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ALFOLDI-HUS PLTD.

<] H-5540 Szarvas, Oroshdzi it 5. © Veszna Krunity: +36 70 3961300
B +36-66514-330 @ +36-66621-663

+36-66 210-196 +36-66 621-509

B www.alfoldihus.hu @ krunity.veszna@qallicoop.hu
@ alfoldihus@alfoldihus.hu Correspondence in: English

3A0 «Andénan Xyw» Obino 0cHoBaHo B 1997 roy B kauecTBe HOBOTO MACHOTO KOMOUHaTa B
ropoze (apgaLL, v 6narofapa HenpepbIBHbIM MHBECTALMAM, CETOAHS MMeeT CBOI COOCTBeH-
Hblii YNIaKOBOUHBITA LIEX, Liex ANA NPOU3BOACTBA CbIDOKOMUEHbIX NPOAYKTOB W Liex And 06pa-
60TKY MACa pacconom. CerofHA YnCno COTPYAHIKOB NPEANPUATA HacUMTbIBaeT 100 yenosek.
AccopTUMEHT NPOAYKLIM, MOLYHOCTb NpeAnpUATHA:

B HacToALee BpemA OCHOBHOI MPodUAb NPOU3BOACTBA NPeANPUATAA — nepepaboTka
CBIHOTO MACa, 1 € TwionAa 2015 T04a B KaueCTBe unexa rpynmsl Komnaxuii «fanaukon» 3A0
«Andénau Xyw» paboTaer kak 0TaeNbHOe NpeanpuATie.

Ha BHyTpeHHem pbiHke 3A0 «AndEnau Xy, kak Npasuno, NpuCyTCTByeT B KauecTse no-
(TaBLWyKa Toprosbix ceTeli (Tesco, Penny, Lidl). Takxke KomMNaHWA CHA0aeT OCHOBHblE 3KC-
NIOPTHbIe PbiHKK Poccuiickoit Deaepau, 06naaaa HeoOXOAMMbIMIA CepTUUKATaMM. JKC-
NOPTHbII Homep komnauu: HU 173 EK.

B 0nonHeHve K pacluvpeHHoMy accopTUMeHTY CBUHOM NPOAYKLIAI NOABMANCH NPOAYKTbI 13
MTIUBI, 1 OCOBEHHO 13 MHAETKM. [010Baf MOLLHOCTb NPOI3BOACTA MACHBIX NPOAYKTOB (be-
KOH, BETUMHa, COCUCKH, Konbacsl OpaHk(ypTep, BAPEHO-KOMUEHbIE NPOYKTbI 1 MPOAYKTSI
06pabopatHble pacconom) coctapnAet 2500 TOHH, a MOLLHOCTb NPOU3BOACTBA CbIPOKONYE-
HbIX NP0AYKTOB 750 TOHH. KOMNaHya NpenaraeT Takxe 1 3aMOPOXEHHbIE MACHbIE U3AENMA.
Hawa uenb 3akniouaeTca B ToM, UTo0bl HaLI NPOAYKTbI 3HAAM 11 NOKYNANN Kak MOXHO
bonbLUe N0Tpe6uTeNeli BHyTPEHHEro 1 3apyOeXHOT0 PhIHKA.

Alféldi-Hus Pltd. was founded in 1997 in Szarvas as new meat producer company. Thanks to
continuous investments plant has been extended with packaging line, dry goods production
and pickling plant.

Product range and capacity:

Since st of July, 2015 Alfoldi-Hds Pltd. operates independently as daughter company of Gal-
licoop Pltd., key profile is pork meat producer. In Hungary our key clients are big commercial
chains like Tesco, Penny, Lidl and big wholesalers. Regarding export sales Alfoldi-Hs Zrt. has
necessary certificates to produce and sell in Russian Federation, plant nr: HU 173 EK. Product
range has been extended besides pork products with poultry — especially turkey — meat
products, with plant yearly capacity of 2500 tons of meat and 750 tons of dry products.
Range categories are: bacon,
ham, cold cuts, frankfurt-
ers and sausages including
cooked-smooked and mar-
inated products. In case of
customer demand we have
licence to provide frozen meat
products as well. Our goal is
for ,Alf6ldi" meat brand to
get known and consumed
more widely in both domes-
tic and foreign markets.
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FRUITMARKETING LTD.  Fruitharigtidg ktt

D<1 H-2400 Dunadjvaros, Magyar it 106/b. 10.
B +36-70314-9501

“B www.fruitmarketing.hu

© Gyorgy Keresztes

@ gyorgy.keresztes@fruitmarketing.hu
Correspondence in: English, German, Russian

BblpaLysanue BULWHY B BeHrpun

Ha repputopuu Berrpun
BbIpALLMBAEM N0 T0AAM OKONO
70.000 TOHH BULLIHIO BbICLUETO
MeX/1yHapoAHOr0 KauecTa.
(Bexme GpyKTbl JAHHON KyALTYpbl
ABAAIOTCA CONEPHIKAMI [laxe
UepeLLHH, UTO NOATBEPKAAETCA 1
HaLLMMIN BOCTOUHBIMY NAPTHEPaMMK,
YK€ MHOrO NIeT.

Mo HayuHbIM pe3ynbTaTam JKCNepToB
Muunranckoro yHusepcuTera - B
(BA3M C XUMUYECKIM COCTABOM,
KPACALLMMI BeLLeCTBaMM I
0LEPKIMMOCTBI0 GHTUOKUCAUTENA - NOATBEPXAANO0Cb, UTO CrYCTOK, KOTOPBIN
NpoU3BOAMAM B BeHrpuw, conepxan B cebe 60blue HTUOKUCAUTENS 11 NATL pa3 bonblue
AHTOLMAHA, YeM KOHTPOMbHbIE NPOLYKTbI.

(Cpeau 3KcNopT-QpyKTOB, BEHrepckas BILLHA ABAACTCA HACTOALLM "XUTOM" NPOAYKLMY,
4T0 NOATBEPX/1eTCA Pa3MepoM, LIBETOM, XOPOLIMM KauecTBOM yAaNeH!s KOCToueK I
NPEBOCXOAHDIM KauecTBOM NPOAYKLUN.

Y BeHrepcKoii BULLHI XOOLLAA J0AA KNCOTbI U Caxapa, Tak NPeANaraeTca it Ha ceexee
ynoTpebneHue 11 Ha KoHCepBIPOBaHHe. [10n10B1HA HalLelt npoayKLMM WAET Ha 06paboTKy
B NULLEBOI NPOMBILLIEHHOCTA, HaLLa Liefb 11 pacluMpeHue ynoTpetneHia ceexeit
npoAyKLwv 8 3anagHoii Espone. Halwuw depmepbl, npou3BoauTeN, 3KCnepTbl, arpapHble
11 3KCNOPTHbIE OPraHy3aUyi 3auHTePeCcoBaHb! B COTPYAHUUECTBE U X AYT 3aMpoCoB
HalLMX BOCTOYHbIX NapTHepoB! (BA3biBaiiTeCk € Hamu!

Hungarian sour cherry products conquer worldwide the consumers.
Fruitmarketing Ltd is trading with all of the fruits, vegetables and fine foods grown in
Hungary. The main profile of the company is the production and sale of sour cherry,
canned sour cherry, sour cherry palinka and other processed sour cherry products.
Sour cherry varieties are grouped in three distinct categories in industrial usage,
each with very different properties:
1. Juicy varieties with lots of colour substance, fit for juice production, e.g. "Gypsy sour cherry"
2. Large varieties with firm flesh and a balanced sugar and acid content,
used in the canning industry, e.g. "Pandy".
3. Varieties used by the confectionary profession, e.g. "Pipacs".
The puree from Hungarian sour cherry contained more antioxidants and five times more
anthocyan than puree made from the Montmorency variant, wich is widely produced in
America, Asia and Western Europe.




BUHOZENbYECKOE X034/ CTBO ,GARAMVARI”

GARAMVARI ESTATE GARAMVARI

<1 H-1222 Budapest, Sorhaz u. 20. Hungary
B +36-1227-4060

+36-1227-4062

“B www.garamvariszolobirtok hu

@ vinarium@garamvariszolobirtok hu

© Mr. Peter Baranyai: +36-70 708-9356
B +36-85454-701

@ baranyai@garamvariszolobirtok.hu
Correspondence in: English

BuHopenbyeckoe xo3aicTB0 "Garamvari"

370 CeMeiiHOe HauVHa Ve 3aHNMAeTCA BUHOAENOM 1
Toprogneit. Co3AaTeNM MeHIA Pa3BHBaNK KOMINEKCHY10
CUCTEMY BIUHOTPAAAAPCTBA, BUHOAENMA U UTPUCTOTO BIAHA.
370 BIHOTPaZiap-CTBO €CT Ha NYULLIO/i BUHOAENbYECKOI]
TepPUTOPHY Ha t0XHOM bepery banatoa, U Tak
NPEACTABUTCA BO3MOXHOCTb Pa3BOATH CBEXIAe,
MeraHTHIe, CMINHbIE GeNble BIHA OTIMYHOTO KauecTRa,
NOAXOAAT K HEMY KOMIIEKCHYE, YPaBHOBLEHHbIE
KpacHble BIHA. BUHHIe norpedu, KoTopble Bbicekant no
U3BECTHAKY UZ€abHbIe ANA UTPUCTOTO BUHA, KOTOPbIE
U3TOTOBIY C TPAANLNOHHOM METOLOM.

Hawm opaeHu:
BuHorpaaapctBo 2006 — BuHorpagapcTso [apamsapy CARAMZARY
BuHorpaaapb 2006 — Beruen [apamapu

GARAMVARI ESTATE

This family-established company is engaged in wine
producing and trading. The founders developed a complex
system of viticulture, wine- and sparkling wine producing.
The vineyard includes the best parts of the wine district on
the southern shore of Lake Balaton, providing excellent
opportunity to producing fresh, elegant and stylish white
wines coupling with complex, well-balanced red wines.
The sparkling wine cellar caved in limestone are ideal for
mastering ,methode traditionnelle” sparkling wines.

Awards Our Estate has received include:
Garamvéri Vineyard — Winery of the Year 2006
Vencel Garamvari — Winemaker of the Year 2006




XYHIAHAOYA W\ Hunland
HUNLAND FOOD FOOD

<] H-3894 Goncruszka, Szabadsag (it 5.

B +36-28 546-505

+36-28 546-506

“B www.hunlandfood.eu

© IsoltSivék, product manager: +36-30 702-0441
@ zsoltsivak@hunlandfood.eu

Correspondence in: English, Russian

I TPAMO NYTb K BEHrepcKkum Npou3BOAUTENbAM NPOAYKTOB NUTaHNA.”

Hauwa komnatua, 000 Xyxnara Oyz 6bina co3aana 8 2005 rogy.

[MaBHaA AeATeNbHOCTb HaLLleli KOMMaHI JKCMIOPT-UMMOPT ONTOBAA TOPFOBAA NUTaHMA U
pa3Be/ieHiie, 3akynka i nepepaboTka BEHrepCKbIX U LEHTPaNlbHO-BOCTOUHOEBPOMICKIX
CeNbKOX03AICTBEHHbIX POAYKTOB, KaK MaK, FPELIKMiA 0peX, CeMeUKI, MLLIEHNLa, KyKypy3a.
[pyras ragHas 06nacTb Haleii AeATeNbHOCTbI Pa3BeLeHHe, 3aKyMKa, v nepepaboTka
CneuvanbHbiX NPO/YKTOB NUTaHMA, Kak GPYKTOBbIE U 0BOLLME KOHCEPBI, MEL,
MITHEPanbHad BOZa, TPAAULMOHHAA MyKa 1 CrleLanbHad ropuinuHas MyKa, TecTa,
pasNuuHble. B 570l chepe y Mac eCTb BbIroAHOE NONOXEHIe KOTOPOE 0becreurBaeT ckopas
11 ynpyran 3aKynka, bnaronpuATHble LieHa PeLLNTeNbHO 3HAUNTENBHOTO KONYeCTBa
NPOAYKTOB. Ham 0ueHb BaxHa ANBEPCUOUKACUA 3aKYNOUHbIX PeCypCoB UTOBbI
00ecneyvBarb NTyuLLe LieHa 1 Nepblii COpT NapTHEPam. Halla MIACCAA 1 TaBHaA AenoBas
KOHLIENLYA UTO CBA3ATb NPOI3BOANTENBEB C MOTPEOUTENAMM C KOMMEKCHbIM U
JIHTErPUPOBAHHbIM yrpaBAeH!eM PO3MIMUHONO YPOBHBA CHAOXEHOT0 NpoLiecca. Y Hatuell
KOMMaHI eCTb 0OLLIMPHbIE MeX/yHaPOZHbIe 11 3aNnaAHoeBpONelicKile TOproBble
OTHOLLIEHIAA 1 IeN10BblE OTHOLLIBHIA 33 MOPEM KPOME 0TEYECTBEHHbIX 1 PervOHANHbIX
OTHOLLeHMIA. Mex 1y Haluvmy NapTHEPamy HaXOAATCA ToXe MeNKie TOProBeLt 1 camble
fonbLLIE MHOTOHALMOHAbHbIE KOMMAHIN.

“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.




Merian
000 MEPUAH ®YAC Foods

MERIAN FOODS LTD.

H—5900 Oroshéza, Szarvasi utca 16

+36-68 814-155

+36-68 814-286

www.merian.hu ®

merian@merian.hu M
Borbla Ambrus: +36-30 696-1035 X CiBORS
+36-68 814-200

ambrus@merian.hu
Correspondence in: English, German

Elelmiszeripari Kft.

O SmH Y

bnaronapa bonee uem 100-neTHemy onbiTy paboTbl B NTULEBOACTBE, ropoj Opolxasa
3aHMMaeT nepeoe MecTo B BeHrpun no nepepaboTke rycuHoii neyery. Tpaanumum 31oro
NPOU3BOACTBA C03aNa U bepexHO xpaHuT komnaxua Merian Foods Ltd. — KpynHeliwumii
NPOU3BOAUTENb NPOLYKLIN U3 TYCUHOM 1 YTUHOI Neyerin B Berrpun.

REX CIBORUM — 31a natiHckaA (pasa nepeBoauTCA kak «Koponb efpi» nm «[Tuuia
Koponeit» — ABAAETCA TOProBOV MAPKOi HaLLel NPOAYKLYY U3 NeYeH! Camoro BbICOKOro
kauecTBa. [1oa 370/ MapKOI Mbl Npenaraem Halum NokynaTensm TonbKo
IKCKMO3NBHBIE JEMKATECHI.

Bonee 50-Tv neTHwii onbIT paboTbl B NepepaboTKe rycuHoit it Y TUHOI NeyeHu
FAPaHTVPYET Nlyulliee KauecTBO NPOAYKTA, JOCTYMHOE Ha pblHke. MapuHOBaHHaA 1
KONueHas N0 TPAMLMOHHbIM PELIeNTam rpyAKa UHACAKN, TYCA 1 YTKIA TaKxKe ABAAIOTCA
4aCTbio aCCOPTUMEHTA NpoayKLm nog mapkoid REX CIBORUM v npeacTagnator
HACTOALLee KYNMHAPHOE MCKYCCTBO.

YepHo-3010TaA YNaKoBKa CTana «BIU3UTHOM KapTOUKO» BEHTePCKOiA ryCHHOIA

neyeHw, Yem Mbl 0UeHb FopANMCA.

The town Oroshdza occupies the first place in the Hungarian goose liver processing due to
the more than hundred years experience in the poultry industry. The tradition is carried on
by Merian Foods Ltd, the biggest goose and duck liver processor in Hungary.

REX CIBORUM “King of the Meals — Meal of the Kings” Latin phrase is the trade mark

of our high quality liver products. Under this brand name special, exclusive delicacies

are offered to our buyers.

More than 50 years experience in the goose and duck liver processing quarantee the best
products available on the market. The traditionally marinated and smoked turkey, goose

and duck breasts are also part of the REX CIBORUM family and offer a real culinary experience.
The black and golden wrapping became the synonym for ,Goose liver from Hungary”,
which we are very proud of.



3A0 «BHT/I BEHTEPCKU
HALIMOHAJIbHBIW TOPTOBbIN [IOM»
HUNGARIAN NATIONAL TRADING
HOUSE CLS.

H—-1095 Budapest, Ipar u. 5.

+36-1810-1600

+36-1810-1601 b
www.tradehouse.hu E E
info@tradehouse.hu

Mr. Andrej Bukai: +-36-20-927-0881 E
bukai.andrej@tradehouse.hu

Correspondence in: Russian, English

hungarian national
tfrading house
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3A0 «BHT/} Berrepckwii HauvonansHbiii ToproBbii lom» bbin co3aat Berepckim
locynapcTBom 1 Benrepckoii ToproBo-npombiLLnenHoi Manaroii.

Llenbto geAtenbHocTv Berepckoro HaunoHanbHoro Toprooro [loma ABAAETCA nonck
NapTHEPOB Ha HALMOHANbHOM BEHTPCKOM 11 BHELUHEM PbIHKaX, CONeNCTBINe Pa3BIATHIO
IKCNOPTHOI eATENbHOCTY BEHrepCKIAX NPeANPUATII 32 npeaenamu EBponelickoro Coro3a
Il peann3aLinA MakcUManbHOro 3KCOpTa BEHIepCKIAX TOBAPOB 1 YCIYT, yBENUMBAA TeM
CaMbIM TeMMbI TPOMBILLNEHHOTO Pa3BUTIAA.

[leatenbHocTb Berrepckoro Toprosoro aoma:

« [IpeacTasnexue BbICOKOKaUeCTBEHHbIX 1 KOHKYPEHTOCMOCOOHbIX NPOAYKTOB 13 BeHrpuw
« VIHTerpaLa BeHrepckyx Hoy-xay KOMNAHMWIA 1 KOMMAEKCHbIX yCyr

+ YnpasneHve BHeLLHETOProBbIMY CAeNKamIA

« [IpesocTasneve NOMHbIX YCyr OT NEPBOHAYANBHbIX NPEANXEHMI 40 CTaANIA
3aK/TK0YEHINA KOHTPAKTa, OCHOBAHHbIX Ha MOTPeOUTENbCKINX NOTPEOHOCTAX
OTcnexviBanie Caenok

[peacTaBuTeNbCTBA HA MHOCTPAHHBIX PhIHKaX

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 Fast”, 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



000 TARKANYBOR
TARKANYBOR LTD.

DI H-3324 Felsctarkany, Petdfiu. 8

B +36-36434-221 .
136-36 434-091 [m] B [m]
B www.tarkanybor.hu

@ tarkanyborkft@gmail.com

© Liszl Fekete: +36-30 555-8118 [w]
Correspondence in: Russian

Hawa ¢upma,, 000" TapkaHbb0op, bbino co3aaHa B 2012 rogy. BuH3aBoa 1 BUHOrpaaHu-
kv 0bLuieii nnolLazplo 116 ra Haxo#ATCA 0Kono AepesHy DentuéTapkaHb OTHOCALLMIiCA
BUHOLENbYECKOMY PernoHy Jrep. Ha BUHOrPaAHIKe BbipalLMBaeM KaK Obiblii TaK i
KpaCHbIiA BIUHOrpa, Ho 60/bLIaA YacTb 3aCaxeHa KpacHbiM BUHOrpaaom (80 %).

B 3TOM peruoHe cambim 3BecTebiM BUHOM ABnseTcs " Egri Bikavér”,

M103TOMY Ha HalleM BHOTPaAHIKE

Tarkanybor Kft(Ltd) was founded on 2012. Itis located in FelsGtarkany int he

Eger wine district, which is one of the longest standing wine regions of Hungary.

The vineyard, the winery and a part of the cellar can also be found here. The vine-lands
cover a 116-hectare area. 80% of the vineyards is taken up by blue-grape types,

all types permitted for production in the are grown here. Naturally, the dominant
grape types are the ones that make up the Egri Bikavér (Bull's Blood wine).

However, note should be made of the white species too, which species too,

which are of excellent quality even though take up less of are. Souch grapes are

the Lednyka, Ottonel Muskotdly, Chardonnay, Tramini, Pinot Blanc and the unique
Sauvignon Blanc.



TOPIOBbI [10M TOKAH
TOKAJ KERESKEDOHAZ (0.

TOKAJI

Tokaj Keresked6hadz Zrt.
www.tokajwinetrade.com

DL H-3934 Tolcsva, Petdfi u. 36-40.
+36-47 384-530

+36-47 384-816
www.tokajwinetrade.com
info@tokajwinetrade.com
Erzsébet Farkas

erzsi farkas@tokajwinetrade.com
Correspondence in: English, Russian
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Komnanua Tokaji Kereskeddhaz Zrt.-Toprogbiii [lom Tokaii -
ABNAETCA CaMbIM O0NbLIVM BIUHOAENbYECKIM 1 TOPFOBbIM
npeanpuaTUem Tokaiickoro pernoHa. Komnarua umeet
fonee uem NoyBEKOBOIA BUHOZENbYECKIT OMIbIT,
n03B0NAI0LLIEN /i IPOM3BOANT BENMKONENHble,
KauecTBeHHbIe BIAHA.

— MapouYHble benble BUHa 113 BEHTepCKIAX COPTOB
BuHorpaga OypmuHT, Xapuuneseny v 3onotoit Myckar.

— CMeLpanbHble CaZKIe BUHa Kak CAMOPOZHY

1 aCy, 3CEHUUA.

Tokaj Kereskedchaz Zrt. 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. Tokaj Keresked6hdz 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.
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000 TORLEY e 2=
TORLEY LTD. TORLE

<1 H-1222 Budapest, Haros utca 2-6.

@ +36-1424-2500

+36-1226-0551 [m] 3 [m]
“B www.torley.hu

© JiliaFéja (Export Area Manager):

B 361424260 [=]
@ julia.feja@torley.hu

Correspondence in: English, German, Russian

Hawwa rpynna oupm — ogHa u3 o
Be/1YLLIX BIUHOAEbYECKIX TORLEY
npeanpuATHiA B Benrpun. OcHosHo# Tradition and quality since 1882.
JeATeNbHOCTbI0 GUPMbI ABAAETCA
nepepaboTKa BUHOrPA0B 1 BUH
MPOUCXOLALLWX CO CBOEHA
BUHOTPALHOV NNaHTawvelt B pasmepe
834 rekTapa. 370 ABNAETCA [MaBHbIM
CbIpbEM HALLIX BIUHOAENbUECKIAX
3aB0/10B ¥ 3aBO/A0B MPHUCTHIX BUH.
[InA Npou3BO/ACTBA MAPOUHbIX BUH
UCNONB3YIOTCA W BIAHA, KOTOPbIE Mbl
1101y4aem o J0AroCPOYHbIM
KOHTPAKTaM 113 Pa3HblX BUHOTPajiHbIX
paitoHoB BeHrpuu. 370 cnocobcTByeT
NI0KyNaTenAM NpeANoXeHIio
LUMPOKOrO ACCOPTUMEHT U3BECTHbIX
BeHrepCKuX BIH - 0T Tokalickoro
yepe3 JrepHble 0 (eKcapaHbIX. B U3roTOBAEHII UTPUCTHX BUH - 3Ta paboTa ¢
113BECTHBIMI BO BCEM MUPe MapKamu Halumx 3aBog08: TORLEY (ocHosaH B 1882),
HUNGARIA v FRANCOIS (ocHoBaH B 1886) — Mbl COBAMHINAM TPAANLNIA C HCMONB30BAHN-
€M COBPEMEHHOI TEXHUKN. Y HAC MCMONb3YI0TCA PasHble METOAb! LaMMaHN3aLuy:
OpoxeHve B pe3epByapax, TPAHCOEPHbII 1t TPAAMUMOHANbHbII MeToz,. Hauw aesu3:
TORLEY - Tpaauuwa u kauectso ¢ 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 Szekszérd.

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 Frangois (founded in 1886). We apply different sparkling wine production
methods: fermentation in tanks, transfer method and traditional method.

Our motto is Térley — Tradition and Quality since 1882.
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TRADING COMPLEXLTD. Trading

Complex

<1 H-1123 Budapest, Alkotds 17-19.

B +36-1214-6278

+36-1214-6279

Y8 www.tradingcomplex hu

@ tradingcomplex@t-online.hu

© Andras Selmeczi: +36 30 300-3371
Correspondence in: English, German, Russian
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CorpyaHukn TRADING COMPLEX-a paboaiot yxxe bonee 35 11€T B 0TPac/n KOHCepBHOI
npomblLneHHoCTH. Ha 6a3e 31oro orpomHeiitero onbita TRADING COMPLEX
0becneyyBa-eT KOMMAEKCHble YCAYTI ANA HALLNX 33Ka3unKoB.

MoAroTOBIM KOMMAEKCHbIV TEXHONOTAYECKNIA NPOKT.

OcylecTBNAEM U3roTOBMEHHe, NOCTaBKY 000PYA0BAHIA 10 MECTO MOHTAXA.
06ecrieunBaem MOHTaX UAM LLEOMOHTAX, HanazKy, 0byueHue 1 3anyck 060pyABOBaHMA.
Mo ocobomy 3aka3y obecneunBaem 3KCNepTI3y B CE30He.

Mpeanoraem NOCTaBKY TEXHONOTMUCKYX NHUIA, MALLIH 1 3anackbix yacTelt Ana
nepepa-00TKit 3e1eHOro ropoLLKa, CaxapHoii KyKypy3bl, OrypLOB, TOMATOB, GpyKTOB I
KaK HOBaA NpOrpamma - MHIIA NPOU3BOACTBA kabaukoBoii MKpbI. MocTaBnAem
pa3po3HeHHoe 060pyA0BaHE, 3AMaCHbIE YaCTy K UMEIOLLMCA BEHTePCKIAM MaLIMHAM.

Nowadays the buyers of canned food set extremely high requirements for the
manufacturers in relation to the delivery of green peas, sweet corn and other products,
as regards compliance of the Hungarian products with standards and quality norms.
In-line pasteurizing machines and sterilizing machines are provided with computer
controlled automation to control and record temperature data and with instrument to
measure thermal processes both inside and outside cans during pasteurization or sterilization.
The TRADING COMPLEX LTD. is able to supply the customers with taylor made machines
and equipments, complete technological lines and turnkey plants.

Delivery of state-of-the-art technology, also processing of fruits, vegetables

(gr. peas, sweet corn, cucumbers, tomatoes, zucchini), and processing of other

fruits and veg's with canning production.
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3aB0A-NPOU3BOAMTEND, 00pa30BaHHbIit B 1994 rozy, CeLani3upyeTCa Ha Bbinycke
TEXHONOMNYeCKoro 060PyLOBaHUA ANA NULLIEBON, 0BOLLEKOHCEPBHOI, OPYKTOBOKOHCEPBHOIA
11 MOPO3UbHOIA NPOMBbILLIEHHOCTI. B cBoeit pabaTe 0c060 NpuaepxvBaemca CTaHIapToB it
TpebOBaHIIA, Tak KaK OT HaLLiel paboTbl HANPAMYHO 33BUCUT KaueCTBO NULLEBOV NPOAYKLIAM.
Lnpokwit accopTumeHT no3BonAeT HaifTi 060pyaoBaHIe, KoTopoe byaeT Hanbonee
3QOEKTUBHbIM NOMOLLHVKOM NPV NPOU3BOACTBE NK0ObIX BIA0B KOHCEPBYUPOBAHHOIA
MIPOAYKLIAK, 3aMOPOXEHHbIX OBOLLEI-(PYKTOB 1 CobaUero Kopma.

Hawwe 0bopyznoBakive no nepepaboTke KyKypy3bl, FOPOLLKA, AONOK, ThikBbI, Kabauka, Orypua,
MOPKOBY ANA NPOU3BOACTBA CONEHINIA, CaNaToB, Neyo, 0BOLLHOI UKPbI, Pary, KOMMOTOB,
LKEMOB, COKOB MCONb3yHT Ha 3aBogax Benrpuu, Cepbuw, MonbLuu, PymblHug, Cnosakwm,
YkpanHbl, Poccin, benopyccum, Monzosbi, Aepaiiaxata, Y30ekucTaHa.

Haluv cnewmanucTbl 8 KpaTyariLuie CpOKM NOMOTYT Bam B NPOEKTUPOBKE 3aBOAR, a TaKKe
BbINOMHWUTb PAbOTbI O MOHTAXY, YCTAHOBKE 11 33Ny CKy 000PYA0BAHIA.

The manufacturing plant, established in 1994, specializes in manufacturing of process
equipment for the food, canned vegetables, canned fruits and freezing industry. In our work,
particularly adhere to the standards and requirements as well as from our work directly affects
the quality of food products.

The wide range allows to find the equipment which will be the most effective assistant by
production of any kinds of tinned production, the frozen vegetables fruit and a dog foods.

Our equipment make for processing cor, peas, apples, pumpkins, zucchini, cucumber, carrots
for making pickles, salads, letcho, vegetable caviar, stew, compotes, jams, juices used in
factories, such as Hungary, Serbia, Poland, Romania, Slovakia, Ukraine, Russia, Belarus,
Moldova, Azerbaijan, Uzbekistan.

Our experts in the shortest possible time will help you with projecting of plant, and also to
perform works on installation, installation and start of the equipment.
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[TpuHLMNbI HaLeld deaTenbHOCTY — (Bexie, MeCTHble,
3[10POBbIe NPOAYKTbI — MMEHHO 3T LIeHHOCTY Nlexat B
0CHOBe Hallleii aeATenbHOCTH. JT0OUMbIA MHOTUMY «YHUBEP»
€ 1948 rojja NpoN3BOANT BKYCHElALLIMe MPUNPaBbI 1 ’
BE/MKONENHble COYCbl, ABNAACH MPU3HAHHBIM AAEPOM CPEAN "o e s, oo
BEHIePCKIAX NPOV3BOATENEN U3bICKAHHbIX NPOAYKTOB.
BeHrepckue nomugopbl — ToMaTHbIN KOHUEHTPAT «YHuBep»
Ha Bce 100% coCTouT 113 CBeXIAX MOMIAOPOB, BbIPALLEHHbIX B
Benrpuw. Halw 3aBog — KpynHeiiwee BeHrepckoe
NPeAnpyATIE Takoro poza. lTpombILLAeHHbIM MoTpebuTenam
Mbl NPe/iaraem acenTinyeckIil TOMaTHbIl KOHLEHTPaT B
00UKaX, @ PO3HUYHbIM MOKYNaTeNAM — TOMATHBII COK U
TOMATHbI/A KOHLIEHTPAT B KOHCEPBHbIX OaHKaX.
BenukonenHble coycbl — «YHuBep» TiaTenbHo 0TOUpaeT
TONbKO NIyuLLiee B BeHrpum Cbipbe: camble CoUHbIe pyKTbI,
Camble MACUCTbIE NEpPLbl, CAMble ClaZKue NOMUAOPbI 1
Camble CBeXHe AifLa. Mbl IMUHO 3HAKOMbI CO BCEMM, KTO
BbIPALLIVBAET ALNA HAC CNbCKOXO3ANCTBEHHYH NPOAYKLMIO, U
DEryNAPHO MX NoCeLLiaeM. IT0 AaeT Ham yBepeHHOCTb B
BbICOYQIALLIEM KAUECTBE MCNONb3YEMOT0 HaMM ChIpbA.

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.
Baby food from EU — UNIVER Product PLCis the one of the
largest baby food producers in Europe. Our products are all free of
allergens, gluten, lactose, milk protein and do not contain any
preservatives. We produce according to the highest food safety
standards in Furope and we have IFS and HACCP certificates.
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.
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