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About us

Mandra Rilci EOOD is established in 2001 and is currently one of the leading compa-
nies in the dairy business in Bulgaria. The production facilities are located in the area
with the highest agricultural production potential in Bulgaria - Dobrudza. The com-
pany is using milk from selected and strictly controlled farms, which assures the
premium quality of our products.

Our factory
The production facilities are located on a land of 51 200 m2. The total area of the
facilities is 52 800 m2. The factory’s production capacity is 9o 000 liters of fresh milk
per day. The entire production process is organized in accordance to the European
Union's regulations and is certified under IFS.

Our products
Bulgarian white cheese in brine and yellow cheese produced by traditional recipes
and state of the art technology represent the core of the company's product portfo-
lio. Sold under the brand "DAGA", the different products are made from cow’s,
sheep’s and goat’s milk. We offer our cheeses in vacuum packs, PVC boxes or iron
tins in different sizes and shapes.
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White cheese in brine from cow's milk vacuum
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200 ge 24 packs In case from 2° to 6°C 180 days 500 kg e 100 cases 3800138806320

400 ge 12 packs in case from 2° to 8°C 180 days 500 kg e 50 cases 3800139906023

800 ge 12 packs in case from 2° to 6°C 180 days 500 kg e 50 cases 3800139905729

700 - 12 packs in case from 2° to 6°C 180 days 500 kg e 50 cases 2501880000001
1000 ge

¥ White cheese in brine from cow's milk in PVC box

O "y g/ i

dkge 1 pack in case from 07 to 4°C 360 days 600 kg e 100 cases 3B00139906726

8kge 1 pack incase  from 0° to 4°C 360 days 720 kg e 60 cases 3800139906702
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White cheese in brine from cow's milk in PVC box
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200 ge 24 packsin case from 0°to 4°C 360 days 638 kg e 70 cases 3800139905460
400 g e 16 packs in case from 0° to 4°C 360 days 672 kg e 70 cases 3800069334323
B00Dge 6 packsincase from 0°to 4°C 360 days 612 kg e 60 cases 3800139904555

900 ge 6 packsincase from 0°to 4°C 360 days 612 kg e 60 cases 3800139903756

White cheese in brine from cow's milk in Iron tin
0 = " = i
21lb 12 packs in case from 0° to 4°C 360 days 816 kg e 40 cases 3800135803275
4 kg e 1 pack in case  from 0° to 4°C 360 days 600 kg e 100 cases 3800139901554
Gkge 1 pack in case from 0° to 4°C 360 days 600 kg e 60 cases 3B00135807570

1dkge 1 pack in case  from 0% to 4°C 360 days 900 kg e 45 cases 3800139907167
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¥ White cheese in brine from sheep's milk vacuum
- o
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200 ge 24 packs in case from 2° to 6°C 180 days 500 kg e 100 cases 3800211340202
400 ge 12 packs in case from 2° to 6°C 180 days 500 kg e 50 cases 3800069334324

800 ge 12 packs in case from 2° to 6°C 180 days 500 kg e 50 cases 3800139901554

700 - 12 packs in case from 2° to 6°C 180 days 500 kg e 50 cases 250193000005
1000 ge
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¥ White cheese in brine from sheep's milk in PVC box

O "y g/ i

dkge 1 pack in case from 07 to 4°C 360 days 600 kg e 100 cases 3800139906757

8kge 1 pack in case from 07 to 4°C 360 days 720 kg e 60 cases 3800069334658
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» White cheese in brine from sheep's milk in PVC box
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200 ge 24 packs in case from 0°to 4°C 360 days 638 kg e 70 cases 3800139902957
400 g e 16 packs in case from 0° to 4°C 360 days 672 kg e 70 cases 3800069334527

BODge 6 packsincase from 0°to 4°C 360 days 612 kg e 60 cases 3800069334841

900 ge 6 packsincase from 0°to 4°C 360 days 612 kg e 60 cases 3800139903831

. White cheese in brine from sheep's milk in Iron tin
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21lb 12 packs in case from 0° to 4°C 360 days 816 kg e 50 cases 3800135802995
4 kg e 1 pack in case  from 0° to 4°C 360 days 600 kg e 100 cases 3800139807853

Gkge 1 pack in case from 0° to 4°C 360 days 600 kg e 60 cases 3800135807631

1Gkge 1 pack in case  from 0% to 4°C 360 days 900 kg e 45 cases 3800138907211
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White cheese in brine from goat's milk vacuum
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200 ge 24 packs In case from 27 to 6°C 180 days 500 kg e 100 cases 3800211340228

400 ge 12 packs in case from 2° to 8°C 180 days 500 kg e 50 cases 3800139906245
800 ge 12 packs incase from 2° to 6°C 180 days 500 kg e 50 cases 3800139901578

700 - 12 packs in case from 2° to 6°C 180 days 500 kg e 50 cases 2502000000000
1000 g e

White cheese in brine from goat's milk in PVC box

J = 1 "N ™ i

dkge 1 pack in case from 07 to 4°C 360 days 600 kg e 100 cases 3B00139906818

8kge 1 pack in case from 07 to 4°C 360 days 720 kg e 40 cases  3B00139906665
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White cheese in brine from goat's milk in PVC box
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200ge 24 packsin case from 0°to 4°C 360 days 638 kg e 70 cases 3800139905644

400 ge 16 packs in case from 0°to 4°C 360 days 672 kg e 70 cases 3800139905408
B0Dge & packsincase from 0°to 4°C 360 days 612 kg e 60 cases 3800199904470

900 ge 6 packsincase from 0°to 4°C 360 days 612 kg e 60 cases 3800139903954

White cheese in brine from goat's milk in Iron tin
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21lb 12 packs in case from 0° to 4°C 360 days 816 kg e 50 cases 3800135803180

14kge 1 pack incase from 0° to 4°C 360 days 900 kg e 45 cases 3800139907242
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200ge 24 packs in case

300ge 12 packs in case

400 ge 12 packs in case

1kge 12 packs in case

ulgari
wellow ©
-

an
checse

aw's

@0
from 07 to 4°C 300 days
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from 07 to 4°C 300 days

from 0° to 4°C 300 days
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504 kg e 100 cases
372 kg & 100 cases
590 kg e 120 cases

B00 kg e 50 cases

¥ Yellow cheese from cow's milk in rectangular shape

3800139909550
3800139908508
3800138909154

3800139908898

¥ Yellow cheese from sheep's milk in rectangular shape
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200 ge 24 packs In case from 0° to 4°C 360 days 504 kg e 100 cases 3800139809338
300ge 12 packs in case from 0° to 4°C 380 days 372 kg & 100 cases 3800139909239
400 ge 12 packs in case from 07 to 4°C 380 days 590 kg e 120 cases 3800139909178
1kge 12 packs in case from 0° to 4°C 380 days 600 kg e 50 cases 3800139908935
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7 Yellow cheese from cow's milk in round shape
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Skge 2 packs in case  from 0° to 4°C 300 days 432 kg e 24 cases 2502220000002

Bulgarian
vellow cheese
from shecps
milk
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» Yellow cheese from sheep's milk in round shape
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Bkge 2 packs in case  from 0° to 4°C 360 days 432 kg @ 24 cases 2501690000000
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Yellow Cow’s Cheese

Yellow Sheep’s Cheese
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