
REPUBLIC OF BULGARIA
MINISTRY OF AGRICULTURE AND FOOD
Application-specification for the entry of an appellation of origin or a geographical indication in the European Register of Agricultural Products and Foodstuffs with Protected Geographical Indications
1.1.
Applicant details:
Producer group representative name:
Philip Dimitrov Lisicharov
Producer group name:
"Bulgarian Rose Oil" Association
Headquarters and address of management of the producer group:
City of Plovdiv,  93 Maritsa Blvd
ZIP code: 4003
Telephone / Fax: +359 32 967 835
Email address: office@bnaeopc.com
Name and address, respectively name and address of management of the members of the group:
1.
"BULATTARS PRODUCTION COMPANY" LTD
City of Sofia 1111,  23A Shipchenski Prohod Street 
processor and producer of rose oil
has its own installations in the village of Skobelevo and Pavel Banya. 
has its own plantations near its installations 
buys flowers from the area of the village of Skobelevo and the town of Pavel Banya and from other rose-producing regions.
2.
“ENYO BONCHEV PRODUCTION" LTD
City of Sofia 1000, 11 Slavyanska Street 
processor and producer of rose oil
has its own installations in the village of Tarnichene 
has its own plantations in the area of Tarnichene 
buys flowers from the area of the village of Tarnichene and from other rose-producing areas.
3.
"INTERMED 1" EOOD
City of Sofia, 21 Solunska Street 
processor and producer of rose oil
has its own installations in the village of Manolovo
has its own plantations in the area of the village of Manolovo 
buys flowers from the area of the village of Manolovo and from other rose-producing areas.
4.
"SALVINA" OOD
Bratya Daskalovi village,  St. Zagora region, 1 Gradinarska Street 
producer of rose flowers
has its own plantations in the area of Bratya Daskalovi village
buys flowers from the area of the village of Bratya Daskalovi and from other rose-producing areas.
5.
"NATURE BASE" AD
Hrischeni village,  Stara Zagora region
processor and producer of rose oil
has its own installations in the village of Hristeni
has its own plantations in the area of the village of Hrischeni
buys flowers from the area of the village of Hrischeni and from other rose-producing areas
6.
"ROZA ETERNA" OOD
Yasenovo village, Stara Zagora region
processor and producer of rose oil
has its own installations in the village of Yasenovo
has its own plantations in the area of the village of Yasenovo
buys rose flowers from the area of the village of Yasenovo and from other rose-producing areas
7.
"ROSARIUM" EOOD
City of Plovdiv, 15 Traycho Kitanchev Street
processor and producer of rose oil
has its own installations in the city of Strelcha
has its own plantations in the area of the village of Krasnovo
buys rose flowers from the area of the city of Strelcha and other rose-producing areas
8.
“GAMA 2003” EOOD
City of Sofia 6 Buzludzha Street
processor and producer of rose oil
has its own installations in the village of Zelenikovo, city of Strelcha
has its own plantations in the area of the village of Zelenikovo 
buys rose flowers from the area of the village of Zelenikovo and other rose-producing areas.
2.
Subject of the application:
2.1. entry of protected geographical indication PGI "Bulgarian rose oil"
3.
Product specification
3.1.
Product name:
PGI "Bulgarian rose oil" (ZGU "Bulgarsko rozovo maslo") 
3.2. Type of product according to Annex No. 2 of Commission Regulation (EC) No. 1898/2006:
AGRICULTURAL PRODUCTS MENTIONED IN ANNEX II TO THE REGULATION:
Class 3.2: Essential oils
3. 3.
Raw materials
a
Oil-bearing rose (Rosa damascena Mill.)
Fresh, pink color of petals and sepals of the variety Rosa damascena Mill., flowers cleaned of twigs, leaves or unopened buds, without mechanical impurities (mud, stones, etc.). The quality of the product - Bulgarian rose oil is guaranteed in compliance with the requirement that the processing of the rose flower be carried out within 10-15 hours after picking in order to preserve the freshness and quality of the raw material.
b
Water
The water used in the distilleries is analyzed in RZI (Regional Health Inspectorate) and the documents are kept in the company.
c
Distillation
The rose flower is distilled on the day of the rose picking. Strict control is exercised over the duration of storage. A maximum of 15 hours of storage before distillation is allowed.
3.4. Main product features:
Description:
Bulgarian Rose oil is an essential oil obtained by water-steam distillation of the flowers of the oil-bearing rose (Rosa damascena Mill.) 
Appearance:
Oily transparent liquid
Color:  Yellow, yellow-green
Smell:
Specific floral, rose
Physical and chemical characteristics: 
They are determined by gas chromatographic analysis of rose oil. The identified representative and characteristic constituents have the following contents, which determine the chromatographic profile of the oil:
	No.
	Ingredients
	Content, %

	1.
	ETHANOL
	Up to 3.0

	2.
	LINALOL
	from 1.0 to 3.0

	3.
	PHENYL ETHYL ALCOHOL
	Up to 3.0

	4.
	CITRONELOL
	from 24.0 to 35.0

	5.
	NEROL
	from 5.0 to 12.0

	6.
	GERANIOL
	from 13.0 to 22.0

	7.
	GERANYL ACETATE
	Up to 1.5

	8.
	EUGENOL
	Up to 2.5

	9.
	METHYL EUGENOL
	Up to 2.0

	10.
	FARNESOL
	not less than 1.4

	11.
	HYDROCARBONS:
C 17 /heptadecane/
C 19 /nonadecane / saturated hydrocarbon with chemical formula CH3(CH2)17CH3
C 19 /nonadecene / an unsaturated hydrocarbon (with one or more carbon double bonds) and with the chemical formula CH3(CH2)16CH=CH2.
C 21 / heneicosan/
C 23 / tricosane/

	from 1.0 to 2.5
from 8.0 to 15.0
from 2.0 to 5.0
from 3.0 to 5.5
from 0.5 to 1.5



3. 5.
Production method:
1. picking
2. storage
3. transportation
4. flower processing
It is especially important to determine when the rose picking begins, which is related to the climatic features of the geographical area where the rose flower is grown and processed. Rose picking begins in the month of May. 
Depending on the climatic characteristics of the spring (warmer, colder or rainy), the rose picking can start at the beginning or at the end of the month of May (between May 6 and May 24). It also depends on the altitude of the plantations. The rose picking starts earliest in the places with an altitude of about 300-400 m. After about a week, the others also start. Respectively they also end a little later. 
Rosebuds are an indication of starting the rose picking. When the first formed bud is seen in the plantation, it means that the rose picking can start after about 40 days. Then the developed buds are already opened, or at least their outer leaves. This is monitored by the specialist agronomists who work in the companies or by the farmers themselves who have rose plantations and have already gained experience in growing them.
Folk tradition in these regions has also established natural signs by which it is judged that the rose picking is approaching. A flowering acacia is such a sign. As soon as the acacia blooms, the rose picking begins within ten days at the latest. 
It is normal for a flower of oil-bearing rose (Rosa damascene Mill.) to have from 14 to 40 petals with a rose-red color and a pleasant, characteristic smell. Opened flowers and flowers on which at least one of the outermost petals is opened together with the calyx are picked. 
Rose picking starts early in the morning - around 5-6 o'clock and continues until 12 noon at the latest. If the weather is cloudy and cool, the picking period for the day can be extended. The decision to extend the picking time is made by the specialist responsible for the quality and timely picking of the flower.
Remaining and unprocessed flower from the previous day is not good for distillation and has less oil content. 
The aim is that the blossom, ready to be put into rose oil production, is picked at the right moment and not left for the next day. Rose oil is accumulated in the flowers, therefore, as the air temperature increases, its content decreases. When the spring is rainy, the campaigns can last more than 30 days, usually the duration is 20-25 days. It is preferable that roses bloom slowly and evenly, and that there is no distinct picking peak.
The flower picked in the morning is fresh, slightly moist from the morning dew, with a deep pink color and a characteristic aroma. This aroma is also transmitted to the rose oil. Good perfumers and organoleptic specialists can recognize and distinguish by the aroma of the oil from which country it originates.
The collected rose flower is collected in polythene bags. Each company or sole producer of rose flower individualizes its sacks - they are of a certain color or have an inscription with the name of the company. Every year, the owners of rose plantations and rose factories purchase the necessary number of sacks for the campaign, which are for single use (for the entire campaign), circulating and after the end of the campaign are handed over for waste. 
The collected rose flower is transferred to temporary stations built in the field in order to secure optimal conditions for temporary storage of the qualities of the raw material. They are not massive, they are made like sheds, covered with polyethylene and shaded. They are usually closed on only three sides to ensure ventilation during the storage of the rose flower until the time of transport to the installation. In these stations, the rose flower stays for a short time. Immediately afterwards, it is transported to the processing plant. The goal is to get the roses out for processing and processed as quickly as possible. 
As the rose is an essential oil crop that is harvested very early in the morning, the first transport of the flower from the stations to the installation starts at 9.30 am. 
The rose flower is purchased from various villages within the geographical area of production of the raw material, where roses are traditionally grown. The rose-producing areas are outlined and marked on a map that we attach. 
Stickers are usually placed on the sacks to indicate the locality and the name/number of the person who picked the roses to ensure traceability.
When the campaign starts, each rose flower supplier is given a check sheet (bill of lading). There are entered: the station to which they deliver the rose flower and the company that buys it. Every day the delivered kilograms are written. The receiver signs and also enters their assessment of the condition of the flower and the presence of unbloomed buds or other impurities. The amount of rose flower delivered is paid based on a final document.
· Upon entering the installation, the rose flower is subject to secondary control.
3.5.2. Distillation of rose oil
After the rose flower enters the distillation installation, the stills are filled immediately, without downtime. They are served by fillers and (distiller or operator). The still is pre-filled with cold water ( at the first loading of the still), and subsequently - with warm water (ashlama - skimmed distillate used for the next loading of the stills). The amount of water should not exceed the level of the still cone so that the coils are covered with water. 
The rose flower is mixed with water in a ratio of 1:4 to 1:5. After loading the still, steam is supplied for heating. Under the influence of steam and water, the collected flower turns into a boiling mash. The mixture in the still is mixed with direct steam at regular intervals and/or automatically stirred. The essential oil components entrained with the water vapor are cooled and liquefied in the coolers and the resulting distillate is collected in the receiving vessels. For obtaining 1 kg. of Bulgarian rose oil around 3,500 kg of rose flower are needed. The ratio processed flower - obtained oil is called yield. These yield vary based on many factors.
The quality of Bulgarian rose oil depends on good care during the growing season, the degree of maturity of the flower, the time of picking, weather conditions, the speed of transportation to the rose distillery, compliance with the rose flower-water ratio, maintaining the optimal qualities of the rose flower until heating in the distillation chambers (distillers). This is also one of the most amenable tasks of the technologist. He creates the flower processing organization and decides which flower should be processed immediately and which can wait. If trucks with different flowers have arrived from different stations, the one that has traveled the longest is processed first. The latter is established from the bill of lading, on which it is described how many sacks were loaded, what is the total tonnage and what time it left the station. Even the oil extracted on two consecutive days may have different indicators, which are, however, within the permissible limits (the indicators are indicated in the chromatographic profile presented above).
Phases of working with the rose flower:
First phase: Picking up the rose flower
Second phase: Preparation and storage of the rose flower until the moment of distillation.
Third phase: Distillation
Fourth phase: Cohobation / concentration of distillation waters
Fifth phase: Separation, dehydration and filtration of Bulgarian rose oil
Sixth phase: Storage, combining (blending)
First phase: Picking up the rose flower
Control of the production and purchase of the rose flower in the field is carried out by the processing company that purchases the flower. Written rules described in a special procedure are followed.
Oil-bearing rose plantations (Rosa damascena Mill) are the only source of plant raw material for the production of Bulgarian rose oil. This is declared by the rose flower manufacturer.
During the flowering period (m.May-m.June) harvesting takes place daily. The duration of picking the flowers depends on the specific weather conditions of the day.
The harvested rose flower is transported to the production plant in polythene bags.
Second phase: Preparation and storage of rose flower
The rose flower received in the installation is distributed depending on the capacity of the stills - for direct processing or for storage. 
The duration of storage is determined by the condition and temperature of the flower. The maximum storage period in cool weather and flower temperature up to 20°C is 15 hours. 
Third phase: Distillation
Distillation of the rose flower is carried out in distillation lines. The latter consist of stills (distillers), coolers (to each still), cohobation column (usually serving up to four stills), receiving vessels (distillate tubs), ashlama (skimmed distillate) vessels and circulating hot water, vessels for cooling water, pumps and conducting apparatus for distillation waters and cooling, Florentine vessel(s). 
All contact surfaces touched by the rose flower, rose distillate and rose oil must be made of stainless steel. For older existing and functioning distilleries, vessels made of copper are allowed, which are periodically tinned in order to prevent the formation of copper oxide and its passage into the oil. 
Black steel vessels that come into contact with the rose flower processing process are not allowed in any form. The stills are designed and operate with two types of heating and steam - direct and indirect. 
After the cycle revolves, the waste water is discharged into the specially made shafts. The pomace from the roses is disposed of in a landfill and can then be used as a natural fertilizer.
The process of processing rose flower consists of the following:
- Heating the rose flower loaded in the still at atmospheric pressure and obtaining a primary distillate, 
- cohobation / concentration of the primary distillate by repeated redistillation;
- extraction (separation) of rose oil based on relative weight in the Florentine vessel.
In this process, the following basic and most significant parameters are essential for the quality of the extracted Bulgarian rose oil:
1. distillation time
2. distillation rate
3. distillation temperature
These are the three main parameters for extracting high-quality rose oil.

4. distillation method - direct or indirect steam. Indirect steam is mainly used.

5. purity of the water used
All these parameters are interrelated and the violation of any of them leads to deviations in the quality of rose oil.
The following are also controlled:

- the amount of rose flower loaded into the apparatus - depends on the volume of the still: 100 kg per cubic meter.

- the ratio of the amount of rose flower and the amount of water should be 1:4 to 1:5.
Fourth phase
Concentration of the distillation waters containing /cohobation/ rose oil, which is dispersed, emulsified and partially dissolved in the aqueous phase, takes place in a continuously operating cohobation column in which the primary distillate is repeatedly redistilled. The oil is separated in Florentine vessels, and the resulting secondary distillate is again included in the cohobation cycle until the essential oil is practically completely extracted. 
TECHNOLOGY FOR THE PRODUCTION OF BULGARIAN ROSE OIL
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Fifth phase:
The Bulgarian rose oil separated from the Florentine vessels contains certain amounts of mechanical impurities and water, which are removed by heating the oil to 30°C and filtering.
The daily batches of rose oil obtained are analyzed in company laboratories / if there are any / according to quality indicators. If there are no company labs, they are given to an external laboratory and it does not necessarily have to be accredited.
The purified rose oil is stored in glass containers with polished stoppers at a temperature of 15°± 5°С, without access to direct sunlight and heat sources.
Sixth phase:
The transport packages for Bulgarian rose oil are aluminum cans with varnish coating or the so called "konkumi" - metal vessels with a tin coating, the neck of which is closed with a cork and a metal plate welded on top. Konkumis are dressed in white cloth and traditional attributes are placed – a three-colored ribbon, a three-colored cord around the neck and a warranty card.
Before preparing the commercial batches, the rose oil is reheated again and, if necessary, filtered.
Commercial batches are prepared by mixing the Bulgarian rose oil produced in one plant or by mixing oils produced in different plants. This process, called "blending", is based on the quality indicators, chemical composition and organoleptic characteristics of the individual oils produced. 
Since the climatic conditions on the individual days of the campaign are often different, the indicators of Bulgarian rose oil extracted on different days are also different (but they do not go beyond the set norms in point 3.4.). For this reason, blends (a mixture of Bulgarian rose oil obtained on separate days) are made inside the companies.
Each commercial lot is analyzed and must meet the physico-chemical parameters in point 3.4. These analyzes are done in an accredited laboratory. When selling Bulgarian rose oil, it is accompanied by an analytical certificate issued by such a laboratory
3. 6.
Packaging and storage of rose oil: Vessels in which the rose oil is packed and stored.
Packaging
The packaging of Bulgarian rose oil is carried out in containers made of different materials:
1. Konkumi (traditional cylindrical vessels with a neck over the cylindrical part) with volume: 50 gr., 100 gr., 250 gr., 500 gr., 1000 gr. and 5000 gr. , made of:
- stainless steel;
- copper with two-sided tin coating.
2. Cans: 50 gr., 100 gr., 250 gr., 500 gr., 1000 gr., 2000 gr. and 5000 gr., made of aluminum, with an internal varnish coating so that there is no access of the oil to the metal.
3. Glass vials.
4. Vials with a volume of 0.5 g and 1.0 g of transparent glass, placed in a wooden package (the so-called "muskal")
5. Vials with a volume of up to 50 g made of colored, opaque glass
Transport package
Bulgarian rose oil packaged in konkumis or cans is transported in wooden crates, certified boxes for the transportation of dangerous goods or ordinary strong corrugated cardboard boxes with a transport weight limit of 10 kg. net.
Storage
Storage is carried out in vessels with a volume of 5000 ml. (or smaller) made of suitable heat-resistant glass with ground stoppers and/or lacquered aluminum cans for a short period.
Closure of vessels.
a/ Konkumi - tin-coated metal vessels with cork stoppers, wrapped with cellophane and a metal plate soldered to the neck from the outside using a tin alloy.
b/ Cans - original with non-opening screw caps with a suitable seal. The canisters have a special coating inside so that there is no contact of the oil with the metal.
Labeling of packages with Bulgarian rose oil
The labels contain the following data:
· Bulgarian rose oil from Rosa damascena Mill.
· Name and address of the manufacturer or supplier
· gross mass, tare, net mass.
· Specific storage conditions
· Batch number and year of manufacture.
· Individual package number
· Country of origin - Bulgaria 
· The PGI logo, according to Regulation (EC) No. 510/2006
3. 7.
Description of geographic location boundaries:
Delineation of the geographical area 
Bulgarian rose oil is produced in the Rose Valley (Rozova Dolina) - the name of a geographical area covering the villages whose population is traditionally engaged in growing rose plantations and rose processing.
The Rose Valley encompasses the valleys of the Stryama River and the Tundzha River - an area known as the Kazanlak Rose Valley, stretching from the town of Kalofer in the west to the town of Tvarditsa in the east, having a total length of 94 km, a width of 12 km and an altitude of 370 to 540 m; the territory around the cities of Karlovo and Kalofer - an area known as the Karlovo Rose Valley with a total length of 55 km, a width of 16 km and an altitude of 380 to 625 m, as well as the southern slopes and fields of Central Sredna Gora - an area from the town of Strelcha to the gorge of the river Stryama north of the town Chirpan to Zmeevski Prohod and to the cities of Stara and Nova Zagora.
The Kazanlak Rose Valley is flat for the most part. Like a hoop, it is encircled from the north by Sredna Stara Planina (from Mount Botev to the Tvarditsa Part), and from the south by Sashtinska Sredna Gora. The Kazanlak Rose Valley is connected to the neighboring Karlovska Rose Valley through the foothills of the city of Kalofer, with Northern Bulgaria - through the Shipka Pass to Gabrovo and through the Republican Pass to the city of Veliko Tarnovo
The Karlovska Rose Valley has similar soil and climate characteristics. It covers the territory of the cities of Karlovo and Kalofer. Unlike the Kazanlak Field, the Karlovo Field is open to the south along the gorge of the Stryama River through Sredna Gora and thus has a connection with the Thracian Lowland.
The geographical area of Bulgarian rose oil production includes the following municipalities:
· Brezovo, Kaloyanovo, Karlovo, Sopot, Stamboliiski, Saedinenie and Hisarya from the administrative region of Plovdiv;
· Bratya Daskalovi, Gurkovo, Kazanlak, Maglizh, Nikolaevo, Pavel Banya and Stara Zagora from the administrative region of Stara Zagora;
· Belovo, Bratsigovo, Pazardzhik, Panagyurishte, Peshtera and Strelcha from the administrative region of Pazardzhik;
· Ihtiman, Koprivshtitsa and Mirkovo from the administrative region of Sofia.
Due to the technological requirement that Bulgarian rose oil be brewed only from fresh, freshly picked rose flowers (a condition for achieving high quality), the distilleries for the production of Bulgarian rose oil are located in the Rose Valley in close proximity to the rose plantations. There are distilleries for the production of Bulgarian rose oil in 13 municipalities, as follows:
· Plovdiv region - in the municipalities of Karlovo, Brezovo, Kaloyanovo and Hisarya.
· Stara Zagora district - in the municipalities of Stara Zagora, Kazanlak, Pavel Banya, Gurkovo, Bratya Daskalovi, Maglizh
· Pazardzhik district - in the municipalities of Strelcha and Panagyurishte
· Sofia region - in Mirkovo municipality
3. 8.
Evidence that the product originates from the indicated geographical area
Even when accepting the flower of the field, it is documented where it comes from - every producer from whom a rose flower is purchased presents an official note from the Municipal Office for Agriculture for belonging to a certain rose-producing region, where their plantations are located. In the diaries, which are kept daily, the data for all producers who sell rose flower to the companies producing Bulgarian rose oil are entered, and in this way control is exercised over the geographical origin of the rose flower.
Upon entering the installation, the flower is subject to a second control. Documents certifying the origin of the flower are kept by the company that buys it and are presented to the control authority on request / attached sample forms of documents that are used in one of the rose factories 
The technological process, from the filling of the rose flower stills to the moment when the oil is ready to be drawn from the Florentine vessel, is controlled by the technologist in charge of the shift and by the distillers. For this purpose, they keep diaries, which must be filled in with the date and time. The documents serve to control each stage of the process. /enclosed sample journal template/.
The resulting daily lot can be analyzed in a company laboratory (where available) or an external laboratory. However, it is mandatory to analyze the commercial lots, since the oil must be accompanied by a certificate of analysis when sold. (attached protocol template for performed laboratory analysis).
To control compliance with the specification, rules have been agreed for the individual stages of production: 
· until the rose flowers enter the distillery - they are subject to control by processors. 
· the processing of rose flower and extraction of rose oil. These rules are subject to control by the control authority. 
The developed system for initial control during the acceptance of the raw material and step-by-step documentation ensures the use of only the raw oil-bearing rose (Rosa damascena Mill), which originates from the above-described areas.
3. 9.
An explanation of the relationship between the product's inherent characteristics and the geographical area, including natural and human factors as well as historical evidence
"Bulgarian rose oil" is a traditional geographical name in accordance with the provisions of Article 2, paragraph 2 of Regulation (EC) No. 510/2006. 
The application for the registration of the protected geographical indication "Bulgarian Rose Oil" is based on the reputation built up over the centuries, which the name enjoys in the country and on the world market, as well as on its characteristic qualities due to the combination of nature and climate conditions, the specific method of production and the craftsmanship of its producers. 
At first, the rose culture (plantations) was limited only around the city of Kazanlak and nearby villages. In the second half of the 18th century, it extended to the cities of Kalofer and Karlovo. Towards the middle of the 19th century, it expanded along the northern slopes of the Rodopi (Peshtersko) and along the southern slopes of Central Sredna Gora. In these regions, the rose found the most favorable conditions for its development and by the middle of the 19th century, it became the main livelihood of the population in this region.
The product is not produced throughout the territory of Bulgaria, but in precisely defined geographical areas within the Rose Valley and the rose-producing areas, which is shown on the attached map. 
The Rose Valley is a geographical area naturally defined and climatically suitable for the cultivation of rose oil. In this region, the roses bloom in the same month with a difference of a few days depending on the altitude at which the roses are located. / p. 172, p. 175 and p. 177, 179, 180 of the book "Kazanlak rose and rose production in Bulgaria" by V. Topalov/.
The specific qualities of "Bulgarian rose oil" are due to the joint action of factors related to the geographical area, such as: the soil-climatic characteristics of the rose-producing regions, the time of flowering and picking (the months of May and June), the specific method of production, as well as the knowledge and skills of rose growers and processors. 
The soil-climatic characteristic 
The oil-baring rose has specific requirements for climatic conditions, especially during the flowering period. There are three main natural-geographical factors that determine the development of the oil-bearing rose:
· A mild winter with an average annual temperature of 10.6°C, when the flowering buds form in February;
· High humidity in the months of May and June - the period of the rose picking;
· The light, sandy cinnamon-forest soils that do not retain water. 
The most favorable climatic conditions for the formation of a large amount of quality rose oil are moderate temperature (15-25°C) and high atmospheric humidity (over 60%). It is believed that such climatic conditions exist precisely in the Subbalkan Valley. 
During the flowering period, the oil-bearing rose shows particular sensitivity to air humidity. Low air humidity not only greatly reduces the essential oil content of the rose flower, but at high temperatures it causes some of the flower buds of the rose to drop off before they bloom. All these requirements of the oil-bearing rose to the soil and climatic conditions must be strictly observed when choosing a place for a rose plantation.
Already created, the rose plantation must be grown according to a certain technology, good agricultural practices (GAP) must be observed, and after the third year, the plantations enter industrial fruiting.
Night and day temperatures are of great importance for the blooming of roses. Day and night temperatures, and especially their interrelation, play a very important role in the yields and oiliness of the oil-bearing rose:
· The most favorable are: the moderate daytime temperature and the small amplitude difference with the night temperature, as well as the presence of sufficient atmospheric and soil moisture. At these temperatures, the rose blooms evenly and almost at one hundred percent of the intended flower.
· The biggest difference in amplitude affects the blooming of the rose: warm or very warm during the day and very cool to cold in the evening, in the absence of soil and atmospheric moisture. Then it is observed that the rose becomes stressed, blooms unevenly, buds are aborted and the loss of flowers sometimes takes drastic proportions. For this reason, the rose cannot be grown everywhere, but only in areas that provide these conditions.
Moderate temperature and high humidity are one of the most favorable combinations for the timely development of the rose, as well as the absence of sharp temperature amplitudes.
Of utmost importance is the fact that such a combination helps to accumulate large quantities of high-quality rose oil.
The combination of natural features, centuries-old traditions and achievements of scientific thought gives us the opportunity to produce this unique product.
Human factors
The quality of the Bulgarian rose oil is based on the quality of the raw material for processing.
Skills for growing quality planting material 
The centuries-old practice of the Bulgarian rose breeder has established a special, specific method of reproduction that is not practiced in any other country. It is called "kesme" and consists of laying the uprooted or cut bushes in trenches. 
The desire to create larger arrays has necessitated the use of a reproduction method by obtaining rooted planting material. This is done in greenhouses, where suitable conditions are created and a special technology is used to grow rooted seedlings. Constant humidity and temperature and special nutrition are maintained in the greenhouses. Technology is important for growing seedlings, not roses. After they are grown and hardened, the seedlings are transplanted to a permanent place, which is done in late autumn or early spring. 
The reproduction methods used are the result of long-term observations of the producers, who were looking for a way to obtain high-quality planting material - a prerequisite for the quality of the raw material extracted from it - the Bulgarian rose oil. And currently, these efforts continue: one of the leading tasks of the Institute of Rose and Essential Oil Crops (IREMK) in the city of Kazanlak is scientific experiments and selection of planting material for Bulgarian oil rose.
Rose picking and selection skills during the rose campaign
Rose picking has also evolved over the years. Rose processors have found that the fresh flower - in the semi-open phase, picked before sunrise or in the early morning - is of the highest quality and most oil-yielding. For this reason, all rose distilleries are built near the gardens from which they supply raw material. Traditionally, the pickers are subject to careful selection and training – the picker must be skilled and able to pluck only the flower without harming the stem and branches of the plant, which, with a quality harvest, bears fruit for nearly 20 days. At the same time, the picker must be able to select the right flower - with maximum oil yield and suitable for distilling, and leave the under-bloomed ones for later harvesting. 
Each picker walks down the middle of the row and plucks the flower from either side. The rose flower is broken off at the green head and together with the stamens and petals is used to make rose oil. It is not uncommon for a rose garden to use wooden hooks to harvest flowers from roses that have grown taller than human height. (p.19 in "Bulgarian Rose Production and Traditional Cultures", Dr. Kosyo Zarev)
Skills in Distilling Bulgarian Rose Oil
It is a very important skill to judge when the batches of rose flower delivered to the distillery are ready for brewing. It is knowledge accumulated over years of practice, which, if applied incorrectly, can compromise all previous efforts in growing and harvesting the raw material. Experience has also taught rose brewers at exactly what temperature the flower should be brewed and at what exact water-flower ratio. Specially trained specialists monitor the brewing process minute by minute, control the brewing temperature, water-rose flower ratio. This type of specific skills are key to the quality of the extracted Bulgarian rose oil, and last but not least: for its cost price.
In the course of their many years of practice, the producers of Bulgarian rose oil have taken into account the importance of technical equipment and have made a number of improvements in the vessels used for brewing rose flower.
In his book "Bulgarian rose production and traditional cultures", Dr. Kosyo Zarev makes a comparison between the production of Bulgarian rose oil and the practice of producers in India and France: "The traditional Bulgarian Gyulap still consists of two parts - a cauldron and a lid. Four handles are nailed to the cauldron, two above and two below, which serve to remove it from the fire. The body of the cauldron has the shape of a truncated cone, into which the lid is woven. The latter is larger than the French and Indian, thus achieving a better collection of water vapor, which are led to the cooling landing at a forty-five degree slope.” (p. 20 of "Bulgarian Rose Production and Traditional Cultures", Dr. Kosyo Zarev).
A comparison was also made during the "Cooling" phase in the production process: "To obtain rose water, and after the decoction, rose oil, a good cooling of the vapor is necessary. In his many years of practice, the Bulgarian rose producer uses two methods. They are his creation and at the same time differ from the cooling methods in India and France, being three to five times more efficient. The first is carried out through the cooling trough, and the second - through the cooling landing. They are continuously supplied with cold water to obtain good cooling. While in India the vessel in which the rose oil is collected is cooled, in Bulgaria the intermediate cooling through the cooling trough and the cooling landing leads to continuous and efficient cooling of the distillate.” (p. 21 of "Bulgarian Rose Production and Traditional Cultures", Dr. Kosyo Zarev).
Bulgarian methods of producing Bulgarian rose oil compared to practices in neighboring Turkey in the 19th century are described as more efficient: "Turkish documents from 1846 about the rose brewing in Novozagorsko and Starozagorsko prove that the Bulgarians are more numerous and produce more rose oil from one still. The Bulgarian rose producer produces from 40 to 85 muskals of rose oil from one still in one season, and the Turkish one from 14 to 53 muskals or twice less. Rose brewing should be done on low heat, it should not be allowed to burn in the still, and the rose water should flow in a thin stream" (page 21 of "Bulgarian Rose Production and Traditional Cultures", Dr. Kosyo Zarev).
3.10. Other characteristics — reputation, quality, fame or other characteristics of the agricultural product or food that can be attributed to this geographical origin: 
The reputation of the Bulgarian rose oil product has been built over the centuries and is part of the cultural heritage of the Bulgarian people, a symbol and business card of Bulgaria.
A number of literary sources indicate that during the Middle Ages (12th and 13th centuries) the oil-bearing rose was also brought to Europe from the Near and Middle East. During the Crusades, the knight Count Bruyere brought the famous "Rose Damascena Milli” to European lands from the vicinity of Damascus, Syria They began to grow it and gave it the name Rosa Damascena in honor of the name of the city from which it was brought. This particular rose found the most suitable conditions for growing precisely in the Subbalkan Valley of Bulgaria. Thus the beginning of the Rose Valley in Bulgaria was established.
The studies of Bulgarian agronomists and specialists in rose production show that the oil-bearing rose, also known as the Kazanlak rose, differs from the rose originally brought to Bulgaria and planted in Kazanlak. This first rose is a wild or semi-wild variety of the species Rosa Damascena Mill. Two varieties of this species are still found in a semi-wild state in the ancestral home of the species - the surroundings of the city of Shiraz in Iran. They are characterized by curved stems, few thorns and flowers twice as small as the flowers of the Kazanlak rose. Thanks to the favorable climatic conditions and the selection carried out for more than 300 years, the Bulgarian rose producers created and implemented the oil-bearing rose. The Kazanlak Rose Valley, which over the years has become a preferred tourist destination, owes its development to the popularity of the rose oil. A number of famous people who have visited the Rose Valley have been fascinated by the magnificence of this region, which has been reflected in a number of literary works.
Literary information 
The production of Bulgarian rose oil and its development, which began as early as the 17th century, is described in Dr. Kosyo Zarev's book "Bulgarian Rose Production and Traditional Culture" from 2008. 
The English ambassador in Constantinople reported the production of rose oil in the Kazanlak Valley in 1747. 
On May 21, 1837, the Kazanlak Valley was visited by Helmut Moltke (1800-1891), who wrote in his travelogue "In the Land of Roses": "The air is filled with fragrance, and this here is not only figurative, as is usually done in travel descriptions, but quite literal. Kazanlak is the Kashmir of Europe, "European Gullestan" (Rose Valley, country of roses). This flower is grown not like in our country in pots and gardens, but in the fields like potatoes. You can't imagine anything more wonderful than the rose fields. Millions, yes, millions of roses, scattered over the pale green carpet of the rose fields, though at that time not a quarter of the buds had blossomed.”
The famous Hungarian ethnographer Felix Kanitz (1829-1904), who visited Bulgaria several times, conveys his impressions of the Kazanlak Field and more specifically of the Gabrovo-Shipka Pass in the following way in his three-volume work "Danubian Bulgaria and the Balkans": " We barely crossed the narrow and sharp ridge of the pass, and in front of us suddenly appeared the sun-drenched and truly famous Rose Valley of Kazanlak, called by the Bulgarians "Tulovo field". ...It was ver hard for me to leave this heavenly valley”. This is what he wrote in his diary when he left Kazanlak. He illustrated his travelogue with wonderful engravings that reflect the natural sights of our land, the towns and villages of that time, the lifestyle and clothing of our people and represent an invaluable source of historical and ethnographic information as well as aesthetic delight. His engravings are remarkable, depicting young Bulgarian girls and boys, dressed in picturesque clothes and adorned with rose wreaths, long-eared donkeys loaded with huge baskets overflowing with rose flowers, homemade stills, in which the divine elixir - Bulgarian rose oil is processed and extracted. These engravings are so valuable that almost all authors developing the topic of Bulgarian rose oil succumb to the temptation to illustrate their books with them. 
One of these wonderful engravings (a fragment of Felix Kanitz's "Rose Picking" engraving) was used in the issuance of a 10 BGN banknote - Issue 1890 - in circulation from 1890 to December 1, 1908. Subsequently, the importance of the branch of rose production was highlighted with the issuance of banknotes with the image of rose pickers and a rose picker in national costume with a nominal value of BGN 1,000 - 1922 issue in circulation from December 1923 to December 31, 1937, as well as a 50 BGN banknote - 1951 issue, in circulation from May 12, 1952 to March 31, 1962. (Anniversary Catalog of Banknotes - 1879-2009, edition of the BNB on the occasion of the 130th anniversary of the founding of the Bulgarian National Bank). 
Ivan Bogorov (1820-1892) gives the following information about Kazanlak: "The main product here is rose oil or gülev oil, but it is an exclusive trade of 2-3 foreigners and a few people from Kazanlak. Everywhere there are rose fields, vineyards, gardens and flowers.”
Lyuben Karavelov (1834-1879) visited Shipka and wrote: "The city, encircled by rose gardens and vineyards, is surrounded by greenery, streams and springs that come from the heights of the mountain flow from all sides. The city of Shipka, named after the Bulgarian word “shipka” or “shipets” - rose, is really as beautiful as this flower. The inhabitants of the city produce rose oil and sell it in Constantinople, from where it is sent all over Europe.”
The folk poet Ivan Vazov (1850-1921) wrote in his travelogue "The Pink Valley in Tundzha": "You should visit the Valley of Roses in mid-May if you want to swim in a sea of roses. The Kazanlak valley is enchanting with its magnificent variegation and majesty."
At the end of the 18th century and the beginning of the 19th century Bulgarian rose oil conquers world markets. Bulgaria becomes the main supplier of the perfumery industry in Europe and the United States of America. The main producers and traders of Bulgarian rose oil in this period were:
· rose trading house for the production and export of rose oil - founded by Doncho Papazov in 1820 in Kazanlak. It is the first Bulgarian rose trading house that we have information about today.
· Kancho Shipkov's rose trading house was founded in 1840 in the city of Kazanlak.
· "Enyo Bonchev and Company” was founded by Enyo Bonchev in 1909. He also built two rose distilleries: in the village of Tarnichane and in the city of Kalofer.
During this period, rose distilleries were built in the village of Pavel Banya, the village of Gabarevo, and the village of Rozino. Since the 80s of the 19th century, Bulgarian rose oil is already world famous and is a reason for our country's national pride. In Dr. Kosyo Zarev's book "Bulgarian rose production and traditional culture" (p. 4, p. 40 and p. 41) we find information about awards for Bulgarian rose oil presented at international exhibitions by various rose trading houses:
· "Doncho Papazov and Sons", which won gold medals at the exhibitions in Vienna in 1873 and Philadelphia, USA in 1876;
· Bonyu Papazov received 2 gold medals from the exhibitions in Chicago, USA in 1895 and in Grasse, France in 1902;
· "Kancho Shipkov and Company" received three gold medals: from the exhibition in Paris, France in 1889, in Chicago, USA in 1893 and in Anvers, Belgium in 1894;
· "Hristo Hristov" won gold medals from the exhibition in Philadelphia, USA in 1876, in Amsterdam, Holland in 1883 and in Paris, France in 1893;
· "Petko Orozov and Company" received three awards: gold medal at the exhibitions in Liege, Belgium in 1905, in Milan, Italy in 1906 and in London, Great Britain in 1907.
At that time, trade was developing in Europe and this necessitated the opening of offices abroad. The Kazanlak and Karlovo rose trading houses also had offices in Paris, London, New York, Berlin, Moscow, Vienna, Cannes, Grasse. ("Bulgarian rose production and traditional culture", Dr. K. Zarev, p. 34 and 35, and "History of Bulgarian rose production" p. 174).
Bulgarian rose oil is well known and accepted under this name in international markets. Under this name, it has been traded since 1820 until today, not only for the markets of the EU countries, but also for the USA, Australia, Japan, the Middle East, etc. To this day, it is an important and valuable component of a number of world-famous perfumes. 
A number of official letters from the Bulgarian Consulates and Legations in New York (USA), Vichy (France) and North Perth (Australia), addressed to the Ministry of Foreign Affairs and c confessions from the period 1939-1945 testify to the serious commercial interest in Bulgarian rose oil, even in the years of the Second World War. In a letter from the Royal Consulate of Bulgaria to the Ministry dated 19.12.1939 with the now outdated Bulgarian spelling, it is reported that "the interested Mr. William A. Hoffman, a chemical engineer, currently here in New York, states that he is willing and able to maintain very favorable commercial relations with Bulgarian rose oil for both countries". The Economic Adviser to the same Ministry - Mr. K. Dobrev sent a letter dated January 20, 1941 with information to the Royal Legation in Vichy about the "conditions for the placement of Bulgarian rose oil in occupied France". With another letter dated February 24, 1944 the Ministry is informed that "the price for Bulgarian rose oil is currently based on Swiss francs 5,000 per kilogram". The Australian company "East West - Trading Company" also declared in a letter dated October 5, 1945: "Furthermore, we are very interested in Bulgarian rose oil or in getting a representation of its producers for Australia."
From ancient times to today, Bulgarian rose oil has been used in cosmetics. This also applies to perfumery. 42% of the compositions for modern men's perfume products contain Bulgarian rose oil as an important ingredient. The same applies to more than 96% of women's perfume compositions. It is also widely used in medicine as a valuable medicine and as an aromatic spice in cooking. 
In 1906, after having the consent and readiness for cooperation from the major traders and manufacturers of rose oil in Bulgaria, the Plovdiv Chamber of Commerce and Industry decided to hold the First Conference on the rose industry. At this conference measures are referred to and discussed for the improvement of the rose industry, and to place it in that place of honor which it deserves, because of this extraordinary gift of nature. The conference was held from June 19 to June 21, 1906 in Plovdiv. /"First conference on the rose industry Plovdiv, June 19-21, 1906." - Plovdiv Chamber of Commerce and Industry/. The book "First Conference on the Rose Industry" mentions the first normative acts related to the quality and purity of this product: "When in 1889 a ministerial decree was passed against the importation of the geranium, the prices of Bulgarian rose oil immediately rose to an incredible level." 
In 1907, in the city of Kazanlak, the only Institute of rose and essential oil crops in the Balkans was founded. It was created as an experimental station, which later grew into an Institute with the decision of the Council of Ministers from 01.03.1967. It is the only institute specialized in working with aromatic and medicinal plants, but its main task was to support rose production.
The city of Kazanlak is also home to the Rose Museum. It was opened in 1969, whose collections of photos, documents and antique vessels for brewing and storing rose oil are dedicated to the history of rose production and the production of Bulgarian rose oil.
In 1927 State Laboratory "Bulgarian Rose" Sofia was founded in order to control the quality of the produced Bulgarian rose oil and its storage. The Law on Rose Production in Bulgaria has also been published.
The period from 1945 to 1990 was characterized by the cultivation of the rose and other essential oil crops in cooperative farms. Rose processing and distillation of other essential oil crops became state-owned. This period is also characterized by the development of scientific and technical thought in Bulgaria. Many higher schools, institutes and universities train personnel: agronomists, technologists, chemists, engineers needed for the development of this industry.
In 1964, the 300th anniversary of the production of Bulgarian rose oil was celebrated in a particularly solemn way. The Bulgarian Chamber of Commerce and the Bulgarian Rose Directorate award gold medals and certificates to organizations that have contributed to the development of Bulgarian rose oil. Among the awardees are:
· Test station on roses and essential oil plants, city of Kazanlak
· City People's Council, Kazanlak
At the Third International Congress on Essential Oils in Plovdiv in 1968, the high quality of Bulgarian rose oil was awarded three gold medals: of the factory "Bulgarian Rose" Kazanlak (now "Bulgarian Rose-Sevtopolis" AD), the Institute of Rose and Essential Oil Crops and the Municipality of Kazanlak.
In 1994, with registration number 052-01, "Bulgarian Rose Oil" was entered in the State Register of the Patent Office of the Republic of Bulgaria as a Protected Designation of Origin with user "Bulgarian Rose" AD Karlovo.
In addition to travelogues and written evidence, the excellent reputation of Bulgarian rose oil is also maintained thanks to the annual Rose Festival held during the campaign period - rose picking. Its history began more than 100 years ago - in 1903, and today it is a celebration of beauty, youth and fun.
In his book "Bulgarian rose production and traditional culture", the author Dr. Kosyo Zarev also tells about the Rose Festival, which has been held annually since 1903 mainly in Kazanlak during the rose harvest. As part of his program, the rituals of rose picking (rozober) and rose oil brewing (rozovarene) /distillation of Bulgarian rose oil/ are recreated, and there is also the traditional character recreated by Aleko Konstantinov in the novel "Bai Ganyo" - Bai Ganyo with saddlebags full of Bulgarian rose oil muskals, which he gives out during the celebration.
There are several main moments in the celebration ceremony – beginning of the early morning rose picking, the rose picking and rose brewing rituals, selection and crowning of Queen Rose, festive carnival and procession, exhibitions, concerts, etc. In the past, charity was the main goal of the organizers. Funds were collected for the poor, for orphans and for the maintenance of children in Sofia educational institutions. The Rose Festival is developing and becoming a multi-genre festival with the inclusion of famous Bulgarian and foreign musical performers, the organization of thematic exhibitions, dance performances, competitions and plein-airs, as well as thematic business forums with international participation.
Until World War II, Bulgarian rose oil satisfied 70-90% of the world's consumption of this product. Currently, its annual production of 1.5-2 tonnes is mainly aimed at export and represents 40-50% of world consumption (according to a report by the Institute of Rose and Essential Oil Crops - city of Kazanlak, prepared for the Anniversary Scientific Session on July 2, 2007). 
3. 11.
Illustrative information.

Yes.
3.12. Are there any important technological changes in the specifics in recent years? 
No, there have been no major technological changes in recent years.

The development of rose production in the Republic of Bulgaria is divided into the following periods:
First period - began around 1650 with the beginning of rose production in the Kazanlak Rose Valley and ended in 1902 with the commissioning of the first steam still. 
At that time, the First Bulgarian Exhibition (1892) was opened in Plovdiv - the predecessor of today's International Fair. 
"Around the pavilions of Karlovo and Kazanlak there is an enchanted aroma of gül oil. Jars with glass stoppers, sealed with a three-colored banner and a red wax seal, glow on the shelves. The yellow color of liquid Bulgarian gold sparkled from within. Next to them are shiny konkumi - special copper vessels, tinned inside and out, closed with corks, soldered with copper plates. Artfully crafted and beautifully patterned muskals complete the pleasant sight. They are the emblem of Bulgaria to the outside world." 
(in "Plovdiv Daily News" 12.09.1892, issue 99). 
At that time one of the first producers of rose oil was awarded - Anton Papazov from Kazanlak, awarded with a Gold Medal. /"Look back" by Maria Kantardzhieva, p.9/
Second period - began in 1902 with the commissioning of the first steam distillation still and continued until the end of the First World War in 1918. The second period, in addition to the introduction of the steam still, is characterized by the construction of a large direct fire distillation apparatus installed in an original hearth. Florentine vessels are also introduced. The end of the gyulpans comes fast, and all the rose-brewing is taken over by surprisingly quickly built plants with large stills. It is particularly important that the technology applied in the gyulpans is preserved, very skilfully combined with the new equipment. 
("Rose Industry", p.30)
Third period - began immediately after the end of the First World War in 1919 and continued until the end of the Second World War in 1945. 
During this period, in 1922, for the first time, the state intervened with a law in order to support rose production and rose processing. As a result, cooperatives were formed in the villages for the processing of the rose flower and the construction of a large number of cooperative rose distilleries was started.
Research work started in this area. The test station in Kazanlak grew into the Rose Institute. At that time, the main scientific and research activity was related to the selection, variety maintenance, reproduction, agrotechnology, plant protection of essential oil crops and more specifically of the rose. Obtaining a quality rose flower is a guarantee of the quality of the rose oil. The purity /quality/ of the oil and its trade are controlled and supported by the state through the Bulgarian Agricultural Bank. 
Fourth period
It began with the end of World War II in 1945. and continued until 1990. It is characterized by the cooperative cultivation of the rose and other essential oil crops.
This period is also characterized by the development of scientific and technical thought in Bulgaria.  Institutes and universities prepare personnel: agronomists, technologists, engineers needed for the development of this industry. The State Laboratory "Bulgarian Rose" also started work in Sofia.
Fifth period
This period began after 1990 and is characterized by something entirely new and different. The production and trade of rose oil is no longer a state monopoly. The companies that develop this activity are private, large, medium and small, all of them have found their place in production and trade in the world market.
3. 13.
Controlling person - name, address, telephone, fax, e-mail address
Name of the company:
Q Certification Ltd
Legal form:
Limited Liability Company
Headquarters:
Monteriggioni (Province of Siena), district of Bassano, 
villa Parigini, zip code: 53035
Tax number: 01273640522
REA ID: SI-134249 
Office in the Republic of Bulgaria:
Q Certifications
address: City of Plovdiv 4000, 42A Leonardo Da Vinci Street
Phone: +359 32 64 92 28
Fax: +359 32 62 00 18
Executive director: Anna Karova
3. 14.
Procedure for traceability of the origin of the raw material and the realization of the finished product according to Art. 6 of Regulation (EC) No. 1898/2006. 
The raw material for the production of Bulgarian rose oil: rose flower only from oil-bearing rose /R.damascena Mill./, which is pink or red in color. 
Primary control: visual and documentary, takes place in the field when buying the rose flower.
The picked rose flower is delivered to the distillery, packed in polythene bags marked with the region and the rose producer.
An incoming log is kept for the incoming raw materials, in which fthe following are noted for each day of the campaign: received raw materials for the day and with accumulation /kilograms/. 
Secondary control: in the distillery - visual and documentary:
1.
If there is free production capacity, the rose flower is used for direct processing. 
2.
In the absence of free production capacity, it is left for storage under the following conditions:
Maximum storage period: 15 hours, only in cool weather and flower temperature up to 20°C. The rule is that the first flower that enters the rose brewing room is processed first. The sacks should not be piled up, and in the event of a longer storage (more than 3 hours) they should be untied. 
Control: visual;
Control over the production of Bulgarian rose oil:
The production process of Bulgarian rose oil is carried out in distillation apparatuses, which are cylindrical vessels, a receiver /Florentine vessel/ made of stainless steel or tinned, with external insulation, a nozzle in the lower part of the apparatus for supplying water vapor through a perforated pipe with a certain configuration, mounted on the bottom of the apparatus, a cover with a pipe and a bottom tap for draining. A water cooler is attached to the pipe.
The control carried out is visual, monitoring:

- the amount of rose flower loaded into the apparatus

- the amount of water to fill

- the temperature of the distillate after the condenser

- the distillation rate/ intermittent/
Control: documentary and visual
The extraction of the rose oil, which is dispersed, emulsified and partially dissolved in the aqueous phase, takes place in a continuously operating cohobation column, in which the primary distillate undergoes repeated redistillation. The oil is separated in Florentine vessels, and the resulting secondary distillate is again included in the cohobation cycle until the essential oil is practically completely extracted. 
In the technological process described above, the following parameters are monitored:

- the temperature of the distillate entering the heat exchanger

- the temperature of the distillate after the cooler

- the rate of cohobation /periodic/
The Bulgarian rose oil separated from the Florentine vessels contains certain amounts of mechanical impurities and water, which are removed by heating the oil to 30°C and filtering. The resulting Bulgarian rose oil is analyzed according to quality indicators and test methods and must meet the physico-chemical indicators specified in point 3.4 . The purified rose oil is stored in glass containers at a temperature of 15°± 5°С, without access to direct sunlight and heat sources.
Each producer of Bulgarian rose oil is obliged to keep a technological diary for the period of the campaign. It contains the daily results for: amount of processed rose flower, amount of Bulgarian rose oil produced for the day (respectively, the daily yield). Based on the data from this diary, the annual results after the end of the campaign are also formed.
Dictionary of foreign words:
Konkumi - metal stainless steel or tinned copper containers with cork stoppers, wrapped with cellophane and a metal plate soldered on the outside of the neck using a tin alloy.
Cohobation – redistillation
Florentine vessel - receives the distillate and separates the oil from the distillation waters
Kesme - an old method for reproduction of roses /laying branches in trenches/
Hamur - a mixture
Fiolka - a small glass bottle
Gulpana - a primitive rose distillery
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