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O KOMMNAHUU

lpynna komnauuin «HMXK» — 310 6onblie Beka nctopuun. OCHoBaHHOE
B 1893 roay npon3BoACTBO rapHOro mMacna, CerogHs OAMH U3 Nnaepos
OTpaC/U, KpYMHEMLWMIA SKCNOPTEP NOACONHEYHOro Macna B Poccuum.

lpynna komnavuin «HMXK» — BepTMKanbHO MHTErpMpOBaHHbLIN XON-
AVHT, B COCTaB KOTOPOro BXOAAT:

8 aneBaTopoB

2 MaCN03KCTPALMOHHbBIX 3aBOAA

1 MacnoxupoBon KOMOUHAT

M co3patenib CaMblX MONYNSApHbIX 6peHA0B, NPOAYKLMIO KOTOPbIX MUNIN-
OHbI Nt0feM BO BCEM MUPE MOKYMNAKT KaXAbIM AeHb. Cpean HUX — COyCbl
M MaloOHe3bl, MaprapuHbl U crnpeabl, NTOACONHEYHOEe Mac1o U dpuTop-
Hble XXMPbl.

KntoueBble 6peHabl KOMMAHWUM:
- Astoria n Astoria PRO

- Delicato

- Paba n Coobpm

- Xo3awwka n Kpemnesckoe
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MUCCUA MpoaykTel HMXK — 310 BbIGOP COBpEMEHHOr0 noTpebutens, KOTopbIn
NOBUT HaTypanbHbIN BKYC M BCeraa MOXeT ObiTb yBEPEH B BbICOKOM Ka-
yecrse!

Mbl LLEHMM NPOCTble PafoCTU XM3HU M CO34aeM MPOAYKLMIO, KOTOpas
LeNlaeT 3TM MOMEHTbI ewe npusaTHee. Begb ¢ HawmMMM coycamm 1M Mam-
OHe3aMu BKYC N10boro 6n04a 3aurpaeT gpye, a Hawu MaprapuHbl obe-
cneyaTt ycnex Aaxe CaMoM CNOXHOW BbINEYKM.

Komnanua HMXK - 370 cTpemieHme NoBbICUTb KaYeCTBO XXU3HU NIOLEN,
3a[aBasi HOBble CTAHAAPTbl B MPOM3BOACTBE U MPEeaOCTaBNAS OFPOMHbIN
BbIOOp AN5 KaXKA0ro.




HALLUE
KAYECTBO

lpynna komnanui HMXK obpasyeT NonHbiA NPOUM3BOACTBEHHbIN LUK
1 obecneynBaeT MOLWHOCTM KOMMAHUK CbIpbeM, KQYeCTBO KOTOPOTO KOH-
TPONMpYyeTCs Ha BCeX 3Tanax NpoM3BOACTBA: OT CEMSH MOACONHEYHMKA
[0 CKNafoB roToBOM NPOAYKLMM U MArasnHOB.

Mbl MOCTOSIHHO MHBECTUPYET B MHHOBALIMOHHbIE TEXHONOMMMU, UCCNemO-
BaHMS M pa3paboTku. PaboTaeT Haj CO34aHMEM MHHOBALMOHHBIX NPO-
LYKTOB, KOTOpble ByayT NpeBOCXOAUTb OXMAAHUSA NOTpebutenei u cos-
[aBaTb HOBblE TEHAEHLMMN B OTPAC/M.

JPpdekTUBHOE yrnpaBneHne accoptumeHTom npoaykummn HMXK nosso-
NSIeT Co34aBaTb HaMy4llee KOMMEpPUYECKOe NpeanoXeHue ans KaneH-
TOB KOMMAHUM.
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MAV]OHE3b| MaitoHe3 ASTORIA® — oaMH M3 caMbIX MOMYAAPHbIX U He3a-
MEHMMbIX MHIPEOVUEHTOB 415 MHOMMX KYNMHAapHbIX 6atoa!
O6napaeT knaccuyecknm c6anaHCMpoOBaHHbIM BKYCOM U Ty-
CTOM KOHCUCTEHUMEN. POBHO 06BONMAKUBAET UHIPEOUEHTbI,
CnocobcTBys 3KOHOMMYHOMY pacxoay. He oTcekaetcs npu
B3aMMOLEWCTBMM C OBOLLAMM B canate, 061afaeT BbICOKM-
MW NPOMMUTbIBAKOLMMM CBOMNCTBAMMU.
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MarioHe3 ASTORIA®
«[1posaHcanb H» 78%

CpOK roAHOCTU U YCOBUS| XPAaHEHUS:

ot 0 °Cpo +6 °C- 120 cyTokK
cB.+6 °Cpo +18 °C - 90 cyToK
Benpo c n/3 Kpblwkown 3 kr

B rodppokopobe 4 wr.

Ann 400 r

B rodppokopobe 24 wr.

MaitoHe3 ASTORIA®
«MpoeaHcanb H» 50,5%

CpoK rogHOCTH U YCIIOBUS XPaHEHMUS:

ot 0 °Cpo +6 °C- 120 cyToK
cB.+6 °Cpo +18 °C - 90 cyTok
Benpo c n/3 kpbliwkoi 9 kr
be3 rodpokopoba

MaitoHe3z ASTORIA®
«[MpoBaHcanb H» 67%

CpOK rolHOCTU M YCIIOBUS XPAHEHUS:
ot 0 °Cpo +6 °C- 120 cyTokK
cB.+6 °Cpo +18 °C - 90 cyToK
Benpo c n/3 kpbiwkow 9,6 kr
be3 roppokopoba

Benpo c n/3 kpbiwkown 9 kr
be3 roppokopoba

Benpo c n/3 Kkpblwkown 3 Kr

B roppokopobe 4 wr.

Benpo c n/3 kpbiwkow 0,9 kr
B roppokopobe 12 wr.

Coyc marioHe3Hbii ASTORIA®
«[MpoBaHcanb H MocTHbIn» 50%

CpOK roAHOCTU 1 YCOBUS XPaHEHUS:
ot 0 °Cpo +6 °C - 120 cyToK

cB.+6 °Cpo +18 °C - 90 cyTok
Benpo c n/3 KpbILWwKoW 3 Kr

B rodbpokopobe 4 wr.

Bepnpo ¢ n/3 kpbiwkow 0,9 kr

B rodbpokopobe 12 wr.

I BESTSELLER

MaioHe3 ASTORIA®
«[MposaHcanb H» 57%

CpOK rofHOCTU M YCNOBUS XPaHEHUS:
ot 0 °Cpo +6 °C- 120 cyToK

cB.+6 °Cpo +18 °C - 90 cyTok
Benpo c n/3 kpbiwkon 9,6 kr

be3 roppokopoba

Benpo c n/3 kpblwkow 3 kr

B roppokopobe 4 wr.

Benpo c n/3 kpbiwkon 0,9 kr

B roppokopobe 12 wr.

Coyc maroHesHbii ASTORIA®
«[MpoBaHcanb H» 40%

CpOK rofgHOCTU U YCNOBUS XpaHEHUS:
ot 0 °Cpo +6 °C- 120 cyTok

cB.+6 °Cpo +18 °C - 90 cyTok
Benpo ¢ n/3 kpbiwkoi 9,8 kr

be3 rodppokopoba

Benpo c n/3 kpblwkow 9 kr

be3 rodppokopoba

Benpo c n/3 KpbIwKow 3 Kr

B rodbpokopobe 4 wr.

MaiioHes PABA®
«[MpoBaHcanb ONMBKOBbLIN» 67 %

CpOK rofHOCTU M YCNIOBUSI XPaHEHUS:
ot 0 °Cpo +10 °C- 105 cytok
¢B.+10 °Cpo +18 °C - 75 cyToK
Benpo c n/3 kpbiwkor 9,6 Kkr

be3 roppokopoba

Coyc maroHe3Hbii ASTORIA®
«[MpoBaHcanb H» 35%

CpOK rofHOCTU U YCNOBUS XPaHEHUS:
ot 0 °Cpo +6 °C- 120 cyTok

¢B.+6 °Cpo +18 °C - 90 cyTokK
Benpo ¢ n/3 kpbiwkoi 9,6 kr

be3 rodpokopoba

MarioHes PABA®
«[1poBaHcanb» 67%

CpOK roAHOCTM U YCIOBUS| XPAHEHUS:
ot 0 °Cpo +10 °C- 105 cyTok
cB.+10 °Cpo +18 °C- 75 cyToK
Benpo c n/3 kpbiwkow 9,6 kr

be3 roppokopoba

Benpo c n/3 kpbiwkow 0,9 kr

B roppokopobe 12 wr.

n/3 naket cawert, 25 r

B roppokopobe 150 wr.

Coyc MaitoHe3HbIi HEXXHbIA®
«JKOHOMHbIM [MpoBaHcanb» 15%

CpOK rofAHOCTU U YCNOBUS XPaHEHUS:
ot 0 °Cpo +18 °C - 180 cyTok
Benpo c n/3 kpbiwkow 10 kr

be3 rodppokopoba
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MarioHes COOBPU®
«[poBaHcanb» 67%

CpOK rofHOCTU M YCIIOBUSI XPaHEHUS:
ot 0 °Cpo +10 °C- 90 cyTok

cB.+10 °Cpo +18 °C - 65 cyToK
Benpo c n/3 kpbiwkow 0,9 kr

B roppokopobe 12 wr.
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[oToBbIe K ynoTpebneHuto ractpoHoMumyeckue
coycbl ASTORIA® onTuManbHbl ans npuMeHe-
HUS B KayecTBe BKYCOBbIX A00ABOK K FOTOBbIM
6noaam.

NMeroT 9pKui BKYC M FYCTYH MNACTUYHYHO KOH-
CUCTEHUMIO, C KYCOYKaMM HaTypanbHbIX BKYCO-
apoMaTUYecKnX WHrpegueHToB. BHecyT u3to-
MWHKY B Baw GMpMeHHbIM peuent!
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Coyc MaiioHe3HbIi ASTORIA®
«CAMBOYHO-YECHOYHbIN» 42%

Coyc MaitoHe3HbIi ASTORIA®
«CbIpHbI» 42%

1 BESTSELLER

Coyc ASTORIA®
«Kucno-cnagknins

Coyc ASTORIA®
«bapbekto»

CPOK rooHOCTHU M yCNOBUA XPaHEHUA!

ot 0 °Cpo +6 °C - 180 cyToK
cB.+6 °Cpo +25 °C- 120 cyTok
Maket BAJIK 1 kr

B rodpokopobe 5 wr.
Oun-notn/n,25r

B rodppokopobe 125 wr.

Coyc MaiioHe3Hbli ASTORIA®
«CMeTaHHbIV ¢ rpubammu» 42%

CpOK rOOHOCTU N YyCITIOBUA XPAHEHUA!

ot 0 °Cpo +6 °C - 180 cyToK
cB.+6 °Cpo +25 °C- 120 cyTokK
Maket BAJIK 1 kr

B roppokopobe 5 wr.
Oun-notn/n,25r

B roppokopobe 125 wr.

Coyc MaiioHe3HbIi ASTORIA®
«Llezapb CbipHbIi» 42 %

CpoK rogHOCTM M YCNOBUS XPaHEHUS:
ot 0 °Cpo +25 °C- 180 cyTok

Maket BAJIK 1 kr

B rodpokopobe 5 wr.
Oun-notn/n,25r

B rodppokopobe 125 wr.

Coyc Ha ocHoBe pacT. Macen ASTORIA®
«lopunyuHbIi OpurnHanbHbin» 20%

CpOK rofHOCTU M YCNIOBUS XPaHEHUS:

ot 0 °Cpo +25 °C- 180 cyTok
Maket BAJIK 1 kr

B roppokopobe 5 wr.
Oun-notn/n,25r

B roppokopobe 125 wr.

Coyc MaioHesHbi1 ASTORIA®
«CaHpBuu-coyc» 30%

CpOK roAHOCTU U YCNOBUS XPAaHEHUS:

ot 0 °Cpo +6 °C - 180 cyTokK
cB.+6 °Cpo +25 °C- 120 cyTok
Maket BAJIK 1 kr

B rodppokopobe 5 wr.

CpoK rofHOCTM U YCIOBUS XPAHEHMS:

ot 0 °Cpo +6 °C - 180 cyTokK
ot +6 °Cpo +25 °C- 120 cyTok
Maket BAJIK 1 kr

B roppokopobe 5 wr.

CpOK roAHOCTU U YCIOBUSt XPAaHEHUS:
ot 0 °Cpo +10 °C- 180 cyTok
cB.+10 °Cpo +18 °C - 120 cyTok
Maket BAJIK 1 kr

B rodpokopobe 5 wr.

CpOK rOAHOCTU N YyCNIOBUA XPaHEHUA!

ot 0 °Cpo +10 °C - 180 cyTokK
ot +10 °Cpo +25 °C- 120 cyTok
Maket BAJIK 1 kr

B rodppokopobe 5 wr.

Coyc Ha ocHoBe pact. Macen ASTORIA®
«byprep-coyc» 30%

Coyc MaitoHe3HbIiM ASTORIA®
«Taptap» 30%

Coyc ASTORIA®
«Tepuskun»

1 HOBV/IHKA
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Coyc mMaiioHe3HbIi ASTORIA®
«KapboHapa» 30%

CpOK rofHOCTM U YCNOBUS XPaHEHUS:
ot 0 °Cpo +25 °C- 210 cyTok

Maket BAJIK 1 kr

B roppokopobe 5 wr.

Coyc Ha ocHoBe pacT. Macen ASTORIA®
«Kappu OpurvHanbHbii» 30%

CpOK roAHOCTU U YCNOBUS XPAaHEHUS:

ot 0 °Cpo +10 °C- 180 cyTok
ot +10 °Cpo +25 °C- 120 cyTok
Maket BAJIK 1kr

B rodppokopobe 5 wr.

Coyc ASTORIA®
«Cnapkuin Ynunmy»

CpOK rofiHOCTU M YCNIOBUSI XPaHEHUS:
ot 0 °Cpo +25°C- 210 cyTok

Maket BAJIK, 1 kr

B roppokopobe 5 wr.

Coyc ASTORIA®

o anga MAPUHOBAHUSA
«Cnapgkuii Ynnus»

I YHUBEPCANbHbIN COYC
M3LEJIUNA U3 KYP

CpOK rofHOCTU M YCIIOBUSI XPaHEHUS:
ot 0 °Cpo +10 °C- 180 cyToK

ot +10 °Cpo +18 °C- 120 cyTok

ot +18 °C oo +35 °C- 10 cyTok
MakeTt BAJIK 1 kr

B roppokopobe 5 wr.

CpOK rofHOCTU U YCNOBUSI XPaHEHUS:
ot 0 °Cpo +25 °C- 270 cyToK

MakeTt BAJIK 1 kr

B roppokopobe 5 wr.

CpOK rofHOCTU U YCNIOBUSt XPaHEHUS:
ot 0 °Cpo +25 °C- 270 cyTokK

Maket BAJIK 2 kr

B rodppokopobe 3 wr.

CpoK roaHOCTM M YCI0BUS XPaHEHMUS:
ot 0 °Cpo +6 °C- 180 cyToK

ot +6 °Cpo +25 °C- 120 cytok
[MakeT BAJIK 0,5 kr

B roppokopobe 10 wr.
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Coyc ASTORIA®
«Mnuua-coyc»

CpOK roAHOCTU U YCNOBUS XPaHEHUS:
ot 0 °Cpo +25°C - 270 cyTok

Maket BAJIK 2 kr

B rodpokopobe 3 wr.

Ketuyn ASTORIA® 1 HOBUHKA
«ToMaTHbIN»

CpOK rofHOCTU M YCIIOBUS XPaHEHUS:
ot 0 °Cpo +25 °C- 9 MecsueB

n/3 nakeT cawert,25r

B roppokopobe 150 wr.

Ketuyn ASTORIA®
«TomMaTHbI»

CpoK roaHOCTM M YCNOBUS XPaHEHWUS:
ot 0 °Cpo +25 °C - 9 Mecaues
Maket BAJIK, 2 kr

B roppokopobe 3 wr.

KETYYN,
TOMATHASA
NMACTA

*
L

ASTORIA

PREMIUM QUALITY

FOODSERVICE
INGREDIENTS

Ketuyn ASTORIA®
«ToMaTHbIN»

CpOK rofHOCTM U YCIOBUS XPaHEHUS:
ot 0 °Cpo +25 °C- 9 MecsueB
Oun-notn/n,25r

B roppokopobe 125 wr.

Ketuyn ASTORIA® — coyc, co3paaHHbIi B nep-
BYIO oyepeab Ang Maca. Knaccuyecknin ketyyn
C MSIKMM M HacCbIWEHHbIM BKYCOM TOMATOB C
npsHoctamu. Coenaet anneTuTHee ntoboe Msc-
Hoe 6ntoao!

20



MaprapuH ASTORIA®
«CronoBblit» 82% B BESTSELLER

MaprapuH ASTORIA®
«YHusepcanbHbin» 70%

MaprapuH ASTORIA®
«YHMBepcanbHbli» 60%

*
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MaprapuH ASTORIA®
«Cronosbi» 40%

CpOK rofHOCTM U YCNOBUSI XPaHEHUS:
o7-20 °Cpo +20 °C Bkn.- 12 mecqaues
Kopo6, 20 kr

B roppokopobe 1 wr.

H CMELMANN3NPOBAHHbIN

MaprapuH ASTORIA®
«na Kpemos» 84%

CpOK roAHOCTU U YCIOBUS| XPAaHEHUS:
o7-20 °Cpo 0 °CBkA.— 12 Mecsiues

ot +1 °C o +18 °C BkN. - 9 MecsLeB
Kopo6, 5 kr

B rodppokopobe 1 wr.

H CMELMANN3UPOBAHHbIN

MaprapuH ASTORIA®
nns cnoeHoro Ttecta 82%/ 70%

CpOK rofAHOCTU U YCNOBUS XpaHEHUS:
ot-20 °Cpo 0 °C Bkn.- 12 Mecsiues
ot +1 °Cpo +18 °C BkN.- 9 MecaueB
Kopob, 20 kr

B rodbpokopobe 1 wr.

0 CMEUMANN3UPOBAHHbIN

MaprapuH ASTORIA®
nna necoyHoro tecta 82%/ 72%

CpOK rofiHOCTU M YCNIOBUSI XPaHEHUS:
o1-20 °C po 0 °C Bkn. — 12 mMecqaues

ot +1 °C oo +18 °C Bkn. - 9 MecsueB
Kopo6, 20 kr

B roppokopobe 1 wr.

CpOK roAHOCTM U YC/IOBUSI XPAaHEHUS:
oT1-20 °C pno +20 °C Bkn. - 12 mMecqaues
Kopo6, 10 kr

B rodpokopobe 1 wr.

CpOK rofiHOCTU U YCNIOBUSI XPaHEHUS:
oT1-20 °C oo 0 °CBkn. — 12 mMecsueB
oT +1 °C po +18 °C Bkn. - 9 MecsueB
Kopo6, 20 kr

B roppokopobe 1 wr.

MAPIAPUHDbI

CpOK rofHOCTM M YCTOBUS XPAHEHUS:
oT-20 °Cpo +20 °C Bkn. - 6 MecaueB
Kopo6, 20 kr

B roppokopobe 1 wr.

MaprapuHbl ASTORIA® - 370 BbICOKOKaye-
CTBEHHbIE XMPOBbIE NPOAYKTbl HA OCHOBE pac-
TUTENbHbIX Macen, 4151 NPUrOTOB/IEHNS KOHAM-
TEPCKMX U XxNeboBbynoyHbIX U3LENUN, XKAPKMH,
TyweHus. B accoptumente ASTORIA® - wupo-
KWW psig, yHUBEPCANbHbIX U CNeLMann3npoBaH-
HbIX MaprapuHoB, ONTUMANIbHO MOAXOANLLMX
ANS Pa3NuyYHbIX NPOU3BOACTBEHHbIX MpoLec-
COB MU KOHEYHbIX U34eNNN.
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CMecb TonNeHas pacTUTENbHO-KUPOBas
Xo3awowka® «TonneHas» 99,7%

MaprapuH XO35HOLLKA®
«CnuBoyHbIM Hukeroponckuiiy 60%

Cnpen pacTUTenbHO-KMPOBOW
Macuno® 82% /72,5%

CpOK rofHOCTU M YCNOBUS XPaHEeHUS:
ot-25 °Cpo 0 °Cekn. — 12 mecques
ot +1 °Cpo +5 °C BkN. - 9 MecqueB
Benpo c n/3 kpbiwkoi, 800 r

B rodbpokopobe 6 wr.

Kopob 20 «r,

B rodbpokopobe 1 wr.

CpoK roAHOCTM M YC/IOBUS XPAHEHUS:

o7-20 °Cpo 0 °C Bkn. — 8 MecsiLes
ot +1 °Cpo +6 °CBKkN. - 5 Mecsiues
ot +7 °Cpo +15 °C BKkn. - 4 Mecsua
®onbra. Mayka, 200 r

B roppokopobe 20 wr.

CpOK roaHOCTU U YCIOBUS XPAHEHUS:
ot-20 °Cpo +15 °Cekn. — 365 cyTok
Kopo6, 10 kr

B rodbpokopobe 1 wr.

*
L

ASTORIA

PREMIUM QUALITY
FOODSERVICE
INGREDIENTS

C NOBABJIEHUEM
C/INBOYHOIO MACNA
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WHIPEOVIEHT
rofA 2015

Xup xumpkuin pna dputiopa
ASTORIA® K800

CpOoK rOAHOCTM U YCII0BUS XPaHEHHS:
oT7-40 °C oo 0 °C Bkn. - 18 mecques
ot +1 °Cpo +20 °CBkn. - 12 mecsues
ot +21 °Cpo +25 °CBkn. - 8 MecsueB
ot +26 °Cpo +30 °C Bkn. - 4 Mmecaua
ot +31 °Cpo +35 °Cekn. - 3 Mecaua
Kanucrtpa n/n, 9,1 kr
be3 rodpokopoba/
Bag-in-Box, 9,1 kr

B rodbpokopobe 1 wr.
M3T-6yTbiNb, 4,3 Kr

B rodbpokopobe 3 wr.

| BESTSELLER

Xup kynuHapHblii ASTORIA®
«@puTiopHbIn» K400

CpOK rofHOCTU U YCNOBUSI XpaHEHMUS:
o1-20 °Cpo 0 °C Bkn.— 12 mMecqaues

or +1 °C go +18 °C BkN. - 9 MecsaueB

Kopo6, 20 kr

B roppokopobe 1 wr.

| NANEMOBOro
MACNA

Kup xnakuin gna dputiopa
ASTORIA® Light

oT1-40 °Cno 0 °C Bkn. - 18 mecaues
oT+1 °Cpo +20 °CBkn. - 12 mecsues
ot +21 °Cpo +25 °CBkn. - 8 MecaueB
oT +26 °Cpo +30 °C Bkn. — 4 Mecsua
ot +31 °Cpo +35 °CBKkn.— 3 Mecsaua
M3T-6yTbinb, 4,3 Kr

B rodbpokopobe 3 wr.

PACTUTENIbHbIE MACJIA
N ®PUTIOPHbBIE XXUPbI

*
L

ASTORIA

PREMIUM QUALITY

FOODSERVICE
INGREDIENTS

Macno noaconHeyHoe padhmHUpOBaHHOE
nesonopvpoarHoe LIAPb-MOJIE®

CpoK rooHOCTM NPU XpaHEHUH:
or +5 °Cpo +20 °C - 12 mecaueB
M3T-6yTbinb, 4,3 Kr

B rodpokopobe 3 wr.

@OpUTIOpHbIE XMPbl U pacTUTeNbHble Macna
ASTORIA® - 3TO BbICOKOKAYECTBEHHbIE XKMPO-
Bble MPOAYKTbI AN9 MPOdECCUOHANBHOIO Mpu-
MEHEeHMs Ha OCHOBE PaCTUTENbHbIX Macen.
Xupokue u  TBepAble  QPUTIOPHbIE  XMPbI
ASTORIA® - yHMBepcanbHbl ans obxapku ca-
MbIX pa3HOO06pa3HbIX NPOAYKTOB BO dpuTiope
M Ha ckoBopoae, obecrneynBatoT OTCYTCTBME
neHoobpasoBaHMa W pasbpbi3rMBaHus, 3a-
AbIMNEHHOCTM M 3aNaxa XapKu, UMeT HU3KUI
MPOLEHT BNUTbIBAEMOCTU B U3aenue.

C >xxupoBbiMu npoayktamu ASTORIA® -y us-
[enni poBHAA 30/10TUCTAs KOPOYKaA, MPUSATHBIN
BKYC 1 apomar!
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KOHTAKTDbI

603950

r. HwxkHuit Hosropop,

w. XXnupkombuHara, o. 11
8-800-250-00-07

(831) 275-68-92

Mpoaaxu no PO. Skcnopt
+7 (831) 275-68-92

www.nmgk.ru
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