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H eTaipeia BIOBAD AeiToupyei Ue T oNUEPIVA TNC o ano To 1979.
YuvexicovTag TNV Napadoon TNC OIKOYEVEIAKNC [AC enixeipnong ano 1o 1920,
ed Kal 3 YEVIEC NAPAYOUUE BAPAEC KAl KDVOUC MNAYWDTOU KOPUPAIAC MNOIOTNTAC,

[looocBAEMOVTAC OTNV MANEN IKAVOMOINCN TWV MEAQTMV [UAC, XONOIUOMOIDMVTAC
TNV TEXVOYVDOIA A Kal BEAoVTAC va SIEUPUVOUE TNV YKAWA TV MOIOTIKDV
MEOIOVTWV AC, MAPAYOUUE KAl EUNOOEUOIACTE UMIOKOTA, YKOPRETEC,

noupa Kal GAAG Cuvadn €idN e TO NAYWTO.




Viovaf Ltd was founded in 1979, continuing the tradition of our family business since the 1920s.
We are the third generation to produce premium waffle and ice cream sugar cones.

Our core mission is to fully satisfy existing and potential customers, using our yearlong

product knowledge and also by expanding our product range to produce and sell decorative
wafers, wafer rolls, nugat wafers and other Ice Cream related products.

With respect and consistency, valuing our commitment to offer a wide variety of products
of the highest quality and also directed by our vision to expand

fowards worldwide markets, at Viovaf we are constantly investing in new technologies and
high-end equipment, implementing quality & safety management systems in all stages of
production, packaging and distribution.

Viovaf Ltd has had a long, steady course of continual growth and rapid evolution,

while maintaining a leading role in the Greek market.




Avapueoa oTIC Baolkec atiec Tng BIOBAD EME
OUYKATAAEYOVTAl N dIATNENON KOPUPAIAC MOIOTNTAC,
N JIAOPAAICN TNC UYIEVAC OA®V TOV NEOIOVT®Y BAPACAC,
KOVOV MAYDTOU, UNICKOTWY, YKOPLETMOV KAl CUVAP®Y MEOIOVT®MY MOU NAOAYOVTAl KAl dIaTiBevTal.
AVITEOOI AVTIKEIJEVIKOI OTOXOI TNC ETAIREIAC WUAC €IVAI N CUMKORPWON MEOC TNV I0XUOUOA VOUOBESIA KAl
MEOC TIC ANO KOIVOU CUUPOVNEVEC ANAITNOEIC NEAATMY, N AUCTNEN TNENoN TOU KOdIKa Tpodiuwy - Codex Alimentarius,
OAAG KAl N QUOTNEN EPAPMOYN Kal DIATNONON 2UOTNUATOC AIOXEIRIONC TNC ACPAAEIAC TV TOOPIU®Y,
oUMG®VA Je TIC anairnoelc Tou AleBvouc lMpoTunou 1ISO 22000:2018 ce OAa Ta oTadIa TNC dIEPYACIAC NAPAAABNC,
anoBnkeuonc, dIATNPENONG, MAPACKEUNG, CUCKEUdaiac kal diaBeonc.

4
AUSTRIA
HELLAS

ISO 22000

At VIOVAF Lid,
we are committed that everything we produce and deliver
is manufactured to 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,
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KONOI ZAXAPEQ?
SUGAR CONES




MYPAYAAKI No100 "FLAT" / MYPAYAAKI / SUGAR CONE No100 "FLAT" ME EMIKAAYWH
SUGAR CONE No100 "FLAT" KAPYAEAAIOQY / COATED WITH COCONUT OIL No100 "FLAT"
s 2w, & 1 [ymzn l_ @ &
039 38/94 60 490 4000 Vegan 046 38/94 5800 Vegan
| — | — | —
NYPAYAAKI No1® / SUGAR CONE No1@ MYPAYAAKI No1 / SUGAR CONE No1 MYPAYAOZ No2 / SUGAR CONE No2
8 2 g B 6 VI L. B & R i & G\
014 42/95 4350  Vegan 005 38/95 3450  Vegan 001 45/125 250 35850 1 Vegan



MYPAYAOZ No3 / SUGAR CONE No3 MYPAYAOZ No3 BLACK / SUGAR CONE No3 BLACK
[} Q ]
[ a i = ¥ /] s, 2. l_ Bogy
145  55/145 66 130 2850 1-2 Vegan 041 55/145 130 2850 1-2 Vegan
MYPAYAOZ No 3 RASPBERRY/ MYPAYAOZ No 3 GREEN/ MYPAYAOZ KAKAO BANIAIA No3 /
SUGAR CONE No3 RASPBERRY SUGAR CONE No3 GREEN COCOA VANILLA SUGAR CONE No3

ey, 2 ._ @ oG _._ @ MG NI Ml_ @ & §

177 55/145 13 2850 1-2 168 55/145 13 2850 1-2 Vegan 035 55/145 13 2850 1-2 Vegan



MYPAYAOZ No4 "CLASSIC" /
SUGAR CONE No4 "CLASSIC"

TN )

034  68/145 66 130 2950 2-3 Vegan

MYPAYAOZ KAKAO BANIAIA No4 /
COCOA VANILLA SUGAR CONE No4

(S i =2 /]

036 70/150 66 130 2900 1-2 Vegan



| — —
MYPAYAOZ No2 "MAXI"/ SUGAR CONE No2 "MAXI"

s 2o B G

142 48/175 42 196 5000 1
| —
| — —
MYPAYAOZX GLUTEN FREE / GLUTEN FREE CONE MYPAYAOZ No5 "BIG" / SUGAR CONE No5 "BIG"
lies, 2 L L @ & 2 R Smfy
008 70/150 6250 1-2 Vegan 013  95/165 216 5800 3-4 Vegan



MYPAYAOZ IZMANIKOY TYNOY / MYPAYAOZ TPOYDA /

SPANISH CONE SPRINKLES SUGAR CONE
1 1 O
s wl_@iﬁ NN =Y
187 55/210 10100 1-2 Vegan 165 52/178 30 175 6500 1-2
MYPAYAOZ KPOKAN / MYPAYAOZX KAPYAA /
RICE GRAIN SUGAR CONE COCONUT SUGAR CONE

ey, 2. ._ @ gV I3 By

163 53/178 5500 1-2 Vegan 162 51/178 30 176 6150 12 Vegan






| —
KYTEAAA NATQTOY / WAFER CUPS

i, 2 l_ @ i\

003

65/70 2050 1-2 Vegan

XQNAKIA MATQTOY “BIG”
WAFER CONE "BIG”

XQNAKIA MATQTOY / WAFER CONE

XQNAKIA ZAXAPEQZX "FIORE" / WAFER CUP "FIORE"

iy, 2 l_ @ i\

004

85/100 1760 1-2 Vegan

XQNAKIA MATQTOY “AMORE" /
WAFER CONE “AMORE”

(S =\ /]

e 2o, Sm GV

s 2o, S GV

043 60/130 42 275 2000 1-2 Vegan 010 52/130 42 400

1600 12 Vegan 002 55/130 42 385 2050 12 Vegan






MMQA ZAXAPEQX / WAFFLE BOWL

([ l_ @ G\

059 Q7/55 7075 12 Vegan

MMQA ZAXAPEQZX "MINI" / WAFFLE BOWL "MINI"

s, 2 l_ @ 5

062 78/45 04 1920 12 Vegan




TAPTA MMNQA / TART BOWL

s 2D &5 & §

049 125/40 42 144 5200 24

TAPTA MMNQA "MINI" / BAWL TART "MINI"

I 20 S e

022 95/35 169

3800 1-3



EAT A CUP

CHOCO CUuP
1 §99
ey 2 & m O
167 75/45 Q0 Q6 2.100 For

Cappuccino

TAPTA ATOMIKH / TART

2 SV

171 95/18 o4 100 3800 Vegan

I 2. E. B s O

166 54/40 169 140 2450 For
Espresso

TAPTA “MINI” /TART “MINI”

=N -

032 58/10 64

5000 Vegan






MOYPAKIA ZAXAPEQX XPOMATIZTA /
COLOURED WAFER ROLLS

RNy

029 Q/95 240 200 0.700
e~

MOYPAKIA ME TEMIZH /
WAFER ROLLS FILLED

ey hSi

170 9/95 250 100 2.000

NOYPAKIA ZAXAPEQX ME EZ. ENIKAAYWH XOKOAATAL /
WAFER ROLLS WITH INTERNAL CHOCOLATE COVERING

e 2 =

103 9/95 310 100 1500

MOYPA No22 / WAFER ROLLS No22

s, 2. &

071 22/50&70  497/355 64 3.000



FTKO®PETAKI MAKPOZTENO / FTKO®PPETAKI TETPATQNO / TKO®PETAKI TETPATQNO TAXINI /

LONG NUGAT WAFERS SQUARE NUGAT WAFERS SQUARE TAHINI WAFERS
ey ey ey
051 28x70 56 4,000 045 45%x45 56 4000 119 45%x45 56 4,000

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

[} lles, 2 ey, 2

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




Mapexoupe TN duVATOTNTA GTOV MEAATN PUAC
va dNUIOUPYNOOUUE EEXMPICTN custom napaywyn,
WDOTE VA KOAUWOUE OTO ANOAUTO TIC QVAYKEC TOU.

We offer our customers the possibility
fo design their own custom production
fo fulfill their individual needs.







PAOIOX KAPE MMNIZKOTOY /
BROWN BISCUITS

[[Cum—=a

047 47 40 8750

MMIZKOTO KAKAO-BANIAIA /
COCOA & VANILLA BISCUITS

e

076 47 40 7.000

DOAOIOZ MAYPOY MMIZKOTOY /
DARK CHOCOLATE COOKIES

S .

081 47 40 9.350

ZMAZMENO MMIZKOTO KAKAO - BANIAIA /
COCOA & VANILLA BISCUIT CRUMB

s

093 - 60 5,000




NMOYAPA MMNIZKOTOY /
COOKIES POWDER

o}

.
F—N——N

MOYAPA MAYPQOY MIMIZKOTOY /
DARK COOKIES POWDER

(o}

065

ZMAXMENO MMIZKOTO /
COOKIES CRUMB

[}

048 - 60 5000

60

@)
ml

6.000 084

ZMAXMENO MAYPO MMIZKOTO /
DARK COOKIES CRUMB

s, 2

083 - 60 5,000

60 6.000

2MAXMENO MMNIZKOTO DIGEST. /
COOKIES CRUMB DIGEST.

[}

023 - 60 5.000




AIAKOXIMHTIKA AIZKAKIA /

DISC WAFERS
11 Q
188 65 1.000 Q6 2.700 Vegan
BENTAAIA APKOYAAKI / BENTAAIEZ ZAXAPEQZ/
DECORATIVE “BEAR” WAFER DECORATIVE FAN WAFER

B 2.5 6 [y = -]

028 47 360 1000  Vegan 027 47 200 Vegan






TPIFTQNAKI MANOPAMATOZ /
MINI PASTRY TRIANGLES

s 2 S

154 65/100 36 225 4.350

SAPATAI / SARAGLI

s, 2 =

155 30/65 36 260 4.350






Q¢ UEPOC TN oUVEXOUC eEENIENC TNC ETAINEIAC UAC KAl AVTAMNOKPIVOUEVOI
OTIC QVAYKEC TV NEAATMDV UAC, ENEVOUOUE O€ VEO €EOMAICUO NOU A divel TN SuVATOTNTA
Va MPOOPEPOUE MAEOV CUCKEUAOIES KAl VIA TNV AYOPA TNG AIAVIKNG,.
[MAEOVEKTNGA QUTMDV TV VEW®VY KWOIKMV €ival N dIATNENON TNE EECKADAC TOU MEOIOVTOC UAG,
0€ COUYXPOVO EAKUATIKO design, aneuBeiag oTov TEAIKO KATAVAAWDTN.

Serving the vision of our company for continuous improvement and responding fo our customer needs,
we invested in new equipment which allow us to offer packaging solutions ready for the retail market.
Among the great advantages of these new products is the flowpack sealing,
fo ensure long shelf life and freshness, packed in a contemporary atftractive design.




KQNOI MATrQTOY /
ICE CREAM CONES

KYNEAAA TTATQTOY/

WAFER CUPS
[ = I\ s =
202 70 12x132gr 1584  Vegan 200 36 10x71gr 710 Vegan
XQNAKIA MATQTOY/ XQNAKIA NAFQTOY *AMORE”/ KYMNEAAA MTATQTOY “FIORE”/
WAFER CONES WAFER CONES “AMORE” WAFER CUPS “FIORE”
e N/ R < N\ YR = I AR\
203 36 12x60gr 720 Vegan 204 36 12x629r 744 Vegan 201 36

12x56gr 672 Vegan



BIRTH OF THE ICE CREAM CONE

O NPWTOG KWVOG NAywToU napnxBn 1o 1896 ano Tov ITaAd Marchiony.

O Marchiony, o onoioc peTavacTeuce oTn Néa YopKn ano Tnv ITaAia ota TEAN
TOU 180U al®Vva, EPNUPE TOV KMOVO MAYDTOU.

Tou xopnynBnke diNA@UA eupeaITeEXviac Tov AekeuBplo Tou 1903.

MNapoAo mou o Marchiony nicT@VETAl UE TNV EQPEUONECN TOU KMVOU, WId MapOuoIa dnuioupyia
NaPoUCIAoTNKE avetapTnTa oTnv Maykoouia EkBeon Tou St'Louis Tou 1904, ano evav UpIo,
TOoV Ernest A.LHamwi. O Hamwi nwAouce uia Toayavn Cupn e BaTOUOUPO, O€ eva NEPINTEDO
JINAQ o€ evav NWANTN NAywToU. AOY® TNC ONUOTIKOTNTACG TOU MNAY®TOU, O MWANTNC EEUEIVE
ano nata. O Homwi eide uia eUKoAN AUch oTO NPOBANUA TOU NWANTA TOU NAYWDTOU.

TUANIEE YPNYOEQa Hia ano TIC BAPAEG TOU JE TN HOPPN KWOVOU KAl TNV eOWOE OTOV NEOKUNBEUTN
NAyWTOU. O KDVOC WUXETAI UECA O Aiya OeEUTELOAENTA, O NWANTNC BAlZEl MAYWTO GE AUTO,
Ol MEAATEC NTAV EUTUXEIC KAI O KDOVOC MAYMDMTOU €iXe dNUIOUPYNBEI.

To 1912 o Frederick Bruckman epTiage TNV mE@DTN UNXAvN NORAYDYNG KDOV®DY NaymToU.

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 in 1904 at St. Louis World's Fair by a syrian, Ernest A. Hamwi. Hamwi
was selling a crisp, waffle-like pastry - zalabis - in a stall 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 if fo the ice cream vendor. The cone cooled down in a few seconds, the vendor
put the ice cream in it, customers were happy and ice cream cones had been established.

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




BISCONO

1920
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[ormmmTT
AIAMETPOY & YWOL 2E mm

INDEX

=

KIBATIA / TIAAETA TEMAXIA / KIBQTIO

DIAMETER & HEIGHT IN mm

v

NOXOTHTA SCOOPS

SCOOPS PORTIONS

CARTONS / PALETTE

\

MPOION MIZTOMNOIHMENO T1A VEGANS
CERTIFIED PRODUCT FOR VEGANS

PIECES / CARTON

BAPOX

WEIGHT

o}

KOQAIKOX
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BISCEONO

1920

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



