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PURPOSE OF THE RESGHA

In recent years the cheese market has formalized in Gewithiathe development and growth of a small
and medium dairy enterprise sectapplied by small scale farmers and supplyingareasingly fomalized
market Much of thisdevelopmentvasdriven bythe Swiss DevelopmenCooperation (SDChundedMercy
Corps Georgia implemented AlliancE€aucasufrogramme(ALCP), which began in Satskhe Javakheti
in 2008and is now implementing a foyear phas€2017-2021)focussing on regional development in
Georgia, Armenia andizerbaijanin the livestock sectoil he programmereated anodelfor the sustainable
development oBmall and MediumEnterprise (SMEDairy factories based in and equitabgupplied by
local communitieswhich includedthe development afommercialFood Safety and Hygien&$&H) and
Business Development Servicd)S) consulting servicesThis model was copiednd adapted bgther
SDC fundedand managed programmes notaBIgD and MOLI programmes and further supported by
governmenfunded agrtreditmade available o  d e v e | o Phis phgse i tdevelopment of cheese
sector was desibed inNational Cheese Sect&esearcltonductedby ALCP programme in March 2016
(please follow this linkResearch

Since this researaliascarried out in 2016he cheese market has continued to develop and the competition

in the cheese sector is now fierce, including a very definite shift apparent in the amount of branded Georgian
cheese with sophisticated marketing availdtesalein formal outlets.This is due to the rapidly increasing
number of supermarketsrdughout Georgias well tighter controls of emerging dairy factories by the
National Food Agen@(NFA) and thughere has been a huge growth in the nemnab formal outlets selling
genericallylabelled as well adranded cheese.

Other main trends include the use of milk powder in cheese making, the continued supply of cheese from
unregistered and incompliant enterprises operating with few overbeaddsupplyingo both formal and
informal outletsand he resultant unfair competitiorThere is also a pressing and growinged for
transparency in sourcing practices, labelling and sales practices by formal outlets selling labelled and
branded cheese; outlets in which the consumer is placing their thusthinhe food safety dhe produce

andthe integrity of the prduct that they are being sold.otherwords,a consumer should be able to discern
through clear labelling and marketing whether they are being sold cheese made from raw milk or from milk
powder and should be able to trust that it is safe to eat especially when presentéedammercial
supermarkeoutlet. When this is not the casenibt only deceives the consumer asghotentially harmful to

health butit also undermines the compliant SMé&ctr sourcing raw milk from suppliers operating with
considerable overheads to comply with food safety and hygiene requirements. It ultimateb paser

to underminghe availability of high quality raw milk producedistainablyin minimal inputs syems the

profits of which feed back intand benefitural communities

This research details these trends as a fasdeveloping interventions tworrect this bias in the market
and to consequently stabilize and safeguard sustainable growth in the SME dairy sector for the good of

1 The programme recognized that the proper inclusion and capacity development of women suppliers who predominantly milk and
produce dairy products was vital to the model. 80% out of 11,054 direct beneficiaries of the dairy interventions are evtiteen an
berefits to families, children and communities have been profound.

2Including the stipulation in January 2017 that factories have HACCP certification.

3Generic labelling and packagingliuse in supermarkets


http://alcp.ge/pdfs/83aeb094e63b156de8c78c6e50b7b716.pdf

farmer suppliers, consumers and rural communities across Georgent8egointyTable 6) forproposed
interventions.

DAIRY SECTOR OVERWEGEORGIA

In the famously diverse agro ecology of Georgia the one consistent factor uniting nearly all of the small scale
producers who make up 90% of the rural population is keeping milking ‘coMm production ofclean

good quaty milk is the foundationof the development of the dairy sector, dondal factories buying raw

milk from regular suppliers are exceedingigportant in rural aregsroviding vital incometo comnunities

This incomeallows farmergo invest in improing cattle breed, farm and dairyw@gment, or nutrition and
seedWomen are saving and i nvest i nandrenovatiegyandibuyingt hei r
housesWhere the dairy sector has developed and the regular sourcing of milk has becomenatable
changes in agriculturgractice are being observettiuding

- Increased feeding of combined feed and a switch in breeding practices to produce milk outside the
summer glut

- For onecheese factory iAjara 83% of milk suppliers arénvesting in daiy livestock husbandry
by increasinghe number of milking cows and improvirlgreedinfluenced by theiaccesso araw
milk market.

- 18% of the supplieroof anothercheese factory Ised in Ajarahave started to invest money in
starting up greenhouséamproving their potato yieldwhich has increased their income by 25%.

- Some of the milk supplier farmerave started purchasing milking machines, to reduce the time
and energy spent on milking and produce cleaner milk more easily

- Farmers are more focused bdter breeds with fewerattle and improved veterinary and feeding
practices, rather than a larger amount of poor cattle

SMEOGs have realized that they must invest in thei.:i
is a mainfactor in growing theibusinessmore frequent payment means stablkegular milk supply from

farmers Cheese factories try to keep a good land-termrelationship with farmers vianctime payments

and thus not Ise milk supplies due to late payments$n addition, somefactoies have started tpay

significant amount of money in advance to milk suppliers for their imminent neegsring children for

school and buying clothe®©therinstances ofnvesting in suppliers and nurturing the supplier/lsuye
relaionship include:

- The factory is offering an extra benefit to its milk supgl®r giving whey back to them fordeing
pigs.

- Bringing improved livestock feed to the door of suppliers as well as other staples such ,as pasta
flour andetc.,many supliers live in very remote locations.

- Providing credit in local shops.

- Form an association of suppliers to represent their interests to relevant government.

4 Farmers are reliant primarily on grass badeily production, from pasture in summer and hay in winter.



SMEs havecreated 144 jobs (62 Female and 82 Male) and they are investing in employees for better
relationshis:

- SMEs have contractsith theiremployeeswhich make them feel secure and act as aagtiee for
them when taking Banlkans.

- Employees are informdualy their managers about the success of the enterprises and are very proud
and motivated to do their best for their future development.

- Enterprises pasalaries in advance when needeasks and responsibilities are properly delegated;
teams haveagood elationship with each other.

- Employees are working in more safe/clean and warmitons at work, compared tprevious
jobs where they worked indirty and unsafe environment.

Positive 8doral Shifts

Since the signing of thedep andComprehensivéree TradeAgreemen{DCFTA) in particularNational
FoodAgency(NFA) inspections and legislation concerning dairy factory compliancbdesincreasingly
implemented.Since Januar015 HACCP has been obligatorfor dairies and slaughterhous8ince

January 2017 dairies mumpply to the(NFA) for registration and thereby be liableitspection This in

conjunction with gnificant ongoing fundingma d e availabl e t o Bdsinéss y SME
Development Service8DS) andFood Safety and Hygierservices (FS&Hieveloped ® the ALCR, thus

ensuring the further spread of the airsible dairy model in Georgi8erious constraistdo howevestill

existin the operation afinregistere@nterprisesuelling unfair competition and access to investment other

than government loaris a growing need for the burgeoning sectBee below)

Sectoral Constraints

Despite theabovementioned positive achievemenrtsere areconstraints whichcurrently hinder the
development of the sector:

- Incompliant productThere still exisfarmersin rural areasvho do notsell milk and makeheese
at home,which is sold by intermediariego informal outlets(please see section Cheese Value
Chain). Accordingto food safety and hygienE$&H) law it is not obligatory to be compliant with
FS&H requirenents whemmilk processing at homenaking cheese or other dairy produicis
home consumptiorThis obligationwill be enforcel from January 2020Because of this lawhe
NFA is not able to contrahe production ohomemadeheese

- Lack ofcontrol d nonregisteredand incomplianenterpriseqplease see érmalizationsectior).
NFA inspectionsconcentrate on registered enterprises and uneegistcheese production
continues to undercaiompliantproduction and createsfair competitiohthus destabiting the
entire sector.

- Unlabeledproductionof cheesemade with milk powderncreasingamouns$ of imported milk
powderare being useth cheesanakingbut withoutcommensurateansparencyn labellingthus
undermining the potential added valeferaw milk dairy production.HACCP is not required by

5Thisincludes distorting prices for milk. These unregistered players due to low overheads can offer unsustainable prices for milk
particularly in times of shortage destabilizing the sugfblgompliant players.



SMEs® which are producing milk powder, but for SMEs who are producing raw itikk
obligatory. Those investing IRS&H are therefore at a disadvantage.
TheGovernmenbf Georgiahasidentified dairy sector as a prioriggctorfor agriculturedevelopment and
hassupportedhe funding of low interest agro cred{seeGovernmentunded Fojectssectior). In total
the governmertas investe®13,820,517in the dairy sector since it bag the scheme R013.

However, outsidehe government funded agricultu@akedit support programmes, mediweale farmers
and rur al SME 6 s a&deswmp affordablevicansggr significhné vergures. n

For example:

- If the factory wants to take 7% tmwer interest ratecreditfor theamount of$100,000 ormore,
financial institutions request provision of propefigually only property in main markets such as
Thilisi or Batumi is acceptableyvhich inmostcases shodlhave twicethe value othe requested
amount.Very often SMEs are unable to méleis criteria

- If the factory is unable to providee propertyfor requested amourthenit is forced to applyor
a loan ofless thar$100000with aninterest ratef 8% or more In this casehe requestefdroperty
can beof low cost.However thisamount of money is not enough for SMB covertheirfinancial
needsandthe high interest rate affects profits

Food Safety and Hygiengtill offers considerable barrief®r growth in the sector as a whole but
improvement is ongoing. For example, the Niasil Food Agencyas recentlynade changein Milk and
Dairy productdegislationregarding cheedabelling The positive and negativienpact of this legislation
for consimers and SMEsan be seeim the ConsumeSection

Since signing th®eep and Cmprehensive Free Trade Agreemdat agriculture amain challenge still
remains enablingnterprises (from micro to SME and large) to comply with requirements allowing them
to trade efficientlywith EU.

Milk Production

During recentyearsmilk production has steadily increased throughout the codnétling the growing
number ofcheese factories and chegseduction(see Dairy Enterprises and Cheese Productiection.
Unfortunately official data on milk production or number of operational cheese factories or production and
consumption of cheese in Georgia is not availdhfermation givenin the maps belowwasobtainedfrom
informationtaken from interviewsf@r more details please see Andekey InformantinterviewDirectory)

Research findings and-otepth interviewsdentified the amount of milk produced throughout Georgia,
where thehighest volume of milk isproduced in Kvemo Kartli, followed by Sarkte-Javakheti and
Kakheti regions. While the smadfeamountof milk comes from Shid&artli, the region withthe least

6 According to resolution #90, 07.03.2012, slaughterhouses and those SMEs processing raw milk, are obliged to have HACCP system
in enterprise, since January 2016, which means that the rest of SMEs are not obliged to have HACCP

7 $1,036,806 in direct financing for 8 enterprises and $12,783,711 for low interest loans to 122 enterprises.



developed dairy industrylhe total amount of milk processed by registered cheese factories throughout
Georgiain 2017 o Septembeér is 193.9 tons omilk/day. Out of it 36 % of milk (69.1 ton of milk/day in
peak seasdhis processed by the ALCP programme clients, which serve 12,425 milk suppliers from three
regions of Georgia.

Figure 1 Milk production per region

s iy 36% of milk processed by the ALCP supported cheese factories
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- Increased number of cheese factorjgedse see belowigure2 on thetrend of new enterprises
openng from 2008 toSeptember 2037
- Recent changdn Milk and DairyProductd_egislation(please see Consumessction pagel?).
- I ncreasingly consumers in Georgia are becoming
and are willing to pay a price premium for Ona
- The export of Georgian cheese such dgu8u and Factory cheesettee US and Abkhazia

Kvemo Kartli
.\W—'\_ﬂ M\‘

Demandfor raw milkis increasingdueto:

Conmpetition for Supply

In the winter when the amount of milklmw, there ishuge competitiommongregistered and unregistered
cheese produceiis milk collection andthey regulate the price of milknregistered entitiesan offer
unsustainable and loprices for milkdue to low operational costSor examplejf the milk price last year
was 0.801.00 Gel/liter in winter the price this year has increasedd®0- 0.30Gel/liter, the aerage price
of milk currentlyat1.101.30 Gel/lier.

8pPeak season is a high milking period (May, June, July)



DairyEnterprises

Thenumber of cheese factoribasincreasedy 70%since 2008Thedrivers forthegrowthin thenumber
of cheese enterpris@s Georgiais the following(pleasesee Figure2 for more details)

- The SDC market development programme maogeirating from 2008 was the mdactor helping
to createthe foundations of a modern complianthe SMEs dairy sectofPlease see Annex 2 ALCP
Influencé

- Access taaffordable FoodSafety and Business Consulting services for cheese factories, became
available in regions for SMEs.

- Governmentagre r edi t  fupportedsbyEFodemmmenfundedBDS and FS&H consulting
services, which are using the samsinessnodels developed for applicants by the ALCP.

- Other cheese fact@s$ coping the dairy business models

- Part of businesgonsultingservices beingcovered by Government

- More accessible business consulting services for farmers and SMEs.

- Tax exemptionsbeing awarded to businesdessed and registeredrimountainous regions.

Figure 2 showsthe trend of new enterprises openedrom 2008 b 20172%in Georgia

(egend
£ 2008-2010
% 20112013
<= 20142016
= 2017

9 Sectoral support from the government has also been provided through the Tax Exemptions to Mountainous Regions which sees tax
exemptions for processors in areas designated as mountainous. However, the lack of access to information or fingnce literac
hinder access to these benefits.

1%Includes data from January 2017 to September 2017



Cheese Pductionby Registered Factories

Imerulit! cheese remainthe most common cheese usechame cooking and bakeriéss well as being
sold in formal and informal* outletsand isfollowed closelyby Sulgunt® cheesesales Imeruli is more
commonly produced in househol@ulguni is the most commonly produced type of cheefsctoriesand
many Georgian traditional an@pular dishes are madé Sulguni. The poduction of cheesis expanding
rapidlyin across th&hole countrywith more compliant producers focusingsupplyingTbilisi and Batumi
marketsand HoReCa sector. This research found f#ia¢ tons of cheese iseing produced weekly
throughout GeorgiaMtskhetaMtianeti regionwasidentified aghe largest producer of Imeruli cheese made
from milk powdet®, the region produces 36 tons/week of Imeruli cheeade from milk powdein peak
seasorand supplies formadnd informaloutletsin Thilisi and Batumimarkets It is very interesting that
Imeruli cheese made from milk powder holds the main place on the masketvasexpected the research
foundthat Kvemo Kartli region is the largest producer of branded Sulguni and Imeruli cheese made from
raw milk, while Samtskhdavakheti regiomemainsthe biggest produceand supplienof Factory type of
cheese (so called Georgian che¥se)

't is white fresh cheese produced from cowds mil k. udedner ul

in making Khachapuri and is the moshumonly consumed cheese.

12 Georgian traditional cakie Khachapuri (similar to cheese pie), made from Imeruli cheese

BSupermarkets

14 Roadsides, agrarian marketsangha | | / mi ni shops, O6kiosks®o

15 Cheese curd is boiled produce Sulguni. Considered by consunasra higher valued product and sold at approximately 25%
higher price per kg than Imeruli.

18 TheFigure is high because dairy compamygro Consortsium Tserovanivhich is the biggest milk powder consumer and

producer of Imeruli cheese is loedin MtskhetaMtianeti region. In some supermarkets cheese is soldaféthel and in many

cases cheese is not labelled and pabkddctory.

17 Georgian cheese (smlled Factory type cheese): A salty white cheese produced in bulk, made in the same way as Imeruli but

kept in salt water for longer. This cheese is used only for eating.

10
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Figure 3 Cheese productiorby registered factories(ton/week)by type of cheese and regiorf&
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Cheese Valuehain in Georgia

Household Production

The key finding of the researclshow that thelmeruli cheesemade by households with raw milk is
unbrandedandis sold mostlyinformally, frequentlyvia intermediariesn kiosks, small markets and on
streets and agrarian markeis to neighbours. lis highly like that this cheese is being produced in
incompliant and uncheckedcilities. According toFS&H law it is not obligatory tdbe compliant with
FS&H requirementswhile milk processing at homeanaking cheese or other dairy produfiis home
consumptionThis obligationwill become inenforcefrom January 202ased orthis law theNFA is not
able to controthe production ohome madeheeselmeruli cheese is stibeingmade for eating and home
cookingat HHGs, asit needs minimum effostfor production (time, amount of milk, cost of making)

Milk Powder Cheese Producers

Those cheese factories who recemiék from farmers are producing cheese and sellitagoi¢élledin formal
outlets Research reflects that milk powder cheeggodu@dmainly by cheese factories amgisoldin most
cases withouproperlabellingvia formal and informabutlets thusthereis notransparency and traceability,
and currently these issuesbecome themain constrairg for the dairy sectoand SMEsustainability.(See
details inKey Constraints in the Sectsectior)

18 Data obtained from key informant interviews.

11



Figure 4 Cheese Value @Gain in Georgia

Farmers Raw milk Cheese factory Packaged cheese Supermarkets
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Homemade cheese (unpackaged) Intermediaries agrarian markets, hotels

Supermarkets & Small shops,

Milk powder Cheese factory Milk powder cheese (unpackaged) Intermediaries restaurants, agrarian markets, hotels

CheeseDistributionin Local Markets

There is no official data available @heesdlistribution produced by registered factorieghe country,
however research identified the ways cheissdistributed throughouGeorgia. According to obtained
information Sulguni (regular, braided smoked, regular smoked), Georgian cheese (Factory crakse)
Imeruli cheese are mainly produced in Eastern Georgia arsblarie Thilisi and Batumi marketsvhich
are thebiggest marketin the country. TheWesten part ofGeorgiais less developefibr cheese production
the main dairy products producely thefactoriesin this partareImeruli, Sulguni,andMatsoni Products
aresold inBatumiin formal and informal outletandin the HoReCa sectofFor more details please see

Figure 5 below).
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Figure 5 CheeseDistribution in Georgia
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Distribution Companies and TheirlRan Dairy Sector

As the number of cheese factories has increased in necera disgildution companieBavebemme more
interesed in cheese trading and vestarted entering the dairy market antb cooperation with cheese
factories. Distribution companies play a vital role in delivering food products from manufacturers to
consumers. When a producer works with a distribulbmre isa betterchanceof making a dairy product
morewidely availablefor consumershan ifthe product if1andledand delivered bthe produceralone(Box

1 below provides an example

BOX 1: Cheeseline

Cheeselings a cheese factory based in Kvemo Kartliwéas cooperang with Nagemidistribution company. The
factorywas deliveringcheese to Nagensiwarehousen Thilisi, from where Nagemwasdistribuing cheese to aboyt
200 supermarkets and small shopee companyhad a goodrelationship withthe supermarkets anchadetimely
payments t&CheeselineHowever, unexpectedine Nagemistopped distributing cheeaad Cheeselinkad to staed
its owndistribution Cheeselindas beeimstantly placed in a mouwifficult position, paymentfrom salesoutletswere
often delayedtausng cashflow problems for Cheeselineot to mentiordistribution costsand the time anttuman
resourcesiecessaryor the distribution

Thepositive and negative side@sarelationshipbetween cheese factory adidtributorare showrin Table
1 below

13



Table 1 Positive and negative sides of cooperatidmetweendistribution companiesand SMEs

Positive side

Negative side

SMEOG s

- Factory savestime and transportation costs frg
delivery andrying to sell products tdormal outlets

- In many casedistribution companiemake payments
to factories on time

- Factories have egular orders from distribution
companiegndaregular+ stablemarket

- Better managed and controlled sales with fori
outlets

- Controlled safetycondition and terms of storagé |
products

Distribution Companies

- Business is profitabté

All distribution companies try to purchase dairy produ
from factoryin at alow price.

Low publicity of cheese factory at the markén Georgia
dairy products are mainly packed by distribution compan
who place their own branon the fontof the product while
the information aboufactory iswritten on the back of th
product

Candt get an appropriate
unfair competition from milk powder cheese producers
unregistered product.

Low publicity of distribution company at the market

For mal out | e theadsiaagenconditiohsdithl
very oftencausespoiling andreturning back of the cheesg

Table 2 Officially registered dairy distribution companies

Company name Representative location Activities Suppliers
Local distribution companies
Extra Meat Ltd Sergo Chiburdanidze Kutaisi Distribution Tsipora
Company Samtskhe Ltd
Agro business Groubptd Sergo Lomidze Thilisi Distribution Tsipora
Company Samtskhe Ltd
Papuna Ltd Papuna Kaddze Thilisi Distribution Tsipora
Company Samtskhe Ltd
Levan Abashidze I.E Levan Abashidze Thilisi Distribution 5 cheese
Company factories in
Ninotsminda

19Profit of distribution company is mimum 1-1.5Gel/Kg

14



Export of @orgian cheese

The dream of many pobrands to6 ma k e i t dametrud foe Trsalkenaurdicipality baseddairy
productscompany Tsezariand Kakhetiregion basedcooperativeAlaznistaviwho have both exported
cheese to the U.$please see tdb below.

Since June, 2018 sezari DairyProductsCompanyhas exported 14 tons,dBulguni, Braided Smoked
Sulgunt®, Sulguni Sticks and Factory Cheese to New York and Los Andetesswasrecently supplied
to LosAngeles, US undes new contract signed with US based cheese distributor conf@ngni Ltd
Tsezariis a HACCP certified producer and has been a main suppli8ulgfunicheese to the Carrefour
chain in Georgia for over two yealslaznistaviexported 3 tons of GuéfaCheesdo New York?last year

Despite these successtidses cheessxport remaingn unreachablelream for most dairy companies in
Georgia. Thus, theare not able to benefit from:

- Better/safe market terms and conditiossrdngly regulated relationshiia signed contrast
followed conditions written in the contrast by supermarkets chaidack of exporter competitors,
advertisement of product and factory, stimulation of business and pedgasision)

- Donordlinternational organizati@a and the governemt® support and facilitation

- Higher pricefor cheese

- Stableand large ordefegular sales

Currently there are no cheese factories in Georgia officially exporting cheese or other dairy products to
Azerbaijan, Armenia or any other country excy@US, Russia and Abkhazi&eorgian cheesmainly
Smoked braided Sulguid soldin Azerbaijanunofficially, sentby busin smallbags.

Table 3 Officially registered dairy productsexporter distribution companies

Company name Representative location Activities Suppliers

Exporter companies

Exporter Laki Ltd, Lia Makharadze 572 Smith Str. Distribution Tsezar i
. L . Brooklyn, NY, mpan XPOr r ,
Major distributor to USA llo Manjgaladze 00Kty us SCS)) pany (exportto | products
Tamani 1 corp. - Alaznistavi
Natali Kelidze .
. Cooperative
www.tamanifood.com
Sun Breath Corps Koba Sarukhanashvili Suit 20 Brooklyn Distribution Tsezari g
NY, US Company ( export to | products

us)

20sulguni that is braided, cut or shaped and smoked over wood shavings. A popular snack with beer.
2l Cheese made from Sheep milk, using and matured in sheep skin.
22The cheese, which goes to US is sold only in ethapermarkets, shops and restaurants suBelasusian, Ukrainian, Russian
and Georgian shops and restaurants there
15
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Relationship of DairBMEswith Supermarkets

All supermarketsn Georgiahavecontractswith SMES, however none of the formal outsearefollowing
theterms written in themThe researchasidentified several caseghen

- Supermarketfhiavereplaced existing cheese supplier with anotimey offering the same products
at lower price without any explanation

- The supermarket delaying payment which couldbe left unpaid if supermarket facgnancial
difficulties orbecomedankrupted

- Formal outlets dictate the terms of agreement (payment, adiestisement) and if SMEs want to
sell product via formabutlets they have to agree to these terms

Table 4 Relationship between supermarkes and dairy supplier companies

Positive side Negative side
Hypermarkets | -  Stable relationship witbheese factories - Formal outlets have aamkcontrolover the chees
and - Regular orders production facilities, (®ring conditions, labelling
Supermarket | - Most cheeseold in supermarkeis labelled etc.)
chains?® and packed - Paymentfrom supermarkets male only twice a

monthe.gcheeseuppler doesnot havecash flow
to paymoney tofarmerson time or regularly.

- Big orders are risky becausecheese factorie
supplying supermarkets, could be left unpaid
supermarketsface financial difficulties or are
bankrupted*

- Some big supermarketsk suppliersto pay an
unofficial paymentfor productplacenentand if
any dairy compay wants to occupyhis placeit
should pay this additional fe€ When the factory|
paysthis feeit can sell product in every outlef
this supermarket, if itdo not then selling is
restricted and it can selhees@nly ina fewoutlets
and not moreCash over quality.

Non-chain - Weekly paymentso factorieshave cash tq -  Less advertisement and publicity (Less well kno
supermarkets® pay to farmersegularly thismeangegular + supermarkets)mostly having only onbranch
stable milk supply anthesefactoriesare ina | - Small orderdrom supermarkets small incomeor
winning positionwhile supplyingcheeseto cheese factory
nonrchain  supermarkets  rather thj - Low control of dairy products on labelin
Supermarkets chains. packagingproduction and storing facilitieend etc

- Another positive side is a smatlorderfrom
nonchain supermarketswhich means les
risk in the instance ofa dairy company

23Carrefour, Goodwill, Frescdlikora, Foodmart, Ori Nabiji, Zgapari (Newly expanded supermarkets chain)
24 Therearea number of recent examples that several dairy companiepdadent issues with Goodwill and Furshet supermarkets
chains, as these last ones faceditt@ncial problems anderethousands of Laiin debt to the companié@scludingdairy companies
Furdhet supemarkets chain has recentlipsedin deep debt teheese factories
25 There was a case wiéwo dairy enterprises (TsalkaFsezari) were asked to pay 8,08 25,00@el to occupy the

0 b eptatedndairy sectiorof supermarket.
26Suchas, House Market, Puris SakhliakiMarket

16



beingunpaid for cheeseif the supermarke
facesfinancialproblemss.

- There is no fee to occuple place insideof
the market territory

Small Markets | - Weekly and daily paymentso cheeseg -  Not well known markets = less advertisement ¢
and Agrarian supplier company publicity of dairy products
markets?’ - Small orders less riskif unpaid - Small orders = small inconfer cheese factories

- Lack of control of dairy products, on labelin
safety, packaging, compliant storing and
productionconditionsand etc

CONSUMERS

Consumers in Georgia are attracted by weligned brands, howeviirey do not know anére not aware

of how to read and understand tlabels on cheese. Indeed, the topic is a fairly complex one and thus
confusing. E.g. if vegetable oil is written on the label it means that the product is not made from raw milk
despite having every appearance and marketirtheeseDue to this,consumersare unable to make an
informedchoice and are frequentiyiisled by misrepresenta¢ and disingenuous marketingrlease see
Figure 6 below)

Thetermbéecol ogi cal |l y c | e apopllarif Géorgiaand hag beennnmihlya asédaby )
producers in recent years to advertise and show to consumers that a preafiegtisan and natural which

|l eads to positive expectations among consumer s.
misleading used tpretend desired qualities by unconscientious producers. Also as the term is not a legal
one it does not have any measurable standaxchattl to it. It is a concept.added valueés to be achieved

for a rawmilk product a standardized and certifiednfioof labelling that consumers can recognize and trust
needs to be developed. Nevertheless, according to this research the number of consumereadpotare

pay premium price for cheese made from raw thflom rural areas is growing.

27'Such as small shops and Agrarian markets
%'n Georgian it _igdewl which means eco/bio products.
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Figure 6 ConsumersChoices

Ouss, | do not know
how to understand this
label ! | don’t know

what this label means.
Do | have to read all of
it?

This cheese seems a bit

strange and the writing

on the label is so small
| can't read it !

This cheese is

cheap, it looks
exactly the same
as the other more
- expensive ones.

So, here we are, | have
read the label, Wow ! the
cheese is produced in
Georgia, from the raw
milk collected in Georgian
highlands from Farmers,
that's great !

The National Food Agencgnade changeto legislation on Milk and Dairy produsin Summer 2017
prohi bi t edinthenamesotarotuctd thepeoduet
contains milk powder. blwever other namesvithout using theword & h e ecanebé usedhat would

According to theechangsi t i s

6chee

indicate to the customer that it cheeseThese include the use ohmessuch asSa k ha c Hfarpur e 6

khachapuri /cheese brepd 6 E x térCaiBwhichmisléadconsumersndallows them taassune that

this ischeesanade from raw milk.

The positive effect of #sechangs arethatto aninformed and regulated mark#tcan boost product
diversification, choice and pricange the negative thain anill informed and ustrangarent market it can
fuel unfair competition and not offer 8ting consumers value for mgner an honest choicd’leaseSee
Table 5SRecommendationfer Consumerdor an expanationof what consumers should know to enable

them to make an informed choice. The issue is not that cheese made from powdered milk is bad, it is that

currently consumers are unable to make an informed choied bastheir own buying criteria.

29|n Georgian means very soft Imeruli cheese
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Table 5 Recommendations for Consumers

Consumers General recommendations

Should

- Pay more attention to labelling and read the labalefully | - It is highly recommendedot to buy cheese i
especiallyin cheeseconstituents.|f it is writtenthat it contains sales environment isdirty, and incompliant to
vegetable oilit meanghat this cheese is not made from raw m FS&H.
be aware that,ficcheesdis writtenon the label the productis| -  The labekhould clearly state the cditgents of
made from raw milkconverselyi f 6 ¢ h e writen®n the the dairy productwhether it is producedfom
label then ithot made from raw milk. milk powder or raw milk or if it contains any oi

- Know that if on the | abel it i s, Detailed and clear ladglg allowstheconsumer
6 Ch k brmther lames related to cheese, you should care to make an informed choice betwegroducts.
read theconstituentsin many cases this product is made fr Misleadinginformation displayed on the lab
milk powder and such names amisleading consumers and packaging, prevents consumers from

- Know if they findout that cheese is sold without a labeht ey making an informedfwice
havethe right b ask br additional information (constient name| - If in the consistency of cheese, it is writt
of producer and etc.) about this product from the formal se vegetable oil, or milk powder it means th
point that is obliged to provide such information product is not made from raw milk.

- Know, in case if a seller is not providing information ab{ - Notto _buy cheese without kmang its origin and
labelling andconstituents cheese the consumer can ciile gL lEnts:
NFAGO6s hoxomplhin.n e

KEY CONSTRAINFSUES OF NONETHE SECTOR

The Dairy sector is continuing to growut there aretdl many constraints disruptg the growth and
threatening theustainablelevelopmenbf this sectorSome constraints mentioned in the preceding sections
are discusseth more detail belowPleas seeTable 6Dairy Market Analysis for a summary 8fstemic
Constraints, Drivers & PrePoor Opportunities and Entry poinssemming from this research.

Import of Milk Rwder

Import of milk powder has grown over the last three yedise data provided in this research is for 2017
until September.According to thishe amount ofpowdeed milk imported was5,578 thousand ton&s
Please see Figure felow

- In 2015 the leadingountry in importing of powdered milk to Georgia was Ukraine with average price
1,897%/ton.

- In 2016- Turkey with average price 1,5%3on

- in 2017- Iran with average price 1,8&lton.

30 There is a tendendg Georgiain increase of milk powder usage in winter to produce Imeruli cheese, which is stipulatedsiok the
of understanding and reading the label by consumerdesréased amount of raw milk in that period of year.
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Figure 7 Amount (ton) and average price/ton of imported milkpowder to Georgia by the top five largest importer countries

(201520173
g‘l 20700 2036 2051 155% 18581
2017
(To September] ﬁ G666 BEE 830 1595 1206 o * 5,578 ton in torol
France Hetherlands  Belanas Ukraine ran Crher countries
1860 1853 2113 1750 1583
2016 O %5 646 700 1582 3328 1511 7 ~ 8,291
Lovy by roda]
Beelgiun Netrerlands  Francs Ukeraims Turkesy e countries
g,. 2185 2371 2037 2415 1897
2015 o a2s2s0 eor [N o B . 6239 tonintotal

Garmany Belgium Lithuania  Ketherands

URraee

gﬂ Average cost af importing 1 ton mitk pewder in LSO

ﬁ Weight of mitk powder fton)

Crher countries

MNaote: The informotion obowt 2017 s bosed on § months doto
(danmuary- Sepramber) of the given year, while the dote about 2015

aind 201 6 cover full wear parkods

The rise intheimport of milk powderand production of milk powder chedsasassumed a mass character
throughout the countryyhich hasbemme difficult to control and hascreatedan unfair environment for
business operators producing cheese from raw Awdlitherto stated, milk powder use in cheese making is

not per se a bad thing and offers a cheaper alterndte/éssue is that the consumer must be able to make an

informed choiceThis development promptedhechange madén Milk and Dairy products legislatiorThe
change (as detailed in the consumer sectibaje beeninforcesince June 24, 201specifically state:

- Since

without

June
contains milk powder, however other names can be used, such as Sakhachapure, Extra and etc, but
6cheeseo.

24, 2017, [

any mentioni

ng

t has been

of name

prohibited

- Since the T of August, 2017 the content of trafets in 100 gr of vegetable oil should not exceed
2 grams, while the food intended for infants andgweool children should not have these trans

fats at all.

3lDat a

obtained

f r o m/impatindrmationrat te Wisistry of Bisance of Gewrgia
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Policing

A main problem currently in thelairy market istha registeredenterprisesadhering tolaws areat a
disadvantagaspolicing and inspectiontend to focus on thosgho comply rather than those that do not.
Thus deese factorieaot using milk powderpaying their taxes and investing in compliant proaucti
equipment, transport et@re at a significant disadvantage, leading to unsustainability in the sector unless
addressed.

Dairy Associations and Thewml®in Dairy sector

There are four registered dairy associations in Georgia:

- Dairy GeorgiaAssociationhas about 21 member® % of them are large dairy producers and are
paying a memberships feé 600 Gelmonth, and have voice in decision makirige remaining.2
membersare SMEs andare paying a membership fe200 Gel/monththey do not hveavoice in
decision making. This associatismsfunded bythe donors: RED, MOLIThe main benefit fothe
SMEsis that they are attending trainsigmeetings, receiving nevetc.

- GeorgianDairy Associationis coveringb big farns®:. Theassociations funded by FAO and EBRD
and currentlyis at thestage of forration. The organization does nbavea membership feget To
becomea member of this associatidarmersshould meet some criteriguch as having proper
milking spacefor cows, having compdintcowshed angirodudng safe milk ancetc.

- Guild of Cheese Producelms about 12he mb &heése producer$hese members ammainly
participatingin annual Cheese Festiva) representing and selling their protikidOrganization does
not havea membeship fee

- Milk Suppliers Business Associatithas abou250 LHPs, who are the milk suppliersf dairy
enterpriseNatural ProductsLtd. The organization does nbavea membership fee.

The most active associatias the Dairy Georgia AssociationSomememkers ofthis associatiorare big
dairy companieswith a lot ofexperiencén workingwith formal outlets and even sometimes offering terms
of cooperatiorto them For examplebig dairy companies are askirfgr good product placemerfgrmal
outlets acept theséermsasthesedairiesregularlydeliveravariety of dairy productswhile small factories
tend to deliver onlgeveral types of cheese.

Recently the Dairy GeorgiaAssociatiomdvocated formprovementof FS&H standards in cheese factories
and manaigg unfair competition among registered and smegisteed incompliant cheese factories.
However m askinga nonrmemberSMEsif they had felt any benefit from the work of Associations to date
they saidno benefit haseen felt yet.According tothe Chairmenof Dairy Georgia Association the
associatioris currently conduehg Cheese Market researclhich will be finalized and presentéd the
public very soon.

32 Association members: Sante, Natural +, Nikora, Vimm Bill Dann (Pepsiko), Milko (former Ecofood), Santa, Soflis Nobatg Amalte
33 Association members: Kvareli Baga, Shiraki, Dorani, Stori, Bakjitbashvili
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TheCurrent Gnstrains:

- Most associationsvere founded by dnor moneyand wherthe fundingfinishesthe associations
activitiesmight not continue

- The research found thaeneralexpectationsof norrmemberSMEs fromthe two maindairy
associations are negative, besaaccording to SMperceptionsmost ofthemthink that big dairies
who they perceive as being powerful membeti,not let them advocatr their interestsas they
have huge experiencgoodlawyers,enoughfinances, human resources, partnersd governmerl
level contacts All these benefits place big dairy factories privileged position

Government Funding Projects

As mentioned in the introduction one of the main drivers of the development and growth of the SME dairy
sector in Georgia has been affordaipdwernmentoanst o S Miitléed many of the ALCP dairglients
financed their cdinancing obligation through these loams total $1,036,806has been provideith direct
financing for 8 enterprises and $12,783,711 for low interest loans to 122 entefprsbgr main stimulator

of growth has been the tax exemptions for mountainous aea®élow for details).

Since 2013 the Georgian government launched three different programmes to support enterprises:

- The programme OPr odu cea byithe M@Bistrg of Bdoreody andsSustaimgble e me n t
Development of Georgia;

- Preferential Agro Credit Project is initiated by the Ministry of Agriculture of Georgia and has been
implemented by the Agricultural Projects Management Agency $¥areh 27, 2013 within the
frame of 6United Agroproject6;

- Cofinancing of Agro Processing and Storage Enterprises. The project is infitjatied Ministry of
Agriculture of Georgia and is implemented by Agricultural Projects Management Agency within the
frame of 6United Agroprojectd, with financial s
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Figure 8 Number and location of dairy enterprises financedy the Government

\

Tax Exemptions for Businesses

According to Georgian policyax exemptionsanbeawardedo businesses from mountainous regidrige

Law on the Development of Mountainous Regiwas adoptedn summer 2015 and came into force in

January 2016. It includes certain income tax exempticatsagbplyto domiciled individuals and operating

enterprises registered in the mountainous regions. Twelve eligible ALCP clients were granted status and
threemor e i ntend to apply. Their registration was suf
i nformation on the scheme was spread through the p
and trainings and consul boms.i ons provided by the Wc
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CONCLUSIONS ARROPOSED ENTRY P®INT

Based on the research the summary market andilgkisv details entry points for programme facilitation
with the aim of building in a greater degree of sustainability to the SME dairy sector to safeguard and allow
for the development of a market which sustains fair business growth, supplier developmentsantecon

choice.

Table 6 Systemic Constraints, Drivers & PreaPoor Opportunities and Entry points

Dairy core market

Systemic Constraints

Drivers & Pro-Poor Opportunities

Entry points

Consumers

- Lack of knowledge among
consumers of different meaning
of statements on alabel.
Misleading advertising, cheeg
names and unclear, inaccure
descriptions  on packaging
misleadconsumers.

- Misleading marketing: If
cheese is wrapped, labelled &
sold by supermarket, teads to
positive expectations 0
consumershat supermarketares
about consumers via makin(
cheese beautifulvhich misleads

- Diversification of products giving
sophistication of marketingand
clear pricing according to typeg
improved labelling of chees
made from raw milk produce i
high mountains grass whicare
free from pesticides and stimula
LHPs t o suppl
increased volume of milk fo
better sales and price.

- Consumers in Georgia becon
willing to pay a price premium fo
6natural 6 chee

- Facilitation to improve transparency
consumers™ information on labellin
and origin of cheese, involving SME|
supermarkets, NFA & consume
interest groups & media network.

- Facilitate apiece ofconsumer researc
to find o wtpecatmmsang
needs, consumption of cheese by tyj
and amounts, analyze wah do the
consumer mainly focuson while
choosing and buying the cheese?
consumers desire to pay more f{
cecologically clead* cheese produce;

consumer and tlire trust to milk produced by LHPs living in with raw milk supplied by LHPs living
supermarket. highlands in highlands or are they mainly
concerned about price.
Supermarkets
- Facilitationto deepen the resilience ar|
- Lack of enforcement and contro lobbying positive market positionini
by supermarkets over the initiatives by key stakeholders which g
supply. e.g. checkingFS&H supermarkets, NFA, che=sfactories,
conditions of cheese supplit associations, consumers  throu
premises. continuing to work on appropriat
information provision in the sector, 0
- Lack of transparency b added value for a raw milk product
supermarkets toward standardized and certified form (
information provision to labelling that consumers can recogni
consumers.
- Facilitation of the exting dairy
- Untrusted, unfair and un business  operators in  product
transparent buying, sales and diversification e.g Buffalo mozzarellg
marketing practices by Sour Cream; Sour Cream mixed wi
supermarkets. Honey etc. (see table Table 3 Existil
clients of the ALCP programme wit
- Abuse of duty of carg¢owards product diversification).
consumerduying noncompliant
%l'n Georgian Ht _idIedi which means eco/bio products.
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cheesefrom unregistered nen
compliant factory

SMEs

Unfair competition betweer
producers producing cheese frc
milk powder and those makin
cheese from raw milk.

Compliant cheese producers fa
considerableasymmetry in the
market. Serious currer|
constraints  include  ongoin
operations of unregistered ar
uncompliant dairies.

Access to financeS ME 6 s

considerable investment aboy
and beyond the origing
investment(from Government o}
donor) for their growing

businesses

Facilitationof information campaign tc
increase consumer awareness thoi
programme media networks. Issues sl
as unregulated antibiotic use, and-
labelled powdered milk and etc.,

Facilitation and stimulation oFS&H
compliant SME® s
export markets and establishing cro
border linkages.

Facilitate more advantageous dispers
of I FO funds to S
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ANNEXES

Annex 1. Methodology

The information in this research is based upon national statistidepth on the ground interviews with
dairy sector key stakeholdemease see Anndx key informant table that gives detailed information on the

123 interviewees.

The cheese marketsearch was carried out from Mayugust 2017.

- Onsite visits werecarried out in20 supermarkets throughout Georgia, aimedlservation and
investigating the types, prices, supply of branded and unbranded cheese.

- The surveyovered 10dusiness operators, out of whom. 70 are Dairy enterprises and the rest of them
are Milk CollectionCenters, dairy associations, Ice cream producers, butter producers, intermediaries,
small shops, restaurants and bakeries.

- The survey was conducted by AL@&am members.

- In depth interviews were conducted by phone or in person.

The main challenges encountered during the research:

- The dairy market research team used the official, but outdated list of business opevatkisg in
dairy sector provided by ¢hNational Food Agency.
- Many business operators did not want to participate in the research, some ofitigenp the phone
or did not answer the call, even after giving a promise to provide general information.
- The information from supermarkets was colélvia visits to the supermarkets and interviews with
consultants and managers, as they would not provide information over the phone.

Table 1 Names of new supermarket§, that were visited during the research and the number of their outlets througha

Georgia
# Names of Branches in Branches in Total number of Number of visited
Supermarkets Thilisi Regions branches in Branches (during the
Georgia research)
1 Carrefour 7 1 8 2
2 Fresco 8 0 8 2
3 Foodmart’ 51 51 3
4 Goodwill & Marche 3 2 5 3
5 Universam 2 0 2 2
6 Madagoni 1 0 1 1
%The list was prepared 2 years ago and has not been

enough human resources to update the list
36 Includes new supermarkets (House market, Universam, Spar, Brand Word, Mari Market, My Market, Bread House), which
appearedin Thilisi in 2017
37 Foodmart combines two brands: Foodmart and loli
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7 Nikora holding® 164 36 Up to 200 4
8 Ori Nabiji 95 0 95 5
9 Smarg® 5 7 12 2
10 | Vejini 3 2 5 1
11 | Veli 1 0 1 1
12 | Zgapari & Baia 16 0 16 2
13 House market 1 0 1 1
14 Brand word 1 0 1 1
15 Spar 1 1 2 2
16 Mari Market 1 0 1 1
17 | My market 1 0 1 1
18 Yalchin 0 3 3 1
19 Will mart 0 3 3 1
20 | Absolut 0 2 2 1
Table 2 # of operational and interviewed dairy businesses per region

# of Interviewed | Cheese Cheese factories Cheese factories

businesses factories using milk powder | using raw milk
Thilisi 26% 9 64 342
Kvemo Kartli 293 27 344 24
Shida Kartli 2 2 2
Kakheti 22
Mtkheta Mtianeti 2 2 1 1
SamtkheJavakheti 10 10 10
Imereti 5 5 5
Ajara 2 2 2
Samegrelo and Zemo Svaneti 245

38 Holding Nikora combines brands: Nikora, LibMygeshi and Sanday
39Hypermarket Carrefour was expanded and bought several outlets of Smart supermarkets.
“OThe rest businesses are Ice cream production, Restaurants, Dairy selling points,

41Cheese House Ltd, Georgian pharm Ltd, Cheese Ltd, NirCltdeseko Ltd, Shiraqi

4235ante, Kartuli Natsarmi, Natural+

43 Ayran maker, Milk collection centers

44BMB (50% raw milk, 50% milk powder), Dideda, Chkonia

“These factories are under construction, therefore we donét
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Annex2: ALCP Influence on Daipctr

Figure 1 Number of crowding in entities in Georgia

- Entities copied the business model and opened cheese factories

/Legend
@ Number of the ALCP financed Cheese factories

" Number of entities crowding in

According to Figure 5, there are 32 cheese factories in Ajara, Sardzkhlkeheti and Kvemo Kartli regions
established and facilitated by ALCP programme since 2B08&ddition, 19 cheese factories copied the
business models and crowded in.

Table 1ALCP influence in the cheese sector in details

ALCP To Date (2008 September 2017)

SY KK AJ Mtskheta | Svaneti Total
Number of supported milk processors 20 10 2 32
Milk: Peak season/Tones per day 345 29.1 55 69,1
Number of beneficiary HHs 4,396 6,751 1,278 12,425
Indirect Benefits of ALCP milk processors
Number of crowding in entities 1246 2 2 1 2 19
Number of beneficiary HHs 329 2,001 N/A4? N/A%8 N/A49 2,330

46|n SJ 12entities crowed in, however 8 of them partially copied the ALCP facilitated business model and has modest scale
47 |n Ajara 2entities crowded in, howevene of them has nstarted work yet

48 |n Mtskheta 1 entitgrowded in, howevet hasnot started work yet

49 |n Svaneti 2entities crowded impne is under construction and another atsstartecbperationsyet
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Figure 2 Share of ALCP clients among other cheese producers in cheese production throughout the Georgia

M ALCP
Imeruli cheese (made from raw milk) i 57%
i Other
Sulguni cheese i 63% I
Table 2 Amount of cheese produced by ALCP funded cheese factories by regions
To Date
SJ KK AJ
Cheese: Pealseason /KG pe 33,663 26,175 4,650

Week
Operational Cheese factories 9 9 2




Annex3: WG Dairy Sectordlearch

THE DAIRY MARKET IN WESTERN GEORGIA (IMERETI AND SAMEGRELO)

Imereti is one of the leadinggionsin milk production, where the 20%f total milk is processed. Samegrelo

is on the third place with 15% of total milk produced. However, dairy enterprises located in Imereti process
on average 0.7 tons of milk /day while Samegrelo based enterprises (2 in total) are in the process of
constuction. Guria is considered to be one of the poorest regions of Georgia and at the moment there is no
dairy enterprise in the region.

Table 1: Production of milk per region (million liters)

201t 201€
Georgia 556.F 530.2
Thilisi 3.0
Ajara 36.2 355
Guria 25.€
Imereti 111.€ 102.1
Kakheti 54.¢ 48.E
Mtskhetamtianeti 18.5
Rachalechkhumi 7.0
SamegreleZzemo Svaneti 83.1 71.C
SamtskheJabakheti 73.3 75.€
Kvemo Kartli 95.¢ 102.7
Shida Kartli 45 40.7
Other regions 55.€

There are 9 dairy enterprises in Imereti and Samegegjions out of which 3 are under construction.
Distribution of enterprises and # of interviewed enterprises per region are given in the table #2 below.
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Table 2: Distribution of dairy enterprises and # of surveyed enterprises per region

Samegrelo Imereti
Total # of dairy enterprises per region 2 7
# of Interviewed dairy enterprises 2 5

The summery of the survey finding is provided in the table #3, p.2

1 www.geostat.g
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Table 3: Dairy enterprises in the Programme Area

Max Throug
Milk Access to
Operating Capacity hput Type of milk Type of products
Municipality pricelliter Suppliers Customers FS&H
since tons/ tons/ produced
(GEL) services
day day
Imereti
Diko Ltd Tskaltubo 2013 4 0.30.6 0.81.2 Raw 6-7 HH, Imeruli (30%), Matsoni, Mainly shops n
1 farm Sourcream, cottage based in cities of
cheese (70%) Imereti. In
Atinati Ltd Kutaisi 1989 25 152 1 Raw + 5 farms Imeruli (15%), Sulguni Summer some of n
powder (15%), Matsoni, sour them supply
(sourcream) cream (70%) Batumi and
Zestaponuri Zesatponi 2016 2 0.51.5 0.81 Raw 27 HH (coop. Imeruli (40%), Sulguni Kobuleti based n
Coop. members) (60%) shops.
Okriba Coop. Kutaisi 2017 0.5 0.2-0.3 0.81 Raw 25 HH Imeruli (5%) Sulguni n
(coop.member | (10%) Matsoni (50%),
S) sourcream (35%)
Zekari Ltd Terjola Under 5 155 0.81 Raw + N/A Imeruli, Sulguni n
construction i
powder (in
winter)
Samegrelo
Shurubumu Senaki Under 15 N/A 0.7-1.3 11 HH (coop. Imeruli, Sulguni, N/A n
construction i
Coop. members) Nadughi
Akhali Produkti Martvili Under 3 N/A 62 HH (coop. Matsoni (Imeruli, n
construction i
Coop. members) Sulguni, soucream,
etc.)
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During the survey it was revealed that:

Dairy enterprises that are ap&onal, mainly produce Matsoni, secneam and cottage cheese and also
Imeruli and Sulguni cheese but in small amounts. However, Samegrelo and Terjola (Imereti) based
enterprises that are planned to become operational in September will focus on Inte8uiguni cheese
production from the raw milk.

Samegrelo based enterprises both are cooperatives and have received several equipment and assistanc
from Agricultural Cooperatives Development Agency LEPL in arranging the enterprise, however, the
projecthasto be changed sinceigtnot matching-S&H standards and the capacity of the granted equipment

are not sufficient as well.

The products of all the interviewed enterprises are packed and labelled according to the requirements.
Mostly, enterprises prefer to make Matsoni, scnéam or cottage cheese rather than cheese because of
unfair competition with a farmer made cheese, which costs approximately 2 GEL less than factory made.
HACCP is implemented only in 2 enterprises, theat plan to implement, though indicate that the service
price is high.

None of the interviewed enterprises has experience of exporting dairy products or cross border trade with
Azerbaijan, Armenia and Turkey.

The constraints still remaining in the sacare the following:

Vv

Unfair competition with incompliant farmer made dairy products that are not checked/controlled is the main
constrainin sales, especially sales of cheese.

Street sales were also identifiedsdgampering factor by some enterprisembers.

Lack of milk in winter causes unstable supply of dairy products to customers, hence hindering factories to
enter in big supermarkets and HoReCa sector. Also, some efitdgprisesise milk powder in winter.

Majority of the Dairy enterprises lack financial resources to arrange and renovate the premises.
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Annex4: Dairy SectoKey hformantInterviewees

#

Key Informant

Date

Organization/
Specialization

Location and Link to Project

Country:Georgia

Dairy: Core Market

K1

Nona Kadaria Manager
Shurubumu Cooperativ
577 576 655

June, 2017

Dairy Factory

Senaki, Samegrelois not operational yet. The building of t
enterprise is already renovatedymge equipment has beg
delivered by LEPL Agricultural Cooperatives Developm
Agency. However, the equipment is not installed, beside
the enterprise doesn’t have refrigerator room.
management of the cooperative is a bit disappointed with
agerty and its facilitation. The enterprise has a capacit
source 1.5 tonnes milk per day, but capasftthe pasteurizer
is lower (0.5 tonnes). Establishment of HACCP is financeq
USAID. The cooperative has an agro loan from TBC ban
construct and movate the building. According to th
management the enterprise is going to employ 2 women ¢
men in the beginning. The enterprise will start processin
September and will produce mainly Sulguni and Ime
cheese, as well secondary products sudlaakighi, etc. The
milk will be sourced from the members (11 members, f
which 6 are refugees) of the cooperative and farmers (lin
share, not more than 30% of milk may be sourced from
members). The price of milk varies from @3 GEL. The
produwct is planned to be sold in Wedding halls and Zug
HoReCa sector via distribution as the enterprise doesn’t
refrigerator. The cooperative has addressed ENPARD
help. The management expects to geficancing to install
refrigerator room, vehie and equipment for makin
secondary products.

Kl 2

Mamuka Danelia ¥
member of
Akhali

Cooperative

551550017

Produkti

June, 2017

Dairy Factory

Najakhavo village, Martvilil, Samegrelo: is not operationa
yet. However, the enterprise has already made testin
production. The cooperative has beerfinanced by LEPL
Agricultural Cooperatives Development Agency (40,000 G
own capital/108,000 GEL agency). The equipment is alreg
installed. The management of the cooperative is a
disappointed with the agency and its facilitation. Accordin
the management of the cooperative recommendations g
agency regarding planning of the enterprise as the capac|
the equipment were wrongé now the cooperative has had
make additional renovating works to fully comply wi
national standards. The cooperative plans to emplby Bien
and women. The management also waits for an Amer
expert who will help in implementation of HACCP stardia
The maximum capacity of the enterprise is 3 tonnes per
However as in Senaki cooperative, pasteurizer capaci
lower (0.5 tonnes). The cooperative has already address
ENPARD for help in purchasing additional equipment
producing secondgiproducts such as Nadughi. The enterp
plans to begin with producing Matsoni and then incre
product line (Imeruli, Sulguni, soar cream etc.). T
cooperative plans to participate in tenders. According to
management main challenge is a competitigth Sante who
collects raw milk from nearby villages and pays higher pr|
However, the cooperative unites 62 members and
management believes that own resources will be enough
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K13

Nargiz Sedashidze
Director

Diko Ltd

571 401 744

June, 2017

Dairy Factory

Partskhanebi village, Imereti: was opened in 2011 (b
UMCOR). However, the enterprise stopped operation s
The status has changed in 2015 when Diko Ltd renteq
enterprise. The company employs 5 women and 5 men
sources 0.3.6 tonnesof milk daily from 78 households
(mainly refugees) and a farm. The enterprise mainly prod
Matsoni and Imeruli cheese. The products are packed
labelled.  According to the management they plan
implement HACCP in the near future, however, thedidate
that the service is expensive. The septic tank for liquid w
is not installed, surrounding of the enterprise is not fer
around. According to the technologist, it not easy to follow
standards that are set by the government, since it req
finances.

Kl 4

Mikheil Kenchadze
Manager

Atinati Ltd

571 707 257

June, 2017

Dairy Factory

Kutaisi, Imreti: has been operational since 1989. T
company was financedia millennium programme (20,00
GEL) The company employs 10 women and 15 men.

throughput is 1.5 t/day in low season and 2 t. in high. Ma
produces Matsoni (raw milk), sour cream (milk powder) §
cottage cheese. Sources from 5 large farms. Tloe pfithe
milk is constant 1 GEL per litre. The enterprise owns seV
refrigerator cars which are used for distribution in Kuta
Zestafoni and Tskhaltubo. Besides, for distribution of

products to Batumi and Zugdidi two dealers are used. HA
wasimplemented through facilitation of foreign expert invit|
from Netherland. The company sells its product under |
Avangardi. The brand is welinown in Kutaisi. The mair
constraints for the business are unfair competition with hq
made products and pomarket control.

KI5

Maka Doghonadze
Manager

Zekari Ltd

598 338 344

June, 2017

Dairy Factory

Terjola, Imereti: is not operational yet. The company h
built a new building for the future factory and orde
equipment in Turkey. Currently, the compasywaiting for
transferring of loan in the bank (Cartu Bank) to pay for
equipment. The capacity of the enterprise is 5 tonnes/day
company plans to employ 46 women and men to produ
Imeruli and Sulguni cheese, Matsoni, cottage cheese and
milk products. The sourcing area will be nearby villages wh
the company already had a meeting with LHPs. The com
plans to begin operation in two months. Eka Burkadze n
GMP&GHP assessment of the enterprise. The service
financed by USAID. Theenterprise also constructed sep
tanks for waste and solid water.

K1 6

Mikheil Tchankvetadzeg

-Chairman

Zestafonuri Cooperativé

599 18 77 47

June, 2017

Dairy Factory

Rodinauli, Imereti: has been operational since October 20
The enterprise employs 4 women and 6 men. Throughpu
litres/day in winter, 1500 lt/day currently. The enterpris
produces Sulguni and Imeruli cheese. The products are pg
and labelled, branded as Zestaporamd sold to HoReC
sector and shops of Zestaponi, Kutaisi, Batumi, and Koby
The enterprise sources mainly from its members, currentl
HH (milk price 0.81 GEL). The enterprise got grant v
Elkana (PIN) programme and HACCP is also implemente
the programme consultant. According to the manager
constraint for their business is unfair competition becaus
poor regulation and control of farmer level production
cheese.
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K17

Zviad Tkeshelashvilii
Technologist

Okriba Cooperative
555 2155 43

June, 2017

Dairy Factory

Kutaisi, Imereti: after several cessations the enterp
(financed via Elkana/PIN) was transmitted to the coopera
Since January 2017 the enterprise has been operationa
enterprise employs 3 women and 6 men. Ctirtdnoughput
of the enterprise is 300 litres/day. The enterprise ma
sources milk from its members (25). The enterprise hg
vehicle for raw milk sourcing and 3 distribution cars. T
enterprise produces mainly Matsoni, sour cream, Sulguni
Imeruliin small amount. The products are packed and labe
branded as Madliani. They are sold mainly in Kuta
Samtredia, Zestafoni and supermarkets in Guria. Regal
HACCP, the enterprise is waiting for the journals to
received from NFA. The enterpeisloesn’t have any facilitig
for solid water and other wastes.

KI 8

Vazha  Genebashwili
owner
Chveneburi Ltd

593 383 399

July, 2017

Dairy Factory

Didi Dighomi, Thilisi: has been operating since 2006. T
enterprise employs 6 women and 9 men. According to
owner, during 2002013 the enterprise even processed
tons of raw milk daily, but nowadays, due to the un
competition and poor control on incompliant processar
processes 2.5 tons of milk once in two days. The mil
supplied by the private person from Dedoplistskaro Vv
refrigerated vehicle and enterprise pays 0.90 GELligter,
while according to the owner, pkiter price in Dedoplistskard
is 0.50 GE, there are many milk collection centres and totg
20-25 tons of milk is produced there. HACCP is implemen
in the enterprise. According to the owner, he had to hi
different consulting companies to implement HAC
standards over 3 years (totallg D00 GEL was spent).
produces Imeruli and Sulguni cheese and distributes
products by 2 distribution cars to the shops of Thilisi.
winter, raw milk is replaced by milk powder, since the price
raw milk and accordingly the price of final produccreases
causing problems in sales. So, according to the owner, to
the factory operational and maintain wigllined staff, which
cost him high price, in winter he has to use milk powder.
main constraint for the business is unfair competitipoor
market control and absence of any assistance from
government to the business.

K19

Omar Kochadze 1
owner
I.E. Nigar Mamuladze

593 339 929

July, 2017

Dairy Factory

Oshora village, Aspindza:has been operating since 2015
is a family owned busess where family member, 2 womg
and 3 men are employed. The small room in a house sery
a processing room. Approximately 150 litres of milk
summer and 80 litres of milk in winter is processes. The fa
has 15 cattle and in case of shortage uysbmilk from
neighbouring relatives. They produce Imeruli and Sulg
cheese, Nadughi, Matsoni and sour cream. The family @
small shop (9 sg.m.) nearby Grmaghele metro station, Th
where the products are sold. They distribute the product
refrigerator car. The last recommendations NFA issued
hygiene norms, cleanliness, hot water and implementatiq
HACCP. The main constraints named by the owner is lag
finances to arrange the processing room according ta
requirements.

Kl 10

Giorgi Memanishvili-
Director

Chiizko Ltd

595 053 777

July, 2017

Dairy Factory

Lilo industrial zone, Thilisi. has been operating since 201
It employs 40 women and 27 men. The milk has been sup
from SJ, however, from 2015 the products are made findkn
powder (5 tons/day). Imeruli cheese and factory made ch
are sold to Thilisi and Ajara supermarket chains. From the
production, 80% The products are distributed by the enter
(totally 7 distribution cars). HACCP and ISO 22100
establshed. Imeruli cheese is branded as Kvelis Samkarg
factory made one as Berghofer. The main constraint indig
by the Director is the lack of milk.
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KI'11

Tamaz Makharashvili
Quality Manager
Georgian milk Ltd
599 62 06 20

July, 2017

Dairy Factory

26 Akhvlediani street, Orkhevi, Thilisi: has been operation
since 2004. The products are branded as Eco Food.
company employs 100 women and 220 men. Throughp
40-50 tons/day. During fast time it decreases to23(
tons/day. The company uses mjkwder for production o
milk, Matsoni, soucream, cottage cheese etc. The prod
are packed and labelled according to the requirem
HACCP and ISO are established. The mainc const
mantined is dicrease in sales.

Kl 12

|.E. Aslan Davladze
owne
599 233 620

July, 2017

Diary processor
and seller

Imera vellage, Tsalka:has been operating since 2014. It i
family made products. The family owns 8 cattle and in cas
shortage of milk buys it from neighbours (3 HH). The fan
produces Imeruli and Sulguni cheese, sour cream, Nad
and milk and sells them at Thilisi keb small shop togethe
with some vegetables and eggs. The shop which is rent
located in Dighmis Masivi. On average 100 kg of Imerulk,
15 kg of Sulguni, 5 kg of Nadughi and sour cream is $
weekly at the shop. Imeruli cheese is distributed fromikes
by the family owned car in salty water, as for other prody
they are sent from Tsalka to Thilisi by public transp
(Marshutka). All the dairy products are put in refrigerator:
the shop besides Imeruli cheese, which is kept is salty w
NFA gave the permission to keep Imeruli cheese like this
the | abel of the products

name and ID number are indicated. The last recommendg
that was issued by the NFA is to keep separately chees
eggs. The custome of the shop are nearby living populatig
The entrepreneur has not had any bank loan; neither
participated in any government grant projects.

K113

|.E. Khatuna
Ghambashidze owner
591 016 868

July, 2017

Shop of dairy
products

8 Tsabadze str, Thilsi. the entrepreneur has been rentin
small kiosk (6 sg. m.) and selling dairy products since 201
women are employed. Imeruli, Sulguni and factory m
cheese, Matsoni, butter, sour cream, Nadughi and co
cheese are sold there. Intermediate emtd dairy product:
from Kharagauli, Zestaponi, Dusheti and Khashuri villa
(approximately 10 HH) and supplies the kiosk. All {
products are made from raw milk and entrepreneur think
add Tserovani factory made cheese which is made from
powderto have cheaper products. Matsoni is labelled
brought from Khobi Monastery. NFA has checked and ¢
the recommendations to maintain records in journals sud
temperature of refounters, cleaning, using of spec
cleaning liquids etc. that were &k into account by th
entrepreneur. According to her, NFA visits the kiosk in eV
two weeks. The entrepreneur has never participated in
government grant projects, neither has taken a bank loan
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Kl 14

|.E. Natalia Fiodorova
owner
555 759 041

July, 2017

Shop of dairy
products

33 Marjanishvili str. Thilisi. the entrepreneur has be
renting a small shop (4 sq. m.) and selling dairy products
2015. Imeruli, Sulguni, Smoked Sulguni amd factory m
cheese, also, cottage cheese, Matsoni amdcseam are solg
at the shop. Cottage cheese and sour cream are factory
ones, factory made cheese is distributed from NinoTsm
based factory, Sulguni cheese is distributed from Bolnisi b
factory, Imeruli cheese and Matsoni is collected by
entrepreneur from Sachkhere and Kharagauli based fam
The products are distributed to the shop by the car
refrigerated one). The customers of the shop are popul
and 2 cafes. The entrepreneur indicated that in summer
are decreased, siacthe population leaves the city f
vacations. She indicated that, has got all the suffic
documents that are requested by the NFA while buying
product s from farmers (A
information on farers for traceability). The lasmmé NFA
checked the shop, the main recommendations given we
maintain hot water and renovate the floor of the shop that
corrected. The entrepreneur has a business loan from
bank. According to her, after several TV slots that were al
the chese made from milk powder, the customers ask
questions whether the cheese is made from the raw mi
milk powder. She indicated that in winter, sometimes she
cheese made from powder.

KI 15

I.LE. Lia Lomidze i
owner
557 777 633

July, 2017

Shop of dairy
products

Il district, building 85, Thilisi. has been operating sin
2012, but has stopped the business 2 months ago. She ha|
renting a shop and selling dairy products, fruits and vegetal
Milk, Imeruli cheese, Sulguni cheese, MatsdNadughi, sour
cream and cottage cheese were sold there. Sulguni chees
cream, cottage cheese and Matsoni were bought from
factory based in Gori, while Imeruli cheese were collectec
the entrepreneur herself from villages (approximately B.H
The most sold product was Imeruli cheese;150kg daily,
Sulguni cheese was soleéBxg daily, Nadughi B kg weekly,
etc. the main consumers of the shop were nearby li
population. The last recommendations that NFA issued

on labelling and keping Imeruli cheese in salty wate
According to her, all other dairy products were kept in

counters. At the moment the entrepreneur has stoppe
business due to some personal issues and may restar
September.

KI 16

Giorgi Papuashvili
owner

I.E. Nona Nersesov
558 932 044

July, 2017

Dairy Factory

Dedoplistskaro: has been operating since March 2017. ]
entrepreneur has rented the factory with its equipment {
other entrepreneur that was closed by NFA. The company
milk from 15 HHs (aprox. 300 litres) and from farms (appro
2 tons) in every second day and produces Sulguni chees|
Nadughi. The price of milk varies from 0868 GEL. 2
women and 6 men are employed at the factory. The mi
distributed by 3 milk collecting vehiclesach with capacity o
600 litres. The products are distributed and sold at Th
based shops by refrigerated vehicle. The products are lab
The HACCP is not implemented yet. According to
entrepreneur, he will observe whether the business wil
profitable and then will decide to implement HACCP. T
whey is taken by the nearby living population. T|
entrepreneur has been working in one of the dairy factorig
a distributor and since then has decided to work in
business. According to himprevious owner of the factory hg
received cheap loan for the enterprise, but due to the cr
incompliance like not having pasteurizer the process
suspended.
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Kl 17

Vasil Dzotsenidzé
Manager

Chveni Permeri Ltd.
595 701 100

July, 2017

Dairy Factory

11 Kavtaradze Street, Thilisi:has been operating since 20(
It is a daughter company of Nikora JSC. The comp
employees 24 women and 6 men. From different d
products that the company produces, the raw milk is used
for Imeruli and Sulgni cheese production. Approximately
tons of Imeruli cheese and7tons of Sulguni cheese

produced monthly. The milk is collected in Tsalka ¢
Akhmeta and distributed to the factory by legal person.

products are distributed by the distributionmgmany to the
Nikora chain stores and are sold there. HACCP is establis
The main constraint mentioned by the manager is that the
of butter depends on the world marker price which increg
hence causing increase the price of dairy products ai

market and decreasing purchasing power of consumers.

KI 18

Ketevan Tvauri owner
of I.LE. Zauri Tvauri
593 221 288

July ,2017

Shop of dairy
products

Thilisi: has been operating since March 2017. The far
rents a small shop from relatives on lower price and ¢
Imeruli, Sulguni and smoked Sulguni cheese made from
milk. The physical person collects the cheese in Zestaj
from approximately 3 HHs and sfiibutes to the shop b
refrigerator vehicle. Approximately 30 kg of Imeruli and {
same amount of Sulguni cheese is sold weekly. Accordin
the owner, sales has decreased gradually in summer

citizens have gone on vacations. The products areifkegk

counters. The entrepreneur has noticed that due to the
temperature keeping Imeruli cheese in salty water is no
right form of storage. The last recommendations NFA isg
to the shop were renovation of ceiling and conceal wi
which hasbeen corrected by the entrepreneur. The prod
are labelled with expiration date and contact information
HHs from whom the cheese is supplied. The entrepreneur
not have a bank loan; neither has participated in

government grant projects. Acclimg to the owner, the
products have never been returned to the shop by custo
The owner mentioned that one of the reasons of decreg
sales is populationébés poo
customers buy the products from her and pay afterw,
(Anisiad).

KI 19

July ,2017

Shop of dairy
products

Thilisi: has been operating since 2013. The family ren
small shop (6 sq. m.) and sells farmer made Imeruli

Sulguni cheese and factoryjade sour cream and cotta
cheese (Kobuleturi). The cheese is collected from 2 HHs |i
in Bimi village, Baghdati on alternate days and distributeq
the refrigerated vehicle to the shop. In each six months
HHSs are testing the cattle on brucelldsie results are kept b
the shop owner at the shop. The products are labelled wit
contact information of HHs. On average 4G kg of cheese i
sold weekly, however the number has decreased in sun
The products are kept in rebunters. The familylso has g
separate shop for fruits and vegetables. The customers

shop are nearby living population. The main constr
identified by the owner are lower priced milk powder mg
cheese and street sales where cheese costs approximat
GEL less

K1 20

Jemal Kuridzei owner
of I.E. Marina
Skhaladzer
599 616 168
Irine Chitia i manager
of Luka Ltd

July ,2017

Shop of dairy
products

Vazha Pshavela 1V, building 87, Thilisi.Has been operatin
since 2012. Different factory made dairy products, far
made Imruli cheese, vegetables, fruit and meabid at the
shop. Imeruli cheese is collected and distributed by
supplier from Zestaponi to the shop by refrigerator vehi
The company has checked the quality of the cheese g
laboratory, also, according to the manager, the cattle has
tesed on brucellosis. Approximately 14®%0 kg of Imeruli
cheese is sold their weekly, however, in summer sales hag
gradually decreased. All the dairy products are kept in
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counters and refrigerator room. The last time NFA visited
shop, they issukrecommendations on farmer made che
labelling that is corrected by the manager. According to
the main constraint for the business is cheap powder
cheese and also other dairy products that are sold i
supermarkets and in streets. The gowent should requirg
the same standards for all entrepreneurs and consumers §
be aware about what are they consuming.

Kl 21

I.E Mikheil Matiashvili
-owner
MM

June, 2017

Dairy Enterprise

Gurjaani, Velistsikhe village. Dairy Enterprise has been
operation since 2013. Enterprise daily is processing 2 tof
milk and producing mainly Sulguni, Smoked Sulguni, Sulg
with mint, Sulguni roulette, Sulguni sticks, which is 1750
weekly. Enterprise has established HACCRd asells
production in supermatkets, like: Nikora, Smart, Ekonom
GL. Works only on raw Milk, which is collected from o
farm and a small amount in nearby villages. It is facilitated
MOLI project

Kl 22

Odlisi
599930903

June, 2017

Dairy Enterprise

Rcheulishvili str. 7 Telavi. This Dairy Enterprise has been
operation since 201&nterprise daily collects 2 tons of mil
Production is: 13 different types and packaging cheese: M
Cheese, Muchli Cheese with Pepper, Muchli Cheese

Garlic, MucHi Cheese with leek, Muchli Cheese wi
coriander, Muchli Cheese with Nuts, Mountain Cheg
Mountain Cheese with nuts, Mountain Cheese from G
Milk, Parmesan, which is 2330 kg/weekly, Production is s
in: Aristeusi, Kartuli Kalata, Cheese Corner,ee€he House
Gemo Rcheuli, Internet Shopvww.soplidan.ge, Hotels:
Holiday Inn, Rooms Hotel, restaurants: g.Vin
Herbuchmuller, Red Café. Milk is collected in Mountains 4
in local villages. It is facilitated by MQlproject

K123

IE Gocha Gagashvili
owner

579 621252

Tsivi Cheese

www.tsivikveli.ge

June, 2017

Dairy Enterprise

Kurdgelauri village Telavi. Dairy Enterprise has bee
operational since 2008. It produceSulguni, Imeruli,
Parmesan, Mozzarella, Gouda, Feta, Cheddar. Cheese i
in: Carrefour, Foodmart, Ori Nabiji, also in Duty Free
Thilisi International Airport. Enterprise daily collects 1.5 Tg
of raw milk from local 5670 farmers, it owns also ttiarm. It
has established HACCP. It is facilitated by MOLI project

Kl 24

I.LE Levan
Bezhanishvilii owner
Shuamta
595 26 24 40.

June, 2017

Dairy Enterprise

Zaqariadze str. Telavi. 1.ShuamteDairy Enterprise has bee
operational since 2010. It produces 22 types of cheese: fr
10 kinds of Sulguni cheese, as well as Swiss type of ch
and other types as well. Production is sold in: Smart, Good
Foodmart and Fresco. Enterprise dadllects 23 Tons of raw,
milk from farmers living in Akhmeta, Phaveli, Alvan
Laliskuri, Kurdgelauri, Gurjaani and Ruispiri. Enterprise |
established HACCP. Shuamta has been participate
different events and cheese festivals. It is facilitated by M
project

K1 25

IE Ramaz Janashvili
owner

Naturaluri Rdzis Gemd
(NRG)

595 40 58 00

June, 2017

Dairy Enterprise

Vagqiri village, Signagi. This small enterprise has be
establishedecently. It collects 700 litres of milk from loc
farmers and produces Sulguni cheese, which is sold in T
based market: Baraka, Merkato, Best Market, Mitana
others. Enterprise is establishing HACCP now. It is facilitg
by MOLI project

Kl 26

Shiraqi
(Shiraki LTD)
595 06 02 02

June, 2017

Dairy Enterprise

Arkhiloskalo village Dedoplitskaro. Shiraki enterprise hal
been in operation since 2007. It daily processes about 8 tq
milk, which is collected from Dedoplitskaro villages and
own fam. Also te processes 200 kg/week Powder milk {
making imeruli cheese, Sour cream and Matsoni.

Dairy enterprise produces: Butter, Cottage Cheese, Geo
Cheese, Imeruli, SUIguni, Matsoni, Sour Cream and Nag
Production is sold in supermarkets: Céowee, Nikora,
Fresco, Smart, Nugeshi, Goodwill, Foodmart, Zgap
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Enterprise has established HACCP and received perma
recognition from NFAIt is facilitated by MOLI project

Kl 27

Paata Mikautadze -
owner
5591 11 12 03

Cheese Ltd,

July 2017

Dairy Enerprise

64 losebidze str. Thilisi. The factory is not opened yet, buf
is already equipped and ready to produce Imeruli cheese.
are going to produce cheese from powder milk. Predictig
1-1.5 tons of powder milk per day. The facilities have b
inspected by NFA and gave them permission for operatio

K128

I.LE Ivane Zaridze -
owner 599 29 88 98

July 2017

Intermediary

Tskneti. Enterprise have been in operation since 2000. T
buy mainly factory cheese from Ninotsminda and Bogdand
and sell in Agrarian mar k¢
their own clients in the market, totally 18 clients, 10 from th
are Females and 8 Males. Some amount of cheese is s
Tskneti shops. Cheese is unpacked and unlabelled. Che
transpoted from Ninotsminda and Bogdavobka by Fg
minivan. Winter is most active period for trade. Sometir|
they are selling Sulguni cheese, which is also unpacked
unlabelled.

K129

Maka KardenakhishvHi
owner

59374 71 29

Nini Ltd

July, 2017

Dairy Enterprise

24 Dodashvili street Thilisi. They are producing Imeru
cheese from powder milk. Factory is equipped with prg
equi pment . They dondét kno
they are producing 800 kg cheese per day, in sumn
400kg/day. They have employees in full time, 3 of them a
female and 2 males. They are operating for 2 years. One
ago they received permission from NFA for production. T
sell cheese in cafes and restaurants and has laboratory t
product.

K1 30

Nino Basharukowner

2 40 40 93; 2 40 40 9
Natural+ Ltd (Kalina
Georgia)

July, 2017

Dairy Enterprise

43 Marneuli str, Thilisi. They are producing Sulguni arn
Imeruli cheese. 500kg cheese per day. Milk is collected f
villages of Kvemo Kartli. Sometimes milk is rejedtbecause
of high acidity. In peak season they are processing 4 ton
milk/day and in low season 3 tons of milk. Cheese mainl
made from raw milk, but other products source cream, Ma|
etc. are made from powder milk. They have 75 employee
of them are Male and 32 are female. In December 2016
established 1SO. As representative was stated, the
management system is done properly. Selling mar
Carrefour, Zgapari, Ori Nabiji,

Active working period is winter, because of tenders, thro
tenders they supply Kindergardens in Thilisi, also Hot
schools, Tuberculosis dispensary, and Military Army.

In nearest future they are going to produce and sell

product which will be the pasteurized milk.

K1 31

Giorgi Lomidzeowner
55727 78 44
Cheese house Ltd,

July, 2017

Dairy Enterprise

35 Ksani str Thilisi. They are producing 300kg Imeruli chee
in a week, cheese is made from Powder milk. They sell ch
mainly in restaurants and hotels in Bakuriani. Also enterp
works on constraints thato be compliant withFS&H
requirements. Active season Autumn and Winter.
laboratory tests of product. All family members are invol
in current dairy business and activities.

Kl 32

Giorgi Ishkhneliowner
577 61 11 88
Georgian Farm Ltd

July, 2017

Dairy Enterprise

3 Ushakovi str Thilisi. Enterprise is equipped with mode
equipment and 2 months ago they received recognition
NFA.

They are producing Imeruli cheese, Cottage cheese,
Cream, Matsoni with Powder Milk. Product is not labeled
is unpacked. They sell products in Bakeries, also to se
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intermediaries. Daily they are producing 200kgottage
cheese; 100k&ource cream; 10 kiglatsoni; 50kgcheese
They took credit from bank for purchasing equipment.
They have 7 employees, 2 oéth are Males and 5 are femalg

Kl 33 Teona Shubitidzewner | July, 2017 | Ice Cream| 54 Oniashvili str Thilisi. Teona is producing Ice Cream. |
0322038 08 02 production Cream under name Luca Pollare 350kg/day, which
Gi &Gi Ltd produced with Pasteugd milk. They are purchasin

400kg/day pasteurized milk from Wim Bill Dan. Ice creg
under Angelato 50kg/day is produced with powder milk.
They have 150 employees, 40 of them are Male and 11
female. Almost 6670 employees are students.

Enterprise habeen working since 2008 and is compliant w
FS&H requirements

Kl 34 Lali Shubitidze-owner | July, 2017 | Ice Cream| Station Squere 2 Thilisi.Enterprise is producing Ice Crea|
23544 36 Production using powder milk. 600 kg ice cream /day.

Lideri XXI Ltd They have 60 employees, 20 of them are Males and 4
females. Enterprise is seasonal and due to this they ha
employees in full time.

It has been operational since 2006 asdcompliant with
FS&H.

KI 35 Kakhaber Mekoshvili- | July, 2017 | Butter 5 Kindzmarauli str Thilisi. They have been operational f
owner production 15 years. Enterprise is packaging the butter, which is impo
599 50 13 49 from Urugvai and Also they purchase some amount of b
I.LE Kakhaber from Akhaltsikhe, from farmers. The representative
Mekoshvili enterprise wouldn't say the name of produceteffmise has

10 employees, 8 of them are Males and 2 are females, wo
in full time.

Enterprise is equipped and is compliant wiB&H. It has
recognition from NFA.

Kl 36 Vitali Gelashvili July, 2017 | Ice cream| 5 Orakhelashvili str. Lilo Thilisi. Enterprise has bee
599 01 44 99 production, operational for 2.5 years. Enterprise is sessional. They ha
4 Bross Ltd employeesl0of them are Males andzre females. They us

powder milk and have distribution chain. Also ot
intermediaries buy iceream for distribution to regions.

Kl 37 I.E Zurab Merabishvili | July, 2017 | Ice Cream| Teleti vllagei Gardabani. Enterprise isprocessingl-ton of
555 65 75 60 production raw milk per day for making Ice cream. Milk is delivefeain

Tsalka. Factory is compliance witRS&H and received
recognition from NFA. Also it received preferential agro cre
in 3%.

Kl 38 Meri  Makharadze i | July, 2017 | Dairy Enterprise| Bolnisi. Enterprise is producing 2 tons of milk per day
chairman of the| making cheese, mainly Sulguni. Milk is collected frg
Cooreprative Disveli Dmanisi, 90 households. Intermediaries are coming in p
599 46 15 80 and buying cheese, which is sold in Thilisi agrarian marke

men and 6 women are emplay® this cooperative.

K1 39 I.E Tamaz Muijirishvili | July, 2017 | Dairy Enterprise| Ratevani village Bolnisi,Collects 2.2 tons of milk/day fron
599 92 87 44 Dmanisi municipality villages. Main product is Sulgu

cheese, which is soldn Agrarian market (sealled
dezertirebi) in Thilisi. Enterprise is checking cheese
laboratory once in 6 months. They have 9 employees: 9
and 5 women. They dondt hag

K1 40 Ruslan Nachkebia i | July, 2017 | Dairy Enterprise| Krtsanisi. Gardabani, they are producing 0.2 tons of ra
owner of Zena Ltd milk daily and also processing powder milk (300 liter)
599 60 93 93 making Imeruli cheese, Cottage cheese and Sour C

Enterprise has recognition from NFA and is compliant \
FS&H requirements. The entreprise are financed by USA
They are selling dairy products in supermarket Zgapari ¢
and in other small shops in Thilisi. women and 3 men ar
employed in the factory.

Kl 41 Giorgi Giorgadze | July, 2017 | Dairy Enterprise| Tsalka, Factory is financed by GovernmentAgricultural
manager of Vita Ltd Projects Managindgency(www.apma.ggand is processin
555 33 1122 3-4 tons of milk/day. They are collecting milk from villages

Tsalka. The main product is Sulguni (70%), Imeruli (30
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Which are sold in Nikora, loli, Fresco, Smart, Carrefour
women and 3 man aemployed in the factory.

Kl 42 Badri Gogoladzewner | July, 2017 | Dairy Enterprise| Ratevani village, Bolnisi: Badri Gogoladze is producing®
of Cheese Hunt Ltd. tons of mik/day for making Sulguni, Imeruli, Smoked Sulgu
599 10 39 36 Cottage cheese. Milk is collected from 50 farmergmf

villages of Marneuli. Products assldin Goodwill, Zgapari
and Smart7 women and 13 meare employed in thiactory.

The factory is financed by RED project and also W
Government State Preferential Agro credit.

Kl 43 I.E Irma Gubeladze July, 2017 | Sant e 6 s | Gomareti vilage, Dmanisi: Irma iscollected milk for Sante

555 48 8439 Collection It is collected from 8aL00 farmers from Dmanisi villages
Centre Santerejected to buy a milk two times in last year, referri
that acidity of milk was high. 3 women and 5 men
employed in the center

Kl 44 I.E Besik Lazareishvili | July, 2017 | Dairy Enterprise| Ratevani village, Bolnisi: Enterprise is producing 2 tons
555 34 55 99 milk per day for making Sulguni (70%), Imeruli (30%). Mi

is collected from 1050 farmers from Dmanisi, Tsalka, ai
Marneuli municipalities. Enterprise has been in operation
4 years.Product is sold in Smart, FrescBarrefour and in
Agrarian Market. 8 men and 4 women are employed in
factory.

Kl 45 I.E Zaur Makhniashvili | July, 2017 | Sant e 6 s | Dmanisi, Center is collecting daily 3 tons of milk in summ
593 13 97 92 Collection and 400500 litres in Winter. Milk is collected from 10060

Centre farmers from villages of Dmanisi. The factory is compli
with FS&H. Milk is sold to Sante. 2 women and 3 men
employed in the enterprise.

Kl 46 Davit Nakaidze July, 2017 | Sant e 6 s | Imera village, Tsalka. Center is collecting 1 ton of milk ir
599 06 88 55 Collection winter and 3 tons in summer. Milk is collected from 1

Centre farmers in villages of Tsalka.(Arsarvani, Imera, Khadikie®
villages) Milk is sold to Sante. 2 women and 3 men
employed in the center.

Kl 47 Mikheil Tevzadze July, 2017 | Dairy Enterprise| Tamarisi village, Marneuli. Orke Ltd is collecting daily 2
Orke Ltd, 579 979845 tons of milk from Marneuli villages, and produces Sulg

(70%), Imeruli (30%) which are sold in Universg
supermarket, Thilisi. Enterprise is not complianE®&H.

Kl 48 Lia Demetrashvili June, 2017 | Goats Farm ang Tetritskaro, Lia owns goats farm (about 8D goats) ang
593164069 Dairy enterprise | produces goats cheese and milk, which is sold in a
Agricultural restaurants in Thilisi and via private orders taken fraeriret
Cooperative Goats Farr and phone calls. She produces abou?80iters of goat milk
Imedi daily, which is high value added product and is sold in Thi

Kl 49 I.E Ramaz Nazarishvili | July, 2017 | Dairy Enterprise| Shida Kartli, Gori. Produces 4.5 tons of milk per day fo
599 16 17 23 making Sulguni, Imeruli, Georgian cheese, Smoked Sulg
Iveri (Brand name) It has been operating for 5 yead®svomenare employed in the

enterpriselt has recognition from NFA and is compliant wi
FS&H requirementsThey are checking cheese laboratory
once in 6 months. The factory is equipped with all neces
equipment. Intermediaries are coming in place and are by
cheese and then sell it in Gori ad Thilisi markets and agra
market

K1 50 Besik Gabunia, thq July, 2017 | Dairy Enterprise| Shindisi village.Enterprise processes Powder milk 100kg/(
director of Nika 1 LTD for making Imeruli cheese, Cottage cheese (5kg bask
598 60 80 60 Matsoni and Sour Cream (3kg baskets). Enterprise
Mtsvane Veli (brand temporary recogrittn from NFA. It has been operating for
name) years. 3 men and 3 women are employed there. They hay

refrigerator car for distributionf he br and na
vel i 6
Kl 51 Ketevan  Khutsishvili| July, 2017 | Diary market Tsintsadze str Thilisi.the market is located in Gldani distriq

Manager of the Megd
LTD.

The seller:
Parziani

593 2274 41

Garika

Thilisi. 4 women are employed there and one nTdrey are
selling dairy products, which are supplied from differ
regions: Kakheti (Sulguni, Imeruli), Kartli (Cottage Chee|
Sour Cream, which are made from raw milk and powder

as well. and Matsoni from natural milk) Samtsklavakheti
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(Georgian ckese) etc., The Milk Producers are provid
distribution 1 time/week, 50kg is supplied cheese from €
producer, 50 plastic cup of Matsoni, Source cream, Cot]
cheese). The NFA gave to Mega LTD some notes
recommendations iFfS&H to improve conditios during 1
month.

Kl 52 I.E la Ghaziaidze August, Dairy Enterprise| Shida Kartli, Gori. The enterprise financed after 2008 by {
Vajha Maghaldadzei | 2017 OSCE, equipped with the new equipment. The enterprise
the distributor supported by the Univetgicollege and was hired during

years by la Ghaziaidze. The activities were continuing du
1 year. They were producing Imeruli, Georgian cheese. 1
were collecting 6000liter milk daily from the nearby
villages of Gori. The problem of closing wasmnagement.

K1 53 LE Akaki | August, Dairy Enterprise| Kurdgelauri village, Telavi The f actory ¢
Giorgelashviili 2017 milk daily and covers 13 Farmers in Telavi. Milk is collect
599 54 67 58 from villages Ujarma, Gomi, KobadzeTetritsklebi and

Verona. Enterprise is producing Sulguni and selling
Agrarian market of Telavi and Gurjaani. The factory oper
almost 13 years. Factory did not mE&&H requirements ang
has been closed recently, but they are continuing
activities anyway.

Kl 54 IL.LE Aleksandre| August, Dairy Enterprise| Dedoflistskaro, Factory has been operating almost for
Modebadze 2017 years. In summethey are collected 3 tons of milk twice in
Modebadze an( week, and in winter 500 kg of milk twice in a week. Milk
Company collected from villages around Dedoflistskaro from
599 19 9831 farmers. Main products are: Sulguni cheese, which is so

agrarian market and small shopdilisi. 7 women and 3 me
are employed in the factory. Enterprise has recognition f
NFA

K1 55 Davit Gvelukashvili August, Dairy Enterprise| Badiauri, Kakheti, the factory has been operating for 5 yesd
Agromretsvi Badiauri | 2017 Currently enterprise is collecting1L5 tons of milk daily in
593250260 high milking period and 500 liters in low milking season fr

12 Farmers living in lormuganlo village. Enterprise

producing Imeruli cheese andlsey in Agrarian market ang
small shops in Thilisi. Enterprise is compliant witB&H. It

has recognition from NFA

K1 56 Besik Gozalishvili August, Sant e ds | Dedoflistsakg Milk collecting center has been operating
Director of Natural Milk | 2017 Collection almost 15 years. It is collecting 4 tons of milk per day in h
Ltd Centre milking season and in low milking season 1.5 tons of n

from 60 farmers. Milk is collected from 1402 0 f a
villages Kasris tskali, Esi Imedi, Kvemo Kedi and Arkhilo
They are collecting milk for Sante. 6 men are employe
collection center. They have recognition from NFA

KI 57 Bela Basazishvili August, Sant e 6s | Alani, Kakheti, center has been operational for 7 yea
571 01 05 66 2017 Collection Currently are collecting -3 tone of milk per day in high

Centre milking season, and 16200 litres milk in low milking season
Milk is collected from 5670 farmers living in villages Alvani
Laliskuri, Ikalto. 2 men and @omen are employed there.

K158 Giorgi Kikilashvili August, Milk Collection | Dedoflistskaro, Kakheti. Factory has been operational fo
Gilashi Ltd 2017 Centre years. Currently collects milk and produces Sulguni che
599225321 collects 2.2 tons fomilk from 18 farmers and sells to othe

buyers (representative di
women and 5 men are employed in enterprise. They
recognition from NFA

K1 59 |.E Davit Botkoveli August, Dairy Enterprise| Ruispiri, Kakheti. The factory collects 1.2 tons of milk i
Brand Namé& 6 Ni s i 2017 high milking period and 350 litres of milk in low milkin
593581355 period from 30 farmers. Milk is collected from villages lkal

Kistauri, Ruispiri, Alvani, Ojio. Enterprise is producin
Georgian cheese, Cottage cheese, Butter. Product is la|
and packed under name ANi g
Kakheti, Ajara, Thilisi. They have recognition from NFA

K1 60 I.E Giorgi Lolashvili August, Dairy Enterprise| Dedoflistkaro. The factory has been worked since 20
599 23 51 69 2017 Currently collects 1.2 tons of milk from 30 farmers fron
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villages situated around Dedoflistkaro. The main produ
product is Sulguni cheese, which is sold in Agrarian markg
Thilisi. Factory is ot working in winter time. They hav
recognition from NFA

Kl 61

Jimsher Khatiashvili
owner

Mariami Ltd

August,
2017

Dairy Enterprise

Samreklo, Kakheti The factory has been worked since 20
in 2014 was renovated to me&S&H standards. Now
collecting 3tons of milk in high milking period and :2tons
of milk in low milking period from 170 farmers. Milk i
collected from villages Samreklo, Samtavisi, Dedoflistka
Mainly Sulguni cheese is produced in enterprise, also co
cheese and butter. Enteiger received Preferential Agro creg
(40,000% in 3% interest rate). Enterprise has recognition {
NFA

Kl 62

Jemal Khatiashuvili,
Manager, Tibaani Kvel
Ltd

595 56 52 51

August,
2017

Dairy Enterprise

Tibaani, Kakheti The factory has been operational for alm
8 years. Currently processing 200 and sometimes 500 litr
milk daily for making different types of cheese (Sulg
cheese matured in wine and honey, also Mozarellla and
Products are sold in Cheese Gari{Thilisi), Cheese Hous
(Thilisi). Enterprise owns farm and milk is coming from tf
farm. Representative expressed willingness to export ¢
products.

K1 63

Giorgi Gurabanidze
Chairman of
Agricultural
Cooperative Alaznistav
574 77 24 53

August,
2017

Guda  Cheesg
Dairy Enterprise

Alaznistavi, Kakhet. Cooperati ve i A
established in 2015, within the framework of the Europ
Neighbourhood Programme for Agriculture and RU
Development (ENPARD) and with the financial support of
EUf unded project A Su-pperatiortin
Georgiaodo as a tr adi tmakng ad
operative; the same year the-mperative was granted th
status of an agricultural emperative by the Agricultural Go
operatives Developmentg&ncy. Also Elkana and Oxfam
financing the factory.

The production farm of i A
above sea level, while the summer pastures of the coope
is situated at 2068210 m above sea level. Within the alpi
and sukalpine aras. They are producing 3 type of chee
(sheepos mi | k, c o-wO w0 smi mi
(50/50).

Factory collects 400 liters of milk from March to October
woman and 3 merare employed in the enterpris&he
members of cooperative have got theivnocattle. The las
year they exported 3 tons of Guda cheese to US via distrib
company Laki Ltd. Enterprise is collected milk from memb|
of cooperatives and also from oth
farmers http://guda.ge/eng

Kl 64

|.E Davit Buchukuri

August,
2017

Dairy enterprise

Tsalka, Davit Buchukuri has started cheese production s
2013. In summer he processes 1 ton of milk per day, Mi
collected from villages Khareba, Kokhta, Shipiftkm 50
farmers. Main product is factory cheese, which is sold
agrarian market in Thilisi. 3 women and 2 men are empld
in the factory.

K1 65

Davit Gogiashvili
Brand name Sanakebo

August,
2017

Dairy enterprise

Ratevani village, Bolnisj Factory started cheese producti
in 2008. In summer they are collecte® fons of milk per day
Milk is collected from villages Sakdrioni, Tsintskaro a
Avralo from 150160 farmers. Main products are Imeiiub00
kg/day, factory cheesie 300kg/day, Slguni 400 kg/day ang
smoked sulguni 200 kg/day, which is sold in Batumi ba
shops: Bumerang, Absolut and bakeries. 5 women and 9
are employed in the factory.
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KI 66

Darejan Kanteladze
Santa Ltd
599 97 44 31

August,
2017

Dairy enterprise|
and cattlefarm

Tsalka. They started cheese production in 2007. They
farm with 300 cows. In summer they are processing 3 tor
milk per day, 1.5 tons of milk is collected from village Sa
from 30 farmers and 1.5 tons of milk is collecting from far
Main prodicts are Imerulii 170 kg/day, factory cheese
100kg/day, Sulguni 100 kg/day and Lori 20 kg/day, whicl
sold in Thilisi based shops (Goodwill, Ori Nabiji,) a
bakeries. 15 women and 15 men are employed part time i
factory. And 20 men are employéu production of Animal
feed. They have recognition of NFA from 2016

Kl 67

Kakhaber Koniashvili
599 18 87 79

June 2017

Chairman of
Association  of
Dairy producers|
6Dairy (

Association: The association was founded in 2006 un
GRM programme
The @&sociation have approximately 9 members, who
involved in decision making process. These members
large, medium and small dairy producers, liGante, Eco
food, Amaltea. Sando, Chveneburebi, Mamuli 2006, S
Ltd, and etc. Membership fee for lardeiry producers is 60
Gel, for medium producers is 200 Gel. Also association
other 9 members, which ar ¢
and dondét have voice for d
financed by Europe FoundatioMOLI project and RED
project. The main activities are:
9 improving standards d¥S&H in cheese factories,
1 to find some solutions and manage non
competition of cheese producers
The association is going to conduct research of cheese
and make assessmentconstraints in this sector.

KI 68

Anna Mikadze
596 45 23 23

June 2017

Chairman of
Guild of Cheese
Producers

Anna is the Head of Cheese Producers Guild and very
organizes Cheese festivals in Georgia. She also supports
cheese producers to e#ee recognition from NFA. The Guil
works  with FAO to conduct research
geographicaindicationsandappellation©f Georgian chees
origin.

She is a member of NFA Board, which is discussing diffe
types of constraints in dairy sector. Works with riar to
Farmer project to prepare study modules with pract
activities for cheese making.

Anna also have cheese factory located in Teleti village.
produces different types of cheese mainly for exhibitions
for sale in shops as well. She procesisédss t/day of milk in
summer. Milk is collected from 1R0 farmers from villagesg
Marneuli and Tsalka. Brand name is Sene. Products are s
shops: Goodwill, Europroduct and some Hotels in Thi
They have recognition of NFA

KI 69

Nikoloz Beniaidze
599 56 35 78

June 2017

Chairman of
Association  of
Georgian Dairy
and also membe|
and founder of
Guild of cheese
producers.

Owner of
Shiraki Productg
i the dairy
company

Association activities: The association was founded alm
one year ago. This assowim have approximately 1
members, membership fee for big farmers is 50 Gel, for s
farmers is around 50 Gel. Fee is not fixed; they can pay
much itds possible for thg
and FAO. Now chairman of association plans taken
reorganization of association and change the chairman
some members andlentify all activities which will be
conducted by association for future. Currently does not |
any specific activities.
Guild of cheese produceri founded by Anna Mikadze
Nikoloz Benianidze is a very active member of t
organization As for activities they are involved in eve
meeting and conferenc€urrently does not have any speci
activities.

Shikari T Nikoloz is a Manager of the company. As he sta
during the interview the recent changes which was made
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technical regulations on dairy and dairy products, was
initiated by Shiraki Products company.

K170

Arkadi Kakhadze
593 677 575

June 2017

Chairman of
Ajarian Milk
Suppliers
Business
Association
under Ajara
Chamber of
Commerce and
Industry

Batumi: The association was established in February, 201
the owner of dairy enterprise Natural Produktsia Ltd, Ark
Kakhadze. The goals of the association aradvocate milk
supplierso inter est-goveonmentgl
level; facilitate establishment of dairy associations in of]
regions of Georgiasupport the members in their efforts
establish a business and receive graptsyide capacity|
building and awareness raising trainings to its member
improved milk quality and productivityprovide periodic
introduction of the existing legislation of dairy sector as v
as the changes in the regulations to its memBégresent the
associatiorhas about 65 members from Khulo municipa
and all of them supply milk to Dioknisi based cheese fact
Annual membership fee is 50 Gel.

KI'71

Iveri Gabarauli
Milken Ltd
599281428

Brand Name Milken

August,
2017

Dairy Enterprise

Rustavi, Enterprise has been in operation since 2012. In 2
enterprise was financed by ALCP programmvenv.alcp.ge.

Daily collects 22.5 tons of milk and produces different typ
and packaging Sulguni cheese, Braided Sulgunipkad
Braided Sulguni, Small Sulguni cheese, Sulguni Sticks, A
Georgian Type of cheese. Milk is collected daily from-180
farmers living in Gardabani municipality villages. Product
is sold in supermarkets chain, such as: Foodmart, Ori n
Smat, Madagoni, loli. Brand name is Milkeni. Enterprise K
recognition from NFA and is compliant ES&H standards.

K172

Zurab Dzmanashvili,

Director
Cheeseline Ltd,
558 165049
Brand Name
Cheeseline

June, 2017

Dairy Enterprise

Tsalaskuri village Gardabani, Enterprise has been i
operation since 2012. In 2015 Cheeseline was finance
ALCP programmewww.alcp.g8. Currently daily collects 3
tons of milk and mainly produces Sulguni cheese and Im
cheese. Milk is cdécted daily from 20220 farmers living in
Gardabani, Tsalka and Marneuli municipality villag
Enterprise collects highest amount of milk in winter time fr
Marneuli villages. Production is sold in supermarkets, Br
Market, House Market, Foodmartnda lot of small shops an
markets in Thilisi and Rustavi. Brand name is Cheese
Enterprise has recognition from NFA and is compliant
FS&H standards.

K173

I.E. Aleksandre

Naveriani,
595 62 85 50

Brand name Sando

June, 2017

Dairy Enterprise

Kapanakhkchi village, Gardabani, IE Aleksandre Naverian
has been in operation since 2005, producing cheese in

conditions and in very small amounts. In 2015 IE Aleksar
Naveriani was financed by ALCP programmeniv.alcp.gé.

At that moment enterprise received Government agro ¢
cheap loan and built cheese producing building
Kapanakhchi village, Gardabani municipality, also investe
cattle farm. Currently daily collects 2 tons of milk and mai
producesSulguni cheese and Imeruli cheese in small amoy
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