro coptoB. Ppakuus Tak Xe onpenenserca HapesKown u
BHELUHMM BUOOM.

EGGPLANT

DRIED

Dried eggplant — is a great basis for snacks, and is one of the main ingredients
in Chinese, Korean and Japanese cuisines. It can be used in salads and sauces,
and also as a substitute for bacon in classical sandwiches (lettuce plus bacon
plus tomatoes). It is a very convenient ingredient for vegetarians.

Dried eggplants can be sliced
as strips or as cubes. Finished
product has 7-8% moisture
level. There are 3 classes of the
products based on quality —
higher, first, and second class-
es and based on appearance.

Dried eggplants contain sugar,
protein, cellulose, pectin, nico-
tinic acid and ascorbic acid,
thiamine, carotene, riboflavin,
potassium salts and tannin etc.

InterSok
,_/

B cocTtaB kanycTbl 6€10KOYaHHOM CyLLEeHOMN
BXOAUT MHOIro BuTammHa C, Tak>Xe B HEN
MPUCYTCTBYIOT BUTaMuHbIl E, PP, H, rpynnbl B n
KapoTuH. borat npoaykT ¢pochopom,
MarHvem, Kasmem.

Dried cabbage has plenty of vitamin C, and
also E, PP, H, B vitamins and carotene. Itis
also rich in phosphorus, magnesium and
potassium.
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KAMYCTA

CYLWEHA4A

CylweHas kanycTta 04eHb Nosie3Ha, HECMOTPS Ha ee TEPMUYECKYID 0O6paboTKy.
Ee MOXHO pekoMeHa0BaTb BBOAMTL B CBOM paLMOH AnabeTnkam, Tak Kak B HEW
HET Kpaxmana 1, NnpakTU4ecku, OTCYTCTBYET caxapo3a.

YnotpebneHne B MNully CYLIEHOW KarnycTbl CMNOCOOCTBYET HOpManMsauuu
PaboThbl XeNya04HO-KMLLIEYHOrO TPakKTa, BbIBOAY XOIECTEPUHA U LLIJTAKOB.

KanycTta 6enoko4yaHHasa cylieHas B KyJMHapuu.
MHOrme Xxo39MKMu UWCNONb3YIT CYLIEeHYI KanycTy OenokOYaHHYylo B

NPUrOTOBNEHUN OOMAWHUX Onog. BapuTca 9TOT  OBOWHOW  NPOAYKT
[OCTaTO4YHO OO0 — OKOMO 20 MUHYT.

CABBAGE

DRIED

Dried cabbage is very useful despite thermal processing. It can be consumed
even by diabetes-ill people, because it contains neither starch nor saccharose.

Eating dried cabbage helps
normalize digestion and
remove cholesterol and toxins.
It is widely known in cooking as
many women use dried cab-
bage in everyday cooking.

It should be thoroughly boiled
for about 20 minutes.

B cocTaB cyleHHbIx 6aknaXaH BXoaaT caxap,
0enok, knetyaTtka, NeKkTUH, HNUKOTUHOBAA U
ackopOMHOBas KNCNOTbl, TUAMUH, KAPOTUH,
pnbodnaBuH, CONMM Kanus, a Takxe
nybunbHble BELWEeCTBa 1 ap.

Mnoapl 6aknaxkaHa 6oratbl CONAMM MapraHua,
kobanbTta, Xxenesa, UuHka, Meam, Nn0O3TOMY OHMU
NMOJIE3HbI NPV aHEMUMN.
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Eggplants are rich in salts of manganese,
cobalt, iron, zinc, copper, therefore they very

are useful during anemia.
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MOPKOBb

CYLWEHA4

YunTbiBas CKOJIbKO MOJSIE3HbIX CBOWNCTB Y CYyLLEHOM MOPKOBU, €€ crnenoBaso Obl
nokynartb B anteke. MOpKOBb OT/INYAETCS BbICOKMM COAEPXaHMEM KapOoTnHa, a
Tak>XXe NuLLEBLIX BOSTOKOH, Kanus, xenesa, docdopa, sutammHa C n ponmesom
KNCNOTHI.

CylwieHas MOPKOBb O4Y€Hb MOne3Ha [AOis 3peHus, Tak Kak oOKa3blBaeT
yKpennswllee AencTBne Ha ceTyaTky, noMoraeT npu 6IM30pPyKOCTU U ObICTPOA
YyTOMASIEMOCTU rnas, yCrokanBaeT HEPBHYIO U MULLEBAPUTESNIbHYIO CUCTEMBI.
Mpn perynsapHoM ynoTpebneHnn coaepxalmecs B CBeEXell MOPKOBU
BUTAMUHbI WU  MWHEpasibHble BELLUECTBa MOBbLIWAIOT >XWU3HEHHbIA TOHYC,
YKPENNAT UMMYHUTET, CTUMYIMPYIOT NMPOLECChl pereHepaumm B OpraHn3me.

CARROT

DRIED

Thanks to its numerous dignities, carrot should have been sold in drugstores
instead of groceries. Carrot is extremely rich in carotene, and fiber, potassium,
iron, phosphorus, C vitamin and folic acid.

Dried carrot is very useful for
eyesight, because it strength-
ens retina, helps fight myopia
and rapid eye-strain, and
soothes digestive and nervous
system. If carrot is eaten on a
regular basis, its vitamins and
minerals increase body energy,
build up immune system, and
stimulate regeneration pro-
cesses in body.
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XnMuyeckuin coctas narnpuku CyLleHom
BKJIIOYAET B CEDOS: KAPOTUH, PYTUH, BUTAMMHbI
A, B1, B2, B5, B6, B9, C, E n PP, a Takxe
Kanum, Kanbuuin, MarHnin, UMHK, CEeNeH, Megb n
MapraHeLl, xeneso, cepy, ¢ocohop v HaATPUN.

The chemical contents of dried paprika
includes the following: carotene; rutin; A, B1, B
2, B5, B6, B9, C, E, and PP vitamins, and also
minerals essential for human body —
potassium, calcium, magnesium, zinc,
selenium, copper and manganese, iron,
supfur, phosphorus and sodium.
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InterSok
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NAINPUKA

CYLWEHA4A

lManpukor Ha3bIBalOT CyLLEHbIE N0kl (HA cCaMOM Aene — aroabl) cnadboxryyero
CTPYYKOBOro crnagkoro nepua. Kak npaBwnio, nanpuka KpacHoro Lgeta, HO
MHOr4a B NpoAa)xe MOXHO BCTPETUTb U 3es1EéHYI0 nanpuky. CTpyykn cnesoro
rnepLia cHayana BbICYLLUMBAIOT, 3aTEM U3BJIEKAIOT CePALLEBUHY C 3EPHbLILLKAMU, U
TONILKO MNOCse 3TOro mamesnbyaloT. [lanpuka BCTpeyaeTcsa nepemosiotas B
MeNIKMN NOPOLLOK M Nope3aHHas Kycoykamu. BKyC Takow CyLleHOW narnpuku
4yTb CNAAKOBATLIN, B MEPY XIYy4YUiA.

BeHrepckas, 6onrapckas, MeKCUKaHCKas M MHOrMe Opyrve KyXHW Henb3s
npeactaBuTb 0e3 cylleHoW nanpuku. JlaBHO 3amMeydyeHo, 4To Jiioau, C
yOOBOSILCTBMEM AobaBnsiowume nanpuky B 0Ofoga, pexe cTpagaroT
3a00/1eBaHUAMM XeyaKa U BbIrnagaT MOo4o, YyBCTBYIOT cebs 604p0.

PAPRIKA

DRIED

Paprika is dried fruits (actually - berries ) of slightly hot sweet pepper. As a rule,
paprika is colored red, but sometimes is can be of green color. The pods of ripe
pepper are dried, then grains and core are extracted, and after that are grind-
ed. Paprika is sold both as a fine powder and as sliced pieces.

The flavor is usually slight sweet, and moderately hot.

Many cuisines, including Hun-
garian, Bulgarian, Mexican and
others cannot be imagined
without dried paprika. It is
noted that paprika-eaters look
younger, feel better and are
less prone to stomach prob-
lems.

CyweHas MOpKOBb coaepXuT: caxapa (go 15%),
xunpHoe macno (0,1—0,7%), asoTucTtbie
BeLLleCTBa, MMHEpPaJSIbHbIE COMKN, acnaparuH,
ymbennudpepoH, ¢pnasoHonabl (0o 0,3%), pan,
3H3MMOB (aMmunnasa, MHBepTasa, NpoTeasa,
nunasa, nepokcunaasa, katanasa), MIMrMeHTbl —
pasnunyHble KapoTUHbI, GUTOEH, PUTODITYEH,
JINKOMWH N pasfinyHble BUTAMUHBI.

Dried carrot contains: sugars (up to 15%), oils
(0.1-0.7%), nitrogenous substances, mineral salts,
asparagine, umbelliferone, flavonoids (up to 0.3
%), a number of enzymes ( amylase, invertase,
protease, lipase, peroxidase, catalase ) Pigments
- Various carotenoids, phytoene, phytofluene,
lycopene, and various vitamins.
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CBEKIJIA

CYLWEHA4A

CyLueHyto cBekly ynoTpebnsatoT B NULLY A8 BbIBEAEHUA U3 OpraHn3ma LUIakoB
1N TOKCMHOB, a TakXXe Kak CpeaCcTBO, BO30yXdatLlee anneTuT n NogHuMmatoLlee
HaCTPOEHMeE.

Kpacsuime BellecTa CBeKJIbl U coaepXalmecs B HAX dnaBoHouabl obnanatoT
CMOCOOHOCTbIO CHMMaTb COCYAUCTbIE CMa3mbl, MOBbIWATb MPOYHOCTb
KanMnnapoB,  MOHMXAaTb  apTepuanbHOe  OaBfieHWE,  MOJIOKUTENbHO
BO3OENCTBOBaTb Ha KPOBb;, OHM  WUMEIOT  aHTMKaHUEPOreHHoe U
aHTMpaamaumoHHoe genctene. Cogepxalimxca B cBeke 6eTtamH n 6eTaHnH —
YHUKaNbHble, MOka He  OOHapyXeHHble B  OPYrnx  BeELLecTBax
ankanonaonoaobHble coeanHeHNs CNOCOOCTBYIOT PaCLLENIEHNIO U YCBOEHMIO
NULLXA 1 Y4acTBYIOT B 0OpPa30BaHMKM XOMHA, YAydllalowero pabdoTy neyvyeHu,
NOBbLILLAIOLLIErO XMN3HEOEATENbHOCTb €€ KNIETOK.

BEET

DRIED

Dried beet is used to help cleanse body to get rid of scum and toxins, and also
as an appetizer and a mood-booster.

Drying agents contained in
beet have flavonoids, which
help relieve vascular spasms,
build capillary strength, drive
down Dblood pressure and
improve blood quality.

These flavonoids also help fight
cancer and radiation. Betaine
and betanin, contained in beet,
which are alkaloid compounds
not met elsewhere, assist in
food digestion and participate
in choline synthesis, which
improves liver functions.
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CylwieHas cBekna npexae Bcero borara
BuTamuHamu B1, B2, B6, C, kapatuHomnaamu,
aMUHOKMCIOTaMK, CONSIMU Xeneaa,
MapraHua, kanus, kanbums, kodbansrta, MarHmsa
n nopa.

Dried beet especially rich in vitamins

B1, B2, B6, C, carotenoids, amino acids, salts
of iron, manganese, potassium, calcium,
cobalt, magnesium and iodine.




