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«Na édnutoupyouue a€ia yia tnv avBpwnivn dtatpopn»

741
anozroad @

[ Io1éthta

Bld)mpn Avc'thEn

ZSBaopéq
ndgoq

Beltioon

AElomoria

«Na napdyouue kat va S1aBETOUE MOIOTIKEG, KAIVOTOUEG
Kal QVIQywVIOTIKEG MPWTEG UAEC,

KaBw¢ Kat va npoopepouue uwnAou emnebou
unnpeaieg atnv ayopd tpo@iuwy.

Me oeBaoud atnv 1pidv atwvwy rnapddoon

Uag, 6E0UEUOLQATE va MPWTONOPOUUE Kal va
avantuoooduaate, KaBwc Kat va dnuioupyouue aéia yia
TOUG MEAATEC ag, Tou¢ pyalOuevouUC Lag,

TOUG UETOXOUG [ag Kal TNV Kowvwvia.

2TOXEUOUUE va €lUaoTe N NYETKNA €1alpela

TOU XWpPoU ag otn votioavatoAikn Eupwnn evioxdoviag
napdAAnAa kat tov e€aywylko pag npooavatoAioud

e nepBardoviikn Kat Kowvwvikn uneuBuvornta.»

AETMEYTH 0"

«H eknAnpwaon tou opduatog Kat NG arnootoAnNG Uag
ue ayann, oeBaoud kat uneuBuvornta»

Azl ©

[lowtnta * Biwaown Avantuén < Aoniotia
* [laBoc¢ * 2eBaoudc  BeAtiwon

ERATCQIH

H Loulis Food Ingredients anoteAsl onuepa tov
LEYaAUTEPO Kat nAgov auyxpovo MUAo tn¢ EAAGSag
e (otopia 230 xpovwy Katexoviag v rnpwin Bgon
atmnv eAMnvikn ayopd. [iaTol oTi¢ apXEC LUag Exoule
gbpalwael €va ovoua KUpoug rnou anoteAsl yia
€UAC NoAUTIO AUAO NEPIOUTIaKO OTOIXELD.

Ot avBpowrnot ¢ Loulis Food Ingredients,
gpyalBuevol, npounBeuteg, ouvepydieg, anoteAolv
ula oudda rnou e agooiwan, epyalovrar uall,
polpddovrat I6EG avnOUXIEG Kal EMITUXIEG, Kal OTo
teAo¢ aroAauBdvouy pall toug kaproUg TG KOG
To0UG rpoandBeac.

H biatipnon ¢ kaAnc @nung g Loulis Food
Ingredients Kat GAec ot evepyelec Kat ot MPAEeLG rnou
v otnpilouv, eivat npotepaldtTa GAwv uag.

H Biwown avdntuén anael va  evepyouue
ouupwva Je TG Hakpoxpovieg aéiec uag, éniadn
mv nowmta, v eEunnpgmnon, my aydnn, v
oeBaoud Kat v BeAtiwan,.

Ot a€ieg uac eival ndvia oduuaxog otnv eniteuén
TV OT0XWV Uag, KateuBuvouy tn ouuneppopa Uag
o€ KaBnuepvr Bdon kat arnoteAoudv v Kapdid tou
Kwbika EnayyeAuatikng Asovioloyiag ¢ Loulis
Food Ingredients.

AUTA¢ 0 Kwbikag neptypdpet ta 60a rnpocboKoULE
Kat avauévouue and 6Aoug TouG pyadouEVous Lag
Kal TOUG OUVEPYATEG aG o€ KABe bloikntikr BaBuiba.

AUt onuaiver v alonoinon Twv €EUKAIPIOY
rnou rapoucidlovial Kat v avdnuén  véwv
EMIXEPNUATIKWY  bpacdtnplotitwy  He  nvedua
blkaloouvng, aKePAIOTNTAG, TNPWVTAG TouG VOLOUG
Kat ov Kwbika, nou BonBd kat kaBobnyel kdbBe
gpyalduevo Kal KdBe ouvepydtn otV npoondbeid
ToU va avayvwpl(eL katva aviane€epxetal e atyoupld

ou¢ npokAnaeig. H enibeién oupudppwons anoteAel
avandonacto EPOG Tou TPOrou e Tov orolo
QOKOUE TNV EMNXENUATIKA Hag 6paaTtnpldTnIa.

O ouykekpevog Kwbikag  Enxepnuatkng
Aeoviodoyiag bev unokaBiotd kavoveg 1y blardéelg
rou npoBAgnovTal and v Keluevn epyatikn n aAAn
vouoBeaia, aAAd Asitoupyel ouunAnpwuatikd, Kat
loxUel yta 6Aoug toug avBpwnoug nou epyaloviat
omn Loulis Food Ingredients, aveédptnta and v
opyavoypauuatkn toug Bgon. Eniong oxuel Kat
yla 6Aoug toU¢ €§wTepIKoUG OUVEPYATEG, KABWG¢
0 0eBaoudc Kat n pPnon Twv apxwv tou Kwoika
aroteAel  mpolndBeon yia onowadbnmote  Lopen
ouvepyaoiag Toug Ue TV eTalpeia.

And v nAsupd ¢ n Loulis Food Ingredients
EXeL TV nBIKA unoxpéwon va npoacnifetal mny
rpoobo Kat eunuepia 1600 n bIKA NG, 600 Kat Twv
OUVEPYATWV TG,

2€ KABe nepintwon elvar amn 61dBeon toUu KABe
epyalduevou, o AicuBuviic n [lNpoiotduevoc tou
avTioToXoU TUAKATOG, MPOKEWEVOU va BonBroet
amv ouaAns Anwn uiag andégaong nou agopd
MV epyaacia, npodyoviag v Kowrn npdéodo, v
TIoTNTa, ™V aKEPAIOTNTA Kal TV eXEUUBELa.
YnevBuvog ywa v napakoAoubnon, epapuoyn
Kal 1pnon Twv apxwv Tou napovia Kwoika,
wote onoleabnnote arokAlosic va evronidovral
eykalpwe Kat va blopBovovial kataAnAwg, eivat
o AieuBuving AvBowmnivou Auvauikou g Loulis
Food Ingredients (hr@loulisgroup.com).

KaBobnyouuevot and 10 dpaud pag  Kat
ouvbuddovtag v eunelpia Lag, TG yvawaoelG Lag Kat
10 NdBo¢ uag ue tov oeBaauo rpog ¢ a&leg uag Kat
otov Kwoika, Ba Babioouye ue ertuxia oto uéArov.
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TITEINAT O KQAIKAY
AEONTOAOITAY

MeydAo poho otn bnpoupyla tou KaoAoU pag
ovopartog xel dladpapatioet GAa autd ta xpovia, n
ETAIPIKA JAG KOUATOUpA Mou oTnp{xBnke NAvw oTig
a€leg pag kat unootnpilel 1o dpaud pag. Baolkd
XAPAKINPLOTIKG TN €lval 10 hBog, n akepaldtnta
Kal N NPOocwIKA uBuvn.

0 Kwbdikag Aeovioloyiag eival 10 oUvolo Twv
KavOvVwV  OUPNEPLPOPAS MoU N €PApUoyN
ToU¢ 6la0paAilel v opaAh  Asttoupyia  pag,
v avdntu€h pag, tnv dlapuAagn g KaANg
Hag eAuNg, aA\d kal tnv npootacia 6Awv Twv
EVOLAPEPOUEVWV UEPLOV.

Apopd tov tpdno nou epyaldPacTe Kal OUVOEEL
v ndyla 6éopeucn pag oto oeBaoud twv vouwy
KL TWV KAVOVIOPWV PE auth Twv agliov Jag, Twy
apXWV Pag Kat NG KoUAtoupag pag.

n ercuplkﬁ

LAG KoUATOUPa

otnpixgnks MTAV®

OTIG aEieq MG

H 6lolknon kat 10 mpoownikd g Loulis Food
Ingredients Seopeuduaote w¢ Npog v Thpnaon
TOU Kat 10 6lo nNpoodokoUue and GAoug Toug
OUVEPYATEG MaG, TOUC MPOMNBEUTEG Pag Kal Td
evolapepdueva uEpn.

H oupudppwon pe tov Kwdika Agovioloyiag
elval pla npoownikh deopeuon nou BEtoupe
oTov €autd Pag wg epyaddpevol, KaBwg kat ula
unooxeon nou divoupe og GAOUG YUpw Uag. Onolog
polpdadetal Tnv €TalpIKA TAUTOTNTA NPOUMNOBETEL OTL
anodExXeTal TG NPOCWIKEG Tou uBUveC. ‘Eva Kal
HMOVO MEPLOTATIKO MapaBatikng CUPNEPLPOPAC
pnopel va kataotpéyel Oxt POvo Tnv enttuxia
¢ Loulis Food Ingredients, aAA& kat thv KaAn
QAPN MOU EXEL AMOKTNCEL WC AMOTEAEOUA NG
uneuBuvdtntag nou endelkvUel KaBnuepvd 6Ao
10 Npoowniko. Mpénel va oeBopaote ta npdtuna
oupneplpopdc. Enopévwg, dev Ba undptel kKauia
avoxh o€ Nep{Ntwaon NaPANTWHATOC,

[TATIOIOY2Z RXYELI O

KQAIKAY AEONTOAOTTAZ;

0 napwv Kwbdikag Aegovioloylag oxUel
yla oOhloug oOooug epyalovtat omn Loulis
Food Ingredients Kkat 1¢ Buyatplkég g
KOl OUYKEKPLUEVA Ta PEAN Tou AloKNTKoU
2upBouAiou, tov AleuBuvovta 2UpBouAo, Ta
AIKNTIKA 2TEAéXNn Kal Toug Epyadduevouc,
loxUet eniong vy TtOug oupBouAoug,
OUVEPYATEC Kal onoladnnote aAa npdowna
Twv onoiwv n epyacia €lval Astoupyikd
avtiotoxn pe v gpyacia nou ekteAouv ol
epyalopevol otn Loulis Food Ingredients
KaBwg Kkat ywa toug lNpounBeutég. Katd tnv
epappoyn tou Kwbdika Agovioloyiag, n Loulis
Food Ingredients o€Betal tn vopoBeaia Kat
TOUG KAVOVIOMOUG TNG XWpag pag. H vouka
Kal NBIKG owaoth oupneppopad eivat euBuvn
OAWV pag.

BEAOUPE va ENUIUYXAVOUPE TOUG OTOXOUG
Hag, Kat NapdANAa va oupnePLPEPOUAOTE
unelBuva kat napadelypatkd. la toug
npoloTapeEvouG, autd onpaivel NweG PEPOUV
v €uBuvn va Aesttoupyolv w¢ npotuna
ouUMNEPLPOPAG Yla Toug epyalOPEVOUG, HEOW
Twv npd&ewv touc. Eniong, dlaopaAifouv dtiol
epyadopevolyvwpidouv kattnpouv tov Kwdika
Aeoviohoyiag. 2e nepintwon  €oKePPEVNG
oupnePLPopdc nou avtBaivel otoug 6poug
Tou napovia Kwdka Ba AauBdvovial
HETPa 010 MAQ{OL0 TWV OXUOVIWV VOPWY,
oupBdoewy Kalt kKavoviopwy. [lpokelugvou
va dlaopaiicoupe T duvatotnta avapopds
Hlag TETOlaG OUMNEPLPOPAC, MAPEXOUMPE €va
nepBdaAov oto onoio ot epyalduevol hnopouv
va ava@Epouv TUxOvV Napantwpata xweig va
(poBouvial apvNTIKEG CUVENELEC.

E h‘ll-*,-;x,._—_

- v /f’*"” Y.

_f' ._.-
o

‘Exovtac wc
Séopsuon mv
akepaidtnta, eival n
UTIOXPEWON HAG VA
OUMMOPPWVOUACTE
LE GAOUG TOUG

10XUOVTEG VOLOUG KAl

vda CIVTI},[ST(DT[IIZOU},[S

é}\ouq auUTouUGg

JLE TOUG OTI0iouG
EPXOUACTE OF
ETIaPN U dikaio kai

Ssovw}\oymé TPOTIO
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ENEPI'Q KAG®E

MEPA 2.2 TA

Or ngméq gTalpeieg
eEe)u'ooovral aro n{']1K01'Jc;

avgpénouq

H kaAn ¢npn tng Loulis Food Ingredients
elval oUMoyYIKN NpoondBela NOAAWY YEVEWV
avBpwnwy, Mou epyacTnKav yla NePLOCOTEPO
anod 6Uo alwveg yla v e€EMEN g e ¢hho
Kal hBog. H ouvexioh g e€aptatal anod 1o av
KABe UNAMNAOG evepyel NAvToTe CUPPUVA JE
TOUG VOPOUG Kal T agieg pag. MNMpoonaBouue
OKANPA va avant&oupe v epnotoolvn
Kal va odnuloupynooupe €va  neplBalov
nou €uvoel v elAikpivela kat tn S€opeuon
Twv unaMnAwv. Me tn oglpd oag, €xete
npoownikn €uBlvn va OUUUOPPUVEDTE WE
Tov napoévia Kwdika Kat toug vououg, va
evepyeite 6eovIOAOYIKA Kal va eKPPACETe
KATaAANAQ Toug NpoBAnuatiopoug oag.
[Np€net kaBnpeplvd va aokoUpE 1a KaBnkovta
gag  pe  evuudinta,  akepadinta  Kal
uneuBuvotnta.

Adrote 1o kald napo’rSelypa

[MoA\EG popég pnopel va avietwnioste €va
Seoviohoyko biAnupa. OAot gipaote undAoyol
€vavil InG €talpeiag Kat o €vag anévavit otov
aMov. ['la va dlatnpeite uPnAa eovioloyIKa
npotuna, Ba npénet:

* Na Aettoupyelte pe elNkpivia, eviiotnta Kat
akepaldtna.
* Na daopaAilete ot autol Nou enonteUete

KOTavooUV Kal evepyouv OUPQWVA HE TG
NOALTIKEG Kal TG npoodokieg tng Loulis Food
Ingredients

* Na bivete €ppaon otn napoxn BonBelag, av
elvat anapaftntn

* Na unootnpidete Toug unalnAoug, oL onoiot
kaAoniota, unoBdA\ouv anopieg h eyeipouv
npoBAnpatopoug

* Na ava@épete NePLOTATELG UN CUUHOPPWONG
pe 1o 6{Kalo, TIC MOMTIKES Pag h Tov napdvia
Kwbdika

Epyalépacte kan

ETIITUYXAVOUE O}J.CIBIKC'[

21n Loulis Food Ingredients ouvepyalduaote
oMot padl npoonAWEVOL OTOUG OTOXOUG Hag
yla 10 KaAUTtEPO Suvatdv anotéAEoua.

Aev anodexduaote TV eNAEKTIKN PETAxXelpLon
oplopévwy o€ BApog Twv MOAWY.

AkoUpe toug GMoug, oulntdue ta Beuata
avolxtd Kat enayyeApatkd, avadntolpe
evepYA TN yvun Twv dAwV Kat npoonaBoupe
va BpoUpe tnv KAaTGAANAN Auon.

2npioupe 01aBepd TIC aNoPAoELS TNG opddag
Kat and kowou KataBaMoupe kaBe duvath
npoondBela yla tnv uhonoinon Toug.
AlatnpoUpe KOUATOUPA avoLXTAG ENKoVwVIag
kat evBappuvoupe Toug epyaldpevoug va
eKPPAOULV TG LOEEC TOUG KAL VA OUPHETEXOUV
omn AMYn ano@acewv Kat TG dladlkaoleg
eniAuong npoBANpdTwV.
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n

MiMiote e)usfl{']epa KOl

cwchnreiors KC[QOST’IYTIOTI

‘ExetonpaociavaBetete epwthoeichvaeyeipete

(nthpata av BpeBeite oe Pla katdotaon nou
EVOEXETAL VA EXEL DEOVIONOYIKEG EMMAOKEG,.

MW\hote otov dleuBuvth oag A oto TUAUA

AvBpwnivou Auvapikou 6note:

*  Xpeldleote OUPBOUAEQ

* Aev E€peTe NWC va avIUETWN{OETE pla
katdotaon

* 'Exete tnv unoyla Ot €xete evepynoel
AavBaopéva Katd v eKTEAEON TwV
KaBnkovIwy oag

* [liotelete OTL KAMOLOG EXEL EVEPYNOEL
avtideovioAoyikd h evavia ot
MOATIKEG TNG €TaLpeiag pag

e Aev €Xete eNApKe(C N 0wOTEC 00NYieg

* [lapatnphogte oNUAVTIKEG NApaTUnieg
OXEUKA PE TNV a0PAAELa 1 v notdtnta
TWV NPOLOVIWY Jag

* [lapatnphoeTte AOYIOTIKEG NEAEYKTIKEG
napatunieg N NapepUNVe(eg

*  AvTANQBE(TE NPAKTIKES ENXELPNUATIKAG
SlapBopdg

*  AvtAn@BEeite evoEXOUEVEC OUYKPOUOELG
OUUPEPOVTIWYV

* ’'Exete npotdoelg yia BeAtiwaon
NG epyaciag oag N Tou pyactakou
neplBArovTog

ZsBépaors
TOUG d}\}\ouq

Kl paZi
| EMEUYXAvouE

H Séopsuor'l Hag

KdBe etalpeia, akopa kat av dlaBetel uynAd
He0VIONOYIKA NPOTUNA MEPLOTACLOKA Pnopel
va avipetwniost dlagopa ¢nThpata. Ltoxog
uag eivag, ya tnv ageon kat 6te€odikn Auon
TOUG, va avagEpovtal ykaipwg.

2tn Loulis Food Ingredients akoUpe toug
npoBAnuatiopoUg oag yia 6pactnElotNTeg N
ano@doelg nou unopel va givay, h va gaivoviat
aviiBeteg oug afleq¢ pag kat yvwpidoupe
0Tl auth n anoégacn oag xpeladetat NoAU
KoupayLo.

H Loulis Food Ingredients b6ev Ba enBaiel
avt{nowva atoug UNAANAOUG NMoU avaQEPOUV
KaAOMLoTa S€0VIOAQYIKOUC NPOBANUATIOPOUC
A ouvepyadovial o€ KAMoLa €TapIKn €peuva.

Orav propeite va anavtrioete
«Val» OE AUTEG TIG EPWTNOEILG, N

andégaon gival cwotn

e Elpat dikalog kat eNKpvNg;

e Elvat vopo Kat ouveneg npog v
ETALPIKNA MOALTKN;

* Evepy npog 1o BEATIOTO OUUPEPOV TNG
eTalpelag Kal Twv evolapepOPEVWY
HEPWV Hag;

* Ba APouv NepnPavog av Jiholod yt' autd
o€ Kanolov nou o€Bopat;

* Ba éviwBa aveta av 10 €BAena ota peoa
EVNUEPWONG;

* Ba npootatevoel 1o KaAS Kal NBké dvopa
¢ Loulis Food Ingredients;
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BALIKEY APXE2 ETAIPIKH2.

2LYMITEPIOOPAYZ KATKAG©OAHI'HXHX.

[Mpoteparétntd pag o1 neldreg

Hag Kai o1 KATAVAAWTEG Hag

MNa va O&wtnpAcoupe thV NYEUKA HaG
0éon otov KAGGo O6ev apkel anAda va
tKavonoloUpe toug neAdteg pag. Mpénel va
Toug divoupe ouvexw¢ npootiBépevn afia.
Auto 10 enttuyxdvoupe otav gpovtiloupe va
EKNANPWVOUPE OT0 MEYLIOTO duvatd BaBuod
TG avAYKEG TOUG, TG €MBUpieg Toug Kal TG
npoodokieg toug. Ot NEAdTEG pag NEPLUEVOUV
and €Pag véa Kawotdua npoldvia kava
va KOoAUWouv KABe toug avaykn, dyoyn
eCunnpE€tnon, owoteG OUPBOUAEG, oeBaouo
KAl QVIUETANON Twv NpoBAnudtwy Ttoug
dUEOO Kal aNOTEAEOHATIKA.

KEPAIZOYME THN EMITIZTOXYNH TQN
[TEAATQN KAI TQN KATANAAQTQN

Ol neAdteg Pag enAéyouv ta npolovia twv
MUAwv  AoUAn, MUAwv Ayilou [ewpyiou
kat Kenfood kat yia v kaAn toug @hpn,

vV nowmntd toug, v egunnpEtnon  Kat

10 npoownikd o€pBig. Ot neAdteg  pag

ednotevovtal kat BaoiCovtal ota npoldvia

pag. ['a epdg o kEBe neAdng eivat Eexwplotdg.

[Np€nel va npootateUoUPE T0 VoA Pag Katva

0€BOUAOTE TIG ENXEIPNOELG TWV AAAWV.

e [lot€ un AapBdavete anopdoelg nou
UMOOKAMTOUV TNV EUMNLOTOCUVN MOU UAg
delxvouv oL NEAATEC KAl Ol KATAVAAWTEC.

* Alvoupe NAvia owoTEG Kal ENKPLVELG
NANpo@OopieC 0TOUG NEAATEG HAC KAl OTOUG
KATAVOAWTEC PG OXETIKA UE Ta Npolovia
Kal g unnpeaieg pag. Kepdidoupe tnv

€UNLOTOoUVN TOUG KaBnuePLVA, PE KABE
EVEPYELQ MOU KAVOUE Kal av auth xaBel eivat
MOAU SUokoAo va EavakepdnBel.

[TIOYAAME MONO T[IPOIONTA TIA
TA OIIOIA MIIOPOYME NA EIMAXTE
YITEPH®ANOI

Enmdwkoupe  ouvexn  BeAtiwon  otnv
napaywyn Kat o€ AAoug topeic dtadlkaotwy,
wote va napadidboupe npoldvia UYPNANG
nodtntag otoug NeAdTeC HPag Kat Toug
KOTAVOAWTEC OE AVIAYWVIOTIKEG KAl MPOOCLTEG
TUEG Kkal ta unootnpiloupe Kat pPetd v
nwAnon.

Aev npénel noté va diakuBevetal n nowdétnta
TWV NPOIGVIWY Nou Napayoupe
LUMMOPQWVOUAOTE JE OAOUG TOUG LOXUOVTEG
vopoug nepl  TpOoQiuwy KAl aoPAAslag
MPOLOVTOC yLa TOV KATaVOAWTN.
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EnnAéov  katéxoupe OAa 1@ anapaitnta
notonointkd — dlacPaaong  nowdtntag,  ta
onola opeiloupe va tnpoUpe nNiota.

H ohpavon twv npotdviwy pag eivatoupewvn
HE TOUC LOXUOVTEG VOUOUG, KAVOVIoUoUG Kal
AOLMEG VOULKEG aNaAttNoELG.

Edv epnAékeote pe onolodnnote 1pono Je v
Slao@dAlon molotNTag, £peuvagkatavantuéng,
KaBw¢ Kat pe tnv dAeon, ouokeuaoia N
anoBAKEUON TWV NPOLOVIWY PaG NPEMELVQ:

* [vwplilete ta npotna kat g dladikaoieg
noldtntag nou oxUouv yla Ta npotévia nou
napayoupe

* AkoAouBeite OAa Ta MPWTOKOAAT EAEYXOU

* YUPHOPPWVEDTE Pe OAOUC TOUG LOXUOVIEG
VOUOUG KAl Kavoviououg yla TNV aopAAeLa tTwv
TPOPiPwWY Kal NepBAAOVTOG

Edv &¢eite kAt nou Ba pnopouoe va ennpedoel
apvnika@ v nodtnta evog MnPoldviog Jag,
eNKoLVwWVNOTE pe Tov [Npolotdpevo Alaopaong
[NodtNTag KaL avapEPETE TO AUEOWC,

ANTIMETQINIZOYME TOYXZ TIEAATEZ
MAZ AIKAIA

H akepaidtnta otnv ayopd anattel and kabeva
and €pag va avipetwnilel Toug NEAATEQ
beovioAoyka, 6lkala Kal o€ oUPPOPPWON e
OAOUG TOUG LOXUOVTEC VOUOUG,.
TG OUVaAYEG PE TOUG MEAATEG, MPEMEL
navta va:
* E€aopaAilete tn ouvepyaoia
T0UC BAoel TN NotdTNTac KAl INC
eCunnpetnong
* [lapouoladlete ta npolovia Ue
€NKPLVA TPOMNO
* AnogeUyete aBEULTEG N NAPANAQVNTIKES
TAKTIKEG
* Enwowwveite EekadBapa ta npoypapuata
NWANCEWVY Pag

e Kpatdre ¢ UNooXxEeLg 0ag

*  EAEYXETE NPOOEKTIKA TIC XPNPATIKEC 0AC
ouvaAayeg yiatl elote unevBuvol yla
QuTEQ

e Alvete ndvta otov NeA@N auto nou
NPAyMatika xpeladetat

e Avtuetwnioupe Toug NEAATEG Pag
looTUa Kat xwpic dlakpioelg aveapthntwg
(PUAOU - €BVIKOTNTAC Kal Bpnokeiag

‘OAeg ol oupPwVieg NWANCEWY NPOLOVTIWY WE
TOUG NEAATEG, YPANTEG N MPOPOPIKES, MPENELVA
OUUMOP(PWVOVTAL JE TLG MOATIKEG TNG eTALPElag
Loulis Food Ingredients kat kaBopiovtat and
v Atoiknon kat toug AleuBuvieg MNwAnogwv.
Aev np€nel Moté€ va TPOMOMOLE(tE N va
npaygatonoleite  NApAnNAEUPEG OUPPVIES
XwpIC TNV nponyoUpevn  €yKplon  TwV
npoloTapevwy 0ag.

YIIEYOYNH AIAGHMIZH & MAPKETINI'K

Ot Slapnulotikég eveépyeleg ng Loulis Food

Ingredients kat ot 0pdoel MApKeTvYK

oxedlddovtat wate va nAnpouv Ta auatnpdtepa

npowna deovioAoyiag kat va napouctdlouv

Hla loopponnuevN anoyn Twv Npotoviwy Kat

TWV UMNPECLV.

Edv epnAékeote pe 10 MAPKETIVYK, Sev NpENEL

MOoTE Va:

* YnepBaMete h napouctdlete
NapanAQvNTIKA Ta XAPAKTINPLOTIKA N TIG
OUOKEUAO(EC TwV NPOLOVIWY Pag

e Xpnowonolelte napanAavnuKEG N
Weudelc dNAWOoELG 0TI dlapnui{oelg N TG
ETIKETEQ
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Noialépacte yia toug

avBpdnoug pag

To avé avBpwnwvo ©Oduvapikd elvat o
Baolkotepog  napdyoviag —enuuxiag NG
Loulis Food Ingredients. Yuupop@uwvopaote
he ta npdétwuna poBodooiag kat wpapiou,
KAl TOUG OXUOVTEG E€PYATIKOUG VOWOUG, TG
0dnyleg aopAAElag Kat TG anattnoeLg yla (ogq
eukalpiec anaoxéAnong.

®povrtidoupe yla v ouvexn eknaideuon tou
KAl MPOOMEPOUPE OUVBNKEG MOU €UVOOUV
v avddeln twv TOAEVIWV TOU Kal Twv
de€lotntwv Tou.

Eotudloupe otg ENBOOELG Kat
EMKEVIPWVOUAOTE 0TV €NTEUEN PEYIOTWV
anoteAeopatwy. Avayvwpiletat n afla tou
kaBevoG MNpoownikd Kat napotpuvetat n
MNPOCWMIKA  Kal €nayyeAPatikn  avantuén
npog 6gehog Ing Loulis Food Ingredients.
Elvatonpaviikoé va avaBetoupe TG KatdANAEG
gpyaoieg OtOUG KATAANAOUG avBpwmnoug.
Akdéua toug otnpidoupe otnv NpoondBeld
TOUG va €€loopponoly TNV ENAYYEAMATIKA HE
TN NPOCWIKA Toug wn.

2023 \'l
BAKERY
- R

§ ;éz S
ﬂu\m‘/f

* Epappodovial 6AoL oL LoXUOVTEG
gpyactako{ vopolL nou apopouV Tig
apolBEg

* [lpoayetal €va epyactakod nepBaiiov
{owv eukalplwy, xwpic dlakploelg Kat
NapEVOXANOELG

* H a&oAoynon twv epyalopevav Baaoidetat
QMOKAELOTIKA KAl JOVO OTIC EPYACLAKES
TOUG €MBAOELG

* /\ertoupyoUpE oUPPWVQA PE TG
BepeMdeLG apxEg Twv avBpwnivwv
SIKalwpdTwy Kat Ta €pyactakd npotuna

* AwopaAiCetal 0t ot epyalopevol
SoUAeUOUV O€ €va epyactako neptBariov
nou €lval aoPaA£g kKat Npootatelel TNV
uyela toug

[TPOTEPAIOTHTA MAY H YT'EIA KATH
AYXDANEIA

Ave€daptnta ané to nou epydleote h T
Kdvete ywa tnv etapeia pag, avapéveral
and €0ag va €xete Tnv acpdaiela wg npwtn
npotepaiwétnta.

H Loulis Food Ingredients eivat agoolwpévn
otnV Npoaotacia g uyelag Kat aoPaAeLlag Twv
epyalopEVWY, EMNOKEMTWV KAl KATAVAAWTWV.
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Ol moAkEG Kal bladlkaoieg ao@aAelag g

Loulis FoodIngredients sivatoxedlaouévegyla

va 0ag BonBnaoouv va epydleate pe aopAAeLq,

elte oT¢ eyKaTAOTACELC Pag, €{te otV ayopa,

elte KaB 066v. Kd&Be epyalduevog opeilel va

yvwpilel kat va tnpel toug Kavoveg Yyelag

kat Ao@AaA€lag tou €pyootaciou Kat yla tov

okond autd yivovial NePLOdIKA eKMALOEUTIKG

OEPVAPLO KAl AOKNOELC €TOLOTNTAC,

Np€nel ndvta va PNGTE Kal va avagEPETe eAV:

1. Zag {nnBel va ekteAéoete pla epyacia
nou Bewpeite avaopain

2. Xac (nnBel va ekteAéoete pla epyacia
yla tnv onoia Bewpelite o6t dev elote
KAT@AANAQ eknaldeupevol Kat 0Tt unopet
Va NPoKaAEoel BAABN o€ e0d¢ h o€
aMoug

3 Aclte kanolov va ekteAel pia epyacia nou
Bewpelte avaopain n yla v onola dev
elvat KatGA\NAa ekNadeupPEVOg

4. Tlapatnpeite 0t éva dxnpa A ynxdvnpa
Sev Aettoupyel 0woTd Kal anoteAel
k{vbuvo aopaAelag

5. lNapatnpelte n €xete AABeL yvwon yla
evOeEXOEVO KivOUVO yla €0GG M yla TOUG
AA\ouUC

Aev  Ba katnyopnBeite noté ano tov
npoiotduevo oa¢ edv elbonolnoete  yla
otibnnote négtel atnv avtiAnyn oag, €ite auto
Kp1Bei onuavtiko, eite aonuavro. AvtiBeta Kart
Tétol0 givatl Beutto.

AvaAutikec obnyie¢ napéexoviat otov  06nyo
NeoripooAnpBeviwy.

[TPOXTATEYOYME TA TTPOXQIIIKA
AEAOMENA

H Loulis Food Ingredients npootatevel 10
andppNTo KaLTNV EXEUUBELD TWV NPOOWINIKWY,
[OTPIKWV KAl  OlKOVOPIKWYV — apxelwv  Kat
OTOWXE{WV TwV UNAANAWV.

Ta otowxela autd Ba xpnowonotlouviat h Ba
yvwotonolouvtat ovo oto BaBud nou eykpivel
0 undA\nAog h enpenetal h anatteital Bdoet
loXUoVToG VOUOU.

Kdé&Be undMnAog avayvwpilel ot ta otowxela
tou dev Ba elvalt andéppnta og nepintwaon nou
xpnowonotel unnpeaieg kat €§onAlopd nou
napexoviatandmvetapeia. Hetalpeladlatnpet
10 Okaiwpa va enBewpel ¢ eyKataotdoelg
KaLtnv neplouaia ing, oupnepAapBavopevawy
UMOAOYLOTWV, TNAEPWVIKWV apxeiwy,
epuapiwy,  nNAekIpovikoU  taxudpopeiou,
Xpnong Ttou  dladIktlou, EMXEPNUATIKWDV
eYYPApwy, ypageiwv Kal AMwWV  XWPwV
epyaoiag, oUPeWVa Pe ToUG LOXUOVTEG VOUOUG
Kal KavoVIopoUG,.

Enfong ywa Adyoug acgpaAeiag Satnpel 10
dlkalwpa xpnong ouotnpdtwy  GPS  ota
autokivnta kat ota tablets tn¢ etaipeiac.

TO KATINIZMA ATIATOPEYETAI PHTA

XUPgQwva  pe ™ vopoBeoia  kat  toug
KOVOVIOPOUC NG €talpeiag, 10 KAnviopa
anayopeUetal auotnpd o€ GAOUC TOUG XWPOUG
ToU €pyootaciou Kat Twv ypaeiwv.
EmnpooBeta, ol xwpot  napaywyng
Bewpolvtat upnAoU Kivduvou o€ Béuata
nupKaylag N ekphEewv e€attiag g okdvng
aAeUpou Mou o€ PeYAAN OUYKEVTpwWON givat
eCALPETIKA EUPAEKTN.

EPTAZOMAZXTE METINEYMATIKH
AIAYTEIA

0 k@Be epyalduevog anayopeUetal va:

* gpyddetal und TNV eNNPELT AAKOOA,
VAPKWTIKWY N EAEYXOUEVWV OUCLWV
€VIOG KAl EKTOC TWV EYKATAOTACEWY TNG
etalpelag
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* gpyddetal tav ol IKavOTNTEG TOU €XOUV
ennpeaotel apvnTika@ Adyw NG ENNPELAg
VOULHWVY OUVIAyoypa(NPEVWY N UN
OUVTAYOYPAPNUEVWV PAPUAKWY.

[TPOXQIIIKH AXPAAEIA

Mia GA\n npotepaldtnta o BEpata aoPaAelag
elvat n anotponh tng Bilag oto xwpo epyaoiag.
Ot undMnAol nou viwBouv 6Tl angouviat
A napatmpoulv anenTikn oupneppopa Ba
NPENEL va ava@EéPOUV TNV KAtdotaon apEcw
otov dleuBuvth toug 1 oto Tunpa AvBpwnivou
Auvapikou.

[Toogulldooupe ty

eraipeia pag

H onun tg Loulis Food Ingredients wg
NBIKNG €Talpelag, ta NEPLOUCLaKA TG oTowxela
Kal Ol OlKovoulkol Tng népoy, pag divouv 1a
MEOQ yla va eEEMOOOUAOTE Kal va aoOKOUWE Ta
KaBNKovta pag anoteAeopatkd. KaBnpepwva
eluaote 0 KA@Be évag Eexwplotd MpeoBeutng
¢ Loulis Food Ingredients. Qeeihoupe va
NPOOTATeEUOOUKE TA AUAC KALUAIKG MEPLOUCLaKG
NG otoxela Pe tov KaAUtepo duvatd Tpomo,
o€ OAEC PAC TG EVEPYELEC KAl NPAEELS Kal va
OUMMEPLPEPOUAOTE PE akepalOTNTa Kat NBog,

[TPOXEKTIKH AIAXEIPIXH ETAIPIKQN
[TOPQN KAIOIKONOMIKQN XTOIXEIQ2N

Ta €talpik@ neplouclakd otoxeia BonBouv
TOUC  UnmaMNnAoug va  entUxXouv  Toug
ENXEPNPATIKOUG oTtoxous. H avdpuootn n
napavoun xpnon tng €1alplkng neplouaiacg,
pag nAnttel 6Aouc. Ot unoAoyloTEC Ba npeneL
va Xxpnowonowouvial POVOo yla  ETAPIKEG
SpaotnPlOTNTEG Kal MOTE yla nawxvidla n ya
va belte NpooBANTKO N NapPAVOUO UALKO.

H npoownikh xphon etaipikwy  e-mail,
TNAEPWVWY, PWTOTUMIKWY PNXavNUATwy N
OUCKEUWV Qag NpeneL va elvat nePLOPLOPEVN.
H aviypagn AoylopikoU yla npoowniikn
xphon ivat anapadekmn.

Mnopeite  va  xpnowonothogte  Katd

NEPLOTAOELG KAl UE EUAOYO TPOMO TO TNAEPWIVO,

10 e-mail Kat 1o 6ladiktuo Pe v npounoBeon

Ot Bev:

* KatavaAwvel noAU xpovo nh népoug

* [lapepBaivel otnv anédoon NG epyaciag
0ag N Twv ouvadEAPWY 0ag

* [lep\apBavel napdvopuo Kat yevika
KATAAANAO UAIKO

o Xxetiletal e €WTEPIKA OUPPEPOVTA

e [lapaBiadel tnv NnoAtikh Ing etalpeiag

@povtiCete onolodNnote PEOOV N OUOKEUN

(autokivnto, TNAéQWVO, UMOAOYLOTA  KAM)

0a¢ €xel 60Bel va 10 dlatnpelte og aplotn

kataotaon.

Ot obnyol aQUIOKIVATWY  MOU  EXOUV
napaxwpnBel and v etapeia opeilouv va
TpoUv Tov KWwodIKa 00IKAG KukKAogopiag,
oe nepintwon &g napaBdoewv  eival
anokAELOTIKG unevBuvol évavil Tou VOUOoU.
MapaMnAa opeilouv va Npoagéxouy TNV 00IKN
TOUG OUUNEPLPOPE Kal va uloBetolv €va
guNPeNEG odnynua ylatl eknpoownouv v
etalpeia.

Anayopeuetal n AaBpaia eCaywyn
NePOUCIOKWY  oTolxelwyv N dedopevav
g etapeiag. Ou epyalduevol opellouv va
Séxovtal npdBupa v €peuva (CWUATIKA,
QUTOKIVATWV), TMOU  TOKTIKA N €KTaKId
dikaloutal va npaypatonolel n etapeia anod
KatdMnAa npog touto npdéowna, Ta onofa Ba
evePYOUV PE AENTOTNTA Kal Xwpig dlakploels.
Epooov n AaBpaia e€aywyn cuviotd adiknua
khonng N uneaipeong, n etawpeia pnopet
va Katayyeilet tn oUuBaon epyaciag Ttou

epyadouevou, mnou uneneoe oto adiknua,
xwp(g TNV KataBoAn tng npoBAenduevng ano
Tov vopo anodnpiwong, apou éxel entBANBEel
Katd tou ev Adyw epyalopévou pnvuon.

ATIOTPOIIH ZYT'KPOYXHY
LYMPEPONTEQRN

H Loulis Food Ingredients £xettnv nenoiBnon ot
1A NPOOCWMNIKA CUPEPOVTA TOU MPOCWNIKOU TNG
Sev ouykpouovTal e Ta HIKA TNG CUPPEPOVTA.
H nolhtukn tng etapeiag Loulis Food
Ingredients yla .G OUYKPOUOELG CUMPEPOVTWY
elvat EekdBapn kat GAOL £xOUV TNV UMOXPEWON
Va evePyoUv BAcoeL Tou BEATIOTOU CUPEPOVTOC
¢ etapelag oe KABe otyun. XUykpouon
OUMQEPOVTIWY anoppéel and deutepelouaa
anaoxOAnon N OUPPETOXN OT0  PETOXIKO
KEPAAALD aQVIaywVIOToU A EMNIXELPNUATIKOU
etalpou. Agv ENTPENETAL VA CUPUETEXOUUE O€
onotadnnote deutepelouca anacxoAnaon nou
aviikeltat ota oup@epovia g Loulis Food
Ingredients, 16{wg €dv N ev Adyw anaoxoAnon
elval aviaywvioTkn ot 6pactnPLOTNTEG TNG.
EnnAéov, dAot ol epyalbuevol npénel va
EVNUEPWOVOUV  TOV  MPOLOTAPEVS  TOuG  yla
evhexoOUeVN OXeEon WE Aopa N etapleg pe
¢ onole¢ n Loulis Food Ingredients €xet
€NAYYEAUATIKEG OUVAANAYEC Kal Ba unopouoav
va 0dNyNoouv o€ CUYKPOUCN OUUPEPOVTWV. 2TIC
OX£€0€1G auteg nephapBavovtal deopol afuartog
h €€ ayxiotelag, ouvepyaoia N enevOUOELG.

LYMITEPIOEPOMAXTE ME
AKEPAIOTHTA KATHO®OX

H eunwotoolvn, 10 nBog, n evtiudtnta Kat o€
peyalo BaBuod n ave€aptnoia katd@  Anyn
EMNXELPNUATIKWY anoPAacswy, xapaktnpidouv
TG OXEOELG PAG ME TOUG EMIXELPNUATIKOUG
etalpoug pac. Ta BLWTKE cuppépovia N
T0 MPOCWNIKO KEPDOG dev enutpénetal va

ennpeddouV TG EMXEIPNPATIKEG AnMOPACELG
pag kat 6ev npénel note va ennpeadoviat and
™ SlapBopad. O 6pog «dlapBopd» avapepetal
YEVIKA OTn AMyn n npoonaBela Anyng evog
NPOOWNKOU OPEAOUG N EMIXELPNUATIKOU
MNAEOVEKTNPATOG  MEOW  AKATAAMNAWY N
napdvopwy peowv. H dlapBopd pnopel va
nepAauBavel NANPWPEC N TNV aviaAAayn
ornooudnnote  avilkelevou — aglag  Kat
nepAaUBAvel  evlEIKTIKA TG  NAPAKATW
dpaotNPLOTNTEC:

* Awpobdokia

* EkBlaouog

* [lapavopec NpopnBeleg

Ot bpaotnplotnteg dlapBopdg dev anotehouv
povo napdBaon tou Kwdika, aA\a pnopel va
anoteholv coBap€g napaBAcel MNowIKwyY
VOUWV Kal vouwv Katd g dapBopdg kat
dwpodokiag. Eav AdBete yvawon ya KAt
avaAoyo NPEMEL VA TO avaPEPETE 0N dlolknaon
NG Talpeiag.

Ta enayyeApatika dwpa npénet va givat
VvOppa, e€ouctodotnpéva Kat KatdAAnAa.

AnayopeUetatn napoxn, npoopopdn anodoxn

ornoloudnnote  dwpou nou  efunnpetel

av@ppoota TG OMOlEG  EMIXELPNUATIKEG

anopAoelg Kat ennpeddel TNV €NXELPNUATIKA

kplon. (QOT600, O€ OPLOPEVEG MEPLITWIOELG

pnopelte va aviaMagete enayyeAuatika dwpa

HE OKOMO TNV Npoaywyn NG KAANG Niotng, PE

v NpounoBeon ot

e To bwpo va éxel cupBoAkh atia (uéxpt
10€)

* To dwpo va éxel eykplBel and n Aloiknon
¢ etapeiag

e Yekapla nepintwon dev eivat anodektd
WO o€ HoPPN PETPNTWV N dopo Moy
blvetal w¢ HEPOG oUUPVIag va KAVETE
KATL WG avIaMayua
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AIAXEIPIXH ITAHPODOPIQN

H Loulis Food Ingredients &ivel tn péylotn
onuyacia otn dlathpnon g ao@AAelag Twv
SedoPEVWV.

' auto tov Adyo npoaotateUoupe Ta dedopéva
NG, TV NEAATWV KAl TwV epyalopévwy Je OAa
T KATAAANAQ TEXVIKA KALOPYAVWTIKA JECA MOU
OL0BETOUE, MPOKELUEVOU VA aNOTPEWOUE TN
un e€oucolodotnuevn npdoBacn og autd, v
napavopun wonofnon toug, TNV anwAEeLd Toug
N v Npdwpn dlaypapn Toug.

EMITIETEYTIKEX ITAHPODOPIEX

Mpénel va npootateUete T EUMIOTEUTIKES
nAnpopopie¢ ¢ e€tapeiag Kar  TWV
ENXELPNHATIKWOV HAG CUVEPYATWV.

Katd tn 81dpKela Tng anacx0Ancng oag, Jnopet
VO QrOKINOETE OUYKEKPLUEVEG MANPOPOPIEC
yla  Loulis Food Ingredients, toug neAdreg,
NPOUNBEUTEG N ENIXEPNUATIKOUG OUVEPYATEG
g N €va GMo Tplto PEPOG, Ol OMoleg
glval  €UNIOTEVTIKEG N KAl QVIAYWVIOTIKA
evaioBntec. MNpénel ndvia va unoBetete Ot ot
nNANpoPopieg TNC €1alpeiag eival EPNIOTEVTIKEG
N QVIAYWVIOTIKA €ua{oBNTeC €KTOC €AV €XETE
€ekdBapn €voe&n oun Loulis Food Ingredients
€xel ONPOOLOMNOLNCEL QUTEC TIG NANPOPOPIEG.

Aev npé€neL va yvwotonole(te onolecdhnote
EMMIOTEUTIKEG  EMXELPNPATIKES NMANPOPOPIES
oe onolovdnnote e€ktdé¢ ¢ Loulis Food
Ingredients, akdua Kat og PEAN NG BIKNG 0ag
OLKOYEVELQG, EKTOC €4V N yvwatonoinon eivat:
* E€ouclodotnuévn

* )xetidetal Ye VOUOTUMN ENXELPNUATIKA

avaykn

Akdua kat eviog g etalpelag Kat petagu
TWV OUVAdEAPWV 0ag, NPENEL va polpddleote
EUMIOTEUTIKEG MANpoPopieg pdvo otn Bdon
Twv ekdotote avaykwv. OAeg ol NAnpopopieg

Kal Ta €yypaga anoteAoUv anoKAELOTIKA
loknola g etapelag. Aev  enupenetal
n efaywyn Kat npowBnon €PMNOTEUTIKWV
NANPOPOPLLV KaL YYPAPV XWPIG TNV ypantn
evioAn tn¢ Aloiknong tng etalpeiag, evw o€
nep{ntwon napaBiaong Tou CUYKEKPLUEVOU
0pou n etapeia  empuAdoosTal  NAviog
VOU{HOU dIKalWPATdg NG, MPOKEPEVOU Va
npoBel oe OAeg ¢ NpoBAendueveg and tov
VOO evépyeleg evanov twv  Appodiwv
AOIKNTIKWV & AIKAOTIKWY apXwV.

IAIQTIKO ATTOPPHTO

Eav éxete npéoBacn o€ MNPOCWNIKES
nAnpo@opieg, Siatnpeite ¢ WIWTIKEG Kal
NPOCTATEUHEVEG.

Edv éxete npdoBaon o€  npoownikd

avayvwpiolua dedopéva twv epyalopEvay,

MeAwv  tou  AloiKnukoU  XupBouAiou,

NPOPNBEUTWY, CUVEPYATWV N MEAQTWV HAG

A TwV ouotNPdtwy nou ta dtatnpouyv, NPEneL

Va OUPUOPPWVEDTE PE OAEC TG LOXUOUOEQ

MOAMTIKEG Kal VOUOUG Mou  agopolv  Otn

OUMOYN, Xphon Kat yvwaotonofnon  twv

npoownika  avayvwpiolwy  Sedopévay.

Eoeic npénet va:

* Anoktdte npéoBaon o€ NPOCWIKES
NANPOPOPIEC POVO Yyia VOPOTUMOUG
EMNXELPNPATIKOUC 0KOMOUG

* AnoBnkelete N anoppintete TG
NPOCWIKEG NANPOPOPIES e aoPaAN TPOMO

* Alvete npoownikéG NAnpo@opieg Yovo oe
eCoualobotnuéva uEpn nou deopevovial
HE TNV TAPNON TOU anoppNnTou

* Avaogépete onoladnnote napaBiaon
1BLWTIKOU anoppntou

E=ZQTEPIKEY ETTIKOINQNIEX

Aev éxete efouclodotnon va HINACETE €K
Hépoug Tng etalpeiag.

LOULIS FOOD INGREDIENTS | KQAIKAY AEONTOAOTIIAX

19

Edv oag exel (hinBel va oulntnoete yia g
ENXELPNHPATIKEG SpacTNPLOTNTEG TNG €TaLPEiag
HE 0MolouUodNNOTE EKNPOOCWNOUG ToU TUMou,
Me €nevOUTEC N aAVOAUTEC TG ayopdg, unv
napéxete  onoleodnmnote  NANPOPOP(ES.
AvtiBeta, NpENEL va EVNUEPWOETE EUYEVIKA,
Ot Bev €xete e€oualobotnon va oulNTNOETE T0
BEpakalvatov/inv napanéUYPeTe oTov appodLo
eknpoowno. Eniong, o6tav xpnowonoleite
KOWVWVIKA PEOQ, NPENEL va €lote EekaBapol
OTL 6ev JINGTE €K PEPOUG TNC €TalpEiag.

Movov o Tlpdedpog kat o AleuBUvwv
YUuBouAog Kal ot kad' UANv apuddlol uropolv
va PoUv €K PEPOUC TNC €Talpeiag, h av oag
exel 608el n avéAoyn eCouatodotnon.

AIATHPHZH APXEIQN

Ta apxela tekunpuvouv TG KaABNPEPLVEG
OpaoctNplOTNTEG  paG, KAl Ol MPAKIKEG
Tpnong twv apxelwv pag  dacpaiilouv
OTL €XOUME OUVEMN PETPA yla T dlathpnon
nAnpo@oplwy. To va yvwpiloupye T va
KPOATAOOUME, T VA KATAOTPEWOUPE  Kal
NwW¢ va TO KATaoTPEWOUME MPOAyeL TNV
anoteAeopatikétnta, v €€olkovopnon
€€00WV, TNV €UNLOTEUTIKOTNTA KAl TN VOULIKNA
ouppopewoaon. Ta apxela nou cuvbEovtal Ye
OIKAOTIKEG UMOBEDEL Kal €AEYXOUG HMOpEt
va xpelaotel va dlatnpnBolv népav  twv
TUNIKWY  anattoupevwy  dlaotnudtwy. Na
dlaopaAilete 61l oUte Ba KATAOTPEWETE OUTE
Ba tonoBetnoete onpavikeg NANPoPopieg o
€0QAAPEVO onpElo.

Eruléyoupe toug npopnBeutég

HAG KAl TOUG CUVEPYATEG HAG

AnattoUue and toug NpouNBeUTEC pag ta dla
nNpOTUNa aKePALOTNTAg nou dlatnpouUE Katyla
€MAG Toug (Bloug. ‘DAoL oL NpouNBEUTES Kal oL

OUVEPYATEC PAC MPEMEL VA CUMMOPPUIVOVTaAL
ue tov Kwbdika Agovtoloylag.

Epappdloupe Kat tnpoupe T Oladikaoieg
MNpopunBeutwv yla TG onolieg eivat uneuBuvo
10 TMAUa NpopnBelwy Kat logistics.

Edv éxete tnv €uBUvN ya tnv enhoyn evog
npounBeuth, npénet va Baoilete TNV anégacnh
0ag o€ a€lokpaukd Kpunpla, nowotnta
e€unnpENong Kat enun.

[Ipootatevoupe toug

Meiéxouc Hag

Owpetoxottng Loulis Food Ingredients napgxouv
10 anapaitinta KepdAala yla n Astoupyia g
KaL PEPOUV TOV EMXELPNHATIKO KivOuvo.
KataBaloupe ka@Be duvath npoondBela wote
va €€ao@aN{oupe OUVEXWG KAVOMOINTIKN
anodoon Kat NPooTacia Twv KePaAaiwy Toug.
Eivatonpavtko Aowndv yia autougn Loulis Food
Ingredients va dlokeitat cUPPWVa Pe 10 LIoxUov
VOUIKG nAaiolo kKaBwg kat pe 1o oeBaopd Kat
N BLATNPNON TWV aVAYVWPLOHEVWY MPOTUNWY
NG UNeUBuvNg eNXelPNPATIKNG Bloiknong,.

AIAOANHY XPHMATOOIKONOMIKH
[TAHPOD®OPHXH

2NUavVIkG 0TOX0 Tou cuoThuatog Eowtepikou
EAgyxou otn Loulis Food Ingredients anoteAel
n dlathpnaon g akpiBelag kat NANPOTNTAg NG
XPNHPATOOIKOVOULIKNG MANPOPOPNONG.

MNpokewévou va dlaopaliotel 6Tt mMAnpouvIat
HE OUVENELD Ta UYNAG npdtuna Mou €xXouv
1€Bel, n Loulis Food Ingredients &ie€dyel
ave€APTNTOUG OLKOVOUIKOUG EAEYXOUG.

KaBévag and €ud¢ nou oupBaAel oTlg
dpaotNPLOTNTEG XPNHATOOIKOVOULIKAG
nANpo@OpNoNg, oPelAel va HEPUVE OTE
Oha ta Oedopéva, ol nMAnpogopieg Kat ta
apxela nou dnuoupyel A yla ta onola eivat
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unevBuvog, Ba npénel va anoteholv akpLBn,
NANPN KAl QVIIKEWUEVIKN aneKOvIoN.

LYNAANATEE BAXElI EMINIZTEYTIKQN
[TAHPOD®OPIQN

Mnopei va napaBeite o vopo eav ayopdadlete
A nwAeite petox€éC BAOEL EUNLOTEUTIKWV
KECWTEPIKWV» NANPOPOPLAV.

Katd v eKTEAEON TWV €PYAOLOKWV 0ag
KaBNKOVIwY,  Pnopsl  va  AMOKINOETE
OUYKEKPIJEVEG  EUMIOTEUTIKEG  MANPOPOPIEG
nou Bewpolvial «ouolWdELG, pN dNUGOLEC
nAnpogopiec» yla tn Loulis Food Ingredients,
yla €vav and toug NeAdTeC, MPOUNBEUTEG N
EMNXELPNPATIKOUG OUVEPYATEG NG N €va AMNO
pito pépog. Ou nAnpogopieg Bewpouvial
«0UOLWBELC, N dnGaLe NANpoPopiec», OTav:
* Aev €xouv b1ad0Bel aTto €upU Koo
* Eilvat nAnpogopieg nou Ba pnopouaoav

va €NNPEAcoUV évav enevoutn otn AMMyn

andépaong ayopanwAnaci{ag JETOXNG

Aev npéneL va yvwOTOMOLETE OUOLWBELG N
dnuodaole¢  NAnpogopie¢ oe onolovdnnote

e

R T T T et —

| e b1t [ 1
\ i TN 1 i\
A i i
1 ) |1

€KTOC NG etalpelag, oupneplAauBavopevawy
HEAWV TNC OLKOYEVELAG 0aG Kal PIAwV.

Aev npénet va ayopddlete/NwAETe HETOXEC TNG
Loulis Food Ingredients h GAwv 1aiptdv nou
eunAékovtal pe tn Loulis Food Ingredients
EVW) E€XOUV €pBEL €1C YVOON 0a¢ OUOLWOELC,
pn dnuoaoleg nAnpogopieg ya i Loulis Food
Ingredients h ¢ ev AOyw €talpeied.

=

ZsBépaots TOUG aVIAYWVICTEG

Hag

Epappéloupe nAApwg thv  1oxUouod
vopoBeaia 6cov apopd tov aviaywvicHo.

H Loulis Food Ingredients avayvwpilet
Ol 0 €AeUBepog aviaywvIoPOG anoTeAE
Baowkd otowxelo Aewoupylag g ayopdg
ylatt npowBel tnv owkovoulkn avanuén, nv
anoTEAEONATIKOTNTA KAl TNV Kawvotouia, Kat
elval agoolwpévn oto va unepBaivel toug
QVIOQYWVIOTEG TNG VOPLIUA Kal BEOVIOAOYLIKA,
evidg Tou nAalciou TOoU OUOTAPATOG NG
e\eUBepNg ayopdc.
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YUVENWG:

* Aev npénet va oxoAladeTe Ta NpolovIa Twv
aVIAYyWVIOTWV JE avakplBn A avellikpvh
TPOMNo

* [lp€nelva xpnolgonoleite yévo vouotuna
HEOQ €€Q0PANONC AVIAYWVIOTIKWY
NANPOPOPLLDV

e [Ipénelva o€BETTE TG EUNIOTEUTIKEG
NANPoPOpPIES

* [Ip€neLva OUPPOPPWVEDTE NAVIA JE TOUG
VOUOUG OXETIKA JE TOV QVIAYWVIOHO

[Mpootatetoupe to nepilalov

ka1 atnpiloupe v kowvwvia

Baowkég pag apxég givat 6t «to neptBaAiov
dev 10 KAnpovopoUpe ané toug npoydvoug
pag aAAa to davel{6pacte ané ta nawdia pag»
Kal «0,TL eival KaAé yla tnv etaipeia npénet
navta va givat KaAé ywa tnv Kowvwvia».
KaBnpuepwva enBeBatwvoupe v d€opeuon
Jag otnv €1apikn unguBuvotna.

H npootacia tou neplBAAoviog kat n
npowBnon ¢ uyelag kal NG ao@AAslag

Bplokoviat otV NpwWIN  ypauph NG
6€opeUONG pag ywa v uAomoinon  Twv
ENWXEPNPATIKWY OTOXWV Kal tnv  eniteuén
HakponpdBeoung  Buwowwng  avantuéng.
IXETKA NLOTONOLOUHMACTE OUVEXWG yla TV
nepBalloviknh Saxeipion.

AeopEUOPAOTE YA TN CUPKETOXN, TN oUvEPYaoia
KOl TG OXEO0ELG KAOANG YETOVIaG PE TG TOMIKEG
KOWVOTNTEG OTC MEPLOXEC OMOU  Aeltoupyolv
eykataotdoel pag. Auth n O6€opeuon  eival
pla npoondBela nou efehiooetal  SlaPKWG
Kal AapBavel OldpopeC  HOPPEC  avaAoya
UE TG ouvBnkeq. [Mpotepaldtntd pag eivat n
unootnpEn Baolkwy avaykwy euaioBntwy
KOLVOOVIKWV OPEdwWV.

Aaxpovikd enikevipwBhKkape otn dlapuAagn
kat 6wadoon 100 NG MOATIOTKAG  Hag
kAnpovoplag péoa and 1o Mouogio AoUAn,
000 Kal Ing otopiag tng akeupoBlopnxaviag
otnv EAGda p€oa and v dnpoupyia Kat
npooBaon 010 LOTOPLKO pag apxeio.
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