OBPA3AL| CTPYKTYPE LIEHE CA YIIYTCTBOM KAKO A4A CE INOINyHU
Ycnyea opeanuzayuje nomohu cmapum auyuma y eudy naKema OCHOBHUX HUBOMHUX HAMUPHUUA Ha
nodpydjy IO Cascku eeHau,jH.6p.2022/10

JepnHnuHa
JeanHuua Konuumna ueHa JepguHNYHa LeHa YKynHa ueHa YKynHa ueHa
mepe (pca 6e3 (pca 6e3 nag) (pca 6e3 naB) (pca ca naB)
nag)

a 6 B r il h e K

o

Caap:kaj naketa

Jectuso
CYHLOKpeTOB
0 y/be,
¢nawall
Kpucrtan
wehep,
nakoBame
1kg

MweHnyHo
6paluHo, TMn
400,
naKkoBake
1lkg

Kyxutbcka
joampaHa co,
nakoBakbe
1kg

Pe3aHum 3a
cyny — uaa,
nakosakbe
400 g

MakapoHe,
nakosare
400g

MneBeHa
Kada,
nakoBare
100 gr

CapavHa,
KOH3epBa
125 gr

JeTpeHa
nawrerta,
nakoBakbe
100 gr

MecHu

naker 3000



Hapesak
(rosehu),
nakoBsakbe
100 gr
HanonutaHke
(yryc:
YyoKonaaa
WU NELIHUK
WM KOKOC
WX MNeYHa),
nakosarbe
400 gr

TyrweBuHa
Komaguhu y
y/by,
KOH3epBa
150gr
MNaneHTa,
nakoBare
500gr

yKynHo (pcg 6e3 nag)
nas

YKYnHo (pca ca nag)

*Y jeAMHUYHY LleHy ypayyHaTM CBe 3aBWCHe TpoLlKoBe (HabaBKa, NMakoBarbe, TPAHCMNOPT M MCNOPYKa Ha
JIoKauumje Koje ogpeam Hapyuumnau,).

YnyTcTBO 33 NonyHaBakbe obpacua CTPYKType ueHe:
MoHyhau Tpeba ga nonyHM obpasay, CTPYKTYpe LeHe Ha cnegehn HaumH:

* Yy KOJIOHY A yNMCaTM KOJIMKO M3HOCK jeAMHUYHa LieHa Y pca 6e3 nag-a 3a jefaH Maker;

* Yy KONOHY B ynncaTi KONIMKO M3HOCKU jeaMHMYHA LieHa Yy PCa, ca NAB-OM 3a jelaH NakKeT;

* Yy KOJIOHY € yNM1CcaTh KOJIMKO U3HOCKU YKYIMHA LLeHa Yy PCA ca NAB-0OM, Ha HAaYMH A3 ce NOMHOMXKe
BPEAHOCTU Y KOJIOHW T U KOJIOHW A U YKYMHY LieHy;

* Yy KOJIOHY X YNMCaTU KOJIMKO U3HOCK YKYMNHa LLeHa Y pcA, ca N4B-OM, Ha HauMH 4a ce NOMHOXe
BPEAHOCTUN Y KOJIOHW T U KOIOHWU §) U YKYNHY LieHy;




