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YBaxxaembrit Unratenp!

BeHrepcknit Hapoji Bcer/a 6bII 13BECTEH CBOMM TeMIIePaMEeHTOM.
B ero xusHm xapakTepHa rOTOBHOCTD K I€MICTBUAM, OIIMPAACh Ha
TBOPYECKOE MBIIIJIEHNE, TPUBEPKEHHOCTh CBOEMY MHEHUIO I
Bepe.

[Tpucyuye HaM yHMKa/IbHOE MUPOBO33p €HME U )KU3HEHHAS CU/Ia
OTPaKAITCA BO BCEX HALIMX MBIC/IAX M OIPEJIENAI0T HAITY KY/Tb-

Typy IMTaHNA.

[ToaTOMY HEyAMBUTENILHO, YTO C JPEBHUX BPEMEH MBI TI0OUM
APKO BbIpaKeHHbIE, pe3KIe apOMAaThl M BKYChI, )KT'y4lie CTIelnu,
cofiepKaTeNbHbIe O/II071a, BePHbIe HAIIVIM TPaMIVAM.

OTcyTCTBUE TEXHOIOTMII TeHE TMYeCKOI MOMUKALIMY B HAILIEM
CeNbCKOM X03AJCTBE, perTaMeHTUPYyeMOe KOHCTUT Yy Meit
Benrpum, nxapakrepHas yHMKaIbHOCTD Halllell FaCTPOHOMMM

M3BECTHDI 1AJIEKO 3a IIpefleIaMU Halen CTpaHbl.

Muccus LleHTpa arpapHOro MapKeTIHra, 06/1aJafolllero OmbITOM
IeCATUIETHUI M ABTOPUTETHBIMU IIPO¢eCcCUOHAIbHBIMY 3HAHNA-
M1, 3aK/TI0YAETCS B TOM, 4TOOBI B KaK MOXKHO 607Iee IIPOKOM
Kpyre My 6K IPeCTaB/IATD, BHEAPSTD I OMY/IAPUSUPOBATDH
BBICOKOKAa4eCTBEHHbIE ¥ BKYCHBIE BEHI'€PCKIIe TPOJYKThI, M3T0-
TOBJIEHHBbIE C MICIIO/Ib30BAHIEM 3[0POBBIX, KOOI MYECKY IPOT-
PEeCCUBHBIX TEXHOJIOT M1, OCHOBAHHBIX Ha MHTETPAL[ My HAaCTIe-
JlyeMBbIX VI3 TIOKOJIEHVSI B IOKOJICHEe 3HAHMII C HOBBIMU, MHHOBA-
LIIOHHBIMJ TeXHO/IOTMYECKVIMI IIPOLIECCAMIL.

Braromapst HalllMM YHUKA/IbHBIM FeorpaduaecKIM I IPUPOTHBIM
NpeNMYyIeCTBAM, UCK/ITI0YUTEIbHOMY KayeCTBY IPOU3BOJICTBA
NULIEBOI NPOJYKIMY U BBICOKOIA 6e30IMacHOCTY IAILEBBIX
MIPOJYKTOB, AAB/IA0IIeNicA Bbatomeiica u BHyTpu EC, Mbl ipen-
JlaraeM IUIeBble IPOLYKTHI C BLICOKOI 106aBIeHHOI CTOU-
MOCTBIO.

OCMOTpI/ITe Hall CTEH]], IO3HAKOMbTECH C BBICOKOKAaY€CTBEH-
HBIMI BEHTE€PCKMMU ITPOAYKTAMMN, IIPENCTAaB/IEHHBIMIM HAIIMMU
9KCIIOHEHTaMMI, 1 OTBCHaﬁTe BE/INKOIEITHbIE apOMAThI I BKYCbI
Hammnx 6]'[}011 M HAalIUTKOB, 4T06BI BBI cMOTIN BbI6paTb caMbIie
BKYCHDBI€ TAKOMCTBA, KOTOPbI€ 3aCITy>KMBAKOT TOTO, 4T0OBI BBI

Ppa3penmMannory9eHHoe yqOBOIbCTBIE M C Bammimu 6nuskumu.

Dear Reader,

Hungarians are well known for being a passionate people. They are
quick to act, and take a stand for their creativity, opinion and faith.
Our unique outlook on life and our vigour is apparent in our every
thoughtand italso permeates our culinary culture.

No wonder, then, that since ancient times we have loved
distinctive, pronounced flavours, hot spices and substantial,
traditional dishes.

Our agriculture, our GMO-free status - guaranteed by the
constitution - and the distinct uniqueness of our cuisine is world
famous.

With our expertise and several decades of experience, our mission
at AMC s to raise awareness, to encourage the enjoyment of and to
propagate healthy, tasty, high quality Hungarian products that are
manufactured by eco-conscious processes and are made
respecting the ways our ancestors bequeathed upon us, by passing
on our knowledge from one generation to the next, and by
encouraging new and innovative technologies.

As a result of our unequalled geographical and natural
endowments, our exceptional eminence in producing food
products, and thanks to our high level of food safety compared to
other EU members we are able to offer food products with a high
added value.

Come and visit our booth, explore the high quality Hungarian
products of our exhibitors and taste the delightful flavours of our
dishes and drinks so you can choose your favourite ones that are
worthy enough of sharing with your loved ones.

Péter Ondré
CEO

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



BAHHDIN 3ABO/] BOK
BOCK BORASZATI KFT.

H-7773 Villany, Batthyany utca 15. &
+3672492 919 \ )
www.bock.hu

A

bock@bock.hu B @K

Mr. Csaba Krenner ‘—‘%\TE’—’
+3630 254 777 =
krenner.csaba@bock.hu

(orrespondence in: English

Cembs Bok (Bock) 3aHnMaeTcst BUHOrpajapCTBOM U BUHOZE/INEM
B BUHOJIEIbYeCKOM pernoHe Butans ¢ 1850 roza. JIlo60Bb K BUHY

VI TIPMEMBI €T0 STOTOBJIEHNA IIEPEXOIAT OT OTLIA K ChIHY YK€ Ha

MpOTsKeHUN 9 IoKOTeHuit. B Hauase cBoeii kapbepst Mosxed Bok

(Jozsef Bock) cobupan ypoxxaii ¢ mnomanu 8 0,5 rekrapa, a B
HacTosAllee BpeMs OH CO CBOMMIU JIeTbMU IepepabaTbiBaeT
ypoxaiico 150 rekTapos. Buna bok mpoussoznATcs n3 BUHOTpasa,
MIPOM3PACTAIOLIEro Ha CAMBIX IIOJOPOIHBIX CK/TOHAX BMHOJE/Tb-
YeCKOro permoHa Bujiann.

The Bock family has been growing vines and producing wine in the
Villany wine region since 1850. The love of wine and the craft of
winemaking has been handed down from father to son for over
nine generations. At the beginning of his career Jozsef Bock
harvested just over 0.5 hectares. Today he and his children process
the grapes harvested from 150 hectares. Our wines are made from
grapes grown on the most prestigious slopes of Villany.




BIAHHDIV 3ABO/] IBHEP
EBNER PINCE K.

H-7932 Mozsqo, Alsdsz6lheqy 51.

+36.20 9432719 E B N E R
http://ebnerpince.hu/

vino-tech@vino-tech.hu

Mr. Andreas Ebner

+36.20 926 8591

vino-tech@vino-tech.hu

2 (orrespondence in: English
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Bunogenpus D6uep (Ebner Pincészet) pacmonosxeHa Ha 1ore
Benrpuu. OcHOBHBIM IPOduIeM BUHOEIbHIA SIB/LSIETCS IPOU3-
BOLCTBO BBICOKOKA4eCTBEHHOT0 KpacHOro BiuHa. Ilnomans
ycanb6bl cocTabiAeT 50 TeKTapoB, U3 HUX 13 reKTapoB 3aHATHI
BuHOrpaguuKamu. OCHOBHBIMI cOpTaMu AB/stI0TCs Inno Hyap,
Ka6epHe ®pan, Kabeprue CoBuaboH 1 Mepino. Bgo6asox
[IPOM3BOLCTBY BIHA, BUHOAE/IbHS TAKXKe Pab0TaeT KaK TOCTIHI-
1a ¥ 3aHUMAETCs OPraHU3aIell MepOIPUATHI ¥ IPOM3BOACT-
BOM SA6JIOYHOTO COKa.

Ebner Winery is situated in the south of Hungary. The winery
focuses on high quality red wine production. The estate covers a
50-hectare area with a 13-hectare vineyard. The main varieties are
Pinot Noir, Cabernet Franc, Cabernet Sauvignon and Merlot. As
well as the production of wine and apple juice, the winery also
offers accommodation and a venue for organised events.




ODNTABOH TPYNKOT.
FLAVON GROUP KFT.

; :go;;nggen Veres Péter u. 19. FI_ Avo N

=

www.flavonmax.com
info@flavonmax.com

Ms. Mdria Bodndr

+3670 376 7819
maria.bodnar@flavongroup.com
(orrespondence in: English, Russian
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I'pynna komnauuii «Flavon» (2004) Beipociia n3 ceMeiiHOTO
OusHeca B MeX/YHAPOIHYIO IPYIIIY, COCTOSIIYIO U3 HECKOMbKIX
KOMITaHUI1 ¥ cOOCTBEHHOrO 3aBoja.Crelanmnsannein spiaseTcs
IIPOU3BOACTBO CIIeLMa/IbHbIX O10TIOINYeCKI AKTUBHBIX J06aBOK
C IOMOIIIBI0 YHUKA/IbHBIX IIPOL[eCCOB 1 TexHonmormit. ITpopykunms
monyunna 6omee 30 0OTe4eCTBEHHBIX I MEXAYHAPOLHBIX
npusHauuit. Hamu opucer paborator B Benrpun, [lonspuure,
Anrmm n CIIA.

The Flavon Group (2004) developed from a family business into an
international company and now has several firms and a factory of
its own. Its main activity is the production of special nutritional
supplements created by a unique process and technology. The
products have received more than 30 domestic and international
awards. We are represented by our offices in Hungary, Poland, the
United Kingdom and the USA.




TTIOBA TP EBPONA
6LOBAL GREEN EUROPE KFT.

Q@ H-4060 Balmazujvaros, Telekfold 0143/24. The
o HRH @ Global Green

& www.globalgreengroup.com
5%« Puszta.Konzerv@alobalgreengroup.com

N/

& Mr. Balazs Micsinay & Mr. Kéroly Bak

2 43305786759 2 436202137194

5% BalazsMicsinay@globalgreengroup.com 5% Karoly.Bak@globalgreengroup.com
& (orrespondence in: English @ (orespondence in: English

Kommanus «Global Green Europe Kft.» siBisietcst nponssopure-
NeM nepepaboTaHHBIX OBoIelt U GPyKTOB. MBI OCyIecTBIACM
[IPOA@XKY HAIIVM K/IVeHTaM B 6oree ueM 50 cTpaHax, B TOM YNCIIe
U BIIafieIbIlY O HOTO M3 CAMBIX IIPeCTIDKHBIX OPEH/[OB B MIIpe.
Ilta6-kBapTupa komnauuu «Global Green Europe Kft.»
HaxopuTcA B ropoge banMasyiiBapolue, B BOCTOUHOI Benrpum.
MBI TpOU3BOLYIM KOHCEPBUPOBAHHbIE IPOJYKTHI: Ie/IMKATECHYIO
KYKYPY3Y, 3€/IeHbII1 TOPOIIeK, MapMHOBaHHbIE OBOLIY ACCOPTH,
J1e40 U KOHCePBbI Ha 0CHOBE TOMaTOB. Hallra mpoayKuus mob3y-
eTCA MONYIAPHOCTDIO B 3amafHoit, [leHTpanbHOl 1 BocTouHOI
Epponen crpanax bantum.

Global Green Company is the producer of processed fruits and
vegetables. We supply our customers in more than 50 countries
with some of the most well-known brands amongst them. The
headquarters of Global Green Europe Kft. is situated in
Balmazujvaros, in Eastern Hungary. It produces sweetcorn, green
peas, assorted pickles, vegetable stew and tomato based tinned
products. Its products are most popular in Western, Central and
Eastern Europe and in the Baltic countries.




000 XYHTAOYAC/TUCAKON-TUCAMEL
HUNGAFOOD'S KFT.

Q@ H-6724 Szeged, Kalvaria tér 12118
436302023798

& www.tisamed.rs; www.tisacoop.rs
4 zoltan.kormoci@tisacoop.rs

& Mr. Zoltan Kormoci

2 43630202319

¥4 z0ltan.kormoci@tisacoop.rs

@ (orrespondence in: English, French

TISAMED

Hama xomnanus asnsaerca npoussogureneMm 100% Harypanb-
HOTO Mefia, CoOMpasi ero HeIOCPEeCTBEHHO OT MECTHBIX ITYeTI0-
BOJIOB U IIPOJIaBas B pas/IMYHOI OIITOBOJI YIIAKOBKe (/IS TPOMBI-
IIJIEHHOTO VICIIO/Ib30BaHMs), B 6aHKaX (J/Is1 POSHUYHOI TOPTOB-
ym) u B popme carre (HoReCa).

Our company is a producer of one hundred percent natural honey
directly collected from local beekeepers and sold in various forms
of packaging: bulk (industry), jar (retail) and sachets (HoReCa).




000 MEPVIAH QYAC
MERIAN FOODS KFI.

Q@ H-5900 Oroshéza, Szarvasi u. 16, Merian
2 43668814155 Foods
& www.merian.hu

B4 merian@merian.hu

& Ms. Borbdla Ambrus

o 3668814 200; +36 30 696 1035
B4 ambrus@merian.hu

@ (orrespondence in: German, English

Elelmiszeripari Kft.

BeicTaB/ieHHbIE IPORYKTHI: IMHUA IPOoAYKTOB «Rex Ciborum»
Kommanus «Merian Foods Kft.» coxpauseT 6oree yem ctoneTHme
TpafuLyu epepaboTKM IyCUHON redeH Ayt pya-rpa, mpousBo-
mumoii B ropojie Opomnrxase. Hamy mpogyKThl JOCTYITHBI IO,
nByms 6penpamu: [Tog Hamum 6pengom «REX CIBORUM»
BBIITYCKAIOTCA IPOAYKTHI C BEICOKIM COJlep>KaHVeM MeYeH ], a
TaK>Ke IPOAYKTDI M3 MACA TYCs, YTKU ¥ MH/eIKM, U3TOTABIIN-
BaeMble 10 TPAANMILIVIOHHBIM TeXHOJIOT UM II0COJIA VM KOITYEeH N, a
oy, 6perjoM «ORSI» BpIIyCKaeTCsA MIMPOKUIT ACCOPTUMEHT
COCUCOK, MACHBIX HAPE30K I IE4YeHOYHBIX IIPOJYKTOB.

The product on display: The Rex Ciborum productline

Merian Foods Kft. guards the100-year-old tradition of processing
the Oroshdza goose liver. Our products are available in two brands:
the REX CIBORUM brand represents products with a high liver
content as well as goose, duck and turkey breast products made
following the traditional curing and smoking procedures; the
ORSI brand represents a wide variety of frankfurters, cold cuts and
liver products on offer.




3AO YHIBEP
UNIVER PRODUCT PLC.

Q@ H-6000 Kecskemet, Szolnoki (it 35.

o 3676508186 Unitver:
& www.univerhu

4 sales@univerhu

2 Ms. EvaBalog & Mr. Aron Katona

o +3630 4775765 o +35709357500

24 eva.balog@univerhu B2 gron.katona@univer.hu

@ Correspondence in: English, Spanish @ Correspondence: in English, German

OCHOBHBIMY IPOJYKTaMy KOMITAHUY TI0 IPOU3BO/ICTBY IPU-
npas, HaxojAelica B 100%-Holl BeHrepcKoit COOCTBEHHOCTH,
ABIAITCA IPOJYKThI JETCKOIO MUTAHNA, KOHLIEHTPUPOBAHHAS
TOMaTHas MacTa, MajloHe3, TOPYNILA, KeTUYII, 3allPABKM /1S
CaJIaTOB, JI)KeMbI ¥ TUIIMYHbIE BeHIepCcKue npunpasbl. Hempe-
PBIBHbIE MHHOBAIVIIY BBICOKOE Ka4eCTBO ABNIAIOTCA XapaKTep-
HBIMU YepTamy. KoMImaHWA nMeeT caMblif COBpeMeHHBIN 1
KPYIHENIINIi 3aBOJI 10 IPOU3BOACTBY TOMATHOI MACThI B
LlentpanbHoit u BocTounoit EBpore.

The company producing seasonings is one hundred percent
Hungarian owned with its main products of baby foods, tomato
puree, mayonnaise, mustard, ketchup, salad dressings, jams and
typical Hungarian condiments. It is characterised by continuous
development and high quality. The company runs the biggest and
most modern tomato processing plant in Central and Eastern
Europe.
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AGRARMARKETING CENTRUM

Agricultural Marketing Centre Ltd.
Hungary

H-1253 Budapest, Pf. 66. 1 +361450-8800
amc@amc.hu | www.amc.hu
facebook.com/agrarmarketingcentrum



