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Cereals 
 

Soft Wheat Fiber 

Soft Wheat Bran 

Toasted Soft Wheat Bran 

Soft Wheat Cruschello 

Toasted Soft Wheat Cruschello 

 

Oats 

Stabilized Oat Gritz 

Small Stabilized Oat Flake 016 

Stabilized Oat Jumbo Flake, 0.6 mm Thick 

Stabilized Oat Jumbo Flake, 0.8 mm Thick 

Stabilized Oat Rolled Flake, 1 mm Thick 

Stabilized Oat Flake Flour 

Stabilized Whole Oat Flour 

Soluble Oats 

Oat Bran 

 

Spelt 

Whole Spelt Gritz 

White Spelt Flour Type “630” 

Whole Spelt Flour 

Whole Spelt Flake 
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Whole Spelt Flake Flour 

 

Soft Wheat 

Whole Soft Wheat Gritz 

Whole Soft Wheat Flour 

Whole Soft Wheat Flake 

Whole Soft Wheat Flake Flour 

 

Barley 

Pearled Barley Gritz 

Pearled Barley Flour 

Pearled Barley Flake 

Pearled Barley Flake Flour 

 

Soy 

Toasted Soy Gritz 

Toasted Soy Fine Semolina 

Toasted Soy Flour 

 

Corn 

Corn Gritz 

Toasted Corn Gritz 

Corn Fumetto 

Whole Corn Flour 
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Corn Fioretto 

Corn Bramata 

Heat- Treated  Corn Fioretto 

 

Rye 

Rye Gritz 

White Rye Flour 

Whole Rye Flour Fine Bran 

Whole Rye Flour Coarse Bran 

Whole Rye Flakes 

Whole Rye Flake Flour 

 

Rice 

Top Quality Fine Rice Flour 

Top Quality Rice Semola 

Top Quality Rice Semolina 

Heat-Treated Fine Rice Flour 

Heat-Treated Fine Rice Semola 

Heat-Treated Fine Rice Semolina 

Pregelatinized Rice Flour 

Rice Flakes 
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Buckwheat 

Buckwheat Gritz 

Hulled Buckwheat Flour 

Coarse Buckwheat Flour 

Fine Buckwheat Flour 

Buckwheat Seeds 

Hulled Buckwheat Seeds 

 

Germinated Cereals 
Oats 

Buckwheat 

Quinoa 

Red Lentils 

Green Lentils 

Peas 

 

Aromatic Seeds 

Natural Sesame, Hulled, Toasted, Black 

Gold and Brown Linseeds 

Hulled Millet 

Blue Poppy 

Sunflower Bakery or Confectionery 



CEREALI BRIANZA 

 
CEREALI BRIANZA SRL 
Via Nuova Valassina, 29 – 20832 Desio – MB  
C.F. e P.IVA: 12382510969   
TEL.: 0362 62 40 23 -  FAX: 0362 30 75 66 
INFO@CEREALIBRIANZA.IT  -  WWW.CEREALIBRIANZA.COM 

Shine-Skin or GWS Pumpkin 

Chia 

White and Red Quinoa 

Toasted Natural Sesame Flour 

Broken Sunflower Seeds 

Toasted Pumpkin, Linseeds, Sunflower Seeds 

Amaranth Seeds 

 

Spices 

Garlic        Basil 

Cinnamon        Onion  

Coriander       Cumin 

Curry        Tarragon 

Chives        Fennel 

Juniper        Marjoram 

Mint        Oregano 

Paprika       White, Black, Pink, Green, Chili pepper   

Parsley        Rosemary 

Sage        Mustard 

Thyme        Ginger and many more…... 

 

Dried Fruit 
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Cashews 

Peanuts 

Almonds 

Hazelnuts 

Walnuts 

Brazil nuts 

Macadamia nuts 

Pecans 

Pine nuts 

Pistachios 

 

Specials 
Grated Coconut 

Sultanas 

 

Legumes 
Lentils Green, Red, Yellow and Beluga 

Beans: Adzuki, Mungo, White, Black, Red 

Red and Yellow Lentils 

Peas 

Native Legume Flours 
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Gluten Free 
 

CEREALS: 

Oats, Soya, Corn, Rice, Buckwheat 

 

AROMATIC SEEDS: 

Sesame, Sunflower, Millet, Linseeds, Poppy, Pumpkin, Chia, Quinoa, Amaranth 

 

FLOURS AND FLAKES FROM SPECIAL SEEDS: 

Amaranth Flours, Quinoa, Light and Dark Teff, Teff Flakes. 

 

DRIED FRUIT AND SPICES 

 

 

Organic Products 
The treated products are also available ORGANIC, upon request. 
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Services 
Thanks to the flexibility of the production processes, CEREALI BRIANZA is able to create products and 
recipes with particular physical characteristics, for those customers who do not find, in the normal 
standards, the specifications they need. 

Our application laboratory can suggest the development of particular products for the baking and 
baked goods industry also based on customer requests. 

The production processes consist of MIXING and/or PACKAGING 

The packaging can be from 0.2 to 3 kg and big bags from 500 to 1000 kg of: 

• granular products 
• powders 
• mixtures 

This process can be carried out: 

• in atmosphere 
• vacuum 
• in modified atmosphere (Food nitrogen) 

 

 

MIXING AND/OR PACKAGING OF NUTRACEUTICAL PRODUCTS 
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