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TRADITION ¢ QUALITY o TASTE

FILLED CROISSANTS
GRISSINI

SWEET ROLLS
GLAZED DONUTS

— FROZEN

BAGUETTES
BREADS

©

PREMIUM PREMIUM FRESHLY GREAT
INGREDIENTS RECIPES BAKED TASTE

MUFFINS & PONCHYKY

Delicious every day.’

RUMIANETS - ARTISAN UKRAINIAN BAKERY - RUMIANETS.UA




RUMIANETS

SPECIALITY BREADS

Sourdough and scalded breads in the Ukrainian
and Baltic tradition. Rye, rye-wheat and seeded
lines that are difficult to source frozen in the UK.

PREPARATION
Thaw 3-8 h ambient or overnight chilled;
optional oven refresh 220-230 °C, 5-7min

Scalded Flaxseed Mini Wheat

Wheat-sourdough mini loaf with 6% flaxseed and barley malt,
made on a scald — noadded sugar; source of omega-3 (flaxseed).

uUNIT WelcHT 2009
UNITS / CASE 16

CASE NET 3.2 kg

"Khlibolan" Hearth Rye-Wheat

Hearth rye-wheat loaf on rye sourdough with potato
flakes and caraway.

uNIT welcHT 500 g
UNITS / CASE 14

7.0 kg

CASE NET

"Estonian” Mini Rye-Wheat

Baltic-style dark mini loaf with fermented rye malt and
barley malt extract, topped with rolled oats.

uNIT WElcHT 2009
UNITS / CASE 16

CASE NET 3.2 kg

"Seven Grains" Hearth Multigrain

Wheat-rye hearth loaf on sourdough with oat flakes,
flaxseed, millet, white sesame and sunflower kernels.

uniT welcHTt 400 g
UNITS / CASE 14
5.6 kg

CASE NET

SPEALITY BREADS

Scalded Wheat Bread

A wheat classic with nothing to hide. Only high-quality
ingredients and a love for tradition.

)

uNIT welcHT 3509
UNITS / cAase 10

CASE NET 3.5 kg

"100% Rye" Hearth

Dense hearth rye on rye sourdough with caraway and
clove — deep Baltic dark-bread character.

uNnIT welcHt 500 g
UNITS / cASE 20
10.0 kg

CASE NET

"Zavarnyi" Scalded Hearth Rye

Borodinsky-style scalded rye-wheat hearth loaf with
fermented rye malt and a deep, malty crumb.

uNnIT welgHT 500 g
UNITS / CASE 14

CASE NET 7.0 kg

"Lithuanian” Mini Rye-Wheat

Rye-wheat mini loaf with caraway and light barley malt,
dusted with semolina.

uNIT welcHT 2509
UNITS / CASE 16

CASE NET 4.0 kg

Buckwheat Bread

Wheat-rye tin loaf with a 16.8% buckwheat blend with no
added sugar.

unIT welcHT 4009
UNITS / cASE 10

CASE NET 4.0 kg
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RUMIANETS

"Kerot" Carrot & Seed Bread

Golden wheat loaf with dried carrot, sesame, flaxseed,
sunflower seeds and grain flakes.

uNniT weigHT 400g
UNITS / cAsE 10

4.0 kg

CASE NET

BAGUETTES

BAGUETTES

"Pokrovsky" Wheat with Mustard Oil

Soft wheat loaf enriched with mustard oil — a Ukrainian
household classic.

uNIT WelcHT 325¢g
UNITS / CASE 9

2.925 kg

CASE NET

Par-baked baguettes on a 20-hour French poolish — thin golden crust, open airy crumb, oven-ready in 3-5 minutes.

PREPARATION
Thaw 30-60 min at ambient; bake 240-250 °C, 3-5 min

French Bagucttc

Classic poolish baguette, par-baked — thin golden crust,
open airy crumb.

unIT welcHT 2509
UNITS / cCASE 18

4.5 kg

CASE NET

Onion Bagucttc—Baton

Wheat-sourdough baton with 4.6% dried onion and
mustard oil.

5%

uNIT WEIGHT 2509
UNITS / CASE 15

CASE NET 3.75 kg

ENRICHED LOAVES

The familiar Eastern European enriched white
"baton" a staple line for world-food retail.

PREPARATION
Thaw 1-3 h at ambient; optional oven refresh
220-230 °C, 5-7 min

French Mini Baguette

Single-serve poolish baguette, par-baked.

uNIT weligHT 1009
UNITS / cAse 20

CASE NET 2.0 kg

Carrot & Seed Baguette

Baguette with dried carrot, sesame, flaxseed and
sunflower-seed blend.

uNIT WEIGHT 2509
UNITS / CASE 18

CASE NET 4.5 kg

Hearth Baton

Enriched white hearth loaf on a cold sponge, with
skimmed milk powder and whey.

uNIT welcHT 4009
UNITS / CASE 12

4.8 kg

CASE NET
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“KHLIBODAR” LLC
Y

A LEADING UKRAINIAN MANUFACTURER, SETTING THE STANDARD IN THE
PRODUCTION OF PREMIUM BREADS, BAKED GOODS, AND FROZEN BAKERY PRODUCTS
SINCE 2003.

BASED IN RIVNE, WE HAVE ESTABLISHED A MODERN, HIGH-PERFORMANCE
PRODUCTION FACILITY WITH A DAILY OUTPUT EXCEEDING 60 TONNES. BY COMBINING
CUTTING-EDGE EUROPEAN TECHNOLOGY WITH OUR OWN ARTISAN BAKING
TECHNIQUES, WE DELIVER PRODUCTS OF EXCEPTIONAL QUALITY & FLAVOUR.

OUR PRODUCT RANGE:

(59 19 29

TYPES OF BAKERY TYPES OF SWEET TYPES OF FROZEN
PRODUCTS PASTRIES PRODUCTS

COOPERATION WITH TM RUMIANETS

WE ARE OPEN TO BUILDING STRONG AND RELIABLE PARTNERSHIPS TO SUPPORT
THE GROWTH OF YOUR BUSINESS. THE EXTENSIVE ASSORTMENT OF TM
“RUMIANETS® ENSURES STABLE QUALITY AND HIGH CUSTOMER SATISFACTION. WE
OFFER TRANSPARENT COOPERATION TERMS, PROFESSIONAL SUPPORT, AND
EFFICIENT LOGISTICS. FOR MORE INFORMATION ON PARTNERSHIP OPPORTUNITIES,
WHOLESALE COOPERATION, AND THE DEVELOPMENT OF CUSTOMISED SOLUTIONS,
PLEASE CONTACT OUR COMMERCIAL DEPARTMENT.

CONTACT US:
RUMIANETS@RUMIANETS.UA
O.TKACHUK@RUMIANETS.UA
COMMERCIAL DEPARTMENT OFFICE:
35, BILA STR., RIVNE CITY,

UKRAINE, 33009

LEGAL ADDRESS:

35, BILA STR., RIVNE CITY,

UKRAINE, 33009

Delicious every day!
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