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CORPORATE PRESENTATION _— e e———————

&, ATHENIAN
@2 BREWERY

OUR COMPANY

ATHENIAN BREWERY S.A. IS THE LARGEST BEER

PRODUCTION AND TRADE COMPANY IN GREECE

VALUES OUR FACILITIES
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Passion for consumers
and customers

Courage to dream Breweries &
and pioneer Malteries

O Microbrewery
Distribution
centers

Care for people
and planet

Enjoyment of life

800

employees

Exports to 41 countries

14% of total production is exported



ATHENIAN
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CORPORATE PRESENTATION

"OUR BRANDS

BEERS PRODUCED IN GREECE SPECIALTIES 5 AB BRANDS AMONG THE TOP 10 OF
THE GREEK BEER MARKET
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... a flavour of NPI's the last 5Years
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Thirsty to Serve our Customers
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Voice of the Metrics Customer

Customer Personas

Governance & @ ﬁ?ﬂ?ﬂ@ Customer

Performance Journeys
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Customer
Centricity
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Culture & Employee
Mindset Experience
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APAX THPIOTHTEX -
KAI TIPOIONTA | | |

AMOTEAWVTAG TNV IO LoTopLKn eEAANVIKT Brounyavia {uBorotiag n ABnvdaikn ZuBorolila Eekivnoe Tny mopela Tng e TNV
napaywyn pag pripag kat and tote eEeAlooeTal CUVEXWG, SLEUPUVOVTAG TN YKAUA TwV TTPOLOVTIWY TNG Kat evioxUovTag
TV napaywyikn g Baon otnv EAAGSa. INPepQq, n eTalpeia mapayet HeyaAn motkiAla oe uripeg amd 100% eAANVIKO
kptBdapt, onwc napouacitaletal akohouBw:

MAPATOMENEX
MIIPEY

HEINEKEN, AMITEA LAGER, AADA, ANDA WEISS, FISCHER
HEINEKEN 0.0, AMETEA DARK, AADA STRONG,
HEINEKEN SILVER AMETEA RADLER LEMON 2%, AADA XQPIZ
AMETEA FREE 0.0%,
AMETEA FREE LEMON 0.0%
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NYMOH . SOL BUCKLER



H ABnvaikr ZuBomotia etodyel, enlong,
KAL TIC AKOAOUBEC EMWVUUEG UITLPEG:
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ERDINGER, BIRRAMORETTI DESPERADOS MURPHY'S
ERDINGER DUNKEL
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BRAND MCFARLAND KRUSOVICE LAGUNITAS  CHIMAY BLUE DUVEL
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NMapdAAnia pe nyv napaywyrt) ulou, oInyv ypauur mapaywyng Tou spvootcxcuou ™™g Aenvouu’)q ZuBormouiag oTnyv
MNatpa, napayovialr oAot ot unAitec MHACKAEDTHE xau STRONGBOW and EAATNVIKES TOWTES UAES extéq ane To
HNA Lty MHAOKAEDTHE tpdmxal nmou etcdystat.

MHAOKAEDTHE MHAOKAEDTHZ MHAOKAEDTHZ
ME KEPAZTI TPOIMIKAA

mixers

STRONGBOW STRONGBOW STRONGBOW
RED BERRIES CUCUMBER & MINT GOLD APPLE

Enlong, amd o 2021, n ABnvaixr ZuBomoua £xer avaAaBel tryv entonun Stavour Twy mpoiloviwy tTng Bacardi via tTnyv
EAAGSa, Ta orola neprtiapuBavouy:

v Bawa GREY GOOSE® TO ONWTOELLKD OULTKL DEWAR'S® Tnv TeExiAo PATRONQ



== KEY FIGURES 2024
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H BEER CONSUMPTION PER CAPITA 2024

{Litres)

e e ———

GERPMANT s S
om0

ey ———,————

150

EURDPEAN BEER TRENDS: | Statistics Report 2025 Edition
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ON-TRADE | OFF-TRADE 2024 ON-TRADE | OFF-TRADE 2018 - 2024
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Kal TTIKpada

Alagavnc n oxi
APPOG




L Ba culntnoouuE

» MNOIOI EIMAXTE

» |ZTOPIA THZ MMNIPAZ

» 2YZITATIKATHZ MNIPAZ

» MATEIA THZ ZYOOMNOIHZH2
> ZYZKEYAZIA

» TYNOI MMNIPAZ

»> MIMIPAKAIYTEIA



VIDEO


all videos/HISTORY OF BEER FINAL.mov
all videos/HISTORY OF BEER FINAL.mov
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SYSTATIKA




TA BAZIKA ZYZTATIKA THZ MIMIPAZ

100% OYZIKH AIAAIKAZIA

BYNH 4+ AYKIZKO> 4 MAMA <4 NEPO = MTTIPA

(n pox7) (To uaxopis)  (To pHayLKs (o axpavg
6VETATLKO) NPWAS)

*H ZuBomoinon eival pia 100% Puoikri dLadikaoio.

2 AOHNAIKH
ZYGOI'IOIIA R R



H Heineken gAeyyel Tnv molotnTa TOU VEPOU KL TO UTIOBAAAEL TNV KATAAANAN eTte€epyacia
WOTE VA TIETUYEL TNV ETILOUUNTN TTOLOTNTA TOU

AL0DOPETIKEG TINYEG VEPOU
oUUBA&AAOUVY O€ POVOSIKA aPWHOTA
UTILPOG T X.

* BURTON otnv AyyAia
* PILSEN otnv Toeyia
* MONAXO otnv lepuavia

& AGHNAIKH
@5 ZYOOIONA 5»5



KPIOAP

To BuvoTttoinpuévo kptBdpt 1 Buvn eivat n Baoikr) mpwtn VAN yia v QuBoToinon

* KaBopilel To ypwpa NG Hmupog
KO(L TNV OLOTEPAOTIKOTNTA TNG
YEUONG

* O oTtopog Tou KPLBapLloU TIPEMEL val
BuvortoinBei TpLv ypnotpotoinOei
yt& CuBotoinon, wote To ApUAO Kal
OL TIPWTELVEG val Elval EVKOAX
pocBaciua

& AGHNAIKH
sf zveon0||A5po..['_3

NAPATOY ME A=) A



% ATHENIAN
&% BREWERY

CORPORATE PRESENTATION

LOCAL BARLEY SOURCING PROGRAM

19 /130,000

prefectures of acres under cultivation
the country N e =24

= \ \'——‘ 98%

e ™ \

A . of the production from the

) Local Barley Sourcing Program is
2 ) OO O a product of sustainable cultivation

|
| Greek farmers Lo o supplyof 100%

participate in the

Greek barley since 2014
program

——o Absorb approximately 20% of
barley production in Greece every

year

Ny 2,43:1

Social Return of Investment (SROI). For every €1 invested in
the Local Barley Sourcing program by Athenian Brewery,
€2,43 of social value was produced

9



AYKISKOSE

O Aukiokog ypnotpotoleital oxedov amokAeloTIkA otnv (uBoTotia

* 2TOV AUKIOKO OpE(AETOL TO TIIKPO
APWN KOL YEVOT], TIOU
TIPOEPYETAL ATIO PNTIVEG TWV
avOEwv Twv OnAukwyv dutwy

* BonBa va tooppotnoel tnv yAukLa
YEUOM Tou KpLBaplov otV Pripa
LE TO TUTILKO ApWHO KoL TNV
ava{WwoyovNTIKT] TILKPAO

% AGHNAIKH
%% ZYOOMOIIA 5[;



MATIA

H paytd A — yeast, mou avamtuxOnke 1o 1886, amoteAel faolkd CUGTATLKO
LLOG ETILTUYTLEVTG CUVTOYTG UTILPAG

* Eival (wvTtavog Hkpoopyavioog TIou
LETATPETIEL TQ CAKYO PO TNG BUvNng o€
AAKOOAN peow QUMWONG

* Ymdpyouv 600 TuToL paytag: fuBolUueg kal
adppolUueg. Ot umipeg ov QUUWVOVTOL UE
BuBolupeg Aeyovtal lager evw oL pTtipeG IOV
Cupwvovtal pe appolUueg Acyovtal ale

* H payiwa A-yeast, mou avamntuyOnke to
1886, lval akOUO KoL OTJLEPA O
akpoywvLaiog AlBog TnG eTTUYNEVNG

autokpatopiog tTng Heineken AGHNAIKH [ [

ZYOOTIOHA -



AEYTEPEYONTA 2Y2TATIKA

2ITAPI PYZI KAAAMIOKI ZAXAPH

* 2uvéBale otnv
«OVayYEVVN o TNG
OTOPOUTILPAG

* AlvelLotnv pmipa
uio ToAU olaitepn,
ava{woyovnTLKN
yeuon

* Ailvelotny pnipa

pia Tpay otk
gnpn yevon

* Emtpéneioto
dpwpa TOU
Aukiokou va elval
TILO EVSLAKPLTO

Alvelotnyv pmipa
LaAakr] yevon kat
AQUTIEPO X PLOHOL

MepLexel mepimou
70% QUAO, TIOAAEG
TIpWTEIvEG KaBW(G
KoL TIOAAG alB€pLa
Elaa

* Omnwe Ta
TIEPLOCOTEPQ
oOaKYapa TG Buvng,
utopel va
LETATPATIEl OE
aAKOOAN Kal
d1o0&eidlo Tou
dvBpoka

;, AOHNA
ZYOOﬂ

Nt5E
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" H TEXNH THZ ZYOOIOIHEH;

VIDEO


all videos/brewing heineken exp.mp4
all videos/brewing heineken exp.mp4

H AIAAIKAZIA ZYOOMOIHZHE

Aladlkooia TTapoywyng Tou Lo SLtadedoEVOL TUTIOU UTtipag, tng lager

A
BYNOIOIHZH
ZYOOBPAZH 2|TEY2H 2Y2ZKEYAZIA
t Q

AAEZH ZYMQ2H AIHOHZH

2 AOHNAITKH
ZYOOHOIIA E; L—\



endosperm globalbeveragesolu

scutellum

aleurone

‘ Basic Steps of Germination "

e Due to the uptake of water and the correct
temperature the embryo is stimulated to grow

It utilises the foodstore within the embryo

e The embryo then produces hormones, giberellins
which translocate to the aleurone layer

e The aleurone layer is told to make enzymes

e The enzymes pass into the endosperm and breal
it down

e The sugars and amino acids produced are
transported back to the embryo for growth

Endosperm Before Endosperm After Modification
Modification
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SUPPORT SLIDES/STEEPING.pptx
SUPPORT SLIDES/STEEPING.pptx
SUPPORT SLIDES/GERMINATION.pptx
SUPPORT SLIDES/GERMINATION.pptx
SUPPORT SLIDES/KILNING.pptx
SUPPORT SLIDES/KILNING.pptx

AEITE Kl AYTO!

‘Ooo uynAdtepn n Sepuokpaaoio ENpavang, TOOO O GKOUPOS 0 KOKKOG NG BUVIG

Stout
Mmipeg lager EAadpwG GKOUPEG pTiPES * [Mapaokevadovtat and pavpn Buvn
* [Mapaockeuvdlovtat amd Eavor * Moapaokevdlovtalamo crystal fuvn * e dpwpa roasted
Buvn E APWHO KAPAPENDG * O kokkol eyouv EnpavBel oe
* Ol kdkkolEyouv Enpavbei ot * OLkokkol Exouv EnpavBel og eEAaPpuig * PnAeg Beppokpaaieg
XOHNAES Beppokpacies YnAotepeg Beppokpoaaieg &, AGHNAIKH [
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SUPPORT SLIDES/AB  and Malt.pptx
SUPPORT SLIDES/AB  and Malt.pptx

Dust removal at
all points

The Brewhouse N

The generic flow in the brewery is as follows \ ‘Man cgmmnmej
Malt intake -
Storage
Weighing (including destining)
Milling (including conditioning where practiced)
Grist storage
Mashing (where the ground malt is mixed with water, saccharification occurs (due
to the enzymes in the malt) and the potential wort is produced)
Filtration of the wort
Boiling of the wort with hops (for flavour and microbiological and shelf life
stability e bing
9. Clarification (usually by whirlpool, occasionally by centrifuge and in some ale | S8d Mash

breweries by filtration through the “spent” hop bed) } '

|
! . Ve -
10. Cooling & pitching of yeast (the wort must be cooled or the yeast would be killed [ A mJ [ e—fi;t

Destoner Mill

Weigh Grist

oOueEwWNE

N

o0




Six Major Steps

Malt
< Milling
Malt Grist
Water
Cold
Yeast Wort

/ >
YounQBeer Fermentation c
| -

Bright Beer




Step 1 — Malt Milling

Malt
! ) Malt\Grist Hops
Malt Grist \ /
Brewing :"\f W\ Water
Cold
Yeast Wort “ i
\ 3 ‘ / \/
\ Vi
< Fermentation Wort
v ¥ |
Young Beer (,,‘_ ~ ‘ C
e . IS - ,'
Mature Storage | 4 N
- _/‘,/ o ( \
Beer yvop— .
_ ‘ Mature Beer
= Filtration
Bright Beer v
Packaging




Step 1 — Malt Milling

* Various types of malt grains
are first mixed or blended
into a batch called a brew —

* The grains are sent
to the MILL




Step 1 — Malt Milling

Wet conditioned milling by a two roller

6 rollers mill mill

* They are crushed into
smaller pieces to split
the husk and crack
the grains to expose
the starch for brewing

* The product is now
called malt grist

The better the milling, the bigger the available surface of the
particles for the enzymes to attack. In case of a Lauter tun
Brewhouse, the husks are needed as filter material for the wort
filtration process. In this case care must be taken not to
damage the husks



Step 2 — Brewing (8 - 10 hours)

Malt Grist Hops

Water

Wort



Ing

Step 2 — Brew




Step 2 — Brewing

* The malt grist is mixed with warm
brew water to dissolve the
starch,and activate the malt
enzymes, in the MASH TUN

 The starch is converted into
fermentable sugar

* Proteins are enzymatically
transformed into soluble
nitrogenous compounds

* The product is now called sweet
wort

The purpose of mashing is to mix the "grist" (malt grist plus
eventual unmalted adjuncts) with water, under conditions
suitable to stimulate the enzymatic conversion into a
fermentable extract which will support yeast growth and beer
production. Enzyme activity is principally related to the
breakdown of starch and proteolytic activities.

Typical mash thickness is 2.5 litres of liquor to 1 kilo of grist for

infusion systems.



The most important activity for wort production is the degradation of starch

Cereal starch is in granular form
and is made by Amylopectin (80
%) and Amylose (20 %). Amylose
is a straight coiled chain of
glucose connected via «-(1.4)
linkages, while Amylopectin is a
branched structure made by
chains similar to Amylose
connected at the «-(1,6)
linkage.

GO

Degradation of starch occurs in three steps: gelatinization, liquefaction and saccharification.

During gelatinization, hot water is incorporated into the starch granules, which swell. Starch uncoils and become
amorphous giving the mash a very viscous consistency.

Liquefaction and saccharification occurs practically at the same time but at different extent, due to starch degrading
enzymes.

40



Step 2 — Brewing
Amylopectin Amylose

AN e

Starch

l = AMylases (enzymes)

; Sugars ;




Step 2 — Brewing
a-amylase cleaves a-(1,4) linkages inside the molecules of starch decreasing the viscosity of the gelatinized mash.
B-amylase cleaves a-(1,4) linkages from the non-reducing end of the chain, producing maltose
Together with the starch, also other important insoluble substances are degraded into soluble molecules by enzymes,
these are the proteins and glucans

Structure of Starch

Breakdown of Starch

» a-amylase breaks anywhere but not close to a branch due to steric hindrance and hence
can produce a whole range of sugars, both fermentable and unfermentable.

 B-amylase nibbles from one end (the non-reducing end) but not right up to a branch and
produces maltose (two glucose sugars).

Remember that the only fermentable sugars we get from starch are glucose, maltose and
maltotriose; everything else is non-fermentable and termed dextrins.

Both enzymes are not capable to break the a-(1,6) linkages of Amylopectin and
even a-(1,4) linkages close to the branch point. The polymers left, containing some
glucose units close to the branch point, are called limit dextrins

Together with the starch, also other important insoluble substances are degraded

: into soluble molecules by enzymes, these are the proteins and glucans. Most of
Kediaraioid ediciig ia the proteolysis occurs during malting process,

AMYLOSE AMYLOPECTIN




Infusion and Decoction(maize, rice)

TEMPERATURE/TIME MASH PROFILE FOR PROGRAMMED INFUSION MASH.

—

100
Saccharification
75
/12
) J
[+]
o
E 50 52
|2 Gelatinisation
25

Transfer to Lauter Tun

20 30
Time in Minutes

100

75

25

TREBLE DECOCTION MASHING WITH A MASH KETTLE
TEMPERATURE/TIME MASH PROFILE

fer to Lauter Tun

Time in Hours

5 ﬁ i : E = ! Mash Copper 3

* + " Mash Copper - o 76

. Mash Copper H 3 “ i

2 66
/so
45
Saccharification activity in mash mixing vessel
N sh Tun
K Protedysis actjvity In mash mixing vessel N
0 1 2 3

43



Step 2 — Brewing
A Traditional 4 Kettle Brewhouse

WATER
CRUSHED gQIZE SUGAF

MALT FROM HOPS

GRIST BIN RICE

LAUTER |TUN

SPENT
GRAINS

Y WATER Y WATER Y L
\

woRrT ¥
COPPER
N — ‘
|

TO WORT COOLING DEPT.




Step 2 — Brewing

* The sweet wort is separated from the spent grain
or Mash Filter

(o — L[
T
Plate differential
Pressure

“ tumning |
' Mechanism
. i I
¥

o~

.1
3—
ot i katte. |

Run off main

in the LAUTER TUN

il



Wort Kettle

Step 2 — Brewing

Hop Dosing N Back pressure valve
Vapour stack

The wort is boiled in the T - Man way
Wort Kettle to: = .

CIP

Wort Inlet and Adjunct Inlet
+«—+— OE Measurement

e Dissolve the bitter

Sampling Point ——» ~
s |, T
substances from hops, e I/Tgmometer
that are added to balance Wort Outlet &~JC°"de"sate°uﬂet
the sweetness of the malt == il o
Boiling (1 Bar)

*Evaporate Water.

. = —— Spreader
*|[nactivate enzymes. —t T%f o ¢
. = men ‘ —T *‘r"i "\\\ o
*Coagulate proteins. }% e it
. — \_/ I /’:|—>Condensate
*Sterilise the wort. e ¥

Pump is required
to prime the
system and for
casting kettle



Step 2 — Brewing
 After boiling, the hot

wort is clarified in the

WHIRLPOOL and then

cooled to prepare for
fermentation

Vent

-
Spray balls for

A A |nerema

Three levels ©

wort outlet Tangentia Inlet

rub Core




Step 3 — Fermentation (s - 10 days)

Cold
Yeast Wort

\ Q/ <= Fermentation
\_}_/

Young Beer




Step 3 - Fermentation

* The cold wort is aerated and Yeast is added to ferment the malt
sugars.

* During fermentation the
yeast will convert the sugar
into alcohol, carbon dioxide gas
and flavour substances




Step 3 - Fermentation

CeH 0 mmmp- 2C,H.OH + 2CO, + heat

sSugars sl Fthanol + Carbon dioxide

4




Step 3 - Fermentation e

K ¥ ‘” w
4
* Fermentation takes place in the FERMENTATION TANKS for about a [ ]
week at controlled temperatures depending on the type of beer
 The product is now called young beer
because its taste is still not right for
drinking { }
1 Groups Of Compounds
= v v
} /
e Higher Alcohols Wt ! X,
e Esters ik
e Organic and Fatty Acids
e Carbonyls
e Volatile Sulphur Compounds temperature
OE 18.0
Specific gravity (°Plato) or ester content ? \ /
; ;
(mg/l) 12 | g * ethyl acetate 140
g e /
0,
. > 0o %ABV
* isoamy! acetate 3 i
b x 10 5
4 . e 6.0 4
g .
0 b B s ewer el e LE —”":'&/
0 5 10 15 o
Time (d) 0.0 1.0 2.0 3.0 4.0 5.0 6.0 7.0 8.0 9.0 10.0

Days



Step 4 — Storage (3 -30 days)

—_

Mature Beer




Step 4 — Storage or Maturation

* To improve the beer taste, the young beer has to be stored at zero
degrees Celsius in the MATURATION
or STORAGE TANK




Step 4 — Storage / maturation

Purpose:

* Fermentation of remaining extract
* Saturation of beer with carbon dioxide (CO2)
* Maturing of the beer (flavour)

e Clarification of the beer




Step 4 - Storage

 Depending on the type of beer maturation will take between 3 — 30
days: ale needs a shorter maturation time than lager

* The product is now right for drinking
and is called mature beer




Step 5 — Filtration (1/2 day)

Mature
Beer

| A et
U -




e Beer is generally filtered bright (but not always) for

Step 5 - F||trat|0n the following reasons:

eCustomer expectation of star-bright clarity - the beer must be
appealing to the consumer.

*To ensure that stability is achieved (Microbiological,

e Filtration takes place in the Organoleptical - taste & Colloidal - haze)

FI LTER a nd helps tO Improve eTo ensure that all processing aids are removed from the beer
the appea rance Of the beer prior to packaging (i.e. PVPP, silica gel stabilisers).

by removing remnant yeast
and protein

* The clarified beer is called
bright beer and is ready to
be packed in bottles, cans
or kegs |



Step 6 - Packaging Process (few hours)
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Step 6 - Packaging Process

* The filtered beer is then ready for packaging

* Packaging quality and processes play a critical role
in ensuring the shelf life of beer

* The two main types of packaging are:

e Primary packaging: bottles, cans, kegs

e Secondary packaging:
plastic crates, NS
paper cartons
and trays
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» MNOIOI EIMAZTE

» 1ZTOPIA THZ MIMIPAZ

> ZYZITATIKATHZ MNIPAZ

» MATEIATHXZ ZYOONOIHZH
> ZYZIKEYAZIA

» TYNOI MNIPAX

» MIMIPA KAI YTEIA



AIAAIKAZIA SYZKEYAZIAS

‘EAeyx0Qg
, Nep6.ATpog/KauoTik Z08a  Amd
. AeEapevi Mripa Amo6RKn
Bright Beer | - . .
FEMIOTIKO Aro.- Amo-
‘EAeyxoq =——p Kamakio . KIBWTIONOC TAAETOMOINGN
C02 ‘EAeyxoq ‘EAeyxoc  ‘EAgyxoc

Labeller

'

9 ASHNAIKH 1= Nep6/ATpoe Eheyxoq  ETIKETEQ/KOMa  EykiBwTionog Maketomoinon

) ZYOO“O“A L IP0RA



L Ba culntnoouuE

» MNOIOI EIMAZTE

> I2TOPIA THZ MMNIPAZ

» XYZTATIKATHZ MNIPAZ

» MATIEIA THX ZYOONOIHZHz
> 2YZKEYAZIA

»> TYNOI MMNIPAZ

» MIMIPAKAIYTEIA



EIAH MITIPAZ

e

AV o7 7




XAPAKTHPISTIKA

Yniapyouv l.. XOPOKTNPLOTIKA BACEL TWV OTIOWV UTIOPOULE VA TIEPLYPAWOUE TN UTTipa
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ZYMQSH

Me tov 6po QUpwon meptypadetal av eva polov eival ale ) lager

* Ale
UTtipeG TToU QUUWVOULV IE
appoluueg

* IPA

* Weiss

* Lager
uTtipeG TTou QULWVOULV [E
Budoluueg
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TYIIOI MITIPAYX ITAT'KOXMIQX

GLOBAL BEER MARKET GLOBAL BEER MARKET
BY TYPE BY CATEGORY
o 2017 B 2025 B 2017 B 2025

(@)
(®) (6)

O (@)
O O, @)

Lager Ale Stout & Porter  Malt Others Popular-Priced Premium Super Premium

PREMIUM category holds a dominant position in 2017 and would

LAGER type segment dominates the Beer market and is growing
continue to maintain the iead over the forecast period.

with significant CAGR of 1.8% over the forecast period.



rEYSH

H yevon KaAUTTEL €va evpU QAo TIEPLYPADWY OPWHATWY, OL TILO BACLKEG OTIO TLG OTIOLEG
glval YAukig, §vn & Tikpn

* AAAEG KOLVEG TIEPLYPadEG Elval :
* E XOPAKTINPA AUKIOKOU
* dpoutwodNg
* KaPBOUpPVTIOPEVN
* ETTEON
* LE EVTOVO YapoKIripa fUvng
* E YEUATO «CUWO»
*  «AOELOY
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H yevon pmopel va dladEpeL aAAA TO OTUA TIAPALEVEL KAXOGOLKO !
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XPOMA

To TLo 0paTO XU PAKTNPLOTLIKO TNG UTTILPAG

* OLTepLypadeG XPWUATOG
Kupaivovtal peta&u pale, golden,
amber, copper, red, brown kat
black

* To xpwpa ermnpedletal amo To
XPWHa TG BUVNg

* Avoptyvuovtog BUvVeg
OLAPOPETIKWY YPWHATWY,
TPOO0OLOPLCETOL TO TEALKO Y PWHA
™G pTtipag
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ENE=ZEPrAZIA KPIOAPIOY & XPQMA MMIPAS

KpBapt
' Buvonoinon: Atafpoxn & BAdotnon

l :
I |

®pLEn xapnAng Beppokpaciag <60° Stewed 55 -75°C
| |
| l

[ -
-

|
l DpLén ®plén High temp &
xapnAng Bepu KQVOVLKAG drum roasted Drluzrg ;%%sotgd Dr;zrg ;‘;’%S,tgd
60-75°C 8 Ospp 85-115°C 160-220°C § d

Plsier nyait Pale ale malt Black malt
: Vienna malt chocolate malt
enzymic malt :
munich malt brown malt

SES
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I Crystal malt l Roast barley
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AYNAMH

H mukvotnta g pmipag kaBopiel av pokelTal yla duvatn, pecaio ] eAadplq,
aVAAOy O UE TNV TTEPLEKTIKOTNTA OE OAKOOAN

= =9 * Mioa duvartr urmipa €€l
= TIEPLEKTIKOTNTO OE AAKOOAT 28 %
K.O

* Mia peoaia pmipa €€l
TIEPLEKTIKOTNTA OE AAKOOAN 4 — 7
% K.O

* Mio eAadpra pmipa exel
TIEPLEKTIKOTNTA OE AAKOOAN 1.5 —
3.5 K.0

* Mo prtipa YwpLg aAKOOA EXEL
TIEPLEKTIKOTNTA OE AAKOOAN <

05% K.O. . MT[lpEQ 0.0% K.oO. ﬁ}[{; AGHNAIKH [ [
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Techniques for Complete or Partial Alcohol Removal

The post-fermentation techniques focused on the complete or partial removal of the alcohol
(ethanol) from the original beer by thermal treatments are falling film evaporation, continuous vacuum
rectification, and thin layer evaporation.

erma
processes

H 2l |
Vacuum distillation

s Ay
4 =

Condenser

Distillate

o
s L ﬁ Residue [N

Vacuum 7
tower

§ :
Pl ; —ontinuous vacuum in layer
alling film evaporation rectification evaporation

Vacuum Rectification

The technique consists in the following steps: The filtered beer is pre-heated in a heat
exchanger, volatile compounds and CO.are stripped in a vacuum degasser, and
thereafter, in the vacuum column, the alcohol is released from the beer at 42—-48 .C,
recovering the aroma components fromCO. by spraying with dealcoholized beer or
water, and redirecting them into dealcoholized beer.This method offers a production
capacity of 4-200 hL of alcohol-free beer per hour with less than 0.05%ABV.




opizMoz THx ENITYXIA: A EMAXZ TOYX
ZYOOIOIOYX

NA NMAPATOYME MNIPEZ KAl MHAITEX
[MOY AHMIOYPIOYN MIA AIZ2OHTIKH EMTIEIPIA

TQN KATANAANQTQN
KAI TON ANTATQNIZTIKQN MPOTAZEQN
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Q®EAH 2THN YTEIA THZ
KATANAAQ2zHZ MINYPAz

KAPAIA

MeLlwvel Tov Kivbuvo
Eudpdyparog,
aptnpLookAnpwaong, fonba tnv
napaywyn KoAng xoAnotepoAng

M\ovola o€ Bitapiveg B
AVTIOEELOWTLKEG oUOieg & TPWTEiVS

. /" AIATPOOH
L~

NEDPA

Mewwvetal kata 40% o
Kivbuvog epudaviong mETpag

"

.

OZTEOMNOPQ2ZH

H MAouowotepn mnyn nupttiou.
BonBa oto oxnuatiopd oxupng
OOTLKNG TIUKVOTNTAG , EVIOXUEL
NV NPOoAnYn ooTtEOTIOPWONG
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20yKpLON MOTWV

AQéynua KCal/330ml Kavoviké notrpt KCal/notrpt
MnuUpa XwpiG aAKOOA 75 330 mi 75
MnuUpa XapnAf og aAkooA (1.8% wiw) 95 330 ml 95
Mnupa (5% wiw) 140 330 mi 140
Malt AikEp (5.2% wiw) 224 330 ml 224
AnoBouTtnpwpuEvVo yaha 128 330 ml 128
AVOYUKTIKG 142 330 ml 142
XUPOG MNMopTOKAAL 154 330 ml 154
2% &Aa 172 330 ml 172
MARpeg MaAa 225 330 ml 225
Neukog Oivog (=npog) 245 200 ml 143
Kokkivog Oivog 347 200 ml 202
Oivog lMépTto (Port) 554 100 ml 185
Kovidk 826 50 ml 138
AAkooAouxa notd (40%) 826 50 mi 138
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L Ba culntnoouuE

> MOIOI EIMAXTE

» I2TOPIATHZ MMNIPAX

> XYZTATIKATHZ MMIPAZ

» MATEIA THZ ZYOOMNOIHzHZ
> XYZIKEYAZIA

»> TYNOI MMNIPAZ
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> YNEYOYNH KATANAAQZH



Ac@AAELX KOL VTTEVOV VT KATAVAAWOT)

H pmopa eivat éva ae@arég moto
KoL TIPETIEL VX KATAVAAWVETAL UREVOVVQ
KQL LE PETPO

*

Heineken



H pmiopa elvat Eva ac@aA£g ToTo

By . PN AGyw Kata TEKUpLO
, - XapnAoU KOGOTOUC Kat
e VPNAGLV aMaUTHOEWVY Kat
- enevdUOEWV yLa TNV
MPOION METANOIHZIHZ AAKkoSA ouviiBwe 4 -6,5% rapaywyh kot Tunomrolnon

AFPOTIKQN NMPOIONTQN & Mopec pe xapnAd 1,5%
AMOYZIA ZYNTHPHTIKQN A xwpic AAKo6A 0,0% < 0,5%

Touv




H pmopa itval Eva ao@aA£¢ moTo

Avotnpég ZepBipeTar oe &A; l » lao
npodiaypagic KAELOTEG PERCIRES
HACCP otnv OUOKEVAOLEG

napaywyn

Auotnpég Npobiaypadés ' | L—-.
HACCP Tuveyeic molotikoli éAeyyot



EMIMEAA AIAZOAAIZHZ TIOIOTHTAZ

‘EAgyyot Eykekpipévol Emouwénpévol Alvuoida ‘EAgyyot
TpounBevtwyv TipoNOeuTég EAeyyol edpodiacpov HACCP OKEPALOTNTOAG

HACCP systems

IxvnAaoipdtnta (tacking & tracing)
Mpoodloplopdg euBuvng

ALEVPUPEVOG EAEYXOSG

Xprion EYKEKPLUEVWV TIPOUNOEVUTWV KOl UALKWV
‘EAgyxol TipopnOeutwv

‘EAEYXOL AKEPALOTNTOG
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AIAZQAAIZH MOIOTHTAZ

SUOTNMOTA OLOYEIPLONG TTOLOTNTAG

* SO go01

* SO 14001

* HACCP, FSS 22000
* OHSAS 18001

* TPM

* LABSTAR
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The Centre of Excellence,
as our common way of
working, makes our unigue
footprint a competitive
advantage by empowering

& CENTRES OF groups of specialists who
will learn, share solutions
------- EXCELLENCE (nultn.:Jp;l)on c): her l)ut\.m/(*lu“‘.
\l/ 2 in order to accelerate
e E2E Excellence!

From Breweries For Breweries

BeAtioteg ipakTikeG, Tips & Tricks, CoE,
Heineken Quality System. ONE2SHARE
MeptBoANOVTIKOG EAEYYOG

Eumelpia, yvwoelg, de€lotnteg avOpwnwy

"HEINEKEN

Heineken Analytical Ring Analysis

MioToTomnpéva pyaoTripLo Heineken Sensory Ring Analysis

(150 avaAyoelg o kaBe pLaAn) Heineken Microbiological Ring Analysis
‘EAgyxol toldtnTag 200 +migration
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AvaAuom TIoLOTNTAG 0€ KAOE UTTOUKAAL
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Hemeken
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g #IUM 0\)}

* WORT 63 * BEERINTEGRITY g6
* FERMENTATION/LAGER 54 % WATER INTEGRITY 70
* BBT 40 % BARLEY & MALT 40
* END PRODUCT 42
* WATERTYPES 131
* PACKAGING PROCESS 137

MIGRATION ANALYSES IN ALL MATERIALS IN CONTACT WITH THE PRODUCT
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YrevOvvn Katavailwon onuatvel

OxtLotnv Zépoupe Ta HpLa Hac Oxt aAk0OA Kat
gEyKupooUvn odfiynon

95



O Seopevoseic T AOHNAIKHE ZYOOIIOIIAX

Avaypadn mAnpodopiwv TApnon tou Kwéika .

OTLG ETIKETEC YLaL TLG unevBuVNC emkovwviag OE EVEPYETIKG Evnuépwon ‘:A" Kolvou
Siarpodikeg mAnpodopieg Awadnuioel nov anoteAfopata g_g_qxé(m yw t::g vl’l ™me
KL TNV MEPLEKTIKOTNTA OF ansuBivovtal auotnpd o s

aAKOOA gvdku(gc M Kma\’ﬂwoﬂq
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