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H eTaipeia BIOBAD® Aeitoupyei ue Tn onpepivn TNG JOP@N ano 1o 1979,
JuvexidovTac TNV Napadoon TNC OIKOYEVEIOKNC UAG eMIXEipNnonc ano To 1920,

edm Kal 3 YeVIEC NAPAYOUUE BAPAEC KAl KDOVOUG MAYDTOU KOPUPAIAG MOIOTNTAG.

MNpocBAENOVTAG GTNV MANEN IKAVOMOINCN TV NEAATMV UAG, XONGIIOMOIMVTAC
TNV TEXVOYVMOIA JAC KAl BeAovTAc va SIEUPUVOURE TNV VKAUA TWV MOIOTIKWDV
NEOIOVTWV UAG, MAPAYOUE KAl EUNOOEUOUACTE UNICKOTA, YKOPPETEC,

noupa Kal GANG ouvaen €idnN Je TO MaywTo.




Viovaf Ltd was founded in 1979, continuing the tradition of our family business since the 1920s.
We are the third generation fo 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 ofher 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 fo 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.




Avapeoa oTIC Baaolkeg agiec Tne BIOBA® ENME
OUYKATAAEYOVTAI N AIATNENON KOPUPAIAC MOIOTNTAC,
N SIACPAAICN TNC UVYIEIVAC OAWDV TOV NEOIOVTOV BAPACC,
KWOVOV MAYOTOU, UNIOKOTWY, YKOPOETMDV KAl OUVAPMDV MEOIOVTMY NoU NAPAYOVTAl KAl dIATIBevTAl,
AVTEPOI QVTIKEILEVIKOI OTOXOI TNC ETAINEIAC UAG €ival N CUUPOO@OON MEOC TNV I0XUOUCA VOUOBEDIa KAl
MPOC TIC ANO KOIVOU CUUPWVNUEVES ANAITNOEIC MEAATMDY, N AUCTNEN TNENON Tou Kmdika Toogiuwy - Codex Alimentarius,
QAAG KAl N QUOTNEN EQAPPOYN Kal dIATNENON XUCTAUATOC AIGXEIDIONC TNC ACPAAEIAG TWV TOOPIUWY,
OUMPWVA UE TIC analitnoelc Tou AleBvouc MooTtunou ISO 22000:2018 ce 0Aa Ta oTAdIA TNC dlEpYACIAC NAPAAABNC,
anoBnkeuong, dIaTNENONG, NMOPACKEUNC, CUCKEUAOIAC 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 saftisfaction
we shall always comply with the statutory and regulatory requirements,
Codex Alimentarius and customer requirements.
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MYPAYAAKINo100 "FLAT" & MYPAYAAKI
No100 "FLAT" ME EMIKAAYWH KAPYAEAAIQY /

SUGAR CONE No100 "FLAT" & SUGAR CONE MYPAYAAKINo110 "FLAT"/
No100"FLAT" COATED WITH COCONUTOIL SUGAR CONE No110"FLAT"
i - Q I
s 2 &5 iy 2, 8B &
039/046 38/94 60 540 4.000/5.200 044 38/94 60 390 4.000

MYPAYAAKINo100 "FLAT" ME ENIKAAYWH |
KAPYAEAAIOY BLACK-RASPBERRY-BUBBLE GUM

SUGAR CONE No100 "FLAT" COATED
WITH COCONUT OIL BLACK-RASPBERRY-BUBBLE GUM  MYPAYAAKI No1 / SUGAR CONE No1  MYPAYAOZ No2 / SUGAR CONE No2

iy, L. i l_ ;o In Al & 2o B

258/259/260  38/94 540 5.200 005 40/95 66 430 3.200 001  45/125 60 250 2650 1
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MYPAYAOZX No3 / SUGAR CONE No3 MYPAYAOZX No3 BLACK / SUGAR CONE No3 BLACK
11 1 — Q
I 2L B I 2.0, & &
145  B5/145 66 130 2850 1-2 041 55/145 66 130 2850 1-2
NMYPAYAOZ No3 RASPBERRY / MYPAYAOX No3 GREEN / MYPAYAOX KAKAO BANIAIA No3 /
SUGAR CONE No3 RASPBERRY SUGAR CONE No3 GREEN SUGAR CONE No3 COCOA VANILLA

||||"" 2. ._ @ Mg 2 ._ @ Mg 2 ._ @ &

77 55/145 13 2860 1-2 8 55/145 13 2860 1-2 035 55/145 2850 1-2



MYPAYAOZX No4 "CLASSIC" /
SUGAR CONE No4 "CLASSIC"

e 20 &

034  70/150 66 130 2900

MYPAYAOX KAKAO BANIAIA No4 /
SUGAR CONE No4 COCOA VANILLA

ey 2L, &6 §

036 70/150 66 130 2900 1-2
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MYPAYAOZ No 2 LOW SUGAR / MYPAYAOZ No2 "MAXI"/
SUGAR CONE No2 LOW SUGAR SUGAR CONE No2 "MAXI"
ey 2. @ @ ey 2L, &5
241 45/125 60 2650 1 142 48/175 42 196 4500 1

of

MYPAYAOZ GLUTEN FREE / GLUTEN FREE CONE MYPAYAOZ No5 "BIG" / SUGAR CONE No5 "BIG"

I 20 S s Sm

008 60/145 42 320 4800 1-2 013  95/165 42 216 5400 34




MYPAYAOZ IZMNANIKOY TYNOY / MYPAYAOZ TPOYQA /
SPANISH CONE SPRINKLES SUGAR CONE

s 2. o @ G lies 2. i @ ) %

187 65/280 30 10100 1-2 165 52/178 6500

NMYPAYAOZ KPOKAN / NMYPAYAOZ KAPYAA /
RICE GRAIN SUGAR CONE COCONUT SUGAR CONE
NN Y 8 L@l%

163 53/178 30 150 56500 1-2 162 51/178 175 6180






KYTMEAAA NATQTOY / WAFER CUPS XQNAKIA ZAXAPEQ? "FIORE" / WAFER CUP "FIORE"

s 2 . &M % e 2L & & @

003 65/70 42 336 20560 004 85/100 42 180  1.400

XQNAKIA MAFQTOY “BIG"/ XQNAKIA MAFQTOY “AMORE”
WAFER CONE “BIG” XQNAKIA MAFQTOY / WAFER CONE WAFER CONE “AMORE” /
s 2. EL Eo§ Ik 2 L Eo§ k2 L £,
043 60/130 275 1800 1-2 010 52/130 400 1700 1-2 002 55/130 385 1800 1-2

007 52/130 42 840 3.600 1-2
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MIMQA ZAXAPEQ?X / WAFFLE BOWL

s 2o, S

059 Q7/55 42 240 6500 1-2

MMNQA ZAXAPEQZ "MINI" / WAFFLE BOWL "MINI"

ez =l @ s G

062 78/45 Q0 1700 1-2
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TAPTA MIMNQA / TART BOWL

ey 2L, &5

049 137/42 42 144 4000 24

Cor

TAPTA MMNQA "MINI" / BAWL TART "MINI"

e 2 & &

022 @3/40 169 74 1200 13




CHOCO CUP EAT A CUP
1 O §9§ i 599
s 2 0 &8s O s 2L B O
167 75/45 Q0 Q6 2.100 For 166 54/40 169 140 2.450 For
Cappuccino Espresso

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

ey 2 &5 mn ey 2, &5 s

171 95/18 64 100  4.000 032 58/10 o4 360 5000







MOYPA KPOKAN-TPOY®A-KAPYAA /
CROQUANT-SPRINKLES-COCONUT

WAFER ROLLS
1 O
(SR =
230 20/7cm 150 64 3.600
o

MOYPAKIA METEMIZH MPAAINAL /
WAFER ROLLS WITH CHOCOLATE FILLING

s 2. &

020 10/95 270 130 2.000

MOYPAKIA METEMIZH TAXINI /
WAFER ROLLS WITH TAHINI FILLING

217 10/95 270 130 2.000

NMOYPAKIA METEMIZH BUENO /
WAFER ROLLS WITH BUENOFILLING

219 10/95 270 130 2.000

MOYPAKIA ME ZOKOAATA BITTER /

WAFER ROLLS WITH DARK CHOCOLATE FILLING

220 10/95 270 130 2.000

MOYPAKIA ME ENIKAAYWH ANNOMIMHZHZ XOKOAATAL /
WAFER ROLLS WITH COMPOUND CHOCOLATE INNER COATING

ey 5

210 10/95 330

MNOYPA ME ENIKAAYWH ANOMIMHZHZ XOKOAATAL /
WAFER ROLLS WITH COMPOUND CHOCOLATE INNER COATING

ey b

130 1.500

210 16/6,5cm 650 64 3.000
215 18/7cm 420 64 3.000
229 20/7cm 430 64 3.000
224 22/5cm 480 64 3.000
211 22/7cm 330 64 3.000
223 24/13cm 150 64 3.000



FTKO®PETAKIMPAAINAZ FTKO®PETAKIMPAAINAZ

POYNTOYKIOY MAKPOZTENO / POYNTOYKIOY/ TKO®PETAKI TAXINI /
LONG HAZELNUTCREAM FILLINGWAFER HAZELNUT CREAM FILLING WAFER TAHINI WAFER
1 @) 1 O 1 O
e e e
250 30x70 56 4.000 251 45x45 56 4.000 254 45x45 56 4.000

TKO®PETAKI BITTER / TKOPPETAKIPPAOYAA / TKO®PETAKI BUENO /
DARK CHOCOLATE WAFER STRAWBERRY WAFER BUENO WAFER
[[CR—a [[Cm—ca [[Cm—ca

2583 45x45 56 4.000 255 45x45 56 4.000 252 45x45 56 4.000



[lapexoupe TN duUVATOTNTA OTOV MEAATN UAG
va ONPIOUPYNOOUE EEXMPIOTN custom napaywyn,
DOTE VA KOAUWOUE OTO ANOAUTO TIC AVAVYKEC TOU.

f We offer our customers the possibility
to design their own custom production
[ to fulfill their individual needs.
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OAOIOL KADE MMIZKOTOY / OAOIOZ MAYPOY MMNIZKOTOY /
BROWN BISCUITS DARK CHOCOLATE BISCUITS

[[Cq——a ey

047 47 40 8750 081 47 40 9.350

MMIZKOTO KAKAO-BANIAIA / MMNIZKOTOTYNOY PETITE BEURRE /
COCOA & VANILLA BISCUITS PETITE BEURE BISCUIT
s, 2 e 2

076 47 40 7.000 237 43/62 72 4.600



e s

2MAXMENO MIMIZKOTO KAKAO - BANIAIA / YNAIMENO MMIZKOTO /
COCOA & VANILLA BISCUIT CRUMB BISCUITS CRUMB
1 O 1 O
e, 2 s 2
093 - 60 5,000 048 - 50 5.000

2MAXMENO MAYPO MIMIZKOTO / 2MAXMENO MMMIZKOTO DIGEST. /
DARK BISCUITS CRUMB BISCUITS CRUMB DIGEST.
1 O 1 O
e 2 ey 2.

083 - 50 5.000 023 - 50 5.000



<

MOYAPA MNIZKOTOY / MOYAPA MAYPQY MIMIZKOTOY /
BISCUITS POWDER DARK BISCUITS POWDER
ez ey 2.

0565 - 50 6.000 084 - 50 6.000

Q@ETENTINH /
WAFER CRUMB

s 2

227 - 50 3.000
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MOYPAKIA "RASPBERRY" & "BUBBLE GUM"
&"CHOCO VANILLA"/

WAFER ROLLS "RASPBERRY" & "BUBBLE GUM" AIAKOIMHTIKA AIZKAKIA /
&"CHOCOVANILLA" DISC WAFERS
[} 5 e L. &
207/208/236 10/95 290 100 1.000 188 65 1.000 Q6 2.700

BENTAAIA APKOYAAKI / AIAKOZIMHTIKO MYPAYAAKI / BENTAAIEX ZAXAPEQX/
DECORATIVE “BEAR” WAFER DECORATIVE CONE MINI DECORATIVE FAN WAFER

s, 2. &5 ey &5 (SR =

028 47 360 800 245 29/65 88 840 4.000 027 47 200 700
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TPITQNAKI MTANOPAMATOY /
MINI PASTRY TRIANGLES

e 2 X

154 65/100 36 225 4350

DOYANOTKO®PPETAL /
YAPATAI / SARAGLI WAFER SHEETS
s, 2. 5 [S—— &

165 30/65 36 260 4.350 245 29/46 30 85 5100



Q¢ UEPOC TNC CUVEXOUG EEENIENG TNG ETAINEIAG PAC KAI AVTANOKOIVOUEVOI
OTIC QVAYKEC TV NEAATDV UAC, ENEVOUOUIE OE VEO €EOMAICUO MOU JAg divel Th duvaToTNTaA
VA NEOOPEPOUE MAEOV OUCKEUAOIEC KAl VI TNV AyOopd TNC AIAVIKNC.
[TAEOVEKTNA QUTMDV TOV VE®Y KOIKDV €ival N dIaTNONoN TNC PEEOCKADAC TOU MNEOIOVTOC UAC,
O€ OUYXPOVO EAKUCTIKO design, aneuBeiac oTov TEAKO KATAVAADTN.

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,
to ensure long shelf life and freshness, packed in a contemporary atftractive design.




TENNH2H

TOY KQNOY NArQTOY ﬁ .

O NP®TOG KOVOG NAywToU napnxbn 1o 1896 ano Tov ITaAd Marchiony.

O Marchiony, o onoioc yetavacTeuce otn Néa YopKn ano Tnv [TaAia oTa TEAN
TOU 180U ai®va, epnNUPE TOV KDVO NAYDTOU.

Tou xopnynBnke diNA®PA eupeaiTexviac Tov AekeuBplio Tou 1903.

[apoAo nou o Marchiony MOTOVETAI e TNV EPEUPECN TOU KMDVOU, JIA NAPOUOIa dNPIOUPYIA
NapouUcIAcTNKE avetapTnTa oTnv MNaykoouia EkBeon Tou St'Louis Tou 1904, ano evav YUpIio,
Tov Ernest A.AHamwi. O Homwi nwAouce uia Tpayavn Cuun Je BaTououpo, oe eva NeEPINTEQO
SINAG o€ evav NWANTN NAYDOTOU. AOY®D TNC dNUOTIKOTNTAC TOU MNAYMTOU, O MWANTNC EEUEIVE
ano nmiata. O Hamwi €ide uia eUKoAN AUcoN 6TO MEOBANUA TOU MNWANTA TOU NAY®TOU.,

TUAIEE ypnyopa pia ano TIC BAPAEC TOU JE TN JOP@N KMVOU KAl TNV €DWMOE OTOV NPOUNBeUTN
naywTou. O KDVOC WUXETAI JECA OE Aiya OEUTEPOAENTA, O NWANTNG BAdel NAymTO GE AUTO,
Ol MEAATEC NTAV EUTUXEICG KAI O KDVOC MNAYWDTOU €ixe dNuIoupyNnBel.

To 1912 o Frederick Bruckman epTiage Tnv modTN PNXavn NapaymyNnG KOVOV MaywTou.

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 creatfion was
independently introduced in 1904 af St. Louis World's Fair by a syrian, Ernest A. Hamwi. Homwi
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. Hamwi 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 to 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.

B



VIOVAF

INDEX
2 m &
AIAMETPOL & YWOR 2XE mm KIBOTIA / MAAETA TEMAXIA / KIBQTIO
DIAMETER & HEIGHT IN mm CARTONS / PALETTE PIECES / CARTON

v

NOXOTHTA SCOOPS

SCOOPS PORTIONS

1

MPOION NIZTONOIHMENO TIA VEGANS
CERTIFIED PRODUCT FOR VEGANS

BAPOX

WEIGHT

e}

KOQAIKOZ

CODE




DVAF

BIOBA® MONOIMPOZQIH ENE
BIOMHXANIA MAPATQIHE KAl EMIOPIAZ
ZAXAPOBADAON KAI KONON MArQTOY

179 XAM E©NIKHE OAQY
XANKIAOY - EPETPIAY
TK. 34008 EPETPIA EYBOIAY

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



