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MEAT CATALOGUE



Orehite Lukanka Veal, vacuum, 170g¢*

i}
#5750 pes. m 48 crtn. @ from 0° - 8°C
= ortn. 8500 kg pal. 408 kg 180 days
Orehite Sushenitsa Veal vacuum, 160g¢
= 50 pcs. ;‘3 48 crtn. ﬂﬁ from 0° - 8°C
= ertn. 8.000kg " pal 384 kg ® 180 days

Orehite Sudjuk Veal vacuum, 160gC*

£ 60 pes. ) 48 crtn. @ from0°-8°C
s crm SE00 kg pal. 461 kg 180 days

Orehite Lukanka Dobrudzhanska, vacuum, 180g¢*

=% 50 pos. P 98 crtn. [e: from 0° - 8°C
= ertn. 9000kg "7 pal 432 kg & 1so0 days

Orehite Sushenitsa Dobrudzhanska, vacuum, 180g¢*

.4,5)\)" 50 pes. M 98 crtn. [e fromo®-8°C
L crtn. $.000 kg = pal 432 kg & 380 days

Orehite Sudjuk Dobrudzhanski, vacuum, 160g¢:

=7 60 pes. AT] 48crtn. e from 0®-8°C
©oertn. 9600 kg T pal 461 kg & 80 days

Yarelile y T

Perelik Lukanka, vacuum, 180g¢*

= 50 pes. f7) 48 ertn, [ from 0°-8°C
— ertn. 9.000kg =7 pal 432kg 120 days

Perelik Sushenitsa, vacuum, 160g(*

48 crtn. ° from 0°-8°C
a & 120 days

=7 50 pes.
' ertn. 8,000 kg pal 384 kg

Perelik sudjuk. vacuum, 160g¢*

q{f’ &0 pes. g 48 crtn. [°® from0°-8°C
: crtn. 2.600 kg pal 461 kg 120 days

=57 30 pes. 1) 498 crtn.

Orehite Raw-dried delicacies
Orehite Pork neck Trakia sliced. 80g¢*

® from O0°-8°C

' pal 115.2kg & 180 days

= ertn. 2400 kg
Oreh.fte Fillet Elena sliced, darfresh 80g¢>

2= 30 pes. 48 ertn. [® from0?-8°C
Y ertn. 2400 kg a9 pal 1152kg & 180 days

Orehite Pastarma Kajser sliced. darfresh, 80g(

#7730 pes. @M 48crtn ° from 0°-8°C
& ertn. 2.400 kg D pal. 115.2 kg 180 days

Creta farms Chicken Gyros

Creta farms Chicken Gyros, vacuum, 330g¢*
2% 6pcs o 72ertn. o at -18°C
= crin 2000 kg U pal 144 kg 20 days

Creta farms Chicken Gyros, vacuum, Ikge*

=7 & pes. ) 40crtn. * at -18°C
; crtn, 6,000 kg m pal. 240 kg Er 20 days

Creta farms Pork Gyros
Creta farms Pork Gyros, vacuum, 330g¢*

=7 & pcs. g 72 crtn. 1 at -18°C
ertn. 2000 kg pal. 144 kg ¥ 90 days

L

Creta farms Pork Gyros, vacuum, lkg¢*

Zf 6pes. i 90 crtn. ¢ at -18°C
crtn. 6,000 kg — pal 240 kg 20 days




Larded salami

Orehite Larded salami, Gastro

Orehite Classic gastro. uacuum, ~800g(*

es;/’( 7 pes. EE.J 40 ertn, Qe from 0°-6°C
Y rtn. ~5600kg B pal ~224kg ® 96 days

Orehite Burgas gastro. vacuum, ~800g(*

27 7 pes. @ 40 crtn. p° from0°-6°C
Y ertn. ~5.600 kg pal. ~224 kg & oo days

Orehite Larded salami

Orehite Classic, vacuum, 230g¢

== 40 pcs. .g 48 crtn.
= ertn 9200 kg pal. 442 kg

¢ from 0°-6°C
90 days

@

Orehite Burgas. vacuum. 230g¢*

® from 0% -6°C
Q0 days

48 crtn.
pal. 442 kg

== 40 pes.

= ertn, 9.200 kg

Orehite Servilat, vacuum, 230g¢*

7 A0 pes, 48 crtn. from 0° -
=5 i g

ertn 9.200 kg pal 442 kg 0 days

Perelik Larded salami

Perelik Delicacy. vacuum, 240g¢*

ﬁéﬂf 34 pes. 48 ertn, fe from0°-6°C
' ertn. 8160 kg pal. 392 kg & o0 days

Y
@

Perelik Larded salami, vacuum, 260g¢:

.-4_9;/ 34 pes. 48 crin. @ fromg°-
S ern a840 kg pal 424 kg 0 o‘oys

Perelik Burgas, vacuum, 230g¢*

ﬁ 48 crtn.

pal. 375 kg

® from 0% - 6°C

pes.
ertn. 7,820 kg Q0 days

U

Leki Frankfurters vacuum, 300g¢*(3x100g)

yf_f;-_lj’SOC

pes.
crtn. 9.000 kg

48 crtn,
pal 432 kg

g fpmos-4c

Leki Frankfurters flowpack, 1kg>
fﬁ &8 pes

pCs:
ertn, 8.000 kg

@ 48 ertn.

pal. 384 kg

e

8

60 days

frem Q° -

60 days

4°C

Leki Macedonian sausage uacuum, 400g¢(2x100g)
A‘_plf/ﬁ‘ 30 pe g 48 crtn. ® from 0° - 6°C
T ertn. 12‘ 000 kg pal. 576 kg &0 days

Leki Lionese sausage with Gauda cheese
vacuum, 400g€(2x100g)

=7 30 pcs,
B crn 12, GOOkg

48 crin,
pal. 576 kg

1¢ from 0% -&°C
&0 days

Leki Macedonian sausage flow pack. ~1,2kg¢*

=7 8 pes. 48 ertn. fl° from 0° - 6°C
= ertn, 9600 kg pal. 461 kg & s0 days



Parizers —

T TV
Hapoaet!

Naroden Parizers family pack
Naroden Veal parizer. 750g¢*

ﬁ 12 pe: g 48 crtn. ° from 0% - 4°C
crm 9 000 kg pal. 432 kg Q0 days

Naroden. Hamburgski parizer, 750g(*
ﬁ’ 12 pe g 48 crin. ¢ from 0% -4°C
crrn 9 000 kg pal. 432 kg Q0 days

Naroden Kamchia parizer, 750g¢*

@’ 12 pes. @ 48 ertn, ° from 0°-4°C
crtn, 9 000 kg pal 432 kg Q0 days

Naroden Parizers

Naroden Veal parizer, 320g¢*
30 pes. g 48 crtn. from0°-4°C
ertn. 10.500 kg pal 504 kg 90 days

.
L g

Naroden, Hamburgski parizer. 320g¢*
30 pes. 48 cren. ° from 0°-4°C
crtn. 10,500 kg pal 504 kg 20 days

Naroden Kamchia parizer. 320g¢*
30 pes. g 48 crtn. ° from 0°-4°C
ertn. 10.500 kg pal. 504 kg 20 days

fid po AEH:

‘L_n_an_rLJ' '

—_Minced meat products__~/

Naroden Minced meat

Naroden Minced meat Classic frozen, 250g¢*

%ﬁ? 40 pes. &0 crtn. ° at-18°C
ertn. 10.000 kg pal. 600 kg 90 days

Naroden Minced meat for grill frozen, 250g¢*

2 40 p @M sOcrtn. ° at - 18°C
= crm IO 000 kg pal. 600 kg 90 days

Naroden Minced meat for sandwiches frozen, 250g¢*

40 pes, &0 ertn. ¢ at - 18°C
crtn. 10.000 kg pal. 600 kg Q0 days

Naroden Minced meat for sandwiches

with yellow cheese frozen, 250g¢*

"‘ﬁ 40 pes. &0 ertn. @° at - 18°C
ertn. 10,000 kg pal. 600 kg 20 days

Naroden Meat ball
Naroden Meat ball frozen, (8x70g) 560g¢*

: 8 pes. &0 crtn. ® at - 18°C
= ortn4.480 kg pal. 269 kg 20 days

Naroden Meat ball frozen, (16x70g) 1,12 kgt*

#_._Jﬁ’ 4 pes. &0 crin, ® at-18°C
crm 4.480 kg pal. 269 kg P0 days

Naroden Kebapche

Naroden Kebapche, frozen. (8x70g) 560g¢*

8 pes. &0 crtn, at - 18°C
= ertn4.480 kg pal. 269 kg 20 days

e

Naroden Kebapche. frozen, (16x70g) 112 kgt

4 pes. 60 crtn. ® at - 18°C
ﬁ ertn. 4.480 kg @ pal. 269 kg B Q0 days




Company

Having started its operations in 1997, today Bella is the largest food producer in Bulgaria and
a leading representative of the food industry in Southeast Europe. It gathers under one roof
leading brands, products and services that offer the best value for money.
Our products can be found at the table of consumers in Europe, Australia, America, and the
Middle East. The corporate mission of Bella - to offer better products at better prices - clearly
shows that at the basis of the business development of the food company is the focus on the
consumer.

Bella's portfolio contains over 200 products - pastry products, processed meat products,

margarine & oils, white cheese in brine - all manufactured under own and private brands in

9 processing plants with a production capacity of 350 tons per day.

In the fulfillment of our mission the consistent quality is leading for us.

We strictly maintain the highest standards in the whole process of our business.

All Bella products are produced in facilities, where the systems for control and monitoring of
quality and safety haue been introduced: HACCP, ISO 9001, ISO 22000, ISO 14001:2015, IFS.

Commitments

-Sustain an ethical corporate organization -Exceptional customer seruvice,
' Ensure quality consistence and according to the best industry standards.
regulation compliance -Social and environmental responsibility

BELLA BULGARIA SA
Business Centre “Active”, 8th floor,

101 Tsarigradsko Shose Blvd., 1113 Sofia, Bulgaria,
tel.: +359 2 970 37 32, fax.: +359 2970 37 06
export@bella.bg
www.bella.bg



