Sustainability is part of our DNA and we have acquired that condition
since the conception of Moulins de Kleinbettingen.
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We understand the sustainability in 3 aspects :

SOCIAL

Achieve an integral role with each of our stakeholders.
Starting from our collaborators and their family, clients,
suppliers, community where we settle our operations,
shareholders and everyone who, in a way or anather,
we are related to.

MOUL
KLEI

Since 1704

ENVIRONNEMENT

Moulins de Kleinbettingen’s development should be a
contribution to the environment and not against it.
Through our program “Produit du Terroir” we strongly
support local and sustainable agriculture.

ECONOMICAL

Be a competitive company in a global market, constantly
improving our process and cost structure.

We are working hard every day to deserve our certifications:



MOULBORE v CEREALS HIGHER QUALITY

Since 1704 through a modern cleaning process

Processing cereals since 1704

Wheat and durum millers since 1704, Moulins de Kleinbettingen We process a wide variety of grains and through our modern mixing
has one of the most modern mills in Europe that enables them to facilities we are able to develop "tailor made" products for our clients.
fulfill even the highest food quality standards. Located in Luxembourg,

Moulins de Kleinbettingen sells its products all over Europe.
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All types of flours Optical Grain Gravity

grain sorters polishing sorter

APPLICATIONS

Koy o 0

Pasta Bakery Snacks
Y @ =
<0 M |3 . :

ool)\ v Optical grain sorter
Cereals Baby Food Ready Meals

Sortex, Peeling and Gravomat
condiderably reduce important micobiology factors

Modern mixing facilities



