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Part of the Dossche Group
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—Since 1875 —
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Viennoiserie Tortilla

Flour

Bakeries, biscuit factory, Bakery, Retalil, Retail &
Food industry Food Service Food Service
1.450 tons of flour per day 60 tons mixes per day 2 mio croissants per day 400.000 tortillas per day
306 employees 17employees 224 employees 60 employees
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Foundation of Gourmand in Belgium |
| Expansion to neighbouring countries
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industrial pre -proofed croissant : _
: Gourmand introduces Europe to

filled croissants
Introduction of authentic Danish pastry |
amongst the first in Europe : Construction of new factory

Investment in  two additional production lines . :
P Foundation of Belpastry in the US

Start of local sales support in the UK
and Italy

Investment in  4th production line

Investment in  5th production line !
- New Strategy

Gourmand and Belpastry become :
Gourmand Pastries
! Masterplan :fully automatized
packaging process urmand
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Our Values

Taste without compromise!

Family business
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International Presence

Long -term partnerships with leading accounts,

across retail, industry and foodservice

Professional baking support and training available

in-house
On -the -ground presence in our core countries

Flexible warehousing set  -up to guarantee optimal

service levels

@ Localsales office @ Warehouse

Top 5markets
Othermarkets
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Our Key figures
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Production volume

72 73 74
" 62,3 V in 2015: 25.000 Ton
: s 2 V In 2016: 28.000 Ton
40 V in 2017: 27.000 Ton
. I V In 2018: 28.320 Ton

2011 2012 2013 2014 2015 2016 2017 2018 2019
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AVertically integrated, from grain to
product

A In-house flour milling

A >30 long -term partners for other
Ingredients

AHistoric R&D expertise, with long
track record in bakery

Alndependent consumer quality tests
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d A A -of tha artNacility

A 5 fully -automated production lines , from
dough to pallet

A 3 million pieces production capacity / day

- A 60% of capacity has been installed in the
last 3 years

A Permanently audit -ready

= : A Low carbon footprint , with heat recovery
. I B OV and solar power
mia il 3
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Our production facility
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Automatic dosing Kneading the dough Production of Formatting Freazing Packaging
of ingredients puff pastry the products
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