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Welcome
Dear colleagues, Dear friends,
2022 has been one of the 
most difficult years for global 
prosperity and economy. Our 
company was on the frontline 
of challenges due to the crisis 
in the global grain trade as 
a result of the war in Ukraine. 
The problems we had to face 
did not stop only at the level of 
the supply and sufficiency of 
cereals, but continued with the 
rapid increase in production 
costs due to the increase in 
energy costs, fuel costs, wheat 
prices, and general inflation. 

Although the crisis we are experiencing has not yet passed and 
it looks like it will be quite deep, I feel proud of our organization, 
as so far we have managed to successfully face the challenges of 
2022, ensuring both the sufficiency of grain for our company and 
the successful financial management of the cost increase. This is the 
result of team effort, quick decision making and good coordination 
that is the case with our company's people and I must thank and 
congratulate all our employees. This is a long road, of course, and we 
must continue to be prepared and on our guard.

As you will see in this newsletter, despite the circumstances, we 
never stopped being active on all levels. In the following pages, you 
will see creative actions and investments that relate to reducing 
energy costs, improving our environmental footprint, new products, 
actions aimed at creating a better working environment but also 
supporting society as a whole.

I would also like to highlight the fact that our company is taking 
active and substantial steps to improve and upgrade our corporate 
governance. The most recent and essential step is the election of a 
new Board of Directors, which supports the company's strategy and 
management, so that we can set even bigger and more substantial 
goals.

Although it may sound repetitive, I would like once again to 
congratulate the people of our company, who, through their effort 
and their love of our company, enable Loulis Food Ingredients to 
grow, achieve its goals and leave a substantial environmental and 
social footprint. I am very proud of everyone.

Loulis Food Ingredients will continue to remain true to its vision 
of creating value for human nutrition, always standing for quality, 
passion, respect, reliability, continuous improvement and sustainable 
development.

Nikos Loulis

 

New Board  
of Directors
Aiming to improve its Corporate 
Governance practices, Loulis Food 
Ingredients elected its new Board of 
Directors at the General Meeting held 
on Wednesday, June 22 2022.

The new Board of Directors of the 
company consists of:
• Nikos Loulis, Chairman, Executive 

Member of the Board of Directors
• Elisavet Alexandri - Kapelanou, 

Vice President, Independent 
Non-Executive Member of the Board 
of Directors

• Nikos Fotopoulos, CEO, Executive 
Member of the Board of Directors

• Spyros Theodoropoulos, 
Non-Executive Member of the Board
of Directors

• Konstantinos Machairas, 
Independent, Non-Executive Member 
of the Board of Directors

• Giorgos Taniskidis, Independent,
Non-Executive Member of the Board 
of Directors

• Gianluca Fabbri, Non-Executive 
Member of the Board of Directors

At the same time, the General Assembly 
voted and approved the change of the 
company's name from “Loulis Mills SA" 
to "Loulis Food Ingredients SA".

Mr. Nikos Loulis, Chairman of the Board 
of Directors and major shareholder of 
the company, states: "I am especially 
proud and happy that our company 
is taking an important step towards 
better and more meaningful corporate 
governance. I would like to thank the 
new members of the Board of Directors 
who have accepted my invitation, 
dedicating precious personal time to 
support me and Loulis Food Ingredients 
in our business journey. At the same 
time, I would like to thank the outgoing 
Board of Directors for their contribution 
over the years."

Installation of solar panels  
at our production units

We completed the installation of a 1MW power 
generation unit in Sourpi for the needs of the mill 
and we will proceed with the installation of similar 
units in Thebes, Mandra and Sourpi for further 
energy saving. Solar panels are a technology 
for generating electricity from the sun, which 
constitutes the best way to save energy and help 
reduce our environmental footprint.

SMETA 
certification

The 4P SMETA audit at the 
Keratsini plant has been 
successfully completed!  
SMETA certification is a 
social audit methodology, 
which enables companies 
to assess their locations 
and suppliers, in order to 
understand the working 
conditions in their supply 
chain. Congratulations to 
everyone who participated 
in this project! Well done!

Completion of cereal storage facility  
in Sofia, Bulgaria
LOULIS Food Ingredients, through its subsidiary, Loulis Mel-Bulgaria EAD, has 
completed the construction of a 7,000-tonne capacity cereal silo facility on 
a privately owned 31 acre plot of land located in the impressive and well-built 
industrial zone of Bozhurishte, Sofia, Bulgaria.
A few months ago we received the first delivery of grain trucks to our new Silos in 
Sofia, Bulgaria. Grains that are collected from the local market, sorted locally on the 
basis of quality and then stored and forwarded to our Greek factories for milling! 
A great project that ensures both stock sufficiency and quality from the wheat 
producing country that is closest to Greece!
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Digital Transformation 
& Gold Award from 
BEWISE

In the era of Digital Transformation, 
the food industry finds a valuable 
digital ally in the people of BEWISE. 
They are a team of specialized IT 
professionals helping organizations 
digitally transform their operations. 
BEWISE successfully completed the 
Business Intelligence project using 
Power BI & SAP HANA connection 
for our company and on Tuesday, 
October 4, 2022, we were granted 
the Gold Award in the category 
"Solutions for Big Data & Business 
Analytics" for the above application. 
The challenge has been to be able 
to manage a lot of data with the use 
of a tool that would simplify their 
management and with the help 
of BEWISE, we have succeeded! 
This award is here to affirm that our 
company has been going in the right 
direction. We warmly congratulate 
our IT department and the financial 
management of our company!

New digital cards

We always remain committed to 
an environmentally friendly and 
digital operation. In line with this 
commitment, senior & middle 
management members of our 
company have received the first 
digital business cards made of 
bamboo, which use QR Code and 
NFC technology for the sharing of 
our organization's contact details.

Supplier Code 
of Conduct

We have completed 
our new code of 
conduct that all our 
external partners 
must read and sign 
in order to work 
with us. We expect 
all our Suppliers 
and Partners to 

implement responsible supply chain practices 
and to comply with the Supplier Code of 
Conduct and the four pillars of responsible 
supplying: Human Rights, Health and Safety, 
the Environment, and Business Integrity. As a 
company, we set clear limits and expect our 
partners to both socially and environmentally 
maintain high standards. This is one more small 
step for our company, in the context of our 
own work environment, to make a difference 
by leading the way.

Insect identification seminar

In the fall of 2022, the seminar on insect identification in production and warehouse 
areas and the use of good practices for the control of hosts, insects and rodents, 
was completed by ENTOM, a company with which we have been cooperating for 
several years at the Sourpi Plant. The seminar was attended by the managers and 
heads of the departments of the Sourpi plant.

86th Thessaloniki 
International Fair,  
Loulis Food Ingredients  
is showcased at the  
Al Dahra kiosk

Loulis Food Ingredients participated 
alongside Al Dahra in the 86th Thessaloniki 
International Fair held on September 10-
18 2022. At the fair, visitors to the stand 
had the opportunity to learn about the relationship between the two companies 
and to see samples of their products up close. In the fair, attended by more than 
200,000 visitors, the United Arab Emirates participated as the honored country with 
impressive business representation and rich displays of Arab culture. Al Dahra is a 
shareholder in Loulis Food Ingredients.

New Silo 
Trucks
The change of name to 
Loulis Food Ingredients 
marks the evolution of our 
corporate identity, which is 
framed by the new company 
logo and is completed 
through various changes. 
One of them is the change 
in the appearance of our silo 
trucks. Following an internal 
consultation, the new Loulis 
Food Ingredients logo 
prevailed and the first silo 
truck with the new design 
made its first trip at the 
beginning of August 2022. 
Best of luck to it!!!

Pizzaiolo Richard 
Regalado at Loulis Mills

On the occasion of the launch of the 
new pizza flour series our technical 
team had the pleasure to be trained by 
Italian Pizza expert Richard Regalado 
in a three-day seminar. In the course of 
this training, our technicians had the 
opportunity to enrich and expand their 
knowledge of kneading techniques, 
raising, baking and other specialized 
techniques for the authentic Italian 
pizza dough!
Richard comes from Italy and has been 
active in London in recent years. He 
is an incredibly renowned Pizzaiolo 
around the world and specializes 
mainly in traditional pizza in a wood-
fired oven.
He said about the training: "I am 
particularly happy to get acquainted 
with such a gifted group and such 
remarkable products, comparable and 
sometimes superior to those of the 
Italian mills I've tried. Everything has its 
own character and especially the Tipo 01 
Rustico has been a revelation to me!"

The technical team of 
Loulis Food Ingredients 
at the world famous 
Italian school Accademia 
Pizzaioli!

The world famous Italian school 
Accademia Pizzaioli has come 
to Greece as well, to offer Italian 
gastronomic studies and high quality 
training. The technical team of Loulis 
Food Ingredients - with Mr. Dimitris 
Fragkogiannis & Mr. Vasilis Krastef - 
attended the school based in Dafni, 
Attica on August 29, 2022 to show 
the students from up close how we 
can create high quality pizza with the 
high standards of Loulis Mills flour.
Of course, there is no way there 
would not be an exchange of views 
between our technical team and 
Italian chef Angelo Genovese, who is 
a renowned professional in the field 
of gastronomy but also a teacher of 
the school.

Participation  
in the 33rd Leadership 
Conference
Mr. Nikos Loulis participated in the panel of 
the 33rd Leadership conference, organized by 
the Association of Chief Executive Officers on 
May 27, 2022 at the Grand Resort in Lagonisi, 
where he had the opportunity, in front of a 
distinguished audience of Greek businessmen, 
to share his own story about "Leadership with 
Purpose". He raised the issue of the culture of 
each company and stressed: "We will only move 
forward if we work as a team, starting with the 
leader's admission that there are shortcomings 
that must and can be remedied. We must become 
agents of change, staying true to our values."

Event of the Hellenic 
Federation of Bakers

The issues concerning bakeries were 
discussed at an event organized on 
Sunday, September 4, 2022, by the 
Hellenic Federation of Bakers at 
Xenia, Portaria, near Volos, attended 
by presidents of baker associations 
from many prefectures of Greece; 
the event was sponsored by our 
company, Loulis Food Ingredients.  
As stated by the company's 
president, Mr. Ν. Loulis "Baking is part 
of the culture of Greece and we have 
the responsibility to preserve it".

Content Marketing 
Awards 2022

On Wednesday, October 5, 2022 
the Marketing department attended 
the Content Marketing Awards 
2022 ceremony, to receive the 
silver award in the category "Best 
Content Marketing Program | B2B" 
for the "Loulis Mills“ professional 
products brand. This award comes 
as a result of our overall efforts in 
relation to our strategy for creating 
and promoting our content (recipes, 
articles, webinars, social media, 
etc.), as well as its quality and our 
customers' response to it.
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New campaign for 
Self Raising Flour 
with 5 Cereals!
With St. George Mills,
you've got it all! In addition to the 
classic Self Raising Flour, now you have 
the new super delicious Self Raising 
Flour with 5 cereals: wheat, dinkel, 
oats, barley, Triticum Dicoccum wheat! 
Can you think of anything better? To 
have a good idea each and every day! 
Not one, not two, not three, but five 
cereals is what we put in our new Self 
Raising Flour, and offer it to you on a 
plate, to create something different 
every day! Rich in fiber and flavor, so 
that whatever you make is simply super 
delicious!

New consumer product: 
Bourbon Vanilla 
Extract
For all of you who love to make 
homemade sweet creations, we 
have added an indispensable 
material to the collection of our 
products, the Bourbon Vanilla 
Extract! This vanilla extract will 
add a unique vanilla fragrance and 
flavor to your creations, so you can 
upgrade classic and well loved 
recipes, such as: cakes, biscuits, 
cookies and pancakes!

Use it for your favorite 
recipes, which you can 
find here:

www.alevri.com 
The site that inspires you!  
For all of you who love to cook and knead, we have 
created an interactive space that is a source of 
inspiration and creativity in your kitchen! At alevri.
com you will find delicious, unique, sweet and 
savory recipes to enjoy with your family and friends, 
depending on the occasion.

We have collected tools that help you out in the 
kitchen, such as material converter, quantity 
calculator based on the portions you want, sending 
a list of the materials you will be needing to your 
email for easy purchase from the super market, 
but also the tool "Cook with what you have in 
your pantry!" so that nothing goes to waste! Read 
detailed Baking Tips from flour experts to solve any 
questions you may have and read the articles on our 
blog to learn useful tips!

This space is a source of inspiration for your 
everyday life, for you to find delicious recipes 
quickly and easily, and to create daily, happily and 
passionately for your loved ones!

Scan here to see 
our video.

Visit the 
page and 
enjoy unique 
flavors!

Our focus is on consumer 
satisfaction!

Consumer opinion is of utmost 
importance to us! In our efforts 
to get closer and "listen" to their 
opinion about the products and 
services that we offer, but also 
to measure satisfaction with the 
website of our consumer products, 
we have installed on the website 
www.alevri.com an innovative tool.

This platform of e-satisfaction helps 
develop our relationship with the 
consumer, since through short and 
simple questionnaires, we obtain 
their user opinion and evaluation, 
of the various categories of content 
on our website (recipes / products 
/ articles / tips), but also of each 
tool that exists for use in it. We find 
out if our content is useful to our 
users and in this way we manage 
to be closer to them, since we 
understand possible weaknesses 
and act accordingly, in order to 
constantly improve and become 
more useful to them!
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Become a member  
of alevri.com

Still haven't joined 
www.alevri.com? Don’t wait 
any longer! Join us now to 
save your favorite recipes and 
share your creations with us!

Subscribe to 
our newsletter

You can also 
subscribe to our 
newsletter of St. 
George Millls, and 
stay tuned with the 
most delicious group!

Subscribe to our YouTube 
channel

Stocked with the best savory & sweet recipes 
and specializing in recipes for brioche, cakes, 
bread, pie and all kinds of pastries, the St. 
George Mills channel is here! You will discover 
delicious savory and sweet recipes through 
the step-by-step videos of the channel and 
enjoy them with your loved ones! Feel free 
to comment, share any questions with us and 
subscribe to our channel to stay up to date.

Follow the most "delicious" group!

Spetsathlon
With great pleasure, we supported Spetsathlon again 
this year with our favorite Easy Bake mixes that we offered
in the bags prepared for the volunteers, VIPs & journalists.

Instructions:
1. Preheat the oven to 175°C using top and 

bottom heat.
2. Place the special baking paper liners for 

muffins in the special muffin/cupcake tin or 
butter and flour the muffin tin.

3. In a bowl, mix the Self Raising Flour and 
the unsweetened cocoa powder.

4. In a second large bowl, beat the butter 
with the sugar and vanilla until the mixture 
is fluffy. Add the eggs one by one and then 
add the sour milk and flour, alternating 
between the two.

5. Finally, add the chocolate chips and mix 
well with a spatula.

6. Fill the muffin tin 2/3 full with the mixture 
and bake for 20 minutes or until a 
toothpick inserted in the center comes out 
clean.

7. Remove and let them cool completely on a 
wire rack.

For the frosting
1. Using a mixer, beat the butter in a bowl 

until fluffy. Add the cream cheese and the 
vanilla extract and beat for a short while 
until combined. Gradually add the sugar 
and beat on high speed for 1-2 minutes. 
At this point, add the confectioner's food 
coloring until you have the desired color 
tone.

2. Put the frosting in a piping bag and 
use the desired tip to garnish the muffins.  
Decorate with various edible toppings.

Tips:
1. If you have no sour milk you can make it 

using the same amount of milk and adding 
a tablespoon of white vinegar or lemon 
juice. Set aside for 5 minutes and it’s ready!

2. The muffins should have cooled 
completely before applying the frosting.

Ingredients
• 230 g. Self Raising Flour
• 2 teaspoons vanilla extract
• 115 g unsalted butter 

(at room temperature)
• 250 g brown sugar
• 2 eggs (at room temperature)
• 225 g sour milk

(at room temperature)
• 65 g unsweetened cocoa 

powder
• 170 g chocolate chips

For the frosting
• 1 tsp. vanilla extract
• 210 g unsalted butter, 

at room temperature
• 110 g cream cheese
• 250 g confectioner’s sugar 

(sifted)
• green confectionery food 

coloring
• edible toppings

Christmas choco muffins

PREPARATION 
TIME

15’ 20’
BAKING TIME

12
MUFFINS

COOKING UTENSILS
WE WILL NEED:

 BOWLS, MUFFIN
TIN, MIXER

Recipe

OUR PRODUCTS 9
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New premium range of mixtures

As part of the continuous improvement and development of 
our company, we have proudly created a new range of mixtures 
for "premium artisanal baking", under the brand name Kaizen.
The series consists of 13 bread mixtures, 25 pastry mixtures and 
4 special products from which more than 70 finished products 
can be produced, but it is constantly expanding and evolving to 
meet the continued demands and needs of the market.
KAIZEN is a Japanese portmanteau word composed of KAI and 
ZEN, meaning “change for the better”. It signifies the Japanese 
philosophy of continuous improvement through small and 
steady steps.

Our passion for continuous improvement and optimal quality 
has led us to the creation of mixtures for professional bakers 
and pastry chefs, which promote this philosophy. After months 
of research and testing by our specialized team and utilizing 
our own facilities, we have created a unique range of mixtures 
and raw materials for the bakery and pastry making industry. 
We have combined the excellent flours of Loulis Mills, the new 
nutritional trends, the need for real qualitative differentiation 
and reliable quality in the final result!

Premium mixtures & raw materials for the 
professional baker and pastry chef

Our Goal

● To help all professionals 
produce several different 
products, always achieving 
excellent and quality results.

● To serve our customers' 
vision to overcome any 
limitation by offering all our 
experience and knowledge in 
product applications.

s

Νoun (of Japanese origin) 
Μeaning "good change". 
It is the art of continuous improvement 
towards achieving excellence.
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New Recruitments
Our mission is to grow and improve 
and, with our vision to create, develop 
and nurture the team that leads the way 
in mind, we have recruited new hires 
to staff many parts of the organization 
more effectively, while at the same time 
creating new jobs.

From March 2022 to September 2022 
we have had 47 recruitments, of which 
8 took place at the Sourpi plant, 15 in 
Keratsini, 5 in Mandra & 3 in Thebes, 
15 women & 16 men as well as 16 
recruitments in Bulgaria, of which 3 were 
women and 13 men.

We wish all our new colleagues good luck 
in their new duties!

Promotions

• Mr. Vangelis Telegas, 
Commercial Director of Professional 
Products, is responsible for the 
MARKETING B2B department

• Mr. Dionysis Kasotakis, 
Commercial Director of Consumer 
Products, also takes over
the MARKETING B2C department

We warmly congratulate them and 
we are confident that our marketing 
departments will continue to 
successfully add value to our products 
and support our sales!

Successful Candidates 
in the 2022 Panhellenic 
Examinations

We warmly congratulate the children 
of our colleagues on their admission 
to higher education institutions. Their 
efforts are rewarded!
• Nikos Chronopoulos - Civil 

Engineering (Athens)
• Giannis Vidalis - School of 

Nursing (Patras)
• Andreas Tselos - History & 

Archaeology (Ioannina)
• Nikos Karmiris - Supply Chain 

Management - Logistics (Katerini)
• Ioannis Chatzigeorgiou - School 

of Nursing (Larissa)
All the best to everyone!

Career Days

We participated in the Career Day 
of the Manpower Employment 
Organization (OAED) at Domotel 
Xenia Volos, enhancing employer 
branding and looking for potential 
worthwhile professional profiles. The 
HR department was there to welcome 
the candidates and have constructive 
talks with them.

29 Men 18 Women

47
recruitments

LOULIS 
MILLS

28
recruitments

LOULIS MEL
Bulgaria

16 
recruitments 

KENFOOD 

3 
recruitments

Department Full Name

Griding, Sourpi Mr. Giorgos Ntzounis

Mixing & Bagging, Thebes Ms. Tatiana Caraus  

Mr. Theodoros Siakoulis

Raw Materials Warehouses, Thebes Mr. Christos Rafail Nikolaou

Warehouse, Mandra Mr. Antonios Brasinikas  

Mr. Anastasios Kremmydas

General Duties at Sourpi Mr. Konstantinos Gousios

Senior Secretary Ms. Nikoleta Eleni Kiousi

Quality Assurance, Soupri Ms. Anna Nikolaidou

Routing - Warehouses, Sourpi Ms. Ioanna Stamouli

Logistics, Mandra  Ms. Ifigeneia Partheni  

 Ms. Maria Zografou 

 Mr. Giannis Pantelidis

Exports, Sourpi Ms. Eirini Koutsogeorgiou

Sanitation Department, Keratsini Ms. Despoina Aftitsi  

Ms. Efthymia Anastasi

Accounting Office Ms. Sofia Kontogianni

B2B Marketing Ms. Konstantina Ekmektzoglou

B2C Marketing Ms. Virginia Tzalonikou

Loulis Museum Ms. Garyfallia Griangelou

Quality Control, Keratsini Ms. Elina Giannouli

Gate, Sourpi Mr. Chrysanthos Argyros

Sales of professional products, Attica Mr. Fotis Giannopoulos

KENFOOD Professional Products Sales Mr. Nikolaos Tsoupros

HO.RE.CA Sales Mr. Athanasios Spanos

Loading & Bagging Silo, Keratsini Mr. Alkis Kaisis

Port Maintenance & Security, Keratsini Mr. Panagiotis Valeontis

Mr. Marios Ioannis Sengas

Loading, Sourpi Mr. Stylianos Karantenizis

Mr. Ioannis Georgoudis

Financial Analyses, Keratsini Ms. Elissavet Kolofotia

Bulgaria Mill  Ms. Borislava Ivanova Donkova  

 Mr. Dragomir Velikov Georgiev  

Mr. Georgi Evgeniev 
Keremidarski 

Mr. Iliyan Zhivkov Iliev

Mr. Ivan Georgiev Ivanov

Mr. Ivelin Dimitrov Momchev  

Mr. Kircho Nedyalkov Tenchev  

Mr. Krasimir Ivanov Nikolov  

Mr. Mitko Yanev Mitev  

Mr. Petar Stoyanov Vaysilov  

Mr. Stefan Zhivkov Todorov  

Mr. Stoyan Georgiev Angelov 

Mr. Tsvetelin Atanassov Dimitrov

Ms. Yanka Kircheva Nikolova  

Ms. Yuliya Guzik  

Mr. Zhan Kolev Zhelyazkov

Retirements
After 29 years in our company (and 40 years in total 
in flour sales) Mr. Dimitris Georgakas is retired. An 
extraordinary person and professional who was 
characterized by high standards, honesty and hard 
work! He belonged to the first group of partners who 
started sales for our company in Northern Greece!

After 28 years of excellent cooperation, our colleague 
Mr. Manolis Grigoriou is retired. Manolis started 
working with our company in 1994, in our then plant 
in the Industrial Area of Volos and continued in our 
plant in Sourpi in the production departments. We 
congratulate him on his great integrity, but also on his 
unfailing willingness to always support the company 
and his colleagues.

We thank them from the bottom of our hearts and 
hope, in the new chapter that opens before them, 

that they take the time to rest and enjoy the fruits of their labor.

A Vision for the Human Resources Division
“We create, we evolve, we take care of the pioneering team”

Birthday celebration 

Colleagues were very pleased to welcome the organizing of special birthday 
surprises among colleagues in their departments!
An initiative started by some departments and evolving into a tradition for 
the entire organization! Imaginative, fun and original ideas from employees 
to honor their colleagues at work! Happy birthday to all!
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Working from Home 
Policy

Having evaluated over the past few 
years the benefits and advantages 
that working from home can 
have and having listened to the 
needs and wishes of our Group's 
employees, we have proceeded 
to review our working from home 
policy. In particular, having secured 
the technological tools needed, 
we proceeded to strengthen the 
hybrid model, increasing the 
remote work days to 2 (two) days 
per week, reaching a rate of up to 
40% telecommuting per month. 
The above possibility is given to 
employees whose job allows them 
to do so.
Faithful to our efforts to strengthen 
our team, but also within the 
framework of respect and trust, 
we proceed to create a modern 
and sophisticated working 
environment.

Loulis Food Ingredients has signed the Diversity Charter
 “Our strength is our diversity"

With great pleasure, we have 
signed the Diversity Charter* for 
Greek businesses as part of our 
commitment to promote diversity.
As stated by the President of Loulis 
Food Ingredients Mr. Nikos Loulis: 
"Equality and equal treatment of all 
our employees is a non-negotiable 
priority of ours. In our company, we 
want to embrace and accept the 
uniqueness of each one of us. We 
all need to realize that each of us 
is different on different levels, such 
as gender, age, religion, sexual 
preferences, skin color, ethnic 
identity, education, marital status. 
To be able to achieve this, we have to work together and support the long-term 
effort we are making to have an organization that is more equitable, that gives equal 
opportunities to all, without discrimination, an organization which we will all be proud 
to have our children work for."

At Loulis Food Ingredients we are proud to be part of a network of businesses that put 
diversity at the heart of their business activity. The signing of the Diversity Charter for 
Greek businesses further underlines our commitment to move in this direction. 
*The Diversity Charter is an initiative of the European Commission for the 
implementation of equal opportunities at work.

Embracive Team

The creation of the Cross Functional 
Team "Embracive" has continued 
throughout this year a series of actions 
which aim to support the long-term 
effort we are making to have an 
organization which will be fairer and 
give equal opportunities for all, on a 
non-discriminatory basis. The CFT team 
started with a weekly e-communication 
update for all staff about the diversity 
pillars. They also have already organized 
3 seminars, for middle level executives, 
in Keratsini, in September 2022,
in order to communicate the value of 
diversity and the culture of inclusion 
in the work environment. Actions 
continue with further training of 
staff and the gradual change of the 
procedures of the organization to 
ensure that diversity is treated as fairly 
as possible.

Training
We make sure our people learn and 
become better and more skilled every 
day. That's why we have created 
programs that enrich their knowledge 
and develop their skills at every stage 
of their work life.

We systematically invest in the 
development of our people by 
implementing targeted and 
personalized training programs that 
improve both their technical and 
managerial skills.
In compliance with all health protocols, 
between March 2022 and September 
2022 we took part in 32 seminars 
attended by more than 228 colleagues.

Road Safety Training

As the health and safety of our 
employees is a priority for our 
organization, we have proceeded 
to organize the "Advanced Driving 
Experience" specialized training 
for the first time, for all employees 
provided with a company vehicle 
by the organization. The aim of 
this training is to enhance safe and 
defensive driving on both city and 
country roads.
The training was conducted by 
a distinguished School of Road 
Behavior and consisted of two 
parts: the theoretical part which was 
implemented through ZOOM and
the practical part, held on the premises 
of the School of Road Behavior.
This is a very important initiative even 
for the most experienced drivers and 
the 80 participants left with the best 
impressions and recommendations for 
safe driving.

Autumn Welcome
We have celebrated the return of all colleagues from their summer 
vacation and the start of the autumn season in a special and original 
way, with a surprise "Welcome Back" party in all our facilities and for 
all employees. Professionals served street food (hot dogs, soft drinks 
and beers) through the specially designed VAN BARs that arrived at the 
facilities of the Sourpi, Thebes and Keratsini plants.

Seminar topics

management & leadership skills

health & safety at work

financial & technical issues

tax issues and labor law

English language learning

international payment arrangements

social media

negotiation of international sales 
contracts & export pricing

the correct and safe use of lifting 
vehicles

practice in the use of
fall-prevention equipment

EN ISO 14064-1 2018
Carbon Footprint Calculation

Basic & Advanced Excel

crisis management

Blood Donation
For the 7th consecutive year we 
held at our facilities in Sourpi
& in Keratsini the traditional blood 
drive for our colleagues. A tradition 
that has been embraced by over 
300 colleagues over the years and 
more than 50 bottles of blood have 
been donated by the blood bank to 
colleagues in need.

Group Employees' Sports Spirit
We warmly congratulate the following colleagues who have participated 
in running events and managed to compete with all their strength and 
finish with very good times!

• 6th Volos Half Marathon:  
Participation of our colleagues 
Mr. Zisis Tsourelis (Maintenance 
Department of Sourpi) & Mr. 
Epaminondas Nikolopoulos 
(Warehouse Department of 
Auxiliary Materials, Packaging 
Materials & Bag of Sourpi).  Zisis 
finished first with a time of 1:21:17 
in the 40-49 category.

• 16th Alexander the Great 
Marathon: Participation of Mr. 
Zisis Tsourelis (Maintenance 

Department of Sourpi), who finished with a time of 2:52:00 in 42,54km.

• 14th Epameinondas Half Marathon 21,1km: Participation of Mr.  
Theodoros Siakoulis (Department of Mixing & Bagging of Thebes), who 
finished with a time of 2:13:00.

They deserve a big round of applause for making every effort to uphold 
the sporting spirit, "fair play" so every success has meaning and value.
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International Volunteer 
Blood Donor Day

Responding to the request of the 
Blood Donation Department of 
Volos General Hospital
"Achillopouleio", we supported the 
International Volunteer Blood Donor 
Day and contributed to their actions 
and the efforts of all those in need.

Road restoration

The President and the members of 
the Local Council of the Community 
of Amaliapoli, thank us warmly for 
our offer to restore in June 2022 the 
road surface at the intersection of 
the provincial road (entrance B)
with the Amaliapoli ring road, as 
well as in the supply of asphalt mix, 
where damages to roads within the 
settlement were restored.

Participation in the Conference  
CSR IN ACTION
Congratulations to Ms Olga Manou, Corporate Communication & 
Sustainability Director for the excellent presentation at the conference 
"Corporate Responsibility in Action", organized by Boussias on Thursday, 
June 2, 2022, at the OTEAcademy Auditorium. Ms. Manou participated 
as a speaker on the topic "Creating value for human nutrition through 
the pillars of the corporate responsibility and sustainable development 
of Loulis Food Ingredients". After two years of organizing the event 
virtually due to the pandemic, this year the conference returned to 
a physical space and Ms. Olga Manou presenting the actions we are 
implementing across the organization, left the best impressions.

Carbon footprint 
measurement
In order to fol low the new European 
environmental directives, in June 2022 
we implemented the carbon footprint 
m e a s u r e m e n t  b a s e d  o n  t h e  G H G 
Protocol, addressing all the facilities in our 
organization. The aim of the project is the 
development and implementation of an 
appropriate methodological framework for 
the assessment of our carbon footprint.

The carbon footprint assessment includes:
• Scope 1 emissions, i.e. direct greenhouse gas emissions released in 

our facilities.
• The scope 2 emissions, i.e. indirect emissions mainly from the 

production of electricity consumed in our facilities.
• The scope 3 emissions, i.e. other indirect emissions from the value 

chain of Loulis Food Ingredients. 

At the end of the project a series of actions will be proposed in order for 
the carbon footprint of our organization to be calculated on an annual 
basis, and the reliability of the estimates, particularly with regards to 
scope 3 emissions, to improve year by year.

In 2022 we 
actively support 
the Organization

"The Smile of the Child"
With a long-standing 
tradition of selfless 
social contribution and a 
great sense of collective 
responsibility and duty, 
this year we once again 
substantially support the 
work of the "Smile of the 
Child" Organization, which 
has 26 years of specialized 
and holistic actions, 
standing by the side of 
every vulnerable child and 
family.

Specifically, in the context 
of our social work and 
our contribution to the 
Organization's activities, 
we responded to the 
request to cover the annual 
salary expenses of the 
cook of the Home of the 
Organization in Melissia, 
Attica. The 21 children 
who are being raised, with 
qualitative and the utmost 
care, at the "The Smile of 
the Child" Home in Melissia, 
will be able to enjoy - 
thanks to the support of 
Loulis Food Ingredients ― 
"mom’s" delicious food and 
desserts, as befits every 
child.

Donation of firefighting 
equipment to the 
Fire Department of 
Drymonas-Almyros
In order to help the Fire Brigade carry out its 
duties more effectively, on Wednesday, July 
20, 2022, we made available to the Drymonas-
Almyros Fire Brigade firefighting equipment 
to be used primarily in the wider area of 
Almyros and if necessary where it is considered 
operationally necessary, at the prefecture or 
region level.

As the president of Loulis Food Ingredients, Mr. Nikos Loulis:
"Remaining faithful to our commitments with respect to values, tradition, people 
and the environment and as a further expression of the practical awareness that 
the Fire Brigade demonstrates with its actions and mission, we have developed 
in recent years a particularly close cooperation with the Drymonas Fire Brigade. 
In this context, meetings-trainings have been held, in order to inform our 
employees on the appropriate methods and means of fire safety in the event of a 
fire in our facilities, as well as on the practical training of firefighters".

 
Donation of an SUV 
car to the Central Port 
Authority of Volos
On Thursday, October 6, 2022, a ceremony was 
held for the delivery - acceptance of the SUV 
type vehicle DACIA DUSTER donated by the 
company Loulis Food Ingredients to the Central 
Port Authority of Volos. The event was attended 
by officers of the Central Port Authority of 
Volos, as well as the Chairman of the Board 
of Directors of the company Mr. Nikos Loulis, 
proving that both he and Loulis Food Ingredients 
continuously support the local community of 
Volos and Magnesia.

This donation contributes significantly to the business support of the Central 
Port Authority of Volos and, by extension, the Headquarters of the Greek 
Coast Guard for the performance of their duties, such as policing, patrols, 
search, rescue, crime prevention and combating.

Specifically, the Chairman of the Board, Mr. Nikos Loulis stated: "We consider it 
our duty to support the security forces, the Police, the Coast Guard and the Fire 
Brigade, who are doing a very important job under adverse conditions. As long 
as we are in a position to support the security forces, we consider it a priority 
and do so. Only if society prospers, will we also be able to develop."
In addition, the Central Port Authority Captain of the Hellenic Coast Guard Ms. 
Vasiliki Konstanta assured: "Your donation will be used in the best possible way 
and will contribute to the improvement of the quality of the services we provide 
to the community."
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Loulis Museum 
opens again!
After more than two years of difficult 
conditions due to the pandemic 
COVID-19, the Loulis Museum 
has reopened and it was with 
great pleasure that we welcomed 
students and teachers with renewed 
educational programs and guided 
tours, observing all the necessary 
safety measures. The traffic of our 
Museum is very high. Visit us, so 
we can enjoy together a unique 
experiential journey of knowledge 
and entertainment that will end with 
the sweet taste of freshly baked 
bread!

Visits of schools & teachers of 
secondary education of the 
Piraeus region

After two and a half years of silence, 
happy children's voices were once 
more heard in our museum! On 
27 September 2022, the first day 
of operation of the Museum we 
welcomed two classes of the sixth 
grade of the 8th Primary School of 
Keratsini! A very good beginning!

On September 30, 2022, it with great 
pleasure that we welcomed the 
teachers of Secondary Education of 
the Piraeus region where they were 
given a tour of the Museum and left 
with the best impressions!

Please contact us in the following 
ways to book your visit: 
Online booking through our site:
https://www.loulismuseum.gr/book-now
Telephone booking: (+30) 2104090164
Email: museum@loulisgroup.com
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