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                        Classic Range
CREATE MORE WITH
MAURI CLASSICS


A new range of versatile sweet mixes 




FIND OUT MORE















Boost
BOOST YOUR BAKING
WITH LESS GLUTEN


Discover our enzyme-based dough conditioner




FIND OUT MORE















BAKING BETTER TOGETHER - copy
BAKING BETTER 
TOGETHER

MAURI is passionate about Baking Better. Every day we provide innovative quality products to help bakers across Australia




ABOUT US















WGM
TWO PROUD MILLERS.

Ensuring a strong and sustainable future.




FIND OUT MORE















Grain Power
IT's TIME TO BOOST
YOUR GRAIN POWER

Diversify your offerings to the increasingly health-focused market, bringing a whole new level of wholegrain goodness to your baking




GRAINS & MEALS RANGE















We Believe
WE BELIEVE

in baking, its wholesome goodness and how it brings people together




BAKING BETTER TOGETHER
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BAKING BETTER TOGETHER SINCE 1989

Customers know our bakery for the quality and consistency of our products – and this comes down to what MAURI provides.




NOEL STEWART

Owner & Head Baker, Stewart’s Bakery
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BAKING BETTER TOGETHER SINCE 2006

The protein and quality of MAURI flour stays consistent – it’s one of the big drawcards. I’ve tried others and they change season to season, meaning you have to change your processes.




JOHNATHAN MCMATH

Head Baker, Trapper’s Bakery, Goulburn
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BAKING BETTER TOGETHER SINCE 2011

The service is there and the deliveries are always seamless. We know what we order from MAURI will work. It’s about confidence, consistency and reliability.




DAVID SUDIRO

Owner, Dave’s Bakehouse, Kyogle
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BAKING BETTER TOGETHER SINCE 2015

Starting with quality from the beginning helps you at the end. Don’t compromise. Only bring your best to the table.




ANNE MAREE HAGGE

Owner, Bindoon Bakehaus, WA
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	    			MAURI BAKERY INGREDIENTS


							
			
				Bakers' Flour

Every application requires the right flour, so we've developed a range of Bakers’ flours providing consistent quality and performance across a variety of applications.





Bread Mixes

MAURI Bread Mixes help to reduce time, space and labour pressures, allowing you to produce breads with superior taste, texture and appearance.





Gluten Free

With superb taste and texture, MAURI’s versatile gluten-free mixes allows you to bake breads, cakes and muffins everyone can enjoy.





Grains & Meals

Diversify your offerings to the increasingly health-focused market, bringing a whole new level of whole grain goodness to your baking.





Bread Improvers, Conditioners & Concentrates

We blend our passion for baking with technical expertise to create customer solutions that deliver real value.





Other Bakery Items

MAURI also offers you a wide range of additional, high quality ingredients to help meet your complete baking needs.





Specialty Flours

Select the product group below to view the BARLEYmax® and Wholegrain Milling flour products.





Sweet Goods

Innovative cake and pastry mixes providing easy delivery of delicious, rich and moist products with superior flavour experiences that always delight.





Baker's Yeast

MAURI yeast lets you bake with confidence. Enjoy reliable activity from carefully selected yeast that ensures your baking works perfectly every time.





			

			




	
		DISCOVER OUR FULL PRODUCT RANGE

	






	
	
		Let’s bake better together. Call us on 1800 649 494

	



	
		

					

				
					
	
		
			MAURI – Baking Ingredients, Bread Flour & Baking Supplies Australia

As an end-to-end baking ingredients supplier, MAURI delivers an innovative portfolio of high-quality bread flour, yeasts, grains, pre-mixes and improvers. Years of experience from working closely with our customers has enabled the careful development of the MAURI product range. Today’s diverse baking landscape has seen Bread flour in Australia evolve to accommodate a variety of applications from tortillas to sourdoughs, Asian sweet buns to gluten free varieties. MAURI upholds the consistent quality and performance of our Bread Flour and Baking Ingredients to drive customer confidence and enduring partnerships.

MAURI works with a diverse range of customers including Industrial Manufacturers, High-Street Bakeries, Small to Medium Food Manufacturers, Food Retailers and Distributors and deliver Wholesale Baking supplies that meet our customers many needs. Our close partnerships can allow the development of customised solutions that suit the unique needs of customers’ and their changing requirements.

With a mill in every capital city, MAURI has a proud history of milling grains sourced from local farmers and delivering Bread Flour in Australia as well supporting export business with products recognised for superior quality and consistency. At MAURI we believe all stages of the production process are equally important and that begins with planting, growing and harvesting. That is why we are dedicated to working closely with grain growers, enabling us to add sustainable value to farming communities across Australia. We source our wheat to deliver consistently high-quality baking ingredients and therefore sourcing location may vary depending on seasonal conditions. All our wheat is 100% Australian grown and we always endeavour to source locally to our mills located in the major capital cities.


		

	







	
		
			BAKING BETTER TOGETHER


		

	






	
		
			At MAURI, we’re passionate about the role baking plays in Australia’s diverse and vibrant food culture and the way it brings communities and families together, every day.

From the breads we break, to the cakes we make, everything we do is inspired to help those who bake the things we all love – and those who love the things we all bake.


		

	


	
		
			DISCOVER HOW WE CAN BAKE BETTER TOGETHER
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			BRINGING AUSTRALIANS TOGETHER

Throughout history, different cultures have shared baked foods at social gatherings and meal occasions. These traditions continue to play powerful roles at tables right across Australia. Through our high quality baking products, MAURI helps to preserve these diverse rituals and plays an important part in upholding the unique place baking has in connecting people, families and communities.
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			WHOLESOME GOODNESS STARTS WITH US

MAURI baking products are enjoyed by millions of Australians every day. That’s why we place tremendous importance on the ‘Wholesome Goodness’ of everything we do by:

	Ensuring the high quality of the ingredients we use, including knowing where they’re sourced and the integrity of how they’re produced
	Maintaining high manufacturing standards at all times and understanding how this impacts on end quality
	Delivering the consistent, high quality baking products our customers expect and deserve.
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			INSPIRED TO INNOVATE

We see ourselves as baking leaders, not followers, and believe the opportunity to be innovative and inventive lives within us all. We’re passionate about new ideas and strive to bring inspiration to our customers at every opportunity by constantly creating new ‘firsts’ and ‘bests’ in baking.
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			BAKING BETTER THROUGH BETTER UNDERSTANDING

Understanding the changing needs of Australian families and the baking professionals who serve them is critical to MAURI. We’re always looking for new and better ways to meet these needs, by fostering long-term partnerships with the Australian baking community and delivering baking solutions that create real shared value.


		

	












				


			
		
		
	



	


	
		
			
			
				Stay up-to-date with our FREE 'Baking Better' eNewsletter
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						Privacy
	Terms & Conditions
	Cookies
	FAQ
	Pollution Incident Management Plan




						Facebook
	Instagram




		Customer Service
			1800 649 494



		Australia
			1 Braidwood Street

Enfield NSW 2136
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