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Viovaf Ltd, was founded in 1979. Continuing the fradition of our family business from 1920,
we are the third generation fo produce premium waffle and sugar ice cream cones.
Our main goal is fo fully satisfy our potential customers using our perennial product knowledge.
In these ferms and as we wish fo expand our product range we also produce and sell
decorative wafers, wafer rolls & nugat wafers and other Ice Cream related products.

In order to maintain our leading role within the Greek market, expand towards worldwide markets,
and as we are committed to offer products of the highest quality, we are continuously investing

on new fechnologies, high-end equipment and quality & safety management systems at all stages
of production, packaging and distribution. Highest quality of the products we produce and sell,
and fotal customer satisfaction are incompatible success factors for the growth

and establishment of our company within the Greek and intfernational market.



H etaipeia BIOBAD® Aeitoupyei e Tn onuepivn TNG Jop®n ano 1o 1979.

YuvexicdovTac TNy Napadoon TNC OIKOYEVEIOKNC UAC enixeipnonc ano 1o 1920,
ed KAl 3 YEVIEC NAPAYOUNE BAPAEC KAl KDVOUC MNAYDTOU KOPUPAIAG MOIOTNTAC.

[1pOCBAENOVTAC OTNV MANEN IKAVOMOINON TWY NEACTDV UAC, XONOIUOMOIMVTAG
TNV TEXVOYVWOIA UAC KAl BEAOVTAC va dIEUPUVOUE TNV YKAUA TWV MOIOTIKDY
NEOIOVTWY JAC, MAQAYOUUE KAl EUNOQEUOUACTE UMIOKOTA, YKOPPETEC,

noupa KAl AANG cuvadn €idn JUe TO NAYWTO.




At VIOVAF Ltd,
we are committed that everything we produce and deliver
is manufactured fo the highest safety and quality standards.
Our company applies Food Safety Management System,
in line with the EN ISO 22000:2018 system,
at all stages of production and delivery.
To maintain the highest possible customer satisfaction
we shall always comply with the statutory and regulatory requirements,
Codex Alimentarius and customer requirements.

4
AUSTRIA
HELLAS

ISO 22000

21N BIOBA® EfE npoodideTal ueyaAn onpacia
OTNV NOIOTNTA KAl 0TN SIACPAAION TNC UYIEIVAC OADV TV MNEOIOVT®Y BAPACAC,
KOVOV NAYDTOU, UNICKOTWY, YKOPOETMV KAl CUVAPMDV MOOIOVTWY MNOU NapAayovTal Kal diaTtiBevTal,
Mla To AOYO auTo, N dIEUBUVON EXEl KABOPIOEI WC AVATEPO AVTIKEIUEVIKO
OKOMO TNV CURWOEPWON MNEOC TNV I0XUOUOCA VOUOBEGCIA KAl NEOC TIC AN KOIVOU CUUP®VNUEVEC ANAITNOEIC MEAATMY,
TNV auoTnEn Thenon Tou Kadika Toodiuwy - Codex Alimentarius,
QANG KAl TNV AUOTNEN €QAPPOYN Kal IATNENON YUOTNPATOC AlIoXeipiong TNG AOPAAEIaC TwV ToOPIUwmY
OUMQ®VA KE TIC anairnoelg Tou AleBvouc lNMpoTunou ISO 22000:2018 oe OAa Ta otadia TNG dlepyaciac NapAAaBNg,
anoBnkeuong, dIATNENONG, MAPACKEUNC, OUCKEUACIAC Kal diaBeond.
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MYPAYAAKI No1 / SUGAR CONE No1

[ @ N\

005 38/95 66 3450  Vegan

of

MYPAYAAKI No100 "FLAT" /
SUGAR CONE No100 "FLAT"

Iy 2.0 & &

039 38/94 60 490 4000  Vegan

of

MYPAYAAKI No1® / SUGAR CONE No1J

ey .5 @ N\

014 42/95 60 4350  Vegan

of

MYPAYAAKI / SUGAR CONE No100 "FLAT" ME EMIKAAYWH
KAPYAEAAIOY / COATED WITH COCONUT OIL No100 "FLAT"

s 2o &8,

046 38/94 60 540 5800 Vegan




of of of

MYPAYAOZ No4 "CLASSIC" /

MYPAYAOZ No2 / SUGAR CONE No2 MYPAYAOZ No3 / SUGAR CONE No3 SUGAR CONE No4 "CLASSIC"
e 2. BSemb NV Il 2L SahV . =g\
001 45/125 60 260 3550 1 Vegan 145 55/145 66 130 2850 1-2 Vegan 034 68/145 66 130 2950 2-3 Vegan

MYPAYAOZ No5 "BIG" / SUGAR CONE Nob "BIG" MYPAYAOZ No3 BLACK / SUGAR CONE No3 BLACK

e 2 l_ BogV lies, 52 l_ BeiyY

013  95/165 216 5800 3-4 Vegan 041 55/145 130 2850 1-2 Vegan




MYPAYAOZ KAKAO BANIAIA No3 / MYPAYAOZ KAKAO BANIAIA No4 /

COCOA VANILLA SUGAR CONE No3 COCOA VANILLA SUGAR CONE No4
YN 7% K YR 7Y XV
035 55/145 130 2850 1-2 Vegan 036 70/1560 130 2900 1-2 Vegan

MYPAYAOZX No2 "MAXI"/ SUGAR CONE No2 "MAXI" MYPAYAOX GLUTEN FREE / GLUTEN FREE CONE

s 2L & & % s 2o @ mg N

142 48/175 42 196 5000 008 70/160 42 6250 1-2 Vegan







KYTMEAAA NATQTOY / WAFER CUPS XQNAKIA ZAXAPEQZ "FIORE" / WAFER CUP "FIORE"

e 2 @ BV e 2 Y= @ ;G

003 65/70 2050 1-2 Vegan 004 85/100 1760 1-2 Vegan

XQNAKIA MATQTOY “BIG” XQNAKIA NATQTOY “AMORE” /
WAFER CONE “BIG” XQNAKIA MArQTOY / WAFER CONE WAFER CONE “AMORE”

s 2o, Sm GV o LD, @ MmNV 2 BSmHV

043 60/130 42 275 2000 12 Vegan 010 52/130 42 1600 12 Vegan 002 55/130 42 385 2050 12 Vegan
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MIMQA ZAXAPEQ?Y / WAFFLE BOWL

e 2w @i A\

059 Q7/55 42 7075 12 Vegan

MMQA ZAXAPEQZX "MINI" / WAFFLE BOWL "MINI"

[Fyzay= @ R

062 78/45 Q0 1920 1-2 Vegan




TAPTA MNQA / TART BOWL

PN =Ty

049 125/40 42 144 5200 24

TAPTA MINQA "MINI" / BAWL TART "MINI"

s 2, s

022 95/35 169 74 3800 1-3




CHOCO CUP EAT A CUP
I @] 59§ 1 §6§
s 2.0 B e O s Lom B O
167 75/45 Q0 Q6 2.100 For 166 54/40 169 140 2450 For
Cappuccino Espresso

TAPTA ATOMIKH / TART TAPTA “MINI” /TART “MINI”

I 2 SV Il 2 o S s

171 95/18 60 100 3800 Vegan 032 58/10 60 360 5000 Vegan







MOYPAKIA ZAXAPEQX XPOMATIZTA / NOYPAKIA ZAXAPEQX ME EZ. ENIKAAYWH XOKOAATAL /

COLOURED WAFER ROLLS WAFER ROLLS WITH INTERNAL CHOCOLATE COVERING
[[C———an @ [\ s 2 @ [\
029 9/95 0.700 012 9/95 1.000

MOYPAKIA ME TEMIZH /
MOYPA No22 / WAFER ROLLS No22 WAFER ROLLS FILLED

ey S s 2 @ [\

071 22/50&70  497/355 3.000 020 Q/95 4.000




FTKOPPETAKI MAKPOZXTENO / FTKO®PPETAKI TETPATQNO /

LONG NUGAT WAFERS SQUARE NUGAT WAFERS
[Cum—za s 2
051 28x70 56 4000 045 45%x45 56 4000

TKO®PETAKI YTEIAZ TETPATQNO/ TKO®PETAKI MOAYXPQMO TETPATQNO/  TKO®PETAKI BUENO TETPATQNO /
SQUARE BITTER CHOCOLATE WAFERS SQUARE TRICOLOR WAFERS SQUARE NUGAT WAFERS BUENO

s, 2 lles, 2 ey, 2

172 45x45 56 4.000 173 45x45 56 4.000 105 45x45 56 4.000










PAOIOX KAPE MMNIZKOTOY /
BROWN BISCUITS

e} -

047 47 40 8750

MMIZKOTO KAKAO-BANIAIA /
COCOA & VANILLA BISCUITS

[[CR—

076 47 40 7.000

%

PAOIOZ MAYPOY MIMIZKOTOY /
DARK CHOCOLATE COOKIES

s 2

081 47 40 9.350

ZMAZMENO MMIZKOTO KAKAO - BANIAIA /
COCOA & VANILLA BISCUIT CRUMB

[[CR—

093 - 60 5.000




NMOYAPA MMNIZKOTOY /
COOKIES POWDER

[C—

055 - 60 6.000

MOYAPA MAYPQOY MIMIZKOTOY /
DARK COOKIES POWDER

&

084 - 60 6.000

- s
SMAIMENO MMIZKOTO / SMAIMENO MAYPO MMIZKOTO / SMAIMENO MMIZKOTO DIGEST. /
COOKIES CRUMB DARK COOKIES CRUMB COOKIES CRUMB DIGEST.
1 QO I} Q I Q
[eygpe= ey s 2
048 - 60 5.000 083 5000 023 - 60 5.000



BENTAAIA APKOYAAKI /
DECORATIVE “BEAR” WAFER

= = -

028 1.000 Vegan

BENTAAIEX ZAXAPEQZ/
DECORATIVE FAN WAFER

SO = -]

027 Vegan
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TPIFTQNAKI MANOPAMATOZ /
MINI PASTRY TRIANGLES

s 2 £

164 65/30 36 225 4.350

SAPATAI / SARAGLI

s 2 £

155 30/65 36 260 4350
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O NP®TOG KAVOG NAywToU napnxtn To 1896 ano Tov Italo Marchiony. O Marchiony, o onoiog
UETAVACTEUCE Ao TNV ITaAia oTa TeEAN Tou 180U ai®dva, epNUPE TOV KMOVO MNAYDTOU TOU,
otn Néa Yoépkn. Tou xopnynBnke dinAmua eupeoiTexviag Tov AekeuBpio Tou 1903.

[apoAo nou o Marchiony MICTMVETAI YE TNV EPEUPECN TOU KMDVOU, JIG MAQOUOIa dNUIOUPYIa
NaPOUCIACTNKE aveEapTnTa oTnv MNaykoouia EkBeon Tou St'Louis Tou 1904, ano eva JUplo,
TOoV Ernest A.LHamwi. O Hamwi nwAouce uia Toayavn CUpn e BaTOUOUPO, O€ eva NEPINTEDO
SiNAQ o€ evav NOANTN NAYWTOU. AOY® TNG SNUOTIKOTNTAC TOU MAYWTOU, O NMWANTNC EEUEIVE
ano mata. O Hamwi €ide uia eUKOAN AUcn GTO MEOBANUG TOU NWANTN TOU MAYDTOU.,

TUAIEE ypnyopad Wia ano TIC BAPAEC TOU UE TN UOPPN KMVOU KAl TNV €OWMOE GTOV NPOUNBeuTN
naywTou. O KOVOC WUXETAI UECA O€ Aiya OEUTEPOAEMNTA, O NWANTNG BAdel NaywTO GE QUTO,
Ol MEAATEC NTAV EUTUXEIC KAI O KVOC MAYWTOU eixe dnuioupynBei.

To 1912 o Frederick Bruckman epTiage TNV modTN PUNXAvN MApAY®OYNG KOVOV IAywTOoU.

The first ice cream cone was produced in 1896 by Italo Marchiony. Marchiony,
who emigrated from Italy in the late 1800s, invented his ice cream cone in New York City.
He was granted a patent in December 1903.

Although Marchiony is credited with the invention of the cone, a similar creation was
independently introduced at the 1904 St. Louis World's Fair by a syrian Ernest A. Hamwi. Hamwi
was selling a crisp, waffle-like pastry - zalabis - in a booth right next to an ice cream vendor.
Because of ice cream's popularity, the vendor ran out of dishes. Homwi saw an easy solution to
the ice cream vendor's problem: he quickly rolled one of his wafer-like waffles in the shape of

a cone and gave it fo the ice cream vendor. The cone cooled in a few seconds, the vendor
put some ice cream in if, the customers were happy and the cone had created.

In 1912 Frederick Bruckman built the first machine to produce ice cream cones.
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NOXOTHTA SCOOPS

SCOOPS PORTIONS
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MPOION MIZTOMNOIHMENO T1A VEGANS
CERTIFIED PRODUCT FOR VEGANS
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BIOBA® MONOIMPOZQIMH ENE
BIOMHXANIA MAPATQIMHL KAI EMIOPIAZ
ZAXAPOBADPAON KAI KONON MAFQTOY

179 XAM E©NIKHZ OAQY
XANKIAOY - EPETPIAL
T.K. 34008 EPETPIA EYBOIAZ

VIOVAF Ltd
PRODUCTION & TRADE OF WAFERS
ICE CREAM CONES AND OTHER
SIMILAR PRODUCTS

17th KM CHALKIDA - ERETRIA NRD
ERETRIA, GREECE
P.C. 34008

Email: info@viovaf.gr

Tel: +30 22290 68004

Fax: +30 22290 68689
www.viovaf.gr / www.biscono.gr

sfm

Services



