
 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

ALL YOUR DREAMS CAN COME TRUE IF 
HAVE THE COURAGE TO PURSUE 

YOU 



 

MR. NIKOS LOULIS 

chairman of Loulis Mills S.A. 
 
 

 

1782 – 6 generations before his time – with love for flour, 

commitment to society and always with the aim of growth, a 

goal he intends to continue relying on his family principles, 

associates and customers. 

Nikos Loulis is since 2010, the Chairman of Loulis Mills S.A. 

Loulis Mills has for decades now been established at the top of 

 

exceeds 250.000 tons of grain. He is thus continuing his family 

tradition, one that his ancestors began in Epirus of Greece in 



 
 
 

 
 
 
 

 
 
 

 
 
 
 

He holds a bachelor’s degree from 

Boston College, USA, where he majored 

in both Finance and Accounting. He 

also holds a Technical diploma on 

Milling Engineering from the Swiss 

Milling School of St. Gallen, Switzerland. 

Finally, he holds a postgraduate degree 

in Business Administration, MBA, from 

INSEAD. He was born in 1986, is married 

and has two children. 



 
 
 

 
 
 
 

 
 
 

 

During the leadership of Nikos Loulis, 

Loulis Mills has evolved from a purely 

flour industry to a bakery and 

confectionery ingredients company, 

currently producing more than 800 

different raw materials for baking, with 

three production units in Greece and 

one in Bulgaria. He has graduated from 

Ahtens College (HAEF) with an 

International Baccalaureate degree. 



 
 
 

 
 
 
 

 
 

Loulis Mills is currently 

active in Greece and 

Bulgaria with four state 

of the art production 

plants at Sourpi, 

Keratsini, Thiva and 

Toshevo, occupying the 

1st position in the Greek 

Flour Industry in terms of 

milling, sales and 

technology. 



 



 
 

 

The Sourpi industrial facilities include: 

 
• 7 production lines 

• The capacity to mill 1.000 tonnes wheat / 24 hours 

• A 55.000 tonne grain silo 

• A Pilot Organic Mill 

• A traditional Stone Mill 

• A privately owned harbour for loading and 

unloading up to 4 ships 

• A 5.000 tonne flour silo 

• Level storage warehouse with a capacity of 3.000 

tonnes 

• An ultra-modern chemistry laboratory and 

experimental bakery 

• A technical support department for professional 

bakers 

 



 
 

 
 

The Keratsini production facilities 

include: 

 
• The capacity to mill 300 tonnes 

wheat / 24 hours 

• A 21,000 tonne grain silo 

• A privately owned harbour for 

loading and unloading 140 tonnes 

of grains per hour 

• A 3,500 tonne flour silo 

• Level storage warehouse covering 

3,000 m2 

• An ultra-modern chemistry 

laboratory and experimental bakery 



 
 

 
 
 
 

The Thiva industrial facilities: 

 

• 7 production lines with a capacity 

of 40 tons/24h 

• Quality Control Department 

• R&D Department 

• 1 packaging machine 

• 1,500-m2 constant-temperature 

storage area 



 
 

 
 

The Toshevo industrial facilities: 

• milling Capacity 130 tonnes/24 

hours 

• 430 tonnes Flour Silo 

• 9.000 tonnes Grain Silo 

• 100 tonnes Bran Silo 

• An ultra-modern chemistry 

laboratory and experimental 

bakery 

• Level storage warehouse with a 

capacity of more than 750 tonnes 



 
 
 

 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 

 

Under Nikos Loulis' presidency, Loulis Mills employs 338 people in our region only, and is 

constantly investing in new technological resources and the upgrading of its plants so that 

it is always competitive and remain a front runner in the Greek flour industry. 

 
Loulis Mills S.A. is listed in the Athens Stock Exchange with the distinctive code 'LOULIS'. 

 
 



 

 
 

 
 
 

 
 
 

 
 
 

Thank you for your attention 
 


