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H osipd mpoidvtwv AKTINA S The AKTINA FRUIT LINE
FRUIT LINE eivar pia oAokAnpwpévn
npotaon dpoutonapacKEUACUATWV
oAU vPnAAg Kat otaBepig moLdTnTag. preparations of high and consistent

Il

range is a complete proposal of fruit

Ta mpoiovra g oepag AKTINA FRUIT quality. The products of the AKTINA
LINE mapacksudlovral omnd MPOCEKTIKA

Slaleypéva dppouta Kot arnoteAolv tnv
bavikn erloyn yww  dpota selected fruit and they constitute the

A€ A -
QOTE €oparta oTn faxaporAaoTikn / @al choice for top results in pastry.j

ODAPZITOYPEZ — DECORATION GLAZES

FRUIT LINE are produced by carefully

Xprion ywa erkaAvdn mpoidoviwy JaxopOomMAACTIKNG OMWE TOUPTEG
TIALOTAKLA, TAPTAKLA. KAaTtAAANAEC yLlol avApLEn Pe KPEUEC. AVIEXEL OTNV
Poén kattnv kataPuén.

For glazing, topping or coating confectionery products such as tarts,
sweets, cakes, treats. Also suitable for filling sweet bread, croissants
and other bakery products used as it is or mixed with pastry creams.
Stable at freezing and unfreezing.

®DpaovAa-Buccivo-MoptokdAt-Aktividlo-Oubdétepo-ZokoAdta-Kapapéa
Strawberry-Sour Cherry-Orange-Kiwi-Neutral-Chocolate-Caramel

®POYTA ZE ZEAE — FRUITS IN JELLY \

OAOKkANpa dpouTa 1 kKoppdtia ¢dpolTtwv péoa oe (elé. Mpoldvta
KotaAAnAa yio emik@Aupn oe cheesecakes, cake kot TApTEG.
KataMnAa emiong yla yépilon og mpoiovta ¢oUpvou Kal yla ovapLén
UE KPEUEG LOXAPOTIAQOTIKNAG.

Whole fruits or pieces of fruit in jelly, suitable for coating
confectionery products such as cheesecakes, tarts and sweets. Also
suitable for filling bakery products or mixing in pastry creams.

k Black Sour Cherry-OA6kAnpo Kepdoil-OAokAnpn @pdoula-Koppatia Mo
Black Sour Cherry-Whole Red Cherry-Whole Strawberry-Apple pieces




PINAEZ ®POYTQN — FRUIT RIPPLE SAUCES \

AnULOUPYNOTE pLLa LOVASLKE YEUOTIKH EUMeLpia, avadELKVUOVTAG TO TTOYWTA
oo pe tn véa oelpa Ripple Sauces AKTINA. KatdAAnAeg yla erukaAuvdn, aAAa
Kol yla pimAa péco 0To maywto. Mmopeite emiong va Tig XpnOoLULOTIOL|OETE
KoL yloe GAAeG YAUKEG Snpioupyieg onwg cake, muffins, dressing oe
dpoUTOCAAATEG, YLaoUPTL, BAPAEG KaL EMLOOPTILA LAPEYKAG.

Create a unique ice-cream experience by enhancing the taste of your ice-
creams with the new line of AKTINA Ripple Sauces. Suitable for topping as

well as ripple in the ice-cream. You can also use them to complement other
sweet creations such as cakes, muffins, fruitsalad dressing, yoghurt, waffles,

\ and meringue desserts. )
®Dpdaoula-Bepikoko-Opovta touv Adcoug

Strawberry-Apricot-Fruits of the Forest

MAPMEAAAEZ - MERMELADES

H AKTINA ntpoodépel 3 Tumoug MappeAadwyv avaloya pe TV edappoyn yLa tnv
ormola tn XpeLAleoTE:

e  EmaAewpn Basic (45% ¢dpouto)

e  EmaAewpn Basic pe koppdatia dpoltwy (60% PppouTto)

e Tepioelg — koARuata (KaTdAANAn yia Yrouo)

AKTINA offers 3 types of Mermelades for any application you may need:
e  Spread Basic (45% fruit)
e Spread Basic with fruit pieces (60% fruit)
e  Fillings for flour based pastry (bake stable)

®Dpdaovla-Bepikoko-Podakivo-Kepaot-Aktividio-Opouta tou Adoouc-MopToKaAL
Strawberry-Apricot-Peach-Cherry-Kiwi-Fruits of the Forest-Orange

FTAYKA TOY KOYTAAIQY - FRUITS IN SYRUP \
Juvtay£g Baolopéveg otnv eAAnvikn mapddoon mou ¢pulakilouv O6An tn yelon
KOL T 0pWaTa TwV ppouTwv. Mmopolv va oepBLplotolv wg YAUKO
KOUTAALOU n VO VOPVIDOUV VIOOUPTL N TAVWTO.
Recipes based on the Greek tradition and capture all the flavors and
aromas of the fruits. Can be served as a traditional treat, garnish yoghurt
or ice cream.

BUoowo-Kepaot-Bepikoko-Dpdouvla-Mavpoképaco-ZtadUAt-Mavrapivi-Kudwvi-

AxAadi-Apapéva-Nepatli-Npacivo Nepat{i-MeAwt{avaki-Kapudaki-Nepyapovio
Sour cherry-Apricot-Strawberry-Black cherry-Grape-Tangerine-Quince-Pear-

Amarena-Bitter orange-Green bitter orange-Mini eggplant-Walnut-Bergamot

@OPOYTA ITPAITIXTA-FRUITS WITHOUT SYRUP \
MotkAia poidvTwy yio Slokoopnon & yeUloelg og SnuLoupyieg aptomotiag Kot
ToyopormAaotikng. KatdAAnAa yia priowo q Pokn.

A wide range of products for decoration or filling for bakery and pastry
creations. Suitable for baking or freezing.

Kdotavo (tpippa, moupég, oAOkANpo, Kpépa)-Z0ko-Mavtapivi-NMoptokdaAl (kUBoL i dpEéteg)-

\ KUBot KOKTEIA (mepyapovto, vepavtlL, moptokaAL)-Kepdol-Mavpoképaco-Apapiva /
Chestnut (grated, paste, whole, cream)-Fig-Tangerine-Orange (cubes or slices)-

Cubes Cocktail (bergamot, bitter orange, orange)-Cherry-Black cherry-Amarena




