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Food Ingredients




H Loulis Food Ingredients civai
ndavTa dOinAa ocag kai e€sAicoeTal!

H €&e1dikeupévn TEXVIKA pag oudda
AuTA TN PopPA NEIPAPATIOTNKE
NAvVw o€ NAPAAANAYES YWHIWV
NPEOTEIVOVTAG 0AG HOVAODIKEG
eniAoyecg nou dev Ba nepdoouv
anapatienTes. AoKIuAoTe TA

KAl EUNAOUTIOTE TN YKAWA

TWV NPOIOVTWV OAG UE TIG VEEG
TAOCEIC TNG Aayopdg, NPOTEIVOVTAG
KATI EeXxwpPIoTO OTOUG NEAATEG OAG.
AneAeuBepwoTe TIGC OUVATOTNTESG OAG
Kal KAVeTE goegig Tn dlagpopd!

Z& AQUTH TN O€Ipd A NPOTEIVOUHE

4 véa apTookeudopara:

e Woui apyng wpipavong e ouka

Kal Kapudia
* [TaAAIKA PNaykETa

* JTapEVIO Pwui apyng wpigavong
HME PUOIKO NpolUul ueAIoU
e Wwui oAIKAG dAeong PE PUOIKO

npoluuil peAiou

WAMI APTHL NPIMANXHL

YAIKA

1.400yp. Des champs

1.00yp. Maupo niTupoUxo Pnuévo
3.000yp. AAavi

1.000yp. npolUpi TUNou poolish
100yp. aAdTi

150yp. pEAI

40vyp. yayid

3.000yp. vepd

1.000yp. ano&npapéva ouka
WiIAoKopPuEéva

500yp. kKapudi

MPOETOIMAELIA
Wnote To aAelpl OTOUG
180°C yia 5 - 10 Aentd

1 Avauei&te 6Aa Ta UAIKA pali
€KTOC and Ta ouKa Kail Ta
Kapudia

2 ZupwoTe o TaxulUPWTAPIO
¢ In TaxutnTta yia 5 Aentd
* 2n TaxyTnTa yia 3 - 4 AenTd
® 370 TéAOG Tou JUUOPATOG
npooBéoTe Ta oUKA-KApUdIa
kal CupwoTe yia 1 AenTd
akoéua

pe OVE4 kb m(m} 14

ZEKOYPALH

3 =ekoupdoTe TNV Z0un via
60 Aentd oe Bepuokpaocia
nep1BAAAovTog

L Kavete éva dinAwyua oTa 4

5 =ekoupdoTe TNV Z0un yia
60 Aentd oe Bepuokpaocia
nep1Bailovrog

MOPOOMOIHEH

7 Kéwte Tnv Z0un o€ Tepdxia
500vyp.

1 ZekoupdoTe TnVv Z0un via
10 Aentd

8 NM\doTe og oxAua kapPRé
Kal TonoBeTrioTE o€
kKaAaBdki Pwuiol apyng
wpiyavong

OPIMANZH
9 And 12 - 24 wpeg

(4°C - 65% uypaocia)

10 Edv xpeialetal wpipavon
n d0un TonoBeTOTE OTNV
oTopa (32°C - 65% uypaocia)
yia 600 xpelaocTei

11 ToupndpeTe o TeEAdpO

12 Xapd&&re Tnv Q0un

WHIIMO

13 Na 40 - 45 Aentd o
TAUNavwTd oUpvo OTOUG
210 - 220°C pe aTpouq.

NPOZYMI POOLISH

YAIKA

500yp. Des champs
500yp. vepd

0,5yp. - lyp. payia

MPOETOIMALIA
AvakaTeUoulE To VEPO HE
TNV payid o éva doxeio NoAU
KaAd. Pixvoupe To aAelpl Kal
avakaTeUoulE Pe €va cUpua
X€1PAG NOAU KAAd. KAeivoupe
AEPOOTEYWG TO OOXEIO KAl TO
aprivouue og Bepuokpaacia

nepiBdAiovTog yia 12-20 wpeg.

NAONI3LOdUl SYILSYK ININYA I0



YAIKA

3.000yp.

Des champs
1.000yp. npolUui
TUnou poolish
70yp. aAdTi
60yp. ehaidAado
25yp. PEAI

30yp. yayid
1.650vyp. vepd
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[AANIKH MITATKETA

MPOETOIMALIA
1 Avapei&te 6Aa Ta UAIKA pali
2 ZupwoTte og TaxuJUPWTHPIO
¢ 1n Taxutnra yia 5 Aentd
¢ 2n TaxuTnTa yia 3 - 4 Aentd

ZEKOYPALH

3 =ekoupdoTe TNV Z0un via 30 AenTd
oe Bepuokpacia nepidAlovTog

L KaveTe éva dinAwpa ota 4

5 =ekoupdoTe TNV Z0un via 30 Aentd
oe Bepuokpaocia nepifdAAovTtog

MOP®ONOIHLH

6 KéwTe TNV Z0un oe Tepdxia 350-370vp.

1 =ekoupdoTe Tnv Z0un via 10 AenTd
8 MponAdoTe og oxAua paTtldiag
9 =ekoupdoTe yia 15 Aentd
10 NA\&oTe oe oxrpa pnaykéTag Kal
TonoBeTrioTe avdnoda o navi apyng
wpigavong

OPIMANEH

11 And 12 - 24 wpeg (4°C - 65% uypaacia)

12 E4v xpeialeTal wpipavon n Z0un
TonoBeTroTe oTnV otéPpa (32°C - 65%
uypaoia) yia 6co XpelaoTei

13 ToupndpeTe kal xapd&re Tnv 20un

YHEIMO
14 Na 30-35 AenTd o€ TaunavwTd
@oupvo otoug 230 - 240°C pe aTpoug.

NPOZYMI POOLISH

YAIKA MPOETOIMALIA

500vyp. AvakaTeUoupE To VEPOS UE
Des champs T1nv yayid og éva doxeio
500yp. vepd noAU kaAd. Pixvouue To

0,5vp. - lyp.  aAelpi Kal avakaTteUouue
payia ME €va oUpua Xelpdg
noAU kaAd. KAeivoupue
AEPOCTEYWCS TO OOXEIO KAl TO
agrvouue os Bepuokpaacia
nepiBdAAovTog yia
12-20 wpeg.

LTAPENIO WOMI APTHL 0 |MANZHZ
e QUOIED TpodVn peh

YAIKA

5.000yp. AAcvi

2.000yp. npoluul ueAiou (1 nuépa npiv)
100yp. aAdTi

25yp. payida

2.500vyp. vepd

MPOETOIMALIA
1 Avapei&te dAa Ta UAIKA pali
2 ZupwoTte og TaxUIUPWTHPIO
¢ 1In TaxuTnTa yia 5 Aentd
e 2n TaxutnTa yia 3 - 4 Aentd

ZEKOYPALH

3 =ekoupdoTe TNV Z0unN via 60 AenTd
oe Bepuokpaocia nepidAlovTog

L Kavete éva dinAwpa ota 4

5 =ekoupdoTe TNV Z0un via 60 AenTd
oe Bepuokpacia nepifdAlovTtog

MOPO®OMOIHEH
6 KoyTte Tnv Z0un o Tepdxia 950 yp.
1 ZekoupdoTe TnVv Z0un via 10 AenTd
8 N\doTe og oxnua ppatlédiag Kai
TonoBeTrioTe og KAAAOBAKI apyng
wpigavong

OPIMANLH
9 Anod 12 - 24 wpeg
(4°C - 65% uypaocia)
10 Eav xpeialetal wpipavon n Zoun

WHLIMO

12 Na 40 - 45 AenTd
o€ TAunavwTo
@ouUpVvo OTOoUG

TonoBeTOTE OTNV OTOPA 210 - 220°C
(32°C - 65% uypaocia) yia 6co ME ATHOUG.
XPEIaoTEl
11 Toupndpete Ta Pwuid and Ta
kahaBdkia oe TeAdpo Kal xapd&Te
NPOZYMI MEAIOY
YAIKA MPOETOIMALIA
350yp. Extra AvaKATEUOUE TO VEPO
JUHWTO JE TO pEAI o€ éva doxeio

350yp. ZikaAn 997 noAU kaAd. Pixvoupe Ta
1.400yp. vepd aAeUpla KAl avakaTeUoUpE
{eoT16 (35°C) pE éva oUpua xeIpdg
35yp. HEAI noAU kaAd. KAeivoupe
QAEPOOTEYWS TO OOXEIO
Kal To aprivoupe og (ecTd
nepiBAAiov via 24 Hpeg.



YAIKA
“’ n M I OAI KH AAE H z 3.000yp. Madpo niTupouxo 1.000yp. npolUpi peAiou (1 nuépa npiv)
’ [

NAONILOdL SHILSYW INIIVA 10

: 500yp. ZikaAn 997 Ynuévn 1MO0yp. aAdTi
/’5 {ﬂ'l/ﬁ/ﬁ& T’_(OO 1//'/ /’ 1oV 1.000yp. Extra rustic 50yp. payid
200yp. neTIPEd 3.200yp. vepd

MPOETOIMAZLIA

Wrote To aleupl oToug 180°C yia 15 - 20 AenTd
1 Avauei&te 6Aa Ta UAIkG padi
2 ZupwoTe o TaxulUPWTAPIO

¢ In TaxutnTa yia 5 Aentd

® 2n TaxuTtnTa yia 3 - 4 Aentd

ZEKOYPALH

3 =ekoupdoTe TNV 0PN via 60 AenTd
oe Bepuokpaocia nepidAAovTog

L Kavete éva dinAwpa ota 4

5 =ekoupdoTe TNV Z0unN via 60 AenTd
oe Bepuokpaoia nepidAAovTog

MOPO®OMOIHLH

6 KéWTe Tnv Z0un o Tepdxia 750 - 950 yp.

1 ZekoupdoTe TNV Z0un via 10 AenTd

8 N\doTe oe oxAua epatlédAag kal TonoOeTAOTE
oe TeTpdywvn popua PYwuiou

OPIMANEH
9 And 12 - 24 peg (4°C - 65% uypaacia)
10 Eav xpeidletal wpipavon n Z0un TonoOeTAOTE
oTnv otogpa (32°C - 65% uypaocia) yia 600 xpeldoTel
11 Xapda&re Tnv Z0un

WHIIMO

12 Na 40 - 45 AenTd og TauNAvwTd PoUPVO
oT1oug 210 - 220°C g aTuoug.

MPOZYMI MEAIOY

o
SN YAIKA NPOETOIMAEIA
OV 350yp. Extra AvakaTteUoule To VEPS e TO PEAI
' JupwTd ot €va doxeio NoAU KaAd. Pixvoupue

350yp. ZikaAn 997 Ta aAsUpIa KAl AVAKATEUOUUE
1400yp. vepd pE éva oUpua XeIPOG NoAU
{eoT6 (35°C) kaAd. KAeivoupe agpooTeYWG TO
35yp. YéAI doxeio kal To aprvoupe oe {eoTd

nepiBaAAov via 24 Hpeg.

*TIA [TOAYZTOPO WQMI

2710 TEAOG ToU CuuduaTog npooBeote 2.000yp. ueiyua
onépwv Ynuéva (coucdui, nNAéonopo, vipddes Bpwung,
vipAdeg oikaAng, koAokuBdaonopo, Aivapdonopo)
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My Jiotésete yia oordsjmore aropia
Vh ETIKOIVIVIOETE pe TYV TEXVIKS] paG OpdSa!

FPADEIA KEPATZINIOY:
2netowv 1, KepaTtoivi 187 55
T. 210 40 90 100 | F. 210 40 90 185

TPADEIA BOAOY:
ldoovog 82, BoAog 382 21
T. 24210 94 500 | F. 24210 94 555
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