since 1994







&3

3a Hac

fMpes 1994z ¢ pezucmpupang dupmaoma ET “Kouapuwac” © koamo ce cAgeg HOYanomo
HO Apouzsodcmeomo HO KUCEND MAAKO & mansk yex nod woem & 2pad Coueen, Mpes 1996z,
e ocHosaHa cemelroma dwpma “Bpama 3aguposu” 004, KoAmMo e ApasonpuemHuK  Ha
edHonuuHome dpywecmeo. [Mpe3 cowoma 200UHD HOMIGHUAMAO U32pamdo U HOCMOAWamMG
cu npoussodcmeeHda Oao3a. [locmenenHo ce sws8ewda npoussodcmeomo HO OpyaU  MAEHHU
npodykmu  Kamo CUpeWa, Kalkasanu, mocno u uisgpa. (lpea 2005z npednpusmuemo e
u3yAno oBHOBEHO U NAoOWMA £ paswupeHa daolHo.

@upmoma HenpewbcHamo ce cmpemy do obfHosAsa acopmumeHma cu, Kakmo u do
nodoBpAasa mexHoaozudHomo cu obopydeoHe, 30 do Obde MOKCUMGAHD HOHKYDEHMOCNocobHa,
Hokazomencmeo 30 mosa co yceoeHume cpedcmea no Eaponelicka npozpama 30 MEXHOIOZUHHO
obnoadenue, Mpes 2012z, donenHumenHo e poswupena u xnoduaqama Basa, kamo co uzzpodeny
u Hosu uexose 30 cupede. Gupmoma npodeaxasa © udeecmuyuume u npes 2016z, kozamo e
HOMPOBEHd YAAOCMHG PEKOHCMPYKUUA U ModepHuzayus Ha npednpuAamuemo. 3aedHo © mosa
€ abgedeHs 8 eXCADOMAYUA HOSO NOMOYHD AUHUA 30 BOKYYMUDOHE HO KOWKOSOA U CUDEHE,

Taka kanauyumemsim Ha npednpusmuema docmuza do npepabomyka Ha Had 60 moxa MAgKo HO JeH.

Mucua u yeHHocmu

Haowama mucua e da ocuzypus Hal-8UCOKOMO KOYECMBO U 8HYC HO Npou3sedeHume om Hac
MAEHHU NPOSYKMU, KAMOo N0 MOo3uU Ha4UH ce cmpemum 0o 3a0080AUM MAKCUMAAHO UILCKEaHUAMa
HO Hawume kauesmu. Hue erpeame, Ye moea moxe da ce cayyu eduHCMEEHD € NoAGzaHemo Ha
nocmoAnKy  exedresny 2puxcd. Janovsaliky om nodBopa HO MABMHGMGO CYposuHa, npes
memodume Ho npouzsodcmeo u cmuzalxy do ducmpuByyuama U KpalHama peanu3auus, Hue ce
cmpemus do uszpadusm doBpo epb3ka © HOWUME NopmHs0pu U docmosyuyu U 3gedHo da
nocmuzHem no-dobpo Budewe, kKomo edHOBPEMEHHD € MOAT ChXPaHLUM Mpadulyuume.

Mazapu

Mpodykmume Hu ca dobpe no3Homu Ha BbRzopckuA Na3ap, Ha kKoldmo padomum ¢ 20eMume
MBP2osCKY Bepuay, cknodose Ha edpo, pecmopadmu u xomenuy, OcaeH moaa, 2019Ma Yacm om
npodykyuama Ha KoMiaHuama e npedrasnavena 3a usnoc, OcHoaHUme HU nasopu & Yyxbuna ca
Mupyunr, Pymvaus, Kunwp, Mondoea, Mconanua, Xonondus, CALL, BeaukoBSpumaxus u Kyseldm.

Pukac
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About us

in 1994 the company ET Kotsarikos was registered which set the beginning of
the production of yoghurt in a small rented workshop in the city of Sliven, In 1996 the family
company Bratya Zafirovi 000 was established which is the successor of the single-member
company. In the same year the company built also its current production facility. Gradually
the production of other dairy products such as cheese, yellow cheese, butter and cottoge cheese
was implemented. In 2005 the company was fully renovated and the orea was doubled.

The company constantly aims to renovate its range of products as well as to improve its
technological equipment in arder to be maximally competitive. An evidence of this are the utilized
funds under an European program for technological renovation. In 2012 the refrigerator facility
was additionally expanded and new workshops for cheese were built. The company did not stop
there and in 2016 o wholesome reconstruction and modernization of the plant were done.
Along with that a new production line for vacuum packing of yellow and white cheese was
commissioned. Thus the capacity of the company reoched the volume of processing of more

than 60 tons of milk per day.

Mission and values

Our mission is to ensure the highest quality and taste of the dairy products produced by us
and thus, we aim to satisfy maximally the requirements of our clients, We believe that this might
happen only by taking constant daily care. Starting from the selection of the milk raw material,
through the methods of production and reaching the distribution and the final realization,
we aim to establish good relations with our partners and suppliers and together, to achieve

a better future and at the same time, to preserve traditions as well,

Markets

Our products are well-known on Bulgarian market on which we work with the large
commercial chains, wholesale warehouses, restaurants and hotels. Besides a large part of
the produce of the company is intended for export. Our main markets abroad are Greece,
Romania, Cyprus, Moldova, Spain, Holland, USA, Great Britain and Kuwait.
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CupeHe

KPABE CHUPEHE <PUKAC-

€ Npou3sedeHo om NacmMboPU3UPaHO
Kpaee MAAKO, COA, 3aKBACKA oM
MAEYHOKUCEAU MUKDOOP2AHUIMU U
KaAUUEs XA0pud U e npemuvpnano
nNpoyec Ha 3peeHe.

Mpednaza ce

8 cnedHume oNaxKosKuU:
2002p. - BaxkyymHa onarosya
4002p. - BakyymHa onakoska
400zp. - laacmmacosa Kymus
800zp. - [Tnacmmacosa KymuA
2K2 - [Inacmmacosea Hymus

8 Kz - [nacmmacosa KymuA
Ere - Memanna kymua

12kz - MemanHa Kymua

15kz - MemanHa Kymua

Cheese

RICAS COW CHEESE

is produced of pasteurized

cow milk, salt, ferment af

lactic acid microorganisms and
calcium chloride and underwent
a process of maturing.

It is offered

in the following packages:

200 g - Vacuum-sealed package
400 g - Vacuum-sealed package
400 g — Plastic box

800 g - Plastic box

2 kg - Plastic box

8 kg - Plastic box

6 kg - Metal box

12 kg - Metal box

15 kg - Metal box
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KawkaBsan

KPABE KALLUIKABA/1 «PUKAC-

e Npouszseden om nodbpaHo
KpOBe MAAKOD, KOemo e NoOBCUPeHo
€ MOA 30 cupeHe, dobaseHa e
3OKEACKO OM MAEYHOKUCENU
MUKDPOOP2aHUIMU KbM He2o u
npemupnan NPouec Ha 3pPeeHe,

Mpednaza ce g cnedHume
BOKYYMHU ONaKOBKU:
200zp.

360zp. - Kpvena numa
400zp.

1ke - MpasobebaHa NUMa
2,5k2 - Tocmep

7ke - [pasovebaHa AUumMa
ke - Kpvena numa

Ricas

Yellow
Cheese

RICAS COW YELLOW CHEESE
is produced from selected milk
which is fermented

with rennet, a ferment of

lactic acid microorganisms

is added to it and it

undergoes a process of maturing.

It is offered in the following
vacuum-sealed packages:

200g

360g - Round cake
400g

1kg - Rectangular cake
2,5kg

7 kg - Rectangular cake
9 kg - Round cake
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Kuceno
MMNAKO

ExncedHesHama KOHCyMayua
HO KUCEND MAAKD Ce cHuma 3a edHa
om malinume Ha denzanemuemo.

KHUCE/1I0 M/TIAKO «PUKACe

e npouzaedeHo no mpaduyuoHHa
bwazapcka peyenma U Cedbpma
bakmepuume

Narmobayunyc Bynzapuryc u
Cmpenmokokyc mepmogunyc,
Koumo donpuHacam 3a NPUAMHUA
MAEYHO-KUCEN BHYC.

Mpednazam ce npodykmu
8 cnedHume onaKoeKu:

200zp. - nnodoso - Az0da, Kalcua
3702p.

500zp.
10ke2 - MMTnacmmacosa Kymua

Yoghurt

The daily consumption
of yoghurt is considered
one of the secrets of longevity.

RICAS YOGHURT

is produced according to

a traditional Bulgarian recipe
and contains the bacteria
Lactobacillus bulgaricus and
Streptocuccus thermophilus
which contribute far

the pleasant milk-sour taste,

It is offered in

the following packages:

200 g - fruit - strawberry, apricot
37049

500¢g

10 kg - Plastic box
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NMNpoavykT
3a canatm

Mpednaza ce s
cAedHoma onakoeKa:
800zp

Sk2

10ke

Product
For salads

It is offered in

the following packages:
900 g

5kg

10 kg

Macno

Npednaza ce 8
cAedHuUme onaKoeKu:
125zp

300zp

2.5k2

7Ke

Butter

It is offered in

the following packages:
125¢g

300¢g

2,5 kg

7 kg
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AnpsH Ayran

Mpednaza ce 8 It is offered in
cnedHUMe onaKkoaKu: the following packages:
250mn 250 ml
330mn 330ml
500mn 500 ml
1a 1L

N3Bapa

Mpednaza ce 8
cnedHume onaKoeKu:
500 2p.




OenunkaTeceH
NpoavKT

Mpednaza ce 8

cnedHume onakosKu:

400zp - BaryymHO ONaKoska
900zp. - [Mnacmmacosa Kymua
2Kz - [lnacmmacosa Kymus
4u2 - Mnacmmacosa Kymua
8Kz - [Tnocmmacosa Kymus

Delicacy
product

It is offered in

the following packages:

400 g - Vacuum-sealed package
800 g - Plastic box

2 kg - Plastic box

4 kg - Plastic box

8 kg - Plastic box




ennkaTeceH
NPoOAaVYKT
T™Mn [lyHaBuAa

lMNpednazace s

cnedHume onaKoeKu:

400z2p. - lMaacmmacoea Kymua
2Ke - Mnacmmacoea Kymusa
4kz - [lngcmmacoea Kymus
9ke - Manacmmacosa Hymus

Dunavia
delicacy
product

It is offered in

the following packages:
400 g - Plastic box

2 kg - Plastic box

4 kg - Plastic box

9 kg - Plastic box




CENTRAL OFFICE

BULGARIA, Sliven 8800

23 Brotya Miladinovi Str., floor 2, office 25
phone.: +359 44 510 982

e-mail: office@ricasdairy.com

PRODUCTION FACILITY
BULGARIA, Sliven 8800

Bansko Shose Str. - Industrial zone
phone.: +359 44 510 980

e-mail: info@ricasdairy.com

www.ricasdairy.com
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