Market

Vipro positioned itself as mainly export-oriented
Food Company. 75% of its realized profit is
accomplished by export and 25% by the domestic
market. Vipro is a pioneer and a leader in the
production of home-made pepper spread and other
domestic food processing and vegetables, in
Macedonia and wider.
By using sophisticated equipment and technology,
this company translates the tradition when it comes
to production of home-made fruit and vegetable
processing. Vipro actively participated in changing the
consumers’ habits not to prepare preserved food
products for winter in their homes any longer, but to
buy it in the supermarkets.
Vipro owns a warehouse in Skopje, Macedonia
and it is present in every bigger retail store in many
cities.
Today, this company exports its products in over
14 countries and 3 continents worldwide via agreed
commercial travelers responsible for trading at
different markets namely in Pristine (Kosovo),
Belgrade (Serbia), Podgorica (Montenegro),Split
(Croatia and surrounding areas), Zurich(Switzerland),
Dortmund (Germany), London (England), Toronto
(Canada), New York, Saint Luis, Detroit, Chicago,
Atlanta (USA) Oakland ( New Zeeland) and Pert
(Australia).
As a result of these efforts, Vipro finished the year
2011 with an increase of 20%, similar to the results of
previous years.

Achievements

- 1997 Vipro was the first company that introduced
production of pepper spread in industrial
conditions, in Macedonia and wider, in whole
Southeastern Europe and worldwide.
• 2000 acknowledgement by Eureka Brussels for
innovation in the production of home-made
pepper spread
• 2004 2 gold medals by the Novi Sad Fair, Serbia
• 2005 1 silver medal by the Fancy food show,
New York, USA
• 2005 1 gold medal, 1 silver medal by the Novi
Sad Fair, Serbia
• 2006 1 gold medal, 1 silver medal by the Novi
Sad Fair, Serbia
• 2007 1 gold medal, 1 silver medal by the Novi
Sad Fair, Serbia
• 2008 1 gold medal, 1 silver medal by the Novi
Sad Fair, Serbia
• 2009 2 gold medals, Novi Sad Fair, Serbia
• 2011 1 gold medal and 1 silver medal, Novi Sad
Fair.
• 2011 1 Award for hidden champion along with
161 companies from Southeastern Europe. Special
event organized in Vienna by the International
Association for management development,
CEEMAN. Behind every successful story stands a
successful team. Our management team
continually follows the scientific achievements and
permanently implements the same in this field of
their work. In order to manage the quality of
production, Vipro includes the entire chain which
is named “from farm to table”.

History

The company was established in 1992, with a clear
motive, aspiration and vision to strengthen the links
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between the traditional and modern in the food
production.
It all started with the production of beverages,
continued with the production of mineral water, and
then in 1997 transferred to production of healthy
food- fruit and vegetables processing.
The program aimed to produce traditional
preserved food products for winter was created
with a clear stand, concept and vision, that is, the
mission statement of this company is to use the
comparative advantages, applied in Macedonia, for
this particular kind of production and their
placement on the international market.
Vipro had previous experience and sufficient
raw materials in our surrounding to implement this
new program. This company and its experts, on its

own, planned and created part of the missing
equipment to meet the requirements for such
production, and provided the other part from the
world developed countries that have already been
producing similar equipment.
What was lacking was modern management and
organization. These were continually implemented
and latest positive achievements were quickly
introduced. Together with the implementation of ISO
standards and HACCP system of work, all the
necessary pre-conditions were obtained for
production of healthy and safe foods.
The strategy of this company is to participate on
the domestic and the international market placing
healthy, tasty, safe and high-quality food.

Product

Together with its final products Vipro again revitalizes
the taste of tradition, that is, part of the tastes of
Southern Europe, Mediterranean and Macedonia
that are considered to be examples of a healthy diet.
The principle of work represents the usage of
raw materials, fresh vegetables which have to be
processed immediately no longer than 24 hours
after it enters the factory.
The production is accomplished by using
traditional home-made recipes, mainly raw materials
from our surrounding in Macedonia. Many of the
methods of high-quality and effective processing of
raw materials are still applying in a conservative
traditional manner (manual peeling, partial manual
chopping, dicing), by which the final product obtains
authentic quality and taste.
The capabilities of the factory meet the latest
technical and technological achievements which
regulate this matter. The imperative of the company
is to provide safe and high-quality food; therefore
the principles of GMP and HACCP represent the
management control tool in Vipro.
This company, in general, currently, produces
home-made vegetable processing, home made type,
classified into 5 groups as it follows:
The first four groups are usually packed in glass
jars or in aluminums glasses with a capacity of 100-

their tradition and the experiences throughout the
centuries and be part of all that.”
“Vipro products are gifts from the gods”

Brand Values

2.500 ml, as the last, fifth group is packed in separate
so called vacuum bags.
• Domestic specialties, vegetable processing,
home made type
Herein, we include the following: industrial pepper
spread, red variety of paprika relish for the summer
season, hot pepper spread, mashed roasted egg
plant (malidzano), mashed roasted pepper and
several types of appetizers, other specialties.
• Sour program
Herein, we include the usual preserved food
products for winter, like: boiled and roasted peppers,
different types of pickled cucumbers, beet root,
cabbage, tomatoes, cauliflowers, paste made of
different vegetables and other vegetables.
• Slightly roasted program
Herein we include: slightly roasted sweat and chilly
peppers, slightly roasted courgettes, slightly roasted
vegetables.
• Fruit preserve, jams and marmalades
Wild fig preserve, cultivated fig preserve and jams,
quince preserve, strawberry preserve and
strawberry jams, mixed marmalade.
• Vacuum program
In this group we usually include fermented products,
which aren’t processed and which are packed in
bags applying the vacuum procedure.
Continuous following, reproduction and
expansion of the assortment provide consumers’
satisfaction, and thus retain the current market and
enlarge on the markets where Vipro is present.
The proven brand, decant tradition and
authenticity brought this company permanent
growth and series of acknowledgments.

Recent Developments

Continuous development, following, trade and
introduction of the latest technical and technological
achievements, as well as state-of-the-art technology
is a constant occupation of Vipro’s team. Every year
experts from this company attend eminent world
seminars for high-quality food production.
Currently, Vipro is in a process of building a new
factory near Gevgelija, Prdejci, on the surface of
60.000m2, covered area of 10.000m2, with a
capacity of 20.000 units of annual production.
Within the new factory it is predicted to

expand the production program by introducing new
lines, as:
• Production line for ready-prepared vegetable
meals;
• Package in modified atmosphere;
• Program aimed for frozen products.
This is understood by Vipro as a dynamic
process, so that in the meantime, according to
consumers’ aspirations and requests, they continually
conduct further adjustments and modifications.

Promotion

Tradition, modernization and vision
This company works and functions in
ecologically clean environment, where there are no
polluting industrial objects. The factory is set
approximately 70 km north-west from the Aegean
Sea (Thessaloniki, Greece), in the foothill of the
mountain Kozuf).
This region is rich in sun, mountain waters,
pastures, rivers and natural lakes.
Vipro is present on many international fairs,
presentations, events, throughout Macedonia and
abroad as well (Skopje-Macedonia, Pristine-Kosovo,
Anuga-Keln, The Novi Sad Fair-Serbia, DetropGreece, Fancyfoodshow-America, BudapestRomania, Moscow-Russia, Zagreb-Croatia, BudvaMontenegro, Istanbul-Turkey, Sofia-Bulgaria and et
cetera.).
The strategy of this company is to participate
on the domestic and international fairs with healthy,
safe and high-quality food, adjusted according
consumers’ aspirations and needs.
They continually organize presentations,
degustation and promotions. This company
constantly works on making and broadcasting highquality TV videos, flyers, labels, catalogues, and
brochures. Vipro brand is a protected brand on
many of the markets worldwide, starting from
Macedonia and including Canada and America, as
well.
With its own website www.vipro.com.mk, this
company interactively and constantly communicates
with its buyers and consumers.
“Reveal the secrets of Macedonian traditional
preserved food for winter.
Recognize the soul of its people, the language of

As far back as the pioneer breakthrough with the
production of home-made pepper spread in
industrial conditions (1997-1998) Vipro gained
recognition and authenticity on the placing markets.
The market expansion was an ongoing permanent
process, thus large number of the consumers, with
buying our products, which were new on the
markets, noticed and recorded the difference, which
enabled consumers’ loyalty towards our brand. By
the constant following of consumers’ aspirations and
requests, Vipro created interaction in the mutual
communication, as a precondition for constant
collaboration.
Throughout the word organization for industrial
ownership, Vipro is internationally registered in a
number of states, as in: Macedonia, Serbia,
Montenegro, Kosovo, Switzerland, England, America
and Canada.
In Macedonia Vipro products can be found in
every bigger retail store, in more than 800 stores.
Abroad, depending on the country, Vipro is present
in more than 10.000 retail stores.

www.vipro.com.mk

THINGS YOU DIDN'T KNOW ABOUT...

Vipro
Vipro in 1997 was the first in the world, in
Southeastern Europe, that is on the Balkan and in
Macedonia that introduced home-made pepper
spread in the industrial production, thus using “its
own made equipment”, because there wasn’t such
on the market.
Vipro in 2002 is one of the fewest founders of
MAP( Macedonian association of processing
works).
The name Vipro comes from the first several
letters of the founders, which is Viktor and
Prokopi.
Vipro currently exports its products on three
continents-Europe,America, Australia, and in 14
countries.
The name/brand Vipro is registered on many
world markets in accordance with the law,
including the American market.

SUPERBRANDS

107

