
Preserve

Product range:
Apricot, Cowberry, Cherry, Blackberry, Strawberry, Cranberry, 

Gooseberry, Wild Berries, Raspberry, Peach, Sweet cherry, 

Black Currant, Bilberry.

The Ratibor preserve is made by traditional Russian recipes:
berries or fruit and sugar – everything else is unnecessary.

That’s the key to its true value.

Nutritional value
per 100 g of product: 
68 g of carbohydrates.

Energy content
per 100 g of product: 
270 kcal / 1,130 kJ.

Ingredients:
berries, fruit,
sugar.

Net weight: 

400 g / 680 g

Quantity per pack:

10 standard jars

Shelf life: 

24 months
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Storage conditions:
store at 0… +25°C and with max. 75% relative 
humidity. If opened, keep the jar at +4±2°C.



Grated Berries
with Sugar

Product range:  
Cowberry, Cranberry, Red Currant, Gooseberry,

Lemon, Raspberry, Black Currant, Bilberry.
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Ingredients: 
berries, fruit, sugar.

Nutritional value
per 100 g of product:

53 g of carbohydrates
 for Black Currant, 
Red Currant, Cranberry,
Gooseberry;

52 g: for Cranberry, Lemon;
54 g: for Raspberry, Bilberry.

Shelf life: 

24 months

Net weight: 

365 g

Quantity per pack: 

10 standard jars

Energy content 
per 100 g of product: 

210 kcal / 880 kJ
for Black Currant, Red Currant,
Cranberry, Gooseberry,
Cranberry, Lemon;

220 kcal / 920 kJ
for Raspberry, Bilberry.

We focus on both quality and usefulness of our products. Our unique production technology
lets us preserve as many useful properties of fruit and berries as possible. Grated berries

with sugar are a powerful source of vitamins and lots of good mood in each jar.

Storage conditions:
store at 0… +25°C and with max. 75% relative 
humidity. If opened, keep the jar at +4±2°C.



Product range:
Apricot, Pineapple, Orange & Lemon, Cherry, Pear, Kiwi, 

Strawberry, Wild Berries, Raspberry, Bilberry. 

Pieces of fruit and berries in tender jelly are a classic European dessert.
Our confiture is a tribute to European tea-drinking traditions. What makes this product unique

and popular is that it combines the European spirit and the Russian soul.

Confitures

7

Ingredients: 
fruit (or berries), 
sugar, water, pectin 
used as a thickener.

Nutritional value
per 100 g of product:

50 g of carbohydrates for
Apricot, Pineapple, Cherry,
Pear, Kiwi, Strawberry, Wild
Berries, Raspberry, Bilberry;

62 g of carbohydrates
for Orange & Lemon.

Shelf life: 

24 months

Net weight: 

350 g

Quantity per pack: 

10 standard jars

Energy content
per 100 g of product 

200 kcal / 850 kJ for Apricot,
Pineapple, Cherry, Pear, Kiwi,
Strawberry, Wild Berries,
Raspberry, Bilberry;

250 kcal / 1,050 kJ
for Orange & Lemon.

Storage conditions:
store at 0… +25°C and with max. 75% relative 
humidity. If opened, keep the jar at +4±2°C.



Product range:  
Cowberry, Cherry, Pear, Strawberry, Cold Fruit Punch, Lemon with Lime

and Mint, Raspberry, Sangria, Black Currant, Citrus.

Fruit and berry syrups are perfect
for making drinks, cocktails, adding to tea,

desserts, and ice cream.

Nutritional value
per 100 g of product: 
64 g of carbohydrates.

Energy content
per 100 g of product: 
260 kcal / 1,090 kJ.

Ingredients:      
sugar, fruit and berry juice concentrates,
glucose syrup solution, lemon juice, natural flavor.

Net weight: 

460 g

Quantity per pack: 

6 standard bottles

Shelf life: 

24 months
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Natural Syrups

Storage conditions:
store at 0… +25°C and with max. 75% relative 
humidity. If opened, keep the jar at +4±2°C.



Product range:  
Apricot, Cherry, Strawberry, Cranberry, Raspberry, Bilberry.

Dietary Preserve
Based on Fruit Sugar

We have created a line of dietary preserves based on fruit sugar 
especially for those wishing to cut back on sugar consumption while 

enjoying the intense taste of fruit and berries.
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Nutritional value
per 100 g of product: 
38 g of carbohydrates.

Energy content
per 100 g of product: 
150 kcal / 630 kJ.

Ingredients:      
fruit, berries, fructose,
pectin, citric acid.

Net weight: 

350 g

Quantity per pack: 

10 standard jars

Shelf life: 

24 months

Storage conditions:
store at 0… +25°C and with max. 75% relative 
humidity. If opened, keep the jar at +4±2°C.



Jams

Product range:  
Apricot, Pineapple, Orange, Cherry, Pear with Vanilla, Strawberry, Cranberry, 

Red Currant, Lemon, Raspberry, Peach, Black Currant, Blueberry, Prunes with 

Dried Apricots and Lemon, Apple.

Jam is a product known and loved since childhood. When creating the recipe,
our point was to preserve and convey the traditional taste and quality of this product.

You will not find preservatives or colorants in our jams. The product serves
as a perfect topping for toasts, pancakes and desserts.
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Nutritional value
per 100 g of product: 
68 g of carbohydrates.

Energy content
per 100 g of product: 
270 kcal / 1,130 kJ.

Ingredients:      
sugar, fruit (berries), fruit puree, 
pectin, citric acid.

Net weight: 

365 g

Quantity per pack: 

12 standard jars

Shelf life: 

24 months

Storage conditions:
store at 0… +25°C and with max. 75% relative 
humidity. If opened, keep the jar at +4±2°C.



Net weight:

340 g
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A line of fructose-based dietary preserves created especially 
for those wishing to cut back on sugar consumption while 

enjoying the intense taste of fruit and berries.

Karelian 
Berry Sauce

Ingredients:
berries (cranberry, cowberry), sugar, raspberry 
juice, spices: ground cloves, dried garlic, ground 
allspice

Nutritional value
per 100 g of product: 
50 g of carbohydrates.

Shelf life: 

24 months

Energy content
per 100 g of product: 
200 kcal / 850 kJ.

Quantity per pack: 

6 glass jars per pack

Storage conditions:
store at 0… +25°C and with max. 75% relative 
humidity. If opened, keep the jar at +4±2°C.
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