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DINOCOPIa

H @iAocopia pag
otnpieral oty dnoyn

OTI N dnPIoUPYia ICXUPKV
OECUWY CUVEQYATIAg

HE TOUG NEAATES KAl

TOUG MPEOWNBEUTES LA,
pag oivel Tn duvartdinta
VA NEOCPEOOULE
nicToNOINUEVA NEOIGVIA
UPNAAG NoISTNTAG

Kall QIATPOPIKAG A&iag oTov
EUPWMNAIO KATAVAA®TA.

Philosophy

Our philosophy is based
upon the view that by
creating strong collaborative
links with customers and
suppliers, which enables

us to offer certified
products of high quality
and nutritional value to
European consumers.

Etaipia

H etaipia pag &ekivnoe ™ dpactnpidtd TG 10 2006 LE QVTIKEIIEVO TOV QYPOTIKO TOUED KAl E
e10ikeuon TV eunopia kal eEaywyn GEOUTWY KAl AAXAVIKGY UPNANG noldtTag. H avodiki g
MoPEIa CUVEXIZETAI PEXQI KA CNERA MOU TA NEOIOVTA TG EAANVIKAG yNG pBAVOUV O MPoopI-
ouoUg o OAN Y Eupddnn. H eTaipia orpepa SIabETel CUYXOOVES EYKATACTACEIG CUCKEUAOIAG
Kall anoBnkeuong oe IBIGKTNTO 0IkGNedo (9.000 T1.4.) ota Aexaivd HAeiag. MIoTA oTIG ApXEG TG
IO NAPOXA UNNEESIEV UPNARS NMOISTNTAC fval miotonoinuévn and 1o popéa TUV NORD.

Company

Our company launched its operations in 2006 by targeting the agricultural sector and specialising
in the marketing and exporting of high quality fruits and vegetables. Its upward trend continues
to the present day with products from the Greek land arriving at destinations throughout Europe.
The company now has moderm packaging and storage facilities on a privately owned property
(9,000 m?) at Lehaina in lleia. Faithful to its principles for providing high quality services, it has
been certified by the TUV NORD agency.

—

TUV NORD
CERTIFICATE
accarding IP3 Food
sccarding o
e Lafhadit Welitcl LAy of Lactaina-Patrs
S o O\d Natioa! i
27053 Lychaina
o v o ¢l
[ i~ = WG €
i : MU Gejvo o+ i N -

¥

mmnwpﬁ-wn"“‘“

igher Lvvst
i‘:uumwrnn’-







AKTIVIOIO

To akTividlo eival 6Auvog PE AvON XPWHATOG KOKKIVOU N AeUKoU. Ta QUAAG TOU €XOUV WOEIGES
OXNPA KAl OTO KATW PEPOG TOUG Exouv xvoudl. O kapndg Tou eival pdya kai ival edwAIUOG, Ue
YAUKOEIVN yeuon. To e€wTePIKO TOU PEPOG EIVal XPWOUATOS KAPE KAl TO ECWTEPIKO EVAI XUUWOES,
e NPACIVO XPWUA KAl HIKOA CnopdKId, XOWHATOS JaUpou.

O kapndg Tou akTIvISiou eival NAOUCIOG Ge KANIO, UAYVACIO, PWOPOPO, PUTIKEG IVEG KAl IXVOCTOI-
xeia. Eniong, d1aBétel nepiocdTeEn Pitauivn C e oxéon e onolodnmnote AANO gpouTo. H Unapén
MOAAGV BITAPIVAYV KABIOTA TO AKTIVIOIO WG TO KAAUTEQO HECO YIA TNV AUUVA KATA TWV HIKOOBIwmV.
Eniong, anopakpuvel Tov KivOuvo BpouBnoewy OTO KUKAOPOPIKS CUCTNUA KAl SIACMAAilel Th ow-
ot néYn kal v eUpubun AsiToupyia Tou eviépou. TENOG, CUVTEAE! OTh BeATiwon Tng 6paong,
e&altiag Tou avtio&eIdwTIKOU AOUTEIVN MOU NEPIEXE.

Kiwi fruit

The kiwi fruit is a shrub with red or white coloured blossoms. Its leaves have an oval shape with
bloom on the lower side. Its fruit is an edible pulp with a sweet and sour taste. Its outer part is a
brown colour, while its inner is juicy green coloured with small black coloured seeds.

The kiwvi fruit is rich in potassium, magnesium, phosphorus, natural fiores and trace elements. It also
has more vitamin C than any other fruit. The existence of many vitamins makes the kiwi fruit the best
means of defence against microbes. It also removes the risk of thrombosis to the circulatory system
and ensures proper digestion and orderly bowel function. Finally, it helps improve vision through
the antioxidant lutein it contains.
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dpdoura

H opdouia eival ayyeldboneppo, SIKOTUAO GUTO MOU AVIKEI OTNV OIKOYEVEID TaV PodoeIdwY (Rosaceae)
pe 15 nepinou €idn 10ayevn TV Bopeiny elkpaTmy NERIOXWY. Katd ndoa mbavatta n kataywyn NG
eival and m XiIAn.

IS1aitepa yvwoth omv EAANGSa efval n eupmnaiki ¢PAOUAC NOU BEICKETAI KAl AUTOQUAG OE AOPG-
OeIg, SAOMAEIG KAl NUIGACWOEIS MEPIOXEG. O KapndS NG AypIag AUTAG GPACUAAS efval PIKROG,
€EAIPETIKA YAUKOG KAl VOOTILOG.

O kapndg, 1a QUAAG kal o1 PICeG TNG GPAOUACS XPNCILONOIOUVTAl SIOXPOVIKA WG GAPHAKO. Bon-
04 otnv avTipeT@dnIon G SUCKOIAIGTNTAG, KABWG eival MAOUCIA MNYN QUTIKAV VAV, EXEl KABAPTIKN,
QIJOOTATIKN, SIOUPNTIKA KAl AAAKTIKA 0pdoN, evad NAPAANANAG CUURAAAEI otnv anoto&ivaon Tou
opYaVIoHOU. XTIG GPAOUAEG EXOUV ANOS0OEl AVTIOEEIOWTIKES, AVTIKAPKIVIKES, AVTIGAEYLOVAOEIG KAl
KAPSIOTOVWTIKEG IQIOTNTEG, XAPN OTN PEYAAN NEPIEKTIKOTNTA TOUG OE PAIVOAES Kal Birapives A kai C.

Strawberry

The Strawberry is an angiosperm, a dicot plant that belongs to the Rosaceae family with about 15
species that are indigenous to the northern temperate regions. It most probably originates from Chile.
The European strawberry is particularly known to Greece and is usually located in uncultivated hilly
and forested and semi-woodsy areas. The fruit of this wild strawberry is small, very sweet and tasty.
The strawberry fruit, leaves and roots have throughout time been used for their medicinal purposes.
It helps combat constipation, since it is a rich source of fibre with laxative, haemostatic, diuretic
and emollient action, while also contributing to the body’s detoxification. Antioxidant, anti-cancer,
anti-inflammatory and cardiotonic properties have been attriouted to strawbetrries, due to their high
content of phenols and vitamins A and C.
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Kapnoud|

To kapnoul eival éva gpoUTto To onoio NPogpxetal and Tn voTia AppIkA. O1 MOIKIANES NOU KaTava-
ADVOVTAI ChUEPA PNoEolv va pTAcoUY CE BAPOoG apKeTd KIAA. To kapnoUudl eival Aeio eEwTtepIkA
HE XPWHA ANOXPWOEIS TOU NEACIVOU KAl EVIOTE g EVAOANACCOUEVESG OKOUPES KAl AVOIKTES NEACI-
veg piyeg. O pAOIOG Tou gival APKETA OKANPOG, LE NAXOG NEPINOU €va ekATOOTO KAl ACMPO XPWHA
OTO €0WTEPIKS. TO KUPIO UEPOG TOU KaPMoulioU OTO €0WTEPIKO VAl UAAAKS, KOKKIVO, MEPIEXEI
Heya o aplbud patpwy ondpwy (M kal Aonpwv) Kal NEPIEXEI UEYANES NOCOTNTES VePOU.

‘Eva kapnoUdl nepiéxel (Axapn og NocooTd YUpw OTo 6% kal vepd katd 91% avd Bdpog. Onwg
Kal MOAAG AANa ppoUTa, nepléxel Birapivn C.

Eival ehappwdg dloupnTikd Kal NEQIEXEI KAPOTIVOEION OE HEYAAEG NOCOTNTES. To KaPNoUl| UE KOK-
KIVN OdpKa gfval CNPAVTIKA ANYA OE AUKOMEVIO. TeEAeuTaieg €peuveg deixvouv OTI N KATAVAAWON
kapnouioU UNopEl Va €xel ANOTEAECATA EVAVTIOV TNG UNEOPTAONG.

Watermelon

The watermelon is a fruit originating from southern Africa. The varieties consumed today can reach
several kilos in weight. The watermelon has a smooth exterior in various shades of green and
sometimes alternating dark and light green stripes. Its peel is relatively hard, about one centimetre
thick and has a light coloured inner. The main part of the watermelon on the inside has a soft red
colour and contains many black (or white) seeds and large amounts of water.

A watermelon contains around 6 % susar, 91 % water by weight and contains vitamin C, like many
other fruits.

It is slightly diuretic and contains large amounts of carotenoids. The watermelon with red flesh is
a significant source of lycopene. Recent research suggests that eating watermelon may combat
hypertension.
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KdoTtavo

H kactavid Aéyetai kall «apTOdeVO00». To apTddevOPO eival OEVTOO TOOMIKS Kall kaTdyetal and Ty Qkea-
via kai ol «pileg» Tou gival Babid oy apxaidra. MNoAAanAacidlovial he ondpo, Ue HOOXEUUATA KAl e
euBoAiacpd. To dévipo avlilel katd TNV AVOIEN Kal Ta KAoTAvVa wPIMAlouy and TIG APxEG XemmepBpiou
pEXEI TEAN NogpRpiou, avaloya Le TIG CUVONKES Kal TNV MOIKIAIQL.

Ta kdotava NAPoUcIAlouy PAPHAKEUTIKEG KAl AANES 1O1OTNTEG. Exouv apkeTég Beppides (370 1a 100
yPauudpIa), nepiexouy 48% vepd, MOANA OPUKTA AAATA, EVK ANOTEAOUV KAAN MNYN NP®TEVGY (NEPIE-
XOUV anapaimIa apivogEa nou Ogv CUVOETE! and POVOG TOU O OPYAVICHOS) KAl udATavOpdKwy (45%, e
HOPPN KUQIWS AUUAOU).

Eninpdobera, 1a kdotava neplexouv Bitapives BT kai B2, anapaimreg yia v PHETATOOMN TV TOOPWY OF
EVEQYEID KAl YIA TNV OPAAA AEITOUPYIa TOU VEUPIKOU CUCTAIATOS, KaBwG eniong Birauivn C (evioxdel 1O
avooonoinTikd oUoTNUA) KAl POAAIKS O&U (anapaiTTo YIA TNV NARAYWYN TV E0UBPWMV AILOCPAINI®Y).

Chestnut

The chestnut tree is also known as “Breadfruit”. Breadfruit is a tropical tree originating in Oceania with
deep “roots” in antiquity. It is propagated by seeds, cuttings and grafting. The tree blooms in spring and
the chestnuts ripen between September and late November, depending on the conditions and variety.
Chestnuts have medicinal and other properties. They have sufficient calories (370 per 100 grams), contain
48 % water, many mineral salts and are a good source of protein (contain essential amino acids that the
body itself doesn’t synthesise) and carbohydrates (45 %, mainly as starch).

The chestnuts also contain vitamins BT and B2 that are necessary for converting food into energy and the
smooth functioning of the nervous system, as well as vitamin C (it strengthens the immune system) and
folic acid (necessary for producing red blood cells).
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-nPA 2Uka

Ta olka eival ywotd and v apxaldétnta kal aivetal o1l MPWTOKAANNEQYNBNKaAV oty AlyunTto and
onou peTapépbnkav omv Konm kal Tnv undioinn EANGSa, yUpw oto 1500 n.X. H 6penTikn Toug agia
gixe avayvwpIoTel and Toug apxaioug EANNVES, Aldveg NIV and TNV eNICTNHIOVIKN KOIVOTNTA, KABWG Ol
ABANTEG TV OAUMIAKGY AYGV®V KATAVAA®VAV MPIV TA AYWVICUATA GRECKA, AANA kal Enpd oUka.
Ta olka anoteAolV TNV KAAUTEPN QUTIKA ANYN ACBECTIOU KAl PUTIKAV IVAV. O ALEQIKAVIKOG ZUANOYOG
AIQTPOPNG €xel KaBopioel Tl TO anOENEAPEVO OUKO eival MAOUOIOTEQO O QUTIKEG veg, Rmrapivn K,
XAAKO, HAYYAVIO, KANIO, IAYVACIO KAl ACBECTIO OE OXEON LE TIG AVERWMIVEG AVAYKEG.

[MePIEXOUV PUOIKA KAl MOANG AAAD BPEMTIKA CUCTATIKA OF UIKOOTEQES MOCOTNTEG. AN aAUTA EEXW-
piCouv 1a avTIoEEIdWTIKA cuoTaTIKA, Th Birauivn C, Ta GAABOVOEIdN KAl TIG MOAUPAIVOAES. TENOG, O
oIdNEOG, © PWCPOPOS KAl TO PUAAIKS OEU unopolv va NneocAnGOoly and 1a OUKA G IKAVOMOINTIKEG
NocOTNTEG.

Dried Figs

Figs have been known since ancient times and it apipears that they were first cultivated in ancient Egypt
from where they were taken to Crete and the rest of Greece, circa 1500 BC. Their nutritional value was
recognized by the ancient Greeks, centuries before the scientific community, since Olympic athletes ate
fresh and dried figs before the events.

Figs are the best plant source for calcium and natural fibres. The American Society for Nutrition has
determined that dried figs are richest in natural fibres, vitamin K, copper, manganese, potassium,
magnesium and calcium in relation to human needs.

They of course contain many other nutrients in smaller amounts. The antioxidants, vitamin C, flavonoids and
polyphenols stand out. Finally, iron, phosphorus and folic acid may be ingested in sufficient quantities
from figs.
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AIKTUO

Evag 0pYQVWUEVOG OUYXPOVOG OTOAOG (PORTNYWY QUTOKIVATWY
PpovTiCel kKabnuePIVA YIa TNV €ykalon NAEAdOoN TwV NEOIOVIWY
pag. Extdg and 1o ndn undpxov SiKTuo N eTalpia Pag éxel Tn Suva-
10TNTa NAPAdOONS Ge GAOUG TOUS NMPoopIcpoUs otny Eupadnn.

Network

A modem organised truck fleet ensures for the daily and timely
delivery of our products. In addition to the already existing network,
our company is able to make deliveries to every destination in
Europe.
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Gea

AEYKAAITH MEAITIANH ATPOTIKA MPOIONTA A.E.
2° xAl. M.E.O. Aexaivedv - Mdarpag, 270 53 Aexaivd, HAeiag
TnA.: 26230.23300, Fax: 26230.23001, Kiv.: 6972.245873
E-mail: garmiri.gea@gmail.com

LEFKADITI MELITIANI AGRICULTURAL PRODUCTS S.A.
2" km Lechena - Patra Old National Road
270 53 Lechena, ILIA, GREECE
Tel: +30.26230.23300, Fax: +30.26230.23001, Mob.: +30.6972.245873
E-mail: garmiri.gea@gmail.com

www.geagarmiri.gr




