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LWokonag — He3ameHuman
4aCTb KOHAWTEPCKOro Mupa

Lllokonag B KoHAUTEPWUA
OHO3HaYHO MOMHO CpPaBHMBaTbL
C BOAOW B Ky/IMHApPUW — OH
MCMONb3yeTcA Be3fe U B CamblX
pa3Hbix dopmax: 6e3 Wwokonana
He 0DXOAUTCA HK OfWH
MNpasgHuK - ero Bceraa Hamgem 1
noma, v 8 oduce. OnHu oboxaloT
MAUTKA YEPHOTO LLIOKONaZa,
[Ipyrve He MoryT NPOUTA MAMO
LIOKONaAHbIX HATOHUMKOB,
TPETbWM Y 04YeHb HPaBATCA
WOKONaAHbIe TOPTHI, YETBEPTbIE
HUKOrAa HEe OTKa3bliBalTCH OT
LUOKO/AAHOTO KPEMA.

[pou3BoanTenam, CTPEMALLMMCA
yTobbl MX M3AENNA PacKpbiBay
ocobbiii BKYC WoKonaaa,
DEKOMEH,ClyEM WNCNOMb30BaTh

O wokonape

TONBKO LIOKONa[ CaMoro BbICOKOTO
Kavyecrtsa. TpeboBaHWA K KadecTsy

LIOKOSMAaAa TakKe Heobxoaumo
BbIEPKMBATL B MPOWU3BOACTEE
CaaKoW BbINEYKW W 1eCePTOB.
TonbKo KayecTBeHHbIM WoKkonaa
OTKPbLIBAET WMPOKKE
BO3MOMKHOCTM N5 MNONCKa HOBbBIX
BKYCOBbIX OTTEHKOB. PabotaTh ¢
LLIOKO/AA0M He TaK CNOXHO, Kak
MOKET MOKa3aTbCs C NePBOro
B3rnAa.

(DpaHLl,y3CKOE Ka4yeCcTBO AnAa
M3bICKaHHOro BKyCa

Mbl € ropaocTsio NpeacTasnaem
BaMm LLokonapg “XocoFine" -
pe3ynbTaT COBMECTHOW paboTh
Npov3BoAWTENA LIOKOMaaa -
paHLy3cKoit Gupmsl «Cémoi» v
dupmbl «Minordija». 3101 6paHA
Bbin BoIBPAH He cnyYanHo:

PyTa WiowueHe (Rata Siusiené) o TpeHaax

MHOFOAETHWIA ONbIT GpPaHLly30B,
M3bICKAHHBI BKYC 1 HEXHaRA
N06OBb K LWoKoNagy NO3BOANIN
CO3[aTb NPOAYKT BbICLLErO
KayecTsa. Mbl Hajeemcs, Yto
KayecTBo LUOKOMafa BneyaTnut
Ka»Ioro KoHauTepa 1 nekaps, a
nebUTENN BEINEYKN U JECEPTOR
CMOTYT HacnaguTbCA NakoMCTBaMM
ocoboro BKyca.

Cémoi — M3BECTHbIN

dpaHLy3CcKuin Npon3BoguTEND
LLIOKONaAa, OTBeYaIoLW WA BEICLLINM
CTaHAapTaM KayecTsa.

OcHosa ycnexa «Cémoi» —
UCKNIOYUTENBHOE BHUMAHWE K
Menoyam B Npov3BOACTBe
Wwokonaga. KomnaHua NoNHOCTbIO
KOHTPONMPYET LK NPOM3BOACTBA
— OT BbipallmBaHus 60608 Kakao Ao
KOHEYHOro NpoayKra.

N HanpaBeHUAX B NPOU3BOACTBE LWOKOJ1aAa
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OyeBKaHO, YTO MOfa W TPeHab!
npeobnafaioT He TOMbKO B
OfeXae U MHOYCTPUK KPacoTbl,
HO 1 B NULLEBON
POMbILLNEHHOCTI, He cocTagnaiot
UCKMIOYEHIWA 1 KpymHewLuve
NPOW3BOAWUTEN CNAfCCTEN, B TOM
Yyucrie n npoussoaunTenn
Lwokonaga. VIMeHHO KpynHenwve
MPOW3BOAUTENN, aHANU3NUDYA
noenaHua notpedutenei u
Camble nonynapHbIe TPEHb!
NULLEBOIN NPOMBILLAEHHOCTH,
YCTaHaB/AWBAIOT HanpasneHus,
KOTOPbLIM NOTOM chegyioT 1 6onee
MEenK1e Mpou3BoaUTENM.
0606Lan TpeHabl 2016 roga 1
raana Ha 2017 rop, A xoTena 6bl
BblAENNTE HECKOJIbKO O4EHb

BaXHbIX aKLIEHTOB, KOTOPbLIE
Henb3A ynyckaTb U3 B1aa,
€C/n He xoTuTe be3HagexHo
OTCTaTh OT KPYMHbIX
Npon3BoOaNTENEN.

3n0poBoe nuTaHue

B nocnepHee Bpems apryMeHT
340POBOro NUTaHUA 3aHUMaET
BCE Honee BaXkHYI0 Ponb B
Bbibope npogykTa. OueBugeH
nepexof OT «4UCTon»
STUKETKN K 4NOHATHOM»
3TUKETKE. 3HaUMTeNbHaA
YacTb NoTpebuTeneit — 310
TEXHONOTMYECKW rPamMoTHbIE,
obpasoBaHHble B chepe
3]0POBOrO NUTAHWA NIOAW.




OHW BHUMATENBHO YUTAOT
STUKETKY, NO3TOMY B STUKETKAX
HEoBXOAUMO YKa3biBaTb He
TO/NBKO COCTaB NPO/yKTa, HO 1
TO, KaKWX MHIDEeNEHTOR B
NPOAYyKTE HeT.

poUCXOXKAEHWE NPOAYKTa

Bcé bonblue BHYMaHWA
yAenaeTca ocncaHuio
NPOUCXOAAEHNA npo,uyKTa.
3HaTb TOJBKO NPOU3BOANUTENA U
CTpaHy NPOUCXOKAEHWA
noTpebuTenio yxe He
[IOCTATOYHO. YBEPEHHOCTb B TOM,
YTO NPOK3BOANTENb COBMoaaeT
npasuna oxpaHbl NPUPOabLl 1
coupanbHble CTaHaapTs! (3anpet
MCNoNb30BaHUA paboTsl AeTel,

COLManbHO NpaeunbHas 3apnnarta
1 Ap.) UMEeT 3HaueHue rpu
Bhibope NpoayKToB. Bedyiuve
MPOU3BOAWTENN LIOKONaAa
[lorosopunnce cobniogats
craHgapt “UTZ", o yem otMeYyaeTca
Ha 3TUKETKE LIOKOoNaAa Haanuchio
“UTZ Certified Good Inside”,

OpyKThl

Ycununock BHYMaHMe K
TpeboBatensHOCT NoKynaTenei
K GpyKTam. 910 OTHOCUTCA U K
DPYKTaM, KOTOPbIE UCMONB3YIOT B
NPOM3BOACTBE LUOKOaAa v
BbIfeuKn ¢ Wworonagom. Ha
ITUKETKAX GPYKTbl YKa3biBaloT B
NEPBBIX NO3ULINAX 1 OTMEYAIOT
Hanuuue GpyKToB B

[lyTb WokKonaga
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,Cémoi" nyylnii NponssoguTenb

wokonaaa 8o ®paHumu!

bonee 60 000 pepmepos
JNomuHukaHckon Pecnybnuku,
Skeagopa, CaH Tome u
Kot-1'ViByapa Bhipalwmsaor
[epeBbsd Kakao anAa,Cemoi’.

Kaxabii rog Npovu3BoauUTEND
ckynaeT 145 000 ToH Kakao 60608,
TO eCTb, OKONo 3% BCEro
MWPOBOTO YPOMas Kakao.

Kakao 606bl 0bpabaTtbiBaloT no
BbICOYaLLIMM CTaHAapTam
KayecTaa.

M3 Adpukn nnm KOxHOM AMEpUKIA
Kakao 60bbl fOCTaBNAOT BO
OpaHunio.

13 TwaTtensHo oTobpaHHbIiX 60608
Kakao NPOW3BOAAT Cbipbé ANnA
MPOV3BOACTBA LWOKONAAA:

HaTypansHom suae (ceexue,
CyleHHble, 33aMOpOXKeHHBIE) a

He B BMJe apoMaTi3aTopos. Ha
AHITTMACKOM A3bIKE 3TO
otmevaetcs: “Made with real fruits”

HoBble BKycOBbIe OLLyLIeHWA

KaxeTcs, uto coBpEMEHHOMY
noTpebuTento HefoCTaToOYHO
06bIYHOTO BKYCa LWOKONaAa.
HpOMSBOﬂHTeﬂM OTBEYaldT Ha
TpeHa noTpebneHva co3aasas
HOBbIE, HEOBbLIYHbIE TEKCTYPb! U
BKYChI LIOKOMaza. Hoebie
OLLYLeHWA NPY HacnaXaeHUH
LIOKONA[OoM AOCTUrAOTCS
nobasneHvem xpycTaLmx
n06aBOK, CeMAH 1 ApYrix
WHHOBAUMOHHBIX HANOAHWUTENEN,

,LCémoi” lokonag Npon3BoAAT Ha 22
3aBofax, 14 13 HUX HaxoaATCA BO
OpaHuwmw. Npogaetca 260 000 ToH
NPOAYKLMK eXerofHo.

Bcero pabortaior 3 200 coTpyAHMKOB,
13 Hux 2 200 so OpaHpLum.

Llokonag MMNopTUPYIOT BO MHOTME
cTpaHbl EBponbl. OaWH 13
napTHepoB - UAB "Minordija’.




ACCOPTUMEHT

lLlokonagaHble kanau

Menkue, He MeHAT GopMy ¥ BKYC, TEpMOCTabUNbHBIE -
OTIMYHO MOAXOLAT ANA NCMONb30BaHWA NMPW BbiNeuke.
PasHOMepHO pacnpenensoTca B TecTe.

Ynakoeka: 10 kr

Konwyecteo kanene: 12000 ea./kr

LUOKOJ'IaJJ,H bl€ MMaJIOYKW

Ocobo ynobHas 8 cnonbosaHuM popma LWoKonaaa.
Knaccuka B Npon3BoacTBe GppaHLy3CcKuMx KpyaccaHoB.
lManoyky TepMOCTabunHbl, NPW BbINEYKE HE MEHAIOT HU
GOpMBI, HY BKyCa.

[nuHa nanoyek: 8 cm 1N 36 cm.

YnakoBka: 1,6 Kr unu 5 Kr.

lLlokonaaHble MOHETDI

LUDKOJ'Ia,Elee MOHETHI NpeAcTaBneHbl B YeTolpex Buiax:

TEMHBIA Wokonag 60%; TEMHbIN LWokonaa 55%; MONOYHbIA

wokonag 40% v 6enbiit Wokonag 35%. YgobHo
MCIOMb30BaTh, HE TPEBYET 40MT0ro NPUroTOBNEHUS.

Tecro, Kpem, KOHCbF_‘Tbi, AeKOPaUnn — HE MMEET 3Ha4YeHuA,

3TOT LOKONAA MOMXETe UCNOMb30BaTh Be3je.
Ynakoska: 10 kr.

LLlokonagHaa nanTa

TEMHbI LWOKONaA, cofepalin 44% kakao NPOLyKTOB, ANA

NOKPbIBaHWA U AeKOPUPOBaHWA KaK BbiNeykKn, Tak 1
KOHOANTEPCKINX n30enuii. yHMBE‘pCBJ'leOE‘ npUuMeHeHue:

LIOKONAZ MOXHO PACIasNATh, MPUMEHATE B BUAE CTPYHKKM

Unv apobneHHbIA.
ObnapaeT HEXKHbIM BKYCOM.
YnakoBka: 2,5 kr/ep.



[TlecouyHbIn LLOKONAAHbIN

NMUPOr C peBeHeM

2 wtykn no 850r

2551 NecoYyHoro WoKoNagHoro TecTa
130r HaumHkw ¢ peseHem Credi Filling
1201 3aMOpPOMEHHbBIX ArOA ManvHbl
260r WoKonagHoM NoNUMBKM

130r 6necTalen WoKonagHOM NonrMBKM

MNecoyHoe WwokonagHoe TecTo

WHrpegmeHTb:

460r NWeHWYHON MyKK (BbICLLIErD COPTA)

300r cnMBOYHOTO Macna unv MaprapuHa

150r nacTepm30BaHHbIX AUYHbIX XENTKOB Pastovocrem
90r caxapHow nygpbl

40r kakao 22%

CnvBOYHOE Macno, MyKy W Kakao pa3velante ao
MecoyHol KoHcucTeHumW. [lepemeluvBas aobaebre
caxapHylo nygpy v AwuHble xenTtku. lNepemelanTe no
O[HOPOJHOTrO TecTa.

UokonagHan nonneka

WHrpegueHTbI:

300r HaTypanbHbIx CnMBoK 35%

255r 1éMHoro wokonana XocoFine 55%

100r auy

10r BaHMNbHOTO Ccaxapa

3rconu

CnuBki NoporpeiTe [o 3akMnaHUA ¥ HanenTe Ha KyCoUKM
wokonaga. [lepemvewwusan [foeeauTe LWOKONag O
MOHOrO pacrnasneHus.

fAiLa B3beiTe C BaHUNbHLIM CaXxapoMm W conbio. B3buTsle
AlLa BnenTe B Maccy WOKonaaa 1 cvBok. [pemelanTe.

®opmupoBsaHWe nupora
TecTto packataiite OO TOMWMHL 4,5 MM W BLINOXUTE Ha
dopmouky. Beinekaite 8 muHyT, npy Temnepatype 190°C.

[lHO 3aneuyeHHO KOP3WHKKM MOKPOWNTE pPaBHOMEPHLIM
CNOEM HaYWHKe C peBeHEeM, MOCHINLTE 3aMOPOKEHHbBIMM
Arofamu ManuHbl W 3anewTe LWOKONALHOW NOMWBKOM,
[lokpoiiTe MONWBKOM BCIO MOBEPXHOCTb, HE OCTaBnAA
HEMOKPbITBIX ~ MecT.  Boinekate 30  MuHYT, npw
Temnepatype 190°C.

bnectawas wokonagHasa NonuneKa
NHrpegueHTh:

70r HaTypanbHbix CMBOK 35%

70r TémHoro wokonaaa XocoFine 55%
80r monoyHoro wokonaga XocoFine
25r CBET/I0ro CaxapHoro cumpona

15r BoAb!

Kycoukn TEMHOIO M MOMOYHOTO WOKONaga MnosoxuTe B
mucky. CnMBKWM C CaxapHbiM — CMPOMOM W BOAOW
MOLOrpeinTe A0 3aKUNaHWA. 3anenTe ropAYUMK CIMBKAMA
WOKOMaL ¥ nepemellvBainTe 10 NOMHOMO pacniasneHns
LwoKonaga.

3aneiTe Ha UCNEeYEHHBIA ¥ OCTHIBLUWIA NUPOT.




MadPuHbl ¢
KanaamMu Wwokonaga

WHrpeguneHTs!:

500r cmeck nupora CIMBOYHOTO
macna Nutka Maslana

200r any,

1551 pacTuTensHOrC mMacna

30r wokonafHbix kanens XocoFine

Ina pekopupoBaHuA: 350r TEMHOro

wokonaga XocoFine 55%

Bce npofykThl, 3a UCKNOYEHUEM
Kanesnb WoKoMada, OYeHb MenieHHO
nepemelwngante  nonatkon  1-2
MUHYTbl. He B36uBaiiTe! Korna tecto
CTaHeT  OOHOPOAHbIM,  3achimbTe
WOKOoNagHble Kanau W akKypaTHO
nepemellanTe.,

Boinekante  15-20  MuWHyT, rpw
Temnepatype 190°C.

TEMHbIM  LWOKOMaL pacniasbre W
TemnepupymTe. BoineyeHHble
MabOUHLI OKYHMTE B LUOKONag W
NONOXNTE Ha CUITMKOHOBLIA KOBPWK.




LLlokonagHble ¢ppaHLy3CcKue
KpyaccaHbl

MHrpegueHTsl:

1250r NweHUYHOM MyKI BbICLLEro copTa

770r MaprapuvHa ana cnoeHoro tecta Baker Pastry
400r Bofbl

210r wokonagHblix nanoyek (42 equHunLbl) XocoFine
1051 Kakao

100r gpoxei

88r caxapa

10r conu

Myky, ApoxxuK, Conb, caxap, AlUa, BOAY WM Kakao nepemelante. Mewaite 3 MUHYTHI
MeLNeHHO W 3 MUHYTbI BbICTPO.

Temnepatypa Tecta fomkHa 6biTb 9-11°C, nosToMy MyKy nepef NpPUroToBNeHWeM TecTa
LEepuTe B MOPO3UNbHIKE, @ BOZY U ALA B XONOAWIbHUKE.

TecTo Henb3a MewaTtb o4eHb Aonro. Nocne 3-ero 0bblYHOro NepernbaHns, NONOKUTE TECTO
«OTAOXHYTb» B X0N04MnbHMK Ha 30 MuHYT. [ocne BblAepKK B XONOOWMNbHNKE, pacKkaTante
TECTO A0 TOAWMHBLI 2,5-3 MM 1 GOpMUPYINTE KpyacCaHbl »enaemon BenuyuHbl. Mpu
dopMUpOBKE, 3aBEepPHWUTE B KpyacCaH LUOKONAAHYK Nanoyky. KpyacCaHbl nomectute B
Kamepy pacCTOMKM NPUMEPHO Ha 35 MUHYT. BNaxHOCTb B Kamepe pacCToMKM A0MKHa BbiTb
75%, Temneparypa 32-35°C.

Beinekainte 12-15 MuHyT, Npn Temnepatype 210-220°C.



bynouku Brioche ¢
KanaAamMu WoKonaga

WHrpegueHTsl:

1000r nweHWYHOM MyKK BbICLIEro copTa

450r Bofbl

190r kanenb Wokonafda XocoFine

140r caxapa

100r cvecu s Apoxskesbix Bynouek Drozdzowka
100r maprapuvHa

70r npoxken

50r any

10r pobaeku gna ceexecty Proson XS

Bce uHrpegueHTbl, 3a WCKIOYEHWEM Kamenb LWOKOMafa, nepemellante BmecTe. TecTto
3amelmnBanTe 3 MUHYTBl MeANEHHO U 5 MUHYT BbICTPO. B KOHLE nepemellnBaHis 3acbinsTe
Kannu Wwokonaga. lemnepaTtypa TecTa He Ao/mkHa npesbiwatsh 28°C.

OcTaBbTe TeCTO OTCTOATLCA Ha 15 MUHYT.

Bynoukn dopmupyite xenaemoin dopmbl no 30 rpamm. CHopmUpOBaHHbIE OYyNOUYKM
paccTamsanTe 60 MuHYT. BoinekawTe 2 mMuHYTHl npu Temnepatype 220°C, 3atem ybaBbte
Temnepatypy 4o 190°C u sbinekanTe elle 3-3%2 MUHYTHI.




LlokonagHbIu TOPT

4 wTykun no 550 rpamm

OcHoga TopTa

MHrpegueHTs!:

250r TémHoro wokonaga XocoFine 55%
250r cnvBoYHOro Macna

2501 caxapHow nyapsbl

250r AnYHBbIX BenKog

2001 AMYHbIX XENTKOB

3r NogupoBaHHOM CONK

PacTonuTte cvBOYHOE MacsIo B KacTpIofie U CHUMKTE
KaCTpIoMio C MAWTLI. B KacTpionto nonoxmnTe Wokonaa
M COMb W BCE XOPOWO Mepemelante Ao
oAHopoaHoM maccel. Mentkn wu 200r caxapHoOW
Nyapbl B36UBaNTe 4O NOMYYEHWSA CBETION U MbILUHOM
maccol. benkm B3bumeaite c  50-10 rpamMmamm
CaxapHoW Nyapbl A0 MNONYYEeHWA NEerkom neHbl.
[1PUrOTOBNEHHYIO LOKOMAAHYH0 MAcCy NOMOKUTE BO
B30UTbIE XENTKM 1 nepemellanTe. B nonyyeHHyo
Maccy akKypaTtHo BBeauTe B3buTble Benku.

YeTbipe dopmbl ans Boinedkn (@ 180 mMm) cmaxsTe
CIMBOYHBIM MAC/IOM W MOCbINLTe Caxapom. B opmbl
3anente  no  300r NpUroToB/IEHHOTO  TecTa.
Boinekanrte 18-20 muHyT, npu Temnepatype 170°C.
OcCTbiBLUME OCHOBLI TOPTOB BbIHUMAWTE 13 GOPM.

Kpem

WNHrpegueHTh:

600r HaTypanbHbIx CIMBOK 35%

300r TémHoro wokonaga XocoFine 55%
100r MofoKa

100r cnnMBoOYHOro mMacna

30r Boabl (AnA HabyxaHWA xenaTuHa)

5T #enaTtmMHa

B KacTptonto HanemTe MooKo, NMOSIoKMTE CIMBOYHOR
Macrno u noseamuTe A0 Kumewus. [opsadee MOMOKO
HanewTe Ha LIOKONaa M nepemellvsasn pacniasbre
LWOKONaa.

MonoxmTe HabyxLWiA XenaTuH 1 NepemelanTe go
ofHopoaHom mMacchl. Cnneky B3benTe 10 NOABNEHMA
HEXHOW CTPYKTYPbl M MELNIeHHO nepemeluanTte C
WOKONAaAHON  Maccol. [1pWUroTOBNEHHLIN  Kpem
pacnpenenuTe Ha OCTbIBLINX OCHOBaxX TOPTOB.

[Hexkopunpyite uuoxo7anom.



AMepuKaHCKoe neyeHbe
C KyCOUYKamMu WoKonaga

22 WTYKKU no 55 rpamm

NHrpepueHThI:

1000r cmecw ana neverbs American Cookies Mix
150r mapraputa (13°C)

80r benoro wokonaga XocoFine

80r TémHoro wokonada XocoFine 55%

75r Bobl

Cmech ans nevedbs American Cookies Mix menneHHo melamnte ¢
MaprapuHoMm B TeyeHwe 3 MWHYT. Haneite Boabl WM MonoxuTe
KyCOukM ApobneHoro wokonaaa. MeaneHHo nepemeluvBaiTe elle
2 MUHYTBI,

ChopmupyiTe 13 Tecta Konbacky AMAMETPOM OKONMO 6 M,
HapeXbTe KyCcO4YKamn »Kenaemoro pasmepa, pas3fioxkure Ha
NpOTMBEHb W BbinekawTe. [lpu  BbiNeyke, KyCcOYykn TecTa
paclmpatoTca. Bolnekante 12-13 MuHyT, Npu Temnepatype 180°C.
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LLlokonaaHble
KOH$eTb!
C HAYUHKOW

HaunHKka 13 yepHOW CMOPOAUHbI
NHrpeguenTh:
500r monoyHoro wokonana XocoFine
300r nope YepHOW CMOPOAMHbI

UK NIOPe ManviHb!
200r HaTypanbHbIX CIMBOK 35%
200r TémHoro wokonana XocoFine 55%
100r crpona rmoKo3bl
100r cnMBOYHOrO Macna

[Mope 13 YyepHoW CMOPOAMHbI, CIUBKIA K
CMpON  pazorperte A0  MNOABNEHWUS
MepBOro My3blps, YKasblBalowlero Ha
3akmnaHue. fopAYylo Maccy Mo 4acTam
newTte Ha wokonad. [NepemelunBanTe Ao
OCTbiBaHWA macchl ao  45°C. 3atem
NonoXuTe  CAMBOYHOE — Macio WU
TLWATeNbHO nepemellanTe. Macca
JonxHa bbiTb bnecTaLe.

OcTblBWeERn 1 3arycTeBlWEer HaYMHKOM
3anofiH1UTe  TOTOBblE  Kancynol  AnA
wokonagHbix koHbet Truffelshells Milk.

[Monble  wWokonagHbie  Wapuki -
rOTOBble Kancyfbl AfA NPUrOTOBNEHNA
KOHQET.

3roToBneHsl 13 TEMHOro, 6enoro nnm
MONIOYHOTO  LIOKOMafa  BbiCOKOrO
KadecTea. [vameTp lWwapuka - 25
CaHTUMeTPa.

YnakosaHbl 8 KOpobku no 504 kancynsl
B KOpobke. Kaxaasa Kancyna otaensHo.

Pykn ymenoro KoHguTepa npeBpatar
LUOKOMNaAHbIe Kamcynbl B HEXHeilne
KOH®EeThl pyyHon paboTsl - co3sezane
LIBETA 1 BKyCa.
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