
 

 

 

About PaprikaMolnár Ltd. 

 

PaprikaMolnár Ltd. is a family-owned and run business which specializes on growing and 

processing (drying and milling) Hungarian spice paprika. Our business is located in the heart 

of the traditional paprika-growing area of Szeged. We produce sweet and hot paprika with ASTA 

ranging between 60 to 160 ASTA as well as PDO Szegedi paprika (Protected Denomination of 

Origin), both sweet and hot. Our other products include spice mixtures and paprika seed oil. 

 

Paprika is a traditional product of the Szeged region, and as paprika growers and processors 

we find it important to preserve this heritage. Therefore, we are running a museum at our 

business premises where we display all there is to know about the origin, uses, science, 

technology used in traditional and modern paprika growing and processing.  

 

 

Contact: 
 

Molnár Anita: + 36-30-371-8044 (English-speaking) 
Director, PaprikaMolnár Kft. 

Write to use at paprika@paprikamolnar.hu  
Visit us at www.paprikamolnar.hu and 

https://www.facebook.com/paprikamuzeum/ 
https://www.chilipaprikablog.wordpress.com 

 
 

     

   

 

 

mailto:paprika@paprikamolnar.hu
http://www.paprikamolnar.hu/
https://www.facebook.com/paprikamuzeum/
https://www.chilipaprikablog.wordpress.com/


 

 

 



 

 

 

 

 



 

 



_ 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



__________________________________________________________________________________________ 
 

Product list, 2017 
 
 

Product name 

Szegedi paprika 100 g / bag, sweet or hot 
> 140 ASTA 

Protected denomination of origin 

Hungarian sweet paprika powder, 140 ASTA 

Hungarian sweet paprika powder, 120 ASTA 

Hungarian sweet paprika powder, 100 ASTA 

Hungarian hot paprika powder, 120 ASTA 
(Capsaicin content >500 mg/kg) 

 
 
  
 

 


