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OUR HISTORY

PJSC “Lvivskiy Kholodokombinat” is the most experienced Ukrainian company
inthe ice cream industry.

The history of our cold sweets production started over 70 years ago in Lviv.
We carried all our experience through these years and reinforced it with
iInnovations to achieve a synergy of traditional recipes and modern technology.
Our Mission is to bring joy to our consumers with our tasty products made from
fresh milk.

Today, we are one of the top producers of ice cream in Ukraine and aim to
widen Limo presence all over the world.

In June, 2017 our company was added to the list of EU exporters and we are
ready to felicitate more people with our ice cream!



PRODUCTION PROCESS

During sales season we deliver 24 trucks to
=°-”‘-= our customers daily.
@ Natural ingredients are delivered to our

production for each day production: fresh milk,
butter, condensed milk, sugar, etc. We carefully
choose suppliers to assure high quality and

(\‘ taste of the ice cream to delight even the most
— &&) fastidious consumers.
How do we create ice-cream? We mix milk,
condensed milk, sugar, water and other
’ _.Q ingredients, then start pasteurization process to
kill all pathogenic bacteria's. Homogenization
helps our ice cream to have perfect
— consistency. Cooling and Chilling processes
— — prepare our future ice cream for shaping,
;\’K flavoring and glazing. After shocking hardening

at t -40°C, the desserts are packed. It takes at
least 24 hours of further hardening (-24°C) to

A D\ CEI::EI:EI. finish the production process when products
@_Q. :QIIIEII'l are ready for shipment and distribution.
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QUALITY IS OUR TOP
PRIORITY
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Lo liquid milk only.
P HALAL CERTIFICATE Our ice cream is manufactured
o s Poslmant L S according to national standards DSTU

A e 4733:2007, DSTU 4734:2007 and
ARG B, 4735:2007
A i e We are FSSC 22000, halal certified
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We have certificates of conformity

T e it R for
N products related to children consumption
s All ingredients pass incoming control
s i e ke iInspection to assure high quality of our

ice cream.




Retall Assortment

Current Limo assortment includes various recipes and formats.
We produce products under own brands and also private labels
for main key accounts in Ukraine. Flexibility is one of our
advantages, therefore we are able to develop a special product
line for our customers.



Types of Limo ice cream

Limo has various forms of ice-cream that are used in different ranges of ice
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-Classic ice cream

-Lime, mint, and rum ice
cream

-Chocolate ice cream with
chocolate drops

-Ilce cream with Strawberry
filler

-lce cream with Forest
Berry filler

-lce cream with Banana
filler

-lce cream with Kiwi filler
-Melon ice cream
-Bubble-gum ice cream
-Strawberry & banana

Ice cream

Avallable in 2.2kg (3700
ml) polymer tray



Available tastes:

-Raspberry sorbet ice cream
-Mango & passionfruit sorbet
ice cream

-Blueberry black ice cream
-Pistachio and mascarpone
ice cream

-Plombir ice cream

hocolate ice cream
-Peanut ice cream with
Salted caramel syrup
-Lemon sorbet ice cream

- Pina Colada ice cream

Available in 2.5kg (3700
ml) polymer tray






