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Siege - France - PARIS

23-25, avenue de Neuilly

75116 PARIS

Tél: 0033144311006
Fax:0033144311030
sneddaml@franceexportcereales.org

Bureau du MAROC

c/o CFCIM 15, avenue Mers Sultan
CASABLANCA

Tél: 002125222083 50

Fax: 00212522 260185
maghrebl@franceexportcereales.org

&
les céréales francaises: o
pour les marchés du monde®
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France exrorT
CIrEALES

Bureau du CAIRE

3, Aboul Feda Street - 14 "™ étage
Zamalek - LE CAIRE

Tél: 00 202 27 35 92 64

Fax : 00 202 27 3592 43
fec.rguiragossian@free.fr
fec.caireldfree.fr

Bureau d’ALGERIE

c/o AMY CONSULT

La Vigerie - BT 5 - N°97
El Mohamadia - ALGER
Tél: 00 213555071 990
Fax:00213 21 82 41 64
fec.rguiragossianfdfree.fr



HENRY SIMON

MANCHESTER 1878
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INTELLIGENT MII.LING

) H SRM s 11 Intel i-.“[~."r Raol -'," ill equipped with
AD'&‘ANEED Adv: S chnology, enables to i u-l tor

SENSOR < mac hm 5 ope r‘T ng condit ons in real time for
TECHNOLOGY efficient erinding

Intelligent HSRM helps you to make intelligent decisions in your mill.

henrysimonmilling.com
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Mihlenchemie. German Quality Worldwide

Miihlenchemie the problem-solver

“Every harvest has
its own questions —
and Muhlenchemie
has the answer.” i R

One step ahead. To us, that means
taking a look at grain quality during
loading and shipment, to identify
strengths and weaknesses of the new
harvest in good time. We don't wait
until the grain is shipped. We already
have the right solution when the first
grain deliveries go out. It's a small step
for us, but a big advantage for you.
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uhlenchemie

nding Flour

A member of Stern-Wywiol Gruppe #understandingflour www.muehlenchemie.com



THE WORLD’ S LEADING STORAGE
ENGINEERING SYSTEM SERVICE PROVIDER
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FAMSUN

Integrated Solution Provider

Famsun Egypt Industry S.A.E

Jimmy Jin: 010 1829 1342 jinmin@famsungroup.com
Ahmed Ahmed: 011 4112 5533 ahmed.ahmed@famsungroup.com
Ahmed Aymen: 010 8693 3999 ahmedaymen@famsungroup.com

wth=west Gulf of Suez Economec Zone,




THE WORLD’ S LEADING STORAGE ENGINEERING
SYSTEM SERVICE PROVIDER

NORTH
- ATLANTIC

NORTH
PACIFIC

3
N i
2@“ AL INDIAN :
S AMERICA " OCEAN
SOUTH @8 SOUTH l

PACIFIC ATLABTIC A OCEANIA
r;i
i "»..,

.

Famsun Egypt Industry S.A.E

Jimmy Jin: 010 1829 1342  jinmin@famsungroup.com

FA M s u N Ahmed Abmed: 011 4112 5533 ahmed.ahmed@famsungroup.com
Ahmed Aymen: 010 9693 3999 ahmedaymen@famsungroup.com

- | Cal g, _—
Integrated Solution Provider Office: & Rehat cily, New Cairo
Faclory Address: 3rd Secior, North=west Guf of Suer Foo

omic Zane

Ain Sokhna, Suez, Egypt
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CNR Holding Corporate Communication Manager

+90 212 465 74 74 - 2172
+90 533 501 00 50
deniz.kalendergil@cnr.net
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AND COMPONENTS EXHIBITION
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KOSGEB

CNR EXPO Yesilkoy 34149 Istanbul, TURKEY 8+90 212 465 74 74 & +90 212 465 74 76-77 www.cnrexpo.com
LS5 (A Slaa ) sl g i) Slad) i)yl 5174 ) O A plsal (30 (a aall 138 AT oy

THIS FAIR IS ORGANIZED WITH THE AUDIT OF TOBE (THE UNION OF CHAMBERS AND COMMODITY EXCHANGES OF TURKEY) IN ACCORDANCE WITH THE LAW NDSIT4

CNRHOLDING P




oalihll akbs
ol yuid| ot (3 il (G Galall Jlao (& Joukad Bl Juai

Germany's best miller at the age of 20
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Bra be‘nd\er”‘

... where quality is measured.

The Brabender® Three-Phase-System

Measure the quality of flour and dough -
integrated and practice-oriented

Phase 1 - Farinograph®
Gives information about the flour water absorption

and the mixing characteristics of dough Your benefits:
Phase 2 - Extensograph® Ensure high product quality by implementing
Determines the stretching properties of dough worldwide standard methods

Cost optimization in raw materials procurement

Phase 3 - Amylograph®
ylograp and production

Measures the gelatinization properties of starch and
the enzyme activity in flour

Brabender® GmbH & Co.KG - www.brabender.com
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IDMA AND VICTAM:

INTERMNATIONAL EVENT FOR GRAS AND TEED MILLING INDUSTRIES
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Mr. Ahmet Acikgoz (Parantez), ahmet@parantezgroup.com
Mrs. Catelijne de Gooijer (Victam), catelijnedegooijer@victam.com

Alumur Group: Aswan St. El sharif Building No.6
Mahkama Palace- Heliopolis. ( Cairo- Egypt )

For more information:
Mob. +2012 2 509 6002
E-mail:mah.riad@yahoo.com
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TAKE YOUR PLACE

9th INTERNATIONAL

Flour, Feed, Corn, Semolina, Rice, Bulghur Milling Machinery & Pulses,
Pasta, Biscuit Technologies Exhibition

www.idmavictam.com

IDMA AND VICTAM:

CORN & SEMOLINA

9th lnternanonal Flour, Feed, Corn, Semolina, Rice, Bulghur Milling
Machinery and Pulses, Pasta, Biscuit Technologies Exhibition

§

DMA WVICTAM  grepascvea
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World flour and milling industry met in Antalya
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Far Beyond
The Ordinary

Analysis of STARCH DAMAGE in flour

Damaged Starch Analyser SD-A

www.erkayagida.com.tr

ERKAYA
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Improving flatbread using enzymes

Muhlenchemie

Understanding Flour

Yasemin Arslan
Sales Executive - Egypt,

Miihlenchemie

Stefan Creutz
Product Developer
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Understanding Flour
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= Fresh Keeping solutions
for different flatbread types

= High water absoprtion

* Premium hard wheat
replacement

* Dough stability
for flatbread

= Basic flatbread improvers
for dough processing
baking optimization

* Rheology adjustment
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Chemiteczymes

New Beginning
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novozymes

Rethink Tomorrow
Novozymes is the world leader in biological
solutions. Together with customers, partners
and the global community, we improve
industrial performance while preserving the
planet's resources and helping to build
.better lives
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active in flour

Increasing competition on the flour markets and customers’ awareness regarding flour

quality leads to the conclusion that standard high-quality flour is needed more than ever
and the use of additives is becoming essential in a modern milling industry
With more than 40 years of experience in both the milling industry and the field of flour
treatment, edge-foods is able to offer this service to its customers. Our aim is to be a reliable
partner to the miller
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New Beginning
" ag jShaass™ Ay jladll LS g 5 3 et dpalladl AS )

premixes

STRATEGIC NUTRITION

Fortitech® Premixes deliver a precisely customized blend of desired functional
ingredients — vitamins, minerals, amino acids, nucleotides, nutraceuticals
and botanicals — in one single, efficient, homogeneous premix
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1 The production plants in the Food City Complex Project

. are as follows:

“ @ Grain Storage Facilities; Wheat Flour Mill; Biscuit Flour

g Mill; Semolina Mill, Maize Flour Mill; Pasta Processing
sUnit

® Bread and Bakery Plant; Animal Feed Mill; Biscuit and
Wafer Plant; Paddy Processing and Rice Flour Mill
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E-mail:info@chemiteczymes.com - WWW. chemiteczymes.com
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Brabender GlutoPeak optimizes receipt of goods

Carsten- Stratmann
Brabender Sales manager - Africa
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Back (I.-R): Johannes, Barbara and Heinrich
Wiesneth; front (L-R): Julia and Luisa Wiesneth
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Grow specialty additives
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Makswell - a unique technology adding
value add according to :-

Standards: AACC 38-12, ICC

Ya” 5-Star Service

137/1, 150 7495
Standards: AACC 38-12, ICC 155
Standards: AACC 56 / 81B, ICC
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Volkmar Wywiol receives ‘lifetime achievement’ award
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Ocrim, founded in 1945, is specialized in the supply of milling plants, feed mills and grain processing systems
in general, also and above all, with the "turnkey" formula. The company also is focused on and invests in
training, and communication. Ocrim is one of the largest and best-known companies in the milling industry
and is active on all continents, thanks to its signilicant technical expertise and a thorough knowledge of the
cultures and needs of the various countries and markets.
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" MANUFACTURING GRAIN EQUIPMENT
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