AUTHENTIC
MEDITERRANEAN
FLATBREADS
MANUFACTURER

Since 1983

RELIABLE PRODUCTION PARTNER FOR INT'L
FOOD / HORECA BUSINESS



Ziogas Bakery is a family-owned artisan bakery based in Trikala,
Greece, specializing in the production of PREMIUM HANDMADE PITA
BREAD for supermarkets, hypermarkets, HORECA and export
markets. With decades of experience and a strong commitment to
quality, we combine traditional Greek recipe with modern production

standards to deliver the most delicious

Our facilities operate under ISO 22000:2022 food safety certification,
ensuring full compliance with international standards. In 2026, our
products were recognized by the International Taste Institute (Brussels)
with a Superior Taste Award, confirming the exceptional quality and

flavor of our pita breads.

SINCE 1983



- CLASSIC PITA

- TRADITIONAL PITA

- CORN PITA

- WHOLE WHEAT PITA

- GIANT PITA/PIZZA BASE

- SUPER MINI PITA
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For the production of our pita breads, we carefully select

Greek-origin grains sourced from the fertile Thessalian plain. We
use premium soft wheat, hard wheat, whole-grain wheat and corn,
ensuring exceptional flavor, elasticity, and consistent quality. This
choice of raw materials, combined with our artisan production
methods, gives Ziogas pita its distinctive character and sets it apart

from standard market alternatives.
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Our Story & Our Home

Ziogas Bakery was founded in 1983 in the heart of the Thessalian plain, where
nature, tradition and craftsmanship come together. Our premises are surrounded
by the fields that inspire our commitment to pure ingredients, authentic recipes and
superior taste. This unique environment shapes the character of our products and

reflects our passion for quality
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+30 2431 100351

info@ziogasbakery.gr

Megalo Kefalovryso, 43132 Trikala, Greece

www.ziogasbakery.gr




