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Summer in Greece...

L .. ey ..

the sun, the sea, fun, ouzo, traditional wine and...

Greek “mezes
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Every year, millions of people visit Greece, a blessed land with pure magic
around every corner, and one of the words they add to their vocabulary is
“greek meze”. A meze is an integral part of Greek cuisine, hold a promi-
nent place in greek culture, incorporating a deeply rooted tradition, that of
sharing food and drink with friends in a no-frills environment. In Greece,
we are proud of all that our land offers in abundance. For centuries, we
have cultivated the earth and gathered products of exceptional variety and
quality, upon which famous Greek recipes are based.

In ALMI, we honor the culinary history of our homeland by spreading
high-quality products around the world, which we believe represent and
enhance the reputation of the distinct Greek ingredients.

The journey of Almi Foods begins in 1996, armed with a passion for per-
fection and the many years of professional experience of the Mertzanidis
family. From those modest beginnings in rented premises, the company
now boasts privately owned premises occupying 10,000 m? in a total area

s =T

of 60 acres, 10 productions lines, 230,000 products packaged per day and

it LT T

approximately 10 tons of frozen products per day, making Almi one of the

largest antipasti producers in Southern Europe.

T

D

So, equip yourself with your best mood and a large appetite and
get ready for “Greek fun and mezes”!
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Authentic Greek
flavors have the
power to unite
people’s lives,

to create
experiences and
brighten their day.

In ALMI, we
honor the
culinary history
of our homeland




GREEK FARMS | COMPLETE TRACEABILITY

| We collaborate solely and exclusively with selected Greek farms that share our commitment
| 1| tohigh quality. We offer full support and transfer of know-how through our scientific team,
following the strictest guidelines at all stages of cultivation and have absolute control over the
process, from the time we select and place the seed to the point we receive the raw material.

B R e R Rt v R IR R R R e S T AR IS SRR (R i t L L Mkl LR 1
| R AT B VR AR T A e § AL A T | |
" F‘t ( | Il' LRI I ]:. b lf.t ; 'L‘:i!l'r{[l JHRETEIR T VAR T il i b ik} .I

Ry, - . T al
aw LF . r Sk " E 7 ; ! .. .= 1 ] ' i L F 'LH‘"T I"F‘ T r IH.. : I.-l_'-ll B I' 1 H“_' 1 7P .|i-l.11 HF.I"_:ri"‘- I l-!‘I:11 Ll Y
g { |I {1 i I-r ¥ | Lk 'H |

 IRIREE
v

Iﬂ'-l‘ﬂl“ """H

—

I
-

e e =
T e =
i
—
E
L [
]
L
P -
. RGN

i . I '
e
PASTEURIZATION IN 24 MORE |
& STERILIZATION COUNTRIES '
Our firm commitment to ! ﬁ . BEYOND THE ;_'f
product safety prompted =2 s GREEK BORDERS
us to invest heavily in the It F
area of pasteurization and & = ‘gzs (()igr }:.er Sy eLneg |
sterilization and in all =~ =l ?n el.tlcahmtn d

kinds of technical controls ! PlRquy ttoneds '

prior to final packaging
so as to preserve the
nutritional value of our

LY
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the doors of the largest
retail chains and horeca
channels

products. in many foreign markets. |'
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Red Spicy Pepper i) Green Spicy Pepper | T
The intense and rich flavor of the Greek | Hand-picked a few weeks before its Red | ]
spicy pepper, at its most Mature red, counterpart, the Green heart-shaped spicy L8R
provides the perfect canvas for smoother, Pepper adorns a plate with its vibrant color | 1+ |
more delicate cream mixtures. ! and excellent pairing with other flavors. [+ ] f
| 1

1 1 : I i

Greek Peperoni Cherry Pepper | "
With its mild-piquant and aromatic flavor | ' A favorite of professionals and consumers Peppe:roncml
and its smooth and thin flesh, the Greek | alike, the uniquely shaped round Cherry Or.le _Of the most w1c.1ely be.lo.v?d DegPes
Macedonian Pepper is a standout of pepper Pepper has a distinctively sweet-piquant varieties, k.nown for its ﬂ.ex1b111.ty, various
varieties worldwide. L) and fruity flavor, hence its name. uses and its Peloponnesian spicy flavor.
| ey SRR e l RS |
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Olives A Mushrooms
Globally trending due to their extra fleshiness, slightly Al Our grilled-to-perfection mushrooms, with their
bitter and not-too-salty taste, Halkidiki Green Olives | ‘ smokey yet elegant taste, provide the backdrop for '
are the base of numerous herb adornments, creams, both a cream cheese mixture and a herbs sprinkle i
and solid fillings that we use. for an even healthier option. b
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Feta Cheese
The traditional Feta cheese, flavored with

Capers in brine
Famous from ancient Greek times for
its medicinal benefits, the Caper, with
its tangy lemony flavor, is suitable to
complement innumerous dishes.

Vineleaves stuffed with rice
By combmlng fine, selected rice, cultivated in
\ Greek rice fields, and vineleaves handpicked and |
' carefully chosen from local vineyards, we succeed |
in creating superior quality and taste in this well |
known delicacy.
VT | ['!:'_ | L '!'.];“ .t ?1 L.f!.r.g'_'-.q "l,.l v

Four different flavors of cherry pepper, aubergine, spicy red pepper and Halkidiki olive are mixed with original
Feta cheese in these four pastes that are bound to accompany various culinary creations and provide them with depth.

TR PV E TI T )

local herbs and sliced in ideally measured | ¢ sun-dried tomato is combined with a
I unique spice mixture or with cream
buffet and of course on our dinner table i’ II; cheese mixture that really makes a
and meals. ;

Artichokes with herbs and spices
Nutritional and delicious, the artichoke is
combined with local herbs and spices and

offered in ideal serving pieces, making it the
absolute Mediterranean appetizer.
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Sun-dried Tomatoes
The classic salty and bitter-sweet

difference.




0223201
0223301
0223101
0121801
0121901
0121601
0121701

0323301

0323401
0323501
0522101
0522201
0023801
0023901

APPETIZER!

DESCRIPTION

Red spicy peppers with cream cheese mixture, in oil
Red spicy peppers with tuna fish, in oil

Green spicy peppers with cream cheese mixture, in oil
Greek Peperoni with cream cheese mixture, in oil
Greek Peperoni with spice mixture, in oil

Greek Peperoni, in brine

Greek Peperoni whole, in brine

Sweet piquant cherry peppers with spicy cream cheese
mixture, in oil

Sweet piquant cherry peppers with tuna fish, in oil

Sweet cherry peppers with spicy cream cheese mixture, in oil
Grilled mushrooms stuffed with cream cheese mixture, in oil
Grilled mushrooms with spice mixture, in oil

Sun-dried tomatoes stuffed with cream cheese mixture, in oil

Sun-dried tomatoes with spice mixture, in oil

. OF GREEK NATURE

- 10 W

DRAINED

WEIGHT
600g | 21.180z
600g | 21.180z
600g | 21.180z
600g | 21.180z
600g | 21.180z
5009 | 17.650z
500g | 17.650z
600g | 21.180z
600g | 21.180z
600g | 21.180z
6509 | 22.950z
6509 | 22.950z
6509 | 22.950z
6509 | 22.950z

NET
WEIGHT
9309 | 32.830z
930g | 32.830z
930g | 32.830z
9309 | 32.830z
9309 | 32.830z
1000g | 35.300z
1000g | 35.300z
9509 | 33.540z
9309 | 32.830z
9309 | 32.830z
960g | 33.8%0z
960g | 33.890z
9509 | 33.540z
9509 | 33.540z

PALLET FACTOR
(Europallet
80x120cm)

6 pieces/carton,
91 cartons/pallet,
546 pieces/pallet

PALLET FACTOR
(US type pallet
47.24"x40.16")

6 pieces/carton,
128 cartons/pallet,
768 pieces/pallet
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0023601
0024201
0024301
0024401
0024001
0024101
0023701
0427201

0424201

0424801

0425001

0424501

0425401

0425501
0424901

0425101

0424401

0424701

0424301

0425301

0425201

0424601

DESCRIPTION

Capers, in brine

Artichokes whole, in oil

Artichokes quarters with spice mixture, in oil
Vineleaves stuffed with rice, in oil

Mix Garlic with chili, in oil

Garlic with spice mixture, in oil

Peppercorn, in brine

Greek olives whole in brine - Halkidiki variety
Greek olives pitted, in brine - Halkidiki variety

Greek olives pitted with herbs & spices, in oil -
Halkidiki variety

Greek olives pitted with herbs & garlic, in oil -
Halkidiki variety

Greek olives pitted with pickles and capers, in oil -
Halkidiki variety

Greek olives pitted with pesto marinade, in oil -
Halkidiki variety

Greek olives pitted with chili, in oil - Halkidiki variety
Greek olives stuffed with almond, in oil - Halkidiki variety
Greek olives stuffed with paprika, in oil - Halkidiki variety

Greek olives stuffed with cream cheese mixture, in oil -
Halkidiki variety

Greek olives stuffed with blue cheese & yogurt, in oil -
Halkidiki variety

Greek olives stuffed with paprika, in brine - Halkidiki variety

Mix olives whole with parsley, garlic & red pepper stripes,
in oil

Kalamata olives whole, in oil

Black olives pitted with parsley, garlic & red pepper stripes,
in oil

DRAINED
WEIGHT
600g | 21.180z
600g | 21.180z
600g | 21.180z
6509 | 22.950z
6509 | 22.950z
6509 | 22.950z
700g | 24.710z
5509 | 19.420z
600g | 21.180z
600g | 21.180z
600g | 21.180z
600g | 21.180z
600g | 21.180z
600g | 21.180z
600g | 21.180z
600g | 21.180z
600g | 21.180z
600g | 21.180z
600g | 21.180z
6509 | 22.950z
600g | 21.180z
600g | 21.180z
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1000g
930g
930g
930g
930g
930
1000g
1000g
1000g

930g

930g

930g

930g

930g
930g
930g

930g

930g
1000g
930g
930g

930g

NET
EIGHT

35.300z
32.830z
32.830z
32.830z
32.830z
32.830z
35.300z
35.300z

35.300z

32.830z

32.830z

32.830z

32.830z

32.830z
32.830z

32.830z

32.830z

32.830z

35.300z

32.830z

32.830z

32.830z
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PALLET FACTOR
(Europallet
80x120cm)

6 pieces/carton,
91 cartons/pallet,
546 pieces/pallet

almito

\
\
\

du

APPETIZERS
OF GREEK NATURE

PALLET FACTOR
(US type pallet
47.24"%40.16")

6 pieces/carton,
128 cartons/pallet,
768 pieces/pallet

TRANSPORTATION & STORAGE CONDITIONS:
Keep at ambient temperature / Avoid direct sunlight / Shelf life 24 months / 21 days after opening.
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DRAINED NET PALLET FACTOR  PALLET FACTOR
g weGHr  wewr (el (oapepdte
0220401 | Red spicy peppers with cream cheese mixture, in oil 15009 | 52.950z | 2450g | 86.4%z
0223401 | Red spicy peppers with tuna fish, in oil 15009 | 52.950z | 2450g | 86.4%z
0220501 | Green spicy peppers with cream cheese mixture, in oil 15009 | 52.950z | 24509 | 86.490z
0120601 | Greek Peperoni with cream cheese mixture,in oil 1800g | 63.540z | 24009 | 84.720z
0122001 | Greek Peperoni with spice mixture, in oil 13009 | 45.8%0z | 22009 | 77.660z
0122101 | Greek Peperoni, in brine 13009 | 45.8%z | 23009 | 81.1%z
0321601 | Sweet piquant cherry peppers with spicy cream cheese 1800g | 63540z | 2400q | 84720z 4 pieces/carton, | 4 pieces/carton,
mixture, in oi 40 cartons/pallet, | 60 cartons/pallet,
0323601 | Sweet piquant cherry peppers with tuna fish, in oil 18009 | 63.540z | 24009 | 84.720z | 160 pieces/pallet | 240 pieces/pallet
0323201 | Sweet cherry peppers with spicy cream cheese mixture, in oil | 18009 | 63.540z | 2400g | 84.720z
0520501 | Grilled mushrooms stuffed with cream cheese mixture, inoil | 16009 | 56.480z | 24009 | 84.720z
0520701 | Grilled mushrooms with spice mixture, in oil 18009 | 63.540z | 22009 | 77.660z
0024501 | Sun-dried tomatoes stuffed with cream cheese mixture, inoil | 1700g | 60.010z | 24009 | 84.720z
0022301 | Sun-dried tomatoes with spice mixture, in oil 18009 | 63.540z | 25009 | 88.250z
0025101 | Vegetables mix with olives, artichokes and peppers, in oil 16009 | 56.480z | 23009 | 81.19%z
= A - ! r - ...ﬂr!:. ; 2k il (R ¥ -:-J- ,\,.,Hrw!flﬁqi‘-_:ﬂ'!rn_p“!u
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0025001
0024801
0024901
0021601
0024601
0024701
0427301
0427101

0425801

0426601

0426001

0425901
0426101

0425601

0426401

0426501

0422101

f 0425701
|

0426901
0427001
0426701

0426301

0426201
0426801
0822101

0822201

0822001

i 0822401
| & 0822501
0822601

j 0822301
i

DESCRIPTION

Capers, in brine

Artichokes whole, in oil

Artichokes quarters with spice mixture, in oil
Vineleaves stuffed with rice

Garlic with chili, in oil

Garlic with spice mixture, in oil

Greek olives whole, in brine - Halkidiki variety
Greek olives pitted, in brine - Halkidiki variety

Greek olives pitted with herbs & spices, in oil -
Halkidiki variety

Greek olives pitted with herbs & red pepper stripes, in oil -
Halkidiki variety

Greek olives pitted with herbs & garli, in oil -
Halkidiki variety

Greek olives pitted with almond, in oil - Halkidiki variety
Greek olives pitted with paprika, in oil - Halkidiki variety

Greek olives pitted with pickles & capers, in oil -
Halkidiki variety

Greek olives pitted with pesto marinade, in oil -
Halkidiki variety

Greek olives pitted with chili, in oil - Halkidiki variety

Greek olives stuffed with cream cheese mixture, in oil -
Halkidiki variety

Greek olives stuffed with blue cheese & yogurt, in oil -
Halkidiki variety

Greek olives stuffed with almond, in brine - Halkidiki variety
Greek olives stuffed with garlic, in brine - Halkidiki variety
Greek olives stuffed with paprika, in brine - Halkidiki variety

Mix olives whole with parsley, garlic & red pepper stripes,
in oil

Kalamata olives whole, in oil
Kalamata olives whole, in brine
Organic Red spicy peppers with cream cheese mixture, in oil

Organic Green spicy peppers with cream cheese mixture,
in oil

Organic Greek Peperoni with cream cheese mixture, in oil
Organic Greek Peperoni whole, in brine

Organic Greek olives with cream cheese mixture, in oil
Organic Greek olives whole, in brine

Organic Greek olives pitted, in brine

DRAINED
WEIGHT

1400g
1700g
1600g
1900g
1700g
1700g
1600g
1200g

1200g

1300g

1300g

1300g
1600g

1700g

1300g
1300g

1600g

1600g

15009
1500q
16009

1700g

1600g
1600g
1500g

1500g

1800g
1300g
1600g
1600g
15009

49.420z
60.0T0z
56.480z
67.070z
60.010z
60.070z
56.480z
42.360z

42.360z

45.890z

45.890z

45.890z
56.480z

60.010z

45.890z

45.890z

56.480z

56.480z

52.950z
52.950z
56.480z

60.010z

56.480z
56.480z
52.950z

52.950z

63.540z
45.890z
56.480z
56.480z
52.950z

NET

WEIGHT

2500g
2400g
2400g
2500g
2300g
2300g
25009
2500g

2200g

23009

2300g

2300g
2400g

2500g

2300g
2300g

2300g

2300g

25009
25009
25009

25509

2400g
2500g
2450q

2450q

2400g
2300g
2300g
25009
25009

88.250z
84.720z
84.720z
88.250z
81.190z
81.190z
88.250z
88.250z

77.660z

81.190z

81.190z

81.190z
84.720z

88.250z

81.190z

81.190z

81.190z

81.190z

88.250z
88.250z
88.250z

90.020z

84.720z
88.250z
86.490z

86.490z

84.7202
81.19z
81.19z
88.250z
88.250z

'
I
|
|
|
|
|
I
|
1
1
I
I
I
i
|
|
|
|
1
1
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PALLET FACTOR
(Europallet
80x120cm)

4 pieces/carton,
40 cartons/pallet,
160 pieces/pallet

almito

\
\
\

du

APPETIZERS
OF GREEK NATURE

PALLET FACTOR
(US type pallet
47.24"x40.16")

4 pieces/carton,
60 cartons/pallet,
240 pieces/pallet

.,..,____,__.
C e’ S

TRANSPORTATION & STORAGE CONDITIONS:
Keep at ambient temperature / Avoid direct sunlight / Shelf life 24 months / 21 days after opening
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8] ) i
i 18
f 13
A
| PALLET FACTOR  PALLET FACTOR
| DRAINED NET
1 (5L | DESCRIPTION (Europallet  (US type pallet
i1 | i NEIGHT EIEHT 80x120cm)  47.247x40.16")
? | 0031901 | Artichokes whole, in oil 5009 | 17.650z | 750g | 26.480z
1 L 0032001 | Artichokes quarters with spice mixture, in oil 5009 | 17.650z | 750g | 26.480z
. [ 0032101 | Vineleaves stuffed with rice, in oil 400g | 14.120z | 7009 | 24.710z
i ' IR 0031701 | Mix Garlic with chili, in oil 5009 | 17.650z | 750g | 26.480z
0031801 | Garlic with spice mixture, in oil 5009 | 17.650z | 750g | 26.480z
|
| | 0930901 | Spicy pepper paste with feta cheese | - | - 800g | 28.240z
)
. 0931101 | Sweet piquant pepper paste with feta cheese | -—— | - 800g | 28.240z
] n
[ | [
A | I 0931001 | Olive paste with fetacheese | = | - 800g | 28.240z
Ity |
fa
il f 1R IF 0931201 | Aubergine paste with feta cheese | - | - 800g | 28.240z
' i . H] 0433901 | Greek olives pitted, in brine - Halkidiki variety 4509 | 15.890z | 7009 | 24.710z
| 1 0434001 | Greek olives pitted with pickles & capers - Halkidiki variety 5009 | 17.650z | 7009 | 24.710z
PALLETFACTOR  PALLET FACTOR ] 0434401 | Greek olives pitted with herbs & spices - Halkidiki variet 400g | 14.120z | 700g | 2471
DRAINED NET pitted with herbs & spices - Halkidiki variety g 120z g Tloz
DESCRIPTION WEIGHT WEIGHT (Europallet (USt;{Ipe pallﬁt i
80x120cm) 47.24"x40.16") 0435301 ﬁrelﬁ'z?l!!ves Pined with herbs & red pepper stripes - 500g | 17.650z | 750g | 26.480z 3%)i6%ces/§arto/n, 3 pieces/carton,
1 alkidiki variet i y cartons
0232601 | Red spicy peppers with cream cheese mixture, in oil 450g | 15.890z | 700 | 24.710z 1l i pallet, 248 cartons/ pallet,
, ) i : 0434601 | Greek olives pitted with herbs & garlic - Halkidiki variety 5009 | 17.650z | 750g | 26.480z | 504 pieces/pallet | 744 pieces/pallet
0232701 | Red spicy peppers with tuna fish, in oil 4509 | 15.8%z | 7009 | 24.710z 1
. ] : i | ! 0435001 | Greek olives pitted with spice mixture, in oil - Halkidiki variety | 5009 | 17.650z | 7009 | 24.710z
0232501 | Green spicy peppers with cream cheese mixture, in oil 4509 | 15890z | 700g | 24.710z i It
I | L5 Greek olives pitted with pesto marinade, in oil - Halkidiki
0131201 | Greek Peperoni with cream cheese mixture, in oil 4509 | 15.890z | 700g | 24.710z 1 3 0435101 variety 3 - 5009 | 17.650z | 700g | 24.7T0z
| . -I i
0131401 | Greek Peperoni with spice mixture, in oil 3509 | 12360z | 6509 | 22.950z 1K H IEL 0435201 | Greek olives pitted with chili, in oil - Halkidiki variety 5009 | 17.650z | 700g | 24.710z
0131301 | Greek Peperoni, in brine 3509 | 12360z | 7509 | 26.480z ¥ i8 | 0434501 | Greek olives stuffed with almond, in oil - Halkidiki variety 5009 | 17.650z | 750g | 26.480z
. % 3 pieces/carton, | 3 pieces/carton, ] |
Ui atie et A Reerny IRBRETIth pky ceay chiegoe 4009 | 14120z | 700g | 24710z 168pgi|*|r:fns/ Ao valet | | 0434701 | Greek olives stuffed with paprika, in oil - Halkidiki variety 5009 | 17.650z | 750g | 26480z
ixture, in oi / - | | il
504 pieces/pallet | 744 pieces/pallet ] ) Greek olives stuffed with cream cheese mixture, in oil -
0332001 | Sweet piquant cherry peppers with tuna fish, in oil 400g | 14.120z | 700g | 24.710z | _I | 0433801 | Yatkidik variety f 5009 | 17.650z | 750g | 26.480z
!
0332201 | Sweet cherry peppers with spicy cream cheese mixture, in oil 400 14.120z | 700 24.710z | F i i in oil -
Y pepp picy 9 Y . 'Ii i 0434301 ﬁ:}elﬁhiﬂ!:\(:rfgfed with blue cheese & yogurt, in oil 5009 | 17.6502 | 7509 | 26480z
0031301 | Sun-dried tomatoes stuffed with cream cheese mixture, in oil 4509 | 15.890z | 7009 | 24.710z ] ! r
| 0434901 | Mix olives whole with parsley, garlic & red pepper stripes, inoil | 5009 | 17.650z | 750g | 26.480z
0031401 | Sun-dried tomatoes with spice mixture, in oil 450g | 15.8%z | 700g | 24.710z J
| 0434801 | Kalamata olives whole, in oil 450g | 15.8%z | 7009 | 24.710z
0031501 | Sun-dried tomatoes with olives & feta cheese cubes, in oil 450g | 15.8%z | 700g | 24.710z 1
{ I8 Black olives pitted with parsley, garlic & red pepper stripes,
0031601 | Feta cheese cubes with peppers & olives, in oil 450g | 15.8%0z | 700g | 24.710z | 0434201 | . il 400g | 14.120z | 7009 | 24.710z
| B
| 1 p TRANSPORTATION & STORAGE CONDITIONS:
| | ] Keep at ambient temperature / Avoid direct sunlight / Shelf life 12 months / 21 days after opening.
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0230201
0232901
0230101
0130401
0131801

0131701

0330401

0332401
0331301
0530101
0530201
0030101
0030201
0030501

0033201

|. i
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APPETIZERS OF GREE

DESCRIPTION

Red spicy peppers with cream cheese mixture, in oil
Red spicy peppers with tuna fish, in oil

Green spicy peppers with cream cheese mixture, in oil
Greek Peperoni with cream cheese mixture, in oil
Greek Peperoni with spice mixture, in oil

Greek Peperoni, in brine

Sweet piquant cherry peppers with spicy cream cheese
mixture, in oil

Sweet piquant cherry peppers with tuna fish, in oil

Sweet cherry peppers with spicy cream cheese mixture, in oil
Grilled mushrooms with cream cheese mixture, in oil

Grilled mushrooms with spice mixture, in oil

Sun-dried tomatoes stuffed with cream cheese mixture, in oil
Sun-dried tomatoes with spice mixture, in oil

Sun-dried tomatoes with olives & feta cheese cubes, in oil

Feta cheese cubes with peppers & olives, in oil

"I::_'

DRAINED
WEIGHT
7509 | 26.480z
7509 | 26.480z
7509 | 26.480z
7509 | 26.480z
550 | 19.420z
5509 | 19.420z
7509 | 26.480z
7509 | 26.480z
750g | 26.480z
750g | 26.480z
7509 | 26.480z
7509 | 26.480z
7509 | 26.480z
7509 | 26.480z
7509 | 26.480z
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NET
WEIGHT
12009 | 42.360z
12009 | 42.360z
12009 | 42.360z
12009 | 42.360z
1100g | 38.830z
1100g | 38.830z
12009 | 42.360z
12009 | 42.360z
12009 | 42.360z
12009 | 42.360z
13009 | 45.890z
12009 | 42360z
12009 | 42.360z
12009 | 42.360z
12009 | 42360z
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PALLET FACTOR
(Europallet
80x120cm)

2 pieces/carton,
168 cartons/
pallet,

336 pieces/pallet

i
|t

BLACK

PALLET FACTOR
(US type pallet
47.24"x40.16")

2 pcs/carton,
248 cartons/ pallet,
496 pieces/pallet
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0033501
0033601
0033701
0033801
0033301
0033401
0930201
0930801
0930101
0931701
0434101

0432801

0431501

0437201

0438101

0437401

0437801

0437901

0438001

0437301

0437501

0430101

0437101

0437701

0437601

0437001

DESCRIPTION

Feta cheese with spices & red pepper stripes, in oil
Artichokes whole, in oil

Artichokes quarters with spice mixture, in oil
Vineleaves stuffed with rice, in oil

Mix Garlic with chili, in oil

Garlic with spice mixture, in oil

Spicy pepper paste with feta cheese

Sweet piquant pepper paste with feta cheese
Olive paste with feta cheese

Aubergine paste with feta cheese

Greek olives whole, in brine - Halkidiki variety
Greek olives pitted, in brine - Halkidiki variety

Greek olives pitted with pickles & capers, in oil -
Halkidiki variety

Greek olives pitted with herbs & spices, in oil - Halkidiki variety

Greek olives pitted with herbs & red pepper stripes, in oil -
Halkidiki variety

Greek olives pitted with herbs & garlic, in oil - Halkidiki variety
Greek olives pitted with spice mixture, in oil - Halkidiki variety

Greek olives pitted with pesto marinade, in oil -
Halkidiki variety

Greek olives pitted with chili, in oil - Halkidiki variety
Greek olives stuffed with almond, in oil - Halkidiki variety
Greek olives stuffed with paprika, in oil - Halkidiki variety

Greek olives stuffed with cream cheese mixture, in ol -
Halkidiki variety

Greek olives stuffed with blue cheese & yogurt, in oil -
Halkidiki variety

Mix olives whole with parsley, garlic & red pepper stripes, in oil
Kalamata olives whole, in oil

Black olives pitted with parsley, garlic & red pepper stripes,
in oil

- e

DRAINED
WEIGHT
850g | 30.070z
750g | 26.480z
750 | 26.480z
9509 | 33.540z
7509 | 26.480z
7509 | 26.480z
800g | 28.240z
700g | 24.710z
700g | 24.710z
700g | 24.710z
7509 | 26.480z
7509 | 26.480z
7509 | 26.480z
7509 | 26.480z
7509 | 26.480z
7509 | 26.480z
700g | 24.710z
750g | 26.480z
750g | 26.480z
850g | 30.010z
7509 | 26.480z
7009 | 24.710z

1400g
1200g
12009
1200g
1200g
1200g
1200g
1200g
1200g
1200g
12009

1200g
1200g
1100g
1200g

12009

1200g
1200g

1200g
12009

1100g

12009

1200g

1200g
1200g

11009

49.420z
42.360z
42.360z
42.360z
42360z
42.360z
42360z
42360z
42.360z
42360z
42.360z

42.360z

42.360z

38.830z

42.360z

42.360z

42.360z

42.360z

42.360z

42.360z

38.830z

42.360z

42.360z

42.360z

42.360z

38.830z

APPETIZERS
OF GREEK NATURE

PALLET FACTOR
(Europallet
80x120cm)

2 pieces/carton,
168 cartons/
pallet,

336 pieces/pallet

PALLET FACTOR
(US type pallet
47.24"x40.16")

2 pcs/carton,
248 cartons/ pallet,
496 pieces/pallet

TRANSPORTATION & STORAGE CONDITIONS:

Keep at ambient temperature / Avoid direct sunlight / Shelf life 15 months / 21 days after opening.




APPETIZERS
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DRAINED NET PALLET FACTOR  PALLET FACTOR
el WEIGHT WEGHT  oiiem)  472dkabi6)
0231901 | Red spicy peppers with cream cheese mixture, in oil 12009 | 42.360z | 1800g | 63.540z
0232801 | Red spicy peppers with tuna fish, in oil 12009 | 42360z | 18009 | 63.540z
0232001 | Green spicy peppers with cream cheese mixture, in oil 12009 | 42.360z | 1800g | 63.540z
0130901 | Greek Peperoni with cream cheese mixture, in oil 12009 | 42.360z | 1800g | 63.540z
0131601 | Greek Peperoni with spice mixture, in oil 850g | 30.070z | 1700g | 60.070z
0131501 | Greek Peperoni, in brine 8509 | 30.010z | 1800g | 63.540z
0331501 m:teutr[e)i?#zri]lt cherry peppers with spicy cream cheese 1200g | 42360z | 1800 | 63540z | 2Pieces/carton, | 2pcs/arton,
4 144 cartons/pallet, | 180 ctns/pallet,
0332301 | Sweet piquant cherry peppers with tuna fish, in oil 12009 | 42.360z | 18009 | 63.540z | 288 pieces/pallet | 360 pcs/pallet
0331601 | Sweet cherry peppers with spicy cream cheese mixture, inoil | 1200g | 42.360z | 1800g | 63.540z
0032201 | Sun-dried tomatoes stuffed with cream cheese mixture, inoil | 1200g | 42.360z | 1800g | 63.540z
0032301 | Sun-dried tomatoes with spice mixture, in oil 12009 | 42360z | 18009 | 63.540z
0032401 | Sun-dried tomatoes with olives & feta cheese cubes, in oil 12009 | 42360z | 18009 | 63.540z
0032501 | Feta cheese cubes with peppers & olives, in oil 12009 | 42360z | 1800g | 63.540z
0032801 | Feta cheese with spices & red pepper stripes, in oil 16009 | 56.480z | 20009 | 70.600z

0032901
0033001
0033101
0032601
0032701
0931301
0931501
0931401
0931601

0435401

0435501

0435901

0436801

0436101
0436501

0436601

0436701
0436001
0436201

0432701

0435801

0436401

0436301

0435701

DESCRIPTION

Artichokes whole, in oil

Artichokes quarters with spice mixture, in oil

Vineleaves stuffed with rice, in oil

Mix Garlic with chili, in oil

Garlic with spice mixture, in oil

Spicy pepper paste with feta cheese

Sweet piquant pepper paste with feta cheese
Olive paste with feta cheese

Aubergine paste with feta cheese

Greek olives pitted, in brine - Halkidiki variety

Greek olives pitted with pickles and capers, in oil -
Halkidiki variety

Greek olives pitted with herbs & spices, in oil - Halkidiki variety

Greek olives pitted with herbs & red pepper stripes, in oil -
Halkidiki variety

Greek olives pitted with herbs & garli, in oil - Halkidiki variety
Greek olives pitted with spice mixture, in oil - Halkidiki variety

Greek olives pitted with pesto marinade, in oil -
Halkidiki variety

Greek olives pitted with chili, in oil - Halkidiki variety
Greek olives stuffed with almond, in oil - Halkidiki variety
Greek olives stuffed with paprika, in oil - Halkidiki variety

Greek olives stuffed with cream cheese mixture, in oil -
Halkidiki variety

Greek olives stuffed with blue cheese & yogurt, in oil -
Halkidiki variety

Mix olives whole with parsley, garlic & red pepper stripes, in oil
Kalamata olives whole, in oil

Black olives pitted with parsley, garlic & red pepper stripes,
in oil

DRAINED
WEIGHT
12009 | 42.360z
12009 | 42.360z
13009 | 45.8%z
12009 | 42.360z
12009 | 42.360z
1100g | 38.830z
12009 | 42.360z
12009 | 42.360z
12009 | 42.360z
12009 | 42.360z
12009 | 42.360z
12009 | 42.360z
12009 | 42.360z
12009 | 42.360z
12009 | 42.360z
12009 | 42.360z
12009 | 42.360z
1300g | 45.89z
12009 | 42.360z
10009 | 35.300z

13}
WEIGHT
18009 | 63.540z
1800g | 63.540z
18009 | 63.540z
18009 | 63.540z
1800g | 63.540z
19009 | 67.070z
19009 | 67.070z
1900g | 67.070z
1900g | 67.070z
1900g | 67.070z
1800g | 63.540z
1800g | 63.540z
1800g | 63.540z
1800g | 63.540z
1800g | 63.540z
1800g | 63.540z
1800g | 63.540z
1800g | 63.540z
18009 | 63.540z
1800g | 63.540z
18009 | 63.540z
19009 | 67.070z
18009 | 63.540z
18009 | 63.540z

APPETIZERS
OF GREEK NATURE

PALLET FACTOR
(Europallet
80x120cm)

2 pieces/carton,
144 cartons/pallet,
288 pieces/pallet

PALLET FACTOR
(US type pallet
47.24"x40.16")

2 pcs/carton,
180 ctns/pallet,
360 pcs/pallet

TRANSPORTATION & STORAGE CONDITIONS:
Keep at ambient temperature / Avoid direct sunlight / Shelf life 10 months / 21 days after opening.
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: DRAINED PALLETFACTOR  PALLET FACTOR [ DRAINED \ET PALLETFACTOR  PALLET FACTOR
I DESCRIPTION WEIGHT (Europallet (US type pallet | I DESCRIPTION WEIGHT WEIGHT (Europallet (US type pallet
80x120cm) 47.24"x40.16") I 80x120cm) 47.24"x40.16")
s 0151601 | Greek Peperoni, in brine* 15009 | 52.950z | 2700g | 95.310z I I. 0151501 | Greek Peperoni, in brine* 2000g | 70.600z | 32009 | 112.960z
[ i
3 0151901 | Greek Peperoni rings, in brine* 15009 | 52.950z | 2700g | 95.310z { ! 0151801 | Greek Peperoni rings, in brine* 20009 | 70.600z | 32009 | 112.960z
0650501 | Pepperoncini, in brine* 15009 | 52.950z | 2700g | 95310z il I! 0650401 | Pepperoncini, in brine* 20009 | 70.600z | 3200g | 112.960z
0650801 | Pepperoncini rings, in brine* 15009 | 52.950z | 2700g | 95310z ; .I: 0650701 | Pepperoncini rings, in brine* 20009 | 70.600z | 32009 | 112.960z
0050401 | Sweet red kapijia peppers, in brine* 1500 | 52.950z | 2700g | 95.3%0z r {1 ' 0050201 | Sweet red kapijia peppers, in brine™ 20009 | 70.600z | 3200g | 112.960z
0050301 capers’ in brine* 23009 81.19z 33009 116.490z | I | 0050101 (aperS, in brine* 30009 105.900z 4000g 141.200z
0451401 | Greek olives whole, in bine - Halkidiki variety** 1900g | 67.070z | 3100g | 109.430z | ; S R SR Rl Vs chiaig i yariepe RSN 20000y A
0451501 | Greek olives pitted, in brine - Halkidiki variety** 17009 | 60.070z | 3000g | 105.900z ; : i | 0450201 | Greek olives pitted, in brine - Halkidiki variety** 22009 | 77.660z | 3800g | 134.140z Z e e
3 pieces/carton, | 3 pieces/carton, [ T e (W T ek pieces/carton, pieces/carton,
0454501 | Greek olives rings, in brine - Halkidiki variety** 1700g | 60.070z | 3000g | 105.900z | cartons/pallet, | 84 cartons/pallet : i i il Sl i i 55 cartons/pallet, | 70 cartons/pallet
! ! f . . . . . ” P TI] . KX ! g
0451601 | Greek olivesstuffed with paprika, in brine - Halkidii variety** | 1800g | 63.540z | 3000g | 105.900z | 198 pieces/pallet | 252 pieces/pallet : 0450301 | Greek olives stuffed with paprika, in brine - Halkidiki variety 22009 | 77.660z | 3800g | 134.140z 165 pieces/pallet | 210 pieces/pallet
J J ! il s Wi 1} 0450401 | Greek olives stuffed with almond, in brine - Halkidiki variety** | 24009 | 84.720z | 3800g | 134.140z
0451701 | Greek olives stuffed with almond, in brine - Halkidiki variety** | 1900g | 67.070z | 3000g | 105.900z | }
0450501 | Greek olives stuffed with garlic, in brine - Halkidiki variety** 24009 | 84.720z | 3800g | 134.140z
0451801 | Greek olives stuffed with garlic, in brine - Halkidiki variety** 1900g | 67.070z | 3000g | 105.900z
| 0450601 | Greek olives stuffed with lemon, in brine - Halkidiki variety** | 22009 | 77.660z | 3800g | 134.140z
0451901 | Greek olives stuffed with lemon, in brine - Halkidiki variety** | 18009 | 63.540z | 3000g | 105.900z *
i [} i 0450701 | Greek olives stuffed with piri-piri, in brine - Halkidiki variety** | 22009 | 77.660z | 3800g | 134.140z
0452001 | Greek olives stuffed with piri-piri, in brine - Halkidiki variety** | 1800g | 63.540z | 3000g | 105.900z t : . - gt
1 0450801 | Greek olives stuffed with orange, in brine - Halkidiki variety** | 22009 | 77.660z | 3800g | 134.140z
0452101 | Greek olives stuffed with orange, in brine - Halkidiki variety** | 18009 | 63.540z | 3000g | 105.900z E T AT S
il reek olives stuffed with jalapeno, in brine -
0452201 | Greek olives stuffed with jalapeno, in brine - Halkidiki variety** | 1800g | 63.540z | 3000g | 105.900z |' ; 0450901 | Ltk variety** 22009 | 77.660z | 38009 | 134.140z
Greek olives stuffed with natural pepper, in brine - ' Greek olives stuffed with natural pepper, in brine -
0452301 | otk var ety 18009 | 63.540z | 3000g | 105.900z _ 0451301 | kidiki variety™* 22009 | 77.660z | 3800g | 134.140z .
" y I.I i
TRANSPORTATION & STORAGE CONDITIONS: ] ' TRANSPORTATION & STORAGE CONDITIONS: i
* Keep at ambient temperature / Avoid direct sunlight / Shelf life 24 months / 21 days after opening. ‘ll' | | * Keep at ambient temperature / Avoid direct sunlight / Shelf life 24 months / 21 days after opening. ]
** Keep at ambient temperature / Avoid direct sunlight / Shelf life 12 months / 10 days after opening. 1 | t ** Keep at ambient temperature / Avoid direct sunlight / Shelf life 12 months / 10 days after opening. i
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.'i i IR ° ] J
A BU
il PALLET FACTOR  PALLET FACTOR | | | KE
)| DRAINED NET i -
th DESCRIPTION WEIGHT WEIGHT (Europallet  (US type pallet t} | — C T
i it 80x120cm) 47.24"x40.16") J' | '] | II
\ H
II i 0150301 | Greek Peperoni, in brine* 2000g | 70.600z | 47509 | 167.680z ".I il H
By 0151701 | Greek Peperoni, in brine* 30009 | 105.900z | 47509 | 167.680z 1 it | T
i 0152001 | Greek Peperoni rings, in brine* 20009 | 70.600z | 47509 | 167.680z { ] - i DESCRIPTION %:I?IEIP WE‘IETHT (Europallet (US t):’pe pallf.lt
0650301 | Pepperoncini whole, in brine* 2400g | 84720z | 4600g | 162380z _-'i _ 80x120cm)  47.24'x40.16")
] 0650601 | Pepperoncini cut head, in brine* 2000 | 70.600z | 4750g | 167.680z i : i f 0150201 | Greek Peperoni, in brine® 7kg | 247.100z | 11,5kg | 405.950z
1 0650901 | Pepperoncini rings, in brine* 2400g | 84.720z | 4600g | 162.380z ‘ ' Hi 0650101 | Pepperoncini, in brine* 7kg | 247.100z | 11,5kg | 405.950z
0050601 | Sweet red kapijia peppers, in brine* 20009 | 70.600z | 47509 | 167.680z i :. 1 0050801 | Sweet red kapijia peppers, in brine* 7kg | 247.100z | 11,5kg | 405.950z
1T | ]
| 0050501 | Capers, in brine* 40009 | 141.200z | 50009 | 176.500z | 14 0050701 | Capers, in brine* 10kg | 353.000z | 13,0kg | 458.900z
0452401 | Greek olives whole, in brine - Halkidiki variety** 32009 | 112.960z | 4750g | 167.680z S ) A i b | '. 0453401 | Greek olives whole, in brine - Halkidiki variety** 8kg | 282.400z | 12,5kg | 4412502
pieces/carton, pieces/carton,
0452501 | Greek olives pitted, in brine - Halkidiki variety** 25009 | 88.250z | 47509 | 167.680z 40 cartons/pallet, | 60 cartons/pallet, | 0453501 | Greek olives pitted, in brine - Halkidiki variety** 7kg | 247.100z | 11,5kg | 405.950z
0454601 | Greek olives rings, in brine - Halkidiki variety** 3000g | 105.900z | 47509 | 167.680z | 120 pieces/pallet | 180 pieces/pallet | J [ 0453601 | Greek olives stuffed with paprika, in brine - Halkidiki variety** |  7kg | 247.100z | 11,5kg | 405.950z
| 0452601 | Greek olives stuffed with paprika, in brine - Halkidiki variety** | 32009 | 112.960z | 47509 | 167.680z ‘ { : 0453701 | Greek olives stuffed with almond, in brine - Halkidiki variety** | ~ 7kg | 247.100z | 11,5kg | 405.950z | 55 pieces/pallet | 65 pieces/pallet
l 0452701 | Greek olives stuffed with almond, in brine - Halkidiki variety** | 32009 | 112.960z | 4750g | 167.680z 1 ] 0453801 | Greek olives stuffed with garlic, in brine - Halkidiki variety** Tkg | 247.100z | 11,5kg | 405.950z
i i1} |
‘ 0452801 | Greek olives stuffed with garlic, in brine - Halkidiki Variety** 30009 105.900z 47509 167.680z [ (11} l 0453901 | Greek olives stuffed with |em0n, in brine - Halkidiki Variety** 7kg 247.100z 11’5kg 405.950z
I g : A Ly = 1] |
| 0452901 | Greek olives stuffed with lemon, in brine - Halkidiki variety 3000g | 105.900z | 4750g | 167.680z | L I 0454001 | Greek olives stuffed with piri-piri, in brine - Halkidiki variety** |  7kq | 247.100z | 11,5kg | 405.950z
.J 0453001 | Greek olives stuffed with piri-piri, in brine - Halkidiki variety** | 30009 | 105.900z | 4750g | 167.680z 1 f 1 f-l 0454101 | Greek olives stuffed with orange, in brine - Halkidiki variety** |  7kg | 247.100z | 11,5kg | 405.9502
. ! ] 0453101 | Greek olives stuffed with orange, in brine - Halkidiki variety** | 3000g | 105.900z | 4750g | 167.680z i ] | .I . 2 Gree!( plives §tuffe d with jalapeno, in brine - o T o R
o 0453201 | Greek olives stuffed with jalapeno, in brine - Halkidiki variety** | 3000g | 105.900z | 47509 | 167.680z J‘ | i Halkidiki variety** ; / /
i I | s . -
! Greek olives stuffed with natural pepper, in brine - a1 | Greek olives stuffed with natural pepper, in brine -
} 0453301 Halkidiki variety* 3000g | 105.900z | 47509 | 167.680z i | 'l 0454301 Halkidiki variety** 7kg | 247.100z | 11,5kg | 405.950z
3 | {
; TRANSPORTATION & STORAGE CONDITIONS: SRR ' TRANSPORTATION & STORAGE CONDITIONS:
* Keep at ambient temperature / Avoid direct sunlight / Shelf life 24 months / 21 days after opening. 'i' | * Keep at ambient temperature / Avoid direct sunlight / Shelf life 24 months / 21 days after opening.
@ ** Keep at ambient temperature / Avoid direct sunlight / Shelf life 12 months / 10 days after opening. | 1 ** Keep at ambient temperature / Avoid direct sunlight / Shelf life 12 months / 10 days after opening.
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TRANSPORTATION & STORAGE CONDITIONS:

Keep at ambient temperature / Avoid direct sunlight / Shelf life 24 months / 7 days after opening.
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! f r:r PALLET FACTOR  PALLET FACTOR PALLET FACTOR  PALLET FACTOR
DESCRIPTION weGm  whgr  Gler (Usopeple HEeA: wign  wign  Grmlel  (Usopeml

i E 0910101 | Green Peperoni purée — — 4kg | 141.200z _ 0110201 | Greek Peperoni 3-6 cm, in brine 7kg | 247.100z | 14,5kg | 511.850z

i li 0910201 | Green Peperoni purée (without preservatives) — — 4kg | 141.200z 3 plecescarton, | 3 piecesfcarton, | 0110901 | Greek Peperoni 6-9 cm, in brine 7kg | 247.100z | 14,5kg | 511.850z
0910301 | Piquant Cherry purée — — 4kg | 141.200z | 50 cartons/pallet, | 84 cartons/pallet, 0111001 | Greek Peperoni 9-12 cm, in brine 7kg | 247.100z | 14,5kg | 511.850z | 45 pieces/pallet | 60 pieces/pallet

0910401 | Piquant Cherry purée (without preservatives) — — 4kg | 141.200z e hplcaes/ et '_ 0110301 | Greek Peperoni cut head, in brine 8kg | 282.400z | 14,5kg | 511.850z

0910501 | Greek Olives purée = == 4kg | 141.200z | 0110401 | Greek Peperonirings, in brine 8kg | 282.400z | 14,5kg | 511.850z

TRANSPORTATION & STORAGE CONDITIONS:

Keep at ambient temperature / Avoid direct sunlight / Shelf life 24 months / 21 days after opening.
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