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Flour for Professionals

From harvest and mill, to you.
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Flour for Professionals

MonoPPool offers the industey™s broadest
vange of { onrs. mixes. and hlends

t'thlllllE:‘-’m"lt Tiv maeict your I'I!"I‘I!K.

We provide access (o the industry's most
robust pipeline of 1 our and services
backed by unrivalled customer service

and supply assurance.

Wee draw on these capabilities o help you
develop [oods that appeal o consumers
changing wants and necds, while helping
VO IATAZE Your grain position amnd

supply chain.

Our ground-breaking products. responsive
serviees and  “ean-do people” are here for you,
to help vou responid Lo changing consumer
preferences, drive top-line growth. improve

profi tahility and manage commodity risk.
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MonoPool is committed to
preserving nature and freating our
natural resources with respect.

We also support artisan bakers
by providing high quality,
GMO-free, and regionally sourced
German flour products to the
international food service market.

Alongside our ingredients we are
international ambassadors to the German
baking trade.

We further support our clientele by providing
recipes for nutritious bread products.

We believe that by nourishing people while
susfaining our resources, everyone wins —
communities are enriched, employees in-
spired and our customers enjoy the benefits.

MonoPool

Founder & CEQ / Peter Rohrig

monopool.asia




Quality Starts at the Source
MonoPool Flour is sourced lrom the
Cerman Birde region which has an
extremely ferle loess soil.

Loess soils are very valuable arable soils
and have the highest benchmark of

100 based on the German Soil

Quality Ranking.

This means that more than 10 tons per

hectare of winter wheat can be produced.

These rich soils produce flour with
very high quality, consistency and
strong gluten.
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Centuries of Skill and Tradition
For over 300 hundred years our mills have
been dedicated o producing quality flour
Pnulllt'ﬂ- Fﬂl' U CUSETIers, Frulll {}I'iE_:irl.-i

as a stone grinding process, wo the fully
automated machine network of wday, our
millers have always pushed o be on the

leading edge of milling technology.

Each year close 1w 1 million tonnes of
wheat are milled, and before being
transferred 1o the appropriate silo cell, a
sample of each delivery is avtomartically
taken and analysed in the laboratory.,

Our wheat products are divided into 7
main quality groups, then automatically
transferred to preparation cells. The
computer calculates the percentages

of each of the 7 qualities, enabling a
pre-determined and consistent flour
quality to be produced.

Modern Quality Control

The production process and mix of
qquality is fixed so that each production
charge is identical. A complex mixing
5}"5“.‘]1' ﬂuU“"ﬁ us (o pmduﬁ.‘ CUSLOm-
tailored flour for various indusery

e irements.

The production process is controlled
online every 30 seconds, as protein,
maisture and mineral tolerances

are rI1l'.'lMlT'£‘.E|.

Production tolerance is within 0.1%

and with a deviation above this wolerance
an alarm is activated and the computer
system automatically corrects the
COmposition.




High quality GMO-free
grains, carefully selected
and regionally sourced.
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Choose MonoPool Flour

Our customers are varicd, ranging fom
sl artizan bokeries, large-scale
hakeries to wholezsalers and retailers of

Foreeael, Boiscunt and other related idestries,

Emphosising our commitment o
exeeptional products, food zafety and
customer service our mills hold various
gpuatl ity control stamdands aml certilicates,

ranging from —
* BRC {British Retail Services):
* GMO-Free:

* HACCE (Hazard Analysis of Critical

Contrmol Points:
o [F5 (Intemational Food Standard);

* Kosher and Halal Certifications,

* Chrganie Certifications.

Product Range

Wheat Flour
Standard/Organie Products

* Type 405
* Type 530
= Type 630
* Type 812
* Type 1050

+ Shredded Wheat

* Whole Meal Flours

* Wheat Semolina

Rye Flour

Standard/Organic Products

* Type 815
* Type 997
= Typa 1150
* Type 1370

* Shredded Rye

= Whole Meal Rye Flour

Spelt Flour

Standard/Organie Produets

* Type 630

* Whole Meal Spelt Flour
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Custom orders

MaonoPool also provides costom produces

to meel specilic requirements.

Convenient Packing

Our highly amomated logistics facilioy
allows us to offer all products in a range

of conveniene sizes —

Trade Bags

» 25 kg
Consumer Packs
*1kg

*2kg

*5kg




is made in Germany
from carefully selected and regionally
sourced GMD-free grains.

Our skilled artisan millers focus on
producing flours of consistently
high guality - essential for
today's professional bakers.
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MonoPool
Founder & CEQ | Perer Rilrig

M +49 (1) 151 G12 47 158
D +19 {0y 3121 88 018 80
F o409 (i 3121 S8 O1E 90
E

peterr@ monopoeol.asia

Austradasia | Mira (Hm

M 61 409 050 (02

E murai@monopoolasia

Asia-Americas | Anna Lisa Lapf
M 19 175324 77 63

E lisaz@monoponl.asia
EMEA ! Kathrin Rihrig

M +49 171 909 03 53

E kathrinr@monopoal.asia

All Other Regions

E info@monopool.asia
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