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TPOOIMQN

AEATIO TYIIOY

XuppeToxn Tou TuARpaTog EmiotAung kai TexvoAoyiag Tpo@iuwv Tou MavemioTnuiou MNarpwv
otnv EmoTtnpovikf Hpgpida tng NMaveAAnviag ‘Evwong TexvoAdywyv EmioTnuévwy Tpo@ipwv
oT1a mAaiola Tng FOODTECH - 11/11/2023

To TuARua EmoTiung kar TexvoAoyiag Tpogipwyv Tou Mavemmotnuiou Matpwv ATav TTOPWY 0TV
€MOTNMOVIKA NUEPIda Pe TiTAO “KouAToUpa ao@AAEIag Kal KAIVOTOUIO, WG OUOTATIKA GTOIXEIO OTNV
ouyxpovn BIOPNXAVIKH TTOPOYWYR-CUCKEUNTIa TPOQIJWYV Kal TNV S1aTpo@r” TTou dIopyavwaoe e
peydAn emrtuxia n MaveAAqvia ‘Evwon TexvoAoywv Emotnuévwy Tpogigwv oTnv onuavTiKOTEPN
€kBean yia TNV TexvoAoyia Tpoigwy Kai Tnv cuckeuaoia FOODTECH 2023 oTo stage Twv FOODTECH
Workshops & Seminars.

To mpwTo TTaVEA TNG NUEPIdAG Pe ouvToviaTpia Tnv kKa Eun KwvaotavTivn (BiotexvoAdyog MSc,
péAog TETET) emikevipwBnke oto Bépa «AlaTpo@ikoi pUBoI, akpofaTWVTag O& ao@AAgIa Kal
kaivotopia». H ko OAya MaAioofa (Emikoupn KabnyATpia, tuApa Emotiung kai TexvoAoyiag
Tpooipwy, MavemoTnuiou MaTpwv) ava@épbnKe OTIG KAIVOTOPEG KATNYOPIEG UTTOKATACTATWY {AXapng.
YTooTApIEE TTwG OAa £XOUV va KAVOUV PE TNV TTOGOTNTA TTOU KATAVOAWVEI KAVEIG KAl ONUEIWTE TTWG O

KOTAVAAWTAG Ba TTPETTEI VO EVNEPWVETAI CWOTA KAl va dIaBAdel TTAVTOTE TNV ETIKETA.

To Oeltepo TaveN pe ouvTovioTpia Tnv kKo ABavacia Aviwviou (Fewtoévog — TexvoAdyog
Tpooipwyv, EidIkA Fpauuatéag METET) eixe wg Béua TNV « AGQAAEIQ KAl KAIVOTOMIA OTN CUOKEUATIa
TPo@ipwv». O K. Nik6Aaog Avdpitoog (ETikoupog Kabnyntig Tunua EmotAung kar TexvoAloyiag
Tpoipwy, MavemaTtApio Matpwyv) avaeépbnke aTov Xpdvo CWNAG TWV GUOKEUACUEVWY TTPOIOVTWY Kal
TIG O1aQOopéG avdaueaa otn onuavon «best before» kal TNV nuepounvia ARENG, evwy ékave AGyo yia TIg
oUYXPOVEG KAIVOTOUIEG OTn CUCKEUAOia TPOQiwV Kupiwg 600V a@opd TNV ac@AAeia Toug (TTY
vavoaiobnTipeg TToU avIXVEUOUV TOGIVEG, XNUIKEG OUTIEG K.ATT.).

TNV NUEPIdQ ETTIONG CUMPMETEIXAV ETTIONG £CAIPETIKOI KOAETEVOI ATTO TNV aKadnudikr KoivoTnTa , TNV
Brounxavia kal Toug EAEYKTIKOUG PUNXaviGPoUg:

lwdvvng Zpapvakng — Mpdedpog METET, A/ving EpyooTtaciou & Avatrtuéng AdpRdag A.E

HAiag AAeiou, AvTiTpoedpog METET, emBewpnTAg TTEPIPEPEING ATTIKAG

®avi Toipwvn, Emikoupn kabnyATpia, TU. EMOTANNG Tpogipwy kai diatpopng AvBpwtrou. IN.M.A
KwoTag Zapiog, Phd, AiguBuvtng Alac@dAiong Troidétntag TXIMHE ALE.

EAévn Twyou —Ap. Xnuikég Mnxavikog, EpeuviTpia, Epy. Xnueiag kar Texvohoyiag Tpogipwyv EMI
Avdpidva Adlou, Ettikoupn KaBnyntpia, Tuipa EmoTAung kai Texvoloyiag Tpogipwy, MA.A.A.

Zwn Mouaoia— Ap. Xnuikég pnxavikég, Mpoiotapévn Along AgloAdynong EmikivouvotnTtag & Alatpoeng
Tou EOET

Mavayiwtng Zkavddung , Kabnyntg , TuApa EmoTtAung Tpoiuwy kai diatpoeng AvpwTrou IM.M.A
Nik6Aaog MdovTtéAng, BioAdyog MSc, I'. AieuBuvtig CIBUM
Tnv ekdAAwon TTapouaiale kal ouvtoviCe o I. Mpapparéag Tng METET , MNavayiwtng MaviaTéag.

https://foodtech.gr/special-events/foodtech-workshops-amp-seminars-2023/
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