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Serbia

GENERAL DATA

e | ocation: Southeastern Europe,
central part of the Western Balkans

e Geographic coordinates:
44 00N and 2100 E

e Territory: 88.499 km?

e Population: 7 million (the data for
AP Kosovo and Metohia excluded)*

e Borders with: Hungary, Romania,
Bulgaria, North Macedonia, Albania,
Montenegro, Bosnia and Herzegovina
and Croatia

e Capital city: Belgrade,
circa 1.6 million inhabitants

e State organization:
Parliamentary Republic

e Official language: Serbian

e National currency:
Serbian Dinar RSD

e Time zone: GMT+1

* GDP (2017): €39.2 bn

FAVOURABLE BUSINESS
ENVIRONMENT

e Functional infrastructure

e | ow operating costs

e Fastest average Internet speed
in the region

e Value Added Tax and
Corporate Tax lowest in the region
* Credit ratings: Fitch: BB/stable;
Moody’s: Ba3/stable;
S&P: BB/positive

ADVANTAGES OF INVESTING
IN SERBIA

e Favorable geographic position,
owing to which any shipment can
reach any location in Europe within
24 hours

¢ Highly educated and competitive
labor force

e Restructured and stable
financial system

e Simple procedures for a company
start-up and registration

e Simple procedures for foreign trade
transactions and foreign investments

e State level incentives

FAVORABLE TAX REGIME

e Tax rate on personal income of 10%
e Corporate profit tax rate of 15%
e VAT rate:

General - 20%

Special - 10%
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FREE TRADE AGREEMENTS

Goods made in Serbia benefit from
several Free Trade Agreements and
Generalized System of Preferences which
provide simplified placement

on markets with more than 1.3 bn people.

RUSSIA, BELARUS
AND KAZAKHSTAN
Free Trade Agreement

TURKEY
Free Trade Agreement

JAPAN
Generalized System
of Preferences

AUSTRALIA
Generalized System
of Preferences

e Stabilisation and Association
Agreement with the EU

e CEFTA Agreement

e Agreement with the EFTA members

e Agreement with the Russian
Federation, Belarus and Kazakhstan

e Agreement with Turkey

* SAD (GSP)

* Japan (GSP)

e Australia (GSP)

EU
Free Trade Agreement

CEFTA
Free Trade Agreement

USA
Generalized System
of Preferences

EFTA
Free Trade Agreement
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Cepbus

OBLUME OAHHbBIE

o [lonoxenue: HOro-BoctouHas EBpona,
LeHTpanbHana YacTb bankaHckoro
nosyocTpsa

e [eorpaduyeckne KoopanHaThbI:
4400N,2100E

e [Tnowanb: 88.361'«2

e Konnyectso HaceneHus: 7,2
MWUINNOHOB (6e3 AaHHbIX ANnAa
AK Kocogo v Metoxus)

e [panunubl: Cepbus rpaHnunt c
Benrpuen, Pymbinnen, bonrapuen,
CeBepHont MakepoHuen, Anbanuen,

e YepHoropuen, bocHuen un
epueroBuHon 1 XopBaTtuemn

e Ctonuua: benrpag, okono
1,6 MAH. XuTenen

e [ocynapcTBeHHOe yCTPOMCTBO:
napnameHTapHas pecnybnuka

o OdunumanbHbIN A3bIK: cepbekun

e HauunoHanbHaa MoHeTa:
auHap (100 nap)

e YacoBas 3oHa: GMT+1

e BHM (2017): eBpo 39.2 mnpg

BJIAFOMNPUATHAA OEJIOBAA CPELA

e OyHKLMOHaNbHaA MHpaCTpyKTypa
e Huskue akcnayaTaumMoHHbIE pacxombl

e CaMas Bbicokas cpenHAna CKopoCTb
MWHTEpHEeTa B pernoHe

e Hanor Ha ,D,O6aBJ'IEHHyl0 CTOMMOCTb
n KOpI'IOpaTVIBHbIPI I'IO,EI,OXO,EI,HbIVI Hanor
ABNIAKOTCA CaMbIMN HU3KUMW B pernoHe

e KpeauTHbIn penTuHr: Fitch:
BB/ctabunbHbiin; Moody's: Ba3/
cTabunbHblin; S&P: BB/ ctabunbHblii

MPEVMYLLIEECTBA BIOXKEHWIN B
3KOHOMUKY CEPBENN

e bnaronpuaTHoe reorpaduyeckoe
NonoxeHue, No3sonawlLee
nosy4yeHne NocTaBoOK B TeyeHue
CYTOK Ha ntobom nyHkTe B EBpone

e Bricokoobpa3oBaHHas 1 gelleBas
paboyas cuna

e PeopraHusoBaHHas 1 cTabunbHan
¢durHaHcoBasA cucteMa

e HecnoxHble npouenypbl OTKPbITUA U
permcTpauumn npesnpusaTus

e HecnoxHble npouenypbl NpoBeLeHNS
BHELIHETOProBbIX CAENOK U
OCYLLLECTBNEHNS MHOCTPaHHbIX
MHBECTULNI

e CTMMynbl Ha roCyfapCTBEHHOM
ypoBHe

BbIFO[HbIA HAJTOMOBbI PEXXUM

e Hanorosas cTaBka Ha 3apaboTHble
nnatbl - 10%

e Hanorosas cTaBka Ha npubbinb
npeanpuatus - 15%

e Hanor Ha pobaBneHHyl CTOMMOCTb:
obwmn - 20%
cneunanbHbin - 10%
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COMNALLEHWE 0 CBOBEOAHON
TOPTOB/E MEX[Y POCCUICKON
OEAEPAUMEN 1 PECNYBNNKOW
CEPBMA

Cepbua asnaeTcs eL4UHCTBEHHOM
cTpaHon, BHe CHT, 3akntoumBLien
cornawexve o cBobofHOM Toproene
¢ Poccuen. Tosap, nmetownn
cepbckoe nponcxoxaeHne, MoxeT
3KCMOPTMPOBATLCA HA TEPPUTOPUIO
Poccun - 6e3 TaMoXKeHHbIX NOLWAWH
(Mpukas ®TC Poccum ot 31.10.2011
N 2223).

BECTAMOXEHHbIV JOCTYN
CEPBCKWMX TOBAPOB

Mpoaykuma nponsseneHHasn

Ha TeppuTopun Cepbun, nmeet
BO3MOXHOCTb BOCMO/1b30BaThLCA
npefocTaBAAeMbIMU COMNALIEHNUAM O

POCCUSA, BEJIOPYCCUA N KASAXCTAH

CornaweHue
o cesobopHoOM Toproene

TYPUUA
CornalweHnue
0 cBobogHoONM Toproene

AMNOHUA
JlbroTbl B 06LWe cnucteme

ABCTPAJTUNA
JlbroTbl B 00WeN cnucteme

cBoboHOM TOProBie, reHepanbHoOM
cuctemon npedpepeHL il 1 NbroTHbIMK
yCNoBMSAMM, NO3BONSIOLLUMU

ee peann3auuio Ha pbiHKax,
HacuuTblBatoLWKMX cBbiWwe 1,3 MApPA.
4enoBex.

e CornaweHusa c Poccuen, P. benapycb
n KazaxctaHom

o [lepexofHoe TOprogoe cornawleHne
cEC

o CornalweHune co cTpaHamu

4yneHamu:

“CEFTA" (cTpaHbl BankaHckoro

pervnoHal,

"EFTA” (Hopeerwus,lWsenuapus,

Ncnangus, JInxteHwTamnH)

CornaweHue c Typunen

CWA (rcn)

Anonua (FCN)

AscTpanua (IFCN)

EC
CornatueHue o
cBobogHoM Toproene

LLIEACT
CornaweHue o
csobofHoOM TOprosne

MNpA. CLLA
yesioBek.

JbroThl B 00LLEN CUCTEME

EACT
CornatueHuve o
cBobogHoM Toproene
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CIRIC AGRO MPZ

www.ciricagromdjz.com
230 Glavna,

21240 Titel, Serbia
P:+381 2129 60030

M: +381 63 60 07 17

E: officel@ciricagro.co.rs

c

AGRO

|
CII?IC

YNPUY ATPO MIXKOK &

It all began with a hard-working man
Milan Ciri¢ who dedicated his life to the
village and to agriculture and today, he

is the owner of one of the largest apple
orchards in Serbia. A proud exporter

of this paradise fruit, his objective is to
share the quality and taste of Serbian
apples with the world!

He raised his inheritors with the same
values, so they believe that working in
food manufacturing is both an honour and
privilege. This is why this 'small apple
factory’ strives to become one of the best
Serbian brands!

Products: Gala (King, Schnico, Schnico
Red, Schniga, Royal Beaut), Golden
Delicious (Reinders, Klon BJ, Red
Delicious (Roat King, Scarlet, Jeromine),
Braeburn (Mariri Red), Fuji (Kiku 8),
Granny Smith (Standard, Challenger),
Jonagored (Red Jonaprince)

Production capacities: 280 ha of orchard,
15 apple varieties, ULO cooling storage
278000 t capacity, Greefa pre-sorting

line capacity 20 t/h, 3 packing lines,

all packing methods, Smart Fresh
technology, production of safe apples.

Bce Havanock ¢ focToHOro YenoBeka
MwunaHna LUupuka, noceaTrBLero ceotwo
XXWU3Hb AepeBHe W CeNlbCKOMY X035INCTBY, a
CEerofjHsi OH BNajeeT 0fHON U3 KPYNHEeNLNX
nnaHTaummn sbnok B Cepbun. MNopabin
3KCMopTep 3TOro panckoro GppykTa,
CTPEMUTCA NOAENNTHLCA KAYeCTBOM U BKYCOM
cepbckunx sbnok co BceM Mupom! B ToMm

)K€ AyXe OH BOCMMWTaN CBOWX NPEEMHUKOB,
KOTOpble CYMTAIOT NpUBUAETNEN,

4ecTblo M yfoBneTBopeHneM paboTtaTb

B NPOM3BOACTBE NPOAYKTOB NUTaHUS.

BoT noyemy ata «ManeHbkasn abnoyHas
dabpuka» CTaHOBUTCSH OAHUM U3 JIYYLLINX
BpeHpos B Cepbuu!

MpoaykTsl: Fana (King, Schnico, Schnico
Red, Schniga, Royal Beaut), longeH
Jenuwec (Reinders, Klon B), Peg Jenuwec
(Roat King, Scarlet, Jeromine), BpebypH
(Mariri Red), ®ynxu (Kiku 8], FpeHHn CMuT
(Standard, Challenger), Peg MpuHy (Red
Jonaprince)

Mpon3BOACTBEHHBIE MOLLHOCTU:

280 ra ¢pykToBbIX capos, 15 copTos
A610K, NPON3BOANTENBHOCTb
xonogunbHbix kamep ULO 22 000 ToHH,
npeaBapuTenbHbln copTupoBLmnk Greefa ¢
npoussoguTesbHocTbio 20 ToHH /B Yac, 3
yNaKkoBOYHbIE JIMHUW, BCE BUAbI YNAKOBKU,
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Export markets: Russia
Standards and certifications: IFS, BRC,
Global GAP, 1ISO 9000, HCCP, I1SO 9001

TexHonorusa SmartFresh, nponssoacTeo
b6e3sonacHbIx 5610K.

3kcnopTHble pbiHkK: Poccus
Cranpaptbl v ceptudukatsl: IFS, BRC,
Global GAP, ISO 9000, HCCP, ISO 9001
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COLD PRESSOK

www.coldpressok.com
Dobracina 23a

11000 Belgrade, Serbia

P: +381 112632314

M: +381 65 20 29 458

E: sandral@coldpressok.com
www.instagram.com/coldpressok
www.facebook.com/coldpressok

P

cold pressok

Established in 2013, Cold Pressok has
become the leading brand, most trusted
in health food supply in Serbia. Our broad
range of products consists of cold pressed
fruit and vegetables juices and smoothies,
fermented shots, variety of refreshing
cold pressed nut milks including almond,
hazelnut, cashew, peanut and oat milk

as well as various vegan nut butters like
almond, almond - coconut, chocolate -
hazelnut or choco - peanut. The latest
addition is super food protein granola,
made with quinoa, chia, millet, buckwheat,
almond butter. All products are gluten
free, dairy free, lactose free, NO additives,
NO preservatives, NO added sugar, NO
processed ingredients, NOT pasteurized.
Cold Pressok exclusively uses HPP - High
pressure processing instead of heat
pasteurization, to preserve freshness,
deliciousness and high nutritional value
of raw fruits and veggies. Our usage of
both, modern technology and the highest
quality ingredients, results in strong
integrity, functionality and transparency
of our products. We do not say it is easy,
but we have proved it is possible. Cold
Pressok factory has implemented food
safety standards FSSC 22000, HACCP and
KOSHER.

Cozpax B 2013 rogy, Cold Pressok ctan
BeayLLen MapKon 340p0BON NULLK B
Cepbuun, accCOPTUMEHT KOTOPOI COCTOUT U3
GPYKTOBBIX 1 OBOLLHbBIX COKOB XONOAHOr0
0TXMMa, CMy3U1, MOJI0OKa XONI0AHOr0 0TXKUMa
13 opexoB MUHAansa, dbyHayka, MHAUMCKOro
opexa, apaxuca, Mosoko 13 oBca u
pa3nuyHble KoMbUHaLMKN BeraHckoro Macna
13 MUHAANA, MMHAANSA U KOKOCa, Lokonaaa
1 GyHayka unu Wwokonapa v apaxuca. Hosoe
npeanoXeHue - 3To NPOTEMHOBAsA rpaHona,
KoTopas NPOU3BOAMUTCA U3 ceMeYek
BbICLLEro copTa KMHOa, Yna, Npoca, rpeyku
1 Macna us muHgana. Bce npogykrei -

370 BeraH, BE3 rnwoTena, BE3 gobasok,
BE3 koHcepBaHTOB, BE3 nobasneHHoro
caxapa, BE3 MonouHbix benkos, BE3
nakto3bl, HEnactepnsosaHHHbie. Cold
Pressok ucnonbayet nckniountenbHo
TexHonoruio HPP (o6paboTka nog, BbICOKUM
LABNEHNEM), TEXHONOTUIO XONOAHOTO
OTXMMa, YT0DObI COXpaHWUTb CBEXECTb U
nuTaTeNbHYH LEHHOCTb CaMoro NpoaykTa.
Mcnonb3ys caMble MHHOBALMOHHbIE
TEXHONOMMU N UHIPELMNEeHTbI BbiCOYaNLLIEro
KayecTBa, BCe NPOAYKTbl ABNATCA
BbICOKOKaYeCTBEHHbIMU, QYHKLMOHANbHbLIMY,
YHWKanbHbIMW W, MPeX/e BCero, NosHOCTbIO
HaTypanbHbiMu. Cold Pressok BHegpun
CTaHAapTbl be30nacHOCTH NULLEBbLIX
npoayktos FSSC 22000, HACCP n KOSHER.

10

WORLD FOOD MOSCOW 2019



FRESH NUT MILK
ONLY 2 INGREDIENTS
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DRAGULJ
APATYJ1b

www.draguljsubotica.rs
Cantavirski put bb

24000 Subotica, Serbia

P: +38124 5686 16

M: +381 62 69 24 70

E: komercijala@draguljsubotica.rs
www.facebook.com/draguljsubotica
www.instagram.com/dragulj_subotica

:

0

.Dragulj” was founded in Subotica, in 2007.
The main activity is production of chocolate
and cocoa products of different flavours and
shapes. The main goal of the company is to
produce a quality product that will satisfy the
refined tastes of consumers both in Serbia
and abroad. Exports account for about 60% of
total company sales.

Products:

e Pralline

e Pralinade

e Bars

o Medallions

e Desserts

o Single pack bars of

Production capacities: (.)er month
Export markets: Montenegro, Bosnia and
Herzegovina, Macedonia, Croatia, Hungary,

Slovakia, Czech Republic, Russia, Sweden.

Standards and certifications:
HACCP certification

Komnanus “Oparyns” 6bina ocHosaHa 8 2007
ropy ¢ MectoHaxoxaeHuem B CyboTuue.
OCHOBHbIM HanpaBneHneM LenaTenbHOCTH
KOMMNaHWM ABNAETCS NPOVU3BOACTBO
LLIOKONaAa v Kakao-npoaykToB Pa3nyHOro
BKyca 1 ¢opMbl. OcHOBHas Leflb KoMNaHUK
- C034aTb KAYeCTBEHHbIN NPOAYKT, KOTOPbIV
YOOBNETBOPUT BKyCbl NoTpebuTenen, kak

B Cepbuu, Tak v 3a pybexom. kcrnopT
cocTasnset okono 60% o1 obuiero obbema
npoAaXx KoMNaHum.

MpoaykTbl:

e MpanunHe

° U3AENus TUNa npanuHe

° MAWNTKK LLOKOMaAaA

e LLIOKONAfHble MEAaNboHbI

e [lecepTHas nNpoaykums

e LOKONAfHble NANTKM No 22 1 23 rpamMMa B
WHAMBUAYaNbHOW ynakoBke

e MefanboHbl B NakeTuke

[pon3BoACTBEHHAA MOLHOCTb:
60 TOHH eXxeMecaYHo

3kcnopTHble pbiHkKU: YepHoropus, BocHua
n [epuerosuHa, MakepoHus, XopsaTus,
Benrpus, Cnosakus, Yexus, Poccus, LLiseuus.

CraHpapTbl U cepTudUKaTbI:
Ceptudukat HACCP

12
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FRUCT COMPANY

www.fructcompany.com
Balkanska 6
11332 Smederevo, Serbia
P: +381 26 47 64 407
+38126 47 b4 444
E: office@fructcompany.com
www.facebook.com/fruct.company.doo

$

FRUCT COMPANY

Fruct Company Udovice has been
successfully operating for 10 years and it
deals exclusively with the export of fresh
fruit for the international market. During
its existence, the company has expanded
production, purchased new equipment,
increased the number of workers, built new
warehouses and gained the status of one
of the largest exporters in Serbia. With the
help of modern calibrators of UNITEC, our
company makes a package of fresh fruit in
a quantity of 10 tons per hour. We also have
our own fruit production that is carried out
on a surface of 15 hectares.

We have a cold storage of the capacity of
2,000 tons, as well as a transport company
that has a larger number of vehicles. A few
years ago, our daughter companies were
established in Bosnia and Herzegovina and
Macedonia, in order to slowly develop and
expand exports from these countries to
Russia. All our companies have contracts
with the largest chains of retail markets in
Russia.

Komnanus Fruct Company Udovice 6onblue
10 neT 3aHMMaETCA 3KCMOPTOM CBEXMX
$pyKTOB Ha MexxayHapoaHbIN PbIHOK.

3a BpeMs cBoero cyL,ecTBOBaHMA Halwa
KOMMNaHWs paclunpuna npovn3BoacTBeo,
npuobpena HoBoe obopynoBaHuWe, yBenunynna
LTaT COTPYAHMKOB, MOCTPOMNA HOBbIE
CkNaackue NoMeLLeHns 1 3acnyxuna

CTaTyC OAHOr0 U3 KPYNHENLLNX IKCMOPTEPOB
cBexux ¢pykTos B Cepbun. C nomMoLbio
coBpeMeHHoro kanubpatopa mapku UNITEC
KOMMNaHWs MMeeT BO3MOXHOCTb YNaKoBKH
cBexux ¢pykToB B konmnyecTse 10 TOHH B yac.

KoMmnaHwusa Fruct Company Udovice
3aHMMaEeTCs BblpalyMBaHneM CobCTBEHHbIX
bpyKkTOB Ha Nnowanun bonee 15-n rektapos.
XonofunbHble KAMepbl CO CnelnanbHbIM
peXxXxMMoM UMET BMECTUMOCTb bonbLue

2 000 ToHH. InA KaYeCTBEHHbIX,
CBOEBPEMEHHbIX MOCTaBOK OCHOBaHa
cobCcTBEHHAA TPaHCMOPTHAA KOMNAHUS 1
OTKPbITbI OYepHMe KOMNaHUM B MakefoHWK
n bocHun n MepuerosuHe. Bce komnaHum
YCMEeLHO COTPYAHUYAIOT C KPYyNHENLLIMMU
ToprosbiMu ceTaMu B Poccuu.

14
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FRUITICA

www.momentocaffe.rs

Trg Republike 7

24220 Cantavir, Serbia

M: +381 63539231

E: kornel.fejes@fruitica.info

www.facebook.com/coffee.momento/

MOMENTO

caffe

FRUITICA is a family-owned manufacturer
23 years old, which has specialized mainly
in production and packaging of powdered
beverages and coffee mixes like 3in1
coffee, cappuccino, hot chocolate with
focus on INNOVATIONS like coffee drink
with LOW CARB content or hot chocolate
with PROTEIN.

Since 2013, the company has been
producing its products in Cantavir
(Subotica) according to the basic food
safety standards.

Beside the brand ,MOMENTO CAFFE",
FRUITICA is producing private labels for
retail chains and wholesalers.

Products:

Momento instant coffee,

Momento ground coffee,

Momento 3in1 and 2in1 coffee mixes,
Momento LOW CARB 3in1 mixes,
Momento hot chocolates,

Momento hot chocolate with protein,
Momento Cappuccino and

Coffino non-diary creamer for coffee
and tea.

Production capacities: coffee mixes:

rt markets: Hungary
s and certifications:
HACCP; IS0 9001

FRUITICA cemenHas koMnaHus,

KoTopas paboTtaet yxe 23 roga. OHa
cneunanusnpyeTcs Ha NPOU3BOACTBE U
ynakoBKe MOPOLLIKOO6Pa3HbIX HAMWUTKOB U
KodbenHbIx cMecen, Takux kak kode 381,
Kany4ymHo, ropsYmnin LLOKONAA C akLLeHTOM
Ha MHHOBAaLWMK, a TakxXKe KOPenHbIN
Hanutok ¢ HU3KUM YIMEBOOHBIM
COOEPXAHWEM unu ropayunn wokonap c
BEJTIKOM.

C 2013 ropa KoMNaHUs BbINyCKaeT CBOO
npoaykumio B YaHtasupe (Cy6otnua) 8
COOTBETCTBMM C OCHOBHbLIMW CTaHAapTaMu
6e30nacHOCTM NULLEBbLIX NPOAYKTOB.
Momumo bpernpga "MOMENTO CAFFE”,
FRUITICA Takxe Npou3BOAWUT YacCTHble
BpeHAbl A58 PO3HUYHBIX U ONTOBbLIX CETEN.

Mpoaykuuna:

e PacTBopuMbIn Kode Momento,

e Momento MonoTeIn Kode,

e kodbe Momento 381 1 281,

e cMecu Momento LOW CARB 381,

e ropayunmn wokonag Momento,

e Momento TennbIn Wokonag c
npoTenHamu,

e MOMeEHTO Kany4mHo u

e KodeinHan gobaBka gns kode v yas.

MpOV3BOACTBEHHbIE MOLLHOCTU: CMECU
Kode: 1

3kcnopTHble pbiHKK: BeHrpusa
CtaHpapTbl v cepTudukaThl:
HACCP; 1SO 9001

16
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FRUVITA

www.fruvita.com

TosSin bunar 274v

11070 Belgrade, Serbia

P:+381 112607 170

E: office@fruvita.com
www.facebook.com/FruvitaSokovi
www.instagram.com/Fruvitasokovi

Q.
Fruvita

Fruvita was founded in 2003, and today

it owns two state-of-the-art production
facilities, both located in the most famous
fruit-growing region in the Serbia, and
surrounded by extensive orchards. Thanks
to its unique location, Fruvita always
processes fresh fruit and turns them into
highest-quality juices. Fruit processing
starts in May, when just ripened fruits
arrive at the plant and are processed
while still fresh. Processing lasts until
November, when the queen of our juices
- Fruvita fresh squeezed apple & nothing
else closes the season.

Apples are special because we get juice
from them by directly pressing healthy
fruits and such fresh squeezed juice is
poured into Fruvita juice bottles without
any further processing. Fresh squeezed
apple juice at the same time is the base
from which we make juices without adding
any water to other cloudy flavours -
peach, apricot, sour cherry and pear.
Finally, Fruvita juices are manufactured
in aseptic conditions, which allow the
fruit juice only to be shortly pasteurized
and poured into final packaging with no
preservatives added. That is why our
Fruvita is ONLY FRUIT & NOTHING ELSE!

KoMnaHus Fruvita 6eina ocHoBaHa B 2003
rofly v Ha CerofHAWHNM feHb uMeeT

LBe coBpeMeHHble pabpuku, koTopble
pacnonoxeHbl B CAMOM 3HAMEHUTOM
csBouMu ppykTamu pernoHe Cepbun,

B OKPY>eHWMW BoraTbix GpyKTOBbLIX

capos. bnarogapsa cBoeMy yHWKanbHoMy
pacnonoxeHuto, Fruvita nepepabaTbiBaet
TONbKO caMble cBexune GpyKTbl 1
NPOU3BOAUT COKU UCKIOYUTENBHOMO
kayecTBa. MepepaboTka HaunHaeTcH

B Mae, korga Ha ¢abpuky nocTtynatoT
cBexecobpaHHble 3penble GpyKThI,
KoTopble cpa3y e nepepabaTbiBatloTCs, U
AANTCA [0 caMoro HoAbps, Koraa ce3oH
3aKpblBaeT Hall rMaBHbIK COK — ABN0YHBbIN
cok npsMoro omTkumMa Fruvita TOJTbKO
ABNNOKN N HNYETO BOJTbLLE.

Abnokn ons Hac ocobbit pyKT, NOTOMY
4TO COK W3 HUX Mbl MOoNy4YaeM nyTem
npAMOro npeccoBaHns oT6OPHbLIX NN0A0B,
1 TaKoW CBEXeBbIXaTblii COK NepennBaemM
B OyTbiNkn gns coka Fruvita 6e3 kakon-
nnbo panbHenwen nepepaboTku.
ABNOYHbIN COK NPAMOro OTXMMa B TO Xe
BpeMs ABNAETCA OCHOBOW ANA LPYrux
COKOB C MAIKOTbIO - UMEeHHO bnarogaps emy
Mbl He flobaBnseM BOAy B rycTble COKW — B
NepcuKoBbI, abpnKoCoBbIN, BULLIHEBBIN,
€XEeBUYHbIN U FpyLUEeBbIN.

Coku Fruvita npovssogsTca B
acenTUyeckux ycnosusax n bes
KoHcepBaHTOB. BoT nouemy Fruvita - aTo
TOJNTBKO ®PYKTbl M HUWYETO BOJIbLUE!
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JUGPROM
OrnpPOM

WWW: jugprom.rs
Tekstilna 97

16000 Leskovac, Serbia
P:+381 16 2320 41

E: info@jugprom.rs

Jugprem

The enterprise JUGPROM Leskovac has
been buying up and processing 13,000 tons
of various fruit, which enables export of
13,000 tons of finished frozen products to
the European Union market and generates

foreign exchange inflow of up to
€ 20,000,000.

JUGPROM processes fruit and vegetables in
its plants, applying consistently integrated
quality management system and FSSC
22000:2011 (1SO 22000 + PAS220) & Global
GAP systems.

The product range includes the following:
IQF Strawberry, Sour Cherry, Raspberry,
Blackberry, Plum, Blueberry, Rose hips,
Pepper, Pear, Apple.

Komnanwusa HOFMIPOM JleckoBau, 3akynaet u
nepepabatbiBaet 13 000 TOHH pa3nuyHbIX
bpyKTOB, 4TO NO3BONSET 3KCNopTUpoBaTh 13
000 TOHH roToBbIX 3aMOPOXEHHbIX MPOAYKTOB
Ha pbiHok EBponeickoro Coto3a, KOTOpbIN
obecneynBaeT NPUTOK MHOCTPAHHOW BanOThI
no 20 000 000 espo.

HOIMPOM bnarofapsa nocnenosaTtesbHOMy
NPUMEHEHWI0 NHTErpUPOBaHHON CUCTEMbI
ynpasneHus kavectsoM 1 FSSC 22000: 2011
(1ISO 22000 + PAS220) n cuctemsl GLOBAL
GAP nepepabatbiBaeT GpyKTbl 1 OBOLLM Ha
CBOVIX 3aBOfaX.

Mpon3BoacTBEHHAA NporpaMMa BkOYaeT
B cebq cnefytowmne npofyKThl: KnybHMKa
rnyboKoin 3aMopo3Kku, BULLHS, ManuHa,
exXeBuKa, CIMBA, YepPHUKa, LWNNOBHWK,
nepeu, rpywa, sénoko v abpukoc.
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MTM SIRELA
MTM CUPEJIA

www.mtm-solutions.com

Kosti¢evina 2 br 57

32212 Preljina, Serbia

P: +381323801 65

M: +381 60 62 06 651

E: office@mtm-solutions.com
office(@sirela.co.rs

www.facebook.com/MTM Solutions

“MTM Sirela” was founded in 1987 as a
small family company. Originally, the main
business was production of cheese rennet
Sirela. Today the company has a wider
range of products for dairy industry such
as: rennet, starter cultures, antibiotic tests,
milk analysers and additives.

The company business has started

to expand to processing and sale of
consumable goods - paper accessories, and
manufacturing and printing of self-adhesive
labels (flexo-printing). Over the time, our
business has expanded to manufacturing
plastic containers for food packaging
(thermoforming].

Products: plastic packaging, label printing,
thermal rolls, cheese rennet, starter
cultures.

Export markets:

the Czech Republic, Hungary, Bulgaria,
Croatia, Bosnia and Herzegovina,
Montenegro, Macedonia

Standards and certifications: ISO 9001:2015,
HACCP, Excellent SME

MTM Cwupena bbina ocHoBaHa B 1987

rofly kak HebonbLION ceMenHbI brsHec.
OCHOBHbIM BUAOM [,eATEeNIbHOCTU B CaMOM
Hayane bbls10 NPOM3BOACTBO 3aKBaCKM
Cupena. Ha cerogHsAWHWN feHb KoMNaHua
MMeeT LWMPOKWUIN aCCOPTUMEHT NPOLYKUUK
npefHa3Ha4YeHHON AN MONIOYHOWM
NPOMBILLNEHHOCTH, KaK HanpuMep 3akBacka,
CbIYY>XHbIA GEepMeHT, TeCTbl Ha aHTUBNOTUKM,
aHanM3aTopbl MOSIOKa, @ TakXe U NULLeBble
nobasku.

Cdepa peaTenbHOCTM KOMMNaHWK
pacnpocTpaHsieTcsa Ha chepy obpaboTku

1 npofaxu bymaru n byMaxkHbix ©3genuu,
a TakXke NPOM3BOACTBO W MeyaTb
camoknerLmnxcs aTukeTok (pnekconeyats).
Co BpeMeHeM acCopTUMEHT AOMONHAETCS
NMPOW3BOACTBOM MAACTUKOBON YyNakoBKM
LJ19 yNaKoBKU NULLEBbIX NPOAYKTOB
(tepmocdopMoBaHme).

Mpoaykuwmsa: MNnactTukoBas ynakoBka, nevaTtb
3TUKETOK, TEPMalbHblE PYNOHbI, 3aKBacka,
CbIYY>XXHbIV GEepMeHT.

3KCNOpTHbIE PbIHKK:

Yexus, Benrpusa, Bonrapus, Xopsatus,
BocHus, YepHoropusa, MakenoHus
CtaHpapTbl 1 ceptudumkatbl: ISO 9001: 2015,
HACCP, Excellent SME.
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www.pdmagrofruit.rs
Narodnih Heroja 17a
Pudarci 11430, Serbia
P:+381 117873988

M: +381 62 88 05 220

E: office@pdmagrofruit.rs

PDM AGRO FRUIT

NAM Arpo ®pyT

PDM

agro fruit

oY

BUSINESS MISSION

The business mission of PDM Agro Fruit
Ltd. Pudarci, as a modern distribution
centre for trade of fruit and vegetables,
is reflected in the consolidation of fruit
and vegetables production in this part
of Serbia, their storage, processing,
packaging and marketing to both
domestic and foreign markets, and
operating under a single brand name
"Healthy from Serbia”.

BW3HEC MUCCKNA

[enosas muccus NOAM Arpo @pyT
Mypapuu, Kak COBpEMEHHOT0
pacnpefennTeNbHOro LLeHTpa Ans
TOpProBAn GpyKTaMu v 0BOLLAMU, HAXO[UT
cBO€ OTpa)keHne B 0bbefnHEHUN
npoussoacTBa GPyKTOB 1 OBOLLEN B 3TON
yactn Cepbuun, ux xpaHeHuu, nepepaboTke,
ynakoBKe W MapKeTUHre Ha BHYTPEHHEM

M BHELWHEM pbIHKax Nog yHUKanbHbIM
bpernnom «3popoBbe 13 Cepbum».

24
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www.perundistillery.com

Vojvode Putnika bb,

22320 Indija, Serbia

P: +381 64 87 09 703

E: aleksandar@perundistillery.com
www.facebook.com/perun.romania

PERUN DESTILERIJA

ANCTUNJIEPUSA

PERUN

VOCNE RAKIJE

NEPYH

Since 2007, Perun Distillery has been
producing high-quality fruit brandy; Perun
quince brandy, Perun apricot brandy,
Perun slivovitz brandy and Perun pear
brandy. The team of Perun Distillery
produced the first craft gin and the first
craft vodka in Serbia.

The total capacity of the distillery is
around ﬂkg of fruit processing
per year, which amounts to about 200,000

bottles of fruit brandy and 300,000 bottles
of premium gin and vodka.

The Perun Distillery exports its products
to the countries of the European Union
and the USA.

Over 50 different awards. Gold Medal at
the International Wine and Spirit
Competition https://www.iwsc.net.

The entire production process takes
place in accordance with the ISO 22000
standard. The Distillery holds also the
KOSHER Certificate.

Ovctunnepua MepyH cneunanusnpyeTcs

¢ 2007 roga Ha npousBoacTBe GpyKTOBOM
pakuu Bblcovanwero kayecTsa: [epyH
pakus u3 aneel, MepyH pakus n3 abpukoca,
MepyH pakus U3 cnuebl U MNepyH pakus 13
rpywu BUNbAMOBKMU.

MeperoHHble 3aBogbl Tim Perun
Npou3Benu Nepebiin KpadT-AXKUH 1 NepBYyio
kpadT-Boaky B Cepbun.

O6Lan BMECTUMOCTb BUHOKYPHYW COCTaBnseT
okono 1 000 000 kr nepepaboTku dpykToB B
rof, 4to coctasnsieT okono 200 000 ByTeinok
dpykToBbIN 6peHamn 1 300 000 6yTbinok
I>KWHa U BOAKM BbICLUEro copTa.

Ovctunnepusa MepyH akcnopTupyeT cBOtO
npoaykuuto B ctpaHbl EBpocotosa, CLUA.

Mbl nonyyunnu 6onee 50 pasnuuHbix
Harpag. 3on0Tyl0 Mefanb Ha
MexpayHapoLHOM KOHKypce BUHa U
CNUPTHBIX HAaNWUTKOB https://www.iwsc.net.

Becb npon3BoACTBEHHbIN NpoLecc
OCyLLEeCTBASETCA B COOTBETCTBUM CO
ctaHgapToM ISO 22000. OucTtunnepun
Takxe nmeet ceptnudukat KOSHER.
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SD
CA

www.sd-paprika.com

Glavna 2

24420 Kanijiza, Serbia

P: +381 2487 49 35

M: +381 63 5150 78

E: suzana.hajdin(dsd-paprika.com

Decades ago, the Hajdin Family built
a production processing system “SD",
located in Martonos, in the north of
Vojvodina in Serbia.

The company has been continuously
expanded and modernized. Our production
is in accordance with the ISO 22000
standard and the goods are mainly
exported to EU countries, USA and Canada,
as well as to neighbouring countries.

The production program of “SD"” consists
of dried vegetables and spices.

Our main products are:

- Seasoning ground paprika

- Dried dill leaf

- Dried spinach leaf

- Dried parsley leaf

- Dried onion

- Dried parsnip

The raw materials processed are 100%
produced in Serbia.

In realizing our strategic goals, we have
defined quality as our priority. Quality is
achieved through constant control of raw
materials, semi-finished and final products,
as well as the manufacturing process itself,
thus achieving customer satisfaction and the
efficiency of the company.

CeMbsi XannH nocTponna cuctemy
npovssoAacTBa u nepepabotkm “CL",
pacnonoxeHHyt B MapToHoLle, Ha ceBepe
BoeBoguHbl B Pecnybnuke Cepbus,
HECKONbKO AeCATUNeTUIN Ha3an,
KoMnaHua nocTosiHHO paclumpsieTcs

1 MoLepHu3npyetcs. [1pon3BoacTBO
OCYyLLeCTBNSIeTCSA B COOTBETCTBUN CO
ctaHpapTom ISO 22000, v ToBapsbl B
OCHOBHOM 3KCMOPTUPYITCS B CTPaHbI
EC, CLUA, KaHagny, a TakxXe 1 B cocefiHne
CTpaHblI.

OCHOBHblE NPOAYKTbI:

- npunpasa nepew, MONOThIN
- CyLWeHbIW ykpon

- CyWeHbIV WnuHaT

- CyLUEHbIE INCTbA MEeTPYLLKK
- CyWeHbIn penyaTbiv NyK

- CyLIEeHbIN nacTepHak

MepepabaTbiBaemMoe cbipbe Ha 100%
nponssoautcs B Cepbun.

Mpun peanusaunmn cTpaTernyeckunx Lenen
KayecTBO onpefenseTca kak NpUopuTer,
KOTOPbI AOCTUrAETCHA NOCTOSAHHbBIM
KOHTpoOsIeM cbipbs, nonydabpukatos

1 rOTOBOW NPOAYKLMK, @ TakxKe 1
€aMoro noToka NPoV3BOACTBEHHOMO
npouecca, bnarogapa 4eMy gocTuraeTcs
yAOBNETBOPEHUE HaLLUX KIMEHTOB U

3G PEeKTUBHOCTb KOMMNAHUW.
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Dried Dill Leaf

A well-known spice plant with an
aromatic scent. It is produced from
first-class raw material of domestic
origin. Used for seasoning dishes.

Dried Parsnip

Root vegetable that is used as a
spice. It is produced from first-class
raw materials of domestic origin. Cut
in tiny cubes and so dried.

Stemless Pepper, Sweet Delicacy
Extra Ground Paprika

Thanks to the stems being removed
manually, we have a product that is
unique in quality and colour.
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STANTECH
CTAHTEX

www.stantech.rs

Batajnicki Drum 285A

11080 Belgrade, Serbia
P:+381 11 41 45 050

M: +381 6350 18 31

E: office@stantech.rs
www.facebook.com/stantechrs

Stg:n'.Tech

StanTech is a Serbian company engaged
in design and production of high capacity
machines and systems for automatic
packaging, basically in food industry.
Modern and innovative technical
solutions, first-class equipment and
electronic components are integrated
into our cardboard packaging systems.
StanTech equipment provides: automatic
case forming, loading, box closing and
palletisation. The integration of robot
units in the packaging and palletisation
process is a standard part of the
equipment.

End of line cardboard packaging

solutions:

- Single unit: packaging solutions

- Group of products: transport or display
packaging

- Box types: flat cardboard sheet / RSC
box / sleeve or tunnel side load box /
envelope display packaging

- Sealing: hot melt and scotch type

- Robotics Integration in packaging
solutions and palletization

- StanTech exports equipment to:
Russia, EU, US, Turkey, and regional
Balkan markets.

CtaHTex - cepbckas koMnaHus-
npoussonuTens 0bopysoBaHua v

CUCTEM BbICOKMX MOLLHOCTEN B cdhepe
aBTOMaTUYeCcKkoW ynakoBKW, B OCHOBHOM
ANS NMULLEBON NPOMBbILWAEHHOCTHU.
CoBpeMeHHble U UHHOBALMOHHbIE
TEXHUYECKNE peLleHns, NepBokNaccHoe
obopynoBaHue 1 3NEKTPOHHbIE
KOMMOHEHTbI UHTErpupoBaHbI B
aBTOMaTUYeCcKkne KapTOHaXHble CUCTEMBI.
KapToHaxHoe obopynosaHue CanTex
bopMupyeT, 3arpyxaeT v 3aKpbiBaeT B
aBTOMATUYECKOM pexxuMe KapToHHYo
KopobKy W yknafbiBaeT fanee Ha NOALOHbI.
NHTerpauns pobotoB B npouecce
ynakoBKMW U yKNaaKW Ha MOAAOHbI iBASETCA
CTaHAAPTHON YacTbio 060pyAoBaHUS.

ABTOMaTUYeCKNe KapTOHaXHble CUCTEMbI:
obopyaoBaHue gns MHAWBUAYaANbHON
ynakoBKKW B KOPObKy

rpynnoBas ynakoBka: TPAHCMOPTHbIE UK
ancnnen-kopobku

- TUn Kopobku: aMepukaHckan /nnockas
KapToHHasA naHenb/ToHHenb kopobka/
KapToHHble obeyvanku

cnocob cknenBaHua:

ropauni knew /ckoty
poboTM3MpoBaHHbIE yCTaHOBKMY,
MHTEerpMpoBaHHbIe B 30HY YNaKoBKK

M yKnapku

PbIHKK, Ha KOTOpble aKCMopTUpyeTCA
obopynoBaHue CtaHTex: Poccus, EC,
CLUA, Typums, a Takxe cTpaHsbl
BankaHckoro pernona.
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TASTYLAND

Novosadski put 7
24400 Senta, Serbia
M: +381 64 64 97 417
+381 64 64 97 415
E: info(@tastyland.rs

> ]
TASTY
LAND

The production plant of the Tastyland
Company was established in Senta, in
2018. With the ten-year experience in
selling energy bars on the EU market, the
investor from Austria decided to have its
own production in Serbia.

The company currently has 30 employees
who are most dedicated workers,
committed to create this product in the
2,000 m2 facility. Our current capacity is
_per year, through 100%

export of products to the EU countries.

Taking into account the fast living of the
today's people, the owners of Tastyland
have found a solution to give the modern
man an opportunity to provide his body
with everything he needs in 24 hours of
active life with only one energy bar.

3aBopg no npoussoacTBy Tastyland

6bin ocHoBaH B 2018 rogy B CeHTe.

NMesn pecaTtuneTHW onbIT NPoAaxy
aHepreTuyecknx baToHUMkoB Ha pbiHke EC,
nHBecTop U3 ABCTpUM pewnn npuobpectu
cobcTBeHHOe npoussoacTeo B Cepbun.

B HacToAlWee BpeMs KOMMNaHUA
HacumTbiBaeT 30 coTpyaHMKOB U Hanbonee
npefaHHbIX cBoeMy feny paboTHMKOB,
KOTOpble BbINyCKalOT 3TOT MPOAYKT B
obbekTe ¢ BblgeneHHon nnowagbio 2000
M2. Hawa Tekywias MoWHOCTb cocTaBnaeT
10 000 000 eBpo B rog, 6narogapa 100%
pa3MeLLeHnio 3KCMOPTHOW NPOAYKLMK B
cTpaHax EC.

[MpuHMMan Bo BHUMaHWe, 4To
COBpEMEHHbIe N0AN XUBYT BbICTpO,
Bnagenbubl Tastyland Hawnu pewexue,
no3gonsiolLee COBpPEMeHHOMY YenoBeky
BCEro 3a O4WH aHepreTnyecknin baToHUnK
obecneynTb CBOM OpraHW3M BCEM
HeobxoQWMbIM B TeueHue 24 yacoB
AKTUBHOM XU3HMN.
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ZLATIBORAC TRADE

www.zlatiboractrade.ru
Profsoyznaya Street 03
117036 Moscow, Russia

P: +7(495)93 75 025

E: office(@zlatiboractrade.ru

72

3/IATUBOPALL, TPEMA N

The origins of Zlatiborac company date
back to 1885, when a centuries-long
tradition of the meat curing and smoking
process started, in an astonishing
ambient of the village of Mackat in the
Zlatibor mountain.

As the leading company in the category
of durable cured meat products in the
Serbian market, it successfully operates
in the regional and foreign markets,

such as Russia, Belarus, Kazakhstan,
Azerbaijan, Iraq, Sweden, and Austria.
The business process is carried out in the
facilities with state-of-the-art equipment,
on the area of Product portfolio
consists of two subcategories of durable
and semi-durable cured meat products.
Since its foundation, Zlatiborac company
has been continuously investing in
optimization and standardization of the
production process, thus the obtained
certificates and implemented standards

- HACCP, IFS, EAC, HALAL ensure the
quality and safety of its products.

Tpagunuma KonyeHUs u cylweHns Msca
KoMnaHuen 3natubopal, npuMeHsaeTcs
bonee cTa net, HaunHana ¢ 1885 roga,

B ocobeHHoW aTMocdepe ropHon
3natubopckon fepesHn Maukar.
3naTtnbopau aBnaeTca BepyLien
KOMMNaHuWen B KaTeropum MACHbIX
CbIPOKOMYEHbIX M BapeHO-KONYeHblX
npoaykToB Ha pbiHke Cepbun 1 ycnewHo
paboTaeT B pervoHe, a TakXe Ha pbliHKaXx
Poccuu, benopyccun, KasaxctaHa,
AzepbanpxaHa, Npaka, Weeunwn, Asctpun.
bu3Hec-npouecc nponcxoauT B

paMKax COBpeMeHHbIX MOLLHOCTEN

n obopynosanusa, no 40 000 m?
NMPOU3BOLCTBEHHbIX NNOWALEN.
MopTdenb NPoAyKLUM COCTOUT U3 LBYX
NoAKATEropui: CbIpOKOMYEHON 1 BapeHo-
KONYeHoW NPoAyKLUK.

«3natubopau» - 3To KOMNaHUsA, KoTopas
C CaMoro Havyana NoCTOSIHHO MHBeCTUpyeT
B ONTMMMU3ALMIO U CTaHAAPTMU3aLNI0
NMPOU3BOLCTBEHHOrO Npolecca.
MHorouncneHHsle ceptTudukaTsl 1
CTaHAapThbl KayecTBa, KOTOpble oHa
npumeHsaet - HACCP, IFS, EAC, HALAL,
NoATBEPXAAtoT 6€30MacHOCTb U KayecTBo
CBOEN NPOAyKUUN.
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www.pks.rs

i‘ CHAMBER OF Resavska 13-15

COMMERCE AND 11-[100 Belgrade, Serbia
‘F INDUSTRY OF SERBIA e e
1857

RELIABLE PARTNER

Chamber of Commerce and Industry of Serbia is an independent, modern

and responsible non-budgetary institution, a national association of all Serbian
businesspeople, which serves the best interests of its members and the Serbian
economy, owing to its tradition, experience and knowledge.

Our key commitment is to make Serbia visible as a market economy country,
with investment opportunities, open borders, and ready to join the European
trends in a competitive way.

A century and a half of the Serbian chamber system tradition and the developed
chamber network, Representative Offices abroad, are the guarantor of efficient
implementation of the support mechanisms for the economy and businesspeople
in their activities.

We have been and will remain your responsible partner and support
to your business through:

* Representing interests of our members before the governmental
bodies and institutions

e Exercising public powers by issuing various documents

e Upgrading international economic cooperation

* Promoting the economy in the country and abroad

e Disseminating business information to our members

e Consultancy services

* Business education

e Fostering good business practice and business ethics

e Work of Courts and Arbitration hosted by CCIS
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www.pKs.rs/ru
KoMMepuecko-TexHu4eckoe

» et
‘ ‘ TOPTOBO-ITPOMBIIIIJIEHHAA cfﬁgmnmpZ b gCO”bCTBe

ITAJTIATA CEPBUH MocdunbmoBsckas 4. 42,
1857 119281 Mocksa 95

T: +7499 147 85 05
moscow(@pks.rs

HALEXHbIV MAPTHEP

ToproBo-npoMmbllWeHHas nanata — He3aBUCKHMOe, COBPEMEHHOE U
0TBETCTBEHHOE BHebAXeTHOE yupexaeHne, HauMoHanbHasa accoumnaums
Bcex cepbckux npegnpuHUMaTenen, koTopas CBOK TpaAuLMIo, OMbIT, 3HaHWeE
1 NpopeCcCMOHaNbHOCTb MONIHOCTLIO UCMOMb3YeT B MUHTEpecax CBOUX YNEHOB W
cepbckon 3KOHOMUKMH.

OcdopmneHue yanaBaemoct Cepbun kak cTpaHbl C PbIHOYHON 3KOHOMMUKOW,
MMELWEN NHBECTULMOHHbIV MOTEHUMAN, C OTKPbLITLIMU FPaHML,aMU, FOTOBON
KOHKYPEHTHBIM CMOCO60M BKIOUUTLCA B EBPONENCKME NOTOKN ABNAETCHA HALLIUM
CYLLLEeCTBEHHbIM OnpefeneHnem.

I'IonTapa BeKa Tpa,D,VILJ,VIVI nanaTckou CUCTEeMbl Cep6vwl N pa3BeTB/ieHHaA nanaTckad
CeTb, nMpea- CTaBUTENbCTB 3a pY6e)KOM, ABNAKTCA rapaHToOM Sq)q)eKTVIBHOFO
NpUMeHeHnAa BCex MEeXaHN3MOB No4nep KKK, oKa3blBaeMou npeonpuHnmMmaTenam n
9KOHOMWKE B LUENOM.

Mbl 66171 M OCTaHeMCcs 0TBETCTBEHHbIM NApTHEPOM U NOAAEPXKKON BaLleMy
Bu3Hecy vepes:

e [lpencTaBneHve UHTEPECOB YIEHOB Nepes rocyaapcTBeHHbIMU OpraHaMm n
yupexaeHnaIMu

e BbiMonHeHe rocyaapCTBeHHbIX MOJHOMOYMIA (BblAayYa pa3nnyHbIX BUAOB
JOKYMEHTOB)

e Pa3BuTHE 1 cOBEpPLUEHCTBOBAHME 3KOHOMUYECKOT0 COTPYAHUYECTBa C
3apybexHbIMK CTpaHaMu

o [lpoMoLMsI IKOHOMUKK B CTpaHe U 3a pybexxom

e [leaTenbHOCTb NO NPeAoCTaBAEHNI0 feN0BoN MHGOPMaL MU LNA YNEHOB

o KoHcynbTaumoHHble ycnyru

e [lenoBoe obyueHune

o [lopnepxaHue Xopowwnx AenoBbix 0bbl4aeB 1 4enoBon Mopanu

e Paboty ApbuTtpasxHsbix cynos npu T Cepbun
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RAS

Development Agency of Serbia

Development Agency of Serbia (RAS) offers a wide range of services on behalf
of the Government of the Republic of Serbia, including support of direct
investments and export promotion, and leads the implementation of projects
with the aim of improving Serbia’s competitiveness and reputation in order

to support the economic and regional development.

As a newly established agency, RAS builds upon the knowledge of the former
Serbia Investment and Export Promotion Agency (SIEPA) and National Agency
for Regional Development (NARD) and brings improvements required to meet
the needs of a modern economy.

RAS will serve as a one-stop-shop for both domestic and international
companies with a single goal of building a strong and sustainable economy,
and increasing the quality of life for the people in Serbia.
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PAC

ATEHTCTBO MO PA3BUTUIO CEPBUN

AreHTcTBO no pa3suTtuio Cepbun, kak areHtctso [paButenbctBa Pecnybnunku
Cepbwun, npepnaraeT WUPOKYO ramy ycnyr, B TOM Yncse NoAaepkKy NpsiMMblIX
WNHBECTULMIN N NPOABMXKEHMS 3KCMOPTA, HO TakKe BHELPEHWE NPOEKTOB, Lesbio
KOTOPbIX SIBINETCSA NOBbIWEHNE KOHKYPEHTHON CNOCOOHOCTU, pernoHanbHoro
pa3BuTua 1 aBToputeTa Cepbun.

B kauyecTBe HoBochopMMpoOBaHHOrO areHTcTBa, AreHTCcTBO No passutuio Cepbum
NPOAOJXKAET XOPOLUYI MPakTUKy AreHTCTBa No NPUBJIEYEHUI0 MHOCTPAHHbIX
WMHBECTULMIA N NPOABMXKEHMIO 3KCMOpPTa M HauMoHanbHOro areHTCTBa No
pernoHanbHOMY pa3BUTUIO, Pa3BMBas NpPWU 3TOM COOCTBEHHYIO LeATeNbHOCTb

B COOTBETCTBUMU C TpebOBaHUAMU COBPEMEHHOMO PbIHKA.

AreHTcTBO No passuTuio Cepbum — eanHoe OKOLIKO, NpefHa3HayeHHoe Kak
AN 0TeYeCTBEeHHbIX, TaK U A1 MHOCTPaHHbIX KOMMaHUIA, MUCCUEN KOTOPOro
ABNAETCH CO3[aHMe MOLLHOM U CTabUNbHOM 3KOHOMUKM U yAyYLLEHWE YPOBHS
Xn3Hu B Cepbun.
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With financial support from the Russian Federation

Empowered lives.
Resilient nations.

INNOVATIVE DEVELOPMENT SOLUTIONS FOR SERBIA

The United Nations Development Programme (UNDP) in Serbia and the
Ministry of Agriculture, Forestry and Water Management implement the “Aid
for Trade - Support to Productive Capacities in the Agro-industrial Sector”
project, financed by the Government of the Russian Federation. The main
objective of the project is to promote inclusive growth through strengthening
the productive capacities and enhancement of competitiveness within the
agribusiness sector in Serbia. Within two main components project aims to
assist farmers and processors to improve their productive capacities and
increase knowledge on market export information, as well as to strengthen
cooperatives and farmers associations to participate in relevant decision-
making process. Focus is also given to promotion of exporting potentials
through supporting participation of producers and processors in international
and regional food and agriculture fairs and promotional events. Finally, project
will support optimization of national legal and regulatory framework in order
to facilitate an enabling environment for export opportunities. With the aim

to contribute to maintenance and increase of this positive trend, UNDP will
support promotion of Serbian agribusiness sector at World Food Moscow Fair
2019 which will be organized in Moscow [l 24-27 September 2019
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m ﬂ With financial support from the Russian Federation

MonHonpasHble noau.
YcTonumBble CTpaHbl.

NHHOBALUWOHHBLIE PELLUEHWA OJ1A PASBUTNA CEPBEUI

Mporpamma Passutus Opranmsaumm 06begmHeHHbix Haunin (MPOOH] B
Cepbun 1 MUHUCTEPCTBO CENbCKOro, IECHOTO U BOAHOM0 X039MCTBA peannsytoT
COBMECTHbIN NpoeKkT «[ToMolLb B TOProBae - NogAepxka Npon3BoACTBEHHOr0
noTeHLMana B arponpoMbILLIEHHOM CeKTope», PUHAHCUPYEMbIN
MpasuTtensctBoM Poccuiickon @epepaumn. OCHOBHOM LeNiblo NpoekTa
BNSETCH NPOABUXEHNE NWHKITIO3MBHOMO POCTa NOCPEeACTBOM yKpenieHus
NMPOU3BOACTBEHHOMO MOTEHLMaNa U NOBbILWEHWNS KOHKYPEHTOCNOCOHOHOCTH

B arponpombiwneHHoM cektope Cepbuu. [poekT HaueneH Ha okasaHue
nomolym pepMepam 1 nepepaboTymkaM 1 NOBbILLIEHNE UX MPOU3BOLCTBEHHOTO
noTeHLMana B paMkax AByX OCHOBHbIX KOMMOHEHTOB - pacLUMpeHUs

3HaHWM 1 NoflydyeHns nHbopMaLni 06 IKCMOPTHbBIX pPbIHKaX, a Takxe
YKpenneHus KoonepaTtuBoB U GepMepcKkmx accounaumin ons yyactus B
COOTBETCTBYIOLLEM NpoLecce NpUHATUS pewernin. Ocoboe BHUMaHKe
yAenaeTcs TakxKe pa3BUTUIO 3KCMOPTHOMO MNOTEHLMaNa nyTeM noaaepxku
npousBofuTenein n nepepaboTynMKoB B yHaCTUN B MEXAYHAPOLHbIX 1
pervoHanbHblIX MPOLOBONLCTBEHHbIX U CeNIbCKOXO3SMCTBEHHbIX BbICTaBKax

n npomMo-MmeponpuaTusax. HakoHew, npoekT byneT cnocobcTBoBaTH
ONTUMM3aLMN HALWOHaNIbHOW HOPMaTUBHO-NPaBOBOM 6a3bl C Lefbio Co3aHuUs
BnaronpuaTHbIX YCNIOBUI AN 3KCMOPTHBIX BO3MOXHOCTeN. C Lenblo coxpaHeHus
W pacwmpeHns no3nTuBHbIx TeHgeHumn NMNPOOH bypeT nognepxueath
npoABMXKeHne cepbCKOro arponpoMbILLNEHHOT0 CEKTOPa Ha MeXAyHapoLHON
npofoBonbcTBEHHOM BbicTaBke World Food Moscow 2019 roga, KoTopas
coctutcs B MockBe ¢ 24-27 ceHTsabpsa 2019 roga.
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