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ASSORTMENT LIST

WE CAN PREPARE EVERYTHING BY CUSTOMERS RECIPES

NAME WEIGHT

(in grammess)
Red pickled tomatoes 0.720
Red pickled tomatoes 1.062
Red pickled tomatoes 1.700
Pickled cucumbers 0.580;A
Pickled cucumbers 1% class, extra quality 0.720
Pickled cucumbers 1.062
Pickled cucumbers 1.700
Assorted cucumbers and tomatoes 0.720
Assorted cucumbers and tomatoes 1.062
.| Assorted cucumbers and tomatoes 1.700
.| “Fantasy” assortment with cauliflower 0.720
.| “Fantasy” assortment with cauliflower 1.700
.| “Golden Autumn’ assortment 1.062
.| “Golden Autumn” assortment 1.700
.| “Chorbadzhiyski” peppers with spices 0.580
.| Pickled round peppers 0.580; A
.| Pickled peppers, sliced 0.580
.| Pickled peppers, whole 0.580
.| Red peppers, sliced 0.720
.| Pickled red peppers, whole 0.720
.| Pickled red peppers, sliced 1.062
.| Pickled aubergine 0.580
.| Unpeeled tomatoes in their own juice 0.720
.| Unpeeled tomatoes in their own juice 1.062
.| Unpeeled tomatoes in their own juice 1.700
.| Pickled green beans 0.720
.| Pickled grape leaves 0.720
.| Ordinary Lecso 0.580;A
.| Ordinary Lecso 0.720
.| Lecso with fried onions 0.580;A
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Ravema Fruct is registered
trademark of the newest and most
modern factory for production of
high-quality canned fruits,
vegetables and frozen fruits and
vegetables. Our factory started
work in 2015 and consists of two
modules:
- Module for processing,
sterilization and preservation of
fruits, vegetables and cooked
meals.
- Module for sorting and freezing
of fruits and vegetables.

The factory is equipped
with all necessary lines
and facilities characteristic
of the enterprise in the
food industry. This allows
production of high quality
and variety of canned

fruits and vegetables. It is

equipped with all

necessary equipment and

facilities meeting the

requirements of the Bulgarian Agency for Food Safety. HACCP system is implemented in
accordance with food law.

In the factory we use
monitoring systems and
surveillance of critical
points. We have
refrigeration facilities, fruit
storage facility and other
facilities necessary for
high standard working
conditions. The equipment
is from Bulgarian
companies. We have
highly qualified staff of
engineers, technicians and
specialists to ensure the
quality of purchasing raw
materials and production activity that meets the requirements of the EU.




.| Lecso with fried onions 0.720
.| Lecso with fried onions 1.700
.| Baked peppers 0.370
.| Baked peppers 0.580;A
.| Baked peppers 0.720
.| Baked peppers 1.700
.| Baked peppers 2.000
.| Baked aubergine 0.380
.| Baked aubergine 0.580;A
.| Baked assorted vegetables /peppers and sliced aubergine/ 0.580;A
.| Baked assorted vegetables /whole peppers and aubergine/ 0.580;A
.| Fried aubergine — ready meal 0.580;A
.| Fried aubergine — ready meal 0.720
.| Fried aubergine — ready meal 1.700
.| Greek style aubergine in tomato sauce 0.380
.| Greek style aubergine in tomato sauce 0.580;A
.| Kyopolou 0.380
.| Kyopolou 0.580;A
.| Home-made aubergine meal 0.380
.| Home-made aubergine meal 0.580;A
.| Aubergine in tomato sauce with spices 0.380
.| Aubergine in tomato sauce with spices 0.580;A
.| Stuffed peppers with vegetables 0.720
.| Ajika 0.380
.| Ajvar 0.370
.| Lyutenitsa 0.380
.| The Sredna Gora salad 0.720
.| The Danube salad 0.720
.| The Danube salad 1.700
.| Cherry compote 0.720
.| Strawberry compote 0.580
.| Raspberry compote 0.580
.| Apricot compote 0.720
.| Peach compote 0.720
.| Plum compote 0.720
.| No-stone plum compote 1.700
.| Quince compote 0.720
.| Quince compote 1.700
.| No-stone sour cherry compote 0.720
.| No-stone sour cherry jam 0.380
.| Sour cherry jam (with stones) 0.314
.| No-stone sour cherry jam 0.314
.| Shipka pickled hot peppers 18-litle containers
.| Pickled “Chorbadzhiyski chushki” /sweet and mild peppers/ - 18-litle containers
Israel
.| Pear compote 0.720
.| Plum jam 0.380
.| Plum jam 0314 A




The company works with its
own plantations, grown in
locations near the modern
greenhouse complex with an
area of 60 acres and open
areas. Highly qualified
personnel in the factory apply
strict control of the chain
"raw-ready" product. Fresh
products are handled carefully
to preserve the vitamins,
minerals, all useful
ingredients. The short
distances to raw materials
from their arable land near the manufacturing base ensure exceptional freshness and quality
of our products.

Production assortment
includes a wide range of
frozen and canned fruit and
vegetables and prepared
meals and dishes with typical
Balkan flavor prepared from
original recipes. The concept
also includes production
under trademark and recipe
of the customer. The capacity
of the enterprise is 10 000
tons sterilized canned fruits
and vegetables and 800 tons
of frozen fruits and vegetables

annually. Implementation of

strict incoming and outgoing

control of raw materials,

packaging and finished

products ensure consistently

high quality of finished

products. Canning factory has

the ability to successfully

satisfy local market demand

and to meet the interest in our

products from abroad.

Although we are new in the

market, we are approved

supplier of reputable hotels.

Our goal is to fulfill the wishes of our clients and customers.




.| Plum compote

.| Plum compote

.| Baked round peppers with carrots and celery
.| Romanian breakfast

.| Romanian breakfast

.| Hunter’s salad

.| Stuffed grape leaves

.| Zucchini pate

.| Zucchini pate

.| Aubergine pate

.| Aubergine pate

.| Pindjur

.| Ajvar

.| Fried zucchini

.| Peach jam

.| Spicy aubergine

.| Royal pickles

.| Ajika

.| Ajika

.| Aubergine in Ajika

.| Aubergine in Ajika
Aubergine with plums
Aubergine with quinces
Caponata

Appec:
Tpengdapma EOO[,
LUeHTpaneH odpuc: BapHa, yn. MakeaoHus 23, 9000, bbarapus, e-meiin: ravemafruct@abv.bg,
TenedoH +359 (0) 52 600 728
Appec Ha pabpuKkaTa: Hosu Masap, yn. Mupun 10, 9900, Bbarapus

Tradepharma Ltd
Central office and sales: 23, Makedonia str. 9000 Varna, Bulgaria, e-mail: ravemafruct@abv.bg,
tel. +359 (0) 52 600 728
Factory address: 10, Pirin str., 9900 Novi Pazar, Bulgaria
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