THE MILL.
FROM 1855: A CONSOLIDATED
AND ROOTED REALITY
Several generations,165 years of heritage, MOLINO BRAGA is a history of technological innovation along the line of traditional values.
It is a milling company specialized in the transformation and processing of common wheat and other high quality
cereals from the European Union and the United States for professional use.
The origins of the MOLINO BRAGA date back to the mid-1800s,
near the center of Brescia, where the Braga family conducted an artisan activity.
The rapid industrialization of the twentieth century and the growth in production volume led to
the progressive modernization of the plant which continues to evolve and update up to the present day.
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A NEW FACTORY

Since the beginning of the twenty-first century, multiple improvements have been made both
on the plant and on the structure until a new production site built next to Brescia city, in a country called Dello,
where multiple qualities of soft wheat are ground for a volume of 200t / 24h
with a state-of-the-art grinding, cleaning and storage facility.
The whole plant is managed by a PLC software that constantly monitors the individual phases
of the production process, fully automated and designed according to the most recent food safety standards.
By ensuring very high competitiveness thanks to the automation of all the supply chain procedures,
operations are faster, more agile and leaner with the need for less labor and more technology.
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In 2018 the production capacity of the plant increased to 330t / 24h thanks to the inauguration of the new milling plant,
entirely built by the Buhler company. The new plan, has allowed the company to increase its production quality, processing
homogeneous grain mixtures, from which high quality and constant flours are extracted for a more constant grinding,
which gives the flour a fair strength and great elasticity. Then Dello headquarter was further expanded with the construction
of a new annexed plant, and was equipped with a revolutionary and latest generation machinery for the mill, the optical sorter,
which discards the impure beans to obtain a product with maximum food safety. Recently MOLINO BRAGA has invested in a factory
of about 2000 square meters, located a few km from the Dello headquarter, where stone mill processing is carried out and
a new plant for mixing and packaging of the fully automated mix and semi-finished products for white art professionals.
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MISSION
“The quality and excellence of the products and processes are objectives that
can be reached with a lot of effort and commitment, supported by company
efficiency given by all the avant-garde systems and fast and punctual logistics.”
Since the beginning our mission has been to provide professionals
from all over the world with our excellent flours and semi-finished products.

I NOSTRI NUMERI
6000 MQ FACTORY
40 EMPLOYEES
350 TM A DAY OF WHEAT
12 EXPORT ED IMPORT NATIONS
10000 OVER 10000 DELIVERIES
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FOCUS POINTS: THE QUALITY OF THE RAW MATERIAL
It has always been the raw material at the center of attention: the grains used are carefully selected from all over the world,
and once they reach the company, they are analyzed and identified by the efficient and modern internal laboratory,
which ensures their quality. The new milling plant, a state-of-the-art and completely automated project, processes mixtures
of homogeneous grains, from which flours of high and constant quality are extracted over time.
Bakery, fresh pasta, pizzeria and pastry are the sectors to which specific lines of products are dedicated, in addition,
the company is also able to customize any type of flour, with the possibility of creating recipes tailored to specific customer needs.
At the end of the processing and packaging, and to crown the laboratory checks to which the outgoing flours are also subjected,
all deliveries are made by means, which operate in controlled conditions and guaranteed hygiene, as well as guaranteed by traceability.
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COMMERCIAL AND TECHNICAL SERVICES
• Assistance in identifying the type
of product to propose to the customer
• Assistance in positioning
the product on an established area
• Direct assistance in sales network made up of agents
• Training courses for the sales network and visit to the Mill
• Analysis laboratory at your disposal
• End customer loyalty
• A technician team of our Academy available for any request
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MARKETS
The value of our products is appreciated and recognized all over the world, thanks to
the Braga method our flours have the ability to preserve the naturalness and authenticity of flavors at their best.
We cover the national territory with a capillary network of selected distributors and professionals,
but we also have a commercial network covering a large part of Europe, supported by the best distributors
of the different countries. Faithful to the value of craftsmanship, we use commercial partners who are able
to present a complete offer of products and forefront of modern market demands.
Our interlocutors and the sectors to which we look at, the commercial approach and communication,
have evolved as a consequence of a more rapid changes of the global market.
Our products do not betray the expectations of who are looking for the quality, reliability and constancy
typical of Made in Italy flours. In fact, the company is a perfect expression of the art of Italian know- how,
so appreciated abroad and so celebrated at home. It is from this context that a widespread network
of coverage across Italy and exports across Europe starts.
The work to do continues after the product placement: a consultancy service for the flour quality
and its usage is offered to all the customers by specialized technicians,
who can also assist them during the different flour processing, to solve all doubts
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THE ACADEMY

Our lines borned from the experience of several years of collaboration with our customers and production
processing observation. We are focused on offering the best solution for each product and process.
We rely on specialists of our area of expertise for new ideas, to exploit and make the best use of our mix and flour mixes,
so to be able to give our professional customers new recipes to be applied in their laboratories.
The Accademia Braga a is a space where Molino Braga and the best Masters of bakery, pizzeria,
restaurant and pastry areas think and prepare themselves for the future. On those occasions the masters and teachers
of white art bring their experience of years of excellence, giving to the Craftsman the opportunity to deepen
and improve the performance of their business, discovering the perfect way to use our product range.
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OUR LINES
Our flours, dedicated to professionals and masters of white art, guarantee very high performance
as well as the highest quality results for all types of processing: from bread to pizza, from sweets to fresh pasta.

PRODUCTS

Molino Braga to keep high the Italian tradition in the world, but it does even more: thanks to all the men
of the company, it selects, grinds and combines the best cereals to obtain many different blends that
will become Small Gastronimic Masterpieces in your hands.
Our range also includes ORGANIC flours, mixes and semi-finished products, and a GLUTEN FREE line.
The importance of the mixture is fundamental because each references is special studied
to make your realization unforgettable.
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BAKERY
Our bakery line offers different types of flour,
mixes and semi-finished products.
It is ideal for direct and indirect doughs,
for the creation of any type of bread.
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PIZZERIA
Our research team has selected the best blends for the pizzeria and restaurant area,
which can guarantee a constant, natural and excellent quality product,
maintaining its characteristics over time.
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FRESH PASTA
The Braga flours selection for pasta have been done to obtain rough doughs,
capable of retaining the various seasonings, with excellent cooking properties.
With our flours it is possible to obtain drawn, displacement and filled fresh pasta.
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PATISSERIE
A line dedicated to professionals in response to modern pastry requests.
Our research staff has selected blends from the PATISSERIE line,
keeping an eye on the different requests from the confectionery market.
We propose a perfect agreement between tradition, taste and innovation,
leaving to all of you the pleasure to be creative.
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CUISINE
Our flours are ideal for different preparations in modern cooking, sweet or savory.
Legume flours are excellent for a protein dough or for unleavened desserts, while our fried
mix or breadcrumbs are perfect for a more crunchy and tasty dish.
The mixes and semi-finished products of Molino Braga are perfect for fragrant
and highly digestible doughs, for those who love intense and rustic flavors.
For lovers of organic culture we offer different kind of flours from organic farming,
and for celiacs we respond to their daily needs with a line of ad hoc gluten-free products.
Our flours are studied to give everyone the opportunity
to taste our Italian traditional cooking with taste.
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A WORLD OF FLOURS. ETHNICS
Ethnic cuisine has become part of our daily lives, in parallel with traditional Italian cuisine.
Since the beginning, Till 1980’s Molino Braga has been the first mill to gather the importance
of satisfying this slice of market by placing great attention, care and respect
for the satisfaction of ethnic cultural needs, in a variety of flavors and products.
Especially bread, in very different shapes and types, is fundamental in the nutrition
of multiple cultures and ethnicities; very often the daily routine is organized and marked around it.
Our laboratory has created the best wholemeal flour for processes such
as the well-known Indian bread CHAPATI, dedicating a homonymous flour to it.
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THE COMMUNICATION
Molino Braga is turning to a complete restructuring of the internal company,
and a restyling of the communication, to meet the demands of the constantly evolving market.
In order to be considered an active and recognized brand in food area,
the company is facing a radical change in communication, with a graphic and conceptual restyling that is
certainly unique in the current panorama of milling companies, thus building a new contemporary identity.
A new company structure, a new communication and a particular attention
to the quality of the product... all this to aim to a wider and overseas market.
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BRAND PROMOTION
• Internet: care of the company website and SEO and SEM for Internet research
• Specialized Press: trade associations and direct House Organ Farina & Farine
• Promotion graphic and printed materials, gadgets and all promoting tools
• Events, fairs and demo: Molino Braga organizes events and technical
dedicated days with tasting, through its Academy,
but it is also present at the best food area fairs
• Molino Braga Academy Courses
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OUR CERTIFICATIONS
Molino Braga has always cared about Quality with the continuous search for improvement,
constantly projecting itself in search of excellence. All MOLINO BRAGA production plants are automated and equipped
with sophisticated instruments in order to certify each phase of the production process.
The Company is proud to be able to supply the entire production process, from the field to the bag,
complies with the traceability requirements in the agri-food chains. For several years Molino Braga
wanted to further invest in the quality system through new certifications on the industrial management system.
Therefore, the company has worked to obtain standard certifications,
and this work continues to remain constant every day for the maintenance
of these certifications in full compliance with the principles they represent themselves.
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ENVIRONMENTAL SUSTAINABILITY: OUR CONTRIBUTION
Molino Braga considers responsibility towards the environment on a equal way of management
and production aspects. The key points of this policy are compliance with environmental regulations,
elimination and / or reduction of emissions, discharges and polluting waste,
optimization of the withdrawal of resources (energy, water and raw materials),
as well as a constant evaluation of the environmental impact of its activities.
The Mill invests in the human and professional development of its employees
by actively taking care of their health and well-being within the workplace. Furthermore,
it has decided to certify the health and safety management system of workers,
guaranteeing the prevention and protection from accidents and occupational diseases, in compliance
with the laws protecting workers. We express our concrete commitment to sustainable development.
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Dello Establishment
Via Ponte Rosso, 34/11 • 25020 Dello (BS)
Tel. 030 977 0782
farine@molinobraga.it
www.molinobraga.eu
San Paolo Establishment
Via Donatori di sangue, 52/54 25020 • San Paolo (BS)
Tel. 030 9970036

molinobraga

Molino Braga

