
 

FOOD & MEDICAL DEVICE SAFETY POLICY 
 

VANOS S.A. conducts all its activities, in order to serve the needs and expectations of its 
stakeholders in the most effective and safe way and takes into account the applicable 
standards, legislation, regulations, as well as their implementation instructions in all its 
activities and is committed to their compliance.  
 
The activities of VANOS S.A. are: 
  
1. Trading of General Supplies, Nautical Charts and Publications, Personal Protective 

Equipment, Safety Equipment and Medical Devices. 
2. Provision of Research and Development Services on Civil Protection and Security 

issues. 

3. Development and Provision of Education Services. 

4. Inspection and Maintenance of Personal Protective Equipment and Safety Equipment.  

5. Import, Storage, Trade and Distribution of Food, Beverages and Tobacco. 

6. Sales through an e-shop. 

In accordance with the requirements of European and National legislation, the company has 
developed, implements and monitors a self-control system based on HACCP principles, 
which is periodically inspected by the competent auditing authorities of the Perfecture of 
Attica. The documentation of the system is certified by independent notified bodies of 
international prestige and recognition, in accordance with the requirements of the 
international standard ISO 22000:2018. In addition, the company has been certified in 
accordance with the requirements of Ministerial Decree 1348/2004 for the distribution of 
medical devices (MD) as defined in the European Regulations 2017/745 & 2017/746.  

The company does not produce, process or package any kind of food or MD, but 
understanding the importance of these products for its development and reputation, but 
mainly for public health, it manages all of the above by adhering to the same strict controls. 

The company has covered storage areas of controlled conditions that cover every storage 
requirement (dry warehouse, maintenance and freezing chambers). Periodic maintenance, 
continuous inspection (on site and remotely) and immediate restoration of any damages 
ensure that all goods remain in the same good condition as they were received for as long as 
they are under the company's responsibility. The company makes every effort to deliver 
food and I/P to end users as safe as they left its premises. 

The company has informed all its suppliers about the above categories for the specifications 
and requirements of the goods, checks every delivery and constantly evaluates its partners. 
The assessment always includes a compliance auditing, and may be accompanied by 2nd 
party inspections either by qualified employees of the company or by authorized external 
inspectors. In addition, the company reserves the right to carry out chemical-microbiological 
analyses of the goods it has in its warehouses in accredited laboratories, either by sampling 
or on a larger scale, with or without informing its suppliers. 

All employees who have a direct or indirect relationship with food, have a valid health 
certificate, are periodically trained on the procedures and controls they must carry out and 
are provided with all the necessary equipment for their smooth conduct. 



The person responsible for monitoring the system has special knowledge, training and 
certifications (if possible)  

Depending on the results of the audits and especially the feedback from our customers, this 
policy may be revised. 

This policy is distributed internally and published on the official website of the company 
www.vanos.gr 
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