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TasTy and healThy 
margarines

Bielmar, a company headquartered in Bielsko-Biala, 
is Poland’s leading producer of margarines, vegetable 
fats and vegetable oils. Dariusz Balcerzyk reports.
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“Bielmar was founded in 1994, but its history goes back as far 
as 1945. It was established soon after the World War II as a 
state owned company. Furthermore, it is an heir to the older 

tradition of three business establishments that were operating in the 
Bielsko-Biala area before the war. The amalgamation of those three 
establishments resulted in the foundation of the new company,” 
begins company president Andrzej Janaczek.

In 1994, the state-owned company was transformed into Bielmar 
Ltd. “Since then, Bielmar has been fully owned by Polish capital, 
with 95 per cent shared by the company’s then employees. The 
shares are non-negotiable: This way, we control the entire produc-
tion process from farm to table,” adds Mr Janaczek.

Bielmar’s headquarters are located in Bielsko-Biala in the southern 
part of Poland, whre its rapeseed warehouses, modern oil press, 

margarine room and logistics base can be found. Some 100 kilome-
tres from Bielsko-Biala, in Baborow, Bielmar owns more silos for the 
storage of rapeseed.

The company employs 380 people and its annual sales are esti-
mated at PLN 250 million (approx. €57 million). For years, Bielmar 
has generated an annual profit. “Our share in Poland’s market of 
yellow fats gives us a leading position among the manufacturers of 
margarine. Our main activity is focused on the processing of rape-
seed and the production of margarines, vegetable fats and oils. Our 
offer is not limited to individual consumers, but is also addressed to 
professionals (bakers, confectioners) and the HORECA segment,” 
says Mr Janaczek.

Margarines for baking, frying or spreading
Bielmar produces various types of margarines for different uses. 
Its high quality and superior taste make its Breakfast Margarine 
(Sniadaniowa) one of the most popular in Poland, with three-quar-

ter-fat (60 per cent) produced from the composition of the highest 
quality vegetable oils and fats. It contains no added preserva-
tives and no cholesterol, while being enriched with vitamins (A, 
D3). Breakfast Margarine includes natural Vitamin E (14mg/100g) 
commonly occurring in vegetable oils. Rapeseed oil is one of the 
main ingredients of Breakfast Margarine, so it is also a source of 
essential fatty acids including 20 per cent of the omega-3 fatty 
acids. The composition of oils enables Bielmar to achieve the 
right balance of omega-6 to omega-3 acids, which, according 
to nutritionists, should range of from 4:1 to 10:1. The Breakfast 
Margarine with Butter is intended for speading on bread and food 
that requires added fat, such as boiled corn, baked potato, grilled 
trout, crispy toast or warm toast. Meanwhile Breakfast Premium 
Margarine is a product that tastes great (more than 7 per cent 
butter) and is also nutritious (high in omega-3). 

Solar Margarine (Sloneczna) is based on sunflower oil (minimum 
75 per cent) so the product is an excellent source of essential fatty 
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acids (approx. 38 per cent), of which 32 per cent are fatty acids from 
the Omega-6 group. Sunflower oil enriches the margarine with Vita-
min E, which is a natural antioxidant. Solar Margarine is particularly 
recommended to all who follow a healthy diet owing to problems 
with cardiovascular disease and hypertension.

Fit and full of nature
Fithia Margarines, the Bielmar’s latest range, is unique for its incorpora-
tion of cold-pressed pumpkin seed oil which gives it subtle pistachio 
colour and nutty flavour. There are also two other variants of Fithia Mar-
garines: with cold pressed flax oil and cold pressed sunflower oil. 

“We make every effort to make our products tasty and to ensure 
they are healthy. That is why, unlike our competitors, we add crude 
milk to our margarines. We also buy milk and we sour it. The whole 
process is under control of a microbiological laboratory,” says Mr 
Janaczek. “The Vitamin E included in our margarines is not an artifi-
cial supplement but a natural vitamin, which does not get destroyed 
thanks to a special production method. We don’t preserve our 
products by chemical means: thanks to our high hygiene standards 
and regular quality controls, we can provide our clients with the 
maximum 90-day validity period without needing any preservatives.”

Vegetable oils
Bielmar is also a producer of rapeseed oil and sunflower oil. Like 
other companies in the vegetable fats industry, it provides oil 
pressed from rapeseeds. “We clean the crude rapeseed oil in our 
stamping press and we also clean both palm and sunflower oils in 
the refining process,” adds Mr Janaczek.

The company’s offer includes cold-pressed oils, such as hemp 
oil, which is a component of a healthy and balanced diet. It has a 
high content of omega-3 and its Alpha-linolenic acid (ALA) helps to 
maintain normal blood cholesterol levels. Its oils made from camelina 
sativa and linseed also have similar properties.              


