Opoxckn ons UMMyHUTETA, 300POBbS U
CMOPTUBHOIO NUTaHUS

Anmarbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropog, (4722)40-23-64
BnaroBelueHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapavBocTok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnapgumup (4922)49-43-18
Bonrorpag (844)278-03-48
Bonorpga (8172)26-41-59
BopoHex (473)204-51-73
EkatepuH6ypr (343)384-55-89

TexHn4Yeckne xapakTepUCTmKm

Mo BonpocaM Npojiax v NoAAePXXKN o0bpalllanTech:

WBaHoBo (4932)77-34-06
Wkesck (3412)26-03-58
WpkyTck (395)279-98-46
KasaHb (843)206-01-48
KanuuuHrpag, (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
KocTpoma (4942)77-07-48
KpacHogap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Nuneux (4742)52-20-81

Poccust +7(495)268-04-70

MarHuToropck (3519)55-03-13
Mockga (495)268-04-70
Mypmatck (8152)59-64-93

Ha6epexHble YenHbl (8552)20-53-41
HwxHui Hoeropog, (831)429-08-12

HoBoky3HeLk (3843)20-46-81
Hos6pbek (3496)41-32-12
Hoeocu6upck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42
OpeH6ypr (3532)37-68-04
MeH3a (8412)22-31-16
MeTpo3aBofck (8142)55-98-37
Mckoe (8112)59-10-37

Mepmb (342)205-81-47

KasaxctaH +7(7172)727-132

PocToB-Ha-[loHy (863)308-18-15
PsizaHb (4912)46-61-64

Camapa (846)206-03-16
CankT-MeTepbypr (812)309-46-40
Capartos (845)249-38-78
CeacTononb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdepononsb (3652)67-13-56
CMmoneHck (4812)29-41-54

Couu (862)225-72-31
CraBponosb (8652)20-65-13
CypryT (3462)77-98-35
CbIkTbIBKap (8212)25-95-17
Tam6oB (4752)50-40-97

Teepb (4822)63-31-35

Kuprusus +996(312)96-26-47

an.noyta: ayt@nt-rt.ru || cant: https://angelyeast.nt-rt.ru

TonbATTM (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsiHoBCK (8422)24-23-59
YnaH-Ya3 (3012)59-97-51
Yoba (347)229-48-12
Xa6apoBck (4212)92-98-04
Ye6okcapbl (8352)28-53-07
YensabuHek (351)202-03-61
Yepenosel (8202)49-02-64
Yuta (3022)38-34-83
AkyTck (4112)23-90-97
Apocnasnb (4852)69-52-93


https://angelyeast.nt-rt.ru
mailto:ayt@nt-rt.ru

Immunity Health

In the process of fighting against pathogenic factors such as viruses and bacteria,
the body's immunity plays a vital role. The level of human immunity is affected by
many factors, among which nutritional factors play a very important role. It is the
material basis for maintaining normal immune function and health of human body.
For example high grade protein is the nutrient that maintains immune function the
most important, it is the main component that forms leucocyte and antibody, B
group vitamin and the antibody inside body, leucocyte generation is concerned, lack
B group vitamin can affect the number of lymphatic ball and antibody generation,
and also can cause thymus atrophy. Yeast is rich in complete B vitamins, and yeast
protein is also rich in all amino acids necessary for human body, and the
composition is reasonable. The B-glucan in yeast cell wall is a kind of immune
polysaccharide. The support of yeast nutrition for immune health has been
recognized by the majority of consumers.

Yeast Beta-Glucan - Bettcan

Yeast beta glucan is a polysaccharide exists in the yeast cell wall and has the
functions of immunity enhancing, blood lipids improving, anti-radiation and intestinal
functions improvement. Yeast beta glucan is a product developed by Angel Yeast
relying on strong R & D capabilities, which is safe, health and with a high biological
activity.

Angel Yeast Cell Wall

Yeast cell wall contain a combination of mannn and beta-1,3/1,6-glucan extracted
from a unique primary grown yeast strain (Saccharomyces cerevisiae) from a
specifically dedicated manufacturing process. It is obtained from the hydrolysis of
yeast cell wall under controlled conditions. After the hydrolysis is completed, treated
cell walls are purified by centrifugation and spray dried.

Angel Yeast RNA

RNA is separated and purified from yeast by advanced extraction biotechnology,
and the purity of RNA is 85% or more. Yeast RNA is mainly used in medicine,
health foods and infant foods. The applications of yeast RNA are very extensive,
especially as a precursor substance in synthesis of novel anticancer drugs. In foods
for infant or young children, nucleotides from the degradation of yeast RNA are
especially important to the growth and development of infants and young children.
In health foods, yeast RNA can improve immunity and anti-fatigue.

Angel Yeast Beta-glucan, Natural
Ingredient for Immune Health



Yeast beta-glucan exists in the cell wall of yeast and is well-known for the functions
of immunity enhancing, anti-infection, anti-tumor and so on. As the No. 1 yeast
extract manufacturer in the world and relying on its strong R&D capabilities, Angel
Yeast developed yeast beta-glucan from baker's yeast (Saccharomyces cerevisiae)
twenty years ago, and now it is widely used in a variety of foods.

Comparison of different beta-glucans

The biological activity of beta-glucan is determined by its molecular structure which
depends on its origin (yeast, oat, barley, fungi). Beta-glucan from yeast, with the
unigue molecular structure of beta-1,3/1,6-glucan, was shown to have the most
potent immune-enhancing capability.
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Beta-1,3/1,6-glucan derived from baker's yeast (Saccharomyces cerevisiae) is the
most studied beta-glucan and by far the best documented in terms of immune
stimulatory efficacy, mode of action and safety, and is hence considered superior to
beta-glucans from other sources.

Molecular Structure

Angel Yeast beta-glucan is a long chain of polysaccharide. It contains the main
chain of 3-1,3-glucan and branched chain of 3-1,6-glucan, the molecular weight is
around 500-1000KD.
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Bettcan Yeast beta-glucan molecular structure
Mechanism of immune support

The gastrointestinal tract is an important immune organ in the body, rich in dendritic
cells and macrophages — innate immune cells that continuously monitor the
components that pass through the gut. Equipped with specialized pattern
recognition receptors (PRRs), these immune cells can recognize and respond to
structures typically found in harmful microorganisms. When ingested, yeast beta-
glucan binds to the PRRs on the surface of these immune cells. This binding alerts
the immune cells and triggers a series of biochemical events that renders the
immune system more potent. Thus, yeast beta-glucan simply boosts the immune
system to enable it to react quickly in the event of an infection, supporting overall
health and well-being.
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Applications

Immune health is key for all age groups, regardless of lifestyle, age or profession. It
is becoming an important topic especially with today's engaged and often
challenging lifestyle. Therefore, products with ingredients that boost the immune
system are currently attracting a lot of attention. Target groups for this topic are not
only elderly people or children, but also sports people as well as stressed people to
improve their immunity.

Bettcan yeast beta-glucan is produced in accordance with the highest certified
quality standards. Moreover, it is Kosher and Halal certified. It is safe for people
with yeast allergy, because those components in yeast which may cause allergy are
completely removed during the production process. As a pure and natural
ingredient, it can also be used for vegetarian and vegan products.

© Dairy products

Yeast beta-glucan is a safe and powerful immune-enhancing agent for dairy
products. dairy products are a booming global category. There is a huge consumer
demand for dairy products with added benefits. Yeast beta-glucan is attractive as a
functional ingredient in yogurt, yogurt beverages, milk and milk beverages.

® Sports nutrition

Sports nutrition products are now attracting a wider audience of health-conscious
consumers. A well-functioning immune system is crucial for athletic performance as
well as for an active lifestyle. Yet, exercise in itself has impact on the immune
function. Research has shown that intensive exercise suppress the immune system,
compromising the body's ability to defend itself.



Yeast beta-glucan helps support healthy immune function, so athletes and
recreational users can recover faster from exercise stress. Studies have
demonstrated the oral intake of beta-1,3/1,6-glucan improves immune function,
promotes healthy inflammatory response, supports mucosal immunity and promotes
respiratory health.

Yeast beta-glucan is suitable for application in a variety of sports nutrition product
formats, such as energy bars, nutrition and protein bars, sports & functional drinks,
powdered drinks.

® Dietary supplements

With the deterioration of the environment and aging, the sharp rise in chronic
disease and health impairment will be a major global public health challenge.
Malignant neoplasms, peptic ulcers, chronic gastritis, chronic nephritis, diabetes,
rheumatoid arthritis, emphysema, chronic infections etc are associated with
decreased body resistance in the elderly. By adding Yeast beta-glucan can improve
the body immunity and resistance. Yeast beta-glucan in health food, dietary
supplements is much common, mainly for immune regulation, anti-oxidation and
other functions.

® Functional foods & beverages

As a novel food ingredient, yeast beta-glucan can be applied to dairy products,
candy, beverages, fruit juice, baking foods and other foods, especially in the elderly
functional foods, by adding yeast beta-glucan can give products a variety of health
functions. Yeast beta-glucan has been applied to infant formula milk powder,
functional drinks, cookies, protein bars, nutritional snacks, probiotics granules and
other foods, giving products a variety of health claims.

Regulations

In the United States, yeast beta-glucan has been identified as GRAS (Generally
Recognized as Safe), a food substance that is generally considered safe by the US
Food and Drug Administration (US.FDA). It can be applied to a variety of foods,
including baking foods and premix, beverages, cereals, dairy products, vegetable
protein products, processed fruit juice, soft candy, soup, adding no more than
200mg per serving.

EU approved yeast beta-glucan as a novel food ingredient, including drinks and a
variety of foods.

China also approved yeast beta-glucan as a novel food ingredient and a nutrition
enhancer, can be used in a variety of food including larger infant formula milk
powder.

Yeast Cell Wall Containing Mannan
and Beta-1,3/1,6-D-glucan, As a Good
Source of Dietary Fiber

Yeast cell walls contain a combination of mannan and beta-glucans extracted from
a unique primary grown yeast strain (Saccharomyces cerevisiae) from a specifically
dedicated manufacturing process. It is obtained from the hydrolysis of yeast cell
walls under controlled conditions. After the hydrolysis is completed, treated cell
walls are purified by centrifugation and spray dried.



Mannan and beta-glucan are both natural essential polysaccharides components of
the yeast. Mannan can help block the colonisation of undesirable bacteria within the
digestive tract and beta-glucan, a component that helps support immune system.

Features
® From the autolysis of Saccharomyces cerevisiae yeast.

® Mannan can help block the colonisation of undesirable bacteria within the
digestive tract.

® High quality fibers and -1,3 /1,6-glucan, that contribute to the proper functioning
of the immune system.

® It can be used for its rheological properties: thickness, water binding,
emulsification, gelling, creaminess, oil-binding, and water-holding.

Applications
® Used in a variety of foods as raw material of water-holding.

® Used as raw materials of health food to enhance immunity and improve gut health

Yeast RNA Providing Nucleotides

RNA is separated and purified from yeast by advanced extraction biotechnology,
and the purity of RNA is more than 80%. Yeast RNA is mainly used in medicine,
health foods and infant foods.

The applications of yeast RNA are very extensive, especially as a precursor
substance in synthesis of novel anticancer drugs. In foods for infant or young
children, nucleotides from the hydrolysate of yeast RNA are especially important to
the growth and development of infants and young children. In health foods, yeast
RNA can improve immunity and anti-fatigue.



Angel® Yeast RNA

Features
® Extracted from patented baker's yeast strain;
® Patented process, up to 80% purity;

® Yeast fermentation, natural, healthy and safe.

Applications

® Used in a variety of foods as raw materials, such as meat, dairy products, biscuits,
drinks, fruit juices etc.

® Used as raw materials of health foods or pharmaceuticals;

® Used as the raw material of nucleotides production industry.



CnopTtmnBHoe nutaHne/KoHTpornb Beca

Benok Takke MOXeT BNUATb Ha CNOCOOHOCTb YeNoBEYECKOrO OpraHmM3mMma K
PU3NYECKMM YNIpaXKHEHNAM, KONMYEeCTBO Bernka, HeobxoaMmoe YenoBeyeckomy
OpraHu3my, NPonNopuUNoHanbHO KONMYeCcTBY ynpaxHeHuin. CnopTCMeEHbI
noTpebnsaT 6onee kKa4eCTBEHHbIN 6enok, YeM 0bblYHbIE NOAM, B OCHOBHOM M3-3a
crneayroLmnx YeTblpex acneKkToB: BO-NEPBbIX, Y CNOPTCMEHOB 6oree Bbicokasa 40
6e3XMpPoBON MaccChbl Tena; BO-BTOPbIX, MHTEHCUBHbIE YNPaXXHEHNSA NPUBOAAT K
bonbluen notepe 6enka ¢ MOYoN. B-TpeTbux, BO BpEMSA TPEHMPOBOYHOIO npoLecca
nocTaBKka SHeprmm aMmMHOKUCNOT 13 6enka coctaesnseT 5-15%. Korga
yBenuunBaeTcsa notpedbneHune rmmkoreHa B MblllLax, NOCTaBka aHeprum 6ernka
yBenuuunTcs. B-4eTBepTbIX, yNpaKHEHNS Bbi3bIBAKOT NOBPEXAEHNE MbILLLL, YTO
TpebyeT 6onbLue 6enka ang BOCCTAHOBNEHUS NOBPEXAEHHbIX TKaHen. [ns
CMOPTCMEHOB BaXXHO J06aBNATb AOCTaTOYHO 6erka, HO Korga Aob6asnaTb Oenok,
Kakown Bua 6enka u ero rmaponusat BaxHee. [loTpebneHne 6enka ¢ BbICOKOM
YCBOSIEMOCTbIO MOXET CoCcOBCTBOBAaTL CUHTE3Y Oenka, B TO BPEMS Kak
notpebneHune 6enka ¢ HU3KOM YCBOAEMOCTbIO MOXET CHU3UTb NPOTEONIUTUYECKYHO
3P EeKTUBHOCTbL. [lpoxokeBble 6enkn nonagatoT B MOCAEAHIO KaTEroOpuIo.

Angel Nutritional Yeast Powder

Angel Nutritional Yeast Flakes

[poxokn — 3TO HaTyparnbHas KOHLEHTPMpoBaHHAsA bBubnmoTteka nuTaTenbHbIX
BeLllecTB, boratas 0onbLUMM KONMMYECTBOM NUTaTenbHbIX BelwecTs: 40%-50%
6enka, pasnuyHble BuTamuHbl rpynnbl B, 30%-35% nuuieBbiX BOIOKOH 1 6onbLioe
KONMYEeCTBO MUHEparibHbIX 3N1eMeHTOB. VIcrnonb3ys nekapckme OPOoXoKN B Ka4ecTBe
CbIpbS, U3roTOBMEHHbIE MO 3anaTeHTOBAaHHOW TEXHOMOMK, MULLIEBbIE APOXKN
MOXHO He TONbKO YNOoTPebnaTb B NULLY HAanNpsiMyto, HO 1 A06aBNATbL B NEYEHbE,
nuuyy, gecepTbl U gpyrne NnpoaykTel, obecrneynBas Bce BMAbI HEOOXOANMbIX
nuTaTenbHbIX BewecTB. C apoMaToM HaTypanbHbIX POXCKEN MULLIEBLIE APOXICKM
Takke MOXHO 000aBnsATb BO BCE BMAbI MPOAYKTOB ANSA Yry4ylLIEHNS BKYCa MULLM.

AngeoPro
ANngeoPro - 3TO NPeBOCXOAHbIV NCTOYHUK Berka, MONyYeHHbIN U3 NEKAPCKNX

apoxoken (S.Cerevisiae), ¢ cogepXaHnem BbICOKOKa4eCTBEHHOro berka bornee
70%. Bnarogaps BceM He3aMEeHUMbIM aMUHOKUCIIOTaM A5 YeNOBEeYeCcKoro
opraHu3ama (4pesBbl4anHO BbICOKOE COAepKaHNe aMUHOKUCIOT C pa3BeTBIIEHHOM
Lenbio) M Kak HOBbIN UCTOYHMK Bernka HexmBoTHoro n He MO, AngeoPro siBnsaeTcs
YHUKanbHOW JOBABKOW 1 3aMeHNTENEM XMBOTHOro 6enka n coesoro 6enka, 1 ato
HaCTOSILLMIA NPOPbIB HA TEKYLLEM pbiHKe Benka, ABWMXYLLEN CUITON KOTOPOro
ABMNSOTCA MOMOYHbIE MPOAYKTbI Y OBOLLN.

Angel Yeast Peptide



Mo cpaBHEHMIO C OPOXOKEBLIMU Benkamm, ApoxoKkeBble NenTUAbl nerye
nepeBapuBaloTCA U yCBaMBalOTCS, NOSIHOCTLIO PacTBOPSOTCA B Boge, ObICTPO
obecneymBaloT OpraHn3M YenoBeka SHeprven, UMerT BKyC 6e3 NpuBKyca Apoxoken
1 NpegoTBpaLwaloT geHaTypaumto 6enka. Kpome Toro, ApoxokeBble nenTuabl
0o6nagatoT XopoLLen TEKYYECTbH: BA3KOCTb pacTBOpa 0ObIYHO HE 3aBUCUT OT
TepMmnyeckon o6paboTkn 1 3Ha4yeHnsa pH; OH He CTaHOBUTCA reniem npu
HarpeBaHuM U OCTaeTCsl PaCTBOPMMbIM aXe NpY BbICOKOW TemnepaType.

Fermented Ginsenqg

depMeHTMPOBaHHbIV XXeHbLUEHb UMEET BN, TOHKOrO MNOPOLLKa OT XXenToro Ao
KOPUYHEBATO-XXENTOro LBeTa C XapakTepHbIM BKYCOM XeHbLUeHS. [10 cpaBHEHUIo C
0ObIYHbIM XEHbLLUEHEM ero ropeydb U TEPNKOCTb CMSAr4YeHbl, YTo Aenaet ero 6onee
NpUSATHLIM Ha BKyC Anga notpebutenen. OH pacTBopsieTcs B BoAe, obpasys
NPO3paYvHyH XNOKOCTb, YCTONYMB K HarpeBaHUIO U NOAXOANT ANst Pa3NNYHbIX
NULWEBbIX NPUMEHEHWIA.

Angel® Yeast RNA

Features
® Extracted from patented baker's yeast strain;
® Patented process, up to 80% purity;

® Yeast fermentation, natural, healthy and safe.

Applications

® Used in a variety of foods as raw materials, such as meat, dairy products, biscuits,
drinks, fruit juices etc.



® Used as raw materials of health foods or pharmaceuticals;

® Used as the raw material of nucleotides production industry.

[MnweBble APOXXKU B NOPOLLUKE —
BereTapuaHCKMn NCTOYHUK
BbICOKOKa4YeCTBEHHOro bernka u
BUTaMuHa B

BBepneHue

Muwesble apoxokn Angel, Takke N3BECTHbIE Kak OpraHMyeckne OpoXoku, NUBHbIE
APOXOKN UIU NUBHBIE APOXOKN, MPOU3BOAATCSA U3 creumanbHO 0TOBpaHHbIX YMCTbIX
lwTammoB Saccharomyces cerevisiae 1 nony4yarTca No 3anaTteHTOBaHHOWN
TexHonormn. Obnagas nuTaTenbHbIMM CBOMCTBAMM, OHU SIBIIAKOTCS OTIIMYHBIM
NCTOYHMKOM MOSHOLEeHHOro 6enka, BUTaMMHOB rpynnbl B, nuLleBbIX BOMOKOH,
MUHEpParoB U MUKPOSTIEMEHTOB.

N3roToBneHHbIE N3 NEPBUYHBIX HEAKTUBHbIX Apoxoken 6e3 nobaBok nnm
KOHcepBaHTOB, Apoxckn Angel Nutritional sBAsil0TCA NOMHOCTBLIO HAaTyparnbHbIM
nNpoayKTOM nNuTaHus. MNepBuyHbIn WTamm Saccharomyces Cerevasiae,
BblpalleHHbI Ha oboraleHHON OYMLLIEHHON NaToKe B TLATENbHO KOHTPONMpYyeMbIX
yCroBusiX, rapaHTupyeT oTcyTcTBue apoxoken Candida albicans. Kpome Toro,
MOCKOSbKY OHM HE KOHTAKTUPYIOT C AYMEHEM (Kak NOBOYHbIN NPOAYKT NMMBOBaPEHUS,
KaK 1 NUBHbIE APOXOKN), OHM HE coaepXaT rmTeH 1 6e3onacHbl 4N nogen ¢
Lennakmen.

EcTecTBeHHO, C OpexoBO-CbIpHbIM BKYCOM, NUTaTEmNbHbIE APOXOkM Angel aBnsatoTcs
dhaBOpPMUTOM Cpeam BEraHoOB M3-3a CBOErO YHUKArIbHOro BKyca U CXOACTBa C CbipOM
npv gobaBneHnn B NuLly.

PYyHKUUMN

® MonyyeH 13 cneymansHoro He cogepxxawero MO wramma Saccharomyces
cerevisiae, coctaB 6enka n aMMHOKMUCIIOT BNM30K K YENOBEYECKOMY.

© BereTapuaHCKUin UICTOYHUK BbICOKOKaYeCTBEHHOro 6erka, cogepallero Bce
He3aMeHUMble aMUHOKUCIOTbI

® HaTypanbHbI 1 BereTapnaHCKUn UCTOYHUK BUTAMUHOB rpynnbl B

® 3HaunTenbHOEe KONMMYECTBO NMULLEBLIX BOJTOKOH, HU3KOEe cogepXXaHue Xxupa



Low fat 5%

3 ‘Low’ Low cholesterol 0
Low calorie 1660KJ/100g
Excellent protein 50 %
Excellent B-vitamins Complete B-vitamins
4 ‘Excellent’

' ) Rich in organic zinc, chromium,
Excellent bio-minerals ; i
selenium, magnesium,etc

Excellent dietary fiber 20%, beta glucan & mannan

MuweBasa LEeHHOCTb NOpOLLKa NULLEBLIX Apoxoken Angel

CocTaB aMMHOKMCNOT ONN30K K HOTpeﬁHOCTﬂM yernoBeKa

CoctaB aMUHOKUCAOT B MOPOLLUKE MULLIEBBIX APOXKEN ObIN NpoaHanna3npoBaH C
NOMOLLbIO aHanu3aTopa aMUHOKUCIOT, pe3ynbTaTthl 6bINn cpaBHEHbI C
pekomeHayemblM BceMmnpHom opraHmnsaumen 3gpaBooxpaHeHNs cCOCTaBoOM
aMWHOKUCIOT Af1s1 pac4eTa aMMHOKUCIIOTHOro 6anna. Pesynbtatel aHanuaa
nokasanu, 4To aMMHOKUCNOTHbIN Bann apoxkeBoro 6enka coctasngaeT 100,
AMWHOKNCIOTHBIA COCTaB MOXET MOSIHOCTLIO YAOBETBOPUTL NOTPEOHOCTU
4YesIoBE4YECKOro opraHn3ma.

Protein Source Lysine Sulfur AA Threonine Tryptophan AA Score(Limiting AA)

FAO/WHO 5;.5 3.5 4.0 1.0 100
Nutritional Yeast 7.5 3.5 4.6 1.8 100

Cereal 24 3.8 3.0 11 44 (Lysine)
Beans 7.2 24 4.2 14 69 (Sulfur AA)
Milk powder 8.0 24 3.7 13 69 (Sulfur AA)
Pork 6.8 2.6 3.5 1.2 74 (Sulfur AA)
Beef 8.7 3.8 4.6 1.1 100

Egg 6.4 6.5 44 1.5 100

AMWHOKUCITOTHbIN 6ann (orpaHn4YeHne aMMHOKUCIIOT) B Pa3fMYHbIX MCTOYHUKAX
oenka

®YHKUUA yCUNEeHUA UMMYHUTEeTa

Mblwam ckapmnvBanu pasfivyHoe cogepXxaHne NULLEBOro OPOXOKEBOro nopoLuka
(0,17, 0,34, 0,50 r/kr maccbl Tena). ApdekT nmmyHuTeTa nposepsnu Yepes 30
AHen. PesynbTaTtbl Nokasanu, YTo Mo CPaBHEHWUIO C KOHTPOSIbHOM FPYMnon BbICOKOE
cogepxaHune NULLEBOro APOXKEBOrO NOPOLLKA MOXET 3HAYUTENbHO MNOBbLICUTL
akTUBHOCTb NK-KneTok u makpodgaros.



Group(g/kg-bw) NK cell activity,% Phagocytic index of macrophage

Control group 24.71+4.69 0.38+0.05
Group - 0.17 27.62+3.23 0.39+0.06
Group - 0.34 28.96+5.08 0.41+0.05
Group - 0.50 31.60+4.94** 0.45+0.05***

MccnepoBaHue BRMSHUA NULLEBBLIX OPOXOKEN HA UMMYHUTET Mblllen. TexHonorns
NULLIEBBIX NPOAYKTOB 1 (hepMeHTaumn.

Mo cpaBHeHUIO € KOHTporbHOW rpynnoun, P<0,01 o cpaBHEHWUIO C KOHTPOSIbHOM
rpynnon, P<0,05

MpunoxeHus

B kauecTBe Cbipbsi 41151 340POBOIO NUTAHUS UINW Cbipbsi 4SS HYTPULLEBTUKOB AN
NOBbILLEHUS UMMYHUTETA, CHUXXEHWUSI BECa U PerynupoBaHus YPOBHS NMNUAOB B
KPOBMW.

OpoxxeBble xnonba Angel Nutritional
— YHUKanbHbIe NUTaTesibHble
BellecTBa U BKYC OJ1A1 BallnX
nosceaAHeBHbIX OnoAa

BBepeHue:

MuieBble apoxokeBble xronbs Angel, Takke nsBecTHble kak Nooch, opraHunyeckue
APOXCKN, MONy4YeHbl U3 cneumnanbHO 0ToBpaHHbIX YMCTLIX WTaMMoB Saccharomyces
cerevisiae 1 nony4eHbl 3anaTeHToBaHHbIM crioco6om. Obnaaas nuTaTenbHbIMU
CBOWCTBAMU, OHU SABMAKOTCS OTNIMYHBIM UCTOYHMKOM MOSTHOLLEHHOro Berka,
BMTaMWHOB rpynmnbl B, NULLEBbLIX BONTOKOH, MUHEPArIOB Y MUKPO3/1EMEHTOB.

N3rotToBneHHbIe N3 NEPBUYHO BbIpaLLEHHbIX HEAKTUBHbIX Apoxoken 6e3 ob6aBok u
KOHcepBaHTOB, Apoxckn Angel Nutritional sBNsil0TCA NOMHOCTBLIO HATypanbHbIM
npoaykToM nuTaHus. MNepBuyHbIn WTamm Saccharomyces Cerevasiae,
BblpaLleHHbI Ha 06oraleHHON OYMLLEHHON NaToKe B TLATENbHO KOHTPOMPYEMbIX
yCnoBusiX, rapaHTuMpyeT oTcyTcTBue apoxoken Candida albicans. Kpome Toro,
MOCKOSbKY OHM HE KOHTAKTUPYIOT C AYMEHEM (Kak NOBOYHbIN NPOAYKT NMMBOBaPEHNUS,
KaK 1 NUBHbIE APOXOKN), OHM HE coaepKaT rmTeH 1 6e3onacHbl 4ns nogen ¢
uernvakmen.

MuweBble apoxokn Angel ¢ HaTypanbHbIM OPEXOBO-CbIPHBIM BKYCOM SIBIISIOTCA
dhaBopuTaMun cpean BEraHOB U3-3a UX YHUKANbHOIO BKyCa M CXOACTBA C CbIpOM Npu
pobasneHnn B nuwy. MNockinbTe MMM ropsYnii MOMKOPH UM YECHOYHbLIN Xeo,
nobaBbTe B COKM UM CMY3U UM UCMONb3yNTe B KA4ECTBE NpUNpaebl 4151 canartos,
3anpaBokK And canaTos, CyrnoB, COYCOB, AMMNOB, pary, 3arnekaHok, Xfionbes A1
3aBTpaka 1 MHororo gpyroro!

MpeumylecTBa NUTaHUA



® MonyyeH 13 cneymnansHoro He cogepxawero MO wramma Saccharomyces
cerevisiae, coctaB 6enka n aMMHOKUCIIOT BIM30K K YeNoBEYECKOMY.

© BereTapmaHCKuii UICTOMHUK BbICOKOKa4YeCTBEHHOro 6enka, cogepxallero Bce

He3aMeHNMble aMWHOKNCIIOThI

® HaTypanbHbI U BeretapuaHCKkum NCTOYHUK BUTAMUHOB rpynnbl B

® 3HaunTenbHOEe KONMMYECTBO NMULLEBLIX BOSTOKOH, HU3KOE cogepXXaHune XxXupa

MeHbLue xupa

5%

3 «MeHbLe» |\Menblue xonecTepuHa

MeHbLUe kanopun

16 kkan/100r

OTNNYHBLIN Oenok

50 % BbICOKOKa4YecTBEHHOro 6e
nka

OTnn4YHble BUTAMUHbI rpynnbl B
4 «OTNUYHO»

[MonHbIN KOMMNNEKC BUTAMUHOB T
pynnbl B

OT1nnyHble BUOMUHEpanbl

BoraT Zn, Cr, Se, Mg u 1. A.

M peBoCxoaHble nuileBble BOJTOKHA

20% OeTa-rnoKaHa n MmaHHaHa

Muwesasa ueHHocTb xnonbeB Angel Nutritional Yeast Flakes

Mpodunb BKyca :

® [1pnaaeT opexoBO-CbIPHbIM BKYC yMaMu

® Jlerkme cBOMCTBa yCcUIieHNA BKyca

© YBenuvyneaeT BOCMpUATUE CONnu

® Mpungaet kKpemMoobpasHy KOHCUCTEHLUMIO BO PTY
© [lononHAeT MOMOYHbIE HOTbI

® MackupyeT HEMPUATHLIN MPUBKYC

BHelwWwHOCTL:

© OMynbrupyroLine CBoNCTBa

® TeKkcTypupytoLimMe CBOMCTBa

® XopoLlas cnocobHOCTb CBA3bIBATbL BOAY

® YMeHbLUEeHMe cuHepesunca

® YnyylwaeT XpyCTKOCTb U peakuunio Marsipa B XXapeHbIX B KIisipe npoaykrax



Apyrve npenMyliecTBa U 3asiBrNeHus :

® MogxoauT onga BeraHos/BeretapmaHueB 1 oriekcuTapmaHueB
® CepTtudukauma Kowep n Xansanb

® CepTndunumpoBaHo Kak He cogepxaliee TMO

® OpraHunyeckun ceptudukat

© JKOJIOMMYHOCTb U YCTONYMBOCTb, Briarogapsi opraHn4ecky Npou3BeaeHHbIM
dopmam

® ,D,OCTyI'IHbI nHagnsuayarlbHble (bOprI

anMeHeHMe B NMUuieBbIX NpoayKTax:

YnoTpebnaTh HENOCPEACTBEHHO B Ka4ecTBe NuLLIEBOWN Ao6aBku nnu
bYHKLUMOHANbHOro NPoAyKTa NUTaHUS.

[MocbIiNbTEe MM NOMNKOPH, YECHOYHBLIN XNeb, YTOOLI YCUUTL HaTypasbHbIN CbiPHbIN
BKYC, 4o6aBbTE B COKMW, CMY31 UNN UCMONb3yMUTE B KA4eCTBE Npunpasbl 41
canaToB, 3anpaBoK /15 canaTtos, CyrnoB, COyCOB, AUMNOB, 3anekaHoK 1 MHOroro
apyroro.

B kayecTBe Cbipbsi 41151 340POBOIO NUTAHUS UINW Cbipbsi 4SS HYTPULLEBTUKOB ANS
MOBbILLEHUS UMMYHUTETA, CHXKEHWUSI BECa U PEerynnMpoBaHmns YPOBHS NMNUAOB B
KPOBMW.

MHorocpyHKUUOHaNbHbLIU NenTug —
NMenTug opoxxken Angel

NMoHsATMe nenTaa n ocobeHHoCcTU ero abcopobummn

TpaanumMoHHO Teopust 6eMNKoBOro NUTaHMSA cuyMTana, Yto 6enok rmaponuayeTcs Ha
cBOOOAHbIE aMUHOKUCHOThI U HEGOMbLUME NENTUAbI B KALLEYHOM TpaKTe
9HAOHYKINeasamu, TakMMKU Kak TPUMNCUH U XUMOTPUNCUH; 3TV HeBonbLune nenTuabi
3aTeM nonagarT B KPOBOTOK MOcCIe AanbHenwero ruaponmsa Ha cBoboaHble
aMUHOKMCIOTLI NoA AecTBMeM nentuaasbl. KoHeyHas ytunmusaums 6enkos
XMBOTHbLIMM NMPOUCXOANT Yepe3 aMUHOKUCIIOThbI, TO eCTb OENKOBOE NUTaHUe - 3TO
aMUHOKUCOTHOE nuTaHne. OgHako B NocneaHee BpeMsi MHOXECTBO
nccrnegoBaHui Nokasanu, YTo MHOTME HU3KOMOMEKYNSAPHbIe NenTuabl He
rMAPONN3YTCA NULLEBAPUTENbHBIM TPAKTOM YernoBeka 1 MOryT HanpsiMyto
ycBamMBaTbCs U UCMONb30BaTbLCS YenoBeYeckum opraHmamom. CyllecTByeT aga
OTHOCUTENbHO HE3aBUCUMbIX paboumx MexaHu3Ma Anst YCBoeHust benka niogbMm
NN MOHOTaCTPUYHbBIMW XXUBOTHLIMU: CBOOOAHBIE aMUHOKMUCINOThLI M onuronenTuapl.
Manble nenTuabl He ToNbko obnagatT pasHoobpasHom Bruonornyeckom
aKTMBHOCTbIO, HO 1 M3beratoT NPobnembl KOHKYPEHTHOro MHIMBMpPOBaHUA MeXaY
cBOOOAHLIMM aMUHOKMCNIOTAMKN NPU YCBOEHUKN. YCBOEHME MarbiX NeNTUA0B UMeeT
TPU 0COOEHHOCTU: BbICOKasi CKOPOCTb, HU3KOE NoTpebneHne aHeprm n HN3Koe
HacblILLIEHNE HOCUTENEN.



2. OpoxckeBown nenTua

ApoxokeBon NenTng — 3T0 HU3KOMOSEKYNAPHbLIN NenTua, nonyyvyaembl n3 6erka,
BblEIEHHOrO N3 OPOXKEBOro NOpoLLKa NOCpeaCcCTBOM HarnpaBrieHHOro
depMeHTaTUBHOIO pacLuenneHuns (PeCcTpMKUMOHHON SHOOHYKIIea3on, Kotopas
pacwenndget JHK BHYyTpu unv pagom ¢ onpefeneHHon nocnenoBaTenibHOCTbIO
AOHK, pacno3HaBaemMon €10) 1 MHOrOCTyneH4YaTon TEXHONOMMK pasgesieHus.

Mo PM3MKO-XMMUYECKMM MOKasaTenam ApoXxKeBOM NenTua coaepXxunT okono 90%
6enkoB 1 okono 85% nenTngos, N0 aMUHOKUCIIOTHOMY COCTaBY OH NPaKTUYECKU
NOEHTUYEH APOXOKEBOMY Oenky, a cogepXaHne He3aMeHUMbIX aMUHOKUCIIOT
cbanaHcnpoBaHo 1 0OUNBHO.

Mo cpaBHEHUIO C ApoXOKeBbIMK Benkamu, 4poxokeBble NenTuabl nerye
nepeBapuBaloTCH U YCBanBaKTCS, NOMHOCTLIO PpacTBOPAOTCS B BOAE, BbICTPO
obecrneynBaroT OpraHM3M YerioBeka aHeprnen, MMerT BKYC 6e3 NnpuBKyca ApoXKen
1 NpegoTBpaLaoT geHaTypaunto 6enka. Kpome Toro, Apoxokesble NnenTuapl
obnagarT XopoLlen TEKyHeCTbio: BA3KOCTb pacTBopa 06bl4HO HE 3aBUCUT OT
TepMunyeckon obpaboTkn 1 3Ha4yeHnsa pH; OH He cTaHOBUTCA rerfiemM npu
HarpeBaHUM 1 OCTaeTCs PacTBOPUMBIM Aaxe Npu BbICOKOW TemnepaTtype.

OHun Takke obnagatoT pssaomMm 6MonorMyecknx akTMBHOCTEMN.

(1) PerynupoBaHue KuwevyHoro TpakTa. Kak in vitro, Tak n 9kCnepuMeHTbl Ha
XWBOTHbIX NpoAeMoHcTpupoBanu, 4to Angel Yeast Peptide moxeT yckopuTb
MUKPOOGHbIN POCT M pasBuUTUE N aKTUBHbIA MeTabonnam, cnocobcTBoBaTh
Pa3MHOXEHUIO HEKOTOPBIX MONE3HbIX 6aKTepuin, a Takke CeKpeunmn nonesHbIx
meTabonuToB. Hanpumep, Ha ypoBHe poaa nocnegosatensHOCTN Roseburia
(Rothia, ocHoBHas kpaeyrosibHas bakTepus KuwedHnka nnm dakrepus,
npoayumpytowias 6ytmpar) n Parabacteroides B rpynne Angel Yeast Peptide
3HaYUTENBbHO YBENUYUIIUCH B CPeaHEN YNCIIEHHOCTUN NO CPaBHEHUIO C KOHTPOSbHOM
rpynmnomu.



(2) MpoTuBOYyCcTanocTb N coaencTBne BOCCTaAaHOBNEHUIO Nocne
ynpaxHeHun. Nentug gpoxoken Angel moxeT npoanuTb BpemMst 6era n ynydwmTb
pe3yrnbTaTthl YNPaXXHEHUN Y KPbIC, a TaKkke UMeeT CUHepreTndeckum apekT B
coyeTaHun ¢ onpegeneHHbIMn NpobuoTukamm. MNMoebiweHne ouranyeckom
paboTocnocobHOCTK, HE3AaBMCUMO OT NoKasaTenen pocTta, MOXeT OblTb CBA3aHO C
BGoraTCTBOM aMWHOKMCIIOT C Pa3BETBIEHHON LEeNb N aHTUOKCUAAHTHLIMU
CBOMCTBaAMM CaMOro nentunaa SPoXKen.

(3) CHuxxeHMe apTepuanbHOro gaBneHus. ViccnegoBaHus in vitro nokasbiBatoT,
4yTto Angel Yeast Peptide obnagaeT xopowen nHrmbmpytoLlen aktuBHocTbio AN, a
3KCNEPMMEHTbI Ha XXMBOTHbIX MOKa3biBatoT, 4To 200 1 400 mr/kr maccel Tena Angel
Yeast Peptide MOXeT 3HAaUNTENBHO CHU3UTb CUCTONIMYECKOE U ANacTONU4ecKoe
apTepuanbHoe gasneHne (SHR) y CMOHTaHHO rMNEPTEH3MBHbIX KPbIC, KaKk B OCTPbIX
3KCNepuMeHTax ¢ OAHOKPaTHbIM 30HOOBLIM BBEAEHUEM, TaK U NpU HENpepbIBHOM
YyeTblpexHeaenbHOM BBeAEeHUN, NpumMepHo Ha 10 mm pT. cT. NccnegoBanus
NMOKa3blBalOT, YTO CHMKEHME apTepuanbHOro AasrneHns Ha 10 Mm pT. CT. MOXeT
3HAYUTENBHO CHU3UTb PUCK CEPAEYHO-COCYANCTbIX 3abonesaHnin. B yacTHocTy,
Angel Yeast Peptide He oka3blBaeT HMKAKOro BIIMSIHUA HA HOPMOTEH3MBHbIX KpbIC.
Hawwn ganbHenwme nccnegoBaHnsa Takke npeagnonaratoT, YTO MTMNOTEH3UBHLIN
adpdekt Angel Yeast Peptide moxeT 6bITb CBSI3aH C perynauyuen Knovesomn
akcnpeccum 6enka B peHUH-aHrmoTeHanHoBon cucteme (PAC), CHXEHNEM YPOBHS
OKUCIUTENbHOIO CTpecca B OpraHn3me 1 perynsumen KUWeYyHoro TpakTa.

Legenseng pepMeHTbI XXeHblUeHSA

JKeHblUueHb umeeT OOJTTYHO NCTOPUIKO NOYUTaHUA 3a ero I'IpOCbI/IJ'IaKTI/I‘-IeCKI/Ie 7
TepaneBTn4eckmne CBOWCTBA, Npu3HaHHbIE ©ecuncneHHbIMU MeaNLIMHCKUMMU
JKCnepTamMun no BCEMy MUPY, KaK B TpaD,MLlMOHHOVI KMTancKon MmeamuuHe, Tak U B
COBpPEMEHHbLIX MEOUNLIMHCKUX UCCIegoBaHUAX. OpHako TpaanUunNOHHbIE
T’MH3€HO3NObl B XXeHbLUEHE OEMOHCTPUPYIOT HU3KYIO CKOPOCTb BCaCbiBaHNA B
KULLEYHOM TpaKTe 4YeroBeka, 4To Tpe6yeT npe06pa303aHMﬂ O0BbIYHbIX
T’MH3€HO3MO0B B peaKkmne rmH3eHo3nabl AnAa ontuMmaribHOro UcnoJib3oBaHUA
OpraHM3Mom 4erioBekKa.

Angel Yeast ncnonb3yet MUKpOOpPraHM3Mbl U3 3HavasibHON cpeabl 0bUTaHns
XeHbLUeHs ropbl YaHbanwaHb gns 6uoTtpaHchopmaumm ruH3eHo3ngoB. bnarogaps
OENCTBUIO OPOXCKEN N MOJTOYHOKUCTbIX BakTepuin dhepMmeHTaTUBHas akTUBHOCTD,
npoun3sogMmas MMKpOOpraHnamMmamMmm, rmaponnadyeT caxapHble Lenn Ha
rMMH3eHo3uaax, npespawas 0bbl4HbIE TMH3EHO3MAbI, KOTOPbIE TPYAHO YCBaMBAKOTCA,
B pefkue ruH3eHo3nabl ¢ 6onee BbICOKOM CKOPOCTbIO YCBOEHMUS.

depMEHTUPOBAHHbIN KEHbLUEHb MMEET BMA TOHKOIO MOPOLLKA OT XEeNToro Ao
KOPWUYHEBATO-XENTOrO LiBETa C XapakTePHbIM BKYCOM XeHbLUeHS. [10 cpaBHEHMIO C
O0ObIYHbLIM XXEHbLUEHEM €ro ropeyb 1 TEPMNKOCTb CMSIrYEeHbl, YTO AenaeT ero bonee
NPUSATHLIM Ha BKyC Ang notpebutenen. OH pacTBopsieTcs B BoAe, obpasy4
NPO3pPaYHyH XXMAKOCTb, YCTONYMB K HAarpeBaHUIO U NOAXOAUT ANs pasnnyHbIX
NULLEBbLIX NPUMEHEHUN.

Tpchcpopmauvm r’MH3eHoO3naoB B d)epMeHTI/IpOBaHHOM XXeHblUueHe:

Mo cpaBHEHMIO C HEhEPMEHTUPOBAHHbLIM XXEHbLLEHEM CcOoaepXaHne
pacnpoCTPaHEHHbIX TMH3eHO31A0B B (DEPMEHTUPOBAHHOM >KEHbLUEHE
yMeHbLUaeTcs Ha 65,2%, a peakux rmH3eHo3naoB yBenndmneaeTca Ha 338,2%.
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TecT Ha YCTOMYMBOCTb K YCTarocTu C UCMOJNIb30BaHUEM (pepMeHTUPOBaAHHOIO
EeHbLUEHA — MbILUW:

BpemMs BbIHOCNIMBOCTU MbILIERN, NOSTy4aBLUMX pasfiMyHble 4O3bl XXEHbLUEHS U
hepMEHTUPOBAHHOTO XXEHbLUEHS, 3HAYUTENBHO BbiLlEe, YEM Y KOHTPOMBHOW rpynnbl
MOJESN, YTO YKa3blBaeT Ha MOBbILUEHHY BbIHOCIMBOCTb. PepMEHTUPOBAHHbIV
XXeHbLUeHb NPeBOCXOANT HedPepPMEHTUPOBAHHBIN XXEHbLUEHb N0 3P(PEKTUBHOCTM.
[Mpu cpaBHEHUU C APYTMMU NOKasaTensiMn, CBA3aHHbIMU C YCTaNOCTbHO, XXEHbLUEHb
3(PPEKTUBHO CHMMAET YCTasnoCTb y Mbllwen, npuyeM pepMeHTUPOBaHHbIV
XXeHbLUEeHb IEeMOHCTPUPYET NMPEBOCXOAHYI0 NPOU3BOANTESTLHOCTL MO BCEM
napamMeTpam Mo CpaBHEHWIO C He(pepMEHTUPOBAHHBLIM XEHbLLUEHEM.
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XapaKTepVICTVIKVI npoaykrta (bepMEHTVIpOBaHHI:Iﬁ XeHblUeHb.

BHewHnn Bng: OQHOPOAHbBIN NMOPOLLOK OT CBETIIO-KENTOro 4O TEMHO-XXENTOro
uBeTa.

Bkyc: ObnagaeT xapakTepHbIM BKYCOM XXEHbLUEHS.

PactBopumocTb B Boge: Jlerko pacteopsieTcsi B BOAE.

Bcero ruH3eHo3ngoB: 25%

OcCHOBHblE NPenMyLLECcTBa: CHATUE YCTanocTu, nononHeHne Lin n kposu.
He-rMO

NMpumeHeHne hepMeHTUPOBAHHOIO XXEHbLUEHSA:

Ncnonb3yeTcsi B kayecTBe NULLEBOrO MHIpeaneHTa B 3aKyckax, (YHKUMOHAbHbIX
npoayKTax NUTaHWs, HaNUTKax 1 ApYrMx NPoAyKTax.

1. Kogpe: CoveTaHme bepMeHTMPOBAHHOIO XeHbLUEHS C KO(he oKasbiBaeT
NPOTMBOYCTANOCTHOE AENCTBUE, a TakkKe MOXET CNOCOOCTBOBATbL CHUXKEHUIO
YPOBHS NIMNUA0B B KPOBU U NPeaoTBPALLEHNIO OCTPOro NOBPEXAEHNSA NEYEHN.

2. lLlokonag: depMeHTUPOBAaHHbIN XEHbLLUEHb C €ro fIerkom ropeybto U1 CBOUCTBaMU,
CHMMaIOLLMMK YCTarnocCTb, XOPOLLO CoYeTaeTCs C LWOKONaaoM, npeanaras
noTeHumManbHble NpenmyLLecTBa B yry4dLlleHUn LUPKYNaummn Kposu n
aHTUOKCMOAHTHOM adodoeKTe.

3. Hanutku: bnarogaps cBOen eCTeCTBEHHOW pacTBOPMMOCTM B BOAe 1 Gonee
MSITKOMY BKYCY >XE€HbLUEHS1 nocne pepMeHTaunmn qepmMeHTUPOBaHHbIN XXEHbLUEHb
HaxoguT yHMBepcarbHOe NPUMEHEHME B HAnNUTKax.



Anmartbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropog (4722)40-23-64
BnaroBeLueHck (4162)22-76-07
BpsaHck (4832)59-03-52
BnaamBocTok (423)249-28-31
BnaguvkaBkas (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpag, (844)278-03-48
Bonoraa (8172)26-41-59
BopoHex (473)204-51-73
EkaTtepuH6ypr (343)384-55-89

Mo Bonpocam npogax n noaaepXkm obpaljanTtecs:

MBaHoBo (4932)77-34-06
MxeBck (3412)26-03-58
MpkyTck (395)279-98-46
Ka3zaHb (843)206-01-48
KanuHuHrpag (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupoe (8332)68-02-04
KonomHa (4966)23-41-49
KocTtpoma (4942)77-07-48
KpacHogap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
JNvneuk (4742)52-20-81

Poccus +7(495)268-04-70

MarnuToropck (3519)55-03-13
Mocksa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHbie YenHbl (8552)20-53-41
HuxHuit Hoeropog, (831)429-08-12
HoBokysHeuk (3843)20-46-81
Hosi6pbek (3496)41-32-12
HoBocu6upck (383)227-86-73
OMck (3812)21-46-40

Open (4862)44-53-42

OpeH6ypr (3532)37-68-04

MeH3a (8412)22-31-16
MNeTpo3aBopack (8142)55-98-37
Mcko. (8112)59-10-37

Mepmb (342)205-81-47

KasaxctaH +7(7172)727-132

PocToB-Ha-[JoHy (863)308-18-15
PsizaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-MeTep6ypr (812)309-46-40
CapaTos (845)249-38-78
CeBactononb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdepononb (3652)67-13-56
CMoneHck (4812)29-41-54

Coun (862)225-72-31
CraBponosnb (8652)20-65-13
CypryT (3462)77-98-35
CbIkTbIBKap (8212)25-95-17
Tam60B (4752)50-40-97

Teepb (4822)63-31-35

Kupruausa +996(312)96-26-47

an.noyta: ayt@nt-rt.ru || canT: https://angelyeast.nt-rt.ru

TonbsATTN (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsiHoBCK (8422)24-23-59
YnaH-Yas (3012)59-97-51
Yeba (347)229-48-12
Xa6apoBck (4212)92-98-04
Ye6okcapsbl (8352)28-53-07
Yena6uHck (351)202-03-61
Yepenosel (8202)49-02-64
Yura (3022)38-34-83
AKyTCcK (4112)23-90-97
fipocnasnb (4852)69-52-93
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