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AAEYPA MITZIAH - MITSIDES FLOUR

H ETAIPEIA

‘OAa apxwoav 1o 1932, 6Tav Ta adéA@La XpuadoTopoG Kat
Kwotag Mureidng ayopacav €va napadoalakd NETPOPUAO oTNV
KapoLd Tng Aeukwoiag. Autd nTav 1o §eKivnpa PLag cuvexigo-
Hevng nopeiag eEEAENG KaL NoldTNTAG, MouU NEPACE anod yevia
o€ yevia. Méoa oTig dekaeTieg nou akoAoUBnaoav, n pikpn
oLKoyevelakn enwxeipnon eeAixOnke aTnv peyaAuTepn Kat
nw épnelpn Blopnxavia aAeUpwyv Kal gupaplk®v oTnv Konpo.

Inpepa, Ta npolovra Muraidn éxouv KaBlepwBei oTn cuvei-
dnan Tou KUnplou katavaAwTn cav Ta ayannpéva AAeupa Kat
ZUUOPLKA Nou avayvwpizgel kat npoTipa 6An n Kunpog Kat pe
TNV avun€épBAnTn notdTNTa KAt povadikn yeuon Toug, Kuplap-
xoUv pe peyaln dwagopd otnv Kunplakn ayopd. Tautdxpova,
10 Npotovra Muraidn e§anAwvovral pe paydaioug pubuoug Kat
o€ EEveg ayopEg, evad Npoda@ard, n eTatpeia Mroidn npoxw-
PNOE OTNV ENEKTACN TWV NAPAYWYLKWYV TNG 6pAcTNPLOTATWV
ota BaAkavia, péow tng Mitsides Point D.o.o., piag ZepBikng
€TALPELOG NapaywyNG KatL egrnopiag aAelpwy, ZUHAPLK®V Kat
eldwv aptonotiag.

THE COMPANY

It all started in 1932, when brothers Chrysostomos and
Costas Mitsides bought a traditional stone mill in the old part
of Nicosia, the capital of Cyprus. This was the beginning of an
ongoing path of excellence and quality, which passed down
from generation to generation. In the decades that followed,
this small family business flourished into the largest and
most experienced flour and pasta manufacturer in Cyprus.

The Mitsides brand enjoys a nearly 100% awareness on

the island and Mitsides flour and pasta, with their prime
quality and unique taste, dominate the Cyprus market.
Moreover, Mitsides products are successfully spreading to
overseas markets at impressive rates, while in recent years,
the company has expanded its operations in the Balkans,
through Mitsides Point D.o.o., a Serbian flour, pasta and
bakery producing company.
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Ol ETKATAXTAZEIZ MAX

Itnv KUnpo, o Opthog Muraidn dtaBéTel dUo AAeupopuloug,
€va otn Aeukwaoia kat eva oTnv Adpvaka, H€ GUVOALKN duvapt-
KOTNTa AAeong 260 TOvoug npepnoiwg. MpOKeLTAL yla PIKTOUG
MuAoug ot onoiot xelpigovratl 6Aa Ta €idn oiraplou, palako,
ouvaTto Kat okAnpo, kaBwg Kat aAAa €idn atrnpwv. 0 Optdog
oLaBeTeL eniong kat dUo uNEPOUYXPOVEG KAl NARPWG auTopa-
Tonownpéveg Movadeg Ene§epyaoiag EEeldikeupévav AAeu-
pwv (Mixing Plants), povadikég oTo €idog Toug atnv Kunpo,
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Ol OMOLEG NAPEXOUV OTNV ETAlPELO povadikn eueAi§ia Kat Tn
ouvaroTnNTa Napaywyng piag NAaTelag ykapag eEELOLKEUPEVWV
aAeUpwv Kat ETOLPHWYV PHELYHATWY, OE OUOKeEUaoieg 1 péxpt 25
KLA@V, NOU pnopoUv va KaAUwouv OAEG TLG avAYKEG TNG ayo-
pag. 0 'Opthog dtaBéTel eniong Kat 14 W8LOKTNTA OLAG anoBn-
KEUONG OLTNPWV, OUVOALKNG XwpnTikoTnTag 20,000 ToVwv.
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OUR FACILITIES

In Cyprus, the Mitsides Group owns 14 grain silos of a total
capacity of 20.000 tons and operates two Flourmills, one in
Nicosia and one in Larnaka. Both are combined mills that
can handle all kinds of wheat, soft, hard and durum, as well
as other cereals. With a total milling capacity of 260 metric
tons per day, they produce a wide range of quality flours,
semolinas and by-products such as bran and fine bran.
Mitsides also owns two fully automated Mixing Plants,
unique to Cyprus, which offer substantial flexibility to the
company, by producing an extensive line of specialized
flours and mixes, in packages of 1 to 25 kilos, which may
cater for every need.
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MOIOTIKOZ 'EAEIX0X

H Etaipeia Muroidn epappogel ausTnpo NOLOTLKO EAEYXO OE
O0Aoug TouG TOpELG dpacTNPLOTNTAG, AM6 TNV EMNLAOYN TWV NP®-
TWV UAQV JEXPL KAl TNV OLAVOURA TWV TEALKWV NPOTOVTWY Kal
givat nwotonownpévn pe Ta Xuotnpata Ac@aAeilag kat Yylewvng
Tpoipwv ISO 22000:2005 (HACCP) kat Awaxeiptong tng Moto-
t™nTag ISO 9001:2008.

QUALITY CONTROL

Strict quality control is exercised over all process functions
from the selection of raw materials to the distribution

of finished goods. Mitsides is certified to both the ISO
22000:2005 (HACCP) Food Safety Management and the 1SO
9001:2008 Quality Systems.




Kévtpo EA€yxou MowoTnTag

H ETaipeia diatnpei €va nAnpwg e§onAloPEVO XNPUELO OTLG EYKO-
TaoTaoelg Tou AAeupopulou otnv Agukwaia, povadiko aTo €idog
Tou oTnv KUnpo, Kat 1o onoio enavopwVETAL anod ENLGTNHOVLKO
NPocwnLKO To onoio neptAapuBavel XNk TpoPiPwy, TEXVOAOYO
TPOPiHwWV Kal XNULKO. O MoloTIKAG EAEYX0G TOGO TWV NPWOTWV
UA®V 000 Kat TwV TEALKWV NPOTOVTWY ThPELTAL GXOAAOTLKA, €Nt
kaBnpepvng Baong, apou kKaBe napTida oirnpwv, aAAd Kat kabe
napTida napayopevwv aAeUpwy, EAEyXETAL and To NPOCWNLKO
Tou Xnpeiou pe Ta nAéov gUyxpova pnxavnpara, e§ac@aligovrag
TO YnAO noloTiko eninedo Twv aAeUpwyv Mircidn.

Quality Control Centre

Mitsides operates a fully functional in-house Laboratory
within the Nicosia Flourmill facility, operated by a team of
qualified personnel which includes a food scientist, a food
technologist and a chemist. Quality control is implemented
on a daily basis, as every batch of raw materials as well as
every batch of end product produced are thoroughly tested,
using the highest technology and control devices available,
ensuring the high quality standards of all Mitsides flour
products.
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Epyaotnpt Aptonotiag

AinAa akpiBwg and 1o Xnpeio Tng eTatpeiag, dnploupynbnke
€va aptia e§onAopévo epyaoctnpl aptonotiag. ETol, népa ano
TOUG EpyacTnpLaKoUg eAEyXoug nou dlevepyouvral kaBnpepva,
0 NPOCOVTOUXO0G APTONOLOG TNG ETALPELOG EAEYXEL KAL AUTOG Ka-
Onpepva TNV NOLOTNTA KAl TLG APTOMOLNTIKEG dUVATOTNTEG TWV
aleUpwyv, napackeudzgovrag dLapopa NPotovTa o€ NPAYHATLIKEG
ouvBnkeg aptonoteiou, Stacpalizovrag EToL TO YNAS NoLoTL-
KO eninedo Twv aAeUpwv Miraidn. O apTonoldg Tng Talpeiag
eivat eniong ndvrote otn d1d6eon Twv NnEAAT®V NapExovrag
TOUG OUUBOUAEG yla BeATiwan TNG NOLOTNTAG TWV NAPAYOHEVWV
npolovTwy Toug, aAAd Kat yia dtapopeg LOEEG h NPOTATELG yLa
avanTu§n vEéwv NpolovTwy.




Bakery Centre

Mitsides has recently set up a fully-equipped Bakery
workshop, adjacent to the Flourmill's Laboratory. Thus,
further to the daily laboratory tests performed, the
company’s qualified baker also checks the quality and
bread-making capabilities of each batch of flour produced,
by preparing various products under real bakery conditions,
thus ensuring the high qualitative level of all Mitsides flour
products. The company’s baker is also at the disposal of all
clients to provide assistance and advice, on how to further
develop their business by improving their quality and
expanding their product range, through the introduction of
new products.
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MOAHIEIZ & EXATQrEX

Me pua neipa népav Twv 80 xpovwy oToV XWPO ThG aleuponotiag,
n eTalpeia Mireidn KupLapxei onpepa otnv Kunplakn ayopa Kat
anoteAei Tov peyaAuTepo P dlapopa napaywyo alelpwv aTnv
Kunpo. H entruxia Tov aAeUpwv Muraidn opeiletal oTnv apLotn
Kat ataBepn notdTnTa TOUG, N onoia BacizeTal T6Go GThV AGyoyn
napaywytkn dtadlkacia 600 Kat 6TNV NPOCEKTLKA ENLAOYN TwWV
nNA£ov KaTAAANAWV NPAOTWV UAGV.

Ta aAeupa Muroidn eivat Ta pova Kunprlaka aAsupa nou nw-
AouvTtat Kat oTo e§wTepLkd. And 1o 1997, n eTalpeia Muroidn
EXEL KATAPEPEL va Yivel £vag anod Toug EYKEKPLPEVOUG dLeBveig
npopnBeuTég aAeUpwyv TnG NnoAueBvikng Yum! Brands kat oav
anoTéAeopa e§ayel HeyAAEG NooOTNTEG AAEUPWYV AVA TO NAYKO-
oo, oTnv yvwoTh alucida eoTiatopiwv Pizza Hut, kupiwg oTov
ApaBiké KoAno kat otnv Méon kat Anw AvartoAn. lpocpara, n
eTalpeia €xeL e§acPalioel NapOHPOLEG OUVEPYAOIEG KAl PE AAAEG
noAueBvikég Kat onpepa Ta aAeupa Mureidn e§ayovral oe AiBavo,
lopdavia, Mnaxpéiv, KouBeEtr, Opav, Katap, Zaoudikn ApaBia,
Hvwpéva ApaBika Epipara, Ivoia, Nakiotdv, MnaykAavrég,
lanwvia, TaiBav, kaBwg kat o1ig HIMA, Hv. BaoiAelo, Auotpalia
Kat ZepBia.

5 AweBveig BpaBeloelg

O e§aywyEg auTEG £xouv pEpeL dleBvn avayvaplon aAAd kat
KUpoG oTnv eTatpeia Muraidn, apou péxpl Twopa £xel BpaBeuTel
5 @opég and Tnv Yum! oav o «lMpopnBeuTng Tng xpoviag», He
Baon kplrhpla NowdTNTAG, UYLEWVAG, EEUNNPETNONG KAl au§nong
NwANCEWV.

SALES AND EXPORTS

With an experience and expertise of more than 80 years in flour
milling, Mitsides dominates the Cyprus market and is by far the
largest flour producer in Cyprus. Mitsides takes pride in its top
quality flour, which is both due to the adherence to high quality
standards and to the careful selection of the best raw materials
for each flour product.

Mitsides flour is the only Cypriot flour that is sold abroad.

Ever since 1997, Mitsides has managed to become an

approved global flour supplier for Yum! Brands Multinational
and as such, exports large quantities of flour to Pizza Hut
Restaurants, mainly in the Arab Gulf and Middle and Far East.
Recently, Mitsides managed to secure similar agreements with
additional multinationals and today Mitsides flour is exported
to Lebanon, Jordan, Bahrain, Kuwait, Oman, Qatar, Saudi
Arabia, U.A.E., India, Pakistan, Bangladesh, Japan, Taiwan, as
well as the USA, United Kingdom, Australia and Serbia.

5 International Awards

The cooperation with Yum!Brands has brought great world
acclaim to Mitsides since the company was pronounced as
Yum!’s “Supplier of the Year” five times, based on criteria of
quality, hygiene, service and sales volumes.
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KATAAOIOZ AAEYPQON - FLOUR CATALOGUE
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‘AAeupa ApTtonotiag
OAPINA AMNAH

OAPINA AYNATH

OAPINA XQPIATIKH

KOINO AAEYPI

MAAAKH OAPINA

E€eldikeupéva Aleupa
OAPINA SPECIAL

AAEYPI ZAXAPOMAAXTIKHZ
FARINA PLUS

LOOAIATA

OAPINA PREMIUM

[TITTA MIX

Zigydaia
ZIMITAAAI XONTPO
ZIMIFAAAI WIAO

‘AAeupa OAKNG AAECEWG
AAEYPI OAIKHZ AAEZEQZ

OAIKHZ AAEZHZ 100% / NIDAAEXL ZITOY
OAIKHZ METPOMYAQOY- XKAHPO
OAIKHZ METPOMYAQY - AYNATO
XONTPO & AENTO MITYPO
KPIBAAEYPO NETPOMYAQY

‘ETowpa Meiypara
NMAPAAOZIAKO OAOZITAPO
NOAYZMNOPO 50%
CORNPLUS

PAR BAKED MIX

Bread Making Flours
PLAIN FARINA

FARINA STRONG

VILLAGE FLOUR

COMMON FLOUR

SOFT FARINA

Specialty Flours

FARINA SPECIAL

SELF RAISING FLOUR

FARINA PLUS

SFOGLIATA FLOUR (PUFF PASTRY FLOUR])
FARINA PREMIUM

PITTA MIX

Semolina
COARSE SEMOLINA
FINE SEMOLINA

Wholemeal Flours
WHOLEMEAL FLOUR
WHOLEWHEAT FLOUR 100%

WHOLEMEAL STONEGROUND DURUM WHEAT FLOUR
WHOLEMEAL STONEGROUND STRONG WHEAT FLOUR

COARSE & FINE BRAN
BARLEY STONEGROUND FLOUR

Ready Mixes

TRADITIONAL WHOLEMEAL FLOUR
MULTIGRAIN 50%

CORNPLUS

PAR BAKED MIX
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‘AAeupa
ApToroliag

BREAD MAKING




@®apiva AnAn

AAeUpL noAuTeAeiag ye KaAn eKTATOTNTA yia YEVLKN Xphon. Eival
KataAAnAo yla npéopL§n pe alha dAeupa.

Xpnoelg: Wwpid, aprookeudoparta noAuteAeiag, YAUKA Kal KELK,
QUM yLa pnakAaBd, ywpakia ayyAkou Tonou (scones), paguy,
MMNLOKOTA, NiTOA, XWPLATIKEG NLTTEG, Piyda ZaxaponAdcTIKAG Kat
piypa kpénag, Aaxpartzgouv.

Yuokeuaoia: 10kg & 25kg

Plain Farina

High protein white flour for a wide range of applications.
Suitable for combining with other flours.

Applications: Breads, soft bread rolls, sweets and cakes, phyllo
for baklava, scones, muffins, biscuits, pizza, traditional pies,
pastry and crepe mix, lahmajun (Armenian pie).

Available in: 10kg & 25kg

AANEYPA APTOMMOIIAZ - BREAD MAKING

@®apiva Auvarn

AAeUpL noAuTeAeiag SuvaTo and NPooeXTLKA eNAEYUEvVa oLTdpla
yLa AplOTEG APTOMOLNTLKEG LOLOTNTEG.

Xpnhoelg: Wwpia, aprookevaopara noAuteAeiag, gupn niraag,
(UAAO, pnaykETa, TolanaTa, poKAaToLa, TopTiyLlEG, Kpouaaayv,
TOOUPEKLA, TAPTEG, KPENEG, AOUKOUMADEG, NEWVLPAL, vTOvaTg, Ba-
PAeG, OLapopa YAUKA Kal KELK, unpdouvig, AaxpyaTgouyv, pretzels
(aAaTiopévo Kouloupdkt), EABETIKG NPOZUHEVO WwL.
Luokeuaoieg: 25kg

Farina Strong
High-protein flour milled from carefully selected wheat for the
best bread making properties.

Applications: Crusty breads and rolls, pizza bases, phyllo,
baguette and other artisan breads such as ciabatta, focaccia,
tortillas, croissants, tsourekki (Greek Easter bread), tarts,
pancakes, honey balls (loukoumades), doughnuts, peinirli (boat
shaped Greek pizza), waffles, brownies, a various selection of
sweets and cakes, lahmajun (Armenian pie), pretzels, swiss
sour dough bread.
Available in: 25kg

MITSIDES

FROOWC
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Q®apiva XwpLarikn

Kitpwvo aAeUptL and okAnpo oLTapt nou oUAEUETAL KUPLWG POVO
TOU aAAG Kal pe NPoopi&eLg AAAwV KiTpLVwV aAeUpwv.

Xphoelg: XwplaTiko Ywpi, xwpLatika na§ipada, eEAANVIKA Kou-
Aoupta, NOUPEKKLA, EALONLTA, TUPOMLTTA, XAAOUMONLTA, KUNPLAKN
nita, Aoukoupadeg, napadoolakd yAuKa Onwg ToLnontra, nuoieg,
niTTeg LATglng KouAoupdkia, pakapovia, voUuvtAg, paBLoAeg,
AaxpaTgouv.

Yuokeuaoieg: 10kg & 25kg

Village Flour

Yellow flour derived from durum wheat. Can be used on its own
or in combinations with other yellow flours.

Applications: Traditional bread and rusks, Greek bread
(koulouri), bourekia (stuffed little pies), savoury pies

(olive, cheese and halloumi pies), Cyprus pitta, honey balls
(loukoumades), traditional savoury treats and sweets
(tsipopitta, pishies, Pittes Satzis), traditional bread sticks and
rolls (koulourakial, pasta, sheeted pasta products such as and
ravioli, noodles, lahmajun (Armenian pie).

Available in: 10kg & 25kg Q E—— o

sARINg

FROM
DURUM WHEAT

Kowvo AAeupt

AAeUpL KaTaAAnAo yla napaywyn NnapadoolaK®V Kal EEELOLKEU-
HEVWV YWHLOV Kal AAA®V NapadooLlaKwy NPolovTwy.

Xpnoeig: Mapadooiako kunplakd wwpi (ABnawviriko), pnaykéra,
ToLanaTa, Kunplakn nira, Tuponura, EAGNLTA, Taxwontra.
Yuokeuaoia: 25kg

Common Flour

Flour for the production of a wide variety of traditional Cypriot
and artisan breads

Applications: Cyprus bread (Athienitiko), baguette, ciabatta,
Cyprus flat bread (Cyprus pitta), cheese and olive pies, sweet
pies (tahini pie).

Available in: 25kg

" MITSIDES ||

PRODUCT OF




MaAakn @apiva

AAeUpL adUvapo noAuteAeiag. 16aviko yla epappoyEG nou anat-
ToUv L8Laitepa palako aAeupt.

Xpnoelg: MniokoTa, navreonavt, KEK, xuloi, UAAO yLa kavtaipt,
(PUAAO KpoUGTaG, KPEMEG, XELponoinTn opoAldrta, pniokoTa BouTu-
pou, muffins, gupn KoupoU, peAopakapova, KWK, KOUPaUNLESEG,
LTaALKG PMLOKOTA.

Yuokeuaoia: 25kg

Soft Farina

White flour, ideal for applications that require a very soft flour.
Applications: Biscuits, sponge cake, batters, shredded phyllo
dough (kataifi pastry), phyllo dough, crepes, handmade puff
pastry, butter biscuits, muffins, greek savoury dough (kourou),
melomakarona (Honey Cookies with Walnuts), Cream Filled
Puffs (kok), almond sugar cookies (kourabiedes), Italian biscotti.
Available in: 25kg

AANEYPA APTOMMOIIAZ - BREAD MAKING
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EEc1d1keupEva
‘AAegupa

_ SPECIALTY

“ FLOURS




®apiva Special

AuvaTto aAeupt, UPNANG NEPLEKTIKOTNTAG GE NPWTEivN, HE LOOPPO-
nnNUEvN EKTATOTNTA KAl AVTOXN yld UPEG NAOUOLEG G€ Alnog Kat
gaxapn. To W0aviko aAeupt yLa Tnv napaywyn c@oAldrag.
Xpnoelg: Kpouaoav, TooupéKL, Aavégika apTooKeuaopaTa,
bagels (kouhoUpta). Xpnotwponoteiral eniong yia napaywyn QUA-
Aou yiwa pnouyatoa, @UAAO yLa YAUKLG Kat aApupn gupn, brioche
KatL oTpoUVTEA.

Luokeuaoia: 25kg

Farina Special

High protein white flour with good extensibility and strength for
recipes rich in fat and sugar. The ideal flour for the production
of laminated dough (puff pastry).

Applications: Croissant, Greek Easter bread (tsoureki), Danish
pastries, bagels. Also used for the production of phyllo for
bougatsa (traditional Greek handmade phyllo folded over
multiple times), phyllo for sweet and savoury pies, for brioche
and strudel.

Available in: 25kg

E=EIAIKEYMENA AAEYPA - SPECIALTY FLOURS

AAeUpL ZaxaponAaoTLKNG

AAeUpL zaxaponAaoTIKAG PE OLOYKWTLKEG UAEG. Xpnotponoleital
0€ OUVTAYEG Nou anatreital Wdaitepa a@parn gupn.

Xpnhoelg: Mavreonavty, KEWK, KPEPEG, VTOVATG, HMLOKOTA, HAPLY,
TAPTEG, ZUUN Koupou, kapudonira, pnAonira, BaotAonura, Aou-
KOUHAOEG, KPEMEG, TNyaviTeg, viovarg, caBouayldp, HNLoKOTAKLO
petit fours, nacTta- pAwpa, KoupapniEdeg.

Luokeuaoia: 25kg

Self Raising Flour

Self-raising flour with a unique composition of raising agents.
Used in recipes where a light texture is required.

Applications: Sponge cakes, various cakes, creams, doughnuts,
biscuits, cookies, muffins, tarts, Greek savoury dough (kourou),
walnut-pie, apple-pie, Greek New Year cake (vasilopita), honey
balls (loukoumades), crepes, fritters, doughnuts, lady fingers,
petit fours, Greek jam tart (pasta-flora), almond sugar cookies
(kourambiedes).

Available in: 25kg
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®apiva Plus

AAeUpL 13aviko yla TNV napaywyn npotéviwy nou anatrouv
WoLaitepa paAako aAeupt.

Xpnhoelg: Wwpi oAdig kat ywpakia noAuteAeiag, kouhoupt
Beooalovikng Kat petit fours.

Zuokeuaoia: 25kg

Farina Plus

Flour ideal for applications that require very soft flour.
Applications: Slice bread, soft and dinner rolls, traditional
Thessaloniki bread, petit fours.

Available in: 25kg

.
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PRODUCT OF CYPRUS

sARINg

“PLUS”

LpoAara

AAeUpL péTpLag dUVAPNG HE KAAN €KTATOTNTA, yLa Napdywyn
opoAidrag.

Xpnoelg: Meppavikn kat FaAAkn opoAilata, opoAiata Kkoupou,
XwPLATIKN nita, Tupénura , eAddnra, HAQELY (HupLdO@UAND), Kpou-
acdv, YKOPPETEG, KpLToivia

Luokeuaoia: 25kg

Sfogliata Flour (Puff Pastry Flour)

Flour with moderate strength with good machinability, ideal for
puff pastries.

Applications: German and French puff pastry, Greek savoury
dough (kouroul), village pie, cheese pie, olive pie, mille-feuille,
croissants, wafers, bread sticks.

Available in: 25kg

& o
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MirTa Mix
AAeUpL NoAU evioxupévo noAuteAeiag, noAU duvaTto. KatdAAnAo EEeldikeupévo aAeupt yia Tnv napaywyn Kunplakng nirrag.
yla npooptEn pe aAAa aAgupa yia evduvapwan. Xpnoelg: Kunplakég nitrec.
Xpnoelg: [daviko yla xpnon o€ ouvTay£g e NAoUGLa UALKG 6nwg Yuokeuaoia: 25kg
Kpouaodav 6Awv Twv TUNWV, TOOUPEKL, brioche, panettone (traAt-
KO XPLOTOUYEVVLATIKO KELK), AavEZLKA apTOOKEUAGHATA. Pitta Mix
Luokeuaoia: 25kg Specially produced flour for the production of Cyprus pitta bread.

Applications: Cyprus pitta bread.
Available in: 25kg

Very strong, enhanced flour for products where extra strength

and extensibility is required. Can be mixed with other types of

flour to give extra strength.

Applications: Ideal for use in recipes rich in ingredients such as

croissants, Greek Easter bread (tsourekki), brioche, panettone,

Danish pastry.

Available in: 25kg
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ZIMIyddaAia
SEMOLINA




ZipydaAL Xovrpo

LiptydaAL xovtpo ano entAeyPEVEG NOLKIALEG OKANpPOU oTapLov yla
OLaQOPEG XPACELG ZaXAPONAAGTIKNG.

Xpnoelg: XaABag, kapudontra, alapall, Aoukoupia, peAopakapova.
Luokeuaoia: 25kg

Coarse Semolina

Coarsely ground semolina from selected varieties of durum
wheat for the production of various confectionery products.
Applications: Halva, walnut cake, Shamali (Sweet Bread Soaked
in Syrup), loukoumia (Cypriot traditional wedding sweet),
melomakarona (honey biscuits with walnuts).

Available in: 25kg

COARSE {
SEMOLINA
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2IMIFAAAIA - SEMOLINA

WiloaAeopévo optydaAl and emAEYHEVEG NOLKLALEG OKANpOU oTa-
pLou.

Xpnoelg: [daviko yia KpEpeg Kat yepiopara, paBavi, yahaktopnou-
PEKO, oldpaAL, pnouyaroeg, Baon nitcag. Xpnotponotleitat eniong
oTnv napaywyn napadoolakwv Kunplakwyv, ITaAtkav, EAAnviKkav
Kat AWV Yo PV Kat oTny napaywyn dta@opwyv gupaptkoyv (ppé-
oKWV Kat Enpav).

Luokeuaoia: 25kg

Fine grain semolina from selected varieties of durum wheat.
Applications: Ideal for creams and puddings, ravani (Greek
Semolina Cake with Orange Syrup), Galaktoboureko (semolina-
based custard in phyllo), Shamali (sweet bread soaked in syrup),
Bougatsa ((traditional Greek handmade phyllo folded over
multiple times) and pizza bases. It is also used in the production
of many Cypriot, Italian and Greek breads and in the production
of various kinds of fresh and dried pasta.

Available in: 25kg

ay b
e (9T

MITSIDES




AAEYPA MITZIAH - MITSIDES FLOUR

AAsupa OAIKAC
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AAeUpL OALKNG AAéONG

‘Acnpo aleupt pe vipadeg Nurupou Pe eAaPpU KaQe xpwpa. Eival
nAovoto oe npwreiveg, Birapiveg B kat E Kal nepléxeL nepLoco-
TEPA LXVOOTOLXELD KaL PUTLKEG iveg anod To Aeuko aAeupt. Mpoopi-
ZETAL YO APTOCKEUAOHATA UYLELVAG OLATPOPNG UE UNEPOXO APWHA
Katyevon.

Xpnoelg: Mnopei va xpnotponownBei yla ywpi Kat ywpakia no-
Auteleiag, Baoelg nitoag, niteg, ywyi oAdig, pnakéra, naglpadia,
HRLoKOTa OALKNG GAEong.

Yuokeuaoia: 25kg

Wholemeal Flour

Light brown flour derived from plain white flour with added
wheat bran. It is rich in protein, vitamins B and E and contains
more trace minerals and dietary fibre than white flour. It is used
in a wide variety of healthy breads with unique odor and taste.
Applications: Crusty Breads, a wide variety of soft and dinner
rolls, pizza dough, pitta bread, slice bread, baguette, rusks,
wholemeal cookies.
Available in: 25kg

WHOLEMEAL
FLOUR *
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AAEYPA OAIKHXZ AAEZEQS - WHOLEMEAL FLOURS

OAwkNG ‘AAeong 100% / Nwpadeg Litou
AAeUpL €10Lka aAeopévo waoTe va dtatnpnBouv 6Aa Ta BpenTika
OUOTATLKA TOU KOKKOU. MAoUaLo o€ BpenTIKAG ouoTaTIKA ONWG
npwreiveg, Burapiveg Kat QUTLKEG iveg LOAVLKO yLa apTOOKEUA-
opaTa UYLELVNG dLaTpo@ng HE unépoxn yeuon Kat dpwpa. Xpnot-
Honotieital og npoopLEN Pe GAeupa apTonotiag.

Xpnoelg: Wwpi oAtkng dAeong, na§padia, pnlokoTa, paguy,
YAUKGQ.

Luokeuaoia: 20kg

Wholewheat Flour 100%

100% wholewheat flour specially milled to contain all the
constituents of the wheat grain. It has a higher nutritional
value and contains more protein, vitamins and fibre than other
flours. Used for a wide variety of healthy breads with unique
odor and taste. Should be used in combination with other
bakery flours.

Applications: Wholewheat breads, rusks, biscuits, muffins,
cakes.

Available in: 20kg I [

WHOLEWHEAT
] FLOUR 100%
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AAEYPA MITZIAH - MITSIDES FLOUR

OAwknG AAeong MeTpopUAou - ZKANPO

AAeUpL oAlknG AAeong NETpopUAOU ano enAeypéva oKANpa oLrapla.
Mapayerat and oAOKANPO TOV KOKKO TOU GTAPLOU XWPIG va apalpei-

Tat Tinota. Eival nAoUoto og npwreiveg, BLtapiveg Kat QUTIKEG LVEG.
18aviko yla TNV NapackKeun Napadoolakwy YwHL@V. XPNOoLUOMOLEL-
TaL o€ NpoopLEn pe aAeupa apronotiag.

Xpnhoelg: Wwpi ohikng dAeong, napadocilaka KkouAoupia, na§ipadia.
Zuokevaoia: 25kg

Wholemeal Stoneground Durum Wheat
Flour

Stone ground Whole wheat flour, grinded in old fashioned mills
from selected varieties of durum wheat. It is made from the
whole grain of the wheat, from which nothing is extracted. It

is rich in protein, vitamins and fibre. Ideal for the production of
traditional breads. Used in combination with other bakery flours.
Applications: Whole-wheat Breads and a variation of traditional
breads and rusks.
Available in: 25kg

e——

OAwknG ‘AAeong MeTpopuAou - Auvaro

AAeUpL oAlkng dAeong neTpopUAoU anod entheypyéva duvarta airapla.
Mapayetat andé oAOKANPO TOV KOKKO TOU GTAPLOU XWPLiG va aatpeitat
Tinota. EivaltnAouoto og npwreiveg, Birapiveg Kat QUTIKEG iveg. 10a-
VIKO yla TNV NapackKeun napadoclakwV YwHL®V. Xpnolyonoleitat o€
npoopLEn pe dAeupa apronotiag.

Xpnoelg: Wwpi oAtkng dAeong, napadoclaka KouAoupla Kat na§padia.
Luokeuaoia: 25kg

Wholemeal Stoneground Strong Wheat Flour
Whole wheat flour, stone ground in old fashioned mills from selected
varieties of hard wheat. It is made from the whole grain of the wheat,
from which nothing is extracted. It is rich in proteins, vitamins and
fibre. Used in combination with other bakery flours.

Applications: Whole-wheat breads and rusks.

Available in: 25kg

il mrrsioes |

PROOUCT OF CTPRUG

STONEGROUND
STRONG WHEAT FLOUR




Mirepo (Xovrpo/AenTo)

Mitupo aitou. Anod T1G NLo KAAEG SLaBECLUEG MNYEG PUTLKWDV VAV,
Brapwvav Kat odnpou.

Xpnoelg: AnoteAei pua uylewvn npocBnKn o€ YwyLd, UNLoKoTa,
muffins, 6la@opa yAukiopara.

Yuokeuaoia: 25kg

Bran (Coarse/Fine)

Wheat bran, high in fibre. It is one of the best available sources
of dietary fibre, vitamins and iron.

Applications: A healthy addition to breads, cookies, muffins and
a variety of cakes.

Available in: 25kg

AAEYPA OANIKHXZ AAEZEQS - WHOLEMEAL FLOURS

Kpt@aAeupo MeTpopuAou

AAeUpL KpLBapLlou aAecpévo GTOV NETPOUUAO yLa Thv napaywyn
npolovrwyv anoé kpLoapt.

Xpnaowuonoteital oe npoopLEN Ye aAeupa apTonotiag.

Xpnoelg: NMapadoolakad ywpia kat na§wpadia.

Yuokeuaoia: 25kg

Barley Stoneground Flour

Stoneground barley flour for the production of traditional
products from barley. Used in combination with other bakery
flours.

Applications: Traditional breads and rusks.

Available in: 25kg

BARLEY
STONEGROUND
FLOUR «
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Mapadoociako OAooitapo

AAeUpL oAikng dAeong and entAeypéva orapla nAolola o€ NPWTE-
iveg, Burapiveg Kat QUTLKEG iveg. XpnoLPoMoLEiTAL GTNV NPOETOL-
Haoia UyLlEWV@V Kal OLOLTNTIK@WV OPTOOKEUAOUATWY JE HELWHEVEG
Beppuideg KaL unépoxn yeuon. Xpnolponoleital o€ NpoopLEN Pe
GAeupa apTonotiag.

Xpnoelg: MNapadoolako olooitapo wwpl.

Luokeuaoia: 25kg

Traditional Wholemeal Flour

Whole wheat flour from selected grains rich in proteins, vitamins
and fibre.

It is suitable for the preparation of healthy and dietary brown
bread and other kinds of bread products with reduced calories

and excellent taste. Used in combination with other bakery flours.

Applications: Whole wheat Breads
Available in: 25kg

‘ETOIMA MEIFMATA - READY MIXES

MoAUonopo 50%

AAeUpL noAuteleiag, BuvoUxo, He NpOoPLEN 5 OLAPOPETLKDV
onopwv. lNepexel vipadeg oitou, andpoug oikaAng, Bpapng Kat
KoAokUBag, kaBwg eniong nAtéanopo, Awvapt okoupo, Awvapt Eav-
06 kat Buvn. Xpnowponoteitat o npoopLlEn ye dAeupa apronotiag.
Xpnaoewg: NMoAUonopo ywyi Kat ywpdkia noAuTeAeiag, pagvg,
na§lpadia, YwuLa yeppuavikoU TUNOU JE XAPAKTNPLOTIKN YEUGN
KaL uen.

Yuokeuaoia: 25kg

Multigrain 50%

A premium specialty mix with five different seeds. It contains
wheat flakes, rye, oat flakes, pumpkin and sunflower seeds,
brown flaxseed, golden flaxseed and malted flour. Used in
combination with other bakery flours.

Applications: Multigrain-breads and rolls, muffins, rusks,
german breads with a traditional flavour and texture.
Available in: 25kg

WULTIGRA,,
WHEAT FLOUR




‘ETOIMA MEIrMATA - READY MIXES

Cornplus Par Baked Mix

AAeUpL noAuTeAeiag, BuvoUxo, P 4 SLapopeTIKOUG onopoug ONwg EEeldikeupévo piypa yia Tnv napaywyn npoynpéVoU YwHLoU
nAtocnopog, Awvapt okoUpo, Awvapt EavOo kat vigpadeg Bpawpng. noAuTteAeiag.

Xpnowgonoteital oe npoéopLEN ye dheupa apronotiag. Xpnoelg: Wwpakia noAuteAeiag.

Xphoelg: Wwpi andé KaAapnoky, TNyaviTeg, HApLve, TopTiyLEG. Yuokeuaoia: 25kg

Yuokeuaoia: 25kg

Par Baked Mix

Cornplus Specially produced mix for the production of pre-baked dinner
A nutritious blend of four different wholesome grains including rolls.

sunflower seeds, golden flax seeds, brown flaxseed, and oat Applications: Dinner rolls.

flakes. Used in combination with other bakery flours. Available in: 25kg

Applications: Cornbread, pancakes, waffles, muffins, tortilla.
Available in: 25kg

MIX

CORNPLUS «1 -’ PAR BAKED «
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[ AAeupa AlaviKAGg

NMwAnong
RETAIL FLOUR
PACKAGES
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AAEYPA MITZIAH - MITSIDES FLOUR

®apiva “00”

Zuokeuaoieg: kg & 5kg

AuvaTo aAeupt ynAoU NPwTEIVIKOU NEPLEXO-
HEVou, yla OAEG TG XPNOELG.

Plain Flour

Available in: Tkg & 5kg

Strong, high protein, white all-purpose
flour.

o
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@®apiva ZaxaponAaoTiKNG
Luokeuaoieg: kg

AuvaTto aleuptl gaxaponAacoTikng, ynAou
NPWTEIVIKOU NEPLEXOUEVOU, HE GLOYKWTLKA.
Idaviko yla appata KEIKG, TOUPTEG, NAVTE-
onavia, KAn.

Self Raising Flour

Available in: kg

Strong, high protein, white flour, with
raising agents. Ideal for fluffy cakes,
sponge cakes, etc

WHTIRAMADI TWACHOM
O o TR

] 1KﬂD o

AAegUpL yLa OAEG TIG XPNOELG
Luokeuaoieg: kg

AAeUpL ané paAako oTapt, yia 0AEG TLG
XPNOELG.

All-purpose Flour

Available in: 1kg

Soft, white all-purpose flour.




XwpLariko AAeUptL

Luokeuaoieg: 1kg & 5kg

Kitpwvo aAeUpt andé okAnpo atrdpt, ynAoU npw-
TEWVIKOU neplexopévou. |davikoé yia napadoata-
Ka Kunplaka ywpid, niteg kat ovakg.

Village Flour

Available in: Tkg & 5kg

Yellow, high protein, durum wheat flour. Ideal
for traditional Cyprus bread, pies and snacks.

| Xep1ariko
. Ahkevpr

VILLAGE FLOUR

HETIAE] OO
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ZipLydaAl

Luokeuaoieg: 1kg

Xovdpo olpLydaAL and okAnpo airapt,
YnAoU npwTelVIKOU NepLexopévou. 1daviko
yta napadooiakd Kunpiaka aApupd Kat
YAUKd@, 6nwg xaABd, ocapalt,kAn.

Semolina

Available in: Tkg

Coarse, high protein semolina from
durum wheat. Ideal for traditional Cyprus
savoury snacks and sweets, such as
halva, samali, etc.

R =
PECERICT O [PV
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AAeuptL OAkng AAeong
Luokeuaoieg: 1kg

AAeUpL oAlknG GAeong and duvaTto oLTapy,

TO onoio nepléxeL To nitoupo. MAovaolo oe
(PUTLKEG LVEG, XpNaLYoNoLEiTaL o€ cuVOUAGHO
HE donpo aleupt.

Whole Meal Flour

Available in: Tkg

Strong, whole meal flour, with bran. Rich
in fibre, it may be used in combination with
white flours.
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MITZIAHZ AHMOZIA ETAIPEIA ATA
Nikn@opou Owka 34 -38

1016 Aeukwoia- Kunpog

TnA: 00357 22 430035

®a&: 00357 22 349393

E-mail: infoldmitsidesgroup.com
Website: www.mitsidesgroup.com

MITSIDES PUBLIC COMPANY LTD
34 -38 Nikiforos Fokas Avenue
1016 Nicosia- Cyprus

Tel: 00357 22 430035

Fax: 00357 22 349393

E-mail: info@mitsidesgroup.com
Website: www.mitsidesgroup.com




