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CORPORATE NEWS

Loulis Mills
listed among
"Most Admired
Companies

Welcome message
Dear associates and friends,
The previous year, 2020, taught us that the
only safe prediction we can make for the
future, is the need to adapt to change, no
matter how disruptive our sense of normal
life is. The winner is no longer the strongest,
but the most adaptable.
I am especially proud of what we have
achieved in Loulis Mills as a team, as I
see changes and positive adjustments
everywhere.

In all respects, 2020 was definitely a challenging year both for Greece and for our
company. One thing is for certain; we have all learned some important lessons. We
have learned to appreciate simple things, such as a walk in the park, a meal with
our loved ones and above all our health. Let us keep these lessons in mind for the
future, so that we can take away something positive from such a challenging year.
The following pages describe how Loulis Mills managed to remain creative and
continue to look ahead, despite the global situation!
I am certain that 2021 will also be challenging and that it will take time until we can
confidently say that the “side effects” of COVID-19 are well behind us. However,
I am confident that 2021 will be a year of hope and transformation, because
as human beings we can once again emerge victorious thanks to individual
responsibility, collective effort and science.

I wish you all the best of health for the new year and let us hope that we will all be
together again soon!

Nikos Loulis

As a company with a long
history and a tradition of seven
generations, Loulis Mills was for
the first time ever listed by Fortune
Greece and KPMG among the
20 Most Admired Companies
in
Greece.
The
companies
award ceremony took place on
Wednesday 22 July 2020 at the
Four Seasons Astir Palace Hotel
Athens.
Among others, our company stood
out for its transformation into a
Group of food raw materials, for
its corporate responsibility, for its
strong extroversion, its exports
to more than 13 countries, its
investments in innovation and
its production support. During
a difficult decade, our company
managed in 2019 to have a
turnover of over 107 million Euros
and to employ more than 340 staff
members.

Our successful adaptation to the COVID-19
threat, the launch of our new production
unit in Bulgaria, the upgrade of our technical support department are just a few of
the very difficult and important changes we have achieved in our company.

As a company we will continue to forge ahead through constant effort, change
and adaptation; it is a challenging path which can, however, make us stronger in
the future.

Loulis Mills has for the
first time been included in
the list of Most Admired
Companies in Greece.

Nikos Loulis,
President of Loulis Mills
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More than 1,500 top company
executives participated in this
business research and evaluation.
Following a vote, the best
companies of the industry were
selected from a list of 319 profitable

companies with a turnover of over
EUR 50 million, based on their
corporate reputation, as well as
on quantitative and qualitative
criteria.
Among
those,
20
companies were selected based
on the 9 following Fortune criteria:
Innovation,
Human
Resource
Management,
Utilization
of
Resources and Corporate Assets,
Corporate Social Responsibility,
Management
Team
Quality,
Financial Performance,
LongTerm Investment Value, Quality
of Products or Services Offered,
and Extroversion / Competitive
Advantages.
Mr. Nikos Loulis, President of
Loulis Mills, stated in this regard:
“We are filled with pride and joy
that Loulis Mills has been included
in the Most Admired Companies
list this year. It is a distinction that
confirms and acknowledges all
the efforts and investments we
have made and which have led
us to a new era of growth. At
Loulis Mills, we respect our two
centuries of history and continue
to evolve with environmental
and social responsibility, while
realizing our vision to create value
for our customers, employees,
shareholders and society”.

4

CORPORATE NEWS

5

CORPORATE NEWS

Loulis Mills wins first
position at Sales
Excellence Awards!

Loulis Mills & Kenfood baking webinars
Once again, Loulis Mills and Kenfood are pioneers in the services they offer to our
customers, by organizing baking webinars for the first time! These webinars are
conducted by our seasoned baking experts, in the fully equipped Greek Baking School.
We aim to teach our customers appropriate baking techniques, to help them get to
know our excellent products, as well as the quality solutions and unique advantages
that each of them has to offer.

The Sales Excellence Awards, which highlight best practices
in Sales, have awarded Loulis Mills.
In particular, our company has won a GOLD award in the
"Innovative Product / Service" category for its very
successful sales promotion activity carried out in a wellknown super market for the following products: St. George
Mills and Easy Bake.

Through these webinars all our customers in any part of Greece will have the opportunity
to see what is new in the market and to explore special preparation methods, so as
to be able to create unique recipes using our products. In addition, they all have the
opportunity to share their questions on our products and techniques and to receive
valid answers by our experts.

Find out more about the webinars on our social media and watch
our videos on YouTube!
loulismills

kenfoodcom/ kenfood_greece

New section
"Useful articles"

The digital transformation
of Loulis Mills into SAP S/4
HANA has been successfully
completed

Visit our website's new section
“Useful articles” by Loulis Mills
and Kenfood and be the first to
find out what is new on the market,
to explore new recipes, new
product uses, more specialized
baking techniques and more!

Loulis Mills have selected TEKA Systems SA for the design
and implementation of the S/4HANA project on Azure for
our companies in both Greece and Bulgaria. The project
included design and implementation in the subsystems of
Financial Management, Audit, Sales, Distribution, Warehouse
and Material Management, Production Planning and Quality
Control.

We have created a section that
is frequently updated, with the
articles of our well-trained and
experienced team of experts,
that will keep you informed
about industry news, baking
tips and tricks, as well as various
product applications in our most
successful recipes.

The digital upgrade was implemented and delivered by
TEKA Systems on schedule (11 months) and has been
fully operational since the beginning of 2020, supporting
four state-of-the-art production units located in Sourpi,
Keratsini, Thebes and General Toshevo in Bulgaria, as well as
three storage facilities in Mandra (Attica), Thessaloniki and
Kavala. With the implementation of S/4HANA on Azure, we
have standardized its procedures for all our companies. In
addition, we have obtained real-time structured information
about daily movement in all distribution and production
points we employ.

NEWSLETTER
Μάθετε πρώτοι τα τελευταία νέα,
τα νέα προϊόντα και τις νέες συνταγές
Βάλτε εδώ το email σας

Εγγραφή
Όχι, ευχαριστώ

www.loulismills.gr/
useful-posts

www.kenfood.com/
el/xrisima-arthra

Subscribe to our updated newsletters!
Do you work in a bakery, patisserie or restaurant (HO.RE.CA)? Do you want to be
the first to know the news of your industry, read useful articles and find out about
new products and recipes? If yes, please subscribe to our updated newsletters!
It is really simple! Visit our sites (www.loulismills.gr & www.kenfood.com) and fill
in your e-mail in the corresponding field at the
bottom of the page. It is as simple as it gets! By
filling in just a few details, you stay tuned and
informed about everything you want to know!

The safety of our employees
is our top priority
On Tuesday, June 20, 2020, the Association of Industries of
Thessaly & Central Greece (AITCG) and the Hellenic Institute
for Occupational Health & Safety ELINYAE co-organized an
informative online meeting about: "New framework for safe
and orderly operation of businesses and work organization Presentation of Good Practices". Mr. Giannis Bonos, Security
Technician, and Mrs. Maria Fysaraki - Psiota, Occupational
Physician, participated in the meeting on behalf of Loulis
Mills.

Cyber Security Training
Seminars
To ensure that we are all adequately trained in the safe use of
digital systems, we organized training seminars on “System
Security - Cyber Security” in cooperation with Deloitte in
June and July. A total of 6 webinars were organized, enabling
all employees to be trained in an effective and safe manner.

First aid training
Recognizing the vital importance of the ability of workers to
respond properly to emergencies in the workplace, we carried
out a “First Aid” training for employees of the Kenfood
plant, while observing all COVID-19-related protection
measures. During this full-day training session, our group of
colleagues were presented with all the new emergency action
techniques, and our employees had the opportunity to apply
such techniques in practice.
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Webinar: Stress Management
& Resilience Development
In order to effectively cope with the difficulties of the Covid-19 era, we
consider psychological support for all of us a necessity. We have started and
continue to deliver webinars in cooperation with professional psychologists
from HR PSYCHOLOGY. One of these webinars was held on October 29,
2020 on "Stress Management & Developing Resilience". At the same time,
the 24-hour counseling and psychological support helpline available for all
our employees has been a truly successful initiative.

Going through an unprecedented period with COVID-19 disease, in Loulis Mills we are constantly on alert to ensure that
the company has taken all necessary measures to protect our people. In particular, in order to effectively deal with the
pandemic, our company has conducted diagnostic tests on all employees returning from their leave, and born the cost for the
examinations, from the very beginning. In addition, we have purchased rapid tests so that we can run preventive tests of all
our staff in all production units as well as offices at any time. The objective of our company is to always ensure the health of our
employees and to contribute to the national effort to combat COVID-19.

Basketball Court

One of the biggest and most enjoyable creations of the
year was the construction of the Basketball Court in
the courtyard of Keratsini, made available to employees
in June. These modern facilities add a positive touch
bursting with vivid colours and designs and have been
created with passion for the people of our company.

New recruitments

Retirements

In pursuit of our vision for development
and improvement, we have hired new
people, aiming to more effectively
staff numerous departments of the
organization, as well as to staff new
positions.

Our colleague Konstantinos Zanis has retired after 26 years
of working with our company. Mr. Kostas is an exceptional
man characterized by ethos and integrity and has been
associated with Loulis Mills for a long time, being a thirdgeneration employee. As a colleague, he has always been
exceptionally hardworking, ambitious and loved by
everyone. He has always stood by the company and by his
colleagues to the best of his abilities, proving that he is a
worthy member of the Loulis Mills family.

From June 2020 to December 2020, 12
people were hired at Loulis Mills, 4 of
whom were hired at the Sourpi factory, 7
in Keratsini and 1 in Kenfood.
The FMCG Department was reinforced
with the Southern Greece Sales Manager,
Mr. Dimitrios Athanasopoulos and Mrs.
Maria Eleni Patoucha as Key Account
Specialist.

Covid-19 Tests for Employees

Parking

In order to improve the Keratsini facilities, we have completed
the works for the creation of a parking lot which is not only
elegant, but also provides greater security and organization.
This way, we ensure best service for both our employees and
our visitors, thanks to canopies and a special environmentallyfriendly charging point for electric vehicles.

New staff
breakout areas
The renovated breakout areas were handed
over to the employees working in the facilities
of Keratsini, Sourpi and Thebes in July, aiming
to provide them with a comfortable space
for relaxing and unwinding. These modern
facilities are fully equipped to cover the needs
of our employees in the best possible way.
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At the Sourpi Chemistry Department,
we have welcomed food technologist
Mrs. Apostolia Meleti and at the Sourpi
Quality Control department Mr. George
Kortesis - Katsanos, who is a 4th
generation employee. The connection
between Loulis Mills and the Kortesis
family dates back to the 1920s, when
Ilias Kortesis originating from the
Katsanochoria villages of Epirus (Greece)
started working at the Mill and was
distinguished as an excellent miller. He
was succeeded by his sons Dimosthenis,
Thanasis and Georgios. Later, the son of
Georgios, Ilias, continues the tradition,
and in 2020 we are especially pleased to
welcome Georgios at the Mills, wish him
every success and hope that he continues
this unique, one-of-a-kind tradition.
The Maintenance department at Sourpi
has welcomed engineer Mr. Nikolaos
Komtsias, the Warehouse department
has welcomed Mr. Dimitrios Palamitis,
and Mr. Achilleas Spathias has joined the
respective department in Keratsini.
At Kenfood in Northern Greece, we
have welcomed salesman Mr. George
Giannopoulos.
The new head of the Internal Audit
department is Mr. Zakinos Cohen and Ms.
Vicky Kefaladelli has joined the Human
Resources department.
The Accounting Department of Keratsini
has welcomed Ioanna Giannopoulou and
Nikoletta Tsoukalou.
We wish all our new colleagues good luck
in their new duties!

After 30 years of service in our organization, Mr. Panagiotis
Oikonomou has now retired. Mr. Panagiotis started working
with us in 1991 in the Transportation Department, in the
position of routing. Thanks to his honesty, his hard work
and his ethos, 20 years later he came to be in charge of our
Group’s entire payroll department. He truly has been an
exceptional, hands-on, cheerful and well-loved associate
who embodied all the principles and values of our group at
the highest level. He will be greatly missed in our day-to-day
lives.
Moreover, from the Milling Department, Mr. Themistoklis
Koromilis has retired after 26 years and Mr. Christos
Paragioutsikos after 11 years of service, having carried out
their duties consistently and having actively supported their
department.
We would like to thank them all very much and congratulate
them for all they have offered to our company. We hope
that we will soon overcome the difficulties of our time and
that conditions will change, allowing us to reward them
for their contribution to our company with a beautiful
event, where together we can give them the applause they
deserve!

Successful Candidates in the
Panhellenic Examinations 2020
Our warmest congratulations to our colleagues’ children for their success!
- Nikos Fotopoulos - Physics (Patras)
- Katerina Anemidou - Environment and Renewable Energy Sources
(Larissa)
- Panagiotis Kalogeropoulos - Geology (Patras)
- Apostolos Stamatelos - Materials Science and Engineering (Ioannina)
- Georgios Apostolou - Rural Development (Orestiada)
- Nikolaos Skepetaris - International and European Economic Studies
(Athens)
- Apostolos Kerasiotis - Mediterranean Studies (Rhodes)
- Giannis Emmanouil - Graphic Arts (Athens)
- Giannis Maredis - Physical Education and Sport Sciences (Trikala)
- Konstantinos Anagnostopoulos - Law & Social Workers (Komotini)
- Panagiotis Pierakeas - Physical Education and Sport Sciences (Trikala)
All the best to everyone!
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Merging of the Technical Support departments
of Loulis Mills & Kenfood
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Spain, France, Italy, England
and Tunisia, where he worked
and enriched his knowledge
in his field of study. He
returned to Germany and,
through great effort, tenacity
and passion, he managed to
obtain the degree and title
of Master Baker. He holds
the MEISTERBRIEF degree
(Master
Baker
degree)
from
Germany,
globally
recognized as a BACHELOR
DIPLOM, held by very
few Greek people. He has
worked in Hilzigen, Germany,
as a General Manager in a
bakery and confectioner's
industry. In 1993, he came to
Greece and started working
as a Production Manager at
"Cibus" in Thessaloniki. He
has been employed in our
company for 10 years now as
a Technical Consultant. At the
same time, he has been part
of the educational team of
IEK DELTA 360 since 2002,
passing on to his students
the
valuable
knowledge
and experiences that he has
acquired
throughout
his
professional life in the field of
baking.

Christos Tsoumanis

Since 1991, he has been
reaping the rewards for the
passion he has been putting
in his work and becomes an
artisan in bakeries and pastry
shops. In 1993, he took his first
steps as a businessman and
created a personal business,
a bakery and pastry shop
where he worked until 2000.
In 2001 he started working
as a technical consultant at
Flourmills Thrakis and a year
later, in 2002, he joined the
staff of the Kenfood company
as a salesman and technical
consultant.
At
Kenfood,
he takes on multiple roles,
having proven that he can
do just as well in different
positions. He takes part in the
establishment of the technical
team, in product research
and development and in
the presentation of baking
seminars both in Greece
and abroad. With his many
years of experience, he has
managed to participate in a
total of 25 international fairs,
presenting the company's
products
and
technical
methods. Since September
2020, he has taken on the role
of supervisor in the unified
technical consultants’ team
of Loulis Mills and Kenfood
companies.

Dimitris Fragkogiannis
Our priority has always been to offer high-quality, comprehensive customer service and we place
particular emphasis on customer technical support. This is why we have proceeded to merge the
technical support departments of Loulis Mills and KENFOOD into a single, strong department in
September 2020.

Otto-Otmar Fricker

This way, we aim to fully support associates of both companies, regardless of the department or
sales channel where they belong, through a single department equipped with knowledge of all
company products.
Our company’s experienced and acclaimed technical consultants and Master Bakers are now
fully informed on the entire range of our products and specialized to train, support, advise and
recommend the appropriate products to all associates, according to their needs each time.
The company’s President Mr. Nikos Loulis has stated: "Once again, the Loulis Mills company is
following through on its commitment to support and strengthen its partners and customers,
not only through its products but also through training, know-how and new ideas. Our technical
department now has a full understanding of all our products, whether they come from Loulis Mills
or KENFOOD; thus, they are able to propose more integrated solutions and they are also able to
better combine the products of the two companies. Our goal is to create value for our customers
through our products and services by giving them the opportunity to improve themselves and to
become more competitive."

Otto-Otmar Fricker was
born
in
Germany
on
November 12, 1961, where
he studied the art of baking;
he then continued with
confectionery studies in
Switzerland. He has traveled
to many countries, such as

Christos
Tsoumanis
was
born on July 27, 1968, in
Flampourari, Ioannina. Since
the age of 18, his love for the
bakery and confectionery
industry has led him to work
as a baker in a bakery-pastry
shop in Aigaleo. The years he
had to spend in his military
service did not stop him from
continuing to do what he
loved best; in the first four
months of 1988, he worked as
a baker in the army’s bakery.

Dimitris Fragkogiannis was
born in Athens on October
12, 1988. He had a passion for
pastries and sourdough from
a young age. He is a graduate
of the Baking - Pastry School
of Galatsi and he continued
his studies in Italy on Baking,
Pastry and Ice Cream. In
2006, at the young age of

16, he started working at a
confectioner's industry. Later,
he worked in Smyrna, taking
over the management of a
hotel’s bakery-pastry shop.
This was followed by various
collaborations with stores
of the industry, while at the
same time he was attending
fast-paced
seminars
on
baking-pastry
in
Spain,
England and France with
Loulis Mills, which helped him
enrich his knowledge with
specialized baking and pastry
techniques. From 2015 to this
day, he has been working
as a technical consultant
for baking-pastry making in
Loulis Mills..

Kostas Georgakopoulos

Kostas
Georgakopoulos
was born on July 4, 1981
and grew up in Volos. In
2000, he studied at I.E.K.
Delta in Thessaloniki, in the
department of baking and
pastry. In 2005, he completed
his training at the baking
and pastry department of
the Organization of Tourism
Education and Training in
Thessaloniki, while in 2008
he became a member of the
Hellas Pastry Chef Club. His
professional career began
in 2001, when, alongside
his studies, he worked for 4
years as a baker's assistant at
the Leone bakery and pastry
shop in Thessaloniki. In 2005
he took over the position of
Executive Pastry Chef at the
Mediterranean Palace Hotel
in Thessaloniki, while in 2008
he worked for two years as
a baker at the store MeliMeli in Thessaloniki. From
2010 to this day, he has been

teaching bakery and pastry
making at the Le gourmet
school of tourism professions
in Volos. At the same time,
he maintains his own bakery
"Artognosia" in Volos. In
2019, he joined the Loulis Mills
team and took on the role of
technical consultant.

Sotiris Tsoumanis

Sotiris Tsoumanis was born on
September 26, 1994, in Athens
and started working in the
field of baking-pastry making
at a young age, following in
the footsteps of his father,
Christos Tsoumanis. In 2011
and for two years, he worked
at a chocolate factory as a
production line manager. In
2013 he started studying at
the school of Le Monde as
a baking-pastry technician.
At the same time, he worked
as assistant confectioner
at a bakery-pastry shop
and as a baker at a bakery.
From 2015 to this day, he
has been working at Loulis
Mills, initially at the Kenfood
subsidiary as a salesman and
technician and then at the
Kenfood factory in Thebes as
a quality control technician.
In September 2020, he
joined the unified technical
consultants’ team of Loulis
Mills and Kenfood companies.
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Donation
to the Prolepsis
Institute
1,850 packages of St.
George Mills wholegrain
flour by company Loulis
Mills for students of the
“DIATROFI” Program

Loulis Mills, highly appreciative of
the important work carried out by
the Prolepsis Institute, continues
to support its work and specifically
the “DIATROFI” Program that
offers specially designed food
packages to students all over
Greece, including items that cover
a healthy and complete midmorning meal for 15 days. The
Prolepsis Institute has stated, "We
would like to thank the Loulis Mills
company from the bottom of our
hearts for their valuable support and
touching offer".

Donation
to the Smile
of the Child
For seven years, we have
allocated the amount of money
corresponding to the company’s
Christmas bonuses to support
socially responsible initiatives.
Once again, this year, on this
special Christmas, we allocated
the corresponding amount to
cover the needs for Homes of
the organization "The Smile of
the Child", thus substantially
strengthening its work..

CORPORATE RESPONSIBILITY

Humanitarian aid to Lebanon
Responding to the initiative of Prime Minister Kyriakos Mitsotakis and the Greek
Government to provide assistance to Lebanon, which was hit by the explosion at the
port of Beirut on August 4, 2020, we donated a quantity of 20,000 kg of baking flour
through the ”IKARIA” vessel, which was delivered to Lebanon’s special forces.

11

CORPORATE RESPONSIBILITY

Loulis Mills supports the "Alliance
for the Reduction of Food Waste"
Food waste concerns us all. It has a serious impact on the environment, the economy and society. In
order to tackle this issue, the State, the market and society must coordinate and act together. For this
reason, we actively support the creation of the "Alliance for the Reduction of Food Waste" initiated
by organization “Boroume”, by Alfa-Beta Vassilopoulos and through the participation of authorities,
businesses, organizations, professional and scientific bodies.
Ms. Olga Manou, Corporate Communications & Sustainability Director, participated in the first teleconference on Tuesday,
September 29, 2020, under the auspices of the Minister of Environment and Energy, Mr. Kostis Hatzidakis, along with the rest of
the "Collaborating Parties" of the Voluntary Partnership Agreement. Among other things, she stated that: "It is with great pleasure
that Loulis Mills participates in the exceptional initiative of "Boroume", envisioning the voluntary cooperation of all interested
parties of the food chain and with the goal of reducing food waste, a scourge of our times that concerns us all. The expertise and
enthusiasm of 'Boroume” constitutes a guarantee for positive results.

1st Best Idea Competition by
"Loulis Mills - Do you have the idea?"
All our employees had the opportunity to participate in this competition
without exception, in order for everyone to contribute to the implementation
of the 8 strategic priorities in a practical way. A total of seventeen employees
submitted their ideas for the Project, which they believe will contribute to
our improvement as an organization or will make us stand out even more. The
submitted proposals were handed over anonymously for evaluation to the Loulis
Mills Management Team, who decided on the winners based on the following
criteria: the correlation of the idea with our company’s strategic priorities, the
potential for implementation and realization and the level of innovation. The
best idea is rewarded with a two-day stay at a resort in Parnassus and runnerup ideas are rewarded with surprise gifts!

Donation to the victims of IANOS
We promptly and effectively stood by our partners’ side in the Prefectures of
Karditsa and Kefalonia who were affected by Mediterranean cyclone "Ianos",
providing more than 11,000 kg of flour and supporting our fellow citizens faced
with the catastrophic impact of the extreme weather conditions that hit our
country. Once again, we are following through on our commitment to support and
strengthen our partners and fellow human beings in need.

3rd Materiality Analysis by Loulis Mills
For the third time in the past 6 years, we have identified the important issues
that concern us all, together with our employees and all our associates, with the
ultimate goal of renewing the
sustainability goals of Loulis Mills.
A total of approximately 2,500
people closely related to Loulis
Mills have collaborated with the
Corporate
Communications
& Sustainability department
by anonymously filling in a
relevant
questionnaire
and
helping us identify issues that
are considered important for
our
company’s
responsible
operation
and
sustainable
development. We would like to
thank all the people who have
participated in this for their
valuable cooperation and their
time.

LOULIS MUSEUM

Updated website
for the Loulis Museum
With a sense of responsibility, our museum shall remain temporarily closed as a
precautionary measure against the spread of Covid-19. However, it will continue to
provide information on all topics and to showcase the journey of wheat through
the ages in detail via our modern and renewed site at www.loulismuseum.gr.
Through its pages, you can explore all topics and enrich your knowledge in the
fields of food culture, the environment, the history of the milling industry and
of agriculture, the importance and religious aspect of bread as well as the rich
tradition of these. Through the museum's detailed texts and educational videos,
we aim to highlight the role of agriculture, wheat and bread in the development
of culture, the importance of a balanced diet for man, the stamping of bread
and its significance, as well as our substantial industrial heritage. In addition, you
can contact the people in our Museum by phone for a more direct and personal
service.
Stay with us and continue your tour of the Loulis Museum from the comfort of
your home!

www.loulismuseum.gr

FOLLOW US!

Low GI Bread
Ingredients

Directions

• 1,000g Low GI
"Eu Zin" mix
• 550g water
• 50g fresh yeast

1. Put all the ingredients in the kneader (keeping a very small amount
of water for after the kneading has been completed).
2. Knead for 20 minutes in a traditional kneader or for 3 minutes on
the 1st speed setting and for 8 minutes on the 2nd speed when
using a high-speed kneader.
3. Allow the dough to rest for 20 minutes.
4. Shape the dough as desired.
5. Allow the bread to rise in the stove for about 45 minutes.
6. Bake at 200 - 210oC for 30-35 minutes.

