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TRADITION ¢ QUALITY o TASTE

FILLED CROISSANTS
GRISSINI

MUFFINS & PONCHYKY
GLAZED DONUTS

() ——
FROZEN

CROISSANTS
ROLLS
©

PREMIUM PREMIUM FRESHLY GREAT
INGREDIENTS RECIPES BAKED TASTE

SPECIALTY BREADS
BAGUETTES

Delicious every day.’

RUMIANETS - ARTISAN UKRAINIAN BAKERY - RUMIANETS.UA




RUMIANETS SWEET ROLLS & MINI ROLLS

SWEET ROLLS & MINI ROLLS

Traditional bakery favourites in a convenient format. Soft, sweet dough is naturally combined

with classic fillings: juicy apple, smooth cottage cheese, and rich poppy seed, offering a
familiar & satisfying flavour.

PREPARATION
Thaw 20-40 min at ambient; serve

Swirl Roll -To Share
RETAIL FLAGSHIP

Mini Roll
SINGLE PORTION

Swirl Roll
CAFE & RETAIL

Poppy Seed

Flagship Six-layer
dough, 51% filling

once baked.
uNnIT WElGHT 350 g UNIT WEIGHT 200g UNIT WEIGHT 1009
UNITS / CASE 8 UNITS / CASE 12 UNITS / CASE 27
CASE NET 2.8 kg CASE NET 2.4 kg CASE NET 2.7 kg

Apple

Flagship Six-layer S -

dough, 56% filling =N

once baked.
uNIT WElGHT 350 g UNIT WEIGHT 200g UNIT WEIGHT 100 g
UNITS / CASE 8 UNITS / CASE 12 UNITS / CASE 27
CASE NET 2.8 kg CASE NET 2.4 kg CASE NET 2.7 kg

Cottage

Cheese

Soft dough, velvety

curd filling.
UNIT WEIGHT 350 ¢g UNIT WEIGHT 2009 UNIT WEIGHT 100 g
UNITS / CASE 8 UNITS / CASE 12 UNITS / CASE 27
CASE NET 2.8 kg EASE NET 2.4 kg CASE NET 2.7 kg

Poppy Seed&

Chcrry

Six-layer pastry
with a flawless

cherry and poppy UNIT WEIGHT 350¢g UNIT WEIGHT 200g
seed filling. UNITS / CASE 8 UNITS / CASE 12
CASE NET 2.8 kg EASE MNEY 2.4 kg
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RUMIANETS CROISSANTS

MINI ROLL

A classic enriched pastry filled with a generous portion of cherry filling. Soft, fluffy dough is
perfectly balanced by the rich sweet-and-tart flavour of juicy cherry jam. A golden crust
covers the delicate, tender crumb inside. This convenient individual dessert pairs beautifully
with hot tea, morning coffee, or a glass of warm milk.

PREPARATION
Thaw 20-40 min at ambient; serve

Chcrry—F illed Mini Roll

Soft, fluffy sweet dough cradles a juicy cherry-flavored jam
filling, delivering a burst of vibrant berry delight in every
mouthful.

uNIT welcHT 100 g
UNITS / CASE 18

CASE NET 1.8 kg

CROISSANTS

SANDWICH CROISSANT It features an ideal shape, size, and airy texture, making it a
perfect base for hearty sandwiches, full breakfasts, and
signature savoury snacks.

PREPARATION
Thaw 20-40 min at ambient; serve

MINI CROISSANTS An optimal and elegant format for coffee breaks, buffets,
catering lines, children’s menus, or as a refined accompaniment
to hot beverages.

PREPARATION
Bake in a preheated oven at 220°C for 5 minutes. Reduce
temperature to 180°C and bake for an additional 5-7 minutes.

Baked sandwich croissant Classic mini croissant
Crafted using the traditional multi-layer lamination The product requires a quick final bake on-site, during
technique, its texture is incredibly airy and fluffy. which it develops its signature crispy crust while

becoming incredibly fluffy, airy, and tender on the inside.

uNniT welcHhTt 85¢g _ uniT weicHt 20g
i (‘ . UNITS / CASE 16 P UNITS / cASE 100
- ol CASE NET 1.36 kg h,. > CASE NET 2.0 kg

RUMIANETS.UA



“KHLIBODAR” LLC
\

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 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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