


MhdBu uye(o / Healthy baking

h “Mheupa yua feahwes napaokeués / Vero Grang
E Aptonot(os Aeux( / Bread & Baking
Aptonou(os ktpwa / Durum wheat

Ous heons / Whole grain

Ohuxris wikiis d\eons / Ultrafine whole grain

Mookd elBuuv xpfocwy / Low protein~—~—
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Ndwopa andpou/ Various seeds

(T aptonols w miXes
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10 ToxaponAaotkiis / Pastry mixes

Ouowkd y\ukaviukd / Natural swegteners o2

Beppuis enetepyaodas / Heat treated

Kaviaitpt / Kataif

Bpooeés Cdyes / Cooked dough e~y il
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Mpoidv

Baoinémita pe pméikiv
Baoinomita Monitikn
Bdona/lkoppéta

Boutnpata

Airfes

Exknép

Kavtaip!

Kéik

Kounoupdkia

Koupapriedes

Kpépes

Kpitoivia

Kpouaodav

Noukoupades
Menopakdpova

Mrmiokota

Mmpi0s

Ntavis Maotpl

=epothyava

Mavetdve

Mavieomavi

Maota ®Adpa

Mitoa wpipavons éws 24 wpes
Mitoa wpipavons 24-48 wpes
Mitoa wpipgavons 48-96 wpes
>aBouayidp

Sou

>poniata, Tupomita

Taptes

Toort

Tooupéxki

Qpuyavid

@unno Kpouotas

dUnno yia Kaftooulvia
- Xwvaki Maywtou

Enthoyi

Afeup1*

Mafakd Zay/khs
Apiotov © Apepikns
Mafakd Zay/khs
Mafak6 Zay/knhs
2kNnp6 Ounnou
Apiotov O EEtpa Zay/kns
Manak6 Kaviaipiol
Miypa Kéik

Mafako Zay/kns
Mafakd Zay/khs
Veloute Cream
Apiotov ® Opuyavids
Apiotov © Kpouaodv
Apiotov © ®UANouU
Manako Zax/kns
Mafakd Zay/knhs
Apiotov O EEtpa Zay/kns
Apiotov © Kpouaodv
>kAnp6 OUARouU

Vero Grano Panettone
Manako Zax/knhs

Manakd Zay/khs

Evannaktiko* *

Miypa Baoinémitas

Miypa Tooupéxi

Miypa Kéik

Mafako Zay/kns

Mafak6 KaviaipioU

>kAnp6 dUANou

Apiotov ® Panettone

Vero Grano Pizza 00 Romana
Vero Grano Pizza 00 Napoletana
Vero Grano Pizza 00 di Forza
Mafak6 KavtaigpioU

Apiotov O EEtpa Zay/kns
Apiotov © Tupomitas

Manako Zax/knhs

Aplotov ® ®puyavids Miyua Toot
Apiotov ® TooupekioU Miyua Tooupéki
Apiotov ® Opuyavidas

Apiotov © OUANouU

Apiotov ® OUnNnou

Manako Zax/kns

AReUpI*: cuvNOWS N MEWTIN eminoyn

Evannakuko**: evannakukn emioyn aneUpou

SUPTANPWHATKO* **: ummopel va Xpnolgomoin@ei cupmANPWHATKA TNS MEWTINS ETINOYNAS

SUUTANPWUATIKO* * *
>kAnp6 OUANouU

T.55%
SkNnpd Zogonidtas

>kNnpd Zoeonidtas
>kNnpd Zeonidtas

ZknNnp6 dunnou
>kAnp6 Zeonidtas
T.55%

T.55%

T. 55%

>kAnp6 OUANouU

>kNnp6 OUnNnou
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H etatpio

L MYAOI
*% KPHTHE

O1 MYAOI KPHTHZ 18pUbnkav to 1928 oto Aipdvi tins Zoudas otnv Kpnin. To 1941 o1 eykataotdoels
KATaoTpapnkav oNooxepws NOyw tou monépou, anid to 1953 AeitoUpynoe Eava pia odyypovn
povada mapaywyns aneUpwy. ZNUEPA, N €TAIPEia OPACTNPIOTOIEITAl OE TECOEPIS TOUEIS:
emayyenpaukd kal katavanwuka aneupa, CwotpogéEés Kal Biokadolpa.

Katéxel nyetikn @éon otnv eAANVIKA ayopd aneUpwy, €mevOUovIas OtV €peUva 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
MPOCAPUOCHEVa OUS avaykes KABe emayyenuatia, oe cuvepyacia pe tous mendtes.

H etaipeia mpoo@épel texVIKN UTTOOTNPIEN HECW €EEIDIKEUPEVWY TEXVONOYWY TPOPiHwY, BonBwvias
otnv avamtuén véwv mpoidvIwV Kal Tapéxovias nUoels marketing. EmimAéoy, cuppetéxel oto cluster
Delights of Crete, pia ouvepyaoia pe dnnes 10topikés etaipeies tns Kpntns (ABEA, BIOXYM, Bépo
Kpontikd), yia tnv mpowdnon Twv KpNTIKWY TPoidviwy otnvy EANGda kal 31eBvws.

O1 MYAOI KPHTHZ eival mmiotomoinpévol pe to IMiotommoinukd Alaxeipions Moidtntas SO 9001: 2015,
pe 1o Motorointikd Aopdneias Tpogpipwy FSSC22000 ver. 5.1, pe 1o Miotormointukd Aopdneias
Zwotpogwyv 1SO 22000:2018, pe to Miotomoinukd Bionoyikwyv AfeUpwy kai to MMiotormoinukd
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
avantuén BILOIPWY TTPAKTIKWY.

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 Aeltoupylkwy aneUpwy "TIAGOwW Yyeia".

e 2024 - BpaBeio Emixeipnuatikétntas: Aldkpion yia tn cUpBonh otnv emIXEIONPATIKA avamtuEn s
Kopntns, ota BpaBeia Kaivotopou Emixeipnuatikéintas 2024 tns Mepigpépelas Kpnins.

100 xpdvia napddoons cro alelpl




The company

L MILLS
'4 “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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Oonpua 2

6l-48 MNukawpikoU Aeiktn 48
Bpwpn

KptSapt

Zikann

Xapount

Tritordeum [Tputdpvieoup)
Aikokko Zudpt (Zéa)

Dinkel (Ntivked)

Multi fit pe onépous Toia

Me Awapdonopo

Me OUtpo Ztapiou
®ayonupo

KapoUt

Teyp

Me pewwpévn neplektkdtnta oe Adau
Me Zidnpo, OuAdikd ofU kat B12
Blonoyika aneupa

Xwpis yAoutévn

aneupa Kkai iypata
e WeENIUa oUoTatiKA
yla TNV uyeia

flours and mixes with
beneficial health
Ingredients

Healthy baking ‘

Pulses [

GI-48 Glycemic Index 48
Oats

Barley
Rye
Carob

Tritordeum

Triticum Dicoccum [Farro)
Dinkel
Multi fit with Chia seeds
With Flaxseed
With Wheat Germ
Buckwheat

Kamut
Teff
With reduced Salt content
With lron, Folic acid and B12
Organic flour

Gluten free
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B Miypa ARedpou pe Oonpla
To Miypa AfeUpou pe ‘Oormpla ouvOUdLel
aneUpl oitou pe anelpr amd edBa, peBidl kal
@akn, pia é6ompla yvwotd yia tn Opem KA
Tous a&ia kal tn cUpPBOAN Tous O€e pid
I0oppOTTNHEVN IATPOPN.

O ouvduacopbs oltapioU Kal 0oTTpiwy
TTOOOPEPEI PUOIKA TTEPICOOTEPN PUTIKA
MPWTEIVN KAl QUTIKES IVES, VW Ta OoTTPIa
amotenoUv Kal QUOIKA TTNYN TTPEBIOTIKWV TTOU
oupBdannouv otn cwoth Neltoupyia tou
eviépou. Etol, epmioutiCel

KAONPEPIVES TTAPACKEUES LIE

emITNEoV Opemtkn agia, xwpis

va anfolwvel th yelon twv
QAYATTNUEVWY CUVIAYWV.

Mropei va xpnolgorioinBei oe
Wwyi, Tites, mitoa, pancakes n
akOpnN Kal KEIK, TTPOOPEPOVIAS
TTI0 OPETTTIKES KAl XOPTAOTIKES
TTAPACKEUES yia 6ANn TNV
OIKOVEVEIQ.

Mapdyetar anmd upnins moiotNTas

oltép! kal emifeypéva eNANVIKA

OoTIpIa, XWwpPis mpdobeta n
Benuwukd.mapaokeudletar armd uynnins
moI0tNTas oItdp! Kal emineypeva eAANVIKA
OoTIpIa, XwpPis mpoobeta N BeAuwuKAa.
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LE QUTKN TTOWIEIVN,
QUIUIKES iVES KAl
mPeBIoTKA

with plant protein,
dietary fiber and
prebiotics

g
- 1

Healthy baking

Pulse Flour Blend

TThe Pulse Flour Blend combines wheat
flour with flour from fava beans, chickpeas
and lentils — three pulses well known for
their nutritional value and their contribution
to a balanced diet.

The combination of wheat and pulses
naturally provides more plant protein and
dietary fiber, while pulses are also a natural
source of prebiotics that support proper
digestive function. In this way, it
enriches everyday recipes with
additional nutritional value
without altering the taste of
favorite preparations.

It can be used in bread, pies,
pizza, pancakes or even
cakes, offering more
nutritious and satisfying
baked goods for the whole

family.
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6l-48

To ywpi GI-48 €xel yAukaipikd deikin 48%,
MEPIEXEl 7 0mOPOoUS PETAEU autwv Kavvasns,
chia kar quinoa kai eivar monu yeuotkod. O
yAukaipikos deikins eival éva pétpo tou
puBpoU altnons Twv emMITTEDWY 0aKXApou
010 aipa Petd NV KAtavanwon 1poepuV Moy
mepliéxouv udatdvOpakes. ZUPPWVA PE 10
Harvard Medical School tpdeiua pe
yAukaipiko deikin kdtw tou 55 katatdooovial
otnv Katnyopia xapgnnoU yAukaipikoU

Seikin. Ta 1pdeipa pe xapnnd

yAukaipikd deikin augavouv

otadiakd ta emnimeda ivoounivns

Healthy baking

6I-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

KQll TO 0AKXAaPO OTO aipa Kal 10 ywui GI-48 those who want to control it
oupBannouv otov kanUtepo éxel VﬂUKGIpIKé but also for those who want to
yAukaipikd €éneyxo. Seikin 48* lose weight more easily and

O yAukalpikds defktns eivail
onpavtkoés Ox1 Povo yia Goous
Oénouv va tov enéyEouv annd
kal yia 6oous Bénouv va
xdoouv KING eukonNotepa, annd
Kal yia tnv uyeia kar tnv evetia
ToU opyaviouou.

* epooov mapackeudletal ocUPPWVA HE TN
ouviayn

GI-48 bread has a
glycemic index

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

*with proposed recipe
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Bpwpn

H Bpwpn eivar éva dnuntpiakd mioUoio oe
QUTIKES ives, Bitapives oupmnéypatos B,
mpwrteives kal aviogeidwukd. Me ts
ToNUPAIVONES TTOU TTEPIEXEI, EXEI
avuogedwukh dpdon, evw eival
avueneypovwdns Kal aviuaniepyikn.

To mitoupo tns Bpwuns, TepIExel upynnda
emimeda dIaNUTWV QUUKWY VLDV Ol OTTOlES
aATToPPOPOUV VEPDO OTO EVIEPO KAl
dloykwvovtal. AUt €xel ws amoteNeopa
Va VIWBEI Kavels xoptdrtos.

Ol eUepyeTkEs 1ID1OTNTES NS
Bpwpns ogeifovtal oto yeyovos
Ol Ol QUTIKES ives tns eival
nioUoies o€ B-yAukaves. Oi
B-yAukdves ocupBdaniouv otn
d1athpNoN TwWV PUOIONOYIKLIV
emmédwy xoNnotepdnns oto
aipa.*

*Ta evepyetkd anotenéoparta
etaopaniCovtal pe v npephoia
nmpéoAnyn 3 yp. B-yAuKavwy.
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0uB-phukdves

oupBAMAOUY. TOV ENEYX0

™S XOMTEQIVNS. _

Bgucans—
contribute 10
cholesterol control -~

n Bpwpn eival
mAoUola O€ QUTIKES
ives kal Bitapives

oats are rich
in fiber and 3 g. of B-glucans.
vitamins

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

® .
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KptSapt

To kpIBdp! htav éva amd 1a mMpwid
dnpntplakd mou kanfiepynBnkav amod tov
AavOpwrto kai yia xINiades xpovia
amotenoUoe pia arnd s KUPIES TDOPES TOU.
Epgaviotnke oto id10 xpoviko didotnua, OTTws
10 HOVOKOKKO Kal OiKOKKO OITdpl, VW Ol
onpepIvéEs TTolkiNies @aivetal va mpoepxovial
amod 1o ayplo KpIBap!. Zhpepa
xpnolportoleitarl 1I81aitepa yia TNV TTAPACKEUN
Ywpioy, umupas anid kal tou yvwotoU
KpnukoU magiuadiou.

To kp1@dp! eival mAoUcIo PUTIKES
iVes ol OTToleS €XOUV EUEPYETIKES
emdpdoels. BonBoUv otnv kanh
Aertoupyia tou eviépou, otnv
emBpdduvon s

amoppdPnons tns yAukolns

010 EVIEPO Kal otn dIathpnon
evos upnioU emmimédou
KopeopoU 1o oroio BonBdel
otov €Reyxo Tns OPeEns.

Emmn€oy, 1o kpiBapl eival

nmnoUcio ce Bitapives tou

oupmnéypatos B, 6rmws emions o€
B-yAUKAVES, Ol OTTOIES EXOUV EUEPYETIKES
emOPACEIS OTNV UYEIT TOU AvOPWITIVOU
opyaviopou.

rmioJoio 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. @—‘
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2ikandn

Ta nmpoiévia ofikns aneons, cUPPWVA HE
moNNES PENETES, PEItIVOUV ToV KivOuvo
ePPAvions xpoviwyv acBeveliwy, OTTwWS
kapdiayyelakd voonuata kar diaBAtns.

H oikann efval pia monu kann mnyn
BIAITNTIKWYV VWYV, LoPOPOU, payvnaoiouy,
payyaviou, pwreivwy Kal Bitapivns B1 kal
Bpioketal otn BAon pias uyleivas Kal
I00PPOTTNHEVNS BIATPOPNS.

Eivar ermions mAoucia rnyn
QUTOOIOTPOYOVWY Ta ormoia dpouv
ws avtotedwikda.

To afelpl oikanns TepIEXEl
Alyotepn yAoutévn amo 1o
anevpl oitou. Qotdoo,
dedopévou Ot eEakonoulel va
mepléxel yAoutévn, eival
akatadnnnio yia dtopa pe
kolAlokakn h euaicOnoia oe
yAoutevn.

PUTOOIOTPOYOVWY Ta
oroia 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

T NPOIOVTA OAIKS PELVOUV: TOV
kivbuvo jipavions adBeveiwv:

whole grains products reduce
the risk of diseases




Xapount

To xapouri, évas kapmos uynins
diatpo@ikns agias, xapakinpiCetal ws 10
kpnukd superfood.

Ta aptookeudopata amd Xapourdneupo
mepPIEXOUV o€ KATTOI0 TOo0oTd anelpl
xapouTttioU. To xapouUrti eival éva 181aitepa
nnoUcio o€ diatpo@Ikd OToIXEIa TPOPIO KAl
efval autd mou cuvthpnoe tov Ayio lwavvn
tov Bartioth katd tnv mepimndvnon tou otnv
€pNUo KaBWs kal peydno PEPOS Tou
ennnvikoU mAnBuopoU Katd tnv

mepiodo tNs KAToxNs.

Eival mAoUcio ce 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,

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

KAno, pLOPOPOS, HAyVAGCIO,
oidnpo, weuddpyupo, payyavio
kar xanko). Eival emions
nnouolo o€ aoBeotio, kabws
TTEPIEXEI 3 POPES TTEPICOOTEPO
amo 1o yana.

T0 Xapoont £ivat £vas kapnos
vymins darpopikns aSias
¢arob is @ bean of
high nutritional value

milk.

characterized as
the Cretan

superfood @
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Tritordeum (Tputdpvieouy)

To tritordeum efvar éva véo puoikd dnpntpiakd
mou yevvhonke amod tn dlactadpwon Tou
okAnpoU oltapioU kal Tou dyplou kpiBapiou. To
tritordeum mepiéxel yAoutévn, anid n moidtnta
s eival diagopetikh amd 1o oItdpl, T0 OToio 10
kaBiotd 1o eunertto. Emions, mepiéxel 10 popés
meploooteEPn Nouteivn amo 1o oitépl, éva
avTIoEeIdWTIKO WEENIHO YIa TNV LyEid Twv
ATV Kal TNV TTpootacia tou déppatos. Exel
mepIocoTEPO enaikd oty amd 1o oitdpl, €va
povoak6peato AIMapd oEU XapaktnpIotikd otn
peooyelakn diatpogh mmou BonBd otn peiwon
ToU KIVOUVOU KApdIayYEIaKWY TTAONCEWV.

‘Exel mepioodtepes QUTIKES ives amd 1o
oItdpl, e Oetikés emmIdPAoElS OTNV
kapdlayyelakn uyeia. Emimaéov, 1o
tritordeum eivar éva o
olkonoyikd oitnpd dedopévou Ot
n kanni€pyeld tou xpeldletal
Afyo vepd kal €xel uynih avioxn.
Eivar 100% 1xvnndoipo, apou
TPOEpPXETal Ao eTTINEYHEVOUS
‘EAANves aypotes, kavovias tnv
npoéneuon k&Oe maptidas
eUkona aviyveloiun. TéRos, ta
aptookeudopata amod tritordeum
€xouv povadikd XapaKINPIoTIKA.
Mukid yedon, puoIkd dpwpa Kal Xpuod
Kitpivo xpwpal

gmu .iu
for.. vmld mtolera

14 b

dlaotavpwaon tou
okAnpouU oltapiou Kal
tou ayplou kpl1Bapiou

a new natural cereal,
cross of durum wheat bakery products have unique
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

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
apxaidtepa dnpNtplakd Tou eival yvwotd cereals known to man and was a key
otov GvOpwrro kal htav Baoikd ouotatikd tns component of the diet of ancient Greeks.
d1aTPOoPNs WV apxaiwv EARNVwWY. It is considered as one of the healthiest
Oewpeital €va amo 1a 1o uylelva dnNUNTPIakda foods because of its high content in fiber
KABWs €xel uPNNN TTEPIEKTIKOTNTA OE QUTIKES and minerals. The glycemic index is lower
ives kal petanna. O yAukaipikos deikins than common wheat.

tou eival xaunnotepos amo 1o KoIvo Moreover, although it contains
onapl. gluten, its composition is such,
EmmAéoy, mapot mepléxel i i that makes baking products
yAoutévn, n ouotacn s eivai Baoikd ouctatko more digestible.
T€T0Ia TTOU KaBIotd ta ns 6|Q{poq)h5 WV
aptookeudopata amod AiKokko Opxoiwv EARAVWY
21tdpl Mo eUTTETTTA YIA TOV
avOpWITIVO OpyavIopo. key component of

the diet of ancient

Greeks -
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Dinkel [Ntivked)

To anevpl Dinkel mapdyetar amd éva
apxeyovo €idos oItapioU eEaIPETIKNS
moI6TNTAS TTOU AVAKE! OTNV (d1a OIKOyEvEla pE
10 KOIVO oItdpl.

H 1d1aitepotnta tou €yKeltal otny NTTIa yeuon
Tou, otnv uynnin diIatpo@ikn tou atia kal otn
okANPEN eEwtepIikN eAoUda mou mpootate Vel
ToV mupnva tou, dIatNPWVIAs TIs OPETTTIKES
TOU OUOIE€s.

To Dinkel dev efval katdnAnno yia ta
Atopa mou mdoxouv amnod v vooo
kolniokdakn. Qotdoo, opIcpéva
Aatopa pe anfepyia N Atia
duoavetia otn ynoutévn
armodéxovial OToV OpyavIouo

tous 1o Dinkel xwpis

dUOoGPEOTa CUPTTTWHATA.

the tough outer
peel maintains
nutrients

n eEWIEPIKN
enouda tou diatnpei
S OPETTTIKES OUOIES

B __k,il;-_. ;fOf ‘
o

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.
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Multi fit pe onépous Chia (Toia)

To putd Chia (Toia) avihkel otnv olkoyévela
s Pévias kal pUETAl OTO KEVIPIKO Kal VOTIO
Me€ikd kal tn Nouatepdna. Tous oTToPoUS
Chia tous katavanwvav ol ATTEKOI TTOU TOUS
Oewpovocav mnyn evépyelas kal dUvauns.

Ta tefeutaia xpovia €xouv avayvwpIoTel ws
urmeptpo@n Kal diadidovial oNoEva Kal
MEPICOOTEPO OTO BUTIKO KOOUO.

O1 orropol avapepiyuévol e vepd
dloykwvovtal kal dnpioupyouv €va €idos
1Cen. Ze auth tous tnv 1816TNTA Ol

omndpol Chia ogeiflouv tn AN

ToUS ws katdnnnnol yia diatpoen

mou odnyei oe anmwnela

OwpatKoU B&pous.

O1 omopor Chia efval mAovaoiol
O€ TTPWIEIVN, PUUKES iVES, w-3
Aimapd o&éa, aoBeotio, Boplo
kal avuoteldwukd. Emions,
eival kanh nyn payvnoiou,
o1dnpou Kal kaniou.

ol ATTEKOI ToUS
Bewpouvoav mnyn
evépyelas kal duvapns antioxidants. They are also @

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

good source of magnesium,
iron and potassium.
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Me Awapodonopo With Flaxseed

O Nivapbormopos eival mnyn w-3 Amapwyv Flaxseed is a source of omega-3 fatty acids
o&€wv, umd I popeh ALA, ta omoia in the form of ALA, which contribute to the
oupBannouv otn diatnpNon Twv maintenance of normal blood cholesterol
QuUOIoNOYIKWY ETITTEAWYV YOoNNOTEPONNS GTO levels. Moreover, it is an excellent source of
aipa. EmimAéoy, eivar e€aipetikn mmnyn fiber and manganese and is rich in folic acid,
QUUKWYV IVWV Kal pJayyaviou kai eivail vitamin B6, magnesium, calcium, phosphorus
mAoUcios ce puniniko oEy, Bitapivn B6, and copper.

Hayvnolo, acBeatio, LOPOPO Kal XarKo. Omega-3 fatty acids are polyunsaturated

Ta w-3 Nimapd otéa eival monuakdpecta fats that are present in two forms. One form
Aimapd ta omoia umdpyouv ce dUo 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.

Hop@és. H pia popon eivar ta nimapd
o&éa EPA kar DHA ta omoia
urmdpxouv ce uynnd mocootd oe
Wapia 6rmws o coNwpos Kal ol
oapdénes. H annn popoen eival
1O ATTaPaAiTNTOo YIa ToV opyaviopo
Aimapo6 o&U ALA 1o ormoio
umTdpxel o€ pUTIKOUS OTTOPOUS
Omws o AivapboTToPO0S.
Eidikdtepa 1o ALA dev
oxnuatiCetal amoé tov
avOpwrrivo opyaviopd, annd
mpoonapBdvetal yovo Péow tns
POoQNSs.

1a w-3 Aimapd
oupBannouv otn
dlatnPNoN eUOIONOYIKWV
emmedwV xoNnoteponns

omega-3 fatty acids
help maintain normal
cholesterol

@

-

& </ source of .omega-3




Healthy baking

Me OUtpo Ztapiou With Wheat Germ
To @Utpo €eival 1o P€Pos Tou oTTOPOU ToU The germ is the part of the wheat grain
otaplou 1o omnoio Ba BRacthoel Kal Oa pas which will germinate and give us the new
dWOoEI T0 VEO QUTO. 2€ éva Neukd anedpl 1O plant. In a white flour germ is removed
QUTpO agaipeital €€ oNokNNpou, evw otd entirely, while in whole grain flour is
aneUpla onikns anéBetal, duws amotenel maintained, but is only 2.5% of the seed.
HOvo 10 2,5% T0U OTTOPOU. Flour with wheat germ contains five times
To anelpl pe pUTPO €ival eVIOXUUEVO e the quantity of germ of a whole grain flour in
meviarmndolo eUIpo amnod éva aneUpl oNIkNS, order to provide additional health benefits.
WOTE Va TMapexel €MmimEov openn uyeias. The wheat germ is considered one of the
To @Utpo otapiol Bewpeital amod Ts Mo most nutritious foods as it provides a
OPETTKES TPOPES KADWS TTPOCPEPE! significant amount of vitamins,
onpaviikh moodtnta BItapivay, minerals and proteins, such as
HETANNWY Kal TTPWIEIVWY, OTTWS vitamin E, folic acid, magnesium,
Bitapivn E, puiniké oty, EVIOXUUEVO LE thiamine, phosphorus, zinc.
UOY\g]O'OI Beiapivn, ewogopo, meviannNdaolo q)L'JIpo Wheat germ is also rich in
euddpyupo. 2 2 ; ; ; -
Wy ‘ pPYUP o , anod éva OﬂEUpI onIKAS fiber and contains only o
To @Utpo otapiou eival ermions polyunsaturated fat, while it
mAoUCIo O€ PUUIKES iVeES Kal five times the quantity contains no salt.
nmepiNauBavel povo
TONUAKOPEDTA AITAPJ, EVL) of germ compqred @
dev mepiéxel andu. to whole grain y

nAOUOID 0¢ Brrafuives
1eaCh in vitaming
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®ayonupo

To ®ayomupo avhkel ota Neyopeva
WeudodNPNTPIaKA, EVW EXEI ETTIKPATNOEI VA
ovopdCetarl «pavpo otdpl». Or kapTiol Tou
arotenoUv pia monNU Bpemtikn 1PoPn Yia oV
AvOpwrITo Kkar €xouv uwnnn diatpoeikh agia.
Eival mAoUoio oe payvnolo, oidnpo, Bitapives
Oelapivn (B1), piBoenaBivn (B2), viacivn (B3)
kal mupido&ivn (B6).

Amotenel monU kanh mnyn apunou, n &€
Bionoyikn agia twv mpwIeiviv Tou
QayOTTUPOU €ival CUYKPICIUN PE TTNYES
CWIKNS TTPWIEIVNS HIAs KAl TIEPIEXE]

6na ta amapaitnta apivo&ea

Buckwheat

Buckwheat belongs to the so-called
pseudocereals, while it has prevailed to be
called "black wheat". Its fruits are a very
nutritious food for humans and have a high
nutritional value. It is rich in magnesium,
iron, vitamins thiamine (B1), riboflavin (B2),
niacin (B3) and pyridoxine (B6).

It is a very good source of starch, and the
biological value of buckwheat proteins is
comparable to sources of animal protein
since it contains all the necessary
amino acids (lysine, threonine,
tryptophan, etc.) while its seeds

(Auoivn, Bpeovivn, tpumtodvn ﬂ€p|€’xe| contain a significant number of
KATT) €VLD 0TOUS OTTOPOUS TOU , nutrients with strong
Ut dpxel onpavikos aplOuos lneferelitinies antioxidant and

OPETTUKWV OUCIWV pE 1I0XUPN
avtoEeIdWTIKNA Kal
avueneypovwdn dpdon, 6Tws
enaBovoeldn, payoTtupives,
dlaItntikeés ives kar anna
IXVOOTOIXEla.

OPETTKES OUOCIES

contains
essential nutrients

anti-inflammatory effects ,
such as flavonoids,
fagopyrins, dietary fiber and
other trace elements.




KapoUt

To ondpl Xopaodv eival évas apxaio
dnpuntplakd pe Kataywyn amod
Meoomotapia kar tnv Alyurto, mou €xel
SlaocwBel péxpl ts pépes pas. O omdpos 1oy,
YVWOoT6s kal ws Kapour, eivar e€alpetikh
TNyN MPWIEIVWY, VWY, weudapyUpou,
PWopdPOoU, payvnoiou, Bitapivns Bl
(Berapivn) kar Bitapivns B3 (viacivn). Erions,
€xel uPNNN TEPIEKTIKOTNTA O€ petanna OTTws
oennvio, xankods, payyavio kar ponuBdaivio.

To Kapout mepiéxel emions
monu@aIvONes KAl KAOPOTEVOEIDN
TTOU €XOUV I0XUPES
avTIOEEIDWTIKES Kal
avueieypovwdels dpAceEls.

ESaitias twv eEaipetikwv
OPETUKWY ToU
XOPAKTNPICTIKWY TOU
evOeikvutal 181aitepa yia
adnntés Kkal yia dtoua pe
evepyo 1po61o Cwns Kal puUOIKE
eival 1daviké yia ormolov YAy Vel
v uynin diIatpo@ikh TToldtnta.

yla Atopa pe
evepyO oo Cwns
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.
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" nutritional characteristics
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Kwoa Quinoa
MioteVetar 6u n Kivoéa kanniepyhOnke mpiv Quinoa is believed to have been cultivated
amd mepimou 5000 xpbdvia otn Nipvn TitikAka around 5000 years ago in Lake Titicaca
mou cuvopeUel pe 1o 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 us Niyes QUUKES TPOPES TTOU plant foods that provides all nine of the
TPOOPEPOUV KAl TA €VVEA Ao Ta armapaitnta essential amino acids that the human body
ApIVOEEa TTouU XPeldletal 10 avOpwTTIVO CWHA needs in a healthy balance.
O€ Hia uyIn ioopportia. It has high amounts of potassium, which
‘Exel upnnés moodtntes kaniou, 1o ormoio helps control blood pressure, and is rich in
BonBd& otov €feyyo TS ApTNPIAKNS antioxidants that can help manage type
nieons kar eival mioUoio o€ 2 diabetes. Although tiny, quinoa
avTIoEeIdWTIKA TTOU Urmopouy va helps keep you feeling fuller for
BonBhoouv otn diaxeipion tou longer.
SiaBntn wrou 2. Av Kai evvéa ano ta
HikpookoTttikA, n Kivoa BonBdel armapaitnta
TOV 0pYaVIOHO WOTe va apivoEéa
aio0daveote xoptdrol yia
peydano diGotnpa. nine of the

essential

amino acids @

0t vras ™v Ave
Imréon OAwv TwV ondpwV

Incas call her .
the mother of all seeds




Teff

To Teff eival e€aipetikd Opemtikd
weudodnpuntplakd kar amod tn euUOoN ToU XwpPIs
yAoutéevn. e oUykpion pe ania dnpntplakd
10 Teff amotenel pia kanh mnyn xankou,
payvnoiou, kaniou, puo@opoU, Hayyaviou,
weudapyUpou kal cennviou.

EmimAéov eivar pia eEalpetikn mnyn
MPWIEIVNS pe 6Na ta anapaitnta apivoiéa ta
omoia eivarl 1a SopIKd OToIXela NS MPWIEIVNS
010 OWMA Jas.

‘Exer 1diaitepa uynih meplektkotNta
o€ Aucivn, €va apivoty mou ouyva
Aeimel oe anNna dnpntpiakd, n
ormoia eivar armapaitnn yia tnv
Tapaywyn MPWIEIVWY,
oppovwy, evOUupwy,
konAayovou kal eNactivns.

To Teff eivar uynndtepo ce
QUTIKES ives armd monnd dnna
dnpntplakd, evw eival
eCaipetikd upwnnod oe cidnpo, €va
armapaitnto pétanno mmou
Hetapépel oEuyodvo oe 6o 10 CWHA
HAS HEOW TWV €PUBPWYV aIOCPAIPILIV.

mpad0oiakds 6nopos
™S KEVTPIKNS AQPPIKTS
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

amd tn Uon 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 neptekukodtnta oe Adau

Mia diatpon xapnin ce andu, oe
ouvduaopod pe uylelvh diatpoph BonBdel otov
€Neyxo NS TTieons 0e 6OOUS EXOUV UTTEPTAON.
Emions, o€ uyieis avBpwrous, pmopei va
HEILOEI ToV KiVOUVO ePPAVIONS TNS OTO
peNnov.

H altnon tns mieons ogeifetal oto 61 10
vATPIO, TTOU TePI€xeTal oto andtl, mpokanel
KATaKPATNON UYyPWY, N OTTOIa €XEl WS
OUVETTEIT TNV AUENoNn tou GyKou Tou aiatos
010 KUKAOQOPIKO oUuotnuad. AUt €Xel Ws
armoténecua va mpootifetal emimiéov
Tieon ota TOIXWHATA TWV APTNPIWV.

AUO @etes ywpi amo 1o piypa

MNddw Yyeia mepiéxouv 0,175
ypapudaplia vatpiou*.

H moodtnta autn eival katd

30% xapnnotepn amo eva

KOIVO Wwi, xwpis va

dnpioupyel yeuotikd aiodntn

dlapopd. O Maykoopios

Opyaviopos Yyeias ouotnvel

Aiyotepo amd 5 yp. anatou

nUEPNOIWS.

*Epboov mapaokeudletal cUPPWVa e

NV mpotelvopevn ouviayn.

30% nAiyotepo
andau amo eva
KOIVO Wwi

30% less salt
compared to @
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.

™S NEINS

for biood
plessure control




Me Zidnpo, OuAdkd ofU kat B12

O oidnpos ocupBanner oto oxNUATIOPO Tou
aipatos kar i Petapopd 10U oEuyOvou OTov
opyaviopo. Emions, BonBdel otn puolonoyIkN
Aeltoupyia tou avoooroINTIKoU CUCTAPATOS
KAl OUVEIOPEPEI OTN PUOIONOYIKN VONTIKA
Aeltoupyia.

To eunnikd otV cupBdanner otn pucoioNoyIKA
avamtuén tou pntpikoU iotoU katd tnv
eykupoouvn.

H Bitapivn B12 BonB&el otn puolonoyIkn
Aeltoupyia tou veupikoU cuUOTNPATOS Kal
OUVEIOQEPEI 0TN BIAThPNOoN NS
vOoNUKNS arnmédoons Kabws
peyanwvoupe. Emions oupBannel
OTO OXNHUATOPO Tou aipartos.
AU0o @Etes ywpi amd anelpl
ePTTAOUTIOPEVO O€ KABE éva
amd ta dUo yeupata dpkouv
yia va kandyouv 10 25% twv
NHEPNCIWY AVAYKWY TOU
avOpwrTivou opyaviopoU oe
oidnpo, 10 50% oe puANIKO OEU
Kal 10 28% o€ Bitapivn B12*.

*31a mAaiola pias 100pPOoTTNHEVNS KAl
UyIeIVAS dIaTpoPNs.

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

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

Healthy haking ~ [ WP~

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
healthy diet.
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Blonoyika aneupa

BIO-T70 via Acukod wwpi kar xphon oe
taxuCupwtnpia n armnd Cupwrinpla.

BIO-0Awkns pafakd yia patpo wwpi kai
aptookeudopata onikns dneons.

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

BIO-OAwkns and kp18apt yia v
TAPACKEUN KPIOAPEVIWV KONTIKWV
magipadiwy, KpIBapeviou YwpioU Kal
QPTOOKEUACHATWV.

BIO-Zaxapondaotikns yia v
mapaockeun BioNoyIKwy
mpoioviwy CaxapormAaoTIKAS.

XWwpIis urmoneippata
QUIOPAPUAKWY Kal

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.

AIMaopatwv

BIO-Extra aré pafaké otépl
KAl EVIOXUMEVO HE yRoutévn
yId TNV MApAcKeEUn Kpouaoav
KAl TooupekKIioU.

without pesticide and
chemical fertilizer




Xwpis yAoutévn

H yAoutévn eival yia onpavikn mnyn mpwrieivns
monAwy dnuntplakwy 6Mws 1o oItdpl, 10
kp10dp! Kal n oikann kar Bpioketal oe monNnes
TPOQES, OTTWS T0 Ywi, Ta Cupapikd, ta
pmmiokota, 1a KEIK K.G. H yAoutévn divel tnv
efaotkotnta oto Cupdpl kar eubUvetal yia tn
dopn mou oxnpatiCetar kata tn diadikacia
TTAPAOKEUNS WwI0U.

Kamola dropa mapoucidlouv ducavetia otn
yAoutévn n omoia ogeinetal otn
duoarnoppdPnch tns amd 1oV opyavicuo.

H duoavetia pmopei va mapouoidletal pe ntmia
Hop@N, e cupmtwpata Omws NNhOapyos,
POUCKWA, EUEPEBIOTOTNTA KAl
HIKPOEVOXNNOEIS OTO EVIEPO N O€
ocoBapn pop®n TTou Aéyetal
koiniokdkn. ‘Otav éva 4topo mou
maoxel amd KolNioKAkn
Katavanwoel ynoutévn, akdua

Kal ixvn tns, avudpd pe mony
€viova eviepIKA CUUTTTWHATA.

Ta afeUpl xwpis ynoutévn
mapaokeualetar umo
eneyyoueves cuvOnkes amod
MPWIES UNes OTTWS KANApT Ok,
PUL), matdta kai tarmidKa, ol orToies
amé i eUoN Tous eV TTEPIEXOUV
yAoutévn.

Aiati@etar oe moikifia nmwv:
Ywpi / Nitoas / Bouthpata /
Kéwk & Mapw / 00AAo

anod MPWIES UNes
rmou eV TTEPIEXOUV
ynoutevn

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 ltakiKes nupuoKkeues

Pizza @@ Romana

MNa wpipavon éws 24 wpes.

MeplekukOTNTa MPWIEivNS

Amoppdpnon vepoU
260-280

13,50%
55-80%

Pizza @@ Napoletana

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

Pizza 00 di Forza

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

Pinsa Italiana
Amo puldneupo, odyia kal oitdpl.

\lero Grano

Pizza @@ Romana

Ma wpipgavon éws 24 wpes.

MeplektkOTNTA MPWIEIVNS

Amoppdpnon vepoU
260-280

13,50%
55-80%

Pizza @@ Napoletana

Ma wpipgavon ano 24 éws 48 wpes.

Mepiekukotnta mpwreivns — 14,00%

Amoppdenon vepoU 55-85%
280-300

Pizza 00 di Forza

Ma wpipgavon ano 48 €ws 96 wpes.
Meplekukotnta mpwreivns — 14,50%

Aroppdenon vepoU 60-90%
W 310-330

Pinsa Italiana
From rice flour, soy, and wheat.

Mepiekukotnta mpwieivns — 19,00% moikiNia e1dIKwWV Protein content 19,00%

Amtoppbdenon vepoU 75-92% . . Water absorption 72-92%
e 50 ° aneUpwvV yIa auBevTIKéS W 0 540 ’

, ITANIKES TTAPAOKEUES :

Focaccia Focaccia

Meplekukonta rrpwte'fvns 13,75% 0 . Protein content 13,75%

Armoppodenon vepoU 60-80% VC”’leJ[y Of SpeCIOlty Water absorption  60-80%

w 270-290 flours for authentic W 270290

Croccantella Italian recipes Croccantella

Meplekukotnta mpwieivns  18,00% Protein content 18,00%

Amoppdenon vepoU 60-80% Water absorption 60-80%

260-300

Panettone mix

AuBevtiko Itanikod Panettone, cuvdudlovias eukonia, taxutnta
Kal otafepdINTa OTNV MAPACKEUN.

Pizza pe Oonpta o |

Me aneUpi oompiwv (paBa, peBiBI, pakn) yia MepIocdTEPN PUTIKN
MPWIEIVN, AUENPIEVES QUTIKES iVES KAl QUOIKA TTPEBIOTIKA.

Zupapika pe Oonpta =
Me aneUpi oompiwv (paBa, peBiBI, pakn) yia mepIocdteEPN PUUIKN
MPWIEIVN, QUENUEVES PUTIKES {VES KAl PUOIKA TTPEBIOTIKA.

Evioxutikd yeUons yia pizza Toscana

Evioxuukd yeuons kal apwpartos yid ITaniKés MapackeUEs, Omws
pizza, focaccia kAm. Xpnon oe mapadooiakes ITanikes
TAPACKEUES, 0€ TTO000TO 1%-5%emi tou aneUpou.

W 260-300

Panettone mix

The mix for Panettone offers an authentic Italian result, combining
ease, speed, and consistency in preparation.

Pulse Pizza

Made with pulse flour (yellow split pea, chickpeaq, lentil) for higher
plant-based protein, increased dietary fiber and natural prebiotics.

Pulse Pasta m

Made with pulse flour (yellow split pea, chickpeaq, lentil) for higher
plant-based protein, increased dietary fiber and natural prebiotics.

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.
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Aptonot(os Aeukd

T70 Auvatd

AneUpl duvatd pe uynin amoppdenon kai moAu Kann
S16ykwon. Aiver ywpi pe e€alpetikn KUWenwon Kar AT
KOpa. Aviéxel otnv katamévnon kai eival katdAAnAo yia
taxuClupwtnpla kal yia kufivopiopa.

T70 Anand

Anand anedpr yia xelporointa Tupdpla Tou TTPOoQERE! Kann
S16ykwon. Aivel eyeuoto xelporointo Kal XwWPIAtKo Ywii pe
kann kuwénwon. 1davikd yia xpnon ce arnd Tupwtnpia.

T70 50/50

Evdidueoos tunos afeUpou, piypa and T70 Auvatd kar T70
Amanoé pe kann armoppdenon vepoU Kai SIOyKwon.
Katédnnnio yia xpnon téoo oe taxulupwinpia 600 Kal o€
arnd Cupwtnpla.

T70 Nitas

Manakd anelpl mou divel xanapd Tupdpl pe peyann

eKTatdINTa Kal MPooPepel eukonia oto mAdoipo. Eidika
oxedlaopévo yia mites couBAakioU kal apaBIkés
rites.

Anandé Zaxaponndaotikns

Manakd afelUpl katdninio yia 6Aes us
xpnoels tns LaxapomAaotikns 6mmws
Boutnpata, kounoupdakia, KOUPAUTTIEDES,
penopakdpova, KEIK, MavieoT avi K.

T55

AneUpl trou 55% mou MPooeEpel
uwnin armoppoéenon vepou. Katdnnnio
Y10 XPNOEIS KUpiws otnv aptortolia afnd
kal otn CaxaporAaotikn. 1davikd yia ywui
monuteneias, KOUBEP, OAVIOUITS, pPUYAVIES,
Wwpi yia toot KATT.

Ywpt wtns MNaoas

AneUpl wrrou 70 amd ortdpla uynins mmolotntas, He
€viovo apwypa kal miodcoia yedon, TTou TTApaméurel o€ Ywpi
TTOoU €Xel WPINAcel apyd mavw ots TTACES.

Miypa Aptonotias pe Oonpta m

AneUpl wrou 70 pe 40% Gompia (@aBa, peBidi, pakn).

Miypa Mitas pe Oonpla m

AneUpl rritas pe afelpl oompiwy (eaBa, peBibi, pakn).

upnnn amoppoPnon,
kann d10yKwon
Kal NeTtn KOpa

high water absorption,
good swelling
and fine crust

Bread & Baking

T70 Strong [ J

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.

Pulse Bread Mix [

White flour with 40% pulse flour
(yellow split pea, chickpea, lentil).

Pulse Pita Mix m

Pita flour with pulse flour (yellow split pea,
chickpeaq, lentil).
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Aptonou(os Kirpuva

Katnyopias M Yo

Auvatd kitpivo afeupl, pe oipiydan, and okinpd otdpiaq,

TouU MPOoOoQEPel Kanh S1oyKkwon. Aivel Ywpi He uttépoxn
yeuon, €VIoVo XpWwHa kal tpayavin kopa. 1davikd yia
XWPEIATIKO KAl CUPHEIKTO WWI.

Katnyopias M Xovdpd

Xovdpoaneopévo kitpivo anelpl, and okinpd otdpiaq,
mou MPoo@épel kanh dioykwan. Aivel yeuotkd Wwii pe
XovOpn kopa, payavo, pe okAaoipo, Xpuoilwy xpwua,
Kal avolktn Kuwénwon. 18avikod yia mapadooiakd
XWPEIATIKO KAl CUPHEIKTO WWI.

Katnyopias M Extra

EE€tpd Suvatd wind anelpl, katnyopias M. Mpooeépel
oy kann d1oykwon kal anoppo@non vepou. Aivel
YW pe eEalpetiko KitpIvo Xpwpa Kal tpayavh

KOpa. 18avikd yia xwplatko kal CUPHEIKTO

Durum wheat D

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
baking flour.

Wwpi.

) , , Mixed flour
ZUPPG[KIO €VIOVO KITPIVO Flour mix from durum wheat and T70
Miypa afeUpwyv KAT. M kai T70 Xp(i)p(], '[pgvo\/h K()pol strong, with 50% proportion of each
Auvatd, pe avanoyia 50% amo ke , , type. Ideal for use without blending in
wno. 15avikd yia xphon Xweis UGYOH n KUL|J€HOJOI’1 mixed bread.

avAapiEn oto CUPHEIKTO WWI.

bright yellow color, Orino Kritis

Opewd Kpntns
AneUpr KAT. M a6 eEaipetikns
rnoiétntas okAnpd otdpia. Aivel 18iaitepa

VEUOTIKO WWI HE €VIOVO KITPIVO Xpwla,
Tpayavn Kopa, peyann kuwénwon kai
eikéva mapadooiakoU ywpioU.

crispy crust, great
structure

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.







Ohikiis aAeons

@ Manako outapt

AneUpl mAoUoIo O€ QUUKES ives, amd oNdkANEO tov
KOKKO Tou panakoU otapioU. [Ma tnv rmapaokeun padpou
WwHIoU Kal apTtooKeUAoHAtwy ofikns aneons.

@ ZkAnpd otapt

AfeUpl mNoUoio o€ QUTIKES ives, amd oNdkANPo Tov
KOKKO Tou okinpoU otapioU. [Ma tnv rapackeun
napadooiakoU magipadioy, xwplatikou ywpioU Kal
aptookeuacpdtwy onikns aneons ard okAnpd otdpl.

@ Kp8apu/Kpi9apt netpdpuiou
KpiBivo afeupl, afeopévo oe kunivopopuio yia mAnpn
Slaxwplopd tou dyavou amod 1o anelpl h o€
napadooiakd merpopuno. Na v mapackeun
KpIBapéviwy kpnTKWV magipadiwy, KpIOapéviou WywpioU
KAl OPTOOKEUAOHATWIV.

@ Xapounaneupo

100% anevp! xapourmiou. Na tnv
mapaockeun mANOoUs anpupwyv N YUKWV
ouvIaywy, PETa amd avapign pe ania
aneypia.

Yikafn

AneUpr peydnns diatpo@ikns atias,
rmioUolo o€ QUUKES ives. AlatiBetal oe
onlikns dneons, 997 (nuifeukn /
vepuavikn) kar 1150 (npionikns).
KaténAnno yia tnv mapaokeun ywpiol
Kal APTOOKEUAOHATWY OIKANEWS.

@ Bpwpn
®

AfeUpl mNoUoio oe QUTIKES ives, ammd Bpwpun. MNa
TNV TTAPACKEUN YwI0U KAl APTOOKEUACHATWY

Bpwpns. AiatiBetal oe Bpwpn Onikhs, Bpwpn 997 Mitupo

Bpwpns.

T90

AneUpl tWrmou 90% amd panakd otdpia, mAoUcio oe
QUUKES ives. [Mepiexel yinoaneopévo mitupo. MNa tnv
MAPACKEUN TTITUPOUXOU WWHIOU KAl APTOOKEUACHATWY.

o

mAoUcIa OE QUTIKES
IVES yIa Wwpi 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/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.

s: 1

Vg







OAwks wikis dkeans

OAwns YiAns Adeons

Ta dneupa onlikns wiAns dneons mmapdyovial Uotepa arnod
€1d0Ikn emeEepyaoia ormou o eRoids (rmitupo) anébetal pe
monU pIKpN KOKKOUETPIa.

Xpnoiporolwvtas dfeupa ofikns winhs dneons
Siatnpouvial ol BITaPives Kal ta IXVOOTOIXEia TTou
uMapXoUV OO TTITOUPO Kal 1o UIPO Tou dnpNtpiakoy,
evw mapdninna yivetal duvath n xphon oe Cupdpla
orou ta kNaooikd afelUpia onikns aneons dev divouv ta
€mBuuNta XapaktNPIotKA.

Ta dneupa onikns wiAns dneons dnpioupyouv Cupdpl
eUrAacto Kal eNaotikd, He peyann armoppo@non UypLV,
Aeia uen kal eAKUCTIKN dYn.

Ta enikd mpoidvia eival mpoidvia onfikNs dneons pe
peydann didpkela TwnNs.

Aiati@evtal o€ moikiAia Urmwv:
Afetpt and panakod oapt

Afedpt and okAnpd outapt

afelel[e\Vate ReRIIQIS
aneons pe Neia kal

Ultrafing whole grain

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

z Pastr
Zaxaponiaotikns €NKUOTIKN OWn J
Pita bread
Mitas wholemeal products _
Kpouaocav with attractive and Croissant
. smooth appearance Puff pastry
Lypodidatas ;
un

Tooupekiol
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Mohakad €LY XprRogwy

Manaké Kavtaipiol

AfeUpl uynins moldtntas, and emineypéva otdpia, o€ Hopeh
moudpas, pe oAU xapunnod mooootd yAoutévns. Afvel
efalpetikh velon kal payavotnta. 1davikd yia Kaviail,
mavieoTavi, caBayidp, KPEUES Kal yia TNV apdiwon pHanakwy
aneupiwv.

Mandaké Zaxaponnaotikns

AReUpl upnAns moldtntas, pe xapnno mMoocootd yAoUTEVNS.
Aivel eEaipetikh yeuon, agpatdda Kal xwpis pupes oe Tenikd
mpoidvia. 1daviko yia Bouthpata, KOupapTEdes,
penopakdpova, K€k, maota eAwpEa, BaciAOTITa e PTTEIKIV
MAOUVIEP, YKOPPETA, XWVAKI TTAywTtou, TaPTes.

Afetpt yua Koupapniédes
AfeUp! uynnns moldINtas, oe Hopen moudpas, Pe mony
Xapnnd mooootod ynoutevns. MNa givous,

apPAtous Kal tpayavoUus KOUpauTTIEDES TToU
avadelkvUouv 1a apWHATA TwV UNIKWV.

Afelpt yia MNavieonavt
AfeUpl oAU Neuko, @ivo, eEalpetikd
NemTOKOKKO pe peyano apunolyo
TOCOOTO Kal PIKPO TTPWIEIVIKO
meplexopevo. Aivel yeuotikd Kal
appdto mavieomavi ye kann
amopEOPNoN TWV CIPOTTIWY,
enaotko, eUkono otnNV KOTIA, XwWPEIs
OpuppatiopoUs kal QUPEES Kal JE
peyann diapkela Twns.

Mandaké Kavtaiplot pe Xapount
AReUpl kavtaipioU pe anelpl xapouttioU.
Mafaké Kavtaipiot pe Oonpa  [EEY
AfeUp! kaviaigpioU pe aneUpl ooTIPIwV.

MaAaké Zaxapondaoukhs pe Oonpla EEY

AReUpil CaxapomNacTikns e aneUpl ooTTpiwv.

etalpetkn yeuon
Kal tpayavotnta
XwpPIs 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.

Kataifi with Carob m
Kataifi flour blended with carob
flour.

Kataifi with Pulses
Kataifi flour blended with
pulses flour.

Pastry with Pulses
Pastry flour blended with pulses flour.







LKANpQ ELGLKWV XpROEWV

LkAnpd 0Anou

AneUpl uynnns mmolotntas, amno emifeypéva
otdpla, Pe peyann enactukoNta, eKtatdtnta
kar avtoxn. Afver tefika mpoiévia pe
etalpetkn yeuon. 1davikn emminoyn yia
Eepothyava, dimnes, puNNo yia kantoouvia
kal B&on 1tanikhs mitoas.

LkAnpd Zponriatas

AReUpl uynnnhs mmoidétntas, anod
emineypéva otdpla, Pe peydann
armoppdPnon, eNACTIKOTNTA KAl
SUvapn. Aivel tefikd mpoidvia
pe eCaipetikn yeluon. 1davikn
emifoyn yia euNno ogonidtas
Kal TUpoTTITa.

elasticity and
strength in dough,
taste in products

2kAnpd QuAnou pe [neo
‘Oonpta

AReUpl uynnnhs mmoidétntas, anod
emifeypéva otdpia, pe aneupl
oompiwv (edBa, peBidl, pakn) yia
MEPIoOOTEPN PUTIKA TTPWIEIVN, QUENUEVES
QUTIKES fves Kal QUOIKG TTPeBIoTIKA.

enaotkoTNTa Kal
avtoxn oto Cupdp,
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.

Filo Pulse m

High quality flour from
selected wheats, with pulse
flour (yellow split peq,
chickpea, lentil) for higher
plant-based protein, increased
dietary fiber and natural
prebiotics.
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Aptotov O eviaxupéva Enhanced protein

Apiotov O extra Zaxaponnaoukns Ariston F extra Pastry
Apiotov ® Tooupekiou Ariston F Tsoureki
Apiotov O Panettone Ariston F Panettone
Aptotov O Opuyavias Ariston F Toast / Rusk
Apiotov O Apepikns Ariston F Amerikis

Apiotov O duAdou Ariston F Filo

Apiotov ® Kpouaoav afevp! €EQIPETIKAS Ariston F Croissant

molotNtas anod
eTINEYPEVA OTApIa

Apiotov O Tupodntitas excellent quality
flour from
selected wheats

Apiotov O Mnouyatoas Ariston F Bousgatsa

Ariston F Pie

2 MYAOI
+ KPHTHE
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Atdwopa onopol Various seeds
D «owvip

Barley
KpiBivo afelpr onikns dneons, anecpévo oe Barley flour, ground in a roller mill for complete
kunivopopuUno yia mAnpn diaxwpliopo tou dyavou amod to separation of the awn from the flour so that the awn
aneUpl, Wote va gaivetar eviovotepa 1o dyavo. 1davikod can be distinctive. For cretan barley rusks, barley bread
VIO TNV TAPAOKEUN KPIBAPEVIWY KPNTIKWY TTAEIHadIwY, and bakery products.
KPIOaPEVIoU YwpHIoU KAl PTOOKEUAOHATWV.
, Rye
@ Zikafin Flour rich in fiber from rye. It is available in whole grain,
ANeUupr peydanns diatpogikns agias, TAOUOIO O PUUKES T997 (semi white) and T1150 (semi whole grain). For rye
ives. AiatiBetal oe onikns dneons, T997 (npifeukn / bread and bakery products.
veppavikn) kal T1150 (npiofikhs). Katédnnnio yia tnv
MTapPAcKeun YwpioU KAl apTOCKEUAOHATWY OIKAREWS. Corn
@ Kaﬁapném Flour from se!e_cted corn. Improves the taste of breod
and gives a vivid yellow color. Ideal for preparation of
AReUpr anod emifeypéva kanapmokia. Benuwvel tn yedon corn bread and pastries.

ToU WwpioU Kai Sivel eviovotePO KITPIVO XPWwHA.
I3avikd yia tnv mapackeun YwpioU kal
aptookeuacpdtwy amnd kanaumokl.

@ Bpwpn

AneUpl mAoUoio Oe QUUIKES ives, amod
100% Bpwpn N avapepelypévo e
otapévio anedpl. Na v mMapackeun
YywpioU Kal apTOOKEUAOHATWY
Bpwpns.

@ Tplopiyado

To tpiopiyado afelpl mapdyetar amod
pia dnpntplakd, 1o oItépl, 1o KPIOap! Kal
™ Bpwpn. Ta aptookeudopata mou
mapdyovial ano plopiyado aneupl €xouv
unogivn yelon kai efvar mony yeuoTiKa.
I8avikd yia TNV Mapackeuh Tou yvwaotoU

Oat

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

peyann moikinia
aneUpwyv amo
dnpNIPIaKoUs Kaprous

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.

great variety of flours
from various cereal
grains

Carob Flour

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

tplopiyadou nmagipadiol mmou mmapackeudloviav oe
neploxes s Kpnins.

@ Xapounddeupo Pulse Flour m

Wheat and pulse flour 40% (yellow split pea, chickpea,
lentil) for higher plant-based protein, increased dietary
fiber, and natural prebiotics.

AReUpi xapouriou. Aiati@etar oe 3 trous: 100%
Xapourndneupo, Xapoundneupo CaxapomrNaotikns
(15%), Xapourdnieupo aptorolias (15%).

@ ‘Oonpta m

AneUpi oitou kar ootpiwv 40% (pdBa, peBidl, pakn) yia
MEPIOOOTEPN PUUIKA TTPWIEIVN, AUENUEVES PUUIKES Ives
Kal puoIka TpeBiotKa.

T——







Miyuioto opronouos

Monvuonopo

Napadooiakd MaAAwod (tonos
Campaillou]

Towanata

Mnaykéta

Ywpi oot

Ywpi root Zikandns

Ywpi toot NoAdonopo
Xapounaneupo aptonotias
Afedpt pe ZkAnpo Tupi

Vollkornbrot [leppavikd
pwpi

BuGavuvéd ywpi
‘Oonpta m

Tnyaviopa & Tempura (B3

eukonia kai
otaBepodTNTa OTo
armoténeopa

ease of use and
consistent results

Baking mixes Fn

Multigrain

Traditional French bread (Campaillou
type]

Ciabatta
Baguette

Sliced bread
Rye sliced bread

Multigrain sliced bread

Carob flour
Flour with Hard Cheese

Vollkornbrot [German
bread)

Byzantine bread

Pulses m

Frying & Tempura m

Ls
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Myuota Taxaponaotkis

Tooupékt / Noditkn RaciAdnita
Xapounaneupo [axaponndactkns
Brioche

Kéwk & papv

Kéw & papiv pe kakao
Bacwidnuta

@ Veloute Cream Mix

delicious sweet recipes
with easy and quick
preparation

AaXTapIOTES
yAUKES ouvtayes
eUukona kar ypnyopa

Pastry mixes r{//J

Tsoureki / Bun
Carob flour
Brioche

Cakes & muffins

Cakes & muffins with cocoa

Vasilopita

Veloute Cream Mix
Crepe

Waffles

Béchamel







900g

900g

900g

9009
10kg

9009
10kg

Evioxutikd yedons kot KaBoupbLopéva dleupa
Flavor enhancers and Roasted flours

Evioxutkd yedons Bavaria

Xpnon o€ aptookeudopata onikns dneons, o€ TTOOOOTO
1%-5% eni tou aneUpou, MPooONKN Katd mEOoTiPNoN oto
mEoCUpI. To mpolupl TToU TTEPIEXETAI OTO EVIOXUTIKO €ival
avevepyo.

Evioxuuké yedons Toscana

Xpnon o€ mapadoolakd XwpeIAtKa aptooKeEUAoPAta, O
mo0o00otd 1%-5% eri tou aneUpou, TTpocOnkn katd
mpotipnon oto mpolupl. To mpolUpl TTou ePIEXETAl OTO
EVIOYXUTIKO €ival avevepyo.

Evioxutiké yia pizza Toscana

Xpnon o€ mapadooIakes ITANIKES TTAPAOKEUES OTTWS Pizza,
focaccia kAT ce mooootd 1%-5% eri tou anelpovu,
TPO0ONKN Katd mpotipnon oto mpolupl. To mpolupl TTou
TTEPIEXETAI OTO EVIOXUTIKO €ival avevepyo.

KaRoupdiopévo afetpt Kadapnokiol
To kaBoupdiopévo anelpl KaNapmoKIoU
mpoépxetal amd kaBoupdIopEVo
kanaumokl mou anédetarl oe anevpl. H
diadikacia kaBoupdiopatos evioxUel TN
yeuon tou kanapmokioy, divovias
mnouoio, Kapudevio dpwpa kal Badid
yeuon o€ k&Be ouvtayn.

KaRoupdiopévo Ruvaneupo
KptSapiou

To aneUpl kaBoupdiopévou Buvormoinpévou
kp10apioU mpoépxetal amd kaBoupdIopévo
Kp10dapI TTou €xel uttootei Buvorroinon. H
diadikacia Buvoroinons kal kaBoupdiopatos
evioyUel Tn yeuon tou kpiBapioy, xapiCovias miolucio
dpwpa Kal euxdplotn yelon ota Tpoidvia.

Eptalupo - Avevepyd npolopt 23
Avevepyo mpolUpl yia eptralupo ywpi kal magiudadi,
nmapadooiakd aptookeudopata s Kpntns.

EVIOXUTIKA yeuons
amnoé KaBoupdIouéEvo
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.

Eftazymo - Inactive sourdough [EHJ

Inactive sourdough for Eftazymo bread and rusks,

traditional Cretan bakery products.
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Xapoundpero

To xapourdpeno eivar uynnotepns dIATPOPIKNS
atias and n cokoNdta evw TeEPIEXEl NIyOTEPA Ao
1a p1od s Aimapd. XpnolgoToleital ws
UMOKATAoTato tou Kakdo Kal tns 0okoAdtas o€
mpoidvia o6mws kélk, muffins, kATT.

NeupélL and Aeuka / kOkkiva otapinia

To meupél) eivar pia amd us dUo KUpIES apxaies
yAukavtikés ouoies pali pe 1o pént. Ta 1o yvwotd
yAukiopata amd meupéll eival n pouctaneuplid Kal
10 pgoucotokoUnoupa.

BUvn §av8ia / okolpa

H BUvn mpoépxetal armd dnuntpiakd
péow tns Buvortoinons.
Xpnolporoleital ws yiukavikn Uan
yia BenAtiwon yeuons kal dopns o€
aptookeudopata pe payid, oe
kounoUpia, Bouthpata, cookies,
pTdpes dNUNTPIAKWVY KATT.

natural sweeteners is
a healthy choice

Zipont Bpwpns

To Zipomi Bpwpns €xel uynin

dlatpoikh a&ia kar arotenei pUGCIKN

mnyn evépyelas. Napaokeudletal

amd Bpwpn kar EexwpiCel yia tn uOIKN

Tou yAukJtnta kai tnv AMia, euxaplotn

yeuon tou. XpNoIUOTTOIETal WS UTTOKATAGTATO
s Caxapns h anAwv YAUKAVIIKWY OE Tpoiovia
OTTWS KEIK, PTTIOKOTA, PITAPES SNUNTPIAKWY,
popnpata Kal emodopTIa.

Ta QUOIKA
yAUKQVTIKG €ival pia Oat Syrup
uylelvn emnoyn

Carob syrup

Carobs are of higher nutritional value than
chocolate and contain less than half its fat. It is
used as a substitute for cocoa and chocolate in
products such as cakes, muffins, etc.

Grape syrup from white / red grapes

Grape syrup is one of the two main ancient
sweeteners along with honey. The most famous
desserts produced by grape syrup are
mustavleria and cookies.

Malt extract blond / dark

Malt comes from cereal by malting. It is
used as a sweetener to improve taste
and structure in pastries, cookies,
cereal bars, etc.

Oat Syrup has high nutritional
value and is a natural source of
energy. Produced from oats, it
stands out for its natural
sweetness and mild, pleasant
taste. It can be used as a
substitute for sugar or other
sweeteners in products such as
cakes, biscuits, cereal bars,
beverages and desserts.







Beputkns enetepyaoios

Afevpt Xapndns Yypaoias

To Beppikd emeEepyaopévo anelpl €xel UTTOOTEl eNeyXOpEVN
OeppIkn emegepyaoia yia TNV IPOTTOTTOINCN TWV NEITOUPYIKWY ToU
iIdlothtwy. Klpla xapakinpiotkd eivar n xapnin uypaocia, n
augnpévn IKavotNta anmopPOPNONS VEPOU, TO EVIOXUUEVO IEWOES
kal 1816tntes TTNENS, n BeNtiwpévn otabepdtnta oe kKpUeS
EQPAPHOYES, N HEIWPEVN eviupikn dpaotnpidtnta kai n kanutepn
pikpoBionoyikh acednela. Xpnolporoleital oe mpoidvia
aptorolias mou amatoUv CUYKEKPIHEVES IO10TNTES UPNS, €TOIPA
mpos katavanwon mpoidvia mou dev armaitolv MePaItEpw
payeipepa, otypiaies couTtes, KPEUES KAl BPePIKN TPOPN.

®0tpo Ltaplou

To @UTPO CTAPIOV, TO TTO BPEMTIKO HEPOG TOU KOKKOU oltaploy, ival
m\ouolo o Brtapiveg B kat E, mpwteiveg kal amapaitnta Aumapd o&éa.
H Beppikn Tou ene€epyacia cupBAailel otn otabepomoinor Tou,
anotpémovTag TV o&eidwon Twv MImapwy Tou Kat av§dvovtag tn
Sidpketa {wng Tou. XpNOIHOTIOLEITAL WG EVIOXUTIKO SIATPO@IKNG agiag
0€ TPOIOVTA OTTWG UMTAPEG SNUNTPIAKWY, PwHi ONKAG

ANEONC, UITIOKOTA KAl POPHLATA UYIEIVAG

SlaTPOPAC.

Mitoupo Ztaplou

To miToupo oTAPLOU ATOTENEI TTOAUTIUN
TTINYH QUTIKWV VWV, avTIOEEISWTIKWV Kal
HETAANKWV OTOLXEIWV, CUUPBANOVTAG
oTn BeATiwoN TNG TTEMTIKAG LYEiag Kal
oTnVv aiobnon kopeopov. Me Tnv
ene€epyacia auTr, TO MTOUPO ATTOKTA
M0 ATTa YEVON Kal BENTIWUEVN VPN,
SleupVVOVTAG TIC EPAPHOYEG TOU OTN
Blopnxavia Tpo@ipwv.

Miypa yua Tnyaviopa & m
Tempura

To Miypa yla Tnydviopa & Tempura givat éva Beppikd emeepyaopuévo

alevpl oitou pe po-LeAativomioinuévo AUUAO Kal aVeVEPYR
YAouTévn. XpnolpoToLeiTal o€ eMKANIPELG TPOPIpWY (coating)
TPOCPEPOVTAC auENEVN CUYKOANON Kal 0TaBepoTNTA,
TPAYaAVOTNTA Kal PElwpEVN amoppdenon Aadtov.

BenNuwpévn yeuon,
uen Kai dIApKeIa
Cwns
Improved taste, texture,
and shelf life

Heat treated

Low-Moisture Flour

Thermally processed flour has undergone controlled thermall
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.

Frying & Tempura Mix m
Frying & Tempura Mix is a thermally
processed wheat flour with pre-gelatinized
starch and inactivated gluten. It is used in
food coatings, providing improved adhesion
and stability, enhanced crispiness, and
reduced oil absorption.







Koviaiol

KaRoupSiopévo Kavraiypt

To KaBoupdiopévo Kaviaior eival éva ekiektd
mpoiév Tmou dnpioupyeital and mapadooiako
kaviaiel, kaBoupvuopévo oe 1davikn Beppokpacia
(WOTE VA ATTOKTACEI €VIovo dpwpa, mRodcia yedon
Kal povadikn tpayavotnta. Eva ufikd upnins
molétntas, 16avikd yia yAUKES Kal anPUpEs
dnpioupyies.

[épion yia cokonata Dubai

H “Tépion yia cokondta Dubai” eival évas
€KNEKTOS ouvdUACPOS TToU aroteneital
a6 25% kaBoupviouévo kaviaipl Kal
75% mpaniva giotukioy, oxedIaopévVos

VA TTPOOPEPE! HIa HOVABIKA YEUCTIKA
eptmelpia.

Kataif

“_,
L —
Roasted Kataifi

Roasted Kataifi is a premium product made from
traditional kataifi pastry, carefully roasted at the
ideal temperature to develop an intense aroma,
rich flavor and distinctive crisp texture. A
high-quality ingredient, ideal for both sweet and
savory creations.

Dubai Chocolate Filling

"Dubai Chocolate Filling" is a premium
combination consisting of 25% roasted kataifi
and 75% pistachio praline, designed to
offer a unique taste experience.

etalpetkn yeuon

KAl rpayavotnta
Xwpis eUPES

excellent flavor and
crispness with

no wastage
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Bpuotes Lopes

Bpaoth Zopn TANGZHONG

QUOIKN TEXVIKN YIa PPEOKOTEPA KAl TTIO
appata ywpid. O1 Bpaotes CUpes amotenouv
€va monUtpo epyaneio yia KGe ocUyxpovo
aptorold mou O€nel va BeNTILWOEI TN
PPEeOKAdA Kal TNV moIdTNTA TwWV TTPOIOVIWY
tou. XpnolgorroloUvial o€ MoNNEs XWPes edW
kal aiwves kal BaoiCovtal otn
CenNauvomoinon tou apUnou Kal tnv
€kXUNIoN YEUOTIKWY KAl OPWHATIKWV
OUOoTATIKWY ard ta dnpntplakd, ta
oroia emitpénouy oto Lupdpl -
Kal KAt €TTEKTAON 10 YW - va
OUYKPATEl TTEPICOOTEPN
uypaoia kal va diatnpeital
kanutepa.

QUOIKN TEXVIKN YIa
PPEOKOTEPT KAl TTIO
apEdata mpoiovia

natural technique for
fresher and softer
products

booked dough rﬂ

TANGZHONG Cooked Dousgh

A natural technique for fresher and softer
breads. Cooked doughs are a valuable tool
for every modern baker seeking to enhance
the freshness and overall quality of their
products. Used in many countries for
centuries, they are based on starch
gelatinization and the extraction of flavor
and aromatic compounds from cereals.
This process enables the dough —
and consequently the bread — to
retain more moisture, resulting in
improved softness and
extended freshness.
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XANIA - EAPA KAT MONAAA MAPATerHz

E@v. Beviténou 40, YoUda, 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 - YIMOKATAZTHMA
1n map. Ay. Zooias, 8éon ZmOdpia, Acmiporupyos, ABhva, 19300, tnA: 210 5596382-3, fax: 210 5593929, mae@mills.gr

OEZZAAONIKH - YNOKATAZTHMA
30 xAu Zuppaxikhs Odou Qpalokdotpou-AiaBatwy, Qpaidkactpo, @eo/kn, 57013, tni: 2310 723190, fax: 2310 689475, bkr@mills.gr




