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H ovola mg

xaponommq
EANVIKNAC TTiTaC.

Y1tn Ziogas Bakery, 10 «xelpomointn»
Sev elval SlapnuLoTikog 6pog - sival
pLA\ocopia Tapaywyng.

ETAEyoLUE TTPOCEKTIKA AAELPA
EANVIKAG TIPOEAELONG, XPNOLHOTIOLOVUE
premium PJoAaKO Kal OKANPO aAebpL
Kat epappolovpue eAeyxopevn (Opwon
yla cwotr) doun Kat ven.

To amotéAeopa eival pla mita pe
(PLOLKN EAACTIKOTNTA, ALBEVTIKO Apwua
Kal otabepr) moldTNTA.

IXESLAOHPEVN YO TTPAYHOATIKES
EMAYYEAHATIKEG CUVONKEG:

e OPOLOPOPPO POLCKWUA

e Avtoxr oto TOALyHa

¢ EAeyxopevn vypacia

e AviExel mAoLoLa YEULON & CAATOEG
e J1aBepd Yoo

e Y1aBepn moldtnTa o€ KABE mapTida

Marti o emayyeApatiag xpetaletal
a§lomiotia - OXL EKMANEELG.

()

The essence s
of handmade
Greek Pita.

At Ziogas Bakery, “handmade” is not
a marketing word - it is our production
philosophy.

We carefully select Greek-origin flours,
combine premium soft and hard
wheat varieties, and apply controlled
fermentation to ensure balanced
structure and refined texture.

The result is a pita with natural
elasticity, authentic bread aroma and
consistent quality.

Designed for professional performance
in real kitchen conditions:

¢ Even puffing

e Superior fold resistance

* Balanced moisture control

¢ Holds heavy fillings & sauces

e Stable grilling behavior

e Consistent quality — batch after batch

Because professionals need
reliability - not surprises.
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KAAXIXZIKH

Xelpotmointn mapadociakn
Tita, KAtAAANAnN yia yopo Kal
ooULBAAKL, yla PrGLUO PE AddL
og oxdpa N mAato.

CLASSIC
Handmade traditional pita, e
ideal for gyros and souvlaki, it

for grilling with oil on a pan or
griddle.

@(cm) | NW./ | PCS/ | BAGS/ | PCS/ | CRINS/ | Pcs/ GW./
PCS(gr) | BAG | CRTN | CRTN | PALLET | PALLET | PALLET (kg)
17 82 10 12 | 120 | 36 | 4320| 380
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XQPIATIKH Y Ry

Xelpomointn mapadociakn mita,
KOTAAANAN yLa yOPo Kat couBAdAKL,
yla priolgo ota kapPouva, og
oxdpa f mAato.

TI0GAS BAKER .

TRADITIONAL

Handmade traditional pita, ideal
for gyros and souvlaki, for grilling
over charcoal, on a pan or griddle.

@(cm) | NW./

PCS (gr)
82

PCS/
CRTN

120

CRTNS/
PALLET

36

PCS/
PALLET

4320

GW./
PALLET (kg)

380

PCS/
BAG

10

BAGS/
CRTN

12

17
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KAAAMMOKIOY o0 R Yy e
Xelpomointn mapadoolakn 1 T | ;f
Ttita pe aAe0PL KAAQUTIOKLOD, ?(. : T
100% uokn, Xwpeig :

XPWOTIKEG OLOLEG ) TEXVNTA g

npocOeta. I

CORN FLOUR
Handmade traditional corn
flour pita, 100% natural, free
from colorants and artificial
additives.

CRTNS/
PALLET

36

pPCs/
PALLET

4320

GW./
PALLET (kg)

380

Blcm) | Nw./

PCS (gr)
82

PCs/
BAG

10

BAGS/
CRTN

12

pPcs/
CRTN

120

17

\AOZIAKEXZ NITEXZ — GREEK TRADI

OAIKHX AAEXHX fﬁ N
Xelpomointn mapadoclakn ||.I.I|.”J I'l"l. L |'l”|I' G
Tiita and aAebpL oAknG AAeong, -
100% @UOLKNA, XWPLG XPWOTLKES 1
TEXVNTA PooBeTa.

WHOLE GRAIN
Handmade traditional whole
wheat pita, 100% natural, free
from colorants and artificial
additives.

CRTNS/
PALLET

36

pcs/
PALLET

4320

GW./
PALLET (kg)

380

@(cm) [ NW./

PCS (gr)
82

PCS/
BAG

10

BAGS/
CRTN

12

PCs/
CRTN

120

17

RANGE 8CM TO 23CM =»» PRIVATE LABEL AVAILABI



FIFAX / BAXIH NITZIAX
dragte povadikég mitoeg pe
WSlaitepn yevon! Appatn, Aemtn
qOpN oL avadelkVOEL T LALKA
oag, ylati To nEyeBog NETPAEL Kal
avefdadel tnv anoAavon!

ELnHT wm

GIANT / PIZZA BASE Y, germpe
Create unique pizzas with R
exceptional flavor! Soft, thin
dough that highlights your top-
pings, because size matters and
enhances the enjoyment!

CRTNS/
PALLET

36

PCS/
PALLET

2592

GW./
PALLET (kg)

450

@(cm) | NW./

PCS (gr)
160

PCs/
BAG

6

BAGS/
CRTN

12

PCS/
CRTN

72

23

TIONAL FLATBREADS

SUPER MINI £ Wiy
Xelpomointa mapadocLaka t e
TUTTAKLA, LEAVIKA yLa | = ""f..ml'.' Mﬁﬂ.‘ >
gourmet Mo pPoLCLACELS. -
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SUPER MINI .
Handmade traditional mini e —— e
pitas, perfect for gourmet B i HErOr
. A OHT
presentations. i
v O nﬁ.p:*
i A -l b
__ﬂ’_. J HORCEHED
ol x
@lcm) | NW./ | Pcs/ | BAGS/ | PCS/ | CcRTNS/ | Pcs/ GW./ < :L i B - _'-|1.-."|.:-|_
PCS(gr) | BAG | CRTN | CRTN | PALLET | PALLET | PALLET (kg) e, T - — ——
10 42 10 30 |300| 36 |10800| 480
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LITY‘ @ 5 Days E 10 Days -180°C/12 months &:E::Efp;e



pornon,
ASPABOTIA S

og NITEZ .
PeRanTIONERS"
CeRRLRTERe"

H Aéopevcon pag

Amo 10 1983, n Ziogas Bakery cuvSudadel
TNV mapadoon Ye clyxPova TEOTLTIA
TTaPAywyns, SNULoLPYWVTAG ALBEVTIKN
EANVLKA TI{TA LA ETAYYEAPATLKEA XPHON.
MoANot Bewpoby 6TL N Tita eival éva
aATAO TTEOLOV. TNV TTEAYPATIKOTNTA
OPWG, N ToLdOTNTA KPIVETAL OTN
AETITOPEPELA — OTNV ETIAOYT TWV
TPWTWV LAWY, OTOV EAeyX0 KABE otadiov
TAPAYWYNG KAL OTN CLVETELA ATIO
naptida oe maptida.

ra gudg, moldTNTA oNUAiveL:
e YtaBepotnta.

e AflomioTia.

e AvBevtikotnra.

e Anédoon.

H molotnta dev dtaknpboostal.
Avayvwpiletal.

H Slapkng pag mpoonAwaon otn yebon
KAl OTN CLVETIELA £XEL TLPNOEL e
TIOAATIAEG Slakploelg Superior Taste
Award amé 1o International Taste
Institute.
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SINCE 1983

GREEK TRADITIONAL FLATBREADS
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Our Commitment

Since 1983, Ziogas Bakery has
combined tradition with modern
production standards, crafting
authentic Greek pita for professional
use.

Many consider pita a simple product.

In reality, quality is defined in the
details — in the careful selection of raw
materials, in the control of every stage
of production, and in consistency from
batch to batch.

For us, quality means:
* Consistency.

* Reliability.

e Authenticity.

e Performance.

Quality is not proclaimed.
It is recognized.

Our continuous dedication to taste and
consistency has been honored with
multiple Superior Taste Awards from
the International Taste Institute.
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ZIOGAS BAKERY SA HANDMADE TRADITIONAL GREEK PITAS SINCE 1983
Megalo Kefalovriso = 421.00 Trikala,Thessaly, Greece. Tel.: +30.2431.100.351,
info@ziogasbakery.gr > www.ziogasbakery.gr



