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No CbBMECTEH NPOEKT Ha 6bNnrapckara u rpbLKaTa
denepaumus Ha xnebonpounssoauTenuTe
M nogkpenarta Ha coupmuTe
«CTENMNOC KAHAKUC» n AIIMA JIUBPE.
To3n NbT BHMMaHUeETO Gelle Haco4YeHo noBeye
KbM TEXHMKU 3a yBenv4yaBaHe Ha npoaaxoun
M cucTeMM 3a ynpaBneHue Ha 06eKkTu pa3sutu B EBpona
Hape4yeHu «crnaaKo-neKkapHu».
TexHono3ute ot “Thessaloniki center of gastronomy”
npeacTaBMTENHO NpoM3BeaoxXa npen y4acTHuUmuTe
NPOAYKTU OT pas3nM4yHUTE ramm
KOMTO 3aAbIDKUTENHO TPsAbBa Aa NnpuchbCcTBaT B e4Ha ,,crnagKo-nekapHa”.

LUenusa ynpaBuTerieH CbBeT Ha rpbuUKaTa opraHmM3auusa Ha xne60npou330.qMTenMTe
Ha4yesno C npe3naeHTa r-H HEKTapVIOC I'Ianan.onynoc yBaxuxa 6'b]1rapCKMTe rocTtum
KaTo nNpucbCcTBaxa Ha BeYyepsaTa pa3BVIBaVIKVI TeéMUu CBbp3aHun C pa3BnTnueTo Ha 6paHu1a.

MNMpe3npeHTkaTa Ha ®XCB r-xa MapusHa Kykywesa npue
~ OodheLManHoTo NpeAnoXeHNeTo Ha rpbLkaTa opraHusauus
'3a 3agbnboyaBaHe Ha OTHOLUEHUATa MeXay ABeTe OpraHusauum, £

M olle noBeYe MHMLMATMBM 3a pa3MsAHa Ha OnuT. s
CnepgBaluus AeH ABe COJIYHCKU «CIlaAKo-NeKkapHuU» oTBopuxa
BpaTuUTe CU 3a ObirapckuTe NPou3BoAUTENMN.




