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IT0101 €iaoTe.
n 1otopia pag,
n andéAavon oag

who we are.
our history,
your pleasure

H oxéon pag kpatdel ma neproodtepo and 60 xpdvia.

‘Exete Sokpdoet ta poiévta pag... Mag &épete,

€XOUpIE YiVEl ITid KOPPATI TNG OIKOYEVELAS 0ag.

Opwg, vidBovpe tny avaykn va EavacvotnBoiype.

Na pag yvwpioete amd tnv apxn Kat va oag @épovpe

KOVTd 0" avtd nov ayandpe, tn SovAeid pag.

H Kovgetornoiia Xatdnyiavvdkn exivnoe 1o tagid mg to
1950, and v neploxn tov Lepaid, pe Snpovpyod to NikdAao
Xatdnylavvdakn, wg OlKOyeveIdKN emxeipnon pe kopla
Spaoctnpidtnta v mapaywyn kov@étov. Lnpepa egakoAovOei
va Siatnpei tov okoyevelakd e xapaxktnpa, £Xovag opwg
MPooappootei MANPwS 0TIg avEavOPEVES ATIAITACELS TNG
enoxng, kepdidovtag é¢tol endia pua 1Gaitepn Oé¢on otnv
eAAnvikn ayopd kat SiekSikdvrag pe afidoeig t B¢on tng otig

ayopés tng Evpdnng, tng Apepiking kat tng Méong AvatoAng.

Our relationship lasts for more than 60 years.

You have tasted our products... You know us

and we are a member of your family now.

However, we feel that we have to introduce ourselves once
more. Thus, you will get to know us from the very beginning
and we will bring you closer to what we love, our work.
Dragées Hatziyiannakis was founded by Nikolaos
Hatziyiannakis. It started its journey as a family business
with the production of dragées as its principal activity in
1950, in the area of Piraeus. Today, it preserves its family
character, but is also adapted to the increased requirements
of the present years, gaining in this way a worthy place in
the Greek market and acquiring an important stance in

the European, American and Middle Eastern markets.
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TO JLOTIKO TNG
eTmTLX1AG NAG:
Io10TNTA K,
apooimon

[Towd eival, 6pwe, n ovvtayn tng emrvxiag;

H Baoikn apxn otnv oroia eipacte motoi eivar n
modtnta’ eVIOMIOPEVI OTIG MPOCEKTIKA eMAEYPEVES
PMOTES DAEG, AMG MOTOMOINPEVOLS TIAPAYWYOVS TNG
EANGSag kat tov e€wtepiko, 1kavég va avranokpifovv

0TI LYNAGTEPES YACTPINAPYIKES ATIAITACELG.

‘Exovtag tv dplot npotn OAn ota xépla

nag, v aflomotodpe pe o fEAtioto

Suvatd tpdro, Xpnoonoiwvtag my

aixpin e texvoAoyiag kat evappovidovag
napaboolakés ka kavotdpeg pefddoug.

H e€aipetikn nodtnta, dpwg, Oa nitav advvatov
va emtevxOei xwpig m ovpfoAn twv avipobnwy
nag. Kataptiopévor, andAvta e€e18ikevpévor,
aAvVavemNVOVTAS OLVEXMG TIG YVAOELG TOVG, PE
nepdxi kal agooimwon, Snpiovpyovv pie to taAévto
Kal m @avtaoia tovg mpoidvta povadikng

aoOnukng yia kaBe 18aitepn ouypn oag.




Logl ot dnoet-m ool ®odb b

.||r|.s||-|r|-b"'|

the secret of our success:
quality & commitment

But what is the recipe of our success? The fundamental principal where we are devoted

is quality. It lies to the carefully selected raw materials, from officialy certified producers

in Greece and abroad, capable of meeting the highest culinary requirements.

Having in our hand the best raw materials, we make the best out of them, in the best possible

way, using cutting edge technology and aligning traditional with innovative methods.

Nevertheless, it would be impossible to obtain an excellent quality without the contribution of our staff.
Well trained, highly specialized, constantly upgrading their knowledge, with zest and commitment, they

design products of unique aesthetic quality for all your special moments using their talent and imagination.




o1 Onpovpyieg pag
oTa Xépla oag

KdaBe Snpovpyds vidmBet tn péyiotn ikavoroinon

otav porpadetat to Snpovpynud tov. Etot

kat epeic Oewpodpe mpouiotn péppva, petd
TNV MOIOTIKN MApaywyn tTwv mpoioviwy Jag,
1 Sikn oag evkoAn ipéofaon oe avtd.
Enixevipo tng npoooxng pag n e§unnpétnon
oag, pe v adloroinon kGBe Suvardtntag mov

01 vé£¢ TeEXVOAOYiEg pag poo@Epouv.
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our creations in your hands

Every creator gets the highest satisfaction when he shares his creation. Thus, right after our
care for the quality production of our products comes the care of easy accessibility to.
The center of our focus is our customer service by getting the most out

of every advanced the new technologies offer to us.
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Yoppaxog pag to Sadiktvo, otny mpoonddeia ovvexovg mapovoiaong TV MPOIGVTWY KAl TwV

KAWOTOHIOV A HE eVNPEPWTIKES EMOTOAES (newsletters), nAektpovikoOs kataAdyous Siapkdg
avaveovpevous. Kat yua ua Gpeon yevoukn epneipia kabe véou mpoiévtog, ot avBpwmoi

nag otn Siabeon oag, yua va oag mpoogépouy Seiypara tmg Snpovpyikdtntag pag.

Emduhkovtag v ovolaotki ovvepyaoia padi oag emdnrodpe kat Aapfdvoope mpooektikd vnoyv
16 emonpavoeis oag. Ia to Adyo avtd Bpioketar ot S1dBeon oag 1o Epriopiké Tphpa tng emxeipnong
1ag, 1o o1oio £pXETal 08 MPOOWIIKN entagn padi oag.

TéAog pe oefaopd oe GOOLG ePMIOTEDOVTAL KAL IPOTIHOVY Td MPOIGVTA Pag, N motonoinon

TV eAeYpéVV oLVEPYATOV pag eyyvdral tny avBevukdnd toug.



The internet is our main ally in our attempt

to offer you a continuous presentation of our
products and innovations via newsletters and
continuously renewed electronic catalogs.

For the direct taste experience of every new
product, our people are at prepared to offer

you tasting samples of our creations.

Aiming at a real cooperation with you, we ask for
and we carefully consider your remarks. For this

reason, our Export Department is always at your
disposal. Last but not least, showing respect to all
the clients who trust us and prefer our products,
the certification of our select partners guarantees

their originality.



/ ’ ’ ’
o1 avBpwroi pag, n Sdvapn pag
H eAAnvikh mapadoon oéfetat to pdotopa, tov avBpwro oo pe 1o pepdrt kai tny epneipia tov Snpovpyet
MKPd aplotovpynpatd. v nepintwon pag... yevotikd. Avtd ano{ntovpe amnd toug avhp®rovg pag xat
pe avtd to Kprtnpio tovg emAéyoovpe. H aydnn yia tn SovAeid, n agooiwon oe avthv cuvbvacpévn pe tnv
aioBnon tng okoyévelag mov avantdooetal avapeoa otovg epyalopévous pag eivatr n aAnbwvn Sovapn pag.
BepéAiog AiBog n ayaoti ouvepyaoia kai n SiekSiknon kowdv otdxwv’ déxnpa tpodSouv n aévan eknaidevon,
n katdption pe eknaidevtikd ogpivapia oe EAAGSa kat e€mtepixd, mov kabotd tig véeg texvikég KA Twv
ovvepyatov pag. Kai to emBopnté anotédeopa... kaBe péhog tng okoyéveldg pag katabétel otnv epyaoia tov

yvdon, epneipia, Snpovpykdnta, pe t fefardtnta tme avayvipiong oe éva aflokpatikd kat ac@alég iepiBaAdov.
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our people,
our power

The greek tradition respects the creator, the man
who creates little masterpieces using his zest and
experience. In our case, they have to do with...

taste. This is what we look for and the criteria we

use to select our people. The love for their job, their
devotion to it in combination with the family feeling
developed among our employees is our true power.
The keystone of our activities is the close cooperation
and the pursuit of common goals. The key to progress
is the continuous education and the training through
educational seminars in Greece and abroad that
make the new techniques a part of our partners’
knowledge. And the desired result..... every member
of our family uses in his work his knowledge, his
experience and his creativity, being sure that it will

be appreciated in a fair and safe environment.
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Emdiwén pag va Sieyeipovpe tig¢ atobnoeis oag. 'evoeig mov ovvodedouv Eexwplotég

ka1 kaOnpepvég otypés. Avapvinoeig oo pévoov aveCitnAeg pe apopara, VPég

Kal anoxpwoels 1Kavég va ikavoromoovy kabe 18iaitepn anaitnon.

H wotopia pag €exva pe éva mpoidv mov cuvTPoEeVEL TIG IO ELTLXIOPEVES OTIYPEG TG {WNG 0ag:
10 KOLEYETo! Me 08ny6 tv mapadoon, avadntioape ta poTKd Toug, eprAovTiovTdas ta S1aprMS
ne kavotopeg 16égg, yepdreg pavrtaoia. [Tupnveg pe tpayava apdybala, daxapévia mepiBAnpata
oL OTIAve 0TO OTOPA, Ay Vi 0OKOAdTA oL AIWVEL 1I0OPPOTIA, XPOPATA, EMPAVELES Agieg Kal
@wetodres. H mowiAia kai n dpiot nowdtnta twv VAIK@OVY evappovidetat pe v Kopyn epgAavion.
Kai n npwtonopia pag; To 61k pag encdvopo KOLEETo Tun@veTAl ma pe

ta 81kd oag mpoowrikd pnvopata kat anoktd povadikn afial

Enépevn katdkmon pag ta {axap®dn kat ta cokoAatévia nipoidvra. Kalokafovpdiopévor
Enpoi kapmoi, §pooepd kar Jovpepd ppovTa SnpIoLPYODV EPMVELOPEVOLS

ovvbvaopovg yevong kabae iepiPaAloviar and éva pavéva mAlovolag cokoAdrag.

Ka1 kaBdg n pavtacia pag anoyeidverar oag mpookalovpe oe éva tagidt ot

payeia twv eAAnvik®v vnowmv. Anodavotikd fétoala mov niepikAgiovv oipomactd

KOULJL Koudrt, Kepdal, apapéva, fooowvo, ginger aAAd kat kapuSoynxa.

ToApnote va ta Saykdoete!




01 YEVOEIG 1ag,
KPEG OoTyéG armdoAavong




our tastes,
little moments of pleasure



Our goal is to excite your senses. Tastes accompanying special and daily moments. Unforgettable

memories with flavors, textures and colors capable of meeting all your specific requirements.
Our history starts with a product that accompanies the happiest moments of your life: the dragée!
Keeping in mind the tradition, we searched for their secrets continuously enriching them

with innovative ideas full of creativity. Cores of crispy almonds, sugar coatings shattering in
the mouth, pure chocolate melting evenly, colors, smooth and elegant surfaces. The variety
and the top quality of the materials are harmonized with the stylish appearance.

What about our innovation? Our own branded dragée can be now printed

with your personal messages and obtain a unique value!

Our next conquest is the sugar and chocolate products. Well-roasted nuts, refreshing and juicy
fruit create inspired combinations of taste surrounded by a chocolate covering. And as our
imagination takes off, we invite you to a journey to the magic of the greek islands. Delicious
pebbles containing syrupy kumquat, cherry, amarena, sour cherry, ginger and walnut.

Dare to bite them!

Gl
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Ta nootikda Snpovpynpard pag 8ev priopovv

napd va ovvodedovtal and napovoiaon avdloyng
aoOnukng. Xvokevaoieg emAeypéves pe empovi ot
Aemrtopépeia yia va emtdxoov tov andéAvto cvvévaopd
kaAaoOnoiag kat @povtidag tov mpoidvtog. Xxorndg
Hag va 0ag ta Poo@épovpie TOoo PpEéoKka 660 T

OTIYPN TNG TApaywyng toug.

Our quality creations are undoubtedly accompanied

by an equal quality aesthetic appearance. Packaging
selected with persistence to details in order to achieve
the ultimate combination of elegance and product care.
Our goal is to offer you our products as fresh as they are

at the moment of their production.







oto mépaopa twv xpoévwy n etapia pag aAAade: Suvapwoe kar pe v mpotipnon oag edpaidBnke ot évav e§apeuka
anarnukd XMOPo. oag rapovotddove, Aowrdy, xpovoloyieg opdonpa onv avodikn mopeia g stapiag pag.

1950

I8pvetar n etapia and tov NikéAao Xardnyiavvakn,
pe povadikd avukeipevo v napaywyn KOLQETwY.

1991

Yvotiveral n Kovgetonoia Xat¢nyavvakn AE.,
ma Avivopog Etaipia ov oteyaletat
ota 18ioknta ktipid e otov [epaid.

1995

I8pvetat o vrokatdotnpa g Oeooalovikng
e apx1KO OTOXO0 va AEITOVPYNOEL WG KEVTPO
Siavopng g Bopeiov EAAGSos.

2004

To vrokatdotnpa mg Oeooalovikng petagépetat oe
1816xteg eykataotaoeis oto Kahoxdpt @esoalovikng.

Aappavovpe motonoinon yia to obompa Saxeipiong
noidtntag, ovpgwva jie o diebvég mpdromo ISO 9001:2000
Ka1 ruotonoinon yia to obotmpa Saxeipiong mg ao@dAeiag
TV TPOQPipwV ovp@wva pe 1o e0vikd mpdTLIo

EAOT 1416 (HACCP).

2006

To vriokatdompa Oecoalovikng Eekiva va Aertovpyet
KAl w¢ povada nmapaywyng cokoAdrag.

2007

To Yrovpyeio Avarrtoéng pag upd pe o
«EBviké Bpafeio Emxeipnpauxng Apiotevongy.

Ta mpd popd o1 mpoonabeiés pag avayvwpiloveat
oe 1e0vég enineSo. To Aebvég Ivottovto ['ehong kat
[Towétntag iTQi amoveipet tpia actépia yevoryvwoiag
oto kov@éto pag Choco Almond yevon Kapdda.

2008

Néa aotépia yevoryvwoiag and to Ivoutovro iTQi.
Tipdpeva avti m @opd ta kovéta Velvet Avola Almond,
pe tpia aotépia kat o Choco Almond Classic, pe 8o aotépia.

2009

Aapfdavovpe motonoinon yia to obompa acedAeias pogipwv
obpgwva pe 1o Siebvég mpdtomo ISO 22000:2005.

To Ivoutovto iTQi anoveipel aotépia yevoryvwoiag oe
neploodTEPA MPOoidvta pag:

«’Eva aotépt yia mv EAMid ApvySalov Supreme.

«’Eva aotépt yia v EAd @ovvtovkt I'dAaxtog.

o Avo aotépia yia mv Ehd Apvy8alov I'dhaktog Kavéda.

2010

Aappavovye motonoinon yia 1o odompa modmrag
obpewva pe to S1ebvég mpdrumo ISO 9001:2008.

AapPdavovpe motonoinon «Strongest Company in Greece» arné

tov 6o ICAP kaBd¢ ka1 motomoinon Climate ané m yeppavikn

etaipia AvaxvkAwong, [TepiBardovuxng ITpootaciag, Bikhoing

Avarrroéng & Etaipikng Kowvwviking EvBovng «Der griine punkty.

20M

Aappavovpe xat dAt motonoinon «Strongest Company in Greece»

ané tov 6pido ICAP, kabm¢ kat motonoinon "Aév Apiotederv”
tov €0vikov mpoypdappatog ting EEAE,
yia mv «Yio0éton Apxdv Emxeipnpauxig Apioteiagy.

Aapfdavovpe motonoinon «Committed to Excellence —
A¢opevon omv Emxepnpatikn Apioteia» tov Aebvoig
nipoypappatog tov EFQM «Levels of Excellence».

Kat 8vo véa aotépia yevoryvwoiag and to Ivourtotro iTQi
yia 1o Kovgéto Bijoux Supreme.

2012

O1 véeg pag ovokevaoieg Stakpivoviar oe oxeSiactikovg
Saywviopovs oe EAAGSa & e€wtepiko:

» Apyvp6 Bpafeio — European Design Awards 2012
(Packaging Food & Beverages). (EAoivki, ®1vAavdia)

» Xpvod Bpafeio - Dieline Package Design Awards 2012
(Confections, Desserts, Pastry, Chocolate, Candy, Sweets).
(Bootwvn, Apepikn)

o Xpvod Bpafeio — Ermis Awards 2012 (ABnva, EAAaSa)
« Bpapeio - Red dot award 2012 (communication design).
(BepoAivo - Teppavia)

» Xpvo6 Bpafeio — Pentawards 2012 (TTapior, TaAAia)

e BpaPeio - iF award 2012 (Mévaxo, Teppavia)

2013

Avo véa mpoidvta pag, n EAd ApvySdalov Yyeiag pe Stevia &
n EAd ApvySdAov TdAaxtog pe Stevia, képSroav

BpaPeio karvotopiag «Top 2 Innovations Products»

o S1iebvn ékBeon ISM (KoAwvia, Teppavia).

2015

H etaipia pag BpaPederar wg National Champion otnv katnyopia
"Emxévipwon otov [TeAdm" twv European Business Awards 2014/15.
AapPdavoovpe mortornoinon katd to npétuno BRC Global Standards
(version 6), pe BaBpo A.

Avave®voupe TIG TIIOTOMOMNOELS PAG Y1d Ta CLOTARATA

[Towmrtag & AcgpdAeiag Tpogipwv katd ta mpdromna

ISO 9001:2008 & ISO 22000:2005.

Néeg Saxpioeig yia ta mpoidvra pag arndé to Ivourovro iTQi:
« éva aotépt yevoryvwoiag yia o fotoaro Podog &
« tpia aotépia yevoryvwoiag yia to Together Stracciatella.

2016

AapPdavoovpe mortornoinon katd to npdrono BRC Global standards
(version 7), pe BaBpo A.

Avave®vouyie Ti¢ MOTOnomNoels pag yia a ovotipata Howdmrag &
Aopdheiag Tpoeipwv katd ta mpdroma ISO 9001:2008

& ISO 22000:2005.

2017

Avavedvoupe v mortonoinon pag katd o npétvrio BRC Global
standards (version 7), pe fafpd AA.

Avave®vouyie TIG TIIOTOMONOELS Pag yia ta ovotpata Howdtnrag

& Aogpdleiag tpogipwy katd ta npdroma ISO 9001:2008 &

ISO 22000:2005.

Ta véa mpoibvta g kamnyopiag Bétoala, Siaxpivovrat

a6 1o Ivottovrto iTQi:

« Avo aotépia Avidtepng T'evong & Iowdtnrag yia to fétoaro kiabog
« Avo aotépia Avidtepng I'evong & [Towdtnrag yia to fétoaro Mokovog

2018

Avavedvoope v motonoinon pag katd to npdtorio BRC Global
standards (version 7) pe fabpd AA.

Avavemoaye mv motononon yia ta ovothpata Hodmrag &
Aogdaleiag poeipwy xatd to npétomo SO 22000:2005.

To véo pag kartovopo mpoidv, and my kamyopia twv SlakoopNTK®Y,
Aonpévio Mini Crispy Vetegarian S1axpifnke ané to Ivoutodro
Tevong & [Modmrag, iTQ, pe Vo actépia yevons.

Aavodpape m véa oeipd ripoidviwv Choco Bits, pe premium gourmet cokoAatdxia.

2019

Aappavoope m Opnokevtikn motonoinon Halal

Avave®voope tv motonoinon yia ta ovotipata Howdmrag § AcedAeiag
Tpoeipwv katd to mpéturo ISO 22000:200.

Avavedvoupe mv motonoinon pag katd to npétono BRC Global
standars (version 8), pe fafpo AA.

2020

AapBavovpe v motonoinon pag xatd to mpétono BRC Global standards
(version 8), pe Babpd AA oe ouvBvaopé pe 1o Module FSMA Preventative
Controls and FSVP Preparedness.

Avavedvoupe v motonoinon pag ya to ovompa acpaleiag katd to
npétoro ISO 22000:2005.

2021

Avavedvoupe v motonoinon pag katd to npétono BRC Global standards
(version 8), pe fabpod AA ot ovvSvaoné pe to Module FSMA Preventative
Controls and FSVP Preparedness.

2022

Avavéwon motonoinong BRC pe avaaOpion Babpod oe AA+.

2023

Xpuob BpaPeio omv kamyopia 'Loyalty to Tradition' twv Food Exports Awards



as the years passed by, our company changed: it became stronger and thanks to your preference it established itself in
a highly demanding environment. here we present the dates we consider milestones for the progress of our company.

1950

The company is established by Nikolaos Hatziyiannakis,
having as sole object the production of dragées.

1991

Dragées Hatziyiannakis S.A., an Anonymous Company
with head offices in its privately owned buildings in Piraeus,
is founded.

1995

The branch in Thessaloniki is established aiming at first
to operate as the distribution center for Northern Greece.

2004

The branch in Thessaloniki moves to privately owned facilities
in Kalochori of Thessaloniki.

We received a certification for our quality management system
according to the international standard ISO 9001:2000 and

a certification for the food safety management system according
to the national standard ELOT 1416 (HACCP).

2006

Our branch in Thessaloniki starts to also operate as
a chocolate production unit.

2007

The Hellenic Ministry of Development honors us
with the “National Award for Business Excellence”.

For the first time, our efforts are internationally recognized.
The International Taste & Quality Institute - iTQi - awards
three stars of superior taste to our dragée

Choco Almond Coconut taste.

2008

New stars of superior taste from iTQi.
This time the awards were for Velvet Almond Avola, three stars,
and Choco Almond Classic, two stars.

2009

We received a certification for our food safety system according
to the international standard ISO 22000:2005.

iTQi awarded more of our products with stars of superior taste:

« One star for the Chocolate Almond Dragée Supreme.

« One star for the Milk Chocolate Hazelnut Dragée.

« Two stars for the Milk Chocolate Almond Dragée with Cinnamon.

2010

We received a certification for our quality system according
to the international standard ISO 9001:2008.

We received the “Strongest Company in Greece” certification

by the ICAP Group, as well as the Climate certification by

the German company of Recycling, Environmental protection,
Sustainable Development & Corporate and Social Responsibility
“Der griine punkt”.

20M

We received once again the “Strongest Company in Greece"
certification by the ICAP Group, as well as the Greek certification
of Business Excellence “Aien Aristeuein” of the national program
of the Hellenic Management Association,

for the “Adoption of Business Excellence Principles”.

We received the “Committed to Excellence — Commitment to
Business Excellence” of the international program of EFQM
“Levels of Excellence”.

And two stars of superior taste by iTQi for
the Dragée Bijoux Supreme.

2012

Our new packaging won numerous awards in design competitions
in Greece & abroad:

« Silver award — European Design Awards 2012

(Packaging Food & Beverages). (Helsinki, Finland)

e Gold award - Dieline Package Design Awards 2012
(Confections, Desserts, Pastry, Chocolate,

Candy, Sweets). (Boston - U.S.A.)

¢ Gold award - Ermis Awards 2012 (Athens, Greece)

« Winner - Red dot award 2012 (communication design).
(Berlin - Germany)

¢ Gold award - Pentawards 2012 (Paris, France)

o Winner - iF design award 2012 - Packaging design
(Munich, Germany)

2013

Two of our new products, the Dark Chocolate Almond with Stevia
& the Milk Chocolate Almond with Stevia won the innovation
award “Top 2 Innovations Products” at the international
exhibition ISM (Cologne, Germany).

2015

Our company was awarded as National Champion of the “Customer
Focus” category at the European Business Awards 2014/15.

We received a certification according to the

BRC Global standards (version 6), with an A.

We renewed our certifications for the Quality and Food Safety
systems, according to the ISO 9001:2008 &

ISO 22000:2005 standards.

New distinctions for our products by the iTQi:

« one star of superior taste for Sweet Pebble Rhodes &

o three stars for together Stracciatella.

2016

We received a certification according to the BRC Global

standards (version 7), with an A.

We renewed our certifications for the Quality and Food Safety systems,
according to the ISO 9001:2008 & ISO 22000:2005.

2017

We renewed a certification according to the BRC Global
standards (version 7), with an AA.

We renewed our certifications for the Quality and Food
Safety systems, according to the ISO 9001:2008 &

ISO 22000:2005.

The new products of the Sweet Pebbles product line

are distinguished by the iTQi Institute:

« Two stars of Superior Taste for Sweet Pebble Skiathos
« Two stars of Superior Taste for Sweet Pebble Mykonos

2018

We renewed our certification according to the BRC Global standards
(version 7) with an AA.

We renewed our certification for the Quality & Food Safety systems,
according to the ISO 22000:2005.

Our new innovative product of the decoratives product category,
Vegetarian Mini Crispy Silver Dragee was distinguished by the
Institute of Taste & Quality, iTQi, with two stars of superior taste.
We launched the new Choco Bits product line, with premium
gourmet chocolate bites.

2019

We received a Halal certification.

We launched the new Choco Bits product line, with premium
gourmet chocolate bites.

We renewed our certification according to the BRC Global standars
(version 8), with an AA.

2020

We received our certification according to the BRC Global standards
(version 8), with an AA along with the Module FSMA Preventative
Controls and FSVP Preparedness.

We renewed our certification for the Quality & Food Safety systems,
according to the ISO 22000:2005.

2021

We renewed our certification according to the BRC Global standards
(version 8), with an AA along with the Module FSMA Preventative
Controls and FSVP Preparedness.

2022

Renewal of BRC certification with an AA+.

2023

Gold award in the 'Loyalty to Tradition' category of the Food Exports Awards
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Ot agieg ov anotéAecav OepéAio tng emxeipnong pag
Sitnovy kabe Spactnpidtnta ov avadapPavooye.

O enayyeApatiopds anotelet yia pag mpotepaidnta
Kal ipaypatdvetal pe t diathpnon and ke

péAog tov avBpmmvou Suvapikod pag vPnAdv
TPOTOMWV £MAYYEARATIKAG GLPTIEPIPOPAS Kal
wavotntag. Emduokovag v apioteia Seopevdpaocte
anévavti oag va vrnpetodpe kKabnpepva avtd

rov anoteAei yla v etaipia pag apxn’ my

vuipun kat aképain ermxelipnpatikin Spdon.

H emBopia pag yia ovvexn BeAtimon Sev mepropidetat
OTIG PE€XP1 Twpa Kataktinoels pag. Kivntpo pag va
Suapopeovoupe tig £€eAiCeig otov kAASo pag kat va
nipooappolddpacte apeoa otig S1kég 0ag avaykeg.
[Tpwtapxikd emidhkovpe va napaxolovBovye tig mo
e€eAiypéveg kat epmvevopéveg 18¢eg and 6Ao tov kGopo.
H cvppetoxn pag ot peyalvepn ékBeon {axapwSav,
wmv ISM, mov Sie€ayetar etnoiwg otnv Kodwvia tng
T'eppaviag, to anodeikvoet. Etot SiexSikodpe tny
npwtn O¢on otnv mpotipnon oag, Tov epnmAoOLTIORS TV
npoidévtwy, t PeAtiotonoinon tng texvoyvwoiag pag,
1 peylotonoinon g e€aywykng pag Spactnprdtntag.
Yto mAaioto avté 1o PAéppa pag otpé@etal oty
EMEKTAON NG £TAIPIAG pag oe véa mapaywyikn povada
ov Oa aveyepBei oe 1616k NN éxTA0N 01O [ToALEEVSPY,
pe avavewpévo pnxavoAoyikéd e€omAiopo.

Yag npookalovpe oe pia adidkonn

€€epedivnon YeOOEWY...

Aéopevon pag n avadntnon tng teAsidtntag!

opapati{OPevol

10 €AoY,
MAapAapévouE oTol
OTIG APXEC Pag







we envisage the future
staying true to our principles




The values that were the basic foundation of our
business are applied in every activity we undertake.
Our professionalism is a priority for us and it is
obtained via the maintenance of the high standards
of professional behavior and ability by every member
of our staff. Aiming at the excellence, we promise
you to follow daily the principle of our company:

the honesty and integrity of the business activity.
Our desire for continuous improvement is not
limited to our awards by now. Our motivation

is to contribute in the developments of our

sector and adapt directly to your needs.

Primarily, our goal is to monitor the most advanced
and inspired ideas from all over the world. This

can be proved by our participation in the biggest
sugar trade show, ISM, taking place every year in
Cologne, Germany. This is how we try to be one of
your best preferences, enrich our products, optimize
our know-how and maximize our export activity.

In this context, we are focused on the establishment
of our company in a new production unit that will be
erected in a privately owned area in Polydendri,
Attica, with totally renewed mechanical equipment.
We invite you to a constant exploration of our tastes...

We are committed to the search for perfection!



Kov@eTorotia xatdnylavvakn a.e.
ypageia Onpav 7083

1° epyootdoto_ OnBv 55-59
18542 mepaiag

t. 2104202962, f. 2104201039
2° epyootdolo_ oAdprov 56
57009 kaloxmpt, Becoalovikn

t. 2310755556, f. 2310755557

dragées hatziyiannakis s.a.

head office 70b thivon ave.

It factory_ 55-59 thivon ave.

18542 piraeus, greece

t.+30 2104202962, £.+30 2104201039
2nd factory_ 56 olympou st.

57009 kalochori, thessaloniki, greece
t.+30 2310755556, £.+30 2310755557

info@hatziyiannakis.gr
www.hatziyiannakis.gr

Anayopedetal n avatdnioon, n avaypa@n ev OAw i ev péper avtod tov evidriov and onolovoAnote, dvev éyypagng ovykarddeong g etapiag pag, kabig enong kat n avrAnon gwoypagiag it Quoypagidv
Kai N napoveiaci wug o onotodnmnote évrono i nAektpoviks péco. H etaipia oe nepimwon mov Ha ovpPei onotodnnote ané ta napandavw Oa npoPei ot xpion wwv vopwv 2121/1993, 146/1914.

Prohibition: reprint or copy, partly or completely, this documentation without any written consent from our company, as well as dragging photograph/s and presenting them in any printed or electronic means.
Dragées Hatziyiannakis will proceed legally against these actions in case any of the above take place.



