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H BIOTEXNIA OPEKTIKQN ®OAQPINAZ M. E.N.E. (BIODAQ) yia neplocdtepa amo
20 xpovia OpooTnploMOoLEiTaL OTO XWPO TNG TAPAYWYNG KOL TUTOToinong
tpodipwv. Exovrag we £€6pa to Népaopa tng GAwplvag, n statpeia oteyaletol
oe TANPWG €COMALOMEVEG LOLOKTNTEC eyKaTaoTAoelg, Olabétel  ouyxpovo
UNXOVOAOYIKO €EOTALOMO, EUMELPO TIPOOWTILKO, Kal TAeypévo  Siktuo
HETAdOPAC TWV TMPOLOVTIWY TNG, Ke LOLOKTNTA auTokivnta — Puyeia.

Exovtag wg Baoikn apxn to dimtuxo «Mowotnta — E€unnpétnon», n BIOOAQ M.
E.N.E. Bewpel xpé€og tng va datnpel vPnAd TOLOTIKA KPLTPLXL OE OAEC TIG
Sladikaoieg tnpwvtag to mpdtumo ISO 22000.

H emeipnon pag emevéuel otov avBpwro, o£Petal KABe meAdtn TG EexwpLoTa,
yU 0UTO KoL OL AVAYKEG TOUG OTOTEAOUV YLa EUAC TIPOTEPALOTNTAL.

OL MPWTEG UAEG TIOU XPNOLUOTIOLOUME €lval ayveg, KaBwg ouvepyalOMOOTE HE
ETUAEYHEVA TUPOKOLELQ KL TOTILKOUG TTApOLlyWYOUG.

OL ouokevaoleg KAAUTTOUV TIGC OVAYKEC TOU emayyeApotiac aAAd Kal Tou
KaTavoAwTtn.

H ouvénela, n adooiwon kat o cefacpudg mou deiyvoupe amd Tnv mapaywyn
HEXPL TNV TWANON TwWV TPOIOVTIWV Hag, amodeLKVUETAL OO TNV TOAUETH
mapoucsia pag otov XwpPo, aAAd Kol amd Tn povadlk Toug molotnTa mou Oev
avtypadetadt.

ZTOX0G MaG, O CUVOUOOMOG TNG TOLOTNTOG KOl TNG KOAUTEPNG OVTOYWVLOTLKAG

TLUAG.

FLORINA APETIZERS INDUSTRY SINGLE MEMBER LTD (BIOFLO) for more than 20
years is active in the field of food production and standardization. Based in
Perasma, Florina, the company is housed in fully equipped, proprietary facilities,
with the essential mechanical equipment, experienced staff and selected
network to transport its products.

Aiming at Quality and Service, BIOFLO S.M. LTD considers that it is its obligation
to maintain high quality standards regarding the procedures and hygiene
regulations, in compliance with the 1ISO22000 standard.

Adopting the principle of constant improvement, the company invests in the
person and respects the client, whose needs come first.

Choosing pure raw materials from cheese dairies and local producers and a
variety of packaging options, adapted to the needs of our customers.

Our goal, is the combination of quality and the best competitive price.
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