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H etatpio

L MYAOI
*% KPHTHE

O1 MYAOI KPHTHZ Eekivnoav tn Aeitoupyia tous oto Nipdvi tns Zoudas otnv Kphtn 1o 1928. O
€yKataotdoels Tns etaipias Kataotpdenkayv onooxepws 10 1941 otn didpkela tou TToNEPoU Kal pid
olyxpovn yid TNV €rmoxN tns povadd yia tnv mapaywyhn aneUpwy dpxlioe va Neitoupyei mdani 1o 1953.
O1 dpactNPIOTINTES TNS €TaIPeias MAEOV eKTEIVOvVIal O€ TECOEPIS Topels: Emayyenuatikd Aleupa,
Katavanwtukd Afeupa, Zwotpo@es, Biokauoiua.

SAUEPQ, N etalpia KAtéxel nyetikh B€on otnv eNAnvIKN ayopd twv aneUpwy, emevoUovias OUVEXWS
oTNV €peUva Kal avamtugn VEwY, KaIvVoTOPwYV mPoioviwy. Ta mpoidvia akonouBoUv 1a 1o auctnpd
molotikd kpithpla amd 1o otddio tns ayopds Tns MEWINs UNNSs €ws Kal tn diakivnon Twyv TENIKWV
TTPOTOVIWV.

Mapdayovial 300 kal A€oV Kwdikoi afeUpwyv mou avadelkvUouv tnv eEeldikeuon, ToV
mPooavatoNIoPd OtNV TTAPAYWYN KAIVOTOPWY TPoidviwy, anid Kal tn duvatdtntd avanugns, oe
ouvepyaoia pe tov mendmn, aneUpwy MPOCAPHOCHEVWY OTIS 101aiTepeS avaykes KAOe ertayyenuatia.

H etaipia mapéxer texvikn uttootnpIEn otous Mendates e eEeIDIKEUPEVOUS TEXVONOYOUS TPOPILWVY,
divovtas NUoEIs TexVIKNs pUons h BonBuwvtas tov va avamtUéel véa mpoidvia. Tautdxpova tov
urmootnpiCouv oe B€pata marketing mapexovias AUCEIS €TTIKOIVWVIAS.

O1 MYAOI KPHTHZ éxouv emions avamtUtel 1o Delights of Crete, 1o omoio amotefei pia epmopikh
ouppayia teoodpwy 10TopIkWY etaipelwy tns Kpontns (MYAOI KPHTHZ, ABEA, BIOXYM, Bepo Kpntiko),
Ol OTTOl€S PEOW KOIVAS TTPOOTABREITS €XOUV OKOTTO va TTPOoWONCOoUV Td KPNTIKA TTPoiévia mépa anod 1a
OpIa Tou vNoloU Kal INS XwEaAs.

O1 MYAOI KPHTHZ eival miotommoinpévol pe to Miotommointikd Alaxeipions Moidétntas ISO 9001: 2008,
pe 1o Motorointikd Acpdneias Tpogipwy ISO 22000: 2005, pe to Miotommointkd Acednelas Tpoiuwyv
FSSC 2200, pe 1o Miotoroinukd Bionoyikwy AReUpwy kai 1o Mictomointikd BioAoyIKWY ZwoTpopuv.

Q0 xpdvia napddoons oro alelpl




The company

L MILLS
' “CRETE

MILLS OF CRETE started operating in the port of Souda in Crete in 1928. The company's facilities
were totally destroyed in 1941 during the war and a modern age plant for the production of flour
began operating again in 1953. The activities of company now span four areas: Bakers Flour,
Consumer Flour, Animal Feed, Biofuels.

Today, the company is a leader in the Greek flour market, constantly investing in research and
development of new and innovative products. The products follow the strictest quality standards
from the process of buying raw material up to the distribution of finished products.

More than 300 SKUs of flour are produced that highlight the expertise, innovation, and the potential
to develop, in cooperation with the customer, flours adapted to specific needs.

The company provides technical support to customers with qualified food technologists, giving
technical solutions or helping them to develop new products. At the same time it supplies marketing
support and communication solutions.

MILLS OF CRETE have also developed Delights of Crete, which is a commercial alliance of four
historical enterprises of Crete (MILLS OF CRETE, ABEA, BIOXYM, Vero Cretan) that through joint
efforts aim to promote Cretan products beyond the limits of Greece.

MILLS OF CRETE are certified with the Quality Management Certificate ISO 9001: 2008, the ISO

22000 Food Safety Certificate: 2005, the Food Safety Certificate FSSC 2200, the Certificate Organic
Flour and Organic Animal Feed Certificate.

Q0 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 g

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)(€| YHUKOIUIK() 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

for glycemic
index control

GI-48 bread has a
glycemic index

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

*with proposed recipe
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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
‘EARNves aypodtes, KAvovias tnv
nmpoeneucn kGBe maptidas
eukona avixveuolun. TéNos, ta
aptookeudopata ano tritordeum
€XOUV PovadIKa XapaKINPIoTKA.
Mukia yedon, QuoIKd dpuwpa Kal Xpuood
Kitpivo xpwpal

for mlld mtolera 0

dlactavupwon tou
okNNpoU oitapiou Kail
ToU ayplou kpiBapiou

a new natural cereal,

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

cross of durum wheat bakery products have unique
and wild barley

characteristics. Sweet taste,
natural aroma and golden
yellow color!



Healthy baking

Aikokko Zitapt (Zéa) Triticum Dicoccum (Farro)

To Aikokko Zitdpl efval éva ané ta 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.
S1aTPOPNSs WV apxaiwv EARNAVwWY. 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 ynukaipikds deikins than common wheat.

oy eival xapnAotepos armo 1o Kovo Moreover, although it contains
orapt. gluten, its composition is such,
Emmn€oy, mapou mepiéxel , i that makes baking products
yRoutévn, n oUotacn s eivai Baoikd ouctatiko more digestible.
T€T0Ia TTOoU KaBIotd ta ns 6|Q{poq)r'15 WV
aptookeudopata amd AiKOokko OpXOfLUV EARAVWY
21tép! 1o eUTETTTA YIA TOV
OV@pGJﬂlVO OpYOVIOpé. key Component Of

the diet of ancient

Greeks

el -y k."."-."_‘-:"ﬂ"\qﬂ-_:‘.-l‘_f."'
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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.

the tough outer
peel maintains
nutrients

N €EWIEPIKN
@nNouda tou diatnpei
s OPEMUKES OUTIES

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.

vyeia
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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.

Y2 aBknres

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.

diatnpnon guoion

cholestero

=

1a w-3 Aimapd
oupBannouv otn
emmedwWV xoNnoteponns

omega-3 fatty acids
help maintain normal

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.

OYIKWV

- omphed
~ sburce of. omega-d




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¢ Brrafives
reach in vitamins
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Me pewwpévn neptektukdtnta oe Adau

Mia diatpopn xapnin ce andt, oe
ouvouacouo pe vylelvh diatpopn BonBdael otov
€Neyxo NS Tieons 0e OOOUS EXOUV UTTEPTAON.
Emions, o€ uyieis avBpwrous, propel va
LEIWOEI ToV KiVOUVO €PPAVIONS TNS OTO
peNnov.

H au&non tns mieons ogeinetar oto 6t 10
vAaTpIo, TToU TepIéxetal oto andt, mpokanel
KATaKPATNOoN UYypPWY, N OTToIa EXEl WS
OUVETTEID TNV AUENOoN tou GYKOU TOU aipatos
010 KUKAOQOPIKO oUotnpa. AUTO EXEl WS
armoténecpa va mpoaotifetal emimiéoy
Tieon ota ToIXWHATA TWV APTNPILV.

AU0 QETES Ywi amo 1o piypa

MNadw Yyeia mepiexouv 0,175
ypaupdpia vatpiou*.

H moodtnta autn eivar katd

30% yxapnnotepn amod éva

KOIVO Wwpi, xwpis va

dnuIouUpyEi yeuotikd aioOntn

dlagopd. O Maykoopios

Opyaviopos Yyeias ocuothvel

Aiyotepo amd 5 yp. anatou

NUEPNOIWS.

*Epooov mapaockeudletal cUppuva He

NV TTPOTEIVOPEVN CUVTAYN.

30% Aiyotepo
andu ano €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.

Yia TOV EACYXO
™S NiEGMS

for blood
pressure control




Me Zidnpo, OuAdikd o&U kat B12

O oidnpos cupBdanner oto oxNUATIoPS Tou
aipatos kar i petapopd 1ou 0EuyOvou OTov
opyaviopo. Emions, BonBdel otn pucoionoyIkn
Aeltoupyia Tou avoooTToINTIKoU CUCTNUATOS
KQl CUVEIOPEPEI OTN PUOIONOYIKA VONTIKA
Aertoupyia.

To eunnikd oty ocupBdanner otn puUOIoNOYIKN
avamwugn tou pntplikoU 1otoU katd tnv
eykupoouvn.

H Bitapivn B12 BonB&el otn puolonoyIkn
Aertoupyia tou veupikoU cUCTAPATOS Kal
OUVEIOQPEPEI 0TN BIaThpNoNn NS
vOoNTUKNS arnmédoons Kabws
peyanwvoupe. Emions cupBannel
OTO OXNUATIOP6 ToU aipartos.
AUo @etes Ywi amod anedpl
EUTTNOUTIOPEVO O€ KABE €va
amnoé ta dUo yelpata apkoUv
yia va kandyouv 10 25% twv
NUEPNOIWY AVayKWYV Tou
avOpwWTTIVOU opyaviopoU oe
oidnpo, 1o 50% oe puAnikd ot U
Kal to 28% o€ Bitapivn B12*.

*31a mAaiola pias 100ppOoTTNUEVNS KAl
UyIEIVAS OIATPOPNS.

- -

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

ampaires Brrafiives

Healthy baking

With lron, Folic acid and B12

I[ron 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

25% of daily needs healthy diet.
in iron, 50% in folic
acid, 28% in B12 ; ,
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[IAGBw vyeln

Bioroyika aneupa Organic flour

BIO-T70 vyia Acuxkd wwpi kai xphon oe BIO-Bread baking flour for white bread.

taxulupwthpia n armnd CUpPWIAPIa.
XUhopLThe bopeme BIO-Durum wheat for rustic bread.

BIO-KATM via ywpidtiko h oUuPEIKTO Wwui.
ViaAep HH Her BIO-Whole grain soft for whole grain

BIO-0Awkns panakd yia pavpo wwpi kai bread and bakery products.

aptookeudopata onikNs dneons.
e H BIO-Whole grain hard for traditional rusk,

BIO-0Awkns okAnpd yia mapadooiakd rustic bread and whole grain bakery products.
magipadl, xwplatuko Wwpi Kal mpoidvia .
oﬂlirgjs c'lﬁexoni. Her P BIO-Whole grain rye for rye bread and

bakery products.
BIO-0Awns and oikann yia tnv mapackeun )
WWHIOU KAl aPTOOKEUAOHETWY BIO-Whole grain barley for barley
OIKANEWS. cretan rusks, barley bread and

bakery products.

BIO-OAwkns and kp18apt yia

NV MApacKeun KPIOapEVIiwy XWpPIs urmmoneippata BIO-Pastry for organic pastry
KpnIIK(i,)V naglpaéldl)v, (])UIO(])CIQUCIKU)V KQl products.
KPIBApEVIoU YwpIoD ka AImaopatwyv BIO-Extra from soft wheat

APTOOKEUAOHATLWY. and enhanced with gluten for

BIO-Zaxapondaotikhs via without pesticide and croissant and buns.

NV TTapackeun BIoAOYIKLV chemical fertilizer

, BIO-Dinkel for Dinkel bread.
mpoidviwy LaxapomNaoTKNS. traces

BIO-Extra ané pafaké otépl kai
EVIOXULEVO PEe yAouTévN YIa TNV
MAPACKEUN Kpouaodav Kal TooupekioU.

BIO-Dinkel yia tnv mapaokeuh pwpiol
Dinkel.




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.

AiatiBetar oe mmoikinia nmwv:
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







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.
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Katnyopias M Y1Ao

Auvard kitpivo afelpl, pe oipydan, and okinpd otdpiq,

ToU MPOooPEPel kanh didykwaon. Aivel Ywpi e uttépoxn
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
XovOph kdpa, Tpayavod, pe oKACIUO, XPUoIiCwyY XpwHad,
Kal avolktn Kuyénwon. 1davikd yia mapadooiakd
XWPIATKO 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
Zuppemto €VIOVO KIIpIVO Flour mix from durum wheat and T70

Miypa afeUpwyv KAT. M kai T70
Auvard, pe avanoyia 50% amo kéBe
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.
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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.

@ ZkAnpo otapt

AReUpl mAoUcIo O€ QUTIKES ives, amd oNokANPo tov
KOKKO Tou okinpoU otapioU. INa tnv rmapackeun
mapadooiakoU magipadioy, xwpeIdTtikou YwuioU Kal
aptookeuacpdtwy onikns aneons amd okAnpd otdpl.

@ KptSapt

KpiBivo afelpl, aneopévo oe kunivopopuno yia minpn
Siaxwplopd tou dyavou amd to anelpl, WOTE va paivetal
eviovotepa 1o ayavo. [Na tnv mapackeun KPIBapéviwy
KENUKWVY Magipadiwyv, KpIOapéviou Ywpiou Kal
OPTOOKEUTOHATWV.

@ KptSapt netpdpuiou
KpiGivo afeupl, afeopévo oe
napadooiakd metpopuno. MNa tnv
TTAPAcKeUN TMapadooIaKwWy KPNTIKWY
Kp10apéviwy magipadiwy, KpIOapeEVIou
YwpIoU KAl dPTOOKEUACHATWV.

Yikann

AReUp! peyanns diatpogikns agias,
mNoUoio oe PUTIKES ives. AlatiBetal oe
onikns dneons, T997 (npifeukn /
veppavikn) kal T1150 (npioAikns).
KatédAnnno yia tnv mapaokeun ywpiou
KAl PTOOKEUAOHATWY OIKAREWS.

Bpwpn
AneUpr mAoUolo 0 QUUKES ives, amd Bpwun. MNa v
MOPACKEUN YwIoU KAl apTOOKEUAOHATWY Bowpns.

@ o0
Anelpl tWmou 90% amd panakd otépia, mAoUcio o

QUUIKES ives. [Mepiexel yinoaneopévo mitupo. Na tnv
TTAPACKEUN TTITUPOUXOU WwHIoU KAl APTOCKEUACHATWV.

mAoUcIa OE QUUIKES
IVEs yia ywpi kal
aptookeudopata onikNs
rich in fiber for

wholemeal bread and
baking products

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

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.

Stone milled Barley

Barley flour, ground in a stone mill. For cretan barley
rusks, barley bread and 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.

Oat

Flour rich in fiber from oats. For oat
bread and bakery products.

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.







Ohkis wihis dAeons

OAwns YiAns Adeons

Ta dneupa onlikns winns dleons mmapdayovial Uotepa amod
€1d1kn emeepyacia 6mmou o dNPNTPIAKOS KAPTTOS
anéBetal pe monU 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:
Ywpi ané pandakd owtapt

Ywpi ané okAnpo outapt

mpoiovta onikNs
aneons pe Neia kal

Ultrafing whole grain

Ultrafine Whole Grain

The ultrafine whole grain flour is produced after special
treatment where cereal kernels are 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:
Bread flour from soft wheat

Bread 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
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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.

[Savikod yia kaviaigl, mavieoravi, caBayidp,
KPEPES KAl yIa TNV apaiwon panakwy aneupiwy.

Mandaké Zaxaponnaoukns

AfeUpl uynnhs moldTNTas, PE Xapunio mooooto
yAoutévns. Aiver e€aipetikn yelon, appatada kal
Xwpis pUpes oe tenikd mpoidvia. [daviko yia
Boutnuata, KoupapTiédes, peNopakdpova, KEIK,
nmdota eAwpa, BaoiNomita Pe PTTEIKIV TTAOUVIEP,
YKOPPETA, XWVAKI TTaywTtoU, TAPTES.

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

1A 0PWHATA TWV UNIKWV.

Aneupt yia Mavieonavt

AReUpl oAU NeUKO, Pivo,

€S aIpeTKG NETTTOKOKKO e Peyano

apunoUyo mMooootd Kal PIKPO

TPWIEIVIKO TTEPIEXOHEVO. AivEl YEUOTIKO

Kal a@pEdto mavieomavi pe Kann

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

etalpetkn yeuon
Kal tpayavotnta
Xwpis QUPES
excellent flavor and

crispness with
no wastage

Low protein

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.







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.
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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

AplOtOV o TOOUpEKlOU Excellent quality flour from selected
AReUpl eCalpetikhs mmoldtntas, amod wheats, enhanced and specialized to

emifeypéva otdpia, EVIOXUHEVO KAl the needs of buns. It gives finished
€ZeIBIKEUPEVO vIa TIS aVAYKES i , products with excellent taste
TWV T00UPEKIWV. Afvel tefikd aneUp!l ECAIPETIKNS and quality. Ideal for tsoureki
npoidvia pe eEalpetikn yelon molotntas amno bun, brioche, panettone.

Kal no,|omto. I§QV|K0 YIO, EHIHEYpéVO OIdeCI
TOOUPEKI, UTTPIOS, TTAVETOVE.

excellent quality
flour from
selected wheats

2 MYAOI

EXTRA
ZAXAPHHE




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.




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

xeponginto nmapadooiakd euAno ’ Ariston F Pie
HTTOUYATOas. enika mpoidovia .
, , Excellent quality flour from
HE €LAIPETIKN yeUON selected wheats. Suitable for

, , KQl TTo10TNTa continuous flow production
prtov o 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 quolity traditional pies.

ouvexous ponhs extruder
oponidras. Aivel tenikd mmpoidvia
pe eEalpetikh yelon Kal ol1étnta.

[davikd Kal yia mapadooIaKkEés @ |
XWPIATIKES TTITES. Myaol |







Atdwopa Gympuakd

@ KptSapt

KpiBivo afeUpi onikns dieons, anecpévo oe
kunivopopuno yia minpn diaxwpliopd tou ayavou amod 1o
anelpl, Wote va gaivetal eviovotepa 1o ayavo. 1davikd
yIa TNV TTAPACKEUN KPIOAPEVIWY KONTIKWY TTAtIHadiwy,
KP10apEVIiou YwpHIoU Kal apTOOKEUAOHATWY.

@ 2ikandn

ARelpl peyanns diatpogikns agias, mAoUcIo Oe UTIKES
ives. Aiati@etar oe onlikns dneons, T997 (npifeukn /
veppavikn) kal T1150 (npionikns). KataAAnio yia tnv
TAPAcKeUN YwpioU Kal apTOCKEUAOHATWY OIKANEWS.

@ Kadapnokt

AReUpi and emifeypéva kanapmokia. BeAuwver tn yelon
TOU WwpIoU Kai divel eviovotePO KIiTPIVO XpwHa.

[davikd yia tnv mapackeun Ywpiou Kal
aptrookeuacpdatwy amd kanapmoki.

@ Bpwpn

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

@ Tplopiyado

To tpiopiyado afeUpl mapdyetar arnod
1pia dnpntpiakd, 1o oItdpl, 1o KPIBAE! Kal
I Bpwpn. Ta aptookeudopata mou
mapdyovial arod piopiyado anedpl €xouv
umotivn yeuon kai efval monu yeuotka.
[davikd yia tnv Mapackeun Tou yvwaotoU

tplopiyadou magipadiou mmou mapackeudloviav oe
TEPIOXES Tns Kpntns.

—
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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.






Miyyioto opronouos

NoAuonopo

Miyua yia monuomopo, amd afelpl oitou kal
oikanns, pe vipades otapioU kal oikanns, ormdépous
KexploU, nfibomopou kal rranapouvas. Aivel
e€alpetikd mMoNUoTTOPO WWHI KAl apTOOKEUAOHATA.
Mpoobétete povo vepd, payid, andu kar AadI.

MNapadooiakd MaAAwéd (tinos Campaillou)

Miypa yia mapadooiakd yannikd ywpi, and
aneUpl oitou kal Buvaneupo, pe TNV MPOcONKN
mpolupiou 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 , Mix for authentic ciabatta type
olwanata MooocOéote bread, suitable also for sandwiches.
Miyua yia auBeviiko ywpi turou P ; 3 Mix with T70 flour and add water,
tolandta, katédninio kai yia VEQO, Jaylid yeast, oil and salt.
odvtourts. Avapitte pe anedpl Kal andau
wrou 70 kal TpooBETTE VEPO,
payid, enaionado kar andtl.
add water, Baguette

Mnaykéta

Miyua yia auBeviikd ywpi turou

prraykera, katananno Kar yia oAvioults.
Avapitte pe aneupl Wrmou 70 kal MpooBéate
vePO, payid Kal andu.

and salt

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

® .
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Miyyioto opronouas

Ywpti toot

Miypa yia ywpi tou toot, and anelpl otapiou. lNa
eUKonN TTapackeun YwHIoU TouU T00T He peydann
Slatnpnolpdtnta. MNpooBétete vepd, payid,
papyapivn kai Tayxapn.

Ywpi root Zikanns

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

payida, papyapivn kar Cayapn.

Ywpi root NoAdonopo
Miypa yia moAdomopo Wwpi tou
toot, and aneUpl oitou, oikanns,
KexpIoU, ormdépous Kal VIpAdes
dnpntpiakwy. MNa evkonn
mapackeuh MoAUCTTOPOU YwpioU
TOU TOOT pE peydnn
Siatnpnoipodtnta. MNpoobétete vepo,
payid, papyapivn kar Cayapn.

eukonn TapaoKeun
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.




@ Aneupt pe MpaRiépa
Miyua afeupioU pe auBevtkn ypaBiepa.
Katannnno yia tnv mapackeun Nayxtapiotwy
APTOOKEUACHATWY HE TN yeUuon kal 1o dpwpa s
ypaBiépas. Idavikd yia ywpdkia, KpItoivia, pratov
oane.

@ Vollkornbrot [(eppavikd ywyi)

Miyua yia vollkornbrot, armé aneldpr ofikns dneons
oikanns kal oitou, Ye Heyann mepIEKTIKOTNTA O€
nAIGOTTOPO Kal NivapooTopo. Aivel

auBevtikd TTapadoolakd YEPUAVIKO

WwHi, pe uyph uen, peydno BAapos kal

monU peyann diatnpnoiponta.

MpooBEtete povo vepod, payid Kal

@ BuGavuvé ywpi
Miyua yia auBeviikd BuCavuvo
Wwpi armd anelpr onikhs dneons
otapioyU Kar kpiOapioU. 1davikd yia
MaPAokeUn TTapadoolakwyV
EAANVIKWVY ywpiwv onikns dneons pe

nfele]{VIVIR

AUBEVTIKES
andu. yeUoels Kal apuwpata
O€ €va Hiypa

authentic taste and
aroma in one
baking mix

Baking mixes D

Flour with Graviera cheese

Flour mix with authentic graviera. Suitable for the
preparation of delicious pastries with the taste
and aroma of graviera. 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.







Myuota Taxaponaotkis

Tooupékt / Nodiukn Ractidnita

Miypa yia tooupéki kal TmoAitikn Baoinormita pe
paxAémn kal dpwpa paotixas. MNa edkonn
Mapaokeun vootipou Kal mapadooiakoU
T00UpPEKIoU kal Baoinormitas. MNpoobétete pévo
vepod kal payid.

Xapounaneupo

To yxapour eival éva 1diaitepa mAoUcio o€
d1aTPoPIKA CToIXEia TPOPIPO Kal €fval 1IdaviKo
UMOKATAoTaTo Tou KaKAo Kal tns ookondtas. To
piypa xapoumndneupo meplexel anedpl oitou WoTte
va eivar kataninno yia aptomoinon kar anedpl
xapourtioU yia ta S1atpo@Ika ToU OPENN.

Brioche / Brioche ofAwkns

EUxpnoto piypa yia tnv mapackeun
AeuKwyY aptookeudopdtwy arod Tuun
prpi16s. Katdnnnno kai yia prmpios
pe yepioers, meivipni, B&on mitoas,
CapmmovotuporItes, K.4.
MpooBétete pdvo vepod, payid Kal
papyapivn.

Ntovar

EUxpnoto piypa yia tnv mapaockeuh
viovat. Aivel enaoctikh kal edrmiaotn
CUun, tpayavin kpoUotd Kal appato
€0WTEPIKO, peyann d1dykwon Kal
rmoUoia yeuon. Mpoobétete pdvo vepod
Kal payid.

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
baking and carob flour for the nutritional benefits.

Brioche / Brioche wholemeal

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

Donut

Easy mix for the preparation of
donut. It gives elastic and supple
dough, crisp crust and fluffy
interior, great swelling and rich
flavor. Add only water and yeast.




Mynota Taxaponaotkis

Kéwk & papv
Miypa yia ké€ik Kal gagliv yia eUkona Kal

Aaxtaplotd KEIK Kal Hagiv o€ TToNNEs mapannayes.
Mpoobétete vepod, NAdI kar auyod.

Kéwk & papiv pe kakao
Miypa via ké€ik Kal Ha@iv pe Kakdo yia eukona kal

Aaxtaplotd KEIK Kal Hagiv o€ TTonNEs mapannayeés.
MpooBetete vepd, NAdI kal auyo.

Kéwk & papwv [nAnpes)
Miypa yia Ké€ik Kal Ha@iv yia péyiotn eukonia kal

Aaxtaplotd KEIK Kal Hagiv oe TToANEs mapannayeés.
MpooBetete povo vepd kar NadI.

Kéwk & papwv pe kakao (nAnpes)
Miypa yia kéik Kar gagiv pe Kakdo yia
pEyIoTn eukonia kal AAXTapIoTd KEIK
Kal puaeiv oe monNnés mapannayes.
MpooBétete povo vepd kar NadL.

Aaytapiotd
KEIK KAl yapIv
eUkona kar ypnyopa
delicious cakes and

muffins with easy and
quick preparation

Cakes & muffins

Cakes and muffins mix for easy and delicious
cakes and muffins in many variations. Add water,
oil and eggs.

Cakes & muffins with cocoa

Cakes and muffins with cocoa mix for easy and
delicious cakes and muffins in many variations.
Add water, oil and eggs.

Cakes & muffins (complete)

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

Cakes & muffins with cocoa

(complete]

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




Pastry mixes r//il

Kéwk & papwv Bpwpns Oats Cakes & muffins
Miyua yia k€ik kal gaeiv yia eUkona Kal Mix for cakes and muffins for easy and delicious
Aaxtaplotd KEIK Kal paeiv e Baon m Bpwun. oats based cakes. Add water and oil.

MpooBétete vepod kal NGdI. . .
Oats Cakes & muffins with carob

Kewk & paptv Bpwpns HE XOpOUI‘Il Mix for cakes and muffins for easy and delicious
Miypa yia kéik kal gaoiv yia edkona Kal oats based cakes with carob flour. Add water and
Aaxtapiotd KEIK Kal paeiv e Baon t Bpwun pe oil.

xapourdneupo. MpooBeétete vepd kal AGdI.

) . ) ) Cakes & muffins Salty
Kéwk & paptv Bpwpns AHPUPO Salty oats based mix for salty cakes, muffins and
ARpupO piypa pe Baon i Bpwpn yia anpupd KEIK tarts, easily and quickly. Add water and oil.
paeIv kal 1aptes, eUkona kal ypnyopd. MNpocBétete
vepO kal NadI.

KEIK, UAQIV, TAPTES
pe Bdon tn Bpwpn
eUkona kar ypnyopa

cake, muffins, tarts
based on oats flour
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Kotovolwakd Consumer

@ Afedpt yia Ofes us Xpnoets All Purpose Flour
@ Afedpt Manako Soft Flour
@ rdcop Zxiinpo Hard Flour
@ Afetpt Biodoyikns Kandiépyetas i MyAol Organic Flour
@ Afebpt EpnAoutiopévo #_, Fortified Flour
@ Afetpt OAwkns and Aikokko Biodoyikd @ Farro Organic Flour
@ Afelpt yua Tooupékt Bun Flour
@ Aneupt yua Kpnukd Oudno kat Mites Cretan Pie Flour
@ Afetpt Eldké yia Tnyadviopa Frying Flour
@ Miypa yia Xwptatko Ywpi moikinia C,]ﬁelij)V Country Bread Mix
KAl JIyHAtwy o€
@ Miypa yua Ywpi OAwkns Adeons LIKOES OUOKEUATIES Whole Grain Bread Mix
@ Miypa yia Baon llitoas variety of flours and Pizza Dough Mix
@ Miypa yia Kéwk kat Mapwv ﬂourprgicxkeosgii?]gsmgll Cake & Muffin Mix
@ Qapiva Self Rising Flour
@ Zipydan Yo Semolina Coarse
@ Zipydait Xovdpd Semolina Fine
@ Xwpis MNMoutévn Gluten Free

o
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Xapounodpero Carob syrup

To xapourépeno eival upnAdtePNs dIATPOPIKNS Carobs are of higher nutritional value than
a&ias amd i cokoNdta evw mepIEXel NIyoTeEPa 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 6mws 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 meup€ll eival n pouotaneupld Kal mustavleria and cookies.

10 pouctokoUnoupa.

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

Buvn §av8ia / okolpa

H BUvn mpoépyetal arod
dNpNTIPIaKd PEOW NS

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

aptookeudopata pe payid, oe
kounoUpia, Bouthpata, cookies,
UTTapes SNUNTPIAKWY KATT.

a healthy choice
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Pawnua Bpwjns Vero Cereal

el

Pépnpa Bpwpns Oat drink
To Pégnpa Bpwpns VERO CEREAL amotenel VERO CEREAL oat drink is an ideal choice for
1davikn erminoyn yia 6oous éxouv ducavetia otn those who are lactose intolerant, fasting,
Aaktoln, vnoteUouy, akonouBoUv eutikh diatpopn vegetarian or on a low-fat diet. It is suitable for
N dlatpopn xapnnwyv Aimapwv. Eival kataAinno direct consumption as a beverage, but also for
yia dpeon Katavanwon ws poenpa, anid Kai yia use in cooking or pastry. 1 It packaging.
xphon otn payelpikn n tn CaxapommAaotikn.
Suokeuaoia 1 Aftpou. Oat drink with Carob and Cocoa

, , , , VERO CEREAL oat drink is an ideal choice for
POLpn|JCI [prpns HE Xapounl kat Kakdo those who are lactose intolerant, fasting,
To Popnpa Bpwpns VERO CEREAL armotenel vegetarian or on a low-fat diet. Carob is a high
1®avikn erminoyn yia 6oous €xouv duocavegia otn nutritional ingredient, while it is sweet like sugar
Aaktoln, vnoteUouv, akonouBoUv puTIKN dIATpoPph but with fewer calories. 1 It and 250 ml
N d1aTPOoPn XapnAwy NITapwv. To xapouri eival packaging.

uwnnns diIatpo@Ikns agias ouotatko, evw eival
yAuko6 6mws n Tayapn annd pe monu

nNyotepes Oeppides. Zuokeuaoia 1 Aftpou
kal 250 ml.

Oat drink Orange & Mango

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. 1 It packaging.

vNoTiolua,
xapnnda nimapa,
xwpis mpooBetn Tayapn,
TNyN IVWV Kal Bitapivwv

Pépnpa Bpwpns Moprokant
& Mavyko

To Popnpa Bpwpns VERO
CEREAL amotenef 1davikh
emnoyn yia 6oouUs €xouv
duoavetia otn Naktdln,
vnoteUouyv, akonouBoUv QuUTIKA
Slatpon N SIATPoPN XapNAWY
Aimapwv. Eival katdAnnno yia dueon
katavanwon ws poenua, annd kai yia
XPNOoN otn payeipikn N tn
Caxapormnaoctikn. Zuokeuaoia 1 fitpou.

vegan, low fat,
without added sugar,
source of fibre and
vitamins




AAa npotovea

Afedpt xapnins uypacias riaedixés
€QPAPHOYES NS Biopnxavias 1poeipwy.

Buvonompévn Q'Jpn Ma Bentiwon twv tenikwy
MPoIdVIWYV Tns aptorolias kai tns LaxapormNaoTiKAs.

lelYSéal ZIpIySant xovdpod N wind yia xphon otnv
aptonolia kai tn CayapomnAaotkn.

Znépm &aKéopnons 2nopol Bpwyns, oikanns,
nnibomopou, AivapooTtiopoy, mamapouvocTIopou,
nitoupo otapioy, HaupocoUcapo Kal Hiypua ormopwy.

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

EﬂatéﬁaSo €felo ws dressing kal
dpIoTo yia payeipepa.

¥MYAOI

3% KPHTHE

BIOXYM

I'Iupnvéﬁcuo 1©aVIKO yIa TN payeipikn, ta
nyavntd, i CaxapomAaoTikA Kal tnv
aptorolia.

PGLPlVé 1davikoé yia tn Caxapomnactkn Kal tnv
aprtorrolia.

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

yeboeis and Ty 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.




Ouotkol XUpOi. noptokdni / Bionoyikd nmoptokan /

Aepovi / 10 ppouta 7 Bitapives / moptokdni-pnno-Bepikoko.

>e katavanwtikn ouokeuacia 1 Aitpou kai 250 ml.

Aiatnpeital yia 14 pnves oe Beppokpacia mepiBAAAovTos.

ZGXOpO(JXOl XU|JOi. moptokan / Nepodvi /
paviapivi. Ze aoko 5, 10 kar 20 kInwv pe Bpuodki.
Alatnpeital yia 3 pnves oe Beppokpacia mepiBannovios.

KGI€l|JUY|JéVOl XU|JOi. rmoptokani / Aepovi /
paviapivi / ykpéimepout. Xwpis Tayxapn kal cuvinpntka
o€ aoko 5, 10 kai 20 kiAwv pe Bpuodki. Alatnpeital yia
24 phves oe katdywugn.

Fevodoxelakoi xupoi moproxani / o
/ paviapivi / ykpéimepout. e aoko 5, 10 kal
20 kifwv pe Bpuodkl. Alatnpeital yia 3 pnves
o€ Beppokpaoia mepIBANAovVIOos.

"ada Katolkiolo 100% kpnuks yaAa.
>e 1 Nitpo pe 9 npépes didpkeia Cwns.

Maolptl  katoikiolo ané 100%
KpNuKkd katolkiolo yana. Ze ouokeuaoia 2X200

vo. defights of Crete

Ntakotdpt ané 100% kpntko yéna ce 5 kind.

Tpppévo tpl amé 100% eAnnviké yana oe 5 kiAé.

Delights of Crete

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

Juice SYruUps orange / lemon / mandarin. In
bag-in-box 5, 10 and 20 kg with faucet. Maintained for
3 months at ambient temperature.

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

Goat milk 100% cretan milk. In 1 liter
with 9 days shelf life.

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

NIGKOIOpl from 100% cretan milk in 5 kg.

Grated cheese from 100% greek milk in 5 kg.




XANIA - EAPA KAT MONAAA MAPATQrHz
EOv. Beviténou 40, >oUda, Xavid, 73200, tnA: 28210 81380, fax: 28210 89898, info@mills.gr

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




