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Grands Moulins de Paris has drawn inspiration from its unique,  
100-year history to establish real French milling know-how.

Deeply rooted in France, our eight local mills and 
our baking mix production sites contribute to the 
local economy.

We are proud to belong to VIVESCIA cooperative 
group’s 10000 member-farmers. We are at the 
heart of the wheat-flour-bread industry. We cultivate 
close ties with wheat growers throughout France to 
source the best wheat and ensure the wheat industry  
becomes more environmentally and socially responsible.

Grands Moulins de Paris’s history is full of people 
with a passion for the bakery industry and who build 
real, lasting close relationships with their stakeholders. 
A real partner in our customers’ success, we o�er them  
advice, services and products that are in line with consumer 
trends and simplify their everyday lives.

These close relationships are also about looking 
towards the future with the “grain of audacity” 
that characterises us. For this, we can also rely on 
the Paris Bakery and Patisserie School (École de 
Boulangerie et de Pâtisserie de Paris) and Grands 
Moulins de Paris’s brotherhood of bakers to promote 
French baking know-how to younger generations and 
in more than 65 countries around the world. 

We are determined to act together for more 
responsible food, from farm to fork. 

We work closely with the men and women in the field, 
striving for great quality bread every day, wherever we are.

O U R  P A S S I O N 
B R I N G S  U S  T O G E T H E R

O U R  M I S S I O N 

To pass on French 

Bakery know-how  

all over the world 
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More than 50 years of export experience with a strong 
presence and support at every stage of your purchase 

A variety of content and events to feed your creativity: 
recipes, tutorial videos, broadcasts, masterclasses, summer 

camps…

A communication support to provide you a complete 
toolbox: product sheets, videos, social networks, posters,  

bread bags…

A team of experts at your service and proud to share its know 
how (member of the bakers’ brotherhood). We can o�er you 

personalized support through our So pro services

A selection of the best varieties of wheat to bring you 
the best quality of flour for your application

M U C H  M O R E
T H A N  A  S U P P L I E R

An international presence backed  
by substantial logistics expertise
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We prefer ingredients that consumers know and recognise in our recipes  
with a focus on innovation and progress

SIMPLE AND DELICIOUS

Heal thy  ea t ing

Transparency: Our communication is clear and compre-
hensible for customers and consumers: packaging, websites, 
factory tours, etc.

Of our products can be enjoyed as part of balanced diet.

When feasible, our wheat is transported mainly by ecological transport:
barge, train or pipe connecting the wheat silo to the mill.

ECOLOGICAL TRANSPORT

A  h e a l t h y  f u t u r e

of the wheat grain is used in our mill

of the wheat grain used in our mills stored without
insecticides since 2020 harvest

of our secondary packaging (paper or cardboard) for
flour and mixes is made out of recycled materials

2 of our mills produce organic flour
from organic French wheat

I m p r o v i n g  t h e  q u a l i t y  o f  l i f e

For everyone,
For our
employees,

of our employees
have had access to an 
ethics whistleblower 
system since 2020

The Campaillette Grand Siècle produced in Paris Gennevilliers
is made exclusively from selected wheat varieties from the Paris
region. 

Every year, we train future artisan bakers through the Paris
Bakery and Patisserie School (EBP): 300 apprentices and 100
mature students retraining.

The wheat used in our seven regional mills comes from France,
the majority of which is grown within a radius of 125 km.

100% LOCAL
OBJECTIVE:

traceability 
from field to fork

To fight food waste, we suggest tips for our future customers

AGAINST FOOD WASTE

À  TA B L E  !

We are committed to
AlimenTAtion responsaBLE (responsible food)!

With Grands Moulins de Paris, you can eat premium
quality products while looking after nature. 

serious or fatal
accidents
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B R O T H E R H O O D
 O F  B A K E R S

Each day, the test bakers in our mills carry out bread-making tests to make 
sure our flours and baking mixes are completely consistent. The 
expert bakers in our Product Development and Innovation department 
fashion new products with innovative raw materials for economical bakery 
products that look, taste and smell great every time. Last but not least, 
the trainers at the “École de Boulangerie et de Pâtisserie” teach both 
young people and adult career changers everything they need to know to 
become artisan bakers. These professionals have created a Brotherhood 
of bakers to discuss ideas for current and future products, approve 
innovation projects and help create GMP’s signature recipes. It is a 
community of dedicated men and women committed to spreading 
France’s baking traditions far and wide, with a focus on making 
simpler and more socially responsible products.

Grands Moulins de Paris
has nearly

Technical advisers support our 
customers both in France and 

abroad.
Expert technicians
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S U M M A R Y 

Bread flour p12

Viennoiserie flour p17

Patisserie flour p17

Toasted malt p26

Deactivated and dehydrated  

sourdough (powder) p27

Seed blends p28

Wholemeal bread and fibers p18

Speciality  breads p18 

Multicereal breads p20

Viennoiserie and soft bread p22

Pastry p24

Ingredients

Improvers

Flours

Bakery mixes
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Bread flour 
Flour for traditional French bread

For French bread (pain courant français)

FLOURS

Code 04888 - 25 kg / 12 months

Code 04889 - 25 kg / 12 months

OR T55*
T55 wheat flour for bread making 

• Must-have French  multi-purpose 
flour for baguettes and all breads

• Suitable for  all working methods

CAMPAILLETTE GRAND 
SIÈCLE T65*
Wheat flour for classical bread

• Grands Moulins de Paris branded 
Best-Seller

• Wheat flour for traditional french 
baguette

• For an exceptional traditional 
baguette, with an open and 
creamcoloured crumb

* Products are fortified in accordance with UK regulations
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Speciality baguettes

Special breads

Code 04897 - 25 kg / 12 months

Code 00794 - 25 kg / 6 months 

Code 01668 - 25 kg / 6 months 

CAMPAILLETTE 
DES CHAMPS T65* 
T65 wheat flour for bread making

• With a typical flavor enhanced by 
Grands Moulins de Paris’s unique 
rye sourdough**

• Baguettes with pointed ends, 
scored three times

RUBAN BRUN T150   
T150 wheat flour.

• Very brown coloured crumb 

• 11% fiber

SEIGLE T170   
Wholemeal rye flour

Flour for all rye uses : very dark

bread, rye bread, country bread,

etc. 

• Suitable to realise rustic products

The remaining percentage (0 to 5%) of ingredients of agricultural origin can be non-organic as long as they feature in annex IX of (EC) regulation no. 889/2008.”
* Products are fortified in accordance with UK regulations.
** In accordance with French bread legislation, the use of desactivated and dehydrated sourdough does not allow you to label the product "pain au levain" (sourdough bread).

Consumers are in 
search of authenticity

They are moved by the artisan baker’s know-how, as 
well as the history behind every product.

They want a return to traditional products; a taste of 
the past is a guarantee of quality.

Husk

Endosperm

Wheatgerm

Stone-ground flour contains more of the wheat 
grain – part of its husk, and in particular the 
wheatgerm – which is why it is so good.
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Viennoiserie flour

Patisserie flour

Code 04894 - 25 kg / 12 months

Code 04895 - 25 kg / 12 months

PATISSIÈRE VIOLETTE T45*  
Wheat flour T45

The multi-purpose flour for all pastry

• Can be used for all puff pastry or 
leavened dough (shortcrust pastry, 
biscuits…)

GRUAU ROUGE T45* 
T45 wheat flour 
A strong, multi-purpose flour for 
making viennoiserie, brioche, and 
soft breads 

• A high protein rate for a strong flour

• Suitable for recipes with a high butter 
content and that contain eggs, dried 
fruits, inclusions, etc.

INGREDIENTS PREPARATION

- Farine Gruau Rouge: 1 kg

- Hard sourdough: 220 g

- Rum: 35 g

- Salt: 18 g 

- Sugar: 425 g 

- Honey: 75 g

- Egg yolks: 370 g 

- Candied fruit: 900 g 

- Water: 150 g 

- Orange blossom: 35 g

- Butter: 780 g

1-  Mix all the ingredients together (except for the butter, candied 
fruit, rum and honey) for 5 minutes in first speed then 10 minutes 
in second speed.

2-  Add the butter, then mix for 10 minutes in second speed.

3-  Add the candied fruit, honey and rum and mix for 2 minutes in 
first speed. 

4-  Leave to ferment for 48 hours, folding in after 24 hours.

5-  Divide the dough piece in 12 (800g each piece).

6-  Leave to final fermentation for 30 minutes.

7-  Roll up the dough piece and place it in the panettone moulds.

8-  Proving: 5 hours at 25°C.

9-  Bake for 40 minutes at 160°C.

RECIPE 
PANETTONE BREAD

Code 04893 - 25 kg / 12 months

PATISSIÈRE BLANCHE T55* 
Fine pastry flour 

Pastry flour for products that don’t 
need strong flour : sponges, cakes, 
liquid dough, pastry bases, choux 
pastry, etc.

* Products are fortified in accordance with UK regulations.
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INGREDIENTS PREPARATION

- Slices of Campaillou Bread

- Beans: 450 g

- Mayonnaise: 30 g

- Lemon juice: 30 g

- Fennel: 1/2 bulb

- Green onions: 3

- Garlic powder: 1 g

- Celery seeds 

- Salt

- Pepper 

-  Herbs (basil, coriander, 
chives) 

For the bread: 

1-    Prepare the Campaillou bread by shaping it into a large piece. 
Cut slices of bread about 1.5 cm thick.  
Grill the slices in the oven for 5 minutes at 250°C.

For topping and assembling: 

2-     In a bowl, coarsely crush the beans.  
Add the mayonnaise, lemon juice, fennel, green onions, celery 
seeds, garlic powder, salt, pepper and herbs.

3-    Spread the white bean mixture on the toasted bread and add the 
radish, olive oil, salt and pepper. 
For the decoration you can add some herbs.

RECIPE 
SPRING TOAST 

Code 01175 - 25 kg / 12 months

PAIN DE SEIGLE NOIR 
Dark rye bread mix

• The rye bread with a dark crumb and 
an acidic taste

• Contains 74,5% of rye flour with rye 
sourdough* and buckwheat fibres.

Wholemeal bread and fibers

Speciality  breads

BAKERY MIXES 

Code 11659 - 25 kg / 12 months

Code 11658 - 25 kg / 12 months

Code 04905 - 25kg / 12 months 

PAIN DE CAMPAGNE 
Country bread mix, top reference in specialty bread range

• A subtle taste of rye sourdough** and excellent volume

• Ideal as a base for special breads with inclusions (nuts, dried 
fruits, etc.)

CAMPAILLOU 
Country bread 

Grands Moulins de Paris's historic product, launched more 
than 40 years ago

• Great taste of our unique rye sourdough**

• A brown and open crumb with a thick and cracked crust

• The highest hydratation rate in the range (80%)

CENTURY  
Carefully selected flours from grains giving a distinctive, 
unrefined flavour profile

• Subtle tastes reminiscent of rustic products 

• A crispy crust and an open crumb  

*In accordance with European regulation CE N1924/2006
** In accordance with French bread legislation, the use of deactivated and dehydrated sourdough does not allow you to label the product "pain au levain" (sourdough bread). * In accordance with French bread legislation, the use of deactivated and dehydrated sourdough does not allow you to label the product "pain au levain" (sourdough bread).
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Cereal and seed bread

Code 11657 - 25 kg / 12 months

Code 04896 - 25 kg / 12 months

7 CÉRÉALES  
Light coloured multicereals bread mix

• Typical cereals bread with a blond crumb, a soft mild taste

• Contains 7 types of cereals (wheat, durum wheat, rye, spelt, 
oats, barley, rice) and 2 types of seeds (yellow linseeds, 
sunflower)

• Contains rye sourdough*

CAMPAGRAIN  
Multi-cereal and multi-seed bread mix

• Grands Moulins de Paris's historic product

• Brown crumb with 4 types of cereals: wheat, 
rye, oats, barley and 4 types of seeds (Sesame, 
Sunflower, brown linseeds, yellow linseeds)

• Pleasant acidic aftertaste

* In accordance with French bread legislation, the use of deactivated and dehydrated sourdough does not allow you to label the product "pain au levain" (sourdough bread).

Human Prasad 
Limbu
Executive bakery & pastry at 
Atlantis The Royal Dubai. UAE. 

“I have received a lot of good feedback from 
my guests since I sarted using GMP flours in my 
daily operations. I fell so comfortable working 
with GMP flours to ensure the best results with the 
products. I am making day by day, I believe that 
GMP masters every aspects of grains to produce 
the highest quality flour in the world. I also came 
to know that the company helps its customers with 
technical issues on their products by providing 
several training sessions, so I had the chance 
to attend training session at GMP’s Ecole de 
Boulangerie et de Pâtisserie.“
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Viennoiserie and soft bread

Code 11660 - 25 kg / 12 months

Code 11656 - 25 kg / 12 months

CROISSANT MIX   
A great result for making traditional French croissants, 
and all leavened puff pastry products, that are both 
crispy and melt-in-the-mouth

• Can be made with butter or margarine

• Good development enables you to make more products 
with the same amount of dough

• Great dough elongation 

BRIOCHE MOELLEUSE    
Brioche mix

• Extra soft gourmet brioche, with an airy and sweet 
texture

• Can be made with all different types of fat: butter, 
margarine or  sunflower oil

• Contains wheat sourdough* and barley malt extract

• Versatile mix: brioche with candied fruit, with chocolate 
chip, filled brioche…

Alexandre Darbousset
Le Café Gourmet, Savannah, Georgia

“After an international o�shore engineering training, I chose 
l’École de Boulangerie et de Pâtisserie de Paris for my 
vocational training. The sta� was very helpful and skilled. They 
helped me develop my menu and my recipes, knowing it would 
be a challenge working with ingredients from another continent.

 After a couple of years we decided to expand our activities. 
Thanks to Grand Moulins de Paris’s products, we have 
improved our process and products. We now supply a dozen 
hotels and restaurants, we own two cafes and are selling at four 
farmers markets. 

Thanks to the quality of the flours and mixes, the processes 
are easier, we can produce more quantity but also the general 
quality of the baked goods significantly improved. 

When you decide to wake up every night at 2 AM to make 
excellent savoury products and put all your energy into 
creating quality baked goods, you have to work with the best 
ingredients." 

* In accordance with French bread legislation, the use of deactivated and dehydrated sourdough does not allow you to label the product "pain au levain" (sourdough bread).
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INGREDIENTS PREPARATION

- Brownie baking mix: 2 kg

- Butter: 500 g 

- Brown sugar: 260 g

- Egg yolks: 40 g

- T55 white flour: 500 g

- Baking powder: 20 g

- Chocolate chips: 300 g

1-  Soften the butter in the mixing bowl with the leaf attachment. 
Add the brown sugar, flour and baking powder. 
Add the egg yolks, then mix for 1 to 2 more minutes. 
Add the chocolate chips. 
Reserve.

2-   Put all the ingredients into the mixer. 
Mix in 1st speed with the leaf attachment for 2 min. 
Scrape the edge of the bowl clean and mix for a further 2 min. in 1st speed. 
Pour the dough into a mould lined with baking paper (35 x 25 cm mould). 
Leave to rest for at least 15 min.

3-   Cover the brownie dough with the cookie dough. 
Bake for 20 minutes at 170° in a fan oven.

BROOKIE RECIPE

Pastry

Code 10497 - 10 kg / 12 months

Code 10185 - 10 kg / 12 months

Code 10498 - 10 kg / 12 months

CAKE EXTRA   
• Mix for making all sorts of traditional cakes 

(savoury cake, pound cake, marbled cake, etc.)

• Excellent support for fruits, in fruits Cake

GÉNOISE 
Sponge cake mix   
• For consistent, voluminous, airy and yellow 

sponges

• Tolerates the addition of other ingredients 
(eggs, cocoa, butter, almond powder, etc.)

• Suitable for roll and round sponge Cakes

BROWNIE 
• Rich, dark and chewy brownies featured with  

a beautifully swirled, flaky top 

• Ideal for multiple recipe (chocolate chips, 
pecan nuts, nuts…)

Noémie Tessier
Executive pastry chef 
Angelina Paris USA

“Working with flour from Grands 
Moulins de Paris is a real pleasure. It 
gives strength to the dough which allows 
us to have beautiful eclairs. This flour 
incorporates perfectly into our recipes. 
The aesthetic and taste results meet our 
expectations“
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Toasted malt

Deactivated and dehydrated 
sourdough (powder)

INGREDIENTS 

Code MV066 - 5 kg / 12 months Code MV067 - 5 kg / 12 months

Code MV068- 5kg/ 12months
Code MV069- 5kg/ 12months

Code 04835-5kg/12 months

MALTROAST 1300  
Dark malt 

• Intense dark brown color

MALTROAST 200  
Light malt 

• Warm caramel brown color

RYE SOURDOUGH*  
A sourdough* with character

• Ideal for characterizing your breads

• Note: rye, roasted/ malted hints

WHEAT SOURDOUGH*  
An essential sourdough*

• A must-have for bringing flavor to your 
product gently

• Notes: Cereals, roasted, malted hints

WHEAT GERM SOURDOUGH* 
A sourdough* that provides savoury 
notes

• Notes: savoury, grilled cheese

Natural food products, 100% clean label. Malts o�er unique visual signatures to the crust and crumb 
of your products. Ideal for bringing a unique note to your product by softening its color. Recommended 
dosage: 0.2% to 5%.

Our production method uses a 
traditional recipe like the one used 

by artisan bakers.

No starter culture

All our sourdough* is made in our 
mill in Reims (Eastern France).

Made in France

At least 72 hours 
fermentation time

A slow process to obtain the perfect 
balance between acidity and 

aromatic intensity.

Over 50 years  
of know-how

We have been making our sourdough* 
using a traditional baking method for 

more than 50 years.

• A wealth of aromas
• An authentic result with a darker, caramel cream crumb
• 100% clean label and natural
• Easy to use

A range of flavours to bring the best out of your products 

Recommended dosage: 0,5 % to 5 %. 
Conditioning: 5 kg.
Use: for special breads and fine bakery products1.

* In accordance with French bread legislation, the use of deactivated 
and dehydrated sourdough does not allow you to label the product 
"pain au levain" (sourdough bread).

1 Prohibited in tradition french bread and common french bread 
(pain courant français)
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Seeds Blends 

Code 50997 - 5 kg / 12 months

Code 10606 - 10 kg / 12 months 

Code 11308 - 10 kg / 12 months

Code 10546 - 25 kg / 12 months

Code 11309 - 10 kg / 12 months

Code MPIA3 - 5 kg / 12 months

5 SEEDS BLEND  
A mix of 5 seeds

• Contain linseeds, brown linseeds, 
millet seeds, sesame seeds, 
poppy seeds

• Used as a topping or directly in 
the dough to intensify the flavor 
of your bread

SERENITY   
• A unique improver for multiple 

purposes 

• A simple and clear dosage 
depending on products & use 

• A better volume 

• Higher tolerance of the dough 

• Easy to use

SECUR' TOLERANCE    
• Anti-blister improver for common 

French bread 

• Suitable for all types of dough

• Contains an emulsifier and 
enzymes 

• NOT suitable for the production of 
products with fat 

LISSOR TEMPO   
• Anti-blister regulator 

• Provides strength, tolerance and 
regularity

• Versatility on methods

• Blocks products for 24 to 48 
hours

SECUR' EXTRA COLD    
• Special freezing improver ideal for 

consolidating the gluten network 
of special breads

• Contains gluten and enzymes

CÉRÉFLOK’S 
Seeds blend 

A mix of seeds and flakes

• Contain sunflower seeds, brown 
linseeds, sesame seeds and oat 
flakes

• Used as a topping or directly in 
the dough to personnalize your 
offer 

IMPROVERS 
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E�ective as of 01/01/2022
Grands Moulins de Paris S.A. ("GMP")
Public limited company with capital of 
€37,232,832.00.
Registered o�ce: 99 Rue Mirabeau - 94200 
IVRY SUR SEINE - France 351 466 495 RCS 
CRETEIL 

Article 1: Preamble - General - Written 
agreement

1.1 Definitions 

For the purposes hereof, the following 
capitalized terms and expressions shall have the 
following meanings, whether used in the singular 
or plural:

"Customer" means any customer, excluding 
Boulangerie Artisanale Limitrophe, who orders 
Products from GMP for deliveries or marketing/
consumption/use in all countries outside 
mainland France and Corsica.  Boulangerie 
Artisanale Limitrophe means the bakers/pastry 
chefs, bakery/pastry networks and their central 
purchasing bodies, if any, which order Products 
for deliveries located within a radius of hundred 
(100) Km around the French border (mainland 
France).

"GTCS" means these General Terms and 
Conditions of Sale. 

"Final Order" means the order for Products 
which has become firm and final. For GMP 
Brand Products, the Final Order is defined 
in article 3.1.2 above. For Customer Brand 
Products, please refer to article 4.2.1 above. 

"Delivery Date" means the date of delivery of 
the Products indicated on the Final Order. 

"Customer Brand" means a trademark, logo, 
own distinctive sign, trade name or family brand 
name, whether registered or not, owned or 
licensed by the Customer.

"GMP Brand" means a trademark, logo, own 
distinctive sign, trade name or derived family 
brand name "Grand Moulins de Paris", whether 
registered or unregistered, and belonging to 
GMP.

"Product" refers to GMP Brand Products and 
Customer Brand Products.

"Customer Brand Products" means the 
products listed in GMP’s standard catalogue 
and sold to the Customer under the Customer 
Brand.

"GMP Brand Products" means the products 
listed in GMP’s standard catalogue and sold to 
the Customer under the GMP Brand.

GMP and the Customer shall be referred to 
herein individually as the "Party" and collectively 
as the "Parties". 

1.2 Scope 

The GTCS apply to all orders for Products 
placed with GMP by the Customer for deliveries 

Store in a cool, dry place. Best before: see date on top of packaging. The product is subject to drying, wich may lead to variations In weight. The product 
must be cooked before consumption*. 

Article 2: Orders: conditions common to 
GMP Brand and Customer Brand Products 

2.1 Placing the order /modification of the 
order

2.1.1 Orders for GMP Brand Products are 
exclusively made by EDI or by e-mail, unless 
GMP has expressly accepted another method of 
issuance.

2.1.2 By express agreement, the modification 
of the order may consist, without this list being 
exhaustive, of a splitting thereof into several 
deliveries or a delivery of a substitute product, it 
being specified that any substitute product shall 
be approved in advance by the Customer in 
order to be delivered. 

However, it is specified that the purpose or e�ect 
of the modification of the order is not to reduce 
the delivery period of the Products initially 
indicated in the said order. 

2.2 Minimum order quantity required

2.2.1 For deliveries by road and/or river 
transport, unless otherwise agreed, the minimum 
order quantity is one (1) (non-homogeneous) 
pallet for the Products packaged in bag/big bag 
and twenty (20) tonnes (all Products combined) 
for Products delivered in bulk; GMP reserves 
the right either to reject any orders below these 
minimum quantity or to add additional delivery 
costs, without GMP being able to be held liable 
in this respect and without any penalty being 
applied to it.

2.2.2 For deliveries made in whole or in part 
by sea, unless otherwise agreed, the minimum 
order quantity is: 

a) twenty-five (25) tonnes (all Products 
combined) for deliveries made in 40-foot 
containers; 

b) twenty (20) tonnes (all Products combined) for 
deliveries in 20-foot containers. 

In the event of non-compliance with these 
minimum quantities to be ordered, GMP 
reserves the right either to reject any lower order 
or to invoice the Customer for the so-called 
«dead freight» costs, without being liable as 
a result of this and without any penalty being 
imposed on it.

Article 3: GMP Brand Products Terms and 
Conditions 

3.1 Modification, cancellation, final 
acceptance

3.1.1 Each of the Parties is entitled to modify 
or cancel an order for GMP Brand Products, 
without having to justify the reason, up to five (5) 
working days prior to the Delivery Date (for non-
containerised deliveries) or the date of container 
packing as communicated in advance to the 
Customer (for containerised deliveries) ("Period 
of 5 days") without liability and without any 

outside mainland France, Corsica included or 
to all orders concerning Products intended to be 
delivered or at least to be marketed / consumed 
/ used directly by the Customer in all countries 
outside mainland France.

1.3 General provisions

1.3.1 The GTCS are communicated to the 
Customer within the legal deadlines. 

1.3.2 These GTCS constitute the sole basis for 
commercial negotiations.

1.3.3 The Customer is reminded that these 
GTCS have been established taking into account 
GMP’s internal constraints and requirements 
and that its content reflects the conditions under 
which GMP is able to best serve its Customers. 

Thus, the forced and/or abusive alteration of 
the GTCS by the Customer, in particular through 
adherence to contrary purchasing or supply 
conditions, is likely to call into question GMP’s 
performance and service rate and possibly 
create a significant imbalance between the rights 
and obligations of the Parties.

Consequently, unless otherwise agreed in 
writing by the Parties, any order placed with 
GMP implies full and complete acceptance by 
the Customer, without exclusion or reservation, 
of these GTCS. These shall prevail over any 
contrary provision that may appear on the 
Customer’s purchase orders, its general terms 
and conditions of purchase, or any other 
document that may be issued by the Customer. 

1.3.4 The fact that GMP does not avail itself, 
at a given time, of any of the clauses of these 
GTCS, cannot be interpreted as a waiver of its 
right to invoke it at a later date. 

1.3.5 These GTCS cancel and replace the 
conditions previously issued. 

1.4 Written Agreement

1.4.1 Any modification or addition to the 
terms of these GTCS shall be formalised 
in a written agreement signed between the 
Parties. Derogations from the GTCS must be 
fully justified and demonstrated in view of the 
obligations entered into by the Customer.

1.4.2 It is recalled for all intents and purposes 
that the written agreement must reflect the 
meeting of the minds, and may not consist in the 
signing of a contract of adhesion pre-drafted by 
the Customer without the possibility of amending 
its clauses.

1.4.3 Any clause in this agreement that proves 
to be contrary to a clause of these GTCS shall 
automatically prevail over said clause of the 
GTCS.

1.4.4 The written agreement and the obligations 
contained therein shall be binding only on the 
parties who signed it.

penalty being applied to it.

3.1.2 After the Period of 5 days, the order will be 
considered firm and final and will therefore bind 
each of the Parties. 

3.2 Consequence of non-compliance with 
the Period of 5 days 

3.2.1 In the event of a request by the Customer 
to change the order beyond Period of 5 
days, GMP reserves, at its sole discretion and 
without being held liable for this reason, the 
right to cancel the order or to honour the 
initial or modified order in accordance with 
the conditions of Article 3.1.1. Supra. For the 
avoidance of doubt, no penalty may be applied 
and no refusal of delivery may be invoked on 
the grounds that GMP has not granted the 
Customer’s change request made after the 
period.   

3.2.2 Payment of any order cancelled after the 
Customer Deadline will be due in full and GMP 
reserves the right in this case to invoice the costs 
already incurred to fulfil the order.

Article 4: Terms and Conditions applicable 
to Customer Brand Products

4.1 Order forecast

4.1.1 For any request to supply Customer Brand 
Products, the Customer undertakes to send GMP 
at the beginning of each calendar month a 
forecast of orders for the next three (3) months, 
indicating the references and quantities of 
Customer Brand Products as well as the desired 
delivery dates.

4.1.2 The forecast become a firm and definitive 
commitment by the Customer to order the 
Customer Brand Products in question (number 
and reference) thirty (30) calendar days before 
the delivery date indicated in the provisional 
order. 

4.1.3 In the event of non-compliance by the 
Customer with the requirements in terms of 
forecast referred to in article 4.1.1 Supra, 
GMP may not be held liable for any reason 
whatsoever in the event of late delivery or 
missing Customer Brand Products, and the 
Customer cannot claim any compensation or 
penalty in these cases. 

4.1.4 Forecast shall be sent to GMP by e-mail. 

4.2 Orders for Customer Brand Products: 
modification/compliance with the forecast

4.2.1 The Customer acknowledges that GMP 
is entitled to modify or cancel an order for 
Customer Brand Products, without having to 
justify its reason, without being held liable in this 
respect and without any penalty being imposed, 
up to five (5) working days before the Delivery 
Date (for non-containerised deliveries) or the 
date of container packaging as previously 
communicated by GMP (for containerised 
deliveries).  After the period of five (5) working 
days expired, the order will be considered 
accepted by GMP and will therefore be binding 
on GMP. 

4.2.2 The Customer undertakes not to modify or 
cancel the order once it has been sent to GMP. 
Any order placed by the Customer constitutes 
a firm and definitive commitment on its part to 
accept delivery and pay for the Customer Brand 
Products ordered. For the avoidance of doubt, 
no penalty may be imposed and no refusal of 
delivery may be invoked on the grounds that 
GMP has not complied with the Customer’s 
request for modification or cancellation.   

GENERAL TERMS AND CONDITIONS OF SALE - EXPORT  

CONSERVATION 4.2.3 In the event that the firm orders placed 
by the Customer prove to be less than the 
volumes of the estimates sent by the latter, 
the Customer undertakes to dispose of the 
excess of the Customer Brand Products already 
manufactured and to accept delivery within the 
deadlines indicated by GMP. Failing this, GMP 
is authorised to sell the Customer Brand Product 
(after making the necessary label or packaging 
modifications) by itself to any other third party 
customer and to invoice the Customer for all 
costs and expenses, including any losses, related 
to the sale of its Customer Brand Products and 
their repackaging in particular.  

In addition, in this case, the Customer 
undertakes to reimburse GMP for all costs and 
expenses related to the disposal, management 
and/or destruction, where applicable, of the raw 
materials and packaging that have not been 
used by GMP.  

4.2.4 Should the firm orders placed by the 
Customer prove to be in excess of the forecast 
sent by the Customer, GMP shall make its best 
e�orts to deliver the volumes of Products not 
planned. However, GMP may not be held liable 
for any reason whatsoever in the event of late 
delivery or missing Products, and the Customer 
cannot claim any compensation or penalty in 
this case. 

4.3 Use of the Customer Brand 

4.3.1 The Customer expressly authorises GMP 
to use the Customer Brand for the purposes 
of manufacturing, packaging and selling the 
Customer Brand Products. 

4.3.2 GMP acknowledges that the right to use 
of the Customer Brand granted under 4.3.1 
Supra to it does not confer any ownership rights 
upon GMP. Therefore, GMP undertakes to cease 
all use thereof when the commercial relationship 
concerning the Customer Brand Product is 
terminated.

4.3.3 The Customer warrants that the use of the 
Customer Brand by GMP does not infringe any 
intellectual property rights (drawings, patents, 
copyrights, trademarks, models, etc.) and 
permanently holds GMP harmless against any 
third party claims arising out of, in connexion 
with, such use. 

4.4 Customer Requests - End of business 
relationship

4.4.1 In the event that, following to a request 
from the Customer or to the termination of the 
business relationship between the Parties for any 
reason whatsoever, GMP is left with a stock of 
raw materials, packaging or labels dedicated 
to the Customer Brand Products, the Customer 
undertakes to reimburse GMP for all costs and 
expenses related to the disposal, management 
and/or destruction, if applicable, of this stock. 

4.4.2 In the event that, following to a request 
from the Customer or to the termination of 
the business relationship between the Parties 
for any reason whatsoever, GMP is left with a 
stock of finished Brand Products, the Customer 
undertakes to accept delivery thereof within the 
deadlines indicated by GMP. Failing this, GMP 
is authorised to sell the Customer Brand Product 
(after making the necessary label or packaging 
modifications) by itself to other third party 
customers and to invoice the Customer for all 
costs and expenses, including any losses, related 
to the sale of these Customer Brand Products 
and their repackaging in particular.  

Article 5: Delivery of Products

5.1 Prerequisites for delivery 

The Customer must always be up to date with its 
obligations to GMP, including but not limited to 
its payment obligations. 

Failing this, GMP reserves the right to suspend 
any delivery of Products, without being held 
liable in this respect.  

5.2 Delivery time

5.2.1 For deliveries made by road and/or river 
transport, the Products shall be delivered within 
a maximum period of sixty (60) calendar days; 
the starting point of the deadline is the date on 
which the Order became final. 

Any delay in delivery may not give rise to any 
compensation, cancellation of the order, refund 
or refusal of the Product.

5.2.2 For deliveries made in whole or in part 
by sea, GMP shall provide the Customer with 
an estimated time of arrival. Any delay in 
delivery may not give rise to any compensation, 
cancellation of the order, refund or refusal of the 
Product.

5.3 Delivery 

5.3.1 For deliveries by road and/or river 
transport, unless otherwise agreed, the Products 
shall be delivered DAP (Delivered At Place 
- Incoterm 2020) [place agreed between 
the Parties]. The transfer of risks, loss and 
deterioration of the Products from GMP to the 
Customer takes place when the Products are 
made available to the Customer by GMP or 
its carrier on the means of transport ready to 
be unloaded at the place agreed between the 
Parties. The risks of loss and deterioration of the 
Products during unloading operations shall be 
borne by the Customer. 

5.3.2 For deliveries made in whole or in part 
by sea, unless otherwise agreed, the Products 
are delivered CIP (Carriage Insurance Paid 
To - Incoterms 2020) [place agreed between 
the Parties]. The transfer of risks, loss and 
deterioration of the Products from GMP to the 
Customer takes place when the Products are 
made available to the Customer by GMP or 
its carrier on the means of transport ready to 
be unloaded at the place agreed between the 
Parties. The risks of loss and deterioration of the 
Products during unloading operations shall be 
borne by the Customer. 

Article 6: Product Warranties - Customer’s 
Commitments - Non-conformity of 
Products

6.1 Product Warranties

GMP guarantees to the Customer that the 
Products delivered: 

a) are, upon delivery, compliant with the Final 
Order and free from visible defects;

b) comply with the French and European Union 
legislation and standards in force on the day 
of delivery. It is specified that GMP shall in no 
way be held liable if the Products have been 
marketed and sold in a country for which GMP 
has not confirmed the regulatory compliance of 
such Products with regard to local requirements; 

c) are up to their Minimum Durability 
Date (“MDD”) compliant with the Product 
specifications as indicated by GMP 
(“Specifications”); after the MDD, no Product 
guarantee is given to the Customer and no 
claim for non-compliance can be made by the 
Customer;
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d) benefit from a guarantee against hidden 
defects for a period which may not exceed their 
MDD; after the MDD, no Product guarantee is 
given to the Customer and no claim for hidden 
defect can be made by the Customer.

6.2 Commitments of the Customer 

The Customer undertakes: 

a) to unload and transport the Products, as the 
case may be, under conditions and in a manner 
compatible with their nature;

b) to store the Products upon receipt and for the 
duration of the custody (direct or indirect) in a 
cool and dry place; 

c) prior to any use/processing/use of the Product 
or incorporation of the Product into another 
product, to: 

    i. carry out all necessary checks and analyses 
to ensure the conformity and quality of the 
Products; and

    ii. verify that the quantities and weight of the 
Products actually correspond to the indications 
on the packaging; 

d) follow the Product use instructions as 
communicated by GMP;

e) not to market or implement, use, incorporate 
or transform the Products beyond their date of 
minimum durability. 

Failure by the Customer to comply with all or 
part of these commitments exempts GMP from 
any liability for non-compliant and/or defective 
products and its consequences.

6.3 Non-compliance on delivery

6.3.1 The Customer is required to check the 
condition of the Products upon delivery. 

6.3.2 In the event of visible defects or missing 
Products, it is up to the Customer or its carrier, 
as the case may be, to mention any reservations 
on the delivery note when the Products are made 
available. 

6.3.3 The said reservations, together with the 
necessary supporting documents to enable 
GMP to verify the existence of the grievance 
raised, shall be confirmed to GMP in writing with 
acknowledgement of receipt, within a maximum 
period of forty-eight (48) hours following the 
date of delivery of the Products.

6.3.4 The Products delivered shall be irrevocably 
deemed to comply with the order and free from 
any visible defect in the event of non-compliance 
with the formalities and deadlines referred to in 
this article 6.3. 

6.4 Non-compliance after delivery

To assert its rights, the Customer shall inform 
GMP of the existence of hidden defects or 
non-compliance with the Specifications within a 
maximum period of forty-eight (48) hours from 
their discovery, in writing with acknowledgement 
of receipt together with the necessary supporting 
documents in order to enable GMP to verify the 
existence of the grievance raised. Otherwise, 
the Customer’s claim shall be considered as 
rejected. 

6.5 Management of non-compliance

6.5.1 If the non-compliance with the 
Specifications or the (visible or hidden) defect 
that is the subject of the claim is acknowledged 
by GMP, the non-compliant or defective Products 
shall be, at GMP’s choice, either returned to 
GMP in accordance with its instructions and 
at its expense and risk, or destroyed at GMP’s 

expense and proof of such destruction shall be 
sent to GMP. 

In order to compensate the Customer, GMP 
shall issue a credit note corresponding to 
the purchase price excluding tax for the non-
compliant or defective Products, to the exclusion 
of any other compensation, penalty or damages. 

6.5.2 In the event of Products missing on 
delivery, GMP, after confirming this allegation, 
shall issue a credit note corresponding to 
the purchase price excluding tax of the 
missing Product, to the exclusion of any other 
compensation, penalty or damages. 

6.5.3 The Customer shall refrain from returning, 
rejecting or destroying the Products delivered 
without having obtained the prior written consent 
of GMP. Only the refusal, return or destruction of 
the Products for visible or hidden defects or non-
compliance with the Specifications attributable to 
GMP shall be accepted by GMP. 

6.5.4 In any event, the Customer shall be held 
liable for the return, refusal or destruction of 
the Products delivered without the agreement 
of GMP or the return/refusal or destruction 
of the delivered Products which prove to be 
unjustified, and GMP reserves the right to claim 
compensation for the loss su�ered as well as to 
invoice the Customer for all the costs associated 
with the management of this return, refusal or 
destruction. 

6.5.5 Finally, it is specified that if the order 
consists of several deliveries, the defect 
a�ecting a delivery does not alter the reciprocal 
commitments regarding other deliveries.

Article 7: Liability 

7.1 In the event that GMP’s liability is duly 
proven by the Customer, it shall be strictly limited 
to an amount not exceeding the purchase 
price excluding tax of the Products in question 
invoiced to the Customer, to which the costs of 
return and destruction of the Products may be 
added provided that the return or destruction 
has been previously accepted by GMP. 

7.2 GMP shall not be held liable in any way 
whatsoever for incidental, consequential, 
financial or indirect damages and losses 
(including but not limited to: damage to the 
image, loss of profit and/or loss of turnover and/
or operating loss and/or loss of data) arising 
from the performance or non-performance of 
the sale of the Products.

Article 8: Prices - Discounts - Revision

8.1 Prices

8.1.1 The Products are always invoiced in euros 
at the prices in force on the day of delivery of the 
order by GMP.

Any change in the applicable VAT rate will 
be reflected on the date prescribed by the 
administration. 

8.1.2 The prices are exclusive of tax, DAP for 
deliveries made by road and/or river transport 
and CIP for deliveries made in whole or in part 
by sea, excluding post-shipping charges and any 
other tax, customs duty on the importation of the 
Products, charges and withholding taxes.

8.1.3 GMP reserves the right to modify its prices 
at any time, without having to justify the reason, 
provided that it informs the Client at least  two 
(2) months before the e�ective date of said 
modification.

8.2 Renegotiation

Pursuant to article L441-8 of French Code de 
Commerce, regarding any agricultural products 
sales contract the duration of which exceeds 
three (3) months; in the event of costs fluctuation 
of (i) agricultural and food industry raw material; 
(ii) agricultural and food products  (iii) energy, 
(iv) transport means or (v) packing materials; 
significantly a�ecting (whether upwards or 
downwards) Product’s production costs, the 
Parties shall renegotiate the Price within a term 
of one (1) months as from the notice given by 
any a�ected Party to the other.

The use of this renegotiation right shall be 
motivated upon a price fluctuation having direct 
e�ect upon production or commercialization 
costs. Conditions and thresholds of renegotiation 
shall be agreed upon by the Parties. 

The right upon this Article shall be notified by 
the renegotiating Party to the other Party by 
registered letter with acknowledgement of receipt 
("Request to Renegotiate"). The renegotiating 
Party shall give evidence of the price fluctuation 
and its e�ects as mentioned above. 

The Parties shall negotiate in good faith during 
a term of one (1) month as from the receipt 
of the Request to Renegotiate. Negotiations 
(the existence and the content thereof) shall be 
deemed confidential information by the Parties. 
It is understood between the Parties that during 
negotiation period current prices shall apply. 

Pursuant to article D 441-7 of Code de 
Commerce, written minutes of negotiations shall 
be drafted.

Should the Parties agree upon new prices within 
the term provided above, the Parties shall 
execute an amendment within seven (7) days 
following to their agreement.

If the Parties fail to reach an agreement, the 
current conditions shall remain applicable unless 
either Party:

a. gives notice of termination subject to the 
observance of a reasonable prior written notice 
in consideration of the duration and conditions 
of their existing commercial relationship.

b. Refer their disagreement to the Mediator of 
agricultural commercial relations. 

In the event the mediation fails to help Parties 
to reach an agreement either Party may bring 
their disagreement before the competent court, 
according to Mediator’s recommendation. 

Article 9: Payment terms

9.1 Unless otherwise agreed upon between the 
Parties, invoices shall be sent to the Customer 
electronically.

Unless otherwise agreed upon between the 
Parties, and subject to the provisions of Article 
9.7 below, the Products shall be payable in full 
and in a single instalment within sixty (60) days 
from the date of issuance of the invoice. 

The Customer’s address is deemed to be that of 
its billing address, unless otherwise indicated by 
the Customer. 

9.2 Advance payment does not entitle the 
Customer to any discount. 

9.3 For any payment, the Customer undertakes 
to provide details on the paid invoices necessary 
for its allocation. Otherwise, GMP shall charge 
the said payment according to the terms and 
rank of its choice. In the case of an overall 
payment, the details of the invoices paid shall be 
provided at no additional cost and at the same 
time as the payment made.

9.4 The Customer is not authorised to deduct 
any amount of any claims against GMP from the 
amount of the invoice drawn up by GMP. 

However, if exceptionally GMP has expressly 
consented to the principle of o�setting claims, 
this may only take place for claims that are 
certain, liquid, payable and which are not 
disputed by GMP. In addition, the Customer 
undertakes to only o�set up to the amount of the 
relevant claim.

9.5 The Customer undertakes to apply to GMP 
the same payment terms as those applicable 
to it under these T&C of Sale or the single 
agreement, as the case may be. GMP reserves 
the right to automatically deduct from the 
amount of the invoice issued by the Customer, 
the amount of the claims it holds against it, 
provided that they are certain, liquid, payable 
and not disputed by the Customer. 

9.6 Any invoice not paid by the Customer on 
the due date shall be increased by interest at the 
rate of twelve (12) times the French legal interest 
calculated per month of delay until the date of 
final payment. 

In addition to the initial amount payable, a 
lump-sum compensation of 10% of the amount 
of the invoice including tax, as a penalty 
clause with a minimum of 15.25 euros and 
without prejudice to recovery costs payable 
automatically and without supporting documents 
up to a maximum of 40 euros, subject to any 
other additional recovery costs payable upon 
justification. 

These interest and penalties shall be 
automatically payable as of the day following 
the due date stated on the invoice, upon request 
by GMP.

9.7 In the event of non-payment of an invoice 
due or a change in the financial and/or legal 
situation of the Customer which may threaten 
the collection of its claim, all claims of GMP vis-
à-vis the Customer shall become immediately 
payable, including those which have not expired, 
regardless of the agreed method of payment 
and without a formal notice being required. 

Furthermore, GMP reserves the right to demand 
immediate payment before delivery of any new 
order or any other guarantee of its choice.

It is also specified that GMP reserves the right to 
demand immediate payment before delivery of 
any order or other guarantee of its choice when 
the Customer/GMP transactions are not covered 
by the credit insurance subscribed by GMP.

Article 10: Indicators

In accordance with the provisions of Article 
L.443-4 of the Commercial Code, the main 
indicators taken into consideration by GMP 
with the purpose of pricing the Products sold 
hereunder are:

- Euronext Wheat futures market

- The Index of the Purchase Prices of Agricultural 
Production Field Crops as a sliding average over 
3 months

- Incograin formulas

These indicators are available at http://www.
intercereales.com

GMP reminds that the sole agreement 
concluded between the parties shall also take 
these indicators into account.

Article 11: GMP Intellectual Property – 
Confidentiality 

11.1 Intellectual Property

11.1.1 GMP retains all industrial and intellectual 
property rights relating to the products, logos, 
trademarks, associated distinctive sign, trade 
name or "GMP" derivative line name, whether 
registered or not, as well as the creations, photos 
and technical or advertising documentation 
communicated to the Customer in the context of 
their commercial relationship; which may not be 
communicated or used without the prior written 
authorisation of GMP.

In the context of sales concluded with GMP, 
the Customer does not acquire any intellectual 
property rights over the private and distinctive 
elements of GMP (including on its Products and 
their recipes), and these rights and elements 
remain the exclusive property of GMP.

11.1.2 The Customer undertakes to respect 
GMP’s intellectual property rights in good faith 
and, in particular, not to make any modification 
to the distinctive elements transmitted by GMP, 
not to damage the brand image of GMP and its 
products.

11.2 Confidentiality

11.2.1 As part of their commercial relationship, 
the Parties may be required to exchange 
information or data that they consider to be 
confidential, such as, without this list being 
restrictive or exhaustive, specifications, formulas, 
recipes, methods, implementation techniques, 
models, models, technical reports, drawings, 
models, manufacturing, packaging or marketing 
processes, plans, strategies, illustrations, 
marketing data, product concepts, customer 
lists, sales data ("Information"). 

11.2.2 Each party undertakes to keep the 
Information strictly confidential throughout 
their commercial relationship and without 
limitation of time after the expiry thereof. They 
undertake to make use of the Information 
only in the context and for the purposes of 
carrying out their commercial relationship. 
The Receiving Party also undertakes not to (i) 
disclose any Information, in whole or in part, to 
third parties without the prior written consent of 
the disclosing party and (ii) use the Disclosing 
Party’s Information in whole or in part to 
reproduce, manufacture or have food products 
manufactured.

Article 12: Personal data 

As part of their commercial relationship, the 
Customer and GMP undertake to comply 
with the regulations in force applicable to the 
processing of personal data, in particular Law 
No. 78-17 of 6 January 1978, amended by 
Law No. 2018-493 of 20 June 2018 on the 
protection of personal data, and European 
Regulation (EU) No. 2016/679 of the European 
Parliament and of the Council of 27 April 2016 
"on the protection of natural persons with regard 
to the processing of personal data and on the 
free movement of such data" 

Article 13: Fight against corruption and 
influence peddling

The Parties guarantee that in the context of 
the negotiations and more generally their 
commercial relationship, they have complied 
with and will comply with all statutory and 
regulatory provisions and obligations relating to 
the fight against active/passive corruption and 
influence peddling. 

The Parties also undertake to ensure that all their 
employees, approved subcontractors or any 

persons acting on their behalf comply with the 
foregoing provisions.

Article 14: Termination – Suspension – 
Force Majeure

GMP reserves the right to modify/ suspend 
and/or terminate the sale immediately and 
automatically and without compensation and 
without being held liable in this respect, in whole 
or in part, by notification, in the following cases:

a) in the event of a change in the Customer’s 
financial and/or legal situation that may threaten 
the recovery of its claim;

b) in the event of a breach by the Customer of 
the applicable legislation;

c) the sale is concluded intuitu personae in 
consideration of the Customer, in the event 
of assignment or transfer, in any manner 
whatsoever, of the resulting rights and 
obligations, without the express prior written 
agreement of GMP;

d) in the event of the occurrence of a force 
majeure event or an event beyond GMP’s 
control such as, but not limited to: war, 
mobilisation, general strikes, lockouts, 
machinery breakage, fires as well as production 
incidents, tra�c accidents, weather conditions, 
administrative measures and/or health measures 
that prevent or reduce the manufacture or 
delivery of the Products.

Article 15: Language

15.1 These T&C of Sale are drafted in English. 
In the event of a translation, the English version 
shall prevail over any translated version.

15.2 Unless otherwise agreed, communications 
between the Parties in respect of their 
commercial relationship shall be in English. 

Article 16: Applicable law – Amicable 
Settlement – Jurisdiction

16.1 These T&C of Sale, the orders and any 
special agreements entered into between 
GMP and the Customer in the context of their 
commercial relationship shall be executed and 
interpreted in accordance with French law.

16.2 All disputes or litigation relating in 
particular to the validity, interpretation, 
performance or termination of one of the 
aforementioned documents, and to their 
consequences, shall be brought, in the 
absence of amicable settlement, before the 
COMMERCIAL COURT OF PARIS or at the 
exclusive choice of GMP, before the Commercial 
Court in the jurisdiction of which its registered 
o�ce is located. 

Article 17: Retention of title clause

THE PRODUCTS SOLD ONLY BECOME THE 
CUSTOMER’S PROPERTY UPON RECEIPT BY 
GMP OF THE FULL PAYMENT, PURSUANT TO 
ARTICLE L.624-16 OF THE COMMERCIAL 
CODE, UNLESS THERE IS A SPECIAL 
AGREEMENT TO THE CONTRARY BETWEEN 
GMP AND THE CUSTOMER.
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