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COYIO LTD
Confectionery manufacturer Coyio Ltd was established in 
1981 and adheres to international standards for quality and 
hygiene and conforms to ISO 9001:2000 and HACCP.

Managing director Andreas Papaonisiforou says that 
his company is a pioneer in the packaging of dry nuts:  “We 
introduced a special type of packing called Protective 
Atmosphere, which prevents the formation of micro-organisms 
and so keeps the nuts fresh. Modern refrigerator rooms 
maintain temperature and humidity.”

The company has enjoyed particular success with its Mallow, 
Swiss Roll, Cup Cakes, Yoco coconut rolls and Pepito peanut brittle.

The coconut rolls are a traditional Cypriot product made 
from desiccated coconut wrapped in cocoa. They come in 
single countlines and in packs of 12. Shelf life is 12 months.

The Mallows are like chocolate teacakes with a crunchy base 
topped with marshmallow covered in chocolate. They come as 
individually-wrapped single countlines or packs of eight. Shelf 
life is six months.

Coyio is fl exible to meet customer demand and would also 
be interested in doing private label packaging.

Website: www.coyio.com

KRISTI MEAT PRODUCTS COMPANY LTD
Kristi Meat Products began life in the 1980’s as a small family-
owned unit making traditional delicatessen products mainly 
from pork, such as real village sausages and hiromeri, which 
is a traditional matured and preserved leg of pork. The deli 
products sell very well in Cyprus, with ham being the best 
seller followed by the smoked sausages.

Kristi has recently invested in a new cutting plant for its meat 
products.The company has HACCP and all other certifi cations 
and operates under the stringest hygiene rules. All facilities 
are inspected regularly and temperatures are monitored 
constantly. Quality control is taken very seriously and samples 
for inspection and analysis are taken continuously during the 
production process. Meat, spices and other raw materials are 
scrutinised under the quality control procedures before use.

The company has gone through a major overhaul since it was 
taken over by the KEAN Group and this will continue with more 
rebranding and repositioning of products. 

Email: kristi.meat@cytanet.com.cy

ELSARO AROMATICS LTD
A family business, Elsaro Aromatics has been selling fresh 
herbs on a commercial basis since 1999. Eighty per cent of 
their herbs are grown by them. Elsaro products have Euro Gap 
certifi cation. 

Managing director Leontios Sakkalos says: “Our packaging 
facilities are close to our herb gardens to ensure freshness but 
also to facilitate direct involvement in the crop scheduling, 
the growing process and product quality monitoring. Most of 
the herbs are grown under organic conditions without using 
pesticides. Our herbs are transferred from the fi eld to the cool 
rooms within an hour. The process has to be fast to ensure 
there is no deterioration so the herbs do not lose their key 
characteristics.”

Elsaro Aromatics is big enough on the production side to 
satisfy the needs of big companies but small enough to be 
fl exible to meet specifi c customer requirements. Winter is 
the company’s busiest time when other European countries 
cannot supply fresh herbs.

Email: elsaro@cytanet.com.cy

VASILIOU DELI LTD
The Vasiliou’s set up their business in 1990 and at fi rst they 
traded fresh meat. Their products sold well but in 2002 the 
family decided to concentrate exclusively on traditional meat 
products. They knew about processing and preserving meat 
using traditional Cypriot methods from their ancestors, in the 
days before fridges were available.

Their modern processing plant operates under HACCP 
certifi cation and production adheres to strict hygiene 
procedures. Its range comprises posirti (smoked bacon cured 
in wine), lountza (pork fi llet), hiromeri (leg of pork), sausages, 
as well as pastourma (beef), apochti and tsamarella (both goat 
products). Their sausages are the best sellers.

Some of these products are cured in home-made wine 
and smoked, while others are salted and dried in the sun. No 
preservatives are used and the meat comes from a handful 
of carefully-selected suppliers. The length of the maturing 
process depends on the animal part and the product – a fi llet 
could take one month while a leg, three and a half months. The 
meat is then vacuum packed and has a 9-12 month shelf life.

Email: vasiliou.deli@cytanet.com.cy

ALION VEGETABLE & FRUIT CO. LTD
Alion is a producer, packer and exporter of fresh vegetables 
and herbs. It operates from a state-of-the-art 4,000 square 
meter packing plant which boasts a temperature-controlled 
environment along with pre-cooling rooms. It has ISO 
9001:2000 and ISO 2200 certifi cations with most products 
being Euro Gap certifi ed. 

The company has been exporting to the UK for a number of 
years, primarily providing Asian communities with okra and 
chillies. It now also exports fresh herbs, products that no other 
country can supply in the winter time. Basil, thyme, rosemary, 
chives and mint all sell well to UK customers.

Alion guarantees freshness – harvest to shipping takes less 
than 24 hours. It has invested in modern packaging and is 
particularly proud of its new boxes with windows in them, so 
customers can see exactly what they are getting. The company 
is fl exible to meet specifi c customer requirements and is able 
to react quickly to additional orders. 

Website: www.alionveg.com

LISKO FOODSTUFF LTD
Lisko Foodstuff was established in 1984. Initially the company 
produced traditional wheat products such as Trahanas (a wheat 
and milk soup) and bulgur. Today Lisko offers a wide range of 
products from bulgur wheat to frozen ravioli, puff pastry with 
fi llings and pizza. It exports 25% of its products. Sweden is its 
biggest market followed by Greece and the UK.

The company reckons there is a market for bulgur wheat in 
the UK as it is a healthy, versatile product that is used like rice. 
It is described as a top quality wheat that is cleaned, cooked, 
dried then ground into particles. It comes in four different 
sizes: Fine 1, Fine 2, Medium and Coarse.

Lisko Foodstuff conforms to HACCP and ISO 9001:2000.
No chemicals or additives are used in the production process. 

Pasta products include ravioli stuffed with Halloumi cheese, 
tortellini, and tortellino which is also known as ‘Aphrodite’s Belly 
Button’ and is stuffed with either fl avoured beef or Halloumi. 
Sachettini is a new pasta stuffed with herb-fl avoured beef. 
The company recently widened its product range to include 
meat products such as beefburgers, hamburgers, chicken 
burgers and chicken nuggets . 
Website: www.lisko.com.cy


