UNIVERSITY OF THESSALY
DEPARTMENT OF FOOD SCIENCE AND NUTRITION

WEEKLY COURSE SCHEDULE
ACADEMIC YEAR 2024-2025

2nd SEMESTER

TIME MONDAY TUESD WEDNESDAY THURSDAY FRIDAY
AY
COURSE %OSLEJ ROOM| INSTRUCTO| COURSE CO| ROO| INSTRUCTOR| COURSE COU| ROO | INSTRUCT COURSE COURS| ROO INST%%CT COURSE [CO [ROO INSTRFEJCTO
TYP R URY M RSE M OR ETYPE| M UR| M
E E TYP SE
TYP E TY
E PE
9-10 Introduction to L| Al Varagiannis ] L A2 ]
Human Panagiotis | ©Organic Makris
Nutrition Chemi Dimitr
stry s
10-11 L| A1 Varagiannis Oraani L A2 Makris
Introduction - rganic Dimitris
Panagiotis i
to Human g Chemistr
Nutrition y
11-12 Introductionto | L | A} Varagiannis |  Organic Makris
Human g. . 3hemi L A2 Dimitris
Nutrition Panagiotis
stry
12-13 Introductionto  |PE| A1 Varagiannis
Human p ioti
Nutrition anagious
13-14 Introduction PE Al Varagiannis
to Human o
" Panagioti
Nutrition anagiotis
14-15
15-16
~ |LAB| FCL| Chatzimitak
16-17 Organic | 1 0s
Chz:;nst Theodoros
LAB FCL imi
17-18 Organic | 1 Chati)l;mtak
Chemist
ry Theodoros
LAB FCL imi
18-19 Organic | - Chati)lsmltak
Chemist
ry Theodoros
. |LAB| FCL| chatzimitak
e Organic | » 05
Chemist
ry Theodoros

L: Lecture, Labl: Laboratory Group 1, Lab2: Laboratory Group 2, PE: Practical Exercises

Lecture Room Al: 1%floor , Lecture Room A2: 1%floor, FCL: Food Processing Laboratory: Ground Floor



UNIVERSITY OF THESSALY

DEPARTMENT OF FOOD SCIENCE AND NUTRITION
WEEKLY COURSE SCHEDULE

ACADEMIC YEAR 2024-2025

4" SEMESTER
TIME MONDAY TUES WEDNESDAY THURSDA FRIDAY
DAY Y
COURSE CO| ROO INSTRUCT COURSE COUR ROO |INSTRUCTOR COURSE CO | ROO [INSTRUCTOR COURSE COU [ROO COURSE COU |RO| INSTRUC
UR| M OR SE M UR| M RSE M ”E‘J%TT% RSE | O | TOR
SE TYPE SE TYP R TYP | M
TYP TY E E
E PE
9-10 Instrumen L FPL | Lalas Stavros Bioinformatics |LAB CcL | Goulas
tal Food 1 Theodor
Analysis 0s
10-11 . - L FPL Goulas Instrumen L FPL | Lalas Stavros Bioinformatics |LAB CL | Goulas
Bioinformatics Theodoros tal Food 1 Theodor
Analysis 0s
1112 | sioinformatics L FPL Goulas Ins;r'lélme;in L FPL | Lalas Stavros Bioinformatics L?B CL 'I'C-r‘:()ezldaosr
Theodoros tal Fooc
Analysis 0s
12-13 Bivinformatics | = | FPL Goulas Ins}r'lzjmedn LABL IACL |Lalas Stavros / Bioinformatics '—‘;\B CL | Goulas
Theodoros tal Foo Athanasiadis Theodor
Analysis Vasileios 0s
13-14 Human Nutrition | L Al Varagiannis Instrumen LAB1 IACL | Lalas Stavros / Bioinformatics |LAB CL | Goulas
and Metabolism g tal Food Athanasiadis 2 Theodor
Panagiotis Analysis Vasileios 0s
14-15 Human Nutrition | L Al Varagiannis Instrumen | LAB1 IACL |Lalas Stavros / Bioinformatics [LAB | c| | Goulas
and Metabolism Panagiotis tal Food Athanasiadis 2 Theodor
Analysis Vasileios 0s
15-16 Human Nutrition | L Al Varagiannis Instrumen LAB2 IACL | Athanasiadis
and Metabolism Panagiotis tal Food Vasileios
Analysis
16-17 Human Nutrition | L Al Varagiannis Instrumen LAB2 IACL | Athanasiadis
and Metabolism Panagiotis tal Food Vasileios
Analysis
17-18 Human Nutrition | PE Al Varagiannis Instrumen | LAB2 IACL | Athanasiadis
and Metabolism Panagiotis tal Food Vasileios
Analysis
18-19 Human Nutrition |PE Al Varagiannis
and Metabolism Panagiotis
19-20
20-21

L: Lecture, Labl: Laboratory Group 1, Lab2: Laboratory Group 2, PE: Practical Exercises

Lecture Room A1l: 1st floor , Lecture Room A2: 1st floor, FPL: Food Processing Laboratory: Ground Floor, IACL: Inorganic Analytical Chemistry Laboratory: 2nd floor, CL: Computer Lab: 1st floor




UNIVERSITY OF THESSALY

DEPARTMENT OF FOOD SCIENCE AND NUTRITION

WEEKLY COURSE SCHEDULE

ACADEMIC YEAR 2024-2025 6" SEMESTER
TIME MONDAY TUESDA WEDNESDAY THURSDAY FRIDAY
Y
COURSE | COU|RO | INSTRUCTOR COURSE co| ROO| INSTRUCTO COURSE col Rroo | NSTRUCT COURSE | co | Roo | NSTRUC COURSE | cou | Room | 'NSTRYC
RSE |OM URS M R UR M UR M RSE
TYPE E SE SE TYP
TYP| TYH TY E
E E PE
9-10 Food L |A2 Polymeros Food Marketing L Al Polymeros Molecular L A3 |Mastronikol
00C Konstantinos Konstantinos Diagnostics in 0s
Marketing .
Food Science
10-11 Food L (A2 Polymeros Quality Controland | L| A2 | Kakagianni Food Marketing L| AL Polymeros Molecular L A3 [Mastronikol
Marketing Konstantinos Food Quality- Myrsini Konstantinos Diagnostics in 0s
Safety Food Science
management
Systems
11-12 Food L |A2 Polymeros Quality Controland | L | A2 | Kakagianni Food Marketing L Al Polymeros Molecular L A3 [Mastronikol
Marketing Konstantinos Food Quality- Myrsini Konstantinos Diagnostics in 0s
Safety Food Science
management
Systems
12-13 Food LAB1MB Tsadhla Quality Controland | L A2 | Kakagianni Food Biochemistry L FPL Makris Molecular LAB1 BL  [Mastronikol
Biot c?1(r)1 I L Christina Food Quality- Myrsini Dimitris Diagnostics in 0s
otechnology Safety Food Science
management
Systems
13-14 Food LAB1{MB Tsadhla Food Preservation L | FPL | Giovanoudis | Food Biochemistry L|{ FPL Makris Molecular LAB1 BL [Mastronikol
Biotechnology Christina loannis Dimitris Diagnostics in 0s
Food Science
14-15 Food LAB1MB Tsadhla Food Preservation L | FPL | Giovanoudis Food Biochemistry L EPL Makris Food L FPL | Giavasis
Biotechnology L Christina loannis Dimitris loannis
Biotechnology
1516 | . Food LAB2, \p Tsadhla Food Preservation | L | FPL | Giovanoudis Food L | FPL | Giavasis
Biotechnology L Christina loannis loannis
Biotechnology
16-17 Food LAB2[MB Tsadhla Food Preservation | LAl FpL | Giovanoudis Food L | FPL | Giavasis
Biotechnology L Christina B2 loannis loannis
Biotechnology
17-18 Food |LAB2 MB| Tsadhla Food Preservation FPL | Giovanoudis . . LA | FCL .
Biotechnology L Christina LA Joannis Food Biochemistry B2 Chatzimit
B2 akos
Theodoros
18-19 i i i FCL FCL [Chatzimitak
Food Preservation | LA| FPL | Giovanoudis Food LA Chatzimit Food LAB
B2 loannis B2 akos 3 0s
i i i i Theodoros
Biochemistry Theodoros Biochemistry
19-20 FCL FCL [Chatzimitak
Food Ié'g‘ Chatzimit JFood L?B 0s
Biochemistry akos Biochemistr Theodoros
Theodoros
y
20-21 FCL hatzimitak|
Food LAB C Chatzimital
3 0s
Biochemi Theodoros
stry

L: Lecture, Labl: Laboratory Group 1, Lab2: Laboratory Group 2, Lab3: Laboratory Group 3, PE: Practical Exercises
Lecture Room Al: 1st floor, Lecture Room A2: 1st floor, Lecture Room A3: 1st floor
MBL: Microbiology & Biotechnology Laboratory: 2™ floor, FPL: Food Processing Laboratory: Ground Floor, FCL: Food Processing Laboratory: Ground Floor, BL: Biochemistry Laboratory: 2™ floor, EA (Assigned Instructor to be selected)



WEEKLY COURSE SCHEDULE ACADEMIC YEAR 2024-2025

6" SEMESTER(cont.)

TIME MONDAY TUESD WEDNESDAY THURSDAY FRIDAY
AY
COURSE | co|roO | INsTRUCTOR|  course  |cour| roo| insTrRucTo | COYRSE |cour Roo 'NST%%CT COURSE | cou |Roo | NSTRUCTOR COURSE cou | Roo | 'NSTRUCTOR
UR| M SE M R SE M RSE M RSE M
SE TYPE TYPE TYP TYP
TYP E E
E
9-10 Design of products [Department of Ninikas
Jand process Forestry, Konstantinos
Wood
- Sciences &
10-11 Design of products Design Ninikas
and process Konstantinos
Room A
11-12 Design of products Ninikas
and process Konstantinos
12-13
13-14
14-15
1516 Food | LA| FPL | Giovanoudis
R Preservation| g1 loannis
16-17 Food FPL | Giovanoudis - | LAB1| FCL ]
Preservation| [ A Joannis Food Biochemistry Makris
Dimitris
B1
E i i FCL | Makris Dimitri
17-18 Food | LA| FPL | Giovanoudis | Biochemistry] LAB2| FC akris Dimitris
Preservation| Bl loannis
18-19 . . FCL | Makris Dimitris
Food Biochemistry| LAB2

FPL: Food Processing Laboratory: Ground Floor, FCL: Food Processing Laboratory: Ground Floor, Room A: Department of Forestry, Wood Sciences & Design




WEEKLY COURSE SCHEDULE ACADEMIC YEAR 2024-2025 8" SEMESTER

MONDAY TUESD WEDNESD THURSDAY FRIDAY
TIME] AY AY
COURSE | CO|[ROO|INSTRUCTOR COURSE | COU| ROO [ INSTRUCTO COURSE |COY ROO INSTRUCTOR COURSE CO| ROOM |INSTRUCTO COURSE | CO |ROO | INSTRUCTOQ
UR| M RSE M R RSE, M UR| R URS| M R
SE TYP TYP SE E
TY E E TY] TYP
PE PE E
9-10 Technolog L | Al | Kakagianni Fat and Oils L | A3 Lalas Stavros Development of | L | Department|Karagkouni
y and quality Myrsini Technology Business Plans of Forestry,|Glykeria
control of and Quality Wood
meat and fish Control Sciences & or
! Design
[Trigkas
Room A |Marios
10-11 Technolog L | Al | Kakagianni Fat and Oils L A3 Lalas Stavros Development of L Karagkouni
y and quality Myrsini Technology Business Plans Glykeria
control of and Quality
meat and fish Control or
[Trigkas
Marios
11-12 Technology | L | Al | Kakagianni Fat and Oils L | A3 Lalas Stavros Development of | L Karagkouni
and quality Myrsini Technology Business Plans Glykeria
control of meat| and Quality
and fish Control or
[Trigkas
Marios
12-13 Technology | LA| DL | Kakagianni Fat and Oils LA| FCL Athanasiadis Development of | LA Karagkouni
and quality | Bl Myrsini Technology | B1 Vasileios Business Plans B Glykeria
control of meat| and Quality
and fish Control or
[Trigkas
Marios
13-14 Technology | LA| DL | Kakagianni Fat and Oils LA|[ FCL Athanasiadis Development of | LA Karagkouni
and quality | Bl Myrsini Technology | Bl Vasileios Business Plans B Glykeria
control of meat| and Quality
and fish Control or
[Trigkas
Marios
14-15 Technology | LA| DL | Kakagianni Fat and Oils LA FCL Athanasiadis
and quality | Bl Myrsini Technology | g1 Vasileios
control of and Quality
meat and fish Control
15-16
16-17
17-18

DL: Dairy Laboratory: 1sr floor, FCL: Food Processing Laboratory: Ground Floor, Room A: Department of Forestry, Wood Sciences & Design


https://fwsd.uth.gr/en/karagkouni-glykeria/
https://fwsd.uth.gr/en/karagkouni-glykeria/
https://fwsd.uth.gr/en/trigkas-marios-2/
https://fwsd.uth.gr/en/trigkas-marios-2/
https://fwsd.uth.gr/en/karagkouni-glykeria/
https://fwsd.uth.gr/en/karagkouni-glykeria/
https://fwsd.uth.gr/en/trigkas-marios-2/
https://fwsd.uth.gr/en/trigkas-marios-2/
https://fwsd.uth.gr/en/karagkouni-glykeria/
https://fwsd.uth.gr/en/karagkouni-glykeria/
https://fwsd.uth.gr/en/trigkas-marios-2/
https://fwsd.uth.gr/en/trigkas-marios-2/
https://fwsd.uth.gr/en/karagkouni-glykeria/
https://fwsd.uth.gr/en/karagkouni-glykeria/
https://fwsd.uth.gr/en/trigkas-marios-2/
https://fwsd.uth.gr/en/trigkas-marios-2/
https://fwsd.uth.gr/en/karagkouni-glykeria/
https://fwsd.uth.gr/en/karagkouni-glykeria/
https://fwsd.uth.gr/en/trigkas-marios-2/
https://fwsd.uth.gr/en/trigkas-marios-2/

WEEKLY COURSE SCHEDULE ACADEMIC YEAR 2024-2025

8th SEMESTER(cont.)

TIME MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Ccou INSTRUCT(Q
COURSE | CO| RO| INSTRUCTOR COURSE Ccou ROOM INSTRUCTO COURSE | CO| ROOM INSTRUCTOR COURSE ROO | INSTRUCTOR COURSE CO| ROO
RSE R
UR| OM RSE R UR TYP M UR|[ M
SE TYP SE E SE
TYP E TYH TY
E E PE
8-9
9-10
10-11
11-12
1243 Cereal Products LA oL Karathanos Cereal Products| LA cL Georgop_oulos Fat and Oils LA ECL Athan_as?adis
g&:l?fl?:%ﬁt?g? B1 Athanasios Technology | B2 [Theofanis Technology B2 Vasileios
Y and Quality and Quality
control Control
13-14 Cereal Products | |A cL Karathanos Cereal Products|LA| CL |Georgopoulos Fatand Oils | LA| FCL | Athanasiadis
Techlr)tologytaml:i B1 Athanasios Technology | B2 [Theofanis Technology | B2 Vasileios
Quality contro and Quality and Quality
control Control
14-15 Cereal Products | | A CL Karathanos Cereal Products| LA | |~ [Georgopoulos Organizingand | L Al Polymeros Fatand Oils | LA| FCL | Athanasiadis
Techlr)tologytanij B1 Athanasios Technology | B2 Theofanis Management Konstantinos Technology | B2 Vasileios
Quality contro and Quality of Agro_food and Quality
control Chain Control
15-16 | Technology | LA| DL Mpouki Cereal Products L Al Georgopoulos Food Lawand | | | FPL [Georgopoulos Organizingand | L Al Polymeros
and quality B2 Paraskevi Techr_mlogy and Theofanis Nutrition Policy [Theofanis Management of Konstantinos
control of Quality control Agrofood Chain
meat and fish
16-17 ]| Technology | LA| DL Mpouki Cereal Products L Al Georgopoulos Food Law and | L FPL |Georgopoulos Organizing and L Al Polymeros
and quality B2 Paraskevi Technology and [Theofanis Nutrition Policy [Theofanis Management Konstantinos
control of Quality control of Agrofood
meat and fish Chain
Technology DL Mpouki Cereal Products L Al Georgopoulos Food Law and | | FPL |Georgopoulos Organizing and Al Polymeros
17-18] and quality | LA Paraskevi Technology and [Theofanis Nutrition Policy [Theofanis Management | L Konstantinos
control of | B2 Quality control of Agrofood
meat and fish Chain

Lecture Room Al: 1st floor, CL: Cereal Laboratory: 1% floor, DL: Dairy Laboratory: 1sr floor, FCL: Food Processing Laboratory: Ground Floor, FPL: Food Processing Laboratory: Ground Floor



