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bearapus e cTpaHa ¢ XWISIOJETHA HCTOPUS.
IIpemuHana npe3 U3MUTAHUATA HA BPEMETO, bbirapus e
3amasumia oOJMKa M KylTypaTa CH, IOpUpoAara CH,
YUCTUTE PEKH, IUIOJOPOJHUTE IOJIA U HE HA IOCIEIHO
MSICTO TPYJOJIOOUETO Ha XOpaTa CH.

3a ToBa JHEC TS JOCTOMHO 3acMa CBOCTO MSCTO B
rOJISIMOTO €BPONEHCKO CEMEUCTBO,. YBeEIUYHMXa Ce
MHOTOKPAaTHO 9Y>KJIECTPAHHUTE UHBECTHUIINH B 00JIacTTa
Ha UWHAYCTPUATA, 3EMEICIHETO, XPAaHUTEITHO —
BKYyCOBaTa MPOMUIILICHOCT U TypU3Ma.

BOJIKAH ®POVY3EH ®VYVYIC” OO e
ce3gameno mpe3 2006 rom. w e 100% dactHa
coOcTBeHOCT. JIpy)kecTBOTO ce chenuaiu3upa B
MIPOU3BOJICTBOTO HA 3aMpa3eHH IJIOZ0BE U 3eJICHUYIIH.

OcnoBua 1uen Ha ,bOJIKAH ®POY3EH
OYVYIC” OO e ga 3aA0BOJsiBA  IMOCTOSTHHO
HapacTBALIUTe W3HUCKBaHUS Ha KIMEHTUTE, KaTO UM
IIPEIOCTaBsl BHCOKOKAYECTBEHHM CTOKM M YCIYTH,
OTroBapsAlIM Ha CTaHJAPTHUTE U HAa JUHAMHYHO
IIPOMEHSLIUTE CE TEHAECHLUUU BbB BCUUKU 00sacTH. BB
Bpb3Ka ¢ wieHcTBOTO Ha Peny6Onuka bearapus B EC ce
CTapaeM Ja XxapMOHU3Wpame (UPMEHUTE CTaHAApTH 3a
OOCKTHBEH KOHTPOJI HAa Ka4eCTBOTO B CHOTBETCTBHE C
n3uckBanusaTa Ha EC. OTHOLIEHUSTA HU C TAaPTHBOPUTE
HU C€ rpajdaT Ha B3aMMHO 3aYUTaHE Ha HHTEPECHUTE,

BUCOK TMpOQEeCHOHAIN3bM U KadyecTBO, KOUTO ca
€CTeCTBEHa  IpEANOCTaBKa 32  TMOJ30TBOPHO
IBJITOCPOYHO CHTPYIHUYECTBO.

N36poennTe MPEANOCTABKU omnpenenuxa

Cb3JaBaHC Ha MNpCANPUATHETO 3a 3aMpa3siBaHC Ha
IJIOAOBC U 3CJICHYYIH.

AHanu3upaiku 0COOCHOCTHTE Ha XpaHUTEIHATA
Bepura ,,bOJIKAH ®POY3EH ®YVY/JC” OO/ cp3nane
MpEeanpusaTHEe Ha TepuTopusata Ha c.JDKyiroHHIA, C
yOeXJIeHHeTo, 4e IBITOJETHETO Ha €IHO HAaCeIeHO
MsACTO CC rpazm Ha BUCOKH €CTUYHU U MOpaJ'IHI/I HOpMI/I.

HpyxectBoto "bonkan ®poyzen Oyyac" OO/ e
pasNoJOKEeHO B LEHTpaJIHA ceBepHa bbirapus B
JlyHaBckaTta paBHMHA. B HemocpeacTBeHa OIM30CT 10
HEro ImpeMHHaBa kene3ombTHaTa JuHUA Codus -
IIneBen — I'. Opsaxosuna — lllymen — BapHa, a cpio u
maructpannus nbT Codust — B. TepHOBO — BapHha.

Bulgaria is a country with thousands of
years history. Passed through the test of time,
Bulgaria has retained its character and culture,
nature, clean rivers, fertile fields together with the
hard working people.

Accordingly it takes today a worthy place in
the great European family. Repeatedly increasing is
the foreign investment in the field of industry,
agriculture, agri-food industry and tourism.

“BALKAN FROZEN FOODS” Ltd. is
founded in 2006 and is 100 % privately owned.
The company specializes in production of frozen
fruits and vegetables.

The main purpose of “BALKAN FROZEN
FOODS” Ltd. is to constantly satisfy the growing
demands of customers by providing them high
quality goods and services that meet the standards
and dynamically changing trends in all areas. In
respect to Bulgaria’s membership in the EU, we are
continuously trying to harmonize our corporate
standards for objective quality control in
compliance with the EU requirements. Our
relationship with partners is based on mutual
respect of interests, professionalism and quality,
which are natural prerequisite for fruitful long-term
cooperation.

The listed prerequisites defined the
foundation of the plant for freezing of fruits and
vegetables.

After analyzing the specific characteristics of the
food chain, “BALKAN FROZEN FOODS” Ltd.
established its plant on the territory of Djulyunitsa
village with the conviction that the longevity of one
enterprise has to be built over high ethical and
moral norms.

The company “BALKAN FROZEN FOODS” Ltd.
is located in central northern Bulgaria and Danube
plain. In the close vicinity passes the railway Sofia-
Pleven-GornaOryahovitsa-Shumen-Varna, and also
the highway Sofia-VelikoTarnovo-Varna.
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W3us10 HOBO TpednpusTHe 3a MpepadoTka U
3aMpa3siBaHe Ha IUIOJ0BE W 3€JICHUYIH, U3rPaJCHO Ha
coOcTBeHa 3eMsl ¢ TIolI OT 16 JIKa, ChC 3aCTPOCHA TUIOIIT
2200 xBagpaTHH MeTpa M 3acTpoeH obem 13425
KyOu4HHM MeTpa. BbBeIeHO B eKCILIOATaIMs IPe3 MeCell
torn 2006 ronuHa. M3rpageHu ca BCUYKA HEOOXOIUMU
MIPOU3BOJICTBEHH, CTONIAHCKH U CKJIAJIOBH TUIOIIIH.

Ceno JxynroHHMIIAa € Pa3MoJIOKEHO Kpall peka
Jlxyntonuiia, Ha 26 kM U3TO4HO OT ThpHOBO. ['apa Ha
x.1m. ymHus Codusa - Bapua. Illoceitnu Bpb3KH C
TwspHOBO M OMypTar.

Ceno JlxymoHHMI@a €  pasloJIOKEHO  Ha
rpanunara Ha I[Ipenbankana ¢ JlynaBckara paBHUHA. B
3eMJTMIIECTO MY JICHUBENAMATa Ha peneda Bapupa ot 63
MeTpa HaJIMOpCKa BHCOUYMHA NpH rapara 10 385 M. Ha
BpbX "lIlupammpara" B mectHocTtra "Pomana". Ilpes
CelloTO TpeMuHaBa peka JIKyliOHWIIA, HM3BECTHA B
TOPHOTO cH TedyeHue kato Becennna. Ts mbiaHU sS30BHP
"MNoskosuu". Ciie BAMBAHETO CH ChC Crapa peka Ha 3
KM. CEBEpPHO OT celoTo, oOpasyBar peka Jledemka,
KOSITO MO XHJIPOTEXHUUECKHU W3MEPBaHUsS € C MO-TOJsM
neOUT OT MpHEeMHHKA CH - peka SIHTpa.

KimMareT € yMEpEeHOKOHTHHEHTAJIEH.

JIXymioHHIIA € CTapo CENHINEe, CHIIECTBYBAIO
npe3 13 - 14 Bek. HM3ue3Hano B Ha4YaJoTO Ha
OCMaHCKOTO BJIAJMYECTBO U 3aCEJICHO OTHOBO Ipe3 16 -
17 Bek. FOkHO OT cenoTo uMa cliei OT CPEeITHOBEKOBHO
YKpEIJICHUE U CEJIUIIIE.

B 3emnumiero Ha ceno JIKynroHHIIA ca OTKPUTH
HAaXOJKH KaToO: Hall-CTapuTe KOCTH OT 4OBEK B EBpoma
/Mo MoruiiaTa Ha MarucTpanara, U3bUeH PernopTax Mo
0TB/, cenuiina Morusa OT HEOJIUTA /10 MarucTpanara/,
Tpakuicko morpeOeHue /MEeXIy Tapara M >KeJIe3HUus
MOCT/, BU3AHTHICKO CeNHINE /Ha H3TOK OT rapara,
CEBEPHO OT K.ILJUHHATA/, pUMCKA IUTAaJeNa, T0-KbCHO
IpeBbpHaTa B KpemocT 1o BpemMe Ha Btoporo
Oparapcko mapcrBo /Ha MecTHocTTa "HManero'/,
Typcko cenuuie /Ha "Pomana"/ u T.H.

Jluncata Ha NOPOMMIUIEHHM 3aMbPCUTENN B
paiiloHa W BHMCOKOTO HHMBO Ha XYMYCHHUAT CJIOH €
rapaHius 3a €KOJOTUYHATa W OMOJOTMYHA YHCTOTa Ha
MPOU3BEJICHUTE TIJIOJAOBE U 3€JIEHUYylU. ToBa yaecHsBa
Y TapaHTUpa HEMPEKbCHATUS KOHTPOJ BbPXY MOUYBUTE U
Bojute. PalioHa € ChC CHIIHM TPAIUIIUU B OTIVIEKAAHETO
Ha CEJICKOCTONAHCKA MTPOAYKIHS.

Entirely new venture for processing and freezing
of fruits and vegetables, built on own lands — area of
16 acres, within 2200 m? and built-up in 13425 m?.
Commissioned in the month of June 2006. Then all
necessary production, commercial and warehouse
halls have been constructed.

Djulyunitsa village is situated nearby
Djulyunitsa  river, 26 km eastern from
VelikoTarnovo city. It is a railway station on line
Sofia-Varna and has good road links with
V.Tarnovo and Omurtag.

Djulyunitsa village is situated right where
the Balkan meets the Danube plain. Displacement
of relief in its lands varies from 63 meters altitude at
the station to 385 m at the “Pyramid” peak in the
“Romana” area. The river Djulyunitsa is known in
its upper course as Vesselina. It fills the dam
“Yovkovtsi”. After its confluence with the Old
River 3 km northern from the village, Lefedzha
River is formed which hydraulic measurements
show greater flow than its successor — Yantra River.

The climate is temperate.

Djulyunitsa is an old settlement existing
during 13-14™ century. It has disappeared at the
be%inning of Ottoman rule and settled again in 16-
17" century. Southern from the village there are
traces of a medieval fortress and a settlement.

In the village Djulyunitsa has been found
artifacts such as the oldest human bones in Europe
Iclose to the highway hill, reported on air by BTV
news/, Neolithic mound by the motorway /Thracian
burial /between the station and the railway bridge/,
Byzantine village /on the east of the station,
northern of the rail road/, Roman citadel, later
converted into a fortress during the Second
Bulgarian Kingdom /in the “Iman” area/, Turkish
village /in “Romana” area/ etc.

The absence of industrial pollution in the
whole region and the high level of humus layer is a
guarantee for the ecological and biological purity of
the produced fruits and vegetables. This facilitates
and ensures the continuous control of soils and
waters. The region has strong traditions in the
cultivation of agricultural products.
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[Ipu arpo-TexHuveckaTa 00pabOTKa Ha 3eMATa U
HEMPEKHhCHATO TIOBHINIABAIIA CE KOHKYPEHITUS C€ CIEISIT
MIPOU3BOJICTBEHO-CKOJIOTHYHHUTE TTApaMETPH:

® 32 IOYBEHO IUIOJIOPOJINE;

® 3aMlaCCHOCT C MAKPO U MUKPOCIIEMEHTH;

® KayecTBO Ha BOJUTE 32 HAIOSBAHE,

e (ajaHC HA XPAHUTEIHUTE EJIEMEHTH Ha I0YBaTa,
pacTeHUsTa U MPOTYKIIHATA.

KOHTpOJI’bT Ha Ka4C€CTBOTO CC HU3BBpIIBA OT
ClicuaJIu3upaHl W JHULOCH3UPAHU J'Ia60paTOpI/II/I n ¢

rapaHiysi 3a T[IOCTUTAaHE Ha  BHUCOKOKAYECTBEHA
MIPOTYKITHSI.
MEHMKBPCKUAT €KUI € CBhIPUYACTEH C

MOJIMTUKAaTa Mo XpaHute Ha EBpomelckus cpio3 -
u3rpazeHa Ha 0Oa3ara Ha BHCOKM W3HCKBaHHS Ha
CTaHIapTH 1o Oe30macHOCT Ha XpaHHWTe, IeNTa Ha
KOUTO € J]a 3alUTaBaT M JONPHHACAT 3a 3/IPaBETO Ha
notpeburens. [Ipou3BoACTBOTO M MOTPeOICHHUETO Ha
XpaHa € LEeHTpalHa JCHHOCT 3a BCAKO OOLIECTBO U MMa
KaKTO MKOHOMUYECKU M COLIMATHU TOCIEIUIU, Taka U
MOCJIEIUIIM 3a OKoJiHaTa cpena. U3paszsT ,,OT depmara
no macata,, (Fromfarm to table) e cranan momynspen
KaKTO B CBETa, Taka M y Hac. To3u u3pa3 CHHTE3upa U
MIPEOCMUCIHST MEpPKHUTE 3a 0Ee30MacHOCT Ha XpaHaTa M
o0yciaBsi 3aBUCUMOCTTa M B3aWMOCBBP3aHOCTTa Ha
pazpaboTeHara cucTeMa B OpraHM3alusITa — II'bJIHA
MPOCIIEANMOCT OXapaKTEPU3UpaIla TOTOBHAT MPOIYKT.
Bceku enemeHT e kakTo paboreny 3a cebe cu, Taka U
paboten 3a menocTrTa Ha cuctemara. OpraHuzanusra e
yOesneHa, 4e MNpOU3BEKAAHUTE NPOAYKTH TpsOBa na
OTrOBapsT Ha YCIOBHATA 32 0€30MaCHOCT MPH MPUEM OT
YoBE€Ka B JIHEBHUS MM IOPLUOH  OCHUTYpsBall
3/IpaBOCIIOBEH HAYWH Ha JKUBOT W TOBA IMPEIOTPEEIIs
n3pabOTBaHETO Ha cucTeMaTa. BHeapeHara cuctema 3a
yIpaBJieHUE Ha 0€30MMacHOCTTa Ha XpaHHUTE € CHCTeMaTa
OT MpOrpamMH U MpOLEAYpH, OCHOBABAILM ce€ Ha jo0para
NpakTHKa 3a TPOW3BOACTBO W TNPHUHIMIIUTE Ha
cucreMara 3a AHaJIW3 Ha OMNACHOCTUTE W KPUTUYHHUTE
koHTporHu Touku (HACCP), umero BHenpsiBaHe
Chb3/laBa yCJOBHE 3a CaMOCTOSITENIeH KOHTPOJN U
OCUTypsIBaHE 0e30MacHOCTTa Ha XpaHWTe, WIH €
cucreMa, KOSTO CBhOTBETCTBA HA M3HCKBaHMATA Ha
Konexc Anmumenrtapuyc xapmorusupano ¢ 1SO 22 000.
ToBa e enuH cucTeMaTHMYeH HayudeH TOAXOJ 3a
UACHTU(PUKAIUS, aHATTU3 U KOHTPOJI Ha OMOJIOTHYHUTE,
XUMAYHUTE U (PU3MYHHM OMACHOCTH BBB BCEKU €Tal OT
npou3BocTBOTO. [Ipy Hac cucremara He ce aKIeHTUpa
Ha KpalHUs NPOAYKT, a Ha MPEBAHTUBEH KOHTPOI, T.C.

and accredited
achievement of high quality production.

During the agro-technical cultivation and

constantly increasing competition, the production
and ecological parameters are monitored:

o for soil fertility;

o for reserve of macro and micro elements;

o for quality of the irrigation water;

o for balance of the soil, plants and production
nutrients.

Quality control is carried out by specialized
laboratories and ensures the

The management team is empathetic with Food
Policy of the European Union — prepared on the
basis of standards with high requirements for
food safety, aiming to protect and contribute for
the consumer’s health. The production and
consumption of food is central to any society
activity and has both economic and social
implications and impact on the environment. The
expression “’from farm to fork’ (from farm to
table) has become popular both in the world and
our country. This expression synthesizes and
rethinks measures for food safety and determines
the relationship and interconnection in the
implemented  organization system —  full
traceability characterizing the finished product.
Each element is both working for itself and for
the system integrity. The organization is
convinced that its products must respond to the
conditions for safety reception by humans in their
daily ration providing healthy lifestyle and this
determines the system development. The
implemented system for managing food safety is
the one including programs and procedures based
on the best practices for production and principles
of the system for Hazard Analysis and Critical
Control Points (CCP) which implementation
creates a condition for independent control and
ensures food safety or a system that corresponds
to the requirements of Codex Alimentarius
harmonized with 1SO 22 000. This is a systematic
scientific approach for identification, analysis and
control of the biological, chemical and physical
hazards at each stage of production process. In
our system we do not focus on the finished
product but on the preventive control, i.e. control
during the whole production process. We are
convinced that the preventive control allows
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KOHTpPOJIMpA C€ LIeJIUs IpoLiec Ha Mpou3BoACTBOTO. Hue
cMe yOelneHH, ue MPEBAaHTUBHUAT KOHTPOJ ITO3BOJISBA
HaMeca C KOpUTMpAlld JEHUCTBUS IpPU HaJU4HMe Ha
HECHOTBETCTBUS B pa3inyHUTE (pa3y Ha MPOU3BOACTBO.
3HaeM, 4ye paboTUM C aKTHUBHA, JUHAMHYHA CHCTEMA,
OCHOBaHa Ha 3a1bJ00YEHH HAY4YHHM IMO3HAHUS U CME
HAasCHO C MPEIUMCTBOTO IpeJ TPaJULIUOHHUTE METOIU
Ha UHCIIEKTUPAHE Ha TOTOBHUA MPOAYKT, Thil KaTO, KaTo
710 CM€ HacOuYeHH KbM HICHTHUQHUIMpaHE Ha
IIOTEHIMATHUTE OIIACHOCTH M TAXHOTO EIMMHUHUPAHE
WY HaMaJIIBaHE /10 MPUEMJIMBO PaBHULIE, Taka 4ye JAa
HE IIPOBOKUPAT XPAaHUTEIIHU UHIUICHTH.

[IpenoTBparsiBaHe Ha 3aMbpPCSBAHETO € Haii-
NOOpHST HAYMH Ja C€ rapaHTupa Oe30MacHOCTTa Ha
XpaHUTEIHUTE MpoaykTu. 3atoBa ¢upma ,,bBOJIKAH
OPOVY3EH OVYVYAC” OO/l mnomara MaKCHUMaJIHH
yCUIIMA Ja 3allUTH XPAaHUTEIHUA TMPOAYKT OT
IBPBUYHUTE W3TOYHHUIM Ha 3aMbpcsBaHHs. ToBa ce
u3passBa B pa3pab0TBaHETO U Mpuiaranetro Ha J{oopute
CEJICKOCTOITAHCKH  TMPAKTUKH TP  CHITBTCTBAIIOTO
MPOM3BOCTBOTO Ha HEXHH TU10710Be( SATOIU, MAJIHHH),
KBIIMHU, YEPEITN, BUIITHY, CIIMBH, KAKTO M U3UCKBAHETO
KbM JIOCTaBUMIIMTE 3a IMpHJIaraHe Ha Te3U MPHUHIIUIIM.
Bucokun wusuckBanusi ¢upma ,,bOJIKAH OPOY3EH
OVYVYJC” OOJ mnocraBd KbM BCHYKH  CBOU
KOHTPareHTH - JIOCTaBYHMIIM HA CYPOBHHH H
JOCTAaBYMIIUTE HA JAPYrd MaTepHald, KOUTO B3eMaT
y4acTHe B MPOU3BOJICTBEHUS MPOLIEC.

Ha Ttepuropusta nHa dQupmata ¢GyHKIIMOHHpA
coOcTBeHa JabopaTopus 3a KOJMYECTBEH, KAUeCTBEH U
(GU3MKO-XMMHYEH  KOHTPOJI Ha  IPOU3BEKIAHUSIT
MPOAYKT. 32  MHUKPOOHWOJOTHYEH  KOHTPOI |
BepuduKaluMsg Ha coOCTBeHara JnabopaTtopus ce
W3MOJI3BAT YCIYTUTE HA BBHIIHU aKpeAWTHPAHU

nabopatopun — SGS, BABX u ap.
MEeHUKBPCKUAT €KHII, ONpeAessn] GupmeHara

3HaUueHUEeTo0 Ha  0Oe30macHUSIT

MPOJYKT, OMpeelis U3UCKBAHUATA
| @W KBbM CHCTEMaTa 3a yIpaBlieHHUE Ha

XpaHUTEIHATA BEPHTa, KBJETO
OpraHm3anusITa JEMOHCTPHpPA CBOSITA CIIOCOOHOCT Ja
KOHTPOJIMPA XPAaHUTEITHUTE OMMACHOCTH, 3a J1a OCUTYPH,
Hue cme yOenenm, ue OyaropofHu IeNM HE MOraT Jaa
ObJaT TMOCTUTHATH C HEOJIArOPOJHU CPENCTBA, 3aIOTO
IEJIUTe W CPEJICTBATa Ca CBBP3aHU B JUAICKTHUECKO

. OJIUTHKA, I/IBXO)I(I[&fIKI/I oT
I
0Oe30ImacHOCTTa Ha XpaHUTC B
4YC XpaHHUTC Ca 0e30IacHH 10 BpEMC Ha HOTpC6JICHI/IG.
€ANHCTBO U B3AMUMHO CH BIIUAAT.

interference with corrective activities in case of
discrepancies in various stages of production. We
have chosen to work with active, dynamic
system, based on a thorough scientific
knowledge, and with advantage towards
traditional methods of inspection of the finished
product, because we are generally focused on
identifying the potential hazards and their
elimination or reduction to an acceptable level so
any food incidents to be avoided.

The prevention of contamination is the best way
food safety to be guaranteed. So the company
“BALKAN FROZEN FOODS” Ltd. holds on every
effort for protection of the food product from the
primary contamination resources. This has been
expressed into development and implementation of
good agricultural practices with concomitant
production of soft fruits (strawberries, raspberries),
blackberries, cherries, plums, as well as the
requirement to suppliers for implementation of
these principles. Company “BALKAN FROZEN
FOODS” Ltd. sets high demands in front of all its
contractors — suppliers of raw materials and other,
participating in the manufacturing process.

On the company territory operates its own
laboratory for qualitive, quantitive and physico-
chemical control of its product. For microbiological
control and verification of the company lab,
services of external accredited laboratories has been
used — SGS, BAFS, etc.

The management team, responsible for the

. corporate policy, proceeding

: by the importance of safe

products,  specifies  the

| @ —= requirements for

{ management of food safety

in the food chain, where the

organization demonstrates its ability to control food

safety hazards in order to ensure that food is safe

during consumption. We are convinced that the

noble goals can only be achieved with noble means,

because the purposes and methods are connected in
dialectical unity and mutual influence.
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B npennpusatueTo 3a npepaboTka U 3ampassiBaHe
Ha IUIOJIOBE M 3€JEHYYIH ca BHEAPEHU BHCOKO
TEXHOJIOTUYHU u IIPOU3BOIUTEIIHU MalINHHU.
BbBenenata cucrema 3a yhpaBieHHE W KOHTpPOJ Ha
KAauecTBOTO, IOJUTHUKA OTHOCHO UYXIU Tejla -
METaJIuTe, AbPBOTO, IUIacCTMAacaTa, CTBHKIOTO U Ap. Ce
OCBIIECTBSIBA U CbC CBHJCHCTBUETO HA BOJECLIUTE
¢bupmMH B IPOU3BOCTBOTO Ha MAIIMHU U 000pYy/IBaHE 3a
XpaHUTEIHATA IPOMUIILIEHOCT.

Llenta Ha ¢upmara € fa ce HHTETpUpa YCIEIIHO
B €BPOICHCKUTE CTPYKTYPH U TMa3apH, KaTo 3ajara Haii-
BEUE€ Ha BHCOKOTO KayecTBO Ha MpeajiaraHuTe
nponyktu. [lazapute, 3a kouto ¢Qupmara paboTw,
M3UCKBAT BHCOKO KadecTtBo, koero , BOJIKAH
®POY3EH ®YVY/JC” OO/l moctura 6iaromapeHue Ha
MOJICPHOTO TEXHOJIOTUYHO OOOpYyJBaHE M BHUCOKUST
MpoeCHOHAIN3BM Ha CICHHUAMCTUTE U PAOOTHHIIUTE
CH.

Hobpute orHomenus Ha ,,bOJIKAH ®POY3EH
OYYJC” OO/ c naptHpopuTe My ce€ TIpaisT Ha
OCHOBaTa Ha B3aWMMHOTO 3a4YMTaHE Ha HWHTEPECUTE,
BHCOK NIPO(ECUOHATN3BM M KaueCTBO Ha MPOAYKIIHATA,
KOETO € €CTEeCTBeHa IPEANOCTaBKa 3a ABJITOCPOYHO H
MOJI30TBOPHO CHTPYAHHYECTBO.

Hue, xato ¢upma cMe OTBOpEHH 3a BCSKAaKBU
IpaJliBHU  B3aWMOOTHOIIEHUS U TPaBUM  BCHYKO
He0o0X0IMMO, 3a J1a YAOBIETBOPUM HYKIUTE Ha HAIIUTE
KoHTpareHTH. [Ipejmaranure TpOIyKTH MOTrar Ja ce
pazdacoBaT B  pasNUYHM  OMAKOBKH,  CIIOPE.
W3UCKBAaHMATA HAa KIIMEHTA.

Nudpopmanus 3a 0e30macHOCTTA HA
XPAHUTEJHHUS NPOAYKT

CecrosiHME mo | He cbabpika CbCTaBKH,
OTHOIIICHHE HAa TICHHO- | W3BJeYeHH OT FeHHO-
MOJUGUIIPAHH Mo (pruupanu
mMuKpoopranuzmu © pacrenus
Yyxau cyOcTaHIIMK Jluncear

©)IeKJIapaum{ 3a TeHHO-MOAM(DHUIIUPAHHUTE
MHUKpoopranm3Mu: To3u TpPOAYKT HE € TpeaMer Ha
ClicliaJIHu  OJOIIBJIHUTCIIHM  H3HCKBAHUA KbM C€TUKETa
ceracio EC 49/2000 w He chabpka [100aBKM W/WIK
BKYCOBE,KOUTO TpsiOBa 1Ja ce 00O3HayaBaT CBITIACHO
crienaliHaTa MHCTPYKIU, chabprkama ce B EC 50/2000.

Qdupmata € B CBbCTOSHHE [Ja U3IBIHA U
pa3dacoBku no Bamm 3asBku.llpu nposiBeH nHTEpec oT
Bama crpana 3a CbOTBETHUST MPOAYKT, OMXME JKEIaH
na nonyuuM Bama Crnenudukanus 3a TOTOB MPOIYKT, €
Le]l aHalu3 U CPAaBHEHUE Ha IIpe/UlaraHuTe OT Hac

MIPOJTYKTH.

In the plant for processing and freezing of fruits
and vegetables are embedded high-tech and
productive machines. The integrated management
system and quality control, the policy about foreign
bodies — metals, wood, plastic, glass and others is
carried out with the assistance of companies
specialized in the manufacture of machinery and
food industry equipment.

Our target is to successfully integrate into
the European structures and markets, stepping
mostly on the high quality of offered products.
Markets where the company operates, require high
quality, achieved by “BALKAN FROZEN
FOODS” Ltd. thanks to the modern technological
equipment and high professionalism of its
specialists and workers.

Good relations of “BALKAN FROZEN
FOODS” Ltd. with its partners are built on the basis
of mutual respect of interests, professionalism and
qualitive production, which is a natural prerequisite
for long-term and fruitful cooperation.

We, as a company, are open to any
constructive relationship and do everything
necessary to satisfy the needs of our partners. The
offered products can be prepared into different
packages according to customer’s requirements.

Information about food safety

Does not contain
ingredients, derived
from genetically
modified plants

Foreign substances Absent
©Declaration for genetically modified
organisms: This product is not a subject of specific
additional label requirements under EU 49/2000
and does not contain additives and/or flavors that
must be identified in accordance with the specific
instructions included in the EU 50/2000.

If you are interested in any of our products,
we would appreciate to receive your finished
product Specification in order to analyze and
compare it with ours.

Status in regards to
genetically modified
organisms ©
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BALKAN FROZEN FOODS

ITocouenuTe nEeHM M KOJMYECTBA ca OT
npeanpusTHETO B c.Jl:xymoHuIa, o0IuHAa:
JIsckoBen. KosimuecTBara nojjieskar Ha mMpoMsiHa /10
OKOHYATEJHO CKJII0YBaHe HA ChOTBETHATA CeJIKa 10
aptukyJ. [lpu ckiwoyBaHe Ha caeJKaTa/mojy4yaBaHe
HA JIOTOBOpeHaTa Ccyma/, MpeINpUATHETO € B
ChCTOSIHME /1a ChXPaHfABA CTOKATa HAa KymyBa4ya /10
2/nBa/ Mecena, 0e3 HAYUCJAABAHE HA XJIAJUJIHA TaKCa
3a ChbXpaHeHHe MJIM MO YCJIO0BHSI CHIVIACHO CKJIIOYEH
JA0TOBOP.

IlennTe moAJIeKAT Ha TNpeIoroBapsiHe Ha
0a3aTa Ha KOHKPETHHUTE U3UCKBAHMS U KOJIHYECTBA.

OcraBame B ouyakBaHe Ha Bammre BbIpocu 3a

The prices and quantities originate from
the plant in Djulyunitsa village, municipality of
Lyaskovets. Quantities can be changed until final
conclusion of the transaction item. Upon
conclusion of the transaction/receipt of the
agreed sum/, the plant has the opportunity to
store the goods of the buyer for 2 /two/ months
without charging any fee for refrigeration
storage or in accordance with conditions under
finished contract.

Prices are subject to renegotiation based
on specific requirements.

Looking forward to your questions about

JIONBJIHUTCIHM YTOYHEHHMsS M C€ HajasBame Ha enHo | next details and hope to start a creative
KPEaTUBHO CHTPYIHHYECTBO. collaboration.
3a0esieskka: B 3eJ1eHUST numep € Bb3MOXKHO CMECBaHE C MEJaHxX!
Note: In the green pepper is possibly mixed with melange!
II mn o 1 o B e / Fruits—individually quick frozen (IQF)
Aroam/Strawberries
KonuyecTBo Acoprument | Pasgacoska Llena
Quantity, t Assortment Package Price, €/kg
Ienn
1’600 Whole fruit 4x25kg 124
enu
1’000 Whole fruit 1x10kg 121

CauBu/Plums

KonunuectBo AcopTuMeHT Pa3z¢acoBka Hena
Quantity, t Assortment Package Price, €/kg
ITonoBuHKH 4 x2,5kg 0,93
2’600 Halves 1x 10 kg 0,82
ITonoBuHKH
0,500 Halves 40 pcs x 250gr | 0,31 per pcs
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BALKAN FROZEN FOODS

Kbonuuu/Blac
kberries

KonnuectBo | Acoprument PasdacoBka Llena
Quantity, t Assortment Package Price, €/kg
lopcka kpnuHa/Forest blackberry

Lemn
10’100 Whole fruit 1x10kg 2,02
Kyatusupana/Cultivated
Ienu
9,300 Whole fruit 1 x 10kg 1,85
e
10,000 Whole fruit 40 pcs x 250gr | 0,53 per pcs

Maaguunn/
Raspberries

KonnuecTtso ACOpTUMEHT Pazdacoska Iena
Quantity, t Assortment Package Price, €/kg
[Henu
120,000 Whole fruit 4x2,5kg 2,68
(extra 95/5)
I'puc 4 x2,5kg 1,96
22,000
Crumble 10 x 1,0kg 1,84

@DBngaria, Djulyunitsavillage,st.“’Garata’’ 2

@DBL.nrapm{, c.Jbxyntonunua 5146, yn.”T'apata” Ne2,
PR 0619 3-24-05 , dparcc:0619 3-24-05,

@ 0 889 880 228, e-mail:bff 2005@abv.bg

PR - (+359) 619 3-24-05, fax (+359) 619 3-24-05 ,
(+359)889 880 228, e-mail:bff 2005@abv.bg



mailto:bff_2005@abv.bg
mailto:bff_2005@abv.bg

