MUCHJA / MISSION BU3UJA/ VISION MreKapa

MeHatMeHTOT # BpaﬁDTEHMTE Ha[JT[]ijEIaT fd Npou3BefyBaar BUCOKOKBANUTETHU MIIEYHH TBHJJ,EHLI,VIJEI 3d MPEeCTPYKTynpatse B0 K[]MI'IHHVIja CO [IOKaXaHu ﬁpEHJ],VIpaHVI MPOU3BOJIM KOW LUTO
MPONU3BOJIN KOW LLTO Ke M 0BO3MOXAT Ha KpajHVITB KOPWUCHLA fid TW 3a]10B0J1aT CBOUTE ﬂUT[]BﬁVI, ke M 0BO3MOXAT Ha NnoTpoLLyBa4u1Te 3/1paB HaYuH Ha UCXPaHa. qu” @@%
d fp1 108 [1a KOH3yMWpaaT npupoaHn v Ha TpajiuLiMOHaneH HaunH NoAroTBEHN NPOU3BOIM.

A tendency of reconstruction in the company with established brand products that provide

The Management and employees strive for the production of high-quality dairy products that will consumers with a healthy diet. dairy BUCEN KOZJAK ‘

satisfy the needs of final consumers, and that will enable them to consume natural products
prepared in a traditional manner.
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CBEXO MIIEKO/ FRESH MILK

ﬂp[]l/lBBUﬂ K[]j W COLIPXXW CUTE XPaHnBI MATEPUU HEONXOAHK 3a NPaBuieH pacT U
IJHSBUJ Ha OpraHu3mMor. X[JBHJ'IVIBVITE MaTepuu ce BO NoBoJIeH MEfyCBﬁEH 0[1HOC CO
LLITO Ce 0BO3MOXYBA JIECHO [ia CE ancopﬁmpaaT W MaKCUMaHo [ia CE UCKOpKUCTAT.

A product that has all the nutrients essential for the normal growth and develop-
ment of the human organism. The nutrients are in favorable proportion, which
makes them easy to be absorbed and used at their maximum.

Co cBOBTO [OATOrofuiHO pafoTerbe,
NPenosHaTuBHOT BKYC M NPOBEPEHNOT
KBanuTeT Mnekapara byuen Kosjak
NPeTCTaBYBA CUHOHUM 32 NPOU3BOJCTBO
Ha kuceno Mnednu npoussoms. (n
MOYETOKOT Ha OCYMIECETHTE TOIMHY N
110 [IeH fieHec mnekapara byyen Kosjax e
Mpeno3HaTuea no:

With its long years of work, the
recognizable flavor and established
quality, the dairy company Bucen
Kozjak is a synonym for fermented
milk products. Since the beginning of
the 80s until now the Dairy Bucen
Kozjak is famous for:

» Kpagjo v 0840 kuceno mneko/ Cow and sheep sour milk

KpaBjoTo 1 0BuOTO KMCENO MAEKO CE NPOU3BELEHH CO KOMOUHALLMja Ha TRaBMUMja:~
W COBPEMeHara TexHonorvja. Ce ofmKyBaat co KapaKTepUCTUUEH KUCEN BKYC Koj
ke Be ocBexw, co cBojata KowsucTeHumja ke Be octasu 6es 3Boposu a co
EHEPrerckara / XpaHnuBara BPeSHoCT Ke Be Hanpasy NoCTHY 1 No3apasy.

The cow and sheep sour milk are produced with a combination of tradition and
modern technology. They are characterized with a distinctive sour flavor that will
refresh you and leave you speechless, while their energy and nutritive values will
make you stronger and

healthier.

» JOTYPT/ YOGURT

JUprTUT NPeTcTaByBa BUCTUHCKA PU3HNLIA Ha NPOTEUHN, BUTAMUHI U MUHEPaK U
€ O[1/IM4EH U3BOP Ha Kanluym, co efieH 36[][] T[]j € UH3BOHPE[IEH MITEYEH I'IVIjElJ'IUK
K[]j co CBKUjﬂHEBHU KOHCYMUParb€ 'Y 3a[10B0J1yBa ﬂ[]T[]BﬁVITB 3d 3[1paBa XpaHa.

The yogurt represents a true richness in proteins, vitamins and minerals and an
excellent source of calcium; in one word it is an exquisite milk product that if
consumed on daily basis it satisfies the needs for healthy nutrition.

CUPEFbA/ CHEESE

IPUBUMETUJA 3A HOBATA TEHEPALIUJA

Cupersata ce u3paoTeHu No OpUrMHANEH PELEnT M CO CBOjaTa HYTPUTMBHA BPEOHOCT MPETCTaByBaar
He3ameHnuB [len Of TPaJuUMOHanHaTa MakefjoHcka KyjHa Kako 0[aTOK Ha pasnuuHi canatw, jafeta v
CTIELMjanuTeTH.

A PRIVILEGE OF THE NEW GENERATION
Cheeses are made after the original recipe and its nutritive value constitute an indispensable part of
traditional Macedonian cuisine in addition to a variety of salads, dishes and specialties.
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» Kpasjo cuperse co munepkw/
Cow Cheese with peppers

» 0840 1 Kpasjo oo cuperse/ Yellow Sheep and Cow Cheese




