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products.





Established in 1959, Lacrima is one of the most experienced 
dairy producers in Bulgaria, producing high-quality traditional 
Bulgarian white brine cheese and yellow cheese.

Lacrima's plant is one of the oldest in Bulgaria. With an area of 3,000 
m², it is one of the largest dairies in the country in terms of 
production capacity. The plant is located in the town of Pazardzhik, 
South Bulgaria, near the Rhodope Mountains. The region is famous 
for its fertile soils, green pastures, cattle breeding, and cheese 
production.

Our cheese is handmade by experienced cheesemakers according 
to a traditional Bulgarian recipe, using only the highest quality 
Bulgarian milk and carefully selected ferments.

To achieve the highest possible quality, Lacrima tests every batch of 
milk and every ferment purchased. Throughout the production 
process, each product undergoes more than 30 quality tests.

Lacrima has accreditation International Food Standard (IFS) - the 
highest international production standard for quality and hygiene.
Our products are also Halal certified.

Lacrima's cheese products won two gold medals at the International 
Food Fair "The World of Milk" in Sofia in 2014.

Depending on customer requirements, we can supply white brine           
cheese and yellow cheese both in bulk and in retail packaging.



At Lacrima we make our products 
only from natural raw milk from 
Bulgaria. 

The largest livestock farms in South 
Bulgaria supply us daily with cow's 
milk and seasonally with sheep's 
milk. 

Since Lacrima's inception, we have 
provided resources and expertise to 
local livestock farms to ensure the 
purity, consistent quality and high 
nutritional value of the raw milk. 

The daily processing capacity is 
approximately 70 tonnes of raw 
milk.



LÀCRIMA has its own laboratory with modern 
equipment for the analysis of raw milk, 
product analysis at the various stages of the 
production process and quality control of the 
final products.

A team of specialists monitors the technological 
performance at each stage of production. 

Product samples are tested during coagulation, 
cutting and ripening. The storage process is 
monitored on a daily basis.

An external laboratory is involved in quality 
control at regular intervals to ensure the 
objectivity of the results.



White brine cheese made from 
cow's milk EXTRA - produced 
according to the authentic recipe 
from the Rhodope Mountains for 
a particularly balanced taste and 
a pleasant milky-buttery taste.

White brine cheese made from 
cow's milk STANDARD - 
produced according to the 
authentic Bulgarian methods 
described in the Bulgarian 
National Standard (BNS) for 
white brine cheese.

White brine cheese, made 
from goat's milk - according 
to a traditional recipe.

White brine cheese made 
from sheep's milk, it has a 
pleasant aroma and a 
characteristic milky-buttery 
taste.

Depending on customer requirements, we can supply white brine            
cheese both in bulk and in retail packaging.



Unlike many other companies producing 
white brine cheese in Bulgaria, we do not 
compromise on any of the production 
steps. We produce according to the 
authentic traditional methods and insist 
on the highest possible quality.



Let us introduce you to Authentic Bulgarian 
yellow cheese Lacrima. It's aged for at least 45 
days - the time it takes to develop its delicate 
texture and irresistible milky-buttery taste.

(From the Rhodope Mountains)

Depending on customer requirements, we can supply yellow cheese both in bulk and in retail packaging.



Did you know? The expiration date 
of natural cream cheese without 
preservatives is only 20 days from 
the date of manufacture?
Such an expiration date is not 
enough to sell the product in retail 
chains. To extend the expiry date, 
other manufacturers resort to 
chemicals and artificial preserva-
tives in the production of cream 
cheese.



Butter made from cow's milk - 
produced from 100% fresh whole 
milk with a guaranteed fat content 
of 82% and a water content of 16%, 
according to Bulgarian National 
Standards (BNS).

High-quality, natural butter is made 
exclusively from whole milk. Did you 
know that unethical manufacturers 
use non-milk fats or whey to make 
butter to lower their production 
costs?

At Lacrima we present to you the 
authentic Bulgarian butter Lacrima 
with a natural milky-buttery taste, 
made from 100% whole milk.







Jordan is an Arab kingdom in Western Asia, 
on the East Bank of the Jordan River. The full 
official name of the country is "Hashemite 
Kingdom of Jordan".

Jordan's capital Amman is one of the oldest 
settlements in the history of human 
civilization.

In addition to its rich culture and history, 
Jordan is also home to a number of beautiful 
and unique natural phenomena. Due to its 
enormous importance to human civilization, 
Jordan has a wealth of historical and cultural 
attractions to offer. It is also home to beautiful 
natural landscapes. There are five official 
UNESCO World Heritage Sites in Jordan.

Petra is home to roughly 800 
tombs, hence known as the 
“Royal Tombs”, with the most 
renowned being The Treasury.

The Treasury was originally 
built as a mausoleum and crypt, 
and is estimated to be over 
2,000 years old.



Lacrima Plant is located in Zarqa 
Free Zone Area, In Jordan, the 
processing capacity of dairy factories 
is over 564 650 tons per day. About 
95% of produced milk is delivered to 
dairy factories of which 52% is 
delivered to the Dairy Breeders 
Association located in the Zarqa 
region in the eastern part of the 

country. And about 92.7% of delivered 
milk comes from dairy cows, while 
the rest comes from sheep and goats. 
Today Lacrima is a modern producer 
with clear priorities and competitive 
advantages. With the new Lacrima 
factory in Jordan, we offer a wide 
range of high-quality dairy products.



Lacrima Spreadable Processed Cream Cheese is a soft 
cheese with a smooth consistency. It is made using the 
Ultra High Temperature (UHT) TECHNOLOGY process. 
It has a milk flavor and is a popular spread for bread, 
crackers and bagels.
It can be prepared in two different recipes: Vegetable 
oil or butter.

Spreadable Processed

CREAM CHEESE

PACKAGE:

Glass Jars
140g / 240g / 500g / 910g 80g / 140g100g / 200g / 400g140g / 240g

Plastic CupsPlastic CupsGlass Cups



PACKAGE:

Glass Jars
140g / 240g / 500g / 910g 80g / 140g100g / 200g / 400g140g / 240g

Plastic CupsPlastic CupsGlass Cups

Lacrima Spreadable Processed Cheddar  Cheese is 
made using the Ultra High Temperature (UHT) TECHNOLOGY 
process, resulting in a high concentration of essential 
nutrients, including high-quality protein and calcium.
It can be prepared in two different recipes: Vegetable 
oil or butter.

Spreadable Processed

CHEDDAR CHEESE















Lacrima is one of the oldest and most experienced producers of 
dairy products in Bulgaria. We pride ourselves on using only the 
highest quality, fresh and natural ingredients in our 
state-of-the-art production facility.

Bulgarian white brine cheese and yellow cheese (Kashkaval) can 
be produced in different ways, which affects the final price.
We care deeply about our consumers and therefore reject any 
practices that lower the price but ultimately affect the quality of 
our products.

We pride ourselves on the high quality and consistent taste of our 
products, which are 100% natural in origin and have a great taste.

Lacrima only produces to the highest international food safety 
standards. This guarantees that all the healthy properties are 
constantly present in our products.





Lacrima is a licenced 
exporter of Bulgarian white 
brine cheese and yellow cheese. 
Outside Bulgaria, our products are 
also very well received by consumers 
in Europe, Russia and Middle East. With 
our new factory in Jordan, we have 
expanded our product range.

We can supply our products in bulk and 
branded consumer packaging, both in 
our standard formats and in formats 
specifically produced to suit our client’s 
needs.






