EAAHNIKH AHMOKPATIA MPOMHOEIA TPODIMQN TIA TIZ ANATKEZ TOY AHMOY KAl TON NOMIKQN
NOMOZ ATTIKHZ nPOzQNQN TOY

NEAL EIMYPNHE

A/NzH OIKONOMIKQN YMHPEZIQN
TMHMA NPOMHGEIQN

Ap. Mehétng 12/2018 A/vong Okovoulkwy Yitnpeotwy - TuAua NpounBetwv

TAX.A/NZH : EA. BENIZEAOY 16 AHMOZ NEAZ SMYPNHZ:

K.A.E.: 15.6699.0022 - 15.6481.0002 - 20.6063.0007 - 30.6063.0007 -
NAHPO®OPIEZ: I. TOAIOZ 35.6063.0007 - 45.6063.0006
THA.: 213 20 25 912
FAX: 21093 53 047 KENTPO KOINQNIKHZ NPOZTAZIAL KAl ANAHAETTYHEZ AHMOY NEAZ SMYPNHZ
E-mail: itolios@neasmyrni.gr N.MN.AA.:

K.A.E.: 15.6481.0001 - 15.6481.0002 - 15.6481.0003 - 15.6481.0004 -
15.6481.0005 - 15.6481.0006 - 15.6481.0007 - 15.6481.0010 - 15.6063.0001

KENTPO APAZTHPIOTHTAZ KOINQNIKHZ MPOXTAZIAZ MAIAIQN KAI NEQN —
EONIKH ZTEMH N.M.A.A.:

K.A.E.: 15.6481.0001 - 15.6481.0002 - 15.6481.0003 - 15.6481.0004 -
15.6481.0005 - 15.6481.0006 - 15.6481.0007

ENIAIEZ 2XOAIKEZ ENITPOMEX A'BAOMIAY & B'BAOMIAS EKMAIAEYZHE NMAA

YMNOAEIFMA OIKONOMIKHZ MPOz®OPAZ

MPOMHOEIAZ TPODIMON lA TIZ ANATKEZ TOY AHMOY KAI TON NOMIKQN NPOZOMNQON TOY OIKONOMIKQN ETON 2018-2021

l AHMOX

| OMAAA A' TMHMA KOINQNIKHZ NOAITIKHE

| OMAAA Al. KOINQNIKO MANTONQAEIO - CPV: 15800000-6

OMAAA Al.A. NINAKAZ NANTOMQAEIOY ME ZYNTEAEZTH ®NA 13%
.. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH ZYNOAO
1 AAEYPI TIA OAEZ TIZ XPHZEIZ (cuok. TEM. 37.500
1Kg)
2 |rAnA EBAMOPE (ouok. 410g) TEM. 50.433
3 KO®TO MAKAPONAKI TEM. 37500
(ouok. 500g)
E YA
4 KPI®APAKI METPIO (ZYMAPIKO) TEM. 37.500
(ouok. 5008)
5 MAKAPONIA ZNAITETI No 6 TEM. 49500
(ouok. 500g)
6 |MENEZ ZYMAPIKO (cuok. 500g) TEM. 37.500
7 |PYZITAASE (cuok. 500g) TEM. 37.500
8 |PYZI MMNONET (cuok. 500g) TEM. 37.500
9 |OAKEZ WIAES (cuok. 500g) TEM. 37.500
10 |OAZOAIA METPIA (cuok. 500g) TEM. 37.500
ZYNOAO TEM. 399.933 ZYNOAO
®NA 13%
FTENIKO
ZYNOAO




OMAAA A1.B. NINAKAZ NANTONQAEIOY ME ZYNTEAEZTH ONA 24%

.. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH ZYNOAO
1 JAAATI WIAO (ouok. 500g) TEM. 16.500
) ANOOZ APABOZITOY TEM. 37.500
(ouok. 160g)
3 |ZAXAPH AEYKH (ouok. 1Kg) TEM. 37.500
4 JKAKAO (ouok. 125g) TEM. 30.000
5 JEAAHNIKOZ KADEZ (ouok. 194g) TEM. 37.500
6 |KONZEPBA TONOY (cuok. 140g) TEM. 42.000
KONZEPBA NTOAMAAAKIA
7 TEM. 42.000
TAAANTZH (ouok. 280g)
8 |MAPMEAAAA (cuok. 450g) TEM. 33.000
9 MMIZKOTA TYNOY NTI-MNEP TEM. 37.500
(ouok. 225g)
10 |=YAI (cuok. 350ml) TEM. 24.000
NOYPEZ NATATAZ
11 TEM. 24.000
(6umAn ouok. Twv 250 yp.)
12 |TOMATOXYMOS (ouck. 500g) TEM. 37.500
13 JOPYTANIES (ouok. 500g) TEM. 43.500
ZYNOAO TEM. 442.500 ZYNOAO
®NA 24%
FENIKO
2YNOAO
OMAAA AL.l. NINAKAZ EAAIONAAOY ME XYNTEAEZTH ®MNA 13%
.. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH ZYNOAO
1 JEAAIOAAAO E=ZTPA (ouok. 1 Lt.) TEM. 84.018
2YNOAO TEM. 84.018 2YNOAO
®NA 13%
FENIKO
ZYNOAO
OMAAA A1.A. MINAKAZ ANAWYKTIKQN-XYMOI ME ZYNTEAEZTH ®NA 24%
.. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH ZYNOAO
1 XYMOI ®POYTQN AIAOOPQN TEM. 42.000
TEYZEQN (ouok. 1 Lt.)
ZYNOAO TEM. 42.000 ZYNOAO
®NA 24%
FTENIKO
2YNOAO

ZYNOAO OMAAQN A1.A-A. KOINQONIKOY MANTOMNQAEIOY :YMN. @.N.A. 13% & 24%




OMAAA A2. KOINQNIKO 2YZZITIO

OMAAA A2.A. NINAKAZ NANTONQAEIOY ME ZYNTEAEZTH ONA 13%

.. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH ZYNOAO
1 AAEYPI TIA OAEZ TIZ XPHZEIZ (cuok. TEM. 600
1Kg)
) AAEYPI TYNOY OAPINAN TEM. 600
(ouok. 500g)
AYTA ANA TEMAXIO
3 TEM. 15.000
(tep.53-63gr)
4 JTAAA EBAIMOPE (ouok. 410g) TEM. 9.000
5 [|rAOYPTIA ATOMIKA (ouok. 200g) TEM. 15.000
6 |KEDQAAOTYPI TYPI (cuok. 1 Kg) TEM. 360
KOPN-OAAQYP
7 |(KAAAMNOKAAEYPO) TEM. 60
(ouok. 200g)
8 |KPIOAPAKI (cuok. 500g) TEM. 2.400
9 MAKAPONIA (ZYMAPIKO ZNAITETI TEM. 3300
No 6) (cuok. 500g)
10 |[MEAI (cuok. 1Kg) TEM. 450
11 |NENES (ZYMAPIKO) (ouok. 500g) TEM. 3.300
12 PEBYOIA ATODAOIQMENA TEM. 750
(ouok. 500g)
13 |PYZI TAAZE (ouok. 500g) TEM. 1.500
14 |PYZI MNONET (ocuok. 500g) TEM. 4.500
15 |ZIMITAAAI (cuok. 500g) TEM. 300
16 |TYPITIATOIT ¢éteg (ouok. 1Kg) TEM. 600
17 |TYPI REGATO (ouok. 1Kg) TEM. 600
18 |DAKES WIAEZ (cuok. 500g) TEM. 2.400
19 |OAZOAIATITANTEZ (cuok. 5008) TEM. 1.050
20 JO®AIOAIA METPIA (cuok. 500g) TEM. 900
21 |OETA TYPI BAPEAIZIA (ouok. 1Kg) TEM. 1.500
22 |XYAONITES (cuok. 500g) TEM. 2.100
ZYNOAO TEM. 66.270 ZYNOAO
ONA 13%
FTENIKO
ZYNOAO
OMAAA A2.B. NINAKAZ MANTOMQAEIOY ME ZYNTEAEZTH ®MNA 24%
. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH 2YNOAO
1 ANATI WINO ZAKKOYAAL TEM. 900
(ouok. 500g)
)3 BOx .
5 ANOOZ APABOZITOY (ouok TEM. 600
160g)
3 |BAZIAIKOZ (ouok. 100g) TEM. 30
4 BOYTYPO MAPTAPINH (ouok. TEM. 1.200
250g)
5 |AA®NH (cuok. 100g) TEM. 30
Al -OAEIKZ
6 HMHTPIAKA TYNOY KOPN -OAEIK TEM. 900
(ouok. 375g)
7 JAYOIMOZ (ouok. 100g) TEM. 30
ZAMMON QMONAATH déteg
8 |(MPOIONTA AMO XOIPINO KPEAZ) TEM. 1.080
(ouok. 500g)
9 |zaxapH (cuok. 1Kg) TEM. 660




10 |ZAXAPH AXNH (cuok. 1Kg) TEM. 90
11 |ZEAE (ouok. 2x100gr) TEM. 900
12 |ZYMH KOYPOY (cuok. 600g) TEM. 750
13 |KAKAO IKONH (cuok. 1Kg) TEM. 150
14 |KANEAAA 3KONH (cuok. 100g) TEM. 30
15 |[KANEAAA =ZYAO (ouok. 100g) TEM. 150
16 KPOYAZAN ME FrEMIZH TEM. 9.000
(ouok. 70g)
17 |KYMINO (cuok. 100g) TEM. 90
18 |MATIA ®AKEAAKI (cuok. 9g) TEM. 300
19 |MAPMEAAAA (cuok. 450g) TEM. 540
20 |MO3ZXOKAPYAO (cuck. 100g) TEM. 60
21 |MMEIKIN - NAOYNTEP (ouok. 20g) TEM. 300
2 MMIZKOTA TYNOY NTI-MMEP (cuok. TEM. 2.400
225g)
23 |=YAI ANAO (cuok. 350ml) TEM. 600
24 NINEPI 2KONH (cuok. 100g) TEM. 450
25 |PITANH (ouok. 100g) TEM. 300
26 |TOMATOXYMO? (cuck. 500g) TEM. 9.000
27 |OPYTANIES (cuok. 500g) TEM. 1.500
28 |OYTINH (cuok. 400g) TEM. 300
XAMOMHAI
29 (ouok. 10 pakeAdkia twv 1,2g) TEM. 5
2YNOAO TEM. 32.415 2YNOAO
ONA 24%
FENIKO
ZYNOAO
OMAAA A2.1.1 NINAKAZ ONQPOMNQAEIOY ME ZYNTEAEZTH ®NA 13%
.. NOZOTHTA ZE | ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. KIAA TIMH ZYNOAO
1 JAITOYPAKIA (to KiAO) KINO 900
2 |AXAAAIA KPYZTAAAIA (10 KIAO) KINO 1.500
3 |BEPIKOKA (1o KIAO) KINO 300
4 |BANIAIEZ (t0 KIAO) KINO 360
5 |KAPMOYZIA (1o KA\O) KINO 1.200
6 |KAPOTA (10 KI\O) KINO 1.200
7 |KAIMENTINEZ (to KIAO) KINO 900
8 JKOAOKYOIA (1o KIAO) KINO 600
9 JKOYNOYNIAI (to KiAd) KINO 750
10 |[KPEMMYAIA ZEPA (10 KI\O) KINO 2.100
11 |AAXANO (1o KI\O) KINO 900
12 |AEMONIA (1o KIA\O) KINO 840
13 |MHAA ZTAPKIN (to KIAO) KINO 1.200
14 |[MNANANEZ (to KIAO) KINO 3.000
15 |MEAITZANEZ DAAZKES (to KI\O) KINO 300
16 |[MMNPOKOAO (1o KI\O) KINO 600
17 |NEKTAPINIA (to KIAO) KINO 1.500
18 NT(?MATEZ A'NOIOTHTAZ (to KIAO 2.100
KIAO)
19 |MANTZAPIA (to KIAO) KINO 300
20 JNATATES (to KAd) KINO 15.000
21 JNEMNONIA (to KW\0) KINO 900
2 I'IOPTO’KA/\IA BAAENTZIA KIAO 1.500
(To KI\O)
23 |NOPTOKAAIA MEPAIN (to KAO) KINO 600
24 |NINEPIEZ KEPATA (to KIAG) KINO 300
25 |NINEPIEZ STPOITYAES (to KIAO) KINO 600
26 |NMPAZA (to kiAO) KINO 390




27 |POAAKINA (1o KIAO) KINO 720
28 |ZEAINO (1o KIAO) KINO 180
29 |OPAOYAEX (to KW\O) KINO 480
ZYNOAO KINQN 41.220 2YNOAO
ONA 13%
FTENIKO
2YNOAO

OMAAA A2.T.2 MINAKAZ ONQPOMNQAEIOY ME YNTEAEZTH ®NA 13%
. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH ZYNOAO
1 JANHOOZ (6¢pa 450g) TEM. 300
2 |AYOIMOZ (6€pa 100g) TEM. 300
3 |MAINTANOZ (6£ua 450g) TEM. 450
4 IMAPOYAI (tepdyto) TEM. 1.200
5 |ZKOPAA (tepdyto) TEM. 531
ZYNOAO TEM. 2,781 2YNOAO
ONA 13%
FENIKO
ZYNOAO
OMAAA A2.A. NINAKAZ EAAIONAAOY ME ZYNTEAEZITH ONA 13%
. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH 2YNOAO
EAAI 5
1 O/\AAO EQLPETLKO (extra) TEM. 450
napBévo (ouok. 5 Lt.)
ZYNOAO TEM. 450 ZYNOAO
ONA 13%
FENIKO
2YNOAO
OMAAA A2.E. NINAKAZ HAIEAAIOY ME ZYNTEAEZTH ®OMNA 24%
.. ENAEIKTIKH
A/A EIAH/MPOIONTA M.M. NOZOTHTA TIMH ZYNOAO
1 JHAIEAAIO g€aipetiko (ouok. 5 Lt.) TEM. 150
ZYNOAO TEM. 150 ZYNOAO
®NA 24%
FENIKO
ZYNOAO
OMAAA A2.3T. NINAKAZ APTONOIEIOY-ZAXAPONAAZTEIOY ME YNTEAEZTH ®ONA 13%
. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH 2YNOAO
APTOZKEYAZMATA (2IMMIKTO
1 |XQPIATIKO OAIKHZ AAEZEQS) TEM. 45.000
(ouok. 350gr)
2ZYNOAO TEM. 45.000 ZYNOAO
®NA 13%
FTENIKO
2YNOAO
OMAAA A2.Z1. NINAKAZ APTONOIEIOY-ZAXAPONAAZTEIOY ME ZYNTEAEZTH ®NA 24%
.. NOZOTHTA ZE | ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. KIAA TIMH ZYNOAO
1 |KOYPAMNIEAES (o€ KIAQ) KINO 210
) KOY/\O’YPAKIA NAZXAAINA KIAO 150
(o€ KIAQ)




3 |MEAOMAKAPONA (o€ KIAQ) KINO 225
4 |TZOYPEKI MOAITIKO (o€ KIAQ) KINO 300
ZYNOAO KINQN 885 ZYNOAO
ONA 24%
TENIKO
ZYNOAO
OMAAA A2.Z2. NMINAKAZ APTOMNOIEIOY-ZAXAPONAAZTEIOY ME SYNTEAEZTH ®NA 24%
.. ENAEIKTIKH
A/A EIAH/MPOIONTA M.M. MOZOTHTA TIMH ZYNOAO
WQMI TOY TOZT (ouok.
5 TEM. 2.400
680-700g)
2ZYNOAO TEM. 2.400 ZYNOAO
®NA 24%
TENIKO
ZYNOAO
OMAAA A2.H. NINAKAZ KATEWYTMENA (WAPIA - AAXANIKA) ME ZYNTEAEZTH ®MNA 13%
.. MOZOTHTA ZE | ENAEIKTIKH
A/A EIAH/NPOIONTA M.M. ZYNOA
/ /npoio KINA TIMH ono
1 |BAKAAAOS AKEDAAOS (o€ KIAG) KINO 3.600
) APAKAZ’ KATEWYITMENOZ KIAO 900
(o€ KIAQ)
2MANAKI ZE OYAAA KATEWYTMEN
3 , ® 0 KINO 900
(o€ KIAQ)
DOA>OANAKIA NMPAZINA STPOITYAA
4 KIA
KATEWYTMENA (o€ KIAG) 0 900
ZYNOAO KINQN 6.300 ZYNOAO
®NA 13%
TENIKO
ZYNOAO
OMAAA A2.0. NINAKAZ KPEONQAEIOY (KPEAZ - MOYAEPIKA) ME ZYNTEAEZTH ®NA 13%
.. MOZOTHTA ZE | ENAEIKTIKH
A/A EIAH/MPOIONTA M.M. KIAA TIMH ZYNOAO
KIMAZ MMOYTI NEAPO MOZXAPI
1 ) 0 oMo KIAO 6.000
(o€ KIAQ)
0,
) NQMO |’<OTOI'IOY/\O TYNOY 65% KIAO 7500
(o€ KNG
3 |INQMO KPEAZ XOIPINO (o€ KI\Q) KINO 7.500
4 NO‘ﬂO KPEAX MOZXAPIZIO (oe KIAO 4.500
KIAQ)
ZYNOAO KINQN 25.500 JYNOAO
®NA 13%
TENIKO
ZYNOAO
OMAAA A2.1. MINAKAZ ANAWYKTIKQN-XYMOI ME YNTEAEZTH ®ONA 24%
.. ENAEIKTIKH
A/A EIAH/MPOIONTA M.M. MOZOTHTA TIMH ZYNOAO
1 |XYMOI ®POYTQN MIKPOI TEM. 15.000
ZYNOAO TEM. 15.000 JYNOAO
®NA 24%
TENIKO
ZYNOAO

ZYNOAO OMAAQN A2.A-l. KOINQNIKOY 2YZZITIOY ZYMMN. ®.N.A. 13% & 24%

€




OMAAA A3. TANA EPTAZOMENQN

OMAAA A3.A. NINAKAZ TANAKTOZ YNHPEZIAZ KAOGAPIOTHTAZ ME ZYNTEAEZTH ®ONA 13% - K.A. 20.6063.0007
.. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH ZYNOAO
1 TAAA OPEZKO MNAZTEPIQMENO TEM. 270.000
(ouok. 1Lt.)
ZYNOAO TEM. 270.000 2YNOAO
OnNA 13%
FENIKO
ZYNOAO
OMAAA A3.B. MINAKAZ TAANAKTOZ YNMHPEZIAZ TEXNIKQN EPFTQN ME YNTEAEZTH ®NA 13% - K.A. 30.6063.0007
. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH ZYNOAO
1 FAAA OPEZKO MNAITEPIQMENO TEM. 24.582
(ouok. 1 Lt.)
ZYNOAO TEM. 24.582 ZYNOAO
ONA 13%
FENIKO
ZYNOAO
OMAAA A3.I. NINAKAZ TANAKTOZ YNHPEZIAZ MPAZINOY ME ZYNTEAEZTH ®ONA 13% - K.A. 35.6063.0007
. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH 2YNOAO
1 TAAA OPEZKO MNAITEPIQMENO TEM. 14.688
(ouok. 1 Lt.)
ZYNOAO TEM. 14.688 ZYNOAO
ONA 13%
FENIKO
2YNOAO
OMAAA A3.A. MINAKAZ TANAKTOZ YNHPEZIAZ NEKPOTA®DEIOY ME ZYNTEAEZTH ®NA 13% - K.A. 45.6063.0006
.. ENAEIKTIKH
A/A EIAH/MPOIONTA M.M. NOZOTHTA TIMH ZYNOAO
1 TAAA OPEZKO MNAITEPIQMENO TEM. 12.978
(ouok. 1Lt.)
2ZYNOAO TEM. 12.978 ZYNOAO
®NA 13%
FTENIKO
2YNOAO

I ZYNOAO NINAKQN A3.A-A. TAAA EPFTAZOMENQN zYMN. @.N.A. 13%

ZYNOAO OMAAQN A1.A +A1.M + A2.A +A2.T.1 + A2.1.2 + A2.A +A2.3T + A2.H + A2.0 + A3.A-A XQPIz ®NA 13%

[ onA13%

ZYNOAO ME ®NA 13%

ZYNOAO OMAAQN A1.A-A + A2.A-l + A3.A-A XQPIZ ONA 24%

| ona2a%




ZYNOAO ME @A 24%

FENIKO ZYNOAO XQPIz ®MNA
13% KAI 24%

FENIKO 2YNOAO ME OnNA 13%
KAI 24%

KENTPO KOINQNIKHZ NMPOZTAZIAZ KAl AAAHAEITYHZ N.M.A.A.

OMAAA B' TMHMA N.M.A.A. K.K.M.A.

OMAAA B1. NANTONQAEIO

OMAAA B1.A1. NINAKAZ EIAQN AIATPO®HZ - TANTONQAEIO ME ZYNTEAEZTH ®ONA 13% - K.A.E. 15.6481.0001

A/A EIAH/MPOIONTA M.M. NOZOTHTA EN?::\;I(:IIKH 2YNOAO

1 AAEYPI TIA OAEZ TIZ XPHZEIZ (cuok. TEM. 606
1Kg)

) AAEYPI TYNOY ®MAPINAN (ouok. TEM. 2052
500g)

3 |AYTA ANA TEMAXIO (tep. 53-63g) TEM. 37.053

4 JTAAA EBAMOPE (ouok. 410g) TEM. 2.898

5 FAOYPTI ZTPAITIZTO (ouok. TEM. 2.430
1Kg)

6 |KASEPITYPI (6uok. 1Kg) TEM. 1.674

7 |KEDQAAOTYPI TYPI (cuok. 1 Kg) TEM. 744
KOPN-OAAOYP

8 |(KAAAMMNOKAAEYPO) TEM. 303
(ouok. 200g)

9 KOOTO MAKAPONAKI TEM. 3.915
(ouok. 500g)

10 KOXYAAKI ZYMAPIKO (ouok. TEM. 300
500g)

11 |KPIGAPAKI (cuok. 500g) TEM. 2.598

12 |MEAI (ouok. 1 Kg) TEM. 1.263

13 |NENES (ZYMAPIKO) (ouok. 500g) TEM. 1.683
NEMNONAKI ZYMAPIKO

14 (cuox. 500g) TEM. 942

15 PEBYOIA ANOMAOIQMENA TEM. 1.065
(ouok. 500g)

16 |PYZI KAPOAINA (cuok. 500g) TEM. 1.251

17 |PYZITAAZE (ouok. 500g) TEM. 1.704

18 |PYZI MNONET (ouak. 500 g) TEM. 3.384

19 |ZIMITAAAI (cuok. 500g) TEM. 405

20 JTPAXANAZ =ZINOZ (cuok. 500g) TEM. 93

21 |TYPITIA TOST détec (cuok. 1Kg) TEM. 498

22 |TYPITKOYNTA TPIMMENO TEM. 180

23 |OAKEZ WIAES (cuok. 500g) TEM. 3.039

24 |®AIOAIATITANTES (cuok. 500g) TEM. 999

25 |®AIOAIA METPIA (cuok. 500g) TEM. 2.043

26 |OETA TYPI BAPEAIZIA (cuok. 1Kg) TEM. 2.700

27 |XYAONITES (cuok. 500 g) TEM. 2.262

ZYNOAO TEM. 78.084 ZYNOAO
OnNA 13%




FTENIKO
2YNOAO

OMAAA B1.A2. NINAKAZ EIAQN AIATPO®HS - TANTOMQAEIO ME 3YNTEAEZTH ®ONA 13% - K.A.E. 15.6481.0001

. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH ZYNOAO
1 TAAA OPEZKO MNAITEPIQMENO TEM. 82756
(ouok. 1Lt.)
2ZYNOAO TEM. 82.756 2YNOAO
ONA 13%
FTENIKO
2YNOAO
OMAAA B1.B. NINAKAZ EIAQN AIATPO®HZ - MANTOMNQAEIO ME ZYNTEAEZTH ®MNA 24% - K.A.E. 15.6481.0001
.. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH ZYNOAO
1 ANATI WINO ZAKKOYAAZ TEM. 1.761
(ouok. 500g)
2 |AMMAQNIA (cuok. 30g) TEM. 39
3 ANOOZ APABOZITOY (ouok. TEM. 3.105
160g)
BANIAIA ZAXAPOMAAZTIKHZ
4 (ouok. 5 pLaidia oe dpakeho 1,5gr TEM. 585
0,05 oz)
5 |BAZIAIKOZ (cuok. 100g) TEM. 171
6 BOYTYPO MAPTAPINH (ouok. TEM. 3.438
250g)
7 |AA®NH (cuok. 100g) TEM. 138
3 AHMHTPIAKA TYNOY KOPN -OAEIKE TEM. 2784
(ouok. 375g)
9 JAYOZMOZ (ouok. 100g) TEM. 213
ZAMMON QMONAATH déteg
10 [(NMPOIONTA ANO XOIPINO KPEAZ) TEM. 516
(ouok. 500g)
11 |ZAXAPH (ouok. 1Kg) TEM. 4.047
12 |ZAXAPH AXNH (cuok. 1Kg) TEM. 426
13 |ZYMH KOYPOY (cuok. 600g) TEM. 915
14 |KAKAO IKONH (ouok. 125g) TEM. 618
15 |KAKAO IKONH (ouok. 1Kg) TEM. 360
16 |[KANEAAA 3KONH (ouok. 100g) TEM. 246
17 |[KANEAAA ZYAO (ouok. 100g) TEM. 372
KAPAMEAEZ ZEAEAAKIA
18 TEM. 555
(ouok. 1Kg)
19 |EAAHNIKOZ KADEZ (cuok. 5008) TEM. 2.250
20 JKYMINO (cuok. 100g) TEM. 162
MATEIPIKH 20AA
21 TEM. 39
(ouok. 200g)
22 |MATIA OAKEAAKI (cuok. 9g) TEM. 708
MHAOZ=ZYAO
23 TEM. 354
(ouok. 350ml)
2 MOZXOKAPYAO 2KONH TEM. 150
(ouok. 100g)
25 |MMEIKIN - NAOYNTEP (ouok. 20g) TEM. 612
% MMIZKOTA TYNOY MTI-MMEP (cuok. TEM. 3330
225g)
27 |TOMATOXYMO?Z (cuok. 500g) TEM. 9.111
28 |=YAI ANAO (cuok. 350ml) TEM. 1.290
29 |NINEPI 5KONH (cuok. 100g) TEM. 348
30 [PIFANH (cuok. 100g) TEM. 450




31 |T2Al cuok. 10 pakeldkia Twv 1g) TEM. 750
32 |OPYTANIEZ (cuok. 500g) TEM. 1.065
33 JOPYTANIA TPIMMA (cuok.180g) TEM. 246
34 |OYAAO KPOYZTAS (cuok. 450g) TEM. 438
35 |OYTINH (ouok. 400g) TEM. 255
XAMOMHAI
36 (ouok. 10 pakeldkia twv 1,2g) TEM. 750
2YNOAO TEM. 42.597 ZYNOAO
ONA 24%
FTENIKO
2YNOAO

TENIKO ZYNOAO l1A MANTOMQAEIO B1.A1 + B1.A2 + B1.B 2YMMN. ®.N.A. 13% & 24%

OMAAA B2. KPEONQAEIO

OMAAA B2. NINAKAZ EIAQN AIATPO®HZ - KPEONQAEIO ME 3YNTEAEZTH ®NA 13% - K.A.E. 15.6481.0002

.. MOZOTHTA ZE | ENAEIKTIKH
A/A EIAH/NPOIONTA M.M. ZYNOA
/ /npolo KINA TIMH ono
1 NQI'I(.? KPEAZ MF)ZXAPIZIO KIAO 2526
(movTikL - o€ KIAG)
2 KIMAZ !\/IﬂOYTI NEAPO MOZXAPI KIAO 5334
(o€ KIAQ)
0,
3 NQMNO II(OTOI'IOY/\O TYNOY 65% KIAO 5922
(o€ KIAQ)
ZYNOAO KINQN 13.782 ZYNOAO
OnNA 13%
TENIKO
ZYNOAO

OMAAA B3. ONQPONQAEIO

OMAAA B3.A. NINAKAZ EIAQN AIATPO®HZ - ONQPONQAEIO ME ZYNTEAEZTH ®NA 13% - K.A.E. 15.6481.0003

.. MOZOTHTA ZE | ENAEIKTIKH
A/A EIAH/MPOIONTA M.M. KIAA TIMH ZYNOAO
1 JAITOYPAKIA (to KiAO) KINO 1.092
2 |AKTINIAIA (to KWAO) KINO 120
3 |APAKAZ (1o KI\O) KINO 603
4 JAXAAAIA KPYZTAAAIA (to KIAO) KINO 4.287
5 |BANIAIEZ (to KIAO) KINO 633
6 |BEPIKOKA (to KIAO) KINO 975
7 |KAPOTA (10 KI\O) KINO 3.087
8 |KAPMNOYZIA (to kiAd) KINO 2.714
9 |KAIMENTINEZ (to KIAO) KINO 1.578
10 |[KOAOKAYOA FAYKIA (to KIAG) KINO 75
11 |[KOAOKYOIA (1o KIAO) KINO 1.251
12 |[KOYNOYNIAI (to K\O) KINO 456
13 |[KPEMMYAIA ZEPA (10 KI\O) KINO 3.399
14 |[KPEMMYAIA OPEZKA (1o KIAO) KINO 219
15 JAAXANO (1o KI\O) KINO 1.484
16 |AEMONIA (1o KIAO) KINO 2.586
17 ME{\ITZAN E> TZAKQNIKEZ (to KIAO 132
KIAO)
18 |[MEAITZANEZ QAASKES (to KIAO) KINO 255
19 |MHAA ITAPKIN (to KIAO) KINO 3.591
20 JMIMANANEZ (1o KIAO) KINO 4.806
21 JMIMPOKOAO (to KIAO) KINO 204




22 |NEKTAPINIA (to KIAG) KINO 1.539
3 NT(?MATEZ A' OIOTHTAS (to KIAD 1041
KIAO)
24 |NANTZAPIA (10 KAO) KINO 360
25 |NATATES (10 KAO) KINO 15.393
26 |NEMONIA (to KI\S) KINO 2.502
27 |NINEPIES KEPATA (0 KIAO) KINO 63
28 |NINEPIES STPOITYAEZ (1o KIAO) KINO 375
2 I'IOPTO’KA/\IA BAAENTZIA KIAD 1299
(to KI\O)
30 |NOPTOKAAIA MEPAIN (to KIAG) KINO 1.662
31 |NPAZA (o KIAd) KINO 444
32 |POAAKINA (10 KIAO) KINO 1.554
33 |ZEAINO (10 kiAO) KINO 417
34 |SNANAKI (to KIAS) KINO 1.743
35 (DA’ZO/\IA MMAPMMMOYNIA (to KIAD 253
KIAO)
36 |DAIOAIA TIAOYAIA (o KIAG) KIANO 522
37 |®OPAOQYAES (o kiAb) KIANO 1.128
ZYNOAO KINQN 67.342 ZYNOAO
®nNA 13%
rENIKO
SYNOAO
OMAAA B3.B. NINAKAZ EIAQN AIATPO®HS - ONQPONQAEIO ME ZYNTEAEZTH ®NA 13% - K.A.E. 15.6481.0003
A/A EIAH/NPOIONTA M.M. NOZOTHTA ENATT:\:I(:I'KH IYNOAO
1 |ArroypIA (tep.) TEM. 3.045
2 |ANHOOS (5¢ua 450g) TEM. 420
3 |AYOsIMO3 (6¢pa 450g) TEM. 144
4 |MAINTANOS (5éua 450g) TEM. 816
5 |MAPOYAI (tep.) TEM. 2.479
6 |3ANATES (tep.) TEM. 579
7 |2KOPAA (tep.) TEM. 828
SYNOAO TEM. 8.311 SYNOAO
®NA 13%
rENIKO
SYNOAO

OMAAA B4. APTONOIEIOY

OMAAA B4.A. MINAKAZ EIAQN AIATPOOHS - APTOMOIEIOY ME 3YNTEAEZTH ®ONA 13% - K.A.E. 15.6481.0004

. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH 2YNOAO
APTOZKEYAZMATA (YMMIKTO
1 |XQPIATIKO OAIKHE AAEZEQS) TEM. 46.149
(ouok. 350g)
ZYNOAO TEM. 46.149 2YNOAO

ONA 13%




TENIKO
2YNOAO

OMAAA B4.BA. MINAKAZ EIAQN AIATPO®HZ - APTONOIEIOY ME ZYNTEAEZTH ®NA 24% - K.A.E. 15.6481.0004
. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH 2YNOAO
WQMITOY TOXT
1 TEM. 1.500
(ouok. 680 - 700g)
ZYNOAO TEM. 1.500 2YNOAO
®NA 24%
TENIKO
2YNOAO

OMAAA B4.BB. NINAKAS EIAQN AIATPO®HS - APTOMOIEIOY ME SYNTEAEZTH MDA 24% - K.A.E. 15.6481.0004
.. MOZOTHTA ZE | ENAEIKTIKH
A/A EIAH/NPOIONTA M.M. KIAA TIVH IYNOAO
1 |TYPONITOEIAH (oe k&) KIAO 543

$YNOAO KIAON 543 ZYNOAO

ONA 24%

TENIKO

3YNOAO

I TENIKO 2YNOAO llA APTONOIEIO B4.A + B4.BA + B4.BB I

l OMAAA B5. EAAIOAAAO

A/A EIAH/NPOIONTA M.M. NOZOTHTA ENATE:\:I(:I'KH IYNOAO
1 EAAIQAAAO €EAUPETLKO (extra) TEM. 1.581
napBévo (ouok. 5 Lt.)
ZYNOAO TEM. 1.581 IYNOAO
®nA 13%
FENIKO
ZYNOAO

| OMAAA B6. KATEWYTMENA WAPIA

OMAAA B6. MNINAKAZ EIAQN AIATPOOHZ - KATEWYTMENA WAPIA ME YNTEAEITH ONA 13% - K.A.E. 15.6481.0006
.. NOZOTHTA ZE | ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA KIAA TIMH ZYNOAO
B. 2 AKE )3
1 AKA/\A‘O AKEDAAO KIAO 2,655
(o€ k@)
2 FA/\EOZ’(DETA KINO 2.112
(o€ KI\Q)
2YNOAO KINQN 4.767 2YNOAO
®NA 13%
TENIKO
2YNOAO

| OMAAA B7. ANAWYKTIKA




OMAAA B7. NINAKAZ EIAQN AIATPO®HZ - ANAWYKTIKA ME ZYNTEAEZTH ®MNA 24% - K.A.E. 15.6481.0007
.. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH ZYNOAO
NOPTOKAAAAA XQPIZ ANOPAKIKO —
1 |KOYTAKI TEM. 33.003
(ouok. 330 ml)
AEMONITA - KOYTAKI
2 TEM. 22.800
(ouok. 330 ml)
TKAZOZA — KOYTAKI
3 TEM. 11.100
(ouok. 330 ml)
KOAA — KOYTAKI
4 TEM. 16.500
(ouok. 330 ml)
5 KOAA AIAITHZ -KOYTAKI TEM. 3.600
(ouok. 330 ml)
6 TZAlI ME AEMONI - KOYTAKI TEM. 9.741
(ouok. 330 ml)
7 AEMONITA - MMOYKAAI TEM. 900
(ouok. 1,5 Lt.)
NOPTOKAAAAA XQPI1Z ANOPAKIKO -
8 JMIMOYKAAI TEM. 750
(ouok. 1,5 Lt.)
9 TKAZOZA - MMNOYKAAI TEM. 747
(ovok. 1,5 Lt.)
10 NOPTOKAAAAA ME ANOPAKIKO - TEM. 945
MMOYKAAI (ouok. 1,5 Lt.)
1 KOAA - MMOYKAAI TEM. 753
(ouok. 1,5 Lt.)
ZYNOAO TEM. 100.839 ZYNOAO
DA 24%
TENIKO
ZYNOAO

I OMAAA B8. ZAXAPOMAAZTEIO

OMAAA B8.A NINAKAZ EIAQN AIATPO®HZ - ZAXAPONAAZTEIO ME ZYNTEAEZTH ®ONA 24% - K.A.E. 15.6481.0010
.. NOZOTHTA ZE | ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. KIAA TIMH ZYNOAO
KOKAKIA
1 , KIANO 753
(o€ KAQ)
2 EPFON_,\BOI KINO 747
(o€ K\a)
KOYAOYPAKIA MAZXAAINA
3 0 O, KIANO 1.353
(o€ KAQ)
4 KOYPAMHIEAEZ KINO 900
(o€ K\a)
5 ME/\OIYIAKAPONA KIAO 783
(o€ KAQ)
6 BAZI/\O’I'IITA KINO 1.500
(og KAG)
7 AYI'OY/}AKIA 2OKOAATENIA MIKPA KIAO 153
(o€ KAa)
3 TZOYPE’KI MOAITIKO KIAO 957
(og KIAG)
2YNOAO KINQN 7.146 ZYNOAO
®NA 24%
TENIKO
ZYNOAO

OMAAA B8.B NINAKAZ EIAQN AIATPOOHZ - ZAXAPOMAAZTEIO ME ZYNTEAEZTH ®NA 24% - K.A.E. 15.6481.0010

. ENAEIKTIKH
A/A EIAH/NPOIONTA M.M. MOZOTHTA TIMH ZYNOAO

1 JAYTA KOKKINA TEM. 2.697

2YNOAO TEM. 2.697 ZYNOAO




ONA 24%

TENIKO
2YNOAO

OMAAA B9. TAANA EPTAZOMENQN

OMAAA B9. MPOMHOEIA TANAKTOZ AIKAIOYXQN YOAAAHAQN ME SYNTEAEZTH ONA 13% - K.A.E. 15.6063.0001

A/A EIAH/MPOIONTA M.M. NOZOTHTA EN%::\;I(:IIKH 2YNOAO
1 TAAA OPEZKO MNAITEPIQMENO TEM. 14.749
(ouok. 1Lt.)
2ZYNOAO TEM. 14.749 2YNOAO
®NA 13%
TENIKO
2YNOAO

ZYNOAO OMAAQN B1.Al. + B1.A2. + B2 + B3.A + B3.B + B4.A. + B5. + B6 + B9 XQPIZ ®NA 13%

OnNA 13%

ZYNOAO ME @A 13%

ZYNOAO OMAAQN B1.B + B4.BA. + B4.BB + B7 + B8.A + B8.B + XQPIZ OMNA 24%

ONA 24%

ZYNOAO ME @A 24%

FENIKO ZYNOAO XQPIZ ®NA

13% KAI 24%

FENIKO £YNOAO ME ®NA 13%

KAI 24%

KENTPO APAZTHPIOTHTAZ KOINQNIKHZ NPOZTAZIAZ NMAIAIQN KAI NEQN - EONIKH ZTErH N.M.A.A.

OMAAA ' TMHMA EONIKH ZTEMH N.M.A.A.

OMAAA 1. EIAH NTANTONQAEIOY

OMAAA I1.A. NINAKAZ EIAQN AIATPOQ®HZ - EIAH NANTONQAEIOY ME ZYNTEAEZTH ONA 13% - K.A.E. 15.6481.0001

A/A EIAH/MPOIONTA M.M. NOZOTHTA EN%::\;I(:'IKH ZYNOAO

1 AAEYPI TIA OAEZ TIZ XPHZEIZ (cuok. TEM. 70
1Kg)

) AAEYPI TYNOY OAPINAN (ouok. TEM. 300
500g)

3 [FTAAA EBAMOPE (ocuok. 410g) TEM. 3.700

4 FAOYPTI ZTPAITIZTO (ouok. TEM. 330
1Kg)
EAAIONAAO e€atpetikd (extra)

5 |napBévo TEM. 310
(ouok. 5 Lt.)

6 |KASEPITYPI (cuok. 1Kg) TEM. 420

7 |KEQAAOTYPI TYPI (cuok. 1 Kg) TEM. 300

3 KOD®TO MAKAPONAKI TEM. 1.700
(ouok. 500g)




KPI®APAKI (ZYMAPIKO)

9 TEM. 800
(ouok. 500g)
10 |MEAI (ouok. 1 Kg) TEM. 300
11 |NENEZX (ZYMAPIKO) (ouok. 500g) TEM. 560
12 NEMONAKI ZYMAPIKO TEM. 300
(ouok. 500g)
13 MOYPEZ MNATATAZ (SutAf} cuok. Twv TEM. 340
250g)
14 |PYZITAAZE (ouok. 500g) TEM. 780
15 |PYZI MNONET (ocuok. 500 g) TEM. 1.050
16 |TYPITIATOIT ¢éteg (ouok. 1Kg) TEM. 100
17 |DAKES WIAEZ (cuok. 500g) TEM. 1.450
18 |DAZOAIA METPIA (cuok. 500g) TEM. 267
19 |OETATYPI BAPEAIZIA (cuok. 1Kg) TEM. 740
20 [XYAONITES (ouck. 500 g) TEM. 850
2 AYTA ANA TEMAXIO TEM. 10.878
(tepn.53-63g)
2YNOAO TEM. 25.545 2YNOAO
®NA 13%
TENIKO
2YNOAO
OMAAA I'1.B. NINAKAZ EIAQN AIATPO®H?Z - EIAH NTANTONQAEIOY ME XYNTEAEZTH ®NA 24% - K.A.E. 15.6481.0001
A/A EIAH/NPOIONTA M.M. NOZOTHTA ENATT:\:I(:KH IYNOAO
1 |KAKAO IKONH (ouok. 125g) TEM. 54
) ANATI WINO ZAKKOYAAZ TEM. 400
(ouok. 500g)
3 |AMMAQNIA (ouok. 30g) TEM. 40
4 ANOOZ APABOZITOY (ouok. TEM. 450
160g)
BANIAIA ZAXAPOMAAZTIKHZ
5 [(ouok. 5 dpLaAidia oe dakelo 1,5gr TEM. 84
0,05 oz)
6 BOYTYPO MAPTAPINH (ouok. TEM. 116
250g)
7 |AADNH (ouok. 100g) TEM. 50
3 AHMHTPIAKA TYNOY KOPN -OAEIKZ TEM. 561
(ouok. 375g)
9 [AYOIMO3 (cuok. 100g) TEM. 42
ZAMMNON QMOTAATH détec
10 |(MPOIONTA AMO XOIPINO KPEAZ) TEM. 46
(ouok. 500g)
11 [ZAXAPH AXNH (ouok. 1Kg) TEM. 30
12 [ZAXAPH (ouok. 1Kg) TEM. 410
13 EAAHNIKOZ KADEZ TEM. 20
(ouok. 500g)
14 |KYMINO (ouok. 100g) TEM. 36
15 |MATIA QAKEAAKI (cuok. 9g) TEM. 68
16 MAPMEAAAA TEM. 280
(ouok. 450g)
17 MOZXOKAPYAO 2KONH TEM. 20
(ouok. 100g)
18 |MMEIKIN - TAOYNTEP (ouok. 20g) TEM. 80
19 MMIZKOTA TYNOY MTI-MMEP (cuok. TEM. 658
225g)
20 |=YAI ANAO (ouok. 350ml) TEM. 180
21 |MINEPI 3KONH (cuok. 100g) TEM. 120
22 |PITANH (ouok. 100g) TEM. 70
23 |TOMATOXYMO?Z (cuok. 500g) TEM. 1.900
24 |OYAAO KPOYZTAS (ouok. 450g) TEM. 36
25 XYMOI OPOYTQN MIKPOI TEM. 1.750
(ouok. 250ml)
26 |ANAWYKTIKA (ouok. 1,5 Lt.) TEM. 210




2YNOAO TEM.

7.731

ZYNOAO

ONA 24%

TENIKO
2YNOAO

I FTENIKO ZYNOAO A NANTOMNQAEIOY I'1.A-B 2YMN. ®.N.A. 13% & 24%

OMAAA 2. KPEOMQAEIO

OMAAA 2. MINAKAZ EIAQN AIATPO®HS - KPEOMQAEIO ME S3YNTEAEZTH ®NA 13% - K.A.E. 15.6481.0002

. NOZOTHTA ZE | ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. KIAA TIMH ZYNOAO
1 MI'IOY'I:I XOIPINO NQNO KINO 511
(og KING)
) KIMAZ ?(OIPINOZ NQMoz KINO 602
(o€ KIAQ)
0,
3 KOTOI'I’OY/\O NQMO TYNOY 65% KIAO 5108
(og KING)
4 MOZXA’PI NEAPO NQMO (MONTIKI) KNG 1160
(o€ KAQ)
KIMAZ NQMOzZ ANO NEAPO
5 |MOZXAPI MMNOYTI KINO 1.084
(o€ KIAG)
2YNOAO KINQN 5.465 2YNOAO
®NA 13%
TENIKO
2YNOAO
I OMAAA 3. KATEWYTMENA EIAH AIATPODHZ
OMAAA 3. MNINAKAZ EIAQN AIATPO®DHZ - KATEWYITMENA EIAH AIATPO®HZ ME ZYNTEAEZTH ®NA 13% - K.A.E. 15.6481.0006
. NOZOTHTA ZE | ENAEIKTIKH
A/A EIAH/MPOIONTA M.M. KIAA TIMH ZYNOAO
1 BAKA/\,IAOZ AKEDAAOZ KIAO 997
(o€ KIAQ)
) I'A/\EOZ’ OETA KINO 252
(o€ KA
APAKAZ KATEWYTMENOZ
3 i © KIANO 530
(o€ KI\Q)
OAZONAKIA MPAZINA ZTPOITYAA
4 IKATEWYTMENA KIANO 479
(o€ KI\Q)
ZYNOAO KINQN 2.258 ZYNOAO
®NA 13%
TENIKO
ZYNOAO
| OMAAA 4. onQPONQAEIO
OMAAA 4.A NINAKAZ EIAQN AIATPOOHZ - ONQPOMNQAEIO ME YNTEAEZTH ®NA 13% - K.A.E. 15.6481.0003
.. NOZOTHTA ZE | ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. KIAA TIMH ZYNOAO
1 |AXAAAIA KPYITAAAIA (to KIAO) KINO 1.900
2 |BEPIKOKA (to KIAO) KINO 650
3 |KAPOTA (1o KI\O) KINO 800
4 JKAPMNOYZIA (to KiAd) KINO 900
5 |KAIMENTINES (to KIAO) KINO 1.200
6 |KOAOKYOIA (to Ki\o) KINO 360




7 |KPEMMYAIA ZEPA (10 KWAG) KINO 950
8 JKPEMMYAIA OQPEIKA (T0 KI\O) KINO 110
9 JAAXANO (to KIAb) KINO 482
10 JAEMONIA (1o KIAO) KINO 620
11 |MEAITZANEZ QAAZKES (to KIAO) KINO 171
12 |MHAA ZTAPKIN (to KWAO) KINO 2.200
13 |MNANANEZ (to KIAO) KINO 3.700
14 |NEKTAPINIA (to KIAO) KINO 620
15 |NATATEZ (to KW\O) KINO 4.440
16 |NEMNONIA (o K\O) KINO 600
17 |NINEPIEZ $TPOITYAEZ (to KIAO) KINO 200
18 I'IOPTO’KA/\IA BAAENTZIA KINO 300
(To KI\O)
19 |POAAKINA (to KIAO) KINO 600
20 |ZEAINO (to kA6) KIAO 210
21 |ZNANAKI (to K\O) KINO 442
2 NTQMATEZ A'NOIOTHTAZ (to KINO 1.540
KI\O)
23 |OPAOYAEX (to KIAO) KINO 558
ZYNOAO KINQN 23.553 ZYNOAO
OnA 13%
TENIKO
ZYNOAO
OMAAA 4.B NINAKAZ EIAQN AIATPO®DHZ - ONQPONQAEIO ME ZYNTEAEZTH ®NA 13% - K.A.E. 15.6481.0003
. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH ZYNOAO
1 ArrO‘YPIA TEM. 3.680
(tepaxto)
ANHOO2
2 TEM. 82
(6¢éua 450g)
MAINTANOZX
3 i TEM. 262
(6€pa 450g)
4 MAP,OYN TEM. 2.100
(tepayLo)
5 ZKOFTAA TEM. 323
(tepaxto)
ZYNOAO TEM. 6.447 2YNOAO
®NA 13%
FENIKO
2YNOAO

OMAAATS. APTOMNOIEIOY

OMAAA T5.A. NINAKAZ EIAQN AIATPOOHZ - APTOMOIEIOY & ZAXAPOMAAZTIKHE ME ZYNTEAEZTH ®NA 13% - K.A.E. 15.6481.0004

. NOZOTHTA ZE | ENAEIKTIKH
ElA| .M. M z
A/A IAH/NPOIONTA M.M NOZOTHTA KIAA TIMH YNOAO
APTOZKEYAZMATA (YMMIKTO
1 |XQPIATIKO OAIKHZ AAEZEQS) TEM. 17.600
(ouok. 350g)
ZYNOAO TEM. 17.600 ZYNOAO
®nNA 13%
TENIKO
ZYNOAO
OMAAA I5.B. NINAKAZ EIAQN AIATPO®HZ - APTOMOIEIOY & ZAXAPONAAZTIKHZ ME ZYNTEAEZITH ®ONA 24% - K.A.E. 15.6481.0004
. NOZOTHTA ZE | ENAEIKTIKH
A/A EIAH/NPOIONTA M.M. KIAA TIMH ZYNOAO
1 TZOYPEKI NOAITIKO KINO 440

(og KING)




2 |TYPOMITOEIAH (o€ KIAQ) KINO 421
3 KOYl/\OYPAKIA >MYPNEIKA (oe KINO 100
KIAG)
4 KOY/\O’YPAKIA NOPTOKAAIOY KINO 100
(o€ KIAQ)
5 KOYPAMHIEAEZ KINO 40
(o€ kIAG)
6 ME/\OIYIAKAPONA KINO 58
(o€ kKAQ)
; [prosazinakia (ZOKOAATENIA) (o€ WA 20
KIAG)
8 |KAPAMEAEZ (ZEAEAAKIA) (o€ KIAG) KINO 70
9 AYI'OY/}AKIA 2OKOAATENIA MIKPA KINO 70
(o€ KIAQ)
10 KOKAKI,A KINO 225
(o€ KIAG)
11 BAZIAO,anA KW\o 40
(o€ kKAQ)
ZYNOAO KINQN 1.634 ZYNOAO
®NA 24%
TENIKO
ZYNOAO
OMAAA T5.T. MINAKAZ EIAQN AIATPO®HZ - APTOMOIEIOY & ZAXAPOMAAZITIKHEI ME TYNTEAEZTH ®ONA 24% - K.A.E. 15.6481.0004
A/A EIAH/MPOIONTA M.M. NOIOTHTA ENAEIKTIKH 2ZYNOAO
WQMITOY TOZT
12 TEM. 310
(ouok. 680 - 700g)
2ZYNOAO TEM. 310 ZYNOAO
DA 24%
TENIKO
ZYNOAO
TENIKO ZYNOAO TA APTOMOIEIOY I'5.A-T | I
ZYNOAO OMAAQN l1L.A. + 2. +3.T4.A + T4.B + I5.A. XQPIZ ®NA 13%
|  onaizx
ZYNOAO ME ®NA 13%
ZYNOAO OMAAQN I1.B. + 5.B + I'5.. XQPIZ ®NA 24%
| ona2a%
ZYNOAO ME ®MNA 24%
FTENIKO ZYNOAO XQPIZ ®MNA 13% KAI 24%
TENIKO £YNOAO ME ®NA 13% KAI 24%
OMAAA A' ENIAIEZ 2XOAIKEZ EMIPTONEZ
ENIAIEZ ZXOAIKEZ EMITPOMNEZ A'BAOMIAZ KAl B'BAOMIAZ EKMAIAEYZHZ
OMAAA Al. TANA EPTAZOMENQN - EZENE
OMAAA Al. NIPOMHOEIA TAAAKTOZ AIKAIOYXQN YNAAAHAQN ME ZYNTEAEZTH ONA 13%
.. ENAEIKTIKH
A/A EIAH/NMPOIONTA M.M. NOZOTHTA TIMH ZYNOAO
1 TAAA OPEZKO NAZTEPIQMENO TEM. 9.622
(ouok. 1Lt.)
2YNOAO TEM. 9.622 ZYNOAO
®NA 13%
FENIKO

2YNOAO




OMAAA A2 TANA EPTAZOMENQN - EZEAE

OMAAA A2. MIPOMHOEIA TAANAKTOZ AIKAIOYXQN YNAAAHAQN ME ZYNTEAEZTH ONA 13%

A/A EIAH/NPOIONTA M.M. MNOZOTHTA ENI#T:\;(:KH IYNOAO
1 TAAA OPEZKO NAITEPIQMENO TEM. 10,754
(ouok. 1Lt.)
SYNOAO TEM. 10.754 SYNOAO
®NA 13%
FENIKO
SYNOAO

ZYNOAO OMAAQN Al. +A2. XQPIZ ®MNA 13%

|  onaiz%

ZYNOAO ME ®NA 13%

ZYTKENTPQTIKOZ NINAKAZ OMAAQN: A'+B'+I' + A'

ZYNOAO

ONA 13%

ZYNOAO ME @A 13%

ZYTKENTPQTIKOZ NINAKAZ OMAAQN: A' +B' +I'

ZYNOAO

ONA 24%

ZYNOAO ME @A 24%

IYTKENTPQTIKOZ MINAKAZ OMAAQN: A'+B' + ' + A

ZYNOAO XQPIZ ®MNA 13% KAl 24%

ZYNOAO ME ®ONA 13% KAI 24%

OEQPHOHKE O ZYNTAZAZ
O ANANAHPQTHZ MPOIZTAMENOS AIEYOYNZHS
OIKONOMIKQN YNHPEZIQN
OQMAZ IANNIQTHZ IQANNHZ TOAIOZ

NE OIKONOMIKOQY AIOIKHTIKOY

TE BIBAIOOHKONOMOQN




