


Makrom Ltd. was founded in 1992. Our farm's structure is designed
to ensure that our dairy cattle are fed from strictly controlled
produce. This leads us to GMO-free milk through quaranteed
GMO-free feed and a wide range of premium quality products.

Our core belief is farm-to-table production, where we can put
high-quality and strictly controlled - ZILDA dairy products - onto
our customer’s tables.

Nearly 50 people work day in, day out to ensure everything
runs as smoothly as possible. Celebrating its 30th anniversary
in 2022, Makrom Ltd. has deep professional and experienced
past and an ambitious future. With continuous improvements i
n both agriculture and livestock farming, we strive to improve
milk production and its quality.




The project was carried out in a greenfield model, which involved
the construction of a brand new 960m2 hall and associated
infrastructure. When designing the interior of the plant, we visited

several Italian factories to select the most suitable and authentic
machines for our needs. The integrated Italian air handling system
allows the antibacterial filter to ensure maximum microbiological
cleanliness of the plant's air space. The walls, also with antibacterial
surface, reduce the adherence of bacteria and fungi, making the
whole area of the processing plant more hygienic.

We consider this extremely important because we know
that premium quality products can only be produced

in a clean environment. The plant design allows us to
produce products without preservatives and with a long
shelf life.

JUR PRODUCTS

During our product development we cultivated new processes in order
to create products from A2 type milk: experimented with time and
temperature to produce cheeses and yoghurts with a long shelf life
without the addition of artificial preservatives.

We strongly believe that the cleanliness of our environment is reflected
in the quality of our products. We only work with the highest quality
ingredients, starting from the main components, down to our own spices
and fruit products that flavor our products. We are proud to announce
that we have created our range of delicious cheeses and yoghurts that
reflect the highest quality in every aspect.

All of our products are made from GMO-free A2 whole
milk without any additives. This is what quality really
means at ZILDA.
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Cow's milk has been a natural source of nutrients for humans
since ancient times, but its protein composition has changed
over the millennia due to various factors.

Our goal was to return to the ancient, original milk protein
structure, so that our cows would once again produce milk
containing only protein.

As a result of many years of selective breeding, our milk and dairy
products are naturally free from A1 milk protein, allowing you
to pour pure @ milk into your glass.
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The really popular, delicious and special cheese is originally from the
south of Italy, but conquered the world by now. Who wouldn’t know
of the melting, mouth-watering soft cheese? Their popularity lies in
their consistency and their natural taste of milk, which makes them
very versatile in the kitchen. What makes ZILDA kneaded special, is
the low salt content. We are focusing on bringing the real flavor of
the cheese into focus, which can be done due to the high quality
milk used at ZILDA. As the rest of our products, the Kneaded

Cheeses are GMO-free, made without additives or preservatives,
from A2 type milk.

SUGGESTED USE:

as this type of cheese does not have a strong character, it is
excellent for sandwiches, toppings, grated into casseroles, or
added to cream soups. Its use is only limited by your imagination!

PACKAGING: net weight approx. 300gr. in vacuum bags

OUR FLAVOURS:
- Natural

- Shallots

- Chili

- Chives




MOZZARELLA BALLS

Italian pizza masters swear that high-quality chees is essential for
a delicious pizza. We created Pizza Mozzarella to make your home
made pizza even more delicious. Their high fat content ensures

the taste and the right consistency.

They melt easily when exposed to heat, making them a special
ingredient in cheese-based dishes. And their creaminess and
pleasantly soft flavour make them an easy favourite among
children, whether it is in melted on a Pizza or eaten plain as
a snack.

SUGGESTED USE:

as they react very well to heat, we recommend them grated
for dishes, but they are also perfect for sandwiches, mixed with
meats, grated into casseroles, or added to cream soups.

PACKAGING: net weight approx. 300gr. in vacuum bags




We also cater for those who prefer a more characterful spicy taste,
so we make a variety of gomolya cheese from cow milk. We focused
on salting and seasoning our gomolya cheese according

to the Hungarian taste, and we strongly believe that everyone will
find their own liking in our wide range. The cheese has a semi-hard
texture, so it can be grated well, but also have a very creamy texture
when taken fresh.

After preparation, they are left to ripen for a few days and then sent
on their way to our customers, as this is the time when their flavour
and texture are at their best.

PACKAGING: net weight approx. 150-400gr in vacuum bags

OUR FLAVOURS:

- Natural

- Smoked

- with Chili

- with Chives and garlic

- with garlic flakes

- Smoked with garlic flakes

- with basil and tomato flakes
- with Red onion
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When you open a glass of ZILDA yoghurt, the first thing you notice is

the highly aromatic sweetish scent. Our yoghurts were designed to please
those as well, who prefer sweeter natural yoghurts. The second thing you
notice is the smooth porcelain surface, and then the creamy texture.

The products are dessert-like and offer a real premium feel.

Our flavored yoghurts are made by layered technology, using only the highest
quality fruits, so those who taste them will love them instantly.

SUGGESTED USE:
Although our yoghurts are not sour, they are perfect to us in cooking
or even as salad dressing.

PACKAGING:
Net weight 150 or 250qr. in a cup with aluminum foil lid and crowned top.

FLAVOURS:

- Natural

- Peach

- Strawberry

- Forest fruit

- Cherry

- Baked apple




RICOTTA

ZILDA ricotta is original whey cheese made with traditional
Italian technology, causing an extremely light consistency
and a clumpy texture just like authentic Italian ricotta.

Since we love complex flavours, we add full-fat milk to the
whey to make the result even creamier. This type is
extremely diverse as it can be eaten savory or sweet as well.
Since it easy to digest it can be easily incorporated into

a healthy diet. Ricotta is not widespread in Hungary yet,

but we believe that such a healthy and tasty cheese will find
its way to more and more tables until it becomes a staple

in the Hungarian gastronomy.

SUGGESTED USE:

Savory or spicy, it can be an excellent base for sandwich spreads,

pasta, mixed with meats, or even used in scones.

Sweet, with honey or jam, topped with dried seeds for any meal.

PACKAGING:
Net weight approx. 250gr. in vacuum bags
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RECIPE:

For pasta:

- 50 dkg flour

- 15 dkg sugar

- 20 dkg butter

-3 egg yolks

-1 packet baking powder
-1 tablespoon sour cream
- 0,5 dl milk

For stuffing:

-1 kg ZILDA ricotta

-2 egq yolks

- 15 dkg sugar + 2 tablespoons sugar
in the egg whites

- 3 packets vanilla sugar

- 2 tablespoons sour cream

- 0,5 packet vanilla pudding powder
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PREPARATION:

To make the dough, pour the flour, sugar, and baking powder into
a bowl and stir with a wooden spoon. Add the soft butter in cubes.

Next, add the egg yolks and sour cream, mix/knead again. Drizzle in the
half a dl of milk and knead until the dough forms into one piece.

Remove to a stretching sheet and divide in half. On a floured baking
sheet, roll one out to the size of a baking pan and place it in the/baking
pan lined with baking paper. Then roll out the other portion.

Turn the oven to 170 degrees Celsius, then prepare the filling.

Beat the egg yolks with the sugar and vanilla sugar, then add the
sour cream, ricotta, and custard powder.

Mix until creamy.

Whip the egg whites with 2 tablespoons of sugar and gently add the
whipped egg whites to the ricotta cream in 3 parts.

Pour the filling into the pan, then place the other sheet of pastry on-top
and poke it with a fork.

Bake in the preheated oven for 30 minutes.



These types of cheese are not yet widespread in Hungary, however,

they are a very special and exciting kind of cheese. Since we love Italian
cheese, we installed technology imported from Italy into our factory

to be as authentic as possible, and decided to include a real Italian favourite
into our range of products: the Caciotta

Caciotta is the mother of all cheeses according to Italian legends

and descriptions. In Italy, there are over 700 varieties of Caciotta, of which
we produce the Belpease type. This is packaged after two weeks of
maturing in the open air. It has a very aromatic flavour, a creamy consistency
and a very pleasant texture.

SUGGESTED USE:

In terms of use:

Caciotta can be an excellent afternoon snack with a glass of wine and some
seeds. It can also be used as part of a main course to make heavenly courses.

PACKAGING: net weight approx. 200gr in vacuum bags

FLAVOURS:

- Natural
- Smoked
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BRUSCHETTA WITH LEMON AND ZUCCHINI RICOTTA CREAM

INGREDIENTS:

(for 14 pieces)

-1 pc zucchini

- salt

-1 head/100gr of red onion
- 150 gr ricotta

-100 gr tejfol

- 2 tsp garlic powder

- grounded pepper
-1lemon

- 2 baguettes

- 2 tbsp olive oil

- half a bouquet of fresh basil

PREPARATION:

To make the lemon and zucchini ricotta cream, grate the zucchinis
into a bowl, add salt, and leave to stand for 5-10 minutes.
Meanwhile, finely chop the red onion and mix with the ricotta
and sour cream. Then add the garlic powder, pepper, lemon juice,
grated zest, and chopped basil. Slice the baguettes diagonally,
place them on a baking tray lined with baking paper, and drizzle
with olive oil.

Preheat the oven to 200°C and roast the baguette slices

for 8-10 minutes until golden brown. While the baguettes are
toasting, press out the water from the the grated zucchinis then
add them to the ricotta cream. Mix thoroughly and serve on top

of the still hot baguette slices. Serve topped with fresh basil leaves.

Preparation time: 15 minutes

GHICKEN CAPRESE FILLED WITH WITH SPINACH AND RICOTTA, WITH SALAD ON THE SIDE

INGREDIENTS FOR 2 PEOPLE:
-1 chicken breast

- olive oil

- 2 cloves garlic

-100 gr fresh baby spinach

- salt, pepper

- Y4 nutmeg

- 250 gr ricotta

- 50 gr Parmesan

FOR CAPRESE:

- 300 gr cocktail tomatoes

-1 piece of mozzarella

- salt, pepper

- 2-3 tbsp balsamic vinegar

-1 small bouquet of fresh basil

PREPARATION:

Preparation: Cut the chicken breast in half, then cut in both halves but not
all the way through, just enough for it to be filled. To make the stuffing,
cook the garlic on 2-3 tbsp of olive oil, add the spinach, and let it cook.
After the water has evaporated, season with salt and pepper and sprinkle
with nutmeg. Then mix with the ricotta, grate in the Parmesan, and pour
into the salted and peppered chicken breasts. Place on a lightly greased
baking tray and bake in a preheated oven at 200°C for half an hour.

To make the salad, halve the tomatoes, toss them in a mixing bowl with
the shredded mozzarella, season with salt and pepper, drizzle with olive
oil and balsamic vinegar, sprinkle with basil, and serve with the roast meat.

Fotok: Street kitchen
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ACTOSE-FREF PRODUCTS

We strive to satisfy those who enjoy bolder and spicier flavors, which is why
we produce ZILDA lactose-free gomolya cheeses in a variety of flavor profiles:
We season and salt our gomolya cheeses to match the traditional Hungarian
taste, so we believe everyone can find a favorite in our selection.

In terms of texture, they are semi-hard cheeses, making them ideal for grating
while still offering a pleasantly creamy mouthfeel once unwrapped.

After production, they are left to mature for a few days, ensuring that both
their flavor and texture reach the perfect stage for consumption.

PACKAGING: Net weight approx. 150-400 g, vacuum-packed

AVAILABLE FLAVORS:

- Natural lactose-free gomolya

- Smoked lactose-free gomolya

- Garlic-flake lactose-free gomolya

- Smoked garlic-flake lactose-free gomolya
- Basil & tomato-flake lactose-free gomolya




SUGGESTED USE:

PACKAGING:

domed lid

is its extremely aromatic, slightly sweet scent.
Our yoghurts are created to delight those who enjoy
a sweeter, mild natural yoghurt. The second impression
is the silky-smooth surface, followed by the exceptio-
nally creamy texture. These products are dessert-like and
offer a true premium indulgence.
Our flavoured yoghurts are made using a layered technology,
with high-quality fruit preparations. Once you taste them,
you will instantly fall in love with their rich flavour.

Besides enjoying them fresh on a daily basis, our lactose-free
yoghurts are also excellent for preparing meals and desserts, thanks
to their creamy consistency and mild, non-sour taste.

- Flavoured yoghurt: Net weight 250 g, in cups with aluminium foil and

- Natural lactose-free yoghurt: Net weight 200 g, in cups with aluminium

foil and domed lid

AVAILABLE FLAVOURS: -

Natural lactose-free yoghurt

- Peach lactose-free yoghurt

- Strawberry lactose-free yoghurt

- Forest fruit lactose-free yoghurt

- Sour cherry lactose-free yoghurt

- Baked apple lactose-free yoghurt
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