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MOLINO FAVERO: a hundred years history
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(Favero 1)

VER

molino dal

7

0? *  Building of packaging
&’/) o 2 .9, division (Favero 2)
'S/) ¢ The first mill ) ~ ¢ The mill was converted to Q
*  We began producing IS the exclusive grinding v
corn and wheat. L§ corn.

® —®

@)
©—9—« ©

S
Q 5
9 5 FAVERO
N &

PADOVA dal 1925

N
&)
Transt - oV / - Start
 Transformation of the . e L.

. Micronization
artisan firm and the first * First heath- © Micronizatio
steps in the retail field treatment system .

system for corn o Precooking
for human system

consumption.




We process & We produce

We select
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Corn
Rice
Legumes
Ancient grains
Super food

We process &
produce

We package

N Faver

‘ O portfolio

Corn and by -products Traditional
Flours flours
Specials flours
Legumes flours
Ancient grains flours




Favero Today

How much we are growing

2000 > 14mlin

2010 > 20mlIn
+10% 2015 > 25min
+15% 2018 > 33mln
+12% 2019 > 37mln

Our numbers

5 OB % A

80.000 | 200 44 15 6 96
Tons of grain More than 200 We process 44 Million Different kind of Silos to stock
per year blends raw materials packs/year processes in our

developped for facility

our customers

Where our products are applied
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Our products and Business Channels

Industry

gluten free flours, semifinished
products and personalized
industrial blends

important partnerships with
leading italian food companies

25 kg, Big Bag, bulk

------- Retail
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International large-scale
distribution chains

Corn flours, special
flours, legumes flours,
ready-to-use blends

Formats from 300gr to 5kg

Food

- Service
~—

Specific ranges for

the professionists

of the foodservice
channels

Formats from 200gr to 5kg




CORN FLOURS
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Yellow corn flour White corn flour Corn flour Instant yellow Instant white
“Bramata” “Bramata” “Fioretto” corn flour corn flour

CORN FLOURS MOLINO FAVERO
Are perfect for tasty appetizers, snacks, starters, side dishes,
for vegan dishes, and with sauces.
Classic and instant corn flours.

Ideal for preparing the most varied and delicious recipes of the world’s
culinary cultures.




Corn flours 100% italian
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Yellow Bramata white Bramata Instant yellow Instant white Instant yellow
Polenta Polenta Bramata Polenta Bramata Polenta wholegrain Polenta

CORN FLOURS FOR POLENTA 100% ITALIAN

* Are made with 100% italian quality corn from selected farmers, an important
element for the authentic and rich aroma of these corn flours.

* The drying of the corn at low temperature and the delicate milling process
preserve its original precious elements

* Instant yellow wholegrain polenta High in fibre, and with added corn germs, this
polenta has an authentic and rich aroma. A polenta with perfect consistency.

e Handy packaging 500 gr, with aroma-saving zip closure.




PRECOOKED CORN FLOURS FOR AREPA

Corn flour for salty Arepas Corn flour for sweet Arepas

CORN FLOURS FOR AREPAS MOLINO FAVERO

are perfect for preparation of delicious salty and sweet Arepas.

Soft inside, crunchy outside.
Ideal also for preparing many other recipes of the world’s culinary cultures.

PRIVATE LABEL ON DEMAND.




SPECIAL FLOURS «LE TERRE»
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Rice flour 1 kg Chickpea flour 1 kg

Extra fine corn
(packaging in flour 1 kg
renewal)

Our special flours LE TERRE

e are certified glutenfree and GMO free
» ideal for many sweet and savoury preparations

e our extra fine corn flour for preparation of pastry, cookies and cakes




FANTASISTE glutenfree flour blends
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Flour blend Flour blend Flour blend Flour blend SWEET
PIZZA BREAD SWEETS & SAVOURY

Our glutenfree flour blends FANTASISTE
Are certified glutenfree and GMO free

Ideal for many sweet and savoury preparations
The blends are easy to process
The blends Fantasiste give recipes a full taste and soft, fragrant texture.

Handy 500 gr packaging.




Quality & Certifications

19.000 analysis carried out Quality Certification
from our lab for raw materials Protocol
and finished product per year
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