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3rd Bread
Festival

Welcome message
Dear Associates and Friends,
I hope this newsletter finds you all safe
and sound these days. The truth is that the
COVID-19 pandemic took us all by surprise,
both in our personal lives and in our
professional plans.
At "Loulis Mills", we managed to react
quickly and with the active involvement
and understanding of all our employees, we
immediately took all the necessary measures
and operated in a safe environment.

Our company, in
collaboration with the
Piraeus & Islands Bakery
Association, under
the auspices of the
Municipality of Piraeus
and with the kind support
of the Piraeus Chamber
of Industry, co-organised
the Bread Festival that
took place from 21-24
September 2019 in Kanari
Square, Pasalimani.
To offer the public a complete
hands-on experience, we set up a
fully equipped, open-air bakery,
where
experienced
bakers
kneaded, shaped and baked
all kinds of pastries that were
distributed free of charge to all
visitors of the event. The main
concept and goal, was to support
the Neighbourhood Bakery.
Dozens of bakers presented all
stages of producing fresh bread,
while highlighting its nutritional
value and the reasons why it
is necessary for a balanced
diet. Loulis Mills sponsored the
creation and installation of a
specially designed stand for the
Bread Festival and distributed
1,500 kilos of flour to the bakers
for the event’s needs.

Moreover, our investments in digitalisation
and cloud computing during the past few
years proved critical. There was no better
timing than now to "reap the rewards" of our efforts. I should emphasise how proud
I am of the maturity and immediate adaptation of all our company’s employees to
both the new measures we have taken in the production and loading areas and
to the new reality of teleworking. Our group's business and operations have not
stopped developing and evolving. 2020 is a milestone year; it marks the opening
of our unit in Bulgaria, letting us gain an increasingly secure foothold there.
For the first time, in 2020, our company participated in the HORECA exhibition,
promoting Kenfood products. In April 2020, our company launched nonflour products in Super Markets. We launched the Bechamel mixture, proving
dynamically that "Loulis Mills" is not just about flour but is evolving into a food
production and distribution company that creates excellent results for its
customers. We continue to grow, always faithful to our vision and mission.
We want to create value for human nutrition and we are determined not to stop
working towards this goal. I want to wish you all to stay safe, healthy and happy!

Nikos Loulis

On Saturday, 21 September, all
visitors had the opportunity to
enjoy performances by dance
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SAP
We invested in SAP, the world’s
leading software for accounting &
enterprise resource planning (ERP).
SAP replaced the "Atlantis" software
accounting program we had been
using until December 2019 while
we also replaced other software
systems used at various stages of
our work (such as Aberon, Tracepro,
pocketbiz, etc.).
We aim to integrate as much software
as possible into SAP, to better meet
the needs of the digital age.

groups and traditional musicians,
while on Sunday, 22 September,
at 19:00, at the opening of the
event, the president of the
company, Mr. Nikos Loulis,
addressed a greeting and
underlined the importance of
the neighbourhood bakery.
Moreover, on Monday 23 and
Tuesday 24 September, for 3
hours, young students from the
primary schools of Piraeus had
the opportunity to attend an
interactive theatrical program
related to wheat and bread.
Entertainers in the stand area
kept our little friends busy
while visitors to the stand had
the opportunity to watch the
traditional stone mill of Loulis
Mills in operation and learn
about the process of grinding
wheat and flour production.
At Loulis Mills, we actively
prove our contribution to the
community, by implementing
initiatives
with
substantial
results. The "Bread Festival" is an
annual institution that confirms
the company's engagement to
support the local community
and boost the local economy.
With a tradition that spans two
centuries, we remain dedicated
to our vision of creating value
for human nutrition and giving
priority to people, today and for
future generations.
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Gulfood 2020
For the 5th consecutive year, Loulis Mills and Kenfood
successfully participated in Gulfood 2020, the most important
food trade fair in the Middle East, held from 16 to 20 February,
in Dubai.
During the fair, the company's technicians presented their
products and craft recipes to the public. Visitors had the
opportunity to meet the company's experienced export
sales team and learn about the quality solutions and unique
advantages the company offers through its products to bakery
and confectionery industry professionals.

Hace Hotel Expo 2019
Exhibition
Loulis Mills and Kenfood participated in the Hace
Hotel Expo 2019 exhibition organised in Cairo, Egypt,
from 28 to 31 October 2019. The HACE exhibition is
the leading forum for hotel catering, bakery, catering,
confectionery and ice cream making equipment, as
well as food, beverage and supermarket equipment.

For the 4th consecutive year, Loulis Mills and Kenfood,
in collaboration with Al Dahra, presented their products
at the international food and beverage exhibition "Sial
Middle East", held from 9 to 11 December 2019 in Abu
Dhabi. "Sial Middle East" is a leading Middle East and
North Africa trade event in the food and beverage
industry. With a continuously increasing number
of participants every year, it is the fastest growing
exhibition in the area.

For a whole weekend, on 14 and 15 December
2019, St. George’s Mills attended to the most
enchanting park of Athens, the Christmas
Factory, reminding both young and older visitors,
that Christmas is not possible without festive
delicacies and the flour of St. George’s Mills!
Our special guests were, the sweet confectioner
Sugarcake, who prepared impressive sugarbased creations and Haris Papalitsas with his
delicious recipes and the most tasty bakery
products! We decorated together, cupcakes
and cookies with sugar paste, baked savoury
muffins and created the most delicious New
Year’s pie!

This Christmas, once again, we experienced together the
magic of the holidays with sweet flavours and smells that
evoked the most beautiful Christmas memories!

Love to Bake Day Grand Masouti Kalamaria

Collaboration with Acmon
Data for three-unit
production connectivity

Sial Middle East 2019
Exhibition

Love to bake Day
Christmas Factory

Our little friends enjoyed fun-filled activities,
such as confectionery and kneading, painting,
face painting and several other creative
workshops, including a letter to Santa Claus,
and lots of surprise gift products from St.
George’s Mills!

Our technician Mr. Christos Tsoumanis, presented the
new flour and mixtures products as well as new recipes
for the latest trends in bakery and confectionery.

5

CORPORATE NEWS

As part of the implementation of SAP in production, with parallel
automation of the transmission of production data, we installed
the MES application suite, the trace pro in the production unit
in Sourpi, Toshevo Bulgaria and Thiva, exclusively designed
and developed by Acmon Data. This system manages and
supervises productivity and controls machine performance for
each production and packaging line, in real time.

Love to Bake Day put on its festive clothes and travelled
to Thessaloniki and to Grand Masoutis of Kalamaria! In
the store’s specially designed kitchen, over two days, on
6 and 7 December 2019, chef Nikos Lioggaris welcomed
customers and made delicious creations for the Christmas

dinner, such as Christmas tarts with minced meat, chestnut
and cauliflower and raisins, pie with turkey stuffing as well
as other festive recipes with St. George’s Mills products.
Attendees had the opportunity to try the delicacies and
leave with some useful tips from the well-known Chef.

2nd annual ATHEX Small Cap Conference
On 10 October 2019, the 2nd ATEEX Small Cap
Conference, held by the Athens Stock Exchange
Group, took place at the Wyndham Grand Athens
Hotel with great success. The conference is part
of the Group's actions to strengthen the visibility
of listed small-cap companies in the investment
community, increase their coverage by stock market
analysts and improve the liquidity of their shares.
The Chairman of Loulis Mills, Mr. Nikos Loulis,
together with Mr. Nikos Fotopoulos, CEO of the
company, Ioannis Louloudakis, CEO of Kenfood
and Georgios Karpouzas, Head of Accounting of
Loulis Group Greek companies, delivered detailed
presentations on Loulis Mills SA. The conference
gave the opportunity to 16 companies listed on the
Athens Stock Exchange, to present their business
profile and prospects to institutional investors,
financial analysts and other market professionals.
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HORECA 2020

Technical Support Seminar Loulis Mills & Kenfood

Kenfood participated for the first time in the HORECA
exhibition, held from 7 to 10 February 2020, at the
Metropolitan Expo. This is the largest exhibition in Greece for
Hotel and Catering Unit supplies and equipment.

As part of the consolidation between the technical support departments of the
group's companies, we developed a joint training plan for the technicians of
Loulis Mills and Kenfood.

With our participation, we aim to enter in the catering
industry dynamically, providing catering professionals
(HO.RE.CA) with confectionery raw materials and mixtures.

The aim was to familiarise the technical departments with the products of both
companies, so that they are properly prepared to provide better services to
our customers. The 4 seminars presented products of the following categories:
white bakery flour and bread mixes, yellow-coloured bakery flour and semolina,
improvers and yeasts, “well-being” flour and functional bread mixes, fine flour
and sweet pastry mixes.

The hero products were the Crepe-waffle-pancake of the Oh
my… series, the Mokaya hot chocolate drinks and the new,
innovative Snack Bites and Protein Bites, two new series
of mixtures for producing bars, without baking, simply by
adding water!

Family Fun Day
We participated as a sponsor in the Family Fun
Day event, which was successfully organised
by the Ecali Club on Saturday, 14 September
2019.
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Social media accounts

Responsibility for tackling an
unprecedented challenge
With a sense of responsibility and solidarity, we proceeded with actions to
actively contribute to the common fight against the spread of COVID-19.

The event aimed to offer participants a carefree
family day and bring the members of each
family together through joint activities. Our
company offered 10 gift boxes, a set of Easy
Bake products of St. George’s Mills, as well
as 20 kg of Easy Bake mixture for home-made
bars, for participants to bake and enjoy with
their children!

Tasting events
On the occasion of the addition of
the new Quinograin product, we
organised tastings at 25 bakeries
throughout Attica, in October and
November 2019.

For those not yet "following"
our company on social media,
here you can see all the media
we use for each brand!
Follow Us!

Our technicians prepared products
of high nutritional value, made with
Quinograin, a mixture of flour with
chia, quinoa and sesame seeds and
with Low GI, a mixture for producing
low glycemic index bakery products.
We wanted our customers to try, get
to know and learn about these new
innovative and special types of flour.
At Loulis Mills, innovation is our ally,
the goal being to continue developing
new products of high nutritional value
in line with modern nutritional trends.

In specific, we donated a significant amount of money, making targeted
donations to assist the National Health System. More specifically, we supported
the Intensive Care Unit of the Achillopouleio Hospital in Volos with the purchase
of a new high-tech ventilator and enhanced surgical gowns, portable monitors,
three-channel ECGs, pulse oxymeter rings, stethoscopes, digital thermometers
and surgical caps. In addition, we donated 30 ICU Bedside monitors and 2
ventilators to the Ministry of Health. This high-tech equipment will be used in
intensive care units.
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Bulgaria
Through its subsidiary LOULIS MEL - BULGARIA, Loulis Mills is strengthening its
production facilities with a new state-of-the-art industrial unit in the Dobrich
region of Bulgaria.
After the purchase of the unit in May 2018 and the radical reconstruction of the
plant, it currently serves a large part of our important customers in neighbouring
countries, namely Bulgaria and Romania, emphasising the openness of the
group, which is a strategic priority.
The investment, amounting to approximately 7m. Euros, allows grinding 130
tons/day, thus increasing the group’s total capacity to 1,500 tons/day, while
the company has already started implementing additional investments in the
neighbouring country.
Today our plant in Bulgaria employees 30 workers.
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Three new
Easy Bake

Four new mixtures
Kenfood adds four new mixtures
to the HORECA Selection:

•

•

•

•

We have also added 2 new
series, Snack & Protein Bites.
Simply add water and enjoy
bars or bites any moment of
the day, without baking!

•

•

The Easy Bake family is growing,
with 3 new flavours: Easy Bake for ‘Politiko
Tsoureki’ (Greek sweet bread), Vanilla Cake
& Bechamel.
St. George’s Mills bring new aromas at home and offer
even more delicious selections! All favourite Easy Bake
products, now without palm oil, allow you to create
even more favourite recipes and boost their taste
with your imagination thanks to three new mixtures:
"politiko tsoureki", vanilla cake and béchamel.

Whole-wheat crepe mixture. By
simply adding water, you can create
delicious whole-wheat crepes that go
just as well with sweet and savoury
fillings.
Red Velvet Waffle mixture for
preparing waffles, with a unique bio,
red colour and the taste of forest
fruits. Just add water and create the
most delicious and impressive waffle,
to which you can add ingredients of
your choice such as vanilla ice cream
and strawberries.
High Protein Pancake mixture,
for preparing high-protein fluffy
pancakes, which perfectly combine
with savoury and sweet toppings for a
delicious snack.
Salty Pancake mixture. Simply add
water for the fluffiest and most
delicious savoury pancakes for a
flavourful breakfast or brunch!

Snack bites &
protein bites

11

NEW PRODUCTS

The new "politiko tsoureki" (Greek sweet bread)
mixture allows you to make easy, handmade, fluffy,
home-made brioches. Just add water, knead lovingly
and bake at low heat.
With the vanilla cake mixture, in just 2 minutes you
have a fragrant, home-made cake; just add the mixture
to the mixer with water and oil, beat it for 2 minutes
and bake it! In less than an hour you will have your
favourite vanilla cake to enjoy - at any time of the day.
Pure, chocolate-coated - or adding a little cocoa to
half of the mixture to make a wonderful marble cake,
with an unforgettable taste!
Enjoy a real béchamel sauce with our new béchamel
mixture; just add milk for an original béchamel recipe,
with egg and nutmeg! Put the contents of the 3
sachets in the mixer, add 1.500 gr. milk and beat at high
speed. So simply, your béchamel is ready, without
any colourants or palm oil!
Snack Bites are ideal for a quick
breakfast as they give extra energy
or as a nutritious snack when you
want something sweet.
Protein Bites are the ideal snack
choice before or after exercise.
They are sugar-free, high-protein,
and contain glucomannan, which
contributes to weight loss.

Find them in 4 unique flavours:

•
•
•
•

Salty Caramel, with a wonderful
combination of caramel and Himalayan salt
Praline Cocoa, with a rich praline taste
Banoffee, a delicious combination
of caramel and banana
Strawberry, with a favourite strawberry
flavour
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FMCG Sales
Manager
In the consumer products department,
Mr. Dionysis Kasotakis took over the
duties of FMCG Sales Manager.
From 2009 until today, Mr. Dionysis
Kasotakis has developed a significant
professional career, holding high-profile
positions in major Greek companies
such as Agrino, Bolton Hellas and
Kallimanis. His experience in the field of
sales and his strong training background
have contributed decisively to our
further development and to the level of
services we provide to our partners and
customers.

Strengthening
the Exports
Department
At Loulis Mills we have created a new
department, dedicated to Exports,
headed by Mr. Panagiotis Kotzias
who has undertaken the commercial
management of sales for all our
company’s products abroad (except
Cyprus).
Strengthening
our
International
Activities is one of our company’s eight
strategic priorities; expanding exports
is a key step towards achieving this goal.

Establishing a
Digital Marketing
Department
Aware of new consumer trends, the
company recognised and explored
the strategic need to invest in Digital
Marketing so as to maintain and increase
its market share.
The department was assigned to Mrs.
Vagia Dagga, who was promoted to Art
Director & Digital Marketing Specialist.

OUR PEOPLE
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New recruitments empowered
the company
With a vision focusing on
development and improvement,
we recruited new people to more
effectively staff our organisation’s
departments, while creating new
job openings.
In the last six months, Loulis Mills
have recruited 43 new employees,
24 of which in the Sourpi plant, 12 in
Keratsini, 4 in Mandra, Attica and 3
in Thiva.
In
the
Quality
Control
departments, we welcomed the
food technologists Mrs. Androniki
Malama and Eugenia Dalavoura in
Keratsini and in Sourpi Mrs. Kalliopi
Xantha and Eleni-Maria Nanou
respectively.
Mrs. Nikolina Vontzou and Mr.
Ioakeim Akrivopoulos were hired at
the Logistics Department of Sourpi
whereas Mrs. Ioanna Koukoura and
Mr. George Giannakopoulos at the
Mandra warehouse.
Mrs. Nana Sisvelasvili, Dimitra
Kouzini, Nikolaia Korre, Angeliki
Kalliopi Lykourina are currently
working
at
the
Accounting
Department at Keratsini while
Mrs. Konstantina Haritou at the IT
Department.
The Consuming Department was
strengthened with Christos Bandis,
Dimitrios Keramidas, Dennis Fezos,
Nikolaos Pantazis, George Zafeiris
and George Raidis.
In the Maintenance Department
of Sourpi we welcomed the
mechanical engineers Panagiotis
Stylianou, George Hatziplaton,
Christodoulos Sarantidis, Apostolos

Pavlidis & Zisis Koromili and Nikos
Bakogiannis in the respective
department of Keratsini. Panagiotis
Koukorinis,
Manolis
Kontinos
and Vassilis Panteloglou are
doing traineeships at the Sourpi
Maintenance Department.
In
the
Sourpi
Warehouses
Department
we
welcomed
Konstantinos
Anagnostopoulos,
Vassilis
Aimoniotis,
Dimitrios
Vassilos, Vassilios Gele & George
Vryniotis, while at the Mandra
Warehouse we welcomed Mr.
Ioannis Lymperopoulos & Nikolaos
Kalapothareas.
The Kenfood Sales Department was
strengthened with two salesmen,
Mr. Christos Vranis and Mr. Giannis
Menenako.
The
Production
Department
of our Thiva plant welcomed
Mr. Panagiotis Vassileiou, Giorgi
Kheladze & Mrs. Mariam Abashidze.

New Year's Event
at Volos & Award
of employees
with many years
of service

On Saturday, 11 January 2020, our
company held a New Year cake-cutting
event at Domotel Xenia Volou. This year,
for the first time, colleagues from all our
company's facilities all over Greece got
together in the same place and enjoyed
delicious delicacies and unforgettable
hospitality. Mr. Lambros Fisfis, the
renown comedian, was undoubtedly the

surprise of the night. We were cracking
up for almost 45 minutes!
During the event, we awarded
colleagues celebrating 10, 15, 20, 25,
30 and 35 years with the company; we
thank them for their dedication and
contribution.

Loulis Museum welcomed Mrs.
Panagiota Polychronopoulou.
Mr. Tasos Thanos, head of the
Logistics Department, was assigned
additional responsibilities in the
Procurement & Transportation
Department
and
Mr.
Nikos
Giannotakis was promoted to the
position of Head of Routing.
Finally, Ms. Angeliki Vardala was
moved to Human Resources
Department team from Accounting
Department.
We wish all new colleagues good
luck in their new duties!

We create, we evolve, we take care
of the team that pioneers
Τhe Vision of the Human Resources Department

Trainings

Vikos gorge hiking

In December 2019, we completed the last course of training
seminars for our employees, on Emergency First Aid in the
workplace. The last course was attended by 10 employees
from the Sourpi plant.

On 12 October 2019, 15 daring colleagues from Loulis Mills
walked along the most iconic and impressive gorge in Greece
in the heart of the Vikos Aoos Geopark, a UNESCO World
Heritage Site. Vikos Gorge is listed in the Guinness Book of
Records as the gorge with the smallest opening, just 1,100m. at
its narrowest point while at this same position its depth exceeds
900m. With a length of 12 km and a maximum height of 1,200 m,
it is one of the deepest gorges in the world! They deserve warm
congratulations!

Thanks to their experience in dealing with serious incidents,
the rescuers who took part in the training seminar helped
employees better understand the instructions, in order for
them to properly manage their limited valuable time they
would have to save themselves and help others.
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Bowling event
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Group Medical Care
Insurance Policy

On Tuesday, 19 November 2019,
colleagues from Loulis Mills
facilities in Keratsini, Mandra
and Thiva gathered to have fun
at the 1st Bowling tournament of
the company.

At Loulis Mills, we have always acknowledged
the valuable contribution of our people to the
company’s development, through benefits
offered to our employees.

The evening ended with the
winning team being awarded
5 free bowling games, but
above all with lots of laughter
and quality time spent with
colleagues outside work!

Backgammon
competition

This year again, we continued our cooperation
with "European Reliance" for a free-of-charge
Medical insurance policy covering all Group
employees; at a very low cost, they can also
add insurance coverage for their family. In
2019, 38 people made use of this program, 19
out of which were treated in private hospitals
without paying any costs.

I had to be treated for a routine operation on my leg at a private
hospital. The discussion with the colleague from the HR department
about the coverage procedures of the insurance policy was very
informative and clarified everything. The response to my problem
was immediate and I was given all the information and guidance I
needed to proceed with the formalities in relation to the operation.
I didn't have to pay anything and the support by the company
was impeccable and very friendly. Each family is unique, with a
different lifestyle and income. But there is a need that is common
to all families: Ensuring healthcare without incurring any costs that
cannot be paid. However, if "something bad" happens, as we say,
everything is in jeopardy. Fortunately that wasn’t my case and I
warmly thank Loulis Mills for standing by me.
Chryssa P., employee of Loulis Mills

Aware of the psychological burden that
most of us have to manage and in an effort
to stand next to our people and go through
this crisis together, as a family, we decided
to establish a standing collaboration with a
recognised and highly professional team of
psychologists, who are currently available
to all employees of Loulis Mills, providing
free psychological counselling to those
who wish.

On Saturday, 30 November 2019, several
colleagues working at the Sourpi Mill
and the Volos offices gathered at the
Domotel Xenia Hotel to participate
in the 1st backgammon tournament
and enjoy "mezes" and "tsipouro"! The
winner, Mr. Thanasis Papadakis from the
Loading – Transportation Department,
received as a prize a free meal for 4 at
Xenia Hotel. The afternoon ended with
lots of laughter and fun!

All employees and their (first degree) family
members can call the 24-hour Counselling
and Psychological Support line at any time
of the day, choosing not to disclose their
name, if they so wish.

Participation in the 37th
Authentic Marathon
Our company participated on Saturday 9 and
Sunday 10 November 2019, as every year, in the 5
and 10 km races of the Athens classic marathon.
There was of course a very bold colleague who
ran the 42 km marathon. For another year, Loulis
Mills and Kenfood were there and participated
with 25 colleagues, who ran, walked and finished
in the 5 and 10 km & 42,195 km races!
Congratulations to our marathon runner Notis
who finished with a very good time! As well as
to the 10 km runners Giannis, Grigoris, Nikos,
Giannis, Lida, Nikos, Giorgos, Manolis, and
Spyros and the 5km runners Spyros, Olga, Maria,
Costa, Marino, Giorgos, Giannis, Asimenia,
Dimitris, Ioanna, Elias, Elias, Apostolos, Spyros,
Costa and Nikos!
We’ll be there again at the 2020 event with even
more entries!

They can call as many times as they
wish and talk to the same specialist
psychologist.
We are often concerned about work, family
and personal issues that can make daily life
difficult.
Today a simple phone call
is enough to:
• Reduce stress
• Manage your emotions
• Boost your morale

• Improve communication
with other people including
your children
• Enhance your optimism
• Be given stress relief techniques
and empower yourselves.

Moreover, to get specific information regarding
the counselling line services and the way they
are provided, as well as the effects of Covid19,
we organised two webinars where more than 60
employees accessed the livestream while several
others downloaded the recording.

Concerns about the health of our friends and relatives, tele-working while the entire family is in the house, lockdown
measures, insecurity about tomorrow and social distancing, made me feel heavily stressed. Without second thought I
called the psychological support line. I really felt much better when I talked about my fears and how I try to manage my
stress. With the psychologist’s appropriate guidance, my mood changed. I felt much better and relieved. Many thanks to
Loulis Mills for providing us with this support, I’ll definitely use it again in the future.
Alexandros N., employee of Loulis Mills
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CSR Summer School
On Friday, 27 September 2019, following a proposal
by the Hellas CSR Network, at our Keratsini facilities
we welcomed the participants of a Summer School
for the implementation of the first comprehensive
training program on corporate responsibility and
sustainable development and we sponsored the 5th
day of the event.
This 5-day program, held from 23 to 27 September
2019, was the result of a collaboration between
CSR HELLAS, the University of Crete and DEREE
College; a pioneering educational private public
partnership (PPP) on corporate social responsibility
and sustainable development. After the completion
of the program, participants had the opportunity to
visit our facilities, the Mill & Loulis Museum, to learn
about our corporate responsibility actions from Mrs.
Olga Manou and left with the best impressions of our
company and the warm hospitality they received.

Corporate Responsibility
Institute (CRI)

Deree ACG Community Service day
On 27 November 2019, the American
College of Greece - Deree and the
Loulis Mills Corporate Responsibility
Department
held
the
ACG
Community Service Day, attended
by students and professors of the
College, in Keratsini.
This event, carried out every year by
volunteers from the College, aims
to promote sustainable practices
contributing to society as a whole.
We made the space of the Hellenic
Bakery School available, donated
flour as raw material and provided
the know-how of our specialists, who
collaborated with the volunteers to
create bakery products, which were
then distributed to NGOs.

Donation of a 4x4 vehicle to
the Magnisia Police Department
As part of our Corporate
Responsibility actions, we donated
a brand new, fully equipped 4x4
vehicle to the Crime Prevention
and Suppression Team of the
Magnisia Police Department. On
Thursday, 28 November 2019, in a
ceremony at the Magnesia Police
Headquarters, "Loulis Mills" was
awarded during the Ducia Duster
4x4 vehicle blessing ceremony.

In the special business event on "Corporate Governance,
Sustainable Development and Investment", held on 5 November
2019 at the NJV Athens Plaza Hotel, by the Corporate Responsibility
Institute (CRI), in the presence of the DG ECFIN representative of
the European Commission in Greece and representatives of the
Ministry of Development & Investment, the Ministry of Energy
and Environment and Mrs. Olga Manou, Loulis Mills Director of
Communications & Corporate Responsibility, speakers discussed
the conditions and necessity of Corporate Responsibility and
Sustainable Development policies for attracting new investments
to Greece. The event celebrated the 12th year anniversary of the
Corporate Responsibility Institute’s (CRI) presence in Greece. The
Institute evaluates organisations by applying the National Corporate
Responsibility Index (CR Index). Mrs. Olga Manou commented that
the principles of corporate social responsibility have only positive
effects on both society and the environment and are critical for the
longevity of a business. She also underlined that mutual "pressures"
relating to sustainability along the entire production chain - from the
supplier to the consumer – may deliver even more positive results.

The participants were impressed
with our hospitality, spaces, our
work and particularly the great
work we have been doing at Loulis
Museum for the dissemination of
the history of bread, the promotion
of proper nutrition and the fight
against food waste.
They warmly thanked us for
supporting their action, for our
contribution, our sensitivity and the
excellent cooperation in preparing
for the day and also thanked
all those who participated and
contributed to the success of this
action.
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The vehicle is fully equipped with
the necessary police devices, such
as sirens, radio and light bars. The
event was attended by Officers of
the Magnesia Police Directorate
and the BoD Chairman Mr. Nikos
Loulis, who thus demonstrated
that both he personally and Loulis
Mills support and will continue
supporting the local community of
Volos and Magnesia.

Flour donations

The Chairman of the BoD, Mr.
Nikos Loulis, stated: “It is our duty
to support the law enforcement
authorities, the Police, the Coast
Guard and the Fire Brigade as they
work and deliver under adverse
conditions and with limited
budgets. As long as we are able to
support those agencies, this shall
remain our priority and we will
continue doing so. We can grow
and develop provided that society
thrives as well.

True Leader
by ICAP

This is our mindset and duty since
social responsibility is not just a
heading on our website, but the
attitude to life in everything we do.
We are not just a company, we are
human beings. Living and being
safe is for the benefit of all.”
On Thursday, 19 December 2019, our
company was awarded by ICAP for
the fifth consecutive year, one of the
True Leaders prizes. This year's award
ceremony took place during the Official
Ceremony, which celebrates healthy
entrepreneurship.

Tons

For one more year, Loulis Mills
donated flour to vulnerable
social groups (children, people in
need, large families, and elderly
people as well as those affected
by natural disasters). Moreover,
to support those affected by
the recent natural disasters in
Albania, we gave 1 ton of flour to
the Greek Red Cross. In total, in
2019 more than 80 tons of flour
have been delivered throughout
Greece!
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The award was received by Mr. Nikos
Fotopoulos, CEO of Loulis Mills, at
the Divani Caravel Hotel. The event
was attended by about 300 highrank executives of the most important
companies, representatives of the
Government and the most important
Business Bodies of our country. The
companies that excelled should be highly
praised as they fulfilled multiple and
difficult criteria.

Honorary Distinction for the Greek Baking School
The evaluation committee of the 4th
GRBossible 2019 Startup Festival
awarded the Greek Baking School
of Loulis Mills with the Honorary
Distinction "Leveraging Greek Business
Expertise". The award ceremony took
place on 30 November 2019 at the
Athinais Cultural Center.

Always standing by professionals,
providing them, in addition to excellent
quality flour, with technical knowledge
and advice, responding to the requests
of its customers for training and wishing
to actively support them, Loulis Mills
founded the Greek Baking School.

The Greek Baking School hosts seminars
and workshops both for Loulis Mills staff
and the company’s customers-partners,
providing them with all the technical
and theoretical knowledge that will
help them meet modern challenges and
stand out.
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Loulis Mills
5th Volunteering
Week
As part of our Corporate
Responsibility actions, for
the 5th consecutive year
we held a Volunteering
Week, actively proving our
commitment to our values,
vision and respect for
Humans, the Environment
and Society.

CORPORATE RESPONSIBILITY
From 29 September to 3 October
2019, we carried out humanitarian and
environmental actions in the Municipality
of Keratsini - Drapetsona and the
Municipality of Almyros. The volunteering
employees of Loulis Mills joined forces
with a sense of social responsibility and
solidarity, generously offering their time
and dedication for yet another year
through the following actions:
•

Voluntary action at the Baking School
and Loulis Museum for the participants
of the training program on Corporate
Social Responsibility, organised by the
CSR Hellas Network.

•
•

•
•
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RECIPE

Keratsini blood donation.
Environmental action in the Municipality
of Keratsini with beautification of Kanari
Street and planting of 78 saplings.
Sourpi's blood donation.
Environmental
action
in
the
playground of Amalialopi, Magnesia,
with beautification of the courtyard,
painting of playground instruments and
railings of the area.
There
were
90
volunteering
employees, while 45 bottles of blood
were collected.

LOULIS MUSEUM

Teachers’ visit at
"Loulis Museum"
A group of teachers from the
Secondary Education Directorate
of Piraeus visited the Loulis
Museum on 9 January 2020 to learn
about the educational programs
held on culture, nutrition, the
environment and the history of
the milling industry. As most of
the teachers who participated
in this informative visit had a
specialisation in cultural and health
education issues, they sought
to understand how they could
enrich the existing programs they
implement at schools. The teachers
expressed special interest in the
Museum’s interactive programs
and congratulated its director, Mrs
Olga Manou, on the remarkable
work and the experience offered by
"Loulis Museum".

Slow-fermented Zimoto flour
or "Oreino"
Ingredients

Preparation

•
•
•
•
•
•
•

1. Knead all the ingredients together keeping aside 150 gr of water.
2. Knead for 5 mins at slow speed and for 4-5 mins at fast speed,
adding 100 gr of water in the last minutes of kneading.
3. Let the dough rest at room temperature for 90-120 minutes or until
it doubles in volume.
4. Cut the dough in 3 loaves of 1450 gr.
5. Shape lightly and place on the stove at 30°C with 70% humidity
for 45 minutes.
6. Carve and bake at 210 degrees with steam.

2.500 gr Zimoto flour
50 gr salt
10 gr yeast
50 gr white wine
30 gr raisins
1.750 gr water
50 gr olive oil

