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H TEXNH TH2Z ZYMHZL

210V KOOMO TNG aptonotiag, h notdtnta dev sivat anAwg Pa enAoyn.

Eivat pi\ooopia, yvabon kat ndBog yia dnpioupyia.

tnv TEXNOZYM, n napddoaon tng eMnvikng (UPNG guvavtd tn oUyxpovn TEXVOYVWaia,
dnploupywvrag npoidvia nou exwpidouv yla th yeuon, Tnv upn Kat tnv notdétntd Toug.
Me oeBaopd otg auBeviikég ouviay€g Kat Stapkn avadhtnon véwy 1dewv, avantUoooUUE

Hla nAouota ykdua npoidviwyv nou KaAuntouv KaBe avaykn tng oUyxpovng aptonotiag
Kal egtiaong.

Ano kpouaodv Kat oPoAdTeg, HEXpL Napadoolakég Niteg, unouydtoeg Kat snack aptonot-
{ag, kABe dnuloupyia pag eivat anotéAeopa TeEXVIKAG, eunelpiag kat aydnng ya t {0pn.
OL NPoOEKTIKA €MAEYPEVEG NPWTEG UAEG, N ouveXng eEEAEN TwV oUVTayWV Kal h ago-
olwon otnv notdtnta, anoteAouv th Bdon ywa npoidvia nou npoopépouv otaBepdinta,
yeuon Kat uynAn aoBntikh napouaiaon.

Ma tnv TEXNOZYM, kdBe npoidv eivat gia undéoxeon:
va npoo@épel andAauaon, NoldTnta Kat EPNveucn o€ KABe Saykwya.

THE ART OF DOUGH

In the world of bakery, quality is not simply a choice.
It is a philosophy, expertise, and a passion for creation.

At TEXNOZYM, the tradition of Greek dough craftsmanship meets modern know-how,
creating products that stand out for their flavor, texture, and quality.

With respect for authentic recipes and a constant pursuit of innovation, we develop a
rich product range designed to meet the needs of modern bakeries, cafés, and food
service professionals.

From croissants and puff pastries to traditional pies, bougatsa, and bakery snacks,
each creation is the result of technical expertise, experience, and a true love for dough.

Carefully selected raw materials, continuous recipe development, and a strong
commitment to quality form the foundation of products that deliver consistency, taste,
and premium visual appeal.

For TEXNOZYM, every product is a promise:
to deliver enjoyment, quality, and inspiration in every bite.

NATI TEXNOZYM

MNati ot enayyeApatieg entAéyouv TEXNOZYM

xtnv TEXNOZYM, dnpiloupyoUpe npoidvia nou avianokpivoval otig npaypatt-
KEG avAYKEG TWV €NAYYEAUATILOV TNG apTonotiag Kat tng €otiaong.

Me €ugpaon otnv notdtnta, th otaBepdTNTa KAl TNV EUKOALO 0Th XpAan, NPOCPE-
poupe AUoelg nou e€ao@aAifouv dploto anotéAecua o€ KABe Yhaotuo.

e En\eypéveg npwteg UAeG uPnANG notdtntag

¢ Y1a0ep6 Kat a§ionioto anotéAecpa apronotiag

¢ [IAoUowa ykapa npoiéviwy yua Kabe avaykn

¢ I xeblaopéva yla aptonoleia, Kapé

Kal eENayyeAHatikoUg Xwpoug eotiaong

e EUKOAN Kat anodotikn diadikacia ynoipatog

e AuBevtikéG ouvtay€ég eHnveUoHéVEG and tn Hegoyelakn napadoon
H TEXNOZYM anoteAei évav a§lénioto ouvepyatn yla enayyeApatieg nou avadn-
ToUV notdtnta, otaBepdTNTa Kal YEUCTIKA ungpoxn o€ KABe npoldv.

WHY TEXNOZYM

Why professionals choose TEXNOZYM

¢ Premium ingredients

¢ Consistent bakery results

¢ Wide product range

¢ Designed for bakery & food service

¢ Easy baking performance

¢ Authentic Mediterranean recipes



PRODUCT RANGE OVERVIEW
H TKAMA MPOIONTQON TEXNOZYM

¢ Croissants
Agpdta kat Boutupévia Kpouaodv Pe Wbavikh otpwpatonoinon
KaL XpUoagpEvio YAGLUO.

¢ Puff Pastries

LPOALATEG pE Tpayave UAAO Kal NAOUGCLEG YEMIOELG, LOAVIKEG
yla aptonoleia kat snack corners.

¢ Traditional Greek Pies

MNapadoolakég ENNVIKEG NTEG e aUBEVTIKEG CUVTAYEG Kal EKAEKTEG MPWTEG UAEG.
¢ Brioche

MaAakd kat agpdta npotdvta brioche pe nAouotla upn Kat Lopponnuévn yeuon.
¢ Mini Bites

Mikp€g anoAauoTtikég dnpLoupyieg, LOAVIKEG yla KapE, unoupéE Kat catering.
e Bakery Snacks

["euotika snacks aptonotiag nou KaAUuntouv KABe avdykn tng oUyxpovng €0Tiaong.

* Focaccia
AuBevtikég Talkég focaccia pe apwpatikd UAKA Kat agpdtn CUpN.
* Sweet Pastries
MAUKEG dnploupyieg o@oAldtag kat (Uung nou npoapEpouv povadikn andAauon.
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CROISSANTS PUFF PASTRIES g TRADITIONAL
GREEK PIES
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MINI BITES BAKERY SMNACKS FOCACCIA SWEET PASTRIES

ATAXEIPIZH
@ @ @ @ @ D @ D D D D

KPOYAZAN - MIPIOX

Ta npoiévta {Uung ta onoia neptéxouv payld Ba npénet
va nepdoouv and pia dadikacia «atoapioparog» yla
v enBupnth SL6yKwoh Toug. Z1opdplopa ouclactikd
opietal n diadikacia katd tnv onoia og neplBaov
eheyxopevng Beppokpaaiag kat uypaaoiag, enttuyxave-
TaL 10 Waviké poUoKwpa yia didpopeg {UEG.

H ot6ga givat eldikh pnxavh nou entpénel tnv §ekou-
pach kat wpipaven tng {Uung pe eheyxdpevo tpono. H
ot6pa Ba npénel va eival pubulopévn oe Beppokpacia
40-500C kat og uypaaia 70%. Edv 10 katdothpd aag
O HlaBEtel oTOPa 10T EVAMAKTIKG XPNOLUOMOLELTE TO
poupvo atoug 40-500C yia nepinou 45 Aentd wote va
NETUXETE TO LOAVIKO PoUCKwWHA.

06nyie¢ wnoiuarog
TonoBetoUpe 1a npoidvta o tayi kKat npoBeppaivoupe
10 oUpvo atoug 170°C.

EvepyonoloUpe tov atudé 3 HeutepdAenta Katd to
poUpviopa.

Whaowo oe @oUpvo aépog: Whvoupe ya 20 Aentd
otoug 160°C kat 5 Aentd otoug 170°C.

‘E€0d0¢ twv atpwv 3 Aentd nptv 10 T€A0G.

MPOIONTA ATOMIKA Z®OAIATAL - KOYAOYPIA
ME ZYMH LO®OAIATAL

06nyie¢ wnoiuarog

1. TonoBethote aneubeiag 1o kKateWuyuévo npoidv ato
@oUpvo, Xxwpig va 10 anoyugete.

2. Whote, oe npoBeppacpévo poupvo, otoug 180-
200°C yia 20-25 Aentd, n 6udpkela kat n Beppokpacia
T0U Ynoipatog npooapudletat avdioya pe 10 poUpvo
oag.

MIMOYIATZEX

Obnyiec ynoiuarog

1. TonoBethote aneuBeiag 10 KateWuUyPEVO NPoidy ato
PoUpVvo, Xwpig va 1o anoYugete.

2.Wnhorte, ag npoBeppacpévo @oupvo, otoug 200°C yua
20-25 Aentd, Xta 15 Aentd ynoipatog avanodoyupiote
T0 NPoidV yla va ynBel KaAd kat and tnv AAAn nAgupd
Kal ouvexiote 1o yhotpo yia 10 Aentd nepinou, n 61dp-
Kela Kat n Beppokpacia tou Ynaipatog npooappdletat
avdAoya pe 1o poupvo oag.

MPOITONTQON
D D D D D D D D D D

POAAA, LTPIOTA ME ®YAAO AEPOZL, NITAKIA
ME ®YAAO AEPOX

0bnyiec wnoiuarog

1. TonoBethate ansuBeiag 1o Katewuypévo nNpoidv oto
PoUpVvo, Xwpig va 1o anoyugete.

2. Wharte, o npoBeppacpévo goupvo, otoug 180 C yua
25-30 Aentd, n Sidpkela Kat n Beppokpacia Tou Ynoi-
Hatog npooappdéletal avdioya pe 1o poUupvo oag.

KPOYAZAN FAYKA KAl AAMYPA KAI NMITAKIA
ME ZYMH KPOYAXZAN

06nyiec wnoiuatog

1. TonoBethaote 10 Npoidv o€ Aapapiveg Kat aphaote va
anoyuxBei kaAd

2. PuBpiote n ot6pa oag otoug 40-42°C pe uypacia
70-75% ywa 20-30 Aentd.

3. Whote, oe npoBepuacpévo @olpvo, atoug 160-
170°C yua 20 -25 Aentd , n Beppokpacia Kat n Sdpkela
ToUu Ynoipatog npocapuoddletat avaioya pe 10 poUpvo
oag.

ZYMEZX MIPIOX

06nyieg ouvtnpnong npoioviwy

Mnopei va 6latnpnBei og Yuyeio 10 NOAU 24 wpeg
06nyieg ynaipatog

1. TonoBethate 10 Npoidv o€ Aapapiveg Kat aphate va
anoyuxBei kaAd

2. PuBpiote tn atépa oag otoug 40-42°C pe uypaoia
70-75% yua 20-30 Aentd.

3. Whote, oe npoBepuacpévo @oupvo, atoug 170-
180°C yua 20 -25 Aentd , n Beppokpacia Kat n ddpkela
ToU Ynotpatog npocapuodletat avaioya Pe 10 poUpvo
oag.



PRODUCT HANDLING
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CROISSANTS - BRIOCHES

Yeast-based dough products must undergo a
«proofing» process to achieve the desired rising.
Proofing is defined as the process where, in a
controlled temperature and humidity environment,
the ideal rising for various doughs is achieved.

A proofer (or proofing cabinet) is a specialized
machine that allows the dough to rest and mature
in a controlled manner. The proofer should be set
to a temperature of 40-50°C and 70% humidity.
If your establishment does not have a proofer,
you can alternatively use the oven at 40-50°C for
approximately 45 minutes to achieve the ideal rise.

Baking Instructions

Place the products on a baking tray and preheat the
oven to 170°C.

Activate the steam for 3 seconds upon placing them
in the oven.

Convection Oven: Bake for 20 minutes at 160°C and
then for 5 minutes at 170°C.

Release the steam 3 minutes before the end of the
baking time.

INDIVIDUAL PUFF PASTRY PRODUCTS
PUFF PASTRY SESAME RINGS (KOULOURIA)

Baking Instructions

Place the frozen product directly into the oven without
defrosting.

Bake in a preheated oven at 180-200°C for 20-25
minutes. Baking duration and temperature may vary
depending on your oven type.

BOUGATSA PASTRY

Baking Instructions

Place the frozen product directly into the oven without
defrosting.

Bake in a preheated oven at 200°C for 20-25 minutes.
After 15 minutes of baking, flip the product over to
ensure it is well-baked on both sides and continue
baking for approximately 10 more minutes. Duration

and temperature should be adjusted according to
your oven.

D & D @ O D B D D & D

ROLLS & MINI PIES WITH «<AERAS»
FILO PASTRY
Baking Instructions

Place the frozen product directly into the oven without
defrosting.

Bake in a preheated oven at 180°C for 25-30 minutes.
Adjust duration and temperature according to your
oven.

SWEET & SAVORY CROISSANTS
& CROISSANT-DOUGH MINI PIES
Baking Instructions

Place the product on baking sheets and allow it to
defrost thoroughly.

Set your proofer to 40-42°C with 70-75% humidity for
20-30 minutes.

Bake in a preheated oven at 160-170°C for 20-25
minutes. Adjust settings according to your oven.

BRIOCHE DOUGH
Storage Instructions

Can be stored in the refrigerator for a maximum of
24 hours.

Baking Instructions

Place the product on baking sheets and allow it to
defrost thoroughly.

Set your proofer to 40-42°C with 70-75% humidity for
20-30 minutes.

Bake in a preheated oven at 170-180°C for 20-25
minutes. Adjust settings according to your oven.
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KPOYALAN ATOMIKA / CROISSANTS

MINI KPOYAXANAKIA / MINI CROISSANTS

KPOYAZINIA / CROISSINIA

LOOAIATEY / PUFF PASTRIES

KOYAOYPIA & OAOIEPEL / BAGELS & PUFF ROLLS

MINI BITES NMAPAAOZIAKA / MINI BITES — TRADITIONAL

BRIOCHE

MIOYI'ATXEL / BOUGATSA

LTPIOTEY / TWISTED PUFF PASTRIES

XQPIATIKEZ MITEX / TRADITIONAL GREEK PIES

OOKATZIA / FOCACCIA

Q/W?

Q)

MEPIEXOMENA / CONTENTS

Q’WD



e

& TEXNOYIVM

H TEXNH TOY IAANIKOY KPOYAZAN

Yndpxel KAt axeddév puotnpliddeg — oxeddv aAxnpikd — atov tpdno nou evavovial Ta owotd UAIKA yla va
dnuloupynhoouy 1o Wavikd kpouaadv.

H upn tou npénet va eivat Boutupévia Kat tpuepn, xwpig noté va yivetal Bapld h unepBoAka uypn.
H ¢0pn anautel anéAutn wopponia oth otpwpatonoinon, wote ta UAAD NG oPoAldtag Kat tou Boutdpou va
oxnpatidouv dlakpLtég, appAteg OTPWOELG NoU anokaAuntovtal o€ KABe SAaykwpa.

To whaotpo oAokAnpwvel th payeia: éva xpuoapévio anotéAeapa, eAappd tpayavo eEwteptlkd Kal anoAauatikd
a@pATo OT0 EGWTEPLKO.

Ltnv TEXNOZYM, n 6npoupyia kpouaodv eival pia t€xvn nou e€eAioostal kaBnpepiva.

Me blapkwg avavewpévn ykdua npoidviwy, auvdudloupe tnv auBeviikh YaMLKA texvoyvwaia pe tnv nodtnta
Kat tn ppovtida tng eMnvikng aptonotiag.

KdBe kpouaadv nou dnuoupyolpe sival anotéAecpa texvikng, epnelpiag kat aydnng yia t {Opn.

TEXNOZYM

Texviteg otn Z0pn
Aivoupe yaMiké aépa ato eEMnVIKS npwivé.

THE ART OF THE PERFECT CROISSANT

There is something almost mysterious — almost alchemical — about the way the right ingredients come
together to create the perfect croissant.

Its texture must be buttery and delicate, yet never heavy or overly moist.

The dough requires a precise balance of lamination, allowing the layers of pastry and butter to form distinct,
airy sheets that unfold with every bite. Baking completes the magic: a golden finish, gently crisp on the outside
and irresistibly soft and light within.

At TEXNOZYM, crafting croissants is an art that evolves every day. With a continuously renewed product range,
we combine authentic French baking expertise with the quality and care of Greek bakery tradition. Every
croissant we create is the result of technique, experience and a true passion for dough.

TEXNOZYM

Craftsmen in Dough
Bringing a French touch to the Greek breakfast experience.




KPOYALAN ATOMIKA / CROISSANTS
WO ON NV ONONCNONOR OO OO ORI OO O ORI O

KPOYAZAN MAPIAPINHX 125 yp
BUTTER CROISSANT

KPOYAZAN FAAOIOYAA CREAM
CROISSANT TURKEY CREAM

=

KPOYAZAN AIMAO AOYKANIKO X.
CROISSANT DOUBLE SAUSAGE PORK

KPOYAXAN AIMAO AOYKANIKO K.
CROISSANT DOUBLE SAUSAGE CHICKEN

KPOYALAN ATOMIKA / CROISSANTS
D @ @D DD DD DD DD DD DD DD DD D D
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OOAIA KOTOIMOYAO KPOYAZAN MPAAINAZ
CHICKEN NEST CROISSANT PRALINA

W

KPOYAZAN ZOKOAATAL KPOYAZAN DUBAI CHOCO
CROISSANT BITTER CHOCO CROISSANT DUBAI CHOCO
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KPOYAZAN COCKIES KPOYAZAN KPEMA ANANA
CROISSANT COCKIES CROISSANT CREAM PINAPPLE



KPOYALAN ATOMIKA / CROISSANTS
WO ON NV ONONCNONOR OO OO ORI OO O ORI O

KPOYAXAN MHAOMITAX KPOYAZAN CHOCO BANANA
CROISSANT APPLE CROISSANT CHOCO BANANA

KPOYAZAN KOPMOX AAAANTIKQON
CROISSANT DOUBLE WITH COLD CUTS

KPOYAZAN CHOCO ®PAOYAA
CROISSANT CHOCO STRAWBERRY

MINIT KPOYAZANAKIA / MINI CROISSANTS
D @ @D DD DD DD DD DD DD DD DD D D

MINI MPAAINAKI
MINI BUTTER 25 TP MINI CHOCO

B LS -;:‘_ ...-r e -;_
MINI KPEMA MINI CHOCO BANANA
MINI CREAM MINI CHOCO BANANA

. # i - 3 - -.7" _'. .
MINI CHOCO ®PAOYAA MINI MHAONITAKI
MINI CHOCO STRAWBERRY MINI APPLE



MINIT KPOYALANAKIA / MINI CROISSANTS KPOYAZINIA / CROISSINIA
WO ON NV ONONCNONOR OO OO ORI OO O ORI O D @ @D DD DD DD DD DD DD DD DD D D

MINI AOYKANIKO
MINI SAUSAGE

KPOYAZINIA AAAANTIKON
CROISSINI CHEESE AND HAM

KPOYAZINIA ME ®ETA
CROISSINI FETA CHEESE

: 13a OAHIIEX WHZIMATOL:
PG T AR ZEMNATQOMA: NAI - Y TO®A: 45" ¥TOYZ 35°C - WHXIMO ¥£TOYZ 180°C INlA 20-25' - EMAAEIWH ME AYTO

R b
MIN| COOKIES DANISH CROISSANT BAKING INSTRUCTIONS:
DEFROSTING: YES — PROOFING: 45" AT 35°C — BAKING: 180°C FOR 20-25" — EGG WASH
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2OO0AIATEL

AvakaAlyte 1 Aaxtaplotég oQoAdTeg Hag Pe xpuoagévia, tpayavh u@n Kat nAouata yeuon nou exwpidel.
MNMapaokeudalovtal pe NpooektKAG eMAeypéva UAIKG Kal KatayUxovral dpeoa yia va dlatnpolv th ppeokada, tnv
notétnta kat ta apwpatd touq. Etolpeg yia whotpo, oag npoa@épouv eUKoAia, Taxdtnta kat ataBepd anotéAeapa,
waote va anoAapBavete KOs opd aPoAldteg e yelon Kal Apwd PPEGKOYNHEVOU NPOIGVTOG.

TEXNOZYM
Texviteg otn Z4un

PUFF PASTRIES

Discover our delicious puff pastries with a golden, crispy texture and rich flavor that stands out. Made with
carefully selected ingredients and quickly frozen to preserve their freshness, quality, and aroma. Ready to
bake, they offer convenience, speed, and consistent results, so you can enjoy puff pastries with the taste and
aroma of freshly baked products every time.

TEXNOZYM
Craftsmen in Dough

LOOAIATEZ / PUFF PASTRIES
D @ @D DD DD DD DD DD DD DD DD D D

TYPOMITA MIZO®EITAPH 180 yp
CHHESE PIE 180 gr CREAM CHEESE PIE CORN

TYPOMITA MIZOEITAPH 220 I'P MATHTH AAAANTIKQN TYPI
CHEESE PIE 220 gr HAM AND CHEESE PATITI

MATHTH AAAANTIKON ZAATZA
HAM CHEESE SAUSE PATITI PATITI KASERI




LOOAITATEZ / PUFF PASTRIES
WO ON NV ONONCNONOR OO OO ORI OO O ORI O

I'IATHTH FPABIEPOMITA AOYKANIKOI'IITA ME ZAATZA
PATITI GRAVIERA SAUSAGE PIE WITH SAUSE

AOYKANIKOI'IITA XQPIZ ZAATZA AOYKANIKOI'IITA FKOYNTA BACON
SAUSAGE PIE SAUSAGE PIE GOUDA BACON

SNACK AAAANTIKON KOTOMIMEIKON AIXTY
SNACK COLD CUTS CHICKEN AND BACON NEST

20

LOOAIATEZ / PUFF PASTRIES
D @ @D DD DD DD DD DD DD DD DD D D

AI\I\ANTIKQN AIXTY
COLD CUTS NEST

OAHIEZ WHZIMATOZ:
ZENAMQMA: MPOAIPETIKA EQX 40" - ¥ TOOA: OXI - WHZIMO 25-30" TOYZ 180°C - ENAAEIWH ME AYTO MPOAIPETIKO

BAKING INSTRUCTIONS:
DEFROSTING: OPTIONAL (UP TO 40 — PROOFING: NO — BAKING: 25-30" AT 180°C — EGG WASH: OPTIONAL

/YMEYL KOYPOY / KOUROU DOUGH
@ @ @ @ @ @ @ D @ @@ D @ @@ D @D @D D D @
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KOYPOY ME OETA KOYPOY MOAYZIMNOPH ME TYPI KPEMA

OAHIIEX WHZIMATOL:
ZEMAFQMA. MPOAIPETIKA EQY 40" - ¥ TO®A: OXI - WHEIMO 25-30" £TOYZ 180°C - EMAAEIWH ME AYTO MPOAIPETIKO

BAKING INSTRUCTIONS:
DEFROSTING: OPTIONAL (UP TO 407 — PROOFING: NO — BAKING: 25-30" AT 180°C — EGG WASH: OPTIONAL

2]



KOYAOYPIA & ®AOIEPEL

H anAétnta tng napddoong, n texvikh tng TEXNOZYM

Mepikéq yeloelg bev xpelddovtal noAG yia va Eexwpioouv. Xpetddovial KaAh {Upn, cwotd YHoLPo Kat auBevtt-
KN TexVIKA. Ta kouAoUpla anoteAoUv éva ané ta o ayannpéva otowxeia tng ENANVIKAG aptonotiag. Me tpayavn
KpoUata, appdto e0wTePLKO Kal NAoUoLo 6ouadyL, NPoaPEPOUV Hia lgopponnpévn yelan nou auvodelet davi-
K@ KAGBe otyph tng npépag.

Ot pAoyEpeg, and tnv AMN nAgupd, ekppadouv tnv €xvn NG opoAldtag. Aentég atpwoelg {Uung aykaAdlouv
EKAEKTEG YEUIOELG TUPLADV, AANAVTIKWV h YAUKWV anoAadagwy, dnpoupywviag npoidvia pe nAodaota ugn Kat ye-
pdtn yeuon. Ztnv TEXNOZYM, 6npioupyoUpe KouAoUpla Kat pAOYEPEG PE MPOTEKTIKA ENAEYUEVEG NPWTEG UAEG,
oUYXPOVEG TEXVIKEG napaywyng Kat aeBaopdé atnv napadoolakh aptonotia.

KdaBe npoidv sivat puaypévo ya va npoo@épel notdtnta, ataBepdinta kat andAaucn o€ KaBs Sdykwa.

TEXNOZYM
Texviteg atn Z0pn

BAGELS & PUFF ROLLS

The simplicity of tradition, crafted by TEXNOZYM. Some flavors do not need complexity to stand out.

They simply require great dough, precise baking and authentic craftsmanship. Bagels are one of the most
beloved staples of Greek bakery tradition. With their crisp crust, soft interior and generous sesame topping,
they deliver a balanced flavor that perfectly accompanies any moment of the day.

Puff rolls, on the other hand, express the artistry of laminated pastry. Delicate layers of dough embrace
carefully selected fillings of cheese, cold cuts or sweet ingredients, creating products with rich texture and
full flavor. At TEXNOZYM, we produce bagels and puff rolls using carefully selected ingredients, modern
production techniques and deep respect for traditional baking.

Every product is crafted to deliver quality, consistency and enjoyment in every bite.

TEXNOZYM
Craftsmen in Dough
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KOYAOYPIA & OAOTEPEY / BAGELS & PUFF ROLLS
D @ @D DD DD DD DD DD DD DD DD D D

-t

OAOIEPA CREAM CHEESE
FLUTE CREAM CHEESE

(vad e -

OAOIEPA TYPI KPEMA FAAOMOYAA OAOIEPA KOTOIMOYAO
FLUTE CREAM CHEESE TURKEY CHICKEN FLUTE

2 ATE [’ il

OAOIEPA MPAAINA MNIXKOTO OAOIEPA TAXINI MPAAINA
FLUTE PRALINE FLUTE TACHINI PRALINE

23



KOYAOYPIA & OAOTEPEY / BAGELS & PUFF ROLLS
WO ON NV ONONCNONOR OO OO ORI OO O ORI O
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KOYAQYPI OAIKHZ FAAOIMOYAA
BAGGEL MULTIGRAIN CREAM CHEESE TURKEY CHEESE BAGGEL

.".‘1-1" -.:' . - ; S —f.;l LT il--:lln.. - = i = - * diar 0
KOYAOYPI TYPI ANOIKTO KOYAOYPI MHAO
CHEESE BAGGEL OPEN APPLE BAGEL

24

KOYAOYPIA & OAOTEPEY / BAGELS & PUFF ROLLS
D @ @D DD DD DD DD DD DD DD DD D D
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KOYAQYPI MPAAINA KOYAQYPI SPECULOOS
BAGGEL PRALINE BAGGEL SPECULOOQS

KOYAOQYPI MAXTA EAIAX
TOMATO OLIVE BAGGEL OLIVE BAGGEL PASTE

OAHTIELZ WHZIMATOX:
ZEMATQMA: MPOAIPETIKA EQX 40" - Y TO®A: OXI - WHXIMO 25-30 £TOYZ 180°C - EMAAEIWH ME AYTO MPOAIPETIKO

BAKING INSTRUCTIONS:
DEFROSTING: OPTIONAL (UP TO 407 — PROOFING: NO — BAKING: 25-30" AT 180°C — EGG WASH: OPTIONAL
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MINI BITES NMAPAAOZIAKA

Mikpég dnpoupyieg pe peydAn napddoaon

Ounapadoatakég yelaoelg tng eMNANVIKNG aptonoliag anoktolv véa pop@h péaa and ta Mini Bites tng TEXNOZYM.
Mikpd o péyeBog, aMd yepdta auBeviikh yedon, apwpata Kat notdtnta, anotedolv tnv davikn enthoyn yla
K@Bg otyph tng npépag.

Me tpayavéd UM, appdtn {Uun Kal NPoaeypEveG Yepioelg, ta Mini Bites ouvbudlouv tnv napddoaon pe th oly-
Xpovn avdyKn yla EUKOAEG KaL YEUOTIKEG AUCELG.

[6avika yia kagé, snack, catering n pnougé, npoo@épouv NoLKIAia enthoywy Nou KaAuntouv KdBs npotipnon.

tnv TEXNOZYM, 6npoupyoUpe Mini Bites pe aeBaopd atnv eNAnvikh yaotpovopikh napddoon, XpnoyonoLw-
VIaG MOLOTIKEG NPWTEG UAEG Kal TEXvoyvwaia nou eyyudtal otaBeph nowdtnta o KABe npoidv.

Mikpég unouKLEG Mou KpUBouv péaa toug Tn JeydAn t€xvn tng EMnVIKAG 0UNG.

TEXNOZYM
Texviteg otn Z4un

MINI BITES - TRADITIONAL

Small Creations with a Great Tradition

The authentic flavors of Greek bakery tradition take on a new form through TEXNOZYM Mini Bites.

Small in size but rich in flavor, aroma and quality, these delightful bakery creations are the perfect choice for
any moment of the day.

With crispy pastry layers, soft dough and carefully crafted fillings, TEXNOZYM Mini Bites combine traditional
recipes with the modern demand for convenient and delicious bakery solutions.

Ideal for coffee shops, snack bars, catering services and buffet presentations, they offer a wide variety of
options designed to satisfy every preference.

At TEXNOZYM, we craft our Mini Bites with respect for the Greek gastronomic heritage, using premium
ingredients and production expertise that ensure consistent quality in every product.

Small bites that carry the great art of Greek dough.

TEXNOZYM
Craftsmen in Dough
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MINI BITES NMAPAAOZIAKA / MINI BITES — TRADITIONAL
D @ @D DD DD DD DD DD DD DD DD D D

el e e 2 ; e P
TPIFQONO BEPIAL ME KOTOMOYAO TPIFQONO BEPFAL ME NATATA
MINI TRIANGLE VERGAS CHICKEN MINI TRIANGLE VERGAS POTATO

e b e e g T
TPIFQNO BEPIAL ME ZMNANAKI TPIFQONO BEPTAL ME TYPI

MINI TRIANGLE VERGAS SPINACH MINI TRIANGLE VERGAS CHEESE

. R W

TPIFONO BEPIAZ XNANAKI TYPI
MINI TRIANGLE VERGAS SPINACH AND CHEESE
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MINI BITES TTAPAAOZIAKA / MINI BITES — TRADITIONAL
WO ON NV ONONCNONOR OO OO ORI OO O ORI O

POAINIA ME TYPI POAINIA ZMANAKI TYPI
MINI ROLL CHEESE MINI'ROLL SPINACH AND CHEESE

| I3 RIS
AYXNAPAKIA MAPAAOZIAKA
MINI ROLL SPINACH LUCHNARAKIA TRADITIONAL
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BRIOCHE

AvakaAUyrte ta ekAektd pag brioche pe tnv anain, agpdtn uen Kat tn BeAoudivn yelan nou ta Kdvel va exw-
pidouv. Mapackeuadovial Pe NPOCEKTIKA eNAeyPéva UALKA Kal MpoywhvovTal yla va oag npoopEPouV eUKOAIa,
1axytnta Kat otaBeph nowdtnta. Me pdvo Alya Aentd {€otapa anoktoUv 10 ApwHa Kal th ppeakada evog ppeaKo-
ynpévou brioche, 16aviké yla YAUKEG h aApupég dnploupyieg.

TEXNOZYM
Texviteg otn Z0pn

BRIOCHE

Discover our premium brioche with its soft, fluffy texture and rich buttery taste that truly stands out. Made
with carefully selected ingredients and pre-baked for your convenience, they offer speed, consistency, and
excellent quality. With just a few minutes of heating, they release the aroma and freshness of a freshly baked
brioche, perfect for both sweet and savory creations.

TEXNOZYM
Craftsmen in Dough




BRIOCHE
WO ON NV ONONCNONOR OO OO ORI OO O ORI O
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MITZA ATOM. AAAANTIKQN
PIZZA SPECIAL 6 PIECES PIZZA SPECIAL

A

e

MEINIPAI ZAMION MMEIKON

CALZONE PEINIRLI HAM AND CHEESE
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BRIOCHE
D @ @D DD DD DD DD DD DD DD DD D D

L H

MITZA MAPTAPITA
PIZZA MARGARITA PIZZA MARGARITA 6 PIECES

XAMIOYPIKEP MEZOIEIAKO TYPI NTOMATA
HAMBURGER MEDITERIAN BRIOCHE TOMATO FETA

OAHIIEX WHZIMATOL:
ZEMAFQMA: NAI - ¥TO®A: 50" ¥TOYZ 30°C - WHEIMO 25" £TOYZ 180°C - EMAAEIWH ME AYIO MPOAIPETIKO

BAKING INSTRUCTIONS:
DEFROSTING: YES — PROOFING: 50" AT 30°C — BAKING: 25" AT 180°C — EGG WASH: OPTIONAL
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MIOYIATZEZ

H auBevtiki anéAaucn tng eAAnviKiAg napadoang.

H pnouydtoa ival pua and tg o ayannuéveg Kat XapakinpLotikéG yeUaelg tng eAANVIKNG aptonotiag. 'Eva npo-
16v nou ouvdudadlel Aento, Tpayavéd UANO e nAouaola, BeAoUdivn yépion, dSnuloupywvtag pia govadikh epnetpia
o€ KABe pnouktd. H woopponia avdueoa ato xpuoa@Evio YNOLEO Tou GUAAOU Kal TN YEPATN YeUON tnG YEULONG
eivat autd nou kavel tn pnouyatoa npayuatkd Eexwplotn. Xtnv TEXNOZYM, 6npioupyoUpe unouydtoeg nou
oéBovtal tnv napddoon, XpNOLPONOLWVIAG NOLOTLKEG NPWTEG UAEG KAl NPOCEYHEVEG TEXVIKEG NAPAYWYNG, WOTE
va dwatnpeital n auBeviikh uPn Kat yeuon. Anod tn KAQGLKA nouydtoa Pe KPEPA, HEXPL TLG AAPUPEG EMAOYEG HE
Tupi, KaBe npoidv ouvbualel napddoon, nowdtnta Kat texvoyvwaoia. H TEXNOZYM gépvel oto Tpanédt pJua pnou-
yataa nou anonvéel {eataatd, auBeviikdtnta Kat anéAauon, bavikn ya KBe attypn tng npépag.

TEXNOZYM
Texviteg otn ZOun

BOUGATSA

The Authentic Delight of Greek Tradition.

Bougatsa is one of the most beloved and iconic specialties of Greek bakery tradition. A pastry that perfectly
combines delicate, crispy filo layers with a rich and velvety filling, creating a unique experience in every
bite. The balance between the golden, perfectly baked pastry and the full flavor of the filling is what makes
bougatsa truly exceptional. At TEXNOZYM, we craft bougatsa with deep respect for tradition, using high-quality
ingredients and carefully refined production techniques to preserve its authentic texture and flavor. From the
classic custard-filled bougatsa to savory variations with cheese, each product brings together tradition, quality
and bakery expertise. TEXNOZYM delivers a bougatsa that reflects warmth, authenticity and indulgence,
perfect for every moment of the day.

TEXNOZYM
Craftsmen in Dough

MIOYITAT2EYZ / BOUGATSA
D @ @D DD DD DD DD DD DD DD DD D D

MMOYrATZA ©EX/KHZ KPEMA MMOYrATZA ME TYPI
BOUGATSA CREAM BOUGATSA CHEESE
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LTPIOTH XMANAKI TYPI ATOMIKH LTPI®TH XMNAN. Nnot. ATOMIKH
TWIST SPINACH CHEESE 220 GR TWIST SPINACH
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MPAXOMNITA XTPI®TH ATOMIKH XTPI®OTH TYPI ATOMIKH
TWIST LEEK PIE TWIST CHEESE

POAO MATATAL
POTATO ROLL

OAHIIEX WHZIMATOL:
ZENAFQOMA: OXI - ZTO®A: OXI - WHZIMO 25-30" £TOYX 200°C - EMAAEIWH ME AYTO MPOAIPETIKO

BAKING INSTRUCTIONS:
DEFROSTING: NO — PROOFING: NO — BAKING: 25-30" AT 200°C — EGG WASH: OPTIONAL
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LTPIOTEL

H téxvn tng opoAidtag o€ KGBe atpdon.

OL otpLptég opoAidteg anoteholv pua Eexwploth kathyopia aptonotiag, érnou n texvikh g {UUNG Kat n Lgop-
ponia tng yeuang dnuloupyolv €va Npoidv anoAauotikd Kat xoptaotikd. Me Aentég otpwaelg opoAldtag nou
Yhvovtal HEXPL VO arnoKTNOoUV XpUoa@EVIo XPWHa Kal tpayavh upn, ot otplptég avadelkviouy tn yelon twv
EKAEKTWV Yepioewv nou tg ouvodeuouv. Ltnv TEXNOZYM, dnpioupyolpe otplptég e nAoUata UALKG, npooey-
HéveG ouvtayEéG Kal uwnAn noldtnta NPWtwv UAWY, npoopépoviag enthoyEg nou cuvbudadouv napddoon Kat
oUyxpovn aptonotia. Eite npdkettal ywa tuptd, aAaviikd h dnploupylkoug auvduaopoug yeloswy, KABe otpLpth
npoo@EpeL yepdn yelon Kat povadikh uph o€ kaBe Saykwypa.

TEXNOZYM
Texviteg otn ZOun

TWISTED PUFF PASTRIES

The Art of Puff Pastry in Every Layer.

Twisted puff pastries represent a distinctive bakery category, where dough craftsmanship and flavor balance
create a product that is both satisfying and indulgent. With delicate layers of puff pastry baked to a golden
color and crisp texture, these pastries highlight the taste of the carefully selected fillings they contain. At
TEXNOZYM, we craft twisted pastries using rich ingredients, refined recipes and high-quality raw materials,
offering products that combine traditional baking heritage with modern bakery innovation. Whether filled with
cheese, cold cuts or creative flavor combinations, every twist delivers full flavor and a unique texture in every
bite.

TEXNOZYM
Craftsmen in Dough




LTPIOTEZ / TWISTED PUFF PASTRIES
@ @ DD D@D DD DD DD DD DD DD DD D

TRIANGLE CHEESE TRIANGLE SPNACH AND CHEESE

TR P

= i -
TPIFQNH XQPIATIKH KOTOMOYA
TRIANGLE SPINACH VEGAN TRIANGLE CHICKEN

s _ ‘:-_‘\.:__\u £

MANITAPOMNITA BEPIAX TPIFQONH
TRIANGLE MUSROOM

OAHIIEL WHIIMATOZX: =EMAMQMA: OXI - LTO®A: OXI - WHXIMO 25" ¥TOYZ 180°C
BAKING INSTRUCTIONS: DEFROSTING: NO — PROOFING: NO — BAKING: 25" AT 180°C
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XQOPIATIKEXZ NMITEX

H auBevukn yedon tng EAANVIKAG napddoong

O xwpratikeg niteg anoteholv €va and ta no auBeviikd gUuBoAa TnG EMNVIKAG yaotpovopiag. Medoelg nou
yewnBnkav atnv napddoon kat népacav and yevid o€ yevid, diatnpwvtag tn {eotaotd, tnv anAdtnta Kat tnv
auBevtikdtnta tng EM\nVIKNG koudivag. Me tpayavd eUANO, NAoUaola yepiopata Kat apwpatikd UAIKA, kKaBe nita
anokaAuntel th yeuaon tng napddoong o€ KABE pPNouKLa.

Ltnv TEXNOZYM, &npioupyoUpe Xxwpldtikeg niteg Ye oeBaoud atnv napadoolakh cuviayn, ENAEyoviag noLotL-
KEG NPWTEG UAEG Kal epappdloviag aUyxpoveg TEXVIKEG Napaywyng nou dtatnpolv tnv auBevikn yedon.

Ané tupdnureg Kat onavakonteg HEXPL Nio SNHULOUPYIKEG cuvTtayEG, KABe npoidv cuvdudadlel napddoon, nowdtnta
Kat texvoyvwaoia. Kabe nita ting TEXNOZYM eival pua pikpn enwatpoph otig pideg tng eMANVIKAG aptonotiag.

TEXNOZYM
Texviteg otn Z0pn

TRADITIONAL GREEK PIES

The Authentic Taste of Greek Tradition
Traditional Greek pies are one of the most genuine symbols of Greek gastronomy.

Flavors rooted in heritage and passed down from generation to generation, preserving the warmth, simplicity,
and authenticity of the Greek culinary tradition. With crispy pastry, rich fillings, and aromatic ingredients, each
pie reveals the essence of tradition in every bite. At TEXNOZYM, we create traditional pies with deep respect
for authentic recipes, selecting high-quality ingredients and applying modern production techniques that
preserve their genuine flavor and texture. From classic cheese pies and spinach pies to more creative flavor
combinations, every product reflects the perfect balance of tradition, quality, and expertise.

Each TEXNOZYM pie is a small journey back to the roots of Greek bakery craftsmanship.

TEXNOZYM
Craftsmen in Dough




XQPIATIKEZ MITEXZ / TRADITIONAL GREEK PIES
@ @ @ DD DD DD DD DD DD DD DD DD @

FAAATOMNITA NMAPAAOXIAKH XQOPIATIKH TYPOMITA 6PA
TRADITIONAL MILK PIE MANIS TRADITIONAL CHEESE PIE

o _ ._ ':-_ s . _

XOPIATIKH ZNANAKOTYPOMITA 6PA XOPIATIKH ZMANAKONITA N. 6PA
TRADIDIONAL SPINACH AND CHEESE TRADITIONAL SPINACH VEGAN

U e B
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o TR . - : o TR e TR :
XQPIATIKH MPAZOMITA N. XQOPIATIKH KOTOMITA 6PA
TRADITIONAL LEEK PIE VEGAN TRADITIONAL CHICHEN PIE
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XQPIATIKEZ MITEX / TRADITIONAL GREEK PIES
D @ @D DD DD DD DD DD DD DD DD D D
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MPAZOTYPOMITA TAWI MEZOIEIAKH TAWI ME OETA
TRADITIONAL LEEK AND CHEESE PIE MEDITERANIAL TRADITIONAL PIE WITH CHEESE

-y =

MEZOIEIAKH TAWI NHXITIZIMH
MEDITERANIAL TRADITIONAL PIE VEGAN

OAHIIEX WHXIMATOL:
ZEMAFQMA: MPOAIPETIKO - XTO®A: OXI - WHXIMO 45" £TOYX 200°C

BAKING INSTRUCTIONS:
DEFROSTING: OPTIONAL — PROOFING: NO — BAKING: 45" AT 200°C
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OOKATXIEX OOKATYIA / FOCACCIA

AvakaAOyTe TG aUBEVTIKEG HAC POKATOLEG HE aPpdTn uPn, Tpayavi Képa Kat nhouota yebon nou Eexwpilet. Ma- O D D D D D D D DD DD DD DD MDD DD MDD

paokeuddovtal Pe NPOCEKTIKA ENAEYHEVA UNKA Kal MpOoWAvVoVTaL yld va aag NpoapEéPouV eUKOAIa Kal ataBeph
nototnta. To pdvo nou xpetddovtatl ivatl Aiya Aentd {€otapa ya va avadexBei 1o dpwpa Kat n ppeokdda toug,
xapidovtag tnv epnelpia Ylag ppecKoPnPEVNG PoKAToLAG Nou POALG ByAke and tov poUupvo.

TEXNOZYM
Texviteg otn Z4un

FOCCACIAS

Discover our authentic focaccias with a soft, airy texture, crispy crust, and rich flavor that stands out. Made
with carefully selected ingredients and pre-baked for your convenience, they ensure consistent quality every
time. Just a few minutes of heating is all it takes to release their aroma and freshness, delivering the taste
and experience of a freshly baked focaccia straight from the oven.

DOOKATZIA KOTOINOYAO
TEXNOZYM FOCACCIA CHICKEN CORN
Craftsmen in Dough

- Lﬁ';.h s '-.'
DOOKATZIA AAAANTIKQN
FOCACCIA COLD CUTS

. iy o~
OOKATZIA VEGETERIAN
FOCACCIA VEGETERIAN

OAHIIEZ: ATIOWY=H 40" KAl EAADPY ZELTAMA
INSTRUCTIONS: DEFROSTING: 40° AND LIGHT REHEATING
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TEXNITEX XTH ZYMH

TEXNOZYM
Biotexvia lMpoidvtwy Z0ung
21p. AaBdakn 19, QuAn
T.:2105617609 | E. texnozymfoods@gmail.com




