


LLC “STOLYCHNYJ MLYN” 
IS 

THE LARGEST 
EUROPEAN PRODUCER 
AND EXPORTER 

OF 

HIGH QUALITY 
WHEAT FLOUR 
IN UKRAINE

TONS OF GRAINS 
ANNUALLY

250,000
LLC “STOLYCHNYJ MLYN” 

process more than



OF PROCESSED GRAIN

PER DAY

1,270 
tons

Today LLC “ STOLYCHNYJ MLYN “ – is a powerful European 
manufacturer of high-quality wheat flour, which has a 
huge potential. Production capacity allows daily supply 
more than 1,000 tons of high quality wheat flour and other 
products to Ukrainian and foreign companies.

All products meet quality standards:

The history of the company begins since 1901 
when the first guild merchant Kogan L.I. built in the 
city of Kyiv the stone mill with a portable engine.
Over a century of existence structure of the 
company has changed, but remained unchanged 
two components of success - high quality products 
and hard-working staff, who have high professional 
qualification and teach the next generation to 
continue the family business.

ISO 22000: 2005
HACCP

DSTU 46.004-99



- The best raw material for flour production in Europe.

- More than 250 thousand tons of grain processed 
annually and more than 1,000 tons processed daily.

- High-tech production corresponds to international 
standards.

- Qualified staff, combining tradition with modern 
technology generations.

- Compliance with quality standards of products with 
express analysis control on laboratory equipment of 
leading European brands.

- A wide product range: wheat flour, rye flour and 
products of proceeds.

- Adjusted export system with various modes of 
transportation to the foreign countries, including 
“turnkey” package with full supporting of export 
documentation.

- Convenient location - LLC “STOLYCHNYJ MLYN” is 
located in the heart of Europe (the city of Kyiv, Ukraine), 
which makes it’s possible to export products efficiently.

- Availability of consulting services for regular and 
potential customers of the enterprise.

- Additional services: European package, branding, 
packaging control and more.

OUR 
ADVANTAGES:

- 3 own Mills with updated equipment, produced by 
the company «Buhler» ( Switzerland)

- 2 super silos with a capacity of 32 thousand tons 
and 43 thousand tons with possibility of port loading

- Adjusted transport system, own locomotives and 
railway line

- 2 sections of wheat flour packaging equipped by 
Italian and German manufactures

LLC “STOLYCHNYJ MLYN” 
- LEADING UKRAINIAN 

ENTERPRISE THAT UNITES 
ELEVATORS AND MILLS IN 

THE ONE SYSTEM:



- Mill №1 is the first and only equipment in Ukraine produced by «Buhler» 
(Switzerland) with use of high technology. The productivity of two Mill’s sections 
is - 600 tons / day of grain processing with total issue of wheat flours of highest 
grades 75%. Mill capacity - 128.8 thousand tons of high-quality wheat flour per year. 
In the building of the Mill placed warehouse with bulk storage and flour issuing with 
total capacity of 4,5 thousand tons.

- Productivity of Mill №2 is 250 tons / day processed grain with total average 
issue more than 75% of highest wheat flour grades. 

- Capacity of Mill №3 is 45,4 thousand tons of high-quality wheat flour and 66.3 
thousand tons of high-quality rye flour per year, where grains productivity - 170 
tons / day (wheat) and 250 tons / day (rye). 

- Elevator №1 provides preparation and supply of grain processing at the 
Mill №1 in the amount of 600 tons per day. For the organization of the grain 
reception from road and rail transport in 2000 were reconstructed elevator’s car 
weights with total capacity extending till 60 tons.

- Elevator №2, makes reception of rye and wheatfor Mills. The elevator provides 
preparing and supply of grain in processing with volume 1100 tons per day. 

THE ENTERPRISE 
LLC“STOLYCHNYJ MLYN” 

INCLUDES 

3 MILLS, 
2 ELEVATORS 

AND 
REPAIR WORKSHOP 



1.Wheat flour
1.1 Extra grade 
Whiteness 60 - 63 cu 
Moisture 14.0 - 14.5% 
Gluten 24.0 - 26.0% 

1.2 First grade
Whiteness 30 - 50 cu
Moisture - 14.5%
Gluten 24.0 - 25.0%

1.3 Grade II
Whiteness 18-22 cu
Moister 14.4%
Gluten 21.0 - 25.0%

1.4 From soft milling wheat (croup) for pasta 
and bakery products 
Moister 14.0% 
Gluten 25.0% 
Ash 0.48%

1.5 Cereals croup 
Moisture 14.8 - 15.2% 
Ash 0.40%

WE PRODUCE:
2. Rye flour:
2.1 Sown bakery
Whiteness 50 cu
Moister 14.5%
Ash 0.70%

2.2 Wholemeal flour 
Moister 13.0% 
Ash 1.77%

2.3 Break flour 
Whiteness 6-10 cu 
Moister 13.2% 
Ash of 1.40 %

2.4 Wheat bran pellets
Moisture 12.0 - 15.0%
Ash 5.10 - 6.00%

THANKS TO THE MODERN EQUIPMENT OF THE MILL, HIGHLY 
PRODUCTIVE EQUIPMENT OF COMPANY “BUHLER”, STABLE HIGH 
QUALITY FLOUR BY PHYSICAL, CHEMICAL AND ORGANOLEPTIC 
CHARACTERISTICS, PRODUCTS OF LLC “STOLYCHNYJ MLYN” 
IS SIGNIFICANTLY DIFFERENT AMONG SIMILAR PRODUCTS 
INDUSTRY. WHEAT FLOUR PRODUCED BY LLC “STOLYCHNYJ 
MLYN” HAS HIGH BAKING PROPERTIES.

Packaging: 
Polypropylene 25, 50 kg, 

Paper 1, 2, 5, 10, 25, 50kg 



FOREIGN PARTNERS OF 
LLC “STOLYCHNY MLYN”:

ENGLAND, 
VIETNAM, 

BELORUSSIA, 
BALTIC COUNTRIES, 

TURKEY, UAE, 
INDONESIA, 

CHINA, 
GERMANY, 

SPAIN, 
PORTUGAL, 

KOREA, 
AFRICA

- malls

- bakery

- catering enterprises

More than 500 tons of wheat flour per day we deliver
for the city capital needs and regions of Ukraine

WE COOPERATE WITH:



LLC “STOLYCHNYJ MLYN” is the winner 
of the European award honored “Gold 
Medal“ Industry Association of France, 
reform ideas, which symbolizes the 
recognition of outstanding achievements 
in industry, economy, trade, science and 
art. In 2001 LLC “STOLYCHNYJ MLYN” 
received an international award 
“Ertsmaker -XXI» in the nomination “For 
the stability of economic development in 
the post-crisis economy”.

LAUREATE
UKRAINE COMPETITION OF THE QUALITY 

(GOODS AND SERVICES)
“100 BEST GOODS OF UKRAINE” 2012.

UKRAINIAN COMPETITION OF THE QUALITY 
“100 BEST GOODS OF UKRAINE” 2003.

UKRAINIAN COMPETITION OF THE QUALITY 

“LUREAT” 2002.

DIPLOMAS: 
“CAPITAL QUALITY STANDARDS”

“KIEV QUALITY”
“EXCELLENT QUALITY “



Kyiv, 83 Mezhyhirska str.
 

Tel.: (044) 425 32 44
Tel./fax: (044) 425 26 73
e-mail: zbyt@smlyn.com


