THE MARKET
Gk 5 lovers inAustralian

S !‘v‘l es, I:‘:'-Jl..'\ilr-

ave a diverse range

ana texiures o

T'u'-m.'n.\'-:w |r1'--""|- h Bega
:'r:"'-;':lii\'-.:'n" petes are the high
olume natural a (
Se markets.
TI'|:" f m‘.l iral chy

roce:

Y ) million and the
Ngaest IS proce
e with approxin
230 million. H: ith s¢
are growing in value at
TOXIMAte ?I‘,- 5% per

LI, F‘.-‘.‘.-t‘ | markets are

] |\|| h\-_‘.!‘.' £
market is the f ‘l reduced ce 'tw].'v\, currently
holding 20% of the total natural and proce
d'is available in both natural
25 .and represents a val
o players are lﬂl resented in

ueof

he Austratian diet and
of calcium. The
has been promoting the
ameans ol dea

86,6/

C 5a staple part of
one of the most important sou
Austr: dairy indt
consumption of chees
the debilitating diseass

ACHIEVEMENTS
Begais the
both full fat natural an
Current Bega Cheese

-:1".'. an brar !;hr-

falala

22

tar areater

1 with revenue €

than the tota |||:|rv\'e'--l

WING ataraie

Lachieved in the
ompelitc

alone

arly ||.l|"', lal cate )
e loyalty and in nsumers have for
ard nam 1 the quality of the

ich Bega sells

» (Of 1

niversally
ur and texture. Bega

DI n numerous gold "'ra::'sl*; and
bl al Agricultura d

industry s
achieved the
position of Nur
|

Iy brand in the
top 21 that is 100%
Australian owned and

proauced.

HISTDI’-‘IY

ga Cooperative
nery Comparny

)9 by the

hanged
operative

range Kameruka is stil

outhern regior

1iiz' the Cox .w-lm; roved it
I|‘.-1—111I|k'1lir|«t‘t n both Sydne
- ars, there have been many ne
NS fe =H_‘k|\‘.‘(.‘-" z g :
Li']\'H(‘c.lf
Making Division, The Speci :
'Il;h JJ‘iII\"':.il Wl wWaxeda rounas, INcILK 1|r|q|.' 2
aimed 19th Cent ,\, Ch r.:LJJ r and Ryefie
Semi Soft Chee

r']ﬁ")s_,r

making

sistently high
Ver growing

2 million kilox
| 'l]{\ F}-'LH

Nt many millions of

the-art Wheay

sprayed onto farms

riverted into a high value-

d in the manutacture of
d confecti

Cenlre, a faithful rec




ch as be (
remembered

¢l had approved the
T 1 cutting
5SING Ol
near the exis
plant, when

BRAND VA LUES

Bega's brand ¢

g and as such strengt

ersonality
sition of pr

;.1,1” the new c: Aty oy
3] [:m\n;\.rr
t '1;.-l1r"1';a1' ,--_r|

TASTES BETTER The visionof he Board
BYsA GOUNTRY: MILE: Checs mar

IE

markets just as
allan market.

Things you didn't know about
raduce and pack
yroduction site

! Q Bega farmers were manufacturing
| Cheddar cheese in the valiey as far
PROMOTIDN . back as 1860.
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| Q Bega is cumently the only 100%

| Australian owned and produced brand
in the 21 top selling grocery brands in
Australia.

| Q In 1995, the Bega Co-op reconstructed
a new Heritage Centre which is a
perfect copy of the onginal Co-op
factory from 1899,
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QO  Hundreds of thousands of cheese
lovers visit the Co-op every vear,
making Bega one of the most popular
tourist spots on the south coast of
NSW.

Q More than 50 million units of Bega
products are sold each year in Australia.

Q  Of all dairy foods, cheese is the most
concentrated source of calcium.

Q A world famous mountain climber took
his supply of Bega Tasty Cheese to the
summit of Mount Everest in the late
1980s.
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O It takes approximately ten lires of rich
Bega milk to make one kilogram of
¢ “heddar Cheese.
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