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In lerapetra, the southernmost point of Eu-
rope, a region with a long tradition in horticul-
ture, the “Anatoli” Cooperative was founded
back in 2001 .The Cooperative has been op-
erating since 2009 as a recognized producer
group. Currently, it has 200 members and is
comprised of experienced certified growers of
over 150 hectares of greenhouse crops. The
areas of our activities include fostering, or-
ganizing and monitoring of crops and prepa-
ration and marketing of fresh vegetables of
high quality and nutritional value.

Our greenhouses are located in the broader
lerapetra area, the warmest in Europe, with
beneficial climatic characteristics. During win-
ter, the minimum temperatures are not less
than 10°C, with daily sunshine. As a direct
consequence, products are maturing in a nat-
ural way in the most ideal conditions.

For production, we use modern and techno-
logically advanced lightweight greenhouse
facilities where plant growth is performed
in a completely controlled environment. The
output is checked on a daily basis with re-
spect to the use of pesticides and fertilization
through the cooperation between producers
and agriculturists. This is performed in strict
compliance with the rules of proper use and
safety. Additionally, the phytosanitary control
is performed using IPM biological methods.

The quality and the safety of products is also
secured with frequent residue analysis of ac-
tive substances in accredited laboratories and
with the traceability of products at all pro-
duction stages (from of each individual plot
to the final packaging and for each batch sep-
arately). This achieves optimized quality and
quantity planning for the whole year.
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Our list of products includes tomatoes, pep-
pers, cucumbers and eggplants with the pos-
sibility of producing all varieties of these spe-
cies.

The application and certification of INTE-
GRATED MANAGEMENT and quality process-
es, together with the high expertise services
offered by qualified personnel, has resulted in
an annual increase of production at a rate of
10-12%.

The Cooperative “Anatoli” is housed in mod-
ern premises of an area of 1600 m2. These
include spaces for product reception, process-
ing, packaging and storage, as well as offic-
es and staff rooms. The premises fully meet
modern health and safety requirements re-
garding both staff and production. The Coop-
erative possesses two refrigerators with vary-
ing levels of cooling, an automatic tomato
packaging system and an automatic stretch
film machine (Flow Pack). Therefore, there is
the possibility for any type of standardization
and packaging according to customer require-
ments.

A constant and absolutely essential goal of
the Cooperative is to ensure high quality and
nutritional value of foods, from the point of
production to final consumption. According
to the modern demands of international mar-
ket and in line with the international stan-
dards, the Cooperative is CERTIFIED based on
quality assurance systems and standards such
as GLOBAL GAP, AGRO 2.1 & 2.2, ISO 22000,
ISO 9001, IFS and BRC.

Based on the relationship Quality - Consisten-
cy - Price - Safety, we meet all specific market
requirements and we apply practices that are
characterized by responsibility and respect for
both humans and the environment.
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GREEN POINTER PEPPER CAPPIA PEPPER GREEN BLOCKY PEPPER
“KERATO” “FLORINIS” “DOLMA”

EGGPLANT EGGPLANT GREEN PEPPER
“TSAKONIKI” “FLASKA”

CUCUMBER MINI CUCUMBER CLUSTER TOMATO
“KNOSSOU”

TOMATO “CHERRY” TOMATO “VELANIDI” BEEF TOMATO




Stomio, 72200 lerapetra - Crete
[t] +30 28420 27540-41

[f] +30 28420 89573

[e] info@asanatoli.gr

[w] www.asanatoli.gr
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