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AgATio TuUnou

Auvapika npoBaAel To KETA NoTiou Alyaiou Tnv alyaiongAayiTikn
yaoTpovopia He To npoypappa AEGEAN CUISINE

2upog, 3 Anpitiou 2008

To Kévrpo Enmixeipnuamikng kai TexvoAoyikng Avantuing
(KETA) Notiou Aiyaiou, 0To nAgioio Tng ouvexoUG Tou npoondabelag
yla Tnv evioxuon TnG eniXelpnuamkotTnTac oTic KukAadec kai oTa
Awdekavnoa, yvwoTtonolei Tnv €vapén &voc 1d1aitepa  PIAGOOEOU
NPOYPAUMATOG yia TNV MPoBOAN TNG alyaioneAayiTikng yaoTpovopiag
unod Tov TiTho Aegean Cuisine.

To npoypapua Aegean Cuisine ulornolsital pe Tn oTnpiEn kai Tn
oTevr] ouvepyaoia Twv EnmigeAnmnpiov Kukhadwv kai Awdekavroou.
MepiAapBavel pia osipd ano dpaceic nou 8a cuuPalhouv otn diIAdoon TNG auBevTIKNG
alyaioneAayiTikng yaoTpovouiag T0oo oTa vnold 600 kai eupUtepa otnv EAAGda kai To
eEwTePIKO, Oa npodyouv TNV €KNaideuon Twv enayyeAdaTiov kal Oa napéxouv
unooTnpIEn oe Béuata marketing.

«BAgrioupEe LecoyeEIakeEs xwpes onwe n Itaia kar n Ionavia va xpnoionoiovv 06w Kai
oAAG xpovia Tnv nAouoia yaoTpovouikii ToUuS KANpovouid we Epyasio yia tnv evioxuon
NG EEQYWYIKIIC Kal TOUPIOTIKIG OpaotnoiotnTacy, €&nyei o k. MNwpyoc KalwoTtog,
AieuBuvTnc Tou KETA NoTiou Alyaiou, TO OKENTIKO TOU MPOYPAUHATOC. «STa vioid ToU
Alyaiou O1aBeToulE Eva aVTIOTONO KEPAAQIO 1oU EXOULE EAdyIoTa  a&IomnoIroeEl.
[TIoTEVOULIE OTI OTO NAGIOIO TOU VEOU QUTOU POYPAULIATOC 64 rpene! va rnpoBaAouls Tnv
101aiTeEPn yaoTpovouikri napadoon Tou Alyaiou orov EAnva kai Eupwrnaio karavalwrri
Kkar va BonBricouus Tooo TOUC Napaywyous TPOPIUWY, OIvoU Kal rnoTwv 000 Kal TIC
TOUPIOTIKEG EMIXEIPIOEIC 10U ArIOTEAOUV [PEOPEUTEC TG Koudivag Tou Alyaiou va
EMITUYOUV KAAUTEDA ELINOPIKG KaI OIKOVOUIKG AriOTEAEOLIATA Kal va ENEKTABOUV O€ VEEC

ayopeg.»

H npwTtn ¢daon Tou npoypauuatoc Aegean Cuisine, n onoia 6a diapkEoel PEXPI TOV
IoUvio Tou 2008, nepidapPavel évav KUKAO OUVAVTAOEWV HE (POPEIC, EMIXEIPNUATIEG Kal
enayyeAuatiec ota vnoid Podog, 'Iog, Avdpog, 2Upog Kwg, AoTtundaAaiq,
Zavropivn, Na&og Tivog, NMapog, Aépog, KaAupvog, NMarpog, Mukovog, Apopyog,
Zipvog, MnAog ka1 Kapnabog.

2€ QuTEC TIC ouvavThoeic Ba kataypa@oUv ol OKEWEIG, I0€EC Kal NPOTACEIC OowV
aoxoAoUvVTal €nayyeAUdTIKG We Tnv koudiva Kal TV napaywyn TPo®iuwv, oivou Kal
notwv yUpw and To O&ua TnG EMIKOIVWVIAKNGC Kal €UNOPIKNG avadeigng Tng
aryaioneAayiTikng yaoTtpovopiac. Eniong ©a ouykevTpwBoUv nAnpogopieg yia kade
ONMAvTIKN NTUXA TNG TOMIKNAG YaoTpovopiac onwg A.X. TUMIKEG OUVTAYEG KABe vnaoloU, Ta
NAEOV  QVTINPOCWMEUTIKA NPoiOVTa TPOPipwv kai noTwv, O¢uara Aaoypagiac kai
napaddoeig Nou GUVOEOVTAI [E TO YAOTPOVOMIKO MOAITIOHO KOK.

O1 €10IkOTEPOI GTOXOI TOU NpoypdupaToc Aegean Cuisine sivai:

e Na enBpaBeutolv OAOI Ol €NAYYEAUATIEC KAl EMIXEIPNUATIEC — ECTIATOPEG,
KATaoTNHAaTdpxeG, napaywyoi kali EEvodoxol — nou npeoBelouv PE UWnNAO
ENAYYEARATIONO Kal PE MoAU Pepdkl TNV 1I01QITEPN YAOTPOVOUIK TAUTOTNTA TWV
VNoIWV JaG.

TO KEVTPO ETLXELPNUATLKNAG KXL TEXVOAOYLKNG AVATTUENG NOTLOU ALyxiou dnuiLoupynbnke oto mAxioLo Tng dpaong 1.4.1 (Aopég
YTOOTAPLENG MME) TOU ETLXELPNTLXKOU MPOYPRUPKTOG “AVTRYWVLOTLKOTNTX” TOU YTMOUPYELOU AVATTUENG KXL XPNMXTOSOTELTKL KXTX
75% amO TO ELPWNKIKO TOMELO MepLdepeLKKNG AvamTLENG (ETMA), TO omoLO CUMBXAAEL OTHV GUBALVON TWV KVLGOTATWV TOL
UTIRPXOUV OTNV KVATTUEN KL TO PBLOTLKO €MLTEdO dLxpOpwV TEPLPEPELDV, KXL KATX 25% omd EOVLKN ANOTLX AXTIGVN.
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EN, cANTATSBEETROTHTAS

e Na TovwOei 0 €EaywylkOC nPOoavaToAMoPOC TwV EMIXEIPNOEWY NAPAYWyNS
TPOPIWYV, 0ivou Kal NOTWV

¢ Na BonBnBolv €unpakTa ol Napaywyoi anod To XWPo TWV TPOPIUwV, TOU 0ivou
Kal Twv MoT@WV OTnV avanTtu€n véwv npoioviwv kal otnv npoPoAn Twv
EMNOKEYINWY XWPWV Napaywyng

e Na unooTtnpixei n kKaAUTEpn duvaTh €UNOPIKN a&ionoinon TwvV MPOIOGVTWY Mou
Byalel n yn kai n 6alaccd pag

¢ Na yivouv yvwoTd — TO00 GTOUG KATOIKOUGC OO0 Kal OTOUG EMIOKENTEC TWV VNOIWV
— €Keiva Ta KATAOTAUATA, TA £0TIATOPIA, TA EEvOOOXEIQ KAl TA KEVTPA €0TIAGNG
KABe HOPPIC NOU NPOCREPOUV YAOTPOVOUIa HE QUBEVTIKO XapaKTrpa Kal UWNAN
noloTnTa

e Na &evBappuvBsi n avantuén edikwv HOPPWV TOUPIOPOU HE ENIKEVTPO TO
YAOTPOVOMIKO NOAITIONO Tou Alyaiou.

Ma emnnpdoBeTeG NANPOPOpPIEC Kal JIEUKPIVIOEIC YId TO VEO AUTO NPOYPAUMA HMOPEITE va

aneubuveoTe gTov I0TOTOMO: http://www.aegeancuisine.gr/, aA\a kai oTa ypageia Tou

KETA Nortiou Alyaiou

e JUpoc: TnA.: 22810 89142,-3,-4, fax: 22810 89145, e-mail: contact@keta-notioaigaio.gr

e Podoc: TnA.: 22410 30661,-2,-3, fax: 22410 30664, e-mail:contact@keta-
notioaigaio.gr
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