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Our family mill,  
the northernmost oat mill 
in the world, is located in 
Utajärvi, Finland,  
at the 65th parallel north.  
It is one of the northernmost 
areas in the world where  
oats can be grown.
KINNUNEN FAMILY MILL



4 5

HOME OF OUR OATS

What makes our  
oats unique
Up here, at the 65th parallel north, we grow the 
best and purest oats in the world.  

Our family’s long traditions and professional skills 
combined with unique northern nature make this 
arctic treasure an unparalleled ingredient for the 
most delicious, feel-good oat products.

6–7 MONTHS OF FROST

Sub-zero temperatures help  
repel plant pests and diseases, 
resulting in reduced need for 
protective agents.

MIDNIGHT SUN

Lasting up to 22 hours, our 
midsummer days boost growth and 
give our oats their unique character.

GLUTEN-FREE

An oat mill dedicated to pure oats.  
We want the best ingredient in the 
world to remain pure throughout the 
chain to ensure that naturally  
gluten-free oats can be enjoyed  
by everyone.

PURE FINNISH WATER

Oats need plenty of water. 
We have rainy summers and ample 
supplies of some of the cleanest  
water in the world.
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ALWAYS FINNISH ORIGIN

The origin of all 65 Oats products is always 
Finland and our own contract farms.  
No GMO is used. 

TRACK AND TRACE YOUR OATS

Our products can be fully tracked and 
traced back to the farm. On request, we can 
provide you with information about the 
exact farm and origin for your products. 

NO OATS GO TO WASTE

We put everything to use; no part of the oat 
goes to waste. Everything that does not end 
up on people’s plates will be used as fodder 
and everything that is not used as fodder 
will be used as a source of energy at our own 
mill or for district heating for the residents 
of our town.

TAILORED ON REQUEST

On request and in sufficient volumes, our 
oat products can be tailored to your own 
requirements for example by thickness, 
weight or density. For more information on 
specific requirements, please contact us.CERTIFIED GLUTEN-FREE 

AND ORGANIC

All 65 Oats products are certified gluten-
free by Association of European Coeliac 
Societies (AOECS) and labeled with the 
Crossed Grain symbol. 

Our organic products are certified 
according to EU Regulation by the Finnish 
Organic Certification and Inspection Body 
Ruokavirasto, former Evira (FI-EKO-201). 

Also, we have been granted the  
FSSC 22000 Food Safety Management 
Certification, which is part of the mill’s 
commitment to responsible operations and 
food safety management. 

CERTIFIED KOSHER AND HALAL 

All of our milling products are also available 
as Certified Kosher and Certified Halal.

All 65 Oats products are produced of  
gluten-free pure oats cultivated by our carefully 
selected and audited contract farmers. 

They are packed with good taste and nutrition. 
They are a beautiful balance of carbs, protein, 
soft fat and fiber as well as lots of vitamins and 
minerals. Thanks to their beta-glucan fiber, oats 
have EFSA approved health claims related to blood 
cholesterol, controlling blood sugar levels and 
benefits to digestion. 

Nutritional information per 100 g of oat flakes or oat groats

Energy 1599 kJ/382 kcal

Protein 13,6 g

Carbohydrates 60 g

of which sugars 1,2 g

of which lactose 0 g 

Fat 7,2 g

of which saturated fatty acid 1,3 g

Dietary fibre 10 g

of which Beta-Glucan 4,1 g

Salt (NaCl) content 0 g

B1 Vitamin 0,33 mg

Folate 43,6 µg

Iron 4,7 mg

Magnesium 142 mg

Zinc 3,6 mg

Selenium 12 µg

Phosphorus 471 mg

Our products
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ROLLED OAT FLAKES 

Gluten-free, cleaned, dehulled and 
kiln toasted whole grain oat groats, 

that are cut, steamed and rolled into 
flakes. Fast to absorb moisture. 

 
15 kg paper sacks / EUR pall 675 kg

700 kg big bag / FIN pall

SAMPLE PACKAGES 

All product varieties are available as samples in two different sizes. 
Please contact us to order our product sample package.

SOFT ROLLED OAT FLAKES

Gluten-free, cleaned and dehulled 
whole grain oat groats that are cut, 

steamed and rolled into flakes. 
Fast to absorb moisture.  

 
15 kg paper sacks / EUR pall 675 kg

700 kg big bag / FIN pall

All of our product varieties are 
gluten-free and available in 
both regular and organic versions 
in paper sacks and big bags. 

Our product range
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WHOLE OAT FLOUR 

Gluten-free, cleaned, dehulled 
and kiln toasted whole grain 
oat groats that are grinded 

into whole oat flour.  

25 kg paper sacks / EUR pall 750 kg 
1000 kg big bag / FIN pall

WHOLE OAT GROATS 

Gluten-free, cleaned, 
dehulled and kiln 

toasted whole grain 
oat groats. Very slow to 

absorb moisture.  

25 kg paper sacks / EUR pall 975 kg
1000 kg big bag / FIN pall

STEEL CUT OATS 

Gluten-free, cleaned, dehulled 
kiln toasted whole grain oat groats 

that have been cut typically 
into three pieces. Slow to 

absorb moisture.  

25 kg paper sacks / EUR pall 975 kg
1000 kg big bag / FIN pall

SOFT JUMBO OAT FLAKES 

Gluten-free, cleaned and dehulled 
evenly sized large whole grain 

oat groats that are steamed 
and rolled into large flakes. 

Fast to absorb moisture.  

15 kg paper sacks / EUR pall 675 kg
700 kg big bag / FIN pall

JUMBO OAT FLAKES 

Gluten-free, cleaned, dehulled and kiln 
toasted evenly sized large whole grain 
oat groats that are steamed and rolled 

into large flakes. Absorbs moisture 
slower than rolled and quick oat flakes. 

15 kg paper sacks / EUR pall 675 kg
700 kg big bag / FIN pall

PRESSED OATS 

Gluten-free, cleaned, dehulled kiln 
toasted whole grain oat groats that 

have been pressed thicker than flakes. 
Slow to absorb moisture. 

15 kg paper sacks / EUR pall 675 kg
700 kg big bag / FIN pall

QUICK OAT FLAKES 

Gluten-free, cleaned, dehulled and kiln 
toasted whole grain oat groats, that are 

cut, steamed and rolled into thinner 
flakes. Fast to absorb moisture.  

15 kg paper sacks / EUR pall 675 kg
700 kg big bag / FIN pall
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Kalle Vähäsöyrinki
Agrologist — Vitikon Tila, Tupos

“I was quite young  
when I realised that my 
goal was to become a 
full-time farmer.”

How does 65 Oats differ from  
others and what does it take to be  
a contract farmer? 
The mill is a family business, not a listed 
company. Its nearby location; it is a local 
actor, who commits to purchase and  
I commit to sell. We believe that in this 
equation, everybody wins. Ensuring the 
purity of the oats is, naturally, one part  
of the deal.

The future of oats?
I believe that it will be bright. Oats are in 
high demand and the proportion of oats in 
the food industry is growing.

We are one big family. We would never buy pure 
oats randomly or based solely on price.

We know the farmers we work with, and they  
know us, the northern nature and oats. They 
have the required special competence and more 
experience in cultivating oats at these latitudes 
than anyone else. 

Meet two members of our family of farmers:
Kalle Vähäsöyrinki and Jussi-Pekka Pyy.

Our contract farmers
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Criteria for the production 
chain of gluten-free oats

1. CONTRACT FARMERS

With a high level of professional skills, desire to 
commit to and specialise in pure oats.

2. CLEAN FIELD

Clean seeds, equipment and granaries at 
contract farms, gluten-free crop rotation.

3. MANUAL WORK

Manually removing traces of other grains from the fields.

4. PROAGRIA

A network of professionals that audit, provide advisory 
services and spur contract farmers.

6. DEDICATED MILL

Our own mill dedicated for gluten-free oats; separate reception for grain, 
separate process from start to the packed product; filtered air in the 

factory and our own specialized millers.

8. MEASURING

We have our own laboratory as well as a certified collaboration laboratory 
for taking measurements at different stages from start to finish. 

7. HIGH-TECH SORTING 

State of the art optical and mechanical sorting equipment providing 
extra security for removing unwanted foreign grains 

5. CLEAN LOGISTICS

Separate transportation, trucks and drivers for pure oats.

Jussi-Pekka Pyy
Agrologist, third generation farmer — Koivula, Ala-Temmes

“70 years of history 
in family farming.  
I took control over the 
farm in April 2018.”

What does it mean to be a 
gluten-free oat farmer?
You have to be meticulous, way more 
meticulous than with regular oats.
You have to ensure the quality of oats with 
due care. In summertime, all the fields have 
to be walked through to manually remove 
any other cereal plants. Gluten-freeness is 
manual work. Furthermore, machines, 

equipment and silos need to be checked 
for traces of other cereals.

Why oats? 
Oats flourish well up here in the north.  
The future of oats is looking good.  
The gluten-free health benefits bring 
interest on a global scale.
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Ensuring gluten-free oats has been the main 
principle in designing the mill and the whole 
milling process, from receiving the grains to 
loading the ready oats.

Our oat production process is based on 
continuous quality control and management, 
utilizing the latest technology.

Our purpose is to produce tasty, high-
quality, and safe gluten-free oats. Apart 
from being delicious, we believe that a 
high-quality oat should be pure, uniform, 
have a great shelf-life, and be traceable.

The purest oats in the world deserve a 
world-class mill. Our brand-new oat mill 
represents state-of-the-art technology. 
And it’s one of the very few strictly 
gluten-free pure oat mills in the world. 
We are pretty proud of it.

Our mill
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Although our mill is brand new, as a 
family and as a business we have over 
60 years of milling experience and solid 
know-how in handling cereals. In 
addition to the best quality grains, our 
cornerstones have always been quality 
production processes and reliable 
technology – this is why we share a long 
history with Bühler, whose technology 
we use exclusively in the mill.

To manage the gluten-free production 
our mill has been designed as a fully 
separate facility. It’s one of the very few 
strictly gluten-free pure oats mills in the 
whole world. And the apple of our eye.

First-class oats – Quality control – Impeccable hygiene
The quality of the raw material is 
everything, so we consider ourselves lucky 
to be working with the world’s best oats. 
Regardless of the first-class milling process, 
it’s impossible to improve poor quality raw 
material. But, it’s possible to fail even with a 
good one. Hence, the quality control starts 
long before the grains arrive at the mill and 
it carries on systematically throughout 
the production.

We have our own laboratory and a rigorous 
sample collection system, carried out before 
the grains are received and transferred to 
the silos. We use many smaller silos for 
sorting the grains according to their quality 
and harvest. This ensures that we manage 
the variety effectively and the oats are 
always traceable.

The 65 Oats facility has been designed to 
ensure impeccable hygiene with ease. We 
have the best possible mechanical cleaning 
systems and optical sorters, and we only use 
filtered air inside. Wheat and rye cultivation 
are not so common in the north of Finland, 

but growing barley is popular. Hence, we 
have invested considerably in eliminating 
the barley contamination risk.

Excellent product safety starts with 
ensuring the quality of grains by choosing 
trustworthy suppliers. We use the extended 
FSSC 22000 product safety system, which 
includes the standard for managing gluten- 
free products. All our 65 Oats products are 
certified gluten-free according to AOECS 
(Association of European Coeliac Societies), 
and we are entitled to use their official 
gluten-free product mark. We also follow the 
HACCP-based self-monitoring system.

Our delicious and safe oats are made in 
an extraordinary mill through intricate 
processes, in the loving hands of our 
people. The outcome is tasty, high-
quality, and safe gluten-free oats.
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Good taste is one of the signs of quality; 
purity is another. For us, gluten-free oats 
also mean purity since oats are naturally 
gluten-free. Our brand new state-of-the-art 
oat mill is one of the rare oat mills to be 
dedicated exclusively to processing 
gluten-free pure oats. We want this unique 
ingredient to remain pure throughout the 
chain to ensure that it can be enjoyed by as 
many people as possible.

Oats flourish in the pure and harsh nature  
of the north a lot better than many other 
cereal crops. Short, intense summers 
nurture oats, and cold winters efficiently 
repel pests. These special conditions give 
our oats a look and taste like no other.  

A larger, paler flake that just tastes 
different. Better, if you ask us. But you 
definitely should try for yourself.

The cultivation of oats is a long-standing 
tradition in our region. We all have  
been raised on oatmeal, so we know 
everything about oats. Welcome to 
the new frontier in oats.

Our grandfather Armi was in the milling business 
his whole life. In 1962, he founded his own mill.  
His four sons turned this small, local mill into one 
of the five largest commercial mills in Finland. 

Now we, the third generation, are continuing the 
family business and keeping the oat tradition alive. 
And we have plans for international markets, too.

Our story
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Contact us
Kinnusen Mylly Oy / 65 Oats

Murrontie 2, 91600 Utajärvi
Finland

info@65oats.fi
+358 8 5144700

www.65oats.fi
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