DISCOVER
THE UNIQUE
FLAVOURS
OF SERBIA

SERBIA
IS A FOOD
LOVING NATION
Much like you, we believe that delicious, healthy food is an essential part of life.
After all, how could we not? Our country is blessed with unpolluted soil, clean
water, and a long harvest season, allowing us to produce a variety of highquality ingredients. We’ve taken this blessing one step further: by combining
the culinary influences of Mediterranean, continental European and Middle
Eastern cuisines and adding a mix of modern flavours, we’ve refined our food to
perfection.
Serbian high-quality speciality food stands out for its unique approach to
traditional techniques of growing, preparing and packaging and, with its modern
twist, is sure to blow your taste buds away! And if there is one thing we love
more than delicious food itself, its sharing it with other people. Make sure to
come and visit us to experience the range of flavours Serbia has to offer!
The Association for the Promotion of Serbian Food proudly presents
Serbia’s unique products at the Speciality & Fine Food Fair 2019.
This September, take yourself on a culinary journey where your childhood
memories of grandma’s country kitchen meet the bustling urban streets.
Come join us and discover your new favourite foods!
Yours,
Association for Promotion of Serbian Food

SERBIA DOES FOOD
The story of our food is written by the families and
hardworking individuals who’ve invested their knowledge,
passion and skills into creating superior quality food products.
Warm hospitality, family values, authentic tastes, and modern
innovation come together to create brilliant recipes that have
left a mark on everyone who has ever come across them.

Come visit us
and let us tell you our story.

Dobracina 23a, Belgrade, Republic of Serbia
+381 65 2029458
sandra@coldpressok.com
www.coldpressok.com
Sandra Avramovski, Founder & CEO

COLD PRESSOK
Established in 2013, “Cold Pressok” has
definitely earned its place as a well-trusted
Serbian brand. Our broad range of products
consists of cold-pressed fruit and vegetables
juices and smoothies, fermented shots, a
variety of refreshing cold-pressed nut milks,
including almond, hazelnut, cashew, peanut
and oat milk, as well as various vegan nut
butters.
But we don’t plan on stopping here. We’ve
recently created an exciting new product: our
superfood granolas. Made with quinoa, chia,
millet, buckwheat, and almond butter, these
delicious natural flavours provide various
health benefits, which have earned it its name.
All our products are gluten, dairy and lactose

free; contain no additives, preservatives,
added sugars and processed ingredients;
and last but not least, our products are not
pasteurized.
“Cold Pressok” exclusively uses High
Pressure Processing (HPP), instead of heat
pasteurization, to preserve the freshness,
deliciousness, and high nutritional value of raw
fruits and veggies. With our usage of modern
technology and high-quality ingredients, we
hope to earn your trust abroad as we have
with our clients back home. Don’t miss a
chance to try our delicious products. We can’t
wait to show you!
Standard: HACCP, FSSC 22000, KOSHER

Sadjavac bb, 32250 Ivanjica, Republic of Serbia
+381 32 66 00 15; +381 62 477 050
floram@eunet.rs
www.flora-ivanjica.com; www.mingle.rs
Biljana Jovanovic, Owner

FLORA
“Flora” is a family-owned company founded
in 1993 on the slopes of Golija mountain,
a UNESCO Biosphere Reserve in Southwestern Serbia. This magnificent region
allows us to create what has become the
trademark of our company – speciality jams.
Our ingredients are grown at altitudes of over
1500 ft. The location’s perfect mix of isolation,
pure air and crystal-clear water allows our fruit
to grow in absolutely ideal conditions. Our fruit
is harvested by hand and delicately processed
with the latest technology.

By gently simmering our products at 60°C
in a vacuum, we manage to preserve the
magnificent colour, flavour, and health benefits
of top-quality fruits.
“Mingle” offers natural, gluten-free jams,
without artificial sugars or flavouring. Come
and visit us, where you can try a brilliant variety
of both traditional and extravagant flavours –
from raspberry to strawberry & balsamic,
you’re sure to fall in love with our magnificent,
premium selection.
Standard: BRC

Jovana Ducica 1, 35210 Svilajnac, Republic of Serbia
+381 63 758 7 758
vladimir@foodconcept.rs
www.foodconcept.rs
Vladimir Miladinovic, CEO

FOOD CONCEPT
“Food Concept” was founded in 2015. In
a very short period, our products became
available in leading retail stores across Serbia
and Montenegro. What started out as a hobby
and passion for hot peppers evolved into a
legitimate business, with the help of our family,
friends, and food-lovers. Now, four years later,
we’re as dedicated as ever to making new,
unique products from our finest locally-grown
chilies.
We believe that it’s not only our recipes that
makes us unique – our strength lies in the
quality of the produce we use, which follow
globally recognized standards.
We make sure to only use fresh produce, too.

None of our products are made with dried,
powdered or imported chili peppers. Rather,
we grow our own, to ensure that they’re fresh,
healthy, and consistently delicious. Our policy
is simple: if we can’t make our products from
fresh chilies, we’d rather not make them at all!
This September, we’ll exhibit our new line
of high-quality, premium chili sauces called
“Matador“. Inspired by the cuisines of East
Asia and Mexico, Matador is made from
Serbian chili peppers, and can be used as a
fantastic addition to any recipe you want to
spice up. Make sure to come try this sizzling
product at our stand!
Standard: FSSC22000

Gavrila Principa 43, 11000 Belgrade, Republic of Serbia
+381 60 0253 888; +381 65 6190 741
alex@happyhoney.world; ivana@happyhoney.world
www.happyhoney.world
Alex Vuckovic, CEO & Co-owner; Ivana Krsmanovic, Continuous Improvement Lead

HAPPY HONEY
“Happy Honey” is a company founded by a
group of Serbian beekeeping enthusiasts, with
the goal of providing the highest-quality raw
honey to honey-lovers across the world. Our
unique recipes process raw honey without
heat to keep the texture unchanged and the
many, many nutritional properties untouched.

The beautiful, striking appearance of our
products comes from a variety of premium
ingredients, such as 100% natural fruit,
organic cocoa, and ginger that add a touch of
irresistible flavour. We believe that beekeeping
and honey production is not only a hobby,
but an art form through which we explore our
palate. Stop by to let us know which one of
these delicious combinations is your favourite.
Standard: HACCP

Cepure bb, 35250 Paracin, Republic of Serbia
+381 63 600 213
m.radivojevic@naturagusto.com
www.naturagusto.com
Miroslav Radivojevic, CEO & Co-owner

NATURA GUSTO
Since the beginning of 2016, “Natura Gusto”
has produced quality and healthy food using
only ingredients that can be found in nature
– meaning, no artificial colours, aromas,
preservatives, flavour enhancers, etc.
We are a team of dedicated food makers with
over two decades of experience in crafting
and combining quality and taste. For the past
three years, we’ve managed to create a variety
of extremely healthy, but at the same time,
extremely delicious products.

This is how our GMO, gluten and cholesterol
free, vegetarian, vegan and diet friendly
products came to be. Our rice cakes, rice
chips and hummus spreads, each come in four
delicious flavours. We are constantly exploring
and developing new products to create unique
combinations of natural food that is easy to
digest, provides multiple health benefits, and
tastes incredible – all qualities that make our
products an absolutely irresistible snack.
Standard: HACCP, ISO 2200:2007

Dunavska 70, 21203 Veternik, Republic of Serbia
+381 61 600 4919
nikola@stanisicbio.rs
www.forest-secret.com
Nikola Stanisic, CEO & Founder

STANISIC BIO
“Stanišić Bio” produces natural spreads made
from wild and organic forest mushrooms
under the “Forest Secret” brand. Forest
mushrooms are incredibly healthy – packed
with a variety of nutrients, they are a fantastic
way to boost the immune system to prevent
various illnesses and diseases. Due to these
and other characteristics, the company’s
delicious spreads are classified as a highquality premium food!
Our ingredients are sourced directly from
certified producers located in Serbia’s
mountainous regions. Forest mushrooms,

after all, cannot be grown in artificial conditions
– rather, they grow naturally in pristine
environments. “Forest Secret” products are
100% natural, organic, and pesticide-free.
These products are intended for anyone living
a healthy lifestyle and interested in exploring
their palate. Come and try the fresh, fantastic
fruits of Serbia’s wilderness.
All our products are vegan, gluten-free, highprotein, low-calorie and suitable for diabetics
(sugar free).
Standard: HACCP

Dubrovacka 26, 11080 Belgrade, Republic of Serbia
+381 65 5 65 65 60
info@beewell.rs
www.beewell.rs
Dusko Djurin, CEO

BEE&WELL
“Bee&Well” is a company with decades of
experience in beekeeping and a focus on
creating high-quality nutritious and medicinal
products. These brilliant and unique products
have been unavailable to consumers outside
of our borders – until now.

Various scientific studies have proven the
countless positive effects that perga has on
the human body. Not only is it delicious, but
it’s packed with various minerals, nutrients,
and proteins, which are an essential part of a
healthy lifestyle.

Our concept of a healthy lifestyle is based
on the use of rare, natural, and irreplaceable
biologically active substances contained in
PERGA, which are collected and processed
by bees in their natural habitat, using only the
finest pollen.

Our products aim at improving the overall
well-being of our customers by helping them
maintain a healthy balance in their everyday
life. Our natural ingredient has countless
positive effects, including helping your skin
tone, removing toxins from the body, fighting
anemia, improving blood circulation, and
many, many more. Make sure to stop by our
stand to try this magnificent, magical product.
Standard: HACCP

Nehruova 188, 11070 Belgrade, Republic of Serbia
+381 60 321 9003
m.pantic@hoff.rs
www.hoff.rs/wp
Milutin Pantic, CEO

HOUSE OF FOOD
“House of Food” (HoFF) is devoted to growing
and processing aronia berries. We aim to
introduce this superfood to consumers’
everyday lives. Our fruit juice is 100% natural,
and through our unique pressing methods, we
preserve as many nutrients as possible.
Aronia is high in natural antioxidants, helps
prevent cancer, supports weight-control, and
can even help improve your vision! Due to
these well-documented health benefits, and

many other beneficial properties, our mission
is to popularize aronia and to incorporate it
into the dietary habits of as many people as
possible, through both retail and HoReCa
channels.
Since we already own our plantations and
production facilities, our hope is to gather
and unite all aronia growers under a common
mission. Make sure to stop by and sample this
unique product!
Standard: HACPP

Juzna industrijska zona 14, 23273 Novo Milosevo, Republic of Serbia
+381 64 6491 882
milan.corkovic@jso.rs; office@jso.rs
www.jso.rs
Milan Corkovic, Sales Manager

JS&O
“JS&O” is a company predominantly oriented
to the primary agricultural production of
pumpkin oil and the processing of pumpkin
seeds.
Our state-of-the-art technology and modern
technological processes allow us to collect,
transport, wash, dry, clean, pack and store
the seeds in just 8 hours, thus completely
preserving even the tiniest nutrients that each
crunchy pumpkin seed contains.
Our “Olga” pumpkin oil is also incredibly healthy
– from growing the pumpkins to pressing the

oil, each step of the way is carefully monitored,
which allows us to maintain its delicate taste
and preserve its nutritious freshness.
Virgin pumpkin seed oil is abundant in vitamins
A, C, E, K, as well as a vitamin B complex
necessary for the normal functioning of the
human body. Because of the high levels
of unsaturated Omega-3, Omega-6 and
Omega-9 fatty acids, pumpkin seed oil plays
an important role in maintaining the health of
the whole body. In addition to these amazing
products, we also produce fantastic butter
and flour.
Standard: HACCP, ISO 22000, 9001

We believe that all the innovative and high-quality
Serbian food should not only belong to Serbia, but to
all food lovers and foodies across the world.
The Association for the Promotion of Serbian Food
is an industry association established in 2018
with the goal of creating opportunities for Serbian
speciality food producers to present their products to
international buyers, educate and encourage domestic
producers and help shine a spotlight on the country’s
unique products and the broader potential of the
Serbian food industry.

apsf.rs

Save the date for

This October, come and join us in Serbia, where we will proudly present our unique
blend of authentic traditions, modern innovations, and deep love of food that helps
make Serbian food so unforgettably special!

EXHIBITION will showcase select domestic and regional speciality products.
CONFERENCE will bring together global and regional experts to share and

transfer knowledge.

B2B SEGMENT will provide networking opportunities for producers and buyers.
October 10-11, 2019
Belexpocentar Belgrade, Serbia

See you in Belgrade!
belgradefoodshow.rs

This brochure is made possible by the support of the American people through the United States Agency for International Development
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