BIOI'PA®IKO XHMEIQMA

Iwavvng Toakvng

ITPOXQIIIKA XTOIXEIA

‘Ovopa matépa:  [avayiwtng

EmayyeAua: Ouotog Kabnynmg Tunpatog Emotung kat TexvoAoyiag Tpopinwv, Ma-

VETLOTN O AUTIKNG ATTIKTG.

Mpwnv Koountopag g ZxoAs Emotuwv Tpogipwy, [Mavemiotiuo Av-

TIKNG ATTIKNG.
AebBuvon Aylov Zmupidwvog, T. K. 12243, Awydiew, ABnva. TnA. 210-5385500 &
;o 6937082860
epyaoiag:
E-mail: jtsaknis@uniwa.gr, ioannis.tsaknis@gmail.com,
http://users.uniwa.gr/jtsaknis
YIIOYAEX:

1992-1996: Awdaxtopko6 (Ph.D.) otnv Teyvoloyia Tpogipwv pe 0éua “ Isolation and iden-
tification of antioxidant from Sideritis euboea (Mountain tea)”, University of

Lincolnshire & Humberside, UK.

1990-1992: Master of Philoshophy (by research) otnv Texvoloyia Tpo@ipwv pe B&pa
“Quality changes of olive oil and other selected vegetable oils during frying”,

Humberside University, UK.

1999: MéMog tn¢ Akadnuiag Emotnuav thes Néag Yopkne (New York Academy of Sci-
ences).

1998: Certificate ‘Chartered Chemist’ from the Royal Society of Chemistry, UK.

2001: Certificate in "HACCP principles and their application in food safety”, Royal

Institute of Public Health & Hygiene, UK.



mailto:ioannis.tsaknis@gmail.com

1976-1980: [Ttuyio TexvoAdyov Tpoiuwv, TEI ABnvag.

1982-1983: [Ituxio TMadaywykwv Zmovdwv, XxoAn Exmadevtikwv Asgitovpywv
(Z.E.AE.T.E).

MPOYIMHPEZIA:

1980-1985: YrevOuvocg [ototikov EAEyyov otnv “EAAIOYPTIKH XYN IIE”.

1985-1992: Kabnyntng Epapuoywv oto Tunua Texyvoloyiag Tpowiuwyv, TEI ABnvac.

1993-1998: Emikovpog KaOnyntr¢ oto Tunua TexvoAoyiag Tpoginwv, TEI ABrvag.

1998-2018: Kabnyntn¢ Tunuatog TexvoAoyiag Tpopipwv, TEI ABrvas.

2018-2023: Kabnyntn¢ Tunuatog Emomung kat Teyvoloyiag Tpogipwy, Iavemiotiuio
AVTIKN G ATTIKNG.

2018-2020: Aéaokwv KaOnyntr¢ oto Metamtuylako Ipdypappa Zmovdwv tov Tunuatog
Emiotnudv Oivou, Aumédov kat [lotwv pe titAo “Emotiun Oivou kat ZOBov”

2004-2020: MéAog ¢ Emotnuovikic Emttpom¢ kot 818aokwv Kadnyntig oto Me-
tamtuylako Mpdypappa Emovdwv ¢ latpiknc LyoAns tov EOvikov kat Kamo-
Stotplakov Iavemiotnuiov AOnvwv pe titdo “IlepBairov kat vyeia, Slayeipt-
o1 TMEPLBAAOVTIK®WV BEUATWV UE ETIMTWOELS OTNV LYl

2007-2009:  AdackaAia oto Metantuxiako Mpdypappa Emovdwv tov Mavemotn-
piov Iwavvivwyv pe titho “Emotriun Tpogiuwv kat Atatpoen” (Zuvepyalod-
ueva Tunuata (1) Tupa Xnueiag Mavemiompiov Iwavvivwy, (2) Tuyua Awa-
tpons, TEI Oecoarovikng (3) Tunua Texvoroyiag Tpopipwv, TEI ABrvag).

1992-1996 MéA0G TG eMITPOTNG KAl EKTTPOcwToS Tov Tunpatog Texvoroyiag Tpowipwv
oto Awmavemotnuakd Mpdypappa Ivvepyaciag ota mAaiolx Tov
npoypdppatog Erasmus, mov cuvtovifovtav and to Royal Agricultural Col-
lege ™ g AyyAiag.

1993-2001: Mé£1o¢ TN XuvTtovioTikG ETrtpom)¢ kat S18&ckmwv kabnynTi¢ 6To pe-
Tantuylako (M.Sc.) pe titAo “Teyvoloyia Tpo@inwv” mov opydvwaoe to TEI
ABMvag o€ cuvepyaoia e to University of Lincoln, UK.

1999-2004: AKadnpaikog YmevOuvog touv supwmaikov mpoypaupatos ERASMUS tou




Tunuatog TexvoAoyiag Tpopipwv touv TEI ABrvag.

1992-2023: Ymev0Ovvog tov Epyastnpiov Texvodoyiag/Modtntag Atmwv & Aadiwv
tov Tunuatog Texyvodoyiag Tpo@ipwv.

AIOIKHTIKH EMIIEIPIA:

An65/10/22: Texyvikdg AievOuvTiis Tn¢ Foodstandard S.A.

2018-2022: Koountopag tn¢ ZyoAis Emotnudv Tpogiuwv tov Iavemiotnuiov Avtikijg
Attikiig.

2018-2019: AtevBuvtij¢ tov Metamtuylakol Ipoypdupatog Imovdwv “Emotriun kat
Texvodoyia Tpopiuwv” tov Tunuatog Texvodoyiag Tpo@ipwv.

2014-2022: AtevBuvtij¢ touv Epevvntikov Epyaotnpiov “IMoidtnta kat Aopdieia Tpopi-
uwv kat lotwv”, g ZxoAns Emomuwv Tpoeipwy, ITavemomuio AuTikng

Attikng.
2019-2022:  Mé£Ao¢ ¢ XvykAntov tov [lavemomuiov AVTiKiG ATTIKNS

2018-2022:  MéfAog tn¢ Emtpom¢ Metantuyiakwv Xmovdwv tov Iavemiomuiov Av-
TIKNG ATTIKNG

2014-2018: AtevBuvtiic ¢ ZyoAng Teyvodoyiag Tpopiuwv kat Atatpogric tov TEI AON-
Vag.

2006-2010: AtevBuvTii¢ g ZxoArs Texvoloyiag Tpopiuwv & Atatporic Tov TEI ABrvag

2003-2013: Ipoedpog g Opoomovdiag ZuAAOYywv Exkmaieutikov IpoowTikov (OZEI)

twv TE], ylia mévte ovuvexopeveg Bnteieg, 0oL elya TNV gukalpla Vo Aoy 0AN-

Bw TéP ATTO T CUVSIKAALOTIKA KoL e Ta Beopika Bépata twv TEL

2002-2003 & AvamAnpwTtiis YrnevOvvog Touéa Texvodoyikwv Mabnudtwv tov Tun-
2004-2005: uatog TexvoAoyiag Tpo@ipwv

6/1998 £wg  Mé€Aog Tov emtapedovs Tupfoviiov g Emitpomrg Exnaidsvong & Epev-
6/2004: VWV

6/2004 ¢wg  Avtimpoedpog s Emitpom¢ Eknaidsvong & Epguvav

6/2013:

2004-2013: Médog tov EOvikot XvuPovAiov Maidsiag (EXYI) xar tov TvuPoviiov
Avatartng Teyvodoyikis Exmaibevong (XATE), skmpoownovtas to Ex-




TadevTiko [poowtikd Twv TEL.
2013: Mpdoedpog ¢ Emtpomm¢ HOwk1 ¢ kat AsovtoAdoyiag tov TEI AGnvag

1999 - 2011:  Xvvtovietig ¢ EAAnvikng Moviung Emtpomig "Residues and Chemical
Contaminants” tov 'ewmovikov IMavemiotnuiov ABNvag kat EBvikog Exmpo-
owTtog otn Alefvny Opoomovdia I'dAaktog (International Dairy Federation -

IDF).

XYMMETOXH XE ENNIXTHMONIKEX ENQXEIX KAI ENIIITPOIIEX:

e 2017-2020: AZlodoyntng o€ mpoypaupata Ktnviatpikov - AypoSiatpo@ikov Topsa
oV Ypnuatodotnoe 1 kuEpvnon g [loptoyaiiag, Ta omola afloroynOnkav amd Siebveig
a&loAOYNTESG KAl amevBUvovTav 08 EPEVVITIKEG OUASES TV TAVETIOTNHIwY TG Xwpag. H

Stadkacia afloddynong opyavwbnke amo to EBviko Ivotitouto FCT - VetAgro.
e 2011-2014: MéXog ™ EOvikric Emomuovikn Etitpomic Atatpo@iki)G IIoALrTIKTG
e 2017-2022: Médog ¢ Kpttwkrg Emitpomig twv BpaBeiwv Estia Awards.

e 2014: MéAog g Emitpomg ERASMUS+ tov TEI ABnvag, ue épyo Xapaén Ztpatnyiking Aie-
Bvomoinon¢ oto mAaiolo TG Spdong “Ate@vi¢ Kiwvntikétnta - International Credit
Mobility*.

e 2007-2008: MéAog ¢ Emttpomc Xmwpotaiikov Etpatnykov Lxediaocpnot twv TEL 1
omola cuykpotOnke amd tov Ymovpyo IMadeiag yia va peAetiioel To mPORANUA Twv TePL-

@epelakwv TEI pe v xabiépwon ¢ fdong tou 10.

e 2009-2013: MMapatnpntig oto Zvufoviio llpwtofabuiag kat Asvtepofabuiag Exmaidevong
(2.IT.A.E.) Tov EBviko¥ Zupufoviiov Moubeiag.

e 2009-2015: MéAog touv Emtotnuovikov XvuPoviiov tn¢ EOvikn¢ Texvodoyiknc IMMAat-
@opuag ota mlaiowa s Evpwmaknc Teyvodoywkns MAat@opuag “Food for Life”.

e 2008: AétoAoynTiic kat MMoTomomTij¢ oto LVTTOEPYO pe TitAo “AKMON-107 Avdmrtuén ep-
YOOTNPLHK®V EPEVVNTIKWY VTTOSOU®VY YLO TNV TAPOXT] ECELSIKEVUEVWY ETILOTNUOVIKWY V-
TINPECLWV OTOVG TOUEIG EAEYXOV TPOPIUWV Kol TG Staxelplong mepdAiovtog” Tov ago-
povoe to Mmevakelo Putomaboroyiko Ivetitovto (I" KOINOTIKO ITAAIZIO ETHPIEHZ
2000-2006, E.IT. ANTATQNIETIKOTHTA, METPO 4.2, APAXH 4.4.2, EPTO AKM(IN)

e 1998-2020: M€Aog ™ ¢ Royal Society of Chemistry tn¢ AyyAiag (Chartered Chemist).

e  Mélog ¢ Akadnuiag Emotnuev meg Néag Yopkng
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e Médog tov Tunuatog Tpoipwv g Evwong EAAvwv Xnuikwv.

e Mélog ¢ [TaveAAviag ‘Evwong TexvoAdywv Tpo@ipwv.

AIAAEZEIZ XE ZENA ITANEINIZTHMIA (péow Tov tpoypdppatoc SOCRATES/ERASMUS)

1995:

1997:

1998:

1999:

2000:

2000:

2001:

Techniques of isolation and identification of antioxidants from natural

sources (Universitat Autonoma de Barcelona, lomavia).
The mechanism of antioxidant action in vitro (Polytechnic de Viana do Caste-
lo, lMopTtoyaiia).

Characterization of Moringa oleifera variety Mbololo seed oil of Kenya (Uni-
versity of Nairobi, Kévva). (H SiaAedn avt éywe ota mlaicia Evpwaikoy

EPELVNTIKOV TIpoypappatos Contact No: TS3*CT94-0309 DG 12 HSMU)

Mechanisms of synergistic effects of combined antioxidants (University of

Undine, ItaAla).

Autoxidation of saturated acyl lipids (JATE University, Szeged College of Food
Industry, Ovyyapia)

The antioxidant action of tocopherols and tocotrienols (Espoo-Vantaa Poly-

technic, dAavdia)

Chemical modifications of selected vegetable oils during frying (Institute of

Chemical Technology, Toexia)

EDITOR (EKAOTHX) - KPITHX (REVIEWER) XE AIEONH EINIXTHMONIKA INIEPIOAIKA

Editorial Board member of the journal “Nutrition and Food Technology: Open Access”

Honorable Editor for Journal of “Nutritional Health and Food Engineering”.

Journal of American Oil Chemists’ Society, Springer (Impact Factor 2011: 1,773).

Journal of the Agricultural and Food Chemistry, ACS Publications (Impact Factor
2011: 2,823).

European Journal of Lipid Science and Technology, Wiley (Impact Factor 2011:

Food Chemistry, Elsevier (Impact Factor 2011: 3,655).
Molecules, MDPI - Open Access Publishing (Impact Factor 2011: 2,386).

Analytika Chimika Acta, Elsevier (Impact Factor 2011: 4,555).
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http://sciforschenonline.org/journals/nutrition-food/editorial-board.php
http://sciforschenonline.org/journals/nutrition-food/index.php

¢ Plant Foods for Human Nutrition, Springer (Impact Factor 2011: 2,505).

¢ Industrial Crops and Products, Elsevier (Impact Factor 2011: 2,469).

EPEYNHTIKEX APAXTHPIOTHTEX:

1. Emotnpovikdg vmevBuvog oto mpoypappa «Anpovpyla Mpotivmov Awayeipiong Tomt-
kwv Aypodiatpo@ikwv Ipoidvtwv ¢ Meprpéperag Ttepeag EAAASag». Tupuetéyo-
vieg: (1) Epyaoctplo EAéyyov Iowdtntag kot Ac@aieiag Tpoipwv kat [Totwv, ZxoAn E-
motnuwyv Tpo@ipwy, Havemotipo Avtikng Attikng kot (2) [epipépeia Etepedg EAAGSag.
0 mpoumoAoylopdg Tov TIpoypappatog etvar 19.000,00 € (13/10/2020 - 13/10/2021).

2. Emomuovikog vmebbuvog oto mpoypappa «0pOoAoykn Awaxeipion Emioitiotikwv
Mopwv kat Icoppomnuévn Atatpo@n) QYeAoVpEV@WVY», Tov ‘EOViKS IvoTitovto Epyaciag
kat AvBpwmivov (E.LE.A.A.) - Awaxxelplotikny Apxn touv EIT EBYZ tov TEBA’. O mpoumoAoyt-
opOG Tou Tpoypaupatos ntav 34.000,00 € mAgov PIIA 24% (07/09/2020 - 07/09/2021).

3. Emomuovik6g vmevbuvog oto mpdypappa «IXESIaopno¢ kat Avanmtuvén TuoTipuatog
Awxxeiplong Ac@ddelag Tpo@ipwv otov emottiopd tov Noookopsiov Evayyslt-
opoc». O mpovToAoylopuds tou mpoypdupatos Htav 5.000,00 € mifov PIIA 24%
(12/10/2022 - 15/02/2023).

4. Emiotnpovikog vmtevBuvog oto mpdypappa «Epguva yia Tnv avantuin apTtooKEvaoud-
TV VYMANG Statpo@ikic agiagy, ¢ etaipeiag ‘BENETHZ ANQNYMH BIOMHXANIKH &
EMITIOPIKH ETAIPEIA TPO®PIMQN’. O mpoUmoAoylopog Tou mpoypappatog ntav 30.000,00
€ mAéov DIIA 24% (19/09/2020 - 19/09/2021).

5. Emompovik6g vmevbuvog oto Tpoypappa «EXESIHopo¢ kot Avantuén IZuoTHatog
Awxxeiplong Ac@alewag Tpo@ipwv oto Catering tng etapeiag AIANTAX
TPOPOAOXIEX A.E.». O tpoimoAoylopdg Tov mpoypapupatos ntav 1.200,00 € mAgov PIIA
24% (15/06,/2020 - 15/09/2020).

6. Emiompovik6g uvmevbuvog oto mpoypappa «AVATTUEN] KAVOTOUOU AELTOVPYLKOV ap-
TOOKEVAONATOG», NG etalpeiag ‘BENETHE ANQNYMH BIOMHXANIKH & EMIIOPIKH
ETAIPEIA TPO®IMAN’. O mpoUmoAoylopndg tov mpoypappatog ntav 12.000,00 € mAgov
PIIA 24% (28/08/2019 - 31/01/2020).

7. Emomuovikdg vmehBuvog oto mpdypappa “IxeSiaocpnoc kat Avamtuéin ZueTpratog
Awxyeipiong Ac@arewag Tpogipwyv (X.A.A.T.)”, s etapeiag «<MANTEA ®OYNT EIE». O
TpoUToAOYLlopdG TOL mpoypaupatog Ntav 5.700,00 € mAcov PIIA 24% (24/10/2018 -
24/02/2019).




8. Emiomuovikog vmtevbuvog oto podypappa “Atatpo@ikog Xaptng yia ta lMapadooiaka
N Tomk& Mpoiovta g Mepupéperag Ttepeag EAAaSag”. Tuppetéyovtes: (1) Epyaot-
pto EAéyxov IMowdotntag kat Ac@dAeiag Tpoipwv kat [otwv, ZxoAn Emommpuwv Tpoel-
nwv, Mavemot)uio Avtikig Attikng kat (2) Iepipépela Etepeag EAAGSag. O mpoumoAoyL-
OMOG TOL Tpoypaupatog eivat 20.000,00 € (15/2/2019 - 15/2/2020).

9. Emiotnpovikog vehBuvog oto pdypapua Interreg V-P “Balkan- Mediterranean 2014-2020”,
ne titAo «AgroLabs - AgroFood Innovation Clusters - Ref. No. 2158/4/25/2016».
Tuppetéyovteg: (1) Epyaotiplo EAéyyov Iowotntag kat Ac@dreiag Tpopiuwv kat [Totwy,
ZxoAn Texvoloyiag Tpowinuwv kat Atatpogng, TEI ABnvag, (2) [Mepupépela Kevtpikng Ma-
kedoviag, (3) Cyprus University of Technology (TexvoAoywo [avemiot)uio Kompov), (4)
Avarntuéiakn Etapeia Emapyiag Agpecov, (5) Agricultural University of Tirana, Albania,
(6) Municipality of Fier, Albania, (7) Sofia University “St. Kliment Ohridski”, Bulgaria, (8)
Municipality of Razlog, Bulgaria. O mpoimoAoyiopnog Tov mpoypdaupatog eivat 956.303,00 €
(1/8/2017-31/1/2020). http://agrolabs.uniwa.gr/

10. Emotnpovikdg umevBuvog 6To TPOYPaUpA HE TITAO «AVATITUEN TEXVOYVWOILAG TTapa-
KOA0V0161)C TV OEPHOKPACLAK®OV HETABOA®V KAl THG PUKPOBLOAOYLKTC KATAOTA-
o1G KATEPUYHEVOL YUPOU amtd TNV TTapaywyl] HEXPL TNV £Ynot) Tov, TG ETALPELNG
MET'AX EAAHNIKOX MMAPAAOZXIAKOX I'YPOX A.B.E.». To mpoéypappa mpoOToA0yLoHOU
18.000 € , vAomoteital oto gpevvnTikd gpyactiplo “EAéyyov Mowdtntag kot Ac@dielag

Tpoipwv xat [Motwv” (09/02/2016 - 31/03/2017).

11. Epevvntig oto mpoypaupa pe titdo «Design, Development And Pilot Testing Of
Freely Accessible Online Educational Material, For A Common Group Modules In-
tended For "Food Science" Students», akpwviuto «e-Food Science» (Kwdikog: 3871).

Awapxela tpoypaupatog: 01/09/2014 péxpt 31/08/2017.

12. Epevvntiic oto mpdypappa pe titdo «Evaiodntomoinon ¢ XxoAwkng Kowdtnrag
ywa OpOoAroyikn Awaxeipion Aratpo@ikwv ETidoywv». ZOpuBaon pe v Mepupépeia At-
Tikng - Topéag Kowwvikng MoAttikng. [podmoAoylopog €pyov: 20.000 € mAgov D.ILA.
(28/03 - 30/09/2016).

13.  Epevvntiic oto mpdypappa pe titho «Mapaiapn, Amodnkevon kot Atavoun Tpo@i-
L@V pHEow Aopwv Kowvwvikwv Zvpunpagewvr». Zupfaon ue EOvikd to Ivotitovto Epya-
olag kat AvBpwTmivov Avvapikov tov Ymouvpyeiov Epyaciag, Kowwvikng Ac@daiiong kat

Kowwvikng AAAnAeyyong — Emyepnoiako Mpoypappa Emioitiotikig kot Baowkng YAk



Zuvépoung (EBYZ) tov Tapeiov Evpwmaikng Bonfeiag mpog toug Amopovg (TEBA). Ipov-
ToAoyLopoG €pyou: 19.500,00 € mAov P.I1.A. (18/07/2016 - 30/06/2017)

14. Emotnuovikdg YrmevBuvog oto mpdypapua pe titio «kEotiaon-EAgyxog Tng molotnTag
KOl QO@AAELAG TOWV TPOPIUWV 6 XWPouvs paltkng eotiaong - Mapepfatikd mpo-
ypappata». (MIS 372969). EZIA- Ymoupyeio Yyeiag & Kowwvikig AAAnAeyyUng. Zuppe-
téyxovteg: (1) TEI ABnvag (Tunupa TexvoAoyiag Tpogipwv), (2) EBviko kat Kamodiotplako
[Mavemiotiuio ABnvag (Topéag Papuakoyvwoiag — Xnueiag dPuvoikwv poidovtwy tov Tun-
natog appakevtikng, (3) Mavemomuo lwavvivov (Tunpa Xnueiag Tpogipwv), (4) TEI
Adpoag (Tumqupa TexvoAoyiag Tpowipwyv - Mapaptnua Kapditoag, Epyactiplo Avaivong
Tpoiuwv xat Epyactiplo Kuttapikwv KaiAiepyeiwv). O TpodTOAOYLIOUOG TOU TIPOYPAL-

natog elvat 610.414 € (2012-2014).

15. Epevvntiic oto TpOypappua pe TitAo “TxeSlacpnog mtapeppaocmwv ya tThv aflomoinon
TOV TIAEOVAOHATOC TPOPINWV Kal TNV avadlafeot] Toug o€ evtadeic TANOVoHLaKES
onadeg” mou vdomoiel n M.K.O. KAIMAKA ota mAaiowa touv EINIXEIPHZIIAKOY
[TIPOTPAMMATOZ-ANAIITYZH ANOPQITIINOY AYNAMIKOY 2007-2013, YAE
2012E09180035 - Kwdwkog 37839. (2013-2014).

16. Emiotnuovikdg YmevOuvog 6To peuvnTIKO TIpdypappa pe titho “Ektipnon g avriyut-
KPOBLAKNG SpAONC TWV KAAGUAT®OV TNG HAGTIXAS TIPLV KAL HETA TOV EYKAWPBLONO
TOUG 0 AITTOCWULKOUG (POPEIC HE OTOXO TNV EMUIKUVOT TOU XpOvou (1§ KoL TN
BeAtioTOTIOMN 6T BLOAOYIKWV SPACEMV KAL OPYAVOANTITIKWV XAPAKTIPLOTIKWOV TWV
MPOIOVTWV YaAakTog” Tov xpnuatodotinke and to Emysipnowaxo Mpdypaupa Exmai-
devon & Awa Biov Mabnon (Apxwunéng Il - Evioxyvon Epevvntikwv Opddwv ota TEI). Zup-
ueteyovteg: (1) TEI A6nvag (Tunqpa Texvoloyiag Tpogipwv & Tunua Koountoioyiag - At-
oOntknc), (2) EOviko kat Kamodiotplakd Mavemomiuo ABnvag (Topéag Papuakoyvwoi-
ag — Xnuetag dvokwv mpoidviwv tov Tunpatog Pappakevtikng, (3) Mavemomiuo lwav-
vivwv (Tunpa Xnuetag Tpogipwv), (4) TEI Adapoag (Tunpa Teyvoroyiag Tpo@ipwyv - Ma-
papmua Kapditoag, Epyactiplo Avaivong Tpoipwv kat Epyactiplo Kuttapikwv Kaa-
Aepyelwv). O mpoUTOAOYLOUOG TOV TIPpOoypaupatos eivat 95.000 € (2011-2014).

17. Epevvntiic 0T0 gpeuvnTikd Tpdypappa e TitAo “AvTudpwtika kat Yyeia” o xpnua-
TodotOnke amd to Emyepnoiaxo IMpodypappa Exmaidsvon & Awx Biov Mabnom (Apxwun-
ong¢ III - Evioyvom Epevvntikwv Opadwv ota TEI). Zvppetéyovrtes: (1) TEI Abnvag (Tunua
KoopntoAoyiag - AtoOntikng kot Tuqpa Texyvoroylag Tpoipwv), (2) EBvikd kot Kamodi-
otplako Mavemotuio ABvag (Epyaotiplo Pappakevtiknig Xnueiag & Oppovoroyko Ep-
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yaotplo), (3) Mavemotpo Osoocaiag (Tupa Bioxnueiag - Bioteyvoioyiag, Epyaotiplo
Bloynueiag). O mpoimoAoylopuog Tov poypdpupatogs eivat 83.000 € (2011-2014).

18. Emiotnuovikdg YmevOuvog 6To epeLVNTIKO TPOYPapUA PE TITAO “ATTOpHOV®WOT AVvTIOEEL-
SwTikWwV and Apwpatika Puvta ywa Xprjon ot Bounyavia Tpogipwv kot KaAdv-
VTIK®V” oL xpnuatodotiOnke and to ENEAEK II (Apxwunéng I - Evicyvon Epsuvntikov
Ouadwv ota TEI). Zvppetéxovteg: (1) TEI ABnvag (Tuniua Texvoroyiag Tpogipwy & Tunua
KoountoAoyiag - AloOntikng), (2) EBviké kat Kamodiotplakd Mavenmiotiuio A6nvag (To-
neag dappakoyvwoiag — Xnueiag dvoikwv mpoioviwyv touv Tunuatog apuakevtikig, Ep-
yaotiplo Agpuatoroyiag ¢ latpikng ZxoAng), (3) Ivotitovto Blodoyiag tov EKEDE An-
1okpLtoG. O TPoVUTOAOYLOUOG TOV TTpOoypauuatos eivat 51.738 € (2004-2007).

19. Epevvntij¢ 0To £pguvnTIKO TPdypappa pe Titho “Meréteg - Xpnoelg Puokwv Mpoio-
vtwv EAAnvikng Ipoédevong otnv Koountodoyia - AtoOntikn” mov xpnuatodotion-
ke amo to EINNEAEK II (Apxwunéng I - Evioxvon Epevvntikwv Opddwv ota TEI). Zuppeteyo-
vteg: (1) TEI ABnvag (Tupa TexvoAoyiag Tpogipwv & Tuqpa Koountodoyiag - AloOnti-
k1G), (2) EBviko kat Kamodiotplakd IMavemommuo ABnvag (Topéag Papuakoyvwaoiog —
Xnuetag dvokwyv mpoidovtwy tov Tunipatos Papuakevtikng, Epyaoctiplo Agppatodoyioag

™6 latpkng ZxoAng). O polToAOYLoNOG TOU TpoypAppaTos eival 50.895 € (2004-2007).

20. Epsuvntiic oto gpeuvnTikd Tpdypappa pe titho “Avantuvén véag Texvoloyiag yia tTnv
Tayeia Moadaiwon twv Kpacwwv kat twv IMotwv’ mou xpnuatodotiOnke amd To
ENEAEK II (Apxwunéng I - Evioyvon Epsgvvntikwv Ouadwv ota TEI) kot vAomoleital oto
Tunua Teyvoloyiag Tpo@ipwv touv TEI ABrjvag. O TTpoUToAOYLIGUOG TOU TIPOYPAUUATOS Ei-
vai 51.202 € (2004-2007).

21.  EpevvnTii¢c 0TO £pELVNTIKO TIPOYpappax pe TitAo “Avamtuén véag Teyvoloyiag yw
™V Tayeia Anomtikpuvon ™G EAudg kot v Hapackevn) YYPmAng Opentikng afiag
MPoidvTwV” Tov xpnuatodotOnke amd to ENNEAEK II (Apxuuiéng I - Evioyvomn Epguvnti-
kwv Opadwv ota TEI) kat vAomoteitat oto Tunpa TexvoAoyiag Tpo@ipwyv tov TEI ABnvag.

0 mpoimoA0YLloNOG TOV TIpOoYpappatos eivat 50.244 € (2004-2007).

22. Epsuvntii¢ oto gpeuvnTiKO Tpoypappua pe titdo “Kawvotopeg MéBodor Mapaywyr)g
Kavoipov BIODIESEL ané EAAnvika F'ewpywka Mpoidvta’ mov xpnuatodotndnke amod
to ENIEAEK II (Apxwunong - Evioyvon Epevvntikwv Opddwv ota TEI). Zvppetéxovreg: (1)
TEI A0nvag (Tuqpa Texvodoyiag Tpoiuwv), (2) TEI KABAAAL (Tunpa TexvoAdywv Ile-
TpeAaiov) kat (3) Havemompo lwavvivwv (Tunpa Xnueiag). O mpolmoAoylopuog Tov Tpo-

ypappatog eivat 52.006 € (2004-2007).



23.  Epevvntiic 6TO €PELVNTIKO TPOYpappa pe titho “MedéTn Mapayovtwv mov Emnpea-
Couv ™V Mapaywyn Yylewwwv & Ac@alwv Tpo@ipwyv pe lponypéveg TexXVoAoyikEg
Meg00d8ovg” mov xpnuatodotiOnke amd to EMNEAEK II (Apxwndng I - Evioxvon Epevvnti-
kwv Opadwv ota TEI). Zvupetéxovteg: (1) TEI Abnvag (Tunquata: Teyvoloyiag Tpo@ipwy,
Teyvoloyiag latpikwv Opyavwv), (2) IATPIKH £XOAH (Tunua latpikis @uoiknis - Mopgo-
Aettovpykog Topéag), (3) EBviko 16puua Epevvwv (Ivotitoto BloAoyikwy epguvmv Kol
Bloteyvoloyiag - Epyaotipio I'TO). O tpoimoAoylopds Tov tpoypappatos eivat 50.933 €
(2004-2007).

24. EpsuvnTi¢ 0TO €PELVNTIKO TPOYpapupa L TitAo “BeATioTomoinon tTowv BLOAoyK®wV
Spdoswv afiplwv edaiwv EAAVIKOV apopatikov @utowv”’ Tov xpnuatodotidnke
amé to ENMEAEK IT (Apyxwundng II - Evioxvon Epsuvntikwv Opddwv ota T.E.L). Zvpueteyo-
vteg: (1) T.E.I. Avtikng Maxkedoviag (Tunua Epmopiag & Iowotiko EAEyxouv Aypotikwv
mpoidovtwv), (2) T.E.I. ABnvag (Tuqua Texvoroyiag Tpoiuwv & Tunua Koountodoyiag -
AwoOnTkng), (3) EOvikd kat Kamodiotplako Mavemiotiuio ABnvag (Topéag dappakoyvw-
olag - Xnuelag Pvokwv mpoidvtwy tov Tunuatog Papupakevtikng) (4) M'ewmoviko Mave-
motiuo ABnvag (Tuqua Emotung kat Texvoloyiag tpo@ipwv). O mpoOTOAOYIOUOG TOU
mpoypdaupatog eival 63.000 € (2005-2006).

25.  Xvuuetoyr oto mpoypappa pe titho “Aevpuvon ¢ Tprropfaduiag Exnaidsvong”
oto T.E.I. AAPIZAZ ywa to Tunpa TexvoAoyilag Tpo@ipwv. Zuykekpluéva CUUUETEXO OTA
Makéta Epyaciag [LE.5 (Avamtuén ekmaSeuTikoV VALKOU 0€ BEWPNTIKA KoL EPYATTNPLUKA
pHaOMuata Kot avamTuén evaAdakTtikol TpoTmov aloAdynong), kat ILE. 9 (AfloAdynon tng
Aettovpylag tou véouv Tunuatog). Awdpkewx épyouv 01/07/2005 wg 31/08/2006 &
01/09/2006-31/08,/2008.

26. Emotnuovikdg YmehBuvog oto £pguvnTIikd TPOYpappa pe titAo “MeAétn Puvoikwv Xv-
oTaTIK®WV Kot Blodoyikwv Apdoewv Mapadooiakwv HdVTotwv: Mactiya Xiov kat
Kitpov Na&ov” mov ypnuatodotifnke amd to mpdypapupa (AOGHNA 2004 - Evioyvon E-
peuvnTikwy Opadwv oto T.EI. ABnvag). Zvppetéyovres: (1) T.EL Avtwkng Makedoviag
(Tunua Epumopiag & Mowotikov EAgyxov Aypotikwv mpoiovtwy), (2) T.E.I. Abnvag (Tunua
Teyvoloylag Tpoipwv & Tunua KoountoAoyiag - Awedntikig), (3) EOviko kot Kamodi-
otplako IMavemomuio ABMvag (Topéag Pappakoyvwoiag - Xnueiag duvokwv [poidvtwy
tov Tunuatog Pappakevtikig). O TPOVTOAOYIOUOG TOU Tpoypaupatos eivatr 5.000 €
(01/02/2005 - 01/02/2007).
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27. Epevvntiic oto mpoypappa pe titho “Evlappuvon Emyeipnpuatikwv Apacemwy Twv
dortntwyv tov TEI Advag” - pe kwdikd MIS 86191 tng Katyopiag [MpdEewv 3.1.2.8 Tov
ENNEAEK II”. O tpoumoAoylopdg touv mpoypappatog eivat 120.000 € (2003-2005).

28. Emiotnuovikés YmevOuvog oTo Tpoypappa ue titho: MeAétn tng Apacewc t™¢ Maoti-
xag Xiov og Sua@opeg Maboroyikéc Kataotdoelg kat Avantuvén Néwv Ipoidvtwv
(A@éympa, Aeprovyo Mot kat AITOAVTIKA TKEVAOHATA VI TO ASuvaTtiopa). Tuppe-
téyxovtes: (1) Tunua Texvoroyiag Tpoipwyv, TEI AbBrvag, (2) Tunua Awodntikns- Koounto-
Aoylag, TEI ABnvag, (3) Epyactniplo BlioAoyikng Xnuelag latpkng ZxoAng, [Tav. ABnvwv, (4)
Ne@poAoyikd Tuniua Aaikov Nocokoueiov ABnvwv, (5) Kapdioroywko Tunpa Aaikod No-
ookopeiov ABnvwv, TpovmoAoyiopov 30.000 € (2004-2005).

29. Jvvroviotric Ouddag Epyaciag ywa T ovyypa@n «08nyov Yytewng ywa T Ataviki
MwAnon Tpo@ipwv» Tov ek86Onke amd tov Eviaio ®opéa EAéyxov Tpogipwv (2003).

30. Emotnuovikos YmevBuvog oto Altakpatikd Epsuvntikd Ipdypappa pe titho “Develop-
ment of Moringa oleifera and Moringa stenopetala tree to provide valuable products:
Coagulant for water/wastewater treatment and vegetable oil”. [Contact No: TS3*CT94-
0309 DG 12 HSMU]. PARTICIPANTS: (1) TEI of Athens (dept. of Food Technology), Athens,
Greece, (2) University of Leicester, UK, (3) Federal Research Centre for Nutrition,
Karlshruhe, Germany, (4) Kenya Forestry Research Institute, Nairobi, Kenya, mpoimoAoyt-

o1ov 500.000 ECU (1994-1998).

Ava@opéc oto mpdypapua avtd £ywav amd toug Times tov Aovdivouv otig
15/9/1995, am6 ™ FaAdwkn epnuepidba "Le Monde" otig 17-18 /9/1995 kat amd "TO
EONOZ" otic 20/01/2001.

Ita mAaiowa Tov poypaupatos edwoa SLaAeln oto Iavemiotiuio tov Nairobi, Kévua

ue Oépa "Characterization of Moringa oleifera Variety Mbololo Seed 0Oil of Kenya".

31. Emotnuovikog YmevBuvog oto mpoypappa Leonardo Da Vinci (PISCES-Processing and
Inspection of Seafood and Cultured fish to European Standards). Participants: (1) TEI
of Athens, (2) Hull University, (3) Research Institute of Fish culture & Hydrobiology - Uni-
versity of south Bohemia, Czech, (4) Czelnspectorate for Health Protection - Netherlands,
(5) Mike Dillon Associates Ltd, UK, (6) Greencastle Sea Foods Ltd - Ireland, mpoUmoAoyt-
opov 50.000 ECU (1999-2000).

32. Emotnuovikdg YmevBuvog Tou €peuvnTIKOV TPOYPAUNaTos pe titho “Tpomomoinon pedo-

Sov aviyvevong g 0&eidwong pe HPLC o€ @utika Ad8wa”, to omoio xpnuatodotrOnke
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atmd kovéLuAlx Tou Edikov Aoyaplaopov tou TEI ABnvag, mpodmoAoyiopov 1.500.000 §py.
(1994-1996).

33. Emotnuovikdg YmevBuvog Touv epeuvnTikoV TPOypPAUIaTtos “ATIOHOV®WGT) Kol TRV TOTOIN-
01] QUOLK®OV AVTLOEEISWTIK@WV ATO XP@WUATIKA QUTA”, TO 0T0{0 XpruatodothOnke amo
kovSUAla Tov Ediko) Aoyaplacpov tov TEI ABnvag, mpovmoAoylopov 1.500.000 Spy.
(1998-1999).

34. Emotnuovikos YmevOuvog Tou TPOYPAUUATOS KATAPTIONG OTEAEXWV NG Bloumyaviog
TPo@inwv & ToTWV pe TitAo: “Atoiknon OAwkn¢ [MMowdtntag / Atec@aiion Mowdtyntag &
IMowotikdg 'EAeyyocg”, Sidpkelag 150 wpwyv, Tov vAomow|dnke oto TEI ABrvag kat xpnua-
Todo0TONnke amd to Ymovpyeio Avamtuéng ue 4.500.000 Spx. (1999).

35. Emotnuovikos YmevOuvog Tou TPOYyPAUNATOS KATAPTIONG OTEAEXWV NG Blopmyaviog
TPo@inwv & MoTtWv pe titAo: “Yylewn & Ac@daisewx Tpogipwv / HACCP KAadog Ttpoi-
nwv & Motwv”, Sidpkelag 100 wpwv, Tov vAomomnke oto TEI ABrvag kat xpnuatodo-

™MOnke amod to Ymovpyelo Avantuéng pe 3.000.000 Spy (1999).

36. Emotnuovikos YmevOuvog Tou TPOYPAUNATOS KATAPTIONG OTEAEXWV NG Blopmyaviog
TPo@inwv & TOTWV pe Titho: “Tumomoinon kat Tvokevaoia EAaoAadov”, Siapkeiag 100
wpwv, Tov VAoomBnke oto TEI ABNvag kat xpnuatodotBnke amd to Ymovpyeio Ava-

mtuéng pe 3.000.000 Spy. (1999).

37. Emotnuovikos YmevOuvog tov Evdoemiyelpnoiakov Ipoypappatog Exmaibevong tov
mpoowTtkoL TNng Olympic Catering pe titAo “Inflight Catering”. To mpdypappa autd vAo-
momOnke oe ovvepyaoia pe to Hull University g AyyAiag ko eixe mpoiumoAoylopo

6.000.000 8px.(1999).

38. Emotnuovikog Ymevbuvog kat Eionyntng 8 avtoxpnuatodotoVpevwv EfeiSikevpuévwv
Tepwvapiov (Slapkelag 32 wpwv To kKabBéva) yia oTeAéEXN TOL KAGSOU TPo@iUWV & TIOTWYV
ue titAo “The Principles and Application of HACCP in the Safe Manufacturing and
Processing of Food”. Ta oepwvapla €ywvav oe ovvepyaoia tov TEI ABnvag pe to Hull Uni-
versity Kol ol CUUUETEXOVTEG HETA amld efetdoelg amoktnoav Certificate oto cVvoTHua

HACCP amé to mavemiotuio tov Hull (1998 -2003).

39. Emotnuovikés YmevBuvog tov mpoypaupatos RETEX pe titAo “Avantuén kol e@ap-
poyt) ovotipato¢ HACCP ot TPOMAYEPEVUEVO UTLPTEKL TG etapeiag “A.
TZAOYZIAHZ EINE” (kwdwkog epyov 10144583). To mpoypappa autd xpnpatodotnOnke
atd to Ymovpyeio Avantuéng, mpoumoAoyiopov 5.000.000 Spy (1998-2000).
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40. Epevvntrc oto EU Awakpatikd Epguvntikd Tpdypappa pe titdo “Qualpoiss project
(Healthy Quality of fish)”. Partners: TEI ABnvag kat Hull University tng AyyAiag, mpoio-
Aoylopov 6.000 ECU (1995-1996).

41. Epevvntric oto Evpwnaikd podypappa AFFILUENCE pe titAdo “MeAéTn KAl e@appoyn)
™G POOPLoUONETPLAG GTOV TIPOGSLOPLONO EVWOEWV BLodoylkoV evdlagépovtog”
(ovvepyaoia TEI ABnvag kat Bliounxaviag BIOPYA, cuvoAwtkoU mpoimoAoyilopov 300 ex.)
(1996-1998).

42. Epevvntic oto mpoypaupa pe titAdo “Natural Antioxidants”. A cooperation between

TEI of Athens, Den Bosch and Delft Agricultural Colleges, The Netherlands (1996-1998).

43. Epevvntic oto mpoypapupa ‘TYN’ ¢ levikng Mpappateiag Epevvag & Teyvoloyiag pe
TitA0 “AVvATITUEN TEXVOAOYLXG YIX TNV TTAPAYWYT PUOIKIG ..2,5- Sipe@uiro-4-v8pogu-
3H- (2H) - @ovpavovng (Fraison) kat 2,5- Sipeduiro-4- pedoév- 3H- (2H)- @ovpavo-
vng (Mesifuran) and @uowkéc mpwtes UAsg”, polmoAoylopov 46.293.000 Spy. (1998-
1999).

44, Epeuvntri¢ 0TO TPOYPUUUA HE TITAO "AUTOAVTIKEG OVOIEG O MKPOYXAXKTWHATA:
£@appoyt) 6 okevaocpuata advvatiopatog”, Tov xpnuatodotiOnke amd Tov £181k6 Ao-
yaplaopd touv TEI ABrvag, pe 3.046.000 Spy. Zuppetéxovtes @opeis: (1) TEI Abnvag, (2)
Topéag Pappakevtikng Texvoroyiag tov Tunpatog PapUAKEVTIKNG TOV TAVETIOTHUIOU
ABnvwyv, (3) IvetitoVTto Blodoyikwv Epguvwv & Bloteyvoroyiag (IBEB) touv EBvikov 16p0-

natog Epevvwv (1999-2001).

45. Epevvntric oto TpOypappa e titho "Avantvén Blotexvodoyiknc us@odov mapayw-
Y16 povoPeatpoAng”, ov xpnuatodotnOnke amd Tov £18kd Aoyapiaoud tov TEI ABrvag,
1e 2.300.000 Spy (1999-2001).

46. Epevvntric oto mipdypappa ENET II, pe titdo "EAANvikéG Mapadooiakéc TaAdteg.
Tuppetéxovteg: (1) TEI ABnvag, (2) Fewmovikd Mavemomuo, (3) Olympus Foods S.A.,
mpovmoAoytlopov 70.000.000 Spy (2000-2001).

47. Emiotnuovikog YmevOuvog o 164 TpoypAUUATA IOV XPNHATOS0TNONKAV a1md SLd@opEeS
Blopnxavies TPO@IUWV KL TTOTWV.

48. Xvuuetoyn oe mpoypappata EmayysApatikng Kataptiong kabws kal cuvepyaoieg pe
Suaopoug EmiotnpovikoVs @opeis oe Bépata Emomung Tpogipwy kat vtootpiing Me-
Aetwv HACCP, GMP, GLP, ISO, Awaxeipion meptB&AAOVTOG, KATL.

AHMOZXIEYXEIX XE AIEONH ITEPIOAIKA ME XYXTHMA KPITQN
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KPITHX BIBAIQN ITAIAAT'QI'IKOY INETITOYTOY

1. Oéuata diatpopne (A’ Tagn, 1°° kOkAov) Tov Topéa Yyeiag kat [Ipdvolag

2. Alatpo@ikéc anaitrioels kata Tov kukAo ¢ {wri¢ (B” Tagn, 1°v kvkAov) tov Topéa Yyelag
kat [Ipévouag.

3. AlaTpo@IikéS analTHOELS KATd TOV KUKAO TG {w1¢ — Epyaotnpiakdg odnyog (B” Tagn, 10v k-

KkAov) Tov Topéa Yyeiag kot [Ipovolag

ENNIIBAEWH (SUPERVISION) OF MSC PROJECTS

(2023): EmPAénwv kaBnyntig oto Project pe titAo “Authenticity, traceability and certifica-
tion of P.D.O. nuts (Pistachio of Aegina, pistachio of Megara and shelled pistachio
of Fthoiotida)”, (ITPOCPAMMA METAIITYXIAKQN ZITOYAQN TMHMATOZ EINIETHMHZ
KAI TEXNOAOTIAZ TPO®PIMQON «Kawvotouia IMowotnta kat Aopdieiax Tpopiluwv» tov
[TANEIIIZTHMIOY AYTIKHX ATTIKHZ “.

(2022): EmBAETOV KaONYNTHS 0TO Project pe titAo “O avTIKTUTIOC TG TIPWTOYEVOUG THPX-
YOY1G Tpo@ipwy oto mepairov kat tnv vyeia”, (IPOTPAMMA METAIITYXIAKQN
ZIMOYAQN IATPIKHE £XOAHZ MANENIZTHMIOY AGHNQN “Tlepfarrov kot Yyeia. Awx-

xelplon mepBaALOVTIKWV OEPATWY [E EMTTWOELS oTNVv Yyela”).

(2021): EmPAénwv kaBnyntg oto Project pe titAo “Environment and Health, Management
of Environmental Health Effects”, (IIPOTPAMMA METAIITYXIAKQN ZXZIIOYAQN
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IATPIKHX £XOAHX MANEINIZETHMIOY AOHNQN “TlepiBdArov kat Yyela. Awxyxeipion me-

pLBaArovVTIKWV BepdTwV pe emimtwoelg otnv Yyeila”).

(2020): EmPAeénwv kabnyntng oto Project pe titdo “ Avamtudn kot e@appoyn TuoTipatog

Awxxeipiong Ao@daliewag Tpo@ipwyv pe Baon to EN ISO 22000:2018 o Eevodoyeia-
K1 emyeipnon” (IPOFTPAMMA METAIITYXIAKQN ZII0YAQN TMHMATOZ ENNIETHMHE
KAI TEXNOAOTIAEY TPOPIMON «Kawvotouia Iowotnta kat Acpdleia Tpopiuwv» tou
[TANEIIZTHMIOY AYTIKHZ ATTIKHZ “.

(2020): EmBAéTtwv ka®nyntis oto Project pe titAo “O xpvoog (Au) ws TPOcOTO TPpOoPipwV

kot totwv (E175). A{loAdynon tov o€ oxeon pe to Mepfailov kat tnv Yyeia tov
avOpwtov”, (IIPOTPAMMA METAIITYXIAKQN ZIIOYAQN IATPIKHE XXOAHZ
[TANENIZTHMIOY AGHNQN “IlepfdArov kat Yyeia. Awxxeiplon mepBarloviikwy Bepd-

TWV [E EMMTWOELS otV Yyela”).

(2020): EmBAénwv kaBnyntns oto Project pe titho “Mlapaywyr) eAcvBépwy pllmwv Kol o-

VTLOEEB WTIKEG oVoieg, emmTwoelS oty vyeia’, (IPOTPAMMA METAITYXIAKQN
YIIOYAQN IATPIKHX ¥XOAHX MANENIZETHMIOY AGHNQN “TlepifdArov kot Yyela. Awx-

Xelplon mepBaALOVTIKWV OEPATWY e EMMTWOELS otV Yyela”).

(2020): EmBAETTWOV KaBNYNTHS oto Project pe titho “Atatpo@ikol kivduvou: Tvoyétion pe

™™ POmtavon tov Iepifdrrovtog kat 1) EniSpaon tovg otnv Avlpwmivny Yysia”,
(TPOTPAMMA METAINTYXIAKQN ZXZIIOYAQN IATPIKHE XXOAHX MMANEINIETHMIOY
AOHNQN “TlepiBaArov kat Yyeia. Aaxeipion TepBAAAOVTIK®OV DEUATWVY UE EMTTWOELS

otnv Yyela”).

(2019): EmBA{Twv kadnyntig oto Project pe titAo “IIpoocBoAréc Evropmwv oe Amodnkevpéva

Tpo@a: MpoBAuata M£0odot Avtipetwmiong”’ (IPOTPAMMA METAINTYXIAKQN
YIIOYAQN TMHMATOX EINIXTHMHE KAI TEXNOAOI'TAY TPO®IMON tovu
[TANENIZTHMIOY AYTIKHZ ATTIKHZ “Emtiotun kot TexvoAoyia Tpogipwv, KatedBuv-
on: Awaxeipion IMowdttag Tpo@ipwv”).

(2019): EmPAénwv kabnyntis oto Project pe titho “IxeSiaocpog Xvotniuatog ISO

9001:2015 ot Etapeia Katepuypévov Alevpatwv”  (IIPOTPAMMA
METAIITYXIAKQN XITIOYAQN TMHMATOZX EINIEXTHMHX KAI TEXNOAOT'TAY TPOPIMON
tou [MANENIETHMIOY AYTIKHEZ ATTIKHE “Emiomun xat TexvoAoyia Tpoeipwv, Ka-

TevBuvon: Awayeiplon [Mowdtntag Tpo@ipwv”).

(2018): EmBAénwv kabnyntis oto Project pe titho “Avamtuin kat e@appoyt) ZuoTHpHaTtog

HACCP o€ Movadeg Eotiaong ladikwv Ttabpwv mov ortifovratl péow Kowvwvi-
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kov Ivpmnpaiewv’ ([TIPOTPAMMA METAINTYXIAKQN XIIOYAQN TMHMATOZ
TEXNOAOTIAX TPOPIMQON tov TEI AGHNAY “Emotrjun kat Teyvodoyia Tpopiuwv, Ka-
tevbuvon: Awayeipion lMowotntag Tpopiuwv”).

(2018): [Ip6eSp0og TNG TPLUEAOVG EEETAOTIKNG EMLTPOTNGS 0TO Project pe titAo “Emmtwoelg twv
@euToO@ApUAKwY oTn Swatpo@n: OL mapevépyeles g yAvgpoodatng’, ([TPOFPAMMA
METAIITYXIAKQN ZIIOYAQN IATPIKHE XXOAHZ TTANEINIZTHMIOY AGHNQN “Tiept-

BaAdov kat Yyeia. Alayeipion ep BoaALOVTIKWV OEPATWYV [E EMTTWOELS otV Yyeila”).

(2017): EmBAénwv kaOnynTtis oto Project pe titAo “AvamTuén Kat e@appoyr) TvoTHaTtog
HACCP ot mpoiovta o@oAwdtag” ([IPOTPAMMA METAITYXIAKQN ZIIOYAQN
TMHMATOZX TEXNOAOTIAY TPO®PIMON tov TEI AOGHNAZX “Emiotniun kat Teyvodoyia
Tpopiuwv, KatevOuvon: Awayeipion Iowotntag Tpopiuwv”).

(2017): EmBAénwv kaOnynTtis oto Project pe titAo “AvanTuén Kat e@appoyr] TuoTHAaTog
Halal oe emyepnoeg palikng eotiaong”, (IMPOTPAMMA METAITYXIAKQN
YIIOYAQN TMHMATOX TEXNOAOTIAE TPOPIMAON tov TEI AOHNAX “Emiotriun kat Te-
xvodoyla Tpopiuwv, KatevBuvon: Awayeipion lowotntag Tpopiuwv”).

(2017): EmBAETTwvV kaOnynts oto Project pe titdo “E@appoyn Tvetnuatog ISO: 9001 oc
aAdavtikd’, (TPOTPAMMA METAIITYXIAKQN ZIIOYAQN TMHMATOZ TEXNOAOTIAZ
TPODPIMAON tov TEI AGHNAZ “Emtotrun kat Texvodoyia Tpopiuwv, KatevBuvon: Aiayei-
pton Iowotntag Tpopiuwv”).

(2016): EmPBAéTtwv kaBnyntis oto Project pe titdo “Avantuvin Lvotiuatog International
Food Standard (IFS) otnv Biopnyavia Kpsatwv”, (TIPOTPAMMA METAIITYXIAKQN
ZIMOYAQN TMHMATOZX TEXNOAOTIAX TPO®PIMAON tov TEI AGHNAX “Emiotnun kat Te-
xvodoyia Tpopiuwv, KatevBuvon: Aiayeipion loiwotntag Tpopiuwv”).

(2016): EmBALTTROV KaONYNTHS 0To Project pe titdo “Avamntvén Tvotpartog British Retail
Consortium (BRC) 6T1 HETATIONOT TTPOTWV VA®V TG BLOUNXAVIAG TPOPIL®V Kot
APWUATWV TPOPIN®WV TG eTatpeiag Vionova EIE kot kuplotepeg Sta@opég and
to 1S0:22000.”, (MMPOTPAMMA METANTYXIAKQN ZIIOYAQN TMHMATOZ
TEXNOAOTIAZ TPOPIMAON tov TEI AGHNAX “Emotnun kat Teyvoloyia Tpopiuwv, Ka-
tevOuvon: Eneéepyacia, Xvvtipnon & Kawvotouia Tpopluwv”).

(2016): EmBAénwyv kaBnyntns oto Project pe titAo “Atoiknon OAwkig Mowdtntag oe Kata-
otnua Awavikng Mowinong Tpo@ipwv”, (TIPOTPAMMA METAITYXIAKQN ZIIOYAQN
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TMHMATOX TEXNOAOTTAEX TPO®IMQON touv TEI AGHNAX “Emiotnun kat Teyvodoyia
Tpopiuwv, KatsvBuvon: Awayeipion Iowotntag Tpopiuwv ).

(2016): EmBAémwy kaBnynTis oto Project pe titAdo “LYXeSLA61OG 0pYAVOANTITIK®V SOKIU®WV
Yy Tmapadoocwaka tpo@uua’, (IMIPOTPAMMA METAINTYXIAKQON ZIIOYAQN
TMHMATOZX TEXNOAOTIAY TPO®PIMON touv TEI AOGHNAZX “Emiotnun kat Teyvodoyia
Tpopiuwv, KatevOuvon: Encéepyaoia, Zvvtnpnon & Kawvotouia Tpopiuwv”).

(2016): [Ip6edpog NG TPLUEAOVG EEETAOTIKNG EMLTPOTNG 0TO Project pe titAo “Blodoykn koA-
ALépyela Tov 8£v8pov ¢ eAlas. AoTiida TpooTaciag TG vyeilag kat cupBoAn o Statn-
pnon tov meplBarrovtos. H mepimtwon ¢ eAds oto vopo Meoonviag”, (ITIPO'PAMMA
METAITYXIAKQN ZITIOYAQN IATPIKHE XXOAHX MMANEINIETHMIOY AOGHNQN “Ilept-

BaAAov kat Yyeia. Alayeiplon TepBaALOVTIKWVY OEPATWY e EMMTWOELS otV Yyela”).

(2016): EmPAémtwv kabnyntig oto Project pe titAo “Kpéag kat mTpoidvTa KPEATOG: EMMTW-
OELG 6TNV VYELQ, TO TEPLRAALOV KL TPOTIOL SLAXEIPLOTC TOWV EMTMTWOEWV AVTWV”,
(TPOTPAMMA METAINITYXIAKQN XIMOYAQN IATPIKHX XXOAHY MANENIETHMIOY
AOHNQN “TlepBdArov kat Yyeia. Awoxeipion mepBAAAOVTIK®WY BEUATWVY E EMTMTWOELS
otV Yyela”).

(2016): Médog NG TpLuerols egetaotTiknG otoProject pe titAo “ Emegepyaoia (wvtavwv kot
VOTIOV TTAPACKEVAGUEVWY S{Bupwv padakinv: Tapaywykn Swadikaoia, kivéuvol kat
uétpa  eAéyyov”, (IMIPOFPAMMA  METAIITYXIAKQN XIIOYAQN TMHMATOZ
TEXNOAOTIAEZ TPOPIMON tov TEI AGHNAX “Emiotiun kat Teyvoloyia Tpopiuwv, Ka-
tevBuvan: Awayeipion Iowotntag Tpopiuwv”).

(2015): EmBAéntwv ka®nyntis oto Project pe titho “E§ao0evég xpwuio: Mapayovtag Kiv-
80vov yia T Snpécia vysia”, (TPOTPAMMA METAINTYXIAKQN SIIOYAQN IATPIKHE
IXOAHZ MMANEIIETHMIOY AGHNQN “TlepiBarrov kat Yyeia. Alayeiplon mepBariovti-
KWV OEUATWV pPE EMMTWOoELS oTNV Yyeia”).

(2015). EmBAénwv kabnyntnis oto Project pe titdo “Emoyywdng Eyke@alomadsia ota &-
ktpe@opeva {wa otnv EAAGSa Pooedn] kot awyompiofata”’, ([IPOTPAMMA
METAIITYXIAKQN ZIIOYAQN IATPIKHYE XXOAHZ TMANENIZTHMIOY AGHNQN “Tiept-

BaAAov kat Yyeia. Alayeiplon epBaAAOVTIKWVY OEPATWY e EMMTWOELS otV Yyeia”).

(2015): EmBAénwv ka®nynTtis oto Project pe titAo “EMMTWOELS 6TNV VYELX TWV KATAVA-
AWT@OV ATO TOV U1 AGQAAT] XEPLOUO TWV TPOPIiL®wV VYPMANG EMKIVESUVOTITAG

oV Ttpoopifovtal yla owkiakn xpnon”, (IPOTPAMMA METAIITYXIAKQN ZIIOYAQN
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IATPIKHX £XOAHX MANEINIZETHMIOY AOHNQN “TlepiBdArov kat Yyela. Awxyxeipion me-

pLBaArovVTIKWV BepdTwV pe emimtwoelg otnv Yyeila”).

(2015): EmBAémwy kaBnyntig oto Project pe titho “EMMTWOEL TWV ALXTPOPIK®V Tuvr)-
0cwwv ot IxoAwk) ETtidoon maSiwv nAkiag 10-12 etwv. Xnuikég ovoieg mov Te-
piEyovtat otn  Swatpo@r), evdokpwikol Swxtapaxkteg’, ([IPOCTPAMMA
METAIITYXIAKQN ZIIOYAQN IATPIKHE XXOAHXZ IMANEMNIZETHMIOY AGHNQN “Ilept-

BdAAov kat Yyeia. Atayeiplon TtepBoaALOVTIKWVY OEPATWV e EMTTWOELS otV Yyela”).

(2015): EmBAénwv kabnyntig oto Project pe titho “Alatpo@n koL ev8okpivikol Statapa-
KTEG otV Ttadikn nAwkia”, (MPOTPAMMA METAIITYXIAKQN ZIIOYAQN IATPIKHZ
IXOAHZ IMANEIIIETHMIOY AOGHNQN “TlepiBarrov kat Yyeia. Alayeipion mepBarrovti-

KWV OEUATWV LE EMTTWOELS 0TV Yyeia”).

(2014): EmBAéntwv kabnyntis oto Project ue titAo “Mapaywyn edatodadov: Kivduvvor ywa
™V avOpwmivn vysia kot To tepLBaiiov, nEO0SoL AVTIUETWTLONG KAL EQAPUOYT)
ovoTnuatwyv Swxyeiptong ”, (MIPOTPAMMA METAIITYXIAKQN ZIIOYAQN IATPIKHZ
YXOAHX MANEMNIETHMIOY AOHNQN “TleptfdArov kat Yyeia. Awayeiplon mepBoariovti-

KWV OEUATWV pPE EMMTWOoELS otV Yyela”).

(2014): EmBAETwY kaBnyntg oto Project pe titAo “ llapaywyn elatodadov: Kivsvvor yia thv
avOpwmivn vyela kat 1o TePLPAAL0V, UEB0SOL AVTIUETWTLONG KAL EPAPUOYT) CUCTHUATWV
Swayeipiong ", (IIPOTPAMMA METAITYXIAKQN XIIOYAQN IATPIKHE XXOAHZX
[TANENIZTHMIOY AGHNQN “Ilepfdrrov kat Yyeia. Awaxeiplon mepBarlovTikwy Oepd-

TWV L€ EMMTWOELS otV Yyeila”).

(2014): EmBA¢nwv kabnyntig oto Project pe titdo “EmBapuvon tn¢ modtnTag Tov aépa
E0WTEPIKWV XWPwWV. O pOAOC TNG TTAPAUOVIIC TV aVOPWOTIWV KaL ot Statdisig
0éppavong”, (IMIPOTPAMMA METAIITYXIAKQN ZIIOYAQN IATPIKHE XXOAHZ
[TANENIZTHMIOY AGHNQN “IlepfdArov kat Yyeia. Awxxeipion mepfardloviikwy Oepd-

TWV L€ EMMTWOELS otV Yyela”).

(2014): EmBALmwy ka®nyntig oto Project pe titAo “O POA0G TwV AVTIOEEIS WTIK®WV OUGLWOV
otnv AvOpwmvny Yyeia”, (ITIPOTPAMMA METAINTYXIAKQN ZIIOYAQN IATPIKHZ
IXOAHZX MMANEMNIETHMIOY AGHNQN “TlepiBarrov kat Yyeia. Awayeiplon mepBariovti-
KWV OEUATWV pPE EMMTWOELS oTNnV Yyeia”).

(2014): EmBAénwv kaOnynts oto Project pe titAo “EmBapuvvon ¢ Yyelag amod ta @uto-
@appaka otig KaAiiépyeleg Oeppoxknmiwv”’, (IIPOTPAMMA METAITYXIAKQN
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ZIIOYAQN IATPIKHZ £XOAHZX [TANEIIETHMIOY AOGHNQN “IlepiBaArov kat Yyeia. Awa-

Xelplon mepBaAroVTIKWVY OEPATWY e EMMTWOELG otV Yyela”).

(2013): EmPBAénwv kaBnyntig oto Project pe titAo “KAlpatikég aAdlay£g Kat KOuvoUTia.
Kivduvol yua ™ Snudowx vysia kot tpomor avripetwmiong’, ([IPOTPAMMA
METAIITYXIAKQN ZIIOYAQN IATPIKHE XXOAHZ TTANEINIZTHMIOY AGHNQN “Tiept-

BaAdov kat Yyeia. Alayeiplon tepBaAAOVTIKWVY OEPATWY [LE EMTTWOELS 6TV Yyeia”).

(2013): EmPAéTtwv ka®nyntis oto Project pe titAo “Avemi@OOuNTES 0VOGieC 6TO YA atmtd TO
meplBdAiov”, (IIPOTPAMMA METAINTYXIAKQON ZIIOYAQN IATPIKHE XXOAHZ
[TANEIIZTHMIOY AGHNQN “IlepiBarrov kat Yyeia. Awaxeiplon mepBarloviikwy Oepd-

TWV € EMMTWOELS otV Yyela”).

(2013): MéXog ™G TPLUEAOVG EEETAOTIKNG EMITPOTNG 0TO Project pe titAo “Cvotiuata Owkolo-
Yikawv Znuatwv - ECO Labeling Schemes”, (IPOTPAMMA METAIITYXIAKQN ZITOYAQN
IATPIKHXE £XOAHZ MMANENIETHMIOY AOHNQN “Tlepiarrov kot Yyeia. Awaxyeipion me-

pLaALOVTIKWV BepdTwV e emmTwoelg oty Yyeila”).

(2012): EmBAETtwv kaBnyntns oto Project pue titho “0p01) MpakTiki) Alayxeiplong ZwKwmv
Ymompoiovtwyv - Ipotacelg BeAtiotomoinong twv Y@lotapevwyv IMpakTik@v
omv EAAa&8a’, (ITPOTPAMMA METAIITYXIAKQN ZIIOYAQN IATPIKHE ZXOAHZ
[TANEIIZTHMIOY AGHNQN “IleptBaArov kat Yyeia. Awaxeipion mepBardloviikwy Oepd-

TWV € EMTTWOELS otV Yyeila”).

(2011): IIp6edpog TG TPLUEAOVS EEETACTIKNG ETILTPOTNG 0TO Project pe titAo “EMITWOELS 0T
dnuoota vyeia amd v mpoaywyn kat tn Slayelplon TwV Voookouelakwv amofANTwy ”,
(TPOTPAMMA METAINTYXIAKQN ZXZIIOYAQN IATPIKHE XXOAHX MMANEINIZETHMIOY
AOHNQN “TlepiBaArov kat Yyeia. Aaxeipion TepBAAAOVTIK®OV DEUATWVY E EMTTWOELS
otnv Yyela”).

(2011): Mp6edpog TNG TPLUEAOVGS ECETACTIKNG EMITPOTNG 0TO Project pue titAo “Ilepifailovtikn
emibpaon oto avOpwmivo épua’, (IMIPOTPAMMA METAIITYXIAKQN ZIIOYAQN
IATPIKHX ZXOAHZ IMANEIIETHMIOY AGHNQN “TlepiBaArov kat Yyeia. Awxyeipion me-

pLBaALOVTIKWV BEPATWV e EMMTWOELS oty Yyela”).

(2011): Ipo6edpog NG TPLUEAOVG EEETAOTIKNG EMITPOTNG 0To Project pe titAo “Yuyoloyikd
mpofAuata mov TPokUTMTOUV amo Tnv Teplfariovtikn pumavon”, (IIPOTPAMMA
METAIITYXIAKQN ZIIOYAQN IATPIKHYE XXOAHZ TMANENIZTHMIOY AGHNQN “Tiept-

BdAAov kat Yyeia. Alayeiplon tepBoaAAoVTIKWV OEPATWYV e EMMTWOELS otV Yyeia”).
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(2011): MIp6edpog TNG TPLUEAOVG EEETAGTIKNG EMITPOTNG 0TO Project pe titAo “llepifailovtikol
TaAPAyovTes mov EmMUoAUVovV Tta Tpopuua kat ta kaddvvtikd”, ([IPOTPAMMA
METAIITYXIAKQN ZIIOYAQN IATPIKHYE XXOAHX IMANEMNIZETHMIOY AGHNQN “Ilept-

BaAAov kat Yyeia. Alayeiplon ep BaAAOVTIKWVY OEPATWY [LE EMTTWOELS 6TV Yyeia”).

(2011): EmBA£TTwV kaOnynTiS oto Project pe titAo “EMiSpact TwV @UTOQ@APUAK®WV 6TV
vyeia”, (IIPOTPAMMA  METANTYXIAKQON  ZIIOYAQN IATPIKHE  XXOAHZX
[TANEIIZTHMIOY AGHNQN “IlepiBarrov kat Yyeia. Awaxeiplon mepBarloviikwy Oepd-

TWV € EMMTWOELS otV Yyela”).

(2011): TMpbdedpog TG TPLUEAOVS EEETACTIKNG EMITPOTNG 0TO Project pe titAo “Xnuikn kat ut-
kpofBlaky pumaven Tov VvePoU kal emnmtwoels otnv  vyela”, (IIPOTPAMMA
METAIITYXIAKQN ZIIOYAQN IATPIKHYE XXOAHX IMANENIZETHMIOY AGHNQN “Tiept-

BaAAov kat Yyeia. Atayeiplon TepBaAAOVTIKWVY OEPATWYV e EMMTWOELS otV Yyela”).

(2011): EmBAémwv kabnyntis oto Project pe titho “H 8paon tTwv @OaAKk®V €6TEPWV WG
EVOOKPWIK®WV STapaKkT®wV, oTNV Uvyela TOU OUyxpovov avOpwmov”,
(TPOTPAMMA METAINITYXIAKQN XIMOYAQN IATPIKHX XXOAHYX MANENIETHMIOY
AOHNQN “TlepfdArov kat Yyeia. Awoxeipion mepBAAAOVTIK®WY BEUATWVY E EMTMTWOELS

otV Yyela”).

(2011): Mpoedpog NG TPLUEAOVG EEETACTIKNG EMTPOTNG 0TO Project pe titAo “dpdon ka avti-
UETWTLON TwV EAEVOEPWVY pLl{wV Tov Sépuatos amo kaAlvvtikés ovaisg”, (ITPOFTPAMMA
METAITYXIAKQN ZITIOYAQN IATPIKHE XXOAHX MANENIETHMIOY AOGHNQN “Ilept-

BaAAov kat Yyeia. Alayeipion epBaAAOVTIKWV OEPATWY LE EMTTWOELS 6TV Yyeia”).

(2010): EmBAénwv ka®nynTtis oto Project pe TitAo “Tuykprrikt) HEAETY TNG AVTLOEELSWTL-
KNG 8paong Tov £KYVAIOHATOC KAPTWV TNG HUPTLA¢ (Myrtus cummunis L.)”,
(MTPOTPAMMA  METAIITYXIAKQN  2IIOYAQN TMHMATOYX XHMEIAYX TOY
[TANENIZTHMIOY IQANNINQN “Emiot)un tpo@ipwv & Statpoen”).

(2009). Ipo6edpog TG TPLUEAOVG EEETAOTIKNG EMITPOTNG 0TO Project pe titho “Ilpootacia tng
Yyeiag twv moAttwv tn¢ E.E. ano mbavég emPAafeic ovoies ota kaAAvvtika — Avaivon
¢ oényiag 76/768”, (IPO'PAMMA METAIITYXIAKQN ZIIOYAQN IATPIKHE ¥XOAHZ
[TANEIIZTHMIOY AGHNQN “TlepBdrrov kat Yyeia. Awaxeiplon mepBarlovTikwy Bepd-

TWV L€ EMMTWOELS otV Yyeila”).

(2009): Tp6edpog ™G TPLUEAOVS EEETAGTIKNG ETLTPOTNG 6TO Project pe titAo “Ot mepifarrovti-
kég emidpacels otn dtatpopn”, (IPOTPAMMA METAITYXIAKQN XZIIOYAQN IATPIKHX
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YXOAHX MANEMNIETHMIOY AOHNQN “TleptfdArov kat Yyeia. Alayeiplon meplBoariovti-

Kwv Bepdtwy pe emumtwoelg otnv Yyeia”).

(2009): Mpdedpog NG TPLUEAOVS EEETAOTIKNG ETLITPOTING 0TO Project pe titAo “KaAAvvtikd - to-
éikég ovoles kat emmtwoels toug otov avOpwmivo opyavioud”, ([IPOTPAMMA
METAIITYXIAKQN ZIIOYAQN IATPIKHE XXOAHZ TTANEINIZTHMIOY AGHNQN “Tiept-

BaAdov kat Yyeia. Alayeiplon tepBaAAOVTIKWVY OEPATWY [LE EMTTWOELS 6TV Yyeia”).

(2009): EmBA£TTwV KaONynTiS oto Project pe titAo “EmiSpaon twv mepBailovTikK®V Ta-
PAYOVTWYV 6TO YUAa Kot Ta Tipoiovta yaAaktog”, (TIPOTPAMMA METAIITYXIAKQN
ZITOYAQN IATPIKHZ £XOAHZ IMANENIZTHMIOY AGHNQN “TlepiBarrov kot Yyeia. Awx-

Xelplon epBAALOVTIKWV OEPATWYV [E EMTTWOELS oTNVv Yyela”).

(2009): MéAog TG TPLUEAOVG EEETAOTIKNG EMTPOTG 0TO Project pue titho “Y@Lotapevn ka-
TAOCTAOT AVAPOPLKA HE TN SLHo@AALGTN TG TIOLOTTAG TWV MPOIOVT®WY TNG Oa-
Adacolag yyBvokaAiiepyelag, otnv EAAada. Extiunon mlaveov kivdivev yua ™
Snpdowa vyela”’, (IPOTPAMMA METAINTYXIAKQN ZIIOYAQN IATPIKHE ZIXOAHZ
[TANENIZTHMIOY AGHNQN “IlepfdArov kat Yyeia. Awxxeiplon mepBarloviikwy Bepd-

TWV L€ EMMTWOELS otV Yyela”).

(2007): EmBAémwv kabnyntig oto Project pe titAo “MeAéTn TPOGSL0PLGNOU KPLOLU®WV ON)-
HelwV EAE£YX0V 6TO ep@LaAwpévo vepd”, (ITPOTPAMMA METAIITYXIAKQN ZIIOYAQN
IATPIKHZ ZXOAHX IMANEIIIETHMIOY AGHNQN “IlepiBairov kat Yyeia. Awoyeipion me-

pLBAALOVTIKWV OEPATWY e EMTTWOELS oTtnyv Yyeila”).

(2007): MéAog TG TPLUEAOVG ECETACTIKY G EMITPOTNG 0TO Project pe titAo “Ot eéwyeveic opuoves
kKat n emidpaocn touvg otov avOpwmo”, (IIPOTPAMMA METAITYXIAKQN ZITIOYAQN
IATPIKHZ ZXOAHX IMANEIIIETHMIOY AGHNQN “IlepiBairov kat Yyeia. Awoyeiplon me-

pLBoALOVTIKWV OEPATWV e EMTTWOELS otnyv Yyeila”).

(2007): M€Aog NG TPLUEAOVG EEETAOTIKNG EMITPOTMG 0TO Project e titAo “dpdon yewpyikwv
Qapuakwv — otnv  gu@avion  veomdaowwv — otovs  aypotres”,  ([IPOTPAMMA
METAIITYXIAKQN ZIIOYAQN IATPIKHYE XXOAHZ TMANENIZTHMIOY AGHNQN “Tiept-

BaAAov kat Yyeia. Alayeiplon epBaAAOVTIKWVY OEPATWY e EMMTWOELS otV Yyeia”).

(2007): M€Aog NG TPLUEAOVG EEETAGTIKNG ETLTPOTNG 0TO Project pe titho “ MoAvfdog kat mept-
BaAdov epyaociag ”, (IIPOTPAMMA METAIITYXIAKQN XIIOYAQN IATPIKHE IXOAHZ
[TANEIIZTHMIOY AGHNQN “IlepBdrrov kat Yyeia. Awaxeiplon mepBarlovTikwy Oepd-

TWV L€ EMMTWOELS otV Yyela”).
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(2000): EmBAetwv kabnyntg oto Project pe titAo “Oxidative Stability of Traditional Greek
Salads”, University of Lincolnshire (UK), (2vvepyacia Tunpatog Texvoloyiag Tpo@ipwv

& Lincolnshire University).

(1999): EmBAénwv kaBnyntng oto Project pe titAo “Possibilities of Production of Low-
Calorie Mayonnaise”, University of Lincolnshire (UK). (Zuvepyacia Tunuatog Texvo-

Aoyiag Tpo@ipwv & Lincolnshire University).

(1997): EmBAénwv kaBnyntg oto Project pe titAo “Quality Changes of Selected Vegetable
Oils during Frying of Doughnuts”, University of Lincolnshire (UK). (Zvvepyacia Tun-
uatog TexvoAoyiag Tpowipuwyv & Lincolnshire University).

(1996): EmBAénwy kabnyntis oto Project pe titdo “Application of environmental man-
agement system in the olive oil industry of Greece”. University of Strathclyde, Scot-
land. (Zvvepyaoia Tupatog Puoikng Xnueiag & Texvoroyilag YAwkwv tov TEI ABrvag &
University of Strathclyde).

(1994): EmBAénwv kabnynmg oto Project pe titAo “Quality changes of fresh and frozen mus-
sels during storage”. University of Lincolnshire (UK). (Zvvepyaoia Tuqpatog Texyvoioyt-
ag Tpogipwv & Lincolnshire University).

EINNIBAEWH (SUPERVISION) of Ph.D. PROJECTS kat Svppetoxn o€ Entapeleic Emtponég

1. Todxvng L (2019): EmBAénwv Kadnyntg otn Atdaktopikn Atatpipn tov Turjuatog

Emtiotung kat TexvoAoyiag Tpoipwv touv IMavemompiov Avtikig Attikng pe Bépa “Zu-
YKPLTIKY a€lOAOYNON TWV EAEYXWV AOQAAELNG TPOPILWY OE ETIYEPNOELS TIAPAYWYNG OF
OXE0M HE TA SLAPOPETIKA TIPOTUTIAHL A PAAELaG TPpo@ipwy (GFSI kat pun GFSI) kat oe oxéon
1e To peyebog g etatpeiag: H emiSpaomn Twv TPoypappdT®wy aKEPALOTNTAG TWV TIPOTUTIWV
GFSI 06T0UG KATAOKEVAOTES TPOPINWV KABWG KL 1 EMISPAOT) TWV EMOEWPNTEWY SEVTEPOL

UEPOUG OTLG ETILXELPTOELS TPOPIUWVY.”

2. Todxvng, L. (2018): M€Aog TG Tpruedog Emtpomig tng AtdakTopikng Atxtpiig tou

Tununatog Mnxavoddywv Mnyavikwv tov Ilavemiotnuiov Avtikng ATtikng pe Ospa “Aepev-
vnon Sadikaciwv ENpavons @apUOKEVTIKOV KoL XPWHATIKOV QUT®WV UE CUVAYWYN Kol

BeAtiotomoinon pe f&om TOLOTIKOUG KAl TTOGOTIKOUG SEIKTEG”.

3. Todkvng, 1. (2017): MéXog ™G EMTAUEAOVG EEETACTIKNG ETMLTPOTNG TNG S18aKTOPIKNG Sla-

TPPNS ™G K. Mmdtpa Tewpylag pe titdo “Alatpo@ikny avdivon @UAAwv tou 8£vSpou

Moringa oleifera L. (kaAAlepyovpevo yix mpwtn @opd otnv EAAGSa) kat ektipnon ¢ a-

VTIOEELOWTIKNG IKOAVOTNTAG EKXYUVAIOUATWV Kol pKpoyoAaktwpdtwy (Navoteyvoloyia)
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TOVG o€ oLVSVACUO pe €0 Timeplag (Capsicum annuum L.)”, TANEINIZETHMIO OEXXAAIAE,
YXOAH TEQIIONIKQN ENIZETHMAQN, Tunpa Fewmoviag dutikng Mapaywyng kat Aypotikol
[leparrovtog, Epyaotiplo Aevépokopiag, 20-12- 2017.

4. Todaxvng, L. (2016): MéXog TG EMTAUEAOVG EEETACTIKNG ETLTPOTING TNG SLOAKTOPLKNG Sta-

PP NS K. Etprivng Mévtliov pe titho “E@appoyn kat a&loddynot cuoTuaTtmv dia-
XELPLONG Ao @AAELAC TPOPIU®WVY KaL Stayeiplong oAKN¢ TOLOTNTAC 6€ NOVASeC vyEl-
ag”, Xapokomelo Iavemiotiuio, ExoAn Emomuwv Yyeiag kat Aywyns, Tunpa Emotiung
Awaitodoyiag kat Alatpo@ng, lovviog 2016.

5. Tsaknis, J. (1998): External supervisor of the doctoral thesis of Mr. Stavros Lalas entitled

“Quality and stability characterisation of Moringa Oleifera seed oil”, University of Lin-
colnshire, UK, (awarded 20th March 1998), To omolo ekmovnOnke ota mAaiowa Tov Evpwma-
koL Epguvntikov Ipoypdppatos “Development of Moringa oleifera and Moringa steno-
petala tree to provide valuable products: Coagulant for water/wastewater treatment
and vegetable oil”. [Contact No: TS3*CT94-0309 DG 12 HSMU], 6to 0To(0 1)LOVV EMLOTNIO-

VIKOG VTIEVBLVOG.

6. Tsaknis, |.: External supervisor of the doctoral thesis of Mr. Markos Legas entitled “Quality
changes in maricultured Sea bream (S. auratus), in modified atmosphere packaging”,

University of Lincolnshire, UK, (in progress).
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