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Cima 99 Ltd was founded by Mr. Tsvetan Zhekov. In 1992 he
decided to quit his steady job in a factory owned by the state and
to establish his own company. Starting the business he took a
mortgage on his own house, he rented a place and made his first
modest investment in a small production shop of soft-drinks.
Building an independent business it was proved to be quite a
challenge. The first years were tough for the company which
struggled to survive. In 1996 Mr. Zhekov decided to change the
main company operational activity and turned to jam production.
That really meant starting the business from scratch. The aim was
to produce jam of the home-made-type with extremely high quality
that was not offered on the market at the time. Initially the
equipment was not much different from the pots that are used in
making jam at home. The production was mostly done manually
and at first the employees were only family members. Clients very
soon appreciated the qualities of the product and it found its steady
place on the shelves and counters of supermarkets and shops.
At the price of hard work, persistence and ambition, year after year,
the company grew stronger and bigger.

Now Cima 99 Ltd is among the leading producers of jam in
Bulgaria and it owns a factory located in the most fertile region of
Bulgaria - The Thracian plain. The company has 45 employees
working full time all year round. Production capacity of the factory
amounts over 15 tons/shift. Daily high qualified specialists and
modern equipment can guarantee the high quality of the products
which are appreciated by the customers and comply with the
requirements of present European standards. Utmost attention is
paid to all production stages from the field to the shelves in
shops.

Trade mark is a measurement of high quality products

that are ever more popular among customers in Bulgaria and
abroad. CIMA 99 LTD is mainly engaged in the production of jams,
sweets, marmalades, sweet sauces, pine extract, rose jam, compote,
preserves as well as all types of confectionery fillings. Serial
production of the company includes over 180 different articles.
CIMA 99 LTD is among the leading manufacturers of jams in
Bulgaria. Many of its products are sold in the USA, Israel,Russia,
Japan, Czech Republic, Hungary, Romania, Greece, Spain etc.

CERTIFICATIONS / CEPTUOUKATU

CIMA-99 in Numbers: o

. 4 . 4

years of experience
in fruit processing

of our production
is exported to 5 continents

Luma 99 OO0/ e cb3gageHo om 2-H LiBemaH XKekoB. Mpe3 1992 2.,
moli Hanycka nocmosiHHama cu pa6oma 8 gbp>kaBHo npegnpusimue
u cb3gaBa cBosa cobcmBeHa ¢upma. 3a ga nocmuzHe uenma cu,
mou unomekupa co6cmBeHama cu kbwa, Haema nomMeweHue u
npaBu nbpBama cu ckpomHa uHBecmuuus 8 manbk uex 3a 6esan-
koxonHu Hanumku. O6aye ga HanpaBuw co6cmBeH 6usHec ce okas-
Ba HenecHa 3agauya. B Hayuanomo om cb3gaBaHemo My, npegnpusi-
muemo ce gBwku Ha pbba Ha ouensBaHemo. [lMpe3 1996 2.,
2-H XekoB, npomeHAa ocHoBHama gellHocmma Ha ¢upmama u ce
HacouBa kbm npou3BogcmBo Ha koHpumiopu. Ho Ha npakmuka ce
okas3Ba, ye 6usHecbm mps6Ba ga 3anouHe omHoBo. llgesma e ga
ce cb3gage koHpumiop om mun ,gomawHo npuzomBeH®, koumo ga
6bge ¢ MHo20 Bucoko kauecmBo, kakbBmo go mo3u MomMeHmM
nuncBa Ha nasapa. B Hauanomo o6opygBaHemo He ce pa3nu4aBa
MHO20 om cbgoBeme, koumo ce usnon3Bam npu HanpaBama Ha
koHdumiop B8 gomawHu ycnoBus. Pabomama e noumu u3usno
pbyHa, a nepcoHanbm ce cbcmou, BcbwHocm, omHoBo camo om
uneHoBeme Ha cemelicmBomo. KauecmBama Ha koHpumiopa, o6aue
6bp30 ce oueHssBam om kiueHmume u Mou NOCMENEHHO Hamupa
cBoemo mpatiHo macmo 8 mbpaoBckama mperka. BnazogapeHue Ha
cBossma ynopuma pa6oma, nocmosiHcmBo u ambuuusi, 20guHa cneg
20guHa, ¢upmama Habupa ckopocm u ce pa3pacmBa.

OHec UMMA 99 OO e eguH om Bogewume npousBogumenu Ha
koHdumiop 8 Bbnzapus u pasnona2a cbc co6cmBeHa dpabpuka, pas-
nonoxkeHa B Hau-nnogopogHus 6bnz2apcku palioH- Tpakulickama
paBHuHa. Tyk noHacmosiwem pa6éomsm ueno2oguwHo okono 45
cnykumenu. Kanayumembm Ha npou3BogcmBo Beue HagxBbpns 15
moHa Ha cmsHa. ExkegHeBHo kBanuduuupaHu cneuuanucmu u cbB-
pemeHHO o6opygBaHe ce 2pukam npogykmume ga usnusam om
koHBelipume c >kenaHomo u no3Hamo kavyecmBo, cbo6pa3eHO C
u3uckBaHus Ha knueHma u geticmBawume eBponeucku peanameHmu.
N3knioyumenHo BHumaHue ce omgensa Ha koHmpona Ha Bcuuku
npou3BogcmBeHu emanu - om nonemo - go padpma.

3anaseHama mapka e emarsnoH 3a kauecmBeHu npogykmu,

Ha koumo Bce noBeue knuenmu 8 Brne2apus u 8 uy>k6uHa ce goBeps-
Bam. OcHoBHama getHocm Ha LIUMA 99 OO/] ce cbecmou B npousBo-
gcmBo Ha koHdumiopu, cnagka, mapmanagu, gecepmHu cocoGe,
60poB ekcmpakm, koHpumiop om po3u, komnomu, kakmo u nbnHeXku
3a cnagkapckama npomuwneHocm. lpogykmume Ha dupmama,
koumo ca B ceputiHo npou3BogcmBo HabposiBam Hag 180 apmukyna.
Fonsama yacm om msaAx ce usHacam 3a CALL, W3paen, Pycus, SinoHus,
Yexus, YHeapus, PymbHus, Mpuus , icnaHus u gp.
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m2 of indoor production
and storage area

INTERNATIONAL AWARDS / MEXAYHAPOAHU OTNINYUA
Fﬂ ANUGA faste B
i
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INNOVATION SHOW

ANUGA TASTE INNOVATION ANUGA TASTE INNOVATION

SHOW 2017 SHOW 2017
Innovative product - Chia Harpapa 3a uHoBaTuBeH npopykT
pearl jelly Orange & Ginger - llepneHo xene c una MopTokan u
from Anuga, Germany - the [Dxunmkudun ot Anyra, lepmanus -
largest trade fairin Haii-ronamoto mexpayHapogHo

the world. u3noxeHue 3a xpanu.

SIAL INNOVATION 2018 SIAL INNOVATION 2018
Chia pearl jelly product  Cepusata,Yna nepnenu
line is selected for SIAL  eneta” e cpep u3bpanute
INNOVATION 2018. SIAL  mpopykTy 3a Cuan UHoBaLum
Paris is among the largest  2018. Cuan Mapux e cpen
food exhibitions in the  Haii-ronemute usnoxenus
world.  3a xpaHu B cBeTa.

GOLD AWARD 3JIATEH MEOAN
forastrawberry Ha MexpayHapopHua
home made style nanaup Mnoeaus 2004,
preserves  bbnrapus 3a gomaiueH
IFP2004  KoHuTiOp Aropa



GW tb CHIA Pearl Jelly
Yua lepneno XKene
PEARL JELLY e ——

Chia Pearl Jelly is a new category of fruit spread developed by CIMA. They combine the benefits of the chia seeds as well as the fully natural fruit content
of carefully selected combination of fruit. The novelty of the Chia pearl jelly is the individually jellied chia seeds we call chia pearls. The delicate taste and
the gentle consistency of the Pearl Jelly are result of the exact proportions of seeds and fruit together with rose petals. Sweetness comes from fruit only.
Chia seeds are highly recognized as a superfood, being a great source of omega-3 fatty acids, protein, vitamins, minerals and dietary fibers. These
products are suitable for vegans. Gluten free. No preservatives, artificial coloring or flavors added. The four flavors of Chia Pearl Jelly (Rose,
Pomegranate & Raspberry, Love 4 Berries and Orange & Ginger) may enrich one's breakfast; they shall surely add charm to salads, steaks or any tempting
deserts. One may want to add it even to your drinks!

Mepneromo xese ¢ yua e Hosa kamezopus niodosu npodykmu, paspa6omeru om LIYMA. Te ceyemasam non3ume om cemeHama om 4ud, KAKmo U HAN®BIHO
Hamypanxusa n10008 CsCmas Ha gHUMamenHo nod6paxu kom6uHayuu om nnodoge. Hoeamopcmeomo & nepeHOoMOo Xesne  Yua e UHOUBUOYATTHO XKeNUPAHUMe
CeMeHa Ha 4ud, Koumo Hapexoxme "nepau om yua'. lenukaHmHuAm 8Kyc U HeXXHAMA KoHCUCMeHYUs HA NepIeHomo XeJle € 4Ua ca pe3y/imam om moyHume
nponopyuu cemeHa, nniodoae u po30su ucmeryd, a ciadocmma uoed camo om niodoseme. (emeHama yud ca 6ozamu Ha ome2a-3, 6e/IMBYUHU, BUMAMUHL,
MUHepanu u 6N1GKHUHU, K0emo 2u Hapexxoa cped edHU om Hail-nonynapHume cynepxparu. [To0Xo0AwU ca 3 8e2aHu; He Co0BPXam 21ymeH, KOHCepeaHmu, u
3KycmeeHu oygemumenu unu apomamu.Cepusma nepyeHo xeste ¢ Yud ce npedsdza 8 Yemupu 3anOMHAWU ce 8KYCa — p03d, HAP U MANUHA, 4 cynep nioda u
nopmokan u dxunoxugun. Moxce da ce Hacnadume Ha llepneHomo Xene ¢ Yua Ha 3akycka, da do6asume yap Ha ceoasma canama, 0a nodHece no He3abpasum
Ha4uH cmek unu 0a Hanpasume ceku decepm Heycmoum. A 3auwjo 0a He npuzomeume daxe u Hanumka !

HERE ARE SOME OF OUR PROPOSALS / HALUWUTE NPEANOMEHUA:

oo ool BREAKFAST / 3AKYCKA
POMEGRANATE & RASPBERRY 52 ZiR

e o
SUPERFRUIT MEETS SUPERFOOD / CYNEPT/IOAO0BETE CPELLIAT CYNEPXPAHATA
Pomegranate has gained the superfruit status for its high content of antioxidants.
CIMA's Chia Pearl Jelly Pomegranate & Raspberry combines the powers of the
superfruit and superfood with delicate flavor of freshly extracted raspberry
purée adding joy to every dish.

Hapsm ce cmama 3a cynepxpana 3apadu 8ucoKomo cu c60spxaHue Ha aHMUOKCUOAH-
mu. llepieHo xene ¢ 4ua ¢ 8KyC HA HAP U MANUHA CbYemaea cuiama Ha cynepnnoda u

Cynepxpana c npAcHo npu20meeHo apomamHo niope om manunu. Kom6unayuama Ha

nnodoseme u yepeeHuKasume nep/iu 4ua 6u npeoGpasuno 8cAKko Acmue.

Croissant with chia pearl jelly filling
Kpoacan c nenHex om neprieqo xene

MAIN COURSE / OCHOBHO ACTUE

LOVE 4 BERRIES

Chia Pearl Jelly Love 4 berries has strawberries, raspberries, blueberries and
black currant in combination of purple chia pearls and much love. The four
fruit together with the colored chia pearls are yet another piece of jewelry
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to every meal.
= g [lepnexomo xene ¢ yua u yemupu cynep n100a e npu20meeHo om 200U, MANUHU,
60pOoBUHKU U Kacuc 8 KOMGUHAYUA ¢ IUNIA8U NePAUYKU YUd U MHO20 /110608.
Yemupume nnoda 3aedHo ¢ yeemrume nepau qyua 6uxa 6usnu 6uxy Ksm ecaKo Acmue.

Veal steak with herbs and chia pearl jelly
Tenewiku cmek ¢ apomamuu GUTKU U nepiieHo xene

s SALAD / CAJIATA
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CLASSICS MEETS SUPERFOOD / KJIACUKATA CPELLIA CYNEPXPAHATA
Orange marmalade is a classic. Chia Pearl Jelly Orange & Ginger is a combination
of oranges, freshly extracted ginger purée adding mild spicy tones and orange
chia pearls. The balanced bittersweet taste of the classics/superfood combination
shall bring a pleasant surprise to everyone's taste buds.

Mopmokanosuam mapmanad e knacuka cped ciadkume cnpedoge. llepnero xene ¢

Yua ¢ 8KyC Ha NOPMOKan U OXUHOKUDUN e KOMOUHAYUSA OM NOPMOKAIU, NPACHO
u38J1e4eHomo niope om OXKUHOXKUGUI, 006asAW NIeKo NUKAHMHU HOMKU U 0paHKesu
nepnu yua. banaxcupanuam eKyc Moxe 0a npesspHe 8CAK0 ACMUe 8 NPUAMHA U3HeHada.

Fresh salad with "Gorgonzola" and chia pearl jelly
lpasacqa canama c "fopzox3ona" u nepnexo xene

DESSERT / LECEPT

DAL
ELEGANCE MEETS SUPERFOOD / ENIETAHTHOCTTA CT’E?.I.I,A CYNEPXPAHATA ‘5

CIMA has developed a brand new product — Chia Pearl Jelly Rose — an elegant flavor
of Rose Damascene in the company of rose chia pearls. Rose Damascene is famous
for being the most flavored species of rose, widely used by the leading world brands
in the perfumery industry. The Chia Pearl Jelly Rose may delicately turn an ordinary
meal in a gourmet pleasure.
LIUMA pa3pabomu u3yssio Hoe 6ud npodyKm — nepsieHo xeJie C ua ¢ apoMam Ha po3a—
e/lezaHmeH apomam Ha Po3a JavacyeHa 8 KoMnNaHuAMa Ha po306u nepuYKu om yud.
Po3a [lamacyera e do6pe no3Hama kamo Hati-apoMamHusA 8ud po3a, WUpPoKo U3No36aHq
om e0dewu céemosHU MApKa 6 napgromeputinama undycmpus. llepneHomo xene ¢ yua
capomam Ha po3a Moxe e/lezaHmHo 0a npeespHe 06UKHOBEHO Acmue 6 2ypMe Hacnaoa. Yogurt with chia pearl jelly
Kuceno mnsko cnepneto xene




EXTRA Fruit Preserve 360g / EKCTPA Konduriop 360g @

Total fruits content / lInopgose 45%
Total carbohydrate / Bbrnexugpatn  61%
Total fat / Ma3uunu 0%
Total protein / benTbuunu 0%
Total energy/ Enepruitnoct 246 kCal/100g

Peach Fig Strawberry

MpackoBa CMOKUHSA firopa
e —— “360g 3609 3609

Raspberry Sour Cherry Forest Fruit
Manuna Buwna Topckn nnogoBe

<C
2 360g 360g 360g

Blueberry Rosehip jam
bopoBuHKa IllunkoB mapmanag

3609 3609




@ Traditional BULGARIAN Products m
TpaanUMOHHM 6bArapcKu NPOAYKTM
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Rose Jam Rose Jam Rose Syrup Pine Extract
KoHduTiop ot po3u KoHduTiop ot po3u Cupon ot po3u bopoB eKkcrpakT

220g 160 g 170 g 170 g
The pine extract is a natural product
made from a thoughtful selection of (O]

The favorable conditions for rose cultivation combined with the long CMA's L0280 is made of

tradition of growing the Queen of flowers have brought the Bulgarian natural extract of Rose Damascene. e
. A " : pine tips and cones from the Rhodope
Rose its renowned fame at world rose markets for centuries. The Valley One can enjoy its unique fragrance = : .
massif — Orpheus' Mountain.
of Roses is home of the most fragrant species — the Damascus rose as well as magical taste and [EETT]  haslong tradition in

(Rosa Damascene). This very rose inspired us to produce ourm refresh their day by adding water Bulgaria. It was and still is used as a
The Rose Damascene scent is already used by top world brands in the and ice to the (2783411 or to natural remedy for colds, sore throat,
Fragrance industry. Our aim was not only to conserve the incomparable warm a chilly day by diluting the coughs. (IMAs  [IEEUTIE]  has

od

fragrant but also preserve the elegant taste tickling the senses. syrup in hot water. rich taste reminiscent of the freshness. S
aMA's CEESFTTIN can be added to cocktails, cereal, muffins, waffles, CMAs 233301 can also be and purity of pine forests. One can
croissants, cakes, ice creams, Bulgarian plain yogurt, or simply to be added to pancakes, donuts, yogurt, have it with their tea or breakfast as
part of one's breakfast. No matter the way it is served, the elegant taste cereal, muffins, etc. well as add its unique flavor to cakes,
ofthe LU I shall bring delight to one's day. pancakes, donuts, ice creams, fruits,

French toasts, cereal, muffins, waffles,
croissants, etc.

WINTER Selection @ L%@**
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3uMHa ceneKuyums
o 4w CHHA e
ir A R Our winter selection takes your mind to sweet - —O —
- oL | childhood memories of delicious homemade o
o e style preserves made from 100% natural fruits. =
- Loy The burst of flavour goes well on toasts, fruit
% -;-;Elli:!m“ ; tarts and desserts. We bring back the unique D
w taste that granny use to make!
(a'a)
Quince with pelagronium Apricot with bisquits
Iliona cuuapue Kaitcua c 6ucButh
230 g _ 230g T
. (S
=

dli

—
Rose hips and cornelian cherry Strawberry with vanila Black cherry with cinnamon I._
Llunka n apan flrona u BaHunuA YepHa yepelua u KaHena

230 g 230 g 230 g



Traditional BULGARIAN Products @
TpaauUUOHHM 6GbArapCcKu NPORYKTH

Homemade preserves have long history and are well known in Bulgaria. They are made with whole or pieces of fruits, gently cooked in sugar syrup.
uses traditional recipes in combination with carefully selected products, experience and love in order to present these high quality,
homemade style preserves. 's Traditional Bulgarian Products are characterized by pleasant aroma and mild flavour. They can be the perfect
side of one's breakfast or added to pancakes, pastries, French toasts, cereal, muffins, waffles, croissants, etc.

Total fruits content / Mnopose 55%
Total carbohydrate / Burnexupparn 68%

Vs Total fat / Masnunn 0%

Total protein / bentbunn 0%

- Total energy / Eneprniinoct 272 k(al/100g
O
e

Rose Preserve White Cherry Preserve Pumpkins Delicacy
0 CnapKo ot po3n Cnapko ot 6enu yepewun Cnapko (paven) ot TUKBa
e ~250g 250g 250¢g

Pine Preserve Fig Preserve Green Fig Preserve Strawberry Preserve
CnapKo ot 60pOBM LIKLIAPKM CnapKo 0T 3penu CMOKUHM CnapKo oT 3e1eH! CMOKUHU CnapKo ot Aropu
2509 2509 2509 2509

IBULGJRIANPr
|

Wild Strawberry Preserve Sour Cherry Preserve Blueberry Preserve Green Walnut Preserve

| -
|_ CnaKo oT ropcku Arofu CnapKo oT BULLIHK CnagKo ot 60pOBUHKM CnagKo oT 3eneHun opexu
2509 2509 250g 250g



Polyfloral

mep,

@ Light Preserve / Konduriop nait

CIMA's LIGHT Preserves are high quality, no sugar added sweet spreads. Conventional sugar is
substituted by natural fruit sugar known as fructose. The latter is easily absorbed by the human
body and does not raise blood body and does not raise blood glucose (sugar) level. Moreover,

CIMA's LIGHT Preserve can be the sweet piece in one’s diet.

T ———

Apricot / Kaitcua
210g 210g

Nonudnopen

280/700¢g

Monudnopen

FOILY LD AL mep

& 2504

Total fruits content / Mnogose 40%

Total carhohydrate / Bornexupparn 45%

Total fat / Masunun 0%

Total protein / bentbunin 0%

Total energy / Enepruiinoct 180 kCal / 100g

Strawberry / firopa

Total carbohydrate / Bornexugparn  63%

Total fat / Massnun

9 Topping
Tonuur

Total protein / bentbunin

Total energy / Enepruitnoct 252 kCal/100g

FLEATILR

CHOCOLATE

LypyP

Chocolate Syrup / lllokonapoBa 3anmBKa
3609 3609

Strawberry Topping / firoga

Bllig
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R Polyfloral
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L LIGHT

Sour Cherry / Buwna

Caramel Topping / Kapamen
3609

ht Pres




Topping
Tonunr

1
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WHITE HOMEY
CHOCOLATE ._\\
== 3
Kiwi White Chocolate Honey Sauce
Kuen ban wokonap MepeH
(@) 900g 850¢g 900g
€= Total carbohydrate / Bornexnpparn  63%
Total fat / Mashuin 0%
o m— Total protein / bentbunun 0%
Total energy / Eneprniinocr 252 kCal/100g
o
—s— 18 i i
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BLUEBERRY
FR!.IlT b TaPPIME

o/

Strawberry

Passion fruit Blueberry
firopna Mapakys bopoBuHKa
9009 9009 9009

CARAMEL

TEEPIHG

Caramel
Kapamen

900g

FOREST
FRUIT

Forest fruit
Topcku nnogoBe

9009

©,
i
fjfaiﬂiiﬁi

FLiw O

TOFFEE
CARBMEL
TOPRIHD

.ﬁk

Toffee
Todm
900g

CHOCOLATE

TOPFPIME

Chocolate
Lokonap

9009



Homestyle Preserve / Cnapko 1kg

Blueberry / bopoBuHka Sour Cherry / Buwna Apricot / Kaiicua Strawberry / firopa
1kg 1kg 1kg 1kg

@ EXTRA Fruit Preserve 900g / EKCTPA Kondutiop 900g

| m
C
_
)
X
LLl
Blueberry / bopoBuHka Strawberry / firopa Sour Cherry / Buwna Q
9009 9009 900g
= L)
(CIMA) &
;E"-I.."ﬁ'-
)
—
(&
Apricot / Kaiicus Forest Fruit / F'opcku nnopoBe e A e ——

9009 9009 9009

Choco Cream / llloko Kpem

Vanilla Choco Cream Choco Cream
BaHunoB kpem Wokonaa
1kg 1kg



Extra Preserve Mini jars / Ekctpa KonuTiop Manku 6ypkaHyeta @

T 4 T

Srusbersy st :
R

Apricot Jam / Kancua Strawberry Jam / firopa

: g

289 28¢g

Apricot Jam / Kaiicua Cherry Jam / Yepewa Strawberry Jam / firopa  Forest Fruit Jam / lopckv nnopose  Polyflora Honey / Monugnopen mep
209 209 20g 209 209
Extra Fruit Preserve 5 kg / Excrpa Kondutiop 5 kg

Cima

ICIMA

2 3 .
Cetra Fiuil - C&draFiuil Eetta Fiull
()
- il -
Orange Preserve / loprokan Strawberry Preserve / flropa Sour Cherry Preserve / Buwna
5kKg = 5Kg 5Kg
CIMA ‘i CIMA } l CIMA
- Cutiva Fuil Cetva Fuil Cetra Fiuil
™ é- _'H_ ——— ,‘:_.__ T (i
- E

Blueberry Preserve / bopoBuHKa Fig Preserve / CmokuHa Forest Fruit Preserve / lopcku nnogoBe
SKg SKg

Light Apricot Preserve / Kaitcua Light Strawberry Preserve / flrona Polyflora Honey / Monu¢nopen men
5kKg 5Kg 5Kg



FOOD SOLUTIONS

Cima Food Solutions is a B2B division of CIMA-99 Itd., specialized in developing and
producing custom-made solutions for fruit jams, fruit preparations and emulsion creams
serving the dairy, ice cream and confectionery industries.

THE DAIRY INDUSTRY FOR THE CONFECTIONERY

AND BAKERY INDUSTRIES
PRODUCT SCOPE S— s s
m Milk drinks

B Yogurt drinks —
r
= Milk/yogurt - -’#

with fruit ‘. r "'- \d _

chunks ; - :
B (Cheese a
B Desserts :

H Salads

>

S

; v
— Croissants  Swissrolls Doughnuts

| Supplement  |——]| Placing on the Placing 1 c
oo e tomilk/ bottom of the separately / O

*.°J yoghurt '.3::: package / layers two-sector pack/ (S 2) O

-

)

Fruit pies Biscuits Sweets

FOR THE ICE-CREAM APPLICATION IN FINISHED PRODUCTS:
INDUSTRY ———
- = Supplements to ice-cream = :E__;
% [T Variegated ice cream flavours i
P T . T
¥ . k Products sauces to be mixed with ice cream O
Y4 g Adding topping simultaneously with ice cream mixture @)
il g1 Ice-cream core filling —
Topping to ice creams —
| (@)
- - (-
& -
i 2 =,
£ e E &
B Aseptic =
stainless =
PACKAGING — Sluies '
500 kg and ——
j -l - = = -
\-_‘_L. - ’ — —r
m Aseptic packages m Plastic pails of 5 - 25 kg (non-hermetic —_
(bag in box) 5 - 20 kg ackaging, with preservatives added) L ——— - _,,_.-;_-

E—
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CIMA99 Ltd UWNMA 99 00.
Manufacturing of preserves, MponsBoacTBO Ha KOHGUTIOPN,
pure honey, jams, marmalades, HaTypasieH nyeneH mep, 7
———— fruit spreads, toppings, cnapka, mapmanagu, TONNH, =
fruit f'“_!!!gf; _Mnopoeu nbAHexuuap. — : == :
= |
-~ Bulgaria 4142 Stryama  buvazapus 4142 Cmpsma S —
- i - - ~ Plovdiv region o6racm MroBguB S——— S = =
B ~ tel. +3593153 2195  mea. 03153/ 2195 e e e —
e FEl/fax359 3153/ 219 ———meA.2akc 0315372794 g e —
e —— . — —— e-mail: office@cima99.com ‘e-mail: office@cima99.com 5 e
it . i = — = —
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