










PRODUCT DESCRIPTION

PASTRY & BAKERY MIXES

AKTICAKE MIXES

CLASSIC (VANILLA & CHOCO)

CAKE BASE MIX (FARINA MIX ) 

GOURMET

GOURMET CHOCO 

AKTICAKE MOIST 

MOIST CHOCO 

EASY

TRADITIONAL CAKE RECIPE

RED VELVET 

GOLD

GOLD COCOA

FLOUR MIXES FOR PASTRY & BAKERY

CHOCOLATE SOUFFLÉ 

WHITE SOUFFLÉ 

BRIOCHE MIX 

DOUGHNUT MIX 

COOKIES (VANILLA & COCOA & OAT)

AMERICAN TYPE COOKIES 

OAT AMERICAN TYPE COOKIES 

PANCAKES 

GREEK KOK PUFF MIX (PETIT BISCUIT) 

WAFFLES

CREPES  

CREPES (COMPLETE) 

DUMPLING WITH YEAST

GREEK BRIOCHE (TSOUREKI)

SPONGE CAKE (VANILLA & COCOA)

CHOCOLATE PIE & MUFFINS 

RAVANI (CAKE WITH SYRUP) 

ALL DRY MIXES ARE AVAILABLE IN 2kg AND 15kg PACKAGING

PREPARATION

500g oil cake mix •�225g water •�150g sun�ower oil or odorless seed oil

1kg dry mix •�8-10 eggs •�900g sugar •�0,5lt milk •�500 g butter or margarine (9 servings-55g)

1kg mix •�400g water •�375g sun�ower oil or odorless seed oil

1kg mix •�400g water •�400g sun�ower oil or odorless seed oil

1kg mix •�220g water •�300g sun�ower oil or odorless seed oil, 350g eggs

1kg dry mix •�300g sun�ower oil •�350g eggs •�250g water

2kg dry mix •�800g water •�800g sun�ower oil or odorless seed oil

2kg dry mix •�900g eggs •�900g Aktilux margarine (9 servings-55g)

1kg mix •�220g water •�300g sun�ower seed oil (or any odorless vegetable seed oil) •�350g eggs

1kg mix •�400g water •�400g sun�ower oil

1kg mix •�400g water •�400g sun�ower oil

1kg dry mix •�350g sun�ower oil •�600g water •�400g dark couverture Aktina

1kg dry mix •�450g water •�350g sun�ower oil •�400g white chocolate or compound chocolate

1kg mix •�150-200g water •�750g eggs •�30-50g emulsi�er

1kg mix •�50g margarine Aktilux (optionally) •�40g yeast •�±350g water

1kg mix •�350g butter-margarine •�150g honey-glucose syrup •�2 eggs •�50g water

1kg mix •�350g butter-margarine •�90g water

1kg mix •�350g butter-margarine •�90g water

400g dry mix •�400g milk •�2 eggs (100g)

1kg mix •�150-200g water •�750g eggs •�30-50g emulsi�er

1kg mix •�850-900ml water •�60-70g melted butter •�2 eggs (optionally)

1kg mix •�10 eggs •�0,6lt water •�10 spoonfuls melted butter •�1,3lt milk

1kg mix •�2lt water (n� eggs, milk or salt are necessary)

500g dry mix •�1 sachet dry yeast (5,5g) •�0,6lt warm water

1kg mix •�350g warm water (35�C) •�100-110g yeast

1kg dry mix •�600g eggs •�200g water

500g dry mix •�250ml water •�150g sun�ower oil

1kg dry mix •�300g sun�ower oil •�350g water •�100g yoghurt (optionally)
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