IHACITIOPT
HHBECTHLIMOHHOIO MPOEKTAa
«IIpou3BoacTBO COKOB M ap0y30B B PecnnyOsinke Y30ekucran»

l. Konuenuus npoexkra

COB,Z[aHI/Ie NPpCANIPpUATHA 110 IIPOU3BOACTBY KOHIIECHTPUPOBAHHBIX COKOB U3 ap6y3a 1 AbIHH
OKCIIOPTHOI'O Ka4CCTBa B PGCHY6J'II/IK€ y36€KI/ICTaH, KOTOPBIC ABJIAIFOTCA NPOAYKTAMU C BBICOKOM
,I[O63.BJ'ICHHOI‘/‘I CTOMMOCTBIO U UIMEIOT BBICOKUI CIIpoC U BKCHOPTHBIfI IIOTCHL A,

1. OcHOBHBIE ITANbI PeaJTU3aANUuN
Onpenensiercs.
I11. TIpoaykuus npoekta

B pamkax manHOro mpoekra OyayT MPOU3BOIUTHCS apOy3HBIC W JBIHHBIC KOHIIEHTPATHI
IKCIOPTHOTO KauecTBa ¢ 65°BX (bpukc — mokaszarenb cojep:kaHHs PAaCTBOPEHHBIX TBEPIBIX
BEIICCTB B KUJIKOCTH).

IV. O06beM unBecTHLHH
[Mpenmnonaraemelii 00beM KanuTaabHbIX 3aTpat [Ipoekra — 23 mutH pout. CLIA (6e3 HC).
V.  TexHosorusi 1 npou3BOACTBO

[IpoekTHast MOIIHOCTH 3aBOJia — / ThIC. TOHH KOHIIGHTPHUPOBAHHBIX COKOB W3 apOy3a u
IBIHU B IO/,

DTarnbl TEXHOJOIMH IIPOU3BOICTBA KOHIIEHTPHPOBAHHBIX COKOB:
* TIpuem ap0Oy30B U JIbIHb.
e CopTupoBKa U MOMKA.
*  JIpobGnenwue.
* l3BneucHue coka.
» ®epmenraruBHast 00paboTKa (OCBETICHUE).
*  QuubTparus.
* KoHIIEHTpUpPOBaHKE COKa:
. Acenmuueckas obpabomxa.
. VYnaxoexa u mapruposxa.
. Xpanenue (npu 10°C).
e XpaHEHHE!
. Oxnasicoenue (5-10°C) u poznue 6 6ouxu.
. Llloxosoe oxnaxcoenue (-40°C).
. Xpanenue 6 xonoounvuvix kamepax (-18°C).



VI. CebipbeBasi 00ecnie4eHHOCTH

OCHOBHBIM CBHIpbEM JJIsI MPOU3BOJICTBA KOHLIEHTPUPOBAHHBIX COKOB M apOy3a U JIbIHU
ABJISIOTCS CBEXUE apOy3bl U AbIHU. COBOKYITHBIN €XEroJHbIi 00beM ypoxkas apOy3a U JbIHU B
V30eknucTane NpeBblIaeT 2 MJIH TOHH, 4TO NO3BosIsleT obecrneunTh IIpoekT mocTtaTodHOM
CBIPbEBOM 0a30i. 3aKyIka ChIpbs OyleT OCYIIECTBIATHCS B MECTHOI BajItoTe.

VIl. OnepanuoHHblil mpouecc

Onpenensiercs.

VIIl. Onucanue roc. moaaeprKu

B ciywyae mpusnedeHus B IIpoeKT mOCTaTOYHOrO YpOBHS HMHOCTPAHHBIX HHBECTHUIUHN
OyAyT MOJTY4YEeHBI HAJIOTOBBIC JILIOTHI B BU/IE OCBOOOXACHHUS OT HAJIOTOB HA MMYIIECTBO, 3EMIIIO,
W 3a NOJIb30BaHHE BOJHBIMU pecypcaMmH. B pamMKkax MHBECTHLUMOHHBIX IPOEKTOB CTOMMOCTBIO
ceeimie 50 muH gomnapoB CIIA u nonelr mHOCTpaHHOTO WHBecTOpa He MeHee S50 MpOIEHTOB
CTPOUTEIBCTBO HEOOXOJMMBIX BHEUIHUX, 3a NpeJesiaMd IPOU3BOJCTBEHHON IUIOUIA/IKH,
WH)XCHEPHO-KOMMYHHUKAIIMOHHBIX CETEH OCYIIECTBISETCS 3a CUET OFOKETHBIX CPEJICTB U IPYTHX
BHYTPEHHUX UCTOUHUKOB (huHancupoBanus (Yka3 [Ipesunenta Pecnyonuku Y30exucran NeVTI-

4434 ot 10.04.2012r.).

IX. Jlokamusi

Co3anue mpou3BOCTBAa KOHIICHTPUPOBAHHBIX COKOB 11eJec000pa3Ho B TalkeHTCKOiH,
Jlxuzakckoii, Camapkanackoit, Hamanranckoit u CoIpIlapbHHCKOI 00JIaCTSX BBUAY OOMIUPHOMN
ChIpbeBOM 0a3bl U Hanmmuus CO3.



Concentrated Juices from Watermelon and Melon

Brief description

Project goal: Production of concentrated juices from
watermelon and melon.

Areas of use: Alcohol free drinks industry.
Estimated CAPEX: USD 23 min (excluding VAT).
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6.1

Project indicators

23 CAPEX, USD min

Net present value 0
(NPV), USD min 28 /0

Payback period,
years 7

Internal Rate of Return
(IRR)

Production
capacity, ths tons





