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APPLICATIONS //

DAIRY INDUSTRY
« High protein Greek Yogurt and dairy
products
« Dairy based beverages
« Vegetable dairy analogues
« Brined cheeses
« Yellow cheeses
» Whey cheeses
« Cream cheeses
« Stabilizers

BAKERY INDUSTRY

« Pastries

« Cakes

» Croissants

« Pizzas

« Snacks

« Catering

« HoReCa products

MEAT PROCESSING

» Minced meat products

« Cold cuts

» Meat preps

« Green Label (phosphate-free)
« Seasoning systems

« Smoke and Grill

« Food coatings

RILEPROT MT

Milk proteins for the production of
YELLOW CHEESE IN BRINE.

BECHAMEL RETAIL

Ideal blend for the production of a
viscous béchamel.

SALINAQC
Stabilizer for tumbled red and white
meat products. It contains phosphates.

RILEPROT WC

Milk proteins for the production of
WHITE CHEESE IN BRINE.

RILEPROT AG 35

Milk proteins for the production of
WHEY CHEESE (i.e. ricotta, etc.).

RILEPROT EB PLUS

Milk proteins for the production of
WHITE CHEESE type “COMBI” without
fresh milk.

RILEPROT CC

Special blend for the production of
CREAM CHEESE and LABNE without
fresh milk.

BECHAMEL POWDER

Special blend for the production of filling
bakery products. It hydrates with cold
water.

SAUCE MIX

Ingredients mix for cost effective
production of tomato sauce for pizza
and catering.

RILAC 26

FCMP replacer, containing 26%
vegetable fat, with a pleasant butter
taste. |deal for bakery and confectionary.

SALINA NP

Stabilizer for tumbled red and white
meat products. NO phosphates. Ideal
blend for GREEN LABEL meat products.

CUTTER
STABO0.5%

Phosphates blend for meat emulsions.

KEBAB
PROTEINS

Stabilizer for the production of kebab
and burger. It contains phosphates.

APPLE PIE
FILLING

Blend of sweet béchamel powder and
dried apple dices. Ideal product for the
quick preparation of apple pie filling.

POMADE

White viscous paste, consisting
of hydrated monoglycerides and
humectants. It prolongs the freshness
of baked products (i.e. croissant, cake,
etc.) and keeps them soft.

KEBAB
PROTEINS NP

Stabilizer for the production of kebab
and burger. NO phosphates. Ideal
blend for GREEN LABEL minced meat

products.

We provide end-to-end support - from
reformulating existing recipes to creating
new concepts from scratch, aligning each
formulation with your functional and
nutritional targets, enabling companies and
brands to launch faster, enter new markets,
and compete on innovation without investing

in additional infrastructure.




EQAPMOTEL //

FTAAAKTOKOMIKH BIOMHXANIA

* YYUNAAG TpwIEivng yLaoUpTL Kat
YAAGKTOKOWLKA TtpoiovTa

» Podrijpata pe Baon to yaka

« Dutika utokataotata
YAAGKTOKOMULKWY

» TupLa GAung

« Kitpwa tupla

» TupLa 0pOU YAAAKTOG

» TupLa KPEPAG

» 2TaOEPOTIONTEG

BIOMHXANIA APTOIMOIIAZ
o ZPoALaTOELSN

« Kelk

» Kpouoav

« MNitoa

* Jvak

« Mpotodvra catering

« Mpoidvta HoReCa

EMEZEPrAZIA KPEATOZ

« Mpoidvta Kua

o AAN\avTika

« Napaockeudopata KPEATOG
« Mpoidvta Green Label

* (xwplg pwodpopika)

o ZUCTIMATA KAPUKEUUATWY
« Mpoidvta kamviopatog

Kat Ynoipatog
» EmkaAOyeLg tpodipwy

RILEPROT MT

MpWwTEivEG YAAAKTOG yLd TNV TIapaywyr)
KITpLVOU TUPLOU GE AAUN.

BECHAMEL RETAIL

18avikd Tpoldv yla tnv mapaywyn
TIAXUPPEVOTNG UTIECAUEA.

RILEPROT WC

Mpwrteiveg yAAAKTOG yLa TNV Ttapaywyn)
AguKoU TUPLOU OE AAUN.

RILEPROT AG 35

Mpwrteiveg yAAAKTOG yLa TNV Ttapaywyn
TupLol 0poU YaAakTog (Tt.x. ricottak.d.).

RILEPROT EB PLUS
Mpwrteiveg yAAAKTOG yLa TNV Ttapaywyn
AeukoU tupLoL tuttou «COMBI» xwplg
PpLoko yaAa.

RILEPROT CC

El81kS pelypa yla tnv tapaywyn cream
cheese kat labneh xwplig ppeoko yaia.

BECHAMEL POWDER

KatdAAnAo yla yEULon apTtoTIoLNUATWV.
Evudatwvetatl pe kpUo vepo.

SAUCE MIX

16avikd mpoidv yla tnv mapaywyn
oGAtoag viopdrag yla Ttitoa kat catering.

RILAC 26

YTokataotato TARPOUG YAAAKTOG
oe okovn (FCMP replacer), pue 26%
duTLKA ATtapd Kal euxapLotn yeuon
BoutUpou. I8avikd yia aptototia Kat
axapoTAACTLK).

APPLE PIE FILLING

Melypa YAUKLAG OKOVNG UTIECAUEN Kal
amnofnpapevwy KUBwv uAAou. I8aviko
yla ypriyopn mapackeun yEpiong
MNASTILTAG.

POMADE

Agukl TmayxUppevotn mdaota,
amoteAoVueEVN amo svubatwpeva
povoyAuKkepiSla kat vypavtikolg
Ttapayovteg. MNapateivel tn ppeokada
APTOOKEUACUATWY (TL.X. KPOUATAY, KELK
K.A.) kat Slatnpel tnv udr) Toug HAAakn.

SALINAQC

>taBepomolntng yLa Tmpoiovta
KOKKLVOU Kal AsUKoU Kpgatog. MepLexet
PwWoPopLKA.

SALINA NP

> TaBePOTIONTNG YLA TIPOLOVTA KOKKLVOU
KaL AEUKOU KPEATOG. Xwpig pwodopLKa.
18aviko pelypa yia Tpolévta KpeaTog
GREEN LABEL.

CUTTER
STABO0.5%

Melypa ¢pwodoplkwy yia YaAaKTWHATA
KPEATOG,.

KEBAB
PROTEINS

2TabePOTIONTAG VLA TNV TIAPAYWYT] KEUTIATT
KaL Urtépykep. Meplexel pwodopika.

KEBAB
PROTEINS NP

>tabegpoToINTAG YL TNV Ttapaywyn
KEUTTATT KAL UTIEPYKEP. XWPLG PWODOPLKA.
16aviko petypa yia tpoiovta kiua GREEN
LABEL.

Map€Xoue OAOKANPWHUEVN UTTOOTAPLEN - |

anod NV e€EAEN UPLOTAUEVWY CUVTAYWV

Ewg TN dnuioupyla vewv &ewv amod To

undev - evbuypauuilovtag kaBe ocuvtayn \
UE TOUC AELTOUPYLKOUC Kal SLatpodplkolg

0ag OTOXOUG, ETUTPETIOVTAG O ETALPELEG,
VA ELOEPXOVTAL O€ VEEG AYOPES KAL va elval
KALVOTOUEG XWPLG TIpdobeTeg eTtevOUOELS OF

VEEC UTTOSOUEG.
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About Us /
Mool Elpaote

ELTON Group acquired N. LEKOS S.A. in October 2024 - a
dynamic Greek company with a leading presence in special-
ized blends and functional solutions for the food industry. With
decades of experience, it supports the dairy, meat, and bakery
sectors by providing innovative solutions that enhance product
performance, quality, and productivity.

We develop, produce, and distribute specialized blends and
functional ingredients designed to meet the growing demands
of today’s food industry. From stabilizers for meat products to
dairy proteins and mixes for bakery and sauce applications, we
offer solutions that enhance:

» Product texture and stability

» Technical and sensory quality

« Production yield and cost-effectiveness

« Compliance with clean-label trends and specialized dietary

requirements.

Specialized blends and functional
solutions for the food industry

O 'Ohog ELTON e€ayopaoe tnv N. AEKOZ A.E. tov OktwppLo
Tou 2024-pa SuvapLkr ENANVLKI ETALPELD LE NYETLKN Ttapoucia
ota e€EIBIKEVUEVA LELYLATA KAL OTLG AELTOUPYIKEG AUOELG yLa TN
Blounxavia tpodipwv. Me toAveTr epmelpia, urtootnplleL TOug
KAGS0UG YOAGKTOKOUIAG, KPEATOG KAl APTOTIOLLAG, TIAPEXOVTAG
KawvoTopeg AUGELG TIOU eVIoXUOUV TNV artdédoon, Tnv Ttotdtnta
KaL TNV TtapaywytkotnTa.
AvamtUooOUpE, TIapayouue Kat SltaBetoupe e€slSikeupEVa
pElypata oxeSlaocpéva va avtamokpivovTal oTig auEavouEeVeg
anattioelg g ovyxpovng Bropnxaviag tpodipwv. Ao
0TaBOspOoTOINTEG yla TIPOLOVTIA KPEATOG E£WG TIPWTEIVEG
YAAAKTOG KAl PELyaTa yia EPAPUOYES APTOTIOLLAG KAL GAATOWY,
TIPOOHEPOUHE AUCELG TIOU EVIOXUOULV:

o Tnvudn kat tn otabepdtnTa TWV TTPOLOVIWY

» TNV TEXVLKI KOL OPYAVOANTITLKA TIOLOTNTA

. Tnv aﬁo&oon KaLTn uSLwon K6oTOUG g
ugg:le_an-l,abel Kang -+ o6 ,..u Tcpoocpspovraq texvu(r'] v qqtqp;Eﬂ,.&bKlpéqnppi?vtwv
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EMIKOINQNIA / CONTACT US:
ELTON INTERNATIONAL TRADING COMPANY S.A.

KENTPIKA A©GHNA
Ntpaocéla, Biopnxavikoé Méapko Avhwva
190 11 Aulwva, Attikn, EAAGSa

TnA.: 22950 29350 TnA.: 2310 788002-3

HEADQUARTERS ATHENS

Draseza Place, Industrial Park Avlona,
190 11 Avlona Attica, Greece

Tel.: +3022950 29350

BRANCH THESSALONIKI:

Tel.: +302310 788002-3

YMNOKATALTHMA OESTAAONIKHE:
BI.MME. ®. Zivéou, OT.42 A.A.11
57022 Xivdog, @ecoalovikn, ENNaSa

Industr. Area of Thessaloniki, O.T.42 D.A.11
Thessaloniki, 57 022 Sindos, Greece

Our Mission & Purpose /
ATTOOTOAN & ZKOTIOG

Inalandscape shaped by dietary trends, tighter regulations, envi-
ronmental concerns, and rising consumer expectations, we stand
by our clients as trusted partners - helping them grow through
innovation and efficiency.

Through tailor-made formulas, close collaboration with technical
teams, hands-on product testing, and constant investment in
R&D, we go beyond supplying ingredients: we co-create value
and strengthen our clients’ position in the market.

> £ £va TIEPLBAAAOV TTOU SLAOPPWVETAL ATIO SLATPOPLKES TATELG,
QUOTNPOTEPEG KAVOVLOTIKEG ATIALTIOELG, TLEPLBAANOVTLKEG
gualoBOnoleg kal av€avopEVEG TIPOTBOKIEG TWV KATAVAAWTWY,
OTEKONAOTE SUMAa otoug TMEAATEG pag wg aflomiotol
ouVEPYATEG—OoUUBAANNOVTAG OTNV. Avamtulr) Toug HEoW
KALVOTOWIAG KAL ATtoSOTLKOTNTAG.

Méoa amo eEAToUKEUEVEG OUVOEDELG, OTEVI CUVEPYACLA PE
TEXVLKEG OMABEG, TIPAKTLKEG SOKLUEG TIPOLOVIWY KAl CUVEXN
enevduon otnv. Epsuva & Avarttu€n (R&D), Eemtepvouie tov poAo
TOU amAoU TIPOUNBEUTH CUCTATIKWY: CLUV-&NHLoUpPYoUUE afia kat
€VIOXVUOULE TN BE0N TWV TIEAATWY LaAg OTNV ayopd.

E€etdikevpeva petypata kat
AELTOUPYLKEG Auoqu yla tn

Blopnxavia tpodipwy

Quality Assurance /
Alaodaiion MNoldtntag

Our team acts as a true development partner, offering technical
support, product testing, and tailored formulations in close col-
laboration with clients’ R&D departments.

Certified according to FSSC standard and supported by
long-standing international partnerships, we apply strict quality
control procedures to ensure full traceability, consistent quality,
and compliance with the most demanding food safety standards.
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EPFOZTAZIO:

©¢on Adxkka MNarmad,

320 11 Owdouta, Bowtia
TnA.: 22620 56267-9

info@elton-group.com
elton-group.com
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FACTORY:

Thesi Lakka Pappa,

32011 Inofyta, Viotia, Greece
Tel.: +30 22620 56267-9




