SOUTHNET FLOURS & BAKERY
PRODUCTS

Southnet Trade Australiais located in the heart of
Australia’s southern grain belt.

Quiality Assurance within our range of bakery products begins with the
sowing of the crop and is maintained throughout the production, harvest,
storage, milling and export stages.

All grain buying is supervised by mill management. The careful blending of SOUTHNET

wheat varieties and protein ranges to achieve a balanced and precise

flour product is the key to quality milling.

Mill staff take pride in attention to detail in all aspects of production from

kibbling, cleaning and grading grain, to the manufacturing of flours, bran,

bakery premixes and many other grain products.

Bakery Flours

Maxipro Premium Unbleached Universal

Pizza Pizza Premix Numerouno Soft Continental

Plain Self Raising Maize Flour

Bread Premixes

Bread & Roll Oatbran Furbeinfroh (7 Grain)

Barley Bran Bunmix Wholemeal

Rye Scone Mix Barley Bran/Oatbran

Linseed/Soya Premix

Meals

Atta Flour Cornmeal Ryemeal

Oatmeal Barleymeal Linseed Meal

Linola Meal

Other Specialities

Bakery Grains  Cereals Corn Products ol
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72 Wade Avenue
Leeton NSW 2705 Australia

PO Box 288
Leeton NSW Australia

Phone: (61 2) 6953 6238
Fax: (61 2) 6953 8111
Email: southnet@bigpond.net.au

SOUTHNET




