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AEATIO TYNOY

«Biwoiyn Avantuin oto XaAavdpr oRpeEpa» - EVNHEPWON KAl OCUHHETOXIKO
EPYACTAPIO YId TOUG KATOIKOUG Tou NMoAudpooou oTo 9° AnHOTIKO

H ekoTpateia Tng O/vong Alaxeipiong Anoppigddtwv Tou Afpou Xahavdpiou yia Tnv
guaiodnTonoinon Twv NOMTwvV 0O BO&pata BiwoIYNG avanTuéng, ouvexileTal Pe TNV
npayPaTonoinon eVNUEPWTIKNG EKONAWONG KAl CUMPETOXIKOU EpyacTnpiou yia TOUG KATOIKOUG
NG nepioxng Tou MoAudpdoou. H ekdnAwon 6a npayuatonoindei Tnv Kupiakn 12 Mapriou,
oTiIG 11.00, oTnVv aifouocda ekINA®OE®V TOU 9°V SnHOTIKOU oxoAtgiou ( ZaAoyyou 17).

>T1OX0G TNG eKOTPaATEiac eival va evnuepwBoUV ol NOAITEG yia Tn diaxeipion Twv BloanoBANTwV
oTo XaAavdpl, Tn AsiToupyia Tou Ka@E KAOOU, TIC EVEPYEIAKEC KOIVOTNTEG AAAG Kal Tn
duvaTdéTNTa va XPnoIhonoINoouV ol MOAITEG To vepO Tou Adpidveiou YOpaywyeiou, avTi yid To
akpiBo vepo UdpeUONG, YIa XPHOEIC NOTIOUATOC KAl MAUCIKATOC.

>Tn didpkela Tng ekdAAwoncg 6a culnTnBouv:

» Ti onuaivel diaAoyn oTnV Nnyn, TI VEO (PEPVEI TO «AVOIYHA» TOU KAPE KAadou aTnV
vEITovIa Tou MoAudpooou Kal Nwc npenel OAol va eUnAakoUE.

» Ti npoidvTa pnopouv va napaxBoUv anod Ta BioanofAnTa Kai NwWG YNopoUUE va
OUJMETAGoXoUKE oTn diadikaaia.

» Mwc To vepd nou eEakoAouBei va palelsl To pwHaiko Adpiaveio YOpaywyeio unopei va
£pBel oTNV NOPTA PAG KAl JE AUTO VA AVTIKATACTIHOOUHE TO «aKpIBO» VEPO UdPEUONG TNG
EYAAM, yia TIG Xpr)o€Ig NAUCipaTog kal noTiopgaTtos. Mwg 8a yivouue peAn Tng Adpiavelag
AANNAEyyuacg KoivoTnTag vepou Tou XaAavdpiou.

» To npoypauua Cultural Hidrant yia Tnv avadei€n Tou Adpidveiou Ydpaywyeiou Kai n
KAIvVOTOMia nou @Epvel aTnv NoAn.

AgiTe avaAuTika To Npdypapua EAQ.

>Tnv ekdnAwon 6a PIAAoel 0 K. FEpacigog AupnePaTog, kadnyntng EMIM, dnUoTIKOG

oUMBOUAOG Kal unelBuvVoC TWV EUpWNAiKWV NpoypaupdTwy FoodRUs kal ToNoWaste yia
TNV anoTponn TV AnWAEI®V TPOPIKWV AanoBARTwY, Nou TPEXoUV auTd To diacTnhua aTnv
noAn, aAAa kai Tn veoouoTaTtn Movada AnoTponng ANwAsInV Kal Anpioupyiag TpoPIK®WY
AnoBANTwv Tou Anpou XaAavdpiou — Food Loss and Waste Prevention Unit Tpo@ipwv.

MapdAAnAa, eknpocwnoc Tou ZUVEeTAIpIiopoU Epyalopéveov Commonspace 6a PIANoEl
yla TIC EVEPYEIQKEC KOIVOTNTEG Kal N opada €pyou Tou Cultural Hidrant 8a napouadidaosl
OAEC TIC KAIVOTOHEC NTUXEG EUPWNATKOU NpoypduuaTo..

ZUMHETOXIKO EPYACTHPIO

MeTa TO NéPAcg TnG odiAiag 6a npayuaTonoinBbei CUPUETOXIKO EpYACTHplo, OMoU ol
naploTapevec/ol ynopoUv va Katabéoouv Tn YVWHN TOUG YId TO NWG NPENEl va opyavwdei n
anokouidn kail n dlaxeipion Twv BloanoBANTWY OTN YEITOVIA TOUG Kal va NAdpouv evepyo
MEPOC OTO OXedIAONO TOU ARUou NAvw O€ auTo.
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MpoBoAn Bivreo

©a npoBAnBei, eniong, 15AenTo BivTeo, YIa TO EUPWNAIKO NPOypauua Cultural Hidrant, nou
apopd otnv avadeiEn Tou Adpiaveiou YOpaywyeiou, Kal TNV KaivoTopdia nmou QEPVEl OThV
noaAn.

Aiavopn KkopnooT

TeéAog, 6a polpacTei KounooT Ainaoua, nou €xel napaxBei and cuAAeyueva BloanoBAnTa TnG
koulivac Twv Xaiavdpaiwv.

BIWHATIKEG SPACEIC YIA TOUG HABNTEG

MapdAAnAa, n &/von Alaxeipiong AnoppIHPAaTWV opyavwVvel BlwudTikeC dpACEIC 0TAd NPoauAid
TWV OYOAEiwv, ONOU Ol PabnTeéc €pxovTal o €na@r PE Tov €EOMAIOUO TNG unnpeaciag
KaBapidétntag (anoppigpato@opo CUAANOYAC Ka@E kadou, apndyn, MNxXavikd ocapwbpo,
NAEKTPIKO OXNUa auTowi®wV) Kal pgabaivouv ano npwTo XEPI NWCE YIVETAl n GUAAOYR TwV
KAQdeUATWY, 0 KaBAPIOWOG TOU XWPOU HE TO 0dpwBpo, To Adslaopa Kal To NAUCIHNO ToU KapE
Kadou.
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