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_ H dnuloupyia VEwv cuvtaymv
- ©  eival eUKoAn OTO THAOTIKO €p-
Germany + " vaothplo Tng Brata, Eomhl-
, 283 OuEVO We injector, BapéAa Kal
MlO TIAN PN TIOVAPLOTLKY YPA-
ufn. Me tn Bonbela Twv £1d1-
KWV UMopeite va eKTeAEOETE
OOKIMEG TOU TIPOIOVTOG 0ag
TOU TIPOOOMOLAJOUV ME TIG
MPAYMATIKEG OUVONKES TIapa-
YWYNG.
To tTpayavé Ywui, pTiayuévo
ME eUPWTIAIKA olTnPEd UPnANng
nmoloTnTag, TPiBeTal Auéowg
yla va yivel YOAETTA, AKOAOU-
BWVTAC TO TMPWTOKOAAO TNG

Brata yia mdvtote ¢ppEOKO MPOIOV.
Ol povTépveg YPauuEG Tapaywyng dltacdalifouv OTL poVO TO
dpeokoynuéEvo Ywui Ba petatparei oe YyaléTTa anokopilovtag
0dEAN OTO XpWwHa, TN Yelon Kal Tn dlatnpnoloTnTa.
To véo gpyootdalo tng Brata Eekivnoe Tnv mapaywyn Tou TO
2021. Mg Tn xpnon Twv o eEEAlYUEVWV POUTIOTIKOV CUCTNUA-
TWV KAl 08 OUVOUAONO e TOUG auaTnpoUlc eAEyXoug oe OAa Ta
oTadla mapaywyng, eEaodaliletal To doya TOLOTNTAG KAl Pppe-
okadac tng Brata. -
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Breading Systems

Whether chicken, turkey or pork
meat, whether fish, cheese or
vegetarian products you will find
the best selection of breading.
Red, yellow, white or mixed with
various ingredients, herbs or
spices at your disposal.

Brata makes the creation of new
recipe ideas easy, thanks to the
in-house pilot plant where cus-
tomers join experienced breader
specialists to carry out trials in
conditions which replicate their
own production environment.
All the necessary equipments
are available: injector, tumbler,
flattener, forming machine,
batter / tempura applicator,
breader applicator, freezer, con-
tinuous deep fryers, convection
oven.

Crispy bread, made by european high quality grains, is baked and
immediately cruched following Brata philosophy for supplying fresh
breadcrumbs. Ultra modern baking lines for continuous baking guar-
antee that only freshly baked bread is processed into breadcrumbs.

Commitment to freshness - Brata Pledge
« Application of the latest automatic production technologies
« Strict quality controls at all levels of production
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Brata Certification Food
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