AIATHPEITAI ANOC THN HMEPOMHMNIA
MAPATGQrHEz:

*EKTOZ WYTEIOY: 3 HMEPEZ

**EITHN WY=SH: 0-5 °C: 10 HMEPEZ
**+*ZTHN KATAWYZH: -18 °C: 12 MHNEZ

TO BE KEPT AS OF THE DATE OF
PRODUCTION:

*ROOM TEMPERATURE: 3 DAYS

**|M THE REFRIGERATOR AT: 0-5 °C:
FOR 10 DAYS

=**|N THE FREEZER COMPARTMENT AT:
-18 °C: FOR 12 MONTHS

A CONCERVER A PARTIR DE LA DATE DE
PRODUCTION

* TEMPERATURE AMEBIANTE: 3 JOURS
**Al) REFRIGERATEUR: 0-5 °C: 10 JOURS
***AlU CONGELATEUR: - 18 °C: 12 MOIS

DALLA DATA DI PRODUZIONE 51 CONSERVA:
*FUORI DAL FRIGORIFEROQ: 3 GIORNI

**|N FRIGORIFERO A: 0-5 °C:10 GIORNI
***|N CONGELATORE A: - 18 °C: 12 MESI

HALTEBAR VOM PRODUKTIONSDATUM:
*AUSSERHALE DES KUHL SCHRANKS: 3
TAGE

**IN KUHLUNG 0-5 °C: 10 TAGE

***|N TIEFKUHLUNG: - 18 °C: 12 MONATE

CONSERVAR DESDE LA FECHA DE
ELABORACION:

*TEMP. AMBIENTE: 3 DIAS

**EN EL REFRIGERADOR 0: 0-5 °C: 10 DIAS
=**EN EL CONGELATOR: - 18 °C: 12 MESES

p Regular Pita
" C30/160

i C30/170
| C30/180
C30/190
R6/180

R10/160

T

IYETATIKA: ANEYPI ZITOY NEPO, MATIA, ANATI, dYTIKA EAAIA, ZOPBIKOD O=Y,
NPOMIONIKS AZBEZTIO, ENZYMA

INGREDIENTS: WHEAT FLOUR, WATER, YEAST, SALT, VEGETABLES DILS, SOREBC
ACID, CALCIUM PROPIONATE, ENZYMES

INGREDIENTS: FARINE DE FROMENT, FARINE INTEGRALE, EAU, LEVURE, SEL
HUILES VEGETALES, ACIDE SORBIQUE, CALCIUM PROPIONIQUE, ENZYMES
INGREDIEMTI: FARINA DI FRUMENTO, ACQUA, LIEVITO, SALE, OLI VEGETALIL ACHN
SORBICO, CALCIO PROPIONICO, ENZIMI

ZUTATEN: WEIZENMEHL, WASSER, HEFE, SALZ, PFLANZENOL, SORBINSAURE
PROPRIOKALZIUM, ENZYME

INGREDIENTES: HARINA DE TRIGO, HARINA INTEGRAL, AGUA, LEVADURA, SAL
ACEITES VEGETABLES, ACIDO SOREBICO, CALCIO PROPIONICO,

ENZYMAS

/ e c3o0/ | cao/ | c30/| c30/ | R/ | R10

160 170 180 190 180 | 160

PIECES PER PACKAGE 30 30 30 30 6 10

PACKAGES PER CARTON| ¢ 6 a 4 16 12

PITA WEIGHT 70gr | 80gr | 85gr | 95gr | 85gr | 70g

\ PITA DIAMETER 16cm | 17cm | 18cm | 19cm | 18cm | 16¢:
HALOIDAS S8

Office: 5, Psiloriti str. 17671 Athens-Greece Tel.: +30 210.95.64 902, +30 2708575,
Faoe: +30 210.95.92 339 industy Tel.: +30 210.55.76.550, +30 2105500

Branch Abroad: Frankfurt, Germary Tel.: +49 634.45,150 Fax +23 S58 88
e-mail:admini@ealviarLgr hittp:/weew sl



AIETHPEITAI ANO THN HMEPOMHNIA
RAPAIDIHE:

*EXTOZ YYTEIOY: 3 HMEPEZ

**ETHN WY=H: 0-5 °C: 10 HMEPEZ
*===FTHN KATAYY=H: -18 °C: 12 MHNEZ

O BE KEPT AS OF THE DATE OF
PRODUCTION:

*BOOM TEMPERATURE: 3 DAYS

*==M THE BEFRIGERATOR AT: 0-5 °C:
FOR 10 DAYS

===iN THE FREEZER COMPARTMENT AT:
-18 °C: FOR 12 MONTHS

A CONCERVER A PARTIR DE LA DATE DE
PRODUCTION

= TEMPERATURE AMBIANTE: 3 JOURS
**Al) REFRIGERATEUR: 0-5 °C: 10 JOURS
===l CONGELATEUR: - 18 °C: 12 MOIS

DAL A DATA DI PRODUZIONE S1 CONSERVA:
*FUORI DAL FRIGORIFERC: 3 GIORNI

**iN FRIGORIFERO A: 0-5°C:10 GIORN!
*==iN CONGELATORE A: - 18 °C: 12 MESI

HALTEAR VOM PRODUKTIONSDATUM:
*AUSSERHALB DES KUHL SCHRANKS: 3
TAGE

*==IN KUHLUNG 0-5 °C: 10 TAGE

===iN TIEFKUHLUNG: - 18 °C: 12 MONATE

CONSERVAR DESDE LA FECHA DE

EL ABORACION:

*TEMP. AMEIENTE: 3 DIAS

==EN EL REFRIGERADOR 0: 0-5 °C: 10 DIAS
===EN EL CONGELATOR: - 18 °C: 12 MESES

Pita Whole Meal
R6/180
£30/180

ZYZITATIKA: AAEYPI ZITOY, ANEYPI OMKHE ANEZHE, NEPO, MATA, ANATI, OYTIKA
EAAIA, ZOPBIKO O=Y, MPOMIONIKO AZBEETIO, ENZYMA

INGREDIENTS: WHEAT FLOUR, WHOLE WHEAT FLOUR, WATER, YEAST, SALT,
VEGETABLES OILS, SORBIC ACID, CALCIUM PROPIONATE, ENZYMES
INGREDIENTS: FARINE DE FROMENT, FARINE INTEGRALE, EAU, LEVURE, SEL,
HUILES VEGETALES, ACIDE SORBIQUE, CALCIUM PROPIONIQUE, ENZYMES
INGREDIENTI: FARINA DI FRUMENTO, FARINA INTEGRALE, ACQUA, LIEVITO, SALE,
OUl VEGETALI, ACIDC, SORBICC, CALCIC PROPIONICO, ENZIMI

ZUTATEN: WEIZENMEHL, VOLLKORNMEHL, WASSER, HEFE. SALE. PFLANZENOL,
SORBINSAURE, PROPRICKALZIUM, ENZYME

INGREDIENTES: HARINA DE TRIGO, HARINA INTEGHAL, AGUA, LEVADURS SAl
ACEITES VEGETABLES, ACIDO SORBICO, CALCIO PROPIONICO, ENZYMAS

/ CODE R6/180 C30/180
PIECES PER PACKAGE 6 30
PACKAGES PER CARTON 16 .1
PITA WEIGHT Bﬁgr w
\ PITA DIAMETER 18cm iBcm
“aveRr
EALDIDAS S.A.

Office: 5, Peiloriti str. 17671 Athens-Gresos Tel- +30 210.95 84.002 +30 210.95.71.307
Fax: +30 210.95.52.338 indusiry Tel: +30 210.55.75.550, +30 210.55.70.087

Branch Abroad: Frankfurt. Gemany Tel © +48 654 48 150 Fax +49 65496579
e-mailadmini@elviart gr fetp:/feenaabviart.gr



AIATHPEITAI AMO THN HMEPOMHMNIA
NAPAIQIHE:

*EKTOZ WYTEIOY: 3 HMEPEZ

**ETHN WY=H: 0-5 °C: 10 HMEPEE
***ETHN KATAWYZH: -18 °C: 12 MHNEZ

TO BE KEPT AS OF THE DATE OF
PRODUCTION:

*ROOM TEMPERATURE: 3 DAYS

**|N THE REFRIGERATOR AT: 0-5 °C:
FOR 10 DAYS

*#*|M THE FREEZER COMPARTMENT AT:
=18 °C: FOR 12 MONTHS

A CONCERVER A PARTIR DE LA DATE DE
PRODUCTION

* TEMPERATURE AMBIANTE: 3 JOURS
**AU REFRIGERATEUR: 0-5 °C: 10 JOURS
***AlU CONGELATEUR: - 18 °C: 12 MOIS

DALLA DATA DI PRODUZIONE SI CONSERVA:
*FUORI DAL FRIGORIFERO: 3 GIORNI

**IN FRIGORIFERO A: 0-5 °C:10 GIORN!|
===|N CONGELATORE A: - 18 °C: 12 MESI

HALTBAR VOM PRODUKTIONSDATUM:
*AUSSERHALE DES KUHL SCHRANKS: 3
TAGE

**IN KUHLUNG 0-5 °C: 10 TAGE

***|N TIEFKUHLUNG: - 18 °C: 12 MONATE

CONSERVAR DESDE LA FECHA DE
ELABORACION:

*TEMP. AMBIENTE: 3 DIAS

**EN EL REFRIGERADOR 0: 0-5 °C: 10 DIAS
***EN EL CONGELATOR: - 18 °C: 12 MESES

ZYZITATIKA: AAEYPI ZITOY NEPO, MATIA, AAATI, GYTIKA EAAIA, ZOPBIKO OZY,
MPOMONIKO AZBEZTIO, ENZYMA

INGREDIENTS: WHEAT FLOUR, WATER, YEAST, SALT, VEGETABLES OILS, SORBIC
ACID, CALCIUM PROPIONATE, ENZYMES

INGREDIENTS: FARIME DE FROMENT, FARINE INTEGRALE, EAU, LEVURE, SEL
HUILES VEGETALES, ACIDE SORBIQUE, CALCIUM PROPIONIQUE, ENZYMES
INGREDIENTI: FARINA DI FRUMENTO, ACQUA, LIEVITO, SALE, OLI VEGETALI, ACIDO
SORBICO, CALCIO PROPIONICO, ENZIMI

ZUTATEN: WEIZENMEHL, WASSER, HEFE, SALZ, PFLANZENOL, SORBINSAURE,
PROPRIOKALZIUM, ENZYME

INGREDIENTES: HARINA DE TRIGO, HARINA INTEGRAL, AGUA, LEVADURA, SAL.
ACEITES VEGETABLES, ACIDO SORBICO, CALCIO PROPIONICO,

ENZYMAS
/ CODE R6/210 C30/210 C20/260 3
PIECES PER PACKAGE 6 30 20
PACKAGES PER CARTON 10 2 2
PITA WEIGHT 120gr 120gr 220gr
\ PITA DIAMETER 21cm 21cm 26cm )

@ ‘
EWIART

Office: 5, Pslloriti str, 17671 Athens-Greece Tel.: +30 210.95.54.902, +30 210.95.71.309
Fax: +30 210.95.92.339 Industry Tel.: +30 210.55.76.550, +30 210.55. 70081

Branch Abroad: Frankfurt, Gesmany Ted.: +49 694.45.150 Fax: +45 684 88 578
e-mail:admini@ehdart.gr hitp:|waw shaerd o



C%ELVIART

the art of pita

ELVIART Kaloidas SA
Est. 1952

ELVIART pita breac
culinary delights.
With the sam

’Ewmﬁ'r' breads started

ol across Eu

ELVIART, a daily
 pia st tasteful pleasure for all!

company in the number
pita bread in the country,

£

PITA TOAST is the base
c for the most delicous sandwich
of sandwich bread, PITA TOAST! you have ever tasted!
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