


About	Us	
The	Spanish	company	V.K.	VALYEN	S.A.U.	established	in	2004,	is	the	manufacturer	
of	ecological	products.	
In	September	2008,	in	order	to	expand	its	activities,	V.K.	VALYEN	S.A.	has	opened	
its	representative	office	in	Ukraine.	
Since	November	2008,	through	its	representative	office,	the	company	exports	and	
introduces	to	the	Ukrainian	market	new,	ecologically	friendly,	natural	foods	that	
have	no	analogue	in	the	country.	
	
In	November	2010,	the	company	opened	its	branch	in	Russia.	
	
The	company	has	distributors	in	Belarus,	Moldova,	Poland,	Czech	Republic,	exports	
its	products	to	different	countries	and	plans	further	development.	
	
In	the	market	of	Ukraine	and	Russia,	the	company	V.K.	VALYEN	S.A.U.	occupies	one	
of	the	leading	places	for	the	sale	a	carob.	
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Carob	as	a	product	



Carob	
Carob	is	one	of	the	natural	natural	multivitamin	
complexes,	positively	and	systematically	influencing	
the	state	of	human	health.	
	
It	contains	a	rich	set	of	vitamins	and	minerals,	8%	
protein,	vitamins	A,	B,	B2	and	D.	It	contains	a	lot	of	
calcium,	potassium	and	magnesium	phosphorus,	as	
well	as	iron,	copper,	nickel,	barium	and	manganese.	

Carob	significantly	reduces	the	absorption	of	
excess	cholesterol	in	daily	meals.	Its	
hypocholesteric	ability	is	twice	as	strong	as	that	
of	other	dietary	fibers.	

Carob	does	not	contain	
psychotropic	substances:	
caffeine	and	theobromine,	
which	are	found	in	
chocolate	and	which	are	
addictive	and	cause	an	
allergic	reaction.	Also	there	
is	no	phenyltylamine	which	
causes	a	migraine,	and	a	
fermentine	which	causes	an	
allergy.	



Use	of	Carob	
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Carob-A	
Carob-A	is	a	natural	food	for	animals,	a	source	of	nutrients	and	vitamins.	
	
United	farmers	of	Europe	recognize	the	useful	properties	of	the	product	and	widely	
use	Carob-A.	
Producers	of	animal	feed	and	agricultural	specialists	appreciate	the	properties	of	
Carob-A	for	its	ability	to	improve	the	quality	of	meat	without	increasing	its	final	
price.	



The	production	process	is	based	on	an	unconventional	scheme	for	sorting	the	
products	of	pulverizing	the	carob	pods.	Also	this	process	allows	to	grind	the	pods	into	
powder.	
The	production	is	consolidated	into	a	single	technological	chain,	which	is	based	on	
waste-free	processing	of	raw	materials.	Output	of	the	product	is	97%	-	98%	

Process	



V.K.	VALYEN	S.A.U.	works	with:				

And	also	with	small	pastry	shops	and	natural	food	stores.	



Our	contact	information	

c/	Via	de	Madrid,	Nave	46	
46980	Paterna,	Pln.	Ind.	Fuente	del	Jarro	
Valencia,	España	

Info@valyen.com	

+34	667	028	882	

+	34	963	524	564	

V.K.	VALYEN.	S.A.U.	


