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Abstract: In the global development of a modern man, in 
addition to technology, medicine and various other 
advancements, a healthy and unpolluted life's victuals have 
become a rarity and a real treasure. Adequate fruits of 
nature can be preserved and distributed for human 
consumption or medical treatment only by proper 
manufacturing and processing practices. Using the right 
products the sources of which can be found in nature can 
significantly affect human life and health. To properly use 
the available potential, in addition to good manufacturing 
practices, control of supply chains, processing and 
marketing in the market, we must comply with the 
respective rules regulated by regulations prescribed by the 
relevant institutions. This paper discusses the procedure 
for proper use of forest fruits. 
Keywords: forest fruits, manufacturing and processing 
practices, nutrition, procedures 

 
1. INTRODUCTION 

 
As globalization steeply increases, it has 

both good and bad consequences. The global 
society is forced to follow the trends that it 
brings. Such changes may be of various 
natures. What globalization brings is evident - a 
global market and making all countries equal, 
regardless of their economic development. 
Among other things, this includes the quality of 
the food distributed to such a market. In such 
cases that food is distributed and available to all 
residents of such countries, thus improving 
their quality of life while impoverishing the 
same quality of food of inhabitants of other 
climes. Absolute division and equalization of 
the service of goods irrespective of consumer 
purchasing power is necessary or else food can 
lose its real value, i.e. natives to landscapes that 
offer a multitude of healthy, natural resources 
in some way lose their wealth by sharing it with 
other parts of the world and by accepting the 
same kind of food or that of other areas which 
is significantly poorer in quality. Namely, 
whenever healthy diet was mentioned it was 
said that one should eat from one’s climate as 
human body has become genetically 
accustomed to a certain kind of diet throughout 
generations.  

Given the great wealth of nature and the 
potential of the natural areas of the Republic of 
Serbia, the great wealth of this food is sold on 
the international market that theoretically, and 
especially in the German market, has such 
quality of life to have a habit of including 
organic forest fruits in their menus. This is 
enabled by the quality of life which includes a 
rich market and the financial potential held 
despite the crisis that affects the entire world. 

Looking from another aspect we can 
consider Serbia, and in this case the Morava 
and Zlatibor Districts, to have a wide range of 
forest plantations and a great potential. Here the 
population is uneducated and uncultured in 
matters of buying and consumption, as well in 
awareness about the advantages of a healthy 
diet. In addition to acceptance of anything 
commercial and confectionery, another item 
that is a blocking factor today is the fast pace of 
life in the business world and the habits it 
entails. 

The importance of forest fruits in human 
diet is reflected in the quality of important 
ingredients. Wild fruits are rich in exceptional 
nutritional values which have the advantage to 
restore balance to the body and to make it more 
resistant to external influences, thereby 
supplying it with energy. Organic, unpolluted 
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forest fruits have the capacity to act against 
viruses and bacteria and have anticancer 
effects. Mushrooms in particular, are pure 
natural protein, while forest fruits are a natural 
antioxidant, especially wild blueberries. 
Mushrooms are rich in high content of sulfur, 
vitamins and minerals that are found only in 
them. 

 
2. HOW TO FOUND A LIFE OF 
HEALTH AND QUALITY 
 

In the stressful, developed business world 
people create, working in large corporations, 
having only one goal ahead - profit. Earnings 
are an important factor affecting the quality of 
life that they live. The downside of 
technological development in the quality of life 
is television and the media, which use 
marketing moves to place food that is not 
nutritious but is characterized by an advantage 
of fast preparation. Food preparation time is of 
great importance to the working man. Such 
food is characterized by a multitude of food 
additives, preservatives, artificial colors and 
sweeteners which accumulate in the human 
body causing various illnesses in some cases. 
Its properties, the time and convenience of 
preparation, its content, nutritional properties, 
set aside food that is still part of nature. Healthy 
food is the key to the health and success of a 
modern man. But their lack of information and 
acceptance of what is currently placed on the 
market that is under great influence of 
marketing professionals, only superficially 
resembles a genuine quality of human life. 

Contrary to all, the benefits of healthy 
food consumption are different. A return to 
nature can heal a man. What we get by 
fulfilling the quality of this way of life is the 
energy required for work, and the productivity 
in all fields of interest. Further on, there is 
financial gain that could not afford other factors 
that represent the quality of life in today's 
world. 

 
3. OF FOOD QUALITY 
CERTIFICATION 
 
3.1 Food Standards 

 
When we speak of food quality, the first 

association to safety and quality are standards, 
control inspections, analyses. Through 
existence and application of a variety of 

European standards, certification companies 
define conditions, procedures, different flows 
that must be met in order to confirm the safety 
of food from receipt through processing, and 
production of other products at the end of the 
cycle that end in customer's plate. The basic 
standard for food production in the country is 
the HACCP standard without which it is not 
possible for any company to implement any 
form of processing or production. Foreign 
buyers and buyers from the European market in 
particular require a production certification 
through receiving standards of certification. 
According to their respective significance we 
can list standards FSSC 22000, IFS, BRC, 
GFSI etc. 

However, this kind of standardization is 
only a confirmation of the correctness of a good 
manufacturing practice which includes the 
procedures and rules that must be met in terms 
of staff, buildings and other facilities, 
equipment, process management and control. 
This validity implies professionally trained 
management and staff management, the 
processes and control through allocated 
resources, the accuracy of measuring devices, 
ergonomic and logistic facilities, sanitation, 
safety scales, thermometers. Hygiene measures 
are one of the most important conditions that 
must be controlled with greatest care. Such 
control is carried out by the Institute for Public 
Health and Safety and represents food safety. 
Another hazard in this area in addition to 
hygiene measures is the hygiene of premises 
and each individual. 

The Global Gap standard includes 
absolutely all the requirements which must be 
fully complied. The advantage of this 
certification is the possibility of certifying 
many different products, thus possibly raising 
the revenue for products with such certification 
despite rigorous conditions. But this is about 
the cultivation of cultivated species. What 
happens to the wealth of forest fruits? Forest 
fruits are a natural resource that nature has 
offered us ever since the dawn of mankind. 
 
3.2 Chemical Analysis as a Measure for 
Determining the Quality of Food 
 

As a prerequisite to the processing, 
production and placing of food on the market 
detailed microbiological and heavy metal 
analyses etc. must still be carried out inside 
laboratories with national reference. The 
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Faculty of Veterinary Medicine and the Faculty 
of Science both have their reference 
laboratories. The Institute for the Application of 
Nuclear Energy "INEP" Zemun is also a 
reference laboratory that carries out the analysis 
of the radioactivity of forest fruits. The so-
called radiological analysis is one of the 
preconditions for the export of forest fruits to 
foreign markets. The Novi Bečej SP Laboratory 
is also one of the national reference laboratories 
that sample rate the content of allowed and 
illicit substances in forest fruits. Bulgarian 
PRIMORIS laboratory is listed as one of the 
labs that deliver accurate analyses, especially 
analysis kits according to European rules and 
regulations and according to those of the 
Republic of Serbia. This further implies that the 
population of these two districts has all the 
amenities of a life of quality, offering on the 
one hand the wealth of healthy food, and on the 
other hand a confirmation that one resides in a 
healthy environment in which the fruits grow. 

Methods of analysis used by accredited 
laboratories that perform the detection and 
counting are SRPS EN ISO example. 4833-1: 
2014, 7932: 2009,. 7937: 2010 and 16649-2: 
2008 and 21527-2: 2011 for microbiological 
analyses, and ICP / MS for lead and mercury. 

Article 5 of the Rulebook on “Maximum 
allowed quantities of pesticide residues in food 
and feed” for which a maximum allowable 
amount of residues of plant protection products 
used as a source of reference values is 
established. 

In addition, global climate change is an 
important factor affecting the chemical quality 
of forest fruits and their quantity. Chemical 
composition is monitored with each delivery. 
When comparing the chemical analyses prior to 
the NATO bombing of 1999 it can be 
determined that some of the parameters 
increased to a minor extent. The same was 
found after the Chernobyl accident.  
 
3.3. Permits and Regulations - Advantages 
and Disadvantages 
 

In environmental protection in the 
Republic of Serbia the Ministry of Agriculture 
is the authorized body defining the rules of 
management of forest fruits collection, 
purchase, further placement on the market and 
their import. The Ministry announces a 
competition on the basis of which permits for 
the collection of forest fruits are obtained. In 

order for a licensed purchaser to exercise the 
purchase of forest fruits they must have a 
permit to purchase them. 

Delivering and collecting fruits can only 
be performed by "collectors" (farmers) who 
have registered farms. This arrangement only 
discourages gatherers of forest fruits that do not 
have the required decisions on certification, 
therefore the richness of these fruits which is 
widespread in natural areas cannot be fully 
utilized for their placement on the market. 
Taking into account that peasant mushrooms 
are particularly appreciated, all persons who do 
not have a decision on the registered 
agricultural household should be enabled to 
gather and purchase these fruits in order to 
deliver them to the purchaser. 

The inhabitants of our country willing to 
enrich their quality of life by a healthy diet of 
consuming such products are on the right path 
to preserving and assuring their longevity. The 
wealth is omnipresent, it only ought to be used. 
Steps to such enrichment in life are very 
simple, but the possibility should be properly 
regulated. 
 
3.4 The Current Territory of Mushrooms 
and Other Forest Fruits Gathered for BMD 
Ltd. 
 

The Zlatibor and Morava District abound 
in various species of mushrooms and other 
forest fruits. Both their financial and nutritious 
values are held at a very high level. The 
Zlatibor and Morava District are areas where 
fruits are purchased, covering 8158 km2. These 
regions have forest areas with various types of 
mushrooms: red and white boletus, chanterelle, 
black trumpet, morels, oyster mushrooms etc. 
In these areas the BMD Ltd. has its own 
purchase stations that are located at a distance 
of about 200 km. In addition to mushrooms, 
these purchase stations repurchase some kinds 
of wild fruit which are also highly praised for 
their pure organic ingredients. Some of these 
species are forest berry fruits etc. Purchase 
stations are active in the period from May to 
October every year. Up to several tons of 
mushrooms the collection of which is limited 
by issued licenses can be purchased during this 
period. The license is issued by the Ministry of 
Agriculture and Environment of the Republic 
of Serbia. 

Purchase is regulated by a Rulebook of the 
Ministry of Agriculture and Environmental 
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Protection, the control effectiveness of which is 
reflected in the limited amount of purchased 
raw materials, as well as in the control of the 
quantities being exported to other markets 
through certification mark and code. OCS 
(Organic Control System) Subotica 
representing the German Ceres Company is 
also included in this field of expertise. Their 
effectiveness can be seen in terms of 
certificates through certification and 
recertification to actual organic goods exported. 
Code RS-162 BIO- marks the goods to be 
exported to foreign markets. Such code defines 
packaging, the label and labeling the product 
"organic", while for the domestic market it is 
the code, and the control is done through the 
Market Inspectorate and through much-needed 
permits issued by the Ministry of Agriculture 
and Environment. 

 
3.5 Suppliers of Fruits from Nature 
 

The gatherers of forest fruits have a very 
special place in the supply chain of forest fruits 
to purchase stations. The gatherers of forest 
fruits are defined as persons who gather wild 
forest fruits and deliver them to purchasing 
stations after proper identification and 
classification. In order for a person to become a 
supplier and a gatherer of forest fruits, they 
must undergo training. 

The training of gatherers is conducted by 
the purchaser and includes topics that include: 

1. The rules of finding forest fruits 
2. The rules of gathering forest fruits 
3. Permitted packaging for gathering 
4. Behavior in the natural environment, 

preservation of the environment 
5. Hygiene of gatherers during the 

gathering 
6. The transport of forest fruits to the 

purchase stations 
The rules of finding wild berries, the 

gathering rules for forest fruits define the 
instructions that gatherers receive through 
recognition of such e.g. mushrooms, their 
proper collection and drying. The packaging for 
collecting must be adequate, clean and of 
acceptable materials. For each training course 
training records must be made and signed by all 
present collectors, as well as by the responsible 
person. Natural environment must be nurtured 
and preserved as a source of natural wealth. 
Gatherers as its frequent visitors must be 
careful when it comes to its preservation. 

Gatherer hygiene is essential. The lack of hand 
hygiene can lead to infecting fruits with Noro 
virus and hepatitis, which are dangerous for 
man's health if the fruits eaten contain them. In 
order for the forest fruit to reach its final 
location, it is necessary to provide the 
transportation which must also be properly 
hygienic. No dangerous objects, oil, grease 
should be held in the part of the vehicle with 
goods, especially when transporting 
mushrooms that are, in addition to having its 
strong odor, subject to absorb odors from the 
environment in which they are placed. 
 
3.6 Market products of BMD Ltd. 

 
Customers who consume forest fruits lead 

a quality lifestyle through this kind of diet. The 
culture of wild fruits consumption has been 
transmitted for generations. But this is not the 
case with every region. In Serbia, the culture of 
consumption of forest vegetables is present 
with only a small part of the population, and a 
very negligible one at that. These are mainly 
pizzerias and restaurants purchasing small 
quantities of such products. Nestle Adriatic S, 
now the owner of the old Centro Proizvod 
Company is one of the major customers in 
domestic market. Once a significant pulver 
(boletus powder) buyer, it significantly reduced 
purchasing this product due to the great 
economic crisis of recent years and this product 
is mainly used for product making of the so-
called mushroom cream soup. Buyers of fruit 
forest products are far more intense in their 
demand. 

Foreign buyers buying significant amounts 
of dried mushrooms can be found on the 
European market. "AnaVita Naturkost" and 
"Collection Igda" particularly stand out among 
them. These two buyers sell their products in 
large retail chains such as the German “Reve”, 
offering them in small packaging as healthy 
products for quick preparation. German 
population has the culture of preparation of 
such meals to a much greater extent as opposed 
to the local population. In addition to the 
aforementioned buyers, the Italian Agricola 
Belvedere, and Sunray Division of Coop in 
Switzerland stand out in buying goods in bulk. 
Slightly smaller, but still significant amounts 
are sold in the territory of Australia and 
America. When we speak of forest fruits, 
French company Fruites and Rouges is a major 
buyer of wild strawberries. 
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4. CONCLUSION 
 

Human evolution is bound with the human 
need for progress. With lifestyle changes on the 
path of enriching the quality of life one 
encounters various obstacles. In terms of 
natural wealth that it offers, the man has a 
multitude of options. But the habits they entail 
destroy the natural potential that was offered to 
them. Animal and plant world is a specific 
object of destruction, and in this world lays the 
potential of one form of the quality of human 
life. Also, the competent institutions, 
stipulating various regulations governing the 
area of purchase of forest fruits, with its 
misinformation, ignorance, and ignorance of 
the process as a business enterprise engaged in 
the placement of organic products as well as in 
the period of plants storage, restrict how 
companies work in these areas, and disable the 
population from being consumers. In this 
context it is about mushrooms as special kinds 
of fruit. Regulation cannot be prescribed for all 
types of fruits. Degradation must exist. As one 
of the drawbacks we would have to cite the lack 

of information on the part of the population 
about the benefits of natural foods being 
consumed on the domestic market, as well as 
the lack of habit for its consumption. The lack 
of information is one of the key problems. 
Various forms of affirmation among the 
population need to wake up the consciousness 
of the consumption of natural foods in regions 
of Serbia, as well as awareness of nature 
conservation. The population of Serbia, 
especially in the Morava District and the region 
of Uzice has all the necessary wealth to enrich 
their quality of life. It only takes affirmation. 
 
BMD Ltd. 

BMD Ltd., a company based in Arilje, was 
established in 1989 and records a long tradition 
in purchasing and processing forest fruits. In its 
production program it has organic forest fruits 
that are certified by certification bodies 
(CERES, TMS CEE (TUV SUD), BioSuisse 
had made, Subotica OCS). For years BMD Ltd 
has been an exporter of forest fruits to foreign 
markets, especially the German market. 
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