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Dear readers,

The report you hold in your hands is Loulis Mills fourth consecutive Corporate 
Sustainability Report. With these publications we actively show our commitment 
to outlining and communicating the practices we apply which implement to 
incorporate sustainable development principles into our everyday operations.
At Loulis Mills, we acknowledge it is our duty to protect the environment, support 
society and develop in such a manner as to make a positive contribution to the 
welfare of future generations. For this reason, sustainable development is an 
indispensable prerequisite of our corporate strategy. Through a specific set of 
sustainability-related goals of short, medium and long-term nature, we seek 
to succeed in our mission: to grow by investing and innovating with a view to 
providing high quality products and excellent customer service, and creating 
value for our people, our partners, our shareholders and society.
Today, our company operates in Greece with 2 state-of-the-art production 
facilities in Sourpi and Keratsini, ranked at the top of the Greek flour industry 
in terms of milling, sales and technology. Having realised that our company 
is a substantial part of the communities in which we operate, we believe that 
cooperation with other bodies, innovation, diversification, financial soundness, 
constant market presence and our expansion into new markets are the key ways 
that enable us to maintain our company's positive impacts on our people, the local 
communities where we operate, the environment and economy.
In the expectation to to maintain our leading position in our industry, in 2017 we 
put also into practice an investment plan that seeks to product improvements 
in terms of health, quality and safety, as well as to improve the machinery and 
production process for energy saving purposes. Moreover, we make systematic 
investments in the development of our people who are the key to our success.
The Greek Baking School that was founded in 2016 continued its operations, driven 
by the vision to contribute to the development and improvement of the Greek 
bakery sector. At the same time, the Loulis Museum hosted numerous actions 
promoting our social contribution to experiential learning. It is expected to launch 
its operations in autumn 2018 with a new enriched training programme in a new 
area we are currently setting up.
As a result, in 2017, faithful to our vision and commitments, we made considerable 
progress in incorporating our strategy and implementing most of our goals while 
setting new ones and we are proud of that.

Nikos Loulis

Message 
from the Chairman

Our people 
are the key 
to our success
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Message from the Corporate Sustainability Manager6

Dear partners,

Compiling the fourth consecutive sustainability report of Loulis Mills gave us 
the opportunity for another year to evaluate our performance and also to renew 
our commitments and reassess our goals. Despite the adverse conditions of the 
Greek economy, Loulis Mills is placed again at the top of the Greek flour industry 
in terms of milling, sales and market share, enabling our company to have a more 
optimistic view of the future.
Our positive financial results allow us to pursue the development and growth of 
Loulis Mills, thus managing to support both local communities and the economy. 
By generating value for all our stakeholders, we extend our positive influence 
and secure our company's viability. Our goal is to improve persistently the 
material topics regarding our company's operations and this is exactly what we 
try to analyse in this report. We also attempt to clearly define how our company 
contributes to the achievement of the 17 UN Sustainable Development Goals to the 
extent possible in the sector we operate.
It is our obligation to secure in all manners the quality and safety of our products 
as well as top customer service. The good reputation of Loulis Mills and its products 
are very important assets for our company and the key driver of its sustainable 
development. We invest over time in product excellent quality, in promoting 
healthy food and lifestyle and in providing top services and responsible 
communication.
Nowadays, a product cannot be designated as a quality product, in the broader 
sense unless it meets certain environmental requirements.
This is why we implement optimum environmental management practices based 
on the precautionary principle while consistently improving the environmental 
impacts of our operation.
It is our priority and our vision to create, develop and care for the team that 
pioneers. Indicatively, in 2017, we strengthened our team with new members, we 
exceeded the training hours we had set as a goal and provided free private health 
insurance to all the Group's employees. We also completed with high participation 
and great success the volunteering week for the third year. Social contribution 
and solidarity are an integral part of Loulis Mills' culture. The Loulis Museum and 
the Greek Bakery School are the key elements enabling us to make our targeted 
training objectives a reality. Meanwhile, we provide pupils and students with 
various means of support to cater for their educational needs. We unwaveringly 
show our solidarity and support actions aiming to relieve vulnerable social groups, 
especially in terms of food. In this context, our company always supports bodies 
with important and long-standing achievements to demonstrate in this line at 
both local and collective level.
I invite you to read our report and share our optimism.

Olga Manou

Message from the Corporate 
Sustainability Manager

We pursue 
the development 
and growth 
of Loulis Mills

Our company1

VISION

MISSION

COMMITMENT

VALUES

To lead the way while respecting 
values, tradition, people and the 
environment.

To grow by investing and innovating 
with a view to providing top quality 
products and excellent customer 
service, and creating value for our 
people, our partners, our shareholders 
and society.

To fulfil our vision and our mission 
with love, respect and responsibility

No wind favours 
he who has 

no destined port

Michel de Montaigne,
1533-1592,

French essayist

OUR VISION, OUR MISSION, OUR COMMITMENT AND OUR VALUES

Quality

Service

Respect

Love

Improvement

Development
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LOULIS MILLS AT A GLANCE

OUR HISTORY

OUR PRODUCTS

OUR PEOPLE

OUR CUSTOMERS & SUPPLIERS

OUR PRODUCTION FACILITIES

OUR PRODUCTION & ACTIVITY

236 years of history, 

tradition and creation

7 generations of millers

Professional products
154 types of flour and semolina 

750 bakery 

& confectionery blends

Consumer products 

18 types of flour in package 

16 ready consumer mixes

239 employees 

Loulis Mills

262 employees 

Loulis Group

5,000 customers of 

professional flours

3,488 suppliers

2 grain milling plants 
1 blend production unit
2 privately-owned ports

7 production lines 
1 pilot organic mill 

4 distribution centres
3 state-of-the-art quality 

assurance, quality control and R&D 
departments, and experimental 

bakeries
2 demonstration rooms 
for customer education

Milling capacity:

1,400 tons per 24 hours

26% market share in 

professional flours

Exports to 7 countries

TOTAL ANNUAL MILLING OUTPUT

250.036
tons

251.488 
tons

248.699 
tons

-0.9%
2017

Professional Consumer

SALES VOLUME (TN)

2017
TOTAL

198.439

172.291

26.148

2015

OUR ACHIEVEMENTS IN 2017

COMMUNITIES 

1. We strengthened our quality assurance and quality control departments 

with new members

2. Zero incidents of non-compliance with health and safety regulations 

concerning product usage and labelling

3. Loulis Mills supports the NGO "Ark of the World"

4. The Greek Bakery School continues its operation

5. Support to 197 NGOs

6. There was no incident of non-compliance with the laws and special regulations 

and voluntary codes concerning product promotion, applicable marketing practices 

or advertising campaigns

ECONOMY - MARKET

 

7. New products: 2 professional products - 3 Easy Bake products

8. Contract Farming Programme

9. High raw material specifications

10. Rigorous procurement controls

11. No incident of non-compliance with regulations concerning 

product procurement and usage

HUMAN RESOURCES

12. 71% of Loulis Mills employees are recruited from the local communities 

where the company operates (Attica and Magnesia)

13. Company-provided group medical care scheme

14. 4.111 training hours for Loulis Mills employees

15. Organisation of a volunteering week and voluntary blood donation - blood bank

16. Loulis Museum: 4.500 visitors 

New training programme on food waste and diet

17. 39 new hires

ENVIRONMENT 

18. Implementation of a marine anti-pollution certified plan

19. Ongoing staff training and drills on environmental issues

20. No fine or sanction for non-compliance with Greek environmental Law

21. Zero waste of any type due to recycling

22. Investments and implementation of practices to reduce energy consumption

2016
TOTAL

200.304

2015
TOTAL

198.565

23.051

177.253 178.226

20.339
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Keratsini 
Industrial 
Plant

Sourpi Industrial Plant
& Distribution Centre

Distribution 
Centre 
at Kavala

Distribution 
Centre at Kalochori, 
Thessaloniki

Thiva Industrial Plant 
- Kenfood

Distribution Centre 
at Iera Odos - Attica

OUR FACILITIES

The Loulis Group of companies operates in Greece 
with 3 state-of-the-art production facilities

• Loulis Mills has a state-of-the-art port grain milling and processing facility with 
a milling capacity of 1,000 tons/24 hours in Sourpi, prefecture of Magnesia, in 
operation since 2001.

• The company also owns a similar port facility in Keratsini, Attica, with a capacity 
of 300 tons/24 hours which was fully renovated in 2012.

• Kenfood, a company specialising in the production of raw materials and ready 
mixes for the food industry, bakers, confectioners and HO.RE.CA. (hotels - 
restaurants - catering) industry, keeps its modern production facility in Thiva, 
prefecture of Viotia.

• In addition to the 3 distribution centres located in each production facility, the 
company runs three more centres, one at Iera Odos, Attica, one at Kalochori 
(Thessaloniki) and another at Podochori (Kavala).

• Loulis Mills S.A. has its registered office in Sourpi, Magnesia while Nutribakes 
S.A., which is the exclusive distributor and trader of Kenfood products, is seated 
at Keratsini, Attica.

Loulis Mills 
is ranked at the top 

of the Greek flour 
industry in terms 
of milling, sales, 
technology and 

service

 > 7 production lines with a milling 
capacity of 1,000 tons/h

 > 5,000-ton flour silo
 > 55,000-ton grain silo
 > 300-ton by-product silo
 > Traditional stone mill
 > Pilot organic mill
 > Ultra-modern Quality Assurance, 
Quality Control and Research 
& Development Departments, 
supported by a fully fitted out Pilot 
Bakery

 > Flat warehouses with a capacity of 
3,000 tons

 > Privately-owned port for 
simultaneous loading & unloading 
operations on board 4 ships

 > 7 production lines with a capacity 
of 40 tons/hour

 > Quality Control Department
 > Fully fitted out Pilot Bakery
 > R&D Department
 > 1 packaging machine
 > 1,500-m2 constant-temperature 
storage area

 > 1 production line with a milling 
capacity of 300 tons/h
 > 3,500-ton flour silo
 > 20,000-ton grain silo
 > 350-ton by-product silo
 > Ultra-modern Quality 
Assurance and Quality Control 
Departments, supported by a 
fully fitted out Pilot Bakery
 > Privately-owned port able to 
load/unload 150 tons of grain 
an hour

SOURPI

THIVA

KERATSINI
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OUR PRODUCTS AND OUR SERVICES

Loulis Mills 
operates
for more 

than a century 
in the Greek 

market trading 
its own brand 

products

• Our goal is to provide our customers with our products together with top quality 
services of added value.

• We aspire our customers to feel safe and confident of the quality of our products 
as well as the service and care provided.

• We seek to be pioneers and trend-setters in the market by offering at all times 
new innovative and unique products

• We implement cutting-edge technology in order to foresee market needs 
and cater for them effectively

• We never stop expanding our client base in Greece and abroad
• In 2017, our company exported to7 countries (Albania, Bulgaria, Germany, 

Cyprus, Jordan, Montenegro, United Arab Emirates)

For more information about our products, please visit the following 
websites: www.loulismills.gr | www.alevri.com
| www.easybake.com.gr | www.kenfood.com

Our products

Milling products: 

Loulis Mills

 > Professional flour in sacks and bulk

 > By-products: bran in sacks and bran pellets

Consumer products:

Saint George Mills

 > Flour in 0.5 to 5 kg packs

 > "Ef Zin" ('Well-being') flour - Nutrition and Well-being range

 > Easy Bake: range of ready mixes

Kenfood products:

 > Bakery - confectionery mixes

 > Flour treatment agents

 > Bakery - pastry supplementary products

 > Confectionery raw materials

Our services

• Sales network across Greece and organised exports 
department at the service of all countries abroad

• Technical advisors providing support to our customers
• Training to customers through specialised seminars 
• Tailor-made products for each special need of our customers

The financial performance of Loulis Mills 
is a key issue for our company and our 
stakeholders because it is associated withthe company's long-
term sustainability and the socio-economic development 
of the areas where we operate.

For yet another year, Loulis Mills is at the top of the Greek flour 
industry in terms of milling capacity, sales and market share. 
Full financial information on the company and the Group is 
presented in detail in the 2017 Annual Financial Report which is 
available on the corporate website: http://www.loulismills.gr/
gr/investor-relations/ financialstatements.

Our impact on local developments is particularly important, 
given the adverse social, political and economic conditions 
currently encountered in Greece.

The comparative table presenting the figures of annual 
contribution to Social Development - "Social Product" 
is in the annex, page 66.

Loulis Mills S.A. is committed to adhering to corporate governance standards. The Company implements the principles 
specified in the Corporate Governance Code adopted by the Hellenic Federation of Enterprises (SEV) with some deviations, 
but always in accordance with applicable laws. The code is available on the following website: http://www.helex.gr/el/
web/guest/esed-hellenic-cgc

Key Governance Bodies

General Meeting of Shareholders
The General Meeting of shareholders also functions as a 
direct communication channel between shareholders and 
company management. The Ordinary General Meeting that 
took place on 13.6.2017 elected a new Board of Directors 
and a new three-member Audit Committee with a 4-year 
term in office.

Board of Directors
The Board consists of 6 members in total (3 executive, 
1 non-executive and 2 independent non-executive 
directors) as required by Law 3016/2002 as a public limited 
company whose shares are listed on the Athens Exchange.

OUR CONTRIBUTION TO THE ECONOMY

OUR CORPORATE GOVERNANCE

Key Audit Bodies

Audit Committee
This Committee briefs the Board of Directors at regular 
intervals about the implementation of the Company’s 
by-laws and is competent, among others, for monitoring 
financial reporting, the effective operation of the internal 
audit system and risk management system, as well as for 
monitoring the sound operation of the Company's internal 
auditor unit.

Operating costs

Payments to suppliers

Payments to Greek producers

Employee wages and benefits

Payments to capital providers

Total payments to government

Community investments

Total "Social Product" 

or Contribution 

to the Greek Economy

Economic value generated

Economic value retained

€87,642,132

€27,297,881

€374,903 

€7,707,091 

€2,035,131

€2,956,425

€126,785

€100,467,564

€101,776,911

€1,309,347
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For more information about the governance bodies (roles, competencies), please see the company's Annual Financial 
Report 2017 (http://www.loulisgroup.com/gr/investor-relations/financialstatements), which also includes brief CVs of 
the Board members. The company has put in a place a relevant procedure to ensure that when necessary the Company’s 
Quality, Environment, Health and Safety and HR Managers may directly report to the Board of Directors regarding 
their respective topics of interest. Its organisational structure, which is defined by explicit competencies, areas of 
responsibility and objectives for each departement, aims to ensure Loulis Mills' effective and transparent operation.

Line-up of the Board of Directors

Avoidance of conflicts of interest

Loulis Mills S.A. puts in place special identification and monitoring measures to ensure that all conflicts of interest are 
avoided at the level of Board Directors as well as executive and other employee level. Further information on how to avoid 
conflicts of interest can be found in the Annual Financial Report 2017 of the company (http://www.loulisgroup.com/gr/
investor- relations/financialstatements).

Post

Chairman of the Board

Vice Chairman of the Board

Member of the Board

Member of the Board

Member of the Board

Member of the Board

Role

Executive Director

Executive Director

Executive Director

Non-executive Director

Independent Non-executive Director

Independent Non-executive Director

Gender

Male 

Male

Male

Male

Male

Male

Age range 
(<30, 30-50, 50<)

30-50

> 50

> 50

30-50

> 50

30-50

OUR CODE OF CONDUCT

Loulis Mills' Code of Conduct describes in detail what we await and expect from all our employees 
and partners at all management levels. This means seizing all emerging opportunities and 
developing new business activities consistent with the company's culture and principles in a spirit 
of fairness and integrity, complying with laws and the Code which helps and guides all employees and partners in their 
efforts to identify challenges and address them confidently. For its part, Loulis Mills is morally obliged to promote not 
only its own but also its partners' progress and prosperity. 

The full Code of Conduct is available on the corporate website (Section: Corporate Social Responsibility/ Code of Conduct) 
with the Human Resources Manager of Loulis Mills being responsible for its application.

As an active member of the Greek business community and Greek food industry, Loulis Mills 
considers its affiliation to the following bodies and associations is of strategic importance:

Participation in conferences

 > Conference "CORPORATE RESPONSIBILITY IN PRACTICE IV", Maroussi Plaza Auditorium, Presentation topic: "Loulis 

Museum"; speaker: Ms Olga Manou, Corporate Responsibility & Loulis Museum Manager

 > Conference "White Collars 2" Athens Economic University, "THE FUTURE THROUGH THE CRISIS", Athenais multi-purpose 

centre, Presentation topic: "From one generation to another with a sense of responsibility", speaker: Ms Olga Manou, 

Corporate Responsibility & Loulis Museum Manager

 > ANNUAL SUSTAINABILITY SUMMIT " Sustainability: The New Business Enabler", Royal Olympic Hotel, Presentation topic: 

"Responsibly from generation to generation", speaker: Ms Olga Manou, Corporate Responsibility & Loulis Museum Manager

OUR ACTIVE INVOLVEMENT

Hellenic Federation of 
Enterprises (SEV)

Federation of Hellenic 
Food Industries (SEVT)

Union of Listed 
Companies (ULC)

Greek Flour Millers 
Association (GFMA)

Association of Industries 
in Thessaly and Central 
Greece (SVTHKE)

Magnesia Chamber 
of Commerce & Industry

CSR Hellas
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DISTINCTION AT THE "BRANDS 
WITH HISTORY" EVENT
On Wednesday, 5 July 2017, Loulis Mills was 
bestowed another important distinction in the 
well-established "Brands with History" event 
organised by EKALI S.A.
During the award ceremony at Ekali Club 
for the historical companies, Loulis Millis 
was honoured for its history, its offering to 
entrepreneurship and its enduring name. 
Ms Evi Louli, Director of Consumer Products & 
Marketing, received the award.

TOP PRODUCT AWARDS 2017 BY ZAMPPLE
St. George Mills received the Top Product Award 2017 by Zampple for the products singled out last year by 
consumers themselves who are members of the Zampple Club. The award was bestowed during the ceremony of 
"Self-service Excellence Awards 2017" on Thursday, 6 July 2017, in the Hotel Grande Bretagne.
Consumers picked up the following products of St. George Mills' 
Easy Bake range as their favourites:

Easy Bake cereal bars, Easy Bake Brownies, Easy Bake vanilla cookies, 
Easy Bake crepe mix, Easy Bake doughnut mix. The above distinction 
attests to the long-standing relationship of trust built by St. George 
Mills products with Greek consumers, which has been proving bread 
for decades now every day with love and care as main ingredients.

OUR AWARDS

Award by Athens Chamber of Commerce 
& Industry 2017 - Category: "Enterprise & 
Tradition"
Loulis Mills was awarded for its focus on 
tradition and business excellence during the 
event "Athens Chamber of Commerce and 
Industry's Awards" on Wednesday, 11 October 
2017. Ms Olga Manou, Corporate Responsibility 
& Loulis Museum Manager, and Mr Nikos 
Fotopoulos, Chief Executive Officer, received the 
award in a packed room of the Concert Hall.

ICAP Group - “TRUE LEADERS” Award
On Tuesday, 20 December Loulis Mills received a 
"True Leaders" award by ICAP during the relevant 
ceremony. For the 7th consecutive year, ICAP Group, 
the only company recognised as a Credit Rating 
Agency by the Hellenic Capital Market Commission 
and the relevant European Securities and Markets 
Authority (ESMA), awarded the leading companies 
and groups that meet four measurable criteria, 
based on their published results. The ceremony was 
held in Divani Caravel Hotel Athens and the award 
was received by Nikos Fotopoulos, Chief Executive 
Officer of Loulis Mills.

Award by "Together for Children"
Like every year, the Association "Together for 
Children" held a ceremony to award those who 
make a voluntary contribution to the society and 
supported the Association's work in 2017.
Our company was honoured for its generous 
support to the Association's work.
The ceremony was held in the Benaki Museum on 
24 January and the award was received by Nikos 
Fotopoulos, Chief Executive Officer of Loulis Mills.

DISTINCTIONS

Bravo Sustainability Awards
Through the Institution's dialogue process Loulis Mills was 
ranked among those who stood out after getting high scores 
in the category.
BRAVO GOVERNANCE thanks to the initiative "Corporate 
Responsibility & Code of Conduct" of Loulis Mills.
BRAVO SOCIETY thanks to the "Loulis Museum" initiative.

Το QualityNet Foundation
ανακοινώνει πως ο Οργανισµός

αναδείχθηκε µέσω της διαδικασίας διαλόγου του Θεσµού

ανάµεσα στους διακριθέντες συγκεντρώνοντας

υψηλή βαθµολογία στην κατηγορία

Ο Πρόεδρος Δ.Σ.
του QualityNet Foundation

Σπυρίδων Λιούκας

ΜΥΛΟΙ ΛΟΥΛΗ Α.Ε. 

BRAVO GOVERNANCE µε την πρωτοβουλία

 Έκθεση Εταιρικής Υπευθυνότητας & Κώδικας Δεοντολογία

 της Μύλοι Λούλη ΑΕBRAVO SOCIETY µε την πρωτοβουλία

Μουσείο Λούλη: Από το σιτάρι στο ψωμί 
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We cooperate 
with our stakeholders 2
OUR STAKEHOLDERS

Communication and collaboration with the company's stakeholders is important. It is a core 
element of our philosophy and the way we operate each day. Our goal is to establish relationships 
of mutual trust with every group of stakeholders, based on mutually beneficial cooperation 
and open dialogue.
An internal workshop is carried out every two years in order to accurately identify the groups of our company's stakeholders, 
during which we redefine such groups by reviewing and incorporating eventual changes. We consult our stakeholders on 
an ongoing basis about issues regarding the economy, environment and society. Based on the results of the workshop held 
in 2016 and on the experience of company Management and executives, we identified the expectations, the communication 
channels and how we can respond to each group of stakeholders. A corresponding workshop will be held in 2018 to review 
the key groups of our company's stakeholders and consider whether it is necessary to redefine the ways our company 
responds to their needs and expectations.
The key groups of our company's stakeholders are those that are directly or indirectly affected by our activities or have 
a direct impact or effect on our company's sustainable development. More specifically, the employees, customers, 
consumers, suppliers, shareholders, banks, local communities where we operate as well as the mass media are the most 
important groups.

All stakeholder groups draw information from the following websites: www.loulismills.gr | www.alevri.com 
|  www.easybake.com.gr | www.kenfood.com | www.loulismuseum.gr|www.greekbakingschool.gr

Employees Suppliers Local 
communities

262 employees 
of Loulis Group, 
of whom 
239 at Loulis Mills

3,345 suppliers 
in Greece and 
143 abroad

Almyros,
Volos,
Keratsini,
Thiva

€

Customers

5,000 bakers
135 Food industries/ 
small traders
3,500 points of sale for 
consumer products
600 customers 
of NUTRIBAKES

Shareholders Media Consumers Banks

All in all there are 3 
shareholders having 
more than 5% while 25% 
of shares is available 
for trading on the Athens 
Exchange.

Anyone who 
enjoys the 
products of Loulis 
Mills throughout 
Greece

The company 
cooperates with 
5 banks in Greece 
and 1 abroad

The company has 
open communication 
channels with many 
media representatives 
at local and 
international level.

Our stakeholders

EMPLOYEES

CUSTOMERS

LOCAL
COMMUNITIES

SUPPLIERS

MEDIA

CONSUMERS

BANKS

SHAREHOLDERS

Expectations
Communication 
channels

Frequency of 
communication Our response

 >Safe workplace

 >Equal opportunities

 >Respect for their rights

 >Competitive salary

 >Opportunities for development 
and training

 >Products that adhere to the 
highest quality and safety 
standards on a constant basis

 >Product competitive price

 >Employment opportunities

 >Corporate actions in issues of 
mutual interest such as: 
- Environmental protection 
- Social solidarity

 >Steady and mutually beneficial 
partnership

 >Timely payments

 >Merit-based management

 >To be informed about the company's 
CSR actions
 >To be informed about any eventual 
changes at operational or capital level 
or about new products and services

 >To be informed about financial, 
environmental and social data 

 >Product quality and safety
 >Healthy and nutritious products
 >Product variety meeting different 
needs such as gluten-free flour
 >Explicit and honest information about 
the company's products

 >Timely and up-to-date information 
about our company's financial, 
environmental and social 
performance

 >Profitable business activities

 >Good social and environmental 
performance

 > Intranet
 >HR Department
 >HR Department

 >Open dialogue 
and frequent events
 >Newsletter 
 >Corporate Responsibility 
Report

 >Customer surveys
 >Visits of technical 
assistance advisors
 >Sales force visits
 >Participation in sectoral 
exhibitions
 >Newsletter 
 >Corporate Responsibility 
Report

 >Meetings 
with local agencies

 >Newsletter

 >Corporate Responsibility 
Report

 >Meetings with suppliers
 >Procurement department
 >Newsletter
 >Corporate Responsibility 
Report

 >Meetings with mass media 
representatives

 >Corporate Responsibility 
and Communication 
Department
 >Newsletter 
 >Corporate Responsibility 
Report

 >Organisation of events
 >Through visits at the 
Museum
 >Market surveys
 >Brochures
 >Product labels

 >Meetings with Senior 
Management
 >Annual Financial Report
 >Corporate Responsibility 
Report
 >Newsletter

 >General Meeting
 >Shareholder Department
 >Annual Financial Report
 >
 >Corporate Responsibility 
Report
 >Newsletter

 >Daily
 >Daily

 >Daily
 >
 >On an ongoing 
basis

 >Semi-annually
 >Annually

 >Annually
 >Periodically

 >Weekly
 >Periodically

 >Semi-annually
 >Annually

 >Periodically 
according to needs

 >Semi-annually

 >Annually

 >Periodically 
according to needs
 >On an ongoing 
basis
 >Semi-annually
 >Annually

 >Periodically 
depending on 
changes or new 
products and 
services
 >On an ongoing 
basis
 >Semi-annually
 >Annually

 >Periodically
 >Daily

 >Periodically
 >Periodically
 >On an ongoing 
basis

 >Periodically

 >Annually

 >Annually

 >Semi-annually

 >Annually
 >On an ongoing basis
 >Annually

 >Annually

 >Semi-annually

 >Section "Care 
for our people", 
pp. 50-57

 >Section 
"Responsibility 
for our products 
and customers", 
pp. 32-39

 >Section "Care for 
the local and wider 
community", 
pp. 58-63

 >Section "Responsible 
procurement", 
pp. 40-42

 >Company website: 
www.loulismills.com
 >Corporate Responsibility 
Annual Report
 >Press releases
 > Interviews and articles

 >Section "Responsibility 
for our products and 
customers", 
pp. 32-39
 >Company website: 
www.loulismills.com

 >Press releases
 >Section "Our 
contribution to the 
economy", pp. 13

 >Press releases
 >Sections "Our 
contribution to 
the economy" & 
"Our Corporate 
Governance", 
pp. 13-14
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Our approach to Sustainable 
Development 3
CORPORATE RESPONSIBILITY 
& SUSTAINABLE DEVELOPMENT

STRATEGY, RISKS & OPPORTUNITIES

For a comprehensive and systematic 
management of Corporate 
Responsibility and Sustainable 
Development topics, we took steps to 
establish appropriate administrative 
and organisational structures (see 
figure).

More specifically, the Corporate 
Responsibility Manager is 
responsible for managing Corporate 
Responsibility and Sustainable 
Development topics while a CSR Team 
composed of executives from all 
company Divisions and Departments 
has been established. 

Our strategic goal is to make our corporate name the byword for quality, 
health and safety, innovative products, as well as for customised service 
and the creation of added value.

Our business strategy focuses on sustainable entrepreneurship: we 
identify and manage the impacts on the environment, society and the 
economy arising from our operations and we seek to reduce the negative 
impacts and increase the positive ones. To this vein, we designed 
and implemented a specific Corporate Responsibility and Sustainable 
Development strategy, which is in direct relation and interaction with our 
Company's Business Strategy. Its results are continuously assessed and 
reviewed on an annual basis while incorporating both new company’s 
data and new trends in the markets in which we operate.

Role

Board of 
Directors

Corporate Social 
Responsibility Team

Corporate 
Responsibility 

Manager

Level

Board of 
Directors

Senior 
Management

Various departments / 
Divisions

Our fundamental 
values are none 

other than 
the continuous 

improvement 
and continuous 

value creation 
for our customers 

and people.

The main pillars of our strategy are: 

Our products

We produce and 
provide our customers 

and partners with healthy 
and nutritious products of top and 

consistent quality, at affordable 
prices, combined with excellent and 

customised services. At the same 
time, we aim to increase our sales, 
by pondering over all possibilities 

open to our company for growth and 
development in Greece and foreign 

markets, and we implement those 
which arise as business opportunities 

for Loulis Mills.

Our planet

Over the last decades, 
we make systematic efforts 

to limit the environmental 
impacts of our operations through 

investments and targeted procedures. 
We focus on the efficient use 

of energy in our production process, 
on reducing nuisance in local areas 

and on implementing 
an Environmental Management 
System. We have implement dry 

cleaning technologies which result 
in zero waste production. We recycle 

throughout all production and 
maintenance departments by 90%.

Our people

We aspire to be the No. 
1 company of choice by 
both existing and future 
employees and seek to attract 
competent and skilled persons. We 
take care of our people and see to 
maintaining a pleasant and safe 
workplace while ensuring the personal 
and professional development 
of each employee separately. We 
provide opportunities for training, 
development and improvement; we 
provide various benefits on a voluntary 
basis; we focus on enhancing team and 
cooperation spirit; we support those in 
need and take steps to provide equal 
opportunities to all.

Our local 
communities

Excellent cooperation with 
local communities in the 
areas where we operate 
is a key pillar of the way we operate. 
We provide jobs, support local 
authorities and organisations by 
meeting their different needs, create 
infrastructures and contribute to 
economic growth. At the same time, 
we take steps to minimise any impact 
on the natural environment and ensure 
that we fully comply with laws and 
regulations and, whenever possible, 
we exceed minimum requirements.
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Risks

Loulis Mills constantly strives to ensure its sustainability 
and, after carefully considering the environment in which it 
operates, anticipates any potential risks and takes steps to 
protect against them.

Risks posed by climate change

Climate change affects all areas around the world. Some 
areas are struck more frequently by extreme weather 
conditions such as strong rainfall or intense heat or 
drought. These impacts are expected to be intensified 
over the decades to come and are likely to pose risks to the 
development of Loulis Mills' financials. More specifically, it is 
known that climate change is expected to affect crops to an 
increasingly higher extent and, as a result, our raw materials, 
as the water cycle is disturbed and average temperature 
is rising. In particular, the level of annual crops and the 
shaping of global and/or European stocks affect grain 
prices. Loulis Mills responds to these risks, on the one hand, 
by adjusting the levels of raw materials held in stock and, on 
the other hand, by hedging through commodity derivatives 
exchanges, whenever possible. Opportunities are managed 
accordingly, when this is deemed possible and feasible.

Other risks

The Group's activities generate various financial risks 
including macroeconomic conditions and risks from capital 
controls in Greece, interest rate, liquidity, foreign exchange, 
credit risks, loss of inventory and decreased demand due 
to overall consumer recession. The Group’s overall risk 
management plan focuses on the fluctuations in financial 
markets and aims to minimise any potential adverse effects 
of such fluctuations on the Group’s financial performance.
Risks are further analysed on pages 14-17 of the company's 
2017 Annual Financial Report. (Company website www.
loulismills.gr section: Investor Information/ Financial 
information/'17/Annual Financial Report as at 31 December 
2017)

Opportunities

Despite the difficulties, the current environment also offers 
significant opportunities.
Our differentiation through our products and services, 
operating in foreign markets with new innovative and 
competitive products, and growth in the Greek market 
using the same or new products, are some concrete 
opportunities for growth and development. At the same 
time, the production of high quality products, with respect 
for the environment, and marketing of high nutritional value 
products that support health and well-being represent, 
in our opinion, major opportunities for our sector's 
development in the near future.

WE FOCUS ON MATERIAL TOPICS

Our goal is to substantially improve ourselves on a continuous basis. For this reason, accurately identifying the material 
topics concerning our company's operations and the importance ascribed by our stakeholders to these topics is the basis 
which guides our decision-making.
Analysing materiality is the cornerstone of a Sustainability Report in accordance with the Standards of Global Reporting 
Initiative (GRI). We carry out this expert analysis every two years to secure that all important topics relating to our 
company are taken into account. We reviewed our material topics in 2016 benefiting from the scientific support of 
AIPHORIA Consulting and representatives of all groups of our company's stakeholders, as defined by the requirements of 
GRI Standards. The applicable methodology consists of the following phases:

Phase A: The sustainability topics that could be included in the Sustainability Report were identified together with their 
boundaries (impacts along the value chain). The topics relating to the company's Sustainable Development and the sector's 
sustainability topics were recorded. At the same time, the sustainability topics targeted by competitors were recorded 
together with the sustainability topics included in the Food Processing Sector Supplement of the GRI-G4 Guidelines. The 
opinion of stakeholders was also considered, having regard to the principles of Sustainability Context and Stakeholder 
Inclusiveness.
Phase B: The topics identified at the first stage by representatives of all groups of stakeholders, as these are described on pp 
18-19, were prioritised. The procedure was based on both the principles of Materiality and Stakeholder Inclusiveness.
Phase C: The material topics were validated so that the report content could be defined and finalised in accordance with the 
principles of Completeness and Stakeholder Inclusiveness.
The material topics applicable to our company were classified after the material topics of Corporate Responsibility were 
identified, as shown in the table below:

Importance of economic, environmental and social impacts
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1

7
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11

12

13

14

15
16

8

2

3

Prioritisation of Loulis Mills material issues

5

4

Economy
1. Research and Development
2. Economic performance
3. Procurement practices
4. Support to small producers 

(contract farming)

5. Occupational Health & Safety
6. Product quality and protection 

of consumer safety
7. Human rights

8. Product labelling
9. Labour/management relations
10. Responsible marketing communications
11. Employee training
12. Promotion of healthy food and lifestyle

13. Compliance with environmental legislation
14. Energy consumption
15. Air emissions management
16. Management of impacts of raw materials 

  and products transportation

Society
Environment

HIGH
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Boundary of material topics across value chain

The material topics analysed concern the Group of Loulis Mills companies. The Group companies that are included 
in the annual consolidated financial statements are presented on page 60 of the 2017 Annual Financial Report 
(Company website www.loulismills.gr, section: Investor Information/ Financial information/'17/Annual Financial 
Report as at 31 December 2017)
Once our company's material topics were specified and prioritised, they were mapped so that their impact along our 
value chain could be specified. Our company's value chain also includes the key functions involved before and after our 
activities, as these are reflected on the following table in which the intensity of impacts is defined as of low ( ), mediocre 
(  ), major/high (  ) importance.

* Water consumption in the context of our operations is rather limited as the last few years we implemented innovative 
technologies in our production facilities. However, we include this topic in the table so as to reflect the impact of water 
consumption outside the company's boundaries. 

In the context of responsible entrepreneurship, we uphold and implement 
international initiatives and standards, and we contribute to the promotion 
of good practices. More specifically, the table below presents the guidelines 
and standards we implement and the initiatives in which we are actively involved.

OUR CERTIFICATIONS

MATERIAL/IMPORTANT 
TOPICS OF LOULIS GROUP

BOUNDARY TO VALUE CHAIN
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OUTSIDE 
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WITHIN LOULIS 
GROUP

OUTSIDE 
OF LOULIS GROUP

Agriculture Suppliers Transports
Ι

Company Transports
ΙΙ

Market Customers/
Consumers

Economic performance
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Support to small producers 
(contract farming)

Procurement practices

Research and Development

Product quality and 
protection of consumer safety

So
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p
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Occupational Health & Safety

Product labelling

Human rights

Labour relations, labour/
management relations

Responsible marketing 
communications

Employee training

Promotion of healthy food 
and lifestyle

Energy consumption

En
vi

ro
nm

en
ta

l 
to

p
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s

Air emissions management

Management of impacts of 
raw materials and products 
transportation

Compliance with 
environmental legislation

Water management*

We issue a Sustainability Report based on the 
standards of Global Reporting Initiative

GRI Standards

We apply the sector supplement about the food 
sector in accordance with the Global Reporting 

Initiative Guidelines
Food Processing Sector Supplement - GRI

We implement ISO 26000 guidelines 
on Social Responsibility

ISO 26000

We are affiliated with and support the actions 
of the Greek Network for Corporate 

Social Responsibility
CSR Hellas

We uphold the principles of the UN Global Compact United Nations Global Compact - UNGC

We support the UN Sustainability Goals Sustainable Development Goals - SDGs

We implement a number of Management Systems 
in our premises and production facilities, aiming 
at the integrated management of our impacts in 

important operating segments

 > IS0 14000 on environmental management
 > ISO 9001 on quality management
 > BRC - Global Standard for Food and Safety
 > IFS Food on food safety management
 > ISO 22000 on food safety management
 > HALAL on permissible products according 

to Islamic community regulations
 > KOSHER on permissible products according 

to Jewish dietary laws
 > Greek Milling label certificate for food 

safety management and Greek Milling label 
management

 > Attestation of compliance for production, 
packaging, warehousing and trade of organic 
products
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We seek to contribute to the improvement of sustainability at both a local and a regional level. We uphold the UN 
Sustainable Development Goals (SDGs) and contribute to their achievement to the extent it is possible in line 
with the sector where we operate.   

Aiming to provide an accurate description of how our company contributes to the 17 UN Sustainable Development 
Goals, we carried out the relevant detailed mapping where we correlated the material topics relating to our company 
with the Sustainable Development Goals. Hence, we recognise our substantial contribution and are able to set new goals 
for the new year.

* Water consumption in the context of our operations is rather limited as the last few years we implemented innovative 
technologies in our production facilities. However, we include this topic in the table so as to reflect our contribution 
to the Sustainable Development Goals through the adoption of innovative technologies and production methods.

Sustainable Development Goals

OUR CONTRIBUTION TO SUSTAINABLE DEVELOPMENT GOALS Material topic

Economy 
1. Research and 
Development

2. Economic 
performance

3. Procurement 
practices

4. Support 
to small producers 
(contract farming)

Society 
5. Occupational 
Health & Safety

6. Product quality 
and protection of 
consumer safety

7. Human rights

8. Product labelling

9. Labour/
management 
relations

10. Responsible 
marketing 
communications

11. Employee 
training

12. Promotion of 
healthy food and 
lifestyle

Environment 
 13. Compliance 
with environmental 
legislation

14. Energy 
consumption

15. Air emissions 
management

16. Management 
of impacts of 
raw materials 
and products 
trasportation

Water management*



CORPORATE SUSTAINABILITY REPORT 2017CORPORATE SUSTAINABILITY REPORT 2017

Our approach to Sustainable Development28 Our approach to Sustainable Development 29

OUR GOALS

Our objective is to continue improving in every aspect on an annual basis. In 2017, we set a number of goals and made 
our best endeavours to achieve most of them. The table below presents in detail our performance against the goals 
for 2017 as well as our goals for 2018.

We aim at a vision carefully and timely implemented

Economy - Market

Environment

Human Resources

Kenfood: Increase market share

Organise 8 training seminars 
for bakers

Create a new Easy Bake product

Effective & responsible product 
promotion

Completion of CRM set-up

Reduce pollutant emissions per 
production facility

Reduce energy consumption due to 
use of the new lamps

Investments in machinery and 
electronic equipment to improve 
Health & Safety and reduce energy 
consumption

Maintain the engagement of 
volunteer blood donors

Organise again the volunteer week

Zero accidents

Yes

4 seminars were organised

3 products were created

2 new professional products were 
created

Flour days were organised 
by Loulis Mills

1st Bread Festival was organised

11 recipe video series were created  
for professionals - consumers

Support to those suffering 
from coeliac disease

Completed

Sourpi Unit: 3.5% increase 
in emissions (CO2/tn)

Keratsini Unit: 12.4% decrease in 
emissions (CO2/tn)

Reduced by 60%

Existing machines were improved

Participation rate maintained

3rd week carried out

2 accidents (1 at Keratsini 
and 1 at Sourpi)

Sales increased by 10%

Organise 5 training courses

Create a new Easy Bake product

Create 4 new professional products

Organise 2nd Bread Festival in Volos

Create 8 recipe video series for professionals - 
consumers 

Continue to support those suffering from coeliac 
disease

Sourpi Unit: To decrease emissions 
by 2% (CO2/tn) compared to the base year

Keratsini Unit: To decrease emissions 
by 2% (CO2/tn) compared to the base year

Further improvements

Increase new volunteers by 10%

Organise the 4th volunteer week

Evaluate and control implementation of 
procedures applicable to Health & Safety

Goals for 2017 Goals for 2018Performance in 2017

Χ

Human Resources

Society

New training seminars on
Health & Safety

Organise corporate events and 
increase employees' team spirit in 
Volos and Keratsini

Implement 3,500 training hours

Communicate the Code of Conduct 
to employees and partners

Complete the establishment of KPIs in 
all departments

HR appraisals

Organise 2 seminars on the use of 
defibrillators in all production units

Increase productivity through better 
work planning

Increase human resources through 
new hires

Provide a new hospital care insurance 
contract for all staff

Continued support through the 
monthly provisioning of community 
grocery stores, NGOs, foundations

Support to the NGO "Ark of the World"

Complete renovation 

of Loulis Museum

Increase the number of students 
and seminars

11 training courses were organised

Conducted

4,111 hours provided

Communicated

Reviewed

Launched

Not implemented

In progress

39 new hires

Completed 

Conducted

Conducted

In progress

Increased by 5.7% 

Organise 3 training courses

Organise 2 events

Implement 2,600 hours

To be further communicated

Expected to be completed in 2020

Expected to be completed in 2019

Scheduled for 2019

Maintain and enhance the result

Maintain the same number of human resources

Medical check-up for all personnel

Continuing support through the monthly 
provisioning of community grocery stores, NGOs, 
foundations

Support by providing 2 tons of flour and by-
products per annum

Expected to be completed in 2018

Expand through training seminars to general 
public

Reconstruct the Bridge of Plaka

Χ

Χ
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FUTURE GOALS UP TO 2020

› To continue providing seminars for bakers, aiming to train 10% of our customers every year

› To develop new products and special - differentiated products

› To systematise volunteering programmes in order to increase employee engagement rate

› To complete the Museum's reorganisation - to organise historic archives of Loulis Mills - Saint George Mills 

› To expand to foreign markets

› To donate to the local communities where we operate 60 tons of flour annually to meet nutritional needs 

› To establish scholarships for young people in the bakery and confectionery field

› To measure our environmental footprint 

› To implement a paper elimination model in Sourpi production departments (paperless plant)

› To promote corporate responsibility and sustainability in the supply chain 

› To raise awareness of more than 5,000 children on an annual basis about dietary, environmental and food waste issues 
    through the Loulis Museum 

PLANNING IN PROGRESS COMPLETED

› To promote a healthy diet and lifestyle through the educational programmes of both the Loulis Museum 
    and the Bakery School

› To translocate the Athens distribution centre to a non-urban area (outside city boundaries) that will contribute 
    to a more effective inventory management 

› To define pillars and action plan for Human Resources

› To cooperate with a group of suppliers to identify gas emissions derived from their operations 

› To inform a group of suppliers on sustainability topics 

› Operations in the Bulgarian market 

› To expand the contract farming programme 

PLANNING IN PROGRESS COMPLETED

PLANNING IN PROGRESS COMPLETED

PLANNING IN PROGRESS COMPLETED

PLANNING IN PROGRESS COMPLETED

PLANNING IN PROGRESS COMPLETED

PLANNING IN PROGRESS COMPLETED

PLANNING IN PROGRESS COMPLETED

PLANNING IN PROGRESS COMPLETED

PLANNING IN PROGRESS COMPLETED

PLANNING IN PROGRESS COMPLETED

PLANNING IN PROGRESS COMPLETED

PLANNING IN PROGRESS COMPLETED

PLANNING IN PROGRESS COMPLETED

PLANNING IN PROGRESS COMPLETED

PLANNING IN PROGRESS COMPLETED

PLANNING IN PROGRESS COMPLETED

PLANNING IN PROGRESS COMPLETED
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Responsibility for our products 
and customers 4

It is our obligation and a material topic to take care of and secure 
in every way the quality and safety of our products as well as 
the top service of our customers. It is directly associated with 
maintaining the good brand name and good reputation of both 
Loulis Mills and its products. For Loulis Mills, these are essential 
elements and a key driver of its sustainable development.
The following material topics resulted from the materiality 
assessment on which our company's growth strategy is based 
in relation to our company's products:

• product quality and protection of consumer safety
• research and development
• product labelling
• promotion of healthy food and lifestyle
• responsible marketing communications

Our company's products fall under the most important category directly associated with human health and 
survival: food. Consumers must feel certain that the flours they buy are safe and nutritional, and must trust Loulis 
Mills that it speaks the truth about its products.
The key principle and commitment of company Management is to ensure that all consumers can enjoy Loulis Mills 
products feeling safe and secure, and be clearly informed about the content, composition and origin of flours and 
mixes as well as about their nutritional value, in accordance with labelling regulations, so that they can make a 
conscious choice of the food consumed.

Quality
is never

an accident.
It is always 

the result of 
intelligent 

effort.

John Raskin,
1819-1900,

English writer

CARING FOR CONSUMER HEALTH AND SAFETY

Throughout all stages of our operation, we seek at all times 
to ensure that we provide our customers and consumers with 
safe, innovative and nutritional products made of quality 
and certified raw materials while offering them top services, 
know-how and direct service so that our customers can feel 
they get added value from their coopoeration with us.
To achieve all the above, Loulis Mills allocates significant 
resources so as to staff and operation of all the relevant 
departments, and undertakes specific and substantial 
commitments to safeguard them.

All our products are controlled and supported by:
• the quality assurance and quality control department 

which has three fully fitted out laboratories, one per 
production unit

• the research and development department
• the grain research and development department.

Further on, we will examine individualyy how Loulis Mills 
manages all these important and material topics per section.

100% of our production volume is produced in units certified 
by independent agencies, in accordance with internationally 
recognised standards on Food Safety Management Systems.

Knowing how much our customers value the high and steady quality of the products they obtain 
from us for their own finished products, it is our unswerving objective to provide products that 
meet the highest quality and safety specifications. This is why certain specific quality control 
procedures have been put in place. The high and stable quality of our flours is a key element of 
our philosophy and quality control is a key part of our production process. 
Each production facility accommodates a modern and fully fitted out Quality Control & Quality 
Assurance laboratory compliant with the most rigorous international specifications. The team of 
analysts consists of experienced chemists, agronomists, food technologists and bakers who make 
sure that the end product is always of top quality.
Care for health and safety starts from controlling the quality of our raw materials, focusing 
on wheat, and continues throughout the entire production process until we deliver products 
to our customers.
The Quality Control & Quality Assurance department checks the flour throughout all the 
production stages to ensure that all the strict specifications are met and it has the best quality 
characteristics.

During 2017, 
there was 

no incident of 
non-compliance 

with health and 
safety regulations 

involving 
product use. 

QUALITY ASSURANCE & QUALITY CONTROL OF GRAINS, FLOURS & MIXES

Full customer satisfaction is vital for our sustainability. To achieve this goal, 
we are very selective when it comes to the cereals and other raw materials 
we are supplied, meticulous in relation to the treatment process and honest 
in our communication. We choose very carefully the cereals and other 
grains as well as all our raw materials. We always take steps to ensure that 
our flours are produced from top quality grain varieties so as to obtain 
flour of the best quality and nutritional characteristics but also free of 
harmful toxins, pesticides or other harmful contaminants. In our company 
all the relevant departments are set up in order to put in place procedures 
to monitor the progress of the raw material from the moment it is received 
to the time consumers get our products in their hands as also to secure its 
quality and safety.

Based on our thoroughly equipped quality control laboratories and 
external accredited analysis laboratories, we are able to ensure that we 
receive only the best grains in terms of quality, health and safety, fully 
compliant with our standrards.

At the same time, we ensure that all the raw materials we purchase are certified under various reliable, internationally 
recognised standards of responsible production. The same applies to the grain merchants with whom we cooperate. 
In any event, the total grain volume (100%) is purchased from suppliers complying with our procurement policy, thus 
securing the quality and safety specifications required for our products. The vast majority of sales of our company's 
consumer products concerns flours that are lowered in saturated fat, trans fats, sodium and added sugars. Total sales 
volume of consumer products that contain increased nutritious ingredients amounts to 2.5%.

Certification 

Seeking to adhere to the highest safety specifications and meet the various needs and requirements of our customers, 
we have obtained a number of certificates, as described in page 25.

Quality 
means 

doing it 
right when 

no one is 
looking 

Henry Ford,
1863-1947,
American

Ιndustrialist
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RESEARCH AND INNOVATION

Taking steps for having top grains

Our raw materials with wheat at the top of them, as well as the other 
grains play a decisive role in the top quality of our end products.
Our wish to fulfil Loulis Mills' needs for raw materials more effectively has led to the creation 
of a Grains Research and Development department which first considers carefully the 
production needs, further informs the procurement department and provides the latter 
with the necessary specifications to enable the purchase of the relevant grains.
At the same time, the department is responsible for the contract farming programme, 
a modern and pioneering initiative about wheat sowing and crop in collaboration 
with Greek producers.

Caring for the development of new products

Consumption habits, preferences and trends are ever changing, thus leading to the 
corresponding changes in bakers' requirements. Striving to be atop developments, 30 years 
ago Loulis Mills established the Research & Development (R&D) department which is now 
fitted out with the best-of-class comprehensive range of cutting-edge equipment.

Good 
companies 

will meet 
needs;

Great 
companies 
will create 

markets.

Philip Kotler, 1931 - , 
American 

marketing guru

The objective of the experienced food technologists and bakery technicians staffing the R&D department is to improve our 
products and develop new innovative products. This department is always developing various flour formulas by combining 
grains with different quality characteristics so as to obtain the best possible result for our customers. 154 different flour 
formulas and 750 different blends are produced and marketed, while in 2017 we developed 3 new consumer and 2 
professional products.
Being driven by the wish to satisfy our customers, in 2017 the R&D department collaborated with the marketing department 
and carried out the control and creation of new models and formulas for the company's consumer packages. 

Experimental bakeries

Pilot Bakeries are very important because they provide support to both the Flour & Blend Quality Assurance & Quality Control 
Department and the Research & Development Department.
To achieve these quality objectives, in addition to the scientific analysis of flours, it is necessary to have a hands-on idea 
of how flour reacts during all stages. This is why all quality control departments in all production facilities of Loulis Mills 
have a pilot bakery. It is fully equipped with all machines required for the production of a bakery. Everyday, all flours and 
ready mixes are tested before packing, by our experienced bakers. Finally, all the products produced go through a visual 
and gustatory assessment. Therefore, every day we produce what exactly bakers would produce in their bakeries using our 
products. Thus, we can control how flour reacts and performs, as well as the quality of the final bakery products.

Our goal is for our products to be known for their high and 
stable quality and be proud of them. 

New EASY BAKE products

The innovative line of St. George Mills "Easy Bake smart mixes" which was so warmly welcomed by consumers, has been 
enriched with three new products: easy Bake cereal bars, easy Bake Cocoa Frosting and easy Bake Vanilla Frosting 
for filling and topping desserts such as cakes, muffins, etc. By using easy Bake products and no more than 3 ingredients, 
consumers can prepare home delicacies, in easy and quick steps.

New extra strong flour 70%
This is a very strong flour giving very elastic dough which can withstand a high content of fats, sugar and other ingredients 
used in prime bakery products. Moreover, due to its strong nature, it can be used as a strengthening agent in weak wheat 
flours or grain flours, generating very good results.

Diet Blend Flour
It is a tailor-made product resulting from mixing excellent quality flour with bran as per customer specifications.

The products produced by Loulis Mills are not an issue of public debate, do not raise any questions on the part of our 
stakeholders and are sold in all markets as they are safe, provide all necessary information for their proper use and 
constitute a key consumer good.

During 2017 there was 
no incident of non-compliance 
with regulations applicable to 

product labelling.

PROMOTION OF HEALTHY FOOD AND LIFESTYLE

PRODUCT LABELLING

Products of high nutritional value

Consumers are always on the lookout for special and different products. To this end, we have made investments in the 
creation of innovative products produced from controlled crops with additional nutritional value for consumers such as 
organic products, emmer wheat products, spelt (dinkel) wheat, oat, barley, rye and gluten-free flours.

Another year standing by those suffering from coeliac disease

Being there for all consumers suffering from coeliac disease, our company has been marketing for years gluten-free 
flours which guarantee a gourmet and totally safe result for them. We are therefore very pleased to have participated 
in 2017 in various conferences organised by the "Greek Society for Coeliac Disease", "Action for Coeliac Disease", "Celiac 
Forum" and the newly-established, Ioannina-based association "The centre of coeliac disease", all these events aiming 
to inform patients and to enable view exchanges on the disease. Our company provided the gluten-free flour as well as 
brochures and recipe books specially designed for the occasion. 

Correct product labelling is a key issue for us as the products we 
market are the main ingredients of our diet. We ensure that all 
indications on our products are easily understood and placed 
in a prominent position in such a manner as to be visible, 
clearly legible and indelible. Every information required by 
Greek and European laws is indicated on the packaging.
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All our packages indicate: the product name, list of ingredients, net quantity, minimum durability date / best before date, 
storage conditions and instructions of use, place of production or origin, trade name/ address and contact details of the 
production unit, allergenic substances, batch code, traceability information (bar code), detailed nutrition information 
panel/nutrition declaration, instructions and symbol-based motivation to recycle empty packages.
At the same time, we ensure that all nutritional information is indicated on the packages, enabling consumers to make 
informed decisions, based on these characteristics. By way of illustration, products such as the wholemeal ZIN flours, 
wholemeal dinkel flour, rye flour, oat wholemeal flour and stone mill wholemeal flour, which account for 2.1% of our sales 
volume, have increased nutritional characteristics, and this is indicated on the packages.

RESPONSIBLE PRODUCT COMMUNICATION

Marketing communications

We always strive to operate responsibly in all our marketing actions and when promoting our products. We apply strict 
rules in our communication with customers, are always honest about our products and never ascribe them properties 
they do not have so as to mislead our customers. We aim at responsible consumption and customer satisfaction with our 
products so that Loulis Mills be the first choice they make.

Love To Bake Days 

On 13 May 2017, a Love to Bake Day was held in 
AVENUE shopping mall at Marousi, stating "We care 
for the woman who cares for us" as a slogan.
It was an event dedicated to Mother's Day where 
mothers had the opportunity to share recipes and 
secrets and enjoy mouth-watering delicacies as St. 
George Mills' kitchen had been set up in the venue 
from early in the morning with our favourite food 
bloggers Madame Ginger and Mamatsita, ready to 
welcome them and cook with them. The children 
had a lot of fun in the specially set up workshop area 
where they kneaded and baked cookies to offer them to the best mother in the world: their own!
Another special Love to Bake Day event was held at Christmas time in the context of the Santa Claus Kingdom in Peania 
MEC. For three consecutive weekends, St. George Mills' favourite kitchen was set up in the Santa Claus Kingdom to remind 
us that Christmas are the byword for the tastes, smells and tradition of St. George Mills products.

During 2017, there was no incident of non-compliance with the 
laws and special regulations and voluntary codes concerning 
the promotion of our products, the applicable marketing 
practices or advertising campaigns

Flour Days 

The three Flour Days focusing on flour which were 
organised by Loulis Mills in its facilities at Sourpi, 
Magnissia and Keratsini, Attica, were completed 
with great success.
The rapid developments in the food sector, the laws 
applicable to food health and safety issues along 
with the intense competition pushing enterprises to 
never stop developing their products have raised 
the requirements of food industries.
So, Loulis Mills decided to organise a Flour Day in 
order to brief the sector's professionals.
Food consumer trends were presented, among others, by a representative of Nielsen Company, together with the latest 
developments in law applicable to quality assurance issues by TÜV Austria, proper flour management and many other 
issues of concern for Production, Quality Control, Quality Assurance and Product Development Supervisors.

"My first impressions of the Flour Day were very good and I also liked very much the company's hospitality, the 
tour around the facilities and the fact that we came into contact with company people and other colleague bakers. 
All these made me happy because we don't have the chance to do them very often. Finally, the manager of the 
plant was very specific and the flour flow and milling process very detailed and interesting. Thank you and I hope 
that something similar will take place again in the future". 

George Gatidis

1st Bread Festival

The 1st Bread Festival organised by Loulis Mills 
in collaboration with the Bakers Union and the 
Magnesia Chamber in Volos was met with great 
success.
For four whole days, from Friday 13.10.2017 up 
to Monday 16.10.2017, young people and adults 
had the opportunity to visit a specially set up 
stand at Volos shore and take part in the great 
Bread Festival. The event intended to help people 
familiarise themselves with the wheat milling 
process, and show them how to knead and how to 
bake fresh bread.
The bakers of Magnesia prepared bread live 
for the people and immediately after baking, 
distributed the freshly baked bakery products. In 
the meantime, they organised special activities 
for children that focused on bread and nutrition, 
while a special nutritionist spoke about the food 
pyramid, giving valuable advice on how to have a 
balanced diet and bread's place and value in it.
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Bakery-making seminars

Investing in the continuous training of bakers, 
in 2016, Loulis Mills organised seminars on "Extra 
Rustic and Stone mill hard flour used in bread 
making". These seminars were held in the state-
of-the-art facility of the Greek Bakery School 
at Keratsini, Attica. Visitors witnessed live the 
preparation of breads by our technical advisors, 
focusing on slow maturity breads and bakery 
products using Extra Rustic and Stone mill hard 
flour. Also, as part of the same seminar, they had the 
opportunity to get ideas about sandwiches with special fillings.

KENFOOD communication

After changing successfully its corporate image in 
2016, Kenfood set new goals in 2017 such as making 
its presence stronger throughout Greece and focus 
on exports. So, in 2017 the company participated 
successfully in the Artoza fair as well as in the 
Gulfood and Bulpeck food trade shows.
Artoza gave the company the opportunity to 
reintroduce itself to its customers during the top 
event in the sector of bakery and pastry in Greece. 
Kenfood's new ice-cream selection was presented 
during the fair: “The Gelato Selection”. The presence in the Gulfood trade show for the third year bears witness to the 
company's intention to boost its operations in the East. The trade show took place in Dubai, United Arab Emirates and is 
considered to be the largest food trade show in the Middle East. 5,000 exhibitors from 120 countries took part in this trade 
show which had 90,000 visitors from 160 countries.
Bulpeck signalled the efforts launched by the company to enter the Bulgarian market. Finally, it should be noted that during 
the Bulpeck trade show, Kenfood was awarded for the best stand in terms of design.

Recipe video series for professionals

We, at Loulis Mills, having always as priority to assist and support professional bakers, created and presented a new, 
innovative video series featuring recipes by our experienced technicians. These are educational videos presenting recipes 
using Loulis Mills flours and their uses in various products. Those interested may find them on our Facebook page (https://
www.facebook.com/loulismills.gr/) and on the YouTube channel (https://www.youtube.com/user/ loulismills).

"Our visit at the mill's facilities at Keratsini during the bread-making seminar really made a lasting impression on 
us. This particular seminar helped me very much in carrying out my work because I got answers to many questions 
about the flour and also helped me a lot to work on sourdough yeast and sandwiches. Loulis Mills places great 
emphasis on training bakers and the most important is that such training is carried out in the best and most 
professional manner. We thank you from the bottom of our heart".

Petros Kousis, Athens

New packaging

In the context of Kenfood's re-branding, the company's 
creative department designed and perfected changes in 
its packages. The goal was to give a boost to the company 
through a uniform image and a common visual language 
across all communications.

Supporting the improvement of bakers' know-how - Pastry & Bakery seminars

In its effort to provide professionals with ongoing training, Kenfood organised bread-making and pastry seminars in Loulis 
Mills facilities at Keratsini and Sourpi. The seminar's theme was "Brioche-based delicious creations & savoury recipes for 
crispbread". The attendees had the opportunity to taste the products prepared and also get the brochure with the seminar's 
recipes. Kenfood will continue to organise various seminars on different topics, aiming to train bakers in new products and 
market trends.

CUSTOMER SUPPORT SERVICES

Sales Network

The sales network throughout Greece is at the service 
of customers to assist them during order placing and 
consulting them on how to make the right choice of 
products that will meet their needs. They are distributed 
across Greece through an organised distribution network 
by a large fleet of trucks and silo vehicles.

Customer technical assistance 
& Technical Advisors

Loulis Mills' bakery and confectionery technical advisors are 
always at our customers' side to offer free training, valuable 
advice on new techniques and trends, ideas and solutions 
that will help them stand out in both fields of bakery and 
confectionery.

Training

Loulis Mills' key objective is to help its customers evolve 
at all times. This is why the company set up two equipped 
training rooms, the Greek Bakery School in the Keratsini 
industrial plant and a seminar room in the Sourpi plant. 
A number of bread-making seminars is designed to 
help professionals gain expert knowledge about baking 
techniques, get familiar with new products and learn new 
recipes. 

Tailor Made products 

There are customers who seek special products to meet their 
specific needs. Our key objective at Loulis Mills is to meet the 
requirements of our customers and this is why we develop 
tailor-made products based on specific requirements for 
customers with large volumes.So, our experienced technical 
advisors collaborate with customers and the product 
research & development department to create specific items 
provided solely to the customer concerned.

Customer complaint management 
and customer satisfaction 

Loulis Mills runs a customer complaint management 
department which aims at dealing effectively with customer 
complaints regarding the products and services provided 
by our company, and also at ensuring our company's own 
improvement. Sending and evaluating customer satisfaction 
questionnaires reflect the overall degree of customer 
satisfaction.
The Quality Assurance Department/Customer Service:
• takes steps to address and explore customer complaints 

in collaboration with the involved departments within a 
reasonable period of time (10 days); 

• receives all complaints from all likely recipients;
• specifies corrective actions (if necessary after inquiring into 

the credibility and causes of the complaint); 
• keeps a file of customer complaints.
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Responsible
procurement 5
We at Loulis Mills recognise in practice our social responsibility as food company and wish to 
provide our customers with a variety of responsible and selected products secured by procurement 
practices which are a material topic for us. This is why we implement an integrated approach and 
collaborate with every party operating across the supply chain, ranging from producers 
through consumers. We carefully select our external partners-suppliers while providing the 
product consumers with adequate information about the products we place on
the market.

We have an excellent 
distribution network 
consisting of:
 
3 privately-owned 
distribution centres: 
• at Iera Odos (Athens)
• at Kalochori (Thessaloniki)
• and at Podochori (Kavala)

3 industrial plants:
• at Sourpi
• at Keratsini
• at Thiva

OUR SUPPLY CHAIN

Having product distribution points every 200 km and an efficient fleet of trucks, our 
company is in a position to cater for market needs, and execute our customers' orders 
from Evros to Crete quickly and effectively, at a competitive cost. The distribution centres 
have obtained all necessary operating certificates (HACCP and ISO) and meet the most 
rigorous specifications of product storage and distribution.
The procurement department at Sourpi, Magnisia, is responsible for managing the 
supply chain. The supply chain's management methods are inherent in all our business 
plants and extend to all our operations.
We improve our performance by investing in our synergies with local suppliers, 
capitalising on the existing transport networks, handling efficiently our supplies and 
products, and using effectively the distribution centres located in the areas where we 
operate.
The materiality assessment gave rise to the following material topics relating to 
procurement:
• Procurement practices
• Support to small producers (contract farming)

In 2017, suppliers were allocated as follows:
- Greek suppliers: 83.12% of turnover.
- International suppliers: 16.88% of turnover.
Those suppliers having their registered offices or carrying on 
their activities in the location of our registered office or near 
our branches are defined as local suppliers.

Currently, we collaborate with a high number of suppliers in 
Greece and our goal is to keep on increasing it.

With respect to materiality, there are many other factors to be 
considered, so their classification is not possible.

OUR PROCUREMENT PRACTICES

In 2017 the amount of €89,519,119.27 
was paid to suppliers.

The table below presents the geographical allocation 
of suppliers.

The key categories are shown on the same table.

Finally, it should be stressed that there were no important 
changes to the company's supply chain as compared to the 
previous year.

Geographical allocationion of domestic suppliers (local suppliers)

Allocation of suppliers by type/category (domestic & international)

Various 
suppliers

Transport
companies

Packaging
materials

Wheat
Raw materials

Scientific associates, lawyers, court process 
servers, market survey companies, etc.

Insurance 
companies

Engineering 
and construction 
companies

Flour 
treatment agents

Baking agents

2,54143127169 121

2214730

1,621  Suppliers from Attica Basin 1,028 Suppliers 
from other regions

Total: 3,345

Total: 3,488

668 Suppliers 
from Magnesia

2
USA

2
Ireland

5
Cyprus

2
Turkey

27
Bulgaria

6
Romania

2
Poland

1
Czech

8
France

4
Belgium

7
The Netherlands

1
Luxembourg

1
Switzerland

10
United 

Kingdom

1
Malta

26
Italy

29
Germany

9
Αustria

Vessel Containers 

Vessel

Sourpi 
mill

Trains

Trucks Trucks

Silo vehicles

Keratsini mill

Thiva plant

Wheat

Packaging 
materials

Baking 
agents
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Contract Farming Programme 

Loulis Mills has been implementing a 
contract farming programme since 2013 to 
support small producers. This is a modern 
initiative aiming to ensure, on the one 
hand, ever-increasing quantities of high 
and special quality Greek grains and, on the other hand, to provide support to Greek 
farmers. The company has invested over time in this programme, in cooperation 
with the Piraeus Bank group's contract farming programme, and aims to pursue it in 
line with market needs. We take steps to secure funds for their production, educate 
producers on how to improve grain quality, and provide cash to cover cultivation 
expenses.
During the growing season 2016-2017, contract farmers cultivated 5,170,000 m2 of 
different grain varieties (organic hard & soft wheat, hard wheat, emmer wheat) which 
yielded around €375,000 to 45 Greek producers participating in the programme.

In 2017, 
no fine was 

imposed on our 
company for 

non-compliance 
with the laws 

on product 
procurement 

and use

Magnesia

Larissa

Grevena

Kilkis

Karditsa

Fthiotida

Prefecture of Kilkis
300 Organic soft 
300 Organic hard

Prefecture of Grevena
200 Organic hard 
800 Organic soft

Prefecture of Karditsa
1.000 Hard

Prefecture of Larissa 
(Farsala) 
100 Emmer wheat 
500 Hard 500 Soft 
200 Organic soft

Prefecture of Magnesia
500 Hard
500 Organic hard

Prefecture of Fthiotida 
(Domokos)
100 Organic hard 
100 Organic soft

Contract farming 
map 2017

Hectares per 
prefecture - region

Care for the environment6 OUR APPROACH TO ENVIRONMENTAL PROTECTION

Loulis Mills, for more than 40 years now, has been making steady investments in 
modern technology aiming at an environment-friendly operation in all its production 
plants.

We have adopted a specific Environmental Policy and put in place practices that ensure 
the best environmental protection and management of any environmental impacts 
that arise from our operations. We also implement the precautionary principle so as to 
ensure that we will timely address any eventual environmental impacts.
We are committed to strict compliance with all environmental laws and necessary 
licensing regulations, and to improving our performance in health and safety issues 
every year.
By implementing environment-friendly responsible and innovative practices to 
our production process throughout the years we have been in operation, such as:

• Systematic 100% recycling through certified bodies and waste management companies
• Implementation of metal, equipment, electric and electronic devices recycling plan
• Organic cereal and flour disinsectisation under controlled atmosphere conditions, without using any chemicals
• Continuous monitoring for pesticides or other substances both in grains and final flour products
• Annual noise and dust measurements by a certified company
• Implementation of a marine anti-pollution approved plan
• Continuous renewal and development of tree plantation in the area surrounding the Sourpi industrial plant
• Environmental parameter measurements
• Monthly sea water quality measurements by a certified company
• Continuous staff training on environmental issues
• Emergency, fire protection and decontamination drills
• Thermal disinsectisation method applied in the organic mill to replace chemical herbicides
• Continuous implementation of innovative practices to save energy and reduce relevant pollutant emissions
• Avoiding the use of chemical cleaning agents and replacing them with biodegradable agents
• Collaboration with CHEP, a company specialising in pallet handling, to adopt logistics-related environment-friendly 

solutions, generating benefits for the environment, products and customers
• Implementation of metal, equipment, electric and electronic devices full (100%) recycling plan

Destroying 
the earth 
leaves us 

with nowhere 
to go

Carl Sagan, 
1934-1996,
American 
Astronaut

we have so far achieved: 

• Water consumption minimisation
• Zero waste of any type throughout our production process
• Reduction of noise levels at the Keratsini industrial unit
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The materiality assessment on the environment resulted in the following material topics:
• Compliance with environmental legislation
• Energy consumption and air emissions management
• Management of impacts of raw material and products transportation

ENVIRONMENTAL MANAGEMENT SYSTEM

We believe that the good environmental management practices we have been implementing are 
the key to our long-term success. Our environmental performance is a key indicator of our capacity 
to create value for all stakeholders and to implement our strategy for sustainable development. The 
increase in environmental problems together with the modern trend for processes that respect natural resources and the 
environment, as well as compliance with legal requirements have led corporations to develop Environmental Management 
Systems. These systems include an organisational structure, planning activities, responsibilities, practices, processes and 
means for the development, implementation, achievement, evaluation and maintenance of the environmental policy. 
A concrete proof of Loulis Mills' commitment is the compliance with the certified Environmental Management 
System which is based on ISO 14001:2004. 

ISO 14001 monitors:

 > the impacts of the company on the natural environment and implementation of primarily preventive and, secondly, 
repressive measures.

 > Setting of measurable objectives and corresponding programmes to continually improve the company's environmental 
performance

 > Communication with all parties involved - staff, suppliers, local communities, companies with the same business 
objectives - on environmental issues reaching across the entire range of company operations designed to assess all 
relevant environmental data.

Modern consumers demand products that not only live up to their expectations but are also friendly to the environment. 
Such products must be produced through processes that result in the minimum possible quantities of waste, require 
minimum energy consumption, and have a negligible environmental impact. Nowadays, a product cannot be designated 
as a quality product in the broader sense if it does not meet certain environmental requirements. Therefore, a key concern 
of Loulis Mills is to be driven by the principle of prevention. Specifically, the company seeks to anticipate and control all 
possible risks regarding environmental protection. 

Employee training on environmental protection

Environmental protection is our core priority and is achieved not only by repressive measures but mostly through 
information, awareness-raising and training, all of which lead to a change in behaviours and, to a lesser extent, by 
rewarding environment-friendly initiatives. 

We fully comply with laws and regulations: During 2017, 
no fine or sanction was imposed on Loulis Mills for 
non-compliance with Greek environmental law

Topics: fire protection, safety drills, port marine pollution control plan, waste management, chlorine gas 
security, proper use of fall arrest equipment, work at height, electricity risk, safe use of chemicals, use of 
personal protective equipment, 4 STEPS (breathing, hearing, eyes, skin)

training courses
participating 
employees12 102

ENERGY CONSUMPTION AND AIR EMISSIONS

We take steps to ensure the effective use of the resources in the production of our products. Our aim is to ensure energy 
efficiency throughout our processes; this is why we adopt technologies that provide us with high energy efficiency and 
reduce the required energy consumption per ton of produced product. To meet the energy needs for producing our 
products in our facilities, we use electricity through PPC network and oil.

Data concerning only the company, not the Group.
*1 Conversion factor in Joule: electricity 3,600,000 J/KWh (international conversion factor), diesel 0.0386 GJ/lt 
(Conversion factor: http://w.astro.berkeley.edu/~wright/fuel_ energy.html)
*2 Product: quantity of wheat for milling

Every year we strive to ensure maximum efficiency of the energy we use. We thus prove in practice our commitment to 
environmental protection while making a sound investment of our financial resources. During 2017, energy consumption 
for production purposes was decreased by 1.5% as a decrease in indirect energy consumption is noted. Such decrease 
is due to the effective management programme we have implemented in relation to energy consumption while keeping 
milling operations at the same level (slight decrease by 0.6% compared to 2016).
Energy intensity of production per ton of product was reduced by 1%.

Type of 
energy

Energy consumption

Year

Electricity
(KWh)

Electricity(KWh)

Electricity(KWh)

20
15

20
16

20
17

Oil (lt)

Oil (lt)

Oil (lt)

85,111,474

88,115,922

86,805,457

3,901

2,374

2,416

23,642,076

85,115,375 342

88,118,296 350

86,807,873 347

24,476,645

24,112,627

101,063

61,508

62,588

7,269,932 16,372,144

7,638,798

6,692,232

16,837,847

17,420,395

55,656 45,407

33,011

34,091

28,497

28,497

GJoule(*1)Total
Keratsini 

Unit
Sourpi 

Unit

Energy intensity of 
production (Gjoule/tn 

of product) (*2)
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Total energy consumption (ΤJoule) Energy intensity of production 
(Gjoule/tn of product)

2015

60.000

80.000

310

340

100.000 370

20152016 20162017 2017

EMISSIONS CO2 

CO2 emissions are generated from the electricity and oil used. As shown in the table below with respect 
to CO2 emissions, in 2017 total CO2 emissions and total CO2 emissions per ton of product were decreased 
by 1.5% and 1%, respectively. We record CO2 emissions on an annual basis and monitor closely our 
performance so as to apply suitable measures to decrease emissions.

(*1) During the running year, to ensure higher accuracy of results, it was calculated that the generation of 1 kWh of electricity resulted in the emission of 
0.0011 tn of CO2 instead of 0.00112 tn of CO2 according to Greenpeace's global warming potential rate.
(*2) Conversion factor based on the National Inventory Report (NIR): (http://unfccc.int/national_reports/annex_i_ghg_inventories/national_
inventories_submissions/items/8812.php)
(*3): Product: quantity of wheat for milling

Grid location-based gross energy indirect (Scope 2) greenhouse gas emissions in metric tons of CO2 equivalent are 
presented in the table below. Specifically, a 3.5% increase of emissions and a 12.4% decrease are recorded in the Sourpi unit 
and the Keratsini unit, respectively.

*Base year: Previous year * It was 
calculated that the generation 
of 1 kWh of electricity resulted in 
the emission of 0.0011 tn of CO2 
according to Greenpeace's global 
warming potential rate.

Type
of energy

CO2 emissions

Location-based gross energy indirect gas emissions (Scope 2) (tn of CO2)

Year

Year Sourpi Unit Keratsini Unit Total

Electricity (KWh)

Electricity (KWh)

Electricity (KWh)

20
15

2015

2016

2017

20
16

20
17

Oil (lt)

Oil (lt)

Oil (lt)

26,293
0.106

0,108

0.107

27,099

26,701

1,1 tn CO2
/ MWh

73,78 tn CO2
/ TJ

1,1 tn CO2
/ MWh

1,1 tn CO2
/ MWh

18,009

18,522

19,162

7,996

8,402

7,361

26,005

26,924

26,523

73,78 tn CO2
/ TJ

73,78 tn CO2
/ TJ

26,005

26,924

26,523

288

175

178

Conversion 
factor
(*1) CO2 emissions (tn)

Intensity of CO2 
emissions (CO2/tn 
of product) (*2,3)

Total CO2 emissions (tn) Intensity of CO2 emissions (CO2/tn of product) (*2)

2015

15.000 0.100

35.000 0.120

20152016 20162017 2017

WASTE MANAGEMENT

TRANSPORT-RELATED EMISSIONS

Our company's operations are pioneering and very environment-friendly in terms of water 
consumption, and waste generation and management. Four decades ago, we invested in wheat 
dry cleaning, a ground-breaking investment at that time. Thus, we achieved almost zero water 
consumption and zero liquid waste.
By constantly applying optimum practices in solid waste management and recycling throughout the years of our 
operation, we have managed to ensure a production process with zero waste of any type. By cooperating with certified 
bodies and waste management companies, we recycle scrap metals, used oils, plastic for packaging, paper packaging, car 
tires, batteries and pallets.

Transports of raw materials and company products as well as employee travels consume fossil fuels and, thus, generate air 
emissions. Having recognised the impact of gas emissions on the environment, we take steps to minimise such transports 
to those absolutely necessary. To decrease transport-related gas emissions, we implement the following:

 > teleconferencing systems have been installed and are used to communicate with customers and partners abroad;

 > staff are transported using company buses;

 > staff from local communities are employed, with small travel distances between workplace and residence.

 > The exact quantities relating to energy consumption and CO2 emissions due to transports of raw materials and products, 

and employee travels are not known yet. However, the company intends to record energy consumption and the 

respective emissions throughout different transportation phases.

* Denominator: quantity of 
wheat for milling
* The intensity factor refers 
to CO2 indirect emissions

Greenhouse gas emission intensity 
factor (kg CO2/tn)

Unit Mill 2016 2017

Sourpi 
Unit

Keratsini 
Unit

Mill A 503 49.0

Mill B 58.7 61.0

Mill C 54.9 51.9

Mill D 70.5 70.9

108,7 114,7

25.000 0.110
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ENVIRONMENTAL PROTECTION PROJECTS

ENVIRONMENTAL COMPLIANCE

For years, Loulis Mills has been implementing good practices 
aiming to care for the environment. So, in 2017:
 > we used tubular daylighting devices (TDDs) for lighting 
solutions in micro-packaging, handling and maintenance 
areas. Using these TDDs, we "carry" solar light indoors, 
thus achieving very good lighting with zero energy 
consumption.

 > We replaced fluorescent and incandescent lamps with LED 
lamps which save energy by at least 50%. In addition, the 
light they produce is very friendly for those working in the 
specific areas.

 > We use roof vents to cool office areas. Air-conditioners are 
used only during high temperature days.

We carried out the following:
 > We cleaned the coast close to our industrial premises, both 
in the water and on the coast.

 > We cleaned the provincial route "Amaliapoli-Almyros" 
around the Sourpi industrial unit.

 > We cleaned and maintained the Amaliapoli coast.
 > We gradually replaced the old energy-consuming electric 
motors with new motors with a high energy efficiency 
factor, thus managing to reduce energy consumption.

 > We use bicycles to move inside the industrial plant, 
avoiding vehicles and fuel consumption.

Our constant concern is to fully comply with environmental laws and relevant regulations. In 2017 as in previous years, 
as a result of our efforts, no fine or other non-monetary sanction was imposed on our company for any violation of 
environmental laws or other regulations.

Environmental goals

As part of the environmental management programme, our company sets goals and objectives regarding energy 
consumption in our plants and the decrease of greenhouse gas emissions.
More specifically, the goals set for our industrial facilities units in Sourbi and Keratsini are presented in the table below. 

 > We perform emergency, fire protection and pollution 
control drills in the Sourpi industrial plant.

 > We improved palletisation.
 > We cut the grass and cleaned all areas in the Sourpi 
industrial plant as well as the surrounding areas.

 > We pursued the recycling activity currently in place with 
respect to used paper, metals, lubricants, batteries, light 
bulbs and plastic.

Energy-saving project: energy upgrade 
of indoor sites 

In 2017, Loulis Mills continued to implement a considerable 
upgrade project involving the indoor facilities of the Sourpi 
industrial plant, which resulted in energy savings, and 
reduction of both gas emissions and cost. Specifically, 
light bulbs were changed in office areas, the warehouses, 
the quality control department, production areas and 
parking area. This investment yielded important results: an 
estimated 60% reduction in energy consumption for lighting 
needs was attained, followed by energy savings of 310,000 
kWh per annum, while also securing high and quality 
lighting efficiency in the plant's indoor and outdoor areas.

Neither our plant in Keratsini nor our unit in Sourpi use ozone-depleting substances. Moreover, our production process 
in our plants does not generate any significant emissions of gases including NOX, SOX , POP, VOC, HAP or particles.

Sourpi Unit Keratsini Unit

Environmental goals
Environmental 
goal

Energy 
consumption 
management

CO2 emissions 
reduction 
schedule

Reduction of total electricity consumption/ 
milling by 2%

Direct emissions (Scope 1) Monitoring of CO2 
emissions from steam generator burner

Direct emissions (Scope 1)
Monitoring of CO2 emissions from heating burners

Indirect emissions (Scope 2)
Monitoring of CO2 emissions from the operation of 
Mills A, B, C, D and E

Indirect emissions (Scope 2)
Monitoring of overall electricity-related CO2 
emissions

5% decrease of CO2 emissions indicator from steam 
generator burner

5% decrease of CO2 emissions indicator 
from milling units

Reduction of total electricity consumption/ 
milling by 2%

Direct emissions (Scope 1) Monitoring of CO2 
emissions from steam generator burner

2% decrease of CO2 emissions indicator from steam 
generator burner

2% decrease of CO2 emissions indicator 
from milling units

Monitoring of power/reactive power factor 
Decrease by 5%

2% decrease in consumption of each milling line

Monitoring of oil burner consumption in pellet 
production line. Decrease by 5%

Decrease of eco2 chamber electricity
consumption by 1%
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Care for
our people 7

Over time, Loulis Mills has been 
relying on its greatest asset, its 
people, who are the backbone 
of its success. Together with our 
people we have shaped a strong 
family culture guided by company values, and mutual respect, trust, cooperation and teamwork. 
Our success relies on the success of our people. 

By investing in the employment methods we apply, we seek to gain a number of business advantages, for instance 
increased productivity, satisfaction of our employees, involvement and retaining of our human resources. In the long 
run, keeping in mind our employees' best interests and supporting them in their advancement are crucial in the way we 
generate value. Discrimination is excluded from company practices and we uphold human rights and equal opportunities 
in every way, in line with international standards.
It is our priority and our vision to create, develop and care for our pioneering team.

We achieve the best possible results through teamwork 
and collective commitment to our goals.
• We support team decisions.
• Employees are informed about corporate important 

issues.
• We encourage our employees to express their ideas, 

take part in decision-making and problem-resolution 
processes, maintaining an open communication culture.

• Employee development and training is a priority for us 
and every year we increase our investments in it more and 
more.

• We actively seek to adhere to Health and Safety rules and 
take steps to ensure optimum working conditions.

Talent wins games, but teamwork and intelligence 
wins championships
Michael Jordan, 1963 - , American basketball player

For us at Loulis Mills, it is very important that our people 
should take pride in our company and our products. For our 
employees to be able to work in the best possible manner, 
it is important that we provide them with top level benefits, 
in a safe and creative environment.

The materiality assesment resulted in the following 
material topics relating to our human resources.
• Labour/Management relations
• Human rights
• Occupational Health & Safety
• Employee development and training

EMPLOYMENT AND RECRUITMENTS

At the end of 2017, our company employed 262 persons: 239 in Loulis Mills, 19 in Nutribakes and 4 in Loulis Mel - Bulgaria. 
This was another year marked by the adverse economic climate at both national and regional level. However, our company 
remained focused on the vision of development and hired 39 persons in total in the Group, while also creating new jobs.

 > 34 hires were made in Loulis Mills, 17 of which 
in the Volos facilities, 2 in the rest of Greece 
and 15 in Athens, with 76% being men and 24% 
women. The average age of these persons is 34.

 > 3 hires were made in Nutribakes, 1 of which 
in the Keratsini facilities and 2 in the rest of 
Greece, with 66.6% being men and 33.3% 
women. The average age of these persons is 33. 

 > 2 new hires were made in Loulis Mel - Bulgaria, 
with 100% being women. The average age of 
these persons is 51.

Employment type & employment contract categories

Personnel data - 2017

Data (31/12) 2015 2016 2017 2017

Company Group

Men

New hires

Third party employees

Employee Departures
(e.g. retirement, contract 
termination)

Women

Total workforce

Employees of other 
nationalities

People with special needs

198

27

0

22

194

24

0

24

204

34

0

20

221

39

0

22

27 31 35 41

225 225 239 262

11 11 13 16

1 1 1 1

The tables below present in detail the age groups of the newly-hired persons and those who departed for the period 
analysed in the report. The company attaches great importance to supporting and helping local communities grow, 
by providing solutions after listening carefully to the problems they may face. At the same 
time, the company wishes to employ persons who, in addition to the necessary formal 
qualifications, can balance their work demands and personal, family and social needs. It is for 
the above reasons that the company has chosen to give priority and hire persons from local 
communities. In 2017, 71% of all Loulis Mills employees came from the local communities.

Collective bargaining agreements do not apply to all employees as there are no effective 
collective agreements applicable to the specialities of our company's employees. All (100%) 
our employees are covered by the national collective bargaining agreement. 

Employment type & employment 
contract categories in 2017

Loulis Mills 2016 Loulis Mills 2017 2017 - Group

Men Women Total Men Women Total Men Women Total 
100%

Total workforce 194 31 225 204 35 239 221 41 262

Indefinite-term employment contract 194 31 225 204 35 239 221 40 261

Fixed-term employment contract 0 0 0 0 0 0 0 1 1

Full-time employees 192 31 223 201 35 236 218 41 259

Part-time employees 2 0 2 3 0 3 3 0 3

Seasonal employees 0 0 0 0 0 0 0 0 0

Company Company
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Group hiresLoulis Mills

Loulis Mills

Loulis 
Mills

Loulis 
Mills

Nutribakes

Nutribakes

Nutribakes Nutribakes

Bulgaria

Bulgaria

Bulgaria Bulgaria

<30

<30

<30

<30

<30

<30

>50

>50

>50

>50

>50

>50

30-50

30-50

30-50

30-50

30-50

30-50

Total

Total

Total

Total

Total

Total

Total hires by Gender, 
Area & Age - 2017

Total departures by 
Gender, Area & Age 
(2017)

Breakdown of 
departures 2017

Employee turnover 
rates - 2017

13

4

8

14,23%

8,37%

15,79%

5,26%

50%

25%

0 0

26

17

10

9

3

4

2

1

3

1

1

0

3

1

1 0 0

8

3

4

2

1

0

0

0

0

0

0

0

0

0

0

0

1

1

1

0

2

1

0

0

0

0

1

1

1

0

2

1

0

0

0

0

0

0

0

0

0

0

7

2

1 0 0

15

9

6

6

2

1

1

1

1

1

0

0

0

0

0

0

0

0

0

0

0

0

8

3

20 1 1

17

9

7

3

2

3

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0 00 0 0 00 0 0 0 0 0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

0

1

1

1

0

2

1

0

0

0

0

1

0

1

0

2

0

16

5

34

20

14

11

4

4

2

1

3

1

1

0

1 2

2

1

2

0

0

1

0

2

0

1

0

16

5

10 1 1

34

20

14

11

4

4

2

1

3

1

1

0

Men

Men

Dismissals Newly-hired employees 
(Total number of newly-
hired/ total employees 
on 31.12)

Newly-hired employees 
(Total number of newly-
hired/ total employees 
on 31.12)

Attica

Attica

Retirement

Volos

Volos

Total

Thiva

Abroad

Abroad

Total

Total

Rest of Greece

Rest of Greece

Women

Women

Expiry of contracts

Total

Total

Resignation

2015

27
30

39

2016 2017

Loulis Mills always acknowledges the contribution of our people to the company's development by 
providing them with various benefits. We strive to offer competitive pay to attract talented executives 
and ensure a decent standard of living for all employees.
At the same time, we implement a benefit policy providing substantive support to our employees and their families. 
We stand by them every single moment, offering help, safety and security. In case our employees face exceptional needs, 
the company provides them with the necessary cash to address them.
In its attempt to support its employees in these challenging times both on a financial and social level, Loulis Mills has 
increased the free supplies of products (flour) to company staff and, in 2017, we put in place a list of additional products 
that employees can purchase at reduced prices.

Group medical care insurance contract  

Despite the harsh conditions experienced in the Greek economy, our company manages to address 
successfully the challenges it encounters, to evolve, grow and look to the future with optimism.
In this context, we collaborated with European Reliance Gen. Ins. Co. S.A. and established a medical 
care insurance contract covering all Group employees, without imposing any charges on them, 
while offering them the option of insurance coverage for their family members.

Harmonious relationships and communication between employees and Management 
are a crucial issue for us. At Loulis Mills, we have a long-standing tradition of operating 
as a big family, which has shaped a common culture and a vision based on our tradition, 
our principles and values, as well as on the passion for our product. Open and sincere 
communication between management and employees is corroborated by the open 
door policy. This is a policy which helps us establish a climate of mutual trust and 
understanding, as all employees can communicate directly with company management 
at any time to resolve problems of any kind, whether work-related or not. This is also 
confirmed by the long-lasting employment of most of them in the company and the 
presence of second or even third generation employees and executives. The employment 
contracts signed with all our employees do not stipulate any change in terms and do not 
include any predetermined notice period for such changes.
In 2017, no working time was lost due to labour disputes, strikes or work stoppage.

EMPLOYEE BENEFITS

MANAGEMENT - LABOUR RELATIONS

Continuous 
effort — not 
strength or 

intelligence 
— is the key to 
unlocking our 

potential  

Winston Churchill,  
1874-1965,

British politician

0
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Respecting human rights is a fundamental principle for the sustainable development of Loulis Mills 
and its social partners. As a company we are committed to ensuring that our people are treated 
with the dignity and respect they deserve. Safeguards are provided to employees, as deemed 
necessary, showing respect to their privacy and dignity.

Loulis Mills' human rights policy is governed by the international principles enshrined in the Universal Declaration of Human 
Rights, the International Labour Organisation Declaration on Fundamental Principles and Rights at Work, the United Nations 
Global Compact and the Labour Principles of the United Nations.
The Human Rights Policy applies to Loulis Mills, the companies it owns, the companies in which it has a majority holding and 
the facilities it manages.

Safety in the workplace

At Loulis Mills we are committed to maintaining a workplace free of violence, harassment, bullying and other inappropriate 
or unsettling conditions due to internal or external threats.

Loulis Mills encourages a safe and healthy workplace, free of discrimination, harassment or retaliation. All decisions relating 
to employment are based on personal qualifications, performance and behaviour. In case discrimination is noted, all 
appropriate measures are taken to ensure that it will not happen again.

At Loulis Mills, protecting our employees and anyone involved in our company's value chain is of fundamental importance 
and an integral part of our policy, philosophy, work and everyday operations. Nothing can be more important than 
our people who contribute to our company's growth every day, or their safety. Health and safety at work is not a formal 
procedure but a mindset and a way of living. We always strive to improve working conditions at each post, by making 
everyday hygiene checks at the workplaces and training our employees in the practices they have to implement so as to 
remain safe in a pro health workplace.

We provide a safe and healthy workplace in compliance with the applicable laws, regulations and internal health and 
safety requirements. We are committed to keeping our employees' best interests in mind, improving health and safety 
at the workplace at all times, and taking steps among others to identify risks and resolve any health and safety issues. By 
employing an Occupational Physician we ensure that all employees are attended by one.

Our company strives continuously for zero accidents and zero calendar days of absence from work due to occupational 
accidents. To this end, we implement rigorous prevention procedures.

In 2017, two work accidents occurred at the Sourpi industrial plant. After receiving the appropriate treatment, the 
employees (men) resumed their duties. We examined very carefully the circumstances under which these two accidents 
occurred and in relation to the first incident we established that the applicable safety rules had acted preventively and 
helped avoid any serious injury. Both incidents led us to develop additional policies and procedures to ensure even greater 
protection of and safety for our employees. Other that the above, lost man hours due to ordinary diseases are presented in 
detail in the charts on this page.

In 2017, 100% of our employees resumed their duties following expiry of maternity leaves.

HUMAN RIGHTS

HEALTH AND SAFETY

Noise - Dust

Some of our company's operations generate noise and dust in the production units. Our goal is to reduce noise and dust to 
the lowest possible levels so as to protect our employees from occupational diseases that could arise from their exposure 
to such factors. The likelihood of nuisance depends on the duration of exposure and the noise level but owing to the 
measures taken, frequency and risk remain quite low. To limit both these factors, a number of measures are taken aiming at 
preventing and addressing any issues.

With respect to noise:
• Machines (pumps, blowers) which contribute significantly to the noise when in operation were installed in a specially 

arranged soundproof area (air compressor room), thus reducing noise levels.
• Earplugs must be used in all other plant areas to protect hearing.
• Noise measurements are systematically carried out by a measurement and certification collaborating company.
• Systematic medical monitoring and hearing measurement check-ups are carried out.
• We use work equipment with special EU marking/certification with respect to noise.
• We place sound silencers close to noise sources, thus achieving significant reduction of noise levels. 

Attica Attica Sofia TotalVolos

Group 2016 Loulis Mills Nutribakes Bulgaria

Total

Health & Safety data - 
2017

Number of deaths

Number of deaths of 
subcontractor employees

Number of injuries

Number of subcontractor injuries

Total working hours

Total working hours of 
subcontractors
Injury Rate (accident frequency 
rate) (IR) (*1)

Subcontractor Injury Rate 
(accident frequency rate) (IR)

Number of lost working days (*2)

Number of lost working days for 
subcontractors

Lost Day Rate (LDR) (*3)

Lost Day Rate (LDR) for 
subcontractors
Number of days of absence 
(absentee rate) (*4)

Number of days of absence for 
subcontractors (absentee rate)

0

0

1

0

469,869

20,058

0,00002

0

407

0

0

0

453

0

0

0

0

0

157,339

7,610

0

0

410

0

0

0

411

0

0

0

2

0

294,995

7,096

0

0

857

0

0

0

891

0

0

0

2

0

452,334

14,706

0

0

1,267

0

0

0

1,302

0

0

0

0

0

33,435

0

0

0

1

0

0

0

1

0

0

0

0

0

4,440

0

0

0

0

0

0

0

33

0

0

0

2

0

490,209

14,706

0

0

1,268

0

0

0

1,336

0

(*1) The incidence of non-fatal injuries in relation to the total working time 
of all employees

(*2) Number of days lost due to accident or occupational disease
(*3) The incidence of lost working days in relation to the total 
working time of all employees 

(*4) Absentee days of any kind, not only due to occupational diseases and accidents. Regular absences due to holidays, study leaves, parental 
leaves (maternity and paternity) and leaves due to death of family members are not included.

Injury rate (IR)

Lost Day Rate (LDR)

Number of injuries

Total working hours

Number of working days lost

Total working hours

=

=

Group 2017
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With respect to dust:
• Dust is minimised and practically non existent thanks to the cyclone filters which operate within all machines.
• Our daily regular cleaning plan ensures that dust is removed from all machinery outer surface and elsewhere.
• In exceptional cases of any dust leak during general cleaning tasks, different face masks are used.
• In these same cases, air respirators supplied by Jupiter/3M are used together with the respective personal headtops 

to ensure zero exposure to dust.
• Noise measurements are systematically carried out by a measurement and certification collaborating company.
• Individual measurements of employee exposure to dust are carried out using portable dust measuring pumps. 

Measurement results are presented in a report and it is verified whether limits are exceeded.
• A pulmonologist carries out spirometry tests which are repeated whenever necessary.

No occupational disease was recorded in 2017 
due to working environment

Employee development and training is a key priority for us. Our goal is to help 
our employees develop and evolve while also developing their professional 
skills. This helps each and every one separately because it boosts their self-
confidence while preparing them properly to fulfil the high requirements of the products and services we provide 
to customers and consumers alike. Training of employees begins from day 1 by applying a well thought-out reception 
and inclusion programme in line with the needs of each post.
In 2017, we invested in employee continuous development and organised 61 training courses for the staff 
on the following topics:

EMPLOYEE DEVELOPMENT AND TRAINING

Number of 
courses

Training 
hours

Training seminars

7 336

1.814

84

417

1,112

89

198

61

4,111

21

11

5

2

6

4

61

5

Marketing

Health & Safety

Production

Sales

Technical Sector

Financial & 
Procurement

Total

Administration

Human Resources 
Management Average training 

hours by gender

By employee category

14 managers
21 supervisors
22 administrative staff
81 labourers

Employees who 
received training 

accounted for 
52.6%

14

63,43

124

25,99
52,6% 

Volunteering is an attitude to life and volunteers, 
through their actions, promote positive energy 
and will power to society 

Volunteering week 

In the context of Loulis Mills' Corporate Responsibility programme 
"We care for the future", the third volunteer week from 12 to 16 June 
2017 was completed with great participation and success.
Our employees were able to participate in six different actions 
organised at Keratsini, Almyros and Thiva following internal 
consultation.
• A mobile unit helped carry out voluntary blood donation at Sourpi 

and Keratsini.
• Meals were prepared for 50 children of the NGO "Ark of the World" 

Blood Bank

Voluntary blood donation is an unselfish offer of life to our 
fellowmen. At Loulis Mills, we keep a blood bank which is 
supported by our colleagues who are voluntary blood donors, 
and aims to create an ever-lasting blood stockpile in order to 
address the needs of the families of our employees.
In 2017, we collected 47 bottles of blood from which we used blood 
four times for colleagues in need, while we gave the remaining 
available blood to the "Achilopoulio" Hospital in Volos to meet its 
needs.

Participation in Athens 34th Marathon race

Our company participated again in Athens 34th Marathon 
race through 25 employees. The response to the race was 
particularly high and the runners were worthy representatives 
of Loulis Mills in a unique sports event.

INITIATIVES

who had been invited for a tour around the Mill and the Loulis 
Museum at Keratsini.

• The improvement works on the Mitzela shore in the Municipality of Almyros, including repair, painting 
and cleaning was completed. Finally, Loulis Mills donated 10 new benches that were installed along the beach.

• The roof was cleaned, weeds were cut and the yard of Agios Nektarios church at Thiva was tended.
• The volunteers visited the NGO "Ark of the World" at Kolonos to prepare 500 gifts and meals for the children's 

summer festivities.
By organising actions and supporting social initiatives, we promote the spirit and importance of volunteering and 
social contribution. At the same time, we are steadily investing in initiatives providing support to charitable and 
non-profit organisations, thus proving in practice our interest and care for our fellowmen in need.
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Care for the local 
and wider community 8
LOULIS MUSEUM

TRAINING & PROMOTING
NUTRITION CULTURE

The Loulis Museum is in 
operation since 2013 in St 
George Mills building at Keratsini. The Museum aims to:
 > approach the history and tradition of nutrition culture;
 > provide information about the benefits of a balanced diet;
 > raise awareness among the public about the phenomenon of food waste and loss, 
its impacts and how to address it.

In 2016 the designing of the Museum's new wing was launched in order to expand its 
training programme. In the context of such programme, we focus on nutrition and 
environment issues, laying emphasis on food waste; it is expected to be completed in 
autumn 2018.

The Museum's vision is:
• to preserve the history and tradition of wheat cultivation and treatment,
• to record the role and importance of bread in various aspects of everyday life over time,
• to showcase the importance of the Mediterranean diet as a lifestyle and an element of 

civilisation.
The operation of Loulis Museum links the company with its social and cultural work in 
a transparent and effective manner while also enhancing its communication with the 
public. During 2017, we were visited by 4,500 pupils, students and schools from Attica 
(kindergartens, primary schools, junior and senior high schools, special needs schools, 
vocational high schools and Higher/Technological Educational Institutes). We were also 
visited by associations and schools for children with disabilities (Egaleo Special Vocational 
Education and Training Workshop, 1st Special School of Drapetsona, 1st Special School of 
Korydallos, "Argo" Association, Mental health Centre, Social Care Centre, "To Ergastiri"). 
The Museum was also visited by dozens of adult groups from associations, museums and 
vocational schools from Greece and abroad.

The great aim 
of education is 
not knowledge 

but action 

Herbert Spencer,
1820-1903, 

British philosopher

Museum Actions

 > As part of the training course "Rural Economy & Entrepreneurship", Skywalker was hosted in the areas of both the museum and 
the plant and was briefed about the long history of bread, cereals and the operation of a modern mill.

 > In the context of the 3rd Volunteer Week, the children from the Ark of the World had the opportunity to visit the museum, come 
into contact with the exhibits, learn the history of bread and how important it is for our everyday diet. The children kneaded, 
had fun and got acquainted through interactive media with the benefits of the Mediterranean diet.

 > The museum played a part in the successful organisation of the Harvest and Threshing event at Karytena.
 > The cultural association "Skiathos", Skiathos' Annunciation Monastery and Loulis Museum collaborated with the Byzantine 
and Christian Museum and contributed to the successful organisation of the exhibition "Pilgrimage to the Holy Land through 
the icon-stands of the Byzantine and Christian Museum".

 > Once the museum completed the guided tours cycle, it started to refurbish and redesign the area while creating the new wing 
that will be focused on nutrition and environmental issues.

Establishing a Greek 
Baking School was a 
long-standing vision 
that came true. This 
is the first School in 
Greece specialising 

exclusively in the flour industry used both in bakery 
and pastry. Its primary purpose is to provide vocational 
education and training services, and organise seminars, 
programmes and training courses to support the training 
of the industry's professionals.

GREEK BAKING SCHOOL - 2 YEARS OF OPERATION!

The Greek Baking School was established as part of 
Loulis Mills Corporate Responsibility. It is a non-profit 
organisation and wraps up the company's strategic 
decision to focus its social contribution on education and 
nutrition.
The School launched its pilot operations in September 2015 
and now operates on a permanent basis. Each training 
course is based on one of the 3 training pillars below:
• Bakery - confectionery
• Food Technology
• Bakery Financial Management & Marketing
The lack of intensive professional seminars on bakery and 
pastry topics led to the establishment of two terms per year.

Thank you and congratulations for the excellent 
tour. Your programme is very interesting and 
children leave the place feeling truly happy.

Kalithea 21st primary school

Wonderful!!! Thank you for the pictures, 
the knowledge, the smells and the tastes. 

Keep up the good work!! 
Perama 10th kindergarten

Thank you for teaching our children how to make 
bread, you travelled us to the past when people had 

more creative habits! Especially the presentation 
made a strong impression on the children and 

prompted them to participate! May you always be 
well and continue to communicate the crops and the 

work of people to every child! 
Piraeus 41st primary school

Thank you so much for everything you taught us 
about bread! All children were thrilled 

to watch and take part!
Peristeri 27th primary school

Thank you for the great opportunity you gave us to 
learn a part of the Greek tradition and be initiated 
into the Mill's secrets! Your training programme is 

excellent and comprehensive! The children 
had a wonderful time! Thank you!! 

Perama 6th primary school

Thank you very much. Very good training programme, 
wonderful tour through childhood tastes and lots 

more... You showcased the value of bread over time.
Kifissia 1st primary school

An exceptionally good programme, perfectly 
adapted to the children's age. Great tour. Thank you 

for teaching us the secrets of bread, a good that 
has nourished so many peoples.

Piraeus 13th primary school

Our pupils and we personally had a wonderful journey 
through the past and the present. We saw, learnt, felt, 
tasted and were delighted. Your training programme 

is perfect. I wish you every success for the future! 
Thank you.

Megara 1st primary school
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In 2017, the following 95-hour seminars were carried out:
 > Sandwiches - Bread Bases and Filling Recipes
 > Introduction to bakery marketing
 > The importance of nutritional labelling in bakeries - 
Legislation, health and nutrition claims

 > Sourdough bread
 > Cold meals (salads)
 > Baker's confectionery I
 > Modern sales techniques Ι
 > Bakery's modern bread and decoration
 > Baker's confectionery ΙI

 > Bread-making techniques: Slow, quick and controlled 
maturity

 > Key costing concepts and their application
 > Baker's breakfasts

In 2017 there were 18 teaching hours per course which were 
held during a 3-day period. They are held in the afternoon 
so that all professionals may attend them.

Social contribution and solidarity are an integral part of Loulis Mills' culture and strategy, and 
we try to support those truly in need. We recognise our influence over the communities in which 
we operate and are committed to collaborating with our social partners, we listen and take into 
account their needs, while seeking to provide support as much as possible. At Loulis Mills, our 
objective is to promote and support actions aiming to relieve less privileged social groups, especially in terms of nutrition.
In this context, we support bodies with strong and long-standing achievements to demonstrate in this line at both local and 
collective level.
For yet another year, we made donations to organisations, foundations and bodies, many social benefit actions were 
supported, large quantities of flour were donated to the needy through municipal and church authorities, and aid was 
provided to charitable organisations and foundations.
During 2017, Loulis Mills contributed to initiatives promoting local communities and enabling their development and seeks 
to enhance its relations with them through creative dialogue to gain maximum benefit from those partnerships which 
generate much more concrete results than the mere fulfilment of social needs.

Support to local communities through church bodies 
and NGOs

Through the implementation of consistent practices and partnerships, 
Loulis Mills seeks to support important social actions and initiatives, 
promote best social practices and support vulnerable social groups of the population. Focusing on support to local 
communities and their strengthening and as part of its Corporate Social Responsibility programme, Loulis Mills gives 
priority to collaborating with representatives in the areas where it operates and provides concrete support to local bodies, 
services and foundations. Our success depends on the trust and support of the local communities. It is important to 
understand social needs and expectations so as to promote and support actions responding to key social concerns. In this 
context, our company supports bodies with strong and long-standing achievements to demonstrate in this direction.

SUPPORT TO VULNERABLE GROUPS

Over time, Loulis Mills has supported the humanitarian work of the Church and specifically the Holy Dioceses of the areas 
where we operate, which aim to support families living in poverty or threatened by such. To this effect, we offered supplies to:

Support to the work of the NGO "Ark of the World"

As part of our concrete support and involvement, in 2017 we started supporting the NGO 
"Ark of the World" because we feel it is our obligation but also a great pleasure to provide 
substantive support to the most vulnerable social group and the future of our country, i.e. 
children. In this connection, we donate various types of flour on a monthly basis to the Ark's 
4 structures in Greece, according to the needs of each structure. Athens: 765 kg/month | Chios: 405 kg/month | Pogoniani, 
Ioannina: 640 kg/month | Dimini, Volos: 100 kg/month

Collaboration with the NGO "Boroume" (We can)

Food waste is not a choice for the Greek Bakery School. This is why we collaborate with a 
non-profit organisation, i.e. BOROUME, an organisation seeking to combat food waste and 
undernourishment across Greece. This organisation acts like an interface with the recipients 
in need. Having as its goal to let "no portion of food get wasted", in 2017 we donated 140 kilos of the School's food to the 
churches of Agios Antonios and Evangelistria at Keratsini and Piraeus. These are small practices that generate large benefits 
for the environment, the economy, our fellowmen and the society. 

Community grocery stores

In recent years, municipalities have developed a number of services to 
support vulnerable groups gravely affected socially and economically, as 
part of their social protection and care scheme, by providing significant 
relief to hundreds of our fellowmen experiencing adverse circumstances.
Examining their needs, through consultation with local authorities, we remain committed to supplying community grocery 
stores in our area throughout the year and for the third consecutive year we continue to provide:

 > 500 kilos per month to the community grocery store of the Municipality of Volos

 > 500 kilos per month to the community grocery store of the Municipality of Keratsini-Drapetsona

 > 150 kilos per month to the UNESCO community grocery store of Piraeus and neighbouring islands

 > 150 kilos per month to the Children's SOS villages in Alexandroupoli

At the same time, we occasionally provided support to the community grocery stores of the municipalities of Nikea, Mandra, 
Peristeri, Petroupoli, Thessaloniki, Delfi, Kileler, and Farsala. 

 > 21 "Peace" homes in the Prefecture of Magnesia where hundreds of 
the prefecture's residents in need find shelter and food

 > 12 charities and food distribution centres of the Holy Diocese of 
Nikea and the Holy Diocese of Piraeus

 > 15 charities and food distribution centres in 15 dioceses across 

Greece

 > We also supported:
 > 49 foundations & NGOs in Attica
 > 19 foundations & NGOs in Magnesia
 > 2 foundations in Thessaloniki and
 > 13 foundations and NGOs throughout Greece

83 48 53 12 1
Foundations 
& NGOs

92 125 95
Total 
students

Total 
attendees

Total training 
hours

Municipalities AuthoritiesChurch bodies
Bakery & 
Confectionery 
Schools

Total bodies: 
197 NGOs

For more information, please visit the Greek Baking School's website: www.greekbakingschool.gr 
and social media, Greek Baking School.

2017 
Statistics
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responsibility programme adopted by our company. 
The students left the place thrilled with the premises and 
hospitality.

Donation of technology 
equipment to Greek schools and 
foundations  

Wishing to enhance the technological 
infrastructure of public education, Loulis Mills donates 
computers and office multi-function apparatus to 
educational and charitable foundations in need of such 
equipment, depending on availability. 

Cooperation with ENDEAVOR

Loulis Mills collaborates with 
Endeavor Greece, one of the 
most promising businesses 
around the world. 
Assisted by top business 
leaders and investors on a 
worldwide scale, who are the 
mentors, Endeavor provides 
selected enterprises with the 
opportunity to participate 
and develop fast, create jobs and contribute to the overall 
economic development. These budding entrepreneurs 
are the key to sustainable economic development and 
can inspire others, acting as role models. The Chairman 
of Loulis Mills, Mr Nikos Loulis is affiliated to the network 
of leading professionals who constitute the mentors. In 
July 2017, the Plant Manager Mr L. Kozanitis welcomed the 
network's participants to our ultra-modern facilities in 
Sourpi, Magnisia and discussed plant automation issues

Hellenic Federation of Enterprises (SEV) & 
"BOSTON CONSULTING GROUP HELLAS S.A. - 
BUSINESS CONSULTANTS" "Tool-kit for creating 
new business ecosystems" 

The Chairman of Loulis Mills, Mr Nikos Loulis, as a member 
affiliated to SEV, participates in a council of young 
entrepreneurs in order to conduct a research together 
with BCG about issues relating to start-ups and what could 
be done in terms of laws and environment to help create 
an environment friendly to start-ups in Greece.

Amaliapoli primary school and kindergarten  

Following a request by the Parents Association of the primary school and Kindergarten and local bodies, we 
undertook the internal and external maintenance of Amaliapoli primary school and kindergarten in line 
with the recommendations of the City Council's president. Maintenance work was carried out fully by Loulis 
Mills' employees who wanted to express their desire to see pupils active in a pleasant and safe environment.

Almyros Vocational high school

Wishing to support pupils and young students of the local community, Loulis Mills donated eight (8) 
pallets with different lighting fixtures to Almyros vocational high school for educational purposes.

Support to persons struck by fire    

Showing its compassion for the people who were struck by the recent disastrous fires in Ilia, 
Loulis Mills provided support to stock-breeders who were affected so as to be provided with 
feed for their cattle.

Support to people struck by floods in the Municipality of Mandra

Wishing to show directly its compassion for the people who were struck by floods in the 
municipality of Mandra, Loulis Mills provided 800 kg of flours on an extraordinary basis in 
order to provide them with a key part of their diet.

Visits of school pupils and students

Wishing to promote vocational training, in 2017 Loulis Mills welcomed in its facilities primary and 
secondary education pupils as well as students of universities and vocational schools. Hundreds of young 
people from different educational institutes across Greece had the opportunity to visit the Sourpi Mill and 
see the entire production line and the flour packaging line. In the presentation room they were briefed 
about the full range of operations of a modern food industry and how these should be driven by environmental and social 
awareness. These visits are truly an important experience for pupils and students who leave 
the plant greatly impressed.

LOCAL COMMUNITIES AND INITIATIVES

Donation to the Fire Brigade of Volos - 
Almyros Unit

During the last few years, LOULIS MILLS has been providing 
steady support to Almyros Fire Brigade with whom we 
collaborate harmoniously.
In 2017 we donated four (4) tyres for the fire truck of 
Almyros unit. Meetings-training sessions were also held in 
order to inform the company's employees about advisable 
fire safety methods and means in the unfortunate case 
where a fire breaks out in our facilities, and also about the 
on-the-job training of fire fighters.

Support to schools 
for educational needs  

Loulis Mills, for yet another year, provided 
support to the bakery and confectionery 
school students, in the form of raw materials for their 
workshops. During 2017, more than 20 tons of flour were 
donated to many schools in Greece (Athens, Piraeus, 
Thessaloniki, Volos, Ioannina, Larisa, Xanthi, Patras, Sparti, 
Iraklio (Crete)). We provide the necessary supplies, thus 
contributing to their training activities which are very 
important.

Special Vocational Education-
Training School 

For yet another year, Loulis Mills supported 
the needs of the Special Vocational 
Education-Training School in Volos, providing them with 
flour and aprons. 58 adolescents with disabilities or special 
educational needs study at the school. It runs 4 different 
workshops that provide general education and on-the-job 
training, maximising each pupil's potential, and seeking 
their social and professional integration. Our company's raw 
materials helped the pupils considerably in their practice 
in the "Confectionery - Cooking - Tourist Professions" 
workshop.

University Research Committee  

Moreover, Loulis Mills supported the needs 
of the Research Committee's workshop by 
providing seeds of cereals & flours given 
that the materials of experiments and breeding are in high 
demand due to continuous experiments and high numbers of 
students visiting their workshops, thus contributing to their 
educational work.

Visit of students of "Modern Greek 
and International Management” 
programme/ 
St. Johns University, USA  

In May 2017, Loulis Mills facilities at Keratsini were visited 
by 15 students from the Department of Management (Tobin 
College of Business) and 15 students from the Department 
of Language and Literatures (St. John’s College) in the 
context of a multidisciplinary visit to Athens. The purpose 
was to inform students about what happens in Greece in 
cultural, social, political and social terms. In this context, 
they visited the company, were shown around the Mill and 
the Loulis Museum and thereafter Ms Olga Manou, Corporate 
Responsibility Manager presented them the corporate 
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About the 
report 9

This is the fourth Corporate Sustainability Report of Loulis Mills, following the third Corporate Sustainability Report 
for 2016. The Report covers the period 1.1.2017 - 31.12.2017 and qualifies for "In accordance - Core" option of the Global 
Reporting Initiative Guidelines, while also fulfilling the requirements of the GRI-Food Processing Sector Supplement. The 
company intends to publish a Corporate Responsibility Report on an annual basis.

Scope and Boundary

The Report covers the activities of Loulis Group while also 
making occasional reference to certain specific activities 
of its subsidiaries such as Nutribakes etc. This information 
will be fully consolidated as of next year. The Group's 
subsidiaries are presented on pages 60-62 of the 2017 
Annual Financial Report. 

Methodology and Project Team 

A special team of executives from every division and 
department of the company involved was formed to 
prepare the Report. The team's main task is to collect all 
required information pertaining to the fields of Corporate 
Responsibility and Sustainable Development.

The members of the Corporate Responsibility Team who 
were involved in the preparation of this report are:
 > Coordinators: Olga Manou, Lida Malikentzou
 > Departmental/Divisional representatives – 
contributors: Nikos Fotopoulos, George Karpouzas, 
Alexandra Kachioutea, Leonidas Kozanitis, Andreas 
Tselos, Evi Louli, Panagiotis Alexandropoulos, Christina 
Zachari, Ioannis Samaras, Nikos Chronopoulos, 
Konstantinos Kerestetzis, Sideris Tsivakas, Eleni 
Papadopoulou, Dimitris Tarnaras, Panagiotis 
Oikonomou, Evangelos Telegas, Nikos Kritikos, Ioannis 
Bonos, Irini Papakostopoulou, Vasilis Georgiou

Loulis Mills Design - Creative Department:
Vagia Dagga

Support

The 2017 Corporate Responsibility and Sustainable 
Development Report was prepared with the support and 
scientific guidance of AIPHORIA Consulting.

External assurance

Loulis Mills had the implementation of the GRI Guidelines 
externally assured by an external assurance body. The 
body's report is set out on pages 73-74. 

Contact details

Your opinion is very important to us and in particular 
with respect to how we operate and communicate with 
you. We will greatly appreciate it if you contact us so 
that we may listen to your comments and views, provide 
any clarifications or answer any questions regarding 
our company's activities in Corporate Responsibility and 
Sustainable Development.

Olga Manou
Corporate Communications & Sustainability Director
1, Spetson St., Keratsini, GR-187 55
Tel.: 210 40 90 194, Fax: 210 40 90 150
E-mail: csr@loulisgroup.com
www.loulismills.gr

2014: Total subsidies for 2017 and miscellaneous income from sales (incl. MANPOWER EMPLOYMENT ORGANISATION): 
€1,369.50 The company's shareholder composition does not include any government agency.
305-1, 305-2, 305-3, 305-5: To calculate the reduction of gas emissions, the previous year was selected as base year, in 
accordance with the annual goals set by the company.
Figures from the company's energy bills were used and further converted based on the emissions factors set out on page 
46. Specifically, during the running year, to ensure higher accuracy of results, it was calculated that the generation of 
1 kWh of electricity resulted in the emission of 0.0011 tn of CO2 instead of 0.00112 tn of CO2 according to Greenpeace's 
global warming potential rate.

Annex10

Material / important 
topics of Loulis Group

Required 
informationGRI-G4 topics Yes No

Economic performance

Support to small producers 
(contract farming)

Procurement practices

Research and Development

Energy consumption

Gas emissions management

Management of impacts of 
transporting raw materials and 
products

Compliance with environmental 
legislation

Labour relations, labour/
management relations

Occupational Health & Safety

Employee training

Human rights

Promotion of healthy food and 
lifestyle

Product quality and protection 
of consumer safety

Product labelling

Responsible marketing 
communications

Sourcing of 
components of the 
product or service

Content, particularly 
with regard to 
substances that 
might produce an 
environmental or 
social impact

Safe use of the 
product or service

Disposal of the 
product and 
environmental/
social impacts

Economic performance

Procurement practices

-

Energy

Emissions

Energy
Emissions

Compliance

Labour/management relations

Occupational Health & Safety

Training and Development

Non-discrimination

Healthy and affordable food

Consumer health and safety

Marketing and product labelling

Marketing and product labelling 

-

-

-

A label reminds 
responsible citizens 
how to dispose of 
their product in the 
most appropriate 
manner

-
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Total income

Operating costs

Expenditures to 
suppliers (except 
materials and 
intracompany 
transactions)

Payments to Greek 
producers (contract 
farming programme)

Employee wages 
and benefits

Economic value 
retained

Payments to 
providers of capital

Total "Social Product"

Total payments 
to government 
(taxes paid)

Community investments 
(donations - 
sponsorships)

104,843,006

102,787,092

92,866,290

23,834,354

1,979,938

6,768,504

2,055,914

2,154,260

929,726

68,312

104,772,273

101,985,054

90,293,058

23,722,250

1,588,082

7,205,432

2,787,219

2,621,299

1,751,153

114,112

108,566,988

106,369,184

96,276,644

23,849,556

1,979,938

6,898,278

2,197,804

2,181,985

943,965

68,312

96,165,020

94,594,321

82,530,480

23,770,592

374,903

7,177,022

1,570,699

1,893,322

2,866,712

126,785

100,025,495

97,117,829

85,943,338

23,285,770

1,588,082

6,948,453

2,907,666

2,484,303

1,627,623

114,112

101,776,911

100,467,564

87,642,132

27,297,881

374,903

7,707,091

1,309,347

2,035,131

2,956,425

126,785

Economic value 
generated

Economic value 
distributed

Economic value 
retained

2015
Company

2015
Company

2015
Company

2016
Group

2016
Group

2016
Group

2015
Group

2015
 Group

2015
Group

2017
Company

2017
Company

2017
Company

2016
Company

2016
Company

2016
Company

2017
Group

2017
Group

2017
Group

GRI Standards Index11
TABLE OF CONTENTS IN ACCORDANCE WITH GRI STANDARDS

GRI Standard 
Indicator

GRI 102: General Disclosures

Organisational Profile

Description
Page number / reference 
/ comment

ISO
26000

External
assurance

102-1 Name of the organisation

6.3.10, 
6.4.1-6.4.2, 
6.4.3, 
6.4.4, 
6.4.5, 
6.8.5, 7.8

Page 10 ✓

102-2 Activities, brands, products, and services Page 8, 12, 34, 36 ✓

102-3 Location of headquarters Page 10 ✓

102-4 Location of the company's operations Page 12 ✓

102-5 Ownership and legal form Annual Financial Report 2017, pp. 54, 61 ✓

102-6 Markets served Page 12 ✓

102-7 Scale of the organisation Page 8, 13, Annual Financial Report 2017, 
pp. 51-53

✓

102-8 Information on employees and other workers Pages 8, 50-52 ✓

102-9 Supply chain Pages 13, 40-42 ✓

102-10 Significant changes to the organisation and its supply chain Page 42, Annual Financial Report 2017, 
pp. 8, 13

✓

102-11 Precautionary principle Pages 14, 20-22, 43-44 ✓

102-12
Externally developed economic, environmental, and social charters, 
principles, or other initiatives to which the organisation subscribes, 
or which it endorses

Pages 15, 25 ✓

102-13 Memberships of industry associations, unions and organisations Page 15 ✓

102-14 Statement from the Chairman of the Board
4.7, 6.2, 
7.4.2

Page 5 ✓

102-15 Key impacts, risks, and opportunities Pages 20-22, 28-29, Annual Financial 
Report 2017, pp. 14-17

102-16 Company's values, principles, mission and norms of behaviour 4.4, 6.6.3 Page 7, Code of Conduct, page 2 ✓

102-18 Governance Structure Pages 13-14 ✓

102-19
Process for delegating authority for economic, environmental and 
social topics from the Board of Directors to executives and other 
employees

6.2, 7.4.3, 
7.7.5

Pages 13-14, 20

102-20 Executive-level responsibility for economic, environmental, and 
social topics Page 20

102-21 Consulting stakeholders on economic, environmental, and social 
topics Pages 18-19

102-22 Composition of the highest governance body and its committees Pages 13-14

102-23 Chair of the highest governance body Page 14

102-24 Nominating and selecting the highest governance body Pages 13-14, Annual Financial Report 
2017, pp. 30-34

102-25 Avoiding Conflicts of Interest Page 14

102-28 Evaluating the highest governance body’s performance Page 14, Annual Financial Report 2017, 
p. 22

102-29 Identifying and managing economic, environmental, and social 
impacts

Pages 14, 18-19, 20, Annual Financial 
Report 2017, pp. 17-20

102-30 Effectiveness of risk management processes Pages 20, 22

102-32 Highest governance body’s role in sustainability reporting Page 20

102-33 Communicating critical concerns to the BoD Pages 13, 18-19, 20

Ethics and integrity

Strategy

Governance
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GRI 102: General Disclosures

Stakeholder engagement

102-40 List of stakeholder groups 5,3 Pages 18-19 ✓

102-41 Percentage of employees covered by collective bargaining 
agreements

6.3.10, 
6.4.1 - 6.4.2, 
6.4.3, 6.4.4, 
6.4.5, 6.8.5, 
7.8

Page 51
All (100%) our employees are 
covered by the national collective 
bargaining agreement.

✓

102-42 Identifying and selecting stakeholders

5,3

Pages 18-19 ✓

102-43 Approach to stakeholder engagement Pages 18-19 ✓

102-44 Key topics and concerns raised Pages 18-19, 22-23 ✓

102-45 Entities included in the consolidated financial statements

5.2, 7.3.2,
7.3.3,
7.3.4

Annual Financial Report 2017, 
Page 8

✓

102-46 Defining report content and topic Boundaries Pages 22-24 ✓

102-47 List of material topics Pages 22-24 ✓

102-48 Restatements of information There is no important re-
statement of information

✓

102-49 Significant changes from previous reporting periods in the list of 
material topics and topic Boundaries

Page 24
There is no important re-
statement of information

✓

102-50 Reporting period

7.5.3, 7.6.2

Page 64 ✓

102-51 Date of most recent report Page 64 ✓

102-52 Reporting cycle Page 64 ✓

102-53 Contact point Page 64 ✓

102-54 Claims of reporting in accordance with the GRI Standards Page 64 ✓

102-55 GRI content index Pages 67-71 ✓

102-56 External assurance Pages 64, 73-74 ✓

Reporting practice

GRI 200: Economic performance indicators

Economic performance

GRI 103: 
Management 
Approach

103-1 Explanation of the material topic and its Boundary 6, 7.3.1, 
7.4.3, 
7.7.3, 
7.7.5

Pages 13, 20, 24 ✓

103-2 The management approach and its components Pages 20-22, 28, 30-31 ✓

103-3 Evaluation of the management approach Pages 28, 66 ✓

GRI 201: 
Economic 
performance 
2017

201-1 Direct economic value generated and distributed

6.8.1-
6.8.2, 
6.8.3, 
6.8.7, 
6.8.9

Pages 13, 66, Annual Financial Report, 
pp. 4-7

201-2
Financial implications and other risks and 
opportunities for the organisation’s activities due 
to climate change

6.5.5

Page 22
The Group's facilities do not fall under the 
EU-ETS Directive on CO2 emissions while 
no direct short-term economic risks have 
been identified in relation to its activities.

201-3 Defined benefit plan obligations and other 
retirement plans 6.8.7 Page 53, Annual Financial Report 2017, 

p. 66

201-4 Financial assistance received from government - Page 65, Annual Financial Report 2017, 
p. 65

GRI 103: 
Management 
Approach

103-1 Explanation of the material topic and its Boundary 6, 7.3.1, 
7.4.3,
7.7.3, 
7.7.5

Pages 24, 40 ✓

103-2 The management approach and its components Pages 28-29, 30-31, 40 ✓

103-3 Evaluation of the management approach Page 40 ✓

GRI 204: 
Procurement 
practices

 204-1 Proportion of spending on local suppliers

6.4.3,
6.6.6,
6.8.1,
6.8.2,
6.8.7

Pages 13, 41, 66

Food 
Processing 
Sector 
Supplement

FP1 Percentage of purchased volume from suppliers 
compliant with company’s sourcing policy -

Pages 32-33
The Company puts in place a specific 
policy and procedures for the 
procurement and control of raw 
materials to ensure high quality and 
the protection of consumer health and 
safety. The total purchased volume 
of raw materials (100%) is thoroughly 
examined at the Company's laboratories 
where it is ensured that they meet the 
quality specifications predefined by 
the Company. The grains purchased by 
the Company are accompanied by the 
necessary quality certificates (weight, 
purity, sealing, etc.). http://www.
loulismills.gr section "Production", sub-
section "Production process"

FP2

Percentage of purchased volume which is verified as 
being in accordance with credible, internationally 
recognised responsible production standards, 
broken down by standard

-

Page 32-33
The total purchased volume of raw 
materials (100%) is thoroughly examined 
at the Company's laboratories where 
it is ensured that they meet the quality 
specifications and standards predefined 
by the Company. The grains purchased 
by the Company are accompanied by the 
necessary quality certificates (weight, 
purity, sealing, etc.). www.loulismills.gr 
Section "Production" .

Procurement practices

GRI Standard 
Indicator Description

Page number / reference 
/ comment

ISO
26000

External
assurance

GRI Standard 
Indicator Description

Page number / reference 
/ comment

ISO
26000

External
assurance
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GRI 103: 
Management 
Approach

103-1 Explanation of the material topic and its Boundary 6, 7.3.1, 
7.4.3, 
7.7.3, 
7.7.5

Pages 24, 43-44 ✓

103-2 The management approach and its components Pages 28, 30-31, 44-45, 49 ✓

103-3 Evaluation of the management approach Pages 28, 43-46 ✓

GRI 302: Energy

302-1 Energy consumption within the Company

6.5.4

Pages 45-46

302-2 Energy consumption outside of the Company Pages 45-46

302-3 Energy intensity Page 46

302-4 Reduction of energy consumption 6.5.4, 
6.5.5

Pages 28,45

302-5 Reductions in energy requirements of products Page 45

GRI 103: 
Management 
Approach

103-1 Explanation of the material topic and its Boundary 6, 7.3.1, 
7.4.3, 
7.7.3, 
7.7.5

Pages 24, 43-44, 46 ✓

103-2 The management approach and its components Pages 28, 43-44, 46, 49 ✓

103-3 Evaluation of the management approach Pages 28, 43-44, 46 ✓

GRI 305: 
Emissions

305-1 Direct (scope 1) Greenhouse Gas Emissions

6.5.5

Page 46, 65

305-2 Energy indirect (Scope 2) greenhouse gas (GHG) 
emissions Page 46, 65

305-3 Other indirect (Scope 3) Greenhouse Gas Emissions Pages 46, 65 Biogenic CO2 emission: 0

305-4 Greenhouse gas emissions intensity Page 47

305-5 Reduction of greenhouse gas emissions Pages 28, 46

305-6 Emissions of ozone-depleting substances (ODS) 6.5.3, 
6.5.5 Page 49

305-7 NOx, SOx, and other significant air emissions 6.5.3 Page 49

GRI 300: Environmental performance indicators

Energy

Emissions

Environmental compliance

GRI 103: 
Management 
Approach

103-1 Explanation of the material topic and its Boundary 6, 7.3.1, 
7.4.3, 
7.7.3, 
7.7.5

Pages 24, 43, 48 ✓

103-2 The management approach and its components Page 48 ✓ 

103-3 Evaluation of the management approach Page 48 ✓

GRI 307:
Environmental
 compliance

307-1 Non-compliance with environmental laws 
and regulations 4,6 Page 48

GRI 103: 
Management 
Approach

103-1 Explanation of the material topic and its Boundary 6, 7.3.1, 
7.4.3, 
7.7.3, 
7.7.5

Pages 24, 50, 53 ✓

103-2 The management approach and its components Pages 28-29, 31, 50, 53 ✓

103-3 Evaluation of the management approach Page 53 ✓

GRI 402: 
Labour/ 
management 
relations

402-1 Minimum notice periods regarding operational 
changes

6.4.3, 
6.4.5

Page 53
As prescribed in applicable laws

Food 
Processing 
Sector 
Supplement

FP3
Percentage of working time lost due to industrial 
disputes, strikes and/or lock-outs, at local, national 
and international level

- Page 53

GRI 103: 
Management 
Approach

103-1 Explanation of the material topic and its Boundary 6, 7.3.1, 
7.4.3, 
7.7.3, 
7.7.5

Pages 24, 50, 54 ✓

103-2 The management approach and its components Pages 28-29, 54 ✓

103-3 Evaluation of the management approach Pages 54-55 ✓

GRI 403: 
Health and 
safety

403-2
Types of injury and rates of injury, occupational 
diseases, lost days, and absenteeism, and number 
of work-related fatalities 6.4.6, 

6.48

Pages 54-55

403-3 Workers with high incidence or high risk of diseases 
related to their occupation Pages 56-57

GRI 103: 
Management 
Approach

103-1 Explanation of the material topic and its Boundary 6, 7.3.1, 
7.4.3, 
7.7.3, 
7.7.5 

Pages 24, 50, 56 ✓

103-2 The management approach and its components Pages 28-29, 54 ✓

103-3 Evaluation of the management approach Page 56 ✓

GRI 404: 
Training and 
education

404-1 Average hours of training per year per employee 6.4.7 Page 56

404-2 Programmes for upgrading employee skills and 
lifelong learning

6.4.7, 
6.8.5 Page 56

404-3 Percentage of employees receiving regular 
performance and career development reviews 6.4.7 Page 56

GRI 103: 
Management 
Approach

103-1 Explanation of the material topic and its Boundary 6, 7.3.1, 
7.4.3, 
7.7.3, 
7.7.5

Pages 24, 50, 54 ✓

103-2 The management approach and its components Page 54 ✓

103-3 Evaluation of the management approach Page 54 ✓

GRI 406:
Non-
discrimination

406-1 Total number of incidents of discrimination and 
corrective actions taken

6.3.6, 
6.3.7,
6.3.10, 
6.4.3

None in 2017 like in past years

GRI 300: Environmental performance indicators

Labour/management relations

GRI 400: Social performance indicators

Health and safety

Training and Education

Non-discrimination

GRI Standard 
Indicator Description

Page number / reference 
/ comment

ISO
26000

External
assurance

GRI Standard 
Indicator Description

Page number / reference 
/ comment

ISO
26000

External
assurance
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Customer health and safety

GRI 103: 
Management 
Approach

103-1 Explanation of the material topic and its Boundary

6, 7.3.1, 
7.4.3, 
7.7.3, 
7.7.5

Pages 24, 32-33 ✓

103-2 The management approach and its components

Pages 28-31, 33-35 
http://www.loulismills.gr section 
"Production", sub-section "Production 
process" and "Quality Control"

✓

103-3 Evaluation of the management approach Pages 33-35 ✓

GRI 416: 
Customer 
health and 
safety

416-1 Assessment of the health and safety impacts of 
significant product categories

6.7.1-
6.7.2, 
6.7.4, 
6.7.5, 
6.8.8

Pages 32-33

416-2 Incidents of non-compliance concerning the 
health and safety impacts of products and services

4.6, 
6.7.1-
6.7.2, 
6.7.4, 
6.7.5, 
6.8.8

Page 33

Food 
Processing 
Sector 
Supplement

FP5

Percentage of production volume manufactured 
in sites certified by an independent party 
according to internationally recognised Food 
Safety Management System standards

- Pages 32-33

FP6
Percentage of total sales volume of consumer 
products, by product category, that are lowered in 
saturated fat, trans fats, sodium and added sugars

- Pages 32-33

FP7

Percentage of total sales volume of consumer 
products, by product category, that contain 
increased nutritious ingredients like fiber, 
vitamins, minerals, phytochemicals or functional 
food additives

- Pages 32-33

GRI 103: 
Management 
Approach

103-1 Explanation of the material topic and its Boundary 6, 7.3.1, 
7.4.3, 
7.7.3, 
7.7.5

Pages 24, 32, 35-39 ✓

103-2 The management approach and its components Pages 28, 35-39 ✓

103-3 Evaluation of the management approach Pages 35-39 ✓

GRI 417: 
Marketing and 
labelling

417-1 Requirements for product and service information 
and labelling

6.7.1-
6.7.2, 
6.7.3- 
6.7.5, 
6.7.9

Pages 35-36,65

417-2 Incidents of non-compliance concerning product 
and service information and labelling

4.6, 
6.7.1 -
6.7.2, 
6.7.3-
6.7.5, 
6.7.9

Page 36

417-3
Incidents of non-compliance with regulations 
and voluntary codes concerning marketing 
communications

4.6, 
6.7.1- 
6.7.2, 
6.7.3

Page 36

GRI 103: 
Management 
Approach

103-1 Explanation of the material topic and its Boundary - Pages 24, 32, 35 ✓

103-2 The management approach and its components - Pages 28-29, 35 ✓

103-3 Evaluation of the management approach - Page 35 ✓

Healthy and affordable food

GRI 400: Social performance indicators

Marketing and labelling

External 
assurance 12
INDEPENDENT VERIFICATION REPORT

Το: Management of LOULIS MILLS SA.

1. Independent Verification Report
The company LOULIS MILLS SA (hereafter LOULIS MILLS) has commissioned TÜV 
HELLAS (TÜV NORD) S.A. (hereafter TÜV HELLAS) to provide limited external assurance 
concerning the Sustainability Report for the period of January 1st of 2017 to December 
31st of 2017 (1/1/2017-12/31/2017). 

2. Scope of the verification project of the Sustainability Report
Scope of the assurance project is the conduction of the Application Level Check, according to the GRI Sustainability 
Reporting Standards (GRI Standards), referring to the Sustainability Report of LOULIS MILLS for 2017. The methodology used 
to verify the data as above, was based on the internal procedure “Sustainability Reports Verification” of TÜV HELLAS. 

The Application Level Check was conducted based on the corresponding correlation table of GRI Standards Indicators stated 
by LOULIS MILLS in its Sustainability Report, in order to confirm the company’s compliance to the requirements of the GRI 
Standards for the “In accordance_Core” Level.

3. The conclusions of TÜV HELLAS
Based on the scope of the project and as part of the verification procedure followed during the assurance project carried 
out, nothing came to the attention of TÜV HELLAS which would lead to the conclusion that the Report does not meet to the 
requirements of the GRI Standards for the “In accordance_Core” Level, as reflected on the corresponding correlation table 
of GRI Standards Indicators.

4. Review Limitations
The range of the review was limited to the activities of LOULIS MILLS in Greece. No visits and interviews in subsidiaries and 
stakeholders of LOULIS MILLS has been conducted. In case of any discrepancy in the translation between Greek and English 
version of the Sustainability Report, the Greek version shall prevail.

5. Review Methodology
In order to draw conclusions, the external assurance team of TÜV HELLAS conducted the 
following (indicative and not restrictive) methodology:
- Reviewed the procedures followed by LOULIS MILLS to identify and determine the Material 
issues in order to include them within the Sustainability Report.
- Reviewed the LOULIS MILLS consultation approach with its stakeholders at company level 
and review of selected documents.

GRI Standard 
Indicator Description

Page number / reference 
/ comment

ISO
26000

External
assurance
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6. Responsibilities and Functions
The Team for Sustainability of LOULIS MILLS carried out the Sustainability Report, thus, is exclusively responsible for the 
information and statements contained therein.
The Level Check conducted, do not represent TÜV HELLAS’ opinion related to the quality of the Sustainability Report and its 
contents.

The responsibility of TÜV HELLAS is to express the independent conclusions on the issues as defined in the project scope and 
in accordance to the relevant contract. The project was conducted in such a way so that TÜV HELLAS can present to LOULIS 
MILLS’ administration the issues mentioned in this report and for no other purpose. 

7. Impartiality and Independence of the verification team
TÜV HELLAS states its impartiality and independence in relation to the project of assuring the Sustainability Report of LOULIS 
MILLS. TÜV HELLAS has not undertaken work with LOULIS MILLS and did not have any cooperation with the stakeholders that 
could compromise the independence or impartiality of the findings, conclusions or recommendations. TÜV HELLAS was not 
involved in the preparation of the text and data presented in the Sustainability Report of LOULIS MILLS. 

Athens, July 19, 2018

For TÜV HELLAS (TÜV NORD) AE

Nestor Paparoupas
Sustainability Product Manager
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