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We offer an extensive range of milling products such as
flours, brans, groats and heat-treated products made from
wheat and rye. Our products are available with various
qualities and many of them also in organic form.
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FLOURS AND GROATS
FROM WHEAT AND RYE
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WHEAT PRODUCTS
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Product name

Product code

Bag size /kg

Pallet size /kg

In big bags /kg

Coarse wheat flour

V 450 KA

25

1000

950

Special wheat four

V 500 P

20

1000

850

Pastry wheat flour

V 600 W

25

1000

Wheat flour

V 600

20/25

1000

850

Dark wheat flour

V 1200

20

1000

750

Whole wheat flour

V 1700

25

1000

800

Fine whole wheat flour

V 1700 HG

25

1000

800

Flaked wheat

V 2000

25

600

400/500

Coarse wheat bran

V 4000

16

384

300

Fine wheat bran

V 4500

25

600

450

Wheat bran

V 6200

20

480

350

Fazer wheat fibre

V 6500 FWF

15

405

270

Wheat flake

V 1700 F

20

600
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RYE PRODUCTS
Product name

Product code

Bag size /kg

Pallet size /kg

In big bags /kg

Finnish sifted rye flour

R 700 FI

20

1000

700

Sifted rye flour (light)

R 1000

20

1000

700

Sifted rye flour (dark)

R 1200

20

1000

700

Finnish rye flour

R 1800 FI

25

1000

700

Finnish rye flour coarse grained

R 1800 KA FI

20

1000

600/700

Finnish sourdough rye flour

R 1800 RA FI

20

1000

700

Finnish coarse SV rye flour

R 1800 SV FI

20

1000

Finnish cutted rye kernels

R 1800 ROKKA FI

25

1000

650/850

Rye groats

R 1800 ROK

22

990

650

Finnish flaked rye

R 2000 FI

30

720

Coarse rye bran

R 4000

16

384

Finnish rye bran

R 4500 FI

25

600

Fazer rye fibre

R 6500 FRF

18

540

350

Fazer rye fibre fine

R 6500 FRFF

20

600

400

Rye fake

R 1800 F

20

600

500

Small pressed rye

R 1800 SP

20

1000

350
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SPECIAL AND ORGANIC PRODUCTS
Product name

Product code

Bag size /kg

Pallet size /kg

In big bags /kg

Heat-treated wheat flour

V 450 HT

25

1000

950

Special wheat flour

V 650 EV

10

720

850

Liquorice wheat flour

V 600 LA

25

1000

750/850

Pizza wheat flour

V 800 PZL

20

1000

Biscuit wheat flour

V 750 K

20

1000

800

Barley flour

OHRAJ

20

Organic wheat flour FI-EKO-201

V 600 LUO

10/20

720/1000

700

Organic sifted rye flour FI-EKO-201

R 1200 LUO

20

1000

700

Organic rye flour FI-EKO-201

R 1800 LUO

20

1000

700

Organic cutted rye kernels FI-EKO-201

R 1800 ROKKA LUO

25

1000

850

Organic wheat flake FI-EKO-201

V 1700 F BIO

10

360

Organic rye flake FI-EKO-201

R 1800 F BIO

10

360

500
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HEAT-TREATED PRODUCTS
Product name

Product code

Bag size /kg

Pallet size /kg

In big bags /kg

Heat-treated wheat flake

V 1700 H

25

600

500

Heat-treated wheat groat

V 1700 J

30

720

600

Heat-treated flattened wheat

V 1700 L

30

720

500

Finnish heat-treated rye flake

R 1800 H

25

600

500

Finnish heat-treated rye groat

R 1800 J

30

720

Finnish heat-treated flattened rye

R 1800 L

30

720

500
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Our versatile selection of bread mixes includes products
to suit every taste. We have several mixes for wheat, rye,
oat and multigrain breads that can be baked in forms
such as toasts, rolls, loaves and portion breads.
Our premium Artisan selection offers mixes for both
industrial production and artisan bakeries.
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BREAD MIXES
FOR MANY TASTES AND NEEDS
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PORTION BREAD MIXES
JUURESPALALEIPÄ MIX (ROOT MIX)
EAN CODE

6 419811 335913

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A root vegetable bread mix for baking soft portion breads. The bread baked with basic
recipe contains a total of 28 % beans, beetroot and parsnip, which gives a deliciously
rich flavour.

INGREDIENTS

Bean flour, beetroot, parsnip, wheat gluten, wheat flour, enzymes, flour treatment agent
(E 300)

KAURATATTARI-SIEMENLEIPÄ MIX (KTSI MIX)
EAN CODE
BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A mixture of oats, seeds and buckwheat (20 %), for baking tasty portion breads. The variety
of seeds gives product a great texture! The finished bread has a buckwheat content of 7 %
when baked according to the basic recipe.

INGREDIENTS

Oat flakes, buckwheat flour, wheat flour, wheat gluten, pumpkin seeds, sunflower seeds,
linseeds, sour oat flour, maize flakes, enzyme, flour treatment agent (E 300)

KAURAX MIX (KAUR MIX)
EAN CODE

6 419811 335241

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

This mix contains several oat products, which enables baking rough-textured oat portion
breads. The basic recipe includes a premix, that enriches the pleasant flavour of oats.

INGREDIENTS

Oat grits, bran and flakes (75 %), wheat gluten, wheat flour, enzyme, flour treatment
agent (E 300)

LAHTI MIX (LAHT MIX)
EAN CODE

6 419811 335265

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A mix for baking soft and airy oat portion breads. Lahti Mix is ideal product for hearty
rolls, for example.
Product to order: delivery time 2 weeks, minimum order quantity 500 kg

INGREDIENTS

Oat flake, oat fibre, wheat gluten, wheat flour, bodying agent (E 466), emulsifiers (E 471)
and (E 482, 5500 mg/kg), wheat malt flour, dextrose, enzyme, flour treatment agent (E 300)

MYSTERY MIX (MYST MIX)
EAN CODE

6 419811 335685

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A mix for baking 100 % oat portion breads.

INGREDIENTS

Oat flour, oat bran, wheat gluten, enzyme, flour treatment agent (E 300)
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RYE FLAT BREAD MIX (RFB MIX)
EAN CODE

6 419811 335258

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A crunchy mixture for baking flat rye portion breads.
Product to order: contact your sales manager for more information

INGREDIENTS
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Cutted rye kernels, rye sourdough flour, sifted rye flour, potato flakes, wheat gluten,
rye malt flour
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TOAST AND TIN BREAD MIXES
100 % RYE MIX (R100 MIX)
EAN CODE

6 419811 335142

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A bread mix for 100 % rye baking, contains plenty of rye fibre. With small adjustments to
the recipe, R 100 mix can also be used to prepare portion breads.

INGREDIENTS

Rye fibre, sifted rye flour, rye malt flour (total 58 %), wheat gluten, sugar, emulsifier
(E 481, 6600 mg/kg), enzyme, flour treatment agent (E 300)

FIONA MIX (FION MIX)
EAN CODE

6 419811 535771

BAG / PALLET SIZE KG

20 / 780 kg

DESCRIPTION		

Enjoy the health benefits of rye in light bread, too! The high-fibre Fiona Mix is especially
suitable for making toast bread.

INGREDIENTS

Wheat flour, rye fibre, sugar, rye malt flour, emulsifiers (E 482, 2200 mg/kg) and (E 471),
wheat malt flour, acidity regulator (E 262), dextrose, humectant (E 412), enzyme, flour
treatment agent (E 300)

OAT TOAST BREAD MIX (OTB MIX)
EAN CODE

NOVE
LTY!

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A new mix for baking tasty oat toast bread with great volume. Oat gives the bread nice
texture and delicious taste of oats. When baked according to the basic recipe, 28 % of
the total amount of flour in the end product will be made up of oats.

INGREDIENTS

Oat endosperm flour, oat bran, wheat gluten, wheat flour, emulsifier (E 481, 5740 mg/kg),
enzymes, flour treatment agent (E 300)

PROTEIN BREAD MIX (PROT MIX)
EAN CODE

6 419811 336347

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

Protein Bread Mix contains a lot of faba bean flour and roasted white bean flour, which
are great sources of natural plant protein.
Product to order: contact your sales manager for more information

INGREDIENTS

Wheat gluten, faba bean flour, roasted bean flour, wheat flour, emulsifier (E 481, 8680 mg/
kg), enzymes, flour treatment agent (E 300)

RYE TOAST MIX (RTOA MIX)
EAN CODE

6 419811 335586

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A high-fibre mix for baking rye toast bread.
Product to order: contact your sales manager for more information

INGREDIENTS

Wheat flour, rye fibre, rye malt flour, wheat fibre, emulsifier (E 481, 6580 mg/kg),
enzymes, flour treatment agent (E 300)
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FREE FORMED BREAD MIXES
3 VILJAN MIX (3 VILJA MIX)
EAN CODE

6 419811 335289

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A cost-efficient and versatile mixture for baking various free formed breads. This
3-grain mix includes rye and wheat grains, linseed, flours and a bread improver.

INGREDIENTS

Whole rye flake, wheat bran, wheat flour, linseed, rye flour, salt (9,9 %), enzyme, flour
treatment agent (E 300)

4 KAURAN MIX (4KAU MIX)

NOVEL
TY!

EAN KOODI
SÄKKIKOKO / LAVALLA KG

20 / 1000 kg

TUOTEKUVAUS		

A new oat bread mix containing a lots of different oat grits. Oat gives this bread delicious
taste, long fresh feeling and nice rough texture. The finished bread contains 30 % oats when
baked according to the basic recipe.

AINESOSAT

Oat flake, flattened oat, oat bran, oat flake flour, wheat flour, enzymes, flour treatment
agent (E 300)

FAZER LEIPÄMIX (FAZER MIX)
EAN CODE

6 419811 385031 (6 419811 365033)

BAG / PALLET SIZE KG

10 / 720 kg (in big bag 800 kg)

DESCRIPTION		

A crunchy mix for tasty multigrain bread. Fazer Leipä Mix contains a good variety of
seeds and flakes.

INGREDIENTS

Maize flakes, linseed, millet, sunflower seed, barley malt flour, wheat gluten, wheat flour,
sugar, emulsifier (E 472e), wheat malt flour, enzyme, flour treatment agent (E 300)

HARVEST MIX (HARV MIX)
EAN CODE

6 419811 315960

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

Grainy and crunchy bread mix containing several different seeds and flakes.
Product to order: delivery time 2 weeks, minimum order quantity 500 kg

INGREDIENTS

Corn grits, flaked oat, sunflower seed, wheat gluten, linseed, rye malt, wheat bran, oat
bran, wheat flour, enzyme, flour treatment agent (E 300)

KAURAPELLAVA MIX (KP MIX)
EAN CODE

6 419811 335074

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

Kaurapellava Mix contains oat and wheat flakes, linseed, malt and bread improver. It
enables baking a several types of free formed breads and rolls.

INGREDIENTS

Oat flakes (39 %), flaked wheat, rye flour, linseed (10 %), sugar, wheat flour, rye malt
flour, emulsifier (E 472 e), wheat malt flour, enzyme, flour treatment agent (E 300)
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MALLASLEIPÄ MIX
EAN CODE
BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

This mix contains aromatic malt products which give bread a rich scent and taste.
The products made from Mallasleipä Mix also have an excellent shelf life.
Product to order: contact your sales manager for more information

INGREDIENTS

Sprouted rye flake, wheat flour, sour wheat flour, barley malt flour, light rye flour, rape
seed oil, enzyme, flour treatment agent (E 300)

MONIVILJA MIX (MONI MIX)
EAN CODE

6 419811 335098

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A mix for baking multigrain bread. In addition to variety of seeds and flakes, Monivilja
Mix also contains a bread improver.

INGREDIENTS

Linseed, corn groat, sunflower seed, rye flour, whole wheat rye groat, millet, oat flake,
sugar, wheat gluten, wheat flour, emulsifier (E 472e), wheat malt, enzyme

MULTI MIX (MULTI MIX)
EAN CODE

6 419811 315403

BAG / PALLET SIZE KG

25 / 1000 kg

DESCRIPTION		

This mix contains several seeds, cereals, corn and oats. It is suitable for baking rolls and
baguettes, for example.

INGREDIENTS

Corn flake, flaked oat, wheat gluten, linseed, sunflower seed, wheat flour, wheat bran,
sesame seed, oat bran, rye malt, barley malt

MULTISEED MIX (MUSI MIX)
EAN CODE

6 419811 335104 (6 419811 365101)

BAG / PALLET SIZE KG

20 / 1000 kg (in big bag 800 kg)

DESCRIPTION		

A grainy mix with a good variety of seeds for baking rolls and free formed breads. Products
made from Multiseed Mix have a good shelf life.

INGREDIENTS

Wheat flour, sunflower seed, linseed, wheat gluten, rye malt flour, pumpkin seed, oat
flakes, rye flour, wheat bran, sour wheat flour, salt (4,0 %), sugar, emulsifier (E 481, 9600
mg/kg), enzyme, flour treatment agent (E 300)

TUMMA FAZERLEIPÄ MIX (TUFA MIX)
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EAN CODE

6 419811 335524

BAG / PALLET SIZE KG

20 / 1000 kg (10 / 720 kg)

DESCRIPTION		

A malted bread mix with several seeds. Products made from this mix have a beautiful
brown colour and rich malted flavour.

INGREDIENTS

Maize flakes, linseed, rye malt flour, soy grits, millet, sunflower seeds, wheat gluten, wheat
flour, sugar, emulsifier (E 472e), wheat malt flour, enzyme, flour treatment agent (E 300)
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ARTISAN BREAD MIXES
COUNTRY MIX (COUN MIX)
EAN CODE

6 419811 335838

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A mix for baking ciabatta-style rustic breads. Millet and linseed give product an extra
flavour. A long resting time intensifies the flavours of the bread and improve its texture.

INGREDIENTS

Wheat flour, millet, linseed, wheat gluten, salt (4,8 %), enzyme

OAT RUSTIC MIX (OARU MIX)
EAN CODE

6 419811 335814

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

Oat Rustic Mix is ideal for baking attractive artisan breads containing lots of oats. When
baked according to the basic recipe, the finished products have an oat content of 25 %
of the flours. Product is suitable for line production.
Product to order: delivery time 2 weeks, minimum order quantity 500 kg

INGREDIENTS

Oat flour, oat flakes and oat bran, wheat gluten, wheat flour, enzyme, flour treatment
agent (E 300)

PANE AVENA (PANA MIX)
EAN CODE

6 419811 336132

BAG / PALLET SIZE KG

20 / 1000 kg (10 / 720 kg)

DESCRIPTION		

We added the health-promoting properties of oats to a delicious ciabatta mix. When
baked according to the basic recipe, breads made from Pane Avena mix have an oat
content of 20 % of the flours.
Product to order: delivery time 2 weeks, minimum order quantity 500 kg

INGREDIENTS

Oat flake, wheat flour, salt (6,7 %), sour wheat flour, wheat gluten, dextrose, rye malt
flour, enzyme, flour treatment agent (E 300)

RUSTIC MIX (RUST MIX)
EAN CODE

6 419811 335869

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A mix for producing artisan-style wholegrain wheat breads. Breads made from Rustic
Mix have a crispy crust and are deliciously soft on the inside. Product is suitable for line
production.

INGREDIENTS

Wheat flour, wheat bran, wheat gluten, enzyme, flour treatment agent (E 300)

RYE CIABATTA MIX (RYCH MIX)
EAN CODE

6 419811 335876

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A mix for baking a rye version of the classic ciabatta! Fazer Mills’ unique roasted pressed
rye gives the bread a wonderful rye flavour. The finished breads made from Rye Ciabatta
Mix have a rye content of about 14 % of the flours.

INGREDIENTS

Wheat flour, salt (8,4 %), wheat gluten, barley malt flour, sifted rye flour, enzyme
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Our selection of mixes for sweet baked goods includes
products for baking delicious muffins, pies, cakes, cookies
and doughnuts. All of them are easy to use and also
excellent for large-scale kitchens.
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COFFEE BREAD MIXES
DELICACIES EASILY AND QUICKLY
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CAKES, MUFFINS AND PIES
BROWNIE MIX (BROW MIX)
EAN CODE

6 419811 336149

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A 100 % full mix for baking brownie-style chocolate pies and muffins. Quick and easy to
prepare – only oil and water need to be added to the mix. Products baked from Brownie
Mix are juicy and have a rich chocolate flavour.

INGREDIENTS

Sugar, wheat flour, egg powder, cocoa powder, chocolate [cocoa mass, sugar, emulsifier
(soy lecithin, E 322), natural vanilla flavouring], wheat starch, dextrose, improving
agents (E 450, 7670 mg/kg) and (E 500), egg white powder, maltodextrin, preservative
(E 202, 4220 mg/kg), salt, vanillin flavour

FAZER SUKLAAMUFFINS MIX (FASMUFFE MIX)
EAN CODE

6 419811 386038

BAG / PALLET SIZE KG

10 / 720 kg

DESCRIPTION		

A delicious and easy-to-use mix for baking lactose-free chocolate muffins. The basic
baking recipe can easily be varied, for example, by simply adding dried berries or nuts to
the dough.
Product to order: delivery time 2 weeks, minimum order quantity 500 kg

INGREDIENTS

Sugar, wheat flour, egg powder, wheat starch, dextrose, cocoa powder, egg white powder,
maltodextrin, raisin agents (E 450, 9100 mg/kg) and (E 500), preservative (E 202, 5000
mg/kg), salt (0,2 %), vanillin flavour

FAZER MYLLYN CAKE MIX (FMCA MIX)
EAN CODE

6 419811 386137 (6 419811 366139)

BAG / PALLET SIZE KG

10 / 720 kg (in big bag 800 kg)

DESCRIPTION		

A 100 % full mix for baking lactose-free pies and muffins. Quick and easy to prepare –
only oil and water need to be added to the mix. Jams, berries or other fillings can be
added to dough to get different product variations.

INGREDIENTS

Wheat flour, sugar, egg powder, dextrose, egg white powder, carrot powder, raisin agents
(E 450, 7200 mg/kg) and (E 500), preservative (E 202, 3000 mg/kg), salt, vanillin flavour

KAURAMUFFINS MIX (KAMU MIX)
EAN CODE

6 419811 336156

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A 100 % full mix for baking lactose-free oat muffins. Quick and easy to prepare – only oil
and water need to be added to the mix. Muffins made from this mix have a delicate oat
flavour and a wonderfully rough texture!

INGREDIENTS

Sugar, wheat flour, oat flake and oat bran (14,2 %), egg powder, wheat starch, improving
agents (E 450, 10 000 mg/kg) and (E 500), dextrose, egg white powder, vanilla flavour,
salt (0,2 %)
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SITRUUNAMUFFINS MIX (SITRMUFF MIX)
EAN CODE

6 419811 316042

BAG / PALLET SIZE KG

25 / 1000 kg (10 / 720 kg)

DESCRIPTION		

A 100 % full mix for baking lactose-free lemon-flavoured muffins. Quick and easy to
prepare – only oil and water need to be added to the mix. Products made from this mix
have a fresh lemon taste.

INGREDIENTS

Wheat flour, sugar, egg powder, dextrose, egg white powder, improving agents (E 450,
7200 mg/kg) and (E 500), natural lemon flavour, preservative (E 202, 3000 mg/kg), salt
(0,7 %), glucose syrup, vanilla flavour, maize starch

SPELT CAKE MIX (SPCA MIX)
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EAN CODE

6 419811 336293

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A 100 % full mix for baking lactose-free wholegrain cakes and pies. Quick and easy to
prepare – only oil and water need to be added to the mix. All the grain in this mix is
Finnish spelt from Fazer Mills. In addition to its rustic taste, spelt flour gives the product
a pleasant texture.

INGREDIENTS

Spelt wheat flour, sugar, egg powder, dextrose, egg white powder, carrot powder, improving
agents (E 450, 7200 mg/kg) and (E 500), preservative (E 202, 3000 mg/kg), salt (0,2 %),
vanilla flavour
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DOUGHNUTS AND BUNS
BERLINER 15 MIX (BE15 MIX)
EAN CODE

6 419811 336064

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A concentrated mix for baking lactose-free filled and ring doughnuts. Berliner15 Mix
takes doughnuts to the premium level, with a super delicious taste and silky-soft
texture. Variations of the basic product are easy to make using different spices and
toppings.

INGREDIENTS

Sugar, wheat flour, palm oil, salt, wheat gluten, raising agent (E 450, 46 800 mg/kg) and
(E 500), emulsifiers (E 471), (E 472e) and (E 481, 10 440 mg/kg), vanilla flavour, colour
(E 160a), enzyme, flour treatment agent (E 300)

MUNKKI MIX (MUNK MIX)
EAN CODE

6 419811 336286

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A 100 % full mix for baking delicious lactose-free yeast doughnuts. Only water, yeast and
eggs need to be added to the mix. For vegan products, simply remove the egg from the
recipe. In addition to ring and jam doughnuts, this versatile doughnut mix can be used
to make savory versions.

INGREDIENTS

Wheat flour, sugar, rape seed oil, salt (1,0 %), emulsifier (E472), wheat malt flour, enzyme,
flour treatment agent (E300)

OAT CAKE DOUGHNUT MIX (OCD MIX)

NOVE
LTY!

EAN CODE

6 419811 337054

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A unique and tasty novelty for baking lactose free cake doughnuts containing oats.
Oat gives the product a smooth and delicious taste as well as a slightly rough texture.
When baked according to the basic recipe, 50% of the total amount of flour in the end
product will be made up of oats.

INGREDIENTS

Sugar, oat flake flour, wheat flour, egg powder, palm oil, wheat starch, dryed glucose
syrup, salt (1,7%), maltodextrine, improving agents (E 450, 6900 mg/kg) and (E 500),
dextrose, vanillin flavour, emulsifier (E 481, 2700 mg/kg)

PULLAX MIX (PULL MIX)
EAN CODE

6 419811 387028

BAG / PALLET SIZE KG

10 / 720 kg

DESCRIPTION		

A 100 % full mix for lactose-free buns and doughnuts. Quick and easy to prepare – only
water and yeast need to be added to the mix. Products made from this mix have a full,
hearty texture and delicious flavour!

INGREDIENTS

Wheat flour, sugar, rape seed oil, egg powder, salt (0,7 %), emulsifiers (E 471) and
(E 472e), flour treatment agent (E 300)
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COOKIES
CHOCOLATE COOKIE MIX LIGHT
EAN CODE
BAG / PALLET SIZE KG

10 / 720 kg

DESCRIPTION		

A mix for baking irresistible American-style white chocolate cookies. Cookies made
from Chocolate Cookie Mix have just the right amount of chewiness and softness on
the inside. This easy-to-use cookie mix is suitable for bakeries and large-scale kitchens.
Variations on the basic product are easy to make by adding nuts or dried berries to the
dough.
Product to order: contact your sales manager for more information

INGREDIENTS

Demerara sugar, egg powder, milk powder, raising agent (E 500), salt (1,7 %)

CHOCOLATE COOKIE MIX DARK
EAN CODE
BAG / PALLET SIZE KG

10 / 720 kg

DESCRIPTION		

A mix for baking irresistible American-style chocolate cookies. Cookies made from
Chocolate Cookie Mix have just the right amount of chewiness and softness on the
inside. This easy-to-use cookie mix is suitable for bakeries and large-scale kitchens. The
basic recipe includes both milk chocolate and dark chocolate, but you can improvise by
adding your own favourite chocolate to the dough.
Product to order: contact your sales manager for more information

INGREDIENTS

Demerara sugar, chocolate powder, egg powder, milk powder, raising agent (E 500),
salt (1,4 %)

OAT COOKIE MIX (COOK MIX)
EAN CODE

6 419811 335715

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A lactose-free mix for baking delicious and crunchy oat biscuits, contains plenty of oats.
In addition to light-coloured biscuits, the same mix can be used to make chocolate
versions by adding cocoa powder and chocolate pieces to the dough. The basic recipe
can be easily varied, for example by simply adding nuts or dried fruit or berries to the
dough.

INGREDIENTS

Oat flakes (60 %), sugar, wheat flour, egg powder, palm oil, raising agent (E 500), vanillin
flavour

OAT SNACK BAR MIX
EAN CODE
BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

An oat mix for preparing healthy snack bars. Oat Snack Bar Mix is high in oat beta
glucan: a single bar made from Oat Snack bar Mix (approx. 30 g) according to the basic
recipe contains one gram of beta glucan. It is easy to make different variations on the
basic product by adding dried berries or fruits to the dough.
Product to order: contact your sales manager for more information

INGREDIENTS

Oat bran, oat flakes
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We have several mixes of seeds and flakes for decorating
baking products. In addition to attractive appearance,
these blends add flavour to baked goods.
Our range also includes a few special mixes to use in the
baking process. Read more about these further on.
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BLENDS AND SPECIAL MIXES
FOR ATTRACTIVE APPEARANCE
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BLENDS AND SPECIAL MIXES
BLENDS
IBERIA BLEND
EAN CODE

6 4196811 389213

BAG / PALLET SIZE KG

10 / 390 kg

DESCRIPTION		

A delicious blend of corn and seeds from the Iberian area.

INGREDIENTS

Maize grits, melon seeds, pumpkin seeds

PROVINCE BLEND
EAN CODE

6 419811 389008

BAG / PALLET SIZE KG

10 / 960 kg

DESCRIPTION		

A mix of flaked oat grains, sesame seeds, linseeds and sunflower seeds.

INGREDIENTS

Flaked oat, sesame seed, linseed, sunflower seed

SEASONS BLEND
EAN CODE

6 419811 389022

BAG / PALLET SIZE KG

10 / 960 kg

DESCRIPTION		

A seed-rich mix of millet, linseeds, poppy seeds and sesame seeds.

INGREDIENTS

Millet, linseed, poppy seed, sesame seed

SUNFLOWER BLEND
EAN CODE

6 419811 389039

BAG / PALLET SIZE KG

10 / 500 kg

DESCRIPTION		

A mix of sunflower seeds, corn flakes, sesame seeds and millet.

INGREDIENTS

Sunflower seed, corn flake, sesame seed, millet

SUNSET BLEND
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EAN CODE

6 419811 389015

BAG / PALLET SIZE KG

10 / 720 kg

DESCRIPTION		

A seed-rich mixture of sesame seeds, linseed and sunflower seeds.

INGREDIENTS

Sesame seed, brown and yellow linseed, sunflower seed

SPECIAL MIXES
KASEINAATTI MIX (KASE MIX)
EAN CODE

6 419811 339089 (6 419811 369086)

BAG / PALLET SIZE KG

20 / 1000 kg (in big bag 800 kg)

DESCRIPTION

A milk powder replacement in Karelian pies.

INGREDIENTS

Dextrose, caseinate (milk)

RISEPLUS (RISE)
EAN CODE

6 419811 339133

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A raising agent for baking. Dosage 1.5-3.0 % of flour weight.

INGREDIENTS

Raising agents (E 450, 554 000 mg/kg) and (E 500)

SUPERMALT MIX (SUMA MIX)
EAN CODE

6 419811 339157

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A natural malt flour for all baking. Gives a rich, soft taste and beautiful brown colour.
Dosage depends on the product.

INGREDIENTS

Barley malt flour, rye flour, rapeseed oil
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Our bread improver selection offers effective solutions for
improving both the baking process and the qualities of the
finished products. They enhance, for example, the products’
freshness, softness and volume. We also have a range of
improvers for organic and clean label products, frozen
baking and rich doughs.
The advanced Tuner category includes intensive
improvers which efficiently improve selected properties
of the product. Give your product a finishing touch with
powerful tuners!
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BREAD IMPROVERS
FOR CREATIVE SOLUTIONS
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VOLUME
VOLUME FRESH IMPROVER (VFI)
EAN CODE

6 419811 338105

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

Bread improver for baking clean label wheat and multigrain bread. VFI increases the
product’s volume and gives it a full texture.

DOSAGE

0.5-1.5 % of flour weight

INGREDIENTS

Wheat flour, enzyme, flour treatment agent (E 300)

DECLARATION

Wheat flour

VOLUME FRESH IMPROVER ++ (VFI ++)
EAN CODE

6 419811 338167

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

Bread improver that gives excellent volume for wheat and multigrain bread. It is also
suitable for high-fibre doughs. VFI++ increases the volume and shelf life of the product
and improves the dough’s machineability.

DOSAGE

0.5-1.5 % of flour weight

INGREDIENTS

Wheat flour, emulsifier (E 481, 160 000 mg/kg), enzyme, flour treatment agent (E 300)

DECLARATION

Wheat flour, emulsifier (E 481)

VOLUME MACHINEABILITY IMPROVER (VMI)
EAN CODE

6 419811 338945

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A clean label improver that gives excellent volume especially for toast bread. VMI also
improves the dough’s machineability.

DOSAGE

1.0-2.0 % of flour weight

INGREDIENTS

Wheat flour, enzyme

DECLARATION

Wheat flour

VOLUME TOAST IMPROVER (VTI ++)
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EAN CODE

6 419811 338716

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

This bread improver is created especially for wheat toast bread but can be used in sweet
bakery products as well. VTI++ increases efficiently the product’s volume and shelf life. It
also improves the dough’s machineability.

DOSAGE

0.5-1.5 % of flour weight

INGREDIENTS

Wheat flour, emulsifier (E 481, 160 780 mg/kg), enzyme, flour treatment agent (E 300)

DECLARATION

Wheat flour, emulsifier (E 481)
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FRESHNESS AND SOFTNESS
EXTRA FRESH IMPROVER (EFI)
EAN CODE

6 419811 338792

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A unique new improver that gives excellent freshness for wheat and multigrain bread. This
improver is 100 % E-code free and doesn’t contain any ascorbic acid. EFI gives the product
a long-lasting freshness and great softness.

DOSAGE

1.0-1.5 % of flour weight

INGREDIENTS

Wheat flour, enzyme

DECLARATION

Wheat flour

MULTI FRESH IMPROVER (MFI)
EAN CODE

6 419811 338402

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

An excellent all-around improver for wheat baking without E-codes. The best possible
choice for achieving great freshness and softness. MFI also improves the machineability
of the dough.

DOSAGE

0.5-1.5 % of flour weight

INGREDIENTS

Wheat flour, enzyme, flour treatment agent (E 300)

DECLARATION

Wheat flour

NATURYE IMPROVER (NARY)
EAN CODE

6 419811 338129

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

Improver for baking clean label rye portion breads. It can also be used in sourdough breads,
high-fibre breads and 100 % rye breads. NARY gives excellent softness and shelf life to the
product.

DOSAGE

1.0-2.0 % of flour weight

INGREDIENTS

Wheat flour, wheat gluten, enzyme

DECLARATION

Wheat flour, wheat gluten

RYESOFT IMPROVER (RYSO)

43

EAN CODE

6 419811 338143

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A bread improver created for baking sourdough breads and 100 % rye breads without E-codes.
It is also suitable for use in high-fibre doughs. RYSO improves the products’ softness and shelf
life.

DOSAGE

0.5-1.5 % of flour weight

INGREDIENTS

Rye flour, enzyme

DECLARATION

Rye flour

TOAST FRESH IMPROVER (TOFI)
EAN CODE

6 419811 338907

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A new improver for baking 100 % clean label toast bread. This improver is totally E-code
free and doesn’t contain ascorbic acid. TOFI helps the bread to maintain the characteristic
straight-edged shape and ensures great softness. It also improves the product’s shelf life.

DOSAGE

1.5-2.0 % of flour weight

INGREDIENTS

Wheat flour, enzyme

DECLARATION

Wheat flour
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RICH DOUGHS
COFFEE BREAD IMPROVER CLEAN LABEL (CBI CL)
EAN CODE

6 419811 338815

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A unique solution for baking clean label coffee bread with high amount of butter and sugar.
This improver is developed using a special enzyme technology that doesn’t give undesired
flavours when using butter in baking. CBI CL gives the coffee bread superior freshness and
softness during its whole shelf life.

DOSAGE

0.8-1.5 % of flour weight

INGREDIENTS

Wheat flour, enzyme, flour treatment agent (E 300)

DECLARATION

Wheat flour

COFFEE BREAD IMPROVER (CBI)
EAN CODE

6 419811 338969

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

This effective improver gives ultimate freshness and softness for coffee breads from the very
first day. It is developed using a special enzyme technology that doesn’t give undesired
flavours when using butter in baking.

DOSAGE

0.8-1.5 % of flour weight

INGREDIENTS

Wheat flour, emulsifiers (E 481, 144 400 mg/kg) and (E 471), enzyme, flour treatment agent
(E 300)

DECLARATION

Wheat flour, emulsifiers (E 481) and (E 471)

SWEET DOUGH IMPROVER (SDI)
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EAN CODE

6 419811 338525

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

SDI improver gives the sweet baked products an incredible softness and a long-lasting
freshness. It’s recommended to use in doughs that are rich in margarine and sugar.

DOSAGE

0.8-1.5 % of flour weight

INGREDIENTS

Wheat flour, emulsifiers (E 481, 144 400 mg/kg) and (E 471), enzyme, flour treatment agent
(E 300)

DECLARATION

Wheat flour, emulsifiers (E 481) and (E 471)
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FROZEN BAKING
FROZEN CLEAN LABEL IMPROVER (FCL)
EAN CODE

6 419811 338396

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

This E-code free improver restores the frozen product with properties equivalent to a freshly
baked product, such as freshness and softness. FCL is also suitable for rich doughs and can
be used in both raw frozen products and par-baked products.

DOSAGE

0.5-1.5 % of flour weight

INGREDIENTS

Wheat flour, enzyme, flour treatment agent (E 300)

DECLARATION

Wheat flour

FROZEN DOUGH IMPROVER (FDI)
EAN CODE

6 419811 338389

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A versatile frozen bread improver that restores the properties equivalent to a freshly baked
product. FDI is as also suitable for rich doughs and can be used in both raw frozen products
and par-baked products. In addition to freshness and softness, this improver also increases
volume.
Product to order: contact your sales manager for more information
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DOSAGE

0.5-1.5 % of flour weight

INGREDIENTS

Wheat flour, emulsifier (E 472 e), bodying agent (E 412), enzyme, flour treatment agent (E 300)

DECLARATION

Wheat flour, emulsifier (E 472 e), bodying agent (E 412)

48

INTENSIVE TUNERS
FRESHNESS TUNER (FTUN)
EAN CODE

6 419811 338310

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

E-code free Freshness Tuner increases the product’s fresh keeping properties with a small
dosage.

DOSAGE

0.6-1.5 % of flour weight

INGREDIENTS

Wheat flour, enzyme

DECLARATION

Wheat flour

MACHINEABILITY TUNER (MTUN)
EAN CODE

6 419811 338341

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

E-code free Machineability Tuner improves the machineability of the dough with a small
dosage.

DOSAGE

0.2-0.5 % of flour weight

INGREDIENTS

Wheat flour, enzyme

DECLARATION

Wheat flour

MASTER FRESH TUNER (MFT)
EAN CODE

6 419811 339003

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

The E-code free Master Fresh Tuner gives great results in both wheat and rye baking. It gives
the wheat bread an incredible and long-lasting freshness, moistness and resilience. Due to
unique composition, Master Fresh Tuner can be used in rye breads as well to get excellent
softness and volume.

DOSAGE

1.5-2.0 % of flour weight

INGREDIENTS

Wheat flour, enzyme

DECLARATION

Wheat flour

SHORTNESS TUNER (STUN)
EAN CODE

6 419811 338358

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

E-code free Shortness Tuner gives the product a short bite effect with a small dosage.
Product to order: contact your sales manager for more information

DOSAGE

0.2-0.5 % of flour weight

INGREDIENTS

Wheat flour, enzyme

DECLARATION

Wheat flour

Intensive tuners can be used either alone or as a booster with another bread improver.
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ORGANIC SELECTION
NEVE ORGANIC IMPROVER (NEVE)
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EAN CODE

6 419811 338334

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

An all-round organic improver for clean label wheat and multi-grain breads. NEVE improves
the dough’s baking properties and increases the volume of finished products.

DOSAGE

0.7-2.0 % of flour weight

INGREDIENTS

Organic wheat flour, enzyme, flour treatment agent (E 300)

DECLARATION

Organic wheat flour
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UNIVERSAL BREAD IMPROVERS
ALL AROUND IMPROVER (ABI)
EAN CODE

6 419811 539021

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A versatile and cost-efficient bread improver for enhancing the baking and fresh keeping
properties. ABI gives tolerance to the baking process and improves the machineability of
the dough. It also increases the product’s volume.

DOSAGE

1.5-2.0 % of flour weight

INGREDIENTS

Wheat flour, enzyme, flour treatment agent (E 300)

DECLARATION

Wheat flour

REGINA IMPROVER (REGI)
EAN CODE

6 419811 538147

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

A versatile improver for enhancing the volume and machineability of wheat breads, rolls and
sweet yeast pastries. Regina also gives the product a good softness.

DOSAGE

0.5-1.5 % of flour weight

INGREDIENTS

Wheat flour, emulsifier (E 482, 435 000 mg/kg), flour treatment agent (E 300), enzyme,
flour treatment agent (E 920)

DECLARATION

Wheat flour, emulsifier (E 482), flour treatment agent (E 920)

VOILÁ IMPROVER (VOILÀ)
EAN CODE

6 419811 338006

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

This multi-purpose improver is suitable for use in both in wheat breads and sweet bakery
products. Voilà improves the baking qualities of dough and increases the products’ volume.

DOSAGE

0.5-1.5 % of flour weight

INGREDIENTS

Wheat flour, emulsifier (E 472e), wheat malt flour, enzyme, flour treatment agent (E 300)

DECLARATION

Wheat flour, emulsifier (E 472e), wheat malt flour

VOLUME CLEAN LABEL IMPROVER (VCL)
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EAN CODE

6 419811 338266

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

An all-round improver for E-code free wheat and multi-grain breads. VCL improves the
baking properties of dough and increases the breads’ volume. It is also suitable for use in
high-fibre doughs.

DOSAGE

0.5-1.5 % of flour weight

INGREDIENTS

Wheat flour, enzyme, flour treatment agent (E 300)

DECLARATION

Wheat flour

VIKING IMPROVER (VIKI)
EAN CODE

6 419811 338181 (6 419811 368188)

BAG / PALLET SIZE KG

20 / 1000 kg (in big bag 800 kg)

DESCRIPTION		

This clean label bread improver enhances the volume and shelf life of wheat and multigrain breads. It is also suitable for use in high-fibre doughs.

DOSAGE

1.0-2.0 % of flour weight

INGREDIENTS

Wheat flour, enzyme, flour treatment agent (E 300)

DECLARATION

Wheat flour
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OAT DRINK ENZYMES
OAT PASTE LIQUIDIZER (OPL)
EAN CODE

6 419811 339171

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

An easy to use dry enzyme mix for efficient viscosity reduction of non-dairy oat drink. It cuts
the starch gel by breaking down the structure and lowering the viscosity. Product is free from
E-codes and is declared as an oat flour.

DOSAGE

0.9-1.3 % of the grain material used

INGREDIENTS

Oat flour, enzymes

DECLARATION

Oat flour

OAT DRINK FLAVOURING (ODF)
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EAN CODE

6 419811 339164

BAG / PALLET SIZE KG

20 / 1000 kg

DESCRIPTION		

An easy to use dry enzyme mix for adjusting the sweetness of non-dairy oat drink. ODF cuts
longer starch chains to sweet short chain sugars and enhances the taste of the product.
Product is free from E-codes and is declared as an oat flour.

DOSAGE

0.5-1.5 % of the grain material used, depending on the required sweetness level

INGREDIENTS

Oat flour, enzymes

DECLARATION

Oat flour
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Our modern oat mill enables producing several types
of oat flakes with different qualities, such as size and
thickness. Our B2B oats selection covers products from
whole oat grains to several flakes and fine flours. Many of
the products are available in organic form.
The package sizes are 20 - 25 kg paper bags and big bags
(500 - 1000 kg). We also manufacture consumer products
under several brands.
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OAT FLAKES AND FLOURS
OATS IN ALL FORMS
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OAT PRODUCTS
Product name

Product code

Bag size /kg

Pallet size /kg

In big bags /kg

Heat-treated oats

O 2000

20

1000

1000

Heat-treated steel cut oats

O 2000 SC

20

1000

1000

Side dish oats

O 2000 SD

20

1000

Pressed oats

O 2000 P

20

1000

600/800

Muesli oat flake

O 2000 MF

20

600

500/800

Jumbo oat flake

O 2000 JF

20

600

500/800

Jumbo instant oat flake

O 2000 JIF

20

600

Small pressed oats

O 2000 SP

20

1000

Thick oat flake

O 2000 TF

20

600

800

Rolled oat flake

O 2000 F

20

600

500/800

Instant oat flake

O 2000 IF

20

600

700

Whole grain oat flour

O 2000 FF

20

1000

600/750

Oat bran

O 4000 B

25

750

600

Other flake sizes are also available in addition to the products above. Contact your sales manager for more details!

ORGANIC SELECTION
Product name

Product code

Bag size /kg

Pallet size /kg

In big bags /kg

Organic heat-treated oats FI-EKO-201

O 2000 BIO

20

1000

1000

Organic heat-treated steel cut oats
FI-EKO-201

O 2000 SC BIO

20

1000

1000

Organic pressed oats FI-EKO-201

O 2000 P BIO

20

480

600/800

Organic jumbo oat flake FI-EKO-201

O 2000 JF BIO

20

600

500/800

Organic jumbo instant oat flake
FI-EKO-201

O 2000 JIF BIO

20

600

Organic thick oat flake FI-EKO-201

O 2000 TF BIO

20

600

550/800

Organic rolled oat flake FI-EKO-201

O 2000 F BIO

20

600

500/800

Organic instant oat flake FI-EKO-201

O 2000 IF BIO

20

600

Organic coarse oat flour FI-EKO-201

O 2000 CF BIO

20

1000

800

Organic oat flake flour FI-FI-EKO-201

O 2000 FF BIO

20

1000

750/1000

Organic oat bran FI-EKO-201

O 4000 B BIO

25

525

800

60

Oats are natural superfoods and its fibres (oat grain fibre
and beta glucan) have four health claims authorised in EU
related to heart health, blood sugar, cholesterol content
and digestive health.
Fazer Mills’ effective oat products are excellent ingredients
for boosting the nutritional content of several products.
Fazer Rye Fibre combines the health benefits of rye and
fibre in an easy-to-use ingredient.
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SPECIAL INGREDIENTS
ADDING VALUE WITH SPECIAL TREATMENTS
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OAT INGREDIENTS
BETA GLUCAN PRODUCTS
FAZER AURORA OAT BETA GLUCAN 20 (BG 20)
EAN CODE

6 419811 900869

BAG / PALLET SIZE KG

20 / 600 kg

DESCRIPTION		

Fazer Mills’ 20 % beta glucan product concentrates the health benefits of high-quality
Finnish oats. In addition to beta glucan, BG 20 is high in fibre and protein. This powerful
product is easy to use and especially suitable for bakery and snacking products, food
supplements, drinks and smoothies.

INGREDIENTS

Oats

FAZER AURORA OAT BETA GLUCAN 20 FINE (BG 20 FINE)
EAN CODE

6 419811 901231

BAG / PALLET SIZE KG

20 / 600 kg

DESCRIPTION		

Fazer Mills’ 20 % beta glucan product concentrates the health benefits of high-quality
Finnish oats. In addition to beta glucan, BG 20 Fine is high in fibre and protein. It has
smaller particle size than BG 20, which makes it an excellent ingredient for pasta, drinks
and smoothies.

INGREDIENTS

Oats

FAZER AURORA OAT BETA GLUCAN 10 (OB 10)
EAN CODE

6 419811 900463 (6 419811 901262)

BAG / PALLET SIZE KG

20 / 600 kg (in big bag 800 kg)

DESCRIPTION		

Fazer Mills’ 10 % beta glucan product concentrates the health benefits of high-quality
Finnish oats. OB 10 has good nutritional content; it is high in fibre, beta glucan and
protein. This versatile product is easy to use and suits for several product applications:
bakery and snacking products, mueslis and breakfast cereals.

INGREDIENTS

Oats

FAZER AURORA OAT BETA GLUCAN 10 FINE (OB 10 FINE)
EAN CODE

6 419811 900715 (6 419811 900456)

BAG / PALLET SIZE KG

20 / 600 kg (in big bag 500 kg)

DESCRIPTION		

Fazer Mills’ 10 % beta glucan product concentrates the health benefits of high-quality
Finnish oats. OB 10 Fine has good nutritional content; it is high in fibre, beta glucan
and protein. Fine particle size makes it an excellent ingredient for pasta, drinks and
smoothies.

INGREDIENTS

Oats
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OTHER FINE OAT FLOURS
FAZER AURORA OAT PROTEIN 20 (OP 20)
EAN CODE

6 419811 900791 (6 419811 901378)

BAG / PALLET SIZE KG

20 / 600 kg (in big bag 600 kg)

DESCRIPTION		

Fazer Mills’ oat protein product has fine particle size and high protein content (20 %),
making it particularly suitable for oat drinks and other beverages. Fazer Aurora Oat
Protein 20 can also be used in snacking products to increase protein content.

INGREDIENTS

Oats

FAZER AURORA OAT ENDOSPERM FLOUR (OEF)
EAN CODE

6 419811 900432 (6 419811 901255)

BAG / PALLET SIZE KG

20 / 1000 kg (in big bag 700 kg)

DESCRIPTION		

Oat endosperm flour is milled from heat-treated dehulled oats. It is versatile product for
use in drinks, snack products and baking.

INGREDIENTS

Oats

FAZER AURORA WHOLE GRAIN OATS FINE POWDER (O 2000 FP)
EAN CODE

6 419811 901385

BAG / PALLET SIZE KG

20 / 600 kg

DESCRIPTION		

An extremely fine oat flour made from whole grain oats. Due to its smoothness, this
novelty is for use especially in beverages and beverage powders.

INGREDIENTS

Oats

OAT OIL
FAZER AURORA OAT OIL PURE (OAT OIL PURE)
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EAN CODE

6 419811 700056

BAG / PALLET SIZE KG

20 kg (plastic canister)

DESCRIPTION		

This natural and unique oat oil is produced with gently and eco-friendly CO2 extraction.
Fazer Aurora Oat Oil Pure is high in unsaturated fatty acids and vitamin E and suitable
for both cosmetics and food applications.

INGREDIENTS

Oats
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RYE INGREDIENTS
FAZER RYE FIBRE FINE THERMALLY STABILIZED (R 6500 FRFF TS)
EAN CODE

6 419811 900531

BAG / PALLET SIZE KG

20 / 600 kg

DESCRIPTION		

Fazer Mills’ thermally stabilized fine rye fibre combines the health benefits of rye and
fibre in one easy-to-use ingredient. Heat-treatment improves products microbiological
properties and taste. R 6500 FRFF TS can be used for example in breads and snack bars.

INGREDIENTS

Rye

RYE FLAKE THERMALLY STABILIZED (R 1800 F TS)
EAN CODE
BAG / PALLET SIZE KG

20 / 600 kg

DESCRIPTION		

A rye flake is heat-treated to improve its microbiological properties such as shelf life.
Product is ideal for use in mueslis and other breakfast products, in baking or just on the
top of the yoghurt, for example.

INGREDIENTS

Rye

PRESSED RYE THERMALLY STABILIZED (R 1800 P TS)
EAN CODE

6 419811 900869

BAG / PALLET SIZE KG

20 / 600 kg

DESCRIPTION		

A pressed rye is heat-treated to improve its microbiological properties such as shelf life. It
is ideal for use in mueslis and baking for adding flavour and getting a rough texture.

INGREDIENTS

Rye
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OTHER SPECIAL INGREDIENTS
BARLEY FLAKE THERMALLY STABILIZED (B 1400 F TS)
EAN CODE

6 419811 900821

BAG / PALLET SIZE KG

15 / 450 kg

DESCRIPTION		

A barley flake is heat-treated to improve its microbiological properties. It is ideal for use
in mueslis and other breakfast products, in baking or just on the top of the yoghurt, for
example.

INGREDIENTS

Barley

MUESLI OAT FLAKE THERMALLY STABILIZED (O 2000 MF TS)
EAN CODE

6 419811 900807

BAG / PALLET SIZE KG

20 / 600 kg

DESCRIPTION		

A muesli oat flake is heat-treated to improve its microbiological properties. Can be used
in mueslis, for example, or just on the top of the yoghurt

INGREDIENTS

Oats

WHEAT GERM THERMALLY STABILIZED (V 5000 G TS)
EAN CODE

6 419811 901071 (6 419811 900784)

BAG / PALLET SIZE KG

20 / 600 kg (in big bag 500 kg)

DESCRIPTION		

A wheat germ is heat-treated to improve both its microbiological properties and taste.
Suits for baking or just on the top of the yoghurt.

INGREDIENTS

Wheat

WHEAT BRAN THERMALLY STABILIZED (V 6200 TS)
EAN CODE

6 419811 474155

BAG / PALLET SIZE KG

16 / 640 kg

DESCRIPTION		

A wheat bran is heat-treated to improve both its microbiological properties and taste.
Suits for baking or just on the top of the yoghurt.

INGREDIENTS

Wheat
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CONTACT
Fazer Finland Oy, Fazer Mills
P.O Box 40 (Kasakkamäentie 3), FI-15101 Lahti
FINLAND
+358 20 555 3000 / fazermills@fazer.com
www.fazermills.com

