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By everything we do,
we believe that we can contribute
towards a better, healthier world,

through organic food.
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By everything we do, we believe that we can contribute towards
a better, healthier world, through organic food.

Our dream is to become the industry standard for trustworthy organic foods.
We aim to turn this dream into reality by offering ecological products mainly by
processing our own produce harvested from the lands we cultivate and
obtained from the animals we grow and nurture ourselves.

We're passionat about organic products and we always use the most secure
sourcing. That’s because we cultivate and grow nearly everything at our
ecologically certified farms from Salaj Country in the

North of Transylvania.
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ECOLOGICAL ALSO KNOWN
AS BIO OR ORGANIC

Bioforia's organic dairy products are crafted
so that people get as healthy as possible, the
environment stays as clean as we can keep it
and nature starts looking even more beautiful.

EXCLUSIVELY ORGANIC

The fact that we truly care about ecology is
what compels us to have a fully organic process
across our whole production chain. We only
grow organic grains and all the livestock we
raise is raised organically. We process and pack
exclusively organic products, without
compromise. Even the animal feed and the
ingredients that we purchase to mix in our
products are also organic.

ROMANIAN ORIGIN

Most of the people working on our cooperative
of farms are locals, proud of their heritage and
community. Together we make food products
out of the land that we work ourselves and from
our cattle that we grow and nurture on our own.
We never import or collect the milk we use in our

dairy products. It comes exclusively from our cows,

over whose livelihood we have complete control.

SHORT FOOD
SUPPLY CHAIN

We've built a fully integrated production flow,
so that we are able to strictly control the high
quality of our products. Beginning with the
seeds in the ground, all the way to the milk
that we produce and pack on our own, we
make extra sure that we deliver a truly organic
product to the shelves.

SIMPLIFIED
PROCESS

Processing is kept as simple as possible, with
pausteurisation performed at a medium
temperature. We don't add powdered milk,
we don't integrate albumine, vegetable fats
or any type of flavour enhancers. The taste
of Bioforia dairy products is the taste of
authentic organic
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DAIRY
PRODUCTS

DAIRY PRODUCTS AND
ORGANIC OILS, PLAIN,
FOR DAY-TO-DAY USE

Whether it’s your favourite dish or a healthy dessert,
flavour comes from just a few basic ingredients.

For cooking needs, we've established Clasic Range
or plain products: cottage cheese, white cheese,

sour cream, butter, all organic, packed in family-sized
containers, and bottled extra-virgin, cold-pressed,
sunflower oil, 85% omega 9 high-oleic.
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DAIRY PRODUCTS AND
ORGANICOIL, WITH A
VARIETY OF FLAVOURS

To each his own taste. That’s why we created a bite-sized,
tasting range of products, packed in glass jars. Either for
a small snack or a full-blown picnic, we're offering cottage
cheese with sour cream, dill or raisins; diced white chese
in spicy or herb-infused oil; and butter, either salted or
with dried herbs. All that, alongside spicy or herb-infused
sunflower oil and rapeseed oil in glass bottles.
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Product

COTTAGE CHEESE PLAIN

COTTAGE CHEESE WITH SOUR CREAM (60% cheese | 40% sour cream)
COTTAGE CHEESE WITH SOUR CREAM and RAISINS

COTTAGE CHEESE WITH SOUR CREAM and DILL

DICED WHITE CHEESE IN SUNFLOWER OIL WITH HERBS OR WALNUT
DICED WHITE CHEESE IN SUNFLOWER OIL WITH SPICY INGREDIENTS
BUTTER - SALTED

BUTTER WITH DRIED HERBS

SOUR CREAM
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Net
weight

175 gr
175 gr
175 gr
175 gr
175 gr
175 gr
150 gr
150 gr
170 gr
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SOUR CREAM
32% fat
500 gr

COTTAGE
CHEESE
400 gr
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BUTTER
82% fat
250 gr

WHITE
CHEESE
250 gr
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i o COTTAGE CHEESE s COTTAGE CHEESE

with sour cream and dill with sour cream
175 gr 175 gr

misk o COTTAGE CHEESE ‘i COTTAGE CHEESE
with sour cream and raisins T —— 175 gr
175 gr
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DICED WHITE CHEESE
dipped in sunflower oil,
flavoured with spicy ingredients
175 gr

DICED WHITE CHEESE
dipped in sunflower oil,
flavoured with herbs

175 gr

FERMELE ECOLOGICE

SILVANIA

COOPERATIVA AGRICOLA

DICED WHITE CHEESE
dipped in sunflower oil,
flavoured with walnut.

175 gr

DICED

WHITE CHEESE
175 gr
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82% fat
175 gr

'Smmia s BUTTER

"= yith dried vegetables

82% fat
175 gr
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SALTED BUTTER
82% fat
175 gr

SOUR CREAM
32% fat
175 gr
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CONTACT

@

0735 80 24 06

comercial@silvania.bio
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