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The Company

Progeo Molini is located in Italy, near the city of Modena, and is
a fundamental part of the Progeo Sca group, the largest service
company in the ltalian agri-food sector, who are mostly the
same local farmers supplying wheat. Founded in 1992, it has
been producing high-quality soft wheat flours for over thirty
years, in a transparent, genuine, and responsible way, with
attention to the territory.
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through the deep liaison with our local farmers



OUR MISSION

SUPERIOR QUALITY AND FOOD SAFETY

We produce flours of the highest quality, using selected grains
and following rigorous production processes to guarantee a safe
and genuine product.

CONTROLLED AND SUSTAINABLE SUPPLY CHAIN

Our corporate structure allows us to have an integrated
production chain that controls the entire process, from wheat
cultivation to milling, guaranteeing environmental and social
sustainability.

PASSION FOR TRADITION AND TECHNOLOGICAL INNOVATION
We combine a passion for traditional milling with the use of
advanced technologies to offer innovative products in line with
customer needs.
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Sustainability

Our approach to sustainability is rooted in our deep attachment to
the land and respect for man and nature. The protection of
biodiversity is an important aspect for Progeo Molini, which was
the first in Italy to present a line of organic flours, also contributing
to the foundation of the Consortium for the Control of Organic
Products (CCPB). The entry into the EEM (Energy Efficiency
Movement) and the creation of the Mill Park also demonstrate the
importance of biodiversity for us.

Innovation and
Technology

We are at the forefront in the adoption of innovative
technologies to improve the performance and efficiency of our
products. We constantly invest in research and development to
keep up with market demands. This allows us to offer
increasingly competitive flours that guarantee excellent
processing.
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Certifications

QC CERTIFICATION

FSSC 22000

BRC CERTIFICATE

IFS CERTIFICATE

ISO 9001

ORGANIC (BIO CE code A371)

KOSHER CERTIFICATION

ISO 2000

ISO 45001

ISO 14001

Quality

Quality is the central element in everything we do. Our flours are
made from selected grains and through rigorous production
standards. The quality of our products is recognized by national
and international specialized bodies, from which we have
obtained the relative certifications of suitability.







Bread

OUR
/@M/exnf&/mé Flowrs

A wide range that harmonizes tradition and innovation with flours ideal
for every type of processing, created thanks to the constant comparison
with professionals in the sector. Pizza, bread, pasta and desserts,
excellent references for every production. Conventional or organic, 100%
ltalian or Emilia Romagna, Progeo Molini flours enhance our territory:.

Farina
di Grano
Tenero




Flours designed to enhance skill and imagination

OU R in the kitchen, guaranteeing safety and peace of

mind at the table. A versatile range suitable for the

%%/’{/&/’ é&/%@ WS E. most diverse preparations: bread, piadine, puff

pastry, pizzas and desserts.

Classie
Flswrs

. PIZZA DOLCI

. PANE E FOCACCE TORTE, CIAMBELLE
- v E MUFFIN
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Legal and administrative site: www.progeomolini.it
Via Asseverati, 1 - 42122 Masone (RE)

e 059845913
Production site:

Strada Forghieri, 154 - 41123 Ganaceto (MO) . molini@progeo.net




