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'OPEN JOINT STOCK COMPANY “PAVA”
Legal address: 38 Pushkina St., Barnaul, Altai Territory 656056 Russia
Postal address: 38 Pushkina St., Barnaul, Altai Territory 656056 Russia
TelfFax: +7(3852) 22-37-43
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Open Joint Stock Company PAVA is one of the three leading grain processing companies in Russia. PAVA is specialized in producing flour, cereals and feed mixes, as well as compound animal feed. PAVA’s products are certified in compliance with international standards ISO 9001-2001. 

Grain processor’s product portfolio is represented by six trademarks: Altay-Batushka (flour, cereals), PAVA (flour, cereals), Zhitnitsa (flour), Khleb Altaya (flour), Achinka (flour), Premium (feed mixtures and mixed feed).

Currently PAVA products are manufactured by 3 company’s affiliates - in Rebrikha, Mikhailovsk (the Altay Territory) and Achinsk (the Krasnoyarsk region). Total grain processing capacity - 1500 MT daily.

Consumer qualities of the flour have been recognized with awards and multiple diplomas of prestigious regional, national and international exhibitions and fairs.

In terms of domestic market, grain-processor PAVA is present in more than 60 Russian regions. PAVA has a vast experience of export shipments, as it has partners in more than 15 countries, including Uzbekistan, Turkmenistan, Kirgizstan, Kazakhstan, Mongolia, Thailand, South Korea, Somalia, Ethiopia and others. Several years ago PAVA began to export its products to the CIS and non-CIS countries, and as of today, export shipment system experiences a sound growth and a confident development trend. 

The professional approach towards execution of export development strategy has resulted in multiple awards received by the Company by end of 2007 and 2008. OJSC PAVA was declared by Russian Federation Ministry of Economic Development and Trade as “The Best Russian Exporter 2007”, with Russian Federation Ministry of Industry and Trade recognizing PAVA as “Most Dynamically Developing Exporter 2008”. 

Among advantages of enterprises, integrated in PAVA’s structure, is their location, as milling plants are located in the immediate proximity to export borderlines. PAVA is a company which is capable of producing large amounts of products necessary for export with a stable high quality. Moreover, PAVA has an experienced team of experts covering conclusion of international contracts.  

Grain-processor exports all its products in both large and consumer-size packages, under its own trademarks or in styled bags.   

PAVA’s product portfolio includes: 

· Flour of extra grade is manufactured by processing inner kernel of soft wheat. It ideally suits the confectionary and pasta industries, as well as any product, manufactured from flour

  

· Flour of high grade is characterized by perfect baking and taste properties. Products made of this flour have an exquisite aroma and stay fresh for a long time.  Wheat flour of extra grade is a guarantee of elastic dough and fluffy pastry with distinct layering

· Flour of first grade is strong flour with a high content of gluten. Dough made of this flour perfectly holds its shape during proving and resting of bread. This flour is characterized by high stability and ability to withstand a lengthy fermentation
· Flour of second grade perfectly suits for baking dinner bread sorts and lean dough pastry. Products made out of this flour have a high content of proteins, vitamins, minerals and are characterized by superb taste and nice bread aroma

· Wheat flour for general purpose suits for making various bakery products and pastry. It is characterized by perfect baking and taste properties

· Zhitnitsa flour baking properties comply with those of graded flour, while vitamin-mineral complex content in its flour products is 4-fold higher than in graded flour bread. Zhitnitsa flour has gained positive evaluation from Russian bread and bakery manufacturers. Besides, customers from Central Asia have noted excellent performance of “Zhitnitsa” in cooking national dishes, such as “matnakash” and “lavash” pancakes
· Podolskaya flour is used to manufacture bread and confectionery. Judging by its bread-baking properties it is as good as flour of first grade. Podolskaya flour is used primarily to manufacture dinner bread sorts.    
· Peeled Rye flour is an indispensable component for balanced and proper nutrition. Products made of it have original taste, low calorie content, are rich in vitamins and minerals.
· Semolina of M grade is manufactured from soft wheat. It preserves valuable elements of grain. Due to high accessibility and nutritive value it is widely used for dietary supplements and baby food. 
· Compound feed for all livestock categories are manufactured by customers’ specifications, approved in accordance with the established order and calculated using normative documents. 

