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MOAITIKH AZDAAEIAZ KAI NOIOTHTAZ TPOOIMQN

H moAtikng tng etaipeiog . Tlavidng A.E. yia tnv Acddlsia kat Mowotnta Tpodipwv eival va mapéxel
QVTAYWVLOTIKA TIPOIOVTO KoL UTINPECLEG He T uPnAdTepa MPOTUTIAL amodoong Kat aflomiotiog. H kaAALépyela
KouAtoupag AoddAelog kat NMototntag Tpodipwv kablotd KUpLo mapdyovta yia thv e€acdalion, Statrpnon Kot
kavoroinon twv meAatwv tng. lMa tov Adyo autoé n Avwrtatn Atoiknon tou Opyaviopou SeopeleTal va
npounBeletal, va dlatnpel kat va emnefepydletol TpoOdLUa, OMOAUTO CUUHOPGOUUEVA HE CUYKEKPLUEVEG
npodlaypad£C Kal amaltioelg, ylo Thv TARPN KAl oUVEXN Kavormoinon twv meAatwv tnG. Mpokelwévou n
eTalpeiol va TapéXEL OTOUC TEAATEC TNG AohOAr KOL TIOLOTIKA TPODLUA, CUVEPYATLETAL UE EYKEKPLUEVOUC
TPouUnOeUTEG.

Méaoa amoé TNV aPUOVIKH CUVEPYAOLO OAWV TWV EUTTAEKOUEVWV TTOPAYOVIWY: Sl0iKNON, TIPOCWIILKO, CUVEPYATEG,
MpounBeutég alAd Kuplwg Twv medatwv tng, Staodalilel tnv emtuxnpévn olokAnpwaon tou €pyou tnG. H
emxelpnon deopevetal ylia Bépata acdAlelag Kal molotnTag TPodlpwy vo emMIKOWWVEL pe TNV aAucida
TPodipuwVv.

H Avwtatn Aloiknon avayvwpillel OTL pa ETITUXNUEVN KOUATOU PO yLla TNV 0.odAAEL KL TTIOLOTNTA TWV TPOPLHwY
Uropel va emiteuxBel povo akoAouBwvTag MPAKTLKEG Kal Sladlkaoleg epyaciag UYLELVAG TTOU €xouv avarmtuyBel
HECW OMOTEAECUATIKAG avaAuong KvdUvwy, ekmaideuong Kal epnelpiag. Ma tnv Ikavomoinon Twy mapoanavw, N
emxelpnon £€xel eykataotnosl Kat edapuolel fvotnua Alaxeipiong Aodpaielag Tpodipwv, HEOW TNG
gykataotaong OpBnc Yylewng & AmoBnkeutikng MNpaktikig, MpoamnaltoVpuevwy NPoypoppaTtwy Kol Twv ApXwy
tou HACCP, mou emnnpedlouv Betikd tnv aodpdalela Twv tpodipwyv pe okomd TNV emefepyaocia Kol Slavoun
aodpalwv Kol TOLOTIKWY TPOoloVTwY, T omola CUMHOPGWVOVTAL HE TI( QTOLTAOELS TWV TIEAATWY KOl TNG
vopoBeoiag. H Avwtatn Aloiknon €xel opioel pundevik avoxn oe Bépata aopaielag tpodipwy Onwg autd
opilovtat and tnv vopobeoia.

MNa va e€aopoaiotel n emituxia AUTAG TNG TIOALTIKAG, TA AVWTEPA SLOIKNTLIKA OTEAEXN Elval apeoa umelBuva ylo
NV aohAAELA KAL TV TOLOTNTA TwV Tpodipwy Staodalilovtag emapkeic AUAOUG Kal UALKOUC TOPOUC, OTIWG:

® Opyavwon Kol UTooThpLEN,

e cfomMALOMO KO EYKOTAOTACELC,

o ekmaideuon OAwv Twv epyalopévwy o€ OAEC TIG Babuideg,

e emavefEtaon Kat EAeyxog tng anddoaonc, odnywvrag o ouvexn BeAtiwon.

NETITOUEPELG OPYOVWTLKEG pUBUIoELS Kol guBUVeEG ylo TV achdAela tTwv Tpodipwyv ylo OAa Ta emimeda
Slaxeiplong mepléxovral oto eyxelpidlo achaAelag kat molotntag tpodipwy TN 2. Tavidng AE.

H emiteu€n authg TN MOALTIKIG CUVETIAYETAL OTL OAO TO TIPOCWIILKO Elval ATOMIKA uUTtEVBUVO yLla TNV ToLdTNTA
NG €PYAOLAG TOU, e AMOTEAECUA TN ouvexn BeAtiwon TG KOUATOUPAC KAl TOU pyaclakol mepLBAAAovTog yia
oAouc. OMol ol epyaldpevol Aappavouy Ty anapaitntn eknaidsuon yla tnv aodpdlela Twv Tpoditwy ylo va
UIopoUV va eKTEAOUV Ta KABKOVIA Toug Kat eival umevBbuvol va Sltachaiilouv OTL TO KAVOUV HE UYLELVO TPOTTO,
woTte va pnv tibetat og kivbuvo n aocpaiela Twv Tpodipwyv mou xewpilovral. OAot ot epyaldpevol UTIoXPEOUVTOL
va ouvepyalovtal pe onolodnmote e€ouolodotnuévo nMpdowmo yla va StachaAioouv OTL Ol VOUOBDETIKEG Kall
KOVOVLOTIKEG UTTIOXPEWOELS TNPOUVTAL owoTd. Evtog Tou Opyavicpuou Staodaliletal OtTL n emKoVwvio, TOC0 N
E€wTeptkn 600 Kal n Ecwtepikr, YIVETAL LUE TPOTIO ATIOTEAECUATLKO, WOTE OAOL OL EPYALOLEVOL VAL EVNLEPWVOVTOL
avadoplkd HE TNV avatpododotnon mAnpodoplwv amd toug MeAATe¢ oAAd kol n Avwtoatn Awoiknon va
AapBavel oAokAnpwpévn avatpododOtnaon TOco Ao MEAATEG OGO KAl OO TO TIPOOWTILKO TIOU EUMAEKETAL OTNV
aodpaAela Kal moloTnTa TPodiptwy.

To XUotnua Alaxeipiong AodaAelag Tpodipwv mapakoloubBeital, ocuvtnpeital kal BeAtiwveral péoa amo
TPOYPAUUOTA €EMBEWPNOEWY, CELOAOYNOEWY KOl OVOOKOTIHOEWV OE TAKTA Xpovikd OSiactipoto. Elval
oxeblaopévo £tol, wote va Sivel Bapog otnv mpoAndn, Xweig OUWG va UTIOTLUA UNXAVIoUoUC SLopOwTIKwY
evepyelwy, otav SlamiotwBel pn ocuvupdpdpwon tou Juvotiuato¢ Awaxeipiong AoddAelag kal Molotntog
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Tpodipwv pe T anattioels. Etol Staodpalilel 6TL oUTe Eva Tipoiov de Ba Mpowbeital 0TOV KATAVAAWTK) TO Onolo
6e Ba cuppopdwVETAL UE TIC UTtApYOoUTEG Tpodlaypad£g Kal TV Loxvouoa vopoBeaia.

H eniteuén Twv oTOXWV EMTUYXAVETAL LE GUYXPOVN TEXVOYVWOLA, CUUHOpPWON w¢ tpog tv Eupwmnaikn, Atebvn
& EBvikry NopobBeoia, cuppopdwon w¢ TMPOG TIC CUVONAKEG TNG aAyopds KOl TOU aQvIAyWVLOMOU, HUE TNV
QIAoXOANON TPOCWTILKOU KOTAANAQ ekmaldeupévou, He BondNnTIKEC AELTOUPYLEC KAl HE TAPOXEC TwWV
anapaitntwyv nopwv (6nAadn Twv AUAWV Kal UAKKWY HECWV), LE OUVEXN eualobntomoinon Kol evnuépwaon o€
Bépata Aodalelag kat Mowotntag Tpodipwv.

‘O\a Ta MAPATIAVW EYYUWVTAL TN CUPUOPpPWOoN UE TIG amaltioslg yla tnv Aodpdalela Tpodipwv cUpudwva HE TIG
QTALTACELG TWV TTpoTUTwV ISO 22000:2018 kat FSSC 22000 ver.6, kaBwg kot Tn SECUEVON TNG EMXELPNONG yLa
ouvexn BeAtiwon tou Tuotnuatoc Alaxeipiong Aodalelag kat Mowdtntag Tpodipnwy.

AuTr) n moAttiky Kowormole(tal Ste€odikd oe OAo Tov opyaviopo amd tov AleuBuvty IAAT, kaBwg Kol ota
EUMAEKOPEVA PEPN HEOW TNG ETOLPLKNG LoTtooeAidac. H aoddalela tpodipwy, n moldtnTa Kol n CUVETELQ,
obnyolv Ttnv emeipnon oe pakpompoBeopo odéAn, Ta omola elvol TAVIOTE OCNUOVILKOTEPA OO TO
BpaxumpbdBeopa.

Tnv guBlvn yla ™ StaoddaAlon tng amotipnong tou Juothuatog Ataxeiplong AodaAelag Tpodpipwy aAld Kot TIG
OQMOPALTNTEG EVEPYELEC VLA TNV ETTEUEN TWV OTOXWV, avalapBavel n Avwtatn Aloiknon tng emxeipnong, ot
ormoiol kat urtoypadouv tnv NoAttikr) Aodaielog kat Mowdtntag Tpodipwy.

H avwtatn Sloiknon

T{avidng MuyanA (AteuBuvwv cupBoulog) Yrnoypadn:
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FOOD SAFETY AND QUALITY POLICY

The policy of S. Tzanidis S.A. regarding Food Safety and Quality is to provide competitive products and services of
the highest standards of performance and reliability. Cultivating a Food Safety and Quality Culture is considered
a key factor in ensuring, maintaining, and achieving customer satisfaction. For this reason, the Top Management
of the Organization is committed to sourcing, maintaining, and processing food that fully complies with specific
specifications and requirements, to ensure the complete and continuous satisfaction of its customers. To
provide safe and high-quality food to its customers, the company collaborates with approved suppliers.

Through the harmonious cooperation of all involved parties: management, personnel, partners, suppliers, and
most importantly, its customers, the company ensures the successful completion of its mission. The company is
committed to communicating matters of food safety and quality throughout the food chain.

Top Management recognizes that a successful food safety and quality culture can only be achieved by following
hygiene work practices and procedures developed through effective risk analysis, training, and experience. To
meet the above goals, the company has implemented and maintains a Food Safety Management System,
through the establishment of Good Hygiene & Storage Practices, Prerequisite Programs, and the Principles of
HACCP, which positively influence food safety with the aim of processing and distributing safe and quality
products that comply with customer requirements and legislation. Top Management has adopted a zero-
tolerance policy regarding food safety issues, as defined by law.

To ensure the success of this policy, senior management is directly responsible for food safety and quality,
ensuring the provision of adequate intangible and material resources, such as:

organization and support,

e equipment and facilities,

training of all employees at all levels,

e review and performance control, leading to continuous improvement.

Detailed organizational arrangements and responsibilities for food safety at all levels of management are
included in the Food Safety and Quality Manual of S. Tzanidis S.A.

Achieving this policy means that all personnel are individually responsible for the quality of their work, resulting
in the continuous improvement of the company culture and working environment for everyone. All employees
receive the necessary food safety training to perform their duties and are responsible for ensuring that they do
so in a hygienic manner, so that the safety of the food they handle is never compromised. All employees are
required to cooperate with any authorized person to ensure that legal and regulatory obligations are properly
met. Within the Organization, it is ensured that both External and Internal communication is carried out
effectively, so that all employees are informed regarding customer feedback, and Top Management receives
comprehensive feedback both from customers and the personnel involved in food safety and quality.

The Food Safety Management System is monitored, maintained, and improved through inspection, evaluation,
and review programs at regular intervals. It is designed to emphasize prevention, without underestimating the
importance of corrective action mechanisms when non-compliance with the Food Safety and Quality
Management System requirements is identified. In this way, the company ensures that no product will be
distributed to consumers unless it fully complies with existing specifications and applicable legislation.

The achievement of objectives is ensured through modern expertise, compliance with European, International,
and National legislation, adaptation to market and competition conditions, employment of appropriately trained
staff, supporting operations, and the provision of necessary resources (both tangible and intangible), as well as
continuous awareness and information on Food Safety and Quality issues.
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All the above guaranteed compliance with the requirements for Food Safety in accordance with the standards
ISO 22000:2018 and FSSC 22000 version 6, as well as the company’s commitment to the continuous
improvement of its Food Safety and Quality Management System.

This policy is thoroughly communicated throughout the organization by the FSMS Director, as well as to relevant
interested parties through the company’s website. Food safety, quality, and consistency guide the company

towards long-term benefits, which are always more significant than short-term gains.

The responsibility for ensuring the evaluation of the Food Safety Management System, as well as implementing
the necessary actions to achieve the defined objectives, lies with the company's Top Management, who also
signed the Food Safety and Quality Policy.

Tzanidis Michael (Managing Director)

Top Management
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