


MaBuw uyeta / Healthy baking
f_] ‘Aeupa yuo lubikes napaokeues / Ve

Aptonot{ns Aeukd / Bread & Baking
Aptonou(os k{tptva / Durum wheat

Ohukiis dheons / Whole grain

Ohuxris wikiis d\eans / Ultrafine whole grain

Mohakd etBukwv xpriagwv / Low protein

,‘Jﬁlllllﬂul“.

Beppukis enetepyaodas / Heat treated

Kowavohwkd / Consumer

Pdnpa Bpuyns / Viero Cereal

“‘A\a npoidvea / Delights of Crete




Baoiomita pe pmeikiv

Baoinomita Moditikn

Evannaktiko* *

Mafakd Zay/kns Miyua Baoinémitas

Apiotov © Apepikns Miypa Tooupéxi

SUMTANPWHATIKO * * *

Baoena/Tkoppéta Manako Zay/kns Miypa Kéik

Boutnpata Manako Zay/kns

Airies 2kAnp6 dunnou

Exknep Apiotov O© EEtpa Zay/kns >kNnp6 ®uAnou
Kavtaio Mafakd KavidigpioU

Kéik Miypa Kéik Manako Zayx/kns

Kounoupakia
Koupapmiedes

Manakd Zay/kns
Manako Zay/kns

Kpépes Veloute Cream Mafakd KaviaipioU

Kpitoivia Apiotov ® Opuyavids T. 55%

Kpouaodv Apiotov ® Kpouacdv >kinpd Zponidtas
Noukoupades Apiotov ® OUNAouU ZkAnp6 ®UANou

MeRopakdpova Mafakd Zay/KNhs

Mrmiokota Mafakd Zay/KNns

Mrmipids Apiotov O® EEtpa Zay/khs Skinpd Zponidtas

Ntavis Maotpl

Apiotov ® Kpouaodv

Zepothyava >kAnp6 OUNNou
Mavetdve Vero Grano Panettone Apiotov ® Panettone
Mavieomavi Mafakd Zay/KNAs

Maota ®Adpa

Mafakd Zay/Kns

>kNnpd Zponidtas

Mitoa wpipavons éws 24 wpes Vero Grano Pizza 00 Romana
Mitoa wpipavons 24-48 wpes  Vero Grano Pizza 00 Napoletana

Mitoa wpipavons 48-96 wpes  Vero Grano Pizza 00 di Forza

3 >aBouayidp Mafak6 KavidipioU
Sou Apiotov O EEtpa Zay/KNs >kAnp6 OUNNou
>oonidta, Tupomita Apiotov ® Tupdritas >kAnNp6 Zponidtas
Taptes Mafakd Zay/KNns
Toot Apiotov ® Opuyavids Miypa Toot T. 55%
Tooupéxl Apiotov ® TooupekioU Miypa Tooupéxi T.55%
Qpuyavia Apiotov ® Opuyavids T. 55%
@unno Kpouotas Apiotov ® OUNANou >kAnp6 OUANou
®uAno yia Kantocouvia Apiotov ® dUANouU >kAnp6 OUANou ‘

Xwvaki Maywtou Mafakd Zay/KNns
AfeUpI*: ouvhBws n TPWIN emIAOYN
Evannakukd**: evafnnaktkn emioyn afeUpou

Supnninpwpatkd* **: umopei va xpnoipgomoin@ei cupgminpwPatikd tNs MPWINS €MIAOYNS




H etatpio

L MYAOI
*% KPHTHE

O1 MYAOI KPHTHZ 1dpUbnkav to 1928 oto Aipdvi tns 2oudas otnv Kpnin. To 1941 o1 eykataotdoels
KATaoTpaenkav onNooxepws NOyw tou monépou, anid to 1953 AeitoUpynoe Eava pia odyypovn
povada mapaywyns aneUpwy. ZNUEPA, N €TAIpeia dPACTNPIOTTOIEITAl OE TECOEPIS TOUEIS:
emayyenpaukd kal katavanwukd aneupa, CwotpogéEés Kal Biokauolpa.

Katéxel nyetikn @éon otnv eAANVIKA ayopd aneUpwy, eTevOUoVIas GTNV €peEUva Kal avantugn
Kalvotopwy mpoidviwy. Ta mpoidvia tns mAnpoUv auctnpd molotikd mpdtura ce 6na ta otédia
mapaywyns kai diakivnons. Mapdyer mavw amd 300 eidn afeUpwy, eEeIdikeUpéva Kal
MPOCAPHOCHEVa OUS avayKes KABe emmayyenuatia, oe cuvepyacia pe tous meNdTes.

H etaipeia mpoo@épel texVIKN UTTOOTNPIEN HECW €EEIDIKEUPEVWY TEXVONOYWY TPOPiHwyY, BonBwvias
otnv avamntuén véwyv mpoidvIwV Kal Tapéxovias nUoels marketing. EmimAéoy, cuppetéxel oto cluster
Delights of Crete, pia cuvepyaoia pe dnnes 10topikés etaipeies tns Kpntns (ABEA, BIOXYM, Bépo
Kpontikd), yia tnv mpowdnon Twv KpNTKWY MPoidviwy otnv EANGda kai 31eBvws.

O1 MYAOI KPHTHZ eival mmiotomoinpévol pe to MNMiotommoinukd Alaxeipions Moidtntas SO 9001: 2015,
pe 1o Motorointikd Aopdneias Tpogipwy FSSC22000 ver. 5.1, pe 1o Miotormointuikd Aopdneias
Zwotpogwyv 1SO 22000:2018, pe to Miotomoinukd Bionoyikwyv AReUpwy kal to MMiotommointukd
Bionoyikwyv Zwotpopuiv.

H déopeuon twv MYAQN KPHTHZ otnv mmoiétnta, tnv kaivotopia kai tn Bioipgn avantugn éxel
avayvwplotel pe onpaviikd BpaBeia ta tefeutaia xpovia:

e 2020 - Green Awards: Bronze Award otnv katnyopia Green Food & Beverage Ingredients, yia tnv
avantuin BILOIPWY TTPAKTIKWV.

e 2024 - Plant Based Awards: Xpucd BpaBeio yia ta Vero Cereal Pophuata Bpwpns otnv katnyopia
Plant Based Milk Alternative kar aonuévio BpaBeio yia ta Vero Cereal Maywtd Bpwpns otnv
katnyopia Plant Based Ice Cream.

e 2024 - Bakery & Pastry Awards: BpdBeuon yia 1o "Meiypa yia ywii Bpwpns uynihs dIatpo@ikns
atias", pépos tns oelpds AeltoupyIkwy aneUpwy "TIAGOwW Yyeia".

e 2024 - BpaBeio Emixeipnuatikétntas: Aidkpion yia tn cUpgBonh otnv emIXEIoNPATKA avamtugn s
Kopntns, ota BpaBeia Kaivotopou Emixeipnuatikéintas 2024 tns Mepigpépelas Kpnins.

100 xpdvia napddoons oro alelpl
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The company

L MILLS
' “CRETE

MILLS OF CRETE were founded in 1928 at the port of Souda in Crete. In 1941, their facilities were
completely destroyed due to the war, but in 1953, a modern flour production unit was reestablished.
Today, the company operates in four sectors: professional and consumer flours, animal feed, and
biofuels.

The company holds a leading position in the Greek flour market, continuously investing in the
research and development of innovative products. Its products meet strict quality standards at every
stage of production and distribution. It produces over 300 types of flour, specialized and tailored to
the needs of each professional, in collaboration with its clients.

The company offers technical support through specialized food technologists, assisting in the
development of new products and providing marketing solutions. Additionally, it participates in the
cluster Delights of Crete, a collaboration with other historic companies from Crete (ABEA, BIOXYM,
Vero Cretan), aimed at promoting Cretan products in Greece and internationally.

MILLS OF CRETE are certified with the Quality Management Certificate ISO 9001:2015, the Food
Safety Certificate FSSC22000 ver. 5.1, the Animal Feed Safety Certificate ISO 22000:2018, the
Organic Flour Certificate, and the Organic Feed Certificate.

The company's commitment to quality, innovation, and sustainable development has been recog-
nized with significant awards in recent years:

¢ 2020 - Green Awards: Bronze Award in the Green Food & Beverage Ingredients category for the
development of sustainable practices.

e 2024 - Plant Based Awards: Gold award for Vero Cereal Oat Drinks in the Plant Based Milk Alter-
native category and silver award for Vero Cereal Oat Ice Cream in the Plant Based Ice Cream
category.

¢ 2024 - Bakery & Pastry Awards: Recognition for the "High Nutritional Value Oat Bread Mix," part of
the functional flours series Platho Ygeia.

¢ 2024 - Entrepreneurship Award: Distinction for contributing to Crete's entrepreneurial development
at the 2024 Innovative Entrepreneurship Awards of the Region of Crete.

100 years of expertise in flour
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Gl-48

To ywpi GI-48 é€xel yAukalpikd deiktn 48%,
mepléxel 7 ommopous PeTaty autwy Kavvalns,
chia kar quinoa kar eivar monu yeuotikd. O
yAukaipikds deikins eival éva Pétpo tou
puBpoU auginons twv emMMEdWY OakXdpou
010 aipa petd v Katavanwon POV mou
mepléxouv udatvOpakes. ZUPPUIVA LE TO
Harvard Medical School tpéoiua pe
yAukaipikd deikin katw tou 55 katatdooovial
otnv Katnyopia xapnnoU yAukaipikoU

deiktn. Ta 1pbdeipa pe xapnnd

yAuKalpikd deiktn augdvouv

otadiakd ta emimeda ivoounivns

Healthy baking ‘

Gl-48

The GI-48 bread has a glycemic index of 48%,
contains 7 grains, among them hemp, chia
and quinoa and is very tasty. Glycemic index
is a measure of the rate of increase of blood
sugar levels after eating foods containing
carbohydrates. According to the Harvard
Medical School, foods with a glycemic index
below 55 are classified as low glycemic
index. Foods with low glycemic index
gradually increase insulin and blood
sugar levels and contribute to better
glycemic control. The glycemic
index is important not only for

Kal 1o 0GKXaPOo OTo aipa Kal 10 ywui GI-48 those who want to control it
oupBdnnouv otov kanUtepo é)(€| yﬁUKOIpIKé but also for those who want to
yAUKaIpikO €Reyyo. Seikin 48* lose weight more easily and

O yAukalpikds defktns eivai
onpaviikés OxI uévo yia 6oous
Oénouv va tov enéyEouv annd
Kal yia boous Benouv va
xdoouv KING eukonNotepa, annd
Kal yia TNV Lyeia kal tnv evegia
TOU OpyaviopoU.

* epboov mapackeudletal cUPPWVA PE TN
ouviayh

UKAKOD ¢

~ for glycemic |
index control 3

GI-48 bread has a
glycemic index

also for the health and
well-being of the body.

*with proposed recipe
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[IAGBw uyeln

Bpwpn

H Bpwpn eivar éva dnuntpiakd mAoUcio oe
QUUKES ives, Bitapives oupnnéypuatos B,
MPWIEiVEs Kal aviioEeidwukd. Me ts
moNUQPAIVONES TTOU TTEPIEXEI, EXEI
avtioteldwtkn dpdon, evw eivail
avueieypovwdns Kar avianiepyikn.

To mitoupo tns Bpwuns, Tepléxel uynid
emimeda dIaNUTWV QUTIKWYV VDV Ol OTTOolES
armopPOPoUV VEPH OTO EVIEQO KAl
dloykwvovtal. AUt €xel WS ATToTENeCd
va VIWOBeI kaveis xoptdros.

O1 eUEPYETIKES 1016TNTES TNS
Bpwpns ogpeifovial o1o yeyovos
Ol Ol QUTIKES ives tns eival
mnoucies oe B-ynukaves. Ol
B-yAukdves cupBannouv otn
d1athpnon Twv PUOIOAOYIKWY
emMmEdWY XoNNotepdNNs oTo
aipa.*

vitamins

*Ta evepyetikd amotenéopata
etaopaniCovtal pe TNV npgephoia
mpéonnyn 3 yp. B-yAukavwv.

0t B—xXUKdV£S' ==

ouliBaMouy orov Ekeyxo
™S XOANOTEPINS.
B-glucans
contripute 10
cholesterol control

n Bpwpn eivai
mAoUoia O€ QUTIKES
ives kal Bitapives

oats are rich
in fiber and

Oats

Oats is a type of cereal grain rich in fiber, B
vitamins, protein and antioxidants. With the
polyphenols it contains, it has an antioxidant
effect, while it is anti-inflammatory and
anti-allergic.

Oat bran contains high levels of soluble fiber
which absorbs water in the intestine and
swells. This results in feeling full.

The beneficial properties of oats are due to
the fact that its fiber is rich in
beta-glucans. Beta-glucans help
maintain normal blood
cholesterol levels.*

*Beneficial results are
ensured with a daily intake of
3 g. of B-glucans.
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KptSapt

To kpIBGpI htav éva amo ta mpwia
dnuntpiaka mmou kanniepynOnkav amd tov
avOpwTio kal yia xiniades xpovia
armotenovoe pia anod us KUPIES TPOPES TOU.
Eugpaviotnke oto id10 xpoviko didotnua, 6mws
10 HOVOKOKKO Kal OIKOKKO OItdpl, eV Ol
onpepIvés moikinies @aivetal va mpoepxoval
amo 1o ayplo kpiBdpl. Zhuepa
xpnolportoleitar 1Id1aitepa yia tnv MApaAcKeUn
Ywpioy, urmupas anid Kal tou yvwotoU
KontukoU magipadioU.

To kp1Bdpl eival TTAOUCIO QUTIKES
fves ol oTToles EXOUV EUEPYETIKES
emdpdoels. BonBoUv otnv kanh
Aeltoupyia tou eviEpou, otnNv
emBpdaduvon tns

armoppdpnons tns yAnukolns

010 €VIEPO Kal otn diathpnon
evos upnnou emiméedou
KopeopoU 1o oroio BonBdel
otov €Neyxo tns OPeENs.

Emimneoy, 1o kp1Bapr eival

nioUcio o€ Bitapives tou

oupTRéypatos B, érnws ermions oe
B-yAUKAVES, OI OTTOIES EXOUV EUEPYETIKES
emdpdacels TNV uyeia Tou avlpwTITIiVou
opyaviopou.

mAouoio o€
QUIIKES ives
Kal Bitapives

fiber and
vitamins

Healthy baking

Barley

Barley was one of the first grains cultivated
by man and for thousands of years it was
one of his main foods. It appeared around
the same time as Triticum monococcum and
Triticum dicoccum wheat, while today's
varieties appear to have descended from
wild barley. Today it is used especially for
the preparation of bread, beer and the
well-known Cretan rusk.

Barley is rich in fibers which have
beneficial effects. They help in the
good functioning of the intestine,
in slowing down the absorption
of glucose in the intestine and
in maintaining a high level of
satiety which helps to control
the appetite.
Additionally, barley is rich in
B-complex vitamins as well as
beta-glucans, which have
beneficial effects on human

health. @

A
-

-
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2ikadn

Ta mpoidvia onikns dneons, oUPPWVA LE
monnNEs PENETES, PEILIVOUV TOV KivOUVO
EPPAVIONS XPOVIWV aoBevelwy, OTwWS
kapdiayyelaka voonpata kar diaBnns.

H oikafn eival pia monu kann mnyn
JIAITNTIKWY VWV, poPOPOU, payvnaoiou,
payyaviou, mpwieivwy kal Bitapivns B1 kal
Bpioketal otn BAon pias uyleivas Kal
I00PPEOTINHEVNS BIATPOPNS.

Eival emions mAovUoia mnyn
PUTOO0IOTPOYOVWY Ta oTToia dpouv
WS avIIoEeIdWTIKA.

To aneUpl oikanns TepIEXel
Alyotepn yNoutévn amno 1o
aneupl oitou. Qotdoo,
dedopévou ot eEakonoubei va
mepI€xel ynoutévn, eival
akatédnnnio yia dtopa pe
kolAlokdkn h euvaloOnoia o€
yAoutéevn.,

T0. NPOIOVTA OAIKMS PEIWVOUY: TOV
kivbuvo efupaviens aodevewy -

whole grains products reduce
the risk of diseases

PUTOOIOTPOYOVWY Ta
orroia dpouv ws
avuogeldwuka

Rye

Whole grain products, according to many
studies, reduce the risk of developing
chronic diseases, such as cardiovascular
disease and diabetes.

Rye is a very good source of dietary fiber,
phosphorus, magnesium, manganese,
protein and vitamin B1 and is the basis of a
healthy and balanced diet.

It is also a rich source of phytoestrogens
which act as antioxidants.

Rye flour contains less gluten than
wheat flour. However, since it
still contains gluten, it is
unsuitable for people with
celiac disease or gluten
sensitivity.

mnyn

source of
phytoestrogens which
act as antioxidants
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Xapount

To xapouri, évas kapmos uynins
dlatpo@ikns agias, xapaknpiCetal ws 10
kpnukd superfood.

Ta aptookeudopata amd Xapourdneupo
MePIEXOUV O KATTOI0 TOo0oTd anelpl
xapouTttioU. To xapoUTti eival éva 181aitepa
nNoUoio o€ dIatpo@Ikd OToIXEla TPOPIO Kal
efval autd mou cuvthpnoe tov Ayio lwavvn
tov Baruoth katd tnv mepimndvnon tou otny
€pNUO KABWS Kal peydno PEPOS Tou
ennnvikoU mAnBuopoU Katd tnv

mepiodo tNs KAToxNs.

Eivar mAoUoio oe QUITIKES ives,

Healthy baking

Carob

Carob, a bean of high nutritional value, is
characterized as the Cretan superfood.

Goods made of carob contain a certain
amount of carob flour. Carob is a particularly
nutritious food and is what sustained St.
John the Baptist during his wanderings in
the desert as well as a large part of the
Greek population during the occupation
period.

It is rich in fiber, antioxidants, vitamins
and trace elements (vitamin A, B
vitamins, potassium, phosphorus,
magnesium, iron, zinc,

aviioEeIdwkd, Bitapives kal xapaktnpiCetal manganese and copper). It is
Ixvootolxeia (Bitapivn A, wS 1O KpﬂIIKé also rich in calcium, as it
Bitapives tou cupmnéeypatos B, superfood contains 3 times more than

KAnio, pLOPOPOS, HAYVAGCIO,
oidnpo, yeuddpyupo, payyavio
kar xanko). Eival emions
mnouolo o€ aoBeotio, kaBws
TTEPIEXEI 3 POPES TTEPIOCOTEPO
amo 1o yana.

T0 XapoonL £ivat £vas kapnos
vymns darpopikns aSias
carob is 8 bean of
high nutritional value

milk.

characterized as
the Cretan

superfood @
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Tritordeum (Tputdpvreouy)

To tritordeum eivar €va véo QuoIkd dnpntplakd
mou yevvhOnke amod i diactavpwon Tou
okAnpoU oitapioU kal tou ayplou kpiBapioU. To
tritordeum mepi€xel ynoutévn, aAnd n moidtnta
s eival dIapopetikh amd 1o oItdpl, To Ormoio 10
kaBiotd 1o elrernto. Emions, mepiexel 10 popes
MepIcodeEPN NOUTEvVN amoé 1o oitdpl, éva
AvUIOEEIDWTKO WPENIYO YIA TNV UYEIa TwV
HatwV Kal tnv TTpootacia tou d€ppatos. Exel
mepIoooOTEPO €Naikd 0EU amd 1o oItdpl, éva
HovoaKOpeoto NITapo 0EU XapakINEIoTIKO Ot
peooyelakn dlatpodn mou BonBd otn peiwon
TOU KIVOUVOU KapdIayyeIakwy TaBNoewV.

‘EX€l TTEPIOOOTEPES PUTIKES ives amo 10

oItapl, pe Betikés emIdPACEIS OTNV
kapdiayyelakn uyeia. Emimnéoy, 1o
tritordeum eivar éva o
olkonNoyIko oItnpd dedopévou ot
n kanniEpyeld tou xpelaletal

Aiyo vepod kal €xel uynih avioxn.
Eivar 100% 1xvnAdoiuo, apou
mPOoEPXeTal Ao eTTINEYUEVOUS

nmpoeneucn kGBe maptidas
eukona avixveuolun. TéNos, ta
aptookeudopata ano tritordeum
€XOUV PovadIKa XapaKINPIoTKA.
Mukia yedon, QuoIKd dpuwpa Kal Xpuood
Kitpivo xpwpal

dlactavupwon tou
okNNpoU oitapiou Kail
ToU ayplou kpiBapiou

a new natural cereal,
cross of durum wheat
and wild barley

Tritordeum

Tritordeum is a new natural cereal born from
the cross of durum wheat (Triticum durum)
and wild barley (Hordeum chilense).
Tritordeum contains gluten, but its quality is
different from wheat, which makes it more
digestible. It also contains 10 times more
lutein than wheat, an antioxidant beneficial
for eye health and skin protection. It has
more oleic acid than wheat, a monoun-
saturated fatty acid characteristic of the
Mediterranean diet that helps reduce the
risk of cardiovascular disease. It has more
fiber than wheat, with positive effects
on health. In addition, tritordeum is
a sustainable grain as its crop
needs little water and is highly
resistant. It is 100% traceable,
as it comes from selected
Greek farmers, making the
origin of each batch easily
traceable. Finally, tritordeum
bakery products have unique
characteristics. Sweet taste,
natural aroma and golden
yellow color!
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Aikokko Zitapt (Zéa)

To Aikokko Zitdpl efval éva ané ta

Healthy baking

Triticum Dicoccum [Farro)

Triticum dicoccum is one of the oldest

apxaldtepa dnuntplakd mmou eival yvwotd cereals known to man and was a key
otov GvOpwrio kal htav Baoikd ouotatikd tns component of the diet of ancient Greeks.
O1atpoPNns Twv apxaiwv EARNvwv. It is considered as one of the healthiest
Oewpeital éva amo ta 1o uyleiva dnuntplakd foods because of its high content in fiber
KaBws €xel uPnnn MEPIEKTIKOTNTA OE QUTIKES and minerals. The glycemic index is lower

ives kal pétanna. O yAukaipikds deikins
Tou €ival xaunnotepos amd 1o Koivo
ordpl.

Emmn€oy, mapou mepiéxel

yAoutévn, n oUotaon s efval

T€101a Mou KaBiotd ta

aptookeudopata amd AiKOokko

21tép! 1o eUTETTTA YIA TOV

avOpwTIIIvo opyaviopo.

than common wheat.

Moreover, although it contains
gluten, its composition is such,

, i that makes baking products
BCIO”(O OUOTATIKO more digestib|e.

s dIATPOPNS TwWV
apxaiwv ENNnvwy

key component of
the diet of ancient
Greeks @
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Dinkel (Ntivked)

To aneUpl Dinkel mapdyetal amod éva
apxeyovo €idos oltapioU eEalpeTikns
moIOTINTAS ToU AVAKEI TNV id1a OIKOYEVEID e
10 KOIVO oItapl.

H 1d1aitepotnta tou €yKeltar otny Nrmia yeuon
ToU, otNv uYnNn 31atPoPIKN Tou agia Kal otn
okAnph eEwteplikn pRoUuda mou mpootate Vel
ToV TTUPAVA ToU, JIATNPWVIAS TIS OPETTTIKES
TOoU oUOie€s.

To Dinkel &ev eival katannnno yia ta
dtopa mou macxouv anod v vooo
kolniokdakn. Qot600, opICpéva
Aatopa pe anfepyia n nTia
duoavetia otn ynoutévn
arodExovial OToV OpyavIoPO

tous 10 Dinkel xwpis

AUOAPECTA CUMTTTWHATA.

Dinkel

Dinkel flour is produced from an ancient
wheat variety of excellent quality that
belongs to the same family as the common
wheat.

The particularity lies in the mild taste, high
nutritional value and tough outer peel which
protects the core, maintaining nutrients.

Dinkel is not suitable for people suffering
from celiac disease. However some people
with allergies or mild gluten intolerance
accept Dinkel without unpleasant
symptoms in their digestive
system.

N €EWIEPIKN
@nNouda tou diatnpei
s OPEMUKES OUTIES

the tough outer

peel maintains @
i |

nutrients
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Multi fit pe onépous Chia (Toia)

To @uto Chia (Toia) avikel otnv oIKoyevela
NS PEVTas kal QUETAl OTO KEVIPIKO Kal VOTIO
Me€ik6 kal tn ouatepdna. Tous omdpous
Chia tous katavanwvav ol ALTEKOI TTOU TOUS
Oewpovoav rnyn evépyelas kal dUvauns.

Ta teneutaia xpovia €xouv avayvwpIoTel ws
urmeptpo@n kai diadidovial oNoEva Kal
TEPICOOTEPO OTO BUTIKO KOGUO.

O1 ormépoI AvApEIVEVOI PE VEPD
dloykwvovtal kal dnpioupyouv éva €idos
Cen. 2€ auth tous tnv 1816TNTA Ol
omopol Chia opeifouv th @NPN
tous ws katannnnol yia d1atpoen
mou odnyei e anmwnela
owpatkou Bapous.

O1 ornopor Chia efval mAouoiol
O€ MPWIEIVN, PUUKES IVES, W-3
Aimapd o&€a, aoBéaotio, BopIo
kal avtoteldwrukd. Ermions,
eival kanh TNy payvnoiou,
o1dhpou Kal kaniou.

—_yaobmes

-~ for athletes . -

ol ACTEKOI TOUS
Gewpovoav mnyn
evepyelas Kar duvapns

Aztecs considered
them as a source of
energy and power

Healthy baking ‘

Multi fit with Chia seeds

Chia plant belongs to the mint family and
grows in central and southern Mexico and
Guatemala. Aztecs who were consuming
chia seeds, considered them as a source of
energy and power.

During the recent years, chia seeds have
been recognized as superfood and they are
increasingly spread to the western world.

The seeds when mixed with water, swell and
create a kind of gel. In that characteristic

Chia seeds owe their reputation as

being suitable for weight loss.

Chia seeds are rich in protein,
fiber, omega-3 fatty acids,
calcium, boron and
antioxidants. They are also a
good source of magnesium,
iron and potassium.
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Me Awapodonopo

O Nivapoomopos eival Tnyn w-3 NImapwyv
ofEwyv, umo Tn popehn ALA, ta oroia
oupBannouv otn diatnpnon twyv
QuUOIoNOYIKWY ETITTEAWYV YoNNOTEPONNS GTO
aipa. EmimAéoy, eivar etaipetikn mnyn
QUUKWYV IVWV Kal pJayyaviou kai eivail
mAoUcios ce puNniko oty, Bitapivn B6,
payvholo, aoBEaTio, pLoPOoPO Kal Xanko.
Ta w-3 Nimapd otéa eival monuakdpecta
Aimapd ta omoia urmdpyouv ce dUo
Hop@és. H pia popon eivar ta nimapd
o&éa EPA kar DHA ta omoia
urmdpxouv ce uynnd mocootd oe
Wdapia 6rmws o conNwpos Kal ol
oapdénes. H annn popoen eival
10 ATTaPaAiTNTOo YIa ToV opyaviopod
Aimapo6 o&U ALA 1o oroio
umTdpxel o€ pUUIKOUS OTTOPOUS
Omws o AivapboTToPO0S.
Eidikdtepa 1o ALA dev
oxnuatiCetal amod tov
avOpwrrivo opyaviopd, annd
mpoonapBdveral yovo Péow tns
POQNSs.

1a w-3 Aimapd
oupBannouyv otn
dlatnPNoN eUOIONOYIKWV
emmedwWV xoNnoteponns

omega-3 fatty acids
help maintain normal
cholesterol

With Flaxseed

Flaxseed is a source of omega-3 fatty acids
in the form of ALA, which contribute to the
maintenance of normal blood cholesterol
levels. Moreover, it is an excellent source of
fiber and manganese and is rich in folic acid,
vitamin B6, magnesium, calcium, phosphorus
and copper.

Omega-3 fatty acids are polyunsaturated
fats that are present in two forms. One form

is the EPA and DHA fatty acids which are
present in high levels in fish like
salmon and sardines. The other
form is the essential for the body
ALA fatty acid which is present
in plant seeds such as linseed.
Specifically, ALA is not formed
by the body, but is taken up
only via food.

{ ﬁ
nMHm
vyeia
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Me OUtpo Ztapiou

To eUtpo €eival 10 PHEPOS ToU CTTOPOU TOU
otapioU 1o oroio Ba BAaothoel kal Oa pas
OLICEI TO VEO QUITO. 2€ €va Neukd aneupl 1o
QUIPO agaipeital €€ oNoKANPOU, eV OTa
anevpla onikNs anéBetal, Opws anotenel
puovo 10 2,5% tou ortdpou.

To afelp! pe pUTPO €ival eVIOXUPEVO e
meviarmndolo eUIpo anod éva aneUpl oNIkNS,
WOTE Va TTApEXEl eMMITTAEOV OPENN LyEias.

To pUtpo otapioU Bewpeitar and us 1o
OPETTTKES TPOPES KADWS TTPOOPEPEI
ONPAVIIKA TTooO0TNTA BItapivay,
HETANNWYV Kal TTPWIEIVWY, OTTWS

Healthy baking ‘

With Wheat Germ

The germ is the part of the wheat grain
which will germinate and give us the new
plant. In a white flour germ is removed
entirely, while in whole grain flour is
maintained, but is only 2.5% of the seed.

Flour with wheat germ contains five times
the quantity of germ of a whole grain flour in
order to provide additional health benefits.

The wheat germ is considered one of the
most nutritious foods as it provides a
significant amount of vitamins,
minerals and proteins, such as
vitamin E, folic acid, magnesium,

Bitapivn E, puniiko oty, €VIOXUpéVO S[S thiamine, phosphorus, zinc.

uovg’jo'o, Belapivn, LOPOPO, mevianndoio eUIPo Wheat germ is also rich in
euddpyupo. z 2 ; : ; -

Y PYUP ané éva anevpl onIKAS fiber and contains only

To @Utpo otapioU eival erions

polyunsaturated fat, while it

mAoUoIo O€ PUUIKES VeS Kal five times the quantity contains no salt.

mepiNauBavel povo
monuakdpeota AImapd, evw

of germ compared @

dev mepiéxel andu. to whole grain

nousi0 6¢ Burafives
reach in vitamins
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®ayonupo Buckwheat

To ®ayoémupo avhkel ota Neyopeva Buckwheat belongs to the so-called
WeudodNUNTPIAKY, EVW €XEI ETTIKOATACEI VA pseudocereals, while it has prevailed to be
ovopdletarl «pavupo otdpi». O1 kaprol Tou called "black wheat". Its fruits are a very
armotefoUv pia monU Opemtkh TPOPN YIa TOV nutritious food for humans and have a high
avOpwrto kar éxouv upnin diatpo@ikn agia. nutritional value. It is rich in magnesium,
Eival mioucio ce payvhoio, cidnpo, Bitapives iron, vitamins thiamine (B1), riboflavin (B2),
Oelapivn (B1), piBoenaBivn (B2), viacivn (B3) niacin (B3) and pyridoxine (B6).

kai mupidogivn (B6). It is a very good source of starch, and the
Armotenel Moy kanh Ny apuiou, n &€ biological value of buckwheat proteins is
Bionoyikn agia twv mpwrieivwy Tou comparable to sources of animal protein

since it contains all the necessary
amino acids (lysine, threonine,
tryptophan, etc.) while its seeds
contain a significant number of
nutrients with strong

@ayOTTUPOU €eival CUYKPIOIUN PE TTNYES
CWIKNAS TTPWIEIVNS HIAs Kal TIEPIEXE]
ona ta amapaitnta apivotea
(ﬂuoivn,lepeovivn, I/pUI'ItO(])dVﬂ TEPIEXEI
KNTT) €V OTOUS OTTOPOUS TOU

urTdpxel onpavikos apiBuos CH'[C!p?IIIﬂIGS, antioxidant and

OPEMTUKWIV OUCIWV HE I0XUPN Opemntikés ouaies anti-inflammatory effects ,
avuogeldwukh kal : such as flavonoids,
avueneypovwdn dpdon, 6Tws contains fagopyrins, dietary fiber and
pRaBovoeIdn, payoTTupives, essential nutrients other trace elements.

Siaitnukés ives kal dnna
IXVOOToIXEia.
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KapouUt

To o1tdpl Xopaodv eival évas apyaio
dNuNTPIakd HE Kataywyhn amo n
Meoomotapia kal tnv Alyurtto, mou €xel
SlaowOlel péxpl Us pépes pas. O oTTopPOs 1oy,
yVwOotos kal ws Kapourt, eivar etaipetikn
TNyN MPWIEIVWY, VWY, YeudapyUpou,
PWOQOPOU, payvnoiou, Bitapivns Bl
(Gerapivn) kai Bitapivns B3 (viacivn). Emions,
EXEl UPNNN TTEPIEKTIKOTNTA O€ pETanna OTTws
oennvio, xankos, payyavio kar ponuBdaivio.

To Kapout mepiéxel emions
moAUPAIVONES KAl KOPOTEVOEIDN
TTOU €X0UV IOXUPES
aAvTIOEEIOWTIKES KAl
avueieypovwdels dpdoels.

E€aitias twv eEalpetikwv
OPETTUKWY TOU
XOPAKINPICTIKWY ToU
evoeikvutal 1d1aitepa yia
afANTEs Kal yia atopa e
evepyO 1poTo LwnNs Kal UOIKA
eivar 1daviko yia érolov Wayvel
v upnnn dIatPoPIKN TToIoTNTa.

yla Atopa pe
evepyo 1pomo Lwns
for people with an
active lifestyle

Healthy baking

Kamut

Khorasan wheat is an ancient cereal
originating from Mesopotamia and Egypt,
which has survived to this day. Its seed, also
known as Kamut, is an excellent source of
protein, fiber, zinc, phosphorus, magnesium,
vitamin B1 (thiamine) and vitamin B3
(niacin). It also has a high content of
minerals such as selenium, copper,
manganese and molybdenum.

Kamut also contains polyphenols and
carotenoids that have strong
antioxidant and anti-inflammatory
effects.

Due to its excellent nutritional
characteristics, it is particularly
suitable for athletes and
people with an active lifestyle,
and of course it is ideal for
anyone looking for high
nutritional quality.

e 'gram with excellent
nu’mnonal characteristics
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Kwoa Quinoa
Motevetar ou n Kivoa kanniepynOnke mpiv Quinoa is believed to have been cultivated
amd mepimou 5000 xpodvia otn Nipvn Titikaka around 5000 years ago in Lake Titicaca
mou ouvopeUel pe to Mepou kar tn BoniBia. bordering Peru and Bolivia.
‘Exel upnin MePIEKTIKOTNTA O€ MPWIEIVN KAl It is high in protein and is one of the few
eival amo 1s Niyes PUUKES TPOPES TTOU plant foods that provides all nine of the
TPOOPEPOUV KAl 1A €VVEA ard Ta armapaitnta essential amino acids that the human body
ApIVOEEa Tou Xpeldletal 1o avOpwTTIvVO CWHA needs in a healthy balance.
O€ Hia uyIn iIoopporTia. It has high amounts of potassium, which
‘Exel uwninés mooodtntes kaniou, 1o ormoio helps control blood pressure, and is rich in
BonBd otov €neyxo Tns aptnNPIakns antioxidants that can help manage type
mieons kai eivar mAoUolo ce 2 diabetes. Although tiny, quinoa
avto&eldwuKa mou Pmopolv va helps keep you feeling fuller for
BonBnoouv otn diaxeipion tou longer.
SiaBAtn rou 2. Av kal €VVEQ aro 1a
pIkpookoTtTikn, N Kivoa BonBdel armapaitnta
TOV OPYaVIOPO WOTE Va apivotéa
aic0daveote xoptdrtol yid
peyano didotnua. nine of the

essential

amino acids @

0t IvkaS v AEve
Imrépa OAwv Twv ondpwv

Incas call her ..
the mother of all seeds
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Teff

To Teff eivar eEaipetikd Opemtikd
weudodnpuntplakd kar amod i eUOoN ToU XwpPIs
yAoutévn. Ze oUykpion e anna dnpntplakd
1o Teff amotenel pia kanh mnyn xankou,
payvnoiou, kaniou, puwo@opou, payyaviou,
weudapyUpou kal cennviou.

EmmA€ov eival pia e§aipetikn mnyn
MPWTEIVNS pe 6Na Ta anmapaitnta apivoiéa ta
omoia eivar 1a SopIkd OToIXEia NS MPWIEIVNS
OTO OWWA Has.

‘Exer1diaitepa uynih meplektkotNta
o€ Auoivn, €va apivoty mou ouyva
Aeimer oe anna dnpntpiakd, n
oroia eivar armapaitnn yia tnv
Tapaywyn TTPWIEIVWY,

oppovwy, evOUpwy,

konAayovou kal eNaotivns.

To Teff eivar uynndtepo ce

QUTIKES fves armd monAd anna
dnpuntplakd, evw eival

eCaipetkd upynnod oe cidnpo, €va
arapaitnto pétanno mmou
Hetapépel oEuydvo oe 6o 10 CWHA
Has HEOW TWV €pUBPWV AIIOCPAIPIV.

mpad001akds 6nopos
™S KEVIPLKNS ApIKNS
traditional seed
of central Africa

naturally
gluten free

Healthy baking ‘

Teff

Teff is highly nutritious and naturally
gluten-free pseudocereal. Compared to
other grains, Teff is a good source of copper,
magnesium, potassium, phosphorus,
manganese, zinc and selenium.

In addition, it is an excellent source of
protein with all the essential amino acids
which are the building blocks of protein in
our body.

It is particularly high in lysine, an amino
acid often lacking in other grains,
which is essential for the
production of proteins,
hormones, enzymes, collagen

ard t euon tou and elastin.
Xwpis ynoutevn

Teff is higher in fiber than
many other grains, while
being extremely high in iron,
an essential mineral that
carries oxygen throughout our
bodies through red blood cells.
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Me pewwpévn neptektukdtnta oe Adau

Mia diatpopn xaunin ce andt, oe
ouvouaouo pe uylelvh diatpopn BonBdael otov
€Neyxo NS Tieons 0e OOOUS EXOUV UTTEPTAON.
Emions, o€ uyieis avBpwrous, prmopel va
LEIWOEI ToV KiVOUVO €UPAVIONS TNS OTO
peNnov.

H ad&non tns mieons ogeinetal oto ot 1o
vATpIo, TToU TEpIEXeTal oto andtl, TTpokanel
KATaKPATNOoN UYypPWY, N OTToIa EXEl WS
OUVETTEID TNV AUENoN Tou GyKoU Tou aipatos
010 KUKAOQOPIKO oUotnpa. AUTO €XEl WS
armoténecpa va mpootifetal emimiéoy
Tieon O1a TOIXWHATA TWV APTNPIWY.

AU0 QETES Ywi amo 1o piypa

MNabw Yyeia mepiexouv 0,175
ypauudpia vatpiou*.

H moodtnta autn eivar katd

30% yxapnnotepn amod éva

KOIVO Wwpi, xwpis va

dNuIoUpYEi yeuotika aioOntn

dlagpopd. O Maykoopios

Opyaviopos Yyeias ouothvel

Aiyotepo amd 5 yp. anatou

NUEPNOIWS.

*Epooov mapaockeudletal cUppuva He

NV TPOTEIVOPEVN CUVTAYN.

30% nAiyotepo
andu amno €va
KOIVO Wwi

30% less salt
compared to a
common bread

With reduced Salt content

A diet low in salt, in combination with a healthy
diet helps to control the pressure in people with
hypertension. Also, in healthy people, can
reduce the risk of occurrence in future.

The increase in blood pressure is due to the
sodium contained in the salt, causing fluid
retention, which has the effect of increasing
the volume of blood in the circulatory
system. This leads to added extra pressure
in the arteries.

Two slices of reduced salt content bread
contain 0.175 grams of sodium*. This
amount is 30% lower than a
common bread, without creating
noticeable taste difference. The
World Health Organization
recommends less than 5 g salt
daily.

*If prepared in accordance with
the proposed recipe.

Y@ 10V EAEX0
™S NiEGMS

for blood
pressure control
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Me Zidnpo, OuAdikd o§U kat B12

O oidnpos cupBanner oto oxNPatiopd Tou
aipatos karl tn petagpopd 1ou 0EUydbVoU OToV
opyaviopo. Emions, BonBdel otn puolonNoyIkN
Aeltoupyia Tou avoooToINTIKoU CUCTAPATOS
KAl OUVEIOPEPEI OTN PUOIONOYIKA vONTIKA
Aeltoupyia.

To eunnikd oty cupBannel otn pUOIONOYIKN
avantuin tou PntpikoU 10tod Katd tnv
eykupoouvn.

H Bitapivn B12 BonB&er otn puoiofoyikn
Aeltoupyia tou veupikoU CUCTAPATOS KAl
OUVEIOQPEPEI 0TN BIaThpNon Tns
voNntkNs armoédoons kabws
peyanwvoupe. Emions cupBannel
OT0 OXNHATIoPd ToU Qipatos.
AUo pétes ywui amod aneypl
EUTTNOUTIOPEVO O€ KABE €va
amo ta dUo yelupata apkolv
yia va kanuyouv 10 25% twv
NUEPNOIWY AVAyKWYV ToU
avOpWTTIVOU opyaviopoU ce
oidnpo, 1o 50% oe puAnikd ot U
kal 1o 28% oe Bitapivn B127*,

*31a mAaiola pias 100pPOoTTNHEVNS KAl
UyIeIvVAS dIATPOPNS.

._ ntial:vitm

25% twv avaykwv
o€ oidnpo, 50% oe
ouNNIkO, 28% oe B12

25% of daily needs
in iron, 50% in folic
acid, 28% in B12

= amgimres frajives_

Healthy baking ‘

With lron, Folic acid and B12

Iron contributes to the formation of blood
and oxygen transfer in the body. It also helps
the normal function of the immune system
and contributes to normal cognitive function.

Folic acid plays a large role in cell growth
and development as well as tissue formation
during pregnancy.

Vitamin B12 helps in the normal functioning

of the nervous system and helps maintain

mental performance as we age. Also
contributes to blood formation.

Two slices of bread from enriched
flour in each of the two meals are
sufficient to cover 25% of the
daily needs of the human body
in iron, 50% in folic acid and
28% in B12 *.

*As part of a balanced and
healthy diet.
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Bioroyika aneupa

BIO-T70 vyia Aeukd wwyi kai xphon oe
taxuCupwthpla n arnd Tupwtnplia.

BIO-0Awkns pafakd yia pavpo wwpi kai
aptookeudopata onikNs aneons.

BIO-0Awns and oikann yia tnv mapackeun
YwpioU Kal apTOOKEUAOUATWY OIKANEWS.

BIO-OAwkns and kpt8apt yia inv
TAPACKEUN KPIOAPEVIWY KONTIKWV
magipadiwy, KpIBapeviou YwuioU Kal
APTOOKEUAOHATWV.

BIO-Zaxapondactikns yia v
mapackeun BloNoyIKwvY
mpoloviwy LaxapomAaotikns.

BIO-Extra ané pafaké otépl
KAl EVIOXULEVO e yRouTtévn
yIQ TNV TTAPACKEUN KPOUAoAV
Kal TooupekioU.

Xwpis umoneiypata
QUIOPAPHPAKWY Kal
AImaopatwyv

without pesticide and
chemical fertilizer

Organic flour
BIO-Bread baking flour for white bread.

BIO-Whole grain soft for whole grain
bread and bakery products.

BIO-Whole grain rye for rye bread and
bakery products.

BIO-Whole grain barley for barley cretan
rusks, barley bread and bakery products.

BIO-Pastry for organic pastry
products.

BIO-Extra from soft wheat and
enhanced with gluten for
croissant and buns.
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Xwpis yloutévn

H yAoutévn eival yia onpavikn mnyn mpwreivns
moNAWY dNUNTPIAKWY OTTwWS 1o oItdpl, T0
kp10dp! Kal n oikafn kar Bpioketal ce MoNnes
TPOQPES, OTTWS TO YW, Ta Cupapikd, ta
PTTIOKOTO, Ta KEIK K.G. H yAoutévn divel tnv
enaoukotnta oto Cupdpl kar euBUvetal yia tn
dopn mmou oxnpatiCetal katd in diadikacia
TTAPACKEUNS YwuloU.

Karmoia drtopa mapouoialouv ducaveia otn
yAoutévn n omoia ogeifetal otn
duoamoppo@non TNs ammd TOV OPYAVIOHO.

H duoavetia pmopei va mapoucidletal pe Amia
HOPON, PE oUPTTWHATa 6TTWSs NNOAPYOS,
@oUoKWA, EUEPEBICTOTNTA KAl
HIKPOEVOXANOEIS OTO EVIEPO N OE
coBaph pop@n mmou Aéyetal
koiniokakn. Otav éva atopo mou
ndoxel amd koIniokdakn
Katavanwoel ynoutévn, akopa

kal ixvn tns, avudpd pe monu
€VIOVA EVIEPIKG OUPTTTWHATA.

Ta anedpr xwpis ynoutevn
nmapackeualetar umo
eneyxoOpeves ouvOnkes amo
MPWIES UNes OTTws Kanaumokl,
PUCI, matdta kal tamioka, ol oroles
amd tn eUon tous eV TTEPIEXOUV
yAoutévn.

Alatifetar oe moikifia Wnmwv:
Ywpi / Nitoas / Bouthpata /

Kéw & Mapw / 00Ano

amd MPWres UNes
mmou OeV MEPIEXOUV
yAoutevn

from food ingredients
which do not
contain gluten

Healthy baking

Gluten free

Gluten is a significant source of protein of
many cereal grains such as wheat, barley and
rye and can be found in many foods such as
bread, pasta, biscuits, cakes, etc. Gluten gives
elasticity to dough, helping it rise and keep its
shape.

Some people are intolerant to gluten due to its
malabsorption from the body. Intolerance may
be with mild symptoms such as lethargy,
bloating and intestine irritability or a severe
form called celiac disease. When a person
suffering from celiac disease consumes gluten,

even in traces, reacts with strong intestinal
symptoms.

The gluten free flour is produced
under controlled conditions from
foods such as maize, rice, potato
and tapioca which do not
contain gluten.

Available in a variety of types:

Bread / Pizza / Cookies /
Cake & Muffin / Filo dough
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"‘Meupa yua ftoAikes napookeues

Pizza @@ Romana

MNa wpipavon éws 24 wpes.

MeplektkOTNTa MPWIEIVNS

Amoppodenon vepoU
260-280

13,50%
55-80%

Pizza @@ Napoletana

Ma wpipavon ano 24 éws 48 wpes.
Mepiekuxkotnta mpwieivns — 14,00%
Amoppdenon vepoU 55-85%
W 280-300

Pizza 00 di Forza

MNa wpipgavon anod 48 éws 96 wpes.
Meplekukotnta mpwreivns — 14,50%
Aroppdenon vepoU 60-90%
W 310-330

Pinsa Italiana
Ard puldaneupo, odyia Kar oItdpl.

Vero Grano

Pizza @0 Romana

Ma wpipavon €ws 24 wpes.

MeplektkOTNTA MPWIEIVNS

Aroppdenaon vepoU
260-280

)
' X5\ ‘l

13,50%
55-80%

Pizza 00 Napoletana

Ma wpipavon ano 24 éws 48 wpes.

Meplekukotnta mpwreivns — 14,00%

Aroppdenon vepoU 55-85%
280-300

Pizza @0 di Forza

[a wpipavon anod 48 €ws 96 wpes.

Meplekukotnta mpwreivns — 14,50%

Amoppdenon vepoU 60-90%
310-330

Pinsa Italiana
From rice flour, soy, and wheat.

Meplektkétnta mpwieivns — 19,00% Protein content 19,00%

Amoppodenon vepoU 75-92% . . Water absorption 72-92%
e ° rolkiNia eIdIKwy W00 ’

Focaccia aneUpwyV yia AUBEVTIKES Focaccia

Meplektkodtnta mpwieivns  13,75% |I0ﬂ|KéS T[CIpCIOKGUéS Protein content 13,75%

Arnoppdenon vepoU 60-80% Water absorption  60-80%

W 270-290

Panettone mix

AuBevtiko 1tanikd Panettone,
ouvdudlovtas eukonia, taxUtnta kal
otafepOTNta OTNV TTAPACKEUN. ANpIoUpyeEl
€va avanaepo Kal appdto panettone, evw
ETTITPETTEN TNV TPOCONKN SIAQOPWYV URIKWY,
avadelkvUovias tn yevon tous. Eival katéAinno
1000 YIa peyoﬂo 600 Kal yia atopika panettone,
EVW TTPOOPEPEI Heyann SIatnENOIHOTNTA, BIATNEWVIAS N
PPeOKAdA Kal TNV TTOIOTNTA YIa TTEPICTOTEQO XPOVO.

Evioxutké yedons yia pizza Toscana

Evioxutikd yeUons kal apwpatos yia ITanikes
TAPAOKEUES, OTTWS pizza, focaccia kAT. Xpnon oe
MapadOCIaKES ITANIKES TAPAOKEUES, O TO000TO 1%-5%
€111 ToU aneUpou, MPoocOnkn Katd mEotiynon oto
mpoCluul. To mpolUpl Tou MEPIEXETAl OTO EVIOXUTIKO €ival
avevepyo.

variety of specialty
flours for authentic
Italian recipes

W 270-290

Panettone mix

The mix for Panettone offers an
authentic Italian result, combining ease,
speed, and consistency in preparation. It
creates a light and fluffy panettone, while
allowing the addition of various ingredients,
enhancing their flavor. It is suitable for both

large and individual panettone, and offers long
shelf life, maintaining freshness and quality for an
extended period.

Flavor enhancer for pizza Toscana

Flavor and aroma enhancer for Italian recipes, such as
pizza, focaccia, etc.

Use in traditional Italian recipes, at a rate of 1%-5% on
the flour, preferably added to the sourdough. The yeast
contained in the booster is inactive.



https://www.mills.gr/en/products/vero-grano-flours/
https://www.mills.gr/products/gia-ton-epaggelmatia/%ce%ac%ce%bb%ce%b5%cf%85%cf%81%ce%b1-vero-grano/
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Aptono(os Aeukd

T70 Auvatd

AReUpl duvatd pe uynih armoppo@non kai mony kann
d16ykwon. Aivel ywpi pe eEalpetikn KUPENwWOnN Kal ATt
KOpa. AviExel otnv katardévnon Kai eival kataninio yia
taxuCupwinpla kal yia kuivepiopa.

T70 Anand

Amano anedpr yia xelporointa Cupdpia mou TPooeEPE! Kann
B16yKwon. Aivel eUyeuoTo XEIPOTTOINTO KAl XWPIATIKO YW He
kann kupénwon. [davikd yia xpnon oe anid Cupwtnpla.

T70 50/50

Evdiapeoos wnos anelUpou, piypa and T70 Auvatd kar T70
Anand pe kafh armoppdPnon vepoU Kal SIOYKWon.
Katédnnnno yia xpnon t0oo oe taxulupwinpia 600 Kal 0
annd Cupwrtnpia.

T70 MNitas

Manaké anedpr mou divel xanapd Tupdpl pe
Heyann ektatotNTa Kal MPOOPEPET EUKONIa OTO
nAdoipo. Eidiké oxedIaopévo yia Tites
oouBnakioU Kal apaBIKES TTITES.

Anadé Zaxapondaoukhs

Manaké anedpr katdAAnno yia 6nes us
XPhoels tns CaxaporNaotkns OTTws
Bouthpata, kounoupdkia, KOUPAUTTIEDES,
pefopakdpova, KEIK, TTavieoravi KA.

T55

AReUpl wrou 55% mou mpoogEépel uynin
armoppoenon vepou. Katdninno yia xpnoers
KUpiws otnv aptorolia adfd kar otn

CayxaporrAactikn. 18avikéd yia ywpi moAuteneias,
KOUBEP, 0AVIOUITS, PPUYAVIES, YW yIa TOOT KATT.

Ywpti wns Naoas

AfeUpl wrou 70 amd oitdpia uynins mmoidtNtas, PeE EVIOVo
Gpwpa kal mRoucia yeUon, TToU MApAméUTTel o€ Ywi TTou
€xel WPIPAoE! apyd TMaAvw ous TTACES.

uynnn amoppoenon,
kann d1oyKwon
Kal AeTTN KOPA

high water absorption,
good swelling
and fine crust

Bread & Baking D

T70 Strong

Strong flour with high water absorption and good swelling.
It gives bread with excellent structure and thin crust.
Suitable for spiral mixers.

T70 Soft

Soft flour for handmade doughs which offers good swelling.
It gives delicious handmade bread with good structure.
Ideal for use in simple mixers.

T70 50/50

Intermediate flour type, a mixture of T70 Strong and T70
Mild with good water absorption and swelling. Suitable for
use in both spiral and simple mixers.

T70 Pita Bread

Soft flour that gives fluffy dough with great extensibility
and offers ease of molding. Specially designed for
souvlaki pita bread and arabic bread.

Soft Pastry

Soft flour suitable for all uses of pastry
such as biscuits, cookies, buns, cakes etc.

T55

Flour 55% offering high water absorption.
Suitable for use in baking and pastry. Ideal
for white bread, cover charge, sandwiches,
toast, sliced bread etc.

Pasas Bread

White flour from high-quality wheats, with the
intense aroma and rich flavor of long fermentation.


https://www.mills.gr/product/alevra-artopoiias-lefka/
https://www.mills.gr/en/product/alevra-artopoiias-lefka/
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Katnyopias M Y1Ao

Auvato kitpivo afelpl, pe oipydani, amd okinpd otdpia,

TouU TTPOOQEPE! Kanh didykwon. Aivel ywpi e urépoxn
yeuon, €VIoVOo XpwHa kal tpayavn kopa. 1davikd yia
XWPEIATIKO KAl CUHPEIKTO WWI.

Katnyopias M Xovdpd

Xovdpoaneopévo kitpivo anelpl, and okAnpd otépla,
ToU MPOCPEPEl kann Sioykwon. Aivel yeUoTIKO Wwi e
XovOpn kOpPa, Tpayavo, e okAoIPo, XPUoiTwyv xpwua,
Kal avolktn Kuyénwon. 1davikd yia mapadooiakd
XWPIATIKO KAl CUPHEIKTO WWHI.

Katnyopias M Extra

E€tpd Suvatd wind anelpl, katnyopias M. Mpooeépel
monU kann d1bykwon kal armoppod@non vepouU. Aivel
WwHi e eEalpeTikd KITPIVO XpWHA Kal Tpayavn

Durum wheat Fine

Strong yellow flour, with semolina from durum wheat,
with a good swelling. It gives bread with a wonderful
flavor, vivid color and crispy crust. Ideal for rustic bread
or for mixing with white baking flour.

Durum wheat Coarse

Coarse grind yellow flour from durum wheat, with a
good swelling. It gives tasty bread with thick crust,
crispy, with cracking, golden color, and wide structure.
Ideal for rustic bread or for mixing with white baking flour.

Durum wheat Extra

Extra strong, fine ground flour from durum wheat. It
offers very good swelling and water absorption. It gives
bread with excellent yellow color and crispy crust.
Ideal for rustic bread or for mixing with white

kopa. 1davikd yia xwpIdtiko kal CUPHEIKTO baking flour.
Wwui.
. , 3 Mixed flour
ZUPPG"KIO €VIOVO KIIpIVO Flour mix from durum wheat and T70

Miypa afetpwv KAT. M kai T70
Auvatd, pe avanoyia 50% amd ke
wro. I1davikd yia xphon xwpis
avAapiEn oto CUPHEIKTO WWI.

bright yellow color,
crispy crust, great

Opewd Kpntns

Anelpl KAT. M an6 e€aipetikns
molotntas okinpd otdpia. Aivel 1diaitepa
YVEUCTIKO YW HE €VIOVO KITPIVO Xpwua,
Tpayavh kopa, Heydnn kuwénwon kal
eikoéva mapadooiakoU ywpioU.

XPWpa, Ipayavn kopa,
peyann kuwenwon

structure

strong, with 50% proportion of each
type. Ideal for use without blending in
mixed bread.

Orino Kritis

Flour from high quality durum wheat.
It gives an extraordinary tasty bread
with bright yellow color, crispy crust,
great structure and the appearance of a
traditional rustic bread.



https://www.mills.gr/en/product/alevra-artopoiias-kitrina/
https://www.mills.gr/product/alevra-artopoiias-kitrina/




Ohkiis aAeons

@ Manako outapt

AneUpl mAoUoIo O€ QUUKES ives, amd oAdkANEO Tov
KOKKO Tou panakoU otapioU. [Ma tnv rmapackeun padpou
YwpIoU KAl dpToOKEUACHATWY ofikhs aneons.

@ 2kAnpo otapt

AneUpl mAoUoIo O QUTIKES ives, armd oNokANpPo tov
KOKKO Tou okinpoU otapioU. INa tnv Tmapackeun
mapadooiakoU magipadiod, xwpeIdtikou YwuioU Kal
aptookeuacpdtwy onikns aneons amd okAnpd otdpl.

@ Kp8apu/Kp8apt netpdpuiou
KpiBivo afeupl, afeopévo oe kunivopopunio yia mAnpn
Slaxwplopd tou dyavou amd 1o anelpl h o€
mapadooiakd metpopuno. INa tnv mMapackeun
KpI0apéviwy kpnTtKWV agipadiyv, KpIOapéviou WwpioU
KAl OPTOOKEUAOHATWIV.

@ Xapounaneupo

100% anevp! xapouriou. lNa tnv
mapaockeun mMANBouUs anpupwy A YAUKWY
ouviaywy, Hetd amd avapign pe anna
anevpia.

2ikann

ANeUp! peydnns diatpo@ikns agias,
nNoUoio o€ UUIKES ves. AlatiBetal oe
onlikns dneons, 997 (nuifeukn /
yveppavikn) kar 1150 (npionikns).
KaténAnno yia tnv mapaokeun ywpiol
KQI 0PTOOKEUAOHATWY OIKANEWS.

Bpwpn
AneUpl mAoUoio o€ QUTIKES ives, aro Bowpn. MNa
TNV TTAPACKEUN YwI0U KAl APTOOKEUACHATWY

Bpwuns. AiatiBetal oe Bpwpn Onikhs, Bpwun 997 Mitupo

% Bpwpns.

T90

Anelpl tWmou 90% amd panakd otépia, mAoUcio o
QUUIKES ives. [Mepiexel yinoaneopévo mitupo. Na tnv
TTAPACKEUN TTITUPOUXOU WwHIoU KAl dPTOCKEUACHATWV.

mAoUcIa OE QUUIKES
IVEs yia ywpi kal

aptookeudopata onikNs

rich in fiber for

wholemeal bread and
baking products

i "

Whole grain

Soft wheat

Flour rich in fiber from whole grains of soft wheat. For
wholemeal bread and bakery products.

Durum wheat

Flour rich in fiber from whole grains of durum wheat.
For traditional rusk, rustic bread and wholemeal products.

Barley/Stone milled Barley

Barley flour, ground in a roller mill for complete
separation of the awn from the flour or in traditional
stone mill. For cretan barley rusks, barley bread and
bakery products.

Carob

100% carob flour. Ideal for preparing a variety of
savory or sweet recipes when mixed with other
flours.

Rye

Flour rich in fiber from rye. It is available

in whole grain, 997 (semi white) and
1150 (semi whole grain). For rye bread
and bakery products.

Oat

Flour rich in fiber from oats. For oat
bread and bakery products. It is
available in whole grain, 997 (semi
white) and bran.

190

Flour of 90% grinding from soft wheat, rich in
fiber. It contains finely ground bran. For the
preparation of bran bread and bakery products.



https://www.mills.gr/product/alevrra-olikis-alesis/
https://www.mills.gr/en/product/alevrra-olikis-alesis/




Ohkis wihis dAeons

OAwns YiAns Adeons

Ta dneupa onlikns winns dleons mmapdayovial Uotepa amod
eidikn emeepyaoia 6mmou o pAoIds (mitupo) anébetal pe
monNU pIKPN KOKKOUETPIA.

Xpnolporolwvias aneupa onikns wiAns dneons
Siatnpouvial ol BItapives kal 1d IXVooTolxeia mou
UTTdpXOoUV OTO TTITOUPO Kal 10 pUIPO Tou dnuNtpiakoy,
evw nmapdnnnna yivetar duvatn n xphon oe Cupdpia
orou ta kNaoolkd anevpla onikns aneons dev divouv ta
€mMOUPNTA XAPAKTNPICTIKA.

Ta dneupa onlikns wiAns dieons dnpioupyouv Cupdpl
eUmAaoTo Kal eNactikO, e Heyann amoppo@non UYPLY,
Aeia uen kar eNKUCTIKN 6ywnN.

Ta tenikd mpoidvia eivar mpoidvia onikns dneons pe
peydann didpkeia Twns.

Alati@evtarl oe mmoikifia Wnwv:
Afelpt and parakd ouapt

Afeupt and okAnpd cutapt

mpoiovta onikNs
aneons pe Neia kal

Ultrafine whole grain A

Ultrafine Whole Grain

The ultrafine whole grain flour is produced after special
treatment where cereal bran is milled with very small
particle size.

Using ultrafine whole grain you can keep the vitamins
and minerals present in the bran and germ of the grain,
while it becomes possible to use in doughs where
ordinary whole grain flour does not give the desired
characteristics.

The ultrafine whole grain can create dough supple and
elastic, with high liquid absorption, smooth texture and
attractive appearance.

The final products are whole grain products with long
shelf life.

Available in a variety of types:
Flour from soft wheat

Flour from durum wheat

2 2 Pastr
Zaxaponiaotikns eAKUoTIKN OYn J
Pita bread
Nivas wholemeal products _
Kpouaocav with attractive and Croissant
smooth appearance Puff pastr
Zypodiatas PP pastry

Tooupekiol

Bun


https://www.mills.gr/en/product/olikis-psilis-alesis/
https://www.mills.gr/product/olikis-psilis-alesis/




Mohakad EBLkwv XpRogwy

Mandaké Kavraipiou

AfeUpl upnAns mmoldtntas, amo emifeypéva otdpia,
O€ popPh TToUdpas, pe monU xapnnd mooootd
yAoutévns. Aiver e€alpetikh yelon kal tpayavotnta.
IBaviko yia Kaviaipl, mavieomavi, caBayidp,
KPEPES KAl yIa TNV apaiwon panakwy aneupiwy.

Manakd Zaxapondaotikhs

AReUpl upnnhs moldTNTas, PE Xapnio mooooto
yAoutévns. Aiver e€aipetikn yelon, appatdda kal
Xwpis pUpes oe tenikd mmpoidvia. [daviko yia
Boutnpata, KoupapTédes, peNopakapova, KEIK,
nmdota eAwpa, BaoiNomIta Pe PTTEIKIV TTAOUVIEP,
YKOPPETA, XWVAKI TTaywtoU, TApTEs.

Afelpt yia Koupapniédes
AReUpl uynins moldTNTas, O€ HoPPN
moudpas, pe monu xapunno
mooootd yioutévns. [Na givous,
appdatous Kal tpayavous
KOUPAUTTIESES TTOU avadeikvUouv

1A 0PWHATA TWV UNIKWV.

Aneupt yia Mavieonavt

AReUpl oAU NeUKO, Pivo,

€S aIpetKG NETTOKOKKO e Peydano

apunoUyo Mooootd Kal PIKPO

MTPWIEIVIKO TTEPIEXOHEVO. AivEl YEUOTIKO

Kal a@pEdAto mavieoTavi he Kann

amopEOPNON WV OIPOTTIWY, ENA0TIKO, €UKONO
oTNV KOTTN, Xwpis OpuppatiopoUs Kal pUPES Kal Je
peyann didpkela Cwhs.

etalpetkn yeuon

Kal tpayavotnta
Xwpis QUPES

excellent flavor and

crispness with
no wastage

ow e

Kataifi

High quality flour, from selected wheats,
powdery, with very low gluten content. It gives
excellent flavor and crispness. Ideal for kataifi,
cake, savagiar, creams and to dilute soft flours.

Pastry

High quality flour with a low gluten content. It
gives excellent taste, fluffiness and no wastage to
finished products. Ideal for biscuits, cakes, cake
with baking powder, wafer, ice cream cone, tarts.

Flour for Kurabie

High quality flour, from selected wheats,
powdery, with very low gluten content.
It gives aromatic kurabie.

Flour for Sponge Cake

White, extremely fine flour with a
high starch content and low
protein content. It gives delicious
and fluffy sponge cake with good
absorption of syrups, elastic, easy
to cut, with no wastage and long
life to finished products.



https://www.mills.gr/product/malaka-eidikwn-xrisewn/
https://www.mills.gr/en/product/malaka-eidikwn-xrisewn/




LKANDA ELGLKWV XpROEWY

2Zkinpd OUAnou

AfeUpl uynins moIoTNTas, Aamo eMINeyUEVT
ot1dpIa, Pe peyadnn eNAcTKOTNTA, €KTATOTNTA
kar avioxn. Aiver tenikd mpoiovia pe
etaipetkn yeuon. 1davikn emminoyn yia
Eepotnyava, dimnes, puNno yia kantoouvia
Kal BGon 1tanikns Titoas.

LkAnpd Zyponiatas

AReUpl uynnnhs mmoidtntas, ano
emiNeypéva otdplia, Pe peyann
armoppoéenon, eNACTIKOTNTA KAl
duvapn. Aivel tefikd mpoidvia
pe eCaipetikn yelon. 1davikn
eminoyn yia eunno ocponidtas
Kal TupoTTIta.

elasticity and
strength in dough,
taste in products

enaotkotNTa KAl
avtoxh oto Cupdpl,
yelon ota mpoiovia

High protein

Filo

High quality flour from selected wheats, with
great flexibility, extensibility and strength. It

gives products with great taste. Ideal for filo
pies and italian pizza.

Puff Pastry

High quality flour from selected wheats, with
high absorption, elasticity and strength. It

gives products with great taste.

Suitable for puff pastry products.



https://www.mills.gr/en/product/sklira-eidikwn-xrisewn/
https://www.mills.gr/product/sklira-eidikwn-xrisewn/
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Aptotov O evioxupva Enhanced protein

Apiotov O extra Zaxapondaoukns Ariston F extra Pastry

AfeUpl eEaipetikns ToIotNtas, amo Excellent quality flour from selected wheats,
emifeypéva otapla, e€alipetikd duvatd, pe extremely strong, with great flexibility. It is
peydnn enaoctikotnta. Eivar katédnnnio yia suitable for enhancement in puff pastry,
evioxuon ota o@oniatoeidn, Prpios, brioche, panettone. Ideal for donuts, eclairs
mavetove. 1daviko yia AoUKoUPAdes, viovarts, etc.

eknNép KATT.

Ariston F Tsoureki

Excellent quality flour from selected
wheats, enhanced and specialized to
the needs of buns. It gives
products with excellent taste
and quality. Ideal for tsoureki
bun, brioche.

Apiotov 0 Tooupekiou

AReUpl eCalpetikhs mmoldtntas, amod
emifeypéva otdpia, EVIOXUHEVO KAl
€ZeIBIKEUPEVO vIa TIS aVAYKES
TWV TO0UPEKIWV. Aivel TeAIkd
npoidvia pe eEalpetikn yelon
kal moiétnta. 1daviké yia
TOOUPEKI, UTTPIOS.

aneypr e€aIpeTIKNS
moIoTNTas anod
eTINEYPEVA OTAPIa

Ariston F Panettone

Excellent quality flour from
selected wheats, enhanced and

specialized to
the needs of

panettone. It gives

excellent quality
flour from

Aptotov O Panettone selected wheats

AfeUpl eEalpetikns ToIOTNTAS,
amo emifeypéva otdpiaq,
EVIOXUHPEVO Kal €EEIDIKEUPEVO YIA TS

avaykes Twv panettone. Aivel tenikd products with excellent Tw
mpolovia Pe eEalpetikn yelon kal moldtnta. taste and quality. P

EXTRA
TAKAP/HHE



https://www.mills.gr/product/ariston-f-enisxymena/
https://www.mills.gr/product/ariston-f-enisxymena/

Aowotov O gveoxupeva

Apiotov O Opuyavias

Afelpl etaipetikns molIotNtas, amno
emifNeypéva otdpia, monu duvarto, Pe peyann
armoppoenon vepou. Aivel tenikd mpoiovia
eCalpetikns mmolotntas. 1davikd yia
aptookeudopata monuteneias, XAuTmoupyKep,
ponNns, PPUYAVIES, TOOUPEKIA, TOOT, KPITaivIq,
dprto.

Apiotov O Apepikns

AfeUpl e€aipetikns mmoidtNtas, ano
emfeypéva otdpia, €eEAIPeTKA
duvatd. XpnaolgoTtioleital yia tnv
evioxuon twyv aneUpwv

aprorolias. EVIOXUUEVO pE
yAoUTEVN yIa avioxn
Kal eNaoTKOTNTA

Apiotov O BuAdou

AfeUpl eEaipetikns moIOTNTAS,
amnoé emineypéva otdpia,
EVIOYXULEVO WOTE va autavel
nv eNactkdtnta tou CupapioU
KAl va Kpatdel TTEPICOOTEPA
OIPOTTIA KAl YEVIKWS LyPA. Aivel
1enIkd mpoidvia Pe eEalpetikn yedon kal
nolotnta. Idavikd yvia eunio, eunio
kpoUotas, mitoa, oou.

enhanced with gluten
for durability and
elasticity

Ariston F Toast / Rusk

Excellent quality flour from selected wheats,
very strong, with high water absorption. It
gives excellent quality products. Ideal for
hamburgers rolls, toasts, buns, sliced bread,
breadsticks, bread.

Ariston F Amerikis

Excellent quality flour from selected wheats,
extremely strong. It can be used for
enhancing baking flours.

Ariston F Filo

Excellent quality flour from
selected wheats, enchanced
with protein in order to
increase the elasticity of the
dough, while it maintains
syrups and liquids. It gives
products with excellent taste
and quality. Ideal for filo, crust
filo, pizza.



https://www.mills.gr/product/ariston-f-enisxymena/

Enhanced protein

Apiotov 0 Kpouaoav Ariston F Croissant

AReUpl eEalpetikns moldtntas, amod Excellent quality flour from selected wheats,
emiNeypéva otdpia, mépa monu duvatd, pe very strong, with high elasticity and

peydnn eNactkOTNTA, TTOU AVIEXEI OTNV durability. It gives great tasting products.
katarrévnon Kar oto monu dounepa. Aivel Ideal for croissants, brioche, danish pastry.

1enikd mpoidvia pe eEalpetikn yeuon. 1davikd
yla Kpouaodyv, T00UPEKI, VIAVIS-TTACTOI.

Ariston F Bougatsa
Excellent quality enhanced flour from

AplOtOV o MI'IOUYCIIOCIS selected wheats. It gives products with
AReUpl eCalpetikns mmoldtntas, amod excellent taste and quality. Ideal for
eTINeypEVA OTAPIa, EVIOXUHEVO. Alvel handmade traditional bougatsa.

enika mpoidvia pe eLalpetikn yeuon
kar moiétnta. 1davikd yia

xelportrointo mapadooiakd eUANo ; Ariston F Pie
UTToUY&Ttoas. enika mpoidovia .
, , Excellent quality flour from

HE €EAIPETIKN YeUoN selected wheats. Suitable for
) , Kal TToldtNta continuous flow production
APlOIOV 0 TUpOI‘IltOS o . (extruder lines). It gives
AReUpr e€alpetikhs moldétnTas, finished products with products with excellent taste
ano emifeypéva otdplal. excellent taste and and quality. Ideal for

Evdeikvutal yia mmapaywyeEs
ouvexous ponhs extruder

oponidras. Aivel tenikd mmpoidvia
pe eEalpetikh yelon Kal ol1étnta.

traditional pies.

quality

[davikd Kal yia mapadooIaKkEés @ |
XWPIATIKES TTITES. E;m ‘



https://www.mills.gr/product/ariston-f-enisxymena/




Atdwopa Gympuakd

@ KptSapt

KpiBivo afeUpi onikns dieons, anecpévo oe
kunivopopuno yia minpn diaxwplopd tou ayavou amod 1o
anelpl, Wote va gaivetal eviovotepa 1o ayavo. 1davikd
yIa TNV TTApAcKEUN KPIOAPEVIWY KoNTIKWY TTAgipadiwy,
KP10apEViou YwpHIoU Kal apTOOKEUAOHATWY.

@ 2ikandn

Afelpl peyanns diatpogikns agias, mAoUcIo Oe UTIKES
ives. Aiati@etar oe onlikns dneons, T997 (npifdeukn /
veppavikn) kal T1150 (npionikns). KataAAnio yia tnv
TAPACKeUN YwpIoU KAl apTOCKEUAOHATWY OIKANEwWS.

@ Kadapnokt

AReUpr and emfeypéva kanapmokia. BeAuwver tn yeluon
TOU WwpioU Kai ivel eviovotePO KITPIVO XpwHa.

[davikd yia tnv Mapackeun Ywpiou Kal
aptrookeuacpdtwy amd kanapmoki.

@ Bpwpn

AReUpl mNoUcio O€ QUUKES ives, amod
100% Bpwun h avapepelypévo pe
otapéevio afeUpl. Na tnv mapackeun
WwpioU KAl dpPTOOKEUACHATWY
Bpwpns.

@ Tplopiyado

To tpiopiyado afeUpl mapdyetar anod
tpia dnpntpiakd, 1o oItdpl, 1o KPIBAPE! Kal
I Bpwpn. Ta aptookeudopata mou
napdyovial arnod piopiyado anedpl €xouv
umogivn yeuon kai efval monu yeuotka.
[davikd yia tnv Mapackeun Tou yvwotoU
tplopiyadou magipadiou mmou mapackeudloviav oe
TEPIOXES tns Kpntns.

@ Xapounaneupo

AReUpi xapourioU. Aiati@etar oe 3 trmous: 100%
Xapoumndneupo, Xapourdneupo Laxapornactkns
(15%), Xapourdneupo aptorolias (15%).

T e

peyann moikinia
aneUpwyv amnoé
dNPNTIPIAKOUS KapTtous

great variety of flours
from various cereal

Various cersals

Barley

Barley flour, ground in a roller mill for complete
separation of the awn from the flour so that the awn
can be distinctive. For cretan barley rusks, barley bread
and bakery products.

Rye

Flour rich in fiber from rye. It is available in whole grain,
T997 (semi white) and T1150 (semi whole grain). For rye
bread and bakery products.

Corn

Flour from selected corn. Improves the taste of bread
and gives a vivid yellow color. Ideal for preparation of
corn bread and pastries.

Oat

Flour rich in fiber from 100% oats or mixed
with wheat flour. For oat bread and
bakery products.

Triomigado

Triomigado flour is produced from
three cereals, wheat, barley and oats.
The baking products produced by
triomigado flour have slightly sour
taste and are very tasty. Ideal for the
preparation of triomigado rusks that
were common in specific areas of Crete.

Carob Flour

Carob flour is available in three types: 100%
Carob Flour, Pastry Carob Flour (15%), and Bakery
Carob Flour (15%).



https://www.mills.gr/en/product/diafora-dimitriaka/
https://www.mills.gr/product/diafora-dimitriaka/




Miyyioto opronouos

NoAuonopo

Miyua yia monuormopo, amd anelpl oitou kal
oikanns, pe vipades otapioU kal oikanns, ormdépous
KexploU, nfibomopou kal rmanapouvas. Aivel
e€alpetikd mMoNUoTTOPO YW KAl apTOOKEUACHATA.
Mpoobétete pdvo vepod, payid, andu kar Aadi.

MNapadooiakd MaAAwéd (tinos Campaillou)

Miypa yia mapadooiakd yannikd ywpi, and
aneUpl oitou kal Buvaneupo, pe TNV MPOoONKN
mpoClupioU oikanns. Aivel auBeviikd yannikd wwi
pe e€alpetikh yeuon kar dpwpa. MpocBétete pdvo
vepo, payid kal andu.

Baking mixes D

Multigrain

Mix for multigrain, from wheat flour and rye, with
wheat and rye flakes, millet seeds, sunflower and
poppy seeds. It gives excellent multigrain bread
and pastries. Add only water, yeast, salt and oil.

Traditional French bread (Campaillou type]

Mix for traditional French bread from wheat flour
and malt flour with the addition of rye sourdough.
It gives authentic French bread with exceptional
taste and aroma. Add only water, yeast and salt.

Ciabatta

T , 10% concentrated mix for authentic

olwanata MooocOéote ciabatta type bread, suitable also
SUPTTUKVWHEVO piypa 10% yia P , 3 for sandwiches. Mix with T70 flour
auBevtikd ywpi trmou tolamdéra, VEQO, HJaylid and add water, yeast, oil and salt.
katannnno kai yia oavioults. Kal andu
Avapitte pe aneupl Wrmou 70 kai
TTPOCBETTE VEPOD, payid,
eNaiéAado kal afd. add water, Baguette

Mnaykéta

SUUTTUKVWHEVO piypa 10%yia auBevtikd
Ywpi tdrmou pmaykéta, katainnno kai yia
odvioults. Avapitte pe anelpr wrmou 70 kai
TPOOCBEOTE vePOD, payid kal andtl.

and salt

10% concentrated mix for
authentic baguette type bread,
suitable also for sandwiches. Mix with
T70 flour and add water, yeast and salt.

e
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Miyyioto opronouos

Ywpi toot

Miypa yia wwpi tou toot, and anelpl otapiou. lNa
eUKonN TTapacKeun YwHIoU TouU 1T00T He peydann
Slatnpnoipdtnta. MNpooBétete vepd, payid,
papyapivn kal Tayxapn.

Ywpi root Zikanns

Miypa yia ywpi tou toot, and afelpr oikanns. MNa
eUkonNN Mapaockeun WYwpioU Tou 100t oikanns pe
peydann diatnpnoigotnta. INpooBEtete vepo,

payida, papyapivn kar Cayapn.

Ywpi root NoAdonopo
Miypa yia moAdomopo Wwpi tou
to0T, anod aneUpl oitou, oikanns,
KexploU, ormdpous Kal VIpAdes
Snpntpiakwy. MNa eukonn
mapackeuh moAUCTTIOPOU YwpioU
TOU TOOT pE peydnn
Siatnpnoipodtnta. MNpoobétete vepo,
payid, papyapivn kar Cayapn.

eukonn TapaokKeun
TOOT E Heyann
diatnpnoipgdnta

easy sliced bread

preparation with
long shelf life

Sliced bread

Mix for sliced bread, from wheat flour. For easy
preparation of sliced bread with long shelf life.
Add water, yeast, margarine and sugar.

Rye sliced bread

Mix for sliced bread, from rye flour. For easy
preparation of rye sliced bread with long shelf
life. Add water, yeast, margarine and sugar.

Multigrain sliced bread

Mix for multigrain sliced bread,
from wheat flour, rye flour, millet
flour, grains and cereal flakes. For
easy preparation of multigrain
sliced bread with long shelf life.
Add water, yeast, margarine and
sugar.

@
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Xapounaneupo aptonotias

To xapouri eival éva 181aitepa mAoUcio ce
dlatpoIkd otoixeia pdeio kar divel 1Idiaitepn
yeuon oto Ywi. To piypa xapourtdneupo TepIEXE
anevpl oitou wote va eival kataninno yia
aptoroinon Kal anevpl xapourioU yia ta
d1atpoPIKd Tou oPeNn.

Afedpt pe Zkanpd Tupi
Miyua afeupioU pe okAnpod tpi. Katannnno yia
NV TTAPACKEUN NAXTAPIOTWY OPTOOKEUAOHATWY HE
N yeuon Kal 1o dpwpa tou tuploU. 1davikd yia
WWHAKIa, KPIToivIa, prratdv oane.

Vollkornbrot [Feppavikd ywyi)

Miyua yia vollkornbrot, armé anelpi
onikNs dneons oikanns kai oitou,
HE peyann meplektkOTNTA O€
nN1GoTToPO Kal AIvapOoTTOPO.

Aivel auBeviikd mapadooiakd
VEQPHAVIKO YW, HE Uyph UeN,
peydno Bdpos kal monu peydann
diatnpnoipotnta. MNpoobétete povo
vepo, payid kal andu.

BuGavuvo ywpi
Miyua yia auBeviikd BuCavuvo ywpi amno
anevpl onikns dneons otapioy Kal
Kp1Bapiou. Idaviko yia mapaokeun mapadooiakuwV
EARNVIKWY ywpiwv ofikns dleons pe TTpolUpl.

QUBOEVTIKES
yeUoEels Kal apwpata
O€ €va piypa

authentic taste and
aroma in one
baking mix

Baking mixes D

Carob flour

Carob is a rich nutritional food and gives a
special taste in bread. The carob flour mix
contains wheat flour that is suitable for baking
and carob flour for the nutritional benefits.

Flour with Hard Cheese

Flour mix with hard cheese. Suitable for the
preparation of delicious pastries with the taste
and aroma of cheese. Ideal for bread rolls, bread
sticks, baton chalet.

Vollkornbrot [German bread)

Vollkornbrot mix from whole grain rye

and wheat flour, high in sunflower

and linseed content. It gives

authentic traditional German
bread with a moist texture, great
weight and great shelf life. Add
only water, yeast and salt.

Byzantine bread

Mix for authentic Byzantine bread
from whole grain wheat and barley
flour. Ideal for preparation of
traditional Greek wholemeal bread
with sourdough.

\
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Miyuota Taxaponaotkis

Tooupékt / Moditkn RactAdntta

Miyua yia tooupéki kar monitikn Bacinomita e
paxnNEm kal dpwpa paotiyxas. MNa edkonn
MaPAoKeUn vOOTILOU Kal TTapadooiakoU
100UpekioU kal Baoinoritas. NMpooBétete povo
VvEPO Kal payid.

Xapounaneupo [axaponfactikns

To yxapouri eival éva 1dlaitepa mNoUcio o€
d1aTpoPIKA oToIXEia TPOPIUO Kal eival
10avVIKO UTTOKATACTATO ToU KAKAO Kal
s cokondtas. To piypa
Xapourtdneupo Tepléxel anelpl
oitou wote va eival katadnnnno yia
mpoidvia LaxaporNactikns Kal
anevpr xapourioU yia ta
SIaTPOPIKAE TOU OPENN.

Brioche

EUxpnoto piypa yia tnv mapackeun
Aeukwyv aptookeudopdtwy arod Tuun
prpi6s. Katdnanno kai yia pmpios e
yepioels, meivipni, Bdon mitoas,
Caprmovotupomites, K.4. MNpoobétete pdvo vepod,
payid Kar papyapivn.

NaXTaPIOTES
yAUKES ouvtayes
eukona kar ypnyopa

delicious sweet recipes
with easy and quick
preparation

Pastry mixes r//i]

Tsoureki / Bun

Mix for tsoureki with machlepi and mastic aroma.
For easy preparation of delicious and traditional
tsoureki buns. Add water and yeast.

Carob flour

Carob is a rich nutritional food and is ideal
substitute of cocoa and chocolate. The carob
flour mix contains wheat flour that is
suitable for pastry products and carob
flour for the nutritional benefits.

Brioche

Easy mix for the preparation of
brioche dough. Suitable for
brioche with fillings, peinirli,
pizza, etc. Add only water, yeast
and margarine.

|
YMYAOI
K

MIrMA
ZAXAPOMAAZTIKHE




Myuota Taxaponaotkis

Kéwk & paypv

Miypa yia Ké€ik Kal HA@Iv yia péyiotn eukonia kal

Aaxtaplotd KEIK Kal Hagiv oe TToANEs mapannayeés.

MpooBEtete povo vepd kal NadI.

Kéwk & papw pe kakao

Miypa yia K€K Kal Ha@Iv PE KAKAo YIa HEYIOTN
eukonia kal NaxtapIotd KEIK Kal Ha@Iv oe monnes
napannayés. MNpooBetete povo vepod kal NadI.

Cakes & muffins

Cakes and muffins mix for maximum convenience
and delicious cakes and muffins in many
variations. Add only water and oil.

Cakes & muffins with cocoa

Cakes and muffins with cocoa mix for maximum
convenience and delicious cakes and muffins in
many variations. Add only water and oil.

Nayxtapiota

KEIK KAl yapIv
eUukona kal ypnyopa

delicious cakes and
muffins with easy and
quick preparation

MYAOI
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Pastry mixes r//i]

Baowidnuta Vasilopita
Miyua yia eUkonn kal Aaxtapioth BaoiAomita Mix for easy and delicious cake-style Vasilopita.
tUrtou kEIK. MpooBEétete vepd, NAdI Kal xupd Add water, oil and orange juice.

rmoptokaniou.

Veloute Cream Mix

Veloute Cream Mix Complete mix containing all the necessary
MANpes piypa mou mepiéxel GAa ta amapaitnta ingredients for the production of excellent cold
ouoTatiKdG yIa TNV mapaywyn eEalpeTkNS KpUas pastry cream with velvety texture, excellent taste
kp€pas CaxapormAaotikns pe Benoudivn ugn, and aromas for seasonal and everyday

production. Suitable for baking and
freezing. Can be used in a variety of
recipes, such as mille-feuille, eclairs,
mousses, Danish pastries, various
fillings, etc.

eCaipetikn yelon kal apwuata yia
E€TTOXIAKN KAl KAONHEPIVA TTAPAYWYN.
KatadNAnAn yia Ynoipgo Kai yia
katadwugn. Mrmoper va

xpnoipormom@ei ce mANBos €§O|p€'[||(h Kpépg
ouviaywy, OTTws HINQElY, EKNEP, A z
pous, davélika yaukd, dIGpopes /Qoxoporr OOI,IKI’]S
yepioers, k. eUkona Kal ypnyopd
excellent pastry cream

quick and easy

@ YMYAOI
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Evioxutikd yedons kot KaBoupbuopéva dleupa
Flavor enhancers and Roasted flours

Evioxutikd yeUons Bavaria

Xpnon o€ aptookeudopata onikns dneons, oe
mooootd 1%-5% emi tou aneUpou, Mpoodhkn Katd
mpotipnon oto mpoCUpl. To mpolupl TTou
TTEPIEXETAI OTO EVIOXUTIKO €ival avevepyo.

Evioxuukoé yetons Toscana

Xpnon o€ mapadoolakd XwpeIatKa
aptookeudopata, o€ Mooootd 1%-5% emi tou
anevpou, MpooBhkn Katd mpotignon oto mEolUpl.
To mpoClUpI TTOU TTEPIEXETAI OTO EVIOXUTIKO €ival
avevepyo.

Evioxutiké yia pizza Toscana

Xpnon o€ TapadooIakes ITANIKES TTAPAOKEUES
omws pizza, focaccia kAT oe moocootd 1%-5% emi
ToU anevpou, MPocBhkN KaAtd TTPOTiINoN OTo
meoCUuI. To mpolUpl TToU TTEPIEXETAI OTO
€VIOXUTIKO €ival avevepyo.

KaRoupdiopévo afelpt
KandapnokioU
To kaBoupdiopévo anelpl kanapmokioU
mpoépxetal amd kaBoupdIopévo
kanapmmok mou aféBetarl oe aneupl. H
diadikaoia kaBoupdiopatos evioxUel Tn
yeuon tou kanaptokioy, divovias
mnoUoio, Kapudévio dpwpa kal Badid
yeuon o€ kGBe ouvtayn.

KaRoupSiopévo Ruvaneupo
KptSapiou
To aneUpl kaBoupdiopévou Buvortoinpévou
kp1BapioU mpoépxetal amd kaBoupdiopévo KplOdpl
mou €xel uttootei Buvortoinon. H diadikaocia
Buvoroinons kar kaBoupdiopatos evioxUel tn
yeuon tou kpi@apioy, xapiCovtas mioucio dpwpa
kal euxdpiotn yelon ota mpoidvia.

EVIOYXUTIKA yelons
amo KaBoupdIouEVO
Buvaneupo

flavor enhancers from
roasted malt flour

Flavor enhancer Bavaria

Use in wholemeal baked goods, at a rate of
1%-5% on the flour, preferably added to the
sourdough. The yeast contained in the booster is
inactive.

Flavor enhancer Toscana

Use in traditional country pastries, at a rate of
1%-5% on the flour, preferably added to the
sourdough. The yeast contained in the booster is
inactive.

Flavor enhancer for pizza Toscana

Use in traditional Italian recipes, at a rate of

1%-5% on the flour, preferably added to the

sourdough. The yeast contained in the booster is
inactive.

Roasted corn flour

Roasted corn flour comes from
roasted corn that is ground into
flour. The roasting process
enhances the flavor of the
corn, imparting a rich, nutty
aroma and depth of flavor to
any recipe.

Roasted Malted Barley

Flour

Roasted malted barley flour
comes from roasted malted
barley. The malting and roasting
process enhances the taste of the
barley, giving the products a rich aroma and

pleasant taste.







Xapounodpero Carob syrup

To xapourépeno eival upnAdtePNs dIATPOPIKNS Carobs are of higher nutritional value than
a&ias amd i cokoNdta evw TepIEXel Niyotepa Ao chocolate and contain less than half its fat. It is
ta piod s Aimapd. XpnolpoToleital ws used as a substitute for cocoa and chocolate in
UTTOKATAoTATO ToU KAKAO Kal TNS 0OKONATAS o€ products such as cakes, muffins, etc.

mpoidvia 6Tws KEIK, muffins, kKA.

Grape syrup from white / red grapes

netlpéql ané Aeuka / kdkkwva OtOlprﬂlCl Grape syrup is one of the two main ancient

To meupell eivar pia amd us duo KUples apxaies sweeteners along with honey. The most famous
yAukaviikes ouoies pati pe to peni. Ta 1o yvwotd desserts produced by grape syrup are
yAukiopata amd meupell eival n pouotaneupld Kal mustavleria and cookies.

10 pouctokoUnoupa.

Malt extract blond / dark
/ Malt comes from cereal by malting.
wa (])U,OIISCI § Itis used as a sweetener to
YﬂUKOVIIKO eval gia improve taste and structure in

Buvn §av8ia / okolpa

H BUvn mpoépyetar armod
dNpNTPIaKd PEOW NS

BUVOTIOINGNS. XPNGILOMOIENal WS UYI€IVh €WIﬂOYh pastries, cookies, cereal bars, etc.
yAukavukn Unn yia BeAtiwon
yeuons kai Gopns oe natural sweeteners is

aptookeudopata e payid, oe
kounoUpia, Bouthpata, cookies,
UTTApES SNUNTPIAKWY KATT.

a healthy choice
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Bepuitkns enetepyaoios

Afetpt Xapnins Yypaoias

To Beppikd emmetepyaopévo anelUpl €xel UTTOOTET
eneyxopevn Beppikh emetepyaoia yia tnv
TPOTTOTTOINON TWV AEITOUPYIKWY TOU IDI0TATWV.
Kupia xapaktnpiotkd eival n xaunin uypaoia, n
augnpevn IKAvOINTa anoppoPnons vepou, 10
EVIOXUPEVO IEWOES Kal IBIOTNTES TTNENS, N
BeNuwpévn otaBepotnta oe KPUES EPAPHIOYES, N
pelwpévn evOupikn dpactnpiotnta kai n kanutepn
HiKpoBIoNoyIkN aopdnela. Xpnolpomoleital o€
TEOIOVIA aPTOTTolAs TTOU ArmaitoUv CUYKEKPIHEVES
I010TNTES UPNS, ETOIPA TTPOS Katavanwon mpoiovia
mou Sev amaitolv TTEPAITEPW Payeipepa,
ouypiaies ooUTes, KPEUES Kal BPEPIKN TOOPN.

®0tpo Ltaplou
To @Utpo otapioy, 10 TIo OPeMTUKO PHEPOS TOU
KOKKOU oltaploy, eival mAouoio oe Bitapives
B kai E, mpwieives kal amapaitnta
Aimapd otéa. H Beppikh tou
emeepyaoia cupBanner omn
01a0epPOTTOiNcN TOoU, ATTOTPETTOVIAS
v ofeidwon twv NIMApWY Tou Kal
autavovtas tn didpkela TwNs Tou.
Xpnolporroleital ws evioxutikd
diatpo@ikns agias oe mpoiodvia
OTTWS PTTAPES dNPNTPIAKWY, Wwi
onikNs dneons, prokota Kal
pOPNUATa UYIEIVAS DIATPOPNS.

Mitoupo Ztapiou
To mitoupo otapioV amotenei moAUtUN
TNYN QUUKWY VWY, AVTIOEEIOWTIKWY Kal
peTanNIKWY otolxeiwv, oupBdannovias otn
BeNtiwon tns memukhs uyeias kar otnv aiodnon
KopeopoU. Me tnv emeepyacia autn, 1o Titoupo
armoktd 1o Atia yeuon kal BeNTIWPEVN Uph,
SleupUvoVvias s EQAPHOYES ToU otn Blopnxavia
TPOPIHWV.

BenNuwpéevn yeuon,
uen Kai dIApKeIa

Improved taste, texture,
and shelf life

Heat treated

Low-Moisture Flour

Thermally processed flour has undergone
controlled thermal treatment to modify its
functional properties. Its main characteristics
include low moisture content, increased water
absorption capacity, enhanced viscosity and
gelling properties, improved stability in cold
applications, reduced enzymatic activity, and
better microbiological safety. It is used in bakery
products that require specific texture properties,
ready-to-eat products that do not require further
cooking, instant soups, creams, and baby food.

Wheat Germ

Wheat germ, the most nutritious part of the
wheat kernel, is rich in B and E vitamins, proteins,
and essential fatty acids. Its thermal processing
contributes to its stabilization by
preventing the oxidation of its fats and
extending its shelf life. It is used as a
nutritional enhancer in products
such as cereal bars, whole wheat
bread, cookies, and health drinks.

Wheat Bran

Wheat bran is a valuable source

of dietary fiber, antioxidants, and
minerals, contributing to
improved digestive health and a
feeling of satiety. Through this
processing, bran acquires a milder
taste and improved texture, expanding
its applications in the food industry.
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Katovohwukd

@ Afedpt yia Ofes us Xpnoets

@ Afeupt Manako

@ Adcop: Zkanpo

@ Afetpt Biodoyikns Kadniépyetas
@ Afevpt EpnAoutiopévo

@ Afedpt OAwkns and Aikokko Biodoyiko
@ Afedpt yia Tooupékt

@ Aneupt yua Kpnukd 0undno kat Mites
@ Afetpt ELdé yia Tnyaviopa

@ Miypa yua Xwprauko Ywpi

@ Miypa yia Ywpi OAwkhs Adeons

@ Miypa yia Baon litoas

@ ®apiva

@ Lydan Yiad

@ Zipydant Xovdpd

rmoikinia aneUpwv
Kal hiypatwy o€
UIKQES OUOKEUQOIES

variety of flours and
flour mixes in small
packaging

Gonsumer

All Purpose Flour

Soft Flour
Hard Flour

Organic Flour

HYAD|
KPHTHE

Fortified Flour

. Farro Organic Flour
l yiet Shee

715 yofjgeg
B K

Bun Flour

Cretan Pie Flour
Frying Flour

Country Bread Mix
Whole Grain Bread Mix
Pizza Dough Mix

Self Rising Flour
Semolina Coarse

Semolina Fine
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To VEROD CEREAL onotedsl tny iiovikn emidayn yia ooous £xouv GugoveEio amn
~ fAaxtén, vnatelaouy, akodouBoUy wutikn Siatpogn A Siatpoh xaundwy Ainapwv.,
Etval katddfnio yia dpeon Hatavanweon ws pdpnpd, aAfd Kal yia Xphion otn
poyeipikn N tn Coxopondaotikn.
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Pownyo Bpuyns

Popnpa fpwpns

To Popnpa Bpwpns VERO CEREAL armotenei
1©avikn erminoyn yia 6oous €xouv duoavegia otn
Aaktoln, vnoteUouv, akonouBoUv puTikN dIATpoPph
N dlatpoPn xapnnwy Nimapwv. Eival katadninno
yia dpeon katavanwon ws poenpa, anid Kar yia
Xpnon otn payelpikn h tn Taxapornactikn.
>uokeuaoia 330 ml.

Popnpa fpwpns pe Xapolnt kat Kakao
To Popnpa Bpwpns VERO CEREAL
amotefel 1davikn ermoyn yia 6oous
€xouv duoavetia otn Aaktoln,
vnoteUouyv, akonouBoUv QuUTIKA
dlatpon N SIaTPoPn XapNAwyV
Aimapwv. To xapouri eival

uynnns diatpogikns agias
ouotatko, evw eival yaukod omws

n Cayxapn anid pe moAu

Aiyotepes Beppides. Zuokeuaoia
330 ml.

vNoTiolua,

vitamins

xapnnda nimapg,
xwpis mpooBetn Tayapn,
TNYN IVWV Kal Bitapivwv

vegan, low fat,

without added sugar,
source of fibre and

Vero Cereal

N =
K0
VESN “
Oat drink

VERO CEREAL oat drink is an ideal choice for
those who are lactose intolerant, fasting,
vegetarian or on a low-fat diet. It is suitable for
direct consumption as a beverage, but also for
use in cooking or pastry. 330 ml packaging.

Oat drink with Carob and Cocoa

VERO CEREAL oat drink is an ideal choice for
those who are lactose intolerant, fasting,
vegetarian or on a low-fat diet. Carob is a
high nutritional ingredient, while it is
sweet like sugar but with fewer
calories. 330 ml packaging.




AAa npotovea

Afedpt xapnins uypacias riaedicés
€QAPHOYES NS Blopnxavias 1poeipwv.

Buvonompévn Q'Jpn Ma Bentiwon twv tenikwy
MPOoIGVIWYV Tns aptorolias kar tns LaxapormNaoTiKAs.

lelYSéal ZIHIySant xovdpod N wind yia xphon otnv
aptonolia kar tn CayapomnAaotkn.

Znépm 510Kéopnons Znopol Bpwyns, oikanns,
nnibomopou, AivapooTtiopou, mamapouvocTIopou,
nitoupo otapioy, HaupocoUcapo Kal Hiypa ormopwy.

E€awpetkd napSévo edadbiado
Biofoyikd / MOM KoAupBdpr / Kopuwvéikn /
Toouvdamn / MIE Xavid, amd emineypévous
enaiwves s Kpnns.

EﬂatéﬁaSo €felo ws dressing Kkal
AdpIoTo yIa payeipepa.

MYAOI

3% KPHTHE

BIOXYM

I'Iupnvéﬁcuo 1©avIKO yia TN payeipikn, 1o
nyavntd, i CaxapomAaoTtikA Kal tnv
aptorolia.

PGLPlVé 1daviké yia tn Caxapomnactikn Kal tnv
aptorolia.

AlSépla édaiwa moptokan / Nepdvi / paviapivi /
VKpEIm@pout. 2e pmoukan 10, 50, 100, 500 ml kai 1 It.

yeboeis and v Kpﬁfvl

Low moisture flour ror special applications of
the food industry.

Malted dOUgh For improvement of final baking and
pastry products.

Semolina semolina coarse or fine for use in baking
and pastry.

Seeds Decoration seeds of oats, rye, sunflower,
linseed, poppy seeds, wheat bran, black sesame and
seed mix.

Extra virgin olive oil organic / PDO
Kolymvari / Koroneiki / Tsounati / PGl
Chania, from selected olive groves of
Crete.

Olive oil perfect as dressing and
excellent for cooking.

/

Pomace olive Oil ideal for cooking,
fried, pastry and bakery.

Refined olive oil ideal for pastry and bakery.

Essential oils orange / lemon / mandarin /
grapefruit. In bottle of 10, 50, 100, 500 ml and 1 It.




PpPeCKOCTUPHEVOL XUPOL moprokan /
YKpEIM@pout / Nepodvi / Adip. 2e cuokeuaoia 950 ml kal
230 ml. Alatnpeitar yia 24 pnves oe Katayugn.

Ouokol XU|JOi. moptokani / Bionoyiko moptokdani /
Aepovi / 10 ppouta 7 Bitapives / moptokani-unno-Bepikoko
/ YKPEIMPPOUT. Ze katavanwiikn cuckeuaoia 1 Aitpou kai
250 ml. Aiatnpeital yia 14 pyhves oe Oeppokpacia
mepIBANNOVIOS.

ZGXOpO(JXOl XUpOi. noptokdan / Aepov /
pavtapivi. £e aoké 5, 10 kar 20 kINWv pe Bpuodki.
Alatnpeital yia 3 pnves oe Beppokpacia
mepIBANNovIos.

Kateyuypévol xupot moprokani /
Aepovi / paviapivi / yKpEImepout. Xwpis
Cayapn kal cuvinpntkd oe ackd 5, 10 kal
20 kINwv pe Bpuodki. Alatnpeital yia 24
HAVES Oe Katawugn.

Fevodoxelakoi xupol noproxan /
pnAo / paviapivi / YKPEITTPPOUT. 2€ aoko 5,
10 kar 20 kiNwv pe Bpuodki. Alatnpeital yia 3
pnves oe Beppokpacia mepiBannovios.

Fada Katolkiolo 100% kpnuko yéna. se 1
Aitpo pe 9 npépes didpkeia Cwns.

MaoUptt KAtoLKioLO am6 100% kpntké katwikioio

yéna. Ze ouckeuaoia 2X200 yp.

Nt(]KOtlIJpl ard 100% kpnukod yana oe 5 kind.

Tppévo tpl amé 100% eAnnviko yana oe 5 kiAd.

Delights of Crete

NFC jUiCES orange / grapefruit / lemon / lime. In
packaging 950 ml and 230 ml. Maintained for 24
months in freezer.

Natural juices orange / organic orange / lemon /
10 fruit 7 vitamins / orange-apple-apricot / grapefruit. In
consumer packaging 1 liter and 250 ml. Maintained for
14 months at ambient temperature.

JUiCE Sl_.jI'UPS orange / lemon / mandarin. In
bag-in-box 5, 10 and 20 kg with faucet. Maintained for
3 months at ambient temperature.

Frozen jUiCES orange / lemon / mandarin /
grapefruit. Without sugar and preservatives in
bag-in-box 5, 10 and 20 kg with faucet.
Maintained for 24 months in the freezer.

Hotel jUiCES orange / apple /
mandarin / grapefruit. In bag-in-box 5, 10
and 20 kg with faucet. Maintained for 3
months at ambient temperature.

GOGt milk 100% cretan milk. In 1 liter

defights of Crete  with 9 days shelf Iife.

Goat yosgurt from 100% cretan milk. In 2X200
g packaging.

NtakotUpt from 100% cretan milk in 5 kg.

Grated cheese from 100% greek milk in 5 kg.




i

XANIA - EAPA KAI MONAAA MAPATQrHz

ﬁ: i .’ oFCR

EOv. Beviténou 40, ZoUda, Xavid, 73200, tnA: 28210 81380, fax: 28210 89898, info@mills.gr

HPAKAEIO - YMOKATAZTHMA

50 xAu Hpakneiou-Mandadwyv, Hpdkneio, 71500, tnA: 2810 255515, 2810 255574, fax: 2810 318551, lea@mills.gr

AOHNA - YINMOKATAXTHMA
1n map. Ay. Zooias, Béon ZmOdpia, Acmipomupyos, ABhva, 19300, tni: 210 5596382-3, fax: 210 5593929, mae@mills.gr

OEZZAAONIKH - YMOKATAZTHMA

L

30 xAp Zuppaxikhs Odou Qpaiokdotpou-AiaBatwy, Qpaidkactpo, Oeo/kn, 57013, tni: 2310 723190, fax: 2310 689475, bkr@mills.gr



https://www.mills.gr/products/gia-ton-epaggelmatia/

