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Bugo jno



Our company is a regional leader in the buy offs of large 
number of species of mushrooms that are grown in 
wild/natural populations. Within the modern drive-type 
driers, cold storage and packaging facility, all processes 
are carried out according to needed food standards. 
We are one of the largest exporters of final products of 
mushrooms on the EU market and worldwide. One of our 
ideas is to use natural resources at full capacity in order 
to provide to our customers products with high level of 
quality, quantity with continuous delivery.

Bosnia and Herzegovina is very rich in a number of 
different types of edible mushrooms that are grown in 
wild/natural populations (without cultivation), of which 
our company organize buy offs, processing and sales 
following final products:

1. MORELS (Morchella esculenta),
2. BOLETE (Boletus edulis),
3. CHANTERELLE (Cantharellus cibarius)
4. GRAY CHANTERELLE (Cantharellus tubaeformis),
5. YELLOW CHANTERELLE (Cantharellus lutescens),
6. BLACK TRUMPET (Craterellus cornucopioides),
7. HEDGEHOG (Hyndum repandum),
8. SAFFRON MILKCAP (Lactarius delicious).

These different types of mushrooms are sold as DRIED, 
FRESH and FROZEN final products. 

The packaging of these final products is done exclusively 
according to customer requirements. 

All final products (mushrooms) are certified according 
to the applicable standards, and are sold as Organic 
products. Also, the whole process of sorting, packaging, 
drying or freezing is organized under strict rules that 
require valid standards.
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DRIED 
MUSHROOM
PRODUCTS OF:
1. MORELS (Morchella esculenta),
2. BOLETE (Boletus edulis),
3. CHANTERELLE (Cantharellus cibarius)
4. GRAY CHANTERELLE (Cantharellus tubaeformis),
5. YELLOW CHANTERELLE (Cantharellus lutescens),
6. BLACK TRUMPET (Craterellus cornucopioides)

O U R  F R U I T S  Y O U R ’ S  H E A L T H



Media – the whole mushrooms light gray and brown, size 2-5 cm., without: 
black components (impurities), damage and lower roots, packaging 6 kg

Grande – the whole mushrooms, light gray and brown color, size more than 5 
cm., without black components (impurities), damage and lower roots, packaging 4 kg

Piccolo – the whole mushrooms light gray colour, up to 2 cm., without: 
black components (impurities), damage and lower roots (stems), packing 8 kg

D
R

IE
D

 M
O

R
EL

S
 (

M
or

ch
el

la
 e

sc
ul

en
ta

) 
- 

D
ri

ed
 M

or
el

s 
sp

ec
ia

l
O

UR
 F

RU
IT

S 
YO

UR
’S

 H
EA

LT
H



Piccolo – whole mushrooms after grading, up to 2 cm, without black-painted 
and damaged specimens, without root size 1-1.5 cm., packaging 8 kg.

Media - whole mushrooms after grading, size 2-5 cm, without black 
and damaged specimens with root size 1-1.5 cm., packaging 6 kg.

Grande - whole mushrooms, after grading size more than 5 cm, without 
black and damaged parts, with root size 1-1.5 cm., packaging 4 kg. D
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Morels II class – mushrooms gray and brown color, with 
damage up to 20%, without black specimens, packaging 6 kg.

Morels broken parts - mushrooms with damage over 30%, 
without small, crumbed and black specimens, packaging 5 kg.

Morels stems – the lower part of the mushroom – root, size 
2x2 cm, without black specimens, or industry, packaging 6 kg.D
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Morels industrial – the upper part of the mushrooms and root, specimen with 
large damage, more than 90%, without free of soil and fermanted parts, packaging 8 kg.
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Organska kontrola – OK certification confirms the organic origin of 
all mushroom products, which is implemented by the organic control 
that is accredited by the International Accreditation Service IOAS.



Super extra – means white slices obtained from healthy mushrooms with 
colour from light yellow up to yellow-green, whose size is up to 7 cm. Slices 
should be properly cut, without perestens of broken slices, packing 8 kg
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Machine dried original - produced in industry driers 
without soil particles and moulded parts, packing 8 kg

Extra machine dried- means white slices obtained from mushrooms which cap size 
is up to 6 cm, and the colour is light green. 10% of the slices are lightly wormy, packing 8 kg
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Machine dried I class - obtained by drying mushrooms, wormy parts are 
allowed up to 10%, its tolerable that the slices have not a proper shape, but the 
slices should not be smaller than 2-3 cm. The colour has to be white, packing 8 kg

Machine dried II class - obtained from fresh mushroom and I 
class, which has, due to the high humidity, changed colour, and industrial 
quality and broken parts up to 3 cm where selected out, packing 8 kg
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Machine dried bricolle – parts should be from 5-30 mm and healthy, packing 8 kg



Machine dried industrial – without foreign materials, moulds, 
rotten parts and soil particles, without dust under 3 mm, packing 8 kg

Farmers original – obtained by drying mushrooms on a 
natural sunlight, without processing. It should be without soil 
particles, moulds, and any other foreign materials, packing 8 kg

Farmers original O-I- from 2-4 cm – is obtained by cutting of processed 
original OI, on parts length from 2-4 cm, without wormy parts, packing 8 kg
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Farmers O-I- from 4-6 cm – is obtained by cutting the processed 
original OI, on parts length from 4-6 cm, without wormy parts, packing 8 kg

Farmers original II class -  produced by selecting farmers 
original, that is not much oxidized. It has to be clean from soil, dark brown, 
black and small pieces , of dust and more wormy parts, packing 8 kg

Farmers bricolle – in this class are placed pieces 
larger of 5 mm from all qualities, packing 8 kg
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Farmers industrial – consists of  everything that remains of 
previous classes, except foreign materials, parts of soil, moulded and 
rotten black pieces, and dust parts under 3 mm, packing 8 kg
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The quality of all mushroom products is verified by the ISO 22000:2005 food 
security system, which includes HACCP, implemented by the DQS-UL CFS GmbH.



Dried Chanterelle Original – obtained by 
drying fresh Chanterelle, cut by length on 2 or 4 
parts, without soil and moulded parts, packing 9 kg

Dried Chanterelle II class – healthy caps 
with small traces of brown colour, packing 7 kg
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Dried Chanterelle I class – caps are whole 
or cut, and colour is natural yellow, packing 7 kg



Dried Chanterelle industrial – caps with black 
colour, without mould and soil impurities, packing 7 kg

DRIED YELLOW CHANTARELLE (Cantharellus lutescens) - packing 7 kg

DRIED GRAY CHANTARELLE (Cantharellus tubaeformis) - packing 7 kg

D
R

IE
D

 C
H

A
N

TE
R

EL
LE

 
(C

an
th

ar
el

lu
s 

ci
ba

ri
us

)
O

UR
 F

RU
IT

S 
YO

UR
’S

 H
EA

LT
H



Dried Black Trumpet Original – obtained by drying whole caps of 
fresh black trumpet, cleaned of soil and foreign materials, packing 7 kg

Dried Black Trumpet I class – produced by selection of black trumpet where 
black and  moulded parts and soil particles were removed. The colour is light grey or 
mouse grey, does not contain soil particles and too much small parts, packing 4 kg

Dried Black Trumpet Industrial – consists of eliminated parts of I class, 
where should not be foreign materials, moulded parts and soil particles, packing _ kg D
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FRESH 
MUSHROOM
PRODUCTS OF:
1. MORELS (Morchella esculenta),
2. BOLETE (Boletus edulis),
3. CHANTERELLE (Cantharellus cibarius)
4. GRAY CHANTERELLE (Cantharellus tubaeformis),
5. YELLOW CHANTERELLE (Cantharellus lutescens),
6. BLACK TRUMPET (Craterellus cornucopioides),
7. HEDGEHOG (Hyndum repandum),
8. SAFFRON MILKCAP (Lactarius delicious).
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WHOLE FRESH PORCINI – whole mushrooms after grading categorized in 
piccolo, media and grande. Also they can be cleaned and unclean of soil, packaging 3 kg.
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FRESH PORCINI HALF – without worms, size in diameters 10-12 
cm., free of soil, formed from first porcini class, must be whole, without 
damage, packaging 3,0 kg., 1,0 kg. and 0,5 kg.
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FRESH CHANTERELLE 
(Cantharellus cibarius) – packing 
3,0 kg, 1,0 kg, 0,5 kg i 0,25 kg
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FRESH GRAY CHANTERELLE (Cantharellus 
tubaeformis) – packing 1,0 kg i 3,0 kg OUR FRUITS YOUR’S HEALTH



FRESH YELLOW CHANTERELLE (Cantharellus 
lutescence) – packing 1,0 kg i 3,0 kg OUR FRUITS YOUR’S HEALTH



FRESH SAFFRON MILKAP (Lactarius delicious) – packing 1,0 kg i 3,0 kg
OUR FRUITS YOUR’S HEALTH



FRESH HEDGEHOG (Hyndum repandum) – packing 1,0 kg i 3,0 kg
OUR FRUITS YOUR’S HEALTH



FRESH BLACK TRUMPET 
(Craterellus cornucopioides) – packing 2,0 kg OUR FRUITS YOUR’S HEALTH



FROZEN 
MUSHROOM
PRODUCTS OF:
1. MORELS (Morchella esculenta),
2. BOLETE (Boletus edulis),
3. CHANTERELLE (Cantharellus cibarius)
4. GRAY CHANTARELLE (Cantharellus tubaeformis),
5. YELLOW CHANTARELLE (Cantharellus lutescens),
6. BLACK TRUMPET (Craterellus cornucopioides),
7. SAFFRON MILKCAP (Lactarius delicious)
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GRANDE (Morchella esculenta) I CLASS - packing 5 kg 

GRANDE (Morchella esculenta) II CLASS - packing 5 kg 
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MEDIUM (Morchella esculenta) I CLASS - packing 5 kg 



PICCOLO (Morchella esculenta) II CLASS - packing 5 kg 

PICCOLO (Morchella esculenta) I CLASS - packing 5 kg 
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MEDIUM (Morchella esculenta) II CLASS - packing 5 kg 
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INDUSTRY (Morchella esculenta) - packing 5 kg 

STEMS (Morchella esculenta) - packing 5 kg FR
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Berry repro-center H&H Fruit produces more than 2 million 
different following berry seedlings: American High bush Blueberry, 
Primocane and Floricane types of Raspberry, Blackberry, 
Chokeberry, Kamchatka, Currant, and Gooseberry etc. Also, repro-
center organize buy off of berry fruits (more than 5000 MT), and 
selling worldwide as fresh and deep frozen condition.  

OUR FRUITS YOUR’S HEALTH



GRANDE (Boletus edulis) - packing 7 kg 
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MEDIUM (Boletus edulis) - packing 8 kg 

PICCOLO (Boletus edulis) - packing 9 kg 



HALF (Boletus edulis) - packing 8 kg

LAMINATE (Boletus edulis) II CLASS - packing 8 kg

LAMINATE (Boletus edulis) I CLASS - packing 8 kg
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CUBE (Boletus edulis) III CLASS - packing 7 kg

CUBE (Boletus edulis) II CLASS - packing 8 kg

CUBE (Boletus edulis) I CLASS - packing 8 kg
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FROZEN BOLETE INDUSTRIAL BLACK
(Boletus edulis) – packing 7 kg

OUR FRUITS YOUR’S HEALTH

FROZEN BOLETE INDUSTRIAL CUBE 
WHITE (Boletus edulis) - packing 8 kg

FROZEN BOLETE LARGE BRICOLLA
(Boletus edulis) - packing 8 kg



FROZEN BOLETE SMALL BRICOLLA 
(Boletus edulis) – packing 8 kg

FROZEN GOLDEN/GRAY CHANTARELLES 
(Chantarellus tubaeformis) –  packing 5 kg

FROZEN GOLDEN/YELLOW CHANTARELLES 
(Chantarellus lutescens) –  packing 5 kg OUR FRUITS YOUR’S HEALTH



FROZEN WHOLE SAFFRON MILKCAP
(Lactarius deliciosus) - packing 8 kg

FROZEN BLACK TRUMPET
(Cratarellus cornucopioides) I KLASA - packing 4 kg

FROZEN CUBE SAFFRON MILKCAP
(Lactarius deliciosus) - packing 7 kg OUR FRUITS YOUR’S HEALTH



For all detailed information, please contact us:
Phone/fax: ++ 387 30 254-240; ++387 30 257-768
www.heko.ba; 
e-mail: info@heko.ba; hhfruit@heko.ba; hekodoo@gmail.com

Pay a visit on the following 
address:
HEKO ltd.
Sultan Ahmedova 77
70230 Bugojno, 
Bosnia and Herzegovina
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