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is passion

Flavour

Authentic and local

Not only for the connoisseurs who delight in it,
but also for those who create this taste.

The Regional Dairy Cooperative in Sierpc has
been creating exceptional flavours for nearly
100 years.

Our cheesemaking tradition is a story full

of authenticity, respect, and love for nature.
However, it is more than a multigenerational
experience, and our success isn't measured by
numbers alone.

We have been operating since 1927.
We employ over 600 people and have
exclusively Polish capital.

We are located in central Poland and operate
two production facilities — Sierpc and Zuromin,
located just 30 km apart, which facilitates the
management of the Cooperative's production
and logistics.

We unite 1,600 farmers, often those who have
been suppliers of our excellent milk for many
generations. Our own raw material base enables
us to achieve the highest repeatable quality.
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This is where
exceplional flavours
are horn

Flavour N7

Al our own pace

Imagine the picturesque, naturally green
landscapes of Polish Mazovia. Golden fields

of grain swaying in the wind. Herds of grazing in
the pastures. And people who have been connected
for generations to this fertile land and its animals.

It is here, in the heart of nature, that we create
our cheeses and passionately develop our
cheesemaking skills.

Monthly, we collect about 30 million litres
of the finest milk, which comes exclusively
from local suppliers - from Sierpc's pastures
and meadows.

It is precisely thanks to this local cooperation
that our cheeses have an unmistakable taste that
captures the essence of what's best in our region.

And we don't like to rush.

In Sierpc, everything moves at its own pace.
When others chase, we slow down, because
we believe that good taste requires tranquillity.

Regional Dairy Cooperative in Sierpc > About Coopeialive S | kL a s ; Discover more Yy 02/42
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We create delicious
experiences

Flavour N

With Sierpc's determination and flavour

For us, cheese is an exceptional journey through
the natural wealth of aromas and textures.
History enclosed in every portion - ready

to be discovered anew time and again.

It is precisely these unique and original recipes
passed down from generation to generation
that are the heart of our crafl.

We specialise in the production of ripening
cheeses — we produce about 60 tons daily.
The remaining milk is used for producing
Italian-type cheeses and cottage cheeses.

Thanks to modern technological solutions,

we create cheeses that not only preserve

their character but also meet the needs

of contemporary connoisseurs.

And for years, they have been gaining recognition
both among cheese lovers and at prestigious
competitions and festivals.

These are not cheeses one chooses by chance.
Each one of them is different, with only one thing
in common - they're hard to resist.

Discover more )y 03/42




our
Delicious ruler.

KROLEWSKI CHEESE
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Krolewski Cheese

Flavour N\

Our Delicious ruler

Krolewski cheese is a true aristocrat
among Swiss-type ripening cheeses.
Valued by connoisseurs, but also by those
who simply love good food.
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Rrolewski Cheese

Get inspired and create your own delicious stories: N

rye sourdough bread, graham cracker toast,
grilled bell peppers, sun-dried tomatoes,

aged ham, stuffed olives, pesto, red apple,

fig, pomegranate, raspberry, honey, wild berry
jam, preserve (fruit / onion), nuts, etc.

Ingredients: A4

MILE, salt, stabiliser: calcium chloride, bacterial cultures,
annatto norbixin colouring. Lactose-free and preservative-free.
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F'DLSK_I Nutritional value T per 100 g of product
Energy 3 1461kJ /352 keal
Fat i 279
of which saturated fatty acids 3 189
Carbohydrates | 1,29
of which sugars 3 (0]
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Proteins 3 26g
Salt | 49
v

Lactose content ! <0,01%
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Rrolewski
Light Cheese

Flavour N

Royal flavour in a lighter version

A Swiss classic in a lighter rendition.

With reduced fat content and a more delicate
flavour, Royal Light still maintains its exceptional
character.

It pairs perfectly with wholesome,
healthy accompaniments, creating light
yet sophisticated snacks.

This is a cheese for those who value balance
in their diet but don't want to compromise
on true depth of flavour.

Discover more Yy 07/42




Krolewski
Light Cheese

Get inspired and create your own delicious stories: N

rye and whole grain sourdough bread, crispy
bread, aged ham, salmon, romaine lettuce,
arugula, endive, zucchini, broccoli, cantaloupe,
green apple, pear, blueberry, plum, blackberry,
wild berry jam, honey, cucumber jam, sprouts,
pistachios, etc.

Ingredients: v

MILE, salt, stabiliser: calcium chloride, bacterial cultures,
annatto norbixin colouring. Lactose-free and preservative-free.

R Q‘TDBNIECINEJ
TEUSZCZU :
E KA T WA AEHA POLSKI. Nutritional value T per100 g of product
a I g BIALKM Energy | 1257 k1 /301 keal
¥ MAI00 g PROCLETU € |
\ Fat | 199
of which saturated fatty acids 3 29
I _wm Carbohydrates 3 1,69
B LI CE: I:L_.. :
of which sugars | Og
OSM W SIERPCU :
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g ; Proteins i 3lg
Salt | 149
v
Lactose content ! <0,01%
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Rrolewski
Smoked Cheese

Flavour v

Swiss classic with a hint of smoke

This noble, aged Swiss-type cheese captivates
with its distinctive, deep flavour, which it owes
to smoking in natural smoke.

This is a cheese that pairs perfectly with intense
accompaniments that highlight its unique
character.

\ Perfect for special occasions, for those who seek
GWARANG Ja 1 5 refined taste experiences and like to surprise
WS L ) ¥ 4 . . .

| - SMAK : R o their palate with an extraordinary snack.
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Rrolewski
Smoked Cheese

Get inspired and create your own delicious stories: N

whole grain sourdough bread, pumpernickel,
rye bread stick with toasted sesame, aged ham,
chorizo, smoked mackerel, grilled bell peppers /
mushrooms, caramelised onion, eggplant,
blood orange jam, honey, beetroot kimchi,
toasted nuts, etc.

Ingredients: A4

MILE, salt, stabiliser: calcium chloride, bacterial cultures,
annatto norbixin colouring. Lactose-free and preservative-free.

Nutritional value T per 100 g of product

Energy i 1461kJ /352 keal
Fat % 279

of which saturated fatty acids i 189
Carbohydrates 3 1,29

of which sugars 3 Og
Proteins 3 26g

Salt 3 49

v
Lactose content 3 <0,01%

Regional Dairy Cooperative in Sierpc > Flavours [rom Sierpc > Krolewski Smoked Cheese
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Product Product Package Net Measure Pieces Pieces EAN code Shelf

name form type content unit per carton per pallet (individual) life
Krélewski Cheese ! slices ! @’ BAG 1359 | pieces | 17 ! 2550 . 5901753000628 | . Smonths
| i i i i i i | from the packaging date
B L. | ) | | | ) | | i i 3 months
Krolewski Light Cheese i slices | BAG | 1359 | pieces | 17 | 2550 1 5901753000642 1 .
| | | | | | | 1 from the packaging date
< : | - | | | . | | | | 3 months
Krélewski Smoked Cheese | slices | BAG | 1359 | pieces | 17 | 2550 | 5901753000635 | .
i i i i i i i . from the packaging date
Krélewski Cheese | slices | D MAP | 150g ! pieces | 15 | 1800 | 5901753000376 | . 3 months
! ! ! ! ! ! ! + from the packaging date
Krélewski Cheese | slices | D MAP | 400g | pieces | 20 | 720 | 5901753001762 | . 3 months
i T T T T T T , from the packaging date
Krélewski Light Cheese | slices | D MAP | 150g | pieces 15 | 1800 | 5901753000529 | . 3 months
! ! ! ! ! ! ! + from the packaging date
) . i ) l 1 1 ) i 1 i | 3 months
Krélewski Smoked Cheese | slices | MAP | 150 g | pieces | 15 | 1800 | 5901753000451 g ’
| | | | 0 0 ; , from the packaging date
| 000 ¢ — | | | | | |
74 | | | | | | | 60d
Krélewski Grated Cheese 7 grated w FLOWPACK w 150g ! pieces | 24 w 1344 | 5901753001618 | . ays
Y 9799 | | | ! ! ! ' from the packaging date
! ez | | | | | | |
Krélewski Cheese 1 piece 1 FLOWPACK 1 250g | pieces | 10 | 1200 | 5901753000468 | . 70 days
| | | | | | | , from the packaging date
. . SHRINK o 5 months
Krélewski Cheese : D block : SLEEVE : 37009 : kg : 4 : 140 : 250530-by weight | from production date
B anA i i SHRINK i i i i i . i 6 months
Krélewski Light Cheese ! D block ! SLEEVE ! 3700g ! kg ! 4 ! 140 ! 253104-by weight | e preshEien dhi
X . ! ! SHRINK ! ! ! } } . } 5 months
Krélewski Smoked Cheese : D block : SLEEVE : 3700¢g : kg : 4 : 140 : 250555-by weight ! from the packaging date
. . . | | SHRINK | | | 1 : : | 4 months
Krélewski Salami Cheese ! block ! SLEEVE ! 1500 g ! kg ! 4 ! 230 ! 250697-by weight | e preEh e CEE

Regional Dairy Cooperative in Sierpc > Flavours from Sierpc > Kréolewski Cheese, Krolewski Light Cheese, Krolewski Smoked Cheese > Logistics dala Discover more ) 11/42
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Kasstelan
Classic Cheese

Flavour N\

This Dutch-type aged cheese is the essence
of simplicity. It makes every bite turn into
a small pleasure.

It gently melts on the tongue, adding a subtle
depth to everyday dishes. Balanced yet distinctive
— it suits morning toast and evening snacks alike.

This is a cheese that doesn't need an occasion,
because every moment with it becomes special.

Discover more ) 13/42
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Lasstelan
Classic Cheese

Get inspired and create your own delicious stories: A\

sourdough bread, graham bread, toast bread,
dry sausage, smoked ham, salami, tomato,
cucumber, butter lettuce or iceberg lettuce,
bell pepper, etc.

Ingredients: N\

MILE, salt, stabiliser: calcium chloride, bacterial cultures,
annatto norbixin colouring. Lactose-free and preservative-free.

Nutritional value per 100 g of product

Energy 1461 kJ /352 keal
Fat 279

of which saturated fatty acids 189
Carbohydrates 1,29

of which sugars 0g
Proteins 26g

Salt 149
Lactose content <0,01 %

Regional Dairy Cooperative in Sierpc > Flavours from Sierpc > Kasstelan Classic Cheese
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Kassztelan
Creamy Cheese

Flavour N

Mild and delicate

This Dutch-type aged cheese enchants with
its delicacy and subtle flavour.

Milder and with a noticeable creamy note
- it melts on the palate, leaving a pleasant,
creamy finish.

It fits perfectly into your daily rituals
q‘:l“ ““fo - - from morning breakfast to light dinner.
,.ww:\\ 5\ N Regardless of the moment, its simplicity

g W o ) ' and harmony enhance the flavour of every dish.
SER KN |
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Kasztelan
Creamy Cheese

Get inspired and create your own delicious stories: N

sourdough bread, graham bread, toast, crispy
bread, smoked ham, fish paste, smoked mackerel,
butter lettuce or iceberg lettuce, endive, zucchini,
cucumber, radish, etc.

Ingredients: v

MILE, salt, stabiliser: calcium chloride, bacterial cultures,
annatto norbixin colouring. Lactose-free and preservative-free.

Nutritional value T per 100 g of product

Energy i 1525 kJ /368 keal
Fat % 309

of which saturated fatty acids ‘ 209
Carbohydrates 3 49

of which sugars ‘ 0g
Proteins i 23g

Salt w 149

Vv
Lactose content 3 <0,01%

Regional Dairy Cooperative in Sierpc > Flavours from Sierpc > Kasstelan Creamy Cheese
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Kassztelan
Golden Cheese

Flavour N\

Kasztelan, in its Swiss variety, is an aged cheese
with a definite character.

Distinctive and balanced, it pairs beautifully
with dishes requiring stronger accents.

Its more intense flavour perfectly complements
everyday meals - it's ideal with grilled vegetables
and sandwiches as well as aromatic salads.

This is a cheese for those who seek a touch
of adventure in every dish, even the simplest one.

Discover more ) 17/42



Lasztelan
Golden Cheese

Get inspired and create your own delicious stories: N

sourdough bread, graham bread, toast bread,
smoked ham, sausage, salami, grilled black
pudding, grilled tomato or bell pepper,
sautéed mushrooms, fried onion, etc.

Ingredients: N

MILE, salt, stabiliser: calcium chloride, bacterial cultures,
annatto norbixin colouring. Lactose-free and preservative-free.

Nutritional value T per 100 g of product

Energy i 1461 kJ /352 keal
Fat % 279

of which saturated fatty acids : 189
Carbohydrates 3 1,29

of which sugars ; 0g
Proteins i 26g

Salt i 149

v
Lactose content 3 <0,01%

Regional Dairy Cooperative in Sierpc > Flavours [rom Sierpc > Kasstelan Golden Cheese Discover more ) 18/42




Product
name

Kasztelan Classic Cheese

Kasztelan Creamy Cheese

Kasztelan Golden Cheese

Kasztelan Classic Cheese

Kasztelan Creamy Cheese

Kasztelan Golden Cheese

Kasztelan Cheese (MIX)

Kasztelan Classic Cheese

Kasztelan Golden Cheese

Kasztelan Classic Cheese

Kasztelan Classic Smoked Cheese

Kasztelan Creamy Cheese

Kasztelan Golden Cheese

Product
form

slices
slices
slices
slices
slices

slices

piece
piece
block
block
block

;
‘
‘
i
‘
‘
‘
‘
‘
‘
‘
‘
‘
‘
i
‘
‘
‘
‘
i
‘
‘
‘
‘
‘
‘
‘
‘
‘
‘
i
‘
‘
‘
;
‘
‘
‘
‘
‘
i

slices |
‘
‘
i
‘
‘
‘
‘
‘
‘
‘
‘
‘
‘
‘
i
‘
‘
‘
‘
‘
‘
‘
‘
‘
‘
‘
i
‘
‘
‘
‘
‘
‘
‘
‘
‘
‘
‘
:

block |
‘
i
‘

() [ ) [ ) o1 L T

Package
type

BAG

BAG

BAG

MAP

MAP

MAP

MAP

SHRINK
SLEEVE

FLOWPACK

SHRINK
SLEEVE

SHRINK
SLEEVE

SHRINK
SLEEVE

SHRINK
SLEEVE

Net
content

1359

1359

1359

3809

3809

3809

3809

5009

2509

37009

3700 g

3700g

37009

Measure
unit

pieces

pieces

pieces

pieces

pieces

pieces

pieces

kg

pieces

kg

kg

kg

kg

Pieces
per carton

17

17

17

20

20

33

25

Pieces
per pallet

2550

2550

2550

900

900

720

720

1254

2275

140

140

140

140

EAN code
(individual)

5901753001748

5901753001755

5901753001908

5901753001656

5901753001663

5901753001915

5901753000857

250534-by weight

5901753001946

255330-by weight

2106680-by weight

256990-by weight

219181-by weight

Shelf
life

3 months
from the packaging date

3 months
from the packaging date

3 months
from the packaging date

3 months
from the packaging date

3 months
from the packaging date

3 months
from the packaging date

3 months
from the packaging date

70 days
from the packaging date

70 days
from the packaging date

5 months
from production date

5 months
from production date

5 months
from production date

5 months
from production date

Regional Dairy Cooperative in Sierpc > Flavours from Sierpc > Kasstelan Classic Cheese, Kasztelan Creamy Cheese, Kasstelan Golden Cheese > Logistics dala
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PiKSERKi " CHEESE

Regional Dairy Cooperative in Sierpc > Flavours from Sierpc > Pikserki Cheese
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Pikserki Cheese

Flavour v

Full of vitamins and minerals, Pikserki cheese is
the perfect breakfast companion that strengthens
muscles and builds strong bones.

This is a delicate and well-balanced cheese
without lactose, preservatives, and artificial
colours, with higher calcium and vitamin

A content, which supports the proper
development of food lovers of all ages.

It also encourages journeys through new flavours,
because development is not only about health,
but also about discovering - for example,
culinary horizons!

Discover more Yy 21/42




Pikserki Cheese

SIERPC SIERPC

Get inspired and create your own delicious stories: N

graham bread, rye bread stick, rice bread,
stick sausage (meat/veggie), carrot, baby corn,
cucumber, broccoli, apple, pear, grapes,
blood orange, banana, etc.

Ingredients: A4

MILE, salt, bacterial cultures.
Lactose-free and preservative-free.

Nutritional value ( per 100 g of product
Energy 1 1461 kJ /352 keal
Fat | 279
of which saturated fatty acids } 189
Carbohydrates ; 1,29
of which sugars | 0g
asuy |

w2yt Proteins | 26g
Salt | 149
Calcium ! 800 mg
Vitamin A i 230 ug

Vv

Lactose content <0,01%

Regional Dairy Cooperative in Sierpc > Flavours from Sierpc > Pikserki Cheese Discover more ) 22/42
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SIERPC SIERPC

Pikserki Crew

v

Delicious adventures ‘Time for culinary We're conquering Discovering what

in the skies* journeys* the cheese galaxy* everyone likes*

Pikselia - the pilot from the Pikserki  Pikserik - the steadfast explorer, Pikserina - the brave astronaut, Pikserlock - the clever detective,

crew, makes sure every little food knows that every great adventure will take children on delicious can solve any mystery...

lover has energy for the whole day! begins with a healthy meal! missions through the cheese galaxy.  even the tasty ones!

Product Product Package Net Measure Pieces Pieces EAN code Shelf
name form type content unit per carton per pallet (individual) life
Pikserki Cheese & slices @: BAG 135g pieces 17 2550 5901753001007 o tfergaig:;‘iﬁg e

A ; ‘ ‘ ‘ ‘ ‘ ‘

Regional Dairy Cooperative in Sierpc > Flavours from Sierpc > Pikserki Cheese > Logistics dala Discover more ) 23/42
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KETO CHEESE
PROTEIN CHEESE

Regional Dairy Cooperative in Sierpc > Flavours from Sierpc > Keto Cheese & Protein Cheese Discover more ) 24/42



Leto Cheese

Flavour N

Perfect flavour for the kelogenic diet*

An exceptional Dutch-type cheese with deep
flavour and velvety texture for demanding
connoisseurs.

Distinctly creamy and aromatic - it envelops
the palate with the intense flavour of excellent
aged cheese with truly high fat content.

It's distinguished by the Lactobacillus Paracasei
bacterial strain, which positively regulates
intestinal microbiota — supporting proper
digestion and absorption of vitamins, minerals,
and nutrients in the diet.

This is a cheese for those who care about precisely
balanced menus and don't want to give up
perfect taste.

Discover more Yy 25/42




Leto Cheese

_ Get inspired and create your own delicious stories: N
KONSERWLUIACYCH

all carefully selected ingredients of your favourite
diet composed into a perfectly balanced menu.

(SIERPC

Ingredients: N

MILE, salt, stabiliser: calcium chloride, bacterial cultures
(cheese culture, propionic acid bacteria culture, Lactobacillus
paracasei culture), annatto norbixin colouring.

Lactose-free and preservative-free.

Nutritional value T per 100 g of product

Energy i 1525 kJ /368 kcal

Fat i 309

of which saturated fatty acids ; 209

Carbohydrates 3 49

of which sugars 3 0g

Proteins 3 23g

Salt i 49
518 ] 3!9 B 0 £ D? ET Calcium i 757 mg

Vitamin A i 281 g

v
Lactose content 3 <0,01%

Regional Dairy Cooperative in Sierpc > Flavours [rom Sierpc > Keto Cheese Discover more ) 26/42
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Protein Cheese

Flavour v

Excellent taste for active people

An exceptional Swiss-type cheese with a light
flavour and subtly springy texture for lovers
of balanced diets.

Delicate and mild in taste - it perfectly
complements easily digestible dishes with high
protein content and the aroma of aged cheese.

Enriched with the Lactobacillus Paracasei
bacterial strain, supporting proper intestinal
microbiota function - it positively affects proper
digestion and absorption of vitamins, minerals,
and nutrients.

This is a cheese for all fans of an active lifestyle
and food lovers who care about light
and aromatic menus.

Discover more Yy 27/42




Protein Cheese

Get inspired and create your own delicious stories: N
IIKONSERWUJACYCH

all carefully selected ingredients of your favourite
diet composed into a perfectly balanced menu.

(SIERPC

Ingredients: N

MILE, salt, stabiliser: calcium chloride, bacterial cultures
(cheese culture, propionic acid bacteria culture, Lactobacillus
paracasei culture), annatto norbixin colouring.

Lactose-free and preservative-free.

Nutritional value T per 100 g of product
Energy i 1257 k3 /301 keal

Fat i 199
Blm lu’l"l Dpﬂll{[]w = of which saturated fatty acids ; 229
ER PROTEI 3 3 Carbohydrates 3 1,69
. of which sugars 3 O0g
Proteins 3 31g
Salt i 49

3’7;': 2’3 5 0 2 012T Calcium i 1014 mg

Vitamin A i 197 ug

v
Lactose content 3 <0,01%

Regional Dairy Cooperative in Sierpc > Flavours from Sierpc > Prolein Cheese Discover more ) 28/42
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Keto Cheese £\ Protein Cheese £\
Perfect taste and high fat content* Light taste and high protein content*
An excellent and distinctive cheese for demanding taste lovers focused An aromatic cheese for food lovers who are active and care about light
on a balanced diet. High-fat content and no carbohydrates fit perfectly menus. High protein content and low fat content support an active lifestyle
into the ketogenic diet. Contains Lactobacillus Paracasei bacterial culture and provide a longer feeling of satiety after meals. Contains Lactobacillus
supporting intestinal microbiota. Paracasei bacterial culture supporting intestinal microbiota.

name form type content unit per carton per pallet (individual) life

Product Product Package Net Measure Pieces Pieces EAN code Shelf
i i i pieces i

%%° |

o, slices 1 BAG
5 i

"/ :

Keto Cheese + Protein Cheese (MIX)

38 ! 2736 5901753002189 o months
I I . from the packaging date

Regional Dairy Cooperative in Sierpc > Flavours from Sierpc > Kelo Cheese & Prolein Cheese > Logistlics dala Discover more ) 29/42
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GOUDA CHEESE
MARKIZ  CHEESE

Regional Dairy Cooperative in Sierpc > Flavours from Sierpc > Gouda Cheese, Markiz L.Casei Cheese & Other Cheeses
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Gouda Cheese

Flavour N

Traditional and delicate

This Dutch-type aged cheese is the quintessence
of traditional aroma in an extremely popular
version.

Understated and light in taste, it suits everyday
dishes that require cheese in a delicate
and pleasantly mild variety.

It works well in classic breakfasts, appetising
snacks, or lunch toasts, and its subtly milky notes
will enhance many a dish.

Discover more Yy 31/42




Gouda Cheese

TOTY | KONSERWANTEW > Ingredz'ents: N

MILE, salt, stabiliser: calcium chloride, bacterial cultures,
annatto norbixin colouring. Lactose-free and preservative-free.

Nutritional value T per 100 g of product
Energy 3 1461 kJ /352 keal
Fat | 279
of which saturated fatty acids 3 189
Carbohydrates | 1,29
of which sugars 3 0g
Proteins 3 269
Salt | 1,59
v
Lactose content ! <0,01%
Product Product Package Net Measure Pieces Pieces EAN code Shelf
name form type content unit per carton per pallet (individual) life
Gouda Cheese ! slices f D MAP f 150g  pieces 15 f 1800 . 5901753000499 3 months
i i i i i i i | from the packaging date
| o % | | | | | | |
Gouda Cheese (DUOPACK) R slices i D MAP . 2x500g pieces ‘ 8 | 288 | 5901753001854 | 3 months
i 0, % i i i ! ! ! 1 from the packaging date
= | | | | | | |
1 1 SHRINK 1 1 1 1 | 3 | 5 months
Gouda Cheese ! D block ! SLEEVE ! 37009 ! kg ! 4 ! 152 ! 250537-by weight T e

Regional Dairy Cooperative in Sierpc > Flavours [rom Sierpc > Gouda Cheese > Logistics dala Discover more ) 32/42
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Markiz L.Casei
Cheese

Flavour N\

‘Iraditional taste
and exceptional bacterial cultures

A Swiss-type aged cheese with classic taste
and balanced aroma.

Its traditional recipe is complemented

by the Lactobacillus Paracasei bacterial culture
strain, which positively affects the proper
functioning of intestinal microbiota — supporting
proper digestion and absorption of vitamins,
minerals, and nutrients.

An excellent choice for all lovers of good food,
focused on balanced flavours and proven
ingredients.

Discover more Yy 33/42




Markiz L.Casei
Cheese

H Ingredients: \Yd

SIERPC MILE, salt, stabiliser: calcium chloride, bacterial cultures
(cheese culture, propionic acid bacteria culture, Lactobacillus

paracasei culture), annatto norbixin colouring.

Lactose-free and preservative-free.

Nutritional value T per 100 g of product
Energy | 1461kJ/352 keal
Fat 1 279
of which saturated fatty acids 3 189
Carbohydrates | 1,29
C5M W SIERPCL |
of which sugars | 0g
Proteins i 269
Salt i 1,59
v
Lactose content ! <0,01 %
Product Product Package Net Measure Pieces Pieces EAN code Shelf
name form type content unit per carton per pallet (individual) life
i % i i i i i i i
Markiz L.Casei Cheese b slices ! D MAP ! 1509 | pieces 15 ! 1800 . 5901753000390 | . 3months
! 0, % ! ! ! i i i 1 from the packaging date
| — I I I I | | |
. . | | SHRINK | | | | | . i 5 months
Markiz L.Casei Cheese ! D block ! SLEEVE ! 37009 ! kg ! 4 ! 152 ! 250533-by weight ! from production date
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Other Cheeses

Flavour N

Classic aromas and flavours in traditionally Polish varieties.

Product Product Package Net Measure Pieces Pieces EAN code Shelf
name form type content unit per carton per pallet (individual) life
Cyganski Cheese | D block | Ry . 37009 | kg | 4 | 152 | 250540-byweight | . Smonths
Edamski Cheese | D block | v . 3009 | kg | 4 | 152 | 250538-byweight | Smonths
Ksigzecy Cheese 3 D block 3 ?Ijl?lg\\llé 3 37009 3 kg 3 4 3 152 3 257105-by weight 3 fromier?JgttiQ:date
Magnat Cheese 3 D block 3 255&\'\‘/? | 3700g kg 3 4 3 152 | 250539-by weight fmmirrpd%rgttigfdate
Morski Cheese D block g'l:'gé'\\l/g | 37009 | kg 4 140 | 2572930034205 fromSP months
| A . 3 SHRINK 3 3 3 3 3 . 3
Smakosz Cheese : piece 1 E SLEEVE . 5009 kg : 33 1 152 - 250535-byweight | TOSNE e
| N | | | | | | |
: 3 3 SHRINK 3 3 3 3 3 - 3 5 months
Studencki Cheese : D block : SLEEVE : 37009 : kg : 4 : 140 : 250532-by weight | from production date
Smietankowy Cheese ‘ piece ‘ E 255&'\\}? ‘ 5009 ‘ kg ‘ 33 ‘ 152 ‘ 250696-by weight ‘ from chSa‘ng’gsmg date
Cod | | | | | | |
- | | SHRINK | | | | | . Smonths
Smietankowy Cheese : D block : SLEEVE : 37009 : kg : 4 : 140 : 250536-by weight | from production date
L 4000 o | | | | | |
7774 i i i i i i i 60 days
Tarty Mix Cheese 4 grated ! FLOWPACK ! 1509 ! pieces ! 56 ! 1344 ! 5901753001489 ' from the packaygmg date
| D992 | | | | | | |
i 2009 | [ | | | | I I
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Capri Cheese

Flavour N

Unique and original

Capri cheese is a true ambassador

of Mediterranean cuisine - its exceptional,
delicate taste will transport you in thought
straight to the sunny shores of Italy.

Perfect sauté — without any additions

- but it pairs equally well with arugula, chives,
cherry tomatoes, or a touch of honey or your
favourite jam. It's not afraid of fire either

— it tastes excellent on the grill, adding Italian
character to every dish.

Capri is an ideal ingredient for salads, pastas,
and other snacks, bringing freshness
to every meal.
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Capri Cheese

Ingredients: v

whey (from MILK), pasteurised MILK, salt, acidity regulator:
citric acid.

Nutritional value T per 100 g of product
Energy | 783KkJ/188 keal
Fat | 149
of which saturated fatty acids 3 9,89
Carbohydrates 3 3,69
of which sugars 3 3g
Proteins | 129
salt 059
Product Product Package Net Measure Pieces Pieces EAN code Shelf
name form type content unit per carton per pallet (individual) life
: | | SHRINK | B | | | | 17 days
Capri Cheese : Q ball : BAG : 2209 : pieces : 22 : 1320 : 5901750000409 | from produstion date
. | | SHRINK b | | . | 1 ) | 17 days
Capri Cheese ! Q ball ! BAG ! 250 g ! kg ! 5,5 kg ! 1320 | 252077-by weight production date
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Wyborny Curd
Cheese Semi-[at

Flavour v

‘Traditional and delicate

A classic in a lighter rendition.

It retains everything that's best about traditional
cottage cheese flavour, while featuring a more
delicate texture and lower fat content.

OD 1027
- L 4 | . - _" B s |
TWAROG Wi ii.
. T gy It pairs beautifully both sweet with honey
vao RN ' ' e O and fruits, and savoury with vegetables

_—

Warladd ediywoa
w100 g presdubiu;

Perfect for breakfasts, light snacks, and healthy
dishes that don't lose any of their value.

and fresh herbs.
\ - KRAJANKA-

\\ TRADYCYJNIE
R POLSKI SMAK

\. | PRODUKT

NATURALMNIE BEZ KONSERWANTOW
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Wyborny Curd
Cheese Semi-[at

Ingredients: v

Selniait: WU posoppery

pasteurised MILK, bacterial cultures.

Warnid wliyeicn
w 100 g prasuize

L

TWAROG 7
WYBORNY | & Nutritional value T per 100 g of product
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- KRAJANKA - il Fat | 489
T i
p’é‘tg}rﬂéﬁ of which saturated fatty acids | 339
PROOUKT 3
Carbohydrates 3 3,69
£ siewesen of which sugars 3 289
Proteins | 16g
salt 0,069
Product Product Package Net Measure Pieces Pieces EAN code Shelf
name form type content unit per carton per pallet (individual) life
Wyborny Curd Cheese Semi-fat | Q ball } SHRINK . 250g ! kg ! 2 ! 1320 | 250542-byweight | 20days
Wyborny Curd Cheese Semi-fat 3 [:I block 3 @ SI;F;IEIK 3 5009 3 kg 3 12 3 720 3 250543-by weight 3 from pzrgdﬁf%’sn date
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Wyborny Curd
Cheese Full-fat

Flavour N

Seemingly white,
vet creates a whole rainbow of flavours

This traditional cottage cheese is a true classic
of Polish cuisine.

Its intense, tangy flavour brings to mind
homemade, hand-made cottage cheese.

Its distinctive character pairs perfectly
with favourite breakfast accompaniments
- fresh bread, vegetables, or herbs.

It also works wonderfully in salads,
adding unique depth to them.
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Wyborny Curd

- Cheese Full-fat

etory by e

iy Ingredients: v
pasteurised MILK, bacterial cultures.

Warneld adivemca

w100 g pradukse:

TWAROG

MATURALNIE BEZ KONSERWANTOW

: } WYBORNY
s
3 u STY Nutritional value T per 100 g of product
= 2 SR Energy | 666 kJ/160 keal
e % POLSKI SMAK : |
il Tesmiiiega In, . E PROOURT ULL-EA | Fat i 9,59
L2k FU A I !
ool POLSKI !
[ of which saturated fatty acids 3 6,59
) SIERRC SER Sk !
Carbohydrates 3 3,59
of which sugars 3 299
Proteins | 159
salt } 0,089
Product Product Package Net Measure Pieces Pieces EAN code Shelf
name form type content unit per carton per pallet (individual) life
3 3 SHRINK 3 3 3 3 : . 3 20 days
Wyborny Curd Cheese Full-fat ! [:::I block ! @ BAG ! 500¢g ! kg ! 12 ! 720 ! 285127-by weight | (e preelueien dei@
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Gelling hungry?
Let's talk :

YL ’ o o o
SIERPC) Okregowa Spoldszielnia Mleczarska @ Sierpcu

Headquarters

Front Office Sales Department
ul. Zeromskiego 2A, (T) +48 24 275 38 81-313 (T) +48 24 275 36 80
09-200 Sierpc, Polska (F) +48 24 275 22 68 (F) +48 24 27574 80

(E) kontakt@osm-sierpc.pl

Regional Dairy Cooperative in Sierpc

This is almost the end of the journey into the world of Sierpc )
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of your fingers

Let's care for nature!

If you don't really have to, don't print this catalogue. Use the online version —all information contained in the catalogue will always be
up to date, and together we'll reduce our carbon footprint and protect our planet's natural environment.
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