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Company Overview 1

Tor over 32 years, CIMA has been a leading producer of food industry products. The company offers
a diverse f fugh qua!ﬂyttems mdudmg ﬁ'wt preserves, loppings, syrups, ﬁ'mtbases ﬁ!fmgs
and more. astatequeartprodmtwnfaamyandasn*ongfowsontedmﬂogxml

CIMA ensures premium quality throughout every stage of the manufacturing process. Tts sotid prese:m
mtheﬂufganannwrketstansfmmmmptuatwnasare&abfeandesmb&shed brand, while also
successﬁﬂg m;oaudmgttsamm network. CIMA’s products continue to earn the trust quoth domestic
and international partners and customers. Js a key player in the food industry, CIMA maintains its
posdwnw:ﬂtdynammgmwthandrest&mmm;zsecw

Foundation and Early Years
CIMA was established by Mr. Tsvetan Zhekov in 1992, following the fall of the Communist regime.
Tueled by an entrepreneurial spirit, Mr. Zhekov Left his secure job, mortgaged his house, and invested
in a smalf soft drinks production business. Despite numerous challenges, CIMA shifted to producing
homemade preserves in 1996, identifying and filling a market gap for premium preserves. The entire
amily contributed to production, resulting in top-quality preserves that quickly gained popularity.
CIMA's rich ﬂavors earned a prominent position in the supermarkets, estabfishing the company as a
leading jam producer in Bulgaria.
Current Operations and Market Presence
Today, CIMA cperates in the fertite Thracian Plain in Southern Bulgaria, with approximately 80 full-
time employees. With a production capacity of 60 tons per day, CIMA works in three business s 3
retail network, HORECA (Hotels, Restaurants, and Cafes), and business-to-business (B28B). The
company maintains a strong marketprase:we mrough its own sales network. 'RJanfor ifs mﬂceptionaf’
quality, CIMA is a prg"erred brand in hotels, restaurants, bars, and ay'es. CIMA afso develops and
mamg'actures products for other companies in the food industry, soﬁdy‘ymg its position as a strategic
partner in business-to-business (828) relationships.

Product Range and Quality Standards

CIMA's exiensive product range includes preserves, marmalades, sweef sauces and tappings, frwf
preparations, intense syrups, and various cmy”ecaanary ﬁfﬁmgs The company foﬂfaWS the European
standards strictly, uMLzmg modern eqw'pnwtt and hlghiy quai’y‘ied speciaﬁsts to ensure superior
product quafity.

Export and Private Label Partnerships

Over 60% cy’ CIMA's production is exported, with a porg'oﬁo cf over 180 products reaching markets

in Japan, the USJ, the VK, Tsrael, Hungary, Romania, Greece, Spain, the Netherlands, Belgium, and
more. This extensive export network sofidifies CIMA's status as a leading Bulgarian manufacturer.
.?Iddﬁionafﬁy, CIMA partners with renowned chain stores for Private Label products, offering custom
ﬂavors, high-quality ingredients, and aesthetically designed packaging. These collaborations have
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ZERO Jdded Sugar &

Preserve 220q
Fruit Content: 55%

ZERO added sugar

Low in calories compared to traditional jams

Maintains the authentic taste of fruit

No preservatives

Product Description:

Experience the pure, natural sweetness of our Zero Jdded
Sugar Preserve, crafted from well-sourced fruits without
any additional sugar. This preserve retains the authentic
ﬁ’uit flaver and is free from artificial sweeteners and
preservatives, nwkmg it a wholesome choice fo’r those who
pricritize health.

Recommended TFor:

Individuals monitoring their sugar intake
Health-conscious consumers seeking Low-calorie options
Usage:

?)ezfect fofr spreading on loast, mixing into yogurt, or
muesli for a nulritious pleasure.




EFRUITS

S

100%

EFRUITS

Heved Fauit

Mixed Fruits

100% Truit 8pread 2809 é’)

Fruit Content: 100%

Contains onfy natural sugars from the ﬁ'uﬂ

Rich in fnut nulrients and ﬁbers

No artificial additives

Preserves the integrity cfﬂwﬁw’tﬂavor

Product .'Desmptwn

Cima’s 100% fruit spread is a celebration of nature's purest
flavors. Made entirely from well-sourced fruils, each
spoonful overflows with the rich, authentic flavor. "Without
guilt, enjoy a delicious treat that is naturally sweet and
utterty irresistible. Pure, simple, and simply scrumptious!

Recommended For:

Consumers seeking an all-natural, wholesome fruit spread.
These who prefer products made entirely of fruit.

Reduced cabory intake compared to regular preserves
Usage:

Tdeal for spreading on toast, mixing into yogurt, or

enhancing your fav(rrite recipes with the pure taste of
real _ﬁ'mt

Havors
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EXTRA Fruit (4
’Preserve 360g Fruit Content: 50%

'High j’nut content ensures robust flavor.
Versatite for various cutinary applications.
TFree ﬁ'om preservatives and arty‘ia'af co€0ru1g

Product Description:

This preserve boasts a rich, fruit-forward flavor with
SO%ﬁ'uit content. The blend offers a delightfil taste
experience, perfect for various culinary uses. Easily
spreadable rich with fruit pieces.

Recommended For:

Lovers of traditional, richly flavored preserve Individuals
looking for versatile ingredients for both sweet

and savory dishes

Usage:

Use as a brea]g"ast spread, paxwakes, croissants,

yogurt, muesli, as a dessert topping, or even in savory
dishes. 7dea£’for pairing with cheese or meals.




Traditional 3u£garian é

Preserves 2505

B :
Made with natural ingredients

Tree from preservatives and additives.
Versatile in both sweet and savory dishes.
Offers a traditional, homestyle taste.

Product @escription:

Our Traditional Bulgarian Preserves are crafled using
age-old recipes, feanumg 00% ﬁuﬂ content. 'ﬂmg are
made with whole ﬁ‘uﬂs, gcntiy cooked in sugar syrup.
These preserves offer a rich, authentic taste with a rustic
texture, reminiscent of homemade preserves. The high fru.if
content ensures an intense, natural ﬁuﬁ taste that is both

sweet and stightly tart, depending on the type of
fruit used.

Usage:
Tdeat for brea]g’ast spreads, yogurt, baking, dessert
toppings, and even savory pairings with cheese.

Havors




STRAWBERRY

FLAVORED SYRUP

CIMA Tntense Sgrup 700m| 5

J‘Wardabfe and long-Lasting
&asy to mix and pour
énhances the flavor of drinks with a smooth, sweet taste

Product Description:

Our Tntense Syrup is a versatife and cost-effective sweetener, perfect for
a wide range of beverages. Available in various flavors, it's ideal for
adding a burst of sweetness and flavor to both hot and cold drinks.

Why intense syrup?
‘With CIMA Tniense Symps you use Less but you get more.

Usage:
Use in cold beverages, cocktails, coffee, tea, hot chocolate, and more.

Havors




CIMA Fruit Emotion soom 6

Food Preparation

Made with real fruits, no prep needed
Saves time and effort

Easy to store and use

Great taste

'Happy customers

Product Description:

Elevate your beverages with our Fruit Emotion Food Preparation Base,
packed with reaf fruit flavors. Made with premium fruits and ingredients
they are perfect for quick and easy Lemonade or smoothie preparation.

Recommended For:
Busy individuals Looking for a convenient way to enjoy fruity drinks.
Those who Love vibrant, refreshing flavors in their beverages.

Usage:
§ STRAWHERSS Use as a breakfast spread, pancakes, croissants, yogurt, muesti, as a

OCKTAIL MEX AND SMOOTHIES

dessert topphg, or even in savory dishes. Tdeal for pai.ring with cheese
or meats.

Havors
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FLAVOUR

\ CHOCOLATE

TOPPING

(@ 4

Toppmg 900/850g
Benefs

Rich, indulgent flavors.
Versatile in use, from desserts to coffee drinks

Product Description:
Available in both Chocolate and Truit ﬂauws, our

Topping.s are perfect for adding a delicious finish to
your desserts and drinks.

Recommended For:

Dessert lovers and home bakers.

Those who enjoy adding a sweet touch to their breakfast
or beverages.

Usage:
Useas a topping for ice cream, pancakes, waffles, and
more. Top up your hot or cold drinks.

Havors
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HORECA 9

CIMA gﬁ"ers an extensive range cf products tailored fm' the HORECA sector, including
traditional Buﬁgarian jams, premium ﬁuuf preserves, and chocolate creams. With a variety
cf packagmg options available, CIMA ensures emzptionat’ quafijy at compelitive prices,
making CIMA products an appeat’ing choice for businesses in the hotel, restaurant, bar, and
cafe’ industries.

Extra Fruit Perserve scg / it Content: 45%




CIMA &Extra Fruit Preserve soog

Fruit Content: 45%

Sour Cherry Apricot

CIMA Home SLyﬂe Preserve 1«

Fruit Content: 55%

Upricet

l fiomestyle prosey
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FOOD INDUSTRY SOLUTIONS C'I'J

CIMA Tood Sotutions is a B2B division of CIMA-99Itd., specialized in developing and
pr custom-made sobutions for fruit jams, fruu preparations and emulsion creams
serving the dauy ice cream and wry‘”ectwnely industries.

FOR THE @ @

CONFECTIONERY Croissants  Swissrolls Doughnuts
AND BAKERY < )
INDUSTRIES N,

Fruit pies Biscuits Sweets

FOR THE DAIRY INDUSTRY

oduct CGPE =—| Supplement
?)r & ° : o tomilk/
Mitk drinks ) oghurt
Yogurt drinks ——
¢ 5 ; == Placing on the
Mitk ; yogurt with fruit chunks Baktont ofthe
Chees assee /
P %) Package/layers
Salads Placing
separately /
two-sector pack/

FOR THE ICE - CREAM INDUSTRY
ﬂpp&catwn in finished products
Supp&mmrs to ice-cream

ice-cream flavours
'Produclsauceswbenuxeduuﬂt
ice-cream mixture

Us

nggff}?ﬁ creating unique, pecific

branded products and enhancing 'ngh qua&ty ingredients and prodxwtwn standards
existing offerings. )




QUALITY CONTROL AND &
MANAGEMENT

CIMA-99 has its own microbiological laboratory equipped with
the latest state-of-the-art instruments. Specific organoleptic,
physico-chemical and microbiological parameters and nutritional
values of both raw materials and ingredients as well as finished
products are closely monitored.

CIMA-99 has established successful and long-term partnerships
with proven local manufacturers and well-known international
suppliers of raw materials.

OUR QUALITY CERTIFICATES

? @ﬁ\zation fo’$
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QUALITY CONTROL SYSTEMS IN 5 LEVELS

(1) (E2(2) 2a(3) ma(d) Ea)

Internal control Production Final Independent Customers’
of raw materials control control external control feedback







CIMA9 LTD
ANUFACTURING OF PRESERVES, PURE HONEY, JAMIS, MARMALAES
FRUIT SPREADS, TOPPINGS, FRUIT FILLINGS

Bulgaria 4142 Stryama
Plovdiv region
tel. +359 3153 2195
e-mail: trade(@cima39.com
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