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About us

“The *"Milaya” brand is one of the oldest brands in the Mongolian
national food production and service sector, which has been
operating in the market for 21 years and has gained its own
uniqueness, value, and consumer trust.

We produce and sell culinary and bakery products in the public

catering and prepared food markets, combining Russian and
European technologies.

The main principle of our organization is to supply healthy and
high-quality food products without the use of preservatives,
prepared and delivered by traditional hand-made methods.
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Food

Production capacity information
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Salads Soup Food Other

Daily production by category, kg




Packed food

Production capacity information
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Piroshki Bento Other

Daily production volume by category in pcs
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Bakery

Production capacity information

3000
2500
2000
1500
1000

500

Cake Desserts Bread & Pastry

Daily production volume by category in pcs
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Canart 15+ Tepen

e AMWH O3M canat
2pyyn MaHaO canaTt
Baanar canat
BpoknnH canat
ByyLia MaxTam canaTt
BuHerpet canat
['Y323HWW canaT

o XXeHLWMHbIM canaT

e Kallka canat

e JleTHWnm canat

e | le3apbcanar

e HOOUNEnHMM canaT

o CTONMMYHMIM canaTt

e XATad canat

e LIBeTHOM BynbBap canar

YHAC3H xoon 25+ Tepen

AMWH O5M canart

e bynaartam xyypra

[onyOLbl

[onyOLbl KyPUHbIN
3anekaHka
KoTneTsl

KypuHasa 3anekaHKa
KypPUHbBIN BUTOUKMU
KYPWHbIN HOXKA
KypWHbIV pyneT
KYPUWHbIN PYNET C
MOPKOBbIO
KYPWHbIN C p1COM
OKopoukKa
OKopo4Ka yTCcaH
Pbli6a »apeHas
PbIOHbIV pynieT
TedTenb

LLIaLWINbIK KYPUHbI
LLIaLLINbIK KYPUHbBI
LLIap>KnrHyyp Taxma
LLIHMLUenb

-

banyy 25+ Ttepen

Yogurt cake
Cheese cake
INeHb 1 Houb
Caramel
Milaya
Paraga

Red velvet
TBOPOXHbIN
Fruktovii
Llomopnur
Me[OoBbl
Mars
Mousse Cake

Product Category

Xwvoxur 6yTaargsxyyH 15+ tepen

Cheese cake

Choco chip /cookie/
Cup cake

Love

Red velvet
HKNrHEMIr
KapToLulka

KapToLuka cake pops
[TeHeK

[lepoykeHoe cepaeyka
[lepoxkeHoe Xo3eunKa
PyneTt eHret>u
CaHOBWMY

IKNep

Choux Cream
Macaron

Choco Pops

LLinpxar 6yTa3arasaxyyH 15+ tepen

MaXxTam NUPOXKKU
Y13 MUPOIKKU
KUMUUTIN MUPOIKKUA
TeMCTaM MUPOXKKU
TaxmaTam NUPOXKKU
BanuamTam NMUPOXKKU
Cano

CaHOBWY

OrneseHMN Lan
MaxTam kynebaka
TemMcTaM Kynebaka
TaxmaTtam Kynebsaka
Banuavtam kynebsaka
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Cafe

The main concept of our cafe branches is:

In store kitchen

Fast service line

Customers can sit down to serve
Area size 40-160m2
Wide range of products

Serves drinks
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Shop

The main concept of our store is the
following grab and go format

The stores are located in high-traffic
malls and supermarkets.

e Small area 15-30m?2

e Small product range

e No kitchen required, so can be
placed anywhere
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GS25

We are successfully cooperating
with 295 stores of GS25, supplying
our products.

By the end of 2025, GS25 is
expecting to have a 325 stores
across the country.
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mart

We have been working together
successfully for 8 YEARS since
the opening of Emart In
Mongolia.
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Biggest and most visited
supermarket chain in Mongolia
has a history of 33 year of business
experience. We have been working
for 18 years now.
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Import

Packing

INn today's catering industry, the main selling
factor is product packaging. Therefore, for
Mmany years, our company has been importing
plastic disposable containers of known origin
and meeting international standards from
the best manufacturers in Russia and Belarus.

Raw materials

We import 30% of our product materials
through our own import company, thereby
providing our customers with price stability

and reliable performance. The remaining raw
materials are sourced from Korea, Russia, and
China.
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Refregirated
storage

The Milaya food storage became operational in
2022 and will have a total storage capacity of
1,000 tons of frozen products and 1,500m?2 of dry

storage.
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The Milaya “Factory Kitchen” project is planned to be implemented for a period of
6 months from March, 2025 to September, 2025.

The factory has a fully and semi-automated system and the latest innovative food
production technologies, and the hot shop has the capacity to produce 2 tons of
finished products per shift, the preparation shop also has the capacity to produce
2 tons of products, and piece products - 30,000 pcs / 2 tons / total 6 tons of finished
and semi-finished products.

Due to the low impact of the human factor, relatively low human resources are
required. A total of more than 90 employees are planned to operate in 2 shifts
during the production process.

The project has a total production area of 1800m2 and a 600m2 refrigerated
warehouse for raw materials and finished products.
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Ideas for the future.

robot ¢y coupe’

SAbat

“Factory Kitchen” selected equipment from industry
leaders
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T | Tiger Pro 72HC
s 540-560 Watt

MONO-FACIAL MODULE
P-Type

Positive power tolerance of 0~+3%

IEC61215(2016), IEC61730(2016)
ISO9001:2015: Quality Management System

ISO14001:2015: Environment Management System

ISO45001:2018
Occupational health and safety management systems

1

The Factory Kitchen project is planned to use 600-900kW per hour. The solar panels we are
installing are A+ rated with a hourly collection capacity of TOOkW and a 300 kW storage tank, so

30-38% of the daily electricity consumption will be met by renewable energy.
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systemair The most advanced

ventilation system

It is planned to install an air supply and
exhaust system of the Swedish brand
SystemAir. The system has a 20-30% lower
energy consumption compared to other
brands. The system also has a smart control
panel that can control the ventilation of all
parts of the factory depending on the factory
load. The air filter can also filter PM10 PM2.5
PM1 particles.
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Water treatment

We currently use an average of 15-20 M3 of
water per day in our production, and in order
to save water and protect the environment in
our new project, we have decided to install a
waste water treatment plant, which will allow
us to avoid increasing our fresh water
consumption.
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Thank you

@ +97675758260

e marketing@milaya.mn

G www.facebook.com/milaya.chain




