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I am delighted to introduce Euromaisiers as the Association representing the European 

maize milling sector. Our members are producing a large range of natural and healthy 

maize-based primary foods destined to the manufacturing of various food, drink and 

feed products including breakfast cereals, snacks, beer, baby food, petfood, cattle food.

Euromaisiers aims to shape the future of the European maize milling industry by 

encouraging the best agricultural and industrial practices. Euromaisiers provides an 

effective platform for dialogue with European authorities and all relevant stakeholders in 

the food/feed chain.

The challenges are numerous: maintaining the highest quality standards, meeting 

evolving customer demands, responding to climate needs, navigating a rapidly 

changing regulatory landscape. Our members are fully committed to meet all these 

challenges.

With the attached presentation, I invite you to learn more about the world of European 

maize millers.  
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M AIZE  MILLERS M AINTAIN CLOSE 
REL ATIONSHIPS  WITH THE M AIZE  
PRODUCERS

As the representative organisation for the European dry maize milling sector, 

Euromaisiers strongly believes that it is crucial to engage in long-term partnerships 

with the community producing the maize that millers process into food and feed 

ingredients. 

Maize-milling activity helps ensure a fair standard of living for the maize farming 

community in Europe and worldwide. European maize is predominantly grown in 

France, Italy and Spain followed by Hungary, Romania and Poland, although maize may 

also be sourced outside Europe. 

Together with farmers, we seek the highest quality standards for maize, both from an 

agronomical and food safety perspective. This partnership starts in the fields, where 

maize millers and farmers combine their knowledge to advance the best practices in 

maize growing. This includes maize hybrids that meet special production needs, taking 

into account the environment and the wide range of farmland characteristics, such as 

soil and climate. The milling industry is therefore able to source high-quality, safe and 

sustainable maize throughout the supply chain, from farm to fork.
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M AIZE  MILLERS ENSURE 
TRACEABILIT Y  FROM THE FARM TO 
THE MILL

Today, food operators all along the supply chain must be able to rapidly identify any 

supplier or purchaser. For the miller, this means that all processed foodstuffs can be 

traced back to the farms. 

Euromaisiers millers apply a comprehensive HACCP system, including systematic 

monitoring, guaranteeing maximum control of the production chain.

Each link in the supply chain plays a vital role in guaranteeing that customers get a 

reliable supply. This involves a solid partnership with the seed manufacturers, the 

farmers and the storage companies, whose practices are audited regularly. 

All maize products are fully compliant with European food safety regulations, including 

rules on plant protection products, mycotoxins, GMOs and allergens. Conformity with 

EU rules is constantly assessed and certified by both internal and external auditors and 

laboratories. This monitoring – including seed sampling and analysis – contributes to a 

system that records - individual lots of maize permitting traceability right through to 

end products. 

The maize-milling process also includes cleaning, drying and storage in silos and finally 

packaging. The same rigorous standards and controls apply to each step of this process 

including transport, with trucks specifically adapted for handling such food products.
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Just as the quality of the food on consumers’ plates depends on the right ingredients, 

millers’ success relies on the quality and choice of agricultural raw materials.

The European maize milling industry sources a very specific maize types of CORN, 

either FLINT or DENT with vitreous kernel texture. Most of the raw maize available on 

the market is rather of the DENT quality with a floury kernel texture, which is less suitable 

for the dry maize milling process. 

Colour, kernel size and processing performance are some of the decisive factors for an 

optimal milling process. Reaching the right maize milling quality requires unique 

attention to the sourcing of raw materials and significant premiums are added to the 

raw maize market price as a result of these specific quality demands. 

To maintain a high level of quality, some maize millers have established long-term 

collaboration with plant breeders and farmers to identify and select new varieties that 

provide the highest quality and desired characteristics.

M AIZE  MILLERS A IM TO SOURCE THE 
R IGHT QUALIT Y  OF  RAW M AIZE  TO 
PRODUCE HIGH-QUALIT Y  FOODSTUFFS
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M AIZE  MILLERS ARE COMMIT TED TO 
SOURCING NON-GM  M AIZE

European maize millers have a strict non-GMO policy. They source non-GM agricultural 

raw materials and supply foodstuffs that strictly comply with EU food safety and 

environmental rules. 

Considerable resources are invested in ensuring compliance with EU legislation, and 

demonstrating European maize millers ability to produce “non-GM” foodstuffs in 

compliance with Regulations (EC) No 1829/2003 and 1830/2003 concerning the 

traceability and labelling of genetically modified organisms and the traceability of food 

and feed products produced from genetically modified organisms.
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MAIZE MILLERS RESPOND NEW CONSUMER 
EXPECTATIONS LIKE NON-ALLERGENIC OR 
GM FREE ,  VEGAN  AND ORGANIC

Innovation in the food sector is driven by a concern for the satisfaction and health of 

those who buy the products. Non-allergenic or GM-free, organic and vegan food are new 

consumer demands. Although cereals have formed the basis of our diet for thousands 

of years, there is an increasing awareness of gluten intolerance and food allergies.

In order to improve the quality of life for vulnerable groups of consumers, the European 

Union has established threshold levels and more extensive labelling requirements, 

most critically for food allergies. Raw maize is naturally gluten free. It is however a big 

challenge to keep it free from any gluten or soy cross-contamination throughout the 

supply chain. Therefore, maize millers invest in a controlled supply chain to avoid all 

raw materials containing allergens as gluten or soya.

An important parallel development is the interest in organic foods and the increasing 

popularity of vegan and more plant-based diets. There is much potential in focusing on 

maize varieties that are not yet widely cultivated.
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M AIZE  MILLERS ENSURE A  HIGH LEVEL  
OF  SAFE T Y  AND QUALIT Y  STANDARDS 
FOR M AIZE  AND M AIZE  PRODUCTS

The EU has set extremely ambitious food safety and quality standards. Meeting these 

standards is an absolute priority for Europe's maize millers and Euromaisiers supports 

its members in fulfilling this commitment.

Millers active at Euromaisiers share their broad and in-depth expertise in regulatory, 

technical and environmental issues to work towards the objectives of containing 

compliance costs and promoting sustainability. Euromaisiers monitors EU legislation 

constantly and acts as a forum to exchange good practices, providing European 

Commission services and EFSA with contaminant monitoring reports on a regular 

basis.

Multidisciplinary teams within the maize millers are responsible for evaluating the 

mechanism and identifying potential dangers and hazards linked to the maize milling 

processes (HACCP). Their in-house laboratories closely monitor the quality of both raw 

maize and maize-based processed ingredients for food and feed.
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M AIZE  MILLERS ARE COMMIT TED TO 
RUNNING A  SUSTAIN ABLE BUSINESS 
TH AT PROTECTS THE ENVIRONMENT

The European dry maize milling sector is one of the largest single food user of local 

maize. It is crucial for the long-term health and prosperity of the industry that local 

farming systems are sustainable and that biodiversity loss is prevented.

Our industry invests in the best available green technology, continuously improving the 

efficiency of the maize milling process with no significant waste. As Euromaisiers, we 

are committed to meeting every environmental goal set out by the EU and local 

regulations. We promote maximal use of natural resources such as sun drying maize, 

natural irrigation and drainage, as well as minimising the use of pesticides and 

fertilisers.

An important part of this approach is reducing the environmental footprint of our 

products. This can be done through the efficient collection and transportation from 

farms via dedicated inland and port silos, efficient bulk shipping in large volume ships, 

optimisation of the logistics planning (full truckloads on the road). Some maize millers 

have also implemented a next-door raw-maize integrated chain through local farmers.

Sustainability also involves ethical principles of respect for people and society, as well 

as the environment. Success is only measured by the well-being of individuals: 

well-being that goes beyond simple economic gratification.
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M AIZE MILLERS IN  EUROPE WHICH
ARE PART OF EUROM AISIERS

BELGIUM

GERMANY

PORTUGAL

SPAIN

ITALY

FRANCE

HUNGARY

NETHERLANDS

POLAND

UNITED KINGDOM

Maselis

Nordegetreide

NDF Azteca Milling Europe

Carneiro Campos

Dacsa Maicerias Españolas

Kalizea

Limagrain Ingredients

Castelmaïs

Cornmill Hungary

Maselis Hungaria

Codrico

Silesian Grain

Whitworth Bros. Ltd.

Total quantity of maize ground (in tons) by 
Euromaisiers members for 20191.761 M

Dacsa Ltd.

USM (French association)

Cornexo

Dacsa Polska

Kalizea Polska

Corn Valley

Molino Peila SPA

Molino Favero

Martino Rossi SpA

213K
TONS 65K

TONS

95K
TONS

144K
TONS

259K
TONS

352K
TONS

65K
TONS218K

TONS

62K
TONS

288K
TONS

Dacsa Atlantic
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D ISCOVER OUR MEMBERS IN  ONE CL ICK
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http://www.carneirocampos.pt/
https://www.groupe-terresdusud.fr/
https://www.codrico.com/
https://www.cornexo.de/en/
http://www.cornmill.hu/en
https://eng.lasanfermese.com/
http://www.dacsaatlantic.com/en
https://www.dacsa.com/
https://www.kalizea.com/en
https://www.limagrain-ingredients.com/index-en
https://www.martinorossispa.com/
https://www.maselis.be/en/home
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D ISCOVER OUR MEMBERS IN  ONE CL ICK

https://www.molinofavero.com/en/en-home/
https://www.molinopeila.it/en
https://www.ndfgruma.com/
https://www.nordgetreide.de/index.php?id=22&L=1
http://sgrain.com/
https://www.whitworthbros.ltd.uk/
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