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Welcome

Dear colleagues, dear friends,

As the end of 2021 approaches, we start 
to grasp all that we have been through 
and all that we have accomplished in 
the year that has gone by.

2021 was a year during which the 
COVID-19 pandemic continued to affect 
our day-to-day life. With continuous 
changes in legislation regarding 
health and safety regulations; with 
vaccinations causing many of our 
fellow citizens to face a new dilemma 

- regrettably - resulting in social divisiveness; threatened; and within an 
unstable economic environment, no one can dub 2021 a normal year.

All these changes brought on by 2021 resulted in a constantly shifting 
environment for Loulis Mills too, both internally (day-to-day operations, staff 
protection, hygiene issues etc.) and externally (changes in consumer habits, 
drop in consumption, suspension of operation of the restaurant business 
etc). Looking back, flipping through the pages of this little newsletter of ours, 
one can see that our company never stopped evolving and adapting to any 
new requirements that arose from these new conditions.

Our vision is to create value to human nutrition, and one thing’s certain, 
whatever the environment people will always need quality and healthy 
nutrition. The environment changes, as do the products customers choose or 
even the venues through which they buy them. Everyone’s goal on the food 
production chain should be to adapt to new requirements and always remain 
informed of the consumers' trends and the market's demands.

I would once again like to thank the entire staff of Loulis Mills for their 
professionalism and their performance in the past year. I also want to thank 
all of our associates - both customers and suppliers - for their never faltering 
trust in our company.

With my heartfelt wishes for 2022!

Nikos Loulis

New Silo  
in Bulgaria
On April 12, 2021, through its subsidiary,  
Loulis Mel-Bulgaria EAD, Loulis Mills  
began to work on the construction 
of grain silos with a 7,000tn capacity, 
in a private lot of 7,6 acres located in 
the impressive and well-built industrial 
site of Bozhurishte, in Sofia, Bulgaria. 
This is an industrial area constructed 
in the last few years according  to 
state-of-the-art European standards. It  
offers immediate access to downtown 
Sofia and to the airport, immediate 
connection to the railway network, is 
only 3.1 miles from the international 
highway connecting Sofia to Greece 
and the rest of Europe, while provision 

is also made for a metro station in  
the future. Over 30 companies have 
already selected this area and have 
invested in the construction of large 
plants there.
Apart from the silos, there has also 
been construction of an equipment 
tower, a grain loading hopper, bulk 
loading of grain and a weigh bridge. 
It is expected to be completed by the 
end of the year.
The cost of the investment has been  
calculated at €2,8 million. Bulgaria 
is today one of the main countries 
to produce soft grain in the Balkan 
peninsula; it also exports millions 
of tons yearly. Given that Greece's 
soft wheat production is deficient  
compared to the needs of the 
country's market and that it depends 

on imports, through this investment, 
Loulis Mills aim  to be able to procure 
and sort the best grain of the highest 
quality directly from the source.
By enhancing its international activity  
in Bulgaria, Loulis Mills continues to  
grow and meets one of its strategic  
priorities.
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Installment of New Systems  
of Automated Deposition  
of Protective Cardboard 
Pallet Sheets

Our company always makes sure to meet 
our customers’ needs, by providing high 
quality yet and safety. Therefore, with the 
goal of increasing of the level of quality 
and protection of the bags and food safety, 
a decision was made concerning the 
placement of cardboard sheets underneath 
all of the wooden pallets for sacks at the Industrial Plant at Sourpi. It was only 
recently that the bag sealing department’s two pallet packaging machines used for 
flour we installed with two new systems of automated cardboard sheet deposition, 
making the process fully automated and safe.

Investment on Energy  
Saving Equipment 
Installation

Following a scientific study, the 
cooperation with SEMAN GROUP 
has been completed, namely the 
investment on installing energy 
saving equipment at the Keratsini 
industrial plant. Its goal was to save 
energy and improve quality of power 
with immediate benefits, as well as 
to extend the life-span of existing 
electrical equipment and to reduce 
maintenance costs. Our main priority 
is to we leave a positive environmental 
footprint with our every actions, our 
ultimate goal being to contribute to 
the planet's long- term sustainability.

New Composition  
of the Board of Directors

On Tuesday, June 1st, 2021, the Ordinary Meeting of 
“LOULIS MILLS S.A.” took place remotely, in real time, via 
teleconference and without the physical presence of its 
shareholders in the place it is normally carried out. During 
the meeting, the company's new Board of Directors was 
unanimously elected for Loulis Mills S.A. with a 4-year tenure.
We would like to welcome our new members, Mrs Elisavet 
Kapelanou - Alexandri and Mr. Georgios Taniskidis, two 
eminent personalities in their areas of expertise and wish 
them success in their new responsibilities.
Many cordial thanks to our retiring member Mr. Konstantinos 
Dimopoulos for his important and long-lived contribution 
as a member of the Board of Directors of Loulis Mills S.A. 
Apart from being a member of the Board of Directors, Mr. 
Konstantinos Dimopoulos has also served as an employee for 
several years and executive of the company. He was hired on 
January 1st of 1954 by St. George's Mills as a salesman and 
went on to become a Sales Inspector. In the decade from 
1960 to 1970, he was assigned the Patras Sales Division and 
in the meantime would move to any part of the country the 
company needed him to be. In 1969 he was assigned the Sales 
Division of the Thessaloniki branch and in 1974 he became 
Sales Director of Athens. Meanwhile, was appointed General 
Manager of St. George's Mills. With the acquisition of St. 
George's Mills by Loulis Mills he was elected a member of 

the company’s Board of Directors while also remaining in the position of General 
Manager until 2021, thus completing a 67 year circle of continuous presence -45 
years at St. George's Mills and 22 years at Loulis Mills. We want to thank him very 
much for this invaluable and priceless continuous contribution by our side. To us, he 
will always be a dear and respected member of the Loulis Mills family!

Elisavet Kapelanou - 
Alexandri 

Georgios Taniskidis

ISO 14001:2015

For yet another year, we have 
managed with great consistency, 
commitment, hard work and effort 
to achieve one of our company's 
great goals, by acquiring the 
certification of the environmental  
management system, in accordance 
with standard ISO 14001: 2015 from 
TUV AUSTRIA, for our mill in Sourpi. 
There were no recommendations or 
observations on the management 
of this particular standard and the 
whole procedure was successfully 
completed.
The companies incorporating the 
observance of the principles of 
standard ISO14001:2015 in their day-
to-day operation willingly commit 
to minimize the environmental 
impact of their units’ operation, as 
well as to prevent pollution through 
ongoing improvement, both on a  
management and employee level. 
We thank all the departments of 
Loulis Mills for their cooperation and 
professionalism. We are proud of our 
team for caring for the environment 
and committing to uphold this 
standard, therefore contributing in 
practice to  completing one more of 
our strategic priorities!

New Storage & 
Distribution Center

In the context of the ongoing 
development and improvement 
constantly sought after by our 
company, we have proceeded 
to make a significant structural 
change in our supply chain. Starting 
Monday, March 1st, 2021, our  
Storage and Distribution Center 
at Kavala was upgraded and took 
on all distributions executed by 
our storage facilities in Northern 
Greece. With a view to providing 
better services to our customers, 
our company has moved the 
Thessaloniki branch to Kavala, 
where all distributions to Northern 
Greece are now carried out.

For more details on the composition of 
the new Board of Directors please visit 
https://www.loulismills. gr/blog/nea-
anakoinoseis/ anakoinosi-sygkrotisis-
dioikitikou- symvouliou-se-soma

For more information on the 
resolutions of the ordinary 
General Meeting, please visit 
https://www.loulismills.gr/ 
announcements qrcode

Live Cooking Show  
for Consumers

Our love for tasty home-made creations 
knows no limits. Even during the difficult 
years we have been through, 2020 & 
2021, when it was practically impossible 
to organize the  famous Love to Bake 
Days, we found a way to remain close 
to our cherished consumers. Through 
our two-hour live cooking shows, with 
the help of our beloved chef Angeliki 
Tsoukala, in April we managed to show 
both our young and grown-up friends 
how to prepare their favorite Easter 
creations, and in September we carried 
out a presentation of ideas for tasty 
school snacks!

Loulis Mills & Kenfood Baking 
Webinars

Our webinars for our professional public 
(Β2Β) also continued throughout 2021 
with great success. Wishing to offer our 
customers integrated services that cover 
the three-fold aim of products, technical 
support, and training, we have continued 
our webinars, with subjects based on their 
needs. These webinars are conducted by 
our seasoned experts, in the fully equipped 
Greek Baking School. With the goal of 
showing our customers the most efficient bread baking techniques, to acquaint 
them with our exceptional products, as well as with the quality solutions  and 
unique advantages offered by each of them, we have continued this effort in the 
difficult times we have gone through on account of COVID-19. All bread baking 
seminars are recorded on video and are uploaded on both the Loulis Mills and 
Kenfood YouTube channels, for all to see at any given time.

Gulfood 2021 
For a sixth year in a row we attended  
Gulfood International Food Trade  
Exhibition 2021 in Dubai, where we 
showcased our products and the 
innovations behind them. At the 
exhibition, visitors to our kiosk had 
the opportunity to be informed by our 
expert team of Loulis Mills - Kenfood 
on our innovative solutions and 
exclusive advantages offered by the 
company in pastry and bread baking. 
The company’s technicians also 
demonstrated the products and their 
applications to the audience through 
live demonstrations. Gulfood is the 
greatest Food and Beverage exhibition 
in the Middle East, which has been 
taking place for 25 years.

Anuga 2021 
The President of Loulis Mills Mr. 
Nikos Loulis, alongside members 
of the company’s Management 
team and the departments of 
Sales & Marketing, visited leading 
international food fair ANUGA 
2021, which took place in 
Cologne, Germany, on October 
9-13, 2021, which marked the 
recommencement of fairs in the 
world market. The International 
ANUGA fair is the greatest 
professional fair for retail trade 
in food and beverage services 
and market supply, as it attracts 
the greatest number of foreign 
exhibitors and visitors from 
around the world, thus giving 
the opportunity to attendees to 
savor and get acquainted with 
thousands of high quality and 
innovative products.

Konstantinos Dimopoulos
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New Recruitments
In pursuit of our vision for development 
and improvement, we have hired new 
people, aiming to more effectively 
staff numerous departments of the 
organization, while also creating new 
positions.
From June 2021 to December 2021, 
16  people were hired at Loulis Mills & 
5 at KENFOOD, 9 of whom were hired 
at the  Sourpi plant, 7 in Keratsini, 1 in 
Volos & 4 in Thiva - overall 7 women & 
14 men. The departments of Quality 
Assurance & Quality Control in 
Keratsini were reinforced with food 
technologists Ms Sofia Merkouri and 
Ms Margarita Doxa and accordingly 
in Soupri with Mr. Panagiotis Nikolaos 
Makoudis. At the department of  
Research & Development in Sourpi, 
we welcomed bread baker Mr. Dimitris 
Giantsis. At the Supply Division, we 
welcomed assistant accountant Ms 
Agni Chatzipli.
The position of Administration  Secretary 
in  Keratsini was filled by Ms Eleni 
Angeliki  Efstathiou.
The department of Marketing was  
reinforced with Senior Β2Β Marketing  
Manager Mr. Christos Diamantakos and 
we welcomed graphic designer, Ms 
Morfoula Vogiatzoglou. At the HO.RE.
CA. Sales department we welcomed 

salesman Mr. Evangelos Kapoutsis.
At the Sourpi plant Management a 
new office clerk was hired, Mr. Christos  
Mavrantzas and at the Volos office at 
the cleaning department, Ms Katerina  
Vervenioti.
At the Invoicing department in Sourpi, 
we welcomed assistant accountant Mr. 
Fotis Tsoumpekos.
At the department of Maintenance 
in Sourpi, electrician Mr. Athanasios 
Spanos was hired.
The Financial Analyses department 
was reinforced with assistant 
accountant Ms Eleni Tarnari.
At the department of Storage 
Facilities for materials, packaging 
materials & bags in Sourpi, Mr. Nikolaos 
Gouletsios was hired as office clerk and 
Mr. Konstantinos Koutsogiannis as 
forklift operator. At the department of 
General Tasks Mr. Dimitrios Keramidas 
was hired.
At the Thiva plant, the department of 
Quality Control, hired food technologist 
Mr. Evangelos Alexandros Vasileiou, 
at the department of Maintenance, 
engineer Mr. Vaios Laios joined the 
team, and at the  department of Mixing 
& Bag Sealing  Messrs. Panagiotis 
Triantafyllopoulos &  Christos Savoulidis 
were hired.

Promotions
● The Credit Control department is assigned to Mr. Kimonas Akrivopoulos who 
was previously in thenvoicing department of Sourpi.
● Mr. Panagiotis Saganis following his experience at the Thessaloniki branch, 
takes on an upgraded role in the management of the Storage and Distribution 
Center of Northern  Greece in Podochori.
● Mr. Nikos Tselias, following years of experience in invoicing, has been 
promoted to Head of Invoicing / Routing for the entire group.
● Mr. Nikos Giannotakis, following his tenure at the Thessaloniki storage facility 
and his movement to Sourpi, has taken on the management of the Sourpi plant 
storage facilities, with the aim of enhancing the Routing department.
● Mr. Dimitris Tarnaras has returned to Greece and has been assigned the 
responsibilities of Deputy CEO at our parent company, Loulis Mills S.A.
● Loyal to our strategic priorities of focusing on the customer and assuring 
operational efficiency, we decided to split the “Division of Consumer Product 
Sales and Marketing” into 2 separate divisions, the“Marketing Division” and 
the “Consumer Products Sales Division”. This way, we create two independent, 
customer-centered divisions reporting  directly to Management. Marketing is a 
department which started out as an experiment 5 years ago, with 1 person only, 
as a sub-department of the Division of consumer products, yet now it numbers 6 
people and has acquired a central role in communications and in the  promotion 
of all our products, both consumer and professional. As a result of this shift, Ms 
Evi Louli takes the role of Marketing Manager, while Mr. Dionysis Kasotakis, until 
recently head of consumer sales, is now responsible of Sales Manager FMCG.

New Flour 
Aloni
After several months of testing and 
research we have created our finest 
sour-dough flour, “Aloni”.
A traditional, yellow, finely ground flour 
is now added to the range of sour-
dough flours. This is an exceptional kind 
of flour, which owes its uniqueness to 
the selection of excellent wheats and 
to the method of grinding. It produces 
flavorful bread baking end products with 
a golden crust and fluffy center of a light 
yellow color. Apart from the unique taste 
it offers to bread baking products, it is 
easily workable, ideal for plain kneading 
machines and fast kneading machines, 
appropriate for mixing with other  kinds 
of flour, produces end products with 
very good durability, has great water 
absorbing capacity (>68%) and yet is 
ideal both for immediate bread baking 
and for slow  maturation bread baking.

Provision of COVID - 19 
Diagnostic Test Kits  
to the Entire Staff

In the context of dealing with the 
COVID- 19 pandemic as effectively as 
possible, our company has continued 
to be on alert also for 2021, and has 
conducted diagnostic testing on all 
employees returning from a leave 
or a trip, throughout the first nine 
months, and the cost of testing was 
covered entirely by Loulis Mills. In 
addition, we have procured rapid 
test kits, so we were able to run 
preventive tests on our entire staff in 
all production plants, as well as in the 
office areas, at any given moment. 
Our company is always aiming to 
ensure the health of our employees  
and contribute to the national effort 
made for combating COVID-19.

Working from Home 
Policy

With the aim of enhancing our 
people’s flexibility in effectively 
managing the daily work schedule 
and life-work balance, we have 
established a working from home 
policy, according to which,  for all 
positions where the nature of the 
work allows it, colleagues have the 
right to request one day of working 
from home per week.

Successful Candidates 
in the Panhellenic 
Examinations 2021

Our warmest congratulations go out 
to our colleagues’ children for their 
success!
● Apostolos Stamatelos - Hellenic 
Military Academy
● Zoi Kostaridou - University of 
Thessaly, Department of Computer 
Science
● Alexandra Kachioutea - University 
of Piraeus, Department of 
Economics
● Vasilis Kyklos - School of  
Non-Commissioned Officers
● Panagiotis Kalogeropoulos 
- University of West Attica, 
Department of Electrical and 
Electronic Engineering

All the best to everyone!

New Flour 
Extra Pastry Flour
Loulis Mills, constantly seeking to make 
our customers’ work easier, presents 
the new Extra Pastry Flour. This is a 
flour made from soft, low protein wheat, 
fine-grained and most appropriate for 
delicate pastry products, as it also has 
very good absorptive capacity. Due to 
its lower protein content and the fact 
that it is more fine-grained compared 
to plain pastry flour, it is able to offer 
crispier end products with a fine texture, 
and is ideal for more delicate products, 
such as butter cookies, tea cookies, 
bâtons salés, biscuits, as well as petits 
fours!

New Mix 
Kenfood Panettone
Kenfood, with its many years of 
experience in bread baking and pastry 
mixes, adds the Panettone mix to its 
already wide range. This is a mix which, 
with the simple addition of water, yeast 
and butter, makes the preparation of 
traditional Italian panettone & pandoro 
easy and quick.
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Retirements
Our colleague Nikolaos Voulgarelis went 
into retirement after 32 years of service 
in our company. Mr. Nikos worked in 
the department of bag sealing and 
has an excellent disposition, showing 
character and integrity. As a colleague, 
he was always especially hard-working, 
conscientious and loved by all.

On Wednesday, March 31, 2021, an 
into retirement after 25 years of 
serviceexceptional colleague went in 
our company, Mr. Giorgos Venetis. 
He began working as an accountant 
of the then new mill in Kavala, in 1996. 
The small but extremely driven team 
of Kavala, a fundamental member of 
which was also Mr. Giorgos, managed to 

establish Loulis Mills as the leading flour - industry in Northern 
Greece as well. After the Mill closed in Kavala in 2001, Mr. 
Giorgos remained at the company and served as the Head 
of our branch there until his retirement. Mr. Giorgos, despite 
the fact that he was on his own at the Kavala branch all these 
years and operated far from our company’s Management, 
has always been an excellent colleague and a substantial 
supporter of the work of Loulis Mills.

After 20 years of service in our 
organization, Mr. Zisis Berekos has gone 
into retirement. Mr. Zisis has worked 
for years at the department of Quality 
Control at Sourpi where, as a seasoned 
baking technician, he would check all 
our mill’s bread baking batches. Also, 
all of those years, every new product of 
the company, during its development 

and before market placement, would be checked by Mr. 
Zisis. Apart from being an excellent professional he is also a 
delightful man with a sense of humor and a positive mindset. 

Finally, from the department of General 
Tasks Mr. Thanasis Mamouras went into 
retirement after 16 years of service. 
With his calm disposition and positive 
attitude on all tasks assigned to him, 
he has been an important member of 
our team at the Sourpi facility. Special 
thanks to everyone and we commend 
them for everything they have offered 

to our company. We hope that soon circumstances will allow 
it and that we will overcome the hardships of our time, so as 
to reward them for their contribution to our company in a 
beautiful ceremony, where we can all Offer them the applause 
they deserve!

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

Sensory training
On Tuesday, July 6, 2021, a Specialized Sensory Workshop  
took place in Keratsini, at the premises of the Greek Baking 
School, in collaboration with the company Consumer 
Insight Consulting, and was attended by co-workers from 
the departments of Marketing, Research & Development, 
Technical Support and Sales, who were given the 
opportunity to learn about the identification and scientific 
measurement of food properties, as perceived through the 
five senses. In particular, through sight (i.e. foodstuff color), 
smell (e.g. the presence of acidity in a foodstuff), taste (i.e.  
intensity of sweetness), touch (e.g. muscle reaction to a 
foodstuff) and, lastly, hearing (e.g. the crunch of potato 
chips), the attendees enriched their knowledge and sensory 
abilities upon completion of the training workshop. Once 
more, Loulis Mills aim to provide innovative and competitive 
products and raw materials.

Webinar: Energy Management

On Tuesday, May 25, 2021, we organized an open 
Webinar on energy management in the workplace. Thirty 
colleagues attended for an hour, interactively sharing and 
discussing different perspectives and personal practices. 
We also received useful advice and practices on how 
to better maintain our energy while getting through an 
exacting schedule on a daily basis.

Women’s Day

Honoring the value of Women in the Company this year 
too, Loulis Mills celebrated Women’s Day in practice, with 
a special and symbolic present. All women colleagues 
in our Company have personally received their present, 
either at their offices or in their homes, in the cases they 
were working remotely.

Training

We have once again invested in the 
training of our company’s manpower: 
these last eight months, our 
employees have attended more than 
40 training sessions, conferences 
and workshops, depending on the 
needs and specific characteristics 
of each department, thus enhancing 
the occupational training and  
career advancement of our staff. 
The workshops’ subject matters 
included, among other things, 
English learning , excel training, a 
port facility security drill, marketing, 
training in product disinfection, 
labeling, a program on worker issues 
& computerized payroll system,  
techniques, feedback, emergency 
first aid in the workplace etc. Also, 
on Wednesday June 16, 2021, there  
was a fall protection equipment  
demonstration and after that a 
working at heights drill, under the  
of guidance specialized personnel 
of company STOP S.A. The training 
took place at the open industrial 
building for
Loading at Sourpi and included a  
demonstration for adjusting:
- seat belts
- constraint ropes 
- ascending / descending using 
safety ropes
The purpose of the training was 
for all attendees who run the risk 
of injury due to a fall from height 
to get acquainted with the use of 
equipment already available at the 
facility and also for them to receive 
training in adjusting the equipment 
while using a portable ladder  or 
while working outside railings.

HR Award
Remaining loyal to the strategic priorities 
for the empowerment of our team, business  
transformation and operational efficiency, 
it was with great joy that we were awarded 
a significant distinction for our Company, 
as proof of the great work and efforts 
made by all of us. On Monday, September 
28, 2021, our company's HR department, 
represented by Mr. Konstantinos Komilis, 
attended the Impact Bite Awards 2021 

event and received the silver award in the Category of Business Transformation 
and Human Resources Management. The award is a result of all the efforts we 
have made in the last year, with the installment of the new program “SCAN HRMS” 
through which payrolls are managed, employee requirements are submitted and 
approved, the feedback system is managed and all supporting documents and 
certifications are made available with one simple click. We congratulate both the  
Human Resources department for carrying out the setup, application and support 
of the new advanced systems, and the entire staff of our company, who supported 
and embraced this effort and took care to implement the new systems and new 
platform seamlessly. Success was a feat of both every individual and the team as a 
whole, who, despite external factors and ongoing developments, made sure with 
their attitude that our company will stand out and be distinguished .

Participation in the 38th 
Athens Authentic Marathon

On Saturday, November 13 and on 
Sunday, November 14, 2021, our company 
took part, as every year, in the Athens 
Authentic Marathon, in the 5 and 10 
kilometer categories. Of course we  also 
have an intrepid colleague who also took  
part in the classic 42 kilometer marathon.

Οur heart-felt congratulations to all the runners; let's agree to meet again at the 
2022 event with even more participations!

Cross-functional Team (CFT) on Diversity

Our company embraces and accepts diversity in each and every one of us. We 
all have to realize that we all differ on various levels, such as gender, age, religion, 
sexual preferences, color of skin, national identity, education, family status etc. The 
differences in each of us are something particularly beautiful and by embracing 
them we can provide a psychologically healthy work environment for all, which 
helps us become both better human beings and better professionals. Recognizing 
that we have room for improvement, we started a series of actions with the purpose 
of both educating all of us and introducing procedures and rules aimed at making 
our company truly involved, in order for us to genuinely achieve a just and healthy 
work environment. The Cross Function Team was formed through the promotion 
of the value of respecting diversity in the workplace, its main purpose being to 
highlight and apply practices which will strengthen the notion of diversity. The 
team's operation began with the attendance of a 36-hour long Webinar on  Diversity 
Management in the workplace.

Runners of Loulis Mills at 10 kilometers
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Issue of the 6th 
Sustainable Development 
Report
It was especially gratifying for us to have issued the 
sixth Sustainable Development Report for the years 
2019-2020, at Loulis Mills. This features an analysis 
of all the measurable responsible practices we have 
incorporated in our day-to-day operations and 
assesses the efficiency of the strategy that we apply 
for sustainable development.
Each year, we make an effort to publicize even 
more measurable non-financial information, so that 
it becomes easily understood how our company 
manages the substantial matters that have an 
immediate effect on the environment, on society, on the working 
environment and on the market. With the vision to create value to 
human nutrition, we commit to step up our efforts, in order to continue 
to reduce our negative footprint and to increase the positive.

We Contribute to the Value of Volunteer 
Blood Donation

On Monday, September 20, 2021 and on Monday, October 4, 2021 we 
organized the 6th Volunteer Blood Donation of its employees , at its 
corresponding facility in Keratsini and Sourpi. The procedure was 
carried out with the utmost care to uphold all protection measures 
against COVID-19 and the result of the blood donation was the 
collection of 47 blood units.
Loulis Mills focus on the most sensitive area of public health needs 
and implements initiatives for supporting blood donations and 
highlighting the value of volunteer work, while also supporting Goal 3 
of UN’s Sustainable Development Goals in practice for “good health 
and well-being”.
We would like to thank the 62 volunteer blood donors for their 
ongoing, consistent and tireless contribution, as well as the General 
Hospital of Volos “Achillopouleio” and General Hospital of Nikaia, 
which have responded with outstanding professionalism.

Donation of  
Soon-to-expire Flour

In the context of a holistic approach 
to preventing and reducing food 
waste at Loulis Mills, in the course 
of two summer months of 2021 we 
made available 10tn  of soon-to-
expire flour to non-profit organiza-
tions. We therefore managed both 
to support people in need and to  
avoid the destruction of products, if 
those were to expire. We would like 
to thank all the organizations for 
their prompt response to receive 
and distribute the aforementioned 
flour to all who are in need!

CHEP 
Certificate 
Sustainability 
Certificate
We respect and love the environment 
we live in! At Loulis Mills we adopt 
a certain Environmental Policy 
and implement practices ensuring 
the best possible environmental 
protection and the management of 
the environmental impact from our 
operation. Proof of our contribution 
to protecting the environment is 
Chep's sustainability certificate, 
which we have just received for 2020.

Support to Earthquake 
Victims

With a heightened sense of respon-
sibility to the community and our 
Associates, in March of 2021 we 
supported the inhabitants of the 
areas of Elassona and Tyrnavos, 
which have been hit by the 
earthquake. By offering 2  tons 
of flour to our associates in the 
Municipalities of Elassona and 
Tyrnavos, we have supported the 
local communities in practice 
during the hardship they are 
going through. More specifically, 
the donation of flour has been of 
use to local bakers, following a 
communication with the President 
of the Bakers of Larissa, in producing 
bread for our fellow citizens of the 
areas mentioned. On a daily basis, 
the company proves that solidarity 
and care are an integral part of its 
operations, and with its two centuries 
old history as its guide, the company 
takes on initiatives with a positive 
social imprint.

Donation to Wildfire 
Victims in Evia

We hold a tradition of several years 
in social contribution, as we stand 
by our associates in the prefecture 
of Evia, who have suffered from 
the recent wildfires. We have 
made more than 7,000kg of flour 
available, in support of our fellow  
citizens who have been forced to 
deal with the catastrophic impact 
of the extreme weather conditions 
affecting our country. Namely, we 
proceeded to donate 280 sacks 
of flour to its affected customers 
in the Prefecture of Evia. Once 
more, we have made good on our 
promise to support and strengthen 
our associates and fellow citizens in 
need and we would like to express 
our deepest sorrow for the great 
economic and environmental 
catastrophe caused by the recent 
wildfires. For seven generations,  
the Loulis family philosophy was, is 
and will always be to stand by Greek 
society and be an active part of it.

Participation in 
the Marketing 
& Sustainability 
Conference

On Monday, May 31, 2021, a 
workshop was conducted with the 
title “Marketing and Sustainability” 
by the Workshop of Business 
Organization and Management of  
the Department of Business Admin-
istration of Food and Agricultural 
Enterprises (B.A.F.A.E.) of the 
University of Patras, under the 
auspices of the Greek Marketing 
Academy. The Scientific Supervisor 
of the Workshop, also responsible 
of coordinating the discussion, was 
Mr. Prokopis Theodoridis, Associate 
Professor of Marketing and Workshop 
Supervisor.
The panel featured representatives 
of acclaimed businesses activating 
in the broader food and drink area 
in the Greek market. Loulis Mills 
company was represented by 
Mrs Lida Malikentzou, Corporate 
Responsibility Support, while 
corporations Goody’s - Everest 
Group of Companies were re-
presented by Ms Rineta Mitsi, 
Director Group Corporate Affairs 
and Communication, and company 
LOUX - Marlafekas S.A. by Messrs 
Platon Marlafekas, Vice  President 
of the company and Mr. Georgios 
Karamitsou, Marketing Manager.

We are very proud to have 
participated in the Marketing & 
Sustainability workshop, in which 
representatives of top Greek food 
companies discussed the connection 
of contemporary marketing strategies 
with sustainable development 
and their contribution to the  
improvement of the environment.

2020

Sustainability Certificate
By using the pooling services offered by CHEP Hellas we hereby certify the contribution of

Μύλοι Λούλη Α.Ε.
to protecting the environment and to promoting a sustainable logistics model.

Together we have succeeded in 2020 :

+ Saving wood resources by

38.653 dm³
+ 37 trees

+ Diminishing emissions by 

44.998 kg
+ 41.094 km by truck

+ Reducing waste by 

3.609 kg
+ 2.773 waste per person/day

Panagiotis Strantzalis
Country General  Manager
CHEP Greece

Iñigo Canalejo
Director of Sustainability
CHEP,EMEA

Calculations based on independent Life Cycle Assessment (LCA) studies of CHEP Pallet versus white-wood equivalent. CHEP LCAs are ISO 14044 compliant and 
independently peer-reviewed. 

CHEP timber sources are 100% certified sustainable by the Forest Stewardship Council (FSC) and the Programme for the Endorsement of Forest Certification (PEFC).
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