VOJVODINA
DEVELOPMENT
AGENCY

YOUR
RELIABLE
PARTNER!
Vojvodina Development Agency (RAV) is
established under the jurisdiction of the
Government of AP of Vojvodina, with
aim to provide support for the implementation of the development policy of
Vojvodina, agricultural policy and rural
development.

DEPARTMENT FOR
STRATEGIC RESEARCH
DEVELOPMENT AND
INNOVATION POLICY

• Analysis and reserach of the existing
resources and economic potentials
• Defining the subsidy measures for the
development of the economy agriculture,
energy sectors, tourisam and rural
development

DEPARTMENT
FOR INVESTMENT
SUPPORT

• Advisory support for domestic and foreign
investments and busines incubators
• Capacity building for investment promotion

DEPARTMENT FOR
NATIONAL AND
INTERNATIONAL FUNDS

• Coordination of funds awarding on
local, regional and national level
• Research and promotion of all
available international funds

DEPARTMENT
FOR PROMOTION

• Promotion of all existing
resources and potentials
• Positioning Vojvodina as an ideal
investment location for future projects

AUTONOMOUS PROVINCE OF

VOJVODINA

- Export share in total Serbian export 35.7 % (EUR 6.08 billion)
- 8,470 ha of land under organic production
- Over 1.4 million ha of arable land

REPUBLIC OF

SERBIA

- Export volume EUR 17.1 billion
- 21,265 ha of land under organic production
- 6,261 producers of organic product
*Data from 2020
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22314 Krnjesevci, 43 Ugrinovacka street
+381 (0)64 55 108 31
dejan@aronijavita.rs
www.aronijavita.rs

ARONIA THE JUICE OF LIFE
ORGANIC ARONIA TEA

(100 g). 1-3 cups of tea per day. Preparation: one teaspoon (about 4 g) of dried
Aronia fruit pour in boiling water, 200 ml, leave to infuse for 20 minutes and
then filter.

We carefully select the freshest Aronia berries, which we mix to create juices, teas and
an extraordinary taste of the best quality. Our
product is 100% NATURAL, without additives,
preservatives or food coloring.

ORGANIC ARONIA IN POWDER
(150 g). 1-3 teaspoons (3-9 g) per day, as an
addition to muesli, yogurt, cakes and pastries.

HEALING POWER OF ARONIA (scientifically proven)
• Antidiabetic - affects the regulation of blood sugar and the reduction of “bad cholesterol” levels; • Anticancer – it is a strong preventive
fighter against the birth and development of cancer cells in the body;
• Gastro-protective activity - has a positive impact on gastric problems including ulcers; • Hepatoprotective effect - encourages the liver to function normally, helps eliminate fat (Steatosis) and influences
cell regeneration; • Cardiovascular protective effect - regulates blood
pressure, reduces the risk of myocardial infarction, reduces the level of
triglycerides in the blood, improves the functioning of blood vessels;
• Immunoprotective effect - antioxidants protect cells from damage
and prevent the onset and development of diseases. It is recommended to use it after an illness to restore the physiological state, because
Aronia is rich in vitamins C, E and flavonoids.
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ORGANIC
ARONIA
JUICE

(500ml/250ml). Take
30-50 ml in the morning before breakfast.
Shake before use.
After opening, keep
refrigerated and use
within 15-20 days.
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21238 Čurug, Gospođinačka 1a
+381 (0)21 4804 300
global.seed@globalseed.info
www.globalseed.info

We are engaged in organic crop and livestock production, organic milk,
cheese, beef, chicken meat and flour production, manufacture of organic feeds
for ruminant livestock, renewable energy sources, and we are committed to
the health and well-being of animals.

Global seed Group from Serbia, is a
group which in its business unifies
four companies and cultivates more
than 1,600 hectares of fertile Vojvodina plains, rears over 2,000 cattle,
produce over 10,000 MWh of electric
energy per year and produces over 7
mil. lit. of organic milk per year.
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24414 Hajdukovo, Kaštelj put 4b
+381 (0)24 4758 052
office@suncokret.rs
www.granum.rs

The health food company Suncokret was founded in 1989 in the village Hajdukovo, close to Subotica in northern
Serbia. The founder Ivan Perčić, wishing to make the macrobiotic diet more accessible, decided to start producing
health food products unavailable at the time on the Yugoslav market. The company’s first products, Virgin Pumpkin
Seed Oil and Sesame Oil, both produced on a century old hydraulic press, have won widespread acclaim.
The founding idea of creating food products with integrity, has remained unchanged, despite continuous growth
and numerous changes. Since 2013 the company’s products are sold under a new brand Granum. Granum comprises a rich palette of more than 50 products such as: virgin and cold pressed oils, nut and seed spreads, energy bars,
protein crackers, protein flour, supplements and several balsamic vinegars.
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In production, the highest quality raw materials are used, which are
health-safe and have a beneficial effect on the human organism. In addition to being 100% natural, all products are gluten free and vegan, and
most of them are organic.
Over the years Suncokret has garnered many local and international
awards and prizes. Most recently Ivan received the Businessman of the
year award in 2017, sponsored by daily newspaper Blic and Eurobank,
while Ivan and Ksenija received the prestigious Innovative Entrepreneur
2019 award given by the international auditing and consulting company
EY (Ernst & Young).
Except in Serbia, Granum products can also be found in: Netherlands,
United Kingdom, Hungary, Montenegro, Bosnia and Herzegovina, Qatar
and Czech Republic.
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21000 Novi Sad, Zarka Zrenjanina 10
+381 (0)63 506 732
karmenkrivokapic@yahoo.com
www.karmelada.rs
The increasingly popular BBQ sauce
is an ideal partner for Karmelada
because together they create a taste
that will not be forgotten. It can
be used as an addition to salads,
smoked fish, homemade pate... It
should be noted that Karmelada is
an ideal ally for vegetarian cuisine
because it combines well with meatless dishes.

Red onion jam, Karmelada, was
created quite by accident as a
side dish in a restaurant run by
the creator of this, now known,
brand. The guests of the restaurant insisted on taking home this
jam and that’s how was born idea
to brand this “unusual side dish”
and pack it in jars. The name Karmelada came about by chance,
like everything else, combining
the author’s name Karmen and
the words marmalade.
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Cooking Karmelada is a very
demanding job that starts with
choosing adequate red onion
heads, peeling, caramelizing...
This whole process takes up
to six hours and requires a lot
of love, wine, music and secret
spices.
We usually recommend Karmelada with barbecue, red meat
- steak, rump steak, chicken
wings, as well as all kinds of
roasts, with all cured meat products, mild cheeses, vegetables,
Asian cuisine...

You can combine Karmelada with your favorite dishes
with a lot of imagination and
exploration and enjoy this
explosive taste that leaves no
one indifferent.
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21220 Bečej, Zmaj Jovina 134
+381 (0)21 290 6174
+381 (0)64 443 7618
get@justrealred.com
www.justrealred.com

The whole family is gathered around the table. We are all too aware
how precious these raspberries are. We are a family business from
Bečej, Serbia, with extensive experience in growing and caring for
raspberries. So we know all too well how much tender, loving care raspberries need. From our own experience, we know how hard-working
and devoted raspberry growers are. In the past, other growers would
deliver their raspberries to our facility and we would work meticulously to preserve the quality of the produce brought to us. Owing to the
quality of our raspberry processing, many companies have entrusted us
with exporting their raspberries.

Over time, we came to realise how damaging food processing
systems can be to raspberries; those same precious raspberries
that the nature, we and our workers painstakingly cared for.
During the processing, raspberries were mixed with additives
(chemicals) and added sugars. We were troubled by our own
role in this damaging process and, as a result, we decided that
things had to change. We pressed ‘pause’ on all our work and
stopped the processing facilities for a while.

We said “no” to all artificial
industrial additives and
chemicals. Our aim was to
preserve the raspberries
nutritious, full of flavour
and naturally red.
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2100 Novi Sad, Kozačinskog 7
+381 (0)60 559 50 69
trufftruff.world@gmail.com
www.trufftruff.com

Truff Truff is a family owned business within which there are two business segments. The first segment is the dog
kennel Forest Hunting BVS, which deals with the reproduction and breeding of dogs Lagotto Romagnollo, as well as
the training of dogs for truffle hunting.
The second segment is the processing of innovative premium truffle products such as sunflower and hummus
spreads with truffles, vegan aquafaba mayonnaise with truffles, oranges, plums and pears with truffles that are
intended to be consumed with cheese and meat.
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Truff Truff is becoming a brand with which all visitors will enjoy the magical aroma of
truffles Tuffles in our products are domestic, from the area of Vojvodina. We can be
proud of innovative and quality products that are ideal and healthy for use every day.
From spreads through marinades our products can be used for good morning, good
day and good evening.
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2 Strazilovska Street
21101 Novi Sad
Tel: +381 21 472 32 41
+381 21 472 32 44
Fax: +381 21 472 19 21
office@rav.org.rs
www.rav.org.rs
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REPUBLIC OF

SERBIA

