
With Regards,

Quality, meaning the uncompromising approach to the quality in all stages of production

Team of Professionals, who are responsible for production and promotion all over the world

Improvement, which gives us the ability to be always ready for nonstandard and special Partner’s requirements.

Our Mission is QTI:

1972 2017

2021

VKK#2 was founded in 1972 and have been always working on 
supplying the clients by the highest quality products.

• No. 1 producer of Ukrainian wheat flour
• 750 metric tons daily wheat processing 
• Over 500 employees
• Own logistic facilities

• No. 1 exporter of Ukrainian wheat flour
• Exporting products to more than 30 countries
• More than 25% share in Ukrainian wheat flour export

During its existence, our mill’s equipment had been fully upgraded 
three times. And at the beginning of 2017 VKK#2 was named as the 
only leader of flour-milling branch of Ukraine.

Founded Development

Today

Our brief history and nowadays:

VKK#2 takes the leads in buckwheat production. Its consumption is increasing rapidly all over the world due to its useful properties. 
Capacity is 1 500 metric tons monthly.

Following the next page, You may find our assortment with 
packing data and tech. specs information

We are open for Partnership

VKK#2 Commercial Director 
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Dear Partners,

We are happy introducing to You our company: 
«VKK#2 », which belongs to one of the biggest

agricultural holdings in Ukraine – UPI-AGRO. 
Please, follow the QR code to 

learn more about it:



Packing options:

Kraft paper bag – 1/2/5/10 kg

Polypropylene bag – 10/25/50 kg

Wheat flour

Packing options:

Kraft paper bag – 1/2/5/10 kg

Polypropylene bag– 10/25/50 kg

Packing options:

Polyethylene bag – 1 kg

Polypropylene bag – 5/25/50 kg

Semolina

Buckwheat steamed groats

Moisture 14.0% max.

max. 3%

min 12.5%Protein

Ash

Moisture 15.5% max.

0.60% max.

min 10.5%Protein

Ash

Moisture 14.5% max.

25%-26% (ISO)

0.45% max.Ash

Wet gluten

Type 450 (Superior)

Whiteness 62 min.

290-350

10.5% min.Protein

Falling No.

Moisture 14.5% max.

28%-30% (ISO)

0.60% max.Ash

Wet gluten

Type 600 
(All purpose)

Whiteness 54 min.

290-350

11.5% min.Protein

Falling No.

Moisture 14.5% max.

26%-28% (ISO)

0.55% max.Ash

Wet gluten

Type 550 (Extra)

Whiteness 58 min.

290-350

11% min.Protein

Falling No.



We can offer to our Partners producing full range of VKK#2 products under your BRAND.

https://vinnytskyi-mlynar.com.ua

LLC «VKK#2»
Gagarin, 6b, Desna, Vinnitsa, 
Ukraine

Export department

+ 380 67 373 67 64

CONTACT 
INFORMATION

Packing options:

Kraft paper bag – 1/2/5/10 kg

Polypropylene bag – 10/25/50 kg

VA.Dukhanin@upi-agro.com.ua




