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dry food choices

[ToATIKA) ACPAAEIOG TwV TPOPIIWV

Arroteei ToAmikr) TNG DRYFO — MENE=OMOYAOI A®OI ABEE, n dila0¢@dAion TNG UYIEIVAG KOl
NG AO@AAEING TWV TTPOIOVTWY TNG PE TNV EQOPHOYI Kal TOV EAeyX0 OAwV Twv SIAdIKACIWY TTOU
oxeTiCovral he auTr], TNV TTpopnOeia kai TTapaAafr) Twv TTPWTWY UAWV, TNV atroBnAkeuan, Tnv
TTapaywyikr d1adIKaoia Kal Tov EAeyX0 Ao@AAEIag Twv TTPoIOVTWY, PéXPl TN diavour), TTapdadoaon
QUTWV KOl TNV PETETTEMO €EUTTNPETNON TWV TTEAATWV, KABWG Kal N KAAUWn Twv aTTaITAOEWY TNG
NopoBeaiag yia Tnv uyiElvA) Kal AO@AAEId TwV TPOPIUWY, TO OTToia TTAPOAOKEUALEl, MECW TNG
€QapPMOYNG Twv aTraimoewy Twv TTpoTiTTwy EN ISO 22000:2018 , BRCGS v9 kau FSSC 22000
Food v6.

Tng, TTOANITIKA TNG ETTIXEIPNONG €ival va TTapdyel Kal va TTpopnBelel Enpoug kapTtroug, Jiyuara
Enpwv KOPTTWYV, MTTOXOPIKWY, TTPOIOVIWY QUTIKAG TTPOEAEUCNG, TA OTTOI OVTATTOKPIVOVTOI
TTAAPWG TNG SIOUOPPOUNEVESG ATTAITACEIG TTOIOTNTAG TWV TTEAATWV TNG, MEOT OTTd TNV €QapUoyn
dIEpyaoIwV TTou, TTAPAAANAQ, ETTNPEGZOUV EAEYXOMEVA TO TTEPIBAANANOV Kal TNV UYIEIVA Kal AOQAAEI
TWV EPYOJOPEVWV.

H avwrtarn Aloiknon ng DRYFO — MENE=OIMNMOYAOI A®OI ABEE diaogaAile!:

1. Tnv kavoTroinon Twv TTEAOTWY TNG Kal TNV CUPBOAA TnG dlac@ANion Tng uyeiag Tng péoa otnv
SI0TPOPIKA aAuaida.

2. Tnv TTopaywyr, armobrikeuon Kal dlaKivnon ao@OAWY Kol GUBEVTIKWV TTPOIOVTWY KATW aTtd
TTAAPWG EAEYXOMEVEG OUVONKEG UYIEIVAG Kal QOQAAEIOG KOl evOpupoviopéva pe Tov Kavovioud
852/2004 kaBwg Kal CUP@WVA PE TNG BINEPWG CUPPWVNUEVEG ATTAITHOEIG TWV TTEAATWV.

3. Tnv yvwoToTtroinon NG TTOAITIKAG TNG GOPAAEIAG KAl TTOIOTNTOG TWV TPOPIPWY Kal ThV
ouveXOMEVN EKTTAIOEUCT TOU TTPOOWTTIKOU O€ BépaTa ao@AAEIag Kal TToIOTNTOG.

4. Tnv yvwaToTToinon TNG TTOAITIKAG TNG ACQAAEING TWV TPOPINWY G TIPOUNBEUTEG Kal UTTEPYOAdBoug
KOBWG Kal o€ OAa Ta EVOIAPEPOUEVA PEPN TTOU UTTOPE VO ETTNPEACOUV TNV ACPAAEIN TWV TPOPIPWV.

5. Tnv ouvexn Beitiwon péoa amd Tnv OE0TION METPACIUWY OTOXWV KOI OUVEXOMEVWV
QVOOKOTTACEWV.

6. Tnv T\PNoN TNG OXETIKAG VOUOBETIag yia TNG Epyalouevoug Xwpig va yivovtal SIakpioelg o€ GUAA N
Bpnoxkeieg.

7. ZeBaoud oTo TeEPIBAANOV PE TNV XPAON QAVAKUKAOUMEVWY  UNIKWV OUOKEUACIag Kal Xpron
EVAAAOKTIKWV TTNYWV EVEPYEIOG.

8.Tnv Ayn Twv KOAUTEPWY SUVATWV PETPWY ACPAAEING YIa TNV GUUVA O€ TTEPITITWON TUXAIOG i
akoUo1ag ETMPOAUVONG TWV TPOWPIHWY PE XNUIKES, BIOAOYIKEG Kal padIOAOYIKEG OUTIEG.

9. Tn déopeuon yia ouvexr BeATIWON TNG KOUATOUPOG VIO TNV ACQAAEIR TWV TPOYIHWY TNG
epyadopevoug.

10. Tn déopeuan yia Peiwon TNG aTTWAEING Kal GTTOTAANG TPOPIUWY KAl XPAG EVAAAGKTIKWV TPOTTWV
yIO TNV OUVEXA OVOKUKAWGON TWV TPOPIHWY.

H aogdAcia cival Baoikr eubuivn Tng Aioiknong kai TTapAdAANAa aTTOTEAECUO DECUEUCNG Kal KOANG
OUVEPYOOiaG HETAEU TV OTEAEXWV Kal TwV £PYACOUEVWIV.
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Food Safety Policy

It is the policy of DRYFO - MENEXOPOULOI BROS S.A. to ensure the hygiene and safety of its
products by implementing and monitoring all related processes, from the procurement and
receipt of raw materials, storage, production processes, and product safety checks, to
distribution, delivery, and customer service. The company also complies with legal requirements
for food hygiene and safety through the implementation of the following international standards
EN 1SO 22000:2018, BRCGS v9, and FSSC 22000 Food v6 standards.

The company's policy is also to produce and supply nuts, nut mixtures, spices, and plant origin
products that fully meet the evolving quality requirements of its customers. This is achieved
through processes that also carefully manage the impact on the environment and ensure the
health and safety of its employees.

The top management of DRYFO - MENEXOPOULOI BROS S.A. ensures the following:

1. Customer satisfaction and contribution to safeguarding their health within the food
supply chain.

2. The production, storage, and distribution of safe and authentic products under fully
controlled hygiene and safety conditions, in compliance with Regulation 852/2004 and
the mutually agreed requirements of customers.

3. The communication of its food safety and quality policy, along with ongoing staff training
on safety and quality matters.

4. Communicating the company's food safety policy to suppliers, subcontractors, and all
interested parties that may influence food safety.

5. Continuous improvement through the establishment of measurable objectives and
regular reviews.

6. Compliance with labor laws, ensuring no discrimination based on gender or religion.

7. Respect for the environment through the use of recyclable packaging materials and
alternative energy sources.

8. Taking the best possible safety measures to defend against accidental or intentional
contamination of food with chemical, biological, or radiological substances.

9. Commitment to continuously improving the food safety culture among employees.

10. Commitment to reducing food loss and waste, while exploring alternative methods for
ongoing food recycling.

11. Safety is a key responsibility of management, achieved through dedication and strong
collaboration between company executives and employees.
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