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1. SHAREHOLDERS

ÅRegionalAuthorityof CentralMacedonia& RegionalDevelopmentFund

of CentralMacedonia

ÅLocal Authorities(Municipalities, RegionalUnion of Municipalitiesof

CentralMacedonia, MunicipalEnterprises)

ÅAgriculturaland FishingCooperativesand Unions

ÅCollectiveagenciesrepresentingsocialor economicinterests

Themajorityof thesharesbelongto LocalAuthorities.

2. AIM OF THE COMPANY

The Aim of the Company is to contribute towards an integrated

developmentof the Prefectureof Thessalonikiand the broader regionof

Central Macedonia through mobilizing indigenous developmental

potential.



3. FUNDAMENTAL PRIORITIES AND ACTION AXES

ÅDevelopmentalPlanningof rural areasof thePrefectureof Thessaloniki

and thebroader regionof CentralMacedonia

ÅPromotion and managementof integrated programmes for the

developmentof thearea

ÅUndertaking initiatives concerning issues of conservation and

managementof thenaturalenvironmentand culturalheritage

ÅSupporting Local Authority Agencies and decentralized state

administrationin theirdevelopmentalrole

ÅProvidinginformationand technicalsupportto agenciesand residents

of rural areas

ÅSupportingand further trainingthe humanresourcesof the regionand

facilitationof its inclusionin thelabourmarket.



ÅInnovationisoneof thesevenkey featuresof LEADER.

ÅAgri food sectorand Tourism(priority sectorsfor HIGHER)have

beenadvantageousinterventionfields of LEADER(alsosynergy

betweenthetwo sectors).

ANETh has been the Local Action Group (LAG) for the

implementationof LEADERLocalProgrammesin the Prefectureof

Thessalonikisince1992 (4 ProgrammingPeriod).

Thecompanyhasalsobeenselected(13-12-2016) to act as LAG

for two CLLD/ LEADERProgrammesin rural areasof theRegional

Unit of Thessalonikiin the currentProgrammingPeriod 2014 ð

2020.



1. Local Quality Agreementsand EntrepreneurialNetworks in

RuralAreasof Thessaloniki

A. What is it about 

ÅLocalQuality Agreements(aimingat guaranteeingthequality of

both productsand services,which in turn will promote local

identity and the product itself and will securethe sustainability

of investments)have been created in the frame of LEADER+

LocalProgrammehelpingto solveproblemssuchas:

ÅPoorqualityof theservicesrendereddueto lackof certificationsystems

ÅLackof organizationand adequateinfrastructure

ÅLackof theappropriate toolsto promoteproductsand servicesprovided



B. Anticipated results 

Å Businessturnoverenhancementthroughquality improvementand attraction

of consumersin situ.

Å Reductionof businessoperational coststhrough the implementationof

collective practices regarding product promotion and marketing,

rationalizationof supplychainand introductionof new organizationand

administrationmethods.

Å Developmentof new,sustainableenterprises.

Å Promotionof innovationas a meansof enhancingcompetitivenessof

business.

Å Increasein youthemployment& improvementof womenõsentrepreneurship.

Å Strengtheningof the role of cultureagentsas a meansof both promoting

natural resourcesand cultural heritage and expanding entrepreneurial

activities.



C. Actions that have been realised

Å Certificationof servicesrendered.

Å IncommonOrganization,Promotionand Marketing.

Å Creationof an integratedgastronomyand alternativetourism

òproductóof highquality (typicalgastronomyof thearea using

locallyproducedingredients).



ÅKEFIR òYGIEIAó  - What is kefir?

Kefir is a natural probiotic milk product, which is traditionally
used for centuries in the areas of Caucasus. It can be
producedfrom any type of milk by addingfreshgrainsof kefir,
for a specifictime, causingfermentation.

Kefirhashighnutritional value,iseasilydigestedby the body,andis rich in

ÁCalcium,

ÁMagnesium,

ÁPhosphorusand

Á highvalue biologicalǇǊƻǘŜƛƴǎΩ



ÅKEFIR òYGIEIAó - Aim of the kefir ''YGIEIAó 

Theaim of the companyis:

to produce probiotic fermented products of top quality and high
nutritional valuefree from anykind of preservatives,food colouring
and flavours or any other kind of additives, with the use of
traditional techniques.

Aiming at creating a unique portfolio of products, today the

companyproduces:

Ákefir-drink (2007),

Ákefir in yogurt form (2011) and

Áginger-kefir, in refreshmentform(2012)



ÅKEFIR òYGIEIAó - Kefir drink

Kefir is a bioactive, deliciousand refreshingtraditional drink,
which is :

V suitablefor thosewho haveintolerancefor milk andlactose

V anidealfood supplement

Å - detoxifyingthe body

Å - reinforcingthe immunesystem

Å - increasingmetabolism.
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ÅThe investmentproject concernedthe modernizationand extensionof an

existingplant for processing,packðagingand marketingeggs.

ÅIt involvedcreating a candlingsection,in particular the installationof a

completelyautomatedcandlingcetrewitha capacityof up to 30,000 eggs

per hour, with an egg feeding system,control sensorsof the production

process,egg positioningð orientation system and 4 production and

standardizationðpackaginglines.

ÅThecreationof thecandlingcentrehashelpedcovea part of the increasing

demandfor candlingneedswithbenefitsfor both farmersof theregionand

consumers.
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A. Why Crabs?

ÅVery tasteful sea food.

ÅAbundant quantities all over the year.

ÅDestruction of mussels, cuttlefish, fishermen nets.

ÅHigh interest of the local Chinese workers as food.



B. Blue Crab, Crustacean ðFish and SellfishCompany

Companyaim:

Volorizationof thelocalfishingproducts

Targets:

ÅUsage of the Blue Crab, a former destructiveinvader of our marine

ecosystem.

ÅAddedvalueproducts.

ÅNewmarketsðclientsðChinesemarkets

ÅSimilarspeciespromotion(mussels,cuttlefish,seacucumber)

ÅArea and fishermenrevenueimprovement.
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ThePEREKðWOMAN TRADITIONALBAKERYCREATIONSmodelunit was

the resultof the intentionto createa stateof theart unitfor theproduction

of bakery items. Theunitwelcomesvisitorsand haspremisesfor thedisplay

and saleof itsproducts,aswell asa roomfor catering.

It offers a restaurant,café, exhibition space and reception roomsfor

hostingevents; a venuecreated with dedicationthat usesoriginal tastes

and smellsfor an authenticvillage experience!

Ingredientsat Perek are grown in its garden or by local producers,

prepared onitspremisesand thencookedin therestaurantõswoodstove.

PerekEstateis a multi-purposevenuewhere the emphasisis stronglyon

tradition!

PEREKworks with a selectednetwork of outlets for biological products

throughoutThessaloniki; it also undertakescateringfor socialoccasionsto

order.
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Remark:

Open to visitors farms were initially established through LEADER. 

Two years ago this type of farms were institutionalized in Greece 

as òmultifunctional farmsó and are eligible in the frame the of the 

LEADER / CLLD Local Programmes.



Å47 CLLDProgrammeshavebeenapproveduntilnowin Greece

(31 multifunded/ EAFRDðEMFF)

Å8 CLLDProgrammeshave been approved in the Regionof

CentralMacedonia(4 of themmultifunded)with a total public

expenditure60.350.000û.

Å2 multifundedProgrammeshavebeenapproved for the rural

area of ThessalonikiRegional Unit, with a total pubic

expenditure17.700.000û.

ÅTo the EAFRDand EMFFfundsalso additive ESFFundsfrom

OperationalProgrammeof CentralMacedonia2014 ð2020

havebeenforeseen.







ÅWhy implementing multifunded CLLD?

ÅThe range of objectives and priorities concerning the strategy and content 

of Programmes made it absolutely necessary ðnot just advisable ðto 

implement multifunded CLLD.

ÅThe coordination which can be achieved at local level by implementing 

multifunded CLLD:

Åfacilitates the achievement of an overall, cohesive planning by agents 

with permanent active presence in the area, as well as knowledge of 

the local potential, 

Åcan decisively improve the synergy and eventually the effectiveness of 

interventions of different Funds, 

Åcan lead to achieving multiplier effects by liaising actions of different 

Funds; these actions add value to one another reciprocally.




