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Quick rise from the ashes
Kri Kri has built a completely new plant within only eight months

After the fire that destroyed the old plant of Kri Kri, the new premises went operative 
within only 8 months (photo: Kri Kri)

G
reek yogurt maker Kri Kri has passed 
some very turbulent times after the 
plant in Serres, in northeast Greece, 
burned down in late 2013. But the com-

pany managed to rebuild the factory in record 
time and to reach its growth targets despite 
all odds. IDM visited Kri Kri in late April 2016.

Bridgeing the gap
One can imagine the shock that hit the Kri Kri  
company when their signficantly growing 
yogurt business was all of a sudden threat-
ened. Despite all the unavoidable confusion, 
Kri Kri’s management had a kick-off meeting 
just one week after the damage in order to 
organize a restructuring. They established 
the ambitious target to be operative again 
after 8 months. To keep the product lines in 
the market, Kri Kri found a number of Greek 
dairy companies that were able to produce 
for them. Technical Manager Dimitris Barm-
poutis reports that small teams of Kri Kri 
production and QC staff were sent to these 
partners to make sure that all products were 
made according to Kri Kri standards. Mean-

while, demolition works progressed in parallel 
with planning of the new facility and settling 
all the formalities with authorities, as well 
as with the start of the building works. The 
whole process went so smooth that Kri Kri’s 
new plant in the end  went into operation 
even 17 days before the deadline.

As Kri Kri had long-term ties with Tetra Pak 
through various projects and had already 
made plans for a plant expansion, it was an ob-
vious decision to engage the supplier fully into 
the restructuring. Tetra Pak installed all equip-
ment, from raw milk intake up to the yogurt 
fermentation, in the new plant. Having to build 
a new plant gave Kri Kri the chance to plan it all 
according to the most modern standards and 
to install state-of-the-art equipment. 

Kri Kri’s future growth will mainly happen 
in Western Europe, says Export Director 
Andreas Mylonas (photo: IDM)
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The packaging operation includes check-
ing of each cup by X-ray and metal detec-
tion systems (photo: IDM)

Dimitris Barmpoutis, Kri Kri, and Georgia 
Hiou, Tetra Pak Processing, have auto-
mated the plant on the basis of the Tetra 
PlantMaster system (photo: IDM)

Electric power transmission along the main 
axis of the processing and filling halls was 
installed utilizing a so-called "bus duct“ to 
prevent yet another fire (photo: IDM)

The processing part of Kri Kri’s plant was completely equipped by Tetra Pak Processing 
(photo: IDM)

A walk through the site
There are three reception lines for raw milk that 
comes from farms in a radius of 40 km around 
Serres which is located in middle of Greece’s 
most important milk production area. The raw 
milk storage has a capacity of 400 tons. From 
here the milk enters the separation and stand-
ardisation department equipped with Tetra  
Alfast stan dardisation unit and Tetra Centri sep-
arator. The yogurt production itself is located in 
a separate department that Mr. Barmpoutis has 
designed as a high care zone. Here, yogurt milk 
is prepared using Tetra Almix Inline mixer with 
vacuum ensuring efficient mixing with superior 
product quality.  Then follows pasteurization in 
a  12,000 l/h Tetra Therm Lacta pasteurization 
module, fermentation and straining by means 
of Ultra Filtration. The total capacity is 12,000 
l/h which brings the whole plant up to an an-
nual capacity of 60,000 tons of Greek yogurt 
equivalent to 200 tons per day. 

In a separate hall, several GASTI filling and clos-
ing machines of the model range DOGATHERM  
and COMBISEPTIC and Pack-Line machines fill the 
Greek yogurt into packages from 100 ml cups 
to 30 kg buckets. The filling operation is also 
a high care zone with sterile air over pressure.  
Kri Kri can produce with the GASTI Fillers a large 
variety of pot configurations, a.o. standard 
cups, split cups to be provided with overcups or 
snap-on lids, as well as large product configura-
tions including multilayer products. 

The packaged products enter the hall for 
secondary packaging that was designed for 
high volume, flexibility and safety (X-ray con-
trol and metal detection). Full pallets enter an 
automated cooling tunnel for defined cooling 
regimes. The pallets then are fed into the high 
bay storage from where they are loaded onto 
trucks once QC has given a final OK.

The automation of the processing part 
was done by Tetra Pak on the basis of the 

Tetra PlantMaster system, including recipe 
manage ment application for fully automated 
operation of the plant and continuous online 
monitoring of materials and processing pa-
rameters. This enables Kri Kri to keep track 
of the entire production and allows full trace-
ability, ensuring better food safety.   

Expansion ahead
When strolling through the facilities it is easy to 
see that Kri Kri has left enough floor space for 
future expansion. Mr. Barmpoutis told IDM that 
the company intends to double its size within 
the next 5 years. The growth will mainly hap-
pen in Western Europe as Export Director An-
dreas Mylonas explains. The exports of original 
Greek yogurt, that generates today 19% of the  
total sales figure of €68m, are set to rise sig-
nificantly. Already over the past few years, Kri 
Kri’s exports have grown by 20 to 25% annualy 
while the overall company had a CAGR of 16%. 
This is  remarkable as Kri Kri started exporting 
only 7 years ago. In the more than 20 markets 
where Kri Kri products are available they trade 

in the premium category under the company’s 
brands as well as private labels at prices 40 to 
150% above the local average.  Both Mr. Mylo-
nas and Mr. Barmpoutis are especially proud of 
the fact that Kri Kri manufactures the Greek 
yogurt ranges of four leading British retailers, 
who reportedly have the strictest standards 
put upon their suppliers in the whole European 
retail trade. Although it takes 5 days to trans-
port pro ducts from Greece to the UK, Kri Kri’s 
yogurts still hit the retail shelves with another 
30 to 35 days sell-by date.

In each and every market that Kri Kri serves, 
it is the mainstream category they are target-
ing. Sales in ethnic niches are not promising 
enough, says Mr. Mylonas, who also states that 
exports in regions too far away won’t pay out, 
although some Kri Kri yogurts even reach the 
Iraq market.

Dedicated teamwork
What was accomplished after the fire, is actual ly 
nothing else than a spectacular "Mission Impos-
sible". Kri Kri had the rare chance to design and 
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construct a plant that meets all their specifica-
tions and wishes. This, however could only be 
realised in such short time by a joint effort by 
all that were involved in Kri Kri’s rise from the 
ashes. Besides Tetra Pak, there was Automa-
tion Systems Hellas responsible for design and 
construction and automation of certain pro-
cess cells, Europack Industrial Solutions respon-
sible for the implementation of all yogurt filling 
lines,   and Frigostahl as supplier of buildings 
and utilities. The latter was also able to provide 
measures for preventing  the breakout of an-
other fire. Electric power transmission along 
the main axis of the processing and filling halls 
was installed utilizing a so-called "bus duct". This 
alternative way of electric power distribution 
consists of a metal sheet duct containing bus-
bars that are wrapped in non-conducting resin. 
The bus duct provides increased safety insofar 
as no heat or sparks can be generated. 

Georgia Hiou, Account Manager Greece,  
Cyprus & Israel, Processing Division of Tetra Pak 
Hellas S.A., told IDM that it has helped a lot that 
Kri Kri and her company were closely cooperat-
ing before the fire. Some parts of the planned 
expansion of the old plant could be re-engi-
neered so that a lot of time was saved. It was 
also a joint effort inside the Tetra Pak organisa-
tion that made possible delivery of equipment 
and project execution at such short notice. 

Mr. Barmpoutis sums it up: "The new plant was 
designed for high quality and safety of products, 
building on our over 20 years of experience in 
yogurt making made sure that important things 
like flexibility, full automation and control at all 
critical points were included. We were very satis-
fied with our partners in the project and espe-
cially with the quality of the after-sales services 
provided by Tetra Pak. Besides this, an important 
side effect of the whole project was that we in 
Kri Kri have become a much closer team in the 
end. Fire hardens iron, one could say."

Kri Kri in brief
Private company Kri Kri was established in 1954 
as a local ice cream maker in Serres, northeast 
Greece. In 1992 the company entered the yogurt 
market. Kri Kri makes only real Greek yogurts, ice 
cream and a small amount of liquid milk for the lo-
cal market (filled on a Galdi RG 50). The milk intake 
at the Serres factory is about 55m kg per year. 
Kri Kri makes yogurt from cow’s and sheep’s milk.

The company employs a workforce of 300 in 
Serres plus 200 workers in distribution. Kri Kri is 
the only Greek ice cream maker who has built 
a truly nationwide distribution covering even 
remote islands. 

Kri Kri holds all necessary certificates like 
BRC or IFS and it has won several awards in 
Greece, incl. being one of the best employ-
ers. Remarkably given its size, Kri Kri (€68m 
sales) runs a kindergarden at the Serres 
plant where employees can leave their kids 
for free. And there is more to the care that  
Kri Kri takes to employees: funding the cost of 
postgraduate studies, a Basketball team with 
a successful presence at the local employee 
tournament, the operation of a blood bank, an  
employee discount club, and so on.

Full pallets enter an automated cooling tun-
nel for defined cooling regimes (photo: IDM)


