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AIAAIKAZIA ATONOMHL THMATOZX «AITAIONEAATITIKHE KOYZINAI»

1. Elcayoyn
H mapovoa siadikacia eplypaPel TO TOOTTO JE TOV OTTOIO Ol £TMIXEIPNOEIS HAdKNG £0TIAONG

eviacoovTal oTo §ikTuo AegeanCuisine .

2. Evipysleg
a. Apxikn évra&n emxeipnong oto AikTuo

KaBe emyeipnon vmmoPdaAel oto ava Nopo EmpeAntnpio tnv Aitnon ‘Eviaéng oto &ikTuo
AegeanCuisine . To €16IkO £vTuTTo TNG AiTnong Evtaéng civar SiaBeciyo oTa ypageia Tov ava

NouoUL EmpueAntneiou, kaBwg Kal oTnV I0TooeAiba www.aegeancuisune.ar. Na Tnv evraén

giag  emyeipnong MpAdkNG €oTiaong OTO TIPOYPAUMA  EMBePNnoewy pe Pacn Tnv
mpoodiaypapn TNG  AlyaiotreAayitkng Koudivag B6a mpémmel va TANPpoLvTal OAd  Td
MNpoamairovueva Kpitnpia NG mmapaypagou 3.1. Tv «lpodiaypagay lMioTtomoinong
AlyaiotreAayitikng Koudlivagy (1)

H afloAdynon 1ng Aitnong 'Eviaéng oto diktuo AegeanCuisine ,yiveral atro €mMTEOTIA TOL AvA
NopoU EmueAnTnpioL N omroia armmoTeA&iTal ammd eKTTPOCWTTOLS TOL EmmueAnTNEioL Kal TNG
TUVHellas, pe PAon 1o avwTépm KPITAPIA KAl AUECT EVNUEQWVETAI N ETTIXEIONON YIA TNV
duvaTtoTnTa £vTaéng TNG. LE TTERITITGON PN ATToS0oXNGS TNG AiTnong 'Eviagng amo tnv EmTporn,
auTn Ba YiveTal eyypaP®S TIPOG TNV ETMIXEPNON, AvVAPEPOVTAC CAPWS TOLG AOYOULG
améPEIPNG TNG AITNONG.

b. Ale§aywyn Emromag Emesopnong

MeTd 1O OTASIO TNG APXIKNG aflohoynong, n emmxeionon 6a dextel TN Sie€aywyn emTOTIAG
€MBeWENONG OTIG EYKATACTACEIC TNG ATTO TOV €€0LOIOSOTNUEVO TTPOG TOLTO AVEEAPTNTO
dopta EmBewpnoewy TUVHellas, oG akoAoLBwS: Ta tnv die€aywyn avefaptntwyv Kal
AUEQOANTITV  ETTIOEWPENTEWY XPNOIUOTIOIEITAl TO OXNUA TWV PN TTOOYPAUUATIOUEVRV
emBepPNnoewy (Unannounced audits). TN evélapepOopevn ETTIXEioNCN BA TNV ETTIOKEPTE EVAG
emMOeENTNG EUPaVI(OUEVOG APXIKA WG ATTAOG TTEAATNG Kal Ba TNV afiohoynoel PAcel TV
TTAPATTAVE KPITNPIWYV. META TNV SIATTIOTWON TNG IKAVOTIOINONG N OXI TWV KQITNEIWY TTOL
oXeTiCOVTAIl PE TOV KATAAOYO KAl TNV €UPAVION TOL KATAOTAUATOG, O TMOeENTNC Oa eAtyEel

KAl OAQ €KEIVA TA KPITAPIA TTOL &€V EivVal UPAVE OTOV TTEAATN (TTX LYIEIV KAl AOPAAEIQ,
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EYKATAOTAOCEIG, ATTOONKELON, TTPOEAELON A LAWYV KTA). O €TMIXEIPNUATIAG TTEETTEl VA SIABECE!
OTOV £MBePENTN OAQ €KEIVA TA OTOIXEIQ TTOL Ba {NTNBOLYV, PE TTANEN EINIKPIVEIQ KAl CAPAVEIQ.
Y€ TIEPITITGON TTOL O ETTIXEIPNUATIAS apvnBei va dwael oToV £mMBewPNnTN TIG TTANPOPOPIES TTOL
{NTNOEl, TOTE ALTOPIATWG ATTOKAEIETAl ATTO TNV Sladikacia. MNa tn die€aywyn TNG emBewENoNG
Ba exmmovnBei Eexwploth Obényia Epyaciag, n omoia B6a akoAovBeital amd OAOLG TOLG

emBewpPNnTEG TOL AegeanCuisine.

c. A§lohoynon kai ‘Evragn oto AikTuo

Mera TNV Siadikacia TNG emBewpnong, O EmMBewENTNG CLVTACCE TNV AVAPOPA TNG
€mMBOePNONG, XPNOIUOTIOIVTAG TO OXETIKO EVILTTO. ITNV Avagopd qAuTh, TIPETE va
TIEQIYPAPETAI N EUTTEIQIA TTOL ATTOKOMIOE WG KATAVAOAWTNG KAl HE EMONUAVON TLUXOV
TTEORANUATWY TTOL CLVAVTNCE OTNV ETTIXEIONON KABWC KAl JE TNV TEAIKN TOL €I0NYNON YIA TO
€AV N emxeipnon Ba pmmopovoe va eviaxBei oTo SikTooAegeanCuisine. MNa va evraxBei pia
emmxeipnon oto diktvooAegeanCuisine, Ba TTEETTEN VA IKAVOTTOIOLVTAI OAQ TA MNpoaTaITovueva
Koitnpia kal n mpodiaypa®n TTPETTEN va KAAOTITETAI 0€ TTOCOOTO >85%. ‘OT1TOL Sev LTTAPXE!
CaPWS KABOPIOPEVO TTOCOTIKO KPITAPIO, O EMMBePENTAG Oa TIPETTE va ava@EépEl OTNV
AvAPOPEA TOL AVAALTIKA TA TEKUNPIA CLPUPOPPWONG PE TO KPITHPIO. LE TTEQITITWON APVNTIKOL
ATTOTEAECUATOG, OTNV AVAPOPA TIRETTEl VA TTEQIYPAPOVTAI TTOIa TTEORAAUATA TTPETTEl va
EMALOOLY KAl TTOIA PETOA VA TTAPEN N eVOIAPEPOPEVN ETTIXEIONON, WOTE VA KPIOE BeTIKA O€
emopevn aflohoynon. O emBewpnTNG oPeiAel va TTOOCKOWICE TNV avagpopd ToOL OTNV
apuodia Aigvbovvon Miotomroinong TnG TUVHellas. H TeAikn amogaon yia TNV aTTovVOour ToL

onuatog AegeanCuisine, 6a Aappaveral oe SLo oTAdIa:

i H TUVHellas 6a kavel éva apxiko EALyXo TANPOTNTAG TNG avagopdg, WS TTPOG Ta
ATTAITOLHEVA CLVOSELTIKA EVTLTIA — apXeia. ITn ovvéxela Oa aflohoyei Tnv emapkeia
TNG TEKUNPI®ONG WG TTPOG TA KPITAPIA TNG £mMOe®dpPnong kai 6a ouvvrtacoel TNV
egonynon mpog Ttnv Emrtpomn Miotomoinong- ‘Evraéng Tt1v ava Nouod

EmpeAnTnpicv. (2)
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ii. H Emrpor MioTtomoinong- ‘Evraéng 1wv ava Noud EmpeAntnpicdv Ba tival ekeivn Mmoo
Aappave Tnv TeAIKn amopaocn Evragng Tng emyxeipnong oro Aiktvo AegeanCuisine, e faon
TNV avagopd tov £mbewpntn Kai Tnv aionynon tng TUVHellas. Ie mepinmToon apvntikng
aiohoynong HIag &myxeipnong, aury pmopei ava maca oTmypn va dntnoe TRV
emava&liohoynon tng. Mmopsi emiong va yiva emava§iohoynon (O0mMws avoTépw) KATOTIV
EvoTaong TnG idlag TnG emXEipnoNg N KATOTIV EMOVLHWY KATAYYEAIDV ATTO KATAVAAWTEG.
MNa OAeg TIG emIXEIPNOEIS TTOL HETEXOLY OTO SikTLOo AegeanCuisine mpoPAémeral n £TRCIA
emavaAnmrikn a§lohoynon Toug Bacel TG idiag Siadikaoiag mov MPOoRAETETAI YIA TNV APXIKN

ToLG aloAoynon.

d. Amévragn amo 1o AikTvo — EmoTtpo®n Tov INUATOG
To onua AegeanCuisine cival 1I6lokTNaia ToL EmueAnTNEioL. MeTA TNV €mMBewpPNoN, TN BETIKN
Avapopd ToL £MMOeWPENTH, KAl TNV eviagn oTo AIKTLO, Ol ETTIXEIPNOEIG AduBAvoLY TNV Adeia
XPNong avToL TOL CNUATOG.
H kaBe emixeipnon ogeiel va Siatnpei TIC LTTNPECIEG TNG, TOLAAXIOTO OTO ETTITTESO TTOL
Bpednkav oTn SIGpKeIa TNG £MOEENONG KAl OQEIAEl VO CLVEXIOE VA TTAPEXEl TIG LTTNPETIES
TNG COUPWVA UE TIC ATTAITNOEIG TOL TTEOTLTTOL (1). To avda Noud EmueAnTApio diatnpsi TO
SIKQIPAa TNG avAkKANONG TOL INUATOG KAl CLVETTAKOAOLOA TNV arévialn amo To AIKTLO
AegeanCuisine, oTToIaCSNTIOTE £TTIXEIPNONG OTAV S€V TNPEITAI N TTAPATTIAV® ATTAITNON KABWS
Kal OTaV:

e H emxeipnon otapathoe TN $pacTNEIOTNTA YIA TNV OTTOIA ATTOVEUNONKE TO XAHA.

e H emyxeionon aAAa&el SpaoTtnpiotnTa

e Hemyxeipnon &ev dexTel emMBecdONON TIOTOTTOINCNG 1) ETTAVATIIOTOTTOINONG.

e LTTAPXOLV ETTAVOAAUPAVOUEVA TTAPATIOVA TTIEAATWY TTOL £OXOVTIAl O€ YVWON TOL

EmueAntneiov n/kar tng TUV HELLAS, yia Ta oTToia €xel evnuUEPWOEl ypaTTwG N

ETTIXEIPNON KAl YIA Ta OTT0Ia SV £XOLV Yivel SIOPOWTIKES EVEQYEIEG.
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Ye repitrtedon 6mou N TUV HELLAS A/ kai To ETMHEANTAOIO YiVOLY aTTOSEKTNG TTAPATIOVRV ATTO
TPITO YIO PEAOG TOL AIKTOOUL, N PETA ATTO OXETIKA SNUOCIELUATA / KATAyYEAEG dNTeiTal ATTO
TPITO £YYPAPN EVNUEPWON, TOTE O CLVEVVONON PE TNV ETTIXEiPNON / MEAOC TOL AIKTOOUL, TO
Bepa Ba SigpevvaTtal kal Av XeeaoTe Ba TpoypaAuuaTileTal EMTTOOCOETN ETTIOKEWN OTIG

EYKATAOTACEIC TNG ETTIXEIONONG YIA €MTOTTOL Slgpebvnon/afloAoynon.

INHEIDOEIG:

(1) Evvoeital To mpoTtutto «Mpodlaypapayv MoTomoinong AlyaiotreAayitikng Koudivagy, TTou
TTEPINQPPAVEL OAEC TIC ATTAITACEIG — TTPOSIAYPAPES VI TNV EvIAEN TWV ETTIXEIPNOEWY OTO
AIKTLO.

(2) H EmTporm MoTotmmoinong — Eviaéng kal ETOUEVS TNG ATTOVOUNG TOL EISIKoL INUATog
Mélovg Aegean Cuisine cival TTEVTAPEANG KAl TTEQIAQUPAVEl EvaAV  EKTTOPOCWTIO  TNG
MepIPEQEIAG, Evay OEP N ECTIATOPA £YVWOUEVOL KOPOLG, Evav ekTTPOowWTTO TNG TUVHellas,
WG OTABEPA PEAN KAl VO EKTTPOCWTTOLS ATTO TO Ava Nopo EmueANTARIO, avaloya Pe TNV

€600 TV LTTO £vTagn OTO AIKTLO ETTIXEIPNTEWY.
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