FROM THE HAPPY COW’S MILK




ATENA DAIRY FACTORY

SHORT SUMMARY

Atena Dairy Factory was built in Aghabeyli village of Azerbaijan’s Aghjabadi district. The technologies
applied and compliance with hygiene rules allow the factory, which have the capacity to produce 400
tons of milk per day, to be unrivaled on the market.

Atena Farm was built with the aim of providing the dairy factory with quality milk in sufficient quantity
that corresponds to long-term identical standards. In contrast to sterilized milk, Atena products preserve
all the useful properties of raw milk.

Atena products, from the process of collecting raw materials until they are placed on store shelves,
undergo 100 kinds of tests, of which 98 are applied only to milk. No preservatives or additives are used
during this process. Several times purified water is used in the course of production.

There are four state-accredited milk testing laboratories at the plant. The Atena Dairy Factory operates
in full compliance with ISO 22000 (international standard that specifies the requirements for food safety
management systems) and BRC (British Retail Consortium) Global Standards.

The Atena Dairy Factory, for the first time in Azerbaijan, began to use the ESL (Extended Shelf Life)
technologyin order to improve milk processing quality, which is used by the world’s leading dairy factories.
ESL technology is used to preserve microorganisms and vitamins in milk. In addition, ESL technology
allows protecting lactose (milk sugar) from burning.

Thus, the Atena Dairy Factory offers its customers healthy, delicious Atena ESL milk, the expiration date
of which is only 21 days. To preserve vitamins and microorganisms in its compositions, Atena milk should
be stored in refrigerators.

Now the factory produces milk, yogurt, buttermilk (ayran), sour cream, cottage cheese, dovga, butter
and different types of cheese products. Atena products are made from the natural milk from our farm,
so milk powder is not used.
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OPENING CEREMONY IN THE PRESENCE OF THE PRESIDENT

In May 2011, President of the Republic of Azerbaijan Ilham Aliyev took part in the opening ceremony of
the Atena Dairy Factory in the village of Aghabeyli as part of his trip to the country’s Aghjabadi district.
The head of state was informed that the factory with a total area of 220,000 square meters is well
provided with the most modern European equipment. It was noted that the Atena factory management
cooperated with more than 100 well-known companies during the construction of the enterprise, and
this gave a positive result. The territory of the enterprise is landscaped and equipped with modern
lightning system and surveillance cameras.
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ATENA DAIRY FACTORY IS PROVIDED WITH HIGHLY INNOVATIVE TECHNOLOGIES
AND EQUIPMENT

The production process at the Atena Dairy Factory is fully automated. Human labor, it can be said, is not
used in any stage of production: from milking to milk processing. The pieces of equipment installed at
the factory are made in Italy, Germany and Turkey.

The production process is controlled centrally by a computer system. Dairy products are made in a closed
system without human intervention, which is very important from a hygienic point of view.

In addition, the factory prefers to use new ESL (Extended Shelf Life) technology in the production process.
This technology enables producers to keep the freshness of milk and preserve vitamins and minerals
throughout the expiration date of products. The result of all this is the fact that Atena, for the first time
in Azerbaijan, received ISO-22000 and BRC (British Retail Consortium) quality certificates.

The Atena Dairy Plant achieved a number of innovations by using the most modern technologies
- foil yogurt lids used for the first time to ensure the safety of products;

- homogenized yogurt produced in Azerbaijan for the first time

- the first light products — light yogurt, light milk, light cottage cheese, light cheese

The Atena Dairy Factory, which for the first time in Azerbaijan has started the production of homogenized
yogurt by means of technologies that its rivals do not have, is pleased to present its products to consumers.
In conventional yogurt, fat globules rise to the surface forming a layer of fat (or cream). By means of
the homogenization technology, the fat globules in yogurt are reduced in size and dispersed uniformly
through the rest of the product. Enjoy the taste of Atena homogenized yogurt!
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MILK PROCESSING AND LABORATORY TESTS

After the collection of raw materials from the Atena farm, in accordance with Atena quality standards,
special milk tanker trucks meeting hygienic standards are sent to cold storage facilities. To take
homogeneous samples, milk is mixed for 5 minutes in tankers. To ensure the quality, specialists take
samples, the alcohol level and the volume of soda, antibiotics, supplements in the milk are tested, and
pH testing is made. Moreover, the conformity of raw milk to Atena standards is estimated.

After testing the quality, the milk is poured into the cooling system of tankers. If the quality of the milk
does not meet the standards, laboratory members immediately inform the experts about this, and the
problem is solved in the shortest possible time.

The milk delivered to the Atena Dairy Factory passes in an automated manner through a filter for
purification from undesirable substances and elimination of physical risks. At the end, the milk passes
through a 2 nanometre filter, which completely ensures the physical purity of the product.

Later, the milk is mixed in cleaners, which work at 7,000 rpm, in order for undesirable substances to
be eliminated. At the end, the milk is cooled to 4°C and poured into raw milk tanks for its quality to
be checked. Milk in the tanks, the quality of which has already been checked, is ready for production.
Information about raw milk is contained in the Atena Netsis program in an indefinite order.
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PACKAGING PRODUCTS

The full automation of the production process also allows carrying out automated product packaging.
Products of the Atena Dairy Factory are packed fully automatically in ultra-hygienic and up-to-date
packaging machines. The special materials used in packaging Atena dairy products provide full protection
from the effects of ultraviolet rays. Therefore, the vitamins and minerals contained in the milk are fully
preserved throughout the storage period, just as in fresh milk. All of these make it possible for Atena to
carry out its concept—to produce natural products which are good for human health.
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1ISO 22000 2005
FOOD SAFETY

OUR PRIZES AND CERTIFICATES

Atena is the first food company in Azerbaijan to have both ISO 22000 and BRC certificates.

Developed by the International Organization for Standardization (ISO), ISO 22000 is the first global food
safety standard covering the internationally adopted the HACCP system. Being internationally recognized,
the document of the ISO 22000 standard is recognized all over the world and facilitates international
trade. Having the ISO 22000 document ensures that all employees of the food factory, including its
management and technical personnel, all have a notion of high quality.

The ISO 22000 standard relies on a careful analysis of production processes in order to ensure full
compliance with the legislative and regulatory requirements for production, identify possible food
hazards, bring these hazards to a minimum, and eliminate or prevent them. The main purpose of I1SO
22000 is to ensure food safety control and interaction between suppliers, users, legal bodies, consumers,
and other competent authorities. Developed by British retailers, the BRC (British Retail Consortium)
standards deal with food safety on a global scale. The BRC, in conjunction with main English retailers, set
the BRC food standards in order to ensure hygienic standards at food production facilities.
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ATENA FARM

Atena Farm is a successful project aimed at providing the Atena Dairy Factory with
sufficient quantities of quality milk on a regular basis. The bacterial and nutritional
quality of our milk is the guarantee of the quality of Atena dairy products.

From the 3,000 Holstain Freisian German cows with high genetic quality, a daily amount
of 30 liters of milk is obtained from each cow (90,000 liters in total).

There are about 4,500 domestic cows and calves that are kept on a 40-ha farm with 18
open grazing areas (18 x 5,500 m?), 6 milch animal troughs and 2 young animals troughs
(8 x 5,600 m?), 2 calve troughs (2 x 4,000 m?), 1 treatment trough (1,800 m?), and 1 birth
trough (1,800 m?).

The cows are milked in two milking rooms with the up-to-date “Rotary” system that
allows milking 40 cows simultaneously, in a computer-controlled and completely
automated way.

Once extracted, the milk is cooled from 38°C to 4°C by way of shock cooling and the
temperature is kept stable in special stainless steel tanks until they are loaded onto
Atena Diary factory’s tanker trucks.

Atena Farm is a successful project aimed at constantly providing the Atena Dairy Factory
with an adequate amount of quality milk. The bacterial and nutritional quality of our
milk is the guarantee for the quality of Atena dairy products.

In order for the quality of the milk to be

For the durability of milk quality, our animals are fed with corn grass and clover
grass grown in special fields, as well as mixtures of quality factory feeds made by our
zootechnicians.

Our cows and heifers that have reached the proper age and weight are inseminated
with high-fertility artificial yeasts in order for them to bore calves. Our newly born
female calves are raised under special care to be artificially inseminated when they have
reached the proper age and weight.

Young females raised in this way will continue to meet in large part the needs of both our
farm and Azerbaijan for quality pregnant cows that have fully adapted to the country.
The manure collected in the troughs is automatically collected by special mechanical
and technical systems, its solid part is separated form the fluid, undergoes procedures
ensuring its natural-biological maturation, and finally used in fields where forage crops
are grown for our farm. By benefiting from the manure in this manner, we also protect
the environment of Aghjabadi district.
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Milk ESL 900121 4760087900599 0,1 4,7 3.2 32,5 +2° - +6°C 28 HDPE 1000 6 8250

Milk ESL 900090 4760087900018 1,5 49 34 46,7 +2° - +6°C 28 HDPE 1000 6 8250

Milk ESL 900002 4760087900162 24 4,7 3,2 53,2 +2° - +6°C 28 HDPE 1000 6 8250

Milk ESL 900001 4760087900155 34 4,7 33 62,6 +2° - +6°C 28 HDPE 1000 6 8250

0 _ 0

Milk UHT 900141 4760087901442 0,1 4,7 3,2 32,5 ++1000 _++12000(é: 180 Tetra Pak 1000 12 7920
. +0° - +10°C

Milk UHT 900140 4760087901459 1.5 4.9 34 46,7 +10° - +20°C 180 Tetra Pak 1000 12 7920
. +0° - +10°C

Milk UHT 900139 4760087901701 24 47 3.2 53,2 +10° - +20°C 180 Tetra Pak 1000 12 7920
. +0° - +10°C

Milk UHT 900138 4760087901466 34 4,7 3,3 62,6 +10° - +20°C 180 Tetra Pak 1000 12 7920
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Ayran 900120 4760087901121 14 27 24 330 +2% - +6°C 45 Polypropylene 200 20 24640
Ayran 900022 4760087900117 14 27 24 33,0 +2° - +6°C 45 Polystyrene 230 20 22880
Ayran 900020 4760087900131 14 27 24 33,0 +2°- +6°C 45 HDPE 290 12 23100
Ayran 900021 4760087900124 1,4 27 24 33,0 +2% - +6°C 45 Polypropylene 300 12 12672
Ayran 900019 4760087900148 14 27 24 33,0 +2°- +6°C 45 HDPE 1000 6 8250
Ayran with mint 900049 4760087900346 14 27 24 33,0 +2% - +6°C 45 Polystyrene 230 20 22880
Ayran with mint 900045 4760087900032 14 27 24 33,0 +2°- +6°C 45 HDPE 1000 6 8250
Dovga 900105 4760087900865 2,5 7.3 4 67,7 +2% - +4°C 25 Polystyrene 230 20 22880
Dovga 900023 4760087900254 2,5 73 4 67,7 +2° - +4°C 25 Polypropylene 300 12 12672
Dovga 900106 4760087900872 2,5 7.3 4 67,7 +2° - +4°C 25 HDPE 1000 6 8250
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Homogenized yogurt 900048 4760087900339 1,5 7.2 58 65,5 +2% - +6°C 28 Polystyrene 200 - 14784
Light yogurt 900101 4760087901367 1,5 7.2 5.8 65,5 +2% - +6°C 28 Polypropylene 500 - 4620
Homogenized yogurt 900014 4760087900193 3,6 6,5 5 78,4 +2° - +6°C 28 Polypropylene 500 - 4620
Homogenized yogurt 900015 4760087900209 3,6 6,5 5 784 +2°- +6°C 28 Polypropylene 900 - 2310
Homogenized yogurt 900016 4760087900216 3,6 6,5 5 78,4 +2° - +6°C 28 Polypropylene 1250 - 2310
Homogenized yogurt 900092 4760087901329 3,6 6,5 5 78,4 +2% - +6°C 28 Polypropylene 2000 - 2200
Yogurt with creamy 900006 4760087900049 53 64 47 92,1 +2°- +6°C 18 Polystyrene 500 - 4620
: Yogurt with creamy 900008 4760087900063 5.3 6,4 4,7 92,1 +2% - +6°C 18 Polypropylene 900 - 2310
¢ S QATIO (4"

Yogurt with creamy 900009 4760087900070 53 64 47 92,1 +2% - +6°C 18 Polypropylene 1250 - 2310
Yogurt (Light) 900174 4760087901817 1,5 7,2 5.8 65,5 +2° - +6°C 28 Glass 500 9 10560
Yogurt (Light) 900124 4760087901183 3.2 57 4.2 68,4 +2°- +6°C 28 Glass 700 9 5940
Yogurt (Light) 900175 4760087901824 1,5 7,2 5.8 65,5 +2°- +6°C 28 Glass 1000 9 5544
Yogurt (Light) 900136 4760087901282 3.2 57 42 68,4 +2° - +6°C 28 Glass 2000 5 1650
Yogurt (Light) 900162 4760087901688 3.2 57 42 68,4 +2°- +6°C 28 Glass 3000 4 1408
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Cheese (Chanaq) 900168 4760087901725 21,0 2,5 150 2590 +4°- +8°C 110  Polypropylene 250 36 19800
Cheese (White) 900117 4760087901107 21,0 2,6 14,1 2558  +4°-+8°C 110  Polypropylene 250 36 19800
Cheese (Chanaq) 900169 4760087901718 21,0 2,5 150 259,0 +4°- +8°C 110  Polypropylene 500 - 7920
Cheese (White - light) 900060 4760087900377 6,0 56 258 1796  +4°-+8°C 110  Polypropylene 500 - 7920
Cheese (White) 900035 4760087900292 21,0 2,6 14,1 2558  +4°-+8°C 110  Polypropylene 500 - 7920
Cheese (White) 900034 4760087900308 21,0 2,6 14,1 2558  +4°- +8°C 110  Polypropylene 1000 - 4752
Butter 900038 4760087901145 829 06 06 7509 +0°-+6°C 180 g'ggl“””m 200 24 25344
Butter 900059 4760087900414 82,9 0,6 06 7509 +0°-+6°C 180 OPP 1000 10 5500
Sour cream 900032 4760087900179 25 3.1 24 2470 +2°- +6°C 45 Polystyrene 200 12 14784
Sour cream 900031 4760087900186 25 31 24 2470 +2°- +6°C 45 Polystyrene 355 12 12672
Cottage cheese 900152 4760087901541 1,0 33 180 94,2 +2°- +6°C 30 PET 180 36 19800
Cottage cheese 900153 4760087901558 5.0 3,0 160 121,0 +2°- +6°C 30 PET 180 36 19800
= Cottage cheese with apricot 900151 4760087901589 77 123 210 2029 +2°-+6°C 30 PET 180 36 19800
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Cheese (lvanovka) 900172 4760087901800 21,0 2,5 150 2590 +4° - +8°C 110  Polypropylene 3500 - 550
Cheese (Ismayilli) 900170 4760087901770 21,0 2,5 150 2590 +4° - +8°C 110  Polypropylene 3500 - 550
Cheese (Chanaq) 900167 4760087901732 21,0 2,5 150 2590 +4° - +8°C 110  Polypropylene 4000 - 550
Cheese (White) 900132 4760087901299 21,0 2,6 14,1 255,8 +4° - +8°C 110  Polypropylene 4000 - 550
Cheese (Aghjabedi) 900066 4760087901572 21,0 2,6 14,1 255,8 +4° - +8°C 110  Polypropylene 4500 9 792
S5 Homogenized yogurt 900089 4760087901343 1,5 7.2 58 65,5 +2% - +6°C 28 Polypropylene 8000 - 550
Homogenized yogurt 900113 4760087901633 2,4 6,8 54 70,4 +2% - +6°C 18 Polypropylene 8000 - 550
Sour cream 900164 4760087901749 20 33 2,5 203,2 +2% - +6°C 30 Polypropylene 2500 - 1100
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Aghabeyli village, Aghjabedi district, Azerbaijan
Tel.: (+99412) 404 48 50 / Fax: (+99412) 404 48 50
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