


When the new sourdough is used - bread comes alive
PAN bread – VIVO alive



SOURDOUGH IS THE MAGIC WORD 
A  G R O W I N G  C O N C E P T  W O R L D W I D E  

Spain
Masa madre 

UK 
Sourdough

Netherlands
Zuurdesem
Belgium
Zuurdesem/Levain

France
Levain

Poland
Zakwas

Italy
Lievito Madre 

Sweden
Surdeg

Germany
Sauerteig

Greece
Prosimi  

Turkey
Trabzon Bread 



• T H E R E  I S  C O M P E T I T I O N  O N  
S I M P L E  W H E A T  A N D  R Y E  
S O U R D O U G H ,  S O L D  B A S E D  O N  
A C I D I T Y  L E V E L S

• N E E D  F O R  A  N E W  O F F E R

• N E W  P L A N T S  O P E N I N G  

• B E C O M I N G  A  C O M M O D I T Y  R A W  
M A T E R I A L S

• C O M P E T I T O R S  A R E  F I G H T I N G  
F O R  M A R K E T  S P A C E  

THE COMPETITION IN SOURDOUGH 
T O O  M A N Y  P E O P L E ,  L O W  P R I C E S  



SOURDOUGH MEANS PREMIUM
R E N A I S S A N C E  T O  R E V O L U T I O N

Why the rise in sourdough shows no signs of slowing? 
Sourdough’s popularity has soared in recent years, as it continues to satisfy several 

current consumer trends.

H u g e  g r o w t h  o f  
s o u r d o u g h  

b r e a d s ,  P i z z a ,  
C r a c k e r s ,  

B i s c u i t s  

T o  f i g h t  t h e
c o n c e p t  o f

U l t r a p r o c e s s e d ,   
s o m e t i m e s

a s s o c i a t e d  t o
b r e a d  

P R E M I U M  P R O D U C T S  O N L Y  
B E C A U S E  O F  S O U R D O U G H  



WHY CONCENTRATES 
C O N S U M E R  W A N T :

• A U T H E N T I C I T Y  

• P R O V E N A N C E

• L I N K  T O  T E R R I T O R I E S

• P R O D U C T  M A D E  B Y  P E O P L E :  

c r a f t a r t i s a n b r e a d   



BRINGING THE ITALIAN STYLE
M O R E  T H A N  I T A L I A N

I T A L I A N  F O O D  I S  W E L L  
R E C O G N I S E D  A S  
P R E M I U M A N D  T A S T Y  

I T A L Y  E N J O Y S  M A N Y  B R E A D  
V A R I E T I E S  L I N K E D  T O  L O C A L  
C E R E A L S ,  R E C I P E S  A N D  
T R A D I T I O N  

… f r o m  t h e  l a n d t o  t h e  t a b l e



THE COST IN USE  

• A V A R A G E  P R I C E  O F  C O N C E N T R A T E S  – €  2 / 3  

• C O S T  I N  U S E  A D D I T I O N A L  F O R  B A K E R Y  1 8  t o  2 7  
c e n t s  

• P R E M I U M  O B T A I N E D  B Y  B R E A D  – €  2  o r  3 / k g  



THE LABEL DECLARATION AND CLAIM 

• B R E A D  C O N C E N T R A T E  
P R E M I X E S

• B R E A D  P R E P A R E D  W I T H  
S O U R D O U G H  

• I N G R E D I E N T S  L I S T  M U S T  
C O N T A I N  T H E  C E R E A L S  
A N D  S P I C E S  U S E D  I N  
T H E  S O U R D O U G H

• N O  A D D E D  S U G A R  

• N O  E - N U M B E R S  

• N O  G M O   



THE UNIQUENESS OF THE PROPOSITION 

ITALIAN 
ORIGIN

BASED ON 
NATURAL 

SOURDOUGH

ADVANCED 
NUTRITIONAL 

VALUE 

ECOLOGICAL 
PACKAGING 

CONCENT
RATION

Typical Italian 
provenence, taste, 

ingredients and 
traditional recipesAs claim

Dosed at 10% of 
the total flour

weight 
Salt  reduction ,  

long fermentation 100% cellulose



THE RANGE 

P U G L I E S E  B R E A D https://youtu.be/UmSd5YMv
GTs

https://youtu.be/UmSd5YMvGTs
https://youtu.be/UmSd5YMvGTs


THE RANGE 

M A F A L D A  S I C I L I A N A  https://youtu.be/S-
qsF_rjT2E

https://youtu.be/S-qsF_rjT2E
https://youtu.be/S-qsF_rjT2E


THE RANGE 

S C H I A C C I A T A  T O S C A N A   
https://youtu.be/Niw7BhTd
cso

https://youtu.be/Niw7BhTdcso
https://youtu.be/Niw7BhTdcso


THE RANGE 

C I A B A T T A
https://youtu.be/k_zIF8rc
Qoc

https://youtu.be/k_zIF8rcQoc
https://youtu.be/k_zIF8rcQoc


THE RANGE 

A L P I N O https://youtu.be/vhG
COE_6WtY

https://youtu.be/vhGCOE_6WtY
https://youtu.be/vhGCOE_6WtY


OUR RECIPES 
Discover  bread rec ipes  
and tu tor ia ls  you  love  

WHAT’S NEW 
Discover  more  about  

our  la tes t  c reat ion  

MILLBIO.COM



Millbo Srl
Via Bellaria 
28069, Trecate (NO) 
Italy
info@millbo.it
+ 39 0321 795911

THANK YOU 

MILLBIO.COM
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