ITOAITIKH ATAXEIPIXHY THX AXPAAEIAY TQN TPOPIMON

H Awoiknen tov Eevodoyeiov

PARALOS
D VENUS SUITES

>IN STYLE

OV JPOCTNPLOTOLEITAL GTO YOPO TNS ALK G E6TIAONG EVTOS EEVOOOYELUKNG
Hovaodug

AEXMEYETAI
» Na napéyel Tpoidvta VYNNG AGOALELNS KOt TOLOTNTOG
»  Na ta dtec@aiilel amd KivdHvovg TPOGTATEDOVTING TNV VYEIN TOV KATOVIADTMOV
Kol voL s UMUEL TIG ATOTNGELG JE TIG OIUEPDG CLULLPOVIUEVEG ATUITNOEL TOV
TEAATAV Y10 TV 0CQAAELD TPOPIU®V
»  No GUUHOPPOVETAL LE TIG VOHODETIKEG Kol KOAVOVIGTIKES S1oTAEELS

INe v enitevén Tov Tapandve n emyeipnon epovrile:

» Na ypnoponotei dpioteg TpdTeg VAES 0o 0EIOAOYNUEVOLE TPOUNBEVTEG

»  No exnodedel T0 TPOCHOTIKO TNG OV EPYETOL GE EXOPT LE TA TPOPLLN TAV®D GE
Bépato vYEWNG Kot ACOAAELNG TOV TPOPILWV.

»  Na emovegetdlel v KaToAANAOANTA Kot 0moTEAEGHOTIKOTNTO ToV TAAT.

» H moMtikn yuo tnv ac@dAeia vo kowvomotgital, va epapudletol Kol vo thpeitat og
O\aL ToL EMITEDD, OPYAVOONGC.

» H moMticn yuo. TNV ao@AAELR VO, 0VOGKOTEITOL O TPOG TN CLVEYN KATOAANAOANTA.

»  No avtipetonilel koatdAAnAn Ta 0EpoTo eTtKovoviog

»  TlopaxoAovBel ToVg TELATES TNG KOl LEPLUVA Y10 TNV OVAKTNGN TNE YVAOUNG TOLS
MG TPOG TO EMIMESO TPOIOVIWV KOl VITNPECIADV.

» Tapaxorovdei tnv [owwtnta tov [poidviov g epapuoloviag avetnpd to
Yootuo Acpdielag kot Yyevng tav tpoeipmv va epapuolel TAAT coppova pe
70 d1eBvEG tpdTLTo ISO22000

»  TapaxorovBei kot eELEyyeL TI SpacTnploTTéG TG, £X0VTaG Kablepdoet
LETPNGLUOVS GTOYOVG.

»  Avoldel ta mapayoueva ototyeio Le oKomd T cuveyn Peltioon g emtyeipnong
KOL TV TEAIKT IKOVOTTOINGT) TOV TEANT.
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Food Safety Management Policy

Food Safety Management Policy

The Hotel Management,

PARALOS
D VENUS SUITES

which operates in the mass catering sector within the hotel unit,
commits to the following:

o Provide products of high safety and quality.

o Safeguard these products from hazards, protecting the health of consumers and
ensuring compliance with the mutually agreed customer requirements for food
safety.

o Comply with legislative and regulatory provisions.

To achieve the above, the company ensures:

e The use of excellent raw materials from evaluated suppliers.

e The training of its staff who come into contact with food on matters of hygiene
and food safety.

e The review of the suitability and effectiveness of the Food Safety
Management System (FSMS).

o That the safety policy is communicated, implemented, and adhered to at all
levels of the organization.

e The continuous review of the safety policy's suitability.

« Proper handling of communication matters.

e Monitoring customer feedback and ensuring the collection of their opinions
regarding the level of products and services.

e Monitoring the quality of its products by strictly applying the Food Safety and
Hygiene System, adhering to the FSMS in accordance with the international
ISO 22000 standard.

« Monitoring and controlling its activities, having established measurable goals.

e Analyzing the generated data with the aim of continuously improving the
business and achieving customer satisfaction.
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The Management
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