TRATAJN lofes”

EAAHNIKHY. TTAPATQIHY.
PRODUCED IN GREECE VAVAIEIAVEIEIZAIAN



TA TTIANTA I'YPO ATTIO TO WAPI

ALL ABOUT SEAFOOD




EAAHNIKA ©ANAYYINA

Amnroppo@oupe to 40% tng etholag
EAAnvikng alAieiag oe capdéAa ka1 yavpo

Meyadwoape 6imAa oto Ayaio kal ayarmmodape Ttig YeUO€I§ ITOU HAG MPOoPEPEl armAdoXepd n
eAMnvikn @uon. Ta xOupd pag alieloviar kKupiwg ota vepd tou Bopeiou Aryaiou.O1 cuvOnkeg
Kal n povadikétnta tou QuoikoU nepidAioviog diafiwong kal S1atpoPng Toug ArtioAoyoUv tTnv
TIOIOTIKN UIIEPOXN TOUG, N OIT0ia oUVIoTATAl OTNV AVOIXTOXPWHN, APEATn KAl YEUCTIKN Toug odpKa.
To ka6 wap1 amoteei yia epdg Baoikn apxn. H cwoth ¢UAa&n ka1 mpoetoipacia tou gival t€xvn
nou araitei agooiwon, yvoon kai pepdxi. Auth thv “téxvn tou Kalou yapiol” Oehhoaue va

KAvoupe yvwotil og 6Ao ToV KOOUO.

REAL GREEK SEAFOOD

We absorb 40% of the annual Greek fishing industry’s catch
of sardines and anchovies

We grew up on the shores of the Aegean Sea and we fell in love with the flavors Greek nature

has to offer in abundance. Our basic principle is to serve quality seafood. Our fish are caught

mainly in the waters of Northern Aegean. The unique conditions of this natural habitat and its

diet are the reasons behind its superior quality, its light, tender and flavorful flesh. Properly

preserving and preparing fish is an art that requires dedication, knowledge and passion. This
quality fish is what we want to share with the world.
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POMIIOTIKH
ITAPAT'QT'H

IMATKOXMIA
MONAAIKH
KAINOTOMIA |

A
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ROBOTIC
PRODUCTION

A UNIQUE
WORLD CLASS
INNOVATION

MET'AAH, YYI'XPONH, EAAHNIKH BIOMHXANIA

H paxpdéxpovn 1otopia pag xapakinpiletal and pia oelpd enevdloewv oe eninedo
vnnodopungkal texvodoyikoU efomniiopou. H mpwtn poumotikn ypappun napaywyng
ocapdéAag,n pnxavoroinuévn ypauun napaywyng tovooaldtag, KaAapuaplov Kal
xtanodiwv penoduluylotikd pnxdvnpa kal n peydAn eguelifia otnv makeronoinon twv
TEAIKWV MIPOIidVIWV,0UVIoTOUV NEPIKA pévo amd ta napadeiypara nmou amodeikviouv
éunpaxta tn 6éopevon pagotnv e€€A1€n ka1 tnv anotedecparikotnta.

ITAPATQI'TKH AYNAMIKOTHTA: 80 TONOI WAPION THN HMEPA

A LARGE, MODERN, GREEK INDUSTRY

Our long history is marked by several investments in infrastructure and technological

equipment. The first robotized line for sardine production, the mechanized production

line for tuna salad, squid and octopus with a multihead weigher, as well as the great

flexibility in packing the end products, are just a few examples that demonstrate our
commitment to progress and efficiency.

PRODUCTION CAPACITY: 80 TONS OF FISH PER DAY
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INTEGRATED
QUALITY CONTROL PROGRAM

SAFETY, HIGH QUALITY AND TASTE IN EVERY SINGLE PRODUCT

We roam the seas in search of fresh and nutritious seafood. According to the strictest
international quality standards, we select it carefully, transport it safely and apply all the

necessary controls regarding food processing, preservation and handling of end products.




INNOVATIVE SUGGESTIONS

We specialize in fish and always endeavor to have something new to offer, by expanding
existing seafood suggestions. Our experienced and qualified staff, supported by a modern
infrastructure, work tirelessly towards this goal and achieve impressive
product innovations.

SINCE THE ‘70s, TRATA AND FLOKOS PRODUCTS HAVE BEEN
A TOP CHOICE OF GREEK CONSUMERS







SOCIAL RESPONSIBILITY

Respecting humanity, protecting the natural environment and supporting the economic

and social stability of Greece, constitute the main pillars of our social action. Manage-

ment and employees alike, consider it our duty to give back to the community; we care for

the sustainability of the natural ecosystem, employing fishing methods which guarantee that
the environment is not harmed in any way.



KONTA YTIx ANAT'KEY TOY KOINOY

Ta teAevutaia xpoévia ta yapia kepdifouv ohoéva kal rep1oodTEPO TNV IIPOoTipnon t1ou KGoUou,

yia pia Opemuikn kai 1coppornnuévn Siatpopn. rinv KONVA avayvwpiloupe authv tnv

avAaykn Kdi ¢povrtifoupe va KAvouue ta Yydpia rnpooitd oe 6Aoug, IIpoocPEpoviag pia movoia
yxdpa npotdoewv, oe YeUOEIG KAl XPNOEIG.

YIIOXTHPIZOYME THN EYKOAIAMIAY [XOPPOITHMENHYX:
AIATPO®HX ME WAPIA

TENDING TO CONSUMER NEEDS

In recent years, seafood has gained the preference of consumers concerning a nutritious
and balanced diet. At KONVA, we acknowledge this need and make sure that quality
seafood is accessible to everyone, offering a wide range of products, as far as taste,
preference and use are concerned.

OFFERING A CONVENIENT, BALANCED SEAFOOD DIET
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XQPIS SYNTHPHTIKA|NO PRESERVATIVES
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Yapbdéha | Sardine I'aUpog | Anchovy

ol

Kalapdpr | Squid Péyya | Herring
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Tévog | Tuna Tovooaldrta | Tuna salad

Xtanéér | Octopus
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FROZEN SEAFOQOD

Sardine Anchovy

Tuna



CHILLED SEAFOOD

Anchovy Herring

Mackerel Octopus



KONVA AEB.E

Kevipixd ypageia:

BLIIE. Xraupoxwpiou KiAkig, TK 61100
T: 23410 71788

F: 23410 71996

Ymoxkardotnpua:
AvS. Zuyypou 48 & ITeviéAng, Mapovol, TK 15126
T: 210 6143840
F: 210 6143849

KONVA S.A.

Headquarters:

Stavrochori Industrial Area

PO BOX: 36, 61100 Kilkis, Greece
T:+30 23410 71788

F:+30 23410 71996

Branch:

48 Andrea Sygrou & Pentelis
15126 Marousi, Athens, Greece
T:+30 210 6143840

F:+30 2106143849

www.konva.gr
e-mail: info@konva.gr

www.blenderskg.gr



