HELLENIC FINE OILS &
COMPANY PROFILE :

www.mastertech.ro ™
! Caloian Judetul Nr.12, PC:031113,Sec

3,Bucharest,Romania

Tel.+40 (766) 091 095




» Exports
& 35 countries

&is affiliated to Soya Mills Group

'+ 2017 turnover: over 280

rﬂilﬁp’n C

« Soya Mills S.A.

is the sth largest Greek

company in the agricultur- &
al & food products sector

which was founded in 1974.
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highlights the sweet taste and distinc-

tive aroma of freshly cut olives. It is also ideal

for professional use.

It is excellent for cooking, since it withstands

high temperatures without altering nutritional

values. So, you may please your beloved ones

preparing delicious stews and legumes for

them.

« Available in food grade PET:
1lt, 2lt, 4lt, slt.

Also , in tins of slt.
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The production process of pomace oil is cer-

tified and audited, so that it always leads to

the desired result. its acidity does not ex-

ceed 1%, while its gentle flavor and its bright

green color constitutes its main significant

advantages. Indeed, the slt is ideal for pro-

fessional use. It caters for the need of a more

economical product which has an efficient

frying performance.

« Acidity below 1%, gentle flavor,

bright green color,
recommended for frying

« Available in food grade PET: 1lt
(33.81fl oz) / slt (169.07 fl 02)
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« Ofbnta Katw ano 1%, SLaKPLTIKY

yevon, dwtewvd npdoivo xpwua,

MPOTEWVOUEVO YA TNYAvVIoHA.

« AuaBéoo og 250ml, sooml,

750ml, 1lt, 20ml, 6oml, yudAwveg

Tonug aM\G Kat HETAMIKEG CUOKEVATIES

v 1lt, 3lt & 5lt.

MICTONOINUEVO Kat EA

an ECUQ

gva) i anaAn

ia nou to
xapaxkmpilovy
to ota ¢aynta nou an
pia katay € UPnAEQ
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The range

from the r¢

known sun-dried
1N extry virg
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Kalamata Olives




LAMPERO

he Sunflower Oil Lampero isa pro

« 100% natural vegetable oil
« Non GMO

« Suitable for frying

« Liquid form

« Ideal for all types of food

« Non hydrogenated

« Available in food grade PET of 1lt,
2lt, 3lt, sit, 10It

« Trans fat free

« Rich in polyunsaturated fats
« Neutral odor/flavor

Seed oils

@ sunolL

CORN OIL
SOY BEAN OIL
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The Sunflower Oil Vivo is a product,
which is derived di ly from sunseeds

v 4
14
- “ - in the company fully vertically integrated

plant. This fact ensures that the oil is always

il
fresh and that it meets the highest qual

stondards tars in household use in

Greece becavse of its neutral taste and its

high performance, 1t is odotless and rich in

wrvvem =
= — ' nutritional attributes and thus is ideal for
n . & frying and preparing various dres

%,

Being among ighest-grade vegetable

/ /

.

l | offs, rich in polyunsaturated and vitamin E,
i -

\ \

i Vivo Com oil flavor r food and thus

vi V vIVO
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3 svally used as frying oil,
: S
F *ﬁ It is suitable for frying, cooking, baking as
e — W

constitutes a key component © of certain sa

vory and sweet recipes. Combined with its

i as for preparing dressings.

« 100% natural vegetable oil
« Non GMO
« Suitable for frying

« Liquid form Seed oils

PRl & SUN OIL
CORN OIL

« Non hydrogenated

« Available in food grade PET of 1lt,
2lt, sit, 10t

« Trans fat free

« Rich in polyunsaturated fats

« Neutral odor/flavor
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« 100% natural vegetable oil
« Non GMO

= Suitable for frying o
« Liquid form rofessiona

« Ideal for all types of food COOKING

« Non hydrogenated
« Available in food grade PET of 1lt,
21t, 3lt, slt, 10It ) @ﬂ LS

« Trans fat free
has been specially for- « Rich in polyunsaturated fats
« Neutral odor/flavor

mulated from a unique blend of vege-

table oils, It is ideal for those wanting 1)1 mn

to reduce their trans fatty acids intake 4 =y

y Vivo Maxi Sun Qil

without compromising on fry life. In
fact, Vivo Maxi lasts 2.5 times longer
than the common vegetable oils due
to its high oxidative stability. It is a non
hydrogenated oil and remains liquid at
room temperature, Thanks to its com-

position, it requires fewer cil changes.

In this way, disposal costs are mini-

mized making it an optimal choi

the professional use. Vivo Maxi is ideal
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for "heavy duty” frying applications,

D

T

as well as suitable for shallow frying,

= aking and < A ffaring 3 5

Vs : | baking and sauteing offering a del Sower to!ﬂ oSt ofUes

reaching up to dcoblq days of frying

to sunflower oil

+Healthy choice,

oumhttoonhvdmom

& 0% palm oil content (low sat:

«Ease of use u_quk:
not solidify and forms no sedimen

« Excellent taste & crispy outcome

because food absorbs less oil

and crispy result. It fulfills the needs of

the following type of customers: hotels,

catering industry and leisure centers.




VIVO &

. is a cottonseed oil, which is
suitable for frying and food preparation. It is
liquid form at room temperature, and there-
fore practical to use and manage. Its efficiency
is greater than other vegetable oils, achiev-
ing better price-performance ratio. Its main
feature is its neutral taste and odor, thereby
highlighting the flavor of the final product. It is
flexible for those who fry and prepare different
types of food. Its high content in tocopherols
contributes to its long shelf life and its stability
at higher temperatures. Finally, cottonseed oil
is rich in polyunsaturated fatty acids reaching
a percentage of 56%

. is a rapeseed oil derived by
the processing of oilseeds. It is liquid at all
temperatures and thus it is practical to use
and manage. Vivo Colza lasts longer than
the other vegetable oils, achieving a better
price - performance ratio. Indeed, rape-
seed oil exhibits 80% greater performance
than sunflower oil, making it an economical
solution under normal frying conditions. It is
also rich in monounsaturated fatty acids, an
element that contributes to frying stability,
high performance and cost reduction. It is
rich in omega-3 fatty acids and has a neutral
taste and odor. Vivo colza constitutes a
flexible solution for those who fry different

types of food.

. consists of a blend of
vegetable oil (high quality sunflower oil

& olein) suitable for frying. It is an ideal
solution for those who want to have a high
strength product compared to simple seed
oils. At the same time it is an economical
solution for the kitchen, because with its
increased durability it is achieved & cost
reduction. The Brilliant Fritto Superfry serves
professional kitchens and is ideal for uses
such as frying potato but also food. It is a
non-hydrogenated oil & thanks to its com-
position the result in the food is excellent &

crisp without odors.

Professional

JKINC

« 100% natural vegetable oil
*» Non GMO

« Ideal for frying

« Liquid form

« Suitable for all types of food
« Non hydrogenated

« Available in food grade
PET of 10lt

ADVANTAGES

« Trans fat free

« Frying stability

« High performance

« Economical solution
/improved
performance-price ratio

« Neutral odor/flavor




MAJOR CUSTOMERS

The Company develops
collaborations with both key
supermarket chains and ma-
jor distributors around the
world on both branded and private
label products. Indeed, HFO is one of
the leading suppliers of private label
products in key account supermarkets in
Greece and abroad, a factor that indi-
cates its extensive production capacity,
its solvency and its credibility.

Customers abroad
» Casino Group

« Spinneys

» Muffato

» Makro Metro Group

» Auchan

» Delhaize group

» Norfa

» CBA

« COOP

Customers in the USA
» Cost Plus

* TJX Group

» Loumidis Foods

» UMAss Amherst




THE CORRECT MIX

b/

« Carefully selected olive groves
from the Peloponnese region, on

of the most renowned ofive oil
producing areas worldwide

» Premium Quality guaranteed
«» High nutritional values

« Wisely selected second materials
preserving all the nutritional coms
ponents of the products

« Stability /' Long term relation-
ships with partners

« Ability to execute large orders,
multiple SKUs & requirements

« Strong presence in both
retail & wholesale market, as
well as in the HO.RE.CA. sector

» Offer of both branded &
private label products

» Competitive pricing

» Great quality/price ratio

« Alignment with current trends:
Emphasis on healthy eating
Mediterranean diet

« Intense extroversion / export
orientation

« Continuous development
of our product portfolio comply-
ing with the market changes

We want to be
lighly selective
bout what you sell.
bove all, we want

\ :
. todevelop long-term,

: Wil‘l'Wln partnership
with you!
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* The olive free ks deeply
rooled in the counindssol

* The wegalher condiions are
favorable fo iis cullivasion

Greekoliveoll » B ===

* The most appropricie varelies
for a given biolope
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LINKS
o www.hfo.gr
* www.sparta-gold.com
o www.soya-mills.gr

f HellenicFineOils o HellenicFineQils
hellenichinecils ’ HFOgr

ADDRESS

1, Alamanas & Delfon str.,
GR 151 25 Maroussi, Athens, Greece
« T+30 210 6384600,

» F 430 210 6384601

Caloian Judetul 12,
PC:031113,Bucharest,Romania

e +40 (766) 091 095
& +40 21 313 8243

mastertech@mastertech.ro

www.mastertech.ro




