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AAEYPA, ENAITEAMATIKA XAPMANIA & MEITMATA
100% OYZIKA KAI 100% YWHAHZ MOIOTHTAX

XpNOIUOTIOIOUPE POVO aUOTNPEA EMAEYMEVOUC KOPTIOUC, KATIOIOl €K TWV OToiWwv
KAAMEPYOUVTAL OE ENEYXOMEVN YPOUMN TIAPAYWYNG OTTOKAEIOTIKA Yl TO MUAO paG.
Zntape Kat Aappdavoupe mAvtote and Toug TPOUNBeUTéC pag To “Siafatriplo” kdbe
KAPTIOU, UE AETTTOMEPN) EVNMEPWON YA TNV TIPOEAEUON Kal TuXOV eme€epyacia Twv
omnopwv. Ot omoépol SlatnPouvTal og AmoBONKEC LE PUOIKEC CUVONKEC, ue Spooepd agpa
Kall XwpiG EVTOUOKTOVA. EipacTe o1 uévol mou TAEVOUE JIE VEPO TOUG OTTOPOUG KAl UOAIG
TO evOOOTIEPIO OUNIACEL KAAG, EKTENETAL TO APYO KAl OPOIOUOPPO ANECA, XWPIG va
aA\oIWVOoVTaL Ol OPYAVOANTTTIKEC IBIOTNTEC TOU OTIOPOU. TENOG, Ol EMAYYEAUATIES TTOU
gpyddovtal oTo TUAUA TTAPAYwWYNG Kal 0To EpyacTrplo Epguvag kat AVAAuonG eKTEAOUV
ouvexeic MototikoUg EAéyxoug, o€ ouvepyaoia e Toug CEIBIKEVUEVOUG OTNV TEXVN TOU
PNoinaTog GUPPBOVAOUG PAC, TIPOKEIUEVOU KABE Xappdvi va Swael Eva TENEIo ANELPL.

FLOURS, PROFESSIONAL BLENDS AND MIXES
100% NATURAL AND 100% HIGH QUALITY

We use only the most selected grains, some of which are grown in a controlled
production line exclusively for our mill. We always ask our suppliers to provide
a wheat passport, with details about its origin and any treatments which the
grains have undergone. The grains are stored naturally, with cool air and without
pesticides. We are unique in that we clean the grains with water, and once
the endosperm is well-soaked, the slow and even milling takes place, without
damaging the organoleptic properties of the grain. Lastly, we have continual
Quality Control, thanks to the professionals in the Production Department, the
Research and Analysis Laboratory and the Experts in the Art of Baking who
work together to make each blend the perfect Flour.



TO MAYZIMO TOY ZITAPIOY

[0 OIKOVOWIKOUG AOYOUG, Ol GUYXPOVEG LOVASEG €XOUV O EYANO BaBuod sykataleipel
TNV TIPAKTIKA TToU £@appoleTal PETA TNV amobrikeuon Kat TPV To AAeopa. Qotdoo,
givat ouolwdNC yla Tov KAAUTEPO KABAPIoUO KAl TNV OUOIOPOPE®N LYPACIA TWV OTIOPWV.
‘Emerta amd 1o apyIkd KaBdplopa e KOoKiviopa Kat BaBpovounon, ol orépot TAévovTtal
Kal agrivovtal va EEKoupacTouV YIa OPKETEC WPEC, AVANOYA WE TNV TTOIKIAI: AUTO TO
oTddl10 gival amapaitnTo yia VA LOAAKWOEL TO EVOOOTIEPIO Kalt vVa SIEUKOAUVOEL n AAeon.
To aAelpL TTOL TTAPAYETAL EXEL TIIO AEUKO XPWHIA KAl £ival TTIO OpoIOpop@a aleopévo. Na
™ Molino Dallagiovanna, To m\Uoiuo ival évag amd Toug Kaiploug apdyovTeg yia TV
TTapaywyry AAEVPWV AVWTEPNG nonorr]rac, TTaPA TNV avAyKn UEYOAUTEPNG emévduong,
TTOU QUTO OUVEMAYETAL. A5 —

WASHlNG%"FﬁrWH’EAT

For economic reasons, modern-day mills have largely abandoned this practice,
which takes place after storage and before milling, yet it is essential for optimum
cleaning and for uniformly soaking the grains. After an initial clean, with sifting
and calibration, the grains are washed with the grain cleaner and left to rest
for several hours, depending on the variety: this stage is necessary to soften the
endosperm and facilitate milling. The flour which is produced has a whiter colour
and is more evenly-milled. For Molino Dallagiovanna, cleaning is one of the key
factors in producing superior flour, despite the greater investment it entails.



EIAIKA AANEYPA

O, €xe1 oxéon e ta AAevpd pag eival 1dlaitepo: n SiaioBnon tou Dallagiovanna otnv
eMAoyr Twv KATaAANASTEPWV OTTIOPWYV, ol HEBoSOL avAAuoNC Kal EPEVVAC, Ol KAAUTEPEC
TTAPASOCIOKEG TEXVIKEC KAL TATTLO EEENYEVA UnXavAaTa. TEAOG, unidpxouv kat ot Masters
Tou Ynoipatog (Baking Laboratory Masters). [Mpokertal yia emayyeAUaTieG Kat KaBNynTES
O€ KopuPaieg OXoAEC TNG Italiag, ol omoiol pe TIC EEAPETIKES IKAVOTNTEG KAl TNV TIEpa
Toug maiouv omoudaio pOAo ot cuvexn BeATiwon TG mapaywync.

SPECIAL FFOURS

Everything about our flours is
special: Dallagiovanna’s intuition
in choosing the most suitable
grains, methods of analysis
and research, the best
traditional processes and the
most avant-garde machinery.
Last but not least there are
the Masters of the Baking
Laboratory, important
professionals and

teachers in the leading
schools in Italy, who,

with their experience,

are fundamental for the
continuous production
improvement.
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FAR DOLCI

EIAIKA ANEYPATIA ZAXAPOIMNAAZXTIKH AOKIMAXMENA ANO TOYX MAXTEP XEQ
Akdun mo amald Kat UaAako, I6IKA oxediaouévo yia va Sniioupyroel éva TEAIKO TPoIoV e TEAEID I00pPOTNIUEVN YEUON Kal dpwia.
Edaotikd aMd kat avBektiko, ue 1 PéAtiotn 1oopporia mpwrteivng SouleUetal dpiota Kai éxel 1bavikr) Sldpkeia (wri¢ oto pde@L.

Ta deupa (axapomiaoTikrig Dallagiovanna gival EakouoTd yia TV ToldTNTA TOUG TOOO OTA KAAOOIKA GO0 KAl OTa TTI0 YAUKA GAEUpQ, TIOU
SnpioupyrBnKav Xapn oTNV QVEKTIUINTN cuvepyaoia e Tov MdaoTtep e Zayxaporhaotikng Achille Zoia kat cuveyr €peuva ota epyacTripla
Dallagiovanna. H ouykekpipévn eVaNOKTIKY) Oelpd Tpoidvtwy éxel oxedlaoTel eildikd yia To olyxpovo emayyeAuartio. Mpoo@épel KaAUTtepa
anotehéopaTa Kat peyalutepn Sidpkela {wig oto pdel. Mahiota, o didonpog (axaponAdotng Iginio Massari eméheée T oelpd autr yia Tig
SNMIOUPYIEG TOU, AEITOUPYWVTAG WG TTNYH EUITVEUCNG Yot OAOKANPO TOV KOOMO TNG {aXOPOTTACTIKNG 0N SlapKr) avadritnon Yo To TEAEIO JElyaL.

SPECIAL FLOUR FOR PASTRY TESTED BY MASTER CHEFS
Even more delicate and softer, specially designed to create a final product with perfectly balanced flavour and fragrance.
Elastic yet resistant, with optimum protein balance, offering excellent workability and an ideal shelf-life.

The Dallagiovanna pastry flours are renowned for their quality in both the classic range as well as le dolcissime flours,
created thanks to the invaluable partnership with the Pastry Master Achille Zoia and ongoing research in the Dallagiovanna
laboratories. An alternative range which has been specially designed for the modern professional, offering finer results and
an extended shelf-life. This range now sees an important new collaboration with Pastry Master Iginio Massari, a source of
inspiration in the pastry world, in the ongoing quest for the perfect blend.

TIPO 00

_ TIPO 00 TIPO 00
p Sl 130" FROLLA 130 FROLLA SFOGLIA
b s e SHORTCRUST SHORTCRUST PUFF PASTRY
- W130 W 170 W 300
\ 2o | P/L0,50 ' P/L0,50 ' P/L0,55
o 5/25 kg 1/5/25 kg 5/25 kg
D oo TIPO 00 TIPO 00 “In valigia?
' Sempre un pezzo di lievito.”
] SOFT y 4
r 2 W 320 W 340 M?e Achille Zoia
“brioclls” P/L 0,50 B clona P/L 0,50
| BRIOCHES L p— PANETTONE
_ W 380 o . W390
; %@ | P/LOSS | G, : P/LO,S5
- 5/25 kg - 5/25 kg




FAR DOLCI

j FARINA TIPO 00

ANEYPITIA ZEKINHMA ZINOY NMPOZYMIOY

To KOpUPAIO XaPHAVI EKAEKTWV OTTIOPWV TIAEVETAL KAl AAéDeTal apyd O XapnAn
Beppokpacia yia va SnpioupnBei auTtd To alevpl TTou gival IGaviko yia Evé mpolupL.
Movadiké kat 1ooppomnuévo, dtacpahilel 6Tt n 1o mpolUW oag €ival cwoTtd
QAVATTTUYHIEVO, APWHATIKO, Kal e TéAeLo emimedo o&utntac. Eival emiong idaviko yia

mineREsco | L\PO 00 TPOIOVTA Hayldc.

nEhmearEo RINFRESCO

: . 1 FLOUR FOR SOURDOUGH STARTER REFRESHMENT

ki The finest blend of grains are selected, washed and slowly ground at a low
G S == 1/10kg temperature to create this specially-developed flour for refreshing your sourdough

starter. Unique and balanced, it ensures your starter is well-developed and
fragrant with the perfect level of acidity. Also ideal for leavened products.

111

FAR FOCACCIA

TIPO 00
far focacsia DEBOLE EIAIKO AAEYPITIA ®OKATZIA

MoAakd oAeUpl OTAPIOU TIOAU €NAOTIKO Kal amald, €UKOAO OTn XPron Kat
W 240 oxeSlaopévo €181KA yla KdBe TUmo @okdtola. Alatifetal oe SUo ekddoelg: Suvatd
P/L 0,55 Kal SuVaTO Kall IAAAKO.
FORTE

SPECIAL FOCACCIA FLOUR
W 330 Soft wheat flour very elastic and gentle, easy to use and designed especially
P/L 0,60 for all types of focaccia. Available in two versions: strong and weak.

5/25 kg



FAR PIZZA

EIAIKA ANEYPA, AOKIMAXMENA AMNMO TOYX KOPYQAIOYZ ITANOYXZ MAXTEP THX NITZAX

O mitoeg mou yivovtat e dAeupa Dallagiovanna éxouv dpwia, yeUon Kai tpayavétnta. Ta dAeupa autd eivai emmiong TEAEIA yia Xprion e Unyaviuata
ovyxpovng Texvoloyiag kat ueBddoug 6rrwe n Yuxen (Uuwor.

>t Molino ekTIpdpEe TNV TIOIGTNTA TIEPICOOTEPO OO TNV TTOCOTNTA: EKTOG Ao TNV mapddoon KaBapiopoU Tou OItaplov yia KaAUTepn
avTiGPaoN TwV TIPWTEVWY Kal TOU AUAOU, EPAPUOCETAL HIa TIPAKTIKY) AAEOHATOC XWPIG BEPUAVON TWV OTTOPWY, TIPOKEIEVOU va SlaTtnpouv
TIC OPYAVOANTTTIKEG TOUG IBIOTNTEG,

Mévte TéNela Aeupa yia Tov cUyxpovo emayyehuatia kat to LaNapoletana, To aleUpt yia auBevtikr miitoa NarmoAraval.,

Eykekpipéva amd v AVPN (tnv kowompaéia yia tnv mpootacia g vamoNtavikng MNitoag), Ta dAeupd pag givat ISavikd yia va avadeikviouv
TA KOAUTEPA XOPOKTNPIOTIKA TNG: TNV UTTEPOXN EEWTEPIKI KPOUOTA, TN MAACKH LN KAl Thv amiBavn yeuon arnd Ta Kopupaio UNKA GToV KOGLIO.

SPECIAL FLOURS TESTED BY THE BEST ITALIAN PIZZA MASTERS

Pizzas created with Dallagiovanna flours have fragrance, flavour and crispiness. They are also perfect for modern technology
and methods such as cold fermentation.

At Molino we value quality over quantity: alongside the tradition of cleaning the wheat to improve the reaction of proteins
and starch, there is a milling ethic of not heating the grains, in order to maintain their organoleptic properties.

Five perfect flours for the modern-day professional and laNapoletana, the flour for the authentic Neapolitan pizza chef.
Approved by AVPN, the protection consortium for Pizza Napoletana, our flours is perfect for bringing out its finest
characteristics: the speckled outer crust, soft texture and flavour of the finest ingredients in the world.

Lavorazione rapida

; Lavorazione diretta
far pizza v i Rapid processing far pizza

Direct Manufacture

Breve lievitazione

Media lievitazione

TIPO 00 TIPOOE 0O TIPOOE 0O
laNapoletana “FR” ROSA “E"” ROSA
“FR” ROSE “E"” ROSE
W 310 W 200 W 250
P/L0,70 | P/L 0,55 P/L 0,55
1/5/10/25 kg | 1/10/25 kg 5/10/25 kg

Lunga lievitazione

: ‘ Brief leavening far pizza : t Medium leavening Long leavening
TIPOOE 00 O (/51 = I TIPOOE 00 TIPOOE 00
“N"” BLU 4 “R” VERDE “S" ROSSA
“N" BLUE ANADIGMOTBBO “R" GREEN “S" RED
W 290 . 8 W340 W 390
P/L 0,55 & 4 P/LO60 P/L 0,60
5/10/25 kg | % 5/10/25kg 5/10/25 kg



MAAAKO ANEYPI ZITAPIOY ME OYTPO XTAPIOY

Ta d\evpa autd TIPOEPXOVTAL ATTO TO ANECHA KAl OTN CUVEXELD TO KOOKIVIOUO TwV KOAITEPWY OTIOPWV OITAPIOU, ETMAEYUEVWY
ME @povTida Kal TAUMEVWY LIE VEPO, CUMPWVA LE TNV ITaNkn mapadoon. To orrdpl émerta aAéBeTal apyd, yia va Slatnproel Ta
KAAUTEPA XOPAKTNPLOTIKA TOU. 3TN SIApKela TNG AAeoNC, ApalpEeiTal TO GUTPO KAl OTADEPOTTOLEITAL YA VA PNV XOAAOEL AOyw TOU
BpemikoL PoPTIOU TOU Kal ETTEITA EVOWUATWVETAL EK VEOU 0TO aAeVPL To AMMOTEAECUA Eival va ITOPE( va xpnotpomolnei autd To
aAelpL O€ TTIO EVOPUTTA KAl YEVOTIKA TIPOIoVTa.

SOFT WHEAT FLOUR WITH WHEAT GERM

Flours obtained from the grinding and consequent sifting of the best wheat grains, accurately selected and cleaned
in water, according to the best milling tradition. The wheat is then slowly milled, in order to maintain its best
characteristicsXDuring milling, the wheat germ is extracted and stabilised to prevent it from going off because of its
nutrient content, and then reincorporated back into the flour. As a result, this flour can be used to make crumblier
and more flavoursome products.

IZOPPOMHMENO KAI EYKOAO 2XTH XPHzH
ME TH AYNAMH TOY OYTPOY TOY ZITAPIOYY

BALANCED AND EASY TO USE, WITH THE ESSENTIAL STRENGTH OF THE WHEAT GERM.

Breve lievitazione
Brief leavening

TIPOOE1
“E"” ROSA
“E" ROSE
W 210
P/L0,55

10/25 kg

Media lievitazione
Medium leavening

TIPOOE1
IINII BLU
“N" BLUE
W 290

P/L 0,55

10/25 kg

Lunga lievitazione
Long leavening

TIPOOE1
“R" VERDE
“R" GREEN
W 340
P/L0,55

10/25 kg
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FAR PASTA

EIAIKA ANEYPA TIA OPEZKA ZYMAPIKA & NIOKI, AOKIMAXMENA AMNO
TOYZ METP TQN ZYMAPIKQN

Mia cUNOYN EIGIKWV HEYUATWV YIA PpECKA KAl EEPA LUUAPIKA KALVIOKI, TIOU GUUTITANPWVOUV
T0 éva To N0 Kat ouVSUALOLV TTAPASOCIOKEG CUVTAYEG LIE LOVTEPVEG TEXVIKEC.

To La Triplozero givat oAU Aeukd, ENACTIKO Kal QVTEXEL OTNV UYPNAR evuddtwon Katd
v avapeign. Eival 1davikd yla @péoka kat yepotd (UUOpIkG, v to Granito eivat
€va LOOPPOTINUEVO XOVTPO OAEUPL KOTAMNAO yia VIOKI Kal HNXavikn emeepyaoia,
npoodidovTag pia TpaxutnTa mou Talplddel o€ QUPAPIKA Tou ogpPipovTal pe oaAToee. H
oglpd ocupmAnpwvetal Le Ta olutydahia (Seite FAR FARINA) kat to La Triplozero Gold, yia mmo
oI} CUUN KAl UNXAVIKO CUMWHA.

SPECIAL FLOURS FOR FRESH PASTA AND GNOCCHI, TESTED BY THE
BEST PASTA MASTERS

A selection of special blends for fresh and dried pasta and gnocchi which are
not mutually exclusive but complementary. They combine traditional recipes with
modern techniques.

“La Triplozero® is ultra-white and elastic and can handle high hydration during
mixing. It is ideal for fresh pasta, filled pasta, whilst Granito is a well-balanced
granular flour suitable for gnocchi and machine-mixing to give a roughness to
pasta served with sauces. The range is completed by the semolinas (see FAR
FARINA) and “La Triplozero Gold” for firmer dough and machine mixing.

000—lnenza _ d’impastare

STARRING

PIERLUIGI
DAIiIs.AGIOVANNﬁ

AGENTE
TRIPLOZERO

A RIPLOZERO
000~

! Pasta fresca

Fresh pasta
!
| M@moBeO ?
URPOBO" TIPO 00
A M R A

La Triplozero®

¥ &x’ 1/5/25 kg

RGNS

Shig W
Pasta fresca

Fresh pasta

TIPO 00
La Triplozero
GOLD

25 kg

TIPO 00
GRANITO

5/25 kg



FAR PANE

EIAIKA ANEYPA AOKIMAXMENA ANOTOYXZ KAAYTEPOYZ APTONOIOYX

MAnBwpa mapaiaywv amod dAeupa 0 kai 00, SnuioupyriBnkav amod Toug kaAutepoug Master Bakers yia kaBe avdaykn aptoroliag.
Mrmopouv va Swoouv oto Pwii oag Suvapn, amddoon kat avartuén akOpn Kal Pe VEEG Texvoloyieg eme€epyaoiag (Omwg n Kpua
pEBodog Sidykwonq), Slatnpwvtag APoya Tn yeuon Kal To Apwia.

SPECIAL FLOURS TESTED BY THE BEST BAKERS

A multitude of variations of 0 and 00 flours, created with the best Masters for every bakery need. Able to give your
bread, strength, yield and development even with new processing technologies - like the cold-rise method - keeping
taste and fragrance.

TIPOO TIPO 00
PANE PANE
BREAD BREAD

W 180-500 W 180-500

' P/L0,50-0,80 P/L 0,50 - 0,80
5/25kg 5/25 kg

FAR FARINA

Ano ta epyaotpla g Dallagiovanna, 1o TéAelo xappdvi aAeUpwV Yia KABE TOPOOKEUN).

From the Dallagiovanna Laboratories, the perfect flour blend for every preparation.
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TIPO 00
SEMOLA SEMOLA
4 EXTRA woumsawn 8 RIMACINATA 4 kebaBread
8 SEMOLINA nawosso @ RE—MILLED 4 w240
! @ SEMOLINA q P/LO60O
| 5/10/25 kg | == % s kg -' 25kg




TIPOOE 00
MANITOBA

5/25 kg

INTEGRALE
WHOLEMEAL
W 220

W 330

W 390

5/25 kg

- TIPO0e00
. DEBOLE
WEAK

W 200
P/L0,55
TIPOO
FORTE
STRONG
W 300

P/L 0,65
25 kg

TIPO1E2
DEBOLE
WEAK
W 220
TIPO 00 FORTE
LGN STRONG
SuperFritto W 390
1/5/25 kg LT s
TIPO 00 TIPO 0
UNIVERSALE A UNIVERSALE
W 250 W 250
P/L 0,60 P/L 0,60
0,5/1/5/10 kg T 5y

MANAKO ANEYPI ZITAPIOY OPTANIKHXZ KAANIEPTEIAZ

To ortdpt eivat 100% ItaNikig mpoéheuong.

AwatiBetau gite wg duvato ite w¢ Palako. ONa ta oTadia TnG aAuacidag mapaywyng
ehéyxovtal amnd tn CCPB, To EAeYKTIKO CWUA VIO OPYAVIKE TIPOIOVTOA.

SOFT WHEAT FLOUR FROM ORGANIC FARMING

Wheat is 100% of Italian origin.

Available as either strong or weak. All of the stages of the production chain are
controlled by CCPB, the controlling body for organic products.



To omoio oXeSIAoTNKE yla va IKAVOTIOINOEL TOOO
TNV eMOUUIa TWV KATAVOAWTWV Yia KaAr Yeuon Kal
uyeia, aAAd Kal TIC aVAYKEG TWV TTIOPAYWYWV WG TTPOG
TNV anoBnkeuon, TNV eveli&ia kat TN Sidpkela {wNg
OTO PAPL

I A H NMAPAAOXZIAKH FEYZH, ZHMEPA
/ To UNIQUA eival éva aAevpl yia OAeC TIG XPAOELG,

To UNIQUA maparméumel oTiC MaNEC appdTeg YeUOEIG, OTav €vag TUMOG aAeUpoU Eixe TTONNEG
xpNnoelc. Onwe kat oto mapeNBov, To alevpl Slatnpei OAa Ta CTOIKEIO TOU TTUPHVA TOU CITAPIOY,
TA HOKPOBDPETTIKA CUCTATIKA Kal TO PUTPO. [ePIEXEL TEPIOOOTEPEC IVEC Kal METOMIKA AAaTa O€
oUyKplon Me ta dAevpa Turou 0 kat 00: eivan Katd cuvémela 1I6aviKo yia JIa KAVOVIKH Kal LYIEIVA
Slatpoen.

To UNIQUA eivat emiong ebkoAo otn xprion. AnpioupyriBnke Kat SOKIUACTNKE Ao EPEUVNTEG KAl
€161koV¢ Tn¢ Dallagiovanna. Eidikd oxedlaopéva yia GAou¢ Toug emayyeAUaTiec Tou KAAdou, autd
T TIEVTE AAELPA PUITOPOULV VA XPNOIoTToINBoUV UoVA TOUG 1 6 GUVOUAOUO VIO VEEC CUVTAYEC KAl
yeUoelc. MNeploodtepn yeuon, iveg kat avTIOEEIOWTIKAL. . . TTIO EVTIEMTA KA LYIEIVA!

MepiocoTtepn yeLoN, iveg Kat avTioEeldwTIKA... . . .
Meproocotepo eVMEMTA KAl VYLEIVA!

TRADITIONAL TASTE, TODAY.

UNIQUA is the multi-use flour designed to satisfy both the consumer’s desire for good flavour
and well-being as well as the producer’s needs regarding storage, versatility and shelf-life.
UNIQUA reflects the well-rounded flavours of the past, when one type of flour had many
uses. Just like in the past, it maintains all the elements of the wheat kernel, the macronutrients
and the wheat germ. It contains more fibre and mineral salts than “0” and “00” flours: it
is therefore ideal for a regular and healthy diet.

UNIQUA is also easy to use, created and tested by the researchers and the experts at
Dallagiovanna; designed especially for all professionals in the industry, these five flours

can be used on their own or blended to create new recipes and flavours.
More flavour, fibre and antioxidants...easier to digest and healthier!




UNI

UA

OAIKHZ
KOKKINO
WHOLE GRAIN
RED

1/25 kg

TIPO 1

MMANE
BLUE

1/25 kg

TIPO 1

KITPINO

1/25 kg

TIPO 1

AEYKO

1/25 kg

KOKKINO: OAIKHZ AAEZHZ KATAANAHAOTIA
Wwpi xwplATIKo, TAVETOVE, UTTPLOG, KPOLAOAV, KOAOUTA, PPEoka (UHAPIKA. AVAUEIYVUETAL IE AAND XpWHOTA
YIQL TTIO YEUOTIKEG KAl EVOIOPEPOUTEC TIAPOOKEVEC.

WHOLE GRAIN SUITABLE FOR:
Rustic bread, Panettone, Brioches, Croissant, Colomba, Fresh pasta. To be blended with other
colors, for more flavorful and interesting products.

MMAE: TYNOX 1 KATAANHAOZ A
Zwvo TPoCUML KAl QUOIKH Hayld, TITOEG KAl (POKATOIA TTOU OTAIToUV TTOAD XPOVO WPILAVONG, TTAVETOVE,
KOAOUITTQ, JTTPLOG, KPOUAGAV.

TYPE 1 SUITABLE FOR:
Sourdough and natural yeast, Pizzas and focaccia that require long leavening, Panettone,
Colomba, Brioches, Croissant.

KITPINO: TYNOZ 1 KATAANAHAOTTIA:
Avavéwon (UuNG KABe TUTTO PwIoV, METPIAC SIOYKWONG TITOEG Kal (POKATOIM, OQONATA, KPouaody,
Bevetoldva, ppéoka QUUAPIKA.

TYPE 1 SUITABLE FOR:
Refreshing the dough, All types of bread, Medium leavening Pizzas and focaccia, Puff pastry,
Croissant, Veneziana, Fresh pasta.

AEYKO: TYNOZX 1 KATAAAHAOXTIA
Kpttoivia, KpAkep, avTiv, TToEC, pokATola yia ypriyopn Sidykwaon, shortbread, mavteonavia,
KEIK, HAPLV.

TYPE 1 SUITABLE FOR:
Breadsticks, Crackers, Piadine bread, Pizzas and focaccia with rapid leavening,
Shortbread, Sponge cake, Puffs, Plum cake.



tritovdewn.

TPITOPNTEOYM  MPAZINO: TPITOPNTEOYM KATANAHNAOTIA
| MPAZINO Ywpi, ypriyopo @ouokwpa og Titoeg Kat gpokdrola, shortbread, mavteomdv, Bevetoidva,
@péoka QUOPIKA.

TRITORDEUM

f| GREEN TRITORDEUM SUITABLE FOR:

:.; Bread, Rapid leavening Pizzas and focaccia, Shortbread, Sponge cake, Veneziana,
il 1/25 kg Fresh pasta.

TRITORDEUM: O ZNMOPOX TOY MEANONTOX

KaA\iepyriBnke o eheyxouevn mapaywylkn dtadikacia. mpoépyetal amd tn guoikn dlactavpwaon
ayptou kplBaplov kal okANPoU artaploy, Kal ivatl 100% ITaAIKO.

To Tritordeum é€xel omoudaie OPemTIKEG IO1OTNTEG, TTOU TO KABIOTOUV TTOAU TIIO LYIEVO amd Ta
TTaPAdOCIOKA SNUNTEIAKA: TTO EVTIEMTEC TIPWTEIVEC, AouTeEivn —avTIOEEIOWTIKO EVEPYETIKO YIa TNV
0pAO0N- KAl (VEG Y10 TNV TTIPOCTAGIA TN XAwPIOAE TOU EVTEPOU, JIE GUVETTELA TO AlicOBNa TTANPATNTAC
(mpotevouevn nuepnota 6on: 25 ypap.). EmmAéov, xapn oTo OTL £XEL UEYAAN AmOPPOPNTIKOTNTA,
To Tritordeum &ivat eUKOAO OTN XPrion Kal divel ota TEAIKA TipoidvTa peyaluTepn Sidpkela (WG
Tanpoidvtaaptonoliag e Tritordeum givat yeuoTIKE, APWHATIKG, UE UTTEPOXN XPUCAPEVIA KPOUOTA.

TRITORDEUM: THE GRAIN OF THE FUTURE

Cultivated in a controlled production process it is a natural cross between wild barley
and hard wheat and it is 100% Italian.

Tritordeum has great nutritional properties, which make it far healthier than traditional
cereals: more easily assimilated proteins, lutein - an antioxidant ideal for eyesight - and
fibres that help maintain the intestinal bacterial flora in good condition and therefore
they contribute to an increased sense of fullness (see the recommended daily dose: 25g).
In addition, thanks to its great absorption of liquids, Tritordeum is easy to use and makes
the finished product last longer.

Bakery products with Tritordeum are tasty and aromatic with an attractive golden surface.




AANA NMPOIONTA THZ MOLINO DALLAGIOVANNA / OTHER PRODUCTS FROM MOLINO DALLAGIOVANNA

ITIFMIAIA MATIA
‘Etolun va mpootebei aneuBeiag otn (OUN, kabBwg dev xpetaletal va SlaluBei oto vepo.

INSTANT YEAST
Ready to be added directly to the dough, as it does not need to be dissolved in water.

AAEYPI BYNHX ZITAPIOY

Ma v mapaywyr} aptomoinpdtwy 6Awv Twv edwv. MNpooBétel Suvaun ota aduvapa AAeupa, eVIOKVEL TN
Sl1oyKwon Kal Tn YEUON, PEWVEL TOUG XPOvouc emeepyaciag kat Sivel xpuoapévia, euwdlaoTr, avayluen
KpouoTa.

MALTED WHEAT FLOUR
For the production of all types of bakery products. It adds strength to weak flours, increases
volume and flavour, reduces processing times and gives a golden, fragrant and flaky crust.




TA MEIFMATA AAEYPQN TA ENATTEAMATIKH XPHZH

H mapaokeun toug and palako 00 kar) okAnpo ottdpt o€ ouVOUACUO HE SIAPOPETIKA SNUNTPIAKA Kal
OTIOPOUG, TA KAVEL TTIO EVKOAA OTN XERON, EVW TAPANNAQ ArTOTEAEL yyUnon Yia KAAUTEPA ATTOTEAECATA Kall
povadikeg (OueC. Ot emayyeAUaTieg pImopoUV EMOUEVWGE va ayyi€ouv véa U og Apwpa Kal YEUOT).

FLOUR MIXES FOR PROFESSIONAL USE

Beyond wheat: a range of professional mixes studied and developed by Baking Masters
and Technicians.

They are made up of soft 00 and/or durum wheat and different cereal and seeds that make them
easier to use while guaranteeing great results and unique doughs. Professionals can therefore
reach new heights in aroma and flavour.




5/10/25 kg

laleggera

5/10/25 kg

laGustosa

5/10/25 kg

5/10/25 kg

O M\OUTOC TWV CUCTATIKWY TOU KAVEL AUTO TO EIYIA TIPAYOTIKA KAVOTOMO Kalt ISAVIKO Yia va QTIAEETE TiToa, Pwpi Kal
pokatola. To dvopd tou (La Ricca onuaivel M\ouoio) opeiletal 0To OTLEXEL TNV UPNASTEPN TIEPIEKTIKOTNTA OE SNUNTPIAKA,
TIOATO Kall OTTIOPOUG, HETAEY TWV OTTOIWV: GOUGARL, GIKaAN, Bpwin, Avapl, Kivoa, apdpaviog, gutpo crtaptov, kplBdpia
Kat TTOMA GAa.

EmmAéov, gival MAoUG10 O€ iVEG, ISAVIKO YIa OPHOVIKA, YEUOTIKA Pnoipata.

The richness of the ingredients makes this mix truly innovative and ideal to make pizza, bread and focaccias.
Its name (“the rich”) derives from the fact that it has the highest cereal, pulse and seed content, including:
sesame, rye, oat, flax, quinoa, amaranth, wheat germ, barley and many more.

Itis also a source of fibre, perfect for harmonious flavoursome bakes.

Meiyua e161kd yia poKATola Kat yia Xovtpo @UANo Tiitoag -éva armmo ta best sellers tng Dallagiovanna. Ta mpoidvta mou
yivovTal pe autd To pelypa eivat avahagpa, akdpn Katav SloykwBouv oAU, £x0uv EKAETTTUCHEVN YeUoN Kal gival EAIPETIKA
€umEemTa. Av OKOAOUBNOETE TN GWOTH CUVTAYK, TO TIPOIOV AUTO Eival APLOTO YIa POAAKA, YEUOTIKA KAl ApWHATIKA {UpdpLa.

Specific mix for the production of focaccias and thick sheet pan pizzas, one of Dallagiovanna’s best-sellers.
The products made using this mix are light even if well-risen, have a delicate flavour and are extremely
digestible. If the correct recipe is followed, this product is excellent for soft, fragrant and aromatic bakes.

Meiypa mitoag and polakd aleupl otraplov Tumou “00'; oto omoio €xouv TPooTtedel OKANPSO OlydAN kat UTPO
ortaplov. To MPwWTO AVASEIKVUEL TIC APIOTEG PEONOYIKEC IBIOTNTEC TOU MEYMATOC, eV TO SEUTEPO TIPOCHETEL yeUon Kal
APWHA, AVTITPOCWTTEVOVTAC TO TTO EVYEVEC UEPOC TOU OTIOPOUC LUE TNV LPNAGTEPN Slatpo@ikn a&ia. To amotéheopa gival
€LWAINOTEC TTTOEC pe povadIK yeuon.

Pizza mix made up of “00” soft wheat flour, to which durum wheat semolina and vital wheat germ have
been skilfully added. The former exalts the excellent rheological properties, while the latter adds flavour and
aroma and represents the noblest part of the grain with the highest nutritional values so as to obtain fragrant
pizzas with a unique taste.

KaAd 100ppomnpéVo UEly A YIa EVTTETTTA TTPOIOVTA APTOTIONAG [E £VTOVO dpwila. Kavel tn (U o eUMAAoTN Kalt EyYUdTal
APIOTA ATTOTEAECATA OTO PHGIO.

Well-balanced mix specific for easily digestible baked products with an intense flavour. It makes the dough
easy to knead and guarantees excellent results when baked.



5/10/25 kg

5/10/25 kg

To peiypa mmpe 1o Svopd Tou amnd To OPWVULO €idog Titoag ou givat SnUo@INéG otn Pwpn. Aivel mpoidvta
pe v EexwploTr ToTKK Tapadoolakr) yeuon Adyw tng ooytag Kai Tou puldheupou. Ogeilel duwg
povadIkdTNTA Tou agevog oto Tritordeum, éva SNUNTPLAKO HE XIMEG EVEPYETIKEC IBIOTNTEG, KAl APETEPOU
OTO PUOIKO CUVSUAGCHO TOU OKANPOUL GITaplol i To Ayplakpifdapt. To dywia ival To “ouoTtatikd” mou Ba
avadei&el aKOpN TTEPIOOOTEPO TO TENIKO TIPOIOV.

Mix created specifically for the typical Roman “pinsa.” The finished product will have a distinct
flavour reminiscent of local tradition due to the soy and rice flour. At the same time, it will be
unique thanks to Tritordeum, a revolutionary cereal with a thousand beneficial properties and a
natural combination of durum wheat and wildbarley.

Freezing is the added ingredient to exalt the qualities of the finished product.

AuTO 1O peiypa SnuoupynOnke €8IKA Yia TIITOES TTOU PrivovTal o€ TaPAKl. AOKIMACUEVO ammd Toug Masters
¢ Dallagiovanna SouheUetal dplota Kal el KO armoppo@nTIKOTNTA. O,TI KL AV PTIAEETE e AUTO TO Elya
Ba éxel Tpayavr) eUBpAVOTN KPOUOTA [E KOAA QVETTTUYMEVN SO OTO E0WTEPIKO. To TAYWHA avaSEIKVUEL TO
TENIKO TIPOIOV.

This mix was created specifically for peel and pan pizzas. Tested by our Masters, it has excellent
workability and good absorption. The products made using this mix will have a crunchy crumbly
exterior with a well-developed cell structure inside.

Freezing is the added ingredient to exalt the qualities of the finished product.

To xwpldTiko Ywpi eVEMVELoE aUTO TO eiyua. Ta CUCTATIKA TOU €ival I8aVIKA yio a@pdTa, apwHaTIKA
TIPOIOVTA PIE TO KAAOIKO OKOUPO XPWHA TTOU OPENETaL 0TO NNIEAAILO KAl TOUG AIVOPOOTIOPOUG, TN GiKaAN, TO
KpP10dap1, T BPWHN, TO GOUCAL, TH PUOIKI Hayld kalttn povn.

This mix was created with rustic bread in mind.

The ingredients are perfect to obtain well-developed fragrant products with a typical dark colour
thanks to the sunflower and flax seeds, rye, barley, oat, sesame seeds, natural yeast
and malt.




5/10/25 kg

2 Soyapii

5/10/25 kg

Meiyua miitoag amd palako alevpl gipou “00 pe @UTPO orTaplov -Sivel YeUoN Kal GPWHA, EKTTPOCWTTWVTAG TO TTO
EVYEVEC TUINMA TOU OTTIOPOU ME TNV LPNASGTEPN Slatpo@ikn a&ia- Kal Bpopun -Tyn guegiag, kabwg, xapn oTig B-yAukdveg
™G oUPPANEL og auénuévo aioBnua kKopeapoL Kal gival TTAOUGCIO O TTPORIOTIKE, MOKPOBPETTIKA CUOTATIKA TTOU Sivouv
EVEPYELQ, LETONNA KAl BrTapived.

AUTO TO HElyMa Eival TENELO VIO TPAYAVES XOPTAOTIKEG THTOEG e ovadIKn yeuon.

Pizza mix made up of “00” soft wheat flour, to which vital wheat germ - conveying flavour and aroma
and representing the noblest part of the grain with the highest nutritional content — and oats, a source of well-
being as, thanks to its beta-glucans, it contributes to an increased sense of fullness and is rich in probiotics,
energetic macronutrients, minerals and vitamins.

This mix is perfect for crispy pizzas rich in fibre with a unique taste.

Meiyua TAOUGCIO O€ PUTIKEC IVEG Kal UETANIKA OTOIXEIR XAPN OTNV TIEPIEKTIKOTNTA TOU O SNUNTEIOKA KAl OTTIOPOUC OTTWG:
“00" poAakd aAelpL oiTou, A GikaAng, GikaAn oAIKAE, ooyla, Boun, GUTPO ortapilol Kat KpBdpL

AvadelkvUEL TIC YEUOEIC, TA OPWHATA KAl TA XPWHaTa kavovtag Tn (U €0KoAn oto MAJOIUO, eV gyyudtal dploTa
anoteAéopata oto YProto.

This mix is rich in fibre and essential minerals thanks to cereals and seeds such as: “00” soft wheat flour,
spelt flour, whole rye, soy, oat, vital wheat germ and barley. It exalts the flavours, aromas and colours
making the dough easy to knead and guaranteeing excellent results when baked.

I6avikd peiypa yia mitoa. H gdyta kat 1o gUTPO GITaplou, Tou TIPWTAYWVIOTOUV O auTr T ouvtayr, Sivouv Tpayavég
KPOUOTEG KAl AVASEIKVUOULV TA OPWHATA KAl TIG YEVOELG.

Ideal mix for pizza. The soy and vital wheat germ, which are essential ingredients for this recipe, generate
crispy crusts exalting aromas and flavours.




MEIFMATA XQPIZ TAOYTENH & XQPIZ NAKTOZH

Ol og1pég xwpig yhoutévn kat Xwpic Aaktdln g Dallagiovanna sival ibavikég yia autoug mou €xouv Suoaveia otn
YAOUTEVN, auToU¢ TToU AKOAOUBOUV eVONNAKTIKE SlaTpo@r) 1 amAwg MOUPOUV va £XOuV MOIKIAIQ 0Tn SIATPOQr) TOUG.
AuTd ta peiypata eivatl e0koAa atn xprion kai diatiBevtal yia Ywpi&itoa, ppéoka (UUAPIKA (AAEVPL OAIKAG, ETTIONG
O100€010), KEIK& UmmoKATA, TTPOoIGVTA HayLAg Kal TyavnTa.

H moi6tnta givat n ouvnBiopévn tng Dallagiovanna: mpooeKTIKA EMAEYUEVEG TIPWTECG UAEC KAl IEYAAN TIPOCOXH OTNV
€PELVA YIO TNV AvVATTTUEN TTPOIOVTWV TTOU VOOTIUA TOCO OTaV TTAPaoKeUALoVTal O€ EMAYYEAUATIKA EpYAOTrPI0 OGO Kal
OTO OTI{TL.

GLUTEN-FREE AND LACTOSE—-FREE MIXES

The Dallagiovanna gluten-free and lactose-free ranges are ideal for gluten intolerants, those who follow
alternative diets or simply those who wish to vary their diet. These mixes are easy to use and available in the
bread&pizza, fresh pasta (whole flour also available), cakes&biscuits, leavened and fried goods versions.
The quality is typical Dallagiovanna: carefully selected raw materials and great attention to research
developing products that are tasty both in professional laboratories and at home.
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PER PASTA - 1/25 kg

EIAIKO MEIFMA TIA ®PEZKA ZYMAPIKA - H ék6oon xwpic yhoutévn Triplozero

‘Eva peiypa to omoio Sev yivetat ykpt kat Slatnpeital yia peydAo Xpovikd SidoTtnpa Xwpi Kapia aAayr] oTIC 0pYaVOANTTTIKES TOU 1010TNTEG. Eival katdAnAo yia
maotepiwon kat apyn {Rpavon kat xpetadetat uPnAr} evudatwaon og oUYKPION e Ta TIapadootakd AAeupa. 15avikd Kalt yia XELPOTTOINTES TTAPACKEUEG AANG Kall
Y0 INXavIKr eme€epyaoia, Umopei va XpnotpomotnOel xwpig 181aitepn TIPOETOWAGIA, KON KAl OTNV UNXAVIKY TIOPACKEUN TG

“esuro” |1 ZYZTATIKA: Apulo apafooitou, mpolehatiopévo puldheupo, Gpulo matdrag, anofoutupwpévoydha oe okovn, MPWTEiveq YAAAKTOG, MUKVWTIKO: KOULL
SOETEE E ykoudp, Se€TpOTnN, UKVWTIKG: USPOEUNOTIPOTIUAO PEBUNIKK KUTTAPIVI.

e X" Hos
PREPARATO

SPECIAL MIX FOR FRESH PASTA — The Triplozero gluten free version
A mix which does not become grey and keeps for a long time without any changes to its organoleptic properties. It is suitable for pasteurization
and slow drying and needs a high hydration compared to traditional flours. Ideal for both manual and machine preparations, it can be used

without any special measures, even in extrusion.
INGREDIENTS: Corn starch, pregelatinized rice flour, potato starch, skimmed milk powder, milk proteins, Thickener: guar gum, dextrose,

Thickener: hydroxypropyl methyl cellulose.

PER PANE E PIZZA - 1/25 kg UN DELITTO NON PROVARLA!

EIAIKO MEITMA TIA YQMIA&IMITZA

H téA\&wa AUon yia cuvSuaopo yeUoEwV Kal EDKOAN gpyacia

@ SR lpriyopo Kal €UKONO, OOC EMTPEMEL va QTIAEETE TiToa Kal Pwpi o€ ANiyo Xpovo
5 Xwpi¢ oupPiBaopolg oty ToldTNTA Tou TENKoU amotedéopatog. To peiypa Sivel
:@g&‘}};} | TAQCTIKOTNTA 0T (OMN, KAAO KPATNA KOTA TNV wpilavon Kal onuavTtikr Sioykwon
gl e Katd 1o Yrioipo. To YPwpi Kal n mitoa mou Ba @TIAEETe e auTo To peiypa Ba éxouv

' a@pdtn Yixa Kai, TO TIo ONHAVTIKO, UTIEPOXN YEVOT.

ZYZITATIKA: APUAO KOAQUITOKIOU, GUUAO TIATATAC, AUUAO TATIOKAC, AMOBOUTUPWEVO
YaAa o€ okovn, pulaAeupo, MUKVWTIKO: KUTTapivn o€ okOvn, SeETPATN, iveg AaXaVIKWY,
oAdT, MNMUKVWTIKS: USPOXUAOTTPOTTUAC PEBUAIKT KUTTAPIVN.

e R L
R

SPECIAL MIX FOR BREAD&PIZZA

The perfect solution for combining flavour and workability

Quick and easy, it lets you make pizza and bread in a short amount of time without compromising
the quality of the final product. The mix gives plasticity to the dough, a great hold during fermentation
and a significant increase in volume when baked. The bread and pizzas produced will have a well-
structured crumb and, what's more important, a delicious flavour.

INGREDIENTS: Corn starch, potato starch, tapioca starch, skimmed milk powder, rice flour,
Thickener: powdered cellulose, dextrose, vegetable fibres, salt, Thickener: hydroxypropyl methyl

cellulose.
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PER DOLCI - 1/25 kg

EIAIKO MEITMA TIA KEIK & MMIZKOTA - Nna va IKavoToINCETE TN YEVON UYLEIVA

AnpoupynOnke yia va oag Bondroel va @Tidéete TéAela KEIK, PMOKOTA Kt YAUKA. ‘Exel owoTr TePIEKTIKOTNTA O TIPWTEVN Kat Sivel EUKOAN OTNV
ene€epyaoia QUun pe dptotn anddoon. To TeNKO Tipoidv Ba gival ENapPL KAl APWHATIKO, LE VIPAOEG KAl TAUTOXPOVA CUMITAYEC.

TYITATIKA: Apulo KOAQTTOKIOU, AUUAO TIATATAG, KAOAAUTTOKAAEUPO, pULANEUPO, AAeUPL PUMICENOU, ATTOBOUTUPWUEVYAAA GE OKOVN, IVEG AOKAVIKWV.

PREPARATO
il SENZA GLUTINE }

SPECIAL MIX FOR CAKES&COOKIES — To satisfy taste buds in a healthy way

A mixture created for the preparation of cakes, cookies and pastry. It has the proper protein content and creates an easy to use dough
with excellent yield. The finished product is light and fragrant, flakey and consistent at the same time.

INGREDIENTS: Corn starch, potato starch, corn flour, rice flour, pea flour, skimmed milk powder, vegetable fibre.

MEIFMA T'A THFTANHTA TAYKA - Mapadociakd apwpata Kai YEUGELG

‘Eva mpaypatikd povadikd piyua, yia va SnloupyroeTe éva armo Ta KAAUTEpA YAUKIopaTa Tng Itahiag: Tnyavntd YAUKd, and cuvtayég tou Kapvaahiou
MEXPLTIC TOTTIKEC CUEC. To TENIKO TIPOIOV Ba gival euwSIA0TO Kal VOOTIJO.

TYZITATIKA: Apula, puldheupo, {axapn, iveg Aaxavikwy, MUKVWTIKO: KOUpL EavBdaun, yaAa og okovn, QouoKwTIKO: SITTavBpaKikd vaTtplo.

SPECIAL MIX FOR FRIED SWEET PRODUCTS - Traditional aromas and flavors

A truly unique mixture, to create one of the best traditional Italian delicacies: fried sweets, from carnival recipes to local pastries. The
final product will be fragrant and tasty.

INGREDIENTS: Starches, rice flour, sugar, vegetable fibres, Thickener: xantham gum, milk powder, Raising agent: sodium
bicarbonate.

EIAIKO MEIFMA TIA KEIK TOY ®OYZKQNOYN - H yguon tng ylopTi¢ 6o 10 Xpévo

Mpokertal yia oAU 181aitePo HElypa yia va QTIAXVETE PeyAAn TolkiNia and mapadooiakd ITaAKA KEIK payldg, onwg Panettone, Pandoro, Colomba.
Emiong, ival e€aupeTiko yia KabBnuepIva Umplog Kat KpoUaoav L€ CUYXPOVES TEXVIKEG TTOPOOKEUNG,

TYITATIKA: Auula, pulaeupo, {axapn, YOAa O OKOVN, iVEG AAXAVIKWVY, MUKVWTIKA: AAELPL aTTO OTTOPOUG YKOUAP, KapRoxupeBulokuttapivn.

SPECIAL MIX FOR LEAVENED CAKES — The flavor of celebration all year long

A very special preparation to obtain a large variety of leavened cakes like Panettone, Pandoro and Colomba, but also used to produce
everyday brioche and croissant through modern techniques.

INGREDIENTS: Starches, rice flour, sugar, milk powder, vegetable fibres, Thickeners: guar seed flour, carboxymethylcellulose.
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SENZA LATTOSIO — XQPIZ AAKTOZH

MEITMATIA OPEXKA ZYMAPIKA

‘Eva peiypa 1o omoio Sev yiveTal YKPL Kal PEVEL YA PEYANO XPoVIKO SIA0TNUA XWPIg Kapia aAayr| OTIG 0pyavoANTTTIKEG Tou IS1I0TNTEG. Eival katdAnAo yia
maotepiwon kat apyr npavon kat xpetaletat uPnAri evuSATWOoN Og CUYKPION e Ta TTAPAadooiakd AAeupa. ISAVIKO TOOO yla XEIPOTIOINTEG GOOG KA VIO INXAVIKES
TIOPOOKEVEC, UTTOPEL VA XpnolomolnBei xwpig Kavéva TIEPIOPIOO, AKOUN KAl LE UNXAVIKH e§aywyn).

TYITATIKA: Puld\eupo, KOAAUITOKAAELPO, TOAOKTWHATOTOINTAG: AeKIBiV NMOOTIOPOU, IVEC AIXAVIKWV.

SPECIAL MIX FOR FRESH PASTA

A mix which does not become grey and keeps for a long time without any changes to its organoleptic properties. It is suitable for pasteurization
and slow drying and needs a high hydration compared to traditional flours. Ideal for both manual and machine preparations, it can be used
without any special measures, even in extrusion.

INGREDIENTS: Rice flour, corn flour, Emulsifer: sunflower lecithin, vegetable fibres.

EIAIKO MEITMA TA YQMIA&MITZA - H 18aviki AUon yila va 6uv8udceTe YEUON Kal EUKOAIa

TPriYopo Kal EUKOAO, oag EMITPETEL VA QTIAEETE YW o€ Aiyo XpOvo, Xwpic ouUPBIBACOUC OTNV TTOIOTNTA TOU TEAIKOU TTPOIOVTOC. To Heiypa autd Sivel ebmhaotn
QOuN, ME APIOTO KPATNUA KATA TNV wpipavon Katl onuavtikn SIoykwon Katd 1o Proipo. To YPwii Kal n mitoa mou mapackeualovtal Je auto, Ba éxouv Kald
Sounuévn Yixa Kal, To KUpIOTEPO, UTIEPOXN YeUon.

ZYITATIKA: Apula, puldAeupo,alevpl, ivechaxavikwy, NMukvwTiké: KuTtapivn og okdvn, mpwTeivechaxavikwy, Se€tpoln, NMukvwTikd: udpouNoTPOTTUAOUEDUAIKN
KUTTOPIiVN, armooTaypa Haylag.

SPECIAL MIX FOR BREAD&PIZZA - The perfect solution to combine flavour and workability

Quick and easy, it lets you make pizza and bread in a short amount of time, without compromising the quality of the final product.
The mix results in dough which is easily-moulded, has excellent hold during fermentation and offers a significant increase in volume
when baked. The bread and pizzas produced will have a well-structured crumb and, what’s more important, a delicious flavour.
INGREDIENTS: Starches, rice flour, vegetable fibres, Thickener: powdered cellulose, vegetable proteins, dextrose, Thickener: hydroxypropyl
methyl cellulose, yeast extract.

EIAIKO MEITMA T1A KPEMEZ, BAOAEZ & PANCAKES - Ebko)lo GTn Xprion yia eEAa@pléG apwHATIKEG Snpiovpyieg

‘Eva peiypa yia va @Tidéete UKol KPEMe, BAPAEG Kal TIAVKEIKG O Xpovo pndév. Emiong idavikd yia KK kat pmokdTa xwpi YAoutévn 1 Aaktodn.
Tampoiovta Ba gival EAa@pid Kat apwpaTikd Xdpn oto aAelpl cdpyou, TTou TTIPoadidel POUCTIK XPWHA KAt YeUon.

TYZTATIKA: AAeUpl amod oopyo, pulAAEUPO, AUAO, AAATI, TTUKVWTIKS: KOUUL EavOAapn.

SPECIAL MIX FOR CREPES, WAFFLES&PANCAKES — Easy to work for light fragrant creations

A mix to easily make crépes, waffles and pancakes in no time. Also ideal for gluten and lactose-free cakes and biscuits. The products will be
light and fragrant thanks to the sorghum flour, which will also convey a rustic colour and flavour.

INGREDIENTS: Sorghum flour, rice flour, starch, salt, thickener: xanthan gum.
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