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Chocolates

Complete range of chocolates for every confectionery application.
Couverture Golden Line dark chocolate with rich bitter chocolate
taste, Classic Bitter Couverture suitable for toppings, Milk
Couverture with smooth fluidity, suitable for pastry creams
and mini chocolates, White Chocolate suitable for mini chocolate
creations, coatings, cinnamon pastry, Delight bake stable drops,
Couverture in Flakes, Dark Couverture Sweet & Balance,
Milk Couverture Sweet & Balance

Compound Chocolate

The most distinguished line of compound chocolate.

The easy handling combined with the balanced taste

is the secret to success.

No 32 premium quality compound bitter chocolate,

a leader compound product, also available in drops for easy
melting | No27 | Latte | Primo (high endurance against
sugar and ol blooming when applied on the final product)
Standard compound chocolate mini bars | Premiera White

Cocoa
Various types of cocoa for your creations.

Pralines / Covering

A complete range of quality pralines with balanced taste of cocog,
milk and hazelnut, suitable for various applications.

Cocoa Hazelnut Cream - Hard (suitable for chocolate treats,
pastry creams, crepe fillings), Cocoa Hazelnut Cream - Soft
(suitable for croissant fillings, muffins, tarts), Cocoa Hazelnut
Cream for all applications, White Cream vanilla flavoured,
Bitter Exquisite Praline, Cocoa Hazelnut Cream with Biscuit,
Cocoa Hazelnut Cream with Waffle,

Covering Dark
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A wide range of Desserts, Flour Mixes, pastry @ Cookery Support Products which give easy solution to the professional Confectioner or Cook

Mixes Mousse (Real Chocolate, Vanilla, Strawberry, Yogurt) | Jelly (Strawberry, Cherry, Pineapple, Banana, Orange) | Sugar Free Jelly (Strawberry)
Caramel Flan | Vanilla Custard Cream | Pannacotta

Cold Fillings Millefeuille Cream | Cheesecake Cream | Créme Patissiere Premium Soft | AktiCrema Gold

Flour Mixes AktiCake (Vanilla or Chocolate) | Cake Mix | Sponge Cake Mix (Vanilla or Chocolate) | Dumplings Mix with Dry Yeast | Chocolate Pie
& Muffin | Waffles | Crepes

Support Products Béchamel Mix | Baking Powder | Corn Flour | Bread Crumbs | Lemon Juice | Choux | Puff Pastry Layers | Top Cream

A complete range of high quality fruit preparations. Produced from carefully selected fruit. An ideal choice that ensures superior results in pastry.
Decoration Glazes

A range of glazes which add glow and taste meeting the quality standards of the professional confectioner, suitable for freezing.

(Srawberry, Sour Cherry, Caramel, Orange, Chocolate, Neutral, Black Sour Cherry)

Fruits in Syrup (Cherry, Sour Cherry, Grape, Tangerine, Bergamot, Chestnut, Walnut, Strawberry, Fig, Pear)

Ripple Sauces (Strawberry, Apricot, Forest Fruits)

Mermelades (Basic, Fruit Pieces, Strawberry; Apricot, Cherry, Peach, Orange, Forest Fruits, Kiwi)




Ice Cream / Confectionery Syrups
AKTINA Ice Cream Toppings @ Syrups decorate and highlight the taste Syrups for Beverages
and the appearance of the final product. Flavors for coffee beverages or tea.

Chocolate | real Caramel | Sour Cherry | Strawberry | Honey | Chocolate flavoured | Caramel flavoured
Cracky Top Cover Choco | for Pancakes | Topping biscuit Praline Strawberry flavoured | Hazelnut flavoured | Vanilla flavoured

Biscuits for Pastry / Ice creams

Black biscuit pieces with cream filling | Black biscuit crumbs | White biscuit crumbs
Petit Beurre | Digestive | Mini Vanilla | Caprice Classic | Chocolate Crust

Beverages
A line of rich and balanced flavoured beverages.

Chocolate flavoured Beverage | White Chocolate Beverage | Smoothies | Ice Cold Coffee Beverage Mix
(regular or chocolate flavoured) | Granita Mixes (Strawberry, Lemon, Watermelon)
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AKTINA: STORY OF QUALITY
FOR THE DEMANDING
PROFESSIONAL

AKTINA was established in 1995 aiming to constitute a
partner and ally to the professional Confectioner and Baker,
offering a continually increasing range of quality products.
Through these years AKTINA managed to be recognized as
a leading company at its sector and to become a main
provider of ingredients to Pastry-Shops, Bakeries,
Industries, Small Producers, Hotels, Restaurants and
Catering Providers.

AKTINA has a strong presence at the chocolate category,
covertures and compound chacolate, a full series of
pralines, ice-cream syrups, beverages, pastry mixes,
desserts, pastry creams, confectionery decoration toppings,
fruits in syrup, confectionery support products and raw
materials.

AKTINA provides products of excellent and consistent
quality and commits to the use of first rate raw materials in
every product, ensuring quality control through the whole
productive process. The majority of its products are
produced in Greece to the highest standards of the
international food industry. AKTINA is certified and
implements ISO 9001: 2008, as well as with the Responsible
Sourcing Standard.

AKTINA works closely with its customers providing
continuous support and specialized service. Customer
product needs are identifsigd and a continuous development
process of new products within the already existing
categories of activity but also to new categories of products
takes place.

Apart from serving the Greek market, AKTINA has focused
in developing export sales.
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EXCELLENT SERVICE
TO THE PROFESSIONAL

H AKTINA avupetwrier kdbe meAdtn tng pe yvopova
NV EEUMNPETNON TWV AVAYKWY TOU KAl KataBdAAeL
ouvexeig Mpoomadeieg WOTe va anoteAéoel Tov KaAUTepo
ouvepydtn kai oUppax6 tou otn dnjuoupyia KaAltepou
armoteAéopatog yia ta npoiévia tou.

H paxpdxpovn neipa otnv eg€Ain mpoiéviwy Kat
ouvtaywv ot OAeG TG katnyopieg Spactnpiomoinong
éxouv e€omAioel tnv AKTINA pe onpavtukni yvaon mou
6ivel tn Suvatétnta oe k4Be kaAd ouvepydtn ng, va
agloTIoMOoEL QUTA TN YVWON WOTE va TipopunBeutel thy
TIPWTIN UAN 1 10 TIP0idV Tou efvat mo KatdAAnAo yia tug
avAayKeg ToU Og OXEON LE TNV TIOIOTNTA Kal TNV TIPN.

H xprion twv npoiévtwv AKTINA Siaopaiider ta
PEY10Ta YEUOTIKA KAl TIOL0TIKA artoteAéopata oe OAEC TG
OUVTayég

TéAog n AKTINA xataBaAAel ouvexwg npooTiddeieg
Wote va dnpoupyet poUobEécelg pakpOXpPOVNG Kat
KaAng ouvepyaoiag xat va e§unnpetel tov kabe meAdtn
NG pe taxvtnta.

AKTINA treats all customers with respect of their
individual needs and makes considerable efforts to be
recognized as a good partner in order to help achieve the
best possible result oj};ach client’s recipes.

The long experience in development of products and
recipes in all categories of activity have provided
AKTINA with considerable knowlydge and know how.
This gives the opportunity to every customer to
capitalize on this knowledge in order to acquire the
ingredient or the product that best suits the result that is
required. The use of AKTINA products ensures the
maximum result in taste and quality in each recipe.

AKTINA makes continuous efforts and is committed to
create conditions of long-term and mutually beneficiary
cooperation with each one of its customers.
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AKTINA AE

Mannou 21, 104 42 MNepioTept
AKTINA SA

21, Pappou str, GR 104 42 Peristeri
Athens, Greece

Tel (+30) 210 51 22 410
Fax (+30) 210 51 40 607

aktina@aktinafoods.gr
www.aktinafoods.com
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