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YBaxaembiit YnuraTenn!

Cenbckoe XO3AMCTBO ABAETCA HEOTHEMIEMON YaCTbIO HaIlei
NMOBCEJJHEBHOM XM3HU. MBbl eXeZHeBHO BCTpevyaercsa C
CeTbCKOXO03A/ICTBeHHBIMY ITPOJYKTAMI BO BPeM: IMOKYIIOK B MarasiHax
n ynorpebnenns muim. B aToM oTHOmeHMy BeHrpus Haxopmrcs B
0CcOOOM TIONIOXKEHWM, Beflb, Oarozaps CBOMM HPEBOCXOJHBIM
reorpadidecKiM ¥ IPUPORHBIM BO3MOXKHOCTSIM, Hallle arpapHoe
XO3AICTBO MMeET MHOTOBEKOBbIE TPATMIINIL.

Benrepckoe cenbcKoe XO3AICTBO YCIIEIHO COYeTaeT B cebe TPajmIyy 1
COBPEMEHHOCTb. 3HA4YMTe/IbHAs 4YaCTh HAIel IMIIEBON IMPOYKIMI
CErofiH:A IPOM3BOAUTCA He B paMKaxX KPYITHOMACIITAOHbIX CTPYKTYP, a Ha
ceMelTHBIX (hepMax 1 B MaHy(aKTypax, OIMpasich Ha yHAC/IeOBAHHbII
OT HAIIMX IIPeIKOB INPOQECCHOHANBHBIN ONBIT 1 pPeMec/eHHOe
TIpou3BOJICTBO. ITyTeM 0CBOEeHI HOBBIX, IHHOBAIMOHHbIX TEXHOIOTHI 1
TIPOIIETyP, Mbl TIpeJyIaraeM 3[0pOBble TMILEBbIE MPOAYKTI HE TOMbKO
IIPEBOCXOJHOTO KA4ecTBa, HO ¥ C BBICOKOIT JOGABIEHHON CTOMMOCTBIO.
Mpi roppumcst TeM, uto Benrpus mepsoit B EBporne mpuHsia 3akoH,
yCTaHABAMBAIOWINII 3alpeT Ha INPOM3BOJCTBO TI'eHETUYeCKU
MOAMGUIMPOBAHHBIX IIPOAYKTOB B CEIbCKOM XO3AINCTBE [IA
OOILECTBEHHBIX LIETIEI.

S pag mpurmacuTh Bac oceTnTs Halll cTeH 1, YTOOBI yOeaUThCs BO BCeM
9TOM ¥ /IMYHO. PelenT mpocT: mompobyiiTe BKYCI 1 apOMAThl Hallleit
CTpaHBI 11 BO3bMITE C COO0IT JOMOIT IeTOTKY BeHrpum.

Dear Reader,

Agriculture is an essential part of our daily life. Agricultural products
surround us when we do our shopping or when we eat. In this sense
Hungary is in a special position because as a result of our excellent
geographical and natural endowments our agricultural economy can
look back on hundreds of years of tradition.

Hungarian agriculture successfully combines tradition with modernity.
Most of our food products are not produced in large-scale factories any
more but on family farms or in the cottage-industry with expertise and
artisan methods inherited from our ancestors. We are able to not only
offer excellent quality but also high added value products by acquiring
new, innovative technologies and processes. We are proud to be the first
in Europe to have passed legislative measures forbidding the public
cultivation of genetically-modified products in agriculture.

It is my pleasure to invite you to visit our booth and to test all this for
yourself. The recipe is simple: sample the flavours and aromas of our
country and take home a pinch of Hungary.

Laszl6 Daréczi
CEO

Agricultural Marketing Centre
H-1253 Budapest, Pf. 66. | +36 1 450-8800
amc@amc.hu | amc.hu | facebook.com/agrarmarketingcentrum




3A0 <BEHTEPCKI HALIMOHATIBHBII
TOPrOBbI JOM> (BHTL)

HUNGARIAN NATIONAL TRADING HOUSE ;;

H-1095 Budapest, Ipar utac 5. Hungarian
+3618101600 #20 +361810 1601 National
www.tradehouse.hu B info@tradehouse.hu Trading House
Ms. Ruszlana Dunds-Varga: +36 20 278 5054

dunas.ruszlana@tradehouse.hu

Correspondence in: Russian, English
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3A0 «Benrepckuit Hanmonanbusiit Toprossiit Jom> (BHTI)
cospan Benrepckum T'ocymapctBom m Benrepckoit Toproso-
npoMmbliieHHoi ITamaToit.
Hempro peatempHocT Benrepckoro Harmonamproro Toprosoro
rHOMa SABJIACTCA IIOVICK ITAPTHEPOB HA HAIIMIOHA/IbBHOM BEHI€PCKOM U
BHEIITHEM pbIHKAX, COﬂeﬁCTBMe Pa3BUTIIO 3KCHOpTHOﬁ AEATETbHOCTU
BEHTepPCKVIX NpempuATHii 3a mpenenamu Esporeiickoro Corosa n
peanmsanys MaKCMMaTbHOTO 9KCTIOPTA BEHIePCKIX TOBAPOB U YCTIYT,
yBEIM4IMBast TEM CAMbIM TEMIIbI IIPOMBIIIIEHHOTO Pa3BUTHA.
JearenbHoCcTb Benrepckoro HanmonansHoro Toprosoro [Joma:
« [IpenicTaBenne BHICOKOKa4eCTBEHHBIX 1
KOHKYPEHTOCIIOCOOHBIX IIPOIYKTOB 13 BeHrprm
o VIHTErpanya BEHTepCKIX HOY-Xay KOMITAHMIA I KOMIUIEKCHBIX
yenmyr
. anaBHeﬂme BHEITHETOPIOBBIMI CIIETTKAMI
. Hpe}IOCTaBTIeHI/Ie TIO/THBIX YCIYT OT II€PBOHAYA/IPHBIX
TIPEIIOKeHNI 7O CTafuil 3aK/TI0UeH s KOHTPAKTA, OCHOBAHHBIX
Ha IIOTPEOMUTE/BCKIX ITIOTPEOHOCTAX
o OTCrexxnBaHme CenoK
. HpeJICTaBI/ITeJIbCTBa Ha VIHOCTPaHHBIX PbIHKAX

The Hungarian National Trading House Cls. (MNKH) was established

in 2013 by the Hungarian Government and the Hungarian Chamber

of Commerce and Industry. As part of the new foreign trade strategy

,Opening towards the East’, the Hungarian National Trading House

seeks new markets and new opportunities for Hungarian companies’

products and services. The activities are built up by two main pillars:

filtering the markets and searching for Hungarian companies whose

products and services could be competitive on foreign markets while

measuring market requirements through Local Trading Houses.

Hungarian National Trading House provides a full range of

services including:

« Representing of high quality and competitive products from
Hungary

« Integration of complex services of Hungarian companies’
know-how value

 Managing of foreign trade transactions

« Complete services from initial offers to the contracting stages
based on customer needs

« Follow-up on business

« Global presence — Representative offices in foreign markets




BAROAENbHA YAHN
CSANYI PINCESZET (0. resznv

PINCESZET
Q w3 Villany, Ady Fasor 2. VILLANY

2 431252564 B +361225 2541

€ www.csanyipinceszethu

5 villany@csanyipince.hu

& Mr.Tibor Bursits: + 36 70 702 8389

5 tibor.bursits@csanyipinceszet.bonafarm.hu
@ (orrespondence in: Hungarian, Pycckuit, English
& Mr. Andras Sods: + 36 30 916 3135

o +3672592916 = +3672492 009

B4 andras.s00s@csanyipinceszet.bonafarm.hu
@ (orrespondence in: Hungarian, English, Deutsch

Bunopenbusas Yanm - KpynHelias KOMIIAaHMA CaMOTO M3BECTHOTO
BUHOTPAJIApYeCKOr0 PErvoHa KpacHOro ByHa Benrpmy, Butanb.
ITnoutans BUHOTpaapcrBa 375 Ta, TOHOBOI 00BEM IMPOM3BOJCTBA
2 MwUvmoH OyTbUloK. Tpamyiymi, IMOKWil IIOJXOf, CTPEMIEHMA K
PpasBuTHIO BhIleNa0T BuHozenbHI0 YaHy B KauecTBe IOTEHIIMAIbHOTO
JIE7IOBOTO TTAPTHEPA [0 BCEMY MMUDY.

Csanyi Winery is the largest company of the most famous red
wine growing region of Hungary, Villany. The company’s tradition,
the growing area of 375 hectares and annual production of 2
million bottles, the flexible attitude and the endeavor for
development highlight the Winery as a potential business partner
worldwide.




[PAHJI TOKAN
GRAND TOKAJ (0.

@ H-3934 Tolcsva, Petdfi utca 36-40.
+36 47384530 = +36 47384 816
www.grandtokaj.com

i info@grandtokaj.com

Ms. Erzsébet Farkas

+36 47384 530

=4 erzsifarkas@grandtokaj.com

2 (orrespondence in: English, Russian
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Kommanusa TPAHJI TOKAJ / GRAND TOKAJ CO. - sBnsercs
CaMbIM OO/BIINM BIUHOJE/MBYECKIM U TOPTOBBIM MIPENIPUATIEM
Toxkaiickoro pernoxa. Kommanus nmeet 6oree 4eM 1oyBeKOBOI
BUHOME/NbYECKNIT OIBIT, IO3BOJAIOILEN el IpOU3BOSUTH
BEJIMKOJIETIHbIE, KaYeCTBEHHbIE BIHA.

- MapouHble Oesble BIHA M3 BEHI€PCKUX COPTOB BUHOTPaga

OypmunT, Xapumneseny u 3om0Toit Myckar.
— CrenyanbHbIE CTafKMe BIHA KaK CAMOPOJHY I acy, 9CeHIINsA

Grand Tokaj Co. is as often referred « The home of the Tokaji ». In
other words: Rich wine-making experience, extremely good
reputation, strong brands, deep passion, state-of-

the art technology, responsible market practises and
always reliable superior quality products. As the
largest winery of the over 300-year old historical
Tokaj Wine Region, which has been on UNESCO's
World Heritage List since 2002, it has been the
primary preserver and guardian of Hungarian wine
making traditions. Grand Tokaj has more than 50
years of wine making experience, which made it
a key player in the life of the Tokaj-Hegyalja
area throughout this period.

GlANDtTOKAI

SINGLE VINEYARD




000 MBUHEKC
[WINEX LID.

@ H-6346 Skoisd, Dézsa Gydrgy utca 168. IWinex KFT.
o +3630791 7387

Z iwinex@iwinex.hu

2« Ms. Hanna Hajnalka Erdélyi

@ (orrespondence in: English
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Pupma Iwinex ABA€TCA CeMeIHO IPOU3BOICTBEHHOI KOMITAaHMEIL.
Mpl cnenmanmsupyemMcsi Ha IIPOM3BOJCTBE 3aKYCOK M3 IOJIE3HBIX
CyleHbIX (QPYKTOB, TaKye Kak (GpyKTOBbIe NATOYKH, JOCTYIIHBIX C
HIMPOKOM PasHOOOpasyeM BKYCOB, MHTPEMIEHTOB U YIAKOBKIL

Hamy npofyKThl BBIITYCKAIOTCA 07 TOproboit Mapkoit CanBura,
MBI TaKKe O00/ajilaeM MHOTOJIETHMM OIIBITOM IIPOM3BOJCTBA
IIPOAYKTOB IIOZ YaCTHBIMI (YPMEHHBIMI TOPTOBBIMU MapKaMIL
Mbl ropaMMCcs TeM, 4TO Hall cepTudUKaT MeXIyHapOTHBIX
CTaHAAPThl A1 MPOAYKTOB IIUTAHWA B IIOCTETHIE TOAbI ObUIa
KnaccuduIMpoBaH Kak coorBeTcTBe Boee BeicokoMy YpoBHIo.

Located in South Hungary, Iwinex Ltd. is a family run
manufacturing company. We specialize in manufacturing healthy
snacks made of dried fruits: fruit bars in many different flavors,
packaging and fruit content. Along with manufacturing our
SunVita brand, we have experience as a "private label" producer.
Our professionals can advise on your ideas regarding the products,
design and packaging.

Quality assurance is a high priority at Iwinex. We are pround that
the last couple of years we achieved IFS Higher Level certification.




KIOPTOLL KAJTAY
CHIMNEY CAKE

Q@ H1039 Budapest, Szentendrei ut 223-225.

& wwwkurtosmesterhu

© Mr. Attila Bango: +36 20 985 8860

5 bango@kurtosmesterhu & Correspondence in: English
& Ms. Adrienn Deczki: +36 20 534 1031

5 deczki@kurtosmesterhu & Correspondence in: Deutsch

Kropromxkanay: 3To cTapMHHas BEHI€PCKas CafKas BbIIIeUKa C
00/BIINM OYAYIIIM.
ITa BeHrepcKas BbIIIeUKa C MHOTOBEKOBBIM IPOIIIBIM, HO TOTbKO
ceifyac CTaHOBUTCSA M3BECTHOM BO BCEM Mupe. Y)Ke HeMajo
TIpEeATNPUHUMATENLCTB 1O €€ M3rOTOBJIEHMIO Hadaayu CBOIO
nesTenpHOCTh B EBporne, CeBepHoit Amepuke n Apctpamun. Vx
yCIleX [OKA3bIBaeT, UTO JIOMY IO BCEMY CBETY JIETKO MOMI0OMIN
KIOPTOIIKasIay.
HecmoTps Ha TO,4TO OH y»Ke JJOKa3a/l CBOM BKYCOBblE KauecTBa BO
MHOTMX CTPaHaX, C HUM BC€ e1€ MO>KHO BBIIITI Ha MIPOBOJI PhIHOK
KaK ¢ HOBUHKOIL [103TOMY y Bac eCTb BOSMO>KHOCTD ITOOBI Ceifdac
HayaTh 3TOT MHOTOOOELIAOIII OM3HEC.
Mbl moMo’XeM BaM 3aIlycTuTb Bame cob6cTBeHHOE
HpeAIPUHIMATEIbCTBO. MBI 00ecreunm Ay Bac IATh HeOOXOMMBIX
st ycriexa paKkTopoB:

1. HermoBTOpMMas 1o BKyCy ¥ IPUBJIEKATE/IBHOCTH C/IAIKasA

BbITIeYKa

2. IIpodeccronanbpHoe 060pyRoOBaHIe

3. BbICOKOKa4eCTBEHHOE ChIpbé

4. OcHoBaTenpHOE OOyUeHIIe

5. [TpoBepeHHas cTpaTernsa Mpojax

Chimney Cake: An old Hungarian delicacy with a great future.
This Hungarian pastry dates back to medieval times. It has recently
started to invade other regions of the world at an ever higher rate.
Several enterprises have been launched in Europe, North-America
and Australia. Their success indicates how easily and fast also
foreign consumers get to like chimney cakes.
However it has proved itself in several countries, it is still a novelty
product that is expected to penetrate the world market from now on.
Therefore it is worthwhile for you to join this lucrative business too.
We help to launch your business. We provide the five key factors of
success:

1. A special attractive delicacy;

2. Professional machines;

3. High-quality base materials;

4. Full-scale training; and

5. A well-developed sales concept.




000 EKO KOHCEPBHBI 3ABO/
EKO KONZERVIPARI LID.

H-4400 Nyiregyhaza, Vasgyar utca 9-13.

+36 42523702

www.ekokft.hu

4 eko@ekokft.hu

Ms. Zita Perduk: + 36 30 958 1166

+36 42523725

5 perduk.zita@ekokft.hu

2 (orrespondence in: Russian, German, English

% ©

@

K Pe §

g

QR

Koncepsnniit 3apog, EKO Haxoputca cpem Tpex Bemylux
nepepabaThIBaOINX KOMIEKCOB 3€/IEHET0 TOPOIIKa I CITafKO
KyKypy3bl B Berrpun.

Vicxomsa 13 3TOrO camble BaKHbIe HAlllM TIPAYKTHI 9TO KyKypysa
CTajikas KOHCePBUPOBAHHAS 1 TOPOLIIEK 3e/IeHbI KOHCEPBIPOBHHBIIA,
KOTOPBI 9KCHOPTUPYeTCA OONBIIOM KOMMYECTBE B 3allafiHble M B
BOCTOYHbIEe CpaHbl EBpOIIbL

MbI gep>k1M IIOf KOHTPOJIEM BCe STAIIBl IPOV3BOJCTBA, HAUMHAs
OT IOCeBa M BBIPHIMBaHMA, 00pabOTKY, YIAaKOBKY u
TPAaHCIIOPTUPOBKY; TaK TAPaHTUPYeM, UTO TONBKO 3[J0POBEIE,
BBICOKOKAYeCTBEHHbIE IIPOJYKTBl IIONA/Ial0T HA CTO/I HAIMX
oTpebuTeneil.

EKO Canning Ltd is among the three largest green peas and sweet
corn processing, canning and exporting companies in Hungary.
In that way our main export products are green peas and sweet corn,
which are mainly exported to the eastern and western part of Europe.
We are proud that the used raw materials have been produced
in Hungary under strictly controlled conditions, only in clean soil
and environment, and the freshly harvested raw material which gets
into our products has undergone only the necessary chemical
treatment. So only healthy and high quality products get into our
consumers' desks.

GMO Free
50 years experience

Without any preservatives

aw\i\vmﬁn

e -
dldborg; =

4 "g
Without any allergenic additives

Made only from Hungarian raw material.




TAHHOH TOKA/
PANNON TOKAJ WINERY LTD.

Q Hms Budapest, Kelenfoldi at 2.

o 3132470 = 3614669264
€ www.pannontokal.hu

5% Mr. Laszlo Nydri: +36 70 338 8000
& nyari@pannontokaj.hu

= +361372741

@ (orrespondence in: English, German

Bunopenvusa ITannoH Tokail pacmonosxeHa Ha mromaznu 21

rextapos. Onupasce Ha 400-neTHIO0 Tpaguuo, PypMuHT,

Xapmnesento u JKenteiit Myckar.

a.) Hamu nsroroB/ieHHbIe METOZIOM MMEIOT CBEXXWIT, GPPYKTOBBII
BKYC 1 XOPOIIYIO KMCTOTHOCTb.

b.) Knaccuueckne Buna: Camopopuu, Popanran, ITospunit
ypoxxaii u Acy.

c.) IlpemnanpHble BrHA JJOMUHIMYM yOOBBIX O0UYKaX, Ifie OHI
HAaCTAaMBAIOTCS He MeHee IIeCTU MeCsIeB.

The Winery ownes 21 hectars, 400 years of traditions.
The grape varieties are Furmint, Harslevelt and Muscat Lunel.

a.) Reductive technology, dry, semi-dry, semi-sweet, fresh fruity
young wines.

b.) Barrel aged dry and sweet wines, Aszu wines.

c.) The premium line is the Dominium family with oak-wood

barrel ageing.

PANNON TOKAJ KE#




000 TORLEY
TORLEY e

TORLEY
@ H-1222 Budapest, Haros utca 2-6.
2 43614242500 € +361226 051
E www.orleyhu
= Ms. Julia Feja: +36 1424 2602
2 julia.feja@torley.hu
@ (orrespondence in: English, German, Russian
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Hama rpynma ¢upMm - ofHa U3 BeyLUX BUHOJENbYECKUX
npennpuATiii B Benrpym. OCHOBHOI [eATeNBHOCTBIO  (UPMBbI
ABJIICTCA  TlepepaboTKa BUHOTPAZOB 1 BUH IIPOMCXONALIMX CO
CBOEll BMHOTPAJHONM IUIaHTaIuell B pasmepe 834 rekrapa. ITo
ABNIAETCA T/IABHBIM CBIPHEM HAIIVX BUHOMENBYECKNX 3aBONOB 1
3aBOJIOB MTPUCTBIX BMH. [IJI1 IPOM3BOZICTBA MApOYHBIX BUH
VICTIOTIb3YIOTCA U BJHA, KOTOPBIE MBI TIOMTy4aeM IO JTOITOCPOYHBIM
KOHTPaKTaM ¥3 PasHBIX BMHOTPAJHBIX paifoHOB BeHrpmm. 3t0
CIIOCOOCTBYeT IOKyIATeIAM IPEIOXKEHNI0 MIPOKOTO
ACCOPTVMEHTA M3BECTHBIX BEHTEPCKMX BMH - OT ToKarickoro uepes
Orepuble 1o CekcapAHbIX. B M3roToBNMeHMM UIpUCTUX BBIH - 3TO
paboTa ¢ M3BECTHBIMM BO BCEM MMpe MapKaMmiyl HAIlMX 3aBOJIOB:
TORLEY (ocHoBan B 1882), HUNGARIA 1 FRANCOIS (ocHOBaH
B 1886) — MBI COEMIVHIIIV TPA/LIVN C UCTIONB30BAHVIEM COBPEMEHHOI
TEXHMKN. Y HaC MCHOMb3YIOTCA pasHble METOMbI IAMITaHM3ALMN:
6poxeHme B pesepByapax, TpaHC(EPHBI ¥ TPaJMLIMOHAILHBIN
meton. Hamr nepus: TORLEY - Tpamuea u kadectso ¢ 1882

Our company group is one of Hungary's leading wine-growing
companies.

The main activity of Torley is the processing of grape produced
in our own 834-hectare vineyard, and wine production. This is the
main raw material for our wine and sparkling wine producing
plants. For wine production we also use wines that we purchase
from various wine regions of Hungary under long-term contracts.
This enables us to offer a wide range of choice of well-known
Hungarian wines including those from Tokaj, Eger or Szekszard.
For sparkling wine production, tradition was combined with
advanced technology to create our world-wide known brands:
Torley (founded in 1882), Hungaria (founded in 1955) and
Francois (founded in 1886). We apply different sparkling wine
production methods: fermentation in tanks, transfer method and
traditional method. Our motto is Torley — Tradition and Quality
since 1882.
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3A0 YHUBEP
UNIVER PRODUCT PLC

(Univer)
H-6000 Kecskemét, Szolnoki it 35.

+36 76518101 & +36 76 481399
www.univerhu % sales@univerhu

Mrs. Zsuzsanna Galfi Pintérné: +36 30 198 5149
+36 76 518 166

zsuzsanna.pinter@univer.nu

2 (orrespondence in: English, German

Ms. Eva Balog: +36 30 477 5765

+36 76 518 186

¥4 eva.balog@univer.hu

@ (orrespondence in: English, French, Spanish
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[TpyHUMTBL Hamrelr nesTenbHOCTY — CBEXXue, MeCTHBIE, 30POBbIE
MPOAYKTHl — MMEHHO 3TM LEHHOCTM JIeKaT B OCHOBE Hallleil
mestrenbHOCTH. JIroOuMbi MHOTMMEU < YHuBep> ¢ 1948 roma
TIPOM3BOIMT BKYCHEJIIME IPUIPABbI M BEIMKOJEIHbIE COYCHI,
ABJIAACH IPU3HAHHBIM /TMIEPOM CPefiV BEHTePCKIX IIPOM3BOAVTENIEN
M3bICKAaHHBIX IIPOJIYKTOB.

BesmkorterHble coycbl — < YHMBEpP> TIIATEIBHO OTOMPAET TOIBKO
Jydinee B BeHrpuu chIpbe: caMble COYHbIE (PPYKTbI, CAMBIE MSCHUCTbIE
TIepLbl, CaMble C/IafiKye IIOMIOPHI 1 CaMble CBeXKe Aiila. Mbl 4yHO
3HAKOMBbI CO BCeMI, KTO BBIPAIIMBAET /L HAC CeNTbCKOXO3AICTBEHHYIO
TIPOJIYKIINIO, ¥ PETY/IAPHO MX MOCeIaeM. ITO JIAeT HaM YBEPEHHOCTD B
BBICOYAlIIIIeM Ka4eCTBe MCTI0/b3yeMOTO HaMI ChIPb:l.

Our philosophy - Fresh, local and healthy produce; these values
are at the heart of our philosophy. Family-favourite Univer is
making delicious dressings and sumptuous sauces since 1948 and
is the established leader of delicious foods in Hungary.
Hungarian tomato — Univer tomato concentrate contains 100%
fresh tomatoes from Hungarian growers. Our facility is Hungary's
largest factory in this category. We offer aseptic tomato
concentrates for industrial customers in barrel, for retail customers’
tomato juice, and canned tomato concentrates.




SA0 XM HOKNETC OAKTOPH
HAPPY CHOCOLATES FACTORY LID.

H-2244 Uri, hrsz: 1435 A &\
+36.29 656 120 il
www.happychocolates.hu RVINU
info@happychocolates.hu

Mr. Marcell Kiss: +36 70 628 4258

fejlesztes@happychocolates.hu
Correspondence in: English, Hungarian
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CBemennsi 0 KoMmaHuu: IIpoM3BOLCTBO BBICOKOTO KadecTBa
KOH/JUTePCKUX U3JIe/IMU B OCHOBE KOTOPBIX Kakao 1 pyHayK. B
KOMITAaHMYM HAWIYYUIMil MPOAYKT IO IIPOJAXKaM SB/IAETCA
IIOKO/IaHbIe M3TENMNsI B OCHOBE KOTOPOIl (MO/IOKO, TEMHBIIL,
byHAYK , MUHAATDb, IKAHAYIA GUCTAIIKA) M CIMBKYU BPYYHYIO
orboproro ¢ynmyka. Mpl mpuHuMaeMm 6O/bIuye 3akasbl Ha
IIPOU3BOJICTBO COOCTBEHHOIT PadpaboTKM KPeMOB I TPOAYKTOB
Ha XMPOBOJ OCHOBE.

Company Profile: Premium confectionery producer focusing
mainly on hazelnut, cocoa products. Chocolate (milk, dark,
hazelnut/almond/pistachio gianduja), and hazelnut cream, made
from hand-selected hazelnut are the company's best-sellers. Other
fat based spreads and custom chocolate recipes are available for
large customers.
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HUNLAND FOOD LID.

\\\IF-IunIcmd

H-3894 Goncruszka, Szabadsag utca 5. O O D

+36 28546505 & +36 28546 506
www.hunlandfood.eu
office@hunlandfood.eu

Mr. Zsolt Sivak: +36 30 702 0441
zsolt.sivak@hulandfood.eu
(orrespondence in: English, Russian
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,,HPHMOﬁI IIyTb K BEHTE€PCKVIM IIPON3BOAUTENDAM HPOJIYKTOB
nuTaHus.

Hama xommanms, OOO Xywnann ®ypn 6puta cosmana B 2005 rofy.
I[71aBHAs [IATEBHOCTD HAIlle)l KOMITAHNN SKCIIOPT-MMIIOPT ONTOBAs
TOPTOBJ/IA IMTAHNA 11 Pa3Be/ieHIIe, 3aKYIIKa 11 TlepepaboTKa BEHTEPCKBIX
U LeHTPaTbHO-BOCTOYHOEBPOIEHCKIX CeIbKOXO03CTBEHHBIX
IIPOJIYKTOB, KaK MaK, TPELKIIT OPEX, CEMEUKIA, TIIEHNIA, KyKypysa.
Jlpyras r7maBHas o0067acTb Hallell [esATeNIbHOCTBU pasBefeHle,
3aKyIIKa, M TiepepabOTKa CIIELVATbHBIX TNPORYKTOB IITAHMA, KAK
bpykTOBBIe ¥ OBOILIME KOHCEpPBBI, ME, MUHEpanbHas BOJQ,
TPaJMILMOHHAA MyKa ¥ CICLVaIbHAsA TOPYMYHAS MyKa, TeCTa,
pasymraHble. B 31011 cdepe y Mac ecTb BBITOTHOE MOIOKEHNE KOTOpOe
obecrieunBaeT CKOpast M YIpyras 3aKyIKa, O/aronpysATHple LieHa
PELLINTETTHO 3HAUNTEILHOTO KO/IIMecTBa IPORyKToB. HaM oueHp Bakia
IVBepcUUKACK 3aKYIIOYHBIX PECYPCOB YTOOBI 0OECIe N BaTD JIydILIye
LieHa 1 TIepBbIT cOPT mapTHEpaM. Haria Muccyst U IIaBHas fienoBast
KOHIIETIIA 9TO CBA3ATh IIPOVM3BOAWUTENBEB C TOTPEOUTEBAMI C
KOMIUIEKCHBIM I VHTETPYPOBAHHBIM YIIPAB/IEHVEM POS/ITIHOTO
YPOBHBA CHA0>KEHOTO TIpoltecca. Y Halllell KOMITAHMI €CTh OOIIpHbIE
MEKIYHApO[Hble 1 3aIlafjHOEBPOIICIICKIfe TOPIOBble OTHOIICHNS I
JIe7IOBBIE OTHOLIICHVIST 32 MOPEM KPOMe OTEUeCTBEHHBIX 1 PEIVIOHATHBIX
OTHOIIeHNIL. Me)XXIy HaImMyl IapTHEpaMII HAXOISATCS TOKe METIKIIe
TOPrOBEL U Camble GOTIBIIIVE MHOTOHAIVIOHA/TBHBIE KOMITAHVIL

“Your gateway to the Hungarian food producers””

The Hunland Food Ltd. was established in 2005. The main activity of
our company is wholesale export-import of foodstuffs, integration,
processing and sales of Hungarian and Central and Eastern European
agrarian products.

Our main products: inshell walnuts, walnut kernels, blue poppy seeds,
wheat flour, wheat, pumpkin seeds, sunflower kernels, mustard seeds,
mustard seed flour, cold pressed honey.

Furthermore we trade with a wide range of fine food portfolio which
covers a dynamically changing product line: canned foods, mineral
water, ice cream, frozen foods and much more.

Due to our extended commercial co-operations and supply sources we
continously broaden our product range according to our Partners needs.
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