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01 kotovaAWIESC OYPOTIKWY NPOIGVIWY NAvIa £Xouy
v 1dan va ava{ntoly Kail va entAEyouv aypotika
npoiévia pe bloitepa NOIOTIKG XOPOKINPIOTIKG,
Ankabn, emAeyouy, EpnIoTEUOVIal Kal semiPpafed-
OUV» QYROTIKA NpoidvIa pe tautdinta kol EExwplotn
ghpn, nou Glatnpodv tnv povabikdInia Toug, nou
Brakpivoviar yia tnv noldInta Kat nou o tpénoc f o
16n0¢ napaywyng 1oug Ta Kavouv 16iaitepa.

lpokelgévou va npoatateutouy Kal npowBnBouy 1o
ibloitepa KAl NoOTIKA oypoukd npoidvia kKabe (09-
nou, n Fupwnaikn Fvwan Béanioe 1o 1992 axeTikd
koBeotwog, evioxdoviae to kol efaopohiloviag pe
10V TRpON0 auth 611 ol katavakwTeg Ba pnopodv 0
®oAo vo 1o dokpivouy Kol va to emAéEouv petogl
dhAwv.

H fidkpian Kai kat' enéktaon n evigxuon agopa:

ITPOIONTA
ITPOXTATEYOMENH3
ONOMATZIAY ITPOEAEYZHY &
ITPOXTATEYOMENHE
TEQOTPA®IKHE ENAEIZHE
(11.0.I1. & II.T.E.)

g N.O.N. & N.LE. opifoviai w npoievia pe 1haltepo
NOIOTIKA XAPAKTNPIOTIKA NoU NopayovIal PE OUYKEKPI
HEVO 1pOno Kol EVIGC pioc oploBenPEVNG YEWYPOQIKAL
NEPLOXAC
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Ta npoidvta Npeatoteudpevng Ovopooiog Npoéheuong
(n.o.n.x

« [pogpxoviol and opoBetnpévn yewypomKh NEPIOXA A 1OND.
« To XOpUKINPIOTIKG TOUG OPEIADVIOL 010 OUYKEKDLUEVD YE-
wrMpankd nepifdAhov o cuvbuaopd e TouC PUOIKOUC KOl

avBpwnivoug nopayovieg.

» OAa 1o otabio nopoywyng TOUG Npaypatonoiolvial EViac

IN¢ NEPLOXNC QUIAC.

Ta npoidvia Npoatateudpevng Mewypogiknc Evbeigng
(N.IrE)

« Mpoépxovial and PIo SUYKEKPIPEVN YEWYPAPIKA NEpLoxA,
« Eva touddxiatov and 1a NoloTiKG XapakInmankd Toug i n

RN toug ogeilovial oty nEpIoXn Gnou napdyoviat,

« Eva Toudxiatav and ta atdbio napaywyng toug, npaypa

tonoigitm evidg g opioBetnpévng neploxng,

BIOAOTIKA ITPOIONTA

Eival 10 yewpylkd kal KInvolpowikd npoidvig nou
napdyoviaol pe yvopova tnv asipopia. H Zitnon ko n
napaywyn Touc ouvexwe auEdvovial kaBwe ol Kota-
voAWTEC oA0Eva KOl NEPIOOGTEPD avalnTouy npoidvia
o onoio Bo 1kavonololy TIg NPOTIHAGELS TOUC.

Mopayoviol Katw ond auotnpolic EAEYXOUE KOl NEpL-
oplopouc, pe fooikd otdxo tnv UyEia Tou napaywyou
KOl Tou Karovodwrif, Tav npootadio Twy {Owv Kal
tou nepifdAAoviog kat Kupiwg tnv uwnAn Slatpogiki
ala Tou npoidvrog.

Ltnv Biohoyikn yewpyla ka1 ktnvotpoglo xpnoiponol-
oUvial evalhokTikaol tpdnot aviget@mong twv aobe-
VELGY Kal Twv eXBpiv Twv QuUIGY Kal E@wv, WoTE va
napaxBolv npoidvio xwpic unokeippata puiopappd-
KWy, Xnpikmy Mnaopdtwy kar aviiplotikamy,
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TASTE THE AUTHENTIC

THE EUROPEAN

FOOD MASTERS

TASTE THE AUTHENTIC

To nepiexdpevo tou pnvopotoc ‘The European Food
Masters... Taste the authentic’, nopangyngl ata NoloTIKG
tpd@ipa nou nopdyovral evidc tne Eupwnaikng Evwong
Kol Exouv xopaktnptotel gav npoidvra TLOIL, TLEE. O
Biohoyikd, vy n ppdon “taste the authentic”, xpnoipo-
noleital yia va unoypoppiosr tny auBeviikdinta Kai v
blolEpdINIa [y NPOIOVIWY qULLV.

Booikoi otdxol tou npoypappatog eivar n npowmBnon twy
MO0, NLE ket fiokoyikwy npoidviwy atny EAAada
kat tn Fepyavia, nevioxuon tng aVIOywWVIOTIKOINTOC TWV

npoidviwy outwy, n eAtiwon tnc avayvwploigoniag kai
eV TEMEL n aUEnon Tng epnopiac ko BidBeonc Toug.

H kopndvio unoypdgetal pe 1o pavupa “Enjoy, it's fram
Europe”

Me tnv kapndvia “The European Food Masters... Taste the
authentic” npofaiiovial kol npowBolvrol orny EAkada
kat tn Teppavia 1a eEAg npoidvia:

- EAatohabo N.0ML/N.TLE. & BioAoyikd

» Tupokopika nporovra M1.0.01.

« Kpaoi M.0.N./N.IE. & Biohoyikd

« [leukoOupopdpeho Kphtng M.0.1.

= NaEipabs M.IE.

= Biohoyika onwpoknneutikad (Aoxavika)
- Biokoyiko pEAL

= Biohoyikd auyd

- Biohoyiko vono kpéac (noukepika)
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O ®OPEAX

ATPOAIATPO®IKH ZYMIIPAZH
THZ [TEPI®EPEIAZ KPHTHZ

« Eivar pio oOpnpo€n tou Anpdoiou
kol 16w tkoU Topén nou Exel o1dxo va
npofdhel, va avobeifel Kol vo npo-
whnoel otnv eyxwpla kat n bigbvi
ayopd, 1o eEmpETIKAC Noldtntac kal
PAKNC OYPOUKA NPoidvIa KAl 1poPLHa
nou napayovial otnv Mepipepela g
Kpning.

« Exel wg peAn oypoukols ouvelal-
plopols, opdbeg naopaywywy, Eni-
dEAntipla, oulhoyikolg qopeic kol
KUPIWG 1IDIWTIKEG EMIXEIPNOEI NOU
EKNPOCWNOUY YEWYPA@IKG OAn TNV
Nepipépeta tng Kpntng. Ta npoidvra
10Ug «paptupodyvs OAn tnv nolkiho-
goppia, povadikotnto Kol 16i01TEPG-
tnta, nou bivel o Eexwplotog anod kabe
dnoyn yewypopikdc autdc tonog.

Ay

crete

» Anpioldpynoe 10 ofipo «kphtny Kal
KOTAQEPE PE ONOAUTN £NITUXiO Ta Na-
pofoolokd Kpnukd npoidvra, pe 1o
Wioitepa xopokInplotika kot v Eg-
Xwploth notdtnta, va avaberxfolv kal
VO GNOKIAOOUY avoyvwpiown tau-
10INTA EVIOC KOl EKTAC TWV OUVGpWY
g EAAabac. To brand name. «kpn-
n, yevéteipa aflove, (crete, land of
values) kaBiepwlnke Kat 1woxuponoiei-
101 QUVEXWC.

» MNpowlel tnv TOMIKA yootpovopio.
lo to Adyo autd, dnpioOpynoe To
onpa «kpntikn kouivaw, niotonoi-
nan xwpwy padlknc eotioong e KO-
pLO XOPOKINPIOTIKA, 10 KPNUKO pEVOU
nou npocpépouy, bnAabn nopadoai-
OKEC OUVIAYEC QUIOYHEVEC PE TOMIKA
npoidvra, kaBmg Kal TNy KPNTIKA @I
ho€evio nou yvowpilouv o1 EMOKENTEG
10UG.

ArPOAIATPOPIKH
2YMITPA=H

KON

NEPI®EPEIALZ KPHTHI

« Anpiotpynoe kar avabelfe o onpao
«KpNTIKG pnakdhiko», evioxioviag
Kal otnpiovtac Tc emxelpAgEL;, nou
floBtouy Kol EpnopslovIaOl KPNTIKA
npoidvra, kolwc kat 6ha ta nisTonoin-
HEVO LE TO ONPO «KPATNS,

« Le guvepyaaia pe 10 Aiktuo Oivonol-
wv Kpntng, kaBiépwoe 10 «eniokéyi-
po owonolgia», npowBmviag £101 Tov
olvoToupiopd ato vnol Kol epnioutido-
V1IacC T0 TOUPIOTIKG TOU npoidy.

+ Exnpoownei npoiovia oto onoio
nepthapfdvetal o peyohitepo pépoc
Twv aypotikmy nopabogiokmy npoia-
viwy g EAAdbac, nou Exouv xapa-
ktnpiotel gav npoidvro N.0.N. 6 N.TE.
{eAmdhabo, tupokopikd, kpaoi).

« Enébeife ota Alya xpdvia nou Aei-
roupyel, a€iodhkeutn bpaotnpidtnta nou
oxetiletal kupiwe pe v npoPokn kol
npowfnon Twv aypotkoy npoidvImy,
ot eBvikd kot BigBvég eninebo, péow g
ouppetoxnc oe eOvikéc kol Biebveic ex-
Héoelg, emxelpnUoTIKEG aNOOTOASG KOl
pE ™ Blopydvwon ekbnAwoswy, npepi-
bwv ko peoufad, anobekvioviag tov
eCwoTpeQn npooavatoAMopd .
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35.000.000 EAAIOAE
T0 65% THE FEOPIIKHE THE EKTAZHE TOY NHEIOY

65 %

- EAIEZ I1.O.II.

H ghid (Olea europaea L.) eivar £€vo and to apxaidiepa kaAMepyoupeva bévipa otov kdopo, e
tbraitepn onpacia yia tny KpAtn kot Toutdxpova pe onpaviikd poho otn {wh Twyv katoikwy Ing,
yio navw and 3.500 xpovia. To eAatodabo eivar avandonooto koppdt ting wing twy Kpnukwy kat
anotekel to Booikd aypotikd npoidv tou vnoloO, Inpavikd supnpato (ovdktopo Kdtw Zdxkpou)
anoderviouy, o n ed kohAtepyeital oy Kpnin ond ta Mivwika xpovia.

To khipa Kot n yewypapia tou vnoiod ouvbualovial appovikd, oupBakioviag €10l oy napaywyn
eCalpeTIKNG nolotntag ehaioddbou, pe xapunhn ofutnta, (Sioitepa opyovoAnntiKG XopoKINpIOTIKG
wat uynkn dotpogikn agio.

H Kpnin nopdyet to 1/3 g eyxwplag napaywync eAatohddou, and 35 exatopplpia 6Evipa nou
koAuntouv 1o 65% tng YEwpylkng tng extaang. Ixebov efokoxAnpou (F0%) n napaywyh aviikel
otnv Katnyoepio eEaipenikd nopBevo eAaidhabo and ug notkiAieg KopwyEélkn kal Toouvarn.
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EAAIOAAAO
I1.0.I1.& II.T.E.

To chmdhobo eivar éva and 10 Paolkd ouotatikd ng
Kpnukng diatpogng, n onoio €ival eUpEw yvwatn gav
UylElvA ®ou toopponngévn Siog, n onoio toutdxpovo
gupPahAer otn peiwon Ko npeAnyn Xpoviwy voonpdtuy.,
To edaddado war o1 Bpwoipeg ehlég anoteholy Bioxpo-
vikd, tn Baan tnc Kpntikng biotpoghic, undpxouy ona-
PUITATWE 010 KpnuKd tpanédl kot eival Booikd ukika tng
Kpntikng Koudivag

o ehaioAobo £xel avuoerbwnikég 1610TNTEC, NoU PEGW
ING DUOLINPOTIKAG KOtavahwong, NpoogEpouy oouvayw-
viogta opein atnv avBponivn uyeio. Epeuveg exouy 6eifs
61t n katovadwon tou pnopel vo peiwoet tny LOL xoAn-
atepivn Kal tnv aptnplokn nizon, Bwpakidoviag £ro n
hettoupyia tng Kapoids. H uwnAn NEPIEKTIKOTNTO TOU OE
vovoakdpeota Minopd offa, n peyGAn neplekTIkOTINIO
oe Putapivn E kat og noAugawvoheg, embpolv euepyetl-
kd otov avBpanivo opyoviopd, pelwvaviog tov kiviuve
Eppaviong KopdloyyEloKwyY voonuatwy kol Hpuvrog npo-
orTateuTIkG, Evaviiov Siapopwy poppwv kaopxivou.

TAa to N.ON., N.LE kot frokoyikd ehaidhabo nou nopd
yoviar otnv Nepipepeio Kpning, eival ehmdhaba sEaipe-
TIKNG NaloTnTag, 1a onola npoEpxovial ond tov Kapno tng
eh0g, Xwpig Kapio Kotd Kavova nepaitépw enefepyanio
touc. Xapaxrnpilovial and iGioitepa xapnin ofdinto kal
povobiKd opyavoAnnTika XopakInploTIkG, (Kavd vo 10 Ka-
totdfouv oav e€aipeTikd napBéva ehmidhaba, olppuwvo
navia Pe TIC NOIOTIKES Katnyopiec Tou AleBvoucg tupfou-
hiou EXaioAdbou (International Olive Council) kol tng Eu-
pwnaikng Bvwang.

eAOIOAOOO ExoUV OVOYVWPIOTE
gav [L.O0N. A TNL.TE. evo wg npaidy MO0 £xe1 avayvwpl-

Inpgepa owy Kpnn, 11

otei kat n enttpanédia eAld Bpodpna Apynabiag PeBupvng

THE EUROPEAN FOOD MASTERS



N.T'E. XANIA KPHTHI
Eatpetikd napBévo shaidhabo pe npagvokitpi-
VO XPWHO, QPOUTWAN Kol eUXAplota yAUKGNIKPN
yelan, n anoia pei@vetal Pe tny ndpodo tou xpd-
vou. NMapayetar and ug nowkidieg «Kopwvélkns Kai
algouvartns atnv [LE. Xaviwv.

N.o.N. BIANNOZ HPAKAEIO KPHTHI
To efaipenikd napBévo eAnidhabo N.0.N. «Bidvvocg
Hporheiou Kpning» €xer Eexwpromn Aentdppevon
uph, Npaavokitpive xpapa, yeuan @pipou kapnod
ghidg kot 1blaitepo dpwpo. Mopayetar and v noi-
kihio «Kopwvéikns, ata Sloikntikd dpla tng npny
enapxiog Bidvvou, oto vouoavatghikd pnpo ng
M.E. Hpakheiou. H wkadhiépyeia aAhd Kal n pera-
noingn tou ghatokdpnou o ehadhabo (o€ morto-
noinpéva ehatotpiPeia) yivetar anokhelotikd ata
Blokntikd dpio tng npwnv enapxiog Biavvou.

n.o.n. BOPEIOE MYAONOTAMOE
PEOYMNHEI KPHTHE

To e€olpetikd nopBeévo ehmohabo MN.0.0. «Bopeiog
Mukandrapog PeBlipvng Kphtng» Blakpiverar yia
10 KITpIVD - Xpuoopi xpwpao 10U Kol tn gpoutwon
gioBnon nou aghivel katd tn yevouxh Soxipn. MNa-
payetal otnv ML.E. PeBopvou, eviog oproBetnpevwy
YEWYPUPIKWY opiwy ng npwnv enapxiog Mudono-
tdpou. H npwtn AR yio Ty napaywyn tou (touhd-
xiotov 90%) avikel otny nowkidio «KopwvEikn: kal
10 unohoino nooootd atnv «Xovbpohids,

n.o.Nn. NEZA HPAKAEIO KPHTHE

Efaipetiké napBévo eAaldérado, nou napdyetal ané
v notkiAlo «Kopwvéiknes, H kohhiépyeio ko1 n na-
paywyh Tou ghaloAdbou, npaypatonololvial atny
geupotepn neproxn twv Nedwv tng M.E. Hpakhkeiou.
To efaipetikd napBévo edmdhado N.0N. «MNeld
HpdkAgio Kpnings £x€1 opyavoAnnuikd xapakinpi-
aukd hpigou Kapnod Kal dlakplvetal 1600 yia 10
dpwpa, 600 Kai yia tny tbiaitepn yelon tou.

n.o.N. APXANEXI HPAKAEIO KPHTHZI
H évbeaifn M.0.N «Apxdvec Hpaxheiou Kphinge
apopd ato e€aipetikd napBévo ehadhabo tng not-
kihiog «Kopwvéikns, nou napdyetal atnv eupldiepn
neploxi 1wy Apxaviv Hpakhelou. Eivar éva ibiaite-
po eAnidhado pe npaoivokitpvo xpwpa, Eexwplatd
dpwpa Kal ppoutwbdn yedon,

n.o.n. KOAYMBAPI XANIQN
KPHTHEL

To M.O.N. ehaidhabo «KohupPdapr Xaviwy Kphtnge,
Exel PETPLO PEUATOTNTA, NPATIVOKITRIVI dyn, dpwpa
wpipou kapnol kal ppoutwdn Ye ehappd undnikpn
yelan, n onoia peldvetal Ye tnv ndpobo Tou xpd-
vou. Mopdyetar and v noikiAio «KopwvElkn» ot
nocootd 90%.

WWW.AGROCRETE.COM/EFM



n.o.Nn. THTEIA AAZI©®IOY KPHTHE
To ghaiGhabo NM.0.0. «Entzic AaoiBiou Kphtng» na-
pAYETOl AnoKAEIOTIKA and tnv noikiiio «Kopuwvél-
Kne EXEL NPAGIVOKITAIVO Xpapa Kal Blakpivetal yia
1o (hioitepa opyovoknnuikd xapakinplotika tou. Ei-
val éva and ta nhéov gnpiopéva ehaidrada otov
Koopo, apol £xel anoondoel KoTd 1o NpooYato na-
peABov 3 papég Mparo Naykéapio BpaBeio.

n.o.n. ANOKOPONAZ XANION
KPHTHE

H £vdeiEn N.0.N. Anokdpwvag Xaviwy Kpatng, xpn-
glgonoleital yia tnv nepiypagn aipetikod nap-
Bévou £halohdSou nou napayetal TNV OpGVURN
neploxn, and tnv notkiAlo «KopwvEéilkn», 0 Nogo-
o106 touhdxiotov 90%. Alakpivetal and pétpla peu-
otomnta, diauyég xpugonpdaivo xpipa, euxdplotn
yelan Kai gpoutddsg dpwpa.

n.o.n. EZAIPETIKO MAPOGENO
EAAIOAAAD BPAVANDO

To nNoloTIKG XOPAKINPIOTIKA 10U OUYKEKPIYEVOU
ghalohdbou oxetiCovial dpeon pe v Kohhiep-
yoUpevn nowihio «Kopwvélkns oty neploxn tou
Bpayavol, To kAipa ka1 Tn gootacn Tou eBAQOUC.
Exel Aentdppeuotn upn PE avoLKLO NpAoIvo xpwpa
Kal P éviova gpouTmeeg dpwya, nou diatnpeital
yio peydho xpoviko bidotnpa. H yelon tou gival
yAukdnikpn,

Nn.o.N. EZAIPETIKO NAPOGENO
EAAIONAAOD ZEAINO KPHTHE

To «EEmipetixo NapBeva EAaiddobo Lehvo Kpnings
napdyetal ond tnv notkiAio «Toouvdtn: o€ nooo-
oo touAdxiotov 0% kot pe avamEn pe tnv noikihiao
«Kopwvélkn» 0 nooootd wc 40%. Eivar e€aipenike
napBévo shotdhabo P okolpo npdoivo wWE NpaoIvo
Xpwpo, @pouTwifec dpwya Kal ehappd mikph Kol
mkdvikn yeuan. Ta 1bloitepo XxapokINpLOTIKG Tou,
ogEiovrol oto KAipo KOL TO OVAYAUDO NG NEPLOXAC
g npwnv enapxiaog Ledivou, ota votiobutikg tng
N.E. Xaviwv.

n.o.n. MEXZIAPA
Mapdyeral otnv EUpUTEPN NEPLOXNA TN MEgoapdc tng
IN.E. Hpakheiou and tnv nokiAio «Kopwvéikns, bivo-
vrac 10 e€mpetikd napOévo edmdhabo N.0.N. «Meooa-
pd». To xpwpa tou eival hapnepd npdaivo, nou Katd
v wpigavon yivetal npaowokitpvo. Exer éviova
ppoutwbec dpwpa, ANE Kal I6opponnpévn yelan, n
onoio xapoktnpicetal and pia eAappd Nikpn eniyeuon.

n.o.n. ePOYMNA AMNDAAIAE
PEGYMNHEI KPHTHI

H évbeiEn NM.0.N. «Bpolpna Apnobiag PeBlpvng
Kpntn» apopd emtponédieg £M£c Tng noikihing
Opolpna, nou kakhlepyolvial otny avatohiki ne-
ploxAc tng npwnv enapxiac Apapiou tng MN.E. Pe-
Bopvou. 0 Kulvdpikog Kapndg, xAvel Tnv NIKpR
YEUON NpIv TNV oUYKOPSA Tou, anoktwviog euxd-
protn Kor yAukld yelon, xwpic vo xpeiaotel kapia
eneepyaoia.
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Ta Kpnukd tuma Eexwpifouv wg npoidvia vynAwy
yeuoTikwv npobiaypapov, €oitiag tng noidtntag Tou
yOAQKTOC KOl TOU Tpdnou PE tov onoio napookeudfo-
vrat. To yaka nou xpnoponoteitol efval npofieio kai
Kotoikiow oe diopopec avohoyiec.

Ta npoidvio outd oto nopeABoy nopdyoviav PE no-
pofiooiokd tpéno, o unaiBpla Tupokopeio ota Bouvd
tng Kpning (pitdta). Lnpepa, n napoywyn yivetal o
opyovwp£va, NioTonoiNUEva Kal oo@oAn TUpoKopEeia,

01 Kpntikol €xouy o tblaltepn oydnn ota tupokopika
npoidvia kol ouvobedouy KABE yEOPa Toug Pe Kdnolo
elbog tuplod katavolwvovidg to akdpa Kal wg eni-
bopnio (n.x. ypafieépa pe peh1). MoAAEC ond TiC TONIKE
napadoolokEC ouvtay£c yio yAukéc i alpupéc nitec
oto vnoi, yivoviol Xpnolgonowviog 1a Tupld autd
{uuZnBpdnitec, opakiovec Niteg, KahitooOvia K.6.).

Teooepa £idn Kpnuikwy tupioov elval XapukInplopéva we
M0.0N. n FpaBiépa Kphtng, n Zivopulnbpa Kphitng,
to Mnxtdyado Xaviwv kai 1o ZiyohAo Enteiag.

n.o.n. TPABIEPA KPHTHEZ

H MpoBiépa Kpntng eivar nokt Snpogplhéc Kpnukd
Tupi ka1 éva and ta nio yvwortd tupid oty EAAG-
ba kat 10 e§wiepikd. Eival éva ehogpuwc kitpiva,
akAnpd Kal touddxiotov tplpnvng wpipavong Tupi,
pe ehappia undyhukn yeoon kot 1boitepa opwpa-
ta. Napdyerar and npdBeio n aiyonpdfeio yada, pe
péylotn uypooia 38% katd Bapog, sAaxiotn nepi-
ektikOTNTa 0 Anapd 40% enl Enpol ko péyiomn
NEPIEKTIKATNTO 08 oAdn 2%.

n.o.Nn. NTHXTOTAAO XANION

Mapaokeuadetal atnv [LE. Xaviwv, Eival éva paia-
KO Tupl pe kpep@bn ugh nou Bupiler yioodpu Kai
exel eAagpd unoflvn, euxaplotn, bpooeph yelan
kol dpwpo, Nopdyetal and vwnd /i naoteplwpéve
Kataikiow h npaBewo ydha, A piypa autav. Exel pé-
yiown uypaoia 65% kotd fapog kal ghaxion Aino-
nepiektikdInTa nf {npad 50%.

n.o.N. ZINOMYZHOPA KPHTHZ
Elvar pokaxd tupl pe idiaitepn ghpn Kal peydin
Kotavaiwon ownv £yxwpio oyopd. Exel euxdpomn
Eivih e undyhukn yedan kal Kokkmdn éwg Kpepd
Gn vgn. Napookevaddetor and wpdyoha, oto onoio
npaariBeral yaha npdfeio, katokiao f plypa Touc.
Kotgvohwverar oov emitpanédio wpi  xpnoipgonol-
gital otn yayeipikn. To Booikd xopakInplotikg Tou
Eivoi: geyiown uypaoia: 55%, €AAx101N NEPIEKTIKD-
tnta oe dinapd: 45% eni Enpou.

n.o.N. Z=YTAAD IHTEIAL

To Z0yoho Enteiog eivar Eva fexwpiotd npoidv nou
optnpidetal otny pokpaiwvn napaboon ng kinvo-
tpogiog kol wwpokopiag otn nepoxn ng Intefag
oinv Avatodikn Kpntn, Napdyetar ono e€olpetikng
nowgtntag npdfelo n katokiow yaAo (f kol piypa
ouTmyY), £X£1 KPEPwEN Ugh Kol nhodaoio, EAoppg
Eivn kol pp£orio yeuon, Méyiown uypaoia: 75%, ne-
pIEKTIKOTNTA O£ Alnapd: 33-46% eni Enpod, nepie-
Kukointo o ahdr: we 1,5%.
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T1.0.I0. & [L.T.E. KPAXI
s w



To opnéh kohhiepyeitar otnv Kpnin e6w kot 4.000 xpdvia nepinou. To kpaol anotehei avandono-
oto pépag tng Kpntikic kouktoOpag Kal 6nwg paptupody eUphpato tne vwikic enoxng, Katelxe
and 101£ onpovukh BEan otn dwn twy katoikwy tou vnolol, Evo ond 1o apxolotepa notntipio
EVIONIOTINKE oTNY NEPLOXN Twv Apxavwy HpakAeiou kol xpovodoyeital otn Miviwikn nepiobo, eva
katd tnv Evetokpatio, ta Kpn1ika kpaotd ntav didonpa o2 oAOKANPO TOV TOTE YVWOTO KOO0, ONwWE
yia nopddelypa 1o «Mahfolia= 10 onoio Atay 10 nio Gidonya kpoal katd o Meoolwva.

H pérpia kar ox1 unepBolikn Kotavdhwon kokkivou kpoolod pnopel vo oupBarer Betikd ornv
avBpanivn uyeia, Adyw Twy uynAwy noocotniwy gaivolikay Kol aviofelbwTikwy ougiwy nou
nepiéxel. H katovaAwan Kpaoiol Katd tn Sidpkelo Twv Yeupdtwy, oupBdrAel otny npoAnwn Kap-
floyyeElOK@Y vooOnpdTwy,

01 ynyeveic notkiAiec nou KaAkiepyoUvtal otic apnehoupyikee {wvec Tng Kpntng, o€ ouvbuaapd
pe tic olyxpoveg pelobouc apnekoxkadAiépyeiac, e€oopakiouv tnv nopaywyn eEQIPETIKAC NoI-
0TNTaC Kpaoiwy, pe hiaitepa Kol dlokpitd opyavolnntikd xopoktnpiotikd kavoviac ta [1L.0.0. &
M.I.E. kpooid tou vnotod, Eexwplotd.

And uc Aeukéc noikihiec Eexwpilouy ot: Bnhava, Bibiave, Aopvi, OpayaBip, Malvasia di Candia,
Moaxdto Inivag, MAutd, and tic epuBpéc oi: Kotarpdhl, Atdtiko, Mavanhkapid kot Pwjiéiko
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N.0.N. NEZA (HPAKAEIO)
N.0.N. APXANEX (HPAKAEIO)
nN.o.N. AA®PNEZI (HPAKAEID)
N.0.N. THTEIA (AAZI6I)

N.0.MN. MALVASIA THTEIAE (AATIO)
N.o.N. XANAAKAZ-CANDIA (HPAKAEIQ)
N.r.E. KPHTH
N.F.E. KITIAMOZI (XANIA)
N.F.E. XANIA
n.r.e. AAxIOl
n.r.e. PEBYMNO
Nn.re. HPAKAEID

B I'HTENEIZ IIOIKIAIEZ
XAPAKTHPIZTIKA

AEYKEX MOIKIAIER

BHAANA: ANG TIC Mo onpovTIKEC AEUKES NOIKIAIEG NG
Kpninc. Aivel kahooxnpoTigpévoucg oivouc pE PETRLO OYKD,
peTplo oE0TNTa Kol pETPLO aAkooMKd Titho. Exgl Aento apw-
pa pe otoixelo and eonepiboedi kot Gpooioukn yedon. Tn
guvavidpe nold ouxva O£ povonolkiAOKES olvonoingeLg.
Tnv nowkiAio outh wn Bplokoupe ota kpama: N.0.N. Intelo
kol Xavbokac-Candia, N.IE. Kphtn, N.IE. Kiooapoc, wkal
M.I.E. HpakAew, Aaoifi, PEBupvo & Xavia.

BIAITANO: Xopokinpifetol wg n Aeukn «vtifo» ng
Kpntng, SiaBerer povabikd Bepikokévio dpwpa, uynd yeu-
oukd nholto kol edpwotn, kpepwdn yedon. Tny nowkihlo
auth tn Bplokoupe ata kpaoa: .01, Xavbokag-Candia kai
N.I.E. Kphtn, Hpakheio, PEBupvo.

AA®NI: Moand ugnahootepeg Kpnukég notkiMeg, Ing
onoiac n koAAIEPYEID ENEXTEIVETOI OUVEXWC Ta TEAEUTOlD
xpovig. 01 oivor ano Aopvi €xouy peoaio ocAkoollKG TitAo
kol afUtnTo, pe apwyata nou nopanéunouy otn Gagen Kal
nou eviunwotalouy xdpn otny NPoOWMKGINTO TOUC, TI0
UETPIO Owpa Kai otn pakakn toug yedon. Tnv nokihia autn
0 Bpiokoupe ota kpoo@ MLTE. Kpintn kai 1.T.E. HpakAelo.

OPAWAOHPI: ToBpoynbhpl koihiepyeital o GAn TNV
Kpntn, bivoviac kpomd woopponnpéva, otpoyyuld, pe pon
pEtpiag éviaonc. Ta @poutwan apmpard tou, divouvidiaitepn
npocwnmkdtnta otouc Asukolg oivoug N0, Inteio, 11001,
Malvasia Ineiac, M.0.N. Xavhokog - Candia, NN.I.E. Kiooapoc,
[L.I.E. Kphtn & L.IE. HpakAgio, AaaiBi, PEBupva, Xavid.

MALVASIA DI CANDIA: Hnowkhio Malvasia di
Candia npoo@EpEl Kpaold PE UYNAO 0pWUATIKG XapaKkInpa,
yepato apwpata conspiboetbuv oAdd Kol Eviovo «ovBiKds
xapaktnpa. Tnv nowidio auth n Ppiokoups oto Kpaold:
M.IE. Hpdkheio, Kpntn kot oto N.0.1. Malvasia Inteloc,

MOZIXATO IMINAEZ (AXMPO): Hnowhineval
yVwotn yia 1o £exwplotd ng dpwpc. To kpaoid, nou napa-
yovTal and  ALukn outh noikiAlo, éxouv AEnTtd viekikdto
xapoktipa. To ouvavioUHE KOl OE JOVONOIKIAIOKES IVOTIOI-
noeig kot of avapi€elg pe ynyevelc ko SieBveic nowkidiec,
ato .0.N. Malvasia Inteiac, N.I.E. Hparheio, AaoiB, P£Bu-
pvo, Xavia, Kphtn.

NAYTO: To Niutd SiaBéter ondvio dpoowotikh ofltnio
Kot gpwpato sonepibosibwy kot Agpovara otoixeia. Aivel
EAQOPIA PPEOKD HOVONOIKIALOKA Kpaaid N avapElyvUETaL [E
nio nAoUOIES NOIKIAEG - onwe To Bibiavd. Tnv notkithlo autn
tn fpiokoupe ota kpaoia: M.LE. Kpitn kai oto M.IE. Hpa-
kheiou kat M.I.E. AaoiBiou,
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EPYOPEYL OINOMNOIHEIIMEL NOIKIAIEZL

KOTEII®AAIL: EEnipeuiki epubph nowihio pe poha-
kO KOl poplwpévo Pe apwpata bapdoknvou xopawktipa,
Alver kpootd pe uyndo akkoohikd BaBud, pikph ofdtnta
wat Eviova apwpata. To Pplokoups 1600 08 HoVONOIKIAL-
OKEG eppladwoElg, 00 Kal 0e ouv-olvanothoelg, otabe-
ponoiwyIag To Xpwpa tou Kol TiBagedoviag nio otupég
notkihleg 6nwe n Mavbnhapa (N.0.N. Neda, Apxdvec kal
Kavbakac - Candia) kat 1o Syrah ([.I.E. KpAtn & N.IE,
Hpdrheio, AaoiBi, PEBupvo, Xavia).

ATATIKO: EpuBpn nokidio nou biver e€ompeukd
grpdyyula, yepara kol pakakd Enpd Kpaoid kol okdpo
woAUtepa, nhovoio kot nukva, yhusd. Nopdyel kpood pe
upnid akkoorikd BaBpd, pétpia npog xapnAn ofutnta Kal
upwuata ancEnpopévoy opoltwy, Botdviov kot AouAou-
Suhv. Tnv notkiAla auth tn Bpigkouye ata kpaaid: .00,
Inteio, Aogvéc, Malvasia Imeiog kor own MLLE. Kpmn,
N.I.E. Hpakheio, Aaoifl, PEéBupvo

MANAHAAPIA: MoAo afiohoyn epulpn notkidlo tng
Kpntng, Bewpeitan o fagiAldg twv ynyEvEY NoikIALLY 10U
vnolod, bivoviag Kpaotd pe vynhi of0Into Kal xapakin-
PIOTIKG EVIOVD KOKKIVO Xpwpo. H Kuplopxio tou, opeike-
1oL atnv ayplabo kol tn Sdvapn tou, andppola NG KaANg
oEUTNTOC KO Twy tavivey Tou. To ouvavidpe 08 povonol-
KiAlakh aivonoinan, A o ouvbuaopd, nokd ouxvd, pe 1o
mo «poAakds Kotoupahd.

Tnv nowihio autn tn Bplokoupe ota kpaoid: N.0.N. Nedd
kot Apxdveg kat dogveg, MO0 Inteio, N.0.0N0. Malvasia
Inteiog, M.0.N Xavbakag - Candia, N.I.E Kphtn kat N.IE.
Hpdkheio, Aaoii, PeBupvo, Xavia,

POMEIKO: Aivel epulipd kpamd, uyniol akkoolhikal
BuBpod, pe pérpa oEdinto kot ootaBég xpwpa. To ouva-
vioUpe o Enpd alhd kal yAukd kpogid, énwg ta M1.0.10.
Aogvég ka o MLEE. Kpiwn, M.IE. P£€Bupve, N.IE. Xavig,
wat [LT.E. Kiooapoc,

n.o.n. NEYKOBYMAPOMEADC KPHTHE
To NeuxkoBupapopedo Kpning anotehel puoIKn avaul-
En Bupopioiou pehod pe neukopelo. H guokn ava-
(nEn boodperou (neukdpeiou) P Bupdpl bnploupyei
pig €exwplotn katnyopia pekiod, éva (bidtuno npoidy,
to onoio ouvbuddel tny Anlg yedan Tou NEUKGpELOU,
HE 10 EVIOVO Opwpatke npogiA tou Bupapiod Kot xo-
pakinpidetal and tny nopoucio twv Kpntikoy guimy,
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"TIAZIMAAI II.T.E.
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KPHTIKO ITAZIMAAI




To naEpabi elval Evo xapoxTnpiotikd Kpntiké npoidv, JE peyakn \otopia kai napdfoon, tautiopé-
vo pe ¢ Slotpopikés ouvnBeleg twv katoikwy tou vnotou. H nowdtnta, n 1boitepn yedon kai o
TpON0C NApaoKeUfic Tou, £ival T0 XapaKINPIOTIKA yvwpiopato dnou aTtnpixTNKe n KaToXUpwon we
Mpoidv Npootateudpevng Newypogpirng Evbei§ng (M.1.E.).

Ynapxouv diagopa elbn KpnukoO na§ipabiod. Av Kol to Baoikd xapokinplotika eival ta ibia, ot
Slopopéc touc opelloviol kuplwe otig Slopopetikég npwieg Uheg Kal oTN ouvIayn NoU Xpnolpo-
noieital oe kaBe tono napaywync. To akedpt npofpxetal ané paAakd A okAnpo owdpl, KpiBap! Kot
oikakn. Avdhoya pe ta uMKA Kol tn ouviayn Blokpivovial ge xwpldtiko, kpilBopévia, altapévio,
gikdGAews Ko gntalupo Kar avakoya Pe 10 OXNpO OE KouAoupec kol vIGKouc. Exouv okavoviomn
Kol Tpax16 uEn, Xpwio and xpuookitpivao WG oKoUpD KaYE, EVIW 10 0pyavoAnniikd ToUg XapoKkin-
plotikg eival napdpola pe autd evog Ywplod Nou EXEL NOPAOKEUAoTE] and tIg iBiec npwieg UAeC.

H Baowkn avaykn and tnv onoio bnpioupyrinke kai kaBiepwBnke 1o no§ipadt oy Kpnukn &i-
atpo@n, fitav n ouvihipnon Tou Pwptod yio peyaho xpovikd Sidotnpa agol ntav Eva anapaiinio
1pépIpo yia Gooug avaykadoviay va pevouy peydho xpovikd bidotnpa pokpid and 1o oniti 1oug,

Zupdvetal dnwe o ywpi pe plypo akedpwv kai vepd. MhdBetal kKol apol anokthoe! dyko, yhivetal
Yio npwin gopd. Apéowg PeTd koPetal os pETec Kol wynvetal Eova oe xapnhotepn Beppokpaoia,
WOTE Va 0TEYVWAEL Kal va ylvel tpayave. Apol kpuwael o€ Beppokpaaia nepipalhoviog, ougkeu-
Gfetal kaL anoBnkelero.

Mapdyetol xwpic ouvinpnukd kar givar €va nohl uylewé tpodgipo pe onpavukn diatpogikn agia.
ECAITIAg 1wV BpENTIKWY CUOTOTIKWY, TWV PUTIKMOY V@Y, Twv Briagivay K.4. nou nepiéxer. Elvar éva
tonikd Kol noAd yvwotd npoidv tng Kpning, anapoitnto oe ohec 1 ekbnAmoE Ty Kpnuiky.
Kotavahwverar avil yia popi i xpnoipgonoteital oav faon yia YEUOGTIKEG OUVTOYEC.

KPHTIKH KPIOAPOKOYAOYPA
Eival otpoyyuAd nafipabt M.ILE. nou nopdyetar anc akedpt kpBapiol, epnotifetar e Kpn-
Tikd shaidhabo (N.0.1.) kal gepBiperal noARéc popéc Pe gpéakia, TpIppPévn vTopdro, apw
patikd Miveika Botava, ko Bpuppauigpévn EivopudnBpa (N.0.10.).
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BIOAOTI'IKH ITAPATQT'H

Ta 1eAsutaia xpovia n Zntnon Kal n napaywyn BioAoyikwy npoidviwy oe dhn tny Eupwnaikn
Fvwon napoudidZer peydAn atnon, anotéheapa Tng NpoTiPNoNg TwWy KATavaAwTdy yia ac@arh
popipa upning drotpopikig afiag, onohhaypeéva and unokeippata puropappdswy, aviifiotika
Kal xnypikd katdhoina, Ta onofa napdyovral e Tpdnou¢, nou aéBovral Kol npodtatedouy 1o NEpI-
Balhov kai tov dvBpwno.

H €€apon tng Blopnxavonoinong katd tov 200 awvao, dAhake ta bedbopéva tng yewpylag, pe okond
tnv atfnan Tng napoywyic. H akdylatn xphan xnpikdv akeuagpdtwy pe ordxo tnv at§nan tng na-
paywync, enifapuve tny uyeio Twy Katavalwiwy Kol to nepifdAdoy, pe anotéAeopa va otpopoly
oUVIONO OF NEPIOCOTERD UYIEIVA KOl 0opaAn npoidvia.

Ohao 1o Blodoyikd npoidvia nopdyovigl Kdtw ond auotnpolc Kol OUVEXEIC EAEYXOUC KO NEPLOPL-
opolc. Epoppadovial kavaveg nou kaBopilovral and tnv kotvoukhA Kal eBvikn vopoBeoia. tnv
EihdBa, 1o Ynoupyeio Aypouknc AvantuEnc kai Tpogipwy pe tnv appdbia AieiBuvon Biokoyt-
k¢ Mewpylag €ival unedBuvol yio tny enonteia tou Eugthpatog EAEyxou kal Matenoinang nou
éxel Beoniotei, evio o AGROCERT Opyaviopdc Motonoinong kat EniBAeyng Fewpyikdv Npoidviwy
(O.NLE.LE.N), gival appddiog yia TRV ENiTApnon.

Me Bdon tov Kavoviopd (EK) 834/2007 tng EE, o1 katnyopleg Twv npoidviwy nou Gdvaral va gé-
pouv evBe(Eeic yia 10 Blokoytkd tpdno napaywyng eival:

= [lptoToyevi YEWPYIKAG npoidvia (ppouta, Aaxavikd, pEAL, auyd, KpEag, K.4.),

« Metanoinpgva yewpylka npoidvia yia xphon we pdgipa (n.x. ehaiohado, nafipdby, wpl, k.a.).

« fwotpopég (cavag, kopndg BNPNTPIOKWY K.6.).

= To puuiko nohhanAaoiooukd vhikd Kai 1oug ondpoug yla KoAALEpyELo (ondpol onopac, k.4.)

H BioAoykn Mewpyio kot n Biohoyikn Kinvotpogio, otoxedouy otny napaywyn npoidviwy 1o onoio
£lval aagahh yla Tov Katavarwth Kal Tov napaywyd, £xouv uynAn diatpogikh agia, npoataredouy 1o
nepifaidov kot Sev npoépxovial OnNo YEVELKA LpononoINPEVOUC opyaviopolds N guid.
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BIOAOTI'IKA ITPOIONTA
& KATANAAQTEX

To Prohoyikd yEWpPYIKA KOL KTRVOTPOQIKA NPOIGVTO, £X0UV
ethiki onpavan, pe Bdon tnv onoio o1 KOTavahwTES EGKOAD
1a Sraxwpiouv kai 1o emAéyouy petai dAAwy. Enpavon n
onoio eyyudtol 1o Blohoyird 1pono nopoywyAg touc,

KaBe 1€1010 npoiov, pepel 10 Eupwnaikd Aoyotuno yia ta
Biohoyikd npoidvio kol avaypagel «Mpoidv Biokoyikig
lewpyiag ( KaoAhépyelac)s. Mopeppepeic onpavoeig,
Gnwc «Yyleva Mpoidvios f «Quoikd Npoidvias, bev Exouv
KOpio OXE0N KOI KAT' ENEKTAQON Notonoinon.

To hoyotuno aneikovidel (0e npdoivo @ovio) To oxnpa
EVOC QUANOu pE nepiypoppa oxnpatopéva and ta 12
ogotépia tng EE ("Euro-leaf”) kai anotelei €va nokl anAg
kot eubiakpito Tpdno yio va emA£Eouy o1 KatovohwTEc 10
BioAoyiKa npoidvia,

H onpavan ota npoidv, nAnpopopei Tov KAtavakwin Kai yia;
= NV ENWVUPLE TNG £NIXEIpNONG f ToU NPOCWNOU NOU Na-
payel, epnopsletnl A/Kal ouokeudlel o npoidy,
« 10V EYKeEKpIpévo Opyaviopo EAEyxou kot Martonoingng,
nou eA£yxel kat motenoiel 1o Blodoyikd npoiov.

Mpoidv Biohayikng lewpyiog Bewpeital enfong kal 1o npo-
OV nou otny €TIKETD ToU undpxel n £vbeiEn «Npoidy Bio-
Aoyikng Mewpying Metafonikd Etadios (npakeital gdva yia
Npoiovio QUUKNG npofAcuong, nou n kahlhiépyela Toug
Bpigketal UNG PETATRONA).

BIDAOTIKO MEAI

Katd tnv opxaidtnto, 1o pédl anoteholioe tny mio Hlabebo-
pEvn yhukavuki ouaia. To Gidonpo pivwikd xpuad koapn-
pa, nou ansikovifel o péhiooeg va anoBétouy pio otaydvo
HEAL o KnpuBpa, xpovokoyeital katd tn Méan Enoxn Tou
Xodkou (nepinou 1.700 n,X.) Kot anobeikviel tnv pakpaiwyn
wgtopia Kal ¥xphon Tou

I Blodoyikn peAloookopio, to pehiooio Ppiokovial doo
1o buvatd nio kovid (o aktiva 3 km) oe BrodoyiKeg KOA-
MEPYEIEC N 0E outopun BAdotnon Kol onwobAnote pakpid
ano neploxeg, dNwe a0tk Kévipa Kat flopnxavonoinpéves
NEPIOXEC N onpeln OUYKEVIpWONG anoppippdtwy, H texvn-
1 Slatpogn 1wy PEAMOOWY, ENTRENETAl Hovo o eEnIpeTIKG
buokoheg ouvBikeg, onou niBavav va anetheltal n emPinw-
an Toug, Onwe yia napabeiyja 08 KOKES KAIPIKES TuvBAKEC.
AUt yivetal Povo Pe TpogEG Nnow emitpénovial otn Brokoyi-
kfi peAlogaxajia

H xphon QopUOKEUTIKWY OKEuaopdtwy kai avilBioTlkwy
yio tnv avipetwnian aoBevelwy, Sev ENTPENETAI OUTE Y10
npoAnniikoug, oute yia Bepaneunikouc AOYouUC. NPOKEIME-
vou autd va pnv petapepBolv and g pEAIOTEC 0Ta PEM
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BIDAOTIKA AYTA

Ta BroAoyikd auyd npoépxavial and NoUAEPIKG MoU TPEPO-
VIO ONOKAEIOTIKG KOl JOvo HE BLIOAOYIKEG TPOEC KOl HEYA-
hwvouv o€ niotenainpéva, BloAoyikd aypoktnpata fi oty
OnaiBpo, éxovrac tn buvatotnta va Kivouvtal eAedBepa kal
bev toug xopnyolvialr oppOveEC N POPHOKEUTIKES QYWYEC
WOTE VO HETQMEPOVTAL OTA aUyA.

Me Bdon tov KwbIKG Nou avaypaEETal 010 OUOKEUOOHEVD
{ TUNonoINPEVD aUYd, 0l KATAVaAWTEG, JNopouy va yvapi-
{ouv LNV NPOEAELTON LOUC KOl OV aULd ival npoiov BloAo-
yikhc n gupfanikhg ntnvetpoqiag. 0 npmtog Xapaktipag
nou avaypdgetal otov KwbIkG evog tunononpévou au-
you, avTioTolXel aTo 1pano napaywyng Tou Npoioviog. L1a
Brokoyika ouyd, o xapartipac autdg eival o pnbev (D). O
undAoinol xapaktipeg Tou Kwbdikod, napanéynouy arny
xwpo Kol tny povabo napaywynhe, to 8dAopo nopaywyng
kol Tov Kwbikd naopribac.

NOMNO BIOAOTIKO KPEAZX
(MOYAEPIKQON)

L1n BiohoyikA ninvoetpogio, n Slotpogn kal ot ouvBikec
blafiwong Twv nInvmy eival ond 1a Kuptdtepa Inthpata
inc napoywylkng dlabikaoiag. EpappdZoviar nokl ouyke-
KPIJEVOL KOl auaTnpol KAOVOVEC, OXETIKG e TNV NpoEheuan
twy ninvay, tnv eAelBepn Booknan, g Jwotpopec nou
KOTOVOAOVOUV KAl TIC KTNVIATPIKEG aYWYEC TOUC.

Ta noukepika nou npoopiZovial yio ProAoyikn ninvorpo-
pin peyalwvouy éxoviag npogfaon og avoixtolc, unal
Bploug xwpoug, NPOKEIPEVOU va Kivouviolr ehceuBepa.
Tpégovial pe uyndic noldtntac PloAoyikée fwoTpopes,
evio xperdfetal finhdowog xpdvog, péxpl 10 KPEOC 1ouc
va @TAcel otny Katavakwan, g gxéan Pe Tn aupBatikn
ninvotpopio. H xpnon xnpikwy KINVIoTpIKWY @opPaKwY,
oppovav Kal avTifloTikmy anayepetovTal

THE EUROPEAN FOOD MASTERS



BIOAOTIKA ONOQOPOKHNEYTIKA
(ANAXANIKA)

H kahiiépyeia twv BloAoyiKwy onNwWpoKNEUTIKMY, 0T0-
XeUEI OINY Napaywyn npoidviwy uynAng noldintag nou
avranakpivovtal atny {htnan kol TI¢ aukavdpeve anat-
thoel Twy katavohwiwy, NopdhAnka &e Bhdntouy to ne-
pifakdov kat Kupiwe npootatedouy Thy avBpwnivn uyeia
Ltn fokoyikn kKaAAEPYELD, TEXVIKEG ONWE N apeyonopd
(evahAayh quTav), nXpRon PUAIKY AINOTPATWY KOl W)E-
Apwy eviopwy, emAéyovin we evalhokuxés péBobor,
yio tny avupetanian acglBevelinmy Kar evidpwy nou npo
oBalauv to KnNeutka. Alndopato KOI YUIONPOOTATEUTIKG
OKREUAOpAT ¥pnaijonolotvial pave, egpdoov autd £xouv
eykplBel yuo xpnon oe Blodoyikég kahhiépyeiec. 0L kahhi-
Epyeiec Broloyikmy onwpoknneuTikay, By auvopedouy
HE OUPBATIKEG NPOKEIJEVOU VO QNOPEUYELOl N HETAPOP
HA EMITPENGHEVIIV XNPIKWY OUALWY 0F QUTEG, PECW TOU
eddpouc, (ubpogdpog opioviac), i péow tou népa (pEow
PEKQOUWY OF YEITOVIKEC SUPfaTikég KaAhlEpyEIEC)

H npoopopd Twv flodoyikay KnNEUTIKWMY £ival pIKpatepn,
OE OXEON PE tn {ATNON nou Undpxel ano 10 ayopaotikg
Kolvo, Ie oxéan pe 10 oupBotikd npoidvia, n upn nwin-
ONC TWV CNWPOKNNEUTIKWY gival auEnpévn, opevog Aoyw
10U KOOTOUC KOAMEPYEIQC TWY KNMEUTIKWY KOl OPETEPOU
AGYW TNG NEpIOpLoPEYNC nopaywyng. Mio pelhavukn ad-
Enan wng Prokohiiépyeiag, Ba obdnyhoer og adEnon tng
napayapevNS NOOGINTOL KOl PEiwOn tng TIPAC nwinanc,
Dpwe, kavévo kbotog Gev ouykpiveral PE 1a o@EAn nou
anokopifel o avBpwnivog opyaviopdg Kol to neplBaihov,
ond tnv KaAMEPYEID Kol kotovaAwaon Twy Blohoyikdy
OAWPOKNNEUTIKLIV,

WWW.AGROCRETE.COM/EFM



BIOAOTIKODO EAAIOAAAQD
Mopdyeror and edowvec BrodoyikAc koAAEpyeiog,
gxer ebalpeTikn yeUon Kol uwnif biatpopikh agia
OAn n biobikaoia, and tny KaAALEpyEla tne ehag pE
XpL KAl TAY Napaywyh Tou TEAKOU Npoioviog, EAEY-
xetor and Opyoaviopoig EAéyxou kot Motonoinong
BioAoyikwy npoidvrwy
LApepa, 10 nooootd Twy BlokoAALEpYNTWY OUVEXWC
autdveral, Geboygvne Tng okoeva aufavopevnc 1a
ong, otn Zhtnon BroAoyikwy ko eEQIpETIKG NOLOTIKWY
premium - npoigvTwy

BIOAOTIKOI OINOI

DiopneXoupyoi, pe yviopova 1o oeBoopd otn puon Kai
to nepifdhhoy, Exouv atpapel atn BroAoyikn koAhiEp-
yEI10 tng apnéhou, n onoia ouvexwc Kepbilel Ebagoc
a v nopaywyn flokoyikuy oivey, Xpnolponolou-
vial otny owvonofnon otapdlio nou npoépxovial and
Prokoyikéc kahhiEpyelec. H npooBnkn GioEeibiou tou
Befou kord tn didpkela tng owvonolnong, emipénetal
Kot anoteAei anopaitnio oUCTATIKG Y1d TNV Npootadia
(WY KPOOIWY, XPNOIPONOIEITOl OPWC OE PIKPOTEPEL
NOOGINTEG, ONG AUTEC NMou apopouy otic oupfotikée
DIVONOINOEIg

F
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Consumers prefer to purchase agricultural prod-
ucts with specific quality characteristics. For this
reason, they trust and “reward” agricultural prod-
ucts with distinguished identity and fame that pre-
serve their originality and are known for their high
quality and the methods used in their production.

In 1992, the European Union introduced its food
guality policy to protect and promote the unique
agricultural products of each region and to ensure
that consumers can easily recognize them from the
plethora of similar products in the market.

The EU distinction & certification labels refer to:

PRODUCTS OF
PROTECTED DESIGNATION

OF ORIGIN (P.D.O.) &
PROTECTED GEOGRAPHICAL

INDICATION (P.G.L.).

P.D.O. & PG labels are assigned to products with unique
quality characteristics produced in a specific way within
a defined geographical area.

THE EUROPEAN FOOD MASTERS



Protected Designation af Origin (P.D.0.) products:

- Originate from a defined geographical region or place.
« Their characteristics are due to a particular geoclimat-
ic environment in combination with natural and human
factors.

- All stages of production are carried out within the de-
fined region.

Protected Geographical Indication (P.G.1) products:

- Originate from a specific geographical area.

« At least one of their quality characteristics or reputa-
tion is due to the region of production.

« At least ane of their production stages takes place
within the defined region.

ORGANIC PRODUCTS

Organic products are certified agricultural and live-
stock products produced wilh sustainable methods
and principles. The demand for arganic products in-
creases constantly in line with consumer needs and
preferences.

Certified organic products undergo strict controls
and restrictions that ensure health benefits for both
the producer and the consumer, the protection of an-
imals and the environment and, above all, the high
nutritional value of the final product.

In organic farming and livestock breeding, alter-
native ways of dealing with diseases and pests are
used to produce products free of pesticide residues,
chemical fertilizers and antibiotics.

WWW.AGROCRETE.COM/EFM



TASTE THE AUTHENTIC

THE EUROPEAN

FOOD MASTERS

TASTE THE AUTHENTIC

The campaign uses the motto "The European Food Mas-
ters... Taste the authentic® to promote specific quality
products made within the barders of the European Un-
ion and are labeled as P.D.0., P.G.l. and/or organic, while
the phrase “taste the authentic” highlights the originality
and distinctiveness of these products.

The main goals of the campaign are the promotion of
P.0.0., PG.l. and organic products in Greece and Germa
ny, the supporl of their competitive advantage, the in-
crease of their vistbility and, ultimately, the expansion of
their availability and distribution in the market.

The campaign is signed with the message =Enjoy, it's
from Europes.

With the «The Furopean Food Masters... Taste the authentics
campaign, the tollowing products are promoted and pub-
licized in Greece and Germany:

« P.D.0./PG.L & organic olive ail

- P.D.0. dairy producls

» P0.0./PG.l & organic wine

- P.0.0. pine thyme honey of Crete
P.G.l. Cretan rusks (paximadia)
» Organic vegetahles

» Organic honey

= Organic eggs

» Organic fresh meat (poultry)

E EUROPEAN FOOD MASTERS



THE AGRONUTRITIONAL COOPERATION
OF REGION OF CRETE

« A partnership of the public and
private sector thal aims Lo the dis-
tribution and promotion of excellent
guality, renowned agri-food products
made in the Region of Crete in the
domeslic and international market.

« Its members include agricultural
cooperatives, groups of producers,
chambers, collective bodies and -
mainly- private companies active
in the entire Region of Crete. Their
products represent the diversity,
uniqueness and specificity of this
lavish geographical region.

+ Created the label “crete” and man-
aged with great success to identi-
fy traditional Cretan products with
special characteristics and quality,

Ay

crete

KON

helping them acquire a distinguished
identity within and outside the bor-
ders of Greece. The brand name
“Crete, land of values” was estab-
lished and, since then, caonstantly
reinforced.

« Promotes local gastronomy. For
this purpose, the label “cretan cui-
sine” was created to certify restau-
rants serving a traditional Cretan
menu, offering traditional recipes
prepared with local products, as well
as the famous Cretan hospitality to
visitors.

+ Created and disseminated the label
“cretan grocery stores”, reinforcing
and supporting businesses that sell
Cretan products, including certified
products with the label “crete”.

AGRONUTRITIONAL
COOPERATION

REGION OF CRETE

» Estahlished the quality Lahel “open
wineries" in collaboration with the
winemakers' network of Crete, to
promote wine tourism on the is-
land and thus enriching its touristic
product.

- Represents traditional products,
including the majority of agri-food
traditional products of Greece that
have been distinguished as P.D.0. or
P.G.I. products (olive oil, dairy prod-
ucts, wine).

» Demonstrated, in the few years of
its existence, an enviable activity,
mainly related to the promotion of
agricultural products at national and
international level through participa-
tion in national and international ex-
hibitions, business missions and the
organization of events, workshops
and festivals, proving its outward
arientation.

WWW.AGROCRETE.COM/EFM
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35.000.000 OLIVETREES COVER

'S AGRI

65 %

-~ P.D.O. OLIVES

The olive tree (Olea europaea L.) is one of the most ancient cultivated trees in the world and has
a special place in Crele, as il played a central role in the everyday life of its inhabitants for more
than 3,500 years. Dlive oil has always been an integral part of Cretan life and the main agricultur-
al product of the island. Important archaeological lindings in the palace of Kato Zakros suggest
that olive trees have been systematically cultivated in Crete since Minoan times.

The climate and geomorphology of the island create a harmonious environment, ideal for the
production of excallent quality olive oil, low in acidity, with particular organoleptic characteris-
tics and high nutritional value.

Crete is responsible for 1/3 of the total domestic olive ail production, with about 35 million trees
covering 65% of its agricultural area. The majority of the production (?0%) belongs to the cate-
gory “extra virgin olive oil” from the Koroneiki and Tsounati olive varieties.
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P.D.O.
& P.G.I. OLIVE OIL

Olive oil is one of the key ingredients of Cretan diet,
which is widely acclaimed as a healthy and balanced diet,
contributing to the reduction and prevention of chronic
diseases. Olive oil and edible olives have always been the
foundation of the Cretan diet, they constitute a necessary
ingredient in almost every recipe and are always found
on the Cretan table,

Olive oil has antioxidant properties that, through sys-
tematic consumptio unrivaled benefits to human
health. Research has shown that olive oil consumption
can reduce LOL chaolesterol and blood pressure, thus

ielding heart function. Its high content in monoun-
saturated fatty acids, vitamin E and polyphenols, have
a beneficial effect on the human body, reducing the risk
of cardiovascular disease and protecting against various
forms of cancer

sh

ALl P.D.O., P.G.I. and organic olive oil brands produced in
the Region of Crete 15 of exceptional quality, extracted
straight from the olive fruit, without any further pro-
cessing. Cretan olive oil is characterized by extreme
ly low acidity and unique organoleptic characteristics,
making it eligible far the classification extra virgin al-
ive oil according to the quality characteristics set by th
International Olive Council and the European Union

T

Today in Crete, 11 types of alive oil have been recognized
as P.0.0. or P.G.I.. while the table olive "Throumha Abadi-

as” of Rethymnon has also been distinguished as a P.0.0
product

THE EUROPEAN FOOD MASTERS



P.G.I. CHANIA CRETE
Extra virgin olive oil with a greenish-yellow color,
fruity and pleasant bittersweet flavor, which de-
creases over time. It is produced from the olive va-
rieties «Karoneiki» and «Tsounati» in the regional
unit of Chania.

P.D.O. VIANNOS - HERAKLION CRETE
The extra virgin olive oil «<PD.0. Viannos Heraklion
Cretex has a distinctive thin and fluid texture, a green-
ish-yellow color, the taste of mature olive fruit and a
special aroma. It is produced from the «Koroneikis
olive variety, within the administrative boundaries of
the former province of Viannos, in the southeastern
part of Heraklion regional unit. The cultivation and
processing of the olive fruit {in certified olive press-
es) lakes place exclusively within the administrative
boundaries of the former province of Viannos.

P.D.O. NORTHERN MYLOPOTAMOS
OF RETHYMNON CRETE

Extra virgin olive oil «P.0.0. Northern Mylopota-
mos of Rethymnon Crete» is distinguished by its
yellow-golden color and its fruity aftertaste. It is
produced in the regional unit of Rethymnon, within
the geographical boundaries of the former prov-
ince of Mylopotamos. The olive fruit used for ils
production belongs to the «Koroneiki» variety (at
least 90%) and the remaining percentage belongs
to the «Chondroliaxs variety.

P.D.O. PEZA HERAKLION CRETE
Extra virgin olive oil produced from the Koronei-
ki olive variety. The cultivation and production of
the olive oil takes place in the wider area of Peza
in Heraklion regional unit. The extra virgin olive
oil «P.D.0. Peza Heraklion Crete» has organoleptic
characteristics of mature olive fruit and is distin-
guished by its unigue aroma and flavor,

P.D.O. ARCHANES HERAKLION CRETE
The extra virgin olive oil «P.D.0. Archanes Herak-
lion Crete» belongs to the «Koroneiki» olive variety
and is produced in the wider region of Archanes
(Heraklion). It is an exquisite olive oil with a green-
ish-yellow color, distinct aroma and fruity flavor.

P.D.0O. KOLYMBARI CHANIA CRETE
The olive oil «P.D.0. Kolymvari Chania Cretes is
characterized by moderate fluidity, its greenish-
yellow color, mature olive aroma and fruity, bitterish
taste that decreases over time. It is produced by
the «Koroneiki» variety at a percentage of 0%.

WWW.AGROCRETE.COM/EFM



P.D.O. SITIA LASSITHI CRETE
The alive oil «P.D.0. Sitia Lassithi Cretex» is exclu-
sively produced from the «Koroneiki» olive variety.
It has a greenish-yellow color and is distinguished
far its particular organoleptic characteristics. It is
one of the most famous Lypes of olive oil in the
warld and has been awarded 3 times with the First
World Prize.

P.D.O. APOKORONAS CHANIA,
CRETE

The olive oil «P.D.0. Apokoronas Chania, Creles,
is an extra virgin olive oil made in the homaonym
region. Al least 90% of its content comes from the
«Koroneiki= olive variety. It is distinguished by
moderate fluidity, clear golden-green color, pleas-
anl taste and fruity aroma.

P.D.O. EXTRA VIRGIN OLIVE OIL
THRAPSANO

The quality characteristics of this extra virgin ol-
ive oil are directly connected to the «Koroneikis
olive variety cultivated in Thrapsano, as well as
to the unique climate and soil composition in the
area. It has a light texture, light green color, bit-
tersweet taste and an intense fruity aroma, which
is preserved for a long time.

P.D.O. EXTRA VIRGIN OLIVE OIL
SELINO, CRETE

The «P.0.0. extra virgin olive oil Selino, Cretes
is produced from the «Tsounati» olive variety (at
least 60%) mixed with the «Koroneiki» variety {up
to 40%). It is distinguished by its dark-green color,
fruity aroma and slightly bitter and spicy flavor.
The specific characteristics of this olive oil are due
to the unigue climate and geomorphology of the
former Selino province in southwestern Chania.

P.D.O. MESSARA
Produced in the wider area of Messara of Heraklion
regional unit, this P.D.0. extra virgin olive oil is ex-
tracted from the «Koroneiki» variety. Its color is shiny
green but becomes greenish-yellow when mature. It
has a strong fruity aroma, a mild and balanced flavor,
characterized by a bitterish aftertaste.

P.D.O. OLIVES "THROUMBA
ABADIAS OF RETHYMNON", CRETE

P.0.0. table olives «Throumba Abadias of Rethym-
no Creter belong to the throuba variety grown in
the eastern region of the former province of Amari,
Rethymnaon. The cylindrical fruit loses its bitter
taste hefore harvest, acquiring a pleasant, sweet-
ish Havour without any processing.

THE EUROPEAN FOOD MASTERS
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Cretan cheeses stand out for their stimulating flavor
that will satisfy even the most demanding gourmand,
thanks to the quality of milk and the methods used
in their production. Sheep and goat milk 1s commonly
used in various proportions.

Dairy products were traditionally made in outdoor
dairies up the mountains of Crete (known as mitata).
Taday production processes are conducted in organ-
ized, certified and safe dairies.

Cretans are fierce cheese lovers and always accom-
pany their meal with some sort of cheese. They even
eat cheese as a dessert (topped with honey) and
many local traditional recipes for sweet or savory
pies are filled with various cretan cheeses (mizith-
ropites, Sfakianes pites, kalitsounia etc.).

Four Cretan cheeses are recognized as P.D.0. prod-
ucls: Graviera Kritis, Xinomizithra Kritis, Pichto-
galo Chanion and Xigalo Sitias.

P.D.O. GRAVIERA KRITIS
Graviera is the most popular Cretan cheese and
one of the most well-known cheeses in Greece
and abroad. It 15 a hard cheese with a pale-yellow
color, left to mature for at least 3 months. It is
characterized hy a mild, sweetish flavor and in-
lense aromas. It is produced from sheep or goat’s
milk, with a maximum maisture content of 38%, a
minimum fat content of 40% and a maximum salt
content of 2%.

P.D.0. PICHTOGALO CHANION
Its name translates literally as “thick milk from
Chania", as it is produced exclusively within the
Chania regional unit. It Is a soft, spreadable cheese
with a yogurt-like texture and slightly sour, pleas-
ant and refreshing flavor and arama. It 1s made
with fresh or pasteurized goat or sheep’s milk, or
with a mixture of both, It has a maximum moisture
content of 65% and a minimum fat content of 50%.

P.D.O. XINOMIZITHRA KRITIS

A soft cheese wilth a special reputation in Crele
and high consumption in the domestic market. 1t
has a pleasant sour and at the same time sweelish
taste and a grainy to creamy texture. It is made of
whey enriched with sheep or goat milk or a mix-
ture of both. It is a Cretan favorite table cheese,
widely used in traditional recipes. It has a maxi-
mum maisture content of 55% and a minimum fat
content of 45%.

P.D.0O. XIGALO SITIAS
#igalo Sitias is a unique product based on a long
tradition of livestock farming and cheese making
in the region of Sitia in Eastern Crete. It is made
of high gquality sheep or goat milk (or mixture of
them). It has a creamy texture and a rich. slightly
sour and fresh taste. Maximum maoisture: 75%. fal
content: 33-46%, salt content: up to 1.5%.

THE EUROPEAN FOOD MASTERS



I P.D.O. & P.G.I. WINE



Vineyards have been cultivated in Crete for about 4,000 years. Wine has been an integral part
of Cretan culture for a very long time, as archaeological findings from the Minoan era suggest.
One of the earliest wine presses was found in the area of Archanes in Heraklion, dating back to
the Minoan period. During the Venetian period, Cretan wines were famaus throughout the known
world of the time. In fact, «Malvasia» was the most famous wine in the Middle Ages.

Moderate - and not excessive - consumption of red wine can have a positive impact on human
health thanks to the high amount of phenolic compounds and antioxidants it contains. Studies
suggest that drinking wine during meals helps prevent cardiovascular diseases.

The native varieties grown in the wine-growing zones of Crete, combined with the modern meth-
ods of viticulture, guarantee the praduction of excellent quality wine with distinctive arganolep-
tic characteristics, making the P.D.0. & P.G.1. wines of the island truly exceptional.

The most renowned white varieties of Crete are: Vilana, Vidianos, Dafni, Thrapsathiri, Malvasia
di Candia, Moschalo Spinas, Piltos. Among red varielies, the most distinguished are: Kotsifali,
Liatiko, Mandilaria and Romeiko.

THE EUROPEAN FOOD MASTERS 13



P.D.O. PEZA (HERAKLION)
P.D.O. ARCHANES (HERAKLION)
P.D.O. DAFNES (HERAKLION])

P.D.O. SITIA (LASSITHI)

P.D.O. MALVASIA SITIAS (LASSITHI)
P.D.O. CHANDAKAS - CANDIA (HERAKLION)
P.G.l. CRETE
P.G.I1. KISSAMOS (CHANIA)

P.G.l. CHANIA
P.G.I. LASSITHI
P.G.l. RETHYMNON
P.G.l. HERAKLION

B NATIVE VARIETIES
CHARACTERISTICS

WHITE VARIETIES

VILANA: Considered to be one of the best white vari-
eties of Crete. It produces excellent medium body wines,
with medium acidity and medium alcohol content. It has
a fine aroma and a refreshing lemon-scented flavor, 1L is
commonly used in varietal vinification. Examples of wines
from this variety are; P.D.0. Silia and Chandakas-Candia,
P.G.I. Crete, PG Kissamos, and P.G.1. Heraklion, Lassithi,
Rethymnon & Chania.

VIDIANO: Known as the “white diva" of Crete, it is
characterized by a unique aroma with notes of apricot,
high guality and a strong, creamy flavor. This variety is
commonly used in the following wines: P.0.0. Chandakas
- Candia and P.G.l. Crete, Heraklion, Rethymnon.

DA FNI: One of the oldest Cretan varieties that has revived
and expanded in modern viniculture. Wines produced from
this variely are characterized by medium alcohol content and
acidity and aromas similar to laurel (dafni). Dafni wines can
impress any wine cannoisseur with their unique identity, me-
dium body and mellow taste. This variety is commonly found
inwines labeled as P.G.|. Crete and P.G.I. Heraklion,

THRAPSATHIRI: A variety cultivated all around
Crete, producing well-balanced wines with medium inten-
sity and sharpness. The fruity aromas of Thrapsathiri give a
special character to white wines labeled as P.O0D. Sitia, P.0.0.
Malvasia Sitias, P.0.0. Chandakas - Candia, P.G.l. Kissamos,
P.G.I. Crete & P.G.1. Heraklion, Lassithi, Rethymnon, Chania.

MALVASIA DI CANDIA: The variety Malvasia
di Candia produces wines of high aromatic character, full
of citrus aromas and strong «floral» notes. This variety is
found in wines labeled as: P.G.l. Heraklion, Crete and P.D.0.
Malvasia Sitias.

MOSCHATO SPINAS (WHITE): This variety
is mainly known for its distinct aroma. Wines produced
from this white variety are characterized by a fine, delicate
character. It is commaonly found in varietal viniculture as
well as in multivarietal viniculture and blends with native
and international varieties in labels such as P.D.0. Malvasia
Sitias, P.G.I. Heraklion, Lassithi, Rethymnon, Chania, Crete,

PLITO: Known forits rare refreshing acidity, citrus aro-
mas and lemon notes. It gives mild and fresh varietal wines
or multivarietal wines blended with richer varieties - such
as vidiano. This variety is commaonly found in the following
wines: P.G.I. Crete, PG.I. Heraklion and P.G.I. Lassithi.

WWW.AGROCRETE.COM/EFM



RED VARIETIES

KOTSIFALI: Excellent red variety, mild in flavar
and full of plum aremas. It gives wines af high alcohol
level, low acidity and intense aromas. It is used both in
varietal and multivarietal viniculture to stabilize wine
color and sooth more coarse varieties, such as Mandilar-
ia {(P.D.0. Peza, Archanes and Chandakas - Candia), and
Syrah (P.G.l. Crete & P.G.I. Heraklion, Lassithi, Rethym-
non, Chania).

LIATIKO: A red variety that gives extremely round,
full body and soft dry wines and even more supreme rich
and dense sweet wines. Liatiko wines are characterized
by high alcohol levels, moderate lo low acidity and notes
of dried fruit, herbal and floral aromas. This variety is
found in wines such as P.D.0. Sitia, Dafnes, Malvasia Si-
tias and P.G.I. Crete, PGl Heraklion, Lassithi, Rethymnon,

MANDILARIA: One of the most notable red varie-
ties of Crete. Il is considerad to be the "king” of native
varielies on the island, giving wines with high acidity
and characteristic bright red color. Its dominance is the
result of its agility and strength, attributed to its good
levels of acidity and tannins. Itis commonly found in both
varietal and multivarietal viticulture, often blended with
the milder variety Kotsifall. Examples of this variety are
P.0.0. Peza, Archanes and Dafnes, P.0.0. Sitia, PDO Mal-
vasia Sitias, P.0.0. Chandakas - Candia, P.G.l. Crete and
P.G.I. Heraklion, Lassithi, Rethymnon, Chania.

ROMEIKO: Itgives red wines of high alcohol content,
with moderate acidity and variable color. It commaonly
used in both dry and sweel wines, such as P.0.0. Dafnes
and P.G.I. Crete, P.G.I. Rethymnon, P.G.I. Chania. and P.G.1.
Kissamos.

P.D.O. PINE THYME HONEY OF CRETE

Pine thyme honey of Crete is a natural blend of thyme
and pine honey thal creates a truly unigue honey
category and an innovative product that combines
the mellow flavors of pine with the inlense aromatic
profile of thyme. The coexistence of pine with thyme
is commaon in the Crelan ecosyslem.
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P.G.I. CRETAN RUSKS




Cretan rusk (paximadi} is a characteristic Cretan product with a long history and tradition, close-
ly connected to the nutritional habits of the island’s inhabitants. The guality, distinctive flavor
and way of production of the Cretan rusk are the main characteristics where its classification as
a product of Protected Geographical Indication (P.G.1.) was based.

There are many kinds of Cretan rusk. Even though their basic characteristics are the same, vari-
ations exist in the use of raw materials and the recipes used in different areas of production. The
flour used is made of soft or hard wheat, barley and rye. Depending on their shape, ingredients
and recipe, they are categorized as “choriatika” {rustic), barley rusks, wheat rusks, rye rusks
and “eptazyma”. They have an irreqular and rough texture, golden yellow to dark brown color,
while their organoleptic characteristics are similar to those of bread made from the same raw
materials.

The history of rusk goes back for centuries and the basic need that led to its creation and estab-
lishment in the Cretan diet, was maintaining the bread for a long time; especially for those that
had to work away from home.

The dough is made and kneaded in the same way as bread, with a mixture of flour and water.
When the dough rises, il is baked for the first time. Then, it is cut into slices straight from the
oven, and baked again at a lower temperature until crispy and dry. When the rusks cool to room
temperature, they are packaged and stored.

Cretan rusks are produced with no preservatives and thus constitute a very healthy product with
significant nutritional value as they cantain fiber, vitamins etc. They are also among the most
famous local products, found on every Crelan table and event. They are often consumed instead
of bread or used as a basis for delicious recipes.

CRETAN BARLEY RUSK (KRITHAROKOULOURA)
It is a round-shaped P.G.I. rusk made from barley [lour, enriched with Cretan olive oil
(P.D.0.) and often topped with fresh, trimmed tomato, aromatic Minoan herbs, and crum
bled xinomizithra cheese (P.0.0.).
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ORGANIC PRODUCTION

In recent years, the demand and production of organic products across the European Union has
grown considerably, as a result of a shift in consumer preferences for safe food of high nutrition-
al value, free from pesticide residues, antibiotics and chemicals, produced in ways that respect
the environment, animals and humans.

The rise of industrialization in the 20th century has dramatically changed agricultural practic
es in order to increase production. Under this new scheme, the irresponsible use of chemical
fertilizers that placed quantity over quality had detrimental effects on consumer health and the
environment. Therefore, consumers had to change their nutritional habits once again and soon
started to demand healthier and safer products.

All organic products are produced under strict reqgulations and systematic controls according to
EU and national legislation. In Greece, the Directorate for Organic Agriculture of the Ministry of
Rural Development and Food is responsible for the supervision of the Control and Certification
Scheme that has been established, while AGROCERT, the Certification and Supervision Agency for
Agricultural Products, is responsible for inspections.

According to EU Regulation (EC) 834/2007, the following product categories are eligible for
arganic production certification:

» Primary agricultural products (fruit, vegetables, honey, eggs, meat, etc.).

« Processed agricultural products used for food (olive oil, nuts, cheese, etc.).

« Animal feedingstuffs (hay, cereal, elc.).

« Plant propagating material and seeds for cultivation.

Organic Agriculture and Organic Livestock Farming aim at the production of safe products, both
for the consumer and the producer, which are characlerized by high nutritional value, respect the
environment and do not contain genetically modified organisms or plants.
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ORGANIC PRODUCTS
& CONSUMERS

Organic agriculture and livestock products bear a certi-
fication label and hence consumers can easily recognize
and choose them among others. The certification label
guarantees that these products are made using organic
methods.

Organic praducts bear the EU logo for organic praducts
with the designation «0rganic Agriculture (or Cultivation)
Products. Similar labels, such as «Healthy Productss or
aMatural Products» are completely different and should
nof be confused with the organic product certification.

The logo depicts (en a green background) the twelve
stars of the EU shaping a leal («Euro-leals) and is a very
simple and clear way far consumers to recognize arganic
producls

The product description label also informs the consumer
about:

« the name of the company or individual that produces
and / or packages the product,

- the accredited Certification & Inspection Body that in-
spects and certifies the organic product.

Finally, products that bear the designation "Organic
Product - Transitional Stage” can also be considered as
organic (the designation concerns only products of plant
origin, whose cultivation is under conversion)

ORGANIC HONEY

In antiquity, honey was the most common sweetener
The famous Minoan gold jewelry depicting two bees
depositing a drop of honey in a hive, dates back to
the Middle Bronze Age (about 1,700 BC), proving ils
long histary and use.

In organic beekeeping. honeybees are placed as
close as possible (within a radius of 3 km) lo organic
crops or zanes of native vegetation and, in any case,
away from urban centers and industrialized areas or
garbage collection points, Artificial feeding of bees
is only allowed in extremely difficult conditions, such
as bad weather, when bee survival 1s Likely to be
threatened. This is done only with foods allowed in
organic beekeeping. The use af pharmaceuticals and
antibiotics for the treatment of diseases is not al-
lowed, either far preventive or therapeutic purposes

WWW.AGROCRETE:COM/EFM



ORGANIC EGGS

Organic eggs come from free-range poultry fed exclu-
sively with organic feed and grown an certified organic
farms or in the countryside, and do not receive hormones
or medications that may contaminate eggs.

Consumers can see the origin of the eggs and find out if
they are the product of erganic or conventional poultry
farming by observing the code on the package. The first
digit of the code corresponds to the way the eggs were
produced. If the eggs are arganic, the first digit is zero (0)
The rest of the code digits refer Lo the country of origin and
production unit, production chamber and batch code

ORGANIC FRESH MEAT (POULTRY)

In arganic poultry farming, bird nutritien and living con-
ditions are among the main concerns in the production
process. Yery precise and strict rules apply regarding
the origin of hirds, free-range grazing, their feed and
veterinary trealmenls

Poultry destined for arganic livestock farming are grown
with access to apen spaces in order to move freely. They
eat high-qualily organic feed, and their meat needs twice
as much time to reach consumption compared to conven
tional poultry farming. The use of chemical veterinary
drugs, harmones and antibiotics is farbidden.
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ORGANIC VEGETABLES

The cultivation of organic fruit and vegetables produces
high guality food that meets the growing consumers’ de-
mands and standards. At the same tlime, organic agricul-
ture is environmentally friendly and beneficial te human
heallh,

In organic farming, techniques such as crop rotation, the
use of natural fertilizers and beneficial insects are com-
mon alternative methods for treating plant diseases and
parasites. Fertilizers and plant protection products are
only used if they have been approved for organic farming,
Organic fruit and vegetable craps must not border con
ventional ones in order to avoid the transfer of unwant-
ed chemicals through the soil (agquifer) or the air (spray
drifts from adjacent conventional crops).

The supply of organic vegetables today is smaller than
cansumer demand in the market. Compared to canven
tional products, the price of organic fruit and vegetables
is higher, as a resull of the higher cultivation costs, on
the ane hand, and the smaller amount of crop yield, on
the other. A future boost in arganic farming will lead to
the increase of the quantity produced and therefore the
reduction of prices. However, no cost compares to the
benefits on the human body and the environment from
the cultivation and consumption of organic fruit and
vegetables.
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ORGANIC OLIVE 0OIL

Organic olive oil is produced from organic olive
groves and is characterized by excellent taste and
high nutritional value. The entire process, from the
cultivation of the alive trees to the production of the
final product, is supervised by Certification & In
spection Bodies for Organic Products

Today, the percentage of organic farmers is constant
ly increasing, together with the trend and demand faor
organic and high guality -premium- products.

ORGANIC WINE

Vine growers that respect nature and the environ-
ment have turned to organic vine cultivation, which
Is constantly gaining ground. Organic wines are pro-

duced fram grapes grown in accordance with the
principles of organic farming. The addition of sulfur
dioxide during wine making is permitted, as it is an
essential ingredient for the protection of wines, but
It 15 used in smaller quantities than in conventional
vinification
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