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OUR STORY
It all started about half a century ago in Kalentzi, Corinthia by the Mitsopoulos 
family.
For over 50 years our company has been developing dynamically at the foot of 
Ancient Corinth, giving back to the land from which it began.
Today, Mitsopoulos Farm is a thriving Greek business with a robust presence in the 
industry and with one of the most modern vertical production and packing units in 
Greece.

OUR VISION
From the very beginning we have uncompromisingly brought to market flavorful, 
quality products. 
Our entire company works in unison, with much care and love, to shape a new food 
culture by creating products of high nutritional value.
All our products are created under transparent conditions while also respecting 
people and the environment.

DEVELOPING WITH YOU
At Mitsopoulos Farm, we are changing the model by offering not only innovation 
and the highest quality but also multilevel support through our specialized R&D, 
Quality and Marketing Departments.
Our name is synonymous with advancement, development and business success, 
which in turn makes all our partners stand out as well.
Our continuously high level of products and services ensures your own 
development as well.

INVESTING IN THE FUTURE
As part of our framework of strategic investments, Mitsopoulos Farm recently 
completed a new building extension to house our brand new Pre Cooked Gyros 
Production Unit.
The new unit has been designed entirely based on the most up to date European 
standards and uses cutting edge technological equipment.
The New Unit spans over 600sqm and contains 19 automated, robotic gyro 
machines, with a 5 ton/day capacity. They are capable of offering uniformity  
in appearance and quality along with excellent flavor.
At Mitsopoulos Farm we invest in our products so that they are always the ideal 
choice for the consumer’s daily table.

With respect for the future, we invite you on a journey of flavor  
and innovation.
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Fresh Meat Production  
& Packaging Unit

SINCE 2003 THE PROCESSING and packaging of our meat selections has been carried out in 

our specially configured facilities at Kritika, Ancient Corinth.

Spanning a total area of 15,000 sqm, this unit was designed with the most stringent European 

regulations in mind.

Today the unit’s strength and excellence is undeniable. It is able to satisfy, with complete safety 

and flexibility in all stages(receiving, processing, packaging, storage, delivery), the market’s needs 

for quality, flavorful meat.

INFRASTRUCTURE & INVESTMENT
As part of our ongoing record of development, in the last 15 years we have completed over 

30,000,000 in investments. We remain steadfast on this track with a goal of developing the 

science of meat and expanding our variety of packaged products.

WE CAN OFFER:
•  Development of new products with customized characteristics

•  Development of fixed weight products

•  Flexibility in fulfilling high volume and differentiated orders

•  Innovative offerings based on worldwide market trends

WE ENSURE:
•  A highly trained staff

•  Cutting edge, modern equipment with high volume capacity

•  A fleet of company owned trucks to ensure the continuity of the cold chain

•  Ultra modern refrigeration systems along the entire processing chain to ensure ideal 

preservation conditions

•  ERP monitoring systems over production processes and quality control points all the way  

to the final product(QC>QA) to ensure standardized quality

Production Line
Minced Meat

30 ΤΌΝS

Production Line
Sausage & Deli meats

20 ΤΌΝS

Production Line
Gyros & Souvlaki

20 ΤΌΝS
Production Line
Cooked 
Products

7 ΤΌΝS

Production Line
Full Deboning  
of Pork and Beef

60 ΤΌΝS
PRODUCT IN 
TONS 
PER SHIFT
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Pre-cooked Gyros production 
and packaging unit

AS PART OF OUR STRATEGIC investment framework, Mitsopoulos Farm recently 

completed a new building extension to house our brand new Pre Cooked Gyros 

Production Unit.

The unit was designed with the most stringent European regulations in mind  

and uses cutting edge technological equipment.

The New Unit spans over 600sqm and houses 19 automated, robotic gyros 

machines, with a 5 ton/day capacity ->12.000, 330gr containers/day

We heavily invest in the continuous development of our range of products for the 

modern Grill House, with the production of Gyros and Souvlaki driving potential  

in Greece and abroad.

Our respect for our customers is evident not only in our high quality, superior 

flavors and consistency of output but also in the degree to which we invest in the 

present for the development of our entire industry’s future.

Μ
Mitsopoulos Farm applies ISO22000:2018, FSSC 22000ver 5.1 and IFS ver 6.1. 

food safety management systems.

The Halal certification which ensures adherence to Sharia Law(Islamic religious 

law) is part of these food safety management systems.

Our abattoir facility maintains the ISO 22000:2018 requirements. Mitsopoulos 

Farm maintains the ISO 9001:2015 quality management systems, maintains the 

ISO 14001:2015 environmental management systems, and maintains the ISO 
45001:2018 occupational health and safety management systems. 

Mitsopoulos Farm recently achieved certification in ISO 39001:2018 Road Traffic 

Safety Management Systems and in ISO 26000:2104 Social Responsibility 

Guidance System.
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 •  

UNIQUE RECIPES WITH CAREFULLY SOURCED 
NATURAL SPICES

FRESHLY COOKED GYROS FROM CHOICE MEAT

ADVANTAGES
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PORK PANCETTA 
700g e frozen

PORK TENDERLOIN
800g frozen

BONELESS BEEF SHANK 
700g e frozen

PORK LOIN STEAK
700g e frozen

RETAIL CATALOGUE • «WITH FAIR NURTURE» FROZEN PRODUCTS

6 packs/box 6 packs/box

6 packs/box6 packs/box
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100% BEEF MINCED MEAT
750g e frozen

With fair Nurture
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Your freshest choice!

Mitsopoulos Farm latest product line preserves freshness in your own home freezer!

The latest technology to fully preserve cuts of pork and beef in your freezer, since these 

products are packaged in special conditions so as to to retain their optimal flavor and 

nutritional characteristics.

Already portioned for easy cooking.

ADDITIONAL «WITH GOOD NURTURE» PRODUCTS

PORK 
 • BONE-IN CHUCK ROLL

700g e /pack 3-4pcs/pack – 6packs/box

3-4pcs/pack – 6packs/box700g/pack

• TAGLIATA

• BONELESS PORK LOIN STEAK
4pcs/pack – 6packs/box700g e/pack

2pcs/pack – 6packs/box

• BONELESS LEG
800g/pack

12-15pcs/pack – 6packs/box

• PORK FRY UP
800g e/pack

• SCHNITZEL
4-5pcs/pack – 6packs/box700g/pack

• MIXED MINCED MEAT(50%PORK-50%BEEF)
6packs/box750g e/pack

6-8pcs/pack – 6packs/box700g e/pack

• BONE-IN PANCETTA

2pcs/pack – 6packs/box800g e/pack.

• TENDERLOIN
BEEF 
•BONELESS CHUCK

800g/pack 2-3pcs/pack - 6packs/box

4-5pcs/pack - 6packs/box800g/pack

• BONELESS STEAK

• BONELESS SHANK
6packs/box700g/pack

• 100% BEEF MINCED MEAT
6packs/box750g e/pack

6packs/box800g e/pack

• TAS KEBAB

ADVANTAGES
FINEST CUTS OF PORK & BEEF

SHELF LIFE: 360 DAYS

STANDARD WEIGHTS

ΝΟ FOOD
WASTE

BASIC FACTS
•  Portioned products
•  Storage conditions:-18c
•  Shelf life: 6-7 days
•  Cooking method: Grill | Pan | Pot

6 packs/box

P R O D U C T  L I N E
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RETAIL CATALOGUE • «VALUE IN TASTE» FROZEN PRODUCTS

PORK SEFTALIA
630g. frozen

KIOFTES
• 600g e/συσκ.frozen

HAND SHAPED PORK NECK
MARINATED 

• 960g frozen

SOUTZOUKAKIA
• 600g e.frozen

6 packs/box

6 packs/box

6 packs/box

6 packs/box
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Value in taste
Preserves all the freshness in your own home freezer!

Ready tomake recipes with a homecooked touch. Flash frozen to seal in all the 

freshness, preserving optimal flavour, colour, texture and nutritional value.

This ensures the Mitsopoulos Farm Guarantee: quality, delicious meat offerings 

fall the way from us  until you enjoy them at your table.

The new Value in Taste line offers a large variety of pork and beef products, 
while preserving all their freshness for a longer period of time.

BASIC FACTS
•  Portioned products
•  Storage conditions: -18oC

•  Shelf life: 360 ημέρες

•  Cooking method: 
Grill | Pan | Pot

ADVANTAGES
UNIQUE PAIRINGS OF MEAT 
AND PURE HERBS & SPICES

FRESHNESS FOR LONGER

STANDARD WEIGHTS

ΝΟ FOOD
WASTE

CHICKEN SOUVLAKI
• HANDMADE BREAST

10 skewers per tray - 6 trays/box1000g/tray

PORK ROLL
• CHUCK WITH FETA | PEPPER | TOMATO

6 packs/box1200-1300g/pack

KIOFTES
10pcs/pack- 6 packs/tray600g e/pack

SOUTZOUKAKIA
12pcs/pack- 6 packs/tray600g e/pack

PORK SCHNITZEL
• (BREADED)

5-6pcs/pack - 6 packs/box700g/pack

ROLL
• TEXAS BBQ

6 packs/tray850g/pack

ADDITIONAL «VALUE IN TASTE» PRODUCTS

PORK SOUVLAKI 
• CHUCK

960g/tray 12 skewers per tray - 6 trays/box

10 skewers per tray - 6 trays/box900g/tray

• MARINATED HAND SHAPED CHUCK ROLL

PORK SEFTALIA 
630g/pack 6 trays/box

KEBAB
• ON A SKEWER

500g/tray 5pcs/tray - 6 trays/box

7pcs/tray - 6 trays/box700g e/tray.

• POLITIKO

BURGER
• MIXED

630g e/pack. 6pcs/tray - 6 trays/box

6pcs/tray - 6 trays/box630g e/pack.
• BEEF
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RETAIL CATALOGUE • «ORINI KORINTHIA, ‘FULL OF FLAVOR»

PORK COUNTRY SAUSAGE
• SMOKED WITH LEEK 

380g e/pack.

PORK COUNTRY SAUSAGE
• SMOKED WITH FETA & OLIVE 

380g e/pack.

PORK COUNTRY SAUSAGE
• POLITIKO

380g e/pack.

COUNTRY SAUSAGE
•  LEEK-OREGANO-SAVORY 

450g e/pack.

BEEF SAUSAGE
•  ORINI KORINTHIA’

500g e/pack.

PORK SAUSAGE
•  SMOKED ‘ORINI 

KORINTHIA
500g e/pack.

PORK SAUSAGE
• TRIKALA WITH LEEK

500g e/pack.

12 packs/box12 packs/box
12 packs/box

12 packs/box

12 packs/box 12 packs/box 12 packs/box
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«Oreinis Korinthias»,  
Full of Flavor
Country style sausage with Traditional Flavor

Our country style sausages are made with choice fresh meats and carefully 

sourced ingredients to create their very own flavor traditions.

Paying respect to authentic recipes from each region and with loving care 

during the production and smoking processes we create the most special 

sausages, known for their superior flavor!

Each product has its own unique history, while our special recipes promise to 
satisfy even the most discerning palates.

FRANKIES ΛΟΥΚΑΝΙΚΑ
• MINI COCKTAIL

24pcs/tray - 20 trays/box240g e/tray

 «FRANKIES»: SAUSAGES

FRANKIES SAUSAGES 
•FRANKFURT T’S

300g e/tray 5pcs/tray - 15 trays/boxBEEF COUNTRY SAUSAGE
• FROM ORΕINI KORINTHIA

2pcs/tray - 12packs/box500g e/pack

• SMOKED WITH FETA & OLIVE
4pcs/pack- 12 packs/box380g e/pack

• SMOKED «POLITIKO»
4pcs/pack- 12 packs/box380g e/pack

• LEEK-OREGANO-SAVORY
3pcs/pack - 12 packs/box450g e/pack

DESCRIPTIONS:

PORK COUNTRY SAUSAGE 

«FULL OF FLAVOR»
PORK COUNTRY SAUSAGE

• SMOKED FROM ORΕINI KORINTHIA
500g e/pack 2pcs/tray - 12packs/box

• SMOKED WITH LEEK
380g e/pack 4pcs/pack- 12 packs/box

PORK COUNTRY SAUSAGE
•SMOKED WITH LEEK FROM TRIKALA

500g e/pack 2pcs/tray - 12packs/box

BASIC FACTS
•  Portioned products
•  Storage conditions: 0-4oC

•  Shelf life: 45-90 days

•  Cooking method 
Oven | Grill | Pan

ADVANTAGES
HIGH MEAT RATIO

RICH 
TRADITIONAL FLAVOR

STANDARD WEIGHTS

ΝΟ FOOD
WASTE
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FRANKFURT T’S

300g e/tray.
MINI COCKTAIL

240g e/tray.✳ *R
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