RODYNNA
BARKOM KOVBASKA

FAMILY MEAT

rodynna-kovbaska.ua ¢ www.brand.rodynna-kovbaska.ua/en




PORK MEAT

SHOULDER BONE IN LEG BONE IN
[ -18-20°c [€] 24 months [FE carton [ -18-20°c [ 24 months [EF carton

BELLY SINGLE- BELLY SHEET-
RIBBED, RIND ON RIBBED, RIND ON

m—18—20°c 24 months @conon m—]8—20°c 24 months @curfcn

SHOULDER 4D LEG 4D

1) -18-20°c [€] 24 months [EE carton [ -18-20°c [ 24 months [EE) carton




PORK OFFAL

MINCED MEAT

[ -18-20°c [ 12 months [FE carton

TRIMMING 50/50

[ -1820°c [ 12 months [EF carton

FRONT FEET

m—18—20°c 12 months @cor‘ron

HIND FEET

m—18—20°c 12 months @corfon

HALF HEADS

[ -1820°c [ 6 months [EE carton

PORK RIND

[ -18-20°c [ 12 months [EE) carton




CHICKEN MEAT

FILLET LEG QUARTER
[ -18-20°c [€] 24 months [FE carton I8 -18-20°c [€] 12 months [{] carton

DRUMSTICKS 3-JOINT WINGS
m—18-20°C 12 months @ccr‘ron m—18—20°c 12 months @con‘on

PRIME WINGS MID WINGS

m—18-20°C 12 months Ecor‘ron m—18—20°c €1 12 months Ecorton







MARINATED & GRILL

MARINATED
FILLET

) -18-20°c [€] 12 months [ vacuum

ITALIAN GRILL
SAUSAGES

MARINATED
DRUMSTICKS

[8)-15-20°c [€] 12 months [ vacuum

m—18—20°c 12 months vocuum

e £

VIENNA GRILL
SAUSAGES

MARINATED
WINGS

m -18-20°C 12 months vocuum

m»18-20°C 12 months vocuum

NUREMBERG GRILL
SAUSAGES

4

m-18»20°c 12 months vocuum

-




ABOUT US

Barkom Group is one of the most well known companies in Western Ukraine.

We have own croplands, livestock farms, a meat processing factory, and operate 121 food retail stores.

Over 28 years, the Baran family has grown a small business into a large chain of stores across 10 Ukrainian regions.
The family has been passing down the knowledge and experience from generation to generation to obtain products
of excellent quality. Today, Barkom employs more than 2,000 people and is considered one of the largest employers
in the western region. Despite its growth and expansion, the company remains a family-run enterprise, exemplifying
the enduring values and traditions that have always been its hallmark.

Our farm-fo-table philosophy ensures

a seamless production cycle, encompassing the entire process from raising livestock on our own land

fo crafting meat and sausage products, as well as cultivating wheat and transforming it into bread.

To guarantee the maximum product quality, almost all production processes are automated.

Our extensive selection includes nearly 200 varieties of meat and sausage products, as well as over 100 distinct types
of semi-finished meat delicacies.

Our production facilities cover 5,739 m?.

The maximum daily output is approximately 50 tons of meat processed products.

Each product is made with care, ensuring that only the best food reaches our stores and ultimately your table.

With decades of expertise in manufacturing high-quality meat products using the latest technologies

and highly skilled team, Barkom is a trustworthy partner that deserves your attention.

You can find us under brands Rodynna Kovbaska and Barkom.
We also produce food as private labels for retailers and other corporate clients.



CHICKEN SAUSAGES

ARKOM

e

CHICKEN CHICKEN FRANK
FRANK SPICY WITH CHEESE

‘ 340 g m -18-20°C 12 months vocuum

3409 m-]8-20°C 12 months E vacuum

GHICKEN BARKOM
CLASSIC

) FRANKS

CHICKEN FRANK CHICKEN CLASSIC
ORIGINAL FRANK

‘ 300 g m-18»20°C 12 months vccuum

3409 [ -1820°c [€] 12 months B vacuum

CHICKEN BARKOM ; CHICKEN aarkom [
DELICATE — WITH HERBS . —

FRANK S - ) SAUSHOES

CHIKEN DELICATE CHICKEN WITH HERBS
FRANK SAUSAGE

‘ 300 g m-lB-ZO"C 12 months vocuum

300 g m -18-20°C 12 months vocuum




HOT DOG SAUSAGES

CHICKEN HOT DOG CREAMY HOT DOG
SAUSAGE SAUSAGE
3009 m-]8-20°C 12 months E vacuum ‘3009 m-18-20°C 12 months vocuum
L 4 | .

SALAMKA SAUSAGE BOILED SAUSAGE
3009 m-18-20°c 12 months vocuum ‘3759 m-18-20°C 12 months vccuum

LAL ] LA ]




SEMI-SMOKED SAUSAGES

s @
KYPA4A
(=W

DROHOBYCH

SMOKED SAUSAGE CHICKEN SAUSAGE
‘ 4009 m0+é°C ASdoys vacuum ‘ 4009 mo+c°c 30doys ccccc m
L 4

SALZBURG SEMI-SMOKED
SAUSAGES BAVARIAN SAUSAGES

550 g m-18-20°c 12 months vacuum ‘ 300 g m-lS-ZO"C 12 months vacuum




SLICED MEAT

OLIVIER

PEPPERONI

G509 [-18-20°C [ 12 months [F] map

[G]s009 [-1820°C [€ 12 months [E] map

L 4L ]

L 4L ]

PORK LOIN

CHICKEN FILLET

@509 [l-1820°C [€] 12 months [F] map

G509 [)-1820°C [€ 12 months [F] map

PORK BELLY

PORK HAM

[@s00g [l-18-20°c [€ 12 months B map

[Gs009 [-18-20°C [€ 12 months [F] map

=

™=




DRY-CURED SAUSAGES

PRESIDENT UKRAINIAN
‘ 3009 m0+6°c 120 days vocuum ‘ ‘ 4009 m0+6°c 120 days vocuum
. |-

%
o

e

SALAMI GOLDEN SALAMI MILANO

‘ BOOg m0+6°c 120 days E vacuum ‘ ‘ 3009 m 0+6°C 120 days vocuum

L 4L ]

SALAMI BOLLERO SALAMI BRAUNSCHWEIG

‘ 3009 m0+6°c 120 days E vacuum ‘ ‘ 3009 mmé"(j 120 days vocuum

= Y., |



DRY-CURED SAUSAGES

PISTACHIO SALAMI NAPOLI SALAMI

‘ 200 g m0+6°c (&7 90 days vocuum ‘ ‘ 300 g m 0+¢°C €1 90 days vocuum

L 4L ]

CRANBERRY SALAMI PARMA WITH CHERRY

‘ 200 g m 0+6°C 90 days vccuum ‘ ‘ 200 g m 0+6°C 90 days E vacuum

LAL ] LR

SENATORSKA SALAMI FUET SALAMI

200 g m 0+6°C &1 90 days E vacuum ‘ ‘ 200 a m 0+6°C 90 days vacuum

L4 ] Y. |-




SMOKED CHICKEN

LEG

FILLET

B s B35

365 days
20 days

2 vacuum

@ 250

-18°C 365 days
0+6°C @ 20 doy\é

vacuum

DRUMSTICKS

WINGS

= -18°C 365 days
4009 0 e 20 days

vacuur

& wos

-18°C 365 days
0+6°C 20 days

vacuum
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Maryna Gaman Sofiia Davydiuk

Head of Export/Import Department Export/Import manager
tel: +380973278436 tel: +380964519501
m.haman@barkom.ua s.davydivk@barkom.ua
sales@barkom.ua

www.brand.rodynna-kovbaska.ua/en

Rodynna Kovbaska LLC FSSC 22000
251 Zelena Sir., LVIV 79029 Ukraine

Barkom LLC a-UA

6 Vyrobnycha S$tr., Pidbirtsi 81127 Ukraine

@750
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