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You needn’t be an independent 
judge from a prestigious 
world culinary contest to 

find that when it comes to food, it’s 
not mainly about smart packaging 
or clever marketing, it’s all about 
taste. As modern consumers, it is 
in our nature to be always looking 
for something special or at least 
different to what we are already 
accustomed to. This is particularly 
true when we explore different types 
of food, tasty, organic, still retaining 
that special flavour usually reserved 
to savvy customers. 

Romanians are said to have 
plenty of such tasty products, 
some recognized by world taste 
institutes, as those in Brussels or 
London. Moreover, the certified 
organic food industry is undergoing 
rapid development, as our natural 
ecosystem favours this type of 
farming.

But what about that something 
special? Well, one can receive a 
certificate in this area as well. And 
this is even more valuable to one’s 
personal search, as it comes from 
even a more trustworthy source - 
the soul! 

If you happened to come across 
the “Wild Carpathia” documentary, 
broadcasted all over the world, you 
might recollect HRH Charles, Prince 
of Wales, saying that Romania 
“nourishes the soul and the heart”, 
pledging for the preservation of 
its amazing ecosystem long lost in 
other parts of the world due to the 
consumerism pursuit. Maybe this 
is what Romania does special – it’s 
still preserving a traditional way of 
living and farming, in harmony with 
a generous mother-nature. 

But, despite the fact that Romania 
has an amazing growth potential 
based on its natural richness, 
innovation, skills and passion, 
sometimes we have the feeling that 
– as it is the case of other market 
players from the CEE countries – 
the small and medium companies 
have less chances to make their 
brands known abroad. We took up 
the challenge of doing something! 
Thus, helping those who want more 
became our mission.

This pilot project, Integrated Export 
Services for Romanian SMEs, co-
financed by Switzerland through 
the Swiss Contribution to the 

enlarged European Union, aims 
at helping Romanian producers 
to become more competitive on 
foreign markets, by means of not 
only training, but also supporting 
them to exhibit their products 
at international prestigious 
exhibitions.

Several promising companies 
and clusters, empowered with an 
elaborate business plan, have been 
selected to participate into three 
international exhibitions across 
the globe. This group of champions 
have taken up the challenge of 
approaching foreign markets under 
the common brand, Romanian 
Organic Products.

So, until you have the chance 
to visit Romania, allow us to 
introduce to you a piece of it 
through our producers’ stories. 
You are certain to find awarded 
producers, passion passed on from 
father to son, products born of 
the Romanian pristine forests and 
ecosystems, all of these beyond 
the statistical data. 

For sure, you will want more! It’s 
certified!

FOREWORD

MARIAN DOBRILĂ
Project Manager, Integrated Export 
Services for Romanian SMEs

marian.dobrila@tdppartners.ro
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After 2017 brought 
the leading position 
in sunflower and 

the fifth place in wheat 
crop, both in cultivated 
surface and production, 
according to the latest 
forecast, Romania will 
surpass France as the 
biggest corn producer in 
Europe this year. But this 
doesn’t come as a surprise, 
as Romania had already 
consolidated in the last 
few years its position 
among wheat, peas, barley, 
soybeans, potatoes, corn, 
sunflower, grapes and 
maize top EU producers. 

This performance helped 
our country to become a 
large exporter of cereals in 
the Black Sea region, mainly 
to Egypt and Middle-East 
countries.

And the media still foresees 
the sector’s development 
in the next years, as the 
headlines depict Romania 
as one of the European 
countries with the highest 
potential in agriculture. 
But reaching this potential 
means more than 
cultivating large surfaces 
and exporting en-gros big 
quantities, as added value 

products require investing 
into modern processing 
facilities and creating 
meaningful brands. Only 
by taking this step ahead, 
the Romanian producers 
can make the most of this 
natural wealth and of the 
experience passed on from 
father to son. 

Being prepared to face this 
challenge, our producers 
made this significant step 
ahead by bringing to life 
old recipes, innovating, 
investing into research 
and discovering effective 
methods to create valuable 

organic products, under 
their own label. 

Thus, we proudly introduce 
to you a cooperative that 
still makes genuine cheese 
from real milk, while 
promoting the modern 
concept of “short food 
supply chains”. Moving on, 
we will tell you the story 
of another producer, which 
brings forth its know-how 
of working under “no 
pressure” while producing 
cold-pressed oil from the 
classical sunflower or from 
the more “exotic” hemp 
seed. We will enchant you 

next with a unique take 
away fish menu, based on 
trout written in the stars, 
received at glorious food 
contests. 

By working under 
no pressure - being 
experienced or just 
starting-up, these small 
and medium businesses 
understood a valuable truth 
- only by manufacturing in 
harmony with nature, you 
can expect the best of its 
essences. 

Enjoy our companies’ 
offers!

A further step towards exploring the 
country’s amazing natural wealth 

FOOD PROCESSING
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FOOD PROCESSING

Bio Carpathia 
Cooperative stands 
for the answer of 

almost 50 farmers to the 
modern consumer question: 
“Can I still drink real milk, 
with all its natural taste and 
nutrients or is everything 
powdered now? Can I still 
find traditional cheese or 
meat products?”.

These farmers remembered 
the virtues of an associative 
production two years ago 
and today they have become 
the biggest Romanian 
producer of organic milk 
and meat, with a production 
of 3,600,000 litres of 
milk and 6,500 kg of beef 
annually. As the farms are 
located in areas known for 

high quality grazing and 
the animals are raised in an 
ecological system and fed 
with hay, lucerne, ecological 
rape and sunflower groats, 
Bio Carpathia products’ 
quality is guaranteed. 
Further exploiting the 
natural advantages of the 
cooperative, they also 
produce sheep meat. 

But their expectations are 
higher and, starting with 
2018, they have entered 
supermarkets with their 
own brand of organic dairy 
and beef. They also sell 
traditional cheese and 
dairy products, meat and 
raw-dried products, as well 
as vegetables, obtained 
through the exploitation 

BIO CARPATHIA
A collective and traditional answer

of traditional organic 
technologies, on the 
Romanian and EU markets.

Cultivating what the 
European Union is 
promoting as “the short 
food supply chains”, 

the cooperative has a 
high economic, social 
and cultural impact 
on the rural societies, 
facilitating a sustainable 
development. More than 
that, Bio Carpathia is 
revitalizing traditions 

in plant cultivation and 
animal husbandry, based 
on the technologies passed 
on from one generation to 
another for over 700 years, 
hence contributing to the 
preservation of an entire 
ecosystem.

Commercial 
brand: Bio Carpathia

Full name of 
the company: Bio Carpathia Cooperativa Agricola

Postal 
address:

3 Gării Avenue, Flat 3, F Entrance, Brașov, 
Romania

Landline: +40 753 041 053

Representative’s 
name: Daniela Blaj

E-mail: biocarpathia@gmail.com

Website: www.biocarpathia.com
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A small family 
business, BIOLOI 
produces oils on 

a land that had never 
been cultivated before 
being discovered by this 
company’s owners. It had 
never been touched by 
fertilizers or any other 
artificial chemicals, but, 
nevertheless, it has proven 
to have its own chemistry! 
Thus, the BIOLOI products 
are made from the seeds 
nurtured only with the 
help of the sun and 
the rain. The seeds are 
100% Romanian, BIOLOI 
exclusively using genuine 
local varieties.

Once harvested, the seeds 
are kept in a certified 
storage, pressed only 
once with a certified 
Swiss press, left 10 to 14 
days to decant naturally, 
then bottled in 100% 
recyclable dark-coloured 
packaging. Through 
this carefully controlled 
process, BIOLOI 
manufactures premium 
extravirgin hemp and 
sunflower oils, designed to 
cover a savvy taste, smell 
and look demand. To 
confirm the high quality, 
the products are also 
organic certified by SRAC 
CERT – RO – ECO – 026.

100% from a peninsula genuine 
chemistry

The production process 
reflects the company’s 
commitment to the 
natural ecosystem, as 
Oana Irimescu, one of 
the co-founders say: “Our 
organic oils are made with 

all the care and respect 
that we have for the Earth, 
for our customers’ health 
and for our name that this 
brand stands for. This is 
the only way that we do 
business - with respect.”

By adding BIOLOI to 
any healthy recipe, 
you are certain to be 
asked about your secret 
ingredient of the unique 
chemistry of a virgin 
peninsula.

Commercial 
brand: BIOLOI

Full name of 
the company: SC Eco Organic Initiative SRL

Postal 
address:

2 Eroilor Street, 1st Room, Buftea, Ilfov County, 
Romania

Landline: +40 722 193 535

Representative’s 
name: Oana Irimescu

E-mail: contact@bioloi.ro

Website: www.bioloi.ro

BIOLOI

FOOD PROCESSING



www.romanianorganicproducts.ro 5

Perfect for a healthy 
and balanced 
lifestyle, Luna Solai 

cold pressed oils provide all 
the richness of the seeds 
due to a pure processing 
method that maintains the 
natural flavour untainted. 
Thus, it was a question 
of time before Luna Solai 
returned from the Brussels 
International Taste & 
Quality Institute with 
the maximum number of 
awarded stars (three) for 
its flagship cold pressed 
sunflower oil.  

After receiving in 2015 a 
Superior taste award for 
the pumpkin cold pressed 

oil and another Superior 
taste award in 2016 for the 
walnut cold pressed oil, 
recognition is becoming 
something natural for the 
luxury collection of Luna 
Solai oils, also a provider 
for the Romanian Royal 
House. However, the 
company’s main goal is 
not to win contests, but 
to demonstrate that a 
long-time family passion 
in cold-pressed oil could 
be preserved even inside a 
business.

Luna (the Moon) village, 
located in the Centre 
of Romania, is a place 
known for its vast fields of 

Tradition at the heart 
of Transilvania

sunflower. And there lives 
the Tulai family, father and 
mother, long-time known 
for their craft in their 
neighbourhood – making 
cold-pressing oil, especially 
from sunflower seeds. 
Understanding that more 
and more people would 

enjoy this healthy oil, the 
family’s daughter decided 
to leave the corporate 
world and go back home 
to make a business out of 
her family’s passion. And 
so, the Luna Solai story 
begins, under a sky full of 
stars. After the already 

classics sunflower, pumpkin, 
flax, walnut, canola, rape, 
they are adding new 
chapters – hemp seeds oil 
and flavoured sunflower 
oil – thyme, basil and chilli, 
pepper and thyme. And the 
Luna Solai story has just 
started!

Commercial 
brand: LUNA SOLAI

Full name of 
the company: SC Taf Presoil SRL 

Postal 
address:

117 A Luncani Village (Luna District), 
Cluj County, Romania

Landline: +40 747 921 004

Representative’s 
name: Felicia Tulai

E-mail: office@lunasolai.com

Website: www.lunasolai.com

LUNA SOLAI

FOOD PROCESSING
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Last year, they 
returned with One 
Golden Star from 

world’s most coveted food 
awards – Great Taste, in 
London. Two years ago, they 
received Two Golden Stars 
from the supreme judges 
of the International Taste 
& Quality Institute, based 
in Brussels. It seems it’s 
written in the stars that the 
smoked trout specialities 
branded ValePutna are not 
at all an ordinary gourmet. 

This is truly a fact known 
for a long time, based on 
the recipes “smoked” for 
over 120 years of tradition. 

ValePutna, the modern 
premium brand, is a tribute 
to the first trout farm in 
Romania, founded in 1896 
in one of the cleanest 
natural areas, like heaven on 
Earth - Bucovina, the Beech 
Country as the Germans 
used to call it. The local 
delicacy known as Cobza, 
smoked trout with fir cones 
and beechwood, dressed in 
fir-tree branches and tied 
in hazel twigs, was a special 
gift delivered in honour of 
the Crowning of His Majesty 
King Mihai I, in 1927.

A few years ago, a couple 
of investors came to 

Putna Valley and decided 
to continue the story. 
They set up a modern 
plant, using personal and 
European Union funding 
to acquire state-of-the 
art German technology. 

The ValePutna fish still 
come from the oldest 
trout farm, which is now 
in the Romanian state’s 
property (National 
Forestry Administration). 
The old Cobza is still living 

today through Trutta Dux 
products (smoked trout 
pate, bio cream cheese, 
limes and juniper berries) 
and, more than that, it is 
just starting a new path on 
foreign markets. 

Commercial 
brand: ValePutna

Full name of 
the company: SC Quality Natural SRL

Postal 
address:

135 B Păstrăvăriei Street, Valea Putnei 
Village (Pojorâta), Suceava County, Romania

Landline: +40 0786 528 061

Representative’s 
name: Florin Ștefan Irimescu

E-mail: contact@valeputna.ro

Website: www.valeputna.ro

A menu with trout written in the stars

QUALITY 
NATURAL

FOOD PROCESSING
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With 25 years 
of experience 
in the cold 

pressing process, Valahia 
oil has succeeded not only 
to improve its technology 
to better transfer the 
lipo-soluble vitamins - 
A,E,D and F - from the raw 
material to the oil, but 
also, beyond technology, 
to develop a market, 
transferring more and 
more customer demand 
from the classical heat-
treated oil to the natural 
and healthy alternative.

This accomplishment 
means a lot for an 
enthusiastic family 
business, proving that 

a step by step strategy 
of diversification based 
on technical and quality 
certifications is suitable 
to convince the market. 
The company produces 
a highly diversified range 
of organic oils based on 
flaxseeds, rapeseeds 
sesame, sunflower, hemp, 
sea buckthorn, milk 
thistle and coriander 
seeds. Under their own 
trademark or private 
label, a range of 12 
Valahia oils are listed in 
the METRO network and 
hypermarkets.

The development process 
doesn’t end here, as the 
company has started to 

set up a department for 
packing seeds and proteic 
meals. The company 
is organic certified by 
ECOCERT ROMANIA 
– RO - ECO – 007 and 
has implemented and 

maintained a product 
quality and food safety 
management system 
and an environmental, 
health and safety work 
management system 
in accordance with 

the requirements of 
international standards 
of SR EN ISO 9001: 2015, 
SR EN ISO 22000: 2005 
HACCP, SR EN ISO 14001: 
2015 and SR OHSAS 
18001: 2008. 

Commercial 
brand: VALAHIA

Full name of 
the company: SC OLEOMET-SA SRL

Postal 
address:

24 Sf. Constantin Street, Flat 4, 1st District, 
Bucharest, Romania

Landline: +40 722 519 472

Representative’s 
name: Roxana Aldea

E-mail: office@uleiuri-naturale.ro

Website: www.uleiuri-naturale.ro

25 years in growing a hot market 
for cold processing

VALAHIA 

FOOD PROCESSING
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As fall begins, 
new colours 
claim their 

rights into the fields 
that not so long ago 
were dominated by 
the typical yellow of 
the cereal crops. Only 
in the last five years, 
the surface of purple-
coloured Romanian 
lavender fields increased 

13 times, from 30 ha 
(2013) to 380 ha in 2017, 
as official data shows. 
Making a living from top 
quality green agriculture, 
by listening to the voice 
of market demand, is a 
trend, especially among 
young farmers. 

For them, discovering 
lavender’s commercial 

potential is just the 
starting point for 
uncovering an entire 
sector where Romania 
has a long history: 
beauty care, based on 
the natural gifts that our 
gardens offer with such 
generosity. 

In the following pages, 
we present some 

lucrative businesses 
that strive for more 
than simply to deliver a 
strong natural essence 
in small bottles! Rather, 
they want to provide the 
Romanian essences born 
of this country’s clear air, 
land and water. That’s 
why they are innovating: 
researching the effects 
of aromatherapy and 

natural biocompatibility. 
More than that, as 
you will see, our 
entrepreneurs are 
testing essences to 
improve your customer 
satisfaction. 

And now, close your 
eyes, relax and think 
of nothing else but the 
sound of a purple field! 

Strong essences are 
held in small businesses 

COSMETICS
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COSMETICS

The skin is a very 
sensitive organ of 
the human body, 

absorbing equally the 
chemicals used on a daily 
basis as well as the nutrients 
and vitamins! Nevertheless, 
all skin deserves to be cared 
for in the best way possible, 
this is why Bio Protect will 
treat it with a nutrient-
dense natural milk! 

The answer seems evident, 
though it was a bold 
move for the company 
to surprise the market 
with its goat milk soap 
or shampoo, seven years 
ago. The goat milk is quite 
an exotic product for the 
food industry, at least in 

comparison with the cow 
milk, but for the cosmetic 
industry, it sure is. Or, 
better said, it started not to 
be anymore. Step by step, a 
niche market has emerged 
for this kind of products, 
and Bio Protect is one of 
those responsible for this 
new trend. Because, beside 
the financial mechanism, 
the market is shaped 
through the power of 
education.

Furthermore, opening a 
factory precisely on a field 
with medicinal plants, near 
an old forest (Delea, in East 
of the country) proved to 
be a smart decision. The 
customers can be sure 

that all products are based 
on organic ingredients, 
predominantly beekeeping 
products, goat milk and 
marigold extracts. 

Yet, the company 
considers that more 
could be done to change 
the market perceptions, 
if organic beauty care 

Commercial 
brand: BIO PROTECT

Full name of 
the company: Bio Medical Estetic

Postal 
address: 60 Delea Street, Vaslui, Vaslui County, Romania

Landline: +40 720 991 099

Representative’s 
name: Mihaela Macovei

E-mail: 1bio.naturalextract@gmail.com

Website: www.bio-medical-estetic.ro

Bio Protect        .

BIO PROTECT
In service of healthy skin care

products are to be taken 
in by new channels, like 
HoReCa, besides the 
traditional boutiques or 
beauty salons. 
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COSMETICS

Grădina de lavandă

Viitorul apartine celor care cred în frumusetea viselor lor, ,

For the Lavender 
Garden founders, 
the business is 

still like a play in the 
garden, a game based on 
passion but also on rules. 
They started in 2015 by 
choosing for their 2 ha 
farm, a well fitted lavender 
specie to the climatic 
conditions, but featuring 
outstanding fragrance. 
From the very beginning, 
they believed in respecting 
the environment and 
working with the nature by 
practicing organic farming, 
with 100% natural 
products.

Their initial goal, to 
offer floral design for 
memorable weddings and 
parties, flourished into a 
diverse range of beauty 
care products. As Cristina 
Miliţoiu says, one of the 
young co-founders: “The 
smell of freshly picked 
bouquets inspired us 
to strive preserving the 
purple flagrance for a 
longer period of time. 
Thus, we invested in our 
own high-yield distillation 
plant that made possible 
the manufacture of top-
quality essential oil of 
lavender.” 

THE LAVENDER 
GARDEN 
Discover a purple tool to improve your 
customer satisfaction! 

Commercial 
brand: Lavender Garden

Full name of 
the company: SC Mev Logistic Consulting SRL

Postal 
address:

154 A Tipărești Village (Cocorăștii Mislii), 
Prahova County, Romania

Landline: +40 729 600 721

Representative’s 
name:  Cristina Milițoiu

E-mail: gradinadelavanda@yahoo.com

Website: www.gradinadelavanda.ro

With this new product 
line in place, the newly 
harvested lavender turns 
directly into oil, aiming at 
minimizing the waste of the 
plant’s reach features. But 

the development didn’t stop 
here, The Lavender Garden 
offers today lavender water 
spray and soap, shower gel 
and shampoo with lavender 
oil. These are ideally 

products for HORECA 
sector, featuring a sense of 
well-being, and improving 
the customer satisfaction, 
as the company has recently 
discovered. 
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COSMETICS

In July this year Mayie 
launched the UK online 
shop. This was a dream 

came true for the founders, 
a young couple who left 
the office work for lavender 
farming. The start-up, 
fuelled by their ambition, 
flourished into their own 
farm, a processing facility 
for essential oils and a 
cosmetic line, with custom 
made formulas. As the 
market demand grew, they 
also developed a network 
of 30+ peer farms and 
engaged in various social 

enterprise activities across 
Romania.

Focusing on quality 
products for healthy, 
ageless and natural looking 
skin, they realized that 
innovation is the secret 
for making a difference. 
Consequently, they kept 
investing in research, 
always looking for new 
extraction methods, 
ingredients, delivery 
systems and formulas by 
leveraging cutting edge 
technology. Thus, essential 

MAYIE NATURAL 
AND ORGANIC 
COSMETICS 
Innovation, the secret for a “youth 
preserving” business… 

Commercial 
brand: MAYIE

Full name of 
the company: SC Panait Intl SRL

Postal 
address:

15 Janos Hunyadi Street, Dumbrăviţa, 
Timiș County Romania

Landline: +40 726 785 288

Representative’s 
name: Giorgiu Toader Panait

E-mail: office@mayie.eu

Website: www.mayie.eu

oil extraction, natural 
hydrosol extraction and 
enhancement, cold pressed 
oil and micro plant particles 
extraction became a typical 
day at the farm. 

Their products, such as 
“Sensitive skin toner”, 
“Lavender Essential Oil”, “Sea 
buckthorn oil”, “Rosehip oil” 
and the recent “Melissa Youth”, 
being based on analysis on 

natural biocompatibility, are 
sure to impress the market. 
Nevertheless, Mayie organic 
products are certified by 
EcoCert and licensed by PETA 
as Vegan and Cruelty Free. 
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Almost half of 
Romania’s land 
area is covered 

with natural landscape, 
including one of the 
largest remaining areas 
of undisturbed forest in 
Europe, which shelters a 
large population of bears, 
but also an amazing 
spontaneous flora of wild 
berries and medicinal 
herbs. The quality of the 
wild berries is certified, 
because, as you know, a 
happy bear needs deep 
forests and tasty fruits. 

In the last years the 
news of Romanian 
fruit quality spread, 
increasing the export 
of wild berries to 
Germany, France or UK. 
Naturally, to respond 
to this elevated market 
demand, the local 
producers explored 
more and more the 
spontaneous flora, but 
also the number of wild 
berry farms increased. 
In this manner, the 
customers, as well as the 
bears, remain happy.

And the customer wants 
to take in as much nature 
as possible, because he 
knows that “nature never 
lies”, to quote one of our 
companies’ motto. The 
truth is also valued by 
those who – based on 
vast research - “catch” 
the plants’ and berries’ 
extraordinary properties 
in tea packs and dietary 
supplements.

This is a truth known also 
by those who use these 
high-quality berries as 

raw material for their 
jams or juices. Valuing 
classic and simple recipes 
and manufacturing, our 
jam craftsmen boil fruits 
at low temperatures in 
wooden ovens, without 
any use of preservatives, 
to keep their flavour, 
colour and all the 
vitamins. Our juices 
are prime providers of 
antioxidants, tasting like 
fresh nature. 

But more than “don’t 
lie”, our producers 

aim at promoting the 
consumption of nutrient-
rich products and active 
substances, which are 
plentiful in our natural 
spontaneous flora. 

Fortunately, as we, in 
Romania, are lucky to 
still enjoy this marvellous 
natural richness, we are 
proudly bringing forward 
naturally organic and 
authentic products, 
allowing our customers 
to feel and taste a piece 
of nature. 

Take a spoon of “Keep calm 
and respect nature”! 

FRUITS & MEDICINAL PLANTS
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The modern 
company owns 
a 10 ha of very 

young and modern 
plantation of aronia, 
elderberries, blackberries 
and strawberries and also 
a new and modern fruit 
processing juice line. 

When we say young 
plantation, we mean that 
it was first harvested 
in 2017. Also, when we 
say modern, we refer to 
the irrigation system as 
well. Speaking about the 
processing line, we can 
add that it is completely 
automated and very 
versatile and can meet all 

the customer demands 
(bottle or bag in box), at a 
total capacity of 25,000 L 
annually. 

As a young and ambitious 
company, the producer 
understands to work only 
at the highest standards. 
Hence, the whole 
production system, from 
harvest to processing, is 
organic certified, according 
to the European standards. 
This process ensures that 
the Aromela aronia and 
elderberry fruits juices 
still provide antioxidants, 
as the Oxygen Radical 
Absorbance Capacity 
(ORAC) tests, made in the 

AROMELA
The young and the modern 

Commercial 
brand: AROMELA

Full name of 
the company: SC SANA PLANT EXTRACT SRL

Postal 
address:

270 C Cătunu Village (Cornești), Dâmboviţa 
County, Romania

Landline: +40 752 246 140

Representative’s 
name: Melania Cozea

E-mail: melaniacozea@gmail.com

Website: www.aromela.ro

USA, have proved. The 
ORAC values are cited by 
nutraceutical processors 
as the most important 
indicator of juice quality, 
mainly because aronia 

berry is used for its high 
antioxidant activity 
components. 

The company is also 
proud to be considered 

flexible and innovative, 
with an organic 
production that 
could find purpose in 
the pharmaceutical 
industry as well. 

FRUITS & MEDICINAL PLANTS
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The company bets 
solely on walnut and 
has the ambition to 

be a leader in the domain. 
As the walnut trees and 
fruits are known for their 
proven qualities and 
capabilities, as a healthy 
food ingredient, valuable 
resource for beauty care 
industry, but also for 
furniture, the bet is not a 
blind one!

George Dragoș 
Constantinescu, one of the 
co-founders reaffirms the 
message time and time 
again: “We do think we have 
the conditions to become 

leaders in the walnut 
production! We have 
secured a fleet of modern 
machinery and equipment, 
but, first of all, we invested 
in having valuable qualified 
workforce. Our staff are 
specialized in grafting 
walnut trees, and creating 
saplings for our own needs. 
For the walnut farming, 
we also collaborate with 
the Institute for Research 
and Development for 
Pomiculture from Geoagiu, 
making sure we provide the 
highest quality”.

With a young plantation 
of 110 hectares, divided 

BALA AGRO 
INVEST
Walnut, our source of…ambition 

Commercial 
brand: Bala Agro Invest SRL

Full name of 
the company: SC Bala Agro Invest SRL

Postal 
address: Pădurani, Timiș County, Romania

Landline: +40 744 644 480

Representative’s 
name: George Dragoș Constantinescu

E-mail: dragos@totulbio.ro, office@totulbio.ro

Website: www.totulbio.ro

into three farms, 
cultivated with 5,000 
trees in 2015 and 5,000 
more in 2017, Bala Agro 
Invest has definitely 
secured its position at 

the highest bidders table. 
Not for a short period 
of time, but for another 
50 years, the average 
period of production for a 
walnut tree. Currently in 

conversion to organic, the 
producer has also raised 
the bet by promising a 
certified organic walnut to 
enter the market with, by 
the 2018 yearend. 

FRUITS & MEDICINAL PLANTS
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Fructex is a name 
with tradition in 
research regarding 

fruit, especially apples, and 
cherries. They are making 
it a duty to preserve the 
impressive collection of 
germplasm – 700 varieties 
of apple and 231 varieties 
of White Sea buckthorn 
from all over Romania.

Nevertheless, Fructex is 
also a modern, consumer-
oriented company that 
applies up-to-date culture 
and production technology. 
They are exploiting their 
expertise in the four 
departments: research, fruit 
production, certified fruit 

cultivation and consultancy 
to the Romanian farmers. 
The company is investing 
in replacing the old apple 
orchard with new certified 
varieties. 

The research findings are 
disseminated during the 
growers’ meetings and 
also through individual 
consultancy services, 
aimed at supporting the 
development of Romanian 
farms. The researchers 
take also actively place in 
scientific life, they publish 
their results in scientific 
books, newspapers and 
magazines targeting 
producers.

FRUCTEX
Good (Romanian) apples 
are based on research

Commercial 
brand: FRUCTEX

Full name of 
the company: SC Fructex SRL

Postal 
address: 237 Calea Românului Street, Bacău, Romania

Landline: +40 728 074 470

Representative’s 
name: Ioan Viorel Rati

E-mail: ratiioanviorel@yahoo.com

Website: www.fructex.ro

Providing modern 
varieties of sapling, but 
also high consultancy 
services, it helps fruit 
growers in Romania to 

obtain rapid results, 
taking a professional and 
responsible approach 
to plant protection 
problems. 

Summarising, Fructex 
speaks for tradition, 
experience, quality 
and for the respect for 
partners. 

FRUITS & MEDICINAL PLANTS
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Under the motto 
“nature never 
lies”, in Romania, 

„Hofigal” is synonym with 
herbal food supplements. 
And the facts confirm it, as at 
least one of Hofigal organic 
teas, food supplements 
or herbal extracts can be 
found in any pharmacy, not 
to mention the shops with 
organic and natural products. 
But this is not all, Hofigal is 
one of the few Romanian 
brands known globally in the 
health industry, from Europe 
to China. 

The company was founded 
in 1990 by Ștefan Manea, 
a chemistry researcher 
passionate about the 
amazing benefits of spirulina 

or sea buckthorn, owning 
more than 120 patents for 
natural remedies. Out of an 
impressive portfolio of 450 
products (homeopathic, 
gemoderivative, 
phytotherapeutic galenical 
made in the form of 
pharmaceutical products, 
dietary supplements, 
cosmetics and teas), more 
than 80 are granted with 
international awards and 45 
with a gold medal. 

This is a work of more 
than 180 employees, 
operating from organic 
agriculture production 
on company’s own fields 
and greenhouses, to high 
research, in microbiology 
and quality control labs 

HOFIGAL
Hofigal brings a truth to the world – 
”nature never lies”

Commercial 
brand: HOFIGAL

Full name of 
the company: SC HOFIGAL EXPORT-IMPORT SA

Postal 
address:

2 Intrarea Serelor Street, 4th District, 
Bucharest, Romania

Landline: +40 730 087 688

Representative’s 
name: Alina Șerban

E-mail: exportimport@hofigal.eu

Website: www.hofigal.ro

that fulfil the most exigent 
international pharmaceutical 
requirements. It is worth to 
mention that the researchers’ 
team collaborate with the 
most important Romanian 
education institutions to 

manage projects that are 
part of the National Research 
Plan.

Hofigal is certified according 
to the latest quality 
standards by international 

authorities, such as TUV 
Thüringen – Germany 
and AGRECO GMBH – 
Germany. Nevertheless, all 
manufacturing lines meet the 
requirements of G.M.P (Good 
Manufacturing Practice). 

FRUITS & MEDICINAL PLANTS
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The company 
started in 2014, 
with a Romanian 

genuine name, Mica 
Ana (Little Ana), by 
building a small factory, 
crafting jams of forest 
fruit, picked from wild 
slopes in the mountain 
areas where the air is 
as clean today as in old 
times. 

The recipes are 
old too, inherited 
from generation to 
generation. Classic and 
simple, the fruits boil 
at low temperature in 
wooden ovens, without 
any use of preservatives 

and with a minimum 
quantity of sugar 
added, to preserve 
the flavour, the colour 
and all the vitamins. 
Moreover, the jams are 
exclusively handmade, 
as the company doesn’t 
use any technological 
devices other than the 
hands of the craftsmen!

As all the jam 
ingredients come from 
mountain areas with no 
pollution (Valea Uzului, 
Nemira Mountains), the 
outcome is also classic 
and simple, a natural 
and authentic product, 
allowing the customer 

BELHAR GROUP
Keep it classic and simple!

Commercial 
brand: MICA ANA

Full name of 
the company: SC BELHAR GROUP SRL

Postal 
address:

199B Cireșoaia Street, Comănești Village, Bacău 
County, Romania

Landline: +40 742 606 885

Representative’s 
name: George Ionuţ Corban

E-mail: office@micailinca.ro

Website: www.micailinca.ro

Little Anna

to feel the forest scent 
that gave a piece of 
it. Thereby, natural 
blueberry, blackberry, 
raspberry, box thorn, 

elderberry jam, but also 
honey agaric hotchpotch 
and mushrooms 
transform themselves 
into gourmet delights.

In brief, Mica Ilinca, with 
a refined image, brings 
to the market a unique 
mixture of tradition and 
culinary refinement! 

FRUITS & MEDICINAL PLANTS
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Erected almost 
2,000 year ago, 
after the conquest 

of Dacia, an area covering 
much of the historical 
region of Transylvania 
(modern north-central 
and western Romania), 
Porolissum is today among 
the best-preserved Roman 
camps. 

Nowadays we lead a life 
mirroring the legacy our 
ancestors, the Dacians 
and the Romans, left us 
with, not only intriguing 

architectural structures, 
living vocabulary, but 
also culinary and healthy 
nurturing habits, well 
known being the fact that 
the Romans loved dried 
fruits, as the Porolissum 
brand brings before you.

After 2,000 years, 
Porolissum brand replicates 
the drying process, called 
now dehydration, into a  
controlled environment, 
in own factory, by 
maintaining a temperature 
below 60°C, without 

DRIED&FRESH 
FRUITS  
Flavours from ancient times 
in Transylvania Commercial 

brand: POROLISSUM

Full name of 
the company: SC DRIED&FRESH FRUITS SRL

Postal 
address: 209/2 Jac, Sălaj County, Romania

Landline: +40 747 983 874

Representative’s 
name: Anamaria Raluca Deneș

E-mail: office@porolissumfood.com

Website: www.porolissumfood.com

using any preservatives, 
sulphites or colourings. 
Moreover, the company 
processes fruit from old 
varieties of apples, plums, 
walnuts, field fruits, forest 
mushrooms and other 

highly nutritional organic 
“superfruits” (certified by 
Ecocert). In this manner, 
one can still say that they 
come to enjoy the same 
fruits and mushrooms as 
our predecessors did. The 

Porolissum products strive 
to be found in modern 
high-end gatherings, such 
as fancy restaurants, 
organic or pharmaceutical 
stores, luxury hotels and 
airline menus.

FRUITS & MEDICINAL PLANTS
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Reading the 
medicinal herbs 
offer on Regiu 

Plant website - Allinum 
Ursinum, Alchemilla 
Vulgaris, Hedera Helix, 
Hypericum Perforatum or 
popularly named, bear’s 
garlic, lady’s mantle, 
English ivy or perforate 
St. John’s-wort, it might 
feel like a botanical 
class. Bringing theory to 
practice, Regiu Plant’s 
commitment to cherish 
the amazing richness of 
Romanian grasslands, 
flower meadows or 
mountains vegetation 
crossed by an extensive 
network of rivers.

As almost half of the 
country’s land area is 
covered with natural and 
semi-natural landscapes, 
including one of the 
largest remaining areas 
of undisturbed forest in 
Europe, the spontaneous 
“naturally organic” 
flora is abundant. With 
a team of young and 
enthusiastic people, 
passionate about nature 
and nurture, Regiu Plant 
offers this untainted 
wealth in the form of 
teas, tinctures, powders, 
medical oils or plain 
wild berries, mushrooms 
and walnuts frozen or 
dehydrated. 

REGIU PLANT
From the top of the mountain 
into your home

Commercial 
brand: REGIU PLANT

Full name of 
the company: SC REGIU PLANT SRL

Postal 
address:

7/24/26 Vasile Goldiș Street, Sfântu Gheorghe, 
Covasna County, Romania

Landline: +40 730 120 450

Representative’s 
name: Radu Ionescu

E-mail: office@regiuplant.ro

Website: www.regiuplant.ro

Committed to keep the 
natural potential of plants 
and fruits intact, the company 
is currently developing a 
processing capacity with 

the latest generation of 
machinery. Regiu Plant’s goal 
is to obtain an optimal mix of 
„quality-performance-price” 
and to further promote the 

consumption of nutrient-
rich products and active 
substances directly 
from Romanian natural 
spontaneous flora. 

FRUITS & MEDICINAL PLANTS
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Awell-known 
company 
established at the 

beginning of 1990’s as 
an elitist wine producer, 
Senator Wine started a 
substantial investment 
program in ecological 
production ten years 
ago, resulting in the 
biggest organic vineyard 
from the South East of 
Europe of about 250 ha. 
The next step was to 
target and tackle large 
markets, such as China, 
USA, Russia or UK, that 
warmly embraced their 
products. 

Today, Senator Wine is 
eager to squeeze even more 
value from their precious 
grapes. Therefore, the 
company plans to become 
an important player on 
the organic grape-juice 
market, certified from 
harvesting to processing. 
Moreover, nature supports 
the cultivator’s ambition, 
as South of Romania is 
situated on the same 
latitude as France’s region 
of Bordeaux, having long 
and gentle autumns, 
allowing grapes to ripen 
slowly and to concentrate 
good flavours.  

SENATOR WINE
A vision of the new generation 
of grape cultivators Commercial 

brand: SENATOR WINE

Full name of 
the company: SC SENATOR WINE SRL

Postal 
address:

5 Maior Gheorghe Pastia Street, Focșani, 
Vrancea County, Romania

Landline: +40 744 503 941

Representative’s 
name: Lucian Neacșu

E-mail: lucian.neacsu@senatorwine.ro

Website: www.senatorwine.ro

Focused on ecological 
production, the company 
explores different 
natural technologies 
to preserve the grapes 
free of pesticides or 
chemicals. For example, 

they are continuously 
seeking spontaneous 
flora that enhances 
grape production 
and creates a self-
protective environment 
against diseases during 

vegetation. Part of the 
new generation of grape 
cultivators, Senator Wine 
juice and wine recipes are 
determined to convince 
the global organic 
market!

FRUITS & MEDICINAL PLANTS
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It is a known fact 
that sea buckthorn 
contains twice as 

much vitamin C as the 
rosehip plant and 10 
times more than the 
citrus fruit. With high 
amounts of protein, 
fibre, antioxidants, 
vitamins and minerals 
(at least 190 bioactive 
compounds to be exact), 
the sea buckthorn berry 
is praised as one of the 
most nutritious and 

vitamin-rich foods. There 
is no wonder that the 
consumers preoccupied 
by healthy food and 
active lifestyle are more 
and more looking for it.

A fact is also that the 
sea buckthorn thorns 
make harvesting rather 
a difficult job, requiring 
intensive work, usually 
using a kind of comb 
to “convince” the sea 
buckthorn berries to 

come off the branches. 
It’s a kind of job where 
one rather says – “it has 
to be worth it, so I have 
to deliver the best I can”. 

At least, that’s what our 
farmers say, whom we 
invite you to discover 
herewith. They have 
convinced the sea 
buckthorn to offer 
the best of its fruits, 
to be the “Romanian 
ginseng”, as we use to say.  

Throughout this process, 
they still manage to 
fully respect the organic 
way of production. 
Some of them use the 
latest technologies in 
harvesting, replacing the 
comb with a method 
that doesn’t need the 
operator’s touch. All of 
them work with cuttings 
from the local research 
institutes, enhancing 
the famous Carpathian 
sea buckthorn varieties 

(Hippophae rhamnoides 
L., ssp. Carpatica). They’ve 
also managed to increase 
its quality, as these 
varieties are richer in 
β-carotene than others, 
as studies have revealed. 

We believe this is 
quite good news for 
consumers, not only for 
his eyes, helping him to 
better see what kind of 
sea buckthorn is really 
worth it. 

Carpathian Sea Buckthorn: 
it’s worth it, you’ll see! 

SEA BUCKTHORN
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SEA BUCKTHORN

Even though 
producing high 
quality sea 

buckthorn asks for skills 
and knowledge in every 
step of the chain, from the 
field to the consumer, after 
10 years of production, 
Pereco can say that the 
plant has no more secrets 
for them. But, as Petre Ion, 
one the founder modestly 
says: “What is more 
important for us is that 
we have helped people 
discover this amazing plant. 
The world is full of wonders 
capable of making us fall in 
love with life and grasping 
it with all our heart. We are 
delighted that we have the 
opportunity to share one 
of them”.

In pursuit of the 
company’s core strategy 
to deliver exceptional 
health enhancer products, 
Pereco explores a wide 
range of recipes for juice, 
jam, dehydrated fruits 
and, naturally, honey with 
sea buckthorn. Bioca’s 
product range includes 
also different mixtures 
based on sea buckthorn, 
making this high-quality 
natural source of vitamins 
easily to incorporate in a 
healthy balanced diet.

Learning from sea 
buckthorn to be generous 
in providing vitamin E, 
the „vitamin of youth”, 
involved in the most 
important processes 

PERECO
Cultivating ways to stay young

Commercial 
brand: BIOCA

Full name of 
the company: SC PERECO SRL

Postal 
address:

233 Mihai Eminescu Street, Brazi-Bătești Village, 
Prahova County, Romania

Landline: +40 722 735 901

Representative’s 
name: Petre Ion

E-mail: office@pereco.ro

Website: www.bioca.eu

of regeneration in 
the human body, the 
company strives to 
have an active role in 
the community life 
by building product 

awareness and educating 
the market. Furthermore, 
they have taken up a high 
responsibility role as a 
connector of farmers 
in associations and 

clusters related to organic 
agriculture. This is the 
way the producers carry 
on a young spirit and help 
others to stay as young as 
them!
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SEA BUCKTHORN

With an area 
of more than 
370 cultivated 

acres and an estimated 
production of 800 tons per 
year, Bio Cătina Cooperative 
is farming organic sea 
buckthorn, at the highest 
quality standards.

The climatic conditions and 
the adequate environment 
make Romania the perfect 
homeland for growing 
this valuable crop species. 
Moreover, the selected 
assortment of White Sea 
Buckthorn, Hippophae 
Rhamnoides L., obtained 
from the local gene pool, 
bears an exceptional fruit 

quality with outstanding 
nutritional values.

Using the latest technology, 
the cooperative can harvest 
without the operators 
actually touching the fruits, 
by separating the branches 
through rapid freezing. In 
this manner, a clean grain 
production is obtained, 
unaffected and ready for 
processing. 

The harvesting skills 
and knowledge based 
on technology allow Bio 
Cătina to offer a constant 
excellent quality each 
year, predictable business 
conditions and best price-

BIO CĂTINA 
COOPERATIVE
The perfect homeland for sea buckthorn

Commercial 
brand: ENERGYNE ORGANIC SUPERFOODS

Full name of 
the company: BIO CATINA Cooperativa Agricola

Postal 
address:

34-36 Nicolae Iorga Street, 1st District, Bucharest, 
Romania

Landline: +40 722 929 772

Representative’s 
name: Mădălina Giurescu

E-mail: office@biocatinaromania.ro

Website: www.biocatinaromania.ro

quality ratio. Under the 
brand Energyne Organic 
Superfoods, the cooperative 
sells sea berry fruits either 
fresh frozen or dehydrated, 
but also processed as 
ground sea buckthorn 

berries, tea, oil, jam or 
spreadable sea berries.

The production is ecological 
certified by Austria Bio 
Garantie (ABG), having 
Certificates of Quality and 

Compliance for the origin of 
the seedlings. By maintaining 
the high-quality of its sea 
buckthorn, the cooperative 
continuously strengthens its 
commitment to a healthy 
society! 
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SEA BUCKTHORN

When Green First 
Farm decided to 
enter the organic 

agriculture business, they 
selected a name speaking by 
itself about the company’s 
ethic foundation: green 
first! As Michaela Căruţașu 
says, one of the founders: 
“This is not only about 
the organic products, it is, 
first of all, about a culture 
we want to cultivate: 
HONESTY, RESPECT, 
QUALITY and PURITY. We 
want to work in harmony 
with our customers, as well 
with nature. Because, by 
respecting your land, you 
also respect your customer”. 

And the company 
continuously keeps its 
promise by producing and 
harvesting sea buckthorn 
through an ecological and 
environmentally healthy 
manner, always checked 
by trusted international 
certification bodies. Thus, 
proudly introduces to the 
customers two varieties of 
organic sea buckthorn, grown 
to be the ambassadors of 
an extraordinary quality, 
Clara and Mara (lt. Hipophae 
Rhamnoides).  

Moreover, including carefully 
controlled cultivation 
methods, the company is able 

GREEN FIRST 
FARM
Meet our ambassadors, Clara and Mara 

Commercial 
brand: GREEN FIRST FARM

Full name of 
the company: SC GREEN FIRST FARM SRL

Postal 
address:

Unirii Boulevard, 13 G Building, 3rd Flat, Buzău, 
Romania

Landline: +40 742 070 775

Representative’s 
name: Michaela Căruțașu

E-mail: contact@catinaecologica.ro

Website: www.catinaecologica.ro

to maintain the fruits natural 
benefits and properties from 
harvesting, delivery and 
storage, sorting, packaging to 
dispatch. Thus, in any form 
the fruit is sold - fresh, juice, 
oil, powder or dehydrated – 
the customer is sure to find a 
healthy source of vitamins. 

As Green First Farm 
strongly believes in the 
virtues of sea buckthorn, 
its offer is dedicated to 
health, pharmaceutical 
and beauty care industries, 
as well to the HoReCa 
sector, thus contributing 
to the preservation and 

improvement of human 
health and also to skin 
care and healing. Finally, 
embrace Michaela’s advice 
to the market: “As we 
trust the benefits of this 
amazing fruit, you can 
also trust us as a high-rate 
supplier”. 



www.romanianorganicproducts.ro 25

SEA BUCKTHORN

The owners of 
the company 
have documents 

certifying that their 
family originated in 
Năsal village in 1758 
and were dealing with 
agriculture. No surprise 
for a place known in entire 
Transylvania for its long 
tradition in working the 
land! Here, the fat soils 
and the people are still 
truly cherishing the crops. 
Inspired by this legacy and 
to honour their ancestors, 
the heirs decided to bring 
LaNăsal brand to life. 

Hence, LaNăsal brand 
comes from history to tell 
a new story today. And 
gradually, the company 

becomes more notorious 
for their cold-pressed 
sunflower oil and also 
for the family of organic 
sea buckthorn products: 
syrup with honey, oil and 
powder. 

Thus, in this family 
business, the “sea 
buckthorn family” is 
united around a strong 
and healthy principle: the 
tradition must go on! For 
the benefit of present and 
tomorrow’s consumer, 
who will receive more than 
a healthy sea buckthorn 
product, namely a 
vivid lesson about life 
fundamentals – to grow 
and appreciate a healthy 
family!  

MIK A I IMPEX
The tradition must go on!

Commercial 
brand: LANĂSAL

Full name of 
the company: SC MIK A I IMPEX SRL

Postal 
address: 6 Reformei Street, Gherla, Cluj County, Romania

Landline: +40 723 096 966

Representative’s 
name: Andrei Miklosi

E-mail: office@catinaalbabio.ro

Website: www.lanasal.ro



www.romanianorganicproducts.ro26

Europe heard 300 
years ago about 
the Romanian 

honey-gift through 
Descriptio Moldaviae, 
an extraordinary 
encyclopaedia prepared 
for the Berlin Academy 
by Dimitrie Cantemir, a 
ruler-prince of Moldavia 
(NE of Romania) with 
a humanist spirit. The 
author described those 
“vast wildflower meadows 
and forests where the 
bees always find an 

unceasing source of food 
for their wax and honey”. 
“The beekeepers’ earnings 
could be higher”, he said, 
“but the law stops one 
from having more hives 
than what his own land 
allows, because a higher 
number of bees might 
damage his neighbours’ 
lands”. 

Today, we still enjoy vast 
wildflower meadows 
and forests. Also, in 
spite of the fast-paced 

world production, the 
beekeepers still maintain 
sustainable businesses, 
understanding that 
artificially increased 
production could damage 
the entire ecosystem.  

Therefore, any modern 
encyclopaedist would 
tell that Romanians have 
their own apiculture 
school, which succeeded 
to deliver a national 
healthy and hardworking 
bee, Apis Mellifera 

Carpatica. Guided by 
a National Strategy 
for Apiculture, the 
Romanians beekeepers 
branch gained their 
well-deserved place in 
top EU honey producers 
(1st place in 2017 and 
2015).  By continuously 
delivering healthy 
and tasty products to 
sophisticated markets 
like Germany and other 
West European countries, 
the beekeepers keep 
their commitment to 

respect the concept of 
eco-honeybees. 

Few years ago, a well-
known independent blog, 
healthywithhoney.com, 
asked: ”what’s the best 
honey in the world? 
What’s so special about 
the Romanian honey?” 
We think the question 
is still open, but we can 
try a short answer: as 
you find in the following 
pages, we love bees and 
bees love us...  

A history in being 
bee partners! 

HONEY & POLLENHONEY & POLLEN
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In less than 5 years, a 
single family has learnt 
how to manage almost 

300 hives, being taught by 
the bees the sense of a gold 
universe. Thus, they have 
transferred the flower’s 
gold into the gold in quality. 
Owing to this, they work 
today under the highest 
standards (organic certified 
by AGRECO R.F. GÖDERZ 
GmbH, Germany). 

Adding to the beekeepers’ 
skills, the Stan bees fly 
over The Danube Delta, 
a warrant of very special 
honey, a kind of local 
“Manuca”, coming from 
the … New Youngland 
of Europe, which is this 

marvellous Danube Delta. 
The delta’s vegetation is so 
unique and unrivalled that 
it has made this place a true 
flora paradise, recognised as 
a Biosphere Reserve in the 
UNESCO World Heritage.

The apiary’s acacia, lime, 
polifloral and forest organic 
honey are a feast for the 
taste buds. The products 
can be delivered both 
bulk and packaged, the 
producer being open to 
commercialize them under 
the buyers’ brands. 

We challenge you to 
discover both material 
and spiritual values of the 
“Flower’s gold”!

STAN FAMILY
Try the honey from New... Youngland 
of Europe! It’s made of flower’s GOLD!

HONEY & POLLEN

Commercial 
brand: Flower’s Gold

Full name of 
the company: SC Stan Anca Mădălina PFA

Postal 
address:

1A, Tinerimii  Street, Ploiești, Prahova County, 
Romania

Landline: +40 765 211 721

Representative’s 
name: Stan Anca Mădălina

E-mail: dutuanca@yahoo.com

HONEY & POLLEN
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A powder, produced 
by the male part 
of a flower, that 

causes the female part of 
the same type of flower 
to produce seeds. It can 
be carried by insects 
or by the wind”. This is 
the pollen. Ioan Cozma, 
an entrepreneur from 
Transylvania, has decided 
to honour this not enough 
acclaimed work of the bees: 
pollination, which helps 
preserving the beautiful 
landscapes all over 
Romania and it’s vital for 
the foraging crops.

Having this in mind he 
decided to focus on a 
good food for bees as a 

compensation for their 
hard work. And the bees 
seem to love this, so they 
also pollinate the Cozma 
business: “In the last nine 
years, the business had 
a healthy growth as we 
managed to authorize the 
processing and storage space 
of bee products and we 
have obtained the organic 
certification by ECOCERT 
for both production and 
processing.”

The pollen is considered one 
of nature’s most complete 
nourishing foods for humans 
as well, Polen Dis offering 
both raw and dehydrated 
pollen, at high quality and 
competitive prices. 

POLEN DIS
A good business pollination

HONEY & POLLEN

Commercial 
brand: Polen Dis

Full name of 
the company: Cozma Ioan Aurelian PFA

Postal 
address: 11 Rus Village, Sălaj County, Romania

Landline: +40 766 361 520

Representative’s 
name: Ioan Aurelian Cozma

E-mail: polendis@gmail.com

Website: www.polendis.ro
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In the 9th decade 
of the last century, 
beekeeping became 

more of a national hobby 
(partly as a way to survive 
in a struggling economy), 
with around 80,000 
beekeepers, double than 
today. For most of them 
“organic” was simply the 
only way of production. 
Time goes by, but passion 
remains, still sustained 
by an amazing ecosystem 
in support of the natural 
products. 

Today, under the brand 
“Carpathian Queen” by 

Apisvet Miroslava, one can 
benefit from the owner’s 
experience of more than 
30 year in beekeeping. The 
founder is also happy to 
share his experience as an 
entrepreneur, with articles 
about improving efficiency 
of an apiary business, 
focusing on the cost-
control but also on the 
quality and standards. 

Localised into a vast 
zone with no chemical 
treatment, the big forests 
of Tilia spreading 20,000 
ha in the Iași county 
(North East of Romania), 

APISVET 
MIROSLAVA 
Passion - the elixir of the beekeeper

Commercial 
brand: Apisvet Elite

Full name of 
the company: SC Apisvet Miroslava SRL

Postal 
address:

1G Main Street, Găureni Village (Miroslava), Iași 
County, Romania

Landline: +40 371 788 888

Representative’s 
name: Victor Nicolai

E-mail: victor@carpathianqueen.eu

Website:
www.albinesimatci.ro 
www.carpathianqueen.eu
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the company’s honey is 
100% natural, without 
any added preservatives. 
It is estimated that this 
huge area of Tilia could be 
enough to sustain 20% of 

all Romanian beehives for 
2-3 weeks.

Besides different types of 
honey, pollen and propolis, 
the company delivers 

swarms (live bees) and queens 
(mated Carpathian queens). 
And, of course, the house’s 
specialty, honey with sea 
buckthorn, the beekeeping 
elixir mixture, as they called it!
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Our honey 
processing hall 
is located in 

Bunești-Brașov, a quiet 
and wonderful place that 
tourists called it Heaven 
on Earth. Being a family 
business, the employees are 
just us, the family”. These 
few words have an entire 
marketing sense for Ionel 
Munteanu and his family 
business in apiculture. 

Let’s take the concept 
of family which stands 
for care and inheritance. 
Munteanu family honey-
history starts in the 1960s, 
“when the love for bees 

and beekeeping impressed 
my grandfather. Then, at 
the age of eight, my father 
joined first pastoral trip 
and from that moment 
on every summer meant 
work, desire, hope, work 
again and care for their 
bees. After 50 years, as 
the third generation of 
beekeepers, we take care 
of a beautiful apiary of 
300 bee families”. 

But what makes this honey 
so special? Just consider 
that the apiary’s region 
includes the Viscri Village, 
known in the whole world 
because HRH Charles the 

QUEEN OF 
TRANSYLVANIA
A tradition with queen-bees in a royal place

Regina 
Transilvaniei Commercial 

brand: Queen Of Transylvania

Full name of 
the company: Family Business - Munteanu Ionel

Postal 
address: 85, Bunești Village, Brașov County, Romania

Landline: +40 757 343 356

Representative’s 
name: Diana Munteanu

E-mail: dianamunteanu44@yahoo.com

Website: www.procesaremiere.ro

Prince of Wales owns here 
his famous Romanian 
guesthouse. The prince, 
part of a group of nature 
enthusiasts, believes to 
have found, in this corner of 

Europe, a rural idyll long lost 
in other parts of the world.

The business is a way 
of life for Munteany 
family, as they tell us, 

“beekeeping is so much 
more than a source of 
material profit for us, 
offering us a continuous 
mental and spiritual 
satisfaction”.
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Maybe that 
question made 
the difference 

when a zootechnician 
engineer, a dentist, an 
accountant, and an 
energy engineer have 
finally decided to gather 
a few years ago in a 
hive-like structure for 
the beekeepers’ branch 
benefit. As the hive 
helps its members and 
it reduces risks through 
cooperation, the Moldova 

Beeyard Apiculture farm 
does as well!

By cooperation, it increases 
the demand for good 
and quality products, 
thus reducing the costs, 
with better results on 
the productivity and the 
quality of production. 
Through the professional 
meetings, beekeepers 
have access to the best 
practices, especially when 
it comes about the efficient 

THE MOLDOVA 
BEEYARD 
APICULTURE 
FARM
If the bees can, why we couldn’t?

Commercial 
brand:

Moldova Beeyard 
Apiculture Farm

Full name of 
the company: Family Business - Cojocar Relu

Postal 
address:

Vânători Village (Popricani), Iași County, 
Romania

Landline: +40 740 069 133

Representative’s 
name: Relu Cojocar

E-mail: office@prisacamoldova.ro

Website: www.prisacamoldova.ro

treatment of the modern 
diseases. That is a huge 
gain for the entire industry, 
helping to preserve a 
healthy environment for 
all beekeepers from this 
part of the country. The 
partnership is “responsible” 

for organizing the first 
International Exhibition 
in this area, and also 
for launching a lobby 
campaign regarding 
the virtues of honey 
consumption for kids, in 
the schools.   

As partnerships with 
local beekeepers are 
steadily growing, the 
Moldova Beeyard 
Apiculture farm can 
provide highly diversified 
apicultural products 
including pollen, .
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The beekeeper 
Adrian Maxim is 
one of the many 

Romanians who strongly 
believe in apitherapy. 
Hence, he made a 
business out of this 
passion by helping others 
to find their balance in 
the middle of an orchard 
full of hives, between 
trees and bees.

Svarga Loka, the name of 
this orchard from the NE 
of the country, inspired 

by Hindu cosmology, 
aims at bringing universal 
spirituality into a local 
garden of Eden, a place 
of harmony.  

This beekeeper is 
convinced that the bees’ 
work is essential not only 
for preserving the natural 
ecosystem, but also for 
maintain the human 
system. The honey 
is fully loaded with 
energies coming from 
mother nature, which 

SVARGA 
LOKA
The magic equation: 
bees + trees = harmony

Commercial 
brand: SVARGA LOKA

Full name of 
the company: CATĂLIN MAXIM PFA

Postal 
address:

14 Anastasia Doamna Street, Bârnova, Iași 
County, Romania

Landline: +40 723 255 632

Representative’s 
name: Cătălin Maxim

E-mail: catalin.maxim@gmail.com

Website: www.svargaloka.ro

they are quietly passing 
on to us. Thus, through 
this magical mechanism 
called bee, we are 
more connected with 
nature, a real blessing 

in our agitated modern 
lifestyle. 

You can only understand 
by trying the Svarga Loka 
honey, the raw pollen, the 

queen bee milk, handmade 
cream with beeswax or 
regenerating lotions with 
propolis. “Queen bee 
milk”! It sounds so magic, 
doesn’t it?
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From the North-
Eastern territory 
of modern-day 

Romania, emerged, 
about 7,000 years ago, an 
important Neolithic culture 
named Cucuteni. The 
characteristics of Cucuteni 
pottery tell a lot about 
that ancient people’s way 
of life and occupations. In 
this manner, Eva Crane – a 
much respected scholar, 
founder of International 
Bee Research Association, 
demonstrated in her 
research on The World 
History of Beekeeping 
and Honey Hunting that 

beekeeping was a custom 
of that time.

It is no surprise to find 
out that in Iași, where a 
village named Cucuteni 
still exists nowadays, there 
is a beekeeper, inspired by 
this rich culture, selling 
honey and ceramic jars 
made by a local artist based 
on Cucuteni symbols. 
Moreover, know that the 
name of this beekeeper’s 
brand is Taina Vie/A living 
mystery. 

Clearly, it is not a mystery 
any longer why Romanian 

OANA ILIESCU
(Bee)keeping the mystery alive! 

Commercial 
brand: TAINA VIE

Full name of 
the company: FAMILY BUSINESS OANA ILIESCU

Postal 
address:

 7 Nicolae Titulescu Street, Bârnova Village, Iași 
County, Romania

Landline: +40 720 008 842

Representative’s 
name: Oana-Maria Iliescu

E-mail: contact@tainavie.ro

Website: www.tainavie.ro

beekeepers are famous for 
their craft. It’s encrypted in 
our DNA. Passed on from 
generation to generation, 
apiculture has become part 
of our culture and civilisation. 
At least, the owners of Taina 
Vie remember vividly that 

their grandparents had 
bees and made a delicious 
honey, which mysteriously 
disappeared very fast around 
kids.   

For this beekeeper, real 
honey cannot be otherwise 

but genuine and immortal. 
Hence, he completes his 
daily mission to preserve 
the tradition by providing 
an outstanding quality of 
organic acacia, lime-tree, 
wildflower and sunflower 
honey.
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As an urban citizen 
you might be in 
danger by clicking 

on www.urbanbee.ro: 
you can lose yourself in 
front of the screen just 
looking and looking at 
that marvellous minuscule 
beings working and 
working at their “golden 
desks”. These bees tell the 
same, but, at a closer look, 
an entirely different story.

The Urban Bee has a 
different story about a 
family honey-business. 
Their motto – “we love 

bees, bees love us, thus 
they give us the best 
honey for you!”. As 
Costantin Mihoci says, 
one of the co-founders: 
“We can say we have 
loved bees for over 17 
years, when we inherited 
from our grandparents 
the 20 hives raised and 
kept for two generations. 
The Mihoci family, in 
the extended version, 
includes now these 
families living in 140 
beehives located in 
Gohor, Galaţi County, 
in the East part of 

MIHOCI 
CONSTANTIN
Be Healthy, Be Happy 

Commercial 
brand: URBAN BEE ROMANIA

Full name of 
the company: MIHOCI CONSTANTIN PFA

Postal 
address: 281 Gohor Village, Galaţi County, Romania

Landline: +40 761 655 559

Representative’s 
name: Constantin Mihoci

E-mail: contact@urbanbee.ro

Website: www.urbanbee.ro

Romania. It’s an area rich 
in clean meadows, with 
favourable temperatures, 
fit for ecologic honey, 
as it is certified by a 
trustworthy body like 

AGRECO R.F. GÖDERZ 
GmbH- Germany”.

It is always welcomed 
a certification for their 
rapeseed, linden, acacia 

or polifloral honey, but 
you will be convinced 
just watching at work this 
extended family, where 
love is … an organic 
ingredient.
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Representing an area 
well known mainly 
for its vineyards and 

spectacular flora, Bio Concept 
Prahova Valley Cluster is a 
concentration of economic 
entities (organic producers, 
services providers, related 
industries) and associated 
institutions (universities, 
research institutes, 
governmental agencies, 
vocational training centers 
etc.) with an active role in the 
organic food industry. 

The Cluster’s vision is focused 
on bio-nutrition and healthy 
lifestyle. It aims at developing 
the competitiveness and 

sustainability of the organic 
and natural sector by 
supporting the development 
of specialized companies in 
the fields of Bio Economy and 
other related industries - Bio 
Agriculture, Bio Horticulture, 
Bio Medical, Bio Technology, 
Tourism, Food Nutrients, 
Cosmetics and Social 
innovation. Nevertheless, the 
cluster intends on bringing 
forward positive elements 
that could enhance local 
cultural identity.

Furthermore, Bio Concept 
Prahova Valley will also 
support the establishment 
of an industrial, processing, 

BIO CONCEPT 
PRAHOVA VALLEY
Sustaining the Organic-Economy 
through win-win solutions 

Commercial 
brand: BIO CONCEPT PRAHOVA VALLEY

Full name of 
the company: BIO CONCEPT VALEA PRAHOVEI CLUSTER

Postal 
address:

26 Alexandru Vlahuţă Street, Ploiești, 
Prahova County, Romania

Landline: +40 723 935 300

Representative’s 
name: Damian Dragomir

E-mail: damian@proecologicsistem.com

Website: www.bioconceptvaleaprahovei.ro

logistics and export ecological 
park. The cluster hopes that 
this project regarding the 
development of modern 
facilities for the processing 
of organic raw will draw the 
interest of foreign investors. 
To this end, the cluster will 
develop specific research, 

development and innovation 
services, internationalization, 
marketing, branding and 
education. 

As another goal of the cluster 
is to support the export 
activity of its members, it takes 
part in several international 

exhibitions where promotes 
the most promising products.

The cluster is continuously 
looking for partners and 
opportunities to reach 
mutual aims in organic sector, 
following the concept of „win – 
win” situation.
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BioNEst Cluster is 
one of the youngest 
Romanian clusters, 

and thus is willing to 
demonstrate that can 
bring fresh air and open 
new pathways in helping 
its members to accomplish 
their economic potential. 
The cluster members are 
genuine believers in their 
region potential, North-
East of Romania, as it 
has several competitive 
advantages in organic 
agriculture based on local 
traditions, specialists, 
environment conditions 
and experience. 

Thus, they are willing to 
create and promote a 
regional cultural identity 
for this region through 
sustainable and innovative 
projects, giving their 
member companies the 
national and international 
exposure they need and 
deserve.   

Focusing on identifying 
and attract financing 
funds, but also on 
developing an extensive 
network of national and 
international partners 
through participation in 
fairs, economic missions 

BIONEST 
CLUSTER
Promoting a region with vocation for 
the organic agriculture

Commercial 
brand: BIONEST CLUSTER

Full name of 
the company: BIONEST CLUSTER

Postal 
address: Iași County, Romania

Landline: +40 723 255 632

Representative’s 
name: Cătălin Maxim

E-mail: catalin.maxim@gmail.com

Website: www.bionestcluster.ro

and specific events. In 
the same time, they 
also thrive to develop an 
educational program for 
their members and invest 
in research activities.  

Their core belief is 
that not only the food 
industry, but also the 
entire society, could 
benefit if more effort 
would be invested in 

demonstrating the 
real benefits of the 
organic agriculture for a 
healthy lifestyle, based 
on facts and scientific 
arguments.
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