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At Hellenic Dairies, we recognize and serve the value of the high quality and nutritional 
superiority of our products, for the benefit of the consumer. With absolute commitment 
to these principles, we operate responsibly by applying strict quality controls and struc-
tured procedures at all production stages. These procedures include the careful selection 
and processing of fresh raw materials that meet strict quality standards, the reduction of 
unnecessary additives, the management of allergens and the appropriate marking (label) 
on the products’ packaging, as well as the enhancement of the safety and high quality of 
our products at all stages, from production and storage to transport and distribution to the 
final consumer.

The company implements a comprehensive Quality and Food Safety Management System, 
based on the principles of HACCP and harmonized with both international ISO standards 
(such as ISO 9001, ISO 14001 and ISO 22000), as well as with recognized food safety stand-
ards under the Global Food Safety Initiative (GFSI), such as BRC and IFS.

This system ensures the detection, assessment, and management of potential risks 
throughout the life cycle of each product, with particular attention to the needs of vulnera-
ble or special consumer groups.

FOOD SAFETY
We conduct over 11,000 daily quality con-
trols in all stages of production, from the 
acceptance of raw materials to the pack-
aging of the final products. These controls 
are conducted under the guidance and 
supervision of the specialized “Food Safety 
Team”, which is responsible for the detec-
tion, assessment, and management of all 
potential risks. In addition to the initial con-
trols, repeat testing is conducted for result 
verification. To support the quality control 
and assurance processes, state-of-the-art 
technological equipment is utilized, such 
as the Food Scan, Milkoscan, Bactoscan, 
Mocon, Tempo and Vidas systems. They 
are operated by our specialized and highly 
trained scientific staff, who are systemati-
cally trained.

We constantly evaluate the effectiveness 
of our quality and safety policy through 
performance indicators, such as the 
number of food safety reports or devia-
tions, consumer complaints and the cost 
arising from any quality deviations.

For us, full traceability at all stages of 
product production, from the acceptance 
of raw materials to the distribution of 
the final product, is key to our operation. 
This functions as a basic prevention and 
management tool, allowing us to respond 
immediately and effectively in cases of 
crisis or unforeseen incidents, thereby 
enhancing consumer protection.

At the same time, we ensure compliance 
with the relevant legislative requirements 
in the markets in which we operate, at 
both national and international level. The 
company's continuous investment in food 

The implementation of the Quality Manage-
ment System allows us to form long-term 
partnerships with selected suppliers, who 
comply with strict quality and legislative 
criteria and requirements. We maintain 
relationships of trust and responsibility 
with consumers, ensuring that we consist-
ently provide high-quality products.

At the same time, we fully comply with all 
the strict requirements of large foreign 
retail chains (such as Morrisons, YUM! 
KFC, Subway, Auchan, Monoprix, Upfield, 
LIDL, EDEKA, Kaufland, TESCO, Carre-
four, CONAD, COOP, and more), which 
strengthens our international competitive-
ness and our compliance with demanding 
private food safety standards.

SYSTEMATIC QUALITY 
CONTROL

CONTINUOUS IMPROVEMENT 
AND CERTIFICATION

TRUST & COLLABORATIONS

quality and safety resulted in no prod-
uct recall incidents being recorded for 
yet another year. More information is 
provided in the "Corporate Governance" 
chapter on page 70.

Quality and food safety management systems and standards

Certifications of organic and 
vegetarian products

Certification of religious 
orientation

ISO 9001:2015
Quality System  
Management  

ISO 22000:2018
Food Safety  
Standard

Food Safety 
Management System 
International 

International Retail 
Standard Food British  

Consortium

V-LABEL
Certification of 
vegetarian and 
vegan products

BIOHELLAS
Certification of 
organically produced 
products 

HALAL
Certification of 
products in compli-
ance with the pre-
cepts of Islamic Law

KOSHER
In compliance 
with the tradi-
tional Jewish 
dietary laws

daily quality controls in 
all stages of production

11,000
We conduct over
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HEALTH AND SAFETY

At Hellenic Dairies, maintaining and con-
tinuously enhancing a safe and healthy 
working environment is our priority and a 
key pillar of our strategy. Our approach is 
based on strengthening prevention mech-
anisms for Health and Safety, employee 
participation in training and continuous 
improvement of working conditions. 

Aiming to strengthen safety in the work-
ing environment, 2024 saw the completion 
all the necessary actions and procedures 
for the implementation of a Health and 
Safety Management System at the Trikala 
plant in accordance with the internation-
ally recognized ISO 45001:2018 standard, 
which covers all relevant employees. The 
facility has received the relevant certifica-
tion from an external body, effective from 
2025. The implementation of the manage-
ment system is part of our commitment to 
strengthen employee safety mechanisms.

In addition, in accordance with the 
requirements of the applicable legisla-
tion, we have adopted and implemented 
structured occupational risk identifica-
tion procedures. These risks are identi-
fied, assessed, and monitored through 
the Occupational Risk Assessment (ORA), 
in order to ensure appropriate Health 
and Safety conditions in the workplace 
while promptly identifying and managing 
potential related risks.

In the event of an occupational accident, 
the necessary procedures are followed 
which are prescribed by applicable leg-
islation. These include logging the acci-
dent in the Certified Accident Book, while 
taking the appropriate measures to inves-
tigate, remedy and prevent the recur-
rence of such incidents.

Every aspect of our activities is governed by 
the principle of preventive health and safety. 
Five basic rules guide our action in this area: 

1.	 Assess the risk and take the neces-
sary control and protection meas-
ures before starting any activity.

2.	 Correct use of health and safety 
equipment and always use the 
required personal protective equip-
ment, which is provided by the com-
pany.

3.	 Only perform the tasks for which 
instructions have been given.

4.	 Always work with mental clarity.

5.	 Report all incidents and near misses.

Employees actively participate in enhanc-
ing the safety of the work environment 
through risk, incident and near miss 
reporting procedures. There is a zero-tol-
erance policy for retaliation in case of a 
complaint, while all employees are encour-
aged to submit suggestions for improve-
ment.

At the same time, in accordance with the 
plans and procedures provided, mecha-
nisms have been established to remove 
employees from areas where hazardous 
conditions may exist. In addition, employ-
ees are able to stop work if they detect 
and/or suspect an immediate health or 
safety risk. This decision will be fully sup-
ported by Management and sanctions will 
not be imposed.

Health and safety rules

Employee information and involvement 
in maintaining a safe workplace
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CONSUMER HEALTH AND 
SAFETY

Ensuring consumer health and safety is a 
top and non-negotiable priority for Hellenic 
Dairies, as discussed in detail in the chap-
ter on “Food Quality and Safety” (p. 43).

The company maintains and implements 
systematic procedures for assessing the 
impact on consumer health and safety for 
each major product category. This is an 
integral part of the processes for develop-
ing new products and continuously improv-
ing existing ones and incorporates the 
latest scientific and regulatory develop-
ments in the area of food safety.

Hellenic Dairies’ commitment to consumer 
health and safety takes on particular impor-
tance in the case of sensitive product cate-
gories, such as milk and food for babies and 
young children. These categories are subject 
to the strictest regulatory framework, both 
at national and European level, and require 
full compliance with the guidelines of the 
European Food Safety Authority (EFSA).

All of our major product categories (100%) 
are assessed for their impacts on health 
and safety through the ISO 22000 Food 
Safety Management System. The assess-
ment covers all stages of the product’s life 
cycle, including risk identification, testing 
critical points and continuous improvement 
of related processes. The evaluation crite-
ria are based on the requirements of ISO 
22000 for ensuring food safety.

During the same period, no incidents of 
non-compliance with product health and 
safety regulations or voluntary codes were 
recorded. Specifically, no fines or penalties 
were imposed, no warnings were issued, 
and no violations of voluntary commitments 
were recorded.

This positive performance reflects the 
effectiveness of the management systems 
we implement, as well as the systematic 
monitoring of critical points of the produc-
tion process by our specialized Food Safety 
Team, aiming at preventing risks and ensur-
ing the highest compliance standards.

ACCESS TO QUALITY  
INFORMATION

The provision of clear, complete, and accu-
rate information on our product labels is 
a fundamental prerequisite for protect-
ing consumers and strengthening their 
trust. We fully comply with Regulation (EU) 
1169/2011 on the provision of information to 
consumers about food, as well as with the 
corresponding provisions of Greek legis-
lation; thus, ensuring that every consumer 
has access to all the necessary information 
for an informed choice. The product labe-
ling clearly and legibly includes:

•• the origin and composition.

•• the nutritional value and possible 
allergens.

•• information on suitability for spe-
cific dietary needs (e.g. vegetarian, 
vegan).

•• as well as instructions for safe use 
and proper disposal of the packaging, 
thereby reinforcing the principles of 
the circular economy.

We have established strict internal proce-
dures for the evaluation and approval of 
product labeling, ensuring compliance not 
only with legal requirements but also with 
our ethical obligation towards consumers.

In particular, these procedures require that 
the origin of key ingredients or raw materi-
als be stated, especially when this is criti-
cal for health or responsible consumption. 
Moreover, emphasis is placed on trans-
parency regarding product contents, with 
particular attention to substances that may 
have environmental or social impacts, such 
as allergens or environmentally harmful 
ingredients. In addition to strictly adher-
ing to product labeling rules, our company 
maintains the same heightened attention 
to its commercial communications, ensur-
ing that all advertising and promotional 

activities are conducted in full compliance 
with legislation and the company's Code of 
Ethics. 

Specifically, in 2024:

100%  of our basic 
products were assessed in 
terms of compliance with the 
aforementioned requirements 
through the quality control 
and regulatory compliance 
procedures that we have in 
place.

There was no impact 
on the health and safety of 
consumers. The company 
reacted immediately to an 
isolated non-compliance 
incident which confirms its 
reliability and responsibility.



5th km Trikala-Pili, 42100 Trikala

www.hellenicdairies.com




