Sustainability Policy
I11. Food Waste Management Policy

H Awoiknon tov Zgvodoyeiov

PARALOS
D VENUS SUITES

>IN STYLE

oTO TAQIGIO TV OPAGEWY THS YIA TV OLOAGCPJIAIGY TS EMAPKEIAS KAl ACPAAELNS TS TPOPIKINS
0AVGIOAG, EYOVTOS (S YYOUOVA TV TTOPOYI] DENPEGLAOY DYWNIHG TOIOTYTAS HEGA O¢€ Eva TAAico Biideiuo Yo
™y (010 KOl TO TEPIfdliov, Exel S1OUOPPACEL TNV AK0LOVOE] TOMTIKI] PIO. UNOEVIKY GTATAAN TPOPIUWOY.

To Zevodoyeio kot 5 Aroiknaoij Tov decusvovror:

v va coppopedvovtal pe kabe vopodetik | GAAN amaitnon oty omoia UmiTTovy o1 SpacTNPLOTNTES TOV
Kot oyetifovton pe TV Sloyeipton TV amoPAITOV YEVIKA Kot 1O10{TEP TOV TPOPIL®V.

v va tpocdiopiCovv kat va alohoyody Tig poéc 6TATAANG TV TPOPIL®MY 6TO TAGIGI0 TOV SPUSTNPLOTHTOV
TOV pE 6TOYO TN peimon 1 kot Ty eEAeym avTIG.

v va dtacearilel to tpdeipe Tov didovior g Swped 1 avadiavopr omd Kvdhvoug, TPOGTUTEDOVTOG THV
VYELN TOV TEMK®V TOLG KOTOVIADTOV

v va gmdubkovy, pécm g 0Eomiong otdywv, T cvvexn PEATiOON TG GTOTAANG TPOPIN®Y TOV TPOKVTITEL
amo TG SpASTNPLOTNTEG TOV KAOMDG KoL TNV HEI®ON TOV amoPATOV TPOPIp®V ToL Eevodoyeiov.

Me Baon tis deouciosls avtés, To ZEevodoysio oToyevel:
67OV GYESOC O LEVOD Kol SIEPYACIDV TUPAYOYNS TOL EANYIGTOTOLOVV TV GTOTOAY TOV TPOPIL®V,
otov oyedlaoud piog pebodoroyiog mapdbeong & oepPipiopatog TV YELUATOV TOL EAYIGTOTOLOVY TNV
OTATAAN TOV TPOPIUWV,
& oTNV TPoOHnon TG SMPEARS TPOPIL®V OV £Vl AGPUAT Y10 KATAVIA®MGCT) GE KOWOVIKA gvaictnteg opdadeg
G€ CLVEPYOACTN LLE KOWVMVIKOL £TOPOVG,
& oTNV OlEPELVNON TOV SVVOTOTHTOV EKTPOTNG TOV ATOPANTOV TPOQilV o€ AAAeS povadeg enelepyaciog
TEPOAV AT TIG YOUATEPEC,
EPUPLOYT EVOESELYUEVOV TTPOKTIKAOV KUKAMKNG OIKOVOULOG OTIC TOPATAV®D dPACELS,
EVNUEPOOT] OOV TMV POPEMV LE TOLG OTOIoVG cuvepydaleTol 1/kal cVoYETIETOL Y10 TIG dPACES TOV
TPUYUOTOTOLEL 1] EMLXEIPTION HE OKOTO TNV EVALGHNTOTOINON Kol GLUUETOYN TOVG,
& gknaidgVoT KOl EVAIGONTOTOINGT TOV TPOCOTIKOD TNG GKOTO TNV EVEPYN GULUUETOYN TOV GTO GUGTIHLO
pelmong g OTOTAANG TOV TPOPIL®YV,
F  gVNUEPWOT] TV TEAATAOV Y10 TIG OPACELS e GTOYO TNV eVOAPPLVGT] TNG EVEPYOVS GLUUETOYNG TOVC.
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O1 wapanrdve KatevOovTiplol 6ToY01 THS TOMTIKHG HAS ETITVYYXAVOVTOL HEGH TOV L06TIUATOS Alayeipions
™6 Zratding twv Tpopiuwy ue TRy avartody GOYKEKPIUEVMV KOl UETPIH GOV GTOYWV, TOV TAKTIKO EAEYY0
TWY POAV, TOV EAEYYO0 THG ATTOOOGHS TWV TOPEUPAGEWMY, TNV EMOEDPNGH THS ATOI0GHS TOV LVCTHUATOS
Kol TV ERAVELETAGH TV GTOYWY TOV UE GKOTO TV avafidbuicn Tovg.

To mpocwmiKko 6& 640 T KAYUAKLA THS ETIYEIPRONS Eival evijuepo yia. Ty Llolitikiy
s Emyeipnong xai eivar vmoypswuévo vo, coufalel otyv Yiomoinon tne.

H Awixnon tns Emyeipnons Ascusverar va vrootipicel v epapuoyn tis llolitikyg.
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Food Waste Zero Policy

The Hotel Management,

PARALOS
l_) VENUS SUITES

in the context of its efforts to ensure the adequacy and safety of the food chain, and with the aim of
providing high-quality services within a sustainable framework for itself and the environment, has
established the following food waste zero policy.

The Hotel and its Management are committed to:

« Complying with all legislative or other requirements that pertain to its activities and are
related to waste management in general and particularly to food waste.

« ldentifying and assessing food waste flows within its operations with the goal of reducing or
eliminating them.

« Ensuring that food donated or redistributed is protected from hazards, safeguarding the health
of its final consumers.

« Pursuing continuous improvement in food waste resulting from its activities through goal-
setting and reducing the Hotel’s food waste.

Based on these commitments, the Hotel aims to:

o Design menus and production processes that minimize food waste.

« Develop methodologies for serving and presenting meals that minimize food waste.

e Promote the donation of safe-to-consume food to socially vulnerable groups in collaboration
with social partners.

o Explore options for diverting food waste to other processing units beyond landfills.

« Apply appropriate circular economy practices in the above actions.

« Inform all stakeholders with whom it collaborates or interacts about the initiatives it has
undertaken to raise awareness and encourage their participation.

o Educate and raise awareness among its staff to actively participate in the food waste reduction
system.

« Inform customers about these actions to encourage their active participation.

These guiding objectives of our policy are achieved through the Food Waste Management System,
which involves the development of specific and measurable goals, regular monitoring of flows,
performance assessment of interventions, system performance inspection, and the review of goals to
upgrade them.

All staff members at every level of the business are informed about the Company’s Policy and are
obligated to contribute to its implementation.

The Management of the Company is committed to supporting the implementation of the Policy.
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The Management
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