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COMMERСIAL OFFER 
TUROV DAIRY INDUSTRIAL COMPLEX
The company is an up-to-date highly technological enterprise for production of semi-hard and soft cheeses according to European technologies from high-quality Belarusian milk to ensure freshness and superior quality of output product.
Milk products production technology with the use of equipment installed at the company refers to ecologically pure productions in compliance with the EU standards.
The company has introduced and successfully operates quality management systems that meet international requirements (ISO 9001: 2015) as well as a food safety management system (corresponds to the international requirements of the FSSC 22000 scheme). 
In addition, a new version of the ISO 9001: 2015 standard, as well as the Occupational Safety and Health Management System OH SAS 18001: 2007, and the environment management system ISO 14001: 2004 have been introduced and certified. These systems are certified in the international certification authority SAI Global.
The production laboratory of the enterprise is accredited in the National Accreditation System for compliance with the requirements of STB ISO / IEC 17025-2007.
Also the company obtained the certificate of conformity to the production of the Voluntary Certification System "Halal".
Range or products is constantly updated with new types of products that meet the demands of modern consumers:
· Cream cheese (HS code 0406105009)
· Mozzarella (HS code 0406103000)
· Mozzarella Pizza semi-hard cheese (HS code 0406105009)	 
· Mascarpone (HS code 0406108000)
· Ricotta (HS code 0406105009)
	
We represent our products under two brands: [image: ]   and     [image: ].
For retail segment we produce products under Bonfesto brand. Products are available in packages of various formats and volumes. Currently, product line Bonfesto includes more than 45 SKU.
Specially for the industrial segment and food service we produce cheese under the brand COOKING. Products are adapted to the requirements of restaurants, pizzerias, cafes, taking into account the peculiarities of the technological processes of cooking, their consumption, delivery time. Currently, product line Cooking includes more than 20 SKU.

Among major advantages of cooperation with us: 
· using only high-quality raw materials
· our product is natural, we do not use preserving agents
· our products have best ratio of price and quality
· we offer wide range of semi-hard and soft cheeses according to European technologies
· our products are oriented to different consumer segments: retail (brand Bonfesto) and HoReCa (brand Cooking)
· we supply our product to more than 20 countries including Russia, China, United Arab Emirates etc.
· in Belarus and Russia we supply our product to such companies as McDonald’s, Domino’s pizza, Papa John’s pizza etc.

We are looking for strong partners in foreign markets. We carefully approach the choice of partners and we are focused on exceeding our client's expectations and being easy company to do business with. 
Our basic prices are offered under FCA delivery terms. To get information about commercial terms, please contact our managers.
For more details you can visit our website https://www.turovmilk.com/ and contact us: 

Export sales department			Export development manager		
							Sergey Sosna
tel.: +375 17 308 71 84 				mob.: +375 29 651 40 78
E-mail: export@turovmilk.by			E-mail: ssi@turovmilk.by

Key Account manager		
Marina Rudobelets
mob.: +7966 137 87 37  [image: ] [image: ] [image: ]
mob.: +375 29 137 87 87  [image: ]
E-mail: rmn@turovmilk.by
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COOKING

FOR PROFESSIONALS




