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About us - Tatar Pékség Kft.

A FROZEN PRODUCT BAKERY
One of the biggest, IFS Food and BRC certified manufacturers of frozen bakery products in the ECC region.

COMPANY HISTORY;

» 1981-1990: The 100% family-owned and run business is established and begins its operation as a simple bakery.
* 1990-1996: Based on Western EuWes production focus shifts to deep frozen pastry products.
»2001: The company begins delivering to interna‘tignal retail chains

* 2005: International expansion: a subsidiary in Slovakia established

« 2010: Further international expansion: a subsidiary in Romania opened

*2014: A new product line is introduced l

» 2018: Today, our frozen pastry products are constantly conquering new markets, and at international fairs our
partners enjoy the “new waves of Tatar flavours”.

TODAY COLOURFUL PRODUCT PORTFOLIO
- One of the biggest frozen bakery product « Sweet pastries
manufacturers in CEE region « Traditional baked pastries
» More than 240 employees « Salty baked pastries
» Currently 2 subsidiaries (in Slovakia and Romania) « Appetizers
+> 2,500 delivery points in the CEE region + Scones
- 100+ sweet and salty products on standard offer « Pizza slices

« Mini products
« LOW CARB products
« CONSUMER quantities

PASTRIES

Through its distribution chain, the company delivers its
wide variety of frozen pastries and baked products to
consumers in 9 countries currently.

INNOVATION

We constantly improve our logjistics,
quality management and sales organisation,
to strengthen our position on the market.

Abite of Weaven




Certificate

Standard BRC Global Standard for Food Safety

Iaause 7, Junumry 215
Certificate Registr. No 01 183 00083

Tatér Pékség Kit

Il. Rikbezi F. Ot 14208
2314 Haldsztelek
Hungary

Scope: Production of frozen bakery products, filled- and unfilled dough
products, packed in plastic bags or bulk in PE bag lined carton
boxes.

Product Category: 3, 10, 14

The of the BRC Global Standard Food Safaty
(Issue 7, January 2015) are fulfilled.

Audit program: announced
fof modules: no
BRC site code: 1516170
Auditor number: 044056

Audit date: 2018-10-03 1
Due date of the subsequent audit: 2019-10-12

Validity: The certificate is valid until 2018-11-24.
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Product name
Cocoa Ball with sour cherry filling
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11755 Honey and chocolate ball

11756 Raffaella
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Certifications ¢

DNV-GL

IFS CERTIFICATE

Re-audt dus date:
from 2019-09-17 te 2045-21-26

DNV GL - Business Assurance being an ISO/IEC 17065 accredited certification body for
the certification against IFS and having signed an agreement with the IFS owners,
confirms that

Tatar Pékség Kft.

11. Rakéczi Ferenc Ot 142/a., 2314 Haldsztelek - Hungary
COID: 25089

Exclusions: None

Product scope(s): 6 - Grain products, cereals, industrial bakery and pastry,
confectionary, snacks; 7 - Combined Products

Technology scope(s): D, F *
The explasations of the Sngle technaingy Scopes can be faund in the IFS Focd 6.1 standsrd,

Scope:

Production of frozen bakery products, filled (sweet and savoury) and unfilled
pastry products, packed in plastic bags or bulk in PE bag lined carton boxes.
Gyorsf; iitdipari termékek, téItstt (édes és sos) és téltetlen tésztak
gyartasa, A ¥ vagy PE bélelt
kartondobozba.

Has been found to conform to
IFS FOOD STANDARD, VERSION 6.1 NOVEMBER 2017

HIGHER LEVEL
Pace ang date: For the Accresited Uniti
Vimercate (MB), 3018-13-04 .= IFS DNV GL Busimess Assurance Ttalls S.rd,
N2~ ‘g /
=
Zana Baltrami
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Product code Product name kg/ packaging
11281 Mini choco roll 6 &
11278 Mini vanilla flavoured roll 4 » 3
11282 Mini walnut roll 4
11297 Mini cinnamon roll 4 N »
l 11237 Mini cheese roll 4

3035 | = . 1215
\l.

Product code Product name q9/pcs pcs/ packaging 5
11375 Chokolate rollo 70 60 & '
11368 Cinnamon roll 70 60 " ‘
11335 Spicy roll 75 60 -§ $
11280 Poppy seed roll 70 60 .
Wallnut roll 75 60
11334 Pizza roll 75 60
' 11378 Cheese roll 75 60
e
Legend:
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/ Cocoa and coconut snack
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Mini cottage cheese scone
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(Mini bacon scone

‘ (Sheep cottage cheese scone
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Ham and mushroom
pizza 75¢g

Pizza

(White pizza with dill

fa
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Salami
Pizza 175¢

Hawaiian Mexican

1759 Pizza 175¢

( White pizza
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Scones, Hexagons

Cheese scone

 —
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Salty pastries

((ream cheese stick
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Salty pastries « Retail

K Poultry pocket

K Salted cottage cheese pocket
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Product name

db/ packaging

1 Apple-puding

11247 Raspberry-cream 35
11248 Strawberry-cocoa 35
11249 Apricot-cottage 35
11294 Plum and Wallnut 35
11387 Cherry-joghurt 35
11388 Forest fruit 35
11364 Creamy Hazzelnut 35
11332 Pecan 36
11379 Coconut- pineapple 36

AT o heaven

y

A\

N\

30-35 — o 14-16
2 (@ | @

—,

Sweet braid pastries
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Sweet pastries

KWaInut swirl

Cocoa swirl
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Traditional yeast cakes

KJam bun

KCottage cheese bun
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Healt-conscious sweet pastries, Desserts

f WHOLEMEAL Jam turnover

7/~ WHOLEMEAL Cocoa swirl
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Why to cooperate with us? We provide you:

« Innovation in Focus of Product Development

- A respect on the market which could be the base of our mut
« Unique product shapes, sizes a
« High percentage Fruj

« Our own home st

nt high quality
flexibility

Our partners

Lidl, Metro, Penny Market, Kaufland, Norma, Netto, TascopAuchan

Hope to welcome you as our partner soon!
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Tatar Pekseq Kft.
HUNGARY, 2314 Halaszteleky |- Rakogziltitel 42/ay
Emailzexport@tatarpekinu

www.tatarpek.hu




